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MEDIUM DUTY ALUMINIUM MEDIUM DUTY ALUMINIUM

Our “Best Selling” range of Medium Duty Aluminium cookware with reinforced rims for
extra strength and durability. Brushed Finish, heavy duty Steel handles and Lid loop.
Riveted for extra strength and safety. All sizes include lids.

Description Description

1077 Boiling Pot 20 8 13 4.0 6 7228 Double Boiler MD 28 11 - 9.0 1

1078 Boiling Pot 22 9 14.5 5.5 4 7232 Double Boiler MD 32 13 - 13.6 1

1079 Boiling Pot 24 10 15.5 7.0 4 *With Helper Handle MH — Metal Handle

1080 Boiling Pot 28 11 16.5 11.5 1

1081 Boiling Pot 30 12 20 14.0 1

1082 Boiling Pot 32 13 22 17.0 1

1083 Boiling Pot 36 14 24 24.5 1

1084 Boiling Pot 40 16 29 34.0 1

1085 Boiling Pot 45 18 29 49.0 1 DEEEIHET

1086 Boiling Pot 51 20 33 65.0 1 2014 Sauce Pan MH 14 5.5 10 1.5 6

1456 Boiling Pot 55 22 34 81.0 1 2016 Sauce Pan MH 16 6 10 2.0 6

1460 Boiling Pot 60 24 36 102.0 1 2018 Sauce Pan MH 18 7 12 3.0 6
2020 Sauce Pan MH 20 8 13 4.0 6 L ;
2022 *Sauce Pan MH 22 9 14 5.5 4 , |
2024 *Sauce Pan MH 24 10 16 7.0 4
2028 *Sauce Pan MH 28 11 18 11.5 4

*With Helper Handle

Description Description

1628 Stock Pot 8 11 28 170 1 1014 Sauce Pan 14 > 0 15 6
1632 Stock Pot 2 13 32 260 1 1016 Sauce Pan 16 6 10 20 6 - ‘ —
1636 Stock Pot 3 14 32 320 1 1018 Sauce Pan B 7 12 30 6 - e
1640 Stock Pot 40 16 39 490 1 1020 Sauce Pan 20 8 13 40 6 "
1642 Stock Pot 45 18 43 680 1 1022 *Sauce Pan 2 9 1M 5 4
1644 Stock Pot 51 20 38 750 1 1024 *Sauce Pan 24 10 16 70 4

1026 *Sauce Pan 28 11 18 115 4

*With Helper Handle
Ref Description cm in chr:l Lt CQatsye
2053 Aluminium Lid 20 8 - - 5 -
Description i 2054 Aluminium Lid 22 9 - - 5

1064 Low Boiling Pot 20 8 10 3.0 1 2055 Alumfnfum Lfd 2410 . . >
1065 Low Boiling Pot 24 10 12 45 1 - e T 22: 2:3::::2: t:: zs il z /__,,@
1066 Low Boiling Pot 28 11 14 8.5 1 5 — - -
1067 Low Boiling Pot 30 12 15 105 1 (\h ‘) 2058 Alumfnfum Lfd 2 B § - > &
1068 Low Boiling Pot 32 13 16 13.0 1 '\\ ‘ 2059 Alum!n!um L!d 36 14 - - 5
1069 Low Boiling Pot 3% 14 18 180 1 l. "1; 2060 Alumfnfum Lfd %0 16 . . >
1070 Low Boiling Pot 40 16 20 250 1 2061 Aluminium Lid * 18 . . > —
1071 Low Boiling Pot 45 18 225  36.0 1 2062 Aluminium Lid 0 20 . . >
1072 Low Boiling Pot 51 20 25 490 1




MEDIUM DUTY ALUMINIUM MEDIUM DUTY ALUMINIUM

Our * Best Selling” range of Medium Duty Aluminium cookware.

Description Description

-
9022 Fry Pan Silicon Grip 24 10 - - 5 - 1270 6 Hole Egg Poacher 24 10 - - 6

Description
1186 Omelette Pan W/Handle 24 10 - - 5
1187 Omelette Pan W/Handle 26 10.5 - - 5
1188 Omelette Pan W/Handle 28 11 - - 5
1197 Omelette Pan W/Handle 30 12 - - 5
1198 Omelette Pan W/Handle 32 13 - - 5 Description

1271 12 Hole Egg Poacher 36 14 - - 1

Description

1179 Omelette Pan 20 8 5 - 10 —

1180 Omelette Pan 2 9 5 - 10 P

1181 Omelette Pan 24 10 6 - 10

1182 Omelette Pan 26 105 6 - 10 \ /
1183 Omelette Pan 28 11 6 - 5 | 4
1184 Omelette Pan 000 12 7 - 5 R y
1185 Omelette Pan 2 13 7 - 5 ~

Description

3145 Maslin Pan / Jam Pan 30 12 - 9 2

Description

1272 Kebab Catcher 24 10 - - 5

Description Description
5913 Carbon Steel Wok 30 12 - 12 1240 Round Aluminium Colander 40 16 - - 5
5915 Carbon Steel Wok 36 14 - 12 1245 Round Aluminium Colander 45 18 - - 5
5917 Wok Ring Stand 25 10 3 12 1250 Round Aluminium Colander 50 20 - - 5




NON-STICK FRY PANS

NEW TeﬂonTM PrOﬁle T AND:III,E:(EIALTY Tefl

3 - £ HIGH PERFORMANC B
the latest premium nonstick " . POLYMER 3L AYER g
coating to keep cookware

looking good longer.

