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1 Application of these General Conditions

1.1 In these general conditions the expression “the
Auctioneer” includes his employees and agents and any
person to whom conduct of the Auction is delegated
under clause 5.11 below.
1.2 These General Conditions apply to every Auction of
Plant and Machinery, Chattels, Trade Stocks and Vehicles
conducted by the Auctioneer and to any Lot offered for
sale in the Auction whether that Lot includes property
fixed to land or not fixed to land or any other personal
property.
1.3 If these General Conditions have not previously been
accepted by a person attending or bidding at an Auction,
bidding for any Lot in the Auction shall be deemed to be
an acceptance by the Bidder of these General Conditions.
1.4 To the extent that these General Conditions are
inconsistent with any special conditions set out or referred
to in the Auction Catalogue or announced at the Auction,
the special conditions shall prevail.
1.5 These General Conditions shall be governed
construed and enforced in accordance with the law of
England, but:-
(a) if the Auction is held in Scotland, in accordance with
the law of Scotland;
(b) if the Auction is held in Northern Ireland, in
accordance with the law in Northern Ireland.
2. The Seller’s Instructions and Warranties

2.1 The Seller warrants that:-(
a) to any Lot offered for sale he will be able to pass good
and unencumbered title free from third party claims;
(b) any Lot offered for sale may lawfully sold;
(c) the premises where the Auction is to be held (if not
the Auctioneer’s premises) will be safe for that purpose
and that it will be lawful to hold the Auction there.
2.2 If the Seller’s instructions are given by the Seller’s
agent, the Seller’s agent warrants that he has the Seller’s
authority:-
(a) to instruct the Auctioneer;
(b) to give the warranties set out in clause 2.1 above;
(c) to instruct the Auctioneer to act in accordance with
these General Conditions and any special conditions.
3. The Auctioneer’s Remuneration

3.1 The Auctioneer’s remuneration shall be such as has
been agreed between the Seller and the Auctioneer.
3.2 The Auctioneer may deduct his remuneration from
monies received from Buyers before accounting to the
Seller for the balance.
4. Bidding on behalf of Another

4.1 Unless the Auctioneer has previously acknowledged
in writing that the bidder bids as agent on behalf of a
named principal, every bidder shall be taken to bid on his
own behalf as principal.
4.2 If the Auctioneer has earlier acknowledged in writing
that the Bidder bids as agent on behalf of a named
principal, the Bidder warrants that he has the authority of
his principal to make each bid he makes.
5. Conduct of the Auction

5.1 The Auctioneer offers each Lot as agent of the Seller
and not as principal unless otherwise indicated in the
Auction Catalogue.
5.2 Any Lot may be subject to a reserve price unless
otherwise indicated in the Auction Catalogue.
5.3 The Seller or his representative or the Auctioneer on
his behalf may bid for any Lot unless otherwise indicated
in the Auction Catalogue.
5.4 The Auctioneer may at any time before the fall of the
hammer withdraw or divide any Lot or combine any Lots.
5.5 With the previous consent of the Seller, the
Auctioneer may sell any Lot by private sale before or after
the Auction.
5.6 The Auctioneer may require any Bidder to give his
name and address and proof of identity before accepting
a bid.
5.7 The Auctioneer may reject any bid at his sole
discretion and without being required to give a reason.
5.8 The Buyer shall be the person who made the highest
bid before the fall of the hammer or such other person as
the Auctioneer may declare to be Buyer without being
required to give a reason.
5.9 The Auctioneer may decide whether there is a
dispute between Bidders, may summarily determine the

dispute or immediately again offer the Lot for sale, in each
case without being required to give a reason.
5.10The Auctioneer shall in every other respect decide
how the Auction is to be conducted and without being
required to give a reason.
5.11The Auctioneer may in his sole discretion delegate to
a person whom he believes to be competent the conduct
of the Auction in accordance with these General
Conditions
6 After the Sale

6.1 Upon the Auctioneer declaring any Lot sold, the buyer
shall immediately:-
(a) give the Auctioneer his name and address and if
requested his proof of identity;
(b) identify any person on whose behalf he has bought;
(c) pay to the Auctioneer if requested a deposit of up to
25 per cent of the price.
6.2 Within the time specified in clause 6.3 below, the
Buyer shall pay the following sums to the Auctioneer in
full:-
(a) the balance of the price of all Lots purchased
together with any VAT due;
(b) the value as summarily determined by the Auctioneer,
whose determination shall be final and binding, of all or
part of any Lot or of the premises where the Auction is
held which has been damaged or destroyed by the Buyer
or his principal or agent.
6.3 The time for complying with clause 6.2 above shall be
the time specified in the Auction catalogue or if no time is
specified there, 4pm on the next working day, and in every
case time shall be of the essence.
6.4 The Auctioneer may at any time in his sole discretion
grant the Buyer an extension of time for complying with
clause 6.2 above, in which case the Buyer shall pay the
Auctioneer in full before moving or removing the Lot
interest on any unpaid sums at a rate of 4 per cent above
Barclays Bank Plc base rate in force from time to time.
6.5 Until the Buyer has complied with clause 6.2 above:-
(a) title to any Lot bought shall not pass to the Buyer;
(b) the Lot shall be at the Buyer’s risk;
(c) the Auctioneer shall have a lien over any Lot bought
by the Buyer in the Auction;
(d) if the Buyer effects or purports to effect a resale or
any other disposition of all or part of the Lot, the Buyer
shall hold the proceeds of resale or other disposition on
trust for the Auctioneer and Seller.
6.6 On written request by the Buyer the Auctioneer shall
provide a VAT invoice in proper form, if appropriate.
7. Removal of the Lot bought

