Operating
Instructlogs

ttttttt

M
MK-G20NR

2 National

Before using this unit, please read thase instructions completely.




Thank you for purchasing National Meat Grinder.
For optimum performance and safety, please read these instructions carefully.
This unit is household use only.
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IMPORTANT SAFEGUARDS

When using elecincal appliances, basic safely precautions should always be followed
including the following:

1. READ ALL INSTRUCTIONS BEFORE USE.

2. To protect against risk of electrical shock, do not immerse the motor housing in water
or in other liquids.

3. Close supervision is necessary when any appliance is used by or niear children.

4. Unplug from outiet when not in use, before pulting on or taking off parts and before
cleaning.

5. Avoid contacting moving paris,

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, oris dropped or damaged i any manney. Return appliance fo the
nearest authonzed servica facility for examination, repair or electrical or mechanical
adjustment.

7. The use of attachments not recormmended or sokd by the appliance manufacturer
may cause fire, electric shock or infury,

8. Do not use outdoors.

9. Do not fet cord hang over edge of table or counter, or fouch hot surfaces.

10. Do not overload motor with exdrs heavy loads.

11. Never feed food by hand. Alvays use food pusher.

12. Do not use finger to scrape food away from discharge disc while appliance is
opsrating. Cut type injury may result.

13. Atways place a bowl under the meat grinder head.

14. This appliance is intended for home use only and not for commercial or industrial use.

15. Do not place appliance on or near hot gas or electric range.

16. To disconnect, grip plug and pull from wall outiel. Never pull on cond.

17. Never leave room whilz appliance is running.

18. This appliance should be used anly for its intended use as described in the
instruction manuat.

SAVE THESE INSTRUCTIONS

Note:

A A shont power-supply cord is provided to reduce the risk resulling from becoming
entangled in or tripping over a longer cord.
B. Extension cords are available and may be used if care is exercised in their use.
C. If extension cond is used,
(1) the marked electrical rating of the extension cond should be ai lsast as great as
the etectrical rating of the apphiance,
and
{2) the longer card should be amanged so that if will not drape over the countertep
or tabletop where it can be pulled on by children or fripped over unintenticnally.
O. This appliance has a polafzed plug (one blade is wider than the other). As a safety
feature, this plug will fit in a polarized outiet only one way. If the plug dose not fit
fully in the outiet, reverse the plug. If it still does not fit, contact a qualified slectrician.
Do not attemnpt to defeat this safety feature,



Parts Identification

lilustrations for How to Use and Clean

Refer to these ilfustrations for the instructions headed by the same number in the box.




{@)Switch

{b)Locking knob

{c)Motor housing

(DOpening

(£)Foad pusher

(©Hopper plate

(&)Head

(I)Feed scrow

(DCutting blade

(D@ Attachments
(DCutting plate (fine}
(&) Cutiing plate (medium)
(DCutting plate (coarse)
(@ Sausage attachment A
(1) Sausage attachment B
(2)Kubbe attachment

(to be used with (7))
®Cap

How to Use

Mtk sure that #ve voltage and freguenty indicated on
the battom plate ana the same as your local supply.

Wash all the parts {except those that do not touch foods
(&) (Sand(@)) in wamm soapy water.

Bafor plugging in, ensure tha switch is off

To mince meat

Follow the ilustration of P.2, the same number asin
the box

{Aszembling)

T17] Prace the head tightyy onto apaning of the motor
hotesing. Holding the head with one hend, place
the locking knob tnto the hals on the side of the
motor housing and fighten it clockwise,

@ Place the fead scnaw into tha head, long end first,

by tuwning the feed screw siightly untl # iz setinto
the motor hausing.

[3] Pace the cuting biade onto thve feed screw shatt
with the blade facing the front as illuetrated.
- [f it ks nok Atted propedy, meéat will not be ground.

[4] Piace desirac the cutting plate next to the cutting
téade, fiting grotrustons in the slots.

[5] Screw cap into ptacs unii sight,
~Do ot over tighten.

Flace the hopper plate on the head and fix into
position.
Laocate the unit on a fim place,

+ The air passage at the bottomn and the side of the
moter housing should be kept free and not blocked.

{mincing meat)

Cut alt foods irto pleces so that they it easily
into the hopper apering.

Plug i, then swileh on.

