
Lifetime Guarantee

Commercial Food Portioning & Forming Machine

             



1. Put product in the fill tube.

2. Lower piston to the top of the product.

3. Pull down on the lever handle to fill the mold cavity. While keeping a slight pressure on the
lever handle, with you other hand, grip the mold plate handle and slide Mold Plate out until the
mold cavity is fully exposed.

4. Remove patty from the mold and repeat steps 1 3.

Fill Tube
(Fill 1”from top)

Piston

Lever Handle

Mold Plate
(May have

different cavities)

Machine Base

For Operator’s preference, the Lever Handle and the Mold Plate Slide Handle may be attached
to opposite sides.

Lever

Pivoting Ring Pins
(2 may be in mold)

Mold Plate
Slide Handle

Spacer
Stanchions(4)

Operating Instructions

The Eazy Slider Machine is used to portion and form food products.
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Dimensions: 20” Long X 11” Wide X 17” High
Weight of Machine: 23 Pounds
Production Rate: 10 to 60 Portions/Min
Operates from Left or Right Side
NO tools needed for assembly or disassembly
NO special patty paper required
Portable for easy storage when not in use

Molding Capabilities
1 ounce to 1 pound 1/4” to 2” thick 
1/2” to 53/4” diameter

Any moldable product:

Meat, Fish, Chicken, Pork, Etc.

As many as 6 portions with

one slide of the mold plate

Examples:

Salisbury Steak Bulk Portioner
Gourmet Burgers Hor d’oeuvres
Rice Balls Meatballs
Crab Cakes Chop Shapes
Football Shapes Veggie Burgers
Novelty Shapes Homestyle
Croquettes Custom Patties
Multiple Cavity Molds
Breakfast Sausage - Round or Link Shape
Chicken or Turkey Leg Shape
Molds Available for your Special Needs

The Eazy Slider does it all!
This machine will make vviirrttuuaallllyy aannyy shape, thickness & weight from a variety of

products with just a quick change of the mold plate.

Lifetime Guarantee Help Control Costs
Commercial Quality NO LIMIT to the Possibilities
Affordable Price Will Not Compromise Product Texture or Quality
User Friendly Dramatically Increases Production Output
Safe & Simple to Operate Exact Portions
Minimal Amount of Parts Takes the Guesswork out of Cooking Time

No Need to Pre-Weigh Portions Entirely Submersible for Cleaning

Makes a Good Burger Better!
Ask your dealer for a demonstration and view our video


