
Defying what we know about refrigeration. revolutionizing 
how we holD fooD temperatures. holDing exact 
temperatures, no matter the circumstance. placing control 
completely at your finger tips. the fx series is moving 
refrigeration technology forwarD.

better temperature control & stability the fx 2-n-1 unit holds 
temperature precisely from -5° to 40°f or anywhere in between, allowing you to 
store a wide variety of food products. no other refrigeration system allows you 
to break through the refrigeration barrier to hold 32° or below in a single unit. 
the reason traditional refrigeration systems cannot reach or hold temperatures 
at or below 32° is because the coil will freeze up, causing the cavity to get 
warm and allowing food to get into the danger zone. the fx series’ ability to 
hold temperature ensures that you can prepare and serve food that is safe and 
delicious. ingredient quality will not deteriorate and shelf life is prolonged.

flexible refrigeration most chefs want their refrigerators and freezers as close 
to the cook line or prepping area as possible. they want to avoid pacing the length 
and breadth of the kitchen to gather ingredients. the fx series modular drawers 
can be installed at point of use preparation, even directly under a grill or cook top, 
or integrate into existing stands and equipment. the insulated storage area allows 
you to choose how you would like to store products — whether it’s in bulk, using 
your own containers, or in traditional 12” x 20” pans. no matter how you store your 
product, you will have easier access to contents and greater capacity at the point of 
use. these are just a few of the ergonomic benefits fx users enjoy. 

energy efficiency the fx series’ innovative design and insulated insert hold 
cold air with the food, keeping temperatures consistent even when the unit is left 
open for extended periods. this design reduces stress on the compressor because 
the evaporator coil and fans turn off when the unit is open, saving energy and 
preventing cold air from being pushed out. to add to this energy efficiency, the unit 
only requires a single 12 amp plug to power up to 3 drawers. 

fooD safety the magnet-to-magnet seal of the lid to the insert locks cold air in 
while preventing attacks from warm, humid, and ambient air. this cuts down on 
spoilage, waste, and reduces the risk of bacterial contamination which in turn boosts 
profits. the insulated insert pulls out for easy cleaning and disinfecting while its 
confined area eliminates cross-contamination and flavor transfer. traditional units 
share common space, do not create air tight seals when closed, and are not easy to 
clean, thereby promoting cross-contamination and flavor transfer. 

“FX allows me to have everything I need at the right 
temperature right on the line. It simply adds amazing efficiency 
to our operation.” 
— Ming Tsai, chef/owner, Blue Ginger, and host of SIMPLY MING

 

“The FX is amazing when it comes to holding temperature of 
my products…I have my 3-stack set up right next to my 5-foot 
charbroiler without a partition or heat shield and it holds perfect 
temperature for my steaks, burgers, etc.! You cannot do this 
with any other type of refrigeration…I have never used or seen 
anything like it in the industry!” 
— Executive Chef Phillip Bonanno – The Orleans Hotel & Casino, Las Vegas

 

“The Randell FX Series refrigeration system has brought 
efficiency into our kitchen with energy-savings and food safety” 
— Kendal Duque, Chef De Cuisine – SEPIA , Chicago , IL 

PRODUCT MENU



burgers
The mosT perfecT, ju ic iesT  burgers.

•  No temperature variations so the quality 
of your f inal product is always perfect.

•   Low a i r  f l ow min imizes  d r y ing  ou t  bee f 
f o r  more  e f fec t i ve  s to rage .

•   I ns ta l l  under  your  g r i l l  o r  cook  top  fo r 
easy  access  and  p rep .

Desserts
properly sTored, perfecTly consisTenT.

•   No  more  i ce  c ream tha t ’s  too  hard  o r      
too  so f t , c r ys ta l l i zed  o r  me l ted .

•   F lex ib le  inser t  des ign  a l l ows  you  to 
keep  a l l  f rozen  desser ts  a t  the i r  i dea l 

tempera tu res  — keep hard  i ce  c ream in 
one  inser t  and  so f t  cus ta rd  in  ano ther.

appetizers
safer fry ing, qual iTy  bread ing.

•   P roper  tempera tu re  con t ro l            
a l l ows  fo r  l ess  o i l  absorp t ion  wh ich 

resu l t s  in  hea l th ie r  f r y ing . 

•   Exper ience  cons is ten t  and        
p red ic tab le  cook  t imes .

•   Cons is ten t  tempera tu res  e l im ina te       
i ce  c r ys ta l s , so  no  more  popp ing        

and  bo i l i ng  over. 

seafooD
cons isTenTly  cold & fresh.

•   Ho ld  sea food  p rec ise l y  a t  32°  deg rees .

•   P rov ides  u l t ima te  tempera tu re  con t ro l 
and  s tab i l i t y  f o r  f resher  f i sh  longer.

•   No more messy ice or  f ish f i le  drawers.

•   Rega in  va luab le  s to rage                    
space  in  the  wa lk- in  coo le r.

•   I nsu la ted  inser t  pu l l s  ou t  f o r 
easy  c lean ing  and deodor i z ing , and     

e l im ina tes  c ross  con tamina t ion .

Maintain temperatures throughout the 
day for more predictable f lavor, color, 

texture and cooking, no matter how 
many times you access your product.

poultry
moisT, flavourful & safe .

•   Per fec t  f o r  ma in ta in ing  a  so f t  f reeze 
tempera tu re , keeps  pou l t r y  f resher 

l onger. Avo id  a  long  thaw be fo re  car v ing .

•   Compar tmenta l i za t ion  keeps            
c ross  con tamina t ion  a t  a  min imum        

and  sa fe ty  a  cer ta in ty. 

•   Ensures product  mainta ins the per fect 
temperature for  pred ic tab le  cook ing t imes.

Revolutionary precise temperature 
technology gives you more precise 

control over your refrigerated storage
 — no matter what you’re storing.

888.994.7636
unifiedbrands.net


