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TRANSPORT & SERVE

"UNIVERSAL SERVERS

Universal Servers fita
HSuniversal® varkety of pan amnd
tray sipes,

Universnl Tray Slides offer
high capacity of téa (2)
12°x 20” pans per sat of
slides.

UHS-12

Universal Tray Slides

& 2012°x 20") Pans per a8 of
sicdars alkews high capacity

& Fis vanous sire trays
B Agustable spacings
(4] Supporis rays fom base

UHST-13

" TRAY SERVERS
| ) |

Tray Servers grip and support
18°x 26" Trays for stabilized
transpart.

Trays slide out and exiond
securely for serving.

T5-1826-18

Humi-Temp Heat System
with Gentle &ir Circulation

Top Mount Heaat System
wrlth High Performance

Huml-Temp Hoat System
vilth Gentla Air Circulation

Huad Sowrce with Fassiee Humadily Lage Air Croufatan Top MHeat Sowce Ml Sowrcs with Passie Momidily
Chrulados Hpal Evandy Throughout Pronvdes Open Bolfom Base Cacuindns Hood Evendy Thoowsgho
Conbwiraa! Cadraal
12 Pair Tray Shides Hald: 13 Paar Tray Slides Hold: 12 Pair Tray Slides Hold:
iz 18 28 1 18 257 ¥ 18 2
4 i 2 % 1% M 13 12 20
| W . 147 18° M 1 18
24 8% 13" o6 18 13 4 W
12 orx 22 13 b 2 GH 11
P 10 20 2 10K 21
12 GH i3 GH A
| Lol A . 1} el TR
PREENT COMPANY. [NC BE. 22D 414 54 o F W [=]'] WYL EWE W

01 m FOOD WARNING EDL
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WHAT PAN / TRAY STYLE DO YOU USE?

~ PAN SERVERS

5
-
=
=
=
Tray Sldos Fan Slides E
) 18" 26" Trays . i} Chamnel-Typs ! i -
rely Iranspans 167 TS WWErs i 3
B Securely I 16" 26" T Pan 5 ligs boad Slides Hold =
£} Adjustable spacings 12°x 20" Pans or Gastro Pans Secursly E
f_!- Bonus: Also holds 127 20° pans! :m 111 shallow or desp £} Accommodates Vanous Depihs:
257, 47, and 6
Rack also fits 18"x 13~ €} Bonus: Tray Sheil
hal shoot trays or
147x 20.75" wire ahalves.

PS-1220-15 PST-16
Top Mount Heat System Humi-Temp Heat System Top Mount Hoat System
with High Parfermance with Cantle Afr Chroulation welth High Parlarmanos
Large Air Cirautation Top Hoal Sooce Hesl Sovrce i Praksie Honsdily Gantie Crowelon Top Heal Souce
Prowices Open Baliorm Bass Circuiadas Hea! Evendy Througfout Prowidas Opan Bolfom Dass
C-atvral
13 Palr Tray Slides Haold: 137% 207 Pans Capaciy: 135 0™ Pans Capacity:
13 18 207 15 Pani 1 5° Deep 16 Pang 2.5 Dows
13 12°x M T Pans 47 Dmten TFans & Deep
i) 14z 16" SPam  E Dodd fPans  6° Desp
= 187513 Garstro Horm 11 Capacity: Gasiro Norm 111 Capacity:
] GH N 15 P EEmm Desp 16 Pane  E5awm Deep
TPem  100mm Deep TFans  100mm Deen
& Pam 150 Dy 5 Pang 150mm Deen

L "

FOOD WARMING EQUIFWENT COMPANY, INC. | BI0.222.4303 | BALEGEFWECOM | WWW.FWE.CON m oz
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SECTION 1 - BULK FOOD HEATED HOLDING

HOLO, TRANSPORT & SERvE

HUMIOTEMP

FWE's humidifying heat system pre-conditions the cabinet
environment by gently circulating moist air throughout the interior.
Food is kept hot and fresh for hours.
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Temgpearature is controlled
by & full range acjstable
tharmostal wilh .-

——

Ui bl |0 Shcea e
achual lemperaiune

With a waber pan loceled

al the bolloem of the cabinal,
you have the ability 1 add
humidity

Derveloped to elirminate cold

ard hot spots, 8 botiom
mounted blowear mobor works
logether with & haat iunned »
b ervenly distribube hast Bno
moishure

UNIVERSAL SERVER
ot QUICH/SHP T

o3 m FOD WARNIKRDG EQUIPMNENT QOMPANRTY, INC BP0 2 ER 418 SALES@FWE.CON WYL FWE.COM
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HUMI-TEMP HEAT SYSTEM & STANDARD FEATURES

Standard Features

Hitavy gansgpe Stainless
siepd, ingide & out, 5
pronioes maximum
reliability & santation.
Huliare: wilded, singhe
unil construction Tor
masimiem durabilily

Fulbgrip hemy &
Suty push [ pull
nandles an each

mide provice ease

in trarspot

Tri-directional cord &
pocket allews plug-n
placament Nexitilily

15-1826-18
TRAY SERVER
E— N TS e

Full perimster
burnpar allows
nasting

of unils whila
protacting
cabnet & T g

. di
| Welted futndar base ez
® frame (with fully welded body)

frarmue and designed 10 absarb shock

L Casters are assembiod 1o mounting plates and are feld replaceabie
Mounting plates and bolt patbern are consistent for all FWE caster types and sizes

FOOD WARMING EQUIPHENT COMPANT. INC. | §90.222.4303 | BALESQFWECOM | WWW.FWE.CO)
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., Fully insulated cabinet
and door provide

enengy efficient eating
& kangeer holding times

High tamp gaskel-sealed
S door & positive dodsing
! full-grip door lalch
assumes a tght saal,
even during ranspar

ensures long-lasting
| struetural integrity PS-1220-15
& Caster stress plales are weldad io basa PAN SERVER

\ WWEN MOVING OVEr Yanous surfaces imﬂ
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LU0 1 = BULK III ] hl [l HULEN NG

Universal Tray & Pan Servers

"“UHS" Series
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STANDARD FEATURES CAPACITIES OF TRAYS | PARS: L7 (114 me{ Sacingn e Bancd |
Al Einirdeess Sl SIAMDWHD CAPACITY

=

ovERALL ExTERIOR  CLASS 10
DRI I v

Welded Base Frams & Body 111.9” St e — eoaf
BE=T RS | Mc  DEIP WD s
Fuill Pisri et B psiir ® | L i et ) e E b | . e,
'-IIHLW z=m=55 1 ]
Podyureilans Casties ﬁ -i M A P .!. Tials S E LR
Heoawy Duty Push,Pull = "'I | . B < |
Handlas * ufwn [wEsa nirl NEE _ iR AR A8
Epe- Ll Cantrols mi [ e B CEITE, SRR [N U N ale | T M BE NE
= L] [ A By 1X0
/ Retessed Conbrols } ! i1 1 111 o O e . ! ! |
| v (ulmm| el e|m e e e ] 4 7 -
Hi-Tamg Door Gaskaot W Bl il o by | i e o LT L il
Fuill-Girlgy Do Latch LR L LR E ERE : I_'
Heawy Duly Hngos _-‘_“I ol R E O LRI R TR i | md | ] 8w ny ;'
F.llh':"'”"l:""'-l f— # | | I o B h I | T - = l_T_I_-. . . !..':—-.
g | g |0 e taf 4| 0 @ Ny Y |l lola b | =% W =AY, 2] |5
Rremanbia - et B B s b ol O T O 8
Tray Sl Uprighls B v | oy (oo oo axd afae] ] it e [ o] a0 ) e o0 e e | 2 . e
Adustable Tray Slides g | mw [nfela -i.. 5 ) (PSR ) I E L ;
] e e hl!.'al.ru T iy ey L v e e e T L]
1) W r o Ty I cEwar i, At Pas-rrats Do o ‘W pro=es] SR & T e s
Gk TR 1t iy Ty o WASATRLE A0 2 palet o i T L _:u-::l.'l 1.r il e LML W T L
iy ety prAal Ko ey B B SO, et TN Do p T B B ek e o W e Pt b
B piow ke spscimgs ps 4 17 (114 me] FEE T T e ahoirt mm me mphersy mcoomeay

UHS-4 UHS-5-10 UHS-12
Fits Uinder Counier Enargy Star
Chubzk Ship Iheamn

- il ———

https://online.fliphtml5.com/duus/zodk/#p=4 14/140



11/27/23, 1:32 PM

Tray Servers

"TS-1826" Series

FWE / Food Warming Equipment Company, Inc. « CATALOG
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SECT IIJ‘: | = BULK FOOD HEATED HOLDIKG
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HUMI-TEMP MODELS
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HUMI-TEMP MODELS

Need more than passive humidity
in your heated holding?
We offer a robust Ene of Moisiure Temperalure

Heated Holding solutions with Adiustable and Precision
Humidty Control - See Section 2 (Pages 31-40) to learn more!

Moisture Temp
Aciive Moiiure Coslned

Prges d7-40

Clymate 1G*
Pracision Heat & Moiskre Contral
Pages 33-36
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SECTION 1 - BULK FODD HEATED HOLDING
=y i_'! ! 'I'. iI:

FWE’s top mount heat system has a forced air blower
that gently circulates heat evenly throughout the
interior of the cabinet while eliminating hot
and cold spots. Food to be kept hot and
fresh for hours.
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—— [OP MOUNT HEAT SYSTEM & STANDARD FEATURES

Standard Features

# Fully insutated cabanat mmd Soor provide enangy
afficlanl haating & longear holding times

#  Temperaiure is conirolled by an easy to read &
gy B0 S8 alectnonic contral, Prowvided walh a
Low Temparature Alarm

¥ High termp gaskel sealed door & positive
closing hil-grip door lalch assures a bght
seal, ewen duning ranspor

———

Tr-dwacticnal cord

pocket alows plug-in ‘ i- |

placemiem Rexibilty

Full parimatar
bumper alcws
niEsting &

of units whila
profecting

cabinet & L
handlas

Viimad (ulndar Dads

frairvee {with Bully walded body)
ensunes long-lasting
Sructural mtegrmy

& Casler siress plales are welded 10 basa
fraemie and designed 1o absarb shock
when moving over wanous surfaces F'ST-" E

| Casters are assermbled to mounting plates and are fisld repiaceable. PAN SERVER
Mounting plabes and bol pattem ang consstent for all FWE caster types ang sizes

https://online.fliphtml5.com/duus/zodk/#p=4 21/140



11/27/23, 1:33 PM

SECTION 1

- BULK FODD HEATED HOLDING
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Universal Tray & Pan Servers
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Tray Servers
"TST" Series
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SECTION 1 - BULK FOOD HEATED HOLDING

Pan Servers
"PST" Series
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TOP MOUNT MODELS

Basket Server
"UHST-B" Series
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- BULK FOOD HEATED HOLDING

FWE / Food Warming Equipment Company, Inc. « CATALOG

SECTION1

Combi-Companion Oven Rack Cabinet
"HHC-CC" Series

STANDARD FEATURES
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TOP MOUNT MODELS

Take your Combi-Oven to the next level with
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SECTION 1 - BULK FOOD HEATED HOLDING
HOLL TRARSPTET & SERvE

(RADIANT HEAT))

Soft, radiant, and uniform are the words that best describe the
Radiant Heat system. Air is naturally circulated and distributed
by radiating heat from the element. Through natural convection,
these cabinets are able to achieve uniform heat distribution

without the use of a blower motor system.
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—— RADIANT HEAT SYSTEM & STANDARD FEATURES

