
MIXSTIR

PROPERLY BLEND BATTER, LIQUID  
SEASONING MIXES AND ANY MENU  
ITEM THAT REQUIRES FREQUENT  
OR SLOW STIRRING.

Robust stainless steel construction  
for demanding commercial applications.

Slower blade rotation combines 
ingredients without adding air 
to product.

Patent pending wing-shaped blade 
blends more thoroughly, ensuring 
product consistency.


