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Geedel Vegetable Cutter Instruction Manual
Model: CA-331

INTRODUCTION

Thank you for choosing the Geedel Vegetable Cutter. This versatile 4-in-1 kitchen tool is designed to

simpli

fy your food preparation, offering efficient chopping, slicing, dicing, and grating. With its durable

construction and multiple blade options, it helps you prepare various ingredients quickly and safely. Please
read this manual thoroughly before first use to ensure proper operation and maintenance.

SAF

ETY INFORMATION

Always exercise caution when handling the Geedel Vegetable Cutter, especially the sharp blades.

Improper use can lead to injury.

Keep out of reach of children.

Blades are extremely sharp. Handle with care and always use the provided safety hand guard when
grating or slicing.

Ensure the chosen blade is securely locked in place before use.

Do not attempt to chop or slice extremely hard or frozen foods, as this may damage the blades or the
unit.

Always clean the unit immediately after use to prevent food residue from hardening.
Do not use abrasive cleaners or scouring pads that could scratch the plastic components.
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The Geedel Vegetable Cutter typically includes the following components:

Main Chopper Unit with Lid and Pusher

1.2L Capacity Storage Container

Small Dicer Blade (e.g., for onions, peppers)

Large Dicer Blade (e.g., for potatoes, carrots)

Coarse Grater Blade (for shredding zucchini, hard cheese)
Julienne Blade (for fine shredding carrots, hard cheese)
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¢ Cleaning Brush/Fork
o Safety Hand Guard (for grater/julienne blades)
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Image: Overview of the Geedel Vegetable Cutter and its included blades and container.
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Image: The four interchangeable blades: small dicer, large dicer, coarse grater, and julienne blade.

SETUP
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Unpack: Carefully remove all components from the packaging.
Wash: Before first use, wash all parts with warm, soapy water. Rinse thoroughly and dry completely.
Assemble Container: Place the clear 1.2L storage container on a stable, flat surface.

Attach Main Unit: Position the main chopper unit (with the lid and pusher) securely on top of the
storage container.

OPERATING INSTRUCTIONS

Follow these steps for effective and safe use of your Geedel Vegetable Cutter:

General Usage Steps:

1.

Pre-cut Ingredients: For best results and to prevent damage, pre-cut larger vegetables or fruits into
smaller, manageable pieces that fit within the blade area. For dicing, ensure pieces are flat on one
side.

Choose Desired Blade: Select the appropriate blade for your task (small dicer, large dicer, coarse
grater, or julienne blade).

Insert Blade: Carefully insert the chosen blade into the designated slot on the main chopper unit.
Ensure it clicks securely into place. For dicing blades, ensure the safety lock is engaged.

Position Food: Place the ingredient onto the blade surface. For dicing, center the food over the grid.
For grating/julienning, place the food on the grater surface.

Operate:
o For Dicing: Firmly press down the lid/pusher with both hands until the food passes through the
blades and into the container.
o For Grating/Julienning: Use the safety hand guard to hold the food and slide it back and forth
across the blade.
Collect: The processed food will collect in the transparent container below.



Lock the blade Start chopping tour

Image: Visual guide on how to use the chopper, from pre-cutting to final chopping.

Blade Specific Usage:

« Small Dicer Blade: Ideal for finely dicing onions, bell peppers, celery, and other softer vegetables for
salsas, salads, or cooking.

o Large Dicer Blade: Perfect for larger cubes of potatoes, carrots (pre-boiled if very hard), zucchini,
and fruits for stews, roasts, or fruit salads.

o Coarse Grater Blade: Use for shredding zucchini, carrots, or hard cheeses for various recipes.

« Julienne Blade: Creates thin, matchstick-like strips of vegetables like carrots or cucumbers, and fine
shreds of hard cheese.
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Image: Demonstrates the output of small and large dicing blades for different vegetables.
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Image: lllustrates the results from the coarse grater (shredding) and julienne (fine shredding) blades.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your Geedel Vegetable Cutter.

1. Disassembly: After each use, carefully disassemble all parts: remove the blade, separate the main
unit from the container.

2. Rinse Immediately: Rinse all components under running water to remove large food particles.

3. Hand Washing: Wash all parts with warm, soapy water. Use the provided cleaning brush/fork to
remove stubborn food bits from the blades and pusher grid. Be extremely careful when cleaning
blades.

4. Dishwasher Safe: All parts are top-rack dishwasher safe. For best results and to prolong blade
sharpness, hand washing is recommended.

5. Drying: Ensure all parts are completely dry before reassembling or storing to prevent rust on blades
and maintain hygiene.

6. Storage: Store all blades safely in the container or a designated blade holder to prevent accidental
cuts and keep them organized.

TROUBLESHOOTING




Problem

Food not
chopping/slicing
cleanly.

Lid/Pusher is
difficult to press
down.

Food gets stuck
in blades.

Unit slides on
countertop
during use.

Possible Cause

Food piece is too large or
too hard; blades are dull or
clogged.

Food piece is too large or
not positioned correctly;
blade is not fully engaged.

Food is fibrous or sticky;
insufficient pressure
applied.

Countertop is wet or
slippery; non-slip strips are
dirty.

SPECIFICATIONS

Solution

Pre-cut food into smaller, flatter pieces. Do not use for
extremely hard or frozen items. Clean blades
thoroughly. If blades are dull, consider replacement.

Ensure food fits entirely within the blade area. Verify the
blade is securely locked in place. Apply firm, even
pressure.

Use the cleaning brush to dislodge stuck food. Ensure
firm, consistent pressure when chopping.

Ensure countertop is clean and dry. Clean the non-slip
strips on the bottom of the container.

o Brand: Geedel

o Model Number: CA-331
¢ Product Dimensions: 9.6"L x 4.4"W x 5.3"H

o Material: Acrylonitrile Butadiene Styrene (ABS), Stainless Steel (Blades)

e Color: White
o Item Weight: 1.67 pounds (0.76 Kilograms)

+ Blade Material: 420 Stainless Steel
o Blade Length: 4 Inches

o Operation Mode: Manual

o Container Capacity: 1.2 Liters

o Care Instructions: Dishwasher Safe (Top Rack Recommended)

WARRANTY AND SUPPORT

Geedel products are designed for quality and durability. For information regarding product warranty,
returns, or technical support, please refer to the warranty card included with your purchase or visit the
official Geedel website. You may also contact Geedel customer service directly through the retailer where

you purchased the product.

Geedel Store Link: Visit the Geedel Store on Amazon


https://www.amazon.com/stores/Geedel/page/088848F2-D122-4501-A220-B6125C11090F
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