
 

 

        
 
 
 

 
 
 
 
 
Follow-up to „Hotelympia 2008“ 
 
 
 
Dear Customers and Business Partners, 
 
 
Hotelympia, the most important fair for foodservice and hospitality in the UK for almost 
75 years, attracted more than 50.000 visitors.  
 
Menu System as the leading producer bespoke ranges with induction technology 
presented its unique products on the stand of Euro Property Services, Menu System’s 
partner in the UK market.  
 
The focus of interest of the numerous visitors on the stand was the exceptional exhibit 
featuring SLIDECONTROL, the first and only technology of its kind in the world, which 
won the first prize of the ‘Catering Equipment & Supplies Award 2008’ offered by the 
well-known journal ‘caterer and hotelkeeper’. 
 
The uncountable number of guests on our stand being interested in the latest 
development in induction technology and its advantages showed the raising awareness 
for induction technology in the UK (for more details see addendum).  
  
Thanks to all our guests on the stand for having visited us and thanks to the organizers 
of this very professional and attractive event! 
 
With best regards 
 
Menu System AG 
 
Ludwig W. Allgoewer 
Managing Director  
 



 

 

 
 
 
 
 
 
 
Menu System and Euro Property Services on the HOTEL YMPIA 2008  
 
Some Pickings …  
 
 
 
 
 
 
Proud to have received the first 
price – (from left):  
Mick Stockford, CEO of Euro 
Property Services London,  
John Eaton, Sales, Euro Property 
Services London,  
Ludwig W. Allgoewer, Managing 
Director Menu System AG, 
Switzerland 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
Convinced of the 
advantages of induction 
cooking –  
Hayden Kain Groves,  
Head Chef Loyd’s of 
London, talking to 
John Eaton of Euro 
Property Services 
London, 
 
 
 
 

 



 

 

 
 
 
 
 
 
 
And the Winner is …  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The award winning exceptional exhibit with 
SLIDECONTROL  
(see the ‘carbon footprint’ on the wall…) 



 

 

 
 
 
 
 

 
 
SLIDECONTROL: The world best in induction cooking!  
MENU SYSTEM presents the new generation of inductio n technology  
 

February 2008 at the HOTELYMPIA in London:  

MENU SYSTEM presents SLIDECONTROL, first and only t echnology of it’s 

kind in the world, with an exceptional exhibit – wi nner of the Catering 

Equipment &Supplies Award 2008 in the category Rang es, Fryers & Ovens!   

 

SLIDECONTROL is a new term to remember in the world of cooking. Striking: the range 

has 12 hobs but not a single operational control is visible. How come? With 

SLIDECONTROL the cooking power can be controlled only by moving the pot on the 

hob.  

If the pan is in the hob’s centre, it’ll operate at full power. A digital indication shows the 

effective power consumption. Now, if the pan is moved a few centimeters in either 

direction from the centre the cooking power will decrease continuously. Whether you like 

to simmer or to boil up – a single hand movement is enough to get exactly the result you 

need.  

MENU SYSTEM’s new technology allows to control each pan individually as every 

single hob has stand-alone technology. The advantage is obvious: it is from now on 

possible to sear and to keep warm at reduced heat directly side by side. All this with a 

power density that is surpassing everything realized so far in induction technology.  

The new generation of induction technology does not only recognize whether a pan is 

on the hob or not. Furthermore, it can identify the kind of pan set on the hob. According 

to the type of pan the efficiency will be optimized. At the same time, the cookware is 

well-protected against overheating thanks to a sophisticated control system. MENU 

SYSTEM’s new induction technology is the only one with an interface for energy 

optimization. Overall latest technology has been used being future-proof and easy to 

maintain.  



 

 

 

 

 

 

 

Hence MENU SYSTEM has created a perfectly new ease of use for the cook while 

using the well-known benefits of induction cooking. Induction cooking provides much 

more attraction than only combining the advantages of gas and electric ranges: 

·  A minimized energy consumption thanks to an ideal usage of energy.  

In induction cooking, heat production only takes place directly in the pan. The 

glass ceramic top is only used as a place to deposit cookware and does not 

transfer any heat. Unlike conventional ranges it is unnecessary to preheat the 

hob. Nothing happens without a pan. If there is no pan on the cooker top, it is not 

active and there is thus no consumption of energy. 

·  Maximized productivity thanks to best possible working conditions  

Induction technology offers best possible power density on the hob. Immediately 

after starting the range power is available in the pan and therewith the heat-up 

time of cookware is many times quicker compared to conventional ranges. 

Temperature regulation in the pan is realized almost without delay.  

·  Minimal heating of the kitchen 

Unlike conventional gas or electric ranges heat is only set free in the pot. The 

kitchen will not be warmed up by heat radiated from the hob or from empty hobs. 

·  Optimal hygiene and easy cleaning  

All appliances are integrated smooth and seamless into the stainless steel work 

top without dirt-holding grooves for easy cleaning.  

 

And there is more to mention: MENU SYSTEM chooses the noblest way of packing their 

induction technology. The best stainless special steel is used for their design - modern 

and practical at the same time. All ranges are bespoken and produced to customer 

requirements. Base cabinets and compartments are manufactured with an easy-to-clean 

radius according to international hygiene standards.  

High-class cooks agree: the new technology represents a „quantum jump“ regarding the 

ease of use and functionality of a range. It is the best equipment to think of for a modern 

à la carte cuisine. Once more MENU SYSTEM has underlined with a real innovation that 

it leads the way in induction cooking. 


