UTENSIL RAMP®

Specification Sheet

Manufacturer: Food Safety Innovation, LLC

Dimensions: 9.5"Lx5.0"Wx2.15"H

Material: 300 series stainless steel

Installation: Fits inside 1/3 size hotel pan

Warewashing: Mechanical dishwasher safe

UTENSIL RAMP® keeps utensil handles elevated between uses, preventing
contamination of the handle, disposable gloves or bare hands. UTENSIL RAMP®
can be used in a refrigerated 1/3 size hotel pan or inverted on a prep table.

*Simplifies Operations
Utensils stay out of refrigerated foods and off unsanitary surfaces.
UTENSIL RAMP® stored utensils - not disposable gloves - are the ideal way to handle raw
proteins.
UTENSIL RAMP® helps preserve disposable gloves for RTE foods.
*Reduces Costs and Saves Time
Fewer disposable glove changes = Fewer required hand washes.
Reduced glove use = Reduced costs = Reduced waste.
Helps conserve resources: soap, disposable paper towels, water.
*Advances Food Safety Culture
Helps food handlers avoid cross contamination between orders.
Combats BOH "handwashing fatigue."
Fewer glove changes = Improves ticket times.
Safer food handling = Improved compliance.
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