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t h e  C a m b r o  s t o r y
Founded in 1951, Cambro has become the 

leading plastics manufacturer for the foodservice 

industry. The company’s first product, the 

Camtray®, was made for Cambro’s first customer, 

a hospital. Building on the success of that first 

product, thousands of quality and innovative 

products would follow. Today, Cambro 

Healthcare is focused on providing healthcare 

foodservice operators with innovative solutions 

for their unique needs.

1951 1960’s 1970’s 1980’s
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m i s s i o n  s t a t e m e n t
Cambro Healthcare will strive to be the leading 

provider of solutions-based meal delivery systems. 

Our products and employees will provide value and 

innovation to the customers we serve.
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 National Sanitation Foundation  
NSF approved Cambro products display the NSF logo. 

 Cambro is committed to providing foodservice operators 
with products to help meet HAACP guidelines. 

1990’s 2000’s 2010 2011

The Cure for the Common Kitchen 
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Hot Food Hot Plate Hot Base/Pellet

Successful meal service is achieved through a well-timed and planned coordination 

of hot food, hot plate, and hot base. This “three-legged stool" concept shows how 

valuable each of these three pieces is for meal delivery and patient satisfaction. 

Without all parts working to their maximum potential, the overall performance 

and patient satisfaction is compromised. 

Cambro Healthcare is committed to delivering system solutions that can address 

any issues experienced by foodservice operators.

The goal of any meal delivery system is 

to keep food hot and fresh. The success 

of the system begins with safe food 

handling and food preparation. 

If the food is ready to be plated for 

service, the plate must also be heated 

to proper temperatures (150˚-170˚F). 

If plate temperatures are substantially 

lower, the heat from the food will quickly 

be absorbed by the cooler plate and 

greatly diminish the food quality for  

the patients. 

Depending on your facility size and 

operational requirements, transport time 

can play a big role in the temperature 

of the food and that can greatly impact 

patient satisfaction. Adding a heated 

thermal Pellet or Base can improve 

holding times for hot food to upwards of 

60 minutes. A Pellet or Base should be 

heated between 270˚-290˚F.

M e a l  S e r v i c e  A t  I t s  B e s t
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The Foundation to Successful  
Meal Service and Patient Satisfaction

Hot Base/PelletHot Food

Hot Plate

PATIENT SATISFACTION DIAGRAM
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The new standard of meal delivery systems, the Camduction 
Complete Heat System is designed to perform consistently 
under the most demanding conditions of healthcare 
foodservice.  

Camduction™ Complete Heat System

•  A heated Base ready every 12 seconds!*

•  Bases and Pellets are durable 
and dishwasher safe.

•  Resistant to chips, cracks, and breaks.

•  Revolutionary technology eliminates 
errors or issues with spikes in voltage.

•  Base and Pellet Underliner 
available in Shoreline colors. 
Pellet available only in black.

•  Camduction Charger available 
for Bases or Pellets.

•  Camduction Charger comes 
with 1 year warranty.
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Camduction™ 
Complete Heat 
System

CODE MDSCDCP9 MDSCDCB9
DESCRIPTION Camduction Pellet Charger Camduction Base Charger

NUMBER OF STACKS 2 2

CAPACITY 20 Pellets 20 Bases

OVERALL DIMENSIONS Width: 30" x Depth: 187⁄8" x Height: 343⁄8"

PRODUCT WEIGHT 108 lbs. 108 lbs. 

VOLTAGE/PHASE 208-240 VAC, Single Phase 208-240 VAC, Single Phase

AMPS 24.9 (MAX) 24.9 (MAX)

HZ 50/60 50/60

PLUG CONFIGURATION NEMA L6-30P NEMA L6-30P

CORD LENGTH 6 feet 6 feet

HEAT UP TIME PER BASE/PELLET 12 seconds 12 seconds
ALL INDICATOR LIGHTS LED LED
Case Pack: 1 Color: Stainless Steel (000). 
MDSCDCP9, MDSCDCB9, MDSCDB9 and MDSCDP9 are covered by U.S. Patent D 630,897 S.

