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Steam Equipment‘
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Commercial Citrus
Juicers

Bakery Ovens

Reach-in Retrigeration
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REFRIGERATION DESIGN TECHNOLOGIES
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Rack Refrigeration
Systems

&3 IMC/TEDDY

DECADES OF FINE CRAFTSMANSHIP

Floor Troughs &

Mixing and Chopping Stainless Cabinets

PremlumCooklng
Equipment

Charcoal Ovens
and Parilla Grills

Cook- ChlII Systems

Visit the PB&WJ Test Kitchen n ‘

PB&J Test Kitchen « 205 Fencl, Hillside, IL
To schedule call 331-333-2283

PJ 630-991-7236 « pj@pbjreps.com
Carl 630-567-6866 * carl@pbjreps.com
Patrick 331-333-2283 « patrick@pbjreps.com
Matt Orzolek 331-454-6655 « matt@pbjreps.com

Nina Orzolek 630-800-6698 - sales@pbjreps.com
Mike Comstock 708-341-5815 « mike@pbjreps.com

Experts in Providing Serving Lines and Custom Fabrication



