LICUIDLINE"

ESSENTIAL RETURN TO WORK SUPPLIES

ORDER NOW!

CALL CLICK FREE NEXT
0800 849 9110 liquidline.co.uk DAY DELIVERY

ON ORDERS OVER £100




PERSONAL PROTECTIVE EQUIPMENT

PERSONAL PROTECTIVE

EQUIPMENT

Our range of personal protective equipment includes
everything you need to keep your employees and

visitors safe.
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DISPOSABLE SMART VISOR

Our single use, disposable smart visors are
lightweight and offer protection for mouth,
nose and eyes. Masks are customisable
with your company branding.

CODE: CLELEVIS

2M MARKER TAPE

Help your customers

be socially safe with

our strong and durable
floor tape. Printed with
‘Please keep 2m apart’
at 500mm intervals. Role
length 33m.

CODE: DISTAPE

3PLY SURGICAL
FACE MASKS

3ply surgical grade face
masks with ear loops.

CODE: CLELEMSK

ORDER NOW! CALL 0800 849 9110




HAND AND SURFACE SANITATION

HAND AND SURFACE
SANITISATION

Keep hands and surfaces clean and bacteria free with our
range of sanitation solutions.

HAND WASHING
TIPS

Wet hands and Rub your palms
LIQUIDLINE ESSENTIALS ‘apply soap together

HAND GEL 250ML

q , i /
This effective formula contains 70% A‘ ' //
Ethanol which targets disease-causing e

agents and pathogens, leaving your
hands clean and protected from
unwanted bacteria. 24 pack

HAND GEL

Rub the tips of Rub the back
your fingers of each hand
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SANITISING SOLUTION Rub with Rub each

SPRAY 250ML crossed fingers thumb
Professional multi-

surface, food-safe,
disinfectant cleaner

with germicide =
properties. Kills 99.9%

of bacteria. 12 pack. ' Rub each
wrist

CODE: CLEHSAN

CODE: CLESTSAN

ORDER NOW! VISIT LIQUIDLINE.CO.UK




HAND SANITISATION STATIONS

HAND SANITISATION

STATIONS

Our hand sanitation stations are perfect for all
environments and are fully customisable with your

companies branding.

WALL MOUNTED HAND

SANITISER STATION

Wall-mounted hand sanitiser station for
high traffic environments. Available for
both 1L and 5L sanitiser bottles.

MOUNT ONLY

WALL-MOUNTED WALL-MOUNTED
1L 5L

CODE: CODE:

CLELEWMI1 CLELEWMS
BUNDLES

WALL MOUNT + WALL MOUNT +
3 X1L BOTTLES + 3 X5LBOTTLES +

PUMPS PUMPS
CODE: CODE:
CLELEPSTWM CLELEPS5WM
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LIQUIDLINE ESSENTIALS
SANITISER 1L & 5L

A WHO and NHS
approved formula
containing 80% alcohol
which Kills bacteria
and viruses.

1L 5L
CLELESAN1 CLELESANS

PUMP FOR 5L BOTTLES
Hand pump for use
with 5L bottles.

CODE: CLELESANPUM

ORDER NOW! CALL 0800 849 9110




HAND SANITISATION STATIONS

STANDARD HAND
SANITISER STATION
Robust hand sanitiser
station with anti-theft
system for high traffic
environments. Unit kit
comes with 3 5L bottles
of sanitiser and pumps.

STANDARD + 3 X 5L
BOTTLES

AND PUMPS

CODE: CLELEPS5

PREMIUM HAND

SANITISER STATION
Robust hand sanitiser
station with anti-theft
system for high traffic
environments. Option

for own branding: laser cut
onto front plate and colour

Automatic
Hand
Sanitiser
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BRANDED
FREE-STANDING
SANITISER STATION
Reduce the risk of
contamination with this
automatic dispensing

to match the brand. hand sanitiser dispenser
station. Lightweight and
robust premium design

with a small footprint.

