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The Microplane® brand promise addresses both the hobby and professional chefs desire to
cook with enjoyment, efficiency and deliver high quality results! The Microplane® brand
promises reliable, best in class products that incorporate the most advanced technology
available worldwide.

Microplane® delivers on a commitment to provide both home cooks and culinary professionals
the tools needed to create an excellent cooking experience.

Microplane® graters are distinctly different from other graters by using the photo-etching
process to create ultra-sharp cutting edges that deliver superior performance. This technology
has been leveraged into other areas of the kitchen and food preparation in order to expand the
range of grating solutions and have a greater relevance to consumers. Regardless of the
application, the expectation is the same — to provide reliable, best in class products by
leveraging the most advanced blade technology to deliver outstanding quality products every
time.
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Our Story

The history of Microplane®: From the workshop to the kitchen...

By now, cooking aficionados worldwide are familiar with the story:
The big moment came in 1994, when a Canadian housewife was
making an orange cake. Out of frustration that her grater was
tearing and shredding, she commandeered one of her husband's
favorite woodworking tools from his workshop. The blade slid
effortlessly across the orange and the zest fell from its surface
like snowflakes. The discovery laid the foundation for the creation
of Microplane® kitchen graters and an entire line of revolutionary
graters was born.

Globally recognized, Microplane® is the original manufacturer to
apply photo-etching technology to graters, an innovative process
specifically designed to create ultra-sharp cutting edges

Made in the USA, the tiny teeth behave like extremely sharp knives
to cut ingredients with precision rather than tearing or shredding
like most stamped graters. The blade ensures that food does not
stick

or block, but instead gently slides along the cutting surface to
produce perfect results every time.

50 years on and Microplane® is now the preferred grater of
choice for professional chefs and cooking enthusiasts worldwide.

UNSERE GESCHICHTE...
Aus der Holzwerkstatt in die Kiiche...

Grundstein fiir

Kiichenreiben
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Our Company

Based in Russellville, Arkansas, Microplane® - a division of Grace Manufacturing Inc,,
- is a premier global brand, renowned for engineering exceptionally sharp and
effective culinary tools,

Founder Richard Grace & CEO Chris Grace

It all started in 1967 when the grandfather Louis and father Richard of the current CEO
Chris Grace opened their business in Michigan and then moved to Arkansas in 1976.
The first product they made was a small component for computer printers. After the
printer business started to change to laser printers in the early 1990, they had to
think outside the box and come up with a new product

The company started to produce and specialize in sharp teeth for woodworking tools.
In 1994, with a stroke of good fortune, a woodworking catalog in Toronto, Canada
started marketing our Microplane® woodworking tools as food graters in their catalog
and they became successful

At the time, many thought it was crazy to take a woodworking tool and market it as a
food grater. However, by the late 1990's famous TV Chefs like Martha Stewart and
Julia Child had purchased Microplane® products. Then an article was printed in the
"New York Times" food section about the woodworking tool that found its way into the
kitchen, the business took off and the rest as they say is history.

Chris Grace joined the company in 2002 and in 2004 started to expand in Europe.

With over 50 years' experience of photochemical manufacturing, with North American
and European operations, a worldwide distribution and a Mexico factory, the
family-owned company currently owns numerous process and design patents and
designs and crafts successfully over 400 excellent products for its Microplane®
kitchen, woodworking, and personal care division

Applying the most advanced technology and state-of-the-art engineering,
Microplane® graters have revolutionized the way chefs and home cooks grate and
zest a wide range of ingredients for flavorful, gourmet style cooking and baking.

Microplane® is the original manufacturer of photo-etching cutting tools and
continues to apply decades of expertise and food science to maintain its “cutting
edge”, market leadership and stellar reputation for excelience among top restaurant
chefs, professional bakers, cookbook authors and other culinary experts.




Photo-Etching-HersteIItin‘g‘SVerfahren | -

Photo-Etching
Technology

Microplane's® signature Photo-Etching Technology: Microplanes® innovatives Photo- Etching- Herstellungsverfahren

Microplane® graters have distinguished themselves from other graters ~ Die D t d i nglebigen und
by using an original chemical process, perfected in over 50 years' SChe Chnetdkanten ¢ /on Nerkor iben ab. Die
experience, to create long-lasting, ultra-sharp cutting edges. 8 ge und

How does photo-etching work?

Microplane® puts a photosensitive resist film onto first-rate stainless
steel sheets to mask and protect certain areas. Then, a photographic
image of the blade is exposed on the film that shows the exact shape
and size of the teeth. A special Ferric Chloride solution is sprayed on
the sheets and dissolves the exposed parts that were left unprotected
by the resist to form Microplane’s® perfectly shaped and ultra-sharp
cutting edges.

Once the edge is formed, timing is crucial as the etching bath continues
to attack the weakest point (the cutting edge). This is where our

signature “Single Sided" etching has a tremendous advantage.

In the final manufacturing process, the teeth are pushed up to create
a perfect cutting angle in which one can grate a variety of foods
effortlessly.

Unlike stamped graters or double-sided etched graters, Microplane®
single sided etched, ultra-sharp teeth, behave like extremely sharp
knives to cut ingredients with precision rather than tearing or
shredding. The blade ensures that food does not stick or block, but
instead without much pressure and any effort, gently slides along the
cutting surface to produce perfect results every time,
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Our experience and expertise in photo-etching manufacturing over the last 50 years
has eamed Microplane® the finest reputation in the industry. Microplane® has highly
trained personnel and constantly strives to improve proc exploring new
technolog nd production techniques

Itis actually the people that stand behind the processes and machines and make our
premium products, They are our heroes

In addition, Microplane® only uses the highest quality stainless steel for making our
etched graters. While other companies claim to use surgical stainless stee),
Microplane® actually uses the same premium steel that we use for our medical
supplies division. In addition to using the highest quality stainless steel, we only use
"half to full hard” steel vs softer steel. Whilst stainless steel is more expensive and
takes longer to etch, it results in longer-lasting, superior quality edges




Design
& Innovation

At Microplane®, we are continuously pushing the boundaries with technological
advancements and new product innovations; Microplane® has developed a
broad range of Kitchen tools to suit a varied range of needs.

