
 

 
 
Location: 
The Westwood Bar & Grill, New Walk, 
Beverley, East Yorkshire HU17 7AE 
 
 
Suite Details; 
2500mm long x 1160mm wide x 
900mm high comprising; 
1x double ‘Plaque Athanor’ plancha, 
1x 900mm gas solid top, 2x single 
radiant hob and 1x 1/1Gn gas oven 
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Case Study 

Having worked with some the greatest names in the food service industry brother and sister    
Matthew and Michelle Barker decided to open their own restaurant and it seemed only natural to 
do it in their home town of Beverley. 

“We’ve both been away working in London and New York and wanted to bring some of that back 
home,” says Michelle who runs front of house operations at the newly opened modern brasserie. 

With 70 covers the team want to be able to comfortably do this on a Friday and Saturday night.  
“It’s all about consistency” says Matthew who heads up the kitchen team.  “Consistency of     
product, consistency of speed and consistency of presentation.  When I started planning the 
kitchen I didn’t think I could have a custom built suite—it was just out of my league.  However, I 
spoke with Athanor and after some rethinking of the way I worked and cutting down on       
equipment I thought I’d need we now have a suite which has taken my cooking to a different 
level” he adds.  “It’s a great suite—precise temperatures and plenty of space to work and rest 
product during service”. 

Athanor Suites 
Createur et concepteur de fourneaux sur mesure 




