











POLYCARBONATE

PRESIDENT ROCKS
HDO716  237mL (80z)

Case Pack of 36

PRESIDENT HIGH BALL

HDO717 296 mL (100z)
HDO718  591mL (200z)

HI BALLS
Case Pack of 36 HD0799 355mL (120z) Case Pack of 48
Case Pack of 24 HDO0798 296 mL (100z.) Case Pack of 48
TULIP BEER

HD0850 591 mL (200z) Case Pack of 48
HD0851 296 mL (100z) Case Pack of 48

JUGS

HD0841 1.89L (4Pint) Case Pack of 6
HD0842 1.42L (3Pint) Case Pack of 6

POLYCARBONATE

AMERICAN ROCKS

HD0846 266 mL  (90z) Case Pack of 36

FLUTES

HDO831  140mL (50z)
HDO840  207mL (7 oz)

Case Pack of 24
Case Pack of 12

WINE GLASSES

HD0830 190 mL
HD0838 266 mL

AMERICAN BEVERAGE

HD0847 296 mL (100z) Case Pack of 36
HD0848 355mL (120z) Case Pack of 36
HD0845 400mL (140z) Case Pack of 24

MARTINI
HD0699 296 mL (100z) Case Pack of 12

GOBLET

(6.75 0z.) Case Pack of 12 HD0839 355 mL (120z.)

(9o0z)  Case Pack of 12

AMERICAN DOUBLE COOLER
HD0849 591 mL (200z) Case Pack of 24

SHOT GLASSES

HD0853 50 mL (20z.) Case Pack of 100
HD0852 25 mL (10z.) Case Pack of 100

Case Pack of 12
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Induction Warming units utilize low wattage and provide
flexibility with custom finishing and layouts, to offer a wide
range of options.

On a budget? Induction offers new energy-saving technology for
keeping food warm while staying on budget.

Tableware gives you all the options to choose the right system
for each and every buffet situation, ranging from a permanently
installed system, a transportable table-top system, right down to
the most flexible wagon system.

With countless choices of finishes, including our standard
stainless steel finish or custom solid surface or laminate in any
colour can be added to customize our Induction Warming units
to fit your desired decor.

Designed with functionality and durability in mind, dials are

recessed to protect them from getting damaged when in storage.

Customization of these units, or unique concepts are readily available
to meet all of your induction warming needs.

TABLEWARE SOLUTIONS - INDUCTION HEATING

COMPLETE STAINLESS STEEL FINISH (TOP, CONTROL PANEL, AND 3 SIDES)

TTI-1SS-SS  Single Counter Top Induction Warmer 500W, 4 amps, 120V*
TTI-2SS-SS  Double Counter Top Induction Warmer ~ 1000W, 8 amps, 120V*
TTI-3SS-SS  Triple Counter Top Induction Warmer 1500W, 12 amps, 120V*

SINGLE DOUBLE TRIPLE

STAINLESS STEEL TOP AND CONTROL PANEL, LAMINATE FINISH ON 3 SIDES

TTI-1SS-LA  Single Counter Top Induction Warmer 500W, 4 amps, 120V*
TTI-2SS-LA  Double Counter Top Induction Warmer ~ 1000W, 8 amps, 120V*
TTI-3SS-LA  Triple Counter Top Induction Warmer 1500W, 12 amps, 120V*

SINGLE DOUBLE TRIPLE

\ \

SOLID SURFACE TOP, STAINLESS STEEL CONTROL PANEL AND 3 SIDES

TTI-1S0-SS Single Counter Top Induction Warmer 500W, 4 amps, 120V*
TTI-2S0-SS Double Counter Top Induction Warmer ~ 1000W, 8 amps, 120V*
TTI-3S0-SS Triple Counter Top Induction Warmer 1500W, 12 amps, 120V*

SINGLE DOUBLE TRIPLE

\ \

SOLID SURFACE TOP, STAINLESS STEEL CONTROL PANEL, LAMINATE FINISH ON 3 SIDES

TTI-1S0-LA Single Counter Top Induction Warmer 500W, 4 amps, 120V*
TTI-2S0-LA Double Counter Top Induction Warmer ~ 1000W, 8 amps, 120V*
TTI-3S0-LA Triple Counter Top Induction Warmer 1500W, 12 amps, 120V*

