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When it comes to designing your restaurant and kitchen, there are many key elements
to creating a successful layout and maximizing your investment. One of the things that often
gets left to the end is your ice and ice maker. However, ice is evolving and can have a profound
impact on your drinks, your margins, and the overall success of your restaurant.
We recently caught up with Kelly Campbell, a co-founder of Nurture, a well-care marketplace in Denver, CO. Kelly is a Nurture Co-Founder and overseer of the Nest Café. Nest uses IceO-Matic’s full cube ice for various applications throughout their food and beverage program
and recently added an Ice-O-Matic UCG100A (undercounter gourmet) machine to their kitchen.

ICE-O-MATIC:
Start off by telling us about Nurture and Nest Café.
KELLY:
Nest is part of Nurture and Nurture is a well-care marketplace located in the Highlands in Denver, Co.
We have everything from health and wellness offerings like massage and acupuncture to fitness studios, primary care, pediatric care, mental health, behavioral health, and all sorts of other services,
retail, and Nest Café.
ICE-O-MATIC:
How did the Nest Café concept evolve to to be what it is today?
KELLY:
Nest really came about when my partners and I were forming the entire concept of Nurture. It’s difficult
to talk about self-care and not include what we’re putting into our bodies just as much how we’re moving our bodies, what we’re putting into our minds. Food is so much more than nutrition. Food is about
community and across any culture, anywhere in the world, we break bread and that’s how we bond.
That, to me, is really important and you’ll notice the layout of the Café really gives to that so people
can meet and gather and of course eat some delicious food and beverages that will serve them as well.
ICE-O-MATIC:
You’re in a wellness community, talk about how you design your food and beverage menu, specifically beverage menu. Can you talk about how that process takes place?
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The Undercounter Gourmet (UCG) series is the latest offering from Ice-O-Matic and has
seen early success, particularly in coffee and bar segments of the food industry. The unique,
gourmet style ice is a crowd pleaser which means a lot in the coffee and cocktail scene where
presentation and dilution rate are crucial. Ice aesthetic is vital for consumers but for operators, ice functionality is king. The Gourmet Cube cools quickly and dilutes slowly making it the
perfect option for cocktails and coffee. The slim footprints of the UCG lineup make for a true
undercounter bar experience that is difficult to find in the ice machine world. You heard that
correctly, all five UCG offerings have the capability of fitting under a standard 34” tall counter!
These machines are easy to use and maintain. Whether you’re serving coffee, cocktails, or both,
the UCG is a game changer. Let’s see what Kelly has to say about it.
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“Ice has become this focal point
that informs the creation
of beverages, cocktails, mocktails.”

HIBISCUS ROSE SANGRIA
BLOOM GIN, HIBISCUS ROSE TEA, ROSE PEDALS
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GOURMET ICE
UCG100A
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and an Ice-O-Matic Gourmet ice machine, so can you talk
about how you use each of those and how they enhance
that feel for your drinks?

KELLY:
We like to work or design around the seasons both for sustainability purposes and also for what’s fresh. Being that we
are in Colorado, our season is this big (hand gesture) we try
KELLY:
to be thoughtful about that sourcing process and working Our mission really is to always have potent and alive drinks,
with local farmers for both usage of those ingredients in our being that we’re working with a lot of fresh ingredients. It’s
dishes and into our ingredients for our beverages. We really hard to do that when you have inappropriate cubes, regardlike to play with savory ingredients for drinks so think like less of what their being served with. So, things like coffee of
arugula, radishes, beets, carrots, anything that’s fresh and course that’s one that you don’t want to dilute. I think people
serves in the vitality of ourselves. I’m sure this has been said would be upset with that. And the same thing goes for cockmany times before, but people eat with their eyes first so tails as well. The shape also really matters which impacts
the way that something looks when it’s bright and when it’s the way the ice melts which informs how potent or not potent
fresh I think that really adds to the experience, specifically that beverage can be. The shape also allows how the liquid,
in drinks. How it looks is always part of the creation, how it as we’re pouring the drink, disperses within the glass. And
smells, and ultimately how it tastes, but to really energize again, both for the way it drinks and how it presents. We’re
all of those senses which includes both hot and cold drinks. aiming to please so if it looks good and it tastes good then
Again, not just with the ingredients themselves, but we like we feel confident about what we’re serving.
to take temperature into account as well. That matters both
ayurvedically and also how people interact with the drinks
ICE-O-MATIC:
and the food.
Specifically with the Gourmet Cube, I know it’s kind of
new to your menu and kitchen. Can you talk about how
ICE-O-MATIC:
you’ve used it and ways you’re finding it to be a really
I don’t know if you still have it on your menu, but the creative incorporation to your menu?
mushroom old fashioned. It’s so weird and so delicious!
KELLY:
Yes, it’s a really sexy ice cube! We’ve had multiple people
comment on the cube which is just fun that we have that
many people that are so tied and married to the details like
we are. We launched a new beverage on our coffee bar menu
as soon the Gourmet machine was available to us. It’s called
a MoringA-wakening Latte so it’s a double shot of espresso,
chaga, cinnamon, Peruvian vanilla, and oat milk. I’m going
to nerd out for a minute. We build it over fresh ice so when
you pour the espresso on there, because of the density of the
KELLY:
Gourmet Cube, it doesn’t melt right away. We obviously value
Yes! It is so weird and good!
that significantly, we don’t have to go back and top it off or
start with the espresso and then add the ice. So just the way
ICE-O-MATIC:
mechanically it happens behind the counter really behooves
You talked about eating with your eyes and that’s the the beverage. But then also the way that it drinks and the ice
same thing in the ice world. For a longtime people didn’t holds its weight in the glass, we’re able to pour the oat milk
think about ice in that way, but ice has become this focal over it and it beautifully cascades down and without stirring
point that informs the creation of beverages, cocktails, it, we serve it, so it has the beautiful visual. And then as the
mocktails. Can you talk about how you incorporate, I guest adds the straw to stir it, it holds its weight with the ice
know you have both and Ice-O-Matic full cube machine so it’s really working out well for us.

