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Cooper Atkins Magnetic Refrigeration Thermometer
HTA11 

• Refrigerator or freezer

• Surface/window mount

• –30ºC to 50ºC

Cooper Atkins Refrigeration Thermometer
HTA4

• Refrigerator or freezer

• Stainless steel

• –20ºC to 27ºC

Cooper Atkins Digital Cooking Thermometer
HTA16

• Dual display for temperature and timer

• Programmable high and low alarms

• 32ºC to 200ºC

• Replaceable probe

Fridge/Freezer Thermometer
HL17

• –30ºC to 30ºC

Delta Digital Fridge/Freezer Thermometer
HTR07

• –50ºC to 70ºC

• With alarm function

• Max/min temperature setting

THERMOMETERS

HTA16

HL17

HTR07

HTA11

HTA4
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THERMOMETERS

Infrared Thermometers
HTR3

• K type socket for probes

• Calibration certifi cate

• Read out hold button

• Below temp warning

• Meets HACCP regulations

HTR2

• Back light, soft protective pouch, safety strap and user manual

• Comes complete with 9V battery

• Quick response less than 1 second

• Laser sighting

• Auto hold

• Auto power off 

• –20ºC to 270ºC

HTR1

• Thermocouple probe included

• Calibration certifi cate

• Read out hold button

• Zone display

SPECIALISED THERMOMETERS

HM23 Sugar Thermometer in Stainless Steel Case

 80ºC to 200ºC

HTA3 Oven Thermometer Stainless Steel—50ºC to 300ºC

HTA5 Candy/Jelly/Deep Fry Thermometer—90ºC to 200ºC

HTA7 Deep Fry Thermometer/Confectionery—40ºC to 200ºC

HTA6  Meat Thermometer—54ºC to 88ºC

HTR3

HTR1

HM23

HTA6HTA7

HTA3

HTA5

HTR2
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Southern Hospitality Big Digit Timer
HTR04

• Memory function

• 19 hours and 59 minutes or 99 minutes and 59 seconds countdown/up

• Loud alarm

Delta Digital Thermometer
HTR05 

• Great value

• –50ºC to 150ºC range

Delta Digital Thermometer
HL16 

• –40ºC to 200ºC range

Delta Rotary Probe Thermometer
HTR06

• Folding probe

• Pocket size

• –50ºC to 200ºC

HTA2 Espresso Milk Frothing Thermometer —10ºC to 100ºC

HTA1 Espresso Thermometer—20ºC to 100ºC

HL70 Frothing Thermometer

Cooper Atkins—Econo Temp Thermocouple 
HTA12

• Rugged ABS housing

• Shock resistant

• –40ºC to 260ºC range

• Comes with wall mount bracket

THERMOMETERS

HTA1
HL70

HTR04

HTA2

HTR05

HL16

HTR06

HTA12
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THERMOMETERS

Cooper Atkins—Dishwasher Safe Digital Thermometer
HTA14 

• Water proof

• Automatic shut off 

• –40ºC to 232ºC

Cooper Atkins Mini Digital Thermometer
HTA15 

• Waterproof

• –40ºC to 200ºC range

Cooper Atkins—Accutuff  Thermocouple
HTA8

With Probe Attached

•  Probe cable can be disconnected and replaced easily

• Best used for dense meats. They also work well with soft foods 

and liquids.

• –73ºC to 260ºC range

• Wrap and stow probe

• Super tough probe cable—made from Kevlar and stainless steel braid

HTA8

HTA15

HTA14

PROBES

Probes to fi t Cooper Atkins Thermometers

HTA9 Needle Probe—73 to 260ºC

HTA10 Reduced Tip Needle Probe—40 to 260ºC

HTA35 Probe for HTA16

Probe Wipes
DC1

• Pack of 100 

DC2

• Pack of 160

HTA9

HTA10

DC1 DC2

HTA35



Safe, Cooling, 
Thawing, Reheating

THAWING
• Refrigerator—use a drip-proof container.

• Microwave—check uneven heating and 

part cooking of food.

• Running water—ensure constant supply 

of clean running water. Check food stays 

below 4ºC and is in a leak proof bag.

REHEATING
• Reheat to core temperature of 75ºC for more 

than 15 sec.

• Never reheat more than once.

• Discard any reheated food that has not been 

eaten.

COOLING
• Cool foods quickly.

• 60ºC–21ºC in 2 hours.

