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The Heat is On As Customer 
Expectations Create Challenges, 
Insights, and Opportunities for 
Restaurant Owners
The grace many customers were giving 
restaurants as a result of COVID is lessening, 
but the challenges are still there.
With the return of a feeling of some normalcy, restaurants are facing 
several challenges heading into 2024. If you’re feeling the heat, 
you’re not alone. Here are few challenges still in play:

Expectations of diners are putting demands on restaurants to have already 
solved their supply chain, staffing, and training challenges. At the same 
time, 31% of consumers want to dine at restaurants more frequently than 
pre-COVID. Diners are craving new foods and cuisines and memorable 
dining experiences. Consumers are also increasing the demand for tech-
nology, with expectations of seamless pick-up and delivery options. The 
challenges are tough, but the potential opportunities are exciting.

CLPT COMPACT PREP TABLE
• Megatop available for extra pan space in busy kitchens
• Self-closing/stay-open doors for easy loading & unloading
• Rated for use with 6” deep pans
• Electronic control with easy to read LED display

RELIABLE REFRIGERATION
SUPPORTING YOUR BUDGET NOW & LATER

For more information visit www.centerlinefoodequipment.com

What are foodservice 
professionals doing 
to survive and thrive 

in this ever-changing, 
rapidly growing, and 

exciting industry?

This issue focuses on critical 
components for success as 
foodservice professionals 
thrive in 2024, including 
customer expectations, 

quality checking your 
operation to ensure that 

you are delivering a 
superior experience, and 

solution-driven technology 
integration.  Also, watch 
for insights into industry 

forecast data, tips, and ideas 
to combat challenges and 
create new opportunities. 
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MANUAL FOOD  
PROCESSORS

REVOLUTIONIZE YOUR FOOD PREPARATION
With something for every kitchen, our line of manual food processors is 
thoughtfully designed and offers a superior user experience that saves you 
time and money by delivering consistent results and reducing food waste.

Contact your Vollrath sales representative for details.

VFS-995_GEN_SEFA_ManFoodProcessor_ ModifiedAdVersion_7.5x10.indd   1VFS-995_GEN_SEFA_ManFoodProcessor_ ModifiedAdVersion_7.5x10.indd   1 9/5/23   8:40 AM9/5/23   8:40 AM

Economic Forecast
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Technology Integration in 
Restaurants Making Huge 
Advances in 2024
Innovations Will Bring New Features To 
Contactless Ordering
With mobile applications, QR codes, self-ordering kiosks, and 
hot and cold food holding lockers, restaurants are perfecting 
contactless ordering for their customers. We can expect more 
utilization of advances in equipment and concepts to create a 
more seamless system with more features, including increased 
ordering customization, preference saving, voice commands, 
facial recognition, and more. 

More Virtual Kitchens Will Be Popping Up
Cloud kitchens, where chefs prepare meals that can be 
delivered to customers through third-party services, enable 
businesses to control multiple virtual food brands from the 
same kitchen, diversifying their offerings and expanding 
their customer base. Restaurants will use Virtual Kitchens to 
transition to food delivery-focused operations while reducing 
operating costs. 

Delivery Robots Will Come Into Play
As the demand for food delivery increases and staff shortages 
remain a challenge, we will see more delivery robots in 2024. 
We can expect autonomous delivery robots/vehicles with 
GPS, cameras, sensors, and other technologies to navigate 
urban environments. The advantages will include reduced labor 
costs, more affordable on-demand food delivery for customers, 
and fewer vehicles on the road. Watch for new companies 
specializing in delivery robots to help restaurants quickly and 
cost-effectively put them on the street.

More Robotic Chefs In The Kitchen
By integrating robots into operations, restaurants can optimize 
workforce allocation by assigning human staff to roles 
demanding creativity, customer interaction, and supervision. 
Robots in commercial kitchens could help with labor shortages, 
reduce food waste by optimizing ingredient usage, provide 
increased food safety, increase speed and efficiency, and 
lower long-term operating costs. 

