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Italian 
innovation 
and quality

Made in ITALY

DL40P 40cm Pizza Roller 
EBD8
•  Dough weight: 100/700gm
• Pizza dimensions: 40cm
• Double pass dough roller
• 520W x 450D x 750mmH

Spiral Mixer
Code Speed Capacity Size
EBD7 1 Speed 18kg dough 697W x 390D x 690mmH

EBD4 2 Speed 25kg dough 762W x 430D x 770mmH

EBD3 2 Speed 38kg dough 818W x 480D x 770mmH

6kg x 1g Kitchen Scales EEH4
• ABS plastic housing with aluminium loadcell support
• Removable stainless steel platter for cleaning
• LCD display with backlight
• 250W x 308D x 200mmH 

Waterproof Kitchen 
Scale 15kg x 2g 
EEH3
• Front LED display
• 4 keys operation
• Sealed watertight
• 236W x 287D x 108mmH 

*slicers sold separately 

Optimising your menu to include pizza is a great way to not only 
offer good value and tasty comfort food but will also help increase 

your margin.

From preparation to cooking and serving, we have the largest 
range of pizza equipment and supplies to help you serve the 

perfect pizza.

CL50 Vegetable
Preparation Machine ERC8
•  Large hopper (139cm2  surface area)
•  Processing up to 500kg/hr
• 350 x 320 x 590 mm 

PIZZA PREP 
STARTER PACK

Mecnosud is made in Italy and a well-known brand in the 
pastry and pizza market. They have been manufacturing this 

type of product for over 40 years. With strength, durability and 
quality of workmanship at the forefront of their design and 

manufacturing process, Mecnosud leads the way in providing a 
wide range of pizza equipment to suit all requirements.

LABOUR 
SAVING 

LABOUR 
SAVING 

PORTION 
CONTROL 

prep

https://www.southernhospitality.co.nz/categories/pizza-supplies.html
https://www.southernhospitality.co.nz/measuretek-waterproof-kitchen-scale-15kg-x-2g.html
https://www.southernhospitality.co.nz/mecnosud-dl40p-pizza-roller-40cm.html
https://www.southernhospitality.co.nz/measuretek-kitchen-scale-6kg-x-1g.html
https://www.southernhospitality.co.nz/brands/robot-coupe.html
https://www.southernhospitality.co.nz/robot-coupe-cl50-vege-prep.html
https://www.southernhospitality.co.nz/mecnosud-im18m-spiral-mixer-1-speed.html
https://www.southernhospitality.co.nz/mecnosud-im25d-spiral-mixer-2-speed.html
https://www.southernhospitality.co.nz/mecnosud-im38d-spiral-mixer-2-speed.html


