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Magimix – a toast to  
the mighty toaster.

First thing in the morning, or as a late night snack, there’s 
nothing better than a tasty slice of toast. Especially if it’s 
toasted in one of our new range of Magimix Professional 
Toasters. Every one in the range is simple to use and, believe 
it or not, does more than just toast. You can defrost and warm 
through almost any type of bread, baguette, 
bagel, croissant, bun, teacake, crumpet, 
brioche or waffle. 

Originally developed for professional 
kitchens, all our products have been 
designed to stand the tough rigours 
of the catering industry. So, put simply, 
they’re built better to last longer. 

Our range of Professional Toasters successfully combine 
all those great cooking traditions with modern technology. 
And they all come with a comprehensive 3 year guarantee, 
plus after sales service that you’ll find hard to beat.

A kitchen’s incomplete without a Magimix Toaster.

Quality  
toast every 

time

Extra-wide Slots.
With automatic self-centering 

for even toasting.

High-quality Materials. 
18/10 Stainless steel and 

aluminium housing.

Extra-lift Lever.
Lever lifts higher to safely 

remove small pieces of bread.

1 Button = 1 Function.
Bagel and defrost function. 

Easy to use.

Accurate Browning Control.  
For fast and even browning. 

Warning bell rings when cycle  
has finished. 

Bun-warming Rack.
For fast warming of croissants 

and rolls.

Special features  
for special food.

Magimix Professional 
Toasters.

Built better to last longer

Now you can save  
an extra slice.

Long-life Elements.
Commercial elements deliver 

constant, even heat for 
accurate toasting.

Unique 3 Year Guarantee.
With Gold Seal Home 

Collection Service.



11536 – Long Slot Brushed.

11523 – Long Slot Red.

11524 – Long Slot Black.

11535 – Long Slot Polished.

11521 – Long Slot Cream.

11516 – 2 Slot Brushed.

11503 – 2 Slot Red.

11504 – 2 Slot Black.

11515 – 2 Slot Polished.

11501 – 2 Slot Cream.

A range of sizes and 
finishes to suit your kitchen.

Discover what you can do 
with your Magimix Toaster.

How to claim  
your £25 cashback.

Available in the following colours: Purchase your Magimix Professional Toaster between 1st April 2010 
and 30th June 2010 and we’ll give you £25. Simply complete this 
voucher and send it to Magimix UK Ltd, together with your original 
bar code cut from the Toaster packaging and original proof of 
purchase. You will then receive a nice crisp cheque for £25, within 
approximately 28 days.

Terms and conditions 
This application must be accompanied by your original bar code 
and original proof of purchase. Photocopies are not accepted. 
Incomplete entries are void.

Send to: Magimix UK Ltd, 19 Bridge Street, Godalming, Surrey  
GU7 1HY (01483 427411). Your cheque for £25 will be sent to you 
together with your proof of purchase within approximately 28 days.

This offer closes on 30th June 2010. Claims must be received by 
31st July 2010. This promotional offer cannot be used in conjunction 
with any other Magimix offers.

This offer is applicable to: 
a) Bonafide domestic consumer purchases. 
b) Purchases made at retail outlets displaying this offer. 
c) Residents of UK and Republic of Ireland. 
d) �Purchases made between 1st April 2010 and 30th June 2010.
e) �Original till receipts and order confirmation emails are accepted 

as a proof of purchase.

Magimix at its absolute discretion reserves the right to determine 
genuine claims. Magimix regret that they cannot accept responsibility 
for applications lost or delayed in the post. If in doubt use recorded 
delivery because proof of posting is not proof of receipt. 

This offer does not apply to the Vision Toaster.

To be completed by the customer (please print in block capitals).

Name:.....................................................................................................

Address:...................................................................................................

Postcode:............................ . Tel:..............................................................

Email:.......................................................................................................
Please tick this box to receive information and news from Magimix. 

I certify that today I purchased a Magimix Professional Toaster from:
Store/Town:..............................................................................................

I enclose original proof of purchase and my bar code cut out from product 
packaging (please tick) 
Date:.................................. . Signed:........................................................
Please tick:   Long Slot     2 Slot 
Red     Polished     Polished/Brushed     Cream     Black 

All data collected as part of this promotion and for subscription purposes will be held by 
Magimix in accordance with Data Protection regulations. 

Send to Magimix UK Ltd, 19 Bridge Street, Godalming, Surrey, GU7 1HY.

Breakfast muffin.
Serves 1

Ingredients:
• 1 English breakfast muffin
• 2 rashers of bacon
• 1 egg beaten and seasoned
• 35g Cheddar cheese grated

Preparation:
1. �Melt a little butter in a frying pan, add the egg mixture 

and stir continuously. Once mixture is almost dry add the 
cheese and allow to melt a little. 

2. Place the bacon under the grill and cook until crispy.  
3. �Cut the breakfast muffin in half and toast until golden brown. 
4. �Layer one half of the muffin with cooked bacon and the 

cheesy scrambled egg. Top with the second half and enjoy.  

Caramelised bananas on toasted waffles.
Serves 2

Ingredients:
• 55g/2oz caster sugar
• ½ tsp vanilla essence
• 1-2 tbsp hot water
• 2 bananas peeled and sliced
• A knob of butter
• 2 waffles
• 1 scoop vanilla ice cream

Preparation: 
1. Toast the waffles until golden and crispy. 
2. �Heat the sugar, vanilla essence and water in a pan,  

until it forms a caramel. 
3. Add the banana slices to the pan, shaking to coat. 
4. �Add the butter to the pan and heat for another 1-2 minutes.
5. �To serve, spoon half the banana onto each waffle and 

top with a large scoop of vanilla ice cream. For a 
healthier alternative you could use crème fraiche. 
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