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)!Mia Pavonlj 

DIA 3L-B 

Lever Specifications: 

Lever Piston Operation 
2 or 3 group configurations 
Ruby red or Sapphire blue 
2 pivoting steam wands 
1 hot water tap 
Pressure gauge 
Visible sight glass 
Auto-filJ system 
Extra portafilter handle 
Warming tray 
Raised feet 
ETL Certified 
Water softener included 

' , 

-

I 
-

DIAMANTE 
THE MASTERPIECE IS BACK! 

LA PAVONI PROUDLY RE-INTRODUCES 
BRUNO MUNARI'S 1955 CoNcoRSo 
DIAMANTE SERIES. 

Beautifully hand-crafted in 304 
polished stainless steel. The con­
toured panels offer a prism of 
reflecting angles like no other. 
The classic pull-down lever is a 
true retro look of the 50's style 
Italian Cafe. 

'.lb.e Lever Line 

DIA 2L--B - 2 group, Blue 
DIA 2L-R - 2 group, Red 
DIA 3L--B - 3 group, Blue 
DIA 3L-R - 3 group, Red 

2 Group: 14 liter boiler 
230V/4370W 
W36 X 025 X H26 
3 Group: 22.5 liter boiler 
230V/5465W 
W45 X 025 X H26 

View complete specifications at www.europeangift.com 
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8AV�NI 

DIA 3V-R 

Volum�tric Specifications: 

Semi-Auto Volumetric Dosing 
2 or 3 group configurations 
Ruby red or Sapphire blue 
4 cup selection keypad 
2 pivoting steam wands 
1 hot water tap 
2 position power switch 
(operates on 3/4 or full power) 
Pressure gauges 
Visible sight glass 
Auto-fill system 
Extra portafilter handle 
Warming tray 
Raised feet 
ETL Certified 
Water softener included 

The Volumetrtc Line 

DIA 2V-B - 2 group, Blue 
DIA 2V-R - 2 group, Red 
DIA 3V-B - 3 group, Blue 
DIA 3V-R - 3 group, Red 

2 Group: 14 liter boiler 
230V/4370W 
W36 X 025 X H26 
3 Group: 22.5 liter boiler 
230V/5465W 
W45 X 025 X H26 

LA PAVO I 

VOLUMETRIC SERIES 

A MODERN VERSION OF A CT.ASSIC DESIGN.

The Vol umetr ic keypads offer the 
ease of 4 semi-automatic cup sizes 
to choose from. The double gauges 
monitor both boiler and group pressure. 
2 position power switch allows for 3/4

or full power setting. 

DIA 2V-B 
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C10 mm e rc i a I esnress10 ma 1chines 
Introducing the la Pavoni Bar-Star series of commercial espresso machines. Newly designed to be the 
most technically advanced automatic/programmable dosing la Pavoni machines available. 
Available in 2 §roup, 3 group or 4 group versions. All units feature a 4-position, power-saver switch that allows
for off, sleep, ¼ and full capacity settings, resulting in a substantial electrical cost savings. Dosing setting are 
controlled by a digital control pad and microprocessor. Thermal stability ensures that the groups maintain consistent 
temperature at all times. 
Made in Milan, Italy. 

BAR-STAR 3V-B 
shown with optional 
low profile portafilter 
(allows for direct brewing 
into a 16 oz. cup) 
and raised cup stand. 

BAR-STAR 2V-R 

BAR STAR 2 BAR STAR 3 

Direct water line YES YES 

Front Width 31" 40" 

Height/ Depth 21 "/21" 21"/21" 

Boiler water capaci 14 liter 21.5 liter 

Coffee rou s 2 3 

Steam wands 2 2 

Hot water spout 1 1 

Wattage I Volts 4370/230 5340/230 

Water softener YES YES 

Net / Gross lbs 139/176 165/209 

Amps 19 23 

BAR-STAR FEATURES 
· Programmable/ Automatic coffee dosing 
· Programmable/Automatic hot water delivery 
· 4 espresso volume settings per group 
· Manual over-ride of all functions 
· Dual pressure gauge monitors constant group 

and boiler pressure 
Automatic water leveling 

· Largest boiler capacity in the industry 
· Water softener to reduce hard water is included 
· Available in black or red colors
· Models require direct water plumbing 

BAR STAR 4 

YES 

48" 

21 "/21" 

26.5 liter 

4 

2 

1 

6555/230 

YES 

209/253 

29 

BAR-STAR SERIES: Two steam wands standard 

SF & CSA Certifications assure that your customers are being served the freshest possible drinks. 
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BART2V-B 

BAR T3V-R 

Specifications BAR-T2 

Front Width 29 

Height/ Depth 21 "/21" 

Boiler water capacity 14 liter 

Coffee groups 2 

Steam wands 2 

Hot water spout 1 

Wattage I Volts 4370/230 

Net I Gross lbs 125/149 

Amps 19 

BAR-T 3 

36 

21 "/21" 

21.5 liter 

3 

2 

1 

5340/230 

144/165 

23 

CBUDCB 

BAR T & l Models 

Available in 2 & 3 group versions. T models feature 
volumetric programmable touch pads. L models feature piston 
operated lever arms to draw shots of espresso. 

Both units have separate solenoids allowing for multiple users 
to operate the unit simultaneously, boiler auto fill systems and 
mounted pressure gauges. The solid brass groups are chrome 
plated for durability. Machines operate on 230 Volt for maximum 
power. Stainless steel water line installation kits are included. 

Available in red or black side panels. 

