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Stainless Steel Hamburger Tongs
Code              Size                                                    £ each        € each
6723             22.9cm/9”                                          2.58            3.10

Colour Coded Stainless Steel Tongs
• Colour coded tongs help prevent cross 

contamination during food handling 
• Vinyl coating provides a soft easy grip handle

Code                   Description                                             £ each        € each
CCT23G             Green 23cm/9”                                        4.94            5.93
CCT23R              Red 23cm/9”                                            4.94            5.93
CCT23BL            Blue 23cm/9”                                           4.94            5.93
CCT23Y              Yellow 23cm/9”                                       4.94            5.93
CCT23BK           Black 23cm/9”                                         4.94            5.93
CCT23P              Purple 23cm/9”                                       4.94            5.93

CCT31G             Green 31cm/12.25”                               6.46            7.75
CCT31R              Red 31cm/12.25”                                   6.46            7.75
CCT31BL            Blue 31cm/12.25”                                  6.46            7.75
CCT31Y              Yellow 31cm/12.25”                              6.46            7.75
CCT31BK           Black 31cm/12.25”                                 6.46            7.75
CCT31P              Purple 31cm/12.25”                              6.46            7.75

Heavy Duty Stainless Steel
All Purpose Tongs
Code              Size                                                    £ each        € each
HDT-9            23cm/9”                                             2.66            3.19
HDT-12          30.5cm/12”                                       3.32            3.98
HDT-16          40.6cm/16”                                       4.10            4.92

Stainless Steel Locking Tongs
with Silicone Tips
• Easy to use locking mechanism for convenient storage
• Silicone tips are heat resistant to 260ºC/500ºF

and safe for non-stick cookware

Code              Size                                                    £ each        € each
STT-9S            23cm/9”                                             5.68            6.82
STT-12S         30cm/12”                                           6.72            8.06

Stainless Steel Spaghetti/Sausage Tongs
Code              Size                                                    £ each        € each
6740             20cm/8”                                             2.50            3.00

BAKERY & DAIRY PRODUCTS

COOKED MEATS

ALLERGEN

RAW FISH

VEGETABLE PRODUCTS

SALAD & FRUIT PRODUCTS

RAW MEATS

Guide to Tong Usage
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Stainless Steel Roasting Meat Tongs
Code              Size                                                    £ each        € each
6750             20cm/8”                                             2.76            3.31

Stainless Steel Grill Tongs
Code              Size                                                    £ each        € each
6700             53.3cm/21”                                    10.86          13.03

Stainless Steel Heavy Duty Whisks
• Thick 8 wire construction for stiffer mixes

Code              Size                                        £ each        € each
HDW-25       25cm/10”                               4.98            5.98
HDW-30       30cm/12”                               5.28            6.34
HDW-35       35cm/14”                               5.76            6.91
HDW-40       40cm/16”                               6.22            7.46

Stainless Steel Balloon Whisks - 
Medium Duty
• 12 wire construction for lighter mixes

Code              Size                                        £ each        € each
62395           25.4cm/10”                           4.20            5.04
63651           30.5cm/12”                           4.34            5.21
63652           35.6cm/14”                           4.86            5.83
63653           40.6cm/16”                          5.44            6.53

Nylon Handled Heavy Duty Whisks
• Heat resistant handle upto 110ºC
• Thick 8 wire construction for stiffer mixes

Code              Size                                        £ each        € each
6338-30       30cm/12”                               6.72            8.06
6338-35       35cm/14”                               8.08            9.70
6338-40       40cm/16”                               9.40           11.28
6338-50       50cm/19.75”                       13.28         15.94
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Pizza Pan Racks
• Useful rack either for storage of pizza screens and pans

whilst providing quick and easy access or to stand 
cooked pizza ready to serve

Code       Size                                                £ each        € each
PR-15     15 Shelf - 3.8cm/1.5" gap       31.04          37.25
PR-11     11 Shelf - 6.3cm/ 2.5" gap      28.66          34.39

Dough Box 
• Durable, robust and stackable dough box designed for

proving and storing of dough

Code              Size (L x W x H)                    £ each        € each
DB-14            60 x 40 x 7.5cm                  16.72          20.06
                       14 Litre - White
DBL                Lid for Dough Box               14.32          17.18

Pizza Peels 
• Designed to make it easy for the user to place or

remove pizza and pizza pans from hot ovens
• Available in sizes to suit any requirement

Code              Size (W x L)                           £ each        € each
PPA-926       9 x 11" Blade                       14.32          17.18
                       26" with Aluminium Handle (L)
PP-1039       10 x 11” Blade                     16.74          20.09
                       39” with Wood Handle (L)
PP-1226       12 x 14" Blade                     17.92          21.50
                       26" with Wood Handle (L)
PP-1236       12 x 14" Blade                     20.90          25.08
                       36" with Wood Handle (L)
PP-1252       12 x 14" Blade                     27.00          32.40
                       52" with Wood Handle (L)

PP-1252PP-1226 PPA-926

Deluxe Pizza Knife / Cutter 
• Fastest and easiest way to cut pizza with a single

cutting motion

Code                   Size                                    £ each        € each
PKD                    54cm                                 32.24          36.69

Pizza Cutters
• A great way to cut pizza either during preparation in

the kitchen or for the customer at the table 
• Available with colour coded options to help prevent

cross contamination
• 10cm/4" diameter blade 

Code                   Description                      £ each        € each
05-996              Black Handle                    5.14            6.17
05-996G           Green Handle                   5.14            6.17
05-996W          White Handle                   5.14            6.17
05-996R            Red Handle                       5.14            6.17
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Rolling Pins
• Food grade polyethylene, ideal for pastry 

or dough

Code              Size                                        £ each        € each
RPIN-12        30.5cm/12”                          12.58          15.10
RPIN-14        35.6cm/14”                          14.34          17.21
RPIN-16        40.6cm/16”                          16.16          19.39
RPIN-18        45.7cm/18”                          17.94          21.53
RPIN-20        50.8cm/20”                          19.74          23.69

PBR1

Pastry Brushes
• One piece smooth finish plastic handle
• High fluid retaining capacity

Code              Description                           £ each        € each
PBR1             Round 2.5cm/1”                 3.20            3.84
PBF1              Flat 3.8cm/1.5”                     2.32            2.78
PBF2              Flat 5.1cm/2”                        2.88            3.46

Cake Dividers
• 26.5cm Ø
• Made from Polypropylene

Code              Description                           £ each        € each
88061           12/18 Piece                          7.74            9.29
88062           14/16 Piece                          7.74            9.29

PBF2

TMV260

Stainless Steel
Mousse Rings
Code              Size (Ø x H)                           £ each        € each
MR735          7 x 3.5cm                               3.52            4.22
MR76            7 x 6cm                                   3.86            4.63
MR935          9 x 3.5cm                               4.22            5.06
MR96            9 x 6cm                                   4.34            5.21

Stainless Steel Square
Mousse Rings
Code              Size (W x H)                          £ each        € each
MRSQ635    6 x 3.5cm                               3.86            4.63
MRSQ66       6 x 6cm                                   4.22            5.06
MRSQ835    8 x 3.5cm                               4.58            5.50
MRSQ86       8 x 6cm                                   5.04            6.05

Plastic Roller Docker
Code              Size  (W x L)                               £ each    € each
RD1                12.5 x 22cm                               7.16        8.59

Stainless Steel Terrine Moulds
Code              Size  (L x W x H)                        £ each    € each
TMU135       135 x 35 x 45mm                    12.00     14.40
                       U Shaped
TMU260       260 x 80 x 75mm                    19.00     22.80
                       U Shaped
TMU500       500 x 100 x 90mm                 34.00     40.80
                       U Shaped
TMV260        260 x 80 x 75mm                    19.00     22.80
                       V Shaped
TMV500        500 x 100 x 90mm                 31.00     37.20
                       V Shaped

TMU260
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0.5L Small Cream Whipper
• Great for lower volume applications

Code                          Size                             £ each        € each
CW500PROMO      0.5 Litre                     42.36          50.83
Includes 10 bulbs

Bulbs for Cream Whippers
Code              Description                           £ box          € box
1111             Bulbs                                       7.16            8.59
One box contains 10 bulbs

Cream Whipper 1 Litre Stainless Steel
• The universal cream whipper specifically made for the

catering market
• Perfect portion control for easy dispensing and handling
• Can be used at all angles
• Easy to clean interior food liner with

easy charger piercing

Code              Size                                        £ each        € each
4300             1 Litre                                    118.06       141.67

GenWare Stainless Steel Portioners 
• High quality stainless steel 18/8

Code          Size                                            £ each        € each
G08            8 Scoops Per Litre/4.5oz       10.36          12.43
G12            12 Scoops Per Litre/3oz        10.36         12.43
G16            16 Scoops Per Litre/2.5oz     10.36          12.43
G20            20 Scoops Per Litre/2oz        10.36          12.43

Economy Ice Cream Dipper 
• Economy model, one size only 
• Liquid filled aluminium dipper which transmits heat

from the hand to help cut through the ice cream,
making serving easier

Code              Size                                        £ each        € each
2545             12 Scoops Per Litre/3oz        3.56            4.27

See spares section pages  478 - 479

Ice Cream Dippers 
• High quality, catering model 
• Liquid filled aluminium dipper which transmits heat

from the hand to help cut through the ice cream,
making serving easier

• Made in Germany

Code          Size                                            £ each        € each
DIP16        16 Scoops Per Litre/2.5oz     28.64          34.37
DIP20        20 Scoops Per Litre/2oz        28.64          34.37
DIP30        30 Scoops Per Litre/1.25oz    28.64          34.37
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Measuring Cup Set
• 5 Piece Set

Code         Size                                             £ each        € each
MCP5       1/8, 1/4, 1/3, 1/2 & 1 Cup      15.00          18.00
                  (30, 60, 80, 125 & 250ml)

Measuring Jugs
• Clear embossed Litre and Millilitre

markings
• Made from Polypropylene

Code              Size                                        £ each        € each
MJPP05        0.5 Litre                                  2.30            2.76
MJPP1          1 Litre                                      3.60            4.32
MJPP2          2 Litre                                      6.26            7.51
MJPP3          3 Litre                                      8.04            9.65

Stainless Steel Graduated Jugs
• 18/10 stainless steel
• Graduated in litres and pints

Code              Size                                        £ each        € each
16505           0.5 Litre/1 Pint                     11.24          13.49
16510           1 Litre/2 Pint                         15.14          18.17
16520           2 Litre/4 Pint                         26.34         31.61

300°c
20°c

Kitchenware & Utensils - Scales, Jugs and Measuring Cups
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NACS03

Digital Scales
• Heavy duty construction
• NACS06 and NACS15 have dual digital readouts on

the back and front
• Switchable between metric or imperial
• Protected from kitchen environment by 

clear cover
• If using batteries, scales require 2 x 1.5V size D

batteries

Code              Size                                        £ each        € each
NACS03        3kg x 0.5g/0.025oz            77.60          93.12
NACS06        6kg x 1g/0.05oz                 150.66       180.79
NACS15        15kg x 5g/0.25oz              195.88       235.06
Scales are not government stamped for retail 
food sales. Graduated in kg and lb.

Digital Scales with Bowl
• Stainless steel 5kg digital scales with ingredients bowl
• Switchable readout between grammes or pounds

and ounces
• Hold button allows for weighing of additional 

ingredients
• Comes complete with 2 x CR2032m 3V lithium

batteries

Code              Size                                        £ each        € each
EK03B-5       5kg x 1g/0.05oz                  34.24          41.09
Scales are not government stamped for retail 
food sales. Graduated in kg and lb.

Analogue Scales
• Durable finish with round stainless steel ingredients 

bowl as standard fitment

Code              Size                                        £ each        € each
SD02             2kg x 10g/0.5oz                  28.48         34.18
SD05             5kg x 20g/1oz                      28.48         34.18
SD10             10kg x 50g/1oz                   42.72         51.26
SD20             20kg x 50g/2oz                   42.72          51.26
Scales are not government stamped for retail 
food sales. Graduated in kg and lb.

See spares section pages 478 - 479

Scales are EITHER Battery OR Mains operated 

(Adapter included). Please DO NOT use both.
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Waterproof Probe Thermometer
• Stainless steel stem
• Range: -Range: -40 to 200°C / -40 to 392°F
• High and low temperature recall
• ROHS certified
• Water resistant

Code                     Description                   £ each        € each
THERM-WPF       Waterproof Probe        13.84         16.61

Digital Probe Thermometer
• Range: -40 to 230ºC / -40 to 446°F
• ROHS certified

Code                     Description                   £ each        € each
THERM-POC        Digital Probe                 14.00          16.80

Multi Use Stem Probe Thermometer
• Stainless steel probe and lead 1.5m  
• Range: -50 to 200ºC / -58 to 392°F
• ROHS Certified
• Max-Min data hold

Code                     Description                   £ each        € each
THERM-MSP       Hand Held Stem          11.42          13.70

Frothing Thermometer
• Range : 10 to 200ºC
• Perfect for frothing milk

Code                   Description                             £ each        € each
THERM-FR         Frothing Probe                        3.94            4.73
Looking for a Milk Jug see pages 341 - 342

Range of everyday Thermometers, Probes and Timers
providing excellent value for money

Multipurpose Stem Thermometer
• Stainless steel probe and 1m lead
• Temperature range: -50 to 200˚C/-58 to 392˚F
• Max-min data hold
• ROHS certified

Code                   Description                      £ each         € each
THERM-MST     Hand Held Stem             16.26          19.51

Folding Probe Pocket Thermometer
• Probe folds away for easy storage when not in use
• Temperature range: -50 to 300˚C/-58 to 572˚F
• Max-min data hold
• ROHS certified
• Red Thermometer is suitable for raw meats
• Yellow Thermometer is suitable for cooked meats

Code                   Description                             £ each         € each
THERM-FLD      White                                        15.52          18.62
THERM-FLDR    Red                                            15.52          18.62
THERM-FLDY    Yellow                                       15.52          18.62
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Freezer Thermometer
• Range : -50 to 50ºC

Code              Description                           £ each        € each
717-EB          Freezer Dial                            2.72            3.26

Timer
• 59 minutes 59 seconds with magnetic back
• Count up and count down functionality
• Audible alarm

Code              Description                           £ each        € each
TMR               Timer                                       7.62            9.14

Wall Clock
• Quartz Motion - 1x AA Battery required (not included)
• Supplied with wall fix kit

Code              Size (Ø)                                  £ each        € each
CLK                24cm                                      11.18         13.42

Digital Fridge Freezer Thermometer
• See temperature inside fridge without opening door
• Range : -50 to 70ºC / -58 to 158°F
• ROHS Certified 
• 100cm Cable