Serving Robots
The growing demand for contactless services, personalized 
interactions, and streamlined operations makes food serving 
robots a contender. With precision and accuracy, serving robots 
navigate restaurant spaces to deliver orders directly to tables 
or designated pickup points. These robots can add a unique 
experience for your customers, address labor shortages, and 
take on time-consuming tasks that will allow your employees to 
focus on more value-added tasks, like engaging with customers 
and ensuring the overall quality of the dining experience.

Utilizing Technology for Food Waste 
Management
With the cost of food today and the amount of food 
discarded, restaurants have no choice but to take an 
aggressive approach to food waste. There’s also the 
concern of contributing to environmental issues that brings 
extra motivation. Data-driven and innovative waste 
management strategies will be a huge focus. Technologies 
that we will see more of include the Internet of Things (IoT), 
advanced analytics, AI, robotics, chemical recycling, and 
more. Machine learning and predictive analytics will enable 
restaurants to streamline resource utilization by accurately 
tracking inventory and predicting varying customer 
demands. In addition to minimizing over-purchasing, 
foodservice operations can deploy sensors to track food 
waste, which aids them in identifying patterns and con-
trolling food waste at the source.

Increasing Food Safety with Technology
Foodservice operators are utilizing technology to strengthen 
their food safety programs and minimize the significant risk 
factors, including food-holding temperatures, inadequate 
cooking, contaminated equipment, food from unsafe sourc-
es, and poor personal hygiene. Technology assistance has 
been and continues to be a resource for real-time monitor-
ing and tracking of food temperatures, humidity, and other 
essential factors, allowing food chains to detect issues and 
be more proactive. 
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Customer Engagement
Artificial intelligence can help provide more personalized service for restaurant 
guests by using data collected from a customer’s purchase history and social 
media profiles to understand them better and provide them with customized 
menus and promotional recommendations based on their online history. Chatbots 
and virtual assistants interact with customers 24/7 through websites, apps, and 
messaging platforms. It allows restaurants to engage and cater directly to their 
customers. By automating these interactions, restaurants improve efficiency 
and allow staff to focus on other areas. Meanwhile, customers get immediate 
responses and more personalized services and offerings from your operation, 
increasing loyalty. 

Supply Chain Management
AI-powered systems can help restaurant operators monitor their inventory levels 
and track incoming supplies from the manufacturer to the restaurant, significantly 
reducing waste and making inventory management more efficient by enabling 
more accurate demand predictions.

Transparency
AI caters to customers’ growing desire for full transparency of ingredients and 
sources by giving restaurants the means to provide customers with an accurate 
report of the source and ingredients of their meals from production to plate. This 
level of transparency also allows restaurant operators to quickly check the quality 
of ingredients and ensure their suppliers provide the products and quantities 
ordered. 

Technology, including virtual reality (VR), augmented reality 
(AR), and mixed reality (MR) are innovative opportunities for 
restaurants to elevate their offerings and engage customers in 
unique ways. They can be used to strengthen your brand, for 
the creation of new menu items, the sky is the limit. 

Let’s talk about AI-powered Solutions. Below are three 
examples of how Artificial Intelligence is impacting 
foodservice operations. From ChatBots to 

AI-powered Solutions

2024 will be another big 
year for changes that map 
the future of foodservice 
operations.

Watch for innovative 
technology solutions in 
foodservice equipment 
from the top manufacturers 
in the industry.

Keep your eye out for new 
start-up companies providing
apps, advanced AI, and ghost 
kitchen platforms customized 
for foodservice operations.

Technology in restaurants 
will no longer be a some day, 
maybe proposition. It can 
provide solutions and 
opportunities in a variety of 
different capacities.

According to a report by The National Restaurant Association, 
in partnership with American Express and Nestlé Professional, 
Drive-thrus could need to accommodate interactions with 
self-driving vehicles by 2030.

Source: StartUs Insights Trend Report
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Electric vs. Gas 
Appliances: The Great 
Kitchen Debate
By Helen Applewhite, Group Marketing Manager at Lincat, 
a Middleby Company

In the bustling world of commercial kitchens, a pivotal debate is 
simmering: electric versus gas appliances. As a business owner, 
this choice is central to your kitchen’s heartbeat, influencing not 
just your utility bills but the culinary masterpieces you create. 
Let’s navigate the pros and cons of both to help you make a 
choice that marries efficiency with excellence.

