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KOLD LOCKERTM

BAR FREEZER

WALK-INS

- Holds -5°F to O°F for

+ Self-Contained Capsule Pak true frozen storage
ECO™ refrigeration behind the bar
systems with R290 + Meets NSF Standards to

refrigerant for regulation-

safely store frozen food
ready, low energy costs

and chill glasses

Most energy-efficient panel
construction and insulation

« Automatic Defrost - Bar
and low profile

- Professional installation configurations to match
nationwide through AIM your workplace
National

- Design your own bar!

Industry-best 18-month
parts and labor warranty

CRESCENT CUBE ICE

STEELHEART REACH-INS

« TXV system quickly regulates - Lower utility bills with 19%
refrigerant flow for faster less electricity and 18% less
temperature recovery, ensuring food water

safety and energy efficiency during
peak times or product overloads

« Uprights offer dynamic airflow with

louvered ducts, maximizing air
+ KM-161BAK Undercounter

distribution
o Lower operating costs with
- All 7's Warranty ENERGY STAR units using
7 years labor » Crescent Cube Ice double-sided evaporators to
7 years parts o Crescent shape nests freeze faster in fewer
7 years compressor closely in glasses, cycles, saving energy and
displacing more liquid water.
to maximize yield per
R1A-FS drink

- Nests together after
service, reclaiming up to
34% of floor space

« Rust and corrosion

- Programmable recipes deliver consistent resistant, so it outlasts
results across every shift traditional speed racks

« Up to 2900 watts per burner heats fast to keep + Holds up to 35 full size
up with peak service sheet pans, with rails

+ Independent burners let staff cook multiple :'a;‘e)g;or hot pans up to

dishes at the same time

+ Durable Schott Ceran glass top stands up to
heavy use and is easy to clean

Click/Scan for Full List of
Our Incredible Brands
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ELEVATION WALL FRESHPRO

SHELVING ROUND

« Curved corners allow safe,
spill-free pouring from all
four sides

- Seal covers keep food fresh
up to twice as long — less
waste, safer product

. Take advantage of unused vertical space in your kitchen - Drain shelves lift food out of

. Keep essentials within arm’s reach, speeding up juices—extend freshness up
prep times and other duties to 2 days

- Easy to clean, rust and corrosion-free « Lid fits both FreshPro rounds
that's guaranteed for life & squares

PROJECT MANAGEMENT &

DURASERVE

INSTALLATION SERVICES

« Expert installations
nationwide minimize
downtime with fast, precise
setups

» Single point of
accountability for seamless
project execution

- Hot, cold, and cashier units mix and match to fit
your menu and space

 Locking casters make cleaning and

s . . . + Expert planning prevents
reconfiguring the line easier perp gp

costly delays in multi-
 Dry hot wells eliminate filling and draining, location rollouts
reducing daily maintenance costs

COOK & HOLD

CLYMATE IQ HOLDING CABINET

» Control temp and humidity

« High yield with natural
browning for great flavor

independently

» Overnight cooking reduces

- Stable environment even labor and energy costs

with frequent openings
» Recipe programming for push-

+ Exact holding with and-go operation

accurate temp and

moisture « Gentle air circulation keeps

food moist and tender LCH-6-6-SK-G2

« Smoking option available

PHTT-12

EQUIPMENT STANDS

- Crafted for heavy use to
minimize maintenance » Cordless operation sets up

and replacements anywhere and eliminates trip
hazards for guests and staff

« Manufacturing in Reno,

NV, and lllinois speeds « Flexible arm aims heat exactly
delivery nationwide where each dish needs it

« Adjustable feet and « Two 70W halogen bulbs
undershelf maximize deliver fast, consistent heat
workspace from the moment service starts

« Custom sizes and
modifications available to
fit any equipment lineup
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SMARTSTEAM PRO
CONNECTIONLESS
 Versatile 7-in-1
adjustable blade with « No water or drain lines: install
30+ attachments anywhere, skip plumbing costs
« Precision slicing and - Boilerless design—no deliming;
uniform dicing with quick wipe-down cleaning

counter-rotating chute - Even convection & pan timers

. Processes up to 500 yield consistent results
Ib/hr, boosting kitchen - Uses <1 gal/hour—lower water
throughput and energy use

CONVECTION OVEN

- Even heat distribution

delivers predictable,
repeatable results.