BAR T2L-R 

Tech Tip: 
Corrnnercial machines require no more than 40 lbs. of 
water pressure. order our pre-set regulator if needed. 
UtemC350.not shown) 
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Since	1905	la	Pavoni	has	produced	the	finest	commercial	espresso	machines.		The	CAFE`series	is	a	full	size	
commercial	 espresso	machine	 available	 in	 2 group	 configuration.	 Volumetric	 control	 pads	 operate	 each	
group	 offering	 4	 serving	 sizes.	 Semi-Automatic	 coffee	 delivery,	 machine	 stops	 brewing	 once	 coffee	 is	
delivered.	 Direct	 water	 feed	 with	 steam	 and	 hot	 water	 on	 demand.	 Large	 10	 liter	 boiler.	 Made	 in	 Italy.		
Output	about	450	drinks	per	day.	
------------------------------------------------------------------------------------------------------------------------------- 
2 Coffee Groups 
1 Hot Water Tap 
2 Standard Portafilters  
2 Swivel steam wands 
8 liter water softener  

10 Liter Copper Boiler 
4 Volumetric Coffee Settings
Installation kit 
Volt 230/3000 Watts/13 Amps 
Net:112lb Gr:136lb

CAFE` 2V SPECIFICATIONS 

 Groups made with press-forged brass and chrome plated, with vertical infusion chamber and 
pressurization system which eliminates group dripping 

* 

* 
 Copper boiler equipped with front mounted transversal heat exchangers and injectors for each group. * 

 Mounted gauge to monitor boiler pressure * 
 Electronic automatic water level control * 
 Spring taps for hot water and steam to prevent backflow * 
 Two360° swivel steam nozzle, one 360° swivel hot water nozzle * 
 One single shot & one double shot portafilters * 
 Internal electric rotary motor * 
 Installation kit (fittings and hoses) * 
 Available models: CAFE`2V-R (Red) – CAFE` 2V-B (Black) * 
 CSA /ETL CERTIFICATION  - Canadian & U.S approvals – Made in Italy * 
 Dimensions: Depth X Width X Height 21 X 29 X 21 

CAFE` 2V-B CAFE`2V-R

CAFE' V
since 1905

Automatic group backflush

U.S.A. IMPORTER 
EUROPEAN GIFT & HOUSEWARE 

Mount Vernon, New York 
 phone:800-927-0277 / 914-664-3448  

sales@europeangift.com - 
www.europeangift.com
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LA AVON 
The la Pavoni PUB V units feature an electronic programmable digital control 
pad with 4 coffee size selections including continuous brewing and instant 
stop button. Volumetric machines come standard with one steam wand and one 
hot water spout, no water spout on PUB 1EM series. The PUB is also available 
as a pour-in unit, totally portable and perfect for catering! 

PUB 1V-R 

PUB Series Models: Available with red or 
black side panels 

PUB 1M: Manual coffee delivery, direct 
water feed, (VIEW ON-LINE) 
PUB 1V: Volumetric coffee delivery, direct 
water feed, 1 group 
PUB 2V: Volumetric coffee delivery, direct 
water feed, 2 groups 

SPECIFICATIONS: PUB Series 
Groups made of press-forged brass then chrome plated. Each 
infusion chamber features a pressurization chamber which 
diminates dripping. Anti-vacuum valve eliminates liquid from 
entering the steam wand. Automatic water fil] system. 
Separate solenoids for water and steam delivery. Mounted pressure 
gauge. 8 Jiter water mtration  system for direct water feed 
models. Extra coffee handle with each unit. Stainless stee] futer 
baskets and installation kit included. Efficient Voltl 10 electricity. 
In store installation if required is available . 
Available in red or black side panels. 

PIIB 1V PIIB 2V 

Direct water line YES YES 
Coffee delivery Keypad Keypad 
Front Width 15" 21" 
Height/ Depth 21"/21" 21 "/21" 
Boiler water capacity 6 liter 6.5 liter 
Coffee groups 1 2 
Steam wands 1 1 
Hot water spout YES YES 
Wattage I Volts 1500/120 1500/120 
Water softener YES YES 
Net/ Gross lbs 88/110 105/120 
Amps 13 13 
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PUB 2V-B 

PUB 1M-R

U .S .A . IMPORTER 
EUROPEAN GIFT & HOUSEWARE Mount Vernon, New York 

 phone:800-927-0277 / 914-664-3448  sales@europeangift.c om - 
www.e uropeangift.c om



CARAVEL -  2 and 3 Group Commercial Machines

MADE IN PORTUGAL
U.S.A. IMPORTER 
EUROPEAN GIFT & HOUSEWARE 

Mount Vernon, New York 
 phone: 800-927-0277 / 914-664-3448

sales@europeangift.com - www.europeangift.com  

HIGH GROUP LINE
items: 2CVF-B  (BLACK)
            2CVF-R (RED)

items: 3CVF-R (RED)
            3CVF-B (BLACK)

     8
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Compact 2 Group Commercial Machine

U.S.A. IMPORTER 
EUROPEAN GIFT & HOUSEWARE 

Mount Vernon, New York 
 phone:800-927-0277 / 914-664-3448  

sales@europeangift.com - www.europeangift.com

Fiamma Espresso machines are world renowned for 
their designs and ease of use.  The Caravel 2 CV- 
Compact is a full commercial Espresso Cappuccino 
machine with direct water hook-up. It has a smaller 
footprint so it is portable, fits in tighter spaces, and 
plugs into  a regular 120V outlet. Espresso,  
Cappuccino  &  hot water are on demand.  A 
volumetric keypad allows  you to  choose  4 cup 
sizes with  an automatic stop feature.  Perfect for 
anybody that needs a full-featured machine in a  
compact design. Available in Black and Fuego Red.

Item: Caravel 2 CV-R - Compact

Item: Caravel 2 CV -B- Compact

 and Black
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1 Group Commercial Machine

Item: Caravel 1CV-B 

Fiamma Espresso machines are world renowned for 
their designs and ease of use.  The Caravel 1 CV is a 
full commercial Espresso Cappuccino machine 
with direct water hook-up. It has a smaller 
footprint so it is portable  and fits in smaller spaces, 
and plugs into  a regular 120V outlet. Espresso,  
Cappuccino  &  hot water are on demand.  A 
volumetric keypad allows  you to  choose  4 cup 
sizes with  an automatic stop feature.  Perfect for 
anybody that needs a full-featured machine in a  
compact design. Available in Black and Fuego Red.

