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Marcus Wareing has just completed
an extensive renovation to his two
Michelin star restaurant in the Berkeley
Hotel, London, which reopened under
the new name, Marcus.

As the dining room has been
transformed, so too have areas of the
kitchens. “We’ve been here ten years
and this is the first refurb we've had —
until now we've been topping up on
equipment as we go along,” he says.

“We've gone into the whole design
process and it's been very interesting.
One of the things that's really come
to light is green, energy- saving
equipment, which was hardly
discussed ten years ago.

HE PROJEC

“We brought Williams to the table, to
put in every element of the refrigeration
in this kitchen. Their green credentials
were very much part of the selection
process.”

The kitchen project was undertaken
by CHR Food Service Equipment.
Williams designs its refrigeration to
be as sustainable as possible, under
its Greenlogic initiative. For example,
its CoolSmart controller reduces
energy consumption by up to 15%, by
adjusting to changing conditions.

“The fact that the motors are only
working when they need to is really
reassuring,” says Marcus. Equipment
that is easy to live with is vital in a busy
kitchen. “What | look for is fridges |
don't have to worry about.

Williams fridges are very user-friendly,
very easy to clean, and very strong.

You know chefs are going to slam
fridges when they’re busy. These
fridges will get a real hammering and
there’s nothing better for that than a
Williams fridge, because it can take it.”

For the refurbishment Marcus specified
equipment that would last. “Williams
are hard working pieces of kit that are
built to last eight, nine, ten years.

They are a fantastic brand, they've
been around for a long time, they're
proven, they're tried and they're tested.
That’s why I've chosen them and that’s
why I'm going to stick with them.”

‘WILLIAMS ARE HARD WORKING PIECES OF KIT. THEY ARE A FANTASTIC BRAND, THEY'RE
PROVEN, THEY'RE TRIED AND THEY'RE TESTED.”

www.williams-refrigeration.co.uk

The Equipment

The equipment in the new kitchen is all
undercounter. Williams supplied eight
units in all, a mixture of two- and three-
door models, with both chilled and
freezer storage.

‘I didn’t want anything large up here,
this is a service kitchen and we have
customers dining at the chef’s table.

| wanted everything to be at one level
so they can see what's going on,” says
Marcus.

Flexibility is a key consideration

with equipment design, especially
where kitchen space is at a premium.
“Williams fridges offer a variety of
configurations, they come in all shapes
and sizes, so you can pretty much
make your own design,” says Marcus.

“We have door fridges but also
drawers, because | want to maximise
as much of the space by having
different compartments. What we have
here now, in terms of refrigeration, ticks
all the boxes for chefs who want to
have everything at their fingertips.”

In the downstairs prep kitchen Marcus
has a Williams Blast Chiller Freezer.
Unlike conventional models, which
accept food at 70°C, the Williams blast

chiller can handle food up to 90°C and
still chill to 3°C within 90 minutes.

Its WEB 1-2-3 control panel makes
it easy to use, too. “It's an incredibly
versatile thing to have in a kitchen.

It chills very quickly, getting from high
temperatures right down to where you
want to be as fast as possible; take
out the food, put it into the fridges, job
done.

It can be a fridge, a freezer and it can
blast chill and blast freeze. It's a really,
really good piece of kit, and | love it.”

Williams @ Marcus

Marcus Wareing's new counters are all
Williams Opal units made of stainless
steel throughout.

There are four two-door fridges, three
three-door fridges and a two-door
freezer.

‘IT CAN BE A FRIDGE, A
FREEZER AND IT CAN BLAST
CHILL AND BLAST FREEZE.

IT'S A REALLY, REALLY GOOD
PIECE OF KIT, AND | LOVE IT””

Their CoolSmart controllers ensure
absolutely accurate temperature
control, while minimising energy
consumption through processes such
as fan and heater pulsing, intelligent
defrost and independent management
of evaporator and condenser fans.

Two-door models hold up to 4 1/1GN
trays, three-door models up to 6.

Designed for effective operation in
ambients up to 43°C, their heavy-
duty construction includes 75mm
polyurethane insulation with zero ODP
and low GWP, providing excellent
thermal efficiency.

The Williams Blast Chiller Freezer,
model WBC40, can chill up to 40kg at
a time.

The Easy Blast (WEB) ‘1, 2, 3’ control
panel has three easy steps to initiate
the blast chill or freeze cycle: select
soft chill, hard chill or freeze, select
timed cycle or temperature probe-
control, and push ‘start’.

Once a cycle has been completed, it
switches to storage mode. This holds
the product at the right temperature
until the operator is ready to transfer it.
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For further information about this, other case studies or to
view the complete range of Williams products please visit
www.williams-refrigeration.co.uk
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