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Dear customer!
Thanks for your worthful choice and confidence to Feller brand.
We really hope that you enjoy operating this product.

Technical Data

Power: 500W
Voltage: 220-240V
Frequency: 50-60Hz

Description

A. Switch cover

B. Host

C.The buttom of speed control
D. Cover of the bottom

E. Host transposon

F. Waterproof with a circle

G. Meat grinder knife

H. Glass bowl

I. Coaster —_—G




Caution

Please read the use instructions carefully and completely before using
the appliance.

The blades are very sharp! Handle with care.

Before plugging into a socket, check whether your voltage
corresponds to the rating label of the appliance.

Always unplug the appliance before assembling, disassembling,
cleaning or storing.

Children being supervised not to play with the appliance.
Do not let the power unit, cord or plug get wet.

Never use a damaged appliance, if it has been damaged, please gets
it to approved service centre checked or repaired.

Do not let excess cord hang over the edge of a table or worktop or
touch hot surfaces.

Remove the knife blade before emptying the bowl.

Do not plug the appliance into the power supply until it is fully
assembled and always unplug before disassembling the appliance
or handling the knife blade.

The appliance is constructed to process normal household
quantities.

If the supply cord is damaged, it must be replaced by the
manufacturer or its service agent or a similarly qualified person in
order to avoid a hazard.

Switch off the appliance before changing accessories or approaching
parts which move in use.

The appliance is not to be used by children or persons with reduced
physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction.

The appliance has a working noise level less than 85dB(A).




Important

Do not run the food chopper continuously for longer than 30
seconds leave to cool for 2 minutes in between each 30 seconds
operation.

Never operation the food chopper with the bowl filled with liquid.

Do not used small “S” blade chop hard foods, such as coffee beans,
ice cubes, nutmeg, spices or chocolate.

How to use the food chopper
Chopping

Coaster up into the glass, carefully remove the plastic cover meat
grinder knife,meat grinder knife into the glass.

Caution: The blade is very sharp! Always hold it by the upper plastic.
Check the Waterproof with a circle in place with the Host transposon
is equipped.

Add your food. See processing guide. Put the cover on the chopping bowl.
Inset the motor part into the cover.
Carefully take out the blade.

Remove the processed food from the chopping bowl.
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Cleaning

Always switch off and unplug before cleaning.

Clean the motor part with a damp cloth only. Do not immerse it in water.
All other parts can be cleaned in the dishwasher.

When processing foods with color, the plastic parts If the appliance may
become discolored, wipe these parts with vegetable oil before placing
them in the dishwasher.

Handle the cutting blades with care they are extremely sharp.

Processing guide

Food Maximum Optimtion Preparation
meat 200g 15sec 1~2cm
herbs 509 8sec
nuts, almonds 1509 15sec
cheese 100g 10sec 1~5cm
bread 759 8sec 2cm
onion 1509 8sec half
biscuits 1509 8sec 1cm
soft fruit 200g 10sec 1~2cm
Egg frost 4 eggs 30sec

Environment friendly disposal

This product contains recyclable materials. Do not dispose this
product as unsorted municipal waste. Please contact your local E

municipality for the nearest collection point.
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