7.1 The Buyer may not remove any Lot he has bought
until after the end of the Auction.
7.2 The Buyer may not remove any Lot until the Buyer
has paid the sums specified in clause 6.2 above in full for
every Lot he has bought.
7.3 After paying the sums specified in clause 6.2 above,
the Buyer must remove the Lot bought by the time
specified in the Auction Catalogue or if no time is
specified there, 5pm on the next working day, and in every
case time shall be of the essence.
7.4 The Auctioneer may at any time at his sole discretion
and on terms specified by him grant the Buyer an
extension of the time specified in clause 7.3 above.
7.5 If the Lot bought is or includes a motor vehicle, no
warranty is given that the vehicle may safely or lawfully be
driven on the road.
7.6 When removing any Lot the Buyer:-
(a) is responsible for detaching any Lot fixed to land and
must do so safely and lawfully and must not use flame
cutters, explosives or any other dangerous equipment or
process without previous written permission signed by or
on behalf of the Auctioneer;
(b) must use safe and lawful means of removing the Lot;
(c) shall indemnify the Auctioneer and Seller against any
loss damage legal or other expenses and any claim
arising from the detaching of the Lot or its removal.
(d) shall have insurance in respect of such indemnity and
shall on request produce to the Auctioneer a receipt for
the last premium due or other sufficient evidence that
such insurance has been effected and remains in force.
8. Default by the Buyer

8.1 If at any time the Buyer has failed either to pay the

sums specified in clause 6.2 above in full by the expiry of
the time specified in clause 6.3 above (or any extension
granted under clause 6.4 above), or to remove any Lot by
the time specified in clause 7.3 above (or any extension
granted under clause 7.4 above) the Auctioneer may
rescind the Sale of that Lot, in which case any deposit
shall be forfeit, and that Lot may be resold by auction or
privately.
8.2 If the Auctioneer has rescinded the sale but the Buyer
has removed the Lot bought, the Auctioneer shall be
entitled without previous notice to enter upon any
premises where he believes the Lot to be and remove it.
8.3 If the Auctioneer has rescinded the sale and the Lot
has been resold, the Buyer shall make good any
deficiency, namely:-
(a) the sale price less the resale price;
(b) the costs of and incidental to resale.
8.4 If because the Buyer has failed to remove any Lot by
the time specified in clause 7.3 above (or any extension
granted under clause 7.4 above), the Seller is unable to
give vacant possession on disposing of or relinquishing
any interest in the premises from which the Lot should
have been removed, the Buyer shall compensate the
Seller for any loss resulting.
9. Liabilities and Indemnities

9.1 The Auctioneer warrants that he believes that the
Seller of each Lot is able to pass good title, and if the
Seller is not able to do so, the Auctioneer shall use his
reasonable endeavours to assist the Buyer in obtaining
good title and in pursuing any remedies the Buyer might
have against the Seller, but the Auctioneer shall not be
bound to initiate litigation and shall not be under any other
obligation to the Buyer.
9.2 Every Lot is sold as seen and where lying.
9.3 No Lot is sold as compromising or including any new
goods.
9.4 The Auctioneer neither has nor professes any expert
or other knowledge of any Lot sold and is hereby excluded
any liability the Auctioneer might otherwise incur and any
right or immunity the Buyer might otherwise possess in
respect of any conditions warranties or representations
relating to the condition of any Lot sold or the
merchantable quality of the Lot or its fitness for the
particular or any purpose for which it is or may be required
whether such conditions warranties or representations are
expressed or implied in the Auction Catalogue or are the
subject of oral or written statements made by or on behalf
of the Auctioneer or any other person before or in the
course of the Auction.
9.5 No liability shall attach to the Auctioneer either in
contract or in tort for loss, injury or damage legal or other
expenses sustained by the Seller, any Bidder, the Buyer or
any other person by reason of:-
(a) any defect in any Lot sold, whether or not such defect
be latent or apparent on examination;
(b) any defect or danger of the premises where the
Auction is held;
(c) any alleged failure of the Auctioneer to properly
advertise the Auction or to seek or obtain expert legal
advice with regard to any Lot offered for sale or its reserve
price;
(d) any act or omission of the Auctioneer in the conduct
of the Auction or after the Auction;
(e) any act or omission of any person other than the
Auctioneer.
9.6 The Seller shall indemnify the Auctioneer in respect
of any claims made by another or third party for any loss
injury damage or legal or other expenses referred to in
clause 9.5 above.
9.7 The Auctioneer shall not be liable to indemnify the
Seller or any Bidder or the Buyer in respect of any claims
made by another or third party for any loss injury damage
or legal or other expenses referred to in clause 9.5 above.
9.8 Clauses 9.3 to 9.7 shall not be valid insofar as
prohibited by statute.
9.9 In no circumstances shall the Auctioneers be liable
for any consequential damage.
10. Waiver

10.1No indulgence shown by the Auctioneer shall prevent
the Auctioneer or the Seller from subsequently insisting
upon their respective rights and remedies.
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GENERAL CONDITIONS OF SALE
(as approved by The Royal Institution of Chartered Surveyors)



ADDRESS OF AUCTION:
Crown Catering Equipment,
40 Manasty Road,
Orton Southgate,
Peterborough  PE2 6UP

VIEWING Viewing is by arrangement with the
auctioneers, Wednesday 26th May 2010,
9.00am - 4.00pm, or by prior arrangement with
auctioneers.

