
Storage and use: 

How to Clean and 

WARNING: 

Store a Meat Grinder  -  Please follow our webiste for the details

This item is not dishwasher safe. Handwash only. 

Mineral oil keeps metal parts from rusting. Spray or wipe a thin layer of food-grade
mineral oil onto the outside and inside of the metal parts, including the screw and pusher.
Store the meat grinder disassembled, placing small parts in a plastic storage bag with a
small handful or rice. The rice absorbs moisture and further prevents rusting. Meat
grinders are used cold so the meat dosen’t heat up and separate as you grind, so you
can also store the meat grinder in the freezer between uses so it’s always ready to use.
Disinfect the grinder by spraying it with a solution of 1 tablespoon bleach in 1 gallon of
water before using it.

Websi

DO NOT overtighten the G-clamp as you risk damaging the 
grinder by using tools to tighten the screw. It is strongly
recommended not using excessive force to secure the grinder to 
the table. Please secure the grinder using hand force only. 

te: http://www.ehow.com/how_4487645_clean-store-meat-grinder.html
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