U.S.A. IMPORTER 
EUROPEAN GIFT & HOUSEWARE 

Mount Vernon, New York 
 phone:800-927-0277 / 914-664-3448  

sales@europeangift.com - www.europeangift.com

Item: Caravel 1CV-R

and Black
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Compact Commercial Machine
Fiamma Espresso machines are world renowned 
for their designs and ease of use.  
The MARINA Compact is a fully portable 
Espresso, Cappuccino  machine that  requires no 
direct water feed, simply pour water into the 
reservoir and plug into  a V110  outlet. Espresso,  
Cappuccino  &  hot water are on demand.  A 
volumetric keypad allows  you to  choose  4 cup 
sizes with  an automatic stop feature.  Perfect for in 
store catering or home use. Available in Black and 
Fuego Red.

U.S.A. IMPORTER 
EUROPEAN GIFT & HOUSEWARE 

Mount Vernon, New York 
 phone:800-927-0277 / 914-664-3448  

sales@europeangift.com - www.europeangift.com

Item: Marina CVDI-B

item: Marina CVDI-R
11



[OMMI/ CIA_ GRIND�R 
The Ne\V Zip-Auto 

ON DEMAND, PoRTION CoNTROLLED COMMERCIAL GRINDER. 

Fast, Efficient, Digital dosing 
Single and double pushbutton keypads 

are memory programmable for fast and 

efficient coffee dosing. Program dosing 

is calibrated by seconds and tenths, 

not grams so you can achieve the perfect 

coffee to filter basket ratio no matter what 

size portafil ter you use. 

Specifications: 
Automatic dosing 

Single and double key pads with memory 

Continuous grind mode 

Large 2.2 lb. capacity bean hopper 

58 mm flat steel burrs 

Seal-lock hopper prevents spillage 

Shock resistant top hopper 

Steel case 

Volt 110/300 watts 

Height 21: Width 8: 

Depth 13" 

Weight 32 lbs. 

Made in Italy 

Model : ZIP-Auto 

ZIP-auto 

\ 1 lla Pavoni 
Stnce 1905 

ON DEMAND AND ALWAYS FRESH GROUND COFFEE! 
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ED�Ml,�CIAL GRINDl,RS 

i!*Wii8M•Hll 
ZIP-R / ZIP-B 

Large 2.2 lb capacity bean hopper 
Multiple grind settings 
Side dosing delivery 
58mm flat tempered burrs 
Return coffee chamber 
Seal lock prevents bean spillage 
Built-in 58mm push down tamper 
Steel case body 
Voltl 10 / 300 Watt 
Height: 21" Width: 8" Depth: 13" 
Weight: 31 lbs. 

ZIP-B 

Water softener 
Standard equipment on all direct 
water line espresso machines, 
rechargable. 8 or 12 liter capacity. 

C450 - 8 liter, 
14" H, 7"W 20 lbs 

C500 - 12 liter, 
1 7" H, 8" W 25 lbs 

Which machine is right or your business? Use our handy guide. 
Daily Coffee Steam Hot Boiler Power Machine Size Net Weight 

MODEL Capacity Groups Wands \Nater \NXDXH 

GIOTTO 60-80 1 1 YES 1.2 I .06 lit V11 0/1 000/1300 13x16x17 53 lbs. 
IKIA 50-70 1 1 YES 1.2 lit V110/1400W 12x16x18 51 lbs. 
'TEA 50-70 1 1 YES 1.2 lit V110/1400W 11x16x18 47 lbs. 
TEA PID 50-70 1 1 YES 1.2 lit V110/1400W 11x16x18 47 lbs. 

IPUB 1V 150-200 1 1 YES 6. lit V110/1S00W 1Sx21x21 88 lbs. 
PUB 2V 250-300 2 1 YES 6.5 lit V110/1680W 20x21x21 98 lbs. 
BAR 2V & L 500-600 2 2 YES 14 lit V230/4370W 30x21x21 129 lbs. 
BAR 3V & L 650-750 3 2 YES 23 lit V230/5340W 38x21x21 149 lbs. 
DIA 2V & L 500-600 2 2 YES 14 lit V230/4370W 36x2Sx36 160 lbs. 
DIA 3V & L 650-750 3 2 YES 22.S lit V230/5340W 4Sx2Sx26 175 lbs. 
CREM 2V 500-600 2 2 YES 22.S lit V230/4370W 36x22x25 155 lbs. 
CREM 3V 650-750 3 2 YES 30 lit V230/5340W 4Sx22x25 1701bs. 
LP-200 100-125 1 1 YES 2.5 lit V110/1300W 13x17x16 56 lbs. 
LP-300 150-200 2 1 YES 3.5 lit V110/1300W 20x17x17 65 lbs. 

GRINDERS Daily Burr Burr Hopper Motor Power Machine Size Net Weight 

Capacity Shape Capacity 
PA-JRD 10 lbs. 50mm Flat 1.71bs. 1/4 HP V110/216W Sx10x17 13 lbs. 
ZIP-JR-R 12 lbs. 50mm Flat 1.71bs. 1/4 HP V110/216W 7x10x19 16 lbs. 
ZIP 25 lbs. 58mm Flat 2.2 lbs. 1/2 HP V110/300W 8x13x21 31 lbs. 
ZIP AUTO 25 lbs. 58mm Flat 2.2 lbs. 1/2 HP V110/300W 8x13x21 32 lbs. 
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Toe la Pavoni "Zip Junior'
1 

Automatic dosing grinder 

A lower volume grinder with big grinder features. 

Easy "auto" dosing convenience, no coffee to scoop. 

The perfect size grinder for commercial 

machines that produce up to 200 drinks 

per day or use for your decaf and flavored 

coffee service. 

