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Restaurant:
Customer cups only ___________________

Self serve dispensed from beverage dispenser 
Dispensed by employee from beverage dispenser

Scooped from bin & placed into cup

Does the customer want the ice machine to be mounted on a bin or a dispenser?
Is the ice going to be used for a salad bar or displaying product of any kind? _____________

  If yes, look at Ice Usage Guide
Is the restaurant open every day, if not how often? _________________________________

A customer may want to put a small head on a large bin to save money
Number of servings per day ________________

Breakfast, lunch & dinner
Hours of operation _______________________

This gives bin an opportunity to fill during down times
Which serving is predicted to be peak time? ___

Number of seats to be served _______________

Predicted number of turns per seat / per serving
Turns per seat ___________________________

Example:

100 seats – 1 turn breakfast, 2 turns lunch & 

1 turn dinner

100 seats x 4 turns = 400 servings

400 servings x 1.5 lbs per person (Ice Guide)

= 600 lbs of ice

600 x 1.20 (20% growth) = 720 lbs of ice needed

Location of ice machine ___________________

Kitchen, out front, top of beverage dispenser
Type of condenser needed _________________

Water cooled, air cooled, remote or quiet qube
(Air cooled unit will NOT work properly in a hot kitchen,

Recommenda remote unit)




Restaurant con’t.
What voltage is available _________________________

115-208/230; single phase or 3 phase
What cube size would you like ____________________

Dice – bagged ice, hotels, coolers, restaurants

Half Dice – cocktails, fast food, restaurants

Quote ice machine based on 90 degrees

Air / 70 degree water temperature that meets

production requirements. _________________________

C-Stores:
Is customer going to bag ice? _____________________
Size of bags used X estimated sales per day

Number of beverage dispensers? ___________________

Storage capacity of dispensers? ____________________

Model number of dispensers? _____________________

Use display barrels for bottles? ____________________

Normally 30 lbs per X number of times filled each day (2)
How to determine ice needed for cup sales.
Predicted cup sales per day _________________________

Size of cups sold __________________________________

Determine average ounces per serving ______________
75% cup volume filled with ice ____________________

Add 20% for growth 

16 oz + 1 pound

RULE OF THUMB – C-Stores use dice ice for bagging and ½ dice for drinks.
Location of machine ____________________________

  On top of bin or dispenser

Ice machine located on top of beverage dispenser must have

an adapter kit.             

Type of condenser required ___________________________

   Air, water or remote

C-Store con’t 
Type of condenser needed _______________________

Air, water or remote

What voltage is available _______________________

What cube size needed? ________________________

Quote ice machine at 90 degree A/70 degree W

_____________________________________________
Lodging:

How many rooms per floor ______________________

25 – 30 rooms / 22” wide SPA-160 & and S-320 or S-420

Over 30 rooms per floor / 30” wide SPA-310 & an S-450

or S-500

Guest ice = 5 lbs per room (Ice Guide)

Location of machine ____________________________

Air cooled is used outside or inside if there is adequate 
circulation.
Water cooled used inside where other vending equipment 

will be in close proximity.

Manitowoc sizing guide (existing location)
What is make & model of existing ice machine?
_____________________________________________

This information will tell you the current ice production, 

type of ice used, the condenser used and the voltage

available.

Did the production of the old machine meet the demand for ice? _______________________________________

If no, how many bags of ice did they have to buy? ________

What day & time did they run out of ice? _______________

Where is the unit located? ________________________

What size bin is on the old unit? ___________________

Quote appropriate ice machine at 90 degree air & 70 degree water ___________________________________

Installation Check List:

How early is someone there to let installers in?

Do they have an old machine to be removed?

Will the old machine & bin fit through the doorway?

Will the new machine & bin fit through the doorway?

Does the location have a cold water line?

  How close? _________________ feet

Does the location have a floor or sink drain?
How close? _________________ feet

Does the location have proper voltage and fuse or breaker size?

SM-50A – S-500 series – 115 volt

S-600 series – S-1800 series – 208/230 volt

Make sure that air cooled machines are installed in a well vented area away from any cooking equipment.

Normal ice machine / bin combinations:
S-300 on B-400

S-320 on B-320

S-420 on B-420

S-600 on B-570

S-800 on B-970 (needs an adapter)

S-1000 on B-970 (needs an adapter)

S-1400, 1600 & 1800 on B-970 (needs an adapter)

or larger Follett or Kloppenburg style bin (ice door on the bottom, 1st ice in 1st ice out)
NEW S-3300 requires adaptor and requires industrial bin (due to depth and weight) Manitowoc B-1100 or larger.  Plus Follett, Kloppenburg and other industrial bin mfg.
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