COMMERCIAL

A Food Processor for Every Need
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e 45 1bs.
grated
cheese

« 330 Ibs.
chopped
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120 loaves
kneaded
bread
dough
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kneaded
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800 Ibs
diced
tomatoes

875 Ibs.
shredded
carrots

390 Ibs.
chopped
meat

« 140 loaves
kneaded
bread
dough

. 360
kneaded
pie crusts

shredded
carrots

« 950 Ibs
diced
tomatoes

« 330 Ibs.
chopped
meat

200 loaves
kneaded
bread
dough

540 Ibs
kneaded
pie crusts

NUMBER OF DIETS PER MEAL for HOSPITALS and HEALTHCARE FACILITIES

(Pureed)
10 4 oz. 20 4 oz. 10 4 oz. 10 4 oz. 30 4 oz. 40 4 oz.
Servings Servings Servings Servings Servings Servings
WARRANTY
| Best In Industry! Limited Five Year Motor and Two Year Parts and Labor!
MODEL NUMBERS

FP25 - FP25C*

EP1000

FP40 - FP40C*

*Models ending in "C" do not include discs.
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http://www.katom.com/141-WFP11.html
http://www.katom.com/141-WFP11FC.html
http://www.katom.com/141-WFP14.html
http://www.katom.com/141-WFP14FC.html
http://www.katom.com/141-FP25.html
http://www.katom.com/141-FP25C.html
http://www.katom.com/141-FP1000.html
http://www.katom.com/141-FP40.html
http://www.katom.com/141-FP40C.html
http://www.katom.com/141-FP2200.html
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