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REFRIGERANT 

REVOLUTION: 

THE LATEST F-GAS 

REGULATIONS’ 

IMPACT ON 

REFRIGERATOR 

MANUFACTURERS

WEIGHING WASTE  
How to increase 

dealer engagement

ABRAXAS AHEAD 
Dealer’s steady growth 

for 20 years

SWEET LAKES 
Brown Sugar project 

proves tough

Manufacturer is taking aim at the UK with new 
appointments to deepen its distributor focus



L
akes Catering Maintenance 

(LCM) has just completed 

a £270,000 project in 

Windermere to transform 

the former Lighthouse Restaurant into 

what has been renamed Brown Sugar.

Built in 1877, Brown Sugar is one 

of Windermere’s oldest and most 

historic buildings. It started life as an 

independent chemist and was later 

bought by Boots, who remained in 

the building until 1990.

LCM MD Leigh Howard 

commented: “The project has been 

of one of our more challenging of the 

year. A basement kitchen in the heart 

of Windermere village has, of course, 

LAKES CATERING MAINTENANCE BROUGHT A £270,000 PROJECT TO 
LIFE FOR BROWN SUGAR RESTAURANT, IN A BASEMENT KITCHEN THAT 

PRESENTED LOGISTICAL CHALLENGES.

WINDERMERE’S 
SWEETEST NEW VENUE
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LCM transformed 

the former 

Lighthouse 

Restaurant into 

Brown Sugar.

2

The venue had 

to be thoroughly 

renovated.

3

The basement 

kitchen site 

proved logistically 

challenging.

4

Charvet for prime 

cooking equipment.

presented logistical challenges; the 

extraction system has not been 

straightforward to say the least and 

the kitchen had to be craned in 

through an existing beer cellar hatch 

and then reassembled in position.”

The distributor also supplied and 

fitted all to the bar equipment and 

fabrications for the top floor bar, 

ground floor bar and supplied an 

Urban Cultivator to provide the kitchen 

with a fresh supply of micro herbs.

The kitchen equipment consists 

of a Charvet 900 centre island 

supplied by Charvet Premier Ranges, 

an Adande refrigerated drawer, 

Rational SSC Duo combi ovens, 
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CASE STUDY / BROWN SUGAR



KEY  
SUPPLIERS
The main manufacturers 
involved in the Brown 
Sugar project comprise:

 Charvet Premier Ranges 
– Charvet 900 centre island 

Adande – refrigerated 
drawer

Rational – SSC Duo combi 
ovens

Active Food Systems – 
Synergy Grill

Gram – refrigeration 

Hobart – warewashing

 Inox Fabrications – 
extraction system and 
fabrications 

Gamko – bar refrigeration

HISTORY FOR THE FUTURE
Lakes Catering Maintenance is in the process 
of carrying out a scheme for Levens Hall 
Heritage Centre in Kendal. The distributor will 
soon complete a kitchen and front counter 
installation at the historic hall.

The equipment being installed consists of 
a bespoke Control Induction cooking suite, 
Rational SSC Duo combi ovens, an Adande 
refrigerated drawer and a Maidaid warewasher.

The site has a long history, going back to 
when the de Redman family c 1250-1300 
erected a pele tower there. The de Redmans 
sold the site to Alan Bellingham in 1562 and it 

remained in the Bellingham family until 1688 

when it was sold to Colonel James Grahme. 

Grahme invited Guillaume Beaumont (d 1727) 

to design the park and gardens. Beaumont 

remained at Levens until his death in 1727 and 

a portrait dated c 1700 has the inscription: 

‘Monsieur Beaumont Gardener to King James 2 

and to Col Ja Grahme. He laid out the Gardens 

at Hampton Court Palace and at Levens.’

The estate remained in the Grahme family, 

passing through marriage to the Howard 

family and subsequently to the Bagot family. It 

remains in private ownership.

COMPROMISES 
JUST AREN’T MY 
STYLE!

Why settle for less when 
you aspire to be the very 
best? FlexiCombi masters 
my style perfectly.

MKN FlexiCombi 
Uncompromising 
excellence.

#mychoice
 WWW.MKN.COM

a Synergy Grill, 

Gram refrigeration, 

Hobart warewashing, 

extraction system 

and fabrications from 

Inox Fabrications 

and Gamko bar 

refrigeration.

Howard concluded: 

“I would like to thank 

Lee Preston from 

Inox Fabrications 

and Ian Clow and 

the team at Charvet 

Premier Ranges for 

all their support with 

this project.” 
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