AE-TS12/TS22

Countertop
Meat Tenderizer Kits

773.376.0800 (P) » 773.376.2010 (F) » 3131 S. Canal St. Chicago, IL 60616

American Eagle® Meat Tenderizer Kits Are Part Of Our Full Line Of
Heavy Duty Meat Processing Machines. Easily Tenderize Tough,
Lower Quality Meat Into Salable, Wonderfully Textured Cuts Of
Meat. Perfect For Marinades, Stir-Fry, Ethnic Cuisines, And More!

Quality Design

® Powerful 1 HP (TS12) or 1.5 HP (TS22) Motor - ©
AE-TS12 -

® 100% Gear Driven Transmission With Durable Steel Alloy Gears THP MEAT TENDERIZER KIT

® Permanently Lubricated, Sealed Motor Design For Food Safety
And Low Maintenance

® Heavy Duty, Single Piece Stainless Steel Combs Prevent Meat
From Becoming Trapped Between Blades

® 64 Heavy Duty Star Shaped Knives Mounted On Two Stainless
Steel Shafts Knits Meat On Both Sides At The Same Time*

® Attractive, High Polish Stainless Steel Housing With No Sharp k ,/// -
Corners Or Seams For Easy Cleaning \
AE-TS22
® Large 7L x 1.1"W Input Chute Accomodates Big Cuts Of Meat 1.5HP MEAT TENDERIZER KIT
Standard Features Ideal For
® Forward/Reverse Switch* ® Skirt Steak

® Motor Overload Protection With Reset ® Boneless Chuck

® Standard #12 Hub For Attachments ® Tough Game Meat

® Non-Slip Rubber Feet ® Fajita Meat

Easily Disassembled

Attachment Head For .
® Warranty: 1 Year Parts / 1 Year Labor** Cleaning*** ® Chicken Breast
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® AE-MC12NH Meat Cutter Head aﬂ 5 /j
® AE-JS12H Jerky Slicer Head ‘ A N.'/

® AE-VS12NH Vegetable Cutter b B
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® AE-G12NH Meat Grinder Head




AE-TS12/TS22

Countertop
Meat Tenderizer Kits

Voltage Input Knife Net Shipping Ship
el Motor | Amps | RPMS | v/v7pH | Chute | Width | Weight Dimensions*** Weight***
AE-TS12 1 HP 8 170 115/60/1 | 77 x1.1” 25" 641bs |19"Lx16.5"W x 16" H 69 Ibs
AE-TS22 1.5 HP 16 170 115/60/1 | 7" x1.1” 2.5 841bs |23"Lx16.5"Wx20"H 89 Ibs
Optional AE-MC12NH Meat Cutter Head
. . . Dimension AE-TS12 AE-TS22
e Durable Stainless Steel Construction, Fits Standard #12 Hub
A 14 in 35.6 cm 17.1in 43.4 cm
e Easily And Quickly Cut A Variety Of Meats B 19.25in | 489cm | 205in | 52.1 cm
Optional AE-JS12H Jerky Slicer Head & M || WU EW || G9ln [ D
D 9.5in 241 cm 9.7 in 24.6 cm
e Durable Stainless Steel Construction, Fits Standard #12 Hub E 7 4in 18.8 cm 7 4in 18.8 cm
e Easily Slice Meat Into Strips, Perfect For Jerky Or Faijitas F 1in 2.5¢cm 1in 2.5cm
. . G 711in 18 cm 71in 18 cm
Optional AE-G12NH Meat Grinder Head , _
H 10.25in 26 cm 10.25in 26 cm

e Includes Stainless Steel Feeder Pan, Meat Pusher And
Stuffer Tube (3/4”), 1/4” (6mm) And 5/16” (8mm) Stainless
Steel Plates, And A Stainless Steel Knife

Optional AE-VS12NH Vegetable Processor

e Dual Hopper Chamber Accommodates Large Variety Of ltems,
Fits Standard #12 Hub, Comes With 1/4” SS Shredding Plate

e Optional Slicer Plate Is Adjustable To Following Sizes Using
Spacers: 1/16” (None), 1/8” (Thin Spacer), 3/16” (Thick Spacer)

e Optional Shredder Plate Sizes Available: 1/4”, 5/16”

* Feeding bones through the meat tenderizer will cause damage not covered
under warranty. Reverse mode should only be used with meat grinder head,
using reverse on any other attachment may cause damage not covered by
warranty.

** Warranty must be registered. Please refer to manual on proper assembly.
Improper use voids warranty. 1 year labor warranty only applies to machines
manufactured starting from 2016. Warranty does not cover accessories such
as combs or wear and tear items such as knives or blades.

*** Meat Tenderizer head is hand wash only, A wire brush or air compressor is
recommended to thoroughly clean in between the blades.

**** May Ship In Two Boxes, Estimated Combined Dimensional Weight
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