
MOBILE CATERING
Freshly prepared anytime, anywhere.
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MOBILE CATERING

In order for emergency services to be able to 
carry out extraordinary tasks, it is necessary that 
they maintain an optimum energy level. With 
the appropriate nutritional supply of vitamins 
and minerals, task forces are able to provide 
emergency support aid under the harshest 
conditions. 

Our mobile catering systems provide the 
opportunity to prepare freshly cooked and varied 
meals. We offer a wide range of flexible systems 
so that there is an optimal solution for every 
mission and environment.

Mission catering –
Fast and fresh preparation on site

 Fresh preparation of meals on site
 Various meal preparation options
 Highest hygienic standards – HACCP-compliant
 Easy transport thanks to standard dimensions

Advantages of our mobile catering systems

Burner systems Kitchen modules

Kitchen trailersKitchen containers

Mobile
Catering
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Burner KB F Burner KB F-T Burner KB F-T/A Burner G-A

 Simple operation
 due to intuitive 
 operating concept
 Quick connection to 

 external tanks

 Simple operation
 due to intuitive 
 operating concept 
 Self-sufficient 

 operation for 
 several hours due 
 to integrated tank 

 Simple operation
 due to intuitive 
 operating concept
 No need for 

 electricity
 Extremely robust 

 due to stainless 
 steel housing

 Simple operation
 due to intuitive 
 operating concept 
 No need for 

 electricity
 Extremely robust 

 due to stainless 
 steel housing

Total weight kg 24 32 32 15

Dimensions (L x W x H) 
mm

690 x 438 x 198 690 x 438 x 198 710 x 440 x 218 690 x 440 x 200 

Heating capacity kW 14 14 18 18

Fuel type
Diesel, kerosene, 
petroleum

Diesel, kerosene, 
petroleum

Diesel, kerosene,     
petroleum, heating oil

Propane

Burner technology
Pressure atomizing 
burner

Pressure atomizing 
burner

Pressure atomizing 
burner

Gas burner

1 2 3 4

Our burners are the heart of our catering systems. 
Our parent company, Alfred Kärcher SE & Co. KG, has 
years of experience in the field of combustion and heat 
transfer technology and has been building the burner 
technologies since 1982.

We offer different burner systems, which are designed 
for different energy sources and are characterized by 
optimal energy efficiency and reliability.  

Our gas burners prove their worth through clean 
combustion and easy handling. The global availability of 
diesel fuel guarantees the worldwide opportunity to use 
our diesel burners.

Our burner systems – Bring the heat into the kitchen



1

4

2

5

3

6

4

MOBILE CATERING

Modules for mobile missions

A high degree of mobility for kitchen modules is 
absolutely essential for the food supply during an 
operation. Our frying and cooking modules as well as 
the combi-steamer can be used as a stand-alone unit or 
integrated into our kitchen trailers and containers. 

In addition, the wide selection of interchangeable 
modules can be used to meet a variety of catering 
requirements that cover a wide range of meal 
preparation tasks. This allows the kitchen to be fully 
customized to fit any situation. 

Cooking module 125 l,  
single-walled

Cooking module 125 l,  
double-walled

Pressure cooking module 125 l,               
double-walled

 125 l cooking capacity
 Lowest cost variant for cooking
 Gas or diesel burner

 125 l cooking capacity
 Perfect cooking result due to 

 indirect heat transfer
 Gas or diesel burner

 125 l cooking capacity
 Reduction of cooking time with 

 pressure cooking process
 Gas or diesel burner

Total weight 
without burners kg

110 125 175

Dimensions (L x W x H) 
mm

1100 x 700 x 695 1100 x 700 x 695 1100 x 700 x 695 

1 2 3

Frying module 70 l  
with drain tap

Frying and baking 
module 25 l/78 l

Storage module

 70 l cooking capacity
 Optimal heat distribution
 Gas or diesel burner

 25 l frying and 78 l 
 baking capacity
 Enables simultaneous  

 frying/cooking and baking
 Gas or diesel burner

 Serves as a storage for  
 accessories and offers a  
 stainless steel working surface

