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The BENRINER Company, with long years of trust and engineering
expericnce behind it, confidently presents this easy to use vegetable

slicer. It has been praised by many who have used it, from dining
halls to private homes.

CERICEDEAICRESLEDFEERE
PRECAUTIONS ON USE

A RAEB[IIMEFERL TS0 RWNAICEL D TIEIEE
= 5BENDHYET,
This product utilizes sharp blades.There is an possible injury
depending on how you handle.
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Be careful not to touch the blades when washing TURNING
SLICER.
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Keep TURNING SLICER & Blades out of reach of children.
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Material resin: ABS resin, Nylon resin
Thermal resistance temp:70°C

Cautions for handling
Do not place on open flame or heat
source. Material is susceptible to melting.

A Polishing it with brush or Polishing
powder may give scars.

A Positively no wiping with thinner,
gasoline,benzine, etc.

A Wash thoroughly if TURNING SLICER
comes in contact with oil or harsh
chemicals.
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Beware of imitations.
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Please read instruction carefully before use.
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PARTS AND ACCESORIES

D —= @ E@ER Cutting Face

_—

@FA Smooth Blade

®/17A Pipe Blade

@ #igEEsH x> Blade Tightening Screw

® HitEAO Slit for INTERCHANGEABLE
BLADE

(ClEER Turning Disk

< @BE#E/NY BV Crank Handle
' 7w a-v-)l Pushing Edge
@ ZAXRY1ESD Rubber Base
(X0S=Y:bp Table Hook

2.FFD3s# HOWTO CHANGE SMOOTH BLADE
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(1) A Main Blade is already attached to -
the Cutting Face and should be used
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as is. FF Smooth Blade
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(2) The Smooth Blade may be removed for
the purpose of sharpening or replacing.
To reassemble, be sure the blade is
closely touching the Pipe Blade.
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Cutting Face Diagram
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¥ Contact closely to
the Pipe Blade.
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Pipe Blade
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TURNING SLICER comes with 3 INTERCHANGEABLE BLADES. Use any one

of these for the outcome you desire.
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(1) You can make your favorite style of salad using the INTERCHANGEABLE BLADE—
FINE, MEDIUM and COARSE, giving you complete slicing versatility.
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(2)  Engraved mark of

INTERCHANGEABLE BLADE
Each INTERCHANGEABLE BLADE
has “O, (means pipe) and an
arrow mark.
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(3) How to set
the INTERCHANGEABLE BLADE
Turn the edge of INTERCHANGEABLE BLADE
facing you. Insert blade with the arrow mark
pointing up,and secure the Blade Tightening
Screw. (Please be careful not to hurt your fingers)
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(1) Sercure the TURNING SLICER
Lock the Table Hook on the edge of a
table or cutting board. Rubber Base
prevents TURNING SLICER from moving.
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(2)  Slicing Vegetable
After setting vegetable firmly
between the Turning Disk and
Cutting Face, turn the Crank
Handle clockwise while apply-
ing steady force against the
Pushing Edge.
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After extended use, blads may become dull. New blade can be ordered from
your local vender or department store.
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« T~ @ Fifty servings in 5 minutes
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The age of slicing vegetables by hand
is over. The use of this slicer will leave
you with lots of spare time.

@ Improves luster and taste
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Dissolve Vs teaspoon of burnt alum in
1.8 liters of water. Into this place the
cut vegetables and leave for 2 or
3 minutes. Drain, then rinse with fresh
water, drain again and the vegetables
are ready to eat.

® Five horse radishes can be
served as six
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By using this slicer to make vegetable
strands, five radishes can be used as if
they were six. Hand slicing wastes
materrial.

@ Excellent durability
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Since the machine is made of plastic,
it will stay like new for years with proper
care. If by any chance, breakage
should occur, replacement parts can be
ordered.

® Easy to use
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Anyone can use the slicer successful-
ly and prepare beautiful garnishings.
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You can make your favorite style of salad using a Fine, Medium or Coarse

blade. Each blade can create the masterpiece various salads.
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o Radish (Daikon)

(1) Cut the radish into 10cm
lengths. Attach the
INTERCHANGEABLE
BLADE FINE and posi-
tion the radish between
the Pipe Blade and the
blades. Turn the Crank
Handle to produce finely
sliced radish.

(2) To produce strands of a
different size, make a cut
into the heart of the radish
as illustrated. Attach the
INTERCHANGEABLE
BLADE COARSE, posi-
tion the radish and slice.

(Caution)

If there appears to be large
pores inside the radish, use
the INTERCHANGEABLE
BLADE MEDIUM for max-
imum effect.

If you like shorter strings cut BAEROER

the vegetable (Radish) to the
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center as shown in the photo be-
fore you set it to the machine.

Dishes prepared by TURNING SLICER
An authentic Japanese “SASHIMI"dish
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| eFine slices of potato

First of all, cut off both
ends of potato with kitch-
en knife, make it into fine
strips of garnishings,
wash well with running
water, then dip them into
boiling water and take out
quickly; cut long garnish-
ings with kitchen knife into
desired lengths and try
them as salad. When cut
with INTERCHANGEABLE
BLADE MEDIUM or
COARSE they will be
fancy and the best
potato chips.
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Spiral slices of potato
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e Fine slices of carrot

This photo shows fine
slices of carrot. Chop
them into tiny pieces with
kitchen knife and add to
hamburgers, meat cook-
ing, etc., to the best taste.
Also, mix with garnishing
strings made of horse
radish, sliced onion, etc.,
for variety and enjoy your

- dishes.

ASAAEE
EXFOOTRERY.
£ Y (33 L TEN
ZZIFTUNIEERFDR
A ADEHE (TR D
UET, NN-F-I%
EBAREBICRETT.
eOnion

Remove the outer skin
of the onion. Remove
the INTERCHANGEABLE
BLADE from the machine.
By using only the Smooth
Blade you will have finely

" sliced onion strands.

Sliced onion

VyRFLAYDFHY
FARNYVBNEHDL YR
FYAYERVF v AY
D5 [CEERIRD Y A % 7=
LiAds EEERD /XA 7 F
A UIAATEER L TRE
L\, C DIFE i B & B
YRR WTEIDAH T > T
TEN A TETNIERF
HICTFY TEEY, Fe
BEEMS14m~17cmETD
ARPETHNE, FA
DHTHOHATUPTEE
TABFFYAYDLS 73
ZODVFAAY S [FARA
ETTOTITEETEULN,
e Slicing of whole cabbage
Select a firm cabbage of
about 13cm~17cm in size,
and thrust the core to the
nail of Turning Disk and
press the cabbage to the
Pipe Blade. Turn the Crank
Handle clockwise. Remove
INTERCHANGEABLE
BLADE only, for this case
too. Fine slicing can be
done economically if cut
as a whole. Moreover, not
fine strings, but thin slicing
can be done for specially
round radish (turnips) of
from 14cm~17cm.
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Thrust the core to the of Turning Disk.
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e Cucumber

(Spiral slicing of cucumber)
The results are unbe-
lievable! Remove the
INTERCHANGEABLE
BLADE and you will have
spiral slicing as illustrat-
ed. Attach any one of the 3

. type INTERCHANGEABLE

BLADE and you will have
fine, medium or coarse
strands.



