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Partnering with RCP gives you control with product solutions that:

• Deliver cleanliness, hygiene and safety for your facility

• Adapt to give consistent performance wherever they are used

• Are durably designed to deliver positive return on investment (ROI)

• Have easy operation that improves efficiency

EFFICIENCY
 

The most efficient and cost-effective 

way to overcome multiple challenges is 

with a single solution.

DELIVERING SAFETY IN 

Different areas of food service facilities face different challenges when it comes to 

cleaning, hand hygiene and waste management and the underlying importance of 

customer and staff safety. 

Front or back of house, reacting to spillages, wiping down surfaces or managing waste, Food Service facilities 

and those that run them need the best results in the shortest timeframe. If products are deployed for on-the-go 

or heavy cleaning, reliability is crucial in controlling safety in these facilities.

In order to maximise time and cost efficiency, Food Service facilities need a focused range of product solutions 

from a trusted partner that tackle their cleaning, hygiene and waste challenges head on.

CONTROL
 

The products that you and your team 

use correspond with how much control 

you have over potential risks.

TAILORED SOLUTIONS
 

RCP have created a core product range 

that addresses the challenges faced by 

facilities like yours.

FOOD SERVICE FACILITIES



The essential guide for all food service facilities looking to implement cleaning, hygiene, safety and 

waste management best practices.

It is hard to imagine when 

hygiene matters more than 

when we eat. Prior to 2020, 

eating establishments were 

already subject to intense 

scrutiny. Customers returning 

with a heightened awareness 

for cleanliness and hygiene will 

expect facilities to be spotless.

BEST PRACTICE GUIDANCE 

HAND HYGIENE, CLEANING, WASTE MANAGEMENT 

AND SAFETY IN FOOD SERVICE FACILITIES

TIPS     
HAND HYGIENE – Frequent effective handwashing and the use of hand rubs helps prevent the spread 

of germs and infections.

CLEANING – Regularly cleaning surfaces and floors keeps them free of microbes and prevents the 

spread of germs.

WASTE MANAGEMENT – Isolating contaminated waste limits the cross-contamination potential.

SAFETY – Keeping floors clean and free from obstructions prevents customer and staff trips and falls.



Institutions such as the World Health Organisation (WHO) and the International Labour Organisation (ILO) provide 

guidelines to help facilities equip and prepare for a return to full operations. They cover four key areas:

1 https://www.who.int/gpsc/clean_hands_protection/en/

2 https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/restaurants-offering-takeaway-or-delivery

3 https://www.ilo.org/global/topics/safety-and-health-at-work/%20resources-library/publications/WCMS_741813/lang--en/index.htm#

4 https://www.who.int/publications-detail/covid-19-and-food-safety-guidance-for-food-businesses

HAND HYGIENE 

Food service requires the close interaction between staff and customers. All facilities need to 

incorporate the latest guidance into their procedures:

• Update signage in bathrooms, kitchens, storage areas as well as front-of-house to build 

awareness of good handwashing practice. 1 

• Stock bathrooms with paper towels which are preferred over hot air units for hand drying. 2

• Provide hand santising stations in all staff and customer areas, not just in the bathrooms. 2

CLEANING 

While clean surfaces and floors are central to kitchen hygiene, this approach must now 

spread through every area alongside the most recent guidance:

• Review and enhance cleaning policies with a focus on common touchpoints  

(tables, doors, counters) and exchange points (money, menus, billing). 2

• Prior to reopening, undertake a ventilation period, open windows and doors to  

aerate the location. 2

WASTE MANAGEMENT 

Good waste management has always been essential for minimising pest problems, but waste 

procedures will need to be updated to take in post-pandemic considerations:

• Remove open-lid refuse units from service and replace with closed-lid units. 4

• Where waste collection accumulates back-of-house there should be provisions for cleaning 

bins between uses. 4

• Deploy multiple hand hygiene stations close-by for staff that handle waste. 2

SAFETY 

Although the focus of many food service facilities is the sharing of a meal, social distancing 

must continue to factor into all interactions.

• Where feasible, queuing on the street is preferred. Otherwise, use barriers to guide 

customers, enforce a one-way system or deploy screens to minimise face-to-face contact2

• Keep floors clean and clear of debris to minimise the risk of slips, trips and falls. 

• Revise counter and kitchen arrangements to maximise side-to-side or back-to-back 

working. 2

BEST PRACTICE GUIDANCE 

IMPLEMENTING EFFECTIVE PROCEDURES IN ANY FOOD SERVICE FACILITY

TIP  | 

Clear communication of your procedures for hand hygiene, cleaning, safety and 

waste management to staff and customers drives adoption and supports lasting 

behavioural change and as a result, keeps everyone safe.

https://www.who.int/gpsc/clean_hands_protection/en/
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19/restaurants-offering-takeaway-or-delivery
https://www.ilo.org/global/topics/safety-and-health-at-work/%20resources-library/publications/WCMS_741813/lang--en/index.htm
https://www.who.int/publications-detail/covid-19-and-food-safety-guidance-for-food-businesses


SERVING FOOD SERVICE FACILITIES

The environment within a food service facility is as important as the quality of 

the food and the standard of service. Clean, hygienic workplaces support the 

experience you want customers to have.

Wherever you stand in your kitchen you can see potential risk areas. Surfaces that must be hygienic, food that must be 

contained, bins that must be easily accessible and cleaning equipment that must solve challenges, not exacerbate them.

Hazards also approach a kitchen from the outside. Used crockery and cutlery, along with food waste, are coming 

from front-of-house environments and vermin are waiting in the street outside for scraps from poorly secured waste.  

Overcoming these risks requires taking control of the factors that create them. The following pages highlight a core 

range of products that deliver control, supporting you and your facility’s success. 



WHY RUBBERMAID COMMERCIAL PRODUCTS?

