
Instruction Booklet 
Model: SL1991

electric
food slicer
temperature 
control kettle 
1.7 L/Q stainless steel 



IMPORTANT SAFEGUARDS 
When using electrical appliances, basic safety precautions should always 
be followed including the following:  
1. Read all instructions.  
2. DO NOT IMMERSE APPLIANCE IN WATER OR OTHER LIQUID.  
3. DO NOT use the Food Slicer without the Food Pusher and the Blade   
 Guard secured into place. 
4. BLADE IS EXTREMELY SHARP. HANDLE VERY CAREFULLY. 
5. Close supervision is necessary when any appliance is used by or near
 children. Do not allow children to play with the appliance. 
6. This appliance is not intended for use by persons (including children)   
 with reduced physical, sensory or mental capabilities or lack of   
 experience and knowledge, unless they have been given supervision   
 or instruction concerning the use of the appliance by a person  
 responsible for their safety.Unplug from outlet when not in use, when   
 removing or putting on parts, and before cleaning.  
7. Avoid contacting moving parts.   
8. Never attempt to feed food by hand.  Always assemble Slicer    
 completely before use; with Food Pusher, Food Platform and Guide in  
 place.  
9. DO NOT operate any appliance with a damaged cord or plug or after   
 the appliance has been damaged in any manner.  Return appliance to  
 Salton for examination, repair or adjustment.  See Warranty.  
10.To avoid damaging the cord, do not squeeze, bend it on sharp edges.
	 Keep	it	away	from	hot	surfaces	and	open	flames	as	well.	Do	not	let		 	
 the rotating blade touch the power cord. 
11.The use of accessories or attachments not recommended by Salton   
 may cause hazards.  
12.DO NOT use outdoors.  
13.DO NOT let cord hang over edge of table or counter, or touch hot   
 surfaces.  
14.The Blade is very sharp.  Handle with care when cleaning.  
15.NEVER PUT YOUR FINGERS NEAR THE BLADE WHILE IT IS IN   
 OPERATION 
16.Never put the unit near a hot burner, in an oven, or in a dishwasher.
17.Do not operate the appliance with wet hands or while standing on a   
	 wet	floor.	Do	not	touch	the	power	plug	with	wet	hands.
18.Keep	the	appliance	away	from	any	hot	surfaces	and	open	flames.		 	
 Always operate the appliance on a level, stable, clean and    
 dry surface. Protect the appliance against heat, dust, direct sunlight,   
 moisture, dripping and splashing water.
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19.Do not place heavy objects on top of the appliance. Do not place  
	 objects	with	open	flames,	e.g.	candles,	on	top	of	or	beside	the		
	 appliance.	Do	not	place	objects	filled	with	water,	e.g.	vases,	on	or		
 near the appliance. 
20.This appliance is for Household Use Only.   
21.DO NOT use appliance for other than its intended use. 
22.Do not pull the power plug out of the electrical outlet by the power  
 cord and do not wrap the power cord around the appliance. 
23.Never place hand behind Sliding Food Platform.
 

SAVE THESE INSTRUCTIONS
HOUSEHOLD USE ONLY 
       
POLARIZED PLUG 
This appliance has a polarized plug (one blade is wider than the other).  
To	reduce	the	risk	of	electric	shock,	this	plug	will	fit	in	a	polarized	outlet	
only	one	way.		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	modify	the	
plug in any way.  

 
DESCRIPTION OF PARTS
1. Adjustable Thickness Knob 
2. Adjustable Guide 
3. On/Off Safety Switch 
4. Sliding Food Platform 
5. Food Pusher 
6. Food Platform Track
7. Stainless Steel Blade 
8. Blade Cover 
9. Non-slip Suction Feet
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BEFORE FIRST USE 
1. Read all instructions carefully and keep them for future reference.
2. Remove all packing material or labels on the product.
3. Wipe the Sliding Food Platform, Food Pusher and Blade with a clean  
 damp cloth.
  
