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Let’s have
fresh vegetables

every day.

With a safety device
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Sister product Benriner Vegetable Slicer.
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TO ALL USERS

Thank you very much for your purchasing Benriner Jumbo slicer. In this Company
researches have been accumulated to contribute to your kitchen services through a
slicer superior in quality by single hearted efforts of slicer making for 50 odds years.
In this slicer experiences of a long standing of this Company have been utilized
special stainless steel unique to this Company is used. Fabrication has been made
carefully. It is excellent in sharpness to our pride.
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PRECAUTIONS ON USE
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An incorrect use of BENRINER may cause a cut hazard on your fingertips.
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How to use
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When vegetable becomes small,thrust it slowly by fixing your eyes

| on it with great care of your fingertips,or use Safety Device.
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1. This is the knob for adjusting the thickness of cut. If the blade is ] Be careful not to touch the blade when washing BENRINER.

placed forward the cut will be thin and vice versa.
2. When setting for thickness has been made as like tighten the set |
screw and fix it in place securely and then, use the slicer. |
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Flat blade for A\ Keep BENRINER out of reach of children.
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Type specialized for slice
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As you see in the photograph cut vegetable in a
slender piece and thrust it rounded, then ken of
sashimi can be obtained. Also, cut for sashimi
garnishings will be possible. However, in the
above use watch your fingers carefully. Instead
of safety device wrap your finger tips with
cloth give thrust slowly with the right end. By
the way thicker cut provides square cut pieces
of potatoes, etc., with ease.
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(1) Round slice of lotus roots. In case you
cook vinegar lotus root make slice as thin
as possible.

(2) When lotus root is prepared for cook or for
vinegar lotus root also boil the lotus root
and peel skin. Be sure to make slice with
lotus root held in dry cloth.
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In case you cut cabbage in thin slices select a
cabbage firm and hard, cut it in halves with
kitchen knife, apply the cut surface to this
slicer and give thrust. Pull adjusting plate
as far close to the front as possible and make
slice thinner to provide delicate appearance.
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(1) Make slender round slices of horse radish or
turnip provide various forms using kitchen
knife and place on dishes or use them for
‘Senmaizuke’ and other pickled vegetable.

(2) Firstly, adjust the JUMBO BENRINER on
a wash tub, etc., to desired thickness. Pro-
vide thin slices, mix material other than
vegetables and enjoy your home made cook.
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In making slice for potato chips also make

slice as thin as possible, fry chips without
coating and taste them as side dish.
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(1) This is the round slice of an onion. Cut
round and make them various Western cook
garnishings.

(2) Slice of an onion. Raise the onion, cut it
into thin and slender slices, bleach in water
well and then, add dressing, etc., to have the
best salad.
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This is pattern cut of a cucumber. If cut thinner the
clise will be good for salad. If cut thicker the slices
will be good for quick ready pickles or ‘Namasu’.
By the way when thrust is given to smaller vegetables
like cucumber use the right end as shown in the phot-
graph. If the vegetable gets shorter place your ring
finger and small finger on the right frame of the
JUMBO and give thrust slowly while watching your
fingers well. Y,
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safety deivce, never let your fingers go beyond the utensil



