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The Robot Cook stimulates the chefs' imagination .
ROBOT COOK It is the ideal assistant when innovating and preparing
a multitude of attractive, hot and cold, savoury or
sweet recipes.

- A meticulous assistant

- An autonomous assistant
- A dependable assistant

- A silent assistant

A concentration of technology and innovation,

the Robot Cook® is the solution for minimising the
preparation time of your recipes.

Emulsifying, grinding, mixing, chopping, blending
and kneading are among the many functions
Robot Cook® carries out to perfection.
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Dimensions (in mm)
A B C D
| Robot-cook® 522 338 226 264
Electrical data Weight (KG)
tainl teel iqui
Speed (rpm) Power (Watts) Intensity* (Amp.) sl ?e LIQUI.d Net Gross
bowl capacity capacity
Maximum heating capacity:
1,200W
Robot-cook® | 100 to 4,500 Motor power: 1000W 8 37L 2.5L 13.5 15
Nominal machines power:
1,800W
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