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CLEAN AND MANTIANANCE

Important safety advice for cleaning the slicer

1. Before starting to clean the slicer, switch it off, pull the plug out of the mains socket and set the
food support plate into the “P”setting.

2. Do not immerse the slicer in water.
3. Danger of injury: the cutting blade is very sharp!

It is necessary to clean the slicer at regular intervals as perishable food scraps could accumulate
on the slicer or behind the cutting blade .Remove the piece holder and clean it in warm water
and washing —up liquid (not in the dishwasher). Wipe the housing’and sliding feed table using
a slightly damp cloth. Do not use any cleaning powders, scouring pads or hard brushes.

4. If it is necessary to removing the food carriage bar and cleaning the food carriage, please switch

it off, pull the plug out of the main socket and set the food support plate into the “0”setting.
Push the button per Figure 1, take the food carriage bar. Before running the machine, making
sure that the food carriage has been assembled correctly.

Figurel

Slide carriage release button to right to release carriage rod

Removing the cutting blade

Rotate the locking piece in blade center clockwisely, then pull out the blade When taking out the
blade make sure that you handle it by the center. Wash it by hand in warm water with a little
washing-up liquid (not in the dish washer!). Clean the housing behind the blade with a dry cloth or
a soft brush.



slicer for slicing deep-frozen foods, bones, foods with large kernels or for slicing packaged

foods. ' . . PRODUCT PARTS
4. Never use the slicer for more than 10 minutes continuously.
5. The cutting blade ® continues to rotate after the slicer has been switched off.
6. For reasons of safety the slice thickness must be returned to the “0” setting after use.

0

Running the slicer

Pushing the switch to “ON”, the cutting blade runs. Stopping continuous operation: Move the
switch quickly into the “OFF” position and wait until the cutting blade comes to a complete
standstill.

Setting the slice thickness

The slice thickness can be set to between 0 and approx.15mm. Set the required slice thickness
using the knob’. The settings on the scale do not correspond with the slice thickness in mm. For
safety reasons the blade is covered in setting”P”.

Place the food to be sliced on to the sliding feed table, press the food to be sliced with the piece
holder ® lightly against the food support plate®. Switch the device on and, whilst lightly pressing the
food to be sliced forward, guide it along the cutting blade >. After using the slicer always set the
food support plate into the “P” setting so that the sharp blade is covered. The cutting blade® is
ideally suitable for cutting wafer-thin slices of cold cuts of boiled ham .

To safeguard your fingers always use the sliding feed table* and the piece holder® (except perhaps
when slicing large pieces of food).

Part# Description Qty. Part# Description Qty.
1 Housing 1 5 piece holder 1
2 Switch 1 6 Food support plate 1
3 Cutting Blade 1 7 Knob for slice thickness 1
4 Sliding feed table 1 8 plug 1
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The slicer must be connected to a 110-120V AC electricity supply only.

Always pull the plug out from the socket before you are cleaning the slicer, if something
becomes faulty, or when you have finished using it .To disconnect the device from the
electricity supply, never pull the plug out using the chord, always pull directly from the plug.
Indoor use only. Never immerse the device in water or expose the device to rain or moisture .If
the device should fall into water first pull the plug out of the socket and only then remove the
device from the water. Afterwards have the slicer examined by an authorized service center
before you use it.

Do not use the slicer if your hands are wet or if you are standing on a wet floor. Do not use the
slicer if it is wet or moist.

The slicer is designed exclusively for domestic use and not for commercial purposes.

Set up and store the slicer out of reach of children.

Do not leave the slicer unattended if it can be switched on and operated.

Always ensure that the slicer is safely set up or installed before you start to use it

The slicer should always be used with the sliding feed table and piece holder in position,
unless this is not possible due to the size or shape of the food. Do not use the slicer to slice
through bones or deep-frozen foods.

Do not use the slicer if it is damaged in any way. Have the slicer immediately repaired at an
authorized service center or other suitably qualified repairer.

Use the slicer with the supplied accessories only.

No claims under the guarantee or liability for damages will be accepted if they result from
improper/incorrect use of the slicer.

Switch off the slicer before using knifes around machine..

If the supply cord is damaged, it must be replaced by the manufacturer, service agent, or
similarly qualified persons in order to avoid a hazard.

Always disconnect the appliance from the supply if it is left unattended, before assembling,
disassembling, or cleaning.

This appliance should not be operated by children. Keep the appliance and its cord out of
reach of children.

Appliances can be used by persons with reduced physical sensory or mental capabilities, if
they are given supervision or instruction concerning use of the appliance in a safe way and if
they understand the hazards involved.

Children should not play with the appliance.

SAVE THESE INSTRUCTION

OPERATION INSTURCTIONS

Before using the slicer for the first time please make sure to read carefully and thoroughly through
these operating instructions and the safety advice and familiarize yourself completely with the
functions of the device You will find it useful to open out the page showing the figures illustrating
the slicer and its operation. Be careful to keep these notes and if necessary pass them on to a third
party.

Proper use

This device is intended exclusively for slicing normal household foods. The food to be sliced must
be thawed, unpacked and free from bones before it can be sliced in the device.

Any other use or modification to the equipment shall be considered as improper use and could
give rise to considerable dangers.

Technical information

Nominal voltage: 120V, 60Hz, KB 10min Before using, machine should cool for 30min
Power rating: 180 W

Cutting blade: reinforced, non-rusting fine blade, 19cm

Before first use

Take the slicer carefully out of its packaging. Remove all the packaging material and keep it
together with the packaging. Clean the slicer before it comes into contact with any food (refer to
the section headed 'Cleaning’)

Setting up the slicer

Specific safety advice on the location of the slice

1. Never set the slicer up on a hot surface or near an open flame.

2. Make sure that the mains lead does not pass over hot or sharp —edged objects

3. Do not allow the mains lead to become kinked or trapped and do not wind it around the slicer .
¢ Set up the slicer on a flat, non-slip surface close to an electrical socket.
.
¢

Unwind the required length of mains lead, Insert the plug into the mains socket.
Push the piece holder *on to the sliding feed table”.

Slicing
Specific safety advice for _slicing and for handling the slicer

1. Never touch the blade when the slicer is operating! Danger of injury!

2. Always use the piece holder (except perhaps for very large pieces of food). Press the piece of
food to be sliced forward using the piece holder.

3. Use the slicer only for slicing normal household foods and not other purposes. Do not use the
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