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Modern 
Rectilinear 
Drop-ins

Classic 
Curved

Drop-ins 

Certificate Number 7895
IS0 9001, ISO 14001

With 3 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 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 delivery vehicles operating 
from three fully equipped manufacturing and stock holding facilities,  we’re ready to serve ! 

Howard Rishton
Managing Director.

CED FABRICATIONS LTD
Ready To Serve

KUBUS & DESIGNLINE DISPLAYS
Drop-in & Patisserie Display Brands

Kubus - Clean Rectilinear Profiles, Superlative Quality & Performance. 

Kubus drop in displays & patisseries 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.

Designline - Beautiful Toughness. Ruthless Reliability.

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.
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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 £3,161 £3,514 £3,902 £4,332 £4,780 £3,589 £3,981 £4,669 £5,400 £5,954

Designline Model HBM2 HBM3 HBM4 HBM5 HBM6 HBM2+AS2 HBM3+AS3 HBM4+AS4 HBM5+AS5 HBM6+AS6
Price £3,009 £3,344 £3,713 £4,123 £4,548 £3,436 £3,813 £4,477 £5,191 £5,725

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

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

DRY HEAT BAIN MARIE
Kubus & Designline Drop-ins
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Self Help   Assisted Service
Kubus Model KHBM2PS KHBM3PS KHBM4PS KHBM5PS KHBM2PS+KAS2PS KHBM3PS+KAS3PS KHBM4PS+KAS4PS KHBM5PS+KAS5PS
Price £5,084 £5,618 £6,158 £6,687 £5,239 £5,988 £6,821 £7,377

Designline Model HBM2PS HBM3PS HBM4PS HBM5PS N/A HBM3PS+AS3PS HBM4PS+AS4PS N/A
Price £4,829 £5,339 £5,851 £6,353 - £5,704 £6,515 -

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

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

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

DRY HEAT BAIN MARIE & HEATED MIDSHELF
Kubus & Designline Drop-ins
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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 £4,163 £4,347 £4,598 £5,238 £5,573 £4,592 £4,815 £5,363 £6,301 £6,750

Designline Model HBMW2 HBMW3 HBMW4 HBMW5 HBMW6 HBMW2+AS2 HBMW3+AS3 HBMW4+AS4 HBMW5+AS5 HBMW6+AS6
Price £3,966 £4,142 £4,382 £4,988 £5,309 £4,394 £4,258 £5,145 £6,053 £6,481

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)

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

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

WET WELL BAIN MARIE (MANUAL FILL)
Kubus & Designline Drop-ins
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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 £3,521 £4,013 £4,546 £5,005 £5,470 £3,950 £4,479 £5,312 £6,075 £6,644

Designline Model HP2 HP3 HP4 HP5 HP6 HP2+AS2 HP3+AS3 HP4+AS4 HP5+AS5 HP6+AS6
Price £3,354 £3,819 £4,327 £4,767 £5,208 £3,781 £4,287 £5,090 £5,835 £6,383

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

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.
	› Top heat is variably controlled from a gantry mounted 

dimmer switch.
	› 24-hour operation as standard.

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.

	› 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

BETTER 
MERCHANDISING: 

Surface display 
for food dish 
presentation

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

CERAN GLASS HOTPLATE
Kubus & Designline Drop-ins

PAGE 7



Self Help Assisted Service
Kubus Model KHP2PS KHP3PS KHP4PS KHP5PS KHP2PS+KAS2PS KHP3PS+KAS3PS KHP4PS+KAS4PS KHP5PS+KAS5PS
Price £5,485 £6,032 £6,241 £6,827 £5,640 £6,399 £6,914 £7,520

Designline Model HP2PS HP3PS HP4PS HP5PS - HP3PS+AS3PS HP4PS+AS4PS -
Price £4,883 £5,425 £6,058 6598 - £5,794 £6,726 -

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

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

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

CERAN GLASS HOTPLATE & HEATED MID-SHELF
Kubus & Designline Drop-ins
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Kubus Model KHBM1 KHP1
Price £2,852 £2,863

Designline Model HBM1 HP1
Price £2,280 £2,791

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)

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.