* Designed for ambitious professionals

« Significantly improved abrasion resistance
e Super nonstick performance

e Maximum continuous in use temperature:
¢ 260°C on all surface

e Lasts Longer

e Allows the use of metal utensils

e Looks better for longer

Pure high performance
polymer topcoat ‘

Reinforced PTFE midcoat
+ SiC formations

Highly ceramic

reinfor rimer
einforced PTFE prime Tests are performed at 200°C to abuse the
surface with the Knife, Fork, Spatula and Wire

Whisk tools. After a fixed amount of time, the

*Non Induction Range

Ref | Description

4851 Fry pan %0 . . surface is gauged against a 1 to 1_0 scale where
10 represents a new and unused item.
4852 Fry Pan 24 10 6
4853 Fry Pan 26 10.5 6 TEFLON PROFILE NON-INDUCTION AND
4854 Fry Pan 28 11 6 INDUCTION RANGES SCORED 9-10.
4855 Fry Pan 30 12 6
4856 Fry Pan 32 13 6
4857 Fry Pan 36 14 6
4858 Fry Pan 40 16 6
GOMPARISON PAN : TEFLON" PROFILE
Ref | Description | cm | in | C(;atsy © Description
4844 Blini Pan 12 5 6 Wok
4845 Blini Pan 15 6 6
*Induction Range

Ref | Description
Ref | Description | cm | in | CQatsy © 4860 Fry Pan
4846 Crepe Pan 26 10.5 6 4861 Fry Pan

4862 Fry Pan

4863 Fry Pan

H"‘*\__ 4864 Fry Pan g g

Ref | Description | cm | in | C(;atsy ©
4843 Saute Pan 24 10 6 Ref | Description
4847 Saute Pan 28 11 6

4868 Saute Pan




PROFESSIONAL KNIVES PROFESSIONAL KNIVES

Comprehensive range of colour coded knives for all applications. Blades are manufactured A Comprehensive range of colour coded knives for all applications. Blades are manufactured from the
from the finest steel with comfort grip handles. finest steel with comfort grip handles.
‘ o | ‘ . ‘ Case . - ; Case Ref ‘ D ioti ‘ i Case
Ref Description cm in € escription cm in
Ref Description cm in Qty . ‘ Y ‘ Qty Qty
0578 Magnetic Strip 33 13 12 ' 0523 6 1/4" Cooks Knife Black 15 6 12 0555 4" Palette Knife White 10 4 12
0579 Magnetic Strip 48 18 12 0529 6 1/4" Cooks Knife Yellow 15 6 12
0590 Magnetic Strip 55 22 12 0524 6 1/4" Cooks Knife Green 15 6 12
0525 6 1/4" Cooks Knife Blue 15 6 12 \_
= ‘ Ref ‘ Description ‘ 0526 6 1/4" Cooks Knife Red 5 6 12
" . f 0566 3.5" Paring Knife Black 9 3.5 12
Case 7460 Chopping Board Red 450x300x10  18x12X0.5 12 0527 6 1/4" Cooks Knife White 15 6 12 oser ep vl ; Ls =
ipti i " . .5" Paring Knife Yellow .
Ref ‘ Description cm ‘ in ‘ Qty 7461 Chopping Board Green  450x300x10  18x120.5 12 0601 6 1/4" Cooks Knife Brown 15 6 12 9
- : 0568 3.5" Paring Knife Green 9 3.5 12
0577 Sharpening Steel 25 10 12 7462  Chopping Board White ~ 450x300x10  18x12x0.5 12 ) - _
- g 0569 3.5" Paring Knife Purple 9 3.5 12
0583 Sharpening Steel 30 12 12 7463 Chopping Board Blue 450x300x10  18x12x0.5 12 - - -
. 0570 3.5" Paring Knife Red 9 3.5 12
0584 Sharpening Steel 36 14 12 7464  Chopping Board Yellow ~ 450x300x10  18x12x0.5 12 - - - - -
0531 8.5" Cooks Knife Purple 21 8.5 12 0571 3.5" Paring Knife White 9 3.5 12
7465  Chopping Board Brown ~ 450x300x10  18x12x0.5 12 N
0532 8.5" Cooks Knife Black 21 8.5 12 0572 3.5" Paring Knife Brown 9 3.5 12
% 7469  Chopping Board Purple  450x300x10  18x12x0.5 12 :
0533 8.5" Cooks Knife Yellow 21 8.5 12
7434 ChoppingBoardRed  300x230x10  12x9.5x0.5 12 -
Description 0534 8.5" Cooks Knife Green 21 8.5 12
7435  Chopping Board White ~ 300x230x10  12x9.5x0.5 12 I
PPing 0535 8.5" Cooks Knife Blue 21 85 12 T ’
. 7436  Chopping Board Green ~ 300x230x10  12x9.5x0.5 12 -
0585 Kebab Knife 0 16 12 opPIng 0536 8.5" Cooks Knife Red 21 85 12
7437  Chopping Board Yell 300x230x10  12x9.5x0.5 12 n i
pPing elow 0537 8.5" Cooks Knife Brown 2 85 12 0573 4" Vegetable Knife Black o 4 w2
7438 Chopping Board Brown ~ 300x230x10 ~ 12x9.5x0.5 12 0574 4" Vegetable Knife Green 10 4 12
7439 Chopping Board Blue 300x230x10  12x9.5x0.5 12 o — 0607 4" Vegetable Knife Green Serrated 10 4 12
0538 10" Cooks Knife Black 25 10 12
" ’ - c—
0586 4" Serrated Paring Knife Black 10 4 12 0539 10" Cooks Knife Yellow . 10 1  a J
0581 4" Serrated Paring Knife Green 10 4 12 0540 10" Cooks Knife Green 25 10 1 pprs & Pastry Knife Biack " . 5
0594 4" Serrated Paring Knife Red 10 4 12 .
0541 10" Cooks Knife Blue 25 10 12
0542 10" Cooks Knife Red 25 10 12 I o
L‘ 0543 10" Cooks Knife White 35 10 1 -
0544 10" Cooks Knife Brown 25 10 12 0545 8" Bread Knife Black 20 8 12
Ref ’ Description in ’ ngle ] 0546 8" Bread Knife White 20 8 12
0587 4” Paring Knife 10 4 100 — _ p :
Description i - - \ - v
0552 6" Fillet Knife Black 15 6 12
0547 10" Slicer Yellow Serrated 25 10 12
7459 Chopping Board Rack - - 10 0553 6" Fillet Knife Blue 15 6 12
0548 10" Slicer White Serrated 25 10 12
7467 Chopping Board Stand - - 6 0554 6" Fillet Knife Red 15 6 12
7468 Collapsible Rack - - 6
!—_ o AT g
Ref ‘ Description ] ‘ Cgtsye B \ ' -
{ " . . 0549 12" Slicer Black Serrated 30 12 12
0588 Roast Meat / Bread Knife - - 12 0520 6" Boning Knife Black 15 6 12 :
\ 0521 6" Boning Knife Blue 15 6 12 0550 12" Slicer Yellow Scalloped 30 12 12
! 0522 6" Boning Knife Red 15 6 12 0608 12" Slicer Yellow Serrated 30 12 12

