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HENNING LEE"

EVERY FRY FRENCH FRY MAKER
INSTRUCTION MANUAL

FOR YOUR SAFETY AND CONTINUED ENJOYMENT OF
YOUR APPLIANCE, ALWAYS READ THE INSTRUCTION
MANUAL CAREFULLY BEFORE USING.



HENNING LEE"

EVERY FRY FRENCH FRY MAKER

IMPORTANT SAFEGUARDS

Please read the following user manual carefully before using the electrical appliance
and keep it for future reference.

1. READ ALL INSTRUCTIONS carefully and completely before using the appliance.
2. Use appliance for its intended use only. Only suitable for personal or household use.

3. This appliance should not be used by children or persons with reduced physical sensory
or mental capabilities or lack of experience or knowledge. Close supervision is required
when using the appliance near children. DO NOT let children play with the appliance or
cord at any time.

4. DO NOT operate with wet hands, and ensure the operating environment is dry.

5. DO NOT let excess cord hang over the edge of a table or cook top/worktop, or touch a
hot surface.

5. NEVER stick your fingers, other body parts, or foreign objects into the Feed Port.

6. Avoid overloading the appliance. It is recommended that the continuous
working time of this appliance should not exceed 3 minutes. After 3 minutes of
continuous working time, allow a 5-minute rest time before using again. After 3 cycles of
continuous work, let the appliance cool for 30 minutes before reusing to maximize
product longevity.

7. This appliance can not be used to process excessively hard ingredients (such as frozen
ingredients) or meat, etc.
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DANGER - To reduce the risk of electrical hazard:

1.

If the power cord or appliance is damaged, stop operating the appliance. It must be
replaced by a qualified professional.

. DO NOT place the Main Engine, power cord or plug in water or other liquids.
. DO NOT use the appliance on wet or hot surfaces, or near a heat source.

. DO NOT reach for an appliance that has fallen into water. Unplug the appliance from

the receptacle immediately.

. Always unplug appliance from the receptacle after use. To disconnect, unplug the

power cord from the receptacle. DO NOT disconnect by pulling on the cord.

. DO NOT place the appliance where it can be pulled into the sink or other liquid.
. Unplug the appliance before cleaning and when not in use.

. Plug your appliance into an exclusive, properly installed, grounded wall outlet.

NOTICE

Polarized Plug

WARNING! Shock Hazard: This appliance has a polarized plug where one prong is wider
than the other. This plug will fit into a polarized outlet one way only. If the plug does not
fit fully in the outlet, reverse the plug. If it still does not fit, contact a qualified electrician.
Do not attempt to modify the plug in any way. If the plug fits loosely into the outlet, or the
outlet feels warm, do not use that outlet.

Short Power Cord Information

The length of the cord used on this appliance was selected to reduce the hazards of
becoming tangled or tripping over a longer cord. If a longer cord is necessary, you may
use an approved extension cord, provided the electrical rating of the extension cord is
equal to or greater than the rating of the appliance. Care must be taken to arrange the
extension cord so that it will not drape over the countertop or tabletop where it can be
pulled on or accidentally tripped over.

INSTRUCTION MANUAL



IMPORTANT TIPS

1. DO NOT lay down or invert the appliance.
2. French Fry Maker must be placed on an even, flat surface.

3. Blades are very sharp. When removing a blade from the Blade Holder, DO NOT touch
the blade directly to avoid injury.

4. When cutting ingredients, ensure that the size is suitable for the feed port to avoid
jamming the appliance.

5. If the appliance makes abnormal sounds or vibration, immediately stop using and try
troubleshooting (See page 9).

6. Do not shift the Slice Type Lever while the appliance is operating. Slice Type Lever
shifting should only be done when the appliance is in a static state.

BEFORE FIRST USE

1. Remove the exterior and interior packaging, and check that all the accessories are
included. If anything is missing, contact Henning Lee customer service.

2. Remove all detachable parts. Wash in warm water with a small amount of mild
detergent. DO NOT wash the Main Engine with water. Wipe with a soft cloth.

3. Check the power supply. Plug in the power supply to make sure it is working properly.
Make sure that the power supply voltage is the same as the voltage labeled on the
appliance.