Ceran glass hotplate 1/1Gn (KHP1 & HP1)

* Remote control panel on 2m electical loom

	› 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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DRY HEAT BAIN MARIE 1/1 GN & CERAN GLASS HOTPLATE 1/1 GN
Kubus & Designline Drop-ins
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Kubus Model KHDL2 KHDL3 KHDL4 KHDL5
Price £5,330 £5,748 £6,172 £7,115

Designline Model HDL2 HDL3 HDL4 HDL5
Price £5,073 £5,478 £5,878 £6,775

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

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.

	› 24-hour operation as standard.
	› Top heat is variably controlled from a gantry 

Kubus
Assisted Service

Designline
Assisted Service

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

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

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

BETTER FOOD 
PRESENTATION: 

Inclined base & 
hot shelf raises 
product to eye 

level

Designline
Heated Deli Shown

ASSISTED SERVICE HEATED DELI
Kubus & Designline Drop-ins
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Model SUP1
Price £1,354

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

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.

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 £1,260 £1,328 £1,395 £1,463 £1,535 £1,315 £1,412 £1,472 £1,598 £1,857

Designline Model HG2 HG3 HG4 HG5 HG6 - HIG3 HIG4 - -
Price £1,199 £1,265 £1,326 £1,395 £1,459 - £1,383 £1,445 - -

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 £410

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?

Made in 
the UK

CHILLED HYDROCARBON (HT)
Enviromentally Friendly
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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 £5,932 £6,299 £6,500 £7,159 £8,026 £6,364 £6,707 £7,264 £8,226 £9,200

Designline Model CW2HT CW3HT CW4HT CW5HT CW6HT CW2HT+AS2 CW3HT+AS3 CW4HT+AS4 CW5HT+AS5 CW6HT+AS6
Price £5,649 £5,996 £6,188 £6,812 £7,333 £6,077 £6,463 £6,950 £7,879 £8,508

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

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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SERVING: 

24 hour 
operation

COLD WELL (HT)
Kubus & Designline Drop-ins
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Kubus Model KCIW2HT KCIW3HT KCIW4HT KCIW5HT KCIW6HT
Price £6,247 £6,732 £7,377 £7,981 £8,349

Designline Model - CIW3HT CIW4HT - CIW6HT
Price - £6,405 £7,024 - £7,932

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

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).

	› Illumination 

Kubus 
Cold Island Well (HT)

Designline
Cold Island Well (HT)

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
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Self Help Assisted Service

Kubus Model KCTW2HT KCTW3HT KCTW4HT KCTW2HT 
+KAS2

KCTW3HT 
+KAS3

KCTW4HT 
+KAS4

Price £6,440 £6,813 £7,280 £6,867 £7,280 £8,046

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
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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 £8,320 £8,911 £10,053 £10,550 £9,052 £9,708 £10,910 £11,143 £8,066 £8,676 £9,820 £10,335

Designline Model* MDR2HT MDR3HT MDR4HT MDR5HT MDR2ASHT MDR3ASHT MDR4ASHT MDR5ASHT MDF2HT MDF3HT MDF4HT MDF5HT
Price £8,037 £8,609 £9,716 £10,141 £8,746 £9,379 £10,539 £10,847 £7,790 £8,381 £9,487 £9,911

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

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 £10,864 £11,976 £10,630 £11,742

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

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.

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

Kubus 
Self Help 
(Rear Doors)

Kubus 
Self Help 
(Fixed Back)

Available in Kubus style only

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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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 £7,082 £7,479 £7,854 £8,568 £8,652 £7,204 £7,605 £8,013 £8,746 £8,944

Designline Model CDLSH2HT CDLSH3HT CDLSH4HT CDLSH5HT CDLSH6HT CDL2HT CDL3HT CDL4HT CDL5HT CDL6HT
Price £6,737 £7,116 £7,471 £8,149 £8,511 £6,856 £7,242 £7,625 £8,324 £8,802

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
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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 £7,372 £7,776 £8,189 £8,924

Designline Model - CMDL3HT CMDL4HT -
Price - £7,401 £7,790 -

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
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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.

Assisted Service
Designline Model CTD2HT CTD3HT CTD4HT
Price £7,542 £7,911 £8,290

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

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

TWO TIER 
PRESENTATION: 

With removable 
trivet stands

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

COLD TIERED DELI (HT)
Kubus & Designline Drop-ins
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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 £4,719 £5,052 £5,433 £5,999 £6,640

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 £2,224 £2,587 £2,949 £3,344 £3,790 £3,988

Ceran Glass Hotplate Model HP1NG HP2NG HP3NG HP4NG HP5NG HP6NG
Price £2,473 £2,959 £3,461 £4,043 £4,497 £4,671

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 (un-
crated) (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.