PREMIUM + 3 X 5LTR
BOTTLES
AND PUMPS

CODE: CLELEPP5 CODE: CLEBFSI

BRANDED COUNTER TOP SANITISER STATION
Reduce the risk of contamination with ,
our counter top automatic dispensing ]!

Autamatic Husd Sasitissr

hand sanitiser station. Lightweight and

robust premium design a with small

footprint. Optional can be supplied with

your company branding. $
B

CODE: CLEBCSI

ORDER NOW! VISIT LIQUIDLINE.CO.UK




OTHER PRODUCTS

COOLERCLEAR PRO SPRAY 100ML
An excellent cleaning agent

to keep the important contact
points on your water

cooler clean & sanitary.

This Cooler Spray has
been designed to
hygienically clean

the critical control
points of a water
cooler - e.g. coolers,
taps, outlet points
and also the

water guards.

CODE: JANSP100

DIGITAL INFRARED
THERMOMETER _
Non contact
infrared SN
thermometer %
with colour S
changing %
backlight, lets \
you simply

and accuratly

measure forehead
temperature. This
product is suitable
for use on those of
all ages.

CODE: INFRED -

SANITISING KIT FOR DRIVERS

Do you have colleges on the road?
This kit provides all you need to keep
your drivers environments safe and
hygienic. Sterizen Sanitising Solution

is safe for use on all surfaces including
steering wheels, PDSs, door handles,
etc. Replace gloves at each delivery

to ensure the safety of your customers.

This kit includes:

1x 150ml Sterizen Sanitising Solution spray

2x Disposable, low-allergy, food-safe, Sanitising Gloves (100
pack)

1x 60m Mini Centre-feed paper roll

CODE: CLESTDP

ORDER NOW! CALL 0800 849 9110




WELFARE SOLUTIONS

WELFARE POP-UP
SOLUTIONS

We have a wide range of single-use tea room supplies
that offer a hygienic solution to communal staples such as
coffee and sugar jars.

WOODEN STIRRER
Single-use wooden stirrers,
available in two sizes 7” and 5”5,

PICCO COFFEE CO sold in packs of 1000.

MISTY MOUNTAIN COFFEE BAGS 5» 7’

Smooth and rich 100% fairly CODE: STIR CODE: STIR7
traded Peruvian Arabica coffee.

Box of 300

CODE: FCPCMCB
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CUP AND LID DISPENSER WITH
SANITISERS DISPENSER

Easy, wipe clean coffee station
cup dispenser with built-in
automatic hand sanitiser pump.

SINGLE SERVE PACKS

We have a wide variety of
products available in single serve
packs. From teas and coffees to
sugars, biscuits and more. CODE: CLECUPMOD

ORDER NOW! CALL 0800 849 9110




SOCIAL DISTANCING EQUIPMENT

SINGLE WALL

BIODEGRADABLE CUPS

An eco-friendly alternative, these
paper coffee cups are made from
100% biodegradable materials.
1000 per pack.

DOUBLE-WALL
BIODEGRADABLE CUPS
Eco-friendly double-walled
paper cups made from 100%
biodegradable materials.
500 per pack.

80Z 120Z 80Z 120z

CODE: CODE: CODE: CODE:
CUP8SOZBIO CUP120ZBIO CUP8S8DWBIO CUP12DWBIO
LIQUIDLINE LIQUIDLINE

SINGLE WALL CUPS

Stylish black printed single wall
paper cups. Perfect for both hot
and cold beverages.

1000 per pack.

80z 120z
CODE: CODE:
CUP80OZ CUP120Z

TRIPLE WALL CUPS

Triple walls allow the beverage to
hold its heat for longer while the
cup doesn’t become too hot to
touch. 500 per pack.

