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Highlights India’s Export Potential, New Consumer Trends, Investment Avenues & Innovations

e 35thedition of AAHAR - the
International Food & Hospitality Fair,
the mest awaited B2B event in Asia,
is widely regarded as the largest fir in

the food & beverage and the hospitality sectors in
India. During March 03-07, 2020 the show will
feature new trends in F&B as well as hospicalicy
services, processing, culinary wech, rerail and news
innovations ar Pragad Maidan, New Delhi.

The specialised B2B event for the food &
beverage and hospitality industry has grown by
leaps & bounds during the recent years and is

35th International Food &
Hospitality Fair

FOOD INDIA
Exhibition on Food,
Processed

Food & Beverages

HOSPITALITY INDiA
Exhibition on Hotel &
Restaurant, Bakery &
Confectionery,
Equipment and Supplies

Venue :
Hall No: 7,8,9,10,11,12 and 12A, A3 (GF),
A4 A (GF), A4 B (GF), 5A
Hangars: 7FGH, H7F, and H7A

Visiting Hours
= 03-07 March 2020
10 a.m. to & p.m.

today regarded as a well -known destination for
global vendors and sourcing professionals from
the food & beverage and hospitality industry
across the planet.

AAHAR is being organired by ITPO with
support of the Ministry of Food Processing
Industries, Agricultural and Processed Food
Products Development Authority (APEDA)
and apex industry associations, Association of
Resource Companies for Hospitality Indusery
of India(ARCHII), Hotel and Restaurant
Equipment Manufacturers Association of
IndialHOTREMAI), All India Food Processors
Association(AIFPA), Food & Hospitality
Support Association of India(FHSAT), Forum
of Indian Food Importers(FIFI), Federation of
Indian Food & Hospitality Industey(FIFHI) and
Indore Confectionary Manufachurers Association
(ICMA).

The fair assumes tremendous significance in
light of the announced Union Budger which has
a focus on promotion of agri-community as well
as tourism and MICE secors which complements
the hospirality segment. The Central Government
has recently approved the Agriculture Export
Policy 2019 with an objective to double farmer’s
income by 2022,

The fair is poised to grow in size after
completion of ITPO's ambitous project,

world class International Exhibition-cum-

Convention Centre (IECC) at
Pragad Maidan. Covering a gross
area of around 40,000 sq. mirs, §
in Hall: 7,8,9,10,11,12 and 124,
A3 (GF), A4 A (GF), A4 B (GF), |
5A and Hangers 7TFGH, H7F, and
H7A, the fair fearures a wide range
of food pnxlun::ui. ma.d'tinrr]r‘, F&B
equipment, hospitality and Déeor
Solutions, (-::Jn[:cr_'ri.:ma.r_','jt:m from
over 730 P:lrtir_'i]:ranrs from India §
and overseas.

The fair has elicited participation
for the ﬁ:n.-ign participation from
countries ]ru_'luding Hung I\'.nrl.g,
Lsrael, Indonesia, Japan, Poland,
Russia, Switzerland, UK, UAE.

The display profile is segregared into four
categories namely, “Food Produces, Ingredients 8
Addidves, ‘F&B Equipment’,

¢ Engineering Equipment’ and Confectionary.

‘House Keeping

Apart from the meaningful display, the fair
offers an insight to operational and food safery
concerns and innovations to become energy-
efficient, Anding budget friendly raw materials
bmsting pmdur_'tivit]r'., while still aiming for
greater Pr::lﬁtal:!i]:iry.

It is expected that the large number of trade
visitors will visit Aahar 2020. These indude top
echelons of the Hotel and Hospitality industry
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including CEOs, General M , Executive
Chefs, Executive HouseKeepers, Purchase
Managers, etc. Besides, senior representatives
from catering industry and academic instirutions,
training hotel management professionals will also
visit the fair.

Besides the porential wo foster business
revenues, Ashar also provides an effective platform
for the players across global food & beverage and
hospitality industry to disseminate/gather rdevant
which can greatly benefit the participants ar the
fair.

ﬂmﬁ:rﬂ:mminsm%amtcan I:lll:i‘]'.l.l:l'isl'll
pl:u:c for importers, overseas trade d.clcsatiuns
anﬁln.dianpia}mi:llhcﬁﬂ&&beutmgcanﬂ
huspitalit].r space, and also for Pnhqr makers and
media personnel to exchange knowledge and

information.
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India’s food retail industry is also going
rl'lruugh impressive gmwth phas:. Eap:tiz[l_'ﬁ. i
the h.a:lcdrnp of the impressive gmwti'l Fntr_nl:ial
and with the revival of the Indian hospitality
industry on the cards, the relevance of a mega
event like Aahar simply cannot be overlooked.

Going by the emerging and fururistic
trends in the Indian food & beverage and
hospitality industry, we can safely assume thar
the forthcoming edition of Aahar is expecred
grace by impressive numbers of visigors.

AAHAR is open for the business visitors from
10,00 am to 6.00 pm., daily. Registration fees of
Ris.300/- is chargeable from trade visitors. Visicors
may Pﬂ.ﬂ: their vehides at Bhairon Road pi:king.
The shurtle services are Frcnridﬂi between Bharon
Mandir parking and Gate no.l. Entry to the
visitors will be facilitated from Gate-1 (Bhairon
Mandir side) and Gare-10 {Supreme Court Metro
Station side) at Pragati Maidan.

Chef Tanvi Chandawarkar announced as the winner
of the third edition of the ‘PASTRY QUEEN INDIA’

Chef Tanvi Chandawarkar won the title of
TPastry Queen Indiad’ 2019 at the recenty held
competition at Gurgaons “Indian School of
Huospitality’ from November 30 - December 01,
2019. The third edition of the event was organized
by Hammer Group 8¢ lralian Exhibition Group
{organiser of Sigep show), in associaton with
Epicure was conducted with an aim to recognize
creativity and innovation of the Lady Pastry artises
and ﬁ::rh:rmmspizingﬂxm on an international
platform.

The 2-day competition saw some tuush
competitors rcgistcr:d this year. Contestants
Chef Tanvi Chandawarkar, Junior Sous Chef at
ITC Gardenia Ba.'ng:ﬂﬂm.. Chef Eureka Araujo, a
Senior Pastry Chef at the Academy of Pastry Arts
India and former Pastry Queen India 2017, Chef
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Shikha Chhikniwala, a graduate from CArt dela
Pitisserie, The French Pastry School, Chicago,
the founder of Uamour Patisserie, Vadodara,

and Ishika Saraf from The Delhi Bakehouse,
competed to win the rite.

Categories of The Menu Prepared by Each
Participant Included

= Sugar Display (Including Pasrillage) or
Chocolate Showpiece - 1 no. (Min Heighe 120
cm)

* Chocolate Cake - 2 no. Identical Cakes (1000
- 1200 Gms)

= Diessert Based on Tart (Single portion Identical
Pes.) - 6 no. (70 - 100 gms}

= Mini Pastry Finger Ring - 10 no. — Identical
Pes. (15-20 grns}

*  Dessert in Glass - 6 no. -Identical Pes (100-
150 grms)

Chef Tanvi Chandawarkar Graduated with
Lst rank from De DY Padil Instivute of Hotel
Management (University of Pune) and completed
her Kitchen Management Training Programme
at ITC Hospitality Management Instiute and
later joined as Junior Sous Chef ar ITC Windsor,
Bangalore in Bakery and Pastry. She was trained
on-the job at [TC Grand Bharat, Dielhi NCR in
Bakery, Pastry and Western Kirchens.

Tanvi completed Higher Secondary College
Exam in Advance Cookery with 1st Rank in
Maharashtra state from Maharashera State
Institure of Hotel Manag:m:nt Cat:ring
Technology, Pune. She also successfully completed
Australian Vocational Education 8¢ Training
(VET) Certificate 2 in Hospitality and Certificate
2 in Kitchen DF:ratiuns.

Currently she is Junior Sous Chef at ITC
Gardenia Bangalﬂn:, h:ading the Fabelle
Chocolate Bﬂuti:Iu: sp:::ialisirls in Pastry and
Chocolare. She is key contributor for development
of limited edition seasonal promotion desserts
and chocolate for the Fabelle brand with the
brand team.

She previously worked part-time ar Malaka
Spice Restaurant, Pune, also as a section waiter
ata E.mupﬂ.n bistro, Gra'ppa Garden, Pune. She
also worked part time as a section head at Pescare,
Melbourne, Australia and as a section waiter at
Fatsa pasta, Melbourne, Australia,

She writes Elug cnml:rinirlg her flair for
Fhumsraph}' on food, and her writing were
featured in Femina Magazi.n: Pune February
2013 Edition. She Farticipat:d in inter
mllcsc competitions like bread maldns.. quiz
competitions and in I:D“I:El: theme dinners and
food markets.

This year the theme of the competition was
“Leonardo da Vinei™ which had to be illustrared
through sugar displays or Chocolate Showpiece.
The participants were judged by eminent
jury members comprising of Chef Parvinder
Singh Bali, Corporare Chef Learning and
Development, The Oberoi Centre of Learning
and Deevelopment, Chef Avijit Ghosh, Corporare
Pastry Chef, Hotel LeelaVenture Lid., Chef
Manisha Bhasin, Executive Curpuratc Chef
ITC Hotels and Chef Arvind Prasad, Direcror
of Academics, W]'.Libnmps International School
of Pastry, Bengaluru.

Chef Tanvi will receive training to further
hone up her skill o mmp:h: at Ladies Wodd
Pastry Chmpiﬂcmhip. Sigtp, ltaly, to be held in
January 2021.
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Today the demands of the growing numbers
of well travelled and discerning rravelers has
made hospirality industry think how o carer
them in effective manner and ensure their
loyalty. The Indian hospiwality industry has
not only become more profe-ssional than it
was two decades before, it has also become
more personalised in approach.

Now hospitality for many Indian rravellers
is not only limited to comfortable rooms
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The Evolution In
Hospitality Purchasing

and tempring food 8¢ beverage offerings.
Besides qualiry room and food & beverage,
sophisticated ambience, personalised service,
tempting value offers, impeccable MICE and
banquering facilities, holistic wellness, stare-
of-the-art technology are all needed ro impress
oday'’s discerning hotel guests.

We all know thar quality hospirality often
entails high quality products and personnel.
In this regard, we can say that not only the

hoteliers but also the suppliers need 1o bolster
their qualiry to march international standards,
s0 as to not lose our on the competition.
Cost-cutting in terms of some specific
purchases and personnel can often be
counterproductive to the horel’s credenrials
and could negarively affect irs guest sarisfaction
and brand image in the long-run. For industry
sentiments are often temporary, but the image
is mostly permanent. This is especially true for

Red Delicious
Crunchy and Mildly Sweet
Meet the world's favaorite

snacking apple. This heart-
shaped bright Red

coloured appl

shines

in coal, crisp salads.

Granny Smith
Crunchy and Tart

Granny Smith Is a go-to
apple variety for apple pie
bakers. Granny Smith is
also a favourite snacking
apples for those who like
tart flavors. You may also
pair it with a spice of your
choice (like Chaat Masala
or Chilli Powder).
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Fuji

Crunchy and Super Sweet
Washington Fuji is new to
India and has become
very popular in a short
time. Fuji is enjoyved as
an everyday snach. It
also goes well as in pies,
sauces, baking and more.

B WASHINGTON.
@ APPLES

Cripps Pink
Crunchy and Sweet-Tart

Bask in the sweet blush
of Cripps Pink! Loved by
snackers and bakers
alike for its unigue
sweet-tart flavor and
firm, crisp flesh, this
beauty of an apple is
a crowd pleaser,

LESS il -
SWEET q& :
Granny Smith *ﬂmﬂ Pink

[7] washingtonapples.in

E info@ss-associates.co.in

Gala

Crisp and Very Sweet

Gala's popularity is on the
rise around the world, They
are great for snacking and
also delicious in salads,
pies, and sauces.

Honeycrisp
Crisp and Distinctly Sweet
Honeyerisp is fast
becoming America's
favourite snacking apple
as it burst with juice with
every bite. It is pleasantly
crisp, sweet and
Julcy and sul:t'th_uI tart.

SWEETNESS METER

.Mnaumm

n facebook.com/WashingtonApples.India

) twitter.com/WApplesindia

those hotels and resorts which are positioned
as luxury properties.

Thus suppliers and hoteliers should not
opt for mindless cost-curting in rerms of
products and personnel bur focus more on
giving an elevared experience 1o the guests.
The refreshing difference in experience from
the run-of-the-mill can bring in the desired
revenues, especially if the innovartiveness also
takes into account of affordability for the
guests concerned.

Optimising Technology
benefit with effective
Manpower

Recent history has shown thar technology not
necessarily replaces people bur becomes more
effective through trained human resource.
WNowadays the use of social media and other
online platforms are playing crucial roles in
marketing a hotel, and hotels which are not
abreast with the IT age are likely to lose our
on valuable revenues. Mobile technology is
also gaining momenrum, in contributing
rowards guest service. Smart phones now
can help in providing customised offers 1o
potential guests.

Unless the horels invest more on trained
personnel, high-end rechnologies are likely
to fall Har. For example, whar is the relevance
of a sleek, interactive horel websire, withour
persuasive content to back ir up? Along with
social media, human-intensive endeavours
in terms of creative design and personalised
housekeeping are now more relevant in the
Indian hospitality industry, perhaps than was
ever before.

Ensuring ROI's

Some of the other important wends of the
changing scenario of the Indian hotel industry
are the greater demand for budger hotels,
greater demand towards tier-II and tier-I11
cities for furure hotel projects than before. The
COSE-CONSCious wave is giving imperus o the
demand for budget hotels, and the prohibitive
real estare costs in merros coupled with greater
business opportunities across tier-II and ter-
I ciries is inducing many hoteliers to expand
across tier-11 and der-III cities of the country.

There is a growing demand for MICE and
Wellness segment. The stressful lifestyles of
today are giving an imperus to the wellness
segment, and the growing importance of
Indian economy is playing a proactive role in
the growth of MICE segment across hotels
and resorts in India. More MICE-centric
hotels and innovarive wellness retrears are the
need of the hour. Hotels can generate more
revenues by ensuring facilities and services,
which can generate revenue by add-ons and
extended guest stays.

One relatively neglected area of the
Indian hospitality industry is destination &
adventure tourism, which needs to be berrer
explored.

The hotels and resorts in the country,

by and large, must also bolster their safery



mieasures for women travellers. The safery of
women travellers is an issue of paramount
importance, but it also assumes grear business
sense in this age, as women travellers are
becoming a sizeable force to reckon with in

the Indian hospitality industry.

Foodservice trends

Like the hotel indusery, the food & beverage
industry of India has also changed a lor
over the last decade, and is going through
continued evolution. The rising health
consciousness and a spate of lifesryle diseases
have made a sizeable section of urban India
opt for healthy food & beverage choices. The
sustained increase in disposable incomes in
select but sizeable pockets of urban India has
also contributed towards this healthy trend.

The growing demand for healthy food,
healthy oils and other healthy ingredients
among the Indian consumers is very much
visible, and the food service industry should
act more proactively and creatively o explore
this demand.

The growing rrend to ear out, mushrooming
of the café coffee culture, the franchising in
bakery business are some of the other trends
in the Indian food service business.

As are the growing demand for exortic
cuisines. The Indian food service industry
is not only becoming more globalised bur is
also becoming more transparent. Interactive
kitchens are vogue in the Indian food service
industry as are the unbiased reviews of
consumers in online platforms like Zomaro.

The Food industry

As a result of various socio-economic changes
since the last two-three decades or so,
both Indian food service and Indian food
processing industry have assumed grear
potential. Both are going through impressive
g;mw:h rates. Bur ro maintain the momenrum
of this growth rate or enhance the present rares
of growth in these rwo sectors, more mega
food parks and better and more numbers of
cold chain facilities are the need of the hour,
as are more innovations in the realm of food
service, in terms of food & beverage offerings,
theme, ambience and décor.

Overall, both in the Indian hospitality
and food & beverage industry there is
impressive growth potenial, and grear scope
for innovarion. However, how the industries
harness this potential remains a priceless
question, which needs pragmaric answers.

Purchasing - A key

element

Every purchase manager understands the usual
process undertaken to fulfill the purchase
needs of their properry. The standard purchase
tasks of purchase / material managers include
- identifying the need (product), Source-from
where to buy, Product Assessment, Short
listing Suppliers, Negoriarion, Ensuring
purchase (Indenting), Ensuring rimely supply
and Performance Assessment.

Bur in roday’s context, purchasing is
beyond the standard procedures. The purchase
managers now are more responsible in
understanding the marker scenario and
competition. They are part of planning and
organising each product required in the
property. Purchase managers needs to co-
ordinate with mulriple HOD's of various
internal departments, understanding their
needs and organising the same in most

AAHAR' 2020 SHOW

efficient and effective manner. They need
to ensure berter ROI's for the property
by selecting & procuring best produces at
best price within a stipulated rime period.
Purchase managers are now actively involved
in the decision making process and offer best
solutions for the organization.

Mormally 50-60 percent of the revenue in
an organisation is used for purchasing material,
required for the day-to-day operations. A
significant reduction in the cost, withour
compromising on the quality, can ensure
higher profits and berter ROIs of the properry.
Thus it is necessary for the organization o
keep special focus on purchase department
and its efficacy. Money saved is money earned.

Purchase managers today needs to be

SUPPLEMENT

professionally competent to handle various
functions they have to perform. Proper
advance procurement plan, sustained
over a year with regular in and out
schedules, and budgeting are important
to start with. Not only purchases bur
inventory/store management, coding, first-
in first-our (auditing), hygiene, wastage
control, quality control, cost analysis,
standardisation and time management
and emergencies are the few bench marks
of a professional purchase manager. They
need to understand the complete process of
purchasing starting from sourcing, survey,
vendor development, tendering, products
& cost history (MIS), ordering purchase
and review & follow-up.
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Wang Professionals Pvt. Ltd.
(Wang Hospitality Equipment Put. Ltd.)

Flat Mo. 14 & 18, 3rd Floor, Front Side,
Shivam Apartments 111/9,

Mesar First Choice Warkshop,
Kishangarh Yasant Kunj, New Delhi-110070
Ph.: 011-26121446, 26124910, 49865285

Mobile : +91 3810087592
E-mail : northi@wanghospitality.com
Regional OfF.: South : Ph. 080-41696701

E-mail : southiidwanghospitalitvcom,
West : Ph,; 022-25180208, 4010209

E-mail : west@wanghospitality.cam

East: Ph.: 9830171449

E-mail : east@wanghospitality.com

Website: www.wanghospitality.com
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Trufrost & Butler launch new products

Trufrost plans to launch a slew of innovative
FIJ'I::HJLLCL‘E at Aahar 2020 that address the pain
points of the foodservice industry. Trufrose
{.-:t:luiing Private Limited is a new company
launched last year by the orginal promoters
of Celfrost after t]'u:'_',' sold out that venture to
an American multinational in 2013,

They have rolled
out a comprehensive
range of high qualiry
foodservice produces
- cold (under Trufrost
brand) and hot
(under Butler brand),
at interesting price
points for the Indian
market. Real ising
that most businesses

who seriously wish to scale up require asset
|ig]1t business models, we are now back
with zolutions that are not just ‘feature rich,
contemporary, reliable and technologically
superior’, but also tuly "value for money™,
said Meeraj Seth, co-promoter and }‘l.-'la.na.ging
Director of Trufrast.

Two of these products are:

Butler Speed Ovens

The Burtler Ventless High
Speed oven is a revolutionary
appliance designed to combine
the outstanding resules of a
convection oven, accelerated air
impingement and the cooking
speed of a microwave. While
microwaves offer fast cu::king..
they can often result in meals

h‘ ™
5,2 TRUFROST” ) puTLer"

that are SOEEY OF ice-cold in the middle, and
devoid of f.lu:ll.it}" textures like erispy crusts.
With Butler High Spttd Owvens, this would
be a t]'l.ing of the past. They are dtsigntd 3]
turn fast food into a gourmet experience for
your customers, delive ring great tasting food,
quickly and consistently. Buing compact in
size, they're also great space savers, reducing
the need for multiple cooking appliances.
The built-in catalytic converter breaks down
grease-laden vapours, allowing for a ventless
operation.

Butler Fully Automatic Coffee Machines

While the fully automatic coffee machines,
alse known as One-Touch Cappuccino
Machines, offer convenience and rids you of
the dependence on a trained barista, most of
these ltalian or Swiss machines fail to deliver

B f;ti'
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milk coffes at temperature that coffee lovers
in India are used to. Butler has therefore
launched two models with a steam wand
that cater to the needs
of busy resto-bars as
well as medium and
small foodservice
applications such as
canteens, pizzerias
and bakery shops.
The steam wand
allows frothing up the

temperature to levels
considered uptimal in
the Indian subcontinent.

Visit the Trufrost-Butler stall in Hall no.11

to experience the difference.

Fonterra Future Dairy
launches Anchor
Food Professionals

After launching its consumer dairy brand
Dreamery, Fonterra Future Dairy, a joint
venture between global dairy nutrition
company Fonterra Co-operative Group
and Future Consumer Limited, unveiled
its foodservice offering Anchor Food
Professionals.

Anchor Food Professionals is recognised
thmughuut the world a5 a brand that Pm\'id:s
chefs with high quality dairy ingredients
that offer superior performance to help
them create grear rasting food thar their
customers love.

Anchor Whipping Cream has been
developed as a cream thar won't over-whip,
holds its shape and boasts a shelf life of up
to 9 months. It requires no reduction, saving
valuable time and money in the kitchen to
give chefs up to 25% more whipped cream
volume.

Anchor Food Professionals’” Butter Sheets
are made with pasteurised cream from New
Zealand, designed with case of use and
fexibility in mind. With a higher melting
point than standard butter, kitchens can
spend less time prepping butter and speed
up production. Mozzarella is individually
quick frozen to maintain taste and freshness,
and boasts extra stretch that makes it perfect
for pizzas.

Finally, Anchor Food Professionals’
Cream Cheese has been created to perform
in hot and cold recipes making it ideal for
bakery applications. The product is hot
packed for extended shelf life. Anchor Food
Professionals produces will be imported from
New Zealand and distributed by Epicure
Frozen Foods & Beverages. Epicure is one
of India’s leading importers of ambient
and temperature controlled food products,
bringing in more than 450 premium quality
produces from 30 different international
brands.

Anchor Food Professionals are dedicated
to innovating world class dairy products,
made using milk from pasture-fed cows
on the clean, green fields of New Zealand.
Their products are fir for purpose, specially
designed to meet their customers’ unique
needs, and to perform in the world's busiest
foodservice kirchens. Fonrerra is a global
dairy nutrition company owned by 10,000
farmers and their families.

Disclaimer

Views expressed by the companies
are not endorsed by
Hammer Publishers Pvt. Ltd.
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Bringing the world of Hospitality and F&B to India

India International Hospitality Expo

After becoming the leading Hospitality and
F&B Expo in South Asia, the 3rd edition of
IHE 2020 will be held berween August Sth-8th,
2020 ar India Expo Marr, Grearer Noida. It
comes with a vision o become a global name
to reckon with.

While the second edition, held in 2019,
became the most mught after exposition in
South Asia celebrating hospitality, F&B, and
maore- the third edition is all set to become
synonymous with the future of huspitalit}'. IHE
2019 witnessed over 30,000 attendees and M0+
exhibitars, malcj.'ng it ag:.nd success and massive
participation from countries like Indonesia,
Canada, Perus, Ecuador, El Salvador, [raly, Chile,
Myanmar, Vietnam and New Zealand.

On being asked about his vision for [HE

2020, Rakesh Kumar, Chairman, IEML & DG,
EPCH, said, *Hospitality covers all our lives.
It is our goal o make IHE 2020 the greatest
hospitality show not just in India, bur across
the globe”

While building a platform for global brands
to showcase their new tech, innovation, and
more- [HE has also rapidly become a platform
that celebrates M5SMEs and their unmatched
contribution to the hospitality industry. The
M5ME Pavillion at the 2019 event spraw]:d
over 1000 m2. It helped br[dgc the gap
berween markets and communities from
und:rrtpn:stnrcd areas and undl:rn:l:rrﬁ::nt::d
handicraft from around the coun ry.

[HE 2020 aims to bring together hospitality
professionals, students, and experts under one

roof to share knowledge, learn |
abour innovation, and expand their
horizons.

The event encompasses
everything hospitality including g% ¥
Technology, F&B, Housckeeping, B
Management, and more. Expect to
witness gastronomic experiences
of a lifetime, impressive prudu::t
demos, and the who's who thusPitaliry t:ll:ins
master classes, presenting research, and partaking
in F.anv:l discussions with eminent sl:!::aktrs and
industry leaders.

Keeping the fire of IHE 2019 alive, the 2020
event is upcct::d to grow in terms of business
volume generated and the number of exhibitors

and visitors. There is also an expected rise

in the number of conferences,
Pa.nl:l discussions, keynotes, and
W raster classes- which only means
¥ more immersive learning for the
attendees.

The hospitality industry sees
M massive potential for growth
| and THE aims to tap into this
potential and bring it for the

_"

L: _...:-I 3'1""“ : ® people to access. It aims o
e

become the Mecca of hospitality

- in the coming time.

The expansive g,ruwth that
IHE has witnessed in the first two editions is
simply not sv::'.n:ndipir_'r. but srnt:.-g'l.c alliances
and a hospitality network unlike any other.
IHE now boasts the largﬂ.'t network of industry
memiﬂnals.. experts, and maestros coming
under one roof annuvally to share insights,

ltamings. and connect with industr_v peers.
Speaking about the scale of ITHE 2019,
Chef Vineet Bhatia. Michelin Star Chef and

Restauranteur said, “1 think it's a grear event

o
APC

—_IHDIA

ACRDEMY DF PRSTRY AND COLIMARY ARTS

B,

I

Learn the art of

PASTRY & CULINARY

Become a Specialised
World Class Chef

.

& Culinary Full Time ram

Advanced Diploma / UG Program in
Pastry Arts & Culinary Arts

o Duration: 1Year / 3 Years

» Days : Monday - Friday

o Timings: 09:00 AM - 05:00 PM

. J

What can you look forward to ?

2 1440 Hours of Complete Hands On Training
£ Training from Chefs of International Repute
2 Internationally recognized Diploma by
City & Guilds, UK
2 Internship & Job Placement Assistance with
5 Star Hotels, Leading Restaurants & Bakeries

2 Two Weeks of Intensive Training in Malaysia

Academy of Pastry & Culinary Arts ...
Asia’s Most Awarded Pastry & Culinary School

Being the current World Pastry Cup champions, APCA

(Academy of Pastry & Culinary Arts) is an esteemed group
of Pastry & Culinary Schools with Pan-Asia presence in

Malaysia, Singapore, Philippines, Indonesia, Delhi-NCR,
Mumbai & Bangalore.

@) +918448449002

www.apcaindia.com

VISIT US AT AAHAR:

March Ird to Tth, 2020
Hall Number - HANGAR-TAHF

stall Number - H/HH-01-D

to have. Platforms like these showcase Indian
Hospitality ar its inest. This is, by far, the largest
expo of this kind. Beauriful produces, grear for
sourcing, and grear for nerworking roo! 1 am
honoured to be here”

Zorawar Kalra, MD, Massive Restaurants
spoke about the diversity at the event. He said,

“We need more and more evenes like this. |
think suml:thin.g on this scale has rarely been
done. This is truly next level. | have seen such
incredible exhibitors putting up their Prurj uCts,
people from all over the world, and I've seen the
best of India I:n:ing rl:l:rrl:s:.-ntl:-;.{ at IHE 20197

With such an overwhelming response
from the hospitality and F&B Industry, India
Exposition Mart Limited, the organisers and
already gearing up to raise the bar a lot higher
in making IHE the most sought-after hospitalicy
and F&B expo in the world. THE is the ultimare
go-to show for hospitality and F&B businesses
across the globe.

Enow more about IHE at www.ihexpo.com

Premium Tableware

Venus Industries

This Mew Year brings in a lot of freshness
& marks a new beginning of goals &
ar.'::umpiish ments. Founded in 1963, VENUS
has now come a long way in the Hospitality
Industry. Our diverse Pruduct Purtfuliu,
alung with cxr_'tpriunal Pmdur_'tiun capability
is sumcthing that we pro udly boast about. A
fine txamplc of this is the exclusive premium
Hatware that we have designed for a famous

celeb rity industrialist wedding.

Premium cutlery, luxury tableware,
exquisite barware, beautiful buffet elevations,
clcgant food-counters, functionally effective
trolleys, varied GN pans, professional range
of knives are some of the products from
our portfolio. Along with this, product
customization & personalized branding is
also something thar we offer to our clients.
Every year we come up with new designs &
upgraded products & look forward to a grear

response from the Industry.
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(== , MUNNILAL
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of handcrafted excellence

Celelrating

.Ir-'. I_'__i'l;i .I'.__.%ll

Visit us at AAHAR 2020 for our

Exclusive Range of Products
5 READY

STOCK

AVAILABLE

5 decades of MUNN ILAL

m=T A NDOOR S =m

hand crafted
excellence 2h L0). @

~— DEALERSHIP APPLICATION INVITED =, Certified ot CS4 Standard

CLAY TANDOOR | COPPER HAMMERED TANDOOR | COPPER MIRROR FINISHED TANDOOR | STAINLESS STEEL ROUND TANDOOR | STAINLESS STEEL SQUARE TANDOOR
MILD STEEL ROUND TANDOOR | MILD STEEL SQUARE TANDOOR | WOOD FIRED OVEN | HOME TANDOOR | SIGRI

Al tandoors are available in various shapes and sizes. They can also be customised as per requirement.

e-mail: sales@munnifaftandoors.com, website: www.munnilattandoors.com
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Decades of Rich Industry Experience

EssEmm Corporation

EssEmm Corporation has been
established in the year 1997 based
in the industrial city of Coimbatore.
The company is promoted by M.
Sathish Kumar, who is loaded with
decades of rich industey experience.
The company has starved its operations
in a small way catering to the needs of
Hotels, Restaurants & Industrial canteens and
established itself as a prominent player in the
industry in a short span of dme. Cosmos - the
company’s brand promoted and engineered for
its range of products has created a revolution
in the commerdal kitchen machines industrial
segment.

In the self branding area, EssEmm

Corporation makes Multd Utility Grinders

(MUG]), Potato Peeling Machines,
Vcs:’l:ablr. P'IDL'cssing Machines,
D{Jush Kneaders, Cutter Mixers,
Chapathi M:king Machines and
Coconut Scrappers.

