
V-LO Spatulas®

Quality stainless steel 
for easy maintenance 
and just-right flexibility

Impervious seal of blade to 
handle for utmost sanitation 
and durability

Dex-TexTM Armadillo texture 
for secure grip

Composite handle that fuses the soft 
comfort of Santoprene® with the firm 
control of a polypropylene core

Blade is full tang thickness 
at neck to stand up to 
everyday use

Precision grinding creates 
specific flex points for 
functional efficiency

Multiple blade lengths and 
profiles to meet all task 
requirements

NSF certified to 
meet health code 
standards

NEW

Scrapers, Spats & Turners48

Offset Spatulas

 The NEW V-LO Spatulas from DEXTER add 
comfort and control to just-right flexibility, 
creating the ULTIMATE spatula. Just wait until 
you get your hands on them!

29703 V284-6½PCP 6½” frosting spatula

29713 V284-8PCP 8” baker's spatula

29723 V284-10PCP 10” baker's spatula 29743 V284-8B-PCP 8” offset spatula

29753 V284-10B-PCP 10” offset spatula29733 V284-12PCP 12” baker's spatula

dexter1818.com 49

♦ For colored handles, add color code suffix to item and/or 
product number

Suffix PCP denotes that item is packed in hanging retail package

Dexter baker’s spatulas are precision ground to be flexible so product can be scraped 
out of mixing bowls, or frosting can be spread over a delicate cake. A lot of thought 
goes into the precise flex points so that, when flexed, spatulas conform to the shape of 
a mixing bowl so frosting can be quickly and efficiently removed. And because they are 
professionally heat treated, they return from flex to straight, every time.

16180 S24910B  10" x 1¾" offset spatula

Spatulas, Polypropylene handles Spatulas, Rosewood handles

17603 S284-5B 5" offset spatula

19953 S284-5B-PCP 5" offset spatula

17623 S284-8B 8" offset spatula

19963 S284-8B-PCP 8" offset spatula

17633 S284-10B 10" offset spatula

19973 S284-10B-PCP 10" offset spatula

17403 S284-4¼ 4¼" cream cheese spreader

17413 S284-6 6" baker's spatula

17433 S284-6½ 6½" frosting spatula

19803 S284-6½PCP ♦ 6½" frosting spatula

17443 S284-8 8" baker’s spatula

19813 S284-8PCP 8" baker’s spatula

17453 S284-10  10" baker’s spatula

19823 S284-10PCP  10" baker’s spatula

17463 S284-12  12" baker’s spatula

19983 S284-12PCP  12" baker’s spatula

17473 S284-14  14" baker’s spatula

19993 S284-14PCP  14" baker’s spatula

C G R Y

17120 S2494  4" baker's spatula

19830 S2494PCP  4" baker’s spatula

17090 S2496  6" baker's spatula

17110 S2496½ 6½" frosting spatula

17160 S2498  8" baker's spatula

(continued)

16140 S2496B  6" x 2" offset spatula

17220 S24910 10" baker's spatula

17230 S24912 12" baker's spatula
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Dex-TexTM Armadillo texture 
for secure grip

Composite handle that fuses the soft 
comfort of Santoprene® with the firm 
control of a polypropylene core

Blade is full tang thickness 
at neck to stand up to 
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Precision grinding creates 
specific flex points for 
functional efficiency

Multiple blade lengths and 
profiles to meet all task 
requirements

NSF certified to 
meet health code 
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NEW

Scrapers, Spats & Turners48

Offset Spatulas

 The NEW V-LO Spatulas from DEXTER add 
comfort and control to just-right flexibility, 
creating the ULTIMATE spatula. Just wait until 
you get your hands on them!

29703 V284-6½PCP 6½” frosting spatula

29713 V284-8PCP 8” baker's spatula

29723 V284-10PCP 10” baker's spatula 29743 V284-8B-PCP 8” offset spatula

29753 V284-10B-PCP 10” offset spatula29733 V284-12PCP 12” baker's spatula

dexter1818.com 49

♦ For colored handles, add color code suffix to item and/or 
product number

Suffix PCP denotes that item is packed in hanging retail package

Dexter baker’s spatulas are precision ground to be flexible so product can be scraped 
out of mixing bowls, or frosting can be spread over a delicate cake. A lot of thought 
goes into the precise flex points so that, when flexed, spatulas conform to the shape of 
a mixing bowl so frosting can be quickly and efficiently removed. And because they are 
professionally heat treated, they return from flex to straight, every time.

16180 S24910B  10" x 1¾" offset spatula

Spatulas, Polypropylene handles Spatulas, Rosewood handles

17603 S284-5B 5" offset spatula

19953 S284-5B-PCP 5" offset spatula

17623 S284-8B 8" offset spatula

19963 S284-8B-PCP 8" offset spatula

17633 S284-10B 10" offset spatula

19973 S284-10B-PCP 10" offset spatula

17403 S284-4¼ 4¼" cream cheese spreader

17413 S284-6 6" baker's spatula

17433 S284-6½ 6½" frosting spatula

19803 S284-6½PCP ♦ 6½" frosting spatula

17443 S284-8 8" baker’s spatula

19813 S284-8PCP 8" baker’s spatula

17453 S284-10  10" baker’s spatula

19823 S284-10PCP  10" baker’s spatula

17463 S284-12  12" baker’s spatula

19983 S284-12PCP  12" baker’s spatula

17473 S284-14  14" baker’s spatula

19993 S284-14PCP  14" baker’s spatula
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17120 S2494  4" baker's spatula

19830 S2494PCP  4" baker’s spatula

17090 S2496  6" baker's spatula

17110 S2496½ 6½" frosting spatula

17160 S2498  8" baker's spatula

(continued)

16140 S2496B  6" x 2" offset spatula

17220 S24910 10" baker's spatula

17230 S24912 12" baker's spatula