Code              Description                           £ each        € each
910-9            Digital Fridge/Freezer        16.18          19.42
For Probe Sanitising Wipes see page 435
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Check / Order Pads
• Our range features single, duplicate and triplicate numbered pads in both carbon and

NCR (carbonless) with easy tear perforations

Code                          Description                                                                             £ box           € box
PAD1                         100 Sheet Single                                                                 18.84         22.61
                                   127 x 63mm
PAD2                         50 Sheet Duplicate Carbon                                                24.90         29.88
                                   140 x 76mm 
PAD3                         50 Sheet Duplicate Carbon                                               38.34         46.01
                                   170 x 95mm
PAD4                         50 Sheet Duplicate NCR Carbonless                               67.20         80.64
                                   165 x 95mm
PAD5                         50 Sheet Triplicate NCR Carbonless                                84.26        101.11
                                   165 x 95mm
All of our pads are boxed and sold in 50’s

PAD1

PAD2

PAD3

Aluminium Order Grabbers 
Code              Size                                        £ each        € each
A256-18       45.7cm/18”                           8.20            9.84
A256-24       61cm/24”                              10.18          12.22
A256-36       91.4cm/36”                          13.40          16.08

Chrome Service Bell
• Clear and loud ring
• Suitable for Kitchens and Receptions  

Code              Size (Ø)                                  £ each        € each
SB35              8.9cm/3.5”                             3.90            4.68

PAD4

PAD5
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Mini Check Tea Towel
• Economy lightweight cloth
• 70% Cotton/30% Polyester
• Wash colours separately at 40°C
• Assorted colours per bag

Code              Size                                         £ bag          € bag
TW01             68 x 43cm                             10.66          12.79
10 pieces per bag

Standard Check Tea Towel
• Absorbent and durable cloth
• 70% Cotton/30% Polyester
• Wash colours separately at 60°C
• Assorted colours per bag

Code              Size                                         £ bag          € bag
TW02             69 x 46cm                             14.70          17.64
10 pieces per bag

Honeycomb White Tea Towel
• High quality, super absorbent honeycomb cloth
• Suitable for use as a waiter’s cloth
• 100% Cotton
• Wash at 40°C

Code              Size                                         £ bag          € bag
TW03             76 x 51cm                             24.86          29.83
10 pieces per bag

Oven Mitts
• Extra thick cotton padding offering protection

up to 200ºC
• CE approved conforming to EN407, EN388 and EN420

Code              Description                           £ pair          € pair
MIT13            13" Tan (Pair)                       15.48          18.58
MIT17            17" Tan (Pair)                       20.64          24.77
MIT17BK      17" Black (Pair)                   20.64          24.77
MIT24            24" Tan (Pair)                       22.70          27.24

Traditional Catering Oven Glove
• Features double pockets for time saving
• Extra long length to reach around even the largest pans
• Conforms to BS6526 1998
• 75% Cotton/25% Mixed Fibres
• Machine or hand-hot wash at 40°C

Code              Size                                         £ bag          € bag
TW07             16.5 x 90cm                         19.58          23.50
5 pieces per bag

Extra Long Catering Oven Cloth
• Extra long oven cloth
• Offers hand protection in the kitchen
• 75% Cotton/25% Mixed Fibres
• Machine or hand-hot wash at 40°C

Code              Size                                         £ bag          € bag
TW06             35 x 100cm                          11.54          13.85
5 pieces per bag

MIT17BK

MIT17

Printed Glass Cloth
• Absorbent cloth with glass cloth print
• Suitable for drying glasses or as a waiter’s cloth
• 70% Cotton/30% Polyester
• Wash colours separately at 40°C
• Assorted colours per bag

Code              Size                                         £ bag          € bag
TW04             76 x 50cm                             18.00          21.60
10 pieces per bag

Professional Linen Union Glass Cloth
• Premium quality cloth - highly absorbent and durable
• 55% Linen/45% Cotton
• Wash colours separately at 60°C
• Assorted colours per bag

Code              Size                                         £ bag          € bag
TW05             76 x 51cm                             22.58          27.10
5 pieces per bag
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Stainless Steel Bullet Bin
• Stainless steel construction with self-closing door
• Includes a removable galvanised insert 

with handle for easy cleaning

Code              Size (Ø x H)                           £ each         € each
BBSS-40       40L - 35.5 x 75cm              81.92          98.30

Slim Recycling Bin & Lids
• Supplied with waste identification stickers
• Lids sold separately
• 65L capacity
• Built in wheels

Code              Description                           £ each         € each
23432775   Slim Recycling Bin              43.34          52.01
23433090   Black Closed Lid                  13.00          15.60
23433102   Yellow Closed Lid                13.00          15.60
23233415   Blue Open Lid                      13.00          15.60
23233553   Green Open Lid                   13.00          15.60

PAPER WASTE FOOD WASTEGENERAL WASTEPLASTIC BOTTLES
& CANS

Stainless Steel Pedal Bins
• Foot pedal operated for hands free use
• Removable inner plastic bucket for easy cleaning

Code              Size (Ø x H)                                      £ each         € each
PBSS-3          3L - 16.5 x 26cm                             12.88          15.46
PBSS-5          5L - 20 x 32cm                                 15.22          18.26
PBSS-20       20L - 30 x 48cm                              35.12          42.14

Black Dust Bin
• Durable polyethylene construction
• Integral handles
• Lid sold separately

Code              Size (Ø x H)                                      £ each         € each
23102           100L - 51.5 x 67cm                        28.48          34.18
23103           Lid                                                        6.20            7.44

Pedal Sack Holder
• Free standing sack holder in white painted steel
• Foot pedal operated for hands free use
• Easy bag replacement
• Flat pack/self assemble

Code              Size (L x W x H)                                £ each         € each
PSH                43 x 32 x 90cm                               81.92          98.30

Waste Containers
• Foot pedal operated for hands free use
• Wheels for easy manoeuvrability
• Stackable
• Supplied with waste identification stickers
• Made from high density polyethylene

Code              Size (L x W x H)                                £ each         € each
23300           60L - 49 x 38 x 70cm                     70.22          84.26
23410           80L - 49 x 41.5 x 73.5cm              81.92          98.30
23400           120L - 51 x 42.5 x 87.5cm           93.62         112.34

Identification Stickers

23433102 23233415 2323355323433090
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Wall-Mounted Cylinder Ashtrays
• Elegant, space saving ashtray in stainless steel and a durable

blac  coating
• Complete with wall mounting kit and lockable bin
• 46 x 7.5cm

Code                   Description                                  £ each         € each
AT-CYL-BLK        Black                                              60.82          72.98
AT-CYL                Stainless Steel                             60.82          72.98

AT-CYLAT-CYL-BLK

Floor-Mounted Pole Ashtray
• Elegant, space saving stainless steel ashtray 
• Complete with floor mounting kit and lockable bin

Code                   Size (H x Ø)                                  £ each         € each
AT-POLE             92 x 7.5cm                                 101.32       121.58

Floor Standing Ashtray/Bin
Code                   Size (H x Ø)                                  £ each         € each
AT-BIN                58 x 21cm                                    38.20          45.84

See spares section pages 478 - 479

Wall-Mounted Ashtray
• Excellent value and stainless steel construction
• AT-WM-BLK has a durable black coating
• 26 x 28 x 16cm (W x H x D)

Code                   Description                                  £ each         € each
AT-WM-BLK       Black                                              38.98          46.78
AT-WM               Stainless Steel                             38.98          46.78

Windproof Melamine Ashtray
• Windproof lid keeps ash and butts firmly inside ashtray
• Durable melamine construction withstands

heat and resists stains

Code                   Size (Ø)                                         £ each         € each
AT-WIND            14.6cm                                          5.48            6.58

Melamine Deep Ashtray
• Break resistant material withstands heat

and resists stains

Code                   Size (Ø)                                         £ each         € each
B322                  10.2cm                                          1.00            1.20

AT-WM-BLK

AT-WM
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All Purpose Cloth
• Absorbent, semi disposable cleaning cloth
• Can be used wet, dry or damp
• Blue

Code              Size                                         £ bag          € bag
777B             50 x 33cm                              5.54            6.65
50 pieces per bag

Galvanised Steel Sponge Scourer
• Ideal for heavy duty scouring
• Rust resistant and long lasting
• Do not use on scratch resistant surfaces

Code              Size                                         £ bag          € bag
828-60          48 grams approx                  7.74            9.29
10 pieces per bag

Stainless Steel Sponge Scourer
• Heavy duty cleaning pad
• Designed to remove tough / burnt on food stuffs
• Do not use on delicate surfaces

Code              Size                                         £ bag          € bag
824-40          40 grams approx                  7.14            8.57
10 pieces per bag

Entrance Mats
• Washable
• Anti-slip base

Code              Size                                        £ each         € each
EMT96           90 x 60cm                             11.40          13.68
EMT915        90 x 150cm                          22.78          27.34

Black Rubber Kitchen Mats
• High quality rubber construction
• Antifatigue
• Reduces breakage
• Reduces slips and spill

Code              Size (W x L x H)                    £ each        € each
MAT14          90 x 150 x 1.4cm                56.48          67.78
MAT23          100 x 150 x 2.3cm             69.86          83.83

MAT14

MAT23

All items are priced and sold individually
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OB-HD

OB-WB

Oven Brush 
• Robust wire brush and scraper
• Long wooden handle designed to clean hard to reach

places in large ovens

Code            Description                             £ each        € each
OB-WB        Wire Brush with Scraper     23.88          28.66
                     (No Handle)
OB-HD        Handle for OB-WB 95cm (L)    7.16            8.59

Grill Brick & Polishing Pad
• Fast and efficient way to clean hot or cold grills

Code              Description                           £ each        € each
40710           Grill Brick (Single)                6.42            7.70
                       20.3 x 10.2 x 8.9cm
40713           Grill Screen (in 20’s)            8.58           10.30
                       14 x 10.2cm

40713

Scraper & Blades
Code              Description                           £ each        € each
GT505           30cm/12” Handle               10.86          13.03
GT505A         10cm/4” Scraper Blade     20.20          24.24
                       Pack of 10 for GT505    

Probe/Sanitising Wipes
• Anti-bacterial wipes are ideal for reducing harmful

bacteria in food service and catering environments
• The wipes contain an anti-bacterial solution that

combats a wide range of bacteria and is odourless and
will not taint food

• Perfect for cleaning/sanitising thermometer probes

Code              Description                           £ each        € each
WP200          Tub of 200 13 x 13cm         5.40            6.48

Peek Polish
• A multi-purpose cleaning product used within hotels,

restaurants and foodservice sector on counter tops,
cookware, sinks,chafing dishes, crockery (including
metal marks), etc.

• Cleans, polishes and protects all metals and ceramics
• Safe on skin, it is non-toxic, anti-oxidant and contains a

protective ingredient against tarnishing

Code              Size                                        £ each         € each
33002           100ml Tube                           5.16            6.19
33003           1000ml Can                         24.42          29.30
Free of charge sample sachets also available

Priced and sold individually

33002

33003

40710



16 Compartments

25 Compartments

36 Compartments

49 Compartments

54mm

68mm

83mm

108mm

Glass Rack Sizing Guide
Instructions

1) Place glass upside down on top of the middle
circle of the sizing guide, centre of the glass
(or the stem on stemware) should be over the
centre of the guide.

2) Look down on the base of the glass.

3) Note the smallest square on the guide where
the largest outside diameter of your glass 
lines up completely within the square without 
touching it - this is the number of
compartments your rack needs to have.

4) Place the lip of glass against the base line of
the vertical guide above with the base/foot of
the glass pointing straight up.

5) While holding the glass against the vertical 
guide, note where the base/foot of the glass 
lines up on the vertical guide - the next line 
above the base/foot on the guide indicates 
the number of extenders your rack will require.
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36-Compartment Glass Rack
• Use with tumblers, white wine glasses and other narrow

bowl stems
• Accommodates glasses up to 68mm in diameter
• Top extender colour 

Code              Description                                  £ each        € each
GR36             Rack                                               26.40          31.68
GR36-1         Rack + 1 Ext                                38.12         45.74
GR36-2         Rack + 2 Ext                                49.86          59.83
GR36-3         Rack + 3 Ext                                61.62          73.94
GR36-4         Rack + 4 Ext                                73.34          88.01
ER36              36 Compartment Extender      11.72          14.06

25-Compartment Glass Rack
• Use for large diameter beverage glasses, goblets and

most rack glasses
• Accommodates glasses up to 83mm in diameter
• Top extender colour 

Code              Description                                  £ each        € each
GR25             Rack                                               26.40         31.68
GR25-1         Rack + 1 Ext                                38.12         45.74
GR25-2         Rack + 2 Ext                                49.86         59.83
GR25-3         Rack + 3 Ext                                61.62         73.94
GR25-4         Rack + 4 Ext                                73.34         88.01
ER25              25 Compartment Extender      11.72          14.06

• Perfect for washing, storage and protection of your glassware
• Each rack size has a different colour extender for easy identification
• The top extender is a closed compartmentalised extender and additional extenders are open in order to maximise

cleaning efficency in the dishwasher. If you require a different extender layout please ask when ordering
• Compartment racks with extenders are made to order and

are non-returnable
• Glass racks (without extenders) are 500 x 500 x 100mm (L x W x H)

49-Compartment Glass Rack
• Ideal for juice glasses, narrow champagne flutes, cordials

and shot glasses
• Accommodates glasses up to 54mm in diameter
• Top extender colour 

Code              Description                                  £ each        € each
GR49             Rack                                               26.40          31.68
GR49-1         Rack + 1 Ext                                38.12         45.74
GR49-2         Rack + 2 Ext                                49.86          59.83
GR49-3         Rack + 3 Ext                                61.62          73.94
GR49-4         Rack + 4 Ext                                73.34          88.01
ER49              49 Compartment Extender      11.72          14.06

9-Compartment Glass Rack
• Accommodates glasses up to 145mm in diameter
• Top extender colour 

Code              Description                                  £ each        € each
GR9                Rack                                               26.40          31.68
GR9-1            Rack + 1 Ext                                38.12         45.74
GR9-2            Rack + 2 Ext                                49.86          59.83
GR9-3            Rack + 3 Ext                                61.62          73.94
GR9-4            Rack + 4 Ext                                73.34          88.01
ER9                9 Compartment Extender        11.72          14.06

16-Compartment Glass Rack
• Perfect for large cocktail glasses and delicate wine stems

with oversize bowls
• Accommodates glasses up to 108mm in diameter
• Top extender colour 

Code              Description                                  £ each        € each
GR16             Rack                                              26.40          31.68
GR16-1         Rack + 1 Ext                                38.12          45.74
GR16-2         Rack + 2 Ext                                49.86         59.83
GR16-3         Rack + 3 Ext                                61.62         73.94
GR16-4         Rack + 4 Ext                                73.34          88.01
ER16              16 Compartment Extender      11.72          14.06

