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Cat No. Product Dimensions (mm)
AFU10CT 10L Auto H561 x W349 x D456
AFU20CT 20L Auto H696 x W349 x D456

AUTOFILL BOILERS WITH FILTRATION

*T&Cs Apply

10L Countertop

20L Countertop

AUTOFILL BOILERS WITHOUT FILTRATION

Dispenses water at 98°C

Cost effective alternative 
where filtered water 
isn’t required

Improved easy access to tank

ALSO AVAILABLE...

WALL MOUNTED
3, 5, 7.5 & 10L

AUTOFILL BOILERS

SEE PAGE 222 
FOR FULL DETAILS

*T&Cs Apply

OUR WARRANTY
1 YEAR PARTS
1 YEAR LABOUR1

*T&Cs Apply

OUR WARRANTY
2 YEARS PARTS
2 YEARS LABOUR2

20L Countertop 20L Twin Tap5L Countertop 10L Countertop

Great option for  
busy locations

6kW
Requires Hardwiring

Easy to replace water filter

Filtered water produces a 
better quality beverage

Improved easy access to tank

FILTRATION BENEFITS

Cat No. Product Dimensions (mm)
AFF5CT 5L Autofill Countertop H496 x W349 x D456
AFF10CT 10L Autofill Countertop H561 x W349 x D456
AFF20CT 20L Autofill Countertop H696 x W349 x D456
AFF20TT 20L Autofill Twin Tap H696 x W349 x D456

Easy to install

Longer lasting 
filter

Requires mains  
cold water feed

Variable Tempertature 
70-98ºC
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MANUAL FILL BOILERS
ALSO AVAILABLE...
Front of House Manual Fill Water Boilers
Fully variable thermostatic control allows for more efficient water 
boiling. Available in 10, 20 and 30 Litre models.

Cat No. Product Dimensions (mm)
MFCT10ST 10L Manual Fill H380 x W300 x D335
MFCT20ST 20L Manual Fill H380 x W390 x D430
MFCT30ST 30L Manual Fill H480 x W390 x D440
HW0110 10L Hand Wash Basin H840 x W390 x D415

20L Manual Fill 30L Manual Fill 10L Manual Fill

*T&Cs Apply

OUR WARRANTY
3 YEARS PARTS
1 YEAR LABOUR3/1

• Perfect for outdoor catering, events and other locations such as building sites
   where mains water isn’t available

• Allows over 80 hand washes per fill (based on a 7 second wash cycle)

• Simply fill with water and plug in, simple internal waste water collections
   allows for easy emptying

• Large fitted castors for manoeuvrability (whilst empty)

• 10L tank capacity

• Foot operated infrared system guarantees maximum hygiene

• Temperature limited to 42°C for safety

• Fitted plug and lead

• Sturdy stainless steel construction

HAND WASH BASIN

Requires mains  
cold water feed

Variable Tempertature 
70-98ºC
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• 1900W
• Double control panel for easy access
• 100 Programmable memory settings
• Counter-check option

• Triple and double quantity facility
• Express defrost facility
• H346xW445xD520mm
• Stainless steel

• 1000W
• 3 Power levels
• Touch controls with
 10 presets

• x2 Quantity pad
• 3 Stage cooking
• H312xW520xD456mm
• Stainless steel

R1900MSHARP
21LTR COMMERCIAL MICROWAVE

MW10TMAESTRO
25LTR MICROWAVE OVEN

• 500mm Sq basket
• 40 baskets per hour max
• Multi phase - switchable on site
• 3 Programs - 90/150/240 secs
• Usable loading height 365mm
• Rinse aid & detergent dispensers
• Insulated double skinned door
• Self diagnosis system with fault warning
• 5.7/4/2.7kW
• Drain pump
• Integral water softener
• Self cleaning cycle
• Rinse booster pump & Break tank
• H820xW580xD600mm
• Stainless steel

UD505DSUK
COMMERCIAL UNDERCOUNTER DISHWASHER

• 1000W
• 11 Variable cooking controls
• 20 Programmable
 memory settings
• Double quantity facility

• Express defrost facility
• Demonstration mode
• H309xW520xD406mm
• Stainless steel

• 1500W
• 11 Variable cooking controls
• 20 Memory settings
• Counter-check option

