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USES FOR DIFFERENT BLADES
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V-Shaped Slicing Blade Cartridge: Slices tomatoes and other fruits (3/16 inch/4.5 mm slices). Recommend cutting larger tomatoes and fruits into smaller sections to fit onto Food Holder prongs. 
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Adjustable Slicing Blade Cartridge: Blade adjusts to thick (1/8-inch/3 mm) or thin (1/16-inch/2 mm) slices. To adjust thickness, carefully slide Blade Cartridge into slot on base until it clicks. Adjustment Lever is found under Blade Cartridge on slot side. Slide lever to desired thickness (left for thick [image: image4.png]


and right for thin [image: image5.png]


). Ideal for cucumber, zucchini, bell pepper, potato, onion, etc. 
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Grating Blade Cartridge: Perfect for most semi-firm or hard cheeses such as Cheddar, Swiss and Parmesan. Works well with firm fruits or vegetables such as carrots, zucchini and onions. Note: this blade does not open and close. 
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Crinkle Cut Blade Cartridge: Creates a rippled texture on food giving a "wavy" appearance. Best for firm vegetables such as potatoes, squash, zucchini, etc.
 
HELPFUL TIPS

· For best slicing results, foods should be firm. 

· For round fruits or vegetables such as tomatoes, potatoes or beets, use a knife to cut off a small portion to create a flat end. For larger foods, cut in half and slice cut-side down. 

· Easily slice smaller foods such as radishes by placing on one prong; space food for best fit. 

· For vegetable rounds, cut long foods such as zucchini and cucumbers into 2.5-inch/6 cm lengths before placing vertically in Food Holder. 

· For best grating results, cheese should be cold and cut into 2-inch/5 cm pieces. 
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