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Produce Waffle and Various-Size Dicing Cuts

With Robot Coupe® CL50 Gourmet

You and the Robot Coupe CL50 Gourmet working together can achieve gourmet dicing cuts in three new sizes and waffle cuts in two sizes.  Use the CL50G with its new dicing grids  (2x2x2mm, 3x3x3 mm and 4x4x4mm)  to get perfect dices in no time at all -- saving you time and labor-- and it is easy to operate and clean.    The waffle discs (4mm and 6mm) provide quality, consistent waffle cuts in just minutes.   The CL50 Gourmet will also perform all your other food-processing needs -- slice, shred, grate, French fry and julienne in a large variety of sizes with Robot Coupe’s large disc assortment.   When you partner with the CL50 Gourmet, you can process up to 2000 servings in just 3 hours.  Contact – 800/824-1646; info@robotcoupeusa.com or www.robotcoupeusa.com.  
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