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INTRODUCTION

Thank you for purchasing the Yabano Rotary Cheese Grater. This versatile kitchen tool is designed to simplify your food
preparation by efficiently slicing, shredding, and grinding various ingredients. With its three interchangeable stainless steel
blades, strong suction base, and easy-to-clean design, it's an indispensable addition to any kitchen. Please read this
manual carefully before use to ensure safe and optimal performance.

This manual provides detailed instructions on assembly, operation, maintenance, and troubleshooting for your Yabano
Rotary Cheese Grater.

SAFETY INSTRUCTIONS

o Always keep hands away from the sharp blades during operation and cleaning. Use the food pusher to guide
ingredients.

o Ensure the suction base is firmly secured to a clean, smooth, and dry countertop before use to prevent movement.
o This product is designed for food preparation only. Do not use it for non-food items.

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

o Keep the grater out of reach of children.

o All parts are made from food-grade, non-toxic, BPA-free materials.

» No electricity is required for operation.

PAckAGE CONTENTS

Please check the package to ensure all components are present:

o Main Grater Unit with Suction Base
o Food Pusher

« Handle
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Slicing Blade (Fine)
Coarse Shredding Blade

Fine Shredding Blade

Cleaning Brush
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SETUP

Follow these steps to assemble your Yabano Rotary Cheese Grater:

1. Lock the Suction Base: Place the main grater unit on a clean, smooth, and dry countertop. Press down firmly on the
unit and turn the suction lock knob clockwise until it is securely fixed to the surface.

2. Place the Blade: Select the desired blade and insert it into the transparent barrel. Ensure it is seated correctly.

3. Install the Handle: Attach the handle to the end of the blade, aligning the grooves, and turn it clockwise to lock it into
place.

4. Ready for Use: Your grater is now assembled and ready for operation.



HOW TO USE

1

1 Lock the suction base 2 Place the blade to the
to the countertop tumbling box

3 Install the handle 4 Crank the handle clockwise

A four-panel image illustrating the assembly and basic operation: 1. Locking the suction base, 2. Placing the blade, 3. Installing the handle,
and 4. Cranking the handle clockwise.

OPERATING INSTRUCTIONS



Choosing the Right Blade

« Slicing Blade: Ideal for creating thin, even slices of vegetables like cucumbers, potatoes, radishes, and firm cheeses.

Po’rofro Cucmber | Radish |

The slicing blade is demonstrated in use, showing how it can create thin, even slices of vegetables like cucumber, potato, and radish, as
well as cheese.

« Coarse Shredding Blade: Perfect for producing thicker shreds of ingredients such as carrots, zucchini, beetroot, and



various cheeses.

Carrot Zucchini Beetroot Cheese

This image shows the coarse shredding blade in action, producing thicker shreds suitable for ingredients such as carrots, zucchini,
beetroot, and cheese.

« Fine Shredding Blade: Best for finely grating items like chocolate, cookies, nuts, and hard cheeses.
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Chocolate | ‘Cohoki o NuUTs | '_Che'ese

The fine shredding blade is depicted, demonstrating its ability to finely grate items like chocolate, cookies, nuts, and hard cheeses.

General Operation

1. Ensure the grater is securely assembled and the suction base is locked.

2. Place a bowl or plate beneath the transparent barrel to collect the processed food.



. Insert your chosen ingredient into the food chute.
. Use the food pusher to gently guide the ingredient towards the blade.

. Turn the handle clockwise to begin slicing, shredding, or grinding. The inclined arc transparent barrel ensures food falls
smoothly.

. Continue turning the handle until all ingredients are processed.



Vabarno '
Rotary Cheese

The Yabano Rotary Cheese Grater is shown on a kitchen counter, surrounded by bowls of freshly prepared ingredients like shredded
cabbage, carrots, and sliced cucumbers, demonstrating its versatility.

MAINTENANCE AND CLEANING



Proper cleaning and maintenance will extend the life of your grater:

blade from the transparent barrel.

Disassembly: Unlock the suction base, then remove the handle by turning it counter-clockwise. Carefully remove the

Washing: All accessories are easy to clean. Simply wash the blades and other parts under running water. Use the

provided cleaning brush to remove any stubborn food particles from the blades.

TROUBLESHOOTING

Dishwasher Safe: All components are dishwasher safe for convenient cleaning.

Drying and Storage: Ensure all parts are thoroughly dry before reassembling or storing. Store in a dry place.

If you encounter any issues, please refer to the following common problems and solutions:

Problem Possible Cause

Suction base = Countertop is not clean,

does not smooth, or dry. Suction
hold firmly. lock not fully engaged.
Food gets L

ek or | Ingredient is too large or
stuck or is

o too hard. Incorrect blade
difficult to

selected.

process.
Blades Normal wear and tear.
appear dull Attempted to process

or damaged.  overly hard foods.

SPECIFICATIONS

Solution

Ensure the countertop is clean, smooth, and dry. Press down firmly on the
unit and turn the suction lock knob clockwise until it is fully engaged.

Cut ingredients into smaller pieces that fit easily into the chute. Ensure
you are using the appropriate blade for the food type. Do not force the
handle; apply steady, even pressure with the food pusher.

Blades are made of durable stainless steel but can dull over time with
heavy use. Avoid processing extremely hard items. Contact customer
support if blades are damaged.

Brand Yabano

Model Number GS-076

Material Plastic, Stainless Steel

Color Green

Product Dimensions 18 x 14 x 28.3 cm (Length x Width x Height)
Item Weight 0.9 kg

Number of Blades 3 (Replaceable)

Batteries Required No

Care Instructions Hand wash, Dishwasher safe

WARRANTY AND SUPPORT



Yabano is committed to providing high-quality products. All parts of this shredder grater are made from food-grade
materials, ensuring safety and durability.

If you receive a defective product or are not satisfied with your purchase, please contact our customer support team. We
are dedicated to providing the best possible solution and assistance.

For support, please refer to the contact information provided with your purchase or visit the official Yabano website.

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 | 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
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