
Sturdy Handle

Safety Hand Guard

Blade Caddy

Slicer Plates

Very easy and safe 
to store all the slicer 
and julienne plates.

• 1.5 mm slicer
• 3.5 mm slicer
• 3 x 3 mm julienne
• 6 x 6 mm julienne

For you to handle the 
4-in-1 Mandoline.

You can use the hand 
guard to grip the 
vegetable and keep 
your hand safe and 
comfortable.

TIP: SLICE CUCUMBERS, ZUCCHINIS ETC LENGTHWISE TO PROVIDE LONG STRIPS OR RIBBONS

 4-IN-1 MANDOLINE

1.5 mm slicer 3.5 mm slicer 3 x 3 mm Julienne 6 x 6 mm Julienne

Sturdy, durable 4-in-1 Mandoline featuring a 
sharp, stainless steel blade for precision  
slicing and a plastic body. Rubber corners 
help prevent slipping, and safety hand guard 
is supplied for protection while using. Choose 
from one of four slicer plates to create fast, 
precise, even slices and julienne strips. 

TO USE:
Hold handle and place on a non-slip surface.  
Use safety hand guard to secure food in place and 
move back and forth over top of slicer blade.

ADJUSTING SLICER SETTINGS:
1. 	Flip the 4-in-1 Mandoline so the underside is 

facing up
2. 	Press on the cross within the circle to release slicer 

plate.
3. 	Flip over.
4. 	Choose desired slicer plate.
5. 	Hold plate end with 2 tabs.
6. 	Place tab on opposing end in hole near blade of 

Mandoline base.
7. 	Press down and click rear edge of slicer plate  

into place.

Great for:
Carrots • Cucumbers • Zucchinis

Great for:
Bell peppers • Lemons • Potatoes

Great for:
Beets • Carrots • Cucumbers

Great for:
Cucumbers • Potatoes • Zucchinis

WARNINGS: KEEP AWAY FROM CHILDREN. Blade is extremely sharp: always use the hand guard, and keep fingers away from blade when using, cleaning, and changing slicer plates. Always ensure the 
slicer plate is secured before use. Keep away from children. Extra attention should be used as the food item becomes smaller. Discard end portion. Do not use excessive force. Do not use with frozen food, 
or over-ripe soft fruit. 

Slicer Blade

Sharp stainless steel blade for 
precision slicing.




