20-QUART CAPACITY—19 LITERS -

MIXER

MODEL

B-20* & B-20-D

BLAKESLEE

Enamel or Deluxe
Polished Finish

SPEEDS BEATER SPEED AUX. DRIVE SPEED
1. LOW 102 RPM 57 RPM
2. MEDIUM 180 RPM 1071 RPM
3. HIGH 354 RPM 197 RPM

AUTOMATIC TIMER (STANDARD)

TIMER TURNS OFF MIXER AT ANY PRE-SET TIME UP TO
15 MINUTES. CAN BE USED OR NOT AS DESIRED,

GENERAL BENCH

Three speed, gear-driven bench 20-gt. I9 liters Mixer with planetary NMIDODDELS
mixing action to insure uniform and complete mixing of all ingredients
in the mixing bowl, Auxiliary Drive furnished for operating various

cptional sitachinchts Blakeslee Mixers combine good looks with

ultra efficiency . .. modern streamlined de-
TRANSMISSION sign with superior craftsmanship and trouble-

free operation. And their simpler construction
Gear driven with choicegf 3 selected Sfleeds. hul:nmutive type gﬁarhi means less work and better food preparation
with special wide faces. Gears constantly in mesh. . .run in a specia : . : e Tl e
lubricant that fully seals in transmission. Heavy duty ball bearings and with . hlghe'”'t, sanilary stand_.nrd.a and - easy
heavy duty cluich to assure trouble-free performance, cleaning. A big plus for vour kitchen!

MOTOR and SWITCH

1/2H.P. 0.375 kw ball bearing, grease packed, ventilated motor mounted
in dripproof enclosure. Motor wired to flush mounted timer or optional
switch,

MIXING BOWL

20-gu, 19 Jiters capacity bowl is raised and lowered by means of convenient
hand lever on side of Mixer. Bowl automatically locks in up and down
positions. Adjustment for proper clearance between bowl and beater
15 provided through access panel at rear of column.

FINISH

Blakeslee-quality enamel paint over carefully applied undercoats. Deluxe
model has a highly polished finish for handsome appearance and ease
of cleaning.

STANDARD EQUIPMENT

20-qt. stainless steel bowl 20-gt. “B™ batter beater, 20-g1. stainless steel
“W* wire whip and automatic timer. 6 foot J.8m cord and approved plug.

AFPFRONIMATE SHIPPING WEIGHTS

Domestic carign 200 1bs. { 91 kg) AMFPERAGE

Expornt crared 255 Ths. (107 kg) v Q

Eitiott bt 370 b (122 kel 120%. 10 WE Amps

Export cube 200t (0.5Tm) 20V I8 4.9 Amps

Length 297 (74 cm), Width 287 (74 cm), 230v.3 2A
Height 41 (104 em) . e

MOTE: 5uffix CA denotes Cast Aluminum
Suffix €S denotes Carbon Steel See back of this sheet for available beaters,
whips and auxiliary attachments. M 3G



*H*DOUGHHODKS
for mixing bread and
roil doughs of stand-
ardeconsistenay. Avail-
able lor use with 12,
amd 20 qn bowls,

Shead
Flais

Julienna
Flate

French Fry
Plate

Grater
Flate

Snhredder platesavall:
able in 4 sizes:

¥ o 2mm—fine
¥y Emm— madium
Yy M Bmm— coarse
Yi " 13mm—extra
coarse

P PASTRY
KMNIFE for cutung
Maur and shortening
together [in ple
daughs, patty shalls,
etc.l  Available for
use with 12 and 20
qt.

COMBINATION

PAN BRACKET
AMD OVER-SHELF
for receiving malerials
from vogolable slicer o
meal chopper  altach
manis, Whan nol in use
SWINGS up o make pcon-
veniant  overshall for
bawl scrapers, ingredi-
Bnts. recipes, #lc.

“B" BATTERBEAT-
ER for mashing po-
ratoas, cake batuer's
creaming shortaning
and sugar, Available
for use with all sizes
of bowls, Included in
standard eguipment,

="

i

o

FOOD AND MEAT
CHOPPER Is a very
popular and widaly
used artachment. Plates
available with 1/8",
316", 14, JB” or
V2" 3 5 6 8& I13mm
perorations, Comes
eguipped with ona knifa
and one 1/8" 3 mm
plate,

"i

All Blakeslee mixers are designed to be in conformance
with NSF, UL & CSA Standards.

EHOWH WITH TYPE “A™ BOWL GUAAD

“W* WIRE WHIP
for whipping cream,
beating eggs, mering
ues, mayonnalse, atc,
and for whipping
milk or cream inta
mashed potatons.
Availableforusawith
all sizes of bowls
Included in standard
eguipment,

e

COLANDER AND
SIEVE WITH PUREE
BEATER for creamed
S50Ups and Sauces,
Sieves available with
118 gr1/32°,3& 1mm
parforations,

“SD" SWEET
DOUGH BEATER
far mixing sweeat
veasl, doughs, minca
meat, doughnutscon-
tections, etc.

9— VEGETABLE
SLICERWITH HOP-
PER FRONT. Suan-
dard slicer equipped
with haoppar front
and adjustable slicaer
plate. All other at-
tachmants ara axtra
squipment.  Front
is hinged for easy
cleaning and gquick
changing of plates.

M AWING WHIP

far marshmallow

mayonnaise, heawvy
icings and far mash-
ing potatoes.

6-foot 1.8 m cord and plug furnished as part of
standard equipment on 110-volt models. If a
permanent connection is preferred, a tapped
outlet Is furnished for 1/2" 13 mm conduit,
wire size recommended...No. 14

Minimum
AW.G.

Dimensions are shown in both inches and millimeters.
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