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I N S I D E  T R A C K 

The multifunctional solution for 
today’s foodservice challenges

The pandemic has meant people have left the industry and taken up new jobs. Brexit has seen many 

of those who had worked in hospitality leave the UK altogether.

As a result, kitchens are trying to work with fewer staff. Some are having to shut down for part  

of the day, simply to give the team a break. Intelligent cooking systems that can take over some  

of the work will help alleviate the pressure.

 Using Rational cooking systems is like having extra commis chefs helping in the kitchen, thanks to 

their artificial intelligence.

An example: both the iCombi Pro and the iVario Pro monitor the food as it cooks, and if staff need 

to do something, such as turn a steak in the iVario or take cooked food out of the combi steamer, 

then the cooking systems will alert them. Because the Rational systems save staff time and offer 

flexibility, they allow fewer people to produce more food.

Multifunctional cooking systems can also help with social distancing, creating a healthier,  

safe working environment, with the equipment working as an extra member of staff.

A smaller kitchen team, less skilled staff, social distancing, tighter 
budgets, sustainability commitments, a more diverse menu, a more 
flexible operation…these are just some of the challenges that living 

with Covid-19 is forcing on to foodservice operators. And they are also 
challenges that intelligent, multifunctional cooking systems can help 

overcome, writes Simon Lohse, managing director of Rational UK.
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USING OUR CONNECTEDCOOKING PLATFORM, THERE’S 
NO NEED FOR ANYONE TO COME IN TO UPDATE CONTROL 
PANELS, AS IT CAN BE DOWN REMOTELY

Connected appliances bring benefits in terms of social distancing, too, because they reduce 

human actions in the kitchen.

For example, using our ConnectedCooking platform, there’s no need for anyone to come in 

to update control panels, as it can be down remotely.  Similarly, HACCP data, such as cooking 

temperatures, can be collected without even visiting the kitchen.

Different skill levels in the kitchen are another workforce pressure. The iCombi Pro and iVario both 

feature intuitive operating touchscreens that guide the user through the production sequence, using 

logical work steps and clear, interactive instructions, making the cooking systems quickly accessible 

for all staff, including the new generation of chefs that have grown up embracing technology. 

The iCombi Pro combi incorporates a range of innovations that deliver up to 50% higher 

productivity as well as reducing cooking times and energy consumption by up to 10% compared to 

its predecessor.

Four advanced intelligent systems provide unprecedented control over every aspect of the 

cooking process, allowing operators to prepare a range of different food at the same time with 

precise results.

Similarly the iVario consumes up to 40% less energy and up to 70% lower water consumption 

compared to conventional cooking methods.

Although connected loads have been reduced compared to its predecessor, it has up to 20% 

higher searing capacity. Its pressure cooking option, available on iVario Pro models, is up to 35% 

faster, compared to cooking without pressure.

Some chefs may be concerned by the prospect of working with new catering equipment, moving 

away from the traditional to advanced technology. With Rational, there’s no need to worry.

We offer a comprehensive support and training programme, both on site and online, so that 

operators can quickly learn how to use the iCombi Pro and the iVario confidently and efficiently, 

helping to make them comfortable to embrace today’s challenges.
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C A S E  S T U D Y 

Leasing model gives MyLahore access to 
cutting-edge kit at a cost it can control

British Asian kitchen explains how it has been able to take advantage  
of the latest cooking equipment without burdening its balance sheet.

Getting the right equipment for foodservice businesses is vital, but it can be expensive, especially 

in the context of opening a new business or refurbishing existing locations.

To help meet this need, Rational launched a leasing scheme with CF Capital PLC, which allows 

operators to take advantage of the benefits of the iCombi Pro and iVario Pro cooking systems while 

minimising the initial outlay and helping to control running costs.

Muhammad Romanowicz of Northern Catering Equipment (NCE) has seen the benefits of leasing 

Rational Equipment first-hand.

“It’s the ideal solution for many clients,” he explains. “Over the last year we’ve seen a significant increase 

in operators choosing this route.”

Recently NCE helped with the refurbishing of MyLahore’s catering kitchen as well as the group’s 

flagship restaurant in Bradford. The catering kitchen handles catering for a variety of events, with a 

capacity of 10,000 meals, as well as providing food for six restaurants and a marquee venue.

With a diverse, British Asian fusion menu influenced by the food culture of Lahore in Pakistan, they 

needed equipment capable of handling a range of different cooking styles, in large quantities.

Rational equipment was the perfect choice for them, with the newly designed intelligent systems  

of the iCombi Pro and iVario Pro helping to make it simple to produce large amounts of food, as well as 

allowing a variety of different meals to be prepared simultaneously.

“The refurbishment of our sites coincided with the launch of Rational’s latest equipment,” says Ghafoor 

Farooq, food and innovation director of MyLahore.

“We’ve worked with Rational equipment in the past. After Muhammad took us through the options  

it was clear that the level of control offered by the new intelligent systems, as well as the ability to control 

recipes on the equipment in all of our kitchens via ConnectedCooking, meant that the iCombi Pro and 

iVario Pro were exactly what we were looking for.
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“After examining MyLahore’s requirements we settled on an iCombi Pro 20-2/1 and iVario Pro XL for the 

catering kitchen and iCombi Pro XSs for their restaurants,” says Muhammad. “Then we suggested leasing 

the equipment. The benefits were overwhelming, being able to take advantage of the latest equipment 

while keeping costs down would help to free up funds for the rest of the refurbishment.”

Rational worked alongside NCE and CF Capital to ensure that everything ran smoothly. David Long, 

Rational’s regional sales manager, says, “We were really delighted to be playing an integral role in such an 

exciting and well-run project.”

CF Capital has wide experience of working with a variety of customers, from restaurant chains to 

schools and much more.

“Every business has its own requirements,” says Leah Wright of CF Capital. “Enabling them to get 

the right equipment is hugely important, and CF Capital is able to use its experience to make sure this 

happens as quickly as possible.”

In the case of MyLahore, the decision took a matter of days. “Once we passed the details to CF Capital 

they had signed off on the deal within 48 hours,” says Muhammad. “It’s a great team – they’re very 

responsive and they know their stuff. We’ve been more than happy to recommend them to our clients 

since Rational introduced us to them last year.”

Leah Wright has seen more and more businesses move to leasing equipment recently. “In the current 

climate, with many businesses working to tighter budgets it helps them to get the equipment they need 

rather than the equipment they can afford at that point in time. For example, a Rational cooking system 

can cost from as little as £5 per day.”

With the refurbishment complete, the new equipment has been exceeding the customer’s 

expectations.

Tom Bentham, Rational’s corporate chef, has been on site supporting training and helping with 

product development and programming, to ensure MyLahore get the maximum benefit from the  

new cooking systems.

“It’s been brilliant,” says Ghafoor Farooq. “One of the main reasons for the investment was to ensure we 

maintain excellence, quality and consistency when making larger volumes. Rational’s equipment gives 

us enormous flexibility, allowing us to cook more food in less time, with lower running costs. Add in the 

savings we’re making by leasing it, and we’re talking about an unbeatable proposition.

ONE OF THE MAIN REASONS FOR THE INVESTMENT WAS 
TO ENSURE WE MAINTAIN EXCELLENCE, QUALITY AND 
CONSISTENCY WHEN MAKING LARGER VOLUMES
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C H E C K L I S T

Planning a dark kitchen 
that can keep up with demand

Cooking equipment manufacturer Rational classifies ghost kitchens 
into a number of distinct types, representing various business 

models and operational set-ups. Here are its six operationa tips for 
delivery kitchen success.

1.  Safe and easy to use equipment for all operator skill levels.

Equipment needs to be safe and easy to use, with clear instructions of workflow as not all operators  

will be highly skilled chefs in these environments.

