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For your safety and continued enjoyment of this product, always
read the instruction book carefully before using.

Description




Rounded pusher

Mill mashed potatoes

Wide pusher Cone

Wide feed tube Geared citrus press
Lid Small knife
Detachable drive shaft Small bowl

Big bowl

Pulse button

Switch button

Safety interlocks
Button for iced
Sealing ring
Blade unit
Goblet
Lid for goblet
filler cap
Sealing ring for mill cup
Blade unit for mill cup
Mill cup
Knife
Dough tool

Twin beater geared metal
whisk

Thick slicing /medium
shredding disc

. Thin slicing/ fine shredding
disc

Coarse shredding disc




Safety instructions
Carefully read the instructions before using your appliance.

Never leave the appliance to run unsupervised, especially when young
children or handicapped persons are present.

Check that the voltage rating of the appliance does in fact match that
of your electrical system. Any connection error will nullify the guarantee.

Unplug the appliance as soon as you have finished using it and when
you clean it.

Don't use your appliance if it has been damaged. You should contact
Feller approved service center.

Any work on the appliance other than normal care and cleaning by the
customer must be carried out by Feller approved service center.

Only use one accessory at a time.

The blades and the discs are very sharp, handle with care. Always hold by
the finger grip at the top, away from the cutting edge, both when handling
and cleaning.

Don't lift or carry the processor by the handle —or the handle may break
resulting in injury.
Always remove the knife blade before pouring contents from the bowl.

Keep hands and utensils out of the processor bowl and goblet whilst
connected to the power unplug.

Switch off and unplug:
before fitting or removing parts,
when not in use.
before cleaning.

Never use your fingers to push food down the feed tube, always use
the pusher supplied.

Before removing the lid from the bowl or goblet/mill cup from the
power unit:

Switch off;
Wait until the attachment/blades have completely stopped.



Be careful not to unscrew the goblet or mill jar from the blade assembly.

Liquids should be allowed to cool to room temperature before blending.

Do not use the lid to operate the processor, always use the on/off speed
control.

This appliance will be damaged and may cause injury if the interlock
mechanism is subject to excessive force.

Never use an unauthorized attachment.

Never leave the appliance unattended when it is operating.

Never use a damaged appliance. Get it checked or repaired,see Feller

service & customer care.

Do not immerse the appliance, the power cord or the plug in water or
in any other liquid.

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

Do not exceed the maximum capacities states in the recommended
speed chart.

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

Only use the appliance for its intended domestic use.

Misuse of your processor can result in injury. Refer to the relevant
section under “using the attachments” for additional safety warnings for
each individual attachment.

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

This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand
the hazards involved.

Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by children without
supervision.




How to use your attachment ---Knife

Fit the big bowl! with the handle to the
right hand side of the power unit, place
the handle towards the back and turn
clockwise until it locks.

Then fit the detachable drive shaft into
the big bowl. Push down lightly to ensure
the drive shaft is fully engaged.

Place the Knife into the detachable
drive shaft. Caution: the blade is very
sharp! Always hold it by the upper
plastic part.

Put the food like cake and pastry
making, chopping raw and cooked meat,
vegetables, nuts, dips, pureeing soups
and to also make crumbs from crumbly
biscuit and dry bread to the big bowl.

Fit the lid-ensuring the top of the drive shaft locates into the centre of
the lid.

Last fit the Rounded pusher to the feed tube---turn the small pusher
clockwise to lock in position.(see figure A)

Now you could plug in and begin using your appliance.

Always fit the detachable drive shaft and knife into the big bowl before
adding ingredients.

The processor will not operate if the big bowl, lid or wide feed tube
pusher are not fitted correctly into the interlocks , check that the feed tube
and bowl handle are situated to the right hand side.

Cut food such as meat, bread, vegetables into cubes approximately 2cm
before processing.

The knife is the most versatile of all the attachments, the length of the
processing time will determine the texture achieved. For coarser textures
use the pulse button.



How to use your attachment ---Dough tool

Fit the big bowl with the handle to the
right hand side of the power unit, place the
handle towards the back and turn clockwise
until it locks.

Then fit the detachable drive shaft into the
big bowl ---push down lightly to ensure the
drive shaft is fully engaged.

Place the dough tool into the detachable
drive shaft.

