
MERCHANDISERS  ·  DROP INS  ·  PATISSERIES  ·  BACK BAR  ·  BESPOKE COUNTERS

in the Restaurant

PRICE LIST 2020



Drop in Displays
Kubus & Designline Styles 
Drop in Displays - Introduction 16-17

Heated Drop in Displays 18-25 

Chilled Hydrocarbon  26 

What’s it all about?

Chilled Drop in Displays 27 -35

Contact Cool Wells & Frost Tops 36-37 

Ambient Drop in Displays 38-43

Display Options & Accessories 44-45

Back Bar
Modular Bar Systems
Backbar Introduction 54-55

Backbar Shelving Units, 56-57 

Sink Units, Ice Chests 

Backbar Handwash Basin, Blender 58 

Station, Top Bridge Drainer 

Backbar Storage Units 59

Backbar Basket Shelving Unit, 60 

Bin Unit and Beer Station 

Back Bar Accessories 61-62

Back Bar Features 63

Bespoke Counters
The Theatre of Dining
Introduction 64-65

Education Sector 66-67

Restaurants & Bars Sectors 68

Hotel Sector 69

Business & Industry Sector 70

Leisure Sector 71

Healthcare                                           72

Retail Sector 73

Site Addresses & Contact Details       74

In the Restaurant 
Our Brands 3

What’s New at CED 4-5

Merchandisers
Moneymaker
Merchandisers - Introduction 6-7

Chilled Merchandisers 8-9

Heated Merchandisers                     10-11

Merchandiser Options 12-13

Merchandiser Colour Options 14

Merchandiser Installation & 15 

Merchandiser Disposal 

Patisseries
Kubus & Designline  Styles
Patisseries - Introduction 46-47

Chilled Patisseries 48 

Heated Patisseries 49

Ambient Patisseries 50 

Patisserie Options & 51-52 

Accessories

Kitchen Fabrication Products 53

With multiple manufacturing sites to better target our 
customers needs, CED are one of the most successful 
UK manufacturers of commercial catering equipment, 
with over 150 dedicated employees providing an 
extensive range of kitchen equipment.
At CED we pride ourselves on our innovative, 
stylish and reliable ranges of bespoke and standard 
commercial catering equipment. 
As we continue to gain market share, our recent 
merger with Tournus Equipement confirms CED’s 
investment in future business growth. 
At the heart of our positive growth lies continued 
investment in ourselves. Staff training, product 
development, design software, component sourcing 
and manufacturing plant & processes. 

The Tournus manufacturing partnership has enabled 
CED to extensively increase our UK product range 
like never before, introducing many new innovative 
commercial kitchen products, from plate dispensers to 
serving trolleys and beyond, all available in our Tournus 
Equipement Price List.
CED’s unequalled capacity to fulfil our customers many 
diverse requirements, simply increases year on year.
Whether that need is for kitchen fabrication components,  
the latest in energy efficient drop in displays and 
patisseries, or the most complex of bespoke 
servery counters.
With a fleet of 13 delivery vehicles operating from three  
fully equipped manufacturing and stock holding facilities,  
we’re ready to serve ! 
Howard Rishton
Managing Director.
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Bespoke
Counters 

Bar CEDGrab & Go 
Merchandisers

Modern Rectilinear 
Drop-ins

Classic Curved
Drop-ins 

Money Maker Grab ’n’ Go Merchandisers:  CED’s ‘Money Maker’ 

range of free standing chilled and heated high capacity merchandisers, 

are the environmentally friendly answer to volume refrigerated and 

heated grab n’ go retail sales. Offered with either night blinds, roller 

shutters or front sliding doors, you can further customise the models with 

rear doors, impulse baskets, panoramic side glass, glass shelves or powder 

coated finishes.   

We’ll even deliver, position the unit and dispose of your redundant chiller 

while we’re there! 

Drop-ins - Kubus & Designline:  CED’s range of exclusive heated, 

chilled and ambient drop-in displays are the perfect food merchandising 

solution. Both the modern rectilinear Kubus profiles or the elegantly 

classic curves of our Designline displays can be integrated within our 

bespoke counters or your own shop-fitted projects.

Patisseries - Kubus & Designline:  Styled to blend seamlessly with our 

drop-ins, these popular freestanding heated, chilled and ambient serve 

over displays also work well as self-help grab ‘n’ go units.  You’ll find CED’s 

unique food merchandising patisseries integrated in countless bespoke 

counters too, from cafe’s to colleges to food halls.

Backbar:  A versatile, pre-engineered interconnecting modular bar 

system, in durable 430 gd. steel panel work, with 304 gd. worktops. The 

bases can be incorporated behind bespoke bar frontages to provide the 

essential elements for a fully functioning bar servery area.

Bespoke Counters:  Our skilled workforce brings many valued years 

of experience in the design and manufacture of commercial bespoke 

servery counter, bar & consultant led fabrication. This skills collective 

provides a smooth, professional site assembly process and a delighted 

client, time and again.
Certificate Number 7895

IS0 9001, ISO 14001

Our products & brands satisfy a wide range of 
catering markets and customer requirements.

Made in 
the UK

in the Restaurant
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New CED & Tournus hygiene range now available. 
Various options & solutions available for any 
environment. From sanitiser posts to sterilising 
units, here at CED we have explored every option 
to help you create safer and more hygienic spaces 
(indoor & outdoor) for your customers. 

For more information on these products enquire 
now by emailing our estimating team for a 
quotation at estimating@cedlimited.com or call 
us on 01254 23 282. Separate hygiene solution 
brochure also available on request.

CED 
HYGIENE SOLUTIONS.

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk

Hygiene SolutionSSolutions for working and welcoming in safety

HYGIENE SOLUTIONS 
BROCHURE - OUT NOW!

NEW 
ELECTRONIC 
DISPENSER 

POST

New CED santiser posts and barrier equipment 
now available. Options to include santising and 
signage with crowd control to help direct the 
flow of crowds and enhance safety. For more 
information on these products check out our new 
hygiene solutions brochure or speak to a member 
of our sales team.

NEW SANITISER & BARRIER 
EQUIPMENT

ROPE GUIDES & RETRACTABLE BELTS

MANUAL
VERSION

AVAILABLE

WHAT’S NEW 

EASY
REFILL
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CED’s new range of ‘Money Maker’ heated 
food merchandisers are just right for those 
volume grab n’ go retail sales. With an 
eye-catching food display area - thanks 
to the vertical and horizontal LED lighting 
design - these free standing, energy efficient 
merchandisers come with lots of options and 
opportunity to personalise them too.

Take your servery design to another level 
with CED’s new frost tops now available on 
request. All our frost tops are bespoke and 
designed to suit your new counter. Add that 
wow factor to your projects. 

Enquire now and see how we can help.

HEATED
MERCHANDISERS.

FROST 
TOPS.
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Made in 
the UK

CED’s ‘Money Maker’ range of free standing chilled high capacity 

merchandisers, are the environmentally friendly answer to volume 

refrigerated grab n’ go retail sales.

CHILLED MERCHANDISERS

Gently chilled by hydrocarbon (HT) refrigerant, these self help units are available 

in a choice of 5 standard widths, 2 depths & fitted with either 3 or 4 adjustable 

steel shelves. Internal display space is maximized & traditional bottle well storage 

is provided on a deck below the display tiers. A stainless steel interior with bright 

polished back and inner side panels offer a truly inviting merchandising space, 

where food display is enhanced by horizontal & vertical diffused LED lighting 

(4000 k).
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HEATED MERCHANDISERS

CED’s ‘Money Maker’ range of heated merchandisers, are designed to 

complement our environmentally friendly refrigerated grab n’ go models. 

These free standing, hot holding merchandisers are ideal for the display of 

pre-heated cooked food, packaged, cartoned or unwrapped heated produce.

Food core holding temperature in the cabinet (70-75 degrees C) is achieved by 

a combination of both static, fan blown and convected hot air. Each of the four 

display tier heated zones can be independently set by digital displays mounted 

behind the front panel. On/ off & lighting switches are located in the canopy, the 

cabinet can also be used with lighting only as an ambient merchandiser.
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Main Features
 › Compact mobile chilled merchandiser in a range of 

sizes, for retail locations where space is a premium.

 › Self help (fixed back) application. (Rear door option 
available).

 › Available in 600, 900, 1200, 1500 & 1800 mm wide.

 › Slimline unit depth 635 mm (+50), unit height 1725 
mm.

 › 3 tier steel adjustable height shelving, for increased 
product display area.

 › Cold deck area, typically used as bottle storage.

 › Product Illumination is from horizontal & vertical 
diffused LED lighting (4000 Kelvin).

 › 24-hour operation.

 › Superstructure in bright polished (internal) and satin 
(external) steel.

 › Bright polished steel rear back panel for typical use in 
wall sited situation.

 › Night blind models - Fitted with energy saving 
retractable insulated night blind.

 › Lockable roller shutter models - Overhead type, 
twin locking, insulated aluminum lath, silver finish. 
(unit height 1725 mm).

 › Double glazed front door models - Fitted with dual 
sliding double glazed doors that considerably improve 
energy saving.

 › 40 mm tall ‘point of sale’ display/ ticket strips are 
fitted as standard.

 › Removable steel front fascia panel, for ease of 
cleaning/ service maintenance.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

 › Stand off brackets for wall siting included, to ensure 
adequate unit ventilation.

 › Adjustable final positioning/levelling feet.

 › Supplied with 2m lead, cord wrap & parking socket, 
for connection to a single 13 Amp socket (13A 
230V 50 Hz).

Additional Features
 › Features  high-level digital temperature display and 

control panel (customer side).

 › Features ‘tamper proof’ temperature control facility.

 › Features integral energy efficient chilled R290 
hydrocarbon refrigeration (HT).

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

Food Display Types 
Drinks:
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks. 
Shelving typically accepts 1/2 litre 240 mm (h) cola 
bottles/ sandwich packs etc.

Food: 
Wrapped sandwiches, baguettes, rolls & barm cakes, 
salad, pasta, cheese snacks, cream cakes & pastries, 
cakes, yoghurt, cereals, fruit in juice & fruit.

Chilled 3 Tier Slim Merchandiser (HT)
3 Tier Night Blind Model MM600SHT MM900SHT MM1200SHT MM1500SHT MM1800SHT
Price £4,911 £6,159 £6,658 £7,492 £8,242

3 Tier Roller Shutter Model MM600SRHT MM900SRHT MM1200SRHT MM1500SRHT MM1800SRHT
Price £5,244 £6,492 £7,159  £7,990 £8,737

3 Tier Front Sliding Doors Model - MM900SDHT MM1200SDHT MM1500SDHT -

Price - £7,381 £7,908  £8,656 -
Capacity (Litres) 160 240 330 420 510

Length (mm) 600 900 1200 1500 1800

Depth (mm) 635(+50) 635(+50) 635(+50) 635(+50) 635(+50)

Height (mm) 1725 1725 1725 1725 1725

3 Tiers + Deck Included Included Included Included Included

Shelf Depth (mm)  (4 x 1/2 litre cola bottles) 291 291 291 291 291

Well Depth (mm)  (6 x 1/2 litre cola bottles) 400 400 400 400 400

Weight  
(uncrated) (kg)

Night Blind > 157 187 217 247 275

Roller Shutter > 167 197 227 257 288

Sliding Doors > 167 197 227 257 288

Refrigerant Type R290 R290 R290 R290 R290

Power (kW) 1.31 1.48 1.66 1.69 1.72

Total Heat Rejection @ 25°C 
Ambient (watts)

1508 2004 2235 2235 2454

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

 
3 TIER SLIM CHILLED  
MERCHANDISER (HT)

Chilled 3 Tier Slim Merchandiser 

Model MM900SHT shown
(Night Blind) 

Model MM900SDHT shown 
(Sliding Doors)

Model MM900SRHT shown 
(Roller Shutter)

Available with night blind, 
roller shutter or sliding doors.

HIGH 
ILLUMINATED  

DISPLAY AREA:
Vertical &
horizontal 

lights

HIGH 
SECURITY:
Twin locking

shutter
system

ENERGY 
SAVING:
By design

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk

3
TIER
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4 TIER LARGE CHILLED 
MERCHANDISER (HT)

Chilled 4 Tier Large Merchandiser (HT)

Main Features
 › Large mobile chilled merchandiser in a range of sizes, 

for retail locations where maximum merchandising 
capacity is a premium.

 › Self help (fixed back) application. (Rear door option 
available).

 › Available in 600, 900, 1200, 1500 & 1800 mm wide.

 › Large unit depth 795 mm (+50), unit height 1965 mm.

 › 4 tier steel adjustable height shelving, for increased 
product display area.

 › Cold deck area, typically used as bottle storage.

 › Product Illumination is from horizontal & vertical 
diffused LED lighting (4000 Kelvin).

 › 24-hour operation.

 › Superstructure in bright polished (internal) and satin 
(external) steel.

 › Bright polished steel rear back panel for typical use in 
wall sited situation.

 › Night blind models - Fitted with energy saving 
retractable insulated night blind.

 › Lockable roller shutter models - Overhead type, 
twin locking, insulated aluminum lath, silver finish. 
(unit height 1725 mm).

 › Double glazed front door models - Fitted with dual 
sliding double glazed doors that considerably improve 
energy saving.

 › 40 mm tall ‘point of sale’ display/ ticket strips are 
fitted as standard.

 › Removable steel front fascia panel, for ease of 
cleaning/ service maintenance.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

 › Stand off brackets for wall siting included, to ensure 
adequate unit ventilation.

 › Adjustable final positioning/levelling feet.

 › Supplied with 2m lead, cord wrap & parking socket, 
for connection to a single 13 Amp socket (13A 
230V 50 Hz).

Additional Features 
 › Features high-level digital temperature display and 

control panel (customer side).

 › Features ‘tamper proof’ temperature control facility.

 › Features integral energy efficient chilled R290 
hydrocarbon refrigeration (HT).

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

Food Display Types 
Drinks:
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks. 
Shelving typically accepts 1/2 litre 240 mm (h) cola 
bottles/ sandwich packs etc.

Food: 
Wrapped sandwiches, baguettes, rolls & barm cakes, 
salad, pasta, cheese snacks, cream cakes & pastries, 
cakes, yoghurt, cereals, fruit in juice & fruit.

4 Tier Night Blind Model MM600LHT MM900LHT MM1200LHT MM1500LHT MM1800LHT
Price £6,515 £6,858 £7,631 £8,832 £10,202

4 Tier Roller Shutter Model MM600LRHT MM900LRHT MM1200LRHT MM1500LRHT MM1800LRHT
Price £6,858 £7,287 £8,059 £9,259 £10,632

4 Tier Front Sliding Doors Model - MM900LDHT MM1200LDHT MM1500LDHT -
Price - £8,078 £8,768 £9,767 -
Capacity (Litres) 260 397 552 700 862

Length (mm) 600 900 1200 1500 1800

Depth (mm) 795(+50) 795(+50) 795(+50) 795(+50) 795(+50)

Height (mm) 1965 1965 1965 1965 1965

4 Tiers + Deck Included Included Included Included Included

Shelf Depth (mm)  (6 x 1/2 litre cola bottles) 391 391 391 391 391

Well Depth (mm)  (8 x 1/2 litre cola bottles) 560 560 560 560 560

Weight  
(uncrated) (kg)

Night Blind > 192 231 270 311 349

Roller Shutter > 202 241 280 321 359

Sliding Doors> 202 241 280 321 359

Refrigerant Type R290 R290 R290 R290 R290

Power (kW) 1.31 1.48 1.67 1.70 1.72

Total Heat Rejection @ 25°C 
Ambient (watts)

1508 2004 2235 2235 2454

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Available with night blind, 
roller shutter or sliding doors.

Chilled 4 Tier Large Merchandiser 

Model MM900LHT shown 
(Night Blind)

Model MM1200LDHT 
shown (Sliding Doors)

Model MM900LRHT 
shown (Roller Shutter) 

DRAUGHT 
RESISTANT:
Sliding Doors

LARGE 
CAPACITY:

397 Lt.

24 HOUR 
OPERATION:

As standard

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk

4
TIER
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Main Features
 › Mobile hot holding merchandiser in a range of sizes, 

for retail locations where space is a premium.

 › Ideal for the display of pre-heated cooked food, 
packaged & cartoned heated produce, whether for 
snack, breakfast or lunch offers.

 › Heated by both static heat and fan blown heated air.

 › Self help (fixed back) application.

 › 3 tier food display levels comprising 3 steel/ coated 
aluminum shelves and hot deck display area.

 › Shelving is adjustable in both height/angle with 
removable steel wire food display grids on all display 
levels.

 › Vertical & horizontal covered fluorescent lighting 
to display area (4000 Kelvin) – to match chilled 
merchandiser models.

 › Fitted with an energy saving retractable insulated 
night blind.

 › Available in 600, 900 & 1200mm wide.

 › Slim unit depth 635mm, unit height 1725 mm.

 › 24-hour operation.

 › Superstructure in bright polished (internal) and satin 
(external) steel.

 › Bright polished steel rear back panel for typical use in 
wall sited situation.

 › Cabinet can also be used with lighting only as an 
ambient merchandiser.

 › 40 mm tall ‘point of sale’ display/ ticket strips are 
fitted as standard.

 › Supplied with 2m lead, cord wrap & parking socket, 
for connection to a single 13 Amp socket (13A 230V 
50 Hz) – 1200mm wide models supplied with 32A 
commando plug.

 › Removable steel front fascia panel, for ease of 
cleaning/ service maintenance.

 › Modular removable shelving system for easier 
cleaning and maintenance.

 › Adjustable final positioning/ levelling feet.

Additional Features
 › The temperature of each of the 4 display tier heated 

zones can be independently set, using digital displays 
mounted behind the front panel.

 › Features ‘tamper proof’ temperature control facility.

 › Product temperature maintained at 70- 75 deg. C in 
+18 deg. C ambient.

 › User friendly ‘On/ Off’ and lighting switches discreetly 
mounted in canopy.

Food Display Types
Food: 
Pre-heated cooked food, packaged & cartoned heated 
product. Hot wrapped buritos, sandwiches, rolls, breads 
& baguettes, hot savouries, pies, pastries & sausage rolls, 
chicken, pizza, cartoned soup and oats.

Heated 3 Tier Slim Merchandiser

3 Tier Night Blind Model MMH600S MMH900S MMH1200S
Price £6,050 £6,898 £7,772

Capacity (Litres) 134 207 281 510
Length (mm) 600 900 1200

Depth (mm) 635 635 635

Height (mm) 1725 1725 1725

3 Tiers + Deck Included Included Included

Shelf Depth (mm) 336 336 336

Deck Depth (mm) 428 428 428

Night Blind 
Weight (uncrated) 

 Included Included Included

112 151 190

Power (kW) 2.57 2.57 4.10

Electrical supply 13A 230V 13A 230V 32A 230V

 
3 TIER SLIM HEATED 
MERCHANDISER

Heated 3 Tier Slim Merchandiser 

Model MMH900S shown
(Night Blind) 

Model MMH900S + MMHDR9S 
shown (Rear Doors)

Model MMH900S + DGPS 
shown (Glazed Side Panels)

Available with night blind.

ACCESSIBLE:
Access from 
both sides

MATCHING:
Both heated &

chilled 

ENERGY 
SAVING:
By design

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk

3
TIER
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3 TIER LARGE HEATED 
MERCHANDISER

Heated 3 Tier Large Merchandiser

Main Features
 › Mobile hot holding merchandiser in a range of sizes, 

for retail locations where maximum merchandising 
capacity is premium.

 › Ideal for the display of pre-heated cooked food, 
packaged & cartoned heated produce, whether for 
snack, breakfast or lunch offers.

 › Heated by both static heat and fan blown heated air.

 › Self help (fixed back) application.

 › 3 tier food display levels comprising 3 steel/ coated 
aluminum shelves and hot deck display area.

 › Shelving is adjustable in both height/angle with 
removable steel wire food display grids on all display 
levels.

 › Vertical & horizontal covered fluorescent lighting to 
display area (4000 Kelvin) – to match chilled models.

 › Fitted with an energy saving retractable insulated 
night blind.

 › Available in 600, 900 & 1200mm wide.

 › Large unit depth 795mm, unit height 1965 mm.

 › 24-hour operation.

 › Superstructure in bright polished (internal) and satin 
(external) steel.

 › Bright polished steel rear back panel for typical use in 
wall sited situation

 › Cabinet can also be used with lighting only as an 
ambient merchandiser.

 › 40 mm tall ‘point of sale’ display/ ticket strips are 
fitted as standard.

 › Supplied with 2m lead, cord wrap & parking socket, 
for connection to a single 13 Amp socket (13A 230V 
50 Hz) – 1200mm wide models supplied with 32A 
commando plug.

 › Removable steel front fascia panel, for ease of 
cleaning/ service maintenance.

 › Modular removable shelving system for easier 
cleaning and maintenance.

 › Adjustable final positioning/ levelling feet.

Additional Features
 › Features 4 ‘tamper proof’ digital control panels – 

concealed in lift off front fascia panel – which allow 
variable temperature holding to each tier.

 › Features ‘tamper proof’ temperature control facility.

 › Product temperature maintained at 70- 75 deg. C in 
+18 deg. C ambient.

 › User friendly ‘On/ Off’ and lighting switches discreetly 
mounted in canopy.

Food Display Types 
Food: 
Pre-heated cooked food, packaged & cartoned heated 
product. Hot wrapped buritos, sandwiches, rolls, breads 
& baguettes, hot savouries, pies, pastries & sausage rolls, 
chicken, pizza, cartoned soup and oats.

