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expand your menu
widen your margins
make more money
Nemco innovates countertop foodservice 
equipment solutions that bring your signature 
menu ideas to life, maximize your operation 
efficiency and boost your sales and profits! 

You’ll find more than 100 examples right here 
in this catalog. But if you’re still looking for 
something else, call us. Our engineers thrive  
on new challenges.

800.782.6761
nemcofoodequip.com
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Where it all begins. 
In your kitchen. In Nemco’s 
timeline of innovation.

From the Spiral Fry™ in 1981 

to the next original food 

favorite of tomorrow, Nemco is 

your leading source for fresh, 

countertop food-prep ideas that:

Save incredible amounts of 

labor / Virtually eliminate food 

waste / Achieve impeccable 

portion control / Yield with 

remarkable consistency.
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Speed and Consistency . . . Unplugged

A true revolution in food prep, Nemco’s 
Easy Slicer™ took the countertop stage as 
the first alternative to the electrical meat 
slicers so typically misused for cutting 
vegetables and fruit. After all, the only 
other option was a manual knife. 

The electrical meat slicer was faster 
and automated, but expensive to 
maintain and off-limits to 
food-prep staff under 18. 
The knife was laborious 
and downright dangerous 
for the less experienced.

Quite simply, the Easy Slicer 
took the best of both worlds and 
made them better. Just as fast and 
even more precise, plus easier to clean 
than the meat slicer . . . safer and more 
consistent than a knife . . . the Easy Slicer 
still stands as Nemco’s #1, most versatile 
and popular food-prep machine.

�����������
����������������
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Easy Slicer is the one slicer you need to make fast, easy work of most 
fruits and vegetables. Unique, adjustable, stainless-steel blade provides 
a full range of slicing options, from 1/16-inch to 1/2-inch in thickness, for 
extra versatility and convenience. Simply turn the thumbscrew control 
to lock in your setting on the easy-to-read calibrated gauge. Use with 
Nemco mounting base (sold separately) for a secure workstation, plus 
easy removal for cleaning and storage. Fixed blade units also available. 
Optional shredding plates fit all units.

Model # Description Replacement Blades
55200AN Adjustable Cut 55135 (set of 2)
55200AN-4 1/8 " Fixed Cut 55135 (set of 2) 
55200AN-6 3/16" Fixed Cut 55135 (set of 2)
55200AN-8 1/4" Fixed Cut 55135 (set of 2) 
55200AN-1 3/16" Shredder 55178 
55200AN-2 5/16" Shredder 55179

Optional Accessories
Model # Description 
55257 Sharpening Stone 
55263-1 3/16" Shredding Plates 
55263-2 5/16" Shredding Plates
55816 Portable Base 

Optional Shredding Plates—Shredding 
plates attach to the Easy Slicer in seconds 
for quick, easy shredding of cabbage, 
cheese, carrots, potatoes and other fruits 
and vegetables. Or choose the Easy 
Shredder, our shredding-only model.

Portable Cutting Board Base—Maximize 
your counterspace with Nemco’s portable, 
food-prep base, equipped with a mounting 
bracket that fits the Easy Slicer and a number 
of other Nemco food-prep products. The 
suction-cup feet provide incredible stability 
without damaging your countertop, and the 
entire unit is dishwasher safe.

Loading the Easy Slicer is a cinch. Just place your 
produce in the trough behind the blade, close the 
cover plate and go.

suggested uses
The perfect answer for uniform slicing of 
fresh vegetables and fruits for salad bars, 
sandwiches, pizza toppings and more.

The sharpness and ease of rotation of the blade 
makes slicing a breeze, for super-fast, precisely 
consistent yield.
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The Best Thing 
Since Sliced Tomatoes

Innovation being the hallmark of 
Nemco, even the most popular 
food equipment is never immune 
to design improvements. Nemco’s 
Easy Tomato Slicer™ has been 
a breakthrough in fast, uniform 
tomato slicing, and has become 
a mainstay in commercial 
kitchens everywhere. 

