SMALL BUT STURDY

MITEY HANDY MIXER MD95

THE RIGHT TOOLS

SAFETY BUTTON

MOTOR (180 Watts)

STAINLESS STEEL
FEED TUBE
77 /18 cm

BELL'S DIAMETER
2”/5¢cm

namic

EXPERIENCE IN THE SERVING OF PROFESSIONAL:




CHARACTERISTICS:

» Motor 120 Volts
(220 Volts on request)

s Power consumed 180 Watts

* Speed in use 11,000 rpm

» Immersable Tube length

77 /18 cm
+ Total length 17 1/2" / 44.5 cm
* Weight 41bs/1.8kg

MD95, THE MITEY HANDY RIGHT PROFESSIONAL DYNAMIC'S MIXER

FOR YOUR SMALL PREPARATIONS IN
RESTAURANTS e CANTEENS e MULTIPLES

PERFORMANGE :

« Small but Sturdy and compact,
this machine is suitable for
small applications.

* lts power is comparable to our
other appliances, and like them,
this one is able to reduce
vegetables, soups and do some
fish soups.

MAINTENANCE AND HYGIENE :

» The stainless steel shaft and
the stainless steel bell can be
washed in clear water in just a
few seconds. It’s not necessary
to dismantle anything.

« No lubrication or special
maintenance is required.

» Its wall bracket allows you to
stow it quicky and requires
minimum space.

RELIABILITY :

e The DYNAMIC MD95 MIXER is
made for professional kitchens.
it is sturdy and powerful and
it's one piece construction
allows you intensive use for
many years.

Thanks to its 77/ 18 cm tube,
immersion and splash are
avoided.

CANADA TOLL FREE:
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Canada H4S 1B§ FAX: 1-877-668-6623
USA

P0. Box 1798 LOCAL:

1320 Route 9 PHONE: (514) 956-0127

Champlain, N.Y. 12919 FAX: (514) 956-8983

By following this
advice, the risk
of motor immersion
will be avoided. The life of
your product depends on

this.

VARIOUS USES :

« Emulsify some sauces.

« |t can crush and mix (in small
quantities) the best cream-
soup, bread soup, spinach,
salads, chopped cabbage,
pancake batter, etc...

* FOR NURSERIES: puréed
vegetables (which are finely
reduced) uncooked puréed
carrots, gruels, fruits, creams...

e It also can be a great use for
some industries, laboratories
and perfumeries.

IMPORTANT NOTICE :

» To have the best
results, hold the
appliance in a
diagonal position
without putting the
bell on the
bottom, as
shown on the
sketch below.
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