• 21ºC–5ºC in 4 hours.

• Shallow containers cool food faster.

• Use an ice bath or blast chiller to speed up 

cooling.

p: 0800 503 335 | w: www.southernhospitality.co.nzSOUTHERN
HOSPITALITY

HSD4

*HSD4*

DON’T CROSS CONTAMINATE

Safe Food
Use colour coded cutting boards & utensils

FRUIT/VEGETABLES COOKED MEAT RAW SEAFOOD

RAW MEATRAW POULTRYDAIRY/BREAD

HSD1*HSD1*
p: 0800 503 335 | w: www.southernhospitality.co.nzSOUTHERN

HOSPITALITY

HSD2

*HSD2*

Hands can easily spread harmful bacteria to food, work surfaces and equipment.  
Proper hand washing at the right times helps to prevent bacteria spreading to food.

Safe Hands

Apply enough soap to cover 

all hand surfaces.

A l h t

1. 3.

Right palm over left dorsum with 

interlaced fingers and vice versa.

5.

Backs to fingers to opposing palms 

with fingers interlocked.

6.

Rotational rubbing of left thumb 

clasped in right palm and vice versa.

7.

Rotational rubbing, backwards and forwards 

with clasped fingers of right hand in left 

palm and vice versa.

8.

Rinse hands with water.

9.

Dry hands thoroughly with 

a single use towel.

2.

Rub hands palm to palm.

4.

Palm to palm with 

fingers interlaced.

YOU SHOULD WASH AND DRY YOUR 
HANDS BEFORE 
• Preparing and cooking food 

• Handling food, especially ready-to-eat 
foods (e.g., sandwiches, cut fruit)

• Serving food

AFTER
• Using the toilet or helping a child use the 

toilet 

• Handling raw meat, raw poultry or raw eggs 

• Sneezing, coughing, blowing your nose or 
wiping a child’s nose 

• Changing nappies, handling potties or 
touching changing mats 

• Cleaning up accidents in the kitchen 

• Handling rubbish and cleaning chemicals 

• Outside activities and touching animals 

• Touching a cut or changing a dressing

p: 0800 503 335 | w: www.southernhospitality.co.nzSOUTHERN
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HSD3

*HSD3*

• TAKE A BATH OR SHOWER DAILY.

• KEEP HAIR CLEAN AND COVERED.

• HAVE CLEAN, WASHED HANDS.

• KEEP FINGERNAILS SHORT, CLEAN 

AND WITHOUT NAIL POLISH.

• COVER ALL CUTS AND SORES 

WITH WATERPROOF, COLOURED 

DRESSINGS.

• REMOVE JEWELLERY BEFORE 

STARTING WORK.

• WEAR A CLEAN UNIFORM.

p: 0800 503 335 | w: www.southernhospitality.co.nzSOUTHERN
HOSPITALITY

Safe Hygiene
YOU ARE THE MOST IMPORTANT PART OF FOOD PREPARATION.

Any food worker suffering from diarrhoea, vomiting or a food-borne 

infection MUST NOT COME TO WORK. 

They can only return after 2 symptom free days.

• Store all cleaning equipment and chemicals in 

separate area away from food.

• Always use clean cloths, mops, buckets, and 

refreshed hot water for cleaning. Use different 

coloured cloths for different areas.

• Follow manufacturers instructions when using 

chemicals, always check labels to ensure 

chemicals are approved for the task.

• Never store chemicals in unmarked containers, 

or food containers.

• Clean, sanitise and dry all cleaning equipment 

after use.

• Use a commercial dishwasher for utensils, 

check rinse temperature is above 82ºC.

• Ensure food is never contaminated 

during cleaning.

• Empty and clean rubbish bins daily.

• Follow a cleaning schedule, 

ensuring all staff know their duties.

hemicals in

ckets, and

se different 

when using

ensure

k.

containers, 

equipment

tensils, 

2ºC.

Safe Cleaning
Equipment

HSD5

*HSD5*
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HOSPITALITY

ALWAYS CHECK

ALWAYS CHECK

Common Food 
Allergies

HSD11

*HSD11*
p: 0800 503 335 | w: www.southernhospitality.co.nzSOUTHERN

HOSPITALITY

Yoghurt, Cheese, Mayonnaise, Mousse, Ice-cream and anything made 
with milk.MILK

Cakes, Biscuits, Doughnuts, Salad Dressings, Custard, Ice-cream, 
Meringue, Meat Mixtures, (hamburgers, etc), Pasta, Egg, Noodles, 
Battered-Fried Food, etc.