• Double quantity facility
• Express defrost facility
• H335xW510xD470mm
• Stainless steel

• 1900W
• 11 Power levels
• 20 Programmable memory settings
• Counter-check option

• Double quantity facility
• Express defrost facility
• H335xW510xD470mm
• Stainless steel

R21ATSHARP
28LTR COMMERCIAL MICROWAVE

R22ATSHARP
20LTR COMMERCIAL MICROWAVE

R24ATSHARP
20LTR COMMERCIAL MICROWAVE

• 3kW
• 4 Trays (435x320mm)
• 50-250ºC
• Timer 0-60 minute plus manual
• Enamelled cavity
• Fan oven ideal for baking
 and reheating
• H537xW602xD584mm
• Stainless steel door

ALFA43XUKSMEG
COMMERCIAL CONVECTION OVEN

• 400mm Sq basket
• 40 baskets per hour max
• Integral water softener
• 3 programs - 90/150/240 secs
• Usable loading height 310mm
• Rinse aid & detergent dispensers
• Insulated double skinned door
• Drain pump
• 2.6kW
• 4 Stage filter system
• Self diagnosis system with fault warning
• Self cleaning cycle
• Rinse booster pump & Break tank
• H710xW440xD530mm
• Stainless steel

UG405DSUK
COMMERCIAL GLASSWASHER

• 166 Bottle capacity
• 200Ltr
• 1-10°C temperature range
• Aluminium interior
• 2 Shelves
• LED internal light
• Digital controller
• Self closing doors with lock
• Toughened glass
• Low noise fan
• 1.9kW per 24hr
• H900xW905xD515mm
• Black

HC2BK
DOUBLE HINGED DOOR BOTTLE COOLER

• 96 Bottle capacity
• 128Ltr
• 1-10°C temperature range
• Aluminium interior
• 2 Shelves
• LED internal light
• Digital controller
• Self closing doors with lock
• Toughened glass
• Low noise fan
• 1.4kW per 24hr
• H900xW605xD515mm
• Black

HC1BK
SINGLE DOOR BOTTLE COOLER

• 166 Bottle capacity
• 200Ltr
• 1-10°C temperature range
• Aluminium interior
• 2 Shelves
• LED internal light
• Digital controller
• Self closing doors with lock
• Toughened glass
• Low noise fan
• 1.9kW per 24hr
• H900xW905xD515mm
• Black

HC2BK-SD
DOUBLE SLIDING DOOR BOTTLE COOLER

• 1800W
• 10 Power levels
• Touch controls with
 297 presets

• x2 Quantity pad
• 3 Stage cooking
• H338xW515xD420mm
• Stainless steel

MW18TIMAESTRO
18LTR MICROWAVE OVEN

• Adjustable temperature 60-240ºC
• Auto pan detection cut-out
• Touchpad controls
• 2.8kW
• H101xW326xD386mm
• Stainless steel

MC30L4B
INDUCTION HOB

• Output of up to 100 slices per hour
• 45mm clearance
• Front or rear output
• Speed control
• 140mm belt width
 for single slices
• Bun/Toast selector
• Cool to touch
• 0.9kW
• H370xW220xD410mm
• Stainless steel

MEMT18012
CONVEYOR TOASTER

• Output of up to 400 slices per hour
• 55mm clearance
• Front or rear output
• Speed control
• Bun/Toast selector
• Cool to touch
• Quartz Heating
 Elements
• 1.85kW
• H390xW350xD410mm
• Stainless steel

MEMT18029
CONVEYOR TOASTER

• Hygienic, hands free operation
• 20 litre freshwater container
• 25 litre dirty water container
• 260mm tapered sink bowl
• Foot operated manual pump
• Swivel deck mounted tap
• Ambient water operation
• Completely mobile
• Splashback as standard
• Hook on paper towel
 and soap holders
• Removable 6 litre waste bin
• H1145xW603xD455mm
• 1.2mm grade 304
 stainless steel

RHAMHWS+
HAND WASH SINK
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Classic Toaster
20245/20237 2 Slot
40352/40344 4 Slot
60144/60145 6 Slot
• Suitable for commercial use
• Extra-wide 28mm slots
• Slot selector control and mechanical timer
• ProHeat elements, guaranteed for two years
• Handmade in the UK with replaceable parts
• High lift manual eject lever
• Removable crumb tray

