973.812.4277
Fax: 973.812.4284
sales@tfgreps.com

3 Spielman Rd. Fairfield, NJ 07004

N Alluserv

Elevating Meal Service Experiences

Solutions for trays, tray delivery,
and meal assembly, including tray
lines, starter stations, and
accessories for healthcare and
institutional foodservice.

@Bally

Walk in coolers, freezers,
refrigerated buildings, and modular
structures for foodservice and
scientific refrigeration
applications.

FRONTLINE

international

Fresh and waste oil management
systems that safely store, filter,
and transport cooking oil to
improve safety and reduce labor.

Commercial warewashing
equipment, including dishwashers
and glasswashers, built for
efficient post-service cleanup.

LAINOX
Neo24

A multifunction blast chiller that
rapidly chills, freezes, holds, and
manages food with connected
smart features.

A product line emphasizing quality
mixers and food preparation
equipment for commercial
kitchens.

ANGEL

Commercial water filtration and RO

purification systems designed for
foodservice, offices, and
agricultural operations worldwide.

Decorative food warming lamps
and architectural lighting, with
American made fixtures that blend
performance with distinctive
design.

Hot Smoker, Cold Smoker,
Dehydrator, Retherming and
Holding Cabinet all in one unit.

Commercial ice machines and
refrigeration products serving
foodservice operations needing
reliable ice production and cold
storage.

LAINOX
Oroacle

A compact, ventless high-speed
oven that combines multiple
cooking technologies for fast,
flexible results.
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FOOD PREPARATION MACHINES

Precision meat and cheese slicers
engineered for consistent cuts,
safety, and durability in deli and
foodservice applications.
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Al-powered robotic grills built for
commercial kitchens, delivering
consistent, high-speed cooking

through automated recipe
execution.

YbLlendtec.

Heavy duty commercial blenders
and blending systems for
beverages, smoothies, and back of
house production.
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Professional pizza peels, turning
peels, and pizza tools designed for
high temperature ovens and fast
service.

KOOL-IT
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A specialized line of advanced
commercial units including nugget
ice & water dispensers and
dry-aging refrigerators designed
for premium ice production and
meat aging applications.
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2ADRAIN

Floor troughs and drainage

systems engineered to keep water
moving, reduce slips, and improve
sanitation in commercial kitchens.

Hheerna

A trusted range of rugged
commercial kitchen appliances
known for dependable
performance in demanding
environments.
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Automated, ventless deep fryers in
countertop and floor models for
safe, consistent frying with no
hood or vent required.

BRUNNER
ANLIKERO

swiss @ made

High performance food processors
and cutting systems designed for
precise slicing, dicing, and
chopping in professional kitchens.
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Premier brand of refrigerated
display and merchandiser cases
engineered for retail, deli, bakery,
and grab-and-go applications.
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MOVING FOODSERVICE FORWARD™

Utility carts, plate dispensers,
kiosks, beverage carts, and mobile
serving solutions for healthcare,
education, and hospitality.
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€8 NEXT ROBOT
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Al-powered cooking robot for
precision made-to-order pasta,
risotto, stir-fry, and sauces with
chef-level consistency and
minimal staff.

'CJD RTEX

A complete line of High Efficiency
cooking equipment plus Energy
Products powered by VT burner
technology.

Redefining the Culinary Experience
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Commercial kitchen equipment
including mixers, slicers, ovens,
grinders, and more designed for
heavy-duty foodservice prep.

CUPPONE

"
C YOUR PARTNER IN BAKING SINCE 1963
Italian engineered pizza ovens,
presses, and dough handling

equipment for authentic, high
output pizzerias and restaurants.
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Refrigeration solutions and

cooking equipment like convection
ovens and ranges.

LAINOX
Noaboo

A smart combi oven that delivers
precise, high-performance cooking
through steam, convection, and
intuitive digital controls.
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Vacuum packaging machines and
systems for sous vide, portion
control, and food preservation in
professional kitchens.



