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% BENRINER CO. LTD.

SINCE 1950

The BENRINER Company, with long years of trust and engineer-
ing experience behind it, confidently presents this easy to use
vegetable slicer.lt has been praised by many who have used it,
from dining halls to private homes.
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TEL. 0827-41-1211 (XR)

FAX. 0827-43-4033

QUALITY INDICATION
Material resin : ABS resin, Nylon resin
Thermal resistance temp : 80°C
Cautions for handling

Do not place on open flame or heat
source.Material is susceptible to melting.
& Polishing it with brush or Polishing pow-
der may give scars.
& Positively no wiping with thinner, gaso-
line, benzine, etc.
Wash thoroughly if COOK HELP comes
in contact with oil or harsh chemicals.

Indicator / BENRINER Co.,LTD.

Head Office / 101-10, 2-chome, Tada, Iwakuni City,
Yamaguchi, Japan 741-0092

TEL. *(81)-827-41-1211

FAX. *(81)-827-43-4033

JANY
JAN

CHERAICEZEACRELEDEE
PRECAUTIONS ON USE
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This product utilizes sharp blades.There is an possible in-
jury depending on how you handle.
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Be careful not to touch the blades when washing COOK
HELP.
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Keep COOK HELP & Blades out of reach of children.

Q@FELLRICHENEEL/ZEV, Beware of imitations.

cooking fast, joyful,
beautiful sharp edged!
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Specially made stainless steel parts list

When the blades have been used for a
NYLON long time they will become dull. When

that happens, new ones can be ordered
from hardware and department stores.
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CAUTION In placing order for flat edged blade parts designate COOK HELP flat edged blade.
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Use a slicer in water when horse radish is not
juicy enough to cut. It cuts well and smooth.

well and arrange in a plate.

CAUTION: If horse radish
has many pores use me-
dium teeth. Then, no clog-
ging occurs and cutting
can be satisfactory.

onion, etc.

Also, cut it in tiney pieces
with kitchin knife and use for
Hamburg steak, frizzled rice,
etc.
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How to set up vegetable

Cut various vegetables into a piece of about 8 cm with kitchen
knife.Thrust the vegetable by the center to the spike at the blade
and also thrust pins of the rotating disc supporting it by hand from
the above as shown in the photo.

In this case it will be all right if part of the vegetable just out from
the table.
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How to attach flat edged blade after sharpening

Make installation such that the point of the flat edged blade
is in close contact with the spike at the end of the blade.
The oval slot of a flat edged blade is to facilitate adjustment
of contact between the blade point and the spike.
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How to attach toothed edge blade

Insert the toothed edge blade from the top with the printed
circle mark (arrow mark pointing in the direction of the spike)
towards the spike of the dressing table. If inserted reversewise
the toothed edge blade will not cut.Check the circle mark
(means the spike) well and tighten the screw.

ELWLMEWE

BHO X I ICEFTARIRED LifEO»H k., HTF TH
BHEEE S ICE LTF & v, 2o, B LR
BRIC I S TF SV,

Correct way of use

As shown in the photo, hold in the left hand the top of type
support and turn the lever with your right hand in clockwise
direction.
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Potato strings for salad
Firstly, cut off both ends of
potato with kitchen knife, use
COOK HELP, obtain strings
and expose them to eunninf
water well.Put them into boil-
ing water and take out quick-
ly.Cut strings to desired
lengths with kitchen knife and
use for salad.Cut potato us-
ing COOK HELP attached
with coarse teeth blade and
you get best potato chips.
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Strings of green pepper

| Cut off the point of green

pepper a little bit, remove the
toothed blade and cut with
flat edged blade alone.You
obtain slender and fine cuts
as shown in the photo.Also,
cut longer green pepper
string into adequate lengths
and arrange in a plate.
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Sliced onion

food.
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Remove the film of onion,
take off the toothed edge
blade and cut with flat edged
blade alone.Sliced onion can
be obtained with ease.Very
much popular as stamina
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Cucumber (curly strands)

The results are unbelievable!
Remove the tooth blade and
you will have curly strands as
illustrated.

Attach anyone of the three
tooth blades and you will
have fine, medium or coarse

_i - strands.



