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COMMERCIAL KITCHENS  
Wildfire & Moffat

Rocket Kitchen was a specialist 
boutique retail store producing 
handcrafted cakes, sweets and desserts. 
With growth and development into 
wholesale production of both sweet and 
savoury products, Rocket Foods have 
earned an enviable reputation through 
commitment to premium products and 
quality customer service.

If great baking is about combining 
the right ingredients  - then Rocket 
Foods is the culmination of Richard 
Reese and Derek Oud, combining 
the magic ingredients of Savory 
Construction, Wildfire Commercial 
Kitchens and Bars, and the Moffat 
Group to design, specify, plan and 
execute an impressive leading edge 
production bakery on a grand scale.

Auckland based Wildfire 
Commercial Kitchen and Bars are well 
known for their quality ‘design and 
fit-out’ work in hospitality projects 
and were chosen by Rocket Foods to 
design, specify and install the most 
appropriate bakery equipment for this 
large and exciting project. 

The bakery’s concept brief was a 
collaboration between Derek Oud, 
Guillaume Nicoli of Ma Cherie and the 
late Nils Danielsen. 

This was an opportunity to build 
a bespoke and modern production 
kitchen – a bakers dream kitchen.  
The design and specifications were 
reviewed by Tony Crump, Moffat’s 
National Bakery Manager, who 
responded with enthusiasm - the 

Moffat range of bakery equipment was 
perfect for the job.

Included in the specification were 
two large Tagliavini Double Gas Rack 
Ovens, a Tagliavini Rotovent Single 
Rack Oven, various mixers, pastry 
sheeters, a Rotel Multideck baking oven, 
and a Metos Culino 150L Kettle along 
with several models from the Waldorf 
range of heavy-duty equipment.. 

Electric lifting transport trolleys for 
the large mixers minimise the risk of 
heavy lifting and back injuries often 
associated with the baking industry – 
and to fit Rocket Foods mandate of 
quality and reliable equipment which 
was safe to operate and clean. 

Richard Reese was adamant 
that over and above standard 
amenities for his staff he wanted to 
provide comfortable conditions in 
the staff rooms, change rooms and a 
temperature-controlled environment in 
the bakery.

“To build a bakery within an 
existing building in the most cost 
effective manner, meant using 
coolroom panels was an obvious 
choice”, says Peter Yeo, Wildfire’s 
Project Manager.  “It made sense to 
continue using the same product 
for the cool rooms & freezer rooms 
throughout the entire construction 
of all walls and ceilings, and for these 
we engaged White Refrigeration. 
This design and construction will also 
future proof the facility, as the bakery 
will be forever evolving”.

Leading Edge Bakery
Specialist Collaboration Produces Dream Kitchen

Co-ordinating site conditions to allow 
very large equipment to be installed 
amongst other trades was challenging.

Between Wildfire and Moffat, 
the heavy equipment installation 
was carefully managed amongst the 
delivery and installation of other new 
equipment, stainless steel fabrication, 
extraction and refrigeration.

Wildfire Director Sue Danielsen 
said “I am very proud to reflect on 
another great project executed by our 
team, with all the collaborative parts 
coming together to get the right result 
for our client. While the project may be 
completed and the facility’s production 
underway, we will maintain a long term 
relationship with Rocket Foods, and 
knowing that all products are supported 
by Moffat’s  24/7 aftersales support 
commitment is a huge reassurance to 
the operator, and to us.” n
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Getting the mix right.   
Wildfire and Moffat bring the best solutions together for their customers. 

Wildfire has successfully consulted, designed, supplied, managed and commissioned many of New Zealand's 
largest and most prominent commercial food service projects.

The Moffat group design, develop, manufacture and market a comprehensive range of commercial food service 
and bakery equipment products.

Together we are proud to collaborate with Rockets Foods to develop their new leading edge production facility.
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