Our foundations were built on innovation, and the innovation continues today
through not only technological advancements, but also listening and leamning
through industry and consumer feedback. We constantly strive to provide a mix
of both solutions to existing problems, and advancement in the pleasure of the
cooking experience
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Eigenschaften und Vorteile

Features
&Benefits

Microplane® graters: the world's sharpest grating blades!

Our long-lasting, photo-etched, stainless steel Blades- Made in USA offer the

following benefits to the professional and hobby chefs:

Preserves aromas

Cutting food precisely without ripping, tearing or shredding -
preserves and intensifies food's aroma and flavor

Efficient & Precise

Grating without effort — no need to put pressure on the food
while grating. The blade also ensures that food does not stick or
block, but instead, gently slides along the cutting surface to
produce perfect results every time

Enjoyable

Grating becomes fun = you do not have to struggle with a dull
grater anymore

® Versatile

With each blade you can grate a variety of foods ~ it all depends
on what result you wish to have

All Microplane® products are practical. They have long-lasting
blades, ergonomic handles, non-slip base for stability, protective
covers for easy storage and they are dishwasher safe.

Microplane® - the original manufacturer of photo-etched
culinary tools (patent protected in USA from 1990 to 2010)

Microplane® has over 50 years of experience in
the photo-etching technology

Ultra-sharp blades, due to a single sided etching technology
vs stamped or double sided etching

Long-lasting, stainless steel blades - Made in the USA
Only the highest quality stainless steel is used

Harder steel than competitors for maximum sharpness
Ergonomic handle for comfort

Non-slip base for stability and to avoid damage

to work surfaces

Protective covers for safe and easy storage

Simple and effective to use

Simply rinse to clean, top rack dishwasher safe

Lifetime warranty
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Microplane®- Reiben: die weltweit scharfsten Klingen!

Unsere langlebigen, photo- geatzten Edelstahlklingen - made in USA - bieten
Profi- und Hobbykochen folgende Vorteile:

Verstarkung der Aromen
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Lebensmittel mit

dingen gerieben w

Alle Microplane®- Produkte sind praktisch: mit langlebigen
Klingen, ergonomischen Griffen, rutschfesten Gummifiiien fiir
Stabilitat, Schutzhiillen zum sicheren Verstauen und sind
Spilmaschinengeeignet

Kiichenwerkzeugen (patentiert in den USA 1990 - 2010)

Erfahrung mit dem Photo

seitigen Photo- etching-
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e Edelstahlklingen — Made in USA

AusschlieBliche Vs

dung von Edelstahl hochster Qualitat

Verwendung von harterem Stahl als bei Wettbewerbern

tr hohen Komfort beim Reiben
ummifiiBe fiir Stabilitat

Wiedery illen zum sicheren V

Einfach zu verwenden
Einfach zu reinigen, Spiilmaschinengeeignet

Lebensl >arantie
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Master Serie reddot award 2017

winner

Inspired by Microplane’s heritage and expertise of woodworking tools, the Master Series has been
meticulously engineered to deliver durability, flawless performance and contemporary design.

Itis a perfect combination of style and efficiency. The elegant walnut wooden handle from Kentucky, USA
recalls the origin of Microplane- graters. The combination of this beautiful handle, a sturdy, heavy-duty
stainless steel frame and the ultra-sharp, photo- etched stainless steel blade - made in USA — delivers
optimum grating results at any time.

Five blades variations are available in this stylish series: Zeste; Fine, Coarse, Ribbon and Extra Coarse.

The Microplane® Master Series has been awarded the distinction Red Dot Award for Product Design 2017
by the expert committee.

Die neue Master Serie verbindet Tradition mit Fortschritt und ist eine Hommage an die Anfange von Microplane®,

als ausschlieRlich Reiben fiir die Holzverarbeitung hergestellt wurden

Das zeitlose Design in Kombination mit den bewahrten, rasiermesserscharfen, photo-gedtzten Edelstahlklingen- Made

in USA, macht die Reiben nicht nur zum Hingucker, sondern bietet Langlebigkeit und perfekte Reibergebnisse

Die robuste Konstruktion und der stabile, massive Edelstahlrahmen, sowie der stylische Griff aus erlesenem

Walnussholz aus Kentucky verbinden Eleganz, optimale Funktionalitdt und hochste Handwerkkunst
Zur Wahl stehen fiinf Klingenausfilhrungen: Zester, Fein, Grob, 2-Wege-Schneide und Sehr Grob.

Die neuen Reiben der Master-Serie von Microplane® gewinnen beim Red Dot Award: Product Design 2017

die renommierte Auszeichnung fiir hohe Designqualitét
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| Elegant waigdi;hahdle,
from Kentl_ejq'cky USA

@ Photo- gedtzte, langlebige, rasiermesserscharfe Edelstahlklinge - Made in USA

Mi:rnpnnp

® Eleganter Walnussholzgriff, aus Kentucky USA

R

20 thto—'étched,f long-lasting,
. sultra-sharp, stain, teel
" blade - Made in USA

® Rutschfester Gummiful fir stabilen Halt

Non=-slip rubber foot
for comfort and stability

Effortless grating
for superior results

\_/7 Foods are precisely cut,

without ripping or tearing
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CHEESE, CARROT, GINGER, COCONUT, ¢ HARD CHEESE, APPLE, CARROT, ZUCCHINI, POTATO, ZUCCHINI, CARROT, APPLE, CABBAGE;
NUTS, HORSERADISH & MORE CHOCOLATE, BUTTER & MORE SOFT CHEESE & MORE 22



remjum
Classic

Die Premium Classic Serie ist der Klassiker und das Original unter den Reiben - aus der
Holzwerkstatt direkt in die Kiiche - hochgeschétzt von Profi- und Hobbykochen, Mit dem
charakteristischen Look - fang und schmal - hat Microplane® Geschichte geschrieben.



