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French Excellence and Precision at the Service of Your Kitchen The De Buyer Viper Mandolin

is the perfect combination of patented innovation, safety, and professional cutting performance.
Designed to meet the demanding needs of commercial restaurants and the ambitions of home
chefs, it offers extraordinary versatility in a solid and ergonomic structure. - Smooth

V-Shaped High Penetration Blade: The V-shaped cutting angle reduces resistance during sliding,
allowing you to slice easily and without crushing even the most delicate, ripe, or fibrous

foods (from strawberries to tomatoes to citrus fruits). - Integrated CUBE SYSTEM Mechanism:
Simplifies the preparation of perfect brunoises, cubes, and diamonds without having to constantly
change plates. An intuitive adjustment button allows you to set the desired mode in seconds.

- Millimetric Adjustment (1 - 8 mm): The practical side wheel allows for quick and accurate

control of the thickness of the slices, ideal for carpaccio of firm vegetables or thicker

cuts. - Total Safety and Operator Protection: The ergonomic pusher with rotation guide protects
your hands from sharp blades, while the non-slip folding feet ensure maximum stability on

the worktop, reducing fatigue and risks. - Space-Saving and Compact Design: Once you&#39;re
done using it, the feet fold up for minimal space in the pantry or among your line equipment.
Cutting Modes and Accessories Included: With the set of combs and the adjustable plate,

you can create 3 types of Julienne cuts, as well as slices and complex geometries: - Slices

and Round Slices: Adjustable thickness from 1to 8 mm. - 3 Julienne Cuts (4 mm, 10 mm and
adjustable options): For sticks and matchsticks perfect for salads, fried foods or side

dishes. - Cubes and Diamonds: For impressive garnishes and quick gourmet preparations. Features:
- Cutting Thickness: Adjustable from T mm to 8 mm via knob - Safety Systems: Adjustable
protective pusher + Folding non-slip feet - Accessories Included: Adjustable slicing/dicing

plate, Julienne combs, storage box and pusher - Total Dimensions: Length 44 cm x Width

18.5 cm x Height 15 cm - Internal Frame Dimensions: Length 12 cm x Width 11 cm - Pusher

Base Diameter: 12 cm - Weight: 1.36 kg
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