


3 o gohenl (Ko i 40 o szl g ks oy 51 SISy o 01 S (5 e
oy o W ol b L8

w8 Slelbl

Sy Vs 0l
Sl e A s S Sl

d) YY'—Vi'I}L"J_}
@7 U”SJJb

a0 S b

oSiws gl jol

J9i90







ol pS1a Sie ST 2l 3l

4l Y pf Yo ke

Al LY oS0 e 30
S 0%y e S E oo

b § %Y e S Yo ol

a5 oY SCARE Guis

4.:4\5-\"5‘\‘ r;\o' ‘55;

4l sy e SN Ol

4ol Yy p S TT i S

)-tst.quE,_wme,_&'},ﬂ‘@.uujmk;m;tyL;QOK:_.N;L-,%\.‘
eps B YEVEY b oS w |y S o0 slge oKaus 1 eslizad
4.3C,...»:\O&ijdilﬁ.éﬁc@ﬁﬁﬁﬁjs\bglﬂﬁbo@;jfﬁ.r
.JgﬁWTsfeK:M:

el 0l s SOb eslinal (gl i oSaws ol 1



3x3x3 cm

Vo e 4 bs aslanal o s eSS enlaal 456V 0 31 iy rjl.h RSP NECHRY
co&ius 3l eslanal a5 0 Vol dma sl 3w adds Y Sl 4 oKy Aas o3l a5l

oas Sl OF 4 4ids 10 e

@ ®
| NGO

00:15:00

Q%i; ,‘




_L:.J/\Js)- LBJ‘-,' PR J" \) aKL.».} LS)LSJM;.T J‘ Lv

5
(SN

ool bl Lias 50 b 4

(—

I

=

(@@

) v
Ay v
= v

IR N

X

v

ozl sl Josll jgiiws

A sy et O o3 515 00 5 d b O gl |y olSaas 5550 58 5
ol b)u\jujé_)\.‘j.\; b,i.&.la.a‘é)_‘szm‘a&.w) A}Li).: Q.}JSJ.&})‘J&
MLA \_}L~<i Lo J.m J«L:Jj L; ol.<.1~43 jf.). BE

.VL:'.,<.}Jaj)l:ﬂ.Uéuwgl)alﬁ“sjf]m‘jb})\égﬂzélﬁ

4>'-Li3j;‘ d]: J.:LS;‘ J\:.&Uﬁ) g_,.&‘j,a J}J.;JLS (SL>:_,‘l o b amb}fjﬁ
L sdaline J.:b LSL@SJ_T};\)}JI;-J b.)\.\}-J} Ql&lﬂjfl_w) Losls J‘:“_":’j"‘
AiSS ol o&zas 51 S a



oS W Ja 5l et 5l Sl (sl e At ol G e S
:Fﬁ)zjﬁbﬁbupb;ﬂlijolﬂwd@

Rl G S sl eSud 5 sleallews b p3l L s olalad 51 S
LSS eslanal oKiws

shls j&.}\JQ)J{)A_iﬁJrSJ‘PlL_MI}SL\‘};&JJM)J@KI_MJQ{‘\
ol sla el gmas b g sl 485 .8 13 eslinal 5550 e 5 o3 Ledl 5L
ASb als u.ﬁlf] Sl Ol st 51aul 5 555 6sls el 4 oslizal

)ﬁbowﬁwﬁ@w.;ﬂsl}wumsmols;,sm,;%u&ww\
a1 3 o85S s

S (630 oKius b a0l « OS5 58 51 Slables (gl

23 S el 1 olKaus ¢ de e S 3 5 gla o)l 4 pldEslse S
S eslizal o5l 55 51 A sl ge 33 ST Sl SIS S 5 s ST

ol ol b 435 & 15 S 35 455 038 e oK

uang\wdﬁﬂﬁ@e&wsﬁy@.wﬁjwu@

QMPC&L{AS@M.&«J‘y&ﬁ‘sﬂj\y‘bﬁﬂs/mw_wlr@43.:3J§|
ST B 5l oas LA aaS

S B 3l oS |y 58 eslazal 3l d

M;Sﬁdﬂeéuiw‘CK;AAS&WQWJL»JJUZ};T)J&;‘JJ{}‘J?E
S it Slgtond U aeS pro alad 5 A8 1hor B 5 5l 5 S 5 el | oS
Aol &S

