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Upgrading Grab-and-Go Coffee

Subscribe to Food Dive to get the
must-read news & insights in your

Coffee Creamer Caddy Upgrades Grab-and-Go Coffee inbox.

Creative Serving’s Coffee Creamer Caddy entices c-store customers with a quicker, tastier m
cup of self serve coffee, while significantly reducing coffee creamer unit cost because it By signing up you agree to our privacy
allows customers to serve themselves from bulk containers. bolicy. You can opt out anytime.

The compact, refrigerated countertop equipment holds a wide variety of quart sized
containers of milk, cream, and flavored creamer.

It accommodates even bottles of different shapes, sizes, and thicknesses (including
flavored creamers with concave bottoms), with different fluid consistencies (such as milk,
low fat milk, or half and half), which require slightly modified cooling configurations to
keep the contents cold.

The containers lean up against the cold wall so even containers with irregular bottoms are
thoroughly cooled but do not freeze, and pints and quarts are equally visible to customers.

To extend shelf life and prevent spoilage, digital controllers significantly improve the
temperature consistency throughout the entire cold zone.

For more info: call 908-688-0800; Fax: 908-688-0718; visit http://creativeserving.com; or
write to Creative Serving at 5 Stahuber Ave, Union, NJ 07083.
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