[6] Feed tooas imto the happer plate.
*Uss the food pusher.

After use, switch off and unplag,



To use the sausage atiachment

—Recipe—

5 pounds frest pork (cubad wilh 20-25% fat)
12 tablespoons. salt

1/2-1 tatlespoan  of frashily ground pepper

1/2-1 blespoon  sage

1-11/21easpoon thyme

1/3-1/2 teasgoon  crushad red pepper

1/16-1/8 teaspoon  finaly ground red pepper

Sausage casing {enough for & pounds of sausage)

Meat should be minced following the same staps as in
-[B} and seasoned before making sausage Fnks,
Assemble grinder using the scheciad cutting plate. {If vou
prefer a very fine texturs, use tha cutting plale [fina)).

Fiaos the sausage attachments A and & onto the

tead scraw shaft togethes, filling protructions in the
slots.

Serew the cap into place untl tight.
+ Do nol tightet too much.

Plage the hopper plate on the head and fix inte
pasition.

Locate the unit on a firn place.,
+ The air passage at the bollom-and the side of the
mtor housing showld be kept free and nat blockad.

Cut easing into 2 or 3 fest longth.

@ Pull and gather all of casing over the sausage
attachment A exgept the last 4 — & inches as shown
the llustration.

Plug in, tven switch on.

Place seasoned mweal inte the head. With the food
pusher, press mixtore through grinder, Shft casing
niaturally with fitle reelstance as the sausage comas
qut of the spout. if the meat is forced into the casing,
packing il too tightly, the sausage Ts likely to broaldif
not during ooking. Pravent air pockets from forming.
Piarce at the end, if necessary, iny holes in the
casings to let the air escape. To make 4 link, pinch
al deslred length and press tha sausage meat back
a litla. Then twist 3 -~ 4 times, Flip the sausage in the
opposite metion to sacure the fink, When the casing
Is filled, tie securely at the end with a string.

~Newver push the food mixiura into the grinder with
your fingars. Always use the food pusher.

Distrityute maat though casing.

After use, switch off and unplug.

To use the Kubbe attachment

—Recipe—

(Stufing)

cog meat

1 12 tablespoons olive ol

1 122 tablespoons omion [cut finely)
1/3 teaspoon ok spice

1/2 teaspoon saft

1 1/2 wblespoons fiour

Mince meal ance or twice,

Fry onion until brown and add minoed meat, &l
spice, salt and flour.

(Outar cover)

4509 lean meat

150 - 200 g fiour

1 {feaspaon all 3pive.

1 nutmeg

a pinch powderad red pepper
dagh pepper

Mince meat three imas and mix all ingredients topether

inabowl

+ More meat and lass flour for cuter cover creates better
consistency and taste,

Girind the mbdure thies times.

Disassembie by reversing the steps from (5]- 3w
remove the autting plate and the cusng blade.

Place Hubba attachment 2nd sausage attachment B
ontko thia feed screw shaft togethes, fitting protnisions:
in the slots.

Screw cap into place unti tight
~De not over lighten,

Fallowing the same steps as in[6], make the
eylindrical outer cover,

Form kubbe as illustrated bakow and deep hy.
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Unplug when assembling or disassembling the urit

Close supervision is necassary when any appliance
i5 used near children.

Whean catrying the unit, be sure to hold the motat
heusing with both hands, nat fo hold onty the hopper
plate.

Do not fix tha cutting dlada and tha cutiing plate when
using the fubbe attachrments.

Naver place finger into tha faeding tube,

Never place fork, knife or other utensils into the
faading tube.

Never feed food with hand, Use the food pusher,

Co not grind meat bones and othe hard materials.
{1l may causs jamming}

D not grind ginger and othar matetials with hard tber.
{1t will not grind)

To avoid jarvming, do not force 10 operate the unit with
SACESEIVE Prassine.

if the unit jams due to hard materials iodged on to the
feed screw or the cutting blade, switch off immediately
and clean the unit.

(Ses "Caution on.Jamming™ belkow.)

Whien the circudt breaker activates, do not switch on.

Never try 10 undo the parts or to repalr the unit by
yourseif.

Note: The grinder head may mave slightly up and
down during use. This is normal.

