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Restaurants are a foodservice business whera
professional competence and quality service are
two key factors for sLccess.

The high level of training of professional chefs
dllows the creation of classic, traditional or
innovative menus using a wide range of
ingredients available in the market with
inspiration taken from international, regional
or ethnic cuisine.

There is much satisfaction in uﬂ’erm% your clients
a menu that offers a wide choice of interesting
courses along with a well stocked wine EEHEIF

It is also important to conclude your menus
offerings with a wide variety of delicious
homemade desserts.

Ending an excellent meal with a quality dessert
signifies keeping intact the success that was
built up with each course and leavm?
the client with a pleasant memaory o
your service.

Carpigiani, in this catalogue, presents equipment
that can be used in your restaurant to produce
and serve excellent gelato and homemade
icecream as well as quality desserts
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Quality gelato, ice-cream and desserts
in your restaurant



Wide loading hopper with afe lid to

pour the mix into the machine.

Easy to read control switch to activate
production, extraction, cleaning and

LABO 8 12 E

Horizontal Batch Freezer

for homemade ice cream

The LABD &¢12E is a compact batch freezer particulany sui-
table for the production of excellent homemade ice cream
and delicious fruit sorbets by caterers anad restaurants.

It has the same technology of the large capacity batch free-
zers for the ice cream parlour: the horizontal cylinder, a sin-
gle piece, monolithic, three bladed Deater ensuring auto-
matic ice cream extraction.

It is complete, safe and easy o use.

With the H.O.M. automatic ice cream consistency control,
LABD 8/12E always ensures a consistant production of
high quality ice cream and sorizets.

It is a professional machine also suitatle for the production
of larger quantities 1o be stored ana subseguently served as
desserts and/or single porticns.
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Ireulated doaor with safety device and
ice cream extraction system

stop. conforming to International Safety
S@andards.
* Hourly quantity Elactric Installed Baater Nat
OO output per batch power power mator 5 walght Dimensions mm.
K. Utres | Min. It | Max. it | Voit Hz Ph KW speed kg. | width | Depth | Haight
LABOE 12 E BAZ 1147 1,2 25 230 50 I 1.8 I Alr 24 65| TI5 &&0

Otpue and quantity of mix par batch mey vary according to cperaing conditions and on the kind of mx uned. - * Considering an awerage 0% owverrun
Cifferent si=ciric specfications available upon regues ana with prics sunchange.
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Wide loading chute to easily pour iquid
and =oiid ingredients durning the mixng
cycle.

PASTOCHEFP 18 RTX

Electronic machine

for Patisserie and Gourmet Foods

It is the food pasteuriser suitable for top quality patisseries.

Thanks ta the rich variety of programmed recipes and the recipe
book that comes with the machine guided by the indications on
the display, a Professional Chef can produce healthy and excellent
specialiges:

— Bavarian creams, panna cotta and tramisu

— Chocolate bon bons and fruit jelly

—lce cream mix and natural yogurt

— Pastry cream and butter cream for cakes and puffs-bigneé fillings

— Fruit creamn and jarn for croissant, Krapfen ana fruit pies.,

— Ganache cream and pochee fruit for cakes filings and coatings

— Gastronomy creams for small tarts, appetisers and savory morsels
— Mixture for tasty small cakes and Biscuits

— Mixture for small tarts, appetisers and salty morsels

— Bechamel, tomato and mayonnaise sauce

- Risotto, paeslla, Bolognese sauce and polenta, et

Twio-position safety extraction tap for
liguid and solid products.

Controls with immediately recognizable icons
and easy selection of autamatic programs

[20 confectionery programs, & gourmet food
programs, and 9 additional open programs).

Two hours Electric Installed Net S m—
e production Cream Chocolate pawer power | welght AR
k. Min. kg | Max kg, | Min kg, | Max kg Vit Hz Ph o . wadth | Depth | Halght
PASTCRCHEF 18 RTX 15 7 15 5 12,5 | 230/400| 50 3 2,1 $;:; 150 450 | &14 | 1110

Different slectnc specifcations avalable upon request and with pros surdhargs.
Performance measuned at a reom temperatune of 255C and 20°C water temperabuee o the condenser.




Refrigeratea tank whene the
temperature of the mix is constantly
checked by a thermometer.