3 Tier Night Blind Model MMH600L MMH900L MMH1200L
Price £6,117 £6,965 £7,839
Capacity (Litres) 228 353 478

Length (mm) 600 900 1200

Depth (mm) 795 795 795

Height (mm) 1965 1965 1965

4 Tiers + Deck Included Included Included

Shelf Depth (mm)  (6 x 1/2 litre cola bottles) 391 391 391

DE Depth (mm)  (8 x 1/2 litre cola bottles) 560 560 560

Night Blind         Included         Included         Included

Weight (uncrated)(kg) 152 191 230

Power (kW) 2.57 2.87 4.10

Electrical supply 13A 230V 13A 230V 32A 230V

Available with night blind.

Heated 3 Tier Large Merchandiser 

Model MM900LHT shown 
(Night Blind)

MULTIPLE
SIZES:

3 sizes available
to suit & grab 

& go area

LARGE 
CAPACITY:
Lots of space
for multiple 

products

24 HOUR 
OPERATION:

As standard

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk

Model MMH900L + DGPS 
shown (Glazed Side Panels) 

Model MMH900L + MMHDR9L 
shown (Rear Doors)
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Ø100mm Heavy Duty Castors

Panoramic Glazed Side Panels

Main Features
Set of heavy duty castors - 2 braked to customer side  
(200 kg load/ castor).*1765 mm Unit Height (3 tier slim), 
2005 mm Unit height (4 tier large)*

Main Features
Set of rear s/steel hinged door/s with double glazed 
window, allows re-stocking of the cabinet from operator 
side, when the unit Is not wall sited.

Main Features
Partially double glazed end panels provide a more 
panoramic view of displayed merchandise, whilst also 
adding more natural light to the cabinet. Vertical LED 
lighting is retained to the display area.

Model HDC6 HDC9 HDC12 HDC15 HDC18

Option Price £F.O.C. £F.O.C. £F.O.C. £F.O.C. £F.O.C.
Model Length (mm) 600 900 1200 1500 1800

Revised Height 
(mm) 

 3 Tier - Slim Units > 1765 1765 1765 1765 1765

 4 Tier - Large Units > 2005 2005 2005 2005 2005

Double Glazed Rear Door Set
3 Tier - Slim Units Set Model MMDR6S MMDR9S MMDR12S MMDR15S MMDR18S

Option Price £691 £1,248 £1,371 £1,468 £2,614

4 Tier - Large Units Set Model MMDR6L MMDR9L MMDR12L MMDR15L MMDR18L

Option Price £793 £1,409 £1,660 £1,714 £2,795
Model Length (mm) 600 900 1200 1500 1800

Quantity Doors per Model One Two Two Two Four

For Standard Models DGPS DGPL

Option Price £342 £423

For Model with Front Doors DGPSD DGPLD

Option Price £342 £423

HEAVY DUTY CASTOR
OPTION

DOUBLE GLAZED 
REAR DOOR SET 
OPTION 
(NIGHT BLIND & FRONT 
DOOR MODELS ONLY)

PANORAMIC GLAZED 
SIDE PANELS OPTION

Model MM900SHT 
+ HDC9 shown

MMDR6S MMDR9S MMDR12S

MMDR15S MMDR18S

Model MM900SHT 
+ DGPS shown

Model MM900LHT 
+ DGPL shown

Made in 
the UK

EASY 
RESTOCKING:

Rear loading 
double glazed 

doors

IMPROVED 
MERCHANDISING:

Adds natural light 
to display

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk

MMHDR6SMMHDR9S MMHDR12S

£691 £1,248 £1,371

MMHDR6LMMHDR9L MMHDR12L

£793 £1,409 £1,660
600 900 1200

One Two Two

SAME CODES FOR 
HEATED VERSION!

SAME CODES FOR 
HEATED VERSION!
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Main Features
Factory fitted hook in chrome wire basket, continuous 
open frame type, for local display of ambient product 
(crisps etc.) to merchandiser front. Ideal for maximizing 
impulse sales, meal deal offers. Basket depth accepts 6 x 
standard 32.5g crisp packets.

Main Features
Freestanding mobile timber impulse basket, with open 
slat redwood frame in clear satin varnish finish, steel 
support straps & lockable castors, for local display of 
ambient product (crisps etc.) to merchandiser front.  Ideal 
for maximizing impulse sales, meal deal offers. Timber 
Basket (storage area) depth accepts 10 x standard 32.5g 
crisp packets.

Main Features
Blanchon wood stain in Oak, Wenge or Ash Grey applied 
prior to varnish finish.

WIRE IMPULSE 
BASKET OPTION

MOBILE IMPULSE 
TIMBER BASKET 
OPTION

COLOUR STAIN TO 
MOBILE IMPULSE 
TIMBER BASKET 
OPTION

Wire Impulse Basket

Mobile Impulse Timber Basket

Colour Stain to Mobile Impulse Timber basket

Hook In Impulse Basket MMIB6 MMIB9 MMIB12 MMIB15 MMIB18

Option Price £181 £213 £242 £274 £302
Model Length (mm) 600 900 1200 1500 1800

Basket Size L x H x D (mm) 540 x 99 x 210 840 x 99 x 210 1140 x 99 x 210 1440 x 99 x 210 1740 x 99 x 210

For Standard Models MITB6 MITB9 MITB12 MITB15 MITB18

For Models with Front Doors - MITB9D MITB12D MITB15D -

Option Price £1113 £1193 £1275 £1468 £1565
Model Length (mm) 600 900 1200 1500 1800

Basket Size L x H x D (mm) 600 x 660 x 300 900 x 660 x 300 120 x 660 x 300 1500 x 660 x 300 1800 x 660 x 300

Storage Area L x H x D (mm) 570 x 270 x 147 870 x 270 x 147 1170 x 270 x 147 1470 x 270 x 147 1770 x 270 x 147

Wood Stain (Oak/Wenge/Ash Grey MITB6S MITB9S MITB12S MITB15S MITB18S

Option Price £68 £80 £85 £98 £108
Model Length (mm) 600 900 1200 1500 1800

Model MMIB9 shown (full) Model MMIB9 shown (empty)

Model MITB9 
shown (in -situ)

Ash 
Grey

Model MITB9 
shown (moved)

Distressed 
OakStandard

Wenge

IDEAL 
SOLUTION:

For meal 
deal offers

THEMED 
FINISHES:

Choose the most 
appropriate 
to suit your 

environment

IMPROVED 
IMPULSE 
SALES:

With removable 
baskets
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Glass Shelving (Set)

Additional Glass Shelf

Additional Steel Shelf

Main Features
Set of 10 mm thick toughened glass shelves, for 
enhanced product display.

Main Features
Converts the 3 tier glass shelving option into 4 tiers of 
chilled glass shelf storage (for slim models), or 4 tier 
glass shelving option into 5 tiers of chilled glass shelf 
storage (for large models).

Ideal where product displayed is not predominantly bottle 
storage.

Main Features
Converts the 3 tier model into 4 tiers of chilled steel shelf 
storage (for slim models), or the 4 tier model into 5 tiers 
of chilled steel shelf storage (for large models). Ideal 
where product displayed is predominantly bottle storage.

3 Tier - Slim Units Set GSSETMM6S GSSETMM9S GSSETMM12S GSSETMM15S GSSETMM18S

Option Price £445 £455 £466 £707 £740

4 Tier - Large Units Set GSSETMM6L GSSETMM9L GSSETMM12L GSSETMM15L GSSETMM18L

Option Price £472 £492 £504 £900 £932
Model Length (mm) 600 900 1200 1500 1800

Shelf Length Divided into 2 Parts  
(For ease of adjustment).

N/A N/A N/A Yes Yes

Slim Units (Converts 3 Tier to  
4 Tier Shelving) AGSMM6S AGSMM9S AGSMM12S AGSMM15S AGSMM18S

Option Price £219 £258 £289 £482 £509

Large Units (Converts 4 Tier to  
5 Tier Shelving) AGSMM6L AGSMM9L AGSMM12L AGSMM15L AGSMM18L

Option Price £236 £273 £300 £525 £552
Model Length (mm) 600 900 1200 1500 1800

Additional Storage 
Area L x D (mm)

Slim 3 Tier to 4 Tier > 528 x 291 828 x 291 1128 x 291 1412 x 291 1712 x 291

Large 4 Tier to 5 Tier > 528 x 391 828 x 391 1128 x 391 1412 x 391 1712 x 391

Shelf length divided into 2 parts  
(For ease of adjustment)

N/A N/A N/A Yes Yes

Slim Units (Converts 3 Tier to  
4 Tier Shelving) ASSMM6S ASSMM9S ASSMM12S ASSMM15S ASSMM18S

Option Price £95 £144 £163 £271 £291

Large Units (Converts 4 Tier to  
5 Tier Shelving) ASSMM6L ASSMM9L ASSMM12L ASSMM15L ASSMM18L

Option Price £132 £163 £184 £287 £327
Model Length (mm) 600 900 1200 1500 1800

Additional Storage 
Area L x D (mm)

Slim 3 Tier to 4 Tier > 528 x 291 828 x 291 1128 x 291 1412 x 291 1712 x 291

Large 4 Tier to 5 Tier > 528 x 391 828 x 391 1128 x 391 1412 x 391 1712 x 391

Shelf length divided into 2 parts  
(For ease of adjustment)

N/A N/A N/A Yes Yes

GLASS SHELVING (SET) 
OPTION

ADDITIONAL GLASS 
SHELF OPTION

ADDITIONAL STEEL 
SHELF OPTION

Model 
GSSETMM6S 
shown

Model 
AGSMM6S 
shown

Model 
ASSMM6S 
shown

Model 
ASSMM18L 
shown

Model 
AGSMM18L 
shown

Model 
GSSETMM18S 
shown

Model 
GSSETMM6L 
shown

Model 
GSSETMM18S 
shown

Made in 
the UK
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GLASS 
SHELVING:

Improves 
lighting of 
product 

displayed

EXTRA 
SHELVING:
Gives more 

capacity

ADDITIONAL 
SHELVING:
Display more 
product in the 

same space
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RAL 1015
Sulphur 
Yellow

RAL 9010
Pure 

White

RAL 7030
Agate 
Grey

RAL 5014
Pigeon 

Blue

RAL 7008
Khaki 
Grey

RAL 4010
Telemagenta

RAL 9001
Cream

RAL 7004
Signal 
Grey

RAL 6021
Pale 

Green

RAL 4008
Signal 
Violet

RAL 1015
Light 
Ivory

RAL 5024
Pastel  
Blue

RAL 6025
Fern 

Green

RAL 8014
Sepia 
Brown

RAL 5022
Midnight

Blue

RAL 7032
Pebble

Grey

RAL 5012
Light 
Blue

RAL 6003
Olive 
Green

RAL 9005
Jet 

Black

RAL 3033
Ruby

Red
Main Features
A tough, durable powder coated colour finish can be 
applied to the external body of the merchandiser, to 
match many standard RAL colour references.

Main Features
The new merchandiser can be delivered direct to site/
positioned, de-papered, switched on and left operational 
for customers. (Standard terms of installation i.e. ground 
floor location, or access to goods lift, within UK Mainland, 
normal working hours).

Main Features
Collection and WEEE disposal of the redundant cabinet 
can also take place on delivery of any new CED Money 
Maker Merchandiser. (Standard terms of collection i.e. 
ground floor location, or access to goods lift, within UK 
Mainland, normal working hours).

COLOURED SURFACE 
FINISH OPTION

INSTALLATION 
SERVICE OF 
MERCHANDISER

WEEE Disposal 
OF REDUNDANT 
MERCHANDISER

Coloured Surface Finish

Installation Service Of ‘Money Maker’ Merchandiser

WEEE Disposal Of Redundant Merchandiser

Coloured Surface Finish (All Units MMPCO

Option Price £603

*Please state selected RAL Reference at point of order

Unpack and Position MMUP69 MMUP69 MMUP1215 MMUP1215 MMUP18

Option Price £348 £348 £348 £348 £483
Model Length (mm) 600 900 1200 1500 1800

WEEE Disposal Of Redundant Multideck During Delivery MMWEEE

Option Price £403
DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk
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Made in 
the UK

Clean Rectilinear Profiles, Superlative 

Quality & Performance. 

Kubus drop in displays optimise a clean rectilinear design perspective - 

enhanced by durable chrome plated aluminium superstructures and lighting 

ducts - all enclosed within toughened flat glass hoods, sneeze screens 

and side panels. 

KUBUS DROP-INS
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Clean Rectilinear Profiles, Superlative 

Quality & Performance. 

Innovative elliptical materials, finishes and gentle radius glass curves 

have established Designline as an industry classic, backed by CED’s 

continued assurance of beautiful toughness and ruthless reliability in 

the field. 

Beautiful Toughness.

Ruthless Reliability. 

DESIGNLINE DROP-INS
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Self Help Assisted Service
Kubus Model KHBM2 KHBM3 KHBM4 KHBM5 KHBM6 KHBM2+KAS2 KHBM3+KAS3 KHBM4+KAS4 KHBM5+KAS5 KHBM6+KAS6
Price £2,792 £3,104 £3,447 £3,827 £4,224 £3,133 £3,476 £4,058 £4,677 £5,157

Designline Model HBM2 HBM3 HBM4 HBM5 HBM6 HBM2+AS2 HBM3+AS3 HBM4+AS4 HBM5+AS5 HBM6+AS6
Price £2,659 £2,956 £3,280 £3,644 £4,020 £2,999 £3,328 £3,888 £4,493 £4,954
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 825 1175 1525 1875 2225 825 1175 1525 1875 2225

Depth (mm) 660 660 660 660 660 660 660 660 660 660

Height above 
worktop (mm)

Kubus > 540 540 540 540 540 540 540 540 540 540

Designline > 535 535 535 535 535 535 535 535 535 535

Depth below worktop (mm) 220 220 220 220 220 220 220 220 220 220

Weight 
(uncrated) (kg)

Kubus > 38 49 60 71 83 52 66 78 91 105

Designline > 33 44 55 66 78 44 56 69 82 95

Power (kW) 1.6 2.4 3.0 4.0 4.8 1.6 2.4 3.0 4.0 4.8

Electrical supply 13A 230V 13A 230V 13A 230V 20A 230V 32A 230V 13A 230V 13A 230V 13A 230V 20A 230V 32A 230V

Dry Heat Bain Marie

DRY HEAT BAIN MARIE

Main Features
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range. 

 › DESIGNLINE:  
Self Help: Curved toughened glass sneeze guard 
profile.  
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Designline range.

 › Dry heat bain marie tank with individual 1/1GN 
support collars to accept 100/150mm deep s/steel 
gastronorm containers (not supplied).

 › ‘Touch safe’ gantry mounted digital temperature 
display and eye level control panel (operator side).

 › Base heat and top heat are separately controlled.

Kubus
Self Help

Designline
Assisted Service

Kubus
Assisted Service

Designline
Self Help

* These models have controls fitted on operator side of gantry as standard.  
If controls are required on customer side i.e. for wall sited counters, please state ‘controls to 
customer side’ when ordering.

* These models have controls fitted on operator side of gantry.

Available in 
both Kubus 

or Designline 
model styles

 › Top heat is variably controlled from a gantry mounted 
dimmer switch.

 › 24-hour operation as standard.

 › Superstructure in bright polished, satin steel and 
aluminium profile.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Supplied with concealed under counter control box 
on a 2m loom for connection to 13 Amp/ 16 Amp/ 20 
Amp/ 32 Amp supply.

Special features 
 › Illumination 

KUBUS: Product Illumination/surface heat is provided 
from a rectangular profile gantry. 
DESIGNLINE:  Product Illumination/surface heat is 
provided from an eliptical profile gantry.

 › Features ‘tamper proof’ temperature control facility.

 › Base heat output is thermostatically controlled from 
the gantry mounted control panel giving even heat 
spread.

Food Display long term holding  
(2-4 hours) 
Breakfast
Baked beans, tomatoes, bacon, sausage, black pudding, 
mushrooms, hash browns.

Lunch/dinner 
Stews, curry, chilli dishes, sliced meats in gravy or sauce, 
pasta in sauce, vegetables, ribs with sauce, chicken 
portions.

Short term holding (15-20 mins)
Breakfast/ brunch 
Omelettes, fried / boiled eggs, baked potatoes. 

Lunch/dinner
Battered fish, chips / fries.

EASY USE: 
Gantry 

mounted 
controls

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk
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Self Help Assisted Service
Kubus Model KHBM2PS KHBM3PS KHBM4PS KHBM5PS KHBM2PS+KAS2PS KHBM3PS+KAS3PS KHBM4PS+KAS4PS KHBM5PS+KAS5PS
Price £4,043 £4,468 £4,897 £5,317 £4,166 £4,761 £5,425 £5,867

Designline Model HBM2PS HBM3PS HBM4PS HBM5PS N/A HBM3PS+AS3PS HBM4PS+AS4PS N/A
Price £3,840 £4,246 £4,653 £5,052 - £4,537 £5,181 -
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN

Length (mm) 825 1175 1525 1875 825 1175 1525 1875

Depth (mm) 660 660 660 660 660 660 660 660

Height above 
worktop (mm)

Kubus > 700 700 700 700 700 700 700 700

Designline > 695 695 695 695 - 695 695 -

Depth below worktop (mm) 220 220 220 220 220 220 220 220

Weight 
(uncrated) (kg)

Kubus > 65 76 87 98 71 84 98 111

Designline> 55 66 77 88 - 74 87 -

Power (kW) 2.2 3.3 4.4 5.5 2.2 3.3 4.4 5.5

Electrical supply 13A 230V 16A 230V 20A 230V 32A 230V 13A 230V 16A 230V 20A 230V 32A 230V

Dry Heat Bain Marie & Heated Midshelf

DRY HEAT BAIN MARIE & HEATED MIDSHELF

Main Features
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range. 

 ›  DESIGNLINE:  
Self Help: Curved toughened glass sneeze guard and 
end glass profile.  
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Designline range.

 › Dry heat bain marie tank with individual 1/1GN 
support collars to accept 100/150mm deep s/steel 
gastronorm containers (not supplied).

 › Additional eye level heated mid shelf – ideal for plated 
meal presentation.

 › ‘Touch safe’ gantry mounted digital temperature 
display and eye level control panel (operator side).

Kubus
Self Help

Designline
Assisted Service

Kubus
Assisted Service

Designline
Self Help

* These models have controls fitted on operator side of gantry as standard.  
If controls are required on customer side i.e. for wall sited counters, please state ‘controls to 
customer side’ when ordering.

* These models have controls fitted on operator side of gantry.

 › Base heat and top heat are separately controlled.

 › Top heat is variably controlled from 2 no.gantry 
mounted dimmer switches.

 › 24-hour operation as standard.

 › Superstructure in bright polished, satin steel and 
aluminium profile.

 › Supplied with concealed under counter control box 
on a 2m loom for connection to 13 Amp/ 16 Amp/ 20 
Amp/ 32 Amp supply.

Special features 
 › Illumination 

Kubus: Product Illumination/surface heat is provided 
from a rectangular profile gantry. 
Designline: Product Illumination/surface heat is 
provided from an eliptical profile gantry.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Features ‘tamper proof’ temperature control facility.

 › Base heat output is thermostatically controlled from 
the gantry mounted control panel giving even heat 
spread.

Food Display long term holding  
(2-4 hours) 
Breakfast
Baked beans, tomatoes, bacon, sausage, black pudding, 
mushrooms, hash browns.

Lunch/dinner 
Stews, curry, chilli dishes, sliced meats in gravy or sauce, 
pasta in sauce, vegetables, ribs with sauce, chicken 
portions.

Short term holding (15-20 mins)
Breakfast/ brunch 
Omelettes, fried / boiled eggs, baked potatoes. 

Lunch/dinner
Battered fish, chips / fries.

Available in 
both Kubus 

or Designline 
model styles

EYE LEVEL 
MERCHANDISING: 

Heated plate
holding shelf
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Self Help Assisted Service
Kubus Model KHBMW2 KHBMW3 KHBMW4 KHBMW5 KHBMW6 KHBMW2+KAS2 KHBMW3+KAS3 KHBMW4+KAS4 KHBMW5+KAS5 KHBMW6+KAS6
Price £3,678 £3,842 £4,063 £4,628 £4,926 £4,019 £4,214 £4,672 £5,475 £5,861

Designline Model HBMW2 HBMW3 HBMW4 HBMW5 HBMW6 HBMW2+AS2 HBMW3+AS3 HBMW4+AS4 HBMW5+AS5 HBMW6+AS6
Price £3,505 £3,660 £3,872 £4,407 £4,690 £3,846 £4,029 £4,478 £5,255 £5,624
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 825 1175 1525 1875 2225 825 1175 1525 1875 2225

Depth (mm) 660 660 660 660 660 660 660 660 660 660

Height above 
worktop (mm)

Kubus > 540 540 540 540 540 540 540 540 540 540

Designline > 535 535 535 535 535 535 535 535 535 535

Depth below worktop (mm) 220 220 220 220 220 220 220 220 220 220
Drain connection depth (mm) +125 +125 +125 +125 +125 +125 +125 +125 +125 +125

Weight 
(uncrated) (kg)

Kubus > 40 53 63 75 87 54 69 81 95 109
Designline > 35 48 58 70 82 46 60 72 86 99

Power (kW) 2.1 3.2 4.2 5.3 6.3 2.1 3.2 4.2 5.3 6.3

Electrical supply 13A 230V 16A 230V 20A 230V 32A 230V 32A 230V 13A 230V 16A 230V 20A 230V 32A 230V 32A 230V

Wet Well Bain Marie (Manual Fill)

WET WELL BAIN MARIE (MANUAL FILL)

Main Features
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range. 

