
Suffix PCP denotes that item is packed in hanging retail package

Blades made with carbon steel require extra care.  
Keep blades clean and dry.  Blades may darken with 

age and use, thus creating a protective patina.  If 
blade rusts simply remove with abrasive cleanser or 

steel wool.  Clean, dry, and oil for long storage.

Scrapers, Spats & Turners52

Turners & Servers, Rosewood handles Turners & Servers, Rosewood handles 
(continued) (continued)

16221 2386H-6 6" x 3" turner, beech handle

16231 2386C-8 8" x 3" grill turner, beech handle

16311 P2386C-8 8" x 3" perforated turner, 

  beech handle

16530 1515 4" x 5" hamburger trowel, 

  hardwood handle

16150 S8694  4" x 3" hamburger turner

16400 S8695  5" x 3" hamburger turner

19960 S8695PCP  5" x 3" hamburger turner

16160 S8696  6" x 3" hamburger turner

19680 S8696PCP  6" x 3" hamburger turner

16170 S8698  8" x 3" grill turner

19690 S8698PCP  8" x 3" grill turner

16381 2388 8" x 3" grill turner, 

  walnut handle

16330 PS8698 8" x 3" perforated turner

19700 PS8698PCP 8" x 3" perforated turner

16390 S8698SQ  8" x 3" hamburger turner

19710 S8698SQ-PCP  8" x 3" hamburger turner

16420 S8699  8" x 4" steak turner

19730 S8699PCP  8" x 4" steak turner

16271 85849 4" x 3" hamburger turner, balanced

19770 85849PCP 4" x 3" hamburger turner, balanced

16281 85859 5" x 4" hamburger turner, balanced

19780 85859PCP 5" x 4" hamburger turner, balanced

16291 85869 6" x 5" hamburger turner, balanced

19800 85869PCP 6" x 5" hamburger turner, balanced

16130 LS8698 8" x 3" long handle turner

19740 LS8698PCP 8" x 3" long handle turner

16241 L8386C-8 8" x 3" long handle turner,

  high-carbon steel

square end

20" overall

high-carbon steel

high-carbon steel

high-carbon steel

high-carbon steel

Replacement stones:

100 grit – 07954

150 grit – 07953

320 grit - 07952
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 Rely on the experts in edges for all of your 
sharpening needs. 

For quick edge touch-ups and restoring factory 
sharp edges, Dexter gives you the solution. 

Each sharpening solution is designed to give 
you the edge you need to excel in today’s 
demanding and fast paced food 
service industry.

Sharpening Systems

Ceramic Rods 

Manual Sharpener 

•  3 ceramic rods of varying coarseness for dull or worn 
edges, partially dull edges, and quick touch ups

•  Requires no oil or water when sharpening
•  Rods can be rotated for new clean surfaces and cleaned 

with soap or detergent
•  Can be positioned vertically or horizontally
•  Rods measure 12" x 1"

07080 3-WAY 3 rod ceramic sharpener

•  Combination of 3 different stones 
- 100 grit Crystolon® stone for restoring worn edges 
- 150 grit Crystolon® stone for re-establishing sharp edges 
- 320 grit India stone hones to a fine cutting edge

• 12" stone length permits long strokes for optimal sharpening
• Heavy duty base with non-skid bottom
• Pint of lubricating oil included

07946 EDGE-15 tri-stone sharpening system

Brown 507409 – 120 grit

Blue 507419 – 150 grit

White 507429 – 200 grit


