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Hatco Pickup Pod™

Hatco Pickup Pod™, propelled by Minnow™, helps automate customer and
delivery pickups. A self-service, touchless pickup solution that reduces
lobby/dining area congestion, eliminates pickup mistakes, reduces labor
costs, and improves the takeout experience for all. Customers and delivery
people simply access their reserved cubbies by scanning the QR code or
using the embedded link sent via SMS. All without waiting in line or needing
to ask for help from front of house staff. And unlike unsecure tables,

the Hatco Pickup Pod keeps food fresh and secure until it’s ready to

be picked up.

o Antimicrobial surfaces inhibit
the growth of bacteria mold
and mildew

e Pickup Pod offers customers
and delivery workers a
touchless experience via their
own devices with QR code and

e Each cubby is a spacious
SMS messaging

133" W x 14*," D x 15" H
e Plugs into standard 120V outlet

¢ Includes wall mounting bracket
to keep unit stable

e Touchless interface prevents
spreading of germs
e Energy-saving 5000K LED

cubby lighting showcases food o Connects via Cellular, WiFi,

or CAT-5/6
o ADA compliant

 Ambient, individually
insulated cubbies

» Configurable pick-up times help
ensure food safety

NOTE: SaaS (software as a service) fees are required for each unit. Contact
factory for subscription fee options.

Saas fees enables cloud connectivity, user interface and data analytics.

 Not UL approved component. In order to satisfy UL safety standards, the MPP-8I
must be secured to a wall. The Lilypad may be used for stabilization in a freestanding
installation, however, it will not satisfy the UL standard for safety in lieu of securing it to
a wall. Please contact us if you have any questions.
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Locker Leasing
information for the

USA now available.
See website for
more details

o Customer notification sent
via SMS Messaging or other
methods via POS or App
integrations (by others)

Lily Pad base available to help
stabilize units that cannot be
fastened to the wall. Can be
used in lieu of wall mounting
bracketsA
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Flav-R 2-Go® Locker System

Flav-R 2-Go® Locker System - available in countertop, floor mount and
built-in models - are designed specifically for handling pick-up and third-
party delivery needs. Capable of holding multiple orders in either hot or
ambient lockers with quick and secure access. By reducing congestion and
allowing employees to focus on other functions, customers or delivery people
can arrive, access their specific locker, and leave without waiting in line or
disrupting the flow of business.

e Large 10" (254 mm) e Available in two locker depth
touchscreen for easy viewing sizes
(front and/or back) e Available with pass-through or
o Lockers come preset to 150°F one-sided access (countertop or
with a high temperature range floor models only)
up to 180°F e Each locker has a timer that will
« Individual lockers can have the hold prepared and packaged
heat turned off for ambient food for up to 45 minutes
storage

Locker Leasing
information for the

USA now available.
See website for
more details

Locker size choices (W x D x H):
12" x 12" x 12" (305 x 305 x 305 mm)
12" x 20.5" x 12" (305 x 521 x 305 mm)
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Flav-R 2-Go® Pizza Locker System

Flav-R 2-Go® Pizza Locker System - available in countertop, floor mount
and built-in models - are designed specifically for your pick-up and third-
party delivery needs, is capable of holding multiple orders of hot or ambient
pizza with quick and secure access. By reducing congestion and allowing
employees to focus on other functions, customers or delivery people can
arrive, access their specific locker, and leave without waiting in line or

disturbing the flow of other business.

o A great solution to handling pick-
up, third-party delivery and to-go
orders in a non-contact manner

e Individual lockers can have
the heat turned off for
ambient storage

e Each locker unit has a large 10"
(254 mm) touchscreen on
the operator side and on the
customer side. The operator
puts in the name and code.

The customer receives the
code, enters it on the customer
side, and the appropriate

door unlocks.

