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Redco® King Kutter™

�� Shred, string, krinkle-cut, julienne, grate and slice a wide variety 

of foods - may be the most versatile processor in the kitchen

�� Easy manual operation with none of the maintenance, electrical 

issues or cost associated with powered units

�� All cones feature a finely machined, precision stainless steel 

edge easily changed for fast-cycle processing of foods

REDCO® STYLE GUIDE

Foods Cut Styles

Cheese

Potatoes

Carrots

Onions

Lettuce

Pickles

Bananas

Apples

…and much more

Shred

String

Crinkle-cut

Julienne

Grate

Slice

COMPLETE UNIT DESCRIPTION INCLUDED CONES
OVERALL OPERATING DIMENSIONS 

W X D X H: IN (CM)
CASE 
LOT

6003 King Kutter™ with suction cup base #1, 2, & 4 81⁄4 x 9 x 12 (21 x 22.9 x 30.5) 1

6005 King Kutter™ with suction cup base #1-5 81⁄4 x 9 x 12 (21 x 22.9 x 30.5) 1

6004 King Kutter™ with clamp base #1, 2, & 4 81⁄4 x 9 x 16 (21 x 22.9 x 40.6) 1

6006 King Kutter™ with clamp base #1-5 81⁄4 x 9 x 16 (21 x 22.9 x 40.6) 1

REPLACEMENT 
CONE ITEM DESCRIPTION

CASE
LOT

6011 #1 - 1⁄8" (3.2 mm) Shredder cut 1

6012 #2 - 3⁄16" (4.8 mm) String cut 1

6013 #3 - 3⁄8" (9.5 mm) Petite french fry cut 1

6014 #4 - 1⁄8" (3.2 mm) Thin slice cut 1

6015 #5 - 3⁄16" (4.8 mm) Krinkle cut 1

6016 #6 - 3⁄16" (4.8 mm) Thick slice cut 1
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* Vollrath warranty policies do not cover Redco® blades
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