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Agenda:

• What Equipment 
Do You Need?

• Flexibility is Key
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Cleveland offers a broad range of 
steamers including convection 

steamers, countertop options and 
pressure steamers.

STEAMERS KETTLES
Ideal for: Soups, delicate sauces, 
pasta, gravies, desserts, stews, 
braising meats, rice, reheating 

dishes and hold them until serving.

Skillets can do it all, from grilling 
and braising meat to steaming 

vegetables and rice to simmering 
soups and sauces

SKILLETS
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MAXIMIZE LIMITED HOOD SPACE WITH 
A COMPACT 49-7/8" X 41" 

FOOTPRINT

37" RIM HEIGHT - IMPROVES REACH 
AND REDUCES STRAIN 
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The Secret to a Better 
Bake?

A Garland Master Series
Convection Oven.
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Garland delivers the consistency, reliability, and durability K – 12 school nutrition 
programs depend on. Built for high - volume school kitchens, Garland ovens are 

easy to operate, simple to clean, and designed to streamline training while 
helping staff maintain food quality, safety, and efficiency every day.
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• Consistent cooking performance for K–12 school 
nutrition programs

• Reliable, durable equipment built for high-volume 
school kitchens

• Easy-to-use controls that simplify staff training
• Designed for quick, thorough cleaning to support food 

safety
• Helps improve kitchen efficiency and daily operations
• Delivers dependable results meal after meal
• Built to meet the demands of busy school foodservice 

environments

K- 12 COOKING
SOLUTIONS
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CUT TIME.
NOT CORNERS.

Make food prep faster and easier with the Edlund 
VariCut Food Processor — built to handle the daily 
demands of a busy school cafeteria. With a 7-in-1 
adjustable blade and over 30 cutting options, it’s 
perfect for slicing, dicing, shredding, and more. 
From fresh fruits to veggies, get consistent results 
that help you serve healthy meals efficiently and 
save time in the kitchen.
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• Faster sandwich and salad prep
• Consistent slices for better presentation and portion 

control
• Reduces waste from damaged tomatoes
• Easy to clean and sanitize
• Safer operation for kitchen staff
• Built to withstand high-volume school kitchens
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DELFIELD ECOMARK SERVING SOLUTIONS
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SHELLEYSTEEL -  STAINLESS, KROMAGARD OR 
LAMINATE
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MOBILE CARTS
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REMOVABLE TILIE BACK
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KROMAGARD
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Convotherm combi ovens 
at the heart of modern 

school kitchens

Convotherm combi ovens are designed to meet the fast-
paced demands of school catering, combining efficiency, 
consistency and nutritional quality. From preparation to 

peak service, they enable kitchens to deliver large volumes 
of fresh, balanced meals with precision, while innovative 
technology ensures reliable performance, flexibility and 

consistently excellent results every day.
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QUESTIONS?
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