* As a pass-through unit,
customer side stays locked.
When the access code
is used, the door unlocks and
opens for 30 seconds

¢ Available in Designer colors and
the ability to have a custom logo
on the customer side glass doors

Locker Leasing
information for the

USA now available.
See website for
more details

F2GP-14-C
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Glo-Ray 2-Go™ Heated Shelves
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Glo-Ray 2-Go™ Heated Shelves help you take the guess work out of g

pick-up orders. With one touchpoint location for minimal contact, the
Heated Shelves help you filter carry-out orders away from other traffic
areas. Large enough to handle a multitude of orders and open enough to

see where everything is.

e Touchscreen control with digital
readout indicates separate heat
and timer for each shelf

e Thermostatically-controlled
heated shelves are mounted in
a stainless steel frame

» Optional side and back panels
are available. These can be
added per shelf, giving you the
flexibility to customize your unit.
Keep some off for pass-through
capabilities and leave some on
for single-sided access

GRS2G-3920-2

¢ Available in a range of sizes
from two shelves suitable for
a countertop to five shelves
suitable for freestanding

e Turn off shelves that you want
ambient food stored in or
shelves are factory set to 150°F
(65°C) and can be set up to
200°F (93°C)

GRS2G-3920-3
with optional side
panels

GRS2G-3920-4
with optional back
panels

GRS2G-3920-5
with optional side
and back panels




Flav-R-Savor® Heated Air Curtain

Flav-R-Savor® Heated Air Curtain Cabinets are the ultimate in
open-access heated cabinets. Your customers can view and select
fresh, hot products without having to touch doors or handles, keeping
them safe and giving the freedom to choose their own meal or snack
without worry.

Probuct
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» Heated air at the front of the
cabinet is forced downward,
forming a "curtain" of heated
air. The heated air is then drawn
toward the rear of the cabinet,
warming each shelf gently
and evenly

o All shelves are easily adjustable
up and down the back support
posts and can be installed slanted
or horizontally. Sign holders are
on each shelf with an optional
top sign holder available (sign
not included)

e Units come with three shelves.
Optional tiered shelves in lieu of
standard shelves are available
and all can be installed to be
slant or horizontal

« Consistent even temperatures
result in better food quality and
longer hold times compared to
traditional merchandisers

FS3HAC-2426

with optional square
side cut-outs and top
sign holder (signs
not included)

shelf signs
not included

FS3HAC-3626

FS3HAC-2426
with standard shelf sign holders and optional top sign holder (sign not included)

FS3HAC-4226
with optional
tiered shelves




Glo-Ray® Heated Glass Merchandisers

GR3SDS-27TCT in standard
Designer Black and sign
holder (sign not included)

Heated LED Merchandisers

HXMS-36D in standard
Designer Black

Hatco Glo-Ray® Heated Glass Merchandisers show off your wrapped or
boxed food product - even to the back of the shelf - with unique, patented
heated glass shelves that conduct heat to food product above and below.
To-go and impulse sales for individually wrapped sandwiches and meals that
are stored at safe temperatures are as important as ever. Our merchandisers
display hot and fresh food products at their very best.

Hatco Heated LED Merchandisers are sleekly designed to safely hold
hot packaged food to attract grab-and-go customers. Available in slant or
horizontal shelves, the Heated LED Merchandisers are offered in both single

and dual shelf models.

e Choose from slant or horizontal,

e Hinged glass side panels are held

e Increase holding capacities and
encourage impulse sales with
a beautiful curved design that
complements any décor

o Blanket-style heating elements in
the hardcoated base and canopy
are thermostatically-controlled

o LED lighting allows for optimum
food product display with energy
savings

e Even the upper canopy is heated,
keeping every meal warm and
ready for those impulse sales

o Comes with a sign holder on
the top canopy as standard,
and optional shelf sign holders
which help draw interest and
sales for customers looking for a
warm meal on the go (signs not
included)

» Divider rods included

ProbucT
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single or dual shelf models

e Infrared heat safely holds hot
packaged product for hours

o Features a thermostatically-
controlled hardcoated heated
base shelf

in place magnetically and swing
out for easy cleaning

e An optional Indicating
Temperature Control (ITC)
enhances accurate control
of temperature