'WlaPavonlj 
Stnce 1905 

ZIP-JR-R 

Auto 1 touch dosing 
1. 75 lb. hopper capacity
Multiple grind settings
Large 50mm steel burrs
Seal-lock tab prevents bean spillage
Steel case body and adjustments
Volt 110/213 watts
1/4 HP motor
Height: 19" Width: 7" Depth: 1 O"
Weight: 16 lbs
ETL Certified
Made in Italy
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'WlaPavonlj BURR GRIND�R 
Stnce 1905 

The la Pavoni "JRD;; Burr Coffee Bean Grinder 
Compact in size but powerful enough to service all of your grinding 
needs. Multiple grind settings allow you to grind from coarse for drip 
to fine for electric esspresso machines. Coffee is ground into a bottom 
hopper then dispensed into the coffee handle via the side dosing lever. 
Accepts all portafilter handles up to 59mm. Features 2 hoppers.a 
smaller 1 /2 lb capacity and a larger 1. 7 lb commercial hopper. 
Made in Italy. 

Item: PA-JRD 
50mm tempered steel burrs 
Hopper slide prevents spillage 
2 bean hoppers 
H; I 7" X W: 5.. X D: I O" 
Weight: l 3lbs 
Vl20/60HZ/213 watts 
Made in Italy. ETL Certified 

Coffee tip: 
Whole beans stay fresh up to 30 days. 
Ground coffee lasts about 7 days. In order 
to have the best tasting coffee you should 

buy your beans in small quantities and use 
a quality burr grinder to ensure freshness ! 

EG&D 
&ropea;1 (;fl I Hous-eware 
www. e u ro pea n gift. com

800-927-0277
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Model: Cilindro

U.S.A. IMPORTER 
EUROPEAN GIFT & HOUSEWARE 
Mount Vernon, New York 
 800-927-0277  
sales@europeangift.com - La Pavoni Cilindro & Cellini

Since 1905

La Pavoni Cilindro & PCW-16 

ACCESSORIZE WITH YOUR LA PAVONI MACHINE

www.europeangift.com

, 50 mm
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CELLINI CEM

Model: CEM

     since 1905

la Pavoni semi-commercial pour-in 
espresso/cappuccino machine, fully 
portable.

Packed full of features normally found in 
larger commercial machines. The Cellini is 
a high performance, single boiler espresso 
machine suitable for home or light 
commercial applications. The body is made 
of full polished AISI 304 stainless steel case.

 The internal copper and insulated boiler 
increases energy saving with its thermal 
stability. The Cellini features separate 
steam, water and espresso functions, each 
with its own solenoid so you can operate 
the functions at the same time.  Cool touch 
wands feature plastic inserts, no more 
burnt fingers! 
The E-61 58mm. commercial coffee group 
ensure creamy espresso every time. Easy to 
transport it also makes a reliable catering 
unit.

Cellini Specifications
Model:  CEM
1.8 lit copper hot water boiler
2.9 liter fresh water reservoir
58 mm E-61 Group 
15 bar Vibration pump
Group pressure gauge 
Boiler pressure gauge.
Heating element, 1400 watts
Single spout serving portafilter 
Double spout serving portafilter 
Cool touch wands
Re-set thermostats
ASI 304 stainless steel body
W13”x H16”x D17”
V120/1400 Watts-  Net.  53 lbs
ETL Certified
MADE IN ITALY

Model: KUBE 
Burr Coffee Grinder 
300 gram hopper container Grind 
settings from coarse to fine Instant 
auto/button starts grinding Manual 
on/ off switch 
38 mm steel burrs 
120V / 100 watts 
L 5.0 x D 8 x H 12 - 7 lbs. 
Made in Italy 

 Since 1987
www.europeangift.com 19



Model:  DMB

Cappuccino Automatic System

On Demand Activated Grinding

Stainless Steel Body 
with Conical Burr 
Grinder

NEW!

Domus Bar Napolitana
Espresso / Cappuccino 

Domus Bar: la Pavoni introduces their latest combination 
espresso/cappuccino machine with built-in grinder. A 
replacement for the popular PA-1200. The new NAPOLITANA 
features an improved 3-way solenoid valve which improves 
pump function and increases steaming capacity.

The entire body is made of 18/8 stainless steel, with new heavy 
duty toggle switches and ready lights. Cappuccino Automatic 
attachment replaces the steam wand.

The burr grinder is built into the body, it features multiple 
grind settings, 50mm flat burrs and is “on demand” simply 
press the coffee handle against the plate to activate the motor, 
grinds directly into the handle, no scooping and no mess!
56 mm coffee handle with two stainless steel coffee baskets. 
Lower catch tray is removable for cleaning.

Made in Italy.

Specifications:
• Stainless body & filters
• 1200 watt heating element,

V110
• Pump pressure gauge
• Built in conical grinder
• 100 oz. removable water

reservoir
• Marine brass boiler
• Excess water return
• 16 bar pump pressure
• 1-year warranty
• L12” x W10”x H13”
• Made in Italy

20
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-I HE �RIGINAL

EPC-8 

u.Jla Pavonij 
Stnce 1905

22 

t/JRDPl[[/Jf fl 
Europiccola & Stradivari 
Features: 
EPBB-8/EPC-8 /EPW-8

EuropiccoJa & Stradivari (8 cup) 
20 oz. boiler capacity. Makes 8, 
2 oz. cups of espresso. Chrome 
and Go]d base models feature 
dual frothing cappuccino systems. 
Internal thermostat. Makes 1 or 
2 cups at a time. Nickel plated, 
solid brass boilers are triple chrome 
plated for durability. I -year warranty 
with demonstration DVD. ETL 
certified. Re-set fuse mounted to a 
stainless steel element. 
Made in Italy. 
Volt 110, 1000 watts 
Wt. 14 lbs. 
Height 12" 
Gift boxed 

EPC-8 - Chrome base 
EPBB-8 - B lack base 
EPW-8 - Chrome w/wood

EPW-8

EPW-8 - Chrome w/wood
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LA PAVCONI 
GOLD OR CHROM LEVER MACHINES 

Since 1905 craftsmen have built each machine by hand using only the finest materials. Superbly polished chrome 
or brass finishes accent the highly efficient design which dates back to 1961. la Pavoni has set a standard for 
quality and style only found in old world cafes, now available for home use. Enjoy the world class espresso 
machine built in Italy, the home of espresso coffee. 

