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VEGE-CHOPPER

Generic VEGE-CHOPPER 12-in-1 Multifunctional
Vegetable Chopper Instruction Manual

1. INTRODUCTION

Thank you for choosing the Generic VEGE-CHOPPER 12-in-1 Multifunctional Vegetable Chopper. This versatile kitchen
tool is designed to simplify your food preparation by offering multiple functions including slicing, dicing, grating, and
shredding. It comes with a comprehensive set of interchangeable blades and accessories to handle various vegetables
and fruits efficiently.
The package includes:

Main Chopper Unit with Container

7 Interchangeable Cutting Blades (various sizes for dicing, shredding, slicing, mashing, waving)

Egg Separator

Food Drain Basket

Hand Guard (Safety Holder)

Cleaning Brush

2. SAFETY INFORMATION

Please read all safety instructions carefully before use to prevent injury and ensure proper operation.

Use caution when handling the razor-sharp blades. Always hold blades by their plastic frames.

Keep the chopper and all its components out of children's reach.

Always use the provided hand guard when slicing or dicing smaller pieces of food to protect your fingers.

Ensure the chosen blade is securely inserted into the main unit before use.

Do not attempt to chop extremely hard foods that may damage the blades or unit.

Do not force food through the blades; apply steady, even pressure.

3. COMPONENTS OVERVIEW

Familiarize yourself with the various parts of your vegetable chopper:
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Image 3.1: All components of the Generic VEGE-CHOPPER, including the main unit, various blades, hand guard, egg separator, and
cleaning tool.



Image 3.2: Detailed view of the eight interchangeable blades: 14x14mm Dicer, 7x7mm Dicer, Wave Slicer, Garlic Grater, Smooth Slicer,
4mm Julienne Slicer, 3mm Julienne Slicer, and Egg Separator.

Main Chopper Unit: Consists of the lid with the chopping grid and the transparent collection container.

Dicer Blades (14x14mm & 7x7mm): For chopping vegetables into cubes.

Shred Blades (4mm & 3mm): For creating fine or coarse shreds.

Slicer Blade (2mm): For thin, even slices.

Mashing Blade: For mashing soft foods.

Waffle Blade (Wavy Slicer): For decorative wavy cuts.

Storage Container: Collects chopped food and stores blades.

Hand Guard: Secures food and protects fingers during slicing.

Egg White Separator: For separating egg yolks from whites.

Drain Basket: Fits inside the container for washing and draining food.

Cleaning Claw: Helps remove food residue from blades.



4. SETUP

Follow these steps to assemble your vegetable chopper:

1. Unpack all components and ensure all parts listed in Section 3 are present.

2. Place the transparent collection container on a stable, flat surface.

3. Select the desired blade for your task. Carefully align the blade with the grooves in the main chopper lid and press
down firmly until it clicks into place. Ensure it is seated securely.

4. Place the assembled lid with the blade onto the collection container.

5. If using for dicing, ensure the dicing grid on the lid aligns with the chosen dicing blade.

Image 4.1: The main chopper unit assembled with a dicing blade and the hand guard.

5. OPERATING INSTRUCTIONS

This chopper is designed for manual operation. Always ensure your hands are clear of the blades during use.



5.1 Dicing and Slicing

1. Prepare your vegetable or fruit by peeling if necessary and cutting it into pieces that fit onto the blade surface.

2. For dicing, place the food item on the chosen dicing blade. Close the lid firmly and quickly to push the food through
the grid and blade.

3. For slicing, shredding, or grating, attach the appropriate blade. Use the hand guard to hold the food item securely
and slide it across the blade. Apply even pressure.

Image 5.1: Examples of using the chopper for slicing, creating cut patterns, shredding, and mashing various vegetables.



Image 5.2: The hand guard protecting fingers during slicing, the process of dicing an onion, and the collection container with its integrated
drain basket.

5.2 Using the Egg Separator

Insert the egg separator into the main unit or hold it over a bowl. Crack an egg into the separator; the egg white will pass
through, leaving the yolk behind.

5.3 Using the Drain Basket

After chopping, you can place the drain basket inside the collection container. Transfer your chopped vegetables into the
basket for easy rinsing and draining.

6. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your vegetable chopper.

Hand Wash Only: To protect the blades and prevent deformation of plastic components, do not run the
dishwasher with our vegetable processor.



After each use, disassemble all components.

Carefully rinse all parts under running water. Use the provided cleaning brush to remove any food residues from the
blades and grids.

Pay special attention to the small crevices in the dicing grids and blades.

Dry all components thoroughly before storing to prevent rust on stainless steel blades.

Store blades safely in the provided container or a designated safe place.

7. TROUBLESHOOTING

Difficulty changing blades: Ensure the blade is fully disengaged from its locking mechanism before attempting to
remove it. Apply gentle, firm pressure when inserting new blades until they click into place.

Food getting stuck in blades: Ensure food pieces are appropriately sized for the chosen blade. Do not overfill the
chopping area. For fibrous vegetables, cut them into smaller sections before processing. Use the cleaning brush
immediately after use to prevent dried food from hardening.

Chopper not cutting effectively: Ensure the blade is clean and free of debris. Verify that the blade is correctly
installed and not loose.

Lid not closing properly: Check for any food particles obstructing the closing mechanism or if the blade is
incorrectly seated.

8. SPECIFICATIONS



Image 8.1: Key dimensions of the assembled vegetable chopper and its various blades.

Brand Generic

Model Number VEGE-CHOPPER

Product Dimensions 4.4"L x 4.3"W x 12.6"H (approximate)

Item Weight 1.65 pounds

Material Plastic, Stainless Steel (Blades)

Color Gray

Operation Mode Manual

Product Care Instructions Hand Wash Only

9. WARRANTY AND SUPPORT



9. WARRANTY AND SUPPORT

For any questions, concerns, or support regarding your Generic VEGE-CHOPPER, please refer to the retailer's return
policy or contact the manufacturer directly through the contact information provided at the point of purchase. Please retain
your proof of purchase 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

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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