Installation and Initial Investments: Electric 
is The Straightforward Choice 
In the realm of electric 
appliances, ease of installation 
is a significant advantage. 
Generally, a power outlet is 
all you need to get started, 
eliminating the need for 
complex setups and 
potentially saving you a 
substantial amount in initial 
costs. This simplicity spares 
you from installation headaches 
and allows for more flexibility in kitchen layout and design. 
Take, for instance, the CiBO+, a compact and powerful high 
speed oven that embodies this ease of use. Manufactured by 
Lincat, a Middleby company, this innovative and award-winning 
ventless high-speed oven requires no intricate installation 
processes or lengthy setup times. Simply plug it in, and 
you’re ready to cook, exemplifying the straight-forward and 
user-friendly nature of electric appliances. This ease of 
installation allows you to focus more on crafting culinary 
masterpieces and less on dealing with installation hassles, 
making electric appliances like the CiBO+ a practical choice 
for modern commercial kitchens.
Gas Appliances: The Traditional Route 
Gas appliances, on the other hand, require a more detailed 
setup, including gas lines and ventilation systems. While this 
means a higher initial investment, many appreciate the 
traditional feel and control that gas appliances offer.

Energy Efficiency: Electric Appliances 
Take the Lead 
Electric appliances are generally more energy-efficient, a trait 
that not only keeps the kitchen cooler but also reduces cooling 
costs. Moreover, when outfitting your entire kitchen with appli-
ances, be they gas or electric, opting for those with efficiency 
certifications like Energy Star ratings can be a wise choice. It 
not only aligns with potential regulatory requirements but also 
promises substantial savings, potentially reducing costs by an 
estimated $5,300 annually for the entire kitchen.

Maintenance and Repair: A Balanced View 
Electric appliances house a complex network of compo-
nents, which, while ensuring top-notch performance, can 
mean more intricate and costlier repairs compared to gas 
appliances.

Portability and Flexibility: Electric 
Appliances Shine 
Electric appliances offer the benefit of easy relocation and the 
option to stack some appliances, helping you make the most of 
your kitchen space — a feature often absent in gas appliances.
Operational Costs: A Close Call
Gas appliances, despite their higher acquisition costs, often 
boast lower daily operational costs. However, a true assessment 
of cost-effectiveness should factor in local utility rates and the 
specific power output required for your equipment.
Food Quality: A Matter of Preference 
When it comes to the culinary outcome, it’s a tie. Most electric 
appliances offer uniform cooking, while gas appliances provide 
a more precise control, letting you fine-tune your culinary cre-
ations to perfection.
Safety: Electric Appliances Lead
Electric appliances edge out with a safer operation, eliminating 
the risk of gas leaks, which can be a serious safety concern with 
gas appliances.

Purchasing Considerations for 
Electric Appliances
As you venture into the electric appliance market, here are some 
key aspects to keep in mind:
• Space: Ensure the appliance harmonizes with your kitchen

layout.
• Power: Ascertain that your kitchen’s electrical infrastructure

can support the new addition.
• Usage: Choose appliances that cater to your menu and

customer volume.
• Budget: Factor in both the upfront and the long-term costs,

including potential repairs and energy consumption.
Expert Guidance at Your Service:
Remember, your trusted foodservice equipment dealer is always 
ready to assist you in finding the perfect fit for your kitchen, 
steering you towards a choice that is not just smart, but poten-
tially mandatory.
In the great kitchen debate between electric and gas appliances, 
electric options emerge as strong contenders, offering a blend 
of efficiency, safety, and adaptability. As you stand at this cross-
roads, armed with insights, may you choose the path that leads 
to culinary excellence and operational efficiency.



Hold crispy
or moist.
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Compact. Automated. Powerful.

Increase customer satisfaction with 
the mighty OnCue™ boosting oven.
Consistent high-quality results 
in seconds. Perfect for QSR, fast 
casual, and more.

