


Ascot has been delivering integrated “Site Solutions” to customers across the

African continent for four decades.

Initially a specialist supplier of hostel products within mass accommodation environments, our 

company later grew its influence into prisons, hospitals, defence force,

industrial catering and remote site accommodation all over Africa.

As our reputation as a reliable supplier grew within our chosen markets we increased our 

product range and we are now able to offer a comprehensive range of products to customers.

We pride ourselves on understanding the needs of our customer, and responding effectively to 

those needs.

Through a combination of years of ‘hands on’ expertise, a wide range of competitively priced 

products, logistical support and a suitably qualified team of technicians, we are able to offer 

a superior, high quality service with standard setting efficiency that is unmatched within the 

market.

Our Green Initiative

Our future energy supply is not expected to be sufficient to match the anticipated demand and 

there is increased pressure on costs, we must all focus on green initiatives. We at Ascot are 

committed to energy saving as a key component of supplying the correct “Site Solutions” and 

to jointly explore energy saving initiatives with our customers as we all become increasingly 

environmentally aware.

ABOUT US
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APART FROM OUR INTENSIVE PRODUCT RANGE, WE CAN ALSO OFFER YOU A
FULL SERVICE ON THE FOLLOWING:

• Full assistance with all your drawing requirements in Autocad for your convenience on
  Industrial kitchen  lay-outs, dining rooms, etc.

• Site visits to anyone of your local and even remote sites to assist with
  the most economical planning of your requirements.

• Planning of site requirements on existing plants and newly developed areas.

• Expert on site advise and full back-up including drawings ,
  technical support, planning and fully specified quotes and drawings.  
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BAKERY



ELECTRIC ROTARY OVEN C/W TROLLEY – 32 TRAY 
 
Model  NFX-32D  
Voltage V 380  
Power W 5200  
Capacity TRAY 32  
Max Plate MM 460X720  
Weight KG 1800  
Dimension MM 2620X1680X2740  
•	 Special order only   
•	 Available in electric,gas and diesel powered 
•	 Rotating rack for great even baking  
•	 Reliable and strong   
•	 Precise temperature control for great result 

ELECTRIC ROTARY OVEN C/W TROLLEY – 12 TRAY 
 
Model  CRO-12D  
Voltage V 380  
Power W 3100  
Capacity TRAY 12  
Max Plate MM 460X720  
Weight KG 950  
Dimension MM 1250X1410X1480  
•	 Special order only   
•	 Available in electric,gas and diesel powered 
•	 Rotating rack for great even baking  
•	 Ideal for supermarkets and production bakeries 
•	 Reliable and strong   
•	 Precise temperature control for great result 

ELECTRIC ROTARY OVEN C/W TROLLEY – 16 TRAY 
 
Model  NFX-16D  
Voltage V 380  
Power W 4400  
Capacity TRAY 16  
Max Plate MM 460X720  
Weight KG 1600  
Dimension MM 2550X1560X2740  
•	 Special order only   
•	 Available in electric,gas and diesel powered 
•	 Rotating rack for great even baking  
•	 Ideal for supermarkets and production bakeries 
•	 Reliable and strong   
•	 Precise temperature control for great result 
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ROTARY OVENS



BAKERLUX (DYNAMIC)
BAKERLUX (MANUAL)

BAKERTOP - 600X400 PLUS (ELECTRIC)
BAKERTOP - 600X400 ONE (ELECTRIC)

XB 895

Capacity: 10 Pan 600x400
400V-3N 15.8kW
860x882x1250mm
112Kg

XB 695

Capacity: 6 600x400
400V-3N 10.5kW
860x882x930mm
80Kg

XB 1083

Capacity: 16 Pan 600x400
400V-3N 29.7kW
866x997x1863mm
177Kg

XB 693

Capacity: 6 600x400
400V-3N 10.5kW
860x882x930mm
80Kg
*Also available in Gas

XB 893

Capacity: 10 600x400
400V-3N 15.8kW
860x882x1250mm
112Kg
*Also available in Gas

XEBC-10EU-EPR

Capacity: 10 600x400
400V-3N 21kW 
860x957x1163mm
130Kg
*Also available in GasXEBC-16EU-EPR