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

COLD DISPLAYS (NO GANTRY) (HT) 
Kubus & Designline Drop-ins

HEATED DISPLAYS (NO GANTRY) 
Kubus & Designline Drop-ins
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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 £3,742 £4,095

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) R290 Refrigerant
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Available in standard size or bespoke.
Enquire for more details.

Contact Cool 
Well

CONTACT 
COOLED: 

Perfect to display
drinks & food

Bespoke Curved Contact 
Cool Well Example

CONTACT COOL WELL (HT)
Kubus & Designline Drop-ins
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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 £4,719 £5,132 £5,433 £5,999 £6,640

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

FROST TOPS (HT) 
Kubus & Designline Drop-ins
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Self Help Self Help Island Gantry
Kubus Model KAG2 KAG3 KAG4 KAG5 KAG6 KAIG2 KAIG3 KAIG4 KAIG5 KAIG6
Price £1,183 £1,219 £1,253 £1,381 £1,419 £1,344 £1,423 £1,454 £1,607 £1,739

Designline Model AG2 AG3 AG4 AG5 - - AIG3 AIG4 - -
Price £1,127 £1,161 £1,193 £1,314 - - £1,380 £1,413 - -

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

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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YOUR FOOD
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ambient food 
merchandising
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AMBIENT GANTRY - SELF HELP
Kubus & Designline Drop-ins

PAGE 24



Self Help
Kubus Model KAMG2 KAMG3 KAMG4 KAMG5
Price £1,480 £1,643 £1,805 £2,067

Designline Model AMG2 AMG3 AMG4 -
Price £1,409 £1,561 £1,716 -

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 

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.

	› Illumination 
Kubus: Product Illumination is provided 

Designline
Multi Level Gantry

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

IMPROVED 
IMPULSE 
SALES:

A multi-level 
illuminated 

presentation 
area

Kubus 
Multi Level Gantry

Designline Multi-Level 
Gantry Shown

Kubus Multi-Level 
Gantry Shown
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Self Help
Kubus Model KMMG2 KMMG3 KMMG4
Price £2,023 £2,245 £2,434

Designline Model MMG2 MMG3 MMG4
Price £2,077 £2,299 £2,499

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

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.
	› Shelving 

Kubus: Two inclined flat toughened glass 

Kubus 
Multi Level Gantry
(Under shelf lights)

Designline
Multi Level Gantry
(Under shelf lights)

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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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).

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

Available in both Kubus 
or Designline model styles

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 £4,045 £4,458 £4,865 £4,188 £4,625 £4,995 £4,145 £4,619 £4,983

Designline Model MDA2 MDA3 MDA4 MDA2AS MDA3AS MDA4AS MDA2FB MDA3FB MDA4FB
Price £3,910 £4,307 £4,703 £4,051 £4,465 £4,881 £3,991 £4,419 £4,796

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 £248 £360 £557

Designline Model DR2 DR3 DR4
Price £248 £360 £557

Capacity 2/1 GN 3/1 GN 4/1 GN
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Self Help
Kubus Model KCCU1 KCCU2 KCCU3
Price £1,561 £1,841 £2,054

Designline Model CCU1 CCU2 CCU3
Price £1,488 £1,756 £1,952

Capacity 2/1 GN 3/1 GN 4/1 GN
Length 450 800 1150

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

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.
	› Illumination 

Kubus: Product Illumination is from diffused 
LED lighting (4000 Kelvin) under top and mid 
shelf, for increased visual display. 

* Light switch located on bottom shelf end plate.

