
Status – Kitchen Innovations  - ENGLISH - 
Product group: Utensils for cooking and food preparation 

 

At Status we carry out the whole life cycle of our products. We take care of development, 
manufacture, market communication and sales, as well as provide a service centre for our 
users. We continuously complement our products with the wish to accommodate our users, 
who are our first and last checkpoint. 
We strive to make Status - kitchen innovations a brand of high-quality products that are 
efficient and easy to use. Our range of products includes products for storing food in 
vacuum as well as without vacuum, utensils for cooking and preparing food, home 
equipment products and others. 
 
Manufacturer: Status d.o.o. Metlika, Ulica Belokranjskega odreda 19,  
8330 Metlika, Slovenia +386 (0)7 36 91 230 

Mushroom slicer 
Instruction manual 

 
DESCRIPTION 
Through the application of the mushroom cutter, you are able to cut, in no 
time at all, fruit and vegetables into even slices; mushrooms, radishes, 
strawberries and apples for salads or as additions to meals. 10 ground 
stainless steel blades make work in the kitchen so much easier. Take care 
as the cutting of hard objects (carrots etc.) can damage the sharpened 
blades! 
 

HOW TO USE 
Slide the black pressure point (1) on the 
handle (2) upwards and unlock the 
handle.  
Open the upper part (3) and place the 
mushroom onto the ground stainless 
steel blades (4). (Large mushrooms 
should be reduced in size beforehand.) 
Press the two handles (2+5) fully 
together and you are ready! 
Using pressure from the left hand (6), 
you can cut mushrooms, radishes, 

strawberries, kiwis, apples and hard-boiled potatoes into even slices in no 
time at all, and without using unnecessary force. After cleaning press both 
handles together by sliding the black pressure point (1) downwards; this 
locks the handle and protects the sharp blades. 
 
MAINTENANCE 
We recommend cleaning the mushroom cutter before first using. Wash by 
hand under running water or in the dishwasher with normal dishwashing 
detergents. Do not use abrasive pads or aggressive chemicals! To achieve 
a 100% cleaning effect, clean the mushroom cutter in the opened position. 


