TENDER STAR

A manual tenderiser for boned meat
Handbetriebener Weichmacher fiir von den
Knochen gelostes Fleisch

PAULUS STUART
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You will find that
your Tender Star
IS...

* The most hygienic tenderiser, since dll
of its parts which come into contact with the
meat can be dismantled and sterilised, as and
when you choose.

* The easiest tenderiser to maintain: it
is made of stainless steel and high quality
polyacetal, does not rust and can be cleaned
with a high-pressure cleaner. In addition it is
self-lubricating and therefore does not need to
be lubricated.

*The most economical tenderiser in
terms of time: the assembling and
dismantling of the blade block and the meat
press is very easy and takes only seconds,
without the need for any tools and with
no danger.

* The safest tenderiser: the only tenderiser
designed in accordance with the latest EC
standards, which ensures an incomparable
ease of use and guarantees that it is
manufactured tfo the highest standards.

e The most stable tenderiser thanks fo its
adjustable rubber non-slip under-straps.

Swivelling board that avoids
the meat being sliced

Schwenkbrett, das ein
Tranchieren verhindert

* The most discreet tenderiser thanks to
the sideways movement of the board, which
avoids the meat being cut info slices. The meat
retains its initial appearance, but becomes
tender and juicy, just the way your customers
like it.

*The tenderiser that enables you to
make the most of your cheapest cuts intended
for brochettes, marinades, ham preparations
and all other brine-based preparations.
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Manual Tender Star on a table

Tender Star fiir Handbetrieb als Tischgerét







