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Custom Line Up

Standard Features:

As continuous product improvement occurs, specifi cations 
may be changed without notice.

9902091 9902091

 Ideal for smaller or satellite locations 
 Mix and match from Keating’s
 entire product line
 Confi gured to meet 
 your exact requirements
 Custom designed for a perfect fi t
 and fi nish
 Consistent Keating quality

The Keating Custom Line Up is ideal for the single 
operator or satellite locations requiring a complete but 
compact cooking station. Each station is designed to 
be versatile and effi cient to allow you to prepare a full 
menu of items all on one stand.

Endless Confi gurations
Pick and choose from any of Keating’s quality products. 
Everything from MIRACLEAN® Griddles, Custom Pasta 
Cooking Systems and Counter Model Instant Recovery® 
Fryers to Hot Plates, Bain Maries and cutting boards 
are available. With endless equipment confi gurations 
and options, you can design a customized cooking sta-
tion that will allow you to prepare your products quickly 
and effi ciently in one centralized location. 

Consistent quality
You don’t have to worry about fi t and fi nishes since our 
entire product line is built with quality materials and 
workmanship. Highly polished stainless steel is used 
on all equipment, patented thermostatic controls are 
precision tested for accurate cooking, and safety fea-
tures are built into all Keating products. 

Call us for ideas
Keating can prepare a customized quotation or drawing 
to help you select the perfect Keating products for your 
Line Up. Call us at 1-800-KEATING so we may assist 
you with all your cooking needs. 


