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Trade show announcements

Hackman will be exhibiting its full line of kettles and selected 
cooking equipment during this fall’s Host Milan 2009

Amongst our full range 
of kettles, will be 

•Daily Live Cooking 
Demos

•Culino Combi 400

•Futura Marvel 
Pressure Steamer

•Ardox S and Chef 
Oven

•CoolPro 200 DCE!

Pekka, Pasi, 
Greg,Rain and Joanna 
welcome you all to the 

stand!
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Russian Project Retail was pleased to welcome the Hackman Team to their stand, this year in Moscow.

Successful demonstrations were given on the Viking Kettle daily. It goes to show, that you don’t need a combi 
kettle to display the core advantages of the Hackman kettles!

PIR 2009
September 30th to Oct 2nd, 2009

If you are exhibiting at a show, and would like your Hackman products in the newsletter, 
please contact Greg for the next edition!

FINE FOOD AUSTRALIA 2009
September 7th to 10th, 2009

2009 marked the 25th anniversary of the Sydney show hosting more than 1000 exhibitors and 25000 
guests!

Regethermic was onhand to showcase the Hackman Kettles!
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News From the Kettle Floor

The marketing team has now finalized 
something new for the Chefs who use 
the Hackman Combi Kettles:

Online Recipe Books for each type of 
kettle will become available for download 
at our website: www.hackman.com

These recipe books are formulated for 
large quantity recipes and are broken 
down into recipe sections.

*The Viking Combi Indian Curry Book

•The Culino Combi Soups/Stews/Stocks and Sauces 
Book

•The Proveno Pastry Book

We have also made the 3 min. Proveno 
video available on the website.  Have a 
look.

This video is also available in many 
formats, both for mobile phones and 
dealer websites.  Please let us know if 
you require any special format, and we 
will send it to you by mail.

http://www.hackman.com/hackman/leaflets.htm
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Trolley factory

MPT 2450
The new release of the MPT 2450 will launch a new age 
of productivity tools for the Combi Kettles.  Through wide 
demand for quick decanting of the larger kettles, 
Hackman is pleased to bring our dealers a specialized 
tool for the job.  With capacity of 54 kg per insert, a chef 
can decant a 300 ltr kettle in just minutes, adding to 
overall production capacity advantages.

Please inquire for full pdf brochure.

LA LÍNEA FRÍA COMPLETA

ORGANIZACIÓN DE COCINAS CENTRALES

Authored by Joël Bouëtard and José Juan Santos

The definitive guide to Cook Chill kitchens and European 
Standards was released in Spain during the 29th of 
September.  

Hackman is proud to be heavily documented in this book 
as a cornerstone of Combi kettle cooking and you may 
contact Innova Concept at www.innovaconcept.es for 
more information and your copy.

559 pages 

Spanish

ISBN 978-84-613-4707-0
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Tallinn Factory

The Ardox S drop in unit has come to 
completion.

These units are currently avialibe in the 2 and 
4 zones. Please contact us if you require 6 or 8 
sized units.

Nordien System Factory

We have new Drying lines!

The Width has changed from  627mm->600mm
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Summary Sales Information 

Flash

New Code Product
3753605 Drying line 1060mm 465-2WD-T
3753606 Drying line 1585mm 465-3WD-T
3753607 Drying line 2110mm 465-4WD-T
3753608 Drying line 2635mm 465-5WD-T
3753609 Drying line 3160mm 465-6WD-T

Codes for new Ardox S drop in

Codes for new Nordien System drying lines

Codes for new MPT 2450

4554354 MPT 450 Single GN trolley

4554355 MPT 2450 2GN trolley

4554700 Additional 2GN 200 insert for trolley with handles

4554702 Additional 2GN 200 perforated insert for trolley with handles

http://www.hackman.com/hackman/leaflets.htm

Proveno 3 Min Video Online

Hackman Combi Kettle Cookbooks

www.hackman.com

3753289  Ardox S2 Drop-in

3753286  Ardox S4 Drop-in


