AE-BS06
AE-BS01/AE-BS02

Countertop
Bread Slicers

773.376.0800 (P) » 773.376.2010 (F) - 3131 S. Canal St. Chicago, IL 60616

Lower Your Total Cost of Ownership With
American Eagle® Bread Slicers! Top Q '
Reliability And Competitive Pricing Make Us : : Ve

The Value Leader in the Industry.

Quality Design On All Models

® All Stainless Steel Food Contact Surfaces, Durable
Heat Treated Alloy Steel Blades

_:wce

~ AE-BS06

® Fixed Blade Design, Available In A Large Range Of _ -
Sizes: 3/8”, 1/2”, 5/8”, 3/4”, 1.0” Cuts AE-B 806’ Our Prc_)ven, Time
Tested, Best Selling Model!
® Maintenance Free Belt Drive, Thermal Overload

Helps Protects Motor ® Durable 1/4 HP Motor

® Heavy Duty Steel Frame, Paint Finish Resists Rust,
Scratches, and Dents

¢ 1 Year Limited Warranty* ® Simple Gravity Fed Design Minimizes Moving Parts

AE-BS02, Our Advanced Model
With Push Button Start / Stop

® Powerful 1/3HP Motor
® Push Button Start, Emergency Stop Button
® Lever Pushes Loaf Into Blades

® Bread Crumb Drawer Keeps Work Area Clean

AE-BS01*** ~T

AE-BS01, Our Premium Model
With Extra Safety Features -

® Powerful 1/2HP Motor ]

* ® _ AE-BS02***

® Advanced, Single Motion Lever Design Closes Safety
Guard, Starts Machine, Then Feeds Loaf Into Blades

Proud Member of:

® Bread Crumb Drawer Keeps Work Area Clean . = “ NAFEM

North American Association of
Food Equipment Manufacturers

Quality ¢ Value ¢ Reliability

Due to continuous product improvements, specifications may change without notice Revision 11/2023
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Countertop
Bread Slicers

sales@ameagle.biz - www.americaneaglemachine.com

American Eagle® Bread Slicers Are Ideal For Supermarket Bakeries And Retail Bake
Shops! They Offer Excellent Performance And Value For Your Money. A Variety Of
Available Cut Sizes Allow You To Choose The Perfect Slicer. They Are Simple To Operate
And Slice Through All Types Of Bread From Crusty Artisan To Soft Sandwich!

Detailed Specifications

Model Feed Loaves/ | Max Loaf Motor Voltage Ambs Cut Sizes Bagging | Crumb | Safety
Type Minute | Length V/HZ/PH P Available** Shelf Drawer | Guard
AE-BS06 Gravity 4 14.75” 1/4 HP | 115/60/1 3 3/83} 41,,/21 '0?/8 No No No
AE-BS02 AU 7.5 15.0” 1/3 HP | 115/60/1 4 38, 1,,/2 ’ ?/8 Yes Yes No
Lever 3/4”,1.0
AEBsSo1 | Push | 75 150" | 12Hp |11smon | 7 | 3812098 s Yes Yes
Lever 3/4”, 1.0

Save Time and Labor Costs, Bring In Repeat, Satisfied Customers!

Unlike Manual Slicing, Our Bread Slicers Help Maintain The Bread’s Proper Shape, And Allows Easy
Training Of New Employees In A Bakery Operation. Bread Slicing Is A Great Value Added Service!

Dimensions and Shipping Information

. . Net I . ek Ship Freight
Model Overall Dimensions Weight Shipping Dimensions Weight Class

AE-BS06 24.8"W x 24.8L" x 27.0’H 154 Ibs 27"W x 30"L x 31.5"H 199 Ibs 85
(63cm x 63cm x 69cm) (70 kg) (69cm x 76cm x 80cm) (91 kg)

AE-BS02+* 23.5"W x 23.5”"L x 24.75"H 176 Ibs 27.5"W x 31"L x 32°H 240 Ibs 85
(60cm x 60cm x 63cm) (80 kg) (70cm x 79xm x 82cm) (109 kg)

AE-BSO1*** 30"W x 30.5"L x 32.6"H 253 Ibs 34.25"W x 33.75”L x 35.25°H 324 Ibs 85
(76cm x 72cm x 83cm) (115 kg) (87cm x 86cm x 90cm) (147 kg)

*Warranty must be registered. Improper Installation will void warranty

**Size is fixed and not adjustable. Must be chosen at time of order

' - ) . Proud Member of:
***Special Order Iltem. Normal Lead Time is 6-8 weeks for manufacturing/delivery -

****Crates are affixed to a skid (pallet). The weight and dimensions of this skid are included above and may vary from shipment to shipment. L North American Association of
Food Equipment Manufacturers

Quality ¢ Value ¢ Reliability

Due to continuous product improvements, specifications may change without notice Revision 11/2023




