
Better solutions for 
food delivery and service

BGL Rieber, the experts in innovative front 
cooking, food transportation and serving solutions
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n Rieber ACS Varithek front cooking: 
The leading self-ventilating air clean systems, 
for fresh and healthy food choices. No need for 
overhead extraction; ideal for servery or can be 
mobile for functions. 

n Rieber Thermoport: With a 
proven track record, these stainless 
steel or plastic boxes are ideal for 
all your heated and unheated food 
transport and storage requirements - 
perfect for internal and external use.

n Metos combi 
kettles: The leading 
combi kettle for all 
major large kitchens 
- can cook, mix and 
cool almost any 
kind of food. 

n Multipolar 
refrigeration: An 
ingenious series of 
refrigerators with 
four to 16 lockable 
compartments, perfect for 
every secure refrigeration 
requirement. A seven 
compartment freezer 
version is also available. 

n Rieber K-POT: The most innovative electric 
chafing dish - replaces conventional dishes, ideal 
for functions, servery counters and buffets.

n Rieber Thermomat: A specially 
developed oven to cook and hold food at low 
temperatures, available with doors or drawers.

Above are a sample of the innovative 
solutions available from BGL Rieber 
visit www.bglrieber.co.uk for our full range
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Praiseworthy 
Training 

n  Using meals transported in Rieber’s 
Thermoport insulated food transport 
containers, some 60 Members of the 
House of Commons plus a number  
of Peers recently sampled the quality 
of food currently served in school 
restaurants across England and Wales 
(pictures taken from video shot on  
the day). 

The Members were both surprised 
and very impressed with what was  
on offer. 

The lunch took place as part of the 
build-up to the launch of National 
School Meals Week (NSMW) 2013. 
Many willing supporters from across 
the school catering industry pulled 
together to create an impressive event 
overcoming many logistical issues.  

 “Unfortunately, however, it is still 
the case that many people base their 
current perceptions on historical 

memories and addressing this issue is 
key to the future success of the school 
food industry,” says LACA. 

“By encouraging MP’s to attend the 
event at the House of Commons, they 
could see first-hand just how great 
school food is.”

THE MENU:
•  English Lamb Tagine with Roast 

Vegetable Cous Cous
•  Vegetable Curry with Boiled Rice
•  Chocolate and Beetroot Sponge 

with Custard
•  Carrot Cake
•  A Selection of Cold Drinks

More on this story at the LACA 
website at www.laca.co.uk

“This was a great initiative and 
congratulations to LACA for 
highlighting this important issue,” 
says BGL Rieber MD Gareth Newton. 
“The event showed that a delivered 
meals service can be of the highest 
quality and we are glad that our 
Thermoport containers played their 
part in the proceedings.”

Local Food Links is a Dorset-
based not-for-profit organisation 
supplying meals for 29 local schools 
from locally-sourced ingredients. 
“The impact of the changes will 
depend upon what’s going on  
in each school,” said Catering 
Manager Gillian Reynolds. “We  
do anticipate problems in schools 
where they are already operating to 
maximum capacity; some schools 
may have to extend the lunch 
period but this could be 

problematic if it affects the use of the 
dining area outside the lunch period, 
where it may be required for lessons  
or sports.”

School dinner ladies serving MP’s and 
guests. Watch the LACA video in the news 
section at www.bglrieber.co.uk 

Food was freshly prepared in school 
kitchens throughout London, packed into 
the Thermoports and transported to the 
House of Commons by van.

n  Delivering school meals in Gloucestershire, 
Edwards and Ward Contracts Manager Jane Woolf 
has praised the training provided by BGL Rieber.

“To achieve high quality standards, we have taken 
total control of the delivered meals process. We use 
our own staff to pack, deliver and serve the food and 
that ‘ownership’ ensures we get the very best service. 

“Staff are trained how to pack the Thermoport 
boxes. BGL Rieber gave us the initial training which 
showed, for example, that it is imperative to use the 
correct size containers for food.

“Meals leave the kitchen as late as possible, so  
they are not hanging around unnecessarily. We also 
manage the recipes for the boxes, undercooking 
vegetables slightly, for example, as they will continue 
cooking in their own heat.” 

GLOUCESTERSHIRE IS USING BLACk THERMOPORTS 
The Council originally bought 400 orange 
Thermoports 20 years ago and has now replaced these 
with the black model, produced on special order in 
Germany. Fourteen of these have built-in heating, to 
maintain food temperature: “These are ideal for use  
at the smaller primaries and in big draughty halls – 
they have been quite a success,” says the Council’s 
Stephen Haywood.

“The original boxes were date stamped 20 years 
ago; they do take a battering and lids do get left on 
oven tops. We have absolutely no complaints.”

Thermoport 50 and Thermoport 50 KB, also available  
in black and as a heated version. Max achievable 
temperature +95degC, volume 11.7 litres. Max GN 
container depth 100mm.

Continued from page 1Time to act...
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