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| Welcome

T he world has changed. Foodservice operators have different needs, different protocols,

different challenges. If we are to survive and prosper, the whole foodservice industry
needs to work together.

FEA is an independent trade association with more than 200 members, from large multinationals
to UK-based SMEs, making it the authoritative voice of the foodservice equipment industry.
FEA's meetings with government ministers over the past 12 months have given us the platform
to influence decisions, from the biggest issues — Covid-19 and Brexit — to more practical matters,
such as persuading the Environment Agency to take a more flexible policy on waste manage-
ment systems, recognising that, depending on the site, technology can offer a greener solution.

The development of technical and policy positions with government and its agencies is a core
strand of our work and is unrivalled in the sector. Now we are pushing for even closer ties with
other independent associations who share our interests and vision, so that we can use our com-
bined influence to further protect and promote the welfare of the foodservice industry, collectively.

A key change over these last months has been the assimilation and exploitation of digital
technology. As we all become more familiar with its potential, FEA is planning to organise a
series of virtual events that will offer a forum where operators can meet suppliers to find out
about the latest advances and advice in areas such as FOG (fats, oil and grease) and connectivity.
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I:__ — g" !ﬁi Eg "3 "Dc"ri:evn'i & FEA’s commitment to driving change through training is stronger than ever. In recent months
47\ Association we have developed virtual courses and we will be enhancing and expanding our training pro-

grammes, including the Certified Food Service Professional (CFSP) initiative. It's vital that we
continue to investin skills and give encouragement to the next generation of professionals com-
ing into the foodservice industry.

Sustainability has been a focus of FEA for many years. In 2021 we're underlining our
commitment to Net Zero Carbon by 2050 by partnering with the Trees for Cities charity. FEA
We'd like to thank the following FEA members members signing up will be donating money to plant trees that will offset their carbon footprint
and help grow a greener future.

I hope you enjoy this latest edition of the FEA’s annual Equipment Guide, produced in
co-operation with The Caterer. Happy reading!

Information Invelvement Influence

for their expertise and contributions to this
guide: Adande, Brita, Foster, Hobart, Hoshizaki,
Meiko, Panasonic, Rational, RH Hall, Valentine
and Welbilt Steve Hobbs, chair of FEA
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KITCHEN EQUIPMENT
IN NEED OF AN UPGRADE?

5 COMP"ETE package

Delivery & New Hobart = 2-year All-Inclusive
Installation Machine Service Pla_n :

Everything you need for total peace of mind, all for Iess.
than the published price of the machine on its own.

- Own the best guality Available on our
kitchen equipment = - o bestselling warewashing

- on the market e -+ and cooking "éq:uipment

PAY OVER 24 MONTHS’, COMPLETELY INTEREST FREE

Contact your local Hobart dealer to find out more or visit

WWW.HOBARTUK.COM

*T&Cs apply. See website for more details.




BEVERAGE SYSTEMS

Liquid assets

Quality is the watchword for any type of beverage, from cold-drip
coffee to filtered waters, so you need a top-notch machine to match

down, a survey found that coffee shops were

more popular than pubs and restaurants
(Allegra World Coffee Portal).

Of'the 3,000 respondents, 55% had visited
a café or coffee shop in the six weeks fol-
lowing reopening, compared to 28% who
had visited pubs, bars and restaurants. The
survey also found that, despite the pandemic,
a healthy 47% of consumers felt safe visiting
a coffee shop.

Having said that, it's not just coffee shops
that serve coffee, of course. These days con-
sumers expect to be able to order a decent
coffee in a pub, restaurant, canteen, leisure
centre and most consumers will expect to be
able to order an espresso-based drink.

Quality is key when it comes to being suc-
cessful with an espresso coffee menu. Con-
sumers have developed sophisticated tastes
and know their flat white from their latte.
Quality used to rely on trained baristas, but
that's not really the case now. These days a top-
notch bean-to-cup machine can getvery close
to a top-notch barista—and itwill serve a variety
of items at the touch of a button. As a gen-
eral rule, these labour-saving systems will also
serve drinks more quickly, making it easier for
operators to cope with peak demand.

Cleaning espresso machines can also be a
complicated procedure, so look for ones with
self-cleaning programmes. Integral milk

I nJuly 2020, after the easing of the firstlock-
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systems can be especially difficult and unpleas-
ant to clean, so anything that automates the
process will be welcomed by your staff.

Can a beverage system be multifunctional?
That depends on your definition, but there
are advanced systems out there that can
make many different drinks, hot and cold,
with sophisticated milk technologies to get
the foam ‘just so’. Plus, they produce con- #&
sistently high-quality products, simply ¥
by pressing the relevant icon on an easy-
to-use touchscreen.

Of course, espresso isn't the only
drink in town. Filtered coffee has been
resurgent — the equipment required
is simple and the results can be out-
standing. There’s also cold brew
and cold drip coffee, which are still
niche but are making inroads into
the market. Although similarly
named, they use entirely differ- [
ent methods to make coffee, and
both require specific special-
istequipment. While cold brew |
is a relatively simple process,
whereby the grounds are steeped
inwater at room temperature, for
cold drip you'll need a cold drip
tower comprising various con-
tainers, valves and filters.

Then there’s tea and the
big growth in herbal and fruit

infusions. According to the UK Tea & Infusions
Association, Brits drink 36 billion cups a year.
Ifyou're using an urn to heat the water, look for
ones with eco features, such as standby modes.

WATER, WATER, EVERYWHERE
Moving bottles of water around the country
is not eco-friendly. And while consumers
have developed a taste for mineral water,
many resent paying a premium for it and
increasingly ask for a jug of tap when they
are eating out. This is why manufacturers
% have developed on-site water filtering sys-
h tems. These produce chilled and filtered
\ still and sparkling varieties.
Some foodservice operators offer it
free, some charge forit— butata frac-
A tion of the costof conventional bottled
mineral water. Restaurants can have
their own branded (reusable) bot-
tles, giving a stylish, upmarket spin
to the sexve.
One problem with reusable
bottles is washing them out, but
some dishwasher manufacturers
| are developing special racks that
fit into their standard machines
and have clever features to wash
. bottles, both inside and out, ensur-

ing the filtered water you serve is
both refreshing and comes from
~ hygienically clean bottles.

www.thecaterer.com
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BEERMATIC
DUAL TAP

Automated Draft Beer Dispenser

PERFECTLY POURED
BEER AT THE TOUCH
OF ABUTTON

Multitasking is just one of the

taking 1 paring multip

full attention and provide a quality e. The BEERMATIC
DUALTAP is a fully automatic Draft jith a mechanism that

prodt he head of the beer too. The han
quantity of chilled draft be ‘

temperature and the perfec

Discover more benefits of the BEERMATIC on www.beer-matic.com

CONSISTENTLY HIGH QUALITY BEER

ACCURATE PORTION CONTROL

INTERNAL COOLING SYSTEM

TWO INDEPENDENT BEER CIRCUITS

INCREASED FOOD SAFETY AND HYGIENE




PRIME COOKING

More haste, less waste

Prime cooking kit can help kitchens of any size cook
food faster, more efficiently and with fewer people

ime cooking equipment is the beating

eart of any catering operation. It needs

to be powerful and flexible, and able

to cook large amounts of food precisely and

safely. More businesses are adding modern

multifunctional appliances to their kitchens,

either to complement their traditional equip-
ment or, increasingly, to replace it.

The latest multifunctional equipment com-
bines the functionality of a range of traditional
appliances with powerful systems that allow
for precise control over results. This frees up
staff from having to constantly monitor food
as it cooks, allowing them to do other things.

The advantages are obvious — increasing
output and staff productivity, while helping
to reduce running costs. Not only does the
use of multifunctional appliances reduce the
amount of equipment required overall, but
on top of that, manufacturers are constantly
working to reduce energy consumption.

With many businesses having to make
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difficult decisions in response to Covid-19, par-
ticularly in order to drive costs down, buying
new equipment might seem counterintuitive.
Once the savings made on both energy bills
and the ability for fewer staff to do more work
are factored in, the decision seems far more
sensible. Alongside this, the increased control
over the cooking results helps to reduce spoilage
and food wastage, bringing in further savings

and helping to make budget planning simpler.
Multifunctional units can not only increase

the productivity of kitchens, but also allow for
more efficient cooking processes to be intro-
duced. For example, even smaller businesses
are able to use the latest combi ovens and com-
pact blast freezers to run batch production pro-
cesses like cook-chill or cook-freeze, allowing
businesses to offer a more diverse prime cook-
ing menu, using fewer people.