Place the dry ingredients in the bowl and
add the liquid down the feed tube whilst the
machine is running, Process until a smooth
elastic ball of dough is formed. This will take
30-60 seconds.

Fit the lid-ensuring top of the drive shaft
locates into to the centre of the lid.

Last fit the rounded pusher to the feed

tube. Turn the small pusher clockwise to lock in position.(see figure B)
Now you could plug in and begin using your appliance.

Always fit the detachable drive shaft and knife into the big bowl before
adding ingredients.

The processor will not operate if the big bowl ,lid or wide feed tube
pusher are not fitted correctly into the interlocks , check that the feed tube
and bowl handle are situated to the right hand side.

Re-knead by hand only, Re-kneading in the bowl is not recommended
as it may cause the processor to become unstable.

Use the dough tool supplied for yeasted mixes.




How to use your attachment—Slicing/Shredding discs

Fit the big bowl with the handle to the right
hand side of the power unit, place the handle
towards the back and turn clockwise until it locks.

Then fit the detachable drive shaft into the big
bowl. Push down lightly to ensure the drive shaft
is fully engaged.

Fit the knife blade--. Thick slicing /medium
shredding disc, Thin slicing/ fine shredding
disc, Coarse shredding disc or Mill mashed
potatoes(depending on the consistency you
prefer. Only and use one Slicing/Shredding discs
atatime)

Fit the lid. Choose which size feed tube you want
to use. The pusher contains a smaller feed tube for
processing individual items or thin food items.

To use the small feed tube, first put wide pusher

inside the feed tube.

To use the wide feed tube, fit the rounded pusher into the wide pusher
and turn clockwise to lock in place. (See figure C)

Add ingredients to be processed.

Put the food into the big bowl by the rounded pusher or wide pusher
(depending on the food size)

Use fresh ingredients and don't cut food too small, fill the wide of the
large feed tube fairly full.

Never put your fingers in the feed tube.

Thick slicing /medium shredding disc and Thin slicing/ fine shredding
disc are used for Cheese ,carrots, potatoes, cucumber, onions, beetroot
and courgette.

Coarse shredding disc is used for potatoes.

Mill mashed potatoes is used for potatoes mud only.

Thick slicing /medium shredding disc (22 )and thin slicing/ fine shredding
disc(23) have two faces, which are used for food shredding and cutting
(One face for shredding bar and other face for cutting piece).



How to use your attachment—Mill cup

Put your ingredients into the mill cup, fill it no
more than half full.

Fit the sealing ring(16) to the blade unit.

Hold the underside of the blade unit and insert
the blades into the mill cup -turn anti-clockwise to
lock.

Place the mill onto the power unit and turn
clockwise to lock.

Use the mill for processing dry ingredient
such as nuts, coffee beans and it is also suitable
for processing a range of spices such as: Black
peppercorns, cardamom seeds, cumin seeds,
coriander seeds, fennel seeds, fresh ginger root,
fresh chillies and whole cloves. (see figure D)

Never unscrew the mill blade while the mill cup is fitted to your appliance.

Do not touch the sharp blades—keep the blade unit away from children

To ensure the long life of your mill, do not run it continuously for longer
than 30 seconds, switch off as soon as you have got the right consistency.

The appliance will not work if the mill is incorrectly fitted.

Do not process turmeric root in the mill as it is too hard and may damage
the blades.

For optimum performance when processing spices we recommend that
you do not process more than 100g at a time in the mill.

Cut ginger up into small pieces before processing.




How to use your attachment—Goblet

E Fit the sealing ring(11) into the blade unit(12),
* ensuring the seal is located correctly in the grooved
area. (Leaking will occur if the seal is damaged or

incorrectly fitted.)

Hold the underside of the blade unit(12) and insert
the blades into the goblet ----turn anti-clockwise to
lock.

Put your ingredients into the goblet.

Fit the lid to the goblet and push down to secure, fit
the filler cap. (Before fitting the goblet to the power
unit check that the speed control is in the position 0
and the switch light is off.)

Place the goblet onto the power unit with the handle
situated to the right hand side and turn clockwise to
clock.(The appliance will not operate if the goblet is
incorrectly fitted to the interlock)

Use the switch or select a speed or use the pulse

control. (see figure E)

Liquids should be allowed to cool to room temperature before blending.

