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Thistle Cheltenham Regenerate’s Its Banqueting Business 
The food and beverage operation for many hotels plays an essential role because of the potential to maximise profits in addition to revenue from bedrooms, conferencing and liquor sales. It is important to ensure that the food and the total eating experience matches other aspects of a hotels’ offer.  So when the Thistle Cheltenham Hotel, one of 32 hotels in the impressive Thistle chain, began planning a complete kitchen overhaul it turned to Shine Food Machinery, and their kitchen equipment partners Dawson Foodservice Equipment, to design and install its £1million kitchen refurbishment to service its catering requirements, including an a la carte restaurant and banqueting facility for up to 500 guests.

A banquet invariably involves a large number of diners, all of whom expect their meal to be served with the same standards of personal service and presentation they would expect in the hotel’s own restaurant. To achieve consistency under such demanding time frames requires a combination of highly skilled and motivated staff and the very best in kitchen equipment.  
The luxurious, four star Thistle Cheltenham, located in its own grounds on the edge of the elegant spa town of Cheltenham, is never short of guests, be it for business or leisure thanks to its handy proximity to the M5, and the intrinsic charm of this Gloucestershire spa town. 
Built 30 years ago, the Thistle Cheltenham hotel was due for an invigorating kitchen refurbishment and it was down to the general manager, Darren Lloyd, to take on the task. “It was vital that I established a kitchen wish-list early on and worked out our requirements. We knew we needed a high volume banqueting production with two hot passé servicing areas both restaurant and banqueting simultaneously so I decided to focus on these key elements, whilst making the best use of space, when liaising with our kitchen equipment supplier, Shine Food Machinery.” 
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Darren adds; “Although having equipment that does the job is key installing a kitchen of this scale is very expensive. We wanted equipment not only fit for the purpose but also that could guarantee quality, volume and durability so the kitchen will stand the test time.”

Chris Hinton, Shine’s sales and marketing manager explains; “It was necessary to not only incorporate the specific requirements supplied to us by Darren, but those of the food and beverage manager and head chef as well so that we created a kitchen that complemented and satisfied everyone’s needs.”

No mean feat when you take into account all the catering elements the Thistle Cheltenham  has to offer; an AA rosette award winning a la carte restaurant, a bar, 24 hour coffee lounge, 24 hour room service for up to 122 guests, 15 meeting rooms, and additional conference rooms. In fact, according to Darren, approximately 200 covers are served daily at the hotel, in addition to banqueting events, with midweek breakfasts providing a peak from its business residents, whilst function dinners mean high demands over a weekend.

The equipment supplied was carefully selected after a consultation period of around 18 months with the hotel before finally settling on the range.
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The 16 week refurbishment programme, completed in August 2008, included installing four different brands from Dawson’s portfolio (in addition to a walk in fridge and freezer and cold prep room):
· Comenda pass through utensil/dishwasher 
· Lainox gas combination ovens - specifically the 10, 20 and 40 grid ovens 

· Lainox Blast Chiller - a cardinal element of a new kitchen organisation system, where preparation, cooking, chilling, holding and re-heating are consecutive phases of just one work system that disengages dish production time from that of service (distribution and consumption)
· Rosinox prime cooking suite incorporating salamanders, hot plates and multi burners 
· Polaris’ refrigerated counters, upright refrigerated cabinets 
Like many other hotels of its ilk, the Thistle Cheltenham is one of many to undergo a massive kitchen overhaul. According to Mintel, the UK market for catering equipment has enjoyed a significant growth in recent years. This may partly be due to recently introduced, stricter legislation relating to the storage of food in catering establishments as companies respond. In 2005, 70,407 cases of food poisoning were recorded in England and Wales alone, and it was the single most reason for people taking time off work due to sickness1. 

The concept of ‘cook chill’ is often the preferred banqueting option because of the benefits it offers not only in the highest standards of food safety but also the ability to deliver high quality dishes time after time. That’s why the Lainox Heart combi-oven, which formed part of the overall kitchen makeover for the Thistle Cheltenham, is a popular choice for banqueting.
Explaining the advantages of the combi-oven and cooking suites, Graham Russell, Lainox brand development manager for Dawson, explains; “Using a blast chiller and regenerator means that caterers can bulk buy ingredients, cook in large quantaties and have more time to spend on plate presenatation. This is a much more cost effective and efficient way of operating as it allows for better portion control, lower power consumption and food waste, and improved kitchen organisation. Labour costs are reduced as well because the plating up process can be done ahead of time – not like the cook and serve system typically used for large scale catering scenarios, food temperature is assured; and, most important, the opportunities for higher food safety standards are greater."

Lainox - brilliant banqueting 
From removable grill support racks and plate holders; to special trolleys and thermal covers, Lainox offers an extensive range of ancillary equipment especially for banqueting. 

Designed to accommodate up to 100 plates with a 31cm diameter, the Lainox racks are suitably designed to allow adequate spacing in order to allow uniform heat distribution for perfectly reheated dishes. For food needing to be transported, the Lainox rack thermal covers are especially effective, allowing chefs to keep food warm for some considerable time.

The removable racks can be used in ovens, holding cabinets, blast chillers and regenerators, providing caterers with fully integrated system – avoiding the need to move trays individually by hand.
Highly Comenda’ ble warewashing

There are 10 models in the Comenda Hood Washer range which include both manual and fully programmable high capacity units. Ideal for most catering needs, washers can be positioned in either an in-line or corner configuration to provide a flexible and complete washing solution. Built-in rinse aid injector guarantees excellent drying results; automated tank fill and heat settings minimises operator involvement and rear flush fitting panels aid installation. 

The stainless steel filter fitted to the tank and a micro filter on the pump intake provides excellent filtration. Deep drawn wash tanks with rounded corners eliminate dirt traps and aid machine cleaning standards.
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Polaris leads the way for refrigeration

The name Polaris has long been associated with the manufacture and supply of high quality refrigeration. With in excess of 100 variants in the range it is one of the most extensive product portfolios on the market, ensuring that Polaris is the one-stop solution for any catering refrigeration needs.

From under-counter and upright refrigerators and freezers to blast chillers and customised capacity cold rooms, the Polaris brand is synonymous with innovation and performance that provide quality and reliability combined with excellent value for money.

Every item in the range is manufactured using AISI 304, 18/10 stainless steel, tried and tested components and with the knowledge and technical expertise that come from a wealth of experience in the refrigeration and catering arena. And all products are fully compliant with European hygiene regulation and legislation.






