INFUSION

PRODUCING RICH FLAVOURS, BREW INFUSION RANGE OF PLUNGERS & TEAPOTS BREW YOUR PERFECT POT.
INFUSION ALLOW YOU TO CONTROL YOUR COFFEE OR TEA'S STRENGTH AND TASTE, GIVING YOU AN EXPERT
BLEND EVERY TIME.
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Based onrecent studies, the
colour and shape of acup

can alter the perception of
coffee taste. Functional and
stylish, Brew's beverage range
have been carefully mastered
and selected. Their easy grip
handles are suitable for all
ages. High fired commercial
stoneware provides adurable
collection ideal for commercial
and residential use.

BOROSILICATE
GLASS

Highly durable and thermal
shock resistant, Borosilicate
Glass is resistant to extreme
temperature changes.

This range can go from

the freezer to boiling water
without cracking, making
this collection perfect for
commercial use.

ERGONOMICALLY
DESIGNED

Designed for comfortability
and ease of use, our
collections of ergonomically
designed products provide
an enjoyable experience for
the user. Sleek and durable,
these ranges are created for
long-term comfort and use.

<

HAND WASH
RECOMMENDED

Brew Infusion is made to
the strict quality standards
of Tomkin, Australia's
leading hospitality supplier.
We recommend, where
possible, to wash with
warm soapy water and
leave.

TOMKIN

THE MARK OF HOSPITALITY
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TEAPOT WITH VERTICAL STRIPES TEAPOTWITH PP LID TEAPOT WITH SCREW INFUSER

[tem Code BW9120 BW9121 BW9122

Capacity 600m! 600m! 600ml

Dimensions 160x130mm 175x115mm 135x100mm

Height 165mm 100mm 145mm
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TEAPOT WITH INFUSER COFFEE PRESS COFFEE PRESS
ltem Code BW9123 BW9010 BW9OI11
Capacity 800m! 350ml 600ml
Dimensions 220x145mm 135x75mm 145x95mm
Height 125mm 190mm 220mm
sales@tomkin.com.au NSW, SA,NT 0882971122
www.tomkin.com.au ACT, TAS 02 8665 4675 VIC 1800 866 546
[ f{]®]in]o)] QLD 07 3391 0424 WA 0892591516
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DOUBLE WALL GLASS SET 2pc
BW9100
&0ml
67/mm
64mm

sales@tomkin.com.au
www.tomkin.com.au
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DOUBLE WALL GLASS SET 2pc

BW9101
220ml
89mm
89mm

NSW,
ACT, TAS 02 8665 4675
QLD 0733910424

DOUBLE WALL GLASS SET 2pc

BW9102
400ml
90mm
116mm

SA,NT 0882971122

VIC 1800 866 546
WA 089259 1516
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TEA / COFFEE PLUNGER BLACK
BW9000
350ml
120x70mm
170mm

BLEND EVERY TIME.

TEA /7 COFFEE PLUNGER BLACK
BW9001
600ml
145x90mm
185mm

TEA 7/ COFFEE PLUNGER BLACK
BW900?2
1000m!
170x100mm
210mm

TEA / COFFEE PLUNGER GREY

BW9005
350ml
120x70mm
170mm

sales@tomkin.com.au
www.tomkin.com.au
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TEA / COFFEE PLUNGER GREY
BW9006
600ml
145x90mm
185mm

NSW,
ACT, TAS 02 8665 4675
QLD 0733910424

TEA / COFFEE PLUNGER GREY

BW9007
1000m!
170x100mm
210mm

08 82971122

1800 866 546
089259 1516

SA,NT
VIC
WA
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CARE AND MAINTENANCE

Top 3 reasons why glass breaks:
1. Stacking glasses and teapots which are not designed to be stacked
2. Thermal shock when ice is added to a glass that has not reached room temperature after washing

3. Mechanical shock caused by minute abrasions from contact with foreign objects such as cutlery and

muddlers

...

1‘1

Correct storage and stacking, washing, drink preparation, and serving can minimise glass breakage:

Washing

* Rinse glasses as soon
as possible after use
and don't leave them
soiled for long periods

* Use dishwasher racks
designed for
commercial use

« Stack glassware away
from dinnerware and
cutlery

* Ensure glasses don't
come in contact with
each other in glass
racks

Drink Preparation

» Make sure glasses are
at room temperature
before using them,
unless they're for

serving hot beverages,

in which case gently
heat them first
« Pour ice into glasses
using plastic scoops
* Keep glasses clear of
taps and dispensers

sales@tomkin.com.au
www.tomkin.com.au
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Service

» Make sure glassware is
sparkling and without
smudging before
serving

« Never serve chipped
or cracked glassware
for safety reasons

« Avoid collecting more
than one glass at a
time to avoid glasses
clashing with each
other

* Hold glasses by the
stem whether polishing
or pouring

NSW,
ACT, TAS 02 8665 4675
QLD 0733910424

Storing

« Always store glassware
in plastic,
compartmentalised
racks

« Make sure glasses
don't touch at either
the base or rim

« Don't stack glasses on
top of each other
unless they'rein racks
designedto do so

« Don't store glasses
until they've cooled

SA,NT 0882971122
VIC 1800 866 546
WA 089259 1516
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