 › DESIGNLINE:  
Self Help: Curved toughened glass sneeze guard 
profile. 
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Designline range.

 › Manually filled wet well bain marie tank with 
individual 1/1GN support collars to accept 
100/150mm deep s/steel gastronorm containers.

 › Manual fill with  3/4” B.S.P. lever arm waste for site 
drain connection or manual emptying.

 › ‘Touch safe’ gantry mounted digital temperature 
display and eye level control panel (operator side).

Kubus
Self Help

Designline
Assisted Service

Kubus
Assisted Service

Designline
Self Help

* These models have controls fitted on operator side of gantry as standard. If controls are required on 
customer side i.e. for wall sited counters, please state ‘controls to customer side’ when ordering.

* These models have controls fitted on operator side of gantry as standard.

 › Base heat and top heat are separately controlled.

 › Top heat is variably controlled from a gantry mounted 
dimmer switch.

 › 24-hour operation as standard.

 › Superstructure in bright polished, satin steel and 
aluminium profile.

 › Wet well design reduces food deposits in container 
bases.

 › Superstructure in bright polished, satin steel and 
aluminium profile.

 › Supplied with concealed under counter control box 
on a 2m loom for connection to 13 Amp/ 16 Amp/ 20 
Amp or 32 Amp supply.

Special features 
 › Illumination 

Kubus: Product Illumination/surface heat is provided 
from a rectangular profile gantry. 
Designline:  Product Illumination/surface heat is 
provided from an eliptical profile gantry.

 › Features ‘tamper proof’ temperature control facility.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Base heat output is thermostatically controlled from 
the gantry mounted control panel giving even heat 
spread.

Food Display long term holding  
(2-4 hours) 
Breakfast
Baked beans, tomatoes, bacon, sausage, black pudding, 
mushrooms, hash browns.

Lunch/dinner 
Stews, curry, chilli dishes, sliced meats in gravy or sauce, 
pasta in sauce, vegetables (dry or in liquid), ribs with 
sauce, chicken portions.

Short term holding (15-20 mins)
Breakfast/ brunch 
Omelettes, fried/ boiled eggs,  baked potatoes.

Lunch/dinner
Battered fish, chips / fries, pizza.

Available in 
both Kubus 

or Designline 
model styles

WET WELL 
DESIGN: 

Reduces food 
deposits in 

container bases
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Self Help Assisted Service
Kubus Model KHP2 KHP3 KHP4 KHP5 KHP6 KHP2+KAS2 KHP3+KAS3 KHP4+KAS4 KHP5+KAS5 KHP6+KAS6
Price £3,112 £3,545 £4,018 £4,423 £4,833 £3,452 £3,916 £4,626 £5,273 £5,768

Designline Model HP2 HP3 HP4 HP5 HP6 HP2+AS2 HP3+AS3 HP3+AS4 HP5+AS5 HP6+AS6
Price £2,963 £3,375 £3,823 £4,212 £4,602 £3,302 £3,747 £4,430 £5,061 £5,536
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 825 1175 1525 1875 2225 825 1175 1525 1875 2225

Depth (mm) 660 660 660 660 660 660 660 660 660 660

Height above 
worktop (mm)

Kubus > 540 540 540 540 540 540 540 540 540 540

Designline > 535 535 535 535 535 535 535 535 535 535

Depth below worktop (mm) 92 92 92 92 92 92 92 92 92 92

Weight 
(uncrated) (kg)

Kubus > 51 60 69 78 87 65 76 87 98 109

Designline > 46 55 64 73 82 57 67 78 89 99

Power (kW) 1.3 1.95 2.6 3.3 3.9 1.3 1.95 2.6 3.3 3.9

Electrical supply 13A 230V 13A 230V 13A 230V 16A 230V 20A 230V 13A 230V 13A 230V 13A 230V 16A 230V 20A 230V

Ceran Glass Hotplate

CERAN GLASS HOTPLATE

Main Features
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range. 

 ›  DESIGNLINE:  
Self Help: Curved toughened glass sneeze guard and 
end glass profile.  
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Designline range.

 › Ceramic glass hotplate display surface for food 
presentation in flat bottomed oven to tableware 
dishes.

 › ‘Touch safe’ gantry mounted digital temperature 
display and eye level control panel (Operator side).

 › Base heat and top heat are separately controlled.

Kubus
Self Help

Designline
Assisted Service

Kubus
Assisted Service

Designline
Self Help

* These models have controls fitted on operator side of gantry as standard. If controls are 
required on customer side i.e. for wall sited counters, please state ‘controls to customer side’ 
when ordering.

* These models have controls fitted on operator side of gantry as standard.

 › Top heat is variably controlled from a gantry mounted 
dimmer switch.

 › 24-hour operation as standard.

 › Superstructure in bright polished, satin steel and 
aluminium profile.

 ›  Supplied with concealed under counter control box on 
a 2m loom for connection to 13 Amp/ 16 Amp or 20 
Amp supplies.

Special features 
 › Illumination 

Kubus: Product Illumination/surface heat is provided 
from a rectangular profile gantry. 
Designline: Product Illumination/surface heat is 
provided from an eliptical profile gantry.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Features ‘tamper proof’ temperature control facility.

 › Base heat output is thermostatically controlled from 
the gantry mounted control panel giving even heat 
spread.

Food Display long term holding  
(2-4 hours) 
Breakfast
Baked beans, tomatoes, bacon, sausage, black pudding, 
mushrooms, hash browns.

Lunch/dinner 
Stews, curry, chilli dishes, sliced meats in gravy or sauce, 
pasta in sauce, vegetables, ribs with sauce, chicken 
portions.

Short term holding (15-20 mins)
Breakfast/ brunch 
Omelettes, fried / boiled eggs, baked potatoes. 

Lunch/dinner
Battered fish, chips / fries.

Available in 
both Kubus 

or Designline 
model styles

Made in 
the UK

BETTER 
MERCHANDISING: 

Surface display 
for food dish 
presentation
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Self Help Assisted Service
Kubus Model KHP2PS KHP3PS KHP4PS KHP5PS KHP2PS+KAS2PS KHP3PS+KAS3PS KHP4PS+KAS4PS KHP5PS+KAS5PS
Price £4,361 £4,797 £4,963 £5,430 £4,485 £5,089 £5,499 £5,980

Designline Model HP2PS HP3PS HP4PS HP5PS - HP3PS+AS3PS HP4PS+AS4PS -
Price £3,883 £4,315 £4,818 £5,248 - £4,607 £5,349 -
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN

Length (mm) 825 1175 1525 1875 825 1175 1525 1875

Depth (mm) 660 660 660 660 660 660 660 660

Height above 
worktop (mm)

Kubus > 714 714 714 714 714 714 714 714

Designline > 695 695 695 695 - 695 695 -

Depth below 
worktop (mm)

Kubus > 92 92 92 92 92 92 92 92

Designline > 220 220 220 220 - 220 220 -

Weight 
(uncrated) (kg)

Kubus > 66 81 95 117 72 89 106 130

Designline > 55 66 77 88 - 74 87 -

Power (kW) 1.9 2.9 3.8 4.8 1.9 2.9 3.8 4.8

Electrical supply 13A 230V 13A 230V 20A 230V 32A 230V 13A 230V 13A 230V 20A 230V 32A 230V

Ceran Glass Hotplate & Heated Mid-shelf

CERAN GLASS HOTPLATE & HEATED MID-SHELF 

Main Features
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range. 

 › DESIGNLINE:  
Self Help: Curved toughened glass sneeze guard 
profile. 
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Designline range.

 › Heated ceran glass surface for food presentation in 
flat bottomed dishes.

 › ‘Touch safe’ gantry mounted digital temperature 
display and eye level control panel (operator side)

 › Additional eye level heated mid shelf – ideal for plated 
meal presentation.

Kubus
Self Help

Designline
Assisted Service

Kubus
Assisted Service

Designline
Self Help

* These models have controls fitted on operator side of gantry as standard. If controls are required on 
customer side i.e. for wall sited counters, please state ‘controls to customer side’ when ordering.

* These models have controls fitted on operator side of gantry as standard.

 › Base heat and top heat are separately controlled.

 › Top heat is variably controlled from 2 no.gantry 
mounted dimmer switches.

 › 24-hour operation as standard.

 › Superstructure in bright polished, satin steel and 
aluminium profile.

 › Supplied with concealed under counter control box 
on a 2m loom for connection to 13 Amp/ 16 Amp/ 20 
Amp/ or 32 Amp supplies.

Special features 
 › Illumination 

Kubus: Product Illumination/surface heat is provided 
from a rectangular profile gantry. 
Designline:  Product Illumination/surface heat is 
provided from an eliptical profile gantry.

 › Features tamper proof temperature control facility.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Base heat output is thermostatically controlled from 
the gantry mounted control panel giving even heat 
spread.

Food Display long term holding  
(2-4 hours) 
Breakfast
Baked beans, tomatoes, bacon, sausage, black pudding, 
mushrooms, hash browns.

Lunch/dinner 
Stews, curry, chilli dishes, sliced meats in gravy or sauce, 
pasta in sauce, vegetables (dry or in liquid), ribs with 
sauce, chicken portions.

Short term holding (15-20 mins)
Breakfast/ brunch 
Omelettes, fried/ boiled eggs,  baked potatoes.

Lunch/dinner
Battered fish, chips / fries, pizza.

Available in 
both Kubus 

or Designline 
model styles

VERSATILITY
AS STANDARD: 

Two adjustable 
temperature 

heated display 
surfaces
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Kubus Model KHBM1 KHP1
Price £2,520 £2,529

Designline Model HBM1 HP1
Price £2,015 £2,467
Capacity 1/1 GN 1/1 GN

Length (mm) 475 475

Depth (mm) 660 660

Height above worktop (mm) 535 535

Depth below worktop (mm) 220 92

Weight (uncrated) (kg) 22 22

Power (kW) 1.0 1.0

Electrical supply 13A 230V 13A 230V

Dry Heat Bain Marie 1/1 GN 
(KHBM1 & HBM1) & Ceran Glass 
Hotplate 1/1GN (KHP1  & HP1)

DRY HEAT BAIN MARIE 1/1 GN & CERAN GLASS HOTPLACE 1/1 GN

Main Features
Dry heat bain marie 1/1 GN (KHBM1 & HBM1)
 › Self help / assisted service application. 

 › Base heat is controlled via remotely connected digital 
control panel/ digital probe.

 › Superstructure in bright polished / satin steel & 
aluminium.

 › Control panel & fascia mounting plate on 2m loom for 
fitting in rear valance panel.

 › Features ‘tamper proof’ temperature control facility.

 › KHBM1 & HBM1 can accept 100-150mm deep food 
containers, either 1 x 1/1GN, 3 x 1/3 GN, or 1 x 2/3GN 
& 1 x 1/3GN, not supplied.

 › Display can accept ceran glass insert with lift up 
handle (option HINS2)

 › Display can accept raised solid steel spiked carvery 
insert (option CINS1)

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

* Remote control panel on 2m electical loom

Ceran glass hotplate 1/1Gn (KHP1 & HP1)
 › Self help / assisted service application. 

 › For food presentation in flat bottom oven to tableware 
dishes.

 › Base heat is controlled via remotely connected digital 
control panel/ digital probe.

 › Superstructure in bright polished / satin steel & 
aluminium.

 › Control panel & fascia mounting plate on 2m loom for 
fitting in rear valance panel.

 › Features ‘tamper proof’ temperature control facility.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

Food Display long term holding  
(2-4 hours) 
Breakfast
Baked beans, tomatoes, bacon, sausage, black pudding, 
mushrooms, hash browns.

Lunch/dinner 
Stews, curry, chilli dishes, sliced meats in gravy or sauce, 
pasta in sauce, vegetables (dry or in liquid), ribs with 
sauce, chicken portions.

KHP1 & HP1 Lunch/dinner 
Roast joints, poultry, large fish, processed meat joints.

Short term holding (15-20 mins)
Breakfast/ brunch 
Omelettes, fried/ boiled eggs, baked potatoes.

Lunch/dinner
Battered fish, chips / fries, pizza.

Kubus
KHBM1

Kubus
KHP1

Dry Heat Bain Marie Ceran Glass Hotplate

Designline
HBM1

Designline
HP1

Available in both Kubus 
or Designline model styles

MAXIMISE 
WORKTOP 

SPACE: 
Minimum 
footprint 
required

Designline 1/1 GN 
Ceran Glass Hotplate Shown

Kubus 1/1 GN 
Ceran Glass Hotplate Shown
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Kubus Model KHDL2 KHDL3 KHDL4 KHDL5
Price £4,238 £4,572 £4,908 £5,657

Designline Model HDL2 HDL3 HDL4 HDL5
Price £4,035 £4,357 £4,675 £5,388
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN

Length (mm) 825 1175 1525 1875

Depth (mm) 660 660 660 660

Height above 
worktop (mm)

Kubus > 540 540 540 540

Designline > 535 535 535 535

Depth below worktop (mm) 191 191 191 191

Weight 
(uncrated) (kg)

Kubus > 90 107 123 133

Designline > 85 102 118 128

Power (kW) 1.9 2.9 3.8 4.8

Electrical supply 13A 230V 13A 230V 20A 230V 32A 230V

Assisted Service Heated Deli

ASSISTED SERVICE HEATED DELI

Main Features
 › KUBUS 

Flat full height front & side glass sneeze guard profile 
is designed to compliment other units within the 
Kubus range.

 › DESIGNLINE 
Full height curved front & end glass sneeze guard 
profile is designed to compliment other units within 
the Designline range.

 › Assisted service application.

 › Heated inclined well for display of wrapped/ 
unwrapped savoury products or food presented in flat 
bottomed dishes.

 › Heated stainless steel mid-shelf provides increased 
product display area.

 › Superstructure in bright polished steel and aluminium 
profile.

 › ‘Touch safe’ gantry mounted digital temperature 
display and eye level control panel (operator side)

 › Quartz mid-shelf and top heat are variably controlled 
from 2 no. gantry mounted dimmer switches.

Kubus
Assisted Service

Designline
Assisted Service

* These models have controls fitted on operator side of gantry as standard.

 › 24-hour operation as standard.

 › Top heat is variably controlled from a gantry mounted 
dimmer switch.

 › Supplied with concealed under counter control box on 
a 2m loom for connection to 13/20/32 Amp supply.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Tilting front glass sneeze screen mounted on locking 
hinge, for ease of cleaning.

Special features 
 › Illumination  

Kubus: Product Illumination/heat is provided from a 
rectangular profile gantry. and mid shelf. 
Designline:  Product Illumination/surface heat is 
provided from an eliptical profile gantry.

 › Features ‘tamper proof’ temperature control panel 
facility.

 › Base heat output is thermostatically controlled from 
the gantry mounted control panel giving even heat 
spread.

Food Display long term holding  
(2-4 hours) 
Breakfast
Baked beans, tomatoes, bacon, sausage, black pudding, 
mushrooms, hash browns.

Lunch/dinner 
Pies, pastries, sausage rolls, stews, curry, chilli 
dishes, sliced meats in gravy or sauce, pasta in sauce, 
vegetables, ribs with sauce, chicken portions.

Short term holding (15-20 mins)
Breakfast/ brunch 
Toast/ panini, omlettes, fried/ boiled eggs, muffins, baked 
potatoes.

Lunch/dinner

Plate presented meals, hot baguettes, battered fish,  
chips / fries, pizza.

Available in both Kubus 
or Designline model styles
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BETTER FOOD 
PRESENTATION: 

Inclined base & 
hot shelf raises 
product to eye 

level

Designline
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Model SUP1
Price £1,076
Capacity 2 x 4.5 Litre

Length (mm) 345

Depth (mm) 660

Height above worktop (mm) 127

Depth below worktop (mm) 220

Weight (uncrated) (kg) 20

Power (kW) 0.5

Electrical supply 32A 230V

Self Help Dry Heat 
Soup Unit

*Model includes 2 x 4.5lr soup containers

SELF HELP DRY HEAT SOUP UNIT & HEATED GANTRIES 

Main Features (Soup Unit)
 › Dry heat bain marie supplied with 2 no. 4.5 litre (8 

pint) s/steel soup containers & notched s/steel lids, 
supported in collars.

 › Removable steel drip tray/ soup bowl set down area.

 › Self help application.

 › Rear soup container in raised collar for improved 
customer access/ product presentation.

 › Designed to compliment other units within the range.

 › Base heat is controlled via remotely connected digital 
control panel/ digital probe.

 › Superstructure in bright polished and satin steel.

 › 24-hour operation as standard.

Special features 
 › Remote control panel & elliptical fascia mounting plate 

on 2m loom for fitting in rear valance panel.

 › Features ‘tamper proof’ temperature control facility.

Food Display long term holding  
(2-4 hours) 
Breakfast/Lunch/Dinner
Baked beans, tomatoes in juice, meat / vegetable soups, 
broths & cream soups.

Main Features (Gantries)
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Self Help Island: Double flat glass sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range.

 › DESIGNLINE 
Self Help: Curved toughened glass sneeze guard profile. 
Self Help Island: Double curved glass sneeze guard. 
Both are designed to compliment other units within 
the Designline range.

 › Gantry creates a heated pass area to the work surface 
below.

 › Can be used as a heated over-structure for fabricated 
bain maries/ hotplates.

 › Heated quartz infra red lamps mounted in gantry 
superstructure, supporting a toughened sneeze 
protection glass screen.

 › Self help or assisted service heated gantry application.
 › Supplied with post fixing plates, bolts & 2m control 

loom for connection to customer’s own control circuit 
(13A, 230V, 50Hz) or optional quartz dimmer switch 
controller (Option QC1).

 › Superstructure in bright polished steel and aluminium 
profile.

 ›

Special Features 
 › Illumination 

Kubus: Product Illumination/ surface heat is provided 
from a rectangular profile gantry. 
Designline: Product Illumination/ surface heat is 
provided from an eliptical profile gantry.

 › 24-hour operation as standard.

QCI Quartz Controller (Option)
 › Dimmer control for heated gantry with elliptical profile 

mounting plate.

 › 2 metre loom and 13A plug supplied.

SUP1

Soup Unit

Available in both 
Kubus or  
Designline 
model styles

Kubus Model KHG2 KHG3 KHG4 KHG5 KHG6 KHIG2 KHIG3 KHIG4 KHIG5 KHIG6
Price £1,001 £1,056 £1,108 £1,163 £1,221 £1,046 £1,124 £1,170 £1,271 £1,476

Designline Model HG2 HG3 HG4 HG5 HG6 - HIG3 HIG4 - -
Price £953 £1,006 £1,054 £1,108 £1,159 - £1,100 £1,149 - -
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm)
Kubus > 795 1145 1495 1845 2195 795 1145 1495 1845 2195

Designline > 800 1150 1500 1850 2200 - 1150 1500 - -

Depth (mm)
Kubus > 474 474 474 474 474 602 602 602 602 602

Designline > 377 377 377 377 377 - 550 550 - -
Height above 
worktop (mm)

Kubus > 540 540 540 540 540 540 540 540 540 540
Designline > 535 535 535 535 535 - 535 535 - -

Weight 
(uncrated) (kg)

Kubus > 15 18 22 26 30 20 23 27 31 36
Designline > 10 13 17 21 25 - 13 17 - -

Power (kW) 0.6 0.9 1.2 1.5 1.8 0.6 0.9 1.2 1.5 1.8

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Self Help Heated Gantry Self Help Heated Island Gantry

Self Help Heated Gantry Self Help Heated Gantry

Self Help Heated Island Gantry
Self Help Heated Island Gantry

Option - QC1 Quartz Controller

DesignlineKubus

Model QC1
Price £302
Capacity N/A

Length (mm) 220

Depth (mm) 175

Height above worktop (mm) N/A

Weight (uncrated) (kg) 3

Power (kW) N/A

Electrical supply 13A 230V

QC1 Quartz Controller 
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For a reduced carbon footprint, the full range of CED chilled drop in displays and patisseries 
are now supplied in our Hydrocarbon gas technology system. A pioneering drop in industry 
feature, Designline & Kubus HT’displays use a highly efficient naturally occurring refrigerant 
gas, within a leak tested, hermetically sealed range of R290 condensing units.
These units use less electricity, run cooler and so reduce heat output into the servery, whilst 
extending the condensing unit lifespan. 

› Zero Ozone Depletion Potential 

› Low global warming potential. 

› Sustainably sourced product packaging used 
for all units. 

› Long life, low energy LED lighting (ecologically 
free of mercury, lead & phosphor) as standard. 

› Fully supported in the field by qualified service 
team.

› Independently CE approved

DESIGNLINE & KUBUS HT 
DISPLAYS FEATURE:

CED's Chilled Hydrocarbon system...
kinder to the environment & your budget

KINDER 
TO THE 

ENVIRONMENT

ZERO OZONE 
DEPLETING 
COOLANT

CONFORMS TO 
THE HIGHEST 
STANDARDS

UP TO 37% 
LOWER

RUNNING 
COSTS

LOWER 
CARBON

FOOTPRINT

What's it all about?

