PROFESSIONAL CUTTING BOARDS

‘ AOTEGrIp

“Professional Chefs’ Choice”

_® Balanced Control
TGrip ‘NEW” Benefits
1. Full hand control and comfort
2. Food Safe, Personal Safe and Store Safe
3. Fewer colors are less confusing
4. Patented (Design and Function)

Board Material: Commercial Spec &
White Co-Polymer ' @
-
g 15 x 20 18 x 24
. 9x 11 12x18 X X
Other TGrip Inches Inches Inches Inches

Sizes

TGrip®and Garnish Prep®are registered trademarks.
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US Pat. 10,856,699 and D858,224
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