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www.ki lotech.com

KPC 5000

KPS-2

When Accuracy makes Cents

Please contact your dealer for pricing
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THE LEAST EXPENSIVE HIGHPERFORMANCE COMMERCIAL BLENDERS IN CANADA
WITH THE DYNAMIC QUALITY THAT YOU KNOW AND TRUST

BLENDPRO 1
CAPACITY: 1.5L

BLENDPRO 2
CAPACITY: 2.0L

BLENDPRO 2T
CAPACITY: 2.0L

BLENDPRO 1T
CAPACITY: 1.5L

BLENDPRO 1TQ 
SHIELDED BLENDER

CAPACITY: 1.5L 
CAPACITY: 2.0L CAPACITY: 1.5L
BLENDPRO 2T
CAPACITY: 2.0L
BLENDPRO 2T
CAPACITY: 2.0L

BLENDPRO 1T
CAPACITY: 1.5L

REDUCE 80% OF BLENDING NOISE

3HP high speed motor

Variable speed control

Wet and dry application

Two in one stainless steel cutting blade

Precision technology

3HP high speed motor

State of the art electronics design

Wet and dry application

Two in one stainless steel cutting blade 

Precision technology

3 one-touch auto-timer settings.
4 speed settings: high, med, low & pulse.

http://www.kilotech.com
http://www.dynamicmixers.ca
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 Visit www.championindustries.com/1canada   •  Toll Free: 1-800-263-5798

Champion UH330B High Temp,  
Heat Recovery Commercial 
Undercounter

✓ Save Cash - UH Series uses COLD water only, NO hot water 
required

✓ Less Humidity in the Room - Heat Recovery reuses steam to 
heat the cold water, keeping most steam in the dishwasher

✓ Dry Assist - Speed up the drying process by pulling air 
through the dishrack, every cycle 

✓ Vari Cycle - 3 cycle times for enhanced cleaning options
✓ StemSureTM - “Soft Start” of the wash pump protects glasses/

dishes from breakage
✓ ENERGY STAR® Qualified

lease. loan. rent.
connect with @econolease

econolease.com      //      888-473-9309

Food service financing you can afford!

http://www.redcanada.com
http://www.championindustries.com/1canada
http://econolease.com
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Please call Celco for more information  
on these and other models 

CEL1000T 
 1000 watt touch pad 
 100 Programmable Items 
 0.8 cu. ft. 
 Stainless Steel inside and 

out

 Excellent replacement 
for domestic ovens in 
commercial applications

CMD1000T 
 1000 watt dial pad with

5 power levels

 100 Programmable Items 
 1.2 cu. ft. 
 Stainless Steel inside and out

CF UNITS 
 6 sizes to choose from

 Mobility casters allows for 
effortless movement

 Excellent for use as 
ice-cream dipping cabinets

 All units come standard with 
lid locks

 Optional food guards 
available

CAT UNITS 
 Ultimate merchandiser for 

ice-cream and frozen foods

 5 sizes to choose from
 Curved glass and angled top 

enhance visual presentation 

 Display baskets included
 All units come standard with 

lid locks

 Mobility casters allows for 
effortless movement

with over 40 years experience www.celco.ca 

CPCE536 
Chef Express 
High Speed Combination Oven CPRE530 

Rocket Express 
High Speed Combination Oven 

 Up to 12X faster than Conventional Ovens
 Simplifies Cooking—Touch pad operation for consistent results
 Combination of Convection, Microwave and Radiant for High 

Speed Cooking in the Chef Express or Convection and Radiant 
for High Speed Cooking in the Forza Express

 USB Programmable 
 Certified Ventless with easy removable catalytic converter
 Ventless side panels allow for zero clearance installation

CCM1200 
 1200 watt dial pad with 

11 power levels
 Program mable, unique 

to dial models
 0.6 cu. ft. 
 Stainless Steel inside and 

out

 USB Programming 

CUR UPRIGHT UNITS 
 3 sizes to choose from

 Mobility casters allows 
for effortless movement

 1 door or 2 door

 Adjustable Shelves

Heated Display Cases 

Visual Elegance & Sophistication 

 Celcook Heated Display Cases
are designed to highlight
products, keeping the food at
an ideal temperature

 4 Models to choose

 11 Different Sizes

 Warranty - 1 Year Limited

http://www.celco.ca


ONEIDAHOSPITALITY.COM
Customer Service | Service à la Clientèle 

tel: (905) 817.1470 | toll-free: 1 (888) 461.2494 | fax: (905) 817. 1090 
jri.sales@oneidahospitality.com

Products You
NEED.
Service You
DESERVE.

