
Frozen Sangria
Your New Signature Cocktail

16 oz   Slush
Cocktail

Sample  
Figures

Your
Figures

Selling Price $    3.75 $
Less Food Cost  -  $ .63 $
Profit Per Slush $    3.12 $

Servings per day x   30 $
Profit Per Day $  93.60 $

Days Open Per Week x      7 $
Profit Per Week $ 655.20 $

Weeks Open Monthly x       4 $
Profit Per Month $ 2,620.80 $

Offer the latest drink alternative by freezing popular fruit based flavors
such as Sangria. Easily frozen and served, these icy beverages are a great
signature drink for any cocktail bar with only a beer & wine license. With
state of the art equipment and personal service and support, you will
understand why Taylor Freezers are used more often, every day than any
other brand in the world.

Highly visible, colorful cocktail products attract attention creating impulse purchases. Cocktail
drinks cost pennies per serving, yet yield an incredible 70-80% gross profit. By combining simple
syrup, sangria or red wine, with fruit juices you can create your own signature frozen sangria.
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Taylor Ultimate Services would like to Thank You for your continued patronage.  If you have a success story that you would like to
share, and we use it, you will be eligible for a $50 credit from us towards a future purchase or service call for your business! You
can contact us at info@taylorus.com or fax us at 954.217.0994. Visit us at www..TAYLORUS.COM

April Parts Special - Buy 5 tubes of Lube, get one free 
*Parts Department Specials are valid only for the month of the offer, and when bought 

at the parts counter.   Check back for future Parts Department Specials.

Cooking Zones: 3 - two burner/ heaters 
per zone

Controls: programmable microprocessor
for nine menu items

Burners/Heaters Rating:
upper platen - 4200W per platen
lower platen - 10800W

Features: optional cart, optional grooved  
surfaces on grill surface and platen

Taylor has the finest grilling equipment in the
industry. For over 20 years we have been
manufacturing grill and clam shell double
sided cooking equipment for several QSR
chains with excellent results.  This knowledge
in engineering is available for all operators
within the food service industry.

Tip Of The Month 
Submitted by our Senior Field Technician: “Check
rear drip trays daily, if you have excessive leakage
your drive shaft seals are probably worn or the unit
needs new rear shell bearings.”

 

Model QS24 Electric Grill

Perfect for:
Hamburgers

Seafood
Steaks

Chicken
Subs

Breakfast Items
and Much More!

- cooks both sides of the food simultaneously
- individually controlled heating elements

- quick recovery time 

April 19, 2005
Equipment Demonstration
2849 Fowler Street
Ft. Myers, Florida
call for more information
954-217-9100


