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Flat beater with silicone rim coe: s673ss

Housing made of die-cast aluminium. Bowl made of
stainless steel. Silicone-coated handle for a secure grip.
Robust construction for stable operation. Quiet motor
coupled with durability for long use. Cooling system allows
continuous operation for up to 60 minutes. 11 speed
settings. Timer function. Four preset programmes: Dough,
Sponge Cake, Cream Whipping, Egg Whipping. Overheating
protection. Capacity: 7 litres. - Flour: 0.2-1.5 kg. - Egg
whites: 2-20. - Sweet cream: 150-1,500 ml. - Fresh cream:

Gentle mixing helps preserve delicate textures.

Silicone rim provides a flexible edge during mixing.

Designed for HENDI Planetary Mixer Blackbolt
(codes 221150 and 221570).

18/8 stainless steel connector for reliable regular
use.

Code
967355

0.1-2 L. Accessories included: - Stainless steel (18/8) whisk,
paddle and dough hook - PA (polyamide/nylon) silicone
edge paddle All accessories are dishwasher safe. Connector
made of 18/8 stainless steel.

Frame made of polyamide.

Rim made of silicone.

For use with HENDI Planetary Mixer Blackbolt (codes
221150 and 221570).

Code only (W)
967355



