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Excellence since 1976

Hatco Fry Station
GRFHS-21

Hatco Glo-Ray F?r Holding Stations
S ] safely keep fried foods at optimum

= serving temperatures. Heating elements
direct Glo-Ray’s pre-focused heat
without continuing to cook or dry out
the food.

FLEXIBILITY

GRFHS features ceramic heating
glements above, allowing ample space
between the warmer and food bin to
empty baskets. A pre-set thermostatically
controlled heated base maintains uniform
h{}ldih{({:} temperatures from below. The
slotted holding bin permits rising heat to
envelop the food, preventing soggy
product. Various hardcoated fry ribbons
are offered to stage boxed or bagged
products for quick-serve areas.

QUALITY
The following featuras assure the finest

performance for years to come.

* Fry stations hold fried foods safely at
optimum serving temperatures.

|‘ 1 * Pre-focused heat maintains safe
f serving temperatures longer without
S5cm | continuing to cook the food.

g L= == * Optional coated shatter-resistant
: ettt k=== incandescent lights enhance brilliant
- |'.', Sdem ;-I —|:' 70em “_l product display while safeguarding
food from bulb breakage (standard on
FRONT VIEW SIDE VIEW all GRFHS models).

Model GRFHS- 21 . .
¢ « Easy installation.
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