Controls available for ice cream

SOFT 191/G counter

Soft-lce cream machine

A counter top machine for the production of delightful
fresh and creamy soft ice-cream.

In the top part of the machine there is the refrigerated tank
for storing the mix at +4°C; the mix supplies the cylinder
through a regulating valve which allows the mix to incor-
porate air thus ensuring overrun.

By dispensing a portion of softice cream, an equal guantity
of liquid mix goes automatically from the tank to the cylin-
der where it is turned into ice cream.

Producing and dispensing ice cream is 50 easy that it does
not need to be operated by an expert.

Along with the traditional soft-ice cream you can easily offer
delicious desserts by simply decorating your ice cream with
sauces, toppings, nuts or offering it to enrich a lovely fresh
fruit salad.

Distribution tap for fast dispensing of ice

production, mix conservation, deaning, Cream Cones and cups. A protective top is

and adjustment of ice cream

available (optional] that can be removed

consistency. when serving the ice cream.
* Hourly Elactric Instaled Net
ol Tzr:fyu;:ﬂﬂ:n“ ca.r::mr i powear power Condenser | Welant Dimensions mm
PItions Hhees Voit Hz Ph KW kg. width | Depth | Helgnt
191/G 250 18 ] 230 50 ] 2.1 Air 110 | 505 | 675 | 730

* Considering an average 40% overrun.
Performance measured at a room temperatune of 25°C




PRONTO 8 C

Vertical batch freezer

for homemade ice cream

Wheel mounted batch freezer, easy to install and move
around. The PRONTO 8/C can produce small quantities of
truly genuine homemade ice cream in your restaurant even
in front of your customers.

Designed like the traditional batch freezers with a vertical
production cylinder, it has a removable beater for the
manual extraction of the ice cream.

There is also a builtin cabinet for easy storage of cups,
ingredients and tools.

It is thus a nice and complete machine, easy to operate and
designed to produce, store and serve ice cream: an auto-
nomous ice cream selling point.

Vertical BEATER which can be easily
removed o extract the ice cream.

UPPER, low temperature ice cream BUILTHN cabinet for easy storage of
cabinet complete with containers for Cups, ingredients and tools.

storing for different flavours of ice cream

ready to be senved.

* Hourly Electric Installed Net
MODEL werpat m Ll power | condenser | Welant pimensions mm
Kg. | Litres it Voit Hz Pn o Kg. width | Depth | Height
PRONTO 8 C g 11 1,3 230 | 50 | 1.1 Alr Q5 380 | 930 | 960

Owutpart and quantity of mix per batch may vary according to operating conditions and on the kind of mix used. - * Considening an average 40% overmun.
Different electric specifications available upon request and with price surcharge.

Performance measured at a mom tempe@ure of 25°C,




ECOWIP G

Cream whipping machine

Small cream whipper made in solid ABS easy to use and clean.

The two litre capacity stainless steel tank is constantly refrigerated and checked
by a thermometer. The blade pump — with air requlator — ensures high overrun.
The dispensing nozzle is in thermoplastic material to ensure hygienic protection.
With your small cream whipper you can also decorate cakes, fruit salads and
ice cream cups.

* Hourty Electric Installed | Mot T
MODEL output l:;:::lny power Boier wrgne men mm
kg. | Mtres | ltres Vit Hz Ph (111 kg. Width | Depth | Helght
ECOWAPG | 35| 105 2 |230(50/60 1 04 | 23| 220 | 370 | 450

Dutput may vary according to the type of cream wsed.
* Considerdng an average S0% owverrun.

PRONTO 4 counter

Vertical Batch Freezer

Very small countertop batch freezer with vertical cylinder designed to produce
a truly genuine homemade ice cream in a limited space.

Pronto 4 Counter is very easy to operate. It can produce up to half a litre of ice
cream in only ten minutes. It is therefore the ideal machine to instantaneously
{ create a “fantasy” sorbet chosen by your Customer

. llm“r Smchit S e Dimensions mm
L output ﬁT;:lr power power uﬁns;r welght
| kg. | Ntres | MreS | vop [ Hz | Pn o kg. |WIdth | Deptn| Heigh
e —
M
PRONITEA 4 | 55| 05 (230 50 | 0,7 | Air| 45 | 330| 400| 420
counter

Output may wary according to the type of mix used.
* Considenng an average 40% overrun.
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