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1. IMPORTANT SAFEGUARDS

1. CHECK FOR DAMAGED PARTS.

2. KEEP CHILDREN AWAY. NEVER LEAVE THE APPLIANCE UNATTENDED.
 

WARNING
READ AND FULLY UNDERSYAND ALL INSTRUCTIONS AND WARNINGS PRIOR TO 

USING THIS UNIT. YOUR SAFETY IS MOST IMPORTANT! FAILURE TO COMPLY WITH 
PROCEDURES AND SAFE GUARDS MAY RESULT IN SERIOUS INJURY OR PROPERTY 

DAMAGE. 
REMEMBER: YOUR PERSONAL SAFETY IS YOUR RESPONSIBILITY!

SAVE THESE INSTRUCTIONS!

WARRANTY 
REGISTRATION

WARRANTY REGISTRATION

WARRANTY REGISTRATION
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SKYFOOD EQUIPMENT LLC - SERVICE

1-800-503-7534
.

SKYFOOD’S LIMITED WARRANTY

SKYFOOD 

OF MERCHANTABILITY AND FITNESS FOR PARTICULAR PURPOSE.
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3. GEAR MOVEMENT

4. ASSEMBLY

5. STUFFER ASSEMBLY

the .
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PLUNGER ASSEMBLY

onto the 

 onto the 

IMPORTANT

PULLING THE PLUG OFF THE SOCKET DURING MAINTENANCE.
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7. Rest  onto the 
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6. DISASSEMBLY & CLEANING

out. 

STORAGE 
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12. GENERAL SAFETY PRACTICES



CASING 

TYPES OF SAUSAGE

7. DISASSEMBLY & CLEANING

out. 

8. STUFFING INSTRUCTIONS

WARNING



NOTE

STUFFING TIPS

CHILL 

11. SAUSAGE INFORMATION

MEAT SELECTION FOR SAUSAGE MAKING

CURING



10. FOOD SAFETY

COOK

SEPARATE 

CLEAN 

WARNING

9. RECIPES

U.S. WEIGHT CONVERSIONS

3.8L

U.S. WEIGHT CONVERSIONS

28g

113g

VENISON SAUSAGE 

FRESH ITALIAN SAUSAGE-MILD/HOT 