AOC24 – Specialty Boosting Oven

MRX2BL, MRX2, MRX2RE – High Speed Ventless Ovens

Ventless high speed ovens 
with TrueTouch™ display  
for operation that is  
as easy as selecting an  
on-screen food image. 

www.acpsolutions.com
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The National Restaurant Association, in 
partnership with American Express and 
Nestlé Professional, took a deep dive into 
the Future of the restaurant industry. They 
released their report, Restaurant Industry 
2030: Actionable Insights for the Future, 
which examines the industry’s current state 
and key indicators shaping the next several 
years. The findings in this report reflect 
input from various restaurant sector experts, 
futurists, and government statistics.

Below are a few highlights from the report.

Off-premise dining continues to grow, and 
customer expectations increasingly reflect 
demands for a seamless experience with 
complete transparency. Restaurants will be 
turning to technology and data solutions 
more than ever as they adapt to growing 
consumer expectations in the on-demand 
world. 

A factor in the off-premise growth is the con-
sistent decrease in meals being cooked at 
home, lending to the continued rise in deliv-
ery, virtual restaurants, subscription services, 
and grab-and-go at retail locations.

Consumers may grow increasingly loyal to 
third-party delivery apps. On the same note, 
governments are likely to impose further 
regulations on third-party delivery.

On-premise dining is increasing, while 
consumers place a heightened importance 
on experiential dining for on-premises occa-
sions. Live music, seating around a fire, and 
new creative concepts and events are just a 
few things attracting attention. 

Restaurant kitchens are getting smaller, 
leading to more purchases of ventless 
equipment, automated and multi-functional 
equipment, stackable equipment, mobile 
equipment, and vertical kitchen layouts.

As restaurants open or expand to new 
locations, they will use data analytics to 
determine the area’s best menu items and 
price points. It’s essential to know the local 
demographics, financial averages, and 
personality to determine the best strategies 
for the restaurant.

Restaurant industry sales 
are expected to reach 

$1.2 trillion by 2030.

The industry workforce 
will likely exceed 

17 million by 2030.

Total U.S. employment is 
projected to increase at an 
annual rate of 0.5% during 

the next decade.

Plant-based menu options 
continue to top the list of 
consumer cravings, with 
high growth projections. 

Locally-sourced, fresh 
ingredients and 

sustainability continues 
to grow in importance 

for consumers.

Food that offers specific 
health benefits will be a 

high-demand option.

Vertical Farming 
will have  a projected 
$19.86 billion market 

valuation by 2026.

The global market for 
functional beverages are 

expected to reach 
$173.23 billion in 2025 

at a CAGR of 7% 

Popular beverages with 
health benefits  include 

Turmeric latte, kombucha, 
adaptogen infused drinks, 

and more.

Plant-based milk varieties 
like almond, oat, and pea 

are also on the rise.

Restaurants will utilize AI and data 
solutions to improve profits, increase 
operational efficiencies, and reduce 
overall costs. 

Restaurants will continue to compete 
against other industries for talent, 
making recruitment and retention vital 
to success in the coming decade. 
Restaurant employers will adopt 
career-focused mentalities as 
operators enhance retention by 
offering benefits and long-term career 
paths to success. With more 
technology entering the restaurant 
space, a need for technologically 
advanced team members will become 
increasingly essential.

What’s in Store 
for the Restaurant 
Industry?

Charcuterie boards are listed as the top-
ranked appetizer of the year, according to 
the National Restaurant Association 2023 
culinary trends report.

Specialty salts gained popularity with 
chefs. The gourmet salt market is project-
ed to grow at a CAGR of 6.17% over the 
next five years to reach a total valuation 
of more than $477 million.

Global cuisines are still at the top of the 
favorites list for adults, and international 
cuisine options will also be appearing on 
more kids’ menus.

More Trend 
Favorites

Source: National Restaurant Association
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Made with Operators in Mind

• Known for durability and efficiency
• Mundial Sanitized®  antimicrobial handles guard

against bacteria, yeast, mold and fungi
• Handle is one-piece construction to reduce

breakage
• Designed and tested for chain restaurants

www.MundialUSA.com

5600 Series Turners

Recruitment, Retention, 
and Training 

Things to Consider

Flexible and secure shifts are more 
important than wages to some 
employees. Avoid last-minute shift 
changes as much as possible. 