Tell your Distributor 
that you want

Your partner for all of your 

front-of-house, kitchen & food prep, 

storage, and transportation needs.

Our distinctive brands offer quality 

and value across many categories 

including: buffetware, flatware,

dinnerware, glassware, smallwares, 

shelving and more!

http://www.oneidahospitality.com
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No assembly required to
save time and money

FULLY 
ASSEMBLED

STACKABLE

For daily and 
seasonal storage 
 

WEIGHT

Perfect weight for wind 
resistance and easy
handling (22 lbs/10 kgs). 

COMFORT

Lumbar support, 
convenient (3”/7.5cm) 
higher & wider seat.

SAFETY

400 lbs/
181 kgs weight
capacity. 

Westport Low Tables
also available

See your R.E.D. Dealer for Westport + other options! 
www.grosfillexfurniture.com • info@grosfillexfurniture.com

Introducing The Westport Adirondack Chair

Made in the USA

http://www.grosfillexfurniture.com


ESM42HC
Merchandiser

• Easy-Glide Sliding Door System

• Environment Friendly Hydro Carbon

Refrigerant – R290

• Cassette® Refrigeration

• Full Front-Breathing Design

• Free &ClearCondenser Coil

1207mm (47.5”)W x 788mm (31”)D x 1982mm (78”)H

SF28M
Merchandiser Freezer
• Product Temp®Technology
• Corrosion Resistant Cooling Coil
• New LED Tech for maximum visibility
• Lowenergy,heatedand insulatedsafety

glass

• Free & Clear™ Condenser Coil

30.5"(775mm)W x 31"(788mm)D x 78"(1982mm)H

Graphics available.

SE40e
Commercial 
Refrigerator

• Easy-Glide Sliding DoorSystem

• Automatic,StainlessSteelCondensate
Control System

• Corrosion Resistant Cooing Coil

1207mm(47.5")W x 788mm(31")D 
x 1845mm(72.6")H

HFP48-12-2S
Food Prep Table

• Upto20%moreusablestorage 
within the standard footprint

• PanCatcher™ removesfrompan
section forease of cleaning

• StainlessSteelFront,Sides&Top

• Corrosion Resistant Cooling Coil

1213mm(47.75")W x 801mm(31.5")D 
x 1080mm(42.5")H

SE46SXHC
Stainless Xterior™ 

Refrigerator

• Cassette® Refrigeration
• Full Front-Breathing Design

• Free & Clear ™Condenser Coil

• Corrosion Resistant Cooling Coil

• Environment Friendly Hydro Carbon

Refrigerant – R290

1207mm (47.5”)W x 788mm (31”)D 
x 1982mm (78”)H

Fully Removable & Front-Breathing 
Cassette® Refrigeration
Premium feature on All Models except 
SE40e

Whisper Air-Over-Pan 
Cools Food without Drying
Premium feature on Prep Tables

BUILTTOPERFORM.CRAFTEDTOLAST.®

Space Saving Zero Rear Clearance
Premium feature on 
HFP27-8-1S & HFP48-12-2S

Priority, Directed Air Flow
PremiumfeatureonAllModelsShown

Automatic, Stainless Steel 
Condensate Control System
Premium feature on All Models Shown

Free&ClearT M Finless Condenser Coil is
lowmaintenance andcost-saving.
Featured on All Models except SE40e

www.habcomfg.com

ProudlyManufactured inCanada

HFP27-8-1S
Prep Table
• StainlessSteelFront,Sides&Top
• Corrosion Resistant Cooling Coil
• Six 1/6th & Two 1/9th Pans
• Large Cutting Board267mm
(10.5") Deep

693mm(27.25")W x 801mm (31.5")D x 1080mm (42.5")H

N

http://www.habcomfg.com


MODEL DESCRIPTION PRICE
LG300 35-45lbs, 90,000 BTU $949
LG400 45-50lbs, 120,000 BTU $1,055
LG500 65-70lbs, 150,000 BTU $1,373

HELP YOUR CUSTOMERS FRY THEIR FOOD.
NOT THEIR BUDGET.
Get your customers to come fry with us and you could be flying high with savings. Check out 
the advantages of our Frequent Fryer Program and cash in on an impressive list of incentives.

