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Chef Designed Liguid Nitrogen Systems

Why -THREE20H"?
The Science

+ At 320 Degrees below zero, Iquid
nitrogen freezes your choice of
ingredients info a varety of premium
froren freats.

* Liquid nitrogen is green - an
abundant and automahcally
renewable resource.

* The rapid chill provided by the liquid
nitrogen, as well as the minimum
aeration deliverad by the system
combine to produce a product of
superior faste and texture. lce cream,
gelotos and sorbets which cre dense
and free of ice cryshals.

» The system is designed and
manufactured completely in the USA
of 100% eco-fiendly, commercial
grade stainkess steeal.

« The system is the only NSF rate [

Why -THREE20H"?
The Theatre

* A unigue and enfertaining experience
for your guests.

* A feast for the senses - sight, sound and
taiste,

» Aninferactive show. Your guests will
marvel as the chef instantly fransforms
their favorite ingredients into their
choice of frozen defight...ice cream,
gelato, sarbet, frozen libation ... amid
the smoke and sounds of the systeml

* Total portability enables the system to
adapt to a vanety of venues and
applicafions.

« The systermn can
be decorated to
compliment ﬂl‘rjl'

With more than 20 yeors in the catering
and restaurant businesses, the feam at
-THREE 20H" knows what it takes to impress
an audience. Whether you are
enterfaining an audience of family and
fiends or need to impress our clienfs at a
large corporate event, =THREE2 OH° has
fhe right package for you. Cur goal is fo
have your guests so dazzled that they
have fo ask for -THREEZ QH® for their next
event.

Why -THREE20H"?
The Taste

* The system enables you fo produce a
vast amay of products: ice cream.,
sorbets, gelato, yogurt, pudding. s
wiall a5 frozen libaficns.

» The science and | L . i F
the system yield = E 1
a product that is ,n\k
dense and lush.

* The system
utilizes the

freshest ingredients to yield the finest
frozen desserfs on the planet.

* The system ufilizes a limitkess variety of
ingredients to produce a one-of-a-kind
taste and expearience.

+ The system enables you to produce any
flavor, any time.

* Exofic, low fat, fai-free, organic and
vagan products are readily produced fo



