
JOHN HUNT PIE & TART MACHINES 
 
             Catalogue 2018 

ADDRESS 
TELEPHONE 
FAX 
WEBSITE 

ALMA WORKS, RASBOTTOM STREET, BOLTON, BL3 5BZ 
01204 532 798 
01204 527 306 
www.johnhuntbolton.co.uk 

      



2

JOHN HUNT PIE & TART MACHINES 
 
                     Contents 

ADDRESS 
TELEPHONE 
FAX 
WEBSITE 

ALMA WORKS, RASBOTTOM STREET, BOLTON, BL3 5BZ 
01204 532 798 
01204 527 306 
www.johnhuntbolton.co.uk 

3. The Little & Medium Champion Hand Pie Press. 

      

5. The AM150 Aero-Champion Automatic Pie Press. 
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A thoroughly tried and tested range of machines for manually moulding pastry into a wide 
variety of pastry products. Round, oblong, rectangular and square containers can be 

accomodated within the size capcities of the individual or machines. Lidding attachments 

SPECIFICATIONS: 

Little Champion: 
 

• 450 Shells Per Hour 
• 30g to 700g Weight Capacity 

• Up to 200mm Diameter Products 
• Versatility in Speciality Lines 

 
• 36kg in Weight 
• 81cm in Height 

 

Medium Champion: 
 

• 400 Shells Per Hour 
• 60g to 5kg Weight Capacity 

• Up to 300mm Diameter Products 
• Grovesnor & Gala Pie Suitable 

 
• 44kg in Weight 
• 96cm in Height 

 

      

Machine Dimensions: 81 H x 22 W x 38 D (cm)  Machine Dimensions: 96 H x 30 W x 49 D (cm)  
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The John Hunt range of pie and tart machines starts with the 
"Champion" completely hand operated units, to make up to 400 

shells per hour. Other semi-automatic machines are available with a 
capacity of up to 2,000 shells per hour. 

"Champion" hand operated moulding 
machines are used in thousands of bakery 
operations throughout the country, ranging 
from small retail confectioners up to large 

wholesale bakeries and istitutional catering 
departments. These machines are ideal for 
small speciality runs or volume manufacture 

of hundreds of products per day. 

VOLUME PRODUCTION AT MINIMUM CAPITAL COST 
The hand operated pie machines are simple 
to use so that completely unskilled staff can 
carry out blocking operations. Change over 

of dies, for different shapes or pie lids, carried 
out in a fraction of a minute, also requires no 

skilled knowledge. 

SIMPLE TO OPERATE 

A wide range of dies are available for use with hand operated or semi-automatic 
machines, so that an infinite variety of shapes and sizes of pastry product or pie 
can be made. Electrically heated hot process dies are spring-loaded to prevent 

"sticking" of containers in the blocking operation. 

ALL SHAPES AND SIZES 

In addition to a comprehensive range of standard die equipment, we have the 
facilities to produce "specials" to suit most types of container. Dies can be 

manufactured to produce an open pastry, in one operation, or a lidded product in 
two operations. A variety of crimp styles are available. 

SPECIALS 

Hunts maintain a continious development program to assist bakers in 
producing new recipes such as special wholemeal quiches with a variety of 

fillings, for the health food market. Traditional meat pie recipes are also 
available. 

OLD & NEW RECIPES, AND NEW PRODUCT DEVELOPMENTS 

All the equipment needed to establish or expand your bakery can be 
supplied by us on a purchase or leasing basis including moulding machines, 

ovens, pastry rollers, mixers, preperation table, etc. 

PURCHASE OR LEASE 
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The Hunt Aero Champion Pneumatic Pie Machine has an integral air release system and 
thermostatic heat control. The sophisticated pneumatics allow a very rapid approach of the 

ram and quick return stroke. A PLC control system with various voltages allows for pressure 

SPECIFICATIONS: 
AM150 (Single Head): 

 
• Up to 800 Shells Per Hour 

• Can be used with a variety of 
containers foil, tin, hoop, paper/board 
• Up to 250mm Diameter Products 
• Available with guards or button 

operation safety feature 
• 280kg in Weight 

 

AM150 (Double Head): 
 

• Up to 1300 Shells Per Hour 
• Up to 120mm Diameter Products 

 

      

Machine Dimensions: 84 H x 38 W x 60 D (cm)  
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The Aero Champion is the newest of the John Hunt pneumatic pie 
and tart machines and is available in single or 2 station formats. This 

machine brings several important and useful features at a 
breakthrough price 

Available with guard system that only 
operates the press when the guard is closed, 
or a two handed control system, where both 

buttons must be engaged simultaneously. 
This feature allows the guard to be removed 

for a clear view of the pressing process. 
Machine Operation Certified(CE). 