Each machine is designed to last years and give consistantly perfect espresso with each pull of the lever. 

Design features incorporate the best of modern technology such as nickel plated non-corrosive brass 

boilers, long life stainless elements and reset safety fuses. All are triple plated to maintain years of 

beauty and tested to meet the standard that has kept la Pavoni the premier name in the industry. 

Each unit is United States ETL safety listed. Plated base models include both a standard frothing 

arm and our new "Cappuccino Automatic" frother. Demonstration DVD included. 

PBB-16 
Black metal base 

AVAILABLE COLORS:
Chrome finish - PC-16
Chrome W/Wood accents - PCW-16

PC-16 - Professional, 
Chrome 16 cup 23 

PCW-16
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122-6 ----

"0MNIAHby Ilsa

Polished stainless steel finish, 
Heavier grade weight. Induction 
bottom with rubber lined safety 
handle. Long lasting silicon gasket 
insert. Made in Italy. 

121-4 4 Cup. Hgt: 6½" 
121-6 6 Cup Hgt: 7½" 
121-10 10 Cup Hgt: 8½"
Each cup measures
approximately 2 oz.

CLASSIC 
NEAPOLITAN 
ESPRESSO POT 

by Ilsa 
Flip Drip pot. 
Heavy "Diamond" pattern. 
No direct heat allows 
for a more mild tasting 
espresso. 
Choose from 2 sizes. 
Made in Italy. 
30-6

6 cup Neapolitan, 8" high 

�SA - ITALY'S # 1 
PRODUCER OF STOVE-TOP 

ESPRESSO MAKERS SINCE 1946 

"TURBO" by Ilsa

Polished stainless steel finish. 
Heavy weight construction. 
Long lasting silicon gasket insert. 

122-3 3-Cup
122-6 6- Cup
122-10 10- Cup
Each cup measures
approximately 2 oz.

121-4 �

"KONICA0

Stainless Steel Espresso 
- Induction Approved
"Konica" Stainless Steel
espresso makers by G .A. T.
Made of 18/10 polished
stainless. Bakelite handles.
This unit works on gas,
induction, vitro or electric
stoves.
Made in Italy. Gift boxed.

127-6

6 cup, S/S - 9" high 33 

DISCONTINUED
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168-6
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10-3

ALUMINUM STOVE-TOP 

EsPREsso MAKERS 
Economically priced aluminum pots with 
bakelite handles are guaranteed to be 
smooth and clean. Each piece in an 
attractive colored gift box. 

10-1 1 cup aluminum 5" high 
10-3 3 cup aluminum 6" high 
10-6 6 cup aluminum 9" high 
10-9 9 cup aluminum 10" high 
10-12 12 cup aluminum 11" high 

34 

168-8

168-2

lStyish Stainless Steel 
coffee/tea Press pots 
and matching cups. 

Made of 18 / 10 polished 
stainless steel. Both feature 
a modern spiral design. 

168-2  **Discontinued** 

168-6 Press pot, 24 oz. capacity 

168-8 Press pot, 36 oz. capacity 

Hand wash, not for stove-top use.

5146C 
Seal Tight Canister 
Featuring a modern, clean 
look it will easily tell you 
when an item is running 
low. This canister holds a 
wide range of foods and the 
acrylic will not stain or crack. 
Features a seal-tight lid with 
clasp. Comes with a side 
scoop. 

Qe lacemenl Parts 
We offer replacement parts for our aluminum 
pots. Gaskets are available in bulk per dozen 
(1/3/6/9/12 cup) or as pictured below in a blister 
pack. 

ClGS3 

l0GS-3 3 cup gaskets & screen 

l0GS-6 6 cup gaskets & screen 

l0GS-9 9 cup gaskets & screen 

l0CB-3 3 cup basket 
1 0CB-6 6 cup basket 
I 0CB-9 9 cup basket 

10CB3/ lOC 
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CLOSEOUTS 
Item #1s not appearing on price list are not available. 

THERMAL STAINLESS TRAVELERS 
STYLISH a, STRONG 

32IBL 
32IBK 
324S 
324BL 
324R 
328C 
328BL 
328BK 
323W 

TUMBLERS 
14 oz. double wall stainless, blue 
14 oz. double wall stainless, black 
14 oz. double wall stainless, silver 
14 oz. double wall stainless, blue 
14 oz. double wall stainless, red 
26 oz. stainless, copper 
26 oz. stainless, blue 
26 oz. stainless, black 
16 oz. ceramic w / silicone grtp & top 

323W 

PHONE, FAX OR 

E-MAIL YOUR ORDER!

DISCONTINUED
---------------------------------------------------
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 Nemox factory - Pontevico (Brescia, Italy) “Nemox is a modern company that combines technological innovation and 
top quality to create tomorrow’s products today.”

Innovation and trends anticipation identify unforeseen needs and 
market niches: these are Nemox’s points of strength.

Nemox is: Design, development, engineering, production 
of innovative niche equipment, with high quality technology 
and functional content, for both domestic and professional use.

Over the years Nemox has continuously developed a wide range of 
appliances respecting the principles of quality, function, economical 
prices and managed economy.  

In 1994 Nemox was one of the first companies in Italy to obtain 
ISO 9001 certification, and was subsequently awarded Vision 2008 
certification.

Nemox strongly supports the “Made in Italy”, keeping design, 
engineering and manufacturing of its products in Italy.

Since its foundation in 1986 to today, the company has produced 
over 6,000,000 gelato - ice cream makers that have expressly 
been developed to meet the needs of domestic and 
professional users alike.

