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Altro’s Recipe for Success Transforms Bakery 
 

Altro Quickclad, Classic 25 and hygienic ceiling 
 
 
A Bristol warehouse has been refurbished to create an ultra modern 
bakery, thanks to an innovative, multi-surface solution from interior 
specialists, Altro. 
 
Quickclad, a unique walling system, has been installed at Gilly’s Oven 
in Hengrove, along with slip resistant Classic 25 safety flooring and an 
hygienic ceiling finish. 
 
Quickclad is a unique new walling system that is ideal for use in food 
and drink production and retailing premises. The system involves 
cladding existing walls with Quickclad sheets to provide a high quality, 
wipe-clean surface, reducing maintenance and enabling businesses to 
meet stringent food hygiene standards. 
  
Quickclad is a high speed and inexpensive walling solution that 
provides a smooth, easy to clean and hard wearing surface. It is 
installed using simple metal stud framework attached to the existing 
substrate. A joining strip is screwed to the stud and the sheet attached 
using special adhesive. A finishing strip is then placed over the joint.  
 
Quickclad is ideal for many environments, including listed buildings 
and other premises where cladding cannot be fixed directly to an 
existing wall. The product can also be used over damp or uneven 
substrate, to hide cables, pipes and services, at the same time as 
giving a superior finish for corners. 

 

 
“The walls have transformed the place 
into somewhere perfect to be a bakery 
and have more than satisfied the hygiene 
inspectors. It has also made it a far more 
pleasant place to work. 
 
“These were good premises and we 
wanted to be located here in South Bristol 
but the state of the walls were not 
suitable for a food preparation business. 
RBJ has done a fantastic job in 
converting this into the prefect place for 
our business to begin and grow, and at a 
very reasonable cost too.” 

 

Ben Gill 

Owner, Gilly’s Oven, Bristol 

  

 


