
STANDARD FEATURES 
• Stainless Steel Construction
• Interchangeable heating module to make

maintenance easy and minimize down time.
• Digital thermometer for fast and clear reading*
• Humidity function helps food to maintain moisture
• Electronic temperature control that is easy to use.
• Adjustable temperature setting from 77°F to 210°F

(25°C to 99°C)
• Self-Closing and lift-off doors with tempered glass

window
• Magnetic door gaskets
• Accommodated for both GNP 1/1 x 65 mm bun pan

26" x 18" x 1" (660x460x25mm)
• Front loading or pass through option
• Casters standard or adjustable legs available

optional (to order with casters, add "-L".)
• The temperature difference inside the cabinet is

within +/- 5.4°F (3°C)
• For SHFC a 64" 16 AWG with flexible metal conduit

is supplied without plug.
• For SUFC a 64" 12 AWG with flexible metal conduit

is supplied without plug.

Entrée’s Electric Food Holding Cabinet is ideal for 
any pizza chain, Light Food Store, QSR, Theme 
Restaurant, Back Kitchen, Convenience Store, Bar, 
Small Pizza Shop, Take-out Convenience stores, 
etc. Constructed of stainless steel exterior and 
interior. Casters comes standard, 6" adjustable legs 
available as an option.

Ideal for Holding: Egg tart, Fried Drumstick, 
Chicken Wings, Hash Browns, Spicy Chicken Wings, 
Mexican Twister, etc.

Customer Service (704) 900-2068 
Website: www.entree.biz/solaris 
Email: solaris@entree.biz
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Model CABINET VAC
SHFC-F 1/2 Size 120
SHFC-P

COMMERCIAL ELECTRIC
FOOD HOLDING CABINET

Warranty: Entrée’s exclusive 1 year parts and labor FUSS warranty takes effect at time of purchase. 

*Not suitable for installation in a non-commercial or residential applications

1201/2 Size
SUFC-F Full Size 120
SUFC-P 120Full Size

Model SHFC-F

Model SUFC-F

-F - Front Loading
-P - Pass Through



DETAILS AND DIMENSIONS

As continued product improvement is a policy of Solaris, specifications are subject to change without notice. FORM # SHFC Rev 20260514




