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Commercial Food Preparation & Catering Equipment

Food Processors

Ideal for making mayonnaise, sauces, pureeing tomatoes and chopping herbs
Ventilated Motor housed away from bowl to prevent heating of food

Easy to clean, removable stainless steel bowl with handles

Easy to use controls

Complies with European safety regulations

See-through Lexan lid with opening to add ingredients during operation

The machine is equipped with standard blades for universal use - specialised blades
optional

» 1 year parts and labour warranty

SIRMAN (4 Food Processor
Code C4

Power 0.35kw

RPM 2600

Capacity 3.3L

WxDx H380x 320 x 270mm
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Panini Grills

» Ideal for high volume operations including cafes, bars, restaurants, kiosks, delis and
supermarkets

» Ribbed, Flat, and Flat/Ribbed surfaces available

» Adjustable thermostat up to 300°C (PD models have 2 independent plates)

» (Cast iron plates with ceramic coating treatment ensure easy cleaning and reduce cooking
time

» Self balancing upper plates automatically adjust to the thickness of the product and stay
in place

» Timer fitted with all models

* 1 year parts and labour warranty

#

SIRMAN 'Elio’' Single Ribbed Contact Grill
Code ELIORRT

Description Ribbed

Power 1.55kw

Cooking Area 250 x 255mm

WxDx H?260 x 435 x 235mm
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Slicers

* A range of gravity feed slicers designed for restaurants, cafes, delis, butchers and
supermarkets

Reliable ventilated motors allow these slicers to run non-stop for 7 hours
Adjustable thicknesss of cut for precision slicing

Built-in blade sharpener allows you to keep blades sharp for the perfect cut
Permanently-mounted knife guard for safety

Large distance between blade and machine body for easy cleaning

| year parts and labour warranty

SIRMAN Mirra 220 Medium Duty Slicer
Code MIRRA 220

Blade Size 220mm 8"

Motor 125w / 0.20hp

Cut Size 0 - 13mm

WxDx H570x 560 x 475mm
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Stick Blenders

Lightweight and easy to hold

Stainless steel stem and knives are easy to clean
Safety on/off switches to avoid accidental start
Fan assisted cooling

Blender fitted with splashguard

Quick utensil changeover system

Optional whisk available

1 year back to base parts and labour warranty
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SIRMAN Ciclone 150 Stick Blender
Code CICLONE 150

Power 0.15kw

RPM 12000

Shaft 250mm

WxDxH 100 x 182 x 590mm



Vegetable Processor
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The TM1 is a versatile veg prep machine capable of preparing up to 220kg of fresh
vegetables, fruit and more per hour

Aluminium alloy and S/S construction

Heavy duty ventilated motor for continuous operation

Thanks to its compact design the machine is easy to install inside every kitchen

The exclusive feeding system makes easy to process also soft products like mozzarella
cheese

Motor stops when the lever is lifted and the machine does not start if cover is not in place
Large number of discs available for every purpose including specialist slicers, graters,
dicers and bacon cutters

Comes complete with 4 discs - DF3, DF5, DT3 and DQ4 - as well as storage basket

I year parts and labour warranty

SIRMAN TMI1 Vegetable Processor

Code TM1

Power 0.515kw

RPM 300

WxDx H280 x 460 x 510mm



