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Stationary Bowl
Spiral Mixer

Features

America’s #1 Spiral Mixer
Strong enough for bagels, gentle enough for artisan
dough, Empire Stationary Bowl Spiral Mixers are available
in a wide range of sizes, and can mix from 20 to 560 lbs.
of dough. Coordinated 2-speed spiral and bowl rotation
gives maximum control of ingredient blending, dough
development and better end product. Exclusive features,
advanced engineering and rugged construction mean:
• Maximum Versatility • Precise Mixing Control and
Consistency • Higher Output • Faster Mixing Time

The #1 choice of bakers from coast to coast...you can
count on it’s quality and reliability!

 ♦ 2-Speed Spiral and Bowl Drive 

 ♦ Reversible Bowl Rotation 

 ♦ Two Timers with Automatic 
Changeover from Low to High 
Speed 

 ♦ Hi-Speed Lock Out Switch to 
Prevent High Speed Operation 

 ♦ Stainless Steel Bowl, Spiral Arm, 
Breaker Bar and Guard 

 ♦ See-thru Bowl Guard with 
Safety Interlock Prevents 
Operation with Guard Open 

 ♦ Belt Driven Arm and Bowl 
for Quiet Operation and Low 
Maintenance 

 ♦ Mounted on Three Casters for 
Easy Mobility and Cleaning
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Technical Data

NOTE: Specifications are subject to revision and confirmation.
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