CHILLED 
HYDROCARBON (HT)

Made in 
the UK
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Self Help Assisted Service
Kubus Model KCW2HT KCW3HT KCW4HT KCW5HT KCW6HT KCW2HT+KAS2 KCW3HT+KAS3 KCW4HT+KAS4 KCW5HT+KAS5 KCW6HT+KAS6
Price £4,717 £5,009 £5,169 £5,694 £6,383 £5,061 £5,379 £5,776 £6,542 £7,317

Designline Model CW2HT CW3HT CW4HT CW5HT CW6HT CW2HT+AS2 CW3HT+AS3 CW4HT+AS4 CW5HT+AS5 CW6HT+AS6
Price £4,493 £4,768 £4,921 £5,417 £5,832 £4,832 £5,140 £5,528 £6,267 £6,766
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 825 1175 1525 1875 2225 825 1175 1525 1875 2225

Depth (mm) 660 660 660 660 660 660 660 660 660 660

Height above 
worktop (mm)

Kubus > 540 540 540 540 540 540 540 540 540 540

Designline > 535 535 535 535 535 535 535 535 535 535

Depth below worktop (mm) 677 677 677 677 677 677 677 677 677 677

Weight 
(uncrated) (kg)

Kubus > 96 116 136 149 162 110 132 154 169 184

Designline > 94 111 131 144 160 105 123 145 160 177

Power (kW) 1.22 1.22 1.46 1.66 1.73 1.22 1.22 1.46 1.66 1.73

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Cold Well (HT) - R290 Refrigerant

COLD WELL (HT)

Main Features
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range.

 › DESIGNLINE 
Self Help: Curved toughened glass sneeze guard 
profile.  
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Designline range.

 › Cold fan blown well display features integral energy 
efficient chilled hydrocarbon refrigeration (HT).

 › Features eye-level gantry mounted digital temperature 
display and control panel (operator side)

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

 › Illumination 
Kubus: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in a rectangular profile gantry. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an elliptical profile gantry.

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › 24-hour operation as standard.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Superstructure in bright polished steel and aluminium 
profile

 › Supplied with 2 m lead for connection to a single 13 
Amp socket (13A 230V 50 Hz).

 › Optional non standard airflow available.

Special features 
 › Refrigeration condensing unit is housed in an under 

slung self contained cradle.

 › Features ‘tamper proof’ temperature control facility.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

Food Display Examples
Food (Drinks Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck Area)
Wrapped sandwiches, baguettes, rolls, barm cakes, 
salad, pasta, cheese snacks, cream cakes & pastries, 
cakes, yoghurt, fruit in juice & fruit.   
* Unwrapped product displayed may require the provision 
of sneeze guard protection (by others) .*

* These models have controls fitted on operator side of gantry as standard.* These models have controls fitted on operator side of gantry as standard. If controls are required on 
customer side i.e. for wall sited counters, please state ‘controls to customer side’ when ordering.

Kubus
Self Help

Designline
Assisted Service

Kubus
Assisted Service

Designline
Self Help

Available in 
both Kubus 

or Designline 
model styles
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Kubus Model KCIW2HT KCIW3HT KCIW4HT KCIW5HT KCIW6HT
Price £4,969 £5,354 £5,867 £6,347 £6,640

Designline Model - CIW3HT CIW4HT - CIW6HT
Price - £5,095 £5,586 - £6,308
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm)
Kubus > 825 1175 1525 1875 2225

Designline > - 1175 1525 - 2325

Depth (mm) 660 660 660 660 660

Height above 
worktop (mm)

Kubus > 540 540 540 540 540

Designline > - 535 535 - 535

Depth below worktop (mm) 677 677 677 677 677

Weight 
(uncrated) (kg)

Kubus > 96 116 136 156 162

Designline > - 111 131 - 162

Power (kW) 1.22 1.22 1.46 1.66 1.73

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Self Help Cold Well (HT) - R290 Refrigerant

SELF HELP COLD ISLAND WELL (HT)

Main Features
 › KUBUS 

Double edged flat toughened island glass profile is 
designed to compliment other units within the Kubus 
range.

 › DESIGNLINE 
Double curved toughened glass profile is designed to 
compliment other units within the Designline range. 

 › Self help application.

 › Cold fan blown well display features integral energy 
Self help application.

 › Features eye-level gantry mounted digital temperature 
display and control panel (operator side)

 › Cold fan blown well display features integral energy 
efficient chilled hydrocarbon refrigeration (HT).

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

Kubus 
Cold Island Well (HT)

Designline
Cold Island Well (HT)

 › Illumination 
Kubus: Product Illumination is from diffused LED lighting 
(4000 Kelvin) in a rectangular profile gantry. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an elliptical profile gantry.

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Superstructure in bright polished steel and aluminium 
profile.

 › 24-hour operation as standard.

 › Non standard airflow options available.

 › Supplied with 2m lead for connection to a single 13 
Amp socket (13A 230V 50 Hz).

Special features 
 › Refrigeration condensing unit is housed in an 

underslung self contained cradle.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Features ‘tamper proof’ temperature control facility.

Food Display Examples
Food (Drinks Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck Area)
Sandwiches, baguettes, rolls, barm cakes, salad, pasta, 
cheese snacks, cream cakes & pastries, cakes, yoghurt, 
cereals, fruit in juice & fruit.

* These models have controls fitted on operator side of gantry as standard. If controls are required on 
customer side i.e. please state ‘controls to customer side’ when ordering.

Available in both Kubus 
or Designline model styles

Made in 
the UK
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Self Help Assisted Service

Kubus Model KCTW2HT KCTW3HT KCTW4HT KCTW2HT 
+KAS2

KCTW3HT 
+KAS3

KCTW4HT 
+KAS4

Price £5,121 £5,418 £5,790 £5,461 £5,790 £6,398
Capacity 2/1 GN 3/1 GN 4/1 GN 2/1 GN 3/1 GN 4/1 GN

Length (mm) 825 1175 1525 825 1175 1525

Depth (mm) 784 784 784 784 784 784

Height above worktop (mm) 540 540 540 540 540 540

Depth below worktop (mm) 677 677 677 677 677 677

Weight (uncrated) (kg) 108 129 158 119 142 172

Power (kW) 1.22 1.22 1.46 1.22 1.22 1.46

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Cold Tiered Well (HT) - R290 Refrigerant

Main Features
 › Self Help: Flat toughened glass sneeze guard and low 

height side wier glass profile.  
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range.

 › Cold fan blown well unit features integral energy 
efficient chilled hydrocarbon refrigeration (HT).

 › Raised rear steel shelf for food preparation of 
sandwiches etc.

 › Removable raised steel triverts for two tiered chilled 
product presentation in well area.

 › Features eye-level gantry mounted digital temperature 
display and control panel (operator side).

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

 › Superstructure in bright polished steel and aluminium 
profile.

 › Product Illumination is from diffused LED lighting 
(4000 Kelvin) in a rectangular profile gantry.

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Supplied with 2 m lead for connection to a single 13 
Amp socket (13A 230V 50 Hz).

 › 24-hour operation as standard.

 › Optional 1/1 GN polyethylene cutting board for 
sandwich preparation, can be used in multiples. 
(Option KCB1)

Special features 
 › Refrigeration condensing unit is housed in an under 

slung self contained cradle.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Features ‘tamper proof temperature control facility.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

Food Display Examples
Food (Drinks Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck Area)
Pies, pasties, sausage rolls & cooked meats, sandwich 
fillings, baked potato fillings, salad items & cheese, 
sandwiches, baguettes, rolls, barm cakes, salad, pasta, 
cheese snacks, cream cakes & pastries, cakes, yoghurt, 
fruit in juice & fruit.

Food (Shelving Area)
Danish pastries, muffins, doughnuts, fruit cake, biscuits, 
fruit, chocolate, crackers, rice cakes, tacos, crisps, nuts.

* Sandwiches, baguettes, rolls, barm cakes & cheese 
subject to local health regulations re: display times.

* This model has controls fitted to operator side of gantry.*  These models have controls fitted to operator side of gantry.  
If controls are required on customer side, please state ‘controls to customer 
side’ when ordering.

Kubus
Self Help

Kubus
Assisted Service

Available in Kubus style only

COLD TIERED WELL (HT)
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Self Help (Rear Doors) Assisted Service (Rear Doors) Self help (Fixed Back)*
Kubus Model ** KMDR2HT KMDR3HT KMDR4HT KMDR5HT KMDR2ASHT KMDR3ASHT KMDR4ASHT KMDR5ASHT KMDF2HT KMDF3HT KMDF4HT KMDF5HT
Price £6,616 £7,087 £7,996 £8,390 £7,199 £7,720 £8,676 £8,862 £6,415 £6,900 £7,810 £8,220

Designline Model* MDR2HT MDR3HT MDR4HT MDR5HT MDR2ASHT MDR3ASHT MDR4ASHT MDR5ASHT MDF2HT MDF3HT MDF4HT MDF5HT
Price £6,393 £6,848 £7,727 £8,065 £6,955 £7,459 £8,382 £8,626 £6,195 £6,666 £7,546 £7,882
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN

Length (mm) 825 1175 1525 1875 825 1175 1525 1875 825 1175 1525 1875

Depth (mm) 660 660 660 660 660 660 660 660 660+75* 660+75* 660+75* 660+75*

Height above 
worktop (mm)

Kubus > 775 775 775 775  775 775 775 775 775 775 775 775

Designline > 750 750 750 750 750 750 750 750 750 750 750 750

Depth below worktop (mm) 677 677 677 677 677 677 677 677 677 677 677 677

Weight 
(uncrated) (kg)

Kubus > 150 170 212 240 160 189 222 249 138 158 200 238

Designline > 145 165 207 238 155 175 217 244 133 153 195 238

Power (kW) 1.65 1.73 1.73 2.2 1.73 1.74 1.81 2.2 1.65 1.73 1.73 2.2

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Cold Multideck (HT) - R290 Refrigerant

COLD MULTIDECK (REAR DOORS / FIXED BACK) (HT)

Main Features
 › KUBUS: 

Self Help: Flat toughened glass sneeze guard profile. 
Assisted Service: Full height flat front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Kubus range. 

 › DESIGNLINE:  
Self Help: Curved toughened end glass profile. 
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within 
the Designline range.

 › Cold multideck display features integral energy 
efficient chilled hydrocarbon refrigeration (HT)

 › 3 tier toughened cold glass shelving, adjustable in 
both height and angle, for increased product display 
area.

 › Additional cold well area typically used as bottle 
storage.

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

Kubus Designline

Self Help
(Rear Doors)

Assisted Service
(Rear Doors)

Assisted Service
(Rear Doors)

Self Help
(Rear Doors)

Self Help
(Fixed Back)

Self Help
(Fixed Back)

Available in both Kubus 
or Designline model styles

 › Features eye-level gantry mounted digital temperature 
display and control panel.

 › Illumination 
Kubus: From diffused LED lighting (4000 Kelvin) in a 
rectangular profile gantry.  
Designline:  From diffused LED lighting (4000 Kelvin) 
in an elliptical profile gantry.

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Rear Door Models: Rear hinged double glazed 
doors offer easier restocking access and visual stock 
checking.

 › Fixed Back Models: Bright polished steel rear back 
panel for typical use in wall sited situation.

 › Fixed Back Models: Air outlet via rear worktop 
mounted grill.

 › Superstructure in bright polished steel and aluminium 
profile.

 › Supplied with 2m lead for connection to a single 13 
Amp socket (13A 230V 50 Hz).

 › 24-hour operation as standard.

Special features 
 › Refrigeration condensing unit is housed in an 

underslung self contained cradle.
 › Optional compatibility to Dixell & Modbus RTU network 

store food monitoring systems.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

 › Features ‘tamper proof’ temperature control facility.

 › 40mm tall ‘point of sale’ display/ ticket strips are fitted 
as standard.

Food Display Examples
Drinks (Deck Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck and Shelving Area)
Sandwiches, baguettes, rolls, barm cakes, salad, pasta, 
cheese snacks, cream cakes & pastries, cakes, yoghurt, 
cereals, fruit in juice & fruit.

*75mm deep removable rear worktop grill/flue  
(Air out) for use in a wall sited counter.
* Controls to customer side

* Controls to customer side
** Controls to operator side
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Rear Doors Fixed Back
Kubus Model KMDR3RSHT KMDR4RSHT KMDF3RSHT KMDF4RSHT
Price £8,641 £9,524 £8,454 £9,339
Capacity 3/1 GN 4/1 GN 3/1 GN 4/1 GN

Length (mm) 1188 1538 1188 1538

Depth (mm) 711 711 711+75* 711+75*

Height above worktop (mm) 964 964 964 964

Depth below worktop (mm) 677 677 677 677

Weight (uncrated) (kg) 210 252 210 252

Power (kW) 1.73 1.73 1.73 1.73

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V

Cold Multideck - Roller Shutter (HT) - R290 Refrigerant

COLD MULTIDECK - ROLLER SHUTTER (HT)

Main Features
 › Flat stainless steel profile houses intergral lockable 

roller shutter.

 › Self help application.

 › A high security addition to the Kubus range.

 › Cold multideck display features integral energy 
efficient chilled hydrocarbon refrigeration (HT).

 › 3 tier toughened cold glass shelving, adjustable in 
both height and angle, for increased product display 
area.

 › Additional cold well area typically used as bottle 
storage.

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

 › Features eye-level gantry mounted digital temperature 
display and control panel (operator side).

 › Rear Door Models: Rear hinged lockable double 
glazed doors offer easier restocking access and visual 
stock checking.

Kubus 
Self Help 
(Rear Doors)

Kubus 
Self Help 
(Fixed Back)

Available in Kubus style only

 › Fixed Back Models: Bright polished steel rear back 
panel. For typical use in wall sited situation.

 › Fixed Back Models: Air outlet via rear worktop 
mounted grill.

 › Product Illumination is from diffused LED lighting 
(4000 Kelvin) in a rectangular profile gantry.

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Superstructure in satin polished steel and aluminium 
profile.

 › Double glazed glass side viewing panels for improved 
merchandising.

 › 24-hour operation as standard.

 › Supplied with 2m lead for connection to a single 13 
Amp socket (13A 230V 50 Hz). Special features 

 › Refrigeration condensing unit is housed in an under 
slung self contained cradle.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Features ‘tamper proof temperature control facility.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

Food Display Examples
Food (Deck Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck & Shelving Area)
Sandwiches, baguettes, rolls, barm cakes, salad, pasta, 
cheese snacks, cream cakes & pastries, cakes, yoghurt, 
cereals, fruit in juice & fruit.

*  These models have controls fitted to operator side of gantry. * Control panel to ‘customer side’.
* 75mm removable rear worktop grill / flue 
(air out) for use in a wall sited counter. 

Made in 
the UK

SECURITY 
OVERNIGHT: 
Fully lockable 

display
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COLD DELI (HT)

Main Features
 › KUBUS: 

Self Help: Flat toughened glass sneeze guard and side 
glass profile.  
Assisted Service: Full height flat front & side glass 
sneeze guard profile. 
Both are designed to compliment other units within the 
Kubus range.

 › DESIGNLINE 
Self Help: Curved toughened glass sneeze guard and 
end glass profile.  
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
Both are designed to compliment other units within the 
Designline range.

 › Toughened flat glass ambient mid shelf increases 
product display diversity.

 › Cold fan blown well unit features integral energy efficient 
chilled hydrocarbon refrigeration (HT).

 › Rear steel shelf for food preparation of sandwiches, etc.

 › Features eye-level gantry mounted digital temperature 
display and control panel (operator side).

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

 › Superstructure in bright polished steel and aluminium 
profile.

 › Illumination 
Kubus: Product Illumination is from diffused LED lighting 
(4000 Kelvin) in a rectangular profile gantry. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an eliptical profile gantry.

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Supplied with 2 m lead for connection to a single 13 Amp 
socket (13A 230V 50 Hz).

 › 24-hour operation as standard.

 › Optional 1/1 GN polyethylene cutting board for sandwich 
preparation, can be used in multiples. (Kubus Option 

KCB1, Designline Option CB1)

 › Special features 
 › Refrigeration condensing unit is housed in an under slung 

self contained cradle.
 › Optional compatibility to Dixell & Modbus RTU network 

store food monitoring systems.
 › Features ‘tamper proof temperature control facility.
 › Modular removable deck plate system for easier cleaning 

and maintenance.

Food Display Examples
Food (Drinks Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.
Food (Deck Area)
Pies, pasties, sausage rolls & cooked meats, sandwich fillings, 
baked potato fillings, salad items & cheese, sandwiches, 
baguettes, rolls, barm cakes, salad, pasta, cheese snacks, 
cream cakes & pastries, cakes, yoghurt, fruit in juice & fruit.
Food (Shelving Area)
Danish pastries, muffins, doughnuts, fruit cake, biscuits, fruit, 
chocolate, crackers, rice cakes, tacos, crisps, nuts.
* Sandwiches, baguettes, rolls, barm cakes & cheese subject 
to local health regulations re: display times.

Kubus
Self Help

Designline
Assisted Service

Kubus
Assisted Service

Designline
Self Help

Self Help Assisted Service
Kubus Model KCDLSH2HT KCDLSH3HT KCDLSH4HT KCDLSH5HT KCDLSH6HT KCDL2HT KCDL3HT KCDL4HT KCDL5HT KCDL6HT
Price £5,632 £5,948 £6,247 £6,814 £6,881 £5,729 £6,049 £6,372 £6,955 £7,113

Designline Model CDLSH2HT CDLSH3HT CDLSH4HT CDLSH5HT CDLSH6HT CDL2HT CDL3HT CDL4HT CDL5HT CDL6HT
Price £5,357 £5,658 £5,941 £6,481 £6,769 £5,453 £5,759 £6,064 £6,620 £7,000
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 825 1175 1525 1875 2225 825 1175 1525 1875 2225

Depth (mm) 784 784 784 784 784 784 784 784 784 784

Height above 
worktop (mm)

Kubus > 540 540 540 540 540 540 540 540 540 540
Designline > 535 535 535 535 535 535 535 535 535 535

Depth below worktop (mm) 677 677 677 677 677 677 677 677 677 677

Weight 
(uncrated) (kg)

Kubus > 107 127 153 170 188 111 133 161 180 199
Designline > 102 123 149 166 180 106 128 156 175 190

Power (kW) 1.22 1.22 1.46 1.66 1.73 1.22 1.22 1.46 1.66 1.73

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Cold Deli (HT) R290 Refrigerant

* These models have controls fitted to operator side of gantry.*  These models have controls fitted to operator side of gantry.  
If controls are required on customer side, please state ‘controls to customer side’ when ordering.

Available in 
both Kubus 

or Designline 
model styles

Made in 
the UK
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Cold Multi Level Deli (HT) R290 Refrigerant.

Main Features
 › KUBUS: 

Flat glass profile is designed to compliment other units 
within the Kubus range.

 › DESIGNLINE 
Curved glass profile is designed to compliment other 
units within the Designline range.

 › Cold fan blown well unit features integral energy 
efficient chilled hydrocarbon refrigeration (HT).

 › Assisted service application.

 › Superstructure supports a toughened full height 
curved glass sneeze screen & side glass.

 › Shelving 
Kubus: 2 no. toughened flat glass ambient mid 
shelves increase product display diversity. 
Designline: 2 no. toughened curved glass ambient mid 
shelves increase product display diversity.

 › Rear steel sandwich preparation shelf for food 
preparation.

 › Features eye-level gantry mounted digital temperature 
display and control panel (operator side).

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

 › Superstructure in bright polished steel and aluminium 
profile.

 › Illumination 
Kubus: Product Illumination is from diffused LED lighting 
(4000 Kelvin) in a rectangular profile gantry. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an eliptical profile gantry.

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

 › Supplied with 2 m lead for connection to a single 13 
Amp socket (13A 230V 50 Hz).

 › 24-hour operation as standard.

Special features 
 › Refrigeration condensing unit is housed in an under 

slung self contained cradle.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Features ‘tamper proof temperature control facility.

 › Modular removable deck plate system for easier 

cleaning and maintenance.

Food Display Examples
Drinks (Deck Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck Area)
Pies, pasties, sausage rolls & cooked meats, sandwich 
fillings, baked potato fillings, salad items & cheese, 
sandwiches, baguettes, rolls, barm cakes, salad, pasta, 
cheese snacks, cream cakes & pastries, cakes, yoghurt, fruit 
in juice & fruit.

Food (Shelving Area)
Danish pastries, muffins, doughnuts, fruit cake, biscuits, 
fruit, chocolate, crackers, rice cakes, tacos, crisps, nuts.

*Sandwiches, baguettes, rolls, barm cakes & cheese 
subject to local health regulations re: display times.

*Gantry controls are fitted in the operator side of the display.

Assisted Service Assisted Service

Assisted Service
Kubus Model KCMDL2HT KCMDL3HT KCMDL4HT KCMDL5HT
Price £5,863 £6,183 £6,513 £7,097

Designline Model - CMDL3HT CMDL4HT -
Price - £5,886 £6,195 -
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN

Length (mm) 825 1175 1525 1875

Depth (mm) 784 784 784 784

Height above 
worktop (mm)

Kubus > 700 700 700 700
Designline > - 695 695 -

Depth below worktop (mm) 677 677 677 677

Weight 
(uncrated) (kg)

Kubus > 127 157 176 196
Designline > - 152 170 -

Power (kW) 1.22 1.22 1.46 1.66

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V

Kubus Designline

Available in both Kubus 
or Designline model styles

COLD MULTI LEVEL DELI (HT)
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COLD TIERED DELI (HT) 

Cold Tiered Deli Main Features
 › Curved glass profile is designed to compliment other units within the range.