Capacity: 16 Pan 600x400
400V-3N 35kW 
882x1043x1866mm
185Kg
*Also available in Gas

XEBC-06EU-EPR

Capacity: 6 600x400
400V-3N 14kW 
860x957x843mm
100Kg
*Also available in Gas

XEBC-10EU-E1R

Capacity: 10 600x400
400V-3N 14.9kW 
860x957x1163mm
130KgXEBC-16EU-E1R

Capacity: 16 Pan 600x400
400V-3N 29.3kW 
882x1043x1866mm
185Kg

XEBC-06EU-E1R

Capacity: 6 600x400
400V-3N 9.9kW 
860x957x843mm
100Kg
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UNOX OVENS



XR168 

Open Stand for Model XB895 
& XB693 (Manual Ovens)
Dimensions: 842x665x692mm
Weight: 11kg

XL415 

Prover, digitally controlled only 
by Dynamic Ovens
Power: 230V - 1N, 2.4kW
Dimensions: 862x890x805mm
Weight: 38kg

XC418

Hood with Steam Condenser 
Digitally Controlled only by 
Dymanic Ovens
Power: 230V - 1N 200W
Dimensions: 860x1028x297mm

XEBPC-16EU-M

Prover with Manual Control
Power: 2.4kW, 230V - 1N
Dimensions: 866x950x1879mm
Weight: 100kg

XR727

Lateral Support for Model 
XR168
Capacity: 7 GN 1/1
Weight: 3kg

XL413 

Prover with Manual Control
Power: 230V - 1N, 2.4kW
Dimensions: 862x890x805mm
Weight: 38kg

XCB1001
Trolley for 16 Pan Oven
Dimensions: 730x555x1790mm
Weight: 25kg

XEAHC-HCFL
Hood with Steam Condenser 
(Only for Electric Ovens)
Power: 2.4kW, 230V - 1N
Dimensions: 868x1159x240mm
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UNOX STANDS & ACCESSORIES
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PROVER & DECK OVENS

SINGLE DOOR PROVER
 
Model  HT-15B 
Voltage V 220 
Power W 2500 
Dimension MM 495x750x1890 
•	 Includes 13 adjustable tray slides 
•	 No tray’s included 
•	 Manual water refill 
•	 Water temp and dry element 

controlled separately 

DOUBLE DOOR PROVER
 
Model  HT-30B 
Voltage V 220 
Power W 2500 
Dimension MM 1000x750x1890 
•	 Includes 28 adjustable tray slides 
•	 No tray’s included  
•	 Manual water refill  
•	 Water temp and dry element controlled 

separately 

SINGLE DECK PIZZA OVEN WITH CERAMIC 
FLOOR 1 TRAY  

Model  HTD-101 
Voltage V 220 
Power KW 4 
Tray size MM 600×400 
Dimension MM 890x577x420 
•	 Includes 1 ceramic plates 
•	 Heavy duty pizza oven 
•	 Top and bottom heat control 
•	 Takes 2×300(dia) pizza 

SINGLE DECK PIZZA OVEN WITH CERAMIC FLOOR 1 TRAY  

Model  HTD-101 
Voltage V 220 
Power KW 4 
Tray size MM 600×400 
Dimension MM 890x577x420 
•	 Includes 1 ceramic plates 
•	 Heavy duty pizza oven 
•	 Top and bottom heat control 
•	 Takes 2×300(dia) pizza 

SINGLE DECK PIZZA OVEN WITH CERAMIC 
FLOOR 1 TRAY  

Model  HTD-101 
Voltage V 220 
Power KW 4 
Tray size MM 600×400 
Dimension MM 890x577x420 
•	 Includes 1 ceramic plates 
•	 Heavy duty pizza oven 
•	 Top and bottom heat control 
•	 Takes 2×300(dia) pizza 



©Ascot Site Solutions. All Rights Reserved.©Ascot Site Solutions. All Rights Reserved.

