BRIEFTONS 5-BLADE SPIRALIZER
(MODEL: BR-58-02

Congratulations

on your purchase of the Brieftons 5-blade spiralizer (Model: BR-5B-02),

a practical and innovative way to beautifully shred, slice, and chip most firm

vegetables and fruits. It is ideal for making long, curly vegetable slices for low carb,
healthy vegetable meals, and is able to do so in large quantities within a very short time.

Here are some types of dishes you can make with your spiralizer:

@ Asian noodle dishes

@ Buns: form your favorite veggie noodles into a patty and create a bun

@ (asseroles

@ Fries & chips: Create chips, shoestring fries, curly fries from potatoes, sweet potatoes

@ Pasta recipes

@ Pizza: Use spiralized noodles to create a crust for your pizza

@ Rice (by processing spiralized veggies in a food processor)

@ Salad & pasta salad: Use spiralized veggies to add colors, flavors and textures to your salads
@ Soup with veggie noodles

Whether it is making garnishes to turn your dinner platter into a gourmet delight, preparing
the most beautiful salads to wow your guests, making a healthy raw food pasta, or giving your
family healthy and fresh potato chips, you can do it all!

Experiment and have fun!
Apart from this user manual, we have also prepared a number of demo videos to help you use

the product correctly. We recommend that you take the time to go through this user manual,
and also watch the demo videos here:

http://www.brieftons.com/5b-spiralizer-video

‘ w T4H[ BENEH%% Would you like some great recipe ideas to use with your Brieftons spiralizer?

Your purchase comes with a number of exclusive Brieftons Recipe Ebook
bonuses. Download them now from:

http://www.brieftons.com/countertop-spiralizer-bonuses
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YOUR PURCHASE COMES WITH A 100% SATISFACTION GUARANTEE FROM BRIEFTONS!

If you are not happy with the product for any reason, please contact us at
support@brieftons.com with your feedback or question, and we will do our best to

make things right for you!
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We are here to help so let us know...

We are here to help, so let us know any problem you have first before leaving a negative
Amazon review, even if it has been months since you purchased the product!

IF YOU LOVE THE PRODUCT, PLEASE HELP TO SPREAD THE LOVE!

Ifyou love the spiralizer and our service, please take a minute to leave a
quick Amazon review here:

http://www.brieftons.com/review5
It would mean a lot to us all at Brieftons! THANK YOU!

You Please visit our YouTube page for helpful instructional videos:
http://www.youtube.com/brieftons

Like us on Facebook: http://www.facebook.com/brieftons

To access even more recipe ebooks, save big on Brieftons products with exclusive discount
coupons, and be the first reviewers of our new products, join the Brieftons Prime
Membership here:

http://www.brieftons.com/join-membership

s[> 9

COMPONENTS

: : -
SIDE HANDLE +s++++ > ! ! B
~wm—— | ; TURNING HANDLE
MOVING PLATFORM 4 : :
: . ! VEGETABLE
A i‘ 1 1 I HOLDER
Moving Platform 5 - Vegetable Holder
& Turning Handle
SUCTION PAD

®

SPIRALIZER BASE
e

-

——- v . H
BLADE SELF-STORAGE COMPARTMENT

LEVER TO LOCK/UNLOCK
SUCTION PAD

Suction Pad & Lock Lever

@

Spiralizer Body

PRESS TO RELEASE
AD! - F K

Blade Storage Caddy

2mm Blade 3mmBlade 5mmBlade 5.5mm Blade Flat blade

Out of the box, there is 1 blade pre-installed in the blade rack (#2 above), 2 blades stored in
the blade self-storage compartment (#4 above), and 2 blades stored in the blade storage

caddy (#7 above).

If there is a protective film on the blades, make
sure to remove them first before use.The blades
won't be able to cut foods otherwise.
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PRODUCE SELECTION
Produce selection is paramount for the machine to work correctly.
= Use produce at its peak for the best results,

= Choose thick, firm, straight vegetables that are at least 2.5 inches
long and 1.5 inches in diameter. If the vegetable is too thin or
curvy, it will result in many half-moon shapes.

m The inside of the vegetable must be solid (no hollow cores).
= Juicy fruits like oranges, pineapples, etc. cannot be spiralized.

IMPORTANT: Refer to the complete diagram on page 7 to see if your
vegetables can be spiralized.

