MEAT AND CUTS DISPLAYS

FRONTOFHOUSE REFRIGERATION
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THE MAGIC OF SEEING WHAT YOU EAT

Meat ageing is becoming more commonplace
and the action of showcasing aged meat on

front of house in the dine dining sector is rapidly

expanding; diners are enticed, and motivated

through spectacular visual stimulation.
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BeefBar, Dubai
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Casa Tu, Mykonos
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The Hide Meatery, Dubai
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Lurra, London

Lurra] photo credits
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De Snoeck, Berlare

De Shoeck Restaurant | photo credits

PRIME QUALITY CUTS
IN A BEST-IN-CLASS DISPLAY

lglu provides the best solution that compliments
the meat delicacy and food safety ensuring stable

temperature and humidity levelsat all times.

Equipment and technical accessories are also
provided: from stainless steel no-drip trays, stainless
steel grids, aswellassingle ordouble meat hanging

rail.
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e Shoeck Resialisa
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Blue Angel, Sydney
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Modern Times, Vevey

Modern Times| photo credits
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