SINGLE DOUBLE TRIPLE

*All Electrical Specifications are Nominal 105




TABLEWARE SOLUTIONS - INDUCTION HEATING Index by Product Code

Product Pa

e e
Choose from laminate, solid surface or stainless steel finishes. . .
05CCPWD 043 39 21CCEVE 221 57 50CCPWD 074 4 51CCPWD 033 38,43
05CCPWD 050 39 21CCEVE 302 56 50CCPWD 075 44 51CCPWD 034 38
LAMINATE 05CCPWD 051 39 21CCEVE 307 57 50CCPWD 076 44 51CCPWD 035 38
20CCEVW 131 50 21CCEVE 322 57 50CCPWD 078 45 51CCPWD 036 38
20CCEVW 132 50 22CCFLA 051 39 50CCPWD 079 45 51CCPWD 038 39
Tableware Solutions uses all major brands of laminate suppliers to provide the widest choice possible. Available in a multitude of colours, styles and finishes, 20CCEVW 134 51 22CCFLA 053 39 50CCPWD 081 45 51CCPWD 039 38
laminate is a cost effective and stylish solution. Please contact your Tableware Solutions representative for a complete listing of your laminate options. 20CCEVW 135 51 29CCFLA 054 29 50CCPWD 085 46 51CCPWD 040 29
20CCEVW 136 52 22CCKAL 051 67 50CCPWD 101 4 51CCPWD 041 38
20CCEVW 137 52 22CCNAM 051 69 50CCPWD 114 44 51CCPWD 059 46
20CCEVW 138 52 22CCPWD 035 39,49 50CCPWD 115 42 51CCPWD 060 46
20CCEVW 139 53 22CCPWD 057 49 50CCPWD 118 44 51CCPWD 067 46
SOLID SURFACE 20CCEVW 140 53 22CCPWD 059 49 50CCPWD 122 4 51CCPWD 068 46
20CCEVW 142 53 22CCPWD 067 49 50CCPWD 125 44 51CCPWD 077 45
For a durable, nonporous, UV resistant, easy to clean solution in a wide range of current colours. 20CCEVW 151 53 22CCPWD 068 49 50CCPWD 126 4“4 51CCPWD 086 46
20CCEVW 160 51 22CCPWD 086 46,49 50CCPWD 128 42 51CCPWD 087 46
EASY TO CLEAN DURABLE CODE COMPLIANT 20CCEVW 161 51 22CCPWD 087 46,49 50CCPWD 194 42 51CCPWD 221 47
No grout to trap soil Tough and long-lasting so it stands up to heavy use ~ NSF/ANSI 51 food contact Certified and Class 1(A) 20CCEVW 162 51 22CCPWD 221 49 50CCPWD 195 42 51CCPWD 322 47
STAIN-RESISTANT RENEWABLE S 20CCEVW 200 50 22CCPWD 322 49 50CCPWD 213 ) 51CCSTA 007 61
Stains can not permeate and are easily removed Marks and scratches can be easily removed to VERSATILE 20CCEVW 201 50 22COBLU 051 65 50CCPWD 852 47 51CCSTA 032 61
HEAT-RESISTANT restore it to its original condition Qaq be'used in'a V\{ide r'a\nge pf unique and 20CCEVW 204 50 29COGRE 051 65 50CCSTA 118 60 51CCSTA 035 61
Meets industry standards AIR QUALITY FRIENDLY SO O U R 20CCEVW 205 50 29CCTWT 301 54 50CCSTA 126 60 51CVIC 007 7
HYGIENIC Maintains good indoor air quality - no off-gassing, 20CCEVW 206 53 29CCTWT 302 54 50CCSTA 128 61 51CCVIC 032 71
Nonporous, so it can’t support the growth of mold, 1O 20CCEVW 207 51 29CCTWT 304 54 50CCVIC 128 7 51CCVIC 035 I
mildew or bacteria. 20CCEVW 221 51 29CCTWT 310 54 50CCVIC 213 n 51C0OBLU 007 65
- ~N 20CCEVW 870 53 29CCTWT 311 54 50COBLU 076 64 51COBLU 010 65
- ; - i 21CCEVE 001 56 29CCTWT 312 54 50COBLU 128 65 51COBLU 030 65
21CCEVE 004 56 29CCTWT 313 54 50COBRB 213 64 51COBLU 032 65
21CCEVE 005 56 50CCKAL 076 66 50C0BRG 213 64 51C0BLU 035 65
21CCEVE 009 56 50CCKAL 128 67 50COBRP 213 64 51COGRE 007 65
peasn s Fone . e peach i e 21CCEVE 013 5 50CCNAM 076 68 50COGRE 076 64 51COPIN 007 65
| i 21CCEVE 035 57 50CCNAM 128 69 50COPIN 075 64 51COPIN 035 65
5 : = 21CCEVE 037 57 50CCNAM 213 69 50COPIN 076 64 55CCKAL 001 66
: | i 21CCEVE 068 57 50CCPWD 001 4 50COPIN 128 65 55CCKAL 004 66
R Wi _“mm - P Flint Mojave Moss Clacier White Naural Cray Pearl Gray Syone Wash Peard 21CCEVE 086 57 50CCPWD 002 4 51CCKAL 007 67 55CCKAL 005 67
1\ J 21CCEVE 087 57 50CCPWD 004 4 51CCKAL 035 67 55CCKAL 009 66
21CCEVE 088 57 50CCPWD 009 4 51CCNAM 007 69 55CCKAL 013 67
21CCEVE 089 57 50CCPWD 043 39 51CCNAM 010 69 55CCKAL 101 66
21CCEVE 101 56 50CCPWD 046 43 51CCNAM 030 69 55CCKAL 102 66
21CCEVE 102 56 50CCPWD 047 43 51CCNAM 035 69 55CCKAL 104 67
STAINLESS STEEL 21CCEVE 103 5% 50CCPWD 070 47 51CCPWD 007 36,39.42,4349  55CCKAL 196 66
21CCEVE 104 56 50CCPWD 071 47 51CCPWD 010 39 55CCKAL 302 66
Tableware Solutions only uses high-grade, non-magnetic stainless steel in all induction applications. Even parts that are not exposed to view are built with the 21CCEVE 128 57 50CCPWD 072 47 51CCPWD 030 39 55CCNAM 001 68
same high quality material standards. 21CCEVE 196 56 50CCPWD 073 44 51CCPWD 032 38 55CCNAM 004 68 107