BAKERY

31

PROVER & DECK OVENS

DECK OVEN SINGLE 3 PAN 

Model  YXD-30C 
Dimensions MM 1660x870x525 
Internal Dimensions MM 1260xD620x250 
Power KW 7.7 
Voltage V 220 / 1ph 
Pan size MM W400x600 
Loaves per deck  20 
Pans per deck incl.  3x600x400 
Weight KG 160 
•	 Fitted glass in door for viewing process 
•	 Takes 3x(60×40) baking pans 
•	 Top and bottom heat control 
•	 Bakes 20 standard size loafs at a time 

DECK OVEN 2 DECK 3 PAN 

Model  YXD-S-60C 
Dimensions MM 1660x895x1255 
Internal Dimensions MM 1260x620x250 
Power KW 19.5 
Voltage V 380 / 3ph 
Pan size MM W400xD600 
Loaves per deck  20 
Pans per deck  3x600x400 
Weight KG 288 
•	 Maximum temperature:400ºC 
•	 On castors for easy cleaning 
•	 Takes 6x(60×40) baking pans 
•	 Top and bottom heat control on each 

deck 
•	 Bakes 40 standard size loafs at a time 

DECK OVEN 3 DECK 3 PAN 

Model  YXD-90C 
Dimensions MM 1660x910x1565 
Internal Dimensions MM 1260x620x250 
Power KW 24 
Voltage V 380/ 3ph 
Loaves per deck  20 
Pans per deck incl.  3x600x400 
Weight KG 380 
•	 Takes 9x(60×40) baking pans 
•	 On castors for easy cleaning 
•	 Top and bottom heat control on each deck 
•	 Bakes 60 standard size loafs at a time 

DECK OVEN 3 DECK 6 PAN 

Model  HTD-60 
Voltage V 380 + N 
Power KW 19.8 
Dimension MM 1230x820x1490 
•	 Takes 6x(60×40) baking pans 
•	 On castors for easy cleaning 
•	 Top and bottom heat control on each deck 
•	 Bakes 45 standard size loafs at a time 
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BAKERY SMALLS

NOZZLE SET PLASTIC
NSA0012 - ASSORTED - 12 PIECE
NSP0006 - PLAIN - 6 PIECE
NSP1006 - STAR - 6 PIECE

NOZZLE SET POLYCARBONATE
NSP0012 - ASSORTED PLAIN - 12 PIECE
NSP0024 - ASSORTED - 24 PIECE

NOZZLE SET METAL 
NSM0010 - PLAIN – 10 PIECE
NSM1010 - STAR – 10 PIECE

NOZZLE SET S/STEEL
NSS0012  - PLAIN 12 piece

NOZZLE SET S/STEEL
NSS0012  - PLAIN 12 piece

PIPING BAG POLYURETHANE
PBP0040  - 400mm 
PBP0045  - 450mm
PBP0050  - 500mm

PIPING BAG
PBT0250 - 250mm No. 0
PBT0280 - 280mm No. 1
BPT0340 - 340mm No. 2
PBT0400 - 400mm No. 3
PBT0460 - 460mm No. 4
PBT0500 - 500mm No. 5
PBT0550 - 550mm No. 6
PBT0600 - 600mm No. 7
PBT0650 - 650mm No. 8

DISPOSABLE PIPING BAGS
DPB0001 - (ROLL OF 72)

A

C

B

S/STEEL RIM SIEVE
SSS3001  – 300mm
SSS3002 – 350mm
SSS3003 – 400mm
SSS3004 – 450mm

BASTING BRUSH
BBH0040 - A - HOG’S HAIR - 240 x 40mm
BBH0060 - A - HOG’S HAIR - 240 x 60mm
BBH0075 - A - HOG’S HAIR - 240 x 75mm