71500
6 Litre Hotpot Soup Kettle
• Wet heat only, 300W
• Contemporary rustproof, stainless steel finish
   with pressed aluminium housing
• Stainless steel inner liner
• Long life heating elements
• Hinged and removable stainless steel lid
• Soup-of-the-day display cards
• Weight 3.4kg

71110
10 Litre Hotpot Soup Kettle
• Wet heat only, 400W
• Durable powder coated steel finish
   with pressed aluminium housing
• Stainless steel inner liner
• Long life heating elements
• Hinged and removable stainless steel lid
• Soup-of-the-day display cards
• Weight 4.5kg

20237
Black

60145
Black

40344
Black

20245
Stainless Steel

60144
Stainless Steel

40352
Stainless Steel

49900
Catering Pop Up Toaster
• Produces up to 160 slices of toast per hour
• Unique patented ProHeat elements
• Wide, 30mm slots allow for the chunkiest bread
• Independent dual slot control
• Set the browning control for a specific type of bread;
   the toaster then auto-adjusts the time to ensure
   consistent browning
• Designed for continual, day in, day out use
• Removable crumb tray

80210
Conveyor Toaster
• Produces up to 560 slices of white toast or 1,200 slices of thinner fruit loaf an hour
• Bagel setting to heat bottom element only for toasting bagels, buns etc.
• Includes a toast ramp, removable crumb tray and an anti-tamper guard so the toast setting
   dial can’t be changed in buffet service
• Standby setting to conserve up to 70% energy
• Strong and robust incoloy elements
• Ready to use in just 5 minutes
• 9 Browning levels



Convection Ovens

FilterFlow Automatic Water Boilers

MODEL POWER DIMENSIONS
EB3FX 3kW H596xW250xD525
EB3FX/PB 3kW H596xW250xD525
EB3FX/TT 3kW H596xW250xD525
EB3FX/HC/PB 3kW H596xW250xD570
EB3FX/TALL 3kW H685xW250xD525
EB4FX 4.5kW H596xW250xD525
EB6FX 6kW H685xW250xD525
EB6TFX 6kW H685xW250xD525

WMB3F / WMB5F / WMB7F
• Available in black or white glass front
•	 Built-in	water	filtration	system	
improves	water	quality

•	 Wall	mounted	compact	design

WMB5FX/PB/B
• Push button control
•	 Colour	touch	screen	programmable	
display	

•	 Built-in	water	filtration	system	
improves	water	quality

•	 Built-in	timer
•	 Wall	mounted	compact	design
•	 Enhanced	multi-level	diagnostics

M3F / M5F / M7F / M10F
•	 Built-in	water	filtration	system	
improves	water	quality

•	 Easy	install	-	UK	3	pin	plug	and	three	
screws

•	 Wall	mounted	compact	design

Wall Mounted Automatic Water Boilers

MODEL CAPACITY DIMENSIONS
WMB3F 3.5L H413xW300xD185
WMB5F 5.5L H462xW340xD184
WMB7F 7.5L H462xW340xD224
WMB5FX/PB/B 5.5L H464xW353xD218
M3F 3.5L H398xW300xD269
M5F 5.5L H448xW340xD269
M7F 8L H563xW340xD269
M10F 10L H580xW340xD296 LT4X / LT6X

•	 Unique	scissor	lifting	mechanism
•	 Deep	slots	to	allow	for	artisan	breads
•	 Number	of	slots	required	can	be	
controlled	with	a	switch	to	reduce 
energy	costs

CT1
•	 High	output	from	compact	unit	
•	 Conveyor	speed	and	both	upper	and 
lower	elements	are	adjustable	for	
versatile control of browning

•	 Individually	controlled	heating	elements	
for	one-sided	toasting

Slot & Conveyor Toasters

MODEL POWER DIMENSIONS
LT4X 2.3kW H245xW392xD220
LT6X 3kW H245xW482xD220
CT1 2.4kW H398xW410xD668

Convection Ovens

MODEL POWER DIMENSIONS
LCOS 2.5kW H520xW405xD570
LCOT 2.5kW H520xW495xD570
LCOXL 2.5kW H605xW670xD570

Pie Cabinets

MODEL POWER DIMENSIONS
LPW 750W H520xW710xD330
LPW/LR 800W H520xW710xD330

Accessories CT1 ONLY

MODEL DESCRIPTION
CT1/CC Lockable cover for control panel

Accessories CT1 ONLY

MODEL DESCRIPTION
SH140 Additional LCOS Shelf
SH139 Additional LCOT Shelf
SH141 Additional LCOXL Shelf

