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Zassenhaus Original Classic Adjustable Bread Slicer

Zassenhaus Original Classic Adjustable Bread Slicer
Instruction Manual

Model: Original Classic Adjustable Bread Slicer

1. INTRODUCTION

Welcome to the Zassenhaus Original Classic Adjustable Bread Slicer. This manual provides essential information for the
safe and efficient use of your new bread slicer. Designed for precision and durability, this manual slicer allows you to
effortlessly achieve uniform slices of various bread types, from homemade sourdough to sandwich loaves. Zassenhaus
has been synonymous with high-quality kitchen tools since 1867, embodying timeless style and reliable functionality for
generations of enjoyment in the kitchen.

2. Probuct COMPONENTS
The Zassenhaus Original Classic Adjustable Bread Slicer features a robust design for consistent performance.

o Stainless Steel Blade: An ultra-sharp, serrated blade crafted in Solingen, Germany, designed for clean cuts.
+ Adjustable Thickness Knob: Allows precise control over slice thickness, up to 0.7 inches.

o Crank Handle: Provides manual operation for smooth slicing.

« Wood Base: An elegant and stable beech wood base.

o Anti-slip Suction Cups: Located on the base for secure placement on countertops.
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Figure 1: Overview of the Zassenhaus Bread Slicer components.

Figure 2: Detail of the precision stainless steel blade.

3. SETUP

Before first use, ensure the bread slicer is placed on a clean, dry, and smooth countertop. Press down firmly on the wood
base to engage the anti-slip suction cups, ensuring the unit is stable and secure during operation. No assembly is
required for the main unit.
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Figure 3: Secure the slicer using the anti-slip suction cups.

4. OPERATING INSTRUCTIONS
Follow these steps for optimal bread slicing:

1. Adjust Slice Thickness: Locate the knob on the base of the slicer. Turn the knob to adjust the desired slice
thickness. The slicer allows for adjustments up to 0.7 inches.

2. Position the Bread: Place your loaf of bread against the adjustable guide. Ensure the bread is stable and ready to
be fed towards the blade.

3. Begin Slicing: While holding the bread gently against the guide, turn the crank handle clockwise. The blade will
smoothly cut through the bread. Continue turning the handle and guiding the bread until the desired number of
slices are achieved.

Figure 4: Adjusting the slice thickness with the knob.



Figure 5: The slicer is suitable for multiple bread types.

Demonstration Videos:

Your browser does not support the video tag.

Video 1: A demonstration of the Zassenhaus bread slicer in action, showing how to load bread and turn the crank for slicing.

Your browser does not support the video tag.

Video 2: A user review highlighting the ease of use and consistent slicing results of the Zassenhaus bread slicer.

5. MAINTENANCE AND CARE
To preserve the quality and durability of your Zassenhaus bread slicer, follow these care instructions:

o Cleaning: The slicer should be hand washed only. Use a damp cloth to wipe down the blade and all surfaces. Avoid
submerging the entire unit in water.

» Drying: After cleaning, thoroughly dry all components to prevent rust on the blade and maintain the wood base.

o Storage: Store the slicer in a dry place. The compact design allows for easy storage when not in use.

6. TROUBLESHOOTING
If you encounter any issues with your bread slicer, consider the following:

« Uneven Slices: Ensure the bread is firmly pressed against the adjustable guide and the thickness knob is securely
set.

« Slicer Movement: Verify that the anti-slip suction cups are properly engaged on a clean, dry, and smooth surface.
Re-press the base if movement occurs.

« Difficulty Slicing: Ensure the bread is not excessively hard or frozen. The blade is designed for various bread types
but extremely dense or frozen items may require more effort or not be suitable.

7. SPECIFICATIONS



Feature Detail

Brand Zassenhaus

Product Dimensions 11.8"Lx 10.1"W x 11.8"H
Material Aluminum, Wood

Color Black

Special Feature Manual

Recommended Uses Bread

Product Care Instructions Hand Wash Only

Blade Material Stainless Steel

ltem Weight 2.46 Kilograms

Blade Length (Max Slice Thickness) 0.7 Inches

8. WARRANTY AND SUPPORT

For warranty information, product support, or to inquire about replacement parts, please refer to the official Zassenhaus
website or contact their customer service directly. Keep your purchase receipt for any warranty claims.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Details
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Model number, symptoms, what you tried, or the section of the manual you are using.
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