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Product Profit

investment costs (based on retail figures above)

*milk 58p/l, cream £1.68/l, sugar £0.77/kg, stabiliser/SMP/emulsifier £14.64/kg

To use bought in liquid base mix: 

Production 
Capacity 

Batch freezer 
Capacity/hr

Lease  
Cost/week*

No. of Napoli’s to be sold 
to cover eqpt. costs/week

Low Up to 35kg/hr From £125 3

Med Up to 90kg/hr From £210 5

High Up to 160kg/hr From £290 7

To make your own base mix: 

Production 
Capacity 

Pasteuriser
capacity

Batch freezer 
Capacity/hr

Lease  
Cost/week*

No. of Napoli’s to 
be sold to cover 
eqpt. costs/week

Low 60kg Up to 35kg/hr From £250 5

Med 130kg Up to 90kg/hr From £375 7

High 180kg Up to 160kg/hr From £490 9

Combination Machine

Low 40 kg/hr From £208 4

Med 75 kg/hr From £290 6

High 100 kg/hr From £332 7

Make own  
base mix:

Bought in  
artisan liquid mix:

3 Kg of liquid ice cream mix makes 4.5L (1 Napoli) pan of frozen ice cream  
(40% air is added during the freezing process) 

Cost of 1kg ice cream mix £1.12/kg* £3.37

Total cost of 1 x Napoli pan 
(no flavour)

£3.36 £10.11

1 Napoli will produce approx. 40 scoops of 75g each  
Retailing a single scoop at £1.75 will generate £58.33 net of VAT.

Gross Profit per Napoli £54.97 (94%) £48.22 (82%)

*Lease costs subject to terms & conditions. Please ask for further information.
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At RSS Hereford, we are 
passionate about artisan 
Italian-style ice cream called 
gelato. We have been selling 
the machines to make this ice 
cream for over 30 years and 
are committed to promoting 
the “Italian Way” to make 
and sell gelato. We offer 
the widest range of artisan 
manufacturing equipment 
on the market including both 
vertical and horizontal batch 
freezers. We have equipment 
suitable for small restaurants 
or for large wholesale artisan 
manufacturers.

Why choose RSS Hereford?
Using our personal experience, RSS 
can provide you with a total design, 
supply and installation solution for 
your ice cream making laboratory and 
retail areas. Our product range includes 
stainless steel ware, fridge and freezer 
storage, blast freezers and sundries as 
well as refrigerated display cabinets 
and shop fittings. Talk to us about the 
energy and water saving features on 
our production and display equipment 
and how we can help you to save 
money on an ongoing basis. We offer 
24 months parts and 12 months labour 
warranty on all ice cream making 
equipment and also have equipment 
you can loan to keep your business 
going if we can’t fix your machines 
quickly enough. We have a well 
stocked spare part store and dedicated 
ice cream equipment engineers to help 
with any technical queries.

Do you want to open or re-fit  
an ice cream parlour?
RSS Hereford has been designing and 
fitting ice cream parlours in the UK 
and Ireland for over 30 years. Make 
sure you benefit from our experience. 
Meet our design consultants who 
can design both your shop and 
preparation areas based on our first-
hand knowledge of how an ice cream 
parlour works to make your business 
as efficient as possible. We offer 
standalone professional ventilated ice 
cream display cabinets from less than 
£3,900 for 6 flavours, with models up 
to 24 flavours. You can choose straight 
or angular cabinets with vertical or 
curved front glass and have as many 
multiplexed together as you like. All 
our cabinets are designed to keep 
your ice cream in the best serving 
condition. We can also provide full 
retail solutions with bar counters and 
back fittings with integral fridges, 
sinks, bins, coffee stations, shelves and 
lighting from as little as £10,000. Visit 
our showroom in Hereford to see the 
range of options available to you or 
make an appointment with one of our 
representatives.

The Batch Process
Making artisan ice cream is usually 
a two-step process. First you cook 
the raw ingredients together to make 
a liquid ice cream mix. Secondly, 
this base mix is frozen along with a 
flavour in a batch freezer to form your 
finished product. These steps can be 
performed in two separate machines 
called a pasteuriser and batch freezer 
or in a single combination machine. 
The first step can also be bi-passed by 
purchasing a readymade mix to which a 
flavour is added and simply frozen. 

You can also add another machine 
called an ageing tank to your set up 
which will increase your capacity of 
aged liquid mix. Ageing means to 
refrigerate at 4°C, with agitation, for 
approx. 8 hours which will improve  
the quality of the shelf-life of your  
ice cream. Small ice cream equipment can yield a 

large amount of product, however you 
will have to work long hours. Larger 
ice cream equipment will allow you to 
freeze multiple pans of one flavour 
in the same cycle time. The size of 
equipment you require will depend on 
what type of business you are planning 
(retail or wholesale), availability of 
3-phase electricity and your budget. 
We are able to offer 60L pasteurisers 
and batch freezers up to 50kg/hr in 
single phase power. Expansion is easy 
with batch equipment. Ask us about 
trading in your equipment for larger 
models or add another machine to 
work alongside the equipment you 
already have.

“ I just wanted to drop you a note to thank your team for their 
fast response last week to the breakdown of my batch freezer. 
Both the help over the phone, and the visit the next day got 
me up and running again by lunchtime – about 24 hours after 
the problem started.”    tim Pike, northney ice cream

“ I would like to pass my sincere 
thanks to you Neil and your team 
for the fantastic service I have 
received from everyone at RSS.  
Your fitting team were really 
attentive, careful and knowledgeable 
which gave me and my team much 
needed re-assurance. I am looking 
forward to opening the next four 
Gelaterias in the next couple of 
years, so please keep the prices keen 
and the service high!”    

 casa Bella, Keswick

Existing artisan  
ice cream maker?
Please see the equipment brochures 
for up to date details of the models 
available.  If you are considering an 
upgrade of your existing machines or 
simply just increasing your production 
capacity, why not try before you buy? 
Book an onsite trial of a batch freezer, 
pasteuriser or pot filling machine 
anywhere on mainland UK for free*. 
Alternatively, visit our purpose built 
ice cream laboratory and parlour in 
Hereford and see a range of equipment 
and try your mix in our machines.

New to artisan ice cream?
Even if you have no prior catering 
experience, using just milk, cream, 
sugar and stabilisers you will be able 
to produce a fantastic product in less 
than one days training. Our family has 
been enthusing new ice cream makers 
for over three decades. If you want 
to find out more about the product 
and the process then sign up for our 
Introduction to Gelato Course held 
in our purpose built demonstration 
laboratory in Hereford. You will also 
have the chance to see and touch  
our range of equipment in our 
showroom, including display cabinets, 
counters and refrigerated storage.  
You will also learn more about the 
sales opportunities available by  
making your own ice cream. 