BBH1040 - B -  NYLON - 240 x 40mm
BBH1060 - B -  NYLON - 240 x 60mm

SBB0001 - C - fULL SILICONE -BLACK
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BAKERY SMALLS

NOZZLE INDIVIDUAL STAR
NIM1002 - METAL 2mm
NIM1003 - METAL 3mm 
NIM1004 - METAL 4mm
NIM1005 - METAL 5mm
NIM1006 - METAL 6mm 
NIM1007 - METAL 7mm
NIM1008 - METAL 8mm
NIM1009 - METAL 9mm 
NIM1010 - METAL 10mm
NIM1011 - METAL 11mm
NIM1012 - METAL 12mm
NIM1013 - METAL 13mm
NIM1014 - METAL 14mm
NIM1015 - METAL 15mm
NIM1016 - METAL 16mm
NIM1017 - METAL 17mm
NIM1018 - METAL 18mm

NOZZLE INDIVIDUAL PLAIN
NIM2002 - METAL 2mm
NIM2003 - METAL 3mm
NIM2004 - METAL 4mm
NIM2005 - METAL 5mm
NIM2006 - METAL 6mm
NIM2007 - METAL 7mm
NIM2008 - METAL 8mm 
NIM2009 - METAL 9mm 
NIM2010 - METAL 10mm
NIM2011 - METAL 11mm
NIM2012 - METAL 12mm
NIM2013 - METAL 13mm 
NIM2014 - METAL 14mm
NIM2015 - METAL 15mm
NIM2016 - METAL 16mm
NIM2017 - METAL 17mm
NIM2018 - METAL 18mm
NIM2020 - METAL 20mm
NIM2022 - METAL 22mm
NIM2024 - METAL 24mm

PIPING BAG WALL RACK
PBT0001 – 510 x 445mm

A

B

C

PASTRY BRUSH NYLON BRISTLE
PBN0050 - A -  CLEAR - 50mm
PBN1050 - B -  BLUE - 50mm
PBN0025 - C - ROUND CLEAR - 25mm

KNIFE BAKERS 
KNB9070 - SERRATED 70mm

BOARD BRUSH
BRB0001 - 300mm

ENAMEL BAKING TRAY
BTE0010 - 535 x 325 x 10mm (BLACK)
BTE0020 - 535 x 325 x 20mm (BLACK)
BTE0040 - 535 x 325 x 40mm (BLACK)
BTE0065 - 535 x 325 x 65mm (BLACK)

QUICHE PANS - NON STICK 
QPN0280 - 285mm
QPN0300 - 320mm

TURN TABLE 
TTP0300 - (ICING) PLASTIC  
                - 300 x 85mm

CAKE DIVIDER PLASTIC
CDP0010– 10 PIECES – 265mm 
CDP0012 – 12 PIECES – 265mm
CDP0014 – 14 PIECES – 265mm
CDP0016 – 16 PIECES – 265mm

MOULD SILICONE – MUFFIN
MSM0006 - A - 6 CUPS – 70 x 40mm
MSM0012 - B - 12 CUPS – 70 x 30mm
MSM0005 - C - 5 CUP – 80 x 40mm

A

B

C
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BAKERY SMALLS

SILICONE MOULD FORMAFLEX
MSG0006 - A - 6 PORTION GUGLHUPF
MSH0006 - B - 8 PORTION HEART
MSP0006 - C -  6 PORTION PYRAMID
MSS0006 - D -  9 PORTION SHELL

A B C D

BAKING TRAY ALUMINIUM
BTA0001  - 650 x 530 x 10mm
BTA0002 - 600 x 400 x 12mm
BTA0006 - 520 x 420 x 19mm
BTA0007 - 529 x 420 x 38mm
BTA0008 - 650 x 530 x 40mm
BTA0009 - 457 x 660 x 25mm
BTA0010 - 457 x 330 x 25mm
BTA0011 - 600 x 400 x 20mm
BTA0014 - 600 x 400 x 40mm

