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INTRODUCTION

Welcome to our new format downloads which are aimed
to provide focused and inspirational information on each
main brand and functional areas such as Afternoon Tea etc.

Please visit our website regularly to explore the series of
downloads as we build them.

Each download will provide inspirational food images,
the range of products for each brand and functional area,
along with information on whether we carry an item as
Core Stock (which means we will usually have a good
level in stock at all times). Core Stock items will be
identified by a @ alongside each item.

If items are identified as a Special Order with a O then,
even for samples, we will need to place an order with the
supplier. This usually applies to hand-made products or
where items are available in a range of glazes.

We hope you will find our new way of providing ‘catalogue’
information more useful and will help provide some
inspiration to enable you to make the best choice.

We are always available to provide you with in-person
help, via our friendly Customer Services team or at our
London Showroom.

20 Little Portland Street, London, W1W 8BS
Call: 0844 334 5232

Email: sales@goodf.co.uk
Visit: www.goodf.co.uk

MAUVIEL

The iconic French copper brand offers products that are
unsurpassed in quality and design.

Each range is crafted with elegant style, created to meet
the needs of the most discerning professional chef.

We have selected the items from their catalogue which
are ideal to use for table service. From Minis to Sharing
and through to Food Display & Buffet, many of Mauviel’s
amazing products will create immediate impact on the
table, whether they are Copper or Stainless Steel.

We can customise and create products just for you.
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PREMIUM TABLEWARE COPPER & STAINLESS STEEL

Table Service 7

Pans for serving Sides, Sauces and
Individual Portions

M” MINIS COPPER

M’MINIS SMALL SAUCEPAN M'MINIS SPLAYED SAUTE PAN
© F09101-09 9cm ©® F09107 9cm

.

M’MINIS SMALL SAUCEPAN M’HERITAGE 1508 SAUCEPAN
WITH LID ©® F09150-14 14cm
©® F09102-09 9cm ® F09150-12 12cm

M’ MINIS STAINLESS STEEL

M’MINIS BRONZE LID M'MINIS SMALL SAUTE PAN M’MINIS SMALL SAUCEPAN
©® F09105 9cm ©® F09103-07 7cm WITH POURING LIP
©® F09103-09 9cm ©® F09102-07 7cm

©® F09102-05 5cm

ﬂ

M'MINIS FRYPAN
©® F09104 12cm

M’MINIS SMALL SAUCEPAN M’MINIS SMALL SAUCEPAN
WITH POURING LIP ©® K09010-12 12cm
©® F09109 7cm ©® F09201-09 9cm

©® F09201-05 5cm

=

‘

M'MINIS STAINLESS STEEL M’ELITE B HAMMERED SMALL
FRYPAN SAUCEPAN WITH POURING LIP
® F09203 12cm ©® K09162-07 7cm

MELITE B HAMMERED ROASTER
K09164 12cm

CORE STOCK ITEMS

<y

M’MINIS STAINLESS STEEL LID M’MINIS SMALL SAUTE PAN M’MINIS STAINLESS STEEL
©® F09210 9cm © F09202-09 9cm SPLAYED SAUTE PAN WITH LIP
©® F09202-07 7cm ® F09211 9cm

MELITE B HAMMERED M’ELITE B HAMMERED MELITE B HAMMERED
SMALL SAUCEPAN ROUND PAN ROUND PAN
K09163-09 9cm K09161-12 12cm K09161-16 16cm

All other products are available upon request and are subject to delivery times

For full product selection please visit our website www.goodf.co.uk [

and register your details to see all prices.

NP

Tel: 0844 3345232 | Email: sales@goodf.co.uk® GOODFELLOWS
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https://www.goodf.co.uk/search/m-minis
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PREMIUM TABLEWARE COPPER & STAINLESS STEEL

Table Service 7

Cocottes & Vessels for Serving Sides,
Individual Portions & Sharing Food

M’ MINIS COOPER

Mauviel 1830.

M'MINIS COPPER COCOTTE OVAL COCOTTE WITH LID M'MINIS COPPER ROASTER
WITH LID ® F09106 12cm ©® F09125-18 18 x 14cm
® F09108 9cm

-l -

M’HERITAGE 150B FRYPAN
F09153-20 20cm

M* MINIS STAINLESS STEEL

M'HERITAGE 150B ROUND PAN
® K09110-16 16cm
® K09110-12 12cm

v
M’MINIS STAINLESS STEEL M'MINIS STAINLESS STEEL M'MINIS STAINLESS STEEL
COCOTTE WITH LID OVAL COCOTTE WITH LID ROASTER
® F09212 9cm ® F09213 12cm ® F09205 18 x 14cm

©® F09204 14 x 10cm

CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times

For full product selection please visit our website www.goodf.co.uk [
and register your details to see all prices.

