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Robot Coupe CL55 WORKSTATION Commercial Food
Processor Workstation User Manual

Model: CL55 WORKSTATION

1. INTRODUCTION

The Robot Coupe CL55 WORKSTATION is a robust commercial food processor designed for professional kitchens.
This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of
your appliance. Please read this manual thoroughly before operating the unit and retain it for future reference.

This appliance is intended for commercial use only and should be operated by trained personnel.

2. IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and
injury to persons.

Read all instructions before use.

Do not immerse the motor base in water or other liquids.

Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.

Avoid contact with moving parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
dropped or damaged in any manner.

The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or
injury.

Do not use outdoors.

Do not let cord hang over edge of table or counter.

Keep hands and utensils away from moving blades during operation to prevent severe personal injury and/or
damage to the food processor.

Blades are sharp. Handle with care.

Ensure the lid is securely locked in place before operating the appliance.

3. SETUP AND ASSEMBLY
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3.1 Unpacking
Carefully remove all components from the packaging. Inspect the appliance for any signs of damage. Retain
packaging materials for potential future transport or service.

3.2 Component Identification
The CL55 WORKSTATION typically includes the following components:

Motor Base

Processing Bowl (Container)

Lid with feed tube

Pusher

Chopping Blade (S-blade)

Various cutting discs (depending on model/accessories)

Figure 1: Robot Coupe CL55 WORKSTATION showing the motor base, processing bowl, and lid. The main chopping blade is
typically stored within the bowl.

3.3 Assembly

1. Place the motor base on a stable, level, and dry surface.

2. Carefully place the processing bowl onto the motor base, aligning the handle with the safety interlock
mechanism. Rotate until it locks securely.

3. Insert the desired blade or disc onto the motor shaft inside the bowl. Ensure it is seated correctly. Caution:
Blades are extremely sharp. Handle with care.

4. Place the lid onto the processing bowl, aligning the lid tab with the handle. Rotate the lid clockwise until it
locks into place. The machine will not operate unless the bowl and lid are correctly assembled and locked.

5. Ensure the pusher is in place in the feed tube if using.

4. OPERATING INSTRUCTIONS



4.1 Before First Use
Before using the appliance for the first time, wash all parts that will come into contact with food (bowl, lid, blades,
discs, pusher) in warm, soapy water. Rinse thoroughly and dry completely.

4.2 Basic Operation

1. Ensure the appliance is correctly assembled and locked.

2. Plug the power cord into a grounded electrical outlet.

3. Prepare ingredients by cutting them into appropriate sizes to fit the feed tube or bowl.

4. For chopping/mixing: Place ingredients directly into the processing bowl.

5. For slicing/grating: Place ingredients into the feed tube.

6. Press the 'ON' button to start the motor.

7. For continuous feeding, use the pusher to guide ingredients through the feed tube. Apply even pressure. Do
not force ingredients.

8. When processing is complete, press the 'OFF' button.

9. Wait for the blade/disc to come to a complete stop before unlocking and removing the lid and bowl.

10. Unplug the appliance after use.

4.3 Processing Tips

Do not overload the bowl. Process in batches if necessary.

For best results, ensure ingredients are uniformly sized before processing.

When chopping, use short pulses for coarse results and longer continuous operation for finer textures.

Always use the pusher when feeding ingredients through the feed tube. Never use fingers or other utensils.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your CL55
WORKSTATION.

5.1 Daily Cleaning

1. Always unplug the appliance before cleaning.

2. Remove the lid, processing bowl, and blade/disc.

3. Wash all removable parts (bowl, lid, blades, discs, pusher) by hand in warm, soapy water. The manufacturer
specifies "Hand Wash" for product care.

4. Rinse thoroughly under running water.

5. Dry all parts completely before reassembling or storing.

6. Wipe the motor base with a damp cloth. Do not immerse the motor base in water or spray it with liquids.



Figure 2: Disassembled components of the CL55 WORKSTATION, ready for hand washing. Ensure all food residues are removed.

5.2 Storage
Store the appliance in a clean, dry place. Ensure all components are dry before storage to prevent mold or
corrosion.

6. TROUBLESHOOTING

If you encounter issues with your CL55 WORKSTATION, refer to the following table for common problems and
solutions.

Problem Possible Cause Solution

Appliance does not start

Not plugged in

Lid or bowl not properly
locked

Power outage

Check power cord connection.

Ensure bowl and lid are securely locked.

Check circuit breaker.

Motor stops during
operation

Overload protection
activated

Lid or bowl dislodged

Unplug, remove some ingredients, wait 30 minutes,
then restart.

Check and re-lock lid and bowl.

Poor processing results

Incorrect blade/disc used

Ingredients too large or too
small

Blade/disc dull

Refer to recipe or application guide for correct
attachment.

Pre-cut ingredients to appropriate size.

Replace blade/disc if dull.

If the problem persists after attempting these solutions, contact customer support.

7. SPECIFICATIONS



Feature Detail

Model CL55 WORKSTATION

Brand Robot Coupe

ASIN B07M79FFTL

Material Stainless Steel

Recommended Uses Commercial

Product Care Instructions Hand Wash

Included Components Chopping Blade, Container, Lid

Date First Available November 11, 2019

Power Supply (Refer to product label for specific voltage/wattage)

8. WARRANTY INFORMATION

Robot Coupe products are manufactured to high standards and are covered by a limited warranty against defects in
materials and workmanship. The specific terms and duration of the warranty may vary by region and product.
Please retain your proof of purchase for warranty claims.

For detailed warranty information, please refer to the warranty card included with your product or visit the official
Robot Coupe website.

9. CUSTOMER SUPPORT

For technical assistance, spare parts, or service inquiries, please contact your authorized Robot Coupe dealer or
customer service representative.

You can find contact information on the official Robot Coupe website or through your product documentation.
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