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Now in its 28th year of operation, HOLMAN Insurance Brokers Ltd. of Markham, Ontario is a well 
established Insurance Brokerage serving clients in the Hospitality Industry across the GTA and 
Ontario. Whether you are a family restaurant, fine dining establishment, golf club, hotel, pub, 
resort, sports bar or a night club, Holman Insurance Brokers Ltd. is able to serve your needs. 

Mark Holman and Paul Holman, the owner-operators of Holman Insurance Brokers Ltd. are 
experienced brokers who understand the risks in the hospitality industry. Along with their personal 
service, they are able to deliver the best price and coverage’s under this exclusive program for 
Alliance members. 

For further information on Holman Insurance Brokers Ltd. exclusive program contact Mark 
Holman at 905-886-5630 or 1-800-567-1279, or mark.holman@holmanins.com or visit the 
HOLMAN website at www.holmanins.com.

ALLIANCE is pleased to welcome Trimen Equipment to our growing 
list of approved suppliers. For over twenty years Trimen has represented 
the high water mark of quality and attention to detail in the food 
service equipment industry. Their project management and design 

teams combine years of experience with the latest technology to guarantee you get what you 
really need. Trimen actually build top quality products such as food preparation stations, fryers, 
holding cabinets, rotisserie display ovens, roasting ovens, pantry displays, cook and hold cabinets, 
custom warmers, steamers, breading tables and more. In-house stainless steel, millwork and 
Corian fabrication set them apart. They also have a second-to-none 24 hour service hotline to 
make certain that your equipment is always up and running. Please contact Daniel Charland for 
additional information including a quote on any equipment needs. Don’t forget to remind Daniel 
you are an ALLIANCE member! 
Daniel Charland 
Service@trimen.com
1-877-437-1422 ext 237
www.trimen.com

Most of you are familiar with ALSCO linen as they have been a very successful ALLIANCE supplier for several 
years now. For those of you who have not made the move to ALSCO, it really is time to review your linen 
program. Here’s why: They started the linen business in 1889 in Nebraska and now have 140,000 customers 
in North America. ( Not their business, the “ Linen industry “ was started by ALSCO in 1889 with horse drawn 
carts!). Sure, it’s one thing to have 120 years experience, but they have retained their #1 status to this very 
day. That is quite an accomplishment. ALSCO have more experience serving more customers in more 
countries for more years than any other Linen services provider in the world. That’s why they remain first in 
textile services worldwide.

Not only can you access this excellent type of experience and quality but as an ALLIANCE member you are 
also entitled to discounted pricing and financial rewards as well !

Please call Eric Divers today and start dealing with number ONE !!! 

1-800-667-5744
(416) 979-0582
www.alsco.com

ALLIANCE Office : 1-877-266-2666
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Fryer Cleaner

DILUTION

� Designed for fryer boil-outs

� Easy to use powdered fryer cleaner -
works fast to save you time

� Reduces the need for scrubbing and 
employee exposure to hot surfaces, 
keeping employees safe

� Portioned to control cost
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Featured Product:   
Grease Express Fryer Cleaner

GET THE FACTS:
DELIMER 

GET THE FACTS:
DELIMER FRYER CLEANER

� Fryers are a tough cleaning challenge that require 
close contact with hot surfaces

� Ecolab’s fryer cleaner is stronger – reducing the 
need for employees to scrub hot surfaces thereby  
improving employee safety

Grease Express™ Fryer Cleaner 
Enhances Employee Safety

SAFETY  

W I N S

© 2011 Ecolab USA Inc. All rights reserved.

Grease Express Fryer Cleaner

Pick Code # 10307     
26/ 226. 8 g

French Fries Cooked in Bad OilFrench Fries Cooked in Good Oil

Using Grease Express Fryer Cleaner Keeps 
Fryers Clean and Improves Food Quality

Check to see if the oil is clear (good), or if the oil is dark and brown (bad – means oil is spent and will impart bad flavor on fried food)

ALSCO Linen: Number One in The Linen Industry!   