To find out which rack you require, please look at our sizing guide on page 436 or speak to your GenWare supplier
as these are  non-returnable once ordered

Compartment Glass Racks - Cleaning & Hygiene
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Bowl Racks
• Sturdy open bottom rack
• Ideal for all large bowls, containers, brushes, cookware

and cutlery

Code              Description                           £ each        € each
BR                  Open/Bowl Rack                 21.80         26.16
                       50 x 50cm
R396-1          Small Bowl Rack                  26.70          32.04
                       41 x 41 x 15cm

Flatware Cutlery Rack
• Bottom grid allows for free flow of water and air
• Keeps flatware in place for thorough washing and drying
• Perfect for utensils, ramekins and other small items

Code              Size                                        £ each        € each
FR                   50 x 50cm                             21.80         26.16

Plate Rack
• Holds plates, smaller trays and platters at the best

angle to take full advantage of todays multiple spray,
high pressure dishwashers

• Plate locks hold dishes firmly in place to protect
delicate rims, reduce chipping and breakage

Code              Size                                        £ each        € each
PR                   50 x 50cm                             21.80          26.16

8 Compartment Cutlery Basket
Code              Size (L x W x H)                    £ each        € each
CB8                43 x 21 x 15.5cm                16.92          20.30

BR

R396-1

Open Extender
• 50 x 50 x 4.5cm (L x W x H) 

Code              Description                           £ each        € each
ER0                Open Extender Blue           11.72          14.06
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Dish Rack Dolly
• Hold and transport any (50.2cm square) stack of 

GenWare glass racks
• Large 10.2cm ball bearing swivel casters with 

non-marking 
• Rubber wheels roll easily, even on carpeted floors

Code              Size                                        £ each        € each
RDOL             56.5 x 52.5cm                     85.60         102.72

Dolly Handle
Code              Size                                        £ each        € each
RHDL             Handle for                           48.98          58.78
                       Dish Rack Dolly

Carry Caddy 
Code                          Size (L x W x H)        £ each         € each
CADDY-422979      40 x 20 x 18cm         8.22            9.86

Bus Box 
Code                          Size (L x W x H)        £ each         € each
BUSB-554066        53 x 37.5 x 14cm     8.22            9.86



Professional Cookware for all heat sources

and chefs needs

Cookware & Bakeware
GenWare Cookware ranges cover the widest choice of cooking and
baking products required for the professional chef.

Superb stainless steel cookware is suitable for gas, electric and
induction heat sources, and has a 10 year guarantee for total peace
of mind.

Durable non-stick cookware, with Teflon Platinum Plus coating
offers easy cooking in a wide range of sizes. Sturdy aluminium
cookware provides excellent heat distribution, and is available in
medium and heavy duty weights.
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Stockpots - Lids sold separately
Code                     Size  (Ø x H)                                          £ each        € each
1024-08              8 Litre - 24 x 20cm                              52.34          62.81
1026-12              12 Litre - 26 x 22cm                            60.40         72.48
1028-16              16 Litre - 28 x 26cm                            68.88          82.66

1030-18              18 Litre - 30 x 26cm                            89.16         106.99
1032-20              20 Litre - 32 x 26cm                          101.08       121.30
1034-24              24 Litre - 34 x 26cm                          117.82       141.38

1736-36              36 Litre - 36 x 36cm                          133.46       160.15
1740-50              50 Litre - 40 x 40cm                          186.94       224.33
1745-71              71 Litre - 45 x 45cm                          259.10       310.92

10
year
Guarantee

10
year
Guarantee

Casseroles - Lids sold separately
Code                     Size  (Ø x H)                                          £ each        € each
1224-05              5 Litre - 24 x 11cm                              40.08          48.10
1228-08              8 Litre - 28 x 13cm                              51.64          61.97
1232-12              12.9 Litre - 32 x 16cm                        74.70          89.64
1736-22              22 Litre - 36 x 22cm                          107.28       128.74
1740-31              31 Litre - 40 x 25cm                          129.80       155.76

10year
Guarantee

10year
Guarantee

Stewpans - Lids sold separately
Code                     Size  (Ø x H)                                          £ each        € each
1120-04              4.4 Litre - 20 x 14cm                          32.66          39.19
1124-07              7.2 Litre - 24 x 16cm                          48.60         58.32
1128-11              11.1 Litre - 28 x 18cm                        62.54         75.05

10
year
Guarantee

10year
Guarantee

• A superb range of stainless steel cookware, suitable for induction, gas and electric cooking  
• Manufactured from high quality 18/4 stainless steel
All GenWare Stainless Steel Cookware is suitable for induction cooking

Base
5mm fully encapsulated aluminium base

Handles
Sturdy stay cool riveted handles on Stockpots,

Stewpans and Casserole Dishes

Hollow Handle
Sturdy stay cool riveted hollow handles on

Saucepans, Frypans and Sauteuse pans

Rivets
Strong riveted handles for ultimate security



443Cookware & Bakeware

All items are priced and sold individually

Lids
Code                     Size (Ø)                                      £ each        € each
1714-00              14cm                                            6.16            7.39
1716-00              16cm                                            7.00            8.40
1718-00              18cm                                            8.20            9.84
1720-00              20cm                                            9.60           11.52
1724-00              24cm                                           12.58          15.10
1726-00              26cm                                           14.26          17.11
1728-00              28cm                                           17.24          20.69
1730-00              30cm                                           20.02          24.02
1732-00              32cm                                           22.86          27.43
1734-00              34cm                                           23.60          28.32
1736-00              36cm                                           28.66          34.39
1740-00              40cm                                           31.48          37.78
1745-00              45cm                                           38.52          46.22

10year
Guarantee

10year
Guarantee

Milk Pan
• With pouring Lip

Code              Size  (Ø x H)                                     £ each        € each
MP1414       1.1 Litre - 14 x 8cm                        19.58          23.50

10
year
Guarantee

10year
Guarantee

Frypans
Code              Size (Ø x H)                                      £ each        € each
1520-00       20 x 4.5cm                                       17.56          21.07
1524-00       24 x 5cm                                           23.40          28.08
1528-00       28 x 5.5cm                                       32.40          38.88

10
year
Guarantee

10year
Guarantee

Deep Saucepans - Lids sold separately
Code              Size  (Ø x H)                                     £ each        € each
1316-02       2.4 Litre - 16 x 12cm                     25.36          30.43
1320-04       4.4 Litre - 20 x 14cm                     34.46          41.35

10
year
Guarantee

10year
Guarantee

Saucepans - Lids sold separately
Code              Size  (Ø x H)                                     £ each        € each
1414-01       1.1Litre - 14 x 8cm                         16.78          20.14
1416-01       1.9 Litre - 16  x 10cm                     21.64          25.97
1418-02       2.7 Litre - 18 x 10cm                     26.20          31.44
1420-03       3.3 Litre - 20 x 10cm                      28.66          34.39
1424-05       5 Litre - 24 x 11cm                         37.24          44.69

10year
Guarantee

10
year
Guarantee

Sauteuse Pans
Code              Size (Ø x H)                                      £ each        € each
1616-01       1 Litre - 16 x 6cm                            14.92          17.90
1620-01       1.6 Litre - 20 x 6.5cm                     21.84          26.21
1624-02       2.8 Litre - 24 x 7.5cm                     29.24          35.09

10year
Guarantee

10
year
Guarantee
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Crêpe Pan
Code              Size (Ø x H)                           £ each        € each
CP26NS        26 x 1.9cm                            15.66          18.79

Blinis Pans
Code              Size (Ø x H)                           £ each        € each
FP12NS        12 x 2cm                                8.16            9.79
FP15NS        15 x 2.1cm                            11.60          13.92

Flat Base Wok
Code              Size (Ø x H)                           £ each        € each
WOK30NS   30 x 8.2cm                           32.60          39.12

Saute Pan 
Code              Size (Ø x H)                           £ each        € each
SP20NS        20 x 7.7cm                            21.92          26.30
SP24NS        24 x 7cm                               25.78          30.94
SP26NS        26 x 6.8cm                            27.40          32.88
SP28NS        28 x 7.7cm                            29.00          34.80

Frypans
Code              Size (Ø x H))                         £ each        € each
FP20NS        20 x 3.8cm                            14.68          17.62
FP24NS        24 x 4cm                               17.62          21.14
FP26NS        26 x 4.3cm                            19.58          23.50
FP28NS        28 x 4.6cm                            22.16          26.59
FP30NS        30 x 4.9cm                            27.06          32.47
FP32NS        32 x 5.2cm                            30.52          36.62
FP36NS        36 x 5.4cm                            35.94          43.13

Induction Compatible Frypans
Code              Size (Ø x H)                           £ each        € each
FP24IND       24 x 4cm                               24.06          28.87
FP26IND       26 x 4.3cm                            25.54          30.65
FP28IND       28 x 4.6cm                            28.48          34.18
FP30IND       30 x 4.9cm                            34.68          41.62
Check size for compatibility with your induction hob 
user guide

Oval Fishpan
• Perfect for cooking fish and other large

or delicate dishes

Code              Size (Ø x H)                           £ each        € each
FHP36NS     36 x 4.8cm                            38.12          45.74

Square Ribbed Skillet
Code              Size (W x H)                          £ each        € each
RB24NS        24 x 4.2cm                            26.24          31.49

Paella Pans
Code              Size (Ø x H)                           £ each        € each
PP35NS        35 x 6.8cm                            35.78          42.94
PP45NS        45 x 6.8cm                            50.94          61.13

• Professional quality non-stick frypans
• Teflon Platinum Plus non-stick finish for extra long life
• Heavy weight aluminium for excellent heat retention
• Chef’s style handle for easy use
• Scroll base
• Strong riveted handles for ultimate security
• Fantastic value
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Black Iron Frypans
Black Iron Frypans are exceptional conductors of heat. They
absorb heat slowly and evenly and possess excellent heat
retention properties, making them ideal for fast cooking
• Heavy duty black iron for even heat distribution
• Strong rivets for strength in use 
• Not induction compatible

Code              Size (Ø x H)                                      £ each        € each
BIFP5             14 x 3cm - 5.5 x 1.2"                       7.12            8.54
BIFP7             18 x 3.6cm - 7 x 1.4"                       8.44           10.13
BIFP8             20 x 4.3cm - 8 x 1.7"                       9.42           11.30
BIFP10          25.4 x 5.3cm - 10 x 1.8"               12.80          15.36
BIFP12          30.4 x 5.8cm - 12 x 1.9"               15.26          18.31
BIFP14          36 x 6cm - 14 x 2.4"                       16.72          20.06

Black Iron Omelette Pans
Code              Size (Ø x H)                                      £ each        € each
BIOP8            20 x 3.8cm - 8 x 1.5"                     11.58          13.90
BIOP10         25.4 x 3.8cm - 10 x 1.5"               14.72          17.66

Black Iron Woks
Code              Size (Ø x H)                                      £ each        € each
BIWR14        35.6 x 11cm/14 x 4.3”                  13.00          15.60
                       Round Base
BIWF14         35.6 x 8.8cm/14 x 3.5”                 13.00          15.60
                       Flat Base

BIWR14

BIWF14
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Base
Superb emery brushed 

finish on a super flat base

Handles
Vacuum formed polished stainless steel 
handles remains cool for safe handling

Rim Thickness
Rim & base 6-8mm for excellent 

performance and durability

Rivets
Large aluminium rivets 

for ultimate security

Frypan
Code              Size (Ø)                                  £ each        € each
802-28          28cm                                      27.28          32.74

Stewpans - Supplied with lid
Code              Size (Ø x H)                           £ each        € each
805-20          4 Litre - 20 x 13cm              30.86          37.03
805-24          7 Litre - 24 x 16cm              36.42          43.70
805-28          11.5 Litre - 28 x 19cm       51.42          61.70
805-32          17 Litre - 32 x 21cm           78.46          94.15
805-36          24.5 Litre - 36 x 24cm       91.52         109.82
805-40          34 Litre - 40 x 27cm          110.78       132.94

Saucepans - Supplied with lid
Code              Size  (Ø x H)                          £ each        € each
807-16          2 Litre - 16 x 10.6cm          19.26          23.14
807-18          3 Litre - 18 x 12cm              23.66          28.39
807-20          4 Litre - 20 x 13cm              27.66          33.19

•  Manufactured from 99.5% pure aluminium to both EN601 and EN602 standards
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Stockpots - Supplied with lid
Code              Size  (Ø x H)                          £ each        € each
709-28          17 Litre - 28 x 28cm           52.14          62.57
709-30          21 Litre - 30 x 30cm           65.92          79.10
709-36          37 Litre - 36 x 36cm           95.54         114.65
709-40          50 Litre - 40 x 40cm          121.50       145.80

Stewpans - Supplied with lid
Code              Size  (Ø x H)                          £ each        € each
705-22          5.5 Litre - 22 x 14.6cm      25.46          30.55
705-24          7 Litre - 24 x 16cm              28.90          34.68
705-28          11.5 Litre - 28 x 18.6cm    40.88          49.06
705-30          14 Litre - 30 x 20cm           53.24          63.89
705-32          20.5 Litre - 32 x 22.6cm    60.28          72.34
705-36          24.5 Litre - 36 x 24cm       72.62          87.14
705-40          34 Litre - 40 x 26.6cm       90.80         108.96
705-45          49 Litre - 45 x 30cm          114.40       137.28
705-50          65 Litre - 50 x 33.3cm      145.20       174.24
705-60          113 Litre - 60 x 40cm       226.92       272.30

Omelette Pans 
Code              Size (Ø)                                  £ each        € each
700-20          20cm                                      11.10          13.32
700-24          24cm                                      15.30          18.36

Frypans 
Code              Size (Ø)                                  £ each        € each
702-26          26cm                                      15.30          18.36
702-30          30cm                                      22.90          27.48

Saucepans - Supplied with lid
Code              Size  (Ø x H)                          £ each        € each
707-16          2 Litre - 16 x 10.6cm          15.30          18.36
707-18          3 Litre - 18 x 12cm              19.66          23.59
707-20          4 Litre - 20 x 13cm              22.76          27.31
707-22          5.5 Litre - 22 x 14.6cm      27.28          32.74
707-24          7 Litre - 24 x 16cm              30.90          37.08

•  Manufactured from 99.5% pure aluminium conforming to both EN601 and EN602 standards
•  All cookware is flow formed  •  Riveted hollow stainless steel handles  •  Satin wash finish inside and out 
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• Manufactured from high quality aluminium, providing a totally hygienic product
• Up to 2mm thick reduces twisting in use and prolongs the life of the product 
• Excellent heat conductivity

