i
Manuals+

Manuals.plus /
> Anatole /

> Anatole Electric Vegetable Dicer (Model CFP-1) User Manual

Anatole CFP-1

Anatole Electric Vegetable Dicer (Model CFP-1) User

Manual
Model: CFP-1 | Brand: Anatole

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Anatole Electric Vegetable Dicer,
Model CFP-1. Please read these instructions thoroughly before first use and retain for future reference. This appliance is
designed for dicing hard vegetables and fruits in commercial and domestic settings.

2. SAFETY INSTRUCTIONS

o Always wear protective gloves when handling the sharp dicing blades.

o Ensure the cover is securely in place and aligned with the red arrow on the marker to activate the magnetic safety
switch before operation. The machine will not start if the cover is not correctly positioned.

« Do not immerse the main machine body in water. Cleaning should be done by wiping or rinsing specific components
as instructed.

+ Keep hands and utensils away from the feed opening during operation. Use the provided food pusher to guide
ingredients.

« Unplug the appliance from the power outlet before cleaning, assembling, or disassembling parts.

o This appliance is not intended for use by persons with reduced physical, sensory, or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance
by a person responsible for their safety.

« Avoid processing soft foods, as this dicer is specifically designed for hard vegetables and fruits like potatoes,
carrots, and onions.

3. PAckAGE CONTENTS

Verify that all components are present upon unpacking:

+ Main Machine Unit
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o Cover & Food Hopper

» Food Pusher

« 3/8" Dicing Disc (9x9 mm)

« 1/2" Dicing Disc (12x12 mm)

» 3/5" Dicing Disc (16x16 mm)

» Specialized Cleaning Tool for Grid Blades
o Three Cleaning Brushes

+ Protective Gloves
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*The blades are very sharp! Always wear gloves when handling the blades.
*The machine will only start if the food hopper is in place (aligned with the
red arrow on the marker).

Image: All components included with the Anatole Electric Vegetable Dicer.

4. SETUP INSTRUCTIONS

1. Insert the Dicing Disc: Place your desired dicing disc onto the central shaft inside the machine. Ensure it sits flat
and securely.



2. Insert the Cross-Cutting Blade: Carefully insert the cross-cutting blade into the shaft, aligning it correctly with the
dicing disc.

3. Fit the Lid: Place the cover and food hopper onto the machine. Rotate it until the magnetic safety switch aligns with
the red arrow on the machine body. This ensures the machine is ready for operation and prevents accidental
startup.

Video: Demonstrates the assembly process of the dicing disc, cross-cutting blade, and securing the lid.

5. OPERATING INSTRUCTIONS

The Anatole Electric Vegetable Dicer is designed for efficient dicing of various hard vegetables and fruits.

o Preparation: Ensure vegetables are washed and peeled if necessary. Cut larger items to fit the enlarged feed
opening (approximately 3.15" / 80mm wide).

« Power On: With the machine properly assembled and the lid secured, press the one-touch switch to turn on the
appliance.

« Feeding Ingredients: Place prepared vegetables into the feed opening. Use the food pusher to gently guide them
down towards the blades. Do not force ingredients.

« Continuous Operation: The machine can be used continuously for approximately 20-30 minutes. Allow for a
cooling period if longer operation is required.

« Output: Diced vegetables will exit through the direct-discharge chute into a container placed below.
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Image: Features of the dicer including the enlarged feed opening and food pusher.
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Image: Examples of dicing results using the three different blade sizes.

6. MaINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your dicer.

» Disassembly: Unplug the machine. Remove the food hopper, cross-cutting blade, and dicing disc.

« Blade Cleaning: Use the specialized cleaning tool for grid blades to remove any trapped food particles. The blades
are made of stainless steel and are dishwasher safe.

+ Machine Body Cleaning: The direct-discharge design minimizes food buildup. Wipe the interior and exterior of the
main machine unit with a damp cloth. Do not immerse the main unit in water.

o Brush Cleaning: Utilize the three provided cleaning brushes for hard-to-reach areas and smaller components.

« Drying and Storage: Ensure all parts are thoroughly dry before reassembling or storing the machine.
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tool for grid blades
Cleaning is a breeze!

Image: Specialized cleaning tool for grid blades in use.



EASY TO CLEAN!
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Image: Cleaning process and important warning against immersing the machine.

7. TROUBLESHOOTING

If you encounter issues with your Anatole Electric Vegetable Dicer, refer to the following common solutions:
+ Machine does not turn on:

o Ensure the power cord is securely plugged into a functional outlet.

o Verify that the cover and food hopper are correctly assembled and aligned with the red arrow to engage the
safety switch.

« Dicing performance is poor or uneven:

o Check that the dicing disc and cross-cutting blade are properly installed and free from obstructions.
o Ensure ingredients are firm and cut to an appropriate size for the feed opening. Avoid overfilling.

o Confirm that the selected dicing disc is suitable for the type of vegetable being processed.



+ Machine stops during operation:

o The machine may have overheated. Allow it to cool down for at least 30 minutes before attempting to restart.

o Check for any blockages in the feed opening or discharge chute. Clear any obstructions after unplugging the
machine.

For issues not resolved by these steps, please contact customer support.

8. SPECIFICATIONS

Feature Detail

Brand Anatole

Model Number CFP-1

Wattage 110 watts

Voltage 110V

Product 1"D x 1"W x 2"H (Note: These dimensions appear to be placeholder/incorrect from source data,
Dimensions actual product is larger)

Material Stainless Steel (Blades)

Special Feature  Dishwasher Safe (Blades)

Dicing Blade

. 3/8" (9x9 mm), 1/2" (12x12 mm), 3/5" (16x16 mm)
Sizes

9. WARRANTY AND SUPPORT

Specific warranty details for the Anatole Electric Vegetable Dicer (Model CFP-1) are not provided in the product
information. Please refer to the retailer's return policy or contact Anatole customer service directly for warranty information
and support inquiries.

For customer service, please visit the Anatole Store on Amazon or consult your purchase documentation.

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

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.
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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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