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thie Soience of Better loe

Ice is more than a way to keep drinks cold. It
influences cocktail temperature, dilution, flavor,
presentation, and consistency. Choosing the right ice
for the right drink can help bartenders deliver a better
beverage experience.

* Dilution is part of the recipe: As ice melts, it adds water
that can soften strong spirits and help balance a cocktail's
flavors.

e Consistency counts: Using the appropriate ice type and
portion helps bartenders achieve more predictable results
from one drink to the next.

* Presentation makes an impression: Clear, well-shaped ice
can elevate a cocktail's appearance, particularly in spirit-
forward drinks served over ice.

e Smaller pieces melt faster: For the same total amount of
ice, smaller pieces expose more surface area to the
beverage, generally increasing the rate of heat transfer and
melting.

* More ice can mean less dilution over time: Filling a glass
with ice can help keep a beverage cold and reduce the need for the ice to melt completely to
achieve the desired temperature.

* Movement matters: Shaking or stirring increases contact between the liquid and ice, helping chill
the drink and control dilution during preparation.

e Assess daily demand: Estimate how much ice the bar uses during normal operations and peak
service periods.

* Plan for storage: Ice production capacity is only part of the equation. The operation also needs
sufficient storage to meet demand during rushes.

e Think about the layout: An appropriately positioned ice machine and bin can reduce unnecessary
movement and help bartenders work efficiently.

* Account for maintenance: \¥/ater quality, filtration where appropriate, cleaning, and routine
servicing can affect equipment performance and ice quality.
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» FROM PENTAIR WATER SOLUTIONS

GREAT ICE.
GREAT DRINKS.

Manitowoc Ice helps operators deliver
quality ice while supporting sanitation,
sustainability, and long-term value.

0

» Designed for cleaner operations
» Built for efficiency
O o » Focused on reducing operating costs

Scan to Learn More

manitowocice.com

Allindicated Pentair trademarks and logos are property of Pentair.
Third-party registered and unregistered trademarks and logos are the property of their respective owners. © 2026 Pentair. All Rights Reserved. MI100018 S

QUALITY DISPOSABLES

RJ S C h Inner THAT KEEP SERVICE SMOOTH

. \/ Reliable performance

EVE R YTH’NG for high-volume operations

J A wide selection for every
0 ,, ' ) beverage program

Convenient, cost-effective
solutions
{
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BEVERAGE DINNER COCKTAIL & PET CUPS & LIDS JUMBO STRAWS
NAPKINS NAPKINS STIRRER STRAWS Crystal clear, Ideal for specialty

Clean, stylish A polished look The right straw durable and leak-resistant. drinks and frozen
and absorbent. for every setting. for every drink. beverages.

.



Holly Kapsalis
manitowoc

Holly Kapsalis
New Stamp

www.manitowocice.com

FRONT-OF-HOUSE REFILLABLE

BUTA NEvom:H

aé , AND/OR ADAPTER

SCAN TO
SEE TORCH
IN ACTION

TURBOCHEF

MADE EASY

Expand foodservice hours without running a full kitchen, reduce
staff and generate more revenue with compact, ventless panini
press ovens built for bar operations.

MORE PROFITS SMALL FOOTPRINT PANINI PRESS CONNECTIVITY
Bring food service No hood required. Fits where space is Can accommodate Menu management
in-house. More flexibility for limited. pressed and non- and equipment insights
Keep more revenue your space. pressed items.
at the bar.

OVEN PART NUMBER ELECTRICAL

ECO El Bandido EC0-9500-901, ECO-9500-905 20A, Single Mag

ECO ST El Bandido ECS-9500-1001, ECS-9500-1005 30A, Single Mag

Sota El Bandido i1-9500-921, i1-9500-938 30A, Single or Dual Mag
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fietting More From Your Draft System

A great draft beer experience starts long before the first pour. From maintaining
proper temperatures to keeping beer lines clean, the right equipment and maintenance
practices help operators serve quality beverages while minimizing waste.

TEMPERATURE MATTERS

* Follow beer-specific temperature recommendations: Different beers and dispensing setups may
have different requirements. Consult supplier guidance and draft system specifications.

e Maintain a consistent cold chain: Beer should remain at an appropriate temperature throughout
storage and dispensing.

* Check the entire system: Beer can warm up as it travels through inadequately cooled lines,
contributing to excessive foaming and inconsistent pours.

* Don't overlook glassware: Warm glasses can affect the temperature and presentation of a freshly
poured beer.

* Monitor your equipment: Regularly check refrigeration performance, temperature settings, and
cooling components.

TROUBLESHOOTING THE POUR

Check the temperature first: Beer that's too warm can release carbon dioxide more readily,
contributing to excessive foam.
* Review dispensing pressure: Pressure must be appropriate for the beer's carbonation,
temperature, and system configuration.
* Inspect the beer lines: Dirty, damaged, or improperly installed lines can contribute to dispensing
problems.
e Examine the faucet: Buildup, worn components, or improper operation may interfere with a clean
poulr.
Remember: Some foam is normal and contributes to the beer's aroma, appearance, and drinking
experience. The goal is a consistent, appropriate pour, not eliminating the head entirely.

