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MANUAL INSTRUCTION
MHCTPYKLUUA MO SKCMNJTYATALLUU

2 IN 1 MINI CHOPPER/BLENDER
2B 1 MUHW YONNEP/BJIEHOEP

MOZLEJIb VT-1453
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IDENTIFICATION PARTS
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1.
2.
3.
4.
5.
6.
7.
8.
9.

Measuring cup

Blender cover

Blender container

Chopper cover

Chopper blade

Chopper bowl

2 speed button

Blender/chopper bowl lock button
Motor frame

PYCCKUU

WUHrpeamneHTsbl WUamensy. [Mepeman.| Cmew. | MpumevaHus / NMoackaskm

Cynbl °

Coycsbl °

Mpunpassbl L4

Hanutkn Ha ocHoBe coka o

MACO / PbIBA:

O6Lwue ceepeHns OxnaanTb UM 0TBapUTb, Hapes3aTb Ha HebGonbLuve

AN msica / pbibbl L4 KYCOYKM ONSi YCKOPEHUst namenbyeHuns. ViamenbyaTb
C nepepbiBaMu, 4acTo NPOBepPsATh.

BekoH L4 CHayana 06xapuvTb Ha CKOBOPOAE UK B rpune

Coyc (aBokafo, KonyeHsbli

10COCb, aHYOYChI U T.4.) L4
OBOLLUNM / TPABbI:

Cenbaepem

OTBapHble 0BOLLM

CHayana oTBapuTe OBOLUM A0 MSrKOCTW, a 3aTtem
n3menbunte Ao 06pa3oBaHUs Mope.

YecHok

KopeHb nmbups

TpaBbl (CBEXME)

XpeH

Mpur6kLI

MacnuHbl

CHayana yganure KOCTO4KM

Nyk

Mepupl (cBEXME)

dapLumMpoBaHHbIe NOMUAOPbI
CYXME NPOOYKTbI:

Crebnu kopuupl

KogeiHble 3epHa

PaamanbiBaTb 0KOM0 1/2 MEPHOro CTakaH4nka

B TedeHune 30 - 50 cekyHA, B 3aBUCMMOCTM OT BKyCa
(Hanpumep, MONOTbIN Kode AN NPUroTOBNEHUS
"acnpecco” TpebyeT 6onee ASIMTENLHONO
pasmanbiBaHus, 4em kode ana kodesapkm)

Opexu

CnepnyeT npeaBapuTesibHO OXaanTb

Mepew, ropoLek

Cyxve cemeHa

TMWH, MUHAANb, KEOPOBLI OpPexX U T.4.

TexHU4Yeckue xapakTepPUCTUKU: 220 V, ~ 50Hz, 260W

CPOK CJ1Y>KBbl TPUEOPA HE MEHEE 3 JIET
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PYCCKUA

npoposnxarTe 06paboTky. Mpy HEAOCTATOYHON CTENEHN CMELLVNBaHNS NHIPEANEHTOB BbibepuTe 6osee BbICOKYIO
CKOpPOCTb paboTbl ycTponcTBa. CHSAB MepHbI cTakaH4uk (1), nocteneHHo Ao6aBnainTe TBEPAbIE KOMMOHEHTbI U
nep, yepes OTBEpPCTME B Kpbilke 6GneHaepa. MNepen nomMelleHMeM B KOHTEMHepP Bcerga paspesalite TBepable
NPOAYKThI TaKMe Kak OBOLLM U CbIp Ha Bonee Menkue Kycku.

BAXHbIE SAMEYAHUSA:

+  YcToiiuMBOCTb BO BpeMsi paboTbi: B CBA3N C BbICOKOW MOLLHOCTbIO YCTPOWCTBA €ro pekomMeHayeTcst
npuaepxveaTb BO BpeMsi paboTbl PyKOWA.

+  MakcumanbHas NpoAoOKUTENbHOCTb PaboTbl: HMKOrAA He BkJoYainTe MuHM-yonnep HenpepbIBHO Ha
Bpems 6osiee 1 MUHYTHI. MNocne 0gHOM MUHYTLI PabOTbl BLIKNIOYNTE YCTPOWCTBO U3 CETU 1 AaliTe eMy OCThbITb
nepep, TeM, kak NPOAOIXNTb PaBoTy C HUM.