Index by Product Code (cont’d)

Product Page

55CCNAM 005
55CCNAM 009
55CCNAM 013
55CCNAM 101
55CCNAM 102
55CCNAM 104
55CCNAM 196
55CCNAM 302
55CCPWD 001
55CCPWD 004
55CCPWD 005
55CCPWD 009
55CCPWD 013
55CCPWD 078
55CCPWD 101
55CCPWD 102
55CCPWD 103
55CCPWD 104
55CCPWD 196
55CCPWD 302
55CCPWD 320
55CCSTA 001
55CCSTA 004
55CCSTA 005
55CCSTA 009
55CCSTA 013
55CCSTA 101
55CCSTA 102
55CCSTA 103
55CCSTA 104
55CCSTA 196
55CCSTA 302
55CCVIC 001
55CCVIC 004
55CCVIC 005
55CCVIC 009
55CCVIC 013
55CCVIC 101
55CCVIC 102
55CCVIC 103
55CCVIC 104
55CCVIC 196
55CCVIC 302

69
68
69
68
68
69
68
68
41
M
43
4
42
45
41
4
43
43
4
4
47
60
60
60
60
61
60
60
60
60
60
60
70
70
71
70
70
70
70
71
7
70
70
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55COBLU 001
55C0BLU 004
55C0OBLU 005
55COBLU 009
55C0OBLU 013
55C0BLU 101
55C0BLU 102
55COBLU 103
55COBLU 104
55C0BLU 196
55C0BLU 302
55COGRE 001
55COGRE 004
55COGRE 005
55COGRE 009
55COGRE 013
55C0GRE 101
55C0GRE 102
55C0GRE 104
55COGRE 196
55C0GRE 302
55COPIN 001
55COPIN 004
55COPIN 009
55COPIN 013
55COPIN 101
55COPIN 102
55COPIN 196
55COPIN 302
55COYEL 005
55COYEL 009
66CCMOB 001
66CCMOB 004
66CCMOB 005
66CCMOB 009
66CCMOB 013
66CCMOB 035
66CCMOB 037
66CCMOB 068
66CCMOB 101
66CCMOB 102
66CCMOB 103
66CCMOB 104
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63
63
64
63
64
63