Deep Roasting Dishes 
Code                   Size (L x W x H)                                       £ each        € each
55-165              42 x 30.5 x 10cm                                   21.96          26.35
55-185              47 x 35.5 x 10cm                                   26.26          31.51
55-205              52 x 42 x 10cm                                      29.48          35.38

Baking Sheets 
Code                   Size (L x W x H)                                       £ each        € each
51-125              31.5 x 21.5 x 2cm                                   6.20            7.44
51-145              37 x 26.5 x 2cm                                       8.32            9.98
51-165              42 x 30.5 x 2cm                                     10.46          12.55
51-185              47 x 35.5 x 2cm                                     13.94          16.73
51-205              52 x 42 x 2cm                                         18.48          22.18

Bakewell Pans 
Code                   Size (L x W x H)                                       £ each        € each
52-125              31.5 x 21.5 x 4cm                                   7.54            9.05
52-145              37 x 26.5 x 4cm                                       9.80           11.76
52-165              42 x 30.5 x 4cm                                     14.32          17.18
52-185              47 x 35.5 x 4cm                                     16.48          19.78
52-205              52 x 42 x 4cm                                         19.84          23.81

Baking Dishes 
Code                   Size (L x W x H)                                       £ each        € each
53-125              31.5 x 21.5 x 5cm                                   7.94            9.53
53-145              37 x 26.5 x 7cm                                     12.34          14.81
53-165              42 x 30.5 x 7cm                                     15.82          18.98
53-185              47 x 35.5 x 7cm                                     20.36          24.43
53-205              52 x 42 x 7cm                                         26.10          31.32

Baking Dishes with Handle 
Code                   Size (L x W x H)                                       £ each        € each
54-125              31.5 x 21.5 x 5cm                                   9.28           11.14
54-145              37 x 26.5 x 7cm                                     14.32          17.18
54-165              42 x 30.5 x 7cm                                     17.94          21.53
54-185              47 x 35.5 x 7cm                                     21.16          25.39
54-205              52 x 42 x 7cm                                         26.52          31.82
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Black Iron Baking Sheet
• Black iron construction for even heat distribution
• Excellent conductor of heat and heat retention properties
• Seasoning is required to ensure best cooking results and long life

of product
• Full product care and guidance is provided on 

pages 480 - 487

Code                   Size                                                           £ each        € each
BS-BI640           60 x 40cm                                                17.92          21.50
                            Inclined Edge

Enamel Baking Trays
• The 1.2mm thick body provides good strength

and resistance to impacts and heat surges
• Enamel non stick coating is highly

resistant to scratches and very easy to clean

Code                   Size                                                           £ each        € each
BT-EN1240       GN 1/2 - 32.5 x 26.5 x 4cm                 17.66          21.19
BT-EN1265       GN 1/2 - 32.5 x 26.5 x 6.5cm             19.42          23.30

BT-EN11            GN 1/1 - 53 x 32.5 x 2cm                     28.14          33.77
BT-EN1140       GN 1/1 - 53 x 32.5 x 4cm                     30.00          36.00
BT-EN1165       GN 1/1 - 53 x 32.5 x 6.5cm                 33.00          39.60

300°c
20°c

Non-Stick Aluminium Baking Trays
• Perfect heat distribution
• Excellent baking performance
• High quality non-stick Teflon coating

Code                   Size                                                           £ each        € each
BT-AL12             GN 1/2 - 32.5 x 26.5cm                        17.20          20.64
BT-AL23             GN 2/3 - 35.4 x 32.5cm                        20.22          24.26
BT-AL11             GN 1/1 - 53 x 32.5cm                           23.98          28.78
BT-AL640           60 x 40cm                                                32.52          39.02

Non-Stick Aluminium Baking Sheets
• Perfect heat distribution
• Excellent baking performance
• High quality non-stick Teflon coating

Code                   Size                                                           £ each        € each
BS-AL12             GN 1/2 -  32.5 x 26.5cm                       20.18          24.22
BS-AL23             GN 2/3 -  35.4 x 32.5cm                       23.72          28.46
BS-AL11             GN 1/1 -  53 x 32.5cm                          28.14          33.77

Non-Stick Aluminium Ridged Baking Sheet
• Perfect heat distribution
• Excellent baking performance
• High quality non-stick Teflon coating

Code                   Size                                                           £ each        € each
BSR-AL11          GN 1/1 - 53 x 32.5cm                           23.66          28.39
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Baking Mats
• Superb non-stick material prevents damage

to delicate pastry items
• Easy to clean
• Temperature up to 230ºC

Code                   Size (L x W)                                              £ each        € each
BMATGNP         52 x 31.5cm - Purple - GN1/1 size     14.00          16.80
BMATGN            52 x 31.5cm - GN1/1 size                    14.00          16.80
BMATBSP          58.5 x 38.5cm - Purple                         18.64          22.37
BMATBS             58.5 x 38.5cm                                        18.64          22.37

Wire Cooling Trays
Code                   Size (L x W)                                              £ each        € each
CWT3323          33 x 23cm                                                5.08            6.10
CWT4726          47 x 26cm                                                6.74            8.09
CWT3323S       33 x 23 x 9cm                                          6.16            7.39
                            Foldable Legs - Stackable
CWT4726S       47 x 26 x 15cm                                        7.80            9.36
                            Foldable Legs - Stackable

Heavy Duty Stainless Steel Oven Grids
Code                   Size (L x W)                                              £ each        € each
GR-6040           60 x 40cm                                               18.76          22.51
GR-GN11           GN 1/1 - 53 x 32.5cm                           15.52         18.62

Aluminium Dariole Moulds
Code                   Size (Ø x H)                                             £ each        € each
DRL555             80ml - 5.5 x 5cm                                     1.64            1.97
DRL656             120ml - 6.5 x 6cm                                  1.86            2.23

Aluminium Pudding Basins
Code                   Size (Ø x H)                                             £ each        € each
PDB105             105ml - 7 x 4cm                                      1.96            2.35
PDB180             180ml - 8.2 x 4.8cm                               2.06            2.47
PDB335             335ml - 11 x 5.6cm                                2.40            2.88

Reusable Non-Stick PTFE Baking Liners
• Reusable and economical
• Helps keep ovens clean
• Prevents food from sticking during cooking process
• Heat resistant from -60ºC/76ºF to 260ºC/500ºF
• Can be trimmed to any size for a 

custom fit

Code             Size                                                                 £ pack        € pack
BLGN-BR      52 x 31.5cm - Brown                                  13.32          15.98
BLGN-BK      52 x 31.5cm - Black                                    13.32          15.98
BLBS-BR       58.5 x 38.5cm - Brown                               16.72          20.06
BLBS-BK       58.5 x 38.5cm - Black                                 16.72          20.06
Sold in packs of 3 sheets

BLGN-BK

BLGN-BR
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6 Cup Muffin Tray
Code              Size (L x W x D)                    £ each        € each
MT-CS6         26.8 x 18.3 x 2.9cm            7.88            9.46

12 Cup Bun Tray
Code              Size (L x W x D)                    £ each        € each
BT-CS12        31.5 x 24 x 1.5cm                7.88            9.46

4 Cup Yorkshire Pudding Tray
Code              Size (L x W x D)                    £ each        € each
YT-CS4           23.5 x 23.5 x 1.5cm            5.72            6.86

• Heavy gauge carbon steel construction
• Quantum 2 Non-stick coating for excellent performance
• Excellent Abrasion resistance
• PTFE & PFOA Free

12 Cup Muffin Tray
Code              Size (L x W x D)                    £ each        € each
MT-CS12       35.2 x 27 x 2.9cm              13.38          16.06

Baking Trays
Code              Size (L x W x D)                    £ each        € each
BT-CS3525   35 x 25 x 2cm                      10.06          12.07
BT-CS3927   39.2 x 26.7 x 2.5cm           12.18          14.62

Brownie Pan
Code              Size (L x W x D)                    £ each        € each
BP-CS3420  34 x 20 x 3.5cm                  12.40          14.88

Quiche Tins
• Loose base

Code              Size (Ø x D)                           £ each        € each
FQT-CS25     25.6 x 3.4cm                         8.86           10.63
                       25.4cm/10"
FQT-CS29     30.5 x 3.8cm                        11.96          14.35
                       29.6cm/11.5"

Professional Non-Stick Bakeware - Cookware & Bakeware



452 Cookware & Bakeware

All items are priced and sold individually

Round Cake Pan/Pie Dish
Code                   Size (Ø x D)                                              £ each        € each
CP-CSR235       23 x 5cm                                                   8.44           10.13

Sandwich Pan
• Loose base

Code                   Size (Ø x D)                                              £ each        € each
SP-CS20            20 x 4cm                                                  10.66          12.79

Round Deep Cake Pan
• Loose base

Code                   Size (Ø x D)                                              £ each        € each
CP-CSR208       20 x 8cm                                                  13.00          15.60

Spring Form Cake Tins
• Loose base

Code                   Size (Ø x D)                                              £ each        € each
SCT-CS15           17 x 7.2cm                                                7.98            9.58
                            15cm/6" size cakes
SCT-CS20           21.9 x 7cm                                                8.98           10.78
                            20cm/8" size cakes
SCT-CS23           24 x 7.3cm                                              10.18          12.22
                            23cm/9" size cakes
SCT-CS25           26.5 x 7cm                                              11.96          14.35
                            25.4/10" size cakes
SCT-CS28           29 x 7cm                                                  12.90          15.48
                            28cm/11" size cakes

Square Cake Pans
• CP-CSS207 features a loose base

Code                   Size ( W x D)                                            £ each        € each
CP-CSS207       20 x 7cm                                                  13.64          16.37
CP-CSS235       23 x 5cm                                                  12.16          14.59

Traditional Loaf Pans
Code                   Size (L x W x D)                                       £ each        € each
TLF-CS16           16 x 10.5 x 7.4cm - 1 lb                        7.72            9.26
TLF-CS24           24 x 12.5 x 7.4cm - 2 lb                       10.30          12.36
TLF-CS30           30 x 14.8 x 8cm                                     13.70          16.44

Loaf Tins
Code                   Size (L x W x D)                                       £ each        € each
LT-CS1                20.5 x 11 x 5.5cm - 1 lb                        5.02            6.02
LT-CS2                23.2 x 12.9 x 5.7cm - 2 lb                     5.96            7.15

Mini Tart Pan
• Loose base

Code                   Size (Ø x D)                                              £ each        € each
TP-CS10             10 x 2cm                                                  10.40          12.48
                             Set of 4
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Aluminium Flat Wide Rim
Pizza Pans
Code                   Size (Ø)                             £ each        € each
PT-WR9              9"                                         3.60            4.32
PT-WR10           10"                                      3.82            4.58
PT-WR11           11"                                      3.94            4.73
PT-WR12           12"                                      4.10            4.92
PT-WR14           14"                                      5.02            6.02

Aluminium Flat Mesh
Pizza Screens 
• Pizza screens help produce evenly baked crusts 

by allowing air to circulate around the pizza

Code                   Size (Ø)                             £ each        € each
PS-09                 9"                                         3.34            4.01
PS-10                 10"                                      3.60            4.32
PS-12                 12"                                      3.82            4.58
PS-14                 14"                                      4.66            5.59
PS-16                 16"                                      5.52            6.62

Pizza Pans & Screens - Cookware & Bakeware



Storage & Gastronorm

The complete and comprehensive range

of Gastronorm pans

GenWare offers a comprehensive range of Gastronorm pans, in
stainless steel, polycarbonate and polypropylene. The stainless
steel range conforms to EN631 European standard, with a hard
wearing electropolish finish.

The range also comes in a complete and extensive choice of size
and depth, with the relevant size and depth etched on each piece
for easy identification. Also within this range are sealing lids for
transportation.

Polycarbonate ranges are ideal for salad bar presentation, and
come in extensive depths and sizes. Polypropylene gastronorm
containers offer excellent performance and value, and are
particularly suitable for food storage use.
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All items are priced and sold individually

GN 1/1 Size 530 x 325mm 
Code                   Size - Depth                     £ each         € each
GN11-20           1/1 - 20mm                     10.56          12.67
GN11-40           1/1 - 40mm                     11.04          13.25
GN11-65           1/1 - 65mm                     11.28          13.54
GN11-100        1/1 - 100mm                   14.74          17.69
GN11-150        1/1 - 150mm                   23.24          27.89
GN11-200        1/1 - 200mm                   32.28          38.74
GN11-LID          1/1 Lid                               12.40          14.88
GN11-SLID        1/1 Sealing Lid                24.44          29.33
GN11-NLID       1/1 Notched Lid              12.66          15.19

GN 1/1 Size 530 x 325mm Perforated 
Code                   Size - Depth                     £ each         € each
GNP11-20        1/1 - 20mm                     12.20          14.64
GNP11-40        1/1 - 40mm                     13.04          15.65
GNP11-65        1/1 - 65mm                     14.46          17.35
GNP11-100      1/1 - 100mm                   19.62          23.54
GNP11-150      1/1 - 150mm                   25.22          30.26

• 201 Stainless steel
• Anti-jamming design
• Electropolish finish
• Etched with size and depth for easy identification

Stainless Steel Gastronorm 1/1 Trolley page 473

GN 2/4 Size 530 x 163mm 
Code                   Size - Depth                     £ each         € each
GN24-65           2/4 - 65mm                       9.88           11.86

GN 2/3 Size 354 x 325mm
Code                   Size - Depth                     £ each         € each
GN23-40           2/3 - 40mm                       8.00            9.60
GN23-65           2/3 - 65mm                       9.74           11.69
GN23-100        2/3 - 100mm                   14.06          16.87
GN23-LID          2/3 Lid                               10.68          12.82

GN 2/1 Size 650 x 530mm
Code                   Size - Depth                     £ each         € each
GN21-20           2/1 - 20mm                     26.00          31.20
GN21-40           2/1 - 40mm                     27.00          32.40
GN21-65           2/1 - 65mm                     30.00          36.00
GN21-100        2/1 - 100mm                   35.00          42.00
GN21-150        2/1 - 150mm                   43.00          51.60
GN21-200        2/1 - 200mm                   56.00          67.20
GN21-LID          2/1 Lid                               27.00          32.40

Storage & Gastronorm - Stainless Steel Gastronorm Food Pans
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All items are priced and sold individually

GN 1/2 Size 325 x 265mm Perforated 
Code                   Size - Depth                     £ each         € each
GNP12-40        1/2 - 40mm                       7.76            9.31
GNP12-65        1/2 - 65mm                       9.62           11.54
GNP12-100      1/2 - 100mm                   11.32          13.58

GN 1/3 Size 325 x 176mm 
Code                   Size - Depth                     £ each         € each
GN13-20           1/3 - 20mm                       5.08            6.10
GN13-40           1/3 - 40mm                       5.38            6.46
GN13-65           1/3 - 65mm                       5.54            6.65
GN13-100        1/3 - 100mm                    7.46            8.95
GN13-150        1/3 - 150mm                   11.36          13.63
GN13-200        1/3 - 200mm                   17.12          20.54
GN13-LID          1/3 Lid                                4.60            5.52
GN13-SLID        1/3 Sealing Lid                13.22          15.86
GN13-NLID       1/3 Notched Lid               4.68            5.62

