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Fresh Fruit and Veggie Prep Made Easy 

 

Many hands make light work. Well-trained staff and proper equipment also lighten the work load in the 

kitchen when preparing local, raw fruits and veggies. 
 

1) Salad Spinners 

 
2) Chef’s Knives 

Knife Chefs 8"  

Knife Paring 4"  

Knife Chef 5" Mini  

Hand held Knife Sharpener  

 

3) Cutting Boards 

 
Poly White 15X20x.5  

Poly White 18X24x.5  

Also available in multiple colors for HACCP color coding 

 

4) Wedge Makers / Fry Cutters  

Fresh Fruit and Vegetable Sectionizer 

  
Wedge Maker Insta-Cut 

 
Fry Kutter  
(Used by REAP Food Group in Madison to prep 500+ lbs of carrot, sweet potato, or kohlrabi sticks weekly)          
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5) Fresh Fruit Preserver 
 

6) Food Processor 

 
 

 

7) Mandoline 

     
  

8) Mixer 

     

      