[ Slim, iconic

design

hed,
) i dong-lasting, 'y )
. ultra-sharp, stainless 1 |
cel blade - Made in USA |

| iFo!bds‘ ate precisely cut,
without ripping or tearing

Ergonomic soft touch
- handle for comfort

® Proto- geatzte, langlebige, rasienmesserscharie Edeistabiilinge - Made i LISA

o Charaktefistischfang und schinal
@ Ergonomischer soft-touch Gnff filr makimalen Komfart

o Kratzfeste Kunststolf-Fiille



NEW NEU

PREMIUM GEWURZREIBE

Night Blue / Nachtblau

N # 0098399462011
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#46820 Orange / Orange

EAN # 0098399468204

Grey / Grau

#46901

EAN # 0098399469010

White / Wel
EAN # 0098399463018

#46301

CHOCOLATE / NUTMEG / TRUFFLE & MORE

CITRUS FRUITS / HARD CHEESE / GINGER /

#46702 Retro Green / Retro Griin
CNHFGesd

EAN # 0098399467023

#46202 Baby Blue / Baby Blau
EAN # 0098399462028

12 pack CDU available / Thekendisplay erhaltlich (12 Stk)

Carton Size/ VE 4/24

28
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' Gourmet
Series

The Gourmet Series stands for competence and variety. With a wider grating surface and
seven different blades, it delivers various grating results - from fine to extra coarse - there is
a blade style to suit all needs. A non-slip rubber foot and soft touch handle completes each
grater.

Handsomely crafted, the high-performance Gourmet Series features seven grating options:
Coarse, Ribbon, Fine, Large Shaver, Extra Coarse, Star blade, Ultra Coarse, Slicer Blade and
Julienne Slicer Blade.

Die Gourmet Serie steht fiir Kompetenz und Vielfalt. Mit einer breiteren Reibflache und
sieben verschiedenen Klingen - kreieren Sie Reibergebnisse von fein bis sehr grob, ganz so
wie Sie es wiinschen. Ein rutschfester Gummi-Ful® und der soft-touch-Griff komplettiert jede
Reibe.

Elegant ausgearbeitet, bietet die leistungsstarke Gourmet Serie sieben verschiedene
Klingenausfiihrungen an: Grob, Fein, 2-Wege-Schneide, Gro3e Raspel, Extra Grob,
Sternenklinge, XL-Grob, Profi- Gemiisehobelklinge und Juliennehobelklinge.

30



FINGERSCHUTZ

#45057
: transparent / durchsichtig er
Fo;,)ds are precisely cut, : k4 GOSEINIEOeTe
without ripping or tearin SR ;
pping 9 ] _ Ergonomic soft touch S Sl A ma“t
- handle for comfort

m FEIN

Ine
rater

The natural aroma
is released
to enhance flavor

Effortless grating
for superior results gy

® Photo- gedtzte, langlebige, rasiermesserscharfe Edelstahlklinge - Made in USA

@ Reiben ohne Kraftaufwand fiir optimale Ergebnisse

o Lebensmittel werden prazise geschnitten - nicht zerrissen

@ Natiirliches Aroma entfaltet sich - der Geschmack wird verstarkt
@ Ergonomischer soft-touch Griff fiir maximalen Komfort
@ Rutschfester GummifuB fiir Stabilitat

- Photo-etched,

: long-lasting,
ultra-sharp, stainless
steel blade

- Made in USA

~

KL A R —
#45004  Black /Schwarz ~ EAN # 0098399450049
#45104 Red / Rot EAN # 0098399451046
#45704  Green/ Grin EAN # 0098399457048
Carton size / VE 4/24

Non-slip rubber foot __/

for comfort and stability ﬂ @ J J “L @

HARD CHEESE, CITRUS FRUITS, GARLIC, CHILI, CINNAMON, NUTMEG & MORE




Coarse

Grater

#45000 Black/Schwarz EAN # 0098399450001
#45100 Red/Rot EAN # 0098399451008
#45700 Green/ Grin EAN # 0098399457000
Carton size / VE 4/24

2-WEGE-SCHNEIDE

Ribbon
Grater

#45002 Black /Schwarz EAN # 0098399450025
#45102 Red/Rot EAN # 0098399451022
#45702 Green / Grin EAN # 0098399457024

Carton size / VE 4/24

avedoaay

aver

#45006 Black / Schwarz EAN # 0098399450063
#45106 Red/Rot EAN # 0098399451060

#45706 Green / Grin EAN # 0098399457062
Carton size / VE 4/24

auedoaay

Extra scircros

@
Grater

#45008 Black / Schwarz  EAN # 0098399450087
#45108 Red/Rot EAN # 0098399451084
#45708 Green / Griin EAN # 0098399457086
Carton size / VE 4/24




XL-GROB

STERNENKLINGE Ultra
SFI‘ coarse PROFI — GEMUSEHOBEL PROFI- JULIENNEHOBEL

Grater _Slicer  Julienne
~+ Slicer

#45041
Black / Schwarz

1

4

auzdaaay

#45011 #45044

#45009

Black / Schwarz & Black / Schwarz Black / Schwarz
EAN # 0098399450094 e, EAN # 0098399450117 : EAN # 0098399450445 ; EAN # 0098399450414
Carton size / VE 4/24 Carton size / VE 4/24 Carton Size / VE 4/24 Carton Size / VE 4/24
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Professional Serie

Professiojjal
Series

The Professional Series fascinates with its simple elegance.
The series is made entirely out of stainless steel and is an
eye-catcher in every kitchen. With five different blade styles,
both home cooks and professionals can excel in their everyday
food preparation. The non-slip rubber foot ensures stability
while grating.

There are five different grating options to choose from in this
series: Coarse, Fine, Ribbon, Large Shaver and Extra Coarse.

sional Serie besticht mit threr schlichten Ele

Die Pro

Serie 1st komplett aus Edelstahl und ein Hingucker in jeder Kiiche
Mit fiinf verschiedenen Klingen kreieren Sie neue Dimensionen in
der Kiiche. Der rutschfeste Gumimi-Full garantiert Stabilitat

Zur At ahl aibt es fiinf Grol

1 Grofle R
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% The natural aroma
el is released

(\ to enhance flavor

Ergonomic handle
for comfort

Photo-etched,
long-lasting,
ultra-sharp, stainless
steel blade
- Made in USA

S

.