CT1 LT4X

LT6X
M3/5/7/10FWMB3/5/7F

WMB5FX/PB/B

•	 Compact	footprint,	starting 
at	40.5cm	wide

•	 LCOS	and	LCOT	-	2	shelves, 
LCOXL	-	3	shelves

•	 	Powerful	fan	assisted	cooking 
for consistent results

•	 Powerful	2.5kW	oven	for 
rapid	heat	up

•	 Dial	controls	with	60	minute	timer
•	 Double	glass	viewing	panel	
delivering	energy	efficiency	and	
safe	cool	touch	door

•	 13	Amp	plug	for	easy	plug	and
	 play	operation

•	 Stylish,	rounded	and	compact	design
•	 Minimum	food	holding	temperature	of	72°C
•	 Thermostatic	control	up	to	95°C
• Robust stainless steel construction
•	 Three	chrome-plated	rod	shelves	in	LPW	
model	and	four	in	LPW/LR	model

•	 Additionally,	model	LPW/LR	offers
	 -	Two	25-watt	diffused	switchable	lights	with	
user-changeable	bulbs	for	enhanced	food	
presentation

	 -	Humidity	feature	to	keep	food	in	perfect	
condition	for	longer,	minimising	waste

Pie Cabinets

GRAB & GO!             GRAB & GO!             GRAB & GO!             GRAB & GO!

LPW

LPW/LR

LCOS

LCOT LCOXL

Accessories

MODEL DESCRIPTION
BR55 Wall mounting kit - EB3FX and EB4FX
BR56 Wall mounting kit - EB6FX and EB6TFX
BR57 Wall mounting kit - EB3FX/HC/PB
FC04 Filter Cartridge
DP10 Descaler powder

•	 High	quality	boiling	water	on	tap	24	hours	a	day
•	 	Built-in	water	filtration	system
•	 	High	volume,	easy	change	FilterFlow	cartridge
•	 	Large,	colour	touchscreen	display
•	 Narrow	250mm	footprint
•	 7-day	timer
•	 Eco	setting	reduces	the	volume	of	boiling	water	by	50%

•	 	Intelligent	predictive	eco	setting	learns	usage 
patterns	and	adjusts	water	volume

•	 Adjustable	water	temperature	from	70°C	-	98°C
•	 Enhanced	diagnostics
•	 Self	descale	programme	to	reduce	the	build-up	of	scale
•	 Twin	tap	version	-	ideal	for	the	busiest	periods

EB3FX/HC/PB EB3FX/PBEB4FX EB6FX EB6TFXEB3FX EB3FX/TT EB3FX/TALL

Wall Mounted Automatic Water Boilers Toasters

HOT	and	
CHILLED

waterQuality hot water is on tap 
24/7 with the FilterFlow 
range of water boilers.

Accessories

MODEL DESCRIPTION
FC02 Filter Cartridge (WMB3F, 5F, 7F)
FC04 Filter Cartridge (WMB5FX/PB/B) / (M3F, 5F, 7F, 10F)
DP10 Descaler powder
DR72 Drip tray for WMB3F & WMB5F
DR97 Drip tray for WMB5F/PB/B
DR98 Drip tray for WMB7F
DR94 Drip tray for M3Z
DR95 Drip tray for M5F, M7F
DR96 Drip tray for W107F
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20/30L HOT WATER BOILER
• Domestic & commercial use, ideal for mobile catering,
   social functions & meetings
• Concealed Heating element
• Keep hot function
• 30 to 100ºC variable temperature control
• Thermal cut out protection
• Power on & heating up indicator light
• Ergonomic safety tap for controlled
   or continuous flow
• 1.5m cord length
• Carry handles
• Stainless steel construction

Cat No. Capacity Power Dimensions
206992 20L 2.2kW H441 x Ø300mm
207005 30L 2.85kW H471 x Ø300mm
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