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Outperform every day.

Potato Cutters and Wedger

Thank you for purchasing this Vollrath equipment. Before operating the
equipment, read and familiarize yourself with the following operating

and safety instructions. SAVE THESE INSTRUCTIONS FOR FUTURE X
REFERENCE. Save the original box and packaging. Use this packaging

to ship the equipment if repairs are needed.

SAFETY PRECAUTIONS

To ensure safe operation, read the following statements and understand
their meaning. This manual contains safety precautions which are
explained below. Please read carefully.

WARNING

Warning is used to indicate the presence of a hazard that will or can
cause severe personal injury or death.

A CAUTION

Caution is used to indicate the presence of a hazard that will or can
cause minor or major personal injury if the caution is ignored.

NOTICE: Notice is used to note information that is important but not
hazard-related.

To reduce risk of injury or damage to the equipment:

¢ (Check equipment before each use to insure the equipment is clean.
¢ Check for broken, nicked or dull blades and if found, replace the
blade assembly.

¢ Wall mounted equipment must be securely mounted to wall studs. . ‘!’P
Use proper size and type hardware to mount equipment to wall. T i@ oy, & 1% .
* |f necessary, lubricate guide rods using a light coating of mineral oil, 4 ;_A,‘a_ - 47713, 47714, 47715
|

Petrol-Gel® or other food-grade lubricant.

NOTICE: Do not use cooking oil as it will become sticky and may
permanently damage the equipment.

Item No. |Description

47703 Wedge Potato Cutter

47713 %" (1.0 cm) French Fry Potato Cutter
47714 76" (1.1 cm) French Fry Potato Cutter
FUNCTION AND PURPOSE 47715 92" (1.1 cm) French Fry Potato Cutter

This cutter is intended for cutting, dicing and wedging vegetables and
fruits. It not intended for household, industrial or laboratory use.

Register your product at Vollrath.com/registration and hecome eligible to win a free 10" Vollrath Tribute® fry pan.
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INSTALLATION

BEFORE FIRST USE

This cutter can mounted to a table or a wall.

Table Mounting

Use four 4" screws (customer supplied) of a suitable length and
appropriate type to mount the cutter.

Wall Mounting

Use four 4" screws (customer supplied) of a suitable length and
appropriate type to mount the cutter.

Wall mounting bracket (item no. 45682) available. Sold separately. See
Vollrath.com for information.

NOTICE: When mounting to a wall, ensure that the screws are
installed into studs. If this is not possible, use the proper
anchors and screws to secure the base.

Clean the equipment. Wash the blade assembly and pusher block head
with warm soapy water. Rinse thoroughly.

OPERATION

®4| A\ WARNING

Sharp Blade Hazard

Blades are sharp and can cause cuts. To avoid injury from
sharp blades, handle with caution.

FEATURES

B

®
@7

Handle

Cotter Pin and Pin

Pusher Block Screws

Pusher Head Assembly

Pusher Head Bock. Must match the blade assembly.
Guide Rods

Blade Assembly. Must match the pusher head block.
Blade Assembly Nuts

Mounting Holes

- I O M mOoOoO W >

1. Before each use, check that the equipment is clean and that the
blades are in good condition. Do not use this equipment if blades are
loose or broken.

2. Verify that the blade assembly and pusher head assembly are the
desired size and are a matching set.

3. Check the blade alignment by slowly setting the pusher head onto
the blade assembly. They should slide together with no obstructions.

4. Prepare the food to be processed. Maximum size of the food product
is 36" (7.9 cm) in diameter and 6" (15.2 cm) in length.

5. Lift the handle and place the food on the blade assembly with the flat
side down.

6. Remove hands from the blade assembly area.

7. Use a strong, quick thrust to push the food through the blade
assembly.

8. Repeat this process until you have cut enough food for your needs.
9. Immediately clean and lubricate this equipment.

NOTICE: Food acids dull the blades and corrode the metal. Always
clean this equipment immediately after use.
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CLEANING

PREVENTIVE MAINTENANCE

®4| A\ WARNING

Sharp Blade Hazard
Blades are sharp and can cause cuts. To avoid injury from

sharp blades, handle with caution.

