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Bake off - Catering ovens & provers
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Introduction
Every opportunity has to be taken to maximise food sales nowadays and with the continued need for eating ‘on the go’ 

bake-off is still gaining in popularity. A versatile bake-off system will help product throughput and a stylish, attractive

and appetising display will certainly increase sales. Image and appeal are a ‘must’ when installing such equipment, 

especially into prominent front of house or front of shop positions - the ideal location to encourage customers’ appetites

to buy and try.  

Our new product range for 2010 consists of models with both electronic and manual controls, which means they can be

extremely easy to use for the non skilled operator whilst also offering great flexibility for skilled operators who want

greater cooking control. Encompassing the very latest technology, reliability and unrivalled design features, the range

has been developed to cater for all needs – high or low volume, bakery and/or catering operations. 

Such innovation ensures savouries, breads and morning goods including the most delicate of products, like croissants,

can be cooked to perfection time and time again. This is thanks to features such as twin reverse fans that ensure even

cooking temperatures throughout the oven. The equipment’s flexibility expands beyond baking bread and pastries 

however - in fact, there is relatively little that these ovens can’t cook, making then a versatile addition to any 

establishment. All models are very simple to install and multi phasing on certain products mean they can accommodate

whatever electrical supply there is available, offering peace of mind if you decide to expand or move premises. 

Complementary equipment to your oven includes heated rising cabinets, oven stands and countertop display cabinets.

Maintenance is easy and all models come with at least 1 year’s parts and on site labour warranty. 

1 Year Warranty 2 Year Warranty

3 Year Warranty

13 Amp 
Plug and go!

Hardwired
Hard wiring required

Gas
Gas Equipment

Tips for buying Bake-off Equipment

Which is the right bake-off system for you?

To make the right choice, first be clear upon your intended use and then find out about the

latest features and operational functions before you buy. We offer two of the leading brands

in Bake-off equipment and over 20 bake-off oven models – there’s a size to suit the smaller

independent caterer right through to higher volume outlets. We can discuss your 

requirements individually, including the requirement for thermoventilated, humidified or

multifunctional ovens.

Build Quality and reliability

Choose a leading brand with an established reputation for good quality and reliability. 

Spare part availability and comprehensive after sales service, backed by a full 

manufacturers’ warranty will provide additional peace of mind.

What operational features should you look for?

Stylish designs suitable for installation in prominent positions; high quality stainless steel

finish inside and out; rapid pre-heat function to enable fast heat recovery after unloading;

easy control functions; auto power cut-out to save energy when not in use; programme 

pre-sets and manual options for ease of operation; cool touch doors; fans for efficient heat

circulation; grill function for versatility; ability to vent bakery smell into your premises if 

required.

Don’t forget to order
your gas hose!

Gas Hose size required.
Please see our Price List
or website for prices.
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