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Geedel Hand Food Chopper

Geedel Hand Food Chopper Manual Food Processor
Model: Hand Food Chopper

1. PRODUCT OVERVIEW

The Geedel Hand Food Chopper is a versatile manual kitchen tool designed to simplify food preparation. It
features a robust design for chopping, mincing, blending, and whisking various ingredients without the
need for electricity.

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/geedel


Image 1.1: The Geedel Hand Food Chopper, demonstrating its use for chopping onions, with a separate basket of fresh
produce.

2. COMPONENTS AND SETUP

2.1 Included Components

Your Geedel Hand Food Chopper package includes the following parts:

Thickened Container: The main bowl for processing food.

Lid: Covers the container and houses the operating mechanism.

Turning Crank: The handle used to operate the internal blades or attachments.

Chopping Blade: A sharp, multi-bladed attachment for cutting and mincing.

Whisking Paddle: An attachment for blending and whisking liquids.

Spinner Basket: Used for washing and drying small items like berries or herbs.

Convenient Handle: Integrated into the container for easy handling.

Egg Separator/Separator Funnel: (May be included depending on model) For separating egg yolks
from whites or pouring liquids.



Image 2.1: An exploded diagram illustrating all the individual components of the Geedel Hand Food Chopper, including the
turning crank, egg separator, separator funnel, lid, chopping blades, whisking paddle, spinner basket, container, and

handle.

2.2 Initial Cleaning

Before first use, wash all components with warm, soapy water. Rinse thoroughly and dry. The lid should be
hand-washed only. Ensure all parts are completely dry before assembly.

3. OPERATING INSTRUCTIONS

3.1 Chopping and Mincing

1. Place the chopping blade onto the central post inside the thickened container.

2. Cut ingredients into smaller, manageable pieces (approximately 1-2 inches) before placing them into
the container. Do not overfill.

3. Secure the lid onto the container, ensuring it is properly aligned and locked.

4. Hold the container firmly with one hand and rotate the turning crank with the other. Continue rotating
until desired consistency is achieved.



Image 3.1: The Geedel Hand Food Chopper actively chopping various vegetables to create a fresh salsa, demonstrating
its efficiency in food preparation.

The 420 surgical stainless steel blades are designed for efficient chopping. For best results, ensure
ingredients are not too large or hard. This chopper is ideal for onions, garlic, boneless meat, nuts, herbs,
and various vegetables.



Image 3.2: A collage showcasing the versatility of the Geedel Hand Food Chopper, with examples of chopped garlic,
blended meat, whisked eggs, chopped onion, celery, perilla, nuts, and carrots.

3.2 Spinning

1. Insert the spinner basket into the thickened container.

2. Place washed fruits, vegetables, or herbs into the basket.

3. Secure the lid and rotate the turning crank to spin and dry the contents.



Image 3.3: The Geedel Hand Food Chopper configured with the spinner basket, effectively drying fresh strawberries and
blueberries.

3.3 Whisking and Blending

1. Place the whisking paddle onto the central post inside the thickened container.

2. Add liquids or soft ingredients for whisking or blending.

3. Secure the lid and rotate the turning crank until the desired consistency is achieved.



Image 3.4: The Geedel Hand Food Chopper with the whisking paddle attachment, actively whisking cream to a fluffy
consistency.

4. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your Geedel Hand Food Chopper.

4.1 Disassembly

To clean, carefully disassemble all components: remove the lid, then lift out the chopping blade, whisking
paddle, or spinner basket from the container.

4.2 Cleaning

Container, Blades, Paddles, Basket: These parts are dishwasher safe. For hand washing, use
warm, soapy water and a brush to clean around the blades carefully.

Lid and Turning Crank: Hand wash only. Do not immerse the lid in water to prevent damage to the
internal mechanism. Wipe with a damp cloth.

Rinse all parts thoroughly and allow them to air dry completely before reassembling or storing.

5. TROUBLESHOOTING



If you encounter issues with your Geedel Hand Food Chopper, refer to the following common solutions:

Blades not rotating or food getting stuck: Ensure ingredients are cut into smaller pieces and the
container is not overfilled. Remove some food if necessary.

Lid not securing properly: Check that the lid is correctly aligned with the container and the locking
mechanism is engaged.

Difficulty turning the crank: This may indicate too much food or ingredients that are too hard.
Reduce the quantity or pre-cut harder items.

6. SPECIFICATIONS

Feature Specification

Brand Geedel

Model Name Hand Food Chopper

Product Dimensions 3"D x 3"W x 6"H

Color White

Bowl Capacity 3 Cups

Recommended Uses Blend, Chop, Grind, Mince, Spin

Number of Speeds 1

Product Care
Instructions

Dishwasher Safe (except lid), Hand Wash

Included
Components

Chopping Blade, Spinner Basket, Thickened Container, Whisking Paddle,
Convenient Handle

Power Source Manual

Item Weight 9.6 ounces

7. WARRANTY INFORMATION

Specific warranty details for the Geedel Hand Food Chopper are not provided in the product information.
Please refer to the product packaging or contact Geedel customer support for warranty inquiries.

8. CUSTOMER SUPPORT

For further assistance, questions, or concerns regarding your Geedel Hand Food Chopper, please visit the
official Geedel website or refer to the contact information provided on the product packaging.
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