M’COOK ROUND PAN
® K09038-20 20cm
©® K09038-16 16cm

N2
-

>

Tel: 0844 3345232 | Email: sales@goodf.co.uk™® GOODFELLOWS

PREMIUM TABLEWARE COPPER & STAINLESS STEEL
Mauviel1830.

Table Service 7

Cook & Serve Saute Pans for Sharing Food

COOK & SERVE COPPER

=
M’ TRADITION SAUTE PAN M 150 S SAUTE PAN M 150 B SAUTE PAN M’ 150 CI SAUTE PAN
K09045-16 16cm K09061-16 16cm K09111-16 16cm K09220-20 16cm
K09045-20 20cm K09061-20 20cm K09111-20 20cm

COOK & SERVE STAINLESS STEEL

T W

M COOK SAUTE PAN M COOK B SAUTE PAN M’ COOK CI SAUTE PAN M" URBAN SAUTE PAN M6 S SAUTE PAN
K09011-16 16cm K09080-20 20cm K09120-20 20cm K09130-20 20cm K09140-20 20cm
K09011-20 20cm

LIDS

Q o
@ﬁ* T~

LIDS LIDS LIDS
K09048-16 16cm K09058-16 16cm K09018-16 16cm
K09048-20 20cm K09058-20 20cm K09018-20 20cm

CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times

For full product selection please visit our website www.goodf.co.uk .31“1’
and register your details to see all prices. Qg‘)
Tel: 0844 3345232 | Email: sales@goodf.co.uk™® GOODFELLOWS


https://www.goodf.co.uk/search/saute-pan#c108:c698

PREMIUM TABLEWARE COPPER & STAINLESS STEEL PREMIUM TABLEWARE COPPER & STAINLESS STEEL
Mauviel1830. Mauviel1830.

Tableware Accessories o

Tableware & Buffet

Big Dishes and Speciality Service for
Table & Buffet

COPPER ACCESSORIES

\« - - : -
M'HERITAGE 150B OVAL PAN M'HERITAGE 150B ROUND PAN M'HERITAGE 150B OVAL M'HERITAGE 150B FRYPAN M'MINIS ALCOHOL PORCELAIN BUTTER DISH PORCELAIN BUTTER DISH COPPER FRENCH FRY POT COPPER SAUCE POT WITH LIP COPPER SAUCE POT
® F09151-35 35cm K09110-32 32cm FRYPAN F09153-30 30cm PORTABLE STOVE WITH STAINLESS STEEL LID WITH COPPER LID ® F09122 9 x 9cm(h) F09110 5 x 5cm(h) F09111 9cm(h)
® F09151-30 30cm K09110-26 26cm ® F09152 35 x 23cm F09153-20 20cm K09201 F09220 91x 8cm(h) ® F09120 91 x 8cm(h)

F09151-25 25cm K09110-20 20cm
K09110-16 16cm
K09110-12 12cm

o 0y &M ]

- " | -
— COPPER SOUFFLE MOLD SET OF 2 BRUSHED COPPER COPPER SUGAR POT CHOPPING BLOCK WITH
NAPKIN RINGS FO9113 9cm

COPPER BURNER MTRADITION POTATO STEAMER M'TRADITION TURBOT KETTLE ~ COPPER TATIN TART MOULD M’ TRADITION POMME-ANNA © F09123 8 x 5emih) Foo112 Pootaaa NoLES
K09200 - 22 x 12cm K09101 16cm WITH GRID AND LID WITH EARS SAUCEPAN o FOSMASE Joem

*Tin Inside K09102 50 x 40 X 12cm (h K09103 24 x 4cm K09047-20 20 x 7cm(h) - 2.2L F09114-26 26cm

K09047-24 24 x 8.5cm(n) - 3.8L

STAINLESS STEEL WINE SERVICE

cho

For additional
or bespoke table items,
| contact us for details

| o < i i; : . > T

M’ELITE HAMMERED SEAFOOD M'COOK ROUND PAN M'COOK ROUND PAN WITH M’ELITE ROUND PAN M'COOK B OVAL PAN
® F09250-35 35cm K09038-20 20cm BRASS HANDLE K09151-20 20cm K09081-45 45cm

