
An outstanding range of specialist equipment to save your bakery time and effort.
All models provide superb standards of reliability, hygiene and temperature control.

Bakery & Heated Cabinets | Range Overview

Specialist | Bakery |
Refrigeration

Bakery Refrigeration

From craft to 
volume bakery
applications
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At Foster, we don’t just chill food;
we can keep it warm too! This
mobile heated cabinet is ideal for
holding hot food until the point of
service. Featuring high-quality
construction, this versatile cabinet
facilitates the preparation and serving
of hot food – at the optimum
temperature of 84 to 87˚C.
Overall the FHC500XM represents a
highly mobile and robust product that
allows hot food to be moved easily 
for serving.

Mobile | Flexible | Heated

Heated Cabinets

features & benefits

> 20 and 40 tray storage refrigerators and ‘Bake Off’ freezers

> 16 tray counter retarder

> 20 tray retarder prover with user friendly controls  

> Cabinets are designed to take 30” x 18” (60 x 40cm) trays as an option

> Modular Dough Retarder Provers for larger trolley or rack operations

Specs

Dimensions (w x d x h) mm
Tray Capacity
Refrigerator +1/+4˚C
Freezer -18/-21˚C

700 x 916 x 2068
20
EPRO 20 BSR
EPRO 20 BSF

20 40
1440 x 916 x 2068
40
EPRO 40 BSR
EPRO 40 BSF

Dimensions (w x d x h) mm
Tray Capacity (trayslides supplied)
Retarder -4/+4˚C
Retarder Prover -10/+40˚C

1811 x 919 x 863
16
PRO 16 DR
-

16 22
816 x 1101 x 2230
20
-
DRP 22 T

features & benefits

> Unplugged, the heated cabinet can maintain temperatures 
at +70˚C for up to 1 hour without power 
(depends on food type and quantity)

> Fan assisted heating and insulated cabinet ensure uniform 
temperature for food holding and built in ‘humidity reservoir’
keeps heated food moist and in perfect condition prior to 
service.  Your warm meats, sauces and vegetables will be 
kept at the ideal service temperature 

> Can serve as a major contribution to streamlining your kitchen 
processes and allows you to serve more meals, more efficiently

> Heavy duty welded base ensures cabinet is robust enough to
endure high-intensity use

Specs

Dimensions (w x d x h) mm
Capacity (Litres)
No. of Trayslides
Heated (+84/+87˚C) * Depth with optional pull 

handle fitted is 920mm

738 x 886* x 1825
500
13 GN 2/1 pairs
FHC 500 XM

FHC500XM

Image left: DRP 22 T
Image right: EPRO 20 BSR
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