REGISTRATION Prospective purchasers must
register and obtain a buyer’s number when 
entering the site on Sale Day in order to be a
successful bidder. A REQUIREMENT OF SUCH
REGISTRATION WILL BE PHOTOGRAPHIC AND
PROOF OF ABILITY TO PAY FOR POTENTIAL
PURCHASES, (PASSPORT, DRIVING LICENCE).
The Auctioneers reserve the right to refuse
admission.

Persons under the age of 16 will not be allowed
on site.

PAYMENT All lots must be paid and cleared for
before prior to removal by Cash, Banker’s Draft,
credit or debit card or Cheque supported by an
appropriate Banker’s Letter stating that the Bank
will HONOUR your cheque and the limit up to
which they are willing to do so, unless
otherwise agreed.

V.A.T. V.A.T. will be added to sale bills at 17.5%.
Special rules apply for sales for export – request
information from the auctioneer  

BUYERS PREMIUM Buyer’s Premium of 15.5%
plus V.A.T. will be added to purchasers bills. The
Buyers Premium will relate to any sales which
might take place prior to the auction, during the
auction and after the auction and indeed to any
Private Treaty Sales of items not included in the
auction.

DEPOSITS The Auctioneer reserves the right to
take a 25% deposit at Point of Sale. Purchasers
are reminded to leave a 25% deposit before
leaving site on sale day. Payment in full must be
made within 24 hours of the sale.

ABSENT BUYING INSTRUCTIONS If you cannot
attend the sale we will execute bids
confidentially on your behalf.
For absent bids indicate your limit for each lot,
Your bids will be executed at the lowest prices
allowed by reserves and other bids.
A buyers premium plus applicable charges &
taxes, is payable on successful bids.
Absentee and telephone bids are accepted at
your risk, and are subject to the Terms &
Conditions of sale and any Special Conditions
relating to the auction.
Please submit your bids not later than 4 hours
prior to the sale commencing, you will receive
confirmation of receipt. 25% deposit required
on composite total of bids.

REMOVAL All lots which are subject to a lift-out
charge are detailed on an information sheet
available from the Sale’s pay office, where
applicable the charges are mandatory. Goods to
be removed from site not later than Wednesday
2nd June 2010 by 4.00pm, direct from the vendors
premises.

SITE PROCEDURE The Vendor or Pro Auctions
Limited are not liable for, nor accept any
responsibility for any injury, loss or damage to
persons or property sustained whilst on site.

HEALTH & SAFETY LEGISLATION AND
CONSTRUCTION, DESIGN AND MANAGEMENT
REGULATIONS 1994.
Purchasers should be aware of the above and
comply as appropriate, they should attend at the
beginning of the auction to hear the Auctioneers
opening announcements regarding formal
requirements it is also important that all
purchasers/contractors comply with site rules, site
procedures and Health & Safety Regulations.

Purchasers are deemed to have listened to the
Auctioneers opening announcements which may
include amendments and/or additions to the
Conditions of Sale.

Unless specifically excluded purchasers of lots will
be required to make good holes or voids exposed
by the removal of lots.

HAZARDOUS MATERIALS & SUBSTANCES If
any hazardous materials or substances are to be
removed or disposed of then such disposal will be
the responsibility of the purchaser, but in
accordance with all current Environmental
Legislation and the Vendors procedures and audit
requirements. Cladding taken off buildings for
removal of plant & equipment will have to be
replaced, unless otherwise specified by the
Auctioneer.

COMPLIANCE WITH LAWS, REGULATIONS
AND PLANNING Purchasers or their Removal
Contractors are responsible for applying for
relevant planning permissions (if appropriate) with
reference to the removal of building structures and
plant housings.

Purchasers or their Contractors shall at all times
comply with all orders, regulations, requirements
and rules of any authority whether Parliamentary,
statutory, parochial or local and in particular shall
comply with all requirements applicable to the
employment by them of labour or otherwise
affecting the work.

The Purchasers or their Contractors shall in
addition and without prejudice to the generality of
the foregoing conform to the regulations and
byelaws of local authorities and shall pay all fees
and charges arising under the said regulations and
byelaws in respect of the Work.

ELECTRIC CABLE/PALLETS Electric cable and
pallets are not included with the sale of any lots
unless otherwise indicated.

ORDER OF REMOVAL Buyers should co-operate
regarding order of removal in order to comply with
the clearance date. If it transpires that a purchaser
makes no effort to commence dismantling and the
particular item of plant is preventing other buyers
from removing equipment, then the Auctioneer
reserves the right to insist that removal take place
immediately notwithstanding the final clearance
date.

If in the event the purchaser does not comply, then
the Auctioneer reserves the right to arrange for the
removal of the lot or lots and charge any attendant
costs to the purchaser.

INSURANCE The Auctioneers remind prospective
bidders of Condition 7 of the Conditions of Sale.

Any buyers of fixed plant or their duly appointed
contractors MUST consult with the Auctioneers
duly appointed representative, prior to commencing
removal. Written consent to commence dismantling
will be required. It should also be noted that all
dismantling contractors working on site must be
insured for at least two million pounds (£2,000,000)
public liability cover and proof of cover must be
produced before work commences.

Lots must be insured by the purchaser from the fall
of the hammer, no responsibility whatsoever will
rest with the Auctioneer or Vendor in the event of
any loss suffered.

The Purchaser or his Contractor will also ensure
that employers liability cover in the sum of TEN
MILLION POUNDS (£10,000,000) is in place.

CONTENTS All items in, under, over and around
any lot in this catalogue are not included with such
lot unless stated in the catalogue description or by
the Auctioneer

DOCUMENTS The Vendors/Agents/Auctioneers
reserve the right to remove any documents they
may require from the lot prior to the sale or at any
later date.

SOFTWARE Title to computer Software is not
transferred and use is subject to any licence or
copyright restrictions and user conditions.

