BUYING THE BEST

Cheoosing the right appliances is vital,
says Malcolm Ball, sales manager at
Space Catering Equipment

han it comes to selacting
kitchan producrs and
Bougnant, it pays

0 Maasune 'EJF"I'g'ﬁ'lll"'g agamst
ic rule = does F.n'_.-.lr'c

wiraniments, the build guality
of any e of cquipmem
is paramaunt, With doors to

and chaie e ‘I:.- e
you choose something rebuost
ancugh to swt your neads,

Keem your reaning costs down
by salesting suit

ace. This cam make

@ big differenca to bow much
anargy your kitchen corsumes
and how grean your operation i
s 0t I5 Impartant to ok ot the

Soace Caterng Equipment was
appaintad by devaloponant
directar Siman Saldwin, to
brrirg to e the design of

the kibchen at The Scadet - 2
new 37 bedioam lusury eco
haital at Mawgan Parh oo

tha Nc-‘t" Carn sh et

aren you have to wark with. Do
i meed 1 have all yeur storage
i the kitchen el or can
you ook st altarnative anaas? IF

50, your 5000e for installing new
aquipment could be differant ta
what was crignally planned.

Make good use of the room
you have and, If necessany, utiliss
thie sarvices of comengrcial kitchen
' COMPanies 1o ensure
U rraximise pour Kitchan's
petental, Ore othar sucia
thirg 1o think sbout is pricng for
£ pply and fit. The advantege
f using businasses that have
baan buying and nstalling
proent ior 2 considerable
ameurt of time, is that they have
an scturste idea about where to
go for the best oversll peckages,
as wall as cne-off purchasas,

and has an interesting levout
mmp‘isin_'; nmiereus floors and
features. This design allawad far
ane centrial kitchen, cat into the
hill gide at restaurant level, which
wald naed to produce 8 the
food for guests as wall as staff,

A5 thera 5 ne gas in the
kitchgn, QF.,c., soectied inductian
cockng with 2 certral island
cormprsing the Davwson Marena
700 Series of madular earmnponants
blitad together to look like a
baspoke run of aguiprent, wih
& Vare Pare induction cooker,
Hatzo riss and fall electris contact
grill, and 2 Raticnal 10 grid comkbi
awen ureder its avwn canopy
far steaming and roasti

Top Tips!

Whathar you impaove o
completaly radit o Kitchan,
here are some things ta think
sbeut and guestions to ask ta
make Briy Festrent in new
kitchan aquipment really pay off,

1. Cooking Equipment

If it's tirres for 2 neew oven, the
frut thing 1 think about is what
you need it to produce and

I what quantity, in crder o

determing the size of unit reguired,

Then corsidar what space and
porwar sources you have in your
rethier you w
nieed extraction 1o o with it

For cooking, wke & lock
est generation combi
owans which replace the need for
deparate ovens, steamers, hobs
ard gills, offering a mapoe saving
on hoth space and ANETY, These
owens can ke furmesd on mminutes
bedo y are neeced, and retain
the heat generated within the
compartment. Models like the
Ratlonal Salf Cocking Centre are
practically intutive — almost likea
adding anathar chaf 1o the tearml

2. Menw Energy Sources
Ao think abaut some of the
newear aneEngy sources, like
induction cooking, which results
in little wasted heat, as energy is
sipplied directly to the cocking
vessel — less wastad beat results
Incoalar kachans, vark tops
and stoves, Safety s mnproved
a5 thera are no flarmas or haatad
elements, and the cooker can’t
zocidentally be left on as it only
warks en contact. The oooking
I8 also "cleaner - induction

Case study: The Scarlet in Gornwall

Divide and Conguer

Thare are separate

preparation anees Tor meat,

fish, deb and pastry, divided

by lorwr walls to prosice orger

and flaw, hut st allowing the
to commiunicate with

dizas not result in v.lrcurls-:'d
by-products, unlike burning gas.