63
64
64
63

63
63
63
64
63
64
63
63
64
63
63
63
63
63
64
63
63
63
63
64
63
58
58
58
58
59
59
59
59
58
58
58
58

Product Page

66CCMOB 128
66CCMOB 196
66CCMOB 302
66CCMOB 307
75CCNOU 001
75CCNOU 004
75CCNOU 009
75CCNOU 013
75CCNOU 101
75CCNOU 105
75CCNOU 106
75CCNOU 196
75CCNOU 198
75CCNOU 302
92CCPLW 006
92CCPLW 009
92CCPLW 014
92CCPLW 028
93CCWHS 029
AB 700016
AB 703007
AB Z03008
AB 703009
AB 703010
AB 703011
AB 703012
AB 703013
AB 703014
AB 703016
AB 703017
AB 703018
AB 703019
AB 703020
AB 703021
AB 703022
AB 703024
AB 703025
AB 703027
AB 703028
AB 703029
AB 703030
AB 703031
AB 703032

59
58
58
59
41,48

41,48
41,48

41,48
43,48
43,48
41,48

Product Page

AB 703034
AB 703038
AB 703039
AB 703040
AB 703050
AB Z03050L
AB 703057
AB 703058
AB 703064
AB 703066
AB 703067
AB 703080
AB 703081
AB 703082
AB 703083
AB 703088
AB 703090
AB 703092
AB 703092A
AB 703093
AB 703094
AB 703095
AB 703096
AB 703097
AB 703098
AB 703099
AB 703100
AB 703101
AB 703169
AB 703173
AB 703175
AB 703176
AB 703178
AB 703180
AB 703181
AB 703194
AB 703195
AB 703204
AB 703206
AB 703207
AB 703228
AB 703291
AB 703292
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27
27
27
28
27
25
25
25
25

26
26
23
23
23
23
2
25
24
24
24
24
24
28

888

25
24,27
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AB 703293
AB 703294
AB 703295
AB Z03302P
AB 703302S
AB 703303
BCH 001
BCH 002
BCH 003
BCH 004
BCH 147433
BCH 389632
BCH 416421
BCH 451920
BCH 451926
BCH 461643
BCH 479723
BCH 479728
BCH 543620
BCH 549056
BCH 622420
BCH 622425
BCH 622436
BCH 708232
BCH 716418
BCSR.10.16
BCSR.10.20
BCSR.10.25
BCSR.10.28
BCSR.10.31
BCSR.20.23
BCSR.25.35
BCSR.30.22
BCSR.32.22
BCSR.40.15
BCWM.10.17
BCWM.10.20
BCWM.10.23
BCWM.10.25
BCWM.10.28
BCWM.10.31
BCWM.20.23
BCWM.20.29

24,25,27
27
24,27
27
27
28
13
13
13
13
13
13
12
12
12
13
12
12
12
13
12
12
12
13
12
76
76
76
76
76
76
76
7
w
76,77
74
74
74
74
74
74
74
74

BCWM.25.35
BCWM.30.22
BCWM.32.22
BCWM.33.09
BCWM.35.28
BCWM.40.11
BCWM.40.15
BCWM.50.50
BCWM.52.26
BCWM.53.26
CH1020

CH1050

CH1060

CH1100

CH1110

CH1330

CH1630

CH1800

CH1980

GD AC25001

GD AC25002

GD AC25301

GD AR54401

GD AR54801

GD AR54802

GD AT35301

GD AUT5201

GD CLT01XL-00000
GD CLTO1XL-BLA0O
GD CLTO1XL-BLUOO
GD CLTO1XL-REDOO
GD CLTO1XL-WHI00
GD FAW-D106

GD FAW-D130

GD FAW-D139

GD FAW-D147

GD FAW-D148

HD 0699

HD 0700

HD 0701

HD 0702

HD 0703

HD 0704

age
74
75
75
75
75
75
74,75
75
75
75
81
81
81
81
81
81
81
81
81
17
17
17
17
17
17
18
18
19
19
19
19
19
16
16
16
16
16
103
99
9
9
9
99