EGGS

Peanut Oil, Peanut Butter, Peanut Flour and look for traces of peanut 
in food labels, especially biscuits, etc.PEANUTS

Almonds, Brazil Nuts, Cashews, Chestnuts, Hazelnuts, Macadamia 
Nuts, Pecans, Pine Nuts, Pistachios, Walnuts and look out for nougat, 
chocolate, cereals, etc.

TREE NUTS

Deli Meats, (bologna, ham), Dips, Fried Rice, Spring Rolls, Gelatin 
(marshmallows), Pizza Toppings, Salad Dressings, Spreads, Sushi, 
Hot Dogs, Rice Crackers, etc.

FISH

Prawns, Lobster, Crayfish, Oysters, Scallops, Moreton Bay Bugs, 
Crabs, Crab Meat, Fried Rice, etc.SHELLFISH

Biscuits, Cake Mixes, Bean Sprouts, Potato Chips, Rice, Crackers, 
Dressings, Sauces, Tofu, Spreads, Imitation Milk, Marinades, 
Processed Meats, Spices, etc.

SOY

Flour, Bread, Beer, Broth (canned and cubed), Cakes, Biscuits, 
Ice-cream, Binders and Fillers (hot dogs, deli meats), Pie fillings, 
Puddings, etc.

WHEAT

Oil, Bread Crumbs, Crackers, Cereal, Flavourings (rice, noodles, 
stirfry), Margarine, Seasonings, Pretzels, Rice Cakes, Bagels, 
Sesame Bars, etc.

SESAME 
SEEDS

Safe 
Refrigeration

p: 0800 503 335 | w: www.southernhospitality.co.nzSOUTHERN
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HSD7

*HSD7*

• COVER FOOD.

• KEEP CLEAN.

• LABEL, DATE & ROTATE STOCK.

• CHECK FRIDGE TEMPERATURES 
DAILY. TEMPERATURE MUST BE 
BELOW 5ºC.

• DON’T OVERLOAD.

• USE SHALLOW CONTAINERS AND 
SMALLER PORTIONS TO COOL 
FOOD FASTER.

• STORE RAW MEAT/POULTRY AT 
BOTTOM OF REFRIGERATOR. 
READY TO EAT FOOD AT TOP OF 
REFRIGERATOR.

• REFRIGERATE CHILLED FOOD 
IMMEDIATELY AFTER DELIVERY.

FOR COOKING AND HOLDING FOOD

Safe 
Temperature

Bacteria grow within 
these Temperatures

85ºC

75ºC

65ºC

4ºC

0ºC

-18ºC

5ºC

60ºC

Cooking Whole Poultry
(For at least 15 second core temperature)

Cooking Meats/Reheating
(For at least 15 second core temperature)

Chilled Foods

Frozen Foods

Hot Holding
(Keeping cooked food hot)

DANGER ZONE

Use a temperature probe to check that the centre 
of the food has reached the required temperature. 
Remember to clean the probe between samples.

HSD6

*HSD6*
p: 0800 503 335 | w: www.southernhospitality.co.nzSOUTHERN
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HSD5

RECORDS PADS AND POSTERS

Cold Food Temperature Records Pad
DSP1 30 pages

For recording daily temperatures of refrigerators/chillers

and freezers to meet HACCP requirements.

Cleaning Records Pad
DSP2 30 pages

For recording when daily/weekly cleaning has been done to meet 

HACCP requirements.

Food Safety Posters
HSD1 Safe Food

HSD2 Safe Hands

HSD3 Safe Hygiene

HSD4 Safe Cooling/Thawing/Reheating

HSD5 Safe Cleaning

HSD6 Safe Temperature 

HSD7  Safe Refrigeration

HSD11 Safe Allergies

HSD1

HSD3

HSD11

HSD6

HSD2

HSD4

HSD7

DSP2DSP1



Cooked Food

Fruit & Veg

Raw Meat

Raw Poultry

Dairy Products

Fish & Seafood

Colour Code:

Code Description

FOOD SAFETY
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Colour Coded Chopping Boards
Help prevent cross contamination

