
Restaurants

TEX-MEX
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Included:
Smooth blade

GuacamoleMoleCeviche

CL 50 Ultra 
Tex-Mex Package A complete package to  prepare fresh 

vegetables for all your   specialties!

R 3-1500 Make your every day life easy: Process a multitude 
of ingredients at the touch of a button!

www.robot-coupe.com
Ask for a free demo in your 
kitchen!

Save time and money
to prepare all your dishes



Included:

28112
10 mm dicing kit 

39881
Dice Cleaning Kit

28064
3 mm slicer

28065
5 mm slicer

28058
3 mm grater

28059
5 mm grater

107812
Wall mount rack

SalsaRefried beansAgua fresca

Included:
Blade and bell easily 
removable

MP 550 Ultra
Prepare large quantities in no time!

Pico de galloFajitas Tacos



CL 50 Ultra
550 W

375 rpm

R3-1500
650 W

1,500 rpm

MP 550 Ultra
750 W

9,000 rpm
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DISTRIBUTOR
STANDARDS: 

Machines in compliance with: 
•  The essential requirements of the following 

European directives and with the corresponding 
national regulations: 2006/42/CE, 2014/35/
UE, 2014/30/UE, 2011/65/UE, 2012/19/UE, 
CE n° 1935/2004, UE n° 10/2011. 

•  The requirements of the European harmonized 
standards and with the standards specifying 
the hygiene and safety requirements: EN ISO 
12100:2010, EN 60204-1:2006, EN 60529: IP 
55, IP 34, EN 1678.

HEAD OFFICE, FRENCH, EXPORT AND MARKETING DEPARTMENT:  
Tel.: + 33 1 43 98 88 33 - Fax: + 33 1 43 74 36 26 

email: international@robot-coupe.com
Robot-Coupe Australia: Tel.: (02) 9478 0300 - Fax: (02) 9460 7972 

New Zealand: Tel.: 0800 716161 - Fax: 0800 716162 
email: orders@robotcoupe.com.au

Robot-Coupe U.K. LTD: Tel.: 020 8232 1800 - Fax: 020 8568 4966 
2, Fleming Way, Isleworth, Middlesex TW7 6EU 

email: sales@robotcoupe.co.uk
Robot Coupe U.S.A.: Tel.: 1-800-824-1646 - Fax: 601-898-9134 

email: info@robotcoupeusa.com - website: www.robotcoupeusa.com
www.robot-coupe.com