Standard Features

& Magnelic work flow
handle - magnetic operalion
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Sedl, even during branspor

Fully insuiatad cabinat @
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efficient hisating & longer
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BULK FOOD HEATED HOLDING

FWE / Food Warming Equipment Company, Inc. « CATALOG
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RADIANT HEAT MODELS

Tray Servers
"HLC-1826" Series
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SECTION 1 - BULK FOOD HEATED HOLDING

Side Load Tray Servers

"HLC-SL1826" Series

4
i -1-
| f 1 1 ‘ |
[ rea——| - . |
- | i | i i 1k i 1 5
ELE LRI ] acanl LTET-TH i
STANDARD FEATURES
CAPLCITES 18" ¢ 28" TRAYS CLASS
AT Siaindess Sae] ! ;
. ; S : vamana T | owaar | OVERALL EXTERIOR [REEMSI0NE I mwmi
Welded Basa Frame & Body . e | Mecft ks Casers  Legy.
p“'"'ﬁ'l" aiiane Casars fan Linder Coonyeiey Linips m } R el — e e
Hi-Teritp Do Gaskel NUMBER Tk il =0 SEEF WOE  |cosmms Lk
= - .
Magnetic Wark Flow Handle - - - T _:r :— d "l"ﬁ' . “:] !
HLC-ELY i B i7
Haavy Duty Hinges mg o A . 8541 3 w28 | oum | 77
Fuity Irsulnbad = CSLIEES ; . TS 3 T | s
; =347 Sk ¥ {Ta0 (55| 2| = | ™
Hemovabss = 1 s - nr 1 1
Fixad Rack |k | LG ELIENT ¥ a i i, X5 4 195
! | EE. (] (1. | - -]
Finld Reversibda Daoors - 1 ] 1 " |
= fiE 8y ) g = 13 5 15 | s
Tri-Directional Power Cord | HLCLR- : 8 o $551 fEME] | waee | (79
Bl s T i nir &= = 5 FiE
E ' : (a57 S5 M || (B8
] M ks :-'r Tk one [ 1) 58w 37, Finesd cpacey of 1 T ore varceed  Speoly offs ..-- L=
:-._-'l-'.-., '\-'i'.'l-'-'l" SyEaEE =T T Fredeg Dol [acds T e Son By Ly Do fadd LT Aofe Lesar Deor
. R s Pl kit
ety o HLC-SL 10 el wry anadabls il Gnder o e
HLC-5L1826-5
Designed for
Counter Top
A pphicatson
Shown with Opliorsd F]

Accasanry Lerwa Dovs

HLC-SL1B26-5-UC

Diasigneed fior
Uncher Counber L

Applcation ‘ a
s @

https://online.fliphtml5.com/duus/zodk/#p=4 32/140



11/27/23, 1:33 PM FWE / Food Warming Equipment Company, Inc. « CATALOG

RADIANT HEAT MODELS

Pan Servers
"HLC" Series
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SECTION 1 - BULK FODD HEATED HOLDING

Pan Server Workstations

"HLC-H" Series
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RADIANT HEAT MODE

-\__, =

Wet Serving Wells & Heated
Compartments "HLC-W-DRN" Series
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SECTION 1« BULK FODD HEATED HOLDING

Wet Serving Wells (w/Open Base)

"“HLC-W" Series
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RADIANT HEAT MODELS

Dry Serving Welils & Heated
Compartments "HLC-W-HWR" Series
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Heated serving
well with no water or
need for floor drain
saves time and
money
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Heated Display Cabinets

"HLC-1717" Series
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wide variaty of items
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Counter Top Display Merchandises
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YADIANT HEAT MODELS

LR 3, MINEY. Mg, OVERALL EXTERIOR
—— e et
MODEL HOM  DEEP  WIDE | e
Compact, high volume warmer HUMBER W ¥ W | ooom  wmr pm |
serves bulk tortilla chips 265" 2575" 25.25" . | 165
a HMC-230 | oy T6sd) AT | 2 | Y (78

Fip-Up & Flip-Caamn =
Ligrart clgeCarss
with snap-locks
apen for easy
boading, saring
and redilling

* 15 Gallon Capacity is (he perfect siee lor
smaller volume operations or vosume fesders
with constant reglentshment, restaurans amd
food courl opemations

Wire shelf keeps pre-assembled
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Moisture Holding Cabinets
to Hold, Transport & Serve

All food products contain water.
Surrounding food with

a balanced
humidity level (B
at a safe holding %
temperature IS
your primary goal.

Better tasting food -
Better food safety!

31 m FOOD WARNING EQUIPRENT COMPANRY, |NC BP0 IR LR SALEG@FWE.CON | | WWWFL.CoMm
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SIDE-BY-SIDE COMPARISON

Dry to Low % Dry to High %

HOLDING FOR
GENERAL PURPOSE ~ MOISTURE SENSITIVE FOODS ~ EXTENDED HOLDING

PASSIVE HUMIDITY  ADJUSTABLE HUMIDITY

S1IMIEY] ORI0T0N TRISION

UHS-12

MTU-12
HUMISTEMP MOISTURESTEMP
Short=-Term Medium=-Term
Heated Holding Heated & Moisture Holding
Warrad Anaiog Dvak Face Cortrols. Bacirane Contiods
Sl - Term Holding Shori o Madiar-Term Holding Seorl 1o Long- Tedem s Provoigsd Hodding
Dy Mt o Liorwy Peangps Humicity Oy Heal io: High Range Humedity Licwwa B Higp Pangps Hammich by
mm.hﬁﬂh%mm Ak Water 10 Pam bo Achlren Woisire Pracison Muomid [y Condeol
Bl feaiacen of Lss Dy Hia Fengrificzaticn ar Liss Dy Hist Digitas Tanparatias Dispiay
Iho Hurnidity Daplay o Pty Diapling Digital Hamicity Display
Anakod) TresTecemedder Tompomtsn Dgpiay Dol Thevmsormatse Toen oo ralors Display Poriormancs s Evcronkaty It
Pecemrarcs ks Use Infuliss Pgr e T 15 Lsie bu thee i s
v oo ik Stutiormry Link an Caslors Liws Whninr Alarmn & Loww Hoat Alarm
Haredios and Full Ponmeter Burmpser Flae s M Grian HandGrips
Fuliy ey ki FLily Femiasex] Py aiitacd

FOOD WARMING EQUIPHENT COMPANT. INC. | §90.222.4303 | BALESQFWECOM | WWW.FWE.COM m 3z
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SECTION 2« MDISTURE HOLDING CABINETS

HOLD, TRANSPORT & SERVE

CLYMATE 1Q)

Precision Heated & Humidified Holding Cabinet

Clymate 1Q* Cabinets start by quickly getting up to

the programmed heat & humidity levels, twice as fast

as the competition! Our Intuitive Clymate Control Technology®
automatically maintains the set levels of heat & humidity.
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& Removablo Protective Screen
Inchudes Water Lavel Marks
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Fiald Reversible &
[hee:

UNIVERSAL SERVER

Proper levels inside the unit means food is held under
precise conditions, resulting in less waste.

. @ Low Water &
Temperalueg
Alarm

"8 Color Coded Digital Display:
Temperatura in Red, Ei
Retiiree Humidify i Bl

¥ Cabinet is Fully
lnsdatad 1o
Mainiain Haal

Bagnatic Door J
Latch for Secure Closa
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CLYMATE 1Q® FEATURES

The Clymate 10" Cabinet takes the
guesswaork out of holding foods
and provides superb results
every time

| 4 Self-Closmg Hinges are
<" | Designed to Pull a Door
| Shaill Alter il has Been

| Opeaad and Peleased,
! Avolding Loss of
[ Heal & Humidity

MagneticWork & '
Flow Hande PHTT-1220-7-UC
Drip Trough is Full # PAN SERVER

Widih of Cabinet

| SIINIAYI SNIDTON TERISION

Stambess Steed, Ingide & Cut, -~
Provides Maximaem Reliahility e

and Sanitation @‘\\;ﬁ-ﬂ_

NEW Product Line
PHTT Drawer Series is perfect /1
for Sous-Vide! Y
Tri-Dérectional & A
Power Cord

PHIT-1DR-GSL Easy Sliding Dvawers are PHTT-3DR-6
DRAWERS (SIDE LOAD) i i i DRAWERS
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SECTION 2« MDISTURE HOLDING CABINETS

ROLD, TRANSPOHT & SERVE

Universal Tray & Pan Servers

“PHTT"

Series
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12"x 20" Fan Server

*PHTT-1220" Series

CLYMATE 1Q MODELS
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SECTION 2« MDISTURE HOLDING CABINETS
HOLD, TRANSPORT & SERVE

MOISTUREQTEMP

Built-in Humidity System balances moisture and air with
controlled heat and humidity capabilities - allows for
great control of holding food
for longer holding periods

.-’ Heaxted hollng of S0 menu dems, such a3 chicken, will
Fi become steamed or soggy by usng & covened pan, When
/ exposad o dry heat, uncovered,
these ilems become dry and nubbery,
Achairel birsl resulls wilh conlrolled moisiung.
Thix langth of holding time £ also exchended.

MOSTHRE HOLOINE CREBINETS

Exsy o use - up-front and
racessad elactronic control
pani his separabe, easy i
mad and sed, air moistune and
air lemperakurg conlroks

Integral recessed hand
grips are tormed in the

~._  unibody for long-tem
b durabsity

bAagnztic work flow
door handle - magnetic
oparation eliminaes the need
for katch hardware and provides & clesnar look.

MTU-12 Save lima E'rl's mﬂf'-iarm rep;ana_mﬂ
UNIVERSAL SERVER e s g s it
ol QUK e e of wear out!
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MOISTURE TEMP

Standard Features

Amplified Moisture Heated
Holding Cabinet

—a Lags 12°x EI:F'--
Removable VWaler
Reservor

"% Heal Basin heals watar
quickly and effcicently
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MT-1826-7-7 /

Consbnucied of Stainkess Steel,
TRAY SERVER with welsed base frame for
added strength and durability;
Fully insulated cabinet
and door provides
energy efficient heating
and lomger holding limes

Tri-Directional power cord pocke! &
dllorws pheg-m placerment Nevobility

Built-in drip trough entraps residual o MT-1220-15
wiater mossture, Remove plug to drsin trowgh FAH SERFE'H
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SECTION 2« MDISTURE HOLDING CABINETS

ROLD, TRANSPOHT & SERVE

Universal Tray & Pan Servers
“MTU" Series
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18"x 26" Tray Server

“‘MT-1826" Series

MT-1826-7
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12"x 20" Pan Server
“MT-1220" Series
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PROOFER @ HEATER

Proofer and amplified moisture heated holding. Built-in humidity
system balances moisture and air with controlled heat and humidity

capabilities - allows for greater control of holding
food for longer holding periods

Liplrant & Recassed Pand
has Separate Air Mosture &

—

| 12% 20°
| Removable Waler Resensoir

o

| ENERGY STAR
-l \
- ® Heat Basin heals water
. 2 quickly dind effcienly
|
o 1 n
PHU-12 " Buill-In Drip Trough 1o Entrap
Fasadual ¥Wabar Mok
e TS
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Air Temperature Conlrols
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al-fl:n'p Door Gasket Standard Features

- o =

-

f‘ Door is Field Revarsible

PH-1826-15

Sl Wkl Ol AcCossody
Firll Sow-Thru Loxan Do

in e Wall & Siredwrling Lini
for Reduced Footpring

Base Frame
with Caster
Stress Plates
PH-BCC-FS
Shown wath Oodionad docessory Fpht Hrnd Hinging
FOOD WARMING EQUIFHENT COMPANT, IRC §I0.222.4303 EGEFWE C oM W WL F W
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Universal Tray & Pan Server
"PHU" Series
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Two Cabinets in One!
Dual-Purpose Cabinats

Proof & Heat - Eliminating
Costly Duplication of

jz3l
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Bake Center Companion

Insulated "PH-BCC" Series
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Universal Tray & Pan Server

Non-Insulated Economy "ETC-UA-PH" Series
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SECTIOM 4 = HEATED HOLDING SHELVES
HOLD & SERVE

Today there is a growing demand for ondine (o-g0 and delbeary ordering. However, by the time the cusiomer gets

tha food, it"s usually lukewarm or cold. How do we approach tho growing marked for to-go ond delivery sorvice?
MEET THE HEATED HOLDING SHELF

This revalulionary product adapts the traditlonal foodservices setting intd modermn Grab 'n' Go
markat. Our shalves are aasy to operate and allow for frictionless ioading, unloading. They aleo haat up fastar

than heated cabinels, maching 175F [ T%.6'C) in less than 156 minutes.

