Potato Cutter
Model No.: PS-321B

Precautions

Please read all instructions before use.

Please keep the product away from children.

Please place the product on a even surface, or it would cause damage or injury by improper use.

Do not use parts that are not recommended or sold by manufacturer, as it may cause damage or injury.

Do not place any foreign subjects like forks, knifes, spoons into the item, otherwise injury or accident may occur.
Close supervision is absolutely necessary when any appliance is used near children; improper handling or dropping
of the item may result in injury or failure of the product.

Product Introduction

1. Main body

2. Handle

3. Presser

4. Fixing shaft
5. Blade Insert
6. Secure screw

Before Use
Disassemble the product for washing

1. Raise up the handle. 3. Slice out the blade insert.

6. Press the Clip for releasing the
presser.

4. Push out the fixing shaft. 5. Release the handle.

How To Use
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1. Insert the presser to the grip 2. Place the blade insert to the main 3. Tight the secure screw to the main
handle, a click voice would happen. body. body.

Tips: both sides of the blades can

cut.
A Attention: DO NOT touch the blade directly with your hands, otherwise it would scratch you hands.

« The blade insert can only be inserted when the handle is in the raised
position.

« Prepare potatoes (or vegetables) for the chipper by cutting large potatoes in
half. Ensure the potato fits within the chamber.

For easy operation, never place the flat surface of a cut potato against the
blade. Always insert the curved side first.

« If the potato gets stuck on the blade, please release the handle and press
again.

« If you want to cut sweet potatoes, please cook the sweet potatoes until half-cooked or microwave for one minute,
DO NOT use the cutter cut the raw sweet potatoes.
« Please clean the cutter with water under 140 Fahrenheit (ca. 60 °C).

Technical Data

Item Name Potato Cutter
Model No. PS-321B Material ABS/PP/SS420J2
Dimension 261 x 125 x 125 mm Item Weight 426 g
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