Aluminium Pizza Screens
Code Size
HTP72 30cm 
HTP73 33cm

Pizza Tray Aluminium
Code Size
HK52 20cm

HK53 22cm

HK54 25cm
HK79 27cm

HK55 30cm

HK56 33cm

Stainless Steel Ladles
Code Size
HSG4 30ml
HSG5 59ml

HSG6 118ml

HSG7 177ml

HSG8 237ml

HSG9 354ml

Glove Vinyl Clear 
Powder Free 
Code Size
DLR01 Small

DLR02 X-Large

DLR03 Large 

DLR04 Medium

Aluminium Deep Pizza Pan
Code Size
HD19 30cm

HD18 22cm

Squeeze Bottle Dual
Code Size
HG108 525ml

HG109 650ml

Ingredient Bin
Code Size
HG69 100L

HG72 80L

Ingredient Bin
Code Size
HG1 8L

HG2 20L

HG3 40L

Dough Box HG101
• 655 x 455 x 86mmH

Dough Box Cover HG102
• 655 x 455 x45mmH

Pizza Pan Gripper
Deep Dish HTK234
 

Squeeze Sauce Bottle 
Clear with Red Cap 1L 
HHF1
 

Wooden Rolling Pin
Code Size
HTK544 45cm

HTK437 38cm

HTK326 33cm

Apron Bib White Polycotton 
with Pocket Essentials UIP2
• 70 x 86cm

brushes to oil the pan

Pastry Brush
Code Size
HTK791 25mm

HTK793 50mm

HTK794 62mm

Food Portion Spoon 
3Oz 89ml Ivory HK111

Food Portion Spoon 
2oz 59ml Red HK81

Perforated Food Portion Spoon 
2Oz 59ml Red HK113

Food Portion Spoon 
4oz 118ml Green HK40
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https://www.southernhospitality.co.nz/aluminium-pizza-screen.html?st=5941
https://www.southernhospitality.co.nz/categories/kitchenware-barware/kitchenware/pizza-trays-accessories/aluminium-pizza-pan.html?st=4467
https://www.southernhospitality.co.nz/categories/kitchenware-barware/kitchenware/pizza-trays-accessories/pizza-trays-aluminium.html?st=5002
https://www.southernhospitality.co.nz/one-piece-stainless-steel-ladle.html?st=5522
https://www.southernhospitality.co.nz/wooden-rolling-pin-450mm.html
https://www.southernhospitality.co.nz/essentials-white-bib-apron-with-pocket.html
https://www.southernhospitality.co.nz/white-ingredient-bins-81l-and-102l.html?st=4618
https://www.southernhospitality.co.nz/dual-cap-squeeze-bottle.html?st=4532
https://www.southernhospitality.co.nz/dough-boxes-655x455x86mm.html
https://www.southernhospitality.co.nz/powder-free-clear-vinyl-glove.html?st=7340
https://www.southernhospitality.co.nz/shelf-ingredient-bins.html?st=4564
https://www.southernhospitality.co.nz/super-sauce-squeeze-bottle.html
https://www.southernhospitality.co.nz/perforated-food-portion-spoon-2oz-59ml-red.html
https://www.southernhospitality.co.nz/food-portion-spoon-green-4oz-118ml.html
https://www.southernhospitality.co.nz/food-portion-spoon-red-2oz-59ml.html
https://www.southernhospitality.co.nz/food-portion-spoon-ivory-3oz-89ml.html
https://www.southernhospitality.co.nz/natural-pastry-brush.html?st=5869


2 Door Pizza Prep Chiller
ERE39
• Holds 6 x 1/6 GN pans
 (pans not included)
• Bottom mounted compressor
• 900W x 700D x 970mmH

Refrigerated Display for Pizza 
and Sandwich Toppings 
* Does not include pans
Code Size
ERD26 1200W x 380D x 435mmH

ERD29 2000W x 380D x 435mmH

SKOPE ReFlex Pizza/Salad Prep 
Code Size Door Type
ERS243 1800W x 800D x 1140mmH / 212kg 3 Door RF8.PPZ.3.SD 3

ERS244 2285W x 800D x 1140mmH / 233kg 4 Door RF8.PPZ.4.SD 4

Pizza Prep Chiller
Code Size Door
ERE19 1225mmW x 762mmD x 1109mmH 2 Door 

ERE48 1530mmW x 762mmD x 1109mmH 2 Door 

ERE20 1846mmW x 762mmD x 1109mmH 3 Door

2 Door Pizza Prep Counter
ERE41
•  Includes cutting board
•  Capacity: 566 litre
•  Holds 9 x 1/3 GN pans (pans  
 not included)
•  Temp range: +1 to +8ºC
• 1701W x 840D x 1035mmH