Always take care when handing the blade assembly and avoid touching
the cutting edge of the blades when cleaning.

Never run the goblet empty and never blend more than 1.2L

To ensure the long life of your goblet, do not run it continuously for
longer than 60 seconds.

Never blend frozen ingredients that have formed a solid mass during
freezing, break it up before adding to the goblet.

Thick mixtures may need scraping down, if the mixture is difficult to
process, add more liquid.

Ice crushing---operate the pulse in short bursts until crushed to the
desired consistency.

The appliance will not work if the goblet is incorrectly fitted.



How to use your attachment—small bowl

Use the small bowl to chop herbs and
process small quantities of ingredients
e.g. meat, onion, nuts, mayonnaise,
vegetables, sauces and baby food.

Fit the big bowl with the handle to the
right hand side of the power unit, place
the handle towards the back and turn
clockwise until it locks.

Then fit the detachable drive shaft
into the big bowl ---push down lightly to
ensure the drive shaft is fully engaged.

Fit the small bowl ---ensuring the ribs
on the inside of the small bowl! chimney
align with the slots in the main bowl
chimney.

Place the knife blade over the drive

shaft

Add the ingredients to be processed.
Fit the lid and switch on. (see figure F)

Never remove the lid until the knife blade has completely stopped.

The knife blade is very sharp---always handle with care.

Don't process spices—they may damage the plastic.

Don't process hard food such as coffee beans, ice cubes or chocolate.
They may damage the blade.

When making mayonnaise, add the oil down the feed tube.

Cut foods such as meat, vegetables, bread into cubes approximately
1-2cm before processing.




11

How to use your attachment—Citrus press

Use the citrus press to squeeze the juice
from citrus fruits (e.g. orange, lemons limes
and grapefruits)

Fit the big bowl with the handle to the
right hand side of the power unit, place
the handle towards the back and turn
clockwise until it locks.

Then fit the detachable drive shaft
into the big bowl ---push down lightly to
ensure the drive shaft is fully engaged.

Fit the sieve into the bowl ---ensuring
the sieve handle is locked into position
directly over the bowl handle.

Place the cone over the driver shaft

turning until it drops all the way down.
Cut the fruit in half, then switch on and press the fruit onto the cone.
(see figure G)

The citrus press will not operate if the sieve is not locked correctly into the
interlock.

Cleaning
Clean the motor unit only with a damp cloth. Do not immerse the motor
unit in water!
All other parts can be cleaned in the dish washer. However, after
processing very salty food, you should rinse the blades right away.

Also, be careful not to use an overdose of cleaner or decalcifier in your
dishwasher.

When processing food with color, the plastic parts of the appliance may
become discolored. Wipe these parts with vegetable oil before placing
them in the dishwasher.

Unplug the appliance before cleaning.

The blades are very sharp, please pay attention.



This marking indicates that this product should not be disposed with
other household wastes throughout the market To prevent possible

harm to the environment or human health from
uncontrolled waste disposal, recycle it responsibly to
promote the sustainable reuse of material resources.
To return your used device, please use the return and
collection systems or contact the retailer where the
product was purchased. They can take this product
for environmental safe recycling.

Processing Guide

Accessory | Food Maximum gs‘eeratlon Speeds | Preparation
15 MAX
. Meat >009 seconds speed 20mm
Knife
x20mm
Beef 5009 15 MAX >20mm
seconds speed
Flour 8009
Salt 109
v 5 MIN
east 1
Dough tool J 1 minute ;\i/rlfx /
Sugar 109 speed
Water 6409
Lard 20g
carrots 1000g
Slicing/
. 30 MIN
Shreddlng potatoes | 10009 seconds speed /
discs
onions 10009




Carrots 4809 MAX/
pPULSE/ | 1>mm
Goblet 2 minute ICE X15mm
Water 7209 X15mm
speed
Coffee 15
bean 1009 seconds MAX/
Mill cup PULSE /
15 speed
Soybean | 100g seconds
Small bowl | Meat 1509 1 minute MAX /
speed
Citrus Orange/ 10009 2 minute MIN Half
press lemon speed
Twin
beater egg i . MAX
geared white Two--six 2 minute speed /
whisk