Since 1968, RCP has partnered with businesses operating in different sectors, 

located in many countries around the world. We have over 50 years of 

experience delivering innovative solution-based products to a global audience.

Today, our continuing legacy is one of products that out last and outperform the competition, that save you 

money, protect your facility’s users and reduce the unsustainable wasteful inefficiency that is created by cheaper, 

less durable alternatives.

Partner with RCP and you gain access to a range of product solutions that solve multiple problems across 

your facility. You can take control of operational challenges you face and do so in a way that is financially and 

ecologically responsible.

WE CAN IMPROVE YOUR ORGANISATION’S 

OPERATIONS, ENSURING HIGHER STANDARDS OF 

CLEANING AND SAFER WAYS OF WORKING



FOOD SERVICE

Kitchens and canteens must ensure 

safe preparation and delivery of 

food as well as thorough cleaning 

and maintenance of areas where 

food is consumed.

CORE RANGE PRODUCT CATEGORIES

Products carrying this logo are part of our Workplace Essentials range. A set of solutions 

essential to every facility. They exemplify the very essence of the core range: durability, 

simplicity, usability and adaptability. No storeroom is properly stocked without Workplace 

Essentials on hand to meet the everyday challenges, and unexpected occurrences, that 

make up the management of a modern facility. 

CLEANING

Every facility faces a different 

set of cleaning challenges. Cost 

effective efficiency is possible with 

the use of cleaning products that 

deliver under all circumstances. 

SAFETY

Within a food service facility, 

safety is paramount. Where 

hazards occur, or risk is increased, 

staff must use clear signage and 

durable barriers to warn and 

protect facility users.

WASTE MANAGEMENT

Facility management should 

deploy waste products, such as 

closed-lid bins, that keep users 

safe and provide enhanced control 

over disposal and recycling. 

MATERIAL HANDLING

Transporting materials through 

food service facilities requires 

equipment that ensure staff and 

customer safety, while protecting 

contents from damage.

Our core range is split into six distinct categories. Each contains products that 

have been developed with the challenges faced by Food Service facilities in mind. 

As you continually try to improve how you meet challenges within your facility, you want to be able to find your 

way to a solution quickly. Our categorisations help you to do that. By focusing in on function, they provide a 

quick navigation route to an appropriate solution that works.

HAND HYGIENE

Food service facilities need visible 

cleaning and hand hygiene 

solutions that eliminate the risks 

for users and provide management 

staff with piece of mind.



IDENTIFYING CHALLENGES

Front-of-house at any Food Service facility must blend pleasing aesthetics with practical hygiene concerns. 

High-traffic areas, that require responsive cleaning, and front-of-house environments should have preparedness 

incorporated into them without interrupting the dining experience. The below illustration explores some of the 

hotspots your facility might face and how to prepare for them discreetly and efficiently.

DINING AREAS AND WASHROOMS

INSIGHT | 

Diners will expect front of house areas to be spotless, but they don’t want 

to see cleaning materials on show. Store materials within easy reach, but 

out of sight.
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In Food Service facilities, back-of-house generates two things: high-quality food and high volumes of waste. Used 

crockery, cutlery and food waste are coming in from front-of-house. Preparation and cooking areas create bin 

loads of waste as well as utensils that need cleaning. Waste must be processed and disposed of in a way that 

keeps kitchens clean and doesn’t encourage vermin.

IDENTIFYING CHALLENGES

KITCHENS AND STORAGE

INSIGHT | 

Where waste is stored, keep sensory triggers for vermin to a minimum. If 

they cannot smell or see accumulated waste, they will be less attracted to 

those areas.

CLEANING SUPPLY CUPBOARD

LOADING DOCK

PROFESSIONAL MICROFIBRE CLOTHS

MOBILE BARRIER

AUTOFOAM REFILLS

HYGEN QUICK-CONNECT FRAME WITH SQUEEGEE

TILT TRUCK
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PROSAVE INGREDIENT BINS

BRUTE PROSAVE INGREDIENT CONTAINER

SLIM JIM VENTED CHANNELS

SLIM JIM DOLLY

SLIM JIM UNDERCOUNTER

SQUARE STORAGE CONTAINER

HIGH PERFORMANCE DIGITAL SCALE

PROSERVE FOOD DELIVERY BAGS

LOADING 

DOCK

FOOD 

STORAGE

CLEANING 

CUPBOARD KITCHEN

SERVICE DOOR 

TO FRONT OF 

HOUSE

FOOD STORAGE

KITCHEN



INSIGHT        | 

Bulk refill soap dispensers are prone to bacterial contamination and in 

some cases can be transmission points for illness in a busy facility. These 

risks are mitigated with sealed soap systems that don’t expose their 

contents to bacterial infection.

FLEXIBLE

Wall-mounted and free-

standing dispensers are an 

adaptable solution

DEPENDABLE

Safe system of sealed 

refills prevents bacterial 

contamination of soap

DURABLE

Lifetime warranty gives 

you confidence in 

performance

HANDS FREE HYGIENE STATION  

& AUTOFOAM DISPENSER 

BLACK/CHROME DISPENSER SKU: FG750411 

HANDS FREE HYGIENE STATION SKU: FG750824

Sustainability, safety and hand hygiene delivered in a single 

high-capacity unit:

Industry-leading battery life of up to 3 years or 120,000 

hand washes

Touch-free operation removes cross-contamination risks

Hands Free Hygiene Station can be used anywhere, any 

time by anyone

HAND HYGIENE

Eliminate the hygiene risks from your bathrooms 

and ensure the comfort and safety of users

The RCP Hand Hygiene System

A range of dispensers and refills that ensure clean hands. Dispensers can be securely wall mounted or free 

standing, making them suitable for all locations. Hygienic dispensing solutions and sealed refills of lotion and foam 

soaps and hand sanitisers mean wherever a dispenser is placed, there is an appropriate refill. 