The opportunity to attract people 
wanting to get on the cutting edge 
of restaurant technology will appear. 
Restaurants are beginning to recruit 
staff with a technology background 
and skillset as technology becomes 
more prominent in restaurants. 

New technology-based training 
opportunities for your restaurant staff 
will provide an exciting new outlook 
and increased job satisfaction.

Increased automation and AI 
solutions will free up staff for more 
creative, personal touch tasks. 
Equipment and technology will 
continue relieving kitchen staff of 
some more tedious work.

Demographic Workforce Changes

The number of adults in the labor 
force 65 and older is expected to 
reach a record high of 16.1 million 
by 2028.

The number of teenagers in the 
labor force is expected to decline to 
5.1 million by 2028, its lowest level 
in 65 years.

Restaurants are tapping into Influencer 
Marketing to get their brand out there.
Creative Social Media Strategies and collaboration 
with local foodie influencers are spreading brand 
awareness for many restaurants.  

Reviews are Driving Traffic For Restaurants
Managing online reviews is critical to your business. 
Make sure someone in your operation is reading and 
responding to all reviews. Consider incentivizing your 
happy customers to leave a review.

Getting Customers In The Door

www.mundialUSA.com
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Visit www.centerlinefoodequipment.com for details.
4401 Blue Mound Road, Fort Worth, Texas 76106 | Traulsen © All Rights Reserved

1 & 2 SECTION REACH-IN REFRIGERATORS/FREEZERS
• Ergonomically friendly, bottom-mounted system
• Extra storage available on top of the unit
• Stainless steel door(s) & louver(s) for extra durability

COMPACT PREP TABLES
• Superior temperature maintenance & recovery
• Easily accessible condenser for maintenance & cleaning
• Self-closing/stay-open door(s) for easy loading

UNDERCOUNTER REFRIGERATORS/FREEZERS
• SSttaaiinnlleessss--sstteeeell  eexxtteerriioorr  ++  aannooddiizzeedd  aalluummiinnuumm  iinntteerriioorr
• Recessed, easy to grip door handle
• Durable construction extends equipment life

UNDERCOUNTER/REACH-IN BLAST CHILLERS
• Both a soft & hard chill mode
• Thermostatic expansion valve for increased efficiency
• Digital control for easy operation

https://www.centerlinefoodequipment.com/products/commercial-refrigeration
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Refrigerators Built to Last, 
Backed by the Industry’s 

Longest Warranty

FREE Parts & Labor for 3 YearsFREE Parts & Labor for 3 Years  
FREE Electrical Parts for 5 YearsFREE Electrical Parts for 5 Years
FREE Compressor for 10 YearsFREE Compressor for 10 Years
DOE & EPA Approved
NSF & ETL Certified
Maintenance-Free
Energy-Saving
Natural Refrigerant

The 3/5/10 Warranty does not include Glass Door Merchandiser Freezers, Open Air Merchandisers and Laboratory The 3/5/10 Warranty does not include Glass Door Merchandiser Freezers, Open Air Merchandisers and Laboratory 
Refrigerators & Freezers which retain their original coverage with an additional 5 years of Electrical Components Warranty.Refrigerators & Freezers which retain their original coverage with an additional 5 years of Electrical Components Warranty.

Y E A R S
ELECTRICAL

Y E A R S
PARTS & LABOR

Y E A R S
COMPRESSOR

The commercial refrigeration industry has seen its fair share of “fast appliances” – products The commercial refrigeration industry has seen its fair share of “fast appliances” – products 
intended for quick replacement rather than long-term value. Everest Refrigeration is rewriting intended for quick replacement rather than long-term value. Everest Refrigeration is rewriting 
this narrative. We defy the disposable trend with resolute dedication to quality craftsmanship. this narrative. We defy the disposable trend with resolute dedication to quality craftsmanship. 
As a restaurateur, your refrigeration choice defines your path to culinary success, and what your As a restaurateur, your refrigeration choice defines your path to culinary success, and what your 
enterprise truly seeks is stability – the kind provided by long lasting products that are predictably enterprise truly seeks is stability – the kind provided by long lasting products that are predictably 
reliable. This is what Everest stands for - an enduring and reliable partnership.reliable. This is what Everest stands for - an enduring and reliable partnership.

