
WHY BUY A FOOD PROCESSOR?
Slicing food by hand is a labor-intensive task that can be eliminated with a food processor. In addition, studies have shown that because food processors cut more quickly and cleanly, they create products with longer shelf-lives than hand-cutting. Blended drinks continue to grow in popularity. Multi-tasking equipment allows operators to puree, emulsify, liquefy, grind, chop and blend with the same unit. Food processors also  allow personnel with no training to push a button and walk away.This "ease of use" is a great time and money saver for operators.
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Easy Tomato Slicer II™
Razor-sharp S/S blades cut with trouble free precisionVertical handle and protective guards
Easy to clean

56600-1 3⁄16" Cut Size
56600-2 1⁄4" Cut Size
56600-3 3⁄8" Cut Size

Easy Wedger™
stay-sharp stainless steel blades that minimize bruising
orange garnishes

55550-4 4 Section55550-6 6 Section55550-8 8 Section
55550-10 10 Section

Easy Tomato Slicer™

polyethylene

55600-1 3⁄16" Cut Size
55600-2 1⁄4" Cut Size
55600-3 3⁄8" Cut Size

Your Choice!$10900

Your Choice!$28300

Your Choice!$28300

Heavy DutyFood Processors  
5⁄32" slicing, 5⁄32" shredding and 5⁄64" grating discs WFP1431⁄2 qt, 1 hp$48900

WFP1121⁄2 qt, 3⁄4 hp$37900