Cosmos Products are used in
all leading Hotels and Restaurants.
Cosmos Fm&ucb are also :l:purbnd
to the Middle East, Singapore, USA and Australia.
Foreseeing the requirement 8 acceptance for the
quality imported machines, strive o ger world
renowned brands under its umbrella has been on
from the beginning,

In the area of Import distribution, EssEmm
Corporation represents some of the World
Leaders in Hospirality Industory. Broaster-USA

fur ["IE'SSIJ.I'C FI]"'CTS_. Cun\ruth::rm—Gl:rman)'

for Combi Steamers, Comenda-ltaly for Dish
Washers, MK Flexichef-Germany for Pressuire
brart Pans, Hallde-Sweden for Vegerable
Processing Machines, Pitco-USA for Deep
Fryers, Middleby Marshall-USA for Conveyor
Pizza ovens, Frijado-Netherlands for Rotisseries,
Nilma-Iraly for Vegetable Washers, IMC-UK
for Vegetable Peclers, Sirmanltaly for Meat
Prucﬂ:sing machines, Chu.‘ns Shen-Taiwan for
ka.ing Mixers, B-:rbus—[tal}r'fm{‘mkjng Islands
& Bcﬁlin.gp:.ns.. Bmludgc—]tsjyﬁ:rh‘fald:ﬁ\try
systems are to name a few.

EssEmm Curpui‘atiurl fata ity :::.Fand:d its
focus into the food processing sector and added
Robogbo-lraly for Universal Processors; DC
Morris-UK for food processing equipment;
Mill Powder Tech — Taiwan for dey grinding &
turnkey solutions; Ceselsan Machinery —Turkey
for Roasting & processing machines;

EssEmm Corporation has head office art
Coimbatore and having branch operations at
Chennai, Bangalore, Cochin 8¢ Hyderabad.

solutions
to save

smart

Commercial dishwashing solutions.
Tackle bulk with maximum efficiency,

Smart cleaning

IFE's smart range of dishwashers ensures
sparkling clean dishes, 100% hygiena

and quicker washing.

I3

Breakage Free | Saves Water | Reduces Cost | Reduces Man Hours

sy il [ ity st Fsdiniims

T ool

pen { Gt P Wi ot uu.- oo lum ey .
-llnl." Tudae [wam Waites Diges :hn-li-l e mirer I i
th} 2aa? & wwwilbnpplancescom | Call 1550 42556 18 (ASMNLASTHML) and 1800 5000567 (Ciherd | Emal customamenicn® (Thgiobal com
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EssEmm Corporation has got a professional
management system in place. The Qualicy
Management System of EssEmm Corporation
complies with the requirements of 150
9001:2008 and certified by TUV. EssEmm
Corporation doesn’t stop just at supplying the
machines; it goes a step further in prm‘idin.g the
rigl'lt solutions, support in terms of maximum

uti!it}' of the :quil:lm:nt and service back up.

Pipeline to Success
R R Sales Corporation

Established in 1995, Delhi-based R R Sales
Curpun:iun has [}u:ltinn:d itself as an eminent
service Frmrid:.'r of LPG PiFEIinI: installation
Services. The company deals in LPG/PNG
pipeline installations and kitchen
ventilation (fresh air unit &
exhaust). This sole proprietor irm
has a huge number of clients.

The services of the company are
tailored g0 meet the requirements
of the company’s clientele and are
stringently based upon induserial
norms and ethics. The produce
range of the company includes
blower, scrubber, exhaust hood,
fresh air system, fresh air washer,
exhaust blower, axial fan among
others. The impressive Fruduct
range of B R Sales l:urpuraﬂun
% mmp].imerlt:d by its skilled workforce. The
company Flaccs considerable cmphasis on
research and dt\rdupm:nt and n:gardins this,
has recruited a spedial panel for research and
development.

The ethical business policies and customer-
centric approaches are the cornerstones of the
company and have facilitated it to develop a
huge client base on a narionwide basis.

Suite Heart Forever
Petals Packaging

Established in 1987, with a view to serve the
travel and tourism Industry, Perals pioneered
the portion pack in MNorthern India thereby
improving the catering standards especially in
the Travel Industry. The Petals brand Suite Heart
sachets and blister packs are well known for their
quality because premium quality ingredients
and packaging material are used and hence can
be served with confidence. They can be trusted

because mmp]:l:tr.ly -,‘f,-
automated and I.l.:lifa | hﬁ'l:l'"f
are used ensuring Lots mare... in portions
the safety of users. The Suite Brand of Portion

packs have now become popular as correct
portion size helps immensely in controlling

hygienic processes

waste as also giving the user his money’s
worth. The entire range of Petals products can
be customized to promore the image of the
company. They are also available in the artractive,
standard Suite Hearr packing. Portion packs
in the form of sachets, blister paclu or kits
aid inventory control, are easy to handle and
store and also increase shelf life of the product.
Petals is also actively involved in Facka.ging
devdupm:‘:nt where the entire task of rl:ll::ign1
material selection, testing, procurement and
Padcaging ofa Fmduct is undertaken. Contract
[’a.ckaging af Frudu:l: with facilities 5p-|:|:ial|_1.r
created with the required ambience is another
field in which Perals specializes. The company
has been ISC 9001 certified. Although based
in Mew Delhi, Petals has satished clients all
over India. Their long list of Prestigious clients
include the Indian Railways, Indian Airlines,
hotels and Hotels and Hotel chains like ITC.,
ITDC. erc and leaking Fast Food chains



EXPLORE
65000 sq. Ft.

of
UNIQUE [UXURY

OURNEWLY FURNISHED SHOWR@MM AWAITS YOUR PRESENCE.

. CHAFING DISHES & LATEST BANQUETING PRODUCTS
- BOWLS, TRAYS, PLATTERS & ELEVATIONS
. SNACKSWARMERS, BUFFET DECOR & ACCESSORIES
. TROLLEY, TRAY JACKS & DUSTBINS
- BUFFET COUNTERS, FRUIT SETUPS, CHAAT LAYOUTS -~
NEW INTRODUCTTION
NEW-LINE OF OFFICIAL HOSPITALITY UNIFORM & RANGE OF CUTLERY

T e
« Pickup and drop facility from Pragati Maldan to our Showroom

8130492023 & 8130009749
ANUPAM INDUSTRIES  B-12 Mayapuri Industrial Area, Phase -1, New Delhi (India)

email: info@anupamhotelwares.com | WEbSEtE www.anupamhotelwares.com
Call: (+91) O11 4718 1818
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Innovative Kitchen Solutions

Mod Kitchen Equipment Pvt. Ltd

*MOD” was established in the year 2004 for
ma.rkrn'ng of commercial stainless steel kitchen &
catering equipmernt. Worki ng with key customers
and dlients, MOD da.'i.gn:rj and d:\'c]upl:d food
service solutions to cater to the requirements of
the fast emerging foodservice industry in the
country. The company has since then thrived on
the idea uFiman:d duigns, ]::amr]u.c:tim facilities
and customer service and it is because of these
efforts that it can today pride itself on being the
largest company supplying food service, bakery
and beverage equipment o hotels, bakeries, coffee
chains and restaurants in India.

MOD is abo importing a variety of kicchen
equipment from varous world Class manufacurers
in italy, Indonesia, hong-kong, france, spain,
Malaysia,Germany Etc. to cater to the specific

=»

requirements of its valued customers. MOD is
focused in the areas of Project and Key Accounts
Management.

The projects executed range from 3 star hotels
to canteens, schools, ashrams, hospitals, spedalty
restaurants etc, While there is an exclusive team
working on project execution, MOLD} can provide
complete solution with fabricated, refrigerared
and imported equipment,

MOD is approved supplier to Mamagoro,
Speedyroll, Lite Bite group, Nirula's, Seriker
restaurants, The Lalie group, The Oberoi group
of hotels and many other International and
Indian Q5Rs. MOD provides them services
in equipment design, equipment fabrication,
imported and Indian equipment distribution,
installation, warranty, service etc.

For your taste buds only

Kravour Group

Kravour Group is a quality conscious & leading
manufacturer & importer of qualiry foods
items in India. They have factory at Vasna-
Chancharvadi, Ahmedabad to manufacture
wafer biscuits in various flavours & sizes.
Kravour is a group of proactive, well qualified,
young and dynamic professionals, who have
an experience working with leading Indian
corporate & multinational companies. With
over 20 years of collective experience in the food
industry, Kravour is well positioned to conduct
trade with both local & overseas companies
in a pragmaric manner. The brands offered
by company includes: Kravour Water Biscuits
{India), Kravour Wafer Rolls (Indonesia), Dip-Ii
Biscuits Sticks (Malaysia), Cavendish & Harvery
Confectionery (Germany), Ehrmann Yogurt
{Germany), Kuchenmeister Cakes (Germany),

Interiar

femlz:

feml distributors pyt. Itd.

& 217, Okchlo Indusiveal Aren, Phose |, New Delhi - 1710 020 INDI&

Tal- 91 11 763

Email: sales mindio.oem

feml store |
Sultanpur €
Tel - 91

wwwr, femlindia.cam

Ao Offices of: MUMBAI | BARGALORE | CHEMMA|
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Accent ltems & Accessories

Public Areo

Jﬂ.:.

T
Stute Jam ( UK), Krave More kRﬁVﬂur
Sparkling Juice (Belgium),
Kravour Biscuits [Bchi.um ), Caferosta- Candy
(India). The company has a chain of distributors
spread across various states of India, in all major
cities, who help service most super marker chains
and independent retail stores in their areas. It has
its own direct sales team of 40+ executives, who
provide support to our distributors in terms of
generaring sales from all rrade outlets including
modern trade, monitor the sales pattern
and provide competitor analysis helping the
management to identify threats / opportunities.
The company has dry warchousing facility of
30000 sq fi located at the factory in Ahmedabad
& Aircon facilitated warchouse of 10000 sq ft.

VS6-Budget Solution

Venus Industries

Born out of Venus Industries, V56 is a new budgl:t
brand offeri njz to the htmpitalit_','mdmlr_v founded
by Vicky Khurana under the commendation
of | K Khurana. Having served the hospitality
industry for over 55 years in the hooury segment,

Venus now has innovated & manufactured
a completely new range for budger horels,

restavranis. caterers etc. St:lnding_ b].r values of

good product quality and innovative design,
they have brought a reliable and affordable range
of products which include cutlery, barware,
tableware, chafing dishes, snacks & wrolleys, Buffer
ware etc. Quality 8 products that you can boast
on and prices thar clients are happy o pay!

The budger segment of the hospitalicy
Industry is one of the widest segments and is on
a continuous rise. To grow and reach our to all
category of buyers and dients, V56, are more than
willing to serve this segment of the Industry with
the same loyalty that the parent company VEN LIS
Industries has been rludng since past 53 years,

Cleaning Solution
Quartz Home Care

Cuartz Home Care (I) P Lid. is one of the lradirl.g
companics in India l:ngp.gcd in prmri.ding mmpll:t:
range of Huus:lc::p:ing & Cl::lni.n.g Products to
institutions like Hotels, Restaurants, Hospitals,
Corporate Ofhices, Industries, Schools, Shupping
Malls & :\{u]tipltx:s. Faeility ]'\r'l:lnag::ml:nt
Cnmpanits ete. Quartz’s hiudtg::ld:lblt &
environment friendly product range indudes
Floor Cleaners & Polishes, Descaler, Hand Wash,
Glass Cleaner, Carpet Shampoo, Toilet Cleaner,
Air Freshners, Multipurpose Cleaner, Wringer
Trolleys, Multipurpose Trolleys, Kenmcky
Mops, Dry Mops & Squeeres. The Products
being marketed by Quarte

for over two decades have hy = e X
proven qu:lliry backed up w“ m 1=
by excellent service, Chuarte _'_,:P

also promote the Entrance =
M:lttin.g 5}'st:m, And skid materials, Machine
& Hand ]:r:ld_l; and imPurtcd Floor Scmbhing
Machines, Back-Pack Yacuum Cleaners, Vacuum
Cleaners (Dry o’ Wet) and Auto Serubber Diryers.
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Modern Shaving Designer Furniture
Preparation S.K. International !_ m—?

S.K. International Est. itself in 1984 ie. 34 Years
!ﬂfﬂ Ity HygIEﬂE C dare ago with a group of well qualified and comperent

Professionals, Hotel executives & engineers

Infinity Hygiene Care is
a leading manufacturer of with hardcore Professional streams. Today the

Shaving cream and shaving “Tpany has the mt:_uf the art w?n:Ll equipped
gel under brand name of plant to produce undisputed quality products,

‘Protector’. This ‘Protector’  varied spectrum of design for customised usage
and tirr.l::]y d:liw:r}'. The company q:-::r_'ia]isu in

hotel Furniture, equipments and custom made

products from last 34 years and now the company  for the office furniture and desking solution. The
enters 3 vast market of office fumniture as well as company setup includes a well experienced team
and cuntrjhuting £ esveahir Interior dm.g;n and execution, which includes  of architects, Intedior d:signcrs. 5Dduisn::r; ete.
skin. The advantages of using complete interior solution from designing to  and latest modular Farniture manufacturing plant
this cream, rather than soap, planning, fumiture, paint & polish, stone work,  for the quality, finishing and timely delivery of the
oil, or just water, are many. The skill work force ceiling, complete turnkey, etc. Isafter continuous  products. Known for the quality, reliability and Busness magarsa for food service 8 1000 retai professionaly

: of hard work, research & devel th i al responsibility the www.fbrmag.com

under warch full guidance of management PrOCSs i "P“'l"_:"t_ R I M e Ly e

company are constantly working hard to brand 5KI developed its other Companies i.e.  in the vast field to cater a larger clientele. Meet us at Hall No. 10 Stall No, 08B
maintain of product to be supplied to their SKI PROJECTS which undertakes the interior “The bitterness of inferior quality remains
supplier across the country for hotels and designing & execution work and EURO MOBEL  long after the sweerness of low price is forgoren”

xha\'ing cream is more
softens and moistens the skin
and the hair, thus making

shaving more comfortable

www.nammer.co.ln

I'.IDEFi:I::IIil‘_'r" industries.

Outdoor Excellence
Modi Woodspace Pvt. Ltd.

VETRA is a leading manufacturer of all the
outdoor furniture and accessories. The company
spﬂ:l:almm"mdt:r fumnirure. Being a well-reputed

MEAT TENDERIZER
SOUARE & ROUND

L,

:*" +91-9810023928 ruminglunstee[aﬂ ahoo.com
+91-9910017678  www.remingtonsteelarts.com

name in the furniture
r
i e visiT us AT: AAHAR’2020
fabricating syntheric

!‘wick:r furniture MARCH 3—? l HALL N'D. 11 I STALL ND. H11"23E
that suits all-weather -_—_—

; - conditions. VETRA has PARING & TURNING KNIVES i citrs ouvis m"/’
: /

- its head office in Delhi

and was im:urpura.tl:d with the aim to create o=
extraordinary outdoor furniture range that is of
eminent qualit_'r and aesthetically sound. Vetra
Furniture SI.'I.F'F!Iiﬂ hotel furniture, resort Rirniture,

outdoor furniture, gardcn furniture, wicker
fumiture, terrace restaurant fumiture, farmhoose
furniture, poolside furniture, poalside umbrella,
water proof furniture and many more.

Serting benchmarks of excellence in this
field, VETRA has always focused on creating
masterpieces thar reflect magnihcence, howry 8¢
comfore. Considerate abour the changing needs
of the furniture market, they have come up with
a classic collection of open-air furniture that is
water proof, frost proof, UV resistant, long lasting
& IFLI.“]." rcqmﬂah]t.

Turnkey Solutions
for Kitchens

= E
Delhi Kitchen Equipment p :
Delhi Kitchen Equipml:nt is one of the |:a:din.g - -
Kitchen, R:l:fri.gl:ra.tiun & B:llr.cr_\r cquipm:nt - "
manufacturer, uﬂ_l:r'tng mmpl:tt : :
P___" turn]r.:.-}' solution including
uJu'Ll;uh:.m:].r. d:.':ig:ing. and la}'uut
Y- Plan:.' with r_'mn]:lrl:h:.-nsi\-t details

U | to Kitchens, Canteens, Bakeries 8¢
i | | Messes. Popularly known as KEI has
: been providing total logistic support
for past two decades to the industry
with quality products 8¢ assistance.
The company provides Kirchen
Planning & Sizing, LPG System
|| & designing. Kirchen Exhausts

COLOUR CODES KNIVES

d::iign.ing and installation and

o || e -;.mnp]::t: selection for ::qui.prnl:nts.

Company has successfully design

& installed kitchens in mu]riplc verticals of

foodservice i.ndu:.‘tr}r since last two decades and has
a mmpr&l:ﬂshﬂ: list of satished customers.

13



AAHAR’ 2020 SHOW SUPPLEMENT

Exquisite Contemporary Designs

Stackwell

Stackwell is the leading name in the banguer
furniture industry, known for exquisite
contemporary designs with finest quality fnishing
& ||:|I1g Iasting Frudl.:ct. It has a wide Fmduct
range of ham:lu:t furniture - to name the few:
Aluminum Framed Powder Coated Stacking
Chairs, Steel Framed Powder Coated Sudi.ing
Chairs, Flat Fold Eanql.u:t Tables, Flexi-back/
Action-back Chairs, Frill-Less (Laminated Tui:l]
Conference Tables, Glass Top Tables for Buffer
arrangement.

Flexi-back f Action-back chairs - Stackwell
is the only company in India that has broughe
maximum comfort in banquer and conferences
seating for longer hours. They have introduced
new concept of Hexi-back faction-back  chairs
which are stackable upro 10 numbers. This

reduces the storage space. Th:.Erg]numinﬂy
designed special backs are provided to the chairs.
These chairs are widely accepred in the hospitality
industry and the company has already supplied
about 10, 000 chairs so far.

Frill-less (Laminared Top) Conference Tables:
Another unique product of Stackwell known
for the Innovative design is the Frill-Less

Laminated Tup Conference
Tables. These tables have
removihle modesty front
panels. The pecaliarity of this
tzble is thar its legs are made
of stainless steel. Hence, even
after extensive usage iv will
loak as fresh as new. The front
and side modesty panels are
not like Chinese metal pam:l but prr.wid:.- the
mal:rl‘li.ng { same as top. This makes the pruduct
look very decent and ei::gan.l:. Look wise and also
durability wise FIDdLI:L‘B are far better than the
Chinese FdeLntls. So far, company has 5uF|:|-1ic|L|
more than 5000 ables to the rcl:lul::d Convention
Centers & Five Star Hotels.

ﬂu:drzig‘ning team Is constantly in the process
of modification which offers latest duig‘.t with
classy looks, robustness, high durability and
maximum comfort. They offer “Value for Money
For Years" products to the clients.

Large Benefits of
Tiny Homes for

Hotels
Loom Crafts

Loom Crafts is an Indian 5Steel
Building company specialising in designing
and manufacruring of Prefabricated Steel
Framed Buildings. It has recently ried up with
a German company for rechnical supporr to
manufacture *Tiny Home' in India. The tiny
home is a small factory made home, made
of steel, mostly built on a road trailer. It can
therefore be moved at any time and does not
require a permit o build. These homes are
available with wheels on a trailer or without
the wheels which can be Flac:d directly on
Frc—cast:d foundations.

Tiny Homes are best suited for - small
Farm Houses on remote locations, Hotels

& Resorts, Camping G:‘:taway:. chding

=3 . Venues, Retreat Venues, and no Construction
Yoice HE hﬂﬁpimﬂ} Zones. The tiny home concept was born in the
SUCCEED MEET United States about twenty years ago.
EXPAND Jcll N Tiny home hotels offer a more intimate
eempeel experience with their environment than
LEAD build ll!nl:l\rm traditional hotels for the same price. Tiny
TURIVE PROSPER home hotels contain homes under 400 square
GROW cedlabe ol feer. Many tiny home hotels offer features of
florish In}ﬂmzn;.g
EVOLVE Fﬂl‘tl‘lEI‘!hiPF Lasm &y afrs
METWORHK

It's Time for our New Annual Membership Drive

Safaguards & Ropresonts [nterest of Membaers

HOTREMAI strives 1o safeguard and represent interest of its memisers in particular and of the
imdustry in general by takeng-up varnous issues adversely effecting the business of its members
with the government bodies, habels, restaurants and their associalions.

Businzse Promotion

Through its programmes and events: HOTREMAI organizes in-house meets, like Purchase
Managers Metl, Holel Consultants & Architecls Meet, F & B Manages Mo, Progect &
Enginears Meat and such other events, where the representatives of the hospitality industry
interact with its members, know their products and senices, discuss the problems faced by
therm amd make collective effars for their effective solutions besides establishing mutual
understandings and workoul fruithul business deals. This provides ils members a platform o
demonstrate their products and services and provides opportunity fo know their customers'
meeds.,

HO®TREMAI

THE HOTEL & BESTAURANT EQUEFMEMT
MANUFACTURERS ASSOCIATION OF INDIA

a traditional hotel: they can sleep 3+ people,
have Wi-Fifcable, have an ourdoor deck/grill,
and have a full bathroom/kitchen.

In addition, tiny home hotels can be
Special Discounts tormed on a smaller level. One of the grear
For its members, HOTREMAI facilitates with special discounted rates for participating in
bassiness exhibitions, fairs, shows and events organized by government and non-government
trade and indusiry promalion bodies

things about tiny home hotels is that it’s very
easy to expand capacity. As long as there

is land and elect rir_'irjrfwatcr available, tiny
Informative fo fis Members

HAOTREMAI publishes a periodical jownal known as ‘HOTREMAI REPORTS' In its effort to be
mong informative o ils members and the industry. [| camies informalion on activilias,
happenings and developmants in the hospitality and allied sector and also covers the
information om new projects, exhibitions and events. This creates opporiunities for members fo
actively participate by sharing thelr views and also advertise their products and serdlces at
namindl cosls. The "HOTREMAI REPORTS' is cinculaled free of cosl in he hospitality indusing.

home hotels can add more units whenever
they wish.

The location of tiny home hotel may be a
biggest selling point. Many customers decide

to stay in a tiny home because they're looking
to disconnect and spend time outdoors. By

Different Benefits, One Association !

A L

choosing a location that is close to activities
like hiking or swimming, ensures guests have
great time while they're on vacation.

As Tiny Homes are on wheels, thus
they don't need any fixed foundations / plinth,
making them possible to be placed on any
Construction Restricted Zones. There are
no laws o govern the Tiny Homes in India,

which means they can be just parked on the

land without any on site construction. Be it
next to the beach or a river, hills or mountains,
ju.ng].c retreat, tiny haomes are best suited for
any location or site.

The team also offers facilitaﬁng tools for
self-builders. In our little homes, nuthing
is left to chance. The alliance between
comfort, functionality, well-being and eco-
responsibility is our priority.

The Hotel & Restaurant Equipment Manufacturers' Association of India Disclaimer
D-20, Local Shopping Complex, (Upper Ground Floor), Mew Rajender Magar, Mew Delhi 110060, e S X
Phones : 011-28745698 Mobile : 99100-48121 Email ID : info@hetremaiorg Website : www hotremai org Views expressed by the companies
< : : are not endorsed by
Be a proud member of 'HOTREMAI' and enjoy the benefits of being together ... Hammer Publishers Pvt. Ltd.
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Excellent Design
Multi Creations Pvt. Ltd.

What b::g;m in 1986 with a collection of office
stationery has Erown into an entire world of
house wares. Freelance is in the business of
bringing fashion ar your home. The company
manufacture, import and market an extensive
range of items for the entire home (Table

spoon, tea spoon,
R table mats, trays, steel,

vacuum Hasks, carafes,

p
I ViIDIVI
r .- microwave and many

crockery, cutlery,

more). Thruugh their
diverse collection runs

¢ a common thread of
I excellent dcsign and
superior qu.a]it}'. COwer
the years, they have
carned a reputation
for hringjng the best
in the world to the
é . homes of those who
= "\'l have a discerning eye

= FREOL ANCE

for quality and design.

Freelance tirelessly
‘ scout the globe in

search of products that
can deliver these values. Naturally, most of our
offerings are sourced from places like Western
Eurape, Japan, Korea and Taiwan. Their clients
include those who do not believe in making
compromises, and if you share that sentiment
The company encourage to participating in the
Freelance lifestyle.

Adding Value to the

Food Presentation
Makrey Exports

Malkrey Exports is the leading
manufacturer and exporter
of all types of ceramics
crockery, copperwares, wood
wares and colored glassware
for hospitality & catering
industries in India. The
company produces distinguished models of
crockery, acrylic products, cutlery, colored
glassware, hollowware, tableware, copper /
brass Items, chafing dishes, under the brand
‘Makrey'. The company offers its customers a
high quality product range that meets the larest
market trends at highly competitive prices based
on their experience
and know how.
The
provides complete
that

company

solution
meets CUustomer
requirements.
Along wich
providing an
extensive range
o f d:signﬁ and

prc}r]uct:i to choose
from, “a.kn:} also
LPCLL.I]JZLL in pr{mdmg custom made pn:-duu_l.
and dchlgm as per client sper_iﬁn;atmm This in
turn Lﬂ.-ps customer contended and pw.-h them
the satisfaction of being able to deliver whar is

demanded.

Disclaimer

Views expressed by the companies
are not endorsed by
Hammer Publishers Pvt. Ltd.

Uniform Trust
SKY Enterprises

The journey of Sky Enterprises did h:gin
in the pre-independence era. The company
has come a long way from the days of Raj
to the cyber age. However, over the years,
its endeavour to provide quality products
has not changed. Ir has never compromised
on is the quality of cloth and dress materials
used. The product range of Sky Enterprises is
valued for its high quality products and fine
stitcching. The company uses high grade raw
materials, which are sourced from its trusted
vendors. Today Sky Enterprises is regarded
as a pioneer in the field of manufacturing
and supply of uniforms and uniform related
accessories, and hand-made Zari embroidery
in India. The company’s product range
include Waiter uniforms, Chef uniforms,

uniforms for Indian Air Force and Indian
Mavy, School uniforms, Reception uniforms,
uniforms for Air hostesses, Security uniforms,
Housekeeping uniforms, and all other types
of Corporate uniforms.

The company’s prestigious clientele list
includes Indian Air Foree and Indian MNavy
among others. Besides institutional uniform
tailoring, the company also executes complete

jl::l!.‘l of dra pery and stitching on order.

HAMMER

Hnm:l:'» & lm:lituti-;rns

Meet us at Hall No. 10, Stall No. {}EB

RANS Life in the Kitchen just got easier !

Foodservice Equipmeant

Tilting
Brownio
. — Cold Food Cart
-
- =
|:-.|-. | . i T
= ] 'i " |
M
Non Tilting :
Box
o F

Hol Food Cart

F =0 §

Stena Hoarth Ovaons

Stone Hoarth Ovens

RANS TECHNOCHHTS (INDIH) PVT. LID.

Samral Bhawan, Ranjeel Nagar C

Factory: Plot

An IS0 9001

Commarcial l._.'n'll}lﬁl MNew Delhi-110008
0 Lines) Fax: +81-11 45189911 E-mail; info@ransindia.com
158, Sector B, IMT Manesar, Gurgaon, Harnyana-122

Wabsita: www ransindia.com
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Fine Quality Pulses
GPA Capital Foods P. Ltd.

Agrolure group began its journey in the year
1970 with a complete set up of dal and four
mill under the guidance of Sh Ghanshyam Dass
Goyal. Today AgroPure group
of companies is a leading brand
of processor, manufacrurers and
exporters of fine quality pulses
and besan. Apart from incredible
business strategy the secret behind
J’..g;m[’u:c‘s remarkable success is
the superior standard of qual.il:_',r
and well planned supply chain. The
team of highly qualified and well
l:xpﬂ'u:nctd staff has h:ip:d in maintaining and
g;n:rwin.sth:mmpﬂny in the held ucfdc].hrﬂ'lng
total quﬂlit:r and business dl:\rd.opm:nt.

Pumrs Beman Mass oo & Cisha
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The combination of great exposure and
complete knowledge about the industry has
always guil:l:d the company with the needs
ucfth:dﬂm.gin.gmukﬂhbuﬂndummkm&
international 5P|tmﬂﬁropmbdmm 100%
quality maintenance with extra care and offort
towards hLLiHin.g and maintaining rl:]atlﬁ-hs}up
with customers. The company constantly strives
to upgrade the standards with
delivery of producrs. The
company makes sure that
the produces pass through
stringent quality checks so
that only the best ranges of
Fmducu reach the clients.
Because of the much valued
expertise Eal.h:n:& in all these
years the company has been able to nurture
eminent business relationship with customers

and retain them for the Inn.g:st P:nud of time.

Market Leader
Wang Professionals

“Wang Professionals™ has been operating
suceessfully in the Edﬂof[‘[os[:a.tallt_f:qmirmm
since a decade. Tb:mmpﬂn}rismanapdby
market for more than a decade. A recent venture
in the ficld of electronic locks & safes is being
operated under Wang Hospitality Equipment
Pve. Led. Headquartered in Delhi with operations
extending to Bangalore, Mumbai, Chennai, and
Kolkata, apart from a ream of dedicated markering
8¢ service people; the company has professional
dealer organizations operating in the Metros and
majors like Electrolux Professional(Commercial
kitchen :qujpm:nt:l, Manitowoc Foodservice

¥ Effective Filtration

» User Friendly

!
)
— —
I
Lh'u_ﬂl'{h.l'rlﬂ' Hood Type
Diishwasher Dlishwashier

Detergents Range:

-
== - -~
ey !

Commercial dishwasher for
perfect cleanliness & hygiene.

? High Performance

? Saves Time

Commercial Dishwasher Range:

winterhalter

WE TAKE CARE OF YOUR =
DISHWASHING

Your Dishwashing Specialist.

Y Saves Water

» High washing Capacity

Dishraasher

] - i b N

"
Mulli-tank Rack Comeyor
Diisnwasher

PAN India Service Support & AMC Service
Toll Free Help Line No.
1800 1035 913*

(Mon to Fri, 9:00 AM to 7:30 PM: Saturday: 10 AM to 4 PM,
Sunday & Public holiday- Closed)

Head Office :
Winterhalter India Pvt Limited
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Plot no 269, Sector 7, IMT Manesar - 122050, Haryana
www.winterhalterin 1 email: info@winterhalter.in

(Frymaster, Gadand, Cleveland, Delfidd for Iee
automatic & fully automatic coffer machines),
extractors, bar blenders, fce
8¢ Pirza Ohvens), Perick 8¢ IMC (Bar equipment).
range of washer extractors, tumble dryers &
their complete range of finishing equipment. The
B¢ safes for Karnataka and northern region of India.
a strong service back up for the cpial equipment
smooth functioning, Wang
John's etc. The company
Hospitality sector for qualicy

cube machines, Flakers, Beverage systems, Fryers,
Sirman({Meat preparation equipment, bar
crushers etc), Salva, Zanolli
Wang Professionals is also the distributor of
Harwork ironer. The company represents [LSA Spa
company has also taken up the distibutorship of
The Company triumphs in catering to the
Professionals work closely
Mirula's, Yum International
visualizes to be recognized
products and operations

Clampshell grills, Frast tops), Carimali{Semi
WA equipment), Santos(]uice
& Morett Forni{ Deck Ovens
Electrolux Laundry Systems for their complete
for their dry deaning machines and Pony SPA for
VingCard & Elsafe for their mange of electronic locks
instinutions and hospiality segment which needs
installed in them for the
with esteemed clientele and
(KFC & Pixza hut) 8 Papa
as a major supplier in the
extending o all segments
the years o come.

