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Golden Waffle Unveils Premium Batter
Dispenser Set to Transform Hotel Breakfast

Service Worldwide

UK hospitality innovation gains rapid
momentum as hotels seek a smarter,
more elegant alternative to bulky plastic
dispensers

LONDON, UNITED KINGDOM, July 24,
2026 /EINPresswire.com/ -- A new
hospitality equipment innovation from
Golden Waffle is challenging hotels
worldwide to rethink one of the most
overlooked parts of the breakfast
buffet: the batter dispenser.

The British hospitality brand has
introduced a premium stainless-steel
batter dispenser designed to replace
the bulky, advertising-heavy plastic
units that have dominated hotel waffle
stations for years.

Early demand across the United
Kingdom has been strong, with
growing enquiries from overseas hotel
operators, hospitality distributors and
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Golden Waffle logo representing a new Just Add
Water waffle mix concept designed to simplify
preparation and improve consistency in hospitality
kitchens.

equipment suppliers. Golden Waffle is also working with hotel properties and operators
connected with globally recognised brands including Marriott, Hilton and IHG, as more hotels
look for ways to improve the appearance, consistency and guest experience of their breakfast

service.

Golden Waffle believes the industry is entering a new era in which breakfast equipment must
look every bit as premium as the hotel surrounding it.

For years, hotels have invested heavily in redesigned bedrooms, modern receptions, premium


http://www.einpresswire.com
http://www.goldenwaffle.com/

coffee machines, elegant tableware and carefully
styled buffet areas. Yet many continue to place
oversized plastic batter containers in full view of
guests.
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A cleaner, more premium self-serve waffle station starts here.
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Golden Waffle says that mismatch is no longer
acceptable.

“Hotels can spend millions creating the perfect
guest environment, but one dated piece of
equipment can undermine the whole
presentation,” said Keith Wareing, Director of E @ i,
Golden Waffle Group Limited. “Guests notice |
more than people think. They may not know the
manufacturer of the equipment, but they
instantly recognise when something looks cheap,
cluttered or out of place.”
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Upgrade to Golden Waffle for a smarter, cleaner,
more premium guest experience.

“Our dispenser has been created for hotels that
understand image is everything. This is not simply
another way to serve batter. It is a complete
upgrade to the way a self-service waffle station
looks, feels and performs.”

Upgrade your hotel breakfast area with
Golden Waffle's UK-manufactured
premium batter dispenser—a cleaner,
smarter and more stylish alternative to
bulky plastic dispensers.

A new standard for hotel breakfast presentation

The Golden Waffle batter dispenser has been designed as a premium alternative to traditional
plastic dispensers.

“ Its stainless-steel construction creates a cleaner and more
professional appearance, while its compact footprint
allows it to sit neatly alongside a commercial waffle
machine without overwhelming the breakfast counter.

Hotels should not serve a
five-star breakfast from a
dated plastic dispenser. This
is more than an upgrade—it
is the start of a premium
breakfast revolution.”
Keith Wareing, Director,
Golden Waffle Group Limited

The design is intentionally understated.

Rather than covering the dispenser with oversized
instructions, promotional graphics or competing brand
messages, Golden Waffle has focused on creating a

product that complements the hotel environment.

It is designed to look at home in a boutique hotel, international chain, luxury resort, executive



lounge or premium self-service
breakfast area.

The dispenser also has fewer moving
parts than many traditional systems,
requires no bulky ice packs and has
been developed to make cleaning and
daily operation more straightforward
for hotel teams.

Its controlled dispensing system helps
reduce unnecessary mess and gives
guests a simple, intuitive way to serve
batter.

For Golden Waffle, these benefits
combine to create something much
bigger than an equipment upgrade.

They represent a change in standards.

“This is the moment hotels stop
accepting equipment simply because it
has always been used,” Wareing said.
“Plastic dispensers belong to an older
generation of hotel breakfast service.
The industry has moved forward,
guests have moved forward and the
equipment now needs to move
forward too.”

“Plastic has had its pour.”

More than a dispenser — a breakfast
revolution

Golden Waffle is positioning the launch
as the beginning of a wider breakfast
buffet revolution.

The company believes hotel guests
increasingly judge a property not only
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Golden Waffle's premium stainless-steel batter
dispenser and commercial waffle maker create a
stylish, efficient self-service waffle station for modern
hotel breakfast buffets.
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Built for professional hospitality, the Golden Waffle
premium stainless-steel batter dispenser delivers
cleaner service, consistent portions and a smarter
alternative to bulky plastic dispensers.

on the room, but on every visible detail of their stay.



That includes how breakfast is presented, how easy it is to use the equipment and whether the
overall environment feels clean, organised and considered.

Freshly made waffles remain one of the most engaging breakfast options available to hotels.
They create theatre, aroma and a memorable guest experience, while allowing operators to offer
a high-value breakfast item at an attractive commercial cost.

However, Golden Waffle argues that the equipment surrounding the waffle station has failed to
keep pace.

“The waffle is exciting, but the presentation around it has often been treated as an afterthought,”
Wareing said. “That is what we are changing.”

“We want the waffle station to become one of the most attractive and talked-about areas of the
breakfast buffet. The dispenser should not be something hotels try to hide. It should look like a

premium piece of hospitality equipment.”

Golden Waffle believes the new unit could become a must-have product for hotels planning
refurbishments, buffet upgrades or brand-standard reviews.