Product Page

HD 0705

HD 0706

HD 0707

HD 0708

HD 0709

HD 0710

HD 0716

HD 0717

HD 0718

HD 0798

HD 0799

HD 0830

HD 0831

HD 0832

HD 0833

HD 0834

HD 0835

HD 0836

HD 0837

HD 0838

HD 0839

HD 0840

HD 0841

HD 0842

HD 0845

HD 0846

HD 0847

HD 0848

HD 0849

HD 0850

HD 0851

HD 0852

HD 0853
JX11-B001-01
JX11-B001-02
JX11-B001-05
JX11-C003-03
JX11-C003-D03
JX24-B001-03
JX24-B001-04
JX34-A001-02
JX34-A001-05
JX34-A001-06
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100
100
100
100
100
102
102
102
102
102
103
103
101
101
101
101
101
101
103
103
103
102
102
103
103
103
103
103
102
102
103
103
33
33
34
35

33,35

34
34
32
32
32
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JX34-A003-02
JX34-A005-02
JX34-A005-03
JX34-A006-03
JX34-A008-02
JXA001-05
JXA-001-09
JXA-001-11
JXA096-02
JXC116-01
JXC116-D01
JXG004-01

0T M00006
0T M00009
0T M00021
0T M00122
0T M00125
0T M00316
0T M0811B

P 41050

P 42273

P 42439

P 42747 LE

P 42884

P 42894

P 42997

P 44188

P 44320

P 44330

P 44340

P 44360

P 44370

P 44400

P 44698

P 44704

P 44789

P 44799

P 44809

P 44819

P 44839

P 44869

P 44899

P 44904

34
35
35
33
33
32

©©©ow©ooooBRRPYIBISI

18,29,91,97

91,93

91

93

91

91

3
88,97

0

0

90,93

888

88,9
88,95

&
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Index by Product Code (cont’d)

Product Page

P 52134

P 52209

P 52339

P 52694

P 52704

P 52705

P 52706

P 52707

P 52708

P 52709

P 52713

P 52862

P 64014

P 64015

P 64016

P 64017

P 67002

P 67003

P 67004

P 67005

P 67006

P 67008

P 67009

P 67025A
P 67028

P 67044

P 67075

P 67076

P 67077

P 67078

P 67079

P 67080

P 67081

P G1110028
PW E10017
PW E10020
PW E10023
PW E10025
PW E10027
PW E10029
PWE11015
PWE11017
PWE11018

97
3
93
92

92
92
74
92
92
92
92
92

e

86,93
86,96
86,95
87,9%
87,93
86,97
87
87,95
87
87
87
87
87,95
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PW E13017
PW E13020
PW E13023
PW E13025
PW E20025
PW E20030
PW E30022
PW E30023
PW E40015
PW E50013
PW E60020
PW E70023
PW E80015
PW E90028
501002
501020
501050
501060
501100
S01110
501210
501420
S01470
501480
501800
STKB1950
STKM1950
TTI-1SO-LA
TTI-1S0-SS
TTI-1SS-LA
TTI-1SS-SS
TTI-2S0-LA
TT1-2S0-SS
TTI-2SS-LA
TTI-2SS-SS
TTI-3SO-LA
TTI-3S0-SS
TTI-3SS-LA
TTI-3SS-SS

OO NNNNNNNNN N

BRSBSBSB888883

105
105
105
105
105
105
105
105
105
105
105
105

Ordering suggestions for china

To determine the quantity of each item, multiply the number of seats times the factor shown for each item. Then, order the closest
dozen/case pack quantity. Please note that the chart here is not exhaustive, but merely intended to give you a good starting point.
Accessory pieces should be considered separately, and are dependent upon the menu and the style of your establishment.

