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Catering Can Opener
Instructions

Please read carefully and retain this leaflet

Models:
1525-6 (for cans up to 360mm high)
1525-7 (for cans up to 560mm high)




OPERATING INSTRUCTIONS
To obtain best results from your Genware Can Opener please follow our
operating, cleaning and maintenance instructions.
NB: Badly damaged can rims should be straightened before opening.

1. Affix platform securely to a firm work surface,
using bolts provided and/or the screw clamp.

2. Slide can opener tube through aperture in
platform.

3. Position can on platform and, with handle in
vertical position, punch blade through lid. Ensure
blade is fully inserted into can and can opener
body is resting on top of can.

3 4. Lower handle through 90 degrees into horizontal
position.

l 5. Open can by turning handle clockwise. Raise
handle back to vertical position to release and
remove can.

CLEANING INSTRUCTIONS
Can openers should be cleaned on a regular basis,
appropriate to the amount of use.

Clean with hot water and brush, rinsing with clean
/ water. Detergents or soap etc can affect durability of
plated surfaces.
Dry can opener thoroughly.

Wheel contact surfaces may be protected against
corrosion with vegetable oil.

MAINTENANCE INSTRUCTIONS

A. Blade — check for wear regularly. Test the cutting
edge for evidence of grooves or nicks. If the
blade is worn, change immediately.

Wheel — check gear teeth for wear. A can opener
will tend to ‘slip’ in operation if gear is worn. If the
wheel is worn, change immediately.

A
J >< Platform — check the platform is always secure.
Any movement in the platform can affect the

smooth operation of your can opener.



