


Watch Your Sales & Profit
Margins Grow with…

Introducing Joy Cone
Quality Produ�ts!

● Joy cones pass the most rigorous quality
control standards in the industry.

● With Joy, over 95 years of baking
experience goes in every cone.

● Joy cones are superior in taste, strength
and design.

● Joy cones are designed for optimum
portion control and enhanced portion
appearance.

Code 82243 • Pack 6/10 Ct.

Code 82243 • Pack 6/10 Ct.

Pretzel Cones

● Joy cones are available in a variety of
sizes with jackets in cake, sugar and waffle
cones.

● Joy cones come in a variety of packaging
configurations.

● White jackets are not available.  Please
see insert for the current jacket that is
available.

Joy #415 Jacket Sugar - Code 08058 - 4/200 Ct.
Joy #310 Sugar - Code 01710 - 4/200 Ct.

Joy Gluten Free Sugar - Code 82239 - 8/12 Ct.
Joy Sugar - Code 82240 - 12/12 Ct.

Sugar Cones

Small Cone Code 01711 • Pack 12/18 Ct.
Classic Regular Code 08059 - 12/19 Ct.

Large Cone Code 01708 • Pack 12/16 Ct.
Classic Large Code 08063 - 180 Ct.



Code 08078 - 28/45 Ct..
Code 01734 - 8/132 Ct.

Bulk Code 08001 - 1/338 Ct.
Code 08056 - 6/60 Ct.

Bulk Code 82246 - 1/180 Ct.

Bulk Code 01712 - 1/338 Ct.
Jacket Code 08043 - 8/112 Ct.
Sleeve Code 08044 - 36/20 Ct.

Jacket Sleeve Code 08046 - 36/20 Ct.
Dispenser Code 08055 - 8/112 Ct.

Code 08047 - 8/108 Ct.
Bulk Code 08048 - 1/275 Ct.

Sleeve Code 08049 - 30/25 Ct.
Jacket Sleeve Code 08050 - 30/25 Ct.

Dispenser Code 08057 - 6/100 Ct.
Dispenser Code 82242 - 6/100 Ct.

Bulk Code 08051 - 1/300 Ct.
Jacket Sleeve Code 08052 - 30/200 Ct. Sleeve Code 08053 - 22/22 Ct.

Jacket Sleeve Code 08054 - 22/22 Ct.

Joy Cone Quality Produ�ts!



A mostly commercial product,
containing basically the same
ingredients as ice cream but
with yogurt added and a lower
percentage of butterfat.

Frozen Yogurt
Also known in the United
States as water ice, sorbet
ins made without any dairy
products whatsoever, though
egg whites are sometimes
incorporated to give it body.

Sorbet

Frozen Custard
Ice cream made with an egg custard base (at least 1.4% egg yolks), which gives the dessert
body and silkiness.  Must contain a minimum of 10% milk fat and weigh not less than 4.5
pounds per gallon

Smoothie
A blended and sometimes sweetened beverage made from fresh fruit (fruit smoothie) and
in special cases can contain chocolate or peanut butter.  In addition to fruit, many smoothies
include crushed ice, frozen fruit, honey or contain syrup and ice ingredients.

Ice Cream
American Ice Cream has more milk and less cream than most French and Italian ice
creams and except for frozen custard, is usually made without eggs.  Besides milk
(fresh, condensed or dry) and cream, commercial American ice cream contains sugar,
plus flavorings, stabilizers and plenty of air.  Most ice cream types should be at least 5%
air or they’ll be rock hard.  The government allows air to constitute up to 50% of ice
cream’s total volume.

Milk Shake
A blended and sometimes sweetened beverage made from fresh fruit (fruit smoothie) and
in special cases can contain chocolate or peanut butter.  In addition to fruit, many smoothies
include crushed ice, frozen fruit, honey or contain syrup and ice ingredients.

Slush
A Icy Freeze made with neutral slush base (sweetened or unsweetened and an added
varieties of flavors.

Ice Cream, Yogurt and more!



Cake Cones

General Terms

Is a dry, cone shaped pastry, usually made of wafer similar in texture to a waffle, which enables
ice cream to be held in the hand wand eaten without a bowl or spoon.  This come comes in
may sizes to suit your needs.