GN 1/6 Size 176 x 162mm
Code                   Size - Depth                     £ each         € each
GN16-65           1/6 - 65mm                       3.44            4.13
GN16-100        1/6 - 100mm                    5.08            6.10
GN16-150        1/6 - 150mm                    7.18            8.62
GN16-200        1/6 - 200mm                    9.74           11.69
GN16-LID          1/6 Lid                                2.88            3.46
GN16-SLID        1/6 Sealing Lid                 7.08            8.50
GN16-NLID       1/6 Notched Lid               2.92            3.50

GN 1/9 Size 176 x 108mm
Code                   Size - Depth                     £ each         € each
GN19-65           1/9 - 65mm                       2.84            3.41
GN19-100        1/9 - 100mm                    3.94            4.73
GN19-150        1/9 - 150mm                    5.44            6.53
GN19-LID          1/9 Lid                                2.38            2.86

GN 1/4 Size 265 x 163mm
Code                   Size - Depth                     £ each         € each
GN14-65           1/4 - 65mm                       4.02            4.82
GN14-100        1/4 - 100mm                    6.28            7.54
GN14-150        1/4 - 150mm                    9.64           11.57
GN14-200        1/4 - 200mm                   13.30          15.96
GN14-LID          1/4 Lid                                4.02            4.82
GN14-SLID        1/4 Sealing Lid                12.24          14.69
GN14-NLID       1/4 Notched Lid               4.08            4.90

GN 1/2 Size 325 x 265mm 
Code                   Size - Depth                     £ each         € each
GN12-20           1/2 - 20mm                       5.74            6.89
GN12-40           1/2 - 40mm                       6.00            7.20
GN12-65           1/2 - 65mm                       6.70            8.04
GN12-100        1/2 - 100mm                    8.56           10.27
GN12-150        1/2 - 150mm                   13.98          16.78
GN12-200        1/2 - 200mm                   22.12          26.54
GN12-LID          1/2 Lid                                6.86            8.23
GN12-SLID        1/2 Sealing Lid                17.34          20.81
GN12-NLID       1/2 Notched Lid               7.00            8.40
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All items are priced and sold individually

Gastronorm Drainer Plates
Code                   Size                                    £ each         € each
GN12-DRAIN    1/2 Size for GN Pans       9.90           11.88
GN11-DRAIN    1/1 Size for GN Pans      17.06          20.47

Gastronorm Spacer Bar
Code              Size (L x W)                                £ each    € each
12807           Short 325 x 23mm                   3.08        3.70
11807           Long 530 x 23mm                    4.62        5.54

Gastronorm Spiked Meat Dish
• Reduces movement of meat when carving

Code              Size                                        £ each         € each
GN11-SMD  1/1 Size for GN Pans           16.40          19.68
Carving Fork see pages 385 and 416

Sealing Stainless Steel GN Lids
• Stainless steel gastronorm lids with a specially

designed silicon seal to keep food safe during storage
or transportation

• All lids are compatible with their respective sizes in
our stainless steel GN range

Code                   Description                      £ each         € each
GN11-SLID        1/1 Sealing Lid                24.44          29.33
GN12-SLID        1/2 Sealing Lid                17.34          20.81
GN13-SLID        1/3 Sealing Lid                13.22          15.86
GN14-SLID        1/4 Sealing Lid                12.24          14.69
GN16-SLID        1/6 Sealing Lid                 7.08            8.50
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GN 1/1 Size 530 x 325mm
Code                   Size - Depth                     £ each         € each
PC11-065         1/1 - 65mm Clear           13.52          16.22
PC11-100         1/1 - 100mm Clear        16.42          19.70
PC11-150         1/1 - 150mm Clear        19.44          23.33
PC11-200         1/1 - 200mm Clear        23.86          28.63
PC11-LID           1/1 - Lid Clear                  11.02          13.22
PC11-NLID        1/1 - Notched Lid Clear 11.02          13.22

GN 1/2 Size 325 x 265mm 
Code                   Size - Depth                     £ each         € each
PC12-065         1/2 - 65mm Clear            7.60            9.12
PC12-100         1/2 - 100mm Clear         9.34           11.21
PC12-150         1/2 - 150mm Clear        11.06          13.27
PC12-200         1/2 - 200mm Clear        14.06          16.87
PC12-LID           1/2 - Lid Clear                   6.46            7.75
PC12-NLID        1/2 - Notched Lid Clear  6.46            7.75

GN 1/3 Size 325 x 176mm
Code                   Size - Depth                     £ each         € each
PC13-065         1/3 - 65mm Clear            5.22            6.26
PC13-100         1/3 - 100mm Clear         6.94            8.33
PC13-150         1/3 - 150mm Clear         8.80           10.56
PC13-200         1/3 - 200mm Clear        10.20          12.24
PC13-LID           1/3 - Lid Clear                   4.02            4.82
PC13-NLID        1/3 - Notched Lid Clear  4.02            4.82

GN 1/4 Size 265 x 163mm
Code                   Size - Depth                     £ each         € each
PC14-065         1/4 - 65mm Clear            5.08            6.10
PC14-100         1/4 - 100mm Clear         5.84            7.01
PC14-150         1/4 - 150mm Clear         7.08            8.50
PC14-LID           1/4 - Lid Clear                   3.70            4.44
PC14-NLID        1/4 - Notched Lid Clear  3.70            4.44

GN 1/6 Size 176 x 162mm
Code                   Size - Depth                     £ each         € each
PC16-065         1/6 - 65mm Clear            3.38            4.06
PC16-100         1/6 - 100mm Clear         4.02            4.82
PC16-150         1/6 - 150mm Clear         5.40            6.48
PC16-LID           1/6 - Lid Clear                   3.38            4.06
PC16-NLID        1/6 - Notched Lid Clear  3.38            4.06

GN 1/9 Size 176 x 108mm
Code                   Size - Depth                     £ each         € each
PC19-065         1/9 - 65mm Clear            3.28            3.94
PC19-100         1/9 - 100mm Clear         4.32            5.18
PC19-LID           1/9 - Lid Clear                   3.38            4.06
                            No Handle

• Durable clear polycarbonate construction  • Perfect for food storage and great for food presentation
• Available in a range of GN sizes  • Stackable  • Do not use in a Bain Marie

100°c
40°c

Clear Polycarbonate Gastronorm Pans - Storage & Gastronorm
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All items are priced and sold individually 100°c
40°c

GN 1/2 Size 325 x 265mm
Code                   Size - Depth                     £ each         € each
PCB12-100       1/2 - 100mm Black        10.32          12.38
PCB12-150       1/2 - 150mm Black        12.24          14.69
PC12-LID           1/2 - Lid Clear                   6.46            7.75
PC12-NLID        1/2 - Notched Lid Clear  6.46            7.75

GN 1/3 Size 325 x 176mm
Code                   Size - Depth                     £ each         € each
PCB13-100       1/3 - 100mm Black         7.68            9.22
PCB13-150       1/3 - 150mm Black         9.70           11.64
PC13-LID           1/3 - Lid Clear                   4.02            4.82
PC13-NLID        1/3 - Notched Lid Clear  4.02            4.82

GN 1/4 size 265 x 163mm
Code                   Size - Depth                     £ each         € each
PCB14-100       1/4 - 100mm Black         6.46            7.75
PCB14-150       1/4 - 150mm Black         7.82            9.38
PC14-LID           1/4 - Lid Clear                   3.70            4.44
PC14-NLID        1/4 - Notched Lid Clear  3.70            4.44

GN 1/6 Size 176 x 162mm
Code                   Size - Depth                     £ each         € each
PCB16-100       1/6 - 100mm Black         4.48            5.38
PCB16-150       1/6 - 150mm Black         5.96            7.15
PC16-LID           1/6 - Lid Clear                   3.38            4.06
PC16-NLID        1/6 - Notched Lid Clear  3.38            4.06

GN 1/9 Size 176 x 108mm
Code                   Size - Depth                     £ each         € each
PCB19-100       1/9 - 100mm Black         4.78            5.74
PC19-LID           1/9 - Lid Clear                   3.38            4.06
                            No Handle

• Durable polycarbonate construction  • Perfect for food storage and great for food presentation
• Available in a range of GN sizes  • Stackable  • Do not use in a Bain Marie

GN 1/1 Size 530 x 325mm
Code                   Size - Depth                     £ each         € each
PCB11-065       1/1 - 65mm Black          14.98          17.98
PCB11-100       1/1 - 100mm Black        18.16          21.79
PCB11-150       1/1 - 150mm Black        21.54          25.85
PC11-LID           1/1 - Lid Clear                  11.02          13.22
PC11-NLID        1/1 - Notched Lid Clear  11.02          13.22
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All items are priced and sold individually70°c
40°c

• Our range of GN air-tight containers are ideal for safe storage of food in an organised manner
• Tight fitting storage sealing lids are available to keep food fresh and are sold separately

Code                   Size - Depth                     £ each         € each
PP11-150         1/1 - 150mm (19.5L)    12.78          15.34
PP11-200         1/1 - 200mm ( 25.6L)   15.60          18.72
PP11-LID           1/1 Lid                                5.56            6.67

PP12-100         1/2 - 100mm (6L)            5.80            6.96
PP12-150         1/2 - 150mm (8.8L)        7.00            8.40
PP12-200         1/2 - 200mm (10.8L)      8.22            9.86
PP12-LID           1/2 Lid                                3.12            3.74

PP13-100         1/3 - 100mm (3.8L)        3.90            4.68
PP13-150         1/3 - 150mm (5.1L)        4.82            5.78
PP13-LID           1/3 Lid                                2.26            2.71

PP14-100         1/4 - 100mm (2.4L)        3.44            4.13
PP14-150         1/4 - 150mm (3.7L)        3.96            4.75
PP14-LID           1/4 Lid                                2.00            2.40

PP16-100         1/6 - 100mm (1.6L)        2.52            3.02
PP16-150         1/6 - 150mm (2.3L)        3.60            4.32
PP16-LID           1/6 Lid                                1.66            1.99

PP19-100         1/9 -100mm (0.87L)       2.30            2.76
PP19-LID           1/9 Lid                                1.42            1.70
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All items are priced individually and sold in packs 100°c
40°c

GN 1/3 Size - 325 x 176mm
Code       Size - Depth                         Pack           £ each         € each
12440    1/3 - 100mm (4L)                 6                9.70           11.64
12450    1/3 - 150mm (6L)                 6              10.10          12.12

GN 1/2 Size - 325 x 265mm
Code       Size - Depth                         Pack           £ each         € each
12470    1/2 - 100mm (6.5L)             6              11.74          14.09
12480    1/2 - 150mm (10L)              6              13.16          15.79
12490    1/2 - 200mm (12.5L)           6              15.50          18.60

GN 2/3 Size - 354 x 325mm
Code       Size - Depth                         Pack           £ each         € each
12520    2/3 - 200mm (19L)              6              20.98          25.18

GN 1/1 Size - 530 x 325mm
Code       Size - Depth                         Pack           £ each         € each
12530    1/1 - 100mm (13L)              6              18.26          21.91
12540    1/1 - 150mm (21L)              6              23.14          27.77
12550    1/1 - 200mm (28L)              6              27.48          32.98

• Our range of GN air-tight containers are ideal for safe storage of food in an organised manner.
• Each container comes complete with a set of four  colour coding clips and a permanent wipe clean

label to aid identification of contents and for simplified food rotation.
• Each container come complete with lid.

GN 1/6 Size - 176 x 162mm
Code       Size - Depth                         Pack           £ each         € each
12370    1/6 - 65mm (1.1L)               12              5.20            6.24
12380    1/6 - 100mm (1.7L)            12              6.12            7.34
12390    1/6 - 150mm (2.6L)            12              6.40            7.68

GN 1/4 Size - 265 x 163mm
Code       Size - Depth                         Pack           £ each         € each
12410    1/4 - 100mm (2.8L)             6                7.72            9.26
12420    1/4 - 150mm (4.3L)             6                8.14            9.77
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All items are priced individually and sold in packs100°c
40°c

Storage Box Label Marker
Code       Description                                             £ each         € each
12376    Black Marker (Set of 3)                         11.60          13.92
Priced and sold individually

Allergen GN Storage Containers
• Our range of Allergen Free GN air-tight containers are ideal for safe

storage of food in an organised manner
• Each container denotes the most common allergens which should

not be stored within these boxes
• Comes complete with a set of four colour coding clips and a

permanent wipe clean label to aid identification of contents and 
for simplified food rotation

• Each container comes complete with lid

Code                     Size - Depth                       Pack           £ each         € each
12480AL              1/2 - 150mm (10L)             6              13.16          15.79
12450AL              1/3 - 150mm (6L)               6              10.10          12.12
12420AL              1/4 - 150mm (4.3L)           6                8.14            9.77
12390AL              1/6 - 150mm (2.6L)          12              6.40            7.68

12390AL 12420AL

12450AL 12480AL

GN 1/9 Size - 176 x 108mm
Code       Size - Depth                         Pack           £ each         € each
12340    1/9 - 65mm (0.6L)               12              4.22            5.06
12350    1/9 - 100mm (1L)                12              4.70            5.64
12360    1/9 - 150mm (1.5L)            12              5.22            6.26
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All items are priced and sold individually

Polyethylene Food Storage Trays
• Made from High Density Polyethylene
• Suitabe for freezer storage to -40ºC

Code                     Size (L x W x H)                                     £ each         € each
11710                  2 Litre - 30 x 21 x 6.5cm                     4.70            5.64
11720                  3 Litre - 34 x 23.5 x 7cm                     5.86            7.03
11730                  6 Litre - 43 x 28.5 x 7.5cm                 8.20            9.84
11740                  8 Litre - 48 x 33 x 8cm                        10.56          12.67
11750                  12 Litre - 53.5 x 38.5 x 8.5cm         14.06          16.87

Storplus Square Food Storage Containers
• Durable polycarbonate
• Wide easy-grip handles
• Stacking lugs prevent jamming
• Capacity measurements etched on side

of container

Code                      Size (H x W x D)                                   £ each         € each
10720-07            1.9 Litre 10 x 18 x 18cm                    5.40            6.48
10721-07            3.8 Litre 19 x 18 x 18cm                    7.52            9.02
10722-07            5.7 Litre 19 x 22.5 x 22.5cm           10.56          12.67
10723-07            7.6 Litre 23 x 22.5 x 22.5cm           12.30          14.76
10724-07            11.4 Litre 21 x 28 x 28cm                18.72          22.46
10725-07            17.1 Litre 32 x 28 x 28cm                21.96          26.35
10726-07            20.9 Litre 40 x 28 x 28cm                32.20          38.64
10740-08            Lid for 1.9/3.8 Litre Green                 2.88            3.46
10741-05            Lid for 5.7/7.6 Litre Red                     3.48            4.18
10742-60            Lid for 11.4/17.1/20.9 Litre Blue     5.04            6.05

100°c
40°c

Lids sold separately

10721-07

10740-08

10725-07

10742-60

10723-07

10741-05
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All items are priced and sold individually

Mobile Storage Containers
• With clip handles and wheels
• These mobile storage containers can be used for general 

storage or the holding of food.