• 450 x 300 x 13mm

HY9 Blue  

HY10 Brown   

HY11 Green  

HY12 Red   

HY13 White   

HY14 Yellow   

• 510 x 380 x 13mm

HY17 Blue  

HY18 Brown  

HY19 Green  

HY20 Red  

HY21 White  

HY22 Yellow  

• 495 x 350 x 18mm

HY23 Blue  

HY24 Brown  

HY25 Green   

HY26 Red 

HY27 White  

HY28 Yellow  

• 580 x 390 x 20mm

HY29 White  

Flexible Cutting Mat 
HTC31

• 30 x 46cm

• 6 pack—1 colour each 

 blue, brown, green, red, white, yellow

Board Rack 
SD16  6 Division

• One piece stainless steel

Chopping Board Rack
HL9

• Chopping Board Rack 6 Division, Black

CHOPPING BOARDS & RACKS

 

Ask for a 

discount for 

complete sets

HY9–HY29

HTC31

SD16

HL9



Cooked Food

Fruit & Veg

Raw Meat

Raw Poultry

Dairy Products

General Purpose

Fish & Seafood

Colour Code:

Ask for a 

discount for 

complete sets

Code Description

FOOD SAFETY
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KDP4–KDP10

HJ111–HJ117

HJ99–HJ103

HK81

HK111

HK40

HK112

HK82

HK113

Colour Coded Knives
• Help prevent cross contamination

KDP10 Yellow 200mm

KDP9 White 200mm

KDP5 Blue 200mm

KDP8 Red 200mm

KDP7 Green 200mm

KDP6 Brown 200mm

KDP4 Black 200mm 

Utility Tong with Colour Coded PVC Coated Handle—
Stainless Steel

HJ116 White 240mm

HJ111 Black 240mm

HJ112 Brown 240mm

HJ115 Red 240mm

HJ117 Yellow 240mm

HJ113 Blue 240mm

HJ114 Green 240mm

Colour Handle Scoop—Stainless Steel 
• Standard Commercial Quality

HJ99 Grey No.8   118ml

HJ100 Green No.12   96ml

HJ101 Blue No.16   81ml

HJ103 Red No.24   52ml

Food Portion Spoons
HK81 Red 2oz 59ml

HK111 Ivory 3oz 89ml

HK40 Green 4oz 118ml

HK112 Yellow 5oz 148ml

HK82 Black 6oz 177ml

HK113 Red 2oz 59ml—perforated spoon

COLOUR-CODED UTENSILS
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Fire Blanket
(necessary if you have a deep fryer)

HTY2 Small—1000 x 900mm

HTY1 Large—1800 x 1200mm

Fire Extinguishers—Dry Powder Type
HTY3 2kg, Fully approved type

HTY4 4.5kg, Fully approved type

Apron
DU5 

• White disposable bib type

• 50 per pack

White Bouff ant Hats
DU4 

• With elastic bands

•  533mm

•  100 per pack

First Aid Kit
DU23 for staff  of over 15—172 piece

DU79 Softpack workplace kit—105 piece

Hygioplast Blue Plasters
DU21

• Waterproof

• 100 per box

DA3 Burn aid gel pump spray 50ml

DA2 Burn aid cream 25g

DA1 Saline solution 15ml ampoule

FIRE EXTINGUISHERS AND ACCESSORIES

HTY1–HTY2 HTY3

DU5

DU23

DU79

DU21

DA3 DA2 DA1

DU4

HTY4



MATTING

ANTI-FATIGUE MAT
GENERAL PURPOSE NATURAL RUBBER BLACK

CODE SIZE (mm) COLOUR

HMA3 900 x 600 Black

HMA4 1500 x 900 Black

NITRILE RUBBER TERRACOTTA/RED

HMA2 1500 x 900 Red

BAR SHELF MAT
5MM STANDARD

CODE SIZE (mm) COLOUR

HMA12 5mmH, 900mmW x 15mL Black

8MM HEAVY DUTY

HMA13 8mmH, 900mmW x 12mL Grey

HMA14 8mmH, 900mmW x 12mL BlackENTRY RIBBED MAT
CODE SIZE (mm)

HMA28 1500 x 900

HMA29 1800 x 1200

HIMESH VINYL LOOP
CODE SIZE (mm)

HMA6 900 x 600

HMA7 1500 x 900

HMA8 1800 x 1200
MIRACLE GRIP
CODE SIZE (mm)

HMA5 900 wide x 20m

RIDGE SCRAPER MAT
CODE SIZE (mm)

