COMMERCIAL-GRADE ELECTRIC
MEAT GRINDER

&=
COMMERCIAL-GRADE MEAT GRINDER MODELS:
0.4HP #8
3/AHP #12

1HP #22
1-12HP #32

/Y

To avoid serious or fatal injury, NEVER reach into any Grinder
inlet. ALWAYS use the Stomper provided to push meat into
the Grinder Head.
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When using electrical appliances, always follow basic safety precautions including

10.

11.
12.

13.
14.

15.
16.
17.

the following:

READ All NOPERATING INSTRUCTIONS AND PRODUCT SAFETY LABELS!

CHECK FOR DAMAGED PARTS: Before using the Grinder, checks that all parts are operating
properly and performing the intended functions. Check for alignment of moving parts, binding of
moving parts, mounting and any other conditions that may affect the operation. If any parts, the
Power Cord or the Grinder are damaged, call the Customer Service number shown in this
manual.

Always unplug power cord from outlet when not in use, before putting on or taking off parts or
accessories, and before cleaning. After unplugging the unit, turn power switch ON, then OFF to
ensure that all power has been discharged from the grinder.

This appliance is NOT intended for use by children or by persons (including children) with reduce
d physical, sensory or

mental capabilities, or lack of experience and knowledge. This
appliance is not to be used by children!

NVEER LEAVE GRINDER UNATTENDED WHILE IT IS RUNNING!
ALWAYS USE THE PROVIDED STOMPER, NEVER FEED FOOD
BY HAND. KEEP FINGERS CLEAR OF THE AUGER AND
CUTTING BLADES AT ALL TIMES .NEVER REACH INTO THE
GRINDER, doing so may cause serious injury

Always keep the tray guard in place while operating(Note:
tray guard is installed on#22,#32 models only)

AVOID contact with moving parts. NEVER USE YOUR FINGERS
TO SCRAPE FOOD AWAY FROM THE CUTTING BLADE WHILE IT IS IN OPERATION. While the
Grinder is in operation. SEVERE INJURY MAY RESULT.

Wait until all moving parts have stopped and turn off power before removing any part from
the grinder or before switching the grinder in reverse

TIE BACK loose hair, clothing, or any loose object and roll up long sleeves before operating
the Grinder.

REMOVE ties, rings, watches, bracelets, or other jewelry before operating the Grinder.

DO NOT operates Grinder, or any other electrical equipment, with a damaged cord or plug or
after the unit malfunctions. DO NOT ATTEMPT TO REPLACE THE CORD. Call Customer Service to
arrange to return the grinder for examination, repair, or adjustment

DO NOT use outdoors, this product is intended for INDOOR USE ONLY

DO NOT let cord hang over the edge of a table o r counter, come into contact with sharp edges,
or touch hot surfaces.

DO NOT lest cord become kinked, trapped under unit or let it wind around the grinder

DO NOT pull the power cord to disconnect

DO NOT USE WITH EXTENSION CORD. Always plug directly into a grounded wall
receptacle.
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WHEN HANDLING FOOD,THE BASIC RULES TO FOLLOW ARE:
COOK, SEPARATE CLEAN AND CHILL

COOK

It’s crucial to cook food to a safe internal temperature to destroy bacteria that is present. The safety of
hamburgers and other foods made with ground meat has been receiving a lot of attention lately, and with
good reason. When meat is ground, the bacteria present on the surface are mixed throughout the ground
mixture. If this ground meat is not cooked to at least 160°F to 165°F (71°C to 74°C), bacteria will not be
destroyed and there’s a good chance you will get sick. Solid pieces of meat like steaks and chops don’t have
dangerous bacteria like E. coli on the inside, so they can be served more rare. Still, any beef cut should be
cooked to an internal temperature of at least 145°F (63°C) (medium rare). The safe temperature for poultry is
180°F (82°C) and solid cuts of pork should be cooked to 160°F (71°C). Eggs should be thoroughly cooked too. If
you are making a meringue or other recipe that uses uncooked eggs, buy specially pasteurized eggs or use
prepared meringue powder.

