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Indlana When you need it

yesterday

@ Northern Indiana Kelly Johnson
734.476.1401 kellyj@sesco.biz

® Central South Indiana Rylie Church
513.262.5932 ryliec@sesco.biz Many products able to ship

same day if ordered by noon

* Call for details

* Please contact customer service to check availability
as we strive to maintain proper inventory levels.

-

e Main: 800.222.0558
Fax: 800.251.7717

O SESCO

5705 Valley Belt Rd
Independence, OH 44131

www.SESCO.BIZ



Panasonic

Model
1000 Watt OCS
NE-1025F
NE-1054F
NE-1064F
1200 Watt Pro |
NE-12521
NE-12523
1700 Watt Pro |
NE-17521
NE-17523
NE-17723
2100 Watt Pro |
NE-21521
NE-21523

SONIC STEAMERS

2100 Watt
NE-2180
3200 Watt
NE-3280

Hi-SPEED OVEN

Required Power
120v (13.4A)
120v (13.4A)
120v (13.4A)

120v (17.7A)
120v (17.7A)

208V (14.3A), 230-240V (13.1A)
208V (14.3A), 230-240V (13.1A)
208V (14.3A), 230-240V (13.1A)

208V (16.6A), 230-240V (15.3A)
208V (16.6A), 230-240V (15.3A)

208V (20.0A), 230-240V (18.0A)

208V (28.0A), 230-240V (25.3A)

Convection, Broil, Microwave Combination

NE-SCV2N

RICE COOKER
SR-GA321FH
SR-42HZP
SR-GA42PL
SR-2363ZW
SR-GA721L

208V (20.0A), 230-240V (18.0A)

120v (15.0A)
120v (12.9A)
120v (12.9A)
120v (12.9A)
208V (10.8A)

Quick Ship
PRODUCTS

Receptical Required
NEMA 5-15R or NEMA 5-20 R
NEMA 5-15 R or NEMA 5-20 R
NEMA 5-15 R or NEMA 5-20 R

NEMA 5-20 R
NEMA 5-20 R

NEMA 6-15 or NEMA 6-20 R
NEMA 6-15 or NEMA 6-20 R
NEMA 6-15 or NEMA 6-20 R

NEMA 6-20 R
NEMA 6-20 R

30 Amp, NEMA 6-20 R

30 Amp, NEMA 6-30R

30 Amp, NEMA 6-20R

Exterior / Interior

$/S Door, Steel Ext &Int. | 13x 13X 8 iic N
S/ Door, Steel Ext &Int. 13X 13" S A6 NN

Cavity Dimensions (wxdxh)






The Choice of Top Pizza Operators
Contact SESCO today for details

Built-In Hood
Solutions

SESCO

Let’s talk about the perfect conveyor solution for you




Join Us

YOU ARE INVITED!

LET US SHOW YOU THE POSSIBILITIES

800.222.0558



flexcserve”

The Home of Hot-holding

Transforming operations
Contact SESCO to unlock...

Amazing food quality
Extend shelf Life
Diverse food range
Reduce food waste
Unmatched efficiency

Happier customers!

Offer more food variety at
unbelievable quality

Manage back-of-house
operations with ease

Meet the
game-changers




INSITU

DOUGH PROCESSOR

2-in-1Dough Divider / Rounder

Automated
Dough Processing Solutions

Pneumatically
operated

REQUEST A DEMO

Saving Valuahle Dough Labor

v
v

Labor Savings

S



https://www.sesco.biz/INSITU-Dough-Processor-Demo-Filter-Survey

RANGES aGas & Electric

MODEL

Description
NUMBER
RR-4 4 burner gas range with standard oven
RR-6 6 burner gas range with standard oven
RRE-4 4 burner electric range - 208 or 240 volt only

RRE-6 6 burner electric range - 208 or 240 volt only

RR-6C 6 burner gas range — with convection oven
RRE-6C 6 burner electric range with convection oven 208v or 240v