INSIGHT        | 

Throughout your facility, in high-traffic areas or at welcome desks, where 

hand hygiene provisions are needed, but soap, water and paper towels 

cannot practically be deployed, use hand hygiene solutions that dry quickly  

to keep hands clean and germ free.

FLEX ALCOHOL-FREE HAND RUB

SKU: 3486613

An EnrichedFoam alcohol-free hand rub that is safe for everyone

Ideal for maintaining a high level of hand hygiene in any facility 

Capacity options can deliver up to 2,500 doses per refill

Sealed soap systems eliminate potential contamination points

RUBBERMAID FLEX DISPENSER

SKU: 3486591

Deliver hygiene into the hands of bathroom users 

with Flex dispensers:

Easy to install, high volume sealed foam or 

lotion refills, keep users clean and safe 

Variable dose sizes (0.4 – 1ml) adapt to the 

needs of children and adults 

Lifetime warranty means reassurance for you 

and your users

FLEX ENRICHEDFOAM ANTIBACTERIAL SOAP

SKU: 3486617

EnrichedFoam refills keep hands safe and doesn’t aggravate 

the skin:

Capacity options can deliver up to 3,250 doses per refill 

Easily installed in dispensers, increasing efficiency

Box-free refills reduce the amount of waste a facility creates



INSIGHT        | 

Waste workflow runs through the bulk of a facility and needs to be 

contained to prevent contamination risks. As waste aggregates through 

the process, products that are designed to work together minimise the risk 

of spills and other contamination hazards.

SLIM JIM WITH VENTING CHANNELS

87 LTR SKU: 1955960  

60 LTR SKU: FG354060GRAY 

Slim Jim bins collect waste efficiently and dollies 

transport safely

Vented channels provide improved 

ergonomics

Multiple size options create a flexible waste 

solution

Made of stainless steel, dollies will not chip 

or rust

WASTE MANAGEMENT

Take control of your waste processes to control 

the risk waste presents

Slim Jim Range

The flow of waste through a food service facility must be robust to maintain safety. Slim Jim waste containers are 

practical to use and when combined with a dolly system can provide secure transportation throughout a facility.

DURABLE

Single-piece durable construction 

offers long-term solutions

SUSTAINABLE

Split and maintain waste 

streams efficiently

RELIABLE

Handles on the base and rim 

deliver handling control



INSIGHT        | 

Studying disposable coffee cups, University of Alberta researchers found 

customers significantly more likely to recycle cups when their names were 

correctly spelt. A strong component in recycling uptake amongst facility 

users is connecting identity with responsibility.

SLIM JIM RECYCLING STATION

See product listing pages for SKUs

A straightforward recycling solution to improve sustainability in your facility:

Clear markings guide users to dispose of waste correctly

Resin construction increases cleaning efficiency between uses

Splitting waste ensures it can be kept separate, increasing recyclability

SLIM JIM UNDER-COUNTER CONTAINER

SKU: 2026700

Efficient under the counter waste disposal solution:

Angled opening allows double the access of traditional 

containers

Durable resin construction that allows for long term use

Secure and easy-to-use liner cinches prevent accidents 

and spillages

47 LTR unit can fit on a dolly for ease of waste mobility

SLIM JIM STEP-ON. FRONT STEP

SKU: 1883552

Slim profile step-on container that is adaptable to the 

needs of its environment:

A closed lid container that safely isolates germs 

and odours

Foot operation eliminates contamination risks 

associated with hand use

Internal lid closure mechanism is quiet and 

prevents wall damage

Available in multiple colours to support kitchen 

waste colour coding



PROFESSIONAL 

MICROFIBRE CLOTHS

RED SKU: 1865827 

GREEN SKU: 1865828 

BLUE SKU: 1865829 

YELLOW SKU: 1865830

Split blend microfibre with extended durability, these 

cloths keep your cleaning operations cost effective:

Remove 99% of microbes, whether used 

with chlorine or water

Variety of colours prevents the risk of cross 

contamination

Robust stitching maintains shape throughout 

a lifetime of use

Endures 250 standard washes, 100 with 

chlorine

INSIGHT        | 

Microbes on equipment and surfaces are the food stuff of germs and 

pathogens. Keeping surfaces as clean as possible requires the removal not 

just of hazardous organic material, but of the conditions that support 

their growth as well.

CLEANING

Keeping kitchens clean keeps food safe, 

reducing the risks for staff and diners

Microfibre Cleaning

Constructed from a blend of nylon and polyester microfibres, the technology in these products is proven to 

remove 99.9% of microbes with or without the use of chlorine. No matter where or what you use them for,  

they provide unrivalled performance and cost in use.

DURABLE

Longer lasting microfibre 

products that deliver better 

ROI

CAPABLE

Consistent performance across 

multiple tasks and cleaning 

processes 

SUSTAINABLE

Reusable construction lasts 

longer reducing waste sent to 

a landfill



CAPABLE

Spill mop pads leave floors 

dryer than string mop 

alternatives

SPILL MOP KIT

SKU: 2031093

A Spill Mop Kit carries everything you need for when 

spills occur

Robust cabinet houses equipment and 

operational instructions

Holds two 10-piece general spills pads or 

two 10-piece biohazard spill pads 

Telescopic mop handle housed alongside 

pads for quickest reaction times

INSIGHT        | 

The two factors in limiting risks from hazards that occur are to clearly 

alert people and resolve the hazard as quickly as possible. Lightweight 

deployable signage can ensure safe distances while staff use effective 

products to tackle the hazard efficiently.

SAFETY

Food Service presents many kinds of risk, so when 

hazards arise, you must be quick to respond

Spill Mop Kits

Whether they occur front or back-of house, spillages can be a serious hazard to staff and diners alike. 

Responding quickly and efficiently with an easy-to-deploy spill mop kit reduces risk and prevents surface 

damage from occurring.