Probuct

INFORMATION




Portable Foodwarmers
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UGFFBL

Portable Foodwarmers are versatile and easy to move from the back-of-
the-house to pick-up areas in the front. With heat from above, below or both,
these foodwarmers offer design flexibility without sacrificing food product
quality. Ideal for use next to fry stations, drive-through windows and pick-up
areas that require frequent and easy access.

o Flexibility and creativity o Can be accessed from three sides
with your equipment helps
foodservice operators adapt

and change in our current
environment. Finding equipment
that is multi-functional, like
portable foodwarmers, is critical

to staying relevant

o UGFF series use ceramic
heating elements to provide
more distance between the heat
source and the holding area

» Ready to plug in and use for
the ultimate in convenience and
versatility

o Custom designs are available to

meet specifications or to fit an
unusual situation

Glo-Ray® Buffet Warmers

GRBW-30W with optional
plexi-glass front and side enclosures

Glo-Ray® Buffet Warmers have the versatility to be adapted to a pick-

up station for hot to-go orders, and will keep food at proper holding
temperatures for your customers to grab and enjoy. The one time buffet
warmer can now double as a to-go pick-up location. Keeping food at proper
holding temperatures and ready for your customers to grab and enjoy.

* With optional plexi-glass front
and side enclosures, customers
can still enjoy selecting a meal
with the safety of one server
packaging their order

e Thermostatically-controlled
heated base with settings up to
200°F (93°C)

o Pre-focused infrared top heat
directs heat to the outer edges
where heat loss is greatest

e Sturdy plexi-glass Sneeze
Guards are standard

» Equipment that starts with your
needs in mind is also equipment
that can grow and take on new
roles with multi-functional
potential. Keeping food at safe
holding temperatures never goes
out of style
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Sanitizing Water Solutions

S-54 3CS2-3
with optional
auto-fill solenoid

A\
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AWD-12
Pitcher not available

Hatco Sanitizing Water Solutions are a necessity for foodservice
professionals who are working harder than ever to keep their hands,
kitchenware, and working environments safe, clean and sanitary. No matter
what your operation's needs are, we have the hot water sanitation
must-haves for you to keep your employees and customers safe.

e The Atmospheric Hot Water
Dispenser delivers pre-measured
quantities of hot water for food
preparation or cleaning at the
touch of a button

» Sanitizing Sink Heaters maintain
a continuous supply of sanitizing
rinse water.without taking up
valuable space ¢

» Food Rethermalizers/Bain-Marie
Heaters heat or hold foods at
safe temperatures

o Gas Booster Water Heaters can
be supplied to operate on either
natural or propane gas

» Booster Water Heaters (Gas
or Electric) come in a variety of
sizes to suit any kitchen need,
providing 180°F (82°C) sanitizing
hot water to protect your
employees, your customers, and
your business

Sneeze Guards

Full-Service

EP5-36 EP36-36 ED20-03618 ES90-36 EP11-03618

Self-Service

>

ES67-48

Hatco Flav-R-Shield™ enhance and protect food products simultaneously.
We have models for portable, stationary, self-service, full-service,

pass-over applications and more! These stylish yet functional Sneeze Guards
with several patented features, are ideal for buffet lines, serving stations,
events, you name it! Available in single bay, up to four bay models. They
provide all the requirements to safeguard your food.

 Stationary models mount to
stainless steel, laminate, natural
and engineered solid stone
surfaces and countertops

e Posts are 1" (25 mm) dia. SEA
304 brushed stainless steel

e Flanges are 2" (50 mm) dia.

PRoDUCT stainless steel finish with unique
L0l tight-fitting flange covers that
hide mounting screws and
maximize cleanability

o All glass is tempered with
3/4" (19 mm) radius corners
and flat polished edges for a
clean look throughout

Portable
ORBIT720-48 ORBIT720-24 ALLIN1-24 ALLIN1-36 EP950-36 EP950-36
with Accessory Five units folded with standard, fully with Accessory
End Panels and stacked for extended Retractable  End Panels
N storage Post Stabilizers
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Intelligent Heated Display Cabinets

e - IHDCH-45
" el with accessory risers =

IHDCH-28
with accessory
adjustable arms and shelf

Intelligent Heated Display Cabinets with Humidity can help you express
your food presentation creativity! With a 360° view and energy-efficient
LED lighting to show off food products, the IHDCH units will easily grab
customers' attention. Plus, the food can only be accessed by a server, which
will help keep your customers safe.