However, Nemco saw a need in 
the market for a simpler model 
that could deliver the same slicing 
precision, but with a faster, 

easier method for changing the 
blades—particularly in the hands 
of younger, less experienced 
employees.

The result? Nemco’s next 
generation, Easy Tomato Slicer II™. 
And now, with a new, factory-
pretensioned cartridge blade set, 
the II is winning over as many 
fans as its predecessor.
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Easy Scooper™—The essential tomato-prep 
tool. Removes stems with just one motion!

suggested uses
This is a must-have if you like to keep 
fresh tomatoes on hand for your burgers, 
sandwiches, salads, salad bars and 
condiment trays. It’s great for slicing 
strawberries and mushrooms too.

�������
��������������
Compact, efficient, easy to use and even easier to maintain, the new 
Easy Tomato Slicer II with its pretensioned cartridge blade assembly is 
more convenient than ever. The newly designed blade set stays properly 
aligned and tightened without the need to adjust it. The Easy Tomato Slicer 
II has an ergonomic handle, hand guards, self-lubricating track, rubber feet 
and a table stop like its predecessor, the Easy Tomato Slicer, a staple in 
foodservice kitchens. Accommodates a larger tomato than the original 
Easy Tomato Slicer. Scalloped blade options available.

Model # Description Replacement Blades
56600-1 3/16” Slice 566-1 (set of 14)
56600-2 1/4” Slice 566-2 (set of 11)
56600-3 3/8” Slice 566-3 (set of 7)

Note: See price list for scalloped blade ordering information.

�������
�����������

Save time, labor and valuable work space with the original Easy Tomato 
Slicer—still an immensely popular item for its incredibly compact 
design that is even shorter and narrower than the II model. Its unique 
self-lubricating track material alleviates misalignment problems that 
can cause nicks and broken blades. Vertical handle and protective 
guards improve user comfort and safety. Cleans up quickly and easily. 
Scalloped blade options available.

Model # Description Replacement Blades
55600-1 3/16” Slice 466-1 (set of 13)
55600-2 1/4” Slice 466-2 (set of 10)
55600-3 3/8” Slice 466-3 (set of 7)
55600-7 7/32” Slice 466-7 (set of 11)
55874-2 Easy Scooper™ Stem Remover, 2-pack —

Note: See price list for scalloped blade ordering information.

Blade Assemblies
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Because Big-Time Chopping 
Is Not a Game

Foodservice operators have often 
tried to get more cutting versatility 
out of their choppers. But many 
devices have not been able to 
stand up to the commercial 
kitchen environment to begin 
with. So, as the industry began 
trending toward cutting even 
larger vegetables and fruits, 
the writing was on the wall.

Nemco stepped forward and 
beefed up its famous—and 
extremely durable—Easy Chopper™ 
into a heftier II model. 

Then, Nemco designed it to also 
double as a slicer (and triple as 
a wedger), giving high-volume 
kitchens the cutting versatility 
they wanted, plus the size and 
strength to make short work of 
the colossal veggies and fruits, 
without the tedious two-step 
of precutting.

Oh, yeah. And Nemco also 
threw in a wider, taller, open-leg 
base that could accommodate a 
2-quart container positioned 
directly underneath the blades . . . 
just to make the staff even 
more efficient.
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Blade Assemblies

suggested uses
For salsa, pizza toppings, drink garnishes 
and more. Chops, slices and dices onions, 
tomatoes, potatoes, celery, peppers and 
other firm veggies. Great for wedging 
citrus and other fruits too, when using 
the wedger kit.

suggested uses
Use for fast, easy chopping, cutting and 
dicing of onions, tomatoes, potatoes, 
celery, peppers and other firm vegetables. 
Great for wedging citrus and other fruits, 
using the wedger kit.

