
Manuals+
Q & A | Deep Search | Upload

manuals.plus /

›  fullstar /

›  Fullstar Mandoline Slicer User Manual

fullstar Mandoline Slicer, Stainless Steel

Fullstar Mandoline Slicer User Manual
Model: Mandoline Slicer, Stainless Steel

1. INTRODUCTION

Thank you for choosing the Fullstar 11-in-1 Stainless Steel Mandoline Slicer. This versatile kitchen tool is designed to
simplify your food preparation tasks, offering a wide range of functions including slicing, grating, spiralizing, and more.
With its durable stainless steel construction and comprehensive set of accessories, you can achieve professional results
safely and efficiently.
Please read this manual thoroughly before first use to ensure proper operation, maintenance, and safety.

2. PRODUCT COMPONENTS

Your Fullstar Mandoline Slicer package includes the following components:

Main Mandoline Slicer Unit with Integrated Catch Tray

Finger Guard

Protective Glove

Blade Organizer/Storage Box

Cleaning Brush

Mandoline Blades: 3mm Slicer, 5mm Slicer, Wavy Slicer

Specialty Blades: Juicer, Egg Slicer

Spiralizer Blades: Spiral, Ribbon

Grating Blades: Julienne, Grater, Zester
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Image: Overview of the Fullstar Mandoline Slicer components. This image displays the main mandoline unit with its clear catch tray, the
separate blade organizer, a small cleaning brush, a finger guard, and a protective glove. These are the key parts included with the product.

3. SETUP AND ASSEMBLY

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. The unit is dishwasher safe.

3. Assemble:

Place the main mandoline unit securely on a flat, stable surface. Ensure the non-slip base is firmly in place.

Insert the desired blade into the designated slot on the mandoline unit. Ensure it clicks securely into place.
Refer to the "Operating Instructions" section for blade selection.

Position the catch tray directly underneath the mandoline unit to collect sliced or grated food.

4. OPERATING INSTRUCTIONS



Always use the provided finger guard and protective glove when operating the mandoline slicer to ensure safety. The
blades are extremely sharp.

4.1 Slicing (Mandoline Blades)

Use the 3mm, 5mm, or Wavy slicer blades for uniform slices of vegetables and fruits.

1. Select the desired slicing blade (3mm, 5mm, or Wavy) and securely insert it into the mandoline unit.

2. Wear the protective glove on your non-dominant hand and place the finger guard onto the food item you wish to
slice.

3. Hold the mandoline firmly with one hand. With the other hand, guide the food item (secured by the finger guard)
down the blade in a smooth, consistent motion.

4. The sliced food will collect in the catch tray below.

Image: A person demonstrating the use of the mandoline slicer, wearing a protective glove and using the finger guard to safely slice a
cucumber into uniform rounds. The sliced cucumber collects in the clear container below.



Image: Close-up view of the mandoline blades, showing the 3mm, 5mm, and wavy slicing options. Examples of sliced cucumber, carrot,
and wavy potato chips are displayed next to their respective blades.

4.2 Grating (Grating Blades)

Utilize the Julienne, Grater, or Zester blades for various grating needs.

1. Insert the desired grating blade (Julienne, Grater, or Zester) into the mandoline unit.

2. Wear the protective glove. For grating, you may hold the food item directly or use the finger guard for larger items.

3. Rub the food item across the grating surface in a back-and-forth motion.

4. Grated food will fall into the catch tray.



Image: A hand grating a block of cheese using the grater blade insert of the Fullstar Mandoline Slicer. The grated cheese accumulates in
the clear catch tray below. The image also shows the Julienne, Grater, and Zester blades with examples of their output.

4.3 Spiralizing (Spiralizer Blades)

Create spiral or ribbon cuts with the dedicated spiralizer blades.

1. Choose either the Spiral or Ribbon spiralizer blade and insert it into the unit.

2. For best results, use firm, straight vegetables like zucchini or carrots.

3. Place the end of the vegetable onto the center of the spiralizer blade.

4. Apply gentle pressure and twist the vegetable clockwise, pushing it through the blade.

5. Spiralized vegetables will fall into the catch tray.



Image: A hand spiralizing a zucchini using the Fullstar Mandoline Slicer. The zucchini noodles are collecting in the clear container. The
image also displays the Spiral and Ribbon spiralizer blades with examples of their cuts.

4.4 Juicing and Egg Slicing (Specialty Blades)

The unit also includes specialty blades for juicing citrus and slicing boiled eggs.