RESTAURANT SERIES COUNTERTOPS.
OPTIMAL PRODUCTIVITY AND PERFORMANCE.
With our Restaurant Counter Series, find the same high-quality features you’ve come to expect
from Vulcan. Easy-to-configure, compact units that fit right in with the needs of your kitchen.

MODEL DESCRIPTION PRICE

VCRG24-T 24” Thermostatic
Griddle $2,115

VCRG36-T 36” Thermostatic
Griddle $2,539

VCRG48-T 48” Thermostatic
Griddle $3,396

VCRG24-M 24” Manual 
Griddle $1,292

VCRG36-M 36” Manual 
Griddle $1,696

VCRG48-M 48” Manual 
Griddle $2,060

MODEL DESCRIPTION PRICE

VCRH12 2 Burner Hot Plate $949

VCRH24 4 Burner Hot Plate $1,208

VCRH36 6 Burner Hot Plate $1,696

MODEL DESCRIPTION PRICE

VCRB25 25” Gas Charbroiler $1,574

VCRB36 36” Gas Charbroiler $2,060

VCRB47 47” Gas Charbroiler $2,221

GRIDDLES HOT PLATES

CHARBROILERS

VULCAN CONVECTION OVENS.
CONSISTENTLY GREAT RESULTS EVERY TIME.
The versatile performance you need for preparing a varied menu. Vulcan Convection Ovens also
save on operating costs with their energy-efficient heat recovery system.

MODEL DESCRIPTION PRICE
VC4GD Single Deck, standard depth, Natural/Propane Gas available $4,235

VC44GD Double Deck, standard depth, Natural/Propane Gas available $8,051
VC4ED Single Deck, standard depth, 208V/240V available $4,235

VC44ED Double Deck, standard depth, 208V/240V available $8,051

CHOOSE THE BRANDS THAT BRING YOU VALUE

MODEL  DESCRIPTION PRICE

HMM20 20 Quart Standard Heavy Duty Floor Mixer

ULTIMATE PERFORMANCE

WWW.HOBART.CA

ENDURING QUALITY

The Hobart quality every kitchen wants. The essential performance most kitchens need. 
Introducing the all new, 20 quart Centerline™ mixer. The perfect fit for kitchens requiring 
a mixer for multiple applications, occasional mixing of heavy doughs, have limited batch 
use and operate a mixer for short periods of time.

MODEL  DESCRIPTION PRICE

SUH Undercounter

SD3-2 Door Type

A SOLID INVESTMENT
High, medium and low-volume food operations rely on Stero for their warewashing 
needs. Stero warewashers are a solid investment that translate into value. They’re built 
to work reliably and last for years.

MODEL  ENTRY LEVEL SLICERS PRICE

823E-PLUS 9” 1/4-hp manual gravity feed slicer

825E-PLUS 10” 1/4-hp manual gravity feed slicer

827E-PLUS 12” 1/3-hp manual gravity feed slicer

MODEL  PREMIERE SLICERS PRICE
X13E-PLUS 13” manual slicer
X13-PLUS 13” manual, gauge plate interlock

X13AE-PLUS 13” automatic slicer
X13A-PLUS 13” automatic, gauge plate interlock

MODEL  VACUUM PACKAGING SYSTEMS PRICE

250-STD 14” x 15” x 4” SS Chamber, 6cmh Busch pump

350-STD 18” x 18” x7” SS Chamber, 21cmh Busch pump



MODEL  DESCRIPTION PRICE
LG300 35-45lbs, 90,000 BTU
LG400 45-50lbs, 120,000 BTU
LG500 65-70lbs, 150,000 BTU

HELP YOUR CUSTOMERS FRY THEIR FOOD. 
NOT THEIR BUDGET.
Get your customers to come fry with us and you could be flying high with savings. Check out 
the advantages of our Frequent Fryer Program and cash in on an impressive list of incentives.

