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DISTRIBUTION SERVICES 
Small Business Helping Small Business Grow

PRODUCTS 
YOU NEED 

     IN 
STOCK!

High-capacity refill delivers up to 2,500 doses   Dispenses in a 
light, airy consistency  -  Dye and fragrance free

Active Ingredient: 75% (v/v) Ethyl Alcohol  -  Kills 99% of germs

RTC-2080802 
Enriched Auto Foam Refill, 
Enriched Foam 
Alcohol Hand Sanitizer

NPN 80021327

AutoFoam Dispenser

RTC-FG750411 
AutoFoam Touch-Free Wall-Mounted
1100ml Disp. Blk/Chrm

RTC-FG750127 
AutoFoam Touch-Free Wall-Mount
1100ml Disp. Black/Black

RTC-FG750824
Hand Sanitizer Metal Stand Black

22222222  SSoouutthh  SShheerriiddaann  WWaayy,,  uunniitt  ##330022,,  MMiissssiissssaauuggaa,,  OONN,,  LL55JJ  22MM44
  TTeell::990055--882233--44881100  TToollll  ffrreeee::880000--441100--11002244  FFaaxx::  990055--882233--33669977

Floor Drain Trap Seal Protecon
Green Drain

G

The Green Drain is used to:
–Minimize the evaporaon of the trap seal
–Prevent the emission of sewer gases
–Prevent Harmful bacteria from escaping
–Block Insect pathway through drains
–Prevent floor drain odors

Item Descripon Per

GDP-GD2 Green Drain 2” Waterless Trap Seal 24 EA

GDP-GD3 Green Drain 3” Waterless Trap Seal 24 EA

GDP-GD35 Green Drain 3.5” Waterless Trap Seal 24 EA

GDP-GD4 Green Drain 4” Waterless Trap Seal 24 EA

Pack

®

800.245.4455  MADE IN USA

 • SAVE energy
 
 • KEEP flying insects out, 
  chemical-free
 
 • KEEP vehicle exhaust 
  & cigarette smoke out

WHEN THE 
DOORS ARE OPEN

Visit www.Berner.com to learn more

https://www.master-distribution.com
http://www.berner.com
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PMS REFLEX BLUE PMS 186

Wiping

Hand Sanitizing

Floor Care

Waste Management

59 Talman Court, Concord  ON  L4K 4L5 
Toll Free:  1.844.738.2007   I   T: 905.738.2007   I   F: 905.738.2006 

marino@m2mfg.com  I  m2mfg.com 

Summer 
2021

   Cleaning Solutions    Cleaning Solutions 
for the Foodservice Industryfor the Foodservice Industry

NEW!

COLOUR CODE
 

      SYSTEM

®

®

®

Sustainable 
Cleaning 
Solutions

http://www.redcanada.com
http://www.m2mfg.com
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BIOS Professional 
is here as you re-open! 
We have the products to make sure 
your facility is up to code. 

379SC - Probe Wipes

DT202 - Commercial 
4-in-1 Timer

SGU558 - Reusable Face 
Mask (2 Pack)

DT150 - Premium Fridge/
Freezer Thermometer

FS600 - Disposable Face 
Mask (50 Pack)

DT166 - Hanging Fridge/
Freezer Thermometer

124SC - Data Logger

383SC - Probe Cloths275DI - Non-Contact 
Forehead Thermometer

PS100 - Digital Pocket 
Thermometer

DT131 - Waterproof 
Pocket Thermometer

285DI - BIOS Temp 
Scanner Forehead 

Thermometer

16975 Leslie Street, Newmarket, ON L3Y 9A1• PHONE: 1.800.387.8520 • FAX: 1.866.320.1030 • www.biosprofessional.com • thermor@thermor-ins.com 

We are Dedicated to Food Safety

Learn more at globefoodequip.com

New and in stock, Globe brings fresh solutions to food prep with the GSO12 Open Body 
Slicer and our line of Immersion Blenders!

