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DID YOU KNOW?
The Taylor Frozen Carbonated Beverage (FCB) unit has 100% overrun.
That’s right! That equates to BIG profits!
By adding a flavor burst unit to your Taylor Frozen Carbonated Beverage
(FCB) machine it’s possible to have 8 flavors coming out of 1 barrel. This
gives the customer lots of combinations to choose from.
Built-in filtration and oil management features come standard on every
Henny Penny fryer & operators can filter any vat in less than four minutes
while continuing to fry in other vats.
Fryer vat covers help oil retain residual heat while protecting oil from dust,
moisture and other airborne contaminants. Use vat covers at night or
when vats are not in use.

Call your local TFG office, or visit www.tfgroupllc.com for more
info! 
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THE POWER OF MAINTENANCE
 

Regular and preventative maintenance are essential for the prolonged
functionality of your Taylor machine. Changing your tune-up kits, lubricant and
blades can dramatically reduce downtime, and lengthen the life of your
equipment!

FCB Equipment PMs Include:

Semi Annual Inspections

Brix & Calibrate FCB Unit

Changing the tune-up kit & scraper blades

Checking for leaks / Reviewing diagnostics

Too busy for regular equipment maintenance? Call your local TFG office and
ask about our customized Preventative Maintenance programs. We have
24/365 support for any equipment or parts needs you may have!

Equipment downtime stressing you out? Never wait on parts again with TFG’s
Auto-ship program! Everything you need for daily cleaning and maintenance
can be at your door, the day you need it!

Punctual and accurate equipment maintenance can result in thousands of
dollars in profits over the course of equipment ownership, and your profits are
our NUMBER ONE PRIORITY!



prof·it
ˈpräfət/
noun
noun: profit; plural noun: profits

1. 1.a financial gain, especially the difference between the
amount earned and the amount spent in buying, operating, or
producing something.

 

Chances are, if you’re reading this, the above definition is on your mind daily, monthly, and yearly. Profit
can be hard to manage in operations but with proper knowledge of the basics, you will have a better grasp

on how much money is going out vs how much is coming in and boosting your bottom line.

Most of the time, our customer’s initial concern is the upfront investment of quality kitchen equipment. In
reality, when you replace or add new equipment, you are decreasing the cost of maintenance and repairs,

and increasing your profit immediately. For example, by adding soft serve to your menu at .05 cents an
ounce, plus the cost of a cone (.08 roughly), your total cost for a 4 ounce serving is .28 cents! With a price
point at $1.19, that’s a profit of .91 cents per serving, or 76%!! If you only sell 15 cones a day, that’s close

to $5,000 in profit a year! By using one of our preferred vendors, you can lease to purchase this
equipment for as low as $180 a month. By purchasing it outright, your ROI is less than 18 months. This is

a perfect addition to locations close to ball parks, schools, or restaurants that need to sweeten up their
dessert menu.

This is just one example of how we can help boost profit in your location. Maybe you need help with your
frying operations, or maybe you need help with baking and steaming, we are experts in helping you find

ways to make more profit through operations, menu changes, equipment maintenance. 

 



Please visit our “Parts and Service” tab at www.tfgroupllc.com for more
information on the services we offer!

CUSTOMER SPOTLIGHT: CITY CLUB at RIVER RANCH

In 2002 City Club in Lafayette, LA was relocated
from downtown to its current spot in the River

Ranch community in the middle of town.  When
they reopened one of the original pieces of
equipment purchased in their kitchen was a

Henny Penny combi oven.  After 15 years it was
time to replace it and get a new one so TFG

received a call. I spoke with the Director of Food
and Beverage Donovan Broussard after and he
said “It helps knowing we have a reliable oven

that holds the heat well and cooks the food
properly”.  They are able to serve weddings and
banquets of more than 250 people preparing a
variety of foods from full beef tenderloins and

poached fish to simpler things like cooking rice
and finishing par cooked bread.  This oven does

it all. A new feature he liked about our Henny
Penny ovens is the WaveClean 2 in 1 Catridge. 
“It is a very nice feature.  It helps us cut cleaning
time significantly” says Broussard.  TFG is happy
to carry such a versatile piece of equipment that
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can function as a steamer, convection oven,
proofer, or holding cabinet.
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