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ADJUSTABLE THERMOSTAT

THE SAGRA SIPPING CHOCOLATE MACHINES ARE DESIGNED FOR
MIXING AND DISPENSING AN ESPRESSO LIKE EUROPEAN “SHOT” OF
SIPPING CHOCOLATE FOR SIPPING (LIKE OUR CIOCCOLATA CALDA).
THE SAGRA SIPPING CHOCOLATE DISPENSERS WILL PERFECTLY MIX
YOUR SIPPING CHOCOLATE WHILE HEATING AND CONSTANTLY
CHURNING IT. SIPPING CHOCOLATE CAN BE SERVED AS A BEVERAGE,
AS A DESSERT, WITH COFFEE OR OVER ICE CREAM! SIPPING CHOCO-
LATE IS ABSOLUTELY DELICIOUS AND THE SAGRA SIPPING
CHOCOLATE DISPENSER SERVES A PERFECT CUP, EVERY TIME!
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® CONTINUOUS STIRRING INSIDE MACHINE KEEPS PRODUCT
SMOOTH AND CONSISTENT.

e ADJUSTABLE THERMOSTAT KEEPS TEMPERATURE REGULATED
e NSF/ETL/CE APPROVED

* NON-BPA BOWL AND MIXER

e 20" TALL X 13" DEEP X 10" WIDE

e 110/120V / 1100W / 50/60HZ / 9.2A

e POLYCARBONATE CLEAR BOWL IS REMOVABLE AND CAN BE
REFRIGERATED FOR NEXT USE

e 5 LITER / 1.32 GALLON CAPACITY
ALSO GREAT FOR:

BONE BROTH

DRAWN BUTTER (SEAFOOD BUFFET)
TEAS

GRAVIES

CREAM SAUCES

OTHER LIQUIDS THAT NEED HEAT

AVAILABLE IN WHITE, BLACK, SILVER AND GOLD

ORDER TODAY!

800.959.1131
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SALES@SAGRAINC.COM





