
IT IS IMPORTANT TO READ AND UNDERSTAND ALL OF THE INSTRUCTIONS AND SAFEGUARDS PRIOR TO USE 
1. Always ensure that the appliance is properly assembled and safely set up before use. 
2. CAUTION: This appliance is not recommended for use near or by children or persons with certain disabilities. Set up and store the 
appliance out of reach of children. When not in use, store device in a secure and dry place out of reach of children. 
3. The appliance is designed for domestic use and not for commercial purposes. 
4.  It is recommended to crush frim fruits, such as apples prior to pressing 
5. Use the appliance with the supplied accessories only. WARNING: The use of attachments not recommended or sold by 
the manufacturer may cause injury, damage to personal property, and may void your warranty. 
6. WARNING: Do not use while under the influence of alcohol or drugs (prescription or non-prescription) as these may 
impair user’s ability to properly assemble or safely operate the appliance. 
7. The manufacturer declines any responsibility in the case of improper use of this product. Improper use of this product 
voids the warranty. 
8. Tie back loose hair and clothing. Remove neckties, rings, watches, bracelets or other jewelry before operating the appliance. 
9. Use on a level, stable surface to prevent tipping. Never move the appliance while in use. 
10. Affix base of the unit to the floor prior to pressing to prevent tilting or movement when pressing. 
11. Keep work space clean and tidy.  Immediately clean up any spills to eliminate the risk of slipping/falling.  

12. SAVE THESE INSTRUCTIONS 

Use and operation 
Important: It may be necessary to crush fruits, such as grapes or apples, prior to pressing.  Crushing can be done with a fruit crusher, meat 
grinder, food processer, food mill or manually with a potato masher, knife or hands.  
 
For the most flavorful and freshest end product it is always recommended to start with fruits that are at their peak of ripeness, clean and 
free and blemishes.  
 
Prior to first use:  Disassemble unit by removing particle boards from feet and under ratchet assembly. Particle boards are packaging 
material only and can be discarded. Remove pressing plate from threaded rod by loosening the screws on either side of the threaded rod.  
Wash all parts in warm soapy water. 
 
Affix base of the unit to the floor prior to pressing to prevent tilting or movement when pressing. 
Place bowl, bottle or tub (not included) under the spout of the bowl to catch the expressed juice. 
Remove stainless steel basket from base and fill with crushed fruit 
Install basket on unit under pressing plate 
Turn the T-Handle to advance the pressing plate onto the fruit 
Once the pressing plate has reached the bottom of the stainless steel basket, turn handle in the opposite direction to remove pressing plate 
from basket.   
Add additional fruit and repeat process. 
For easier filling, the black knobs on either side of the frame can be loosened to allow the upper frame to tilt out of the way.  After filling of 
basket is complete adjust frame to standing position and tighten black knobs.  

Cleaning and maintenance 
Disassemble press  
Wash all parts in hot soapy water and dry thoroughly.  Store in a dry place. 
spray threaded rod and all metal surfaces with food grade silicon spray. 
 
recipes: 
Grape juice 
10 lbs. grapes 
1 cup water 
3 lbs. sugar 
 
Crush Grapes  
press grapes in fruit and wine press 
boil water and sugar until dissolved 
cool sugar water 
add sugar water to grape juice 
separate into sterilized bottles 



drink up the harvest! 
 
homemade Wine 
 3 ½ gallons of freshly squeezed grape juice 
7 ½ cups sugar 
1 ½ gallons water 
1 package dry active yeast (.25 oz.) 
 
Pour grape juice into large sterilized container 
Boil water and sugar until sugar is dissolved 
Cool sugar water 
add water to grape juice 
stir in yeast 
seal container with air thigh lid or cork 
allow to ferment for 4 weeks 
separate into sterilized bottles 
enjoy and share with friends and family! 
 
Note:   one bushel of grapes will yield approximately 116 quarts of juice 
 one bushel (approximately 42 lbs.) of apples will yield approximately 10-12 quarts of juice 
 
 
use the schematic and parts list in the 956 LEM master manual 
 
change part “cheese cloth” to Net Bag  
part #4 had 8 pieces not 4  
part #8 change name to “stand with juice bowl” 
 
 
 
 
 
 
 
 