0551 12" Slicer White Scalloped 30 12 12
0598 12" Slicer White Serrated 30 12 12

Description

0592 16" Kitchen Bow Saw 0 16 15 ( -

Ref ’ Description [ 0593 16" Replacement Blade 40 16 12 . — :ﬂ
0591 16 6 24 0556 8" Palette Knife Black 20 8 12 ’

0582 8" Bar Knife - 8 12 6" Meat Hook

0557 8" Palette Knife Red 20 8 12 0575 6" Fork Black Pronged 17.5

~N

12
12

0558 8" Palette Knife White 20 8 12 0576 7" Fork Yellow 17.5

~N




Our “"BEST SELLING” range of colour coded stainless steel tongs in various sizes with a textured
handle for greater grip. Used in prevention of cross contamination.

Ref ‘ Description | cm | in | Cétsy <
7517 Pastry Tong - - 10
7521 Economy Sandwich Tong - - 10
7759 Sandwich Tong 24 9.5 10
7522 Salad Tong - - 10
Ref ‘ Description | cm | in | C(;sy <
7756 Serving Tong 23 9 10
7758 Fish Tong 24 9.5 10
7706 Spaghetti Tong - - 10
7757 Roast Meat Tong 20 8 10
Ref ‘ Description | cm ’ in ’ CQa; <
7514 S/St Utility Tong 0.7mm 22 9 12
7515 S/St Utility Tong 0.7mm 30 12 12
7516 S/St Utility Tong 0.7mm 40 16 12
7716 9” Heavy Duty Utility Tong 1.2mm 22 9 12
7717 12" Heavy Duty Utility Tong 1.2mm 30 12 12

Ref Description cm
7551 10” Heavy Duty Tong - 1 piece construction 24 9.5 10
7552 12" Heavy Duty Tong - 1 piece construction 30 12 10

7 7

Pastry Tong Sandwich Tong

Sandwich Tong
Heavy Duty

Salad Tong

Serving Tong Fish Tong

-~

Spaghetti Tong Roast Meat Tong

A range of “"BEST SELLING” stainless steel utensils.

Ref | Description | cm ’ in | CC?tSy <
7553 9” Colour Coded Tong BLACK 22.5 9 10
7554 9” Colour Coded Tong BROWN 22.5 9 10
7555 9” Colour Coded Tong YELLOW 22.5 9 10
7556 9" Colour Coded Tong BLUE 22.5 9 10
7557 9” Colour Coded Tong RED 22.5 9 10
7558 9” Colour Coded Tong GREEN 22.5 9 10
7569 12" Colour Coded Tong PURPLE 30 12 10
7570 12" Colour Coded Tong BLACK 30 12 10
7571 12" Colour Coded Tong RED 30 12 10
7572 12" Colour Coded Tong GREEN 30 12 10
7573 12" Colour Coded Tong YELLOW 30 12 10
7580 12" Colour Coded Tong BROWN 30 12 10
7581 12" Colour Coded Tong BLUE 30 12 10
7574 16" Colour Coded Tong BLACK 40 16 10
7575 16" Colour Coded Tong RED 40 16 10
7576 16" Colour Coded Tong GREEN 40 16 10
7577 16" Colour Coded Tong YELLOW 40 16 10
7578 16" Colour Coded Tong BROWN 40 16 10
7579 16" Colour Coded Tong BLUE 40 16 10

Colour Coded Stainless Steel Spoodles in Solid & Perforated sizes. Ideal for por

Ref | Description | cm | in | CQatsy <
0770 Solid Spoodle RED 20z - 10
0771 Solid Spoodle IVORY 30z - 10
0772 Solid Spoodle GREEN 4oz - 10
0773 Solid Spoodle BLACK 60z - 10
0774 Solid Spoodle BLUE 8oz - 10
Ref Description cm in C(;Sy <
0775 Perforated Spoodle RED 20z - 10
0776 Perforated Spoodle IVORY 30z - 10
0777 Perforated Spoodle GREEN 40z - 10
0778 Perforated Spoodle BLACK 60z - 10
0779 Perforated Spoodle BLUE 8oz - 10




