
Unique one-touch chopping function with speed 
control gives chefs ultimate control over food 
consistency 

Powerful 3 peak* HP motor lets chefs chop salsas 
and compotes, grind flours, puree soups, emulsify 
dressings and more

Intuitive touchpad with variable speed dial to  
control consistency and speed with precision

64 oz. / 1.8 L BPA-free copolyester container 

Extremely durable all-metal drive coupling 
with jar pad sensor to help extend coupling life

Culinary 
Blender

HBF600R

High Performance

with unlimited options

*input power

For more                                      visit hamiltonbeachcommercial.comGood Thinking®

Chop, grind,  
blend, puree, 

emulsify



Hamilton Beach Commercial, 4421 Waterfront Drive, Glen Allen, VA 23060, USA • +1-910-693-4277  hamiltonbeachcommercial.com
©2024 Hamilton Beach Brands, Inc.

HBF600R SERIES HIGH-PERFORMANCE CULINARY BLENDER
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HBF600R (120 V) 

Standard: Unit comes with base, one 64 oz. / 1.8 L container, 4 oz. / 120 ml dosing cup 
and removable jar pad
Controls: Touchpad with variable speed, high, chop and pulse
Motors: 3 peak* HP
Weight: 15.01 lbs / 6.81 kg (shipping)
Warranty: 3 years parts & labor. Lifetime warranty on blade and motor drive coupling.

HBF600R-CE (230 V) 

Electrical: 120 V, 60 Hz, 12.5 A
Cord Length: 6.2 ft / 1.9m

Electrical: 220-240 V, 50-60 Hz, 1200 W
Cord Length: 1.9m / 6.2 ft 

®

®

®

®

®

Æ

®

Jar Pad Sensor
4 magnetic connections prevent blending 

unless container is on correctly 

Temperature Gauge
Alerts operator if motor overheats while 

blending back-to-back batches 

Adjustable Speed Dial
Offers the operator variable speed options

Powerful 3 Peak* HP Motor 
Lets chefs chop salsas and compotes, 

grind flours, puree soups, emulsify 
dressings and more 

One-Touch Chopping Function
Cycles between low speed
and operator-selected high speed 

64 oz. / 1.8 L BPA-Free 
Copolyester Container
With laser-etched measurements 
that last a lifetime 

Large Dosing Cup
Makes adding liquids for  
emulsions easy while blending 

EmulsifyPureeBlendGrindChop
Chop, grind,  
blend, puree, 

emulsify

*input power

Sealed Lid Prevents Leaks 
With easy-to-lift tab and dosing cup
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Patented Wave~Action® System
Keeps ingredients circulating 
through the blades to ensure 
that contents are fully emulsified

First 2 Years

European and UK cordset included


