
Innovative Solutions in Foodservice Equipment



de la tostada

TRH-60

TM-5H

TK-100

TM-10H

TQ-10

• ColorGuard sensing system assures toast uniformity (Toast-Qwik®)
• Power saving thermostat for energy savings during non-peak times
• Instant and precise adjustment of toast color
• Heated toast storage area prevents condensation
• Top venting keeps heat away from the operator (TK series)

Hot Products
• Toast-Max® Conveyor Toaster features an easy-to-use four-position 

toast selector switch with off / toast / buns / stand-by

Conveyor Toasters
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	 TRH-60	 Toasts bread & buns, ten slices/min.
	 TK-100	 Toasts bread & buns, sixteen slices/min.
	 TM-5H	 Toasts bread or buns, three slices/min.
	 TM-10H	 Toasts bread or buns, six slices/min.

Available in 208 V only



HDW-1 HDW-3BHDW-2 HDM-2

HDW-2

Drawer Warmers

•	Rugged construction and heavy-duty materials for added durability
•	Each drawer has a separate thermostatic control and temperature monitor so 

different foods can be held at different temperatures
•	Positive-closing drawers pull out fully, so that a full-sized pan can be lifted 

straight out without tilting or spilling
•	Accessories are available for additional humidity
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HWB-43D

HWB-FULD

FTB-2

CWB-1

HWB-7QT/HWB-11QT • HWBI-43D • HWBLI-FULD

HWB-7QT
HWB-11QTHWB-4QT

Heated
• Many models including individual, modular, round, rectangular, with or without 

drains, insulated or non-insulated, and low, standard and high wattage
• Reliable – larger drains with flat screens, EZ lock hardware, and heavier 	

stainless steel construction
• Easy access design allows for quick element or thermostat change

Bui l t - in  Wel ls

Both available 
         in 120V onlyRefrigerated

• Electronic control assembly can be mounted on either 
side of condensing unit or remotely mounted up to 4 feet

• Condensing unit, mounted on the center of the unit, 
rotates 90° or 180°
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GRSDS-24

GR2SDS-24D

GRCDH-3PD GRDH-3PD

•	Create impulse sales while holding food at peak serving temperature 
•	Full view display with tempered glass sides and incandescent lights 		

to illuminate holding area 
•	Many options and accessories available: racks, number of doors, decals, and colors 

•	For a longer holding time, use a closed heated display
• For information on food handling and storage, please see FDA food code for 

times and temperatures of different foods

Heated Merchandisers
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MDW-1X

FDWD-1-MNFSHC-7-1 FDWDE-1 FSHC-17W1
Flav-R-Savor®

• Full view display with tempered glass sides and incandescent 
lights (countertop models) to illuminate holding area 

• Thermostatically-controlled heat and humidity holds hot 
food at optimum serving  temperatures longer

• Many options available: types of racks, number of doors, 
decals, and colors 

• Models to fit any application, from front-of-the-house 
display to back-of-the-house preparation and holding

• Flav-R-Savor® Tall Humidified Holding Cabinets have fully 
insulated doors, sidewalls, and control panel assist in 	
heat retention 

Holding/Disp lay Cabinets
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DL-750-CL

DL-700-AU

DL-800-CTR

DL-750-CL

DL-775-RL

DL-725-SU DL-500-SU

DL-600-SL

DL-
400-SU

DL-760-SL

• Decorative Lamps and Luminaires for 
lighting and radiant heat available in 
nine shade styles

• Eight different mounting arrangements
• Available in seven Designer colors, 

seven Gloss finishes, and six 		
Plated finishes

• Four power switch options: 		
Upper on canopy), Lower (at stem), 	
Remote and None

• For ordering information, please visit 
“Build A Lamp” on Hatco’s website: 
www.hatcocorp.com

Decorat ive Lamps
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GRFHS-21

GR2AH-24D

GMFFL

GRA-36D

LW-2

• Put heat where you need it to safely hold foods at peak flavor until ready to serve
• Many foodwarmers and options to choose from to fit any food service application 
• Standard and high watt models available
• Models with lights for illuminating food holding area
• Provides even heat distribution with no “cold spots” 

Foodwarmers

Standard Heating Element -  recommended range above target

HATCO CORPORATION
P.O. Box 340500 Milwaukee, WI 53234-0500 U.S.A. 

For additional models and technical information, visit: 
www.hatcocorp.com    intlsales@hatcocorp.com    414-671-6350
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Printed in U.S.A.   •    HDSAPB-E-0312

152 mm o 229 mm
(6" o 9")

381 mm (15") 457 mm (18")

254-356 mm (10"-14")
Vatios Estándar

356-457 mm (14"-18")
Altos Vatios

305 mm (12") 533 mm (21")

254-356 mm (10"-14")
Vatios Estándar

356-457 mm 4"-18" (14"-18") 
Altos Vatios

203-279 mm (8"-11") 
Vatios Estándar

279-359 mm (11"-14") 
Altos Vatios

610 mm (24")

152 mm or 229 mm
(6" or 9")

381 mm (15") 457 mm (18")

254-356 mm (10"-14")
Standard Watt

356-457 mm (14"-18")
High Watt

305 mm (12") 533 mm (21")

254-356 mm (10"-14")
Standard Watt

356-457 mm 4"-18" (14"-18") 
High Watt

203-279 mm (8"-11") 
Standard Watt

279-359 mm (11"-14") 
High Watt

610 mm (24")

152 mm o 229 mm
(6" o 9")

381 mm (15") 457 mm (18")

254-356 mm (10"-14")
Vatios Estándar

356-457 mm (14"-18")
Altos Vatios

305 mm (12") 533 mm (21")

254-356 mm (10"-14")
Vatios Estándar

356-457 mm 4"-18" (14"-18") 
Altos Vatios

203-279 mm (8"-11") 
Vatios Estándar

279-359 mm (11"-14") 
Altos Vatios

610 mm (24")

152 mm or 229 mm
(6" or 9")

381 mm (15") 457 mm (18")

254-356 mm (10"-14")
Standard Watt

356-457 mm (14"-18")
High Watt

305 mm (12") 533 mm (21")

254-356 mm (10"-14")
Standard Watt

356-457 mm 4"-18" (14"-18") 
High Watt

203-279 mm (8"-11") 
Standard Watt

279-359 mm (11"-14") 
High Watt

610 mm (24")

152 mm o 229 mm
(6" o 9")

381 mm (15") 457 mm (18")

254-356 mm (10"-14")
Vatios Estándar

356-457 mm (14"-18")
Altos Vatios

305 mm (12") 533 mm (21")

254-356 mm (10"-14")
Vatios Estándar

356-457 mm 4"-18" (14"-18") 
Altos Vatios

203-279 mm (8"-11") 
Vatios Estándar

279-359 mm (11"-14") 
Altos Vatios

610 mm (24")

152 mm or 229 mm
(6" or 9")

381 mm (15") 457 mm (18")

254-356 mm (10"-14")
Standard Watt

356-457 mm (14"-18")
High Watt

305 mm (12") 533 mm (21")

254-356 mm (10"-14")
Standard Watt

356-457 mm 4"-18" (14"-18") 
High Watt

203-279 mm (8"-11") 
Standard Watt

279-359 mm (11"-14") 
High Watt

610 mm (24")