FRESH from Globe!

http://www.biosprofessional.com
http://www.globefoodequip.com
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Edlund Company LLC, 319 Queen City Park Road, Burlington, VT 05401, USA  800-772-2126  www.edlundco.com     An ISO 9001:2015 certified company

Innovation RedefinedTM

Introducing
“The New Gold Standard In 

Manual Can Openers!”

The new Patent Pending EdvantageTM #1® with 
the exclusive EdvantageTM  2 year warranty.

New! 4-sided knife design 
provides up to 10,000 openings 

before replacement

New! Edvancoat™  
 technology doubles  

wear life of gear

New! Larger ergonomic knob 
provides more comfort and  
reduces operator fatigue

New! Tool-free disassembly 
for easy cleaning and  

part replacement

By
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http://www.redcanada.com
http://www.edlundco.com


Apply today at www.econolease.com or call +1 (888) 473-9309
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http://econolease.com
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http://www.redcanada.com
http://www.habcomfg.com
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t: 1 (877) 327-6963 | e: orderdesk@browneco.com | brownefoodservice.com |  Exclusively available at

The Ideal Cookware for Combi Ovens 
•  Wide selection of styles, sizes and finishes for a range of cooking needs.
•  Full collection offers solutions ideal for a range of cooking styles including grilling, baking, roasting, deep-frying, steaming 

and re-therm.
•  Universal fit for all Combi Ovens - 1/1 GN.

A range of accessories engineered 
to provide optimal performance and 
durability.

COMBI OVEN

1655C

1675C

Black
Non-stick Grill Tray  
Two-sided open grill 
design offers increased 
airflow & optimal searing.

Grill & Pizza Tray 
Reversible two-sided 
design offers maximum 
functionality & flexibility.

Enameled Roast Pans  
Granite Enamel finish for 
exceptional durability & 
longevity. Available in  
¾”, 1.5”, & 2.5” depth.

#576201 (¾” / 2 cm) 
#576202 (1.5” / 4 cm) 
#576203 (2.5” / 6.4 cm)

576201 576202 576203

#576206 

#576207

#576210

#576209

#576204

#576211

Grid Stainless Steel with 
electroplated finish to 
protect welded joints 
from rust & corrosion.

Crisping / Frying Tray 
Wire Mesh. Stainless 
Steel. Alternating raised 
mound design, increases 
airflow & circulation for 
even cooking & optimal 
browning results.

8 Section Baker Ideal for 
eggs, omelets, pancakes, 
rosti or tortillas, & more.

Baking Tray Corner pour 
spouts for easy draining 
of excess juice.

LIST PRICE 
$51.00

LIST PRICE 
$176.00

LIST PRICE 
$143.00

LIST PRICE 
$80.00

LIST PRICE 
$80.00

LIST PRICE 
$66.00

LIST PRICE 
$43.00 

LIST PRICE 
$62.00

LIST PRICE 
$76.00

http://www.brownefoodservice.com


QUENCH YOUR CUSTOMER’S THIRST
Quality ingredients can give your foodservice operation a leg up. But, those ingredients only make
an impact if they are prepped, developed and served correctly. The same is true with beverages.
Truly refreshing drinks need to be maintained and served in a particular way to ensure optimal
enjoyment and a pleasant customer experience. Quench your customer’s thirst with our expanded
line of refrigerated & frozen beverage dispensers.
Learn more today!