Code          Size (L x W x H)                            Pack           £ each         € each
10240       40 Litre - 79 x 49.5 x 18.5cm     4              31.50          37.80
10260       60 Litre - 59 x 40 x 38cm            4              40.28          48.34

Priced individually and sold in packs

Storage Containers
• With clip handles
• Complete with lids, these storage containers are ideal for 

both general use and for storing of food.

Code          Size (L x W x H)                            Pack           £ each         € each
10270       13 Litre - 41.5 x 27 x 18cm         4              11.02          13.22
10290       20 Litre - 59 x 40 x 13cm            4              19.58          23.50
10280       38 Litre - 59 x 40 x 22cm            4              24.24          29.09

Priced individually and sold in packs

10260
10240

10280

Mobile Ingredient Bins
• Constructed from strong durable polypropylene featuring a clear

polycarbonate sliding lid allowing for quick access to ingredients
• Includes a polycarbonate scoop as well as fitted castors for easy

maneuverability

Code           Size (L x W x H)                                              £ each         € each
PPBIN81    81 Litre - 74.8 x 32.8 x 74cm                   216.00       259.20
PPBIN102  102 Litre - 75 x 41 x 74.5cm                     264.00       316.80

Ingredient Bins
• Constructed from strong durable polypropylene featuring a clear

polycarbonate sliding lid allowing for quick access to ingredients
• Includes a polycarbonate scoop
• Stackable

Code           Size (L x W x H)                                               £ each         € each
PPBIN7      7.5 Litre - 36.7 x 29.6 x 22cm                    36.00          43.20
PPBIN18    18 Litre - 59.3 x 29 x 43.2cm                     83.00          99.60
PPBIN38    38 Litre - 59.3 x 48.6 x 43.2cm                108.00       129.60

PPBIN7

PPBIN38

PPBIN18
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All items are priced and sold individually

Thermo Box Expert 60 x 40
Code                   Size (L x W x H)               £ each         € each
EX6200-SZ        68.5 x 48.5 x 26cm       86.38         103.66
                            Internal: 53 Litre
                            20cm deep

These unique and ultra-lightweight containers are ideal in a range of uses
when transporting food to maintain temperature, whether high or low. 

• Staying hot, cold and stable for longer with less than 
1ºC temperature loss per hour

• Rounded corners for safe transport
• Ultra-light
• Impact and scratch proof surface
• Dishwasher safe to 80ºC
• Ideal for supporting cold chains to HACCP standards

Thermo Box Expert GN 1/1
Code                   Size (L x W x H)               £ each         € each
EX1117-SZ        60 x 40 x 18cm               64.74          77.69
                            Internal: 21 Litre
                            11.7cm deep
EX1167-SZ        60 x 40 x 23cm               68.24          81.89
                            Internal: 30 Litre
                            16.7cm deep
EX1217-SZ        60 x 40 x 28cm               71.88          86.26
                            Internal: 39 Litre
                            21.7cm deep
EX1257-SZ        60 x 40 x 32cm               73.62          88.34
                            Internal: 46 Litre
                            25.7cm deep

Thermo Box Professional GN 1/1
• Unique worldwide: with its smooth interior surface

and perfectly closing lid the thermo box professional
is absolutely impermeable for liquid,
hot steam and smells

Code                   Size (L x W x H)               £ each         € each
PR1260-SZ       60 x 40 x 33cm               93.62         112.34
                            Internal: 48 Litre
                            26cm deep
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All items are priced and sold individually

Thermo Box End Loaders GN 1/1
Code               Size (L x W x H)                   £ each         € each
TW8545-SZ   63.5 x 46.5 x 66cm          392.06       470.47
                        100 Litre 
                        8 Shelves - 6.5cm Gap
TW8350-SZ   63.5 x 46.5 x 46.5cm      292.58       351.10
                        64 Litre 
                        8 Shelves - 3cm Gap

Thermo Box Hot Plate GN 1/1
• Heat up and place inside thermo box to

maintain temperature longer

Code                   Size (L x W x H)               £ each         € each
HP184               53 x 32.5 x 3cm            113.82       136.58

Hot plates can be used in a steamer or oven but not in a
microwave. Heat up to 70ºC for no longer than 30 minutes
to achieve desired result.

Thermo Box Cooling Plate GN 1/1
• Freeze and place inside thermo box to maintain

temperature longer
• Can be also used to keep fresh products cold,

temperature from +2 to +4 ºC

Code                   Size (L x W x H)               £ each         € each
KA112                53 x 32.5 x 3cm              88.92         106.70
Advised freezing temperature is -18ºC.
Freeze for 24hrs to achieve desired result.

Thermo Box Trolley GN 1/1
• Suitable for GN 1/1 thermo boxes

Code                   Size (L x W)                      £ each         € each
TR1                     62 x 42cm                        87.78         105.34
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All items are priced and sold individually

Removable Day Dots (19mm)
• A great way of ensuring accurate food rotation thus reducing wastage
• The labels remove easily from both metal and plastic
• The 19mm labels are compatible with the LL7R-JR Heavy Duty

Label Dispenser

Code                     Description                                           £ each         € each
C301                    Sunday - (1000)                                    3.12            3.74
C302                    Monday - (1000)                                   3.12            3.74
C303                    Tuesday - (1000)                                   3.12            3.74
C304                    Wednesday - (1000)                            3.12            3.74
C305                    Thursday - (1000)                                 3.12            3.74
C306                    Friday - (1000)                                       3.12            3.74
C307                    Saturday - (1000)                                  3.12            3.74
SLC7R                   Week Set - (7 x 1000)                         21.74          26.09

C300-KIT              Week Set in Dispenser                       27.96          33.55
Please ensure the label is removed prior to washing container

Removable Day Labels (50mm)
• The 50mm labels are compatible with the LL7R-2 Heavy Duty

Label Dispenser

Code                          Description                                      £ each         € each
RIDU2201R             Monday - (500)                               11.12          13.34
RIDU2202R             Tuesday - (500)                                11.12          13.34
RIDU2203R             Wednesday - (500)                         11.12          13.34
RIDU2204R             Thursday - (500)                              11.12          13.34
RIDU2205R             Friday - (500)                                   11.12          13.34
RIDU2206R             Saturday - (500)                              11.12          13.34
RIDU2207R             Sunday - (500)                                 11.12          13.34
Please ensure the label is removed prior to washing container

C300-KIT
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Removable Shelf Life Label (50 x 100mm)
• These labels can be used in conjunction with the Removable Day

Dots; C301-7
• Use in label dispenser LL1R-2SP or LL7R-2

Code                          Description                                      £ each         € each
RSL24R                     Shelf Life Label (500)                     11.96          14.35

Removable Red Use By Label (50 x 65mm)
• Use in label dispenser LL1R-2SP or LL7R-2

Code                          Description                                      £ each         € each
RRIDU23R               Red Use By Label                             9.92           11.90
                                   (500)

Removable Red Use First Label (50mm)
• Use in label dispenser LL1R-2SP or LL7R-2

Code                          Description                                      £ each         € each
RUF2R                       Use First Red Label                          7.36            8.83
                                   (500)

Heavy Duty Label Dispensers
• The Label Dispensers are a great way of storing your food 

rotation labels in an organised manner

Code                          Description                                      £ each         € each
LL7R-JR                     for 19mm Labels                             27.96          33.55
LL7R-2                       for 50mm Labels                             52.54          63.05
LL1R-2SP                  for 50mm Labels                             13.90          16.68
                                   Single Roll                                              

LL1R-2SP

LL7R-2

LL7R-JR

Removable Allergen Labels
• Helps identify potential allergens present within food in line with

recent changes in legislation
• Use in label dispenser LL1R-2SP or LL7R-2

Code                          Description                                      £ each         € each
RALRG22R               50 x 50mm Label (500)                14.44          17.33
RAPDU24R              50 x 100mm Label (500)              11.70          14.04

Please ensure the label is removed prior to washing container

RALRG22R RAPDU24R



Racking & Trolleys

Easy flexible storage and secure,

durable trolleys

Sturdy chrome plated racking provides a flexible solution to racking
in kitchens, dry stores and many other environments.

Racking comes in a range of widths, which enable you to maximise
storage space, and is simple enough for one person assembly.

Excellent stainless steel trolleys are available in two or three tier
versions, and come either flat packed for economy and ease of
assembly or fully welded and pre-assembled for simplicity.
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All items are priced and sold individually

• Complete 4 tier units available in 4 lengths (3', 4', 5' and 6')
all 72" high and 18" deep

• 4 tier adjustable racking that is easy to assemble and adjust
to the required height

• Each shelf can carry a maximum weight of 600lb (270kg)
• Adjustable feet allow for uneven surfaces

Complete 4 Tier Racking Unit 
18"/45cm Deep
Code                          Size (W x D x H)                               £ each         € each
222-1000                36 x 18 x 72"                                  159.98       191.98
                                   91 x 45 x 183cm
222-4818                48 x 18 x 72"                                  183.14       219.77
                                   122 x 45 x 183cm
222-6018                60 x 18 x 72"                                  202.64       243.17
                                   152 x 45 x 183cm
222-7218                72 x 18 x 72"                                  222.24       266.69
                                   183 x 45 x 183cm

Wire Shelf
• Supplied complete with bracket and wall mounting kit
• Capacity 30kg

Code                          Size (W x D)                                      £ each         € each
WS-3614                  91 x 35.6cm                                    52.58          63.10

Rack Clips
Code                          Description                                      £ each         € each
222-5000                4 Pairs of Clips                                  1.82            2.18
                                   Sufficient for 1 Shelf
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All items are priced and sold individually

Polypropylene Trolleys
Code                        Size (L x W x H)                                 £ each         € each
TROLPC                   Overall Size 86 x 44 x 95cm        129.44       155.33
                                  Tray Size 62.5 x 43 x 6cm
                                  Approx. 31cm Gap 
Weight capacity 125kg evenly spread

TROLPL                    Overall Size 130 x 50 x 97cm      158.22       189.86
                                  Tray Size 79.5 x 50.5 x 6cm
                                  Approx. 30.5cm Gap 
Weight capacity 150kg evenly spread• Supplied flat-packed for easy assembly

• Great value
• Quality stainless steel construction
• 4 heavy duty castors (2 braked)
• Weight capacity 150kg evenly spread

Flat-Packed Stainless Steel Trolleys
Code                   Size (L x W x H)                                       £ each         € each
TROL2S             2 Tier - 85 x 53 x 93cm                        127.64       153.17
                            Approx. 56.5cm Gap 
TROL3S             3 Tier - 85 x 53 x 93cm                        160.46       192.55
                            Approx. 26-29cm Gap 

Fully Welded Stainless Steel Trolleys
Code                          Size (L x W x H)                                £ each         € each
TROLWELD2S          2 Tier - 82.5 x 50.5 x 94.5cm      317.12       380.54
                                   Approx. 56.5cm Gap 
TROLWELD3S          3 Tier - 82.5 x 50.5 x 94.5cm      338.28       405.94
                                   Approx. 27cm Gap 

• Supplied fully welded - wheels need to be assembled before use
• High quality stainless steel construction
• 4 heavy duty castors (2 braked)
• Suitable for the most hardwearing catering environments
• Weight capacity 150kg evenly spread

TROLWELD2S
Fully welded version

• Supplied flat packed for easy assembly
• Tough polypropylene shelves
• 4 heavy duty castors (2 braked)
• Quiet, mark resistant castors
• Easy to clean
• Clip on cutlery and refuse bins are available

See spares section pages 478 - 479

TROL3S



473Trolleys - Racking & Trolleys

All items are priced and sold individually

Polypropylene Heavy Duty Dunnage
Floor Rack
Code              Size (L x W x H)                    £ each         € each
FLRCK           33 x 33 x 3.8cm                    8.50           10.20

• Heavy duty, sturdy and durable plastic dunnage racks
ideal for hygienic storage of products keeping them
off the floor

• Holes allow air circulation under produce
• Racks interlock together easily with no links required

and fits most fridges and freezers
• Maximum load capacity 1,000kg

Stainless Steel GN 1/1 Trolley
Code              Size (L x W x H)                    £ each         € each
TROLGN20   58.5 x 45.5 x 170cm        334.22       401.06
                       20 Shelves
                       Approx. 6.7cm Gap

• Now includes additional strengthening bar
half way up trolley

• 4 heavy duty castors (2 braked)
• Suitable for 1/1 gastronorms with 20 shelves to allow

varying container depths
• Flat packed for easy assembly 
Weight capacity 100kg evenly spread

Clip on Bins for Clearing Trolleys
Code                      Description                   £ each         € each
TROLBIN-CUT      Cutlery Bin                   14.38          17.26
                               33 x 24 x 18cm      
TROLBIN-REF       Refuse Bin                    28.78          34.54
                               33 x 24 x 56cm
Bins fit both TROLPC & TROLPL

TROLBIN-REF

TROLBIN-CUT

See spares section pages 478 - 479
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All items are priced and sold individually

• Tough, durable, robust and tested to rigorous British standards for safety in use
• Featuring high density polyethylene top and durable steel frame and legs our tables will provide greater durability than cheap alternatives
• Folding design on all items makes for easy storage and handling with carry handles
• Perfect for creating additional dining, catering or buffet display space with minimum effort
• Fully conforms to BS EN 581: 2006 Parts 1, 2 & 3

Solid Top Folding 4' Table
Code              Size (L x W x H)                    £ each         € each
ST4                 122 x 61 x 74cm                 53.74          64.49
                       4 x 2 x 2.5'
Maximum weight 150kg

CFT6

ST4

Centre Folding 6' Table
Code              Size (L x W x H)                    £ each         € each
CFT6              180 x 75 x 74cm                 71.64          85.97
                       6 x 2.5 x 2.5'
Maximum weight 100kg

Folding Utility Chair
Code              Size (H x W x D)                   £ each         € each
FPC                98 x 46 x 50cm                    34.62          41.54
Maximum weight 125kg 

FPC
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All items are priced and sold individually