2.  Standard procedures to guarantee consistent food quality and safety

Preparation procedures need to be standardised and there needs to be clear SOPs to guarantee that 

the relevant brand food quality and food safety are assured.

3.  Multifunctional equipment set-up to allow short term changes of menu

Multifunctional equipment can assist operators that are looking for greater flexibility and only wish  

to use a few types of equipment at the same time.

4.  Ergonomic workstations for higher efficiency

When building a delivery kitchen, ergonomics is a very important factor. These are typically heavy duty 

workplaces so the comfort of employees working in them for long periods should be considered.

5.  Highly utilised equipment for minimum space

The more that equipment can be utilised, the less space is needed. If traditional equipment such as 

open ranges, kettles, fryers and pots is not used continuously, valuable space can be lost. Certain 

multinational appliances can help operators reduce space requirements and still achieve a high 

utilisation.

6.  Prepare batches in central kitchen — finish in satellite upon order

Operators can prepare large volumes of product in separate central kitchens using specific equipment, 

before completing any final cooking in a satellite kitchen.
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P R O F I L E

Rational: Made for chefs,  
supported by chefs

In 1976 Rational invented the combi oven, revolutionising the way commercial kitchens 

work and setting the standard for the industry. In order to meet its aim of creating the best 

equipment for cooking, Rational continuously improves its products, creating innovative 

solutions that have transformed the company into a global market and technology leader.

It can achieve this because Rational is a chef’s company. Not only do its support programmes 

provide constant feedback on how the equipment is actually used, but of 2,200 staff worldwide, 

over 500 are chefs. With more than one million Rational cooking systems on the market, there is an 

unrivalled pool of expertise to tap. 

Rational’s cooking systems deliver a commercial kitchen’s complete thermal cooking solutions.  

They replace a large range of cooking appliances and replicate a huge range of cooking processes 

while saving space and reducing cooking times and energy consumption. 
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The iCombi Pro and iCombi Classic combi steamers and the 

iVario Pro are the latest generation of Rational cooking systems 

and contribute significant advances in productivity, efficiency and 

ease of use on their predecessors.

With the new iCombi Pro, Rational redesigned the combi 

steamer from the ground up, incorporating a range of innovations 

that deliver 50% higher productivity while reducing cooking times 

and energy consumption by 10% compared to its predecessor. 

Similarly, the new iVario Pro refines the original 

VarioCookingCenter to deliver 20% additional searing capacity 

and maintenance-free pressure cooking that is up to 35% faster 

than cooking without pressure, while reducing connected load 

compared to the previous version.

The key to achieving this performance is Rational’s advanced controls. Programmed via an intuitive 

touchscreen interface, both systems contain databases of recipes and advanced sensors to monitor 

and adjust cooking times, as well as informing operators of any actions to be taken.

The iCombi Pro includes four intelligent assistants that control every aspect of operation. This makes 

it simple to cook different products at the same time, as well as managing when they are ready.

The iVario Pro includes iZoneControl, which lets users define different heat zones in the pans.  

The iVarioboost heating system uses ceramic heating elements and advanced energy management 

systems to give not just quick heating times – only 2.5 minutes to get up to searing temperature – but 

the power it needs to handle large quantities of product without missing a beat.

Rational’s ConnectedCooking network management system enables operators to customise recipes 

and cleaning schedules as well as providing comprehensive operating data, including HACCP.   

It also allows service personnel and managers to monitor the operation of the cooking system, and will 

send an alert should anything be required.  

This combination of technologies – the iCombi Pro, iVario Pro and ConnectedCooking - is what 

Rational calls iKitchen, because it delivers the total cooking solution for the modern commercial 

kitchen.

Rational also applies an innovative approach to customer support and training. The company has  

a comprehensive range of support materials online, including video tutorials on topics such  

as operation, maintenance and recipe ideas. Rational’s training app allows staff to access this 

information whenever needed, making it great for beginners or top-up training. 

Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.

ADDRESS:   Unit 4, Titan Court, Laporte Way, 

Luton, Bedfordshire, LU4 8EF

TEL: 01582 480388 or 0800 389 2944

EMAIL: info@rational.co.uk

WEBSITE: www.rational-online.com

FACEBOOK: RATIONAL.GBR

TWITTER: @RATIONAL_AG 

YOU TUBE: RATIONALAG 

RATIONAL UK

VIDEO EXCLUSIVE 
Rational UK managing director 

Simon Lohse discusses how operators can 

measure return on investment from the latest 

generation of appliances.
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iVario 2-XS

Ready for 
the rush.
You can finally open the doors 
to your customers. The world is 
ready to dine-out once again.

Be ready now by trialling the 
iVario 2-XS for 6 weeks at  
just £299+VAT. Including  
tailor-made training and support 
for you and your team. It’s like 
having an extra assistant in the 
kitchen, helping to boost your 
business.

What do you need to do for this? 
Free up space in you kitchen and 
call your RATIONAL Regional 
Sales Manager.

Contact your RATIONAL Regional Sales Manager, 
or email: Back2Business@rational-online.com

Terms & conditions apply.
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I N S I D E  T R A C K

Failing to invest is investing in failure

When the shutters came down on many outlets in March of last year, mountains of fresh produce, 

milk, fish and meat went to waste and the cost to the industry and the environment was huge.

As we slowly return to normality, the loss of so much food is a timely reminder of the importance  

of quality refrigeration, the unsung hero of the commercial kitchen.

Outlets that fail to invest in the right equipment, could find themselves in the same wasteful and 

expensive situation again. Thankfully, this is largely avoidable.

For years, refrigeration was seen as a ‘one size fits all’ industry and was simply a necessary piece  

of equipment.

However, through technological innovations and a growing focus on energy saving and running costs, 

refrigeration has evolved to offer tangible benefits to a professional kitchen in terms of ergonomics, 

performance and environmental factors, becoming a genuine investment for an outlet. These are all 

benefits operators need to consider now more than ever.

Aside from a select few such as takeaways that have prospered, many in the out-of-home sector are 

struggling to recover from the pandemic meaning there’s a temptation to avoid investing in new kitchen 

equipment.

But, continuing to rely on old and inefficient refrigerators or freezers, that are at risk of failure is a false 

economy.

When I’m told by an operator that they can’t afford new equipment, I encourage them to be astute and 

look at the lifetime cost of their equipment rather than simply the initial investment.

Are you likely to spend more on call out charges or need replacement parts more often? What 

does this equipment downtime cost you in food waste? What energy costs will the equipment incur 

in its lifetime?

It can be easy to forget how important refrigeration is to a foodservice business until 
something goes drastically wrong, but savvy operators are realising that taking the 

time to make a considered choice can pay off in more ways than one, writes Rebecca 
Vincent, UK sales director at Foster and Gamko… 
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Drawing a parallel with a car, there comes a point when a fridge simply doesn’t perform well enough to 

pass its MOT!

By taking these things into consideration operators will be better able to choose a product that will 

enhance kitchen efficiency and ultimately, profitability.

Our EcoPro G2 range has been designed using pioneering technology to be our most energy efficient 

yet, incorporating self-closing doors as standard to maintain a constant temperature, and a +stayclear 

condenser featuring an ‘Aerofoil tube’ design to allow greater airflow, reducing maintenance costs 

significantly.

The range also features high performance Cyclopentane foam, extra wall thickness and energy saving 

hot gas vaporisation and defrost, which utilises waste heat from the refrigeration system.

All these processes contribute to the overall energy saving aspects of the G2 range and help make 

your money go further. What business wouldn’t want that?

Alongside a top-quality product, I also recommend buyers consider premium aftercare. You need to be 

able to trust your supplier to continue to offer support for the life of the product.