Does Heated Holding Matter?

52% of custormess said they wauld not use a delivery servicoe again i their order
arrived at the wrong lemperatura, y

Who Wants Quick Service?

TO% of rrallgnnials hae ordened [akeoul via afp of websile,

S0 of L5, MHMEW

or ERkeoul Once & wesk

-

& Why Go Mobile?
H
= ..-r"‘iE 1
= s ; _ Revenue growth wien using
E an online service,
-
=
 Of casstomers whio have placed an onling arder
aill BEComs a more frgdqueend visiborn
__Of diners reported spending more per onder
ariling thian Dy would m person.
a7 .m FOOD WARNING EQUIPNENT COMPANY. (NC BO0.FXL AN | SALES@FWE.GON | WWWEWECOM
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HEATED HOLDING SHELF FEATURES

For kitahen expediting areas, self-servioe displays, polnt of sake,

and “order-ahead™ pick-up staging, FWE's Hoeated Shohwes keop your “roady-10-oat"

guast moals and “1o-go ordars” hot and safe, with a quick necass - high visibdlity formnt

& ‘ | ‘E}

Fear hold down brackets to r""'
secune unt Tor salely

((RADIANT HEAT) /.

Concealed Adjustatle Temperashme
Contro@er [Remowe OnOH Swilch r

Panel 10 Adjust Temperalure) & 1.

:

® Large Blanket elements
deleeer precese gnd
consistent radiant heat,
elirminating ot and cobd Spols

- 3
=
o
v
=
=
=
=
-
=
=
-
=
| i)
v 4
=
—_
-
—
-

“@ Tri-Directional Powser Cord

o allow placament of unit
# | B ol
= Adjustatde Legs for proper
placemant on uneven flooring
FOOD WARMING EQUIFMENT COMPANT, IKE Fl0.222.4303 | BALEG@FWECOM | WWW.FWE.CON m 48
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SECTION 4 - HEATED HOLDIRG SHELVES

Heated Holding Shelves

)

*HHS" Series
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RADIANT HEAT MODELS

Wall Mount y ; '::'.:I"-fuf-. .
i S ‘i, Fustnm Eﬂtu_tmns
mounted ta well with Bgrg, t44l, Available
basilt-in under lighti Stpedwg,, 44l

ghting €5 " p, o,

Maximize Space & Prohts!

Unlgqua Kitehan Sotup? Mo problem!

o HHS-212-1228 ! 5 HHS-1-1284
Capstosmized Made! shinm on top of Single Shalf Model 545
client's existing equipment on existing work surfacs

Optional
Accessories

LEGS 'WITH ERCLOSER ON
FLAMGED FLET THELE SIDLS

INDIVIDLIAL
POWER SWITCHIES

Elevate your design.

Customize the look of your sheves
with these powder coating options

POWDIER COKT
ORTIONS MOULABLE [ — Ultro- Premiusr
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SECTION 5 = BAMOUET CABINETS

FWE / Food Warming Equipment Company, Inc. « CATALOG

HOLD, TRANSPORT & SERVE

FWE off

plales

ific priority. Radmni Hi

io excel al a spa

rivobility and varsatihly. . Hurm- Temp allo
applications and extended holding times.

down, eliminal cold spals, and Dual Heal aller

mobile applic:

ﬁ DUAL HEATE

Desigred with mobiity @ mind, the Dual Heat
syslem”s wersatility is nearly unmatehed, Utilizing
both canned and electric heat the Dual Heat
Cahinets can keap your food warm wikile you mave
fram the kitchen to your destination, In electric
mode, the cabinel distribuies the heat using a top
madnt ad hiower molod while the element radiates
Il from the Botlom. In canned fusl mode, haal
rises from the canned fusd compartment in the

Bottom of the wunit, = F' =
s

2} =

=1 =

Hawar Mofor & I I | i

-— T o

Barfie Sysiom

wpgea
=. - o
+i‘l' Mpxibng Fremeni &
} Eamned ool Sy fom
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=
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; monsture (o be added (o the cabmel Tor apen plale
op mount heating circulates the heat trom the top

HUMIDTEMP

The Hurmni-Temp heat system preconditions the
envirenment by gently circulating hot, moist air
throughout the cabinat. With a water pan lacated
al the bottom of the calxinet, you have the atyilimy
te add humidity to your set up 50 you can keep
your food hot and frosh for howrs, A bottom
mounted blower moter works together with a
haal tunnel ta evenly distribute heat and
moisture. Moist air prevents dry-out when using
uncovered plate carriers {UP}.

Neating Edement
A Biewer Moror

Jhruilﬂ'lr Fhrr

~

& P-80

UHS-BQ-80-XL

LHE-B0- XL neodals Fuen o isieks P2 andd P2-XL eale
tray shoaa inak alloe for fully adusiabos P Tia oo B

T O@EED
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BANQUET CABINET HEAT SYSTEMS

Each series in our robust
banqueting line has a unique heat

system. The different heat systems
will vield different results.

tflopMmouNnl; (RADIANT HEAT))

The Top Mount heat system utilizes & blowar motor Saoft, radiant, and unitorm are the wonds that best

insidae tha top of tha cabinat io eliminate hot and describe the Rediant Heat system, A i circulated
cold spots. This frees wp room at the bottom of the and naturally distributed by radiating heat from
cabinel, maaning there is mone Space 1or your thie alemant. Through natural comection these
food and ultirmtely leads to kower cleaming and cabingls are able Lo achigwe unifarm head
malnlenance cosis. distritauticn without the use of & blower motar

Blower Mator & e ki

it e (TR T TI R TI R TITIR T T Haon Clasmaar
Bt Syatom 4 = ! . W’:::umm

UHET-GH-BO modeis
Pewsn oNdhes. Lt
BECoEGHEETE Dana G
ACjuELEn M e,
BT-86E20 has eed slcies
Bl oG D
acjustahie thebias anly

224

e [Pty |

o
i e |

mana !

SLIRIAYI LinQHvE

s UHST-GN-4860-B0Q A and AS-XL modals

Il e 0TS fod

(BT UHST-GN-BL 0o

FOOD WARMING EQUIRHE WPANT. 1K 30222 4503 EGBFWE COM WINW FWNE.COM m B2
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SECTION 5 = BAMOUET CABINETS

HOLD, TRANSGPORT & SERVE

# Recossed Doesign
_ Protecis Controls
Dwiring Transport

Full Range Adjusiable &—
Tharmgstal for Actual
Temparatune Controd

LI

Heawy-Duty &
Shebas for Stackang
Pre-Platedd Meals

o |

E7200
DUAL-HEAT SYSTEM

LY

with Caoned Feel Drawers N
By
Concealed Behind Door  »

far Added Satety

‘w Welded Tubuly Base
Framiz Ensures Long-Lasting
Structural inbegrity

¢ Caster Stress Plates are Welded to Base
Frarme and Designed (o Absorh Shock
Whnan Moving Chiar Various Surfaces

*- Cansbers are Assemixed bo Moanting Plates and ae Fedd Beplacotable.
Mounting Plates and Holas are Standard for All Caster Typeas and Sires

53 @ SENT GOMPAANT. I8 i
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# Tharmomeler Contineoisly Reads Cabinat
| Tempesature, With or Without Power

Wi

-_

T8 Heawy-Duty Door
Hinges for
Long-Lasting Ko
Gag Doar Aligrrmisnt

"’l'ﬂ"”‘

*ll

L,
(AN T A L
lelsrelele]

| Il:‘_lpmnu

\

x Heawy-Duty Door

Latch Keeps Door
Clhosed During

Trianspart

|
b

A-180-2 T | .
Shown with Optional e | . :
Accossary Top Goroer Bumpors ¥ ol —
ECONOMY SERIES - -
with Radiant Heat System /;( .E-_ T !
(No Blowers) - = W
- . | =
.’P‘/.'f-:"'f i '!— =
F lated Cabinat; .. = -
T:llbr?::#um Euea.gjtsuﬁuuurs, ! | =

Proniche Enargy Eficient Healing &
Lavinfpizr Hodeding Tinos - Porfoct for

Pra-plating Services and Transpor
Appheations
i P-120
Full Perimeter Bumper @ TRADITIONAL
Profects Cabinet & Handles with Gentle Humi-Temp Air Circulation

ol QUICK/ S T
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Under Counter Dish Dolly
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DOANHILOAD

Compact "HDC" Series SPEC SHEET

Up To (200) 11" E : - e e
Dinmeter Plate Size i i i

)
I = 1 []
Heated or Non-Heated v =i | ’ <
Under Counter Dish Dolly < v—0 &g i 1
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BANDUET SUPPDRT

Racks & Queen Mary
Open Tiay Racks * Emcloses Queen Mary
Crpin s Biaann Mady Cart « Machins Stands

REG-96

Sracws waLh Cppong Aceasaary [
Ergaa Uil Bbiitanid! Havciki

Mobile Bars &
Back Up Service

Mol Bers, Back Bars, & loe Caris

il
. H_
hm— ST
s q:;u.

; =l ..h‘!

ucu-512

Meed more information on
FWE support equipment?

www.fwe.com

FOOD WARMING EQUIPHENT COMPANY. IRC B0 2224303 EALEGEFWE C oM WINW.FWE.CON -m
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SECTION & = LOW TEMP COOK & HOLD OVENS / SMOKERS
LN, HOLD, & SERVE

EXOGAIITT Low Temperature Ovens

Save on valuable hood space!
No outside venting or hoods required.

Food julces are retalned Inslde the moat so there Is less shrinkage. Not just for
Steamship Rounds] Almost any type or grade of meat can be usad whon slow
cooking. Hatural enzyme action tenderizes meat. Presarve and anhance the dellcate
flavor of salmon and other fish favorites. :
Vegetables retain their rich eclor and nulrition. -
Breads, rolls, dessarts, apple ple and cooklas
brown evenly for a golden presentation.

LOW TEMP COOK L HOLD DVERE | SMONIRE

Gamdle Air Circulation Bedocas
Praoduct Sheinkage, Maintains High
Product Yield &

e,
——

-

4 Removable Intarior Drip
Pan for Ease of Cleaning

4 Precision Accurate Temperature
Y Cooking by Product Probe or
\Time Mode

l"- #® intermal Produect Probe
y Included for Cooking
Y withoud the Need
of Constani

Moniloring

% Exterior Drip Tray
L[:H'E-‘E‘E? iz Ramovabla lI}HH-1ﬂﬂ-4

COOK & HOLD OVEN COMPACT COUNTER-TOP
OR BUILT-IN SOLUTION
Lk m FOOD WARNING EQUIPMENT COMPANY. INC 0.1 414 SALES@FWE CON W ERE Cou
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LOW TEMP COOK & HOLD OVENS / SMOKERS

CGILET)) Smoker Ovens

Slow cooking produces
high yield with natural browning.