SEPARATE

occurs when raw meats or eggs come in contact with foods that will be eaten uncooked. This is a major
source of food poisoning. Always double---wrap raw meats and place them on the lowest shelf in the
refrigerator so there is no way juices can drip onto fresh produce. Then use the raw meats within 1---2 days of
purchase, or freeze for longer storage. Defrost frozen meats in the refrigerator, not on the counter. When
grilling or cooking raw meats or fish, make sure to place the cooked meat on a clean platter. Don’t use the
same platter you used to carry the food out to the grill. Wash the utensils used in grilling after the food is
turned for the last time on the grill, as well as spatulas and spoons used for stir---frying or turning meat as it
cooks. Make sure to wash your hands after handling raw meats or raw eggs. Washing hands with soap and
water, or using a pre---moistened antibacterial towelette is absolutely necessary after you have touched raw
meat or raw eggs. Not washing hands and surfaces while cooking is a major cause of cross---contamination.
CLEAN

Wash your hands and work surfaces frequently when you are cooking. Washing with soap and warm water for
at least 15 seconds, then dry with a paper towel.

CHILL

Chilling food is very important. The danger zone where bacteria multiply is between 40°F and 140°F (4°C and
6°C). Your refrigerator should be set to 40°F (4°C) or below; your freezer should be 0°F (---17°C) or below.
Simple rule: serve hot foods hot, cold foods cold. Use chafing dishes or hot plates to keep food hot while
serving. Use ice water baths to keep cold foods cold. Never let any food sit at room temperature for more
than 2 hours --- 1 hour if the ambient temperature is 90°F (32°C) or above. When packing for a picnic, make
sure the foods are already chilled when they go into the insulated hamper. The hamper won’t chill food --- it
just keeps food cold when properly packed with ice. Hot cooked foods should be placed in shallow containers
and immediately refrigerated so they cool rapidly. Make sure to cover foods after they are cool.

NOTE: Special considerations must be made when using venison or other wild game, since it can become
heavily contaminated during field dressing. Venison is often held at temperatures that could potentially allow
bacteria to grow, such as when it is being transported. Refer to the USDA Meat and Poultry Department for
further questions or information on meat and food safety.

11

Meat Tray

™ v Mincer Block
' Stainless-Steel Grinder
Head Ring Nut

front cover

Extra-Large
——___non-slip Feet

Switch/ \ Buttom Board

10mm-Coarse Grinder Plate
= 4.5mm-Fine Grinder plate

£ \ | Sausage plate
= = 15mm sausage stuffing tube
L P )
N 25mm sausage stuffing tube

e " 35mm sausage stuffing tube
S @Y @} S Knife

.’Qﬁf@l @ Front Ring Nut

¥ Grinder Head

Meat stomper

IMPORTANT NOTICE: DO NOT REMOVE WARNING
LABELS FROM THE GRINDER!
Doing so will void the product warranty and may
result in serious personal injury.




ol

‘pesH Jepuus ay} ojul Jeaw ysnd o} papiroid Jedwolg sy}
asn SAVMTY ‘1ejul Jepuus) Aue ojul yoeas YIAIN ‘Anful [eje) JO SNOLISS PIOAR O]

Jo 98ed 31se| 8y} Uo punoy aq ued uoew.oul SuldpIQ sHed paisni asn JON 0d

*Apppinb Asan 1snu 01 uidaq ||1m sued asay) ‘paloaroad Auadoud jou Ji ‘Bunsna Juanaud
01 Aeuds au0d||IS 9)BS-POO} B Y3IM Pa1e0d 3¢ 1snw sued |elaw Auy :INV.LIYOIAI
iSAINDIT YIHLO YO Y3ILVM NI HOLOW IHL ISHININI LON
0a ‘Ap adim pue |omo) dwep e yiim SuiSnOH JeaD pue J9A0) J0JOA Yl uesD 'y ‘v
‘9sn yoes Ja)e pue a10jaq Aeads
2U02I|IS 9peIS-po0y B YUM 341Uy 3Y) pue saje|d ‘198ny ‘pesaH ayl a1eduqn| Ain4 '€
"ATILVIAININT Wyl Adp uayy ‘4a3em joy Jea|d YHm sped Japup ayy asuly ¢
iSaINDI1 ¥3H10
4O Y3LVM NI HOLOW FHL ISHIIAII LON OQ "3SN Y3 L4V ATILVIAININI NVITD
01 3Y¥NS 39 "491em Adeos Joy Ul 3eaw Yim 10BJUO0D U] SWOI dAeY eyl sied |le ysep T
‘Buljquiasse---a4 24042q Ajy3nouioys syied |je Aip pue asuly "sadejins wouy
|10 pue aseaJs ||e anowd4 0] aJed Jejndiyed Supje) ‘4a1em Adeos joy ui AjySnoaoyy 1eaw
UMM 12B3U0D Ul WO Jey) siied Ysem pue peaH Japulio ay) ajquiassesiq ‘ainoni1dNN Si

