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

SPECIFICATION
Input Power 1000W
Voltage/Frequency.......censeeennes 220-240V
Frequency 50/60Hz
IMPORTANT SAFEGUARDS

This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

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

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

Appliances 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.

Children shall not play with the appliance.

If the supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacturer or its service agent.

Warn of potential injury from misuse.

Care shall be taken when handling the sharp cutting blades, emptying
the bowl and during cleaning.

Be careful if hot liquid is poured into the food processor or blender as it
can be ejected out of the appliance due to a sudden steaming.

Always disconnect the blender from the supply if it is left unattended
and before assembling, disassembling or cleaning.

Do not allow children to use the blender without supervision.




Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move in use.

This appliance is intended to be used in household and similar
applications such as:

Staff kitchen areas in shops, offices and other working environments;
Farm houses;
By clients in hotels, motels and other residential type environments;
Bed and breakfast type environments.

Do not immerse Motor Base in water, neither rinse it under tap water.

Do not push food with fingers, or other objects (like knives), always use
the enclosed pusher for feeding food.

Be extremely careful when handing blades and inserts, especially while
assembling and disassembling, and cleaning after use. Blades are very
sharp.

Do not let power cord hang over the edge of a table or counter, or
touch any hot surface

Do not place the appliance near a gas outlet, electric burner, or heated oven.

Please wait till all the components stop running before unplugging the
power cord and taking off the processing bowl.

Ensure the capacities shown in the Specifications section are not
exceeded.

The appliances are not intended to be operated by means of an external
timer or separate remote control system.

After use the product, please let it cool down before next usage.

Before cleaning the product, must read the “Cleaning & maintenance”
part of this instruction.

Do not use the appliance if the rotating sieve or the protecting cover is
damaged or has visible cracks.



Product structure

Part name

Default Cooking Time

1.Tool connector
2.Arm release button
3.Speed selector
(Rotary knob)

4. Stainless steel bowl
5. Splash guard lid
6. Splash guard

7. Dough hook
8. Whisk
9. Beater

10. Measuring cup
11. Blender corver
12. Blending jar

13. Sealing ring for
blender

14. Detachable
blending blade unit

15. Milling jar

16. Sealing ring for mill
17. Detachable milling
blade unit




18. Feed pusher
19.Processor cover
20. Tool holder
(processor shaft)
21.Processing bowl

22. Blade unit

23. Kneader plastic

blade

24. Shredding & slicing
disc

25. Disc holder
26. Potato mashed blade

27.Rough shredding

blade

28. Fine shredding

blade

29. Thick slicing blade

30. Thin slicing blade

31. Press cone
32.Sieve

33. Screw ring

34, Fine grinding disc
35. Cutter / knife

36. Worm shaft

37. Metal hopper

38. Pusher for metal
hopper

39. Feeding tray




Using product

750ml 5 min 8
8 eggs 3 min 8
7509 3 min 1-4
5 min 1-4
1.6 kg
3 min 1-4
7509
7509 5 min 1-3
flour
1.25L 1 min 8
OX & P X20 P
=
4009 2 min 8
carrot+
600ml
water
409 20 sec 8
509 30 sec 8
409 30 sec 8
85¢g 3 sec P
100g+ 5 sec P

10g




5009 1 sec P
5x
5009 1 sec P
5x
509 30 sec P
250g | 60 sec 8
250g | 45 sec 7
500g | 30sec 4
2pcs | 30sec 4
200g | 30sec 5
200g | 30sec 4
1kg 2min 2-3
500g | 2min 2-3
3 min 1-2
2kg 3 min 8




Mixing bowl tools

Before switch on your kitchen machine, make sure the knob is at 0
position and then attach the whisk, beater or dough hook.

Make sure the outlet covers on the arm are well locked before using you
kitchen machine

Before you start, make sure that you assemble according to above picture

Ingredient: 5009 flour + 509 olive oil + 1 teaspoon salt + 1 teaspoon sugar
+ 79 yeast + 260ml| warm water

Add all the dry ingredients to the bowl and turn the rotary knob to speed
1 for 30 seconds

Pour in the water and then the oil

Switch to speed 2- 3 and continue kneading until one smooth dough
ball is formed, not exceed 3 min

Ingredient: 3 eggs + 150g butter + 150g castor sugar + 150g flour + 3g




baking power
Cut the butter into cubes of 2cm

Put the cubes with sugar in the bowl and mix them with speed 1 for 30
seconds

Gradually increase the speed from 1 to 4

Add the eggs one by one and keep mixing with speed 4 until you receive
a creamy consistency, not exceed 3 min.

Ingredient: 340g all purpose flour, plus extra for rolling + 227g cold
unsalted butter, cut into 2cm inch cubes + 1 teaspoon salt + 1 teaspoon
sugar + 6 to 8 tablespoon ice water.

Put all the dry ingredients to the bowl and turn the rotary knob to speed
1 for 30 seconds.

Add the cold butter into the dry ingredients and gradually increase the
speed from 1to 3

Add 1 tablespoon iced water at a time to the mixture until it forms
crumbly dough, about 3 min (If the dough doesn’t hold together, add a
little more water and mix it for a longer time.

Do not add too much water. Otherwise, it will make the crust tough.)

