
The perfect way to prepare and serve  
fresh-breaded products!
The all-new RP accessory from Bettcher is specially designed to 
prepare and serve round-profile menu items such as:

• Meatballs

• Cheese curds and poppers

• Rice balls

• Mushrooms and other veggies

• Latin American and Asian foods

In fact, the RP accessary easily accommodates any-sized  
round-profile food product up to 3” in diameter.

Scoop Up the Savings!
With the RP accessory, cooks can load scoops of product into the 
batter tank for fast, efficient coating – no need to drop in each food 
product individually.  That saves precious prep time and improves 
work efficiencies across-the-board.

The RP accessory is particularly well-suited for commissary applica-
tions that utilize extruders directly into your batter breading machines.

Easily Accessorize Your Existing Breading Machines!
The RP accessory is available on all new ACS Automatic Coating 
Systems.  What’s more, it can be easily retrofit to existing ACS and 
ABB Automatic Batter Breader Machines in your kitchen … so you 
can take advantage of these powerful performance improvements 
without having to invest in new machines.
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#1  Pour batter mix into the extra-large batter tank.

#2  Pour your signature-fresh dry ingredients mixture into the  
          breading container.

#3  Drop food products into the batter – individually or in clumps.

The machine does the rest!

Not only does our RP accessory make it easier to prepare 
fresh-breaded menu offerings, it makes life easier in the kitchen!

• Save on ingredients while preparing better, more  
consistent foods.

• Save time and labor by preparing more foods faster.

• The RP accessory removes and reattaches easily  
for product changes and cleaning.

Fresh Is Best!
Bettcher ACS machines are the best, most consistent 
way to prepare appetizing breaded foods your customers 
will crave.  And our new RP accessary makes it easier 
than ever!

To learn more about this ingenious new accessary 
– as well as all the other offerings in our full line of 
breading equipment – call toll-free 800-321-8763,  
visit bettcher.com/ACS or e-mail your request to 
sales@bettcher.com.

Fresh-breaded Round-Profile Products:   

It’s as easy as 1-2-3[
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