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DUAL-STAGE KNIFE SHARPENER
	♦ Soft-grip ergonomic handle with non-skid base
	♦Coarse carbide steel blades for sharpening and ceramic 
rods for honing

KSP-2

ACERO FOUR-STAGE KNIFE ACERO FOUR-STAGE KNIFE 
SHARPENERSHARPENER

DUAL-STAGE KNIFE DUAL-STAGE KNIFE 
SHARPENERSHARPENER

ACERO FOUR-STAGE KNIFE SHARPENER

When you need to sharpen standard or Asian style 
knives, look no further than this one tool for the job. 
Designed for the commercial kitchen, the wide, 
rubberized base provides stabil ity for any busy chef 
to sharpen their favorite knife.

	♦ For either standard or Asian style knives; coarse stages 
quickly sharpen dull knives, while fine stages hone to a 
razor sharp edge
	♦ Reduced wobbling - the safest sharpener with oversized 
non-slip base
	♦Most ergonomic handle available for comfort, slip-
resistance and excellent grip control

KSP-4

The only cutlery 
endorsed by American 

Master Chefs' Order

197

ITEM DESCRIPTION UOM CASE
KSP-4 9-7/8"L x 2-5/8"W x 3-3/4"H Each 12/24

ITEM DESCRIPTION UOM CASE
KSP-2 7-5/8"L x 2-1/2"W x 2"H Each 12/48




