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Foodservice Design, Equipment and Supplies. STORAGE AND TRANSPORT

C5 Series 9 Controlled Humidity Cabinets

By Metro

Stainless steel. Easy-to-use and understand controls. Temperature and relative humidity are constantly
measured, maintained, and displayed. Food safety is addressed by the C5's Temperature Priority feature.
Designed for the heavy-duty use or commercial kitchens. High-quality components and construction
provides a long life of worry-free use. Smooth surfaces, coved base, and easy-to-wipe drip trough make
cleaning fast and easy. Universal wire adjustable on 17" spacing. 30"w. 34"d. x 74%h. C-UL-US, NSF.

06A C599SFSU  Full Height - Solid Full Door, Holds 18 - 18” x 26" or 36 - 12" x 20" Pans (3" Spacing)
06A C599SDSU  Full Height - Solid Dutch Door, Holds 18 - 18” x 20” or 36 - 12" x 20” Pans (3" Spacing)

EQUIPMENT

06A (599-5DS-U

Non-Insulated Heater/Proofer Cabinet

By Win-HoLt EquiPMENT GRrouP

Heavy duty, channel construction with Lexan door. Air baffle and

circulating air blower provide even heat distribution. 5” polyurethane

plate casters. Easy dual proof/heat control: “Proof” mode — humidity

from 30% to 95%, temperatures UE to 115°F.; “Heat” mode — nominal
86 temperatures up to 180°F. corner bumpers. Extruded, anodized

aluminum frame will not dull. Clear Lexan fits tightly into door

frame. Tight-fit gasket and magnetic closure ensure against heat

and humidity loss. Door lifts oFEfl for easy cleaning. Control drawer is

removable. All controls are accessible without opening cabinet door.

Easy to read LED thermometer. 1440 watts, 120v. UL, NSF.

06A NHPL1836 21"w. x 30%"d. x 68"h.
Holds 36 — 18” x 20” Pans

Non-Insulated Holding Cabinet
By Cres-Cor

Keep prepared foods at serving temperatures. Powerful, yet efficient, heating system maintains the right
combination of heat and humidity to properly hold products. 2000 watt heater holds foods at up fo
180°F. (82°C). Body constructed of non-corrosive, Hi-Tensile aluminum with extruded frame fully welded
for strength and ease of mobility. Reinforced, field reversible brushed aluminum door. Gravity type

latch secures door during transport. Corrugated sidewalls securely hold 18” x 26” pans on 1%:” centers
without fipping. Controls accessible without opening door; allows adjustments without interrupting
process. Slanted control panel has easy-to-read thermometer; entire assembly removable for cleaning
and maintenance. Heavy duty 5” swivel casters, two with brakes. 120v. UL, C-UL, UL Sanitation.

06 160006 (130-1836C)
207%"w. x 29%s"d. x 69%"h.
(34) 18 x 26 Pans (130-1836D)
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FlavorHold™ Half-height Insulated Cabinet

By Metro

Cabinet holds hot prepared foods. Heating element, blower and thermostat provide quick
heat-up and control to maintain an even operating temperature. Fiberglass insulation in
cabinet and gasketed door insure maximum heat retention. 3” non-marking neoprene
casters (two with brakes). Designed for convenient under-counter storage and use. Smooth
stainless steel cabinet interior cleans easily. Slides, water pan with cover, and door(s) all
remove for quick clean-up. Convenient kick latch provides easy “hands-free” opening.
Magnetic door catch. Water pan provided to create humidity. Holds 12 - 18" x 26" or 16
- 12" x 20" x 24" pans. 28%"w. x 29:"d. x 30%"h. 1400 watts, 120v. UL, NSF.

06A C190SERIES Dual Function - 1% or 34" Slide Spacing

(U) = Stocked at TriMark United East only. (M) = Stocked at TriMark Marlinn only.
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