
PRO
BLE
M Our restaurant just started 

using one of those new vegetable 
cleaning solvents. However, 
too much of the chemical gets 
washed down the drain when 
we use traditional colanders.  
Also, the various components, 
(colander, storage box, lid, etc.) 
are stored in various parts of the 
kitchen, so gathering everything 
together is a hassle.

SO
LU

TIO
N The Camwear® Food Storage 

Lid, Colander, and Box are 
a great system for just such a 
job. Everything nests together, so 
they’re stored all in one place. 
Pouring your solution into 
the box allows for greens and 
vegetables to soak, rather than 
run off. Easily lift out the nested 
colander when its time to drain 
and rinse them.

camwear® FOOD  
STORAGE LID, colander,  
and BOX by CAMBRO®

•	Stacks securely, loaded or unloaded
•	Fits standard carts and racks
•	Clear polycarbonate 
•	Dishwasher safe
No. 247-1115	 Lid	
•	18" x 26"	
List Price: $35.40
No. 247-1151	 Colander	
•	8" deep
List Price: $96.68
No. 247-1109	 Box	
•	18" x 26" x 9" 	
List Price: $88.63

DIGITAL TIMER 
No. 151-1047
•	Times up and down to 99 minutes, 
55 seconds

•	Freestanding; can also be mounted 
using spring clip or magnet on back

•	Beeps for one minute
•	Includes AAA battery
List Price: $17.65

MANUAL SALAD DRYER  
by ChefMaster™
Dry lettuce allows salad dressing to cling better. 	
Convenient side handles allow for quick and safe transport. 
Sealed gearbox provides sanitary environment. 

No. 280-1497
• Dries up to six heads of chopped lettuce at a time
• 5 gal capacity
• ETL listed
• FDA approved heavy duty plastic
List Price: $265.21

The Complete Fit ® Program
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SOAK, STRAIN, STORE

SPIN DRY QUICKLY

SOAK TIME: 30 SECONDS
Produce must soak for at least 30 seconds for Fit® to work properly.