It is also expected to appeal to new-build hotels, resorts, serviced apartments, cruise operators,
catering businesses and hospitality groups looking to create consistent breakfast presentation
across multiple locations.

Strong response in the United Kingdom

Since unveiling the dispenser, Golden Waffle has received an enthusiastic response from the UK
hospitality sector.

Hotels have praised its cleaner appearance, compact design and ability to improve the overall
look of a waffle station.

The company says many operators immediately recognise the visual difference between its
stainless-steel design and the larger plastic alternatives already on the market.

This has created interest from hotels looking to replace existing dispensers, as well as properties
introducing a waffle programme for the first time.

“We expected the product to attract attention, but the reaction has been stronger than
anticipated,” Wareing said.

“Hotel operators are telling us that this is the product they did not realise they needed until they



saw it. Once they compare it with what has traditionally been available, the difference is
obvious.”

“Hotels are no longer asking whether presentation matters. They know it matters. They are now
asking how quickly they can upgrade.”

International enquiries signal global potential

The momentum is already extending beyond the UK.

Golden Waffle has received enquiries from abroad as hotels, distributors and hospitality
suppliers search for equipment that offers a more premium alternative to conventional batter

dispensers.

The company sees significant international potential across Europe, the Middle East, North
America, Asia and other regions where hotel breakfast service is highly competitive.

International hotel groups are continually looking for new ways to improve guest satisfaction,
strengthen brand perception and create more memorable breakfast experiences.

Golden Waffle believes its dispenser answers all three challenges.

It is visually distinctive, easy to understand and designed specifically for guest-facing hospitality
environments.

“The issue is not limited to the UK,” Wareing explained. “Hotels around the world are using the
same style of dated plastic dispenser. That means the opportunity is enormous.”

“We are not trying to improve an old design by a few percentage points. We are presenting the
industry with a completely different standard.”

“This is British hospitality innovation with genuine global potential.”

Built around the needs of modern hotels

The new dispenser forms part of Golden Waffle’s complete hotel breakfast waffle programme.
Alongside the dispenser, the company supplies commercial waffle machines, premium waffle
and pancake mixes, equipment support and on-loan machine options for qualifying hospitality

customers.

Golden Waffle's just-add-water mix has been developed to help hotel teams produce consistent
waffle batter without adding eggs or butter.


http://www.goldenwaffle.com/about

This can reduce preparation time, improve consistency between staff shifts and make the overall
waffle programme easier to manage across individual hotels or multiple properties.

The combination of the mix, machine and new dispenser gives hotels a complete system rather
than a collection of unrelated products.

Golden Waffle believes this joined-up approach is particularly valuable for hotel groups requiring
consistent standards across several locations.

The company can support operators with equipment selection, waffle station layout, staff
guidance, product supply and ongoing commercial support.

“Our goal is not to sell a piece of metal and walk away,” Wareing said. “We want to help hotels
build a waffle programme that looks premium, works efficiently and gives guests a reason to
remember breakfast.”

“That is why this dispenser is so important. It completes the experience.”

Challenging the old way of doing things

Golden Waffle has built its brand by questioning accepted practices within the waffle and
hospitality equipment industry.

The company believes too many products have been designed around legacy systems rather
than the needs of modern hotel operators and guests.

The new dispenser reflects Golden Waffle’s wider ambition to introduce smarter, better-looking
and more commercially practical solutions to the market.

The company is calling on hotel general managers, food and beverage directors, executive chefs,
purchasing teams and brand-standard decision-makers to review their existing breakfast
equipment.

The message is deliberately direct:

Do not invest in a five-star breakfast environment and then compromise it with equipment that
looks dated.

Do not hide the waffle station in the corner.

Do not accept plastic simply because it has traditionally been the only option.



Upgrade the presentation, elevate the experience and make the breakfast area something
guests want to photograph, share and remember.

“Hospitality is built on details,” Wareing said. “A guest may forget the colour of the bedroom
carpet, but they remember the smell of fresh waffles, the quality of breakfast and how the
experience made them feel.”

“The equipment needs to support that moment.”

A must-have for the next generation of hotel breakfasts

Golden Waffle expects demand to accelerate as more hotels see the dispenser in real breakfast
environments.

The company is currently welcoming enquiries from hotels, international distributors, hospitality
procurement companies and commercial kitchen equipment specialists.

It is also exploring opportunities with multi-site hotel operators seeking a consistent dispenser
and waffle programme across their portfolios.

Golden Waffle says the launch is not a passing design trend.

It is the start of a permanent shift away from dated plastic equipment and towards products that
combine performance with presentation.

“This is not about making a dispenser slightly prettier,” Wareing concluded.
“This is about changing what hotels should expect from breakfast equipment.”

“The old plastic units had their time. The future is premium, compact, professional and designed
around the guest.”

“The hotel breakfast revolution has started — and Golden Waffle is setting the standard.”
About Golden Waffle Group Limited

Golden Waffle Group Limited is a UK-based hospitality supplier specialising in premium waffle
and pancake mixes, commercial waffle machines, batter dispensers and complete hotel

breakfast waffle programmes.

The company supports hotels, cafés, restaurants, dessert venues and hospitality operators in the
United Kingdom and internationally.



Golden Waffle's mission is to transform the way waffles are prepared, presented and served by
combining premium products, practical equipment and strong commercial support.
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