


Select from a variety of differ-
ent sizes and configurations, 
all designed to fit conve-
niently underneath or on 
top of serving counters for 
quick and easy access. Your 
staff will be able to grab 
the hot, fresh food they 
need without disrupting 
the line.

Reduce some of the 
stress that comes with 
peak serving times. 
CVap Holding Drawers 
smooth the way to in-
creased productivity and 
customer satisfaction.

QUICK, EASY ACCESS TO HOT, FRESH FOODS

Do you need to easily access popular menu items during busy 
serving periods? Do you want to serve your customers hot, 
fresh foods – quickly? 

With CVap® Holding Drawers, you can serve dinner rolls 
that taste just baked, tortilla chips that are warm and crisp, 
or even muffins that are moist and delicious – even though 
they’ve been holding for hours. 

Whether you’re serving crisp foods or moist foods, you will 
be able to deliver the consistency and quality your customers 
demand, as soon as they ask for it. There is no limit to the 
variety of items that can be heated or held in CVap Drawers!

And there are no worries about the safety and quality of what 
you are serving. Foods are always held at the correct serving 
temperatures and textures because CVap equipment utilizes 
Controlled Vapor Technology. The exclusive dual heat system 
creates a delicate vapor blanket which prevents moisture loss 
or saturation. Moist foods stay moist and crisp foods stay 
crisp – for hours.

Temperatures will remain steady throughout service regard-
less of usage because CVap Drawers recover quickly from 
frequent openings.
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Serve
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