
Loose the membrane on both sides

1.	 Take your thumb and place it just above the breastbone, push the thump inside the leaf and break it from 

the diaphragm

2.	 Cut the sides free by placing a cut along the breastbone and ribs - approx 5-10 cm in length

Loose Ensure both kidneys are cut and slipped

1.	 Cut from the top to the bottom of the kidneys

2.	 Grab the kidneys at the top and squeeze them so they come out of their natural membrane

HOW TO USE YOUR  
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Cut kidneys down and loosen leaf on both sides of the tenderloin

1.	 Grab both kineys and cut into the lower edge of the tenderloin

2.	 Cut the diaphragm free to both sides - approx 5 - 10 cm on each side

Cut kidneys down and loosen leaf on both sides of the tenderloin

1.	 With the left/right hand grab under the loosened diaphragm

2.	 Push the Leaf Lad Loosner under the diaphragm and push both buttons down until it reaches the top of the 

belly

Video showing process