Ingredient: 4 egg whites + 1 cup (200 grams) superfine or caster sugar

Whisk the egg whites with speed 7 until soft peaks are formed , about
2 min.

Gradually add the sugar while processing with speed 4 until firm peaks
are formed, about 2 min.



Blender

Never open the lid to put your hand or any object in the jar while the
blender is running.

Always assemble the sealing ring onto the blade unit before you attach
the blade unit to the blender jar

To add liquid ingredient during blending, pour them into the blender jar
through the feeding hole by removing the measuring cup

Precut ingredient into small pieces (do not exceed 15x15x15mm ) before
you process them

If you want to prepare a large quantity, process small batches of
ingredients instead of a large quantity at once.

Put the ingredients in the blender jar within the maximum level indication

Before you start, make sure that you assemble according to above picture.

Ingredient: 5009 soft fruit (such as apple, carrot, banana etc.) + 750g water

1. Put the ingredients to the blending jar, and turn the rotary knob to
speed 7 for 1 min




Chopper & mixer

Always put the blade unit in the bowl before you start to add the
ingredients.

Do not use the blade unit to chop hard ingredients, like coffee beans,
turmeric, nutmeg, and ice cubes, as this may cause the blade to get blunt

Plastic blade only use for kneading and mixing liquid, not for other
purpose.

Before you start, make sure that you assemble according to above picture

Ingredient: 500g boneless and fatless meat
Slice the meat into size not exceed 50x50x60mm.

Put the meat to the bowl and turn the rotary knob to speed 7 for 1 min.

Ingredient: 5009 flour + 509 olive oil + 1 teaspoon salt + 1 teaspoon sugar
+ 7g yeast + 260ml warm water.

Add all the dry ingredients to the bowl and turn the rotary knob to speed
1 for 30 seconds.

Pour in the water and then the oil through the feeding tube.



Switch to speed 2-3 and continue kneading until one smooth dough ball
is formed, not exceed 3 min

Shredding & slicing disc

Be careful when you handle the slicing blade or shredding blade. It has
very sharp cutting blade.

Never use the disc insert to process hard ingredients, like ice cubes.

Do not exert too much pressure on the pusher when you press ingredients
into the feeding tube.

- Before you start, make sure that you assemble according to above picture.

Ingredient: 5009 carrot
Precut large carrots into chunks that fit in the feeding tube.

Turn the rotary knob to speed 1, and then put the cut carrots into
the feeding tube, press the carrots with the pusher until the carrots are
processed, not exceed 1 min
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Citrus juicer

Put the sieve for citrus press on the shaft in the bowl. Make sure that the
projection on the sieve is locked in the slot of the bowl handle. When the
sieve is fixed correctly, you hear a click

Never too hard to hold or press the cone

Before you start, make sure that you assemble according to above picture

Ingredient: 5 oranges
Slice the orange into halves

Press the orange half on the cone until squeeze the juice, about 10 - 15
seconds. And then press another orange half, until all orange halves are
pressed.



Mill

Do not exceed the maximum level of the mill jar

The mill cannot use with liquid, it can only use for processing dried
ingredients

Before opening the mill with processed ingredients:
a: Hold the mill jar upside down.
b: Tap the mill jar a few times
c: Remove the blade assembly slowly.

Before you start, make sure that you assemble according to above picture

Ingredient: 50g coffee beans
Put the coffee beans to the mill jar, turn the rotary knob to speed 7 until
the coffee beans are grinded, not exceed 30 seconds.
Mincer
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Never grind bones, nuts, or other hard ingredients
Never use frozen meat. Before you grind the meat, defrost it first

Do not push too much meat or exert too much pressure when pushing
the meat into the hopper. This can avoid overloading the appliance

Before you start, make sure that you assemble according to above picture

When the gear for the worm shaft is damaged, use the extra one to
replace it according to below picture.

Ingredient: 50g coffee beans

Put the coffee beans to the mill jar, turn the rotary knob to speed 7 until
the coffee beans are grinded, not exceed 30 seconds.

Ingredient: 5009 boneless and fatless meat
Precut the meat into size not exceed 20x20x60mm

Put the meat on the tray and turn the rotary knob to speed 7, and then
put the meat into the hopper until the meat are totally grinded, not exceed
2 min.



Cleaning & maintenance
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Before cleaning the product, make sure switch off the product and
disconnect from the supply main;

Refer to the Fig.12 for information on cleaning the parts with water,
dishwashing machine and/or moist cloth.

Make sure that the cutting edges of the blades and discs do not come
into contact with hard objects. This may cause the blade to get blunt.

The cutting edges are sharp. Be careful when you clean the slicing &
shredding disc and blade unit of the food processor, blender and mill.

Never immerse the motor base into water.

If the product operating with abnormal noise, or shaking seriously.
Please stop use this product, and send back to the service agent to check
it. Never repair the product by yourself.

Storage

After use the product, please repack the product, and store it in a dry
place and avoid sun exposure.

Make sure the children could not reach the product.

Keep the product dry before repack.
Invironment friendly disposal
You can help to protect the environment!
Please remember to respect the local regulations: hand in the
non working electrical equipments to an appropriate waste
mmmm disposal center.
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