Accessories
CODE PRODUCT DESCRIPTION PRODUCT DIMENSIONS CASE LBS. (CUBE) CASE PACK
MDSCDB9 Camduction Base 1 8⁄9" H, 9 4∕7" Diameter 32.5 (0.71) 12
MDSCDP9 Camduction Pellet 3∕4" H x 8" L x 7 1∕2" W 21.75 (0.32) 12
MDSCDL9 Camduction Pellet  

Underliner
1 6∕7" H, 9 5∕8" Diameter 5.93 (0.64) 12

MDSDCPKG480** Camduction Pellet and Base  
Drying and Storage Cart

48" L x 18" W x 75" H 143.5 (16.13) 1

MDSCDCCPKG480*** Camduction Cart  
for Charger

36" L x 24" W x 35" H 54.80 (2.32) 1

MDSPLT9 9" Ceramic Plate 1" H, 9" Diameter 38.80 (0.81) 24
MDSD9 Insulated Dome 2 7∕8" H, 10 3∕16" D 10.75 (1.43) 12
*12 seconds at 220V • ** Ships in 4 separate carton s • ***Ships in 7 separate cartons
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The Results of the  
Camduction Complete Heat System
Real-world test methodology: Meatloaf, mashed potatoes,  
and lasagna were heated and placed on a heated Plate,  
heated Camduction Base and covered with a Shoreline Dome.
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The Shoreline Meal Delivery System

Camtherm® Plate Heater and Pellet Heater
•  Even, convection heating from top to 

bottom of each silo with two blowers and  two 
heating elements. 

•  Plate heater holds up to 100 plates and  Pellet heater 
holds up to 80 pellets. 

•  Smart, dual-lid design conserves heat and energy by 
opening separately. 

•  Plates retain safe holding temperatures for 
at least 1 hour. 
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•  A contemporary look, high performance, and 
unequalled safety at a budget-friendly price. 

•  Shoreline Domes fit perfectly with both Camduction 
Bases, Camduction Pellets, or Cambro Thermal Pellets. 

•  Cambro Thermal Pellets stay 20˚F cooler on the edge 
than metal pellets to protect staff and patients. 

•  Thermal pellets are made of a high-density composite 
that won’t crack or dent like metal pellets.

Thermal Pellet 
maintains safe 
temperatures.
Pellet Underliner 
holds pellet securely.

Ergonomically correct  
handle for easy lifting.

CODE MDSD9 MDSL9 MDSPLT9 MDSP9
DESCRIPTION Insulated Dome Pellet Underliner Ceramic Plate Thermal Pellet
APPROX. CAPACITY 9" plate 91⁄2" pellet — 9" plate
OUTSIDE DIAMETER 103⁄16" 99⁄16" 9" 91⁄2"
HEIGHT 27⁄8" 113⁄16" 1" 13⁄4"
FULL-SIZE CAMRACK® PR59314 PR59314 PR314 PR59314
CASE PACK 12 12 24 12
CASE LBS. (CUBE) 10.75 (1.43) 5.25 (0.47) 38.80 (0.81) 29.90 (0.64)
MDSP9 Color: Dark Gray (477). MDSPLT9 Color: Ivory (000). MDSPLT9 Price per case.

CODE CHPEL80 CHPL100
DESCRIPTION Pellet Heater Plate Heater

NUMBER OF STACKS 2 2

CAPACITY 80 pellets (40 in each stack) 100 plates (50 in each stack)

OVERALL DIMENSIONS Width: 361⁄2" x Depth: 251⁄4" x Height: 461⁄4"
Electrical Specifications

VOLTAGE/PHASE 208-240 VAC 208-240 VAC

AMPS 15 15

WATTS 3500 3500

HZ 50/60 50/60

ELECTRICAL CORD 6' 6'

NEMA PLUG CONFIGURATION 6-15 6-15

FACTORY SET TEMPERATURE 270 – 290˚F 150 – 170˚F

PRODUCT WEIGHT 248 lbs. 248 lbs.

