
Flav-R-Savor Holding Cabinets with thermostatically controlled heat and humidity hold hot food at 
optimum serving temperatures longer than other units that only supply heat. 
Extend your holding times considerably and improve the food quality that you ultimately serve 
as well.  Food can be prepared well in advance of peak serving periods.

People who serve, products that solve.™

®

 FLAV-R-SAVOR® HOLDING CABINETS with HEAT & HUMIDITY control

Convenient and versatile food 
holding where it’s needed. The 
combination of heat and humidity 
control ensures longer holding times 
and better food quality.  Features a 
large digital readout and convenient 
controls for operator ease. These 
units are also stackable where 
space is limited for added versatility. 
Comes with high visibility tempered 
glass door for operator convenience 
and built to last with Hatco quality 
construction.

PORTABLE MODELS

FSHC-6W1 
Flav-R-Savor Portable Holding Cabinet – Single Door.  
Six Adjustable Angle Runners on each side accommodate 
6 x Gastronorm 2/1 pans  
65 mm deep. (Pans not included).
Low profile – fits under normal kitchen counters.
Dimensions: 645W x 749D x 816H mm
Weight: 79Kg
Electrical: 1.7kw, 7 amp,  10amp plug. 




