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To compliment the EcoServe GN, we offer a choice
of robust, chip resistant GN 1/1 dishes. The 2.6” Deep
Porcelain Dish has a capacity of 9.4 quarts while

the 0.8” Shallow Porcelain Dish is more suited to
displaying food such as canapes. The Divided Dish
gives chefs the option of displaying two types of
food in smaller quantities.

Porcelain is a popular choice for buffet displays
everywhere but sometimes commercial kitchens
may require a less breakable choice, so we've
designed an aluminium dish to suit. Boasting
superior thermal conductivity, exceptional durability
and resistance to abrasion, this dish has a unique
3-layer reinforced Lotan non-stick surface that can be
used for frying, baking and serving making it ideal for
use in kitchen to EcoServe buffet.




Single Serve Options for HOT
or COLD Display

The corona virus forced us all to think about safer ways
to serve food in a pandemic world and we saw so many
innovative products fill our newsfeeds. Our response was

to introduce single-serve dishes to work with our EcoServe The corona virus forced
GN so that guests can ‘grab n go’ without having to touch .
anything other than their own portion. This unveiled further us a H tO th n k a bO ut

benefits that we think will stick around post-pandemic.

safer ways to serve food
We all know that buffet is the most economical way to feed

a large group of people and our single-serve dishes mean Ina pa n d emic wo Hd
that chefs can still pre-prepare large quantities of food, an d We saw so ma ny

ready for consumption when guests arrive. The ‘grab n go’
concept minimises guests handling of food while allowing | nn O\/ati\/e p rOd U CtS ﬂ [ I
for much more portion control meaning less food waste and

the continuation of buffet as a method of food service that ourn eV\/Sfeed S

is more efficient than ever. :
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Dish # EB15325

Portion Control f“

Different size dishes allow for different amounts
of food such as 80z rice or 20z salmon. Guests
are less likely to over-indulge as they’ll usually pick

) N ; : Single-serve dish and lid - large (6 per EcoServe GN)
up single individual portions leading to less food

waste overall. Lid # EB15329
- Dish #EB15326

Fresher Food J

Dishes can be replenished on a first-in, first-out

basis meaning no more food left in corners of dishes

for too long. ‘

N (o} C rOSS-CO nta min atl on Single-serve dish and lid - square (8 per EcoServe GN)

No shared utensils reduces cross-contamination
and guests can be confident that no one else has
touched their food.

Lid #EB15327
Dish #EB15324

Single-serve dish and lid- small (12 per EcoServe GN)




EcoServe Round Accessories

Cookware is an important element to buffet design, so we offer a carefully
chosen selection to help chefs achieve their desired style. We also offer large
and small Round Glass Lids so that you can purchase a selection of porcelain
and aluminium dishes that fit the same lid.

—— Premium Non-Stick
Aluminium Dish

Unique in design, the base of the dish is
designed to dock securely with the EcoServe
that ensures maximum heat transfer and
minimal movement. The coating used is one

Ahandy Pot Lid/ Spoon Rack is available so there is somewhere to store these of the most premium non-stick high quality
accessories during service. coatings available and it offers exceptional
EI "E durability and resistance to abrasion so is ideal
Large #EB15210 AT for use in commercial kitchens where a more

Small #EB15211 robust choice is preferred.

Porcelain

Large and small commercial-use
porcelain dishes that dock securely into
the EcoServe round units are available.
- These premium dishes enhance lifestyle
— dining experiences as they provide chefs
with an opportunity to go direct from

E’_,:;‘ _E oven to buffet display. The large has a
Large #EB15321 s capacity of 5.7 quarts and the capacity of
Small #£B15319 g the smallis 3.8 quarts.

P ' SN —— Glass Lids

Available in two sizes, large and small - these
glass lids are designed to fit both the porcelain
and aluminium round dishes so that you can mix
your cookware for different styles and benefit
from using the same-sized lids. They can be
bought individually with the handle attached or
in packs of 10 with the handle included but not
attached.

Large #EB15302
Small #EB15301

EcoServe Cool Pack

Simply replace the heatpan on the
e — EcoServe Round with a frozen Cool Pack
to easily switch your EcoServe to cold
service. Having this flexibility to easily
change the use of your EcoServe is ideal
for adjusting the menu according to your
needs without having to change your
equipment entirely.
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