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MEET THE WARING ELLIPSE.

THE FUTURE OF BLENDING HAS ARRIVED,

AND IT'S ABOUT TIME! Experience the power of
top-down blending that propels you beyond the
limits of physics. The brand-new Waring Ellipse™
Blending Solution has been designed to change
the way you think of blending with shorter cycles,
greater output, and more consistent results.

Designed to take on every blending task with
optimal efficiency, the Waring Ellipse™ revolutionizes
blending. With a dual-motor system that

maximizes speed and power fo let you serve

more customers in less fime, the Waring Ellipse™
blends any product quickly. Don't let ingredients,
time, manpower, or equipment limit you any longer!
With the Waring Ellipse™, you're now free to go

beyond traditional blending, and your customers
will thank youl!
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BLEND BEYOND THE LIMITS OF PHYSICS.
THE FUTURE OF BLENDING HAS ARRIVED
AND [T°S ABOUT TIME.
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https://www.youtube.com/playlist?list=PLSnUjnMPx5xW2u1hK4FRoG7YCz7YyYQ6d
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[HE SYSTEM

e THE DRIV

Waring Ellipse™ Drive system is powered
by a rechargeable lithium-ion battery
pack and infrared technology.
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The BPA-free lid with locking pin
system has a dual removable
seal system for easy cleaning.

THE DASHER

The durable snap-in Dasher is driven
360° by the Waring Ellipse™ Drive,
grazing container walls, forcing
ingredients info the blending blades,
eliminating air pockets, and ensuring
proper blends—every time!

- THE JAR

The 32-oz. capacity, BPA-free
copolyester container has a
heavy-duty stainless steel blending
assembly for powering through
anything in its path.




[HE DRIVE

A high-torque motor and powerful
lithium-ion battery pack power

the Waring Ellipse™ Drive to produce
over 1,000 smoothies or smoothie
bowls on a single charge.

The Waring Ellipse™ system uses
infrared technology to activate Auto
Start. When the Drive is in place and
the Sound Enclosure is closed, the
Drive automatically runs for 30 seconds
while the Xtreme™ blender blades

do their thing.

The Waring Ellipse™ can also be
controlled manually, putting the
power in your hands!

THE DOCKING STATION

A cradle stores the Waring Ellipse™
Drive between blends for easy access.
The Docking Station can be placed

in any direction under the base for
space-saving convenience.

THE CHARGING STATION -~

Charge your Waring Ellipse™ Drive in under 2 hours with
a rapid charging system. Plug in the Drive at the end
of the day so you're powered up and ready to roll fomorrow!

Also available, a Triple Charging Station — an ideal space
and energy-saving option for higher volume establishments
with multiple Waring Ellipse™ blenders in operation.




[HE XTREME

From the bottom up, the Waring
Xtreme's® 3.5 peak horsepower motor
and 30,000 RPM provide unmatched
power and precision. When paired
with the Waring Ellipse™ from the top
down, 4 programmable stations are
all you need to achieve the results
you've been searching for,

each and every time.

THE SOUND ENCLOSURE

The all new SE1500 automatically powers

the Waring Ellipse™ Drive with an Infrared
Reflection System when the Drive is in position
and the Sound Enclosure is lowered.

Completely redesigned to further help reduce
noise and vibration, the Sound Enclosure proves
you can still have commercial power without
commercial-strength noise.
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DRAMATICALLY
REDUCE BLEND TIMES

N INCREASED REVENE AND s
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R RGNy Shorter blend times yield quicker service, allowing
you to serve more customers than ever before.
This enhances customer satisfaction and will keep
them coming back for more while the increased
throughput will result in more money in your pocket!

LOWER INITIAL
INVESTMENT COST

The efficiency of the Ellipse™
allows for lower initial investment

costs for your establishment. You'll
need fewer blenders to accomplish

the same or gre utput.
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INCREASE PROFITS /2

Extra liquids to complete

your blends are a thing of the past.
Stop dumping excess product

and profits down the drain.
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[HE CONTACTS

Join the Waring Ellipse™
Blending Revolution!
Contact your Waring
Sales Manager today
to learn more!
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