Show Cooking |
Melhods Save |
o Lighesr iy

(Fue

-

L

x"'f:ululm. Easy to Use and Kilchen
Frigngly Contrals wilh 8 Programmiatile
Riecipe Preseis that Allgw for Consstent
Resulls

EHINDAS / SHIAD OT0H T X002 4810 DY

e Adjustabie Door Vents Allow Excess
hoisture 1o Escape Durng Cocking
When Desired o Achicve Oplimum

Rosulls

" '-.:'. b 1'5,
- .l_'-'.: 3, ._I'-‘

[ - .
Ty e

Al Maturad
Hardweood Chips
Available in
Senngral Flavors

Up to 4 Hours
of Hed ar Cald
Smoke

LCH-6-6-5K-G2 E&ﬁ’lﬁtﬁ:hiu

COOK & HOLD SMOKER OVEN Accessible

FOOD WARMING EQUIPMENT COMPANY. 1K B0 2224303 EHEFWE C o WINW.FWE.CON m 68
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SECTION 6 + LOW TEMP COOK & HOLD DVENS / SMOKERS

G2 Cook & Hold Oven

"LCH-G2" Seri
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G2 Low Voltage Cook & Hold Oven
“LCH-LV-G2" Series

Cook + Hold
CAPACITIES OF TRAYS | PANS PER COMPARTMENT. 4" (114 mm) Spacings we Stancard cLAsS 10
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COOK & HOLD OVEN / SMOKER G2 MODELS

G2 Cook & Hold Smoker Oven

"LCH-SK-G2" Series

G2 ﬁﬁﬁ; k}ﬁif @% ;
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SECTION G - LOW TEMP COOK & HOLD OVENS / SMOKERS
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"LCHR" Series

B la T
1200

15 AMH

FWE / Food Warming Equipment Company, Inc. « CATALOG

Compact Cook & Hold Oven

BCANTD
DOWHNLOAD
EPEC BHEET

.
LCHR-13704
CLASS 100

AL OVERALL EXTERION

4 B

2 E35" FIAED APACINAS SE.TMM FILED BPACINGE DIMENSICNE BN (Men)
DEPTH 12" & 20° PANS BEPTH GH 11 PAME | -
T T T HIGH DEEF WIDE | T
5 Y A [T ] 10U | 150MM H o W Iu.:m-:p ﬁ
i 7 38,25 1635 125
LCHE. 13204 | 2 i 4 2 1 528, a7y [dedy| ° _;!','?7_

Al Combearions of deep and shalory pans may be used wilh vany Fi SR

50 BOCOMImDdates one (1] 10 2 1T a

Cook & Hold Oven

“LCH" Series

Cook + Hold

1.5 fray per sef of sioies.
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COOK & HOLD MODELS & ACCESSORIES

Optional Accessories

Stainless Steal Btainless Steal Stainless Steel
Bearclaws Potato Rack Rib Rack Chicken Rack

-
=
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=
-
-
=
=,
L]
- ]
=
|
=]
=
=
Py
[
=
=
=
=
=i
e

Jack Daniel's Addilional
Apple Hickory Whiskey Barrel Meat Probe
Waod Chips Weood Chips Wood Chips (LCH-G2 & LCHR Series)

Additional Meat Probe 19"x 13~ 18"x 26"
{LCH Series) Shelf

=y
||“|H I

Scan the OR Code to Learn More about our Optional Accessories : E
Designed for our LCH, LCH-G2, LCH-5K-G2 & LCHR Series [}

N ERT CONPARY. 1 10,222,430 £6@FIWE. € OY VW.FWE.CON m 72
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SECTION 7 = RETHERM DVENS

CO, HOLD, & SERVE

Rethermalization ovens are specifically designed to heat hundreds of
pre-cooked and prepared foods from a “slacked” chilled/frozen
stage to fully cooked within the HACCP food safety guidelines. Keeping

entrées consistently hot for long periods, after reaching set
temperature, is also a key feature of the retherm process.
Something conventional convection or combi ovens cannot offer.

Large Air Movement for High Volume Heating & Finlshiﬁg ', g

RETHIRM BVENS

NEW Product RH-18-MT RH-18
ADJUSTABLE I'HJ!_.'I' SLIDES ADJUSTABLE TRAY SLIDES

T3 m FOD WARNIKRDG EQUIPMNENT QOMPANRTY, INC ERR.2 ¥ 41 BALES@FWE.CON | WWW.FWE.COM
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RETHERM OVEN COMPARISON

RH-B-32 and RH-B-12 RH-RB-26 and RRB-26
FOR USE WITH WIRE BASKETS SPEED BASKET RACK FOR WIRE BASKETS

FOOD WARMING EQUIPHENT COMPANT, | BALEG@EFWE.COM WIW.FINE.CON m T4
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Controlled Moisture Retherm

"BRH-MT" Series
Use (ovdrolled Moisture & Temperature I

to Cook or Reheat your Product l “ H !

o
LER o B LE T
CAPACMIES CVERALL EXTERIOR DL I
AT 3" (Témm|  DIMENSIONS IN. |mm)
: IPACNGS (Heghi Iscudes Conliry)
: MODEL | T | | gy peer vk -
| e Tt T R A
= _ . MUMBER | ygams| pos | ¥ " W (e e e
=1 Automatic Controlled Venting allows Excess Moisture | Ty N mor "] B&0 |

e 25 "
[bee 1) T 2 5 | fiog)

P
|

RHARNT 18 | 38

Y o Rekease for Hatusal Brosming of Crisgry Produects
it Usar Inderssndion e

# Easy to Lse Touch Serean Condrol
Allowy The Cpomator 1o Presct Tame,
Temperabure, and Humidity Levels
in a Sirrple 3 Step Foamat,
Eliminating fhe Msid

for Constant Monitoring

# This Samplified Electronic
Conidrol allows the
User bo Prograrm
and Siore up
to & Presat
Mt
Selections

‘» Hizeey=Duty Hingos

Sulomatic Waber-Fil Prosnded o
Elirmimnaie Comnsiant Manual
Filling of the Waler Fan
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RETHERM MODELS

Tray, Pan, & Basket Retherm

"BH" Series

Rethermalization Oven for ;',, ; g o E 3

| [ -
- - _I
High Volume Heating & ‘:"" Y W ] s
g - = =1 IF 2k 3
Finishing uf'F'b-z,—kaﬁd M5 Ay v % & i1
= i [T = L] )
Foods, without Overcooking ELASE 188
; H-Pfﬂ'lﬂ OVERALL EXTERIA
or Dehydration R e
MODEL | W& el WOH P  WOE o
Save Space & Money - NO Costly Hood Space WUMBER | opry P2 | T T W B3 cew E a
Required or the Expensive Cost of Operating an T ” I " Wy MIT  nE [y [ o 20 =
Exhaust or Fire Extinguisher System. FWE , LT e [y | 7 | KR
Surpasses EPA 202 & ANS| NFPADS Stancards. ma | s | n |45 B mE o]0
L Tmawr | 7 | o |55 S BE |25 B
|183g) | 4] T | 1D
: L a1
RH- L B | il s f!.' i | 1]9 :1"9-2?:!
A1 . 3 o :
wowe| 0| B |G 3O 0|4
s STV S S D
"SRR .-.L] £ | iy | K
Y 7 £ | 2| o | EHOB
o | | % | gl BE O OBE || 5|20

Lind piwrsdasd vl mamrmmmn 350 F e, Feoas speolly o ivwer iempessiums
repired. Loce codan oyl

§ T {15 nilirviisml Lot g craeding oo | 3} Soiaiate cosriresds. sdch wih
BO(hATATE DTN BVD SAPATN STYioEl

D ek w0 Migh Dfpun w afsps, wwhachy feiesrbes Loats i f i st i charey &0
by gt Sand pridacin

The Sirnplified Elecirons Conlrols also allow the Lser 1o
Program & Slone up 1o § Preset Menu Selections.

Optional Accessory Froduct Probhe Avaitabio
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SECTION 7 = RETHERM OVENS

Wire Basket Retherm

Retrerm Ovens allow

E = B8 (Témm)  gyesaLL EXTERIOR
Foodservice Operators to FIIED SPACINGS mm'inum
Eﬂh.eai'- Pre-Packaged Foods | yua SO e el DI WDE | M GEm ew
: i : MABER | sow MM ap L o RN R
Quickly & Safely without T | -y
having to Sacrifice Flavor, RH-E-12 RIS T I P - B R -
Color, Texture or Nutrients RHE-24 A | o |, BY BRI S }&
mer | v | w | B ulalc]m
|
H:Ehlﬂ: i b ll-;:lal ::I',:.'; EI.'::': et ¥ !.E:;'T:
e [« = & u[a]-[a
Und gande=] =8 1'|:-||r|.|- -!'-\.l.' R |'i.r|;|-' ety f ke l!"'\-\.';\.l.ﬂ.i-l B MR

&) Tem i3 Slaiowrtn Par
Y rutfers b Hish Solginl wallsgn, whck poeales aater chasing ofl dema sl
rmwy-wsigh tood peodhocis

& RH-B Series Modek
T ./ am Spacifically for those
-ﬂi” ' Using Wire Blaskets

it

 Models Accommodates: up
t0 32 [ 13.5"x 267 Wire
Bagkels which is
192 Meals (upto
8.5%x 6.5" Meal Tray
Siza) in One Load!

Praparne Hundneds of
Fra-Porhonsd Maals
Cauiekhy nisshing
Disposatbbe,

! Reheatakhe,
" Sealed Conlainers

|
* AH-B-32

2D e SENT
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RETHERM MODELS

Hetherm Transfer Syatem

“RH-RB" & "HHC-RH res

Streamline your Foodservice e
Operation with Less Handling E-ﬂ . o
& Enhance Food Safety with 'ti |
(] (] F ] -
FWE's Retherm Transfer System T oMumn MER SRR WA
Rell-In Rack Companicns
Eoall-1n Rack CAPCITES Hokds 1) et RFE.M of RR-1Z20-22
mmngﬂ CLASS 100 | poon . E
“‘ ‘.‘E s w HUNEER DMOSOKS M (nw oo s g
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|l I5TF | | |
How the Retherm Transfer System Works 2° e
et Meakifiriey Covingassiilenn Chaoose Your Roll-dn Rask: ool i iy
Fownd o Page 17 R v 28 Sankew OF
IR 120022 ok 21 e o

Exrling
Cghn Smarape
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HHC-RH-2E
HIF i XCF
AT e MG

M"
i
11

JTITTInnn
PrAenng

o
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SECTION 8 = REFRIGERATORS, AIR SCREENS, FREEZERS, HOT/COLD, COLD/FREEZE CABINETS

HOLD, TRAMSPOET, REFRIGERATION & SERVE

Refrigerators

& Freezers
are not made equal! “.

The: umnigie eqnvionment of banquets and catering, along with the evwer changing
evenl space, netessitales e demand loe porkabile relbgenntion. The resllg
demands are harsh, Slationary or eachs=in units “on whaels® are not enginesned 1o @ke this kind of punshment

Enginesred o answer your most demanding nesedds, PVE's all stainless steesl waldad constructon delivers
performance and dependability you can count on. Bullt on a stainke=s steal fubaar frame, FNE is desiged, emginesned
and construcied to absorh vibration, shocks, and prevent refrigerabon leaks,
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PWE wnels have excellent “pull-down” timas that are regquined to reach safe opearating conditions and astra insulation
o hold lemperalurnes - even in irnsit, Overswed componenis akso acheeye apid recovery Limes once the unit has
bean unplugged, mosed and plugged back in, of dunng peak paricds whan the door s left opan.