Ref | Description | cm ‘ in | C(?ts;/ <
7740 Chefs Basting Spoon 25 10 10
7742 Chefs Basting Spoon 30 12 10
7744 Chefs Basting Spoon 35 14 10
7746 Chefs Basting Spoon 40 16 10
7751 Chefs Slotted Spoon 25 10 10
7750 Chefs Slotted Spoon 30 12 10
7752 Chefs Slotted Spoon 35 14 10
Ref | Description | cm ‘ in | Cgtsy <
7765 Basting Spoon Hook Handle 30 12 10
7766 Basting Spoon Hook Handle 35 14 10
7767 Basting Spoon Hook Handle 40 16 10
7769 Basting Spoon Perforated Hook 30 12 10
Handle
7770 Basting Spoon Perforated Hook 35 14 10
Handle
7771 Basting Spoon Perforated Hook 40 16 10
Handle
Ref ‘ Description ’ cm ‘ in ’ Cgtsy <
7775 Buffet Spoon Solid 35 35 14 12
7776 Buffet Spoon Perforated 35 14 12
Ref | Description ’ cm ‘ in ’ C(?ts;/ <
0701 Turner S/S 33 13 10
0702 Skimmer S/S 33 13 10
0703 Cake Server S/S 27 10.5 10
0704 Rice Server S/S 25 10 10
0705 Fork S/S 30 12 10
0706 Sauce Ladle S/S 28 11 10
0707 Potato Masher S/S 22 8.75 10
0708 Soup Ladle S/S 30 12 10

Cook’s Classic

Ref ‘ Description ‘ cm ‘ in ‘ CQatsye
7480 Dough Scraper Black Handle 15x 11 - 12
7487 Dough Scraper Blue Handle 15x 11 - 12
7485 Pie Lifter 27 x6 - 12
7481 Griddle Scraper Black Handle 25x 10 - 12
7499 Griddle Scraper White Handle 25x 10

7478 Griddle Scraper Wood Handle 21x 10 - 12
7482 Slotted Turner 39x7 - 12
7483 Solid Turner 39x7 - 12
7484 Hamburger Turner 31x7 - 12
7512 Pizza Cutter Black - 23x 10 - 12
7498 Pizza Cutter Green 23x 10 - 12
7497 Pizza Cutter Red 23x 10 - 12
Ref | Description | cm | in | Cgt?e
7755 Fish Slice/Lifter 39.5 15.75 10
7486 Pie Lifter 27 10.5 10
7379 Chip Scoop 25.5 10 10
7378 Chip Scoop 18x8 7x3.5 12
Ref | Description | cm | in | Cgtsy <
0750 Ladle S/S >0z 15ml 6
0751 Ladle S/S 1oz 30ml 6
0752 Ladle S/S 20z 59ml 6
0753 Ladle S/S 30z 88ml 6
0754 Ladle S/S 40z 118ml 6
0755 Ladle S/S 50z 147ml 6
0756 Ladle S/S 60z 176ml 6
0758 Ladle S/S 8oz 236ml 6
0760 Ladle S/S 100z 294ml 6
0762 Ladle S/S 120z 353ml 6
0764 Ladle S/S 160z 470ml 6

(
7481 7499 7478

7498 7497

7482 7483 7484

Fish Slice/Lifter Pie Lifter

7378 i 7379




A specialist range of utensils widely used in Asian and Oriental market.

Ref | Descripti+ ‘ ‘ ‘ crr{ ’ in ng <
0780 Chinese Ladle No1 47 - 10
0781 Chinese Ladle No2 46 - 10
0782 Chinese Ladle No3 44.5 - 10
Ref | Description | cm | in Cgtsy <
0786 60z Chinese Ladle 44.5 - 10
0787 70z Chinese Ladle 45 - 10
0788 8oz Chinese Ladle 47 - 10
Ref | Description | cm | in Cgtsy <
7303 Pro Skimmer 17.5 7 10
7304 Pro Skimmer 18.5 7.5 10
7305 Pro Skimmer 20 8 10
Ref | Description | cm | in Cgtsye
7395 Large Paddle Stainless Steel - 30 12
7396 Large Paddle Stainless Steel - 36 12
7397 Large Paddle Stainless Steel - 42 12
Ref | Description | cm | in Cgt? <
0015 Splatter Guard 29 - 12

Ref ‘ Description ‘ cm ‘ in C(?ts;/ <
0728 Ladle 60z 38 15 6
0726 Spaghetti Spoon 34 13.5 6
0721 Solid Turner 40 16 6
0724 Skimmer 40 16 6

Description

0711 Pro Tubular Spoon 48 19 10
0712 Pro Tubular Fork 48 19 10
7538 Fork Wooden Handle 52 21 12

o . Case
Ref Description cm n

ipti i Qty
7513 21" Grill Tong S/Steel 52 21 12
7523 21" Red Steak Tongs S/Steel 52 21 12