CASE LBS (CUBE) 330 (37.38) 330 (37.38)
Case Pack: 1 Color: Stainless Steel (000).

CHPEL80

Real-world test methodology: Meatloaf, mashed 
potatoes, and lasagna were heated and placed on 
a heated Camtherm Plate, heated Thermal Pellet 
and covered with the Shoreline dome.
The results: All foods tested retained heat above

CHPL100

Shoreline Meal Delivery Colors:

Speckled Gray 
(480)

Navy Blue
(497)

Black
(110)

Cranberry 
(487)
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Camshelving® Dome Drying and Storage Cart
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•  Keeps trayline and dishwashing areas organized and efficient.

•  Securely holds 100 each 10" domes and/or pellet underliners.

•  Cradles made of stainless steel.

•  Shelving posts and traverses feature a steel core with a smooth polypropylene exterior.

•  Cradles are removable and fit into a Camrack® base rack for dishwasher service.

CODE MDSD9 HK39B MDSPLT9
DESCRIPTION Insulated Dome Insulated Base Ceramic Plate
APPROX. CAPACITY 9" plate 9" pellet —
OUTSIDE DIAMETER 103⁄16" 93⁄5" 9"
HEIGHT 27⁄8" 41⁄5" 1"
FULL-SIZE CAMRACK® PR59314 CRP12910 PR314
CASE PACK 12 12 24
CASE LBS. (CUBE) 10.75 (1.43) 7.45 (0.79) 38.80 (0.81)
MDSP9 Color: Dark Gray (477).    MDSPLT9 Color: Ivory (000). 
HK39B Colors: Black (110), Cranberry (487), Navy Blue (497), Speckled Gray (480). MDSPLT9 Price per case.

CODE DESCRIPTION DIMENSIONS L x W x H CASE LBS. (CUBE)
CSDDCPKG480 Dome Drying and Storage Cart

Carton 1: 2 Post Kits, 10 Traverses and 4 Casters
Carton 2: Set of 5 Drying Cradles
Carton 3: Set of 5 Drying Cradles

36" x 18" x 75
80.0 (5.21)
17.0 (2.51)
17.0 (2.51)

CSDC Dome Drying Cradle 173⁄4" x 10" x 16 4.50 (1.89)
Case Pack: 1

10 20 30 40 50 60
100

110

120

130

140

150

160

170

180

190

Heat Keeper Insulated Base System –  The Cost-Effective 
Solution For Heat Retention.

•  Cost-effective way to maintain 
meal delivery temperature.

•  Insulated bas resists stains, 
odors, and scratches.

Time and Temperature Analysis
Contact your local Cambro Representative for a customized Time 
and Temperature Analysis. This free service will provide you with 
accurate temperature readings at all stages of the meal delivery 
cycle. This knowledge will allow you to pursue system solutions 
that will directly impact patient satisfaction. 

Find a Representative at www.cambro.com or call 800.854.7631. 
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Non-Skid Versa Camtrays
Non-Skid Trays reduce waste, save money and provide 
a stable tray surface for meal delivery.

•  Non-Skid Camtrays provide a better grip for safer meal delivery.

•  Dishwasher safe in low and high temperatures.

•  Stacking lugs allow for quick drying.

Non-Skid Versa Camtray for Room Service
•  Ergonomic handles allow for safe and elegant meal delivery.

•  Trays fit within existing meal delivery carts 
that accommodate 15" x 20" trays.

•  Dishwasher safe at high and low temperatures.

The Original and most popular tray in the world. 

Nothing withstands the test of time like a Cambro Camtray. Designed to outlast 
just about everything, Camtrays are backed by a 5 year prorated warranty against 
cracking, warping or breakage. Durable fiberglass construction ensures that 
Camtrays will perform in the most demanding environments and last for decades. 

•  Made of lightweight, high-impact fiberglass with reinforced edges.

