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Brand: ONCE FOR ALL
Model: JS001

Probuct OVERVIEW

The ONCE FOR ALL JS001 Upgrade Safe Mandoline Slicer is designed for efficient and safe preparation of vegetables and
fruits. Featuring a sharp hidden blade and adjustable settings, it allows for various cutting styles without direct contact with
the blade, enhancing kitchen safety and reducing preparation time.

Key Features:

« Safer Slicing: Sharp hidden blade design ensures fingers never touch the blades, eliminating the need for safety
gloves.

« Versatile Cutting: Offers 4 mode choices: julienne, matchstick, slicing, and dicing, with adjustable thickness from
0.1mm to 8mm.

o Large Capacity: Upgraded design with a larger feeding port and container to process more food at once.

« Easy to Clean: Collapsible and detachable design for easy cleaning under tap water with the included brush.
Dishwasher safe.

« Durable Construction: Made with 420 stainless steel blades and ABS environmental-friendly plastic for safety and
longevity.

« Space-Saving: Collapsible design allows for compact storage in small counter or cupboard spaces.

SEeTUP INSTRUCTIONS
The ONCE FOR ALL Mandoline Slicer is designed for quick and easy assembly. Follow these steps to set up your slicer:

1. Unpack Components: Carefully remove all parts from the packaging. You should have the main slicer unit, the food
chute, the food pusher, and the collection container.

2. Attach Collection Container: Place the main slicer unit onto the collection container. Ensure it clicks securely into


https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/once-for-all

place. The container will catch all sliced food.
3. Insert Food Chute: Open the safety cover on the main slicer unit and insert the food chute into the designated slot.

4. Prepare Food Pusher: The food pusher is used to safely guide food through the chute and over the blades. It fits into
the top of the food chute.

5. Stabilize the Slicer: Extend the legs of the slicer for stability. The base features suction cups to prevent movement
during use.

Your browser does not support the video tag.

Video: How to Assemble and Prepare the Slicer for Use. This video demonstrates the simple steps to set up your mandoline
slicer, including attaching the collection container, inserting the food chute, and preparing the food pusher for safe operation.
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Image: Easy Installation. Visual guide showing the three main components of the slicer and how they fit together, highlighting its
detachable nature for cleaning and compact storage when folded.



OPERATING INSTRUCTIONS

The ONCE FOR ALL Mandoline Slicer offers various cutting options with adjustable thickness and blade types. Always use
the food pusher to protect your hands.

Adjusting Thickness and Cutting Modes:

o Thickness Adjustment: Locate the dial on the side of the slicer. Rotate the dial to select your desired slice thickness,
ranging from 0.1mm to 8mm.

« Changing Cutting Modes: The slicer features integrated blades for different cuts (julienne, matchstick, slicing,
dicing). Turn the knobs on the back of the slicer to engage or disengage the specific blades for your desired cutting
style. No need to change physical blades.

Slicing Procedure:

1. Prepare Food: Wash and peel your vegetables or fruits as needed. Cut larger items to fit comfortably into the food
chute.

2. Place Food: Insert the food item into the food chute.

3. Use Food Pusher: Place the food pusher on top of the food item. This ensures your hands are kept away from the
blades.

4. Slice: Press down on the food pusher and push it downwards in a continuous motion. The internal mechanism will
slice the food and deposit it into the collection container below.
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Image: Versatile Cutting Options. lllustrates the various cutting styles achievable with the slicer, including different thicknesses for
slices, strips, dices, and juliennes.
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Image: Mode Adjustment. Shows the rotating knobs used to select different cutting modes without needing to swap blades.

Your browser does not support the video tag.

Video: Safe Mandoline Slicer in Action. A short demonstration of the slicer's safe operation, showing how food is processed
without direct hand contact with the blades.

Your browser does not support the video tag.
Video: QYKIC Safe Mandoline Slicer Demonstration. This video showcases the mandoline slicer's capabilities, demonstrating how
it efficiently slices various vegetables.
Your browser does not support the video tag.
Video: Safe Mandoline Slicer Features. A detailed look at the safe design and various functions of the mandoline slicer,
emphasizing ease of use and versatility.
Your browser does not support the video tag.

Video: Easy Lemon Slicing. This video demonstrates how effortlessly the mandoline slicer can create perfect lemon slices,
showcasing its efficiency for delicate fruits.



CLEANING AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your ONCE FOR ALL Mandoline
Slicer.

1. Disassembly: The slicer is designed for easy disassembly. Separate the main slicer unit from the collection
container, and remove the food chute and food pusher.

2. Rinsing: Rinse all detachable parts under running water. For stubborn food residues, use the provided small cleaning
brush to clean between the blades and grooves.

3. Dishwasher Safe: All components of the slicer are dishwasher safe. Place them on the top rack for cleaning.
4. Drying: After washing, it is recommended to take out the parts and dry them with a clean cloth. Do not use the
dishwasher for drying to prevent potential damage or dulling of blades.
Your browser does not support the video tag.
Video: Clean & Store of Once For All Mandoline Slicer. This video provides a step-by-step guide on how to disassemble, clean,
and store the mandoline slicer, ensuring hygiene and product longevity.
Your browser does not support the video tag.

Video: Cleaning and Storage Demonstration. A visual guide on the cleaning process for the mandoline slicer, including how to
access the blades for thorough cleaning and its compact storage.
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Image: Easy Cleaning Features. Highlights the dishwasher-safe design and the ease of cleaning the slicer's components.

STORAGE
The ONCE FOR ALL Mandoline Slicer features a collapsible design for convenient and space-saving storage.

« Fold the Slicer: After cleaning and ensuring all parts are dry, fold the legs of the slicer inwards.

« Compact Storage: The folded slicer takes up minimal space and can be easily stored in a drawer, cupboard, or hung
on a hook.
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Image: Space-Saving Storage. Demonstrates the compact, folded state of the slicer, ideal for storage in small kitchen spaces.

ProbucT SPECIFICATIONS

Brand

Model Number
Product Dimensions
Material

Color

Special Features

ONCE FOR ALL

6.1"L x 5.5"W x 13.6"H

ABS Environmental Friendly Plastic, Stainless Steel

Hand Safety, Versatility, No Safety Gloves Needed, Detachable Blade, Collapsible,
Dishwasher Safe, BPA Free



Recommended Uses

Product Care Instructions
Blade Material

Operation Mode

Item Weight

Manufacturer
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Potatoes, Sweet Potato, French Fry, Onion, Cucumber, Zucchini, Celery, Lemon,
Carrot, Apple, Orange slice, Food, Vegetable, Fruit slicer

Dishwasher Safe, Hand Wash Only
Stainless Steel

Manual

3.06 pounds
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Image: Product Dimensions and Accessories. Detailed view of the slicer's dimensions, along with the included cleaning brush and

WARRANTY AND SUPPORT

food container.

The ONCE FOR ALL Mandoline Slicer comes with a 24-month quality assurance warranty from the date of purchase.



If you have any questions, concerns, or require assistance with your product, please do not hesitate to contact ONCE FOR
ALL customer support. Refer to your purchase documentation for specific contact details.
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