Shining with Quality
King Metal Works

King Metal Works has introduced a stainless steel
gn. pan, which can be useful for the hospialiy
industry. KMW brand'’s sminless steel g.nopan is
made from 18/8 grade stainless steel and hence is
totally rust free.

The product is endowed with heavy thickness
of (L8 mm to avoid handling dents, and also

with anti jam function. The Prudl.u:t has MSF
{American Food Safe Grade Certificate] duly
marked on each Pa.n.']-l'u:stsi.lll.ssst:clgm. Fan
of King Metal Works is available in all sizes, with
& withour perforation.

Besides it has international standard matt finish,
and thus it has good resistance 1o scranches on use.
Succinetly, the product has grear value for money.




TANDOOR PAR EXCELLENCE

Sharing 40 Years Of Enriching experience in grilling
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Our Office : C-48, Swami Shardha Nand Park, Tandoor Wali Gali Bhalaswa Dairy,
f’f Opp. Sanjay Gandhi Transport Nagar, Delhi - 110042, INDIA.
Kanhaiyalal Call : +91-9810121141, 9810218816 | E-mail : sales@kanhaiyalaltandoor.com
VAT FVE L. For more details visit our website www.kanhaiyalaltandoor.com
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Flavours of Spain

Manisha International Pvt. Ltd. o

La "l-'rir_'ja Fabrica, the well-known Spanis]‘t
brand of premium jams & marmalades,
offers a muurhw:trring range of tem pting and
traditional Havours of fruit preserves malcing
breakfast and other moments of the da.].r a
veritable pleasure.

The name La ViejaFabrica — “The Old
Facrory”, itself perfectly illustrates the
practice of this Spanish brand which has been
using the same original recipe & traditional
manufacturing process for more than 180 years
(since 1834%). It allows them to retain all the
natural texture, colour and aroma of the fruic
and ensures a very high fruit content for all its
preserves & marmalades,

The Addition of La ViejaFabrica delicacy’s to
vour kitchen certainly helps you find a perfect

solution to accompany and Pcrsunzlizc the
recipes of a lifetime since they offer endless
possibilities as an ingredient of pastry and
accompaniment or garnish of various dishes
&¢ desserts.

With India being among one of the
largest growing markers for Jam, jelly &
fruir preserve, the Spanish brand is looking
forward to catering Indian consumer. Manisha
International Pvt. Led. is the sole importers

of La ViejaFabrica in India, their Marketing
J"rian:lg::r.. Anshul Sharma said “The traditional
taste of La Vitiaf‘ahric: jams & marmalades

are BPPJ’EL’i:Ittd b:f CONSUITICErS :I.”. :IJ.'I'.IIJ.I'H'J t]'l.'.‘.‘

world as they have a genuine conventional
homemade manufacturing process for all their
product range using only pure & fresh fruirs.
La ViejaFabrica is a sheer pioneer in their work
8¢ they thrive w serve you supreme quality
products that make your recipes heavenly
exquisite, thus making La ViejaFabrica an ideal
choice for all food lovers.”

All La ViejaFabrica preserves are gluten-
free. The jams are marketed in a characreristic
_’rﬁf]g glas.u jar across all major sup::mar]u:ts
& also available online on Amazon.in. For

more information visit www_facebook_com/

L:l"r"i.a:iaFahEiLa India

Discover an intelligent ally for your business

A line-up of magazines providing comprehensive
iInformation on fast changing marketplace

Food-'Beverage

o Mpainess Haviiew

Food & Beverage Business Rewiew - a
bi-monthly magazing covering the entirg
pamut of activities that define the
institutional F&E business - from “Farm to
Fork”, mght from Agrcultural Produce,
Meat Products to Dairy, Processed Food to
Bakery, Alcoholic & Mon-Alcoholic
Beverage, Kitchen equipment & F&B
supplies, Cuising, Marketing, HRDL The
magazime goes behind the scenes to give
tha F&B professional information, news
and features. The objective of the
magazine is to develop institutional
marketing synergy between Food and
Fond Service Industry.

QL

BA

FRY
A
REWVIEWW

Inefia is L.- g Plrzas

Hotel Business Review - the first and only
bi-manthly magazing exchesively for Indian
hotel busmess, The magazing provides
information to professionals seaking
innaovative strategies along with new ideas,
oppartunitees and current issues that affect
their organisation. This includes strategies
m managmyg successful hotel operations,
knowledge of purchasing, leadarship style
and managament, The magazine provides
exclusive editorial content to assist
Corporate Management, Projects &
Facility Planning &nd top-end Dperational
Management in maximizing their
business,

Bakery Review - a bi-monthly magazine
provides the latest information to the
professionals seeking knowledge of the
fast changing Indian Bakery &
Confectionary industry, The magazine
offers in-depth information on the issues
that largerly affect the bakery business in
India. ‘Bakery Review' explores the new
growih areas and latest developments in
the baking industry, The magazine focus
on the trends and developments in the
Commercial & Retail Bakeries and
Foodservice industry along with allied
industries like Milling, Dairy, Snack food
industries.

Subscribe Now & write to us at

Hammer Publishers Pvt. Ltd.

Delhi: 206, Samrat Bhawan, Ranjeet Nagar Commercial Complex, New Delhi-110008
Phone: 91-11-45084903, 45093486, 25704103 E-mail: info@hammer.co.in Website: www.hammer.co.in

W Digital Edition

MAGZTER

A\bA LT B3 Group Publications are Now available on Apple iPhone/iPad/Android and Web

https://www.magzter.com/publishers/Hammer-Publishers-Pvt-Ltd
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Preferred PMS

Provider
Acumen Software Consultancy

2 nsic HolSo

Sojutions that widen your horzons — figbel Hmaggmgm Saoftware

Acumen Sofrware Consulancy (ASC) is leading
Provider of Property Management IT Solutions.
Founded in 1997, ASC has successfully
implemented HotSoft Suite of Products at
numerous Hotels, Restaurants, Banguets and
Clubs. With their mission to be the maost
preferred PMS provider, ASC s now moving
towards Future technologies in Hospitality
industry.

Core team at ASC carries expertise of
Hospitality industry and Information
thhnulug}r‘. The company started with a
goal of most versatile and parameterized IT
solution to meet [T requirements of different
kind of properties, operational processes and
all level of users. During its journey of last 23
years, ASC customized its solution to various
client-requirements and delivered regulatory
compliances in time.

HotSoft has been rigorously tested in live
environments and beta-test sites, and hence
has attained full stability. Designed with Strong
software architectural principles and standard
industry processes, Hotsoft casily become a
lifeline of day-to-day operations.

With their product development ream, ASC
constantly evolve to meet newer technology and
business requirements. With regular Customer
Feedback and continuous efforts ASC ensures
their philosophy of Living Software. Customer
Service is first priority at ASC and 24X7 support
aims issue-resolution and zero loss of business.
Parametric adoption of dient-side operarions
helps ASC to achieve quicker time-to-market.

The Ultimate
Hospitality Store

HAKS
HAKS is a Startup HAKS

firm, with a vision of TS Her

opening “Hospitality
Stores” to provide one
store solution for all
kitchen and hospitality
needs. The ultimate
mission is o simplify
the whole buying
process for customers
by catering all their
kitchen needs and
providing them with
all the hospitality brands whether Indian or
International under one roof and thus making
life easier for them.

One of the main focuses right now is Hotel
Trolleys. It is literally impossible for a hotel to
function without trolleys. Trolleys are required in
every area of the hotel from kitchen to material
handling. Trolleys were always generalised
with kitchen equipment whereas it is entirely
a separate field which requires expertise in the
same. HAKS focus mainly on high standard
Trolleys to ensure smooth funcrioning of a Hoeel.

In a shore span of time being a startup firm the
company has already catered to: Le Meridien, Taj
Palace, The Leela Palace, [W Marriott, Lemon
Tree Premier, Radisson Blu, Park Hotel, Clark

SI'.Ii.I'BI.. and many maorc T CoMme.



Greater Kailash Part |
New Delhi - 110048
India

91-11-41633442, 41324288
info@softsensations.net
www.softsensations.net

yw
Soft Sensations Pvt. Ltd.
Your Business Partners for Hotels & Institutions
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Flatware & Tableware

NARUMI

Bone China Crockery

2 SCHONWALD

Germany
Porcelain Crockery &
Japanese Tableware

Vacuum Jugs & Carafes

Glassware

O=S0ON°
Live Cooking Stations &
Banguet Furniture

PORDAMSA

Unique Porcelain
Tableware
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Miracle Lamp
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Glassware
Glass Serving Platters
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% CAST IRON »

*

Buffetware & Dispensers

@

Cast lron Pots & Pans

utopia )
Complete Tableware Gh ARL E@
Solution Luxury Spa Equipment
'J Flatware 'd Porcelain Crockery 1 Glass Platters _1 Buffetware
d Tableware & Holloware Ll Glassware 1 Cast Iron Pots & Pans 1 Dispensers & Infusers

1 Bone China Crockery 1 Vacuum Jugs & Carafes [ Spa Equipment _1 Barware



creating

—| (PP |irresistible displays
for food and drink

Designed & Engineered in New Zealand Proudly Made in India by Antarctica Equipment Pvt. Ltd.

www.fpgworld.com

Inline 3000 Series Inline 3000 Series
Freestanding Incounter

Inline 5000 Curved GN Series Tower TC-12

“We lead the market with ideas that work?”

LOWEST COST OF OWNERSHIP UP TO 60% LESS ENERGY USED
INCREASE YOUR PROFITS DESIGN AND INNOVATION

Choose Your Combination by Antarctica Equipment

A ANTARCTICA

mveenes | EQUIPMENT PVT. LTD.

Plot No. 440, EPIP, Phase-lll,
HSIIDC Kundli, District Sonipat
Haryana - 131028 (India)

Tel. +91 9810205058

E-mail:
info@antarcticaequipments.com
gaurav@antarcticaequipments.com Kube 135 Grab n Go Kube 90

www.antarcticaequipment.com




@
rl People-centric innovation

Every project is, for us, an opportunity to improve
people’s quality of life.

%

Panorama
Design Marc Sadler

Bellevue
Design Marc Sadler

Tonda
Design Makio Hasuike & Co.

[rovd -*

Al volo
Design MM Design

GELATO DISPLAY CASES

Drop-in Delice Colonna
Design Ifi R&D Dept. Design Giulio lacchetti

BAKERY/PASTRY
DISPLAY CASES

All display cases are set for
—
- C% Ifi loT Remote Manager

Ifi Business Partner for India

Plot NO. 440, EPIP, Phase-lll, Tel. 491 981 020 5058
A N TA RCTI C A HSHDC, Kundli, District Sonipat mail:

Haryana-131028 (India) info@antarcticaequipments.com

ANTARCTICA EQUIPMENT PYLLID. www.antarcticaequipment.com gaurav@antarcticaequipments.com

Visit us at Hall No. 12, Booth No. H12A-01-A
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Consulting and Knowledge Solutions

IHP Consulting

IHP r_'unsuiting isa buutiqu: huspitality
cunsulring since 2003 and has
been operating in Asia Paciﬁ:
region across a variety of
huspitality formats.

The veam at IHP cuhsu!ting
have been associated with Brands
like Sagar Ratna, Dana Choga,
Dunkin Donuts, JFL, Taj,
Fortune, 34 Chowranghee lane,
Tibbs Frankie, Sindhi Sweets,
Gopala, Theos as well providing support
to air catering ancillary units for Cathay
Pacific etc with recruitment, audirs, recipes
» products etc from case to case basis.

IHP consulting is one of very few
cumuIting companies in India to have been
on Fancl of a Michelin mention brands

[jashan, ]nju - Hnng Knrlg - since 2006)

A strong team of well trained
consultant with an in dcpth
knuwlc{lgc of cuisine basics and
cuttins c:igt Expusu re to current
trends, [HP cun:uiting can su.rcly
bring your dream of a successful
hospitality brand to life. The
founding principles of IHP have
been Knowledge, Skill, Qualicy,
Integrity and consistency, as
consulting pareners, IHP focuses on crearing
business models thar work and grow.

With more than 17 years, and 800 %
clients, IHP has been able to maintain the
consistency and continuity of services as all
the consultants are trained in house and are
all permanent on payroll, none outsourced

consultants.

With a clear focus on efficient kitchen
planning to reduce the foor print of back of
the house, and thus increasing the sellable
area.

An approach thar comes in handy in
smaller towns as wells high price real estare,
surely and also it has helped a lot of hotels to
bring revenue in through increased sellable
inventory - this is reflected in our small hotel
and ha.nqu:t business plarming and also in
the cloud kitchen planning. IHP has been
associated with Haveli Dh:uampu.ra. Fortune,
Fern hotel, Comfort inn, Treehouse hotel,
where they have created back areas to support
different brand, yer save enough to make the
return on investment projections

As a natural extension to their portfolio
of hospitality consulting, IHP also operares
ONLYCHEFS.IMN — Indiz’s foremost chef
centric recruitment purtal - a staggering
darabase of 20000+ chef profiles duly
mapped and background checks support.

7). A o LA ;
[emier hstro A
Whitecaps International SchoolofPastry is India’s mostmodern,

premier and industry-aligned academy, administering the art of Pastry,
Chocolates, Baking and Cake Engineering.

Cake Engineering:

A~week Programme inCake Art &

Advanced Decorations

Chocolatier Programme:
teclays Advanced Chocalate
Course

WORLD-CLASS INFRASTRUCTURE » INTERMEHIFS IN FRAMNCE » PLACEMENT ASSISTAMCE

Ty
I|

D contacti@whitecaps.n
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WHITECAPS

IRTERMATIBNAL SCHOOL GF PASTRY

India's

Excellence Programme:
&-Manth Diplama in Pastry
& Chacolate art

Paris Patisserie Programme:
H-charys course on Classic French
Fastry and Madern Desserts

29, 1st main road, 1st block, Koramangala, Bangalore, 560034
) Whitecaps International School OF Pastry

+91 BO50388102, 491 B0O25533387

i
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Masterclasses:
1-3 Diays Masterclasses by
Wrld-Renowned Chefs

Fabricake:
1-week Pragrarmme foe Cake=Art Cake
Toppers and Cake Crafting

wuiTipa

-

whitacapsind

Gourmet Treat
Quesobest

QOuesobest in a shore span of time has
d:.'w:lupcd a spc\cial niche for itself in the feld
of Gourmet I:Impurtcd} Fru-du::ts distribution.
The company was recently started by Suresh
Sharma, who has more than 20 years of

experience in the distribution of imported
products. Today CQuesobest distribures wide

varieties of Indian & impurt:d dairy pn:u:lucts
with a wide range u'FFror.lucu which includes,
Cheese - Grana Padno, P‘a.trnigianu. Gouda,
Edam, Feta, Brie, Camembert, Cheddar,
Emmental, Mozzarella and W"hippi ng Cream.
The company offers comprehensive platform
to source chesses from ltaly 8 France. Based
at Delhi they are now planning to increase
its base to develop new SKU's. The company
believes in providing high-end gourmer
products of high quality and authenticiry,
with timely deliveries.

Chef’s Choice

Remington Steel Arts
Knife is said to be life’ of a chef. In fact, holding
on to a good quality of knife s a5 importane as
for any user in the kitchen. In this very segment
the most exclusive branded knife of India, which
has been closely asodated with star hotels and
catering units is Remington Seeel. Ohver the years
the company has won an essential place in the
commercial kitchens of India. The knives are made
from tough, carbon sminless steel thar ensures
and rempered in an inert armosphere.
Rl:‘l.'l'lih_gﬁ.‘ln knives are appmciamd due o its
sharp, long lasting edges, user-friendly shapes and
5i:usandwid:mng:dmt i'tﬂﬂirs.'ﬂ'l:wid:mngc
includes French Cook’s Knives, I‘a.ring Knives,
Seeak Knives, Vegetable Knives, Carving Knives,

Slicing Knives, and many more. Remington
Knives are fully forged to shape from high tough,
Carbon Stainless Steel thar ensures greater edge
retention. Remingron Knives are hear treated
and tempered in an inert armosphere. Edges of
Remingron Knives are ten times sharper and longer
than the conventional knives. They are known for
their full-length tang for perfect balance and for
easier and less dring cutting,

Chality of Remingron Knives is at par or above
as compared to imported knives. They are precisely
handerafted and finished with each blade honed to
an exact perfection and lasting experience.



METINOX

Visit us at
Aahar 2020
Stall No.
H7AH-01-F

Saucepan Akura Saucepan

Wok with Cover Cookpot




A Gold Standard
in Banqueting &

Catering
Anupam Industries

‘Anup:.m' means irlcnml:la.ral:rlr. and excellence
and this essence reflect in the company’s service
and products. Anupam Industries has emerged
as a rrusted and premium service provider in
the Banqueting and Catering segment, where
authenticity is the only hallmark.

Anupam’s expertise of more than a decade
in catering and banquering hospitality industry
muakes it the marker leader in launching array
of high quality & functional F&B furniture,

uniform, counter, buffet counters, dcsigncr
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set ups, cutlery and crockery, buffer related
equipment ctc. The company’s vision is to
provide a royal experience to its customers with
its finest quality service and environmental-
friendly philosophy.

Complete range of stainless steel buffer
hospitality products:

Anupam is a one-stop-destination for all
your stainless steel buffer products for serving
food at any kind of celebrations, be it a

corporate event, weddings, outdoor events, etc.,
The range includes stainless steel pots and pans
in different sl'lapu and sizes, Pﬂ!yc:.rl:runaﬁ: G
Pans, Trays and the company now provides
cnmPr:hl:miw: range in hollowware & Kadais
& Tawas. Thar is why .ﬂnul:la:n Industries has
created Dcsig;nc: Cau:rlng Buffet tables that
will fit any dining space when it comes to
stylish and functional design.

Anupam'’s layour designs & architecture are

STHHL

WASCHEREIMASCHINEN “Manufacturing Machines - Offering Solutions”

HEAVY DUTY, RDBUST, HIGH QUALITY, ENERGY EFFICIENT AND ECONOMICAL TO PURCHASE AND OPERATE

)

* German Quality at Indian Prices
* Complete Peace of Mind for Years of Operations
* Virtually Maintenance Free Machines

* Low Water, Energy and Chemical Consumption (with our patented 3

maintenance free dosing systems)
* Wel Cleaning Ready Machines

Your Partner in creating “Cost Effective Laundry Solutions™

www.stahl-india.com

strlkingand laced with various type of Stainless
Steel in PVD concept & fusion. Besides that,
the Tables are versatile, foldable and very
photogenic and suitable for displaying your
Food varieties. Not just this, Anupam has an
enviable collecrion of Setups pieces that can be
interchanged and fun to sex up anywhere. There
are various layouts to choose from 0 no matter
whar the event is, you will have a unique design
for your guests.

An Invitation

Anupam cordially invites you to “The
Majestic Hospitality and Catering Event”
3rd to 7th March 2020, to visit & experience
the iargﬂst & exclusive collection at their
newly furnished 65,000 5. fr, Mall, ar B-12,
Ma}rapuri Industrial Area, Phase-1, New
Delhi-64.

The Sl:u:cial Collection includes 150 Plus
Live Displa}r Buffet & Chaat Counters,
Fruits/Salad Setups with Cooking & Serving
Stations with Mockeails Counters, etc., 225
Plus Selection of Platters, Bowls & Elevations,
100 Plus Snack Warmers, 130 Plus kind of
Designer Chafing Dishes, 150 Plus Unigue
Shapes in Metal & Melamine Crockery, 250
Plus Collection of Exclusive Buffer Display &
many models of functional Trolleys, Dustbins,
Tablewares, etc. Come and Experience the

EKEE].I’EIICI:!

Offering F&B

Solutions
Food Service India Pvt. Ltd.

Food Service India Py, Led. (FSIPL) is a leading
ﬁ:ﬂdandb:ﬂ:ragcsulutinns pn:n':i.&:r for HoReCa
segment in India. It carries forward a legal_-y

of aver 75 years from its jparent group, VKL
Scasnrlirlg Pvt. Led. FSIPL offers its Produ.cls
tl'lruugh five brands — SPringburst. Chef’s
Art, Sunbay, Spicrﬁdd.h{arimbula.. D’amour
&Tanoura

The team ar FSIPL comprises of experienced
chefs and sales professionals specialised in
HoReCa segment. The exclusive sales team
understands the challenges faced by the chefs
in terms of cost, inventory, taste, consistency
and many more parameters, and works owards
making the process of cooking easier for its
customers through ies services.

FSIPL offers
three differentiared
services for its

cCustomers ==

Building food and

beverage menu, standardising recipes and, in-
kirchen demonstration and training, FSIPL has
specialised Foodservice distriburion partners
across India and abroad who provide best last mile
services to the HoReCa customers.

The company wants to be India’s most admired
& rﬂpﬂ:tr.d food service Cnmpany :na]::iin.s
their pa.rtm:rs‘ SUCCEsS thmu.sh focus on great
taste, outstanding customer service and strong
relations.”

The Product range offered by the company
includes: Seasonings, Gravy bases, Blended spices,
Whaole spices, Ground spices, Soups, Chinese
bases, Rice mixes, Tiklas, Marinades, Coating
mixes, Sprinklers, Dips, Gravy mixes, Beverage
mixes, Enhancers, Sauce bases, Sachets, Syrups
. Fruit Crushes, Bakery Premixes and many

more. ..



Honing Bakery Skills
Whitecaps International School of Pastry

Established in MNovember 2016,
WHITECAPS International 5School of Pasery
is India’s most modern, premier, and industry-
aligned academy, administering the art of pastry,
bakin.&, and cake engineering.

It was formed with a mission to mould
passionate and l'li.ghl}' motivated individuals,
preparing them to set foot into the culinary
industry. "Whitccaps aims to achieve this by
equipping students with the latest knowledge,
skills, tools and hands-on training, all delivered
by an industry experienced faculty.

Key courses offered ar Whirecaps includes:
a Six-Month Diploma Programme Certified
by City and Guilds, London. This course is
designed to be Fully hands-on and take an
individual from a beginner to a professional

Staying Abreast

Sterling Solutions

Sterling Solutions is one of the
leading suppliers of Commercial
Kirchen Equipment & Spare Pars.
It offers one stop solution for all branded

machine's spare parts ar competitive prices.
Being an estblished company the company has
been serving the foodservice industry with an

» £ 8
&2 R

excellent track record and ensures best customer
satisfaction. They are working with almost each
brand which covers the trade range. They never
compromise with the quality and the services
provided to the customer.

Premium Wares
Dhanjal Engineering Works
Dhanjal Engineering

Works is one of the ]DHMJAL
leading manufacrurers and exporrers of kitchen
utensils, stainless steel utensils, stainless steel
kitchen utensils, designer kitchen utensils, sainles
steel colanders, rnix.in.s bowls, fruit and bread
basker, table ware, bar accessories, kitchen ware,
etc. They have the one of the n'mstpn:mil.:mqudiry
Bar Accessories, Cutlery, House Wares, Pet Whres
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level Baker, Patissier
and Chocolatier.
Other lung—t:rm j
courses include the
Cake Engin::ring
Programme, a course
unigue to ‘W’I‘libﬂcaps.
where Cake Artistry
and Decoration techniques are taught. Shore-
term courses include the Chocolatier and Paris
Patisserie Programme, taught my Chef Arvind
P'rasad, a renowned Chocolatier and Pasiry Chef.

Whether irs the people who seek expertise
or the people who help source the best for their
in-house kitchen, they only shake hands with
the best in business. They have partners across
the globe and have one common goal: to help

make each other be better than the best. These
include brands like Callebaut, Kitchen Aid,
Rational, Epicure, Elle&cVire, and many others.

What sets Whitecaps aparr is that it aims to
imbibe a deep sense of passion and work-ethic
amongst students through veteran chefs with
International exposure and corporate experience;
:naHing students to s!:ap-: and achieve, F:rsunal
goals and professional acclaim, amongst some of
the top restaurants and hotel chains.

Concept Creaters
Veggiies L

Veggiies, is a

team of young, |
dynamic and =
dedicared

professionals

PAAT R0 SR TR AT
ISE Bt & L LB, Pk

under the Arin | s ———
Singhania —
I:ad:r:l'lip. Having vast experience in
quality control and product development
make them different. This passion is h:lping
existing as well as aspiring restaurateurs
thrnugh eve r}'thing. Starting from concept
dc\r:lupm:nt. restaurant d:sign. and menu
ideation to marlr.:ting_, training and Erarui
opening they are there for you. Veggiies
help shape and share in our clients’ visions
and joyously celebrate in their ultimate

SUCCEssEs.

COOKING BURNER

SEMI AUTOMATIC
CHAPATI MACHIGE

Bharti Refrigeration Works
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UNDER COUNTER
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BAKERY

ROTARY OVEN

DDGH SHEETER TABLE

FOOD COMCEPFTS AND TASTIE

VEGGIIES

and Hotel Wares. The range of products has been — 2
widely appreciated by the woddwide astomers for _ : T
With a vision to fully live up to the expectations

LCOFFEE MACHINE COME] OVEN MACHINE

T

\Fr.-p%“

HOOD TYPE DISH WASHER SOFTY MACHINE

?
2 = _ _ &
Frymaster ugolini @@» ==  Redion O . F,

BRW ASSOCIATED INTERNATIONAL PARTNER

of customers in the realm of kitchenware and allied
products, Dhanjal has carved a deep niche in the
domestic kitcherware segment. Incepted in 2006,
ﬂ::auntpan}rhasm:hlntdmma:nscn:l:nmmn for
bcmﬁ time consdous as well as :iualit].ru:msdu.u in
ihappn:m:[irﬂl:nnlﬂimtnpﬂnyisa manufacturer
and supplier of premium grade bar tool sets (4 pe.
fﬁpclwal:tiu.gms:h-i:ttmys.budvm round
coasters, stainless steel bottle holders, stainless steel
wine coolers, stainless steel canisters, stainless steel
bewls, stainless steel Aatware, and many more.

== TAYLOR cr_%hﬂ'gﬁ‘ﬁmm'xm e Radiven @ F‘H'ufi_l-‘il.'_t‘!l
B & fimel Mlecow 2 | (5% @ipm oo

Regd. Office;

Sales & Service Network:
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Professional Chef &
Hobby Chef Programmes

Institute of Bakery and Pastry Arts

In an era of specialization with focus on skill
based education that ensure employment,
fulfilling this objective, Institute of Bakery
and Pastry Ars(IBPPA) has created a multiple
professional courses 1o enhance the bakery
skills of potential future bakery chefs ar is
campus in Vikaspuri, New Delhi. Founded
by renowned Executive Pastry Chef Balendra
Si:ns;h., the institute offers upgradariunal
courses for those already into this profession as
well as for those who wish to da it for the sake
of hobby. The courses are designed keeping
in mind the skill set to be acquired and have
varying duration.

With focus on training the students in such

a Pruﬂ:ssiun:ll set up that tht}-‘ can be n::ldil}-'

abhsorbed in Hotel

industry,the institue

g

offers professional

programmes such as 1 year Full time diploma
in Pastry Kitchen, 3 months full time advance
diploma in Pastry Kicchen, 3 months full time
diploma in Home Pastry Kirchen and a 1 8¢
half year long full fime Pastry programme.
The curriculum offered differs for different
set of courses,

Equipp:d with best of the labs and
tmining :qu.iprn::r! t,the institute boasts of well
experienced faculty which includes Executive
Pastry Chef Balendra Singh.. Pastry Chef Vijay
T}'agi, Chef Instructor Shailaja Singh Frank,
Chef Instructor E"Lsr':ma J"Lgarwal and Ba]u:r_'r

4 Chef Garima Arora. From
time to time the institute plans
to call experienced and well
qualified Pastry and Bakery
chef from the industry as well.

According ro Founder
Direcror Chef Balendra Singh,
“IBPA exists for the success of
its students. Qur aim is not
to simply be the best School,
have the best facilities etc. — our aim is to
align everything we do to ensure the success
of our students after they leave IBPA We try
to prm'idn: liﬁ:lung education and training that
produces graduates with the skills necessary
to sustain individual career success within a
global economy™

The institute is Afhliated with City & Guilds
:\-{:mip:ll Globel (U.K.), currently uffcring
l[imited number of seats for its courses and
would hunt for to provide suitable interest based
industry placement for its students. Please check
all the details on www_chefibpa com

IT’S SIMPLE. GREAT INGREDIENTS
MAKE GREAT FOOD

Leading Suppliers & Traders of : Wide Range of Cheeses, Creams, Butters, Chocolates, Dairy Products, Snacks, Confectionery,
Pastas, Sauces, Dressings, Juices, Mon Alcoholic Beverages, Jams, Honey, Edible 0il, Syrups, Frozen Fruits & Purees, Biscuits &
Cookies, Herbs, Spices, Bar Mixes & Syrups, Dips, Breakfast Cereals, Varieties of Breads, Marinades, Sweet Toppings, Sugar &
Sweetners, Vinegars, IOF, Canned & Candied Fruits and many more Food & Beverage Grocery Products.

One Stop Sourcing For Retail & Institutional Purchases In The Eastern Region Of India.

We Supply to Luxury Hotels, Restaurants, Caterers, Modern Retailers, A5R's, Pubs, Bars, Lounges, Health Clubs, Cinema & Bakery Chains.

Regd Office & Works:

S R Techno Traders

98, Christopher Road Brindanan Gardens, Building 23, Floor # 3rd, Kolkata-T00046 Telephone: 91 33 24483801 Mobile: +91 9831711242
For Horeca Related Business Enquiry Write to us | rshah33@ymail.com

S ESSENTIAL
"—'—EP_I_”:E,
e R E 2 i H ik

MAKE IT GOOD.

Our Deep Understanding of the Food Market, coupled with an Outstanding level of Service has allowed the Company to
Develop Exclusive Partnerships with Leading International & Local Brands.
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A Transparent

Professional
STAHL Laundry Machine

STAHL Laundry Machine India Private
Limited is Joint Venture berween STAHL
from Germany and Wasmaatic from India.
This |V company is formed to support fast
growing customer base of STAHL in Asian
markets.