 › Cold fan blown well display features integral energy efficient chilled hydrocarbon 
refrigeration (HT).

 › Assisted service application with sliding acrylic doors for rear loading access.

 › Superstructure supports a full height toughened curved glass screen & profiled end 
glass.

 › Raised rear steel preparation shelf for food preparation of sandwiches, fillings etc.

 › Removable tiered steel trivets for multi level chilled product presentation in well area.

 › Features eye-level gantry mounted digital temperature display and control panel 
(operator side).

 › Can achieve temperatures of 0°C to 5°C (max 27°C ambient 55% relative humidity).

 › Superstructure in bright polished steel and aluminium profile.

 › Product Illumination is from diffused LED lighting (4000 Kelvin) in an elliptical profile 
gantry.

 › Integral automatic condensate water evaporation eliminates the need for site 
drainage.

 › Optional compatibility to Dixell & Modbus RTU network store food monitoring 
systems.

 › 24-hour operation as standard.

Special features 
 › Refrigeration condensing unit is housed in an under slung self contained cradle.

 › Supplied with 2 m lead for connection to a single 13 Amp socket (13A 230V 50 Hz).

 › Features ‘tamper proof’ temperature control facility.

 › Modular removable deck plate system for easier cleaning and maintenance.

Food Display Examples
Drinks
Still & carbonated, bottled, canned or carton, water, dairy, lemonade, wine, beer, lager, fruit 
juice & health drinks.

Food (Deck Area)
Sandwiches, baguettes, rolls, barm cakes salad, pasta, cheese snacks, cream cakes & 
pastries, cakes, yoghurt, fruit in juice & fruit.

Designline
Self Help Cold 
Tiered Deli

Assisted Service
Designline Model CTD2HT CTD3HT CTD4HT
Price £5,998 £6,292 £6,592
Capacity 2/1 GN 3/1 GN 4/1 GN

Length (mm) 825 1175 1525

Depth (mm) 784 784 784

Height above worktop (mm) 535 535 535

Depth below worktop (mm) 677 677 677

Weight (uncrated) (kg) 106 128 156

Power (kW) 1.22 1.22 1.46

Electrical supply 13A 230V 13A 230V 13A 230V

*Gantry controls are fitted to the operator side of the display.

Available in Designline only
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Cold Tiered Deli (HT) R290 Refrigerant

Designline
Self Help Cold 
Tiered Deli

TWO TIER 
PRESENTATION: 

With removable 
trivet stands Insitu Designline

Self Help Cold Tiered Deli
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COLD DISPLAYS (NO GANTRY)

HEATED DISPLAYS (NO GANTRY)

Main Features
 › Chilled, fan blown well with no gantry superstructure, 

for the display of wrapped/ bottled product.

 › Self help or assisted service application.

 › Allows a bespoke UV bonded glass gantry or other 
type gantry superstructure to be fitted over the display 
(by others).

 › 24-hour operation as standard.

 › Features remote digital temperature display, control 
panel and mounting plate on 2M electrical loom.

 › Can achieve temperatures of 0°C to 5°C (max 27°C 
ambient 55% relative humidity).

 › Integral automatic condensate water evaporation 
eliminates the need for site drainage.

Main Features
DRY HEAT BAIN MARIE:  

 › Provided with sets of 1/1 GN support collars, excepting 
combinations of 1/1, 1/2 & 1/3 GN containers up to 
150mm deep.

 › Optional hotplate inserts & carving inserts available.

CERAN GLASS HOT PLATE: 

 › Ceran glass hotplate display surface.

 › For food presentation in flat bottom oven to tableware 
dishes.

 ›  ** Allows retractable ceiling mounted heat lamps to be 
used above the display surface.

 ›  ** Allows bespoke UV bonded glass heated gantries or 
other bespoke heated gantry types to be used above 
the display surface.

 ›  Self help or assisted service application.

 ›  24-hour operation as standard.

 ›  Supplied with remote digital control panel & mounting 
plate on a 2m electrical loom, for connection to 13 
Amp supply.

 ›  Base heat element output is thermostatically 
controlled, giving even heat spread.

Recommended Use Of The Dry Heat 
Bain Marie (No Gantry) & Ceran 
Glass Hotplate (No Gantry) Displays
 ›  If top heat above the display is to be supplied (by 

others) – the following arrangement is recommended 
i.e. 300w quartz infra red lamps, 1 per GN section – 
mounted at 430mm above base surface.

 ›  Retractable ceiling mounted heat lamps should be 
positioned as described above.

 ›  Depending on food type displayed, a dimmer control 
for heat lamps may be required.

 ›  If no top heat is provided, all food containers require 
lids.

 ›  Product display may also require sneeze guard 
protection (by others) or screens to limit draught.

Cold Well (No Gantry) (HT) R290 Refrigerant

Heated (No Gantry) Models

Model CW2NGHT CW3NGHT CW4NGHT CW5NGHT CW6NGHT
Price £3,752 £4,018 £4,321 £4,771 £5,281
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 825 1175 1525 1875 2225

Depth (mm) 660 660 660 660 660
Height above worktop (mm) 25 25 25 25 25
Depth below worktop (mm) 677 677 677 677 677
Weight (uncrated) (kg) 84 98 104 123 139
Power (kW) 1.22 1.22 1.44 1.65 1.73
Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

* These models have a remote mounted control panel, fitted on a 2m electrical loom, for site fitting by others.

Dry Heat Bain Marie Model HBM1NG HBM2NG HBM3NG HBM4NG HBM5NG HBM6NG
Price £1,769 £2,057 £2,345 £2,660 £3,014 £3,172

Ceran Glass Hotplate Model HP1NG HP2NG HP3NG HP4NG HP5NG HP6NG
Price £1,966 £2,353 £2,752 £3,216 £3,576 £3,714
Capacity 1/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 475 825 1175 1525 1875 2225

Depth (mm) 660 660 660 660 660 660
Height above worktop (mm) 25 25 25 25 25 25

Depth below 
worktop (mm)

Bain Marie > 220 220 220 220 220 220
Ceran Hotplate > 92 92 92 92 92 92

Weight (uncrated) 
(kg)

Bain Marie > 20 26 33 40 47 53

Ceran Hotplate > 20 36 45 52 61 70

Power (kW)
Bain Marie > 0.5 1.0 1.5 2.0 2.5 3.0

Ceran Hotplate > 0.4 0.7 1.1 1.4 1.8 2.1
Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

* These models have a remote mounted control panel, fitted on a 2m electrical loom, for site fitting by others.

Self Help/Assisted ServiceSelf Help/Assisted Service

Dry Heat Bain Marie (No Gantry) Ceran Glass Hotplate (No Gantry)

 › Cold unit features integral energy efficient chilled 
hydrocarbon refrigeration (HT).

 › Features ‘tamper proof’ locking temperature control 
facility

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

** Unwrapped product displayed may require the 

provision of sneeze guard protection (by others) **

Special features 
 › Refrigeration condensing unit is housed in an 

underslung self contained cradle.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

 › Optional compatibility to Dixell & Modbus RTU network 
store food monitoring systems.

 › Features ‘tamper proof’ temperature control facility. 

Food Display Examples
Food (Drinks Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck Area)
Wrapped sandwiches, baguettes, rolls, barm cakes 
salad, pasta, cheese snacks, cream cakes & pastries, 
cakes, yoghurt, fruit in juice & fruit  * Unwrapped product 
displayed may require the provision of sneeze guard 
protection (by others) *

Cold Well (No Gantry) (HT) 

Self Help/Assisted Service
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Contact Cool Well Main Features
 › 2/3 GN size contact cooled drop in display well with integral refrigeration.

 › Ideal for holding of salads, garnishes and jacket potato toppings.

 › Supplied with 2 no. 1/3 GN x 150mm deep s/steel containers.

 › Supplied with 2 no. 1/3 GN clear polypropylene notched lids – for serving 
spoons.

 › Cold contact with container bases ensure food core temperatures are 
maintained.

 › Can achieve temperatures of 0°C to 5°C (max 25°C ambient 55% relative 
humidity).

 › Features remote digital control panel mounted in fascia plate & 2m loom – for 
fitting into valance panel.

Food Display Examples
Drinks
Still & carbonated, bottled, canned or carton water, dairy, lemonade, wine, beer, 
lager, fruit juice & health drinks.

Food
Sandwich fillings, baked potato fillings etc. – stir product regularly.

**Features remote digital control panel mounted in fascia plate & 2m loom – for fitting into valance panel.

* This model has controls fitted to operator side of the mobile unit.

Contact Cool Well - 
Static

Model  CGD1HT  CGD2HT
Price £3,110 £3,404
Capacity 1/1 GN 2/1 GN

Length (mm) 450 775

Depth (mm) 660 660

Height above worktop (mm) 25 25

Depth below worktop (mm) 677 677

Weight (uncrated) (kg) (approx.) 45 45

Power (kW) 0.5 0.5

Electrical supply 13A 230V 13A 230V

CONTACT COOL WELL (HT)

Contact Cool Well (HT) R290 Refrigerant
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Available in standard size or bespoke.
Enquire for more details.

Contact Cool 
Well

CONTACT 
COOLED: 

Perfect to display
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Bespoke Curved Contact 
Cool Well Example
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FROST TOPS (HT)

Available in standard size or bespoke.
Enquire for more details.

FROST 
TOPS: 

Make your 
counter stand out 

from the rest

Frost Top Main Features
 › Available in different sizes with integral refrigeration.

 › Available with various solid surfaces.

 › Ideal for holding of salads, garnishes and jacket potato toppings.

 › Can achieve temperatures of -10°C to -12°C (max 25°C ambient 55% 
relative humidity).

 › Features remote digital control panel mounted in fascia plate & 2m 
loom – for fitting into valance panel.

 › Allows for full displays of products.

 › Different styled gantries can be incorporated. 

Food Display Examples
Drinks
Still & carbonated, bottled, canned or carton water, dairy, lemonade, wine, 
beer, lager, fruit juice & health drinks.

Food
Sandwich fillings, baked potato fillings etc. – stir product regularly.

**Features remote digital control panel mounted in fascia plate & 2m loom – for fitting into valance panel.

Model FT-2 FT-3 FT-4 FT-5 FT-6
Price £3,752 £4,018 £4,321 £4,771 £5,281
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm) 666 1016 1366 1716 2066

Depth (mm) 641 641 641 641 641

Height above worktop (mm) N/A N/A N/A N/A N/A

Depth below worktop (mm) 682 682 682 682 682

Weight (uncrated) (kg) N/A N/A N/A N/A N/A

Power (kW) 0.47 0.47 0.47 0.71 0.71

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Frost Top (HT) R290 Refrigerant

3/1 
Frost Top

Bespoke Frost 
Top Example

ALL
BESPOKE: 

Prices in table are 
indicitive

Bespoke Frost 
Top Example
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Self Help Self Help Island Gantry
Kubus Model KAG2 KAG3 KAG4 KAG5 KAG6 KAIG2 KAIG3 KAIG4 KAIG5 KAIG6
Price £940 £969 £997 £1,098 £1,127 £1,068 £1,130 £1,155 £1,277 £1,383

Designline Model AG2 AG3 AG4 AG5 - - AIG3 AIG4 - -
Price £896 £923 £948 £1,045 - - £1,018 £1,043 - -
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN 2/1 GN 3/1 GN 4/1 GN 5/1 GN 6/1 GN

Length (mm)
Kubus > 795 1145 1495 1845 2195 795 1145 1495 1845 2195

Designline> 800 1150 1500 1850 - - 1150 1500 - -

Depth (mm)
Kubus > 474 474 474 474 474 602 602 602 602 602

Designline> 377 377 377 377 - - 550 550 - -

Height above 
worktop (mm)

Kubus > 540 540 540 540 540 540 540 540 540 540

Designline > 535 535 535 535 - - 535 535 - -

Weight 
(uncrated) (kg)

Kubus > 15 18 22 26 30 15 18 22 26 30

Designline > 10 13 17 21 - - 16 19 - -

Power (kW) 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Ambient Gantry - Self Help

AMBIENT GANTRY - SELF HELP

Main Features
 › KUBUS 

Self Help: Flat toughened glass sneeze guard profile. 
Self help Island: Double edged flat toughened island 
glass profile. 
The rectangular flat glass profile is designed to 
compliment other units within the range.

 › DESIGNLINE 
Self Help: Curved toughened glass sneeze guard 
profile  
Self help Island: Double curved toughened glass 
sneeze guard profile. 
The elliptical glass profile is designed to compliment 
other units within the Designline range.

 › Ambient gantry for Illumination and single or double 
sided sneeze guard protection of worktop displayed 
ambient product.

 › Lighting is controlled from a rocker switch on gantry 
end plate.

 › Superstructure in bright polished steel and aluminium 
profile.

 › Illumination 
Kubus: Product Illumination is provided from diffused 
LED lighting (4000 Kelvin) in a rectangular profile. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an eliptical profile gantry.

 › Supplied with post fixing plates, bolts, 2 m lead & plug 
top, for connection to a single 13 Amp socket (13A 
230V 50 Hz).

Food Display Examples
Drinks
Racked wine, impulse drinks (still & carbonated), bottled, 
canned & cartoned, water, UHT dairy, lemonade, wine, 
beer, lager, fruit juice & health drinks, fruit, (basket 
displayed).

Food
Chocolate, confectionery, crisps, snacks, cakes, flowers, 
napkins, menus, wine list, table condiment sets, 
corporate branding, art & craft, souvenirs.

* Sandwiches, baguettes, rolls, barmcakes & cheese 
subject to local health regulations re: display times

Kubus
Self Help 
Ambient Gantry

Designline
Self Help Ambient Gantry

Kubus
Self help Ambient Island 
Gantry

Designline
Self Help Ambient Island Gantry

Available in 
both Kubus 

or Designline 
model styles
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Self Help
Kubus Model KAMG2 KAMG3 KAMG4 KAMG5
Price £1,177 £1,306 £1,435 £1,644

Designline Model AMG2 AMG3 AMG4 -
Price £1,121 £1,242 £1,365 -
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN

Length (mm) 800 1150 1500 1850

Depth (mm)
Kubus > 474 474 474 474

Designline> 377 377 377 -

Height above 
worktop (mm)

Kubus > 700 700 700 700

Designline > 695 695 695 -

Weight 
(uncrated) (kg)

Kubus > 25 35 45 45

Designline > 20 30 40 -

Power (kW) 0.1 0.1 0.1 0.1

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V

Ambient Multi Level Gantry 

AMBIENT MULTI LEVEL GANTRY - SELF HELP

Main Features
 › KUBUS 

Flat glass profile is designed to compliment other 
units within the Kubus range.

 › DESIGNLINE 
Curved toughened glass sneeze guard profile is 
designed to compliment other units within the 
Designline range. 
Superstructure supports a toughened curved sneeze 
protection glass screen.

 › Ambient gantry for Illumination and sneeze guard 
protection of shelf & worktop displayed ambient 
product.

 › Superstructure in bright polished steel and aluminium 
profile.

 › Self help application.

 › Shelving 
Kubus: Unit supplied with two flat toughened glass 
ambient impulse/ display shelves. 
Designline: Unit supplied with two curved toughened 
glass ambient impulse/ display shelves.

Designline
Multi Level Gantry

 › Illumination 
Kubus: Product Illumination is provided from diffused 
LED lighting (4000 Kelvin) in a rectangular profile. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an eliptical profile gantry.

 › Lighting is controlled from a rocker switch on gantry 
end plate.

 › Supplied with post fixing plates, bolts, 2 m lead & plug 
top, for connection to a single 13 Amp socket (13A 
230V 50 Hz).

Food Display Examples
Drinks
Still & carbonated, bottled, canned or carton, water, UHT 
dairy, lemonade, wine, beer, lager, fruit juice & health 
drinks.

Food
Danish pastries, muffins, doughnuts, fruit cake, biscuits, 
fruit, chocolate, crackers, rice cakes, tacos, crisps, nuts & 
breakfast cereals.

*  Sandwiches, baguettes, rolls, barm cakes & cheese 
subject to local health regulations re: display times.

Available in both Kubus 
or Designline model styles
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Self Help
Kubus Model KMMG2 KMMG3 KMMG4
Price £1,609 £1,784 £1,935

Designline Model MMG2 MMG3 MMG4
Price £1,533 £1,696 £1,844
Capacity 2/1 GN 3/1 GN 4/1 GN

Length (mm)
Kubus > 800 1150 1500

Designline> 821 1171 1521

Depth (mm)
Kubus > 474 474 474

Designline> 594 594 594

Height above 
worktop (mm)

Kubus > 700 700 700

Designline > 695 695 695

Weight 
(uncrated) (kg)

Kubus > 35 45 55

Designline > 30 40 50

Power (kW) 0.1 0.1 0.1

Electrical supply 13A 230V 13A 230V 13A 230V

Ambient Multi Level Gantry - Under Shelf Lights Self Help

AMBIENT MULTI LEVEL GANTRY - UNDER SHELF LIGHTS

Main Features
 › KUBUS 

Flat glass profile is designed to compliment other 
units within the Kubus range.

 › DESIGNLINE 
Curved toughened glass sneeze guard & side glass 
profile is designed to compliment other units within 
the Designline range.

 › Ambient gantry for Illumination and sneeze guard 
protection of shelf & worktop displayed ambient 
product

 › Self help ambient confectionery/morning goods 
display gantry, for counter top installation.

 › Superstructure in bright polished steel and aluminium 
profile.

 › Self help application.

 › Each shelf fitted with clear acrylic product stop/ point 
of sale fixing points.

Kubus 
Multi Level Gantry
(Under shelf lights)

Designline
Multi Level Gantry
(Under shelf lights)

 › Shelving 
Kubus: Two inclined flat toughened glass impulse/ 
display shelves c/w under shelf lighting. 
Designline: Two inclined curved toughened glass 
impulse/ display shelves c/w under shelf lighting.

 › Illumination 
Kubus: Product Illumination is provided from diffused 
LED lighting (4000 Kelvin) in a rectangular profile. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an eliptical profile gantry.

 › Lighting is controlled from a rocker switch on gantry 
end plate.

 › Supplied with post fixing plates, bolts, 2 m lead & plug 
top, for connection to a single 13 Amp socket (13A 
230V 50 Hz).

Available in both Kubus 
or Designline model styles

Food Display Examples
Drinks
Still & carbonated, bottled, canned or carton, water, UHT 
dairy, lemonade, wine, beer, lager, fruit juice & health 
drinks.

Food
Danish pastries, muffins, doughnuts, fruit cake, biscuits, 
fruit, chocolate, crackers, rice cakes, tacos, crisps, nuts & 
breakfast cereals.

*  Sandwiches, baguettes, rolls, barm cakes & cheese 
subject to local health regulations re: display times.
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AMBIENT MULTIDECK

Main Features
 › KUBUS 

Self help: Flat toughened glass sneeze guard and end 
glass profile.  
Assisted Service: Full height flat front & end glass 
sneeze guard profile. 
All three are designed to compliment other units 
within the Kubus range.

 › DESIGNLINE  
Self Help: Curved toughened end glass profile.  
Assisted Service: Full height curved front & end glass 
sneeze guard profile. 
All three are designed to compliment other units 
within the Designline range. 

 › Ambient multi deck with storage well & 3 tier glass 
shelving, for display of wrapped/ unwrapped ambient 
product.

 › Superstructure in bright polished steel and aluminium 
profile.

 › Self Help & Assisted Service: Rear loading/ open to 
rear for easier restocking access.

 › Fixed Back: Customer side restocking access. 
Solid steel rear perforated back panel for wall sited 
application – to match similar chilled multideck 
display.

 › 3 tier toughened glass shelving, adjustable in both 
height and angle, for increased product display area.

 › Illumination 
Kubus: Product Illumination is provided from diffused 
LED lighting (4000 Kelvin) in a rectangular profile. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in an eliptical profile gantry.

 › Lighting is controlled from a rocker switch on gantry 
end plate.

 › 40mm tall ‘Point Of Sale’ display/ ticket strips are 
fitted as standard.

 › Modular removable deck plate system for easier 
cleaning and maintenance.

 › Options: Rear door set available (see right).

 › Supplied with 2m lead for connection to a single 13 
Amp socket (13A 230V 50 Hz).

Available in both Kubus 
or Designline model styles

Food Display Examples
Drinks
Racked wine, impulse drinks (still & carbonated), bottled, 
canned & cartoned, water, UHT dairy, lemonade, wine, 
beer, lager, fruit juice & health drinks, fruit, (basket 
displayed).

Food
Chocolate, confectionery, crisps, snacks, cakes, flowers, 
napkins, menus, wine list, table condiment sets, 
corporate branding, art & craft, souvenirs.

* Sandwiches, baguettes, rolls, barmcakes & cheese 
subject to local health regulations re: display times.

* Rear door option available (KDR 2-4) = Kubus,  
(DR2-4) = Designline.

* Rear door option available (KDR 2-4) = Kubus,  
(DR2-4) = Designline.

