Why should you buy
a Precision Mixer?

WWW.pizzamixers.com

About Precision

Precision North America’s headquarters is located in the
beautiful city of Albany, New York. Here we have a complete
stock of all our mixers, crated, and ready to ship directly to
you today.

Precision North America is devoted to providing top quality
mixers at affordable prices. We are proud to manufacture
mixers that look great, work hard, and provide years of
uninterrupted service. We stand firmly behind our products,
offering the industries leading warranties, easy access to
parts, and service companies that are staffed with trained
technicians to help keep your business working seamlessly.
We understand that the purchase of a mixer is a substantial
decision for your business and that you have a choice of
mixers. Let us show you why Precision mixers are the most
sensible, hard working, and economical choice.

About Our Mixers

With 10 different models you’ll be guaranteed to find just
what you need! Most models are available in Single or
Three-Phase Power. Precision Dough Mixers, except the
HD-60, include Stainless Steel Mixing Bowl, Hook, Whip,
and Paddle. HD-60 does not include a Whip. All Dough
Mixers include Timer, Safety Bowl Guard, Safety Bowl
Lift, and Standard #12 Hub. Each mixer is NSF and En-
tela Certified. The 80-Quart Model includes a Heavy Duty
Bowl Dolly.

Optional 20-quart knockdown attachments are available
for the 40-quart mixer. The 60 and 40-quart knockdown
is available for the 80-Quart Dough Mixer. In addition our
80-quart knockdown and attachments are available for the
140-quart dough mixer.

Compared to our Leading Competitor

Precision—Model HD-60

7-year unconditional warranty
*Warranty includes all
gears and shafts in this
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3-speed machine

List Price
$282.30

1-4 speed machine
(depending on how its programed)

There is no longer any gear movement,

there are two prime gears in the
Each speed is an individual gear to gear mesh for

transmission that are always fixed (all
strength and durability.

speed runs on the same gears).

There is NO reason not to buy a Precision Mixer when
you compare it to any other brand. Our mixers feature a
multiple gear reduction transmission for extreme strength
and durability, and are very easy to maintain and repair. Elec-
trical controls are available at local electrical supply stores.
Precision Mixers are built to last and priced to save.

“Your mixers are awesome!!! My V-80
mixer works like a beauty, and gets every
single job, that I need it to do, done.

[ make many batches of pizza dough
and meatballs with it every day, it s very
dependable. We have customers coming
in and out of Amore’s, down here in
Florida, every day, and I know that I can
depend on my mixer when it gets really
busy. I have had no service problems with
it what so ever and it runs beautifully. There
are no complaints from me, or any of my
employees, we love it! Thanks a lot!”

—Victor, Amore’s Pizza
Pembroke Pines, FL, 954-438-3001



The Perfect Pizza Mixer

The HD-60 is the Precision 60-quart Pizza Mixer. This is
the perfect mixer for pizzerias, at the perfect price. The
HD-60 boasts of being the best mixer for pizzerias on
the market today. We are so confident in this mixer
that we include a 7-year gear and shaft’s warranty in
the planetary and transmission. This machine is so
strong, that we guarantee the gears and shafts against
manufacturers defect AND customer error. If you break
it, we will replace the parts. The HD-60 runs on 208/240
volt, single or 3-phase power. It also has a gear driven
transmission. Standard on the HD-60 are the stainless steel
mixing bowl with bowl stabilizer, dough hook, beater/paddle,
#12 hub attachment, bowl safety guard, bowl lift safe-
ty, and a 30-minute self shutoff timer. Optional 40-quart
attachments are available for the HD-60 pizza mixer. Also,
for customers mixing dough with a very low A/R we will
upgrade you to an 80-quart bowl at no additional charge at
time of order.

13 Reasons to Buy the Precision HD-60

| i erformance Guarantee

R eadily Available Parts

E xceptional Warranty

84 ost of Ownership

M nvaluable 7 Year Warranty on Shafts & Gears
L] atisfied Customers

N nside of Machine is Built to Last

(o) ptional 80-quart Bowl, at no expense

\' | o Hastle Warranty and Service

H eavy Duty
) urable; built like an old tractor
(+] six times better than the leading competition

zero reasons not to buy a Precision Mixer!

“Nobody can beat
Precision Mixers!

1 purchased my mixer
from Precision about
two years ago, and it
has worked for me,
trouble free, ever
since. It is used here
at Marino s, everyday,
multiple times a day,
and it’s nice to know

that I have a dependable mixer that gets the job
done for me. When I was looking for the perfect
mixer, Hobart offered me one for a price that was
outrageous! When I called Precision I was much
more satisfied with the price listings, I could have
bought three Precision mixers for the money they
were asking for at Hobart. Not only are the prices on
Precision Mixers great, but the warranty that comes
along with it is as well. I'm actually planning on
purchasing a second machine from Precision, and |
can guarantee this one will work just as well.

—Gary Ratte, Marino’s

Pizza, Saratoga Springs, NY, 518-584-3030

Join Our Many Satisfied Customers

* Costco

* Sbarro

* Pizza Patron

* Sysco

* US Food Service

¢ Chrysler/Jeep

* Ford Motor Company
* Roundy’s

» Geppetto’s

* Hungry Howie’s Pizza
* Whole Food

* Fresh Markets
 Corning Manufacturing
* Ohio State Unuiversity
* A&P

» Waldbaum’s
* Wegmen’s

* Festival Foods

* Rainbow Foods

* Superfresh

* Pick & Save

* Ray’s Fine Foods

» Farmer Jacks

* Copps Food Center

* PriceSmart Foods

* Cornell University

* Many correctional facili-
ties, hospitals,
and schools

* and many more

Precision North America, Inc.
60 Commerce Ave.
Albany, NY 12206
Phone: 518-462-3387 Fax: 518-462-3389

www.precisionmixers.com
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