By having your refrigeration equipment serviced every year, you’ll be benefitting from the pioneering 

technology and expertise the unit was developed with.

One final thought. There’s never been a better time to invest in new catering equipment, thanks to the 

recently introduced super-deduction tax break.

Designed to spur business investment, boost the UK’s post-pandemic economic recovery and improve 

the country’s productivity levels, businesses get 130% first-year relief on qualifying main rate plant and 

machinery investments made during this period.

When combined with attractive interest-free credit you really can afford to invest in the peace of mind 

that your refrigeration is fit for purpose. Our offer allows you to pay for your equipment over 12, 18 or 24 

months, all while its working for you – with a three month payment holiday! 

BY HAVING YOUR REFRIGERATION EQUIPMENT SERVICED 
EVERY YEAR, YOU’LL BE BENEFITTING FROM THE 
PIONEERING TECHNOLOGY AND EXPERTISE THE UNIT 
WAS DEVELOPED WITH
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B E S T  P R A C T I C E 

10 simple guidelines to help you store 
products safely in your refrigerator

Events such as the much-publicised outbreak of E.coli bacteria in Scotland in 1998, which affected 

500 people and led to 20 deaths, dramatically highlights the importance of good practice in 

every aspect of food handling and storage. Correct loading of your refrigerator and careful 

rotation of stock is your first step to ensuring your food is safe to eat.

Here, the experts at Foster Refrigerator provide 10 steps that need to be carefully followed at all times 

for better food safety:

1. Immediate refrigeration

Put all meat and meat products, as well as dairy and other perishable items, into your refrigerator as soon 

as you take delivery. Do not postpone refrigeration, not even in busy periods when there can be  

a temptation to leave food out for easy access. If there is food left over from preparation or serving which 

can be used later, it must be returned to the fridge immediately.

The ‘danger zone’ in which bacteria grows fastest is between +5°C and +63°C. Even relatively short 

exposure in this ‘zone’, which includes room temperature, can be extremely dangerous. It is vital that your 

refrigerator operates at the appropriate temperature, which for food refrigeration is between +1°C and 

+4°C. Freezers should be kept at -18°C or below. Make sure you have a reliable fridge thermometer.

2. Check temperature of incoming goods

It is not enough to focus on the temperature at which you store food on your premises. Always check the 

temperature of refrigerated and frozen foods as it arrives. If the temperature is above safe food storage 

levels do not accept the delivery as the food could already be unsafe and potentially hazardous.

3. Hygiene

Bacteria that cause food poisoning can survive on the surfaces of your refrigerator. Clean your refrigerator 

regularly, internally and externally. Wipe up spills immediately and avoid using solvent cleaning agents or 

abrasives that may pass on taste to stored food, or damage your refrigerator’s interior finish

Food safety is the paramount consideration for everyone involved in food service or 
preparation. A food-borne illness is caused by micro-organisms that are carried by 

food or water, and contamination by only a few of these microbes can cause illness, it is 
therefore of vital importance that food handlers do everything to prevent contamination.
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4. Keep raw meats away from other foods

An absolutely critical point! Ideally raw and 

uncooked meats should be kept in separate 

refrigerators, but if this is impossible you must keep 

uncooked foods in a lower part of your fridge, thus 

preventing the risk of dripping juices which can 

cause the dangerous contamination of other items 

in the refrigerator.

5. Store other products in the appropriate areas

If your refrigerator has to be multi-purpose, keep 

non-dripping dairy products like cheese at the 

top of the cabinet, with cooked meats and meat 

products like pies and pâté below. Uncooked 

meats and sausages must be stored at the bottom 

of the fridge. If necessary, put red meats and 

sausages above uncooked poultry- but never the 

other way around.

6. Take care over salads

In domestic situations salad is often stored at the bottom of the fridge: but this is not good food safety 

practice. You can store salads below cooked meats, but they should always be above raw meats. Always 

keep salad covered, in a deep, lidded container or wrapped in cling film to avoid salad dehydration. Rinse 

salad ingredients thoroughly before use.

7. Rotate your stock diligently

Use labels or a dry-wipe board to record when foods are first placed in the refrigerator and make a note 

of use-by dates on packaging. Place newer stock at the back of your refrigerator, to ensure items do not 

remain unused past the appropriate date. Check each time you remove stock that it is within date.

For unmarked foods such as fresh meat, refer to the table below for maximum storage times- and 

adhere to them strictly. Ensure there is a space between all items to allow airflow: vital for correct 

temperature to be maintained. Avoid standing food on the base of the fridge and do not overload your 

fridge or it will not operate efficiently and safely.

8. When freezing, be sure to freeze immediately

Pre-packed meat should always be used by the recommended date or frozen immediately. Follow the 

storage times indicated in this leaflet, unless freezing meat immediately.

9. Thaw thoroughly and safely

Frozen meat must be thawed thoroughly before cooking or it will fail to cook properly. It is extremely 

dangerous however to leave meat to thaw at room temperature. Ideally use a specially designed Thaw 

Cabinet. Alternatively, you can thaw in a microwave or overnight in a refrigerator. Be especially careful 

of liquid produced by thawing meat. Ensure that it does not drip onto other foods and throw the liquid 

away. Once frozen meat is thawed, never re-freeze unless it has been cooked first.

10. Once packaging is opened, move to covered containers

Once opened, always treat canned and packaged foods as fresh. Never store opened cans, Tetra Paks or 

other non-resealable packages in the refrigerator: instead transfer the contents to a sealed container first. 

Wrapped and shrinkwrapped foods, including sliced meats and cheeses, should also be re-covered, using 

cling film, foil or food-safe plastic containers as appropriate.

By following these simple guidelines, you will help to keep you and your customers safe. All foods should 

be wrapped or containerised. It is vital for safety and quality, that food is stored at the correct temperature 

and for the correct time. Always check the labels of manufactured foods for any storage advice.
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P R O C U R E M E N T 

How to make the super-deduction work  
for you when buying refrigeration 

The super-deduction tax break means end-users get 130% first-year relief on new fridges, 

freezers, and cabinets as well as whole range of other essential equipment.

The super-deduction allows companies to cut their tax bill by up to 25p for every £1 they invest on new 

plant and machinery, presenting an ideal opportunity to upgrade to the latest equipment.

Here’s how it works. Let’s say your business spends £10,000 on kitchen equipment.

When you calculate your taxable profits your corporate tax deduction will be £13,000 (i.e. 130% of your 

initial investment).

Deducting £13,000 from your taxable profits will save your business up to 19% of that – 19% of £13,000 

is £2,470. And that’s how much corporation tax you save if you qualify for super-deduction.

Refrigeration manufacturer Foster Refrigerator is making it even more appetising for operators to take 

advantage of the discount by offering interest free credit on all purchases.

Its hugely successful 12-month interest-free credit offer has been doubled, so operators can pay for 

their equipment over 12, 18 or 24 months.

Foster has published a table showing how much operators can save when combining the super tax 

with interest-free credit:

The interest-free offer is subject to credit checks. No deposit is required and buyers have the option to 

include installation and extended warranty costs within the payments. 

UK tax rules announced in the Spring Budget mean that foodservice operators can 
save thousands of pounds on the latest commercial kitchen appliances, including 

heavy duty refrigeration.
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P R O F I L E

Foster Refrigerator: 
First for operators’ refrigerated storage needs 

As the largest commercial refrigeration manufacturer in the UK, Foster prides itself on both 

the products that it supplies and the levels of customer service it provides. When it comes 

to commercial fridges and freezers, it is at the forefront of new technology, pioneering new 

standards in temperature control, hygiene, efficiency and appearance. It was the first company 

to produce professional storage refrigeration in the UK in 1968 and has led the way ever since. 