FWE'S an the move _ . . using components and designed, enginesned, and constructed bo tie the enting unit

togethier into an exira rgid, high strangth unibody perfarmer thal defeers a longer serace life with U kreast
mainiananca in the industry. Across tha bandgeest rocm, the exhibit center or acrss lown - PVE products daliver,

T8 m FODD WARNIKG EQUIPMENT COMPANY. INC AL ESL SALES@FWE.CON WYL EWE.COM
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s REFRIGERATION OVERVIEW

Mobile Refrigeration - FWE Offers Perfect Solutions for Holding
Cold Foods & Transporting from Central Locations to Feeding
Stations, Banquet Areas and Satellite Operations

Current Refrigeration Models are Compliant with 2019 Department of Enenrgy Standards

Cold-Temp Cold-Te

OPEN DOOR OPERATION REFRIGERATORS, FREEZER
BANQUET CABINETS & MORE

SUTHIEY TEIAHA/ 0003 OV82 L0H “SHITIIMS "THITHIS HIV "EHOUVEIHBITH

Dual-Temp

Dual-Termp
HOT / COLD DUAL-TEMP REFRIGERATOR / FREEZER
& CONVERTIBLES DUAL-TEMP CONVERTIBLE
FOOD WARMING EQUITHENT COMPANT, IKC 10 222 4303 EALEGQFWE COM W FWE.CON -m B0
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FWE / Food Warming Equipment Company, Inc. « CATALOG

SECTION 8 - REFRIGERATORS, AIR SCREEMS, FREEZERS, HOT/COLD, COLD/FREEZE CABINETS

/ir5creen

2
-
:
L
£
8
=
g
=
-
:
g
2
-]
e
3
-
:
L 4

Anti-Micrabial
FAush Recessad
Sicle Hand Grips

https://online.fliphtml5.com/duus/zodk/#p=4

‘r Intuithee Condrods with Acthee Temperature Montoring &
Thermaoameber Display - Advanced Digilal Controls tealura
Temperabun Sat Poinis, Actual Temperature Indscator,
Ciean Condensar Reminder & Boor Open Alarm

AirScreen Allows for
Open Door Operation!

@ ASU-10 @ R-A%5-10
i Howur 1,5 Howr

S0 Airscreen with Multi-Fan Top Mounted
Bigewer Systarm Provides the Fasiast Cool
Down Times & Maintains Cabinet
Tempermlunas of 0'F or Below wilh the

Do Qipen for up to 4 Howrs (ASU - 1)

and 1.% Hours (R-AS5- 1) in AH of 35%-40%

{0 Adert Dpovaior When Door Has Soar Onemed
Beyorsd Aowod Tatee Fpan)

Refrigeration System s Bottom Mounted & e
Sall-LConlamead wilh Aclive Delngsl Sysiem

alowing for Easy, Sate Transporting &
Reduced Mamntenance Costs
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AIRSCREEN MODELS

Mobile Air Scree

"ASU" & "R-AS" Series

STANDARD FEATURES
Al Slainiaas Sieal
Waokled Base Framo & Body EHI-FH!HT
Fadll Pfirmdter Eumper 1DCFR PTATLEY
Polyunalhans Caslors
Rear Moumod Tubuwlar Handlo
Eyn-Laval Conlroals

/ Fecessad Controla
J Des Gansicit
Magratic Work Flow Door Handla
J Heawy Eh..ll:'r'“i'lgl.'!s ASLL- 10 Fendst Warey A-AS- 10 Pyt YWnirse
4 Fuilly Insulaiad ““mu'ﬂ-l CLASS 180
J  Polymesr Coaled Tray Shdes with Pk Diridind & Burmgs’]
Tiit Eoaiurs AR : .h. —— o
| HODEL aperiiin o G EEF W T,
Actwa Defrost System HUNGER “"'::__“ e wr e owr D
€10 Uoar Gwang . 0 TRAYS AR | e aame 3270 | [ [ a2
Energy Effcient - DOE Compliant B s W |00y (s gy | ] ¥ | o i
o I L P e X -
- C | B OTRAYE R | (2000} (52 813 | | 2% |
Ncfe; Jooe hingeg & right 3a etrdiaed Do musy bes ccodkaiedd an e honed herganeg 3i e of E
i G TS e [l el k] b v Dk
— My {
Dplional Acoessory [ |
Sikding Space-Saver Door 'l '. v
fucks compacily inlo sids of l
L EAEY A LD g
%ﬂﬁ/ :
pre foor Coted  [ioor Omen 80°  Doar hested E
R-AS-10 Urecpue Tray Shde Desegn Holds 10 Pair
Quick Ship ltem of Trays & Pans by the Bottom for Greater
Support of Heavy Food Hems.al .57 E
Standard Space] with Tl Feature E
L]

Tilt Feature Deslgned to allow
Cang & Bodtles o Gedvily Roll
o Frant for Easy Actess

# Tray Sliches ane Aemovable
far Thoroagh Inberior Clqannng

D o
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SECTION B = REFRIGERATORS, AIR SCREENS, FREEZERS, HOT/COLD, COLD/FREEZE CABINETS

Mobile Refrigerator

"URS" Series

Cold-Temp ° E
s : E 3
Refrigerators Designed for { { -
Transport, Satellite Operations, _— T [
: — | —_—
Bangquet & On-5ite Catered Events, 1 T W T T = S - i — ]
as weall as Backup for Butfats L e Lo 5N
- I. i 14
& Cateterias 5 TRATS | BAYS PER COMPASTHENT: FLAES 158
" i me) Sparn 2 NERAL ETER0N
STAMDARD FEATURES  NBEOEN
Al Staintass Stoal GRS AR VRN CFTALTE! | PR CLMDTY. VOBEFTRITIR| [resmiceh
Kl g LE 1l ol arpen L e
Wiikded Dase Frame & Doy = -.E.-b?::sf.l. T E . I" - | g 5 we
=l Full Porimetor Bumpor e | 1 (555 EEgs s Iy s selas o
i ¢ Poyunathane Casters W | e o o b b L b ] e =.='-:'::='”'IEg L) - ;.1-! E -
b HRaar Mounted Tubular Handin @t | | ey 0 Ll ol et vl .ﬁ; ,-':|E.-, 1322- 1F .-1;
E Eye-Laved Controds Ssaw] ool 1 1 11 13 6 e 1 1 B0 1 ¢ i i i i O A
SuscE
I Racassad Conroks 4 lanl I | fnaly Tis |37 5 |12 .| %e
§ Doar Gasket p— oo il vl vl il i b T e "’||:ea.z_5|:|a-:|||.-1:-:e: AL | 2z2) | *
! Hodrry Cuty Hingos wRedt | v fraimimlonlsalmtvalan] EE Lol oo ofaol 2 | SRS LB 2 | | SO0
3 Fidly Insudated | I | ! }
2 Potymer Coated Tray Slices. | upeag | Mer \mmlunanianizsmoieae 309 bolenien st aoiwo 0 o Tk B :,‘;1: s | 1;
= 4 Emargy EMcient - DOE Comgiiam 1
A Upeghés parchesd oni 1%° | Hews) sardmes Tren alddes are laarisbls
g MW When sds vl or ek wanssas. harcdes aw acided] on on cpion, Be Rl el Somper will replene e oo
Burmpor ot i ovorsl wadih o MU T I oiter wde feadie aobon o sdedied T slandaed reer Randie @ menowsd
k- L CLEF LN
E HEE H
g "
-
b
URS-10
Chusck Ship Ham
Food Sentry Aecessed,
E Electroni: Controls, with Digital
= Display, am Easy lo Sat & Read,
Priwiding Operators Ulirmale
Performance & Accinbe
Cabinel Tamperatures

https://online.fliphtml5.com/duus/zodk/#p=4

L . Adjustable Temgealung Range trom 33°F b0 38°F (570 10 3.3'C)

Faciory Preset Temperature is 38°F (3.3°C)
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COLD-TEMP MODELS

11/27/23, 1:33 PM

Mobile Freezer
"UFS”

Series

Fregzers Dasigned for
Transport, Satellite Operations,

Banguet & On-5ite Gaterad Events, ey
as well as Backup for Buffels > FE G
ke
& Cafelerias ] ]
0F TRAYE! PANS PER COMPARTMENT ELABS 163
[FHd m L] (B BT
IR
FIMRE D CARADTT™ Nolmd oF vt Mk e T T RRa TLIR G _Il:-I:I':IIII.Ii
& 4 Spaciegs (110 mm)| ar #ﬂlhﬂ- e lIIIr Er E
e R T & w B W
Nn | X olelclolel o B e el = | | w G
| s |= |5 == 5 5[5 5 mem S Slal=Sml=@m Y T T 7]
U | 0 :'.:lu 102010/ 20| 10|20 -‘_-' e ST it i e BB e
"'-FM_'ISEI'I'II'{HUL'L'EE-L"H. ] Ugrgn :-.r.--'\d.u' 124" [Sfirmr ] corsers. Triy ilcies ore ecplabis .
Electronic Controls, with Dighal = ————————— - B
Display, are Easy o Set & Read STAMOARD FUXED RACK B ¥ Fod Space SEL BT R
Prowicing Opesmdors LRimats m{mw
Putormsmn & Aikanate OOV FACKE LT TS mones | (e
Cabimal Tomparalunos = T LT s n': 2 +|;-
@ Adjustabio lemperalune mnape Trom NOOE. | e | COPRROTSW (MRS GSENR | Lee | open | e ﬂ E E g
STl 3F 06 CIo0T tactory | MMBER | o o | e e [PRSPPR  | | ;
11 ral OF [-17.8°C 7 F o
o o e ) WS | 48 | 0 | 4 5 )= 8 | » | m -_:u;?u ]'_LE, ,’;,.:ZI 1 :EI

Uniyuss Tray Sidn

Dsagn Mokt p— = & e ® Accommodates a Wide Vanety
Trays & Pans by tha of Plates, Pre-Plated Meals,
Bottom for Greater S 12°% 20" Pans &
Support of . GM Contniners
Heavy Food

#  Tray Slides are

8  Shadwas am

EITHIEWI ITH/ 07103 'O1627L0H “SHITTINS SHITHIS HIV “SHOLVEIRIHITH

Aclunstable b Change

agdjustabla & with wour Operation,

Pamowable o Idinsd foor Fleadbhe

Thorgugin Inbarkor Manus, or Caleing Events
Chsanirg
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UFs-10

UFS-10-GHN

@ e
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SECTION B = REFRIGERATORS, AIR SCREENS, FREEZERS, HOT/COLD, COLD/FREEZE CABINETS

Refrigerated Dough Retarder

"RD" Series

Create Consistency in - e s q T ===

Dough Ball Rise as /’ R'Hf: . | mi )

well as Promote ‘-\.\_‘} . I - i

Additional Complex ~ T | g

Yeast Flavor - ' = R

Development & Dough Tray Dirwrsions. 8 : i | —— .

