CONTACT US
_ WE SPECIALIZED IN MANUFACTURING

Q FACTORY ADDRESS ;
STAINLESS STEEL COMMERCIAL
. KITCHEN EQUIPMENTS...

No. 130A, 3rd Main Road,Metro Nagar,
Maduravoyal, Chennai - 600 095,

Near Metro park. /
e,

Q OFFICE ADDRESS ¢

No. 4/1(NIL), Sriram Nagar,
Karambakkam, Chennai - 600116.

For More Details ’,. r‘ ‘ /

D<) sales@mightyengineering.in E‘l'-':E
Q  +919176664201 %
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Easy Payment Reasonable Transparency in
Modes Prices Dealings
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Competent and Vast Industry

ABOUT US

We truly believe that food is the way to everyone's
heart ! Mighty is a pioneer in Commercial Kitchen
Equipment & ventilation system Manufacturers

in Chennai.

We have emerged out as a leading commercial
kitchen equipment & ventilation system
manufacturer for Hotels, Restaurants, and
Industries in India.

We provide an entire range of kitchen equipment
& ventilation system solution starting from design,
manufacture, supply, and installation.

OUR PRODUCTS

® Gas Cooking
Equipments

® Exhaust and Fresh
air Systems

® Preparation
Equipments

® Refrigeration
Equipments

® Steam Cooking
Equipments

® Dish Washing
Equipments

® Storage
Equipments

® Food Serving
Equipments

KITCHEN HOODS

Our kitchen hoods , integrate with standard indian engineering innovation to bring to you cost effective
solutions for your kitchen hood requirements. Each hood is custom built to suit the location and the ranges
below the hoods. Each hood is tailor made to give comfortable working height for chefs.

Efficient Team Experience

® Wall mounted hoods ® Island hoods ® Compensating hoods (Double skin)

GENERAL TECHNICHAL SPECIFICATIONS:

m ® Fabricated in stainless steel
Tig welded for seamless finish

Kitchen Designing and Consulting services are provided at the highest standards. Save your money and Smoke proof light fittings for adequate lighting for cooking

time by setting up a kitchen and placing equipment strategically at a right place. We are expertise in

planning, designing & installing the commercial kitchen equipment as per the standards & customer’s
need. We transform your ideas, thoughts, expectation and design plans of the kitchen into a reality.

Condensate oil drain tray
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Optional features with fire suppression

BUSINESS PARTNERS

We consider several layout factors for making design plan as follows,

BUDGET | FLEXIBILITY | USAGE OF EQUIPMENT | AS PER VASTU | EMPLOYEES COUNT | HYGIENIC

GIVING SMARTNESS
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ELECTRIC SINGLE
DEEP FRYER
4LTR, 8 LTR

POPCORN MACHINE
I

\\
PIZZA OVEN

SINGLE (GAS & ELECTRIC)

COMMERCIAL MIXIE
I

ELECTRIC DOUBLE
DEEP FRYER
4LTR, 8 LTR

\"
WAFFLE MAKER

PIZZA DOUBLE
DECK OVEN

DOUBLE (GAS & ELECTRIC)

FILTER COFFEE MACHINE

CAPACITY: 3LTRTO 5 LTR

HOTEL SHOPPEE
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GAS SINGLE DEEP FRYER

STAND ALONE UNIT

TOASTER
I

‘a

BLENDER
I
L

\
MILK BOILER

CAPACITY: 5 LTR TO 40 LTR

=~

GRIDDLE PLATE

\
SALAMENDER

SANDWICH GRILLER

CORN STEAMER

i

STEAM BOILER

CAPACITY: 500 LTR TO 100 LTR

)

MILK VESSEL

CAPACITY: 25 LTR TO 125 LTR

STEAM EQUIPMENTS

STEAM KETTLE

IDLY PLANT

CAPACITY: 60 NOS TO 300 NOS

®

RICE VESSEL

CAPACITY: 10 KG TO 30 KG

bl‘l." - —_-_?l

GAS RICE COOKER

DHAL VESSELS

GAS IDLY STEAMER

SINGLE BURNER RANGE

\

CHARCOAL

(CHORCOL / GAS)

TWO BURNER RANGE

THREE BURNER RANGE

FOUR BURNER RANGE

BARBEQUE GRILLER

DOSA / CHAPATI GRILL MACHINE

BULK COOKING RANGE

SHAWARMA GRILLER

CAPACITY: 2 - 3 GRILLS

SINGLE & DOUBLE BURNER



BAINMARIES d T
R REFRIGERATORS

BAINMARIE - GN BAINMARIE - ROUND CANTEEN BAINMARIE GLASS DISPLAY BAINMARIE
I I
THREE DOOR VERTICAL UNDERCOUNTER CHILLER
TWO DOOR VERTICAL CHILLER/ FREEZER FOUR DOOR VERTICAL WITH DRAWERS
CHILLER / FREEZER CHILLER / FREEZER
\ \
TABLE TOP BAINMARIE BUFFET BAINMARIE BAINMARIE WITH HANDRAIL BAINMARIE WITH CANOPY
I I I I
= J= . l # TWO DOOR UNDERCOUNTER THREE DOOR UNDERCOUNTER
’ i 40 CHILLER / FREEZER HARD TOP FREEZERS GLASS TOP FREEZER
"‘ - |
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WORK TABLE WITH WORK TABLE WORK TABLE 3 SIDES WORK TABLE WITH
CROSS SUPPORTS WITH SHELF WORK TABLE WITH SINK COVERED WITH DOORS GRANITE TOP
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WORKABLE WITH WORKTABLE WITH 3’3§§Jéihiﬁ'é1? PAROTTA TABLE SS TABLE BACK BAR REFRIGERATORS COLD DISPLAY CABINET PASTRY CABINET ICE CUBE MACHINES

