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Robot Coupe Power Mixers

Stir, Agitate or Emulsify Soups,
Sauces, Purees, Gravies,
Dressings, Cake & Pancake
batters, emulsions.

Robot Coupe
Mini Power Mixers

Stir, Agitate or Emulsify Soups,
Sauces, Purees, Gravies,
Dressings, Cake & Pancake
batters, emulsions.

Up to 300 Quarts/

Robot Coupe
Turbo Single Speed
Power Mixers

Turbo2

Robot Coupe
Turbo Variable
Speed Power
Mixers

Turbo2

Robot Coupe
Turbo Combination

Cream soups, sauces,
whipped cream, meringues,
Batters (cake & pancake),
Frosting.

Up to 100 Quarts/
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Everthing listed above plus
mashed potatoes, whipped

A i cream, frostings, mousses,
- l‘ Power Mixers meringues, icing.
— Up to 100 Quarts/
) ,!_1 ﬁ”bﬂ? 25 Gallons!!!!
;%AII Models have 1 year All Models have a ﬂ

(Best Warranty in the Industry) blade and bell for

replacement warranty patented removable foot, “
maximum sanitation



