
HAND BLENDER FOOD PROCESSOR

DYNASTAR RACKSTAR

Combines a continuous
feed slicer and 8L cutter
bowl in one machine,
processing up to ~1300 lbs
per hour

Slice, shred, dice, and mix
with quick changeovers,
reducing the need for
multiple machines.

Stainless steel construction
and intuitive controls
designed for reliability in
high-volume kitchens.

FLIGHTSTAR

Turbo Rinse: extra rinse power
for heavily soiled loads
Reduce water consumption

Dual water tank for water savings

Reach out to us to schedule an onsite
consultation! 

657.233.4100

FOODSERVICE SOLUTIONS

SCAN/CLICK QR CODES
FOR MORE RESOURCES

Interchangeable triple wash
arm ensures thorough cleaning
every cycle

Ventless options eliminate the
need for additional ventilation,
saving on installation costs

Single-hand operation
streamlines loading and
unloading, improving workflow

Water and power saving
features reduce operating costs
with every load

Click/Scan for Full List of 
Our Incredible Brands
Click/Scan for Full List of 
Our Incredible Brands

Combi CK-48V

Lower utility costs with
Energy Recovery
technology

Save water and chemicals
with ultra-efficient
operation

Boost productivity with up
to 223 racks per hour

Improve cleaning
performance with advanced
wash and rinse systems

One tool blends, purees, and
emulsifies with no add-ons
needed

TiltStop shuts the blender
off if dropped or tipped,
protecting staff

Ergonomic, anti-slip grip
reduces fatigue during long
blending jobs

Splash-guard hood keeps
soups and sauces in the pot,
not on staff

XM-32V

www.MTFoodservice.com

EXCEEDING
EXPECTATIONS
SINCE 1968

info@MTFoodservice.com

BOLD 30I

Serves up to 24 beverage
brands (16 chilled and 8
ambient) in one compact
footprint

Compatible with any ice type,
including chewable, with no
adapter required

Smart touchscreen control with
Lancer Link connectivity for
monitoring and customization
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STEALTH

Quiet performance without
sacrificing power

Handles back-to-back
blends with ease

Produces ultra-smooth,
consistent results

Streamlined design makes
cleanup simple

RICE COOKER

All grains capability: rice, quinoa, farro and more

One-button operation; just press and cook

All-electric, with capacities up to 80 cups

Offered in four size options 

COMMERCIAL VACUUM
PACKING

High-accuracy sensor ensures
consistent vacuum levels
regardless of product size.

Advanced vacuum stages and
controlled decompression
protect fragile ingredients.

Preserves texture, moisture,
and flavor for extended shelf
life.

SU-416

 SMOKER OVEN

Produces tender, moist
smoked foods with
minimum shrinkage

Energy-efficient, holding
steady temps throughout
the cooking process

Enables low temperature
smoking

SM160

PIZZA OVEN

PZ400

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

Compact design ideal for
kitchens, food trucks, and
catering operations.

POWERRINSE

Reduces bulk waste before it
reaches the dishwasher

Cuts pre-rinse time to speed up
dishroom flow

Uses minimal fresh water and
recirculates with force to
conserve resources

Helps lower waste handling and
odor issues

SPEED OVEN

Microwave, convection, and broil in one unit,
saving counter space

Ventless operation, so no hood is needed

1000 recipe memory keeps results consistent
across every shift

PROJECT MANAGEMENT &
INSTALLATION SERVICES

Expert installations
nationwide minimize
downtime with fast, precise
setups

Single point of accountability
for seamless project
execution

Expert planning prevents
costly delays in multi-location
rollouts
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