
IntroducIng the next generatIon 
In coffee dIspensers – 

hot and Iced coffee all In one 
Offer fresh, high-quality hot coffee, or both hot and 

iced coffee from one easy-to-use dispenser with an 

appealing new contemporary design.

CONSISTENT QUALITY  
the finest coffee beans and our expert brewing process 
ensure exceptional coffee your customers can count on 
every day, every time

LESS LABOR
no internal parts to remove or clean and less than 5 
minutes per day to maintain; freeing up employees’ time to 
manage other foodservice offerings or to serve customers

ZERO WASTE
coffee is always fresh—no need to pour out stale coffee 
and no pilferage 

IMPRESSIVE VARIETY
Multiple buttons and optional pre-selection choices for 
hot/cold temperature, cup size, and coffee strength enable 
a wide variety of beverage options

RELIABLE EQUIPMENT 
our state-of-the-art equipment averages only one service 
call per year, ensuring maximum uptime

 DEDICATED SUPPORT
nationwide service network is available 24/7/365 to keep 
your coffee business running smoothly

CAFITESSE NEXT GENERATION SYSTEM BENEFITS:

ng-300 with traditional handles   
(also available with buttons instead of 
handles for increased drink variety)

ng-110 dispenser  
(shown with alternate hot/cold 
graphic, available upon request for 
either the NG-110 or NG-300)



please contact your sara lee sales representatIve
for More InforMatIon or call 1-800-373-6705.
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*12 oz. cup with 10 oz. fill at 28:1 water-to-coffee ratio setting (2.75 oz. throw weight)

ng-110 Ideal for 35+ cups/day*
Serves a single blend of coffee, plus hot water. Ratios can be adjusted to deliver a 
regular or bold/high-caffeine coffee from same machine. Dispenser can be configured  
to dispense hot coffee only or a combination of both hot and iced coffee. 

ng-300 Ideal for 60+ cups/day*
Serves up to two different blends of coffee, plus hot water. Dispenser can be configured 
to dispense hot coffee only or a combination of both hot and iced coffee. Available with 
traditional handles or multiple beverage push-buttons.

OPTIONAL HOT/COLD GRAPHICS & BUTTONS FOR NG-110 AND NG-300
Hot/cold dispenser graphic/button kits available upon request or upon order 
from Sara Lee Foodservice POS Fulfillment site

FLOW RATE & HOURLY CAPACITY*
(12 oz cup with 10 oz fill)

DISPENSER WEIgHT
EmPTY TANk / FILLED TANk

DImENSIONS

ELECTRICAL &
WATER SUPPLY

Hot Coffee Flow Rate: 145 oz/minute

Iced Coffee Flow Rate: 91 oz/minute

 

Hot Coffee Hourly Capacity – 180ºF Water Inlet:

865 cups/hour

 

Hot Coffee Hourly Capacity – 55ºF Water Inlet:

@ 120v-15a = 66 cups/hour

@ 208v-20a = 139 cups/hour

@ 208v-30a = 205 cups/hour

@ 208v-50a = 328 cups/hour

68.3 lbs / 92.6 lbs

H 31" (35" with airpot kit)

 W 10.2"

 D 20.5"

 maximum cup height: 8.3"

 maximum cup height with airpot kit 13.0"

110v: 15 amp circuit

 208-240v: 20 amp circuit
(4-wire outlet)

 208-240v: 30 amp circuit
(4-wire outlet)

 208-240v: 50 amp circuit 
w/ optional high current kit

(4-wire outlet)  

3/8" water line  20-90 psi

FLOW RATE & HOURLY CAPACITY*
(12 oz cup with 10 oz fill)

DISPENSER WEIgHT
EmPTY TANk / FILLED TANk

DImENSIONS

ELECTRICAL &
WATER SUPPLY

Hot Coffee Flow Rate: 145 oz/minute

Iced Coffee Flow Rate: 91 oz/minute

 

Hot Coffee Hourly Capacity – 180ºF Water Inlet:

865 cups/hour

 

Hot Coffee Hourly Capacity – 55ºF Water Inlet:

@ 120v-15a = 66 cups/hour

@ 208v-20a = 139 cups/hour

@ 208v-30a = 205 cups/hour

@ 208v-50a = 328 cups/hour

80.5 lbs / 105.2 lbs

 H 31" (35" w/airpot kit)

 W 13.8"

 D 20.6"

 maximum cup height: 8.3"

 maximum cup height w/airpot kit 13.0"

110v: 15 amp circuit

 208-240v: 20 amp circuit
(4-wire outlet)

 208-240v: 30 amp circuit
(4-wire outlet)

 208-240v: 50 amp circuit 
w/ optional high current kit

(4-wire outlet)   

3/8" water line 20-85 psi