SPRING FORM TIN
SFT2024 - 240mm 
SFT2026 - 260mm
SFT2028 - 280mm

SPRING FORM TIN - NON-STICK
SFT3024 - 240mm 
SFT3026 - 260mm
SFT3028 - 280mm

JELLY MOULD 
MJP0024 - A - PEAR - 24 PORTION
MJR0024 - B - ROUND - 24 PORTION

A

B

A B

MOULD CHOCOICE
MCA0012 - A - 16 PIECE ASSORTED
MCH0012 - B - 14 PIECE HEART

MOULD SILICONE 
MSS1240 - A - FANTASIA– 230 x 95mm
MSG0220 - B - GUGELHUPF 200mm
MSS0240 - C - SQUARE 240 x 240 x 44mm

MOULD SILICONE 
MSR0260 - A – ROUND (PLAIN EDGE) 260 x 45mm
MSR0280 - B – ROUND (FLUTED EDGE) 280 x 32mm
MSR0240 - C – RECTANGULAR 240mm

A B C

A B C

CAKE RING ROUND S/STEEL
CRR0200 - 200 x 58mm
CRR0220 - 220 x 58mm
CRR0250 - 250 x 58mm
CRR0270 - 270 x 58mm
CRR0280 - 280 x 58mm
CRR0300 - 300 x 58mm

SPONGE TIN
STR0200 - 200 x 70mm
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BAKERY SMALLS

A B C

D
E

BREAD TRAY ALUSTEEL
BTA0040 - A - SINGLE PAN (270 x 100 x 115mm)
BTA0041 - B - FARM LOAF 1.5kg (300 x 100 x 112mm)
BTA0042 - C - MADERA PAN (155 x 100 x 75mm)
BTA0050 - D - THREE TRAY (354 x 284 x 115mm)
BTA0500 - E - FIVE TRAY (584 x 284 x 115mm) (270 x 100 x 115mm per bread pan)

BAKING TRAY ALUSTEEL
BTA0020 - A - BISCUIT 600 x 400 x 20mm
BTA0030 - B - JUMBO MUFFIN 15 CUP 600 x 400mm
BTA0031 - C - LARGE MUFFIN 15 CUP 600 x 400mm
BTA0032 - D - REGULAR MUFFIN 24 CUP 600 x 400mm
BTA0033 - E -  SMALL MUFFIN 35 CUP 600 x 400mmA B C D E

A

B

D

C

E

ICING SPATULA / PALLET KNIFE
ISM0210 - A - 210mm
ISM0250 - A - 250mm
ISM0300 - A - 300mm
ISM0360 - A - 360mm
PKS0310 - B - SERRATED BLADE - 250mm
PKS2360 - C - SCALLOPED - 360mm
ISM2250 - D - TAPERED BLADE - 250mm
SPS0001 - E - SLOTTED PASTRY  
                        SERVER - TRIANGLE

WHISK FRENCH
WHF0300 - S/STEEL - 300mm
WHF0350 - S/STEEL - 350mm
WHF0400 -  S/STEEL - 400mm
WHF0450 - S/STEEL - 450mm
WHF0500 - S/STEEL - 500mm
WHF0550 -  S/STEEL - 550mm

WHISK PIANO
WHP0250 - S/STEEL - 250mm
WHP0300 - S/STEEL - 300mm
WHP0350 -  S/STEEL - 350mm
WHP0400 -  S/STEEL - 400mm 

RAPID SPEED WHISK
WHS0320 - 320mm

LATTICE CUTTER WHEEL & SPIKE ROLLER
LCW0150 - A - 150 x 193mm
SRP0001 - B - 120 x 206mm

A

B
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BAKERY SMALLS

CGI4001-GOURMET WHIP “PLUS” - 1Lt    
CGI4500-GOURMET WHIP “PLUS” - 500ml 	
CBL0001-CREAM CHARGERS (BOX OF 10)

