
Express Heat 
Plate Dispensers
THE INDUSTRY’S FASTEST,  
MOST FLEXIBLE SOLUTIONS

Lakeside E6209 
Express HeatTM Mobile Plate 

Dispenser, Heated, Forced Air, Two 
Stack, for 8-1/4 to 9-1/8 Inch Plates

Lakeside E917  
Express HeatTM Mobile Plate 

Dispenser, Heated, Forced Air, Two 
Stack with Adjust-A-Fit® to Fit 4-1/4 

to 7-1/2 Inch Plates



Two Models, One 
Unbeatable Advantage:

90 Minutes to Ready. Guaranteed.
Every minute counts in a busy foodservice operation. Waiting 
extended periods of time for heated plates slows down your 
service and impacts guest satisfaction. Lakeside’s Express 
Heat dispensers use a powerful forced-air system with a 750-
watt Incoloy® element to heat plates evenly and fast.

Choose the model type that fits your workflow, and get back 
to what matters: delivering exceptional meals on perfectly 
heated plates. 

Comparison: Express Heat Models
Feature Regular Express Heat Adjust-A-Fit® Express Heat

Plate Size Accommodations 5” to 12-1/4” 4-1/4” to 12”

Plate Flexibility Optimized for standard round plates/bowls Adjust-A-Fit: 3-1/4″ (83 mm) tool-free 
diameter adjustment for standard round 
plates/bowls

Speed Heats two stacks to 150°F in 90 minutes Heats two stacks to 150°F in 90 minutes

Heating Method Forced-air with 750-watt Incoloy® element Forced-air with 750-watt Incoloy® element

Temperature Control Single thermostatic control for both tubes Single thermostatic control for both tubes

Dispensing Easy-Glide, with hand-adjustable self-leveling 
tension, is quiet, nonstick, and jam-resistant

Easy-Glide, with hand-adjustable self-leveling 
tension, is quiet, nonstick, and jam-resistant

Capacity Two stacks, 25″ stacking height each Two stacks, 25″ stacking height each

Construction Double-wall stainless steel, easy to clean Double-wall stainless steel, easy to clean

Covers Includes two heat-retaining dish covers Includes two heat-retaining dish covers

Protection & Mobility Corner bumpers; Lake-Glide all-swivel 
casters, 2 with brakes

Corner bumpers; Lake-Glide all-swivel 
casters, 2 with brakes

Best For Premium hot service with standard  
plates/bowls

Operations with varied plate/bowl sizes

The 90-Minute Advantage 
in Your Operation
The ability to heat plates in 90 minutes transforms operational 
efficiency. See how Express Heat’s speed advantage delivers 
results in your environment.

1. HEALTHCARE:
Serving hundreds of visitors and staff on tight schedules 
demands reliability.

Regular Express Heat: Serve faster with consistently ready, 
properly heated plates.

Adjust-A-Fit Express Heat: Instantly fits different plate sizes, 
keeping service continuous and quiet while avoiding the need 
for multiple single size units.

2. HOSPITALITY & CATERING:
Events run on precision timing.

Regular Express Heat: Turn tables quickly with warm plates 
ready when service starts.

Adjust-A-Fit Express Heat: Shift from lunch to dinner or plated 
to buffet without retooling. One unit adapts to various plate 
sizes, minimizing downtime and equipment spend.

3. CASINOS & ENTERTAINMENT:
High volume requires constant readiness.

Regular Express Heat: Keep buffets and VIP stations stocked, 
reducing wait times and bottlenecks.

Adjust-A-Fit Express Heat: Give your back-of-house team the 
flexibility to handle any last second event. One system adjusts 
to mixed plate inventories, smoothing flow and service.

RESULTS YOU CAN EXPECT:
•	 Industry-Leading Speed: Hot plates ready fast.

•	 Operational Efficiency: Faster setup, quicker turns, and 
more productive staff.

•	 Enhanced Guest Experience: Consistently hot meals that 
match your quality standards.

Explore Our Full Lineup
Lakeside offers a complete range of dispensers for every need, 
from non-heated models to specialized units. But when your 
operation demands the absolute fastest hot-plate readiness, 
nothing outperforms Express Heat. Its 90-minute cycle is 
designed for foodservice operations where efficiency and 
quality cannot be compromised.

Don’t let slow equipment hold you back. Choose the leader in 
speed. Choose Express Heat.

Incoloy® is a registered trademark owned by the Special Metals Corporation.

SPEED!

Scan the QR code to explore  
all models and see why Express  
Heat is the definitive choice  
for high-speed foodservice.

Heat retaining dish covers

Easy-Glide™ for smooth, consistent plate dispensing

All 4”swivel casters, 2 with brake, allow easy maneuverability

Heats two stacks of plates in 90 minutes

On/Off and temperature controls

32



Lakeside Manufacturing, Inc.
4900 West Electric Ave. West Milwaukee, Wisconsin 53219 USA
(800) 558-8565  |  info@elakeside.com  |  www.elakeside.com

World Leader in  
Stainless Steel Mobile  
Equipment Solutions
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