
Major operators voice their support for new Commercial Kitchen show

Commercial Kitchen – the UK’s first trade show dedicated to the catering equipment market, is continuing to draw support from across all eating
out of home sectors ahead of its launch at the NEC Birmingham on 7-8 June 2016.

Thousands of decision makers from restaurants, pubs, hotels, contract caterers, hospitals, schools, care homes, universities, attractions,
distributors, consultancies and leading associations are preparing to visit.  Among them are Starbucks, Pizza Hut Restaurants, Marston’s, TGI
Friday’s UK, YO! Sushi, Pret A Manger, Azzurri Group (Ask Italian, Zizzi and Coco di Mama), Premier Inn, Morrisons, Tesco, Sainsbury’s,
Domino's Pizza Group, Bill’s, Whitbread, Punch Taverns, Oakman Inns & Restaurants, Mitchells & Butlers, Admiral Taverns, The City Pub
Company, Elior, Bidvest Foodservice, Bourne Leisure, WSH (BaxterStorey, Caterlink, Holroyd Howe, Benugo and Portico), Cardiff Council,
University of Birmingham, Imperial College London, Merlin Entertainments, Hollywood Bowl, Butlins, Flamingo Land Resort, Luxury Family
Hotels, Hand Picked Hotels, Bespoke Hotels, Gold Care Homes, Small Batch Coffee Company, Pod, Waterstones, and the NHS.

“I’m looking forward to seeing what the Commercial Kitchen show has to offer –it’s been a long time coming, a show that focuses on the kitchen
or back of house, and it is a great opportunity to focus on many differing aspects of the ‘engine room’ of our various food businesses,” says Chez
Gawen, head of food at Pizza Hut Restaurants.

“It is always important to keep up-to-date with industry improvements and innovations.  Commercial Kitchen appeals to me as it is a more
focused show, so time is not wasted searching through sundry stands to find the equipment you need to review,” says Jon Parry, construction
manager at YO! Sushi.

“I’m looking forward to visiting Commercial Kitchen, it fits perfectly with our continuing search for the very best equipment, design and
partners that enables us to serve our guests, with better quality; at a pace they choose; in the most efficient commercial manner possible,” says
David Carroll, property director at TGI Friday’s UK.

“Commercial Kitchen show represents an opportunity to see, and discuss first-hand, the latest developments in catering equipment under one
roof, without the need to visit countless suppliers around the country.  Events like this, which bring together the key people in the category in
one go, is an opportunity to benchmark and potentially improve our choice of catering equipment in a very efficient manner,” says Colin
Mackenzie, group purchasing manager at Marston’s Corporate Services Procurement.

“The reason I am looking forward to attending Commercial Kitchen is simple, I have built one restaurant kitchen and am certain to build another
within the next 12 months.  As such, it is vital that I am able to keep up-to-date with new technology and trends, and interact with industry
professionals to gain vital insight and advice,” says Robin Frean, co-founder, Hood Restaurants.

With just eight stands left to fill, the launch edition will feature over 80 founding exhibitors showcasing the complete range of innovative
equipment, devices and utensils required to run a commercial kitchen; including cooking equipment, refrigeration, storage, warewashing, fit out
and design.

The latest companies to confirm their presence are Ascentia Foodservice Equipment, Euro Catering Equipment, Bensons Products, Atosa
Manufacturing, Nayati, Dynamic, Pira, Samsung, Nelson Catering Equipment, Multivac UK, and Prodis.

For further information, and to register for a free trade pass to Commercial Kitchen, please visit www.CommercialKitchenshow.co.uk and quote
priority code PR1 (alternatively, use direct link: https://registration.n200.com/survey/16xd2hizo1znx?actioncode=PR1).
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Simon Watkins, Sales Manager
t: +44 (0)1273 645155
e: swatkins@divcom.co.uk
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Notes:

Diversified Communications UK (Diversified UK) is a fast growing trade event organiser and publisher based in Brighton, Peterborough and
Nailsworth.  Diversified UK’s event portfolio includes Commercial Kitchen; lunch!; Casual Dining; Casual Dining Restaurant & Pub Awards;
Natural Food Show at Natural & Organic Products Europe; Natural and Organic Awards; Nordic Organic Food Fair in Malmö, Sweden (co
–located with Natural Products Scandinavia); camexpo; office*; Accountex; SITS – The Service Desk & IT Support Show; British Tourism &
Travel Show; GEO Business; Capturing Reality; Ocean Business; MARELEC Marine Electromagnetics conference; Euro Bus Expo; Coach &
Bus Live; The Route One Operator Excellence Awards; and National Coach Tourism Awards.  For more information, visit:
www.divcom.co.uk.

Diversified UK is part of Diversified Communications, a leading international media company providing market access, education and
information through global, national and regional face–to–face events, digital and print publications and television stations.  Diversified
serves a number of industries including: seafood, food service, natural and organic, healthcare, commercial marine, and business
management.  Based in Portland, Maine, USA, Diversified employs over 850 staff, across eight divisions in seven countries.  For more
information, visit: www.divcom.com.