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY. DO NOT USE FOR COMMERCIAL PURPOSES.
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GET TO KNOW YOUR FRENCH FRY MAKER

Power Button

Pusher
— Main
FeedPort —— M — (G Engine
Upper Housing
Release Tab
ﬁNTN G LEE"
Upper Housing
Release Tab
Catch Bin
Slice Type Lever
Upper Housing Blade Holder Pusher
Catch Bin Catch Bin Blade Storage Cleaning
Housing Box Brush
Waffle + Wave Slice 2.5 mm Slice 4.5 x 5 mm Julienne Slice
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OPERATION

1. Before using, ensure that the appliance is
placed on a flat surface. Remove the Main
Engine by pulling upwards.

2. Pinch inward the two Upper Housing Release Tabs on Upper Housing and lift it
out with the other hand to separate it from the Blade Holder.

Upper Housing
Release Tabs

Cable Organizer

3. Manually rotate the Rotation Wheel
on the Blade Holder until the two
triangular marks align. Place the blade
into the Blade Holder Groove, and
gently push down on the plastic
housing of blade to secure in place.

Blade Holder Groove
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Upper Housing

4. Attach the Upper Housing to the Blade Holder,
and with a “click’ the two components are
locked together.

5. Place the Preassembled Module installed
in the previous 4 steps onto the Catch Bin
Housing. Place the Main Engine into the
slot on the Preassembled Module.

NOTE: The Catch Bin must be fully
inserted into the Catch Bin
Housing for the product l

=~ —— Preassembled

to operate. Module

6. Prepare the ingredients. Wash and
cut ingredients into appropriate sizes.
To avoid ingredients getting stuck,
make sure the size of the ingredients
is suitable for the Feed Port.

Catch Bin

7. Place the prepared ingredients
(e.g. russet potatoes) into the
Feed Port. Press and hold the
Power Button while pressing
the pusher downwards to slice
the ingredients. After the slicing
is complete, release the Power
Button, pull out the Catch Bin, (—/’W
and remove the finished
ingredients.

Pusher

Power Button

Feed Port —— [
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HOW TO USE EACH BLADE

Waffle Slice:

Insert the Waffle + Wave Slice Blade as described in step 3 on page 5. Push the Slice
Type Lever to the "Waffle” Mode, then you can begin to Waffle Slice the ingredients by
following the Operation section on page 5 of User Manual.

NOTE: You must press and hold the Pusher Slice Type Lever:
to drive the ingredients to rotate Waffle Mode
and achieve the waffle effect.

Wave Slice:

Insert the Waffle + Wave Slice Blade as
described in step 3 on page 5. Push the
Slice Type Lever to the "Others” Mode,
then you can begin to Wave Slice the
ingredients by following the Operation
section on page 5 of User Manual.

2.5 mm Slice:

Insert the 2.5 mm Slice Blade as described in
step 3 on page 5. Push the Slice Type Lever
to the "Others” Mode, then you can begin
to Slice the ingredients by following the
Operation section on page 5 of User Manual.

4.5 mm x 5 mm Julienne Slice:
Insert the 4.5 mm x 5 mm Slice Blade Slice Type Lever: Slice Type Lever
as described in step 3 on page 5. Push Others Mode
the Slice Type Lever to the “Others”
Mode, then you can begin to Julienne
Slice the ingredients by following the
Operation section on page 5 of User
Manual.

Warning: When in “Waffle” Mode,
only use the Waffle + Wave
Slice Blade. Other blades
will produce poor cutting results.

Waffle Slice Wave Slice Slice Julienne Slice
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DISASSEMBLY METHOD

1. Remove the Main Engine and Pusher.

NOTE: All parts, with the exception of the
Main Engine, are dishwasher safe.

2. Pinch inward the two Upper Housing
Release Tabs on the Upper Housing
and lift it out with the other

Upper Housin
hand to separate it from the l °

Release Tabs Cable
Organizer

Blade Holder.

3. Manually rotate the Rotation
Wheel on the Blade Holder to
align the two triangle marks.
Remove the blade by carefully
placing your thumb and pointer
finger of one hand into the Blade
Removal Finger Slots and gently
pulling the blade out of the Blade
Holder.

