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INSTRUCTIONS FOR USE

Serrated Blade

Gauge Plate

Thumb Guard

Blade-Locking Screw

Body

Food Pusher

—~ Sliding Food Carriage

Handle

Thickness-Locking Screw

Thickness Adjustment Knob

Measuring Guide

Suction base lever

Suction base

—

/ Handle Holder

ASSEMBLY

WASH THE APPLIANCE BEFORE THE FIRST USE. PLEASE REFER TO THE CLEANING SECTION IN THIS BOOKLET.

1. Once all pieces are clean and

dry, unfold the slicer’s body. /.
Place the unit in front of you,

the handle must be facing
your right hand.

2. Install the handle. LAY
Push until it clicks. ~_j *’”

3. To secure the unit, to activate the suction base.
WARNING: place the unit on a clean, flat and

non-textured surface.

4. Align the blade with the blade-locking screw hole. Insert the blade-locking screw and turn
clockwise untill it clicks to secure the blade on the unit.
WARNING - SHARP BLADE: don't put your hands on the serrated edge.

5. Unfold the sliding food
carriage and the thumb guard.
Under the food carriage, slide
the locking mechanism into
the thumb guard.

6. Put the food carriage on the
body by sliding 1t on the
body hinge first.

The thumb guard must be
facing your left hand.

/. Finaly, insert the food pusher into the thumb guard.

HOW TO USE

1. Assemble the Deli Slicer by carefuly following Assembly Directives.

2. Place the slicer on a clean, flat and non-textured surface and toggle the lever up to activate
the suction base. Then toggle the lever down to secure the unit. Repeat this operation
whenever needed, the product must always be stable while in use.

-

3. Place your food on the 4
sliding food carriage. Make
sure that your food is In
direct contact with the
thumb guard and the gauge
plate. Secure your food by
placing the food pusher
behind it. \_

SLICE THICKNESS ADJUSMENT

4. Unlock the thickness-locking screw by turning
counter-clockwise. Select a thickness by tuming the
adjustment knob. Once the thickness Is selected, turn the
thickness-locking screw clockwise to lock-in the thickness
selection.

MNote: Deli Slicer cuts from deli thin to 1" (2.5 cm), the
measuring guide represents cutting increments.

5. The Deli Slicer i1s a double motion operated kitchen tool. Both hands need to make disctinct
motions. One hand guides the food through the blade while the other hand activates the handle.

a) Right Hand: Turn the handle clockwise and the blade will start spinning. The blade turn ratio
15 2:1. Keep a steady pace while turning the handle to keep a smooth and straight cut.

b) Left Hand: Slide the food carriage by holding the e 7 :
thumb guard and the food pusher together. ,‘*N
|'ll""‘

Once again keep a steady pace to have straight cuts.

A smooth combination of motions between both |
hands results in the straightest cuts.

CLEANING

» Wash the appliance before the first use.

« Carefuly remove the blade by turning the blade-locking screw counterclockwise (1/4 turn).
Hand wash in warm soapy water.

WARNING sharp blade: don’t put your hands on the serrated edge

« All other parts are dishwasher safe but they must be disassembled first.

STORAGE r 3 w
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All pieces are nestable. First,
Insert the handle in its holder. — l
Then clip the food carnage and =
food pusher under the body In .
their respective slots. . :

-
'

Patent pending.

WARNING SHARP BLADES

Be careful when using and washing
B this item to avoid injury.

www. Starfrit.co

www.facehook.com/starfrit
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