—

&
———

\\

SPLASH BACK DRAWERS

I e HOT/ COLD / AMBIENT 3 FEET, 4 FEET, 5 FEET CAPACITY: 40 LTR TO 1 TON
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—_— s 9 ¥ VISICOOLERS VISICOOLERS VISICOOLERS Cooling
CLEARING TROLLEY SERVICE TROLLEY MASALA TROLLEY PLATFORM TROLLEY BAKERY TROLLEY With Silence...



COMBI OVENS

INDIAN MAKE & IMPORTED AVAILABLE

L4

WET GRINDER

CAPACITY: 5 LTR TO 20 LTR

CUTTER MIXER

CAPACITY: 2 KG AND 5 KG

RICE WASHER

CAPACITY: 25 KG AND 50 KG

|

VEGETABLE CUTTER

CAPACITY: 150 KG AND 750 KG

BAKING OVEN

DECK & ROTARY OVEN

TILTING WET GRINDER
CAPACITY: 5 LTR TO 40 LTR

SPIRAL MIXER

COCONUT SCRAPER

0.25 hp / 0.5 hp

FOOD MACHINERIES

COOK WOK

CAPACITY: 100 LTR TO 500 LTR

-l

INSTANT RICE GRINDER

CAPACITY: 40 KG, 60 KG, 100 KG / HR

% |

DOUGH KNEADER

CAPACITY: 10 KG TO 50 KG

\
PLANETARY MIXER

CAPACITY: FROM 20 LTR

ONION / POTATO PEELER

CAPACITY: 10 KG AND 20 KG

CHAPPATHI COOKING MACHINE

FULLY AUTOMATIC / SEMI AUTOMATIC

INSTANT MASALA GRINDER

CAPACITY: 50 KG AND 75 KG / HR

BATTER MIXER

60 LTR,80 LTR,100 LTR

VARIETY RICE MIXER

i
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GARLIC PEELER

GRATING WITH SS BOTTOM

JUICE COUNTER
L

\

FOOD PICK UP COUNTER

DOUBLE SINK

SINKS & KITCHEN GRATINGS

\

GRATINGS WITH SS L-ANGLE

WALL MOUNTED
HAND WASH SINK

\

Tea / Coffee Counter

SNACKS COUNTER
|

THREE SINK

\
CHAT COUNTER

HOT FOOD LIVE COUNTER

POT WASH SINK

GRATINGS
I

HAND WASH SINK

FOOT OPERATED
HAND WASH SINK

\
PARCEL COUNTER

?

CASH COUNTER
I




m DINING TABLE
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A
POT RACKS STORAGE RACKS VEGETABLE STORAGE RACK PLATE RACKS _
I

\

RESTAURANT DINING TABLE DINING FRAME DINING FRAME DINING FRAME

i

1
UNDERCOUNTER DISHWASHER HOOD TYPE DISHWASHER CONVEYOR DISHWASHER DISH LANDING TABLE —— —
I A I I CANTEEN DINING TABLE CANTEEN DINING TABLE DINING TABLE WITH 55 BENCH " DINNG TABLE

/1111
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LOADING TABLE UNLOADING TABLE PRE RINSE UNIT WASTE FO%I\)BEE)LLECTION
O ONING TABLE. A TABLE WITH BOTTOMNS ROUND TABLE CHAIRS
I I

EXHAUST & FRESH AIR SYSTEM

rvwip_re—y

CHAIRS CHAIRS CHAIRS CHAIRS
I I I I
\ \
EXHAUST HOODS BLOWERS FRESH AIR UNIT DUCTING

THICK MS BODY BLOWER WITH FILTER Gl / S5 SHEET WITH L ANGLE FRAME



Engaged in the maintenance of the kitchen equipments with periodical visits for cleaning,
Maintaining the equipments,gas & steam line, Complete exhaust & fresh air systems ensuring

the clean, complete kitchen at all items.

Our service related activities are :

Kitchen Equipments

» Welding work
» Cleaning & Polishing work
Electrical related work

Replacement of spares

Pipe line leakages complaint

» Equipment gas leakages complaint

Gas burner service

Replacement of Burner Spares
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Cleaning & polishing work

Compressor complaints
Gas filling

Electrical related work.

SUPPORT & SERVICE

IN-HOUSE SERVICE TECHNICIANS

As a standard, we carry our own service
& maintain staff throughout the india.
Due to our continuous training &
upgradations of the product, you can
rely on our service staff.

Exhaust and Fresh Air Systems

Fan & Blower service

Electrical motor rewinding HIGH SPARE PARTS AVAILABILITY

Ducting Cleaning & service

Exhaust hoods Cleaning & service

We carry in sufficient large quantities
of spare parts at any given moment.

Steam boiler service

Cooker leakages & complaints

Pipe line leakages & complaints

Welding work.

MAINTENANCE CONTRACTS

We carry out AMC contracts after the
warranty period to ensure availability.




