


Creative Ingredients supplies Premium Ingredients and Professional Equipment
to the bakery, patisserie, gelato and chocolate industry.

We work with chefs and producers to deliver quality, consistency and practical solutions,
partnering with global suppliers to bring new ideas to market.

CONTENTS




r/1p020 )

THE FUTURE OF THE DESSERT BUSINESS WAS BORN IN 1967

‘We’re proud to be Bravo’s exclusive distributor in Australial’
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The machine'’s core production processes are saved inside the machine so that the execution of the recipe is easy and
repeatable. Cooking, stirring, cooling parameters can be easily changed and saved to suit the needs of every
confectioner and gelato maker.

The variable speed drive in the lower cylinder {inverter) allows 8 different mixing speeds, You can choose to incorporate
the maximum amount of air on products such as buttercream, mousseline, pate a bombe or gelato, and to reduce it to a
minimum on products such as custard, ganache or créeme bavaroise.

When the acoustic signal indicates that the product is ready, if it cannot be transferred into the lower cylinder or taken
out immediately, the consistency value or set temperature is automatically held.
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A double inverter in the upper tank, so you can control stirring speed of more delicate products like chocolate and starchy custards.

After melting the chocolate, Trittico performs soft cooling to precisely reach the crystallisation temperature of the cocoa butter,
and then heats it to the desired temperature.
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and chocolate preparations. Its innovative design not only enhances
workflow but also optimises space, making it an essential solution
for modern artisan production.
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COUNTERTOP WHIPPED CREAM MACHINES
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Australian support.

WHO IS W -DONE?

For Australian operators, W-DONE offers an attractive alternative for businesses
seeking premium presentation without the premium European price tag. Every
cabinet is designed to maximise product visibility, enhance impulse sales and provide
a professional retail presentation.

WHY CHOOSE W-DONE?

OUTSTANDING VALUE - Contemporary styling and commercial performance at an
investment that allows businesses to maximise their return on capital.

DESIGNED FOR COMMERCIAL USE - Purpose-built for professional gelato retailing
with efficient refrigeration systems, LED illumination, digital temperature controls and
attractive panoramic glass displays.

ENERGY CONSCIOUS OPERATION - Efficient refrigeration technology helps minimise
operating costs while maintaining consistent product presentation.

FLEXIBLE SOLUTIONS - Available in a range of cabinet sizes and configurations to suit
boutique gelaterias, cafés, restaurants and larger retail environments.

SUPPORTED BY Creative Ingredients - When purchasing a W-DONE cabinet through
Creative Ingredients, you're not simply buying imported equipment—you're partnering
with an Australian business that understands the bakery, pastry and gelato industries.

Our team provides:
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A professionally designed showcase with a refined and elegant appearance. The aluminium profile
waistline separates the cooling system from the glass display section, following the golden ratio for

a balanced and sophisticated look. The showcase design is simple, coordinated, and provides excellent
product visibility and display perspective.

Available in both single-row and double-row styles, with multiple length options to suit different store
layouts and shop formats, it is the ideal choice for professional ice cream and gelato stores..

Featuring a fully enclosed sliding door design for improved temperature retention and hygiene, with an optional lock available.




The pozzetti counter showcase offers superior sealing and high-performance temperature control,
effectively slowing air exposure and oxidation to preserve the gelato's freshness and extend its optimal
flavour period.

With a generous storage capacity, the unit typically features a two-level design: the upper level
for service and display, and the lower level for additional storage. lts compact footprint makes it ideal
for embedded bar counter installations, while its refined design is equally suited to high-end hotels and




Crafted to bring authentic gelato service beyond the traditional store environment, our gelato carts
blend sophisticated design with reliable refrigeration performance. Their compact footprint, premium
finish, and versatile mobility make them the perfect choice for luxury events, hotels, activations, and
contemporary gelato businesses seeking both functionality and visual impact.




Thank you for taking the time to review the Creative Ingredients Equipment Catalogue.
We appreciate your interest in our range of professional gelato, pastry, bakery, and
foodservice solutions, and look forward to helping you find the right equipment to
support your business goals.

To place an order or book an appointment, please contact the Creative Ingredients team:

Creative Ingredients