The Gorttlob 5Stahl Waschereimaschinenbau
GmbH company is the German laundry
systems company from Baden-Wiirttemberg
which since 1909 has been dct’c]uping
exclusively commercial laundry machines
which includes a wide range of washer
extractors, dryers, Ironer, feeding and folding

machines, in Gcrm:m:.r. pmduting them itself

and selling them across the world as well as
providing after-sales service for them. As a
professional full-service supplier of efhcient,
innovative, durable and service-proven
laundry systems, STAHL Laundry Machines
offers the complete product portfolio thar you
need for your professional business:

The product portfolio of commerdial laundry
machines includes:

Commercial laundry machines for the
quick and efficient cleaning of texriles

Commercial tumble driers with the very
latest innovative features for the energy-saving
drying of laundry

High-performance flatwork
ironers providing quite simply the most
beautiful laundry finish

Laundry folding machines for gently and
precisely folded laundry

STAHL —India has a fully functional ofhice
with spare parts stock, qualified engineers
and a functional laundry ser up for live
demonstration and training. Their customers
include top Hotels, commercial laundries and
hospitals across India and Asian countries

As a high-performing, modern family
business with clear principles, quality comes first
for them, closely followed by innovarion and
the requirement to produce economical,
environmentally friendly and technically
perfected laundry machines.

As the customer, you and your personal
objectives are what they focus on_ They make
time for you and listen attentively to what you
have to say. They provide you with the concept
that is ideal for you, so that you ger the best
possible benefit from the advantages that our
products have to offer.

As a professional full-service supplier of
efficient, innovative, durable and service-
proven laundry systems, STAHL Laundry
Machines offers the complete product
portfolio for frting out your entire laundry
on the best possible terms.

Disclaimer

Views expressed by the companies
are not endorsed by
Hammer Publishers Pvt. Ltd.



Unveiling New Flavours &
Cremica Food Industries Limited

Cremica Food Industries showeases the foray of all
new products for retail and food service. Cremica
Food Industries has abways been at the forefront
of innovation including launching India’s first
Vegerarian Mayonnaise, as well as Opera crisps
which was India’s first corrage style potato crisps.
Crver the years, Cremica showease its produces

starting with Diesi Express in the ready-to-cook
segment which brings the beneht of standardised
qualiry, consistent tastes and flavours to irs
hospitality parmners, with the added advantage of
saving time in the kicchen as well. The product
range includes Havours such as Makhani Masala,
Bozana Masala, Chana Masala, Rajma Masala,
Subz Masala and Roganjosh Masala and the best
quality of its ingredients to ensure Aavours that
are natural and cdosely replicare the taste.

The dassic French fries have been one of the
staple foods, and a perfect snack for quick bites.
With uniformly cue potato En.gcrs, and a Fad-u:t
of Lu:t-ri1|.1|:|—:,-r gu-udn:ss b accompany, Cremica
French Fries brings you one of the most satisfying
snack experiences.

The brand also showease their assortment of
Opera Chips in the light snack section. These
crisps offer a gourmer chomp with their distinct
thinness, perfect taste of inimitable favours and
added erunchiness. The four distinet Havours
include - Peri Peri, Cheese Jalapeno, Iralian
Herbs and Sale 8¢ Black Pepper which are the
perfect amalgam of classic preparation, select
ingredients, and urmost quality. What sets these
crisps apart from the usual is that they are hand-
made and Fl‘cpamd with Fu:.'rsunalizl:d attention
and a unigue n::n-ub:.ing style retains their Dumplc:(
taste and texture.

Cremica’s Grear Serve range which indudes
mayonnaise, cheese & black pepper sandwich
mayonnaise, honey mustard sauee & dip will
also be a part of the product range at the fair
for the food service secror. Akshay Bector,
CMD, Cremica Food Industries Led, said about
Cremica’s presence at Aahar, *We are delighred w
be a part of Ashar as it helps us grow as a brand
and reach out o our targer group. We also look
forward to welcoming Industry professionals m
showcase game changing innovations thar will
shape the furure of Food Services in India™

Cremica Food Industries Limited, a name
that always spelt quality, its vast array of products
has been carefully selected o Frcwidc the finest
flavours the food processing industry has to
offer. Today, Cremica Food is known for its
unique recipes, health oriented In.grcl:[il:nts and
state-of-the art qualit],' controls and standards.
Known for Fmduct innovations as well asuﬁcring
customized and localized food products, they
have an extensive product range induding Sauces,
Mayonnaise, Chutneys, Bread Spreads, Salad
Diressings. Syrups and dessert toppings.

Exotic Syrups

Cremica and Maison Routin brings 130 plus
years of legacy by launching Original French
Syrups since 1883. Cremica has introduced
Bonheur syrups in India from the land ufvintagl:
tasteand culture. Bonheur syrup proudly boasts of
l'la\ring 29 delicious Havours, which can be used
in the preparation of cockeails and mockeails. It
can also be the P:rfr.r_'t En.grct{il:nt when added
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in tea, coffee
or desserts
to heighren
the taste. All
flavours have

been specially
created and jointly developed by Maison Rourin

of France and Cremica Foods. Bonheur Synups
offer diverse range and specially formulated o
offer intensity and creativity in the entire range.
These syrups have been dl:sigm:d o ]::rir.l.g out the
best of French aromatic up:ril:n.cc:s. tailor made
for the Indian market. French is synonymous
to divine aromas, gourmet food and bc'u'cmgﬁ,
exotic Havour, haute couture and archirtecture.
It is the land of the wordd’s finest wine, cockeails
and modktails.

Facilitating Food Service
Topline Food Equipment LLP

With its wide range of enticing products
Topline Food Equipment LLP (Topline) serives
to provide sound and customized solutions in
the field of food tray and cup sealing machines
and food service equipment o the Food Service
Industry. Topline has been offering a novel
range of food packaging equipments such as
ManualTop Sealing machines for cups and trays
which are being widely used by restaurants and
fast food outlets everyday. The sealing machines
are hcin.g used by itading food chains such as
Haldiram, Bikanerwala, Barista Coffe company,
Spring leaf retail and several other small and ]::ig
users all over the country. The company also
offers hlgh quz]i:t}r food service equipment from
waorld rcpul'ﬂ:' brand such as Anvil - Convection

Owven, Electric Salamander, Sandwich Press,

Convection

Owven, Chi P

Dump, Griddle § &5 __ | p—
Ribbed To etc. E

Topline is also a

strong contender m |~

for offerin
complere fuug -
solutions to their C
customers for]
strengthening

their back-end - "'
operations in the

area of food business, Over the years, Topline
has managed to create a niche for themselves by
uﬂ'-crins hig}l qualh}' Frud:um to their clientele

2'1 over ti'Ll: El.'l.[l'.l.tl.'_f at EUSt—EH'-I:LTi\"E rates.

www.essemmindia.com
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COYWWWOS

HI-TECH KITCHEN MACHINES

NO MAGIC!

ONE THOUSAND CHEFS AT YOUR DOORSTEP!

ENHANCE THE EXPERTISE SMARTLY.
RELIABILITY COUNTS ON EVERYTHING.

Our mission is to provide state-of-the-art-equipment to help transform, automate and modemize
commercial kitchens and thereby enable our customers to maintain best standards and practices.

TILTING WET

MULTI UTILITY
| MASALA GRINDER

GRINDER ,

RICE WASHER | INSTA GRIND

INSTANT MASALA

EssEmm Corporation®

r—i

MULTI FUMCTIONAL |

GRINDER VEGETABLE CUTTER

2

| &

3

TURED DICER VEGETABLE WASHER

Qo

COIMBATORE | CHENNAI | BANGALORE | HYDERABAD | COCHIN | MUMBAI | USA & SINGAPORE

Experience COSMWOA .. Experience Quality

TRANSFORMING COMMERCIAL KITCHENS

COODK WOK

STEAMPROD

COOK WOK PRIME

KETTLE 2 CODK

#270, GKS Magar, Sathy Road
Saravanampatti, Coimbatore - 641 035
Tel - +91 422 4243800

Email : info@essemmindia.com
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Complete Solution for Culinary Needs

Euro Foods

Euro Foods in one of the
pioneers in importing and
exporting high-quality European food products
in India. With a ?_"J-yrzr-ulrj ]::g:lr:jl.', tha.'_',' have
created a niche in the hospitality indusery
with their ability to provide great solutions for
customer needs. Their extensive experience in the
development and presentation of international
food and hv::'w:r:lga: pmdur_'ts puts them as a front
runner in the market.

Euro Foods have a wide variety of products
and some of the best international brands under
their portfolio. These brands are prefered by
scores of Chefs, culinary experts and bakers
around the world.

IREKS is known worldwide for first-class

-3 Euro
%. Funds baking ingredients and crearive

product ideas. Represented in more
than 90 countries, this brand offers premium
bread mixes, improvers, c::lnl'-tr_'tjun:lr_',' mixes,

SUUDI'JIZJI.'LF;]'[ I.'!'li'_‘tl‘_‘E., I'I'E:IhS EJ.IZJ!'IE‘ wi l']'l. g]uu.-n-}-n:l:

and urga.nir_' bread mixes for the E:!a]ix:r_',' industr_v

and commercial kitchens. IREKS praducts give
its customers a ]'Ligh-qu:llit}' yield and consistent
product quality, making it one of the most .mught
after product range for bakers and brewers across

the globe.

BOIROMN offers a comprehensive range of

frozen fruit purees and coulis. With over 70
different authentic-tasting fruic purees, coulis,
fruir pieces and semi-candied fruis o choose
from, it has inspired many innovations in the

culinary wordd. Euro Food is

proud 1o be associated with Iﬂ"""“‘"‘

i 95

-!:sr

this brand which is known
for its consistent quality
and an extensive range.
One of the most preferred

brands of Chefs, Chocolatiers
and Bakers around the word
is VALRHONA. Valrhona
has created a range of unique [EREII=,
and recognisable variety of
chocolates by perfecting
techniques for enhancing the
Havour of rare cocoa beans. les
innovative products and grear qualicy make it the
first choice of professionals.

Giffard has been synonymous with high
quality, sugar syrup based Havours and sauces.
Euro Foods has distributed this versatile product
range to pastry chefs, home bakers and mixologists.

Their in-house brand CHEF'S CHOICE

FOR PRODUCT SAMPLE / DEMO PLEASE CONTACT

navin.kapoor@cremica.com, 8130131060

SYRUP

Presenting 130 years

www.bonheursyrup.com
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of
rench Aromatic
Excellence
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CFRALITY PO
v T

provides premium Fruit
El]jngs, dates and a variety of
-r]r_',' fruits. The prt:lducr_l; are
hygienically packed which are
well suited for the indusery
needs. This brand is slowly

bur surely gaining momentum

PREET PR -

due to its excellent range and
easy o use packaging.
The broad range of high-

quality products has been

developed o offer a complete
one stop solution for culinary
needs. Euro Foods is known
for its qualit}'. consistency and commitment
to ]:rruviding comprehensive solutions to is
esteemed clients.

Complete Table

top Solution
Soft Sensations Pvt. Ltd.

Soft Sensations Pvt. Lud.
(SSPL) provides complete
table top solution to
ht:lspita.lit}'custurn:rs in the
South Asian subcontinent.
'-.l-.l'l.t}" consider it as their

personal mission to offer

a complete range of choices for presenting
everything, from signature culinary masterpieces
to bread and butter dishes, with style and
efficiency! S5PL has been dedicared o sourcing
and supplying the most durable products available
to the hospility and food service industry for
more than 30 years. 5SPL is the leading supplier
in India for stainless steel cutlery, serving
articles, bone china crockery, porcelain crockery,

stoneware, gl.:lSHW.ll’r.‘, vacuum iugx. caral—ts..

miracle lamps, unique porcelain mbleware, glas
serving platters, buffer ware, dispensers, cast
iron, live cooking stations, banguer furniture,
Coftee Cabinets, spa beds, equipment, and salon
furnicure.

SSPL ranks amongst the top most leading
suppliers in the field of hospitality because they
offer a wide range of produces with high quality
of wortkmanship. Products range from timeless
shapes to modern and avant-garde design.

S5PL provides :Jutsr:lnding ]::r::ll:rsziiun:ll
support for international or n:giurul hotel chains,
independent businesses, trade associations,
schools and universities, consultants and analysts,
and event Organizers. They can fulfil all F&B
needs of hotels, resorts, restaurants, carering
facilities, schools, and even hospitals at very
attractive prices.

S5PL offers grear benefits such as: A wide
and excdusive selection of hospitality supplies,
Team of experts that offer personalized service.
They are focused on your business and your
needs - Support for brand compliance initiatives,
Consistency in product, pricing, and delivery

SSPL has the global advantage of sourdng
products at the most competitive prices I:]'er.l.g]'l
their business networks in Europe, Asia, and
Morth America, o i)ring the Jdt':ntagc back
home to Indian customers. 55PUs success is
founded on traditional values such as reliability,

qua]ir_','.. innovation, and Htxi.bi]jt}-‘.
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Custom Made
Offerings

Perennial Food

Perennial Food’s presence in the Indian Food
Industry is marked by its uniqueness - offering
custom made solutions. Tailor made products
does not suir the Indian palate, also the wallet
as well.

With the ever-dynamic lifestyles, food habies
are witnessing tremendous changes especially in
the growing economies like ours. QQSR’s, Fine
dining restaurants & Street foods are taking the
front seat when it comes to p-nup]::’s eating habies.

Perennial Foods came into existence in
the year 2014, close to touching the 5 years
milestone now, is qudl}' associated with

some L'lf I.'J.'IC I'_'L'I:I.ll'.l.l'l'f"s I:H:!t

established, high potential
young food outlets. These
QISR are very well havi ng
a mind share ufl:ml:rging
Indiz’s Taste-buds &
Perennial is playing a
key role by providing
delectable sauces, gravies,
dips & confectionary
based Toppings thar are

custom made as required.
Perennial is enabling
the HORECA segment to hring down the
food & up:ratiunal cost with innovative and
customised solutions. All manufar.'turing_
processes are customer centric, ensuring
customer d:.-][ght as a key driver at all times.
Perennial Food’s highl}r skilled and
Fm&:ﬁinnal team is well cr.]uippcd to cater to
fast changi.ng requirermnents of food industry
and hr'm.g'm.g in new concepts. With a strong
foundation of a highly skilled team, innovative
praduct range, highly scalable infrastructure and
customer focused processes, Perennial Foods is

climbing up the value chain ar a fast pace.

Managing Waste

Autovac Engineering

Ghaziabad-based Aurovac Enginl:::':in.g P Led.
was started |:|n_'|.r Vikas Saxena. The company

b::gan. its operations in January 2017, Vikas
has 15 years of marketing experience in selling
industrial Boor cleaning machines. In this new
venture, he is leading a veam of professional sales
and service personnel.

Autovac Friman'l}r deals in two segments of
machines, which are industrial foor cltanin.g
machines, and solid and |it.||.1ir.1 waste har.u‘]]ing
cquipm:nts. Under the first ca.t::sur}r. the
company is providing wet/dry vacuum cleaner,
single disc floor scrubber, floor polishing
machine, jer pressure machine, road sweeping
machine, steam deaner, carpet deaning machine,
and manual cleaning rools.

Under the second category of products
within the ambir of Auwtovec, the company is
having a setup
for fabrication
of all kinds
of muni -;:il:ral
corporation
products for

solid and ].iquicl

waste hanlﬂing

equipment. They include metal and Fla.'.'t[r_'
garbage dusthins, pole mounted road side
dusthins, auto garbage tipper, compactor sewer
suction and Jetring machines, super sucker, sky
lift, hook loader, portable and mobile todlers ,
dumper placer, among others.

Aurtovac Engineering Pvr. Led. is having an

impressive list of satisfied clientele.

Excelling consistently € SH Nz HAMMER

Shapes Products Pvt. Ltd.

The team of Shapes Produces r

id lity stainl \I_ =1 r
provides top quality stainless e e
steel cutlery with in-house w '— ‘ ﬁ

manufacturing unit in India.
In addition, what makes the
company different and JFFta]i.ng is the variety
of stuff offered in modern shapes and duigns.
Nuthing is credulous without a genuine
experience, and the company holds a huge
experience to deliver authentic Frupusal that
stands at good level. The company's experience
comes from its sister company, Ankur Exports,
which was incorporated in the year 2001 w
augment the demand of stainless steel expores
directly to the overseas buyers from India. Prior
to this, since 1978, it was catering to the needs
of domestic merchant exporters or indirecty

tulfilling different types of requirements of the

BAKERY

== REVIEW

ENECH THE FOOD EXPERENCE

- i -
L | e

buyers throughout the world.

S

The company produces different cutlery in
designer range, feast, hammer and lynex, etc.
Their categories are growing day by day, because
their goal is nor only necessity but also to drive
out the best possible qualiry.

On the whole, the company has always
focused more on the customers, which has
made their business grow to new levels. They

Busmess Muogazine for Bakery b Confectiossry Prolessionals
www.bakerymag.com

Meet us at Hall No, 10, Stall No. 08B

.'I .l | Ill"lI II!"Q‘I

have launched customer-friendly policies such
as :xc]‘iang:frcrum and free shipping. If the
customers are not satished, their s,rit'l.rann:s
are always :d:quatcly addressed  at Shapes

nammer
Produces. - o

~
FHE;GFHM |
- od

[ALA

L0 I

Hém?-.]-l:i'
!—l e

-
f

GPA CAPITAL FOODS PVT. LTD.

Ph.: 011-47820000 (10 Line) | Email: agropure@agropure.net
Website: www.agropure.net
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Transparent Allotment Process
No Hidden Charges
B2B Buvers from Industry.

MOVE TO INDIA'S LARGEST EXHIBITION AND CONVENTION CENTRE,
INDIA EXPO CENTRE AND MART, GREATER NOIDA.

The most well managed and world-class infrastructure

55,000 850+ 54,000

VISITORS EXHIBITORS SQAQM. SPACE




Asia’s Biggest Hospitality
and F&EB Show

CONCLAVE MASTERCLASSES CULINARY THEATRE AWARDS

BOOK NOW

INDIA INTERNATIONAL
HOSPITALITY EXPO

AUGUSTS 8,2020

India Expo Centre & Mart, Knowledge Park Il, Gautam Budh Nagar, Greater Noida, Uttar Pradesh - 201306
+91-120-2328011-20, 9717798063, 9910503049, exhibitoreihexpo.com, exhibition2eindicexpocentre.com
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Baking Innovations

Akasa International

Pizza in a Cone

AKASA has launched the Cone Pizza Machine
in the Indian marker. Cone F'Er.za machine makes

P:i.zzas in the shap: of ice-cream cone that can be

held in hand. It offers fast and convenient food,

which is easy to carry.

The sleek and :]::gant]}-‘ made pizza maker is
steady with steel body and finish. The machine
can make two crispy and crunchy pizza cones
at a time, which ean be delicious as a traditional
pizza. Whar is more, pizza cone is easy to be
made withour the involvement of professional
cook.

The machine incorporares a digital timer
and display and a safery switch wo prevent any
accident. Temperarure is controlled by capillary
thermostat for better sensing & accuracy. The
temperatuine can go up to 300°C. The equipment
has specially designed cone making cavity,
which bakes the cone uniformly from inside
and outside, giving it a ]:u:rﬁ:ct crunch, thereby
rnaking the equipment suitable for pizza outlets,
fast-food joines, food courts, restaurants, etc.
Amazing Waffle Maker
This year AKASA has come up with Indian
Rotary Bubble WafHle/Egg Waffle Maker. Here

waflle is being served in cone shape. This sleck
and elegant waffle machine comes in steel finish
with non-stick coated bubble cavities in the
casted plares. Rotary bubble waffle malker makes
evenly baked and mouth watering wafHles duc o
its rotary action.

The heavy aluminum plates spread heat
cvcnl].r. ruultin.g in uniﬁ:rm]}' cooked gulda:n
and crispy waflles. Temperature is controlled
by capillary thermostat for better sensing and
accuracy.

INSPIRE LIVING

@

Unique Features

* DEGREE FROM UGC RECOGNIZED UNIVERSITY
PRACTICAL BASED TEACHING METHODOLOGY

STATE OF THE ART FACILITIES - INNOVATIVE TEACHING
AN ACADEMY BY INDUSTRY FOR INDUSTRY

100% PLACEMENT ASSISTANCE,

PIRE LIVING MANAGEMENT ACADENY
We Creats il Projssionl
Inspiring YOU for A BETTER YOU

ADMISSION OPEN FOR
HOTEL MANAGEMENT COURSES

Courses Offered

Get Connected to us

linspiringyouforabetteryou G linspire.living

Hospitality, Management & Retail

% BACHELORS DEGREE - BBA, BSC., BHM

% MASTERS DEGREE - MBA, MSC., MHM

% DIPLOMA [N HOTEL MANAGEMENT

% DIPLOMA IN FOOD PRODUCTION

% DIPLOMA IN CATERING MANAGEMENT

% DIPLOMA IN HOUSEKEEPING & MAINTENANCE

Website : www.weinspireliving.com | E-mail  india@weinspireliving.com

633/1/11 Ist Floor, Chauhan Plaza, Krishna Vihar Colony, Chinhat-Faizabad, Lucknow

Contact : +91 - 8800577017, +91 - 8419099366

The temperature at the equipment goes up
to 250°C and with a timer of five minutes. The
equipment has the ability to deliver yummy
wafHes in very less time, making it ideal for waffle
joints, ice-cream parlours, fast-food outlers,
food courts, restaurants, hotels and many more
facilities.

WafHles with Changeable Plates
AKASA has launched a new kind of waffle maker
with changeable
plates, with three
unique designs.

This waffle
maker uses rig,ht
amount of heat
and n::t.n:rlc.ing time
to create a perfect
waflle.

The Flatﬂi are

casil}-' removable, hence can be cleaned with

ease. Rotary features enable even baking
and browning. Digital panel enables precise
temperature and timer control. Specially
designed heating elements are embedded into
the plates for precise temperature control. Perfect
non-stick coaring allows easy removable waffles
with quick clean-up. Changeable watlle design
plare give you more variety of waffles on a single
machine. Waflle parterns that can be made on
this machine are 7" waffle cone, B:lgium wafle
and two banana waffles. The equipment is

petfect for buffets, hotel breakfast bars, college

canteens, fuud COourts or restaurants.

Cooling with touch

Freeze Controls

Freeze Controls is offering hardware
components for the refrigerarion Industry,
representing some of the world's leading brands
and working with the Indian manufacturing
Industry to collaborate and add value to their
products, since last 20 years. The company

offer wide range of Prndu:ts like Dioor Lacks,
Hingcs for- H':ngl:d doors both fAush as well
as m-'cr]ap- types Hardware for Sliding Doors,
Tcl:smpic 55 slides

for Commercial

Refrigeration u‘>
B -‘- il = f".'.-

Equipments

Drain Heaters,
Door Heaters, PVC
Covings, PVC
Gaskers, Pressure
Relief Valves. Freeze

EDI'.I.IZIL'IJ. IEPEE‘SCHIS CDITIPEI thl: II'.I.DI'I."I:]'EE[J.

'\‘.’u'v_ﬂ
58

Spa., business unit focused on components
for professional kitchens — Filler for Hoods,
Foam insulated Drawers, S]Eding Rails etc.
Discover the range of telescopic and linear
sliding rails developed by Compex for drawers.
Characterized by an excellent qualicty/price
ratio, the linear and telescopic sliding rails are
made of stainless or galvanized steel, and they
are particularly suitable for the extraction of
industrial drawers and they are used mainly
in the pro fessional furniture [:.g. pru[:cssi.nnal
kitchens). They also have Kason's GreenGuard
commercial hardware and accessories for OEM,
fabrication and rcpi:n:cmcnt applicariuns
for Commercial Coolers, Freezers, lce
Makers, Commercial Cooking and Warming
Equipment, Refrigerated and Heared Cabinets,
Foodservice Kitchen Installations, Ware-
washing Machines, Foam Insulated Panels,

Industrial Enclosures, Marerial Handling,
Truck Body Doors, .Cold Stores

Disclaimer

Views expressed by the companies
are not endorsed by
Hammer Publishers Pyt. Ltd.



METINOX
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Dental Care

Bonnee

Hotels are evaluated |:|n_'|.r standards and uﬂ-:rings
in guestronm mppliﬂ.‘. The guest need not le:]-c
and carry each and every essential
article while travelling. Today hotels
are providing most of the amenities
essential for a traveler.

Laxmi Brush Company a well

F

Known tooth brush manufacturers
|in India under the brand name of
| BONMNEE tooth brush. It offers
| high quality hygienic product for the

| dis::cming traveller. BONMNEE buda:r
is a well established brand. The tooth
brush is ECO friendly cumpﬁstab]:.- &
h[ud:gm.dabl:.

The manu&tcturing processing,
| packging of brush is done in house
| on automatic machine using the latest
¢ tcchnu]ugi:s and the fnest materials.
* Each and every product is subject to
strict quality control checks before packing.

Versatile Tableware
METINOX India

METINOX India is a dynamic company
manufacturing and distributing kicchenware
and tableware. The company is headquarcered
in Delhi with modern manufacturing and
distribution facility. METINOX created new
standards in quality and design in its products
development. The extensive range of kicchenware
and tableware is creared
to the satisfaction,
effectiveness, durability
and versatility for the
users. The company
values customer’s
4 expectations and deliver

on a timely basis. Bci.ng

present pan India,

METINOX offers its

com PIE]'I.EI.’!Si"c'C I?.ﬂsl!

/é >
at viable price range.

METINOX optimizes product range, design
and service to keep pace with the tmes thereby
achieving excellence. The company maintains
and follows quality managements ro make ideal
produces. Internal quality control team equipped
with advance testing facilities deliver qualiry
produces. It regulady performs assessments on
products and its standards. The research team is
always remain well versed with market conditions
and trends, to upgmrlc its range. It has state-of-

a1y i

Wok wih Covef

the-art manufacuring facilities, CAD software,
and CNC machine workshops, advanced
Prﬂdu-l:t‘i:l::ll‘.l. process, and ::xpcricncu] engineers
& technicians. The company h:tp investing in
RE&ID and fru.]u::cnt]}' u,]::dzns the dr_'iig'ns d.cﬁni:ng
new trends.

The Pru-r]ucl: are manufactured with high E;rad:
stainless steel and the range of cutlery and kirchen
tools is synonymous with quality, durabiliry, and
class. The range includes cuderies, tableware &
serves ware, kitchenware, tumers and spatulas,

tongs, chef helpers, wire ware, hotel ware.

Invisible

Housekeeping
Mehta Furnishers

Whart stands behind impeccable clean horels
is the eagle eyed housekeeping department
and its management. Good Housekeeping
is essential to the safery and good health of
the people.

Adding value, style and convenience
to good houscekeeping are compact
ho us:k:cping carts and caddies from
Mehta Furnishers — MNew Delhi. Cares &
caddies organise supp]ics and are essential
in huspitality businesses around the world.
These allow housekeeping staff to bundle
fresh and used linens, guest essentials,
chemicals and c]caning utensils, all ursanistd

in ane unit. High—gradc castors chosen per

xf,-

')

o™
ok |

their application make movement of Cares

effortless which are also designed and sized
to fit into the standard size elevatars. With
the possibility of so many models, one is
sure to find a maids’ care to work per the
requirement of their purpose.

Workably priced for the value these cares
deliver and made with edge protecrors for
Prufl:ssi:mal jobs, discover and choose from
a range of Huus:k::ping carts, Mobile
Caddies, Baskets and Huspitality Frndu:rs

at Mehta Furnishers.

Mehtas also make Minibar—r:]:]cn]sh ment
Carts, Linen and Luggagc Carts beside
Hous:ktcping Baskets, Strollers; Bins,
Tra}'a.' and several Accessories E}}' cumbining
Wood, Cane, Wickers and Merals.
Products at Mehta Furnishers are compacrt,
maneuverable and practical; offer visible
support for disturbance free housekeeping,
provide upmarket ambience and are essential
to safery and good health of the people these
are made for.

Solid steel structure, durable block-
board cabinet for linen and amenities,
robust shelves, sturdy bars for handli.ng and
mwing. ]'l.ardw:aring-cuzt:d fabric b:gs in
choice colours with covers, heavy-duty non-
marking pu-castors for effortless carting and
breaks for Parking. r:dga:-Prut:cturs on all
customary carts go a ]ung way in building

trust of the company.

=

Certified Dealer

y7d| BLUE STAR

Micem. @...,

Caustiery Deyr

Planning, Procurement,
Erection & Commissioning Of
Complete Commercial
Kitchen & Catering Equipment

-m-u Eagle ... yenDAH .. CLD

nduction Hobs & Waks  Hi-Light inframd Cookior

Water/Milk Boiler

Complete
Range of
Kitchen &
Catering
Equipment
Custom Built
in India

MOD KITCHEN EQUIPMENT PVT. LTD.

3JA, Street No.4, Block No. RZ, Anand Parbat Industrial Area, New Delhi-110005
Tel.: 91-11-28T63958, 28762343 Mobile.: +91 9811085683

Fax: 91-11- 28762342 Email: modequipment@yahoo.co.uk

Website: www.modequipment.com
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Other Overseas Partners

Imported Equipment Marketed in India
727

Food ik Sarvice Cgsipman:
Crindss Wek Rangs

Elamber

Gilass & Dishasshars

m Elecrendian ko

Rafigaraton Equpment

b i
e SRMAN.., TS Cuiliams®
Whaai Minoer Flage Warmas

Displary Sushi Case

»hlh | Mouaii @ méﬁw robot (fcoupe” S+CLLA mas
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Expanding Range
Whirlpool of India

er'lilll:H:H'Ji of India, a subsidiary uf%irlpuol
Curpuratiﬂn has cxparld:.'d the Commercial
applianc:s range with new and innovative
Eurupcan Frudu:ts inr:luding dishwashers,
Combi Owvens, Ice makers and Microwaves with
state-of-the-art technology.

Whirlpool has parmered with Commercial
appliances distributors and foodservice
consultants across the country with the presence
now across the rop 25 cities. Whirlpool has
achieved good installed base in different
segments of the Industry including Star horels,
educational institutes and restaurants.

The new range of commercial applia.ncu have
been very well accepted by the consumers due to
the n:liahiiit].r, casy of use, dura]::iiit}r and backed

AAHAR’ 2020 SHOW SUPPLEMENT

by grear after sales service.

Whirlpool Corporation (NYSE: WHE) is
the number one major appliance manufacturer
in the world, with approximarely 520 billion
in annual sales, 100,000 employees and 70

manufacturing and technology research centres
Ll1ruu.g§1uut the world in 2014. The company

markets w}lir].PDDL KitchenAid, Ma}rta.g.
Consul, Elms'l'l:rrl':m1 Amana, Baukneche, Jenn-Air,
Ariston, Indesit and other major brand names

in more than 170 countries.

Enviable Reputation

Metal Avenues

For over 18 years Metal Avenues has buile
an enviable I:Futatiu:n of India’s i:ading
manufacturer 8 EIJ.FPHI:F! of contract furniture
to hueipitalir_v indusl:ry. Based at Delhi, Metal
Avenues is founded b}f Managcml:nt E‘ra.d.uatl:
and first generation entrepreneur Vipul Jain,
whose far sightedness gauged the vacuum in
contract furniture industry in India and flled
their need of “One stop shop” solution for sturdy,
customized and standard hotel furnitore &
related products with a rouch of commirment,
proﬁ:ssiunal approa:dl. after sales service and
time bound Pan India delivery.