Foster has been designing and manufacturing its products in Britain for over 50 years and prides itself 

on providing outstanding products with market-leading innovation, quality, reliability, energy-efficiency 

and customer service. Foster is a multi-award-winning company, and proudly carries the Royal Warrant in 

the UK for Suppliers of Commercial Refrigeration by appointment of Her Majesty, The Queen. 
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It has sold more than one million fridges in 50 

years, and safely stored enough food to fill over 135 

great Pyramids’ of Giza. Its fridges can be found 

in 116 different countries and counting, and it has 

dedicated sales bases in Germany, the Netherlands, 

France and UAE.

Foster’s EcoPro G2 refrigerator has been designed 

from the ground up to ensure that foodstuffs are 

stored at the optimal thermal conditions to ensure 

food stays fresher for longer, even in the busiest of 

kitchen environments, maximising the profitability 

of the chef’s most precious resources - the raw 

ingredients that are subsequently transformed into 

culinary masterpieces.

Foster’s award-winning +stayclear condenser 

has revolutionised the efficient operation of its 

refrigeration products. The +stayclear condenser stays efficient for longer whilst extending the life 

of fridges. Fitted at no extra cost, the +stayclear condenser unit will reduce the amount of time that 

operators need to spend maintaining their fridge or freezer and save money by reducing the chance  

of breakdown.

Foster, along with sister company Gamko, have a proven track record of being reliable, durable and 

market leading. It has a legacy of being the first, introducing innovative commercial refrigeration, blast 

chilling and modular bar equipment to the market. 

Foster and Gamko have a combined experience of over 110 years. So, between its portfolio of award-

winning products and dedicated and experienced team, the companies are proud to call themselves 

‘The Refrigeration Experts’.

Foster and Gamko are part of ITW’s refrigeration platform within the food equipment group. ITW is 

a Fortune 250 manufacturer of a diversified range of value-adding industrial products and equipment, 

with companies including Hobart, Traulsen and Avery Berkel. 

Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.

ADDRESS:  Oldmedow Road, King’s Lynn, Norfolk, 

PE30 4JU

TEL: 01553 691122

EMAIL: sales@foster-uk.com

WEBSITE: www.fosterrefrigerator.com 

INSTAGRAM: foster_gamko

TWITTER: @FosterRef

YOU TUBE: FosterRef

FOSTER REFRIGERATOR

VIDEO EXCLUSIVE 
Foster UK sales manager 

Ewen Cairns outlines the most important factors 

to bear in mind when choosing refrigeration 

equipment that can go the full distance.
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DOUBLE
    OR

NOTHING
double the interest-free credit 

offering, now over 24 months
nothing to pay for three months

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!

sales@foster-gamko.com
+44 (0)1553 698485

fosterrefrigerator.com/interestfree
gamko.com/interestfree

INTEREST 
FREE FOR 

24 MONTHS!

NOTHING 
TO PAY FOR 
3 MONTHS!

Foster_FEJ_205X275_PRINT.indd   1 15/06/2021   17:46
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I N S I D E  T R A C K

Why is it important for dishwashers, chemicals 
and humans to work in harmony?

Believe it or not the human element is one aspect that can cause dishwashers to fail. The cause 

is usually lack of maintenance or training, the wrong (or wrongly applied) chemicals, or even a 

poor water supply. And who pays for this, the customer does!

It is ‘human’ to change chemical suppliers or service agents at contract-end. Group deals across 

a chain may create central savings, but the results of a reduced maintenance or chemical service 

inevitably show up over time in the form of poor wash results or breakdown, causing inconvenience, 

souring morale and probably raising safety and hygiene issues. And hygiene is something no one can 

afford to take risks with any more!

Who gets the blame when glassware comes out dirty or the entire dishwasher floor is covered in 

slippery foam – the chemicals supplier, service engineer or the machine supplier?

The one sure thing is that the customer is receiving poor service! And, most likely, they pick up 

another bill. This is discord, not harmony.

A joined-up approach to warewashing provision removes any obstacle to better 
customer service, writes Paul Anderson, managing director of warewashing 

equipment manufacturer Meiko.
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I have worked in the supply side to the UK catering industry for more than 25 years and this is 

a universal truth seen again and again, day after day: wherever multiple suppliers are involved in 

providing one solution, such as dishwashing, there is opportunity for blame and dispute.

I re-joined Meiko in 2017 as managing director, having worked here previously as a regional sales 

manager over 20 years ago.

We as a company supply both machines and service packages. From our dedicated service team, we 

currently run at a 94% first time fix rate and attendance secured mostly within eight working hours.

But there has always been that issue with chemicals because, until now, we omitted the focus to 

consider how best we manage this and provide a further one-stop-shop in the Clean Solution  

from Meiko.

Most of our engineers and regional sales managers have decades of experience across many paths. 

Part and parcel of our training and built into our company structure is that we work alongside our 

valued Meiko Academy, of which we now have our own new venue in the UK.

By extending our offer to provide a truly tailor-made chemicals provision, we remove the last 

obstacle to better customer service. Where we had discord, we now have harmony.

The customer gets the best deal – there is no argument or uncertainty because the buck stops with 

us! We can and we intend to do better for our customers. Meiko really does offer a truly Clean Solution.

WHO GETS THE BLAME WHEN GLASSWARE COMES OUT DIRTY 
OR THE ENTIRE DISHWASHER FLOOR IS COVERED IN 
SLIPPERY FOAM – THE CHEMICALS SUPPLIER, SERVICE 
ENGINEER OR THE MACHINE SUPPLIER
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C A S E  S T U D Y 

Energy-saving bar glasswasher aids 
Radisson Blu sustainable policy 

The Radisson Blu Hotel, situated on The Royal Mile, Edinburgh has installed the latest energy-

saving technology from dishwashing specialist Meiko.

M-iClean undercounter glasswashers are noted for their build quality and excellent washing results, but 

these machines can now also have the option of a remarkable innovation, built-in heat recovery.

Meiko was the first to introduce heat recovery on small glasswashers. The Radisson Blu’s M-iClean 

model US also features among the lowest consumers of water, energy and chemicals thanks to a small 

wash tank @ 7.5L and 1.9L freshwater rinse.

“Radisson Blu hotels around the world are adopting more and more best practices to protect the 

environment,” says Alan Machnik, cluster chief engineer at Radisson Hotel Group. “We are committed to 

finding energy-saving solutions while continuing to satisfy our guests 100%.

“The glasswasher is quoted to achieve 15% energy savings by capturing the heat from the steam in the 

wash chamber. This also speeds up the handling process by approximately 30 seconds per cycle and 

means there is less steam being released into the bar area. It is a sustainable win for the hotel and an 

improvement in guest service.”

The M-iClean was proposed to Radisson by the team at Prois, the design and equipment division of 

the Instock Group in Livingston.

Effective steam capture and faster handling processes are proving a major 
operational win for hotel chain as it increasingly adopts environmental best practices.
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“This has to be the way to go to achieve a more sustainable future,” adds Mick Selby, Prois design and 

equipment division sales manager.

“Radisson have worked hard at reducing their environmental footprint and we have introduced new 

energy-saving equipment into their kitchens such as induction prime cooking and a new extraction 

system incorporating the latest technology to match this more sustainable vision.

“Moving onto introduce what is the most sustainable warewashing equipment currently on the market 

is a natural progression to achieve a greener future.”

Edinburgh enjoys soft water, so there was no need for the reverse osmosis water treatment system 

usually employed with M-iClean machines.

Installation of the glasswasher was carried out by Shelby Engineering’s Colin Smith, whose company 

has been installing and servicing dish and glasswashers in the Scottish region for decades.

A specialist in Meiko equipment, Mr Smith commented: “Instock Group actively pursue the most 

sustainable solutions. Heat recovery is a new innovation for small glasswashers and even though 

the machine features the ‘new heat recovery technology’ there were no added complications to the 

installation or to the ongoing maintenance.