ITEM

Plate
(6.5" /17 cm)

Plate
(7.5" /19 cm)

Plate
(8.25" /21 cm)

Plate
(9" /23 cm)

Plate
(10.25" / 26 cm)

Plate
(11" /28 cm)

Plate
(12.25" / 31 cm)

Oval Plate
(11" /28 cm) - (15.75"/ 40 cm)

Oval Plate
(8.25" /21 c¢m) - (9.5"/ 24 cm)

Coffee/Tea Cup
Coffee/Tea Saucer
Small Bowl/Sugar Bowl

Mug

Bowl
(5" /13 cm)-(9" /23 cm)

Bowl
(10" /25 cm) - (12" / 30 cm)

Pot - Tea/Coffee
Small Jug

Service Plate

Bread & Butter, Cheese or Side Plate

Sandwiches, Salad, Desserts or
Cheese

Lunch, Starter, Tray Dinner Plate,
Pastries

Dinner, Breakfast, Lunch
Entrees, Steaks, Fish
Entrees, Steaks, Fish

Entrees, Steaks, Fish

Steaks, Fish, Soup & Sandwich,
Lobster, Surf & Turf, Roast Dinner

Side Baked Potatoe or Asparagus,
Sandwiches, Cold Seafood, Salad

Coffee, Tea, Hot Chocolate

Saucer for Cups

Sugar, Condiment Sachets, Sauces,
Dips

Hot & Cold Beverages

Soup, Cereal, Fruit, Small Salad,
Desserts, Small Vegetable Dish

Pasta, Chilli, Stews, Entrée Salad

Hot & Cold Beverages

Milk or Cream for Beverages or
Sauces

Tabletop Decoration, Place Plate,
Serving Plate, Special Presentations

FAST
RESTAURANT

1.5
1.5
1.5

1.5

1.5

0.3
0.5

1.5

1.5

1.5

1.5

1.5

0.5

0.5

1.5

BANQUET/
CAFETERIA

6

0.5

1.5

1.5

1.5

0.3

0.5

1.5

INSTITUTIONAL

2



Ordering suggestions for glass

To determine the quantity of each item, multiply the number of seats times the factor shown for each item. Then, order the closest
dozen/case pack quantity. Please note that this chart is derived from standard establishment requirements and is representative of
the minimum assortment that would be required. This guide should be tailored to meet your individual establishment’s needs and
the needs of your clientele. As with ceramics, accessory pieces such as decanters or jugs should be considered to compliment the

standard settings based on your establishment and service style.
BAR BAR
DESCRIPTION SERVICE DESCRIPTION SERVICE
. 2

Wine Glass 90z 3 1.5 Shot Glass 1-1.250z 0.75
Wine Glass 12 0z. 25 2 Rocks Glass 8-9o0z 1 2
Wine Glass 16 0z. + 15 1.5 Double Rocks Glass 12 0z. 1 2
Flute 6-8oz 2 2 High Ball Glass 10-120z. 1 2
Sherry, Port, Liqueur 2-4o0z 1 12 Tall Mixer Glass 10 - 16 oz. 1.5 2
Pint Glass 18 - 20 oz. 3 0.75 Brandy Glass 0.25 0.4
Half Pint Glass 10 - 12 oz. 15 1.5 Martini/Cocktail Glass 7-100z. 0.75 1
Bottled Beer Glass 14 0z. 1 1.5

Ordering suggestions for cutlery

To determine the quantity of each item, multiply the number of seats times the factor shown for each item. Then, order the closest
dozen/case pack quantity. Please note that the chart here is based on standard restaurant place settings. Your specific needs may
vary according to individual restaurant operation. As with ceramics, accessory pieces should be considered to compliment the
standard settings based on your establishment and your menu.

ITEM FINE SEMI-FORMAL | CASUAL ITEM FINE SEMI-FORMAL | CASUAL
DINING DINING SERVICE DINING DINING SERVICE
* 3 3

Fish Knife * Table Knife 3

Fish Fork * * Table Fork 3 3 3
Table Spoon 0.25 0.25 Dessert Knife 2.5 2.5 2
Coffee Spoon 2 1 * Dessert Fork 2.5 25 2
Steak Knife * * * Dessert Spoon 2
Cake Fork 1.5 1 * Soup Spoon 2 2
Butter Knife 2 Tea Spoon 5 3 8

Care of China

Correct care and handling of your new china will
enhance the appearance and the longevity for
the life of the product. The following will help to
guide you to receive the maximum value from
your china:

¢ Do not scrape leftovers from china with
metal utensils (this can cause metal
marking). Wipe with a paper towel or
plastic/rubber scraper.

e Wash articles as soon as possible after use.

e Never use abrasive cleaners or pot
scourers, as this can damage the glaze
and/or surface decorations of the plate.

