Heat & Hold Retherm Drawer

Keep up with the breakfast- and lunchtime-rush
demand that, more often than not, exceeds the

capacity of one roller grill

Employee staff is too thin to babysit the grill and
keep it loaded, while available counterspace is too
thin to add a second grill. Fail to cook enough and

lose money in sales. Or advance-cook too much

and lose money discarding product that gets cold

Develop a low-profile thermal drawer that fits
perfectly under the existing roller grill, with the
programmable capability to heat, then,

automatically hold extra product

Increased roller-grill food sales, far less
food waste and better labor efficiency by virtue of
the fact the roller-grill station requires almost no

operator attention
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