Integrating new equipment, as well as
using existing equipment in new ways, can
help to create the working environments

www.thecaterer.com



PRIME COOKING

by the need to operate in a socially distanced
manner. The changes to working practices
\ Covid-19 is forcing include an increased
emphasis on personal and business
hygiene. In practice, this works by mak-
ing separate work stations for chefs where
|| possible, increasing the amount of space
around critical members of staff, and
working to reduce handling and mini-
mising touchpoints within the kitchen.
Using multifunctional appliances to
streamline the prime cooking
processes makes it far easier to
maintain a socially distanced
kitchen, by making each cook
/ w task compartmental and able
( to be completed by fewer staff,
with less contact of either food
or equipment. It also frees up
space as more room becomes
available with the replacement
of older and now redundant
equipment.

INNOVATION

OF INDUCTION

While multifunctional appli-

ances are now extremely pow-

erful and flexible additions to
any commeraal kitchen, there are still
plenty of uses for more hands-on processes
to complement them. Luckily, there are mod-
ern space- and energy-saving options for these
traditional methods. For example, increasing
numbers of chefs are being won over by the
power and flexibility of induction hobs.

While many chefs remain loyal to the

humble gas hob, it's undeniable that if it was
invented today there is no way it would catch
on. Open flames in a busy workspace? Fossil
fuels needed for it to work? It's a health and
safety nightmare. Induction cooking essen-
tially rebuilds the entire process from first
principles, allowing chefs to transfer the skills
they’'ve learned from traditional gas equip-
ment to modern technology that is much
more energy efficient, as well as safer.

COOK QUICK

The humble microwave oven has become a

staple of the commercial kitchen — it's a use-
_ ful, familiar and flexible workhorse that does
its job quickly and reliably. In recent years
microwave technology has been integrated
into a wide range of hybrid, high-speed ovens
and grills, combining it with convection heat
lets you brown products, as well as speeding
up the cooking process.

Other technologies, such as infrared and
impinger heat systems, have also been com-
bined with microwaves. What these turbo-
charged appliances have in common is the
| ability to produce quality food, super-fast,

| _  often simply by pushing a button or touch-
"ol ! screen icon. If you're in the market for one,

: \fd I check out a variety of models, since different

|| combinations of heating technologies produce
different cooking processes that may be more
or less suited to your application.

20 November 2020 | The Caterer FEA Guide | 7
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SUPPLIER ARTICLE WELBILT

PRIME COOKING

Making equipment investments
which are ‘just right’ in 2021

' 4 o -\.I'FIF'IE-E‘L '

An opinion piece by Steve Hemsil,
sales director - UK & Ireland, Welbilt

here’s noquestion that 2020 has beena dif-
ficultyear for caterers, particularly given
thatvenues up and down the UKhave had
to quickly adapt to ‘the new normal in order
to survive these financially challenging times.

For many, this meanthalting refurbishment
plans and reconsidering previously arranged
equipment investments. As we look towards
2021, venues will hopefully be in a better posi-
tion to revisit stalled equipment investments,
with a new, and arguably wiser outlook than
pre-pandemic. However, the importance of
ensuring a wise investment is arguably even
more crucial.

So, what exactly are the key points that cater-
ers should consider when it comes to mak-
ing a smart, equipment decision which is just
right for them?

Well first and foremost, it's important to
understand that every business is different,
therefore, equipment needs will differ. As
such, it is important that caterers consider
various venue-specific aspects, such as the
space available, their capacity, and menu style
when it comes to planning which equipment
models they need to invest in.

Another key point to consider is the avail-
able budget, particularly given that during
these vital times of recovery, many businesses
will have had to tighten their belts in order to
compensate reduced revenues earned in 2020.
The equipment models invested in there-
fore need to be affordable and appropriate to
specific needs of a venue.

For many venues, sourcing multi-func-
tional equipment solutions — such as a combi
oven —will be top of the list of investment pri-
orities for 2021; that is if the model comes at
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the right price, of course. It was for this very
reason that Welbilt developed a brand-new
range of Convotherm combi ovens — know as
the Convotherm maxx — which are just right.

So, what exactly makes the maxx range just
right for caterers that are looking to make a
smart purchase decision in 2021?

Well, to summarise this incredible prod-
uct in simple terms, the new Convotherm
maxx allows professional chefs to experience
modern combi technology at an ideal price to
performance ratio. It offers operators every-
thing they need to be successful. Not too much,
not too little. Just German engineering for a
surprisingly small price.

Unlike other brands of combi ovens, the
Convotherm maxx is also not over-engineered;
rather, this all-rounder model boasts an array
of powertul, flexible and practical functions
which have all been designed to help operators
meet the challenges of the new normal, such
as hygiene, efficiency, and cost-effectiveness.

Steve Hemsil

At Welbilt, we equally understand that every-
day commercial kitchen routines can be hard
work, particularly in these new times: service
periods are fast-paced , customer demands
are altering, plus, the quality and the selec-
tion of foods need to be top flight and unique.
The Convotherm maxx once again scores
on this front thanks to the inclusion of var-
ious culinary and ergonomic-led features
such Climate Management, Press&Go, Tray-
Timer and Quality Management functions, to
name a few.

When using these features to their bestabil-
ity and, more importantly, according to the
individual needs of a venue, caterers will be
on track for culinary success — success which
no longer needs to come at a steep cost as the
Convotherm maxx so clearly proves.

When investing in such equipment as this,
operators can feel confidentaboutmoving into
a successful, efficientand hopefully finanically
secure future, both in 2021, and beyond.

www.thecaterer.com



\» CONVOTHERM

A Welbilt Brand

You have big plans and success depends on many
factors: The right concept, the right time and the right
products. With the Convotherm maxx we give you the combi
oven that fits your requirements. The Convotherm maxx offers you
everything you need at a great price. Not too much. Not too little. Just right.
Maximise your opportunities with the new
Convotherm maxx.

www.welbilt.uk [E] flgl_
+44 (0)1483 464 900 :
sales.uk@welbilt.com [=]

Advancing Your Ambitions



SUPPLIER ARTICLE RATIONAL

PRIME COOKING

|RATIONAL |

N | |

An impressive line-up

Live online: check out Rational’s most
advanced cooking systems ever

Rational UK has launched interactive online
events that allow foodservice operators to expe-
rience the company’s most advanced combi
steamer, the iCombi Pro, and the new iVario
cooking system.

Rational Live online events are hosted by
Rational expert hosts who can be quizzed at
any time during the session about specialist
information and cooking solutions for partic-
ular needs and menus.

Rational’s Live online programme is pro-
duced in the UK by Rational chefs and features
fresh new UK-specific content. The focus is
on the advanced cooking intelligence of the
iCombi Pro and the iVario, showing how they
can enhance productivity, creativity, consis-
tency and functionality. The expert chefs show
how Rational’s innovative, interactive technol-
ogies work with the chef'to deliver high-quality
and consistent cooking results.

Each Rational Live online lasts about
45 minutes and is accessible via PC, tablet or
mobile phone. They are free to attend and can
be booked at www.rational-online.com.

iCombi Pro and iVario: a new level

of cooking intelligence

The new iCombi Pro and iVario are the most
intelligent cooking systems Rational has
ever built. The use of intelligent assistants
enhances the chef’s capabilities by offer-
ing maximum functionality, flexibility, pro-
ductivity and consistency, while at the same
time caring for the environment by reducing
consumption of power and water.-

A highlight of the iVario’s intelligent func-
tions is iZoneControl, which allows the chefto
operate individual or several different cooking
zones in one pan, each atits own temperature,
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meaning that different foods can be cooked
simultaneously. iZoneControl gives chefs
maximum choice, maximum flexibility and
maximum control.

One of the stars of the iCombi Pro’s four
new intelligent functions is iProduction-
Manager, which increases productivity and
adds flexibility to production schedules while
reducing running costs. It gives the option of
cooking different products at the same time,

automatically preparing the food to the opti-
mum schedule.