SAFETY FIRST 

Air release system can be controlled to give 
optimum release. Optional container ejection 
system for easy removal of containers by the 

operator is available also. 
 

Constant 6 bar of compressed air supply required. 

AIR RELEASE 

• Completely Paint Free Surfaces 
• Thermostatic Temperature Control 

• Can be supplied with a stainless steel stand on castors 
 

• Very flexible. Can be used with foils, tins, hoops, paper or 
board containers. 

• Infinite range of die equipment to suit your requirements. 
 

• Single headed dies pressing one shell per time up to 250mm 
• Double headed dies pressing 2 shells simultaneously up to 

120mm  
 

• Dimensions (without stand): Height 840mm, Width 380mm, 

OTHER FEATURES 
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The AM 300 is a pneumatic pie and tart machine available in single or 2 station formats. This 
machine has several important and useful features. The AM 300RT has a 2 station rotary 

Indexing table which allows the operator to load and unload the next container during the 
production cycle, therefore allowing for vastly improved workflow. Full PLC control of many 
important features including - speed of index, dwell time, pressure applied, duration of air 

blast, and air pressure of container release system. 

SPECIFICATIONS: 

AM300: 
 

• Up to 900 Shells per hour (Single) 
• Up to 1400 Shells per hour (Double) 

• Up to 300mm Diameter Products 
(Single) 

• Up to 140mm Diameter (Double) 
 

• Complete with Stainless Steel Stand 

      

Machine Dimensions: 180 H x 75 W x 82 D (cm)  Machine Dimensions: 180 H x 75 W x 82 D (cm)  

ADDRESS 
TELEPHONE 
FAX 
WEBSITE 

AM300 RT: 
 

• Up to 1080 Shells Per Hour (Single) 
• Up to 1680 Shells Per Hour (Double) 

• Up to 300mm Diameter (Single) 
• Up to 140mm Diameter (Double) 
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The John Hunt AM300 Power Champion utilizes the latest in 
technology within the industry to ensure versatility whilst maintaining 

consitancy, quality and up to 200% better production. 

Efficient guarding system protects the 
operator. Machine Operation Certified(CE) 

by independant certification body. 

SAFETY FIRST 
Air release system can be controlled to give 

optimum release. Optional container 
ejection system for easy removal of 

containers by the operator is available also. 
 

Constant 6 bar of compressed air supply 
required. 

AIR RELEASE 

• Completely Paint Free Surfaces 
• Thermostatic Temperature Control 

• Suppled with a stainless steel stand on castors & Integral Shelving 
 

• Very flexible. Can be used with foils, tins, hoops, paper or board containers. 
• Infinite range of die equipment to suit your requirements. 

 
• Single headed dies pressing one shell per time up to 300mm 

• Double headed dies pressing 2 shells simultaneously up to 140mm  
 

• Dimensions inc stand: Height 1800mm, Width 750mm, Depth 820mm  

OTHER FEATURES 

AM300 Single Station                AM300 Rotating Table 

• Pneumatics allow a very rapid approach of the ram and 
quick return stroke. Adjustable hydraulics give the power. 

Pressure can be varied according to requirements. 
• The machine can be converted to take existing Crypto 

Peerless and Camwheat die equipment. 
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The Hunt 8 Station semi automatic pie machine represents all that is best in modern 
innovative design. It is built with Hunt's legendary attention to quality and hygiene and offers 
the added advantage of having 8 stations (5 of which are permanently outside the guard) 
as opposed to its competitors' 6 stations. This means that the operator has 65% more time to 

SPECIFICATIONS: 

8 Station: 
 

• Up To 2000 
• Up to 175mm Diameter Products 

• Compatible with Depositors & Fillers 
 

• 558.8kg in Weight 
 

      

8 Station (Double Headed Dies): 
 

• Up To 4000 
• Up to 75mm Diameter Products 

 
 

• Machine is Variable Speed  
• Compatible With a Variety of 

Containers. 
 Machine Dimensions: 172 H x 76 W x 95 D (cm)  
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The Hunt 8 Station semi automatic pie & tart machine represents all 
the best in modern innovative design, and sets new standards of 

performance and reliability.  

      

Efficient and robust safety guards designed 
to comply with the latest Health & Safety 

requirements. 
Machines have the CE mark indicating that 
definitive EEC safety standards have been 

met or exceeded. 

SAFETY FIRST 
Air release system can be controlled to give 

optimum release. The benefits are substantial 
and immediate. It helps prevent distortion of 
the aluminium foilcases during the forming 

operation. 

AIR RELEASE 

• Completely Paint Free Surfaces - Extensive use of stainless steel encourages staff 
to maintain hygiene levels. 

