
www.charvet.co.uk

The quality of Charvet 
...now exclusively for everyone

From our entry level Charvet One through to a complete bespoke suite…we have
ranges that any chef, restaurant or hotel would be proud to have in their kitchen.

Whatever the size or shape of your kitchen and whether you cater to large numbers
or for high-end cuisine, we can plan your range and cooking options around you and
your specific needs. 

To find your perfect range...  call 01342 717936, 
email sales@charvet.co.uk or visit www.charvet.co.uk
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Perfect for cost sector catering, 
the new, award winning

Professional warewashing technology for a new generation

Cleaner. Faster. More economical.
Maximum cleaning quality in a compact format

Kseries

For full details visit: www.meiko-uk.co.uk
call: 01753 215120
or e-mail: meikouk@meiko-uk.co.uk

www.meiko-uk.co.ukThe best in German engineering

P Three choices of basket capacity to match your needs

P Integral heat recovery, doesn't require a direct
extraction connection

P Clear and hygienic glass display with touchscreen

P Intuitive design for simple cleaning

P Bluetooth interface for easy service communication

P The most generous passing height of any rack type
dishwashing machine in its class for bulky items

Intelligent dishwashing technology 
with the ‘wow’ factor!

Winner of the Gold Award
Commercial Kitchen Show 2017

Innovation Challenge
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With regular planned maintenance your kitchen equipment will... 
last longer, work better, and have less risk of costly breakdowns.

For over 25 years Serviceline has been the premier company for assisting the catering industry in the
management and ongoing care of all kitchen equipment, from refrigeration to warewashing to cooking.

To fi nd out how Serviceline can help you, call 01438 363 040, or email sales@service-line.co.uk

Complete 
peace of mind

Professional Kitchen and Refrigeration Maintenance Nationwide

www.service-line.co.uk

Nationwide network of 120 
accredited engineers

Preventative maintenance 
& emergency services

UK customer contact centre, 
available 7 days a week

Packages of support for all 
budgets and requirements

Is your combi oven 
working properly?

Is your refrigeration 
working properly?



www.bglrieber.co.uk

GN Pans: Rieber invented the Gastronorm container and is the world’s major 
manufacturer.

Refrigeration: Our range includes lockable multi-compartment fridges and freezers.

Thermoport food transport: Available heated or unheated and ideal for internal and
external use.

Crockery and Plate dispensers: Rieber offers a variety of tough, reliable and 
safe dispensers. 

Serving and distribution: Mobile bains maries, GN 1/1 heated or refrigerated
delivery trolleys, food conveyors, banqueting trolleys, breakfast and clearing trolleys.

Norm stainless steel food transport trolleys: Deliver food to wards from the main
kitchen. Very robust, with 3 x 1/1 GN capacity.

Regio Station: A multifunctional regeneration, transportation, storage and
distribution trolley, programmable over 7 days. Suitable for bulk or individual meals.

Unitray and DSPRO & PROSERVE Shuttle: Distribute hot and cold food on a
single tray, suitable for cook-serve, cook-chill & cook-freeze. 

HACCP: °CHECK system offers a transparent and safe option for digitally
documenting all of your HACCP data in real-time and retrieving it anytime and
anywhere.

Varithek front cooking: Self-ventilating, no need for overhead extraction; ideal for
servery or mobile for functions for fresh better healthy food choices. 

Cooking kettles: Cook, mix and cool almost any kind of food. The leading combi
kettle in use at hospitals and CPU’s throughout the UK.

... and so much more

Whatever your food transport and serving needs
contact BGL Rieber on tel: 01225 704470
or email: sales@bglrieber.co.uk or find out more at
www.bglrieber.co.uk

Delivering better cost sector food

Rieber...
serving better food
Whether it’s education, healthcare, custodial or business,
whatever cost sector catering issues you have, we have
a solution just for you.

Take a closer look at some of what we have to offer..
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Ramadan
...feel the heat

Email: sales@bglrieber.co.uk www.bglrieber.co.uk

Thermoport 10 
the solution for Ramadan
...guaranteed to keep food hot for hours 

Call 01225 704470 to order yours now!
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