RR-6G24 60" gas range - 6 burners, 24" manual griddle

RR-6RG24 60" gas range - 6 burners, 24" raised griddle/broiler

RR-10 60" gas range - 10 burners

RR-4G36 60" gas range - 4 burners, 36" manual griddle

FRYERS & PASTA COOKER

MODEL Description
NUMBER

RFT-50 50 Ib gas fryer  1Yr Wty

RFT-60 601b gas fryer  1Yr Wty

RFT-75 751b gas fryer 1 Yr Wty

REEF-35 40 Ib high efficiency gas fryer
RCF-25 25 lb countertop gas fryer

RPC-14 Royal Pasta Cooker, Gas

Mobility Kits for Ranges, Fryers

RMK-243648 -24",36" & 48", includes casters (4), 48” gas hose & restrain cable
RMK-6072  Range- 60" and 72”, includes casters (6), 48” gas hose & restrain cable
FMK —includes casters, 48" gas hose and restrain cable

Casters for Ranges, Fryers

RC-243648 Casters (4) only, 24", 36" and 48" ranges
RC-6072 Casters (6) only, 60" and 72" ranges
FC Casters only, Gas Fryer



2 Year Parts Warranty QlliCk Ship
1 Year Labor Warranty Products

* Excludes RFT Series Fryers,
RCF Series, and REEF Series fryers
- 1 year warranty

CONVECTION OVENS aGas & Electric

MODEL Description
NUMBER

RCOS-1 Single Deck gas convection oven

RECO-1 Single deck electric convection oven - 208 or 240 volt only
RCOD-1 Single deck extra deep gas conv oven

RECOD-1 Single deck extra deep electric conv oven - 208 or 240 volt only

RCOS-2 Double Deck gas convection oven

RECO-2 Double deck electric convection oven - 208 or 240 volt only
RCOD-2 Double deck extra deep gas conv oven
RECOD-2 Double deck extra deep electric conv oven - 208

MODEL Description

NUMBER

RSP-18-24 18" stock pot range

RSB-36 36" gas salamander
RTG-24 24" thermostatic griddle
RTG-36 36" thermostatic griddle
RRB-24 24" radiant charbroiler
RRB-36 36" radiant charbroiler

Mobility Kit for Single and Double Convection Ovens

COCMK-1 Single Conv Oven —

Double Conv Oven — casters, 1 point gas manifold kit,
COCMK-2 48" gas hose and restrain cable

Casters for Convection Ovens

coc Casters only, Single Deck Convection Oven

COC-2 Casters only, Double Deck Convection Oven



CGetii>

THE RIGHT ICE FOR
EVERY OPERATION.

From chewable chunklet ice customers crave to
high-volume dice and half-dice machines built

for demanding foodservice environments,

Cornelius helps operators match ice type, production
capacity, and footprint to the way they serveX

NUGGET
ICE

HALF
CUBE

FULL
i

[

\HALF
CUBE










Ketvenafor
(% 7 2

COMMERCIAL

Trusted by operators for decades....
Kelvinator’s top huild quality and
reliable designs make it the

smart choice

95
SESCO

Contact SESCO today for details

800-222-0558




OSESCO

Premium Coffee Solutions.

Local Expertise.
Immediate Availability.

Franke Coffee Systems Now Available
at SESCO.

At SESCO, we’re proud to be your trusted Franke Approved Partner and Distributor—bringing world-class coffee
innovation to your doorstep with the service and support only a local partner can provide.

Whether you’re running a bustling café, upgrading your convenience store, or elevating your hotel’s guest experience,
Franke’s fully automatic machines deliver barista-quality beverages—every time. And with SESCO, you get more

than just a machine—you get a partner committed to your success.

WHY CHOOSE SESCO + FRANKE?

In-Stock & Ready to Ship

No long lead times. No guesswork. All our locations have Franke machines
on hand and ready when you are.