• 8 stations instead of competitors standard 6. 
• Access to 5 stations at all times. Resulting in 65% more loading / Unloading time. 

• Heated dies are thermostatically controlled. 
• Can be operated with only 1 user efficiently. 

 
• Can be used to produce both lidded and open products 

• Depositors and Fillers can be added and automated through intelligent 
Mitsubishi PLC. 

OTHER FEATURES 

• Can be converted to accept Crypto Omatic Die 
Equipment. 

• Modest Footprint means it can fit in to most 
bakeries. 

• Supplied with stand and storage drawer on 
castors. 

• Made for over 40 years the 8 station carries all the 
legendary build quality and reliability you have 

come to expect. 
 

• Production rates from - 1800 - 4000 presses per 
hour. 
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A new concept that gives a degree of flexibility not available on more conventional machines. It 
combines the best available technology in 3 vital areas - pastry dividing, filling/ depositing and pastry 
forming. A powerful PLC controls the various operations. The 7 station configuration gives the operator 

the ability to reconfigure the machine depending on what type of product is required. 
The main advantage being you can create a finished product with a lid if required in 1 operation with 

SPECIFICATIONS: 
Auto Champion (Single Head): 

 
• Up to 900 Finished Pies Per Hour 
• Can be used with a variety of 

containers foil, tin, hoop, paper/board 
• Up to 250mm Diameter Products 

• Variable Setup to Suit Product 
 

Auto Champion (Double Head): 
 

• Up to 1800 Finished Pies Per Hour 
• Up to 120mm Diameter Products 

 
 
 
 
 

      

Machine Dimensions: 180 H x 128 W x 138 D (cm)  
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The main advantage being you can create a finished product with a lid if required in 1 operation with 
only 1 operator at the front of the machine. 

The touch screen PLC gives control over operations such as - speed of rotation of the table, pressure 
applied by the forming head, dwell at the bottom of the stroke (gives a gently squeezing action), 
container ejection system (raises the container for easy removal by the operator) and control over 

the air release system (ensures release of the foil container without deformation due to suction). There 
is a PLC driven diagnostic system which helps to identify any machine problems. The overall footprint 

of the basic machine is 120cm x 160cm. 
  

An attachment for manufacturing PASTIES,TURNOVERS and SLICES can be added 
  

A water spray system is also available to help the sealing of pie lids and pasties. 

OTHER FEATURES 

                  Auto Champion 
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The AM 330 is  the next in the Powerchampion AM300  series of pneumatic pie and tart 
machines. With an extended base plate to hold products up to 330mm in diameter, the 

machine also has an intelligent pressing system which will adjust to give the best results when 
pressing your product. Full PLC control of many important features including - speed of index, 

dwell time, pressure applied, duration of air blast, and air pressure of container release 
system. 

SPECIFICATIONS: 

AM330 (Single Headed):  
 

• Up to 900 Shells per hour  
• Up to 330mm Diameter Products  

 
• Complete with Stainless Steel Stand 

• 180cm in Height 
 

AM330 (Double Headed): 
 

• Up to 1400 Shells Per Hour  
• Up to 140mm Diameter 

 
• Both require 6 bar of constant air 

pressure.  
 
 
 Machine Dimensions: 180 H x 75 W x 82 D (cm)  
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The Hunt AM330 Pie Machine with integral air release system is the 
next step in the AM series. With an extended base and intelligent 
pressing process, the AM330 can press products to 13" diameter. 

Using both Hydraulics and Pneumatics the machine is designed to 
give quality and consistency with each and every press. 

Efficient and robust safety guards designed 
to comply with the latest Health & Safety 

requirements. 
Machines have the CE mark indicating that 
definitive EEC safety standards have been 

met or exceeded. 

SAFETY FIRST 

Pneumatics allo a very rapid approach of 
the ram and quick return stroke, whilst the 
hydraulics give the power and a unique 

gentle squeezing action. Pressure can be 
varied to best suit your product. 

HYDRAULIC / PNEUMATIC 

• Completely paint free surfaces. 
• Mounted on stainless steel stand with 

castors. 
• The machine can be converted to accept 

existing Crypto Peerless and Camwheat 
die equipment. 

• Thermostatic temperature control. 
• Air Release system can be controlled to 

give optimum performance. 
• Very flexible can be used with foils, tins, 

hoops, board and paper containers etc. 
Ideal for very large pies. 

• Inifinite range of die equipment to suit your 
requirements. 

OTHER INFORMATION 
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A thoroughly tried and tested range of machines for manually moulding pastry into a wide 
variety of pastry products. Round, oblong, rectangular and square containers can be 

accomodated within the size capcities of the individual or machines. Lidding attachments 
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