80Z 120Z
CODE: CODE:
CBTWRCS8 CBTWRCi12

ORDER NOW! CALL 0800 849 9110




SOCIAL DISTANCING EQUIPMENT

SOCIAL DISTANCING
EQUIPMENT

From transparent till point screens to floor tape, we
have everything you need to keep your staff and
customers safe

—

PROTECTIVE SCREENS

Protect your employees from your customers. Powder-coated
galvanised steel posts in silver or white with single 8mm Perspex
screen available in either 1200mm or 1800mm width with either a
single or double panels.

SINGLE SCREEN DOUBLE SCREEN

SILVER WHITE SILVER WHITE
1200X1800MM  1200X1800MM  1200X1800MM  1200X1800MM
CODE: CODE: CODE: CODE:
CLESCRSSI CLESCRWSI CLESCRSDI1 CLESCRWDI1

1800X1800MM  1800X1800MM  1800X1800MM  1800X1800MM

CODE: CODE: CODE: CODE:
CLESCRSS2 CLESCRWS2 CLESCRSD2 CLESCRWD2

ORDER NOW! VISIT LIQUIDLINE.CO.UK



WELFARE SOLUTIONS
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DESKTOP PROTECTIVE SCREENS
Our desktop screen solution
made with solid Perspex for
easy sanitisation. All the
required fixings provided

with these systems.

CODE: CLESCRDT

HANGING PROTECTIVE SCREENS
Our ceiling-mounted screen
solution made with solid
Perspex for easy sanitisation. All
the required fixings provided
with these systems.

CODE: CLESCRC

A

FREE-STANDING PROTECTIVE SCREENS

Our free-standing screen solution is available in three sizes - Medium
(700x600mm) , Large (900x750mm), tall (700x950mm)

and are made with solid Perspex which can easily be sanitised.

MEDIUM
CODE: CLESCRDTM

LARGE TALL
CODE: CLESCRDTL CODE: CLESCRDTT

ORDER NOW! CALL 0800 849 9110




RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING
YOUR EQUIPMENT?

Are you getting your coffee machines, water coolers or
hot water products ready for use after a short break?

We have put together a series of handy and you will receive a call back from
guides to help you recommission any of our Technical Help Team within just 30
your beverage equipment after a short minutes to plan for your engineer visit.
gap in use. Our fully trained and qualified engineer
If you require an engineer to visit will carry out all the work listed below,
to give your equipment a valet clean, to ensure your equipment is hygienic,
recommission and a check please call correctly setup and ready for the very first
Liquidline Customer Service Team person to enjoy their beverage.
0800 849 9110 or email We shall practice social distancing and
service@liquidline.co.uk. use the appropriate PPE and use the
We shall direct your request efficiently appropriate cleansing products.

ORDER NOW! VISIT LIQUIDLINE.CO.UK




RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING

PRICING?

HOT WATER BOILERS

This service will carry a charge of £60
for the first machine and a discounted
£30 for each subsequent machine
within the same building.

WHAT’S INCLUDED
* A full valet clean and system
recommission.

* Flush of the internal pipework of
the machine.

» Sanitisation of the boiler internally
and externally.

» Sanitisation of the taps, buttons
and nozzle.

* Descaling of the system and taps

* Additional demonstration of the
machine if required.

OPTIONAL EXTRAS

* We can also supply our services out
of hours or at weekends on request,
this will carry an additional callout
charge

» Additional filter change at an extra
charge if you require this service,
pricing on request.

* Any additional parts maybe
chargeable but be assured we will
not fit anything additional without
consulting you first.

BOTTLE AND PLUMBED-IN
WATER COOLERS

This service will carry a charge of £60
for the first machine and a discounted
£30 for each subsequent machine
within the same building.

WHATS INCLUDED

* A full valet clean and recommission.

¢ Removal of your old water bottle and
fitting of your new bottle.

¢ Flush of the internal pipework of
the machine.

¢ Sanitisation of the cooler internally
and externally.

« Sanitisation of the taps, nozzles, spike
and cone area.

¢ Descaling of the system

¢ Replacement of the water trail
(where fitted)

* Additional demonstration of the
machine if required.