+  MakcumanbHoe KONMM4YeCTBO: HMKOMAa He neperpyxarnTte vally yonnepa/koHTenHep 6neHpepa. B uenom
cnenyeT npuaepxuBaTbCsi TOr0 Npasufa, YTO MakCUMasbHbI 06bEM noanexaliux pas3oBoit obpaboTke
KOMMOHEHTOB He [OO0JIXEH npeBbiwaTte nNpubnuantensHo 3/4 oT obweit BMecTMMOCTW Yawu 4vonnepa/
KOHTeliHepa 6nenaepa.

+  Yawa4yonnepa/KoHTeliHep GneHaepa: Yawa/KOHTeHepP N3roTOBMEH U3 BbICOKOKAYECTBEHHOMO niacTumka.
TeM He MeHee, MOBEPXHOCTb YalUW/KOHTENHepa MOXeT nouapanarbcsi, ecnn Bbl OyneTe NPUMEHSITb
YCTPOWCTBO ANsi nepemanbiBaHns cyxodpykToB, 6060B MNM HEKOTOPbIX TpaB. ATV LapanvHbl HUKaK He
BMSAIOT Ha 3P PEKTUBHOCTb PaboThbl yCTPONCTBA.

+ YpaneHue nNpoaykTOB ¢ GOKOBBbIX CTEHOK 4Yaluu yonnepa/KoHTeiiHepa GneHpepa: ecnn B npouecce
06paboTkM NPOAYKTOB Bbl 3aMeTUTe, YTO KaKOe-TO WX KOAWYEeCTBO MPUAMMNO0 K GOKOBLIM CTeHKam
Yalun/KOHTEMHEPa, OTK/IOYMTE YCTPOWCTBO OT S/IEKTPOCETU U LOXAUTECH MOSIHOM OCTAHOBKW NE3BUNA.
CHuMUTE KpbILLKY Yonnepa/6neHaepa, M Npu nomowm ckpebka (B KOMMAEKT He BXOAMT) nepemectute
NPUANMLWNIA K CTEHKaM NPOAYKT K LLEHTPY Yaln/KoOHTeNHepa. He genante aToro pykamu, ecnv nepeg Tem
YCTPONCTBO He ObIN0 BbLIK/IIOYEHO M3 3NIEKTPOCETU, a NE3BMS Honnepa U3BJeYeHbl U3 YCTPONCTBa.

OBCJIY)KUBAHUE U YNCTKA

- T[lepen 4uCTKOM YycTpoWcTBa 06A3aTeNbHO OTK/IIOYUTE €ro OT 3NIeKTPOCETU.
yonnepa/koHTeliHep GneHaepa ¢ kopryca a/ieKTpoaBuraTens.

+  PekomeHayeTcs nMpoMbiBaTh vally yonnepa/KoHTenHep 6neHaepa, KPbIWKy U 1€3BUS B TEMJIOW MblIbHOM
BOJE HEMENEHHO MOoche Kaxaoro ucnonb3osaHus. MpomoiTe Bce aetanu v npocywute ux. Cobniogaiite
OCTOPOXHOCTb MPY NPOMbIBaHMM NIE3BUIA YOMMNEPA, CTapanTeCh HE NPUKACATbCS K HUM.

+  Bbl MOXeTe MbITb AeTanu Yyonnepa/6neHaep B NOCYA0MOEYHOM MaLUnHe.

«  [poTpuTe KOpNyc 3neKTpoABUraTens BNAXHOWN ryGKOM Un TKaHblo, 3aTEM BbITPUTE €ro Hacyxo. Hukoraa He
norpyxainTe Koprnyc YCTPOCTBA B BOAY UV APYrue XUAKOCTU.

+ [lon BO3OENCTBMEM HEKOTOPbIX MPOAYKTOB MUTAHUS MNACTUK MOXET M3MEHUTb LBET. OTO He noBpeauT
nnacTvky, a Takke He MOBAUSIET Ha BKYC o6pabaTbiBaeMbIXx MPOAYKTOB. [pOTpUTE MNacTuK TKaHblo,
CMOYEHHOI PacTUTENIbHLIM MAC/IOM, 3TO MO3BOJIUT CHATb HaneT.

CHumMnTE  yvawy

XpaHeHue: Ecnv Bbl HE NONb3yeTecb YCTPOUCTBOM, TO XPAHWUTE €ro OTK/IIOYEHHbIM OT CeTU. XpaHuTe ne3Bus
yonnepa BHE [OCAraeMoCTU 4N AETEN.