RESTAURANT SERIES COUNTERTOPS. 
OPTIMAL PRODUCTIVITY AND PERFORMANCE.
With our Restaurant Counter Series, find the same high-quality features you’ve come to expect 
from Vulcan. Easy-to-configure, compact units that fit right in with the needs of your kitchen.

MODEL    DESCRIPTION PRICE

VCRG24-T 24” Thermostatic 
Griddle

VCRG36-T 36” Thermostatic 
Griddle

VCRG48-T 48” Thermostatic 
Griddle

VCRG24-M 24” Manual 
Griddle

VCRG36-M 36” Manual 
Griddle

VCRG48-M 48” Manual 
Griddle

MODEL    DESCRIPTION PRICE

VCRH12 2 Burner Hot Plate

VCRH24 4 Burner Hot Plate

VCRH36 6 Burner Hot Plate

MODEL    DESCRIPTION PRICE

VCRB25 25” Gas Charbroiler

VCRB36 36” Gas Charbroiler

VCRB47 47” Gas Charbroiler

GRIDDLES HOT PLATES

CHARBROILERS

VULCAN CONVECTION OVENS. 
CONSISTENTLY GREAT RESULTS EVERY TIME.
The versatile performance you need for preparing a varied menu. Vulcan Convection Ovens also 
save on operating costs with their energy-efficient heat recovery system.

MODEL  DESCRIPTION PRICE
VC4GD Single Deck, standard depth, Natural/Propane Gas available

VC44GD Double Deck, standard depth, Natural/Propane Gas available
VC4ED Single Deck, standard depth, 208V/240V available

VC44ED Double Deck, standard depth, 208V/240V available

CHOOSE THE BRANDS THAT BRING YOU VALUE

MODEL DESCRIPTION PRICE

HMM20 20 Quart Standard Heavy Duty Floor Mixer $3,995

ULTIMATE PERFORMANCE

WWW.HOBART.CA

ENDURING QUALITY

The Hobart quality every kitchen wants. The essential performance most kitchens need. 
Introducing the all new, 20 quart Centerline™ mixer. The perfect fit for kitchens requiring 
a mixer for multiple applications, occasional mixing of heavy doughs, have limited batch 
use and operate a mixer for short periods of time.

MODEL DESCRIPTION PRICE

SUH Undercounter $4,195

SD3-2 Door Type $7,995

A SOLID INVESTMENT
High, medium and low-volume food operations rely on Stero for their warewashing
needs. Stero warewashers are a solid investment that translate into value. They’re built 
to work reliably and last for years.

MODEL ENTRY LEVEL SLICERS PRICE

823E-PLUS 9” 1/4-hp manual gravity feed slicer $1,161

825E-PLUS 10” 1/4-hp manual gravity feed slicer $1,373

827E-PLUS 12” 1/3-hp manual gravity feed slicer $1,691

MODEL PREMIERE SLICERS PRICE
X13E-PLUS 13” manual slicer $4,876
X13-PLUS 13” manual, gauge plate interlock $5,406

X13AE-PLUS 13” automatic slicer $7,102
X13A-PLUS 13” automatic, gauge plate interlock $7,526

MODEL VACUUM PACKAGING SYSTEMS PRICE

250-STD 14” x 15” x 4” SS Chamber, 6cmh Busch pump $4,553

350-STD 18” x 18” x7” SS Chamber, 21cmh Busch pump $7,415



TOROASTING REFRIGERATION
Industry leading ovens that steam, 
roast, broil, bake and rethermalize

Reliable refrigeration with an incredible 
diversified range of options

TOSQUEEZING SAUTÉING
Innovative commercial juicers designed to 

maximize yield and minimize labour
Ranges, broilers and ovens  
with unsurpassed performance

TOFREEZING FRYING
World renowned ice makers for any 

commercial and hospitality needs
The industry’s most powerful, reliable, 
and cost-effective deep frying solutions

TOPACKAGING POLISHING
Professional vacuum packaging machines  

in table top and floor-model sizes 
Stemware and cutlery dryers and  
polishers for a stunning first impression

1 . 8 8 8 . 4 0 2 . 1 2 4 2 G B S C O O K S . C O M

EVERYTHING

YOU NEED

FROM BEGINNING

TO END.