The Vendors/Agents/Auctioneers reserve the right
to erase any private or sensitive information prior to
delivery or at any later date

INSPECTION & CONDITION: The articles may be
inspected at the times and place set out in the
Catalogue. Each buyer (whether or not he inspects
those articles which he purchases) shall be
deemed to buy with notice of all defects in them. No
buyer shall have the right to reject for any reason
any articles which he may purchase. Every express
or implied warranty or condition as to
merchantability, condition or fitness for purpose of
any of the articles is excluded.

UNSOLD LOTS If any lot or item is unsold and has
to be dismantled & lowered to allow the removal of
any other lot, then such dismantling & lowering
shall be the responsibility of the purchaser of the
relevant Lot(s) or Item(s).

CONDITIONAL SALES Please note the
Auctioneer reserves the right to effect conditional
sales on certain lots.

The Auctioneer reserves the right to rescind the
sale of lot(s) if purchasers or their contractors fail to
provide a satisfactory Method Statement in
accordance with current Health & Safety
Regulations(or if their transport arrangements are
considered unsuitable).

RESERVES Where applicable, Lots will be offered
subject to reserve prices.

LOTS with a quantity greater than 1 shall be offered
on an individual basis – the highest bidder shall
have the option, at the auctioneers discretion, to bid
for 1 or all of the quantity available.

SPECIAL NOTES & CONDITIONS
(to be read in conjunction with the General Conditions of Sale 
as approved by The Royal Institution of Chartered Surveyors)

CROWN CATERING
EQUIPMENT

WARNING

It is a criminal offence to form a ring at auction
or to induce another to abstain from bidding.
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1 Prodis twin commercial Panini press / grill model PD2020 power 2 x 3KW 2x 13A
dimensions 614mm x 405mm x 200mm

2 Burco 30 ltr water boiler type 444448530 brand new power 13amp

3 Lincat Silverlink 600 model BS4W wet heat Bain Marie thermostatic heat control
stainless steel 8 pint (4.5 litre) 4 x pots included power 13amp 
450mm x 600mm x 265mm

4 Powder coated dishwasher / oven stand adjustable currently set at
470mm x 450mm x 520mm

5 Rowlett Rutland commercial four slot sandwich toaster model 4SANDW131,
integral plated sandwich holders and heat resistant handles neon indicator lamp
loading: 2.5kw 13amp 590mm x 210mm x 220mm

6 Sunnex chafing dish 460mm x 320mm x 340mm

7 Spare

8 Spare

9 Spare

10 Stainless steel shelf 500mm x 360mm x 50mm

11 Stainless steel shelf 500mm x 360mm x 50mm

12 Stainless steel shelf 500mm x 360mm x 50mm

13 Spare

14 Prodis electric salamander grill model PA10131 quartz elements complete with timer
and thermostat ideal for toasted sandwiches power 13amp 580mm x 300mm x 300mm

15 MK Refrigeration milk / bag in box chiller type 49107 internal chamber dimensions
280mm x 240mm x 290mm power 13amp

16 Sammic M5 abrasive potato peeler capacity per process 5 kg hourly output:
80/100 kg/h 333mm x 367mm x 490mm power 13amp

17 Brita & Autosoft group of softeners/filters as lotted

18 Stainless steel glass washer stand 470mm x 565mm x 610mm

19 Spare 

20 BKI Barbeque King model NMK-3 rotary oven / rotisserie convection heat capacity 
9 x 1.35kg chickens power 13amp 780mm x 560mm x 800mm

21 Spare

22 125 x plastic plates as lotted 

23 Prodis self assembly stainless steel wall shelf type PA30105 brand new still in box
600mm x 300mm x 335mm

24 Prodis self assembly stainless steel wall shelf type PA30101 brand new still in box
1200mm x 300mm x 335mm 

25 Blue Seal Turbofan Convection Oven E31 four gastronorm tray capacity 60 minute
bake timer 3 hour roast timer cook ‘n’ hold system insulated easy clean vitreous interior
796mm x 600mm x 580mm

26 Stainless steel preparation table with under shelf and up stand 
2000mm x 800mm x 870mm

27 Zopas Stainless steel preparation table with under shelf and up stand 
2600mm x 840mm x 900mm

28 Fagor MSP-150R refrigerated counter - 2 door stainless steel interior and exterior
automatic door locks curved front to worktop 60 mm thick injected polyurethane
insulation automatic evaporation electronic control and display temperature range:
-2°c to +8°c ambient: Up to 34c capacity: 255 litres1496mm x 600mm x 850 mm

LOT No. DESCRIPTION NOTES

MANNER OF OFFERING  In order to assist prospective purchasers the plant has been broken down into individual lots for

identification purposes. The auctioneer has absolute discretion regarding the offering of the lots and may offer lots as a group or

consolidated lots, but where possible prospective purchasers wishing to bid for individual lots will be accommodated.

