
MINICOOKER
Thermal blender

• All-in-one thermal food processor for an outstanding versatility
• Grinds, grates, crushes, beats, whips, kneads, fries, bakes, steams...
• 1000W induction cooking 50% faster than electric, combined with a poweful 600W motor
• Integrated precision SCALE + GENTLE STIR at 40 rpm + TURBO + DOUGH functions
• Variable speed from 100 to 12,000 rpm
• Thermostat reaches up to 248°F - 120°C to effectively cook - unlike 212°F - 100°C competitor's model
• Sturdy 64 oz. (2 lt) stainless steel bowl
• Knife hub disassembles quickly for an easy cleaning
• Lid with safety lock
• Spatula and butterfly mixer
• Built-in measuring cup to add ingredients
• Sauteed vegetable program
• Steam cooking set option

Minicooker

Certified to UL 763 and NSF 08
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Pierced basket optional
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watt watt n. lbs. °F oz. inch. inch. inch. lbs. inch. lbs.

Minicooker 600 1000 10 11 248 64 143/16” 1113/16” 117/16” 22 153/4” x 149/16” x 211/4”

Steamer cooking set option

Butterfly mixer and knife hub

248

24120V AC, 60Hz 


