
Manual Avery Berkel Hl 122

Mastering Your Manual Avery Berkel HL 122: A
Comprehensive Guide
The Avery Berkel HL 122 manual slicer is a workhorse in many commercial kitchens and butcher shops, known for its robust
construction and precise slicing capabilities. Understanding its operation is key to maximizing its efficiency and longevity. This
comprehensive guide will delve into the features, operation, maintenance, and troubleshooting of your Avery Berkel HL 122 manual
meat slicer, covering topics like blade sharpening, safety precautions, and common issues. We'll also explore its benefits compared to
electric slicers and address some frequently asked questions.

Understanding the Avery Berkel HL 122's Features and Benefits
The Avery Berkel HL 122 manual slicer is a testament to simple, effective design. Its robust construction, typically featuring cast iron
components, ensures durability and stability during operation. This contrasts with lighter-weight electric slicers which can vibrate more
during use. Key features include:

Manual Operation: This provides precise control over the slicing thickness, allowing for customization to meet different product
requirements. Unlike electric slicers, the speed is entirely dependent on the user. This precise control is particularly beneficial for
delicate items.
Adjustable Blade Thickness: The HL 122 allows you to adjust the thickness of your slices with a precise adjustment knob,
enabling you to create slices ranging from paper-thin to thicker cuts. This is crucial for catering to various needs, whether it's
thinly sliced prosciutto or thicker cuts of roast beef.
Large Cutting Capacity: The slicer's substantial cutting platform allows for the efficient processing of larger cuts of meat,
cheese, or vegetables. This efficiency is a huge advantage in high-volume environments.
Sharp, High-Quality Blade: The HL 122 typically features a high-quality stainless steel blade designed for consistent, clean cuts.



Manual Avery Berkel Hl 122

Manual Avery Berkel Hl 122
2

Maintaining its sharpness is crucial for optimal performance (more on this later).
Easy Cleaning: While thorough cleaning is always necessary, the straightforward design of the HL 122 simplifies the process,
minimizing downtime.

Benefits of a Manual Slicer like the HL 122:

Durability: Manual slicers, built with sturdy materials, often outlast electric models.
Cost-Effectiveness: While the initial investment might be comparable, manual slicers generally require less maintenance and
repair.
Precise Control: Manual operation provides unparalleled control over slice thickness and consistency.
Low Maintenance: With fewer moving parts than electric models, maintenance is typically less frequent and less complex.

Safe and Effective Usage of Your Avery Berkel HL 122
Before operating your Avery Berkel HL 122, familiarize yourself with the safety instructions provided in your user manual. Safety should
always be the top priority. Key safety practices include:

Proper Blade Sharpening: A sharp blade is crucial for safe and efficient slicing. A dull blade requires more force, increasing the
risk of accidents. Regular sharpening, ideally with professional sharpening services or a specialized sharpening tool, is essential.
Secure Food Handling: Always use a food pusher to guide the product across the blade, keeping your fingers clear of the cutting
area. Never attempt to adjust the slice thickness while the blade is rotating.
Regular Cleaning: Thorough cleaning after each use prevents bacterial growth and ensures optimal hygiene. Follow the
manufacturer's cleaning instructions carefully. Pay particular attention to the blade, carriage, and food tray. Disassemble
components as needed.
Proper Storage: Store the slicer in a clean, dry location, covered to prevent dust accumulation.
Hand Placement: Always keep your hands clear of the blade's path, and use the food pusher provided.

Step-by-Step Slicing:

1. Ensure the blade is sharp and correctly installed.

2. Adjust the slice thickness to the desired setting.
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3. Securely place the product on the food carriage.

4. Use the food pusher to guide the product across the blade.

5. Use firm but controlled pressure.

6. Once finished, clean the slicer thoroughly.

Maintaining Your Avery Berkel HL 122 for Optimal Performance
Regular maintenance is crucial for prolonging the lifespan of your Avery Berkel HL 122 and ensuring consistent performance. This
includes:

Blade Sharpening: As mentioned, regular sharpening is critical. How often depends on usage, but generally, professional
sharpening every few months is recommended for high-volume use.
Cleaning: Daily cleaning is essential. Remove all food debris, wipe down all surfaces, and sanitize regularly.
Lubrication: Consult your manual for lubrication points and frequency. Proper lubrication reduces friction and extends the life of
moving parts.
Inspection: Regularly inspect the slicer for any signs of damage or wear and tear. Address any issues promptly to prevent further
damage.

Troubleshooting Common Avery Berkel HL 122 Issues
Despite its robust design, the Avery Berkel HL 122 can encounter some minor issues. Common problems and solutions include:

Blade is Dull: This results in uneven slicing and requires sharpening.
Slicer is Jammed: This usually indicates a blockage of food debris. Clean thoroughly.
Slice Thickness Inconsistent: Check the adjustment knob and ensure it's correctly set. Also check for a blunt blade.
Slicer is Making Strange Noises: This may indicate a loose part or worn component. Consult a repair professional.
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Conclusion
The Avery Berkel HL 122 manual slicer is a reliable and durable piece of equipment. Understanding its features, practicing safe
operation, and performing regular maintenance will ensure its longevity and optimal performance. Remember that investing time in
proper care translates directly to consistent, high-quality slicing and a longer lifespan for your valuable equipment. By following the
guidelines outlined above, you can master the use of your Avery Berkel HL 122 and enjoy its many benefits for years to come.