Alry Structure In S T e —

Pizza Crusts DMEMSIONS . jram) CLASS 190 |
BOE. REIAMKRONCOUHTNE e GEP WOE o com  im

& Bectrons,
Ensy-to-Use,
Concealed Controds

E
e
-
§

B
g
=
%
-
-
o

|

1
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NUMBER 400 (708 ma| Smaoings aem B - wr W opodER  AOF ]

& ToAwE ey A e | TAE MY 5us | 200
4 10 TRAYS (1 3T 1 !
b | gt (1863) (880} (813 l-uu

i A

Colcd-Termp

® Fast Cool Down Time Reaches 55F Reatarding
Temperaiura [ 13°C) in Legs than 10 Minules

T—# Consistent, Genlle, Cooled Air Surrounds
Dowgh Bals (/- 2'F) of Lser Presat

LN
® Sell-cipsing Door Stays Open Pasi
G0 Degrees or Mo 1or Easy Laading &

Undoading
=
.'::
: :
® ey Locking 1
Dior

Idaal for Lise with g
Dough Presses e s
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SPECIALTY COLD-TEMP MODELS

Refrigerated Satellite

Transport Cabinet "REQ" Serie

7 TRAY/PLATE ™,
AEAMRER Satellite p
B - Piste Meals in o o .
a Cairces Kolehan Transpurt H | ]
el L il Temysi or & 1
Platos. into Catsr Process : | | |
2 v | et
\ 4 B 1B
[ ] CARREITER Y& DUE 10 i e e
OWERALYL EXTERROR CLAES 100
Hof Loaded Catre! THAMETER; MV HERHT OF DRSS M )
o Satelie Location, p“-ﬂ- mmn {Heglht Imchude. Contery
Flunp i & WSl | m— T ram
il Tirea =T |
| TerMeaiTime | | mure e e il o Ron e WOE (WA
A | [WUMBER  [FSERS| S oo ' | e hiand : SR o
o~ 3 10T Iy 1.5 T nry W - LT}
Y | ROGEE | v e ) W {50 58 %3, * e o) pimm| < l =
SERVE Crbww shel sro ..1_-. J-.-.-.. sdabls, Conssd laciony

R > Colcd-Temp

STANDARD FEATURES
Al Stainlecs Sloal
Walded Bane Frams
Full Parimatar Bumsar
Polyusodluang Castons
D Gashat
Haavy [uty Hinpgas
| 4 Fully Irsulatsed
Eacinanc Conirols
B Caaber Confguimlinn
Push ¢ Pul Handes
Encagy Efcwn -
OE Complant

Lold-Jermg
3IF o

TENP BETTIHG

Refrigerator

SLTNIEN JIEIH4/0103 ‘01037108 ‘SUITTINS ‘SHITHIS HIV ‘SHOLVEIDIRLIY

Elactranic Contrals, with Digital Display,
Recesaad for Pratectian Diring Transpo,

L Edgy bo Pepd and Set. Provaces Opeadons
with Better Performanco aod
Accurate Cebinet Temperature

& =6

! & RBO-98
Shown weh Dpbons Acoassonas Engo U -Shapad Handio
& Koy Locking Laich
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SECTION 8 = REFRIGERATORS, AIR SCREENS, FREEZERS, HOT/COLD, COLD/FREEZE CABINETS

FOLD, TRAMSPOET, REFRIGERATION & SERVE

Looking for Refrigerated Tray Delivery
Perfect for Correctional Environment?

Dual-Temp

See Section 10, Page 107 | —
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DUAL-TEMP MODELS

Heated & Refrigerated Transport

"UHRS-7-7" Series

Ultimate Foodservice Flexibility e
One Side Heated One Side Refrigerated : I'—il‘—] :
R Y
Y oo
@9 CAPACITIES OF TRAYS | PANS PER COMPARMENT: LSS 1
Pl LB 111 mm) Specings ane Sandan] (4
T ETLNOARE CARLOTY  NUMEER OF "RAYE -Hdtma'“mﬁmﬂ "] AMERALL EXTEROR
o e P T S T CAMEACH TS L ()
FERE § 40 Beasngurl e pa) P 8 T Sraciegn 70 IHMEE!E‘EI
MOOEL !1.-"’-'1',:'3'-@'-';,-,,:'_'_35.3 e ,'q!-.';-ﬂ- u'; | -E-i| : , |- SN
H“ﬂ il S e = : T LIES I e 1 E:E HEH b i i
el EEEEEEEREE LR | BE ST Flﬁj.._l SR ﬁ“ = g .
CHRENT Tor | PlE M T8 T 80 F| 70 32 ' 11 il e ""_.:'l:l kLo P ] R _I";‘f:..‘_l ':;EJ':_ _1':,'_::.}_' 3 & ;';
AT Liprigres mrmied o 8 5T FIwRY Bariny reveraal i, Seis e mopmiatis Maimder of wiy aivleh arp st s Sl s rgs #m 4 5 [ H14mm| ;
i Unique Tray Slide Design Holds
- Trays & Fanz by the Bollom 1or

Greatler Support of
Heawy Hoeod

Dual-Temp foms

Simultaneausly Hot and Cold. Dual Purpose Cabinet
Divided into Twa Sections - Holds Heated &

Refrigeratod J Aol
Foad , Adjustable &

Aemovable for
Thgroangh Interiar
Cleaning

HEATED HOUING SETTIMNGS L — REFEIGERATHOMN SETTINGS

9 " [} ]
e 1
& ¥ o

JEF (&~
i b T

- ([Eg—

SITNIEY JIEIH4/103 ‘01037108 ‘SUITTINS ‘SHITHIS HIV ‘SMOLVEIDI@LIY

Dual-Temp Racessed w,
Blectroms Controls with
Digital Display

l & Controls are
F Easy 10 Read & Set

' _..) . UHRS-7-7
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SECTION § - FIF'II"LI'-"I:I-"" AlR SCREENS, FRELIERS, HOT/COLD, COLD/FREEZE CABINETS

Heated / Refrigerated Mobile
Convertible "UHRS5-10" Series

I:H'!'u.lh Lrlni (K] 4

Dual-Temp -

CAPACITES OF TRATE | PANS PER COMPARTHENT:
0 P LT L5 {114 mm] Bpacings are Standad 1]
OWERALL EXTERIOR
i i STANCARD CAPACTTY: NUMGER OF THATS! | OFRONAL CAPACITY: WUMBER 0F TAAYS| | mu e
PRk 4 E Spasinge| T mm| H.'“.ET e Figipry
rd | =8 |
NOBER L al|z =lal=]x s/ 3 | i JEE*E'"E'; L -
F'-"E=:::=r:!=EEE.’.‘- E:“E “::n.nﬂi :E bl i
| | B ] el i el o P’ e | e
| TE  ATE .
UHRS=10 Spr | W0 XN I021G D0 M A IR TS IS o M“ I
| "] - 51 5\.-'.-
Al Uenpiia pumchad an 1.5° [JBem | cemier. Univers! 3o cides ore scduminble. Humbar of oy fiade ore el abowe . Darciad smoonge o 457
JEI ¥Weor e praidren of ubuls sherichy by wr mddod o e apten The b e burps =8 arptace T nroe L L e cver g sl of 33 £}
I atum pe e oot o e amied Tor v palan] o o g oo e

Ultimate Foodservice Flexibility
Change Cabinet from Heated Mode to Refrigerated Mode
as your Food Service Holding Needs Change

Dual-Temp Recessed Electronic Controls. with
Digdal Display. Conlrols are Ug-Frant, Easy 1o
Fead & 541 &

Continuoushy
Evluifinee &
Self- Detraating
Ciodd Systam
with On Demand
Croarrichi -
Makos

O paration
Consenien] &
User-Friendhy

-
:
:
:
:
£
:
g
E
:
:

Heat System, Elaments and Blower are Prolected

fram Spitage and Leaves the Bottomn of the Cabinat
Crpei Tor Easy Cleaning ﬁ'll"dl]l""\-s..l." ST bIETHT = ——
and Claaning Costs

UMRS-10 &
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DUAL-TEMP CONVERTIBLE MODELS

CATALOG

Refrigerated / Freezer Mobile

Convertible "URFS" Series

al-Temp |

Ultimate Foodservice Flexibility

Change Cabinet |

'.'.#‘.I.E'-:F OF TRATS | PAKS
Mmr} Spaciom e [&)

ERN 5 B
- l-' | h
P | 18 L T " -

T LR
from Refrigerated R
T WTARBARS CAPESITY § WS T, MR fmen =
Mode to Freeze) B iF Eplc-ﬂm. |1un-.n|¢ i3 Spasings [T6 mm roe b v E
Mode as your L el EIER T S “ﬂiéﬂ:ﬁ!ﬁilﬁéﬁﬁéz | N | E B
: MR (e 51513 515 2 6 | s BEEEREES r|v B8 - |
Fﬂﬂd Semce |5 | - 7 ..r. = ‘-. 7 h-- -1':.:-
; RRFSAD | epr (UOEDN D 00 R 38| CFT Rt a0 R et R | e | S
Holding Needs I L skl b b
Ji] Ugprghh parctes on |57 08w e Tory slden o sslondadle
Change : -
ETRNDARD PO RACE B T Fed Sacgs MEEN  Cuass ko
&- 8 THEGINS I o
CeRPiIL COVERED ) STACHED LATE CARACTES AN CARROTES i
T o LTER FLATE § L e i B Horoe i ey
VLU ERRETTF Iium-mllw.',.lr|_ = -.-|”|-| ___________ | B B
Unegue Tray Shide Design | iy :";: Em-: ;::532 | e | e | = i E

Holds Trays & Pans by the
Boticm for Greater Support of
Heawy Food Rems

URFE-1RGH | 28 | &0 4

e Tray Slides are

Adiusiable &
Aemerabihe Tor
Trecergwegh Interiar
Cheaning

https://online.fliphtml5.com/duus/zodk/#p=4

Accommodates aWide Yarioty =
of Plates, Pre-Flated Meals, .
1327 % 207 Pans & '-.'_'
G Contadners

TELTS™| 3T.5° .'l-.E-

SR % M| X ang| sy | ET

EITHIEND ITTOHA 010 D100/ 00H "SHITTINS "SHITHIS HIV SHQIVEIHIHIIHE

Shalves ara T
Adjuglablein ="
Ch.:lll;jl_": . "
with your
Operation,
Idual for Flexible
tbanus or

Catering Evenls URFS-10-GM

=
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SECTION 9 = RACKS & QUEEN MARY
THARSPORI K SERVE

FWE offers a wide variety of heavy-duty racks and

queen mary options for transport and storage.

il bt e STAINLESS STEEL
" g Stainkess stesl utility carts and
‘ i AINIE racks are equipped with a tubular
e ET'I:_L 3 STkl ‘walded base frame and are made
e TR =3 ' to withstand decades of abuse.
:_. %
- OTR-15-MSWT 2
MACHINE Aluminum utility carts ane
STAKD economical, lghtweght,
and heavy-duty with all
gl welded construction.

@) ' u 1418 Trays

18"X 26" RACKS 18"x 26" & 12"x 20" UNIVERSAL RACKS OVAL TRAY RACKS

HXED SPACINGS HIXED SFAGINGS ADJUSTABLE ON 1.57 SPACINGS  WIDE ANGLE FIXED SPACING
i e el I
1.5 ar 3.1 6.5

ALUMINUM ALUMINUM ALUMITUM ALUMENUM

-
[ -
-
=
=
-
wa
-
=
=]
wi
i
frd
=
3

21
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RACKS & QUEEN MARYS

Our products are easy to clean and resist rust. Whether you need a mobile work
station, a rack to hold a variety of trays and pans, or versatile open shelf

transportation, we have you covered.

- UCu-512
HEAVY-DUTY
UTILITY CART

LICU models have
shetf edges that an
flanged wraands on
three sidas.