DURABLE

Each mop pad can clear 

940ml of water without 

leaking

RELIABLE

Innovative design makes 

pads easy to attach, use 

and dispose of



INSIGHT        | 

When you have multiple areas within your facility that require different 

cleaning methodologies, you need to balance needs with budgetary 

constraint. The best route to cost effectiveness is to deploy products that 

perform in any environment.

A-FRAME SAFETY SIGN

SKU: FG611200YEL

A lightweight, quick-to-deploy caution sign for 

spills, trips or hazards:

Double sided, it warns users approaching 

from multiple directions

Easy to carry, store and transport on 

cleaning carts

ANSI/OSHA colour compliant resin 

construction for long lasting safety

MOBILE BARRIER

SKU: FG9S1100YEL

Easy to deploy, store, move, see and use, the 

mobile barrier is ideal for every situation:

Articulating panel extend to a maximum 

length of 4 meters

Situation appropriate deployment: straight, 

curved or circular

Ships fully constructed, ready for use on 

arrival

POP-UP CONE AND SLEEVE

SKU: FG9S0000YEL

Multilingual, multi-directional signage for effective 

communication:

Durable resin construction endures the most 

rugged usage

Slimline storage appropriate for cleaning stores or 

facility walls

Pop-out deployment removes fiddly operation, 

allowing immediate use



CAPABLE

Designed to meet the 

needs of food service 

facilities

INSIGHT        | 

The shortest distance between food storage and preparation areas reduces 

waste and limits the areas where a spill can occur. While spills will happen, 

limiting the areas in which they can occur allows you to focus provisions 

on those areas.

DURABLE

Robust construction that 

matches quality with 

longevity

SUSTAINABLE

Long-lasting equipment 

reduces the scrap frequency 

of obsolete equipment

PROSAVE INGREDIENT BIN

79 LTR SKU: 2020793 

116 LTR SKU: 2020951

A bulk food storage container that keeps food 

safely within reach.

Rectangular design that maximises the use of 

space

Fixed and swivel wheels provide superior 

mobility across floor types

The slanted-front sliding lid allows easy 

access under counters

FOOD SERVICE

Food Service solutions need to marry safety with 

efficiency by minimising risk and improving productivity

Kitchen Core Range

The movement of food, whether decanting large volumes of ingredients into an under-the-counter storage unit 

or delivering cooked food off-site, can create risk for staff and customers. Durable products that minimise spillage 

risks and food spoilage provide safety for everyone.



INSIGHT        | 

Delivering food to someone’s home is the last step in the process. Packing 

hot food often leads to condensation on containers, or worse, on food, 

negatively impacting important first impressions. Insulated carriers that 

dispel steam keep food looking kitchen fresh.

PROSERVE PIZZA DELIVERY BAG

SKU: FG9F3700RED

Ensure food arrives at a customer’s  

home looking like it just left the kitchen:

Nylon construction that endures years of 

constant use

Easy view labels keep orders and contents 

organised

Integral steam control system prevents food 

deteriorating

BUS BOX. LARGE

SKU: FG335100GRAY

Efficient collection and transportation of used 

crockery and cutlery:

Curved edges and resin construction make 

cleaning easy

Durable design and structural strength 

protects contents and staff

29 LTR capacity improves efficiency with  

less trips

PROSERVE END LOAD CARRIER – LARGE

SKU: FG9F1300CGRAY

A lightweight and durable option to transport hot or 

cold food:

Insulated temperature control maintains food 

temperature

Large clear label window allows easy 

identification and monitoring

Easy to clean and sanitise, and is dishwasher safe



PRODUCT REFERENCES

PRODUCT DESCRIPTION CAPACITY PACK SIZE COLOUR SKU

FLEX MANUAL DISPENSER 1300ML 10

 CHROME 

 WHITE 

 BLACK

1787335 

3486591 

3486592

FLEX MANUAL DISPENSER 500ML 10

 CHROME 

 WHITE 

 BLACK

1787334 

3486589 

3486590

FLEX REFILL. ENRICHED FOAM HAND RUB. ALCOHOL FREE 500ML 5 3486613

FLEX REFILL. ENRICHED FOAM HAND RUB. ALCOHOL PLUS 1000ML 3 3486621

FLEX REFILL. ENRICHED FOAM HAND RUB. ALCOHOL PLUS 500ML 5 3486611

FLEX REFILL. ENRICHED FOAM HAND WASH. ANTI BACTERIAL 1300ML 3 3486617

FLEX REFILL. ENRICHED FOAM HAND WASH. ANTI BACTERIAL 500ML 5 3486607

FLEX REFILL. ENRICHED FOAM HAND WASH. GREEN SEAL 1300ML 3 3486615

FLEX REFILL. ENRICHED FOAM HAND WASH. GREEN SEAL 500ML 5 3486605

FLEX REFILL. ENRICHED LOTION HAND WASH. ANTI BACTERIAL 1300ML 3 3486618

FLEX REFILL. ENRICHED LOTION HAND WASH. ANTI BACTERIAL 500ML 5 3486608

FLEX REFILL. ENRICHED LOTION HAND WASH. GREEN SEAL 1300ML 3 3486616

FLEX REFILL. ENRICHED LOTION HAND WASH. GREEN SEAL 500ML 5 3486606

FREE STANDING HAND HYGIENE STATION  - 1  BLACK FG750824

AUTOFOAM DISPENSER 1100ML 10

 WHITE 

 BLACK 

  WHITE/GREY 

  BLACK/CHROME

1851397 

FG750127 

FG750140 

FG750411

AUTOFOAM DISPENSER - LUMECEL™ 1100ML 10

 WHITE 

  BLACK/CHROME 

  WHITE/GREY 

 BLACK

1980825 

1980826 

1980828 

1980829

AUTOFOAM DRIP TRAY 6  GREY 1892265

AUTOFOAM REFILL. FOAM SOAP, ANTI BACTERIAL 1100ML 4 RVU11528

AUTOFOAM REFILL.  FREE'N CLEAN FOAM SOAP. ECOLABEL 1100ML 4 RVU11502

AUTOFOAM REFILL. ALCOHOL FREE HAND RUB 1100ML 4 RVU11585

AUTOFOAM REFILL. ALCOHOL PLUS HAND RUB 1000ML 4 1869697

AUTOFOAM REFILL. FOAMING LOTION SOAP WITH MOISTURISER 1100ML 4 RVU11529

DISPENSERS AND REFILLS

HAND HYGIENE

TIP  | 

Hand hygiene extends beyond bathroom behaviour. The waste workflow often runs 

throughout the entirety of a facility and it should be paired with hand hygiene provisions 