Available in various colours and sizes

food pans

• NATURAL 
REFRIGERANT

• ECO FRIENDLY
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https://www.southernhospitality.co.nz/skope-reflex-4-solid-door-pizza-preparation-fridge.html
https://www.southernhospitality.co.nz/eurochill-salad-prep-chiller-3-door.html
https://www.southernhospitality.co.nz/eurochill-salad-prep-chiller-2-door.html
https://www.southernhospitality.co.nz/eurochill-salad-prep-chiller-900mmw.html
https://www.southernhospitality.co.nz/delta-1200mm-refrigerated-display-for-sandwich-toppings-erd26.html
https://www.southernhospitality.co.nz/delta-clear-polycarbonate-gn-1-3-food-pan.html?st=4766
https://www.southernhospitality.co.nz/delta-black-polycarbonate-gn-1-3-food-pan.html?st=4815
https://www.southernhospitality.co.nz/delta-black-polycarbonate-gn-1-6-food-pan.html?st=4756
https://www.southernhospitality.co.nz/delta-clear-polycarbonate-gn-1-6-food-pan.html
https://www.southernhospitality.co.nz/categories/kitchenware-barware/cookware/gastronorm-pans/stainless-steel-gn-pans/delta-stainless-steel-gn-1-6-steam-pan.html?st=4825
https://www.southernhospitality.co.nz/delta-stainless-steel-gn-1-3-steam-pan.html?st=4843
https://www.southernhospitality.co.nz/skope-reflex-3-solid-door-pizza-preparation-fridge.html
https://www.southernhospitality.co.nz/eurochill-2-door-pizza-counter.html


T64E Electric Benchtop Conveyor Oven  EMR8
•  Capacity: 25 x 330mm (12”) pizzas per hour approx
•  External: 1234W x 800D x 1080mmH
•  Internal: 510W x 406D x 80mmH

T64G Gas Conveyor Benchtop Oven  EMR20 
•  Capacity: 25 x 330mm (12”) pizzas per hour approx
•  Adjustable belt speed (30 secs to 20 mins)
•  Total baking surface 0.2m2

•  Internal chamber: 510W x 406D x 80mmH
•  External: 1234W x 897D x 510mmH

Conveyor Oven
Code Size Type Gas / Electric
EMR10 910mmW x 500mmD x 80mmH T75E Electric

EMR11 1774W x 1353D x 1158mmH T75G Gas

Moretti Forni iDeck Pizza Oven Electric
Code Size Type
EMR13 850W x 930D x 370mmH PM60.60

EMR4 1320W x 890D x 660mmH PD105.65

EMR3 850W x 921D x 660mmH PD60.60

Moretti Forni Oven Stands
Code Type
EMR1  PD60.60

EMR2 PD105.65

Neapolis Electric Pizza Oven
Code Size
EMR24 1085W x 1786D x 1995mmH
EMR25 1465W x 1842D x 1995mmH

Oven reaches 
510ºC 

and cooks 
traditional 

Napoli pizza in 
45 seconds!

S100E 2 Deck Electric Oven with
Stainless Steel Finish EMR27
• Perfect oven for baking pizza, pastries and long 

leavened bakery products
• High energy saving of up to 35% 
• Capacity: 6 x 30cm pizzas per deck / 100 

pizzas per hour per deck
• Maximum temperature reached: 450ºC
• Half load technology / Eco-standby / 

Power booster
• External: 1365W x 1443D x 1870mmH

PPRROOJJEECCTT  NNUUMMBBEERR::

PPRROOJJEECCTT  CCOOOORRDDIINNAATTOORR::

IISSSSUUEE::

TTaauurraannggaa  BBrraanncchh
1188  AAeerrooddrroommee  RRooaadd,,  MMoouunntt  MMaauunnggaannuuii
NNeeww  ZZeeaallaanndd
TT::  0077  992288  44884400

SSOOUUTTHHEERRNN  HHOOSSPPIITTAALLIITTYY  LLTTDD

AADDDDRREESSSS::

E: info@southernhospitality.co.nz
www.southernhospitality.co.nz

CCLLIIEENNTT::

PPRROOJJEECCTT::

CLICK ON WEB LINK BELOW TO A360 3D MODEL 

PD0479

ALESSANDRO'S

ALEX BUTTAZZONI

KATE EAMES & JOSH HILL

DEVELOPED DESIGN

JOLL ROAD, HAVELOCK NORTH 4130

https://bit.ly/32qPx6f

COOK With its innovative and iconic design, Moretti Forni pizza ovens 
are guaranteed to provide you the perfect baking experience 
for each kind of pizza: classic, Neapolitan style, tray-baked, 