������
�		������
Get the speed, efficiency and convenience of the Easy Chopper™ in a 
mightier model with a 41/4”-square cutting area, designed specifically 
for your BIG veggies! Now you can save labor by minimizing the need 
to precut foods into smaller portions. But don’t let the name fool you. 
This versatile tool chops, slices AND wedges! And, like the original 
version, it still features the weighted ergonomic handle. Plus, the 
slicing blades are factory pretensioned to remain properly aligned and 
tightened with no need for adjustment.

Model # Description Blade/Holder Assembly Replacement Blades
56500-1 1/4”-Sq. Cut 56424-1 536-1 (set of 26)
56500-2 3/8”-Sq. Cut 56424-2 536-2 (set of 18)
56500-3 1/2”-Sq. Cut 56424-3 536-3 (set of 12)
56500-4 1”-Sq. Cut 56424-4 536-4 (set of 8)
56500-5 1/4”-Thick Slice 56424-5 —
56500-6 3/8”-Thick Slice 56424-6 —
56500-7 1/2”-Thick Slice 56424-7 —

Optional Accessories
Model # Description
56727-6W 6-Section Wedger Kit
56727-8W 8-Section Wedger Kit

������
�		���

Easy Chopper is the original, most effective answer for fast, easy, 
efficient chopping. Comfortable, weighted handle does most of the 
work for you to cut cleanly in one stroke. Super-sharp, stainless-steel, 
interchangeable cutting grids let you perform six operations, including 
wedging. Plus, the compact 31/2”-square cutting area maximizes 
counterspace.

Model # Description Blade /Holder Assembly Replacement Blades
55500-1 1/4” Cut 55424-1 436-1 (set of 22)
55500-2 3/8” Cut 55424-2 436-2 (set of 16)
55500-3 1/2” Cut 55424-3 436-3 (set of 10)
55500-4 1” Cut 55424-4 436-4 (set of 4)

Optional Accessories
Model # Description
55727-4 4-Section Wedger Kit
55727-6 6-Section Wedger Kit
55727-8 8-Section Wedger Kit

Pretensioned Slicing Blade Assemblies

Chopping/Wedging Blade Assemblies
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The Very First 
Twist on Food Prep

In 1981, as a machine shop, 
Nemco took on the challenge 
of a local restaurant owner who 
had a tasty moneymaking idea. 

Seeing how much his patrons 
enjoyed his unique, spiral-
shaped French fries, the 
restaurateur knew he could 
generate a much bigger profit 
if he just had a lasting, 
commercial-grade tool that 
could take all the labor out of 
spiral cutting his potatoes.

Nemco responded with its 
very first food equipment 
product—the Spiral Fry™.

Today, foodservice equipment 
of all kinds is all Nemco makes, 
and operators everywhere are 
earning a huge gross margin on 
every delectably crispy serving 
of spiral fries.

	������������
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texture!

NEW! Both the Spiral Fry 
and PowerKut produce 

all these varieties, including 
the newly popular 

Chip Twister!

11 F
O

O
D

 P
R

E
P

Garnish Cut

Model 55816-2

suggested uses
Hot, crispy spiral, ribbon, wavy or chip 
twister fries make a savory, healthful, 
high-value presentation that customers 
love. Spiral Fry affords you the highest 
profit on every serving, and pays for 
itself in no time. It’s perfect for creating 
signature-item appetizers, and is a great 
choice for the bar and lounge too.

�	�����������������������
Easily turns potatoes into money! Simply load up to a 70-ct. potato, 
and turn the easy-action drive screw. No peeling is required, and it 
easily releases for fast reloading. Mounts securely on any flat surface 
for left- or right-handed operation. Removes easily for quick cleanup. 
Fine Cut Garnish Cutter makes attractive vegetable garnishes quickly 
and easily. The Ribbon Fry Cutter makes a great side for sandwiches.