at crucial points. Where soap and water aren’t viable, consider hand rubs instead.
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PRODUCT REFERENCES

AIR CARE DISPENSERS

WASHROOM AIR CARE

P
A

S
S

I
V

E
 A

I
R

C
A

R
E
 

D
I
S

P
E

N
S

E
R

PRODUCT DESCRIPTION CAPACITY PACK SIZE COLOUR SKU

TCELL DISPENSER 48 ML 12

 BLACK 

 WHITE 

 CHROME

1817144

1817146

1817147

TIP  | 

The first thing a facility user experiences as they open a washroom door is a change 

in the air around them. Before even seeing a washroom, users are alerted to its 

odour. Creating an air freshened environment establishes a good first impression.

   PRODUCT DESCRIPTION CAPACITY PACK SIZE FRAGRANCE NOTES SKU

TCELL REFILLS PURIFYING SPA 48 ML 6 WHITE LILY, ROSE, JASMINE, SANDALWOOD AND LEMONGRASS 1836510

TCELL REFILLS RELAXING SPA 48 ML 6 CHAMOMILE, LAVENDER, MUSK, AMBER AND ORCHID 1836521

TCELL REFILLS ENERGIZING SPA 48 ML 6 CITRUS, POMELO, BERGAMOT, GRAPEFRUIT AND LIME 1836522

TCELL REFILLS CRYSTAL BREEZE 48 ML 6 EUCALYPTUS, LAVENDER AND MENTHOL R402304E

TCELL REFILLS BLUE SPLASH 48 ML 6 COOL, WATERY MARINE NOTES R402305E

TCELL REFILLS POLAR MIST 48 ML 6 LAVENDER AND WILD MINT R402306E

TCELL REFILLS FLORAL BLAZE 48 ML 6 FLORAL FRAGRANCES WITH CITRUS NOTES R402307E

TCELL REFILLS CITRUS MIX 48 ML 6 ORANGE, LEMON AND GRAPEFRUIT R402308E

TCELL REFILLS MANDARIN 48 ML 6 MANDARIN, GRAPEFRUIT AND LIME R402309E

TCELL REFILLS SWEET LAVENDER 48 ML 6 LAVENDER AND VANILLA R402310E

TCELL REFILLS TROPICAL SUNRISE 48 ML 6 PINEAPPLE, MELON GUAVA, MANGO AND PASSIONFRUIT R402311E

TCELL REFILLS OUDH 48 ML 6 OUDH, SANDALWOOD, SAFFRON R402312E

TCELL REFILLS FRUIT CRUSH 48 ML 6 FRUIT NOTES WITH LYSE, ROSE AND CYCLAMEN R402313E

TCELL PURE 48 ML 6 ODOUR NEUTRALISER, ATTRACTS, CAPTURES AND NEUTRALISES MALODOURS 2126674

AIR CARE REFILLS



PRODUCT REFERENCES

TIP  | 

Safety is not just signs and barriers, it’s cleaning too. The U.S. Department of Labour 

estimates that slips, trips and falls account for 25% of injury claims. Keeping floors 

clean, dry and free from debris minimises the occurrence of such injuries.

WASTE UNITS

WASTE MANAGEMENT
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PRODUCT DESCRIPTION DIMENSIONS PACK SIZE COLOUR SKU

