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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.

Important safety instruction:

Please follow all the precautions listed below for safety and to reduce the
risk of fire, injury or electrical shock.

1) Read all instructions carefully before using your blender and keep
them for future reference.

2) Unplug the appliance from the mains supply when not in use, when
removing or attaching accessories, or before cleaning any part of the
appliance.

3) This appliance is for occasional household use only.

4) Do not immerse the Motor Unit or the electrical cord or plug in any
liquids.

5) Do not use outdoors or in damp conditions.

6) Do not use near a source of heat or on an unstable surface. Ensure
that the power cord does not touch any hot surface and that it does not
overhang the edge of your work surface.

7) When unplugging the power cord, hold the plug top, not the power
cord.

8) Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions, or is dropped or damaged in any manner.
Return the appliance to the nearest authorized service facility for
examination, repair or electrical or mechanical adjustment.

9) Do not use attachments or accessories which are not recommended
by the manufacture. They may cause malfunction or injury.

10) Do not attempt to replace the power cord on this appliance. This
should only be carried out by authorized service personnel with
specialist tools.

11) Store the appliance away from direct sunlight and out of the reach



of children.

12) There are no user serviceable parts in your appliance Unauthorized
dismantling or servicing will void the product warranty.

13) 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.

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

When operating your blender:

1) When the blender is not in use make sure that it is safely unplugged
from the mains supply.

2) To reduce the risk of injury, never operate the blender unless the blade
is immersed in liquid within a properly sited receptacle.

3) When using the blender ensure there is adequate room in the vessel
to avoid splashing the contents.

4) After each operation, allow the blender to cool for 3 minutes before
using it again.

5) The blade on this blender is sharp. Treat it with care a all times and
never allow fingers, hair, or clothing to come into contact with the blade.
6) If you wish to scrape the contents of a bowl with a spatula, remove the
blender first.

7) Do not use the blender with hot liquids.

8) If the blade gets clogged, switch off, unplug from the mains and allow
the unit to stop before clearing the obstruction.

9) Make sure the blow is on a sturdy work surface. If the bowl is not heavy
enough, hold it or support it properly.

10) Do not yank or pull the cord as this may damage it and eventually
cause a risk of electric shock.

11) To protect against fire, do not operate the unit in the presence of
explosive and / or flammable fumes.

12) Keep the blender out of the reach of children.




Electrical information

Before using this appliance, ensure that the voltage of your electricity
supply is the same as that indicated on the rating plate of the appliance.
WARNING: If the mains power cord is damaged in any way it must be
replaced by a qualified technician.

Specifictions

Power: 220-240 V~ 50Hz, 800W

Recommended Duty Cycle:

1 minute ON; 1T minute OFF for Stick Blender & Whisk functions & Potato
masher

15 seconds ON; 15 seconds OFF for Processor Bowl related functions &
Processing cup related functions

1.2 lite Processing Cup Potato masher



How to use your hand blender

1. How to use the Stick Blender:

---Cut the vegetable or fruit into smaller cubes (about 2x2x2cm max),
and add these cubes with suitable amount of liquid (water, juice, milk
etc.) into beaker.

---Assemble the Stick Blender onto Main-unit according to the marks

properly.

Stick-Blender

Main-Unit

---Connect the appliance into power source.

---Place the Stick-Blender into the food, and press the ON/OFF-button
or Turbo-button, the appliance will start working. Speeds could be
adjusted by dialing the Adjustable-Knob under “Speed-Control” mode,
and will reach the maximum speed once Turbo-Button is pressed.




2. How to use the shredding/slicing blade.

-—Assemble the Shredding/Slicing blade onto The Disc-bracket.

---Put the Disc-bracket in the Cup, and then assemble the cup-cover.
-—--Assemble the Main unit according to marks properly.

--- Connect the appliance into power source.

---Press the Speed-control or Turbo-button, the appliance will start
working.

---Push the food (carrot etc.) through feeding chute with the provided
pusher

Warning:
While operating shredding or slicing blade, do not run this appliance
continuously more than 15secs per cycle.

