
GUIDE TO BBQ EQUIPMENT

F O O D  W A R M I N G  E Q U I P M E N T  C O M P A N Y  I N C .

https://FWE.to/qj1l


Things to Consider

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.

How are you holding brisket, 

pulled pork, ribs, and chicken? 

Meats last significantly longer if 

held at the right humidity level.

HOLD ING MET HOD CAPACITY

What is the max capacity needed 

at once during peak volume?

We offer various sizes to fit your 

kitchen space and needs.

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

https://FWE.to/b6aj


Optimized Labor

Built for the Long-Term

Preserve flavor and texture even longer 

with precision holding. Cook ahead for 

the busiest service hours worry-free. 

Food quality stays locked in.

Stop shrinkage with precision 

smoking and holding 

technology. Juicier meats. 

Higher yields. Bigger profits.

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

Cook ahead for the rush and get more 

time back. Utilize overnight cooking in 

programmable smokers and long-term 

staging in precision holding cabinets.

Lasting Food Quality

Maximized Yield & Savings

Easy Customization

Why do You Need 

Our BBQ Equipment?

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.

$$

http://fwe.to/fkm8


Precision Bulk Holding

Make Line & Backup

To-Go

Crispy/Fried Staging

Cook & Hold Smokers

Improve Meat Quality, Maximize Hold Times, and Prevent Shrinkage Organize Hot Mobile and Catering Orders for Easy Pickup

1-Hour Staging for Crispy and Wrapped Sides

Go Beyond the Pit With Programmable Presets and Higher Yields

Choose Between 
Deep or Side 

Load for the 
Perfect Fit

Optional Flip-Up Doors 
Allow Continuous Access 
Without Slowing Service

Optional Pass-Thru Doors 
Connect Front and Back of 
House for a Seamless Workflow

Drawer 
Warmers 
Provide Quick 
Access for 
Cutting Tables & 
Plate Assembly

IF meat is: Then you get:

Maximum Rest & Hold Times

Tender, Juicy Meat

Intact Flavor & Bark

Full Yield (No Moisture Loss)

Precisely Held At Ideal 
Temp & Humidity

(Recommended 40-60% RH)

Independently Set 
Temp & Specific RH%

Humidity Set Range: 0-90%
Temp Set Range: 90-200°F

Powerful Recovery
Temp & RH% Loss Is 

Quickly Recouped for 
Frequent Access

Never Serve a Cold 
To-Go or Catering Order

Boost Sales and Repeat 
Customers with Consistent 

Food Temperature

Infrared Heat Targets 
Surface Moisture to 
Preserve Crisp Texture 

Keep Fried Sides Fresh
Hush Puppies, Okra, Onion Rings, 

and Fries Stay Fresh and Crispy

Various Sized Models to Hold 
2–6 Full Size Hotel Pans

Adjustable  
Heat to Suit 
Your Menu 
and Prevent 
Dryout

Intelligent Heat System 
Automatically Maintains 
Accurate Temp and RH% 
for the Longest Resting 
and Holding Times at 
Peak Quality

“PHTT”
SERIES

“HLC-W-H”
SERIES

“PHTT-DR”
SERIES

Streamline High-Volume Service for Sides with Built-in Replenishment 

Wet or Dry Wells:
Gentle Heat Surrounds 
Food Without Scorching
(Wet Wells Recommended)

Lower Storage:
Heats from Below Via 
Natural Convection

Each Well and Compartment Is 
Independently Controlled to Suit Your Menu

Hold, Plate, 
& Replenish 
All From One 
Convenient Unit

Reduce 
Cross Traffic 
By Quickly 
Restocking from 
Lower Storage

Support Batch Cooking with Customizable Make Lines, 
Sized and Configured to Fit Your Space

Available With 1–6 Wells and Options Like Over 
Shelf, Cutting Board, Moisture Pan, and More

Maximize Staff Hours by 
Holding Extra Batches Before 
the Rush for up to One Hour

“HHS”
SERIES

Blanket Heating Elements 
Eliminate Hot & Cold Spots 

Open Format Hot Holding 
Means It's Easy to See, Take, 

and Organize Orders

Highly Customizable Design

Optional Custom Sizing & 
Individual Shelf Control

Optional Wall Mounting

15% Air Movement 
Develops Perfect Crust 

Without Drying

85% Radiant Heat
Cooks to Perfection

“HHS-IR”
SERIES

Split Cavity Model Shown 
(Separately Controlled)

“LCH-SK”
SERIES

Boost Yields and Profits by Cutting 
Cook-Loss Compared to Pit Smokers

Save Labor with a Low-Interaction 
Format and Overnight Cooking

Automatic Hold Cycle Starts 
After Smoking and Cooking

Perfect Maillard Reaction Without 
Browning Agents or Sugary Rubs

Programmable Presets for Quick 
and Consistent Results



GUIDE TO BBQ EQUIPMENT

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

Popular Accessories
OPTIONS AVAILABLE ON SELECT MODELS

POWDER COATING
(HHS SERIES)

INDIVIDUAL SHELF CONTROL
(HHS SERIES)

CUSTOM SHELF 
SIZING/SPACING

(HHS SERIES)

WALL MOUNTING
(HHS SERIES)

CHIMNEY VENT
(LCH-SK SERIES)

CUTTING BOARD,
WOOD, POLY, OR S/S

(HLC-W-H SERIES)

TOP SHELF OVER WELLS
(HLC-W-H SERIES)

VERSION 001
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AUTO-WATER FILL
(PHTT SERIES)

STACKING – FOR MULTIPLE 
HOLDING ENVIRONMENTS

(PHTT SERIES)

PASS-THRU DOOR
(PHTT & HLC-W-H SERIES)

FLIP-UP LEXAN DOORS
(PHTT SERIES)
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