CUT WASTE, PROTECT YOUR MARGINS

¢ Track foam and discarded beer: Monitor how often pours need to be discarded or remade and
look for recurring causes.

* Rotate inventory: Follow a first-in, first-out approach where appropriate, and monitor product
freshness and keg dates.

* Keep an eye on keg performance: Unexpectedly low yields may indicate dispensing problems,
excessive waste, or inventory-recording discrepancies.



BLODGETT|H — ™

BLODGETT

PRETZELS

- Impingement & Convection
-3 Individual Chambers
- Zero Flavor Transfer

PIZZAS

- Two Decks in One Oven
- Quick Heat Technology™ Baking Stones
- Adjustable Vent/Slide
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ELEVATE THE BAR
SIMPLIFY THE SETUP

The Vesper Bar Collection brings
essential bar pieces together in one
sleek, cohesive lineup, making it easy
to create a polished presentation
guests will notice.

visit www.amnow.com
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Three Underbar Solutions. Endless Possibilities.

SOLUTIONS

FOR EVERY VENUE

STADIUMS | AIRPORTS | CAFES

WINERIES | HOTELS |
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Glastender offers three underbar lines, each

designed with a distinct approach.
Glastender.

Elevation prioritizes ergonomics and interaction.
Signature delivers proven versatility. EXPECT MORE
Choice provides Spec Match* performance.
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SUALL BAR

From neighborhood
cocktail lounges to compact restaurant bars, thoughtful layouts and the right equipment
can help operators maximize storage, streamline service, and create a memorable guest
experience.

* Map out the workflow: Identify the steps bartenders take to prepare drinks, retrieve ingredients,
wash glassware, and restock supplies.

 Prioritize high-traffic zones: Keep frequently used tools, mixers, and ingredients within easy reach
to minimize unnecessary movement.

* Think vertically: Use appropriate shelving and overhead storage to take advantage of available
wall space without overcrowding work surfaces.

e Measure before purchasing: Account for equipment dimensions, door clearances, ventilation
requirements, utility connections, and service access before finalizing a layout.

* Consider undercounter refrigeration: These units can provide convenient access to chilled
ingredients while preserving valuable floor space.

e Explore compact ice machines: Select a model that matches anticipated demand and available
storage rather than choosing solely by its physical size.

* Look for appropriately sized glasswashers: Evaluate cycle times, rack capacity, and peak
glassware demand to find a machine that fits both the space and the workload.

e Evaluate multifunctional equipment: Depending on the menu, versatile appliances may reduce
the need for multiple specialized pieces.

* Use compact prep stations: Refrigerated workstations and integrated storage can combine
several functions within a smaller footprint.

* Don't sacrifice capacity for compactness: Equipment that's too small for the operation can create
service delays, frequent restocking, and unnecessary frustration.

e Choose ingredients strategically: Shared ingredients across multiple drinks can reduce storage
demands and help limit spoilage.

¢ Consider batch preparation: Selected cocktails can be prepared in advance to streamline service,
provided their ingredients, storage, and handling requirements are appropriate.

e Match the menu to your equipment: Consider whether your current refrigeration, ice production,
glassware, and preparation capacity can support the drinks you plan to offer.



BARFLY

—MIXOLOGY GEAR—

M1 he right piece of equipment
forthejob gives me the
confidence tofocus on the
experience for my guests
and students.”

— David Dickson,
aProfessor and Head Distiller
atthe Niagara College
Teaching Distillery in
Ontario, Canada



Holly Kapsalis
New Stamp




https://beverage-air.com/content/brochures/Bev-Bar-Booklet.pdf

BACK BARS + DIRECT DRAWS

BUILT TO
PERFORM

DESIGNED TO FIT

Beverage-Air bar equipment is built with reliable cooling
performance and consistent temperatures, no matter
the environment, keeping customers refreshed.

Back bars and direct draws available in a wide range
of widths, depths and configurable options.

Whatever your space or capacity needs,
there's a model designed to fit.
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FROZEN DRINK = 2888
MACHINES iy ._ “l'-lu‘_f

Bring World-Class Frozen Drinks
and Cocktalls to Your Menu

Spaceman’s frozen drink machines are
sought after by the world’s top restaurants
and bars for their unique micro-crystal
mouthfeel, created by our patented
freezing cylinder for a smoother, more
premium finish your customers will
notice with every sip.

9 Frozen . ') Frozen
Cocktail \™“  Drink

Dispense craft-quality frozen cocktails
like daiquiris, margaritas, pifa coladas, £
hard ciders, and wine slushies, along with

non-alcoholic slushies, granitas, frozen
coffee, and other frozen drinks.

FAST FREEZE DOWN STABLE PRODUCT MICRO-CRYSTAL DEFROST FOR CLEANING
Freeze down the first CONSISTENCY TECHNOLOGY Increases efficiency
batch in as little as Low temperature Creates smaller ice crystals during cleaning by heating
6 minutes! evaporators and our unique for a smoother, creamier frozen product in cylinder.
V3 beater design deliver texture and more luxurious
stable product consistency. mouthfeel.

FIND YOUR PERFECT FIT

Not sure which frozen drink machine is right
for your business?

Take Spaceman’s 30-second quiz to explore
the right machine size and your potential monthly ROI.

TAKE THE 30-SECOND QUIZ )
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