Model #  Description Replacement Blades
55050AN Spiral Fry 55002 Separating Blade
   55003 Shearing Blade
55017 Front Plate Assembly

55050AN-R Ribbon Fry 55492 Shearing Blade
55876 Front Plate Assembly

55050AN-G Fine Cut Garnish 55492 Shearing Blade
   55702 Separating Blade
55711 Front Plate Assembly

55050AN-WR Wavy Ribbon Fry 55492-WR Shearing Blade
55876-WR Front Plate Assembly

55050AN-CT Chip Twister Fry (Straight) 55492-CT Shearing Blade
55876-CT Front Plate Assembly

55050AN-WCT Chip Twister Fry (Wavy) 55492-WCT Shearing Blade
55876-WCT Front Plate Assembly

��������������������
For mounds and mounds of today’s most appetizing fries and garnishes, 
ask for the PowerKut Spiral Fry™, Ribbon Fry™,  Wavy Fry™, Chip Twister Fry 
or Fine Cut Garnish Cutter. Each cuts with the innovation of the original 
Spiral Fry, but much faster and easier—going through an entire potato 
in as little as two seconds. Operation is simple—load, apply steady, even 
pressure and move the carriage forward. Wipes clean. Holds a 60-ct. potato.

Model # Description Replacement Blades
55150B-C Spiral Fry Table Mount 55002 Separating Blade
55707-1-C Spiral Fry Face Plate 55003 Shearing Blade

55150B-R Ribbon Fry Table Mount 55492 Shearing Blade
55707-1-R Ribbon Fry Face Plate

55150B-G Fine Cut Garnish Table Mount 55492 Shearing Blade
55707-1-G Garnish Cut Face Plate 55702 Blade

55150B-WR Wavy Ribbon Fry Table Mount 55492-WR Shearing Blade
55707-1-WR Wavy Ribbon Fry Face Plate

55150B-CT (Straight) Chip Twister Fry Table Mount 55492-CT Shearing Blade
55707-1-CT (Straight) Chip Twister Fry Face Plate

55150B-WCT (Wavy) Chip Twister Fry Table Mount 55492-WCT Shearing Blade
55707-1-WCT (Wavy) Chip Twister Fry Face Plate
55816-2 Portable Base

220 Volt and 230 Volt CE models are also available. Call for details.

Ribbon Fry

Spiral Fry

Wavy Fry

Chip Twister Fry

Note: Blade assemblies are interchangeable and available separately. 
See price list for model numbers. Replacement blades fit both models.
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Getting a Handle on 
the Hot Potato

The foodservice industry would be 
hard pressed to find a menu item 
more popular—or more stubborn 
to cut—than the French fry potato.

So, when Nemco looked into 
developing a fry cutter, the food-

prep challenge of actually muscling 
a blade through a potato weighed 
heavily in the process. 

Out of this emerged the appropriately 
named Easy FryKutter™, built with a 
number of user-driven features, such 
as the industry’s only ergonomically 
designed “D” handle that reduces 
fatigue and increases productivity.

Now, regardless of the potato or the 
customer rush, when the pressure 
is on, nothing performs as reliably 
as Nemco—the durable and lasting 
workhorse that operates with a 
stroke of finesse.
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Blade Assemblies

suggested uses
Cut potatoes for French fries and cut 
carrots and celery sticks. Chop onions, 
peppers, carrots and tomatoes. Wedge 
tomatoes for salads and potatoes for 
steak fries using the wedger kit. 
Great for wedging fruits too!

���������������

Easy FryKutter uses an exclusive short throw handle and superior 
engineering to improve leverage for smooth, easy cutting or wedging 
in just one stroke. Works with natural body motion to eliminate 
awkward stretching and reduce operator fatigue. Built to last under the 
toughest day-to-day conditions. Slide-in, slide-out wall bracket fits the
same mounting holes as most other machines.