Please note all capacities, dimensions and dates of
manufacture are approximate and potential purchasers
should make their own inspection for verification.
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29 Blizzard BZ SL40 chest freezer with stainless steel lid temperature range:
-18c to -22c 401ltrs/14cft 830mm x 1305mm x 630mm

30 Stainless steel utensil sink 830mm x 700mm x 890mm complete with 2 x outlet
stainless tables 700mm x 640mm x 930mm and 650mm x 640mm x 890mm

31 Spare

32 Spare

33 Stainless steel utensil sink 1150mm x 700mm x 900mm complete with 2 x outlet
stainless tables 650mm x 640mm x 890mm and 580mm x 760mm x 890mm with 
4 basket rails

34 Spare

35 Blue Seal Evolution G504D/F commercial stainless steel 4 burner range 7kW rated
open burners static oven GN 1/1 capacity with 4 position racking 
600mm x 600mm x 812mm x 915mm (1080mm inc splash back)

36 Hobart Ecomax CHF40 commercial dishwasher electronic soft touch control panel
digital read out fitted with a WRAS type A air break tank to meet current water
regulations wash cycle time 1, 2 & 3 minutes or continuous basket dimensions 500mm
x 500mm dimensions 575mm x 600mm x 830mm 30 Amp 6.3kW or 13amp 2.6kW

37 Prodis stainless steel preparation table with under shelf 1800mm x 650mm x 860mm

38 Lincat Horizon HNR 125AL counter top refrigerated cabinet with integral compressor
and internal shelf temperature range: 0°C - +12°C 1250mm x 500mm x 590mm

39 Stainless steel top servery unit with 300mm deep tray slide 1800mm x 700mm x 870mm

40 Fagor FI-48B BT cabinet dishwasher all stainless steel 120 and 180 second fixed wash
cycles upper and lower rotating wash and rinse arms 25 litre tank capacity for dishes
up to 320mm diameter 500mm square basket size electrical rating:
3.42kW 230V - 1 +N +T dimensions 600mm x 600mm x 820mm

41 Hobart SE302, 30 litre floor model planetary mixer no bowl or tools

42 Fabar Q45F glass washer 450mm basket gravity drain, detergent & rinse aid pumps
complete with stainless stand dimensions 540 x 560mm x 1280mm 380-400V 16amp

43 Valentine Cantine 94 twin tank basket fryer supplied without baskets capacity:
20ltr power 14kw 3 phase supply 400mm x 580mm x 800mm

44 Blue Seal Cobra CF4 single tank twin pan LPG gas fryer with baskets, stainless steel
finish. Patented. 2 x 12.5kW (42,690Btu/Hr) infrared burners 25mm drain valve 
400mm x 800mm x 1085mm

45 Blue Seal E43 Evolution Series Vee Ray single tank twin basket electric fryer 17kW
thermostat 88-193C digital display with 3 timers 27 ltr 31kg/hr 
460mm x 820mm x 930mm 

46 Blue Seal Cobra Griddle Toaster CT6 ex display model as new 600mm grill plate mild
steel plate 12 mm thick gas toaster under standard with flame failure and pilot light and
Piezo ignition open cabinet base stainless steel finish 5 toasting positions 
600mm x 800mm x 915mm

47 Blue Seal Evolution G504D/F commercial stainless steel 4 burner range 7kW rated
open burners static oven GN 1/1 capacity with 4 position racking 
600mm 600mm x 812mm x 915mm (1080mm inc splash back) requires final assembly 

48 Stainless steel preparation table 600mm x 650mm x 850mm

49 Steelite Albanite sugar sachet holders as lotted 100mm x 70mm x 55mm 

50 Stainless steel preparation table 275mm x 650mm x 870mm

51 Bonnet stainless steel countertop suite infill 400mm x 730mm x 280mm

52 Various fryer baskets as lotted 

53 Buffalo Big Flame burner natural gas model L493 Piezo ignition and thermocouple
enamelled extra heavy cast iron burner and grid body made from 18/10 stainless steel.
Power type: 6kW, 1,765 Btu/Hr. dimensions: 400mm x 425mm x 420mm 

54 Prodis stainless steel preparation table 1200mm x 600mm x 850mm brand new

55 Hobart stainless steel stand x 2 units 400mm x 600mm x 570mm

56 Perfect Fry Company automatic fryer PFC5700 RapidFry™ technology allows the
operator to pre-load food into the drawer while other food product is frying,
oil capacity 8 litres cooking capacity: 1k per cycle power: 240V; 5700W, 24A.
Dimensions: 434mm x 40pmm x 587mm 

LOT No. DESCRIPTION NOTES
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57 Teicos glass washer model 425D2R 13Amp 1-phase 240v 425mm x 425mm x 500mm

58 Victor drop in heated ceramic plate type WDHHP2Z 32A 1-phase 240V 850mm x
660mm x 30mm

59 Blue Seal SG4E glass washer with detergent & rinse aid pump. drain pump rack output
20 - 30 per hour single phase total power 2,620 W cycle length 60/120/180 seconds
400mm x 400mm basket overall dimensions 460mm x 521mm x 680 mm

60 Stainless steel stand 480mm x 540mm x 600mm

61 Fracino Classic CLA1 semi automatic coffee maker single group 120 cups cappuccino /
200 Espresso per hour 7 litre boiler 480mm x 375mm x 500mm

62 Stott Benham chromed griddle model EBB3-CMG-13 32Amp 1-phase 415v 
600mm x 600mm x 290mm

63 Newscan IM25S 32Ltr / 25Kg capacity medium duty spiral mixer stainless steel fixed
bowl and dough breaker bowl diameter 400mm bowl depth 260mm with timer action
electric 1100 Watt single phase 690mm x 430mm x 730mm 

64 Falcon Dominator G1102 6 burner range with oven natural gas 
900mm x780mm x 900mm

65 Taylor milk shake freezer automatically dispenses various shake flavours freezing
cylinder: 7 quart (6.6 litre) 20 quart mix hopper syrup tank cabinet.
460mm x 800mm x 1460mm 