“gourmet, “al taglio”, “in pala”, and more.
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https://www.southernhospitality.co.nz/moretti-forni-conveyor-oven-t75e-elec.html
https://www.southernhospitality.co.nz/moretti-forni-ideck-pd105-65-pizza-oven.html
https://www.southernhospitality.co.nz/moretti-forni-ideck-pizza-oven-pm60-60.html
https://www.southernhospitality.co.nz/moretti-forni-ideck-pd60-60-pizza-oven.html
https://www.southernhospitality.co.nz/moretti-forni-neapolis-6.html
https://www.southernhospitality.co.nz/moretti-forni-conveyor-benchtop-oven-t64e-elec.html
https://www.southernhospitality.co.nz/moretti-forni-s100e-electric-oven-2-decks-stand-steel-finish.html
https://www.southernhospitality.co.nz/aluminium-blade-pizza-peel.html
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ALESSANDRO'S

ALEX BUTTAZZONI

KATE EAMES & JOSH HILL

DEVELOPED DESIGN

JOLL ROAD, HAVELOCK NORTH 4130

https://bit.ly/32qPx6f

Ceky Mosaic Tiles 
Woodfired Pizza Oven with 
Gas Assist ECP3
• 1200mm internal gas and wood 

burningpizza oven
• Dome and cooking surface 

made completely in handmade 
refractory firebricks

• Electric control panel
• Energy efficient with highly 

effective insulation
• Mosaic finish as standard with 

stainless trim
• 1650W x 1650D x 1850mmH

Ceky Black Marble Woodfired
Pizza Oven with Gas Assist ECP2
• 1200mm internal gas & wood burning pizza oven
• Dome and cooking surface made completely in 
handmade refractory firebricks
• Electric control panel

Ceky 1200mm Woodfired Pizza Oven with Gas Assist ECP1
• Dome and cooking surface made  completely in refractory firebricks
• Energy efficient with highly effective  insulation
• Mechanical control with Piezo electric  ignition—no power required
• Includes stainless night door,  thermometer and stand
• 1650W x 1650D x 1850mmH

• Energy efficient with highly effective 
insulation
• Black marble finish as standard with 
stainless trim
• 1650W x 1650D x 1850mmH

Made in ITALY

Pizza Peel Aluminium 
Blade with Wooden Handle
Code Size
HTP3 900mm

HTK588 1300mm

HTK235 910mm

Customise to fit 
your needs. Call 

us today on
0800 503 

335 for more 
information.
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https://www.southernhospitality.co.nz/ceky-woodfired-pizza-oven-120mm-with-gas-assist.html
https://www.southernhospitality.co.nz/ceky-black-marble-woodfired-pizza-oven-120mm-with-gas-assist.html
https://www.southernhospitality.co.nz/pizza-peel-with-wooden-handle-1300mm.html
https://www.southernhospitality.co.nz/aluminium-blade-pizza-peel.html
https://www.southernhospitality.co.nz/ceky-woodfired-pizza-oven-with-gas-assist-mosaic-tiles.html


perfect for serving flat breads!

