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Cooking Equipment 
 

Broilers 

Cooking Equipment 
 

Char-grill 

Cooking Equipment 
 

Combination Ovens 

Cooking Equipment 
 

Convection Ovens 

Cooking Equipment 
 

Convection Steamers 

Cooking Equipment 
 

Conventional Ovens 

Cooking Equipment 
 

Cook-Hold Ovens 

Cooking Equipment 
 

Deep Fryers 

Cooking Equipment 
 

Flattop Range 

Cooking Equipment 
 

Griddle 

Cooking Equipment 
 

Induction Range 

Cooking Equipment 
 

Microwave Oven 
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Cooking Equipment 
 

Open-Burner Range 

Cooking Equipment 
 

Pressure Fryers 

Cooking Equipment 
 

Pressure Steamers 

Cooking Equipment 
 

Salamander 

Cooking Equipment 
 

Steam-Jacketed Kettles 

Cooking Equipment 
 

Tilt Braiser 

Holding Equipment 
 

Steam Tables 

Holding Equipment 
 

Warming Cabinets 

Refrigeration 
 

Freezers 

Refrigeration 
 

Reach-in Refrigerators 

Refrigeration 
 

Refrigerators 

Refrigeration 
 

Walk-in Refrigerators 
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