•  Stain, odor and scratch resistant.

•  Molded-in Dri-Stak separators ensure even air flow between trays for quick drying.

•  Stacking lugs keep trays stacked in place.

•  Available in 6 shapes, 40 sizes, and over 50 colors.

The Camtray®

CODE DESCRIPTION DIMENSIONS CASE LBS. (CUBE)
1418 Camtray 14" x 18" 19.52 (0.75)
1520 Camtray 15" x 20" 21.22 (0.80)
1418VC Non-Skid Versa Camtray 14" x 18" 20.74 (0.69)
1520VC Non-Skid Versa Camtray 15" x 20" 26.05 (0.61)
1622VC Non-Skid Versa Camtray 16" x 22" 31.8 (1.11)
1418VDC Non-Skid Versa Dietary Tray 14" x 18" 20.45 (0.75)
1520VDC Non-Skid Versa Dietary Tray 15" x 20" 26.9 (0.74)
1418VCC Non-Skid Versa Century Camtray 14" x 18" 20.4 (0.55)
1520VCC Non-Skid Versa Century Camtray 15" x 20" 26.32 (0.92)
1520VCRST Room Service Non-Skid Camtray 15" x 20" 28 (0.92)
Case Pack: 12

Free Personalized Camtray Sample
Order a Free Personalized Camtray sample. Email your facility logo or photo to your Cambro 
Representative and receive a free personalized sample. 

Find a Representative at www.cambro.com or call 800.854.7631.
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Dishwasher safe 
at high and low 
temperatures.

Ergonomic handles 
allow for safe 
and elegant meal 
delivery.

Trays fit within existing 
meal delivery carts that  
accommodate 15" x 20" trays.

Savings Calculator 
Switching to Non-Skid Trays from disposable paper tray mats can save foodservice operators 
thousands of dollars annually and reduce waste-stream by several tons each year. Find out what 
the impact to your bottom line is by using our Savings Calculator at www.cambro.com/savemoney.

Non-Skid Versa Camtray for Room Service
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•  Save up to 75% in lid costs each year.

•   Reduce your waste-stream by tons each year 
when you switch from disposable lids to reusables.

•  Dishwasher safe. 

Camrack Wash and Store Rack
Specifically designed for safely and securely washing 
and storing Reusable CamLids. Each Camrack Wash 
and Store Rack holds 36 Reusable CamLids.

Reusable CamLids® and Camrack® Wash and Store Rack

Savings Calculator 
Switching to Reusable CamLids from 
disposable lids can save foodservice 
operators thousands of dollars each year 
and reduce waste-stream by several tons 
each year. 

Find out what the impact to your bottom 
line is by using our Savings Calculator at 
www.cambro.com/savemoney.

CODE DESCRIPTION
DIMENSIONS
H x DIA.

CASE LBS. 
(CUBE)

CASE  
PACK

Reusable CamLids

CLRSM8B5 Fits Shoreline 8 oz. mug  
and 5 oz. bowl

2⁄7" x 33⁄4" 5.31 (0.91) 240

CLRSB9 Fits Shoreline 9 oz. bowl 2⁄7" x 42⁄3" 7.14 (0.91) 240
Accessories L x W x H

CLRWSR36 Camrack Wash and Store 
Rack for Reusable Lids

81⁄4" x 18" x 51⁄2" 4.21 (1.27) 4

24CWPER100 
(SO 091696A)

Soiled CamLid container 
for Reusable Lids

Pan Depth 4" 7.03 (0.87) 6

BR578 Camrack Full Size Base  
Rack with 2 extenders

193⁄4" x 193⁄4" x 71⁄4" 22.5 (6.93) 4

DRC2020 Full Rack Cover 195⁄8" x 195⁄8" x 15⁄16" 4.2 (0.34) 1
Reusable CamLids sold in cases only. No broken cartons.

