
DIRECTIONS

TO OPERATE:
Secure the vegetable slicer to a smooth working surface by pressing down gently on the four corners with
suction feet.

Select your blade of choice. The slicer comes with three blades ranging from very thin spaghetti-like cuts
to thicker ribbon-like cuts. The blade with the smallest grater-like holes creates the thin spaghetti-like
cuts, the blade with the larger grater-like holes creates medium-thick curly cuts, while the straight blade
creates ribbon-like cuts. 

Hold the blade plate by the top rounded edge and snap it into place by pushing down with the blade fac-
ing the prongs. WARNING! The stainless steel blades are very sharp. The blades do not
require adjustment and should not be touched directly. The blade and the plastic 
casing are one unit and cannot be separated

Secure the vegetable or fruit to the prongs by pressing gently.

With the cylindrical handle push the vegetable or fruit toward the blade while simultaneously rotating 
the spiral prong with the crank. Please note that it is very important to apply pressure with the lower
cylindrical handle and not to use the crank for this purpose.

Vegetable and/or fruit strips will come out the opposite side of the blade.

GETTING CREATIVE
Using the blade with the smallest grater, you can make circular pieces of potato and other vegetables.
Simply make a 10 mm cut with a knife vertically along the vegetable and place the cut vegetable onto the
prongs and crank as usual. 
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