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metcalfe

Metcalfe is celebrating 90 years of experience in the manufacture and distributi
food preparation equipment. Our entire product portfolio and that of our pro
standards for efficiency, durability and reliability. They provide a comprehensive

needs of the foodservice, food processing, supermarket, catering and licensed in

Ceado

think strong, work better

Ceado, manufacturers of juicers, blenders, drinks mixers and ice crushers, has be
as the trustworthy partner of catering professionals to ensure constant “cool te
a strategic position in the heart of the province of Venice and has become a na
reference in keeping with a policy based on continual product development an

Edlund Company has been manufacturing innovative, world leading, high quality s
and food processing industries for 90 years. From food tongs, knife racks, produc
customised can processing systems that will wash, dry; open, dump, rinse and crusl
perfect solution and deliver it almost anywhere in the world.

Designed with the high expectations of professional chefs in mind, Forje cookw:
heat diffusing performance. With two grades of stainleses steel encapsulating a 5
cookware is ideal for use on all heat sources including induction.

(RN

HALLDE

g

With more than 75 years of experience and a number of important patents HA!
within the development and manufacture of commercial food preparation machi
machines are perfect cutting results, outstanding quality, exemplary safety and well
Sweden and with more than 200 representatives in more than 80 countries, on al
the UK by Metcalfe.

FOOD

n e m co® EQUIPMENT

Established in 1976, the Neidhardt Engineering and Manufacturing Company: (IN
sector one of the most complete and cost effective ranges of manually operat:
Nemco’s first product, the spiral fry cutter; was introduced to the food service
over 75 products for the food service industry.

(({e]:7.1, | Q

Proudly Australian made and representing 60 years of engineering excellence, Rol
opportunity to own and use the very best. An icon of the Australian food service
with quality, innovation, reliability and service. The Roband product portfolio sole
speed grills, griddle toasters, the Sycloid toaster; hot water urns, heat lamps, milksh
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Rice Cookers and Warmers
Carving Station

Modular Heat Lamp

Quartz Heat Lamp Assemblies
Infra-red Heating Assemblies
BEVERAGE EQUIPMENT
Blenders

Milkshake and Drinks Mixers
Juicers

Juice Extractors

lce Crushers and Shavers
Hot Water Urns
COOKWARE
KITCHENWWARE

Scales

Can Openers

Knife Sharpening and Storage

Dispensers
Tongs
Flexsil-Lid
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OUR BUSINESS

F- . ‘-‘ Metcalfe Catering Equipment is a fourth generation family run

business and was established in 1928 by the Great Grandfather of Online Catalogue and Quotation Application for
- our present Managing Director and has grown to become one of the the Catering Equipment Industry Professionals.
premier manufacturers and suppliers of commercial food preparation
equipment in the UK L
[ o ”
As well as manufacturing our own industry leading range of mixers, Ce d a b O n d
slicers, peelers, chippers and vegetable preparation units, Metcalfe are i
[ K wide Buyi Marketi
the UK distributors for several other world renowned manufactu Cedabohd sa Uk wide Buying and. o etlhg
. , ; - : Consortium of more than 100 leading catering
Rlcludmg; CEADO blenders, ice crushers; juicers and mixers; EL3 . o .
; . . equipment distributors. Members enjoy
- can openers, slicers, knife racks, knife sharpeners and scg | , .
. i : ) increased profits and business growth through
food preparation eqLIlement, ROBAND high speed § being part of Cedabond,
toasters, the Sycloid toaster; hot water ums, heat lal
and driq*mixers, rice cookersiand warmers and H4
r reparation machines.
iw

'd'
his specidlisiieguipment is manufactured to

efficiency, dumb’rty. andireliability. [t provides

» . . L The Catering Equipment Suppliers Association
effective answeptomallthe preparation ng food .

, " i i (CESA) represents over 160 companies who

processing, supermarketyeatering and lice , , ,

supply commercial catering equipment - from

L . .
‘ "' - utensils to full kitchen schemes.

-
¢ YOUR ADVANTAG

’io how does buying f P’Pe'tcalfe work o a%/antage?
| ‘ Al '-l:.'_ Y s
| & '} ; Our_e»{be nl%:-e a know_{ed f ‘d"i'e Friarkeliare second t6 hone
Ll
s X" e
L) ’

Premier buying consortium of catering

Ly .* i ,we‘ Metca!fe q&ha@ﬂ‘é@i ydu can triist
[; 4 ) p‘.?_'c')mpe#x p?ceé‘kﬂeaﬂ*gpe_at \’alue for

14 ,f RiE* ) + .
e-t{;e ‘{Jser.ﬂ'!enﬂty apperch of a Eﬂmﬂy business ‘ ‘ .

