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Training and Inspection
A new prep cook knows where each task
belongs on day one, and the system still reads
clearly when an inspector walks the kitchen.

Allergen Orders
A gluten or nut allergy ticket comes in and the
kitchen preps it separately without stopping
the line.

Cross-Contamination Control
Raw protein, produce, and cooked food each
stay in their own lane through a full prep shift.

Sure Grip is a color-coded cutting
board line for restaurant kitchens,
commissaries, and catering prep.
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Cutting Boards
Food Prep Surface
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Available in Multiple 
Sizes, Colors and Styles

Click to Explore

https://www.restaurantware.com/RWT0248G
https://restaurantware.com/RWT0248G
https://www.restaurantware.com/collections/sure-grip
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Cutting Boards
Food Prep Surface

RWT0249PP
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Available in Multiple 
Sizes, Colors and Styles

Click to Explore

https://www.restaurantware.com/RWT0249PP
https://restaurantware.com/RWT0249PP
https://www.restaurantware.com/collections/sure-grip
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Cutting Boards
Food Prep Surface

RWT0248R
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Available in Multiple 
Sizes, Colors and Styles

Click to Explore

https://www.restaurantware.com/RWT0248R
https://restaurantware.com/RWT0248R
https://www.restaurantware.com/collections/sure-grip
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Cutting Boards
Food Prep Surface

RWT0249W
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Available in Multiple 
Sizes, Colors and Styles

Click to Explore

https://www.restaurantware.com/RWT0249W
https://restaurantware.com/RWT0249W
https://www.restaurantware.com/collections/sure-grip


Contact Us & Discover More: 1.800.851.9273

service@restaurantware.com | www.restaurantware.com
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