Slicing/shredding blade / Cup Cover
Main Unit
\ Bowl
Pusher

Disc Bracket Food



3. How to use the Chopping blade:

---Put the chopping blade into the bowl.

--- Cut the meat into smaller cubes (about 3x3x3cm max), and put the
meat into bowl and assemble the cover.

--- Assemble the Main unit according to marks properly.

--- Connect the appliance into power source.

--- Press the Speed- control or Turbo-button, the appliance will start
working.

Warning:

While operating chopping blade, do not run this appliance
continuously more than 15secs per cycle.

Chopping blade

\ —— meat

4. How to use the Whisk.

---Place the egg white into the Blending cup.

--- Assemble whisk into Main-unit by pressing, it is installed properly by
hearing a click sound.

--- Connect the appliance into power source.

--- Press the Speed-button or Turbo-button, the appliance will start
working.

Warning:
While operating Whisk, do not run this appliance continuously more
than 1 min per cycle.




5. How to use the 1.2L processing cup

---Assemble the stirring knife into the meat mincing up.

---Put prepared food into the meat mincing cup, cut fruits and vegetables
into pieces of 20¥20*20cm, cut meat into pieces of 20*20*60cm(with
stirrings and bones removed);crush ice into pieces of no more than
25%*25%*25cm, the total weight shall not exceed 200g; Check whether the
stirring knife set tilts(knife set tilting may cause abnormal noise). Once it
is in the correct position, put on the meat mincing cup cover and screw
it up.

---Assemble the Main unit according to marks properly.

--- Connect the appliance into power source.

---Press the Speed-control or Turbo-button, the appliance will start
working.

Fit the knife setin a

clockwise direction
1 Put the knife set into
the meat mincing cup

3D

Screw the coverupina
Put food into the cup clockwise direction

K‘H"‘\ Insert the main

body into the meat
@'H .E.'E‘ mincing cup cover
95" g p @

| JH:}\ —

—_—
—_—
—



6. How to use the potato masher

---Put the processing potato(about 500g)into the pot and boil it until it
splits, then peel it and put it in a container ready to use.

---Ingredients: salt 1g, sugar 1g, butter 5g, milk 50g, potatoes 500g.
---Please fix the stirring rod well on the main body.

---Put the prepared ingredients into container.

--- Connect the appliance into power source. Firstly, stir potato 10s, then
put salt,sugar,butter and milk into the stirred potato and operate 5 more
seconds.

N
<— Shell oS,
O ODO
O~ O

<—— Potato Stirring Rod @

VA7 <«—— Blade

NOTE:

When operating the appliance, make sure that there is slack in the power
cord. Never operate the appliance in a location where the power cord
can get snagged on kitchen units, or appliances or utensils. The power
cord should lie outside your operating hand.

After use

Switch the main unit OFF, lift the main unit out of the mixture and switch
off at the mains before unplugging the unit. Change speed to lowest as a
safety measure. Unplug the appliance. Remove the attached accessories.




Cleaning and Maintenance

1. When cleaning the motor unit, if the motor is warm, allow it to cool
down first. Wipe the outer surface of the motor unit with a damp cloth.
Never use abrasive cleaner or scouting creams. Never immerse the motor
unit in water. Wipe any excess food particles from the power cord. Dry all
components thoroughly.

2. Wash the blender stem under running water, without the use of
abrasive cleaners or detergents.

3. Do not use a pointed or sharp object to remove items of food lodged
in the blade bush any debris out with a plastic brush.

4. Do not immerse the stem in water because over time the lubrication
on the bearings will deteriorate.

5. After cleaning the blender stem, place it upright to drain.

6. Blades are very sharp, handle with care. When all components are dry,
reassemble the blender.

7. After cleaning, coil the cable loosely around the motor unit, and stow
the blender out of direct sunlight and out of the reach of children.

Environment friendly disposal

You can help protect the environment!

Please remember to respect the local regulations: hand in

the non-working electrical equipments to an appropriate I
waste disposal center








