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Things to Consider
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HOLDING METHOD

How are you holding brisket,

pulled pork, ribs, and chicken?

Meats last significantly longer if

held at the right humidity level.
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QUICK ACCESS
Keep equipment close to the next
stop (pit to holding to make line to

pickup) for frequent access.

Pass-thru doors cut cross traffic

and speed up your workflow.
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CAPACITY

What is the max capacity needed

at once during peak volume?

We offer various sizes to fit your

kitchen space and needs.
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HOLDING TIME

You don't get a second chance to

fire a new brisket.

Moisture-controlled equipment
maintains just-cooked quality for

the longest possible hold time.

MEAT SWEATS LOVES FWE'S CLYMATE IQ® WARMERS

The FWE equipment has been instrumental in what we do, and it

helps us keep the food where it needs to be, so when we present

it fo the customers everything comes out perfect. As soon as the

BBQ comes out of the smoker, we finish it off in the oven. Once

it reaches temp, we pull it and put it in our deep pans and that’s

where FWE comes in. We put our product in their warmers, and |

tell you it comes out hours later as fresh as when we first pulled it.

MARTIN TUDON / OWNER

SEE FULL STORY + VIDEO
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Optimized Lahor

Lasting Food Quality

Preserve flavor and texture even longer
with precision holding. Cook ahead for
the busiest service hours worry-free.
Food quality stays locked in.

Cook ahead for the rush and get more
time back. Utilize overnight cooking in
programmable smokers and long-term
staging in precision holding cabinets.

Built for the Long-Term

Stop shrinkage with precision

smoking and holding Calculate
technology. Juicier meats. Your Savings

Higher yields. Bigger profits.

Invest in equipment that's designed for
high-volume commercial kitchens. With
durable stainless steel construction, tubular
frame, and premium components, your
equipment will perform for decades.

.

Easy Customization

We customize where others won't.
Have a special feature request

or layout challenge? If you can
dream it, we can build it!

Call our team: 800-222-4393
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| PRECISION BULK HOLDING |

Improve Meat Quality, Maximize Hold Times, and Prevent Shrinkage
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| TO-GO |

Organize Hot Mobile and Catering Orders for €asy Pickup
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Popular Accessories

OPTIONS AVAILABLE ON SELECT MODELS

PASS-THRU DOOR

FLIP-UP LEXAN DOORS AUTO-WATER FILL STACKING - FOR MULTIPLE
(PHTT & HLC-W-H SERIES) (PHTT SERIES) (PHTT SERIES) HOLDING ENVIRONMENTS
(PHTT SERIES)

CUSTOM SHELF WALL MOUNTING INDIVIDUAL SHELF CONTROL POWDER COATING
SIZING/SPACING (HHS SERIES) (HHS SERIES) (HHS SERIES)
(HHS SERIES)

CUTTING BOARD, TOP SHELF OVER WELLS CHIMNEY VENT
WOOD, POLY, ORS/S (HLC-W-H SERIES) (LCH-SK SERIES)
(HLC-W-H SERIES)

If you can dream it, we can build it.

We can customize our products to meet your space and functionality needs.
Let's talk and explore the possibilities! 1-800-222-4393
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