
Foodservice professionals, including those from higher 
education, are headed to Orlando, Fla., for the 2017 edition 
of the North American Association of Food Equipment 

Manufacturers (NAFEM) Show, taking place Feb. 9-11 at the 
Orange County Convention Center.

The NAFEM Show, held every two years, boasts more 
than 20,000 attendees inspecting the latest in foodservice 
equipment and supplies. This year, more than 500 exhibitors 
— including Alto-Shaam, Hoshizaki and Ecolab among those 
showing particular interest in the higher education foodservice 
market — offer a wide range of new and innovative equip-
ment and supply solutions, filling more than 760,000 square 
feet of exhibit space.

An estimated 750 product categories of small, medium 
and large equipment for food preparation, cooking, storage 
and table service are being displayed on the show floor. “At 
The NAFEM Show, attendees can expect a world where the 
business of foodservice equipment and supplies comes first,” 
says Kevin Fink, CFSP, NAFEM president, and 
executive vice president, Ali Group Food-
service Equipment. “Our attendees face 
the ongoing challenge of serving oth-
ers while running a solid, profit-
able operation. The products and 
networking opportunities at The 
NAFEM Show have the power to 

refocus their energy on the things that matter — from happy 
diners to bigger cost savings.”

Returning to this year’s show is “What’s Hot! What’s Cool!,” 
a new product gallery that showcases some of the most re-
cent and industry-disrupting equipment and technologies. 
Past innovations have included equipment and supplies that 

enable social responsibility, global food trends, health 
and wellness, foodservice productivity and more. 

Attendees may also qualify for The NAFEM 
Show Scholarship Program to get $500 to 

offset travel expenses, plus free registra-
tion. The deadline for registration for this 
program and the show is Jan. 31, 2017.

PRE-SHOW TRAINING
This year, a pre-show class will of-

fer the ability for attendees to certify as 
food protection managers through ServSafe’s 

training and exam class, led by the Florida 
Restaurant & Lodging Association (FRLA).

The program blends the latest FDA Food Code, food 
safety research and years of food sanitation training experi-
ence. Managers learn to implement essential food safety 
practices and create a culture of food safety. All content 
and materials are based on actual job tasks identified by 
foodservice industry experts. The exam meets most state 
requirements for food manager certification. 

This two-day event, Wednesday, Feb. 8, and Thursday, 
Feb. 9, from 8 a.m. to 1 p.m., includes a review class, study 
guide and an examination. —OCH
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REFRIGERATED
EQUIPMENT STAND
Hoshizaki America has released a new model: the Commercial Series

– Refrigerated Equipment Stand, Model CRES49. The 49-inch-wide 
one-section chef stand’s exterior and worktop are constructed of high 
quality stainless steel. The easy-to-clean worktop boasts 700 lbs. equip-
ment capacity with a built-in high-temp heat shield. The CRES49 features a 
solid-state digital controller and two 250 lbs. dynamic-load-rated drawers. 
Each drawer accommodates two and a half 12-inch x 20-inch x 6-inch deep 
pans (sold separately). The pan rails include finger cutouts to allow quick 
and easy pan extraction — essential in all high-productivity kitchens.

www.hoshizakiamerica.com
NAFEM Booth #3435

HEATED SHELF
MERCHANDISERS
Alto-Shaam’s newest merchandiser product line now includes indi-

vidually controlled heated shelves that keep food warm for hours 
at the highest level of quality. Featuring exclusive Halo Heat fanless 
technology for precise, even temperature, these merchandisers hold 
a variety of grab-and-go products, including rotisserie chickens, pizza, 
sandwiches, and more. Countertop models are available in 24-inch and 
36-inch widths. Floor-standing units are offered in widths of 24, 36 and 
48 inches.

www.alto-shaam.com
NAFEM Booth #2200 



www.alto-shaam.com
COOK . HOLD . CHILL . DISPLAY . SYSTEM SOLUTIONS

THE ORIGINAL COOK & HOLD OVEN

Cook grab and go food items to perfection and 
see a fast return on investment with these energy 
efficient ovens.

NEW HEATED SHELF MERCHANDISER

Improve profits with convenient, ready-to-eat meal 
options with quality customers can see.

Combine the precise Halo Heat® technology of Alto-Shaam’s Cook & Hold oven 

with the visual appeal of our countertop heated shelf merchandiser, and you get 

better moisture retention, longer holding life, improved product quality, and greater 

consumer demand. With food, labor and energy costs on the rise, Alto-Shaam provides 

versatile, consistent and efficient system solutions designed to increase return on 

investment and C-store profitability.

We’re cooking up NEW ideas at NAFEM 2017 booth 2200.

Convenient food is 
ready food.

WISCONSIN MANUFACTURER OF THE YEAR
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Ecolab — meeting the 
highest standards  
so students can too.
Campus foodservice providers need cleaner, safer, 
more sustainable products and services. At Ecolab, 
we constantly strive to discover new and better 
ways to provide high-performance products and 
services that will not only help you exceed students’ 
expectations, but help your operation save labor, 
water and energy. As your partner, Ecolab helps 
to ensure your operation is cleaner and healthier 
than ever, operating with maximum efficiency and 
minimal environmental impact to increase student 
participation and decrease costs. 

Take pride in what you do —  
call 651 250 2372 or visit  
www.ecolab.com to learn more.



FIND OUT THE ANSWERS @ BOOTH #3435

Presentations will be each day: Thursday, Friday and Saturday

What’s In Your Cup?       10:00 am           2:00 pm

How Safe Is Your Food?       11:00 am           3:00 pm




