Fall, 2007 ¢ Foodservice East

23

PRODUCTS

ON

Specialty coffee
for the holidays

Two new specialty coffee gift col-
lections are available from White
Coffee Corp., known for quality
since 1939 and Kosher Certified.
Choose from Coffee Oven, a four-
pack collection of two-oz. bags
featuring the flavor of home-baked
cookies without the calories — or
Favorite Things, four two-oz. bags
in such flavors as Peppermint
Créme, Chocolate Fudge, Cinna-
mon Hazelnut and Vanilla Velvet.
Each collection is packed in a case
of 12 and sold at wholesale for
$59.88 a case. Call 800-221-0140.

Beach Butler from LRS
allows outdoor paging

Guests at the pool or other out-
door settings can place orders eas-
ily with Long Range Systems’ new
Beach Butler by pressing a button
on the system that sends a silent
signal to a server. The product is
waterproof with a tamper-resis-
tant, bright yellow casing, and
attaches easily to a lounge chair
or table umbrella. Call 1-800-437-
4996, or visit www.pager.net.

Vertical rotisserie
holds four birds

Broaster vertical Model V4 rotisser-
ie ovens cook and merchandise at
the same time and have a four-bird
capacity as well as optional accesso-
ries for cooking pre-cut chicken, ribs
and appetizers. The oven includes a
patented vertical spit for easy load-
ing and unloading, and “puncture-
free” cooking. Visit www.broaster.
com, call 608-363-7945 or Taylor of
New England at 800-344-7745.

Chill Fresh system

reduces spoilage

Irinox USA's Chill Fresh system
helps reduce spoilage and keep
waste to a minimum. Select from
dozens of models and options to
fit individual needs and specifi-
cations. Irinox blast chillers and
shock freezers keep fresh products
for five to seven days on average
and frozen items for four to six
months and reduce bacteria and
evaporation, extending product life
by up to four times, says the com-
pany. For information, go to www.
irinox.com or call 888-514-1880.

Convenience
and profit with
Broaster

Broaster’'s new battered natural
cheddar nuggets offer simplicity,
convenience and profit opportu-
nities. Battered natural cheddar
nuggets are par-fried and made
with Wisconsin cheddar morsels.
Prepare with Broaster’s pressure
and ventless frying equipment for a
side dish or hearty appetizer. Nug-
gets come in 7-1b. packs. Go to www.
Broaster.com or call 608-353-7945.

Chef Paul introduces
seasoning blends

Chef Paul introduces four new
Magic Seasoning Blends that, like
the entire product line, are all nat-
ural and gluten free with no MSG
or preservatives. Select Honey Bar-
becue, Little Italy, New Orleans, or
“Just Plain Good.” Product infor-
mation and sample sachets are
available by calling 800-457-2857.
For specific product questions,
call Greg Villarubia, director of
foodservice sales, at 504-731-3519.
For more information, visit www.
chefpaul.com.

New Crown series

delivers product

Taylor's Crown® series of soft
serve equipment delivers product
continuously even under heavy
demand. The series includes a full
line of single and twin twist flavor
capabilities plus Taylor’s optional
Heat Treatment system. Smart
technology features NAFEM proto-
col connectivity. The microproces-
sor control includes a simple unit
interface, product safety features
and service diagnostics and can be
set for multiple international lan-
guages. Visit www.taylorneweng-
land.com or www.taylorct.com.

Oven/steamers come

as gas or electric

Blodgett’s new Box Series oven/
steamers are designed for rigorous
use and long life. Increase produc-
tion while decreasing your time,
labor and maintenance costs, says
the manufacturer. Choose from gas
or electric and single or double
stacked configurations. Visit www.
blodgett.com.

