CHEF cOO

blend tec@ The Chef 600 was designed to meet the unique needs of

WORLD'S MOST ADVANCED BLENDER” culinary chefs. It provides entry-level pricing while offering
blender speeds and controls engineered specifically for

food prep in commercial kitchens.




CHEF 600"

BUILT TO SAVE TIME AND MONEY
All Blendtec blenders are built to meet the unique
needs of the commercial customer. Each feature—
from top to bottom—delivers effortless operation

and is designed to reduce overall cost.
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DESIGNED SPECIFICALLY FOR FOOD PREP _ BLUNTSAFETY BLADE
The Chef 600 comes with entry-level pricing while L‘% g 1 0X ST RO N G E R

offering controls and functionality engineered v THAN TRADITIONAL BLADES
specifically for commercial food prep.

ONE-TOUCH CONTROLS
PROVIDE EASY OPERATION.

One-touch controls include Low, Medium and High

ULTRA HIGH-SPEED MOTOR

3.0 PEAKHP

speed cycles, as well as Low Pulse and High Pulse for BLENDS THE TOUGHEST INGREDIENTS

more finesse in blending and mixing.

@ MOTOR 3.0 peak horsepower, 13 AMP/120V or 6.5 AMP/240QV available
@ INTERFACE LCD display, pushbutton controls
@ SPEEDS Low, medium, high
@ PULSE High, low
@ USAGE Recommended daily blends: 60+

H: 150" (381 cm)
@ DIMENSIONS D: 80 (203 cm)

W: 70" (177 cm)
WEIGHT 711bs (3.2 kg)
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* For international warranty and certification details please see your in-country distributor. b I d t
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IOta I VISIT OUR WEBSITE www.totalce.com.au

CALL US ON (08) 8363 5282
COME AND SEE US AT 6/20 Magill Rd, Norwood SA 5067

Commercial Equipment

Complete Project Solutions™