OPTIONAL EXTRAS

¢ We can also supply our services
out of hours or at weekends on
request, this will carry an additional
callout charge

¢ Any additional parts maybe
chargeable but be assured we will
not fit anything additional without
consulting you first.




RECOMMISSIONING YOUR EQUIPMENT

BILLI OR ZIP TAPS

This service will carry a charge of £60
for the first machine and a discounted
£30 for each subsequent machine
within the same building.

WHAT’S INCLUDED
¢ A full valet clean and system
recommission.

¢ Flush of the internal pipework of
the machine.

* Flush of the water in the mains pipe
and filtration system.

» Sanitisation of the boiler internally
and externally.

¢ Sanitisation of the taps, buttons
and nozzle.(as applicable)
¢ Descaling of the system and taps

« Additional demonstration of the
machine if required.

OPTIONAL EXTRAS

* We can also supply our services out
of hours or at weekends on request,
this will carry an additional callout
charge

« Additional filter change at an extra
charge if you require this service,
pricing on request.

¢ Any additional parts maybe
chargeable but be assured we will
not fit anything additional without
consulting you first.

FRESH AND POWDERED MILK
COFFEE MACHINES

This service will carry a charge of £120
for the first machine and a discounted
£60 for each subsequent machine
within the same building.

WHATS INCLUDED
» A full valet clean and recommission

* Machine cleaning cycle and milk
cleaning cycles completed

* Flush of the water supply and internal
pipework of the machine

e Check and adjustment of the grinder
to ensure the perfect drink

¢ Check and adjustment of the coffee
brewer to optimise your coffee flavour

e Clean and operational check of the
fridge (where fitted)

* Additional demonstration of the
machine and cleaning cycles if you
need these.

OPTIONAL EXTRAS

e We can also supply our services
out of hours or at weekends on
request, this will carry an additional
callout charge

* Additional filter change at an extra
charge if you require this service,
pricing on request.

e Any additional parts maybe
chargeable but be assured we will
not fit anything additional without
consulting you first.

IF YOU NEED HELP WHEN DECOMMISSIONING OR
RECOMMISSIONING OF YOUR MACHINE, PLEASE CALL LIQUIDLINE
CUSTOMER SERVICE LINE 0800 849 9110 OR EMAIL
SERVICE@LIQUIDLINE.CO.UK




RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING

FRESH MILK COFFEE MACHINE

FOLLOWING A SHORT GAP IN USE.

To get your fresh milk coffee machine
up and running after a short gap in use
simply follow the guide below

This broad guide coverages a
multitude of machine types that have
fresh milk within the machine and the
associated fridge.

Please carry out the below prior to
using the machine which will prevent
any unwelcome odours and build-up of
bacteria, plus will flush through any water
that has been sat beyond the filter.

¢ Open the fridge and clean the milk
container and tubing. You may need to
soak the container and any milk tubes
and nozzles for a few hours in a milk
cappuccino cleaning product to remove
dried milk residue. Ensure you rinse in
clean water prior to use.

« If your fridge has been left off for a
period of time then you may wish to
leave the door open for a short period
to remove any odour.

* Place the container back in the fridge.

* Power on the fridge (only)

¢ Open the machine and remove any
instant powder canisters, like chocolate,
and dispose of the remaining powder.
Gently tap the canister to ensure all the
product is removed.

* Fit the canister back in the machine.

« After locking the bean hopper to
prevent any beans being dropped,




RECOMMISSIONING YOUR EQUIPMENT

remove the bean hopper and dispose * Power on the machine, you may find

of any old beans. Note: Do not try and the machine has a separate power

keep the beans as these will not be of button (consult the manual)

any use after approximately one week of

being open to the air. « Carry out a full espresso and instant
whipper bowl clean. Use a *cleaning

« Refill the machine with fresh Liquidline tablet if your machine asks this
beans, ensure the bean hopper lock during the process.
is open.

e Carry out a routine milk clean or milk
 Refill the instant canister with fresh flush as stated in the machines guide.
Liquidline chocolate powder.