7977

S/S French Fry Bagger Dual Handle

o . Case
Ref Description cm in Qty
12

7960

French Fry Bagger Polycarbonate Dual Handle

12




Ref | Description | cm ‘ in | Cstsye
7270 Nickel Plated Skimmer 12.5 5 12
7271 Nickel Plated Skimmer 15 6 12
7272 Nickel Plated Skimmer 17.5 7 12
7273 Nickel Plated Skimmer 20 8 12
7274 Nickel Plated Skimmer 22.5 9 12
7275 Nickel Plated Skimmer 30 12 12
Ref ‘ Description | cm ‘ in | Cé; =
7282 S/S Round Skimmer 16 6 6
7281 S/S Round Skimmer 20 8 6
7280 S/S Round Skimmer 24 9.5 6
Ref | Description | cm ‘ in | Cé; =
7283 S/S Square Skimmer 30 mesh 20 8 6
7284 S/S Square Skimmer 80 mesh 20 8 6
7285 S/S Square Skimmer 50 mesh 20 8 6
Ref | Description ‘ cm | in ‘ C(;; =
7286 S/S Chip Lifter 20 8 6
7276 S/S Chip Lifter 22 9 6
G | Description | cm ‘ in | Cstsye
7287 S/S Chip Shovel Tapered Edge 20 8 6

Ref Description
‘ ipti Qty
0734 S/S Heavy Duty Wire Whisk 25 10 10
0735 S/S Heavy Duty Wire Whisk 30 12 10
0736 S/S Heavy Duty Wire Whisk 35 14 10
0737 S/S Heavy Duty Wire Whisk 40 16 10
0738 S/S Heavy Duty Wire Whisk 45 18 10
o : Case
Ref D It
e | escription | cm | in | Qty
0732 Nylon Whisk 27 10.5 10
0733 Nylon Whisk 35 14 10
o : Case
Ref D t
e ‘ escription | cm ’ in | Qty
7288 S/S Large Potato Masher 50 20 6
7289 S/S Small Potato Masher 35 14 6
- : Case
Ref D i
e | escription | cm | in | Qty
7253 S/S Cooling Rack 56X33 - 6
- . Case
Ref D t
e | escription | cm | in | Qty
7255 S/S Plate Rack 61X32.5X8.5  24X13X3 6
7256 S/S Plate Rack 91.5X32.5X8.5  36X13X3 6
L : Case
Ref D i
e | escription | cm | in | Qty
7258 S/S Shelf Rack Angle Bracket 33x33 - 6




Ref Description cm in Qty Ref | Eeesion | o | in | CQatsye
Rectangular Fry Basket 7260 S/S Small Rectangular Lifter 15X10X50 6X4X20 6
7564 Blue Handle 20 8 6
7261 S/S Round Lifter 5” Diameter 12.5X39 5X15.5 10
Rectangular Fry Basket
7565 Green Handle 20 8 6
o (0-1:Y
Ref D t
e | escription | cm | in | Qty
7292 S/S Vegetable Ladle 29X66 11.5X26 6
7293 S/S Vegetable Ladle 23X42 9X17 6
o Case
Ref D t
e ’ escription ’ cm ‘ in ’ Qty
5776 1/1 Size Combi Basket 525x325x50 10
5777 2/3 Size Combi Basket 355x325x50 10
304-18/10 Stainless Steel
o Case
Ref D i
e | escription | cm | in | Qty
7290 S/S Veg Ladle 9cm Dia 9 3.5 12
7291 S/S Pea/Veg Ladle 6.3cm Dia 6.3 2.5 12
o Case
Ref D It
e | escription | cm ‘ ] | Qty
7263 22cm Dia Fry Basket S/S 22x10 9 6
7264 25cm Dia Fry Basket S/S 25x13 10 6
7265 27cm Dia Fry Basket S/S 27x16 11 6
Ref | Description
7264/7265
7257 S/S Spaghetti Basket 15X16 6X6.5 4
o Case
Ref D t
e | escription | cm ‘ in | Qty

7294 S/S Chip Bucket 30x30 12x12 6 HiEei




KITCHEN ACCESSORIES KITCHEN ACCESSORIES

(M ; Low Heat Spatula
High Heat Spatula
Ref ‘ Description | cm | in | Cei
. Case Qty )
Ref Description cm in )
Qty 7865 24cm High Heat Spatula 24 - 12
5088 Colander 24 10 12 7866 36cm High Heat Spatula 36 - 12 o
5089 Colander 28 11 12 7867 40cm High Heat Spatula 40 - 12
5091 Colander 34 135 6 7943 24cm Low Heat Spatula 24 - 12
5092 Colander 40 16 6 7944 36cm Low Heat Spatula 36 - 12 ‘
7945 40cm Low Heat Spatula 40 - 12
High Heat Spoonula
7947 High Heat Spatula 24 - 12
7948 High Heat Spatula 36 - 12
Ref Description cm in s b
S P Qty 7949 High Heat Spatula 40 - 12 () .
1281 S/S Colander 36 14 4 §
1282 S/S Colander 40 16 4
1283 S/S Colander 45 18 4 hid ’
Ref ‘ Description | cm | in | Cgf = g
1284 S/S Colander 50 20 4 Y -
7560 Single Mesh Strainer S/S 16 6 12
1285 S/S Colander 55 22 4
7561 Single Mesh Strainer S/S 20 8 12
1286 S/S Colander 60 24 4
7562 Single Mesh Strainer S/S 25 10 12 7560,7561,7562
7529 Double Mesh Strainer S/S 26 10.5 12
o . Case
Ref Description cm in
| : I -
5081 Mixing Bowl 16 6 24
— o Case
5082 Mixing Bow! 18 7 24 Ref Description cm in Qty
5083 Mixing Bowl 20 8 24 7655 16¢m Dia S/S Strainer 16 6 10
5084 Mixing Bowl 24 10 24 7656 18cm Dia S/S Strainer 18 7 10
5085 Mixing Bowl 28 11 24 7657 20cm Dia S/S Strainer 20 8 10
5086 Mixing Bowl 34 13.5 12
5087 Mixing Bowl 40 16 12
Ref ‘ Description | cm | in | et
o Case
Ref Description cm in Qty 7653 20cm Dia Double Mesh Strainer 20 - 12