SLIM JIM VENTED BOTTLE / CAN LID 51.8 X 28.7 X 7.1 CM 4

 GREEN 

 RED 

 YELLOW 

 GREY

FG269288GRN 

FG269288RED 

FG269288YEL 

R050628

SLIM JIM VENTED COMMINGLE LID 51.8 X 28.7 X 7.1 CM 4
 BLUE 

 GREEN

1788372 

1788373

SLIM JIM VENTED HANDLE LID 51.8 X 28.7 X 7.1 CM 4  BROWN FG268888BRN

SLIM JIM VENTED HANDLE LID 51.8 X 28.7 X 7.1 CM 4  GREY FG268888LGRAY

SLIM JIM VENTED HANDLE LID 51.8 X 28.7 X 7.1 CM 4  YELLOW FG268888YEL

SLIM JIM VENTED HINGE LID 55.6 X 34.3 X 3 CM 4  BLACK FG267400BLA

SLIM JIM VENTED PAPER LID 51.8 X 28.7 X 7.1 CM 4  BLUE FG270388BLUE

SLIM JIM VENTED RECYCLING SIGNAGE 1.0 X 42.0 X 23.0 CM 1  - 1898335

SLIM JIM VENTED STAINLESS  STEEL  SINGLE  DOLLY 50.8 X 23.6 X 22.8 CM 2  STAINLESS 1968468

SLIM JIM VENTED STAINLESS  STEEL DOUBLE DOLLY 50.8 X 23.6 X 22.8 CM 1  STAINLESS 1956191

SLIM JIM VENTED STAINLESS  STEEL QUAD DOLLY 50.8 X 111.7 X 22.8 CM 1  STAINLESS 1956193

SLIM JIM VENTED STAINLESS  STEEL TRIPLE DOLLY 50.8 X 82.5 X 22.8 CM 1  STAINLESS 1956192

SLIM JIM VENTED SWING LID 51.1 X 29.0 X 12.7 CM 4

 BLUE 

 GREY 

 BLACK

FG267360BLUE 

FG267360GRAY 

FG267360BLA

SLIM JIM VENTED SWING LID 51.8 X 28.7 X 7.1 CM 4 BROWN FG269288BRN

SLIM JIM WITH VENTING CHANNELS 60L 55.8 X 27.9 X 63.5 CM 4

 GREEN 

 BROWN 

 BLUE 

 GREY 

 BEIGE 

 BLACK

1955960 

1956181 

1971257 

1971258 

1971259 

1955959

SLIM JIM WITH VENTING CHANNELS 87L 55.8 X 27.9 X 63.5 CM 4

 BROWN 

 YELLOW 

 RED 

 BLUE 

 GREEN 

 BEIGE 

 BLACK 

 GREY

1956187 

1956188 

1956189 

FG354007BLUE 

FG354007GRN 

FG354060BEIG 

FG354060BLA 

FG354060GRAY



PRODUCT REFERENCES

WASTE UNITS

WASTE MANAGEMENT

PRODUCT DESCRIPTION CAPACITY PACK SIZE COLOUR SKU

SLIM JIM  STEP-ON. END STEP. RESIN 30 LTR 1

 GREY 

 BLACK 

 RED 

 BEIGE

1883601 

1883610 

1883565 

1883457

SLIM JIM  STEP-ON. END STEP. RESIN 50 LTR 1

 GREY 

 BLACK 

 YELLOW 

 RED 

 BEIGE 

 WHITE

1883603 

1883612 

1883576 

1883567 

1883459 

1883558

SLIM JIM  STEP-ON. END STEP. RESIN 68 LTR 1

 GREY 

 BLACK 

 RED 

 BEIGE 

 WHITE

1883605 

1883614 

1883569 

1883551 

1883560

SLIM JIM  STEP-ON. END STEP. RESIN 90 LTR 1

 BLACK 

 YELLOW 

 RED 

 BEIGE 

 WHITE

1883616 

1883580 

1883571 

1883553 

1883562

SLIM JIM  STEP-ON. FRONT STEP. RESIN 15 LTR 1

 GREY 

 BLACK 

 RED 

 BEIGE 

 WHITE

1883599 

1883608 

1883563 

1883455 

1883554

SLIM JIM  STEP-ON. FRONT STEP. RESIN 30 LTR 1

 GREY 

 BLACK 

 YELLOW 

 RED 

 BEIGE 

 WHITE

1883600 

1886309 

1883573 

1883564 

1883456 

1883555

SLIM JIM  STEP-ON. FRONT STEP. RESIN 50 LTR 1

 BLUE 

 GREY 

 BLACK 

 YELLOW 

 RED 

 BEIGE 

 WHITE

1883593 

1883602 

1883611 

1883575 

1883566 

1883458 

1883557

LEGACY STEP ON.  30.3 LTR 1

 RED 

 BEIGE 

 WHITE

FG614300RED 

FG614300BEIG 

FG614300WHT

LEGACY STEP ON.  45.4 LTR 1

 RED 

 BEIGE 

 WHITE

FG614400RED 

FG614400BEIG 

FG614400WHT

LEGACY STEP ON.  68.1 LTR 1

 RED 

 BEIGE 

 WHITE

FG614500RED 

FG614500BEIG 

FG614500WHT

SLIM JIM  STEP-ON. END STEP. STAINLESS STEEL 30 LTR 1   S STEEL/BLACK 1901986

SLIM JIM  STEP-ON. END STEP. STAINLESS STEEL 50 LTR 1   S STEEL/BLACK 1901993

SLIM JIM  STEP-ON. END STEP. STAINLESS STEEL 90 LTR 1   S STEEL/BLACK 1902000

SLIM JIM  STEP-ON. FRONT STEP. STAINLESS STEEL 15 LTR 1   S STEEL/BLACK 1901982

SLIM JIM  STEP-ON. FRONT STEP. STAINLESS STEEL 30 LTR 1   S STEEL/BLACK 1901985

SLIM JIM  STEP-ON. FRONT STEP. STAINLESS STEEL 50 LTR 1   S STEEL/BLACK 1901992

SLIM JIM  STEP-ON. FRONT STEP. STAINLESS STEEL 90 LTR 1   S STEEL/BLACK 1901999

SLIM JIM UNDER-COUNTER CONTAINER 87 LTR 4

 BLUE 

 GREEN 

 GREY

2026725 

2026726 

2026721

 SLIM JIM VENTED 87L STARTER PACK - 2 STREAM 55.8 X 55.8 X 63.5 CM 1  GREY 1876489

 SLIM JIM VENTED 87L STARTER PACK - 3 STREAM 55.8 X 55.8 X 63.5 CM 1  GREY 1876490

SLIM JIM  VENTED RESIN TRAINABLE DOLLY 60.6 X 37.3 X 21.2 CM 2  BLACK 1980602
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PRODUCT REFERENCES

