Vegetable Preparation Cutting Tool Guide

All Cutting Tools can be cleaned in a dishwasher.

RG-250 /
Size CC-32S CC-34 RG-250 RG-300i
(Mm) RG-50S RG-50 RG-100 RG-200 diwash RG-350 RG-400i-3PH
1 HA85001 HA85001 - - - - -
2 HA85002 HA85002 - - - - -
4 HA85004 HA85004 - - - - -
Slices firm and soft vegetables, fruits and mushrooms. 6 HA85006 HA85006 - - - - -
Can NOT be used with dicing grids.
Sl.cer 0.5 HA63159 HA63159 HA63159 HA63133 HA63133 HA63082 HA63082
él d | bl 1 HA63157 HA63157 HA63157 HA63058 HA63058 HA63081 HA63081
ElelS rep =Ll 1.5 HA63109 HA63109 HA63109 HA63111 HA63111 HA63023 HA63023
2 HA63114 HA63114 HA63114 HA63116 HA63116 HA63026 HA63026
3 HA63161 HA63161 HA63161 HA63162 HA63162 HA63045 HA63045
4 HA63089 HA63089 HA63089 HA63091 HA63091 HA63056 HA63056
5 HA63163 HA63163 HA63163 HA63164 HA63164 HA63083 HA63083
6 HA63094 HA63094 HA63094 HA63096 HA63096 HA63046 HA63046
7 HA63165 HA63165 HA63165 HA86028 HA86028 HA63084 HA63084
Slices firm and soft vegetables, fruits and mushrooms. 8 HA63099 HA63099 HA63099 HA63101 HA63101 HA63042 HA63042
Dices when combined with a suitable Dicing Grid. 9 HA86030 HA86030 HA86030 HA86036 HA86036 HA63085 HA63085
Cut French fries in combination with Potato Chip Grid. 10 HA63104 HA63104 HA63104 HA63106 HA63106 HA63033 HA63033
HC (High Capacity) Slicer § - - - - - :222222 :222312
- blade replaceable - - - - -
4 - - - - - HA65041 HA65041
6 - - - - - HA65042 HA65042
8 - - - - - HA65043 HA65043
HC Slicers have double blades and dingly, high 10 . . . E - HASSOat | hassom
icers have double blades and, accordingly, higher 2 - - - - - HAGS018 HAGS018
capacity. Slices firm vegetables and fruits, and dices when used
with the recommended dicing grid. Cuts potato chips when 15 - - - - - HA65021 HA65021
used with the Potato Chip Grid. 20 - - - - - HA65024 HA65024
Fine Cut Slicer 14 - - - HA62320 HA62320
: blade replaceable 15 HA83373 HA83373 HA83373 HA82519 HA82519 - -
20 - - - HA62322 HA62322
Slices firm and soft vegetables, fruits and mushrooms.
Dices when combined with a suitable Dicing Grid.
5 7 Standard Slicer 20 - - - HA82395 HA82395 - -
- blade replaceable
Slice hard/firm products, such as root vegetables.
Dice when combined with a suitable Dicing Grid.
—
% ™. Soft Slicer 8 - HA83375 HAB83375 HA82532 HA82532 HA62573 HA62573
@;/ - blade replaceable 10 - HA83364 HAB83364 HA82510 HA82510 HA62575 HA62575
12 - HA83385 HA83385 HA82557 HA82557 HA62577 HA62577
Slices soft vegetables, fruits and mushrooms. Preferably used 15 = HA83383 HA83383 HAB2554 HAB2554 HA62579 HA62579
when dicing soft products, in combination with a suitable
Dicing Grid.
f"’" T ~ Crimping Slicer 4 HA85048 HA85048 - - - - -
- - blade not replaceable
-y P
Cut decorative rippled slices of beetroot, cucumber and carrots.
s Slicer 2 HA63362 HA63362 HA63362 HA63352 HA63352 - -
bl CF; 9 l bl 3 HA63363 HA63363 HA63363 HA63353 HA63353 HA63343 HA63343
Y, clels rep Hgsslells 4 HA63141 HA63141 HA63141 HA63117 HA63117 HA63074 HA63074
5 HA63365 HA63365 HA63365 HA63355 HA63355 HA63345 HA63345
Cut decorative rippled slices of beetroot, cucumber and carrots. 6 HA63149 HA63149 HA63149 HA63177 HA63177 HA63039 HA63039
o s “ o C 2 - - - - - HA65060 HA65060
High Capacity Crimping Slicer 3 HA65063 HA65063
- le bl | repl | — — — — —
double blades, blade replaceable . - - - - - 65061 65061
6 - - - - - HA65062 HA65062

HC Crimping Slicers have double blades and, accordingly,
higher capacity. Cut decorative rippled slices of beetroot,
cucumber and carrots.

