
“ Believes in performance and simplicity”

Cooking Equipment Refrigerated Equip Bar EquipmentDish Wash & Food PrepFood  Service Equip Bakery Range

CHEF LINK
Manufacturer of Commercial Kitchen EquipmentFor More Information

www.cheflink.com

SCAN ME
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About Us
Chef link is one of the preferred supplier of customized commercial kitchen equipment in Northern 

part of India. For more than 25 year, Chef link has been manufacturing finest cooking & food prepa-

ration equipment for the professional kitchen of hotel, restaurant, bakeries, Cafeteria, bar, fast food, 

Industrial canteens & other commercial Setup. From the entrepreneurial Idea of founder J.P GUPTA to 

the present time, Chef Link have evolved with requirement of the industry. With core field of manu-

facturing & providing customize solution of kitchen equipment, Chef Link have now joined hands with 

international brands to provide complete solution for project requirement. Chef Link stays updated 

with the new food service trends. We believe in cost control & proper utilization of resources, so as to 

provide best price to our customers

OUR SPECIALIZATION
:           Planning of kitchen facility

:           Custom design of equipment as per size & specification 

:            Engineering design for kitchen exhaust system, utilities like plumbing & electrical

:            Manufacturing – after approval of detailed shop drawing each equipment is

  manufactured

:            After sales support 

INFRASTRUCTURE FACILITY        
Chef Link’s foray into manufacturing began in the 1990s from a small office in Naraina, Delhi. In the mid 

2000 we expanded our manufacturing base with a factory in khayala vishnu garden in west Delhi   & 

now another factory in Mundka , Delhi . 

We have latest technology, modern machinery & a state of the art manufacturing facility where each 

aspect of manufacturing process is handled & monitored by skilled & experienced man power.  
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Turn a meal into a gourmet delight with the wide variety of cooking equipment from Chef Link a trusted 
name in commercial food service industry.

Cooking Equipment

Designed for cooking or boiling of large quantity Indian recipes.

Robust built fitted with big Size high Gas pressure burners &

large pans port custom built.

STANDARD SIZE

24”X24”X24”

27”X27”X24”

30”X30”24”

36”X36”X18”

Stock Pot Range/ Single Burner Gas Range SS Tandoor 
For tandoori delicacies with original flavour.  Unit

mounted on heavy castors, coal / wood fired or gas

fired option available

STANDARD SIZE 

32”X32”X34”/36”

30”X30”34”/36”

36”X36”X34”/36”

Tilting / Non Tilting / Boiling Pans /Bulk cooker 

Gas operated triple wall SS construction with thick SS 

boiling tank. Ideal For

rice, Dal, Chhole, Tea &

other boiling works.

Highly recommended for

bulk cooking as it save

fuel, time & low on 

maintenance 

Three/Two Burner Range
Ideal for Indian Cooking, Can Be fitted with T type & G type high pressures gas burner, also come with low 

flame pilot burner having individual controls, complete with heavy cast iron pans port 

Custom built size

Tilting Braising Pan
A versastile product for shallow Fry, deep Fry,

braise, stew, simmer, even boil & steam the varied

dishes.Ideal for both

dry & moist cooking

Manual tilting

arrangement 

Available in 

100 LTR 

120 LTR 

150 LTR
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Chapatti Plate & Puffer

Chapati plate puffer Is efficiently designed equipment 

to make fluffy chapatis in hygienic way. cap-200-250 

chapatis/hr.Size of

this equipment varies

 with output required 

and kitchen planning.

Chapati MACHINE

Its an efficient & Automated solution for bulk 

chapati, making ideal for hostel, cafeteria, com-

munity kitchen... capacity 500-1000 chapati /hr. 

Chinese Range 
Specially designed For Chinese delicacies with high 

pressure burners & cast iron wok pansport with heavy 

M.S drum to give shot of high flame, provided with SS 

high back splash with rear drain channel. Faucet for wok 

washing is optional.

STANDARD  SIZE

2+1 burner Chinese range 56x30x34+18”

3+2 burner Chinese range 90x30x34+18”

Griddle Plate / Hot plate  
Available In gas /electric.It is a 

versatile product used in

multiple cuisine from cooking 

bacon ,eggs chicken, hamburger 

to dosa & paratha 

Gas Operated, 4 nos open flame Burners in a compact layout on top 

with option of integrated gas /electric oven/cabinet underneath or 

plain under shelf suitable for A-La-Carte cooking.  

Custom Built as Per Layout

Four Burner Range / Continental Range

Cooking Equipment
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Deep fat fryer 
Table top or self standing-electric fryer with

swivel type immersion heaters dipped in 10-15 LTR 

oil equipped with single & double basket,

thermostat temperature control.