LINN JHL ANV 440 AINYNL S1 YIMOd FHL FHNS DVIA ONINVITI 380439 ‘LNVLHOd NI
SNOILINYLSNI ONINVITI

EQeliCEREL]
131LN0 TIYM

Q3aNno¥D 9N1d SNOYd-€

‘g 64

Q3aNnoyd

ui 3nsaJ Aew pue Ajuessem ayj spioa os ulog 8njd J03anpuod-¢
e woJy Suoad SuipunoJd e yjo yeaiq YIAIN Aem Aue ul 8nid ay3 Jaye
v iy 10 38ueyd JON Od >20YS I1323|3 ue WoJ} uoipdajold apiroid 0y Japuo

20YS 214323|2

ul sasueldde 2141232 pasedua-|e3aw uo pasn aJe sgn|jd papunolg
. ‘(g a4nbi4) 3)pe1da331 39)In0 [|em papunoJsd Buouad a8yl zH 09
0o JJOA 0ZTPapunold e 0y Aj30a.ip pa3aauuod aq pinoys eyl (v anbiy)
® 8n|d Suoud 321yl ‘papunoud e sasn JApuUlIF siYy] HI0YS |EINIID|S WOy
m'm J03e12do ayy 393304d 03 3sn Ul 3IYM pPapunosd aq ysnw duendde sy
DNIONNOYD
061+01€+G¥9 06¥x01€+G¥9 0l¥+022:07S PL1«022:061 | JUSWSINSESN
Sail’L9 Sav'6g Savvy Sa18'¢ce WboM
u/sga1088 y/sd10ss u/sga196¢ u/sai1vy9c  XeN :uononpoid
soh sah sah sah oje|d abesneg

wwol/wwgy Wwo/wwgy | WwQl/wwgy [Wwol/wwsy | 3sip ul s8joH
dHzZ/L-L dHl dHv/€ dH?0 Jamod
ZH09/N0CL abejjon
¢eLo3avl Z2eloavl ZLo3avi 80193-VlI [SPON

SOLLSIHILOVHVHD TVIINHIIL




WARNING! Before cleaning, assembling or disassembling the Grinder, make sure the
PLUGISREMOVED FROMTHE OUTLET POWER SOURCE! ALWAY S unplug the
Grinderwhen notin use. After unplugging the unit, turn power switch ON, then OFF to
ensure thatallpower has been discharged from the grinder.

IMPORTANT: While one person can stuff sausage with this Grinder, itis recommended that
two people perform this operation. One person to operate the grinder and push meatinto the
chute with the Stomper while the other person manages the outputinto the sausage casing.

TO BEGIN STUFFING:

1.

Place seasoned ground meatinto the Meat Tray. Do not overfill
theTray, place justenough meattoleave the Feed Chute area
open. (Figure 1)

Slide a sausage casing over the Stuffing Funnel. (Figure 2)
Pull4---6” (10---15 cm) of casing out at of the end of the Stuffing
Funnel Tube and tie a knot in the end of the casing. (Figure 3).
Make sure the Grinderisin the “OFF” position. Attach the Grinder
tothe powersupply.

Press Grinder “ON” button Carefully start feeding ground meatinto
the Feed Chute. ONLY USE THE STOMPER TO PUSH MEATINTO THE
HEAD, DONOT USE YOUR FINGERS OR ANY OTHER OBJECT.

Hold the casingin place with one hand while feeding the sausage
mixture through the Grinder. As the meat fills the casing, gently lay
itonaclean, drysurface. (Figure 4)

Do not fill the last 4---6” (10 — 15.24 cm) of casing. After the entire
length of casing has been stuffed, twist the open end to close, then
tie off the ends of the casing tightly to close. Twist into links if
desired.

Whenever stuffing sausage, fill the casing slowly to avoid air
pockets. If air pockets do appear in the sausage use a pin to prick
the bubbles. The small holes will seal naturally.

(&)

WARNING! NEVER RUN GRINDER DRY WITHOUT MEAT! it can cause damage to the
unit ,Meat becomes a lubricant when passing through the grinder, if you run out of meat, trun the

grinder off immediately

e
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