66 Stainless steel twin bowl utensil sink with up stand to rear 2850mm x 710mm x 890mm

67 Afinox stainless steel three door bench chiller temperature range -2/+7°C 
13A 1-phase 240V 1940mm x 690mm x 880mm

68 Wega UK two group Espresso coffee machine 13Amp 1-phase 240v 
740mm x 540mm x 520mm

69 Stainless steel commercial twin bowl utensil sink with up stand 
2850mm x 710mm x 890mm

70 Salva K5 bakery oven model 90 5 tray rack stainless steel digital display, 3 phase
780mm x 860mm x 1325mm

71 Crystal Quest bottle cooler CFC free 134a refrigerant 920mm x 520mm x 930mm

72 Blue Seal CF4 single tank twin pan gas fryer with baskets, stainless steel finish.
Patented. 2 x 12.5kW (42,690Btu/Hr) infrared burners 25mm drain valve 
400mm x 800mm x 915mm brand new 

73 Blue Seal G516 Evolution 6 burner commercial gas cook top open burners 28MJ/hr
dual flame ring with simmer rate 900mm x 820mm x 920mm brand new 

74 Blue Seal stainless steel infill panel 900mm x 820mm x 920mm brand new 

75 Blue Seal G514 Evolution 4 burner commercial gas cook top open burners 28MJ/hr
dual flame ring with simmer rate 600mm x 820mm x 920mm brand new

76 Blue Seal Evolution Series G580-12 gas manual tilting 120 Litre Bratt pan 85,300
Btu/hr 50-320C thermostatic control automatic pilot ignition and flame failure 
– requires assembly 1200mm x 812mm x 915mm

77 Hobart Ecomax CHH50 pass through hood dishwasher four wash cycles 60 120 or 180
seconds and a continuous option up to 50 racks (200 covers) per hour plate up to
420mm easily accommodated thermo stop rinse control which ensures that the
machine will only rinse at the correct temperature class A Airgap, booster pump along
with detergent and rinse aid dosing equipment electric kW - 6.8kW 400/50/3
configurable to 5.1kw 230/50/1 fused - 3 x 16 Amp or 30 Amp 
dimensions: 716mm x 740mm x 1529mm or 1965mm with hood open

78 Stainless steel outlet table with five basket slots 1650mm x 645mm x 900mm

79 Stainless steel pass through dishwasher 3 phase 660mm x 650mm x 1400mm

80 Blue Seal SD5EC commercial dishwasher rack output 20 - 30 per hour tank capacity
20 litres boiler capacity 7.5 litres cycle length 60/120/180 seconds 500mm x 500mm
basket rinse aid detergent pump and drain pump fitted 600mm x 600mm x 820mm

81 Montague Grizzly six range burner with gas fired 
870mm x 790mm x 890mm or 1420mm to top of up stand.

82 Falcon Dominator six range burner with oven gas 900mm x 780mm x 850mm

LOT No. DESCRIPTION NOTES
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83 Hobart Ecomax EG100I-10 gas boiling pan 100 litre indirect heat temperature overheat
thermostat folding tilt handle 14mm compound base for even heating 
900mm x 900mm x 850mm power 22.7kW (77,452 BTU)

84 Moffat Versilift plate dispenser model HP2AZ 470mm x 840mm x 890mm

85 Morwood Vulcan MLE90R-F-S solid top and oven 63Amp 3-phase 415v 
900mm x 720mm x 900mm

86 Hobart Ecomax EGFT90R-10 ribbed gas griddle mild steel top 900mm x 900mm x
850mm 54,592 BTU (16kw) brand new

87 Hobart Ecomax 700 EG4SFE7-10 four burner gas range with electric oven 
700mm 700mm 850mm 4.4kw 25a 230v~ brand new

88 Hobart Ecomax 600 EG4SFE6-10 four burner gas range with electric oven electric
oven with integral electric grill double glazed drop down door with internal light four
shelf positions Piezoelectric ignition for convenience adjustable stainless steel feet
600mm x 600mm x 850mm 39,579 BTU (11.6kW) +2.5kW 230/50/1

89 Hobart Ecomax EEFT90L-11 smooth electric griddle mild steel top 
900mm x 900mm x 850mm 12kw 400/50/3 (fuse at 3x20a) brand new 

90 Hobart Ecomax EEBR-11 80 litre electric Bratt pan, manual tilt 
900mm x 900mm x 850mm 9kw 400/50/3 (fuse at 3x16a) 

91 Hobart Ecomax EEBM90-11 open well electric Bain Marie 
900mm x 900mm x 850mm brand new 

92 Hobart Ecomax 700 EG4SFE7-10 four burner gas range with electric oven electric
oven with integral electric grill drop down door with internal light four shelf positions
700mm x 700mm x 850mm 4.4kW 25A 230V~

93 Hobart Ecomax 700 EGTF7-10 solid top gas oven range 
700mm x 700mm x 850mm 14.2kw (48,450 btu) brand new

94 Rowlett Rutland commercial 12 slot toaster 13a 740mm x 210mm x 225mm

95 AJC chip scuttle holds 3-4.5kg of chips, LPG gas Piezo ignition 1.75kw,
260mm x 460mm x 470mm

96 Hobart Ecomax 600 EE46-11 electric boiling top with four plates 
600mm x 600mm x 270mm 8.2kw 16a per phase 400v 3n~ brand new

97 Hobart Ecomax 600 EGBM66-10 gas Bain marie 
600mm x 600mm x 270mm 5.0kW (17,060 BTU) brand new

98 Hobart Ecomax 600 EEBM66-11 electric Bain Marie 
600mm x 600mm x 270mm 3kW 230/50/1 brand new

99 Kitchen Aid 5KMP50 commercial mixer complete with bowl and electric overload 
reset button motor 325 watt 220/240 volts, 50/60hz height 41.1 cm width 264 cm 
depth 33.8 cm cord length 122 cm includes attachments with 4.8 litre stainless steel
bowl 230mm x 320mm x 420mm