BbIBOP ®YHKLIUA

WUHrpeaneHTbl WUamenbu. | Mepeman. Cmew. | Mpumevanus / NMoackasku

OCHOBbI:

LLlokonaz ans Bbineyku o O6pabaTtbiBaiiTe He 6onee 60 r 3a pas.
PaznomuTte Ha 4 yactu, NpubAnauTensHo no 1,2 cm
kaxpas. Nepen namenbyeHMem oxnagute
B MOPO3UJIbHUKE B TEYEHUE 3 MUHYT .

Macno L

Cblp (TBEPAbIN) L PasmanbiBalitTe ManeHbkMMU MNOPUUSMU, Hapes3as
Ha HebOoNbLUNE KYCOUKMU.

ChbIp (MSArknin) L XopoLuo oxnaanTe

Mycc i

MOnOYHbIN KOKTENb L4

®DpyKTOBLIN KOKTEWNb
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IMPORTANT SAFEGUARDS

When using an electrical appliance, especially when children are present, basic safety precautions
should always be followed, including the following:
1. Read and understand all instructions before use.

2. Close supervision is necessary when any appliance is used by or near children.

3. To protect against risk of electric shock, do not submerge the motor housing, cord or plug in
water or other liquids. Do not rinse it either.

4. This appliance is designed to operate with an AC power supply. Make sure that the network volt-
age corresponds to that shown on the appliance’s rating plate.

5. Unplug unit from outlet when not in use, before putting on or taking off parts, and before clean-
ing. To unplug, grasp plug and pull from electrical outer. Never pull cord.

6. Do not let cord hang over edge of table or counter, or touch hot surfaces, including the stove.

7. Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions,
or has been dropped, or damaged in any manner. Call Consumer Service for return authoriza-
tion.

8. Do not use outdoors or in damp areas.

9. The use of attachments not recommended or sold by the manufacturer may cause fire, electric
shock or injury.

10. The Mini Chopper does its work in seconds. Never process for extended periods.

11. Do not process hot liquids.

12. Do not operate the Mini Chopper without food contents in Chopper Bowl / Blender Container.
13. Before using, check that there are no foreign objects inside Chopper Bowl / Blender Container.
14. Avoid touching moving parts. A scraper may be used, but only when the unit is not running.

15. Be certain Chopper Cover / Blender Cover is securely locked in place before operating appli-
ance. Do not attempt to remove Chopper Cover / Blender Cover until blades have come to a
complete stop.

Keep hands and utensils out of Chopper Bowl / Blender Container while blending to reduce the
risk of severe injury to persons or damage to the blender.

Always operate blender with cover in place.

Do not attempt to defeat the cover interlock mechanism (Chopper Bowl), as serious injury may
result.

The USA version has a polarized plug (one blade is wider than the other). As a safety feature, this
plug will fit in a polarized outlet only one way. If the plug doesn’t fit fully in the outlet, reverse the
plug, and try again. If it still doesn’t fit, contact a qualified electrician. Do not attempt to defeat
this safety feature.

CAUTION: CHOPPER BLADES ARE VERY SHARP. HANDLE WITH CARE. NEVER TOUCH CUT-
TING EDGES OF CHOPPER / BLENDER BLADES.
FOR HOUSEHOLD USE ONLY

16.

17.
18.

19.

USING YOUR MINI CHOPPER/BLENDER

Note: For the Chopper Bowl, it is equipped with a safety locking system to increase security during
operation. The Mini Chopper will not work if the Chopper Bowl, Chopper Blades and Chopper Cover
are not properly locked in place.

Assembly Instructions (CHOPPER BOWL):

1. Wash Chopper Bowl, Chopper Cover and Chopper Blades with warm, soapy water. Rinse and dry
thoroughly.
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2. Place the Main Unit on a stable and dry surface. Fit Chopper Bowl onto the power unit.

3. For chopping, fit the blade (See “processing food and selecting the right operation control” for
more details). Never touch cutting edges of blade to avoid injury.

4. Add food ingredients to the Chopper Bowl, distributing them evenly with a spatula (not includ-
ed). When chopping, pre-cut the larger parts of foods into pieces of even size, approximately 1.0
to 1.5 cm (1/2 inch to 3/4 inch).

5. Place the Chopper Cover onto the Chopper Bowl. Your Mini Chopper will not operate unless
the Chopper Cover and Chopper Bowl are correctly engaged.

6. Plug in and the Mini Chopper is now ready for use.
7. Switch on by pressing the 2 Speed Button continuously.
8. Reserve the above procedure to remove the chopper cover, blade and bowl.

Assembly Instructions (BLENDER CONTAINER):
1. Wash Blender Cover and Blender container with warm, soapy water. Rinse and dry thoroughly.

