
The Gourmet Quick Slicer/Grater 2000 is a uniquely designed man-
ual food slicer and grater which makes electric food slicers and
graters stand in its shadow. The Gourmet Quick Slicer/Grater 2000
has the amazing convenience of 6 different attachments to make
cooking easier for everyone. This product does not require electricity
which makes it safer to use compared to its electrical counterparts. The
unit’s compact design makes it easy to wash and store. This product is
an ideal kitchen tool for any household.

USES FOR EACH ACCESSORY

Slicing Platform – Ideal for uniformly slicing potatoes, onions,
cucumbers, zucchini, carrots, apples, celery and a variety of fresh
fruits and vegetables.

Julienne Cutter – Great for Julienne french fries, carrot sticks and
meat or cheese sticks.

Coarse Grater – Works well with potatoes or hash brown potatoes,
hard and soft cheeses, carrots and a variety of solid vegetables.

Fine Grater – Ideal for hard cheese, baker’s chocolate, nutmeg and
cinnamon.

Citrus Juicer – Great for small oranges, lemons, and limes.

Large Citrus Juicer – For large oranges and grapefruits.
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CAUTION
1. The first time you use this grater/slicer,

please clean it with a sponge or nylon
brush together with a little detergent for
cleaning the blades, bowl and 
surfaces of the top cabinet.

2. When the blades are being cleaned do not
touch the sharp blades, and the blades
should be kept in a safe place out of reach
of the children.

3. The ingredients should never overfill the
bowl. 

4. Do not turn the arm constant in a clock-
wise direction or turn it at a very high rate
of speed. The turning speed should be
from slow to fast.

5. Do not put the unit into a microwave oven
to heat or cook food.

6. The water temperature for cleaning the
grater/slicer should not exceed 80°C, and
detergent suitable for foodstuffs should be
used.
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