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PERFORMANCE FEATURES

HEATED HOLDING TRANSPORT CABINETS

Universal - Various Size Trays, Pans and Gastro-Norm

TOP MOUNT “UHST” SERIES

»&[IZUITIM Keeps Foods Oven-Fresh & Prevents Product Dehydration

Simple to Use Electronic
Control, User Friendly,
Easy to Read & Easy to
Set. Provided with

Low Temperature Alarm.

Set Range 90°F -190°F,
(32°C to 88°C)

Heavy-Duty Full-Grip
Handles are Mounted

to the Internal Structural
Frame

Narrow Spaces Are No
Problem with the Slim
Design of the UHST, This
Cabinet Fits Easily Into
Tight Spaces Without
Sacrificing Nedded
Capactiy

All Stainless Steel,
Inside & Out, Provides
Maximum Reliability &

Sanitation.

Caster Stress
Plates Absorb
Shock During

Transport

Top Mount
Heat System Has

Up-Front Controls
That Are Recessed
Protected

Cabinet is
Insulated Top,
—— @ Bottom, Sides, &
Door to Maintain
Heat

Full-Grip
Magnetic
Handle is

Easy to Open
with Full Hands

Positive Closing
Full-Grip Door

Latch Assures a
Tight Seal, Even
During Transport

Bottom of the
Cabinet Open for
Easy Cleaning and
Reducing
Maintenance &
Cleaning Costs

Full Perimeter Wrap Around
Bumper Protects Cabinet & Walls

UHST-13
== QUICK/SHIP ITEM

Enerlg\}/ly Stag?)pptrotvtid ol Available for Immediate Shipment

ave Money & Frotect the % Ship the UHST-13 within 48 Hours of Order

Environment with the UHST-13 ENERGY STAR (Quick Ship Terms & Conditions Apply)



http://www.fwe.com
http://www.fwe.com/literature
http://www.fwe.com/product/uhst-13
http://www.fwe.com/energy-star
http://www.fwe.com/quick-ship
http://www.fwe.com/products/heated-holding

HEA TED HOLDING TRANSPORT CABINETS

For 18"°x 26" Trays - 12"x 20" Pans - GN
Universal Tray Slides

Tray Slides Accommodate 12" x 20" Pans, GN 1/1, GN 2/1, &
18" x 26" Sheet Trays.

Trays & Pans are Bottom Base Supported - A Big

Continuous
Wrap Around
Bumper
Mounts to
Base Frame -
Reinforced Design
for Structural Integrity

Casters Mounted to Base

— OPTIONAL ACCESSORIES

LEARN MORE ABOUT UHST SERIES MODELS

i i | |
HEATED HOLDING TRANSPORT CABINETS

L eaiersel-far arivus St Trays Pass avd Gesra orw

Contact Our Experts
at (800) 222-4393
Visit Online at
www.FWE.to/7hn4
to Download the
Specification Page
(or Scan the QR Code below)
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UHST-4

Temperature Throughout the Cabinet

Built for Transport

Universal Tray Slides are Easily Adjustable at 1.5" Spacings
& Upright Assembly Removes Easily without Tools for
Thorough Interior Cleaning

Starts With The Construction

Advantage for Holding Heavy Bulk Foods & Unique Tray Slide
Design Allows Heat to Reach All Areas, Holding a Consistent

Tublar Base Frame Welded Construction

Welded Caster Stress Plates - Abosorbs Shock

During Transport.

ELECTRIC

[ Manual Controls

O High Output Models Available

O 220 Volt, 50/60 Hz, Single Phase
Upgraded Element

DOORS

O Key Locking Door Latch

O See-thru Lexan Door (Not Available on
HO Models)

O Dutch Doors

O Pass-thru Door

O Paddle Latch

O Padlocking Transport Latch

UHST-5 UHST-7

UHST-10

Insulated Base

Maintains Heat
Within The
Cabinet

Another
Stainless
Steel Layer
is Added

O Left Hand Door Hinging - Single Door
Models
O Glass Doors

SPACINGS
O Extra Tray Slides
O “Ultra-Universal” Transport Slides
O Fixed Rack

UHST-13D-HO
FWE Products May Be Covered Under One or More of the Following U.S. Patents: 288,299;238,300;3,952,609;4,192,991. All Rights Reserved. Subject to Change Without Notice. Errors Subject to Correction. © 2016 Food Warming Equipment Company, Inc. R.16.01

CASTERS
O All Swivel or Larger Casters
O Floorlock (Requires 6” Casters)

EXTRAS
O Security Packages
O Cord Winder Bracket
O X-factor Frame
O Thermal Barrier Wall for Heated/
Ambient Configurations
O Passive Water Pan
O Tubular $/S Handles

UHST-20

www.FWE.com | sales@fwe.com

FOOD WARMING EQUIPMENT COMPANY, INC.
5599 HWY. 31 W. Portland, TN 37148
800.222.4393 | 815.459.7500 | Fax: 815.459.7989
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