*« Remove the drip tray and coffee waste
« If the machine is a plumbed in machine bin from the machine and wash them
you can now turn on the water supply. out with washing up liquid or similar.

« If your machine is a manual fed machine, . Refit the tray and the coffee waste
then first rinse out the tank and refill
water tank with fresh water, finally insert
tank in the machine.

bin and give the machine a final
hygienic wipe.

WE RECOMMEND USING:

i

sy
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ESPRESSO CAPPUCCINO MILK MACHINE
CLEANING TABLETS CLEANER WIPES

FIND CLEANING PRODUCTS AT WWW.LIQUIDLINE.CO.UK

Always check to ensure the products are relevant for your equipment




RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING

POWDERED MILK COFFEE MACHINE
FOLLOWING A SHORT GAP IN USE.

Follow our handy guide to get your
powdered milk coffee machine up and
running after a short gap in use

This broad guide coverages a multitude
of machine types that have instant milk
within the machine.

Please carry out the below prior to
using the machine which will prevent
any unwelcome odours and build-up of
bacteria, plus will flush through any water
that has been sat beyond the filter.

¢ Open the machine and remove any
instant powder canisters, like chocolate
and instant milk and dispose of the
remaining powdetr... gently tap the
canister to ensure all the product
is removed.

« Fit the canisters back in the machine.

« After locking the bean hopper to
prevent any beans being dropped,
remove the bean hopper and dispose
of any old beans. Note: Do not try and
keep the beans as these will not be of
any use after approximately one week
of being open to the air.

« Refill the machine with fresh Liquidline
beans, ensure the bean hopper lock
is open.

» Refill the instant milk container with
fresh Liquidline milk product.

» Refill the instant canister with fresh
Liquidline chocolate powder.

¢ If the machine is a plumbed in machine
you can now turn on the water supply




RECOMMISSIONING YOUR EQUIPMENT

« If your machine is a manual fed machine,
then first rinse out the tank and refill
water tank with fresh water, finally
insert tank in the machine.

* Power on the machine, you may find
the machine has a separate power
button (consult the manual)

« Carry out a full espresso and instant
whipper bowl! clean. Use a cleaning
tablet if your machine asks this
during the process.

*« Remove the drip tray and coffee waste
bin from the machine and wash them
out with washing up liquid or similar.

 Refit the tray and the coffee waste
bin and give the machine a final
hygienic wipe.

WE RECOMMEND USING:
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ESPRSSO CLEANING MACHINE
TABLETS WIPES

FIND CLEANING PRODUCTS AT
WWW.LIQUIDLINE.CO.UK

Always check to ensure the products
are relevant for your equipment




RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING

PLUMBED-IN BILLI OR ZIP TAPS

FOLLOWING A SHORT GAP IN USE.

Not been using your water tap for a
while? This guide will help you get it
running after a short gap in use.

This broad guide covers all tap types.

Please carry out the below prior to
using the tap or machine which will
prevent any unwelcome odours and build-
up of bacteria, plus will flush through any
water that has been sat beyond the filter.

e Turn on the water supply to the
machine, usually a small blue tap is
located either behind the cooler or next
to the filter which could be in the base
of the machine or cabinet.

* Power ON the main unit at the
mains socket.

¢ The machine should automatically purge
water through the system.

¢ Wait until the machine is fully heated
(on hot and cold models)

e Flush approximately 4 litres of cold
water via the tap.

e Flush through the hot water until the
tap runs dry, then repeat this once the
equipment resets. Try and flush through




RECOMMISSIONING YOUR EQUIPMENT

3 litres of hot water. Be very careful this
is very hot water

* Remove the drip tray or cup stand
(if fitted) and clean them using a
sanitising wipe or spray.

* Spray and wipe the tap(s) with a
antibacterial spray that is safe for
drinking water contact points

* Clean the chiller and boiler exterior
panels with an antibacterial wipe.