Idli Steamer 54 Pcs
Idli Steamer operted either by Electric

Heater or LPG  Burner. Idli Steamer comes in-

various capacity i.e. 54, 90, 120 and 200

pieces. Fabricated from stainless steel 304 quality.

Barbeque/ Sigdi 

Custom Fabricated, availble in Table model as well as 

Built in type like in Barbeque nation Coal fired , can 

be provided with seekh hanger as per requirement

Gas Steamer –  for rice, Idli, Dhokla & 

Steaming / blanching vegetable in bulk Avail-

able in 4 to 12 Tray & more on order. Energy 

efficient, easy to use & low on maintenance  

Cooking Equipment
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SS 3 door Undercounter Refrigerator

SS 4/2 door vertical Refrigerator / Freezer   Make Line / Salad prep Refrigerated station 

Rear provided with GN pans Provision Customised

as per size

SS 2 door Undercounter Refrigerator

Frost Top for Buffet

Food Pickup undercounter refrigertor with
Food warmer  & plate rack

Refrigerators

These Products are designed & tested to deliver optimum performance in harsh Indian conditions like high 

ambient temperature, rough usage & high humidity.

•   Tropicalized to perform at 43°C Ambient    •  Emerson /Tecumseh Compressor    • Carel Controller

• Rexnord Fan Motor  • Legs/Castors  •  Lock   •  Ventilated Cooling/ static cooling

• Environment Friendly Refrigerant  •Available in chiller as well as deep temperature

Refrigerated food equipment
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Water Cooler-Available in Different size and 
capacity

Display Counter Straight glass refrigerated or Ambient

Buffet Ice Cream Scooping Display

No. of Layers (Description): 1 (4 x GN 1/3 pans)

Dimensions W*D*H (mm): 805*670*360

Chest Freezer/ Ice cream freezer - 

Available in Different Capacity

125ltr to 800ltr

Visi cooler

Available in Different Capacity

Refrigerated food equipment
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Hot Bain Marie
Customize as per size and design can be table model or built in type or standalone type - Finish Stainless steel
finish/designer Corian/wooden finish Suitable for Buffet, staff cafeteria, hostel mesh...............................................
........

Cold Bain Marie

Electric Salamander 

Used to defrost, browning, grill toast, pizzas 

Dimensions: 800 x 450 x 470 mm

Power: 2kW

Volts: 220-240v

Food Warmer-For Buffet display

GN PAN Options 

Waffle Maker

Rotating type-For Crisp

Delicious Waffle

Food Service & Fast Food Equipment



10

Table top Display cold/hot

suitable for showcasing & retailing

cakes & confectionary, indian dessert,

sandwiches etc.

Sandwich / Panani Griller
Grills perfect sandwiches, paninis, hamburgers
Dimensions: 450 x 310 x 220 mm
Power: 2 5kW
Volts: 220-240V

Pizza Oven –Electric- Also available in Stone Base
PO-01-Dimensions: 900 x 400 x360 mm
Power: .2.5kW 
PO-02-Dimensions: 800 x 625 x360 mm
Power: 3.2 kW 

Conveyor toaster
For toasting bread & buns f ast-over 200 slice /hr
Dimensions: 595 x 530 x 570 mm
Power: 2.7kW Heating Element-2No, Fan-2
Volts: 220-240V

Induction Warmer
Induction cooking uses Electro magnetic energy to 
directly heat pots & pans .It release less heat into 
the room,use less fuel & thus provide cleaner & safer, 
cooler ways to use

Electric Table top Hot/ Griddle Plate
Ideal for Dosa, Chillas, Meat, Fried Eggs, Omelettes
& wide variety of Indian Tawa  Preparation.

Fast food equipment
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Dish Wash Equipment

3/2 SINK UNIT

The Manual form of dish washing. Sink unit designed for systematic & hygienic washing of soiled dishes. 

Ensure 3 step of washing that i.e prewash, wash, rinse/sanitize. Available in different sink sizes with dripless 

edges sink .

DIRTY DISH LANDING TABLE
Must for dish wash area to keep dirty dishes before washing. Provided with conical garbage chute,dripless 
edges. Also avaliable in optional drain channel and overhead glass rack.

DISHWASHER
We belive that hygiene is the most important aspect of any professional kitchen and cannot be compromised 
at any level. We offer you wide range of dishwashers which ensure guaranteed hygienic results and saves
almost 50% of water. Avalible in many options
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PRE-RINSE & HOSE REEL
Rinse spray unit comes with overhead spring goose-
neck spray valve and low flow spray head. Which not 
only helps you to clean your kitchen fast but also save 
50% of water. Also avaliable in wall mounted and bench 
mounted models.