Crafted entirely from
surgical grade, stainless steel

Effortless
grating -
for superior
results ~ »\
Non-slip rubber foot
gﬁ:‘; for comfort and stability
=

Grater “
Attachment

#38057

0098399380575
sive / VE 4/24

® Photo- gedtzte, langlebige, rasiermesserscharfe Edelstahlklinge - Made in USA
o
o
o

® Komplett gefertigt aus hochwertigem Edelstahl

® Ergonomischer Griff fiir hohen Komfort beim Reiben

® Rutschfester Gummifuld fir Stabilitat

...Iﬂl"ﬁ
')

#38004

Stainless Steel / Edelstahl
EAN # 0098399380049
Carton size / VE 4/24

WO SR

HARD CHEESE, CITRUS FRUITS, GARLIC, CHILL, CINNAMON, NUTMEG & MORE

e

MLADE MACH ™ una
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CHEESE, CARROT, GINGER, COCONUT, NUTS,
HORSERADISH & MORE

0098399380001
VE4/24
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# 0098399380025

2/ VE4/24

I

Re/7m

HARD CHEESE, APPLE, CARROT, ZUCCHINI,
CHOCOLATE, BUTTER & MORE

0098399380063
VE4/24

Rye

HARD CHEESE, CHOCOLATE, TRUFFLE,
BUTTER & MORE

SEHR GROB

#38008

/0@

POTATO, ZUCCHINI, CARROY, APPLE, CABBAGE,
SOFT CHEESE & MORE

42



Die Elite Serie prasentiert sich farbenfroh und in frischem Design mit einer
harmonischen Materialkombination aus Edelstahl und Kunststoff. Die halbrunde
Form der breiten Klingen ermaglicht effektives Reiben. Die Schutzhiille konnen Sie
als Auffangbehalter und Messbecher verwenden.

Die Elite Serie umfasst vier verschiedene Klingenausfilhrungen: Zester, Fein,
2-Wege-Schneide und Sehr Grob.

Designauszeichnung: die Elite Serie wurde 2013 mit dem red dot design award
.honourable mention" ausgezeichnet!




Ergonomic soft
touch
- handle

for comfort
The natural aroma

is released
to enhance flavor

Effortless grating
for superior results
Photo-etched,
long-lasting,
ultra-sharp,

stainless
steel blade
- Made in USA
Foods are precisely cut,
without ripping. or tearing
3

Cover doubles
as a catch feature
and measuring cup.

e Non-slip base for
R added stability
L% for stability and flexibility

Zester

@ Photo- geatzte, langlebige, rasiermesserscharfe Edelstahiklinge - Made in USA

® Ergonomischer Griff filr maximalen Komfort
@ Schutzhillle dient umgedreht gleichzeitig als Auffangbehalter und Messbecher

® Rutschfeste Unterseite sorgt fiir zusatzliche Stabilitat




FEIN 2-WEGE-SCHNEIDE SEHR GROB

Grater
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Home Serie
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Die Home Serie, mit ihren drei Klingenausfilhrungen, kombiniert

Funktionalitat mit der bewahrten Microplane® Scharfe der Klingen. Der

geriffelte Griff und die soft-touch-Ummantelung bieten sicheren Halt.

Die Home Serie umfasst drel verschiedene Klingenausfiihrungen: Fein,

2-Wege-Schneide und Sehr Grob.




- ® Ergonomischer Griff fiir hohen Komfort beim Reiben
® Riffelung am Griff sorgt fiir gute Handhabung

2 Effbﬁles;é lgrating :
-~ for superior results



#44009 Black / Schwarz  EAN # 0098399440095
#44109 Red /Aot EAN # 0098399441092
Carton size / VE 6/24
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#48970

CH”__I MUHLE Black & Stainless Steel

/ Edelstahl & Schwarz

L1 L =
EAN # 0098399489704
l l I Carton Size / VE 6/24

* Ideal to use for dried chilies

+ Photo-etched, ultra-sharp, signature Microplane® Blade- Made in USA
» Effortless and precise grating for superior results
+ Essential oils are released to enhance flavor
« Luxury silk feel grip for comfort and stability
+ Precise pressure ™ - Engineered Tension Spring for optimum applied pressure to chilies
* Handy Silicone Cover included to avoid mess when not in use

TgE

Perfekt fiir getrocknete Chilischoten

Die bewahrte photo-geatzte, rasiermesserscharfe Microplane®-Klinge - Made in USA
+ Schneidet prazise und ohne Kraftaufwand und erzielt optimale Ergebnisse
+ Atherische Ole entfalten sich — der Geschmack wird
Handschmeichelnder samtiger Griff fiir Komfort und Stabilitat

Precise pressure ™ - Raffiniert entwickelte Sprungfeder fiir optimalen Druck auf das Chili
Praktischer Silikonverschluss vermeidet Gewlirzstaub

MUSKATMUHLE 2IN1

Spice Mill

* Designed to grate & store hard spices, such as nutmeg, cinnamon, Tonka beans and more
+ Photo-etched, ultra-sharp stainless steel blade, Made in USA
+ Effortless grating for superior results
Spices are precisely & finely cut for a full aroma
+ Includes an airtight compartment to store spices
* Handy silicon cover included to avoid mess

+ Gewlirze wie Muskatnuss, Zimt und Tonkabohnen miihelos reiben und aufbewahren
. E‘I\fadlesRebenﬁirhodmenigeEmehﬁsoe‘
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3IN T TWIST &ZEST

& Zest

» Photo etched, ultra-sharp, fine blade - Made in USA

Effortless zesting for superior results
Channel Knife for beautiful twists
Reamer for easy juicing

Non-slip handle for comfort & stability

MULTI BAR TOOL 7 IN T

Ultimate Bar Tool Core

+ Easy and fun to use tool and offering 7 functions
« Muddle, stir, cut, , strain and create gamishing
twists and peels from citrus fruits

+ Einfach zu handhabendes Bar Tool mit 7 Funktionen Gezahnte, halbrunde Klinge ermaglicht einfaches Entkernen
Zerdriicken, Riihren, Filtern, Schneiden, Einkerben, Scharfe Schneidkanten, die das Entkernen erleichtern
Zieselieren und Schélen Scharfe Schalerklinge am Griffende fiir einfaches Schalen

Rutschfester Griff fiir Stabilitat & Komfort .