GBS offers a wide variety of premium foodservice products and aftermarket support. With 13 different 
industry-leading manufacturing partners, thousands of product options and over 100 years of combined 

industry expertise, we are able to solve virtually every equipment need.

http://www.gbscooks.com
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Proper brewing 
methods create 
an ideal coffee
drinking experience.

We manage the 
science of brewing 
so you don’t have to.

The machine 
matters!

http://www.redcanada.com
http://www.bunn.com
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CA-3V Food Processor
The Sammic Commercial Vegetable Preparation  

Machine CA-3V is a dynamic processor that brings the 
most powerful cheese shredder to your countertop. 
Large production capability in a small footprint, the 

CA-3V can process 100’s of pounds of cheese reducing 
your food costs greatly. Shred and Grate everything from 

soft Mozzarella, Provolone to hard Parmesan. Lowering 
your food cost by shredding your own cheese will save 

you thousands of dollars a year! Slice, dice, julienne, 
you name it, Sammic can cut it. Pepperoni, mushrooms, 

onions, sausage, bacon black olives, green peppers, 
 even Pineapple!

The FCS screen shows the force 
made by the motor at all times. It 
also enables an audible warning to 
be programmed for when the  
machine exceeds the established 
force. The user therefore obtains 
the desired cut quality in each 
product and at all times, achieving 
an optimum and uniform cut.

FORCE CONTROL SYSTEM NEW SHREDDING & GRATING DISCS

The new SH grater discs can be removed without 
using tools and can be washed in the dishwasher.
Product accumulation between the support and 
the disc is therefore avoided, offering the highest 
hygiene guarantee.

Distributed By: Permul Ltd.  – www.permul.com – Toll Free 1 (800) 567-4432

http://www.permul.com


Distributed by- EAST: permul.com  WEST: rsl.ca

http://www.permul.com


Robot Coupe, U.S.A., Inc., 800/824-1646 • www.robotcoupeusa.com
For information or to arrange a free demonstration— sales@robotcoupeusa.com

CL 55 WORKSTATION  productivity Outstanding cuts in record time!
The Complete Vegetable Prep Solution for high

• School Cafeterias
• Commissary Kitchens
• Hotel Banquet Kitchens
• Healthcare Institutions
• Central Kitchens
• Company Cafeterias

2 Feed Heads included:

1000

100

Mashed
potato kit

PusherAutomatic

MultiCut pack of 16 discs included

5x5 mm (3/16”) 10x10 mm (3/8”)

10x10 mm (3/8”x5/32”)

20x20 mm (25/32”)

Slicers

1 mm (1/32”) 2 mm (5/64”) 4 mm (5/32”)

Dicing 
Kits Julienne

French 
Fries

Grater

3 mm (1/8”)1.5 mm (1/16”)

2.5x2.5 mm  
(1/10”x1/10”)

4×4 mm  
(5/32” × 5/32”)

2x10 mm  
(5/64”x3/8”)

Ergo-mobile cart

http://www.robotcoupeusa.com
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WHYTRUE?

PATENTED
RCU

TECHNOLOGY

Reduce Maintenance

25-30%
Energy Savings

ENERGY SAVING HC REFRIGERANTS

INDUSTRY’S BEST WARRANTY

compressor parts & labour warranty
5 | YEAR

NATIONWIDE
PARTS &
SERVICE
COVERAGE!

UP TO

1000
IN SAVINGS
ON LABOUR COSTS

(based on typical compressor
repair costs)

$

Save up to $450 per year
in energy costs with

natural, environmentally friendly,

www.truemfg.com

POWDER COATING

http://www.truemfg.com


Delivery & freight may not be included - pricing in effect until April 30, 2020. R.E.D. is not responsible for typographical errors.