2. Add ingredients to Blender Container a little at a time to ensure proper blending and prevent
overflow. Never fill container more than 3/4 full; the action of the blade will cause the ingredients
to rise in the container. Make large recipes in several batches.

3. Unless the recipe states differently, pour liquid ingredients into Container before solid ingredi-
ents. The liquid will help the processing go faster and at a lower speed. Always add 1 cup of lig-
uid before processing ice.

Place the Blender Cover and measuring cup onto the Blender Container.
Plug in and the Mini Chopper is now ready for use.
Switch on by pressing the 2 Speed Button continuously.

No ok

Reserve the above procedure to remove the chopper cover, blade and bowl.

Processing food and selecting the right operation control:

7\
Lo

Chopper Blade for
HI chopping and grinding
N—

CHOP: Make sure that the Chopper Bowl, Blade and Cover are in proper position. The “Lo” and “Hi”
pulse buttons are indicated for chopping, pureeing, and mixing food. Use this function also for soft
foods such as herbs, celery, onions, garlic, sauces and preparation of salad dressing. Normally, 2 or
3 pulses are enough for chopping. Several pulse actions will help the food to drop to the bottom for
a better chopping. Check the food frequently to prevent over processing.

GRIND: Make sure that the Chopper Bowl, Blade and Cover are in proper position. The “Lo” and “Hi”
pulse buttons are indicated for grinding coffee beans, dry fruits, hard cheese, chocolate, etc. Use
continuous pulse for several seconds. The desired result for preparing seeds or coffee powder will
always depend on taste but 20 to 40 seconds is normally enough.

BLEND: Make sure the Blender container and Cover are in proper position. Blend for second (5 to
30), not minutes and check consistency. Continue blending until desired consistency is reach. Over-
blending will result in a loose consistency.

PYCCKUU

6. YctaHoBuTe Ha yally (6) yonnepa KpbilKy (4), COBMECTUB BbICTYN Ha Yalue yornepa C Na3oM Ha KpbILLKe.
HaxmMunTe Ha KpbILLKY CBEPXY A0 NONHON dukcaumun. Baw MuHmn-vonnep He 6yneTt paboTtaTtb, €CNn Ha HEM He
OblNM NPaBUIILHO YCTAaHOBNEHbI KPbILLKA M Yalua vyonnepa.

MopknoymTe yCTPOMCTBO K 9nekTpoceTn 1 MuHM-4onnep rotos K paboTe.

[N BKNIOHEHUS YCTPOMCTBA, HAXMUTE U yAepXuBaiTe KHOMKY nepekstoyaTens ckopocTtu (7).

Jns CHATUS Yalum Yyonnepa, HAXXMUTE Ha KHOMKY dukcaumm (8) n cHumuTe yauy.

Yka3aHus no c6opke BJIEHAEPA

1. TpomoiiTe Kpbiwky 6neHaepa (2), koHTelHep (3) M MepHbIi cTakaHuymK (1) Tennoir MblIbHOW BOAOMA.
CnonocHWTE 1 BbITPUTE AOCYXA.

2. PasmecTtute kopnyc anektpoasuratens (9) Ha yCTONYMBOIA, CyxOi NOBEPXHOCTH.

3. YctaHoBUTe KOHTeliHep GneHaepa (3) Ha kopnyc anekTpoasuratens (9), COBMECTMB BbICTYMbl HA HUXHER
4yacTu KOHTeliHepa 6neHaepa ¢ nasamu Ha KOpryce SNeKTPOABUraTesis, 1 Cerka HaxXMuTe CBepxy A0 NONHON
dukcaumn.

4. T[locTteneHHo n0o6aBnANTe WHrpeaueHTbl B KOHTeHep OneHpepa, 4ToObl 06ecnednTb MX MNpaBusibHOE
nepemeLuvBaHve n n3bexarb NepenosiHeHNs KOHTenHepa. Hukoraa He 3anonHsiTe KoOHTeliHep 6onee Yem Ha
3/4 oT ero obbema; paboTaioliee Ne3Bue Bbl3bIBAET MOABLEM KOMMOHEHTOB B KOHTeliHepe. [nsa
NPUroToBeHNs 60JbLLIMX 06BLEMOB BbINOJIHSATE CMELLEHNE B HECKOBbKO MPUEMOB.