Together, the iCombi Pro and iVario offer a
complete multifunctional solution for the mod-
ern kitchen, covering 90% of all conventional
cooking processes and delivering increased
productivity, all in a compact footprint.

To find out more, talk to your Rational
dealer or visit www.rational-online.com

www.thecaterer.com
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'RATIONAL Liveonline
Discover how RATIONAL
can benefit your operation.



SUPPLIER ARTICLE VALENTINE

PRIME COOKING - FRYERS & GRILLS

' dham, executive chef at the
tish Restaurant, Dukes Hotel

A new generation of cooking

alentine Equipment is recognised across

the UK and Ireland as a supplier of an

outstanding range of freestanding, built-
in and table-top fryers and multi-cookers.

With over 60 years of experience, Valen-
tine is known for its innovative design and
Swiss build quality, with its fryers and mult-
cookers already used by leading restaurants,
pub chains and diverse foodservice operations
to deliver consistently great food.

Focused on fulfilling the increasing con-
sumer demand for efficiency, simplicity and
reliability, Valentine has developed an
exciting range of computer fryers
that are fast becoming the new
generation of cooking.

Valentine’s latest range
of computer fryers include
both freestanding and
built-in options and offer
four password-protected
cooking programs per
pan, enabling even multi-
site operators to produce
consistent results every
time. With the added auto-
matic basket lift feature,
users will see areduction in
food waste from overcook-
ing and are able to serve
perfectly cooked food with
minimal effort.

Steve Elliott, sales direc-
tor for Valentine Equipment
and Cuisinequip, said: “Not

p hd
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\alentinez

SWISS MADE

only do the Valentine computer fryers offer
excellent cooking results due to their precision
temperature control and bespoke cooking
programmes, they will provide a significant
saving in food wastage and oil consumption.
In increasingly busy kitchens, the pre-
programmed temperatures and cooking
times will minimise any margin for error,
avoiding food waste and unnecessary oil
/%%, degradation. These savings, when
4 considered alongside the reduc-
: tion in staff training requirements,
less labour-intense cooking expe-
rience and improved quality
“ control, make the Valentine com-
B puter fryer a great investment for
independent food outlets and
multi-site restaurants alike.”
Valentine Equipment’s sister
company, Cuisinequip, provides
an equally high-quality range
of induction cooking solutions
from HWM, Locher and Berner.
Cuisinequip offers a bespoke
design service, allowing you to
customise a cook suite to meet
the individual needs of your
“ kitchen while maximising the
space available; or choose from

an extensive range of individual drop-in units
thatyou can build in to your own fabrication.

The broad range of high-quality induction
hobs available from Austrian manufacturer
HWM feature the latest Swiss induction tech-
nology and offer ample flexibility to suit every
catering operation.

Precise and easily controllable cooking can be
achieved with leading technology, such as pre-
cise temperature control, multi-pan cooking
zones, pan quality detection and overheat protec-
tion, ensuring every kitchen offers consistently
great food while reducing energy consumption
and maintaining a comfortable working envi-
ronment; something that is often difficult to
achieve with alternative cooking methods.

With a variety of glass sizes and power
ratings available, Cuisinequip’s extensive
range of induction cooking equipment
can offer unrivalled versatility and, when
perfectly paired with the range of computer
fryers available from Valentine Equipment,
will help bring any kitchen into the new
generation of cooking.

Reflecting on past cook suite projects,
including the Great British Restaurant at
Dukes Hotel, Murano London and Sugo
Glasgow, Steve Elliott commented: “It has
been a great pleasure to design and supply
bespoke ranges which are as individual as
the restaurants themselves. We have been
delighted to provide an excellent range of
high-quality kitchen equipment to enable
these fantastic restaurants to deliver their
respective menus”.

www.thecaterer.com



ESPOKE
CREATIVE
DYNAMIC
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\Nalentinez '
r CUISINEQUIP
WWWVALENTINEFRYERS.COM WWW.CUISINEQUIP.CO.UK




SUPPLIER ARTICLE RH HALL

PRIME COOKING - MICROWAVES AND RAPID COOKING

1234567800/ [N

Microwave masters

wave market for over 40 years, building
an extensive knowledge of this trusted
kitchen essential. RH Hallis the UK’s largest,
mostknowledgeable and innovative microwave
supplier, stocking only models from leading
commercial brands— such as Sharp, the UK’s
number one, and Maestrowave — having been
sole UK distributors for both since 1992.
With the foodservice industry having to
quickly adapt to restrictions created by the
Covid-19 pandemic, many operators are
reviewing their menu offering — perhaps
now having a reduced workforce or budget.
Microwaves continue to be essential part of
any commercial kitchen and the latest technol-
ogy means today’s machines are sophisticated
yet easy to use — offering excellent results in
a fraction of the time of conventional cooking
methods. RH Hall can recommend a solution
to help any operation adapt to the new normal.
The affordable but reliable Maestrowave
MW10 and MW12 are ideal everyday machines
for smaller operators, or perhaps a back-
up machine for larger sites that rely on a

R H Hall has been dominating the micro-
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FOODSERVICE
SOLUTIONS

microwave being available at all imes. Alsoin
the Maestrowave range is the award-winning
Combi Chef7, which uses high-speed combi-
nation cooking alongside Menu Creator 2.0
software , combining microwave speed with
traditional convection to create a ‘kitchenina
box’, offering outstanding results.

The market-leading range of Sharp micro-
waves is also available exclusively from RH
Hall, in machines from 1000W up to extra-
heavy-duty and high-power 1900W, catering
for all foodservice applications. The innovative
R7500M uses the latest Inverter technology to
provide ultra-precise cooking control with

perfect results — particularly when defrosting
or cooking delicate foods.

Innovation has always been at the forefront
of RH Hall and the iWave system is a prime
example. Using the latest barcode technology,
the system provides a unique, fully encrypted
solution suitable for a number of applications
— from healthcare to retail vending.

RH Hall has worked dlosely with a num-
ber of NHS sites throughout the pandemic to
ensure they are able to offer hot food 24/7 In
addition, developments are continuing with
leading vending companies as they set up
self-service ‘Micro Markets’, which allow busi-
nesses to easily adapt to contact-free, socially
distanced staff environments.

RH Hall operates through a national net-
work of approved dealers, along with dedi-
cated national account and food solutions
divisions, ensuring there is always the right
person on hand to deal with any enquiry.

For all your microwave oven and foodservice
equipment requirements, call 01296 663400,
email sales@rhhall.com or visit www.rhhall.com

www.thecaterer.com



Nicrowave masters

The UK’s favourite brands...

[MAESTROWAVE/ lwave

FOODSERVICE SOLUTIONS

DELICIOUS
ON DEMAND

2417

RH Hall have been powering the microwave oven industry for over 40 years, building an extensive knowledge of this true kitchen
essential. We provide the full package - from everyday microwaves and combination ovens, to innovative solutions and bespoke
roll outs. Whether a replacement for a broken down machine or full menu development and training — we're here to help!

RH Hall are a national distributor of all leading foodservice equipment brands. UK based manufacturer of bespoke foodservice fabrications.

t: 01296 663 400 e: sales@rhhall.com w: www.rhhall.com

Your Nationwide One Stop Foodservice Equipment Supplier

Sole United Kingdom & Eire distributor for:

SHARP 1wave . P4 *STAINLESS. «$8°SMEJ CROWN  VERITY

OODSERVICE SOLUTION




SUPPLIER ARTICLE PANASONIC

PRIME COOKING - MICROWAVES AND RAPID COOKING

Panasonic accelerates
service for operators

hen Panasonic’s founder, Konosuke
WMatsushita, started the company

over 100years ago, little did he realise
how it would flourish under his seven princi-
ples of business, and how today it would still
be at the forefront of innovation, contributing
to society with cutting-edge technology.

Jared Greenhalgh, business development
manager at Panasonic UK said: “All those
years ago our founder stated one of our princi-
ples should be an ‘untiring effort for improve-
ment’. Panasonic can proudlylook to continue
thatinto the future having gained a number of
awards for innovation in recentyears and the
launch of a microwave world-first.

“Our values and business ethics are still
very much at the fore, from the development
of new technology to the build quality of our
products and the menu development work we
do with our customers as part of the after-sales
service we offer them.”

y 28= pooe
[ il ZR=
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Panasonic

The latest microwave to shake up the indus-
try is Panasonic’s NE-1878; an all-metal door
microwave oven with inverter technology.