Model # Description Blade/Holder Assembly Replacement Blades
55450-1 1/4” Cut 55424-1 436-1 (set of 22)
55450-2 3/8” Cut 55424-2 436-2 (set of 16)
55450-3 1/2” Cut 55424-3 436-3 (set of 10)
55450-4 4-Section Wedge — 428-4
55450-6 6-Section Wedge — 428-6
55450-8 8-Section Wedge — 428-8

Optional Accessories
Model # Description
55641 Wall Bracket
55727-4 4-Section Wedger Kit
55727-6 6-Section Wedger Kit
55727-8 8-Section Wedger Kit

suggested uses
Put this beast to work if you want to 
maximize the profit potential on your 
orders for French fries or steak fries. It’s 
also very useful for cutting other large, 
firm vegetables, including colossal 
onions, celery, bell peppers and more.

suggested uses
It is a must-have for very high-volume 
fast-food and grab-and-go-style 
restaurants.  Use this workhorse for 
French fries and steak fries, as well as 
various cuts of other vegetables,
   including onions, celery, bell peppers,
        tomatoes and more.

������������������

Introducing the first potato-cutting tool that just eats up the massive 
“monster” potatoes, delivering a big 1/4”, 3/8” or 1/2” square cut. The 
special blade assembly does all the work to minimize operator fatigue 
and maximize productivity, so you can make more money on the big 
monster appetite of your customers. 

Model # Description Blade/ Holder Replacement
   Assembly Blades
56450A-1 Stainless Blade Assembly 56424A-1MK 536-1
  Cuts 1/4” Sq. Cut
56450A-2 Stainless Blade Assembly 56424A-2MK 536-2
  Cuts 3/8” Sq. Cut
56450A-3 Stainless Blade Assembly 56424A-3MK 536-3
  Cuts 1/2” Sq. Cut

�����������
���������������

Never let a wave of hungry customers down. When the popularity of 
French fries meets your busiest rush times, get more orders out and 
make more money with Nemco’s Monster Airmatic FryKutter. 
Comes in 1/4”, 3/8” or 1/2” cut sizes. Slicing blade assemblies 
are also available in 1/4”, 3/8” or 1/2”  

Model # Description Blade /Holder Replacement
   Assembly Blades
56455-1 1/4” Sq. Cut 56424-1T 536-1T
56455-2 3/8” Sq. Cut 56424-2 536-2
56455-3 1/2” Sq. Cut 56424-3 536-3

Wall Bracket

55450-8 8-Section Wedge — 428-8

Wall Bracket
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Who Says You 
Can’t Be All Things . . . ?

Make no mistake, if you’re in 
foodservice, your bottom line 
can use the cost-cutting efficiency 
of Nemco’s Easy LettuceKutter™.

It was originally designed for 
cutting iceberg lettuce in a 
high-volume, quick-service-type 
establishment. But then along 
came a restaurant looking to 
do the same with romaine for 
its popular Caesar salads . . . 

And another wanting a square 
cut, perfect for its chop salads . . . 

And another thinking it would 
be great to cut grilled chicken, 
right after cutting its lettuce . . . 

And still others that have used 
it for slicing melon . . .

How ’bout you? Have any ideas? 
Nemco’s always up for designing 
another blade set—or some other 
innovation entirely.
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suggested uses
Ideal for chopping iceberg and other 
lettuces, as well as slicing melons for fruit 
trays. Also slices lettuce for tacos and 
sandwiches. 55650-CS can be used to slice 
cooked chicken for wraps and salads.

suggested uses
Ideal for onions, celery, potatoes, pickles, 
firm tomatoes, oranges, lemons and limes.

Support Board w/Opening 
NSF polyethylene board fits securely over 
20- and 32-gallon lettuce-keeper containers. 
Also holds other lettuce-cutting machines.

�������������������

Cut mounds of crisp, fresh lettuce in seconds—and keep it fresh for 
hours, with a cut so incredibly clean, it prevents browning at the leaf 
edges. Process a whole head of cored lettuce at a time. Scalloped 
blades and a clean, slicing-action cut with no crushing and no bruising. 
Interlocked blades avoid flexing and require no tensioning. Plus, 
cleanup is easy. 

