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Fracino Ôshakes upÕtraining
in powerful partnership
Fracino has teamed up with Shaker BarSchool - a cocktail and international
bartender training school, which provides comprehensive courses nationwide.
The partnership with Fracino is the climax to a celebratory year for the
BarSchool which recently won the highly coveted ÔInvestor in PeopleÕ award.

Shaker is also branching out from Birmingham and is polishing the skills of
many a London cocktail shaker at a new Shoreditch BarSchool. Fracino has
sponsored this groundbreaking initiative by providing a 2 group Contempo
machine, to Shaker BarSchool Birmingham which teaches wide ranging skills
from customer service to mixology. Students are trained on the standard
Contempo with its all-bright stainless steel finish which shines like polished
chrome. Coffee beans are punched into the top tray and drip tray and
additional features include attractive pyramid feet and a traditional styled cup
shield. The design of the machine reflects the contemporary desire for classic
retro styling that looks stunning in all environments and is a timeless centre
piece for any cafŽ, bar or restaurant.     

Adam Freeth, managing director, Shaker UK Limited says: ÒShaker BarSchool
delivers contemporary courses that are at the cutting edge of the bar industry.
It is therefore paramount that we continue to develop our courses to the
changing environment of the market.  ÒThe majority of bars offer coffees,
espressos, lattes or espresso based drinks. There is a growing trend toward
coffee cocktails - which is why training is key to boosting bartendersÕ skills.
Working with Fracino ensures that our training is delivered using the best
equipment and brands.Ó Angela Maxwell, commercial director, Fracino says:
ÒShaker BarSchoolÕs high standard of training complements our ethos of
promoting excellence in coffee making. We are also assisting the team on
elements of the course to enable UK Baristas to be the best.Ó

The cr•me de la cr•me of a modern partnership.

Leading Isle of Man restaurant, The Max, has been enjoying the benefits of its new
Contempo machine. Nick Kelly, proprietor of The Max, met Angela Maxwell last
year when she visited the islandÕs first ever Food for Thought Exhibition. Expertly
demonstrating FracinoÕs innovative range of machines next to longstanding
partner, Isle of Man refreshment specialist, Mannvend, Angela was on hand to
offer Nick some great advice. 

Says Nick: ÒI was seriously impressed with the Contempo and we decided to
purchase one a few months after the exhibition. It has proved to be a sensational
and versatile addition to The Max as both a centrepiece and an asset to our staff
and clientele.Ó 

Comments Angela: ÒAfter discussing The
MaxÕs requirements with Nick we
concluded that the Contempo would be the
best choice. Providing affordable luxury in
up to three coffee making groups, it comes
with a hot water facility and steam tubes for
frothing milk, allowing Nick to whip up
perfect espressos, cappuccinos and lattes
for his customers.Ó Says Tracy Gough, Sales
Director, Mannvend: ÒThe Fracino range
has powered from strength to strength in
the Isle of Man following the exhibition. Our
customers say they enjoy impressing their
clients with great coffee and the elegant
designs make anywhere look stylish.Ó 

The MaxÕs Nick Kelly is delighted with his 
new Contempo.

Royal Jersey partnership
marks milestone

FracinoÕs official distribution agent for Jersey, Equipe
Ltd, is now supplying in excess of 100 sites after a
successful ten-year partnership. Father and son team
Ted and Leigh Hotton are at the helm of the business,
based in Georgetown near St Helier, which was
founded three decades ago.The Hottons first met
Frank Maxwell at an exhibition at Earls Court over ten
years ago. Leigh recalls: ÒI remember the first time
we met Frank like it was yesterday.  He was at his
exhibition display with a spanner in his hand, taking
apart equipment and demonstrating to potential
customers how the machinery operated. We knew
straight away by FrankÕs expertise that we wanted to
work with Fracino.

ÒSince that day we have had a fantastic partnership
with Fracino, the team are always on hand with sound
advice and feedback. They are an extended part of
our business family and we are proud to be working
with them.Ó

On track for roaring success
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The following are just some of the many venues the length and breadth of the UK where you can
FracinoÕs machines are prominently positioned.   

Heavenly Ôlords itÕ at Hazlewood Castle JBS 
Masterchef John Benson-Smith from Hazlewood Castle is on a high after taking stock of a Heavenly
machine.   John, a former BBC Masterchef Judge and Northern Chef of the Year, teamed up with
Fracino to present the prizes to the 2004 SCAE UK Barista Champion where Sarah McCandless
wowed the crowds with her Ginger, vanilla and muscavado flavoured lattŽ. SarahÕs fellow Northern
Ireland Barista John Armstrong - also a manager at Clements CafŽ in Belfast - took second place
with Jamie Carson from Pollards Tea & Coffee, Sheffield coming in third. FracinoÕs commitment to
training and accelerating industry standards saw it sponsor the championship for four consecutive
years from 2000-2004.

Romano ÔWirksÕ in Derbyshire 
Fracino is steaming ahead with another successful installation of the Romano machine. The
Colors restaurant based at Wirksworth Factory Shop in Derbyshire is reaping the benefits of the
Romano and enjoying FracinoÕs commitment to the customer.

The Romano fits perfectly with the stunning design of the restaurant which is fitted with a multi-
coloured stained glass roof.  Comments Colors joint partner Sue Turner who runs the business
with husband David: ÒWe chose Fracino based on its reputation for reliability and after sales
service. The machine has gone down very well with customers really complements the
restaurantÕs dŽcor.Ó
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