Designed to suit open kitchens by sport-
ing a full metal door, NE-1878 is faster, better
atdefrosting, uses less energy and promotes
more even, gentler cooking. The new oven
boasts the same high build quality that Pana-
sonic is acclaimed for, but by replacing a heavy
transformer with the much lighter inverter,
(12kg lighter compared to its predecessor),
shipping costs are lowered, and it becomes
more portable and easier to move for clean-
ing. The metal door has noridges, seals or film
toclean, and the oven comes with a spare ceil-
ing plate to enable continuous operation, an
addition hailed by operators.

According to Independent Grocery Distri-
bution the food-to-go market was set to rise
to £23.5b in 2022 among high street retailers
and, despite the recent set-back to hospital-
ity with the pandemic, range and innovation
development in food continues.

Another of Panasonic’s recent product
launches offers an affordable solution for
operators seeking a high-speed oven that

would perform in a busy environment. The

SCV-2 Speed Convection Oven does just that

and adds a new dimension to the company’s
existing range of commercial microwaves.

Fitted with a catalytic converter for extrac-
tion-free cooking and with two inverters
cooled by four fans, the SCV-2 is fastwinning
favour with operators that are being chal-
lenged to produce high-quality food to go,
cooked quickly, from a small space.

It's a stackable solution that performs well
to not only cook food quickly and evenly, but
will crisp and brown too, minimising the need
tohave several individual items of equipment.
Ideal menu items include, hot wraps, paninis,
toasted sandwiches, pizzas, pies and pasties.

Panasonic has long been recognised for its
build quality and reliability, and for good rea-
son; a professional kitchen can easily achieve
more than 200 use cycles per microwave,
per day, so the demands are extremely high.
Investment in research and product testing
to ensure each oven is up to the rigors of a
commercial environment is something the
company will not compromise on, as the Pana-
sonic brand has always inspired confidence in
its consistent performance and dependability.

To find out more about Panasonic’s
range of commercial microwave ovens,
call 01344 862444, email commercial.
ovens@eu.panasonic.com or go to
panasonic.co.uk/pro-cooking

www.thecaterer.com



Panasonic

SCV2 SPEED
CONVECTION OVEN

SMALL FOOTPRINT, STACKABLE,
FAST AUTHENTIC FINISH

The SCV2 is the ideal solution to cook, toast, bake, grill and reheat a wide range of fresh or frozen
foods such as toasted sandwiches, pastries, pizza, vegetables, meat and more.

Ensuring optimum results in minimum time and allows 999 rapid menu changes for flexibility.

FOR MORE INFORMATION

£%3commercial.ovens(deu.panasonic.com &) www.panasonic.co.uk/pro-cooking (&) [@panasonic_Pro



REFRIGERATION

Keep your cool

From blast-chilling pre-prepared food to compact drawers that switch
from freezer to fridge, refrigeration is the helping hand in the kitchen

and, unlike other equipment, it needs to
operate 24 hours a day. From freezers and
fridges todisplay cases and specialistequipment
like meat-aging rooms, operators need refrig-
eration that is reliable, effective and efficient.

Food safety and temperature control have
been very much in the spotlight in recent
years, but they are even more at the fore with
the Covid-19 pandemic. Many foodservice
businesses are having to adapt their opera-
tions to cope with the pressures of social dis-
tancing, reduced staff and changing business
hours. One solution is to prepare more food in
advance, using a cook-chill or cook-freeze sys-
tem. For this more fridge and freezer space may
be required, along with blast chiller/freezers.

One thing’s for sure, being adaptable is
going to be more and more important for food-
service operators in the future. That means
they need to choose equipment that can keep
pace with these changes. For example, some
refrigeration products can be switched from
fridge tofreezerat the touch of a button. That's
a great benefit that will help with changing
menus or amajor shift in operations.

To take account of social distancing, kitchen
designers are being asked to create more self-
contained chef stations, where individu-
als will have all the ingredients and cooking
appliances they need to hand. Using compact
refrigerated drawers can help to provide stor-
age of ingredients right where the chefneeds
them, helping to reduce touchpoints and
movement around the kitchen.

The pandemic has also highlighted the
importance of energy efficiency in reducing
running costs. Energy labels will help to cal-
culate lifetime costs before purchasing equip-
ment, but you should confirm that what you
pick is in the correct climate class for your
application — the climate class indicates the
conditions the equip-
ment is able to function =
in. For example, a climate
class 3 fridge will work
in up to 25°C ambient & =
temperature and 60% rel-
ative humidity, whereas a
climate class 5 model is g
up to 40°C ambient tem-
perature and 40% relative
humidity.

The importance of |
the cleaning and main-
tenance of refrigeration

Refrigeraﬁon is a critical area for caterers
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equipment has also been underlined in the
‘new normal'. Fridges should be cleaned inside
and out regularly, including removing and
cleaning shelving, racks and drawers — check
with your manufacturer, as these may be OK to
run through the dishwasher. On the mechani-
cal side, cleaning the condensers regularly will
help ensure the system is running efficiently
and thus keep costs down, as well as minimis-
ing the need for engineer call-outs.

POLE POSITION
Many manufacturers are adapting technolo-
gies pioneered in other industries in order to
increase the energy efficiency of their prod-
ucts. Refrigeration is a case in point: some of
the latest refrigerated cab-
; inets use concepts
based on those used
in motor racing to
precisely control air-
flow around the stor-
age area, helping to
maintain tempera-
ture without expend-
ing additional energy.
The increased effec-
tiveness of tempera-
ture control systems

’ L e canincrease the shelf:
ﬂ life of some foods.

THE DISPLAY TEAM

The boom in coffee shops has fuelled the
growth of grab-and-go, making refrigerated
display cabinets far more common than they
used to be. There has also been an increase
in the number of specialist display cabinets
for products such as wine, chocolate, meat
and cheese. These units often combine
temperature and humidity controls to ensure
the product is kept at both its ideal tempera-
ture and its ideal conditions.

www.thecaterer.com



Professionals in the know
choose Adande....

™

ADANDE.

“Adande is by far the best “To honour the produce we
fridge I have ever bought. receive & the work of the
| have been using them farmers & fishermen it's
for 16 years now, .they're important to have the right
amazing.” refrigeration. Working with
Adande we get that. Adande is a
Hywel Jones, Executive fantastic product..you can build
Head Chef, Lucknam Park a kitchen around them.”
Hotel & Spa

Tomos Parry, Co-Owner & Chef
BRAT Restaurant
“I have been using Adande
for 12 years..they are a great

bit of kit. With two drawers at
two different temperatures | %
can deliver the right quality
30y

dish for our guests...Adande
is definitely a crucial element

in that.” Adande two-stack
drawer, now with
Karl Richardson, Executive 5-year UK warranty
Head Chef, Waldorf Hilton and from just per
month* with Adande
EasyBuy.

*Terms and Conditions apply, ask for details.



DOUBLE THE INTEREST-FREE

CREDIT OFFERING,
NOW OVER 24 MONTHS

NOTHING TO PAY FOR.
THREE MONTHS .

T

OW VALID FOR PRODUCTS

N
OFFER D BY 31ST MARCH 2021

DELIVERE

For more information:

sales@foster-gamko.com ‘ +44 (0)1553 698485
fosterrefrigerator.com/interestfree ‘ gamko.com/interestfree



A little help when you need it most

Our hugely successful 12-month ZERO% interest-free credit offer
has been extended, so you'll now be able to pay for your equipment
over 12, 18 or 24 months, all while its working for you. Plus nothing to
pay for THE FIRST 90 days.

We split the payments equally over your chosen period and, subject

to credit approval, we don't take a deposit! There's even the option

to include the installation and extended warranty cost within the
payments, and don't forget, with our interest free credit deal you'll own
the product after the final payment. The pandemic has hit the industry
hard, so we're introducing a three month payment holiday for products
delivered before 31st March 2021 to help you get back on your feet.

To find out more, contact us and we'll put you in touch with your
local authorised dealer.




TECHNOLOGY

Connectivity:

the kitchen revolution

The FEA is working on a global connectivity solution, which has

way we run kitchens. [t will make them
safer, greener and more efficient, and
reduce equipment breakdown.

