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BENRINER comes with 3 INTERCHANGEABLE BLADES.
Use any blade as applicable.
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Note : Please make sure FINE BLADE is pre-attached with
BENRINER upon purchause.

AR BERARREMRET) R - ST -

Zo|: 1Y Mo 7H= whZio] Exl0] FHEIY] oo HOISIAR.

SEEDOTENIG. REESSDHMEIC
BT CEYIBIEDEFRET .

All Interchangrable Blades

are reversible.
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BENRINER INTERCHANGEABLE
BLADE is removable for easy and
safe individual washing to keep it
clean.

.giﬁﬂﬁTﬁTy Iﬁliﬁﬁ EBA
®#,

nHE Hze 22l ssstel 22 A
ug 4 9lof H2sH A8 4+ s

T?N nﬂii

1) —

Japanese Mandolin
BENRINER Classic
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MADE IN JAPAN
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Outstanding Cutting
Performance!
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Thin and attractive garnishing
in seconds!
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URL http://www.benriner.co.jp

BENRINER CO.,LTD.

No.101-10, 2-CHOME, TADA, IWAKUNI-CITY,
YAMAGUCHI, 741-0092, JAPAN

TEL (+) 81-827-41-1211

FAX (+) 81-827-43-4033

URL http://www.benriner.co.jp
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@ Interchangeableable Blade Slot
Blade slots for inserting
Interchangeable Blade.
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X ® Thickness Control Screw ® Plain Blade Screw
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@ Cutting Board
Cutting Board opens upward
making cleaning easy.
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® Tightening Screws : @ Apply slight pressure on the FINGER GUARD
Triangular screws for attaching or removing and slice with even, back and forth strokes.
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HOW TO ATTACH/REMOVE
“THE INTERCHANGEABLE BLADE
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(1) Insert blade in Interchangeable Blade Slot with its cutting
edge facing down.
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(2) Tighten the screws to secure the blade
or loosen to remove.
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(3) When the Interchangeable Blade is set vertically, please
adjust the height of cutting board so the tip of Interchangeable
Blade is set higher than the horizontal Plain Blade.

() BABMTI A% - SRRTIRWREARNG R & -
BEE S EIRNIRBHIKTSBTIR » BIATEIT# -

(3) MES LS MUst S0l B HT Afolo] B2 0|5
SIOIBHAIAIQ. $EIMEO 2 NIYIH Sl MBI Ze0| 2B
B =2 2|0 DHE0] USH HM7|7 FHSELIC

AR HBAOIFED. FRLEMIE
Note : Interchangeable Blade edge is above Flat Blade
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Plain Blade
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(4) If the Interchangeable Blade is allowed to clog up with
vegetable matter,it will not function corretly.

Please rinse and keep clean at all time, when not in use.
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Plain Blade
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Note : The thickness of the vegetable strips is controlled by the
Interchangegeable Blade. The pink portion of this blade on
the photo does not have a cutting function.
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FINE BLADE
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0.5mm~1mm
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MEDIUM BLADE

B 0.5mm~2mm
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COARSE BLADE

0.5mm~3mm
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COOKING SAMPLE USING PLAIN BLADE ONLY
(Without INTERCHANGEABLE BLADE)
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How to Adjust Thickness SH Z&ES XA
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Makes amazing garnishing as thin as 0.5mm to a thickness of 3mm.
Adjusting the height of Cutting Board.
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Thickness of garnishing can be adjusted > £
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Alarge-sized cabbage can be cut in half and sliced from end.
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Hold BENRINER at eye-level. Turn the screw clock-wise for thin
slices and counter clock-wise for thicker slices.
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Note : If Thickness Adjustment Screw is turned too clock-wise,
the slicer may not cut.
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Depending on the angle of the vegetable to slice, the shape

of the slice also changes.

iEth BRI R NAERES©t -

£2t0|A Sh= OFfi2] 2t o izt Hals 2eFo| BHatEILC)
ZIESRBHORE
POIVEYENIBL

DICEBEERPS
> - RNTTFEL,




Z &
N ZfED/=FHIBF] Sample using FINE BLADE

NEAB

LY

BRIFDT Y=

B0 1

A {E>7/-ZHIEH] Sample using MEDIUM BLADE
hdsstdasadeditbaneneaea s @"W’: ‘ “
WA

= SR eash s

FAUVBZITS NIAINRE

TIIRET ] et ILTE

G

W BBAEZ BRI EEBNTAZIILTTEN,

G C e T S
FREOHLAYY _
HOW TO MAKE CHOPPED ONION
WITH MEDIUM BLADE /
COARSE BLADE
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Samples of onion showing the different results from using

the MEDIUM or COARSE BLADE.

The cutting function is restricted to the area marked in red.
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(1) Please use a whole for small onion. i '
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(2) Please cut in half for large onion. é 0
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PLEASE READ BEFORE USE
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QUALITY INDICATION
Material resin : ABS resin, PP resin
Thermal resistance temp : -10°C~70°C/14°F~158°F
PRECATIONS OF HANDLING
/\ Do not place on open flame or heat source.

A\ Do not use dishwasher dryer as hight temperature may
cause damage to the plastic.

A\ No wiping with thinner,gasoline,benzene, etc.

A\ Wash thoroughly if BENRINER comes in contact with oil
or harsh chemicals.

AUTIONS BEFORE U

Please read before use

Cutting any item other than vegetables or any improper

use/handling of BENRINER may cause injury.

A\ Please pay special attention as the vegetable becomes
smaller when slicing. Make sure to use the FINGER
GUARD for protection.

/\ Pease make sure your fingers are protected from the blade
while using the FINGER GUARD or BENRINER products.

M\ Please make sure that food is not contaminated with
blades, screw, or any parts from BENRINER products.

A Avoid touching blades when handling the CUTTING
BOARD

A\ Keep BENRINER, Blades,Screws out of reach of children.
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