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WHAT GOOD IS GREAT
SERVICE IF THE
FOODLEFT' EM COLD?

BRITEMRIKICH, RBBIFXERREARE?

With /|l under your chafer,
the food' s always as hot as the service!

AESEI FI B R BEAE T (000 PEAR, 74l £ ik
S FUNS TBs B 1 4t 72!
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At last! A long burning chafing fuel that won't burn out before the buffet's over and won't leave
your customers cold. The fuel went out, the food got cold, so did your service, Your customers
just walked out the door. Maybe for good. That won't happen with |||

burns hours longer. And with |]|ji adjust-a-wick, you get just the right heat. From simmer to
sizzle, 'l is the perfect solution anywhere canned heat is used.
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hot

Just the right heat from Simmer to Sizzle.

Is the perfect solution where canned fuel is used.
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3 HEAT SETTINGS

3tE;

HIGH HEAT SETTING:Boil Water, Cook Food
BIRRE: RkikiE, ZEHEW.

STANDARD HEAT SETTING:Buffets,Chafing, Holding Carts,

Food Warming
BARE: BBEMR. KRB REFVEER.

LOW HEAT SETTING:Coffee&Tea Service,Japanese Sake
Warmer,Picnic Warmer

{RIBRRTE: MIMERZKARES, k. BHFEMFE.

STANDARD HEAT An ideal temperature for most food services functions. Specially factory set to this position for use in
buffets, chafing dish, holding carts, and any heating requirements. Six hours of burning time. Good for at least two buffet
functions that last for 3 hours per function without incurring extra cost on labour to change the cartridge as in the case
with most alcohol fuel. Requires no adjustment of wick in this position as the wick is factory preset.

BARE: AZHUARMBEREERE. BHNEANRE, SRTEDERRNE. SRNEREREE
MERER. ARG/, RERHETBFREMRNTE, ZEHEFEDTLUET2EYEMALRAEE
HIER. AERRERGTRLETEES ERH.

HIGH HEAT The optimum temperature to bring water to boiling point, It is most ideal for cooking food that requires
high temperature to really cook the food. It is most suitable for HOT POTS(steamboat style of cooking) and cooking
instant noodles. At this setting, the burning time lasts for three hours. To adjust to this heat option, just lightly pull up
the wick ang spread the wick loops apart. Produces twice the heat output of most alcohol base fuel.

BERHRE: SHARANSERE. RRERYNEEEE. HERERELLEA TR ( ER) URMRTE
H%, EUERERET, MEREHEINE. EHRERE, AFERRSECHBEAMESH. LER
EEREFRB S EE2ENAE.

LOW HEAT suitable for warming up food & beverages for room service and coffee service usage, Keeps the food from
getting cold and not too hot for consumption. It keepstea and Japanese sake warm enough for a continuous drinking
session up to 8 hours of burning time. Ideal for outdoor fuel use for warming picnic food. To adjust to this setting,simply
attach wicks together. Ideal for warming up cold food and beverages.

RBRE: BAREKERE, %%HE?%&MMWEM FiE &R eiB%R. FHESNRREBERKEE, R
BATROFENRRTR. ZIRERE, AFKECATEEHF. LHERATERRKBME.

Just the right heat from Simmer to Sizzle.

Is the perfect solution where canned fuel is used.

TEST KB K
EIETR ERRMEIR R R ERE
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3 HEAT SETTINGS

3tE;

HIGH HEAT SETTING:Boil Water, Cook Food
BIERE: RkiklE, ZHEW.

STANDARD HEAT SETTING:Buffets,Chafing,Holding Carts,
Food Warming
BERE: BRENE. RE RERVEE.

LOW HEAT SETTING:Coffee&Tea Service,Japanese Sake
Warmer,Picnic Warmer

{RIBRRTE: MIMERZKARES, #k. BHFEMFE.

STANDARD HEAT An ideal temperature for most food services functions. Specially factory set to this position for use in
buffets, chafing dish, holding carts, and any heating requirements. Four hours of burning time. Good for at least two buffet
functions that last for 3 hours per function without incurring extra cost on labour to change the cartridge as in the case
with most alcohol fuel. Requires no adjustment of wick in this position as the wick is factory preset.