Total weight 
without burners kg

133 160 50

Abmessungen 
(L x B x H) mm

1100 x 700 x 695 1100 x 700 x 695 1100 x 700 x 600

4 5 6
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For an even simpler, intuitive and fast operation we have equipped our cooking and frying module as well as the 
combi-steamer with a closed combustion chamber and an integrated diesel burner. This not only makes handling 
more convenient, but the electronic control panel also allows precise setting of the desired temperature or time. 
Due to the high quality processed stainless steel components, the entire module is protected against premature 
corrosion and germs.

Our modules with closed combustion chambers

 Modules can be used indoors
 Lower energy consumption – 20% less than our open burner systems  

 and 65% less than electrical modules in the field
 Integrated diesel filter
 Low maintenance and easy replacement of the burner if necessary

Advantages of the closed combustion chamber

Cooking module 125 Frying module 70 l Combi-steamer

 125 l cooking capacity  
 Optimum heat distribution  
 Integrated drain tap

 70 l cooking capacity 
 Optimum heat distribution  
 Integrated drain tap

 Function of a steamer and 
 a hot-air oven in one 
 15 GN trays
 Pre-programmed cleaning and 

 rinsing programme

Total weight kg 150 150 255

Dimensions (L x W x H)  
mm

1100 x 700 x 1050 1100 x 700 x 1050 935 x 700 x 1500 

Heating capacity kW 14 14 14

1 2 3
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MOBILE CATERING

Modular Field Kitchen MFK 2

 Large selection of kitchen modules 
 such as, cooking, cooling and freezing  
 modules as well as storage modules for  
 a wide range of cooking variations
 New robust support wheel
 Bright and energy-saving LED lighting 
 Integrated weather protection 
 High IP protection class
 Transportation in the 20’ container or 

 as external load on helicopter possible
 Optional complete underbody protection 
 Optional forklift pockets available

Total weight kg Depending on configuration, max. 2000

Dimensions transport  
(L x W x H) mm

4405 x 2115 x 2330 

Cooking capacity (persons) 600

  

Flexible kitchen trailer – 
Suitable for any terrain

Our modules cover a wide range of preparation options. Depending on the duration of use, the 
required cooking capacity, the area of use and many other aspects, it makes sense to integrate 
the individual modules into one system. 

The Modular Field Kitchen MFK 2 can be individually equipped with four modules and, thanks 
to an all-terrain single-axle trailer, enables remote areas to be reached even in difficult terrain. 
In addition, uncomplicated transport with different vehicles is ensured by the parallel height-
adjustable drawbar and the up to eight loading lugs available. 

The MFK 2 is ready for operation in less than 30 minutes, thanks to the central fuel supply as 
well as power supply and distribution. The selected kitchen modules, which are equipped with 
diesel or gas burners, can be operated in a mounted or detached condition.
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Everything in a kitchen container –
Variety for every field cook

Our modules can also be integrated into our kitchen containers. In addition to existing essential 
components, it is possible to configure the containers variably, which means that different 
requirements and needs can be covered.

The KCC 300 is a fully equipped kitchen based on a 20-foot container. In addition to the existing 
components such as the wash hand basin, sink with boiler, dishwasher, refrigerator and extractor 
fan, up to three selectable modules can be integrated. When in use, the kitchen requires little 
power, due to its diesel-powered modules.