HOW TO USE  
1.	 Place	Slicer	on	a	smooth,	dry,	flat	surface.		The	suction	cups		 	
 underneath the appliance will help secure the Slicer to the surface.  
2. Check that the Food Platform moves smoothly back and forth on the  
 Food Platform Track. 
3. Place the Food Pusher onto the Sliding Food Platform.
     NOTE: Food should not be larger than 11 x 11 x 9 cm (4.3 x 4.3 x  
 3.5”). 
4. Set the Adjustable Thickness Knob to desired setting, turning   
 clockwise for thinner slices and counter-clockwise for thicker slices.  
 The Thickness Knob can adjust from 0 mm - 15mm (1/16” – 9/16”).
5. Plug it into a 120 Volt AC outlet. 
6. Position food on the Sliding Food Platform and place hands so that  
	 your	fingers	align	wth	the	grooves	on	the	Food	Pusher.
7. For continuous slicing grasp the Food Pusher with the right hand.   
 Press the On/Off Switch to Position I, the blade will rotate continuosly  
 until the On/Off Switch is switched to the OFF position. Slide the Food  
 Platform toward the Blade while applying gentle but steady pressure  
 with the Pusher.
8. For intermittent slicing grasp the Food Pusher with the right hand.  
 Press and hold the On/Off Switch in Position II. Slide the Sliding Food  
 Platform toward the Blade while applying gentle but steady pressure  
 with the Food Pusher.  Release the On/Off Switch to stop the Blade  
 from turning. Repeat for additional slices. 
 NOTE: For intermittent slicing the Slicer will only operate if the On/Off  
 Switch is held in Position II.
9. The Slicer can be operated continuously for 10 minutes after which it  
 should be turned off and allowed to cool for 30 minutes.
10.Unplug when not in use. 
11.For safety reasons, always reset the Adjustable Guide to the “O”  
 position after use. 
 
HELPFUL HINTS 

Deli Meats 
1. Do not slice anything containing bones, large seeds or other   
 extremely hard materials.  
2. Remove all wrapping material from food before slicing. 
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3. Use a constant, gentle pressure to obtain uniform slices.  
4. Do not attempt to slice without using both the Sliding Food Platform  
 and the Food Pusher.  
5. To obtain wafer thin slices of meats, chill for 2-4 hours before slicing.

Hot Roasts, Beef, Pork, Lamb 
1. When slicing boneless roasts, remove from the oven and allow to   
 cool for 15-20 minutes before slicing so the meat will retain its natural   
 juices and slice without crumbling. 
2. Remove thick rinds from slabs of bacon before slicing. 
3.	 If	needed,	cut	the	roast	to	fit	on	the	Sliding	Food	Platform 
4. To allow for easy cleanup, place aluminum foil on the Sliding Food   
 Platform to catch any juices or crumbs. 
5. For meats with string, remove strings one at a time as the strings   
 become closer to the blade (ensure the motor is off).

Cheeses 
1. To avoid cheese from sticking, turn the Slicer off and moisten the   
 Blade with warm water and a damp cloth. 
2. Chill hard cheeses before slicing. 
3. Before serving, allow cheese to reach room temperature. This will   
	 enhance	the	natural	flavors. 
4. Some hard cheeses such as cheddar will not slice.

Fruits and Vegetables 
1. Slice potatoes for thick or thin homemade chips. 
2. Slice cabbage for coleslaws. 
3. Slice carrots lengthwise in very thin strips. Soak in ice water to curl. 
4. Slice zucchini, eggplant and squash. 
5. Slice peeled and cored pineapple for pinapple slices.

Breads, Cakes and Cookies 
1. Fresh bread should be cooled to room temperature before slicing. 
2. Slice breads, pound cakes and fruit cakes.

