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Electrolux Professional launches latest innovation for faster cooking in Singapore
July 2017
SpeeDelight is a unique cooking solution for a range of food outlets from quick service restaurants to pubs and bars, coffee houses and retail operations.

Launched in Singapore on 18 July 2017, the event held at Jones the Grocer; a café that serves gourmet food for everyday living. The launch was participated by more than more than 100 dealers and consumers who participated in an exciting cooking demonstration of both international and local cuisines. Chef Daniel Schneider, Corporate Chef of Electrolux Professional Southeast Asia and India, displayed an extensive cooking demonstration of various food catered to the market in Singapore.
Four exclusive cooking stations were set up to showcase different applicability of SpeeDelight. The guests were delighted to experience the live demonstration and taste the different delicacies ie. International cuisine, Local delights, Bread assortments and a Do-it-Yourself station where guests were able to mix-and-match their own sandwiches with a wide range of bread and meat supplied by Indoguna Singapore, a partner of Electrolux Professional in Singapore.
	Electrolux Professional provides food service and laundry solutions to a wide range of customers around the world, from restaurants and hotels to healthcare and other service facilities. Our 2.000 service partners in more than 140 countries ensure that our resource-efficient equipment, leading innovation and design help improve the everyday life of our customer’s businesses. In 2015, Electrolux Professional had sales of € 715 million, 2.860 employees, 8 factories in Europe and Asia and a network of over 10.000 service technicians. For more information, visit: http://www.electrolux.com/professional.


With Speedelight, you can serve your kind of healthy, tasty food. Its cooking programs are perfectly suited to many styles of cuisines including street food and local delights. You can now invent new snacks and be your customer’s guide to the infinite world of taste.
Chef Rick Stephen, Director of Kitchen for SATS Catering: “I find SpeeDelight very interesting and I want to see how I can utilize it and put it into operation.” He also mentioned the possibilities of having SpeeDelight in lounges or in places where work needs to be done in a hurry.
Developed through extensive customer insight by the manufacturer’s global R&D team, the next generation of its HSG (High Speed Grill) combines breakthrough-cooking technology with handy features designed to deliver a variety of tasty grab-and-go dishes

three times faster than traditional sandwich presses.