}.' l!aquwck resporisgto all enquiries, . . s | ‘__
LK
W gsiw !

equipment and supplies in the UK.

iceicalls 4 ,u"-" [ e #
Q\O!Jr produ ane A(qlahiatlo‘nwde ( i" i
F | ‘
ﬁ I& ialhg suppliers to local AUthOﬂtleS b A digital platform to streamline processes for
a r ; designers, dealers, and manufacturers in the
N ; o’ + g ndr
! i ¥ design of commercial kitchens and restaurants.

&
]
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2YEAR

WARRANTY
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WARRANTY
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2YEAR

WARRANTY
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2YEAR : *i:

WARRANTY e T

o —

WARRANTY

PLEASE NOTE:
All Retro machines are
special order items!
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All dimensions for machines
without guarded discharge
chute are shown, but guard
will protrude from end of
chute by 12.6cm (5")

NV
/N
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ow pedestal peeler
[41b high pedestal peeler (sink height)
[4lb high pedestal peeler (sink height)
28lb low pedestal peeler
28lb low pedestal peeler
N e ek o)

28Ib high pedestal peeler (sink height)

m@tCQIfe e inffo@metcalfecatering.com w www.metcalfecatering.com




[ 41b low pedestal

28Ib low pedestal

) - ipect gear drive mote e 14lb (6. 1'-)“1

-

[ 41b high pedestal
patented
abrasive co Ufala} i ; .
boiling and tf
L]
peelers are supplied with ajd )
‘on’ switch, em@rgency stop
Ures and ane fitted with a | 3 35
s Allthressphase peclel d with cofe 28lb high pedestal

2inted { J
‘ ; and ho

6 |

required.

High pedestal measurements are for sinks 915mm (36")
high - other heights can be supplied to order:

Dimensions for machines with guarded discharge chute
are as diagram on the left, but guard extends beyond
end of chute by 100mm (4").

t 01766830456 f 01766831 170
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lic enamel finish

ease knob for upper chipping head
d floor mounting stands are availaj

ounting stand eliminates the need
Brillholes in the work surface in orden
ount the chipper

loor tubular steel standiis designed tg
peration the corregmaperating height aod
Space for Eceptacle to.

O lasting wear

=

p = .
[4mm Wedger; ﬁi

'1:" ¢

T
-

i r I’ L ‘
m .'.|-. : Set of block, knives and frame, r‘:(;
&)
- 3%0)( 140% 610 . available for |0mm (") .
o) : i
Set,of block, knives and frameis
Detachable block chipper | m 5HC06 320 x 140 x610 avdllable for 12.5mm (! /" . b . F
HPC wedger SHC09 320x 140x 610 " Set of bloék, Knives.d -
s — available for l-r 9HC24
Bench mounting stands 5HCO7 440 x 370 x 250 ] St of B4 1 ﬂ r.
Floor mounting stand SHC04 490 x 560 x 820 8 piece weg .i-'

k L {T*-"r.

"8+ The'tubular steel floor mounting St
give thé machine the correct operaiifigy

adequate space for a large receptaclGSOTEEENEthe chips

-
-
%% Proudly made in the UK !k.
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PRODUCT
CODE

L]

ECH2="17%21mm

ACCESSORIES

Blade assembly / complete knife block (12 x [2mm)

Blade assembly / complete knife block (14 x [4mm)

Blade assembly / complete knife block (14 x | 7mm)

Blade assembly / complete knife block (17 x 21mm)

Stainlesssteelstand 600mm high (Lifts discharge height to 795mm)

¥ o
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PRODUCT
CODE ACCESSORIES
9ECI2K02 Blade Pack 12 x |2mm

9EC12K04

9ECI2KO|

9ECI2KOS =
-

SEQHE

Blade Pack 14 x [4mm

Blade Pack 14 x |7mm

Blade Pack |7 x 21mm

PRODUCT
CODE "W

ECI2K
ECI2KI14
ECI2K1417

ECI2K1721



TITAN MAX-CUT™

All-in-one stainless steel dicer, wedger, corer and chip cutter

Multiple cutting options; 6.5mm (%4"), 9.5mm (%") or I3mm (/2") dice or chips Ve

» Cuts 6 or 8 section wedges of potatoes, tomatoes, lemons, limes, etc
and cores apples

