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A change is upon us
Whether it’s because of
social distancing or a change
in people’s tastes and
expectations... the hospitality
business is changing, and the
way we cook and serve food
must change with it.

away from the main servery at
busy times. Front cooking can also
be built into your new counter,
communicating messages such as
healthy eating or hot bacon rolls for
example, at the start of the day to
help draw people in.

Customers like to be
given a show and see
their food being cooked,
they want a more varied
style of menu... and they
want to be safe!

You can charge a premium for a
different quality offer, such as a
gourmet beef burger or vegetarian
falafel pitta; or perhaps a different
take on ‘lighter’ fish and chips,
using sea bass or tuna served with
salad instead.

So why not add some theatrestyle front cooking to your
garden centre offering.
Your chefs can use a front
cooking station to cook bacon &
eggs, stir-fries, omelettes, noodles,
burgers, curries and pasta or toffee
apples for the kids at Halloween
and Christmas.
Or just keep food and drinks
warm, bacon rolls with tea in the
morning, or perhaps mulled wine
with hot mince pies later on?

Rieber ‘front cooking’ units do
not need overhead ventilation
because they can be fitted with
self-ventilation – and it really works!
Rieber front cooking is safe and
clean and for many years has been
extensively used in UK universities,
in private industry and offices and
even in some hospitals!
Make your garden centre stand
out from the crowd, see over
for more about the Rieber ACS
Varithek.

You could also use it for handcarving a showpiece ham,
sirloin of beef or whole turkey.
Use front cooking to show
that food is being cooked
to order and cooked fresh.
Front cooking attracts
attention to daily specials such
as hand-sliced slow roasted
ham, served with chips with a
fresh fried egg.
A stand-alone front cooking
counter can also take pressure
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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.”
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THE MENU:
• English Lamb Tagine with Roast
Vegetable Cous Cous
• Vegetable Curry with Boiled Rice
Food was freshly prepared in school
• Chocolate and Beetroot Sponge
kitchens throughout London, packed into
with Custard
the Thermoports and transported to the
•
Carrot Cake
House of Commons by van.
• A Selection of Cold Drinks
More on this story at the LACA
n Using meals transported in Rieber’s
Thermoport insulated food transport website at www.laca.co.uk
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).
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Create a kitchen anywhere
in your garden centre
ACS Varithek

Time to act...

