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1. Description of the parts
1.Hand Blender Body
2.0n / Off Button 1000W, 220-240 V ~ 50-60 Hz
3.Turbo Button
4.Stainless Steel Handblender Foot
5.Beater Body
6.Beater Whisks
7.Beaker
8.Food Processor Upper Cover
9.Food Processor Unlocking Button
10.Food Processor Unlocking Buttons
11.Security Lid with Anti Spill Ring
12.Pusher
13.Pusher Tube
14.Food Processor Bowl
15.Spindle
16.Chopping Blade
17.Blade Holder
18.Shredding Blade
19.Slicing Blade
20.Activflow 4-blades



2. Safety Instructions

Please read the instructions for use carefully before using
your appliance for the first time and retain them for future
reference: The manufacturer cannot accept any liability

for non compliant appliance use.

* This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capacities,

or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance
by a person responsible for their safety.

* This product has been designed for domestic use only, and

for altitudes of up to 2000m.

* Children should be supervised to ensure that they do not play
with the appliance.

* Do not use the appliance if the power cord or plug is damaged.
The power cord must be replaced by the manufacturer, its after-
sales service or similarly qualified persons in order to avoid danger.
* Always disconnect the appliance from the supply if it is left
unattended and before assembling, disassembling or cleaning.

* Switch off the appliance and disconnect from supply before
changing accessories or approaching parts that move in use.

* Remember: you may injure yourself if you use the appliance
incorrectly

* When emptying the chopper bowl, assembling and disassembling
the accessories, and cleaning, handle the knives and blades with
care :they are extremely sharp (knives from handblender foot,
chopping blade).The chopping blade are to be removed by their
drive before emptying the contents from the bowil.

* Do not allow long hair,scarves,ties,etc ... to dangle over the
accessories when in operation .

* Do not operate your appliance when empty

* Do not pour boiling liquids in the plastic bowl or beaker

* Use you appliance on a flat,clean and dry surface

* Always unplug your appliance from the mains as soon as you
have finished using it (even in the event of a power outage)

and when you clean it.

* Do not use the food processor bowl as recipient (for freezing-
cooking-hot sterilisation, microwave).
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* Check that the voltage of your appliance matches that of
your electrical installation. Any incorrect connection
invalidates the warranty.
* Do not immerse the appliance ,the power cord or the plug
in water or any other liquid
* Do not leave the power cord with in the reach of children
or close to or in contact with the hot parts of your appliance,
close to a source of heat or on a sharp edge
* Any operations other than the usual cleaning and maintenance
operations carried out by the customer must only be carried
out by an approved service centre (see list in the service booklet).
* Be careful if hot liquid is poured into the food processor as it can
be ejected out of the appliance due to a sudden steaming.
* It is not intended to be used in the following applications, and
the guarantee will not apply for:

- staff kitchen areas in shops, offices and other working
environments;

- farm houses;

- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.
* This device should not be used by children. Keep the appliance and
its cord out of reach of children.
* Children shall not play with the appliance
* This appliance may be used by persons with reduced physical,
sensory or mental capabilities, or whose experience or knowledge
is not sufficient, provided they are supervised or have received
instruction to use the device safely and understand the dangers.
* The beater whisks and the grater or shredding blade can be
used by children aged from 8 years and above if they have been
given supervision or instruction concerning use of the appliance
in a safe way and if they understand the hazards involved. Cleaning
and user maintenance shall not be made by children unless they
are aged from 8 years and above and supervised. Keep the
appliance and its cord out of reach of children aged less than
8 years.



3. How to Use

Your Hand Blender has been designed for processing small quantities of food and should not
be used for any other application. Before first use, wipe the hand blender body with a damp
cloth. Wash the hand blender foot in warm soapy water.

Do not submerge the Hand Blender body. Dry thoroughly.

Using the Hand Blender

The Hand Blender is suitable for making sauces, soups, mayonnaise and baby foods,
screw the hand blender foot (4) to the main unit (1) by turning counter clockwise until it locks

in the secured position. Insert the plug into a standart home power outlet. Place the ingredient
in a container that is tall enough in order to avoid splashing. Insert the handblender into the
food and press the on/off (2) or turbo button.

Recipe:

You can prepare with 280 gr. of carrots
and 420 gr. of water during 45 seconds
finaly processed "carrot juice".




Using the Beater

Before connecting the beater body (5) onto the handblender body (1) make sure the appliance

is disconnected from the electrical outlet. Fit the whisks (6) onto the beater body (5).

Screw the beater body to the handblender body by turning counter clockwise. Insert the plug into
a standard electrical outlet. Place the ingredients to be mixed in the bowl. Press the on/off or
turbo button. You can also use the beaker (7) for beating.




Using the Shredding & Slicing & Chopping Attachment

*Put the spindle (15) on the metal shaft of the Food Processor bowl (14) and place the accessory
corresponding to the required use on the spindle.
*Add the ingredients, respecting the max. amount, given in the tables.
*Place the security lid (11) on the Food Processor bowl.
*Lock the handblender upper cover (8) securely onto the food processor bowl.
*Turn the handblender body in clockwise direction until you
hear the "click" sound for locking.
*Plug the appliance and press the on/off button.
*After used, unplug the appliance, and turn the hansblender body in anti clockwise direction while
pressing the unlocking button (9).
*Next, unlock the upper cover (8) pressing food processor unlocking buttons (10).
Be sure that all rotating accessory are stopped before removing the upper cover.
Handle the blade with care, they are extremely sharp.



ATTENTION : DO NOT OPERATE THE APPLIANCE CONTINUOUSLY MORE THAN 10 SECONDS AND WHEN EMPTY

CHOPPER

Ingredient Maximum Quantities Speed Ne y Tool Appr.Time
Butter and honey mixture 450 g butter - 600 g honey on-turbo chopping blade 5 secs
Onions / Garlic ( cutin 8) 500 g on-turbo chopping blade 3-6 secs
Parsley 100 g on-turbo chopping blade 5-10 secs
Raw meat ( fat free ) 400 g turbo chopping blade 10 secs
Nuts 300 g on-turbo chopping blade 5-10 secs
Fruits 700 g turbo chopping blade 10 secs
Biscuit 3009 on-turbo chopping blade 5-10 secs
Carrots 400 g on-turbo chopping blade 5-10 secs
SHREDDING AND SLICING

Ingredients Maximum Quantities Speed Necessary Tool Appr.Time
Carrots 400 g on-turbo shredding disc 5-10 secs
Radish 400 g turbo shredding disc 5-10 secs
Potato 400 g on-turbo slicing disc 5-10 secs
Squash 800 g on-turbo slicing disc 5-10 secs
Cucumber 800 g on slicing disc 5-10 secs

4. Cleaning and Maintenance

Unplug the appliance from the electrical power supply before cleaning, Imnmediately after use
wash stainless steel blending attachment. Use only a damp cloth to clean the exterior.
Handle the sharp blade carefully and store away from children.

Do not let the cord hang over the edge of the tables and work surface or touch hot surfaces.

NOTE : NEVER IMMERSE THE MOTOR BASE , CHOPPING BODY, UPPER COVER
AND BEATER BODY IN ANY LIQUID.

5. Recycling

Help protect the environment!

® Your appliance contains many materials that may be
recovered or recycled.
L >

Take it to a collection point so that it may be processed.

WEEE

This product contains recyclable materials that compliance with the WEEE directives.
Do not dispose this product as unsorted municipal waste. Please contact your local
municipality for the nearest collection point.

Using Life cycle: 7 Years
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