Factory BERE: ASWARNEREERE. HROMTURE, SETADRR MM, AaIERERLE
MEER., AEIRGELNE, RERRETBEFERNTE, ZEHETEDTLUET2EYEMALRAEE

Stingiagd Sel R, fEHRERE TN LETEGR LA,
T 1% T

/ HIGH HEAT The optimum temperature to bring water to boiling point, It is most ideal for cooking food that requires

\ high temperature to really cook the food. It is most suitable for HOT POTS(steamboat style of cooking) and cooking
instant noodles. At this setting, the burning time lasts for two hours. To adjust to this heat option, just lightly pull up
the wick ang spread the wick loops apart. Produces twice the heat output of most alcohol base fuel.

Pulland  miEss. EEkESNSERT. SSHAYMNEREE, HEFSTALEATNE( £8) URMBH(E
Spread Wick &, #HBHRTRET, MEHEEEINE. SARERE, RECEESESHFELAMENE. LES

i F R TE LB E SRR S EA B RE.

DI

getting cold and not too hot for consumption. It keepstea and Japanese sake warm enough for a continuous drinking
session up to 5 hours of burning time. Ideal for outdoor fuel use for warming picnic food. To adjust to this setting,simply
attach wicks together. Ideal for warming up cold food and beverages.
AttachVicks  game: BARBKHRE, EERBEMGRE. PEANSILER. HENSREFARE, B
Together BRATFRHMFEMRRR. ERHERE, AFHBEATEEH. LHERATRARKEME.
RATR&EH

§A’ LOW HEAT suitable for warming up food & beverages for room service and coffee service usage, Keeps the food from
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Just the right heat from Simmer to Sizzle.

Is the perfect solution where canned fuel is used.
FREST KB RE K

/n o BE
miREE

=
w»»
—
=
-
S
-
@)
=
w»»
|
o
=
=
W
t
S
i
i
Fﬁ

Factory
stangard set
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3 HEAT SETTINGS

ERERTE

HIGH HEAT SETTING:Boil Water, Cook Food
BIERRE: Bk, =AY,

STANDARD HEAT SETTING:Buffets,Chafing,Holding Carts,

Food Warming
BARE: BBEN#. KB REKVEE.

LOW HEAT SETTING:Coffee&Tea Service,Japanese Sake
Warmer,Picnic Warmer

{RIBRRE: WIHER KBRS, ZK, BFERIE.

STANDARD HEAT An ideal temperature for most food services functions. Specially factory set to this position for use in
buffets, chafing dish, holding carts, and any heating requirements. Two hours of burning time. Good for at least two buffet
functions that last for 3 hours per function without incurring extra cost on labour to change the cartridge as in the case
with most alcohol fuel. Requires no adjustment of wick in this position as the wick is factory preset.

BAERE: ASHARMWEREERE. BHRNEALRE, BEETEHEEANE, SRNEREREE

MEER. FAHAE2NG, BERARETERERSARR, EEMEPEDSTIET2ENEMALRAEE

BIER ., EEEREMRGTALETELS EAL.

HIGH HEAT The optimum temperature to bring water to boiling point, It is most ideal for cooking food that requires
high temperature to really cook the food. It is most suitable for HOT POTS(steamboat style of cooking) and cooking
instant noodles. At this setting, the burning time lasts for one hours. To adjust to this heat option, just lightly pull up
the wick ang spread the wick loops apart. Produces twice the heat output of most alcohol base fuel.

RIBRE: SRAEBNRERE. RRARVMNEREE. KEEREALEATXA( EFR) URMEATE
H¥%, EUBRERET, MERESFEVNE. ZEHRERE, AFEERRSESHHEEAMESH. LER
TE b E B AR S AR R E.

LOW HEAT suitable for warming up food & beverages for room service and coffee service usage, Keeps the food from
getting cold and not too hot for consumption. It keepstea and Japanese sake warm enough for a continuous drinking
session up to 3 hours of burning time. Ideal for outdoor fuel use for warming picnic food. To adjust to this setting,simply
attach wicks together. Ideal for warming up cold food and beverages.

