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This special spice & coffee grinder from ROMMELSBACHER is perfe
spices, herbs, nuts, grains and for preparing pesto, rubs & sauces. The
hygienic stainless steel allow for very variable use: freshly ground coffee powder'ce
and dry spices such as peppercorns, coriander and caraway can be ground in no time at all."lt'ca e
finely pulverize salt or sugar. Fresh herbs can be crushed in the universal cup and pesto, or grill rubs can be prepared
For the perfect grinding process, time and speed can be set in several stages guaranteeing a consistent result every
time. Manual operation is possible using the pulse function. The removable containers are made of solid stainless
steel and are very easy to clean as they can also be put in the dishwasher. The EGK 250 spice & coffee grinder is an
indispensable kitchen helper that even the most demanding hobby chefs will quickly take to their hearts.

grinder cup with universal cup
2-winged blade with 4-winged
special blade

Technical data:

e Type: EGK 250

e 230V~ 200W e stainless steel
e easy-care stainless steel housing
e powerful but quiet motor

e simple to use: : timer 5 — 30 seconds in 5 second steps,
3-step speed control, pulse function for manual operation

e safe handling: can only be used if housing lid is in place, safety cut-off when lid is opened,
4 non-slip silicone feet for a safe stand

e detachable transparent housing lid, all removable parts are dishwasher safe
Including:
e 2 high-grade stainless steel containers, each with a transparent lid
- grinder cup with 2-winged blade
- universal cup with 4-winged special blade
e coffee scoop with integrated cleaning brush
e EAN: 4001797 86503 8
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