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 £1,742 £1,809

Designline Model TTCDS TTCDSAS
Price £909 £1080

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) KubusOnly > 0.1 0.1
Electrical supply  Kubus 
Only > 13A 230V 13A 230V

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
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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 £319 £334 £366 £466 £493

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 MS3 MS4 MS6
Price £322 £352 £475

Capacity 3/1 GN 4/1GN 6/1 GN
Length (mm) 1015 1365 2065
Width (mm) 335 335 335
Weight 
(uncrated) (kg) 9 12 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 £170 £355 £355 £426

Designline LDR2 LDR3 LDR4 LDR5
Price £170 £355 £355 £426

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 £667 £667

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 £172

Designline Model CB1
Price £172

Length (mm) 350
Width (mm) 250
Weight (uncrated) (kg) 1

Model HINS1 HINS2
Price £282 £315

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 £374 £412 £444 £480

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 £231

Capacity 1/1 GN
Width (mm) 347
Depth (mm) 546
Weight (uncrated) (kg) 4

Model GS2
Price £734

Length (mm) 909
Height (mm) 490
Weight (uncrated) (kg) 12

Model HSCP (Corner 
Post) HSEP (End Post)

Price £276 £248

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 £246 £214

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.

DROP-IN DISPLAY ACCESSORIES CONTINUED
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KUBUS PATISSERIES
Freestanding Displays

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. 

Innovation As Standard.

The Kubus chilled patisserie is part of CED’s flagship range of energy efficient chilled 
hydrocarbon food displays. Kubus patisseries have energy saving refrigeration, diffused LED 
lighting, ‘point of sale’ branding, steel kick plinths, mobile castors and adjustable feet as standard.

Chilled by integral hydrocarbon technology (a solution that’s kinder to the environment and your 
budget, with lower running costs than conventional R404A refrigerant), each cold patisserie also 
contains intelligent, gantry mounted digital control technology & CED’s continued assurance of 
beautiful toughness and ruthless reliability in the field.

Each of the display levels are fitted with combined 40mm ticket display, product stop and low 
energy diffused LED lighting.  Re-stocking the unit is undertaken through hinged double glazed 
doors to the rear. All chilled product is highly visible through the toughened glass canopy, sneeze 
screen and side panels. The glass canopy hood can form a serve-over section or be used for 
impulse display.

Made in 
the UK
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Designline freestanding patisseries are a classic companion to the range of Designline drop 
in displays. Available in both self help and assisted service, Designline patisseries feature 
a matching clean elliptical profile, durable bright steel and chrome plated aluminium 
superstructure, all within a toughened glass screen and glazed side panels. 

Innovation As Standard.

The Designline chilled patisserie is part of CED’s flagship range of energy efficient chilled 
hydrocarbon food displays. Designline patisseries have energy saving refrigeration, ‘point of sale’ 
branding, steel kick plinths, mobile castors and adjustable feet as standard.

Chilled by integral hydrocarbon technology (a solution that’s kinder to the environment and your 
budget, with lower running costs than conventional R404A refrigerant), each cold patisserie also 
contains intelligent, gantry mounted digital control technology & CED’s continued assurance of 
beautiful toughness and ruthless reliability in the field.

Each of the display levels are fitted with combined 40 mm ticket display, product stop and low 
energy diffused lighting. Re-stocking the unit is undertaken through hinged double glazed doors 
to the rear. All chilled product is highly visible through the toughened steel/ glass canopy and 
side panels. The stainless steel hood can form a serve-over section or be used for impulse display.

DESIGNLINE PATISSERIES
Freestanding Displays

Beautiful Toughness. Ruthless 
Reliability

Made in 
the UK
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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 £8,365 £8,700 £9,064 £13,790 £8,392 £8,727 £9,094 £13,967 £8,083 £8,418 £9,064 £13,375

Designline Model PC6HT PC9HT PC12HT  
PC12HT+AF12

PC20HT  
PC20HT+AF20 PC6ASHT PC9ASHT PC12ASHT  

PC12ASHT+AF12
PC20ASHT  

PC20ASHT+AF20 PC6FBHT PC9FBHT PC12FBHT PC20FBHT

Price £7,941 £8,276 £8,641 £13,131 £8,033 £8,370 £8,731 £13,302 £7,657 £7,993 £8,359 £12,738

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)

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

COLD PATISSERIE (HT)
Kubus & Designline Patisseries
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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 £8,406 £8,632 £8,899 £8,600 £8,891 £9,027 £8,320 £8,547 £8,746

Designline Model PH6 PH9 PH12 PH6AS PH9AS PH12AS PH6FB PH9FB PH12FB
Price £7,876 £8,327 £8,519 £8,257 £8,480 £8,711 £7,831 £8,047 £8,240

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

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

DUAL 
FUNCTION 
DISPLAYS:

