
Twin twist - offers flavor choices
High capacity - meets the needs of large volume applications
Narrow footprint - fits tight space requirements
Hidden Draw Rate Adjustment - Reduces risk of employee or 

customer tampering, which could affect capacity
International Symbol Icons - Keeps operation free from

language barriers
Programmable auto mode start time - Product is ready to 

serve when store opens
Draw Counter in control - Number of servings can

be monitored by day, week, or month

C712
each side

pump system

8756
each side

40 - 3.5 oz
impact servings

per  side

27 - 3.5 oz
impact serv-

ings

C706
pump system

C707
gravity system

25

40 - 3.5 oz
impact servings

25 - 3.5 oz
impact servings

C712  &  C713

Perfect for...
Quick Service Restaurants 
Family Style Restaurants

College & University 
Ice Cream & Yogurt Shops

“Creating a revolution in the Frozen Dessert Industry”

C713
each side

gravity system

754
each side

25 - 3.5 oz
impact servings

per  side

17 - 3.5 oz
impact servings

per  side

Also available
in single head

counter top
model.

Model C706

Vol. 4, No. 11



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

November Parts Special - Cup/Cone dispenser 15% off. 
*Parts Department Specials are valid only for the month of the offer, and when bought 
and paid for at the parts counter.   Check back for future Parts Department Specials.

Tip Of The Month 
Minimize loss of sales for downtime, increase product
consistency and the number of servings per gallon your
machine produces. Decrease electric bill and wear and
tear on your unit.  How? By replacing o'rings, gaskets and
blades every three months.  Join our tune up kit program
today and start saving.  Call our Parts Department for
details at (954) 217-2120"

End of the Year Clearance
November 14 & 15
Open House and 
Equipment Demonstration
Weston, FL
Call for reservations

The Perfect Fry will allow you to expand your main entree, side
order, dessert and appetizer selections without investing in a
hood! It is compact in size, 17” wide by 16” deep and 23” tall
and only 1 inch clearance space all around. Your options are
endless!
Easy to maintain, easy to use.
Fry up to 60 lbs of a variety of
products per hour. Programmable
up to 9 products and uses only 2
gallons of oil weekly.

Chicken Tenders & Fries
Serving: 3 Chicken Strips
Cook Time: 3 1/2  minutes   
Food Cost: $ 1.73

Serving: 5 oz. of fries
Cook Time: 2 1/2 minutes  
Food Cost: $0.30

Plate & condiments $ 0.07
Total Serving cost: $ 2.10

Menu Price:     $ 4.50
Cost per serving :    $ 2.10
Profit per Serving: $ 2.40
10 orders/day  =  $ 168 profit wkly 
20 orders/day  =  $ 336 profit wkly
30 orders/day  =  $ 581 profit wkly 

Chicken Sandwich
Fish Sandwich

Jalapeño Poppers
Onion Rings

Coconut Shrimp
Breaded Mushrooms

Mozzarella Sticks
Chicken Wings

French Toast Sticks

Perfect Fry, the Perfect Solution !
The Hoodless & Ventless Counter-Top Deep Fryer


