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Factory Description

ALVEY WASHERS Rack & Cart Washers: Door & Rolln Models

ANETS Gas & Electric Cooking Equipment: Fryers, Filter Systems, Pasta Cookers, Dough Sheeters, Griddles

BERKEL Slicers & Mixers: Gravity Feed, Automatic & Bread Slicers, Food Processing, Mixers & Vacuum Packaging

CAD SOLUTIONS GROUP  Providing Mechanical, Electrical, Plumbing & HVAC Cad Drawings for the Foodservice Industries

CHICAGO METALLIC Baking Pans: Heavy Duty Commercial Baking & Pizza Pans

GEMINI BAKERY EQUIPMENT  ERIKA: Hand, Semi-Automatic & Automatic Roll Divider /Rounders

GEMINI: Proofers & Retarders

REED: Revolving Tray Ovens for roasting & baking (up fo 70 bun pan capacity)
RONDO: Dough Sheeters, Spiral Mixers, Proofers, and Water Meters

SVEBA-DAHLEN: Rotating Rack Ovens & Deck Ovens for artisan breads & gourmet pizzas

IRSG Wire Shelving: Stationary & Maobile, plus new Track Shelving

MARKET FORGE Steam Cooking Equipment: Kettles, Convection Steamers, Convection Ovens & Braising Pans

NOR-LAKE Refrigeration Equipment: Walk-in Coolers/Freezers, Reach-in Refrigerators /Freezers, Prep Tables

PIPER /SERVOLIFT Serving Equipment: Transport Carts, Self-leveling Dispensers, Serving Lines, Blast Chillers, Cook N Hold Ovens,
Combi Ovens & Food Merchandisers

RANKIN-DELUX Gas Counter Cooking Equipment: Char-Broilers, Griddles, Hot Plates

SALVAJOR Waste Handling Systems: Energy efficient disposers, Collectors, TroughVeyors, and ScrapMaster

STEELKOR Power Washing Systems: X-Stream Pot Wash System, TroughTek Floor Troughs and Tiger Grates

STRUCTURAL CONCEPTS Display Cases: Grab & Go Cases, Bakery Display Cases, Deli Merchandizers & Floral Cases

TRAYCON Food Service Conveyors: Accumulators, Soiled Ware, Plating & Tray Makeup Styles

TUCS EQUIPMENT Cook-Chill Solutions: Form - Fill - Seal Machianes, Linear Chillers, Agitator Kettles, Pump-Fill Stations

TURBO CHEF Speed Cooking Ovens: Combination Impingement Convection/Microwave Ovens

VARIMIXER Planetary Mixers: 30-150 Quart with Variable Speed Controls

WOOD STONE Wood & Gas Burning Ovens: Rotisseries, Tandoors: For display cooking & baking
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