WE RECOMMEND USING:
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MACHINE
WIPES

FIND CLEANING PRODUCTS AT
WWW.LIQUIDLINE.CO.UK

Always check to ensure the products
are relevant for your equipment




RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING

PLUMBED-IN WATER BOILERS

FOLLOWING A SHORT GAP IN USE.

Want to know how to get your hot water
boiler up and running following a short
gap in use? Our handy guide will give you
all the information you need.

This broad guide coverages a multitude
of plumbed-in boiler types that are
standalone water boilers.

Please carry out the below prior to

using the machine which will prevent

any unwelcome odours and build-up of
bacteria, plus will flush through any water
that has been sat in the pipework.

e Turn on the water supply to the
machine, usually a small blue tap or
mains water shut off valve is close

to the boiler.

« If your machine has taps or paddles,
then you can drain down the tank, place
a jug under the taps and simply hold the
tap down until the water stops running
out the nozzle any longer. Be careful the
water could be hot.

* Power ON the boiler at the mains
socket.

e Let the tank of water heat up for
10 - 15 minutes

* Once to temperature, flush through




RECOMMISSIONING YOUR EQUIPMENT

approximately 1 litre of water into a jug.
Be careful the water could be hot.

* Remove the drip tray from the machine
(if fitted) and empty the contents and
wash the tray in soapy water.

 Refit the drip tray.

* Clean the external panels with a suitable
antibacterial wipe

* Spray the nozzles, buttons and drip tray
with an antibacterial spray that is safe
for drinking water contact points.

WE RECOMMEND USING:
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MACHINE
WIPES

FIND CLEANING PRODUCTS AT
WWW.LIQUIDLINE.CO.UK

Always check to ensure the products
are relevant for your equipment




RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING

BOTTLE WATER COOLERS

FOLLOWING A SHORT GAP IN USE.

Follow our handy guide to get your bottle
water cooler up and running after a shot
gap in use.

This broad guide coverages a multitude
of machine types that are bottled

water coolers.

Please carry out the below prior to
using the machine which will prevent

any unwelcome odours and build-up of

bacteria, plus will flush through any water

that has been sat dormant.

« Remove the existing bottle from the
machine by pulling it sharply up, the
bottle should not leak, place to one side
do not reuse this.

-
L

* Power ON the cooler at the
mains socket.

« If your machine has taps or paddles,
then you can drain down the tank, place
a jug under the taps and simply hold
the cold tap down until the water stops
running out the nozzle any longer.

» Clean around the cone of the cooler
with an antibacterial wipe.

« Fit a fresh bottle to the cooler, please
ensure the paper label is removed from
the bottle nozzle first.




RECOMMISSIONING YOUR EQUIPMENT

e Hold a jug under the nozzles and flush a
cup or two through the nozzles.

« Remove the drip tray from the machine
and empty the contents and wash the
tray in soapy water.

e Refit the drip tray.

« Clean the external panels with a suitable
antibacterial wipe

« Spray the nozzles, buttons and drip tray
with an antibacterial spray that is safe
for drinking water contact points.

WE RECOMMEND USING:

MACHINE
WIPES

FIND CLEANING PRODUCTS AT
WWW.LIQUIDLINE.CO.UK

Always check to ensure the products
are relevant for your equipment



RECOMMISSIONING YOUR EQUIPMENT

RECOMMISSIONING

PLUMBED-IN WATER COOLERS

FOLLOWING A SHORT GAP IN USE.

Our simple guide will show you
everything you need to do to get your
plumbed-in water cooler back up and
running after a shot gap in use.

This broad guide coverages a multitude
of machine types that are plumbed in
water coolers.

Please carry out the below prior to
using the machine which will prevent
any unwelcome odours and build-up of
bacteria, plus will flush through any water
that has been sat beyond the filter.

* Turn on the water supply to the
machine, usually a small blue tap is
located either behind the cooler or next
to the filter which could be in the base
of the machine.

* Power ON the cooler at the
mains socket.

