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Easter Production

From 1,250 to 1,750 dozen, wire-cut uniform cookies per hour, depending upon choice of die and
17” to 24” wide machine. 17” model adjustable for 16” to 19” wide pans. 24” model adjustable
for 24” to 27” wide pans.

Variable Speed Control

30 to 70 strokes per minute. Separate pan speed control, spaces cookies as desired.

Mor nit nd Economical

Initial cost and maintenance savings. Stainless steel dough hopper, instantly removable for
cleaning by loosening two hand screws. Stainless steel hinged fold-down table on each end with
aluminum pan rollers.

17” Model: 31 3/8” wide

24” Model: 39 3/8” wide

Large Die Assortment

- Over 400 Dies

- The Ultimate in shapes and sizes for every holiday...season...occasion.

- Special dies can also be furnished to suit individual or custom requirements.

- Small and compact enough to fit in any shop, large and fast enough for any production
requirements.

- Silent V-Belt Drive for long, trouble-free service.

- Anti-friction bearings at all critical points.

ification
Frame: Heavy gauge steel formed and all welded into unit, body construction. Mounted on 4”
rubber tire casters.
Hopper: Type 302 stainless steel.
Table: Stainless steel hinged fold-down table on each end with aluminum pan rollers.
Pan guide: 17” wide adjustable for 16” to 19” wide pans. 24” wide adjustable for 24” to 27" wide
pans.
- Feed: Continuous operation with special “Tubelt” conveyor. Rolls designed for uniformed
feeding of dough. Driven by Micromatic Clutch. Adjustable bronze fingers for cut-off of dough.
Adjustment knob for cookie thickness.
Motor: 17” size—1/3 H.P,, 115 Volts, 1 Phase, 60 Hertz. 24” size—1/2 H.P, 115 Volts, 1 Phase,
60 Hertz. 8’, 3 wire cord with molded three prong grounding plug.
Starter: Allen Bradley push button starter including Dart controls having overload protection
Drive: Silent V-belt with anti-friction bearings.
Sanitation: Hopper and feed rolls easily removable for cleaning.
Lubrication: Pressure grease alemite fittings.
Dies: Includes one standard die
Finish: Gray or Bakery White baked on Enamel
- Shipping Weight: 17” wide = 660 Ibs. - .

24” wide = 850 lbs. e B

In an effort to consistently upgrade our products, we reserve the right to change specifications and dimensions.
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