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SCOTSMAN RECOGNIZED FOR LEADING ICE-MAKING TECHNOLOGY

WITH 2007 KITCHEN INNOVATIONS AWARD
VERNON HILLS, Ill.—The National Restaurant Association has recognized Scotsman for its leadership in ice-making technology with a 2007 Kitchen Innovations Awards for the ProdigyTM Cube Ice Machine.  ProdigyTM has been lauded as one of the smartest, most foolproof ice machines on the market today thanks to its state-of-the-art self-monitoring system.  It will be featured in live demonstrations in the Kitchen Innovations Pavilion during the National Restaurant Show in May 2007. This is the first Kitchen Innovations award for Scotsman. The competition is judged by an independent panel of industry experts and recognizes trend-setting kitchen equipment thought to be among the most innovative in the world.  

“We are extremely pleased to be recognized for innovation in ice by this prestigious group,” said Randy Rossi, President of the North American Ice Group for Enodis, Scotsman’s parent company.  “Especially after being named finalist for product of the year by the Foodservice Consultants Society International (FCSI) in September.  Both of these honors validate our success in developing the most advanced, innovative ice solutions in the industry.”  

Prodigy’s AutoAlert™ external indicator lights continually communicate the machine’s current status giving operators complete confidence in its ice-making capability.  AutoAlertTM immediately notifies staff of key operational issues and is a valuable tool for maintaining high levels of ice production and minimizing performance interruptions.  
Innovation in design makes ProdigyTM one of the most energy-efficient machines on the market as well.  The machine’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 (based on published ARI data).  
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.  
Preventative maintenance and servicing are simplified with Prodigy’s Smart-Board™ advanced feature control and diagnostic code display.  Technicians can determine operating issues quickly, ensuring equipment is fixed right the first time, saving customers time and money.  With this optional feature, ProdigyTM cubers meet NAFEM data protocol capabilities for smart kitchen applications.
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Scotsman Ice Systems, an Enodis company, is a full-line manufacturer of ice machines offering the greatest variety of ice forms, machine sizes (more than 300 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 and, in September 2006, was named as one of the Top 10 Best Plants by the magazine.  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 29 factories in 9 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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