F09250-28 28cm K09038-16 16cm K09088-20 20cm K09151-16 16cm K09081-35 35cm CHAMPAGNE BUCKET OVAL CHAMPAGNE BUCKET COPPER CHAMPAGNE BOWL
K09038-12 12cm K09088-16 16cm K09081-30 30cm F09116 20 x 8cm(h) FO9117 26 x 8cm(h WITH BRONZE HANDLE
K09088-12 12cm K09081-25 25cm FO9118 40cm

Let us redesign your Buffet
or Hot Counter with customised

RECTANGULAR MURBAN COCOTTE WITH MURBAN RONDEAU WITH M’URBAN RONDEAU WITH M’ COOK SAUCEPAN BAN MARIE Mauviel specialities
ROASTING PAN GLASS LID & BRASS HANDLE GLASS LID & BRASS HANDLE STAINLESS STEEL HANDLE K09006-14 14 x 12.5cm(h) 1.7L \.
K09017-35 35 x 25cm ® K09131-32 32 x 13.5cm(h) 13.6L ® K09132-28 28 x 6.9cm(h) 6L  K09137-20 25 x 7.7cm(h) 3L K09006-12 12 x 10.5cm(h) 0.9L
K09017-30 30 x 22cm © KO09131-28 28 x12cm(h) 9.2L  ® K09132-24 24 x 77cm(n) 3L K09137-25 20 x 6¢m(h) 171 COPPER CHAMPAGNE OR

® K09132-20 20 x 6¢m(h) 17L WINE BUCKET HOLDER

FO9115 72cm(h)

CORE STOCK ITEMS CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times All other products are available upon request and are subject to delivery times
For full product selection please visit our website www.goodf.co.uk [ -~ For full product selection please visit our website www.goodf.co.uk [1 —~
and register your details to see all prices. c 0 9 and register your details to see all prices. c 0 9

Tel: 0844 3345232 | Email: sales@goodf.co.uk® GOODFELLOWS Tel: 0844 3345232 | Email: sales@goodf.co.uk™® GOODFELLOWS


https://www.goodf.co.uk/tableware-c1/art-of-presentation-c27/copper-c108

THE TECHNOLOGY OF COOKWARE - COPPER

M'HERITAGE

2 Ply

18/10 stainless steel
interior: 10% surface
cooking easy to clean.

Copper exterior: 90%
Easy to clean

« Thickness 1.5mm

« Straight edge

« Fixed by sturdy stainless steel rivets
« Polished outside

M'6S

18/10 stainless steel

Aluminum 64%

Magnetic stainless steel

Copper exterior : 20%

« Thickness 2.6mm

« Non drip edge

« Polished finish

« Cast stainless steel handle




Mauviel1830.

Kitchenware

M’ HERITAGE 90% Copper 10% Stainless Steel.
Perfect thermal conductivity & light
maintenance M200c¢

- )
W e
M200c¢ gas electric halogen

‘=

SAUCEPANS SAUTE PANS SPLAYED SAUTE PANS LIDS
diam | height | cap diam | height | cap diam | height | cap diam
cm cm Itr cm cm Itr cm cm Itr cm
K09040-12 12 7 0.8 K09041-20 20 6 1.8 K09043-24 24 9 34 K09048-12 12
K09040-14 14 8 11 K09041-24 24 7 31 K09048-14 14
K09040-16 16 9 17 K09041-28 28 8 49 K09048-16 16
K09040-18 18 10 25 K09048-18 18
K09040-20 20 1 31 K09048-20 20

K09040-24 24 13 57 K09048-24 24

MATERIAL: Copper
THICKNESS: 2mm

INSIDE: Stainless Steel
FINISH: Polished
HANDLE: Cast Iron

M 150 B M 150 C

MATERIAL: Copper
THICKNESS: 1.5mm

« 3 ‘

]

\Er INSIDE: Stainless Steel
FINISH: Polished
OVAL PAN CURVED SPLAYED SAUTE PANS HANDLE: Cast Iron or
diam | height | cap diam | height cap B
cm cm Itr cm cm Itr rass
© F09151-40 40 6 3 K09099-20 20 7 1.8
F09151-45 45 6 3 K09099-24 24 9 34
CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times
ML

NP

GOODFELLOWS

Mauviel1830.

