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MONO Equipment, one of the leading designers and manufacturers of bakery and
foodservice equipment in the UK, is delighted to invite you to join us at this year's

Hotelympia Show, London from 28 April to 1 May.

We will be exhibiting alongside Williams Refrigeration and Falcon Foodservice
Equipment, both AFE Group Partners and also members of the ALI Group.

Energy-Saving Convection Ovens

MONO Equipment's Eco-Touch Convection Ovens are the
most energy efficient ovens we have ever produced. Each
oven is packed with an array of energy saving features to
reduce energy consumption and incorporates a truly
innovative state-of-the-art colour touch screen controller.
Available as a 4/5-Tray and 10-Tray option these will be
on display throughout the show.

BX Compact Convection Oven

Our 3-Tray BX Compact Convection Oven, has been
designed to take the most popular industry standard size
trays of 600mm by 400mm and is the perfect bake-off
solution for convenience stores, food-to-go outlets and
small businesses when a small, economical convection
oven is required.

Desighed by Bakers for Bakers

MONO Equipment's Harmony Modular Deck Oven is one of
the most versatile deck ovens on the market. Available
with the NEW energy saving eco-touch controller, the
Harmony Eco-Touch Deck Oven combines an array of
cutting-edge, energy saving features and new improved
baking programmes which elevates is above the crowd.

Baking to Perfection

Our NEW MX Eco-Touch Rack Oven combines the very
best of traditional baking techiniques with effiicent modern
engineering and unparalleled bake control. Featuring the
New energy saving eco-touch controller which is packed
full of innovative programmes and energy saving features.

Please feel free to call in for coffee and refreshments during the show to see the wide range of
equipment that MONQO, Williams and Falcon will be showcasing.

STAND 2235

We look forward to meeting you at the show

Kind regards

Chris and Team



