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With today’s chefs coming under
increasing pressure to maximise covers,
design has never been more important
in helping to maximise space

WITH THE COST OF RENTING AND
buying commercial property continuing to
rise, the importance of design has never
been greater. Operators are looking at
the layout of their businesses, both front
and back of house, to see where they can
make changes to their space in order to
maximise profitability.

For restaurants this means increasing the
front of house area as much as possible, but
as a result this will, of course, reduce the back
of house space. This has resulted in designers
and operators searching for alternative ways to
fit everything they need into a smaller footprint
without sacrificing functionality or workflow.
*Manufacturers of traditional equipment, such
as ovens, ranges and dishwashers, recognise
this and equipment is getting smaller; says
Sam Starling, group marketing co-ordinator for
Parry, “but this can only go so far and that is
where bespoke fabrication comes into its own!

Although it's not yet possible for operators

to have appliances specifically manufactured
to size it is feasible to have certain equipment,
like trolleys and prep units, manufactured to
individual specifications.

Planning

Organising a redesign takes careful
consideration and operators need to think
about two key things: the budget and the
needs of the business. The cost of smaller
things such as electrical and plumbing
equipment can be significant, so operators
should get accurate costs before making a
commitment. “Look out for innovations that
are making major differences in equipment
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dishwashe advises Bill Downie, managing

director of Meiko UK. *These innovations
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life of the machine
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As well as being realistic about what

can be achieved within the given budget,
buyers also need to consider how many
people will be using the facilities and how
often. “Operators need to ask themselves
what is the aim of the facility and will it be

free of charge or subsidised. Is it about staff

retention, speed of

staff or to keep staff on site to generate

Somers, des

income?"

ays Hannah S
) Design Group
(CDG). “Will it be used as

functional space — perhaps soft seating

consultant for

and a meeting area in one section and
dining in the other? This is a request we're
experiencing more and more as customers

look for more flexibility to maximise the use
of a space!
Customers are, of course, the
most important consideration
and their needs are paramount.
Operators need to ensure that
the redesign will still allow
staff to fulfil their customers'
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1 Table-top cooking \
FRIMA's VarioCooking Center 112T is the
first table-top model of its type, bringing
multifunction technology to smaller kitchens.
Chefs can boil, grill, fry, low temperature
cook and deep fry in one unit. It's up

to four times as fast, and saves

up to 40% in energy, compared

to conventional appliances.
www.frima-uk.co.uk

This cutting is reproduced by Precise on behalf of Cision UK

Catering Design Group
FSM (For Contract Caterers) (Main)

2 Eco wash

The DC PD/PG50 glass or dishwasher
boasts an unusually economical wash tank
at just 12L, as compared with a traditional
model that has a 30L tank. Based on a
two-service day this will save up to 13,000L
of water a year and the subsequent energy
required to heat it.

www.dcproducts.co.uk

3 Multi-purpose BBQ

Monolith Grill UK's new Kamado barbeque
combines German design with traditionally
manufactured, superior ceramics from China
at the market's most competitive prices.

It's ideal for direct grilling, indirect grilling,
baking, drying and smoking. There are three
sizes, including Le Chef — the big Monolith,
and a range of accessories to tailor the unit
to the chef's preferences.
www.monolith-kamado-grill.co.uk

4 Light fantastic

Meiko's ‘Green Eye' for M-iQ flight

dishwashing syste of a lighting

system on the front fas of the machine,

which indicates to the operator where to

load the dirty plates and bowls

capacity utilisation and minimise resourc

s on the

The Eye is also able to de

conveyor belt between dishware, so that it
only activates the rinse function for specific
sections of the belt.

www.meiko-uk.co.uk

5 Curve appeal

The Amphora serve-over counter is available
in five sizes ranging from 85¢cm to 2560cm,
with optional support cases and bar
counters, both high and low. Choose from

an extensive range of coloured lacquered

finishes for the cabinets, finished with

steel front and side

contrasting stain

skirting. The Amphora collection includes

chilled, dry heated and ambient options
www.valera.co.uk
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