4Q&BQ;}\J&_;Q;JE@H)\Jé;gwlasu.:_wlo_g.)galf:_waﬁ\
S e oslinal o 534S slgtend 4w s 5 Olaad 05 S (2 425 5 ()1 ped
ST B 3l 5 S el | ol ¢ s

LS sk sl 5,95y lde sl L aST) plee B coslaul ol 51 LS
S s

olSiiw> jl oslaiwl gy

s 5 e 15 555 s e 3lse S 1y lgtend eslis ol ) 1 L3
S K

el 3 e a5 1) s 5

S bate B ) olSies s

g DMy 4§ O o b s sl 30T 550 sao 0 ) (S5 5 ulS
S B 15 01 ¢ 0ad (oo Ole3 b el (sla s ke




S (Some S5, anlS s (658 0 e S5 1 1 S0 axS

S o bl L1 0F ¢ sl 0 5 55 sl oS5 5 4as

J‘.’,J‘i“bdi‘:"“;‘)‘f\j;d“d}“s‘"\‘:SMQS"_)’-A—“Sé)Jf\)&f)J
J.;.SJ«&}LBJJ

6\f¢~\:ﬁb)wwiliw®bf}?dﬁ)}b&wbdbﬁjsbtjﬁé‘f
.J%)‘Jﬂdzﬁ:).)&j)j”))w a&wbd)%blsjl

S B e 3l 1 o (5l s a5l L s eslizal s 5l e

O 8 Sloh s s LS sl (LIL) 6B S (sla alsls L os 51 S
A ol (¢ g A 1S ealizad OF pslhe

s, Ld sy O 2 e a3 sl &S0 Sl B, S

slge 03 Sl (6l p S8 G 5l iz S pds 5 Ol 03,51 e
2 Ssbe S Wl oslgs 05 S ion 5 L3 S5 05 85 5 pKan a5 lie
S ealitl asd (5

AL3l> G gad s 5L 5 35 S Ul gtee S5 5 i oS s S1sl eali ol L
A3 Ses = L gL

S A 5555 i3 Y (G 8 Ams o3l ¢l Sl eslss esliul I 13
eSS eslizal o3 sl e O 1 oSaus

61> 635 g (5 1S juas

eslizal sl 5 S ST Gy s S L o e (IS a5l LS
..L:'.SJ',:.QJJASJ_,J@()aK:M: Olakas eslanal Lo 51 s

L oSs,maulS sand S5 5 (s s o (Sodly OV gamee des Ailan
.J.S;S&;:;ljdiij&ls)}k{mﬂjJ@;ﬁjw)lsQﬁbgTﬁw;
5S35 a5 S S Jas blasl U (5 5005 plSin sl e ey 55 5 4k
505 o8 St Sl sl 58 b e Sl s sd s et sl )
OS2 4 Ol ol Col aS) Js 4 ¢ eSS esliul oS i gieds
Dy o

smokile o 032 S Sln b e a0l S 51D e 03 S e
sl o5 S aaes Sist | O JolS sy g 5 A0S o3l ol lie
Al pis b e s 5 s 5 Sl S



Cyseo lame Sledst sdilad Al s L Jpeames Sl a5 Sladst 45 S a

5,8
S8l jL

b&}\ﬁb_gsgﬁfj\}.v\éswj;%m@bj_b@Lﬁa‘
Aons o ealas 68 ool osler o3 ST 4







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

Technical Data

Power: 1000W

Full container capacity: 800ml
Voltage: 220-240V
Frequency: 50/60Hz

Part Name

Chopper lid

Chopping blade

Chopping bowl

Motor base







. Recommended times

Ingredients Maximum Quantity Maximum Time
Parsley 2049 3X2s
Onions 2509 6X2s
Shallots 1509 4X2s

Garlic 140 5X2s
Rusks 509 2X2s
Almonds 2509 4X2s
Hazelnuts 20049 5X2s
Walnuts 1509 6X2s
Parmesan 100 6X2s
Raw meat 3309 3X2s

 IMPORTANT REMINDERS

1. This product is not suitable for the wet foods, such as ice, fruits, etc.
Always cut solid foods into 3X3X3 cm cubes before using the chopper.