Smart Investment, Fast Payback

With high margins, low waste, and long-term reliability (7-10 years with
proper care), Franke machines deliver ROl in as little as 6 months.

Expert Support, Close to Home

Our experienced team understands your business and is here to help you
select, install, and maintain the right Franke solution for your needs.

Swiss Engineering, Local Service

Franke’s legendary precision meets SESCO’s hands-on service—
ensuring your coffee program runs smoothly from day one.

FRANKE FEATURES THAT SET YOU APART

Silky milk and frothy foam with

Intelligent extraction for consistent,
multiple milk options.

customizable flavor.

Real-time performance data,
remote updates, and menu
management.

Fully automatic cleaning for top-tier
hygiene and ease.



EXPLORE THE LINEUP

o A300 FB A400 FB A800 FB
= = Most compact and low Small but mi.ghty. hot High-caﬂeacity brewing with
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A400 FM A600 FM A1000 FM
Small but mighty Versatile and Premium

performance with
flavor station and
dual bean/powder
options.

hot coffee machine
that features

an automatic
cleaning system
and interactive
touchscreen.

intuitive, perfect
for mid-sized
operations.

A1000 FLEX

Combines coffee
and espresso in

S700

Semi-automatic
with barista-style

one flexible unit. control in a compact

footprint.
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WHAT OPERATORS ARE SAYING ABOUT
FRANKE COFFEE SYSTEMS

“With Franke, a handshake is enough. With them, a word given remains a word given.
They see us as a customer and they are a reliable partner for us. Frankly, | had thought
that we would have to replace the machines long before. However, they are as reliable

and solid as a Swiss watch movement.”
Fernando Clemenz
Head of Catering, Matterhorn Group AG

Scan to contact us
about our partnership
with Franke Coffee
Systems and how

together we can help
elevate your coffee
program!

READY TO BREW SUCCESS?
Contact your local SESCO representative today to:
Place an Order

Schedule a Demo Request Pricing

LET’S ELEVATE YOUR COFFEE GAME—TOGETHER. EMAIL US AT _ 53/€5(@5€5C0.biz

O SESCo 800.222.0558

www.SESCO.BIZ




Sauce Dispenser White 1/2 Oz
Sauce Dispenser Black 2/3 Oz
Sauce Dispenser Green 10z



Hood Type Dishwashers

Description

Ask SESCO today about Veetsan
The best value in dishwashing!













Arctic Air Refrigeration Products

Ask SESCO today for how Arctic Air products can help your team



PRAarica

HIGH SPEED OVENS

Expanding your menu

NO HOOD, NO CHEF
NO WORRIES -

ADD HOT ITEMS EASILY-
PANINIS, PIZZA, WINGS, APPETIZERS,
BREAKFAST SANDWICHES AND

MUCH MORE PANINI PRESS FOR THE FIT LINE

Maximizing your area

...MAKING THE MOST
OF YOUR SPACE

ZERO Clearance
on Three Models
Fit XL, Rocket, Fit

1”’ Clearance - Right side
on Two Models
Forza Sti, Fit ST

Minimize Operation Costs

...EASY TO REMOVE AIR FILTERS,
EASY TO REMOVE CATALYTIC CONVERTER
Keeping Maintenance Simple

and Service Costs Low

(o1l '8, FI I:EASteam Generatg
10 and 6 Pan Cabinets Schedule your demo today!

Generators can be

be changed in minutes 5SESCO













USA & GLOBAL
MANUFACTURING

YEARSg[INNOVATION

Innovation. Experience. Quality.
Contact SESCO for information on

Winholt products and stainless
steel fabrication

Contact SESCO for Details
800.222.0558
www.sesco.biz







o WABASH VALLEY

ALWAYS there for you




ABCrosby & Company

Foodservice Furniture
Tabletops

Table bases - wood and metal
Booth seating

Dining tables and chairs
Chairs and bar stools
Casegood furniture

... much more

Contact us today!
800.222.0558





