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Redefining the Culinary Experience

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

Commercial cooking equipment 
and smallwares supplying 
restaurants, kitchens, and 
hospitality operations across the 
foodservice industry worldwide.

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

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

Commercial heated holding and 
proofing cabinets built for 
restaurants, caterers, and 
institutional kitchens across the 
foodservice industry worldwide.

Commercial cooking equipment, 
refrigeration, and mixers built for 
restaurants, bakeries, and 
high-volume kitchens across the 
foodservice industry worldwide.

Commercial dishwashers, 
planetary mixers, vegetable 
peelers, and food slicers built for 
restaurants, bars, and high-volume 
kitchens.

Heavy duty commercial blenders 
and blending systems for 
beverages, smoothies, and back of 
house production.

High performance food processors 
and cutting systems designed for 
precise slicing, dicing, and 
chopping in professional kitchens.

Italian engineered pizza ovens, 
presses, and dough handling 
equipment for authentic, high 
output pizzerias and restaurants.

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

Professional pizza peels, turning 
peels, and pizza tools designed for 
high temperature ovens and fast 
service.

Commercial slicers, mixers, food 
warmers, microwaves, vegetable 
cutters, fryers, ranges, griddles, hot 
plates, and charbroilers.

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

Steam jacketed kettles, tilting 
skillets, skittle cookers, braising 
pans, chafers, buffetware, and 
stainless steel and copper 
cookware.

Utility carts, plate dispensers, 
kiosks, beverage carts, and mobile 
serving solutions for healthcare, 
education, and hospitality.

A smart combi oven that delivers 
precise, high-performance cooking 
through steam, convection, and 
intuitive digital controls.

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

Vacuum packaging machines and 
systems for sous vide, portion 
control, and food preservation in 
professional kitchens.

Precision meat and cheese slicers 
engineered for consistent cuts, 
safety, and durability in deli and 
foodservice applications.

Automated, ventless deep fryers in 
countertop and floor models for 
safe, consistent frying with no 
hood or vent required.

AI-powered robotic grills built for 
commercial kitchens, delivering 
consistent, high-speed cooking 
through automated recipe 
execution.

Commercial water filtration and RO 
purification systems designed for 
foodservice, offices, and 
agricultural operations worldwide.

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

Commercial reach-in refrigerators, 
freezers, merchandisers, prep 
tables, worktops, chef bases, and 
bottle coolers.

Ice machines, ice storage bins, 
dispensers, compact refrigerators, 
beverage centers, and wine 
coolers.

AI-powered cooking robot for 
precision made-to-order pasta, 
risotto, stir-fry, and sauces with 
chef-level consistency and 
minimal staff.

AI-powered kitchen automation 
platform featuring Flippy 
autonomous fry robots and Zippy 
operations software.

Commercial kitchen ventilation 
systems: exhaust hoods, ventless 
hoods, makeup air hoods, exhaust 
and supply fans, fire suppression 
systems, and ductwork.

Robotics
Manufacturer Back Of The House




