
TOMATO STRAINER TOMATO STRAINER 
Makes smooth tomato puree 
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Please read these instructions carefully and retain for future reference.

IMPORTANT SAFEGUARDS 

1. Read all instructions.
2. Close supervision is necessary when being used near 

or by children.
3. Do not use tomato juicer for anything other than intended use. 

 
 

SAVE THESE INSTRUCTIONS  
HOUSEHOLD USE ONLY

CLEANING AND CARE 

• Clean with soap and water before using. 
• Do not clean with metal brush or abrasive sponges to protect the 

finish on your juicer.
• Clean and dry after washing.
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ASSEMBLY

USING YOUR TOMATO STRAINER
• Use the suction base to secure your juicer to a table or flat surface.
• Place a container (not included) under the side spout to catch the 

ejected pulp and seeds that are separated from your puree as you 
use your juicer.

• Add tomato to the funnel at the top. Use your pusher to crush the 
tomatoes.

• Rotate the handle to crush the tomatoes and juice them. The pulp 
and seeds will simultaneously eject from the side spout into the 
container you placed on the side.

RECIPES

HOMEMADE MARINARA SAUCE

2 tbsp olive oil
6 cloves garlic, minced
3 fresh tomatoes, diced
Handful of fresh basil leaves, chopped
1 tsp thyme
1½ tsp salt
6 fresh tomatoes, puree
6 oz tomato paste
2 tsp black pepper
½ cup fresh parsley, minced
1 tbsp oregano

1. Heat olive oil in a deep pot. Add garlic and cook until the garlic is 
golden. 

2. Add diced tomatoes, basil leaves, thyme and salt, and sauté over 
medium heat for roughly 10 to 15 minutes.

3. Add tomato puree from 6 fresh tomatoes. Add tomato paste and 
pepper. 

4. Bring to a boil and then lower heat and simmer, partially 
uncovered 20 to 30 minutes. 

5. Add parsley and oregano and simmer for another 10 minutes.

4.  Screw the crusher 
     into the funnel

1.  Fit two pieces with 
     spring into crusher
     as shown  

2. Place lid into top
    of crusher

3. Slide top onto base as
    shown

5. Connect funnel to 
    the base

6. Place tray under 
    the Shoot



6 7

ONE YEAR LIMITED WARRANTY
CucinaPro warrants to the original purchaser that this product will be free 
from defects in material and workmanship under normal home use for 
one year from the date of purchase with valid proof of purchase. During 
this period, CucinaPro will either repair or replace, at its discretion, any 
defective product at no charge to the owner. Replacement products or 
repaired parts will be guaranteed for only the unexpired portion of the 
original warranty or six months, whichever is greater. 
This limited warranty does not apply to any defects resulting from 
accident, misuse, improper maintenance, or normal wear and tear. The 
manufacturing company is not liable for any incidental or consequential 
damages incurred by such circumstances. If for any reason you’re not 
completely satisfied with your purchase, you may return your selection 
with original proof of purchase for an immediate exchange or refund (less 
shipping and processing) within 30 days of receipt with valid proof of 
purchase. 
This warranty only applies to CucinaPro products operated in the United 
States. CucinaPro products operated outside the United States, the 
original purchaser will be responsible for shipping costs. If you believe your 
product is defective, please contact CucinaPro Customer Service. 

www.cucinapro.com
customerservice@cucinapro.com

APPLESAUCE 

Use McIntosh, Golden Delicious or Cortland apples. 
These apples are sweet and don’t discolor easily. 
One apple makes approximately one serving of applesauce.

1. Wash, peel, core and chop apples.
2. Boil apples until soft enough for a fork to easily pierce them.
3. Boil and then simmer on medium high heat for approximately 20 

minutes.
4. If you’d like sweeter apple sauce, for each cup of boiling water 

add the following: ¼ cup of sugar and 1 tsp of lemon juice. You 
can also opt to use honey or cinnamon with or instead of sugar.

5. Run apples through your tomato juicer.
6. Enjoy fresh applesauce!  

 
Store applesauce in an airtight container in the refrigerator for up 
to a week or ten days.
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