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Do higher rpm�s equal better performance? 
The test was fun, but the blender with the lowest 
rpm (the Jenn-Air) was one of only two models to 
ace the ice-crushing test, presumably a test where 
speed and power are important. It seems what 
separates a so-so blender from a superior blender 
is design, not brawn.

Blenders normally have four blades. While one of 
our blenders, the Emerilware, boasted six blades, 
this feature proved to be more �sham� than 
�Bam!� (the Emerilware blender �nished last in 
our kitchen tests). The other model that strayed 
from the standard blade design was the Jenn-Air; 
its inverted jar shape (large at the bottom, tapered 
at the top) has room for extra-large blades, which 
would seem to explain why this blender excelled 
at crushing ice. 

But the Jenn-Air�s wide base was also its down-
fall, as it explains why this blender left behind bits 
of mango and broccoli in the smoothie and soup 
tests. Our four top-rated blenders all have jars 
that taper at the bottom; blenders with straight-
sided jars or jars that �ared at the base landed at 
the bottom of our ranking. Why is jar design so 
important? Tapered jars funnel food down into 
the blades and yield nearly �awless purees�the 
reason you want a blender in the �rst place.

It turns out that a tapered jar is more impor-
tant than any bell or whistle. In fact, jar design 
is so critical that the tapered Braun PowerMax 
($50) held its own against more powerful blend-
ers and �nished second. For $134, you could buy 
our top-performing blender from L�Equip, which 
has a similar jar design (only bigger) and ever-so-
slightly better performance. But until a markedly 
better blender comes along, we�ll stick with the 
inexpensive Braun for the usual blender tasks�and 
rely on our food processor for everything else.
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