5. Ecnu vHoro He 6yaeT npeanucaHo peuentamu, 3anvMBanTe XuaKne NHrpeaneHTbl B KOHTeHep A0 TOro, Kak

NOMecCTUTb TyAa TBepAble MHrpeaneHTbl. XUAKoCTb yCKopuT 06paboTky 1M NMO3BONMNT OCYLLECTBUTb €e Ha

MOHMXeHHOI ckopocTu. MNepen 06paboTkoli Nbaa Bceraa A06aBNsinTe OANH MEPHBIA CTakaHYMK XUOKOCTH.

YcTaHoBUTE KpbILKY 6neHaepa (2) u MepHbIi cTakaHuuk (1) Ha KoHTelHep 6nenaepa.

MopknioymTe yCTPONCTBO K 9nekTpoceTn, u bneHaep 6yneT rotos k padoTe.

Jns BKNIOYEHMA YCTPOMCTBA, HAXMUTE N yOEPXKMUBAUTE KHOMKY NepeknoyaTens ckopocTtu (7).

Jns cHATMA KOHTelHepa 6nenaepa, HaMUTE Ha KHOMKY dukcaumm (8) U CHUMUTE KOHTENHep.

©oN

LN

OBPABOTKA NPOAYKTOB NUTAHUSA U BbIEOP NPABUJIbHOIO PEXXUMA PABOTbI

Jlessus yonnepa
ANS U3MENbYEHUS U
nepemanbiBaHUs

U3MEJIbYEHUE: Y6enutech, 4To Yalua, 1e3Bu1s 1 KpbILLKa Yonnepa yCTaHoBAEHbl MPaBubHO. MNynbcupytowmii
pexvmM paboTbl MOXHO BKOYATb HaXaTNeM Ha KHonku "Lo™ nnu "Hi" npyn namenb4yeHnn, NpuroToBieHn Miope v
CMeLUMBaHMM NPOAYKTOB. MIcnonb3yiTe aTOT pexum paboTbl 1 AJ1 06paboTKM MArKUX NMULLEBLIX MPOAYKTOB, TaKUX
KaK TpaBbl, CenbAepei, NyK, YECHOK, MPUrOTOBJIEHNS COYCOB W MOAMB, npunpas k canatam. O6blMHO ANs
n3mMenbyeHust 6biBaeT A0CTaAToO4HO 2-3 HaxaTtusi. VIcnonb3oBaHve NPepbIBHOrO pexuma paboTbl Mo3BosseT
KPYMHbIM KyCO4KaM NpoAyKTOB OMyCcKaTbCs Ha [HO Yaluv A8 fydlero ndmensyeHuns. CnegyeT 4acTo NpoBepsiTb
COCTOsIHME 0B6pabaTtbiBaeMbIX MPOAYKTOB BO 36exaHve Ype3MePHOro Nx N3MesbYeHuns.

PA3MAJIbIBAHME: Y6eamTech, 4To Halla, 1e3Bus 1 KpbILLKa HYonnepa yCTaHOBMEHbI NPaBUbLHO. MNynbcupyowmii
pexmM paboTbl MOXHO BK/OYATb HaXxaTuemM Ha KHonku "Lo™ unu "Hi", oH no3BonseT pa3mManbiBaTb KOdelHblie
3epHa, CyxodpyKTbl, TBEPABIA Cbip, LIOKONAAA U T.4. MICNonb3yiiTe MynbCUPYIOWNA pexum paboTsl B TEYEHME
HECKOMbKMUX  CEKyHA, Ansa pasmanbiBaHUn ceMsH nnu KOdEeNHbIX  3epeH  A0CTaTO4HO
20 - 40 cekyHa.

CMELUMBAHME: Y6eamtecb, 4TO KOHTEHEP W Kpbllwka GneHaepa yCcTaHOBMEHbl NpaBuibHO. Mpou3BoanTte
cMmelwmvBaHve B TevyeHne 5-30 cekyHf, a 3aTem NpoBepbTe PaBHOMEPHOCTb MONy4YeHHOW cmecu. Mpoponmknte
cMeLuvBaTb, noka He 6yaeT AOCTUrHyTa XenaTenbHas KOHCUCTEHUMS. V3nrLiHe NpoaonknTenbHoe CMeLLMBaHme
BbI3bIBAET HEOMPABAAHHO XWUAKYIO KOHCUCTEHLMIO CMECH.

