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INTRODUCTION

The Starfrit Rotary Drum Grater is a versatile and efficient kitchen tool designed to simplify your food preparation.
Equipped with three interchangeable stainless steel drums, it allows for effortless slicing, coarse grating, and fine
grating of various ingredients. Its user-friendly design ensures quick setup, stable operation, and easy cleaning,
making it an essential addition to any kitchen.

PRODUCT FEATURES

Three Interchangeable Stainless Steel Drums: Includes drums for slicing, coarse grating, and fine
grating, offering versatility for different food preparation needs.

Ultra-Sharp Blades: Ensures efficient and precise cutting of a wide range of foods.

Sturdy Suction Base: Provides added stability during use, preventing movement on smooth countertops.

Safety Pusher Guide: Keeps food securely in place and protects hands during operation.

Easy to Use & No Assembly Required: Designed for convenience with immediate usability out of the box.

Detachable Components: All parts are easily detachable for thorough and hassle-free cleaning.

Dishwasher Safe: Components can be safely cleaned in the dishwasher.
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Image: The Starfrit Rotary Drum Grater is highly versatile, capable of processing a wide array of ingredients including
cheese, carrots, zucchini, nuts, and beets into various forms.

PACKAGE CONTENTS

Your Starfrit Rotary Drum Grater package includes the following components:

Grater Base with Suction Mechanism

Food Hopper

Crank Handle

Safety Pusher

Slicing Drum (Stainless Steel)

Coarse Grating Drum (Stainless Steel)

Fine Grating Drum (Stainless Steel)



Image: A visual representation of the three distinct stainless steel drums included: Fine Grating, Coarse Grating, and
Slicing, each designed for specific food preparation tasks.

SETUP

1. Secure the Base: Place the grater base on a clean, smooth, non-porous countertop. Turn the knob on the
side of the base clockwise to activate the suction cup, firmly securing the grater to the surface.

2. Install the Food Hopper: Align the food hopper with the opening on the grater base and push it down until
it clicks securely into place.

3. Insert a Drum: Select the desired stainless steel drum (slicing, coarse, or fine). Insert the drum into the food
hopper, ensuring the central shaft aligns with the opening.

4. Attach the Handle: Slide the crank handle onto the end of the inserted drum until it locks into position.



Image: Step-by-step visual guide for setting up the grater, including securing the suction base and inserting the chosen
drum and food with the pusher.



Image: A detailed view of the grater's suction base, illustrating how it provides enhanced stability on the countertop.

OPERATING INSTRUCTIONS

1. Ensure the grater is properly set up and secured to the countertop.

2. Prepare your ingredients by cutting them into pieces that fit comfortably into the food hopper.

3. Place a bowl or container beneath the drum's chute to collect the processed food.

4. Insert the food into the hopper.

5. Use the safety pusher to gently press the food against the rotating drum.

6. Turn the crank handle clockwise to begin slicing or grating. Apply steady, even pressure with the pusher for
best results.

7. Continue until all food is processed.

CHANGING DRUMS/BLADES

1. Ensure the grater is empty and clean before changing drums.

2. To remove the current drum, press the release button on the crank handle and slide the handle off.

3. Gently pull the drum out of the food hopper.

4. Select a new drum and insert it into the food hopper, aligning the central shaft.



5. Reattach the crank handle until it clicks into place.

CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and longevity of your Starfrit Rotary Drum Grater.

Disassembly: Detach all components: remove the crank handle, pull out the drum, and press the release
button to separate the food hopper from the base.

Washing: All detachable parts are dishwasher safe. For best results, place them on the top rack of your
dishwasher. Alternatively, wash by hand with warm, soapy water and a soft brush to remove any food
residue from the drums.

Drying: Ensure all parts are thoroughly dry before reassembling or storing.

Base Cleaning: Wipe the grater base with a damp cloth. Do not immerse the base in water.

TROUBLESHOOTING

Grater not sticking to surface: Ensure the countertop is clean, dry, and smooth. Turn the suction knob
firmly clockwise until it is fully engaged.

Difficulty turning the handle: Check that the drum is correctly inserted and the handle is fully locked.
Ensure food pieces are not too large or hard for the selected drum type.

Food not processing evenly: Apply consistent pressure with the safety pusher. Ensure food is cut to an
appropriate size for the hopper.

Residue left on drum: Use a small brush (not included) to clean out any stubborn food particles from the
drum holes.

SPECIFICATIONS

Brand Starfrit

Model Number 098706-003-0000

Colour Green

Product Dimensions 26L x 13W x 24.5H Centimetres

Material Plastic, Stainless Steel

Item Weight 776 g

Dishwasher Safe Yes

UPC 069858987062



Image: Detailed product dimensions of the Starfrit Rotary Drum Grater for easy reference.

WARRANTY AND SUPPORT

For warranty information, product support, or any inquiries regarding your Starfrit Rotary Drum Grater, please refer
to the contact details provided in your product packaging or visit the official Starfrit website. Keep your proof of
purchase for warranty claims.
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