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CRISP N’ HOLD FOOD CABINET STATION
PCF-18

The Crisp n’ Hold Food Station extends the holding time of fried food by maintaining a constant flow of heated, filtered 
air around the product. The air is incrementally heated through an electric resistance heater and discharged through 
the grate to minimize moisture, conserve energy and keep food warm and crisp. Small round embossments on the grate 
reduce hot metal contact with the food. The PCF18 is free-standing floor model on swivel casters with brakes for easy 
movement and cleaning and controls are conveniently located in the cabinet below the warmer.

STANDARD FEATURES
• 	 Two removable product dividers
• 	 Collection pan pulls out for cleaning
• 	 9” (229mm) adjustable legs, easier access to clean
• 	 Bottom Shelf
• 	 Digital temperature control behind door

STANDARD SPECIFICATIONS
• 	 Pan area allows for holding and draining of finished 

product
• 	 Food Grate easily lifts out for cleaning
• 	 Bottom Shelf provides ample storage for breading, 

batter, food utensils, etc
• 	 Stainless steel front, sides, door and splash back
• 	 Stainless steel Food Bay
• 	 Heavy Duty 48 mm door hinge
• 	 Designed to match existing or accompanying 

Solstice fryers
• 	 Unit can be installed on either side or between 

solstice fryer(s).

OPERATIONS
• 	 Easily integrates into existing Solstice fryer 

combinations to provide a comfortable work area 
or food preparation station

• 	 Removable Filter traps oils & are Dishwasher safe

HEATING SYSTEM
• 	 Provides a stream of constant circulation of warm 

air to maintain crispy food, serving temperatures 
and extend holding times

PERFORMANCE
• 	 Temperature range up to 99 °C
• 	 Preheats to 70 °C in 20 minutes



Please note, due to ongoing product development and improvement, we reserve the right to change product design  
and specification at any time without notice. 

1800 013 123 
+61 2 9604 7333
sales@middleby.com.au
middleby.com.au

HEAD OFFICE  
AND MANUFACTURING PLANT
211-217 Woodpark Road 
Smithfield NSW 2164

VIC – TAS 
47 Stubbs Street, 
Kensington  
VIC 3031

QLD 
U12, 210 Queensport 
Rd Nth, Murarrie  
QLD 4172

WA 
U2, 9 Meares Way, 
Canning Vale WA 
6155

CRISP N’ HOLD FOOD CABINET STATION
PCF-18

SPECIFICATIONS

Dimensions (W x D x H) 425 x 884 x 1097mm

Internal capacity 3 sections

Input 1.9 kW

Weight 80Kg

ELECTRICAL SPECIFICATIONS

240V, 8 amps, 50/60 Hz single phase

Power lead and plug required (not included).
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