In a Covid-19 world, where it's important
to minimise the number of external people
coming into the kitchen, connectivity can
help. For example, data such as temperature
readings, HACCP, energy monitoring, service
needs and operational activity can be collected
remotely, with no need for anyone tovisit. The
data can be accessed by operators, manufac-
turers, service companies and, of course, chefs
and the kitchen teams.

So if it's the solution to so many modern
foodservice kitchen issues, why isn't everyone
using it? One key problem is the need for a
common standard for the equipment data that
connectivity uses. Typically a connected appli-
ance will have an app or portal that will allow
the user to monitor operations, adjust param-
eters or update programmes remotely. But if
a kitchen has 10 connected appliances, each
with its own app, then monitoring them all
can become impossibly complicated.

What's needed is the ability to provide all the
data via one app or portal.

C onnectivity is going to revolutionise the
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the potential to change the way we manage appliances forever

R

JOINING TOGETHER
The global foodservice industry is working
towards a common standard for connectivity
and the FEA is chairing the international
working party that's investigating potential
solutions. The first step is a system that uses
a common method for reporting data, so that
the app platform can read the information,
whatever the appliance that's being monitored.
One system being considered is OPC UA.
Several manufacturers have already started
incorporating connectivity systems into their
products that are compatible with OPC UA,
holding out the hope for a common platform.
OPC UA protocols have been written for fryers,
combi steamers, convection ovens, cooking ket-
tles, multifunction pans, pasta cookers, coffee
machines, dishwashers, servery systems, micro-
wave combination ovens and ice machines.
Other categories are being worked on.
Ultimately acommon standard could mean
that the status of appliances of different brands
could all be viewed via the same portal, at the
same time. However, some experts are scepti-
cal, pointing out that OPC UA doesn’t answer
all the questions. For example, it can’t moni-
tor kitchen conditions such as humidity levels.

BLAST FROM THE PAST

But what about older, ‘dumb’ appliances that
don'’t have connectivity built in? Can they join
the connected kitchen revolution? Yes, they
can. Some manufacturers are developing sys-
tems that use a variety of sensors that can send
data to a compatible platform viaan appona
smartphone or tablet, or a portal via a PC. The
sensors can be fitted to ‘unconnected’ appli-
ances in order to bring them online.

There are different sensors for different types
of equipment, and they can all feed data into the
same platform. So appliances as varied as cof-
fee machines, foodservice counters, merchan-
disers and fryers can be connected, and supply
temperature readings, HACCP logs and so on.
These too could be to the OPC UA standard.

In the future every commercial kitchen will
be connected. Developments like OPC UA are
bringing that future closer, step by step.

If you're interested in finding out more about
kitchen connectivity, watch out for the FEA
webinar on the subject in 2021. To register
your interest, email your contact information
to enquiries@fea.org.uk, putting
‘Connectivity Webinar’ in the subject line

www.thecaterer.com



SERVICE AND MAINTENANCE

aking sure your kitchen equipment
Mdoesn’t break down is more impor-

tant than ever in a Covid-19 world.
Many kitchens are running with fewer staff
— so if, say, the dishwasher stops working,
there’s less capacity for humans to step in and
wash the dirties.

At the same time, doing work by hand,
whether that’s washing dishes or prepping
vegetables, is not only going to be slower but
also, quite possibly, less hygienic. Plusit's a
downer for staff morale and, at a time when
you want to encourage repeat business as
much as possible, any equipment downtime
is bound to affect customer service. And, of
course, equipment breakdown is going to cost
you money.

So, it’s best to do everything possible to keep
equipment working safely, efficiently and
hygienically, which is where regular servicing
and maintenance come in. Make sure all your
equipment is covered by a service contract.
Ideally, get what's called a PPM — Planned
Preventative Maintenance. The engineer will
come out once or twice a year, more often if
you're a very busy site, and give equipment
a thorough health check. They’ll adjust oper-
ating parameters as required to make sure
everything is operating at optimum efficiency.
They can often tell if a component is likely to
fail in the near future, and fix it before it causes
a problem. They may give you an MOT-style
checklist showing you potential issues.

The bottom line: a PPM is the best way to
minimise the risk of equipment failure.

The Covid-19 pandemic has had a big
impact on how service is provided. It's impor-
tant to minimise the number of people in the
kitchen at any one time, so check that your
service provider can arrange for engineers
to schedule their visits for when the kitchen
is closed. You should provide clear guidance
to any visitors in respect of your protocols on
social distancing, hygiene requirements, etc,
before they arrive.

TAKE IT DAY BY DAY

Together with a professional service contract,
there’s another side to looking after equip-
ment: the day-to-day maintenance that staff
need to carry out. It's absolutely essential that
they are trained to clean and look after equip-
ment and that they respond immediately to
any issues — especially if the machine has self-

www.thecaterer.com

protect

It’s always been important to regularly service
your kitchen equipment, but breakdowns
during the new normal could be devasting

diagnostics and it is flagging up a problem
—don’t ignore it! Manufacturers and distribu-
tors often offer training on day-to-day mainte-
nance, so take advantage of it. Many also offer

videos and other training resources that can
be easily accessed online.

For a holistic view on how commercial
kitchens operate, FEA runs the Certified Food
Service Professional (CFSP) course, which is
aimed at both operators and equipment sup-
pliers. For information, visit www.cfsp.org.uk.

MOTHBALLING AND RECOMMISSIONING
In these strange times kitchens have had to
be shut down for extended periods and then
reopened. However, equipment needs to
be looked after at both ends of the process,
so FEA have put together two guides, one
on mothballing equipment and one on
recommissioning.

In addition, the association has put together
a guide on Covid-19 and best kitchen practice.
All three are available as free downloads from
the coronavirus section on the FEA website.
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BEAT THE

BREAKDOWN

WHY PREVENTATIVE MAINTENANCE MAKES SENSE

Ensuring equipment such as coffee machines and combi ovens are working efficiently is essential for the
smooth running of any establishment in the hospitality industry. Unreliable machinery can pose a real
threat to the efficiency of operations, potentially giving businesses no choice but to invest in costly repairs

or replace equipment entirely.

In research conducted by BRITA Professional 50% of professional kitchen staff revealed that replacing
equipment would be a significant cost to their business.

As a result, and perhaps due to the financial pressures of the last year, one third of kitchen staff and
baristas are currently being more cautious with equipment to avoid costly breakdowns.

OF PROFESSTONAL KTTCHEN STAFF
SAY REPLACTNG EQUIPMENT
WOULD Bt A STGNTFICANT
(05T T0 THE BUSTNESS

The drive to Prevent Don't Repair

The key to beating breakdowns is to put the right
preventative maintenance in place, to guarantee
the lifespan of equipment. Such an approach will
ultimately save time, money and ensure operational
efficiency as well as having an impact on
equipment sustainability.

BRITA Professional’s research found one in
five professional kitchen outlets have recently
introduced preventative maintenance to ensure
their machinery continues to operate at a high
rate of efficiency.

Life is better filtered

On equipment that uses water, such as combi
ovens and coffee machines, one of the most
effective ways to prevent premature breakdowns
is by using the correct water filter and exchanging
it on time. This can help eliminate damage and
inefficiency over time caused by the build-up

of limescale.

Preventative maintenance such as descaling and
deep cleaning will also help improve equipment

OF HOT BEVERAGE STAFF SAY
BROKEN EQUIPMENT WOULD
CAUSE STRESS N THE WORKPLACE

performance. A combi oven for example, which
utilises water, needs to be regularly maintained to
prevent limescale build-up. If it isn't looked after
and serviced regularly there may well be problems
with the overall usage, multi-functions, self-
cleaning and humidity.

Let BRITA do the hard work

While ‘Prevent Don't Repair’ makes financial
sense, operators need to be mindful of taking a
DIY approach. BRITA's research shows over a
quarter of professionals (26%) wouldn’t be able
to easily spot a problem on equipment.

Using BRITA Managed Services can relieve the
pressure by supporting operators with preventative
maintenance. By offering advice and carrying

out essential filter exchanges, operators can rely
on their equipment to deliver a smooth service
when they need it most. BRITA offers a range of
services tailored to individual needs which will
prolong the life of equipment, giving operators

vital peace of mind.

