
 
Ready Meals 
 
Introduction 
Blentech first entered the ready meal market in the late 1980’s in the UK (United Kingdom) and then 
internationally. Today, we have over 500 clients worldwide producing a wide variety of ready to eat 
meals in every ethnicity – Indian, Chinese, Thai, Lebanese, French, Italian, All-American, Mexican, etc. 
Blentech has developed a line of cookers for processing various types of ready meals from soups, sauces; 
rice’s and stews to ground meat cooks and blends.  
 
What are Ready Meals? 
Ready Meals is a broad term that refers to various food products that are pre-cooked and packaged and 
ready to eat immediately or when heated. Despite this broad range of products, they all can be enjoyed 
with little to no preparation in a very quick time. The market for ready meals continues to grow each year 
due to the continued demand for convenience foods and growing middle class, who are too busy to make 
meals from scratch, as they are usually working people. These meals offer a quick solution to busy 
consumers who do not have the time to cook.  
 
Blentech Cookers 
Blentech has a line of cookers that is capable of providing the solution to your ready meal needs. Our line 
of equipment has been tried and tested since the 1980’s and we have been continually improved our 
models to ensure that it meets the demands of the market. Here is a broad list of our equipment and 
primary applications for each model: 
 
BlenTherm: Highly Versatile batch cooker for low-
medium viscosity products. Ideal for soups, sauces, 
stews, and fruit fillings.  
VersaTherm: Versatile batch cooker for medium to 
high viscosity products. Ideal for meats, jams, thick 
fillings, and sauces. 
SteamTherm: Batch cooker utilizing full absorption 
cooking method. Ideal for rice, pasta, and grains.  
HydraTherm: Continuous cooker utilizing full 
absorption technology developed by Blentech. Ideal for 
rice, pasta, and grains and Asian sticky rice’s.   
ContinuTherm: Versatile continuous cooker for excess 
water or oil cooking. Ideal for rice, pasta, vegetables, 
pizza topping, bacon bits. 
Versa Wok - Batch and Continuous: Batch or 
continuous cooker for high temperature processes. Ideal 
for stir-frying meats/vegetables, fried rice, caramel, sugar-coating, etc. 
 
Ancillary Equipment 
Blentech also has a line of single mixers and dual mixers along with vacuum systems to help achieve your 
ideal product. Cooling/chilling is a crucial aspect of ready meals production and Blentech offers cooling 
options such as vacuum cooling units, vacuum tumblers, water spray cooling belts, etc. Depending on 
how the product is packaged we can assist in determining and providing downstream processes.  
 
Conclusion 
Despite the wide variety of products in the ready meals market, there is always a unit from Blentech’s 
versatile line of equipment that will fit your application. Blentech has developed ready meal systems to 
handle throughputs from 500 lbs to 10,000 lbs (226kg to 4,940kg). 


