KITCHEN EQUIPMENT
CULINARY PERFECTION

1AKS

~ http://www.haks.co.in Hospitality And Kitchen Solutions



About Us

HAKS is one of the leading manufacturer and trader of commercial kitchen, catering
and food service equipment for Exquisite Modern Era Hospitality, Food and Beverage
and Leisure businesses. Our products are used throughout the Hospitality sector,
spanning a vast spectrum of businesses right from Street Corner Cafes to Five Star
Hotels and properties and extending to High end Clubs and Pubs, Corporate,
Industrial kitchen, Institutions and hospitals.

HAKS is a 6year old firm inheriting an experience of over 5 decades in this industry in
providing innovative custom- made solutions with our range of products according to
your varying needs. With HAKS, we provide you with the highest level of quality and
commitment to give you the best. We are widely known for our high quality and for

our customer service and support




OUR MISSION

The mission of HAKS is To bring cost effective, state-of-the-art and effective solutions
and designs to hotel and restaurant kitchen development while providing excellent
customer service that exceeds expectations.

WHY US ?
Supreme Quality On Time Delivery
Innovative Affordable Trusted After Sale $
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SOME OF OUR PRESTIGIOUS CLIENTS
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SOME OF OUR PRESTIGIOUS CLIENTS
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Gvreat things in
business ave never
done by one person.
7 hey’ve done by a
team of people.



TEAM SPIRIT
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FACILITY
PLANNING
YV HAKS

“WE UNDERTAKE TURNKEY PROJECTS FOR KITCHEN
LAYOUT, ALONG WITH COMPLETE PLANNING, DESIGN AND
SUPPLY OF THE COMMERCIAL KITCHENS AND SERVICE
EQUIPMENT FOR RESTAURANTS, HOTELS BARS, AND
INDUSTRIAL CANTEENS ETC.

DESIGNS AND INNOVATION ARE THE BACKBONE OF OUR
BUSINESS. WE UNDERSTAND FULLY THE NEEDS OF THE FOOD
INDUSTRY. WE ANALYZE THE SPACE CONSTRAINTS, WORKING
WITHIN YOUR BUDGET AND REQUIREMENT, AND CUSTOMIZE
OUR PRODUCTS TO SUIT THE REQUIREMENT OF THE END
CUSTOMER. OUR PRODUCTS ARE VERY USER-FRIENDLY,
SMOOTH IN OPERATION AND EFFICIENT BESIDES BEING HIGH
ON AESTHETICS.
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Buffet Counter
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Kitchen Concepts

~TTIT=
e e

e e




DNSPBALDUTE DEPOGALONTE

WASTEROOD  SOUDASTE

Kitchen nggepts

AN ERE

I~
—%
w ?!3

-
P
(?.'.‘) It | :ﬁ) \
P
(oe

g HAND WASH AREA Y
2865 X 3120 250 4
ki .
(7 4 =
i 4
Q:E) %E—w *
i y
a3 GD—
E:d ¥ H
‘ EREI
£77 |
S
|
i 1
§ 2
2

SERVICE S







OUR PRESENCE OVER THE YEARS



















Hospitality And Kitchen Solution
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SPECIAL DESIGNED
ISLAND RANGES
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Four Burner Range

Continental Range AgoBumer Chiness Lawa Grill
Range




Double Deep Conveyor Electric
Fryer Toaster Salamander

Single Deck Table Top
Oven Electric Griller

Pop up Toaster




Electric Griddle Bain Marie Sink Table

Double Overhead Work Table
Shelves with 2 U/s

Work Table
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| Chef Counter
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Two Door Under counter
Chiller / Refrigerator

Two Door Vertical
Chiller / Refrigerator

Reach in Refrigerator
with Glass Door




2 Door Pizza
Makeline/Saladette

3 Door Pizza
Makeline/Saladette

Drawer Type
Refrigirator

Blast Chiller




2 Door Back Bar
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3 Door Back Bar (Stainless Steel)

Wine Cooler

Glass Froster
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Undercounter
Fridge




Confectionery Showcase
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BAKERY



Single Deck
Oven
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Convention
Oven

Double Deck
Oven

Bakery
Convention
Oven
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Double Deck Oven
with proofer

Combi Oven




‘ Spiral Mixer Bread Slicer
Mixer

=

Dough Divider Dough Roller Dough Sheeter




o =
Ll
=

q 2

B
C
LLl
14
| <
00







BAR-BE-QUE GRILLS




PROVIDING TURNKEY SOLUTIONS
UNDER ONE ROOF FOR
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BUFFET TABLE
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MODULAR BUFFET
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Food Trucks,
Trailers,
(iosks and Carts.
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THANKS

OFFICE - B-56 First floor, Naraina Industrial Area, Phase 2,New Delhi - 110028.
Tel: 011-40044667, 41412073 , Mob: +91-9560085328;:
Email: info@haks.co.in Web.: www.haks.co.in