“It is like a breath of fresh air to work with Meiko. Their build quality and attention to detail make it easy 

and comfortable to work on their machines. For example, when you open the door to the dishwasher,  

the light from the control panel lights up the interior of the cabinet, rather than just the floor in front. 

Simple things like that means I look forward to working on Meiko machines.” 

THE GLASSWASHER IS QUOTED TO ACHIEVE 15% ENERGY 
SAVINGS BY CAPTURING THE HEAT FROM THE STEAM 
IN THE WASH CHAMBER. THIS ALSO SPEEDS UP THE 
HANDLING PROCESS BY APPROXIMATELY 30 SECONDS 
PER CYCLE AND MEANS THERE IS LESS STEAM BEING 
RELEASED INTO THE BAR AREA
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S U S T A I N A B I L I T Y 

Carbon neutrality in the warewashing sector 
is now in touching distance 

Carbon neutrality in the warewashing sector is as little as four years away thanks to sustainable 

manufacturing practices, Meiko has said.

The company, which has published a first ever sustainability report detailing a three-part strategy to 

a greener future by focusing on the ‘3 Ps’ of product, production and participation, insists it is publicly 

committed to driving forward the measures needed to protect the climate.

Group CEO, Dr Stefan Scheringer, described sustainability as “an issue of attitudes”. He said: “Doing 

business sustainably has been the Meiko ethos since the company’s earliest days. We, Meiko, think in 

terms of generations, not financial quarters.”

The 3P strategy details how Meiko has extended the service life of its dishwashing products and is 

further improving the sustainable performance by increasing the level of repairability.

Its production facilities now generate their own power from sustainable resources, for example.

Participation goals involve Meiko partners and workforce taking conscious actions to develop a more 

sustainable company, even down to working with employees on travel and transport or the food choices 

in the works canteen.

The drive to sustainability remains a worldwide goal for Meiko Group. In the UK, the business is also 

working towards carbon neutrality through good practice in its HQ and storage facilities, as well as 

through its engineering support.

Solving a technical problem on the first call out is a high priority, for instance, because it means fewer 

journeys, less CO2 emissions and lower costs.
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P R O F I L E

Meiko: The complete package in  
warewashing equipment

Meiko is a warewashing specialist with a long history in the UK market. Its reputation for exceptional 

build-quality is matched by sustainable performance in energy, water and chemicals savings. 

Its regional sales managers offer experienced advice, including design. The company’s ‘No Extra Bills’ 

warranties combined with the most highly regarded UK warewashing technical support reinforce the fact 

that Meiko has never sold ‘boxes’. It has always provided customers with what it considers to be the best 

total package.

Its products include undercounter M-iClean glasswashers and dishwashers with integral GiO reverse 

osmosis and the ergonomic-design M-iClean H auto-hood dishwasher which eliminates the need to 

manually lift or lower the hood. These pass-through machines automatically raise or lower the hood when 

a rack is put into the machine. 

These save kitchen staff bending or stretching, so they are especially appreciated by short people or 

those with infirmities such as back or shoulder problems. Auto-hoods also save significant time per shift, 

which saves labour and saves money.
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Meiko’s UPster range might be entry-level but its heritage 

is premium quality. Offering extraordinary build-quality, wash-

quality and value for money, the H 500 hood machine is 

available with optional AirConcept heat recovery generating 

18% energy savings and also with optional GiO reverse osmosis 

water treatment.

Meiko’s UPster H 500 undercounter dishwasher provides 

outstanding value and almost unlimited installation possibilities.  

It also features the option of GiO reverse osmosis water 

treatment, saving space and eliminating traditional water 

softeners.

The company’s largest dishwashers are also among the most 

user-friendly and sustainable on the market. They work seamlessly 

with Meiko food waste handling systems including vacuum food 

waste storage tanks to create enviro-friendly facilities turning 

waste into biogas.

Meiko Green Solutions BioMaster, unlike many competitive food waste solutions, takes all food waste 

including cooking oils and fats and even bones, creating a biomass product that is pumped to holding 

tanks for collection.

Meiko is the UK market leader in warewashing and has a reputation for exceptional equipment, in terms 

of sustainable performance in energy, water and chemicals savings. 

This is backed up with provision of honest information detailing the energy, water and chemical 

consumption of our equipment. This ‘benchmarking’ data is further supported by a nationally available list 

of reference sites, where prospective customers can gain impartial feedback on its performance.

Breakdown and maintenance support are provided by Meiko Technical Services, the most highly 

regarded in the UK industry. The greatest service it now performs for its customers is to do its utmost to 

protect the environment while providing them with the best quality warewashing solutions and technical 

service support.

Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.

ADDRESS:  393 Edinburgh Avenue, Slough, 

Berkshire, SL1 4UF

TEL: 01753 215120

EMAIL: MeikoUK@meiko-uk.co.uk

WEBSITE: www.meiko-uk.co.uk 

FACEBOOK: Meikoglobal

TWITTER: @MEIKOUK

YOU TUBE: meikoen

MEIKO

VIDEO EXCLUSIVE 
Meiko managing director  

Paul Anderson discusses the secrets 

to a successful warewashing set-up.
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With the world-renowned quality of MEIKO, you knew you were 
getting the very best in warewashing equipment, backed up with 
exceptional service packages. Now we can add the last element 
to the perfect warewashing package, the very best chemicals.

The MEIKO ACTIVE range of detergents and rinse aid is designed 
by MEIKO, using ECOLAB’s expertise, to provide our customers 
with the sparkling dishwashing results they expect, but using the 
most sustainable formulation possible.

The ACTIVE ECO range also achieved the coveted Nordic Swan 
accreditation, setting the gold standard for ecologically sensitive 
warewashing.

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

Professional Warewashing Technology

Dishwashers, people and now CHEMICALS...
WORKING IN PERFECT HARMONY 

www.meiko-uk.co.uk/active

NEW!
MEIKOACTIVE

3080 0003
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meiko_ACTIVE_page_fej.indd   1 21/06/2021   14:22:46
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I N S I D E  T R A C K 
The pandemic 
has accelerated 
commercial kitchen 
design to a place far 
beyond its years

The coronavirus pandemic will go down in history 

as one of the most challenging moments for our 

industry, there is no doubt, but the post-pandemic 

technology boom is now on.

The wealth of understanding garnered over the 

last 18 months has helped accelerate commercial 

kitchen design to a place far beyond its years – the 

kitchen of the future is now! And front and centre are 

the principles of flexibility, sustainability, and safety…

Change is becoming more and more frequent in 

kitchens – whether it is in response to an evolving 

menu, food trends and attitude shifts (e.g., nutritional 

value, vegan choices), or a change in people’s behaviours (takeaway anyone?).

Kitchens must be able to adapt and adapt quickly – just look at dark kitchens! And with flexible design 

comes flexible equipment, which is smaller, portable, modular, and more intelligent.

This year, operators made the switch from manual taps to non-contact taps and basins, and 

installed additional hand wash stations, in response to the pandemic and the need to prevent cross 

contamination.

Thanks to the development of adaptable mobile variants, restaurants now have hands-free basins that 

can be moved between locations without fixed utilities, both front and back of house.

They are also able to transform existing basins quickly into more hygienic, hands-free solutions, due to 

ranges like Mechline’s BaSix which includes a conversion kit.

Sustainability is another driver of leading-edge kitchen design. With food miles, food waste and green 

cleaning to consider, businesses are under more pressure to be responsible, as they are increasingly held 

accountable by their customers and, inevitably, government intervention.

Although ‘sustainability’ might seem like a buzzword of the 21st century, that, it is not; you will find 

sustainability is now a prerequisite in most commercial kitchen designs, even down to what Food and 

FOGS (fats, oils and grease and starches) waste systems you install!