RERE: BARMKEMRIE, EERBRMERE. FHLEESYMELTIBR. HEINFRERKEE, B
BRAFRMFEMRRR. ERRERE, AFHECAPEEH. THERATRERKEME.
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w 3@ — Candle Candle
=H B8 8 8
174500 ®20mm 174505  ®38x46mm

174501  ®25mm
174502 ®30mm

Il is a type of fuel in the form of a sponge like substance. It can keep

the temperature of the food, this can allow customers to enjoy the better taste

of the food.

'lIl has a standard package size of 8 ounces and one gallon refill package.
Candle Candle
EIFERZ AR & 75 REHRE
e N o ) ) . e, ) 174510 ©75x75mm 174515 75x75x75mmH
I KEE, BR—EERNESRRE, CERFIRYEE, FEAEMENEERNEY. 174511 ®75x150mm 174516 75x75x150mmH
174512 © 75x225mm 174517 75x75x225mmH

0L KBEE, A8RITEERRIFRIRME,

Candle Candle

LB £ RIS

174520 @ 20x250mmH 174020A ®2x170mmH
174521 @ 20x200mmH

. . Candle
p == E == i
X'EE’ X'EE‘ 174019  10g

N ., 174020 12
g2+ fm A ot 1B a1

174023 23g




For Individual Hot Pot Use
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Cast Iron Pot
10cmifsEl$H

WSSCIPO100M
b & 105x70x55mm
FEER 140x70x55mm

Cast Iron Pot
10cmILIRER

WSSCIPR100M
A6 £Z 110x110x50mm
HHE: 140x110x50mm

4N & 140x140x70mm
WHA& 185x140x70mm

190x190x80mm
#HHEER 240x190x80mm

Cast Iron Pot
15cmifsElSH

WSSCIPO150M
4h & 155x100x70mm
FHER 195x100x70mm

Cast Iron Pot
12cmILIREH

WSSCIPR120M
4h #Z 130x130x60mm
FFHER 165x130x60mm

ot ...

Cast Iron Pot
20cm#fEElEH

WSSCIPO200M
4 & 205x135x75mm
#HHER 260x135x75mm

Stainless steel oil drums

Stainless steel sealed barrels TS
TEEEE

Sp115820 6.9L ®220XH200mm
Sp115830 6.9L ®220XH200mm Sp115821 14L 250XH280mm
Sp115831 14L  ®250XH280mm Sp115822 20L ®250XH400mm
Sp115832 20L ©250XH400mm Sp115823 30L ©250XH600mm
Sp115833 30L ©250XH6E00mm Sp115824 32L 300XH450mm
Sp115834 32L ®300XH450mm Sp115825 48L ®350XH500mm

D
Cast Iron Pot Sp115835 48L ®350XH500mm

24cmIEIRER

WSSCIPR240M
4h & 250x250x120mm
#HEFR 310x250x120mm ‘

Stainless steel straight

body spice jar
Cast Iron Pot TRBES AR Stainless steel
16cmILIREE Sp7609 drum shape spice jar
JAkEE  ©85mmxH70mm SIS AR ELE
WSSCIPR160M FAkZE  H170mm
46 - 170x170x70mm §p769?
HHER 215x170x70mm JAkEE  ©78mmxHE0mm
JEFEAE  318mmx125mm

D

Stainless Steel

Stainless Steel Mortar Vegetable Dehydrator

Cast Iron Pot > e
20cmIEHEA REAIARITIHH RIS
Sp7688 Sp160906  285x185mm
Z}(SS?SI P;?Xg'\:loﬂ 00mm #8538 Grinding Bowl @ 130mmxH120mm
= 1845 Pestle @ 36mmxH145mm

HHA&R 265x210x100mm
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stainless steel soup seasoning ball

A EHSARRE

SPTW8290 ®83mm Stainless steel folding fried basket
SPTW8291 @ 100mm TEESIT B I

SPTW8292 @ 130mm

SPTW8293 @ 145mm SP116119  ®230mmxH115mm

Stainless steel Children Water Glass Stainless steel Children Water Glass Stainless Steel Mallet