DOUGH MIXER
DMA0020 - ANKOR-20Lt
DMA0030 - ANKOR-30Lt
DMA0040 - ANKOR-40Lt
DMA0050 - ANKOR-50Lt

SSC0001-SODA SIPHON ISI - 1Lt  
- CLASSIC
SBL0010-SODA BOMBS (BOX OF 10)

A

B

C
CGI0001-A-CREAM PROFI WHIP PLUS - 1Lt
CGI0500-B-CREAM PROFI WHIP PLUS - 500ml
CBL0001-C-CREAM CHARGERS (BOX OF 10)

PMK5010
PLANETARY MIXER - 10Lt - NO HUB

VOLUMETRIC CAPACITY - 10Lt

VOLTAGE - 230V - 50Hz

POWER - 0.6kW

DIMENSIONS - 470 x 450 x 600mm

PLANETARY SPEED - 148 / 244 / 480rpm

WEIGHT - 45kg

PMK5020
PLANETARY MIXER - 20Lt - NO HUB

VOLUMETRIC CAPACITY - 20Lt

VOLTAGE - 230V - 50Hz

POWER - 1.1kW

DIMENSIONS - 540 x 490 x 780mm

PLANETARY SPEED - 197 / 317 / 462rpm

WEIGHT - 65kg

PMK5120
PLANETARY MIXER - 20Lt - NO HUB

VOLUMETRIC CAPACITY - 20Lt

VOLTAGE - 230V - 50Hz

POWER - 1.1kW

DIMENSIONS - 540 x 490 x 1030mm

PLANETARY SPEED - 130 / 234 / 418rpm

WEIGHT - 69kg

PMK5030
PLANETARY MIXER - 30Lt - NO HUB

VOLUMETRIC CAPACITY - 30Lt

VOLTAGE - 230V - 50Hz

POWER - 1.5kW

DIMENSIONS - 550 x 520 x 890mm

PLANETARY SPEED - 197 / 317 / 462rpm

WEIGHT - 67kg
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BAKERY SMALLS

PLASTIC SCRAPER
PSR0110 - A - ROUNDED - 110mm
PSR0180 - B - STRAIGHT - 180mm
PSR0121 - C - 121 x 81mm 
PSR0148 - D - 148 x 99mm 
PSR0198 - E - 198 x 148mm 
PSR0216 - F - 216 x 128mm 
PSR2110 - G - 110 x 80mm

A B

C D

E

F

G

CUTTING BOARD PE 
CBP0380 - 380 x 240 x 12mm - WHITE
CBP0440 - 440 x 290 x 12mm - WHITE
CBP0500 - 513 x 385 x 12mm - WHITE
CBP0600 - 600 x 450 x 12mm - WHITE
CBP0610 - 610 x 610 x 40mm - WHITE

CBP1500 - 500 x 380 x 13mm - BLUE
CBP2500 - 500 x 380 x 13mm - BROWN
CBP3500 - 500 x 380 x 13mm - GREEN
CBP4500 - 500 x 380 x 13mm - RED
CBP5500 - 500 x 380 x 13mm - YELLOW

CBP1255 - 405 x 255 x 10mm - BLUE
CBP2255 - 405 x 255 x 10mm - BROWN
CBP3255 - 405 x 255 x 10mm - GREEN
CBP4255 - 405 x 255 x 10mm - RED
CBP5255 - 405 x 255 x 10mm - YELLOW
CBS0006 - CUTTING BOARD STAND - CHROME

A B C D E F G

LADLE SOLID
LDS0011 - A - 15ml / 0.50oz
LDS0001 - B -  30ml / 1oz
LDS0002 - C - 59ml / 2oz
LDS0004 - D - 118ml / 4oz
LDS0006 - E -  177ml / 6oz
LDS0008 - F - 236ml / 8oz
LDS0012 - G - 354ml / 12oz