Many operators have made the move to food-life extension technology as a way of getting the most 

from existing stocks, to maximise their life and avoid wastage.

Imagine a kitchen where food products 
last 50% longer, cross-contamination is 
a thing of the past, and effective waste 
management is everywhere – as standard! 
This concept might sound like a fanciful 
hope, or hospitality pipedream, but in 
fact, it is attainable now… in part because 
of the pandemic, writes foodservice 
equipment innovator Mechline…
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Take the HyGenikx air and surface sanitisation system 

as an example, which  has been shown to prolong the 

shelf-life of perishable fresh food by an average of 58% 

(approximately 7.5 days)—with some produce proving to 

last as much as 150% longer.

Operators have also opted for more environmentally-

friendly FOGS management systems, which use a 

combination of technologies to minimise the amount of 

waste collections required, and, as a result, trucks  

on the road!

Mechline’s BioCeptor combines the traditional principles 

of entrapment and retention, with the natural process of 

bioremediation, to permanently degrade FOGS onsite –a 

combination that has been shown to extend the length of 

time between collections from 28 days to 12 weeks (versus 

entrapment alone!)

Good commercial kitchens have always prioritised 

cleanliness and safety, but the pandemic prompted 

the need for even more efficient and dependable 

hygiene measures. Now, not only must kitchens meet 

hygiene standards and regulations, but also customers’ 

expectations of a very 

safe eating experience.

In addition to implementing enhanced handwashing procedures, 

businesses have needed to ensure that their cleaning routines are 

maximised to keep surfaces free from viruses and contaminants which 

could spread infection. The installation of air and surface sterilisers/

sanitisers has helped foodservice environments tackle dangerous 

airborne particles that can spread infection or contribute to bad odours.

For example, the advanced and compact wall-mounted HyGenikx 

unit is a plug and play option that will quietly go about its business—

keeping staff, customers, food, and surfaces protected from viruses 

and bacteria, even in the hardest to reach areas.

The importance of flexibility, sustainability and safety has clearly 

emerged as fundamental principles of any kitchen design. With the 

lessons learned, equipment developed, and technologies adopted 

this year, operators have been able to accelerate their preparedness 

for the future.

And now? Kitchens can reap the rewards of better hygiene, minimal 

food waste and improved operational efficiencies!

WITH FLEXIBLE DESIGN COMES FLEXIBLE EQUIPMENT, 
WHICH IS SMALLER, PORTABLE, MODULAR, AND MORE 
INTELLIGENT
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Contactless restaurant operator solves  
hygiene and fresh food challenge in one hit

When Kauai launched its first UK site, the world was already tackling the pandemic.

The pressure was on to choose the right products, to make the restaurant as safe as possible for staff 

and customers, and the operations as sustainable as possible for the environment.

The timing undoubtedly created challenges, but also allowed Kauai to take stock and consider what 

could be done to make its new site in Edinburgh a safe and sustainable space for the future.

As James Wilson, Managing Director at Kauai UK, explains: “We got the keys to our new Edinburgh 

site on the 1st of April 2020, so the pandemic really threw us into the direction of needing as much 

contactless equipment as possible. Worldwide, Kauai is already touchless, for example we have the 

Kauai App where you order and pay online in advance of collection, but the fit-out during the pandemic 

definitely swayed us even more in this direction.”

Mechline specialise in products that improve hygiene and help with the ever-increasing environmental 

concerns of the foodservice industry, many of which were installed in Kauai’s Edinburgh site – including 

HyGenikx Air and Surface Sanitisation System.

Wilson explains: “As part of our fit-out I was researching contactless technologies and I saw information 

on fogging machines used to sanitise rooms. This actually confused me, as you have to do it [fog] all the 

time. It just didn’t seem a practical solution for us. I then came across Mechline’s virus and bacteria killing 

machine, HyGenikx, and it seemed great. It works all the time and doesn’t require you to do anything—or 

stop operations. It is exactly what we needed.”

HyGenikx is a revolutionary wall-mounted air and surface sanitisation system that is proven to eradicate 

bacteria and viruses throughout the food service & hospitality environment — providing 24/7 hygiene 

Revolutionary wall-mounted air and surface sanitisation system is delivering multiple 
benefits at Kauai’s first UK site in Edinburgh 
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and safety protection. It improves infection control for staff and customers, neutralises all odours, and has 

been proven to reduce spoilage by extending the shelf-life of perishable food on average by 58%, and up 

to 150% for certain produce.

The Kauai team installed eight HyGenikx units throughout the Edinburgh store, where James believes 

its absentee record and food shelf-life bears witness to the effectiveness of HyGenikx, as he explains: 

“We have four HyGenikx units front of house, two in the kitchen and one in each toilet, to help protect all 

areas, staff and customers, and so far, our staff have reported no viral illnesses.

“Our air is permanently cleansed, and, without question, HyGenikx has helped us maintain a healthy 

work environment. We have also noticed that ingredients are lasting longer. Front-of-house we have 

a display kitchen where fresh food is made from scratch and people can watch it being made. Our 

ingredients are certainly keeping for longer than you would expect, and I believe it is down to the fact we 

have the HyGenikx machine.”

HyGenikx can significantly extend the life and quality of fresh food, principally fruit and vegetables.  

This in turn can significantly reduce food waste, and cost, and prevents food waste from going to landfill.

Reducing food waste also removes the need for ‘over-supply’ of product, which in turn greatly benefits 

the food chain and reduces pressure on production, benefitting a more sustainable environment.

Sustainability and hygiene are priorities for Kauai and by investing in products that simultaneously 

encourage both, they have built a restaurant that is relevant now, and for the future.

Mechline is proud to have contributed to Kauai’s vision of a state of the art, eco-friendly, and 

completely contactless operation, not only with HyGenikx but also the eco-friendly FOG management 

system, BioCeptor; the energy efficient fly killer, CaterZap; and water-saving taps, pre-rinses and hands-

free hand wash basins.

FRONT-OF-HOUSE WE HAVE A DISPLAY KITCHEN WHERE 
FRESH FOOD IS MADE FROM SCRATCH AND PEOPLE CAN 
WATCH IT BEING MADE. OUR INGREDIENTS ARE CERTAINLY 
KEEPING FOR LONGER THAN YOU WOULD EXPECT
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5 things you need to know about HyGenikx 

In just eight hours, a single bacterial cell can multiply to over eight million, meaning that 

health risks and odours remain a major problem, with standard room cleaning and disinfecting 

procedures only offering a temporary solution. 

HyGenikx from Mechline combats airborne viruses and bacteria, stopping their spread and 

minimising the risks of cross contamination. Here are 5 things you need to know about this game-

changing system…

1. The technology within HyGenikx is proven to inactivate viruses, including coronaviruses, by using a 

unique combination of UVC, PCO and trace ozone to destroy these microorganisms.

2. The HyGenikx range has models for all areas – including small and large occupied areas; food 

storage, preparation, and service areas; toilets, changing and locker room areas; and non-occupied 

refuse/bin store areas. The online HyGenikx Selector Tool can help you choose the HyGenikx unit best 

suited to your needs.

3. HyGenikx has been shown to prolong the shelf-life of perishable fresh food by an average of 58% 

(approximately 7.5 days)— with some produce proving to last as much as 150% longer!

4. The wall-mounted systems work 24/7 to improve hygiene standards to levels impossible to maintain 

with traditional cleaning methods alone. They are easy to install in existing premises and require no 

costly installation as they simply plug into a standard socket.

5. All HyGenikx units are supplied with a customer confidence sticker that can be displayed on 

windows, walls, and menus, to reassure customers that a venue is going the extra mile to look after their 

safety and well-being. 