#41060 ] #34145

Black / Schwarz < Red / Rot

EAN # 098399410609 EAN # 098399341453
Carton Size / VE 6/24 Carton Size / VE 6/24

INGWER - REIBE 3IN1

Tool 3in1

+ One tool to peel, slice and grate ginger
+ Photo - etched, ultra - sharp, fine blade - Made in USA

+ Easily grates ginger into a fine paste

+ Slicing Blade for thin ginger slices
+ Peels ginger quickly, replaces the use of a spoon
+ Rubber foot and non- slip handle for comfort and stability



FLEXIZESTI™ TURMREIBE VIERKANTREIBE

- e=0

+ Photo - etched, ultra - sharp, fine blade — Made in USA, N
creates flavorful and aromatic zests - + Photo-etched, long-asting, ultra-sharp, stainless er
« Effortlessly and precisely zest citrus fruits, silicone top o “",:,:“ -\ steel blades- Made in USA
flexes and adapl to the shape of the citrus fruit @ ‘:,::‘:.:‘:,',‘ V4 * 5 unique blade styles (Fine & Coarse, Ultra Coarse; Ribbon;
+ Enclosed dish collects zest as it falls from the blade \' S5 20> 2 g Large Shaver)
» The compact Flexi Zesti* conforms to the curve of your palm - = + Inciudes a removable tray to catch grated ingredients

Transparent measurement window on both sides
(capacity to capture 2 1/2 cups/600 mi)
+ Non-slip handle and rubber feet for maximum leverage & stability

+ Phato-etched, longHasting, ultra-sharp, stainless steel blades- Made in USA
+ 3 unigue blade styles (fine, extra coarse & nhban ) and a slicing blade

+ Fine blade is removable for easy access and cleaning

+ Non-slip handle and rubber feet for maximum leverage & stability




ROTIERENDE
REIBE

+ Photo-etched, long-asting, ultra-sharp, stainless steel blade- Made in USA
+ Fine blade effortlessly grates hard cheese, chocolate and nuts

+ Large hopper for generous amounts of cheese and other foods

* Unique funnel shape ensures grated results dispense guickly and easily

+ Easytoassemble & disassemble

KRAUTERSCHNEIDER 2IN1

« 2 photo-etched, long-lasting, ultra-sharp, stainless s
teel blades- Made in USA
+ Remove top and load herbs into base
+ With a simple twist of the wrist, cut fresh leafy herbs such
as parsley, basil and mint without bruising or blemishing
* Integrated stem remover, with 3 graduated sizes for rosemary or thyme

KASEMUHLE

+ Photo-etched, fong-lasting, ultra-sharp,
stainless steel blades - Made in USA

«  2interchangeabie blades: Fine and Coarse

+ Simple twist of the wrist activates cutting blade

+ - Ergonomic soft touch- handte for comfort

KNOBLAUCHSCHNEIDER

Cutter

+ Photo-etched, long-asting, ultra-sharp,

stainless steel blades - Made in USA

« Cuts with a simple back and forth motion
+ Accommodates up to 2-3 cloves of peeled garlic
+ Handy scraper included to remove cut garlic



Photo-etched, long-asting, ultra-sharp, stainless

steel blades - Made in USA

3 unique biade styles (fine, coarse & ribbon )

Catch, M & Cover-a container, doubles as
a measunng cup and cover in one

Cutter

/.

VERSTELLBARER HOBEL
MIT JULIENNEKLINGEN-EINSATZ
SPIRALSCHNEIDER

ouodo.iy

Slicer

with Julienne Blade
N
Ultra-sharp, stainless steel blades + Straight edge blade - cuts paper thin to thick slices with three
For use with zucchini, carrots, cucumber and radish settings on adjustable knob
Create spiral cuts and ribbons of vegetables for gluten free pastas, + Etched julienne blade - produces even, long thin strips
stir fry, salads and garnishes » Convenient storage of julienne blade
Twa slicing sizes: one large and one small for thin and thick vegetable + Food Holder included for ease of use and safety

MULTI-ZITRUSREIBE

+ Photo-etched, longasting, ultra-sharp,

stainless steel blade - Made in USA

+ Two sizes of decorative garnishing blades
+ Scoring blade to help peeling
+ Ergonomic soft touch- handle for comfort




WIEGEMESSER FUR SALAT & KRAUTER

RESTEHALTER
SCHUTZHANDSCHUH PIZZA-SCHNEIDER

Gliard Cutter ™

+ Made of seamless, cut-resistant wire-free knit
+ Suitable 1o use with all Microplane® graters

+ Fits either hand

+ One size fits all

* Ultra-sharp, stainless steel blades

+ Touse with any Microplane slicers and graters « Easily and efficiently chop fresh or dried Basil, Rosemary, Cilantro

+ Keeps hands away from sharp blades and Parsley
« ‘Slice securely right down to the last slice » Can also be used to mince onions, garlic, chocolate or nuts
« Spikes holds food firmly. » Retractable blade for convenient and safe storage

’ t ith'l d small food
ERy ke WSO8 Kl TR - » Large, ultra-sharp, stainless steel blade

* Ergonomic soft touch- handle for comfort
» Simply remove the blade for easy cleaning

-—
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Guide.

Microplane® graters provide professional and home
cooks with a wide variety of superior blade styles. The
blade styles vary from very fine to extra coarse to satisfy
every cooking requirement. Every blade style can be used
on a variety of foods. It is simply a matter of choice,
depending on which grating result is desired. The texture
and aroma of the food will change depending on the
different blade style creating a different grating resuit.
One person may prefer the cheese fine, whilst another
rather coarse. It is really just a matter of individual taste.

Whatever the need though, a Microplane® Grater makes
the kitchen task effortless, efficient and a pleasure to
work with.

Die Microplane® - Reiben bieten eine umfangreiche
Auswahl an verschiedenen premium
Klingenausfiihrungen fiir Profi- und Hobbykdche. Die
Klingen variieren von ganz fein bis sehr grob und erfiillen
jeden Reibwunsch. Jede Klingenausfiihrung kann fiir viele
verschiedene Lebensmittel genutzt werden. Je nach Art
der Klinge @ndert sich die Textur und das Aroma der
geriebenen Lebensmittel. Manch einer bevorzugt fein
geriebenen Kase, ein anderer eher grob geriebenen. Es ist

reine Geschmackssache

Egal was zubereitet wird, es gibt stets eine Microplane®-
Klinge zur Auswahl, die das gewiinschte Reibergebnis
ermoglicht und das Reiben miihelos, effizient und zum

reinen Vergniigen macht!