Metal Avenues supply furniture to hotels,
bars, restaurants, clubs, Amusement parﬂu and
banq uet halls, With an International renowned

® Restaurant / Cafeteria Furniture ® Institutional Furniture ® Banguet Furniture ® Hotel / Resort Furniture

9/50-A, Opposite Railway Reservation Centre,

69-A, Vijay Block, Laxmi Nagar,

Delhi-110092, Tele/Fax: +91-11-41631997

Industrial Area, Kirti Nagar, New Delhi - 110015

Email: metal_kraft@yahoo.com | Website: www.metalkraftindia.in

metal-VorLes

CONTRACT FURMITURE SQLUTLONS

B U 5

dient list and unpa:a"d:d pm&uct range they
have extensive range of restaurant and banquct
chairs, tables, booth seating and hotel trolleys.
It is sheer qualit].r and commitment towards
customers that they are among, the very few
exporters of contract furniture from India.
Metal Avenues Fmduds are upurtl:d to UUSA,
UK, UAE, Singapore, South Africa and New
Zealand
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IPItdhml!yimr. 160 . per can
w HoerAleshobc Deink ® A criap snack of eslery gamish
B Fresh squeered laste of fipe lomaoes
® Dash of resl lemon juice, coame black pepper and & pinch of aall

Hnadv to Snnrn Fruit Drinks- Available in Different Flawur:
» Mango = Litchi = Fruit Punch
= Pomegranate « Lemon = Guava = Apple

Manufacturers & Exporters of Jams, Pickles, Murabbas, Tomato Ketchup, Sauces, Mango Panna (Aam Panna), Squashes, Syrups, Juices, Canned
Fruits & Vegetables. We can also offer Portion Packs/Single use Sachet for Salt, Pepper, Sugar, Tomato Ketchup, Pickles, Jam etc.

SHAMSONS FOODS

An 130 22000 Certified Company
'-'-a;;-::;m B-39, Lawrence Road Industrial Area, Delhi-110035, India Phone : 011-47062838, Mobile: 9810783838, 9810117239 Formealy
Factory: 564, HSIIDC, Food Park, RAI, Dist. Sonepat, Haryana. 7

E-miail: anubhav_005@yahoo.com Website: www._shamsonsfoods.com

Dealers Enquiries Solicited for Institutions

and ara raady when you have company o just for yoursell.

Rgﬁf&fw jm,w Fresh Feel

Bold & Spicy
Iv.l-:e Last Nlhght

'\.c\'- 4
'L'-l““ =

These small cans of Eloody Mary Mix stay frash

n

Steel with Style

Stec Hotelware

=
STE@ STEC founded in the

HOTELWARE year 1967 under the
]cadcrﬂ'iip of Shri Shantilal _]zu.n is crlga.sl:d in

the business of manufacturing stainless seeel
products. With an extensive and exclusive
range of stainless steel Products, STEC has
successfully gained a name of repute in the
hospitality industry and boasts in being one
of the pioneers delivering quality product to
Industries, Hotels, Markets, erc. In 1987 STEC
took a leap by approaching the customers
directly without keeping any mid channel
of dealers and distributors. This inidative in

turn ensured the customer satisfaction to an

optimum level every time they interact and
deal with STEC. Ultra quality stainless steel
products are the most exacting demands thar
have been catered to by the business since 1967.
The products are manufactured in a manner
that combines traditional craftsmanship with
innovative rechnology, with an end resul
that is definite to last for years to come. This
resulted in an m’:mh:iming response from
customers all over the country and worldwide.
The unigueness captun.-d in every Fmduct
manufactured ensures customer satisfaction
and J.'li.gh brand recall. STEC in the year 2004
evolved the cr_lnr_'l:FI: of Hotelware Su.P:r Market
exclusively for a target group interested in
new setup of business which could leverage
ideas in hotel/catering business with close
cooperation from STEC by urilization the
numerous measures required for success ar the
point of sale. The professional cast products,
untiring commitment and consumer loyalty
towards STEC has been a boon resulting in the
marvelous success enjoyed by the company for
over four decades.

Disclaimer

Views expressed by the companies
are not endorsed by
Hammer Publishers Pwt. Ltd.
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foodservice irl.dustr}' in India.

{.-:].'ICFS FI:JIT.IL'I‘ Can create an

The tu:hnult@.’ used o bake iz

is on the same lines as an [talian

The True Italian Jo

Chef's Forno
Authentic Italian Piea can only be made

in traditional oven nﬂ_n:ring the right

Trending Linen F..
Global Linen Co. '

Global Linen l:umpan].r.. with its

plzza is made.

Traditional pizza ovens wa:iglu
B00-990:0 1\.5 wt:ight where as Chef
Forno only 1.-.-1:'11;]1:.' 450 kg. Thus
it can be exily installed and move
around. This feature gives good

authentic Napoleon [ Florence
pizza in just 90
y seconds and retain s
real favour of phea.

It provides perfect

Pn}dur:tiun unit in Surat (Gujarat,

India) has Hourished in the hospitality

market with 2 humble start in 2012

And now it is one of the leading
Manufacturer, Supplier and Exporrer

of best quality products under the brand name of
“FABURA™.

Quality and service are the pillas on which
Global Linen Company stands. The company has
the infrastructure to fulfill each dient’s expecations
of how their final produces should be made at an
affordable price. The company stands @ll as a proud
manufacturer of luxury & :ltga.nt linen which
is ]xmg ::niu];'ud 1':}' the 3 star o 37 star Hotels,
Riores, Clubs, and E:m-r.p.lm & Restauranes across

process and temperature to create a perfect

burn marks on

pizza dough as well
as cheese in smaller

time of baking, The

| refractory stone

pizzm. Chef inferno in its unique creative
approach developed for the first time in
India a pina oven, reaching almost nexe
to the perfection in pizza making,

Chef's Forno a innovation by Chef
Gurmir Singh Grover, created a ripples in

reason for caterers to use it more
| often too.

Chef Formo isa perfect alternarive
to any lwmlian or imported pizza

oven. It is more economical and
casy to handle and serviced. With pan India
service, company offers easy spares and service o s

wsed in oven base

and wmb, absorbs large amount heat
N in a smaller period of time, where by
n::nru.'umin.g lesser gas, thus r::dur_'in.g

pizza making rechnology by introducing
a pizza oven offering the near perfection
ufpi.zza ma]i.ing, to the chef's satisfaction.
After r_'umplcting HM from Bhubaneswar
and spccia]izuri:un from [HM Pusa Delhi,
he joined his 34 years old father's kitchen

nr.lujpml:nt business but wanted to create more

customers. The oven is available in all colour options
to match the interiors of the property.

The oven has:llrl:a.d’_'r been installed at Radisson,
ITC, Leela, Amici, f'riun];r.q.' Bar, Toast & Tonic,
Olive Bar & Kitchen, The Coffee Shop, Fatty Bao,

operational cost. The company
also Pm‘l.-'i.dﬂi Epcci:ll wood Ehil:lﬁ o
]::r{wirlt Prrﬁ:r_'t Aavour to the prizea. The spu_'iall}'
dr_l;iia;'ltd burner Pruv‘idﬂ u.lua] heat inside the

the India and the Globe.

In this d}namic environment of hotel and home

1B

furnishings, Global Linen Company is growing to be
in top position for maingining the d‘lang.ing trends
with qualiry prudu.cls for the Industry. The company
has shown tremendous gtuwth since 1S inception
and is now serving 350+ satished customers on board
from over 5 nations and 45+ cities.

The company offers wide range of products like
— Martress, Bed Sheets, Duvets 8 Duvet Cowers,
Fillerws & Cushions, Martres 8 Pillow Protectors,
Mattress Toppers, Bath & Hand Towels, Bath Mars,
Chair Cover & Bow

Bed Runners with Cushion Cover sets, Pool,
Spa & Salon Towels, Shower Curtains, Banguer 8¢
Restaurant Linens,

Tandoorvala
Electric Tandoor

Makers and Merchants

Makers and Merchants are the leading
manufacturers of Electric Tandoor. They have been
a trusted supplier to companies in the hospitality and
caterin g sector,
since 2010, Their
work is centred on
dt:liw:ring the best
in product dﬁign..
quality, value and

Customeer Care.

Their products are EU]‘HPIEI:I:I]." safe with no
danger of loss of life. They operate on extremely low
voltages (50-110) where as others products available
in market run on 2200400 volage. Tandoorvala's
electric heater has no contact with tandoor’s body.
The heater can be repaired easily by welding, The
eleciric andoor uses less power than others, thus
save cost in long run. Tandoorvala's heaters made
of 6 mm/f7mm rod and have mult safery features.

They also manufacture and market an array of
hote equipments/products like: Kitchen, Laundry,
Hot Water Boiler and Cookware. Few of their
esteemed clients are TA] group, Oberoi group,
Radisson, Country Inns and Suites, Fortune
Hotels, Marriot International, Park Hotel, ]aypc::
group, OS5L Group-Empires hotel, Fortis Hospital,
Rainbew Heospital, ITT Dielhi, Escores, Salai 'Gluup».
{.-.‘&J-I.TL]J.B‘.L'.'.' group, OYO Hotels, Indian Army to

name a few.

innovative Prudur_'ts for the ever changins oven, thus ensure Pmpcrh:kin.s in minimal time.  Wine Company, The Grid. a few to name.

NOW INTRODUCES \ SKY

et S et e
BATH LINEM

redefining
trends and possibilities of

uniform...

TRADITIONAL UNIFORMS

CHEF COAT

SKY ENTERPRISES HALL NO 7D STALL NO 05.

N-139, Ground Floor, Narain Nagar, Lalita Park, Near Laxmi Nagar Metro Station, New Delhi - 110092
Branch Office: 41, Veg Market, Subroto Park, Western Air Command, New Delhi 110 010

Contact: +(91)-11-22055102 +{91)-9873594807, 9711302730

Email: skyenterprisesindia@gmail.ccom Website: www skyenterprisesdeihi.co.in

WE SPECIALIZED IN HOSPITALITY INDUSTRY & CORPORATE SECTOR
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Ceaseless Customer Satisfaction

Rans Technocrats Pvt. Ltd.

With in a short span, Rans Technocrars have
carved a niche in the equipment market
scene in India in the field of wide ranging
commercial kitcchen equipment. An efficient
team of engineers and manufacruring
prnﬁ:ssiuna]s supervise the pmducriun of
custom designed kitchen, catering, bakery,
and food service equipment.

Since kitchen equipment sits on the nerve
center of any hotel, it is vital to maintain hig]‘t
Prudur_' tion quaiit_}r standards and qua]it}r of
metal in the machines and equipment. The
company uses 18/8 quality stainless steel
under exacting customised manufacturing
process. Indian cooking conditions aparr,
the handling, temperatures and water qualiry
erc. are all considered while selecring metal

quality for the particular equipment.
Rans have been able to offer value for
money in their quick response after sales
service. This has come about because an
Orperations Engineer heads a separate
team takes care of the factory and the
after sales services. This results in faster
turn-around time to attend to clients,
The company also represent leading
international foodservice equipment
companies like Rancilio, Sirman, Migcl.
Comenda, Rieber, Foinox, Liinox,
Anome, Autofry, Schaerer, Hallde,
Eurofours, OEM, Alte Sham, Giorik,
Chanmag etc. The range of products
include Ice Cream machine, Meat
Mincer, Ice cube Machine, Owvens,

SelfCookingCenter® XS.
It's simple to use, saves a lot of
time and requires minimal space.

Discover SelfCookingCenter®live in action.

Meet us at Aahar 2020
Hall No. A4b, Booth MNo. 18-C

Find out more:
rational-online.com
+01-124-483-9333

Head office:- AJ-4C Shalimar Bagh, Delhi -..11[][]33

| RATIONAL

Mobile: +91-9871666994, 7838383927
Phone: 011-27472155 / 011-27473455
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Email: info@chefsforno.com | chefsforno@gmail.com
Website:- www.chefsforno.com

Mixers & Juicers, Coffec Machine, Pizza
preparation counters, mobile counters,
Salamanders, Display Cabinets, Plate
Warmer, Gas Rangcs.. Mini Master Fryer,
Sandwich Griller, Bain Marie, Trolley ete.
The range of impurttd foodsevice
equipment alung with Indian equipment
helps in providing customer one stop
solution. Looking forward to a greater leap
in growth, the company has set up new
production plant ar Manesar near Gurgaon.
The new production facility will help in
executing larger projects and maintaining
quality standards and time schedules. The
clients serviced by the company include
Bharat hotels, Radisson, Oberof group, Taj
group, Welcom group, Jaypee group, to

namec a FI:W.

Upgrading

Technology
Bharti Refrigeration Works

When it comes to sn:].t:l:ting_ the best :.'u-uking

tquipmtnts and Commercial Kitchen
:qu.ipmcm: manufacturer, then dients tend to

choose Bharti
KITCHEN

Rn:fr'tgcratiun

Works, The

company Bharti Refrigeration Works
has been

manufacturing O 0  E—
Commercial @‘ e
Kitchen e

r:.qui;:lmcnts i1 P—E;—{;J:'-_ﬁ
since 1998 and { u ImEE = |
exporting the - :EE h E
same to Nepal, ’DJ-“_!' i .-.[.'—-
Canada, UAE, ===y
and Mauritius. ey ) P —
Theirliscoffood | full “S =
preparation s s -

utensils

is considered the best and reliable ar the
global level. The company examines all the
qua]it}' constraints involved in the h}'gi.:.-nic
production of cooking equipments. On is
basis, they conduct production procedures
and hence assure a quality range. The kitchen
equipments collection available with them
is unique and it is assured to give a new
uplift to your cooking related work. With
perpetual investment in technological up-
gradation, product innovation and quality
control methods, Bharei ['h:frigl:rarinn Warks',
has carved a rcputatiun for its pmducni in
the national, as well as international market.
Since its inccptiun in the year 1998, I:h:.'}-' have
been able to set standards for Frudur_'tivit}' and
qualit].r with grcn.l.rl.d ]::rl::ﬂr.ing nr.lu.ipmmt d:sign
and entrenched themselves as one of the most
Fr::fl:rmd manufacturers and ::pm:tl:rs.

Their Prudu{_‘ts include Kitchen and
Refrigeration Equipments such as Food
Preparation Equipments, Pantry Equipments,
Cooking Equipments, Bakery & Confectionery
Equipments, Diish Wash Equipments, Por Wash
Equipments, Food Storage Equipments, Food
Service Equipments, Commercial Refrigeration
Equipments, Exhaust System & Fresh Air
System, Commercial Kitchen Equipments,
Hotel Kitchen Equipmcnts. Sweet Disphy
Counters, Restaurant Kitchen Equipmtnu.
Ice Cube Makfng Machine, lmpurt::d Eitchen
Equipm:nu., Commercial Cuulr.ing Rzngc, et

For the last :ight years, the company are
rd:ntlﬂxly catl:r.ing to the varied rl:quin:ml:nb.‘
of a wide spectrum of customers covering hotels,
huspitals.. industrial canteens, defense canteens
and messes. Owver the years, they have been able
to set standards for productivity and quality with
revolutionary equipment design.



Creating new Niche
Veeba Foods

Veeba, a young company founded in the year
2013 by Viraj Bahl, entered highly clurtered
market represented by multiple companies
representing same product segmene. To creare
its marker niche the company stood for Quality
& Innovation as main parameters which became
synonymous with brand Veeba in a shore span of
3 years. Veeba started as an institutional supplier
of sauces, emulsions, dips and dessent toppings to
some of the biggest names in the QSR industry.
The company worked closely with these clients
to help create some of their most iconic produces

over the years. Soon after it found its feet the
company entered HORECA segment with the
same ideology. It constandy came up not only
with innovative, high quality products bur also
convenient Padcasingidm for hotels, standalone
restaurants, bakeries and caterers. Today Veeba
Foods has a pan India distribution presence
and suppliﬁ to even the smallest of bakeries
and hotels in all major cities across the country.
In 2015 Veeba entered the retail space. Once
again the company went back to the guiding
principles of Quality & Innovation, found a
gap in the segment and decided o fill the same.
Instead of launching the same ser of products
that everyone else was offering, Veeba decided w
enter the retail segment in 2015 with a range of
18 one of its kind products. It is extremely low

on fat, with fat contene as low as 1% and going
up o 23% only along with 100% vegetarian.
Besides a number of products thatr have been
launched in this range were never available in
India before. The company focuses heavily on
raw material sourcing and imports ingredients
from all over the world to ger the right raste.
In January of 2017, Vecba launched ies second
range of 19 retail produm.. called the Veeha
Favourites. With different kinds of Mayonnaise,
Sandwich :‘-::l:lrt:::i.t:ls1 Dips & lealians, Veeba aims
to cater to the d‘:ang'mg taste of the Indian Falatl:.,
without bcing heavy on the Fod-r:L The retail
launch opened to an unprecedented response
for both ranges and Veeba's Frﬂdut:ts are now
Fl‘ﬁ:l‘.l.l across stores I'l1ruu.ghuut the country.
Veeha hired some of the most experienced people
from within and outside the industry and created
one of the most experienced teams in food
processing industry. Veeba is already amongst
the biggest sauce companies in the B2B space
and a recognizable brand in retail. Veeba aims
to be the most admired & loved food company

in the country.

Disclaimer
Views expressed by the companies

are not endorsed by
Hammer Publishers Pvt. Ltd.
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Baking Solutions

Salva Group

Since 1943 the Salva Gmup is dedicaved ro the
man.ufactu.rirlg of pmdu.cu and Llcvclﬁpm::nt
of salutions for the bakery, confectionery, and
professional cuisine industry. Provide competitive
quality solutions for the processing, cooking,
and refrigeration of dough and foods for the
confectionery, bakery, and professional cuisine
sectors. The company develops, manufacrures,
markets and services a broad line of equipment
used for commercial Bakery, preparation and
processing.

Salva 'Gruui:l is present in over B0 countries and
is a |r.ading group in tl:dmuiugr for industrials
oven. The Gmup is Emnpus:d of four facrories
ma.nl.LFacn.uin.g ovens, fermentation chambers &
glass cases, machines & accessories and conerol
panels,

The facilities of total 24,000 50]. mts. ar:cquippnd
with the latest ma.nu.ﬁctm'in.g systems, a.].un.s with

R&D, guarantee products based
on the latest technology and of
DI.I.I‘jI:EIII:]j.I'I.SI qualil:f. A clualirjr
which has led to export produces
to the five continents, allow
them to offer Pﬂ'ﬁ:l:t solutions.
Today Salva is the uncontested
leader on the Spanish market
and one of the ten largest
European manufacrurers.
SALVA Industrial S.A. is ISO
9001 -certified and are global
pareners with all the major
restaurant and hotel chains around the world
and look torward to working with you for your
upcoming projects.

The company is introducing its new model of

BOUTIQUE - EMT-V1-KXE-KXS

'|:ruu|:i:‘]|.u:’ oven - The m:.LlI:iFu.q:rus-: electric ovens

ruwcrisdﬂign:dﬁ:rmaﬂspaﬂsmdmbalm

tacing the public. It consists of a
convection oven and a stackable
separate module, a]luwi.ng the
baking of a large variety of
produsces.

The new aesthetic Frmidﬁ
qualit}r and :!:gancc to the
product, that next to the
robustness that transmit
the new handles, mark the
personality of SALVA. The
combination of convection and
radiation ovens provide variety
of baking to the customer,
giving the possibility of produce
a large variety of products.
ECO energy design full load resistance is active
only the 35% of the baking time in the kwik-co
oven. Connectivity The E-FUTURE control
pan.d. means it can connect to the internet via the
SALVA LINK program and be controlled from
any mobile deviee.

imm)

-
COURSES

DIPLOMA IN BAKERY AND PASTRY ARTS
Aftiated from Tourism and Hospitality Skil

Corporation{THSC) -6 MONTHS

COOKING (CULINARY)

Affiated from City and Guilds,
UK -12 months

ADVANCE DIPLOMA IN PROFESSIONAL
PATISSERIE AND CONFECTIONERY

Afiiated from City and Guilds,
UK =18 months

DIPLOMA IN FOOD PREPARATION AND

COOKING (PATISSERIE)

Aftiated from City and Guilds,
UK -12 months

Chyae

THSL

DIPLOMA IN FOOD PREPARATION AND

..ﬂ"ﬂ‘: -“ - : :iﬂ;ﬁ =

-
-“-., ,_ N
F h

r -l

With over 20 years of experience in

bakery industry, and association with

the most renowned 5 star hotel

chains in India and abroad, Chef
Balendra Singh aims to produce

INSTITUTE OF BAKERY & PASTRY ARTS

Address - WZ 14A, Budhela, Mandap Banquet Bldg Opp DG-11, DDA Flats,
Vikas Puri, New Delhi 110018, India

E: info@chefibpa.com | M: +91 9643 469329, 99539 97844 | W: wwwchefibpa.com
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Evolis Launches Edikio
Evolis Card Printer India Pvt. Ltd.

Evalis, the worldwide leader in plastic card
personalisation solutions, has developed three
new all-in-one solutions for food rags on

PVC cards, which meet the diverse needs of
the hospitality industry.
These solutions are Edikio ¥
Access, Edikio Flex and
Edikio Duplex.

They would remowve
hassles of unattractive
l:l[u:ling on paper tags! The
Edikio PVC card printing
system creates and prints
durable, easy-to-clean buffer
or food tags within seconds. .
In addition to saving time
and respecting hygiene rules, Edikio solutions
also offer the opportunity to perceive buffet tags

as true marketing tools; a harmonised display,
clearly legible, dean and aestheric thar can reflect
the professional image of the hotel.

All Edikio solutions are comprised of

card design software, a card

printer, blank PVC cards and

a print ribbon, enabling cards

to be printed quickly and

I independently onto a PVC card.

Buffet tags can thus be creared

at any time, directly in the hotel

pr:mists. jndi\-‘iduall_}' or in
batches.

el The printers operate just as

casily as an ofhee desktop printer.

The PVC cards and the print

ribbon included in the Edikio pack are installed

in a single formar.

for a wide variety of uses and is

Bakery

|

rccu*p'tistd as ]::avrni.ng agent

of choice amaong prl::ﬁ:ssi.tm:l]s,

Ingredients
KPL International Ltd.

KPL International offers a broad range of

products for bakery industry, ranging from
high quality and esteemed suppliers like
Solvay, MGC, ete. The company caters to its
customers by uﬁi.-ring customised produces as
per their needs. It has established joint ventures,
exclusive representation, distribution and
business development for products focused ar
emerging markets. The company has warchouses
pan-India offering strong supply chain to its
customers in an effective manner.

KEPLs range of products includes Solvay
Bicar{R) Food Grade, which is globally approved
and widely appreciated. Bicar® food is mainly
used as a raising agent for baked goods. Ir is

available in an extensive range of particle sizes

WPL INTERNATIONAL LIMITED:

salva

cading
rano

BACKOFEN BOUTIQUE®

custom solutions for

bakery & confectionery

Salva Industrial SA.
Sandeep Chanana-India & SAARC Sales Manager _ 823, R

+919810298578

sandeep.chanana@salvagroup.net

www.salva.es

40

- Enuiiriés

srvation

Hol

Hotel Management Software

« Fully Integrated - Touch Enabled - Android Enabled - G5T Compliant

kirwy/Billireg - Exhaustive Reporting

- User Friendly - Tally Exports - Integrated with Channel Manager
- Multi-POS/Multi-Banguet! Multi-Stare/ Multi-Department license
- Call Accounting - Easy Setup/Backup & Restore

= Comprehensive &Versatile Parameteric Product

Call us to know more (Toll Free):

1800 123 9448

www.aschotsoft.c

g TA=1"

Solutions thatwiden your horizons

C O m

tishi Nagar, Rani Bagh, Delhi - 110034 {Indiaj
8826366333 | 9899977525
sales@aschotsoft.com

home bakers and biscuit
producers.

Other product for shelf
life enhancement by the company is Oxygen
Absorber. It controls pest infestation, mold
growth, rancidity caused due ro far oxidation,
etc. Oxygen Absorbers are used in various
applications such as bakery, snacks, fruit &
vegetables, nutraceuricals, sances, seasonings
& condiments, dairy, etc. and are available in
sachets and pouches,

KL also offers phosphates &2 non phosphates
from Budenheim to scafood processing industry.

Vith ies IS0 9001 quality certihcation and its
process specialisation in marketing, distribution
and sourcing, KPL represents 35 global giants
and over 3000 customers that includes Rnest
Indian business houses. It provides a basker of
services and end-to-end solutions to customers.
KPL is one of the top 100 chemicals distributors
in the world as listed by ICIS — the world's largest

petrochemical marker information provider.

Advancing
Technology

Pride Equipment

Pride equipment is one of the | - |

|
=3

||:'.iding Huppli:n of commercial

l!ﬂ
L f

- T + I
food service equipments for -

hospitality Industries in India.
The objective is to provide the best

R ilﬁr'

product and service to satisfy the
needs of clients. They are dealing | | -
in both imported and fabricated |

kitchen equipments and a wide

\E Hﬁ

range of F&B service items.
The professional team has |

knowledge of the hospitality
They believe thae |
advanced technological resources |

industry.

vast I:}ZPI:TI.IEHL': Z.IHJ. Il.'.l— I'jI:PT]'I. l
I
[
I

and a dear client based focus are

essential to meet the future demand of hospiality
service professionals. Their partners have an
average experience of 22 years in the indistry:
The mission is to distribute and manufacture
top quality equipment & accessories of the food
service industry o provide service solutions to the
food service industry, based on their experience,
know- how, specialised manufacturing potenrial
and market research .

ldli & Dosa Mix
Tropilite Foods Pvt. Ltd.

Trupjlitr has launched a wide range of mixes for

rnal:ing authentic restaurant quality dosa & idli.
The Flexi Rice [dli Mix 8 Flexi Rice Dosa Mix are
ideal for breakfast buffets & outdoor catering, You
don't need any more overnight soaking up of rice

& daal, and -':umbtr:iurnt = 3 =
grinding. All premixes are -

available in convenient 1

kg pack. The mives are k W
cost-effective, consistent

and help manage hygiene

standard by eliminating spillage & contamination
arising from grinding operations.

To make Flexi Rice [dli Mix, simply add 1.25
ftr water to 1 l.g Flexi Idli Mix; mix it well and
ensure no lumps are formed. Rest the batter for

5 minutes and steam the bateer.

For Flexi Rice Dosa, add 1.3 ltr water o 1 k.g
Flexi Dosai Mix, mix it well and ensure no lumps

are formed. Rest the batter for 45 minutes and
muake dosafuttapam.



Intelligent
Cooking System

Rational International
India Pvt. Ltd.

Ar RATTOMNAL, innovation is the k:y and

Sclf':uuking{_::nr:r' is a testimony to this.
It is a reliable Fruﬁ::siunal kitchen assistant

which can grill. roast, bake, steam, stew,

blanch or Puad1 food, all within a space of
g !l m less than about 1
workloads

m?. It reduces
exactly the way kitchen teams need: it cooks

quickly, it’s easy to use, it delivers the food
quality as specify, and it even saves time,
money and energy in the process.

More than just an ordinary combi-steamer,

it's the cooking system with real incelligence,

and is revolutionising the way food is
prepared. It adjusts temperature, moisture and
cuuking time settings on its own so ong no
longer have w set these or continually adjuse
them. All need o do is specify the results
r:quirl:d and it does the rest. It even monitors
food’s browning and degree of doneness, and
saves you the trouble of repeatedly turning
pan-ﬁ'in:fl dishes.

There are four intclligcnt functions for
cuuking qualit}r. ease of ul:n:ratiun and
efheciency:

i(:uulc_ingf'untmi'

il:uukingi:untm]' prepares food exactly
the way rcquir:.-d, every time. It doesn’t
even matter who is operating the appliance.
iCookingControl® detects product sratus
and size as well as load quanticy. It learns
preferences and cooking habits, and adjusts
its controls to meet the needs. One won'’t need
to do any more checking or monitoring, and
can rely on the facr thar everything will come
out exactly the way wanted.

HiDensinControl®

Highly sensitive sensors detect and identify
the current conditions inside the cuulr.ing
cabinet every second. HiDensieyControl®
adapts the energy level precisely to the food
requirements and evenly and efficiently
distributes the heat L['m:!ugfluut the cuuking
cabinet. The result is healthy, high qualit_'r on
every singl: rack with minimal consumption
of resources.

iLevelContral

With iLevelConrtrol, one can prepare
different foods at the same time. iLevel Control
shows on the display which foods can cook
together thus increasing productivity and
saving time, money, space and energy.

Efhcient CareControl

Efficient CareControl is the unigque
automatic cleaning system that detects dirt
and lime scale and removes them at the touch
of a button. The function adapts to needs and
recommends the perfect deaning program at
sl:H:n;:iEc times.

Disclaimer
\iews expressed by the companies
are not endorsed by
Hammer Publishers Pvt. Ltd.
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Pure & Hygienic Spices

JK Spices & Food Products

The brand JK speaks of a long journey thar paved
its path way back in 1937. The dream was 1o serve
the market with pure and h}’gil:n.il: pa:;u:d spices
and food products. This foresight was efficiently
guidcd by the visionary Late. Shri. Dhannalal
Ji Jain (Kals) who laid the foundation of the
curni:lmfs vision, mission and values on which
the company stands upon today.

The Motte “Shudh Khao Swasth
Raho" was also coined by Late. Shri.

current promoters, 7 Jain brothers
continue to live up-to the Jain culture of only
vegetarian food produces whilst maintaining
quality and consistency in every product packed
under brand JE. JK Spices is the only complerely
100% vegerarian brand.

The Mission and vision is to spread
products’ quality and its superority around

the g].ol:lc while adding VAMOUS new Fmducls in

SUPPLEMENT

hygenic commercial
packaging, thereby
enhancing consumer
health and at the
same time meeting consumer expectations and
providing premium products under brand JE. JK
Spices upholds its legacy and heritage and strives

to remain true to its vision and mission

® (o maintain consistency in quality in all
% our products.

The range includes whale spin::r.s.,

Dhannalal Ji Jain and instilled in its

1 SINCE 1937

g_ml.u'ld and blended spices. Whaole spices
include cumin seeds, coriander seeds,
PePPY seeds, ﬂ.'rlu.g;rcv:k seeds, mustard seeds erc.
Ground and blended spices include murmeric
Pcmrd.l:r. red chilli Pﬂwdcr, garam masala, curry
spice powder etc.