Kubus Designline

Self Help
(Open Rear)

Assisted Service
(Open Rear)

Assisted Service
(Open Rear)

Assisted Service
(Open Rear))

Self Help
(Fixed Back)

Self Help
(Fixed Back)

Self Help - Open Rear Assisted Service - Open Rear Self Help - Fixed back
Kubus Model KMDA2 KMDA3 KMDA4 KMDA2AS KMDA3AS KMDA4AS KMDA2FB KMDA3FB KMDA4FB
Price £3,218 £3,545 £3,869 £3,330 £3,678 £3,972 £3,296 £3,674 £3,962

Designline Model MDA2 MDA3 MDA4 MDA2AS MDA3AS MDA4AS MDA2FB MDA3FB MDA4FB
Price £3,109 £3,425 £3,740 £3,221 £3,551 £3,881 £3,174 £3,514 £3,814
Capacity 2/1 GN 3/1 GN 4/1 GN 2/1 GN 3/1 GN 4/1 GN 2/1 GN 3/1 GN 4/1 GN

Length (mm) 825 1175 1525 825 1175 1525 825 1175 1525

Depth (mm) 660 660 660 660 660 660 660 660 660

Height above worktop (mm) 265 265 265 265 265 265 265 265 265

Weight 
(uncrated) (kg)

Kubus > 69 111 152 73 117 162 75 116 162

Designline > 64 106 148 69 112 156 64 106 148

Power (kW) 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Ambient Multideck

Rear Doors
Kubus Model KDR2 KDR3 KDR4
Price £197 £287 £443

Designline Model DR2 DR3 DR4
Price £197 £287 £443
Capacity 2/1 GN 3/1 GN 4/1 GN

Made in 
the UK
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Self Help
Kubus Model KCCU1 KCCU2 KCCU3
Price £1,242 £1,464 £1,633

Designline Model CCU1 CCU2 CCU3
Price £1,183 £1,396 £1,552
Capacity 2/1 GN 3/1 GN 4/1 GN

Length 450 450 450

Depth (mm)
Kubus > 459 459 459

Designline> 730 730 730

Height above 
worktop (mm)

Kubus > 730 730 730

Designline > 708 708 708

1/9 x 65mm deep Gn containers (top shelf) 3 6 9

1/6 x 65mm deep Gn containers (middle shelf) 2 4 6

1/4 x 65mm deep Gn containers (bottom shelf) 2 4 6

Weight 
(uncrated) (kg)

Kubus > 19 27 35

Designline > 14 22 30

Power (kW) 0.1 0.1 0.1

Electrical supply 13A 230V 13A 230V 13A 230V

Cutlery/ Condiment Unit - Self Help

CUTLERY / CONDIMENT UNIT

Main Features 
 › KUBUS 

Flat glass profile is designed to compliment other 
units within the range.

 › DESIGNLINE 
Curved unit profile is designed to compliment other 
units within the designline range

 › Worktop mounted cutlery & condiments display with 
overhead impulse display shelf.

 › Self help application.

 › Superstructure supports 3 levels of elliptical shaped 
inclined shelving.

 › Features additional eye level toughened glass 
impulse/ display shelf.

* Light switch located on bottom shelf end plate.

 › Illumination 
Kubus: Product Illumination is from diffused LED 
lighting (4000 Kelvin) under top and mid shelf, for 
increased visual display. 
Designline: Product Illumination is from diffused LED 
lighting (4000 Kelvin) in the elliptical profile gantry and 
under top and midshelf, for increased visual display.

 › Unit is supplied with a full compliment of G/N 
containers for the display of cutlery, condiments, 
creamers, sachets etc.

 › Lighting is controlled from a rocker switch on bottom 
shelf end plate.

 › Superstructure in bright polished steel and aluminium 
profile.

 › Supplied with post fixing plates, bolts, 2 m lead & plug 
top, for connection to a single 13 Amp socket (13A 
230V 50 Hz).

Food Display Examples
3 Tier Gastronorm Shelving
Assorted cutlery, milk, cream, creamers, sugars, 
sweeteners, butters and spreads, jams, marmalades, 
sachet type salt, vinegar, pepper, sauces.

Glass Shelf Area
Fruit, (basket displayed) flowers, napkins, menus, wine 
lists, table condiment sets, corporate branding.

Kubus 
Cutlery/Condiment 
unit

Designline 
Cutlery/Condiment 
unit

Available in both Kubus 
or Designline model styles
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Self Help Assisted
Kubus Model KTTCDS KTTCDSAS
Price £1,385 £1,438

Designline Model TTCDS TTCDSAS
Price £723 £858

Length (mm)
Kubus > 450 450

Designline > 572 572

Depth (mm)
Kubus > 600 600

Designline > 499 499

Height above 
worktop (mm)

Kubus > 730 730

Designline > 535 10

Weight 
(uncrated) (kg)

Kubus > 47 47
Designline > 10 12

Power (kW) Kubus Only > 0.1 0.1

Electrical supply  Kubus Only > 13A 230V 13A 230V

Confectionery Display Stand

CONFECTIONERY DISPLAY STAND

Common Main Features - 
 › Freestanding table top impulse unit – for the display of 

many types of confectionery impulse goods.

 › Shelving design provides additional merchandising to 
worktop below.

 › Available as either self help (model KTTCDS & TTCDS) 
or assisted service (model KTTCDSAS & TTCDSAS)

 › Can be sited at till & cashier points etc.for impulse 
purchases.

Main Features - Kubus
 › Toughened glass and satin finished steel frame, bright 

polished chrome finish gantry & diffused canopy 
lighting.

 › 2 no. removable inclined display shelves and inclined 
base shelf in formed steel.

 › Each shelf features additional diffused lighting and 
product stop.

 › Toughened glass end panels and magnetically held 
rear doors.

 › Self Help: Open fronted display with toughened front 
sneeze screen downstand glass (model KTTCDS).

 ›  Assisted Service: Keyless locking front glass, for 
theft prevention (model KTTCDSAS).

 › The counter top display is supported by s/steel 
levelling feet c/w adjustable nylon surface protection 
inserts.

Main Features - Designline
 › Curved profile matches other displays within the 

Designline range

 › 2 no. removable inclined display shelves in formed 
acrylic.

 › Each shelf features 40mm point of sale strips in 
bullnose profile clear plastic.

 › Display is supported by s/steel feet c/w adjustable 
nylon surface protection inserts.

 › End support panels in screen printed toughened glass 
6mm thick.

 › 38mm diameter aluminium extruded frame, bright 
polished chrome finish.

 › Each shelf supported on 2 no. 12mm diameter 
brushed s/steel tubes.

Kubus
Self Help
KTTCDS

Designline
Assisted Service
TTCDSAS

Kubus
Assisted Service
KTTCDSAS

Designline
Self Help
TTCDS

Food Display Examples
Self Help Display Stand (models KTTCDS  & 
TTCDS)
Wrapped muffins, cakes, doughnuts, fruit cake, biscuits, 
chocolate, crisps, nuts, sweets etc.

Assisted Service Display Stand (model  
KTTCDSAS & TTCDSAS)
Unwrapped muffins, cakes, doughnuts, fruit cake, 
biscuits, chocolate, crisps, nuts, sweets etc.subject to 
local health regulations re: display times.

Available in 
both Kubus 

or Designline 
model styles

Made in 
the UK
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DROP IN DISPLAY ACCESSORIES

Glass Mid Shelf (Cold Well/Cold 
Island Well)
Main Features
 › KUBUS 

10mm toughened rectangular glass shelf. 
Suitable for Kubus cold well (models KCW2-6HT) or 
Kubus cold island well ( models KCIW2-6HT)

 › DESIGNLINE 
10mm radius fronted glass shelf. 
Suitable for Designline cold well (models CW2-6HT) or 
Designline cold island well ( models CIW2-6HT)

 › Factory fitted to provide an ambient mid shelf.

 › Provides additional ambient display areas over chilled 
base.

Kubus KMS2 KMS3 KMS4 KMS5 KMS6
Price £253 £265 £290 £370 £391
Capacity 2/1 GN 3/1 GN 4/1GN 5/1 GN 6/1 GN

Length (mm) 692 1042 1392 1742 2092

Width (mm) 335 335 335 335 335

Weight 
(uncrated) (kg) 6 9 12 15 18

Designline MS2 MS3 MS4 MS5 MS6
Price £242 £256 £279 £353 £377
Capacity 2/1 GN 3/1 GN 4/1GN 5/1 GN 6/1 GN

Length (mm) 665 1015 1365 1715 2065

Width (mm) 335 335 335 335 335

Weight 
(uncrated) (kg) 6 9 12 15 18

Main Features
 › Lockable rear door set per 

model

 › Supplied with 2 keys per 
locking door

 › For use with cold multi 
deck

 › For use with ambient multi 
deck - in conjunction with 
rear door option.

Locking Rear Door (Cold/Ambient 
Multi Deck)

Kubus KLDR2 KLDR3 KLDR4 KLDR5
Price £135 £282 £282 £338

Designline LDR2 LDR3 LDR4 LDR5
Price £135 £282 £282 £338
Capacity 2/1 GN 3/1 GN 4/1 GN 5/1 GN

Locking Rear Door
(Cold/Ambient Multi Deck)

Kubus Glass Mid Shelf  
(Cold Well/Cold Island Well)

Designline Glass Mid Shelf  
(Cold Well/Cold Island Well)

AF1 (In/Out Customer Side Airflow)
Non standard airflow in / out customer side

 › Inline fan assisted ducting for removal of heat/
moisture from condensing unit.

 › Suitable for wall sited counters etc.

 › Fitted with 2 metre flexible duct, with bright polished 
steel air intake & extract grille.

AF2 (In/Out Operator Side Airflow)
Non standard airflow in / out operator side

 › Inline fan assisted ducting for removal of heat/
moisture from condensing unit.

 › Suitable for counters where intake grille is not 
required on customer side fascia panel.

 › Fitted with 2 metre flexible duct, with bright polished 
steel air intake & extract grille.

AF1 
(customer side)

AF2
(operator side)

Kubus Model AF1 
(Customer Side)

AF2 
(Operator Side)

Price £529 £529 
Length (mm) 2000 2000

Width (mm) 150 150

Weight (uncrated) (kg) 0.75 0.75

Power (kW) + 0.07 + 0.07

Electrical supply See model See model

Weight (uncrated) (kg) 1 1

Non Standard Airflow Kit (Cold)

Hotplate Insert –
Main Features
 › For use with dry heat & wet well bain marie.

 › Converts heated bain marie G/n sections to hotplate 
operation during varied serving periods.

 › Glass hotplate drop in insert.

 › Hotplate glass surface in lift out steel collar.(Option 
HINS1)

 › Hotplate glass surface in steel collar with lift up handle.
(Option HINS2)**

 › **Version with lift-up handle (HINS2) for easy removal of 
multiple inserts.

 › For short term holding use.

 › Allows food display in ceramic or oven proof dishes.

HINS1

HINS2

Cutting Board –
Main Features
 › 350mm long 1/1 Gn flat profile white polyethylene 

cutting board.

 › For theatre preparation of sandwich fillings etc.

 › Fits individually or in multiples over rear shelf of cold 
deli (models (K)CDL2-5HT) or cold multi level deli  
(models (K)CMDL2-5HT)

 › Suitably sized for dishwashers.

 › For use with Kubus cold deli / cold multi level deli drop 
in display.

Kubus Model KCB1
Price £107

Designline Model CB1
Price £107
Length (mm) 350

Width (mm) 250

Weight (uncrated) (kg) 1

Model HINS1 HINS2
Price £225 £250
Capacity 1/1 GN 1/1 GN

Width (mm) 347 347

Depth (mm) 546 546

Weight (uncrated) (kg) 5 5

Cutting Board

Hotplate Insert

Kubus Mid Shelf Shown

Designline Mid Shelf 
Shown

KCB1 Shown
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Night Blind
Main Features
 › Option suitable for Kubus self help cold multideck with 

rear doors. (Model KMDR2-5HT )

 › Retractable insulated night blind (energy saving 
feature).

Kubus Model KNB2 KNB3 KNB4 KNB5
Price £297 £327 £353 £382
Unit size (G/n) 2/1 3/1 4/1 5/1

Night Blind

Carvery Insert
Main Features
 › For use with dry heat & wet well bain marie.

 › 1/1Gn spiked drop in carving insert with drain holes.

 › Carving plate features easily removable spiked carving 
deck.

 › Converts heated bain marie G/n sections to carving 
operation during varied serving periods.

 › Supplied with 150mm deep removable juice collecting 
tray, suitably sized for dishwashers.

CINS1

Model CINS1
Price £183
Capacity 1/1 GN

Width (mm) 347

Depth (mm) 546

Weight (uncrated) (kg) 4

Model GS2
Price £583
Length (mm) 909

Height (mm) 490

Weight (uncrated) (kg) 12

Model HSCP (Corner Post) HSEP (End Post)

Price £219 £197
O/all Length (mm) 89 66

O/all Depth (mm) 49 49

O/all Height (mm) 315 315

Weight (uncrated) (kg) 1 1

Carvery Insert Customer Protection Screen 
With Posts (Tall) 

Customer Protection Screen  
Post Only (Soup Station)

Customer Protection Screen With 
Posts (Tall) 

Customer Protection Screen 
Post Only (Soup Station) – 

Main Features
 › 490mm high x 909mm long worktop mounted toughened 

glass screen & pair of extruded chrome posts.

 › Ideal for customer protection from theatre cooking equipment.

 › Provides sneeze guard protection/ assisted service 
designation to equipment fitted in the counter worktop.

 › Profile of posts designed to match other models in the 
Designline range.

 › Supplied with glass support brackets, plastic post collars, 
fixing bolts & post clamping plates.

Main Features
 › 315mm high worktop mounted extruded chrome end post, 

ideal serve over height for soup unit customer protection.

 › Glass screen optional.

 › Profile of posts designed to match other models in the 
Designline range.

 › Supplied with glass support brackets, plastic post collars, 
fixing bolts & post clamping plates.

 › Customer Protection Screen-Post Only (Soup Station) – 
Dimensions

Model LSCP 
(Centre Post)

LSEP 
(End Post)

Price £195 £169
O/all Length (mm) 89 66

O/all Depth (mm) 49 49

O/all Height (mm) 149 149

Weight (uncrated) (kg) 1 1

Low Screen Posts

Low Screen Posts
Main Features
 › Ideal for low height (150mm) customer protection 

from theatre cooking equipment, hot plates and bain 
maries or assisted service designation.

 › Choice of chrome plated/ extruded aluminum centre 
(LSCP) or end (LSEP) posts.

 › Posts (only) supplied for bolting through countertop 
surfaces.

 › Suitable for glass screens up to 10mm thick (glass is 
optional)

 › Supplied with chrome glass support brackets, collars, 
M8 worktop fixing bolts & clamping plates.

Model: 
LSEP  
(End)

Model: 
LSCP 
(Centre)

* Glass available as option (£ P.O.A.)

* Glass available as option (£ P.O.A.)

*For fixed back models add FB onto end of above codes. 
Prices are same as above.
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Made in 
the UK

KUBUS PATISSERIES

Clean Rectilinear Profiles, Superlative 
Quality & Performance.

Kubus freestanding patisseries are a further cubist companion to the 

range of Kubus drop in displays. Available in both self help and assisted 

service, Kubus patisseries feature a matching clean rectilinear profile, 

durable bright steel and chrome plated aluminium superstructure, all 

within a toughened flat glass hood, sneeze screen and glazed side panels. 

PAGE 46



DESIGNLINE PATISSERIES

The Designline heated patisserie is part of CED’s flagship range of patisserie 

displays. Designline heated patisseries have combined static and fan 

blown heat, ‘point of sale’ branding, steel kick plinths, mobile castors and 

adjustable feet as standard.

Beautiful Toughness. Ruthless 
Reliability.
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Self Help (Rear Doors) Assisted Service (Rear Doors) Self Help (Fixed Back)

Kubus Model KPC6HT KPC9HT KPC12HT  
KPC12HT+AF12

KPC20HT  
KPC20HT+AF20 KPC6ASHT KPC9ASHT KPC12ASHT  

KPC12ASHT+AF12
KPC20ASHT  

KPC20ASHT+AF20 KPC6FBHT KPC9FBHT KPC12FBHT KPC20FBHT

Price £6,652 £6,919 £7,209 £10,967 £6,674 £6,941 £7,232 £11,108 £6,428 £6,695 £6,985 £10,638

Designline 
Model PC6HT PC9HT PC12HT  

PC12HT+AF12
PC20HT  

PC20HT+AF20 PC6ASHT PC9ASHT PC12ASHT  
PC12ASHT+AF12

PC20ASHT  
PC20ASHT+AF20 PC6FBHT PC9FBHT PC12FBHT PC20FBHT

Price £6,315 £6,581 £6,872 £10,443 £6,389 £6,656 £6,945 £10,579 £6,089 £6,356 £6,648 £10,130
Length (mm) 600 900 1200 2000 600 900 1200 2000 600 900 1200 2000

Depth (mm) 750 750 750 750 750 750 750 750 750+75 750+75 750+75 750+75

Height 
(mm)

Kubus > 1423/1433 1423/1433 1423/1433 1421/1431 1423/1433 1423/1433 1423/1433 1421/1431 1423/1433 1423/1433 1423/1433 1421/1431

Designline> 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415

Weight (uncrated) (kg) 145 190 240 390 145 190 240 390 145 190 240 390

Power (kW) 1.47 1.70 1.80 1.90 1.47 1.70 1.80 1.90 1.47 1.70 1.80 1.90

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V

Cold Patisserie (HT)

COLD PATISSERIE (HT)

Main Features
 › KUBUS 

Self Help: Flat toughened glass profile.   
Assisted Service: Full height flat front & side glass 
profile. 
Designed to compliment other units within the Kubus 
range.

 › DESIGNLINE 
Self Help: Curved toughened glass profile.  
Assisted Service: Full height curved front & side 
glass profile. 
Designed to compliment other units within the 
Designline range.

 › Self Help: Freestanding, open fronted with front 
loading to four display levels (fixed back),  or rear 
loading (rear doors). 
Assisted Service: Closed front with rear loading.

 › Integral fan blown refrigerated air curtain system.

 › Can achieve temperatures (0-5oC in 27oC ambient at 
55% relative humidity.

 › Ideal for the display of wrapped chilled produce & 
drinks.

 › Chilled by energy efficient hydrocarbon refrigeration (HT).

 › Stainless steel canopy, glazed roof and side glass for 
serve over presentation.

 › Rear Door Models: Rear hinged double glazed 
doors offer easier restocking access and visual stock 
checking.

 › Fixed Back Models: Bright polished steel rear fixed 
back panel for typical use in wall sited situation.

 › Three toughened glass shelves, adjustable in height 
and angle.

 › Additional chilled steel deck area for further worktop 
height merchandising.

 › Low energy diffused LED lighting to each display level  
(4000 Kelvin).

 › 24 hour operation as standard.

 › Integral automatic condensate water evaporation, 
eliminates the need for site drainage.

 › Optional S/steel fascia panel in black epoxy coat or 
satin polish finish.

 › Rear Door Models: Optional non standard air flow 
in/ out to operator side is available on 1200mm & 
2000mm patisserie models (AF12/ AF20).  
*See page 48 (£F.O.C.)

Special Features 
 › 40mm point of sale ticket strip & product stop to each 

display level.

 › Steel base in black epoxy coat (standard) or satin 
polish finish (optional).

 › Kick plinth in stainless steel satin polish finish.

 › Mobile positioning/ transportation combined castor/ 
feet.

 › Adjustable final positioning/ levelling feet.

 › ‘C’ profile safety edge to all exposed edge glass.

Food Display Examples
Drinks (Deck Area)
Still & carbonated, bottled, canned or carton, water, dairy, 
lemonade, wine, beer, lager, fruit juice & health drinks.

Food (Deck and Shelving Area)
Pies, pasties, sausage rolls & cooked meats, sandwich 
fillings, baked potato fillings, salad items & cheese, 
sandwiches, baguettes, rolls, barm cakes, salad, pasta, 
cheese snacks, cream cakes, pastries, cakes, yoghurt, 
fruit in juice & fruit.

Self Help 
(Fixed Back)

Self Help 
(Fixed Back)

Assisted Service 
(Rear Doors)

Assisted Service 
(Rear Doors)

Self Help
(Rear Doors)

Self Help
(Rear Doors)

Kubus Designline

Control panel to ‘operator side’ of gantry.
Option AF12/AF20 £F.O.C.

Control panel to ‘operator side’ of gantry.
Option AF12/AF20 £F.O.C.

Control panel to ‘customer side’ of gantry.

Available in both Kubus 
or Designline model styles

ENERGY 
EFFICIENT:
Zero ozone 
depletion

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk
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Self Help (Rear Doors) Assisted Service (Rear Doors) Self Help (Fixed Back)
Kubus Model KPH6 KPH9 KPH12 KPH6AS KPH9AS KPH12AS KPH6FB KPH9FB KPH12FB
Price £6,685 £6,865 £7,076 £6,839 £7,071 £7,179 £6,616 £6,797 £6,955

Designline Model PH6 PH9 PH12 PH6AS PH9AS PH12AS PH6FB PH9FB PH12FB
Price £6,451 £6,623 £6,775 £6,567 £6,744 £6,927 £6,227 £6,399 £6,552
Length (mm) 600 900 1200 600 900 1200 600 900 1200

Depth (mm) 750 750 750 750 750 750 750 750 750

Height 
(mm)

Kubus > 1423/1433 1423/1433 1423/1433 1423/1433 1423/1433 1423/1433 1423/1433 1423/1433 1423/1433

Designline> 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415

Weight  
(uncrated) (kg)

Kubus > 120 165 215 127 172 224 120 165 215

Designline> 115 160 210 120 165 216 115 160 210

Power (kW) 1.60 2.98 4.33 1.60 2.98 4.33 1.60 2.98 4.33

Electrical supply 13A 230V 13A 230V 20A 230V 13A 230V 13A 230V 20A 230V 13A 230V 13A 230V 20A 230V

Heated Patisserie

HEATED PATISSERIE

Main Features
 › KUBUS 

Self Help: Flat toughened glass profile.  
Assisted Service: Full height flat front & side glass 
profile. 
Designed to compliment other units within the Kubus 
range.

