Dual-Temp Convertible Performance Features:

Exclusive “Food Sentry” easy-to-use controls offer the
ultimate performance and accurate cabinet temperatures.
Designed to preserve the kitchen-freshness of your
foods hours longer than any others on the market.
Continuously intuitive self-defrosting cold system
with on demand override make operation

convenient and user friendly.

k) &3

The perfect solution for holding and transporting
from central locations to feeding stations,
banquet areas and satellite operations.

Select the temperature mode you need, when you need it!
oDual-Temp “ COLD/FREEZE Convertible Series”
cabinets let you serve crisp,

Eaﬁ ‘,'FE: garden fresh salads for lunch,
then hold frozen desserts ready

to serve at the evening banquet.

oDual-Temp “HOT/COLD Convertible Series”
cabinets let you serve crisp,

garden fresh salads for lunch,

then hold bulk foods for dinner

hot and ready to serve

the evening rush.

Save space and eliminate costly equipment
duplication with these dual-purpose cabinets.

The ultimate in versatility and function, hard working
Dual-Temp Convertibles provide menu and banquet
flexibility as your food service holding needs change.

A simple touch of a button converts these
cabinets to the desired holding mode to
maximize your operations flexibility.

FWE units have excellent “pull-down” times that are
required to reach safe operating conditions and

extra insulation to hold temperatures - even in transit.
Oversized components also achieve rapid

recovery times once the unit has been moved

and plugged back in, or during peak periods

when the door is left open.

Full perimeter wrap around bumper
protects cabinet and walls during transport.

FWE heavy-duty construction features and design
engineered to answer your most demanding needs,

FWE's all stainless steel heavy welded construction
delivers performance and dependability you can count on.
Built on a special one-piece stainless steel tubular frame,
reinforcing members, design engineered and constructed to
absorb vibration, shocks, and prevent refrigeration leaks.
High density ultra-guard insulation prevents

temperature loss and assures efficiency.
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Performance Features:

Versatile Dual-Temp Convertibles
provide ultimate foodservice flexibility!
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800-222-4393
sales@fweco.com
www.fweco.com

Food Warming Equipment Company
7900 South Route 31 Phone: 815-459-7500
Crystal Lake, Illinois 60014 Fax:  815-459-7989


http://www.fweco.com/aboutus/ProductMenu.htm



