FOUNTAIN BEVERAGE
INGREDIENTS:

» 5 Parts Water
C o 1 Part Syrup
« lce (Frozen Water)
¢ Unknown Bacteria

DIRECTIONS:

» Dispense ice into about half of cup
QO e Dispense beverage into cup
s Enjoy! | -
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| eliminates the risk of contaminating YOur i

profitable fountain beverage program by producing

DISINFECTANT-6RADE WATER that protects your finished ice...
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AND YOUR CUSTONERS AND BRAN)
Foods, including ice, have myriad opportunities to become CONTANINATED
with foodborne illness-causing bacteria. The water that feeds an ice

machine can pick up bacteria through filtered water; THE [Cf WACHINF [TSFLF
CAN AARBOR BACTE RIH especially in yeast-intensive environments; and

foodservice staff can contamlnate ice through improper handling and poor
hygiene practlces It s an mgredlent that cannot go on being ignored.
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For More Information:
Call +1 877-379-3769
Email fs-fcg-factorysales.us@franke.com

Viit franke.com FRANKE

Follow Franke EcO3lce on Linkedin

Franke Foodservice Solutio'ns, Inc.
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