Kitchenware Induction

M’ 6S INDUCTION New range for fully induction
compatible copper cookware

b
M’ 6S |NDUCT|ON gas electric halogen induction

@ W « v
l[. Eé - ,} . =
K. o \ -
" p—
SAUCEPANS SAUTE PANS CURVED SPLAYED SAUTE PANS FRYING PANS
diam | height | cap diam | height | cap diam | height | cap diam | height
cm cm Itr cm cm Itr cm cm Itr cm cm
K09141-12 12 73 0.9 K09140-20 20 6 1.8 K09142-20 20 75 21 K09143-20 20 157
Ko914114 14 8 12 K09140-24 24 75 34 K09142-24 24 8.2 33 K09143-26 26 192
K0914116 16 9 1.8 K09143-30 30 21
Ko914118 18 10 27
K09141-20 20 n 34
MATERIAL: 6 ply Copper multi-ply
» A THICKNESS: 2.6mm
INSIDE: Stainless Steel
LIDS diam
cm FINISH: Polished
K09149-12 12 q
HANDLE: Stainless Steel

K09149-14 14
K09149-16 16
K09149-18 18
K09149-20 20
K09149-24 24

M’ 6S INDUCTION ECLIPSE NON STICK
Matching copper non-stick frying pan with stainless steel handle

QK ECLIPSE NON-STICK coating with 3 layers on non PFOA
7 L

N Material up to 60 microns, offering excellent durability.
NON STICK FRYING PANS « Non stick coating can be replaced.

diam | heront This contributes to our ethos on supporting the
cm cm o s
K0914420 20 | 4 Circular Economy
K0914426 26 | 49

CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times

e

NP

GOODFELLOWS



https://www.goodf.co.uk/mauviel-m-heritage-m1146
https://www.goodf.co.uk/mauviel-m6s-m1142

THE TECHNOLOGY OF COOKWARE - STAINLESS STEEL

M'COOK

18/10 stainless steel interior

Aluminum

Magnetic Stainless Steel

Polished Stainless Steel

» Thickness 2.6 mm

« Non drip edge

« Fixed by sturdy stainless steel rivets
« Polished outside

M’URBAN

18/10 stainless steel interior

Aluminum

Magnetic Stainless Steel

Brushed Stainless Steel

» Thickness 2.3 mm

« Non drip edge

» Fixed by sturdy stainless steel rivets
» Brushed outside




Mauviel 1830. Mauviel 1830.

Kitchen Stainless Steel Kitchen Stainless Steel

M’ COOK Equally ideal for front cooking & hard
working kitchens

M’ COOK CI The Classic M’cook range with a
cast iron handle

3 ) D = r v oy o)
M COOK g ) (eecrc ) {felogen = M’ COOK Cl o ) o | naogen | | inuston] [T ]
(- {

SAUTE PANS SAUCEPANS CURVED SPLAYED SAUTE PANS SPLAYED SAUTE PANS SAUTE PANS SAUCEPANS CURVED SPLAYED SAUTE PANS FRYING PANS
diam | height | cap diam | height | cap diam | height | cap diam | height | cap diam | height | cap diam | height | cap diam | height | cap diam | height
cm cm Itr cm cm Itr cm cm Itr cm cm Itr cm cm Itr cm cm Itr cm cm Itr cm cm
© KO09011-16  16.5 5 1 © K09010-12 12 7 07 © K09012-16 16 6 1 © K09023-16 16 65 " K09051-20 20 6 17 K09050-12 12 71 0.8 K09052-20 20 75 19 K09053-20 20 4
® K09011-20 20 6 18 K09010-14 14 8 " © K09012-20 20 7 18 © K09023-20 20 8 19 K09051-24 24 76 31 K09050-14 14 8 12 K09052-24 24 8 31 K09053-24 24 48
KO9011-24 24 76 31 © K09010-16 16 9 1.8 K09012-24 24 8.8 32 K09050-16 16 9 18
K09010-18 18 10 25 K09012-28 24 95 72 K09050-18 18 10 25
©® K09010-20 20 n 3.4 K09050-20 20 n 34
K09010-24 24 14.5 6.5 K09050-24 24 13.5 5.8

K09010-28 28 153 9.5

@\“ wnF >

=

FRYING PANS LIDS diam LIDS diam
diam | height cm cm
cm cm K09018-12 12 K09058-12 12
K09013-20 20 4 K09018-14 14 K09058-14 14
KO09013-24 24 48 K09018-16 16 K09058-16 16
K09018-18 18 K09058-18 18
K09018-20 20 K09058-20 20
K09018-24 24 K09058-24 24
MATERIAL: 5 ply 18/10 Stainless
Steel
THICKNESS: 2.6mm
INSIDE: Stainless Steel
FINISH: Polished
HANDLE: Stainless Steel, Cast Iron
and Brass
CORE STOCK ITEMS CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times All other products are available upon request and are subject to delivery times
N S
-