Furniture Imports
adds 2 new chairs

Furniture Imports, Inc. introduces
two classic-style chairs and vari-
ous upholstery options to its line of
high quality chairs and bar stools
for the restaurant, hospitality and
foodservice industries. Specializing
in high-end products “without high
end prices,” the company added a
Medallion Back Chair with con-
toured legs with accent grooves and
a Biedermeier Chair with fine qual-
ity upholstery, optional arms or as a
bar stool. Call 800-836-6430 or visit
www.furnitureimports.com.

Triangular display
fits on tabletops

The RNR Tri-Viz Tabletop Display
lets operators show menus, pro-
motions or ads and allows for easy
daily changes. The three-sided
vinyl display stores flat, is sealed
at the bottom and assembles fast,
with a self-adhesive strip, into a
visible holder that loads from the
sides. The shatter-proof product
comes in various standard and
custom sizes. Call 508-821-4800 or
visit www.rnrplastics.com.

Reverse-osmosis

makes better coffee

At 3M Water Filtration, formerly
known as Cuno, the TFS150 re-
verse-osmosis system produces 150
to 225 gallons of water daily for
better tasting coffee or espresso.
Equipped with a precision blend-
ing valve, the small wall-mount-
able system dials in a desired level
of dissolved-minerals from five to
50 percent of the in-coming water.
Objectionable tastes and odors are
reduced to below detectable levels
in most cases. The system is said to
significantly reduce problems and
high maintenance costs caused by
lime-scale deposits. Call 888-218-
2866 or visit cunofoodservice.com.

Dispensing system
is hands-free

Emerald Touchless dispensing
system for paper towels is said to
reduce waste by 25 to 35 percent
and create a “greener” environ-
ment. The hands-free system fea-
tures adjustable paper length and
multiple delay settings as well as
a lock mechanism. Visit www.para-
digm-grp.com.

SipDisc™ promotes
good oral health

SipDiscTM makes straw “fall
through” a thing of the past while
keeping bugs and flying insects out
of beverages as well. In addition,
the product promotes better oral
hygiene and safer driving habits,
the company says. SipDisc fits over
the mouth of the bottle and onto
the threads of the neck, while a
slit accepts the straw and holds
it securely in place. Use your own
graphics to advertise promotions
on SipDiscTM. Visit www.sipdisc.
com or call 212-888-DISC.

Easy to use

gelato products

Add high profit new signature
products to dessert menus in a
variety of flavors with the PreGel
USA line of natural pastes, pow-
ders and flavors for gelato, sor-
bets, sherbets, pastries, desserts
and frozen beverages.. Twenty-two
fruit flavors are made of freshly
processed fruit. A fiber-enriched
Wellness line includes four new fla-
vors of low-calorie gelato - cappuc-
cino, chocolate, custard and rasp-
berry. A line of fillings and sauces
is enriched with fruit pieces and
chunks. Call 800-245-4002 or visit
www.pregelusa.com

Ready to Cook Up Some
Delicious Profits?
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e Compact, High-Efficiency Pressure
Fryers — select from 3 models that cook
up to 20, 40, and 64 pieces of fresh

chicken per load in under 10 minutes!

e Convenient, Small Footprint Ventless
Fryers — no costly hoods or ventilation
systems to install and compact to fit on
most countertops, no kitchen needed.

Additionally, Broaster® branded food programs offer:

Branded Packaging & Point-of-Sale Materials  Accessory Equipment
Factory & On-Site Training  Marketing Support ¢ & Much More with

NO FRANGHISE, LICENSING, OR ROYALTY FEES
You control and keep all of your profits!
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Broaster®, Broasted®, Broaster Chicken®, Broaster Foods®, and Broasterie® are registered trademarks.
Usage is only available to licensed operators with written authorization from The Broaster Company.

e Healthier, Better Tasting — Broaster®

e New 2 Lb. & 3 Lh. Capacity Models —

pressure frying results in more tender,
juicy, and flavorful foods that have lower
carbs, less fat, and fewer calories!

for up to three times the volume per
load of competitive units; perfect for
cooking Broaster® Recipe frozen foods.
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