TIP: Wall rack for 3 cutting tools. Excellent space saving design that ensures safe and
convenient storage, while preventing unnecessary wear of the knife edges. The wall rack
can be installed vertically or horizontally. If installing vertically, the top is where the screw

hole is closest to the edge as the posts are slightly angled so tools do not slip off.
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- ! Cutting Tools !
t dishwash ; RG-250 /
 are dishwasher j Size CC-32S CC-34 RG-250 RG-300i
. safe. (vm)  RG-50S RG-50 RG-100 RG-200 diwash RG-350 RG-400i-3PH
f-' o AL li c 2X2 HA85057 HA85057 - - - - - x ,"
4 R IRe hiters 4X4 | HA85050 HA85050 - - - - - NE oS
s, == - blade not replaceable iy ]
— WL
Cut julienne of firm products for soups, salads and stews. w
Suitable to cut slightly curved potato chips/ French fries. .
= = N 2X2 HA63122 HA63122 HA63122 HA63132 HA63132 HA63212 HA63212
Pt . Julienne Cutters -
[ hy Bl5d | bl 2Xé6 HA63346 HA63346 HA63346 HA63347 HA63347 HA63348 HA63348 =
i +
X D 3X3 | HA63350 | HAG3350 | HA63350 |  HA6335T | HAG3351 | HA63349 | HAG3349 |
4X4 HA63128 HA63128 HA63128 HA63130 HA63130 HA63061 HA63061
6X6 - - HA63138 HA63140 HA63140 HA63065 HA63065 -
Cut julienne of firm products for soups, salads and stews. 8X8 - - HA63146 HA63148 HA63148 HA63073 HA63073
Suitable to cut slightly curved potato chips / French fries. 10X 10 - - HA63154 HA63156 HA63156 HA63080 HA63080
. 3 . 2X2 - - - - - HA65000 HA65000
High Capacity Julienne Cutters 5y - - - - - HA65049 HA65049
- double blades, blade replaceable 4X4 — — — - - HA65004 HA65004
2Xé - - - - - HA65056 HA65056
HC Juliennes has double blades and, accordingly, higher 6X6 - - - - - HA65007 HA65007
capacity. Produces Julienne cuts of hard products for soups, 8X8 - - - - - HA65010 HA65010
salads, stews and garnish. Suitable for cutting potato chips. 10X 10 - - - - - HA65015 HA65015
= - 2 HA85044 HA85044 - - - - -
Ciay ;::.“', Graters / Shredder 4 | hAgs0a0 | HABZ040 - - - - -
- 2 blade not replaceable 6 | HA85045 | HAB5045 Z Z - z z
Grates carrots and cabbage for raw salads. Grates nuts,
almonds and dry bread. 6 mm grater is commonly used for
grating cheese for pizza and when shredding cabbage.
B 1.5 HA83210 HA83210 HA83210 HA83421 HA83421 HA62630 HA62630
- Graters / Shredder
e Blsde raslaceable 2 HA83211 HA83211 HA83211 HA83422 HA83422 HA62631 HA62631
__/‘z P 3 HA83212 HA83212 HA83212 HA83423 HA83423 HA62632 HA62632 A
4.5 HA83213 HA83213 HA83213 HA83424 HA83424 HA62633 HA62633 -
Grates carrots and cabbage for raw salads. Grates nuts, 6 HA83216 HA83216 HA83216 HA83425 HA83425 HA62634 HA62634
almonds and dry bread. 6 mm or 8 mm grater is commonly 8 HA83214 HA83214 HA83214 HA83426 HA83426 HA62635 HA62635
used for grating cheese for pizza and when shredding cabbage. 10 HA83272 HA83272 HA83272 HA83427 HA83427 HA62636 HA62636
Fine Grater
- blade replaceable FINE | HAB3215 | HAB3215 | HAB3215 | HA83428 | HAB3428 | HA62637 | HA62637 'ﬁ '
For finely grating products, from hard/dry cheeses, raw o
potatoes and bread for making breadcrumbs.
Hard Cheese Grater
- blade replaceable HARD :
CHEESE HA83249 HA83249 HA83249 HA83430 HA83430 HA62639 HA62639 g
Pt i, i
Ideal for grating hard cheese such as Parmesan. Produces a A
coarser grate than the Fine Grater, Extra Fine. :
Fine Grater, Extra Fine i
o
- blade replaceable Bara HA83284 HA83284 HA83284 HA83429 HA83429 HA62638 HA62638 ) |
Grates products very finely, such as potatoes for mashing.
. . - 6X6 - - HA83290 HA83290 HA83290 HA37177 HA37177
B DICIng Grids 8X8 HA83291 HA83291 HA83291 HA83291 HA37178 HA37178
' - blade replaceable -
a P 10X 10 - HA83292 HA83292 HA83292 HA83292 HA37179 HA37179
12X12 - HA83293 HA83293 HAB83293 HAB83293 HA37180 HA37180
12X12L - HA83294 HA83294 HA83294 HA83294 HA37181 HA37181
15X15 - HA83295 HA83295 HA83295 HA83295 HA37182 HA37182
15X15L - HA83296 HA83296 HA83296 HA83296 HA37183 HA37183
g_“t dk‘)cesh ‘E szbg‘a“g” with abju‘tab'j]}YPe of slicer. 20X 20 - _ HA83297 HA83297 HA83297 HA37184 HA37184
ice both hard and soft vegetables and fruts. 20X20L - - HAB3298 HAB3298 HAB3298 |  HA37185 |  HA37185
20 X 20 XL - - - *HA83299 *HA83299 - - 8
L =Low 25X 25 - - - - - HA37186 HA37186
XL = Extra Low 25X25L - - - - - HA37187 HA37187
Potato Chip Grid v
10 - - - *HA86510 *HA86510 HA37176 HA37176 o W ‘z
Cuts potato chips in combination with Slicer 10mm, HC Slicer }"‘"‘-
10 mm or Soft Slicer 10 mm.

* Only for RG-250






