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Grange Product Range

Slicers

Bandsaws

Food Processors

Juicers

Light Kitchen Equipment

Mincing Equipment

Mixers 

Wrapping Equipment
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Tomato Slicer
Model GRT4 and GRT55



value •  quality •  service

New South Wales
and Victoria

Reliable Food Equipment
02 9620 4944

rfesales@gmail.com

Queensland
Chopology Food Equipment

0418 194 597
jryeates@optusnet.com.au

South Australia
GaP Solutions
08 8408 8150

sales@gapsolutions.com.au

Tasmania
Quality Equipment

03 6234 8300
quality.equipment@tassie.net.au

Western Australia
MBL Food Services

08 9334 9600
info@mbl.com.au

‘more than service – 
it’s customer satisfaction’

The Grange Tomato Slicer is compact, sturdy and easy to use.  
It can cleanly cut mounds of uniformly sliced tomatoes and features a 
unique new design for fast, trouble-free operation and easy clean up.

Operating the tomato slicer
	 1. �Grasp the UPPER HANDLE with one hand and the  

SLIDE BOARD HANDLE with the other.

	 2. Pull the SLIDE BOARD fully open.

	 3. �Carefully place the tomato on the SLIDE BOARD  
between the PUSHER PLATES and the BLADES. (Fig.1)

	 4. Carefully withdraw your hand.

	 5. �Grasp the UPPER HANDLE with one hand and the  
SLIDE BOARD HANDLE with the other.

	 6. �With one quick motion, push the SLIDE BOARD  
HANDLE towards the BLADES to slice tomato. (Fig.2)

	 7. �Carefully remove the sliced tomato from the SLIDE  
BOARD and, grasping BOTH handles again, pull  
back SLIDE BOARD to repeat the procedure.

Important
	 1. �To get the best operation and life from your machine,  

please read and comply with these instructions.

	 2. �Clean machine thoroughly before and after each use  
following the cleaning instructions below.

	 3. �Minimize the use of alkaline cleaners as they may  
cause pitting and dulling of the finish.

Safety Instructions
Remember that the blades are EXTREMLEY SHARP!
Always use caution when handling and operating the machine to keep
hands away from the blades. Use a MESH GLOVE when cleaning unit.

Specification
Slice thickness: 4 mm or 5.5 mm	 Weight: 5.2 kg
Dimension: 432 (L) x 202 (W) x 210 (H) mm

Fig.1 (view from front)	                                   Fig.2 (view from rear)