3. Fridges...
Make sure you site the refrigeration
close o whare the chefs work, and
by it with your food offer in mind.

Localised relfrigeration, with
dedicated production space rght
neut 1o tha arga you naed it is a
big plus = nat anly is thare lass
tewing and fro-ing, but you can
spaad up everpday tasks and make
tha taam work more eff) ciently, in
soen cases with fewar people

Being able 1o have pﬂ:ldutt
ready to hard at the carract
termperature is a big bonus for tha
chef i particular, which is why a
Incraasing number of kitchens now
have refigerated meat drawars
uncerneath the chargrill or griddle,
All thie chef kas ta do is reach
in, take the pootes and put it
on e cook, This litte time-saver
can raally make a I;.\.g chifarence
and quickly jussify the cost

In fact, counter ref
i5 8 good idea all round. It means
thiesa i ne dead wpace in the
kitchen and makes peactical tasks,
lila addng gamish to dishes, &
whale kot easier, too. Chads can
lead their saladette - 2 table top
refrigarated wall for salad and
handily stad on the countar - in
tirma for service with garnish
that's perfactly chilled and rsa:_‘!:,-
togo = a far cry from the days
of limp hettuse leaves lying
arcund in old mangarine tbs,

4. ... and Freerers

Simnilarly, having a cownter fraezar
with a wark -mrf'"* aborea it

and sited ri it tor the fryer,

range of preparation tables and
Gram countes rncges wihich
are highly anergy efficiens
and masdmise the work area,
meaning awerything is close
to hand as the chefy work,
Cither ecpuipment nstalled
includes upright freezens
by Gram, a Storer ‘I_'p'.hrx' i5
wali-in cold room, which is
axeellent for bulk refrigerated
storage and is fitted with a
iar\sg I'.angirg rack for curing
reat, and & separate Gram
biast chiller for rapid cooling
of food products bedone thay
o into the cold room. Teo
lange passes — ane for eald and
cne for maing and hot food -
help keep the finished dishes
rroving swiftly out of tha
kitchen and thare is 2 waitress

is a good idaa Thls. M 'I'||'i|"'$|
wock space,
“rortant in & I‘|.l||l_r lcl.ch_ns.
and raans |otea Wee batter work
can ba dana alongsids the freer
Frozan praducts, like breadad fish
or chips, can be taken straight
out of the freszer to cook as and
wihen needed, with no temptation
to taka large batches out in
acearse and e ving If 10 eledroat,
Whather for freazers or
fricdges, look for machines that
appear on the Enbanced Capital
Alleearice (ECA) list as they will
nat anly reduce runming costs
auite consaclarally by wsing less
anergy. they alsa q,;.;l:f:, fior tam
incentivas fram the Governemant,

5, A& Sparkling Finish
For disheash g, G for the
rrecdern machinas lika the

generated from tha machina
1o raduce water and an
consamption by capunng
steam, chanralling it th "r:.ugl'.
heat exchangars and recycling
waiter for rest opcla, Anather
clewar erisigy and coet saving
featung to build sto wour kinchen,
And keep on g r of waste
ared deal wi 5 and grease
-'FC"":] Thrare are nioe new bics
ramediation aystams an the marst
whech aucid the naed w menage
graase removal from under or
over-ground graase AR systams
Erzymas dosed into the waste
channals break down the FOGs
over time, praventing build up
and raducing the reed for vehicles
to take tham to landfll, which =
kinder an the environmant, too

pick-up and coflection
[, BGAEin to ansuria
a E<>'_.d florer in the
spaca overall,

Dishwashing and wasta
rranagement are teo further
asgmacts of the kitchen
which boast impaccable
green cradentials. This
area compvises a large,
u-shaped configuration of 2
saried of dumps and wanting
SIATCNS INCorporating
a wasta disposal and
de-wata unit framm [WC,

Dishwashing is catered

Enargy Flus
erangy-savieng hood and
ra-usas povear from steam
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