Learn more at vollrathfoodservice.com/wequench

www.redcanada.com   Summer 2021    9

http://vollrathfoodservice.com/wequench
http://www.redcanada.com


MODEL   DESCRIPTION PRICE

REACH IN REFRIGERATOR - SOLID DOOR

CLBM-23R-FS-L 1 Sec Ref, full height solid door, hinge left $ 3,488

CLBM-49R-FS-LR 2 Sec Ref, full height solid doors, hinge left/right $ 4,611

REACH IN FREEZER - SOLID DOOR

CLBM-23F-FS-L 1 Sec Frz, full height solid doors, hinge left $ 4,362

CLBM-49F-FS-LR 2 Sec Frz, full height solid doors, hinge left/right $ 6,109

UNDERCOUNTER REFRIGERATOR - SOLID DOOR

CLUC-27R-SD-L 27” Undercounter Ref, solid door, hinge left $ 2,115

CLUC-48R-SD-LR 48” Undercounter Ref, solid doors, hinge left/right $ 3,613

UNDERCOUNTER FREEZER - SOLID DOOR

CLUC-27F-SD-L 27” Undercounter Frz, solid door, hinge left $ 2,490

CLUC-48F-SD-LR 48” Undercounter Frz, solid doors, hinge left/right $ 3,738

MEGA TOP PREP TABLES

CLPT-2712-SD-L
27” Prep table, 12 pan, solid door

MEGATOP, hinge L
$ 2,864

CLPT-4818-SD-LR
48” Prep table, 18 pan, solid doors

MEGATOP, hinge L/R
$ 4,237

CLPT-6024-SD-LR
60” Prep table, 24 pan, solid doors

MEGATOP, hinge L/R
$ 4,736

CLPT-7230-SD-LRR
72” Prep table, 30 pan, solid doors

MEGATOP, hinge L/R/R
$ 5,360

MODEL  DESCRIPTION PRICE

SLICERS

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

X13E-PLUS 13” manual slicer

X13-PLUS 13” manual, gauge plate interlock slicer

X13AE-PLUS 13” automatic slicer

X13A-PLUS 13” automatic, gauge plate interlock slicer 

 VACUUM PACKAGING

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

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

QUALITY AND RELIABILITY MEET
SIMPLICITY AND AFFORDABILITY

ENDURING QUALITY

Centerline™ by Traulsen introduces superior commercial refrigeration that provides long
lasting performance at a budget friendly price. Ideal for cost-conscious operators.

MODEL DESCRIPTION PRICE

DISHWASHERS

SUH Undercounter $ 4,295

SD3-2 Door Type $ 8,295

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 DESCRIPTION PRICE

FRYERS

LG300 35-45lbs, 90,000 BTU

LG400 45-50lbs, 120,000 BTU

LG500 65-70lbs, 150,000 BTU

MODEL  DESCRIPTION PRICE

GRIDDLES

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

HOT PLATES

VCRH12 2 Burner Hot Plate

VCRH24 4 Burner Hot Plate

VCRH36 6 Burner Hot Plate

CHARBROILERS

VCRB25 25” Gas Charbroiler

VCRB36 36” Gas Charbroiler

VCRB47 47” Gas Charbroiler

HELP YOUR CUSTOMERS FRY THEIR FOOD
NOT THEIR BUDGET

RESTAURANT SERIES COUNTERTOPS
OPTIMAL PRODUCTIVITY AND PERFORMANCE

WWW.HOBART.CA

* DRAWER MODELS ALSO AVAILABLE *

A SOLID INVESTMENT
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http://www.hobart.ca