TSR BRI () TEESHREAE (T5) REESARSE

Sp8206 @ 71mmxH81mm 230ml Sp8207 @ 71mmxH81mm 230ml Sp8205
§# BEMeat Head ®50mmxH58mm
#RFETotal Length 270MM

Golden Wine Plug Red Wine Plug
SRABEER BRIADBER
Sp9006 Sp9006

HMEE  Vacuum Pump #EE  Vacuum Pump

£ 145X35MM 145X35MM

o HOE Wine Plug i E Wine Plug

1 i 35X18MM 35X18MM

vacuum wine bottle stopper vacuum wine bottle stopper vacuum wine bottle stopper vacuum wine bottle stopper
REBRATRE ($25R) RRAEE ($R) TEFIRBALEZE RBRATIEZE (ABS)

Sp9001  46mmx72mm Sp9001  46mmx72mm Sp9001  46mmx72mm Sp9001  46mmx72mm

Cylindrical fried basket
A IEEE
SP21595-4

®90mmxH140mm
FiRfR75mm

Small fillet fried basket
INSRE AR
SP21595-2

@ 105mmx80mmxH105mm
FiERIOMm

Big hole square fried basket
EAKRILIEE

SP21595-6
@ 128mmx128mmxH92mm
Fihfesmm

Rectangular large hole
fried basket

RILRTHEE

SP21595-8
@ 200mmx120mmxH115mm
FiRf68mm

ot ...

Right angle rectangular
fried basket

HARIEE
SP21595-3

D 98mmx78mmxH118mm
FiEHR80mm

Large fillet fried basket
KIRE A IEE

SP21595-1
@ 125mmx100mmxH145mm
FHERIOMmM

Mini rectangular fried basket
HRIRRFRILIEE

SP21595-5
@ 100mmx83mmxH100mm
FiRR70mm

Middle hole rectangular
fried basket

IR IEEE

SP21595-7
@ 210mmx100mmxH120mm
FiAER78mm
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Single head french fries rack(Black) Single head french fries rack(Red) French fries rack with single hook
BRERE (BE) BREMRE (BLE) BRTEHEGRSE
SP17001  106>230mm SP17001R  106XX230mm SP17002 100X148mm

Ferris wheel with 8 baskets Ferris wheel with 5 baskets
SEEEERE SEEEERE
SP17005 320<120X440mm SP17006 250X127X380mm

4 compartments french
fries rack(Red)

ARE R IR(BAT)

SP17004R  267X267 X254mm

3 compartments french
fries rack(Red)

SREMRE(BAD)

SP17003R  120>X200mm

4 compartments french
fries rack(Black)

3 compartments french
fries rack(Black)

SR ) SRR ) Sail bost onion rack onion rings rack Barbecue string
AL ¥ 2 52 EFAEES RS

SP17003 120X200mm SP17004 267X267X254mm

Sp17007  242X123X320mm SP17008 217X186X326mm SP17009 145X 125X284mm
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Taco Shell Holders Hold
3 Tacos

S EKEHHLR

SP17016 171x83xH40mm

Taco Shell Holders Hold
2 Tacos

248 EREHHE

SP17017 107x83xH38mm

: -
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Taco Holders Hold
3 or 4 Tacos

3-418 E KB H SR

SP17015 155X 63XH38mm

Square food basket with red handle

AFRIEFTZ

SP17011  150X150X35mm

Stainless steel bread basket

FENEaE

Sp17013 265X 155X40mm

Rectangular foid basket with red handle

AFWMRAR

SP17010 240X120X35mm

Boat bread basket

NEEEE

SP17012  247X121X65mm

Round wire basket

SP17014  89X98mm3F+E 90mm

v

Sauce cup

62T EH
SP17020 100X100X50mm

HoL ...

Sauce cup Sauce cup

ERR EHIE

SP17024  70X70X30mm SP17023 48X48X28mm

\"j 0

Sauce cup Sauce cup

4R T ERIR 2R T ERAR

SP17021  70X70X45mm SP17022  60X60X40mm

Tray

a4
SP17018 330220 X24mm

Tray

EiAd
SP17019 482154 X24mm
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