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Machine
Spotlight

Foot Pedal Operated
Cake Cutting Machine
The CS-1FP is simple,
cost effective, and easy

to use. It will slice

frozen and chilled cakes

and desserts and put
Divider Inserts in cakes.

Bread Art
Project

FooblooLs
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Rice Krispie Treats Production Line

Rice Krispie Treats have been making a come-
back. Most of us remember making or eating rice
krispie treats as kids and today many kids have
grown up to become bakers and
they continue to enjoy creating
this classic treat. The key in to-
day’s economy is to make great
tasting treats as inexpensively
as possible. How do we make
rice krispie more efficient? Use
machines! The treats first need
to be spread out in a sheet pan
and compacted into a slab of
product to be cut into bars or
squares. Most of the time the treats are spread
out over thesheet pan and then pressed by
hand or
packed
in a
sheet by
using a
rolling pin.
There has to
be an easier
way! This is
where the CP-
1F comes in. This full
sheet press machine

can take a sheet of rice krispie treats and press
it in no time. The machine not only flattens the
top of the product into an even surface, it com-
pacts the treats themselves into
the right density for your specifi-
cations. One person can easily
press 1 sheet of rice krispie treats
per minute, or 60 sheets an hour.
In an efficient production floor
more than 120 sheets could be
pressed an hour. Watch the video
here to see this process in action:
http://www.foodtools.com/?cp-1f

What do you do after it is pressed? The sheets
can then be moved to the FoodTools CS-10TWW
slicing machine to be cut into squares or rectan-
gles. The CS-10TWW is a fully automatic slicing
machine, so the operator only needs to set the tray
_on the platform
fJ and push the but-
tons. Two or more
trays can be sliced
| each minute, more
= than 120 an hour!
Now that's an effi-
cient way to make
a classic treat!

All Things Baking

The trade show team at All Things Baking has cre-
ated a fantastic lineup of educational seminars,
classes, and interactive training sessions that will
be held during the trade show in October. A total
of 39 seminars are on the schedule focusing on

6 distinct areas in our industry; Commer- e
cial/Wholesale, Pastry & Culinary, Re-

tail Baking, Business Management,
Marketing, and Cake Decorating. A
group of interactive classes will also

be conducted live on the trade show
floor using ingredients and equip-
ment. These will give attendees an up
close look at the solutions available in the industry.
Several hands-on courses will even be offered to
give participants that extra step of learning by do-
ing. In addition to these events RBA is hosting
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Education Series

the 11th Annual RBA Pillsbury Bakers Plus Grand
Champion Creative Decorating Competition. This
cake decorating competition will feature contests
for categories such as flowers and sprays, wed-
ding cakes, rolled fondant, custom design cakes,
and sculpted cakes. A total of $14,000 will be
awarded in prize money

" . i TH”\]GS during the events. We are

looking forward to seeing
many of our customers
at the All Things Baking
trade show. If you are planning to attend let

us know so that we can plan to see you there!
FoodTools Booth: 925
All Things Baking - October 2-4, 2011
Schaumburg, lllinois, U.S.A.

FoodTools will provide the food industry with the
most cost-effective portioning equipment available.
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Slicing Parmesan By Hand? Try This!

Wheels of parmesan cheese are not small which
means it takes a lot of power to slice the wheels
into wedges for retail and wholesale distribu-
tion. For centuries these wheels have been cut
and portioned by hand with specialized cheese
tools, but there is another way! The FoodTools
CS-3SA cheese slicing machine is an industrial
slicer with the power and precision to efficiently
cut hard cheeses such as parmesan. The photo
below of a wheel of parmesan sliced into blocks
is from a test demonstration
on the CS-3SA. The ma-
chine uses a powerful pneu-
matic system to slice through
products using one stainless
steel cutting blade. The pres-
sure of the thin blade cutting
through the cheese gives a
precise cut for each portion.

For cheese facilities
with various types of
cheeses and multiple
cut patterns and por-
tion sizes the CS-3SA
offers flexibility with
little change over time.
A custom built product
holder gives the perfect
support to different types
and sizes of cheese. The
touch screen computer
system gives the operator easy ac-
cess to different cut patterns and por-
N tion sizes and can be changed with the
push of a button. The machine is wash
down and works well in cheese facilities.
To test cut your cheese on this machine
contact FoodTools at www.foodtools.com

Custom
Divider Inserts
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Are you looking for the
professional look of
Divider Inserts for your
cakes or pies?

Contact FoodTools
today to order a custom
cut Divider Insert size
that is perfect for you!

Machine Need An Oil Change???

Several FoodTools machine models are operated
by compressed air and air over oil hydraulics. Pe-
riodically the air compressor needs to be drained
so that all condensation is removed from the pneu-
matic system. But what about the 0il? Does it
need changed? How do we know if it does? Here’s
how you can tell if it is time to change your oil.

1. The platform of the machine is moving spo-
radically, sometimes faster and sometimes
slower and slamming into position. It is pos-
sible that the oil system is compromised.

2. If you can see any air bubbles in the oil lines
or in the oil canisters on the side of the ma-
chine this could mean that the oil system has
been compromised and that air bubbles are
stuck in the lines and in the hydraulic cylinder.

Sowhatdo we dotofix the oil system? The first step
is to remove the oil canister caps. With the machine
unplugged move the table from the front to the rear
and back. This should allow any air bubbles stuck
in the system to make their way up through the
canisters and out. Continue to do this until the air
bubbles are gone. Make sure to refill the oil system
without overfilling it. Check the machine manual.
If that doesn’t solve the problem you can change
the oil completely. Remove the quick connects from
the main cylinder and drain all of the oil. Order the
correct mineral oil for the machine from FoodTools
and fill the system with the new oil, move the table
backandforthtoremove airbubbles, and giveitatry!

As always, if you have any problems give Food-
Tools a call and a technical rep will assist you!

Customer
Testomonial

“What can | say...
We LOVE our new

It’s simple,
versatile, safe and
looks really cool
in the factory.”
— Suzanne
United States

The Bread Art Project

tion made a $1.00 donation to [# |
Share Our Strength, a national *
nonprofit committed to ending
childhood hunger in America.
The website also incorporates |
educational tips to teach people !
about proper eating habits. The |
FoodTools logo on a piece of |
custom bread art is shown here.
Make your own custom bread
art at www.breadartproject.com

The Bread Art Project was cre-
ated by the Grain Foods Foun-
dation to increase awareness
about the hunger problem in the
United States. Visitors to the
project’s website can create a
custom piece of bread art using
photos, text, or drawings. For
each piece of bread art created
between April and June of this
year the Grain Food Founda-

Contact
FoodTools

This newsletter is published
by FoodTools, Inc.

Editor: Chris Clemens
If you have any questions or
comments please direct them
to Chris Clemens at
clemens@foodtools.com
or at 805.962.8383

For additional information or
service from FoodTools:
Michigan: 800.644.2377
California: 805.962.8383

www.foodtools.com
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