MPUMEYAHME: [pu pa6oTe GneHaepa Ha Hem Bcerga AOoMXHa ObiTb YCTAHOBNEHA Kpbiwka. Vicnonb3osaHue
ckpebka (He BXOAMT B KOMMEKT MOCTaBKM) LOMYCTUMO TOJSIbKO MPWU MOSMIHOCTBLIO OCTAHOBIEHHOM GreHaepe.
[ycTele cMecu TPeGyioT NPy NPUrOTOBNEHUM OCOGOro BHUMaHWSA. Meproanyeckn BbIKMOYaiTe YCTPONCTBO 1
CHVMaiiTe cMecb C BOKOBbIX CTEHOK KOHTEMHEepa, onyckasi ee Ha Ne3Bus, 3aTeM YCTaHOBUTE Ha MECTO KPbILLKY U

9
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BAXHbIE MEPbI MPEAOCTOPOXHOCTHU

Mpn ncnonb3oBaHUK NOGOro BNEKTPUYECKOrO YCTPOWCTBA, 0COBGEHHO B MPUCYTCTBUM AETel, cneayeT Bcerga
co604aTh OCHOBHbIE MEPbI NMPELOCTOPOXHOCTU, BKIIOHAS NEPEYNCTIEHHBIE HUXE:

1. Tlepepn Tem, Kak NPUCTYNUTb K MCMOJIb30BAHMIO 3NEKTPUHECKOr0o YCTPOMCTBA, NpoYnTanTe U norimMute Bce
VIHCTPYKUMN.

2. Tpw ncnonb3oBaHWW 3NEKTPUHECKOro YCTPONCTBA AEeTbMW WAN B NMPUCYTCTBUWN AeTelt, 6yabTe 0coBeHHO
BHMMAaTENbHbI.

3. Bo u36exaHne MnopaxeHWs 3NeKTPUYEeCKUM TOKOM, He MorpyxainTe KOpnyc anekTpoaBuraTens, LIHYp
nUTaHWs B BOAY WNN MHbIE XMAKOCTU. He npombiBaliTe 1x B BOAE.

4. [laHHOe YCTPOWCTBO NOAK/IIOYAETCS K CeTU NEPEMEHHOro Toka. Y6eamTech, YTO HanpskeHne ceTn nuTaHns
COOTBETCTBYET TOMY, KOTOPOE yKa3aHO Ha 3aBOACKOIN Tabnnyke ¢ TEXHUYECKUMU AaHHBIMU.

5. OTkI04ainTe YCTPOWCTBO OT SNEKTPOCETW, KOrAa OHO He MCMOoJNb3yeTcs, a Takke nepen W3BJe4eHUeM
[eTaneii n nepep, O4YMCTKOM yCTpoMCTBa. [Nsi OTK/IOYEHUS| YCTPOMCTBA OT 9NeKTPOCeTV BO3bMUTECH 3a
CeTeBYIO BUJIKY 1, MOTSAHYB, U3BNIEKMTE €€ U3 3N1IeKTPMYECKOl po3eTku. Hukoraa He oTknovaTe yCTPOCTBO,
MOTSHYB 3a LWHYP NUTaHUS.

6. He nosBonsiiTe WHYpY CBMCATb CO CTONA, HE NMO3BOMSNTE €My NPUKacaTbCs K FOPS4MM MOBEPXHOCTSAM.

7. He nonb3yiTecb YCTPOWCTBOM, Yy KOTOPOroO MOBPEXAEH SNeKTPOLUHYp WX ceTeBas BWSKa, Wan nocne
BO3HWKHOBEHUSI B paboTe yCTPOCTBa COOEB, UM €CM YCTPONCTBO POHANM UKW NOBPEOVIN KakuM-1Mbo
VHbIM cnoco6om. Mo Bonpocam peMoHTa obpallainTecb B CEPBUCHbIN LIEHTP.

8. He ucnonbayiiTe yCTPONCTBO HA OTKPLITOM BO3AYXE UAN B MECTaX C BbICOKOW BNAXHOCTbIO.

9. Mcnonb3oBaHWe Hacamok, He BXOASALLMX B KOMMIEKT MOCTaBKW, MOXET MPUBECTM K MOJSIYHEHWUIO TPaBM,
NopaKeHNIO 3NEeKTPUHECKMM TOKOM UM BO3HMKHOBEHMIO NMoxapa.

10. MuHUM-4onnep BLINONHAET CBOIO PaboTy 3a CYMTaHHble CeKyHAbl. Hukoraa He AepXuTe ero BKIYEHHbIM
ponblue, 4em TpebyeTcs.