MODEL   DESCRIPTION PRICE

REACH IN REFRIGERATOR - SOLID DOOR

CLBM-23R-FS-L 1 Sec Ref, full height solid door, hinge left

CLBM-49R-FS-LR 2 Sec Ref, full height solid doors, hinge left/right

REACH IN FREEZER - SOLID DOOR

CLBM-23F-FS-L 1 Sec Frz, full height solid doors, hinge left

CLBM-49F-FS-LR 2 Sec Frz, full height solid doors, hinge left/right

UNDERCOUNTER REFRIGERATOR - SOLID DOOR

CLUC-27R-SD-L 27” Undercounter Ref, solid door, hinge left

CLUC-48R-SD-LR 48” Undercounter Ref, solid doors, hinge left/right

UNDERCOUNTER FREEZER - SOLID DOOR

CLUC-27F-SD-L 27” Undercounter Frz, solid door, hinge left

CLUC-48F-SD-LR 48” Undercounter Frz, solid doors, hinge left/right

MEGA TOP PREP TABLES

CLPT-2712-SD-L
27” Prep table, 12 pan, solid door

MEGATOP, hinge L

CLPT-4818-SD-LR
48” Prep table, 18 pan, solid doors

MEGATOP, hinge L/R

CLPT-6024-SD-LR
60” Prep table, 24 pan, solid doors

MEGATOP, hinge L/R

CLPT-7230-SD-LRR
72” Prep table, 30 pan, solid doors

MEGATOP, hinge L/R/R

MODEL DESCRIPTION PRICE

SLICERS

823E-PLUS 9” 1/4-hp manual gravity feed slicer $ 1,107

825E-PLUS 10” 1/4-hp manual gravity feed slicer $ 1,339

827E-PLUS 12” 1/3-hp manual gravity feed slicer $ 1,897

X13E-PLUS 13” manual slicer $ 4,768

X13-PLUS 13” manual, gauge plate interlock slicer $ 5,321

X13AE-PLUS 13” automatic slicer $ 6,953

X13A-PLUS 13” automatic, gauge plate interlock slicer $ 7,404

 VACUUM PACKAGING

250-STD 14” x 15” x 4” SS Chamber, 6cmh Busch pump $ 6,269

350-STD 18” x 18” x7” SS Chamber, 21cmh Busch pump $ 7,919

QUALITY AND RELIABILITY MEET
SIMPLICITY AND AFFORDABILITY

ENDURING QUALITY

Centerline™ by Traulsen introduces superior commercial refrigeration that provides long 
lasting performance at a budget friendly price. Ideal for cost-conscious operators.

MODEL  DESCRIPTION PRICE

DISHWASHERS

SUH Undercounter

SD3-2 Door Type

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 DESCRIPTION PRICE

FRYERS

LG300 35-45lbs, 90,000 BTU $ 996

LG400 45-50lbs, 120,000 BTU $ 1,108

LG500 65-70lbs, 150,000 BTU $ 1,442

MODEL DESCRIPTION PRICE

GRIDDLES

VCRG24-T
24” Thermostatic 

Griddle
$ 2,284

VCRG36-T
36” Thermostatic 

Griddle
$ 2,742

VCRG48-T
48” Thermostatic 

Griddle
$ 3,668

VCRG24-M 24” Manual Griddle $ 1,396

VCRG36-M 36” Manual Griddle $ 1,832

VCRG48-M 48” Manual Griddle $ 2,224

MODEL DESCRIPTION PRICE

HOT PLATES

VCRH12 2 Burner Hot Plate $ 1,025

VCRH24 4 Burner Hot Plate $ 1,305

VCRH36 6 Burner Hot Plate $ 1,832

CHARBROILERS

VCRB25 25” Gas Charbroiler $ 1,700

VCRB36 36” Gas Charbroiler $ 2,224

VCRB47 47” Gas Charbroiler $ 2,398

HELP YOUR CUSTOMERS FRY THEIR FOOD
NOT THEIR BUDGET

RESTAURANT SERIES COUNTERTOPS
OPTIMAL PRODUCTIVITY AND PERFORMANCE

WWW.HOBART.CA

* DRAWER MODELS ALSO AVAILABLE *

A SOLID INVESTMENT

www.redcanada.com   Summer 2021  11

http://www.hobart.ca
http://www.redcanada.com
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IS A CUP OF FLOUR REALLY A CUP OF FLOUR?

IS YOUR HAMBURGER REALLY A 1/4 POUND?

DO EACH OF YOUR LOAVES CONTAIN THE

SAME AMOUNT OF INGREDIENTS?

IS YOUR CUSTOMER GETTING A 100 GRAMS

OF SALMON?

K R I S T I N E A N D E R S O N

http://www.kilotech.com
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BECAUSE EVERY GRAM COUNTS,

CATERERS, COMMERCIAL KITCHENS,

BAKERIES AND FOOD SHOPS ALL USE

SCALES FOR CONSISTENT RECIPES, HAPPY

CUSTOMERS AND PROFITABLE BUSINESSES. 

