User Manual
Surpahs Multi Vegetable Cutter, Slicer, Dicer | Model: YQCW-1505-GY
The user manual can be downloaded through Surpahs® website at http://www.surpahs.com

www.surpahs.com
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Parts

Operation

A. Lid
B. Raster
C. Cutting Blade 2
D. Cutting Base
E. Container
F. Position 1
G. Position 2
H. Cutting Blade 1
I. Raster Cleaning Tool

Cutting Blade Setting:
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NOTE: Always lay in the desired cutting section in cutter position 1 .
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cutter position 1
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cutter position 2
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Raise the top part (A), so that the desired cutting blade set can be added. Lay the
cutting blade into the cutting base so that the slightly-rounded narrow side of the
cutting blade fits into the corresponding notch in the frame of the cutting base (D).
Now press down the other side of the cutting blade set, until you hear a click.
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Lay the food to cut onto the blades
When cutting large pieces or to cut long pieces, hold the food on the blade with
one hand and gently press the top part (A) downwards with the other hand, so
that it cannot slip to one side.
CAUTION: BLADES ARE SHARP!!

Next, and with a firm movement, press the top part (A) downwards with both
hands. The food to be cut is pressed downwards through the blades in evenlysized dice, sticks or slices (depending on the cutting blade) and automatically
collected in the transparent container (E).

To open the transparent container (E) and remove the food, simply lift off the top
part (A) and cutting base (D) at the front end.
NOTE: It is best to hold the transparent container (E) with the other hand.
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Notes:
Anti-slip feet on the bottom of the transparent container (E) guarantee that your chop wizard stands firm on your
working surface.
At the end of the cutting base (D) there is a cutout notch. This helps you to remove the cutting blade set by lifting
slightly and then removing.

Tips:
To cut dice, lay the food to be cut flat onto the cutting blade. For a potato soup for example, cut the potatoes first into
slices. Place a number of slices on the blades and repeat to produce dice.
To cut sticks, for French fries for example, place the potato vertically on top of the cutting blade.
Use the same process for making sticks from gherkins, carrots, apples etc. for delicious dips.
Julienne Sticks - Stand whole pieces vertically onto the blade. French fries for example, place the potato vertically on
the cutting blade . Use the same process for making sticks from gherkins, carrots, apples etc. for delicious dips. Be
sure to hold food in place with one hand while gently lowering the top part (A) with the other. When blade catches top
of food carefully remove your hands. Continue pressing down to cut. CAUTION: BLADES ARE SHARP!
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Application Possibilities
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Care and Cleaning
Be sure to wash the Vegetable Cutter before using it for the first time and after each use. All Vegetable Cutter components can be cleaned either under running water or in the dishwasher.

Cutting blade set 1 (approx. 6.4 mm x 6.4 mm or 12.7 mm x 12.7 mm)

Open the top part (1) to 90° position (vertical), then lift up and pull it away from the hinges.

Spring onions, garlic, onions, jalapenos, chilies for dips, salsa or sauces. Gherkins,
mushrooms, carrots, zucchini, potatoes, tomatoes for salads, vegetable dishes or as
ingredients for soups ˜ and a whole lot more...

Cutting blade set 2 (approx. 19 mm x 19 mm or 6.4 mm x 32 mm)
Onions e. g. for cooking for stews or onion sauces; paprika, zucchini, mushrooms for
raw vegetable salads or wok dishes; potatoes, cucumbers, tomatoes for salads or
vegetable dishes; ham or boiled breast of chicken; apples, pears, peaches, apricots,
pineapples, melons, papaya, mango or bananas for fruit salads - and lots more...
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Warranty
This product is warranted against defects in materials and workmanship for 6 months from the date purchase, when
used in accordance with the instructions provided. This warranty does not cover damages or wear resulting from
accident, misuse, abuse, commercial use, or unauthorized adjustment and/or repair.

Statement
C8KE INC. shall not be liable for loss of use or any other incidental, consequential or indirect costs, expenses or
damages. There are no express warranties except as listed above. This warranty gives you specific legal rights, and
you may have other rights which vary from state to state.

Customer Support
Should this product require service (or replacement at our option) while under warranty,
please visit website www.surpahs.com and submit a support ticket.

If you have any questions about this product, please visit www.surpahs.com, or scan the QR code, find the support link.
Surpahs , C8KE INC.
DE 19809, USA
www.surpahs.com
®
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To remove the cutting base, hold the transparent container with one hand and with the
other hand lift up one of the ends of the cutting base and remove it from the transparent
container.

Use the cleaning tool to remove chips in the raster, and then rinse the top lid and other parts.
Notes:
All parts are dishwasher-safe
The transparence container is not microwave oven- safe, shall not be put into microwave oven
for heating.
Extra transparence container with lid is available for you to keep your food fresh.
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