
Proper Innovation for Foodservice Professionals



Who is Pico?

Temperature Controlled Foodservice Products

Enhance Ease of UseLevel Up Cost EfficienciesEnhance SafetyReduce Waste

Through our two brands, LeoLight and VIDACASA, we offer the most complete and innovative line of heating solutions 
in both the combustible and flameless heating categories, plus food cooling and accessories. 

At PICO we focus on sustainable solutions that can:



Why Pico?

The Fastest Growing manufacturer and innovator in Food Warming / Cooling

At Pico, we believe there are better technologies available to vastly improve upon outdated 
hospitality operational offerings, and we are determined to bring our world-class innovations 

to the market.

I N N O V A T I O N

Fresh thinking translates into 
cutting edge products

P A R T N E R S H I P

We have your back with 
support you can count on

Y E S  C O M P A N Y

We listen and we respond with 
actions



Introduction to VIDACASA

Keep food colder for extended duration with the Cold Cell.

The Hot Cell is a truly unique foodwarming solution, no flames or 
cords.

Simply add water to get your food sizzling for up to 45 minutes.

Full-line of elegant Buffetware to support these technologies.

Rechargeable Cooling

Rechargeable heating

Instant Steam Heating

Versatile Buffetware



VIDACASA H1X Hot Cell





VIDACASA H1X Hot Cell - Video



GOING GREEN FOR A SUSTAINABLE FUTURE

VIDACASA’s H1X Hot Cell



Battery Exchange Program – 3 Easy Steps

GO ZERO WASTE



VIDACASA H1X Hot Cell vs Flame

VS

FLAMEH1X HOT CELL

Lasts up to 1500 hrs. Reusable 
and Rechargeable

Safe - No Flames or Cords 

Environmentally Friendly

Constantly removing & 
relighting fuels

Risk of fire

Wasteful

Induction 

Burden on electrical systems 
with high voltage 

Causes power failures 

Excessive consumption 

VS



VIDACASA H1X Hot Cell Applications

Ideal For Environments with “Open Flame” restrictions

Sport VenuesOffice Buildings
Corporate Cafeterias

Government

Colleges & 
Universities

Cruise LinesHealthcare

Convention 
Centers

Hotels



VIDACASA’s C1 Cold Cell



VIDACASA’s C1 Cold Cell - Video



GOING GREEN FOR A SUSTAINABLE FUTURE

Don’t sweat the cold stuff... break the ice with the forward-thinking rechargeable C1 Cold Cell. Experience 8 
hrs of cooling per use with the freezer recharging cold pack that maintains a temperature of -10°C / 14°F, 

and can be reused up to 2000 times. The sustainable alternative saves repeated buckets of ice being carried 
to the buffet table, and performs consistently cooler.

VIDACASA’s C1 Cold Cell



VIDACASA’s C1 Cold Cell vs Ice

EVOLUTION OF FOOD COOLING

VS

WET ICE C1 COLD CELL

Stays Cold For 
8+ Hours

Reusable

Consistent Temperature of 
14°F (-10°C)

Ice melts every 
60 minutes

Requires frequent refill

Temperature varies



VIDACASA C1 Cold Cell Applications

Ideal For Environments where Ice is typically used:

Country ClubsEntertainment

Banquet Halls

Motels

CateringHotels



VIDACASA’s HeatBlaster



VIDACASA’s Instant Hot Catering Solutions



VIDACASA’s Instant Hot Catering Solutions - Video



GOING GREEN FOR A SUSTAINABLE FUTURE

VIDACASA’s Instant Hot Catering Solutions

Imagine a catering solution that heated food instantly, with no electricity and no flame. VidaCasa brings 
this vision to reality with its patented Heat Blaster technology. Simply place the Heat Blaster packet into 

the buffetware, add warm water in the reservoir, wait 1 minute... And watch as instant high heat steam is 
diffused for up to 45 minutes.



VIDACASA HeatBlaster vs Flame

EVOLUTION OF FOOD WARMING

VS

FLAMET30 HeatBlaster

Simply use water to activate 
Instant Steam within 45 seconds

Safe - No Flames

Environmentally Friendly

Normally 20 minutes to ramp 
up heat

Risk of fire

Wasteful



VIDACASA HeatBlaster Applications

Ideal For Environments with “Open Flame” restrictions

Holiday CelebrationsCorporate Lunches

Short Events

Outdoor Sites

Hospitality Pop-UpsDrop-Off Catering



VIDACASA’s Classic Buffetware

Designed to be used with VIDACASA Hot and Cold Elements

C1 – Cold Temperature at -10°C (14°F) for 8+ Hours

H1X – Low Temperature at 80°C (176°F) for 3+ Hours

High Temperature at 110°C (230°F) for 2+ Hours

Clean Chic Food Display Presentation



VIDACASA’s Classic Buffetware



VIDACASA’s Classic Buffetware

Designed to be used with VIDACASA Hot and Cold Elements

C1 – Cold Temperature at -10°C (14°F) for 8+ Hours

H1X – Low Temperature at 80°C (176°F) for 3+ Hours

High Temperature at 110°C (230°F) for 2+ Hours

Clean Chic Food Display Presentation



VIDACASA’s Classic Buffetware



VIDACASA’s Universal Buffetware



VIDACASA’s Universal Buffetware



VIDACASA’s Universal Buffetware



VIDACASA’s Open Food Displayware

Designed to be used with VIDACASA Hot and Cold Elements

C1 – Cold Temperature at -10°C (14°F) for 8+ Hours

H1X – Low Temperature at 80°C (176°F) for 3+ Hours

High Temperature at 110°C (230°F) for 2+ Hours

Clean Chic Food Display Presentation



VIDACASA’s Open Food Displayware



• VIEWS Clear-can Wick Chafing Fuels Is Applicable To All Chafing Fuel Uses. 

• The Label Has Hour Markers To Show The User Exactly How Much Fuel Is Left In The Can Before, During Or After Use.

• Views Clear-can Wick Fuels Reduce Waste And Offer A Solution For Maximizing The Value Of Chafing Fuel.

LeoLight’s Views Clear Can Chafing Fuel



LeoLight’s Views Clear Can Chafing Fuel - Video