CLEANING

MICROFIBRE PRODUCTS

PRODUCT DESCRIPTION DIMENSIONS/CAPACITY PACK SIZE COLOUR SKU

PULSE MOP WITH SINGLE SIDED FRAME 142 X 12.4 X 9.5 CM 1  YELLOW FGQ96958YL00

PULSE MOP WITH SINGLE SIDED FRAME 142 X 12.4 X 9.5 CM 1  GREY 1862379

PULSE REFILL CADDY 7.5 LTRS 1  WHITE FGQ966000000

HYGEN™ MICROFIBRE MOP. HIGH ABSORBANCY 40 CM 10  BLUE R050647

HYGEN™ MICROFIBRE MOP. GENERAL WITH COLOUR CODED TABS 40 CM 10  BLUE R050650

HYGEN™ MICROFIBRE MOP. SCRUBBING 40 CM 10   YELLOW/BLUE R034556

HYGEN™ DISPOSABLE MICROFIBRE MOP. 3 X 50PK 48 CM 10  WHITE 1822352

HYGEN™ MICROFIBRE MOP. COLOUR CODED 40 CM 10

 YELLOW 

 BLUE 

 RED 

 GREEN

2061056 

2061053 

2061054 

2061055

HYGEN™ MICROFIBRE CLOTH. GLASS 40 CM X 40 CM 12  BLUE FGQ63000BL00

PROFESSIONAL MICROFIBRE CLOTH 40 CM X 40 CM 120

 YELLOW 

 BLUE 

 RED 

 GREEN 

  WHITE/RED

1865830 

1865829 

1865827 

1865828 

1805727
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MOPPING, SWEEPING AND DUSTING

PRODUCT DESCRIPTION DIMENSIONS PACK SIZE COLOUR SKU

HYGEN™ FLEXI FRAME 29.0 X 12.0 CM 6  BLACK FGQ85500BK00

HYGEN™ MICROFIBRE FLEXI FRAME COVER. GLASS 29.0 X 12.0 CM 12  BLUE FGQ87100BL00

HYGEN™ MICROFIBRE FLEXI FRAME COVER. GENERAL 29.0 X 12.0 CM 12  BLUE FGQ89100BL00

HYGEN™ MICROFIBRE FLEXI FRAME  COVER. SCRUBBER 29.0 X 12.0 CM 12   YELLOW/BLUE FGQ88100YL00

HYGEN™ MICROFIBRE FLEXI FRAME COVER. DUSTING 29.0 X 12.0 CM 12  WHITE FGQ86100WH00

HYGEN™ HIGH LEVEL CLEANING STARTER PACK 76.5 X 12.0 X 7.6 XCM 1 N/A 1940379

HYGEN™ FLEXI DUSTER WITH MICROFIBRE SLEEVE 72.5 X 5.7 X 1.0 CM 6  GREEN FGQ85000BK00

HYGEN™ FLEXI DUSTER REPLACEMENT  MICROFIBRE SLEEVE 53.0 X 5.7 X 1.0 CM 6  GREEN FGQ85100GR00

HYGEN™ FLEXI DUSTER WITH HIGH PERFORMANCE MICROFIBRE SLEEVE 72.5 X 5.7 X 1.0 CM 6  WHITE FGQ85200WH00

HYGEN™ FLEXI DUSTER REPLACEMENT HIGH PERFORMANCE MICROFIBRE SLEEVE 53.0 X 5.7 X 1.0 CM 6  WHITE FGQ85300WH00

HYGEN™ HIGH LEVEL CLEANING STARTER PACK 76.5 X 12.0 X 7.6 XCM 1 N/A 1940380

HYGEN™ ERGO EXTENSION HANDLE EXTENDS TO 182.9CM 6  YELLOW FGQ760000000

HYGEN™ SHORT EXTENSION HANDLE EXTENDS TO 101.6 CM 6  YELLOW FGQ74500YL00

HYGEN™ STRAIGHT EXTENSION HANDLE EXTENDS TO 182.9 CM 6  YELLOW FGQ75500YL00

HYGEN™ LONG EXTENSION HANDLE EXTENDS TO 548.6 CM 6  YELLOW FGQ77500YL00

LOBBY PRO® BROOM 16.0 X 94.0 CM 6  BLACK FG637400BLA

LOBBY PRO® DUST PAN WITHOUT LID 32.4 X 28.6 X 12.7 CM 6  BLACK FG253100BLA

LOBBY PRO® HANGER BRACKET 3.2 X 3.2 X 10.2 CM 6  BLACK FG253500BLA

MAXIMIZER WET/DRY DEBRIS LOBBY PAN 73.4 X 42.9 X 30.5 CM 6   BLACK/YELLOW 2018806

CLEANING WAND / SQUEEGY 116.8 X 40.0 CM 4  BLACK FG9M0100BLA

SLIM JIM CLEANING TROLLEY WITH PULSE MOP CLIP 87.1 X  35.9 X 90.8 CM 1   BLACK/YELLOW 2110167

SLIM JIM CLEANING TROLLEY WITH PULSE MOP CLIP 87.1 X  35.9 X 90.8 CM 1   BLACK/BLACK 2110168
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PRODUCT REFERENCES

TIP  | 

Safety measures need to communicate two things, the existence of a hazard and what 

is a safe distance from that hazard. To minimise risk, signs must be deployed quickly. 

Lightweight signage with clear messaging and rugged design keep people safe.

PRODUCT DESCRIPTION DIMENSIONS PACK SIZE COLOUR SKU

MOBILE BARRIER EXTENDS TO 4 MTRS 1  YELLOW FG9S1100YEL

'CLOSED FOR CLEANING'' HANGING SIGN 112.0 X 5.5 X 33.0 CM 6  YELLOW FG9S1600YEL

A-FRAME SAFETY SIGN 67.3X 27.9 X 30.5 CM 6  YELLOW FG611200YEL

POP-UP CONE AND SLEEVE. LARGE 53.5 X 53.5 X 50.8 CM 12   YELLOW/GREY FG9S0000YEL

POP-UP CONE AND SLEEVE. SMALL 53.5 X 53.5 X 76.2 CM 12   YELLOW/GREY FG9S0100YEL

OVER-THE-SPILL® WALL STATION KIT 53.3 X 41.5 X 4.1 CM. 25 PADS 6  YELLOW FG425100YEL

OVER-THE-SPILL® WALL STATION REFILL 50.8 X 41.0 CM. 25 PADS 12  YELLOW FG425200YEL

OVER-THE-SPILL® TABLET 35.6 X 41.0 CM 12  YELLOW FG425400YEL

SPILL MOP KIT 33.47 X 62.4 X 10.1 CM 1  YELLOW 2031093

SPILL MOP BIOHAZARD KIT 33.47 X 62.4 X 10.1 CM 1  BLACK 2031094

SPILL MOP REFILLS 18.5 X 25.4 X 8.48 CM 10  BLACK 2017059

SPILL MOP BIOHAZARD REFILLS 18.5 X 25.4 X 8.48 CM 10  BLACK 2017060
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CARTS AND TRUCKS

