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Keating of Chicago featured in the
HPS Publication “The Finish Line”

Our Miraclean® Griddle
was recently featured in
the November/December
2014 issue of

“The Finish Line”,

a bi-monthly newsletter
from HPS located in
Middleville, M.
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Keating Miraclean® Griddle installation at Pennock Health Services
new kitchen equipment project through HPS Furniture, Finishes and
Equipment Program.
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the new kitchen and the room
service program... the patients
and guests of the hospital
compliment the food frequently.”

- Sandy Bowen, Directory of Dietary Services
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