Dishwashing

Our products are designed for use in the
foodservice and hospitality industry’s high-
powered, industrial dishwashers where there
is an emphasis on short operating cycles for
maximum efficiency. For the best results:

¢ Use the dishwasher manufacturer’s
recommended dishwashing procedures
and strictly follow the correct dosing
guidelines for approved detergents as
instructed.

e Replace or repair any areas of racks or
baskets where plastic coatings are worn or
cracked. Continued use could cause metal
marking on your china.

e Stack china separately from other articles
(i.e. cutlery, pots/pans, glassware).

¢ Rack china correctly to ensure that articles
are not vibrating against each other during
the wash cycle.

e Overdosing detergent and excessively high
dishwashing temperatures can result in
premature deterioration of the glazed finish
and/or any surface decoration that may be
present.

Microwave Oven

Our china is safe for use in microwave ovens
under normal conditions. Please be aware that
any china with surface decorations that may
include metal is not suitable for microwave use.

Metal Marking

Metal Marking occurs when china articles come
into contact with metal surfaces or utensils. It
is possible that subsequent metal traces can be
left on the china (due to the glaze being harder
than certain types of steel/stainless steel).

Metal marks, though unsightly, are most often
easily removed with the use of a non-abrasive
household cleaner. To limit metal marking:

e Use rubber/plastic mats wherever possible
on large stainless steel surfaces (often
found in commercial kitchens). This
includes stacking areas, trolleys, and sinks.
If metal dish racks are used for washing,
ensure that plastic coatings are not
cracked/broken.

e Ensure that knives intended for genuine
cutting use by patrons are sharp, therefore
requiring minimal force when cutting food.

e Use cutlery with higher grade stainless
steel (i.e. 18/10), as lower grade steel
cutlery is softer and can leave more trace
amounts of metal on the glazed surface.

Care of Cutlery

Stainless Steel is not mark proof, but only
significantly more resistant to staining/marking
than other metals. Frequent/prolonged contact
with certain substances can start the staining/
pitting process.

Common corrosive substances that can
damage cutlery are: salt, acids (i.e vinegar,
lemon juice), mineral salts (in tap water), bleach,
harsh detergents, fats, meat juices. Direct heat
can mark metal. Follow these recommendations
to sustain your cutlery longer:

e Wash cutlery in hot, soapy water or
dishwasher as soon as possible after use.

e Never leave dirty cutlery to soak, or leave
clean cutlery damp.

e Use dishwasher manufacturer’s
recommended procedures. Strictly follow
correct dosing guidelines for approved
detergents (and salt).

* Remove cutlery as soon as the wash/dry
cycle is finished and wipe with a clean

towel. Trace minerals/salts can remain on
cutlery if left in the dishwasher.

* Never wash stainless steel cutlery with
silver plated cutlery, as a chemical reaction
between detergent and steel can leave
marks on silver plate.

Care of Glassware

Correct handling of glassware will enhance the

appearance and longevity of the product in use.
Care should be taken to ensure that each glass
is in perfect condition and scrupulously clean.

To avoid unnecessary breakage:
e Never put cutlery into glasses.
e Never pick up glasses in clusters.
¢ Avoid contact with beer taps.

e Do not put cold liquids into hot/warm
glasses (from the dishwasher) as it can
cause cracks.

e Do not stack glasses that were not
designed to stack.

¢ Pre-heat glasses for hot drinks by running
them under a hot tap.

Dishwashing
e Clean all new glasses before use.

e Always use non-caustic detergent, as
caustic detergents effect heat retention,
etch the glass, and give the glass a
shadowy tinge.

¢ Do not overheat water, as overheated water
can bake debris onto glass.

¢ Do not wash coffee cups in a glass
washing machine, as coffee dregs can taint
the water and stain the glasses. This also
applies to drinks that contain cream.

e Discard cracked or chipped glasses
immediately.








