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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: 1200W

Voltage/Frequency: 220-240V/50-60Hz

Safety instructions

Carefully read the instructions before using your appliance.

Switch off the appliance before fitting and removing the attachment.

Keep your fingers away from moving parts and the opening on the
attachment.

Only use the appliance for its intended domestic use, the manufacture
will not accept any liability if the appliance is subject to improper use or
failure to comply with these instructions.

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.

The appliance must be plugged into an earthed electrical socket.

If you have to use an electrical extension lead, it must be earthed and
you should make sure that no-one can trip over it.

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

Don't use your attachment and/or appliance if it has been damaged.
You should contact an approved service centre.

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

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

Do not allow the power cord to hang within the reach of children,
to come close to or into contact with the hot parts of your appliance, any
other source of heat or any sharp edge.



If the power cord or the plug are damaged, don't use your appliance
To avoid any risk, these must be replaced by an approved service centre.

Do not put any accessories containing metal in a microwave oven.

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

Do not touch the whisk, mixer blade or kneading hook while the
appliance is in operation.

Only use one attachment at a time.

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.

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

There is a potential injury from misuse. Please handle it with care.

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

Ensure that the blender is switched off before removing it
from the stand.
AFTER DETACHING THE ACCESSORY, DO NOT TOUCH THE
MOVING SHAFT.

Do not operate the appliance for more than 6 minutes at one time.
Allow 30 minutes rest to room temperature before next use.

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

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

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

Staff kitchen areas in shops, offices and other similar working
environments;

in agricultural working environments;

by customers in hotels, motels etc. and similar establishments;
in bed-and breakfast type environments.

Always disconnect the appliance from the supply if it is left




unattended and before assembling, disassembling or cleaning.
The appliance should be cool down to the room temperature after
each process.



1. Release button for multifunction head
2. Speed control switch

3."+"button

4."0OK" button

5.""button

6. LCD display

7. Power outlet for blender

8. Cover

9. Removable cover for mincer power outlet
9-1. Multifunction head

10. Release button for Cutter housing
10-1. Whisk

11. Power outlet for mincer

11-1. Dough hook

12. Bowl cover

12-1. Mixer blade

13. Stainless steel bowl (Max. 5.5L)

14. Fine grinding disc

16. Worm shaft

16-1. Separator

. Production introduction

17. Cutter blade
17-1.Sausage horn

18. Coarse grinding disc
18-1. Former

19. Screw ring
19-1.Cone

20. Pusher

21.Tray

22. Cutter housing

23. Cover for jug

24. Glass jug

25.Blade

26. Blade seat (Base of
glass jar is non-detachable)
27.Pusher B

28. coarse bar cutter
29. Cutter housing B
30. Fine bar cutter

31. Slice cutter

The new style multifunctional kitchen machine with LCD has the timer
function. It will help you to make more delicious food and enjoy the

colorful life.
LCD:

Speed range: P-0-1-2-3-4-5-6-7-8, 9 kinds speeds for selection.
Timer range: 00:00-10:00. The maximal setting time is 10 minutes.

For the setting time within 5minutes:

The time shows on LCD will increase (+)/decrease (-) by 30 seconds if you

press”+”/“-" button each time.

For the setting time between 5-10minutes:




The time shows on LCD will increase (+)/decrease (-) by 1 minute if you
press”+”/“-" button each time.

. Using your appliance:
Installing the bowl: (See figure A)

1. Press the release button (1) lift the multifunction head and insert the
mixer blade, dough hook or whisk.

2. Install the bowl on the appliance.

3. Before using for the first time, clean all parts of the accessories with
soapy water .rinse and dry.

4. Place the appliance on a flat, clean and dry surface and then plug in
your appliance.

Mixing/Kneading/Beating/Emulsifying/Whisking (See figure B)

Depending on the nature of the ingredients, the bowl (13) with its cover
can be used to prepare up to 2.2 kg of dough.

1. Press button (1) to the release the multifunction head (9-1) and raise it
to a vertical position.

2. Fit the bowl (13) onto the appliance by turning until it locks in position



and place the ingredients in it ,weighting them as indicated under the
weighing function (see figure B).

Position the cover on the head with the filling opening at the front of
the appliance (see figure B).

Fit the desired accessory (10-1,11-1,12-1) in the power outlet ,pushing
the shaft of the accessory home and turn it a quarter turn towards you to
lock it in position(see figure B).

