
Healthy Chips from a Combi!
Deep fried food is a blackspot in today's health 
aware society and can present numerous problems 
for business's disposing of oil, not to mention the 
work involved. Henny Penny present the LOW FAT 
COMBI CHIP, a smart but simple solution for the 
combi oven. The combi FRY BASKET prepares bulk 
quantities of pre-fried product where pressure or 
open fryers can't be used. A totally fat free, fast 
system which is clean and gives you more variety 
in your menu. At last, you can have the chips with 
less on the hips and better for the heart.

NEW HINTS FOR COMBI COOKING 
CHICKEN TONITE
Another simple but smart 
idea for your combi. 
Arranging full birds vertically 
on the Henny Penny Chicken 
rack, decreases cooking 
time, makes breast meat 
succulent and gives an 
evenly cooked, browned 
finish without basting. 
Chicken Grids are available 
in 4 or 8 bird sizes.

NEED MORE 
SPACE?

If you struggle at peak serving times with limited cabinet 
space, this ingenious removable hot food rack provides an 
instant additional display area. Designed to work exclusively 
with Henny Penny heated merchandisers, this robust rack is on 
stilted legs, is ideal for holding hot pastries and wet offerings 
of all kinds. Available in two sizes, to span either two or three 

Blizz'n Up A Storm 
for Cool Profits

With 8 months of cold Irish weather, it's understandable why we might feel a 
bit daft walking down the street carrying an ice cream, however how much we 
might long for one.  BLIZZ offers a blend of delicious traditional favourites with 
fun new treats & desserts to enjoy ALL YEAR ROUND.  Offering 
REAL dairy icecream, a range of desserts, authentic Milk 
Shakes and old favourites with a twist, BLIZZ 
suits all customers tastes and ages.  Eye 
catching, ergonomically designed with a fun 
new menu, Blizz elongates the traditional 
icecream sales into 12 months a year.  A 

perfect match with all soft ice cream machines 
B l i z z can generate up to 72% net profit margins.  Andrew 
Brodigan, Londis, Quay Street, Dundalk installed his unit in May 06.  
"Kids and adults alike love it, we're very happy with the sales".

BLIZZ offers a complete package, comprising training, customer 
support, branded consumables & supplies and partnership to rely on.

HELPING TO FEED THE FORGOTTEN PEOPLE OF CHERNOBYL
Cherven, is a village only 200 km from where the world's worst nuclear explosion happened in Chernobyl 
20 years ago. It has a large state run institute, which is home to 320 forgotten able and disabled people.  

Annually for the past 5 years, a group of 25 volunteers from CHERNOBYL AID NEWRY, 
gave up their free time to travel to Cherven for 2 weeks. These lay people are skilled and 
unskilled plumbers, plasterers, builders, electricians, administrators, nurses etc.  During their stay, this 
amazing bunch work to a clear strategy to renovate the dilapidated buildings and improve basic facilities 
for patients who live there in dire conditions.

The Group have replaced sanitary facilities, refurbished kitchens, fitted ceilings, plastered walls, windows etc. 
This year, Martin Food Equipment contributed combi ovens to replace the existing antiquated 1950's cast 
iron oven. The Chairman of Chernobyl Aid Newry, David Burke, thanked Martin Food saying "these ovens 
have made a huge difference to these peoples lives and diet". Next year, the group plan to revamp the 
canteen and even to build a green house in the grounds, where patients can help to grow fresh fruit and 
vegetables and give a theraputic purposeful task for inmates.

Aidan Reynolds, Martin Food Equipment Workshop Manager 
with David Burke, Chairman Chernobyl Aid and Dean 
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