JK Spices blends are available in over
500,000 plus outlers with regular users in over
30 million households, making it a brand with
national footprine. As popular Indian cuisine

is increasingly becoming the rage of overseas
palares, JK Spices internationally is exported wo
Thailand, Japan, Nepal, Unived Stares of America
and various other Asian countries. They are [SO
22000:2005, HALAL and US FDA certified.

Headquartered in Kolkata and offices at Jaipur
and Ahmedabad, the company has 2 of its state-
of-the-art Pmcﬂsins_ units at Uniha.. Gujmt.
Additional facilities are located in West B:n.spl
and ]aipur. The spices go th:nugh sterilization by
ETO machines followed by strict mult.ipl: stages
Dfdcani.'ng & bi-chromatic sortex.

JK has alse ventured into its fully owned and
upcrab:d retail sburcs.._]K Lifestore. Furthermaore,
they also do speciality job works of sortex based

on dient requirements as well as general trading
and wholesaling of food products.
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LARGEST COLLECTION OF BLENDED

ESSENTIAL O1LS FOR OIL DIFFUSERS

* LEMONGRASS * FRANIPANI * LEMON

* LAVENDER * MANDARIN * CITRONELLA
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VEDIC AROMA LAB
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Our range of Aroma Specialties for the Hospitality Industry includes Hot/Cold Towel Fragrances | Fountain
Fragrances | Reed Diffusers | Floor Fragrances | Odour Neutralizer | Gourmet Scents | Laundry Fragrances

Air Fresheners | Carpet Fresheners | Customized Aroma Gift Packs | Aroma Workshops & much more!

For complimentary samples and product catalog, pl get in touch with us today!

+91 9519111233 @ sales@vedicaroma.in @ thearomadepot.com ‘x 0808 15 VEDIC

GUR AROMA SPECIALTIES HAVE BEEM USED BY INDIA'S LEADING BRANDS

SE1S B MELAT

b PRSI v e adirsen IR CENILWORTH
..[:_, EVOLVE BACK I \[ R--— PARK HYATT® f:jijh:"'"” SRATHLLY Se
THE LEELA . . ey :
Fg}gﬁ%; CONRAD as Hilton

=
HOTILE & mICaTy

FAmes used in his

seneTil

41



Revolutionising Plumbing ﬁ‘
T&S Brass and Bronze Works

More than 70 years ago, T&S revolutionized the
industry by intrmiur_'ing the world'’s first pre-rinse
umnit. '].-h:uugh this experience, they have learned
that every job is different. That's why they offera
wide range urupti.uns. add-ons and accessories to
help customer get the most out of pre-rinse unit
for years to come.

With a huge variety of products and parts,
including unusual inlets, awkward locations,
or space limitations, T85 has a solutions for
warewashing, cleaning equipment, or even filling
sinks or pots.

Choose one of 6 PRU types, such as the
7-year warranty Dural'ull, the classic overhead
spring design, or a low-profile compact style, to
find the ideal solution for any kitchen. T&S also
has :n.gi.'nn::n:d 3 types quFm}r walves, with How-

AAHAR’ 2020 SHOW SUPPLEMENT

i

rates ranging from
1.15 GPM all the way
down 1o 0.65 GP'M without sacrificing efficiency
or dleaning power.

Complete your perfect PRU with the
accessories you need, such as a swivel wo extend
the life of the hoses and reduce the strain on
employees’ wrists, tees to split the water source

H.I'.I.d: EH.IJP]]" watertoa &II:ITIiGJ F‘If'jllcl'l'l,.

(SR

| of applications, T&S offers the very latest

casy to use and control. With a cumplctt

line of models rlcsign:d to fit a wide variety

innovations in electronic sensor faucet technology.

In addition to improving hygiene and
combaring the spread of food bome illnesses,
sensor faucets are more efficient than manual
faucers and greatly contribute to smare
conservation of water and energy.

As with every product, their selection of above-
and below-deck electronic sensor fucets comes
with legendary Té&S reliability built in.

Some of the features that are automatically

included are water-resistant control

or even an add-on fauscet that comes in H 2, ,
various spout lcnglhs. choice of AC or DC power 5u.FP|_'|.r. and the

Sensor Faucets J
Whether it's rcgulating water
flow, preventing waste or :nruiding
contamination, sensor faucets provide
a reliable, convenient solution thar's

addition of 2 Té&S's E{:—H}-drugr_n.cntur.
Available in both a rcgl.lia: How version of
1.0GPM or l'li.g;h::r and a low-How version
— L5 o 1.0 GPM- the hydrogenerators
are a selFsustaining power solution that

Driving Growth via Technology
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Your Partner of Choice

& REZO

Empowering Hospitality

Mob : 9811780539 /9711794194
Email ; sales@rezolpos.com
Web : waww, ﬂ:‘tﬂpﬂ“i COIm

WE DESIGN

SIGNATURE
SCENTS

YOUR OLFACTORY
LOGO

CONTACT LS
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VISHESH
VUJAYVERGIYA

PERFUMER & SCENT BRAMNDING
COMSULTANT
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NATIONAL

F@@®D AND BEVERAGES

SKENKD F

N Hrrﬁj';r

Products offered : Super Food, Beverages, Bonito & Fish Sauce, Curries & Pastes, Rice & Flour,
Mirin & Vinegars, Noodles, Pickled Vegetables, Sauces, Seasoning, Seaweed, Confectionary.

9 O g

Bul-holk

P
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U virwmaaEn

We are the [argest mporter of Japanese & Kaorean foods o [ndia. Our commitment towards creating and nurturing strong customer and supplier
relationships has attibuted to our company’s reputation as one of the most trusted Japanese & Korean food importers in all of India.

Some of Qur Esteemed Clients

_H"'.-I MERID—IEN .I.Ill.l'_l..:ll.ll..'u ND'\T;JT.EL I!“_ .I I!‘ H.}.I 1 ;‘H'E h”*“”t" _I al —[."\l ML‘—‘

Exclusive and Authentic Importers of
JAPANESE and KOREAN Food Products

mizkan @otaiuu marukome

) JANINT

“. @ THE r«c @l CROWME PLAZA

i;ﬁ'm?shima
(3 a 8 e
. SHOWJE
..‘.l' IIII
MARUKIN

e 2R L alIT

NATIONAL FOOD AND BEVERAGES
D-156, Okhla Industrial Area, Phase-I, New Delhi-110020 Mobile: +91-99-711-811-77 (Youvendra Bains) Email: yuvi@nfab.in
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creates, stores, and recharges power from the flow
of water used to wash your hands, dliminating the
need for hardwire or battery back-ups. This resules
in savings of not only water but also energy and
money, as the batteries have a 10-year lifespan
and prevent costy maintenance bills.

Conserving water, reducing energy
consumption, and ensuring safe work
environments can be achieved easily with T&S
clectronic sensor faucets.

Hose Reel

The 20m hose reel
comes with the heavy-
duty NITO-2 Combi
Spra].r Gun (connection
i 1/2 G) for industrial

clcaning. has anti-

friction rollers and
swivels on the hose to
reduce wear and tear
of the hose, is suitable
for food contact, and ’
comes with a stainless
steel external reinforcement spring to protect the
hose from excessive band radivs, among many
other fearures. The casing and wall bracker are
made of polished AISI 304 stinless steel. The
spray gun has a trigger with safery lock ro prevent
accidental spraying and has been designed with
Ergonmmics in mind as well as a hear-insulated
handle.

The sEn.g,t:—lcw:r faucet is a deck-moune mixing
faucer with an a.d]us:tablc spra].r—jct Pui]—uut spray
and has lig]'ltwcighl: n}'iun lever handles thar
allow for great Frcci_uinn in its pusiti:mi:ng while
Pn.'w:nl:i.ng the accidental dusing of the water
How. Its also equipped with a ceramic mixing
cartridge for durability and quality.

Focus on
Innovation

Inmax Food
Ornima is a md‘mu]ugiaﬂ}r modern company,

ma.nuracn.l.ring wl'lipl:u:d cream and food creams.
It has invested hca\ril}r to ensure that its standards

qu]uaJit].rmvcryhig,handin mmplia.nc:withﬂl:
strick rl:gulatiuns. These
efforts have rewarded
the company with the
Certification of Quality,
after several years of
hard work providing the
best quality and service
for the customer. With
pruductinn facilities,
12 brands, and around
150 employees, reaffirm
the constant rate of
growth of the past few
years. A gcnuinc talent
for internationalization,
the constant focus on
innovation, and close
attention to details.

The company has always
focused i attention on constant Research and
Development work. Studying the marker and
is needs in order o continuously upgrade raw
marerials, ingredients, and rechnologies, whether
existing or in development, is fundamental o
the daily working life of the company’s Team

of Researchers. To respond to this need for
innovation, a q:n:u:ial RND Center was founded
in 2007 to concentrate the elements uF::xp-:rliﬂ:
in one location: Un'tqu: for its q:ll:r_'ializatiun,
innovative Fmdurls and processes for whippel.{
cream and food creams market are not unly
researched here, but Pi:lut P]:mls make it Pﬂssil:rh:
to simulate industrial PmduL‘tiﬂm so that new,
'unprmrud Prudum can be dl:\rdupcd. while new
technologies are tested for implementation.
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Midas touch to
cuisine
PLS Group ﬂs

PLS (;mup is an India based company ::ngugﬂ]

in manufacturing, marketing and exporting of

eco-friendly cooking system viz. clay oven better
known as "Clay Tandoor’ and alse commercial
range of kitchen equipments & professional
bakery equipment range.

The Tandoor range is manufacrured and
marketed under the Hagship company “Parshadi
Lal & Sons P Lid., whereas the Kitchen
p=cquipment and the
Bakery equipment range
under the group company
“P Lal & Sons™.

Eversince its inception
company has exported
its products to various
B countries across the g]uh::
and installed them lncall}'
B in star hotels, restaurants,
canteens, clubs, hospitals,
catering units, bakeries,
defense kitchens, farmhouses ete. The company

has consistently tried o improve the quality of

equipments manufactured to suit modernized
commercial kitchens and bakeries. All products
are an aesthetic blend of rraditional and modem
techniques. The company has expertise in
giving shape, quality and perfect finish to their
equipment.

The main USPE of the tandoor division lies in
the raw material used in making of tandoors that
are hygienic and dust free and therefore do not
change the taste and quality of the chapatis, naan,
prantha, chicken, fish and tiklka baked in them.
The food items are well cooked from all sides
and do not effect the original raste of the food.
Recently the company has introduced the Multi
operational tandoor both on Coal and Gas
ideal for hotels located on peaks and where the
resources for coal are limited and can be used
on gas, and can be used on coal where there is
gas less available.

The company has its own workshops
with highly skilled staff for manufacruring
& marketing a vast variety of commercial
equipments.

Hospitality Linen

Home Comfort Texo Fab

Home Comfort Texo Fabis a i::'.u.ding manufacturer
and supplier of Bed and Bath Linens to Hotels
and H[J!’i]’_‘i.l.:liit:l." Judustr}' in india. The Company
has made ies presence

le felt in this market
HOME LINEN™ with its quality

furnishing items. In

Aaddng Life | masmrianii

sequience to constant
expanding wings,
the company entered

into manufacturing

and rnark-:tjng
quality Bed and Bath
Linens under its

11‘]' :I.]'I.d. name HLHTH:

Linen. It has been
catering to the ever-growing demands of the
Home Textiles and Bed Linen, in the domestic
markets (Retail & Institutional segments). The
skilled and semi-skilled work force under watch
full guidance of management with experience
well over 20 years, are constandy working hard
to maintain the quality of product o be supplied
to their esteemed clients across the country. The
company range of product includes from Quileed
Duvet, Pillows, Cushions, Duvet and Pillow
Covers, Mattress protectors are to name a few.

Redefining Education
Academy of Pastry and Culinary Arts

APCA is an esteemed group of Professional
Culinary & Pastry Schook with P2
in Malaysia, Philippines, Indonesia, Singapore,
Dethi NCR, Mumbai and Bangalore. The journey
started in 2010 with the flagship school in Malaysia
and now, the company is growing exponentially
with plans o be in Thailand & Dubai soon.
Academy of Pastry and Culinary Arts provides

- Asia presence

Diploma & Advance Diploma Programs to those
who want o pursue a Full-time course and a

certificate to those interested in Part-time courses.

The Highlights of education ractice are:

The mtio of student vs chefs in each class is 14:1.

Academy of Pastry Arts has haggn:f] a plethora of
awards :n-;.]l..uhng{:{:]f\{-:f].ll in Junior India Pasery
Cup, Bronze Medal for India in Asian Pastry Cup
i Singupnrt, Gold Medal in India Pastry Cup.

92% classes are hands on which means

in the kitchen.
Every student
makes their own
product.

By I':'.
ANDIA

_—
ACADENT DF PASTRY AR CIFLIMARY ARTS

Swudents ger to visit our Malaysia centre for
rwo wieeks after finishing their Advance Diploma.

The Students are placed internationally in
France and leading hotels in India for internships.

The brand boasts of largest visiting faculry across
all our centres of the level of World Champion,
MOE Master Chocolatier, etc. 2019 has seen close
tor 40 Master Chefs visiting our eentres.

Only the best of ingredients are used to reach
our students. They are sourced from across the

globe.

All the chefs in the :"L-;:adt'm:l.' have earlier

worked with it:lding hotel brands like Oberoi,
Taj, ITC, et

The magazine for hotel professionals
www.hbrmag.com

Meet us at Hall No. 10, Stall No. 08B

www . hammer.co.in

ASK FOR YOUR
Free Copy*

Hotel & Institutions Buyers' Guide 2020
Edition Today!

A
HAMMER

| H‘?.tf-'ls & Insti
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www.hammer.co.in

1OTEL

Bu:ln-:: Review

The Annual Hotels & Institutions Buyers'
Guide provides comprehensive information
on more than 8000 products and over 3000
companies. It is the only editorial driven
guide, providing latest updates and trends
on the products & services.

To get your Hotels & Institutions Buyers'

Guide 2020, contact our office or e=-mail us.

Qur other Publications includes:

During Aahar 2020
Meet us at

Hall No. 10,
Stall No. 08B

Hammer Publishers Pvt. Ltd.

206, Samrat Bhawan, Ranjeet Nagar Commercial Complex, New Delhi-110008
Phone: 91-11-45084903, 45093486, 25704103 E-mail: info@hammer.co.in

*SUBJECT TO SUBSCRIPTION TERMS & CONDITIONS

BAKERY

43



AAHAR' 2020 SHOW SUPPLEMENT

Choice for European Dairy Products

ncch

Gnosch Foods

gnoch

The growth of internarional Foods has broughe

in new trends in the India food marker place,

especially dairy products. Endeavouring on
their experience of over a decade in dairy
business market, Gaurav and Gunjan created
‘Gnaosch Foods', a young organisation, to leap
into the vertical of imported dairy produces
from market leaders in Europe. It offers the

extensive selection with the n::ump]ctt array of

cheese, cream, butter and milk prur]u.cts i.ITI]:HJI't
particularly from the Euro-warld.

With an impressive import portfolio,
Gnosch also specialises in Bakery Ingredients,
Juices and Dry Provisions. Gnosch operations
are pan-India, operating through major cities
across India. The products are patronized by
the leaders in Hospitality, Airline carering,
Embassies, Cineplexes, QQSEs, Restaurants and
major Gourmet retailers. The dairy portfolio of
‘Gnosch’ comprise of:

Joseph Heler - UK

Hidden away in the heart of the Cheshire
countryside, near the market town of Nantwich,
lies the Joseph Heler family dairy on Laurels
Farm. It is here that their team of expert cheese

makers ]:rrur]uu: classic British rcgiuna] cheese

‘ to time-honoured
recipes.

The cheese-

r making experrise

was passed down

throaugh the
generations to Joseph Heler, who in 1957
set up his own company — Joseph Heler
Cheese. Joseph began making 40lb rounds of
unpasteurised Cheshire cheese and just three
years later in 1960 his :.]ualiry was rcc::lgnistd as
the company won 8 Championships in national
cheese shows.

Joseph continued making newer varieties
of cheese such as Bed Leicester and Double
Gloucester. In 2001 the business gained
recognition in the shape of the Queen’s Award
for Enterprise for work developing the very first
low-fat cheese, and in 2017 it celebrated the
landmark of its 60 year anniversary.

They still produce all their cheese by hand on
open tables and use only the finest local milk,

PUNJAB EGGS .

« Pasteurized Albumin liquid (Frozen)
. Pasteurized Yolk Liguid (Frozen)

Egg Powder _
- Whole Egg Powder | . ‘

Egg Liquid

= Pasteurized Whole Egg Liquid

» Pasteurized Albumin liquid

= Pasteurized Yolk Liguid

Pasteurized Whole Egg Liquid (Frozen)

» Yolk Powder
» Albumin Powder

* Customized Solution as per Customer
Requirement available.

RAJA FAT & FEEDS PVT. LTD.

Plot No. 3-4-5 Industrial Area, Behind PSPCL,
Rajpura Town, Distt. Patiala, Punjab, INDIA
Ph. +31 B1980 95550

E-mail ; sales@peggsindia.com

website : www.peggsindia.com

pillows, pillow cover, cushions, bed and floor runners, carpets, floor mats & runners, table mats and runners,

table cloth, napkins and much more,

Spl. in:
* Bed Sheet Stripe 90*100 1+2= Rs, 495/+ » Towel =
= Duvet = Rs, 1250/-* + Duvet Cover = Rs, 820/-*

* Al prices are indicative, ex works, without taxes and can change withowt a prior notlce,

Vemal Fandloom Emporium Put. Ltd.

278/7, Near Saluja Gas Agency, 5.0. College Road, Panipat-132103 (Hr.) India
Vimal Mehta: 9896008866, 7015999199, Mohit Mehta: 9896600086, T015609212 Pratap Singh: 9813416688, Tel.: 0180-4007866, 4021866, 4022866
E-mail: vimalhandloom@hotmail.com, sweetdreams.vimal@gmail.com

Rs, 225/

Shaggy Carpnt Table Clothes

v 4

Bath Mat Flc:ur Runner

Chair Cover Floor Mats

thus hold & protect the same values, traditions
and cheese malr.ing PIi.I'.I.l'_':iF]I:E that have served
them so well thruu.gh the ages.

Perla Sne - ITALY

The society “Perla” Sne. was established in
MNichelinoe around the
middle of the twentieth
CEntury.

For sewveral
generations the rrade,

production, ripening and

—
RONTA DTLALLE

refining of typical lralian
dairy products were run
by a company with a family-like atmosphere.
The origin of Perla cheeses comes from the
pristine pastures of Piedmont, a north-western
region of the ltalian ptninsula. It is the ideal
place to breed sheep, goats and cows: fresh air
and pure water, added o high—qualit]f hay and
cereals, create the best conditions in order to
obtain extraordinary milk for dairy wurlci:ng.
The real secret of Perla products comes from
a choice made years ago: each cheese is subject
to a slow and 100% narural maruring process,
directly in the places of origin of the recipe.
Daily Dairy Holland
Daily Dairy Holland expores cheese,

UHT milk, cream and
yogurt. They supply (i gty Dairy\)

a wide wvariety of

dairy products and a —
complete range of Dutch and European cheeses
in over 60 countries. The company is young
and d}rnamic, but has a solid foundation of
L’.nuwl:d.gl: and experience in cheese and dairy.
Their current team had accumulated more than
40 years of experience.

The people from Huizen are entrepreneurs
and love to travel. 5o they developed a Aourishing
trade in cheese in the Netherlands and an ever-
growing export to houses in Germany and

Belgium. They stand by their range of products,
from the beaurtiful Dutch cheeses like Gouda
and Edam ro many more European spedialities.

Payson Bretton by LAITA - France
LAITA is a cooperative dairy company

@Paysan

in north-west
Built

on a foundation

FIG.I'.I.I’.'I:.

of r_'uuptratiun.

BRETON,
this

cntcrprist.. Firm]}-' rooted to its land yet

human

strttcl‘ling across the g]ubc.. cultivates
ulxrztiunal excellence and a spirit of innovation
in the field of milk and dairy Pmducts. Milk is
the focal point of LAITA's three main activities:
collection, processing and marketing of dairy
products.

The brand Paysan Breton displays deep-
rooted authenticity and values know-how,
people and the land. It combines modernicy
with tradition, by implementing extremely
advanced quality control procedures so as to
guarantee healthy, asty, fresh produces such
as burter, whipped cream, cheeses, crepes,
buttermilk, emmental, brie, creme fraiche. ..

The brand is the market segment leader for
tradition butters with Le Moulé and ranks third
for Plain spr:adin.g cheeses with the w]'l.ip]::td
cheese Madame Lotk

President Butter

President, France’s No.1 hrand in butter
and cheese has won
a lot of accolades
for irs gualiry. PRESIDENT
Founded by André
Besnier in 1933 in
the town of Laval, France, in the Loire Valley,
it bring over 75 years of French artisanship
and tradition into the widest range of
specialty butter. With years of experience and
expertise, President Butter has become an
i:nta:gral part of the cuisine across the world
and for the butter lovers in India. It offers
salted and unsalted ]JE.CI'CS of IUKE. 500g,
100g, and 10g ::hil:!l::ts.



The ‘Green’ Tea

Concept
Hiddenite Beverages Pvt. Ltd.

GreenFit has launched a unique Green Tea
concept wherein the complete package offered is
‘GREEN and "CONVENIENT". Traditdonally
green tea is a well-accepred product, offered in
different ways in form of leaves, dipped or
immersed in hot water and ready o sip.
Green Fit offers a complere cup (disposable
8¢ biodegradable) with green tea (mixed with
natural flavour granules and different natural
ingrcdi:nts} and infused with food gradc
membrane. Just pour hot water in the cup and
the tea of wellness is ready. One cup can be used
three times (in & hrs) with the consistency of
taste and aroma.

A cup is a cup. [’cupl: said that too. Drink
it, wash it with chemicals and reuse it. ":l:'rasr'mg
water and its impact on environment in today’s
world is just unacceptable. The company stood
up to challenge and has redefined the way of
drinking tea — A disposable and biodegradable
cup that contains tea. Drink your tea. Enjoy it
Dispose this cup of green tea withour the guilt
of affecting the environment.

GreenFit Green Tea cup epitomises hygiene,
no-fuss, and cup by cup gratitude o the mother
earth. The aroma, flavour, and taste heighten the

BTl QLA
P LU LAY B

TEA LEAVES B
GARSRES
health benefirs. Call it reinventing “the way we
drink tea” or re-packaging “benefits to health
and environment”.

The tea is sourced from exclusive tea estates
across country and blended with various
ingredients to offer multiple tasres.

Matural Green Tea: MNatural Green Tea is
a rich source of antioxidants. It may help in
ru:utra]izing free radicals, maintain Hca.lth}'
bady w:ighl: and lower cholesterol.

Masala Flavour: With the PEI'.E:II combination
of Cardamom, Cinnamon, Black Pepper, Clove
and Ging:r, Masala tea is very h:lpful tor
maintaining good health. It helps improve
digestion, alleviare nausea, aches and pains.

Jasmine Flavour: Jasmine has an impressive
history and is an essential element in the Chinese
culture. Chinese have developed the blend of
green tea with Jasmine for its beautiful essence
and great health benefirs.

Tulsi Flavour: Tuls is a natral remedy for
treating ailments such as anxiety, adrenal fatigue,
hypothyroidism, unbalanced blood sugar. Many
people also use it as a home remedy for treating
acne.

Lemon Honey Flavour: The combination
of Lemon and Honey results in amazing health
benchis for the body as their nutrients
complement each other and give even better
results.

Vitality Flavour: Vitality is a herbal blend
with an intense aroma that provides complete
rejuvenation. It consists of Holy basil, Liguorice,
Arjun, Rose, Cinnamon, Amla, Clove, Fennel
and Black Pepper. The combination of these
herbs provides enormous health benefirs along
with its strong Havour and aroma.

Mine Flavour: Uﬁ-cring delicate avour and a
fresh aroma, Mint majocly consises of Menthol
and likewise, which gives its signature scent and

r.':mling properties.
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Customer Centric
National Food and Beverages

Mational Food and Bcw:’:a:gﬁ is the Prl:ftrred
& Korean foods to India. Their commitment
towards creating and nurturing strong customer
and supplier relationships has artributed o
company’s reputation as one of the most oruseed
Japanese 8z Korean food imporeers in all of India.
Founded in the carly 2012, the
organization’s history is highlighred %R
by expansion, thanks to their driving F@®0 ANC
commitment in E:rringin.g the finest tastes from
}apan & Korea to every restaurant in India.
They are constantly striving to identify new
market trends and Fmdurls in the Asian food
market, in order to be the frst to introduce
them to the Indian market. They a-m.mlplisl'l this
rl1ruu.g|1 mrkjngintimatl:l}r with both established
manufacturers as well a5 those new to the market
bringing breakehrough, cutting-edge products.
This people-focused approach is why they are the
favoured supplier for many chain and independent

NATI@ON AL i omemcony of oo

BEV :____"__:;-__-.-japm & Korean food Pl'uducn
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restaurants and departmental stores throughout
Ltweia_

They believe in treating customers like Family,
which is why they implement the same core
principles in their business model today that
they had when frst opened their doors. While
other companies enforce rigid standards thar cheir
customers must abide by, they know thar being
Hexible and providing a personal touch with

Launched at
AAHAR 2020
Y T ¥
]'{uwl.u & Il'l':.liluliln'n‘

every interaction goes a lor further in ensuring

austomer’s happiness. It is this commitment w

that are the F|1|ar5 of their business.
Customer satisfaction s very important o them
and person-to-person a.PFrua.d'l. and dedication
to clients has allowed them to gain the trust and
loyalty of customers and suFF!lin:rs across [ndia &
beyond.

Products they offer are Super Food, Beverages,
Bonito & Fish Sauce, Curries 8 [Pastes, Rice
& Flour, Mirin & Vinegars, Noodles, Pickled
Vegetables, Sauces, Seasoning, Seaweed, and
Confectionary.

Hnmgqmynuuuav
a ovision oF IFB

(TUFFTEC)

High Spin Commercial Washer Extractor

A new range of industrial
laundry products specially
designed for Indian usage

conditions

SImp 24xT @™ weewt (Tbappliances.com | Call 1860 4255678 |HSMLAITHNL) & 1800 20005678 (Dihers)

TACKLE TOUGH LOADS
THE SMART WAY

Industrial Laundry Solutions

* -

Multi-Farm Finlshier Commercial Tumble Dryer

An internationally certified
premium laundry range
with water, detergent and

[SMARTEC)

ENETRY adVIllg features

Emal cusdormieriendi r"'J'I||:|::I|_1‘1|: Lorn
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Diverse Innovative Products

D K G Sales Pvt. Ltd.

[ K Sales Corporation, established \
in the year 1987 by Dilip Kumar Gandhi, is

a Delhi based manufacruring company which
has engraved its position in a short span of time
in hotel and restaurant industry by crearing
innovative products. The office cum facrory
has state of the arnt manufa{:turing unit at
Delhi. The company has a complete range of
more than 30 types of different han.gcrs. Orcher
variety of Prnduct includes D:sism:r Cloth
Ha.nsl:rs. Cane & Wooden Produces, Leather
Products, Tissue [‘ap:r Halder, 55 Dusthins,
Shoe Tray, Jute & Cotton Sll::.-P:rs. It also offers
cur.npll:tl: range in In-room Products, In-room
Accessories, F&B Products, Cutlery, Crockery,
Glasswar, Holloware, Kitchen Equipments, and
Housckeeping Products. The Company stands

*DKG

for its reputation that has been
earned over many years.

Lately the company diversihied into :.P:Liaiiz:d
international products imported from leading
companies. The company now represents:

Antunes:

Antunes is Antunes
ecognised as leader in
Toasting & Steaming
Solurions. Irs rapid
toast technology
revolutionized the
foodservice industry
It has helped the

foodservice indu:srr}r o cxp:.m:l and imprmrr.

upon their menus with power of steam.

The range of Pruducts includes — Miracle

SUPPLEMENT

Steamer, Gold Standard Toaster,
Vertical Contace Toaster, Muffin
Steamer & Egg Starion and Hot
Dog Coral.

FIFO:

FIFO has reinvented the
dispcnsing of sauces. FIFQ
Bottles dispenses from the
bottom thruugh a nun—dEF
silicone valve and flls from the
top. Simpl}r by squeezing the

bottle the valve open and dispense the product.

Delitas:

Delitas is a leading manufacturer of
commercial-use Fryers (Gas 8 Electric),
Fryer infrastructure, Holding System {Bin
& Cabinet), Grill 8 Griddles and associated
technologies. It seeks w grow by developing
more technologically advanced product designs
that maintain high levels of reliability and
revolutionary new producrs.

DKG have been successfully satisfying clients

E % EE‘HM-‘DE“ E#‘ﬁmEEES|
i it

One Stop Solution for
Commercial i'[:m'im and Laundry

-!-

stion, Exhaust Sy

CoDE Hectohg X Atlantic™
VRN g s

I e e Chef

Efimer Aamis caplan

quipment ;-
g and Service Equipment

Renairing & Maint=nance Support, Spare Paris far
virtuzlly every Brand for Commarcial Kiichen and Lawndry Equipmen:

Spare Parts for Commercial Kitchen and Laundry Equipment

it
&MQ
& MMLI

=¥
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Spare Pars or - Commevid Kichen  Cteing Equisment

Snige Eqioment
Spare Pats b :rwufmmm
For dllimernaional Brands ans nsias Wade Cquipment

Repair & Maintenance For Commercial Kitchen and Laundry Equipment

* Aller Sae sepport * bnsialadion & Commissinning
* Senice, Repsi & Maishenance

Food Dehydrators

. I' i I II-
We tackle jobs that other companies don't do

e Anrual M

STEC

CHANDRA ENGINEERS

Khasra Mo 173, Ground Floor, Behind SBI Bank, Rithala, New Delhi- 110085, [NDUA
Ted: +01-11-27042121, Mb. : 9811622587, 9811625827, 9811437558, 9990058517

Email - info@
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] coin, chandra cef@gmail com,
Web: www.chandrasngineers.co.in

HOTELWARES
Equipment

Aikinik "
B JTCV

Made from German Steel 1.4116 P
Efficient Cutting Edge

Mon slip, ergonomic grip, maximum control

HACCP Colour Goding Handles

Dehydrate fruits, vegetables, nuts, meat for jerky,
fruit puree for frust roll-ups, raise bread or make
homemade yogurt. The perfect snacks for you and
your guests. Excalibur's patented hyperwave
technology and horizontal parallex drying
removes water from food with a continuous

dmhﬁuﬂﬂf"ﬁmnslaﬁmhr-mnmhdmn air, efficiently and user-friendly.

