60 years in the commercial kitchen business, undoubtedly top of their class
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Royal Porcelain is one of the world’s most
recognisable brands within the hospitality

market. The porcelain is lightweight with [ v
a smooth surface that doesn’t absorb

water and resists damage from cleansers -

making it perfect for the hospitality market.

CAMBRO

This ultra dependable, ultra durable
front-loading pan carrier holds multiple
pans of hot or cold food for hours. It has
a rugged polyethylene shell and thick,
polyurethane foam insulation.

efrigeration
These energy efficient countertop glass
door chillers have been designed simply
to suit your everyday needs at a low cost.
The Skope HB8O0 is a compact 80 litre
countertop chiller
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The invention of the Ilmescale free
SelfCooking  Center® eliminates
the need for expensive and
maintenance-intensive wate
softeners and the cost of regula
manual descaling, even in areas with
extremely hard water.

~ Merrychef

www.burnsferrall.co.nz
0800 428 733

PROUDLY DONATED BY BURNS & FERRALL

24" wide, four open-top gas burners, space-
saver gas oven.

When you cook without boundaries, you can
take your menu anywhere. Inspired by the
culinary craftsmanship of master chefs, the
new Garland® Restaurant Range is the expert’s
choice for durability, performance and ease of
maintenance.

GLASSWARE

Libbey Foodservice sets the standard in the
foodservice industry. Its customers have

come to expect innovation as well as quality

and consistency in its brands. It further —

o,
reinforces its brand through its strong brand "\
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Blender

The unique and powerful Maxx Mix MMV-600
2-horsepower 82 ounce capacity Commercial
Blender provides exceptional performance
while reducing down time making Maxx Mix
truly the best choice in commercial

blenders.

Merrychef’s  latest  innovation
in ventless accelerated cooking
technology®, the 402S, combines
three heat technologies in a
compact unit to deliver quality hot
food at speeds up to 15 times faster
than a conventional oven.

Plus the world’s leading brands of commercial equi
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A commEeRCIAL  CAMBRO
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MANUFACTURING COMPARY