2. NEVER exceed the max quantity. Otherwise, you may damage your
chopper.

3.This product is intended for household use only.



3x3x3 cm

Do not run the food chopper continuously for longer than 15 seconds.
Leave to cool for 2 minutes in between each 15 seconds operation. Always

allow a 15-minute rest after 3 operations.
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Unplug the appliance before cleaning.

Blades are sharp. Handle carefully.
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SAFETY INSTRUCTIONS

Do not immerse the motor base in water nor rinse it under the tap.

This
befor you connect the appliance to the power, make sure that the voltage
indicated on the bottom of the appliance corresponds to the local power
voltage.

Never connect this appliance to a timer switch, to avoid a hazardous situation.
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Never let the appliance run unattended. Do not use the appliance if the
power cord, the plug, protecting cover, rotating sieve or any other parts
are damaged or has visible cracks.

If the power cord is damaged, must be replaced by the manufacturer
or the maintenance department or similarly qualified persons to avoid a
hazard.

Never use any accessories or parts from other manufacturers.

This appliance can be used by 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 if they understand the hazards involved.

This appliance shall not be used by children. Keep the appliance and its
cord out of reach of children.

For their safety, do not allow children to play with the appliance.

If food sticks to the wall of the blender, switch off the appliance and
unplug it. Then use a spatula to remove the food from the wall.

Be careful when you clean the blade units. The cutting edges are very
sharp.

Do not touch the blades, especially when the appliance is plugged in.
The blades are very sharp.

If the blades get stuck, unplug the appliance before you remove the
ingredients that block the blades.

Unplug the appliance immediately after use.

Always wait until the moving parts stop running, then switch off and
unplug the appliance before opening the lid and reaching into any of the
parts that move in use.

Always switch off and unplug the appliance if it is left unattended, and
before assembling, disassembling, cleaning and changing accessories, or
approaching parts that move in use.

Thoroughly clean the parts that come into contact with food before
you use the appliance for the first time.

USING YOUR APPLIANCE

Befor first use, wash and dry the parts that will come into contact with
food.

Place the motor base on the table.

Do not plug in the appliance yet.

Place the chopping bowl on the motor base and lock it into place by
turning it anti-clockwise until it fits.



Fit the chopping blade on the central axis inside the
chopping bowl.

Handle the chopping blade with care, they are extremely sharp.

Cut the food up into pieces before placing it in the
chopping bowl.

Fit the chopper lid to the chopping bowl. Now you can plug the
appliance in.

Press down on the chopper lid to start the appliance immediately. To
stop it, release pressure on the chopper lid and the appliance will stop at
once.

Never remove the chopper lid until the chopping blade have come to a
complete stop.

Unplug the appliance each time after use and before any cleaning
operation.
HINTS

Important: you will obtain a better chopping consistency by operating in
pulses instead of continually.

Press for the required time you need to get the chopped consistency you
want.

To obtain a finer consistency, use the spatula to release food that has
become stuck during chopping and re-distribute evenly inside the
chopping bowl. Over time, the chopping blade can become blunt and will
need to be replaced. A new blade = better performance.

Let the appliance cool for 2 minutes before using again. Never use the
appliance empty.

CLEANING AND MAINTENANCE

Always unplug the chopper from the electrical outlet before cleaning.
Before first use and after every use, clean each part thoroughly.

Like all plastic products, please be sure to wash chopper lid, chopping
blade and chopping bow! by hand in warm soapy water. Rinse and dry
thoroughly. Chopping blade is sharp. Handle carefully when cleaning. The
chopping blade may be washed in a dishwasher. DO NOT clean using “Heat
Dry”"o”r Sanitize"settings, as it may cause damage to the chopping blade.

To clean motor base, use a damp cloth to remove any residue, and dry
thoroughly. NEVER SUBMERGE THE MOTOR BASE IN WATER OR OTHER
LIQUID, OR PLACE IN A DISHWASHER.

Any servicing of the product should be performed by an authorized
service representative.




Enviroment friendly disposal

You can help to protect the environment!

Please remember to respect the local regulations:
hand in the not-working electrical equipments to an
appropriate waste disposal center.








