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PROFESSIONAL DESCRIPTION

KITCHENAID PLANETARY MIXER, with 6.9 litre stainless steel bowl, PROFESSIONAL version, RED colour :

o made entirely of die-cast metal ;
o robust, stable, reliable, silent and durable ;

o single piece connection for accessories and versatile for a wide range;

o ultra-strong steel for the accessories , dishwasher safe;
o 6.9 It stainless steel tank;

o original planetary motion ;

o revolutions per minute : from 40 to 200 ;
o speed: 10;

o fast and complete mixing;

o capacity: max 2.2 kg of type 00 flour;

o direct drive engine;

o design with container lifting device ;

o easy to use and clean;

o easy access to the bowl and accessories;

o protective grille and emergency button .

Accessories included :




o 6.9L bowl with satin steel handle, stackable

o Pouring funnel

[¢]

Elliptical eleven-wire whisk in steel (dishwasher safe)

o

Flat steel whisk (dishwasher safe)

o

Steel dough hook (dishwasher safe)

CE mark
Made in USA

CODE DESCRIPTION PRICE/DELIVERY
TCF162-K7PR KITCHENAID planetary mixer, PROFESSIONAL line, RED € 849 79
colour, with 6.9 litre stainless steel bowl, V.230/1, ’
Kw.0.325, Weight 13 Kg, dim.mm.338x371x417h VAT escluded

Shipping to be calculed

Delivery from 4 to 9 days