 Cuts up to |6cm long potatoes into chips

* Extra blade cartridge storage compartment built into unit

Quick change pusher and all stainless steel blade assemblies with
protective wash guards feature the largest cutting surface available

Al stainless steel construction

Quick disconnect unit mounts on wall bracket Ve
or table base

Dishwasher safe

Patent pending

NSF Certified

Additional blade sets and pushers can be purchased
separately for additional cutting options
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HHARD | #HARD
CHEESE | CHEESE
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ROBAND
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. Higk Prard
Ble grease tray

Prblate always positioned over bottol

.. [op plate props open for easyades
. Ribbed top plate
. Smooth'plate

/. Side draining grease chgnnel
8. Non-stick grill sheet
SouRetdigerdp =,

..J_J."-
; =S

L . i3

x
i

n"'l.'
BOTTOM PLATE

DIMENSIONS
D XW (mm)

DIMENSIONS

ic 8 D xW x H (mm)

GSA6105 ' L 490 435 220 275x 373
GSAB1OR
@EABIS8

GSA8I5R 5RGSA8I5R. =

N

ACCESSORIES " L

Stainfess Steel retaiains
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m DUAL ELEMENT SYSTEM USED ON ALL MODELS

Griddle element e—————

Clamping to hold /

elements in place

Toasting element

metcalfe e info@metcalfecatering.com w www.metcalfecatering.com




FRYPOD RANGE

COMING SOON

info@metcalfecatering.com (01766 830456 01766831 170 www.metcalfecatering.com 8l



W10000 - RIS

iding 30 0
e simple one-touc
£ @Dalec rice cookers make

U - L
proof pad (S!!&OO or rice napkin (SWIOOO.QmA : ;...'

‘Measuring cup and spc _." Ided

A

i

@ [. See-through lid

2. Non-stick coated bowl has
litre size graduations

3. Easy one-touch operation I

CAPACITY DIMENSIONS ELEC CON. POVVERIE
(ttrs) D x H (mm) (UK amp) (watt)
T—— = - ;
Rice cooker (30 portion S\A/5400 54 370 x 360 0 1700

10 530 x 390 15 3450

Rice cooker (55 portion) | 5RSW 10000

-
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work better
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DM2IG DM21W DM2IR DM21S DM21B DM2IM

4%
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work better
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work better
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work better

Ceado Bottled Juices  Return on Business
x day investment target

Medium juice bar

juicebusiness juice

Fresh squeezed juice generates more profit than By selling only 10 juice servings per day, your investment is

bottled juice, allowing you to quickly get back the cost of  recovered in just 8 weeks. A medium size bar; with 30 juice

the Ceado juicer and earn money immediately. servings per day, can start looking at its profits in just
about 2 weeks!
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work better
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FORJE STAINLESS | L
STEEL COOKWARE

The Forje range of cookware is designed for professional cooking.

Designed with the high expectations of professional chefs in mind,
Forje cookware is known for its robust construction and heat diffusing
performance. With two grades of stainless steel (AlSI 304 & AlSI

430), encapsulating a 5 mm aluminium heat diffuser, this leading edge

cookware is ideal for use on all heat sources including induction.

All items come complete with lids except frying pans, conical

saucepans and steamers. Lids are available to suit.

|08 metcalfe e info@metcalfecatering.com w www.metcalfecatering.com



O, FEATURES

HEAT DIFFUSING
HEAVY DUTY BASES

SATIN FINISH

SAUCEPAN
HANDLES

Cut-away view of the base of Fdrje cookware
which is manufactured using three-ply
technology (stainless-aluminiumstainless) for
fast, even and efficient heat distribution. The

aluminium is fully encapsulated on all units up

to 340mm in diameter.

FRYING PAN
HANDLES

The interior and exterior finish of all Férje
cookware and lids is in ‘fine satin’ This
makes for easy cleaning and reduces the
signs of use.

STOCK POT AND
CASSEROLE HANDLES

Férje saucepans are fitted with tubular
stainless steel handles welded to the
body. ltems with a capacity greater than
7 litres have the extra support of
stainless steel rivets.

