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  Red Squared Case Study – Hampton Manor 

 

Challenge … 

Solution … 

Red Squared was appointed by Hampton Manor to completely 

renovate the kitchen – to include all aspects of design and installation 

of equipment.  However, the hotel does not have a gas supply and they 

therefore required all kitchen equipment to be run by electricity. 

 

Client Comments … 

“The scale of this project is immense and it 

was important that we selected a supplier 

that was experienced in being able to 

manage our requirements.  I was 

particularly interested in the innovative 

RATIONAL SelfCooking Center after having 

these installed in previous hotels.  Red 

Squared invited me along to one of their 

TeamCooking Live seminars at their 

premises in Rugby.   I thoroughly enjoyed 

the interactive seminar and although I am 

not a Cook, the RATIONAL Chef was very 

hospitable and explained the functions and 

technology behind the SelfCooking Center 

in a very easy and enjoyable fashion!  I 

would thoroughly recommend anyone 

looking to purchase a RATIONAL 

SelfCooking Center to attend one of Red 

Squared’s TeamCooking Live seminars.” 

James Hill – Owner, Hampton Manor 

 

 

Hampton Manor felt that it was very important that the kitchen 

featured innovative, energy efficient equipment.  James Hill, owner of 

Hampton Manor comments “We decided to install a RATIONAL 

SelfCooking Center to meet our energy efficiency requirements and 

after close consultation with Red Squared, they recommended that we 

also install a ‘Thermaline cooking suite’ which featured an innovative 

induction cooking top.  Red Squared demonstrated the clear energy 

efficiency and cost savings that are achievable with this suite, and as a 

result, we increased our original budget for the kitchen refurbishment 

project, in order to meet these long-term savings.” 

 
Results … 

Award winning Head Chef at Hampton Manor, Martyn Pearn, has twice 
held the coveted Michelin star and is passionate about quality 
ingredients cooked to perfection.  He comments “The Thermaline 
cooking suite and the RATIONAL SelfCooking Center allow me and my 
team to cook the food to an extremely high standard.  The technology 
behind the equipment is outstanding, and food is cooked efficiently in a 
hygienic environment.” 
 