:J“:f‘“
o

ZESTERKLINGE

Zester Blade

Grating Result:
Our famous Zester Blade Style grates very fine, producing a

soft, ultra- fluffy grating result. It is ideal for everything that
you want to have finely grated and full of flavor.

Reibergebnis:

Unsere beriihmte Zesterklinge reibt sehr fein und kreiert ein weiches,
sehr luftiges Reibergebnis. Die Klinge ist ideal geeignet fiir alle
Lebensmittel, die man ganz fein reiben méchte.

GEWURZKLINGE
Spice Blade

Grating Result:

The spice blade is our smallest blade style and it creates a super
fine powder like grating result.
Reib bris:

Die Gewiirzreibe ist die feinste Klinge aus unserem Sortiment, mit
der man harte Gewtirze in feinstes Puder verwandeln kann.

Grating Result:
The fine blade produces a very delicate, fine texture. A fine cut also
produces a more intense flavor on a dish or directly on the taste's buds

due to its super-fine and rich nature. The more moist foods like ginger,
cloves or chili produce a puree-like texture.

Reibergebnis:

Die feine Klinge erschafft eine sehr zarte und feine Textur der geriebenen
Lebensmittel. Durch das extrem feine und reichhaltige Aroma kénnen Sie
den Geschmack auf dem Gericht und auf den Geschmacksknospen

X ey otel dis mehr Feuchtiaken e wieh .

Knoblauch oder Chili bekommen eine Piree- artige Textur.




GROBEKLINGE

Coarse Blade

Grating Result:

The coarse blade creates small strands of grated food that are
slightly coarser than that of the fine blade.

Reibergebnis:

Mit der groben Klinge reibt man feine Streifen, die geringfiigiq
grober sind, als die der feinen Klinge.

2-WEGE- SCHNEIDE
Grating Result:

The Ribbon blade is designed to grate in both directions
allowing a natural back and forth movement. The Ribbon
Blade Style creates medium thin-bride "strips™ a similar
texture to the shaver just a bit finer and thinner.
Reibergebnis:

Mit der 2-Wege-Schneide kann man miihelos vor und zuriick

reiben. Das Reibergebnis sind feine, etwas breitere Streifen,
ahnlich wie bei der groRen Raspel nur zarter und diinner.

‘i' / B/

GROBE RASPEL

Large Shaver

Grating Result:

Create visually appealing dishes by adding beautiful shaved pieces
of food. The Large Shaver blade creates wide but extremely fine
shavings. The beautiful shavings not only make a visually stunning
impression but also create an individual and intense texture of flavor.

Reibergebnis:
Zaubern Sie anmutige Spéne auf Ihre Gerichte und kreieren Sie
derschdn angeri isen. Das Reibergebnis der GroBen
Raspel sind feine, breite Spane. Sie sehen nicht nur schon aus,
auch einen individuellen und sehr i it

Geschmack durch thre Textur,

SEHR GROBE KLINGE

Extra Coarse Blade

Grating Result:

The Extra Coarse blade creates large strands of grated food that
are very similar to ‘julienne-strips’ but just a bit thicker and wider.
When you want to highlight the taste of an individual ingredient,
this would be the ideal blade style.

Reibergebnis:
Die sehr grobe Klinge kreiert ldngliche Stifte, ahnlich wie Julienne

nur etwas breiter und dicker. Wenn man den Geschmack eines
Lebensmittels hervorheben mochte, ist diese Klinge ideal.




STERNENKLINGE

Star Blade

Grating Result:

The ideal blade to create a super fine mist of a powdery,
snowflake grating result. It produces a very fine and fluffy
result.

Redbeivabuis:
Die Sternenklinge ist ideal um eine, Schneeflocken- &hnliche,
pudrige Textur herzustellen. Das Reibergebnis ist sehr fein
und fluffig.

XL- GROBEKLINGE

Ultra Coarse Blade

Grating Result:
This blade creates large strands of ingredients that are ideal

when you want to highlight the taste of an individual
ingredient or if you need bigger amounts of grated foods.

Reibergebnis:

Die XL-grobe Klinge kreiert breite Stifte aus Lebensmitteln
und ist gut geeignet um den Geschmack eines einzelnen
Lebensmittels hervor zu heben oder um gréBere Mengen zu
reiben.

PROFI- GEMUSEHOBELKLINGE

Slicer Blade

Grating Result:

The slicer cuts superbly uniform thin slices of cucumbers,
radishes, zucchini, potatoes, onions, pepperoni, apples and
other ingredients.

Reibergebnis:
Mit dem Hobel Gurken, Radieschen, Zucchini, Kartoffeln,

Zwiebeln, Apfel, Salami und viele andere Lebensmittel in
gleichmaBige diinne Scheiben schneiden.

JULIENNEHOBELKLINGE

Grating Resuit:

The Julienne Slicers precisely cuts the food into long thin
strips, very similar to matchsticks.

Reibergebnis:

Der Juliennehobel schneidet Lebensmittel prézise in lange,
diinne Streifen.
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THEKENDISPLAYS

Counter Displays Units

S,
( Microplana )

pizza cutter

ZESTER/RE/IBEN DISPLAY U (12 x #48105)
#37520-6 Yellow, Green, Orange / Gelb, Griin, Orange (4 x #46620)
12 pack CDU / Thekendisplay (12 Stk.) (4 x #46720) PIZZA-SCHNEIDER DISPLAY

(4 % #46820) Pizza-Cutter CDU

#37520-EMPTY

Empty display for individual assortment available #37105-6 Red & Black / Rot & Schwarz

Leeres Display fiir individuelle Bestiickung verfligbar 12 pack CDU / Thekendisplay (12 Stk.)

