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Yabano 203-060

Yabano 3-in-1 Electric Meat Grinder
Model: 203-060

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the Yabano Electric Meat Grinder. Failure to follow these
instructions may result in electric shock, fire, or serious injury.

o Always ensure the appliance is unplugged from the power outlet before assembling, disassembling, or
cleaning.

o Keep hands and utensils away from moving parts during operation to prevent injury. Never push food
with your hands; always use the food pusher provided.

¢ Do not process meat containing bones, large tendons, or skin, as this can damage the motor or blades.

o This appliance is not intended for use by children or persons with reduced physical, sensory, or mental
capabilities unless supervised by a responsible adult.

« Do not immerse the motor unit in water or any other liquid. Wipe with a damp cloth only.
o Ensure the appliance is placed on a stable, flat, and dry surface during operation.

« Do not operate the appliance continuously for more than 10 minutes. Allow a 10-minute rest period
between cycles to prevent overheating.

« Do not use attachments or accessories not recommended or sold by the manufacturer.

o If the power cord is damaged, it must be replaced by the manufacturer, its service agent, or similarly
qualified persons to avoid a hazard.

o This appliance is for household use only.
2. ProbucT OVERVIEW AND COMPONENTS

The Yabano 3-in-1 Electric Meat Grinder is designed for versatile food preparation, including grinding meat,
making sausages, and preparing kubbe. It features a powerful motor and durable stainless steel components.


https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload
https://manuals.plus/
https://manuals.plus/category/yabano

|

3 Size Cutting Plates )

Meet your different needs o —F- -

Image: The Yabano Electric Meat Grinder showcasing its main unit, feeding tray, and three different sized cutting plates (3mm,
5mm, 7mm) with examples of ground meat.

Key Components:

o Motor Unit (Main Body)

o Feeding Tray

o Food Pusher

e Grinding Head (Housing)

e Grind Worm (Auger)

o Cutting Blade

o Grinding Plates (3mm, 5mm, 7mm)
o Fixing Ring

o Sausage Stuffer Attachments

o Kubbe Attachment



Image: Diagram illustrating the compact dimensions of the Yabano Electric Meat Grinder, highlighting its space-saving design
for countertop storage.

3. SETUP AND ASSEMBLY

Before first use, wash all detachable parts (except the motor unit) in warm soapy water, rinse thoroughly, and
dry completely.

1. Step 1: Ensure the motor unit is unplugged. Attach the grinding head housing to the motor unit by
aligning the tab and rotating until it locks into place.

2. Step 2: Insert the grind worm (auger) into the grinding head housing.

3. Step 3: Place the cutting blade onto the end of the grind worm with the sharp side facing outward. It is
crucial for the blade to be installed correctly for efficient grinding.

4. Step 4: Select the desired grinding plate (3mm, 5mm, or 7mm) and place it over the cutting blade.
5. Step 5: Screw the fixing ring onto the grinding head housing until it is hand-tight. Do not overtighten.

6. Step 6: Place the feeding tray on top of the grinding head.
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Image: Visual guide showing six steps for assembling the meat grinder, including correct blade orientation (sharp side
outward).

4. OPERATING INSTRUCTIONS

4.1. Grinding Meat

1. Ensure the grinder is correctly assembled with the desired grinding plate.

2. Cut meat into small pieces (approximately 1-inch cubes) that fit easily into the feeding tube. Remove any
bones, large tendons, or skin.

3. Place the cut meat onto the feeding tray.

4. Place a suitable bowl or container under the grinding head to collect the ground meat.

5. Plug the appliance into a power outlet.

6. Turn the power switch to the 'ON' position.

7. Use the food pusher to gently feed the meat into the grinding tube. Do not force the meat.

8. After grinding, turn the power switch to 'OFF' and unplug the appliance.
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4.3.

Making Sausages

. Assemble the grinder without a grinding plate or cutting blade. Instead, attach the sausage stuffer tube to

the grinding head and secure it with the fixing ring.

Prepare your sausage mixture.

Slide the casing onto the sausage stuffer tube, leaving a small overhang at the end.
Place the sausage mixture onto the feeding tray.

Plug in the appliance and turn it 'ON'.