o LCD touchscreen display on back
of unit controls the temperature,
humidity and up to eight timers
for each food location

e The air flow pattern is designed
to maintain consistent cabinet
temperature without drying out
the food product

o Customers purchase arms
and shelves to their own
specifications

Probuct

» Regulating air temperature while
INFORMATION

simultaneously balancing the
humidity levels provides the best
environment for food products

» USB port on back of unit makes
it easy to update firmware

Heated Well Covers

WELL CoVER
DEeTAlLS

<

1COVFUL and 2COVFUL
1COVFUL and on a Modular Heated Well (HWBI-3)
2COVFUL
in optional Gray

Granite

Hatco Heated Well Covers help keep revenue flowing by converting Hatco
drop-in heated wells to grab-n-go holding solutions for pre-packaged

hot prepared foods. Then easily convert them back when the time is right.
Finding a second use for equipment is even more vital in this time and we are
here to help find new ways to use what you have, and make sure you have
what you need.

o Cold Wells: Keep as is and adjust
temperature to a safe range for
packaged pre-chilled items

» Hot/Cold Wells: Convert
combination wells to cold-only
wells and follow the cold well
instructions

o Heated Wells: If using a Hatco
Modular/Ganged Well, remove
pans, remove all water, and add
our heated well cover to convert
it to a shelf

Probuct
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Flav-R-Savor® Holding Cabinets /\

\
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FSDT-1X

PFST-2X

Hatco Holding Cabinets hold a large amount of food, whether it's for the
back-of-the-house to keep food warm for peak serving times and call-in
orders or for the front-of-the-house to hold packaged food ready for
pick-up. Hatco Cabinets are perfect for keeping hot foods at preferred
temperatures for hours for “show and sell” areas, while providing unlimited
flexibility for your unique foodservice needs.

o PFST units are non-humidified,
and come with an eight-shelf
rack with six removable shelves
to accommodate a variety of
boxed or bagged carry-out
orders

e Tall humidified holding cabinets,
like the FSHC units, will give you
the ability to hold a variety of
food items ahead of peak serving
periods

« Stainless steel construction gives
you durability and reliability

» Portable units transform any
space into a delivery and to-go
area, while low-profile units are
ideal for placing under counters

e Hatco’s line of Cabinets
offers equipment solutions
for cafeterias, catering,
concessions, convenience
stores, restaurants and cafés

» Countertop units showcase food
products and motivate impulse
sales

Heated Drawer Warmers ol
_— oF Hatco
" | = VI\DIAF:::AV::S
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HDW-2B

Hatco Drawer Warmers enable foodservice professionals to confidently
prepare food in advance of peak serving times without worry. No more hot
food gone cold, unsafe holding temperatures, or dried out and soggy menu
items that did not hold well. From flexibility to performance, durability, and
dependability, Hatco Drawer Warmers dish out a slew of benefits that are
sure to appeal.

» High-volume capacity improves
efficiency by allowing you to
prepare large amounts of food
in advance

 Built for performance with
nylon drawer rollers, 12-gauge
stainless steel drawer slides,
heavy-duty chrome handles,
individually insulated drawers
and much more

« With food ready at peak times,
you can prepare orders faster
and with more efficiency « A wide variety of models to fit
any need: Built-In, Freestanding
(optional casters provide mobility),
Convected, Rice Drawer

Warmers and Split Drawer

» Holds a variety of foods; from
baked potatoes and corn, to
nacho chips, breads and bakery

Each individually insulated and controlled drawer can hold a diverse

range of menu items at different temperatures and humidity levels
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Hatco Corporation
P.O. Box 340500 | Milwaukee, WI 53234-0500 USA
800-558-0607 | 414-671-6350
www.hatcocorp.com | support@hatcocorp.com
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