Frequently Asked Questions (FAQs)
Q1: How often should I sharpen the blade of my Avery Berkel HL 122?

A1: The frequency of sharpening depends on usage. For high-volume commercial use, professional sharpening every few months is
recommended. For less frequent use, you might get away with sharpening once or twice a year. However, always sharpen when you
notice uneven slicing or increased resistance.

Q2: What type of lubricant should I use for my Avery Berkel HL 122?

A2: Consult your user manual for the manufacturer's recommended lubricant. Using the wrong lubricant can damage the slicer.

Q3: Can I use my Avery Berkel HL 122 for slicing vegetables and cheese as well as meat?

A3: Yes, the Avery Berkel HL 122 is versatile and can be used for slicing various products, including vegetables and cheese. However,
always ensure thorough cleaning after each use, especially when switching between different food types.

Q4: What should I do if my Avery Berkel HL 122 gets jammed?

A4: First, turn off the slicer and disconnect it from the power source (if applicable, as it's manual). Carefully remove any food debris that
might be causing the jam. If the jam persists, consult a repair professional.

Q5: How do I clean the blade of my Avery Berkel HL 122?

A5: Never clean the blade while it is still in place on the slicer. Remove the blade (following manufacturer instructions) and carefully
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clean it with a soft brush and warm, soapy water. Rinse thoroughly and dry completely before reinstalling.

Q6: Where can I find replacement parts for my Avery Berkel HL 122?

A6: Contact Avery Berkel directly or an authorized dealer for replacement parts. Providing the model number (HL 122) will help ensure
you get the correct parts.

Q7: What are the signs that my Avery Berkel HL 122 blade needs sharpening?

A7: Signs include uneven slices, increased resistance while slicing, and a dull appearance of the blade itself.

Q8: Is it necessary to lubricate the Avery Berkel HL 122 regularly?

A8: While it is a manual slicer, some moving parts may still require lubrication. Consult your user manual for lubrication points and
recommended frequency. Proper lubrication ensures smooth operation and extends the life of the slicer.

Mastering the Avery Berkel HL 122: A Comprehensive Guide to Your Food Slicing
Companion
The Avery Berkel HL 122 is a star in the world of industrial slicing. This reliable machine, known for its exactness and durability, is a
invaluable asset for any restaurant or food service business. However, its sophisticated features require a comprehensive grasp to
enhance its potential. This guide will offer you with that understanding, preparing you to efficiently and carefully operate your Avery
Berkel HL 122.

### Understanding the Core Components and Functions

Before delving into the details, let's survey the principal components of the HL 122. The machine's sturdy design features a reinforced
platform, ensuring steadiness during operation. The strong engine offers the required force for seamless slicing, even through
challenging items. The cutter is a critical component, requiring proper installation and maintenance to retain its acuity. The carriage
allows for precise adjustment of the portion size. The switches are simply laid out, enabling for easy manipulation and employment.
Finally, the security devices are paramount, including the blade shield and emergency shutdown button.
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### Operational Procedures

Initiating the HL 122 is simple. Ensure the unit is adequately attached into a grounded socket. Then, turn on the power button. Before
loading any item, thoroughly examine the blade for sharpness and any wear. Set the portion size using the knob to your desired
measurement. Tightly set the material onto the slide, confirming it's tightly held in location. Slowly turn on the slicing mechanism,
enabling the cutter to traverse through the material. Once complete, deactivate the current button and carefully sanitize the device
according to the supplier's instructions.

### Maintenance and Diagnostics

Regular care is vital for extending the duration of your Avery Berkel HL 122. This encompasses periodic sanitation of the blade, tray,
and nearby regions. Sharpening the knife is also essential to guarantee optimal slicing performance. Refer to the vendor's instructions
for detailed steps on sharpening and other care duties. Problem solving common malfunctions is also component of adequate care.
Issues such as blade alignment, drive functionality, and overall malfunctions can often be resolved with simple adjustments. However,
for more complex problems, calling a qualified repair person is suggested.

### Safety Measures

Security is of paramount significance when operating any slicing machine. Always practice care and follow all protection protocols.
Never reach your limbs near the blade while it's functioning. Always use a guard to direct the material through the knife. Ensure the
device is adequately earthed before operating it. Frequently inspect the electricity cord for any damage, and replace it immediately if
necessary. Regularly disconnect the machine from the electricity receptacle before cleaning or performing any upkeep tasks.

### Conclusion

The Avery Berkel HL 122 is a premium slicing device that offers unmatched efficiency, precision, and longevity. By understanding its
core components, functional steps, care requirements, and safety protocols, you can fully harness its performance and enjoy years of
reliable service.

### Frequently Asked Questions (FAQ)

Q1: How often should I sharpen the blade?
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A1: The rate of sharpening depends on the amount of use and the sort of item being sliced. However, a good guideline of thumb is to
sharpen it each few months, or as required.

Q2: What should I do if the motor doesn't power on?

A2: First, confirm the power supply. Then, examine the current cord for any deterioration. If these are fine, call a qualified service
provider.

Q3: How do I clean the blade carefully?

A3: Always detach the device before cleaning. Use a non-abrasive cloth and a gentle detergent. Never immerse the motor in water.

Q4: Where can I find additional parts?

A4: Reach out to your regional Avery Berkel supplier or browse the Avery Berkel digital platform for information on additional parts and
service.
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