Today NEMOX International is a leading worldwide manufacturer 
of gelato, ice cream and sorbet machines. This goal was achieved 
thanks to innovation, quality, functionality and an offering of a wide 
range of machines.
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Gelato chef 5l
automatic

315 m
m

 - 12.4"

450 mm - 17.7"

320 m
m

 - 12.6"

model: 36791

• Production Time & Quantity per batch:20-30 min. and 1qt /1 kg
• Hourly Production: 3 quarts or 2 kg
• Storage Function with Electronic density control.
• Stainless steel fixed bowl: 2.5 qts
• Stainless steel removable bowl : 2.5 qts
• Stainless Steel mixing paddle with removable scrapers
• Thermal cut-out on refrigerating and mixing unit
• Induction paddle mixing motor with 63 RPM
• Stainless steel construction
• 120V/60 Hz Single Phase, 280W
• Air Cooled
• Refrigerant Gas R134
• Accessories: removable bowl, paddlescrapers,measuring cup, 

and spatula.
• Made In Italy

• Appliance Dimensions: 17.7"x 12.6"x12.4", 450x320x315 mm
• Appliance Net Weight: 44 lbs., 20 kg
• Shipping Carton: 23.6"x20"x 15.2" , 600x510x385 mm
• Shipping Weight: 48.4 lbs, 22 kg
• UPC: 725182367917
• Model: 36791

Gelato Chef 5L, the compact gelato and ice cream machine for professional use, with stainless steel removable bowl and 
storage function. Gelato Chef 5L AUTOMATIC prepares your gelato and, when ready, it will store your preparation at 
the right temperature as long as you wish!
Prepare up to 1 kg (1 qt) of mixture in 20-30 minutes, using either the fixed bowl made of 18/10 stainless steel or 
the handy removable bowl in stainless steel with handle for easier removal.
The refrigeration and blending systems are designed for long work cycles. The magnetic safety device automatically 
stops the paddle when the lid is lifted.
Electronic control. The software developed by Nemox allows to control the density of your gelato. It 
automatically stops the mixing motor as soon as the mixing effort becomes excessive and starts the storage function. 
Stainless steel body and blade with removable scrapers guarantee hygiene and durability.

Specifications for model 36791:
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gelol:o CHEF SL 
AUTOMATIC 

--

gela�o CI-IEF SL AUTOMATIC

• Processo di produzione e conservazione manuale e

automatico .

• Manual and Automatic production and storage process.

• Manuelle und automatische Herstellung

• Controllo di densita.

Density control.

• Festigkeits-kontrolle.

• Contr61e de d ensite

c1)r_ N&IUIOX
® 

� ----PROFESSIONAL CLASS 

• Raschianti amovibili.

• Removable scrapers.

• Einstellbarer Abschaben.

• Racloirs

interchangeables

• Cestello estraibile INOX.

• Stainless steel removable bowl.

• Entfernbarer edelstahl Beh�mer.

• Cuve amovible inoxydable

PROFESSIONAL GELATO, ICE CREAM, SORBET MACHINES – MADE IN ITALY
NEMOX is an Italian manufacturer of professional gelato and ice cream machines that combines

engineering, technology, design, and innovation to achieve the optimum results in authentic, artesian

gelato, ice cream, sorbets, and a variation of frozen delicacies. Our machines are being used by chefs

in many of the best restaurants, hotels, and caterers around the world. Our passion for perfection achieves

the best results that all will love!
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395 m
m

 - 15.6"

465 mm - 18.3"480 mm  - 18.9"

gelato 5k crea sc 

The 5K Crea SC  is the most compact fully automatic  table-top ice cream machine!
Equipped with a sophisticated software which manages its functions. In addition to the 
normal manual function, the operator has at his disposal:
4 full automatic production programs (Gelato Classico -Semi-Soft Ice Cream - Granita – 
Shock freezing).
4 Specific storage temperatures available depending on the different type of product you 
prepare. These automatic programs, as well as ensuring the best results, make the 
machine completely autonomous leaving the operator free to focus on other tasks.
Easy cleaning through the drain valve.
Stainless steel body, stainless steel blade with adjustable and replaceable scrapers.
Air cooling.
SPECIFICATIONS model 38251:

• Production Time: 12-15 mins / 1.85qt per 
batch
• Hourly Output: 7.4 quarts/hour, 1.85 gallons/
hour CREA system:
• 4 Full Automatic Programs
• 4 Storage temperature Programs
• Front Easy Clean Drain System
• Full Stainless Steel Construction
• Induction paddle motor with 70 RPM
• 120V/60 Hz Single Phase, 650W
• Refrigerant Gas R452
• Air Cooled
• Accessories included: spatula, paddle 
scrapers, drainage brush
• Made In Italy

U.S.A. IMPORTER - EUROPEAN GIFT & HOUSEWARE - Mount Vernon, New York 
phone: 800-927-0277 / 914-664-3448 - sales@europeangift.com - www.europeangift.com

• Appliance Dimensions: 18.3"x18.9"x15.6", 
465x480x395 mm

• Net Weight: 75 lbs., 34 kg
• Shipping Carton: 23.6"x22.8"x22.4" , 600x580x570
• Shipping Weight: 88 lbs, 40 kg
• UPC: 725182 352514
• ETL & NSF Certified
• Model 38251

Model: 38251
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gela�o 

• 4 production programs.

• 4x4 storage programs.

• Manual operation.

Density control.

Sk crea sc 

• Removable scrapers.

• Lid magnetic safety device.

• Lid with large opening.

• Drain for easy deaning. .