BEFORE YOU START T

Scan the QR barcode or visit the below link to watch demo videos and get familiar with
assembling, operating, cleaning and storing your spiralizer...

http://www.brieftons.com/Sb-spiralizer-video

PREP YOUR VEGETABLE
= Remove the core from fruits with a hard core e.g. apples and
pears.

m Trim the ends. Make sure your cuts are as straight and even as
possible.

® Remove the peel from tough root vegetables and butternut
squash. Also if the skin is inedible, remove/peel it first. Zucchini,
potatoes and apples do not need to be peeled.

® Try microwaving large, firm root vegetables like rutabaga to
make them easier to cut. Microwave peeled vegetables for 2
minutes, rotating halfway through.
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HOW TO SPIRALIZE \

Cut both ends of the
vegetable/fruit flat. one side an

the other side. Push on the vegetable

ensure the veggie is firmly secured in place.

Push the veg(?ie into the round steel spindle on

I 'S spi
ey ‘ﬁi,".ﬁse?{’o tothe left, UNTIL the tip of the lever touches the table surface.

Put the spiralizer on an even, flat, non-porous surface. Hold it
with one hand, while flipping the suction pad's lever from OFF to
ON with the other hand. Make sure to tun the lever all the way

TIP: Examples of good surfaces are granite, quartz, glass.

The suction pad should now be firmly
attached to the table/counter surface,
IMPORTANT: If it is not, refer to the
troubleshooting steps on Page 5.

Rotate the side handle
to the left.

Apply a consistent forward pressure on the side handle with your left hand, and turn

the turning handle in a clockwise motion with your right hand. Ensure the
vegetable comes into constant contact with the blade throughout the process.
Spiral slices should come out from the other end,

IMPORTANT: Only getting half-moon shapes? Refer to the troubleshooting steps on Page 5.
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Optionally, use a plate or Cutting mat to catch

the spiralized vegetables.

Remove the vegetable holder’s platform
for easy cleaning.

Turn the suction pad's lever all the way to
the right to release the spiralizer from the
surface.

o, IROUBLESHOOTING
éﬁ%’{ll:;/ Getting inconsistent, half-moon shapes?
b If you are getting half-moon shapes instead of
consistent, long strands from your veggies, please make sure to
follow all the instructions in the "PRODUCE SELECTION" and
"PREP YOUR VEGETABLE" sections on Page 4. In addition, the
following tips may help:
Place the narrow end of your produce on the round spindle,
and the wide end on the vegetable holder. Make sure it's
centered!

You may need to use more pressure when spiralizing narrow
or firm veggies like carrots or butternut squash.

Ifyou notice when spiralizing that only half-moon shapes are
coming out, reposition the veggie on your spiralizer. This
happens mostly when the veggie moves off center. Another
tip to avoid half-moons is to make sure the ends of your
veggie are cut flat/straight.

HOW TO CHANGE BLADES |
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Insert your fingers into the
gap at the top of the blade
rack and lift the blade up
to remove it.

Remove the desired blade from the
blade self-storage compartment...

Having an issue with your suction pad?

The suction pad is designed to be able to stick to flat, even, non-porous
surfaces for hours. The best surfaces for it are granite, quartz, glass,
metal. If it doesn't stick well, please do the following:

Ensure the suction pad's lever is turned counter-clockwise all the way
to the left. Only stop when the tip of the lever touches the counter
surface.

Check the black rubber seal at the bottom. If it's malformed in any
way, try taking a warm washcloth to it to soften and reshape it, and
try twisting it around a little to make it flat/even again.

STILL HAVING ISSUES? R

If you are having an issue that can't be resolved, we are just an email
away. Send us an emai at support@brieftons.com and we'll resolve your
issue within a few hours.

HOW TO STORE AWAY THE SPIRALIZER L

- store itas asingle Unit emme

Store away unused blades in the blade self-storage
compartment, or in the bladl storage caddy.

Place the blade storage caddy on top of the spiralizer body, as
shown.

The spiralizer should then be small enough to be left on a counter, or in
acupboard, for easy access when yneeqqn L]
e STOTS I 35 individual parts in a drawer .

If vertical s}z]zace Is an isstie, you can always take the components apart
andstore them all in a kitchen drawer,
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. or from the blade Push the new blade into the track b?ar(fen:g‘clﬁfroergttmdll)gge of
storage caddy. on the blade rack, until it is locked the machine, make sure that

in place.

the base is suctioned to an
even surface, and hold the
"Release" button in and pull
. | upfirmly on the blade rack, =]

All the components
can then be laid flat

Store away the unused blade in the
blade self-storage compartment.. caddy.

-.orin the blade storage

forstorage ina
drawer.







