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(@) Motor unit

(@ Control knob with pulse setting and speed settings
(3 Blender blade unit

(@) Sealing ring

(® Plastic blender jar

@ Level indication

(@ Hinged lid

Opening in lid

(® Fruit filter

Measuring cup
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English

Before first use

Thoroughly clean the parts that will come in contact with food before you use the
appliance for the first time (see chapter “Cleaning”).

Using the blender (fig. 3)

The blender is intended for:

¢ Blending fluids, e.g. dairy products, sauces, fruit juices, soups, mixed drinks, shakes.

* Mixing soft ingredients, e.g. pancake batter or mayonnaise.

* Pureeing cooked ingredients, e.g. for making baby food.

Tip:

* To process ingredients very briefly, turn the control knob to the pulse setting (P)
several times.

* Never use the pulse setting longer than a few seconds at a time.

Using the filter (fig. 4)

You can use the filter to obtain extra finely blended sauces, fresh fruit juices or cocktails.
All pips and skins are caught in the filter

Note:

* Never fill the filter beyond its metal part.

¢ Do not use the filter to process hot ingredients.

Using the mill (fig. 5)

You can use the mill to grind and chop ingredients such as peppercorns, sesame seeds,
rice, wheat, coconut flesh, nuts (shelled), coffee beans, dried soy beans, dried peas, cheese,
breadcrumbs, etc.

Note
* Always process cloves, star anise and aniseed together with other ingredients.
If processed separately, these ingredients may attack the plastic materials of the appliance.
¢ The mill is not suitable for chopping very hard ingredients like nutmeg and ice cubes.
* Do not exceed the maximum level indicated on the mill beaker:
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Cleaning (fig. 6)
Easy clean: follow the steps: 12 3 4.

Note:
¢ Make sure to turn the control knob to the pulse setting (P) a few times.

Recipe
O S pe
Ingredients Quantity Speed Time
Dried soy beans 70¢g
2 30 sec
Water 600 ml

Note:

* This recipe can only be prepared with the filter Soak the soy beans for 4 hours before
you process them. Always let the appliance cool down to room temperature after each
batch you process.
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