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Easy Heat Chafing Fuel
The safer, less expensive alternative to jellied chafing fuels.  An adjustable heat chafing
fuel product for all chafing applications: Chafing dishes, urns, room service carts and coffee service.
You control the flame size—standard, high or low. Can does not get hot, making it
safer for your employees to handle and...no shipping, storage or insurance worries
because this is a non-flammable fuel in a sealed container.

Contour™ Votives
Contour™ Votives provide a fine dining touch to any
setting. This eye-catching, contemporary shape with heavy
sham (base) is available in a variety of colors and finishes.
33/4"Hx3" Dia. Use HD8, HD12 or HD15 fuel cells.

Smart Candle® Evolution
Series
Smart Candle® “Flicker without the flame”—
The next generation of flameless table lighting!
With its induction charging system and Smart Guard theft
deterrent system, restaurants, hotels and nightclubs can
provide the most realistic flame-like appearance any
flameless system has to offer. 18 hrs. of candlelight from
a 6-hr. charge. Linkable pinless induction charging tray.
Link up 48 candles, 4 trays together using a single power
adaptor/wall outlet. Two modes of operation—flicker and
static. Optional Smart Guard anti-theft protection. Each
candle has up to 14,000 hrs. of battery life. 

Tundra Dinnerware Collection
Direct. Powerful. Lasting. The wide rim of
Tundra offers a more dramatic presentation
and better portion control. The Vitrified High
Alumina (VHA) body enhances impact and
chipping resistance for long service life.
• Desirable bone white body color
• 5-year limited no chip warranty
• High performance glaze - enhance resistance
to scratching and metal marking
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Beverage is a growing category in our industry.  Everywhere one looks there is a “Wine
Spectator” magazine, best beer award or new single malt scotch.  You can instantly upgrade
your operation by understanding these beverage trends.  It will increase your topline and
bottom line and increase customer satisfaction.  There is a price to this – along with
demanding better beverage choices, customers expect better beverage service.  There are
three areas to consider when upgrading your current glass offering – wine glasses, barware,
and carafes.  

When selecting a wine glass the first question to ask is will an all-purpose wine glass work
or are grape specific wine glasses needed?  Many operators are trending towards an
all-purpose wine glass.  The right one will be large enough for reds, but the shape will work
for whites.  It makes a great statement on the table and is a pleasure to drink out of.
Sometimes a grape specific glass is needed, that is a glass for each type of wine on the
menu... from pinot noirs to chardonnays, dessert wines to cabernets.

After deciding how many and what type of wine glasses are needed, it is important to select
the correct quality.  There are 4 attributes to consider in a wine glass – clarity, rim
thickness, stem and bowl shape.  Clarity allows your guest to see the wine unobstructed.
Finely laser cut rims offer a seamless transition from the glass to your customer’s pallet
making it a more enjoyable drinking experience.  Stems should be perfect to hold, but
designed for the foodservice operator.  They are not so long that they will hinder storage,
glass rack use, and be susceptible to breakage. With every stem of a quality wine glass, you
can be guaranteed to get the correct bowl shape to enhance your customer’s experience.

Barware has many of the same characteristics as the wine glass offering.  Great clarity, rim
thickness, smart foodservice specific design, and the correct shape for the correct beverage.
From whiskeys to specialty drinks there is an offering in barware lines.  It is also important
to remember beer glasses.  Customers are getting much more sophisticated in their beer
choices.  Like wine, that sophistication requires better glassware.  Customers expect a
Weiss beer to be poured in a Weiss beer glass.  Footed and flared pilsners offer a perfect
pour, and many European beer companies market around their glass.  

A final way to consider upgrading your beverage service is to offer single pour carafes for
butler’s service at the table or to decant your better wines.  A single service carafe will help
control portion cost and delivers wine by the glass in a more memorable way.  A single
serve carafe is a step up your customer will appreciate.  It also controls your bottom line
and gives the customer confidence they are receiving a full pour.  Better wines deserve to
be decanted.   Decanted wine tastes better, and better tasting wine sells more.  More wine
sales equals more profit, so decanters are a worthwhile investment.  It also adds to the
“theatre” of the dining experience.

