
Reduce Food Waste by Keeping
Your Knives Sharp With This
$60 Pro Knife Sharpener
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You may have already seen it when the trash goes out, but food
waste is a huge source of lost profit for the restaurant
industry. A recent report on Toast found that the cumulative
cost  of  food  waste  for  restaurants  in  the  U.S.  was
approximately $2 billion. Your staff may already be doing what
they can, but there might be one simple change you can make
that would cut down on food waste.

The Angle Pro Knife Sharpener gives you a quick and easy way
to maintain the edges of your knives so your kitchen staff can
cut back on wasted food. This pro knife sharpener is 69% off
until July 23.

Get the best price online for this
professional knife sharpener.
A kitchen lives by its knives, and dull ones can ruin food as
easily as they might harm some of your staff. You may not be
able to cover the cost of the most high-end kitchen gear for
every cook, but you can make sure your blades are all razor
sharp with a pro-quality knife sharpener.

The Angle Pro Knife Sharpener is a kickstarter funded kitchen
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gadget that could quickly become an essential part of your
knife maintenance, and it’s easy to use.

[embedded content]

The first step is checking a knife’s edge using the angle
gauge. That’s how you determine which slot the blade goes.
Between the ceramic honing wheels, the diamond sharpeners, and
the tungsten rods, you can put a razor edge back on old knives
instead of purchasing new ones. Less food ruined due to dull
blades and no need to constantly replace worn out equipment.

Reduce  food  waste  in  your
restaurant.
If you’ve noticed an excess of wasted food due to dull knives,
sharpening  them  doesn’t  have  to  require  an  expensive
professional.

Instead, check out the Angle Pro Knife Sharpener with Angle
Gauge on sale for $59.97 (reg. $199) through July 23.

Prices subject to change.
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