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Design

A WELL-MAINTAINED KITCHEN ENSURES SAFETY,
CUSTOMER SATISFACTION AND INCREASE SALES

BENEFITS

1. REDUCE UTILITY COSTS

MINIMIZE EQUIPMENT FAILURES

COMPLIANT WITH HEALTH DEPARTMENT GUIDELINES
LONGER LIFE EXPECTANCY FOR EQUIPMENT

SAFER WORK ENVIRONMENT
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SERVICE & MAINTENANCE PROGRAM

(20+ years experience)

BEFORE AFTER

WE PROVIDE A PREVENTATIVE MAINTENANCE
PROGRAM FOR GROCERY STORES NATIONWIDE.

WE HAVE EXPANDED THAT PROGRAM TO ALL
KITCHEN EQUIPMENTS.

THIS PROGRAM MAINTAINS THE EQUIPMENT IN
GOOD CONDITION AND MINIMIZE POTENTIAL
EQUIPMENT FAILURE.
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EQUIPMENT SERVICED
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BEFORE AND AFTER




ROTISSERIE

BEFORE AFTER

TN

CTTTTLLR




BAKERY OVEN

BEFORE AFTER




FLOORS & WALLS

BEFORE




FRYERS

BEFORE AFTER




GRILL

AFTER

BEFORE




PIZZA OVEN

BEFORE




SMOKER

BEFORE




HOT BAR DISPLAY

BEFORE
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"Wow! Just wanted to pass along what a great job Wilmar did for us here at Whole Food
Market, Brookside in KC. Not only does our rotisserie oven look brand-spanking new, | am
sure it’s even going to operate better! He took extra time to give me some pointers and

suggestions for our future cleaning endeavors and | so appreciate it. What a pleasure to
work with! Outstanding employee! I'll take him!”

Elizabeth Thurston— Associate Store Team Leader — Whole Foods Kansas City, MO

"The cleaning went well. They did a great job cleaning the walls and the equipment.

We would use them again for future cleanings.”
Jim Pohndorf — Store Team Leader — Whole Foods Mill Valley, CA
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