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Introduction

The hot beverage sector has seen demand grow considerably over the past few years, coffee and tea have always been

popular, but there is a real added opportunity coming from serving premium coffees such as latte and cappuccino - you

only have to look in the High Street to see how many coffee shops have sprung up and despite the recession, this trend

does look set to continue. 

The benefits that come from offering a quality hot beverage service can be huge, not only a great profit potential, but by

getting the service right, it can enhance an establishment’s image and fulfil a real customer demand. But the service has

to be right - quality of delivery is paramount for customer satisfaction. That is where having the right equipment helps. 

A quality hot drink allows for a premium selling price, which should provide the right level of margin to allow investment

in high performance beverage equipment, which will soon pay for itself many times over.

The range of beverage equipment available varies from simple water boilers, to pour and serve coffee systems through

to semi-automatic coffee machines and fully automatic coffee and chocolate machines. Numerous features are on offer

with each, so ideally see the equipment in action and understand each of the benefits – knowing this could save you 

additional cost, space and installation time. 

By getting the right equipment, correctly operated, and by using quality ingredients you will produce that quality offering

which is very much expected by today’s consumer. 

Tips for buying Beverage Equipment

How to choose the right equipment

Choose equipment to meet the demands of your establishment – the possible

volumes, including expected peak demands and the choice of beverage and

type you want to offer which will best suit your customer base. Remember, 

machines aren’t the only solution, water boilers and cafetieres are a 

convenient alternative and preferred by many. Consider the plumbing options

too – some machines need to be plumbed in and some are self fill.

Reliability and durability

Choose a leading brand with an established reputation for good quality, 

durability and reliability. Check the availability of spare parts and after sales

service, and the length of warranty offered.

What operational features should you look for?

Stylish design if locating your machine front of house; level of operation and

skill required to operate (for example semi-automatic machines need staff

well-trained on the equipment’s operation to provide coffee with the best

flavour and final appearance); capacities - the time to dispense a cup of coffee;

removable parts for ease of cleaning (some espresso machines now have a

self-cleaning cycle). For water boilers or machines that need to be plumbed in,

ensure they have an integral water treatment system to deal with limescale

build-up on heating elements, the holding tank, inflow and dispense pipework.

1 Year Warranty 2 Year Warranty

3 Year Warranty

13 Amp 
Plug and go!

Hardwired
Hard wiring required

Key to Icons

Gas 
Gas Equipment

4 Year Warranty

Don’t forget to order
your gas hose!

Gas Hose size required.
Please see our Price List
or website for prices.
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� 55 cup capacity 
� Fully variable thermostat 
� 3kW element 
� Boil dry safety cut out 
� Carrying handles as standard 
� NB. 1 year labour 
� Ext 310 W 270 D 385 H 

U32A1D 9 LITRE DDK1.7 1.7 LITRE 

� Removable filter - 3kW 
� Large viewing window 
� Cool to touch handle 
� Cordless - Cream or black 
� Neon indicator - Safety boil dry feature 
� Workshop Warranty - Ext 220 dia. 200 H 

BCK2L 2 LITRE

� 13 cup capacity 
� 5 min fast boil - 2.4kW 
� Detachable power cord 
� Illuminated on/off switch 
� Non slip feet 
� NB. 1 year labour - Ext 270 W 190 D 225 H 

BCK4L 4 LITRE

� 26 cup capacity 
� 8 min fast boil - 2.4kW 
� Keep warm function - Concealed element 
� Detachable power cord 
� Illuminated on/off switch 
� NB. 1 year labour - Ext 310 W 230 D 305 H 

C8T 8 LITRE 

� 50 cup capacity 
� 20 minute heat up time - 2kW 
� Fully variable thermostat 
� Concealed element 
� Twin wall cooler to touch body - Boil dry cut out
� NB. 1 year labour - Ext 210 W 210 D 530 H 

C10STHF 10 LITRE

� 60 cup capacity - 25 minute heat up time  
� 3kW - Variable stat - Boil dry cut out
� Concealed element 
� Side handles 
� Safety lid and locking tap mechanism 
� NB. 1 year labour - Ext 305 W 335 D 380 H 

U34A1D 18 LITRE

� 110 cup capacity 
� Fully variable thermostat 
� 3kW element 
� Boil dry safety cut out 
� Carrying handles as standard 
� NB. 1 year labour - Ext 400 W 360 D 385 H 

GWB6P 18 LITRE

� 12,897 Btu / hr 
� Piezo ignition - Flame failure 
� No flue required 
� Click over water dispenser 
� Supplied LPG for catering trailers 
� On Site Warranty - Ext 420 W 420 D 500 H 

C20STHF 20 LITRE   

� 120 cup capacity 
� 45 minute heat up time - 3kW 
� Variable stat - Boil dry cut out 
� Concealed element - Side handles  
� Safety lid and locking tap mechanism    
� NB. 1 year labour - Ext 390 W 420 D 380 H 

BGAS 20 LITRE

� 120 cup capacity 
� 50 minute heat up time 
� For portable use with bottled propane or butane
� Non slip feet 
� Flame supervision device 
� NB. 1 year labour - Ext 340 W 340 D 560 H 

BGASDLP 20 LITRE

� 120 cup capacity 
� 50 minute heat up time 
� For fixed use only with propane or butane gas 
� Piezo ignition - Burner control 
� Securable feet 
� NB. 1 year labour - Ext 340 W 340 D 560 H 
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