Pizza Cutter 
Wheel HL58
• 100mm

Pizza/Pie Server 
Wide 
HSG43
• 23cm

Melamine Faux Slate
HTC53
• 17.2 x 32.4

Melamine Faux Slate
HTC39
• 26.7 x 32.4

Pizza/Pie Server 
Wooden Handle 
HL38

Shakers with Salt 
& Pepper Lid
HG110
• 280ml 

Dredge S/S With 
Handle
HSG11

Pepper Mill
Piano Red  
HH14
• 300mm

Acacia Wood Pizza Board
Code Size
HDA22 380mm

HDA23 300mm

HDA24 285mm

Pepper Mill 
Walnut Colour
Code Size
HH4 300mm

HH5 450mm

Acacia Wood Round Board
Code Size
HDA16 320mm

HDA17 375mm

HDA18 405mm

Classic 32cm Pizza Plate
CA112

Wire Stand
for Platter
HK110
• 20x24x18cmH

Double Handle Pizza Knife HNB1
• 40cmACCOLADE

SPACE 
SAVING 

HERBS 
& SPICE 

SHAKERS 

SERVE
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https://www.southernhospitality.co.nz/wide-pie-server.html
https://www.southernhospitality.co.nz/wooden-handled-stainless-steel-cake-server.html
https://www.southernhospitality.co.nz/pizza-cutter-wheel.html
https://www.southernhospitality.co.nz/tablecraft-melamine-faux-slate-platter-black-17-2-x-32-4cm.html
https://www.southernhospitality.co.nz/accolade-classic-pizza-plate-320mm.html
https://www.southernhospitality.co.nz/maestro-dark-wood-pepper-grinder.html?st=4674
https://www.southernhospitality.co.nz/salt-pepper-shaker-280ml.html
https://www.southernhospitality.co.nz/melamine-faux-slate-platter-medium-black.html
https://www.southernhospitality.co.nz/wire-stand-for-platters-pizza.html
https://www.southernhospitality.co.nz/pizza-knife.html
https://www.southernhospitality.co.nz/acacia-wood-round-board.html?st=4513
https://www.southernhospitality.co.nz/acacia-wood-round-board.html?st=4474
https://www.southernhospitality.co.nz/maestro-pepper-mill-piano-red-300mm.html
https://www.southernhospitality.co.nz/stainless-steel-dredge-with-handle.html
https://www.southernhospitality.co.nz/round-acacia-pizza-board-wooden.html?st=4472


Southern Telegraph 
printed greaseproof 
sheets
DU1
• 40 sheets

Clamshell Pizza Slice 
DBI246
• 125 pieces

Pizza Carry Bag
HIT1

Pizza Bag 18” 
460mm2 with Tray
ECT5

Pizza Bag Charger 
1800W 18”
 

Pizza Bag Charger 
1800W 16”
ECT9

Pizza boxes 12 inc
DP1
• 50 pieces

BioCane Plate Round
Code Size
DBI9 178mmDia
DBI10 254mmDia

MENU / BURGERS  :  
THE FINEST BURGER ON EARTH

Southern Telegraph
Friday, June 19, 1908 Page #1

Make your bread better with a Bread Slicer

IS  ALL ABOUT THE PASSION OF BREAD MAKING tHERE IS  NO ONE L IKE US SERVING THE F INEST

In 1928, a man named Otto Frederick Rohwedder created the 
greatest invention -- pre-sliced bread. How did he keep it from 
going stale?

Before the invention of pre-sliced bread, people either baked 
their bread at home or bought full loaves of bread. For both 
home-baked and store-bought loaves of bread, the consumer 
had to personally cut off a slice of bread every time he wanted 
one, which meant rugged, irregular cuts.

This all changed when Otto Frederick Rohwedder, from 
Davenport, Iowa, invented the Rohwedder Bread Slicer. 
Rohwedder began working on inventing a bread slicer in 1912. 
Unfortunately, bakers scoffed at Rohwedder's early slicers; the 
bakers were sure that the bread would quickly go stale if 
pre-sliced. Determined in his belief that pre-sliced bread would 
be a major convenience for consumers, Rohwedder continued 
to work on his invention.

In one attempt to solve the staleness worry, Rohwedder used 
hat pins to keep the pieces of bread together in the hopes of 
keeping the loaf fresh. However, since the hat pins continually 
fell out, this did not work.

Englishman Thomas Stevens rode a large wheeled ordinary 
bicycle, more commonly known as a penny farthing around the 
world leaving San Francisco in April 1884 and completing his 
journey in December 1886 to become the first person known to 
have accomplished this feat of endurance.

Viewing Available.
Please contact Mr. Foster phone# 0211765328
Sunday is welcome.

