SLYDER"

Designed for Commercial Kitchen
Chicken Rotisseries

@ A patented design Rotisserie Glove which
has a reinforced thumb area that provides better
protection, dexterity and unrivaled durability.
A green wear indicator lets you know the glove
has been compromised and should be replaced
for optimum protection.

Slyder Gloves are designed especially for the worker removing rotisserie chickens from the skewer.

Radiant Heat & Liquid Proof up to 450°C

FEATURES
e Black neoprene shell with smooth foam finish #ARSLYDER/L
* 100% Heavy Cotton Double Jersey Length: 45cm
Size: M/L/XL
e \Withstands radiant temperatures up to 450° F Pack Qty: 12 pair
e Not recommended for open flame contact Carton Qty: 24 pair
e Patented thumb area is reinforced with green EN388:2016  EN 374 EN 407

wear indicator patch
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e Treated with Sanitized® Actifresh to reduce

bacterial and fungal buildup PATENT US 9 888.73382

e Recommended glove maintenance, hang by

glove loop between uses Meets 21 CFR Parts 170-199
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