Grab ‘n’ Go or 
serve over

DOWNLOAD ALL 
TECHNICAL DRAWINGS 
from www.cedfabsltd.co.uk
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Kubus & Designline Drop-ins
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Self Help Assisted Service Self Help (Fixed Back)
Kubus Model KPA6 KPA9 KPA12 KPA6AS KPA9AS KPA12AS KPA6FB KPA9FB KPA12FB
Price £5,086 £5,231 £5,490 £5,233 £5,384 £5,681 £5,144 £5,287 £5,550

Designline Model PA6 PA9 PA12 PA6AS PA9AS PA12AS PA6FB PA9FB PA12FB
Price £4,845 £4,983 £5,228 £4,992 £5,135 £5,420 £4,902 £5,040 £5,287

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

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
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All Cold Patisserie Models - (Ventilated)
Option Code KCBF6 KCBF9 KCBF12 KCBF20
Price £82 £102 £136 £279

Unit Size (mm) 600 900 1200 2000

All Hot & Ambient Patisserie Models (solid)
Model KABF6 KABF9 KABF12 KABF20
Price £82 £102 £136 £279

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 £82 £102 £136 £279

Unit Size (mm) 600 900 1200 2000

All Hot & Ambient Patisserie Models (solid)
Model KASF6 KASF9 KASF12 KASF20
Price £82 £102 £136 £279

Unit Size (mm) 600 900 1200 2000

Front Fascia Panel - Black

Patisserie Base, Sides & Top - Steel

Front Fascia Panel - Steel

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

PATISSERIE ACCESSORIES
Kubus & Designline Drop-ins
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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

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 £356 £383 £405 £464

Unit size (G/n) 600 900 1200 2000

Option Code KDR6 KDR9 KDR12
Price £221 £346 £513

Unit size (G/n) 600 900 1200

Night Blind (Kubus Cold Patisseries)

Rear Doors (Ambient Patisseries)

Made in 
the UK

Kubus Patisseries Shown

PATISSERIE ACCESSORIES CONTINUED
Kubus & Designline Patisseries
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GLASS DISPLAY KING
Roll-in Chilled Displays

Available in two sizes. (1000mm & 1500mm)

Roll In Chilled Display Main Features
	› Available in different sizes with integral refrigeration.
	› Roll in chilled drinks & food display deck. 
	› For use within servery counter recess as ‘fish tank effect’ type 

display.
	› Assisted Service operation.
	› Airflow in/ out to operator side.
	› Chilled steel deck area for worktop level merchandising.
	› Toughened glass chilled storage shelf. 
	› Available in 1000 & 1500mm lengths.
	› Glazed roof area viewing panel.
	› Double glazed, hinged rear door/s for easier restocking access.
	› Digital temperature display and control panel (operator side).
	› Chilled by energy efficient hydrocarbon refrigerant.
	› Can achieve temperatures 0-5 deg. C in 27 deg. C ambient at 

55% relative humidity.
	› Double glazed front and side glass.
	› Product stops at each display level.
	› Low energy diffused LED lighting.
	› 24 hour operation as standard.
	› Integral condensate water evaporation tray, eliminates the need 

for site drainage.
	› Mobile positioning/ transportation combined castor/ levelling 

feet.
	› Optional s/steel or black plastisol fascia panel if required as 

freestanding.
	› Supplied with 2m lead and UK 3 pin plug top, 13A 230V.

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

Food
Sandwiches, baguettes, rolls, barm cakes, salad, pasta, cheese 
snacks, cream cakes & pastries, cakes, yoghurt

Model GDK1000 GDK1500
Price £7,255 £7,795

Length (mm) 1000 1500
Depth (mm) 750 750
Height (mm) 1050 1050
Weight (uncrated) (kg) 165 200
Power (kW) 1.47 1.47
Electrical supply 13A 230V 13A 230V

Glass Display King

GDK1500 
Shown

Assisted Service
(Rear Doors)
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Head Office
Lancashire

Manufacturing Plant
Merseyside

Manufacturing Plant
Kent

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 Ltd
Units A1-A4, Falcon Court
Clayton Business Park
Clayton-le-Moors,  
Hyndburn, Lancashire 
BB5 5JD

w: www.cedfabsltd.co.uk
e: sales@cedlimited.com

Distributor stamp

S A L ES  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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