+ 24" chamber and 12 rack
positions boost throughput

- Steady temperatures reduces food spoilage and waste . Porcelain interior and
- Insulated tub locks in cold, preserving food quality 50/50 doors allow for
. . . faster cleaning in tight
- Consistent holding temperatures ensure uniform
spaces

product freshness

» Convertible units offer flexibility to freeze or
refrigerate as needed, maximizing utility

CHARBROILER
. Delivers authentic wood-

fired flavor with fast cook - Delivers steakhouse-

times as low as 3 minutes quality char marks without
gas lines or solid fuel

« Reaches temperatures up

to 900°F for crispy crusts « Only electric charbroiler
and artisan-style pizzas with an oven base, so you
can char and finish in one

« Compact design ideal for
kitchens, food trucks, and
catering operations - High-temp cleaning mode

burns off residue at up to

station

PZ400
900°F, extending
component life
ouercic JTTTTTTI oo
+ Speed without sacrifice: steam,

. Increase food quality with convection, and microwave work
precision chilling, freezing, and together for fast, top-quality
cooking results

. Lower equipment costs by « Multi-level, even cooking boosts
replacing multiple appliances throughput during rushes
with one system + One compact unit replaces

- Do more with less labor using several—bake, steam, roast, grill &
automated, repeatable programs reheat to free space

- Reduce waste & increase « Cooks 30% faster by
profitability incorporating microwave

technology

Panasonic RATIONAL
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(RATIONAL (RATIONAL

+ High-yield, low-cost cooking

with reliable, consistent results « Intelligent contact cooking
every time, reducing labor saves time, reduces food
needs waste, simplifies batch

. . . cooking, and reduces labor
» Overnight cooking and mixed
loads deliver consistent quality + Short preheating time, low

energy consumption, eas
- Superior hygiene with ay P y

. cleaning

iCareSystem, HACCP

documentation, and AutoDose « Pressure speeds up
feature for autonomous cooking by an additional
cleaning 35%!

SHUTTLE

$2000

Fast, consistent, ventless cooking—no hood needed,
NE-SCV3N saving installation and operation costs

Closed cavity cooking function speeds up cooking time

- Microwave, convection, and broil in one unit, R .
with advanced heat retention

saving counter space

Multi-item cooking capability

- Ventless operation, so no hood is needed . .
simplifies complex menu execution

- 1000 recipe memory keeps results consistent

DYNASTAR

Request a demo!

across every shift

FLIGHTSTAR

« Interchangeable triple wash
arm ensures thorough cleaning
every cycle

+ Ventless options eliminate the
need for additional ventilation,

saving on installation costs
« Turbo Rinse: extra rinse power

* Single-hand operation for heavily soiled loads

streamlines loading and

unloading, improving workflow * Reduce water consumption

. Water and power saving - Dual water tank for water savings

features reduce operating costs - Reach out to us to schedule an onsite
with every load consultation!

Click/Scan for Full List of
Our Incredible Brands
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	EXCEEDING EXPECTATIONS SINCE 1968
	FOODSERVICE SOLUTIONS
	www.MTFoodservice.com
	360.696.3984
	info@MTFoodservice.com
	KOLD LOCKER™ WALK-INS
	BAR FREEZER
	Holds -5°F to 0°F for true frozen storage behind the bar

	STEELHEART REACH-INS
	TXV system quickly regulates refrigerant flow for faster temperature recovery, ensuring food safety and energy efficiency during peak times or product overloads
	Uprights offer dynamic airflow with louvered ducts, maximizing air distribution
	All 7 's Warranty
	7 years labor
	7 years parts
	7 years compressor

	INDUCTION RANGE
	Programmable recipes deliver consistent results across every shift
	Up to 2900 watts per burner heats fast to keep up with peak service
	Durable Schott Ceran glass top stands up to heavy use and is easy to clean

	CRESCENT CUBE ICE
	Lower utility bills with 19% less electricity and 18% less water
	KM-161BAK Undercounter
	Lower operating costs with ENERGY STAR units using double-sided evaporators to freeze faster in fewer cycles, saving energy and water.
	Crescent Cube Ice
	Crescent shape nests closely in glasses, displacing more liquid to maximize yield per drink

