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MANDOLINES

MATFER MANDOLINE 2000S 
WITH SAFETY PUSHERS 

Frame and safety guard/pusher are made of heat resis-
tant, nonporous composite fiberglass. 
Blades are crafted from carbon stainless steel. 
The mandoline’s slicing blade has both a straight edge 
and serrated edge. The safety guard or pusher protects 
your hands from the blade. The julienne blades create 
vegetable/fruit sticks of various widths. The stainless 
steel guiding plate located on the upper section of the 
mandoline, adjusts to vary the thickness of the vegeta-
ble/fruit slices. The straight edge of the slicing blade is 
ideal for slicing a variety of foods from carrots and cab-
bage to lemons and potatoes. The serrated edge cre-
ates crinkle and waffle cuts.The three julienne blades 
create classic julienne strips in three different thick-
nesses 1/8”, 3/16” or 3/8”, length 15 1/2”, width 5 1/4”. 
Includes a set of 3 julienne blades: 30, 18 and 10 teeth.

SPARE PARTS

Comes with a rotary and flat pusher.

Warning: The Matfer Mandoline is a slicing tool and as with all 
slicing tools it must be handled with care. It must not be left 
within the reach of children. Use vegetables graded medium size, 
firm without bruises.

LEARN MORE ABOUT THIS PRODUCT 
IN OUR CHEF LIFESTYLE BLOG.

MATFER MANDOLINES : IDEAL FOR PRECISE AND EVEN CUTTING IN TOTAL SAFETY

Item # Description Spacing "

215070 Julienne blade # of Teeth, 30, 1/8

215072 Julienne blade # of Teeth, 18, 3/16

215074 Julienne blade # of Teeth, 10, 3/8

215086 Set of 4 rubber feet 2 oz.

215085 Reversible straight/waffle blade /knob

215068 Set of 3 Juliennes 30 teeth, 1/8 spacing

18 teeth, 3/16 spacing

10 teeth, 3/8 spacing

215065 Complete rotary pusher for mandoline 2000s

Item # L " W " Wt

215060 15 1/2 5 1/4 3 lbs. 7 oz.
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LEARN MORE ABOUT THIS PRODUCT 
IN OUR CHEF LIFESTYLE BLOG.

SPARE PARTS (For items 215000 and 215001)

MANDOLINES

MATFER STAINLESS STEEL MANDOLINE 

Slices, sticks, potato chips, wafers, French fries, 
matchsticks, etc. in seconds and in 3 different thick-
ness cuts. Different cuts obtained by:
- adjusting cut thickness (up to 10 mm)
- selecting straight or serrated blade,
- �selecting one of the 3 blades delivered with the man-

doline slicer (3, 5 and 10 mm).

With the concept blade holders delivered with the 
Matfer Mandoline, you easily switch from 10 to  
30 Julienne blades in a few seconds and revert to the 
carver, waffle or plain central blades in a simple opera-
tion. Optional, stainless steel pusher. 

COMPLETE SET
Complete set with pusher, 
one straight blade, one 
waffle blade and set of 
3 julienne blade : 30, 18 
and 10 teeth.

Set includes : one straight blade, one waffle blade and set of 
3 julienne blades : 30, 18 and 10 teeth. Pusher not included.

Warning: The Matfer Mandoline is a slicing tool and as with all slicing tools it must be handled with care. 
It must not be left within the reach of children. Use vegetables graded medium size, firm without bruises.

� �Stainless steel 18/10 construction,  
blades in tempered steel. 

� �Stainless steel body, one-piece foot and handle, 
removable without tools.

� No screws and nooks anywhere to catch food. 
� Each part is smooth and quick to dismantle.
� Easy to clean.
� �Pusher does not limit the size of your vegetables and 

avoids waste by creating fewer vegetable heels.
� �One handle to hold in position during the chef’s 

work, a smooth inclined plane, which allows 
adjustment of the 
blades. 

� �After a long period 
of usage, you can 
sharpen the knives 
and correct the play 
of the blades for 
more precise cuts.

Item # Description

215005 Pusher

215010 Julienne blade: # of Teeth, 30, 1/8”

215112 Julienne blade: # of Teeth, 18, 3/16”

215115 Julienne blade: # of Teeth, 10, 3/8”

215017 Foot Stand / Holder

215018 Large Plate

215021 Pusher Holder

215022 Pusher Plate

215023 Pusher Handle

215085 Reversible straight/waffle blade/knob

Item # Wt

215000 4 lbs. 4 oz.

Item # Wt

215001 3 lbs. 3 oz.


