FoodSaver Vacuum Sealer Rolls & Bags Variety Pack

Quick-Use Guide * Heat-seal rolls and pre-cut quart bags

PACKAGE CONTENTS

5 vacuum-seal rolls in 8-inch and 11-inch widths, plus 36
guart-size pre-cut bags.

Using a Pre-Cut Bag
* Place food in the bag, leaving enough empty space at the open
end for your sealer to grip and seal it.
« Lay the open end flat in the vacuum sealer as directed by your
appliance manual.
« Start the vacuum-and-seal cycle. Check that the finished seal
is complete and wrinkle-free before storing.

Making a Bag from a Roll

« Cut a piece of roll material long enough for the food plus extra
room at both ends.

* Heat-seal one cut end to create the bottom of the bag.

» Add food, place the open end in the vacuum sealer, then
vacuum and seal.

Storage & Cooking

» BPA-free multilayer material is suitable for refrigerator and
freezer storage.

» FoodSaver states its standard heat-seal bags and rolls can be
used for microwave reheating, simmering/boiling applications,
and sous vide. Follow the temperature and use limits for your
specific appliance and recipe.

« For liquids or very moist foods, prevent liquid from being drawn
into the vacuum sealer. Pre-freezing moist foods can make
sealing easier.

FoodSaver Support
Customer Service: 1-877-777-8042 « Mon-Fri, 9 AM-5 PM ET
Online support: FoodSaver.com/contact

USE WITH

FoodSaver vacuum sealing systems that use heat-seal bags and
rolls.

Tips for a Reliable Seal

» Keep the sealing area clean, dry, flat, and free of food
particles, grease, folds, and wrinkles.

Do not overfill the bag; leave enough smooth material at the
opening for a full heat seal.

« If a seal looks incomplete, trim the end if needed and reseal on
clean, flat material.

* Use rolls to make custom-size bags and pre-cut bags for faster
everyday portioning.

Safety & Care

» These bags require a heat-seal vacuum appliance; they are
not the same as FoodSaver zipper bags used with handheld
sealers.

» Use care with hot bags and hot food. Open heated bags
carefully to avoid steam burns.

* Inspect bag material before use. Do not use material that is
punctured, torn, or cannot form a complete seal.

* Follow your vacuum sealer manufacturer's instructions for
sealing moist foods, powders, sharp-edged foods, and hot
foods.

Troubleshooting
* Won't vacuum: Make sure the open end is positioned
correctly in the appliance and the bag is not wrinkled.
« Loses vacuum: Check for punctures, food in the seal area, or
an incomplete seal. Reseal if necessary.
* Won't seal: Allow the appliance to cool if it has been used
repeatedly, then try again with a clean, dry bag edge.

Unofficial quick-use guide prepared from available product information; not the manufacturer’s original manual.




