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Frozen Dessert Equipment & Information



Frozen Dessert Equipment

Soft Serve
Frozen Yogurt
Gelato
Frozen Custard
Frozen Beverage



Soft Serve

Soft Serve Ice Cream
Soft Serve Ice Milk
Soft Serve Frozen Yogurt

A soft serve freezer takes a liquid mix 
and freezes it into a rich and creamy 
dessert item while gently adding air to 
the mix.  The air, or OVER RUN, is 
where the profit comes from…



Stoelting E111/F111

Single flavor
Gravity Fed
Air cooled



Stoelting E131/F131

Twin Twist 
machine offers 
two separate 
flavors, plus a 
twisted 
combination of 
the two
Again, the F 
barrel is larger 
than the E 
barrel 



Stoelting Pressurized 
Soft Serve Freezers

Extremely high 
volume 
operations
Over run control
Refrigerated 
mix storage



Frozen Yogurt

Can be served as soft serve frozen 
yogurt, hard scooped frozen yogurt or 
dispensed from a frozen yogurt dispenser
Frozen yogurt is becoming extremely 
popular, again
Franchises such as Menchies, Orange Leaf 
and Red Mango are all moving into 
Ontario



Gelato

Gelato, hard scooped ice cream, Italian ice, 
hard scooped frozen yogurt
Stoelting’s Vertical Batch Freezers offer 
quicker freezing times for less ice crystal 
formation
Less ice crystal formation means a smoother, 
creamier product
Clear lid allows product viewing during the 
entire freezing cycle
Product inclusions such as fruit, nuts, syrups 
and flavorings can be added at any time by 
simply lifting the lid



Frozen Custard

Frozen custard is a high end, hard scooped 
ice cream with a high butter fat content 
and small amount of egg yolk to create a 
creamy smooth, rich tasting frozen dessert
Stoelting Ross custard freezers have 
become the standard in Frozen Custard 
production
The patented “Quick Freeze” technology 
freezes the custard mix faster than any 
other machine on the market, thus reducing 
ice crystal formation



Frozen Beverage

A great way to add profits to any 
operation
Consist of frozen drinks (shakes, smoothies, 
frozen cocktails, Granitas and slush made 
on sight)
Flavour Machine slush freezers, Stoelting
frozen beverage freezers, Waring
Commercial blenders and mixers



Why Stoelting Soft Serve 
Freezers?

The creamiest finished product of any 
soft serve freezer on the market
Patented spring loaded auger flights
Simple to operate, maintain and 
clean
The strongest warranty in the industry 



Auger

Solid stainless steel will not bend, twist or 
break

5 year warranty on workmanship and 
materials

Other spiral birdcage designs are fragile



Auger Flights

Food grade nylon

Self sharpening

Lasts for years

Foolproof assembly

The Design of the Flights “Fold” the Product Like a Fine 
Pastry Chef

Produces a  superior “creaminess” of  product

Wear Lines allow operator to replace blades at the 
optimum time.



Control

Intelletec® control is a step ahead of the 
competition

LCD display of machine and product status
Clean timer
Ability to adjust control parameters to specific 
product
Automatic sleep mode
Energy conserving “sleep one” mode
Overnight “sleep two” mode
Error modes
Ability of serviceperson to access operational 
history



Mix Inlet Regulator

“Simplicity with a high degree of  effectiveness”

Utilizes Displacement
Patented design

Sets the Over-run Automatically
No priming-all other machines need to go through 
a priming sequence

“Do you want your employee determining your 
profit margin?”



“How do you put a Stoelting
into the night mode?”

“Simply say 
goodnight”



The Flavor Frozone

Offers the startup and support system of a 
franchise, without the ongoing costs of most 
franchises
No franchise fees, royalties or compliance 
issues that come with owning a franchise
Extremely small footprint; in less than 20 
square feet of counter space, create all of 
the profitable upscale ice cream treats 
that a Dairy Queen offers



Flavor Frozone Contd.

Allows operators to up sell their customers to  
higher profit ice cream treats such as 
sundaes, dipped cones, shakes and mix-ins 
(Blizzards and McFlurries)
Each package can be customized to suit the 
customers needs
Lease to own program makes it affordable
PROFIT, PROFIT, PROFIT!!!  Soft Serve ice 
cream sales can start at 80% profit and go 
up from there



Objections

Price 
– Lease to own with low monthly 
payments! And with 80% profits, you’ll 
wonder why you waited so long!

Labour
– Stoelting’s built in clean cycle reduces 
labor costs and makes cleaning easy! 20 
minutes once a week is all it takes!

Space
– Our Frozone package allows you to 
operate a full dairy bar in less than 20 
square feet of space!



Opportunities

Any existing business looking to 
increase profits – it’s not just for ice 
cream parlors anymore!

Quick serve restaurants, 
variety/convenience stores, snack 
bars, taverns, white table cloth 
restaurants, roadhouses, marinas, 
video stores, gas stations, coffee 
houses, ice cream parlors, sandwich 
shops & many more!



Next Steps

If you have any questions, or to see 
the complete line of Serve Canada
equipment, please call us today!

1-800-263-1455
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