Waffle cones are made with a high grade blend of cake and pastry flour and dark brown sugar
brings a sweeter taste (molasses occurs naturally in brown sugar, but artificially adding
molasses produces a burnt/bitter aftertaste) and shortening (the more shortening the cone
has will reduce the shelf life and cause the cone to lose freshness, taste and smell.  Also
shortening increases fragility).

Waffle Cones

Made with the same formula as the waffle cone with a unique bowl design for easier serving
for the customer.

Waffle Bowls

Ice Cream, Yogurt and more!

Also Available

Pretzel Cone Sugar Cone

Dispenser Pack
Between 100 and 132 cones or cups sealed in a poly bag and packed in a
box designed to fit most counter top dispensers.

Cones and cups stacked in layers and enclosed in a poly bag.  Self supporting
inner packing designed to permit dispensing right from the box.

Bulk Pack

Sleeve Pack
Between 20 and 25 cones or cups to a row.  Each row is wrapped in machine
sealed film.  The machine sealed film provides a tamper evident pack, extends
shelf life and that just baked fresh taste.  This pack is designed for use with
freezer top, side mount, tube dispensers or our new countertop.



Should be diluted 1 to 1 with Simple Syrup. Unless toppings are ready to
use.)

Stored at room temp. until opened. Once opened should be sealed and put
in cooler at about 35 degrees.

Flavors - Walnut, Black Raspberry, Pineapple, Cherry, Carmel, Butterscotch,
Blueberry, Strawberry, Black Raspberry.

Choc. syrup is ready to use ( by Ladle or pump )

Can be diluted with water to get right consistency. (If too thick under
refrigeration)

Should be refrigerated at 35 degrees after opening.

While in storage soft serve ice cream should be kept at 35 degrees and hard ice
cream should be held at -10 degrees

Soft service ice cream has dating of 7-10 days keep an eye on your rotation.

For service hard ice cream cabinet temperature should be raised to +10
degrees for easier scooping.

Peanut Butter can be used right out of the can as a topping, variegate or background
flavor.

Walnuts in Syrup are concentrated and should be cut one to one with Simple Syrup.

Butterscotch and Caramel Fudge Toppings have their own distinct flavor and color.

They have exceptional consistency and a creamy flavor profile.

They can be served at room temperature or warmed to 90-130°F

Creamy white Marshmallow Toppings come in several convenient packa-
ges in RTU or Concentrated.

Marshmallow products are concentrated and can be cut with water or Simple
Syrup to coat sundaes beautifully.

Ice Cream, Yogurt and more!

Product Handling

Hard Ice Cream & Soft Serve Mix

Butterscotch & Caramel Topping

Chocolate Syrup

Peanut & Walnut Topping

Marshmallow Topping

Fruit Topping



Before opening soak in hot water for 1 Hour.(If busy this saves time.

Served in warmer at 140 degrees.

Check water level in warmer, fudge must be steam heated or it will
scorch.

Turn off over night.

Will get crust over top ( This protects from mold & bacteria) this will
dissolve when reheated !

Can be diluted with 1 - 2 oz. of water for right consistency.

Refrigeration is not necessary.

If serving hot butterscotch or caramel follow same directions.

Before opening soak in hot water for 1/2 Hour.  Served in
warmer at 105 to 110 degrees.  Turn off overnight.  Cones
should not be held in dip for more than a 2 count.  Dips
will separate , stir often.

Always store in a cool dry area.

When opened keep covered until needed.

End of year any unopened cases should be wrapped in plastic bag and
stored as high as possible in cool dry area. Open cases will not last until the
next season.

The Top Kote enrobing icing and Waffle Cone Dip are used
for dipping Belgian waffle cones before adding ice cream.

Waffle Cone Dips should be heated to 140°F for a smooth
coating.

Ice Cream, Yogurt and more!

Product Handling
Cones

Hot Fudge

Dips

● The ice cream cone is one of the most environmentally friendly forms of packaging.
● More ice cream is sold on Sunday’s than any other day of the week.
● The most popular flavor by far is vanilla, followed by Chocolate, Strawberry and Neapolitan.
● The biggest ice cream sundae ever made was 12 feet high!  It took 4,667 gallons of ice cream

 and 7,00 pounds of toppings
● The average number of licks to polish off a single scoop ice cream cone is approximately 50.
● Britain is Europe’s third biggest consumer of ice cream at around 8 liters per person.  This

 amount of indulging is dwarfed by the American average of 21 liters

Fun Facts