STEC HOTELWARES LLP

#1, The Bombay Catton Mills Estate
(Hakoba Compound), 77, Dattaram Lad Marg,
Kala Chowki, Mumbai- 400 033
Phone : 491 22 4002 5511/ 22 / 33/ 2370 9141 / 42
Email : sales@stecindia.co.in
Web : www.stecindia.co.in

< pavenl kirehenata

mesa o Pty s Astriangle (@
I8  vonrd  silikoujart

A Wewryigm

Dealer's Enquiry Solicited

Pan India Distributor for

) 7
® 7,

limperia/

Imperia Pasta machines has a wide
range of fresh pasta preparation
machines each specially designed

and created fo guarantee an
unmistakable quality of fresh pasta.
Imperia has been joined with a range of
pasta machines for Home,
Professionals & Electric appliances.

@GN Blmm “..T

w-t watite ChefsCheoice
Aven

SToNPRO'

Sxc bR

with unmatched -c[ualit}r
Fruu:ll.u:l:. Thruugh the asi:n:::u
of higi'l. q ualit}r, L'umpl:titi\r:

prices and capability of 1
"
et

%

undertaking big consignments,
it has become a reputed name

in the market. The sincerity
and handwork has always been
appreciated by their honoured
clients.

The dexterous team is the L

R w~
most significant asser of the

organization as it is due to their constant
effores that they are able to carve a niche in
the marker. The team comprises d.t:sis:ncrs.,
qudit}r controllers, research analysts, ma.rkcting_
representatives, warchouse in charges and
packaging experts, who always try to work
towards meeting the sptr_'iﬁc end Fmduct
demands of the clients.

The integrated funcrioning of the
organization is also well taken care of, by
qualified administrative staff. Skilled team
of quality controllers are engaged in testing
ar various production stages so as o deliver
qualitative range in the market. The company is
the first and foremost choice of clients because
of: Qualitative range, Customizarion faciliy,
Comperitive prices, Easy modes of payment,
Wide distribution network, Timely delivery,
Ethical business policy. The company offers
customised d:a]in.g, a.nJ.rr_hing in Pmduct range
can be customise accordi ng to standard, dt-_'.'ign.,
sizes and colour of the clients choice.

DEG has been associated with most of the
Indian and International chains like: TA] Gruup..
The Oberoi Group, Trident Group, ITC Group,
The Lalit Group, Jaypee Group, Marriott, Hyar,
Taj Vivanta by Taj, Premier Inn, Sarovar Portico,
Hilton and many more. The company is also
doing restaurants like Burger King, KFC, Pirra
Hut, Teco Bell, Star Box, and many more.

Breathtaking Bed

and Bath Linen
Pushkal Textiles

Founded in 1999, Pushkal Textiles has emerged
as a major manufacturer and SIJPFJ.iI:I of bed
and bath linen for the hotel industry in India.
K::Fing in mind the ever d‘tanging I'I:I'.]LI.iI'I:I'.I.'ICI'.I.l‘S

of the hotel industry for linen and related
Pmducts. Pushkal Texriles is a one stop 5]14:;::
for r.iua]it}' and contemporary range of bed and
bath linen.

The wide range ufpru-dum includes mattress
protectors, bed sheets, pii!uw COVETS, Fiﬂm\rs.
duvets, duver covers, bath rowels, hand towels,
bath mats, face towels, p-u-ul towels, bath robes,

spa towels, restaurant napkins.. erc.

With an objective ufma.nur:.cn.uin.g unrivaled
qua.!ity F:uducts at competitive price, the
company has been a market dominator for over a
decade. With our unrivaled product in quality and
services like on time deliveries, we have established
ourselves well in three o five star properties
incdluding chain of hotels like — Radisson Blue,
Sarovar, Lords, Pride, Bloom, Lemon Tree and
many stand alone properties all across the country.
The company can customize all products as per
the requirement of the customers including logo/

name woven in bath linen.



Progressive
Technology
Antarctica Equipment Pvt. Ltd.

A ANTARCTICA

=res | EQUIPMENT PVT. LTD.

Antarctica Ec[uipmcn.t. since last two decades
has created an image of a leading manufacturer,
offering solutions For the commercial
refrigeration and kitchen equipment. At
Antarctica, the passion is always augmented
by drive to be better technically on every
aspect of the refrigeration process thar makes
an impact for the end user. As a fore-runner in
manufacturing and sales of these equipments
that make the critical difference in food
and condiment preservation, Antarctica
equipment enjoys a reputation of genuine
and thoroughly reliable manufacturer both
in India and abroad. Tuda].r. a considerable
number of consumer, small, medium and large
food retail outlets in India trace their origins to
its manufacturing prowess and qua]it_v driven
t::l:hnu].ugy.

The company was started by Vinod Mireal,

who brought his passion and business sense

to dmlnp an v.'.'x-:l.'rll:-lar",-r manuﬁu:turing unit
of revolutionary r:ﬁ'ig:ratiun and kitchen
equipments. Since then r_hmugh his zpprmch
and clear iung_ term vision and readiness to
£ the extra mile, Antarctica E{.]uipm:.-nt has
grown into a hig}i end facility thae spans over
18005q.mes and a family of over fifty seasoned
professionals; that include inspired designers,
seasoned technicians and the best engineers in
the market. Today, what Vinod Mital started
years ago is being raken to the next level of
excellence under the efficient stewardship of
his son, Gauray Mittal.

For aver two decades now, with its
progressive t:l:hnulugy and hands on indusery
experience Antarctica has been established as
|ca|ﬁns Frur\'idr.r of r:frlg:ral:iun & kitchen
equipments. The manufacturing unit 1%
:quEF'F:d with cut ting :dg:: machinery like the
Amada AC 2510NT and Amada FOM-II NT
Laser Machine and heavy duty Press Brakes.

The company has been well recognized
internationally through its ventures like with
IFI (Italy), which they joined hands in 2019 as
an exclusive partner in India for professional
Gelato and Ice cream display cases. Anrarcrica
along with FPG (Mew Zealand) is the only
professional remperature controlled display
cabinet manufacturer in India.

The targer marker focus of the company
is Bakery & Confectionaries, Coffee Shops,
Sweet Shops, Specialty Food Service,
Convenience stores & Supl:r markets, ﬁirpuru
& [{aiiwa}rs stations, Canteens and Ouedoor
Cau:ring_ It is vaday Patruniz:d by brands like
Devyani International, Hardeastle restaurants
and PVR to name a few.

Disclaimer

Views expressed by the companies
are not endorsed by
Hammer Publishers Pvt. Ltd.
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Processed Egg

Solutions
Peggs India

chgs India iz an cgs—ha.ﬂ:d solution company;
manufacturing value added egg products such
as Egg Powder, Pasteurized Egg Liquid and
Pasteurized Frozen Egg Liquid, used as main
ingredient in wide range of food products
within the food industry and food services like
Bakery, Dairy, Confectionery, Pasta & Noodle,
Mayonnaise, Sauces & dressings and many
more. The produces are also used for multiple
i.ppli::aﬁ.uns in Hotels, Restaurants, Catl:rlng.
Flight Kitchens, Industrial Canteens and Food
mpplcmmts. The allied industries catered to
are Pharmaceuticals and Supcrm:.rkct Chains.

Using state of the art equipment from
Denmark ha\ring capacities of 10 tonnes a day,
they manufacture value added egg produces.

SUPPLEMENT

Their ad\rantagc is vertical integration which
Prﬂvirjﬂ thruu.gh quali:t}r control at all stages of
Prﬂductinn and ensures uptima] TESOUTCE Usage
and traceability of final products. To ensure
higher standards of quality the eggs are broken
immediately after being laid and processed
to ensure maximum freshness. Liquid eggs
are pasteurised to reduce potential bacreria —
ensuring safe, quality egg products.

The products are ready o use and easy w
store and provides consistency in quality. The
main advantage of the products is saving cost,
r:ducing labour and no requirement ufsmm.gl:

ace.

The Shelf life of Fmdu.ct is only valid if it
is (always) stored at -18°C, in a clcanfh}rgil:nic
condition. The Pmdum should not refreeze once
it has been thawed; store the unused portion at
0°C to 4°C. The Frudul:t should be used within
7 Lia_}rs after thzwing [:sturagc tl:mpl:raturc after
thawing = 0°C to 4°C). Once the product is
thawed and opened, it should be used within
2-3 days (stored at 0°C o 4°C). Prior to use,

PUMRE EGGS

product should be thawed, by keeping the
product ar refrigeration temperature of 2°C w
4°C for 2-3 days.

They are being patronised by Visrara,
Starbucks, TajSars, Sky Chef, Sky Gourmet,
Baker's Circle, Compass, and Indian Army, few
[0 name.

The company is an [50 22000-2005,
HACCP Halal and FSSC-22000 certified

EDI'.I.'IP\EI'.I.}’.

AVEL Food Solutions Enterprise

www foodserviceindia.com
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Bakery Solution Providers

Nagpal Brothers (Regd.)

High-tech manufacturing capabilities, coupled
with personalired service, a global presence with
soled Indian footprint, 70 years of being in the
business, Nagpal Brothers (Regd.) ar present,
are the unqu:stiunzhll: leaders in dﬂigning.
fabrication, manuf:.cruﬁng and installation of
world class bakery confectionery equipmenes.
A modern dynamic outlool, ].rl:a.rsuf:xpﬂinl:rmd
consistent qLqut}rhas:,'ilﬂ.t.hi rich dividends, Today
Nz:gpul Brothers fR:Etl}l jalas unl}' manufacture a
complete range of bakery & confectionery machines
but also offer customized bakery design solutions for
the production and related logistic needs of dienes.

The company is widely known for irs distinctive
innovarions, research & development which are
so very importane for the continued growth of

PAL:

-NAG

the baking and confectionery industry. Nagpal
Brothers (Regd.) remains committed o ‘Complere
Solution Excellence’.

The business mission of the company is o
pru\ridc greatest pu:sibl:: value to customers,
rl1|:n:]:ly F.i.nin.g and ]'mlr.lin.g their respect, Im'alty
To deliver clients, uptim:ll., satisfaction h}-‘ UEl:rin.g
hi.gh qualil}' bakery & confectionery machinery
thar is superior value for money, technically
advanced and is virtually maintenance free. To
ensure faster Pm-dur:tiun that is convenient & cost
effective for small, medium & large commerdial
bakeries. To hire the best people they can find, and
create work environment where every employee
is provided the oppormunity o develop w their
maximum potential.

Efficient and Better Cooking

Kanhaiyalal Tandoor Pvt. Ltd.

The Tandoor is an integral part of any
kitchen that lays claim on serving Indian food
to the most finicky international
pajarc:. The restaurant business and
in fact the entire hotel business is
focused armund food as an essential
component of its service. The
ﬁ.ght equipment in the kitchens
nrhmpit:llit}r institutions make the
vital difference between efhcient
and better L'{:IDL:.EI'.I.E.

The business is not new
to Avinder Kumar and Fakir
Chand, two brothers who are
manufacturing tandoors under the name of
their company- “Kanhaiyalal Tandoors Pyt

ECO Friendly Compostable &
Biodegradable Toothbrush

A Quality Brush from

I3

Laxmi Brush Company

Y

-
-

THE

BAKING
LAB
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Led.” The two have put their more than 40 years
of expertise in manufacturing and marketing
Tandoors to good use and are
scﬂin.g tandoors of different sizes
and shapes,

Made with strict adherence
to high quality and ]:m:r_'isiun.,
the Tandoors are available in
Cuppcr.. Stainless steel and Mild
Steel i:u:rdy apart from simp]c
Clay Tandoor.

After the noteworthy success
in tandoors for the hospitality
trade, the company that
revolutionised Tandoori food preparation has
now introduced the Pizza Ovens. The credit
for this innovative product goes w Kanhaiyalal
& their team. The various types of Pizza Ovens
include Pirza Oven with Stainless steel cladding
joven with Mosaic design and  Brick Pirza
Owven. This c{:mplﬁﬁ the entire range of ovens
needed for dishing out great tasting pizza for use
]::}"Cat::ﬁ ng cumpa.nits, Restaurants and Resores.

The ovens are both Gas Ared and Wood
fired, thereby ruulting in a choice for hotel and
restaurant and other companies to select the
sp::ci'.ll type for their sl:n:ciﬁc needs. The ovens
can be ready with the right heat in mere 45-50
minutes. Cnce ready, the ovens dish out pizzas
in maximum 3 to 4 minutes, this proving to be

perfect for quick service.

Leading the

Hoteliers
ATN Consultants

The ATN Consultants, a ll:a.di:ng huspira]it}’
consultancy company with 36 years Df:.'xp:ri:.'m::
Frmriding facility F-]an.ning in the country, is
promaoted by Naresh Srivastava, a dvil engineer
who has over 22 years of experience in India
and abroad with Oberoi Group of Horels and
more than 10 years of experience as a free lancer
for providing facility planning and technical
expertise for leading hotels, restaurants, seaff
canteens, Hight services and all types of carering
business.

The promoter has the requisite expertise to
d.l:'l.rdup and commission all type of areas and
::quipm:.-nt's. The recent projects for which
facility Fl:nn[ng concept, d:.'\-'::lupm:nt and
commissioning expertise Prmrl':r]::d are Taj Gmu.]:l
of Hotels & Resorts, Marriott Courtyards
& Resorts, Radisson Gruup of Hotels, Park
Plaza Hotels, Holiday lnn Group, Ramada
Hotels, Park Plara Hoteels, Comfort Inn Horels
& Resorts, Country Inns & Suites, ASCOT
Hotels, DLF Groups, Unitech Group, Medicity
Hospital, Forties Healtheare, Assorech Hospitals
and other versarile hotels and hospital indusery.

The ATN Consultants have a proper setup
with experienced team of archirects, engineers
and interior designers to give the best results in
all prospects of dients’ requirements. Clienes'
benefits and giving world-class service to
the clients is their first pority. Their major
helds of expertise are: Area programming
* Back of the House Dcsigning * Vendor
selection and dcv:lupm:nt » F&B related
updzt:.-d information * Budgct'tng and costing
. D‘mluping Job related Serviees Dra.wings
* Coordination with Service Consultanes =
Coordination with architect and interior
designers * Services Coordination * Equipment
Inspection * Installation And Commissioning
* Technical Specifications * Telephone And
Locks and Keys Schedule = Library For Selected
Vendars.



Fresh New Taste
Shamsons Foods

Shamsons Foods has launched 100 percent
non-alcohalic tasty Blu-ud.].r Mar_\r mix. Made
with Fn.-mium and qualit}-' ingrcdicnts. the
drink provides fresh squeezed taste of ripe

tomatoes.
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Guestroom Supplies

Modern Cosmetic India

Established in the year 1975,
“Modern Cosmetic India”
is recognized among the
noteworthy manufacturer and

-0

exporter of a broad assorement
of Hair Shampoos, Bathing
Gel, Herbal Shower Gel erc.
The company also deals in
third party manufacturing and
contract manufacturing of

pmc[ucts. These Fmducts are
manufactured with modern
rcchnu]ugi:s and skilled
workforce. Due to their
optimum quality these are

hig]'u]_}r :u:knuw]cdgcd h:r their

of the offered Fruducts.. thl:y
have developed a highly
efficient infrastructure unit
at their premises. All units are
operated by experts, who are
well-experienced and wversed
in their respective domains.
Furthermore, the sound storage
capacity enables them o keep
ready stock to meet the bulk
and urgent requirements of the
clients. As a resule of L]uaiir}'
assured products and timely
delivery schedules, they are
able to build a hu.gc client base,

sprawi'mg across the market.

Bursarwss magazine for foed service & foed retall professionaly
www.formag.com

Meet us at Hall No. 10, StaIIHu UEB

Th:.'_v also export Frm.{ur_'ts in Oman. www.hammer

clients. To cater the bulk order rcL]uin:m:.-nu

The mix of dash of real lemon juice, coarse
black pepper and a Fi:nr_h of salt, makes drink
perfect for any time. Bloody Mary mix ensures
satisfaction dll last drop of Tomato Juice or
Vodka. The product ensures consistent favour
to maintain quality ar any place. It is a drink
that is completely adaprable w suir your
personal taste and can be used for more tomaro
and relared cockeail recipes. The Bloody Mary
mix offers a ready solution for large catering
in puhs, bars & restaurants. It is available in
pa.:.'k of 24 x 160 ml can, with a shelf life of
12 months. The company already has range of
Fmdum like romato ]H:IZL'J.'ILI.F. sAuCes, jams,
F':r_'li.[n:s, sL]'LLashcs.. syrup, ready-to-serve drinks.

The company offers wide range of "Fruct’
Ready-to-Serve drinks like Lemonade, Aam

T

Panna, Mango, Lirchi, Mixed Fruit, Mojito,
Mango Black Current, Tomato. An [SO 22000
certified company Shamsons is developing
new variants in food produces o carer to the
growing demand in the Indian food sector.
Today the company has created its unique niche
in HORECA as well as Retail marker SEEMEnts.

Exclusive & Discern
Shri Ganesh Carpets

Shri Ganesh Earpl:l:isa.ﬁﬁulcl CoMmpany; :n.y.g:d
in manuf:.ctur[n.g of Handmade Carp:u. These
Handloom
Woven Carp:ts in 4
metre wide Rolls , and
Hand tufted ::arpcts

include

s in Rugs as well as
customised sizes for

super large areas; like

Conference Halls and
Banquer Halls. Their
products are preferred

for their perfection, elegance and acoustic
benefits.

The company manufactures very high
end Handloom woven Pil:: carpets in real
mulberry silk, ideally suited for exclusive and
discernible customers, in hotels, villa residences,
ship:i., and up market retail outlets, as rugs, or
as up market wall to wall Hoor coverings. Also

made are Woven carpets in Pure Wools, Banana
Silks, Linen and Art Silks as fashion Floors.

These Handloom Woven Carpets are available
in very wide range of evergreen solid shades,
developed for international clientele with each
country and region traditionally having their
own unigue set of colour preferences.

EXPERIENCE
FRESH

Think Big

Panasonic Cooking

Achieve Big results in the Food & Hospitality

Business with Panasonic’s Big Capacity Cookers

o BIG CAPACITY AUTOMATIC COOKER

CONRS U T0
4.5 KGS OF RKCE
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e
—
[
r42L Lp

5 HOURS
KEEP WARM
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Outdoor Lifestyle Products

Trend n Design

Trend n Dcsign value their customer and
concern for r_]ua]ity, comfort & seyle.
They offer quality products & services as
a manufacturer of high quality Furniture
for Hotels, Motels, Resorts, Corporare
houses 8 Townships meeting the larest
trends in India and International markets.
Being in this business for the past 29 years,
having manufacturing unit ar Delhi, they
have thorough knowledge of sourcing and
selecting the best quality raw marerials for
various applications. This plays a vital role
in the quality of products. In the event client
WANs to dn:w:iui:l any dcsign as per their own
5|:|v.'.-|;:ifirl:atiul.'ls1 the same is offered within the
shortest Fussiblt time, and try to match the
schedule. The company spccia]iscs in - all
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weather Frudu:l:ts & accessories
includi ng Eard:.-n chairs & tables,
poolloutdoor furniture, sofas,
service trolleys, bar furniture
etc. They use synthetic wicker
by ‘REHAU (Germany) & Viro
(Indonesia)” which are one of the
best quality wickers available
across the globe. They also offer
banquet furnirure including
foldable buffet tables in different
sizes duly customized as per the
need, banquet chairs, platform trolley, round
table trolleys & chair trolleys in mild steel
and stainless steel etc. Trolleys includins
front office utility carts like Bellman’s

tIL‘liIE_'r".. ]UEEEEE tFDHE}? and WL‘ID&EEI PIJI]'IEILII’I:
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including restaurant & bar furniture,

furniture for F‘uhlil: areas & guest rooms,
Fuulsidc furniture, umbrellas for Fuu] &
Eard:n, |i|:[|.1{_11' trolley, flambé trolley, valet/
coat stands ete. cumplctc the wide range of

products in offing.

WYNTRONIX

Technological Solutions for the

Hospitality Indusiry
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Electronic Locks
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In-room Safes
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CAMP &S

Corby Guestroom
Accessories
Mirror & Waterproof TV

©

L'azure
LED Light

Over 1400+ Hotels,
100,000+ rooms, are being serviced
by Wyntronix in India

Wyntronix Innovations Pwt. Ltd.
206, Srishti Square, L. B. S. Road,
Bhandup (W), Mumbai - 400 078. India
Tel No.: +91 22 25666058 / 59
rohan@wyntronix.com = info@wyntronix.com

www.wyntronix.com
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MAKERS AND MERCHANTS

Maonufacturer of Commercial Loundry,
Drycleaning and Finishing Equipments

Manufacturer and Exporterof TANDOORYVALA

Electric Clay Tandoor
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Kitchen Equipment

Dristi Kitchen Solution

Diristi Kitchen Solutions are manufacrurers
of Commercial Kitchen Equipm:nu based
at Delhi, serving the Foodservice, Cal::rin.g
& Bakery industry

and und:rtakt

muitiplr_ Frui:cts
The

manufacturers the

r_'nmpany

complete range for
a kitchen project..
The
manufactured by
Drishti are with

produccs

latest technology

and suit any

installation for
different kitchen
3F|:|-|icatiuns.
They offer
the scope of
both Indian and
lmpurtcd kitchen

administration

hardware giving |

one stop solution

for all kitchen prerequisires. It has a
team of experts with relevant experience
manufacturing quality kirchen & Bakery
Equipments. The company manufactures
wide range of products and are provides
bulk requirement with good guality, with
innovation and advanced t:chnnlugy.

Fragrance

Solutions
Sugandhco (P) Ltd.

Sugandhco has been established by the
‘u"ija}"vl:rgi}ra Fa.mil].r.. whao is the Fium:cr in the
feld of Fcrfum:r]r in India. The company can
be El:EaIdﬂ:I as the torch-bearer in innovating
and cunctptua!ising of fragram:r. solutions
and di:.'r_'mrtring their unigue and interesting
applicatiuns in the hotels, resorts and spas.
Sugandhco serves the aromatic requirements
of spas and hotels by providing them with a
single source for highest quality personal care,
air care and fabric care solutions.

é;
SUGANDHCO

The r_'umpanfs rich and diverse experience
and :.'J:F:.-:tist in P::rﬁ.tmcr}r. spanning more
than 150 years, comes in handy in uﬂ:crin.g
huspitaﬂit}r properties customised signature
fragram:: solutions. les signaturc scents can
induce Fll:as:mt ﬁ::.-lings, stimulate appetite,
trigger memories and desires, instill relaxation
and alertness, and create an ambiance your
guests will love to be in!

The range of products include, Body
Massage Oils and Scrubs, Scalp Massage Oils,
Hair Henna, Foor Massage Oils, Face Packs
and Oils, Aroma Oils, Aroma Lamps, Towel
Fragrance, Air Fresheners, Aroma Candles
& Tea Lights, Incense Sticks and Cones,
Water Fountain Fragrances, Towel Fragrances
amongst others.

Disclaimer

Views expressed by the companies
are not endorsed by
Hammer Publishers Pvt. Ltd.



Locking Rightly
Vista Hospitality Solutions

Vista Hnspitalit}r Solutions Pve. Lid. is
one of the Frcmiur.n solution Pluvidcrs.
5:nring the Indian I'lnspitalily indl.ul:ry_ The
company Frn\rid:s solutions ED'\I‘EIiI‘.I.E small
to big Frupcrtiﬁ in the Indian hﬂipitdit}r
industry. lts clientele includes hotels,

resorts, restaurants, cat:ring EEITIFBIIiES

and entertainment outlets throughour
India. The company works as a trader,
importer and supplier to source and offer
fine electronic locks, electronic safes, touch
panels, mini bars, mirror TVs and room
amenities to the customers. They provide
most effective and timely services to their
clients. Vista Hospitality Solutions is
praviding excellent quality Miwa Electronic
Locks in North India. MIWA Lock Company
Ltd. has grown to become Japan’s foremost
Fruvid:r of high—Pcrﬁeranc: locks and
security systems. The lock makins company
claims to have the expertise to manufacture
and control {.]uality for every asl:u:ct of every
lock, from start to fnish. MIWA's line of
legacy Magneric Stripe locks has served the
hospitality industry for many years. Tried
and trusted, they are still largely in use today.

Cookware
Jyoti Industries LLP

Corvus is a2 new brand in the stainless-steel

utensil segment. Corvus pmducl: are premium
cookware, mglm::md with P:rfcctiun for our
modern Chefs and their kitchens.

All Corvus products are made from food
gradr. stainless steel 55 304. Corvus uses the best
of dass cladding technology and raw materials
to deliver world dass products.

-

Jyoti Industries LLP from Mumbai brings
you Corvus- Food grade stainless steel cookoware
for the hospitality industry. Corvus products
include fr)n.n.g pans, sauce pans, stock pots and
casseroles, which a:c:ngjn::rcﬁ with F-:rfl:ctinn
to cater the industry. lts superior sandwich
t::ci‘mﬂlugr gives you even !'H:ating on the pans.
S-trung and welded handles give durability and
:tn:ng_ﬂ'i to the Pﬂts and pans.

Corvus brings sandwich bottom and Tri-ply
technology. All its produces are made from Food
grade stainless steel (AIS] 304). Corvus products
are compatible with a wide variety of energy
sources like induction, gas, eleceric, ceramic
and Halogen. Is superior Tri-ply technology
provides optimum performance in heat cransfer
o the food. Service, innovation and good quality
produces are the backbone of Corvus.
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Rich Blend of Spices

Sky Enterprise Pvt. Ltd

Flavarich, asa spices brand is just trying to brin.g
the finest blend so that the rich culinary tradition
of various cultures remain intact. They ensure that
material s procured from reliable and certified
vendors in compliance with international qualicy
standards. All products are tested from sourcing o
processing and packaging to ensure thar they are
pure and free from any contamination.

The aim is oo serve best quality products w
valuable customers. The company has a ser up
of rwbust, well equipped, modern state of an
manufacturing —administrative — technical setup
& support across all levels of pmductiucn and
processes. They follow GMP and also engage
in the procurement of qualil}' ingra:licnu and
automated machines, as per the set FDA norms

SUPPLEMENT

and ng.idl:Iil‘IE.
This ensures
the longevity of
product’s essence, fragrance and shelf-life. The
entire production process is auromared without
any human intervention keeping a tab on
minimising the moisture and retaining volarile
oil of the spices. QC Department conducts
inspections ar every stage of production from
ld.ca.rlin.g1 dl:-sl:uni.ng. roasting, blcm!in.g. grin.liin.g
ﬂdpﬂa.ging.ﬂrpmdummpadmdinahﬁ#n
and safe liner-cartons to ensure zero moisture and
no contamination. The Packag,m.g methods lu:tp
the Havour, aroma and taste of the spices intact.
The company believe that customer service doesn't
end with di_'.'l:nabd1 L‘lfgu-uds, uﬂ:crin.s technical
support and continual process evaluation.

FUTURE
LIQUID HANDWASH
Fufwre |y 4 Ggud thick bocterialcidic Nguid
hamdvweash which chagm the hands
of the staim & gresse in a jiffy
Lumilabile in Peariinoent Pink / White color in Flarl
Hriagiert [ Lime Fiagianted
TABS TOILET

QUAR
ed Name in Professiona
Cleaning & Housekeeping Products

" CLEANERS

QHC's WIZARD
FLOOR CLEANER
WiiErd has S0 winigue a7 ihLe
formuls which effertvely claans
prease, oll, dirt, grime from: any
e of warlocs, Ioes for uwe

an any type alf oo, kchen platienm, WIFEX GLASS &

#
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"RAPID DESCALER
Rapid Descaler's heawy duty
Towmuils can rermove Ve toughest
of wales & vining coused by hard sater, oap wum
& minral depoutt 1t Billy slgss mouls, fusgus £
FEODE (1S r-e-pmh kdeal for FEmaying Figdd waker
marks & scades from epory Boeon, bathmam
Hitimgiy, sieed chimmeyt, stainbews vhow| Ratunsy,
corainic ey, granite & steed bvoller six

CLEANER tiles, caramie, sieel Aviunm, HOUSEHOLD CLEAMER
TARS Wby BA Surallenr AT Ay lgrmanated warisce =i Wipes ha an internatonal forrmusls
and lant penetrating acton to Bwmlabile in Lirme Fresh f which puts through grime, pily films,
wowen minersl depoil, ke Lper nl MIne Fragrans e invecty resiue with eate & leaver

& desochee other stming Lo mmaonky
fowar] im rESTTOOM ATREE

OM-500 PINEFRESH
GENERAL PURPOSE CLEANER
L3500 s while deodorant |guid
concentrate for general purpose cleaning which
when wied in tollet, drabns & mopping. maska the
foul wnell. Thin B an rfecive double scton
cCleanei for 5 complets cleaning &
sanltiging programmsa

JIF MULTIPURPOSE

CLEANER
T miitipuirposes B specially
wifikiltatnd 1o ki srdli iluwroddi
ean. It eaves handi soft and gentie
Very effecthos for cleaning utensd,
relvigeraton, vinks, gos-vioves,
wotage tanks, hatwe & lamminted
ilirface et

QUARTZ OVEN

CLEAMER
Ouetr Oven Cleansy has & unigue
el -sgouring los mueleton, which dnsolves
Freine B babed-on-food eanly
Use regnulardy to beep owen o good an v

the varface sparkling clean
ldeal feor wae an ghiss, tahle Tops
laminted surdsce, carmputens & telephome i

RUGLUARD CARPET &
UPHOLSTERY SHAMPDO
Ruguard shampoo & highly tonoentrated
solution for effectve cleaning of alf types of
carpets. it [ compatible with any cenpet cleaning
rouipment. It A low pH, low ibaming product containng
detergeit emulbsfiern, water solubile

wodvents & optical brighteners

QUAKE ™
FLODR
poOLIZH
SYSIZm

2]z

(QUAT SPUTLITE)

QUARTZ HOME CARE (1) P LTD
A-2 RAJOURI GARDEN | NEW DELHI - 27 | PH : 011 - 2541 55 63, 2510 9038, 2541 6563
EMAIL : QHCINDIA@GMAILCOM | QIUARTZE@BOL NET,IN | WEBSITE : WWW.OHCINDIA.COM
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Hospitality Reinvented

Kushmi Kosmetics

Established in 1984, Kushmi Kosmetics has been
nuld.ngam:‘]tin ﬂthuspiia]jt}rspan:ﬂ:ruv:r?_ﬁ
years now. Incepted to ensure that hotels across
the country Frm'ld.c the very best and n.u‘tl'ling
less, to their guests, the company offers a robust
PurtFuLbu ufpm:fur:l: that range from toiletries o
other amenities.

Located in the heart of Mumbai, Kushmi
Kosmetics provide hotels, in India and shroad, with
a differentiated produce and service offering thar
promised to up the ante on both quality and look
and feel. Started by Shailesh [ Shah after renurning
to India post completion of his MBA degree in the
L1SA, Kushmi Kosmetics has grown from serength

KUSHMI

w str:nglh since then.
The mantra ar Kushmi Kosmetics has always

been a su'np]: One- Uncompromising qua].il].r. Till
date, the staff endeavours to ensure that EVeTy
PrLl]udexduutm:tlsﬂthigh;l:m.da:dsﬂm
have been benchmarked I:Iy Manag!:mmt. While
the company recognizes that we live ina competitive
word where costs are king, quality and customer
satisfaction are given pamamount importance.

