
Bachovin Healy Group, Inc. Is Proud To Introduce Our Newest Manufacturer:  
ROSSETO  

Rosseto Creates The Ultimate Solution For  Dis pensing A Variety Of Dry 
Goods Including, Cereal, Nuts and Candy. 

 
Its Products Offer The End User: 
♦ Full Control Over The Amount You Desire. 
♦ The Portion Control System Allows You To Dispense Cereal Without 

Breaking It. 
♦ Hermetically Sealed Containers Preserve Freshness For Longer Periods Of 

Time. 
♦ Economical: Avoids Waste And Spills. 
♦ Convenient: Very Easy To Clean. 

PLEASE STOP BY AND VISIT OUR MANUFACTURERS: 
CMA– Booth 5026 

CRIMSCO– Booth 1614 
CROWN VERITY– Booth 1238 

KAIRAK– Booth 1710 
LAKESIDE– Booth 1620 

LEGGETT & PLATT– Booth 4615 
MARS– Booth 2616 

STRUCTURAL CONCEPTS– Booth 643 
VULCAN HART– Booth 1808 

WITTCO– Booth 1614 
RANKIN DELUX– Booth 3818 

WOLF– Booth 1608 
ROSSETO– Booth 528 

EFFECTIVE SEPTEMBER 1ST, BACHOVIN HEALY 
GROUP HAS ADDED WOLF RANGE COMPANY TO 

OUR LIST OF MANUFACTURERS. 
 

The Current Price List Is 2005B, Effective July 15, 2005. If 
You Should Need Pricelists You Can Visit Wolf Online At 

www.WolfRange.com 

 

 
 

  

 
Check Out These Changes To The  Vulcan Hart Fryers : 
 
◊ Casters Are Now A Standard Feature 
◊ All Solid State and Computer Controlled Fryers Come 

Standard With Electronic Ignition 
◊ The 35LB Fryer Is ONLY available in Millivolt Con-

trol 
◊ Dump Stations Are Only Available As Stand Alone Or 

Add On Units 
◊ Fryers Now Have Manual Filter Capability 
◊ There Has Been A Slight Decrease In Pricing On Fry -

ers 
Please Call Emily If You Should Have Any Questions 

Regarding Vulcan Fryers 

IMPORTANT NOTE: 
WE CONTINUE TO BE THE 
REPS FOR VULCAN HART 

COMPANY 


