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New Cutting Style for anliker GSM five Star - 45° Slanted Cut

                 

Most restaurants in Asia as well as many Asian influenced restaurant concepts around the globe slice the vegetables 
by hand into traditional 45° slanted cut slices. We are pleased to inform you that we found a professional possibili-
ty to add this very unique cut to the basic functions of our anliker GSM five Star. 

The new 45° slanted cut head is only available in the version "Star". Carrots, cucumbers,  
zucchini, leeks, onions, potatoes, raddishes, bananas etc. up to a diameter of 40 mm can 
be cut with any F, G or SU blade into fancy looking slanted slices. A very fascinating and 
eye appealing shape that does not only fit into Asian cooking. Imagine your customers 

being able to present a vegetable gratin or steamed/fried vegetables or even a salad into an extra-ordinary dish. 

All standard functions and all cutting styles will still be available too (incl. Brunoise and Gaufrette).          

The 45° slanted cut head will be supplied with 3 accessories: insert-tube, closing plug and pusher. The insert-tube 
is used if vegetable have to be feeded in 45° position. During all other processing the closing plug has to be used.  