Model # Description Blade Assembly Replacement Blades
55650 1”x 1” Square 55485 55470
55650-1 1/2” Slices 55495 —
55650-2 For Romaine 1”x 2” 55485-2 55470-2BR
55650-3 1/2”x 1/2” Square 55924 55923
55650-CS 3/8” Slices 55882 —
55650-6 3/4”x 3/4” Square 55485-6 55470-6

Optional Accessories
Model # Description
55491 Easy LettuceKutter Support Board w/Opening

����������������������
Takes EASY to a whole new level . . . because a NEW factory-pretensioned 
blade set NEVER, EVER, needs tightening! Even your most inexperienced 
employees can easily change the blades. Process up to a 4-inch diameter 
onion. But don’t stop there. This remarkably versatile tool can make fast 
work of just about anything in the produce department!

Model # Description Blade Assembly
56750-1 3/16” Slicer 56539-1
56750-2 1/4” Slicer 56539-2
56750-3 3/8” Slicer 56539-3
56750-4 1/2” Slicer 56539-4

Blade Assemblies

Blade Assemblies
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Foodservice’s Equivalent 
to the Paper Clip

They call it a staple item. 
A must-have. A no-brainer. 
And if you’re serving schools, 
using the corer version is probably 
the only way you can get the 
students to eat their apples.

No matter how you slice it, it’s 
one of your most inexpensive 
solutions for making your food- 
prep work a whole lot easier.

Granted, Nemco didn’t develop 
the first wedger, or even master 
the first manual wedging-tool 
concept. But the way Nemco 
looks at it, if it’s going to be a 
staple item, it should last a heck 
of a long time. 

So, this one—simply called 
the Easy Wedger™—is built to 
operate more smoothly and 
more durably than any other.

 �������		��������
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In seconds, Easy Dicer provides uniform, precision dicing in one 
quick, easy operation. Cuts onions five times faster than by hand, 
up to 100 pounds in only 45 minutes. Unique two-way cutting action 
dices and slices at once, to minimize handling and provide cleaner 
cuts, producing crisper, juicier shapes. Consistent output increases 
yield and reduces food waste. Constructed of rugged cast aluminum, 
stainless steel and engineered plastics for years of dependable 
service. Holds onions up to 31/2 inches in diameter.

Model # Description Blade Assembly
55100E 1/4” x 1/4” x 1/4” Cut 55022A

Additional Blade Assembly Options
Model # Description
55125 1/2” Grid Assembly
  Cuts 1/2” x 1/2” x 1/4” Cut
55065A 1/8” Rotary Cutter Assembly
  Cuts 1/4” x 1/4” x 1/8” Cut

Note: To change cut size from base model 55100E, 
purchase additional blade assemblies from above.

suggested uses
Easy Wedger is ideal for beverage 
operations. Use it for fresh lemon, lime 
and orange garnishes. Works great at the 
salad bar too. Try it with tomatoes, pickles, 
potatoes, cucumbers and zucchini.

suggested uses
Ideal for dicing onions, potatoes, celery, 
green peppers and other toppings used 
for pizza, burgers, coney dogs, tacos, 
soups, stews, salads and more. For dicing 
firm tomatoes, use blade assembly 55125. 
Place cut side of tomato against blade.

Eight-Section Easy Apple Corer  –  Cores and 
wedges at once—ideal for apples and pears.

������������� �������		���������

Save labor and cut perfect wedges every time. Easy Wedger cuts 
cleanly and precisely with stay-sharp stainless-steel blades that 
minimize bruising. Works so fast, you can cut to order for the 
freshest selections possible. Built for years of reliable performance. 
Eight-section Easy Apple Corer looks and functions just like the 
Wedger, but it includes a pin in the middle of the pusher to 
simultaneously core while wedging.

Model # Description Blade Assembly
55550-4 4-Section Wedge 428-4
55550-6 6-Section Wedge 428-6
55550-8 8-Section Wedge 428-8
55550-10 10-Section Wedge 428-10
55550-8C 8-Section Corer 490-8

Blade Assemblies
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