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TIPS
FOR PERFECT RESULTS:

•	 Slice with long fast 
strokes without 
pressure, using the full 
length of the slicing 
panel.

•	 Leave peeled onions 
whole and slice with the 
root end upwards.

•	 Cabbage should be cut 
in halves or quarters 
before slicing to fit the 
slicing panel with a cut 
side.

•	 Slice potatoes for French 
fries and carrots for 
sticks always lengthwise.
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Please read the operating instructions before using the unit and then retain within reach.

The TNS 3000 ALL IN ONE SYSTEM vegetable slicer is 
surprisingly simple yet extremely variable, it is very 
effi cient and unsurpassed in its usefulness, a tool 
that is a must for every kitchen.

The TNS 3000 ALL IN ONE SYSTEM vegetable 
slicer is a unique German Quality Product made 
of absolutely non-toxic plastic, suitable for 
food processing completely free of lead and 
cadmium. All blades are quality stainless steel. 
 
Clean the appliance after use with cold or lukewarm 
water.
Do not wash in a dishwasher!
Replace the blade from time to time. 

For the protection of you hands:
Please be sure to use the lemon squeezer as 
safety guard. 
The spikes on the bottom and the movable 
cover ensure that even small gratings do not slip 
through. Push it further across the grating surface 
with each movement so as to catch all remainders. 
The guide bar lets it slip across securely and safely, 
while the raised edge prevents fi ngers from 
slipping and thus protects against injuries from 
the grating surface.
CAUTION: LEMON SQUEEZER MUST BE USED AT 
ALL TIMES WITH THE SLICER. 

Non-toxic,

suitable for food!
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The height adjustment
Setting 1-2

for slices of abt. 1 and 2 mm
for example cucumbers, radishes,

carrots and cabbage for salads, onions for
onion rings as well as potatoes for gratins.

Setting 3-4

for slices of abt. 3 and 4 mm
for example bell peppers, leek, turnips and cabbage for 

cooking, also lemons 
and oranges for decorations.

Setting 5-6

for slices abt. 5 and 6 mm
for example zucchini, leek, 

apples and oranges aso.

Setting 7-P

for slices abt. 7 - P mm
For king size french fries

Adjustment of the pre-cut blades
Setting 1

for slices
for example cucumbers, radishes, carrots,
cabbage, onion rings

Setting 2 

with 7 mm pre-cut blades
for french fries, diced onions, carrots,
stem cabbage

Setting 3

with 3 mm pre-cut blades
for example cucumber or radish sticks

Setting 4

with 5 mm pre-cut blades
for example radish sticks, celery, apples and
asian cooking

CAUTION: 

LEMON SQUEEZER 
MUST BE USED AT 

ALL TIMES WITH THE 
SLICER

Keep out of the reach 
of Children.

GUARANTEE CERTIFICATE

TNS3000 All in ONE vegetable slicer

Before storage please turn the dial to setting P!
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