- ——

ampus Food'S‘ETvice Solutions




ustainability and diverse menus are essential to student
satisfaction. Proudly made in the USA, Cambro leads the way
with superior quality and durability. Our NSF-listed equipment

ensures food safety, and our allergen-free storage simplifies managing

dietary restrictions.

On College Campuses:

4.3

million tons
of waste annually
for single-use
items

Great Forest

22

million lbs.
of food waste
annually

Stone Pier Press

1.8

million gal.
of water used
per day

NSU Water

15

billion $$$
spent on energy
with over 175.8
billion kWh of
energy each year

Environment America



Whether it's for dining halls, campus coffee shops, or events,
Cambro offers mobile and reusable options to keep your

operation running smoothly.

Transform your campus food service program with Cambro,

where safety meets efficiency.
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Sustainability Starts
in the Walk-In

Our tough and durable shelving features a lifetime warranty
against rust and corrosion, minimizing waste and eliminating
the need for replacements, ensuring reliable long-term storage
solutions for an efficient campus dining operation.

Camshelving’
Series

the extraordinary
Shelving for Life

° ®
Built for rigorous use within Premium" Ser
campus kitchens in the ‘)‘* -

freezer or cooler.

An organizational system
that maximizes the flow
of ingredients and labor
efficiency.

Promote hygiene with
antimicrobial protection
on shelf plates that are
dishwasher safe.

Increase
storage
capacity by up
to 50%.

Shelving glides
smoothly,
making access
to items faster
and easier.

Supports up
to 900 lbs. per
mobile unit.




SHELVING for LIFE (s camguard

ANTIMICROBIAL SHELF PLATES
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Removable shelf plates are easy to clean

Go to: www.cambro.com/build/shelving
to customize your shelving space.




Maximize Vertical Storage
-levation

with Camshelving’

Flemble andvAdap
forYourWorkArea




Series Wall Shelving

Maximize vertical storage for easy access in prep and wash areas. Customizable to enhance efficiency
in busy college food service. Hygienic design ensures cleanliness and will never rust.
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Custom Conﬁguratlons

To Learn More about
Elevation Series
Wall Shelving



Sustainability Creates

Efficiency

' Dunnage Racks

Store food safely elevated off the
ground to protect against contamination.

Easy to clean the rack and space
underneath in the freezer or dry storage.

CamLink® Connector allows securing of
multiple racks together.

Ultimate #10 Can Rack

Efficient storage for bulk ingredients
utilizes First In, First Out (FIFO) rotation.

Durable rack holds #5 or #10 cans and
can be added to shelving system.

Easy to remove cans with small pads in
the front that provide leverage.



Drying Rack

Sanitary and efficient drying rack
system promotes air flow to prevent wet
stacking and bacteria growth.

Customize to meet your needs with
removable cradles that hold trays, pots,
pans and cutting boards.

Universal Storage Rack

Simplify organization and efficiency
during prep with easily adjustable
rack to fit diverse menus.

Optimize storage with food pans, sheet
pans, trays, pizza dough boxes, or food
boxes in a customizable drawer system
for easy access to ingredients.

Store light-

duty items
on the handy
pegboard
Configure your Universal . to free up
Storage Rack System valuable space.




Sustainable Food
Storage Solutions

With Cambro’s innovative storage solutions, you can
reduce food waste and enhance efficiency by extending
product freshness. Durable materials withstand tough
kitchen environments for long-lasting use.
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Handles

Visibility of ingredients
promotes labor efficiency
with at-a-glance inventory
management.

Tight fitting seal covers extend
shelf life by up to 2 days.

Color coded graduations,
drain shelves and seal
covers streamline ingredient
identification and extend
product freshness.
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Create Recipe Consistency

Control food costs and reduce waste.

=i 5 : w Simplify operations

Standardize menu items for staff efficiency.
WAFFLE MIK

See examples of

personalized storage

Round
Food Storage
Containers
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Perfect for mixing and stirring of liquids.
Tough, impact resistant materials for long-lasting use.

Easy to Read graduations and airtight lids keep ingredients
fresh and ensure precise portioning for efficient prep.
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Food Pans

Ideal for storing,
transporting, and serving
a variety of dishes, while
preserving food quality an

durable Camwear,
translucent, high-heat,
and ColdFest®.

