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& Flexibility...
Accommodates a variety of needs -- from health
care's special diets to heavy kitchen demands, like
salsas, dips, soups, sauces, cocktails, smoothies,
margaritas, and more.

€ Dependability...
Provides enough power and durability to handle the
professional demands of hotels, bars, restaurants,

hospitals, and nursing homes.

4 Two Speed Power ...
Two speed versatility with pulse option provides
precision blending, mixing, chopping -- even
pureeing of hot and cold items.

€ Durable Stainless Steel Blades...
Four stainless steel cutting and mixing blades ensure
quick, thorough blending. Special accessory is
included for easy blade unit removal.

€ Full Gallon Container...
Durable stainless steel container features dual metal
clamps and handles for extra security during and
after blending -- clamps hold lid tightly shut; two
handles make container easier to grasp and remove
from base. A heavy-duty rubber gasket around the lid
prevents leakage during usage.

4 Easy to Service...

Parts and accessories, like our flexible, easy-to-
change neoprene clutch assembly, are available for
your convenience—a service designed to increase

motor life.

Unique Features:

3-Wire Grounded Plug ...
Designed with safety in mind.

Sure Grip Feet...

Prevents skidding—won't mar countertops.

Self-Aligning Collar...



Container easily fits into place.

Specifications:

Standard:
Unit comes with base, one stainless steel container,
Sure Grip™ feet, and blade assembly unit.

Controls: High/Low with Pulse Option
Container: 1 Gallon Stainless Steel Container
Motor: 3/4 Hp.

Electrical:
120 Volts, 60 Hz.
3.0 Amps

Agency:
UL & NSF Listed
CSA Certified

Weight:
23 Ibs.
25 Ibs. (shipping)

Dimensions:

Base Width: 9"

Base Height: 9 172"
Container Height: 12 12
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