Innovative system that targets and kills biological hazards in the kitchen offers 
protection and confidence for foodservice operators 
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P R O F I L E

Mechline: Addressing common issues in the 
foodservice sector

Mechline Developments is a leading manufacturer of specialised equipment for the foodservice 

and hospitality industry. The Mechline story began in 1984 as a commercial kitchen equipment 

service and installation company and in 1988 it developed its first patented product (QuickLink) – 

a quick disconnect system for catering sinks that allows for easy cleaning. 

Since then it has built a portfolio of innovative, unique and award-winning products for the foodservice 

industry focusing on hygiene, safety, efficiency and the environment. All products, whether manufactured 

by us or selected by it from specialist partner manufacturers, are engineered to address common issues 

in the foodservice and environmental sectors – whether it’s in function, design or operational ease-of-use.  

Each range (including HyGenikx, GreasePak, BaSix, AquaTechnix and more) has a unique feature 

or characteristic that simplifies the catering professionals’ work environment and helps operators to 

maintain good practice for hygiene in commercial kitchens.

Through continuous research and ever-growing expertise, it always strives to understand and deliver 

what our customers need and value. Its management systems are ISO 9001 accredited, which recognises 

its commitment to continuously monitor and manage quality across the business, as well as its 

endeavour to make continuous improvements

Mechline designs and builds equipment from an end-user perspective, with human engineering and 

ease of use in mind, but also from the viewpoint of the installer and operator. Through rigorous testing 

and quality control it hopes to minimise any downtime at installation, and definitely further down the line. 

It actively seeks accreditation from industry bodies such as BSI (Kitemark), BBA and WRAS and other 

recognised organisations. The company’s intention is to make its customers lives easier – not harder – so 

it considers the time and dedication invested in the manufacturing and testing process of the utmost 

importance.
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All Mechline products help in some way to lessen 

the ‘pains’ foodservice operators can experience 

on a day to day basis, in areas of efficiency, safety, 

environment and hygiene. 

Efficiency is at the heart of Mechline’s design 

principles. Mechline offer many product ranges which 

offer both energy and water savings to save money 

for the end-user. Mechline offers safe and accredited 

products which customers can rely on, toughened 

against misuse and designed to facilitate a safe 

working environment.

Mechline offers a range of products to help with the 

ever-increasing environmental concerns of the food 

service industry. Good hand-washing and water-saving 

habits can be encouraged with the right equipment 

and systems, such as Mechline’s hands-free products.

Whether it’s relating to work-flow optimisation, productivity and cost reduction, or food safety, waste 

management and issues in meeting standards and regulations, Mechline has the right products and 

expertise to enhance the working environment for kitchen operators.

Commercially, Mechline has developed a strong distribution network throughout the UK and Ireland 

via foodservice equipment distributors, dealers, project contractors and service companies and are 

now expanding this network internationally. It strives to distribute and market products that provide 

innovation and value for our customers, promoting best practices in commercial foodservice facilities, 

operational benefits, quality and safety. 

Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.Visit Mechline’s YouTube channel to watch the full interview.

VIDEO EXCLUSIVE 

Aqua operations director 

Ben Smithson on a safety-led 

approach to bouncing back.

ADDRESS:   One Brudenell Drive, Brinklow, 

Milton Keynes, MK10 0DE

TEL: 01908 261511

EMAIL: info@mechline.com

WEBSITE: www.mechline.com

INSTAGRAM: mechlineltd

TWITTER: @MechlineLtd

YOU TUBE: MechlineDevelopments

MECHLINE 
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 COVERS ALL  
YOUR CLEAN AIR NEEDS

Air & Surface Sanitisation

Helps to maintain high  
levels of cleanliness

•
Targets and kills biological 

hazards in the kitchen
•

Extends shelf-life of  
fresh food

Eradicates unpleasant odours
•

Significantly improves  
hygiene standards

•
Provides round-the-clock

hygiene & safety protection

FRONT OF 
HOUSE

Improves indoor air quality
•

Eradicates viruses & bacteria  
in the air and on surfaces

•
Creates a healthier space  
for customers and staff

FRONT OF 
HOUSE

BACK OF 
HOUSE

BACK OF 
HOUSE

WASHROOMS 
& REFUSE

WASHROOMS  
& REFUSE

www.mechline.com/hgx
HyGenikxTM units have been tested in accordance with:  CE/UKCA  –  BRE  –  Campden BRI (SARS-CoV-2)  –  Intertek (CSA 187 and UL 867)

  –  
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I N S I D E  T R A C K

Preparation is the key – why spec trumps 
price for true kitchen reliability

Pre-pandemic the food prep market was seeing a surge in demand for traditional equipment such 

as veg prep machines, slicers, peelers, and mixers, thanks to the trend for cooking using fresh 

ingredients and, of course, the massive surge in vegan and vegetarian cuisine.

With this trend looking likely to continue, and many kitchens having been idle for months, it stands to 

reason that many operators are looking to invest in new food prep equipment.

Furthermore, as food inflation starts to kick in, thanks to a combination of Brexit and Covid-19, there is 

a greater need than ever for operators to get the very most from their ingredients – particularly fresh fruit 

and vegetables, but also other produce such as cheeses and charcuterie.

Food preparation equipment tends to be worked harder than any other appliance out 
there. Buying the best that you can possibly afford will always prove to be a sound 

investment, writes Neil Richards, managing director at Metcalfe Catering Equipment… 
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Choosing the right food preparation equipment 

for the job is vital as it will help the operator reduce 

waste, increase speed, maximise yield, improve 

portion control and increase profit.

If the end-user is prepared to invest in high quality, 

durable prep equipment from the start then they will 

find that its whole life cost is much less than cheaper 

alternatives.

So, when it comes to buying a piece of food 

preparation equipment what should you look out for?

Build quality is key so you should look for strong 

components such as heat-treated gears (in the case 

of mixers), powerful motors, built-in safety features, 

easily removable parts for better cleaning and, when 

it comes to veg prep machines, high quality stainless-

steel blades for clean and precise cutting.

Secondly, buy a machine that it is specifically 

designed for the job you want it to do.

If you want to slice/dice/grate/julienne then buy 

a veg prep machine, but if you want to produce a 

paste/liquid/breadcrumbs or small pieces then opt 

for a vertical cutter mixer/blender.

If, on the other hand, you think that you will need to 

do all of these things invest in a combi cutter.

The reasoning is very simple – having the right 

piece of equipment for the job will ensure that you 

get every last portion out of your produce.

This is especially true when it comes to soft or over 

ripe fruit and veg which will simply end up as a puree 

if the wrong machine is used.

This has the potential to cost the operator 

thousands of pounds in wasted produce, all for the 

sake of saving a few hundred pounds on the machine.

So, buy the best piece of equipment for the job – 

not the cheapest.

HAVING THE RIGHT PIECE OF EQUIPMENT FOR THE JOB 
WILL ENSURE THAT YOU GET EVERY LAST PORTION OUT 
OF YOUR PRODUCE
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C A S E  S T U D Y 
Retro slicer brings theatre to  
restaurateur’s thriving deli concept 

Dave Owen has an excellent track record when it comes to running a 

restaurant with two very successful businesses to his name, one in Conwy 

and one in Beaumaris, both of which go by the same name – the Midlands 

Tapas and Wine Bar.

The first restaurant, in Beaumaris, was opened in 2016, with the Conwy site 

following in 2019. As well as offering local consumers great food and wine the 

restaurants provided Mr Owen with an excellent insight into the popularity of 

fresh produce, especially charcuterie, and this prompted the launch of his latest 

venture, the Mercado Deli.

The deli offers a wide selection of meats, cheeses and a variety of other fresh 

produce sourced from local farmers.

