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CRISP ‘N HOLD SERIES 

Holds fried foods longer
without sacrificing quality
and taste.



Recirculated convection airflow quickly
brings food to holding temperature 

Reduces moisture loss and stops the
cooking process

 A blanket of air forms to keep food
crispy until served 

Adjustable removable dividers

Heating elements and components

located away from oils and vapors

Factory pre-set temperature of 190 

COMPACT

Programmable temperature

USB port for menu programming 

Heating elements and components

located away from oils and vapors

Factory pre-set temperature of 190 

COUNTER-TOP

LOW PROFILE
& DROP-IN

Adjustable removable dividers

Removable heating system that

can be placed on either side

Heating elements and components

located away from oils and vapors

Factory pre-set temperature of 190 

VERTICAL

Maintains the ideal holding temperature
for fried foods by generating a layer of

warmth that preserves crispiness.
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