MIXING BOWL TAPERED
MBT0001 – MB 1 – 265 x 80mm (2.4Lt)
MBT0002 – MB 2 – 285 x 100mm (4Lt)
MBT0003 – MB 3 – 310 x 120mm (5.5Lt)
MBT0004 – 355 x 130mm (8Lt)
MBT0005 – MB 5 – 450 x 130mm (13Lt)
MBT0006 – MB 6 – 480 x 175mm (17Lt)
MBT1002  – MB 2 (MINI) – 180 x 90 x 65mm (800ml)

CROISSANT CUTTER
CCB100 - CATER ACE – 120mm

CREAM HORN
CHS0001 - S/STEEL

MEASURING BOWL S/STEEL  
NOTCHED ROUND
MBSOOO1 - 800ml
MBSOOO2 - 1200ml
MBSOOO3 - 2500ml
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DOUGH CUTTER
DCS0001 - A - WOOD HANDLE - 150 x 115mm
DCS0005 - A - WOOD HANDLE - 150 x 190mm
DCS0002 - B - PLASTIC HANDLE - 95 x 135mm
DCS0003 - B - PLASTIC HANDLE - 90 x 120mm
DCS0004 - B - PLASTIC HANDLE - 120 x 110mm  
                         FLEXIBLE

A

B

MEASURING SET 
MCS0004 - A - Cup Set - S/Steel - 4 Piece
MSS0004 - B - Spoons Set - 4 Piece

B

A

250ml 125ml 83ml 63ml

10ml 5ml 2.5ml

1.25ml

CHEFS TORCH GAS
CTG0001 - A - MICRO
CTG0002 - B - PROFESSIONAL

A B

ROLLING PIN
RPA0380 - A - ALUMINIUM – 380mm
RPW0300 - B - WOOD – 300mm
RPW0350 - B -  WOOD – 350mm
RPW0400 - B - WOOD – 400mm
RPW0450 - B - WOOD – 450mm
RPW0375 - C - WOOD – 375mm (ECONOMY)

A

B

C

DOUGH CUTTER 
DCC1055 - A - PLAIN – 55mm
DCC0035 - B - CRIMPED – 35mm
DCC2035 - C - 2 WAY – 35mm

A B C

EXPANDABLE DOUGH CUTTER 
DCW1007 – 7 WHEEL PLAIN
DCW2007 – 7 WHEEL FLUTED

ASPIC CUTTER SET 
ACS0012 - 12 PIECE ASSORTED

ROUND CUTTER SET S/STEEL
RCP0010  - PLAIN 10 PIECE
RCP0020  - PLAIN 20 PIECE
RCF0010   - FLUTED 10 PIECE
RCP1010  - A - TINNED - PLAIN 10 PIECE
RCF1010  - B - TINNED - FLUTED 10 PIECE

MIXING BOWL S/STEEL ROUND
MBS0220  - 220mm (1.5Lt)
MBS0240 - 240mm (3Lt)
MBS0290 - 290mm (5Lt)
MBS0340 - 340mm (8Lt)
MBS0400 - 400mm (13Lt)

A

B

BAKERY SMALLS



Reliable
Our reliability speaks for itself through the clients we have built up and the partnerships

we have formed.

Experience
Our company has 40+ years extensive experience in sales and customer service in the

Laundry and Catering Industry.

Product Range
Due to or focus on remote sites we understand the need for as few points of contact for your camp 

equipment and our extensive product range allows you to deal with us for all your requirements.

Exceptional Technical Backup
Our  expert technical team is able to fully support (maintenance and spares) and install all products 

supplied by Ascot.

Passionate
We are passionate about remote sites in Africa and finding a solution that works for our clients.

Maximize your budget
Our aim is to ensure you get the results required within your budget, and through

relationships and communication achieve the goals with our clients. We believe in

combining both quality and affordability in our products. There’s no reason to pay

exorbitant prices when our solutions do more for less.    

WHY USE US?






