
Continuing a Legacy of Excellence for the Modern Kitchen
For generations, Savage Bros has set the standard for confectionery machinery. Today, we are proud to 
announce that our flagship FireMixer-14 (FM-14) has been improved to meet the needs of modern kitchens. 

The updated FM-14 has been redesigned with advanced safety features, ensuring even greater protection 
for your kitchen and products. It delivers the same reliable performance you’ve trusted for years, so you can 
continue crafting high-quality candies and other confectionery products for your loyal customers.

New And Improved!
 

FireMixer-14

Request A Quote Today! 
Talk to Your Sales Representative
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Improved Features for Enhanced Food Safety
The new FireMixer-14 features a dual-lid system that provides 
greater control and enhanced food safety. It allows you to fully 
close the kettle to lock in moisture and prevent over-drying,  
or keep it vented throughout the cook as needed—both modes 
allow for flexibility depending on your recipe.

The new FM-14 remains seamlessly integrated into your current 
workflow, protecting your product’s integrity and supporting 
products that meet modern food safety standards.

The FM-14 is built for versatility, and we want to help you push its limits. Click the photos below to access 
chef-tested recipes specifically optimized for the FM-14 and our dual-lid moisture-lock technology.  

From perfect consistency to enhanced flavor profiles, see what’s possible when tradition meets innovation.

Download Product  
Specs Sheet 

Order Your  
FM-14 Today!

Blue Watermelon Gummies Caramel Apples  Hard Candy

Master the Mix

Dual-Lid System
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