G

Covers
to Choose
From



High-Heat™ Pans

Go from prep to cooler to
oven and straight to serving.

Use pans in microwaves,
steam tables, and ovens.

Non-stick, easy to clean and
dishwasher safe.
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Dishwasher Safe

High Heat Pans
increase yield;
use every bit of food.

overs
tolChoose
Eroma

High-Heat™
Measuring Cups

Easy measuring with visible
measurements in both
metric and standard shown.

Lightweight and durable,
these cups are 75% lighter
than glass.

Snap-on cover promotes
employee safety.
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Food Boxes

e Reusable, dishwasher-safe
boxes are a sustainable storage
solution in freezers or coolers.

J SIidihg Iid_promotes food safety.

* Available with colander kit for
washing and storing produce.
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Transfer produce from corrugated cartons to avoid
cross-contamination and keep product fresh.



Serving Every LEs
Palate on Campus

Students adhere to unique dietary preferences due to
religion, ethics, or health, creating a challenge for college
food service. Cambro's allergen-free storage containers and
dissolvable labels simplify prep for staff by clearly separating
ingredients, ensuring safe and efficient meal preparation.

in under

30 seconds
U in hot or
cold water

* Featuring purple for allergen- * Keep ingredients containing * Easily identify food items by
free storage to prevent cross- allergens separate during dietary needs to prevent cross-
contamination and manage cooking and prep. contamination and manage
diverse dietary needs. - Featuring easy-to-read allergens.

* Create airtight storage to keep markings to ensure accurate * Supports freshness tracking
ingredients fresh and secure portioning for food safety and and reduces waste by ensuring
with Seal Cover. dietary compliance. safe use of ingredients within

timeframes.

*JACI - Journal of Allergy and Clinical Immunology
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Create Quality
Culinary Experiences

Cambro is dedicated to food safety and quality in college dining, offering
prep, storage, and transport solutions crafted from materials that meet NSF
standards so that you can deliver excellent meals to students and staff.

GN Food Pan Trolleys § .‘ =

£ Fi
\{ {
i o

Accommodates

GN food pans at
temperatures up
to 390°F.

Ideal for prep,
defrosting, and
buffet or salad bar
replenishment in
the dining hall.

Quiet, rust-proof casters
provide easy maneuverability.

Durable composite
construction ensures
minimal maintenance
with no risk of broken
welds or sharp edges.

Pan stops r
prevent spills =

and messes ;‘_'_R1
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Ultimate Sheet Pan Racks

Maximize storage capacity and
organization of large quantities
of food in a bustling college
dining operation.

Lightweight and sturdy,
providing easy and secure
transport throughout dining
halls or cafés.
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Operational Efficiency
with Mobile Transport

Juggling stadium games, faculty events, popups, and late-night deliveries is all in a day’s
work on a college campus. Keep your food at the perfect temperature with our insulated
transport solutions. With our dependable catering and merchandising equipment, you
can mobilize your food service to effortlessly meet student and faculty wherever the action
is happening across campus, offering convenient grab and go options, and streamlining

event management.

Recovery Uime

PCU800/1000 PCU1600/2000
Hot Module Cold Module Cold Module

'ﬁme' N 20sec  288ec  J0SEG
. o 7 - 7 Average recovery time based on ambient

| ' temperature of 74°F (23,33°C), Empty
Compartments - Door open for 30 seconds.

L hindy "

with Thermoelectric Technology

for Cold Modules

for Menu Flexibility

Ensure Safe and Smooth
Mobility Across Campus
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Pro Cart UItra Unlversal

ENERGY STAR
Hot Only Models

NSE
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Pro Cart Ultra®
Food Pan Carrier

Saye Up To 30% More
& ofon Energy Costs

The most energy-efficient,
durable, and versatile
food pan carrier.

PCU1600 PCU1000 'S PCUB800 {
holds 16, 4" deep holds 10, 4" deep holds 8, 4" deep
GN food pans GN food pans GN food pans

Compatible with

tow hitch allowing

for efficient transport o

across campus orto | i .7, PCU2000

catering sites. . S holds 20, 4" deep
' GN food pans
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1826DTC —__ 1826DBC

holds holds ael_—=r
12 Sheet Pans or trays Five 3%" Food Boxes
per compartment. per compartment.

