
TOMATO
DICED

POTATO
MASHED

CHEESE
GRATED

CAPSICUM 
SLICED

ONIONS 
SLICED

CARROT
JULIENNED

WEIGHT 10kg 3kg 3kg 10kg 10kg 10kg
TOTAL

ACCESSORY 2mm slicing disc 4mm slicing disc 2.5mm julienne disc 7mm grater 10mm dicing kit 6mm mashed  
potato attachment

 TIME SPENT ON TASK (MIN) MIN DOLLAR   
VALUE**

BY HAND 20 6 17.25 35 50 25 153.3 $51.25

WITH  
CL50 ULTRA 3.5 2.25 1.5 3.5 3.5 4 18.3 $6.11

 

SLICE   ·   GRATE   ·   JULIENNE   ·   DICE

YOU CAN ALSO MAKE 
FRENCH FRIES!

Making life easy for
Pubs & Clubs

Pubs and clubs are some of the 
busiest venues in the food industry. 
Save time and improve profitability 
with the Robot Coupe CL50 Ultra or 
CL52, allowing any staff member to 
efficiently complete your daily prep.

SEE A RETURN ON YOUR INVESTMENT IN UNDER 4 MONTHS USING THE CL50 ULTRA!
BASED ON BELOW DAILY VOLUMES*

with a Robot Coupe veg prep machine

RRP prices in AU$ exc. GST. *Values based on 100 people a day over lunch and dinner. Please note that your requirements and offering may  
be different to what is based here. **Dollar value based on Kitchen Attendant Grade 1 hourly pay rate from the Restaurant Industry Award.

COST OF PUBS 
& CLUBS PACKAGE

$4603

$45.14
DAILY SAVINGS

SAVINGS FOR DAY WITH CL50 ULTRA 

TO PAY FOR
YOUR UNIT

$45.14 UNDER 4 MONTHS

2.3 HOURS



02 9478 0300  ·  enquiries@robotcoupe.com.au  ·  robotcoupe.com.au

CL50 Ultra CL52
550 watts Power 750 watts

single phase Voltage single phase

375rpm Speed 375rpm

390x340x610mm Dimensions 360x340x690mm

20.2kg Gross weight 28kg

Motor base:  
Stainless steel

Materials Bowl/lid: Metal
Large full moon: 4.2L 
load capacity
Cylindrical hopper: 
59mm & 39mm

THE PACKAGE INCLUDES:

We have created the essential pack for pubs 
and clubs, giving you the complete solution to 
prepare your ingredients.

1.	Veg Prep Machine (CL50 Ultra or CL52: pictured above)
2.	Slicer 2mm: onion, cabbage, mushroom, radish.
3.	Slicer 4mm: tomato, cucumber, capsicum, potato.
4.	Grater 7mm: mozzarella, tasty, cheddar.
5.	Julienne 2.5x2.5mm: carrot, beetroot, daikon.
6.	Dicing Kit 10x10x10mm: tomato, onion, carrot, celery.
7.	Mashed Potato Attachment 6mm: mash, gnocchi.
8.	D-Cleaning Kit: for cleaning dicing grids.
9.	Wall-Mounted Disc Holder (not pictured).

 CALL 02 9478 0300
TO FIND OUT MORE ABOUT 
THIS SPECIAL OFFER!

Pubs & Clubs Package!
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WHY ARE PUBS & CLUBS LOVING THE ROBOT COUPE VEG PREP MACHINES?

 EFFICIENT

 EASY TO USE & CLEAN

 VARIETY OF CUTS 

 STRONG & DURABLE

 PRECISION

 FAST ROI


