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® 20+ year performance proven track record
* Convenient rinse switch for cleaning of mixing parts
* Patented blending system designed & engineered
for today’s instant potato products
* Stainless steel construction for long life and
durability
* Large 8 pound product hopper - 160 standard
size servings (3.2 oz.)
* High Volume 8 quart hot water reservoir
* Fast, efficient, simple to operate - with no
waste
* Hot water tank is open to the atmosphere
for easy on-site service and deliming
* Front located portion control adjustment
* Front located water flow adjustment
* Fluorescent lit front door for
merchandising appeal
* Vacuum moisture removable system
* Optional stainless steel door
* Attractive color trim packages

at no additional charge (red, black, stainless, copper)
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THE “ORIGINAL” KARMA

General Information:

The Karma Insti-Mash automatic mashed potato dispenser is designed to provide instant
mashed potatoes at the touch of a button. Custom designed to dispense your specific
serving size or sizes you can’t go wrong. This dispenser takes minimal counter space,
with its compact footprint, only 9-3/4 inches wide. Maximize your profit and minimize
your waste, with Karma’s models 352P and 353P Instant Mashed Potato Dispensers.

Dispenser Options:

Here at Karma we work with you to design a piece of equipment that fits your specific
needs. The Insti-Mash potato dispenser has many different options to offer including:

1) A lighted stainless steel door vs. our standard plastic door (pictured).

2) A hot water tap for additional versatility.

3) Decorative colored side panels to compliment any decor. (Choose from red, black,
stainless or copper)

4) A lock-down tank cover.

5) 1 inch adjustable legs for additional dispense spout clearance.

NOTE:
If you wish to serve two sizes (small & large) please order Karma’s model 353P. This
dispenser serves two sizes out of two separate 5 pound product hoppers (as shown
below)

SPECIFICATIONS

ELECTRICAL: 120V 60HZ 1740 WATTS
220V 50HZ 2750 WATTS

PLUMBING:
1/4" OD flared tubing tapped from 1/4" or larger cold
water line.

UNIT DIMENSIONS: 9-3/4"W x 22-1/2" D x 24-1/4"H
248mm W x 572mm D x 616mm H

SHIPPING WEIGHT: Model 352P - 50# (21 kg)
Model 353P - 58# (23 kg)

AGENCY APPROVALS: NSF, UL, CSA, CE
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