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FOODSERVICE SOLUTIONS

SCAN/CLICK QR CODES
FOR MORE RESOURCES

Operates at ideal holding temperatures
across all menu combinations

Holds 2.5" or 4" deep High Heat Pans

Efficiently deploy labor by cooking in
batches instead of individual orders

Even heat from top to
bottom preserves quality

Precise temperature
control prevents drying or
over holding

Options and casters fit
any operation and
workflow

UHS-12

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

Holds -5°F to 0°F for true
frozen storage behind the
bar

Meets NSF Standards to
safely store frozen food and
chill glasses 

Automatic Defrost - Bar and
low profile configurations to
match your workplace

Design your own bar!

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

Reduce water consumption

Dual water tank for water savings

Reach out to us to schedule an onsite
consultation! 

Turbo Rinse: extra rinse
power for heavily soiled loads

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

Rust and corrosion
resistant, so it outlasts
traditional speed racks

Holds up to 35 full-size
sheet pans, with rails
rated for hot pans up to
400°F

www.MTFoodservice.com

EXCEEDING
EXPECTATIONS
SINCE 1968

info@MTFoodservice.com
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ELEVATION WALL
SHELVING

TOP RAIL SHELVINGPRO CART ULTRA

Maximizes storage with up to 40% more capacity in
less space

Floor track-free design for easy, safe access
 

Antimicrobial shelves stay cleaner longer

Keep essentials within arm’s reach, speeding up
prep times and other duties

BOLD 30I

DURASERVE

Easy to clean, rust and corrosion-free
guaranteed for life

Take advantage of unused vertical space in your kitchen

PCUL1000

Versatile configurations for any need: Passive, Hot, or Cold
Energy efficient electric hot module heats
between 150° - 165°F in only 15 minutes 
Thermoelectric cold module chills
down to 32.5°F

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

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

Locking casters make cleaning and
reconfiguring the line easier 

Dry hot wells eliminate filling and draining,
reducing daily maintenance costs 

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

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

FOOD PROCESSOR

Combi CK-48V

STEALTH

Quiet performance without
sacrificing power

Handles back-to-back
blends with ease

Produces ultra-smooth,
consistent results

Streamlined design makes
cleanup simple

FRESHPRO ROUNDS

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

Drain shelves keep food
out of juices to extend
freshness up to 2 days 

Lids fit both FreshPro
rounds & squares
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RETHERM OVEN COOK & HOLD

POWERRINSE

BLUE HOSE

PHTT-12

PIZZA OVEN

ILUME

Enables safe and easy
equipment movement

Reduces stress with  Swivel
MAX

Minimizes downtime with
quick-disconnect design 

Excess Flow Valve instantly
limits gas flow if the hose is
disconnected or ruptured

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

Reheats large batches
quickly and evenly 

Prevents overcooking or
drying out during reheating

 

Allows installation in
locations without hoods (in
some jurisdictions)

 

Reduces food waste and
labor overhead

RH-18

Control temp and humidity
independently

Stable environment even
with frequent openings

Exact holding with
accurate temp and
moisture

Reduces bulk waste before it
reaches the dishwasher

Cuts pre-rinse time to speed up
dishroom flow

Uses minimal fresh water —
recirculates with force to
conserve resources 

Helps lower waste handling and
odor issues

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

EFV attachment

Adjustable arm and swivel head fit a wide
range of pan sizes and station layouts

Uses 40% less energy than standard heat lamps while
covering twice the area 

Infrared heat warms food through, keeping it as serving
quality longer

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

CLYMATE IQ HOLDING CABINET
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SPEED OVEN RICE COOKER

BLUE LINE

REVEAL CASE ARM

Sells fresh food and drinks
24/7 with no cashier or staff
needed

Compact footprint fits break
rooms, lobbies, and other tight
spaces 

Built-in inventory tracking
takes the guesswork out of
restocking

Built to perform
efficiently in any food
service environment

Customizable layouts
and panel configurations
for every footprint

Engineered for maximum
insulation and long-term
durability

Easy installation and
service accessibility to
reduce downtime

Helps products stay fresh
longer (warmest average
product temp ≤ 40°F) 

