
A food preparation line having a generally U-shaped configuration. A first
section providing a heated storage compartment. A second section providing
a cooled storage compartment. The first section arranged to be
substantially perpendicular to the second section. A third section attached
to the second section and having a pass-through area. The heated storage
compartment has two access openings such that the compartment may be
restocked and emptied from two different locations respectively.    