Long Long 
Live Live 
Your Your 

FridgeFridge

Y E A R S
ELECTRICAL

Y E A R S
PARTS & LABOR

Y E A R S
COMPRESSOR
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What Do Your Customers See 
When They Choose You?
It’s a good idea to run a quality check by regularly walking 
through your operation as if you were the customer.

What is your customer’s first impression as they walk 
toward the door of your restaurant?
As your customers approach your restaurant, they begin their overall dining 
experience. Does the landscaping and lighting outside ignite positive anticipa-
tion? Is it inviting?

What does your customer see when they walk 
in the door and start taking it all in?
When they enter your restaurant, they immediately take everything in as 
they look forward to their dining experience. Does everything look clean and 
freshly painted? Look at the ceiling, floors, vents, tables, bars, and especially 
bathrooms. Is the temperature comfortable at all tables? Does your restaurant 
concept come through to your customers?

How does your customer feel about the service,
hospitality, and the overall experience?
Your team significantly impacts your customer’s experience, how they feel 
about the experience and the lasting impression they will take away from it. Are 
your customers always greeted and cared for by friendly, polite, and trained 
servers, hosts, and hostesses? Does your team know the menu and the goals 
of the experience you want to give your customers? Does your staff appear to 
be happy to be there? Do they regularly check on customers to ensure they’re 
happy, keep drinks filled, ask if they want anything else, and notice when it’s 
time to bring the check? Service is one of the highest motivators for customer 
reviews, good and bad.

Will your customer be equally impressed with the
picture-perfect presentation of the food as they are with 
the fantastic taste?
Today’s diners are impressed by your culinary talent and the creative way the 
food is presented in front of them. They love to take pictures of their menu 
choices and share them with everyone on their social channels. Is everything 
coming out consistently at the highest quality, even at peak busy times? Are 
food safety measures and quality checks being implemented? Is your equip-
ment in good shape, and are you fully stocked with all the ingredients needed? 
Do you have the proper utensils, serving pieces, and flatware? Make sure your 
kitchen team has everything they need.

Are you keeping up with changing times?
Restaurants must keep up with current and upcoming trends around sustain-
ability, technology, customization, and experiential dining. Restaurants can 
thrive in the coming years by embracing industry advancements and paying 
close attention to changing demands and new generations entering the scene.  

Be sure to stay on top of your focus and passion to create the ultimate dining 
experience for your customers. Be consistent about looking for ways to improve 
in every area of your operation. Get your entire team involved and encourage 
feedback. Build loyalty with your customers, ignite recommendations, and make 
sure your customers know they made the right choice when they chose you. 
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Here’s our latest patented innovation to make food safety easier than

ever: UltraRinse. An easy-to-install faucet extension, UltraRinse adds

fan-spray nozzle tips to most foodservice faucets to help maximize

surface area contact and clean food more thoroughly.

• Available in 2 lengths

• Easily switch between spray or fill modes

• Enables 2-handed food handling, saving time and labor

• Perfect for rinsing and thawing food

UltraRinse is the latest in our 75-year history of innovation, all to make

our customers’ lives easier. Learn more at tsbrass.com/ultrarinse.

Visit us at NRA booth #3840 Celebrating
75 years

of reliability.
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https://m.youtube.com/watch?v=O1gGtcDsx5o
https://m.youtube.com/watch?v=4yw4-vOHCKU&feature=youtu.be
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www.thundergroup.com

Let your culinary creations shine.
With its understated elegance 
and versatility, our Stone Grey 
Melamine Dinnerware pieces 
are timeless. The neutral tone 
allows any food or meal to take 
center stage, making them an 
ideal choice for showcasing 
your culinary creations. 

