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Wood-Handled Turners

LT14

TURNER, WOOD HANDLE, ROUNDED-BLADE, 14” L

‘ 8" L X3"W ROUNDED BLADE

List Price: $10.40 A

Pack: 12/72 Cu. Ft.: 1.08 Weight: 34 Ibs

Flip burgers and serve pizza slices using just one tool! Designed
with a stainless steel offset blade and cool-to-the-touch handle, our
wood-handled hamburger turners / pizza servers help maximize
efficiency in your commercial kitchen. Their durable blade's straight
edges slide under your burgers and pizzas with total precision,
while also being sharp enough to chop up steak, poultry, and
vegetables while cooking. Plus, the wood handle offers a rustic flair,
making these turners an attractive choice for front-of-house use!

This 14”-long wood-handled turner is ready to take on all your food
flipping needs! Its large stainless steel offset blade with rounded
edges measures at a length of 8” and width of 3”. It gently slides
under your burgers, steaks, poultry, and vegetables, flipping them
with ease and care. The durable, cool-to-the-touch wooden handle
provides a firm, comfortable grip, helping to prevent fatigue during
repetitive use. Because of this turner’s long length, it keeps your
hands a safe distance from sizzling foods and free of hot grease
splatter. Constructed for long-term commercial usage, this turner is
resistant to corrosion and will prove reliable in your busy kitchen
for years on end. Use this grill spatula at your steakhouse, fast-
casual restaurant, diner, food truck, concession stand, or hotel
kitchen. Hand wash only.

e Stainless Steel, Wood
e Silver, Brown

e Handwash Only

e Durable, Easy Utility

3708 N River Road, Suite 800 Phone: 800-333-9133 Fax: 800-333-6046
Franklin Park, IL 60131

@}) American

Metalcraft, Inc.
requests@amnow.com 1
© 2026 American Metalcraft, Inc. RN RE%B‘%‘RE@ ICA

INTERNATIONAL

CATERERS

AAAAAAAAAAA



https://www.amnow.com/
mailto:requests@amnow.com
https://www.amnow.com/product/lt14/
https://www.amnow.com/
mailto:requests@amnow.com