CUBE DISPLAY

Cube CDU

#47582 Black, Red, Green / Schwarz, Rot, Griin

(Mi:raplﬁn:s
9 pack CDU / Thekendisplay (3 Stk) S

#47582-EMPTY

Empty display for individual assortment available (3% #34002) / (3% #34102) / (3 x #34702)

Leeres Display fiir individuelle Bestiickung verfiighar

MUSKATMUHLEN DISPLAY

Spice Mill CDU

#47560 Black & Stainless Steel / Schwarz & Edelstahl

12 pack CDU / Thekendisplay (12 Stk.) Ssice_vil]

#47560-EMPTY SRAER
(6x48960)

Empty display for individual assortment available
Leeres Display fiir individuelle Bestiickung verfligbar

NEU FLEXI ZESTI™ DISPLAY

New Flexi Zest™ CDU

#47530 Yellow, Green, Orange / Gelb, Griin, Orange
12 pack CDU / Thekendisplay (12 Stk.)

# 47530-EMPTY

Empty display for individual assortment available
Leeres Display fiir individuelle Bestiickung verfligbar

(4 x #34630)
(4 x #34730)
(4 x #34830)

MULTHZITRUS REIBEN DISPLAY

Multi-Citrus CDU

#47520-6 VYellow & Green / Gelb & Griin
12 pack CDU / Thekendisplay (12 Stk.)

SPIRALSCHNEIDER DISPLAY

Spiral Cutter CDU

#47080 Black & Stainless Steel/ Schwarz & Edelstahl
12 pack CDU / Thekendisplay (12 Stk.)

——t,
Microplane, )
N

Flexi Zesti

(12 x #48000)

Garlic
Cutter

(10x #48914)
KNOBLAUCHSCHNEIDER DISPLAY

Garlic Cutter CDU

#47514  Black & Stainless Steel/ Schwarz & Edelstahl
10 pack CDU / Thekendisplay (10 Stk.)
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PERMANENTE DISPLAYS

Permanent
Display Units

Microplane® offers eye-catching, well-designed retail point of
purchase displays to not only best showcase the company’s
growing line of specialty kitchen tools and hand-held graters, but
also to stir impulse purchases. Depending on the different needs
of the retailer.

Micropl

anreger

ROTIERENDES DISPLA
RotalyDlsplay*
#36081

Clear / [

® Height 54.6 cm
® Width 343 cm

® |nclude

e broc

STAND DISPLA"
Floor Display *
#36080

lear / Durchsichtig

e Height 1.82 m/ Width

KERAMIK-BEHALTER

Crock*

#36003 Black

® Base adapts to allow for

e Incl

°
® Ceramic Microplane®
o
3
L
L
L

7

® Made from 2.5 cm Frosted Acrylic

1 or 2 sided display options
20 cm adjustable hooks

o 1 metal shelf. 4 wire brochure r

STER SERIEN
DISPLAY

Master

Series
Display *
#36082

Black & Copper
/ Schwarz & Kupfer

Microplanc

GRATER GRATER  GRATER GRATER GRATER GRATER
L = = = == =

® Size: 650x550 mm
e Includes 6 hooks

o Grofle: 650x550 mm
e Beinhaltet 6 Haken
DEMOKIT

Demo Kit
#36034

Includes:

1 Premium ( ies Zester/Grater Black (Item #46020)

ge chart/ table tent

* GRATERS NOT INCLUDED / REIBEN NICHT INKLUSIVE

MARKETING MATERIALIEN

POS Marketing
Matenals

Microplane® offers a variety of marketing materials to the retailers

to build awareness and to present the Microplane® brand properly.
The materials support generating sales and are for free on request.

RBRAUCHE

Consumer Brochure

#36105EN

#36205 DE A5
#36305 ITA AS

#36505 FR /

#36043 40cmx 14cm 80x56 cm

Aaterialier

#36014

POSTER

(: Microplona ¥

#36040 Al

#36041 A1

#36049 ENG A4 #360451T A4

#36044 OE A4 #36046 FR A4
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KNIFFE&TIPPS

Useful Tips

Care & Handling Tips

Grating with minimal effort

Hilfreiche Tipps

Reiben ohne Kraftaufwand

Due to the sharpness of the blades, food slides gently, without any
pressure, over the surface.

Cleaning made easy

Durch die Scharfe der Klingen gleiten Lebensmittel ohne jeglichen
Druck muhelos Gber die Oberflache.

Reinigung leicht gemacht

Straight after using the grater, tap the food off the blades. Then
simply rinse under water after use and drip dry.

Flexible, secure and stable usage

Gleich nach dem Reiben mdgliche Reste leicht abklopfen und
unter flieBendem Wasser abspilen und trocknen lassen.

Flexibel, sicher und stabil einsetzbar

Each of our graters are equipped with non-slip rubber feet. This allows

you to safely maintain the proper angle for you whilst grating food,
enabling safe grating on trays, in bowls and on different surfaces
Stability is guaranteed with the rubber foot.

Easy dosing & grating

Jede unserer Reiben ist mit einem rutschfesten Gummifull ausgestattet. Dadurch
kann man beim Verarbeiten der Lebensmittel die Reibe schrag halten und sie
sicher auf und in Schalen oder Topfen sowie auf verschiedenen Oberflichen
benutzen. Stabilitat ist durch den GummifuBl gebaten.

Miiheloses Dosieren & Reiben

WIE VERKAUFE ICH MICROPLANE® AM BESTEN

How to sell
Microplane®
BEST

Make the superior Microplane® quality tangible and let your
customers experience the difference through:

Machen Sie Microplanes® Qualitét greifbar und lassen Sie lhre
Kunden diese selbst erfahren durch:

® Product Training: Seek product training from our sales
representatives so that you and your employees can better
explain Microplane® and convey the superior quality and
enjoyment of use to your customers.

@ Trial Stations: Let your customers try the Microplane® product
for themselves. It is the best way to explain Microplane® quality.
To enhance the experience. Microplane® would be happy to
provide our demo kit free of charge, consisting of a Premium
Classic Zester, a cutting board and a Microplane® ceramic crock.
All that is required by you is to add some fresh nutmeg or a citrus
fruit.

® Product demonstrations: This is how your customers can best
experience the unique quality of Microplane® products. Organize
them yourself or contact us: we will be pleased to offer support.