“Our mission really is to
always have potent and
alive drinks”

The Gourmet Cube Evolution
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“the production of that [gourmet]
ice really allows us to play..”
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some harmony in between that presentation. We’re really
excited to serve that because I’ve never in my 17 years in
hospitality, I’ve never served a fresh fish not on shaved ice.
It’s a fun way to explore and be creative with it and understand that there aren’t any rules really. We get to play and
that machine [Undercounter Gourmet] and the production
of that ice really allows us to play in ways that we wouldn’t
otherwise be able to.
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ICE-O-MATIC:
That’s really interesting. We do have a flake ice and we
also have chewable ice options, but that is what people
specifically use flake ice for, display, and it’s interesting
to utilize different types of ice in more ways to maximize
your investment on your equipment. I can’t wait to see it!

ICE-O-MATIC:
Before I started working for Ice-O-Matic, I never thought
I’d call ice “sexy”, but it’s a thing, right!?
KELLY:
Oh, it’s sexy!!
ICE-O-MATIC:
The Gourmet Cube is my favorite cube that we offer and
I’m glad to see it’s working out well for you guys. Outside
the beverage world, what other uses do you have for
your ice. Not limited to the Gourmet, but chilling foods,
display, or any of those applications?
KELLY:
Yes, since we recently acquired the Gourmet machine and
we’re working on our spring and summer menu, we’re working
on a salmon crudo with fresh salmon, apples, celery, and a
pepperoncini juice. It’s this really beautiful, really fresh item
and rather than serving it in a bowl with shaved ice, we are
looking at a way of using a double bowl so there will be one
bowl and then that beautiful top hat Gourmet ice and then
the crudo on top. It is gorgeous! We’re cutting the salmon
in a similar fashion to the way the ice looks so that there’s

KELLY:
It is fun. And we use the ice daily whether we’re making
smoothies or icing down freshly prepared sauces or any of
our greens that come. So, all of our greens that come from
Tasty Acres, it’s just 1.5 miles west of here, super fresh and
they go immediately onto ice to preserve that crisp freshness.
We utilize the ice for that too rather than it just going into a
walk-in, it sits on that bed which really preserves the quality
and integrity of those ingredients.
ICE-O-MATIC:
It’s interesting how many different uses of ice there are
that we don’t always think about.
KELLY:
It’s essential and specifically for us where the intention behind
each ingredient, we put a lot of love into, so to have that really
high quality of ice is really important to us and adds a lot of
value to our entire program.
ICE-O-MATIC:
Do you want to touch on your new spring/summer menu
and what we can expect to see, when we can expect to
see the new menu?
KELLY:
We just launched the food portion and that’s been great.
That’s where we talk about getting those fresh watermelon
radishes and greens and baby carrots and all those things
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KELLY CAMPBELL OF NEST CAFÉ
PREPARES A MORNINGA-WAKENING ICED LATTE WITH ICE-O-MATIC’S CRAFT GOURMET ICE

that we’re seeing for the season that are being chilled down
with that quality ice. And then the bar program relaunches with a full program for spring/summer launches at the
end of this month. We have a number of savory, herbaceous,
botanical, using a lot of edible flowers, and using the cubes
in a way to freeze the petals that we’re experimenting with
so that will be a really beautiful touch as well.
ICE-O-MATIC:
I look forward to seeing it!

For more information on
ice production visit
www.iceomatic.com.
For more information on
Nurture and Nest Café visit
www.visitnurture.com.
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Ice-O-Matic offers the UCG
in five daily production sizes
60 lb., 80 lb., 100 lb., 130 lb.,
and 130 lb. Grande Gourmet.

