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Olll' mission is to prOVIde Disaster recovery, armed torc'es, pohce? emerge.:ncy services, to
contract or event caterers... Rieber equipment is purpose-

better fOOd; for you, meé, them, designed for feeding people on the move.

everybody... deserves the best! If you need to go where there ain’t no kitchen,
you need !

Turn over for a sample of the mobile cooking solutions available from
BGL Rieber visit www.bglrieber.co.uk for our full range

www.bglrieber.co.uk



Rieber

Transport and protect

Tough but lightweight. Insulation keeps
food hot, cold or ambient. Plastic boxes
available in orange and black.

Feature heating built into the door to keep
food at up to 85°C. Heated boxes are so
efficient they can work off electric vehicles.

Ensure nothing spills out during travel.

5 x 65mm 1/1 GN Navioven also operates off 13-amp supply and can be used
without ventilation. Fitted with wheels it is mobile and great for baking, roasting,
regenerating or reheating; there’s even a steam function.

Fully H&S compliant,
includes all-important
beer and drinks
dispensers and a choice
of interchangeable
cooking options such as
wok, flat hob, griddle,
fryer and pasta boiler.
Optional self-ventilation.
Kitchen anywhere, any
shape you want.
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