@ Produktschulungen unserer Handelsvertreter, so dass Sie und
Ihre Mitarbeiter Microplane® besser erklaren konnen und dadurch
die einzigartige Qualitat an Ihre Kunden vermitteln

® Probierstationen, so dass Ihre Kunden die Produkte selber
ausprobieren und kennen lernen konnen. Hierflir stellen wir Ihnen
gerne unser Demokit kostenfrei zur Verfligung, bestehend aus
einem Premium Classic Zester, einem Schneidbrett und einem
Microplane® Keramikbehalter. Legen Sie eine Muskatnuss oder
eine Zitrusfrucht dazu,

e Produktvorfilhrungen - so Uberzeugen Sie lhre Kunden am
besten von der einzigartigen Qualitat Microplanes®, Organisieren
Sie diese selbst oder wenden Sie sich an uns: wir helfen lhnen
gerne.

Hold the Zester or Fine Blade with the reverse side up and simply slide Man dreht den Zester oder die feine Kiinge mit der Unterseite nach oben
the ultra-sharp blades over the ingredient you would like to grate. The und zieht die Reibe tiber das Lebensmittel in der Hand. Dadurch sammelt
grated food is captured on the backside of the grater so you can see  sich das Reibgut in der Riickseite der Klinge und Sie kdnnen das
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immediately how much you have. Particularly good for cheese, nuts
and citrus peel.

Secure Storage

Geriebene einfach auffangen und dosieren. Besonders geeignet fiir Kase,
Nuisse und Zitrusschalenabrieb.

Sichere Aufbewahrung

Each Microplane® product is equipped with a protective cover. When

stored in a drawer, simply slide the cover over the grater and fingers
are protected from the sharp blades.
The cover ensures blades maintain sharpness over a long period

Ensure a long lasting sharpness

Jedes Microplane® Produkt ist mit einer Schutzhiille ausgestattet. Bed
Aufbewahrung in einer Schublade diese auf die Reibe setzen, damit die Finger
beim Griff in die Schublade geschitzt sind, Die Abdeckung gewahrt auch die
Langlebigkeit unserer scharfen Klingen.

Langlebigkeit der Klingen garantieren

Grate without placing force on the blade.
Hand wash rather than dishwasher.
Use the supplied protective covers.

Online Resources

How to Videos

Reiben ohne Kraftaufwand.
Handwasche anstelle von Spulmaschine.
Schutzhtille verwenden.

Online-Ressourcen

Videos

For product videos please check out our Microplane® YouTube channel
Youl i} nttps://www.youtub Juser/Microplanelntl

You will find detailed HOW TO videos demonstrating all our unique
products. Most videos show step-by-step benefits and features of the
product. On request, our customer service team can provide you with all
YouTube video codes for use in any application or embedded in a website
if needed.

Wie-funktioniert-was-Videos: Nutzen Sie unseren Microplane® YouTube Kanal unter:

YouQ[lll} hetpsiwww.youtub planelnt

In detaillierten Videos werden unsere einzigartigen Produkte dargestellt. In den
meisten Videos werden die Besonderheiten und Vorteile Schritt fiir Schritt erklart.
Unser Kundenservice Team kann Ihnen auf Anfrage die YouTube Video Codes fur
Ihre Webseite oder andere Einsatzmiglichkeiten zur Verfligung stellen,

Make Microplanes® competence visible by:

Machen Sie Microplanes® Kompetenz sichtbar durch:

e Ensuring being fully stocked of our bestseller, the Premium
Classic Zester. The original is appreciated by chefs worldwide and
is a popular guest in many TV shows. Also create a stage for it in
your business. In many classic and modern colors, the Zester is
guaranteed to draw attention.

e Offering a wide assortment of blades. Microplane® beginners will
quickly become Microplane® enthusiasts and demand additional
blade variants. Do not miss sales of the other series, such as
Gourmet, Professional, Master, Specialty and many more. Make
the first user a repeat customer and win them over as a comple-
tely satisfied customer.

e Position Microplane® graters in several places to cross merchan-
dise, they only need small shelf space to create a high rotation.

e Provide detailed information for your customers and point out
the superiority of the high-quality Microplane® grater. Our blades
come with over 50 years of experience with photo-etching tech-
nology. Talk to your customers or use our brochures, flyers,
recipes, videos, posters and much more.

Awaken the emotions of your customers:

® Unseren Bestseller, den Premium Classic Zester. Das Original
wird von Kochen weltweit geschatzt und ist in vielen TV- Shows ein
gern gesehener Gast. Geben Sie auch in Ihrem Geschaft die Bihne
fiir ihn frei. In vielen klassischen und peppigen Farben lenkt er das
Augenmerk garantiert auf sich.

@ Ein breites Reibensortiment. Microplane® Einsteiger werden
schnell zu Microplane® Enthuslasten und verlangen nach weiteren
Klingenvarianten. Verschenken Sie keinen Umsatz und fihren Sie
auch die Klingenkompetenz der anderen Serien, wie Gourmet,
Professional, Master, Specialty und viele mehr, Machen Sie den
Ersttater zum Wiederholungstater und gewinnen Sie so einen
zufriedenen Kunden.

® Eine Positionierung der Reiben an mehreren Orten, sie brauchen
nur kleine Flichen um eine hohe Rotation zu schaffen,

@ Ausfiihrliche Information fiir hre Kunden und weisen Sie auf die
Finessen der qualitativ hochwertigen Microplane® Reiben hin,
Unsere Klingen sind durch tiber 50jahrige Erfahrung mit der
Photo- Etching- Technolegie allen anderen Gberlegen. Sprechen
Sie dartiber mit lhren Kunden oder verwenden Sie hierzu unsere
Broschiiren, Flyer, Rezepte, Videos, Poster und vieles mehr.

Wecken Sie die Emotionen lhrer Kunden:

e Introduce inspiring recipes using a variety of Microplane® blades.

@ Point out well-known personalities that are using Microplane*
products > create a sense that Microplane® is on everyone's lips

o Stellen Sie inspirierende Rezeptideen vor, bei denen die
unterschiedlichsten Microplane® Klingen zum Einsatz kommen.

e Weisen Sie auf bekannte Personlichkeiten hin, die Microplane®
Produkte benutzen > Microplane® ist in aller Munde



