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zril Azbvar is pioneering a new bakery

line in the UK and Europe al his new

Chewy Juntor franchise at London’s
Charing Cross, a format thal has been
imported from Slngapore.

Chewy Junior, which has only beenopen
here for three months, specialises in 17 varie-
ties of cream puff — similar to choux, but
ctispy on the eutside and soft and chewy on
the inside. Azhar's main objective was to
enstire the pastry rose copsistently - which
he found it failed to do usingmany models of
deck oven.

“When I checked back with Singapore wo
see‘what evens they used, T discovered that
the Sveba Dallen is used in eévery franchise;
s0 | contacted Benier UK, which handles
Sveba in this country”

Now he says the puff pasiry rises
“perfectly™ and everything comes ouf of the
oven uniformiy. “We have three decks and
pul up to two trays in each deck with excel-
lent results.”

He says (he oven i% pre-pregrammed to
bake the products to a set ime. “We de not
employ any trained bakers, so to ger
such good results is a real testament to
the over.”

www bakeryinfo.co.uk

David Marsh, managing director of Benier
UK, part of the Kaak Group, the world’s larg-
est supplier of baking equipment, says the
beauty of deck ovens is their flexibility, in
that they can bake every fype of bread, pas-
ury #nd confectionery and can even be used
to couvk meat, fish and hams. “It is also pos-
sible to_have two temperatures — onte on the
base of the product, the other at the top. For
that reason, it is highly popular as a pizza
oven, with heat from the plate giving
a crispy base, while the cheese and other
ingredients are melted and cooked glowly.

Efficiency
Benier's sister company Daub supplies three

motels, the Thermo-Roll Oven, the Back-

meister and the Hanseat. Thermal oil has
allowed Daub to increase the efficiency of a
radiator system and minimise the heat convey-
dnce losses both intesnally and externally.
Marsh says not only do thermal oil ovens
savesignificant sums.of money, bul they also
produce a qualify end-product with an even
hake and Grst-rate ¢rust. “Furthermore, they
help reduce bakers carbon footprint. which
is a,réal boon in this day and age.”
Flexibility is also the advantage Chris

| Thomas Bakery's Compacta
= ' oven, supplied by Tom Chandiey
- — |

Huish, sales manager for Mona Eguipment,
highlights with deck ovens. "When yvou look
at a deck. the advantage is you can do tradi-
tional oven-hottomed bread and artisan
bread, which are basically the same thing. IL
means you can bake the bread on the sole of
the oven and you have conlrol over the top
liearand bottem heat.”

Huish emphasises the importance of buy-
ing a deck oven with a 24-hour
seven-day-a-week clock, which comes as
‘standard with Mong. "With our ovens we can
individually set each deck to come on at dif-
ferent times.”

This means if bakérs want only two decks
operating on a slack day, they can just pro-
gramme ihe oven for two decks to come oo.
This is also useful if baking at high-peak
demand for eleciricity, because decks-can be

“switched on at dilferenitimes to stagger the.

amount of electricity used. All the individual
oven decks have a sleep function as standard
- a great improvement on the pasl when the
baleer would ‘either feave the oven on when
nol in use or switch it off.

“With-our system, yeu can programine the
oven if it's Inactive, for, say, 15 minutes; the
oven will go to steep and it will drop down &
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to a temperaturé and main{ain that tempera-
ture. As soon as anyone (ouches any button
on the control panel i will switch on,”
Huish says.

Mono’s deck ovens have a patented steam
syslem. which doees not reguire exira heaters
or pumps. Huish says this works well and
gives "a lovely crust and lovely sheen™ (o the
bread. The manufaclurer offers anything
from a onedeck, one-tray model up to a five-
deck, thres-tray model.

Ithas also developed a traditional one-deck
and two-deck with a-convection oven-on
Lop, which Huish says is pop-
ular for smaller bakeries.
“It's all about funetionality
and efficiency now. You need
service back-up and contrels
over the system. People
have gone past belis. and
whistles now.”

Mone owns Bongard,
which has a range of bigger
ovens in electric, gas or oil
formhats.  The  Omega,.
the electric model, has a
controiter that will look at
each declc 22 times a set-
ond to decide i the oven is
in use. I not in use, the
machine will divert any

power required to the
decks that are in'operation,
saving energy.

Tom Chandley makes
ovens from a single raking
tray capacity to ones that
hold 12 trays per deck.
They can be manufacwred from
one to six decks in height, each of which can
be Gins, 8ins, or 10ins, or a combinadon of
these. Steam injection can be-added to any
deck. Computeriséd colour controliers and
an integrated canopy can also be added.

Bongard has a range of larger
ovens in electric, gas or oil

N

The new Chewy
Junior franchise |
uses Sveba Dahlen
deck ovens; Below '
Mono deck models "'&

Prover bases are
available for small
models. Martin
Dyson, sales direc-

lor, says the
Compacta mode] is
its most versatile and
can be used 1o bake

both lighl and heavy
produets.

He says a new Turbo controller, compris:
ing a colour ouchscreen ¢an he programimed
with the customers’ products to give a con-
sistent bake. Also, the ovens are a goed
enargy saver in that if the bakery has a lim-
ired power supply of, say, 20l6W, the maximum
power Umiter feature on the coniroller can

beyprogrammed so that the oven will never

| exceed this set amount. The ability also

exists to inform the user of the amount of
power the oven has coisumed. “We regularly
hear that by replacing older deck ovens, cus-
Lomers save at least 50% of their energy costs,
an obvious benefit to any customers, particy
latly given the rising energy prices which we
all face today,” Dyson says.

Thomas Bakery, in Elland, West Yorkshire,
which supplies independent shops, schools
and garden centrés recently bought & new
Compacta 4-8-8 32 tray oven with Turbe

colour touchscreen. controllers
e, from Tom Chandley
. “‘“‘-.._ Tostatiation was
-* arranged over a
= Bank Holiday to
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minimise downtime. The old oven was
removed on Salurday, ‘Tom Chandley’s engi-
neers moved the new oven in the next day,
allowing it to be “burnt off"on Sunday night
This meant the bakery was operational
‘again by midday Moenday to ensure custom-
ers’ wares were ready for delivery on
Tuestlay morning.

IL proved a vast improvement on Thogias’
old electric muki-deck oven which it inher-
ited when taking over the bakery in: 1993
The age and style of the gven was costing the
bakery financially because of its energy inel
ficiencies. Stuart Harrison, company
secretary, says: “Tem Chandley was chosen
because it is a respected name in the indus-
iry and has a proven hislory of energy
efficiency.” He adds thal a loan frem the
Carbon Trust had helped counier rising
ENErgy COSts,

Whatever deck ovens you chose, it is
importactto consider that buying equipment
for a growing business can be rather like
buying clothes for a growing child. Unless
vou buy something that can be growt into,
ot is wture-proof, you have to keep replacing
the old, the bigger you ger.

But like a child with size two shoes wear-
ing size six, it does nof usually make sense
to buy machinery that is much bigger than
exising requirements. That is why the mod-
ular nature of deck ovens makes them a
great oplion for any-@rowing business: ifvon
neéd more capacity you ¢an add modules on.
All in all they make perfect sense.
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