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Slicer Safety

Avoid Serious Personal Injury When Using a Slicer

Wipe down the slicer with 
properly diluted sanitizer. 

Slicer Cleaning and Storing
The slicer should be washed, rinsed, and sanitized every 4 hours while in continuous use.

Thanks to Dave’s Marketplace for partnering with us to provide these slicer safety tips!

Follow these tips and properly use the 
slicer according to the manufacturer’s 
specifications.

Pay attention and don’t get distracted.  
Keep hands, arms, hair and loose clothing  
clear of the slicer’s moving parts.

Secure the product and make sure guards  
are in place before plugging in and turning  
on the machine. 

Wear poly food-safe gloves for handling products. 

Close and lock the blade when done slicing. 

Never touch the 
rotating blade.

Use the food pusher 
and not your hand.

Make sure all surfaces 
are cleaned and sanitized.

The 3-bay sink should be 
properly washed, rinsed, and 

air dried after each use. 

Always unplug the slicer before 
cleaning or moving it. Never turn 

on the slicer while cleaning it.

Sanitizing buckets should be  
labeled and used in order:  

soapy water, rinse, then sanitize.

Wear protective mesh gloves when 
washing or moving the slicer. 

Avoid brushing against the blade. 
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