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Provides new opportunities to capitalize on the growing
demand for speciality hot beverages.

Dispense Cappuccino, Seamers™, Hot Chocolate... and more.
Cecilwareincor porates its leading technology into a dispenser
for all types of accounts and a variety of products.
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Industry Leading Features Available Only From Cecilware
:/L'ds/ f'/o? Dispenses Cappuccino 30% faster, reducing Cappuccino lines and wear and tear
— I'Z_ on major dispenser components.
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TECHNOLOGY INSIDE

*  Vacuum Steam Removal System (VSRS) - Insures that the powdered mix will remain dry to
eliminate clogging, caking and bridging.

*  Removable Moisture & Powder Collection Tray - Catches excess cappuccino powder before it
reaches the vacuum motor keeping the dispenser in top working condition.

e Direct Drive Auger System - Insures perfect hopper alignment and “silent running.”

*  “Power Whip” - Carefully whips the Cappuccino into a delicious, creamy drink.

*  Uniquely Designed Water Tank - Maintains perfect brew temperature readiness at all times.
*  Flexible Dispensing - Capable of handling 82" cups.

*  Attractive Color Graphics - Draws customers attention.

e Self Cleaning Feature - Rinse system is touch button easy and rinses the entire whipper
chamber with hot water at the end of each cycle.

* A Service Breeze - All components and adjustments are readily accessible for easy, in-place
service. All parts requiring regular cleaning can be removed by hand.
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*  Automatic Portion Control - Allows an operator to dispense Cappuccino into a predetermined

size cup.
# of Hopper Water Ship
Model # Label Hoppers | Capacity | Width | Depth | Height | Tank | Weight
GB1CP* Cappuccino 1 6 Ibs. 3 " " 30 Ibs.
GB2CP* or 2 3is | | 20 ] ] 29 c
GB3-CP* Steamer 3 4 Ibs. 10" 18" 30" 2 gal. 40 lbs
GBI1HC-CP* Hot 1 6 Ibs. . | | 30 Ibs.
GB2HC-CP* | Chocolate 2 3 1bs. 20 24 202l [—377ps,

* Add PC suffix for Automatic Portion Control Dispense # One and two flavor dispenser
For Steamer graphic: please add “ST” suffix to model # e.g. GB1CP-ST

Electric: 120V, Line Cord,1.8KW 15A, Nema 5-15R standard on all models

Plumbing: v/," water line required Burst Capacity: 38 based on 6 oz. cups
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® Tel: 718-932-1414  Fax: 718-932-7860  Visit our website: www.cecilware.com