NOTICE: Do not put this equipment in a dishwasher or dish

machine.

NOTICE: Do not use soaps, detergents, or other alkaline chemicals

1.

o N o O

that can damage the equipment.

Remove the screws from the pusher head assembly. Remove the
pusher head. Save the screws.

. Remove the nuts from the blade assembly. Remove the blade

assembly. Save the nuts.

. Wipe, rinse or spray off the pusher head.
. Clean the blade assembly by forcing water under pressure through

the blades from the unsharpened side. If necessary, use a nylon
bristle cleaning brush to push food particles out from the
unsharpened side of the cutting blade assembly.

NOTICE: Do not wipe across the blades or use scrub pads on this

equipment. Wiping across the sharp edge of the blade
can cause injury and will dull the blades.

. Allow equipment air dry.

. Set the blade assembly in place and secure it with nuts.

. Set the pusher head assembly in place and secure it with the screws.
. Lubricate the guide rods with mineral oil, Petrol-Gel® or other food-

grade lubricant.

NOTICE: Do not use cooking oil as it will become sticky and may
permanently damage the equipment.

1. Clean the equipment after every use.
2. Use for intended purposes only.
3. Monitor blade wear and replace blades as needed.

REPLACING THE BLADE

Please refer to the instructions included with the replacement blade.

TROUBLESHOOTING
Problem Might be Caused By Course of Action
Whenever possible, pre-score food to avoid undue shock and stress to
Broken blade Blades were dull. blades.
Replace the blade assembly.
VoLLrAa
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SERVICE AND REPAIR

Serviceable parts are available on Vollrath.com.

To avoid serious injury or damage, never attempt to repair the unit or replace a damaged power cord yourself. Do not send units directly to
The Vollrath Company LLC. Please contact Vollrath Technical Services for instructions.

When contacting Vollrath Technical Services, please be ready with the item number, model number (if applicable), serial number, and proof of
purchase showing the date the unit was purchased.

WARRANTY STATEMENT FOR THE VOLLRATH CO. L.L.C.

This warranty does not apply to products purchased for personal, family or household use, and The Vollrath Company LLC does not offer a written
warranty to purchasers for such uses.

The Vollrath Company LLC warrants the products it manufactures or distributes against defects in materials and workmanship as specifically
described in our full warranty statement. In all cases, the warranty runs from the date of the end user’s original purchase date found on the receipt.
Any damages from improper use, abuse, modification or damage resulting from improper packaging during return shipment for warranty repair will
not be covered under warranty.

For complete warranty information, product registration and new product announcement, visit www.vollrath.com.

The Vollrath Company, L.L.C. Headquarters Pujadas Vollrath of China Vollrath de Mexico S. de R.L. de C.V.
1236 North 18th Street Ctra. de Castanyet, Vollrath Shanghai Trading Periferico Sur No. 7980 Edificio 4-E
Sheboygan, Wisconsin 132 P.0. Box 121 Limited Col. Santa Maria Tequepexpan
53081-3201 USA 17430 Santa Coloma de Farners 23A, Time Square Plaza | 500 45600 Tlaquepaque, Jalisco |

Main Tel: 800-624-2051 or 920-457-4851 (Girona) — Spain Zhang Yang Road Mexico

Main Fax: 800-752-5620 or 920-459-6573 Tel. +34 972 84 32 01 Pudong, Shanghai 200122 Tel: (52) 333-133-6767

Canada Customer Service: 800-695-8560 info@pujadas.es Tel: 86-21-50589580 Tel: (52) 333-133-6769

Tech Services: techservicereps@vollrathco.com Fax: (52) 333-133-6768

www.vollrath.com

©2017 The Vollrath Company L.L.C. Part No. 2350221-1 ml  11/24/17




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




