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KEY FEATURES of the WC Smith 18” Automatic Caramel Cutter    

• Single 21 Knife Arbor Assembly, set up for  .875” cut 
• Cutting depth from 5/8” (1.6cm)  to 1-1/4” (3.2cm) thick 
• Removable for re-spacing stainless steel double-bevel knives 
• Conveyor belt to feed caramel wax board into cutter and exit 
• Includes 5 18” square caramel wax boards 
• Locking Casters 
• 208-240 VAC, 60/50HZ 

 

• Brownies  
• Sheet Cakes  
• Petit Fours   

W.C. Smith Automatic Cutter  
For Caramels, Sheet Cakes and More  

Belt Speed and blades are 
adjustable by using the 

PLC touch screen control. 

• Caramels  
• Nougats  
• Peanut Chews   
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Easy removable arbor for different size piece cut or cleaning.  Simply remove four thumb nuts and lift out the arbor  

 

Produce a square piece of caramel  -  Cut slab, rotate board 

90 degrees, and send board through cutter 2
nd

 time. 

 