NOTE: The blade is sharp. DO NOT
touch the blade directly. Rotation Wheel

Blade Removal
Finger Slot

Blade Removal Finger Slot

4. Pull the Catch Bin out of
the Catch Bin Housing.

Blade Blade
T~ Removal Removal
Finger Finger
Slot Slot

N =
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CARE, CLEANING AND MAINTENANCE

* Clean the appliance after each use. All parts, with the exception of the Main Engine,
are dishwasher safe. Wipe the Main Engine with a dry soft cloth.

« Each blade can be cleaned with the Cleaning Brush to ensure that the holes remain
unobstructed, which prevents any blockage that may affect the cutting performance.

* Clear the Catch Bin once every 3-5 ingredients to prevent ingredients from

blocking the discharge port and damaging the appliance.

» DO NOT use steel wool, abrasive cleaners, or corrosive liquids to clean the product.

TROUBLE SHOOTING

PROBLEM

REASON

SOLUTIONS

Power is on, but
does not work after
starting.

Poor connection between
power plug and socket.

Re-plug the power cord.

Replace the power socket
and try again.

Suddenly stopped
in operation.

Excessive amount of
ingredients or too long of
use time.

Disconnect the power and
take out the excess ingredi-
ents. Try again or stop using
the appliance, and let the
appliance cool down for 20-30
minutes before using it again.

Power button is
switched on and the
appliance will not
start.

The Receiving Container is
not in place.

Clean out ingredient residue
in Receiving Container to
ensure safety switch is
activated.

Failure to switch from
"others” mode to
“waffle” mode.

The internal clutch function of
the product is stuck and
cannot be reset.

Gently tap on the Feed Port to
reset internal spring.

Uneven thickness
and other shaped
slices when cutting
ingredients with the
“waffle” mode.

Lack of continuous pressure
on the Pusher.

Press and hold the Pusher
to drive the ingredients to
rotate.
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1 YEAR WARRANTY

Your Henning Lee product is warranted to be free from defects in material and workmanship for a
period of one (1) year from the date of the original purchase when utilized for normal and intended
household use. This warranty excludes damage caused by accident, overheating, misuse or abuse,
and does not apply to scratches, discoloration, stains, dents, or other damage that does not affect
the function of the product. Should any defect covered by the terms of the limited warranty be dis-
covered within one (1) year, we will repair or replace the product or part. To process a warranty claim,
contact Customer Care at 1 (866) 757-2333 for assistance. Our Customer Care team will assist you by
troubleshooting minor problems. If troubleshooting fails to fix the problem, a return authorization
will be issued. Proof of purchase indicating the date and place of purchase is required and should
accompany the return. You must also include your full name, shipping address, and telephone num-
ber. We are unable to ship returns to a PO box. We are not responsible for delays or unprocessed
claims resulting from a purchaser’s failure to provide any or all of the necessary information. Shipping
costs will be prepaid by the purchaser.

Send all inquiries to customercare@henninglee.com. There are no express warranties except as
listed above.

REPAIR OR REPLACEMENT AS PROVIDED UNDER THIS WARRANTY IS THE EXCLUSIVE REMEDY
OF THE CUSTOMER. HENNING LEE SHALL NOT BE LIABLE FOR ANY INCIDENTAL OR CON-
SEQUENTIAL DAMAGES OR FOR BREACH OF ANY EXPRESS OR IMPLIED WARRANTY ON THIS
PRODUCT EXCEPT TO THE EXTENT REQUIRED BY APPLICABLE LAW. ANY IMPLIED WARRAN-
TY OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE ON THIS PRODUCT IS
LIMITED IN DURATION TO THE DURATION OF THIS WARRANTY.

Some states do not allow the exclusion or limitation of incidental or consequential damages, or
limitations on how long an implied warranty lasts. Therefore, the above exclusions or limitations may
not apply to you. This warranty gives you specific legal rights and you may also have other rights,
which vary from state to state.

All Henning Lee products are tested by accredited independent laboratories.

Use your camera on your phone to
scan the QR Code for user tips.

i
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Something wrong? Don't worry!
Contact us first and give us a chance to make it right!
If you are missing parts, received a damaged product, or need assistance with “how to use”, we are here to help!

Call us at 866.757.2333 or email us at customercare@henninglee.com. M-F (9am - 5pm CT)

Henning Lee, LLC, Minneapolis, MN 55356 e Customercare@henninglee.com e (866) 757.2333 Made in China




