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WARING® COMMERGIAL FOODP PREOGCESSORS

COMMERCIAL

WFP14S/WFP14SC
Features

LiquiLlock™ Seal
System

Sealed, clear-view

3.5 quart batch bowl -
process soups, sauces,
marinades and more,
without leaks!

Sealed S-blade - locks

in bowl when pouring

Includes:

2" slicing disc

2" shredding disc
%" grating disc
Detachable disc stem

Heavy-duty 1 HP
high-performance motor

WFP14SC
also includes:

— Continuous-feed

Best in industry —

processing

chute for large-volume
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3.5 Quart Food Processors
WEFP14S/WFP14SC

LiquiLock™ SEAL SYSTEM

WEFP14S

X

Optional accessories for WFP14S;
® Slice, Shred, Grate, Chop, Mix a

0y

Slicing Discs
WFP145
%4" (2mm)

Shredding Disc
WFP144*
32" (4mm)

Grating Disc
WFP143*
Yea" (2mm)

French-Fry Disc
WFP149
74" x Va" (6 x 6mi

Sealed Liquilock®
Serrated “S” Blac
WEFP14S1*
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3.5 Quart Batch Bowl Food Processor - WFP14S 3.5 Quart Batch Bowl Food Prc
3.5 Quart Combination Continuous Feed/Batch Bowl Processor - WFP14SC 3.5 Quart Combination Contint

Waring® Commercial Food Processors (6“»

This food processor line features the same performance and reliability you have come to trust in Waring
Commercial. With over 70 years in the commercial food service business, backed by 300 service centers
and a growing list of accessories, Waring delivers value as well as great food results. Along with standard
processing discs and blade, this line features the new Liquilock™ Seal System that holds liquids in the bowl

while processing and keeps the S-blade in the bowl while pouring! With these added benefits and a contin- SPECIFICCII'IOHS

vous feed option, the FWP14S and WFP14SC has unparalled versatility that no kitchen should do without. . .
ltem Electrical Li

Important Features

® Sealed, clear-view 3.5-qt batch bowl — process soups, sauces, marinades and more, without leaks. You'll know
when it's done because you'll see it. Our high-impact, unbreakable and scratch resistant polycarbonate lets you WEPT4S | 120 VAC, 60 Hz, 6 Amps | UL, ET

see into the bowl, and it's durable too. Put the bowl in your dishwasher when you're done, or hand-wash it if you
like. It's lighter than metal, but it's built for tough use and has a single handle for easy lift and balance.

* Sealed S-blade with Liquilock™ Seal System — Blade locks in place for easier, safer pouring. Will chop, mince, WEFP14SC |120 VAC, 60 Hz, 6 Amps | UL, ET
puree, liquefy, and more while minimizing spillage.

® Easy ON and PULSE/OFF control paddles — All our models have them and you wouldn’t want them any other
way. Better than constantly pushing the START and STOP buttons, the PULSE is perfect for fine-tuning the chop,
or breaking down heavy loads.

e Stainless steel drive shaft — heavy-duty construction for professional performance; built to last. Orderlng |nf0rmCI|'I0n

* Extra-large feed chute/funnel and food pusher — A large tube reduces preparation time. The feed tube keeps Description Catalog
a steady supply of food coming down the chute. Or, use the small food pusher for shorter shreds and slices.

The large pusher also acts as the small pusher’s feed tube!
3.5 Q. Batch Bowl Food Processor|  WFP14S
® Slice, shred, mix, purée and chop! — Quality accessories make the WFP14S/WFP14SC versatile enough for any

food processing job, with the convenience of a detachable stem to switch tasks with ease. 3.5 Qt. Combination Continuous

Feed/Batch Bowl Processor WFP14SC
Safety Features

® Thermal overload protection — Protects motor from damage from overuse and heavy-duty loads.

* Sealed S-blade that locks into bowl — Pour liquids out, keep the blade in! Liquilock system allows you to pour
processed food out of the batch bowl while keeping the blade safely attached.

e Safety Interlock System — Machine will not operate unless all parts are securely in place.
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