MATERIAL HANDLING

PRODUCT DESCRIPTION DIMENSIONS/CAPACITY PACK SIZE COLOUR SKU

SPRING PLATFORM CUBE TRUCK 0.4 M3
0.4 M3  

MAX 226 KG
1  BLACK FG461100BLA

X-TRA™ CART 103.2 X 50.8 X 96.0 CM.  45 KG 1  BLACK 1814566

X-TRA™ CART 103.2 X 50.8 X 96.0 CM.  45 KG 1  WHITE 1814567

X-TRA™ CART 103.2 X 50.8 X 96.0 CM.  45 KG 1  GREY 1814568
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PRODUCT REFERENCES

BABY FACILITIES

FOOD SERVICE

PRODUCT DESCRIPTION DIMENSIONS PACK SIZE COLOUR SKU

STURDY CHAIR INCL. FEET 59.7 X 59.7 X 75.6 CM 1  GREEN R050835

STURDY CHAIR INCL. FEET 59.7 X 59.7 X 75.6 CM 1  PLATINUM R050836

STURDY CHAIR INCL. FEET 59.7 X 59.7 X 75.6 CM 1  RED R050837

STURDY CHAIR INCL. FEET 59.7 X 59.7 X 75.6 CM 1  BLACK 1865517

TRAY FOR STURDY CHAIR 29.2 X 47.0 X 8.3 CM 1  BLACK FG781588BLA

TRAY FOR STURDY CHAIR 29.2 X 47.0 X 8.3 CM 1  GREEN FG781588DGRN

TRAY FOR STURDY CHAIR 29.2 X 47.0 X 8.3 CM 1  PLATINUM FG781588PLAT

TRAY FOR STURDY CHAIR 29.2 X 47.0 X 8.3 CM 1  RED FG781588RED

BABY CHANGING STATION - HORIZONTAL 86.2 X 55.7 X 48.3 CM 1  GREY FG781888LPLAT

BABY CHANGING STATION - VERTICAL 59.5 X 87.8 X 48.3 CM 1  GREY FG781988LPLAT
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FOOD STORAGE

FOOD TRANSPORT

PRODUCT DESCRIPTION CAPACITY PACK SIZE COLOUR SKU

BUS BOX. SMALL  17.5 LTR 12  GREY FG334900GRAY

BUS BOX. LARGE 28.9 LTR 6  GREY FG335100GRAY

PROSAVE®  INGREDIENT BIN WITH LID & SCOOP 79 LTR 1  WHITE 2020793

PROSAVE®  INGREDIENT BIN WITH LID & SCOOP 116 LTR 1  WHITE 2020951
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PRODUCT DESCRIPTION DIMENSIONS PACK SIZE COLOUR SKU

PROSERVE® END LOAD CARRIER - SMALL 68.6 X 46.4 X 10.6 CM 1   GREY/BLACK FG9F1200CGRAY

PROSERVE® END LOAD CARRIER - MEDIUM 68.6 X 49.5 X 57.2 CM 1   GREY/BLACK FG9F1300CGRAY

PROSERVE® HALF PAN TOP LOAD CARRIER 48.3 X 42.6 X 38.1 CM 1   GREY/BLACK FG9F1500CGRAY

PROSERVE® FULL PAN TOP LOAD CARRIER 71.1 X 48.9 X 49.5 CM 1   GREY/BLACK FG9F1600CGRAY

PIZZA DELIVERY BAG  - SMALL 45.7 X 45.7 X 13.3 CM 6   RED/BLACK FG9F3500RED

PIZZA DELIVERY BAG - MEDIUM 45.7 X 43.8 X 19.6 CM 6   RED/BLACK FG9F3600RED

PIZZA DELIVERY BAG - LARGE 54.6 X 50.1 X 19.6 CM 6   RED/BLACK FG9F3700RED

PIZZA CATERING BAG (SMALL) 43.1 X 43.1 X 33.0 CM 4   RED/BLACK FG9F3800RED

PIZZA CATERING BAG (LARGE) 50.1 X 50.1 X 33.0 CM 4   RED/BLACK FG9F3900RED

FOOD DELIVERY BAG 38.1 X 30.4 X 30.4 CM 4   RED/BLACK FG9F4000RED
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The RCP Core Range of products are designed to serve the needs of those that 

manage food service facilities. They take into consideration practical concerns 

such as cleanliness and safety while also delivering control over operational 

considerations such as productivity and budget.

The RCP Core Range is available globally, so wherever your facility is located, you can derive the benefits of a 

product range that has been designed with facilities like yours in mind. Partner with RCP and give your staff the 

very best waste management, safety, cleaning and hygiene experience available.

‘ENABLING CONTROL IN YOUR  

WASTE MANAGEMENT, CLEANING 

AND HYGIENE ENVIRONMENTS’



For more information, please contact us: 

Email: RCPEnquiries@newellco.com 

Phone: +44 1543 447000

©2020 Rubbermaid Commercial Products

Chemin de Blandonnet 10, 1214 Vernier, Switzerland

RCP, an ISO 9001:2000 manufacturer, is part of the Newell Brands global brand portfolio

To see our complete range of solutions, visit our online catalogue at Rubbermaid.eu 

http://www.Rubbermaid.eu
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