Stone GreyStone Grey

Melamine DinnerwareStone GreyStone GreyStone GreyStone GreyStone GreyStone Grey

Melamine Dinnerware
Melamine Dinnerware

Your
Value Added

One Stop 

Supplier
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PICK-UP & TO-GO SOLUTIONS

Simplify your pickup 
and delivery   
A contact-free food pickup solution 
Hatco® Pickup PodTM, Propelled by MinnowTM

Our Pickup PodTM offers a streamlined, contact-free way to 
get delivery without taxing staff or taking up a lot of space. 
Pickup Pods keep food secure and fresh, and each 
cubby is individually insulated and features an interior 
lighting to showcase food. Customers simply order 
online and set delivery to the Pickup Pod for pickup at 
their convenience. Our Pickup Pod is the high-tech way 
to help attract and retain your customers.

Hatco Flav-R 2-Go® locker systems are plug-and-play ready, 
out of the box. If you prefer, connect to your existing POS 
system! Ideal for front-of-the-house, back-of-the-house 
or ghost kitchen, the Flav-R 2-Go comes standard with 
touchscreen controls for temperature, timers and customer 
order information. Our solutions come in a variety of colors 
and configurations, making it easy to choose an option that 
works perfectly for your operation.

Hatco Glo-Ray 2-Go® Heated Shelves 
are designed specifically for holding 
pick-up, third-party delivery and food 
to-go orders. They come in 2, 3, 4 or 
5 shelf configurations with shelves 
being 20” deep x 39” wide.

Glo-Ray 2-Go® Heated Shelves 
Model GRS2G-3920-5

Flav-R 2-Go® Floor Mount Locker System 
Model F2G-34-A

Just plug it in
to power your to-go

Pickup Pod
Model MPP-8I

Flav-R 2-Go® Countertop Locker System 
Model F2G-3-A

Flav-R 2-Go® Built-In Locker System 
Model F2GB-22-A
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Limited lifetime warranty

MERCERCULINARY.COM

SETTING
THE BLADE
STANDARD.
EXPERIENCE

 BPX.®
Built to take the punishment

foodservice pros dish out,

delivering sharp, precise cuts

use after use.

www.admiralcraft.com

1A-CG412
S/S meat grinder  
1HP #12 HUB, 120V

1A-CG422
S/S meat grinder  
1.5HP #22 HUB, 120V

SL-9
light meat slicer  

9" blade   ¼ HP, 120V

SL-12L
heavy duty meat slicer  

12" blade   ½ HP, 120V

SL-10
medium duty meat slicer 
10" blade   ¹⁄³ HP, 120V

SLICERS: Built-in sharpener for quick and  
easy blade sharpening • Removable carriage 
for easy cleaning • Manual feed carriage  
glides smoothly during operation

GRINDERS: Direct gear driven transmission for 
consistent grinding speeds • Extra large stainless 
steel feed tray holds large quantities of meat • 
Constructed of heavy duty stainless steel
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https://m.youtube.com/watch?v=BdniTx7WeAw
www.admiralcraft.com


Limited lifetime warranty
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foodservice pros dish out, 

delivering sharp, precise cuts 

use after use.
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www.mercerculinary.com


 www.garland-group.com
Bring your passion to the surface

Convection Ovens
• Available with basic

analog or touchscreen
controls

• 24” high oven cavity to
accommodate 6 racks
for increased capacity
while maintaining
industry leading
consistency

• No need to rotate pans

• Consistently reliable
with industry leading
warranties

• Available in standard or
deep depth

• 60/40 dependent doors

t
t

t
t

t
t

Gas Restaurant Ranges
• Available in 24”, 36”, 48” and 60” widths

• Standard or convection ovens

• Starfire-Pro, 33k BTU top burners and unique cast
iron grate design combines speed with precise,
even heat to improve efficiency and control

• Protected pilots eliminate spillover outages

• Fully porcelain oven interior

t
t

t
t

t
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www.garland-group.com
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Self-Cleaning
Condenser Video

PARTS & LABOR
5YEAR 7YEAR

COMPRESSOR

A hassle-free warranty does not require condenser cleaning
service during the 5-year warranty period.
Only at Turbo Air

KitchenBiz
Industry insights, equipment, and supplies 
for foodservice professionals

Fifth Edition

www.sefa.com