 › DESIGNLINE 
Self Help: Curved toughened glass profile.  
Assisted Service: Full height curved front & side 
glass profile. 
Designed to compliment other units within the 
Designline range.

 › Self Help: Freestanding, open fronted with front 
loading to three display levels (fixed back), or rear 
loading (rear doors). 
Assisted Service: Closed front with rear loading.

 › Ideal for the display of pre-heated cooked food, 
packaged & cartoned heated produce.

 › Heated by both static heat and fan blown heated air.

 › Product temperature maintained at 65-720C in 200C 
ambient.

 › Stainless steel canopy, glazed roof and side glass for 
serve over presentation.

 › Rear Door Models: Rear hinged double glazed 
doors offer easier restocking access and visual stock 
checking.

 › Fixed Back Models: Bright polished steel rear fixed 
back panel for typical use in wall sited situation.

 › Two PTFE heated shelves, adjustable in height.

 › Additional heated steel deck area for additional 
worktop height merchandising.

 › Fluorescent lighting to each display level (4000 
Kelvin).

 › 24 hour operation as standard.

 › Removable wire steel deck & shelf covers for use with 
packaged & cartoned produce display.

 › Optional S/steel fascia panel in black epoxy coat or 
satin polish finish.

Special Features 
 › 40mm point of sale ticket strip & product stop to each 

display level.

 › Rear Door Models: Operator access heat guards to 
rear shelving.

 › Steel base in black epoxy coat (standard) or satin 
polish finish (optional).

 › Kick plinth in stainless steel satin polish finish

 › Mobile positioning/ transportation combined castor/ 
feet.

 › Adjustable final positioning/ levelling feet.

 › ‘C’ profile safety edge to all exposed edge glass.

Food Display Examples
Liquid Based Foods (Deck Area)
Cartoned soups, cartoned vegetable soups, porridge etc.

Food (Deck and Shelving Area)
Pies, pastries, sausage rolls, stews, curry, chilli dishes, 
grilled sandwiches, hot baguettes, hot ciabatta, pasta in 
sauce, ribs with sauce, chicken portions.

Self Help 
(Fixed Back)

Self Help 
(Fixed Back)

Assisted Service 
(Rear Doors)

Assisted Service 
(Rear Doors)

Self Help
(Rear Doors)

Self Help
(Rear Doors)

Kubus Designline

Control panel to ‘operator side’ of gantry. Control panel to ‘operator side’ of gantry. Control panel to ‘customer side’ of gantry.

Available in both Kubus 
or Designline model styles

Made in 
the UK

DUAL 
FUNCTION 
DISPLAYS:

Grab ‘n’ Go or 
serve over

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk
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Self Help (Rear Doors) Assisted Service (Rear Doors) Self Help (Fixed Back)
Kubus Model KPA6 KPA9 KPA12 KPA6AS KPA9AS KPA12AS KPA6FB KPA9FB KPA12FB
Price £4,045 £4,159 £4,366 £4,161 £4,281 £4,518 £4,090 £4,205 £4,414

Designline Model PA6 PA9 PA12 PA6AS PA9AS PA12AS PA6FB PA9FB PA12FB
Price £3,853 £3,962 £4,158 £3,970 £4,083 £4,310 £3,898 £4,008 £4,205
Length (mm) 600 900 1200 600 900 1200 600 900 1200

Depth (mm) 750 750 750 750 750 750 750 750 750

Height 
(mm)

Kubus > 1423/1433 1423/1433 1423/1433 1405/1415 1405/1415 1405/1415 1423/1433 1423/1433 1423/1433

Designline> 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415 1405/1415

Weight (uncrated) (kg) 110 150 190 110 150 190 120 150 190

Power (kW) 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1 0.1

Electrical supply 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 13A 230V 20A 230V

Ambient Patisserie

AMBIENT PATISSERIE

Main Features
 › KUBUS 

Self Help: Flat toughened glass profile.   
Assisted Service: Full height flat front & side glass 
profile. 
Designed to compliment other units within the Kubus 
range.

 › DESIGNLINE 
Self Help: Curved toughened glass profile.  
Assisted Service: Full height curved front & side 
glass profile. 
Designed to compliment other units within the 
Designline range.

 › Self Help: Freestanding, open fronted with front 
loading to four display levels (fixed back), or rear 
loading (rear doors). 
Assisted Service: Closed front with rear loading.

 › Ideal for the display of wrapped morning goods, 
ambient produce and drinks.

 › Stainless steel  canopy, glazed roof and side glass for 
serve over presentation.

 › Open Rear Models: Offer easier restocking access 
and visual stock checking. Optinal rear door available. 
(option (K)DR6, (K)DR9, (K)DR12). See page 48.

 › Fixed Back Models: Bright polished steel rear fixed 
back panel for typical use in wall sited situation.

 › Three toughened glass shelves, adjustable in height 
and angle.

 › Steel deck area for additional merchandising at 
worktop height.

 › Low energy diffused LED lighting to each display level 
(4000 Kelvin).

 › 24 hour operation as standard.

 › Rocker switch lighting control in canopy head.

 › Optional S/steel fascia panel in black epoxy coat or 
satin polish finish.

Special Features 
 › 40mm point of sale ticket strip & product stop to each 

display level.

 › Kick plinth in stainless steel satin polish finish.

 › Mobile positioning/ transportation combined castor/ 
feet.

 › Adjustable final positioning/ levelling feet.

 › ‘C’ profile safety edge to all exposed edge glass.

Food Display Examples
Drinks (Deck Area)
Still & carbonated, bottled, canned or carton water, UHT 
dairy, lemonade, wine, beer, lager, fruit juice & health 
drinks.

Food (Deck and Shelving Area)
Danish pastries, muffins, doughnuts, fruit cake, biscuits, 
fruit, chocolate, crackers, rice cakes, tacos, crisps, nuts & 
breakfast cereals.

* Sandwiches, baguettes, rolls, barmcakes & cheese 
subject to local health regulations re: display times.

Self Help 
(Fixed Back)

Self Help 
(Fixed Back)

Assisted Service 
(Open Rear)

Assisted Service 
(Open Rear)

Self Help
(Open Rear)

Self Help
(Open Rear)

Kubus Designline

Available in both Kubus 
or Designline model styles

Made in 
the UK

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk
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All Cold Patisserie Models - (Ventilated)
Option Code KCBF6 KCBF9 KCBF12 KCBF20
Price £65 £80 £107 £222
Unit Size (mm) 600 900 1200 2000

All Hot & Ambient Patisserie Models (solid)
Model KABF6 KABF9 KABF12 KABF20
Price £65 £80 £107 £222
Unit Size (mm) 600 900 1200 2000

All Cold Patisserie Models 
Option Code KCSB6 KCSB9 KCSB12 KCSB20
Price £ F.O.C. £ F.O.C. £ F.O.C. £ F.O.C.
Unit Size (mm) 600 900 1200 2000

All Hot & Ambient Patisserie Models
Model KASB6 KASB9 KASB12 KASB20
Price £ F.O.C. £ F.O.C. £ F.O.C. £ F.O.C.
Unit Size (mm) 600 900 1200 2000

All Cold Patisserie Models - (Ventilated)
Option Code KCSF6 KCSF9 KCSF12 KCSF20
Price £65 £80 £107 £222
Unit Size (mm) 600 900 1200 2000

All Hot & Ambient Patisserie Models (solid)
Model KASF6 KASF9 KASF12 KASF20
Price £65 £80 £107 £222 
Unit Size (mm) 600 900 1200 2000

Front Fascia Panel - Black

Patisserie Base, Sides & Top - Steel

Front Fascia Panel - Steel

PATISSERIE ACCESSORIES

Main Features
 › Black epoxy coated steel ventilated or solid fascia panel accessory, for free standing 

cold, heated & ambient models.

 › Fits all cold, heated and ambient Kubus/ Designline patisserie models.

 › Option KCBF6/ KCBF9/ KCBF12/ KCBF20 – ventilated panel fits cold 600, 900, 1200 
& 2000 Kubus or Designline patisserie models.

 › Option KABF6/ KABF9/ KABF12 – solid panel fits heated & ambient 600, 900 & 1200 
Kubus or Designline patisserie models.

Main Features
 › Base side panels & rear top cover in satin finish stainless steel – replaces standard 

patisserie black finishes.

 › Fits all cold, heated and ambient Kubus/ Designline patisserie models.

 › Option KCSB6, KCSB9, KCSB12, KCSB20 – steel finish side panels/ rear cover fits 
600, 900, 1200 or 2000 Kubus or Designline cold patisseries.

 › Option KASB6, KASB9, KASB12 – steel finish side panels/ rear cover fits 600, 900 or 
1200 Kubus or Designline ambient patisseries.

 › * Steel fascia panel option shown separately.

Main Features
 › Satin finish stainless steel ventilated or solid fascia panel accessory, for free standing 

cold, heated & ambient models.

 › Fits all cold, heated and ambient Kubus/ Designline patisserie models.

 › Option KCSF6/ KCSF9/ KCSF12/ KCSF20 – ventilated panel fits cold 600, 900, 1200 
& 2000 Kubus or Designline patisserie models.

 › Option KASF6/ KASF9/ KASF12 – solid panel fits heated & ambient 600, 900 & 1200 
Kubus or Designline patisserie models.

Ventilated Ventilated

Solid Solid

Front Fascia Panel - Black Front Fascia Panel - Steel

Patisserie Base, Sides & Top - Steel

Kubus Heated 
Patisserie Shown
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All Cold Patisserie Models - (Ventilated)
Option Code AF12 AF20
Price £ F.O.C. £ F.O.C.
Unit Size (mm) 1200 2000

Non Standard Air Flow

PATISSERIE ACCESSORIES

Main Features
 › Aesthetic option that avoids cold patisserie 

refrigeration air intake grill on the front fascia panel.

 › Allows for accommodation of branding or ambient 
merchandising to front of patisserie base (by others).

 › AF12: Non standard refrigeration airflow direction 
through 1200 mm patisserie base – in / out operator 
side.

 ›  AF20: Non standard refrigeration airflow direction 
through 2000 mm patisserie base – in / out operator 
side.

 › Condensing unit is fully accessible for cleaning/ 
service from rear removable louvered grille.

 › Fitted with transverse condensing unit & anti chamber 
in rear of patisserie base.

 › Factory fitted only.

 › AF12: Suitable for the following models:  
-  Designline self help cold (rear doors) patisserie  
 model PC12HT.  
- Designline assisted service cold (rear doors) 
 patisserie model PC12ASHT 
-  Kubus self help cold (rear doors) patisserie model  
 KPC12HT. 
- Kubus assisted service cold (rear doors) patisserie 
 model KPC12ASHT.

 ›  AF20: Suitable for the following models:  
-  Designline self help cold (rear doors) patisserie 
 model PC20HT 
-  Designline assisted service cold (rear doors) 
 patisserie model PC20ASHT. 
-  Kubus self help cold (rear doors) patisserie model 
 KPC20HT. 
-  Kubus assisted service cold (rear doors) patisserie 
 model KPC20ASHT.

 Non Standard Airflow (Air In/Out Operator Side)

AF12   1200mm Cold Patisseries.
AF20   2000mm Cold Patisseries.

Night Blind  
(Kubus Cold Patisseries Only)

Main Features
 › Retractable insulated night blind with pull down 

handle and hook in retainer for screen.

 › Energy saving feature – used at the end of a serving 
period, to avoid decanting product from the cold 
patisserie.

 › Guards against the entry of ambient air into the chilled 
zone.

 › For use with Kubus Self help cold patisserie (rear 
doors) models KPC6HT/ KPC9HT/ KPC12HT/ KPC20HT.

 › Blind is discreetly concealed at front of the patisserie 
within the gantry superstructure.

 › Not available with Designline Patisserie

Main Features
 › Optional conversion for open rear ambient Kubus & 

Designline patisseries.

 › To fit Kubus self help ambient patisserie (KPA6, KPA9, 
KPA12, ) and Kubus assisted service ambient patisserie 
(KPA6AS, KPA9AS, KPA12AS,).

 › To fit Designline self help ambient patisserie ( PA6, 
PA9, PA12) and Designline assisted service ambient 
patisserie ( PA6AS, PA9AS, PA12AS, ).

Rear Doors  
(Ambient Patisseries)

Option Code KNB6 KNB9 KNB12 KNB20
Price £283 £304 £322 £368
Unit size (G/n) 600 900 1200 2000

Option Code KDR6 KDR9 KDR12
Price £175 £275 £408
Unit size (G/n) 600 900 1200

Night Blind (Kubus Cold Patisseries)

Rear Doors (Ambient Patisseries)

Made in 
the UK

Designline Patisseries Shown
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We’ve taken our vast experience producing 
every conceivable kind of made to measure 

commercial kitchen fabrication, in order to develop the 
new Quick Service fabrication range. 
Quick Service now offers dealers a complete range 
of CED standard fabrication in the popular sizes you 
want. With stock available and ready to go, you can 
configure your kitchen equipment layout and have that 
kitchen on site in 6 full working days from your order, 
because in a next day world it’s what your customers 
have come to expect. 

There is no compromise on quality with Quick Service 
fabrication either, otherwise we couldn’t offer our 2 
year warranty as standard!
There’s over 150 of our most popular kitchen 
equipment products to select from, including single 
or double bowl sinks, wall & corner cupboards, wall 
& corner benches, centre benches, heavy duty wall 
shelving, pan storage & microwave shelving.
So download Quick Service specification sheets & 
drawings at www.cedfabsltd.co.uk to plan your Quick 
Service kitchen solution. 

Stock Available Fast Delivery
2/6 Days
(after order)

Quality 
Guaranteed

Popular Sizes

In the Kitchen with CED
In stock and ready to go

Q U I C K  S E R V I C E

in the Kitchen
in the Kitchen

OFF-THE-SHELF   ·   TOURNUS EQUIPEMENT   ·   MADE-TO-MEASURE   ·   BESPOKE 

FABRICATION PRICE LIST 2020

5 Star Bespoke Fabrication: Consultant specified counter constructed fabrication, made to 

measure – full manufacturing drawings, cook suites, site welding and polishing of joints, tanked 

bases, integral service spines & race ways, 2mm worktops, bull nose worktop edge details, mirror 

finishing, ceiling mounted gantries with heated/ ambient task lighting.

Designline Made-to-Measure Range:  Our classic catalogue of commercial kitchen fabrication 

from hot cupboards to sinks, always adapted to suit each made-to- measure environment. A full 

manufacturing drawing service, short lead time equipment, multiple options, cut-outs, notches, 

voids, all 304 gd. etc

Quick Service  Off-the-Shelf Range: Our most popular sizes of commercial fabrication, self-

draining single & double bowl sinks, wall, centre & corner benches, hinged, sliding & lockable 

cupboards, heavy duty shelving, stock available In 2-6 full working days after order.

New Kitchen Range 
Catalogue out NOW

Tournus Commercial Kitchen Equipment:  Stocked items, and always available. Includes; 

trolleys, hand wash basins, plate dispensers, and janitor sinks.
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Backbar 
Bar System

CED’s Backbar range is a versatile, pre-engineered interconnecting modular bar 
system, in durable 430gd. steel panel work, with 304 gd. s/steel worktops. The bases 
can be incorporated behind bespoke bar frontages and tops to provide the essential 
elements for a fully functioning bar servery area, forming straight bar runs or faceted 
runs by the use of optional angled worktop infills and base unit cover trims.

Quality Serving
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A flexible pre-engineered bar servery operating system

Made in 
the UK

The Backbar range consists of plain top or pressed steel drainer worktop units, allowing for varied dry or wet 
area bar use. A mix of shelving, sinks & wash, glass, general or basket rack storage, plus open ambient storage 
units can be incorporated with many practical accessories, such as angled or extended worktops.

Download and design your layout quickly and accurately with our CAD drawings of the various modules, all 
located at www.cedfabsltd.co.uk.  
Specific bar run lengths can be achieved using bespoke’versions (up to 1000 mm long) of shelving units or 
worktops. These units are not suitable as stand alone units.

Fully welded bars also available & visuals 
to help you & your customer imagine the 
finished product.
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Plain Top Shelving Unit

Ice Chest

PLAIN TOP SHELVING UNIT

ICE CHEST

Main Features
 › S/steel modular open shelf backbar unit c/w plain top 

s/steel worktop.

 › Steel Shelf Type: 3 levels of solid s/steel storage 
shelving under. 

 › Steel Shelf Type: Supplied with removable adjustable 
height s/steel support shelving. 

 › Rack Shelf Type: 3 levels of glass storage under. 

 ›  Rack Shelf Type: Supplied with 3 no. PVC coated 
glass storage racks on removable s/steel drip tray 
support shelving. 

 › 304 gd. 1.2mm thk. s/steel solid ‘plain top’ worktop & 
durable 430 gd. 0.9 mm panel work construction.

 › Available in 450, 650, 800 and 1000 mm lengths.

 › Anti drip mould to front edge of worktop.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Steel Shelf Type: Bespoke lengths – up to 1000 mm 
long – available, to use with other standard module 
lengths in achieving a particular bar run length.

Main Features
 › S/steel modular ice storage/ open shelving backbar 

unit c/w s/steel ice chest worktop, valance panel &  
s/steel base storage shelf under.

 › 304 gd. 1.2mm thk. fully welded/ insulated 2/3 
compartment s/steel ice chest in a ‘plain top’ surround 
worktop.

 › Durable 430 gd. 0.9 mm panel work construction.

 › 280 mm deep ice chest compartment supplied with 
removable s/steel dividers, 38 mm (1½”) waste 
outlet and cut out in rear back panel for drainage 
connections.

 › Lid Type: Sliding s/steel lid and handle supplied over 
ice chest section.

 › Supplied with solid s/steel base storage shelving 
under.

 › Available in 450, 650, 800 and 1000 mm lengths.

 › Anti drip mould to front edge of worktop.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Drainage traps, wastes and pipework not supplied.

Steel Shelf Type Rack Shelf Type
Code Price Code Price 

PTS45 £869 PTS45W £983

PTS65 £894 PTS65W £1003

PTS80 £921 PTS80W £1026

PTS100 £943 PTS100W £1054

Open Type With Lid
Code Price Code Price 

IC45 £1125 IC45L £1278

IC65 £1217 IC65L £1392

IC80 £1431 IC80L £1517

IC100 £1488 IC100L £1626

Plain Top Shelving Unit
(Steel Shelf Type)

Ice Chest 
(With Lid)

Ice Chest
(Open Type)

Plain Top Shelving Unit
(Rack Shelf Type)

Made in 
the UK

PRACTICAL:
PVC coated 

glass storage 
racks included

FAST & 
CONVENIENT 

DESIGN:
Counter top ice 
station reduces  
serving times

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk
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Drainer Top Shelving Unit

Sink Unit

DRAINER TOP SHELVING UNIT

SINK UNIT

Main Features
 › S/steel modular open shelf backbar drainer top unit 

c/w solid s/steel pressed drainer worktop, drain top 
waste connection. 
Steel Shelf Type: 3 levels of solid s/steel storage 
shelving under. 

 › Steel Shelf Type: Supplied with removable adjustable 
height s/steel support shelving.

 › Rack Shelf Type: 3 levels of glass storage under.

 › Rack Shelf Type: Supplied with 3 no. PVC coated glass 
storage racks on removable s/steel drip tray support 
shelving. 

 › Suitable for wet area working locations within a bar 
run.

 › 304 gd. 1.2mm thk. s/steel recessed ‘drainer’ worktop 
& durable 430 gd. 0.9 mm panel work construction.

 › Available in 450, 650, 800 and 1000 mm lengths.

 › Unit size: 560 mm deep, 945 mm high – including 95 
mm rear worktop up stand.

 › Anti drip mould to all edges of recessed drainer 
worktop.

 › Worktop drain fitted with 38 mm (1½) waste 
connection and rear panel waste access.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Waste traps & waste pipes are not supplied.

Main Features
 › Single Sink Unit: S/steel modular open shelf backbar 

single sink unit c/w s/steel pressed left hand drainer 
section & bowl worktop.

 › Single Sink Unit: Available in 450, 650, 800 and 1000 
mm lengths.

 › Double Sink Unit: S/steel modular open shelf backbar 
double sink unit c/w s/steel pressed double bowl 
worktop 

 › Double Sink Unit: Available in 650 and 800 mm 
lengths only.

 › Both supplied with ½”mixer tap, valance panel & solid 
s/steel base storage shelf under.

 › Suitable for wet area working locations within a bar run.

 › Supplied loose – wall mounting (½”) swivel spout mixer 
tap, plug/chain & 38 mm (1½”) waste connection.

 › 304 gd. 1.2 mm thk. s/steel recessed single or double 
bowl/worktop & durable 430 gd. 0.9 mm panel work 
construction.

 › Unit size: 560 mm deep, 945 mm high – including 95 
mm rear worktop upstand & pre-formed tap hole.

 › Anti drip mould to all edges of recessed bowl/ drainer 
worktop.

 › Sink bowl unit supplied with rear panel drain waste 
connection access.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Waste traps & waste pipes are not supplied.

