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Precautions Product Parts Diagram

Before using this product, please read the instructions carefully and use the machine for its intended
purpose as outlined in this manual. Do not use it for other purposes to avoid personal injury or

damage to the machine. =
1. Do not immerse the blender in water and ensure that the power cord is kept away from water
sources.
2. When not in use, unplug the device, disassemble components, or clean, ensuring that the

appliance is in the off state.

3. If you discover any damage to the power cord, have it replaced by the manufacturer or a qualified
professional to prevent safety risks. H H
4. Avoid using the blender outdoors to ensure a safe operating environment.
5. Avoid letting the power cord hang over the edge of a table and be cautious not to touch hot
surfaces, such as a stove.
6. Exercise caution with the sharp edges of the blades during use to prevent accidents.
7. Before inserting the plug into the socket, confirm that the voltage matches the appliance's rated
label.
8. Prior to replacing accessories or coming into contact with moving parts, turn off the appliance
and disconnect the power. n g L_r_\_/ﬁ_)
9. The appliance is not suitable for use by children; keep it out of their reach.
10. Prevent the motor, power cord, or plug from getting wet to ensure proper functioning. n
11. Do not place the appliance in hot food to avoid damage or safety issues.
12.This appliance is carefully designed for handling regular household quantities, ensuring
convenient usage. n
13. Operation of the blending rod should not exceed 1 minute, and handling of hard foods should not
surpass 15 seconds to ensure efficiency and safety.
14. When using this product, avoid misuse to prevent potential risks of injury.
15. Prior to unattended periods or before assembling, disassembling, or cleaning, always disconnect
the appliance from the power source to ensure safe usage.
16. Users should be warned of potential risks of injury due to misuse, raising awareness.
17. Exercise caution when handling sharp cutting blades, emptying the bowl, and during the cleaning
process to prevent accidental injuries.
18.Do not immerse or allow water to enter the detachable parts' connection areas to avoid affecting PN
the product's functionality. m L
19. Before replacing accessories or coming into contact with moving parts, turn off the appliance and
disconnect it from the power source to ensure safe operation. 2 .
20. Individuals with physical disabilities, sensory or mental impairments, or lack of experience and

knowledge can use this appliance under supervision, guidance, and in a safe manner.
21.Do not allow children to play with this appliance to ensure their safety.

22.When pouring hot liquids into the appliance, be cautious, as it may spray out due to sudden No. Part Name Part Name
evaporation. Use with care. N .
23.This appliance is suitable for household and indoor use, providing a safe and convenient home 1 Main Unit 6 Potato Masher
assistant. . ,
2 Mixing Wand 7 Measuring Cup
Product Parameters ; Ving Head Adaper s Bowl L
Motor Type Copper Motor 4 Milk Frother 9 "S" Blade
Measuring Cup Capacity 600ml 5 Egg Beater 10 Chopping Bowl

Chopping Bowl Capacity 800ml

Product Size 60x68x410mm / 2.4x2.7x16.1inch

Product Net Weight 0.9kg / 2lbs
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Operation Instructions

Scan the QR Code

watch the installation and usage video

@ YouTube

Cleaning and Maintenance

1. Only use a damp cloth to clean the motor unit.

2. Do not immerse the motor unit in water!

3. All other components can be cleaned in the dishwasher. However, after processing salty foods,
lift the blade immediately.

4. Be cautious not to use excessive detergents or descaling agents in the dishwasher.

5. When processing colored foods, the plastic parts of the equipment may discolor. Wipe these
parts with vegetable oil before placing them in the dishwasher.

C ION

- When cleaning the blending rod, be sure to turn off the power and handle the blade section with
caution. Ensure that your hands do not come into contact with the sharp edge of the blade.

Operation Steps
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1. Install the blending rod onto the motor unit until it locks into place.
2. Place the hand blender into the container. Operate by pressing the switch.
3. Do not exceed 1 minute of continuous usage for the handheld blender.

A\ CAUTION
« When using the blending rod, ensure that the blades are properly installed and securely fixed. Avoid
bringing hands or other objects close to the blades during blending to prevent accidental cuts or
injuries.
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How to Use the Chopping Bowl
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1. Carefully remove the plastic cover from the blade the first time you use it.Note: The blade is
extremely sharp! Always grip the upper plastic part.

2. Place the blade on the central pin of the chopping bowl. Press down on the blade and lock it onto

the bowl. Be sure to place the chopping bowl on a non-slip base.

Place the food into the chopping bowl.

Put the lid on the chopping bowl.

Rotate the motor unit on the chopping bowl lid until it locks into place.

Press the switch to operate the machine. During processing, hold the motor with one hand and

the chopping bow! with the other.

7. After use, remove the motor unit from the chopping bowl lid.

8. Then, remove the chopping bowl lid. Carefully take out the blade.

9. Retrieve the processed food from the chopping bowl.

CAUTION

- Do not exceed 10 seconds when processing hard foods.

« The chopping bowl is excellent for chopping hard foods such as meat, cheese, onions, herbs, garlic,
carrots, walnuts, almonds, plums, etc.

- Avoid chopping extremely hard foods like ice cubes, nutmeg, coffee beans, and grains.

Nuts, . . N
Food Meat Herbs Almonds Cheese Bread Onion Cookies | Soft Fruit
Maximum [P 50g 100g 100g 80g 150g 150g 200g
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