PROCESSING TOOLS MOUSSE CHEF PROCESSING

Frozen -18°C to -23°C ok
. . () Moussing {3
z = =
sk Moussing Cutting/ Whipping
i< Moussing Chopping
Portions g g

Cycles O O O
P ing Intensity/ —
Copeedtate 1D A yd
e Start @ Stopp/Return
Memory next Cup @ Recipe Settings

Mousse Chef Dancer

Non Frozen »0°C

Cutting

{03 Extended Settings

Processing Mode

%

Mousse Chef 2-Blade Cutter NP )
-O-  Brightness
]
Language
=~ WLAN

é,

Dark/Light Mode

N

=

Mousse Chef 4-Blade Cutter

E Whipping

§§Sf%%bb
S

Mousse Chef Whipping Disc

Standby

Info/Software Update

Manual

Service

@Q/BPOC

Reset to Factory Settings

FRASH

Operating
www.frxsh.com

Instructions: [E]ay s



MOUSSE CHEF RINSING AND HYGIENIC CLEANING
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