
Unleashing Culinary Excellence
Garland Commercial Ranges has led the culinary industry in 
innovation and quality for more than 160 years. Our history, 
which dates back to 1864 in a small foundry in Detroit 
producing stoves and parts for settlers heading west, is based 
on our unwavering dedication to provide top-notch culinary 
equipment to chefs and restaurateurs. As a division of Welbilt 
Inc., we take advantage of unmatched industry knowledge and 
a strong network of partners to provide all-inclusive solutions 
that improve kitchen operations and guarantee culinary success 
in a sector that is always evolving.

Our product managers and engineers partner closely with 
our customers, right in their kitchens, to gather feedback and 
co-create practical, effective, and durable solutions. Every day, 
we help them bring their passion to life. Through relentless 
innovation and adaptability, we've earned their trust and 
continue to evolve alongside the dynamic demands of our 
industry.

A Legacy of Innovation and Reliability
The landscape of culinary equipment has been changed 
by numerous turning points throughout History. Garland's 
sustained presence in the market is evidence of our unwavering 
commitment to excellence, dependability, and innovation. 
Our products have always changed to meet the demands of 
the foodservice sector, starting with the handcrafted cast-iron 
stoves of the past and continuing with the most advanced 
ranges available today.

Several aspects in our product lines are intended to 
improve effectiveness and performance. For example, 
Garland's exclusive Starfire Pro® burners are well known for 
their uniform heat distribution and energy economy, giving 
cooks the accuracy and control they need to produce culinary 
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masterpieces. Furthermore, even in the most rigorous kitchen 
settings, our ranges' long-lasting durability is ensured by the 
premium materials with which they are built.

Partnering for Success
Garland has access to a network of prestigious partners as a 
part of Welbilt Inc., which includes top manufacturers in the 
sector like Delfield, Cleveland, and Frymaster. Because of this 
partnership, we are able to provide our clients with a wide range 
of integrated solutions that meet their demands. With Garland's 
vast range of products and Welbilt's comprehensive portfolio, 
any type of establishment—a busy restaurant, a high-volume 
catering business, or a school cafeteria—can have the tools and 
assistance it needs to operate at optimal efficiency.

Not only do our products have exceptional quality, but 
Garland also adds value to our clients' organizations. Our 
thorough assistance and service demonstrate our dedication to 
client satisfaction. Our knowledgeable staff collaborates directly 
with kitchen managers and chefs to comprehend their particular 
needs and provide solutions that streamline operations, boost 
output, and cut expenses.

Value Beyond the Equipment
Garland's cutting-edge technologies are made to satisfy the 
increasing needs of commercial kitchens for sustainability 
and energy efficiency. Our clients may lower their operating 
costs and environmental impact by using our induction ranges 
and countertop equipment, which are designed to use the least 
amount of energy possible without sacrificing functionality. Our 
clients' dedication to sustainability improves the environment 
and establishes them as ethical, progressive companies.

Culinary Expertise at Your Fingertips
Beyond simply providing outstanding cooking appliances, 
Garland Commercial Ranges offers a collaboration based on 
creativity, trust, and a mutual love of fine dining. Our partnership 
with Welbilt Inc. significantly strengthens our capacity to 
provide complete, superior solutions that satisfy the various 
demands of the foodservice sector. Our clients who choose 
Garland are investing in a tradition of excellence, dependability, 
and unrivaled culinary know-how that significantly boosts the 
value of their companies. 
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Our mission at Food Business Review is to provide the food industry with dynamic and actionable content they 
need to make informed business decisions, thereby giving food industry marketers the best opportunity to build 
their brands.Food Business Review offers the latest news, trends, and innovations in the food and beverage sector. 
The omnichannel platform we offer combines digital and print magazines to bring executives the information they 
need in the format they prefer.As the information age progresses, fragmentation is the norm. Individuals have 
diverse preferences for how they consume content. We care about the reach and engagement of our content 
and your message and do everything we can to make sure it happens.The unique aspect of Food Business Review 
is our coverage of the entire food and beverage Ecosystem, from the farm to market to product development, 
manufacturing, distribution, and to the consumer. Our engaging content targets the needs of industry executives 
in corporate management, general management, research and development, purchasing, and marketing. In a 
rapidly changing market environment, we provide the context and insights they need.
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Beyond simply providing outstanding cooking 
appliances, Garland Commercial Ranges offers 
a collaboration based on creativity, trust, and a 
mutual love of fine dining. Our partnership with 

Welbilt Inc. significantly strengthens our capacity 
to provide complete, superior solutions that 

satisfy the various demands of the foodservice 
sector. Those who choose Garland are investing 
in a tradition of excellence, dependability, and 

unrivaled culinary know-how that helps them to 
bring their passion to the surface
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