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Mobile Refrigeration Units ...The perfect solution for holding cold foods 
and transporting from central locations to feeding stations, 

banquet areas and satellite operations.

Refrigerators and freezers are not made equal! The unique environment of banquets and 
catering necessitates the demand for portable refrigeration. The resulting demands are harsh.
Stationary or reach-in units “on wheels” are not made to take this kind of punishment.

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.

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.

FWE’s on the move . . . using special components and designed engineered 
construction that ties the entire unit together into an extra rigid, high strength unibody performer 
that delivers a longer service life with the lowest maintenance in the industry.

• Low center of gravity compressor, allowing easy and safe transporting
• Compressor mounts, preventing vibration and absorbing shock
• Top mounted blower system, providing consistent top-to-bottom air flow
• High efficient condensing unit and coil, assures rapid “pull down” and recovery
• High density ultra-guard insulation prevents temperature loss and assures efficiency
• 304 Welded stainless steel double wall construction for longer life
• Fully welded stainless steel tubular base frame
• Full perimeter bumper offers solid protection of high impact non-marking vinyl 

inserted in extruded aluminum wrap-around frame channel 

Always where you need it - from prep area to plating
area, FWE refrigerators and freezers can plug into any
120 volt outlet and maintain safe operating temperatures.

Better food quality and safer food holding in almost 
any location, providing on-site refrigeration holding for
banquets and catered events.

Capacity - dependable instant back-up capacity and 
increased operations efficiency in volume feeding, 
buffets, and cafeterias.
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