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Thanks for purchasing our SupMaKin Rapid Mandoline Slicer.
@ Be sure to read this manual carefully before using this product.
@ Please keep this manual after reading it.

@® For the household use only.

Safety Instruction

This Mandoline ues sharp blades.Exercise extreme caution when
using and cleaning the Mandoline to avoid personal injury.

1. When cutting short or small ingredients,be sure to use the
Food Pusher!

2.Stainless steel blades are very sharp.Exercise extreme when
using and cleaning!

3. If the Mandoline is dyed by food such as carrots,it is a normal
phenomenon,not quality problem of product.

® Do not disassembly by Before using the Mandoline
yourself for the first time or before

using it after prolonged
storage,wash and dry the
Mandoline and any
accompanying accessories.

Do not use the Mandoline
to cut unapplicable food

Do not use the Mandoline

use correctly.

Do not touch the blades After using,please folded for
while in use storage.

Do not use hot ingredients

Put the Mandoline far away
from baby

Assembly & Install (1)

Pull the stand into place,Put your </

With the Chute release up
and remove the front cover
@® When storing,please insatll the
front cover to avoid losing it p

mandoline on a flat stable surface.

® Legs snap in place

Assembly & Install (2)

With the Chute Release up
and inster the Food Chute

® Placing the Food Chute onto
the slicer,move Chute Release
downwards

3 Placing the Container
@® Place the Container on the
stand and fix it

Container —‘

l Do not put the Container into the microwave oven

Just press the handle down quickly

Use the Food Pusher to push the
food down.While applying downward
pressure on the food,
press the handle down.
Repeat this step until
your food is fully
chopped.

The faster pressing,the more labor-saving
When cutting short or small ingredients,be sure to use the Food
Pusher(As shown above picture)to avoid hand injury.

Adjust the thickness

Knob1&Knob2 for Width\Fine
Cut Fries

@®Upsnap Knob1,rotate it clockwise @ Snap the knob1
360° back into place

Here will push a single

set of blade “teeth”
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Cut Julienne (Recommended thickness <3mm)

@ Knob1&Knob2 both rotate @ Snap Knob1&Knob2

clockwise 360° back into place
Here will push two

Knob1 sets of blade “teeth” %\(.\
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Cleaning&Maintenance

Clean the appliance after every use.Extreme caution when
cleaning this Mandoline,please rotate the thickness adjustor
to 8 and Knob1&Knob2 snap back into palce same as leaving
the factory.Cleaning in this way will be cleaner and safer.

{
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\

Please use clean water or neutral detergent to wash.
After washing,fully dry for the next use and store in a dry place
away from light.

Do not use highly concentrated detergents,steel ball and other
metals for cleaning.Otherwise it will be discolored\scratcheed.

J

[ Do not use the Dryer ]

A Cleaning Brush is provided
to help clean difficult or sharp
areas.

u Do not touch the blades.Risk of injury.
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® Please rotate all the Knobs to original position

Rotate the Thickness Adjustor to 0,Knob1&Knob2
counterclosewise 360°respectively to original position(Two
sets of blades can not been seen)

® Please fold for storage

Restore to the handle and legs to orginal position same as
leaving the factory,and then install the front cover.In order
to avoid damage and breakage

® Please do not store in the high temperature
humidity environment with direct sunlight

® Please place the Mandoline far away from baby

Please follow the abandonment requirements stipulated by
your local government and neighborhood communities
Disposal

14

® This Mandoline is a o When cutting short or small
household product in ingredients,be sure to use
kitchen the Food Pusher.
Prevents product from Before using,please check
falling or touching sharp whether all parts are in
objects. good condition
Refrain from using

accessories that are
produced by our factory

When storing,Please rotate all
the Knobs to original position.
Rotate the Thickness Adjustor

to 0, Knob1&Knob2
counterclosewise 360°respectively
to original position (Two sets of
blades can not been seen),at the
meantimes,place the Front Cover
into place and restore the legs to
the original position.

Please put your Mandoline
on a flat stable surface

Do not use again if the
Mandoline demaged or
deformed

Matters need Attention

@ Do not place the Mandoline on or near a hot gas burner,hot
electric burner,or in a heated oven

@ Do not cut ingredients too hard or too soft.

@ Never touch the blades while in use

@ Never add ingredients while the Mandoline is operating

Parts & Features

Handle

Chute
Release

Front Cover
P This Mandoline Slicer has
nonskid suction feet at the
bottom

Feet

Knob 2

Thickness
Adjustor

0-8mm thickness
can be adjusted

Il Accessories @ Food Chute @ Food Pusher @ Container

@ Cleaning Brush

3 4
| Cut Thickithin Sices
Release the locking of the —— Handle : :
handle 9 EB Adjust the thickness
@ Tuwist the handle clockwise until it @ Clockwise rotation of the thickness adjustor,adjust the
release. The handle will release quickly thickness accroding to your preferred preparation
' ' @ The thickness Adjustor can be
adjusted from 0-8mm
@ No need to rotate the knob1 & knob2
Thickness |
Adjustor
Place your food into Food
: Chute
FOOd Precautlons (If the Food Pusher is still in the
Do not use the following ingredients. Food Chute remove it)
Do not cut food that is too hard or too soft,as this may cause
damage to the product or malfunction due to clogging of the food.
® Meat(including meat products,Ham,etc). Fish
@ Leafy vegetables such as spinach
@® Dry goods such as dried mushrooms
@ Aquatic and frozen food
@ The capacity of the Container is limited,so please
put an appropriate of ingredients
@ If your food is too big to fit into place ,resting the
Food Chute,simply cut in in half or quarters.
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Just press the handle down quickly

Use the Food Pusher to push the food down.While
applying downward pressure on the food,

press the handle down.
Repeat this step until
your food is fully
chopped.

The faster pressing,the more labor-saving
When cutting short or small ingredients,be sure to use the Food
Pusher(As shown above picture)to avoid hand injury.

Cut Dices

n Adjust the thickness of Slices

Put the slices into Food Chute (as shown below
Picture 1)
Fill the slices as much as possible into the Food
Chute.Pay attention to the orientation of slices
putting (as shown below Picture 2)

Picture 1

Cut big dices
According to the method of cutting
Fries which rotate Knob1
clockwise 360°,then sanp the
Knob 1 back into place.Press
the handle downward quickly.

Cut small dices

According to the method of cutting

Juliennes which rotate Knob1&

Knob2 clockwise 360°

respectively,then snap Knob1& >

Knob2 back into place.Press the handle
12 downward quickly.

Picture 2

Global Patents’ No

CHINA:2018 1 0909085.3 USA:D887 794 S
CHINA:2018 2 1293309.4  USA:10 974 411 B2
CHINA:2018 3 0455861.8 EU:005621836-0001
AUSTRALIA:2019100042 EPO:3608070
AUSTRALIA:201817335 CANADA:185033
GERMANY:202018107284 ISRAEL:62980
KOREA:20-20190001270  RUSSIA:116206
KOREA:30-1008697 RUSSIA:190023
JANPAN:2018 027315 JAPAN:3220865

MORE PANTENTS ARE PENDING

Global Certifications
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Product details

Name SupMakKin Rapid Mandoline Slicer
Item No. JSO01
Folded 32%12%6. 3CM
Size
Weight +/- 700g
Body:ABS
Material Container:AS

Blades: Stainless steel

A Food Chute

A Food Pusher
Parts A Container

A Cleaning Brush
A Manual

Original CHINA
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