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Dependable.

=

C175 FlavorView™ Series

Constructed of aluminum for high strength, yet low weight.

= Blower-forced air circulation at back assures uniform

temperature. Wide, shallow chimney equalizes air circulation,

saves space. Other features include a digital thermometer, see-through polycarbonate
field-reversible door, exterior-mounted controls, removable easy-to-clean slide racks,
water pan, drip trough (with removable pan). Available in hot-holding, proofing or
combination units. Separate humidity and temperature controls on proofing models.
Available in full height and easy to maneuver 3/4 height models.

FL199 FlavorLock™ Series

l.
Designed for holding moist and crisp prepared foods.

FlavorLock technology keeps flavor and temperature of
held foods for longer periods. Convenient fill spout makes it
easy to fill water reservoir. Controls for setting temperature and humidity are simple
to use. Precise digital display provides easy-to-see temperature readouts. Water
reservoir can be easily removed for thorough cleaning. Available in full height and
1/2 height models.

C199 FlavorHold™ Series

Thick fiberglass-insulated construction retains heat
longer, perfect for holding and transport conditions.
Blower-forced air circulation at back. Dutch door design

minimizes excess heat loss during door openings and speeds recovery time. Wide,
shallow chimney equalizes air circulation and saves space. Other features include
digital thermometer, removable easy-to-clean water pan to provide additional
moisture and exterior-mounted controls. Doors are field reversible. Available in
full height and easy-to-maneuver 3/4 height models.

C200 FlavorHold Plus™ Series

Designed for holding prepared hot food. Insulated Dutch
doors “self-close” when opened 90° or less. Dual magnet
. heavy-duty latches and full perimeter gaskets insure a positive

seal. Pass-Thru and Non-Pass-Thru Designs available. Top-mounted exterior controls.

Aluminum and Type 304 stainless steel construction available. Dual side-mounted
chimneys provide for consistent temperatures, top to bottom. Slide racks may be
configured differently top and bottom for maximum utilization.

Powerful.
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TC90S

-
C190
TC90 and C190 1/2 Height FlavorHold Series

of

Insulated models available for 12" x 20" (305 x 508mm) steam
table pans and for 18" x 26" (457 x 660mm) sheet pans. Features

1

e include an analog thermometer for consi and
even when unit is not plugged in. Stainless interior and removable slide racks provide easy
cleaning, Convenient kick latch provides “hands-free” easy opening. The C190’s 3" (76mm)
rubber casters allow for safe and convenient under-counter storage. Both TC models feature a
low center of gravity, which assures safe transport and use. A lockable transport latch assures
safe arrival of the contents.



