
   

Revised 2013 

Specification Sheet 

Cheese Cutters 

Models: CC20, CC12, CC14PT 

FEATURES 
 Constructed of Food Service Grade Heavy Duty Stainless 

Steel  

 Rubber Feet Stop Sliding on Countertops 

 Adjustable Stainless Steel Stop Plate 

 Oversized Front Plate Allows for Permanent Mounting to 

Work Surface on CC14PT 

 Quick Flip Handle Allows for Easy Replacement of Cutting 

Wire on CC12 & CC20 

 Ideal for Deli Departments and Restaurants 

 Completely Portable and Easy to Store When Not in Use 

 Easily Cuts All Types of Cheese with Slicing Lever Arm or 

Push Cheese Through Cutting Wire 

 Easily Cleaned  

 Wires are Replaceable  

MODEL SPECS 
MODEL CC20 CC12 CC14PT 

OPERATION Lever Arm, or Push Through Lever Arm, or Push Through Pull Type Arm 

OVERALL  

DIMENSIONS 
20” L, 20” W, 15” H  12” L, 12” W, 9” H  14” L, 10” W, 4.75” H  

WORKING HEIGHT Table Top 

WEIGHT 23 lbs. (10 kg) 16 lbs. (7 kg) 12 lbs. (5 kg) 

Model CC20 
Model CC14PT 