~ UG-609-AL
{ HEAVY-DUTY

* | UTILITY GART

8" Casters
All PWE utility carts come

UG modeols have with & polyurethane

shelf adpes that are

flanged downward. zaslers for easy roling

@ Learn More on Pages 97 - 98

" UCE-415 s | = | UCE-2315-HDM
HEAVY-DUTY S HEAVY-DUTY
UTILITY CART sanie| - CORRECTIONAL
B UTILITY CART

& / i
" &%

—s Enclosed " O niew cormaciionsl
UCE models are fully & = utifity cart ts built
enciosed on three s A specifically to handis
secure ransgon, : . ﬂ Socamity netiiutionst
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SEL TN 3 s BALAG & TUEES Bt

HARSFURE B SHOVE

Mobile Machine Stands
“OTR-MSWT" Series
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Aluminum Racks

"OTR" Series

MACHINE STANDS & RACKS
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SECTION 9 « RACKS & QUEEN MARY

HARSFURE B SHOVE

Utility Carts Stainless Steel
“UC & UCU" Series
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- QUEEN MARYS & UTILITY CARTS

Utility Carts Stainless Steel Enclosed

L rl

*UCE" Series
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SECTION 9 = RACKS & QUEEN MARY
IRARSPORT £ SERVE

Our new UCE-HDM utility cart is specifically designed
with prison and correctional facilities in mind.

We build our correctional utility cars from the ground
up knowing the environment they wil be subjectad
t. Wit ultra-heavy-duty construction and tamper
resistant features throughout, they are built for the

harshast conditons.
BCHEnONIES oty HEAVY DUTY
Filigs with by duly MODIFIED
12 gauge slainless shael
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ENCLOSED CORRECTIONAL UTILITY CART

Correctional l.ltili'l:‘:..lr Cart Enclosed
“UCE-HDM" Se

A AR | TR 2F 4 E 1 it = |
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i iy /& Polvurethane Casiers
el i | Hinged Center Shei
E R :.EEE::E 4 Tubudar Push Pl Hardie
0 TIithieslenaniiisl / MaiShde Lock
%t sirizaziliiiiaaas / \nkarice Haavy-Duty Door Lock
S Siten ity  nwerfessan

aj&q::::ii Bt ian Features Throughout

-
]

WHAT IS HEAVY DUTY MODIFIED?
See how our modification package levels take security to the next level.

%
[=
Sae all of our Correchional

Literature onlme at
http: e to/@fic
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SECTION 10 = TRAY DELIVERY CARTS

TRANEPIRT B SERVE

TRAY DELIYEAT CARTE

PATIENT TRAY

Wae listen to the unique neads of
hospitals and have designed an
array of patient tray carts with
featuras that healthcare facilities
want and need. All of our patient
’ j" tray products are easy to clean

; and are made to roll and function

as quietly as possible.
HUMIOTEMP

LEARN ABDUT OB S LRI-TEMP
HEAT §vETEM O PAGE 3

T$-1418-15 ETC-16 ETC-1520-12

Compatible Trays: Compatible Trays: Compalible Trays:

142 18° | 153" 14018 | 15°x20° | 16° 222" 14018 | 15°w20" DOUBLE DEEP
SIMGLE DEEF SINGLE DEEP 18"x26" SIMGLE DEEP
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LEARN ABOUT SR TOPKOUNT

TOPMOUNT ‘=i svsomonrace »

FOOD WARMING EQUIFBLNT COMPANTY, INC B0 2322 4203 BALEG@EFWE.COM
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FWE / Food Warming Equipment Company, Inc. « CATALOG

TRAY DELIVERY CARTS OVERVIEW

CORRECTIONAL

FWE correctional tray delivery carts are built from
the ground up specifically for the demanding

needs of institutions. We utilize tamper-resistant
fasteners, impenetrable locking systems, and the
high quality and durability that FWE is known for.

Topmount Compatible
Trays:

UP TO 138CT. 157E 147 .57 TRAYS
HEATED MODELS

UETO 188CT, 117 0% 3,87 THAYS
HEATEDVAMEBIENT MODELS

UPTO Z18CT, 7°x #7x 25" TRAYE
HEATEDUAMBIENT MODELS

Guarded Heat
Compatible Trays:

WP T 10PCT, 187 147 OR 18.57x 1187
TRAYE - HEATED MODELS

UPF TO TECT. 107y 14" OR #5.5™x 11,57
TRAYS « AMBENTMHEATED MODELS

Hon-Hoated
Compatible Trays:

UPTO SCT, 157 1472 257
BTACKED TRAYS

E1HWI LHIAIIO AVEL
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SECTION 10 = TRAY DELIVERY CARTS
TRANSPORT & SERVE

OUR PATIENT TRAY CARTS INCLUDE

Durable, Adaptable, Functional, & Easy-to-Clean Features

Hm,m’f;i:mmu epen

feanture alknws: for compact unkoad

All Stainless Steal mwmm-mmﬂﬁp
i sasy b3 maintain

and rugged for long-kisfing durabiity
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-
-
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=
=
-
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3
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Push Bar Handle

Vented Ends

& Double Deaep

L Tray Load
— Models
e B
Antimicrobial Handles
+ Prewanis Spraading of Gems
« Latchiass Desion and Fubt Meoded Shown
Do Stoppers Prevent Moise ETG-G

Qluiet Rack Design
» Rack Grommets Prevent Mosy Shaking Quiet Ride Casters
= Fiseel Rack Has Mo Raming Parts. =1 = Sound Suppressing
. 3 + Warshabla on Nan-Healed Mo
» Blalic Diaaipative
Full Perimeter Bumper » Fligh Maneuvarabisty
allgw Tor thonugh inbenor cleaning
1“ m FOD WARMING EQUIPMENT DOMPANTY. INC ERE.2ER. 411 SALESQFWE.CON | WWW.FHL.COM
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ek Bl

TRHIE

STANDARD FEATURES
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Al STairbass Sraal

Vokiod Baso Frame & Body
Full Perimetesr Bumpar
Lhaet Fidn Castars

Haavy Duly Puss, Pull
Handles

Eva- Loyl Covingls
Ranessad Conbrals
Hii-Tesrmp Doar Gaskad
Antimiorbisl Hande
Haavy Duty Hingas
Fuilty Insuladed
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HEATED PATIENT TRAY DELIVERY CARTS

Humidified Heated Holding Patient Tray
Transport Cabinets"15-1418" Series
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All stamless sleel, healed, qguest ride palssnd tray
dalivary cabinets hold & wide vanety of trays!
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P shwe Duacer (3 =]
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b Crch Doy s 3 P

R R TR i

Bl il

Controls are up-front, easy bo read and set, and nchucs
a full-ranga tharmastal for easy oparation, Tharmomadar
contnusesty meads cabinet tompsature - easen withoul
povwer souncel

Thenmal barrier wall oplion reaila e
(renatbiple door modals)! Flesobilty 16 use each
comgpartmant a5 a beated or amdbsen! section -
add a cold pate for chilled foods!

Load Trays
Single Deep

102
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SECTION 10 = TRAY DELIVERY CARTS

FWE / Food Warming Equipment Company, Inc. « CATALOG

TRANGPURT & SERVI

Non-Heated / Non=Insulated
Single Deep - "ETC" Series

I
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Load Trays
Single Deep
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NON-HEATED PATIENT TRAY DELIVERY

Non-Heated / Non-Insulated

Double Deep - "ETC-1520" Serie
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Load Trays
Double Deep
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SECTION 10 = TRAY DELIVERY CARTS

TRAREPGRET & SERVE

Guarded Heat Prisoner

Compartment Trays "F1S" Series
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Security & Tamper Resistant Features
minimize vulnerable parts

I~
“» One Piece Rack

s hisdey gauge staimnlgss steal,
iy wzkded, amd soowned

4 Builtin Heat System
Gisandad hieal system with
Bt in components help
prevent tampenng, kess
o damage. Systam is
easy to use and provided
wilh profected tamper
rasigian controls.

Heawg-duly Hines, Fosilive Closing Faddle Laiches.,
Tamipe Resistant Screws, and Durilie Castecs!
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HEATED PRISONER TRAY DELIVERY

Top Mount Heat Prisoner Trays
“PTST-1410" & "UHST-1410" Series
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Have a spasific tray size

ot showi here? Contact

us to discuss custom
solutions to it your
spaciic neads!

Prison / Correctional
Heated Transport and
Holdig Carts are
rraermslaciwnesd Lo mieal
dlernmnding
arirgnmisnts,

Secwrily lealures arn
the standard to profect
Slal mEmbeas annd
inmEdes,
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https://online.fliphtml5.com/duus/zodk/#p=4 115/140



11/27/23, 1:33 PM FWE / Food Warming Equipment Company, Inc. « CATALOG

SECTION 10 = TRAY DELIVERY CARTS

Heated & Refrigerated Prisoner

Compartment Trays "PIST-1109" Series

COMPLIANT
iniFR FT 4306

Ddual-Ternp : T

CORFRRTMENT CAFARLITY FOA STACUALLE THAFS gt ki Camtary

B
Hieated & Refrigerabed (HR): EODEL HEATED CANYTY | REFRIGERATED CAVITY | \aci oREP WIDE ;-
Separated by a thermal barrier NUMBER (G iniv [Tavadr [reniy [Favaar | A 0 W | ew  my cum
wall - one cavily i= healed and | Ep s 2% r 505 |
one cavity is refrigerated, P = » " ™ pesay was ostg| T | s | W
Simultanaously sarve ol ) I [ [ | | & xe e L, | s
g Cobdl food s EREI—- " L " . w2 osme | O gy | 190
Hoatod & Ambacnt {HA): 1 ) | !_llll'll'“-'l'f_'l'l' | |
Separated by a thermal barriar ; F S T R 50
EIEE TH 108 7E 1 i = | = e | 100
wall - one cavty is beated and one| SRER) o gHere i
canity B ambkent. Ambient cawty Ly 1l - LU i %
i prewided with cold plates to i Ml W oz az owma| T | ae| W
kiap chilled foods cold during transport
Heunted ! Singbe cavity a
e v IH Manufactured from the ground up
el Lin
- specifically for the correctional environment
&l
l-"""-_--:::\--.

o,

® PTST-1100-84HA
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PRISONER TRAY DELIVERY

Non-Heated / Non=-Insulated Prisoner
Compartment Trays "ETC-1314" Series

| . R 5 o

(g =4 Fite ] FIE-A5 4 1%
= L ETEER
ML T RS ot =

Ry W oE W ey g -
RS Irsaaed Teyn 15 Higt) ¥ T T B NE =
ETC-a31A 4 vwlated Trapys =i~ T Y 2 :
EGaiided A0 Inesplatad] Trarel _.":'r:l_-::" 1‘;3‘. |'_:il-:-.'| 2
Ly 85 |nulated Trays o JOE A 1 3

Heavy-duty stamnless steel transport serves

insulated trays efficiently, securely, and at a lower cost!

