THE MOUSSE CHEF APPLIANCE RANGE



PASSION.
IN EVERY DETAIL

You want results that impress your guests, and a device that can keep up. FRXSH
represents a new generation of frozen food processors Made in Switzerland. From a
team that stands behind its products, thinks ahead, and understands what you really
need in the kitchen. At a price that's hard to beat.

FRXSH MOUSSE CHEF

Our masterpiece

Your signature on every plate.

The Mousse Chef lets you control the
intensity of flavour, texture and mouth-
feel exactly as you wish. And thanks
to optional updates via WiFi, it doesn’t
get older - it gets better.




FRXSH ESSENTIAL

For every kitchen

The full range of the Mousse Chef -
focused on the essential functions.
Simple button controls so everyone in
your team can get started straight

away. Swiss quality runs in the family.

At a price that makes it easy for you.
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Moussing frozen foods?
Our core expertise!

The Mousse Chef appliance
range sets the standard for
quality. The FRXSH Mousse Chef
takes it even further - for
greater precision, creamier
results, and more wow factor.

“FLAVOUR IS MOVEMENT. TEXTURE IS
RHYTHM. PERFECTION IS ACHIEVED WHEN
TECHNOLOGY MEETS PASSION.”

FRXSH dance the taste
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Non-frozen foods?
The full repertoire!

Whipping, chopping, blending: stand-
ard features on the Mousse Chef and
Essential. With the expanded range
of functions on the FRXSH Mousse
Chef, you can do even more -
perfectly tailored to every dish.
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MADE

Swiss Made.
And you can tell.

Designed and manufactured in
Switzerland: featuring uncompro-
misingly durable construction, a
guaranteed supply of spare parts

and first-hand service. Swiss

quality that lasts.



TWO APPLIANCE MODELS. YOUR CHQICE

Do you want maximum creative freedom,
a touchscreen, intensity control and feature
updates via WiFi?

Then the Mousse Chef is the model for you.

Do you want classic button controls
and to get started straight away - at a
price you will simply treat yourself to?

Then go for the Essential.

Both are FRXSH. Both are
made in Switzerland. And both
are made for professionals.



FRXSH MOUSSE CHEF

Showcasing what's possible

Frozen food processing taken to a whole new level.
A machine that doesn't limit your creativity - it inspires it.

Intensity: You're in control

Five intensity settings give you control over flavour, texture and
mouthfeel. Whether you want a sorbet to be creamier or a mousse
to be richer - you decide on the result.

Future-proof: Always up to date

New features and updates? Simply download them via Wi-Fi
right in your kitchen. The Mousse Chef continues to evolve and
your investment grows with it.

Programmable: Your recipes at the touch of a button

Create once, reproduce anytime. You save your recipe settings in the
Mousse Chef and call them up whenever you need them. Consistent
results — even when you're not standing at the appliance yourself.

FRXSH ESSENTIAL

Everything that matters

The Essential carries the DNA of the Mousse Chef - moussing, cutting,
whipping, frozen and unfrozen. In uncompromising FRXSH quality.

Affordable for your kitchen. Ready for any task
As your entry into the FRXSH world. As a second or third device

m when demand at your stations grows. As a reliable back-up in
catering and banqueting. The Essential is ready when performance

is required.

Buttons instead of a touchscreen. Because that’s how you like it
You prefer buttons, appreciate the immediate tactile feedback
and want a machine that lets your team get started from day
one. The Essential makes it easy.




EXTENSIVE RANGE OF ACCESSORIES.
FULL FLEXIBILITY

Whether Mousse Chef or Essential:
All accessories of the Mousse Chef
appliance family fit both models.
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The FRXSH Mousse Chef and FRXSH Essential are designed for both
chromesteel and synthetic cups.

With the matching FRXSH protective beakers, even chromesteel or
synthetic cups from other appliances in the same product category
can be reused. This keeps every option open - for getting started,

switching and expanding.




FRXSH MOUSSE

OPERATION
Display/ operating concept
PROCESSING

Moussing (frozen)

Cutting/ whipping
Repeat function
Portion selection

Normal-/overpressure
SMART FEATURES

Programmable recipe presets (5)
Memory function for subsequent cups
Software update via WiFi
Programmable device settings
Standby mode

Interfaces

SAFETY & CLEANING

Cup overfill protection
Snap-in protective beaker
Removable base plate

Hygienic cleaning programs
TECHNICAL DATA

Rated power

Voltage/ frequency
Overpressure

Weight (excl. accessories)
Dimensions HxWxD (cm)

Metal sheet covering & cover plate
Base of device

Plug type

Emission sound pressure level (LPA)

CHEF AND ESSENTIAL

FRXSH MOUSSE CHEF

Excellent performance
at a great price

Intuitive colour touch display

Adjustable intensity
(5 levels) and speed mode

Variable cut sizes
and whipping firmness

up to 9 times

up to 10 portions
(whole and tenth steps)
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WiFi, Bluetooth
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incl. cleaning accessories

1,000W
220-240V/50-60Hz
approx. 1.2 bar
14.25kg
47.7x18.2%x31.1
Stainless steel

Die-cast aluminium
with hygienic coating

F,LJ G
<80dB(A)

FRXSH ESSENTIAL

Best performance
for budget-conscious users

Short-stroke keys
with haptic feedback

Standard setting

Standard setting

up to 10 portions
(whole steps)
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incl. cleaning accessories

1,000W
220-240V/50-60Hz
approx. 1.2 bar
12.25kg
47.7x18.2x31.1

Stainless steel
Die-cast aluminium

F,LJ G
<80dB(A)



STARTER-SETS

With the FRXSH Starter-Sets you are ready to go from day one.

FRXSH MOUSSE CHEF

with protective beaker for chromesteel cups =
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" Silver Dancer Splashguard and 2 chromesteel cups
' ringscraper with sealing cap

FRAXSH
- - @
Cleaning seal Cleaning brush Rinsing ring

FRXSH ESSENTIAL

with protective beaker for chromesteel cups

ALy
s

’“ | 3 L= |
Silver Dancer Splashguard and 1 chromesteel cup
ringscraper with sealing cap
- -
Cleaning seal Cleaning brush

FRXSH GmbH Im Hag 1, 79227 Schallstadt, Germany
T +49 7664 50894 00 | £ office@frxsh.de

FR VS I_I® FRXSH Vertrieb AG Industriestrasse 70, 4657 Dulliken, Switzerland
/\ www.frxsh.com T +41 58 17888 00 | E office@frxsh-vertrieb.com