	Z RACK
	Nests together after service, reclaiming up to 34% of floor space

	Click/Scan for Full List of
	Our Incredible Brands

	ELEVATION WALL SHELVING
	FRESHPRO ROUND
	Curved corners allow safe, spill-free pouring from all four sides
	Lid fits both FreshPro rounds & squares

	DURASERVE
	Hot, cold, and cashier units mix and match to fit your menu and space
	Locking casters make cleaning and reconfiguring the line easier

	PROJECT MANAGEMENT & INSTALLATION SERVICES
	Expert planning prevents costly delays in multi-location rollouts

	CLYMATE IQ HOLDING CABINET
	PHTT-12
	Control temp and humidity independently
	Stable environment even with frequent openings
	Exact holding with accurate temp and moisture

	STAINLESS STEEL EQUIPMENT STANDS
	Crafted for heavy use to minimize maintenance and replacements
	Manufacturing in Reno, NV, and Illinois speeds delivery nationwide
	Adjustable feet and undershelf maximize workspace
	Custom sizes and modifications available to fit any equipment lineup

	COOK & HOLD
	High yield with natural browning for great flavor
	Overnight cooking reduces labor and energy costs

	Recipe programming for push-and-go operation
	Gentle air circulation keeps food moist and tender

	Smoking option available
	LCH-6-6-SK-G2


	LUMALAMP
	Cordless operation sets up anywhere and eliminates trip hazards for guests and staff
	Flexible arm aims heat exactly where each dish needs it

	Two 70W halogen bulbs deliver fast, consistent heat from the moment service starts

	VARICUT
	Versatile 7-in-1 adjustable blade with
	30+ attachments

	Processes up to 500 lb/hr, boosting kitchen throughput

	SMARTSTEAM PRO CONNECTIONLESS
	No water or drain lines: install anywhere, skip plumbing costs
	Boilerless design—no deliming; quick wipe-down cleaning
	Even convection & pan timers yield consistent results
	Uses <1 gal/hour—lower water and energy use

	FX SERIES
	Steady temperatures reduces food spoilage and waste
	Insulated tub locks in cold, preserving food quality

	Consistent holding temperatures ensure uniform product freshness
	Convertible units offer flexibility to freeze or refrigerate as needed, maximizing utility


	PIZZA OVEN
	Delivers authentic wood-fired flavor with fast cook times as low as 3 minutes
	Reaches temperatures up to 900°F for crispy crusts and artisan-style pizzas
	PZ400


	BLAST CHILLER
	Increase food quality with precision chilling, freezing, and cooking
	Lower equipment costs by replacing multiple appliances with one system
	Do more with less labor using automated, repeatable programs
	Reduce waste & increase profitability

	CONVECTION OVEN
	Even heat distribution delivers predictable, repeatable results.
	24" chamber and 12 rack positions boost throughput
	Porcelain interior and 50/50 doors allow for faster cleaning in tight spaces


	ELECTRIC CHARBROILER
	Delivers steakhouse-quality char marks without gas lines or solid fuel
	iHEXAGON
	Speed without sacrifice: steam, convection, and microwave work together for fast, top-quality results
	Multi-level, even cooking boosts throughput during rushes
	One compact unit replaces several—bake, steam, roast, grill & reheat to free space
	EXCEEDING EXPECTATIONS SINCE 1968


	FOODSERVICE SOLUTIONS
	360.696.3984
	www.MTFoodservice.com
	info@MTFoodservice.com
	iCOMBI PRO
	High-yield, low-cost cooking with reliable, consistent results every time, reducing labor needs
	Overnight cooking and mixed loads deliver consistent quality
	Superior hygiene with iCareSystem, HACCP documentation, and AutoDose feature for autonomous cleaning

	SPEED OVEN
	Microwave, convection, and broil in one unit, saving counter space
	iVARIO PRO
	Short preheating time, low energy consumption, easy cleaning
	Pressure speeds up cooking by an additional 35%!


	SHUTTLE
	Fast, consistent, ventless cooking—no hood needed, saving installation and operation costs
	Request a demo!
	Interchangeable triple wash arm ensures thorough cleaning every cycle
	Single-hand operation streamlines loading and unloading, improving workflow

	DYNASTAR
	FLIGHTSTAR
	Dual water tank for water savings

	Click/Scan for Full List of
	Our Incredible Brands