Lower the multifunction head of the appliance to horizontal position
and press button again (a click should be heard).

During preparation, you can add ingredients through the opening the
cover.

To stop the appliance, turn the knob (2) back to 0.

Depending on the nature of the ingredients, the blender can be used to
prepare up to 1.4L of mixture.
Assembling and fitting the attachment.

Lower the multifunction heard of the appliance (9-1) to a horizontal
position and press button (1) again (a click should be heard).

Remove the cover (8).

Ensure that the appliance is at a standstill before latching on the
assembled blender.

Fit the assembled blender and lock it in position by turning it
clockwise.

Place the ingredients in the blender jug, weighing them as indicated
under the weighing function and then fit the cover with the measuring
plug.

Do not run the blender empty for more than 1 minute.




Assembling and fitting the attachment.

Take the body (Cutter housing 22) by the feed tube with the largest
opening upwards.

Insert the worm shaft (16) (drive pins first) in the cutter housing (22). Fit
the cutter blade (17) on the shaft with the cutting edges upwards.

Place the selected hole-plate over the blades ensuring that the two
lugs fit in the two cut-outs in the body (see the figure D).

Screw ring (19) the cap nut fully home on the body.

Check the assembly .the shaft should have no play nor be able to turn
on itself.

Play the multifunction head in the horizontal position (a click should
be heard).

Offer up the assembled mincer attachment, titled towards you, to the
outlet and engage it fully. Return the feed tube to a vertical position by
turning to the rear until it stops.

Place the removable tray on the feed tube.

When you dissembled the body (Cutter housing 22), you must press
the button (Release button for Cutter housing, see the arrow of figure D).

Insert the pieces of meat in the feed tube piece by piece using the
pusher; never push the meat with the finger or any other utensil.

After use, always turn the switch to the “0” position.



Mince the meat.

Insert the worm shaft into the cutter housing, the plastic end first.

Place the separator in the cutter housing.

Place the sausage horn on the cutter housing and screw the ring on
the cutter housing.
(Make sure the notches of the separator fit onto the projections of the
mincer head.)

Attach the cutter housing to the motor unit.

Place the tray on the upright part of the cutter housing.

Now the appliance is ready for making sausages.

Put the ingredients in the tray.

Use the pusher to gently push the meat into the cutter housing.
Put the sausage skin in lukewarm water for 10 minutes. Then slide the wet
skin onto the sausage horn. Push the (seasoned) minced meat into the
cutter housing. If the skin gets stuck onto the sausage horn, wet it with
some water.

When you dissemble the body (Cutter housing), you must press the
release button for cutter housing (10) first.

Insert the meat in the feed tube with the pusher. Never push the meat
with the finger or any other utensil.




After use, always turn the switch to the “0” position.

Insert the worm shaft into the cutter housing, the plastic end first.

Place the cone in the cutter housing.

Place the former on the cutter housing and screw the ring on the cutter
housing.
(Make sure the notches of the separator fit onto the projections of the
mincer head.)

ttach the cutter housing to the motor unit.

Place the tray on the upright part of the cutter housing.

Now the appliance is ready for making kebab.

Feed the prepared kebab mixture through the kebab maker.

Cut the continuous hollow cylinder into the desired lengths and user
as required.
Kebab is a traditional Middle Eastern dish made primarily of lamb and
bulgur wheat which are minced together to form a paste the mixture
is extruded through the kebab maker and cut into short lengths. The
tubes can then be stuffed with a minced meat mixture, the ends pinched
together and then deep fried.

When you dissemble the body (Cutter housing), you must press the
release button for cutter housing (10) first.



Insert the food in the feed tube with the pusher. Never push the food
with the finger or any other utensil.
After use, always turn the switch to the “0” position.

Guide of Stuffed Kebab

Outer Casing

500g/1lb 20z lamb, cut into strips

500g/1lb 20z washed and drained bulgur wheat

1 small onion

Pass alternate batches of lamb and bulgur wheat through the mincer
fitted with the fine screen, adding the onion before all the lamb and
wheat are minced. Mix the minced lamb, onion and wheat together then
pass back through the mincer a second time. If an extra fine screen and
mince the mixture for a third time, alternatively continue mincing using
the fine screen. The mixture is now ready to extrude through the kebab
maker attachment.

