
I Scream for 
Ice Cream!  
Potentially the most 

profitable item you can 
feature at your campground! 



No matter what size your dip cabinet is,  
the keys to being profitable are the same. 



• Use a dry dipper 

• Circular Scooping – Uniform size is key to profitability 

• Begin the next scoop where you left off  with the last 

• Scoop in a circular pattern removing one layer at a time 

 

Proper Ice Cream Serving Habits 

Proper Ice Cream Handling – Serving Hours 

• Put Ice Cream in the freezer as soon as it arrives - rotate 

• Recommended Storage Temps -10 to 20 degrees 

• The coldest place in a dip cabinet is always low… 

• Monitor temps regularly – part of  the daily routine 

• Close the top as soon as you are done serving 

 

Proper Ice Cream Handling – Closed Hours 

• Whenever time allows, neatly scrape down the sides of  

the pails and blend with the scooping level of  ice cream 

• Put lids on at the end of  the day to keep product fresh 

• Wipe down with a warm wet cloth any spills in the 

cabinet or lid tops so it is ready for the next day. 

 



Using the Right Tools 

Cost calculations are based on the size of  your disher so all dishers should be the same 

size. Each dipper has a number on it. Cost calculations will be made based on that 

number – Tools Discussion 



Calculating Costs 

1. Find your cost per 

3 gallon pail 

2. Cost per scoop is 

based on size of  

dipper 

3. Cost per dipper 

times the number 

of  scoops 

4. Cost of  Cone plus 

Ice Cream Cost 

and Napkin = total 

cost 

5. Base retails for 

single, double and 

triple scoops 



Profit Calculations  

Anything that the 

customer takes with 

them should be 

calculated in your cost. 

Cone, Ice Cream, 

Napkins 

Note the dipper size 

determines how many 

dips or “Scoops” you 

get per gallon. 

If  you push too hard on 

the ice cream as you 

scoop it, you will 

compress and 

condense the ice 

cream, and get less 

yield per pail. 



You are in control of  your Gross Profit $ 

Know Your Costs 

• Most Expensive Flavor of   

3-gallon pail? $19 - $38 

• Cake Cone Cost .07 - .12 

• Waffle Cone Cost .29 

• Bowl and Spoon Cost .09 

• Topping Costs for Sundaes - 

know cost per ounce 

• Labor Cost as a percent of  

sales - discussion 









Feature a Flavor of  the 

Week – or Month 

 

Use product identifiers 

on your dip cabinet. 

 

Keep cabinet and 

equipment clean! 

 

Defrost as needed  and 

vacuum the dust off  

the condenser – If  the 

compressor stops 

working, you will lose 

all your ice cream! 

With ice cream, you can be 

as creative or keep it as 

simple as you want. 

 

Don’t be afraid to make 

money on ice cream. 

 

Make sure servings are 

round and full so half  

scoops don’t have to be 

added. 

 

Keep samples small! 

 

Use the right size bowls so 

a triple scoop fits snuggly 

with no room for more. 



Questions? 
We hope you found this information valuable. 

 If  you would like a visit, please give us a call, 

and thank you for your time!  

Don Wallace – Culinary & Retail Consultant 

dwallace@martinbros.com  •  cell (319) 429-0042 

mailto:dwallace@martinbros.com