KCC 300

 Large selection of kitchen modules with 
 closed combustion chambers for the most 
 cooking variations
 Easy transport in a 20-foot container
 Integrated heating and air conditioning

Total weight kg
Depending on configuration,  
maximum 6000

Container size 20-foot container, 1CC

Cooking capacity (Persons) 300
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MOBILE CATERING

Kitchen container –
Mobile catering over long periods of time

Kitchen Catering Container KCC 500

 Large selection of kitchen modules with 
 closed combustion chamber for a wide 
 variety of cooking options 
 Easy transport in a 20-foot container 
 Fast assembly and disassembly of system 

 components

Total weight kg
Depending on configuration,  
Maximum 2 x 10700

Container size 2 x 20-foot container, 1CC

Cooking capacity (persons) 500 

Extension container
Up to 4 extension containers possible, 
allowing catering for up to 3000 persons

  

Providing varied and fresh meals for missions over a 
long period of time and for a large number of people is a 
challenge. Our mobile kitchen containers not only cover a 
high cooking capacity, they also offer a pleasant working 
space for extreme climatic conditions. The kitchen 
container KCC 500 with its two connected 20-foot 
containers, which represents the basic system, offers

a lot of working space that can be set-up individually 
with different equipment options. Components such 
as hand washbasins, sinks with boilers, dishwashers, 
refrigerators, extractor fans and much more are already 
integrated. This ensures an optimum process flow in food 
preparation and allows a wide variety of requirements 
and needs to be met.



9

Preparation container Cooking container Dishwasher container
Dishwasher container 
pots and pans

Total weight kg 7660 7660 7200 7300

Container size 20-foot container, 1CC 20-foot container, 1CC 20-foot container, 1CC 20-foot container, 1CC

Function
Preparation of food  
and cold meals

Preparation and             
distribution of main meals, 
snacks and beverages

Cleaning of dishes Cleaning of pots and pans 

Capacity 300 Persons 300 Persons 300 Persons 300 Persons

Optimally configured kitchen containers

In addition to the configurable solutions, we offer fully equipped functional containers that can be combined with 
each other and connected by means of tent channels. This enables a constant supply of several hundred people 
over long periods of time.
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MOBILE CATERING

Catering systems being used around the world 2017 - 2022

12 Cameroon 
Tactical Field Kitchen TFK 250

11 Benin 
Multi Cooking Module MKM | Modular Field Kitchen MFK 2

3 Germany
Container Field Kitchen | Tactical Field Kitchen TFK 250 | 
Modular Field Kitchen MFK 1 and MFK 2 | 
Catering Component Field Camp Air Transportable

5 Austria 
Preparation, Cooking and Dishwashing Containers

6 Switzerland 
Modular Field Kitchen MFK 1 and MFK 2

7 Romania
Various Kitchen Modules with  
Closed Combustion Chamber

10 Burkina Faso  
Modular Field Kitchen MFK 2

9 Morocco 
Modular Field Kitchen MFK 1 and MFK 2

14 Saudi Arabia 
Tactical Field Kitchen TFK 250

8 Ukraine 
Multi Cooking Module MKM

13 Rwanda 
Tactical Field Kitchen TFK 250

4 Czech Republic 
Kitchen Container KCC 500 | Various Kitchen Modules

1 Brazil
Kitchen Container KCC 500 | Modular Field Kitchen MFK 2

2 Netherlands 
Modular Field Kitchen MFK 2 |  
Kitchen Container KCC 500 with Dining Hall
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©Bundeswehr_Stork

Flood disaster in Germany
A Kärcher kitchen team prepared meals in 2021 for fire brigade 
and technical relief organisations in Ahr valley. With the 
modular field kitchen MFK, they are preparing meals from rich 
breakfasts to stew and roast.

Modular Field Kitchen MFK  
in Taiwan 
The modular field kitchens MFK were 
intensively tested immediately after 
their arrival in 2018. The individual      
modules were also used in a remote 
state.

New field kitchens for the Bundeswehr 
With the procurement project “Mobile Field Kitchen”, the 
German Army intends to replace its TFK 250 field kitchen, 
which has been used since the 1980s. The containerized kitchen 
has already been extensively tested during cold weather tests 
in Norway and heat tests in Spain.
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For further information please contact us at:

Kärcher Futuretech GmbH
Alfred-Schefenacker-Str. 1
71409 Schwaikheim - Germany
Telephone +49 7195 14-0
Telefax +49 7195 14-2780
futuretech@de.kaercher.com
www.kaercher-futuretech.com