DRAIN TROUGH GRATING/ DRAIN GRATING

MEAT MINCER
For effective mincing of meat,onion,garlic etc.
widely used for butchery area in kitchen.
Comes with heavy duty motor and easily
detachable frount assembly of stainless
steel cutter & jali.

VEGETABLE SLICIER

Specially designed for cutting,chopping,slicing and 

grating of large amount of vegetables through vari-

ous types of blades. It is very easy to clean and very 

exchange the blades which does not require any 

tools.

GREASE TRAP
Effectively removes all oil & grease from drain 
water. Does not require any electricty power 
for functioning. Very easy to install.Avalible in 
any size as per the area requirement.

Washing Area equipment
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PULVERIZER
It is a powerful crusher, is mainly used to prepare 
purees. It comes with unique directly coupled high 
power motor for best quality grinding at much higher 
speed.
Available :
2HP, 3HP, 5 HP

WET MASALA GRINDER
Masala grinder is used for making chutney,paste,dry masala etc. for all your dishes. It is  capable of churning 
rice,pulses and purees.It comes with stainless steel rotating drum, heavy duty gear box & motor. Also avalible 
in tilting type. Available : 2HP, 3HP, 5 HP

DOUGH KNEADER VEG CRATE RACK TROLLEY

POTATO PEELER
Used for peeling the raw popatoes with the help of 
special emery lining inside the feeder. Our potato 
peeler minimize peel loss and continuous flow of 
water in the drum helps to carry out the waste from 
drainage pipe. Peeling capacity is around 100kg/hr. 
Avaliable : 10-12kg/charge, 15 & 30kg/chargec.

Food Preparation Equipment
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GENERAL KITCHEN EQUIPMENT

COMBI STAND HAND WASH SINK 
With option of Foot operative & knee operative 
system

TABLE WITH SINK
Sink unit with working top is suitable for chopping & 
washing vegetables hygienically or for other kitchen 
work. Available with an option of cross bracing or 
single undershelf.

WORKING TABLE WITH 2 U/S
Perfect for preparing ingredients or cutting vegeta-
ble or meat. Made up of heavy stainless steel for lon-
ger life and with 2 undershelf Providing more storage 
space.

SS POT RACK                                                                    SS SHEET RACK 
Pot racks solves the problem of storing and drying of heavy utensil in kitchen. Available in different sizes with 
3 to 4 shelves.
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GENERAL KITCHEN EQUIPMENT

SS LOCABLE CABINET WITH DOOR AND DRAWER

ONION POTATO BIN
Specially designed for bulk storage of onions & pota-
toes to keep them fresh & follow FIFO. Stainless steel 
construction with sheet base on castor wheels.

SS STAFF DINING TABLE

BUSSING / UTILITY TROLLEY
Multi purpose trolley to transport vegetables, ready 
food, dirty dishes, storing material etc. Available in 2 
or 3 tiers shelves.

EXHAUST HOOD
Neatly designed exhaust system an important aspect of any kitchen to maintain a comfortable working envi-
ronment for professionals. Available with or without fresh air. Custom built as per size.
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PLATFORM TROLLEY
Heavy duty trolley ideal for maintenance dept. and 
stores. Stainless steel base with heavy duty wheels

TEA SERVING TROLLEY
This is used for serving tea/coffee and snacks in hos-
pital or large office set up. Having lockable cupboard 
underneath to keep snacks and crockery. Stainless 
steel ring weld on top for holding tea urn, dripless 
edges, mounted on heavy castors.

HOT FOOD TROLLEY
Designed to serve hot food specially used in hos-
pitals, room service & corporate offices. Double 
wall duly insulated, having SS channels for keeping 
meal trays, electrically heated with an option of 
hot air circulation mechanism for even heating. 

HOT HOLDING CABINET

CHOPPING BOARD SANITIZER
An innovative stand widely used in all types 
of kitchens for soaking chopping board for 
clean and hygienic operation.

INSULATED FOOD STORAGE BIN

Food Serving Trolley
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Bar Equipment

Chef link provides a distinct advan-

tage to restaurant, hotel & club with its 

comprehensive Bar workstation Range 

covering

cocktail station, blender station, lock-

able counter, glass rack cab net, ice 

bin, Back bar Refrigerator, Ice cube 

machine, glass washer, bar blender 

& wine cooler.