WWW . K I L O T E C H . C OM

http://www.redcanada.com
http://www.kilotech.com
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SMX SERIES IMMERSION BLENDERS
SMX250ES - SMX350ES - SMX450ES - SMX550ES
SMX650ES - SMX750ES - SMX850ES

SMX250ES 
non-detachable

MX041.1ES
600 W

11 000 R.P.M.

SMX350ES 
non-detachable

MX042.1ES
600 W

11 000 R.P.M.

SMX450ES 
non-detachable

MX043.1ES
600 W

11 000 R.P.M.

SMX550ES 
non-detachable

MX044.1ES
600 W

11 000 R.P.M.

SMX650ES 
non-detachable

MX002.1ES
650 W

11 000 R.P.M.

SMX750ES 
detachable
MX040.1ES

750 W
11 000 R.P.M.

SMX850ES 
detachable
MX001.1ES

850 W
11 000 R.P.M.

Precision measurement has been the exclusive focus of Taylor for 170 years. 
We’re the Food Service & Professional industry’s most complete source for both 

thermometers and scales.

9868FDA: 
Folding Thermocouple 
Thermometer

TE11FTP:
Economy 11lb / 5kg
Digital Portion Control Scale

5256860: 
Folding Thermocouple 
Thermometer

5262798: 
Digital Fridge/Freezer 
Thermometerwww.taylorusa.com

http://dynamicmixers.ca
https://www.taylorusa.com
https://www.youtube.com/watch?v=3s22Rm_3VPQ
https://www.youtube.com/watch?v=3s22Rm_3VPQ
https://www.youtube.com/watch?v=NFbul8OrY_Q
https://www.youtube.com/watch?v=bcychmHfGGI
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Proven Metro
wire that’s cleaner &
more rust resistant.

The most affordable shelving designed
for the cooler.

REMOVABLE MATS

Super Erecta Pro
All-Plastic Removable Shelf Mats 
with Epoxy Coated Wire Frames

ASK ABOUT SUPER ERECTA PRO
NOW WITH LOWER PRICINGSuper Erecta Pro   Shelving System ®

PU4CD-HS1842
(4) compartments

PU8CD-HS1842
(8) compartments

Shown as a stand alone counter-top 
unit with plastic feet.

Super Erecta  HOT ®

Super Erecta  HOT Shelving is flexible and 
efficient way to keep food hot while preparing, 
serving, staging or holding hot food. Add heat 
to any Super Erecta storage unit or workspace. 
Each shelf is self-contained with an adjustability 
for temperatures up to 200°F (93°C).

 ®

http://www.redcanada.com
http://www.metro.com
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Dual Temps
DT2A-FS Refrigerator 
and Freezer

Pass Thrus 
PT1A-FS-FS 
Refrigerator

Half Doors
R2A-HS 
Refrigerator

KM231
Crescent Cuber
Up to 213 lbs of ice per 24 
hours
Up to 80 lbs of built-in 
storage

DCM271
Cubelet Ice and Water Dispenser
Up to 257 lbs of ice per 24 hours
Up to 10 lbs of built-in storage
LED touch buttons, upper and lower
10 1/4” cup clearance
Quieter operation
ADA Compliant

Hands-Free option available

ICE MACHINES
Crescent Cube
Cubelet, Flaked
Top Hat, Square, Sphere

REFRIGERATION
Uprights, Undercounters

Worktops, Chef Bases
Sandwich Prep Tables

Mega Prep Tables
Pizza Prep Tables

Glass Door Merchandisers
Back Bar Direct Draw

Bottle Coolers

Some Unique Offerings

EAST: permul.com | WEST: rsl.ca

Built in the USA. Stocked in CANADA

NEW! Lower Price 
CALL FOR SPECIAL 2021 
PRICING

NEW Design

RED Summer 2021 Permul_Hoshizaki.indd   1RED Summer 2021 Permul_Hoshizaki.indd   1 6/15/2021   3:02:24 PM6/15/2021   3:02:24 PM

http://www.permul.com
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CA-31 

NE-SCV2N  
High Speed Convection Oven

Hand mixers Vegetable Prep 
Machine

COOK  A WIDE RANGE OF COOK  A WIDE RANGE OF 
MENU ITEMS IN A SHORT TIMEMENU ITEMS IN A SHORT TIME

permul.com

permul.com

Ventless Cooking 

Uses 3 Heating Technologies 
(convection, broil/grill, and  

microwave)