11. He obpabartbiBaiiTe ropsiyne NpoayKTbl.

12. He BknioyailTe MuHM-4yonnep BXOSIOCTYIO, HE MOJIOXMB KakuMe-HMOyAb NPOAYKTbl B Hally yonnepa wamn
CMecCuTENbHBIV KOHTeHep GneHaepa.

13. Mepepn, ncnonb3oBaHvem ybeauTech, YTO B Hally Yomnnepa Wan CMecUTeNbHbIi KOHTelHep GneHpaepa He
nonanun Kakme-nmbo MHOPOAHblE NPeaMETbI.

14. W3beraiiTe NpMKOCHOBEHWI K BpalLalowmmes aetansim. Ckpebkom (He BXOAUT B KOMIMIEKT NOCTaBKM) MOXHO
NnoJib30BaTbCS TONbKO MPU BbIKNOYEHHOM YCTPOICTBE.

15. MNepen TeMm, kKak BKIOYUTb YCTPOWMCTBO, y6eauTech, YTO yalla yonnepa Wan CMEeCUTENbHbI KOHTenHep
6neHgepa NpaBuIbHO YCTAHOBMEHbI M HAAEXHO 3akpernsieHbl. He nbiTaiiTecb CHATb Yally yonnepa waun
CMecuTENbHBIV KOHTeHep GneHaepa, Noka Nes3Bns He OCTaHOBATCS NOIHOCTbLIO.

16. Mcnonbayiite 6neHaep ToNbKO C 3aKPbITOM KPbILLKOWA.

17. He nbiTaiTecb OTKIOYUTb MEXaHN3M BNOKMPOBKM BKIIIOYEHWUS NprBopa, MOCKOJIbKY 3TO MOXET NPUBECTU K
Ccepbe3Ho TpaBme.

OCTOPOXHO: JIE3BUS YOMMEPA OYEHb OCTPbIE. OBPALLLAUTECH C HUIMU OCTOPOXHO.

HUKOrAA HE NPUKACAMUTECDH K JIE3BMSIM YOMMEPA/JIE3BUSIM BJIEHOEPA.

TOJ1bKO AJ151 AOMALUHErO UCMNOJIb30OBAHUA.

NCNOJIb3OBAHUE BALUEFO MUHN-YONMNEPA/BJIEHOEPA

BHumaHue: Yawa yonnepa ob6opyaoBaHa cucTeMoi 610KMPOBKM, NpeaHasHavyeHHon ana obecneydeHus Bawei
6e30MacHOCTU NPW UCMONb30BaHWM 3TOr0 YCTPoNCTBa. MuHM-yonnep He Oyner paboTatb, €CNn AOSIKHBIM
o6pa3om He ByayT yCTaHOBJIEHbI Yalla 1 KpbillKa Yonnepa.

YkazaHug no c6opke YOMMEPA

1. NpomoriiTe vawy (6), kpbliwky (4) 1 nes3sus (5) Yyonnepa Tennok MblbHOW BOAOK. CNONOCHUTE 1 BbITPUTE
pocyxa.

2. PasmecTtute kopnyc anektpoasurarens (9) Ha yCTONYMBOM, CyXO MOBEPXHOCTH.

3. YcraHoBuTe yawy yonnepa (6) Ha kopnyc anekTpoasuratens (9), COBMECTMB BbICTYMbl HA HUXHEN YacTun
Yalum ¢ NasamMu Ha KOprnyce anekTpoasuraTens.

4. [na vu3menbyeHus yctaHoBuTe nesdsue (5). Hukorpaa He npukacanWTeCb K pexyLlemy Kpawo e3Busi BO
n3bexaHvie TpaBMbl.

5. TNomecTuTe B Hawy Yyonnepa npefHas3HavyeHHbIe 418 U3MeNbYeHNs NPOAYKThl, PABHOMEPHO pacnpenenvs nx
npu nomoLLy ckpebka (B KOMMNEKT NOCTaBKM He BXxoAmMT). MpenBapuTesibHO Hapes3anTe KpyrHble KyCKu Ha
KYCOYKM MEHbLLIEr0 pasmepa, npnubnmautensHo ot 1,0 no 1,5 cm.
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NOTE: Always operate blender with Blender Cover in place.

A scraper may be used, but must only be used when the Blender is not running. Thick mixtures
require special attention during processing. Periodically turn off the unit and scrap mixture off sides
of Blender Container into the Blade. Replace Cover and continue processing. Select a higher speed
if processing becomes sluggish.

With the Measuring Cup removed, add solids and ice a little at a time through the hole in the Blender
Cover. Always cut solid foods such as vegetable and cheese into small chunks before placing in the
Container.

