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GSCS
Cheese Shredder

Shredding fresh cheese in-house is the way to
deliver the best possible pizza. Pre-shredded
cheese has additives which affect the quality of
the melt and texture, and your pizza over all. What
may seem to be more convenient is actually lower
quality and typically more expensive.

Instead, speed through food prep and get fresh
cheese incredibly fast with the GSCS cheese
shredder. Power through up to 65 Ibs. of cheese
per minute for better, meltier, more delicious pizza.
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Backed by a 1-year parts & labor warranty

www.globefoodequip.com




Shred in a variety of sizes!

3/16" (included) 3/32"

NO TOOLS NEEDED
for easy disassembly and
reassembly when cleaning

NO CUTTING NEEDED
for shredding whole 6 to 8
Ib. blocks of cheese

POSITION
SWITCH

prevents operation if
hopper is not in place

STAINLESS STEEL
housing for durable
construction

OPTIONAL SHELF
adds convenience
for holding bins to

catch product as it's
shredded

ROBUST MOTOR
featuring a high
starting torque
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