HMA1 1500 x 900

• Black is ideal for behind counters, wet areas, infront 
of machinery

• Nitrile rubber is ideal for kitchens, areas with oils, fats 
& chemicals, wet areas

• Ideal for indoor entrances 
• Effectively scrapes & dries shoes
• PVC backing

• Great drainage mat for wet areas
• Ideal for use on bar & cafe benches, indoor use

• Ideal for commercial freezers, coolrooms, wash 
rooms, slippery ramps

• Ideal for use on benches, overshelves & serving 
trays to hold items in place

• Traps & hides dirt
• Easily cleaned by hosing
• Safety pressed edges

Black

Black

Black

Black

Charcoal

Grey

Grey

Terracotta

Mats from Southern Hospitality
0800 503 335 | www.southernhospitality.co.nz



USE BY

CONTAINS

NUTS

GLUTEN

FREE

Product

Date Use By

AM
PMTime Initials

ITEM

PREP
DATE TIME

USE BY

EMPLOYEE

AM
PM

PLACE
DAYDOT

HERE

ITEM:

EMP: QTY:

DATE:
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FOOD SAFETY LABELS

Use by Label
DW18 40mm (roll of 500)

• Clearly marked labels allow for easy use-by-date identifi cation

Use First Label 
DW8 Fluro Colour 40mm (roll of 500) 

• To ensure FIFO (fi rst in fi rst out) principles are adhered to and that the 

 oldest stock is used fi rst. 

Contains Nuts Label 
DF17 24mm (roll of 1000) 

Gluten Free Label
DF3 24mm (roll of 1000)  

Batch Label 
DW9 102mm x 52mm ( roll of 500) 

DW10 60mm x 30mm ( roll of 500)

• Use to clearly mark prepared and stored food.

• Put a day dot on to make sure it is used by that day. 

Day Dots   
DW1–DW7 24mm (roll of 1000)

• Use day-of-the-week labels to indicate use-by dates.

• It is a simple way to implement food rotation and maintain food quality. 

DF1 7 Day Roll Dispenser  

• Suitable for DW1–DW7 (does not include labels)

Day Labels
DW11–DW17

• Rectangular self adhesive labels, a diff erent colour for each day of the   

 week, can be fi xed to covered perishable foods in refrigerators to   

 indicate when the food should be used by.

DF2 Dispenser suitable for removable rectangular 

  day labels DW11–DW17

All prepared food should be labelled and 

marked with an expiration dateA high
standard 

in
Day dot labels are ideal to maintain good stock rotation. The labels can be used on metal, glass, or 

plastic, and work well in a temperature range of – 40º to 160ºC. Labels remove easily and cleanly 

leaving no sticky residue. Remove before washing. 
Food Safety

To Order phone Southern Hospitality 0800 503 335

DF17 DF3

DW18 DW8

DW9

DW10

DW1–DW7

DF1

DW11–DW17

DF2
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DISPOSABLE GLOVES

Vinyl Disposable Gloves
• Clear, Powder Free

DLR01 Small

DLR04 Medium

DLR03 Large

DLR02 X-Large

• Blue, Powder Free

DLR11 Small

DLR12 Medium

DLR13 Large

DLR14 X-Large

Latex Disposable Gloves
• White, Powdered

DLR21 Small

DLR22 Medium

DLR23 Large

Latex Disposable Gloves 
• Beige, Latex powder free 

DU59 Small 

DU60 Medium 

DU61 Large 

Nitrile Disposable Gloves 
• Blue, Soft powder free 

DMH11 Small 

DMH12 Medium  

DMH13 Large

DMH14 X-Large

Plastic Disposable Gloves 15 micron
DU18

• Very strong and tough HDPE

• One size fi ts most hands

• Box of 100

Bastion Yellow Dishwashing Gloves
DU13  Medium

DU14 Large

DLR01–DLR04 DLR11–DLR14

DLR21–DLR23

DU18

DU59–DU61

DMH11–DMH14

DU13, DU14
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GLOVES

Classic 13 Gauge Cut Resistant Gloves
•  USFDA and EU compliant

• Made from composite fi bre containing Dyneema

•  Ambidextrous

HLR41 Small (single glove)

HLR42 Medium (single glove)

HLR43 Large (single glove)

HLR44 Extra Large (single glove)