In 1928, Rohwedder came up with a way to not only slice bread 
but to keep it fresh. Once the approximately five-foot long and 
three-foot high Rohwedder Bread Slicer sliced the bread, it 
would also wrap it in a wax paper to keep it from going stale.
Even with the sliced bread wrapped, many bakers remained 
dubious. In 1928, Rohwedder traveled to Chillicothe, Missouri 
where baker Frank Bench took a chance and used Rohwedder's 
invention. The very first loaf of pre-sliced bread went on 
shelves on July 7, 1928 as "Sliced Kleen Maid Bread." Bench's 
sales quickly skyrocketed and they knew the invention was a 
success.

In 1930, Wonder Bread began to commercially produce 
pre-sliced loaves of bread, popularizing sliced bread and 
making it a household staple.

Source:By Jennifer Rosenberg, About.com Guide

The Buffalo wing is a special dish to the people of Buffalo, NY. 
Just about every restaurant in the western New York region 
(where Buffalo stands as the major city) serves this dish, to 
some degree. Locals will frequently take visiting friends and 
relatives out to their favorite wing restaurant while filling their 
head with promises of the life altering dining experience to 
come. Out-of-town family members are bombarded on holidays 
with care packages that include bottles of famous wing sauces. 
The wing is so special to Buffalonians, that even the mention of 
the words "Buffalo wings," rather than the local label of 
"chicken wings" or merely "wings," will send a cold chill 
through the room as if the most heinous of curses has been 
senselessly uttered.

On 25 April 1915, eight months into the First World War, Allied 
soldiers landed on the shores of the Gallipoli peninsula. This 
was Turkish territory that formed part of Germany's ally, the 
Ottoman Empire. The troops were there as part of a plan to open 
the Dardanelles Strait to the Allied fleets, allowing them to 
threaten the Ottoman capital Constantinople (now Istanbul) and, 
it was hoped, force a Turkish surrender. The Allied forces 
encountered unexpectedly strong resistance from the Turks, and 
both sides suffered enormous loss of life.

The forces from New Zealand and Australia, fighting as part of 
the ANZAC (Australian and New Zealand Army Corps), played 
an important part in the Gallipoli campaign. At its beginning, 
people at home greeted with excitement the news that our 
soldiers were at last fully engaged in the war. New Zealand 
soldiers distinguished themselves with their courage and skill, 
establishing an enduring bond with the Australians they fought 
alongside.

Although Anzac Day, the anniversary of the first day of conflict, 
does not mark a military triumph, it does remind us of a very 
important episode in New Zealand's history. Great suffering was 
caused to a small country by the loss of so many of its young 
men. But the Gallipoli campaign showcased attitudes and 
attributes - bravery, tenacity, practicality, ingenuity, loyalty to 
King and comrades - that helped New Zealand define itself as a 
nation, even as it fought unquestioningly on the other side of the 
world in the name of the British Empire.

A basic yet delicious turkey burger, that is low in fat, takes just minutes, 
and will have family and friends raving on how tasty they are. Serve it 
with this delicious Chile-Mayo, some guacamole, and some Pepper 
Jack cheese to complete this awesome sandwich. 

Caesar  -  ₤0.40
Crisp romaine hearts, shaved parmesan, crunchy croutons, Caesar 
dressing.

Greek Salad -  ₤0.50
Romaine lettuce, chopped chicken breast, bacon, tomato, avocado, 
cheddar, hard-boiled egg, blue cheese and house dressing

Smoked Salmon Salad -  ₤1.50
Grilled shrimp, smoked salmon on a bed of mixed organic baby greens 
diced cantaloupe.

Peppercorn Burger -  ₤1.90
Country Natural beef, fresh and dried peppercorn, Dijon mustard served 
on a plain bun with peppercorn cream sauce on the side.