Gently feed the mixture into the grinding tube using the food pusher. Guide the casing as it fills, ensuring
it fills evenly without air pockets.

Once the casing is filled, turn 'OFF' the appliance and unplug it. Twist the sausage into desired link
lengths.

Making Kubbe

. Assemble the grinder with the kubbe attachment. This typically involves attaching the kubbe former and

ring to the grinding head, secured by the fixing ring.
Prepare your kubbe dough mixture.

Place the mixture onto the feeding tray.

Plug in the appliance and turn it 'ON'.

Gently feed the mixture into the grinding tube using the food pusher. The kubbe attachment will form
hollow tubes.

Cut the tubes to the desired length and fill them as per your recipe.

After use, turn 'OFF' the appliance and unplug it.
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Image: The Yabano Electric Meat Grinder in action, illustrating the processes of grinding meat, stuffing sausages, and forming

kubbe.

5. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your meat grinder.

1.

N oo o &

Step 1: Disassemble: Unplug the appliance. Disassemble all removable parts (feeding tray, food
pusher, grinding head housing, grind worm, cutting blade, grinding plate, fixing ring, and attachments).

. Step 2: Soak: Soak all accessories (except the motor unit) in warm water with a mild detergent for a few

minutes to loosen any food residue.

Step 3: Wash: Use a clean brush or sponge to thoroughly wash all parts. Pay special attention to the
grinding plates and cutting blade to remove all meat particles.

Step 4: Rinse: Rinse all parts under running water until clean.
Step 5: Dry: Dry all parts immediately and completely with a soft cloth to prevent rust. Do not air dry.
Motor Unit: Wipe the motor unit with a damp cloth. Never immerse it in water.

Storage: Once completely dry, reassemble the parts or store them in a dry place. For prolonged life,



wipe metal parts with a vegetable oil-moistened cloth before storage.

Important: The Yabano Electric Meat Grinder parts are NOT dishwasher safe. Hand wash only.

Easy to Clean | Dishwasher

Unavailable

- Soak All Accessories info Warm Detergent Water for Minutes.
Wash Them With a Clean Brush.

Rinse with Running Waterand and Dry Them.

TIPS: Wip All the Accessories with Vegetable Oil wet
Cloth to Prelong Their Service Life.

Image: Visual instructions for cleaning the meat grinder components, emphasizing soaking, washing, rinsing, and drying, with
a clear 'Dishwasher Unavailable' warning.

6. TROUBLESHOOTING
If you encounter issues with your Yabano Electric Meat Grinder, refer to the following common problems and
solutions:

o Appliance does not turn on:

o Check if the power cord is securely plugged into a working electrical outlet.

o Ensure the power switch is in the 'ON' position.
« Meat is not grinding efficiently or motor stalls:

o Ensure the cutting blade is installed correctly with the sharp side facing outward.
o Check if the meat is cut into small enough pieces and free of bones, large tendons, or skin.

o Do not overload the grinder. Feed meat gradually and gently.



o The grinding plate or cutting blade might be dull or clogged. Disassemble and clean thoroughly.

o Allow the motor to cool down if it has been running continuously for an extended period.
o Sausage casing tears or fills unevenly:

o Ensure the sausage stuffer attachment is securely fitted.
o Do not overfill the casing; feed the mixture slowly and guide the casing gently.

o Check the quality of the casing; some casings are more delicate than others.
o Unusual noise or vibration:

o Turn off and unplug the appliance immediately.
o Disassemble and check for any foreign objects or improperly assembled parts.

o Ensure all components are securely tightened.

If the problem persists after attempting these solutions, please contact customer support.

7. SPECIFICATIONS

Model Number 203-060

Brand Yabano

Power 350W

Material Stainless Steel, ABS
Grinding Plate Sizes 3mm, 5mm, 7mm
Dimensions (L x W x H) Approx. 40.7 x 23.2 x 17.7 cm
ltem Weight Approx. 3.4 Kilograms

Power Source Corded Electric

Country of Origin China

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your product
at the time of purchase or visit the official Yabano website. Keep your purchase receipt as proof of purchase
for any warranty claims.

If you require assistance with assembly, operation, or troubleshooting beyond what is covered in this manual,
please contact Yabano customer service.

© 2026 Yabano. All rights reserved.
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