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Japanese Mandolin & Slicers

The Benriner Slicer 
range is professional 
equipment from 
Japan that no 
chef or home cook 
should be without.

Its sharp super high quality stainless steel blades 
provide a clean and sharp cut.

The Benriner reduces food wastage through their 
range of unique horizontal and vertical hand held 
vegetable slicers. Create and present fruit and 
vegetables garnishes like an executive chef with ease 
or turn fruit into a funky snack kids can’t help but eat.

Manufactured from a tough commercial  
grade plastic and nylon reinforced resin,  
the blades have wonderful sharpness, speed 
and completion, that are sure to have you 
garnishing like an expert first time, everytime.



80005 Super Large Slicer
w 330mm x h 130mm

80003 Small Slicer
w 320mm x h 90mm

80004 Jumbo Slicer
w 300mm x h 140mm

Commercia l  
grade Ja pa ne se 
sma ll vegeta ble 
slice r/ma ndoli n. 

Flat Blade for straight cut (thick & thin) as well three attachment blades: 
Fine, Medium & Coarse. For Small and Large Slicers only.



80001 Horizontal Turning Slicer
Commercial & Domestic use

Japanese turning 
slicers, perfect 
for decorative 
garnishes.

80002 Vertical Turning Slicer
Domestic use

Easy to Use
Cut fruit and vegetables to size. Place on the 
blade and push down on the lever and simply 
turn to produce miles of shoestring style 
garnishes. For best results hand wash only.

Spare Blades, Guards and bases are available to suit every 
Benriner, please enquire or consult your price book.

Flat Blade for straight cut (thick & thin) as well three 
attachment blades: Fine, Medium & Coarse.
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