
 

 

 

AMG Prep give Synergy Grill Technology the seal of approval 
for premier-league standard food prep  

Demand for food prep meals shows no signs of 
slowing in the UK, especially for Suffolk--based 
food prep company AMG Prep who have made 
their mark by offering a unrivalled variety of 
restaurant-quality opDons that prioriDse 
nutriDon, as company founder, and ex-Ipswich 
Town Chef, Adam Gooderham, enthuses: 

“AMG Prep was formed during 
lockdown, where I would initially 
prepare just 20 meals per week. 
Now, we prepare around 1,000 
meals per week, with deliveries to a 
wide range of customers, from gym-
goers and athletes, right through to premier league footballers. 

When a customer receives a meal from AMG Prep, they can be confident that are eaHng the 
exact macros, calories, and grammage stated on the pack, as calculated via our state-of-the-
art programming systems.” 

But it’s not just the programming systems that are key to AMG Prep’s thriving operaDon, but the 
cooking equipment used to. 

“To create our food prep meals, we use a combinaHon of core kitchen equipment. This 
includes a combi oven, brat pans and state-of-the-art Synergy Grill. 

Originally, we were looking at 
purchasing a low-cost commercial 
grill for our kitchen. I then realised 
that the running cost of an entry-
level grill would inevitably be high, 
which led me to research my 
opHons further. Through this, I 
came across Synergy Grill and 
learnt about the massive savings 
and benefits that this grill offered 
and was immediately sold.” 

Available in gas and electric, 
Synergy grills are like no other, 



 

allowing chefs to reap the benefits of cooking consistency, control and 
energy saving of up to 59%, as Adam goes on to confirm: 

“We’ve been operaHng our Synergy Grill for 3 months now, and we’ve not had to change the 
gas canister once! As a result, are saving around £200 a month on energy costs.” 

Reduced energy usage also need not come at the expense of cooking power; in fact, the more food 
that is put on the grill, the hoTer and quicker it cooks. This is thanks to a combinaDon of pioneering 
temperature technology and thermal-shock resistant bars, the benefits of which Adam goes on to 
discuss: 

“You can uHlise the enHre surface 
of a Synergy Grill safe in the 
knowledge that a high volume of 
foods will be cooked consistently, 
thanks to its sheer high heat and 
power! You can also guarantee a 
great sear on foods cooked from 
proteins right through to veggies, 
with moisture locked-in thanks to 
Synergy’s unique self-basHng 
process.”  

 

Because Synergy Grills atomise fat, natural oils are returned to the food, providing conDnual self-
basDng. Through this cooking method, less moisture is lost during the cooking process giving you 
more succulent food and boasDng 50% less shrinkage than a standard grill. 

This unique process also completely eradicates the need for a fat tray, for a cleaner, and quicker 
cleaning process, post-service too. 

For Adam, the cherry on-top of the Synergy experience has to be the aWer-sales support that he’s 
received: 

“The support that we’ve received 
from the Synergy team has been 
great! Since invesHng in the grill, 
we’ve had various check-up calls 
to see how we are geUng on with 
the grill. The team have also been 
out to re-calibrate the grill, 
meaning we are geUng the very 
best combusHon.” 

For AMG Prep, the future looks bright, 
and this is in-part thanks to Synergy Grill 
who have proved a true asset to Adam 
and the team: 



 

 

“I would definitely recommend Synergy Grill Technology to other food prep companies. Since 
ownership of the grill, we’ve saved Hme and energy, whilst increasing producHon and food 
results. InvesHng in this kit should be a no brainer!” 

For more informaDon on AMG Prep, please visit hTps://amgprep.co.uk/ @amgprep 
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