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1.  Before cleaning the slicer, switch to the off position, unplug from electrical outlet and set the Thickness  
Adjusting Knob (#26) to the “0” setting.

2. DO NOT immerse the slicer in water.

3. Danger of injury: the cutting blade is very sharp!

  It is necessary to clean the slicer at regular intervals as perishable food scraps could accumulate on the 
slicer or behind the cutting blade. Remove the Food Pusher (#21) and hand wash in warm soapy water.  
Wipe the Housing (#14) and the Sliding Feed Table (#24) using a slightly damp cloth. Do not use any  
cleaning powders, scouring pads or hard brushes.  

Removing & Installing the Cutting Blade

  Remove the Locking Screw for Blade (#33) by turning screw to the right with a flat screw driver.  Be mindful 
the Locking Screw for Blade (#33) is left threaded thus you must turn to the right to loosen.  
Be careful to handle the Blade (#35) by the center.  THE BLADE IS SHARP! (LEM suggests wearing 
cut resistant gloves when handling the blade.  Available at LEM Products.) Wash by hand in warm soapy 
water, air dry.  Clean the housing, behind the blade, with a dry cloth or soft brush.

  To assemble: Set blade into place, put white silicon washer (#9) in the blade (#35) center hole,  put 
black washer (#10) on top of the silicon washer (#9) and screw on locking screw for blade (#33) 
REMEMBER LOCKING SCREW FOR BLADE IS LEFT THREADED. TURN TO LEFT TO TIGHTEN.  
Ignoring these directions will make it extremely difficult to remove the slicing blade and may cause  
un-repairable damage that is not covered under warranty.

CLEANING AND MAINTENANCE

Running the slicer

Push the switch to “ON” to start the slicer. To turn off the slicer, push the switch to the “OFF” position and 
wait until the cutting blade comes to a complete standstill.

Setting the slice thickness

The slice thickness can be set using the thickness adjusting knob (#26).  For safety reasons the blade 
is covered when knob is turned completely to the zero setting.

Place the food onto the Sliding Feed Table (#24).  Press the food to be sliced with the Food Pusher (#21) 
lightly against the Food Support Plate (#1). Switch the device on, while lightly pressing the food to be 
sliced forward, guide it along the cutting blade (#35).  After using the slicer always set the Thickness  
Adjusting Knob back to the covered blade position.

To safeguard your fingers ALWAYS use the Sliding Feed Table (#24) and the Food Pusher (#21).
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