Only 19” Wide and Stackable

Virtual or In-Person demonstrations available – Email sales@permul.com

INTRODUCING

RED Summer 2021_Permul Sammic_Panasonic.indd   1RED Summer 2021_Permul Sammic_Panasonic.indd   1 6/15/2021   3:01:21 PM6/15/2021   3:01:21 PM

http://www.redcanada.com
http://www.permul.com
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THE BEST OF BOTH WORLDS: 

THE BEST KNIVES,  
THE BEST BOARDS
FROM THE MAKERS OF THE 
ORIGINAL SWISS ARMY KNIFE™ 
ESTABLISHED 1884

ADP21003_RED_Report_Ad.indd   1ADP21003_RED_Report_Ad.indd   1 6/14/21   4:48 PM6/14/21   4:48 PM

MaskeradeTM Undercounter Induction Warmer
Offers a simple and affordable solution for “invisible” hot food holding

CALL  
FOR 
PRICING!

GRS2G-3920-5
in optional 

Designer Black

GRS2G-3920-4
in standard Stainless 
Steel with optional 
back panel

STANDARD FEATURES:
• A great solution to handling pick-up, third-party delivery or any food to-go situation 

• Heated shelves are 39" wide and 20" deep, large enough for pizza boxes and bags,  
 which will fit easily into the 13" clearance of each shelf 

•  Touchscreen control with digital readout displays heat and timer for each shelf. 
Touchscreen Control can be ordered at Chef's top left (shown) or Chef's right to fit 
any operation

• Standard units feature shelves with heated bases that are thermostatically controlled  
 and have a stainless steel frame  

• The cord is recessed into the bottom shelf at a 45o angle, allowing the unit to be  
 flush against either wall 

• Optional per-shelf back panels allowing custom pass-through or singled-sided  
 access within one unit

STANDARD FEATURES:
• Can be mounted under a 

 wide  variety of countertop 
 materials including 
 engineered and natural  
 stone giving an "invisible"  
 countertop appearance

• Includes one black flexible, highly slip-resistant trivet which locates the chafing dish  
 and protects the stone from the heat of the pan

• Features a control panel with a standby key, temperature control arrow keys a lock  
 key and temperature setting indicators 

•  Pan Sense Technology (PST) activates the unit only when a suitable pan is placed 
on the trivet

• Energy efficient, quiet and safe operation that includes an automatic shut-off to 
prevent overheating

•  For easy service, the lower housing can be removed separately

Glo-Ray 2-Go™ Heated Shelves  
Designed for your delivery and carry-out needs

CALL 
FOR PRICING!

IWRM-UT-06 shown 
with control panel and 
countertop trivet

Hatco-RED-Summer-Ad-7.125 x 4.75.indd   1Hatco-RED-Summer-Ad-7.125 x 4.75.indd   1 6/18/2021   9:42:08 AM6/18/2021   9:42:08 AM

https://www.swissarmy.com/ca/en
https://www.hatcocorp.com/en


iCombi Pro. iVario Pro. 

All of a sudden, so 
much more is possible.
They cover 90% of all conventional cooking 
applications, yet require less space because of 
their broad spectrum of application, synergy 
and intelligent functions. Helping you to 
save energy, raw materials and time, and still 
produce more than ever before.