All of these tools – better wine glasses, better barware, and better service items – will
increase customer satisfaction.  Perhaps even more important it will help justify higher
prices, increasing profit.  More satisfied consumers also consume more, which increases
your top line beverage sales.  Upgrading your glass service  is an investment, but one that
pays off and is necessary for your business.  

TThe Perfect Pour
Why to Upgrade your Glassware

by James Schulze
Oneida Global Foodservice
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Heat Lamp
Keep foods hot without allowing food to
dry out or become discolored. Fully
adjustable height range of 24" to 33". Complete
with two 250 watt shatter-proof bulbs. Stand is
weighted for added stability. UL listed, ETL
approved.

EasyInstall Low Flow Pre-Rinse
The water conserving B-0113-BC meets EPAct standards and is in full compliance
of the mandated legislation guidelines. Single deck mount base mixing faucet, flexible
supply hoses, 24" riser, overhead spring, 44" flex hose and B-0107-C low flow spray valve
for power and efficiency with a 0.65 gpm flow rate.

Non-Contact Infrared
Thermometers
Perfect for quick assessment in receiving,
storage and holding areas, steam tables and
salad bars. A full line of non-contact infrared
thermometers help operators and technicians
across the foodservice and food processing
industries. Measure surface temperatures fast
and accurately, just point and shoot. Infrared ther-
mometers have D:S (Distance to Spot) ratios that
range from 12:1 to 1:1. The 412 comes with a
thermocouple jack allowing any Type K
Thermocouple Probe to be used to measure
internal temperatures.

Timers
The FMP family of timers includes the
Commercial-duty 60-minute Timer, the
60-minute Mechanical Bell Timer, the Mini
Digital Timer, the 4-In-1 Digital Timer and the
brand-new 8-In-1 Programmable Digital
Timer. The programmable timer times 8
activities at once, adjustable by the hour,
minute, and second. Each activity can be
labeled with up to 7 characters. Features soft
touch keypad, memory recall, color-coded
lights, count up or countdown, and a
high/low volume control. Includes 9V battery.

800-309 11212 91316
800-212

800-316

9309 1212
9316

91309Metal Chair Collection
Metal seating with numerous options.  Constructed

of fully welded 16-gauge steel. Continuous

rootwelds at stress points assure durability and

longevity under intensive commercial use. Sandtex

black baked powder coat frame

finish. Unattached vinyl padded

seat (hardware included) available

in black, wine or buckskin. Non-

marring butyrate glides. Seven year

warranty on frame construction,

workmanship and stability.
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Victorinox Fibrox Handles
Introducing white Fibrox handles!
Made from the same slip resistant
material as our patented NSF
certified black Fibrox, WHITE FIBROX
from Victorinox Swiss Army offers
exceptional quality for operators who
prefer a white handle as visible proof of
a clean handle.  The textured Fibrox
surface is more resistant to stains than
an ordinary white poly handle.  And,
enjoy exceptional pricing on the entire
White Fibrox Assortment!

Grease Filters
NSF single thickness sheets, double
thickness envelopes, disc and cone filters.
Specifically designed to extend shortening life
by filtering out breading, carbon deposits and
other minute particles from the oil. These filters
are simple to use and are the strongest, longest
lasting available. We utilize high quality
synthetic non-woven material in our #2 super
flow and #3 standard flow varieties.  Our #4 is
made from 44 lb. crepe paper and our #5 is 50
lb. Scrubble also carries Filter Cones, Holders
and Filter Powder to complete the line.

Alumi-Tent Collection
Features ultra-durable solid aluminum construction.
Available with picture corners or metal clip. Available
in brushed or large swirl finish. Other sizes and
configurations available.

Tournant™ Food
Blender

The Tournant does it all—
Chop, Mix, Puree, Grind,
Emulsify, Blend!

For busy chefs, top performance is essential. The
Tournant™ is engineered to give chefs the
blending confidence and control they need. Make
Hummus, Salsa, Mayonnaise, Dressings, Flours,
Compotes. It truly is the TOURNANT (English
translation- “Chef who does all things”) in the busy
foodservice kitchen! And, with its patented
“chop” feature, working with heavy ingredients
and thick emulsions are all “in a dayʼs work”!
Model HBF600 shown.
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