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Produces strips and cubes of meat,

th e ideal solution for less v alued cuts

w w w .R o w lettR utla nd.co .uk

In order to take advantage of less valued cuts of meat

with surprising results, the meat must be treated using

the Rutland tenderiser.

Hundreds of small blades finely cut the muscle

fibres, without spoiling it, making the meat more

tender and succulent, so reducing the cooking time.

A good cook can easily produce steaks from different

cuts of meat, replacing the usual ‘fillet’.

Tenderiser
& Strip cutter

F eatures of th e strip cutter

• P ro duces strips o f m ea t suita b le fo r use in stir fry ing

• M a k es use o f ch ea per cuts o f m ea t

• P ro duces strips a nd cub es o f ch eese, h a m  a nd v eg eta b les

fo r sa la ds

• Th e sta inless steel b la des ca n b e co m pletely  disa ssem b led fo r clea ning

M O D E L O M T A G E O M T A G E /3 O M IN T 9 0 O M IN T 9 0 /3

PH A S E 1 3 1 3

E L E C T R IC A L  L O A D IN G 0 .6 7  h p 0 .5 2  k w 0 .8 7  h p 0 .6 7  k w 0 .6 7  h p 0 .5 2  k w 0 .8 7  h p 0 .6 7  k w

B L A D E S  PIT C H 1 2 1 2

N O . O F  B L A D E S 1 5 1 5

D IM E N S IO N S  ( M M ) 2 0 0  x  4 5 0  x  4 1 0 2 0 0  x  4 5 0  x  4 1 0 2 0 0  x  4 5 0  x  4 1 0 2 0 0  x  4 5 0  x  4 1 0

• B la des a re a v a ila b le in 4 m m , 6 m m , 8 m m

a nd 1 2 m m

• D ifferent siz ed cub es ca n b e pro duced

depending  o n th e setting s

• C a n b e used fo r cutting  tripe

• C o m plies fully  w ith  a ll ‘C E ’ reg ula tio ns

O M TA G E  (STR IP  C U TTE R )

O M IN T9 0  (TE N D E R ISE R )

T he compact overall dimensions allow the operator

to use these machines on three sides making them

ex tremely versatile.

T he body is constructed entirely with anodised

aluminium which is corrosion resistant and easy

to clean.


