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‘MBASSADOR”
Styled for Sales.

Engineered for Profits!
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Setting the Pace
for Greater Sales
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• Ultra Modern Styling

• All-Steel Thermostatically

Controlled Kettle

• Championship Production
and Animation

• Cornditioner Heat Circulation

• Push-Button Seasoning

• Heated Seasoning Drawer

• And many other Sales Making

Features



PICTURE THE PROFITS FROM THESE “SALES-MAKING” FEATURES

ULTRA MODERN STYLING of the Cretors “Ambassa
dor” will make it the focal point of your concession and
increase the sales of your most profitable concession
item—POPCORN!

COLORFUL FINISH IS MORE THAN SKIN DEEP—
“The Ambassador” is framed in a triple-plated, mirror-
finish welded steel frame. The spun-chrome gleams with
a deep lustre. The white baked enamel front panel is
brilliantly lighted to accent the appetite appeal of popped
corn. Side Panels are “concession red” to add color and
excitement to the entire concession area.

CHAMPIONSHIP PRODUCTION has been proven in
“side-by-side” tests. The “Extra-Heavy-Gauge steel kettle
bottom, lighter gauge steel kettle walls” design of the
Cretors 18 oz. kettle concentrates the heat under the
corn for maximum popping efficiency and minimum
heat loss. The lid lifts automatically at the first touch of
popping corn, permitting it to overflow into the stainless
steel popper case with greater animation and sales appeal.

air through the popped corn. Controls the quality of your
product, regardless of weather or moisture conditions.

TROUBLE-FREE AGITATOR thoroughly mixes each
charge of corn, oil and seasoning so each kernel is uni
formly seasoned. Heating elements are arranged off-center
in relation to the agitator so that the entire charge of raw
corn gets proper uniform heat. Agitator drive power is
supplied from a motor in the top of machine straight
down simple shaft which engages agitator hub from
above.

This Working Side of the Cretors “Ambassador” was designed to
save the operator time and trouble. Tempered glass popper case
doors have magnetic catches. New, attractive hardware. Stainless
steel drop shelf.

BASIC SPECIFICATIONS: Overall height: 69”. Width: 36”. Overall depth
(front to back): 30”. Inside popper case dimensions: 35 3/8” x 26/4” a’
28’/2” high. Corn drawer capacity: 50 lbs. Seasoning tank capacity:
5 gallons or enough oil for 150 pounds of raw corn. Total wattage:
4,000. 115/230 volts AC. Single phase 3-wire system. Shipping
weight: 515 lbs. Net weight: 394 lbs.
AMBASSADOR CATALOG NO. XL.200
AMBASSADOR SPECIAL CATALOG NO. XL-200S
(IDENTICAL TO XL-200 EXCEPT DOES NOT HAVE AUTOMATIC SEASONING
PUMP.)
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AUTOMATIC THERMOSTAT is pre-set at 500° to pre
vent overheating.

FILTERED EXHAUST traps the oily cooking vapors from
the popper case. Display glass stays clean and clear—yet
the appetizing aroma of popping corn permeates the
sales area.

HEATED SEASONING DRAWER keeps 5 gallons (or
enough oil for 150 lbs. of raw corn) of popping oil liquid,
ready for use.
At opening time or rush hours you’re ready for business
if your concession is equipped with the Cretors “Ambas
sador.”

CRETORS EXCLUSIVE CORNDITIONER heat circulation
keeps popped corn like your customers like it—crisp and
hot! The big capacity electric blower filters heated,
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Automatic Push-Button S e a son i n g.
JUST PRESS THE BUTTON and—
Presto!—an electric pump delivers
just the right amount of oil to the
kettle automatically!

Accurate, adjustable. Completely Suif.
draining (to prevent oil from harden
ing) centrifugal-type pump has only
one moving part. Driven by 1/20-h.p.
totally-enclosed electric motor. Trou
ble-free, dependable. This automatic
seasoning pump convenient and clean,
controls costs and guarantees PROFITS!

DISTRIBUTED BY:

Manufacturers of the OFFICIAL WEIGHT VOLUME TESTER for the POPCORN INDUSTRY
Printid In U.S.A.