All of Kushmi's products are nanural, dme-tested
and dermatologically safe. Having catered o a
wide plethora of howls across the globe, Kushimi
Kosmetics continues to sty relevant and provide
produces that mawch the demands of wday. Entirely

customizable, I:l'v:r_mni:nrl}'m\-ﬁls time
and maney to understand the needs of
hotels and how we can match thae with
the right offering. Whether itis a heritage
hotel in Rajasthan or a boutique hotel
in Mumbai or then a wildlife lodge in
Tanzania, Kushmi has been there.

The Kushmi Promise is to offer
competitive price point with no compromise
on quality, prompr delivery, and absolure
professionalism with regards o all transactions.
Kushmi Kosmetics runs Food and Drug
Administration (FDA) appmvnd ma.nufactu.ring
units in Mumbai, India. The company’s bath
Fn:n:lu.l:ls are all manufactured on site under sedet
supervision with spn:u.l attention Lo qu.ﬂit"r.

ﬂu.m.ung,st others, Kushmi boasts of stainless steel
55 reaction vessels and auromaric Elli.n.g machines

Protector

SHAVING CREAM & SHAVING GEL

INFINITY HYE

[l-?l

(huir Earesimed Cleniede i dudes

A Little Sachet

can make BlG Impact on your Fond Busmess

Sachety grace every table with the meah you offer. Yoor right cheice
can ercate the right inige and & laiing impriuion on pour goeiti.

= Sah * Pappar ¢ Rafissd Sugar * Brcesn Suger © Daiey Whitesar
* Dhadry Crasmar * Taw Bag * Tas Laaf * Coffon

= Peloasth Frashaner - Toothpicia * Drinking Stores

* Frashansr Thsse * Taw'Coffes Kin = Lench il = Pizs Kis

= Chilli Ssca * Visagae * Batiar Thiphin

£ R B Ao
SACHETS - KITS

1 3 e |
.-"'\ . ' ™
@ D Sa (e e e &
fibd ! P e o 3
= W oo B @@
[ s i
F] v mdaplng » my
MG - mm-hmmmnu_lﬂhhmﬂﬂm
Tl Bt i-arrii e E-mad:
.1'} |A5 nnnmgmﬂnﬁ:nn:;uu—_mw ni]“i
[ ey ———y =rr—

i)
[ Contact us for Contract Packaging

Recruitment Portal
Specialised in Chefs
and FnB Personnel

A Resume Database of more than

20,000 Screened
Chefs and
F&B Professionals

Introducing an easy way for
Chef & FnB Recruitments
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Head Hunt
Job Posting
International Recrultments
Chef Training
F&B Training

We Recruit for
Hotels
Restaurants
Food Courts
Micro Breweries
Industrial Kitchens
QS5Rs
Banquets
Bar Lounges

Join us on 9

Reach Us at

E: marketing@ihpgroup.in
P:+D120 457 22 66

M :4+91971 790 7776

We waww.onlychefs.in

Al
-

that ensure the products are borded-
untodiched 1':].r hand. A state of the ant
design facility is used for brainstorming
of bottle design and development.

At Kushmi Kosmetics, the quality
of ingredients used is of international
gquality wherein the finished product
is not only FDA approved bur also
guarantees a very satisfied guest. Having been in the
Industry for over 25 years now, Kushmi has strong
relationships with the most reputable vendors.

The: range of products includes:

Toiletries - Shampoo, Bath Gel, Bubble Bach,
Conditioner, Bar soap, Glycerine Soap, Body lotion,
Face wash, Hand wash, Hand sanitizer.

Guest Room Amenities - Diental Kits, Sewing
Kits, Shower Caps, First-aid Kits, Business Kits,
Hygiene Bags, Vanity Kits, Shaving Kits, Combs,
Bath Linen,

Orther- Bedroom SLEPPcrs. Coasters, Matchstick
Box, Stationery

Bakery Solutions
A.L. Chaudhry & Co.

Founded by Anant Lal

Chaudhry in 1951, A.

L Chaudhry f¢ Co. has grown , | Conisomery .\,uun-u'-
mulifolds over the years.

The company is presently serving the bakery
industry & HORECA by representing leading
national brands in bakery ingredients like "Morde”
Chocolares, "Rich’s” Whip Toppings, *Cargill’
bakery fats, “Pristine” pre-mixes, “Trust’ Icing
sugar & breakfast sugar, ‘Foodcast” Kl:l:d1-up &
sauces, ‘Dhara’ refined oil, “Kerry’ bread crumbs &
In.gmdil:nu. lBa.g'r]fs’ muesli & cereals, ‘Frutin's’
canned fruies & les and olives & pasta,
‘Mother's Recipe’, Frozen Foods 8 Canned Foods.

Growth in the above segment of the indusery
has also been instrumental in widening the
products basker with over a dozen brands giving
them an opportunity to serve the greater pare of
this ssgment.

The company is supplying to leading
hotels group, Coffee chains, popular bakers 8¢
confectioners. They also have wide experience of
handling C&F operations for st more than 30
years. They are presently handling J.K Paper Led.
& Foodeoast international. Serving the customers
efficiently has always been their prority.

Luxurious Bed &
Bath Linen

Home Zone India

Cluality and sophistication are the hallmarks of
Home Zone’s bed & bath linen range, which is
used in the star caregory hotels in India.

The company makes exquisite bed linen

S—— -

for hotel rooms
with different
infill materials like
down 8 feather,
soft microfibre &
hollow fibre. The
company Prmridl:s a
comprehensive range
B ot pillows, cushinns,
duvets, comforters, mattress toppers and
Mattress protectors.
In the bath linen category, the company
provides an awesome range of towels & robes.
Succinatly, Home Zone’s superb quality linen
can enhance the guests’ comfore while adding a
fashionable touch to the hotel’s bedroom too.
Home Zone India, based in I’anipati
Haryana, has marketing offices in New Delhi
(Central Office), Punjab, Srinagar, Hyderabad,
Kathmandu & Kolkara.



Adding Opulence

Sam International

Sam lnternational is one of the lcading
manufacturers, supp]i:rs and exporters of

stainless steel, p::ll};'c:trhunarc: kitchen accessories,
hooks, g]ass shelves, and dassic hooks, in India.
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Delivering Quallty Commodities

Best Fruit Traders

Best Fruit Traders is a
trader of best quality Fresh Fruis, S
Grains, Rice, Seeds, Spices and (8 v
Dairy Products. They are also
d:al[ng in Dry Fruits such as ©
Pistachios, Walnuts, Almonds

and Cashew Nuts, as a broker of USA, Iran,
Ms]'t:lnistan. and Australia based companies.
Dptrating from Delhi and Mumbai, they
supply all agro products to the major wholesale
markets, super markets and retail shops pan-
India. The entire range of agro products traded
by the company are sourced only from the
authorised vendors of national and international
markets. Best Fruit Traders hold expertise in
preparing strategic business plans and crearing

effective sales & marke rirLg uppurtmirits which

incorporates strategic d::'\-'n:]ul:rmn:nt. With the
help uFrx]::l:rI‘.'.‘, they give advice and suggestions
to ugrir_'ulturn: stakeholders, farmers, food
processors, institutions and retailers regarding
the formation of agriculture systems, managing
commercial agriculture chains and developing
business structures. For the transportation and
storage of products, they own refrigerated erucks,
spacious warchouse, chilled and deep freeze

storage facility ar Delhi and Navi Mumbai.

Buviess Magaring foc Balery b Confectionery Professioanh
www.bakerymag.com
Meet us at Hall No. 10, Stall No. 088

hammer.c

QUALITY FOOD
PRODUCTS

BAKING IN ALL ITS
FACETS

Sam International was founded in 2001

«
IREKS

to develop innovative and luxurious stainless
steel bathroom & kitchen accessories. Sam
international combines world class expertise in
dﬂign and innovation, at n::umpcriti\-'l: prices.

The company has also a.duptud strict qualit}'

norms, and closely monitors the prmiucts dur'mg
the rrl.;u'l.l.ﬂ-:i.t_'t|.'|.rin[.r|I process.

Sam International’s prur]ucts £o to ]cading
hotels and corporates. Innovativeness, focus on
quality, exclusivity of designs, and high degree of FRUIT FILLINGS
responsiveness towards its customers’ preferences
are the reasons behind Sam Internationals

SUCCCSS St[]l’_‘r".

Innovative

Kitchen Products
The New India Electric

Mew India was established in 1946 and have

been serving the industry amongst our ever

THE SOURCE OF
GRAND LUXURY CHOCOLATE

FRUIT PUREES FULL

OF FRESH FLAVOUR !! H '

cxpanding customer base all over India which
include some of Indias premier hnspim]it}r houses.

Mew India offers a wide range of commercial
kitchen tqu[pmtnt's EPL‘Ci:I"]." for Iralian

cuisines like Pasta

l

1::?&#- “# THE ART OF FLAVOUR
-

Quality T‘ood' eﬁ Beverages with Integrity

machines by
IMPERIA -
Italy for makins
fresh hand made

pastas and raviolis,

GIFFARD -

DEPUIS 1885 ine

Multipurpose
machine by REBER
— lraly with optional atachments like Tomarto
Strainer for fresh

tomato puree which can be used to make
pizza and pasta sauce, Mear Mincers, Sausage
Fillers, Pasta Press, Vegetable and Cheese Slicers,

Shredder & Graters, Slow Juicer and Vacuum

EURD FOODE ARE THE LEADING IMPORTERS AND DISTRIBUTOSS OF EUROPEAN FODDETUFFS LIKE BREAD
PREMINES FROMIRENS, GERMANY, INSTITUTIONAL CHOCOLATES FROM VALRHOMA, FRANCE,; FRUIT PUREES FROM
LES VERGERS BOIRION, FRANCE: SYRUPS FROM GIFFARD, FRAMCE; T-85 FLOUR FROM SUPER CHEF,

i b al e i Iy buil TURKEY AND OUR IN-HOUSE BRAND CHEFS CHOICE FRUIT FILLINGS FROM BELGILUM |N INDIA.
sealing machines, we also offer ingenuously buile
machines |'.r\r LINCON h::avy dul:_'.r Pulveriser, @%

Mixer Grinder, Juicer 8 Meat Mincer.

Eurm Foods VT LT0L Hranch CFflae: 408-C. &th Floor, Hyds Bark, Skl viher Bd, Opp
. . o Office Defhd S4GMET. DUF Tower, Bhivill arg. Mew Dl - TIOOK. wnalis | AN dustive [atets, Srilras [ Murmbe- £00 072, MO

Disclaimer Tt + 90 11 LTI | ASSTIST Mot ) OO AR FEFITISANG Tl » 99227057 5629 { + 9123 TA57 SATT / Moblle: TEOG003408 / TESBASII
B e sl ournioods oo n b kel ey rofoes ca An

Views expressed by the companies

are not endorsed by mTHIHHDSFﬂEHIHEIFﬁEHIHLUNﬁEIDEVM[M
www.eurofoodscaln / Info@eurofoodsco.
Hammer Publishers Pvt. Ltd.
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Setting High Standards

Vimal Handloom Emporium Pvt. Ltd.

Vimal Handloom Empuﬁu:n |
Pvt. Led. are manufacturers £
and whole sellers of high
end b:dl.{ing and ]ifﬂtylc

ﬂ%&l‘lip hﬂndufﬂlcmmp.ul}'
is known for high quality and
trend setting products. With
experience over two decades
in area of home textiles, they work hard to sarisfy
need of their dientele for quality products and
designs, keeping in mind the price comperitiveness.
The company has expanded over the years serving
various requirements of customers in different

product verticals. They service different segments

of customer such as whole
sellers, retailers, corporate
SUFP"ES and gifting..
l'lurspita]i:t}r. institutional
and made to order johs

in home textiles. Ew:r_'r
different customer has
different requirements,

which with their expertise

The product range includes bed sheers, bed
covers, quilts, comforeers, blankets, duvets, towels,
pillows, pillow covers, cushions, bed and Aoor
ts, oor mats & mnners, table mats
and runners, able doth, napkins and much more.

TUNNETS,

Facilitating Operatlons

Techmate Industries

Techmarte Industries is a leading
manufacturer, exporter, importer,
distributor & suppli:r of induserial
commercial kitchen cquipr.m:nl:. The

cumprch::nsiw range uf!:lruducl: on
offer under the ambit of Techmarte Industries

indudes softy making machine, deck ovens, and
food display counter among others.

The products on offer by Techmate Industries
involve the usage of high quality raw marerials
and top-notch technology. Here it deserves a
mention that Techmarte Industries is presentdy
importing high quality fully automaric coffee
machines, which can be helptul for the coffee
shops.

The products on offer by Techmare

Induseries are also well-known for their

excellent F:rfnrmam:c, compact duign. high
mechanical strl:ngt}i. easy operations and
minimal maintenance.

The Eﬂmpan}'has ul:u.'nl:da new sup}iisticab:.-d
showroom for better display.

Globaf

Exclusive Range of
ART & CRAFTS Gift Hamper Baskets

AII Klnds of

Fowr Burmer Range
with Cven

e
-

-

Under Counter Freszer

Manufacturers & Suppliers of

> {
® - i,
L o
q »
" Fd L
’
Autamatic Chapati Dil‘lil‘lg Table for Canteen
Making Machine

Four Door Refrigerator

Kitchen Equipments

= iy

|

Yegetable Cooling Rack

Mahto Kitchen Care

Address: 054, Poket-2, Pashim Purl, New Delhi-110063
Waorkshop: 859, Kanjhawala Industrial Area, Mew Delhi-110081

82212960
nrahoo.couin, globalartandcrafts 1 3imgmail.com

Website

Mobile No,: 9718750888, 9910306085, 9671215088

Email : mahtokitchen@yahoo.coln
: www.mahtokitchencare.com fLin

I.H.P.

[HP CONSULTING
Boutique Hospitality Consulting
wwwLihpgroup.in

l m;-:s;o :;t;:“! Cunsul@g

- |

m“ ﬂ

THEOS

-, Lh,J -

DOODH
BOOTH

Restaurant Consultants
Kitchen Design
Facility Planning
Hotel Consultants
Hotel Planning

We serve
Fine Dining Restaurants
Lounge Bars
Boutigue Hotels
Restaurant Chains & QSRs
Micro Breweries
Food Courts
Industrial Kitchens
Lounge Bars

Reach Us at

E : arunt@ihpgroup.in
P ¢ #0120 457 22 66
M : +914971 790 7776
W wwwihpgroup.in

Facilitating Quality
Kalka Metal Udyog

Kalka Mel U is & niche Joam,
brand in the 52?;;{ kitchen =T b
cn:nic:r_v. cutll:r_l,r.. d'uﬁng_ dish,

bar equipments and uniforms.

It has earned considerable

recognition as a manufacturer, [] Anl we
supplier and importer in this .

segment. The clienrele of the ?' ‘."h a
company in the hospitalicy m- % % !
indusiry includes renowned F:

hotels, resorts, restaurants,
and caterers, etc. Precision = = 1r

and quality are the company’s X ﬁ =

hallmarks.

The -:\tn'npml)": range of crackery

isa Frt.lduct of hne -|:||.u|lit:,r of materials sourced
from certified vendors, and the a:pplicatiun of
hi-tech machines and advanced tﬂmlogy-.ﬂwi:
Fada.gin.g also involves utmost care.

Cleaning Solutions
InterClean Solution

InterClean Solution Pve. Lid. is one of the most
Pmﬁci:nr manufacturers, traders and supplicrs
of chemical Frudun:ts. Since the in.c:Ftiun in
the year 2013, company offer a wide range of
best quality chemical «- -
prnd{i:ts like hand \_Fk 'L!
NG

R
cleanser, carpet care, »

glass cleaners, marble
cleaners, kitchen cleaners »
and specialized care
chemicals, all detergent k
raw material and many
more. These pruducts -
are used in making of
shampoo, liquid, hand

WBE].'I FICPIIETIL‘I n.

The extensive domain ..A LL'I'II
-

cxp:ri:ru:c enable The Magic Cleaner

knnwl:dg:

I'.'DITIP.EI'[}’ o IJ]'ILlI:F!I‘.ZIId
ﬂ.‘lf.‘.‘ HEV.".‘CIS M'ICI dI:ITIB.TId.S DF ﬂ'll: CONSUITIELS dllt

to which thc_qr a.r:capal:—]c to deliver such qualit_lp
product range in the marker.

Located ar Gurugram, Haryana, India, they
have a highly developed infrastructure that is
equipped with all the latest technology and
organized in a very systematic order. Moreover,
they have a team of skilled professionals whose
wide domain knowledge led them to deliver the
best products and customized services in the
market. They ensure that the products are best in
quality and checks are made thoroughly the entire
production process. Hence, they are endeavoring
o serve consumers with the best qualiry produces
by fulfilling all their needs and demand.

The Company has become a true FMCG
company having a huge range of products
ranging from personal care products to corporate
care, to household.
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Creating Modern

Kitchens
Rajkiran Kitchen Equipments

ﬁajkiran are Manufacturers, !mpt:-n::rs &
Exiwrt:m of Qualit}' Hc:-spitnlit}' Equipm:m,
r:quircd for pruﬁcitnt operations of Hotels,
Restaurants, Fast Food T"a.rluur:i. Balcrr}', Bar,

Industrial Canteens, Hnspital:i. Commercial
Kitchens, Food I"rur_':::ising and other allied
units. Apart from providing the equipment,
company also specialise in complete layout
design & engineering facilities. With more
than 17 years of experience in production and
manufacturing of Hospitality Equipment,
Rajkiran is a renowned name across the
industry earning itself respect and credibiliry.
The company has been able to carve a niche
for itself due to its consistent quu]it}', time
bound deliveries, competitive price, excellent
afver sales service & transparent policies. The
wide client base of Rajkiran is a reflection of
its business motto Welcome to the world of
Fine Hospitality Equipment, equipment whose
hallmark is performance and the cutting edge
tu:n:.'hnnlu-g}' used during the manuﬁr_‘turing

Process.

Solution under one
Roof

Mahto Kitchen Care

Mahto is one of the leading and oldest commercial
kitchen equipment manufacturers, exporter, and
supplier in India. Their in-house fabricating units

1?—.—_

\ BE

!Htunﬂ

1"'_'_.| l
L3 RIS

and specialized skill creates a scope to develop
refrigeration hardware and stainless steel items
for business kitchens and other business and
mechanical applications. (Mfering customization
to products are the indication of their elevated
expectations of workmanship and most recent
innovation & attentive designing. With years
of experience they are prepared to meet the
specific needs of the food service industry in
coming years.

The company was formed by Chandan Singh,
with more than 35 years of experience in the
field of Kirchen equipment business selling
products for the brand name *"MAHTO". The
company has group of talented and devoted
craftsman’s and experts who are resolved to
deliver brilliant hardware, rcl:lting to the s'pr_'r_'iﬁc
needs of customers. Their massive enthusiasm
and enormous endeavors empower them to

rjﬂ':]up wurlcl Cl.il!ﬁ- fqui}‘mt!‘l s

Laundry and Kitchen Solutions

Chandra Engineers

Delhi-based Chandra Engin::rs 15 a lurjing
service provider for commercial laundry and
kitchen equipments. The company provides a
n::umpn:ha:rlsiw: range of commercial kitchen
and laundry equipments, their spare parts and
after sale service. It also does tumbkey projects.
The company is a specialist in installation
& commissioning, repair & service and
maintenance of imported and Indian made
commercial kitchen and laundry equipments.
The company’s diverse clientele is spread
across India, and also extends to Bhutan and
MNepal. ls dientele incdudes star hotels, resorts,
fast food chains, restaurants, clubs, caterers,
offices and induserial canteens, multiplexes/
tood coures, Hight kitchen, hospitals, garment

exporters, commercial laundry companies having

in-house kitchen among others, Moreover, as
part of commitment to provide cost-cffective,
trouble free and tension free solution, Chandra
Engineers offers annual maintenance contract
for preventive maintenance (AMC & CAMC)
for commerdial laundry and kitchen equipments.

The imported kitchen equipments marketed
by Chandra Engim:n:rs include Angclu POy,
Mayati, Cleveland, Cookeek, Adventys, Firex,
[ee-O-Matic, Scotsman Powerline, Electrolux,
Hatco, Hobart, Kold-Diraft, Salvajor, Vulcan,
Waring, Bravilor-Bonamar_coffee range, Fimar,
Forcar, Moreillon Gastrotechnik AG_Burnishing
machines, Adamation_Burnishing machine,
Monlith_Pre Rinse fucets, Starmix, Flamic, etc.
For the laundry sector the equipments markered

by the company include Danube-International,

Chicagio, Edro-Dynawash, Forenta, Multimatic,
Bema, Shraper Finish, Thermopatch & Power
Line among others. The imported dry-dleaning
equipments marketed by Chandra Engineers
include names like Maestrelli and Multimatic

.il.I.TllZJ]'lg (Jt]'l.l:]'!-.

~

e

FODD & HOTEL

INDIA

For India Sales
PANK AL SHENDE |M: +91 98215 02287
E: pankaj shende@informa.com

www.foodandhatelindia.com

FHIN EEI[E June, 2020.

Global Food & Hospitality

business opportunities
served on one plate

Branding

@ informamarkets

For Marketing & Alliances
SWAPHNIL KULKARNI| M: +51 95824 49119
E: swapnil kulkarnif@informa.com

Follorw us o ...@FHIn
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EVENTS' CALENDAR

Sial China

13-15 May 2020

Shanghai New Intemational Exhibition Centre
Shanghai, China

wwnwsialchina.com

MNRA Chicago

16-19 May 2020

McCormick Place, Chicage, IL, US
wwnw.nationalrestaurantshow.com

Thaifex Anuga Asia

26-30 May 2020

Impatt Muang Thong Thani, Banghak, Thailand
wwrw thaifex-anuga.com

Food & Hotel India

10-12 June2020

Bombay Exhibition Centre [BEC),
Goregoan (E), Mumbsai, India
www foodandhotelindia.com

Hotelex Shanghal 2020

15-18 June 2020

Mational Exhibition and Convention Centre
Shanghai, China,

wsnw.en.hotelex.cn

FHA Horeea

13-16 July 2020

Singapore Expo, Singapore,

wwnw foodnhotelasia com

India International Hospitality Expo

5-8 August 2020
India Expo Centre & Mart, Greater Noida, ULP

Wyntronix Innovations Pyt Ltd. ... 50 m ....................................................... L

"

-

At Kushmi Kosmetics, located in the heart of Mumbai City, we've built our brand by manufacturing best
in class toiletries and amenities for over 25 years now, at our FDA-approved units. Our focus is on
‘developing unique formulae for shampoos, conditioners, bath products and more — all paired with
unparalleled service standards. We also specialize in organic, sulphate-free and paraben-free products.
Enhance your hospitality experience with Kushmi products— a value proposition that you're unlikely to

find elsewhers!

KUSHMI

Shree Laxmi Woollen Mills Compound, F / 3 - A, 1st Floor, Off. Dr. E. Moses Road,

Mahalaxmi, Mumbai 400 011 (India)

Tel: + 91 22 4973 1997/2497 3588 Mobile: 98211 41935 E-mail: kushmik@gmail.com

www.kushmi.com

Redefining the art
of hospitality

Aahar Chennal

20-22 August 2020

Chennai Trade Centre, Chennai, India

whwnw. wwewindiatradefair. comy/aaharchennai

Food Ingredients Asia 2020

9-11 September 2020

Jakarta International Expo, Jakarta
https:farann. figlobal. com/asia-indonesia
The Hotel Show Dubai

14-16 Saptember 2020

Dubai World Trade Centre, Dubai, UAE,
wiwnw thehotelshow.com

Sial India
17-19 September 2020
Pragati Maidan, New Dalhi, lndia

wiwrw.sialindia. com

FHA Food & Beverage
2-5 March 2021
Sinpapore EXPD & MAX Atria, Singapore

woww fhainb.com



@ fﬁw, W l Toasting & Steaming Solutions
ﬂl Antunes

[ ]
REIMVENTED! SAUCE DISPENSING
Toasting

Antunes is a recognized leader for toasting
because of our rapid toast technology that
revolutionized the foodsenvice industry. By

producing a perfectly golden bun in as litthe

as 10 seconds, our products obsoleted batch
toasters and allowed operations to buld and
serve sandwiches on freshly inasted breads
without causing any delay. Today, Antunes
has more than 100,000 units in operation
throughout the world. For buns, bread, or
muffins, Antunes toasters are trusted
because of their refiability and quality.

FIRST IN FIRST OUT (FIFO)

An has helped food of all nd and the StHﬂThIE
FIFO Bottle™ dispenses from the . funes has helpe service operations of all sizes expand and improve upon their menus with ¢
botiom through a I:Dn-drip alioone FIFO Bottle™ Sizes power of steam. With just plain tap water, our steamers cook food consistently and thoroughly while

valve and fills fromthe top. maintaining the orginal colors, flavers, and nutrition. More importantly for operations, our steamers cook

2 food quickly and easily, eliminating the need for ime-consuming methods that require constant aliention.
Simply Squeeze FIFO Brutlie"" | OZ 12 16 20 24 32 For everything from a full, portion-controlled meal to 2 hot finish to a fresh sandwich, Antunes steamers
open the valve and dispenses

product. Once you et go, thevae | ML | 355 | 473| 591 | 710 | 946 PRSI

automatically closes. Bottom
dispensing decreases service time )
and minimizes sauce waste. Miracle Steamer
Miradle Steamer Eliminate the long waits for preparing hat
menu items. The Miracle Steamer uses plain tap water to
heat and cook foods. The generator converts waler into
super-heated dry steam for intense top-down heat. This
cooks and finishes foods to keep the original textures,
colors, flavors, and nutrients. This unit features two steam
oplions—push-button action for instant results and &
programmabde timed cycle for longer steaming.

«  Top-down steamer with spatula or drawer

+ Slainless steel construction

= Programmable steam cycle

= Consistently finished product

Instantly s plain tap water into super-heated dry steam

Fast Dispensing
Simply pick up and squeeze. Sauce sits atthe nozzle. No need to flip the bottle over.

Sauce Savings
FIFO Bottle™ sauce dispensers save up to 15% more sauce compared to a standard bottle. With FIFO
Bottle™, your sauce s not washed down the drain.

Easy to Clean and Fill
Wide-mouth openings at both ends allow easy cleaning.

More Sanitary
Dispensing tip never touches counter surface or food.

Gold Standard Toaster

The Gold Standard Toaster has a dual belt feed for toasting
crowns, heels, and clubs. This toaster features a new design
that saves valuable counter space and increases enengy
effiiciency.

= Energy-efficient design reduces heat loss and prevents
outside surface of toaster from becoming hat

Electronic temperature controller ensures proper calibration
and even loasting

Continuously moving dual bell allows immediate feeding of
buns without sticking

Fully programmable temperature and motor speed setings
» Mo bun marking

Proper Food Rotation
The first-in, First-Out (FIFO) concept ensures proper food rotation by enabling the sauce that was first
putin the botile, to be the first that comes out of the bottle.

Multi-Purpose Valves

The FIFQ Bottle™ multi-purpose valve can dispense sauce ranging in viscosity from water to caramel,
with particles up to 1/8 inch. Whatever your sauce dispensing needs, FIFO has a solution.

NSF Approved

Dishwasher Safe

ORGANIZE 24 LABELS PER SHEET. CUSTOM LABELS AVAILABLE SILICONE FUNNEL Vertical Contact Toaster
Bring out all of a burger's flavors by serving it on perfectly nasted buns.
HE The Vertical Contact Toaster gives buns a consistent, golden brown finish
50 they won't soak up the juices of the ingredients and the burger will
% = T stay firm and delicious. A complete line of toasters and features are
! ¥ E - - B
e S
Subway | Burger King
SAUCE LABELS Teco Bell and many more..

« Stainless steal construction

= Space-saving verical design

= Continuously moving conveyor

» Separate compression adjustments for the heel and crown
» Easy o operate and dean

available to mest the needs of any business, including butter wheels, bun
feaders, bun chutes, and heated bases.

\ ’l D K G Our Assisted Partners

Authorised Distributors in India. @ silikowfart @‘?‘5“

»  Dual-sided platen for additional toasting capacity
D K G Sales Pvt. Ltd. Pa o e @

Head Office Branch Office m
72/5, 2nd Floor, Street No. 3, East Moti Bagh, Plot No.132, Udyog Kendra, (k; = Gech

Sarai Rohilla, Kishan Ganj, Delhi -110007, INDIA Extn.ll, Greater Noida, Ra-a [Femmoniench | [F] GIESSER . pavomi ™
Phone : 23696742, Mobile : +91-0999826782, 9810007063 Gautam Budh Nagar, Uttar Pradesh-201306 Se—

E-mail: sales@dkgspl.in, director@dkgspl.in, Website: www.dkgspl.com % @ : : Tﬁmmnes £ ok amar



» SHAPES

ENRICH THE FOOD EXPERIENCE

Visit us at

Aahar 2020

Hall MNo: 09
Stall No: 09-02G

LB

Cutlery | Tri-Ply Cookware | Kitchen Tools & Gadgets | Gifts | Other Accessories

Shapes Products Pvi. Lid A-96/11, Wazirpur Industrial Area, Delhi-110052, India
@ 011-27377282 / 9871631567 @ hello@shapesproducts.in / info@shapesproducts.in www.shapesproducts.in




All Commercial Equipments Under One Roof
@ ®

. We Design Kitchen As Per Your Needs

P Lal & Sons

(Group of Co.

Parshad: Lal & Sons Pvt. Ltd
PLS Hospitality Pvt. Lid.

Factory/Sales Office: Plot No-87, E-21/4, Street No. 7, Near Azad Place Building, Swaroop Nagar, Delhi- 110042 (India)

Tel.: +91-11-27811020, 27811375, 27812420 E-mail: tkequipments@gmail.com, nlalé4d@yahoo.com
Regd. Office: C-593, Saraswati Vihar, Pitam Pura, Delhi- 110034 (India), Tel.: +91-11-27021820, 27022420
Maobile : 9810113942, 9910113942, 9212113942, 9310113942, 9911113942

Website: www.plseguipments.com



enhance your culinary creations with
europe’s finest dairy products

Brought to you in India by :

Gnosch Foods Private Limited

Unit No. 222, Suncity Success Tower, Sector -65, Gurgaon, Haryana, India - 122018 AT E
Landline: +91 124-2841207 Mobile Number: +91 9891006075, +91 8588842682 3? LIMIT
Email: gauravtandon@gnoschfoods.com, gunjantandon@gnoschfoods.com wot
Website: www.gnoschfoods.com




