
DESIGNERCOLDMASTER®

Ensuring Fresh, Camera-Ready Cocktails



1Freeze Designer Coldmaster 
overnight. 2Remove from 
freezer. 3Place food in unit. 
4Hold food below ServSafe® 
standard of 40°F for up 
to 4 hours during normal 
operating conditions.

Garnish With Confidence.

ServSafe® is a registered trademark of the National Restaurant Association
Temperature retention is based on Coldmaster being pre‑frozen for a minimum of eight hours, then 
filled directly with pre‑chilled foods. Testing was conducted under ambient room temperatures of 76°F.

design
Designer Coldmaster’s suave 

contours provide aesthetics fit for 

patron‑facing environments. Lids 

come in notched and un‑notched 

configurations to create the perfect 

solution for storing garnishes in an 

upscale atmosphere.

savings 
Reduce food waste by keeping 

food chilled for up to 4 hours. 

Fresh garnishes guarantee 

camera‑ready cocktails fit for 

social media and web page 

features that promote your 

premium drink offerings.

safety 
Coldmaster technology eliminates 

the need for unsanitary, messy 

ice baths which are known for 

harboring dangerous bacteria. 

Designer Coldmaster ensures 

your premium, money‑making 

garnishes stay fresh shift‑to‑shift.



ingredients
• 2 oz tomato juice
• 1½ oz vodka
• 1 tsp Worcestershire sauce
• ¾ tsp grated horseradish
• 3 dashes hot sauce
• 1 pinch salt
• 1 dash ground black pepper
• ¼ tsp fresh lemon juice
• 1 celery stalk
• 1 cherub tomato
• 1 green olive
• 1 fresh lime slice

premium
garnishes
• fresh shrimp
• crispy bacon strips
• smoked sausage

This version of the classic 
tomato juice‑based 
cocktail is straightforward 
but uses freshly grated 
horseradish and is 
prepared for single 
servings. We encourage 
experimentation and 
recommend adding wasabi 
or curry powder for an 
interesting twist.



Prod No Description Color Pack Cs Wt/
Cube

Designer Coldmaster (Stocked)

CM1400 ∆ 1 qt Flared Square O2, 03, 440, 444 1 ea 2.11/0.17

CM1401 ∆ 2 qt Flared Square O2, 03, 440, 444 1 ea 2.90/0.30

CM1402 ∆ 5 qt Oval O2, 03, 440, 444 1 ea 4.35/0.63

Designer Coldmaster Lids

CM1403 1 qt Lid Solid (fits CM1400) 07 1 ea 0.29/0.05

CM1404 1 qt Lid Notched (fits CM1400) 07 1 ea 0.29/0.05

CM1405 2 qt Lid Solid (fits CM1401) 07 1 ea 0.28/0.05

CM1406 2 qt Lid Notched (fits CM1401) 07 1 ea 0.27/0.05

CM1407 5 qt Lid Solid (fits CM1402) 07 1 ea 0.81/0.20

CM1408 5 qt Lid Notched (fits CM1402) 07 1 ea 0.80/0.20

Designer Coldmaster (Special Order*)

CM1400 ∆ 1 qt Flared Square 439, 441, 442, 443 1 ea 2.11/0.17

CM1401 ∆ 2 qt Flared Square 439, 441, 442, 443 1 ea 2.90/0.30

CM1402 ∆ 5 qt Oval 439, 441, 442, 443 1 ea 4.35/0.63

BY SPECIAL ORDER* in these color combinations

 White/Champagne(439) White/Charcoal(441) Black/Champagne(442) Black/Pewter(443)

IN STOCK in these color combinations

 White/White(02) Black/Black(03)

  White/Pewter(440) Black/Charcoal(444) Clear(07) Lids Only

1 Quart / 2 Quart / 5 Quart

NSF Listed products are designated with a ∆ and may be prefixed with an N

*Special order colors require a MOQ of 450 pieces and 3 weeks lead time for production.
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