Prisoner Tray Transport
Delivery Cart with Straps “ITT” Series

R

T ——

g W — .._. g

1" = —_, — — & S -

A é i I

ITEFa=104 ITT=86-032

IV, TSR MDA e CLASS 125
o i

[ 5Ll =R L R 7 EE e g1
Wl TEE m L] ¥ E‘f " e E

T4 i el G2 4w o m ar ; 250
TRTE-H 10M6) | (13455 710 q1213)  (F110  (EBdm {

§ Al B 5" L | 477 . A TN - 255
TheE23 6 Lina | nemartl o o o | o |

ITT-86- 132 @&

Designed for nesting, transport, and serving
insulated trays or beverage service Tor Correchonal Facihbes.
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SECTION 11 = ENCLOSED NON-HEATED TRANSPORT CARTS

TRAKEPORT £ SERVE

Universal Trays, Pans & Gastru—-ﬂurm

Iinsulated Ambient - "ETC-UA-INS" 5e
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Fuilly Aaljisstalshe Tray Shdes
Unique design hold 127x 20
parns, 187 87 sheal Trays, oF
GN containans on fully
adjustable trry ides. Shides
ana Femva bie Tor thorcaigh
interion claaning
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STANDARD FEATURES

Al Siairvoss Stoal
Welned Gase Frama
Fiill Paiiers) e Fidmpsr®
Haavy-Duty Caslers

ity Dty Pustiy P
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INSULATED MODELS

18"x 26™ Trays Insulated Ambient
“ETC-1826-INS” Series
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STANDARD FEATURES
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FWE / Food Warming Equipment Company, Inc. « CATALOG

TRAKEPORT £ SERVE

Universal Trays, Pans & Gastro-Norm

Non=Insulated Ambient - "ETC-UA" Sei

ries
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NON-INSULATED MODELS

18"x 26™ Trays Non=Insulated Ambient

“ETC-1826" Series
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FWE / Food Warming Equipment Company, Inc. « CATALOG

TRAREPORT £ SERVE

18"x 26" Trays Non-Insulated Ambient

Aluminum = "ETC-1826-AL" Seri

Aluminum Enclosed
Non-Heated Transport Carts

EMCLOSED HON-HEATED TRANSPORT CARTS

Ideal transport cart for b .
L R FER AT R B
food and storage. The it il
CABLEMIES OF TRAYEPLNE: CLASS 250
formed door and rear et Lis . 2
panel create a chimnay .::'m":rm’“""_': i _“'E“"m“l'mlu
effect allowing air to " 815 Spiceen | Heght inclces Caster) 2%
T I 1
el dl 0 EHIEIEEED
ETCARSIBSdAL | M . "":: 1;':; I:_-l i F | 1@
— i % a5 e oo - 145
(R R - 1 W [5M : o
] o e el 15 LE" 8 T, (9] M 0 U oo (3] 19 0 O ool T -

Heawy-Duty Casters &— "
These all walded aluminum carls
oan ba loadad ws and easly rollad
into place with swwel heavy-duty
casiers with nén-marking wieels
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Manu Card Holdar
Comaniant manu card holding clip is
bolted to the door at eye level

A\

“m  Gravity Door Latch
Door is emapped will a graviby
o Labch and has a 2707 door
Swingy, Sang space when
boapding and unloading

& ETC-1826-15-40-AL
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—— ALUMINUM NDN INSULATED & CUSTOM MODELS
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Showwn with Sneeze Guard, Graphic
Wirag and Ky LoChang Paddig Latch

Cpfional Acce i [
a SEEOTIES If you can dream lt:

We can build it.
FOOD WARMING EQUIPMENT COMPANT, ING F10.222.4303 | BALEG@FWECOM | WWW.FWE.COM m 114
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SECTION 12 « MOBILE BARS & BACK UP SERVICE
TRANSPORT, SERVE & BARS

CONVENTIONAL BEVERAGE
SERVICE USING
CANS & BOTTLES

FWE’s Mobile Bars

Nothing lvens wpan event ke a fully stocked bar with & prolessionsl Darbender! PWE™s mobile bars alkosy yod lo
o it where you meed it

ILE BARS L EACK UF SERVICE

E

—
=

PWE's haanry duty design and stainkess steal construction holds up to the hedey waight of binmrags Serice,
whellver using a dispensing system or conventional cans and botbies.

Tt siwnitairy stainhess shse) work e and inferion rmake closn up oguick and easy, Work and spiash angas s
paolished stainless stoel with easy-10-Clean coved comers. Front edges have raised marine noaing to retard
spills,

Bar speed rails keep your most popular botthes and flavors in one comvenient easy-to-access iocation, Bottie
spead rail sections ane remdgwabie and ton e Tull lenglh of bar, Handy comparmenbed condimant Sané i
mziuded. 8 Ft models are designed with 2 sink stations. Towed 1ing i mounted to working side.

Al decorative sides offer the cholce of theae woarking sides.

Conventional Bar Working Side

Heavwy duty design for commantionsl beverage serdcs using cans and bottles with the liquor salecton at ywor
fingertips. Additional starage with open shelf below is perect for exto product, glasswane and supplics!

o Sink is designed with enclosed Toam insulation and has BB capacity ice bin, Insulabed dessgn ihat
prevents ice from melting. 1oe sink is protected with a stainless steal shiding Cover. A cenlensd stainless stesl
drain siphions awey mefed e so thal your remaining supply is ahvays resdy Lo senes,

118 m EQOD WARMIKG EQUIPMENT COMPANY, INC AL ESL SALES@FWE.CON WYL EWE.COM
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DISPENSING SYSTEMS USING~
PRE-MIX / POST-MIX /
BAG-IN-BOX

Dispensing System Working Side

il Prbanare .

Fopgnad aai

Diagarprd Tor owide range of high peroomance beverage desponsng systems including: Pre-Mis, Post- i fmd

Bag-in-Box. Tank storage area accommodales a minimam of four (4] S-gallon tanks, and { 1) CG2 tank. loe sink &

designed with enclosed toam insulation with drain, Sealed in cold plate and line fittings keeps & flavor circuits of
beverages chilled lor senance with B0 capacaly o bin, 108 5 prodecled with a stainless stee sliding Cower. A
cenlarad stanbess steel draan siphons away meltad e s0 that your remaining supply s aways ready (o sane,

Embedded ringed opaning is incheded on the work top for accass for the beveragss dispensing gun.

Typical Bag-In-Box Installation

LI" [agudater l—ﬂ Puipith B [onbpemian i

D et Prevn s G
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. ot -l

mak,
LFH. Hogh

Tosohgd P ki
Tt wacarny (a i

FOOD WARMING EQUIPMENT COMPANY. 1K B0 2224303 EHEFWE C o WINW.FWE.CON m
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MOBILE BAR OVERVIEW
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SECTION 12 = MOBILE BARS & BACK UP SERVICE

TRANSPORT, SERVE & BARS
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Conventional Beverage Service Using
Cans & Bottles - "CB" Series
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SECTION 12 - MOBILE BARS & BACK UP SERVICE
TRANSPORT, SEAVE & BARS
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Back-Up Bars

"PSC" Series
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SECTION 12 - MOBILE BARS & BACK UP SERVICE

TRAREFORT, SEAVE & BARS
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ICE CART & HAND SINK MODELS
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ENERGY STAR CERTIFIED

Over 20 Products
in Qur Lineup Meet
& Exceed Energy
Efficiency
Reuirements!

HLC-8 PHU- 12

HLC-B5 PHU-12D
HLC-EH-24 PHU-12P

HLG-16 T5-1826-18
HLC-16F TE=1826-18P
HLC-185 LUHS-12

HLC- 18254 UHS-120
MT-1826-18  UHS-12P
MT-1826-18F LUHST-13

M- 12 UHAT- 130
MTU-120 UHST-GN-G480-B0

Food Warming Equipment Co., Inc. is proud to offer our customers products that have
garmed the government’'s ENERGY STAR label.

HOW DOES EPA CHOOSE WHICH PRODUCTS EARMN THE LABEL?

Products can sam the ENERGY STAR laoel by mesting e srergy eScency requinements sst forth In
ENERGY STAR il sepchcatisrs. EPA malabinds Brisd spachealcng Lined o P vy sl of
ke guiding pinoples. Procuct calegones musl oontribule sgnitoess cneigy savngs nabismnoe. Ouslfied
products Tl Seiver the Ratures and performance deranced by tonlumen. in sddicn i Noeaeed
energy efcency. If he gqualfied prosuc! coshy Pone than & cofwenbonal, |ess-efcent counterpan,
purchasens wil nccyer ther imvestment n moreased enecgy eficlency rough Wity B4 savings, withn &
feagsmalle paiad of Bme, Endgy elcency Shh Be SoRiived Theough Braanly sunlable, Fon-2eogiabary
lxchnologie s ofered by moee than one manufaciurer. Prodec] encingy comsuma$on and perfonmance can ba
ENEHGY ST&H measues and welicd wih estng, Ladeling wodld oeclvdy diforenliale products and Bo vably for

DUHGHESEE.

E#E  Stay up to date at
ww.fwe.com/ene rgy-star
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QUICK SHIP PROGRAM

QUICK SHIP ITEMS

QUICK SHIP PROGRAM uwmeﬂm

SQUECH SHIP ITENT MUFST BE SPECFIED ON THE PURCHASE DRDER AND AVALABLITY MUST BE CONFRIED AT THE TME OF ORDER
e et oscr macrile il

P-120

Heated Sanguat Cabnal 2 Separals Heabad Holding Universal Banquel Cabiret

MTU-12 PHU-12

| UHS-12
i \

Momssare-Temp

TS-1826-18 . HLC-58 HLC-5 | HLC-88 HLC-B

Pizza Holdng ook and Held Oven Mot Ar Songen Relngeralos Mcbie Rulngeralor

QUICK SHIF TERMS AND CONDITIONS:

A8 o™ ARl ol 10 e seleclid alock ilandand lems ahoem bldve ailicu] sietloniei of o8 onal I,
will quanity limited i avaiasily 43 hows refers W bwve (7] working days and cerltin restclions may spply Time &
calculated from the e of B recarred PO io Sme carier Srick has besn condracied for plokup. PAE 8 nol
roRgnElie o ey deley in Splvery & whon drousslancos aoply thal Bffecl romel Selreony sChedides (such &3 Bh
ot o God of woalhey condilons) OPe vaid only on curren] BEed prcoes and pro-aperotnd D9 JCCountE, oF won
rereint of prepayment

FOOD WARMING EQUIPHENT COMPANT. INC. | §90.222.4303 | BALESQFWECOM | WWW.FWE.COM m 124
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#
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LICLU-B0-&0GAL
UCU-12-6004L
LIFS-1d
UF5-10-04
UHRE-T-T
UHRS-10
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POPULAR ITEM Lesu 2| STARCERTIFIED
Hodol 7 Haono §
i ESUHS-4 -]
UHS-5-5 5
e UHS-5-10 g
LKS-T g
UHS-7-14 -
UHS-10 ]
® ke UHS-12 B,3,5.32
UHS-20 g
UHS-B0-80- XL 5,60
UHS-B0-120-5L 60
EBUHSET-2 ]
UHST-5 k]
UKHST-5 HO ]
UHET-T i3
UHST-10 ]
UHST- 10010 13
w ke UHST-13 | A P
UHST-130-H0 i3
UHST-20 13
UHST-14-8 18
UHST-18-B 16
LHST-22-8 18
UHST-28-B 18
UHST-1410-72 i06
LIHSTGN-2437-B0 7
UHST-GM-3240-B0 62
UHST-GH-4860-B0 52 B2
ook UHST-GN-6480-0 B9 )
UHST-GN-SE130-B0 (]
# URFS-10 L]
LURFS- 10-GH g
URS-7 B2
& -l URS-I0 ik
LRS- 14 B3
URS-20
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WARRANTY, TERMS & CONDITIONS
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NOTES & FAVORITE ITEMS
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IE YOU CAN DREAMIT,

WE CAN BUILD IT.

HQLD THANSPORT | REFRIGERATION

BUSINESS CARD & CONTACT INFORMATIOMN
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Tall Free: 1-800-222-4383

Email: sales@FWE.com

1540 Carlemont Drive, Suite A
Crystal Lake, IL 60014

P.On. Box 1001
Crystal Lake, IL 60039

Phone: 815-459-7500
Fax: 815-459-7989

5599 Highway 31 West
Portland, TN 37148

Phone: 615-325-2774
Fax: 615-628-0480
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