
The slicer performs an excellent job in bakeries, or deli 
operations. It is a high performance machine that takes up 
very little counter space. Various cutting widths are available. 
Standard sizes are 1”, 1/2”, 3/4”, 5/8”, and 7/16”. Ideal 
for bakery shops, hotels, delis, and various food service 
operations. 

The M20 Bread Grater machine is especially beneficial for restaurants 
and bakeries to make use of stale bread. It is very easy to operate with no 
maintenance required. A fan cooled motor provides continuous service

Model Horsepower Electrical Weight Dimensions (LWH)
M20 1.5 HP 110V/60/1 40 lbs. 8.66” x 8.66” x 22.44”

SPECIFICATIONS

BREAD GRATER

BREAD SLICER

Authorized Dealer: 

Model M20

Model SM 302

Model SM 302 Chute Length 22”
Horsepower .25 HP Electrical 110V/60/1

Maximum Loaf Height 5” Weight 176 lbs.
Blade Frame Width 15” Dimensions (LWH) 26” x 29.5” x 29.5”

SPECIFICATIONS

(Not designed for bagels or bread with nuts)
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