  
CARE AND CLEANING

1. Unplug and clean Slicer after each use.  
2. Remove Food Pusher from the Slicer. 
3. Wipe the Sliding Food Platform and Blade with a clean damp cloth. 
4. It is recommended to occasionally clean the Blade.  
 To clean the Blade: 
 • Align the Adjustable Guide with the Blade.  
 • Ensure the Sliding Food Platform is to the left side of the Slicer.  
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 • Place a coin in the depression found in the middle of the Blade and  
      follow the direction of the arrow (clockwise).  
 • Carefully remove the Blade  
   CAUTION:  The Blade is very sharp.  Handle with care.  
 • Wipe the Blade with a damp cloth and soapy water. Use a clean  
   damp cloth to rinse. DO NOT WASH BLADE IN THE DISHWASHER 
 • After cleaning, coat the Blade with vegetable oil to keep lubricated. 
 • To replace the Blade, ensure the plastic tabs are lined up and return  
   the Blade in place. Place a coin in the depression found in the  
   middle of the Blade and turn counter-clockwise. 
5. Make sure all parts are dry before re-assembling and storing the  
 Slicer. 
6. NOTE: DO NOT immerse in water or other liquids.   
7. If there is any dirt or grease build-up on the Non-slip Suction Feet, it  
 can be cleaned with rubbing alcohol.  
8. When storing the Slicer, ensure the Blade and Adjustable Guide is  
 aligned to ensure safety and proper blade protection. 
 IMPORTANT NOTES: 
 - DO NOT use abrasive cleansers to clean any part of the Slicer. 
 - DO NOT place any parts in the dishwasher 
 - The motor is concealed in the Slicer housing, NEVER immerse in  
   water or any other liquid. 
 - The motor does not need to be oiled. 
9. All servicing, other than cleaning, should be performed by an   
 authorized service representative. See Warranty section.
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A short supply cord is provided to reduce the hazards of becoming 
entangled in or tripping over a long cord.  Extension cords may be used 
if care is exercised in their use.  If an extension cord is used, the marked 
electrical rating of the detachable power-supply cord or extension cord 
should be at least as great as the electrical rating of the appliance.  If 
the appliance is of the grounded type, the extension cord should be a 
grounded 3-wire cord.  The extension cord should be arranged so that 
it will not drape over the counter top or table top, where it can be pulled 
on by children or tripped over.  

This warranty does not include the cost of shipping, which is to be borne by the 
customer.
 

LIMITED WARRANTY
**The original sales receipt is the only acceptable proof of purchase** 

Salton Appliances (1985) Corp. warrants that this appliance shall be free from defects
in material and workmanship for a period of two (2) years from the date of original
purchase. Salton Appliances (1985) Corp., at its sole discretion during this warranty 
period, will repair or replace a defective product or issue a refund. Any refund to the 
purchaser will be at a pro-rated value based on the remaining period of the warranty. 
All liability is limited to the amount of the purchase price. This warranty covers normal 
domestic usage and does not cover damage which occurs in shipment or failure 
which results from alteration, accident, misuse, abuse, glass breakage, neglect, 
improper maintenance, use contrary to the operating instructions or commercial use. 
This warranty is not available to retailers or other commercial purchasers or owners.

 



TO OBTAIN PROMPT WARRANTY SERVICE:
Contact one of our many Service Centers found on our website 
www.salton.com/customer-care

or

Securely package and return the appliance to us. Please enclose:
• Original proof of purchase
•  The completed form below with a $12.50 Return Shipping & Handling fee – 

either a cheque, money order or credit card  (A personal cheque will delay return 
shipping by 2-3 weeks)

For added protection, we suggest that you use an insured delivery service with 
tracking information when returning your product.  Salton Appliances (1985) Corp. 
will not be held responsible for in-transit damage or for packages that are not received. 
This warranty does not include the cost of shipping, which is to be borne by the 
customer.

Name 

Address 

City     Prov/State  Postal/Zip Code

Daytime Phone No.    Email

Product defect:

Type of payment  Cheque/Money Order □ Visa □ MasterCard □ 

Name on card     Expiry Date  CSV No

Card No.

To contact our Customer Service Department:

Salton Appliances (1985) Corp.  
81A Brunswick,           E-mail: service@salton.com
Dollard-des-Ormeaux, Quebec  H9B 2J5 
Canada     www.salton.com

Fax: 514-685-8300

Telephone: 514-685-3660 (Ext. 226)


