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Linda Lewis Kitchens introduces new demo site for pizza 

equipment 

As part of its ambitious expansion strategy for 2014, Linda Lewis Kitchens (LLK) - the sole 

distributor of Cuppone pizza equipment in the UK - has introduced a new demo site and 

pizza consultancy service covering Scotland and the North of England. Located at Peatzza, 

an Italian fast food establishment in East Kilbride Scotland, the new site provides potential 

customers with the opportunity to try before they buy, and experience all the benefits of the 

Cuppone pizza equipment range.  

 

Peatzza has been benefiting from the use of Cuppone equipment since the beginning of this 

year, using the top of the range Giotto pizza oven with a revolving stone base, along with a 

Cuppone pizza press to ensure their pizzas are perfect every time. Owner and head chef, 

Nino Barcello firmly recommends the equipment to caterers who are keen for a quick 

turnaround of products without compromising on quality, and claims the equipment pieces 

are the best he has ever worked with.  

 

The new site is a further addition to LLK’s already established demo site at Deli-Conti, a 

wholesale food service based in Nottingham. Since the opening of the Deli-Conti demo site 

in 2010, both existing and potential customers have been able to attend demonstrations of 

the Cuppone equipment, including the popular demonstration ‘3 steps to perfect pizza’ by 

Director and Head Chef, Luciano Vendone.  
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Managing Director of LLK, Linda Lewis said: “The opening of our second demo site marks 

our continued success in 2014. This new site will not only help our customers to benefit from 

seeing the range in action, it serves as a training ground for restaurants who are new to the 

Cuppone brand.                                                                                                 

 

“Peatzza was also the ideal choice for our new pizza consultancy service. With over 30 

years in the industry, Nino is the perfect candidate to provide other restaurateurs with advice 

on perfecting the dough, Cuppone equipment and staff training,” adds Linda. 

 

She continues: “We strongly recommend any of our potential customers who want to see the 

Cuppone range to visit either of our demo sites to get a feel for the brand and see first hand 

the quality of the food that can be produced. It also provides the ideal opportunity for any 

questions to be answered about cooking pizza and our range of pizza equipment.” 

 

If you are interested in visiting either of the demo site, please contact the team at LLK via 

email - Kitchens@linda-lewis.co.uk - or contact the customer services team on 0161 633 

5797. 
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PHOTO-CAPTION: 

Pictured here; cooking pizza at Peatzza, the new 

demo site and pizza consultancy service for LLK 

covering Scotland and the North of England. The 

new site provides potential customers with the 

opportunity to try before they buy, and 

experience all the benefits of the Cuppone pizza 

equipment range, as well as tips and advice on 

cooking pizza. 

 

 

 

 

 

Founded in 1963 by the three Cuppone brothers in Treviso, Italy, the Cuppone brand has 

grown to become one of the most renowned names in pizza making throughout the world. 

Celebrating 50 years of creating the finest stone-baked pizzas in 2013, today Cuppone use 

the latest modern technology and half a century’s experience to make the art of quality pizza 

making pure simplicity for both gourmet restaurants and smaller food eateries. Linda Lewis 

Kitchens is the sole importer of Cuppone equipment into the UK and also offers a range of 

other catering equipment including food preparation equipment, grills and fryers, and other 

catering products for the fast food sector.  

 