Blends into spaces so focus
stays on food — not the
equipment 

Built for efficiency with self-
contained refrigeration and
energy-wise design 

Simplifies restocking with
sliding rear glass doors and
removable shelving

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

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

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 

657.233.4100 www.MTFoodservice.com

FOODSERVICE SOLUTIONS

SCAN/CLICK QR CODES
FOR MORE RESOURCES

EXCEEDING
EXPECTATIONS
SINCE 1968

info@MTFoodservice.com

NE-SCV3N

HOTCOLDFREEZE

Run any well hot, cold, or frozen so one line
serves breakfast, lunch, and grab-and-go

Dry heat keeps food hot without filling and
draining water wells, saving staff time 
Flush-mount wells put food closer to
customers and make refills and cleanup
quick
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	FOODSERVICE SOLUTIONS
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	BAR FREEZER
	Holds -5°F to 0°F for true frozen storage behind the bar

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

	UNIVERSAL HEATED HOLDING CABINET
	UHS-12
	Even heat from top to bottom preserves quality
	Precise temperature control prevents drying or over holding
	Options and casters fit any operation and workflow


	THURMADUKE
	Operates at ideal holding temperatures across all menu combinations
	Efficiently deploy labor by cooking in batches instead of individual orders

	FLIGHTSTAR
	Dual water tank for water savings
	Interchangeable triple wash arm ensures thorough cleaning every cycle
	Single-hand operation streamlines loading and unloading, improving workflow

	DYNASTAR
	Click/Scan for Full List of
	Our Incredible Brands
	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

	BOLD 30I
	STEALTH
	Quiet performance without sacrificing power
	Handles back-to-back blends with ease
	Produces ultra-smooth, consistent results
	Streamlined design makes cleanup simple

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

	ELEVATION WALL SHELVING
	Take advantage of unused vertical space in your kitchen
	Keep essentials within arm’s reach, speeding up prep times and other duties
	Easy to clean, rust and corrosion-free guaranteed for life

	FOOD PROCESSOR
	Combi CK-48V
	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

	FRESHPRO ROUNDS
	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
	Drain shelves keep food out of juices to extend freshness up to 2 days
	Lids fit both FreshPro rounds & squares

	PRO CART ULTRA
	PCUL1000
	Versatile configurations for any need: Passive, Hot, or Cold
	Energy efficient electric hot module heats between 150° - 165°F in only 15 minutes
	Thermoelectric cold module chills down to 32.5°F

	TOP RAIL SHELVING
	Maximizes storage with up to 40% more capacity in less space
	Antimicrobial shelves stay cleaner longer

	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


	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

	ILUME
	Uses 40% less energy than standard heat lamps while covering twice the area

	POWERRINSE
	Reduces bulk waste before it reaches the dishwasher
	Cuts pre-rinse time to speed up dishroom flow
	Uses minimal fresh water — recirculates with force to conserve resources
	Helps lower waste handling and odor issues

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

	BLUE HOSE
	EFV attachment
	Enables safe and easy equipment movement
	Reduces stress with  Swivel MAX
	Minimizes downtime with quick-disconnect design

	RETHERM OVEN
	Reheats large batches quickly and evenly
	Prevents overcooking or drying out during reheating
	Allows installation in locations without hoods (in some jurisdictions)
	Reduces food waste and labor overhead
	RH-18

	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

	COOK & HOLD
	LCH-6-6-SK-G2

	FOODSERVICE SOLUTIONS
	EXCEEDING EXPECTATIONS SINCE 1968
	657.233.4100
	www.MTFoodservice.com
	info@MTFoodservice.com
	NE-SCV3N


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

	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

	HOTCOLDFREEZE
	Run any well hot, cold, or frozen so one line serves breakfast, lunch, and grab-and-go
	Dry heat keeps food hot without filling and draining water wells, saving staff time
	Flush-mount wells put food closer to customers and make refills and cleanup quick
	Built to perform efficiently in any food service environment
	Customizable layouts and panel configurations for every footprint
	Easy installation and service accessibility to reduce downtime

	BLUE LINE
	REVEAL CASE
	Helps products stay fresh longer (warmest average product temp ≤ 40°F)
	Blends into spaces so focus stays on food — not the equipment
	Built for efficiency with self-contained refrigeration and energy-wise design
	Simplifies restocking with sliding rear glass doors and removable shelving

	ARM
	Sells fresh food and drinks 24/7 with no cashier or staff needed
	Compact footprint fits break rooms, lobbies, and other tight spaces
	Built-in inventory tracking takes the guesswork out of restocking

	Click/Scan for Full List of
	Our Incredible Brands


