
“SCOOP GELATO”
  CART  

A complete Gelato “store”
in just 150cm x 92cm 

Stickhouse Scoop Gelato is

1.  INNOVATIVE
Gelato is produced “fresh” right at the cart, in 
front of customer. Thanks to the continue chur-
ning technology the gelato has an unbeatable 
structure and creaminess. 

2. EASY
The system is based on the use of UHT liquid 
mix, which makes the production very easy to 
manage and affordable in every place.

3. MOVABLE
The cart can be moved according to any oppor-
tunity such as temporary stores, events, seasonal 
sales, drastically reducing the business risk.

4. LOW INVESTMENT
The low investment required can be easily paid 
back in a short period. 
Please contact us for quotation.

ONE UNIT only to produce and sell
NO LABORATORY
NO SHOWCASE

EXCELLENT ITALIAN GELATO, CREAMY AND FRESH!

• Stickhouse ingredients are genuine and selected among the best quality.
• Milk and Cream are 100% Italian and no artificial flavoring nor coloring 
are included.
• Either in cups or cones, our gelato is always fresh!
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