NP NP

GOODFELLOWS GOODFELLOWS


https://www.goodf.co.uk/tableware-c1/art-of-presentation-c27/stainless-steel-c698/mauviel-mcook-m1137
https://www.goodf.co.uk/mauviel-mcook-c1-m1139
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Kitchen Stainless Steel

M COOK B with a brass handle

: & |
Mv COOK B gas electric halogen induction oven

GluN

@ Wy
E <)

SAUTE PANS SAUCEPANS CURVED SPLAYED SAUTE PANS SPLAYED SAUTE PANS
diam | height | cap diam | height | cap diam | height | cap diam | height | cap
cm cm Itr cm cm Itr cm cm Itr cm cm Itr
K09080-20 20 6 18 K0908212 12 73 0.9 K09083-16 16 6 11 K09084-16 16 6.5 12
K09080-24 24 75 3.4 K09082-14 14 8 12 K09083-20 20 75 21 K09084-20 20 8 23
K09080-28 28 10 6 K09082-16 16 9 18 K09083-24 24 8.2 33
K09082-18 18 10 27
K09082-20 20 n 34

K09082-24 24 14.5 6.5

A a7 i\
FRYING PANS LIDS diam
diam | height cm
cm cm K09086-12 12
K09085-20 20 157 K09086-14 14
K09085-24 24 177 K09086-16 16
K09085-26 26 192 K09086-18 18
K09085-28 28 1.96 K09086-20 20
K09085-30 30 21 K09086-24 24

CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times

e

NP

GOODFELLOWS

Mauviel1830.

Kitchen Stainless Steel

M’ COOK ECLIPSE NON STICK
with a stainless steel handle

(]

M’ COOK ECL'PSE NON ST'CK gas electric halogen induction oven

- -

———— "——-ﬂ-
NON STICK SAUTE PANS NON STICK FRYING PANS NON STICK CREPE PAN
diam | height | cap diam | height diam
cm cm Itr cm cm cm
K09007-24 20 6 1.8 K09013-20 20 4 K09008 30
K09007-28 24 76 31 K09013-24 24 4.8
a8 @ | B
| | &)
S
M’ COOK CI ECLIPSE NON STICK with a cast iron handle g ) (cletrc ) {felogen ) (imvetion} - {_oven
NON STICK SAUTE PANS NON STICK FRYING PANS
diam | height | cap diam | height
cm cm Itr cm cm
K09054-20 20 6 17 K09055-20 20 4
K09054-24 24 76 31 K09055-24 24 4.8
M’ COOK B ECLIPSE NON STICK with a cast brass handle g ) (eeerc ) febogen ) (inuetion} - {_oven

ECLIPSE NON-STICK coating with 3 layers on non PFOA Material
up to 60 microns, offering excellent durability.

NON STICK FRYING PANS . .
« Non stick coating can be replaced.

diam | height

cm cm This contributes to our ethos on supporting the ‘Circular Econ
K09087-20 20 4
K09087-24 24 | 45

CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times

e

NP

GOODFELLOWS



https://www.goodf.co.uk/mauviel-m-cook-b-m1143
https://www.goodf.co.uk/search/m-cook-eclipse-non-stick

PREMIUM TABLEWARE COPPER & STAINLESS STEEL

Mauviel1830.
Kitchen Stainless Steel 7 :

M” URBAN COLLECTION
Classic cooking but 3 ply 18/10 stainless steel

p m
=
M’ URBAN COLLECT'ON gas electric halogen induction

SAUCEPANS SAUTE PANS CURVED SPLAYED SAUTE PANS FRYING PANS

diam | height | cap diam | height | cap diam | height | cap diam | height
cm cm Itr cm cm Itr cm cm Itr cm cm
K09133-14 14 8 12 K09130-20 20 6 1.8 K09134-20 20 75 21 K09135-20 20 157
© K09133-16 16 9 19 K09130-24 24 75 34 K09134-24 24 8.2 33 K09135-24 24 177
K0913318 18 10 27 K09130-28 28 10 6 K09135-26 26 1.92
K09133-20 20 n 34 K09135-28 28 1.95

