Simple. Robust.

CLASSEQ

Meet the
oerfect range
for your estate.

The Power of Simple. Multiplied.

Warewashing solutions for Restaurant, Pub, Bar & Hotel Groups.



Classeq. Supporting
Multi-site Groups with

the Power of Simple.

Our entire range is designed and made

in Britain. Each machine is rigorously tested
and robust in every way, built to withstand
the pressures of a busy kitchen or bar.

We're here to support you at every step, from
selecting the right machines, to installation,
training and servicing.
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Designed to meet the demands of

a busy multi-site, hospitality estate,
our range is defined by our key principle
of simplicity.

Whether you opt for an Undercounter
or Pass Through model, your Classeq
mMachine will be simple to choose and
install, simple to use, simple to clean
and simple to maintain.
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C400 C500 Pass Through

Simple Choice. Meet
the Classeg machines
oerfect for all your sites.

With simplicity at the heart of every Classeq product in our range,
it couldn't be easier to select the right machines for your estate.

We have one model level for our undercounter machines. Set up on
install as a glass or dishwasher, just choose the size, power and add
an integrated water softener if required.

Our Pass Through models are perfect for higher volume sites.

Easily configured for straight through or corner locations, Pass
Through machines are specified based on wash volumes - everyday,
intermediate or intensive.

We know there’s a Classeq machine to meet your needs. Our team
will work with you to design the right product mix to cover your whole
estate, delivering optimum performance and high-quality wash results.

With Classeq machines you can be assured your estate will shine
with the Power of Simple.

4 ©Classeq Limited | Warewashing solutions for Restaurant, Pub, Bar & Hotel Groups



Meet the new
C400 & C500

Innovation; with the Power of Simple.

From the inside out the new Classeq Undercounter range combine
maximum efficiency, pure lines and the cleaning power to shine bright
in the busiest kitchens and bars.

Simple choice.

One model level with all the
features you need. Just choose
the size, power and optional
integrated water softener.

Simple set up.

Commissioned on install
as a glass or dishwasher
in minutes.

Simple cleaning. Simple app.

Simple click in, click out wash
arms, double filtration system,
and moulded basket rails all
aid simple cleaning.

New bluetooth app for operators
and service technicians. Access
user guides, machine settings,
monitor performance data and
service information.

Simple use.

Press on. Press wash. Watch
the display for notifications
and troubleshooting.

Simple servicing.

The repositioning of key parts make
servicing and maintenance quicker.
Reducing maintenance costs
throughout the life of the machine.

ad on the

n.};;.‘ D APP ON #_ Downlo:
» Google play i @ App Store

Scan to download the Classeq App for
performance insights and useful guides.
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One model. Two sizes. Set up
on install as a glass or dishwasher.

Standard features across the range -

';} Colour coded display ggo:: Deep clean mode and refresh cycle
m Reduced rinse water consumption V) Optional audible alarm
Q Energy saving standby mode @ WRAS Compliant - Type AB air gap
@ Drain pump, rinse booster pump, %) Three power options:
detergent and rinse aid pumps 13A, 30A Single Phase and
13A Three Phase
@ Double skinned door and cabinet

to reduce noise and limit heat loss

Hygiene and service reminders
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Option for
an integral
water softener
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Meet the Classeg
2ass Through.

Perfect for higher volume sites.

When volumes increase

it's important to keep things
simple. A Pass Through or
‘Hood Type’ machine reduces
the pressure on your kitchen
team, allowing baskets to
pass through the machine

at a faster rate than
undercounter machines.
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PESS
Through

Simple work. Simple configuration.
Pass Through dishwashers are Pass Through machines can be
capable of cleaning up to 720 configured for straight-through

plates every hour. Offering you the or corner locations with various
perfect solution for a busy kitchen. table options available.

The P500 is available in three

versions defined by your wash Simple plus.
volumes: Everyday, Intermediate All models come with a built-in
and Intensive Use. drain pump and rinse booster

pump. A chemical pump and
integrated water softener are
available as options.

