
Modernize your fleet with the smartest meal delivery system available.
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with Answers to these key questions

Plan your meal delivery system 
JonesZylon recognizes that your goal is to serve safe and nutritious meals 3-times a day, 365 days 
a year without fail. JonesZylon offers complete, integrated systems that are designed to deliver 
meals to residents in any application. From dinnerware, meal trays, to all types of carts to deliver 
them, we can provide a total system solution that works to accomplish your mission. We are here 
to assist with each step and help you make the Smartest decisions.

• Do you serve ‘all hot’ and ‘all cold’ meals or meals with both hot and cold items? 
• Do your current meal trays perform as needed? What would you like improved? 
• How many compartments in a tray would be appropriate with your menu? 
• How many ounces does each compartment need to be for your menu?

• What are the food temperature requirements of each meal in your menu (heated, refrigerated, ambient)? 
• Do you use separate trays for hot items and cold items or all the meal in one tray? 
• Do you need the trays on slides or shelves or can they be stacked? 
• How are beverages delivered?

• How wide are door openings and potential pinch-points? Elevators? Tunnels? Catwalks?
• How many inmates are in each housing unit that need to be served at one time? 
• How many of the trays that you have chosen need to fit in each cart? 
• How abusive is this environment? Should you consider additional upgrades for your environment?

• How many carts will need to go to each housing unit at one time? 
• How many housing units are there and how many carts will be utilized simultaneously? 
• Should you change tray type to fit more trays per cart? 
• What options do you need on each cart such as brakes, towing equipment, removable heaters, etc...?

 Start Smart

what are your needs

✓ HELPFUL ADVISE
Make sure any heated cart that you purchase meets these criteria:
• UL certification and labeling
• NSF certification and labeling
• 1 year parts and labor warranty
• Available national network of service technicians

our specialty

Our meal delivery cart specialists will assist 
you with determining the quantity and 
capacity of each meal delivery component 
to assure that you have the best heated 
cart system for your particular institution. 

JonesZylon provides a variety of cart sizes to 
accommodate all service systems from low 
to high volume, and everything in between.  
All carts are heavy duty correctional grade. 
Additional upgrades available for more 
demanding environments.

JonesZylon’s meal delivery carts come in 
various temperature configurations- all 
heated, dual temp (heated/ambient, heated/ 
refrigerated), and can be customized for 
various rack and shelf configurations.

JonesZylon offers stacking trays, main line 
cafeteria, Special Housing Unit (SHU), high 
temp and flexible safety trays. We offer 
various colors, number of compartments 
and sizes, lidded, non-lidded.

Standard meal service stages

BATCH 
COOK

STAGE FILL 
TRAYS

TRANSPORT WASH DRY

P ICK A  TRAY
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CHOOSE TYPE OF CART

CALCULATE SIZE OF CART
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SmartTrays are solid molded construction meal trays 
specifically designed to accommodate most menus, 
protect food, last longer and stack with stability to 
provide superior meal delivery. 

SmartCarts are the most durable carts available. 
Designed specifically for the abusive corrections 
environment, they will last for years, making them 
the smartest buy for the long run.

	 5 food compartments

	 Good heat retention

 	Food-separating sealed compartments

	 No lids needed

	 Ample compartment height

	 Stackable in either direction

	 Flatware compartment

	 Condiment compartment

	 Sized to fit SmartCarts perfectly

	 Lids available for top of stack

	 Stock colors in Brick, Teal, Royal Blue and Brown

	 Heavy-duty construction

	 Stainless steel, durable and easy to clean

	 Excellent casters, can easily upgrade/replace

	 Perfect fit of SmartTrays

	 Certified for UL, NSF

	 1 year parts & labor warranty

SmartTrays +  SmartCarts

Heated When 
Needed

Configure the carts as 
heated or as ambient. You  

can initially purchase ambient 
and switch to heated later if 
there are food temperature 

issues. Simply snap in  
the removable heat box  

(no tools needed).

Intelligently designed, correctional-grade 
meal trays that fit perfectly inside the 

industry’s most durable cart.

Unobstructed 
line-of-sight

Padlock 
latches over 
door and 
heater

Bumper  
Retention 

Premium 
casters

Heavy duty 
construction

Copolymer 
SmartTray 
comes free 
with cart

Upgraded  
pedal breaks



JZ
-1

68
XL

Height: 47.5”
Width: 62.9”
Depth: 32.5”

JZ
-1

36 136 
SmartTrays

Height: 47.5”
Width: 54.88”
Depth: 31.0”

» Medium meal delivery cart for mid-sized housing units. 
» Short profile to see over while transporting.

» �Fits 8 trays per layer and 17 high 
with lid on top of each stack

» 31” width fits most doorways
» Built in thermometer

» Top rail
» Bottom baffle heat distribution
» 120v / 1700w / 15amp (if heated)

JZ
-1

68 162 
SmartTrays

Height: 47.5”
Width: 62.9”
Depth: 31.0”

» �Fits 9 trays per layer and 17 high 
with lid on top of each stack

» �Center casters for easy maneuvering 
Capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

JZ
-1

92
XL 190 

SmartTrays

Height: 51.0”
Width: 62.9”
Depth: 32.5”

» �Fits 10 trays per layer and 19 high 
with lid on top of each stack

» �Center casters for easy maneuvering 
Capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)
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Tether
Prevent missing  

padlocks

Motorized  
Casters

Eliminate physical strain 
and increase control

Zinc-plated  
Casters

Long lasting  
corrosion resistant

Active 
Breaking

Increase control and 
reduce risks

8” Large  
Casters

Easier to push heavy 
duty longer lasting 

casters 

Floor  
Lock

Stabilize cart with  
easy-reach brake

Top  
Perimeter 

Bumper
Protect all surface areas 

MaxFlex 
Trays

Increase safety  
and reusability

Removable 
Cord

Prevent theft

Tow  
Package
Integrated hitches  

on carts paired with 
motorized tuggers

220 Electric
Meet your facility 

requirements

Braided 
Stainless 

Steel
Reduce damage  

time to cord

Heater Bumper 
Guard

Provide heater an extra  
layer of protection

Pull-Out 
Drawer

Reduce strain and 
increase efficiency 

*JZH-54 and JZH-6UBT

Uptime 
Maintenance  

Kit
Reduce downtime

See More @

JZ
-5

4 54 
SmartTrays

Height: 47.8”
Width: 21.5”

Depth: 38.25”

» Narrow meal delivery cart for small housing units. 
» Short profile to see over while transporting.

» �Fits 3 trays per layer and 18 high 
with lid on top of each stack

» 21.5” width fits all doorways
» Built in thermometer

» �Transport tumblers or drink  
service on top.

» Top rail
» Bottom baffle heat distribution
» 120v / 1700w / 15amp (if heated)

Height: 47.3”
Width: 30.75”
Depth: 38.25”

» �Fits 5 trays per layer and 18 high 
with lid on top of each stack

» 30.75” width fits most doorways
» Can fit sheet and bulk food pans

» �Fits 10 trays per layer and 17 high 
with lid on top of each stack

» �Center casters for easy maneuvering 
Capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)



305 N. Center Street   |   West Lafayette, OH 43845
800.848.8160   |   Solutions@joneszylon.com

www.joneszylon.com\servesmart