For more information on BRITA Managed
Services please visit:
www.brita.co.uk/managed-services



BRITA
MANAGED s
SERVICES

By letting BRITA take care
of your water filtration
you can rest assured that
expensive repairs and
equipment breakdowns
due to limescale build up
\are a concern of the past. )

WE HAVE DEVELOPED A RANGE OF SERVICES THAT CAN
BE TAILORED TO YOUR INDIVIDUAL NEEDS TO HELP YOU
MANAGE YOUR WATER FILTRATION REQUIREMENTS.
OUR SERVICES INCLUDE:

FILTER MONTTORING 10 /
BRITA ENGINEER
ENSURE YOUR FILTERS ARE ‘/\ SURORT

NATIONWIDE

EICHANGED AT THE RTGT TIME
ENGINEER (OVERAGE

0“ RECYCLING RETURN SCHEME
Y@ ORI FILES

\ DEDICATED CUSTOMER ONSITE DIAGNOSTICS
SUPPORT TEAM AND T5SUE RESOLUTION
TRAINING AND PEOPLE REGULAR REPORTS
DEVELOPMENT AND BUDGETING

Whether you're new to BRITA or an existing user, contact
us today to find out how BRITA Managed Services can help
your business save time and money. Call 01869 365851

or visit www.brita.co.uk/managed-services




HACCP, HEALTH AND HYGIENE

the UK, it’s the usefulness and potential of

digital technology. How many people have
learned how to use Zoom this year?

In commercial kitchens, the pandemic has
had a huge impact on HACCP, with entirely
new risks and hazards, such as the need to
socially distance. As foodservice operations
introduce protocols to minimise the number of
visitors to the kitchen and to avoid touchpoints,
digital technology is coming into its own.

Connectivity, in the widest sense of the
word, is key here. Not just ‘connected’ appli-
ances but also, for example, temperature
monitoring systems that connect in a vari-
ety of ways. In the servicing section of this
guide we've looked at how connectivity can
minimise downtime. By avoiding equipment
breakdown, it also reduces the need for visitors
(such as engineers) to come to the kitchen.

Similarly, temperature monitoring systems,
with sensors that send operational data from
fridges and other appliances to a central com-
puter or digital device such as a smartphone,
mean there’s no need for staff to go round the
kitchen touching equipment in order to check
temperatures and operational status. It can all
be done automatically and non-kitchen staff
can check the data remotely. If there is a prob-
lem, the system will call it to their attention
—and the attention of other members of the
team, such as service providers.

The FEA's Guide to Covid-19 Best Kitchen
Practice looks in detail at how the pandemic
has impacted operations and HACCP, offer-
ing advice and guidance. Itlooks at how kitch-
ens can minimise the number of visitors they
have — for example, by scheduling service calls
overnight, when no staff are working.

Operators need to look at their kitchen lay-
out, too. Along with initiatives like one-way

If there’s one thing that Covid-19 has taught

26 | The Caterer FEA Guide | 20 November 2020

nd clear

The need for increased hygiene in a post-Covid-19
world is obvious, but there are solutions within
your kitchen to make implementation easier

systems, they need, where possible, to create
work stations where chefs can prepare food
safely, socially distanced from their colleagues.

INNOVATION THROUGH CRISIS
Lots of suppliers are now offering alterna-
tive ways and products to enhance hygiene.
For example, it's a good idea to install germi-
cidal UVC lamps, as used to eradicate Sars,
and automated fogging devices that sanitise
surfaces are increasingly available in foodser-
vice, having become established in healthcare.
In fact, suppliers and manufacturers moved
very quickly to develop products that could help
operators tackle the hazards created by Covid-
19. From foot-operated and ‘magic eye’ hand
sanitiser dispensers to mobile, roll-up screens
that can be positioned to create protective

bubbles, new solutions are appearing daily.
The Guide to Covid-19 Best Kitchen Practice is
available to download from the coronavirus
section of the FEA website.

EXPLOITING MODERN EQUIPMENT
If your kitchen has programmable appli-
ances such as combi ovens, exploit their ability
to operate without supervision. As well as
reducing the number of staff, this will reduce
touchpoints and free up staff for other tasks.
Similarly, appliances with self-cleaning func-
tions will not only reduce touchpoints, they’ll
also usually do a better job than amanual dlean
can accomplish. Plus, staff won’t have to do
this time-consuming and often unpleasant
task at the end of the shift — so the kitchen will
be happier, as well as more hygienic.

www.thecaterer.com
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WAREWASHING

A Cinderella story

Warewashing is an oft-neglected equipment area, but finding the
most efficient technologies can make your kitchen run like a fairytale
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arewashing is the Cinderella of the
Wkitchen: it doesn’t get the focus that

other, sexier areas like prime cooking
receive, but if you're trying to maximise effi-
ciency and push down costs, you need to make
sure thatyour dishwashers, glass washers and
utensil washers are just as efficient and up to
date as the other appliances in your kitchen.

GOING GREEN
Different manufacturers have come up with
different ways to reduce running costs and
make their products greener. A key point is
that a water-saving feature doesn't just save
H20; it also saves energy (most of the energy
used in a warewasher is to heat the water),
plus, less water means fewer chemicals.
So look for things like smaller wash tanks,
sophisticated wash arms and rinsing sys-
tems, and ultra-efficient filtration systems.
Heat exchangers will save energy, too.

Some warewashers are getting very clever
— they recycle heat not only from waste water
and steam, but also pull in hot air from the
kitchen. Then they heat up the water supply,
and also pump cool, dry fresh air back into
the kitchen.

www.thecaterer.com

GET INNOVATIVE

Can awarewasher be multifunctional? Recent
innovations include two-in-one machines,
with two warewashers built into one space-
saving unit.

During the periods of national lockdown,
lots of restaurants and pubs switched from eat-
ins to takeaways, which meant they had fewer
dishes to wash, but more pots, pans and uten-
sils. During the first UK-wide lockdown, oper-
ators in the know called in their warewasher
engineer and got them to tweak the machine’s
washing parameters (temperature, water pres-
sure and so forth) so that instead of washing
dishes, it could be used to wash pots and pans.

In fact there’s been a growing demand for
utensil washers, and the Covid-19 pandemicis
likely to increase that. Why? Because utensil
washers are quicker and more effective than a
human being standing at a sink doing what's
essentially a horrible job. A utensil washerwill
be more hygienic, cheaper (in the long run)
and itwon't throw the scourer down and walk
out when the baked-on dirt just gets too much.
With kitchens running on fewer staff, equip-
ment like utensil washers will become ever
more important.

Good practice during Covid-19, to minimise
therisk of contamination, is to have just one per-
son running the warewasher, if possible. They
should ensure that they wash or sanitise their
hands between loading machines or racks with
dirties and then unloading the cleaned ware.

You also need to consider the storing of
clean dishes and glasses. Leaving them in the
open for any length of time is a risk, so ideally
they need to be shut away somewhere safe.
If you don’t have the facility, then consider
running cleanware that’s been left in the open
through the dishwasher or glass washer again

before you use it to serve.

BACK ON RACK
The right rack can make a huge difference to
how well your machine washes. There are now
loads of different rack configurations, so that
you can find the best one for your ware.
Astableware and glassware manufacturers
produce more weird and wonderful designs—
over-sized plates, extra-long stemmed glasses
and so on — it pays to find the right rack,
which will both ensure the ware gets washed
properly and protect it throughout the entire
wash cycle.
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SUPPLIER ARTICLE MEIKO

WAREWASHING
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Is hygiene the new

benchmark?

equipment was purchased based on

price, quality, efficiency, technical sup-
portand, over the last few years, sustainability
has come much higher in the equation.

With the advent of Covid-19 and in the eyes of
the diner, a new factor was forced into the mix:
“Is this plate, cutlery and glass safe to eat from?”

At Meiko we knew our warewashing was
safe and that our machines are developed
on the basis of giving the very best and most
hygienic wash... so we had them tested and
certified to prove the point, giving our custom-
ers assurance and complete peace of mind.

To help even further we produced awindow
sticker for our customers to show their diners
that, with regards to warewashing, they are at
a safe place to eat and drink

B efore 2020 itwas safe to say that kitchen

.. BUT CAN | AFFORD THE BEST HYGIENE?
From Meiko's perspective, the highest level
of hygiene is built into all our machines as
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The clean solution

standard, from the entry-level new UPster
series to our Premium M-iClean range, soyes,
especially in the timeswe're living in, you can
afford the hygiene you need.

