
Instruction Manual for the 
Vegetable Hopper Assembly

This manual contains important safety instructions that
must be strictly followed when using this equipment.

For Service on Your Slicer:
  
1. Visit our website at www.globefoodequip.com

2. Or call the Globe Service Department at 937-299-8625 and ask for contact   
 information for your local service company.

Visit our website for information on additional products available from Globe. 

www.globefoodequip.com
Slicers, Mixers, Countertop Cooking Equipment, Meat Choppers & Scales

- IMPORTANT SAFETY NOTICE -

Model #:

Serial #:

WARRANTY REGISTRATION 
SCAN THE QR CODE WITH YOUR MOBILE DEVICE OR GO TO 

WWW.GLOBEFOODEQUIP.COM
 TO FILL OUT AND SUBMIT YOUR WARRANTY REGISTRATION.

WWW.GLOBEFOODEQUIP.COM/SUPPORT/WARRANTY-REGISTRATION-FORM
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Figure 4-1.

Figure 4-2.

1. Hold end weight and unscrew end weight slide rod (Figure 4-1). 

Installation  

Figure 4-3.

2. Pull end weight slide rod out of end weight (Figure 4-2).
3. Remove end weight and end weight slide rod from food chute.

4. Position vegetable hopper on food chute.
5. Tighten two knobs to secure vegetable hopper to food chute 

(Figure 4-3).

Knob

Food Chute

End Weight 
Slide Rod

End Weight 

Page 4



Operation

Figure 5-1.

SHARP KNIFE BLADE
  
TO AVOID SERIOUS PERSONAL INJURY:

• NEVER touch rotating knife.
• ALWAYS keep hands clear of all moving parts.
• NEVER put hands/fi ngers into vegetable hopper during operation. ONLY USE 

VEGETABLE HOPPER END WEIGHT ASSEMBLY to push vegetables into vegetable 
hopper. 

1. Put vegetables in vegetable hopper.
2. Put vegetable hopper end weight assembly in vegetable hopper 

(Figure 5-1).
3. Push START button to turn on knife motor. 

Note: The green RUN indicator light will illuminate.

DO NOT hold the food product with your hand.  Never put 
your hand on or around food chute when slicer is under 
power.  The food chute handle is the only part of the slicer 
you should touch while slicing.

4. Use food chute handle to manually push food chute back and 
forth.  The food chute handle is the only part of slicer you should 
touch while slicing.  Do not catch slices with your hand.  Let slices 
drop onto receiving area.

If a product needs to be adjusted during slicing, ALWAYS 
pull the food chute all the way towards you.  Turn off slicer, 
and close slicer table prior to adjusting the product and 
the end weight.

5. After the last slice stroke, pull food chute all the way towards you.  
Push the STOP button to turn knife motor OFF.  
Note: The green RUN indicator light will go out.

6. Turn slice thickness dial clockwise until it stops to close slicer 
table. Now you can unload and load food product from food chute.
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Disassembly

1. Remove vegetable hopper end weight assembly from vegetable 
hopper.

2. Loosen two knobs that secure vegetable hopper to food chute 
(Figure 6-1).

3. Remove vegetable hopper from food chute.

Figure 6-3.

Figure 6-2.

Figure 6-1.

Knob

Food Chute

End Weight 
Slide Rod

End Weight 

4. Reinstall end weight. Align end weight with food chute and insert 
end weight slide rod through food chute and end weight 
(Figure 6-2).

5. Let end weight rest on food chute and securely screw in end 
weight slide rod to food chute (Figure 6-3). 
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