NEWFOUNDLAND 
B & B SALES (CHANDLER) 
www.chandlersales.com 
Corner Brook, NL 
Tel: (709) 639-9681

Grand Falls - Windsor, NL 
Tel: (709) 489-9821

Mount Pearl, NL 
Tel: (709) 364-3004

Paradise, NL 
Tel: (709) 364-1541  
 
NOVA SCOTIA 
Advantage Food Equipment Ltd. 
Dartmouth, NS 
Tel: (902) 461-1010

CHANDLER 
www.chandlersales.com 
Dartmouth, NS 
Tel: (902) 450-3500

Sydney, NS 
Tel: (902) 562-3500

iFoodEquipment.ca 
www.ifoodequipment.ca 
Halifax, NS 
Tel: 1-902-405-2662 
 
PRINCE EDWARD ISLAND 
Ferguson Sales Inc. 
www.fergusonsales.ca 
Charlottetown, PE 
Tel: (902) 368-7002 
TF: (866) 368-7002 
 
NEW BRUNSWICK 
CHANDLER 
www.chandlersales.com 
Saint John, NB 
Tel: (506) 658-8000

Moncton, NB 
Tel: (506) 859-5970

Davidson Food Equipment & Supplies 
www.davidsonfoodequipment.com  
Fredericton, NB 
Tel: (506) 450-4994

iFoodEquipment.ca 
www.ifoodequipment.ca 
Moncton, NB 
Tel: (506) 388-5999

Summertime Industries NB Ltd. 
www.summertime.ca 
Moncton, NB   
Tel: (506) 389-2230 
TF: (888) 389-2230 

Saint John, NB 
Tel: (506) 693-4709 
 
QUEBEC 
Equipements de Rest. de L’Est 
www.ere-equipement.com 
Montreal, QC 
Tel: (514) 645-2717 
TF: (877) 645-2717

Montreal, QC 
Tel: (514) 274 2329 
TF: (877) 274 2687

Hanway Restaurant Equipment
www.hanwaygroup.com
Scarborough, ON
Tel: (416) 298-2345

Haymach Canada Inc.
www.haymach.ca
London, ON
Tel: (519) 659-4644

Igloo Food Equipment
Toronto, ON
Tel: (416) 663-3051
www.igloo400.com

Barrie, ON
Tel: (705) 739-1880
TF: (833) 222-1880
www.igloofoodequipment.com

Scarborough, ON
Tel: (416) 288-6060
TF: (866) 322-6060
www.igloofoodequipment.com

J.F.S. Restaurant Equipment Ltd.
www.jfsltd.com
Weston, ON
Tel: (416) 242-2971

Niagara Restaurant Solutions
www.nrsco.ca
St. Catharines, ON
Tel: (905) 685-8428
TF: (800) 387-9306

Sani Metal Ltd. SML  
Stainless Steel Group
www.smlstainless.com
Mississauga, ON
Tel: (905) 828-5179

Tap Phong Trading
www.tapphong.com
Toronto, ON
Tel: (416) 977-6364

s.t.o.p. Restaurant Supply
www.shopatstop.com
Kitchener, ON
Tel: 519-749-2710
TF: (800) 265-2961

Sudbury, ON
Tel: 705-674-7673
TF: (800) 461-4740

Burlington, ON
(800) 263-9343

Trans Canada Store &  
Restaurant Supplies
www.transcanadastore.ca
North Bay, ON
Tel: (705) 474-5726
TF: (800) 461-1668

Trent Valley Distributors Ltd.
www.trentvalleydistributors.com
Belleville, ON
Tel: (613) 966-5279
TF: (888) 713-9999

Twin City Refreshments Ltd.
www.twin-city.ca
Thunder Bay, ON 
Tel: (807) 344-8651
TF: (888) 737-1111 

MANITOBA
A-Plus Restaurant  
Equipment & Supplies
www.a-plus.ca
Winnipeg, MB
Tel: (204) 783-7587
TF: (866) 783-7587

SASKATCHEWAN
Denson Commercial Food Equipment
densoncommercialfoodequipment.com
Yorkton, SK
Tel: (306) 782-2900

Regina, SK
Tel: (306) 559-4585

Saskatoon, SK
Tel: (306) 516-0084

ALBERTA
Alberta Food Equipment (2015) Ltd.
www.afe.ab.ca
Edmonton, AB
Tel: (780) 466-6565

