


pastry cream - bavarian cream - english cream — mousse

Thanks to the Bravo Trittico Executive, even staff with the
least amount of experience can produce semifreddos,
mousses and all other bases without risking errors or waste.
The advanced software of the Executive keeps your recipes
safe and allows you to create many new, original and
exclusive ideas, easily and immediately.

CAKES & DESSERTS

After having selected the program to be used, just place the
ingredients stated in the recipe into the upper tank of the Execu-
tive and press the Start button. All Executive programs have been
developed in a way to respect the cooking temperatures and the
stirring speed, which are ideal for each product, according to its
recipe and features.

The Executive software automatically manages the recipes using
an acoustic signal to inform the operator when the ingredients
must be added. The frontal display indicates what must be carried
out during the production cycle. Bravo continues to work inde-
pendently until the product is ready to be extracted.

The Executive produces many different flavors of creams, sauces
and mousses in the same way, in order to combine new colors and
flavors in the cakes and desserts. The procedure is always the
same: pour in the ingredients, select the program and leave the
rest to the Executive.

Pour the product made into molds
for cakes or individual portions.
The rest is up to the confectioner’s
imagination.




paté a bombe - butter cream - meringue - chocolate tempering - creme ganache

THE SEMIFREDDOS

The procedure has always been very simple: pour the ingredients into the upper tank, select the
program and press START. Thanks to the integrated management of the software, The Executive
allows simple and automatic production of the trend-setting specialties so that you are always
state-of-the-art.

With the Executive it is simple to produce a fruit coulis using the especially developed program.
When the machine informs you, use the supplied chute to remove the sauce directly from the upper
tank without involving the cooling cylinder.

CREATIONS WITH CHOCOLATE

The Trittico Executive allows for tempering and
professional working with white, dark, and milk
chocolate.

Pour the white, dark
or milk chocolate
into the upper tank of
the Executive and
select the softening
program that corre-
sponds to the type of
chocolate and press
START.

The machine starts
the heating and cooling cycle for softening of the
chocolate: The Bravo Executive respects the
heating and cooling temperatures necessary for
softening with great precision because of the
patented sheet resistances that prevent the gen-
eration of thermal inertia, which is inevitable for
bain-marie systems.

“Our machines are doing a good job for us. We
have improved our quality consistency & reduced
labor. It is a good investment for us!
Thank you for your continuous support!”
JONATHAN LAU
Le Chef Bakery
(owner of two Executive Model 1020 machines)




EXECUTIVE MODELS - 183, 305, 610, 1020

(Hourly production may change according to type of mixture,
recipe, and finished product density.)

Bravo Trittico Executive 183: Counter-top water-cooled or
air-cooled model.

Hourly Production: Approximately 22 liters
¢ Electrical: 220 V., requires a 20 amp. dedicated line.
e Dimensions: 19.7” w x 27.6” | x 28.3” h — 352 Ibs.

Bravo Trittico Executive 305: Stand-up floor model, water-
cooled only.

Hourly Production: Approximately 36 liters
e Electrical: 220 V., requires a 30 amp. dedicated line.
e Dimensions: 19.7” w x 33.5” | (with shelf) x 51.2” h — 550 lbs.

Bravo Trittico Executive 610: Stand-up floor model, water-
cooled only.

Hourly Production: Approximately 72 liters
¢ Electrical: 220 V., requires a 50 amp. dedicated line
¢ Dimensions: 23.6” w x 39.4” | (with shelf) x 51.2” h — 836 Ibs.

Bravo Trittico Executive 1020: Stand-up floor model, water-
cooled only.

Hourly Production: Approximately 144 liters
¢ Electrical: 220 V., requires a 70 amp. dedicated line.
e Dimensions: 23.6” w x 47.2” | (with shelf) x 51.2” h - 1,122 Ibs.

Parts Stocked in the U.S.
Service Available Nationwide
Bravo experiences a less than

5% service call ratio



For More Information Contact Equipment & Concepts Inc.

Since 1992 Equipment & Concepts has been specializing in providing new and
high-quality pre-owned equipment for the gelato, pastry and frozen dessert industry.
Equipment & Concepts Inc. is an exclusive distributor for Bravo, North America.

Contact Equipment & Concepts Inc.
distributor for Bravo-North America
927 Calle Negocio, Suite B
San Clemente, CA 92673
office (949) 366-3480 - Fax (949) 276-8160 - (877) 969-4352 WOW-GELATO
cell (949) 212-9753

Tom Graves, President
www.equipmentandconcepts.com
Chef André Angles, International Consultant for Bravo
(562) 619-0884

Proud sponsor of the USA World Cup Pastry Team

Bravo company was founded in 1967 by Genesio Bravo, who in 1974 patented the first and
original multifunctional combined machine for Italian gelato, the Bravo Trittico.