DON’T FORGET THE WHOLE PACKAGE

Hygiene doesn’t necessarily need to be the
new and only benchmark, it should be a given
that your dishwasher will keep your diners
safe, so when making your purchase decision
you should look at the whole package: the very

best value for money, with the very best level
of service and support and a machine thatwill
be the very best for the health of the planet.

That's where Meiko comes in, with over
90 years in the business of designing and
developing warewashers and food waste han-
dling equipment, we set the benchmarks for
others to follow. You know for sure you are
getting the very best: reliability, sustainability,
ergonomics, hygiene and efficiencies... backed
up with award-winning customer support.

With extended warranties, fixed-price preven-
tative maintenance, the highest first-time fix rates
and response to your breakdown calls within
eightworking hours... there is only one winner.

Remember, the true cost of dishwashing
equipment is only accurately assessed over
the lifetime of the machine.

To find out how serious we are about
warewashing and how we can help your
business, visit www.meiko-uk.co.uk

www.thecaterer.com



Professional Warewashing Technology

Designed for the hygieri
needs of a new world

Whether it's washing crockery, cutlery, glassware
or the removal and recycling of food waste, MEIKO
UK sets the new benchmark for hygiene, value for
money and breakdown repair and service!

For more information about how Meiko can help
your business email: meikouk@meiko-uk.co.uk or
call 01753 215120

Ask us about possible site visits to see the machines
in action, our 96% first-time fix engineer support and
for projected running costs for your business.
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www.meiko-uk.co.uk

HYGIENE

EXPERT OPINION

www.melko.Info'hyglane




2020 members list

ACADEMY LEASING
01942 408520
www.academyleasing.com
ACO BUILDING DRAINAGE
01462 816666
www.acobuildingdrainage.co.uk
ADANDE REFRIGERATION
0844 376 0023
www.adande.co.uk
ADVANCE GROUP

01582 813900
www.advance-catering.co.uk
AGGORA GROUP
(BUNZL)

08451177555
WWW.aggeora.co.uk
AMBACH ALI

07507 536618
www.ambach.com
ALULINE GROUP SPA
0192 856 3532
www.alulinegroup.com
ANGEL COMMERCIAL
01327 810370
www.angelcommercial.co.uk
APEIRON CATERING
01425 511693
www.apeironcatering.co.uk
ASOLVI UK

01494 465066
www.asolvi.com

ATOSA CATERING
EQUIPMENT UK
01604700853
www/atosauk.com
AUTOQUOTES

01564 820190
www.ag-fes.com/uk
AXON ENTERPRISES
01432 359906
Www.axon-enterprises.co.uk
BGL RIEBER

01225 704470
www.bglrieber.co.uk
BIDFOOD CATERING
EQUIPMENT
www.bidfood.co.uk
BINLEY DRAKE
CONSULTANTS

07768 424147
www.binleydrake.com
BIOHITECH EUROPE

020 3900 2273
www.biohitech.com
BLACK ROCK GRILL
01256 359858
www.blackrockgrill.com
BLUE SEAL

01213 275575
www.blue-seal.co.uk
BODUM

08454 017778
www.bodum.com/en
BRAVILOR

01184 021621
www.bravilor.com

BRITA UK

03447 424900
www.brita.co.uk

BUNN

01217 458104
www.bunn.com

BUY IT DIRECT
www.appliancesdirect.co.uk
C&C CATERING
FABRICATIONS

01515 474822
cateringequipment.com
CAMPDEN BRI

01386 842000
www.campdenbri.co.uk
CATERCOVER SERVICE
01582 606306
Www.catercoverservice.com
CATERING

EQUIPMENT

01217 732228
catering-equipment-lid.
business.site
CATER-KWIK

01229 480001
www.caterkwik.co.uk
CEDABOND CATERING
EQUIPMENT

03333 440037
cedabond.co.uk
CHARVET PREMIER RANGES
01342717936
hitps;//charvet.co.uk/
CHEF LINE SOLUTIONS
08454591760
www.cheflinesolutions.co.uk
CHEF SET HOUSEWARES
01213 566858
www.chefset.co.uk
CITATION

03458 441111
www.citation.co.uk
CLASSEQ

08442 259250
www.classeq.co.uk
CLEVELAND BIOTECH
02920 674098
www.chiouk.com
CLIFTON FOOD RANGE
01934 626691
www.cliftonfoodrange.co.uk
COMMERCIAL
CATERING PRODUCTS
01213 214517
www.commercialcatering
products.co.uk
COMMERCIAL
CATERING SPARES
01706 621155
Www.ccspares.co.uk
COMMERCIAL

KITCHEN SERVICES
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020 8543 2255
www.cks-kitchens.co.uk
CONTACTO

01216 055522
www.contacto.co.uk
CONTROL INDUCTION
01622 872821
www.controlinduction.co.uk
CORSAIR ENGINEERING
08452704321
www.valera.co.uk
COSSIGA (EUROPE)
01514 949303
WWW.COsSiga.com
COUNTERLINE

01515 482211
www.counterline.co.uk
CREATIVE RETAIL DISPLAY
020 3617 6970
www.creative.co.com
CRYSTALTECH SERVICES
03703 502424
www.crystaltech.co.uk
DALEBROOK SUPPLIES
01376 510101
www.dalebrook.com
DIE-PAT DIVISIONS
01327 311144
www.die-pat.co.uk
DIRECT CATERING
PRODUCTS

01749 870055
www.dcproducts.co.uk
DOMETIC UK

03446 260133
www.dometic.com/en-gb/uk
DUALIT

01293 652500
www.dualit.com

DUKE MANUFACTURING
01395 234140
www.dukemfg.com

E&R MOFFAT

01324 812272
www.ermoffat.co.uk

EGO PRODUCTS

01515 491166
www.egoproducts.com
ECOFAST ENVIRONMENTAL
07967 639689
www.ecofastuk.com
EDDINGTONS

01488 686572
www.eddingtons.co.uk
ELECTROLUX
PROFESSIONAL

08444 631260
professional.electrolux.com/gb
ELIA INTERNATIONAL
020 8998 2100
www.elia.co.uk

ENSE UK

enseuk.co.uk

EURO CATERING

EQUIPMENT

01455 559969
Www.euro-catering.co.uk
EUROCAVE IMPORTERS
0207935 4679
www.eurocave.co.uk
EUROPEAN WATERCARE
01279 780250
www.watercare.co.uk
EXCLUSIVE RANGES
01707 361770
www.exclusiveranges.co.uk
EXTECHNOLOGY EUROPE
0207953 9725
www.extechnology.com
FALCON FOODSERVICE
EQUIPMENT

01786 455200
www.falconfoodservice.com
FAST INTERNATIONAL INC
01268 544000
www.fastinc.com
FERMOD LIMITED

01753 631104
www.fermod.com

FIRST CHOICE GROUP
01543 577778
www.firstchoice-cs.co.uk
FLEXESERVE,

A DIVISION OF

THE ALAN NUTTALL
PARTNERSHIP

01455 638300
www.flexeserve.com

FM ENVIRONMENTAL
02830 266616
www.fmenvironmental.com/
FOODSERVICE
EQUIPMENT MARKETING
01355 244111
www.fem.co.uk

FOSTER REFRIGERATOR
01553 691122
www.fosterrefrigerator.com/
en-gb

FOXTON BUDD
(RECRUITMENT)

07896 945170
www.foxtonbudd.com
FRI-JADO

01895 272227
www.frijado.com/en

FSW

01619 430268
www.fswgasservices.co.uk
GAMBLE FOODSERVICE
SOLUTIONS

01509 260150
www.gamblefoodservice
solutions.co.uk

GRANDE CUISINE

01908 745540
www.grandecuisine.co.uk
GREENTECK GLOBAL

020 8150 6222
www.greenteckglobal.com
H&K EQUIPMENT
01788 554000
www.hki.com

H20 DIRECT

01892 669628
www.h2odirect.co.uk
HALTON FOOD SERVICE
01634 666111
www.halton.com

HAUS MARKETING

& DISTRIBUTION
01782572910
www.inthehaus.co.uk
HOBART UK

08448 887777
www.hobartuk.com
HOSHIZAKI UK

08454 560585
www.hoshizaki.co.uk
HOSPITALITY ACTION
08703 510160
www.hospitalityaction.org.uk
HTG TRADING

