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CRETORS OFFERS LIQUID TOPPING DISPENSER FOR RESTAURANTS 
AND FOOD PREPARATION 

 
Portable, counter-top dispenser reduces splatter and drip 

 
C. Cretors and Company, the leading designer and manufacturer of food processing and 
concession equipment for over 120 years, offers a liquid topping dispenser for 
restaurants, kitchens, cafeterias and food preparation stations. Ideal for dispensing pre-
made clarified butter, the topping dispenser is a convenient, countertop solution for chefs 
and food preparers requiring ready-to-use clarified butter for cooking, baking and seafood 
dish preparation. 
 
The portable and compact dispenser accommodates one 2.5 gallon bag of topping for 
bag-in-box applications, and alternatively can be configured with a 2 gallon liner for 
pour-in applications. The system eliminates the need to heat butter separately, keeping 
butter evenly warmed throughout operation. To minimize splatter and drip the dispenser 
features a diffuser, keeping workspaces clean and reducing wasted product. The topping 
head can also be configured to ensure portion control.  
 
About C. Cretors and Company 
Established in 1885, C. Cretors and Company is the leading designer and manufacturer of 
food processing and concession equipment providing a complete range of innovative  
foodservice solutions to companies around the world. A renowned industry innovator, in 
1885 Cretors introduced the first patented steam driven popcorn machine that popped 
corn in oil. Since 1967, Cretors’ Food Processing Division has offered a patented 
continuous production line featuring a hot air fluidized bed oven for high-volume 
popcorn production.  

 
Over the company’s long and storied history, its Foodservice Division offerings have 
expanded to include machines that produce and/or dispense cotton candy, nachos,  
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caramel corn, and hot dogs, topping and dispensing equipment as well as warming and 
display cabinets.  Today, Cretors continues to reinvest in research and development to 
ensure constant improvements in everything from equipment manufacture to customer 
responsiveness to distributor network communications. 
 
For more information about Cretors’ services and products, please visit 
www.cretors.com.  
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