100 Infrico refrigerated well with lid 13a 2190mm x 370mm x 280mm

101 Lincat GW1800 refrigerated well without lid 5a 1500mm x 370mm x 220mm

102 Assorted pans as lotted 

103 Falcon Convectastream 6 grid combi oven 3-phase 415v 
890mm x 890mm x 1480mm sits on a Mechline base

104 Falcon Dominator G2203 gas pasta boiler thermostatically controlled pilot by spark
ignition plumbed to fresh water supply for quick easy filling of tank 16 litre tank
capacity 300mm x 770mm x 1193mm gas requirements 18kw

105 Lincat OE7701 single tank electric pasta boiler 3 products in one: pasta boiler steamer
or Bain marie plumbed to fresh water & waste for convenient operation. high quality
corrosion-resistant tanks. unique easy to clean flush fitting plate elements with boil-dry
protection. 400mm x 737mm x 1050mm power 6kw. oil cap: 25l. pasta per hour: 13kg.

106 Vanguard Vectronic stacked 4 x 4grid combi oven 3-phase 415v 
830mm x 1200mm x 1900mm includes stand

107 Vanguard Vectronic stacked 10grid grid combi oven 3-phase 415v 
830mm x 1265mm x 1800mm includes stand

108 Falcon Chieftain solid top and oven gas 
900mm x 845mm x 920mm1760mm overall flue height

109 Metro clearing trolley 990mm x 440mm x 800mm brand new 

LOT No. DESCRIPTION NOTES
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110 Metro clearing trolley 990mm x 440mm x 800mm brand new 

111 Falcon G1512 gas mobile grill 1000mm x 655mm x 1630mm comes as a complete unit

112 Incomplete pass through dishwasher Crown Blue Seal model SH55E electric 
630mm x 630mm x 1420mm used as parts for other machines. no hood, no wash tank,
no hi limit, no boiler stat

113 FED RG2 4 burner kebab machine with pan gas fired 537mm x 607mm x 950mm

114 Foster HR200 under counter fridge capacity: 200 litres (6.2cu.ft) stainless steel exterior
two shelves:750mm x 684mm x 828mm depth 780mm including handle refrigerant:
R134a temperature range: +1 to +4’c 

115 Lan Elec model : FC 14 AH “D” bowl cutter 240 volts single phase 
840mm x 320mm x 250mm

116 Fosters PREM1/1H single door stainless steel bench commercial refrigerator
temperature range +1/+4 oC 13A 240V 970mm x 700mm x 840mm

117 Lincat Silverlink 600 CS4 chip scuttle heated from above and below to maintain even
temperature of food overhead heat lamp imparts a warm glow for attractive
presentation removable 1/1 GN size chip container for ease of cleaning drain plate
keeps contents crisp and fresh 455mm x 610mm x 950mm

118 Lincat Seal countertop self serve chiller unit 13a 240v 1010mm x 560mm x 920mm

119 Parry freestanding twin tank twin basket fryer on cupboard base 3-phase 415v 
610mm x 710mm x 960mm

120 Mobema Model - MF/BA-1760 stainless steel pizza prep or sandwich bar preparation
station temperature range -1 to +5 degrees. 1760mm x 850mm x 880mm

121 Garland / Infrico double char grill with refrigerated base gas and electric 
1530mm x 880mm x 1020mm two separately supplied char grills on 4-drawer
refrigerated base unit.

122 Spare 

123 Spare 

124 Falcon Kestrel KE112 double electric fryer independent temperature controls and
timers for each tank, single phase and 9KW per side 610mm x 645mm x 880mm

125 Hobart Bratt pan gas & electric 800mm x 910mm x 900mm states ‘adjusted for natural
gas’ to side panel

126 Hobart Ecomax EE4A-11 four plate electric boiling top with open base 
900mm x 900mm x 850mm 13kw 400/50/3 brand new 

127 Hobart Ecomax EGBM90-10 open well Baine Marie gas 
900mm x 900mm x 850mm brand new

128 Bartlett RE0044 solid top with open leg stand gas 800mm x 980mm x 920mm

129 Hobart table top mixer and accessories includes dough hook, paddle and balloon
whisk 13a 240v 330mm x 415mm x 650mm

130 Lincat GS65 electric griddle solid 12mm thick machined steel plate ensures even heat
distribution & excellent heat retention fully-welded plates eliminate dirt traps
thermostatically controlled for consistent performance. cooks 140 x 4oz beef burgers
(from frozen) per hour & 130 x 8oz medium cooked steaks per hour 
600mm x 600mm x 330mm cooking area: 562 x 405mm.

131 Infrico NZ3 triple door bottle cooler capacity 261 x 275ml temp range +2 to +12oC 6
adjustable shelves 1350mm x 500mm x 890mm

132 Falcon Chieftan 6 burner range with oven gas 910mm x 935mm x 920mm

133 Pitco single tank twin basket fryer baskets included gas 400mm x 865mm x 880mm

134 Williams Refrigeration NHGIT stainless steel upright fridge with two internal shelves
13a 240v 745mm x 820mm x 1960mm

135 Campoe barbecue LPG gas 1310mm x 770mm x 860mm

136 Wolf RSAE24 countertop ribbed griddle gas 610mm x 770mm x 335mm

137 Campoe barbecue LPG gas 1310mm x 770mm x 860mm

138 Foster blast chiller included 3 shelves 690mm x 810mm x 1565mm

139 Zoppas VE164 floor standing mixer13a 240v 
530mm x 740mm x 1355mm includes dough hook

LOT No. DESCRIPTION NOTES
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140 Hobart Ecomax EBM477 countertop open well Baine Marie 1-phase 240v 1.53kw
400mm x 740mm x 280mm brand new 

141 Hobart Ecomax HEBM477 countertop open well Baine Marie 1-phase 240v 1.53kw
400mm x 740mm x 280mm

142 Garland gas grill 865mm x 455mm x 360mm brand new 

143 Lincat HT3 Gas Boiling Top powerful gas burners with flame failure device for added
safety. fully pressed & sealed hob tops for easy cleaning robust, easy to clean vitreous
enamelled cast iron pan supports 300mm x 600mm x 305mm power: natural - 7.4kW,
LPG - 5.6kW.