PROFESSIONAL GELATO, ICE CREAM, SORBET MACHINES – MADE IN ITALY
NEMOX is an Italian manufacturer of professional gelato and ice cream machines 
that combines engineering, technology, design, and innovation to achieve the 
optimum results in authentic, artesian gelato, ice cream, sorbets, and a variation of 
frozen delicacies. Our machines are being used by chefs in many of the best 
restaurants, hotels, and caterers around the world. Our passion for perfection 
achieves the best results that all will love!
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450 m
m

 -17.7"

580 mm - 22.8"535 mm - 21"

gelato 6k crea

• Production Time: 12-15 mins. / 2.65 qts
• Hourly Output: 10.6 quarts or 2.65 gallons or 7 kg

CREA system:
• 4 Full Automatic Programs
• 4 Storage temperature Programs
• Inverter paddle motor system ( 55 to 115 RPM)
• Front Easy Clean Drain System
• Full Stainless Steel Construction
• Commercial use ETL & NSF approved
• 120V/60 Hz Single Phase, 800W
• Air Cooled
• Refrigerant Gas R452
• Accessories: spatula, paddle scrapers, drain

brush
• Made In Italy

• Appliance Dimensions: 18.3"x18.9"x15.6",
580x535x450 mm

• Net Weight: 92.4 lbs., 42 kg
• Shipping Carton: 23.6"x22.8"x22.4", 640x590x630 mm
• Shipping Weight:  110 bs, 50 kg
• UPC: 725182 38181 4
• Model: 38181
• ETL & NSF Cerified

GELATO 6K CREA is the ice cream machine of the future! Compact, fully featured and automatic.
Equipped with a sophisticated software which manages its functions.
In addition to the normal manual function, the operator has at his disposal:
Specific production programs (Gelato Classico,-Semi-Soft Ice Cream - Granita – Shock freezing). 4 
Specific storage temperature programs selectable depending on the different type of product 
preparation. These automatic programs, not only ensure the best results, but make the machine 
completely autonomous, leaving the operator free to focus on other tasks.
Electronic inverter system for the control and regulation of the motor enables  to vary the number of 
rpm of the blade (from 55 to 115 rpm) to achieve desired results.
Compact size allows you to place 6K CREA in every professional kitchen
Easy cleaning through the drain valve. Blade is stainless steel AISI 304 with adjustable scrapers.  
Air cooling.

SPECIFICATIONS model 38181:

Model: 38181
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PROFESSIONAL GELATO, ICE CREAM, SORBET MACHINES – MADE IN ITALY 
NEMOX is an Italian manufacturer of professional gelato and ice cream machines that 
combines engineering, technology, design, and innovation to achieve the optimum results in 
authentic,artesian gelato, ice cream, sorbets, and a variation of frozen delicacies. Our 
machines are being used by chefs in many of the best restaurants, hotels, and caterers 
around the world. Our passionfor perfection achieves the best results that all will love!

gela�o 6k crea 

• 4 programmi di produzione.
• 4 production programs.
• 4 Herstellungs-Programme.
• 4 programmes de production

• 4x4 programmi di conservazione.
• 4x4 storage programs.
• 4x4 Konservierungs-Programme.
• 4x4 programmes de conservation

• Funzione manuale.
• Manual operation.
• Handbetrieb.
• Fonction manuelle

• Variatore di velocita.
• Variable speed device.
• Variable

Geschwindigkeitsvorrichtung.
• Reglage de vitesse de la pale

Inverter System  - variable paddle
speed

c1)r_ N&IUIOX
® 

� ----PROFESSIONAL CLASS 

• Controllo di densita.
Density control.

• Festigkeits-kontrolle.
• Contr61e de densite

• Raschianti amovibili.
• Removable scrapers.
• Einstellbarer Abschaben.
• Racloirs interchangeables

• Sicurezza magnetica coperchio.
• Lid magnetic safety device.
• Magnet-Sicherheit am Deckel.
• Dispositif de securite magnetique sur

• Coperchio con ampia apertura.
• Lid with large opening.
• Deckel mit gro(l,er Offnung.
• Couvercle avec large ouverture.

• Scarico per facile pulizia. 
• Drain for easy deaning. 
• En�eerungssystem fur einfach 
Reinigung. 
• Vidange pour !'evacuation de l'eau de 
nettoyage
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1055 m
m

 - 41.5"

455 mm - 17.9"

595 mm - 23.4"

gelato 10k crea

model: 38111

Gelato 10K Crea is a  free standing fully automatic Gelato and ice cream machine!
The machine is equipped with sophisticated software that manages its functions. In addition 
to the normal manual function, the operator has at his disposal:
Specific production programs (Gelato Classico,-Semi-Soft Ice Cream - Granita – Shock freezing). 
Specific storage temperature programs selectable depending on the different type of product 
preparation. These automatic programs, not only ensure the best results, but make the machine 
completely autonomous, leaving the operator free to focus on other tasks. 
Electronic inverter system for the control and regulation of the motor enables  to vary the number 
of rpm of the blade (from 60 to 130 rpm) to achieve desired results.
Equipped with wheels and brake, easily moved as needed.
Easy cleaning through the drain valve.
Blade is stainless steel AISI 304 with adjustable scrapers. Air cooling.

• Production Time: 10-12 mins. for 3.2 qts
• Hourly Output: 15 quarts or 3.75 gallons or 10 kg

• 4 Full Automatic Programs
• 4 Storage temperature Programs
• Inverter paddle motor system ( 60 to 130 rpm)
• Front Easy Clean Drain System
• Full Stainless Steel Construction
• Commercial use ETL & NSF approved
• 120V/60 Hz Single Phase, 1100W
• Refrigerant Gas R452
• Wheels with brakes
• Air Cooled
• Accessories: spatula, paddle scrapers, drain brush
• Made In Italy

• Appliance Dimensions: 17.9"x23.4"x41.5", 
455x595x1055 mm

• Net Weight: 147.4 lbs., 67 kg

• Shipping Carton: 23.6"x26"x53", 600x660x1340 mm
• Shipping Weight:  158.4 lbs, 72 kg
• UPC: 725182 381111
• Model: 38111
• ETL & NSF CERTIFIED

SPECIFICATIONS model  38111:
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gela�o 10k crea 

• 4 programmi di produzione.
• 4 production programs.
• 4 Herstellungs-Programme.
• 4 programmes de production

• 4x4 programmi di conservazione.
• 4x4 storage programs.
• 4x4 Konservierungs-Programme.
• 4x4 programmes de conservation

• Funzione manuale.
• Manual operation.
• Handbetrieb.
• Fonction manuelle

• Variatore di velocita.
• Variable speed device.
• Variable

• Controllo di densita.
, • Density control. 

