
GGelato,  SSorbet  & GGourmet  IIce  CCream

Taylor Batch Freezers
are available in a vari-
ety of capacities from
3 to 28 quarts, stand
alone or counter top

models - enabling any size operation to ben-
efit from offering homemade gourmet ice
cream or gelato.

Serve homemade, gourmet ice cream, gelato,
and/or sorbet. Mix and liquid flavorings may
be poured into the convenient fill  chute on
the door. Manufactured in Italy to ensure
European equipment quality and technology
to serve gelato and premium ice cream.

Taylor has once again partnered with Frigomat for state
of the art gelato equipment, whip cream machines and
batch heat treat mixers (pasteurizer).

Garnish all your favorite beverages and
desserts with freshly made whipping
cream, create your own mousse
dessert with the same equipment.
Simply mix the ingredients together
and pour into the whipping dispenser.
Press the button to serve with no
chemical additives or propelants.
Capable of whipping butterfat products
up to 45%. High production with an
overrun up to 300%

Similar to pasteurizers these are flexible
machines performing many essential
functions for the preparation of gourmet
ice cream mix. These models, offer the
operator the possibility to prepare very
“difficult” mixes without any problems.
The process can be totally automatic
and/or  made according to the require-
ments of particular recipes.
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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. For more information on any of our equipment lines, visit us at WWW.TAYLORUS.COM.

February Parts Special - One Case of Sanitizer only $50.00
* Must mention add and only good for purchase made at the Parts Counter.

Parts Department Specials are valid only for the month of the offer.

Feb. 21 & 22, 2006
Open House & Equipment 
Demonstration  Weston, FL

Mar. 15, 2006
Open House & Equipment 
Demonstration in
Sarasota Florida

Tempered curved glass
Lighted canopy

Display area in Stainless Steel
Electronic control board

During the years Gelato has become a
“high added value product” due to the
fact that it is usually bought on ‘impulse’
and that impulse can only be created by
showing the product. The ISA gelato dis-
play case surface has an inclination,
which makes the ice cream visible from a
distance.

The preservation of “gelato”  is certainly
one of the most important and delicate
phases. The 60mm thick polyurethane
insulation helps maintain the quality of
your product.

High Quality, Innovative Technology & Italian Design

Taylor U.S. car-
ries a full line of
PreGel products
from ready-to-

use to gourmet  ingredients and including all
natural paste for your Gelato and Sorbet
needs. PreGel is the largest and finest in
European Gelato and Sorbet products.

Milk Base Gelato
Fruit Base Gelato

Diabetic Bases
Traditional Pastes

Forte Frutto
Tanta Fruta

Syrup Toppings

ISA cabinets are designed 
to draw attention & display
Gelato in a tantalizing way.