(24 Total) (10 Total)
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Environmentally
Conscious Dining Solutions

Personalized trays and tumblers reduce single-use waste I m—n 0 DE N
. . . oy e « . H o *a* % I

while offering branding opportunities and streamlining

service in college foodservice. With Cambro, your dining

solutions are as responsible as they are refined.

Personalized Trays

Personalize trays with school
logos or mascots to enhance
campus dining experiences and
promote dining programs. o
Durable, commercial TN g
dishwasher safe material » &
reduces single-use waste,
ensuring long-lasting use and
minimal environmental impact.

Easy to transport and store,
optimizing space in college
dining halls.

Custom Non-Skid Trays with
molded-in material helps keep
staff and students safe from spills.



. Durable, commercial dishwasher safe material
Personalized Tumblers reduces single-use waste, ensuring long-lasting

use and minimal environmental impact.

< Easy to transport and store, optimizing space in
college dining halls.

Customize your tumblers to
promote brand awareness

or for content identification

CamSquare® FreshPro Minis

Sustainable alternative
to single-use plastic deli
containers. @
Perfect for fresh herbs, spices, R'AN
garnishes, or condiments.
]

Hang seal covers on pegboard.

16 and 32 oz. |
ontainers” e o

— gi*
VCommer:iaI t
Dishwasher Safe i | 0

-
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Serve in Style on’Campus

* Easily navigate busy
campus routes to deliver
food and drinks at sporting
events or high-traffic areas, '
ensuring quick access for .ﬁ
students in need of a meal |
or refreshment. q

i n

* Personalize your cart with  F/ 88 I
custom wraps to engage ‘ ‘| ! m;”“
students with school spirit. & I

* Customize with accessories P B
like end tables and
merchandising shelves to
expand service needs.

* Built to manage the
demands of mobile service,
whether moving between
dorms, quads, or event
venues across campus.

Build your custom
cart for your college
community:

GoBoxes fit in Bottom
Compartments of
Cambro Vending Cart

ol
Material)



* Maintains
temperature for
up to 4 hours.

Recessed faucet
allows for drip-
free dispensing.

Enhance
presentation
with customized
covers.

Sleek, professional
portable bar for serving
drinks at campus gatherings.

Designed from impact-resistant,
waterproof plastic that is easy to
take apart and clean.

Keeps ice frozen for days.

Sliding lid prevents contamination.

Pair with the Cambro Vending Cart
or Cambear for ice replenishment.

Durable construction won't crack,
dent, bubble or peel.
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Camracks*
Durable &
Hygienic

4-in-1System for

glassware anc
Kitchen items.

* Prevent breakage.

* Eliminate rewashing,
conserving water, electricity,
and chemical use.

* Avoid contamination during
storage and transport.

Base rack colors, ID clips, and hot stamp
labels offer easy rack identification and
inventory management.

g

4 38
e

Find the Camrack
that fits your glassware



Towers adjust at the top
to hold plate sizes ranging
from 4%" to 12".

* Safely transport 45-70
o dishes per stack.
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A uneven terrain, minimizing
5 };.:_ the risk of breakage during
'h = transport.

Tapsport o=
rall;spor =

Space-saving design fits in

- ] tight spaces across campus.
560 Dlshes 7

* Modern design enables seamless use in
kitchens, serving areas in campus dining
facilities and culinary classrooms.

* Optional Quick Connect Bins attach below
the handles, enhancing cleanliness.

Ensure proper labeling
and specific use with
personalization.
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CAMBRO

TRUSTED DURABILITY
www.cambro.com

Download on the \ ANDROID APF ON

Download the
Cambro App!

Access helpful Cambro Digital Catalog?
tools and resources on the BLole

e

go with the Cambro App.
Customize a tray, find

the right lid for your
containers, play the trivia
challenge to win free _
products and more! Sy

Telephone (714) 848-1555 Toll Free (800) 854-7631 Customer Service (800) 833 3003
© Cambro Manufacturing Company, 5801 Skylab Road, Huntington Beach, California 92647
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