Redco® InstaSlice™

« Pop-in pop-out thermoset blade is easy to clean, never needs adjustment

and will never corrode

- Large slicing area

« Corrosion-resistant polyurethane food carrier

« HardCoat® pusher head fingers resist corrosion from tomato acids
and other harsh foods

Detachable table stop assures processor will stay in place

- Available with straight or scalloped blades, allowing slicing of tomatoes
without 'pre—scoring‘ the skin

CERTIFICATION(S

TWO YEAR
WARRANTY

COMPLETE CUT SIZE BLADE TYPE NO. OF OPEN DIMENSIONS CLOSED DIMENSIONS REPLACEMENT CASE
UNIT # IN (MM) BLADES W X D X H: IN (CM) W X D X H: IN (CM) BLADE ITEM #* LOT
15105 % (4.8)  Scalloped 16 100 x 17V x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (267 x 40.6 x 27.3) 15115 1
15205 %6 (4.8) Straight 16 10% x 17% x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (26.7 x 40.6 x 27.3) 15209 1
15102 722 (5.6) Scalloped 13 107 x 17% x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (26.7 x 40.6 x 27.3) 15112 1
15202 72 (5.6) Straight 13 10% x 17% x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (26.7 x 40.6 x 27.3) 15206 1
15103 4 (6.4) Scalloped 12 10% x 17% x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (26.7 x 40.6 x 27.3) 15113 1
15203 Y (6.4) Straight 12 10% x 17% x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (26.7 x 40.6 x 27.3) 15207 1
15104 % (9.5) Scalloped 10% x 17% x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (26.7 x 40.6 x 27.3) 15114 1
15204 % (9.5) Straight 8 100 x 17% x 10% (26.7 x 44.5 x 27.3) 10% x 16 x 10% (267 x 40.6 x 27.3) 15208 1

*Vollrath warranty policies do not cover Redco® blades

CERTIFICATION(S)
Redco® Tomato Pro™
« NSF approved, high-density polyethylene base material is designed for @
constant contact with tomato acids and other harsh foods - will not corrode

» Positive-stop arm helps keep slicer sturdy while operating the push-through
slicing mechanism

» Open and closed dimensions (w x d x h): 92" x 18%" x 9%2" (24.1 x 47.6 x 24.1 cm)

SEE THE REDCO STYLE GUIDE AT VOLLRATH.COM FOR HELP DECIDING WHAT
REDCO PROCESSOR IS BEST FOR THE FOOD ITEMS YOU'RE PREPARING.

COMPLETE DESCRIPTION CUT BLADE CASE REPLACEMENT CUT BLADE NO. OF CASE
UNIT # IN (MM) STYLE LOT BLADE ITEM #* IN (MM) STYLE BLADES LOT
0643N Tomato Pro™, without safety guard Y6 (4.8) Straight 1 0653 Y6 (4.8) Straight 15 1
0644N Tomato Pro™, without safety guard Y (6.4) Straight 1 0654 Y (6.4) Straight 1 1
0646N Tomato Pro™, without safety guard % (9.5) Straight 1 0656 % (9.5) Straight 8 1
0694N Tomato Pro™, without safety guard %e (4.8)  Scalloped 1 0648 %e (4.8)  Scalloped 15 1
0645N Tomato Pro™, without safety guard 4 (6.4) Scalloped 1 0652 1 (6.4) Scalloped 1 1
0643SGN Tomato Pro™, with safety guard Ys (4.8) Straight 1 0653 Ys (4.8) Straight 15 1
0644SGN Tomato Pro™, with safety guard Y4 (6.4) Straight 1 0654 Y4 (6.4) Straight 1 1
= = = = = 0647 %(9.5)  Scalloped 8 1
*Vollrath warranty policies do not cover Redco® blades
Redco® Tomato King® Scooper
» One quick twist removes tomato cores, making them ready for
slicing - a must-have for high-production food prep
. Also can be used to remove potato eyes, core strawberries, 1401
score cucumbers, and make melon balls
ITEM # DESCRIPTION CASE LOT
1400 Tomato King® scooper - bulk pack 144
1401 Tomato King® scooper - standard pack 24

FOOD PREPARATION EQUIPMENT n





