
Be the JUDGE and see, hear and taste if your business could gain the
“WOW factor” with a FREE demonstration of WOW Chicken System at
our Food Training Kitchen. For more details Contact:

Martin Food Equipment
935 Yeovil Road,
Slough Trading Estate,
Slough, Berkshire, SL1 4NH, UK.
Tel: 01753 437 978

Martin Food Equipment
PO Box 174, Newry, BT35 5AH

info@martinfoodequip.co.uk

Training Service Support

www.martinfoodequip.co.uk
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For years, international chains have made billions in
profit selling southern fried chicken. The world’s best
loved brands, with the tastiest chicken are ‘pressure
frying’ as it is also the most profitable, as well as the
most delicious method of producing great food.

Impossible to replicate, nothing compares to the tender,
succulent texture and natural juicy flavours sealed in
during pressure frying. Cooked in advance with minimum
skill, ideal for coping with busy demand at peak times,
pressure fried chicken is tastier and healthier than
regular fried food.

WOW Chicken is a NEW, innovative complete system, specifically for progressive
food businesses who are looking for a solution to grow their business. Covering
everything needed to produce the BEST Southern Fried Chicken menu, comprising;

� WOW Chicken is freshly made instore,
using the finest FRESH, chicken

� Using pressure frying for
consistent, superb cooking results every time

� Combined with 20 years of experience,
equipment, packaging, consumables, menu
development, training and support from
Martin Food Equipment

� WOW Chicken is a fully branded southern fried
chicken concept, offering all the benefits of
franchise professionalism without the fees
or royalties
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