Meller Spiral-Pro Professional 4- Blade Splrallzer (30 GBP)

Location East Midlands, Northamptonshire
https://lwww.freeadsz.co.uk/x-367854-z E .
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Mueller Spiral-Pro Professional 4-Blade Spiralizer, Newest Superior Design, Only 4-Blade to Make Round
Veg Pasta, not Flat Julienne Noodles

Item is brand new, never used, in original packaging.

- Why is the Mueller Spiral-Pro the Best Spiralizer on the Market? - It includes four blades that cut flat
ribbons or spiral noodles in four widths, from angel hair (new) to thick spirals, plus a metal skewer to
make accordion cuts or to reinforce hold on larger vegetables while slicing, and a tray for holding cut
vegetables

- Narrow corer helps retain more fruit or vegetable flesh, preserving nutrients and freshness

- Compact, folding body is made of heavy-duty, professional-quality ABS plastic with reengineered, break-
resistant parts and a guided rail that helps slicer blades slide smoothly into place

- Patent pending, BPA-free, and adjustable for left- or right-handed users

- Covered storage protects unused blades from dripping juices

Product Description
The Ultimate Tool for a Healthier Diet!

Have you had enough of eating fast food or TV dinners straight from the microwave? Do you feel as

Z-¥9

Jaziends

<
o
®
=
n
=3
=
=R
T
U
=
o
U
=
o
S.
®
n
@,
o
>
=k

Z-¥S

Jaziends

<
o
o}
=
n
=3
=
=k
i
o
=
o
o
=
o
=4
®
n
@,
o
)
=k

Z-¥9

8/9€-X{N"09°ZSpeaal) MMW//:sdny E

ape|g-v

Jazijeads

[euoissajoid 0id-fesnds JsjiaN

Z-¥S

8/9E-XMN" 09 ZSpeaal) MMM//:sdny E=1II E

ape|g-v

Jazieds

[euoissajoid 0id-feands JsjaIN

3 ﬂlﬁl ) ﬁe tlme@ are |UrS nﬁ)_lrﬁve eranlie

=
=
(¢}
:

Ing more ealthy,@sh food and tme@pfra-Pro is thelu or easily Iaking

ag.> a I .II> a1 = Jl>
bdgllcmusty§gle :)as@s qu@< gtlrfrys»cg amazlggalajs’itgasnag % o ® E 5E o
< < < 23 S 2 S 8 s 8
@Other‘DSpjrallzer gompar‘és[,, % ® n % ® 0 % ® n g @
- = = ey =3 . =3 '—., = .
@ 2 @ o @ o o o)
- 8\ngel HairShre ddlﬁg Blade @EW TRis blade qgeates pgrfect anglg hair St&nds out @‘ fruit arl
o Q.I Lo
vegetables Angel ha]r strandscare |jeaﬁTor use irésoups, salads, and as d re@lacementdor traditfnal
i) Q ) o ) Q o o o Q
O = o = o = o = o = o
c n S c n S c n S c n S c n S c wn
Z o @ Z - @ Z o @ Z - @ Z o @ Z k]
% 5 @ X 5 @ X 5 @ X 5 @ X 5 @ X S
@ o 2. & o 2. & o 2. I o 2 & o L. @ o
3 N S 3 N S 3 N S 3 N S 3 N S 3 N
@ 2B o e B @ QB & T B @ QB @ )

[euoissajoid oid-jesnds JsjaIN



https://www.freeadsz.co.uk/x-367854-z

pasta with a delicate sauce.

- Fine Shredding Blade: This is our popular "spaghetti" blade and is used to create a medium-sized cut for
pasta replacement, stir-fry, and salads. Theses strands will hold up to a heavier or more substantial
sauce like Bolognese.

- Chipping Blade: This blade allows you to create thicker stands or cuts. These thicker cuts are perfect for
roasting and sautéing, and create an amazing base for many sauces. Make curly fries in mere moments
with just a few turns of the handle.

- Straight/Accordion Blade w/ Stainless Steel Pin: This is the only Spiralizer that makes amazing
accordion potatoes.

Recommended Retail Price for this is: £69
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