Important Remarks:
+  Stability during process: Due to the high power of the unit, it is recommended to use one hand
to hold the unit during operation.

+ Maximum Operational Time: Never use the Mini Chopper continuously for more than 1 minute at
a time. After one minute, unplug and let the unit rest until it cools down before using it again.

+ Maximum Quantity: Never overload the Chopper Bowl! / Blender Container. As a guide, the max-
imum volume of ingredients to be processed is about 3/4 of the Chopper Bowl / Blender
Container capacity and about 1/2 of the total bowl/container volume after being processed.

+ Maximum Power: For grinding, using pre-chopped 200g raw meat + 30g Hazel nut and process-
ing at 15 seconds will achieve maximum power.

+  Chopper Bowl / Blender Container: The bowl / container is made of a high quality plastic.
However it may become scratched when you use it for grinding dry fruits, beans, or some herbs.
These scratches will affect neither the performance nor the hygiene.

+ Removing Food from the sides of the Chopper Bowl / Blender Container: If during processing
you find some food sticking on the sides, unplug the unit and wait until the Chopping Blades have
come to a complete stop. Remove the Chopper Cover, and use a spatula to scrape the food into
the center. Do not use your hand or fingers for this purpose unless the machine is unplugged and
the Chopper Blades have been removed.

CARE AND CLEANING
- Always switch off and unplug before cleaning. Disassemble the Chopper Bowl / Blender
Container from the Main Unit.

+ It is recommended to wash the Chopper Bowl / Blender Container, Cover and Blades immedi-
ately after each use in warm soapy water. Rinse all parts and dry. Wash Chopper Blades careful-
ly and avoid direct contact with the Chopper Blades themselves.

+ If you have a dishwasher, you can wash the Chopper Bowl, Cover and Blades on the upper shelf.
Insert the Chopper Bowl upside-down. Put the Chopper Blades in the cutlery basket.

+  Wipe the Main Unit with a damp sponge or cloth. Dry it immediately. Never immerse the Main Unit
in water or other liquids.

- Some foods may discolour the plastic. This is normal and will not harm the plastic or affect the
flavour of your food. Rub with a cloth dipped in vegetable oil to remove the discolouration.

Storage: When the unitis notin use, leave it unplugged. Keep the Chopper Blades out of reach from
children.
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FUNCTION SELECTION GUIDE

INGREDIENT
BASICS:

Baking chocolate

CHOP

GRIND

BLEND

Notes / Tips

Process no more than 60 gr. (1 ounce) at a time.
Break into 4 pieces about 1.2 cm (1/2 half inch)
each. Chill in freezer for 3 minutes before chopping

Butter

Cheese (hard)

Grind only small quantity. Cut into small pieces

Cheese (soft)

Well chilled

Mousse

Milk-shades

Fruit cocktall

Soups

Sauces

Dressings

Juice drinks
MEAT / FISH:

General meats / fish

Cold or precooked, cut in small pieces to help
chopping. Chop in intervals and check frequently

Bacon

Fry or grill first

Sauce (avocado, smoked

salmon, anchovies, etc)
VEGETABLES / HERBS:

Celery

Cooked vegetables

Cook first until soft, and process until pureeing

Garlic

Ginger root

Herbs (fresh)

Horseradish

Mushrooms

Olives

Remove seeds first

Onions

Peppers (fresh)

Stuffed tomatoes
DRY FOODS:

Cinnamon sticks

Coffee beans

Grind about 1/2 cup at a time, 30 to 50 seconds
depending on taste (e.g. espresso powder requires
longer than filter coffee)

Nuts Must be chilled
Peppercorns
Dry seeds Cummins, almonds, pine seeds, etc.

Specifications: 220V, ~50Hz, 260W

SERVICE LIFE OF THE 2 IN1 MINI CHOPPER/BLENDER NOT LESS THAN 3 YEARS

6
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COCTABHbIE YHACTH

1.
2.
3.
4.
5.
6.
7.
8.
9.

PYCCKUU

MepHbI CTakaH4YmK

Kpbiwka 6neHpepa

KoHTelHep 6neHpepa

Kpbliwka yonnepa

Jle3Bus yonnepa

Yawa vyonnepa

2-N03MLUMOHHbIN NepeknodaTens ckopocTu (Lo/Hi)
KHonka ¢ukcuum KkoHTeliHepa 6neHaepa/4dawm Yyonnepa

Kopnyc anektpogsurarens
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