Stainless Steel Bucket
7353 with fold handle - 13.0 Ltr ; - 6

Ref ‘ Description
o Case
Ref | Description | cm | in ’ Q
ty 7658 20cm Dia Mesh Flour Sieve 20 - 18
7295 Bill Holder + 18 12 7659 28¢cm Dia Mesh Flour Sieve 28 - 18
7296 Bill Holder 60 24 12
7297 Bill Holder 91 36 12
7298 Bill Holder 122 48 12
o Case
Ref Description cm in
‘ . ‘ | ‘ aty
7479 7.5" Peeler - 7.5 12
o . Case - "
Ref Description cm in Qty 7539 Aluminium Egg Slicer - - 12
7511 4 div Cutlery Tray 54x30 9 6 7550 4 Way Grater Stainless Steel 22 9 12
7815 Measuring Spoon Set - - 12




KITCHEN ACCESSORIES FOOD COVERS/JUGS

Range of Polycarbonate Food covers & Jugs

o : . Case
Ref | Description | Size | OE) G ‘ Description ‘ cm | In ‘
Qty Qty _ 4
7753 Fruit/Veg Speed Peeler - 12 7920 Oval Food Cover 26 10 24 f( s ==
r By
7921 Oval Food Cover 28 11 24 W =)
7922 Oval Food Cover 30 12 24 =
7923 Oval Food Cover 36 14 24
o . Case
Ref Description cm in
| p | | |G
7583 Fish De-Scaler Stainless Steel 22 9 12
7299 Potato Ricer Stainless Steel 36 14 10
Ref | Description | cm ‘ in | GG - Case
Qty Ref Description cm In Qty P S
0790 Meat Tenderizer 2.206.524 24 10 (A N
7910 Round Food Cover 20 8 24 j
7914 Round Food Cover 30 12 24 ( J w
7915 Round Food Cover 36 14 24
o . Case
Ref Description cm in
| : -
7976 Polycarbonate Dredger -3 Lids 8 0z/250ml 12 £5.00
7995 S/Steel Flour Shaker 6.5x8.5 6 £4.00
7996 S/Steel Meshed Shaker 7x9.5 6 £4.00
7997 S/Steel Shaker 2mm hole 7x9.5 6 £4.00 Case ﬁ ) K = ‘>
7998 S/Steel Shaker 4mm hole 7%9.5 6 £4.00 R ‘ Description | LS | Qty ‘ ‘
7830 Measuring Jug 3.0 12
7832 Measuring Jug 1.0 12
“2 v
o . Case
Ref Description cm in
| : I
0792 Pizza Roller Docker - 12 £7.50
el | Description | o | & | o Ref ‘ Description | Lts | o R
Qty AN & Qty
7807 9" Pizza Screens 9 48 £3.00 Ay A 7835 Polycarbonate Pitcher 1.9 12
7810 12" Pizza Screens 12 48 £4.50 RN 7856 PC Pitcher 1.4 12
A e“:‘“‘?\““:\ oy
7811 14" Pizza Screens 14 48 £5.25 RGN

#,
g,
727
A
]




TERMS AND CONDITIONS

Conditions Of Sale

General

1. In these Conditions:

1.1 Chef Set Ltd (Prop. BMS Cookware Ltd) is called “the Company” and any individual firm, company or other party with whom the Company contracts is called “the Customer”;

1.2 “Goods"” means the goods which are to be supplied by the Company pursuant to the Contract (as hereinafter defined).

2.1 Any quotation or price list given by the Company is an invitation to the Customer to make an offer only and no order of the Customer placed with the Company in pursuance of a quotation price list or otherwise shall be binding on the Company
unless and until it is accepted by the Company.

2.2 Any contract between the Company and the Customer (“the Contract”) shall incorporate and be subject to these conditions which shall represent entire understanding between the Company and the Customer and shall supersede any other
agreements statements or representations whether oral or written made or given prior to the formation of the Contract save only such modifications of these Conditions as are made in writing referring to these Conditions and signed by a duly
authorized representative of the Company.

Prices

3.1 Unless it is a term of the Contract that the price quoted by the Company shall remain fixed, the price shall be that ruling at the date of dispatch of the goods.

3.2 Prices are exclusive of Value Added Tax and any other taxes or duties which may from time to time be payable in relation to the goods. Such taxes and duties will be added to the price of the goods at the appropriate rates in force on the date of
supply.

3.3 The goods are sold in multiples of the units in which they are priced.

3.4 The Company reserves the right to vary the price of the goods should the Customer require delivery sooner than would be the Company’s normal practice.

Specifications

4.1 All weights, dimensions, capacities, quantities and any other data supplied by the Company which relates to the goods are approximate only.

4.2 Whilst the Company has every intention of delivering the quantity of goods ordered nevertheless a delivered quantity of 5% more or less than the quantity ordered shall be deemed to be due execution and performance of the Contract, the price
being increased or reduced pro rata accordingly.

4.3 Whilst the Company has every intention of supplying the goods in the stated quantity per carton the Company reserves the right to vary the quantity per carton.

4.4 Where the goods are delivered by installments each such installment shall be deemed to be sold or supplied under a separate contract to which these Conditions shall apply (mutatis mutandis) and save as provided in Conditions 15 and 17.2
hereof no default in respect of any one installment shall affect or prejudice due performance of the Contract as regards any other installment.

