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Specifications

MATERIAL: Plastic

COLOR: Black

ITEM DIMENSIONS LXWXH:  2.2 x 2.2 x 8.2 inches

BRAND: VHELSING

OPERATION MODE: Automatic

RATED POWER: 25W

PRODUCT DIMENSIONS: 2.2 x 2.2 x 8.2 inches

ITEM WEIGHT: 9.9 ounces

BATTERY: 4 * AAA batteries

MATERIAL: ABS, acrylic, ceramic grinding core

Introduction

The ceramic core of the electric salt and pepper grinders is rustproof, hard, and resistant to wear, extending the
life of the grinders. The product’s rated power is 25W, its operating noise is 68db, its dimensions are 2.2″ x 8.2″, its
weight is 270g and 20g, and it can hold 85ML of seasoning. powered grinder With their clever one-handed design,
these 4 AAA dry batteries are exceptionally simple to use. Simply flip the grinder on to begin grinding. Thus, you
can season your food simply by pressing a button. The electric micro grinder can be used to grind spices, wheat,
sea salt, white and black pepper, black sesame seeds, Sichuan peppercorns, and other seasonings for meals.

To change the coarseness to your preferred level, turn the grinder knob. It is easy to transport in the kitchen,
dining room, when camping, and while travelling. Please get in touch with us if you’re not quite satisfied, and we’ll
do everything we can to assist you resolve the issue. 30 day refund support.

HOW TO OPEN A STUCK GRINDER



Put the grinder’s fragments in an isopropyl alcohol bath. Use a resealable bag or a Tupperware container. Ensure
that every component is submerged. After letting it settle for 30 to 60 minutes, take out the grinder bits.

HOW TO TWIST PEPPER GRINDER

For a fine grind, turn the nut counterclockwise. The pepper that you typically see in restaurant shakers or that you
purchase already ground at the grocery store is extra fine.

HOW TO REFILL

Simply pull off the cap at the top and refill with your choice of coarse sea salt. Be sure to put slat only in salt
specified mills.

HOW TO CLEAN

To clean your grinder, first remove the spice chamber from the rest of the grinder and empty out any salt or pepper
in the chamber. Remove the rubber cap on the bottom. Next, look at the very bottom of the grinder at the
coarseness adjustment knob, turn the knob counterclockwise to unscrew it completely from the grinding
mechanism. When the knob comes completely off, put it in a safe place. Next remove the ceramic grinding burr
from the shaft. Then you will need to remove is spring and the last piece of shaft is a small metal washer. Once
you removed all of these pieces, you can now remove the shaft from the spice chamber and clean it.

Frequently Asked Questions

Do you know how to fix a pepper mill?

Unfortunately, a damaged grinder mechanism cannot be fixed. One issue with grinders that cannot be easily fixed
is this one.

How long do pepper grinders last?

Yes, as it happens. You’ll receive the maximum taste and scent from spices when you grind them just before
preparing or eating your meal since once they’re ground, they begin to oxidize and their aromatics swiftly vanish.

What position does the spring occupy in a pepper mill?

Slide the spring onto the shaft’s threaded end with the small-diameter end facing up. When the spring is up
against the core, it should glide down the shaft.

Which salt works best in a grinder?

The majority of coarse salts work best in a grinder, making it simple to add freshly ground sea salt to a meal.
Because coarse salt is less sensitive to moisture than its finer-grained competitors, it won’t clump together and is
therefore great for long-term storage.

What distinguishes a pepper mill from a pepper grinder?

You should use an excellent pepper mill to extract all the hot, complex flavors, and fragrances from your
peppercorns, much like you would with a coffee grinder for the strongest coffee. Peppercorns are crushed into
little pieces by burrs in a pepper mill, also known as a pepper grinder.

Can you use a pepper grinder to grind pepper?

Yes, it’s still pepper in a mill, but when these irresistible peppercorns are freshly ground, their mouth-numbing
intensity is amplified. Try adding some to burgers, popcorn, or chocolate mousse after crushing it. Yes, similar to
the variety eaten with salsa.

Can ordinary salt be ground in a grinder?



Depending on the grinder, yes. Table salt would frequently be ground excessively finely and leak out of the grinder
in many cases. Even coarse salt frequently spills out of the good salt grinder I have. I have to grind salt that is
fairly large (around the size of a peppercorn).

How is a menu grinder cleaned?

To clean, use a gentle, dry towel. Use a mild dishwashing soap for stains. Avoid using any chemical or abrasive-
based cleansers. Before refilling, ensure sure the grinder is completely dry to prevent noisy grinding.

What sort of pepper should be used in a pepper mill?

We advise using only dry, firm, whole peppercorns that are 5 mm (1/4′′) in diameter or less if you want the best
results. Peugeot pepper mills can grind dry green, black, and white peppercorns.

How much salt, in grinds, is in a teaspoon?

Knowing that, I may use the pepper grinder to grate pepper directly into the pan or skillet, turning it 20 times for a
teaspoon or 5 times for a quarter teaspoon. It is useful to tape a piece of tape with the number of turns on it to the
side of the mill for quick access.

What distinguishes a salt grinder from a pepper grinder?

Large salt grains are reduced into smaller pieces by the processes in a salt mill. However, compared to
peppercorns, salt is softer and more brittle, and nylon salt grinders aren’t nearly tough enough to cut through
pepper. However, ceramic salt grinders are more durable and can also be used to grind pepper.

What is the substance in my grinder’s bottom?

“Pollen” is another term for kief. The powder is frequently gathered in grinders, which are intended to crush
cannabis into uniformly sized fragments for rolling or bowl packing. For this function, grinders typically feature a
separate chamber at the bottom called a kief catcher.

How can I reload my electric Gravity pepper mill?

Simply rotate the top body piece to reveal a wide mouth container, which you can then fill with your preferred
spices.

How long do pepper grinders last?

Yes, as it happens. You’ll receive the maximum taste and scent from spices when you grind them just before
preparing or eating your meal since once they’re ground, they begin to oxidize and their aromatics swiftly vanish.

Can ordinary salt be ground in a grinder?

Depending on the grinder, yes. Table salt would frequently be ground excessively finely and leak out of the grinder
in many cases. Even coarse salt frequently spills out of the good salt grinder I have. I have to grind salt that is
fairly large (around the size of a peppercorn).
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