GLASS WASHER

BACK BAR REFRIGERTOR
High performance back bar 
provides rapid cooling. Each 
2/3 Door unit comes with ad-
justable shelving, temp dis-
play,& internal light.& 3 door 

ICE CUBE MACHINE
Available in 30-100kgs/24hr with built in storage bin-Cube 
size-22x22x22mm to 28x28x22mm
Available in 120-400kgs/24hr with seperate storage bin

BAR BLENDER
Serve best smoothies & cocktail in town with top
rated blender & mixer.Suitable for high volume
business



      Bakery Range

Reliable Partner for Consistent Baking Result 

Luxury Deck Oven-Electric
These Oven come with analog or digital controller or with/
without Steam generator. They are specially designed for 
baking breads, cakes, croissants, pastries & more. Temp 
range-0-400 C, compatable for Tray Size 600x400 mm.

Electric Proofer
Provide warm & humid environment
for fermentation of Dough.
And can accommodate 12 or 16 trays

Planetary Mixer 
Suitable for mixing of flour, egg
beating, cream whisk Available in
different 
Capacites:-5ltr, 10ltrs, 20ltrs, 40ltrs

Dough Sheeter
Used to roll & stretch the dough according 
to size and thickness you specify.

Spiral Mixer
Designed for dough
mixing application
Available in different
Capacites:- 25kg, 50kg,
80kg-dough

Tray Rack TrolleyAtta / Maida Bin

Covection Oven with steam regulation
Maintain the colour and moisture in Food
product. Available in 4 x1/1 GN
capacity Electical load -5.8kw
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Range of Refrigerator & Freezers
        

OUR BRAND PARTNERS

Chef Link provides a distinct advantage to restaurants hotels with its
comprehensive product range.
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Essential Kitchen Equipment Buying Checklist
There are several things you need to keep in mind while purchasing Kitchen equipment, which we have explained below.

1. The Need of the Restaurant/Project.

The type of Kitchen equipment that you would require would very much depend on your restaurant’s or Project’s con-
cept, theme, and the cuisine that you would be offering.  Thus, you first need to determine your menu and then analyze 
what all kitchen equipment would be required to prepare it & of what capacity.

2. Cost and ROI

Kitchen Equipment is a capital Intensive Expenditure. It is easy to get drifted and purchase everything that seems useful. 
So carefully analyze what all equipment you need. 

 3. Space Utilization

It is essential to define the space & freeze the layout of kitchen and then purchase the item accordingly. Unless you do 
that, you may end up with a cluttered kitchen and workspace that will further hinder the operations. 

4. User Friendliness

Ultimately, it is your kitchen staff who would be operating it; thus choose the equipment that your employees can use 
easily. Too complicated for your staff to operate, it nulls the need for the equipment in the first place.

5. Speed/Capacity

If you are working in a fast-paced, high order volume kitchen, then the equipment should not take a lot of time for 
operations.

6. Maintenance/Cleaning/Safety

Proper maintenance ensures the longevity of the equipment and improves efficiency. So periodic cleaning &mainte-
nance schedule should be understood & followed.

7. Energy Efficiency

The electricity cost to operate the equipment is a recurring one and would add to the monthly restaurant costs; hence 
the equipment should not consume a lot of energy.

8. Material of Construction-MOC

The material of the restaurant equipment plays an essential role in the lifespan and the usability of the equipment. 
Stainless steel & galvanized steel are most popular types of material for foodservice equipment.
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UVSANITIZINGCHAMBER KNIFESTERILIZER

AIRCURTAIN INSECTOCUTOR

Safety Switch to
Turn of UV-C Lamp

AUTO TIMER
CUTOFF 

CHEMICAL FREE
DISINFECTION

HOLD KNIVES UPTO
300MM LENGHT

UV-C GERMICIDAL
LIGHT-PHILIPS

STAINLESS STEEL
BODY

FOH
Equipment
Solut ion

30

304

30m
m
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What We Can Do

Kitchen Exhaust And Fresh Air System

• we also supply equipment fresh air unit & help you 
in getting the ducting work done by professional 
team of contactor

TURN KEY SOLUTIONS

• We Help You In Designing Kitchen Layout As Per 
Kitchen side & Cuisine

• We/make sure efficient work glow to increase 
productivity & avoid accident

Kitchen Planning

Manufacture High Quality Kitchen Equipment

• We help you in buying right equipment & save

 unnecessary expenditure.

• We must care equipment workflow

• We shape your drean kitchen to reality

• Execution & Setup kitchen  

• We Aslo Expertise in L.p.g. Pipe Line System As Per 
I.s. Specification And Kitchen Layout 

LPG Pipe Line
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OUR CLIENTS



CHEF LINK
Manufacturer of Commercial Kitchen Equipment

 NW-15 Vishnu Garden Khyala New Delhi-18

We reserve the right to change or modify the design and specification in tune with new technological development for better performance.

Mob -: 9871992868, 9312508912, 8800448813, mail -: info@cheflink.in , cheflinkjpg@gmail.com




