Powering Kitchens
with Precision

Space-Efficient Solutions for Every Business.

& www tiptopcommercialkitchenco



Tip Top Commercial Kitchen established in 1954, isengaged in the area of
Wholesale and Supplier a broad plethora of Diesel Bhatti, Gas Bhatti and
Hotel Kitchen Equipment. In their development process, we assure that
only top notch basic material is used along with ultra-modern tools and
machinery.

We have large Wholesale and Supplier unit for designing our products. These
products are developed by our well talented and expert team members who check
our products carefully. We never compromise on quality and ensure before sending
it to the clients. These products are made with international quality standards and
widely in demand among our clients in the industry. These products are upgraded
on aregularinterval and enable smooth production process.

@} Our 1o Our
Mission @ ) vision

» We take pride in providing > Owing to our well-equipped
kitchen equipment of superior transportation facility, we have
quality at very affordable rates. been able to offer these

products with safety.

v
) i . g it
i i f
¥ r H ' ] . -' 4
' i == k
i i 1 "'l i =4 L (=]
§ i 0 i A L] i
% [
. N . 5 w, = L 5 % =
% . e . 5 b TEIT By % e i

i o S ) e

OM TIME DELIVER

LOYALTY COMMITMEMNT PASSION COMSISTEMCY INTEGRITY CELIVERY RESULTS



» Display Counter

we are instrumental in offering Stainless Steel Counter to our
clients. Designed with premium materials and maodern
technology, our counters ensure durability, performance, and
long service life—offered at competitive prices with assured
quality. This ensures the products performance, strength,
capacity and service life. Wholesale and Supplier of this range
is done as per the set industry norms and guidelines, utilizing
the finest raw materials and modem machines.

Snacks Counters «

The offered counters are used in several food courts, canteens and
food stalls. Available with us at highly affordable prices, these
counters can be customized as per the requirements of our
valuable customers. Offered counters are known for optimal
surface finish. Our snack display counters are made of the highest
grade stainless steel imparting to this method strength, cleanliness,
and permanence. Additionally, stainless steel provides the modern
professional contemporary look to your shop and restaurant.




» Bhatti

A gas bhatti is a high-pressure gas stove, essentially a
commercial-grade gas burner, used in restaurants, food stalls,
and catering for heavy-duty cooking, frying, and boiling. Made
from durable stainless steel with adjustable, powerful burners,
these stoves are efficient, versatile for various large-scale food
preparations, and suitable for both indoor and outdoor use.
Common features include high-pressure burners, multiple
burners for simultaneous cooking, and safety ignition systems.

High Pressure Gas Bhatti

Tables «

Owing to the wide experience in this domain, we are
instrumental in offering Stainless Steel Setting Table to our
clients. Wholesale and Supplier of this range is done as per the
set industry norms and guidelines, utilizing the finest raw
materials and modern machines. This ensures the product’s
performance, strength, copacity and service life. In addition, the
offered range is known to be marked at the most reasonable
rate possible.
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» Cart

A food hand cart is a manually movable vending unit designed

for selling food and beverages. It is popular in street food
businesses, small startups, festivals, ond markets because of its

low cost, portability, and flexibility.

A Food Hand Cart is a low-investment, high-opportunity option

for small food businesses. With customization {t:rcmding, i
stainless steel, modern design), it can serve both traditional ‘
street food vendors and modern startups aiming for

professional mobile vending.

vddu Pav Hund_Curt Bhel Hand Cart

Bain Marie =«

A bain-marie is a piece of equipment, also known as a double
boiler or water bath, that uses hot water to gently cook or warm
food. It consists of one container of food placed inside a larger
container holding hot water, ensuring even and indirect heat to
prevent burning or curdling of delicate dishes like custards,
sauces, and chocolates. Bain-maries are used in both
commercial and home settings, and modern versions can also
be adapted to keepfood chilled with an ice pack




» Snacks Bain Marie Counter

A Bain Marie Counter (also called Food Warmer Counter) is
widely used in restaurants, hotels, food courts, canteens, and

catering setups for displaying & serving hot snacks/meals.

A Snacks Bain Marie Counter is the backbone of professional
snack service businesses. It ensures freshness, hygiene, and
attractive display, making it ideal for restaurants, hotels,
canteens, and caterers.

Keeps snacks ready for quick service & faster turnover Enhances
display & presentation.

vudu Pav Hund Curt Bhel Hand Cart

All Namkeen Products Machinery «

Crafted from high-grade materigls, the Namkeen Machine
offers ease of operation, low maintenance, and hygienic
processing. It is compaoct in design, making it suitable for small
shops as well as larger setups looking to scale efficiently.

If you're in the business of making snacks, this machine is an
essential tool to enhance productivity and ensure uniform
quality across every batch.

Fast, durable, and efficient Machine is built to support your
growing namkeen business.




» Deep Freezer
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Get In Touch

@ Rizwana Nisar Shaikh
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P*Commercial
Kitchen

(Director)
+91-9823195310 | +91-9325120654
tiptopengworks@gmail.com

www.tiptopcommercialkitchen.co

GST No.-27BJSPS9799CI1zZ3

84/1/12/1, 60 Feet Rd, near Madina Masjid,
Kashid Park, Prabhat Nagar, Pimple Gurav,
Pune, Pimpri-Chinchwad, MH 411061. Scan To Visit Website



