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FreshBowl™ 16 FT Healthy Bowl Trailer — Fully Equipped Salad, Protein Bowl &
Healthy Food Trailer
(Model: FT-HEALTH-16)
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SPECIAL FEATURES

(® Complete Healthy Food Business on Wheel (© Built for Speed & Fresh Service
The FreshBowl™ Trailer delivers a full commercial mabile kitchen designed Features refrigerated prep stations, cold topping rails, fresh produce
for salads, protein bowls, poke bowls, grain bowls, vegan concepts, acai storage, prep counters, sinks, and workflow-optimized design for fast
bowls, and modern health-focused menus. assembly and efficient staff movement.

® Perfect for Health-Driven Locations ® Supports Multiple Healthy Menu Styles
Performs exceptionally near gyms, business districts, universities, hospitals, Great for salad bars, poke bowls, Buddha bowls, Mediterranean bowils,
tech campuses, residential neighborhoods, fitness centers, tourist locations, vegan bowls, protein bowls, detox meals, acai, and light-health menus.

events, markets, and corporate parks.

©) Health & Safety Ready ©) Designed for Modern Health Brands
Includes hand sink, 3-compartment sink, stainless food-grade interior, Ideal for new health startups, established restaurants expanding mobile,
plumbing system, and power integration, built to support mobile food safety lifestyle brands, wellness entrepreneurs, and premium catering services.

compliance (local regulations vary).

® Financing Available
Launch your healthy food brand faster with flexible financing options.


https://www.thehorecastore.com/food-trailers-and-trucks/healthy-food-trucks/freshbowl-16ft-healthy-bowl-trailer-salad-protein-bowl

SHORECH

STORE

PRODUCT OVERVIEW

The FreshBowl™ 16 FT Healthy Bowl Trailer is crafted for entrepreneurs, restaurant brands, and wellness-focused food businesses looking to launch a
profitable, modern mobile kitchen quickly. It removes delays, fabrication risks, and compliance challenges by providing a fully equipped, ready-to-operate
healthy food trailer.

Engineered for fresh food operations, the trailer includes refrigerated prep stations, cold topping storage, stainless prep counters, refrigeration systems,
optional light cooking setups, ventilation if required, sinks, plumbing, and electrical integration. Its workflow-focused layout ensures smooth staff movement
and quick order assembly.

Constructed with durable materials, food-safe interior, non-slip flooring, and a heavy-duty structure, the trailer is built for consistent daily performance. It
supports salads, poke bowls, grain bowls, Mediterranean bowls, vegan bowls, detox bowls, and protein-based meals with efficient workflow and high-
quality presentation.

Includes: Refrigerated prep table with cold rail, undercounter refrigerator with optional upright, optional light cooking/hot add-on options, hand sink with 3-
compartment sink, fresh and waste water tanks, and non-slip commercial flooring.

CERTIFICATIONS

No certifications

SPECIFICATION

ATTRIBUTE VALUE ATTRIBUTE VALUE

Country of Origin Proudly Made in America Series ProTrailer Series

Selling Unit 1/Each Ideal Menu ;ﬁg%g:;}?;%iﬂaﬁ ’airai"
Suggested Staff 2-4 Operators Prep Setup Egﬁrigerated Rl TaeREold
Sink Setup Hand Sink + 3-Compartment Sink Plumbing System .'I:.;iiz Pt Gt ket
Branding Options Full Custom Exterior Wrap Add-On Options ESSSeSystem, SRR R )
Power Requirement 110V / 220V (Varies by Setup) Production Time 6 to 10 Weeks Typical
Refrigeration 8;‘;2L‘:;UJ;fi;EtEfrigerator * Trailer Length 16 foot
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