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New SpecFAB® Custom Centerline

For custom configuration or fabrication needs, 
contact our SpecFAB® Division.
Phone: (302) 653-3000.  FAX: (302) 653-2065.
E-mail: quotes@eaglegrp.com

Design and Construction Features

Dry well…
•  Stainless dry well with radiant heat 

provides an easily cleanable solution for 
holding crispy product.

•  Digital control provides precise 
temperature control to prevent further 
cooking product.

•  Customizable product holding pans

Steam well…
•  Steam well provided with stainless steel 

immersion heaters.
•  AutoFill® water system saves on labor.
•  Digital control provides exact control of 

water temperature for excellent holding 
performance and reduces excess water 
usage. 

Heat lamps…
•  Heat lamps are provided with stainless 

steel housing.
•  Infinite controls for variable heat output.

Dedicated electrical provisions…
•  Centerline equipment can be provided 

with a main electrical connection and 
distribution to adjacent equipment.

•  Distribution accomplished with a provided 
load center or dedicated circuits. 

Short Form Specifications
Eagle SpecFAB® Custom Centerline, model __________________. 
Stainless cabinet construction with built-in product holding and 
worksurfaces for preparation and packaging. Dry well with digital 
control and product holding pans with separators. Wet well with 
stainless immersion heaters, AutoFill® water system, and digital controls. 
Heatlamps with stainless steel housing and infinite controls. Dedicated 
electrical provisions for distribution to adjacent equipment. 

Eagle SpecFAB® Custom Centerline can be customized to fit your 

specific application. We integrate the necessary equipment for your 

production line into a single, compact workstation that helps reduce labor 

and enhance efficiency. The result is foodservice equipment designed to 

meet the unique needs of your menu and operational workflow. 