Mr Owen originally opened the deli in one of the back streets of Beaumaris, 

in what was the old cook shop, but this site was somewhat tucked away so he 

relocated to more visible premises on the main high street as they offered far 

more space and greater footfall.

Inspired in part by a visit to Harrods, which displays its meat slicer as a focal 

point of the main food court, Mr Owen invested in a Metcalfe retro flywheel meat 

slicer because he felt it would create a real talking point and a shopping experience 

entirely different from the one that consumers were used to.

In order to make sure this was the case, he carefully positioned the slicer in full 

sight of customers so it would bring real theatre to the Mercado Deli.

“The investment is certainly paying off,” he says. “I have noticed a decline in 

supermarket butcheries, probably because there is less demand for raw meat, but 

charcuterie continues to grow in popularity, so the Metcalfe machine has become a 

real asset to the business. And, of course, customers love coming in and observing 

the not so often seen, retro style machine.”

Mr Owen adds: “The quality and precision of the cuts produced by the slicer is 

vital. If the meat being sliced is salty, or has a strong flavour, the cuts may need to 

be less than a millimetre thick, while other produce may require much thicker slicers.

“But whatever the thickness of cut required the Metcalfe retro flywheel slicer 

delivers them with exemplary quality and precision ensuring that the integrity of 

the produce is maintained – which is exactly why I chose it. If you want to ensure 

the longevity of your business investing in the right equipment is crucial. In fact, it is 

every bit as important as the quality of the produce.”

Dave Owen’s Harrods-inspired venture has a flywheel meat slicer 
that wows customers and guarantees precision cuts 

IF THE MEAT BEING SLICED IS SALTY, OR HAS A STRONG 
FLAVOUR, THE CUTS MAY NEED TO BE LESS THAN 
A MILLIMETRE THICK, WHILE OTHER PRODUCE MAY 
REQUIRE MUCH THICKER SLICERS
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B E S T  P R A C T I C E 

Efficient food prep unlocks door to  
lower food waste costs for kitchens 

The cost of food being wasted in the UK from the UK hospitality and foodservice industry is 

estimated at more than £2.5 billion a year.

What’s more, 45% of food waste comes from food preparation, underscoring the difference that having 

the right equipment and practices can make from both a financial and operational perspective.

Figures from waste resource charity Wrap estimate that 920,000 tonnes of food is wasted at outlets 

each year, 75% of which is avoidable and could have been eaten.

Foodservice supplier Alliance Online has published a guide to some of the methods that restaurants 

can adopt to reduce wastage and ensure more effective prep. Here are some of its top tips:

1. Get staff buy-in

One of the ways to reduce waste and manage it more effectively is to hold a staff meeting and teach 

your staff the importance of waste management.

Once you’ve held a session, get simple notes clearly typed up so everyone has a copy and 

understands your waste system.

There are simple things that might be causing more food waste than you think, for example, the work 

flow of the kitchen.

If there isn’t a streamlined direction in the kitchen then your staff will be moving all over the area 

probably knocking into each other and causing food and drink to spill unnecessarily.  Look at the work 

flow and introduce a system which reduces small accidents.
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2. Check food prep equipment

If your food equipment isn’t operating efficiently there’s bound to be more waste. Knives that don’t chop 

well, food peelers that take off more than just the skin of fruit or vegetables, saucepans which burn food 

at the base…ask yourself if you need to invest in new utensils and saucepans.

By using good quality food equipment you will reduce the amount of kitchen waste.

3. Monitor waste production

If you aren’t sure how much waste your kitchen turns over then set up a trial and keep an eye on it for a 

week so you can see where the bulk of the waste is coming from.

This is a trial you can repeat every now and then to see if there is a shift and hopefully the results will 

help you to plan ahead more profitably.

Collect food waste in different bins: spoilage, plate waste and food prep. Don’t use your waste disposal 

during this trial.

Weigh the bins daily to determine where the most food waste comes from. Then work out how much 

food waste you are producing per year per tonne. Food waste per tonne is £3,500 and this figure will 

help you make the calculation.

Once you know where the waste is coming from you can re-visit your menu and change it to minimise 

the waste.

You will also understand whether some of the ingredients you are using are going directly to waste and 

can alter your purchasing accordingly.

4. Check your food stores

Always store your food properly. Make sure you have good quality airtight containers where you need 

them and keep chilled products at the right temperature so food doesn’t spoil unnecessarily.

If food is kept in the right place and labelled up appropriately you will have less food waste. Make sure 

your kitchen team use food in strict rotation so food with a shorter use by date is used up before other 

food set to go out of date later on.

You should regularly rotate your fridge food and dry goods. Make sure the food to be used first is 

placed at the front; perhaps adopt a rule such as new food always stored to the right-hand side of the 

fridge or food store and older food stored to the left hand side. This is an excellent method to adopt 

because your food will always be fresh so reduce waste.
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Metcalfe Catering Equipment: 
Raising the standard of food preparation

Metcalfe Catering Equipment Ltd was established in 1928 has grown to become one of the 

premier manufacturers and suppliers of commercial food preparation equipment in the UK. 

As well as manufacturing our own industry leading range of food preparation equipment, 

Metcalfe is the UK distributor for several other world renowned manufacturers including 

Hallde, Roband, Ceado, Edlund, Nemco, Forje and Tormek.

This specialist equipment is manufactured to the highest standards for efficiency, durability and 

reliability. It provides a comprehensive and cost effective answer to all the preparation needs of the 

foodservice, food processing, supermarket, catering and licensed industries.

Metcalfe’s objective is simple: to raise the standard of food preparation and bring artistry back 

to the kitchen. To that end, it will only ever recommend the best equipment solution for operators’ 

needs, whatever those may be. 

P R O F I L E
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Metcalfe has been manufacturing food 

preparation equipment for nearly 100 years. 

Whether it’s slicing, dicing, peeling, grating, 

chipping, blending, juicing or mixing, one call 

to Metcalfe will give you access to nearly a 

century’s worth of expertise.

The company learned long ago that it’s far 

better to differentiate by manufacturing the 

best equipment, not the cheapest. It’s why 

we are still in business after nearly 100 years 

and why you will find many of our machines 

still going strong after many, many years of 

constant daily use in the harshest foodservice 

environments.

Chefs with a passion for food spend considerable time and effort on selecting the very best fresh 

produce because their reputation, indeed their livelihood, relies upon it. Metcalfe shares that passion, 

which is why every one of its products is designed for a very specific purpose - to preserve the 

quality and integrity of that produce from field to fork. 

Aside from producing the very best results, operators can be sure that any food preparation 

equipment supplied by Metcalfe will help operators reduce waste, increase speed, maximise yield, 

improve portion control and increase profit.

Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.Visit Foodservice Equipment Journal’s YouTube channel to watch the full interview.

ADDRESS:  Haygarth Park, Blaenau Ffestiniog, 

Gwynedd, LL41 3PF

TEL: 01766 830456

EMAIL: info@metcalfecatering.com

WEBSITE: www. metcalfecatering.com

TWITTER: @metcalfecatering.com

METCALFE 
CATERING EQUIPMENT

VIDEO EXCLUSIVE 
Metcalfe Catering Equipment managing 

director Neil Richards reveals how the 

latest generation of equipment is meeting 

the changing demands of operators. 
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World class 
food preparation 
equipment

www.metcalfecatering.com

UK distributors for:

info@metcalfecatering.com 01766 830 456

At Metcalfe Catering Equipment 
Ltd we have been manufacturing 
and distributing food preparation 
equipment for nearly 100 years, 
which means nobody knows 
more about it than us. 

Whether it’s slicing, dicing, 
peeling, grating, chipping, 
blending, juicing or mixing, one 
call to Metcalfe will give you 
access to nearly a century’s 
worth of expertise.

w e t
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