Wooden High Chairs
• Great value, safe, stackable birch wood high chairs
• Designed to fit in with existing restaurant furniture
• Conforms fully to BS EN 14988:2006 Parts 1 & 2
• Supplied flat-packed for easy assembly
• Overal height 76.5cm/30.1”, base width 51cm/20”

Code                Description                      £ each         € each
HCHAIR-DW   Dark Wood (Walnut)      73.78         88.54
HCHAIR-LW    Light Wood (Birch)         73.78         88.54

HCHAIR-LW

HCHAIR-DW

Belt Barriers
• A special internal braking mechanism insures that the

strap returns slowly and safely
• Quick, simple and easy to use barrier, belt extends up to 2m
• Stainless steel construction also available in a black coated finish
• 4-way slide connectors
• Secure weighted base
• Supplied part assembled
• 91 x 32cm (H x Ø) 

Code                Description                                                £ each         € each
BP-BLTB           Black Belt - Stainless Steel                     50.68          60.82
BP-BLTR           Red Belt - Stainless Steel                        49.20          59.04
BP-BLTBBK      Black Belt - Black Coated Steel              50.68          60.82
Priced individually, order in multiples of 2

Rope Barrier
• Stainless steel construction also available in a black coated finish
• Slotted collar for rope attachment
• Secure weighted base
• Supplied part assembled

Code                Description                                                £ each         € each
BP-RPE            Stainless Steel                                           50.68          60.82
BP-RPEBK       Black Coated Steel                                   50.68          60.82
Priced individually, order in multiples of 2
Rope sold separately see below

Rope with Chrome Fixings
• 1.5m long premium quality twisted rope
• High quality chrome fittings

Code              Description                           £ each         € each
BR-R               Red                                         25.36          30.43
BR-BK            Black                                       25.36          30.43
BH-CHR        Wall Attachment                  12.32          14.78
                       Complete with Fixings
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All items are priced and sold individually

10 Person 20 
Contents Kit & Person

Refill Kit

First Aid Guidance Leaflet 1 1

Sterile Dressing (Medium) 6 9

Sterile Dressing (Large) 2 3

HypaBand Triangular Bandage 4 6

Safety Pins (12 Assorted) 1 1

Sterile Eye Dressing 2 5

Blue Detectable Washproof 
20 40

Plasters

Moist Wipes 10 10

Vinyl Gloves (Pair) 1 2

HSE Catering First Aid Kits & Refill
• Durable wipe clean and attractive plastic box with built in carry handle
• Catering specific kit contains blue plasters
• Comes complete with durable plastic wall bracket and fixing kit
• Fully HSE/BHTA compliant first aid kit

Code                       Description                                         £ each        € each
FA10                       10 Person                                           21.12         25.34
FA20                       20 Person                                           31.20          37.44
FAREF10                Refill 10 Person (excluding box)     15.46          18.55

Safety & First Aid

conforms to

bs 8599-1

British Standard Catering
First Aid Kits
• Conforms to BS 8599-1
• Premium catering kit contains blue gloves, tape and plasters

Code                       Description                                         £ each        € each
FASML                    Small                                                   41.18         49.42
FAMED                    Medium                                              57.80          69.36
FALRG                     Large                                                    73.00         87.60

• The BSI and HSE Catering First Aid kits and refills are now the only safe
and clear way for an employer to meet their first aid obligations and are
deemed adequate.

Contents Small Medium Large
Kit Kit Kit

First Aid Guidance Leaflet 1 1 1

Sterile Dressing (Medium) 4 6 8

Sterile Dressing (Large) 1 2 2

Triangular Bandage 2 3 4

Safety Pins (12 Assorted) 1 1 1

Sterile Eye Dressing 2 3 4

Blue Washproof Plasters 40 60 100

Sterile Moist Wipes 20 30 40

Blue Microporous Tape 1 1 1

Blue Nitrile Gloves (Pair) 6 9 12

Finger Dressing 2 3 4

Face Shield 1 2 3

Foil Blanket 1 2 3

Burn Dressing 10 x 10cm 1 2 2

Clothing Cutters 17.5cm 1 1 1

Conforming Bandage 1 2 2
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All items are priced and sold individually

Burns Kit Contents Small Medium
First Aid Guidance Leaflet 1 1

Burn Stop Burn Dressings (10x10cm) 2 2

Burn Stop Burn Dressings (20x20cm) - 1

Burn Stop Gel Sachets (3.5g) 3 6

HypaBand Safety Pins 12 12

HypaBand Conforming Bandages 2 3

HypaTouch Disposable Gloves (Pair) 2 3

Clothing Cutters - 1

Burns First Aid Kits
• Our burns kits contain a variety of products specifically designed for 

the treatment of burn injuries
• These kits come in a hard durable case including fast acting relief

dressings and gels to cool and soothe

Code                          Description                                                   £ box          € box
BKSML                      Small                                                             17.92         21.50
BKMED                     Medium                                                        34.62         41.54

BKSML

BKMED

Fire Blanket
Code              Size                                        £ each        € each
FB12              1.2 x 1.2m                            28.08         33.70

Blue Detectable Plasters
• Designed specifically for use within catering

environments as blue will show up more effectively in
food than any other colour

• Individually wrapped to ensure sterility

Code              Description                           £ box          € box
FAPL               7.5 x 2.5cm                           6.46            7.75
FAPLMIX       Mixed 5 Types                       7.40            8.88
100 per box

FAPLMIX

Eye Wash First Aid Kit
• Emergency eye wash kit including 2 x 500ml 

eye wash, 2 x sterile eye dressing and 5 x 20ml 
eye wash pods

• Supplied complete with quick release wall bracket

Code              Description                           £ each        € each
EWKIT            Includes 2 x 500ml            22.70         27.24
                       Bottles



Spares

� Fine China Tableware Spares
FC4CONSTOPPER RGFC Stopper for Condiment Set (4 Piece) 0.14/0.17

FC8STOPPER RGFC Stopper for FC8PS/SS 0.20/0.24

� Porcelain Tableware Spares
L392125 Spare Teapot Lid for 392131 3.48/4.18

L392145 Spare Teapot Lid For 392145 and 392185 3.48/4.18

� Table Service Spares
RELBOWL Bowl for Relish Server 3.48/4.18

RELLID Lid for Relish Server 2.08/2.50

TOPPEPPER Stainless Steel Top for KC002 Pepper Shaker 0.42/0.50

TOPSALT Stainless Steel Top for KC001 Salt Shaker 0.42/0.50

TOP600 Stainless Steel Top for KC600 Vinegar Bottle 0.58/0.70

SPKNOBS Engraved Knobs For 3.10/3.74

Salt And Pepper Grinders (6pcs)

� Beverage Service Spares
LIDV-1055 Lid for V1055, V1555, V2055 5.82/6.98

LIDV-1299 Lid for V1299, V1599, V2099, V1299BK, 
V1599BK, V2099BK 5.82/6.98

LIDV-7202 Lid for V5000, V7251, V3001, V7351 7.30/8.76

TAPV11000 Tap for V11000 2.56/3.07

LID4022 Lid for 4022 White Beverage Server 20oz 3.24/3.89

LID4022B Lid for B4022 Black Insulated Coffee Pot 20oz 3.24/3.89

LID9708W Lid for 9708 White Insulated Coffee Pot 40oz 4.32/5.18

LID9708B Lid for B9708 Black Insulated Coffee Pot 40oz 4.32/5.18

LID4022-64W Lid for 4022-64 White Insulated Coffee Pot 64oz 4.16/4.99

LID4022-64B Lid for B4022-64 Black Insulated Coffee Pot 64oz 4.16/4.99

SEAL20 Seal for 20oz Insulated Coffee Pots 1.38/1.66

SEAL40 Seal for 40oz Insulated Coffee Pots 1.38/1.66

SEAL64 Seal for 64oz Insulated Coffee Pots 1.38/1.66

G803 Spare Glass for T803C 5.36/6.43

G803S Pyrex Glass for T803CS 7.54/9.05

G806 Pyrex Glass for T806C 8.46/10.15

G808 Pyrex Glass for T808C 9.74/11.69

G812 Pyrex Glass for T812C 14.74/17.69

� Buffet & Display Spares
11389ELEMENT Spare Element for Electric Chafing Dishes

11389ELEC and S901ELEC. 107.42/128.90
Can also be used with 11389PB and S901

175-5001 Well for Soup Kettle 175-1005 39.86/47.83

175-LID Lid for Soup Kettle 175-1005 23.88/28.66

1401C Tap For Juice & Milk Dispenser 18.68/22.42
(1401CR and 282-2005) Pre-July 2018

1401C-1 Tap For Juice & Milk Dispenser 18.68/22.42
(1401CR and 282-2005) Post-July 2018

Code Description £ /€ Code Description £ /€

478
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� Clothing & Footwear Spares
STUDBUTTONB Stud Button for Chef Jacket - Black (pk 12) 2.78/3.34

STUDBUTTONW Stud Button for Chef Jacket - White (pk 12) 2.78/3.34

� Kitchenware & Utensils Spares
BLADE1525-6 Blade for Can Openers (1525-6 and 1525-7) 4.96/5.95

COG1525-6 Cog for Can Openers (1525-6 and 1525-7) 8.48/10.18

NACS06-ADAPTER Adapter for NACS03/06/15 Digital Scales 27.68/33.22

SPINCOG Spare Cogs for SPIN27 16.40/19.68
WHITE SALAD SPINNER ONLY

4300SPARES Full set of spares for 4300 11.70/14.04
1 x Gasket, 1 x Nozzle Adaptor,
1 x Straight Nozzle, 1 x Tulip Nozzle,
1 x Charger Holder, 1 x Aluminium Piston,
1 x Brush and 1 x Round Nozzle

� Racking & Trolley Spares
222-5000 Spare Clip Pack for Racks (8 Piece pack) 1.82/2.18

TROLBRKWHEEL Spare wheel with brake fits trolleys
TROL2S, TROL3S, TROLWELD2S, 
TROLWELD3S and TROLGN20 6.80/8.16

TROLWHEEL Spare wheel with no brake fits trolleys 
TROL2S, TROL3S, TROLWELD2S, 
TROLWELD3S and TROLGN20 6.80/8.16

TROLPBWHL Spare wheel with brake fits trolleys
TROLPC and TROLPL   6.80/8.16

TROLPWHL Spare wheel with no brake fits trolleys
TROLPC and TROLPL 6.80/8.16

TROLSPAREKIT Full set of spares for TROL2/3S 4.64/5.57
12 x Bolt with Nut, 12 x Corner Plate, 
1 x Allen Key, 1 x Spanner, 4 x Buffer Plate 

Code Description £ /€ Code Description £ /€



Product Care & Guidance
GenWare products are manufactured to provide the robustness and durability required for maximum performance in the hospitality and foodservice
industry. 
We want you to be confident in your purchase and gain the maximum life and value from your GenWare products, so we have compiled the following
guidelines to assist you.  However, should you have any further questions, please contact your GenWare distributor directly. 
We recommend for all of our products that are intended to come into contact with foodstuffs to remove any labels or packaging and to wash, rinse and
dry before first use.
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Ceramics
Dishwashing
To avoid this unnecessary damage and to preserve the appearance of your
products, we recommend the following as a guide for washing our ceramic
items.

We recommended following the manufacturer's guidelines for wash
temperature, rinse cycle and detergent dosage. Assess water hardness and
make sure water softeners are used if required.  Wash before using for the
first time and ensure items are washed promptly after each use.

Use plastic or rubber scrapers to remove excess food residue before
washing, as metal utensils or abrasives may damage the glazed surface.

Never wash cutlery or other metal items amongst ceramic products; these
should be washed separately in our specially designed cutlery baskets.

Storage
Wherever possible, use the appropriate racks for storage.
Make sure that handles/spouts do not knock together when stored as this
can cause wear and damage to the products glaze.

Contact with metal surfaces and other metal products should be kept to a
minimum to reduce metal marking and abrasion with metal counter tops.
This can be reduced by using plastic or rubber mats to line metal surfaces.

Guidance
GenWare ceramics are Oven, Microwave, Freezer and Dishwasher safe with a
suitable temperature range between -40°C to 250°C. We also offer edge
chip warranty on selected lines. In order to ensure the life of your products,

we recommend adequate stock to ensure correct rotation and careful
handling will extend the life of your products when in service and provide
greater value over the life of your GenWare ceramics.

In order to reduce the possibility of thermal shock which can cause damage
to your products, we recommend you do not subject the product to sudden
extreme changes in temperature such as direct from a freezer to a hot oven
or grill.

Our matt glazed and coloured products will tend to show wear and tear to a
greater degree than standard glazed white items. The better you take care of
your products, the longer these will last. Like all matt glazes, cutlery could 
mark it.

If you are uncertain which products will give you maximum performance, we
recommend asking the advice of your GenWare distributor.

Glassware
Dishwashing
Our range of glassware is designed to be washed in commercial
glasswashers, except our Double Walled glasses, which should be hand
washed only. To ensure the on-going quality of the product we recommend
the following.

All new glasses should be washed before first use. Glassware should not be
washed at temperatures above 60°C as this can cause debris to be baked
onto the glasses during the washing process. Glasses that are found to have
been cracked or chipped in use should be disposed of and not placed into
the dishwasher. Non-caustic detergents should be used as caustic detergents
can damage and dull the surface of the glass
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.Storage
To avoid damage to glassware when not in use, we recommend storing
glassware in correctly sized compartment glass racks.

Do not stack glassware that is not recommended as stackable.

Do not store or place cutlery in glasses as this can damage and mark the
surface of the glass.

Please see page 437 for our range of glass racks and page 436 for our sizing
guide. Please ensure you have the exact glass height and the diameter of the
glass at its widest point.

Guidance
To prolong the life of hot drinks glasses we recommend pre-heating the
glasses by running them under a hot tap.

Do not put cold liquids straight into glassware that may be hot or warm as
this can cause cracks.

Melamine
Melamine is a robust, highly scratch, chip and break resistant plastic that if
cared for correctly can provide great value.

Use plastic or rubber scrapers to remove excess food residue before
washing, as metal utensils or abrasives may damage or scratch the products
surface.

Do not use abrasive detergents or bleaches when washing, as this may stain
or damage the products surface.

Melamine products are dishwasher safe but are not suitable for boiling water,
use in ovens or microwaves and are designed to be used in temperatures
from -20 to +70ºC.

Suitable for use in chafing dishes and bain maries within the above
temperature guidelines.

Acacia Wood
Acacia is a durable hard wood from fast growing trees. It’s beautiful grain and
varied colour gives products a warm rich colour. Correct care of wood
products can massively increase their longevity in use.

Acacia wood is not suitable for dishwashing and should be washed in warm
soapy water only.

It should not be left to soak in water, as this will cause damage to the
productand should be dried immediately after washing.

It should also not be left in direct sunlight and be stored in a cool dry place.

