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CC-34-CARE 
The all-in-one care machine with IDDSI compliance pack 

CC-34 is 3 machines in one; a veg prep machine, food processor and blender. 
Perfect for care homes up to 80 residents, 

plus up to 10 residents needing texture modified meals. 
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Model 
CC-34 All In One Care Machine Package 

Product Description 
Hallde CC-34 combi cutter/veg prep machine with IDDSI 
compliance pack, cutting tools and accessories designed 
for care homes. 

Product Code 
5HCC-34-CARE  

 

 
 
 
Standard Features 
 
CC-34 is 3 machines in one; a veg prep machine, food processor and blender.   
Perfect for care homes up to 80 residents, plus up to 10 residents needing texture modified meals. 
 
• Low weight and handles for easy mobility 
• Wide range of cutting tools that can slice, dice, shred, grate, cut julienne and waffle vegetables, 

fruits, dry bread, cheese, nuts, mushrooms, etc. 
• The vertical cutting attachments can chop and grind meat, fish, vegetables, fruits, nuts, etc. 
• It blends and mixes all sorts of sauces, soups and dressings with a bowl: 3 litres gross volume and 1.4 

litres net volume 
• Machine base robustly made of BPA-free ABS plastic and the knife chamber in aluminium, with an 

ergonomic user-friendly design 
• 4 speeds and pulse function; 500/800 rpm low speed veg prep attachment and 1,450/2,650 rpm high 

speed vertical cutter blender 
• Patented three arm scraper system 
• IDDSI levels 

- IDDSI level 3 and 4 in the bowl 
- IDDSI level 5 minced and moist using the pulse function 
- IDDSI level 6 soft and bite sized prior to cooking veg, using 15x15x15mm dice set 

• Easy to clean – all loose parts and the cutting tools can be washed in a dishwasher, including inside 
the blade 

• Cutting tools are made in stainless steel and can cut soft and hard products in every shape and size 
imaginable 

• CE Approved 
• Free onsite 12 months warranty and UK support 
• Free onsite training 
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Items Included in Package 

Cutting Tools 4-pack (H84082) 
2mm slice disc for slicing slaw and onions 
4mm slice disc for slicing tomatoes, and all salad items 
4mm grater/shredder for grating cheese and vegetables 
2x2mm julienne for crunchy salad and stir-fries 
 

 
 
15mm dice set for IDDSI level 6    10mm dice set for soups and sauces 

 
Dicing Grid 15x15 mm low (H83296)    Dicing Grid 10x10 mm (H83292) combined  
combined with 15mm soft slicer (H83383)    with 4mm slicer from cutting tool pack  
 
 
Wall disc storage x 2      Cleaning brush 
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Specifications 

Model CC-34 All In One Care Machine Package 
Product Code 5HCC34-CARE 
Capacity Up to 80 portions/day and up to 2kg/minute 

0.9 litre feed cylinder, 53mm tube feeder for elongated products 
Bowl: 3 litres gross volume and 1.4 litres net volume  

Motor (rpm) 4 speeds and pulse function; 500/800 rpm low speed veg prep 
attachment and 1,450/2,650 rpm high speed vertical cutter blender 

Phase (Ø) 1 
Motor (Volt) 220-240 
Frequency (Hz) 50-60 
Power (kW) 1.0 
Power Connection 13amp plug 
Items Included 2mm slice disc for slicing slaw and onions (H85002) 

4mm slice disc for slicing tomatoes, and all salad items (H85004) 
4mm grater/shredder for grating cheese and vegetables (H85040) 
2x2mm julienne for crunchy salad and stir-fries (H85057) 
15mm dice set for IDDSI level 6 (H83296 + H83383) 
10mm dice set for soups and sauces (H83292) 
Wall disc storage x 2 (H1076) 
Cleaning brush (H10020) 
Free onsite 12 months warranty and UK support 
Free onsite training 

Optional Accessories There are a further 46 cutting tools available.  Please see our 
website for all details. 

Machine Dimensions 
D x W x H (mm) 350 x 285 x 465 

Machine Net Weight (Kg) 8.6 
Machine Packed Dimensions 
D x W x H (mm) 460 x 300 x 490 

Machine Packed Weight (Kg) 13 
Machine Volume (m3) 0.12 
Warranty 1 year onsite warranty and UK support 

 

Dimensions 
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Hot Water Urn 
Roband’s double skinned hot water urns, with 
safe side temperatures and boil dry protection 
are also super-efficient. 
 

 
Also, don’t forget our: 
 
MP7 – 7 litre Mixer        MP20 – 20 litre Mixer 
 
 
 
 
 
 
 
 
 
 
All Metcalfe MP mixers have a 3 year 
warranty and Metcalfe’s full after sales service 
 
EP15 Potato Peeler 
Metcalfe’s 6.8kg (15lb) potato peeler is the ideal addition to a busy kitchen. 
 

With a rotor plate that is coated on 
both sides, doubling its life.  Fine 
grained abrasive for new potatoes 
on one side and coarse grained for 
old potatoes on the other. 

 
 
 
Sycloid Toaster 
Roband’s cool-to-touch Sycloid toaster with 
energy saving features ensures perfect results 
without consuming unnecessary resources. 
 
 
 
 
 
 
 
 

 
 
We reserve the right to alter the specification and technical details for this item at any time without prior notice.  12/2024 
 
Metcalfe Catering Equipment Ltd  
Haygarth Park  
Blaenau Ffestiniog  
Gwynedd, North Wales 
LL41 3PF 

3 year 
warranty 

10 litre 
reduction bowl 


