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MODULAR HOLDING BINS

Modular Holding Bins

Model No. Description Electrical 
Requirements Watts Plug 

Config.
Shipping Info

lb. (kg.) cu.ft.  (cu.m)

MHB100EB
Expansion Base, Modular 
(includes top cover), N. 
America Vers.

N/A See Module N/A 9.00 (4.08) 1.56 (.04)

MHB100EB-U
Expansion Base Modular 
220-240v 50/60, 
Worldwide Vers.

N/A See Module N/A

MHB100HM1
Pass Through Holding 
Module, Modular (includes 
one pan cover),  
N. America Vers.

120V, 50-
60Hz

180 each 
module N/A 10.00 

(4.54) 1.56 (.04)

MHB100HM2
Pass Through Holding 
Module, Modular (includes 
one pan cover), Worldwide 
Vers.

240V, 50-
60Hz

180 each 
module N/A 10.00 

(4.54) 1.56 (.04)

MHB100HM1-SS

Single Sided Holding Module  
(includes one slotted pan 
cover and one solid pan 
cover per module), N. 
America Vers.

120V, 50-
60Hz

180 each 
module N/A 10.00 

(4.54) 1.56 (.04)

MHB100MB-NA
Main Base, Modular 
(includes top cover), N. 
America Vers.

120V, 50-
60Hz

See Watts 
per module 

NEMA 
5-15P

10.00 
(4.54) 1.56 (.04)

MHB100MB-CE
Main Base, Modular 
(includes top cover), 
Worldwide Vers.

240V, 50-
60Hz

See Watts 
per module U.K. Vers. 10.00 

(4.54) 1.56 (.04)

541-442s
Optional Dual Handled 
Pan, Order One per Pass 
Through MHB100MH1 
(Pass Through) Module

N/A N/A N/A 1.16 (.53) 2.20 (.06) 
each

541-1095-1s
Optional Single Handled 
Pan, Order One Per MHB 
100MH1-SS Single Sided 
(SS) Module

N/A N/A N/A 1.16 (.53) 2.20 (.06) 
each

Prince Castle’s latest holding innovation provides operators the greatest flexibility in menu variety and kitchen 
design.  Modular individually heated cabinets controlled by a master base allow the system to expand horizontally 
and vertically, distributing power and communication while maintaining desirable serving temperatures.  Modular 
cabinets can be configured and expanded as your business grows, controlling safe, even and consistent heating, 
ensuring customers are always being served the highest quality meals.
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