24CWPER100
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Disposable CamLids® 
for Shoreline Mugs and Bowls
Disposable lids are designed to fit 
Shoreline Mugs and Bowls as well as a 
variety of other meal delivery ware.

Disposable CamLids® 
for Tumblers and Bowls
Over 10 different types of lids to fit a 
variety of tumblers, including Newport, 
Laguna®, and Colorware Tumblers.

Tumbler capacity ranges from 6 to 20 ounces. 
Swirl bowl and lid available in 5 ounce capacity.

Disposable CamLids®

Disposable Lid Guide 
Cambro Healthcare offers a wide variety of disposable lids. To fit a lid for your tumblers 
or other meal delivery products, contact your Cambro Sales Representative. 

Find a Representative at www.cambro.com or call 800.854.7631.

LID CODE FITS MODEL(S)
CLSM8B5190 MDSB5, MDSM8
CLSB9190 MDSB9
CLSSM8B5148 MDSB5, MDSM8

LID CODE TUMBLER CODE CAPACITY
Newport

CLNT5 NT5 6.4 oz.
CLNT8 NT8 7.7 oz.
CLNT10 NT10 10 oz.
CLNT12 NT12 12.6 oz.
CLNT20 NT20 20 oz.
Laguna®

CLLT6 LT6 6 oz.
CLLT10 LT10 10 oz.
CLLT12 LT12 12 oz.
Colorware

CL900P 900P/900P2 9.7 oz.
CL950P 950P/950P2 9.8 oz.

LID CODE SWIRL BOWL CAPACITY
CLSB5 SRB5CW/SRB5 5 oz.
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•   Use to transport meal trays from the kitchen to acute care patients, 
nursing home residents or correctional facility inmates.

•  Ensures optimal food quality and short delivery times.

•  Rail spacing holds all standard tray set-ups with clearances up to 51⁄ 2" high.

•  Made of tough, one-piece, double-wall polyethylene.

•  Easy to clean and won’t rust, dent, crack, chip or break.

•  Tall profile units have light-weight non-insulated ABS doors. 
Low profile units have insulated polyethylene doors.

Meal Delivery Carts for Tray Service:  
Durable. Quiet. Performance. 

CODE TRAY SIZE
TRAYS PER CART / 
PER COMPARTMENT

TRAYS PER RAIL / 
RAIL SPACING

EXTERNAL 
DIMENSIONS W x D x H

UNIT  
WEIGHT LBS

CASE  
LBS. (CUBE)

MDC1520S20 15" x 20" 20 / 10 2 / 51⁄2" 551⁄8" x 38" x 431⁄4" 160 lbs. 165.2 (55.7)
MDC1418S20 14" x 18" 20 / 10 2 / 51⁄2" 481⁄2" x 321⁄2" x 44" 151 lbs. 160.4 (41.53)
MDC1520T30 15" x 20" 30 / 10 1 / 5" 60" x 291⁄4" x 635⁄8" 224 lbs. 234 (70.67)
MDC1418T30 14" x 18" 30 / 10 1 / 5" 60" x 291⁄4" x 635⁄8" 228 lbs. 278 (65.5)
MDC1520T16 15" x 20" 16 / 8 2 / 51⁄4" 305⁄8" x 391⁄8" x 581⁄8" 148 lbs. 167.7 (45.87)
MDC1418T16 14" x 18" 16 / 8 2 / 51⁄4" 28" x 361⁄2" x 581⁄8" 128 lbs. 140.67 (39.44)
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Shelving 
Whether you choose Camshelving® 
or Camshelving Elements Series 
as your storage solution, weight 
capacity, durability and hygienic 
design come standard. 

Insulated Transport
For operators requiring remote or satellite 
feeding of patients and employees, 
nothing keeps your hot food hot and your 
cold food cold better than an insulated 
transport solution from Cambro. 

Merchandising 
Whether you’re looking for new 
sources of revenue or simply need 
to offer options throughout your 
campus, Cambro offers a wide 
variety of durable and portable 
Merchandising solutions.  

Additional Products for Healthcare Operators
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