144 Hobart Ecomax 600 EECC46-10 Electric Chip Scuttle 
270mm x 400mm x 600mm 1.0kW 230V~ 6A brand new

145 Hobart Ecomax 600 EEF46-11 single well electric fryer oil capacity 8 litres 
400mm x 600mm x 270mm 9kw 400/50/3 brand new

146 Hobart Ecomax 600 EEBM66-11 Electric Bain Marie 
600mm x 600mm x 270mm 3kW 230/50/1 brand new

147 Hobart Ecomax 600 EEF46-11 single well electric fryer oil capacity 8 litres 
400mm x 600mm x 270mm 9kw 400/50/3 brand new

148 Hobart HGT77-10 gas solid top 700mm x 700mm x 270mm 30,708 BTU (9.0kW) 
brand new

149 Hobart Ecomax 600 EEF46-11 single well electric fryer oil capacity 8 litres 
400mm x 600mm x 270mm 9kw 400/50/3 brand new

150 Hobart Ecomax 600 EEBM66-11 Electric Bain Marie 600mm x 600mm x 270mm 
3kW 230/50/1 brand new

151 Legend PPF5 3A 240V 480mm DIA x 570mm high

152 Parry - BMF6C/G - LPG 6 pot wet well Bain Marie 6,141 btu/hr pot capacity:
6 x 1/4 gastronorm (1.8 kw) temperature control 840mm x 350mm x 270mm

153 Fosters PROG800H stainless steel upright refrigerator13A 240V 
700mm x 790mm x 2080mm

154 Metro clearing trolley 990mm x 440mm x 800mm brand new 

155 Metro clearing trolley 990mm x 440mm x 800mm brand new 

156 Metro clearing trolley 990mm x 440mm x 800mm brand new 

157 Metro clearing trolley 990mm x 440mm x 800mm brand new 

158 Metro clearing trolley 990mm x 440mm x 800mm brand new 

159 Ford Luton transit index V884 4RR diesel door aperture 1860mm w x 2130mm h - no
longer required since closure of show room

160 Fogal Rugantion 120 multi deck 13a four shelf 1250mm x 620mm x 1900mm

161 Display Case multi deck 13a five shelf 1500mm x 760mm x 620mm x 1970mm

162 Barlow 1000kg hand pallet truck 

163 Nissan Navara 4 x 4 index WN06 EJD 12 months MOT & TAX FSH, 103,000 miles 
in first class order throughout 

Additional Lots located in South West Bristol:

164 Syspal stainless steel portable rack 16 tiers overall dimensions 
470mmx 740mm x 1860mm complete with trays.

165 Syspal stainless steel portable rack 16 tiers overall dimensions 
470mmx 740mm x 1860mm complete with trays.

166 Syspal stainless steel portable rack 16 tiers overall dimensions 
470mmx 740mm x 1860mm complete with trays.

167 Syspal stainless steel portable rack 16 tiers overall dimensions 
470mmx 740mm x 1860mm complete with trays.

168 Syspal stainless steel portable rack 16 tiers overall dimensions 
470mmx 740mm x 1860mm complete with trays.

169 Syspal stainless steel portable rack 16 tiers overall dimensions 
470mmx 740mm x 1860mm complete with trays.
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170 Syspal stainless steel portable rack 16 tiers overall dimensions 
470mmx 740mm x 1860mm no trays

171 2 x Portable freezer / meat rack nine tier 1200mm x 700mm x 1800mm 

172 2 x Syspal Portable freezer / meat rack six tier 1200mm x 670mm x 1400mm 

173 2 x Syspal Portable freezer / meat rack six tier 1200mm x 670mm x 1400mm 

174 2 x Syspal Portable freezer / meat rack six tier 1200mm x 670mm x 1400mm 

175 Freezer bacon rack five tier 500mm x 700mm x 1500mm 

176 2 x Five tier trolley hold 10 meat trays 600mm x 850 with trays

177 2 x Five tier trolley hold 10 meat trays 600mm x 850 with trays

178 Avery HL122 60kg platform scales 

179 Scanvaeght 8406 6kg bench scale (s/n 99255356)

180 Bettcher Whizard Ultra Drive high speed trimmer 5,000 rpm output constant torque
level makes cutting difficult products faster and easier (s/n 44130604) 
no trimming head

181 Insectocutor 

182 Insectocutor

183 Insectocutor

184 AJA  platform scale 15kg capacity 

185 All stainless steel roller table 2000mm x 1200mm precision steel rollers cover top
structure

186 AEW 250 Bandsaw this free standing bandsaw with gliding table has 
210mm cutting width x 230mm height. Table working

187 Bizerba A330 fully automatic slicer with stack and shingle capacity (s/n 46665)

188 Roller Grill GR 40 G type A 400mm 2 burner model LPG gas kebab grill for cooking
15kg of meat

189 Heli H2000 2003 diesel forklift truck FD15 (s.n 0101546216) 1.5ton lift capacity

END OF SALE
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