Despatch and Delivery

5. Whilst the Company has every intention of complying with any date or dates for despatch or delivery of the goods stated in the Contract, such date or dates shall constitute only statements of expectation and shall not be binding. If the company
fails to despatch or deliver goods by such date or dates such failure shall not constitute a breach of the Contract and the Customer shall not be entitled to treat the Contract as thereby repudiated or to rescind it or any related Contract in whole or in
part or to claim compensation for such failure or for any consequential loss or damage resulting there from.

6. value (excluding Value Added Tax and any other taxes The cost of cases or other packing materials will be paid for by the company on all consignments of £150.00 or duties payable in relation to the goods) and over. In all other cases the cost of
cases or other packing materials will be charged to the Customer.

7.1 Except where the Customer collects the goods from the Company’s premises when delivery shall be at the Company’s premises, delivery shall be to the Customers premises by the means most convenient to the Company.

7.2 Notwithstanding delivery the property in and title to the goods shall not pass to the Customer except as stated in Condition 14 hereof.

8. Carriage will be paid by the Company on all consignments of £150.00 value (excluding Value Added Tax and all other taxes and duties payable in relation to the goods) and over where delivery is to the Customer’s premises within England,
Scotland and Wales. For delivery to Northern Ireland the Company will make an additional charge. Carriage will be charged to the Customer on all other consignments.

9. The off-loading of the goods from the delivery vehicles shall be arranged by the Customer and performed at his sole expense and risk.

Acceptance

10.1 Without prejudice to the Customer’s rights under Conditions 11 and 12 hereof the Customer shall be deemed to have accepted the goods as being in conformity with the Contract and shall be bound to pay for them unless written notice of
rejection thereof is received by the Company within 3 days of delivery. Save in the circumstances referred to in Conditions 11 and 12 hereof goods accepted by the Customer cannot subsequently be returned.

10.2 If after notice of rejection has been given the Customer deals with the goods as owner thereof or if any conduct of the Customer is inconsistent with such rejection or with the ownership of the goods by the Company the Customer shall be
deemed to have accepted them and be bound to pay the price of such goods.

Risk

11.1 After delivery of the goods to the Customer such goods shall be at the Customer’s sole risk.

11.2 The Customer shall keep the goods fully insured until such time as the title to the goods passes to the Customer.

11.3 The Company undertakes to replace free of charge any goods lost or damaged in transit in which event the time for delivery of such goods shall be extended for such period as the Company reasonably requires for such replacement. It is a
condition precedent of this undertaking that:

11.3.1 The Customer shall give the Company reasonable opportunity to examine such damaged goods and the packing materials containing or which should have contained such lost or damaged goods;

11.3.2 The Customer shall, if requested by the Company to do so, forthwith return any damaged goods to the Company at the Customer’s own expense.

Guarantee

12. In the event of any breach by the Company of any obligation it may have in respect of any goods supplied pursuant to the Contract under the provisions of Section 14 of the Sale of Goods Act 1979 the Company undertakes to repair or, if the
Company so desires, replace, free of charge, any such goods provided that they are returned by the Customer carriage paid to the Company’s works. It is a condition precedent of this undertaking that the Customer shall:

12.1 Give immediate notice in writing to the Company of any alleged defect in the goods;

12.2 Allow the Company reasonable opportunity to inspect such goods at the Customer’s premises prior to returning them to the Company.

Liability

13.1 Subject to Condition 12 above, in the event of the Customer suffering loss due to any act omission neglect or default (whether or not the same constitutes a fundamental breach of the Contract or the breach of a fundamental term thereof) of
the Company its servants or agents in the performance of the Contract including without limitation to the generality of the foregoing breach of any express or implied obligation which it might have under section 13, 14 or 15 of the

Sale of Goods Act 1979 or the Consumer Protection Act 1987, the Customer shall not be entitled to rescind the Contract and the liability of the Company in respect of such act omission neglect default or breach shall be limited to the price of the
goods the subject matter of the claim or claims and shall not include liability for any indirect or consequential loss, loss of profits or damages payable to a third party.

13.2 The Customer shall indemnify the Company against any claim made against the Company for a sum in excess of the Contract price of the goods the subject of the claim or claims in respect of injury to any person or damage to any property
arising from any defect in the goods or anything done or omitted to be done in the delivery thereof to the Customer where such delivery is to be effected by the Company including any such injury or damage caused by the

negligence of the Company, its employees or agents or the manufacturer of any goods.

Title

14.1 Title to end property in the goods shall remain vested in the Company (notwithstanding the delivery of possession of the same and the passing of the risk therein to the Customer) until the price of the goods comprised in the Contract and all
other money due from the Customer to the Company under the Contract any other contact or otherwise howsoever has been paid or satisfied in full.

14.2 Until title to and property in the goods has passed to the Customer as aforesaid the following provisions shall apply.

14.2.1 The Company may at any time without prior notice to the Customer re-possess and re-sell the goods title to and property in which remains vested in the Company if any of the events specified in Condition 15 hereof shall occur or if any sum
owed by the Customer to the Company under the Contract any other Contact or otherwise howsoever is not paid on the due date for payment. For the purpose of exercising its rights under this sub-paragraph

14.2.1 the Company its employees or agents together with all vehicles equipment and plant considered by the Company to be necessary shall be entitled at any time without prior notice to be Customer to free and unrestricted entry upon the
Customers premises and/or all other locations where any of the goods are situated.

14.2.2 The Customer shall store the goods in a proper manner without charge to the Company and ensure that they are quite clearly identified as belonging to the Company. Without prejudice to sub-paragraph 14.2.1 of this paragraph the Company
shall be entitled to examine the goods in storage at any time during normal business hours and upon giving reasonable notice of its intention to do so.

