MOISTURE-TEMP UNIVERSAL CABINETS
Humidified Holding Cabinet - Shall be model MTU-12 as manufactured by Food Warming
Equipment. Cabinet shall have all features that are standard and include the following:
Construction
All stainless steel
All welded construction - no rivets
Tubular stainless steel welded base frame
Heavy-duty polyurethane casters
Recessed eye-level controls
Heavy-duty hinges
Positive close door latch
Hi-temp door gasket
Recessed hand grips
Fully insulated throughout
Operation
“Moisture-Temp” humidified holding system
Separate controls for heat and humidity
Removable, oversized humidity reservoir
Drip trough with removable drain plug
Full range thermostat adjustable to actual temperature
Universal tray slides
Two year limited warranty
Capacity-Twelve Universal Pan Slides are Standard
Maximum Capacity: Seventeen (17) 18” x 26” Bun Pans and/or Thirty-four(34) 2”7 x 12”
x 20” Steam Table Pans
Optional Accessories:
Digital thermometer
Mechanical timer
CE compliant
Dutch doors
See-thru lexan door
Key locking door latch
Magnetic latch
Paddle latch
Padlocking transport latch
Left hand door hinging
All swivel or larger casters
Door edge trim
Full extension bumper
Heavy push/pull handles
Corner bumpers (set of 4)
Cold plate cartridge
Floorlock (requires6" casters)
Extra tray slides (5 pair require for maximum 17 bun pan capacity storage)
“Ultra-Universal” transport slides
ELIGIBLE BIDDER MUST VISIT JOB SITE.
ALTERNATES NEED TO BE SUBMITTED FOR APPROVAL 10 DAYS PRIOR TO BID OPENING.
SUCCESSFUL BIDDER TO DELIVER, UNCRATE, SET IN PLACE, LEVEL, AND REMOVE CRATING.
FINAL CONNECTIONS BY OTHERS
BIDDER WILL HONOR PRICES FOR A PERIOD OF ONE YEAR FROM THE BID
DATE____yes____no.
» BIDDER WILL HONOR PRICING FOR COOPERATIVE PRICING____yes____no.
(Additional travel/mileage charges may apply to systems that are located outside the
bidding system’s area)




