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DISCOVER A BRIGHTER ICE-MAKING TECHNOLOGY WITH 

THE NEW SCOTSMAN PRODIGYTM CUBER
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VERNON HILLS, Ill.—Scotsman Ice Systems, a leading innovator of ice technology, introduces ProdigyTM, one of the smartest, most foolproof ice machines on the market today.  Prodigy features a state-of-the-art self-monitoring system that provides up-to-the-minute reporting on the machine’s performance, as well as maintenance needs.  This latest advance in ice making visually indicates when it’s making ice, as well as when it’s due for critical maintenance procedures.  The external diagnostic light panel makes it easy for anyone in the kitchen to read and understand—from senior managers to dishwashers. 
Prodigy is one of the most energy-efficient machines on the market today.  That’s great news considering the New York Times reports that 80 percent of the $10 billion annual energy bill for commercial foodservice is squandered by using inefficient equipment.  Prodigy’s energy standards make it one of the first cubers to exceed both the 2008 California Energy Commission and 2010 Federal Energy Efficiency regulations by up to 22 percent*.  It also qualifies for the EnerLogicTM seal, awarded by parent company Enodis to its most energy-efficient products.  All of these things combined mean that Prodigy not only equates to good energy stewardship, but to a stronger bottom line as well.  
Preventative maintenance and servicing is now easy and foolproof due to Prodigy’s SmartBoard™ advanced features and diagnostic code display.  Technicians can determine any operating issue quickly, ensuring equipment is fixed right the first time, saving customers time and money.
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In addition to its self-monitoring, money-saving and energy-efficient qualities, the Prodigy Cuber also features the patented WaterSense™ adaptive purge control.  This feature automatically adapts to varying water conditions by constantly measuring the water quality and automatically adjusts the purge water amount to minimize scale buildup in every type of water.   The result is a longer time between cleanings and fresher tasting ice. 

Prodigy represents a new era in ice-making technology—one that will take the industry by storm in late August, when it launches at Booth #1415 during the Western Foodservice Expo in Los Angeles.  For more information on Prodigy, call 1-888-ICE-CUBE, email prodigy@scotsman-ice.com or visit www.scotsman-ice.com.  

Scotsman Ice Systems, an Enodis company, is a full-line manufacturer of ice machines offering a wide variety of ice forms, machine sizes (more than 100 different models), storage bin sizes, icemaker dispensers and ice-only dispensers.  The company has been recognized twice in the last four years as one of the Top 25 Best Plants in the U.S. by IndustryWeek magazine—most recently, in July of this year.  Scotsman was also recognized by the College of Business at Utah State University as a 2006 Shingo Prize finalist. To learn more about Scotsman, visit www.scotsman-ice.com.  
Enodis plc (www.enodis.com) is a worldwide company focused on the design, manufacture, and supply of food equipment.  Through its two operating groups, Global Food Service Equipment and Food Retail Equipment, it has 27 factories in 8 countries and a large portfolio of premium brands, including Delfield, Scotsman, Frymaster, Lincoln, Cleveland, Garland, US Range, ICE-O-Matic, Jackson, Merco, Savory, Dean, Varimixer, and Merrychef in foodservice, and Kysor/Warren and Kysor Panel Systems in food retail equipment.  
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* Based on published ARI data