Ultra Green Chemical Nitron Gloves
•  USFDA compliant

• Resistant to a large range of solvents, oils and chemicals

•  Length: 435mm

HLR86 Medium

HLR87 Large

HLR41–44

HLR86–87
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SOUTHERN
HOSPITALITY

Delta Essentials Benchtop

Curved Cold Display 120L

Description   Documentation   Enquiry

ti n Sheet User Guide

ADD TO CART

ADD TO QUOTE

ERD89

$1,471.57
WAS $1,565.50

plus GST

Qty 1

In Stock

Search products by name or band

DISPLAY CABINETS

FREEPHONE 0800 503 335 • FREE FAX 0508 559 955
www.southernhospitality.co.nz • weborders@southernhospitality.co.nz

SOUTHERN
HOSPITALITY

SOUTHERN
HOSPITALITY

Sortyour orders anytime, anywhere,on any device!

Easy Search Function
Search for a product from a 
particular category.

Seamlessly order anytime, anywhere, on any device!

Quick Access to Product Details
Image
Pricing
Stock Information
Detailed product information (such as
dimensions, services, user manuals)

To Activate Your Account
Please provide your sales rep with the correct email
address/es to be used as your username. If you do not have 
these details, give us a call on 0800 503 335 or email us at
online@southernhospitality.co.nz
Once your username has been processed, a welcome email 
will be sent to you and you can begin ordering online.

ONLINE STORE
ORDER ANYTIME, ANYWHERE, ON ANY DEVICE

Login Register Quote (0) Cart (0)0800 503 335

Brands About UsPublicationsMy Account Our WorkProjects LocationsContactNewsProducts

Search products by name or brandSOUTHERN
HOSPITALITY

FREE SHIPPING FOR ONLINE ORDERS OVER $100 + GST * FLEXIBLE FINANCE AVAILABLENZ OWNED & OPERATED

Tablekraft Urban Vitrified Commercial Grade Porcelain
• Dimensions: 200mm x 24mm and 265mm x 28mm
• Colour: Green

Login Register Quote (0) Cart (0)0800 503 335

Brands About UsPublicationsMy Account Our WorkProjects LocationsContactNewsProducts

Search products by name or brandSOUTHERN
HOSPITALITY

FREE SHIPPING FOR ONLINE ORDERS OVER $100 + GST * FLEXIBLE FINANCE AVAILABLENZ OWNED & OPERATED

ainn

range easy to mix and match into and match into ad match into a q yunique array of i pcolour placements.

Login Register Quote (0) Cart (0)0800 503 335

Brands About UsPublicationsMy Account Our WorkProjects LocationsContactNewsProducts

Search products by name or brandSOUTHERN
HOSPITALITY

FREE SHIPPING FOR ONLINE ORDERS OVER $100 + GST * FLEXIBLE FINANCE AVAILABLENZ OWNED & OPERATED

range easy to mix and match into a unique array of colour placements.

Login Register Quote (0) Cart (0)0800 503 335

Brands About UsPublicationsMy Account Our WorkProjects LocationsContactNewsProducts

Search products by name or brandSOUTHERN
HOSPITALITY

FREE SHIPPING FOR ONLINE ORDERS OVER $100 + GST * FLEXIBLE FINANCE AVAILABLENZ OWNED & OPERATED

range easy to mixg y  and match into and match into a unique array of unique array ofunique arq yy colour placolour placementstspp .

Login Register Quote (0) Cart (0)0800 503 335

Brands About UsPublicationsMy Account Our WorkProjects LocationsContactNewsProducts

Search products by name or brandSOUTHERN
HOSPITALITY

FREE SHIPPING FOR ONLINE ORDERS OVER $100 + GST * FLEXIBLE FINANCE AVAILABLENZ OWNED & OPERATED

Tablekraft Urban Vitrified Commercial Grade Porcelain
• Dimensions: 200mm x 24mm and 265mm x 28mm
• Colour: Green

Description Enquiry

mmeeeeercialrcialrciaeeeeeee  Grade Po Grade PoGrade Porcelrcercela
annndddnndd 265mm x 25mm x 28mmm

Login Register Quote (0) Cart (0)0800 503 335

Brands About UsPublicationsMy Account Our WorkProjects LocationsContactNewsProducts

Search products by name or brandSOUTHERN
HOSPITALITY

FREE SHIPPING FOR ONLINE ORDERS OVER $100 + GST * FLEXIBLE FINANCE AVAILABLENZ OWNED & OPERATED
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