Caution on jamming

When the ciroudt breaker automatically stops the
motor, or wher the rtor continues o tunction but no
meat comes aut of the cutling plate, due to jawwming
of small bones or other materials, switch off.

Do ncd switch on again unté i the jammed matedals
are removed.

Clean the unt. (See " How to dlean )

How to Clean

(Disassemnbling)

Make sure that the molor has stopped complataly.
Disconnect the plug from the power outlet.

Disassemble bry reversing the steps from [5]-[1].
(See P 3)

@ Cap has pins for easy unscrewing.

To remave the cuiting plate easily, place a
screwdriver betwaen the culling plate and the
head as illustrated and lift up.

{Claaning)
Remave moat, ete.
Wash each part in wanm scapy water.

- A blsaching solution containing chiorne will
disookyr ajuminum surfaces.

* D0 not immerse tha motor bousing in water,
it oniy wipe i with a damp cloth,

*Thinners and benzines will crack or change
the color of the unit.

+ Do not wash washabie patts in a dishwasher,

A little satad o8l on (B) ~(Dafter washingand
drying will keep them lubricated.



Spicy Halian Sausage

212b. lean pork bukt or shoulder
1#21b. potk fat

2-3 tsp. zalt, or fo taste

21sp. freshiy ground black peppar
2sp. minced Irash oregano
1tsp. mirced fresh rosemary

112 tsp. mirced] fresh thyme

2 tep. coarsely ground fennel seads
12 tsp. crushed red chill flakes

144 tsp. cayennsa peppes

2 garlic cloves, minced

Hog casings, avallable al speciatty
buicher shops and markets, it desired

Cut pork meat and fat into 1-inch chisnks, Grind meat
and fat scconding to manufaclurer's instructions into 1/4
dnch pisces. In 2 lange mixing bowl, combine the meat,
fat, salt, black pepper, otegana, rosemary, thyme fenrel,
chiii flakes, cayenne pepper and gariic and mix fogether
with your hands until blended and well seasonad.

Wake sausages acconding to manufaciurer's instruciions.
Prepare a smedium fire in a gl or preheat 2 broiler.

Cook sausagas, tuming oecastonally until golden and the
juices run clear when plerced with a fork, 3-10 minutes.

Chicken Apple Sausage
41b. chicken thighs

174 cup appka cider

2 Ths. brown

sugar
/2 cup finely chopped dried apples
11/2tsp. dried sage
Salt and freshly ground panper, to tagte

12 tsp. yrated fresh ginger
118 tsp. ground allspice
1/4 i5p. grated frash nutmeg

FAermave bones from chicken and discard. Remove skin
and cut intd 14nch pleces. Cut meat inte 1-inch churks,
Pags meat and skin through meat grindar, place ina targe
clean mixing bowd and keep chilled. In a small saucepan
aver low beat, combine e apple cider and sugsr and st
until sugar dissolves. Add the apples and sleep unti
soflened, 1-2 minutes, Add the sage, sait, pepper, ginger,
allspice, nuimey and apple mixture ta the ground chicken
and mix with hands until blendexd.

Make sausages sccording to manufacturer's instructions.
Prepare a madium fire in a grill or prehaat a broiter. Cook

sausages, iuming occasionally uniil goldan and the juices
tun clear when piarced with a fork, 8-10 mirutes.

Duck Sausage

1 Tbs. olive qil

1 clova gaidic, finely minced

1 shallot, finely minced and sautead
1/2 15p. ground juniper beries

144 18p. ground mace

1/2 tsp. minged fresh thyrme

1 t5p. nanced fresh manoram

1172 %. bonelsss duck legs, skin removed
1. boneless lsan pork shoutder or butt
121 pork fat

Sakh and frashly ground papper, to taste
1 Ths. beandy

In a sauié pan, wanm the cil, add the gendle, shaflot,
juniper, mace, thyme and marjoram and sauté, stirving
occasionally, until shallot is tendes and midure 15
fragrant, 1-2 minutes.