POLI-BACON CHILI CHEESEBURGER one grilled Polish dog on a 
hamburger bun with bacon lettuce, tomatoes and mayo -  ₤1.2

DELUXE BACON CHILI CHEESE DOG topped w/3 strips of bacon, 
tomatoes & cheese wrapped around 1 Polish dog (mild or spicy) 
Chili, Onions -  ₤2.50

QUEENSTOWN POLISH DOG big flour tortilla wrapped around 2 
chicken breasts, with grilled onions, red & green peppers, sour cream 
and guacamole -  ₤2.50

THE HOBBIT DOG Short Dog, Yummy BBQ sauce toppped with 
onion rings,mustard, chili and sauerkraut -  ₤2.80

1. Why can any hamburger run the mile in under four minutes?Because 
its a FAST food!

2. How was the hamburger murdered? First it was rolled, then 
smothered in onions.

3. When the crooked hamburger took it on the lamb, where did it go? 
Oh, ewe know!

To produce the best beef in the world, Australia’s cattle producers use the latest technology along 
with over 200 years of experience as caretakers of the land.

For anyone who lives off the land, taking care of the environment is the most important part of their 
day’s work – without a healthy environment their livelihood is at risk. Our cattle producers have 
been finding new and better ways to live in harmony with their environment. They have bred more 
efficient herds and now they produce more meat from fewer animals. Here are just some of the ways 
our cattle producers make sure the land is preserved for generations to come.

Although in the past some agricultural land was cleared, these days farmers understand the 
importance of balancing plant, animal, insect and bird life with agriculture. A healthy ecosystem 
helps keep soils, grass and trees healthy and keeps weeds away. Trees and plants not only provide a 
home, shade and food for animals, birds and insects, they also help to stop soil erosion. Without trees 
and plants, the soil has nothing to hold it together and is in danger of washing away when rain falls.
Many of our cattle feed on pastures that are of little value.

The amount of water consumed by an animal to produce 1kg of beef is between 100–400 litres depending on environmental conditions and the 
productivity of the farm. If you calculate all the rain that falls in an area where cattle are raised then the figure rises to around 50,000 litres. But 
that rain will still fall whether there are cattle there or not, so to say it takes that much to produce a kg of beef is not really correct. Although in the 
past some agricultural land was cleared, these days farmers understand the importance of balancing plant, animal, insect and bird life with 
agriculture. A healthy ecosystem helps keep soils, grass and trees healthy and keeps weeds away. Trees and plants not only provide a home, shade 
and food for animals, birds and insects, they also help to stop soil erosion. Without trees and plants, the soil has nothing to hold it together and is 
in danger of washing away when rain falls. Many of our cattle feed on pastures that are of little value for alternative food production, like the sort 
of grazing land found in northern Australia. In the south where crops are grown, farmers can use cattle grazing to rest paddocks from crops, helping 
to keep the soil healthy.

Cattle have four stomachs to help them digest the grasses they eat. The first stomach, called the rumen, holds grass that is only partly chewed – this 
is called the ‘cud’. They keep the cud in the rumen, then burp it up and chew it again before digesting it – and that’s known as ‘chewing the cud’.
When they bring the cud up they emit methane, a greenhouse gas, from their rumen. Unlike many other countries, in Australia our cattle generally 
graze on extensive, natural pastures which help to capture carbon dioxide, another greenhouse gas. The capture of carbon by plants and storing in 
the soil is know as ‘sequestration’.There are many animals that are ruminants, they include: cattle, camels, giraffes, bison, deer, sheep, alpacas, 
yaks,wilderbeests, goats, llamas, buffalo, water buffalo, antelope

Source:Meat & Livestock Australia

For Rent Now !

Avenue, London St Corner

Awesome
Burger

The Tri Nations 

The first Australian representative team, the first Wallabies, went on 
tour IN 1908. Sailing on the steamship 'Omrah', the team spent 9 
months touring the United Kingdom, Ireland and North America. The 
British newspapers started to call them the Rabbits but there was no 
way they were going to be called after an animal which was 
introduced to Australia by the British and had become a pest. The 
name “Wallabies” won by a couple of votes. The 1908 tour coincided 
with the London Olympic Games in which Rugby Union was a sport. 
Invited to play, the Australian team won the gold medal by defeating 
Cornwall.

