
 
 
 
Dateline: January 13, 2011 
 
FOR IMMEDIATE RELEASE 
 

Nemco Food Equipment Acquires  
Fresh-O-Matic From Manitowoc Foodservice 

Adds Countertop Steamer Designed to Reheat, Refresh Foods 
 
HICKSVILLE, OHIO—Nemco Food Equipment has expanded its product offering by 
acquiring the Fresh-O-Matic countertop steamer from Manitowoc Foodservice. 
 
Effective immediately, Nemco will be fulfilling all Fresh-O-Matic orders from its factory 
in Hicksville, Ohio. Likewise, the company will be preparing to feature the products 
under its own banner in booth number 1055 at The NAFEM Show in Orlando’s Orange 
County Convention Center, February 10th through the 12th. 
 
The Fresh-O-Matic has been a staple in commercial foodservice kitchens since its 
original introduction in the early 1950s. Today, under the new official name—Fresh-O-
Matic by Nemco—these units will strategically complement Nemco’s broad line of 
countertop warming equipment. 
 
Using steam superheated above 212° F, the Fresh-O-Matic instantly refreshes a wide 
variety of precooked or frozen foods, including baked goods, meats, seafood, fruits, 
vegetables, sandwiches, pasta, tortillas and more. Meats regain that just-sliced texture and 
taste, buns and baked goods regain their just-baked, taste-tempting freshness. 
 
The acquisition of Fresh-O-Matic rounds out Nemco’s complete line of food prep, 
cooking, holding and merchandising equipment—all for the commercial kitchen 
countertop. An innovator in food equipment design/manufacturing, Nemco also 
specializes in developing solutions that actualize new food concepts or address specific 
kitchen needs. 
 
For more information or to receive a FREE catalog, contact Nemco Food Equipment, 
Ltd., 301 Meuse Argonne, Hicksville, Ohio 43526, (800) 782-6761, or (419) 542-7751, 
fax (419) 542-6690, www.nemcofoodequip.com/ 