• Festigkeits-kontrolle.
• Contr61e de densite

• Raschianti amovibili.
• Removable scrapers.
• Einstellbarer Abschaben.
• Racloirs interchangeables

• Sicurezza magnetica coperchio.
• Lid magnetic safety device.
• Magnet-Sicherheit am Deckel.
• Dispositif de securite magnetique sur

-.............. • Coperchio con ampia apertura. 

Inverter System  - variable paddle speed

cgr_ Nl!IUIOX
® 

� ---PROFESSIONAL CLASS 

• Lid with large opening.
• Deckel mit grof3.er Offnung.
• Couvercle avec large ouverture.

• Scarico per facile pulizia. 
• Drain for easy deaning.
• En�eerungssystem fur einfach Reinigung. 
• Vidange pour !'evacuation de l'eau de 
nettoyage 
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gelato 12k

1055 m
m

 - 41.5"

455 mm - 17.9"
735 mm - 28.9"

The Gelato 12K has many advanced 
functions and capabilities, but remains 
very easy to use.
Gelato 12K is a very powerful machine 
with frontal production extraction/
dispensing system. 
Adjustable mixing paddle speed speed 
( 60 to 130 rpm) guarantees the best 
results of each recipe!
Mixing paddle motor is controlled with 
an electronic inverter. 
The Gelato 12K is equipped with 
wheels and brakes making it easy to 
move around.
AISI 304 stainless steel mixing paddle 
features adjustable scrapers. 
Air cooling.

SPECIFICATIONS model 38151:
• Appliance Dimensions:

17.9"x28.9"x41.5", 455x735x1055mm
• Appliance Net Weight: 162.8 lbs., 74 kg
• Shipping Carton: 23.6"x26"x52.75" ,

600x660x1340mm
• Shipping Weight: 180.4 lbs, 82 kg
• UPC:725182 381517
• Model: 38151
• ETL & NSF CERTIFIED

Model: 38151

• Production Time & quantity:10-15 min and 4.2 qts
Hourly Output: 17 quarts/hour or 4.5 gallons/hour
or 12 kg

• Inverter paddle motor system ( 60 to 130 rpm)
• Front product extraction right into pan
• Full Stainless Steel Construction
• 120V/60 Hz Single Phase, 1300W
• Wheels with brakes
• Air Cooled
• Refrigerant Gas R452
• Accessories: spatula, paddle scrapers
• Made In Italy
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gela�o 12k 

• Funzione manuale.
• Manual operation.
• Handbetrieb.
• Fonction manuelle

• Sistema di estrazione frontale.
• Frontal production extraction system.
• Frontaler Entnahme Systeme.
• Extraction frontale

• Variatore di velocita.
• Variable speed device.
• Variable Geschwindigkeitsvorrichtung.
• Variateur de vitesse

Inverter System  - variable paddle speed

• Controllo di densita.
, • Density control. 

• Festigkeits-kontrolle.
• Contr61e de d ensite

• Raschianti amovibili.
• Removable scrapers.
• Einstellbarer Abschaben.
• Racloirs interchangeables

• Sicurezza magnetica coperchio.
• Lid magnetic safety device.
• Magnet-Sicherheit am Deckel.
• Dispositif de securite magnetique sur

• Coperchio con ampia apertura.
• Lid with large opening.
• Deckel mit gror..er Offnung.
• Couvercle avec large ouverture.

PROFESSIONAL GELATO, ICE CREAM, SORBET MACHINES – MADE IN ITALY
NEMOX is an Italian manufacturer of professional gelato and ice cream machines that 
combines engineering, technology, design, and innovation to achieve the optimum results in 
authentic, artesian gelato, ice cream, sorbets, and a variation of frozen delicacies. Our 
machines are being used by chefs in many of the best restaurants, hotels, and caterers around 
the world. Our passion for perfection achieves the best results that all will love!
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GELATO - ICE CREAM DISPLAY CASE

• Appliance Dimensions:   38.6"x 19.9"x 14.2 ",
980x505x360 mm

• Net Weight: 96 lbs, 43.60 kg
• Shipping Carton: 40"x 22.8"x 21.25,  1020x580x540 mm
• Shipping weight : 114.4 lbs , 52 kg
• UPC: 725182 361014
• Model: 36101

PROFESSIONAL ICE CREAM, GELATO DISPLAY CASE  - MADE IN ITALY
NEMOX is an Italian manufacturer of professional gelato - ice cream machines and display cases ( dipping cabinets). We 
combine engineering, technology, design, and innovation to achieve the optimum results in authentic, artesian gelato, ice 
cream, sorbets, and a variation of frozen delicacies.

Introducing the ultimate gelato-ice cream storage display!4 Magic PRO 100 is the perfect addition to our range of Gelato-Ice 
cream makers.  You can now store and serve your finished product in our attractive see-through display case. Multiple 
temperature settings guarantee that the products are perfectly preserved for serving at any time. The NEMOX MAGIC PRO 
100 is the only countertop ventilated gelato-ice cream storage & display case specifically designed for restaurants, caterers, 
coffee shops and gourmet shops.  Your customers will recognize the freshness and appreciate the effort, a true gourmet 
presentation!

 
 
SPECIFICATIONS  model 36101

• Storage area:   4 x 2.75 qt, 2.5 L stainless steel pans
• Total product capacity: 10.6 qt - 10 L

• Operating temperature: 10F / 0F -12C / -18C
• Power: 300W - 120V - 60Hz - 1 Phase
• Ventilated Evaporator & Condenser
• LED display electronic thermostat
• Manual defrost
• Stainless Steel body with transparent plexi-glass lid
• Ice cream spatulas: 4
• Made in Italy

Model: 36101
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