Online and in-person events.
Sign up at rational-online.com

Register now and 
experience more. 

document14650016840275762185.indd   1 25.08.2020   10:45:48

www.redcanada.com   Summer 2021    19

https://www.rational-online.com
http://www.redcanada.com


Don’t settle for anything less than 100% COVID-19 Free Air!Don’t settle for anything less than 100% COVID-19 Free Air!
BRING CUSTOMERS BACK WITH CONFIDENCEBRING CUSTOMERS BACK WITH CONFIDENCE

The Aerobiotix® GermZone® Air 
Disinfection System is the ONLYONLY 
technology scientifically tested on 
SARS-CoV-2 aerosols and is clinically 
proven to eliminate 100% of airborne 
COVID-19 on a single pass!

Implementing cleaning measures such as Implementing cleaning measures such as 
wiping down tables, counters and wiping down tables, counters and 
equipment remain an important safety equipment remain an important safety 
protocol. The challenge restaurants are protocol. The challenge restaurants are 
facing is that people are constantly facing is that people are constantly 
present and continuously contaminating present and continuously contaminating 
the air and surfaces just by breathing. the air and surfaces just by breathing. 
We want businesses to be able to thrive We want businesses to be able to thrive 
and remain open! With COVID-19’s ability and remain open! With COVID-19’s ability 
to remain airborne for up to 3 hours, more to remain airborne for up to 3 hours, more 
effective systems must be put in place.effective systems must be put in place.

The Aerobiotix® Solution:
• Delivers a healthy and safe environment 

for staff and customers
• Reduces illnesses, absenteeism and 

downtime
• Can increase productivity, mental        

energy and alertness
• Patented and scientifically tested       

technology
• Affordable for every restaurant - leasing 

options available

Reach out to Lenbrook today for 
more information!
Phone: 1 (800) 263-4666 ext. 4356
Email: gfoltys@lenbrook.com
www.LenbrookCanadaSolutions.com

3rd party testing at Battelle Biomedical Research Center 
(Covid-19 testing completed October 13, 2020)
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https://www.lenbrookcanadasolutions.com/red/
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Wishing all of our industry friends, partners 
and food service operators from coast to coast 

a great summer and much success as our 
industry re-opens. Cheers and bon appetite! 

Team Celco
Celcook 

�avtec 

fa1TD SRltAR� 

�groen 

o isa

vero 

ILVERKiNG" 

CelC01nc. 
FOOD SERVICE EQUIPMENT 

585 Secretariat Court, Mississauga, Ontario, L5S 2A5, 
Toll Free-1-866-772-3526 I www.celco.ca 

http://www.redcanada.com
http://www.celco.ca
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You know the importance of washing your hands. Let T&S help you do it right.

With a huge selection of sensor faucets and the quality you can trust,
you know you are in good hands.

Save water, save energy, save money - stop the spread of germs.

EC-3104-VF05

Learn more at tsbrass.com.

EC-3102-VF05

EC-3132-4DP

EC-3107-VF05

EC-3101-VF05

HYDROGENERATOR

NEW

[P] 1.603.225.6684 • [F] 1.603.225.8472
 www.pitco.com

Save on Labor with Easy 
to Use Fryers

http://tsbrass.com
http://www.pitco.com


POWDER COATING
Customize your concept with a True badge of honour. True can powder coat 
any product to match your décor. Make a True product uniquely yours with a 

splash of colour to highlight your style and design.

Choose your colour, make it yours:

We can customize your handles and hinges too!

2001 East Terra Lane, O’Fallon, MO 63366-4434, USA ph | 636.240.2400 toll free | 800.325.6152 email | truefood@truemfg.com 
truemfg.com

More information, check us out: https://www.truemfg.com/custom-finishes
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http://www.truemfg.com
http://www.redcanada.com


Delivery & freight may not be included. R.E.D. is not responsible for typographical errors.

NEWFOUNDLAND

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

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

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

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

HESCO Foodservice 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

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 Food Store Equipment
www.raimac.com 
Langley, BC
Tel: (604) 324-1466
TF: (888) 477-7701

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

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

56 locations coast to coast
THERE IS AN R.E.D. DEALER NEAR YOU
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http://www.canadafoodequipment.com
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http://edgefoodequipment.com
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