K09135-30 30 196

o T—

LIDS diam MATERIAL: 3 ply 18/10 Stainless
cm Steel

K0913612 12 X

K09136-14 14 THICKNESS: 2.3mm

K09136-16 16 INSIDE: Stainless Steel

K0913618 18

K09136-20 20 FINISH: Brushed

Kooisess 36 HANDLE: Stainless Steel

M’ 6S INDUCTION ECLIPSE NON STICK

ECLIPSE NON-STICK coating with 3 layers on non PFOA
PFOA ; . : i
FREE Material up to 60 microns, offering excellent durability.
NON STICK FRYING PANS « Non stick coating can be replaced.

diam | height
cm cm

This contributes to our ethos on supporting the
K09145-20 20 4 Circular Economy
K09145-24 24 | 45

CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times

For full product selection please visit our website www.goodf.co.uk [1

e
S
and register your details to see all prices. Q)(.‘p

Tel: 0844 3345232 | Email: sales@goodf.co.uk™® GOODFELLOWS



https://www.goodf.co.uk/mauviel-murban-m1141
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PREMIUM TABLEWARE COPPER & STAINLESS STEEL
Mauviel 1830.

Copperbrill

Copper will naturally darken without regular polishing.

But at any time, you can use Copperbrill cleaner to
recover the original shine.

COPPER MAINTENANCE

1. Start by rinsing your pan thoroughly.

2. Using a soft sponge or cloth, apply a small amount
of the Copperbrill paste to the pan.

3. Wash the pan with the Copperbrill paste.

4. Rinse with warm water after applying Copperbrill
& dry with a soft cloth to polish.

© CORE STOCK ITEMS
All other products are available upon request and are subject to delivery times

For full product selection please visit our website www.goodf.co.uk [

M
LS
and register your details to see all prices. Q)(.:p

Tel: 0844 3345232 | Email: sales@goodf.co.uk® GOODFELLOWS

PREMIUM TABLEWARE COPPER & STAINLESS STEEL

Mauviel 1830.
My Mauviel

You can now create tailored creations to suite
your every need.

THE MATERIAL 23

Copper Stainless Steel Aluminium Black Anodised
Aluminium

THE FINISH

Hammered Polished Brushed

THE HANDLE

Stainless Steel Bronze Electroplated Iron Electroplated Iron



VISIT OUR SHOWROOM

Our showroom is the ‘go to’ place for a unique experience
in selecting tableware or food display concepts for your
restaurant or catering site.

Our team are there to advise on style, functionality, pricing
and concept design involving exclusive crockery,
glassware, cutlery, buffet display and hospitality set ups.

Our collection changes weekly, so even if you have been
before we are always worth another visit.

20 LITTLE PORTLAND STREET, LONDON, W1W 8BS

Make an appointment now Call 0844 334 5232
Email: sales@goodf.co.uk
Visit: www.goodf.co.uk [

Opening a credit account is quick and easy.

0844 334 5232
(+44 (0) 191 518 4545 for outside UK)

Call us
Mon - Fri 8.30am — 5.00pm

Email us sales@goodf.co.uk [

Visit our website www.goodf.co.uk [

Write to us Sales Team

Goodfellow & Goodfellow

1 Swan Road

South West Industrial Estate
Peterlee

Co. Durham

SR8 2JHS

HOW TO ORDER

Delivery
FREE DELIVERY on orders over £90 ex vat-mainland UK only. Standard next
day delivery charge £9.50 for all orders under £90 ex VAT.

Dispatch

Orders placed before 4pm for stock items will be dispatched same day. Timed
and Saturday deliveries are available, our sales team will advise charges before
order completion. **Exclusions apply.

Returns

Goods returned will be accepted entirely at G&G’s discretion within 30 days of
delivery to you provided that they are returned unused, in perfect condition and
in their original packaging.

You must contact us for authorisation to return goods on our telephone number
0844 334 5232. Any goods returned to G&G without authorisation or which are not
in the condition set out above will be rejected and returned to you at your cost.

Payment Options:
By Card — all major cards accepted

30 Day Credit Account:

Open a 30 day credit account — contact
accounts@goodf.co.uk or 0844 334 5232.

All applications are subject to status and credit clearance.

Cheques

Please make cheques payable to Goodfellow & Goodfellow, please provide
guarantee number and address on the reverse of the cheque — please allow
5-7 working days for cheque to clear.

A comprehensive set of Terms & Conditions are available on our website.
Please visit https://www.goodf.co.uk/terms-conditions-i7 [

>

GOODFELLOWS

7-8 Burdon Drive, North West Industrial Estate, Peterlee, Co. Durham SR8 2JH
Tel: 0844 334 5232
Email: sales@goodf.co.uk




