HEATED SOAK TANK SYSTEM

Your Solution to Dirty Kitchen Equipment

CLEAMING POWER LABOR SAVING LOWER EMERGY SPACE SAVER WATER SAVER
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WHAT IS THE & AFTER
FOG TANK?

HOW DOES
IT WORK?

FOG www.fogtank.com
Tank (858) 566 - 6212 Pg2




I
STEPS

TO CLEAN AND SHINY EQUIPMENT
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The FOG Tank’s non-caustic, non-toxic, biodegradable, &
food-safe Tiger Carbon Remover Powder efficiently and
safely cleans your equipment.

Oceanaire Seafood Room - Philip Shayne, General Manager
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WE SERVE

Our superior stand-and-soak cleaning system provides
flexibility to hectic hotel and casino kitchens, allowing staff
to focus on creating quality cuisine and providing top-
notch service.

Flamingo Hotel & Casino - Christophe Doumergue,
Executive Chef

The FOG Tank is available in multiple sizes to accommodate
large quantities of pans, bread straps and even single and
double racks.

Caesars Palace Las Vegas - Patrick Aranda, Executive Steward

The Fog Tank helps educational institutions maintain kitch-
ens that meet HACCP standards while keeping overhead
low.

The Fog Tank’s Tiger Carbon Remover Powder sanitizes
optimally and eliminates the bacteria from cookware and
metal kitchen equipment to maintain the clean and sanitary
environment that is so crucial in the healthcare industry.

Orange County Hospital - Phil Martin, Facilities Manager

OTHER INDUSTRIES WE SERVE

- Caterers - Vent Hood Cleaners

- Filter-Cleaners - Government Agencies
L.A. School District - Mary DaSilva - Operations Manager -Cruise ShIpS - Entertainment Centers
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OF FOG TANK

TIGER CARBON REMOVER POWDER® EFFICIENTLY AND SAFELY
CLEANS YOUR EQUIPMENT WITH LITTLE TO NO SCRUBBING.

THE FOG TANK USES UP TO 60% LESS SPACE THAN A 3-COM-
PARTMENT SINK AND FITS UNDER THE COUNTER.

THE FOG TANK ELIMINATES HOURS SPENT SCRUBBING WHICH
CAN REDUCE STEWARDING DEPARTMENT HOURS BY 3 HOURS
PER DAY OR MORE.

THE FOG TANK CAN SAVE A SINGLE RESTAURANT LOCATION
OVER $3,000 PER YEAR IN ENERGY COSTS.

YOU CAN SAVE OVER 340,000 GALLONS OF WATER PER YEAR
USING THE FOG TANK.
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SPECIFICATIONS
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*Hood Filter Std size 20” x 20" x 1,5”

NAFEM

North American Associa tion of
Food Equipment Manufacturers

RFMALS

Restaurant Facility
Management Association
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