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Adcraft Meat Tenderizer

Adcraft Meat Tenderizer, 4-1/4” x 2-3/4” 
Head, in Silver (TEN-12)

Tenderize tough cuts of meat, beef, chicken breasts 

and more with the efficient and powerful Adcraft 

Meat Tenderizer. Strong aluminum construction 

allows for easy softening of various meats, making 

them easy to chew and digest while retaining 

their flavor. Widen or flatten meat for faster and 

more thorough cooking in your busy commercial 

kitchen or café with this meat mallet. This durable 

commercial-grade tenderizer is built to withstand 

use in high-volume, demanding commercial 

kitchens.

TEN-12

Product Dimensions (inches / cm)
2.56" H x 4.33" W x 12.6" D
6.502cm H x 10.99 W x 32.00cm D

Product Weight (lb/kg)
1.31(lb)
0.59(kg)

Package Dimensions (inches/mm)
17” x 10.50” x 4”
330.20 mm x 114.30 mm x 76.20 mm

• Ideal for tough cuts of meat, beef, chicken breasts and 
more

• 4-1/4” x 2-3/4” square head features three sides designed 
for different cuts of meat

• Designed with two different sized points for pounding and 
tenderizing meat, beef, chicken and more

• Heavy-duty, aluminum construction is ideal for long-term 
use in high-volume kitchens

• Wide handle ensures easy grip and extra leverage
• Widen or flatten meat for faster and more thorough 

cooking at your busy restaurant or café
• Helps ensure that tougher cuts of meat can be made 

consistently tender, providing a uniform texture and taste 
across dishes

• Can reduce the cooking time
• Retail packaged
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