Rzmowve from heat and cool, 10 mmutes,

Cut duck, pork meat and fat into 1-inch churies, Giind
meai and fat according to manufacturer’s instnxtions
into 1/4-inch pleces. I a large mixing bow!, combine
the duck, pork, fat, shallot-hery mistune, salt, pepper
and brandy and rix 1ogather with your hands untl
blended and wall seasoned.

take sausages according to marutacturer's
instructions,

Prepare & medivm fire in 4 grill or prehsat a brofer.
Cook sausagas, turning occasionatly until goiden and
the juices run clear when pienced with a fork, 8 -10
minUtes,

—B—



Pate Maison
12 b. weal, chivken or turkey, cut indo 1-inch places
12, Bason, cut into t-nch pleces
1/4 I, smoked ham, cut into 1-nch pisces
1 clove garic, minced
1 shallot, minced

Salt and freshly ground pepper, to tasta

©39 )
Panch of ground cinnamon

1 Ths. Cognac
1 bay laaf

1

Preteat avan 13 400°F.

Uising an electric meat grinder, pass ihe veal, chicken
ar turkey, bacon and ham through the machine out info
& loowl. Add the garlic, shallot, salt, pepper, egg,
cirnamon and cograc. Mix together with hands and
pass mixture through the grinder once mare.

Transier mikture to a 2-cup capaeity terine moid or
foaf pan, packing i firmly and spreading it evenly and
smouthly with a niber spatifa, Press the bay leaf o
the: fop of the terine and bake, uncovered, until the
paste has pulled away from the sides of the dish and
the top is nicely browned, aboul 45 minutes,

Femove from the oven, let ceol. cover and
for1 day to allow the: flavors o develap. Cut into slices:
1o serve,

Meatloaf and Ketchup

A blend of freshly ground meats create tender and
fiavoriul meat (oaf

1k fresh treef chuck
17210 pork shollder of butt
120, veal shoulder orleg
1 Ths. aliva oit
1 yellow erion, choppad
2 calery stalks, finely diced
1 garfic clove, minced
34 slices white bread
174 cup miik
8 oz, tomato sauce
1 egg, fightly beatan

Sait and freshiy ground pepper, to taste
144 cup ketchup

Cul the beef, pork and veal imto 1-inch chunks. Using
an electric meat grindar, process the beef, pork and
vaal according to the manutactucer's instructions.
¥eep chilled und ready 1o use.

Preheat oven to 350°F,

in & skillet over medium-high heat, warm oil. Add
onion, calery and garfic, sauté, siiming, until wender,
€ — B minutes and sot aside. Tear bread sfices inlo
small pteces and in the howl of a food procassor,
pulverize the: bread pieces intd crumbs. In a large
mixing bow, corbine bread slices and mifk, siic to
blorid and laf sit, 2-3 minutes. Add vagetable mbdure
and stir to blend. Add ground beef, pork and veal,
tomato sauce, g, salt and pepper and fold gently
untl tlended, Transter midure to a 2-3 1b. loat pan
and using your hands shape the mixiure into an
ablong loaf. Spread ketchup over top and Bake untd
fully conked, about 1 hour and 30 minutes.

Note:

Some ingredients will remain inside the grinder
and the attachments.

Remove them after uss.

Be sure to swilch off and unplug.



Specifications

MK-G20NR
Power supply 120V 60Hz.
Dimengons (H > W X D} 386 X 166 X 31.0cm
Weight 33kg
Attachments Cutting plztes, Sausage attachment, Kubbe attachrmant

Panasonic Censumer Electronies Company,
Division of Matsushita Electric Com of America.
One Panasonic Way secawcys, New Jarsey 07024

MZ50A107
MUSR0-0



UMITED WARRANTY

NATIONAL MEAT GRINDER
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FOR YOUR PROTECTION
Complete and mail Purchass In-
formation Card immediately, 5o that
we may contact you directly In the
event & satety nofification 15 issued
B aceordance with the 1972 Con-
suméar Product Safety Act, or tor
other reasons Panasonic Company
(Wast} of Amexica may deem nacessaty.

§

F o Ty
WHEN YOU SHIP THE PRODUCT

Carefully pack and send it posiage or
freight charge prepaid, adaquately insured
and preferably in the onginal carton.

Encloze return-postage affixed lelter or
note, specifylng the problem, in the ship-
ming carton,

_J
-
Customer's Record
Hodel N, E’ SomalNe___
Dwaler’s Nama,
Addreng
Dale of Purchasa,
\. J

Panasahic Compary (West) of America
Division of Matushita Electric Corporation of America
Speclalty Product Section

6550 Katella Ave.

Cypress, California 90634,
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