+ 18 plates (10") per rack.
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Why Classec

Well that's simple.

The Power of Simple

You may have noticed the words
'Simple and Robust' sit proudly over
our logo. This isn't just a strapline,
it's been part of our ethos since
day one, it's our guiding principle.

We embrace and harness The
Power of Simple’ in everything
we do. It's part of every product
development process and
every machine that leaves our
Staffordshire factory.

This creates and shapes success,
it's not accidental, simple works.

This philosophy isn't about
stripping away features, it's about
honing in on what truly matters.

It's a process for creating efficiency,
reliability, and user-friendliness.

Our journey toward simplification
didn't start with creating products;
it was about enhancing experiences
and ensuring that every interaction
with our machines is impactful.

The new Undercounter range
takes that simple and robust
ethos another step forward.

Well Established

Founded in 1977, we became part

of the Winterhalter Group in 2004.

We've spent 47 years developing
cost effective, simple, and robust
glass and dishwashing equipment.

And we continue to innovate
today, with the launch of our new
Undercounter range in 2024 and
further product developments
planned for 2025.

We're warewashing specialists.
Every team member across the
group is dedicated to providing
our customers with the best glass
and dishwashing solutions.
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S
MADE IN
BRITAIN

We design and
ouild in Britain?

Stafford, to be precise.

Our entire range is designed and made in Britain. Each machine
is rigorously tested and robust in every way, built to withstand
the pressures of a busy kitchen or bar.

We're proud of our Partners

We sell our machines through Distributors, Catering Equipment
Suppliers and Kitchen Design Houses.

We're proud of our relationships with our partners and the essential
service they provide to hospitality operators. When you buy a Classeq
machine you will have access to support and advice from your
distributor and us as the manufacturer.

Nationwide Service Team

More than just a product purchased and installed, we're here
to support you throughout the life of your machines.

We have a nationwide team of directly employed service
technicians. Highly trained and working exclusively on
warewashers, our team are dedicated to maintaining,
servicing and repairing Classeq and Winterhalter machines.

Experienced working with many multi-site estates we know no two
organisations are the same, we'll create the right service package
to meet your needs. You will have complete peace of mind that
your Classeq machines will deliver the results you need, not just
on day one but throughout their lifetime.

10 ©Classeq Limited | Warewashing solutions for Restaurant, Pub, Bar & Hotel Groups



Experience the
Power of Simple
aCross your estate.

Our nationwide team of Account Managers and
Technicians are here to support you at every
step, from reviewing your warewashing needs
to installation and servicing.
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Nick Burridge John Heywood

National Sales North England, North
Manager Wales & Scotland
+44(0) 7816 658 242 +44(0) 7979 531 645
nick.burridge@classeq.co.uk john.heywood@classeq.co.uk

Harry Scott Tom Owen
Ireland South East
+44 (0) 7384 467805 +44.(0) 7790 917 661

harry.scott@winterhalter.co.uk  tom.owen@classeq.co.uk

Edward Johnstone
South West England
& South Wales

+44.(0) 7767 791 950
edward.johnstone@classeq.co.uk

FE A:
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Our Staffordshire Home

All our machines are designed, built and shipped from our facility
in Staffordshire. Customers and partners are always welcome
to visit our showroom, meet the team and tour the facility.

UK Head Office Address Contacts

Classeq Ltd Sales & General Enquiries +44 (0) 1889 272338 sales@classeq.co.uk
Classeq House, Roebuck Way . .

Knowlhill, Milton Keynes Service +44(0)1908 359059 service@classeq.co.uk
Buckinghamshire MK5 8WH Technical Support +44(0)1889 272337 technical@classeq.co.uk
United Kingdom Spares +44(0)1889 272340 spares@classeq.co.uk

Tel: +44 (0)1908 359029
Email: sales@classeq.co.uk

For more information on our product range visit
www.classeq.co.uk
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