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The Hafele Highline Series brings to
you the first ever electronic kitchen
machine that every Indian Kitchen
needs today.

With the KLARA HIGHLINE® Kitchen
Machine you can enjoy the most
advanced design and functionality
that will make your regular cooking
task a breeze.
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HOW IS THE HAFELE KLARA HIGHLINE® BETTER THAN ANY FOOD PROCESSOR?
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Powerful Aluminium Die-cast Body
for heavy duty performance and
stability even when used at high
speed

Planetary motion with 60 touch-
points to ensure that the mixing
attachments  rotate  effiiciently
around the bowl providing thorough
mixing without manual intervention

5.5 L large capacity stainless steel
bowl to prepare small to big
batches of food without any hassle

Inbuilt timer to allow the machine
to work without supervision (for
upto 20 min.) while you can move
on to other tasks in the kitchen
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Tactical touch control for easy one
touch operation of the machine

High speed glass blender of 1.5 L
capacity for your puree, smoothie,
sauce making requirements

LED Display to gauge the elapsed
or running time of the machine.
Helps you in mixing/blending for
just the right amount of time

Compact design which consumes
minimal space on the countertop
and makes the kitchen machine a
must have chic accessory for your
kitchen
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Achieve professional level cooking
results with the Kitchen Machine

Multi-functional machine with in-
built 8+ functions for every kind of
cooking need

Specialty attachments for different
kinds of mixing, blending and
grinding to provide the desired
output

Multiple speed options to achieve
varied levels of textures and
fluffiness of your mixed/blended
jjelele}
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Dough Kneading Function:

The precise kneading movement results
in soft doughs (which are similar to hand-
kneaded doughs) for fluffy breads or soft
chapattis.

Vegetable Slicing, Chopping, Grating
and Mashing Function:

The various blade configurations provide
flexibility in chopping vegetables in even
shapes and sizes (unlike hand-chopped
vegetables which may be uneven) and that
too in a fraction of the time you would have
spent doing the same.
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Whipping / Whisker Function:

The planetary movement allows consistent
whisking results that are professional even
for a large portion of servings. It is Ideal for
whipping egg whites or cream which are
often used in cakes and desserts.

Beater Function:

The precise configuration of the beater
helps mix batters at a constant speed and
at a regular pace resulting in providing a
homogeneous texture; highly desired for
dosa or steamed cake batters.

Meat Mincing:
Enjoy the benefits of the heavy duty metal
mincer for precise meat mincing.

Grinder

Blender and Grinder:

As a unique feature the Kitchen Machine
also doubles up as a blender, giving you all
required functions in one machine.

Use the wet blender to quickly blend that
ideal smoothie, shake or puree or use the
small dry grinder to grind spices, pulverize
sugar, shred coconut and much more!
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