Winston CVap®
Made Simple

It's simple! Controlled
Vapor Technology,
the engine that drives
CVap cabinets, makes
it possible to maintain
food's texture without
overcooking or drying
it out. Ask for your own
demonstration to see
and taste for yourself.

Hold Just-Cooked
Quality for Hours!

Hold anything in
CVap cabinets: crisp
foods stay crisp, moist
foods stay moist, and
everything tastes like
it just came out of the
oven. Don't send your
high quality food to die
in a sub-par cabinet!

Pizza held 2 hours in
CVap Holding Cabinet.
Food Temp: 150°F (66°C) Shrink: 3%

Pizza held 2 hours in
Competitor's holding cabinet.
Food Temp: 135°F (57°C)
Shrink: 7%

Get the Right CVap
Cabinet for You

We offer CVap cabinets
in multiple price
points.

Series 7 are top-of-
the-line, with great
features.

Series 5 are a fantastic
mid-level option.
Series 3 are budget-
friendly, but still deliver
the precision of CVap
technology.

All CVap products
include a 2-year
warranty.

Options to Meet
Every Need

CVap® cabinets are
available with a variety
of options.
Pass-through
Windows
Transport Package
Auto-Water Fill
Bumper Guard
Flip-Door Windows
Security Package
Cord Wrap
Reinforced Tops
Top Extensions
Wheel/Leg Options

Don't Kill Your Food!
Save it with CVap Holding
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Start the New School Year Off Right!
There's Still Time!

Supply chain issues are finally easing up. Order today and your equipment will be
delivered in about four weeks. Don't delay, contact us today!

There's a CVap cabinet to fit every budget.
Available in capacities from 4 to 14 sheet pans!

CVap® Series 5 Holding Cabinets deliver serious
performance. Series 5 cabinets offer fantastic features.

Capacitive Touch Controls

8 Adjustable Preset Channels
Audio Port, HACCP Data Download
Convection Fan

CVap Programming (via USB)

Series 3 Holding Cabinets are a great entry-level |
unit for CVap technology. Built to be economical,
Series 3 cabinets don't scrimp on performance.

Same Power and Performance as Series 5,
But with Simple Easy-to-Use Controls

Lower Price Point

Convection Fan

®

HACCP Data

CVap documents HACCP compliance and can
store up to two years of data (Series 5).
Downloading data is as easy as inserting a thumb
drive. It's HACCP without hassle.

CVap Programming

CVap equipment is smart. Program up to eight
settings via the desktop app (Series 5). Load
signature dishes for repeatedly consistent
results.
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