14.2.3 The rights and remedies conferred upon the Company by this Condition 14 are in addition to and shall not in any way prejudice limit or restrict any other rights or remedies of the Company under Contract.

14.3 The Customer shall not be entitled to any lien on any of the goods whether the lien is claimed in relation to the Contract or any other Contract or otherwise howsoever.

14.4 Unless otherwise agreed in writing the Customer shall not be entitled to set-off against any monies due to the Company under the Contract any amount claimed by or due to the Customer from the Company whether pursuant to the Contract or
otherwise howsoever.

Insolvency and Breach of Contract

15. If any of the following events occur are threatened or in the opinion of the Company are reasonably likely to occur:

15.1 Any sum owed by the Customer to the Company under the Contract any other Contract or otherwise howsoever is not paid on the due date for payment;

15.2 The Customer shall commit any breach of the Contract and shall fail to remedy such breach (if capable of remedy) within a period of thirty days from receipt of notice in writing from the Company requesting such breach to be remedied; or
15.3 Any distress or execution is levied upon any of the goods or property of the Customer; or

15.4 An interim order is made or voluntary arrangement approved or petition for a bankruptcy order is presented or a bankruptcy order is made against the Customer )or where the Customer is a partnership any partner thereof) or if a receiver or
trustee is appointed of the Customer’s estate (or where the Customer is a partnership the estate of any partner thereof) or (the Customer being a Company) a voluntary arrangement is approved or an administration order is made or a receiver or
administrative receiver is appointed of any of the Customer’s assets or undertaking or a resolution or petition to wind up the Customer is passed or presented (otherwise than for the purposes of reconstruction or amalgamation

without insolvency and previously approved in writing by the Company) or if any circumstances arise which entitle the court or a creditor to appoint a receiver administrative receiver or administrator or to present a winding up petition or make a
winding up order; The Customer’s authority to sell goods property in and title to which is vested in the Company shall cease and the Company shall thereupon be entitled without prejudice to its other rights forthwith to suspend further performance
of the contract and of any other contract between the Company and the Customer (including without limitation to the generality of the foregoing all warranties given by the Company to the Customer in relation to any goods supplied by the
Company to the Customer) until the default has been made good or to determine the Contract or any other contract between the Company and the Customer or any unfulfilled part thereof or at the Company’s option to make partial supplies of
goods.

Notwithstanding any such termination the Customer shall pay the Company at the Contract rate for all goods delivered up to and including the date of termination and shall in addition indemnify the Company against any loss damage or expense VI S IT
incurred by the Company in connection with the said termination and the non-performance or partial performance of the Contract including loss of profit.

References www.chefset.co.uk
16. The Company shall be entitled at any stage to request the Customer to provide credit references (which unless otherwise stated shall be one Bank reference and two trade references). In the event that such references are not provided within
fourteen days or if the Company is not in its absolute discretion satisfied with or by such references as are provided the Company shall be entitled to terminate the Contract and all other contracts between the Company and the Customer

Forth with and the Customer shall be obliged to pay all sums due to the Company pursuant to the Contract and such Contracts forthwith and to reimburse the Company for all losses and expenses incurred by the Company as a result of such
termination.

Accounts

17.1 Accounts shall be paid not later than thirty days from the date of invoice. The Company reserves the right to charge interest at rate of 4% per annum above to base rate from time to time of Lloyds TSB Bank PLC in respect of any unpaid
overdue

accounts.

17.2 If the Customer shall not have paid any invoice by the due date of payment the Company shall (without prejudice to any other right it may have) have the right to withhold delivery of any further goods whether under the Contract or any other
contract.

17.3 Where goods are delivered by installments the Customer shall be obliged to pay for each installment upon the terms set out in paragraph 17.1 of this Condition.

17.4 The time stipulated for payment shall be of the essence of the Contract.

Force Majeure

18. The Company will make every effort to carry out the Contract in accordance with its terms but the Company shall not have any liability to the Customer for any direct or consequential loss or damage suffered by the Customer as a result of the
Company’s failure to perform its obligation under the Contract which as due to any circumstances beyond the Company’s reasonable control including, without prejudice to the generality of the foregoing: strikes lock-outs or other industrial

disputes; difficulties in obtaining goods materials labour or power; inclement weather; flood; drought; fire; breakdown or failure of machinery; war; riot; act or omission (including legislation) of any government, organ of the European Community,
local or other authority.

Waivers

19. The rights and remedies of the Company under the Contract shall not be diminished, waived or extinguished by the granting of any indulgence forbearance or extension of time by the

Company nor by any failure of or delay by the Company in asserting or exercising any such rights or remedies.

Assignment

20. The benefit of the Contract shall not be capable of assignment by either the parties without the consent in writing of the other party.

Severence

21. If at any time any of the conditions restrictions or exclusions contained herein are adjudged to be void but would be valid if part of the wording thereof were deleted the said conditions restrictions or exclusions shall apply with such modifications
as may be necessary to make them valid and effective and the validity and/or enforceability of the remaining provisions of these Conditions shall not in any way be affected or impaired by any such modifications. UK

Law

22. These Conditions and each and every Contract made pursuant to these Conditions shall be governed by and construed in all respects in accordance with the laws of England and the Company and the Customer hereby irrevocably submit to the Chef Set_ Ltd. . .
exclusive jurisdiction of the English courts 87 Brookvale Road, Witton, Birmingham.

B6 7AR, UK. Tel: +44(0)1213566858
Fax: +44(0)1213443129
sales@chefset.co.uk
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