Wellstar

Make your food prep easier and faster

INSTRUCTION MANUAL

Thanks for purchasing with our WELLSTAR, please kindly pay attentions to the
following instructions for longer lifespan of products:

O Keep out of children’s reach.

© Sharp blade, please be careful during use.

© Do not slap on anything with blade; do not cut food on hard objects.
(glass, ceramics, metal board, stone plate etc).

© Do not touch corrosive, hydrochloric acid kind materials, keep away from
fire, do not soak or clean with saline water.

© Do not use your hand to test the sharpness.

© Do not cut bones or hard food (bones, dried food, frozen food, shelled
nut etc.) to maintain the sharp edge of the blade, frozen food has to be full
thawed before cutting.

© Dishwasher safe, but hand wash recommended.

© After each use of the kitchen knife, please clean it with water, wipe dry
immediately with a soft towel and place in dry and ventilated place.

@ Please don't put any knives with blade longer than 8.25"(i.e. 21cm)into
the universal knife block

O Please don't try to put any knives into the oval scissors slot (for the
knife block)
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