 › Model SSU45 (450 mm long) supplied with sink bowl 
top only. (No drainer section)

Steel Shelf Type Rack Shelf Type
Code Price Code Price 

DTS45 £937 DTS45W £1046

DTS65 £958 DTS65W £1072

DTS80 £993 DTS80W £1102

DTS100 £1014 DTS100W £1125

Single Sink Double Sink
Code Price Code Price 

SSU45 £943 DSU65 £1095

SSU65 £954 DSU80 £1188 

SSU80 £970

SSU100 £983

Drainer Top Shelving Unit 
(Steel Shelf Type)

Double Sink UnitSingle Sink Unit

Drainer Top Shelving Unit
(Rack Shelf Type)

Swivel Mixer tap.
Stock No - 851

FASTER 
SERVING:

Glass washing 
station speeds 
up clean glass 

availability

COMPACT 
WET AREA 
FOR USED 
GLASSES:

Drain, dry and 
store in the 
same unit
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Drainer Top Bridge (With Roll Under Bin)Blender StationWash Hand Basin Unit

WASH HAND BASIN, BLENDER STATION, & DRAINER TOP BRIDGE UNITS

Main Features
 › S/steel modular open shelf backbar hand wash 

unit c/w s/steel pressed bowl on plain top worktop, 
1/2”mixer tap, valance panel & solid s/steel base 
storage shelf under.

 › Suitable for wet area working locations within a bar 
run.

 › Supplied loose – wall mounting (1/2”) swivel spout 
mixer tap, plug/chain & 38 mm (1 1/2”) waste 
connection.

 › 304 gd. 1.2 mm thk. s/steel recessed bowl/worktop & 
durable 430 gd. 0.9 mm panel work construction.

 › Available in 350 and 450 mm lengths.

 › HWU35 model features 225 mm diameter x 160 mm 
deep hand wash bowl

 › HWU45 model features 300 mm diameter x 160 mm 
deep hand wash bowl.

 › Unit size: 560 mm deep, 945 mm high – including 95 
mm rear worktop upstand & pre-formed tap hole.

 › Supplied with front valance panel & solid s/steel base 
storage shelf under.

 › Anti drip mould to front edge of worktop.

 › Wash hand unit supplied with rear panel drain waste 
connection access.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Waste traps & waste pipes are not supplied.

Main Features
 › S/steel modular open shelf backbar blender station 

unit c/w s/steel pressed bowl on plain top worktop, 
1/2”mixer tap, operator side blender shelf, valance 
panel & solid s/steel base storage shelf under.

 › Suitable for wet area working locations within a bar 
run.

 › Supplied loose – wall mounting (1/2”) swivel spout 
mixer tap, plug/chain & 38 mm (1 1/2”) waste 
connection.

 › 304 gd. 1.2 mm thk. s/steel recessed bowl/worktop 
& blender support shelf. Durable 430 gd. 0.9 mm 
panel work construction.

 › Available in 450 and 650 mm lengths.

 › Unit size: 560 mm deep, 945 mm high – including 95 
mm rear worktop upstand & pre-formed tap hole.

 › Supplied with front valance panel, solid s/steel 
base storage shelf & 304 gd. s/steel drinks blender 
mounting shelf.

 › Anti drip mould to all edges of recessed bowl 
worktop.

 › Blender Station unit supplied with rear panel drain 
waste connection access.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Waste traps & waste pipes are not supplied.

Main Features
 › S/steel modular open void (or bridging) backbar unit 

c/w pressed ‘drainer’ worktop & roll under bin.

 › Supplied with open void section to rear and side 
panels.

 › Supplied with s/steel mobile bottle bin housed within 
open void.

 › Bin housing supplied with lift off waste container, set 
of castors & s/steel circular cup handle

 › Available in 450 and 650 mm lengths.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Suitable for wet area work areas.

 › 304 gd. 1.2 mm thk. s/steel recessed ‘drainer’ 
worktop & 430 gd. 0.9 mm panels. 430 gd. steel roll 
under bin.

 › Anti drip mould to all edges of recessed drainer 
worktop.

 › Worktop drainer supplied with 38 mm (1½”) waste 
connection and rear panel waste access.

Code Price 

PTD45 £720

PTD65 £756

Code Price 

BS45 £1093

BS65 £1127

Code Price 

HWU35 £937

HWU45 £943

Blender Station UnitWash Hand Basin Unit Drainer Top Bridge Unit
(With Roll Under Bin)

Swivel Mixer tap. Swivel Mixer tap.

BETTER 
BY DESIGN:

Ideal for 
cocktail drinks  

preparation

CONVENIENCE:
Roll out 

when full
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Storage Cupboard Unit Single Drawer Unit Three Drawer Unit

STORAGE CUPBOARD UNITS

Main Features
 › S/steel modular backbar lockable storage cupboard 

unit c/w ‘plain top’ s/steel worktop & 3 levels of 
internal s/steel storage shelving.

 › 304 gd. 1.2mm thk. s/steel solid ‘plain top’ worktop & 
durable 430 gd. 0.9 mm panel work construction.

 › Model SC45/1D & SC65/1D feature single side hung s/
steel locking door (suited locks – 2 keys per lock) & s/
steel circular pull handle.

 › Model SC80/2D & SC100/2D feature double side hung 
s/steel locking doors (suited locks – 2 keys per lock) & 
s/steel circular pull handles.

 › Supplied with 3 no. levels of removable adjustable 
height s/steel shelving.

 › Available in 450, 650, 800 and 1000 mm lengths.

 › Anti drip mould to front edge of worktop.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

Main Features
 › S/steel modular open shelf single drawer storage unit 

c/w ‘plain top’ s/steel worktop & storage shelf under.

 › 304 gd. 1.2mm thk. s/steel solid ‘plain top’ worktop & 
durable 430 gd. 0.9 mm panel work construction.

 › Features s/steel locking single drawer ( suited locks – 
2 keys per lock) & s/steel circular pull handle.

 › Available in 450 and 650 mm lengths.

 › Anti drip mould to front edge of worktop.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

Main Features
 › S/steel modular open shelf three drawer storage unit 

c/w ‘plain top’ s/steel worktop.

 › 304 gd. 1.2 mm thk. s/steel solid ‘plain top’ worktop & 
430 gd. 0.9 mm panel work construction.

 › Features bank of three s/steel locking single drawers 
( suited locks – 2 keys per lock) & s/steel circular pull 
handles.

 › Available in 450 and 650 mm lengths.

 › Anti drip mould to front edge of worktop.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

Code Price 

SC45/1D £991

SC65/1D £1029

SC80/2D £1088

SC100/2D £1127

Code Price 

SD 45 £991

SD 65 £1029

Code Price 

DU3-45 £1288

DU3-65 £1335

Three Drawer UnitSingle Drawer Unit
Storage Cupboard Unit

Made in 
the UK

VERSATILE: 
Use as a cutlery 

storage bay
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Beer StationPlain Top Bridge (With Roll Under Bin)Plain Top Shelving Unit (Basket 
Rack Type)

BASKET SHELVING UNIT, BIN UNIT & BEER STATION

Main Features
 › S/steel modular open shelving glass wash basket 

storage unit c/w solid s/steel worktop & 3 levels of 
glass wash basket storage under.

 › 304 gd. 1.2mm thk. s/steel solid ‘plain top’ worktop & 
durable 430 gd. 0.9 mm panel work construction.

 › Supplied with 3 no. pull out telescopic sliding s/steel 
basket support shelving.

 › Glass washing baskets not supplied.

 › Suitable for wet area working locations within a bar 
run.

 › Available in 500, 550 and 600 mm lengths.

 › Anti drip mould to front edge of worktop.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

Main Features
 › S/steel modular open void (or bridging) backbar unit 

c/w ‘plain top’ solid s/steel worktop & roll under bin.

 › Supplied with open void section to rear and side 
panels.

 › Supplied with s/steel mobile bottle bin housed within 
open void.

 › Bin housing supplied with set of castors & s/steel 
circular cup handle

 › Available in 450 and 650 mm lengths.

 › 560 mm deep, 945 mm high – including 95 mm rear 
worktop up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25  mm for final 
alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

 › Suitable for dry bar area work areas.

 › 304 gd. 1.2 mm thk. s/steel solid ‘plain top’ worktop 
& 430 gd. 0.9 mm panels. 430 gd. steel roll under 
bin.

 › Anti drip mould to front edge of worktop.

Main Features
 › S/steel modular open shelf storage unit c/w a plain 

top ‘stepped down’ s/steel worktop, storage & base 
shelf under.

 › 304 gd. 1.2mm thk. s/steel solid ‘plain top’ worktop & 
durable 430 gd. 0.9 mm panel work construction.

 › Features s/steel set down worktop and side upstands 
– typically used to fill beer glasses from an overhead 
beer pump.

 › Available in 450,  650 and 800 mm lengths.

 › Suitable for wet area working locations within a bar 
run.

 › Anti drip mould to front edge of worktop.

 › 560 mm deep, 945 mm high – including rear worktop 
up stand.

 › Supplied with 1 no. leg set – consisting pair of nylon 
feet adjustable +/- 25 mm for final alignment on site.

 › Additional bridging leg sets available to suit required 
bar layout.

Code Price 

SDB45 £1038

SDB65 £1088

SDB80 £1152

Code Price 

PTB45 £682

PTB65 £697

Code Price 

PTBR50 (400mm basket) £997

PTBR55 (450mm basket) £1008

PTBR60 (500mm basket) £1020

Plain Top Bridge
(With Roll Under Bin)

Plain Top Shelving Unit 
(Basket Rack Type)

Beer Station

Made in 
the UK

HEALTH & 
SAFETY: 

With pull out 
shelving
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Rear Cover Trims

Speed Rail (Fixed) Speed Rail (Add On)

Roll-Under Bin

BACK BAR ACCESSORIES

Type Code Price 

Corner trim CTT £49

Double trim DTT £35

Single trim ST-L  or  ST-R £27

Angled trim ATT £43

Code Price 

SR45 £150

SR65 £161

SR80 £171

SR100 £179

Code Price 

ASR45 £171

ASR65 £181

ASR80 £188

ASR100 £198

Code Price 

RUB45 £322

RUB65 £368

Rear Cover Trims Speed Rail (Fixed) Speed Rail (Add On)

Main Features
 › Series of varied cover trims in 430 gd. s/steel that 

cover the interface between different base unit end 
panels.

 › Trim type CT: Used to cap the interface of 2 base units 
at 45 or 90 degree angle.

 › Trim type DT: Used to cap the interface of 2 adjacent 
base units in a straight bar run.

 › Trim type ST: Used to cap over the end decor panel 
and base unit side panel at the end of a bar run.

 › Trim type AT: Used to cap over the interface  of 2 
adjacent angled base units. (10 deg/ 15 deg/ 20 deg.)

 › *Bespoke angled trims available on request.

Main Features
 › 304 gd. S/steel face fixed shelf for local storage and 

access of spirit bottles in wet areas of the bar run, 
such as ice chests.

 › Folded/ welded construction with keyhole slot 
mounting facility to bottle shelf rear.

 › Available to suit 450, 650, 800 and 1000 mm long 
base units.

Main Features
 › 304 gd. S/steel hook on shelf attaches to front face of 

fixed speed rail option.

 › For additional local storage of spirit bottles in wet 
areas of the bar run.

 › Folded/ welded construction.

 › Available to suit 450, 650, 800 and 1000 mm unit 
speed rails.

Angled trim AT

Double trim DT

Single trim ST

Roll-Under Bin

Main Features
 › Optional 2 section roll under bin module with 

removable waste container.

 › Bin housing mounted on 4 no. castors.

 › Bin housing features letter box opening for bottle 
waste and s/steel circular pull handle.

 › Constructed in 430 gd. s/steel.

 › Available to suit a 450 or 600 mm void.

Leg Support Frames

Model Code Price 

Low leg LLF £82

High leg HLF £96

* One low leg frame with each standard unit. 
* High leg frame will be required at end of any run where a bridge 
is positioned.
* End panels cannot be fitted to this item.

Leg Support Frames

Main Features
 › Frame supplied with pair of nylon feet adjustable +/- 

25 mm for final alignment on site. 

Low Leg 
 › S/steel tubular low leg set frame which alternately 

bridges the interface of 2 no. base units of any bar 
run. ( each base unit supplied with 1 set as standard )

 › Locates under the end panels of 2 no. adjoining base 
units.

High Leg
 › S/steel tubular high leg set frame supports an infill/ 

bridging worktop at end of any bar run where infill 
worktop is fitted  ( e.g. wall or open end)

 › Locates under the infill section of worktop.

Main Features
 › 2 part universal S/steel end decor panel that provides 

a neat finish to an open end of the bar run.

 › Constructed in 430 gd. s/steel.

 › 1 x EP1 decor end panel is required to finish each 
exposed end of every run.

End Decor Panel

Code Price 

EP1 £68

* One EP1 décor panel required to finish the end of every run

End Decor Panel

High Leg

Low Leg
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FASTER 
SERVICE: 

Handy 
spirit bottle 

storage

PAGE 61



Plain Top Infill/ Bridging Worktop

Angled Infil/ Bridging Worktop

90 Degree Corner Infill/ Bridging 
Worktop45 Degree Corner Infill/  

Bridging Worktop

ACCESSORIES

Main Features
 › Plain top’ S/steel angled infill or bridging worktop for 

bridging 2 no. base units for a 90 degree right angle 
internal corner layout.

 › Constructed in 304 gd. s/steel.

 › Worktop section includes 95 mm rear worktop up 
stand.

 › Anti drip mould to front edge of worktop.

 › Bespoke angles also available on request.

 › Optional Hand Wash bowl corner worktop (Model 
CTW90)

 › Model CT90W: c/w 300mm diam. x 160mm deep inset 
bowl and a pair of dome head basin taps, plug/chain 
and waste.

Code Price 

PB45 £320

PB65 £339

PB80 £357

PB100 £384

* Perforated top option -  Add £181.00

Code Price 

AT10 £349

AT15 £349

AT20 £349

Code Price 

CT90 £311

CT90W* £549

* With inset basin waste and mixer tap.

Code Price 

CT45 £281

Plain Top Infill/ Bridging Worktop Angled Infill/ Bridging Worktop

Main Features
 › Series of varied length ‘plain top’ S/steel infill or 

bridging worktops for use over void areas of the bar, 
such as bottle fridges.

 › Can be used in conjunction with optional high leg 
support frame ( option HLF).

 › Constructed in 304 gd. s/steel.

 › Worktop section includes 95 mm rear worktop up 
stand.

 › Anti drip mould to front edge of worktop.

 › Available in 450, 650, 800 and 1000 mm lengths.

 › ‘Bespoke’ sizes also available

Main Features
 › Series of varied ‘plain top’ S/steel angled infill or 

bridging worktops for use with a facetted base unit 
layout.

 › Constructed in 304 gd. s/steel.

 › Worktop section includes 95 mm rear worktop up 
stand.

 › Anti drip mould to front edge of worktop.

 › Available in 10, 15 and 20 degree angles as standard.

 › Bespoke angles also available on request.

 › Available in 10, 15 and 20 degree angles as standard.

 › Bespoke angles also available on request.

45 Degree Corner Infill/Bridging 
Worktop

90 Degree Corner Infill/ Bridging 
Worktop

 › Wet area version available on request (features 
removable perforated drip tray within plain top)

Main Features
 › ‘Plain top’ S/steel angled infill or bridging worktop 

for bridging 2 no. base units for a 45 degree facetted 
corner layout.

 › Constructed in 304 gd. s/steel.

 › Worktop section includes 95 mm rear worktop up 
stand.

 › Anti drip mould to front edge of worktop.

 › Bespoke angles also available on request.

½” basin taps 
(dome head).

Condiment Sets

Main Features
 › 304 gd. S/steel removable condiment storage shelf, 

attaches over rear upstand of most backbar base 
units.

 › Ideal for bar fruit such as lemon slices, olives, peanuts 
etc.

 › Suitable for wet or dry areas of the bar run.

 › Folded/ welded construction.

 › Supplied with 1/9 Gn x 65 mm  
containers.

 › Available as either 2 or 3 Gn container  
version.

Code Price 

CS2 £200

CS3 £209

Condiment Set

Blender Shelf

Main Features
 › 304 gd. S/steel face fixed shelf for local storage and 

access to electric drinks blenders in dry/wet areas of 
the bar run, such as ice chests.

 › Provides a perfect working platform for making of 
cocktails or smoothies.

 › Folded construction with keyhole slot mounting facility 
to blender shelf rear.

 › Front and rear upstand to shelf acts as product stop

Code Price 

BS450 £161

BS650 £166

Blender Shelf

Made in 
the UK

ANGLED 
INFILLS: 

Allow faceted 
base unit 

layout
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HOOK ON 
CONDIMENT 

SET: 
Ideal for bar fruit 
like lemon slices, 
olives, peanuts

THREE 
DRAWER 
MODULE: 

A compact bar 
cutlery storage 

solution

SPEED 
RAIL: 

Spirits storage 
for a faster 
customer 
service

BLENDER 
STATION UNIT: 
Local preparation 
area wash point 
with shelving for 
drinks blender

PERFORATED
TOP: 

Suitable below 
beer stations
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Made in 
the UK

EDUCATION 

RETAIL

RESTAURANTS & BARS

LEISURE

HOTELS

HEALTHCARE

BUSINESS & INDUSTRY

BESPOKE COUNTERSBESPOKE COUNTERS
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COUNTER CULTURE
The Theatre Of Dining...
There’s a definite art to the bespoke. Experience and the right skills collective 

are essentials. We’ll work with all types of materials such as steel, UV bonded 

glass, zinc, copper, solid surface, marble, concrete, corian and granites, 

to create your unique servery counter tops. We’ll weld, bend, polish and 

assemble these materials to create classic or urban styles. 

You want it funky ? We’ll give you James Brown! 

Our shopfitters too can conjure up some amazing counter frontages, crafting 

rare timbers, tiles, solid surface and laminates into decorative statements. 

By integrating CED’s hot, chilled or ambient food merchandising displays and 

employing unique lighting, textures and colour finishes, we are constantly re-

inventing the theatre of dining.
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With an ever-increasing customer base of UK universities, colleges, state and private 

schools, it is essential our education sector counters incorporate the requirements of a 

high volume servery operation.

With a condensed lunch time period; typical of the sector, customer flow must be 

maximised to suit the space.

Whether it’s simple stainless steel counters or frost tops with solid surfaces here at CED 

we are confident that we can produce any servery you can conjure up.

EDUCATION SECTOR
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Made in 
the UK

We’re equally at home in creating unique spaces for fine dining, urban 

cuisine, craft beers or bar meals. The challenges never change - behind 

that inviting bar frontage lies a complex use of operational space, cleverly 

integrating the latest technologies for till points, post mix heads, beer 

pumps & coffee stations, along with traditional operational needs like drip 

trays, speed rails, bottle fridges, glass wash & storage facilities. 

Both front and back of house kitchen fabrication can also be simultaneously 

designed and produced, often for phased project delivery and installation. 

Indeed, whether it’s Michelin star or microwave stand, we’re always ready to 

serve.

RESTAURANTS & BARS
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You’ll find our award-winning servery equipment in some of the world’s finest 

international luxury hotels and leisure resorts. Whether pool side or urban, home 

or abroad, our hand finished bespoke counters are an opulent oasis for the 

hungry. 

 

Our distinctive buffet and breakfast food displays lend a real touch of dining 

elegance too, with guaranteed temperature presentation for those mouth-

watering local delicacies.

HOTEL SECTOR
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In the traditional territory of the contract caterer, you’ll find international 

banks, luxury car builders, architects and law firms are just a few examples 

of the corporate dining culture we are proud to serve. Working closely with 

menu providers and food service consultants, we’ll develop a servery that 

encompasses meal presentation and enhances the dining experience.

BUSINESS & INDUSTRY
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The leisure sector has seen a huge increase recently in requirements 

for food and drink offerings. Our drop-ins, merchandisers and custom 

counters are here to help.

From budget counters to high end impressive show counters here at 

CED we can do it all! 

LEISURE SECTOR
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Here at CED we have a vast experience in manufacturing and installing servery 

counters and Grab&Go areas within the healthcare sector.

From hospitals to care homes, we have done it all.

With an ever increasing requirement for social distancing, our grab and go options are 

the future of many servery outlets, especially within this sector.

HEALTHCARE SECTOR
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From home furnishing chain to high street basement bistro, CED provide 

tailored servery solutions for many public dining providers. By adapting 

our food display products for both impulse or waitress service, we’ll always 

ensure operational needs are catered for. 

High volume store dining, in-store brasserie or tea room, you’ll find our 

catering equipment in use where good food is served. 

RETAIL SECTOR
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w: www.cedfabsltd.co.uk
e: sales@cedlimited.com

Distributor stamp

S A L E S  L I N E
01254 238 282

All prices exclude VAT - Free 
delivery applies to all orders over 
£350.  All orders under £350 incur 

a £40 charge. Deliveries to UK 
mainland ONLY.

Certificate Number 7895
IS0 9001, ISO 14001
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Head Office
Lancashire

Manufacturing Plant
Merseyside

T: 01304 617 377

T: 0151 545 2840

T: 01254 238 282
F: 01254 238 228

CED Fabrications Ltd
Building 3

Sandwich Industrial Estate
Sandwich, Kent

CT13 9LY

CED Fabrications Ltd, 
Units 4 & 5, 

Nexus Industrial Estate, 
Randles Road, , Knowsley 

Prescot, Merseyside
L34 9HX

CED Fabrications Limited
Units A1-A4, Falcon Court

Clayton Business Park
Clayton-le-Moors,  

Hyndburn, Lancashire 
BB5 5JD