Juicer: Insert the juicer attachment. Place half a citrus fruit (e.g., orange, lemon) onto the juicer cone and twist firmly
to extract juice into the catch tray.

Egg Slicer: Insert the egg slicer attachment. Place a peeled hard-boiled egg onto the grid and press down the top
part to create uniform slices.



Image: A hand juicing an orange using the juicer attachment of the Fullstar Mandoline Slicer, with juice collecting in the tray. The image also
shows the egg slicer attachment with sliced boiled eggs.

5. SAFETY PRECAUTIONS

Your safety is paramount when using this product. Please adhere to the following safety guidelines:

Always Use Protection: The blades are extremely sharp. Always use the provided finger guard and protective
glove when operating the mandoline slicer.

Keep Fingers Away: Never touch the blades directly with your bare hands.

Stable Surface: Ensure the mandoline is placed on a stable, non-slip surface before use.

Children and Pets: Keep the product and its components out of reach of children and pets.

Proper Blade Insertion: Ensure blades are securely locked into place before use.

Cleaning Safety: Use the cleaning brush for blade cleaning. Exercise extreme caution when handling blades during
washing.

Storage: Store all blades in the provided blade organizer when not in use.



Intended Use: Use the product only for its intended purpose of slicing, grating, and spiralizing food.

Image: A comparative image highlighting the safety features of the Fullstar Mandoline Slicer, specifically showing the finger guard and
protective glove as essential safety components, contrasting them with products lacking these features.

6. MAINTENANCE AND CLEANING

6.1 Cleaning

Regular cleaning will ensure the longevity and hygiene of your mandoline slicer.

Dishwasher Safe: All components of the Fullstar Mandoline Slicer are dishwasher safe. Place them on the top rack
for best results.

Hand Washing: For hand washing, disassemble all parts. Use warm, soapy water and the provided cleaning brush
to remove food residue, especially from the blades.

Caution with Blades: Always use extreme caution when cleaning the sharp blades. Use the cleaning brush and
avoid direct hand contact.



Drying: Ensure all parts are thoroughly dry before reassembling or storing to prevent rust and maintain hygiene.

Image: A dishwasher rack filled with clean dishes, illustrating that the Fullstar Mandoline Slicer components are safe for dishwasher
cleaning, making maintenance convenient.

6.2 Storage

Proper storage protects the blades and keeps your kitchen organized.

Blade Organizer: Always store all interchangeable blades in the provided blade organizer/storage box. This
protects the blades from damage and prevents accidental cuts.

Compact Design: The mandoline slicer is designed for compact storage. Ensure all parts are nested correctly
before storing in a cabinet or drawer.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Food not
slicing/grating
cleanly.

Blade not properly inserted or
dull. Food item too soft or not firm
enough.

Ensure blade is securely locked. Use firmer produce. If blades
are dull after extended use, contact customer support for
replacement options.

Difficulty
pushing food
through.

Incorrect angle or insufficient
pressure. Food item too large for
the opening.

Adjust angle and apply consistent, firm pressure. Cut larger food
items into smaller, manageable pieces.

Unit slides on
countertop
during use.

Non-slip base is wet or dirty.
Surface is not flat.

Ensure countertop and base are clean and dry. Use on a
completely flat and stable surface.

Food gets
stuck in blades.

Residue buildup.
Clean blades immediately after use with the cleaning brush. Do
not allow food to dry on blades.

8. SPECIFICATIONS

Model: Mandoline Slicer, Stainless Steel

Brand: Fullstar



Material: Stainless Steel (Blades), ABS Plastic (Body)

Dimensions: 1"L x 1"W x 1"H (Approximate, as per product data)

Item Weight: 2.84 Pounds

Operation Mode: Manual

Special Features: 11-in-1 Multipurpose, Dishwasher Safe, Non-slip Base, Finger Guard, Protective Glove, Blade
Organizer

Included Blades: 3mm Slicer, 5mm Slicer, Wavy Slicer, Julienne, Grater, Zester, Spiral, Ribbon, Juicer, Egg Slicer

9. WARRANTY AND SUPPORT

Fullstar products are designed for quality and durability. For specific warranty information, please refer to the packaging or
contact Fullstar customer support directly.
Customer Satisfaction: Fullstar is committed to customer satisfaction. If you encounter any issues or have questions
regarding your product, please do not hesitate to contact our support team.
Contact Information:

Visit the official Fullstar Store on Amazon: Fullstar Amazon Store

Refer to the product listing on Amazon for the latest contact details or support options.

© 2023 Fullstar. All rights reserved.
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