Acacia can dry out with use, so occasional application of vegetable oil or
food safe wood treatment oil will help to keep the original natural
appearance and prolong the life of the product.

Acacia wood is a natural material and its colour and grain will vary from
product to product. 

Over a reasonable period of time, depending on the level of usage, you
should expect the products surface to show a level of wear and tear due to
the nature of wood.

Oak Wood
Oak wood is a durable hard wood from fast growing trees. It’s beautiful grain
and varied colour gives products a warm rich colour. Correct care of wood
products can massively increase their longevity in use.

Oak wood is not suitable for dishwashing and should be washed in warm
soapy water only.

It should not be left to soak in water, as this will cause damage to the product
and should be dried immediately after washing.

It should also not be left in direct sunlight and be stored in a cool dry place.

Oak wood can dry out with use, so occasional application of vegetable

oil or food safe wood treatment oil will help to keep the original natural 
appearance and prolong the life of the product.
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Oak Wood (cont.)
Oak wood is a natural material and its colour and grain will vary from product 
to product.
Over a reasonable period of time, depending on the level of usage, you
should expect the products surface to show a level of wear and tear due to
the nature of the wood.

Olive Wood
Olive wood is known for its versatility, strength and striking appearance with
each piece being carved from a single piece of wood. Correct care of wood
products can massively increase their longevity in use.

Olive wood is not suitable for dishwashing and should only be washed by
hand in warm soapy water.

It should never be left to soak in water, as this will cause damage to the
product and should be dried immediately after washing.

Do not leave olive wood in direct sunlight and store in a cool dry place.

Olive wood can dry out with use, so frequently apply olive oil ideally after
every wash to help nourish the wood and bring back the beauty of the grain.
This will help keep the wood’s original natural appearance and prolong the
life of the product.

Olive wood is a natural product and by its nature the size, shape and finish
will vary from piece to piece, this is also however part of its charm.

Over a reasonable period of time, depending upon the level of usage, you
should expect the products surface to show a level of wear and tear due to
the nature of wood.

Slate
Slate is not suitable for dishwashing and should be washed in warm soapy
water only.
It should not be left to soak in water, as this will cause damage to the product
and should be dried immediately after washing.

Cutting directly on slate with sharp or serrated knives will mark the surface of
the product.
Maximum temperature to be placed on a slate product is 70°C

Enamelware
Due to the nature of this product, the outer porcelain layer can chip over
time. When this happens the steel below naturally oxidises and the
enamelwareremains safe to use.
To prolong the life of enamelware we recommend the following:
• Wash before first use
• Before use, use a light coating of cooking oil to protect the enamelware

from staining and makes the washing easier
• After use, soaking the product in warm or hot water and gently wash with a

liquid detergent
• Do not use abrasive cleaning pads or gritty soap powders, as this may lead

to chips
• Do not place empty enamelware or allow to boil dry on a hotplate or gas

hob.

Copper Plating
Copper plating is as delicate as it is beautiful and should be handled with
great care. Below are a few tips on how to care for your copper plated items.

Product Care Instructions
• Hand wash the product with warm water only, after every use
• Ensure you dry the product completely with a soft cloth after each wash
• When the product is displaying signs of tarnish, rub with a metal polish

compound and soft cloth

Do Nots
• Do not allow the copper plated surface to be in direct contact with foods

that are acidic in nature such as vinegar and lime
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• Do not use the product over direct heat/flame

• Do not scrub the copper surface with an abrasive sponge

• Do not use industrial detergent on the copper plated surface

• Do not leave the product wet as permanent water marks may stain the
surface

• Not for use in a dishwasher

Please be aware copper will naturally oxidise over a period of time

Gun Metal Black
Below are a few tips to help prolong the life of your Gun Metal Black Barware
and drinkware items.

Product Care Instructions
• Hand wash the product with warm water only, after every use

• Ensure you dry the product completely with a soft cloth after each wash

• When the product is displaying signs of tarnish, rub with a metal polish
compound and soft cloth

Do Nots
• Do not use the product over direct heat/flame
• Do not scrub the Gun Metal surface with an abrasive sponge
• Do not use industrial detergent on the Gun Metal surface
• Do not leave the product wet as permanent water marks may stain 

the surface
• Not for use in a dishwasher

Galvanised Steel
Galvanised steel provides a fantastic rustic alternative to stainless steel but it
does not possess its rust resistant properties and requires correct and careful
usage to get the most of the products.

Galvanised steel should not come into contact with foodstuffs and should

always be protected with one of our greaseproof paper liners, particularly
when serving food cooked in hot oil as this will cause additional damage to
the products.

We recommend hand washing in warm soapy water, as this material is not
dishwasher safe. This will reduce the chance of corrosion and staining.

Stainless Steel
Throughout the GenWare brochure you will find a wide range of products
manufactured from stainless steel. Cared for correctly, stainless steel is a
fantastic metal that can provide years of regular service and offers excellent
value. 

All of the stainless steel products within the GenWare range are of the
highest standard and should be free from any impurities that could be of
detriment to its performance.

Stainless steel is often described as ‘rustless’ or ‘rust resistant’ which whilst
having an element of truth, will only be the case if it is cared for correctly,
including the use of our Peek Polish products.

All of our stainless steel products are dishwasher safe, unless otherwise
identified, and should not be left to soak prior to washing.

Some of the key GenWare ranges are manufactured from high quality
stainless steel and have additional guidance specific to these products.
Please see overleaf for further guidance.

Stainless Steel Cutlery
In order to provide the greatest possible value at each and every price level
within the GenWare cutlery ranges, we put a great focus on the quality of the
‘out of the box’ polishing levels, as this is key to allow the user to maintain a
high quality finish, free from marking, staining and corrosion.

We recommended following the manufacturer's guidelines for wash 
temperature, rinse cycle and detergent dosage. Assess water hardness and
make sure water softeners are used if required. Wash before using for the
first time and ensure items are washed promptly after each use.
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Stainless Steel Cutlery (cont.)
Our stainless steel cutlery is dishwasher safe and should not be left to soak
prior to dishwashing.

We recommend that immediately, or as soon as possible after use, cutlery
should be washed to remove excess foodstuffs as they contain salts, acids
and fats which may cause corrosion.

Cutlery should not be cleaned with abrasive cleaning articles or detergents
as this may scratch, damage or stain the surface of the product.

Cutlery should be washed in specially made cutlery baskets, which should
not be over-filled so as not to impede the flow of water and reduce the
effectiveness of the cleaning process.

Once cleaned, the product should be dried immediately or removed from
the dishwasher to avoid prolonged contact with water or moisture which can
cause corrosion or rusting.

Stainless Steel Cookware
Stainless steel cookware is fast becoming the material of choice for hotels
and restaurants because it is relatively easy to keep clean and hygienic. It is
more durable than aluminium and is dishwasher safe.

Stainless steel cookware is suitable for use on all heat sources including
induction.

Once the product has been used, we recommend the removal of any
accidently burnt on foodstuffs and also washing the product immediately to
reduce the risk of corrosion.

When using stainless steel cookware, always keep any flame or heat source
to the base of the pan. Never allow flames to reach the side of the pan, as
overheating can cause discolouration.

The use of metal utensils may scratch or damage the surface of the products.

Ensure that all items are dry and clean before storing, to ensure a long life for
your product.

Vacuum Beverage Servers
Stainless steel vacuum beverage servers are a great way to keep beverages
at their optimum temperature, for some up to 20 hours if cared for correctly.

Vacuum beverage servers are not dishwasher safe. Dishwashing may cause
the product to lose its vacuum properties.

Hand washing in warm soapy water with mild detergents is recommended.

Spare lids are available for a number of products in this range and can be
used to prolong the life of the product for many years.

Aluminium
Throughout the GenWare brochure, you will find a wide range of products
manufactured from aluminium. 

Aluminium is a softer metal than stainless steel and requires a greater level of
care, both in use and during washing.

All of the aluminium products in the GenWare range are of the highest
quality and should be free from any impurities that could be of detriment to
its performance.

Aluminium is a fantastic conductor of heat and is used within the majority of
our cookware ranges (including a layer within the base of our stainless range),

as it is by far the best material to provide even heat distribution. All products
manufactured from aluminium are not dishwasher safe. Dishwashing will
cause the product to become discoloured due to the caustic nature of
detergents.

Below are some of the key GenWare ranges which are manufactured from
aluminium and additional guidance specific to those products.

Aluminium Cookware & Bakeware
Aluminium cookware and bakeware has been the preferred choice of many
chefs for decades, due to its fantastic heat distribution properties. Correct
care for your aluminium cookware and bakeware is vital to ensure its long life
and maintain outstanding value.
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Aluminium cookware is suitable for use on all heat sources excluding
induction.

Once the product has been used, we recommend the removal of any
accidently burnt on foodstuffs, and washing the product immediately to
reduce the risk of corrosion.

Aluminium cookware should not be subject to massive changes in
temperature, such as plunging a hot pan into cold water, as this may cause
distortion.

The use of metal utensils may scratch or damage the surface of the products.

Ensure that all items are dry and clean before storing to ensure a long life for
your product.

Non-Stick Aluminium Cookware
Non-stick aluminium cookware should be cared for in the same way as
aluminium cookware and bakeware, with following additional precautions.

In order to maintain the non-stick coating, the metal or abrasive articles
should not be used in, or to clean the product.
We recommend the use of heat resistant plastic utensils.

The product is oven safe up to 230ºC – over heating the product may cause
damage to the non-stick surface.

Cast Iron
Care & Use:
• Wash thoroughly before first use.
• Hand wash your cast iron products in hot water immediately after use using

hot soapy water and brush.
• Do not use detergents, scouring pads or abrasive cleaners.
• Do not submerge cast iron products in water as this can damage the

seasoning of the product.
• Cast iron will rust if it isn’t dried immediately after washing. After drying,

lightly coat the inside of the pan/product surface with cooking oil and heat

for a minute over low heat. This will help to restore any seasoning that may
have been lost during washing.

• Do not put an empty pan on a hot hob or allow pans to boil dry.
• Do not pour cold water into a hot pan or put it in cold water as it could

cause the pan to warp or crack.
• Always use an oven glove or cloth when handling hot pans.
• Do not use in microwave or dishwasher.

Complete re-seasoning of your cast iron:
• Re-season the pan by greasing the inside on the pan with plenty of

vegetable oil. Next place the pan in the oven at 175˚C - 200˚C for 15-30
minutes or until the oil has dried up. When the pan has cooled down, wipe
away any remaining oil with a paper towel.

If your cast iron pan has become rusty:
• Remove the rust using a wire wool or wire brush.
• Rinse out and dry thoroughly and completely re-season the pan as above.

If the food becomes burnt or black during cooking:
• Fill the pan with water and heat until boils.
• Once the water has boiled, drain off and dry thoroughly.
• Follow the complete re-seasoning process as above.

When using cookware, always keep any flame or heat source to the base of
the pan. Never allow flames to reach the side of the pan, as overheating can
cause discolouration which cannot be removed.

The use of cooking oil is recommended to prevent food from sticking to the
pan. Acidic foodstuffs may mark the product if it is left in the pan for any
length of time.
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Black Iron Cookware
Black iron cookware is suitable for use on all heat sources.

Black iron products are supplied with a coating of protective lacquer that
should be removed by washing in hot soapy water prior to use.

The products should then be seasoned before use; this is best done by
gently heating about 1cm of oil in the base of the pan. After heating the oil,
allow it to cool before disposing of the oil, wipe the pan with kitchen paper.
This seasoning starts the beginning of a naturally forming ‘patina’ 

on the surface. The patina will develop with regular use and the surface of
the pan develops a natural non-stick layer.

After cooking with black iron, the pan should only be carefully wiped out with
kitchen paper.

Always store the pan in a dry place to avoid the pan rusting. If light rust spots
do occur, they can be carefully removed with a scourer. The seasoning
process should then be repeated before further use.

Black iron products are not dishwasher safe.

Professional Non-Stick Bakeware
Professional non-stick bakeware should be cared for in the same way as our
aluminium cookware and bakeware listed earlier in this section, with
following additional precautions.
In order to maintain the non-stick coating, metal or abrasive articles should
not be used in, or to clean the product.
We recommend the use of heat resistant plastic utensils.
The product is oven safe to 240°C/ 475°F/ Gas mark 9. Over heating the
product may cause damage to the non-stick surface.
Professional non-stick bakeware is fridge, freezer and dishwasher safe.

Polycarbonate (PC) - Plastic
Polycarbonate is a robust, durable and rigid plastic, which is often
transparent in appearance.

It is suitable for dishwashing and has a safe temperature range from -40°C to
+100ºC approx.

It is not oven safe, not microwave safe and should not be placed into a 
bain marie.

Polypropylene (PP) - Plastic
Polypropylene is a flexible plastic which can provide a great value alternative
to polycarbonate and is often marked out by its translucent appearance.

It can be combined with other materials, such as rubber in our non-slip trays.
For dishwasher safety and temperature range, please look for the relevant
symbol next to the product you are purchasing within our brochure.

Our range of polypropylene gastronorm pans are dishwasher, freezer and
microwave safe.

Polyethylene
(Low & High Density, PE) - Plastic
Polyethylene is used to produce our high and low density chopping boards.
High density PE is tougher than low density and will keep a better, usable
surface for longer, as it is more resistant to cutting. PE is not dishwasher safe
as this may cause the product to warp. It has a safe temperature range from
-40ºC to +95ºC approx.

SAN - Plastic
SAN is a tough but brittle plastic that can be made transparent or takes
colour well, and can be produced with high gloss finish.

SAN is dishwasher safe up to 71ºC approx. and is also microwave safe.

It has a safe temperature range from 0 to 71ºC approx.
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Acrylic - Plastic
Primarily used in our salt and pepper mills, due to its fantastic clear
appearance.

Acrylic is not dishwasher safe and should not be subjected to temperatures
above 50ºC.

Laminated Wood Trays
Our laminated wood trays are robust and lightweight.

The product should not be dishwashed and should be wiped down and
cleaned with a damp cloth after use

Fibreglass Trays
Unlike all of the other wood and plastic trays in our range, fibreglass trays are
dishwasher safe.

We recommend they are stacked flat after dishwashing to preserve the shape
of the product.

It has a safe temperature range from -50ºC to +140ºC approx.

Chef Clothing
All of our chef clothing items and garments are supplied with a label
detailing the washing instructions. We recommend following these
instructions at all times to ensure longevity of the product.

Chef Knives
Our ranges of chef knives are all manufactured from special types of
molybdenum steel, which is designed to be harder than traditional stainless
steel. This is required to allow the blade to be made razor sharp.

Due to the hardness of the steel, it possesses less resistance to rusting and
staining than stainless steel. Therefore the product should not be left with
food residue or left wet and should be washed immediately after use.

We do not recommend dishwashing of chef knives.
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