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FOOD PROCESSORS
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gl UsE our C4 m C6 WV anD €9 VV TO BREPARE: E
SAUCES: BECHAMEL, BOLOGNAISE, MAYONNAISE, TARTAR,
VINAIGRETTE...

DRESSING: FRENCH, ITALIAN, CREAMY RANCH, COLESLAW....
PA‘J'TE STEAK TARTAR...

SouP: ONION, POTATO AND LEEK, SPLIT PEA, TOMATO...

+ MINCED BEtL PEP:"ERS, PARSEL Y, MinceD ONIOJ‘:I'S, BREAS
CRUMBS, HUMUS...

« Easily and quickly processes vegetables, meats, and
more... A product of
« High-resistance stainless steel construction and bowl.
« Exclusive adjustable speed system, from 1100 to 2600
rpm.
« Two saTety interlocks. | | ITALIAN
« Bowl with handles for faster removal and easier handling. F © © D
« Quick breakdown for cleaning. MACHINERY
« One-year parts and labor warranty with full The North-American division of

parts availability. * .
SRMAN
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Specifications Features
Construction: Technical

Body and bowl made from stainless steel. See-through lid  « The stainless steel body and bowl withstand heavy usage.

rr]ade fmr," Kostil™ |:|Ialstic_ "8 blade knives made frurp + Motor and bow! are placed side by side to keep the heat from the
high-quality cutlery stainless steel. Shaft made from high- . \or away from the food.

3 =
Trakital Lioplan™ plactt. + The exclusive adjustable speed control allows for processing each

Bowl capacity: product at its own speed.

Caw=4q » See-through lid with 1 %" wide feed opening (27 on the C9 VW) to

CSWchL add products while machine is working. Opening can be closed to
Cow=9q avoid spills with supplied cap.

Krile RPM: s The bowl has a special thermal diffusion bottom to be used on fire.

Adusizble, fom 110010260, + The handles on the bow! allow for easy removal and handling.
' * The motor and knife shafts are sealed to avoid leaks to the motor.

Motor:
C4W=1/2 Hp (400W), belt-driven, fan cooled. Safety
CE&W = 1/2 Hp (400W), belt-driven, fan cooled. » One interlock turns the machine off when the bar keeping the lid in
COW=2, 1/2 Hp (400W) each, belt-driven, fan cooled. place is moved to the side.

+ A second interlock stops the machine and prevents it from starting
Electrical: when the lid is not in place.
C4W= 120V AC, 60Hz, 3.4A (220V, 50Hz available on re-
quest). : Sanitary
qcuﬁ:‘l\lh 120V AC, 60Hz, 3.4A (220V, 50Hz avallable on re- Knife and bowl are easily removable.
COW=120V AC, 60Hz, 6.8A (220v, 50Hz avallable an re-  * | 1€ processors flat surfaces are easy to clean.
quest).  The bowl (without lid) is dishwasher safe.
Plug and Cord: Standard accessories: Lid cap, cleaning spatula, sharpening stone.
Attached plug, flexible, 3 wire SJT 18 AW, 6'long cord. Optional accessories: Serrated knifes shaft, emulsifying knifes

shafis.
Controls: * _
Touch panel with “ON" (*I") and “OFF” (*07) buttons, green e
(machine connected) and orange (machine working) pilot C4WW-CBVW and CO WV are SIRMAN food processors
lights.
6 Distributed by:
il IF.M. USA, INC.

= x the North-American division of Sirman
CeW=2ls. :
COW=55ks 9490 Franklin Ave.
Franklin Park, IL 60131 U.S.A.

Shippingweight 8661 F MU S A (866 - 643 - 6872) Toll free
C4W=2lbs. 847 - 288 - 9501 Fax
CeW=26lbs.
COW=5bs MACHINERY
g;""w_'f';ir"x prgy P Your authorized dealer

COW=17%" x13% x15%" Dos
COW=28%"x13%"x19% ZE
Specifications may change without notice. E Q U I PMEN T
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