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Metro HotBlox® Xpress cabinets improve quality & productivity 
by putting hot food at your fingertips to pick, assemble, and 

serve more efficiently.  

Countertop hot food holding that’s 
quick-to-pick, quick-to-serve.

Gain Counter 
Space

Speed-up  
Service Hold Crispy 

or Moist

Easy Access
Better  

Visibility

Xpress

Compact Design 
fits on or above the 
counter for instant 

access to food.

Superior Venting  
provides flexibility to 

hold crispy or 
moist food.

Quick-flip Doors  
& Adjustable Shelves  
provide effortless  

picking of food orders.
LED Lighting  

improves visibility to 
speed up order picking & 
display food prominently.

Shallow Depth Design  
allows for more counter space to assemble 

orders & facilitate access.

S
M

L





Retractable Decorative Lamp 
Option

•   Available for all 
retractable-eligible shade 
styles (not available for 
DL-2100, DL-2200, DL-
2300 & DL-2400)

•   Smooth operation and 
improved reliability

•  More precise setpoints
•  Lower profile cord with 

no steel cable
• Available in all wattages: 

standard (DL), high watt 
(DLH) and luminaire (DLL)

  NEW EQUIPMENT SOLUTIONS FROM HATCO

Learn more: www.hatcocorp.com

Dry Soup Wells Solution

Hatco's Dry Soup Wells offer a plumbing-free solution for 
rethermalizing or holding food at safe temperatures. Both 
the built-in and countertop units offer the same intuitive 
user interface, four customizable presets and six preset 
temperatures.
•   Gentle, even heating without the need for water
•   Features an intuitive, interactive user interface
•  Adjustable stir timers indicate when it's time to stir
•   Automatically transfers from rethermalization to hold
•   Features a screen lock to keep anyone else from  

tampering with the controls 

SWC-11QT  
in optional 
Clear Anodized

SWB-11QT

SWC-7QT  
in optional 
Gloss finish 
Bold Black

DL-1600-RCL  
 in Gloss finish Radiant Red

DL-1600-RL  
 in Gloss finish Radiant Red

NEW! CURRENT

vs.

Note: Cannot be ordered 
as a replacement part for 
existing lamps.

Hatco's new retractable 
Decorative Lamp option 
makes repositioning your 
shade a breeze.
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Power

Delay

Clean

Filter

Full Bin

Service

TOUCHPAD
Easy-to-read and use 
touchpad - on/off, delay, 
clean, filter change, full 
bin, service indicator. 

REMOVABLE BIN
Removable, forward-sliding 
storage bin allows for easy 
access to refrigeration 
components for cleaning and 
maintenance. 

ONBOARD WATER 
FILTRATION
Integrated water filtration 
improves machine efficiency 
and performance while 
ensuring cleaner, clearer, and 
great-tasting ice.

AIRFLOW
Front ventilation is ideal 
for installation under 
countertops or next to 
other equipment.

GET ON BOARD 
With Integrated Water Filtration
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NEW INNOVATIONS
The Future of Walk-Ins is Here

 

www.amerikooler.com

THE FUTURE OF WALK-IN REFRIGERATION
The FlexiKool™ Box is a showpiece debuting at NAFEM 2025, featuring some of 
Amerikooler’s latest and upcoming breakthroughs. Designed for versatility, 
durability, and e�ciency, this prototype unit showcases the future of Walk-In 
Coolers.
• Hybrid Self-Contained Cooling – High-performance, energy-e�cient refrigeration.

• Heavy-Duty Hurricane Reinforcement – Built to withstand extreme conditions.

• Smart E�ciency Upgrades – Optimized for long-term savings and reliability.

• The Most Advanced XPS insulation from Dupont with a 50-Year Thermal Warranty.

• Industry Leading Warranties, Certified Across The Country, American Made.





I N TRODUC ING

Maximize culinary capabilities with the exclusive technology in Chef’sCombi. Guided 
automatic cooking ensures consistently delicious results — no matter who’s at the  
controls. Automatic cleaning is affordable, fast, and streamlined for ultimate efficiency.  

EVERYTHING YOU NEED. NOTHING YOU DON’T.

Introducing Chef’sCombi™ — an innovative new addition 
to Vulcan’s lineup of high-performing equipment. 

vulcanequipment.com/chefscombi





FEATURES

Maximum Uptime
Integrated drain cover and consolidated drain 
ensures reliable operation.

UV-LED Sanitation
Internal UV module actively treats incoming 
water to ensure clean, refreshing ice and water.

ADA Compliant Dispensing Area
Touch-free and push-button models meet ADA 
reach range requirements.

AutoAlertTM Indicator Panel
Intuitively displays relevant machine status 
that is visible across the room.

Easily Removable Components
Fully removable air filter, spouts, sink, grill, and 
bin allow for easy cleaning and maintenance.

Original, Chewable Nugget Ice®

Preferred by customers and originally produced 
by Scotsman in 1981.

ADAADA
compliantcompliant

48”

Focused on reliability, sanitation and ease of use 
for the ultimate ice experience. 

Learn more at www.scotsman-ice.com

Touch-free infrared sensor 
dispensing option, provides 

more sanitary operation

Antimicrobial push-button 
dispensing option, provides quick 

and efficient operation

• Illuminated dispensing area
with SmoothStreamTM

• Ice only configuration option
• AgIONTM antimicrobial components



Your
Value Added

One Stop
Supplier

� under Group proudly serves up three di� erent 

handles: so� -grip, polypropylene and the triple 

riveted. Our high-quality knives are designed 

for precision, durability, and comfort. � ey 

feature sharp blades, ergonomic handles, and are 

cra� ed from materials like stainless steel, ensuring 

e�  ciency and safety in professional kitchens.

Sharpen Up Your Knife Skills

Full Cutlery Lines Available

Counter RevolutionCounter RevolutionCounter Revolution

nemco FOOD 
EQUIPMENT

®

Get more money-making productivity out of your kitchen space 
with Nemco’s latest innovations in compact food equipment.

NEW!

NEW!
NEW!

Bagel Slicer  |  Fast and versatile—
halves breads and produce too!

Fried Food Holders  |  Keeps the  
‘hot’ and the ‘crispy’—for hours!

Conveyor Toaster  |  Heat-shield  
design keeps it cool to the touch! 

Roma Tomato Slicer  |  Now  
with a new locking mechanism!

NEW!
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