Brown’s Food Service Equipment
Calgary, AB
Tel: (403) 262-6009

Hotel Equipment & Supply (2006) Ltd.
www.hesco.ca
Edmonton, AB
Tel: (780) 429-2727
TF: (866) 924-2727

Calgary, AB
Tel: (403) 475-3300
TF: (844) 475-3300

BRITISH COLUMBIA
ABM Food Equipment
www.abmfoodequipment.com
Vancouver, BC
Tel: (604) 569-3400

Attinson Food Equipment Ltd.
www.attinson.com
Richmond, BC
Tel: (604) 232-9996

Canadian Restaurant Supply Ltd.
www.crs-online.ca
Kelowna, BC
Tel: (250) 979-1442

Paragon Food Equipment (2001) INC.
www.paragondirect.ca
Vancouver, BC
Tel: (604) 255-9991

Raimac Industries
www.raimac.com 
Langley, BC
Tel: (604) 324-1466
TF: (888) 477-7701

Equipement 3L Inc. 
Gatineau, QC 
Tel: (819) 777-9614 
TF: (877) 777-2491

Eugene Allard Cuisine et Tendances 
eugeneallardcuisineettendances.com 
Chicoutimi, QC 
Tel: (418) 549-4747

Maison Rondeau Inc. 
www.maisonrondeau.com 
Quebec, QC 
Tel: (418) 692-0144 
TF: (888) 227-7439

Monas & Co. 
www.monas.ca 
Montreal, QC 
Tel: (514) 842-1421

Servirest Inc. 
Montreal QC 
Tel: (514) 383-4478

Sani Metal Ltd. SML 
Stainless Steel Group 
www.smlstainless.com 
Quebec, QC 
Tel: (418) 872-5170 
TF: (800) 263-5170  
 
ONTARIO 
Avondale Restaurant Equipment 
www.avondaleequipment.com 
Hamilton, ON 
Tel: (905) 544-0577 
TF: (877) 944-0577

Barrie Equipment Sales Inc. 
www.besales.ca 
Barrie, ON 
Tel: (705) 726-2700 
TF: (800) 895-8695

Brama Incorporated 
www.bramainc.com 
Concord, ON 
Tel: (905) 760-9200

Canada Food Equipment Ltd. 
www.canadafoodequipment.com 
Etobicoke, ON 
Tel: (416) 253-5100 
TF: (800) 263-0920

Cook’s Mate Restaurant  
Equipment Supply 
www.cooksmate.com 
Scarborough, ON 
Tel: (416) 759-8122

Edge Food Equipment 
www.edgefoodequipment.com 
Toronto, ON 
Tel: (416) 744-9995

London, ON 
Tel: (519) 438-2991

Germaine Restaurant Supply 
www.germainerestaurantsupply.com 
Windsor, ON 
Tel: (519) 966-0950

59 locations coast to coast

THERE IS AN R.E.D. DEALER NEAR YOU

http://www.bandbsales.net
http://www.fergusonsales.ca
http://chandlersales.com
http://www.davidsonfoodequipment.com
http://www.summertime.ca
http://www.ere-equipement.com
http://www.hanwaygroup.com
http://www.haymach.ca
http://www.igloo400.com
http://www.igloofoodequipment.com/index.php
http://www.igloofoodequipment.com/index.php
http://www.jfsltd.com
http://www.nrsco.ca
http://www.smlstainless.com
http://www.tapphong.com
http://shopatstop.com
http://www.transcanadastore.ca
http://www.trentvalleydistributors.com
http://www.twin-city.ca
http://www.a-plus.ca
http://densoncommercialfoodequipment.com
http://www.afe.ab.ca
http://www.hesco.ca
http://www.abmfoodequipment.com
http://www.attinson.com
http://www.crs-online.ca
http://www.paragondirect.ca
http://raimac.com
http://www.eugeneallardcuisineettendances.com
http://www.maisonrondeau.com
http://www.monas.ca
http://www.smlstainless.com
http://www.avondaleequipment.com
http://www.besales.ca
http://www.bramainc.com
http://www.canadafoodequipment.com
http://www.cooksmate.com
http://edgefoodequipment.com
http://www.germainerestaurantsupply.com
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