01473 350041
www.htgtrading.co.uk

| GRUNWERG
01142756700
www.grunwerg.co.uk
ICEC (ISLAND CATERING
EQUIPMENT CO)

01983 756628
www.islandcatering.co.uk
IMPERIAL MACHINE
COMPANY

01978 661155
WWWw.imco.co.uk
INDUCED ENERGY
01280 875400
www.inducedenergy.com
INOX FABRICATIONS
01254 681948
inoxfabrications.com
INSINKERATOR

01923 297880
insinkerator.co.uk
INSTANTA
01704501114
www.instanta.com
INSTITUTE OF
HOSPITALITY

020 86614900
www.instituteofhospitality.org
JESTIC

01892 831960
www.jestic.co.uk

JLA

01422 822282
www.jla.com

JM POSNER

01923 220805
www.jmposner.co.uk
JOHNSON REED

www.thecaterer.com



CATERING FINANCE
01614 296949
www.johnsonreed.co.uk
KEITH ELKINGTON
TRANSPORT

01908 585894
www.keithelkington
transport.co.uk

KINGSPAN WATER

& ENERGY

03332 406868
www.kingspan.com/group
KITCHENCRAFT (LIFETIME
BRANDS EUROPE)

012160 46000
www.kitchencraft.co.uk
KI-TECH SOLUTIONS
03300 552779
ki-tech.solutions

KIWA

01242 677778
www.kiwa.co.uk

KRUPPS UK

07843 657780
www.krupps.uk.com

LA CIMBALI UK

020 8238 7101
www.cimbaliuk.com
LIEBHERR-GREAT BRITAIN
01767 602100
www.liebherr.com

LINCAT

01522 875555
www.lincat.co.uk

LLK

01616 335797
linda-lewis.co.uk

LOOP INFINITY

07753 197492
www.loopcycle.io
MAIDAID HALCYON
08451308070
www.maidaid.co.uk
MARCO BEVERAGE
SYSTEMS

0035312 952 674
marcobeveragesystems.com
MARREN GROUP

01933 665313
marren.co.uk

MCS TECHNICAL PRODUCTS
01793 538308
www.mcstechproducts.co.uk
MECHLINE DEVELOPMENTS
01908 261511
mechline.com

MEIKO UK

01753 215120
www.meiko-uk.co.uk
MELITTA PROFESSIONAL
COFFEE SOLUTIONS
01628 829888
www.melitta-professional.co.uk
METCALFE CATERING

www.thecaterercom

EQUIPMENT

01766 830456
www.metcalfecatering.com
MITCHELL & COOPER
INTERNATIONAL

01825 765511
www.mitchellcooper.co.uk
MKN

00 49533189 208
www.mkn.eu/cms/mkn/
defintro.html

MOBILE UK

01706 868160
www.mukl.com

MONIKA

01664 420022
www.monika.com
MONTGOMERY GROUP
0207886 3100
WWww.montgomerygroup.com
NELSON CATERING
EQUIPMENT

08007 313045
www.nelsoncatering.co.uk
NEVILLE UK PLC

01322 443143
www.nevilleuk.com
NISBETS

08451110281
www.nisbets.com
NORTHERN CATERING
EQUIPMENT

01138 087770
www.northerncatering.co.uk
NOVAMETA UAB

07918 740027
novameta.co.uk

OXFORD HARDWARE
01295 680068
http//oxfordhardware.co.uk
OZTIRYAKILER

+90 (212) 8867810
www.oztiryakiler.com.tr
PANASONIC UK

01344 853349
WWW.panasonic.co.uk/
pro-cooking

PARRY CATERING
EQUIPMENT
(MIDLANDS)

01332 875544
Www.parry.co.uk

PKL GROUP UK

(LOWE RENTAL)

01242 663000
www.pkLco.uk

PLASMA CLEAN

01614 434125
www.plasma-clean.com
PRECISION REFRIGERATION
01842753994
WWW.precision-
refrigeration.com

PRICE EXPRESS

TRANSPORT
01142 900500

www.pricetransport.co.uk
PRO FOODSERVICE REPS

01162 598070
www.profoodservice
reps.co.uk

PROJECT DISTRIBUTION

01782 280289

www.project-distribution.

co.uk

PROMART
MANUFACTURING
01515 474666
www.promart.co.uk
PURIFIED AIR
01708 755414
www.purifiedair.com
QUINTEX SYSTEMS
01189 739310
www.quintex.co.uk
RAMCO

01754 880880
www.ramcofood
services.co.uk
RATIONAL

01582 480388
www.rational-online.com
RECO-AIR

03333 052978
WWW.reco-air.com
REGALE MICROWAVE
OVENS

01329 285518
www.regale.co.uk
RH HALL

01296 663400
www.rhhall.com
ROBOT COUPE
0208232 1800
www.robot-coupe.
com/en-uk/

ROLLER GRILL
08451252545
rollergrill.co.uk

SJH ROW & SONS
01206 396688
www.sjh-row.co.uk
S&S NORTHERN
01257 470983
www.snsnortherm.com
SAMMIC

01162 461900
WwWw.samimic.com
SERVICELINE
01438 363000
service-line.co.uk
SHINE

01633 294800
www.shine.co.uk
SHIRE LEASING
01827 302066
www.shireleasing.co.uk
SIGNATURE FSE

01634 931055
www.signature-fse.com
SMEG

08445731370
www.smegfood
service.com

SOCAMEL

01249 811396
www.socameluk.co.uk
SOUS VIDE TOOLS
01524 770060
www.sousvidetools.com
SOUTH COAST
CATERING EQUIPMENT
01323 444530
www.southcoast
catering.co.uk

SOUTH EAST

CATERING SERVICES
020 8294 0695
www.southeastcatering.co.uk
SOUTHERN CATERING
EQUIPMENT

01983 756628
www.southerncatering.co.uk
SPACE CATERING
01452 383000
www.spacecatering.co.uk
SPECIFI EUROPE SRL
+39 042 282 3977
specifiglobal.com
SPRINGBOARD
02079210420
www.springboard.uk.net
STV INTERNATIONAL
01953 881580
www.stvpestcontrol.com
SYNERGY GRILL
TECHNOLOGY

01480 811000
synergyerill.com

T&G WOODWARE

0127 5841841
www.tg-woodware.com
TABLECRAFT

01536 400091
www.tablecraft.com
TARGET CATERING
EQUIPMENT

01452 710447
www.targetcatering.co.uk
TEK-TRONIKS

01159 890090
www.tek-troniks.com
TFSE PRODUCTS
08455 007100
www.tfse.eu

THE AIREDALE GROUP
01274 626666
www.airedale-group.co.uk
THE CATERER
02078814802
www.thecaterer.com
THE CUTLERY POLISHER

08452 571969
www.thecutlerypolisher.co.uk
THE DENBY

POTTERY CO

01773 740700
www.denby pottery.com
THE STAFF CANTEEN
03302 021050
www.thestaffcanteen.com
THUNDER GROUP

01142 311943
www.thundergroupuk.com
TOURNUS EQUIPEMENT
+33(0) 385 274 272
Wwww.tournus.com

TRAK SYSTEMS

01515 491010
trak-catering.com

TRUE REFRIGERATION
01709 888888
www.truemfg.com

UL INTERNATIONAL
GERMANY GMBH

69 489810 253
www.ul.com

VALENTINE EQUIPMENT -
CUISINEEQUIP

01189 571344
www.valentinefryers.com
VICTOR MANUFACTURING
01274722125
www.victoronline.co.uk
VIESSMANN
REFRIGERATION SYSTEMS
01952 457157
cooling.viessmann.co.uk
WATHEN MARINE
CATERING EQUIPMENT
SERVICE

01794 515731
www.wathenmarine.com
WELBILT

01483 464900
www.welbilt.uk

WESSEX CATERING
MAINTENANCE

01747 850735
WWW.Wessexgroup.co.uk
WEXIODISK

07968 558389
www.wexiodisk.com/en
WILLIAMS
REFRIGERATION

01553 817000
www.williams-
refrigeration.co.uk
WINTERHALTER

01908 359000
www.winterhalter.co.uk
ZODIAC STAINLESS
PRODUCTS CO
01214727206
www.zodiacspco.co.uk
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