« If your machine has taps or paddles,
then it will automatically fill the tank,
at the same time place a jug under the
tap(s) and press to empty water into the
jug. Approximately 1 litre of water will be
the correct flush.

« If your machine has buttons or a touch
panel then you will need to flush water
through the nozzle up to around 1 litre.
To do this place a jug under the nozzle
and press the cold water button and
keep held down.




RECOMMISSIONING YOUR EQUIPMENT

« Remove the drip tray from the machine
and empty the contents and wash the
tray in soapy water.

« Refit the drip tray.

« If your cooler has a large waste vessel
in the base, then empty this and clean
as above, then refit

« Clean the external panels with a suitable
antibacterial wipe

e Spray the nozzles, buttons and drip

tray with an antibacterial spray that is
safe for drinking water contact points

WE RECOMMEND USING:
y [
\{4;";»

MACHINE
WIPES

FIND CLEANING PRODUCTS AT
WWW.LIQUIDLINE.CO.UK

Always check to ensure the products
are relevant for your equipment



WORKING FROM HOME

FOR STAFF
WORKING FROM HOME

Missing that great coffee you have at work? Why not
re-create it at home with one of our stylish bean-to-cup or
pod coffee machines.

K-FEE AT HOME

We have a selection of K-Fee capsule
coffee machines that are the perfect
choice for those staff who are working
from home and missing their office
coffee fix!

Find out more at:
www.liquidline.co.uk/brands/k-fee

JURA COFFEE MACHINES

Want to get the same great coffee you
have at work at home? Then one of our
stylish Jura bean-to-cup coffee machines is
the perfect solutions.

Find out more at:
www.liquidline.co.uk/brands/jura

ORDER NOW! CALL 0800 849 9110



YOUR FAVOURITE
WORKPLACE COFFEE
DELIVERED STRAIGHT
TO YOUR DOOR...

YOU CAN NOW ENJOY YOUR
FAVOURITE WORKPLACE COFFEE
WHILE WORKING FROM HOME.

Delivered straight through your door in a letterbox-
friendly packaging, we have two options to
choose from:

Buy one pack for yourself to enjoy at home OF
Buy multiple packs and have them delivered to
your team or staff working from home

The pack includes all your favourites to keep you
going through the week:

4 x Picco Coffee Co. Misty Mountain Coffee sachets
2 x Poldermill Traditional Hot Chocolate Sachets
4 x Clipper Tea Bags (Flavours May Vary)

2 x Packs of Walkers Biscuits

WE LOVE OUR NHS

Our amazing NHS are working tirelessly
around the clock to care for COVID-19 patients.

We want to show our support to them
during this difficult time so we’re donating
£1 from every Home Working Pack sold to
our wonderful NHS.

7

INC P&P AND £1 .2
3 NHS DONATION

www.liquidline.co.uk/work-from-home-package % S H(OL
B S P IIITET

Order your pack at ) ‘

ORDER NOW! VISIT LIQUIDLINE.CO.UK



Upgrade your coffee offering with contactless drinks

The impact on society from COVID19 will see more staff home working and more
people conscious of hygiene. That's why we now have a contactless upgrade available

for the Schaerer Coffee Club to be hands-free - the coffeeMysation app.

Operate the coffee machine from your smartphone with the coffeeMYsation app.
Create your favourite coffee in the app and start the process from there. Remember
you can save your favourite drink, so it is ready to go for next time.

* Place your cup under the dispenser
* Use the app to choose a drink

« Watch your drink dispense

» Voila! Contactless coffee

* Enjoy the added benefits of telemetry reporting for monitoring use.

 Liquidline will install and configure a new module inside the coffee machine that
connects with your smartphone via bluetooth

* Download the free app and connect [_ — .—_ﬁ]

¢ Place a cup, choose a drink and press Go!




LICUIDLINE"

11 Holywells Close, Ipswich, Suffolk, IP3 OAW
Website: www.liquidline.co.uk

Email: sales@liquidline.co.uk

Tel: 0800 8499110