Filling

400 g/14 oz lamb, cut into strips

15 ml/1 tbsp oil

2 medium onions, finely chopped

5-10 ml/ 1-2 tsp allspice

15 ml/1 tbsp plain flour

Salt and pepper

To make the filling, mince the lamb using the fine screen, fry the onion

in the oil until golden brown, add the lamb and allow to brown and cook
through. Add the remaining ingredients and cook for 1-2 minutes. Drain
off any excess fat if necessary and allow cooling.

Extrude the casing mixture through the kebab maker and cut into
approximately 7 1/2cm/ 3in lengths. Pinch one end of the tube together,
end which can be pinched together, and then carefully fill with the
stuffing mixture leaving a small gap at the open end which can be
pinched together to seal. Deep fry the kebab in batches in hot oil
190C/375F for approximately 6 minutes until golden brown and the filling
piping hot.
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Insert the cutter into the cutter housing (30).

Put the Cutter housing (30) into the multifunction head by turning it
anticlockwise in the vertical position (a click should be heard).

Now the appliance is ready for slicing

Cut the potato or other vegetable for processing it to pieces, which size
is suitable for cutter housing.

Choose the different kind of cutter as requested.

Put the pieces into cutter housing and press slightly by pusher
Caution:

Never press by finger.

When you dissembled the body (Cutter housing 30), you must press
the Release button for Cutter housing button (10).

After use, always turn the switch to the “0” position
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The parts of “16-1",“17-1",“18-1"and “19-1" can be stowed in the pusher.

Select the attachment you need.

Install the attachment on the main appliance.

Power on and plug in. The light of LCD is on. The appliance is on
standby mode. That means time shown as“00:00", and speed shown as“0".

Press button “+"/"-"to set the food processing time (30seconds-
10minutes), and then press button “OK". The target time has been set.

Rotate the speed control switch, and then the appliance starts to work
under the speed your selected. The timer is counting down (...3.2.1).

The appliance stops working while the set time is reached. At the same
time, the time shows back to “00:00", accompanying with sounds “Beep”
and flashing LCD for 3 seconds.

If you don't set the time, the timer is counting up (1.2.3.4...10minutes).
And the appliance stops working while the time counts up to 10 minutes.

Fault code on LCD:

Code Explanation The solution

E03 | The cover (8) is removed from | Install the cover Or

the appliance. Or the lock the
multifunction head (9-1) has | multifunction head
been released. And the light of | of the appliance to
LCD keeps flashing horizontal position

Cleaning

Unplug the appliance.
Never immerse the motor until in water or put it under running water
wipe it with a soft dry or slight damp cloth.
For easier cleaning, quickly rinse the accessories after use.
Completely dismantle the mixer attachment. Handle the blades with
care, as some have sharp cutting edges.
Wash, rinse and wipe the accessories or the can be put in the
dishwasher, except for the metal components of the mincer attachment
body Fine grinding disc (14), Worm shaft (16), Cutter blade (17), Coarse
grinding disc (18) and Screw ring(19). 12
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The grinding disc and the blade must be kept lubricated. Wipe them
over with cooking oil after each use. If your accessories are discolored by
food (carrots, oranges etc), rub them gently with kitchen towel dipped in
cooking oil and then clean in the usual way.

Blender: Don't use hot food or hot water! Pour warm water with a few
drops of washing up liquid into the blender jug. Close the cover. Fit it on
the appliance and give a few pulses. Remove the blender, rinse the jug
under running water and leave it upside down to dry.

Processing Guide

Accessory Food Maximum | Operation | Speeds | Preparation
time

Cream 250ml | 3-5

whisk include) minutes /
(38%fat 5-8
Egg 12pcs | 3minutes
white
Flour 13009
Salt 15¢g

Dough | Yeast 159

hook Sminutes | 1-8 /
Sugar 59
Water 800g
(43°C)
Lard 25¢g
Flour 100g

Mixer | Castor 100g

blade | sugar 5-8
Marga- 100g 5minutes /
rine
Egg 2pcs




Carrot 5609 15%15%15
Blender 1-3 P/8 | mm
Water 840g minutes /
Beef 20009 3minutes
Meat 3-8 | 20x20x60
Grinder | Pork 20009 3minutes mm
carrots | 500g 15 4 |/
Slicing/ seconds
3?;?& < | POtatoes | 400g 15 4 |/
seconds
onions | 400g 15 4 /
seconds

Enviroment Friendly Disposal

You can help to protect the environment!
Ef 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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