thomas stevens is 1st man 
to bicycle around the world

In Pursuit of the World's Best Beef

Napkins
Code Description Fold
DNS38 Dinner White Blue Check 1/4 Fold

DMH4 Lunch Napkins White 1/4 Fold

DMH5 Lunch Napkins White 1/8 Fold

DMH6 Lunch Napkins Craft 1/4 Fold

DMH7 Dinner Napkins White 1/8Fold

DMH8 Dinner Napkins Kraft 1/8 Fold

DMH9 Dinner Napkins Black 1/8Fold

DMH10 Linen Look Napkins White 1/8 Fold

Paper Red Check
DU3
•  350mm x 330mm
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https://www.southernhospitality.co.nz/biocane-clamshell-white-pack.html?st=7264
https://www.southernhospitality.co.nz/pizza-knife.html
https://www.southernhospitality.co.nz/categories/kitchenware-barware/kitchenware/pizza-trays-accessories/pizza-carry-bag.html
https://www.southernhospitality.co.nz/southern-telegraph-printed-greaseproof-sheets-400-x-400mm.html
http://
https://www.southernhospitality.co.nz/red-check-greaseproof-paper.html
http://
https://www.southernhospitality.co.nz/biocane-round-white-plate.html?st=1243
https://www.southernhospitality.co.nz/sharp-dinner-napkins-white-blue-check-2-ply-1-4-fold-carton.html
https://www.southernhospitality.co.nz/lunch-napkins.html?st=7327
https://www.southernhospitality.co.nz/lunch-napkins.html?st=7327
https://www.southernhospitality.co.nz/dinner-napkins-linen-look-1-8-fold-white-50-pack.html
https://www.southernhospitality.co.nz/lunch-napkins-1-8-fold-white-1-ply-500-pack.html
https://www.southernhospitality.co.nz/dinner-napkins-1-8-fold.html
https://www.southernhospitality.co.nz/dinner-napkins-1-8-fold.html
https://www.southernhospitality.co.nz/dinner-napkins-1-8-fold.html
https://www.southernhospitality.co.nz/pizza-boxes-12-inch-brown-50-per-carton-dp1.html
http://
https://www.southernhospitality.co.nz/biocane-round-white-plate.html?st=1376
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B3D VISUALS A901
PD0397 AH MC

DEVELOPED DESIGN

BODRUM KITCHEN NEWMARKET

PDI

ALEX ISIK

SCOTT KENNEDY & NITAMA IULI

Description Rev Date Issued by
UPDATED BASE LAYOUT, DW MIRRORED A 13.05.19 AH
COOKING EQUIPMENT MODIFIED, BAR MODIFIED B 24.07.19 AH

A901
3D VIEW 11

HIGH SPEED OVENS

Kolb Atollspeed 300H Black Oven
EK14
• UP to 100 pre-set programs
• Requires no ventilation or dust hood
• Touch screen control
• 450W x 687D x 570mmH

MerryChef e4  HP High Speed Cook 
Oven EMY6
• 6 stages with programmable 
cooking times
• Oven cavity to suit up to 305mm x 
369mm / 12” plate size
• Precise temperature setting range 
from 100°C-275°
•  584mmW x 719mmD x 591mmH

MerryChef e4s HP High Speed 
Cook Oven EMY7
• 6 stages with programmable 
cooking times
• Large oven cavity to suit up to 
355mm x 371mm / 14” plate size
•   584mmW x 719mmD x 591mmH 
•   Best in class energy efficiency 
– 0.7kWh in standby mode

Southern Hospitality is your one-stop shop for all things pizza! 
Opening a pizzeria? Planning to add pizza to your menu? Let us help you choose the right products for your business needs

 Scan the code to view all pizza 
equipment and products
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https://www.southernhospitality.co.nz/kolb-atollspeed-300h-oven-black.html
https://www.southernhospitality.co.nz/merrychef-e4s-hp-rapid-high-speed-cook-oven.html
https://www.southernhospitality.co.nz/merrychef-e4-hp-rapid-high-speed-cook-oven.html

