Ribbon Grater

The Microplane® story
From woodworking to the kitchen…
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Extra Coarse Grater

By now, cooking aficionados worldwide are familiar
with the story: The big moment came in 1994, when a
Canadian housewife, was making an orange cake. Out
of frustration with her old grater, she commandeered
one of her husband’s favorite woodworking tools. She slid
the orange across its blades and was amazed:
Lacy shards of zest fell from its surface like snowflakes.
The discovery that the Microplane® wood working tool,
effortlessly produced the lightest orange zest one
would have ever imagined laid the foundation for the
success of the Microplane® kitchen graters.
An entire new product line of graters for home cooks
and professional chefs was introduced. The response was
extraordinary. It not only earned them a permanent space
in the home kitchen and restaurants around the world, but
made them a “must have” kitchen grater.
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Since that time, Microplane® graters have
distinguished themselves from other graters through
decades of experience developing an expertise in their
signature chemical process used to create ultra sharp
cutting edges. Unlike stamped graters, Microplane®
graters effortlessly cut through hard and soft foods
without tearing or shredding.
As the inventor of this special manufacturing method,
Microplane® revolutionized kitchen graters, and found
enthusiastic support from professional chefs and
domestic cooks.
Microplane® International
Schnackenburgallee 41d
D-22525 Hamburg, Germany
+49 (0) 40.59.46.43.65
info@microplaneintl.com

THE CUTTING EDGE IN COOKING TOOL DESIGN
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Zester/Grater

Spice Grater

Microplane®
614 SR 247
Russellville, AR 72802
USA
800.555.2767
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What makes Microplane® graters so sharp?
The Secret is in the Microplane® signature process which uses chemicals to create sharp
cutting surfaces. Globally recognized as the original manufacturer of photo-etched cutting tools,
Microplane® graters are the result of 40 years of experience in photo-etching and manufacturing.
Microplane® teeth
are sharp! Stamped
teeth are dull.
Microplane® tooth
enlarged 50X

Stamped tooth
enlarged 50X

Microplane® Grater Suggested Uses
All Microplane® Characteristics:
• The Original/Signature Technology
• Microplane®-Founder of the
Photo-Etching Process
• Long-lasting, ultra-sharp, stainless steel
blades - Made in the USA
• Cut food without ripping, tearing or
shredding which preserves and intensifies
food’s aroma and flavor
• Effortlessly grate hard and soft cheeses,
vegetables, citrus fruits, nuts, spices,
ginger, garlic, truffles, chocolates etc
• Ergonomic handles
• Reusable protective covers for easy storage

Premium Classic Series
The high-performance Premium
Classic graters were derived from
the Original Classic series, but were
enhanced with new ergonomic
soft-touch handles and anti-scratch
rubber ends. This series also
features the company’s iconic long
and narrow, rasp-style design that
originated in the woodshop.

The Premium Classic Series offers 4 blade styles:
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Designed with both the professional
chef and home cook in mind, the
extensive, paddle-shaped Gourmet
Series was enhanced in design and
function. It looks sleek and offers
ample grating and shaving surface,
soft-touch handles, plus non slip
rubber ends for added stability.

The Gourmet Series offers 7 blade styles:

Star

Fine

Available in additional colors:
Extra
Coarse

Ultra
Coarse

Coarse

Ribbon

Professional Series

NEW Artisan Series

Specialty Series

Easy Prep Series

The Professional Series is the
combination of unparalleled
performance with exceptional
durability and simple elegance.
The paddle-shaped graters are
all laser welded for enduring
strength and offer non-slip
rubber ends for stability.

The New Artisan Series is a
contemporary addition to the
company’s collection of paddleshaped graters. The expansive
surface area is sturdily framed and
offers ample space to make fast
work out of zesting citrus, grating
potatoes, carrots, onions, cheese,
coconut, chocolate and other foods.
A black non-slip base provides an
additional color contrast, as well
as stability and ease when grating
vertically on a cutting board, plate,
or inside a bowl.

Specialty Series items are graters
and accessories products designed
to assist and enhance the cooking
experience. Each item features
unique contemporary designs with
functional yet practical applications.
Allowing cooks to safely and
efficiently slice grate and garnish
foods and drinks as they master
everyday food preparation.

This fairly new series provides a
fresh new design approach to one
of the most frequently used food
preparation tools. It was launched,
with two items, the Microplane®
Peelers and a Pizza Wheel that
guarantee effortless ease and
precision for food preparation. The
latest addition to this series is a
revolutionary Herb Mill that allows
home cooks and professionals to
effortlessly chop fresh herbs..

The Professional Series offers 5 blade styles:

Large
Shaver

Fine

Coarse

Ribbon

Extra
Coarse

Large
Shaver

The Specialty Series offers these products:

The Artisan Series offers 3 blade styles:

Fine

Ribbon

Extra
Coarse


The Easy Prep Series offers these products:

Rotary
Grater

Grate &
Shake

Cut
Resistant
Glove

Available in the following colors:
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Serrated Peeler

• Used and supported worldwide by home
and professional cooks

NEW Herb Mill

•
Box Grater

Zester/
Grater

NEW Twist Salt Shaver
N Grate
2-in-1

• Dishwasher Safe/Hand wash covers
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