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INTRODUCTION

Thank you for choosing the Kitchen Ideas 14-in-1 Vegetable Slicer. This versatile kitchen tool is designed to simplify your
food preparation with its multi-functional capabilities, including dicing, slicing, and grating. Featuring durable stainless steel
blades and an easy-to-clean design, this manual aims to guide you through its safe and efficient use, maintenance, and
troubleshooting.
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Image: Overview of all components included with the 14-in-1 Vegetable Slicer, showing the main chopping unit, various blade inserts, a
peeler, and a hand guard.

SAFETY INSTRUCTIONS

Sharp Blades: The blades are extremely sharp. Always handle them with extreme caution. Keep fingers away from
cutting surfaces.

Use Hand Guard: Always use the provided hand guard when slicing or grating to protect your hands from the
blades.

Keep Away from Children: Store the slicer and all its components out of reach of children.

Stable Surface: Always operate the slicer on a stable, flat, and non-slip surface.

Proper Food Size: Ensure food items fit properly into the cutting area. Do not force large items.

Cleaning: Refer to the cleaning instructions. Use a brush for cleaning blades, not bare hands.



Image: A hand guard is positioned over a potato, demonstrating its use to safely push food through the slicer, preventing direct contact with
the blades.

PACKAGE CONTENTS

Please ensure all the following components are present in your package:

Main Chopping Unit with Lid

Collection Container

Drain Basket

Dicing Blades (e.g., 6x6mm, 11x11mm)

Slicing Blades (e.g., thin slice, thick slice)

Grating/Shredding Blades (e.g., coarse, fine)

Crinkle Cutter Blade

Peeler

Hand Guard



Cleaning Brush/Fork

Image: The 14-in-1 vegetable slicer assembled with its collection container, showing various blade inserts and a pile of fresh vegetables,
illustrating its multi-functionality.

SETUP

1. Unpack: Carefully remove all components from the packaging.

2. Wash: Before first use, wash all parts that will come into contact with food in warm, soapy water. Rinse thoroughly
and dry.

3. Assemble Collection Container: Place the clear collection container on a stable surface.

4. Insert Drain Basket (Optional): If desired, place the drain basket inside the collection container.

5. Attach Main Unit: Securely place the main chopping unit (with the lid) onto the collection container. Ensure it clicks
into place for stability.

6. Select Blade: Choose the desired blade insert for your task (dicing, slicing, grating) and carefully place it into the



designated slot on the main unit. Ensure it is firmly seated.

Image: Detailed view highlighting key features: the non-slip handle for secure grip, anti-slip foot pads for stability, the integrated drain
basket, and various stainless steel blade types.

OPERATING INSTRUCTIONS

General Use:

1. Prepare Food: Cut larger vegetables or fruits into pieces that fit comfortably onto the chosen blade surface.

2. Position Food: Place the food item onto the center of the blade.

3. Use Hand Guard: For safety, always place the hand guard over the food item, pressing down firmly.

4. Operate: With a swift and firm motion, push the lid down to press the food through the blade. The chopped food will
fall into the collection container below.

5. Repeat: Continue until all food is processed.



Specific Blade Functions:

Dicing Blades (e.g., 6x6mm, 11x11mm): Ideal for creating uniform cubes of vegetables like onions, potatoes,
carrots, or fruits. Ensure the food piece is flat on the blade for best results.

Slicing Blades: Use for consistent slices of cucumbers, zucchini, or potatoes. Always use the hand guard.

Grating/Shredding Blades: Perfect for cheese, carrots, or cabbage. Move the food back and forth across the blade
using the hand guard.

Crinkle Cutter Blade: Creates decorative wavy cuts for vegetables like carrots or potatoes.

Peeler: Use the separate peeler tool for removing skins from fruits and vegetables.

Image: A visual representation of the 6x6mm dicing grid, demonstrating its use with a piece of dragon fruit being diced into small cubes,
which fall into the collection container.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygiene of your vegetable slicer.



1. Immediate Cleaning: Clean the slicer immediately after each use to prevent food residue from drying and sticking.

2. Disassemble: Carefully remove all blade inserts and separate the main unit from the collection container.

3. Self-Cleaning Function: The main chopping unit features a push-button self-cleaning mechanism. Press the button
to clear any stuck food from the grid.

4. Hand Washing: Wash all components with warm, soapy water. Use the provided cleaning brush or a soft sponge to
clean the blades. Do not use your bare hands to clean the blades directly.

5. Dishwasher Safe: Most components of this slicer are dishwasher safe. Place them on the top rack for best results.
Avoid high heat settings which may warp plastic parts over time.

6. Drying: Allow all parts to air dry completely before reassembling or storing to prevent rust on stainless steel blades
and bacterial growth.

7. Storage: All components are designed to fit compactly within the main unit for easy storage.

Image: A detailed view of the self-cleaning mechanism, showing a push button that clears food residue from the dicing grid, making
cleaning more convenient.

TROUBLESHOOTING



Problem Possible Cause Solution

Food not cutting cleanly / getting
stuck.

Food piece is too large or too
hard.

Blade is not properly seated.

Insufficient force applied.

Cut food into smaller, manageable pieces.

Ensure blade is securely in place.

Apply a swift, firm push on the lid.

Slicer moves during operation.
Not on a stable surface.

Anti-slip feet are dirty or
damaged.

Place on a clean, dry, flat, and stable
surface.

Clean the anti-slip feet.

Difficulty cleaning blades.
Food dried onto blades.

Small pieces stuck in grid.

Clean immediately after use.

Use the self-cleaning push button.

Use the provided cleaning brush/fork.

SPECIFICATIONS

Brand Kitchen Ideas

Model Number M0275

Product Dimensions 4.72"L x 13.8"W x 4.72"H

Material Stainless Steel (Blades), Plastic (Body)

Color Green (Accents), Gray (Main Body)

Operation Mode Manual

Care Instructions Dishwasher Safe (Top Rack Recommended)

Item Weight 0.634 ounces

UPC 196852591770

WARRANTY AND SUPPORT

This product is manufactured by Kitchen Ideas. For any questions, concerns, or support needs regarding your 14-in-1
Vegetable Slicer, please contact the manufacturer directly. Specific warranty details may vary; please refer to the product
packaging or the seller's information at the time of purchase for precise warranty terms.
For general inquiries, you may visit the Kitchen Ideas store page on Amazon or contact Amazon customer service for
assistance with your order.

© 2024 Kitchen Ideas. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question

https://www.amazon.com/s?k=Kitchen+Ideas


and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

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

Example: How do I reset this device or fix this error?

Details

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

Submit question

http://127.0.0.1/privacy-policy
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