SUITABLE FOR USEWITH

THE FOLLOWING:

(LI XY
\ v v
& K&

GAS ELECTRIC CERAMIC
[ |
(2£2£) 1
TIX)
1008
(AEX!
INDUCTION DISHWASHER

All Férje frying pans have tubular stainless
steel handles. These are fitted to the pans
with stainless steel rivets and on non-
Excalibur® items, they are also welded for
extra strength.

Férje stock pots and casseroles are fitted
with two, heavy duty, stainless steel side
handles.All handles are welded to the
bodies, and items with a capacity greater
than 7 litres have the added support of
stainless steel rivets.

t 01766830456 f 01766831 170

All Férje cookware can be used with a
variety of cooking surfaces including
induction. It is also dishwasher safe.

109
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AISI 304 (0.4 mm)
Stainless Steel

1.5 mm or 2 mm
Aluminium

AISI 430 (0.6 mm)
Stainless Steel

113




FOR EXAMPLE:

If your protein (veal, cheese, pork, beef, ham, fish etc) costs
£10 per Ib and your scale is out of calibration by %4 oz, you
lose 47p per portion served.

52 weeks

A 3 year loss
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MODEL BRV-320
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270c
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PACKED WEIGHT
(kes)

._ i

NIFESBL OCKS

and sanitary wa a multitude of knives

en slot design a ing of knives where they
e most convenient (knives cluded)

xtra thick iEert is remova nd washable

Unique steel slope accep gular and diamond steels or
an additional 3.18cm (174") knife

* Stainless steel housing and base
» Dishwasher safe '

rtified
> of 229mm (S )5mm (12" dels

00 scratches
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KNIFE RACKS

* Unique v-slot insert design holds knives upright
and more securely

i

* NSF certified W‘
* Holds 8 chef’s knives, plus 2 smaller kni_\‘eé'; >
| steel and scissors (knives not inc_luq_éd)'
- e
* Insertis vasher safe and wi not'gul QIVES
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~flexsillid

‘seal fresh, serve fresh’

~
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PLAIN BROWN BLUE N=NEOYYAN  GREEN
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responsibility.g

There is a limited 6-mont

epal

This warranty does Mot cover t
handling o

ailure caused due 16

W hes
R
Ives a gears on can openg

* Sharpening of slicer blades

» General wear and%ar

e right to makeg
P any product
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ification.

: ds re EquIpTicn shall not pass
% Bmer until.all debts owed to.Metcalfe, in§ g any existing

Kalfe reserve: the ight to reclaim ai ygoods that femain unpaid

L]
=) By

rnedwithout authorisation fi
be ref @and returned to sendg

g s
ed wi_thout-.__

es for expe

i {

» Matcalfe will not be
Wlfunct

- A disc offéred are settlement disco righ fevoke all 'ﬂ_
@iSESUNts in the event of late account settlement. ] .
DELIV, AR
Ord ust be received by midday (| lam on %ar despatch the same day.
OR Ellis OF £250 OR LESS: T
will be charged at a rate of 10% of net value on all equipment orders of £250 or less (2 day . 1'?. .

ck items) with a minimum charge ff £10. Odup to a maximum of £25.00.

ORETHAN £250: .

. All ines, including non-returnable packaglng, are lllvereacarrlage paid (2 day service on stock e

items) to destinations within the British mainland on or'ders of more than £250. D

Carriage is charged at cost to all other destinations: Northern lgeland, Isle of Man, Isle of Wight,

Scottish Isles, Scottish Highlands, Channel Islands and Eire and the following post codes

AB, IV, PATPH, HS, KA, KW, ZE. ' p— -
aF

SPARE PARTS _

Carriage is calculated at a rate of 10% of the net value of goods ordered with a minimum charge of

£10.00, up to a maximum of £25.00 (2 day service on stock items).

OVERNIGHT AND SPECIFICTIMED DELIVERY

Overnight and/or specific timed delivery of equipment or spare parts will incur
dependent on service required, weight of goods and destination.

Specific timed delivery options available Monday-Saturday are: 10.30am, noon

*znd of working day.

nsible for any damage or loss incurred while merchandise is'in the hands of the
loss or damage immediately). All consign
as damaged if carrier refuses to wait. Any. ods must be

alfe Catering Equipment Ltd you are enteri
and conditions.

oguelare for guidance only and remain subject to ¢
ales office for full specifications and configurations.

t 01766830456 f 01766831 170 135
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