e display and merchandising of your food offering can definitely enhance and increase your sales. Often the best

advertisement is the food itself but so often it can be wrongly presented. There is a wide choice of display/merchandising
units specifically made for the purpose of presenting foods at their best. Available as heated, ambient and refrigerated
units, they not only ensure food looks good but that it's kept in the optimum serving conditions to tempt customers -

either at specific service times or throughout the day, hour after hour.

There is a solution for every foodservice need - choose from the larger refrigerated open front multi-deck
merchandisers, freestanding serve over counters and upright glass door refrigerated units or the smaller counter top
heated, refrigerated and ambient display models. Units can either be stand alone or shop fitted into new or existing
serving/counter runs, depending upon requirement. Style and looks are paramount for front of house, so curved as well

as rectangular-front glass units are available, with a number of exterior/interior finishes, including stainless steel.

Some models have been further enhanced recently to include glazed cabinet ends which offer even more product
visibility and slimline versions to help maximise display capacity where space is at a premium. All our free standing and
counter top models combine innovative design and technology to give continued outstanding performance and the most

stylish food display options.

Tips for buying Display Units

b, st Look at your type of operation and the foods /menu items suitable for display -
1 Year Warranty 2 Year Warranty think about future needs as well as present. Try to buy the best unit that funds
will allow, to provide for extra capacity as your business expands. Consider the

layout of units, for example, self-service or back service options.

3 Year Warranty
Out of the vast array of manufacturers and models in this category, choose a
@ @ leading brand with an established reputation for good quality and reliability.
This way you will also ensure compliance with all the relevant food safety
13 Amp Hardwired ) regulations and be sure of the availability of spare parts and efficient after
Plug and go! Hard wiring required

sales service.

Stylish design for front of house use is a must. Also look for: easy to clean
exteriors and interiors (including easy drain down at the end of the day), visible
digital temperature display, rapid cooling, self closing doors, adjustable and
removable shelving (hygienic plastic coated shelves are a bonus), forced air
control systems to ensure uniformed temperatures and condensation
prevention (will ruin visibility], automatic defrost and water evaporation
functions and castors for moving units to allow ease of cleaning and
re-positioning.

Good internal lighting will also help to catch your customers’ eyes and enhance
food display - check that the lights don’t overheat the foods in refrigerated
displays. If the unit is refrigerated, think about front of house fan noise. In
addition, heated units should have good heat distribution and a humidifying
feature to prevent foods drying out.



GC46D AMBIENT SEAL

o Manufactured from toughened glass

o 3x6mm thick removable shelves + 10mm base
o Removable sliding rear doors

o On Site Warranty

o Ext 600 W 350 D 645 H

EP4IR1L HEATED J$3*SMeg

IVISIONE PISTORAZIONE
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o Adjustable thermostat - Humidified
o 1stainless steel shelf

o Self or back service

o On Site Warranty

o Ext 510 W 347D 225 H

EP4IR HEATED  «38*SMEg
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o Adjustable thermostat

o Humidified

o 2 removable stainless steel shelves
o Self or back service

o On Site Warranty

o Ext510W 347 D369 H

C6H/100B HEATED SEAL

o Thermostat holds food at min 72°C

o Illuminated

o 3shelves, 2 adjustable - Sliding rear doors
o Water reservoir - Self serve unit available
o On Site Warranty

o Ext 1000 W 650D 755 H

D3R/100
REFRIGERATED

SEAL

o

o Thermostat holds food at +3 to +7°C
o Illuminated

o Adjustable shelf + base

o Sliding rear doors

o Right hand compressor

o On Site Warranty

o Ext 1000 W 350 D 575 H

SCH1085 HEATED

FDB5 REFRIGERATED 'S AL

o Thermostat holds food at min 72°C

o Illuminated

o 3x65mmdeep 1/1GN - Wire top shelf

o Sliding rear doors

o Water tray for added humidity

o On Site Warranty - Ext 1085 W 750 D 665 H

o Precise thermostat holds food at +3 to +7°C
o Holds 5x 100mm deep 1/3 GN [not included)
» Various glass / lid options available

o On Site Warranty

o Ext 1222 W 375D 245 H

C6R/100BU
REFRIGERATED

o Thermostat holds food at +3 to +7°C

o Illuminated

o 2 adjustable shelves + base - Sliding rear doors
o Undercounter compressor

o Self serve unit available

» On Site Warranty - Ext 1000 W 650 D 755 H

D5R/100B SEAL

REFRIGERATED

o Thermostat holds food at +3 to +7°C

o Illuminated

o Adjustable shelf + base - Sliding rear doors
o RH compressor - Self serve unit available
o On Site Warranty

o Ext 1000 W 500 D 575 H

SOR100F3
REFRIGERATED

Victor

by L

o 3 chromed shelves - Maintains +3 to +5°C
o Temperature display - [lluminated interior
o Self serve flaps to front - Sliding doors to rear
o RH compressor - Self serve unit available
o On Site Warranty

o Ext 1000 W 650 D 700 H

C6R/130BR SEAL

REFRIGERATED

g o

o Thermostat holds food at +3 to +7°C

o Illuminated

o 2adjustable shelves + base - Sliding rear doors
o RH compressor - Self serve unit available

o On Site Warranty

o Ext 1300 W 650 D 755 H
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