


1

MHB 60

olg3aol giio 35 ou losh Slaticl g odalw (s 1 JSuind (poud ol JS (5 i
23 O3 oBiws ¢l LIS

Sl Vv 0l

A 00/l YYeoYE : SIS 5

ol OSS

sl analy B sty 5 el O o) ses ‘deﬁljmmw@
Sons Slam e sl 5 dslas anlllae ol 5b oy 1y am s ol coslinad 51 )
oyl 4 s sy

sy Gl oDl pani b s e 55,8 2 KBS 5y R
Ads 055 50 51 s sl as S 8 51 e Sl STe g aesie OIS el
o e ey Do 4 5 5

el O S Jomn 51 3605 U olais Sy ol 1 olSms eslizal 1 Ly 1
(55 oalinal CIg VY0 G 5l b Latd) usld Lol

a s liss 5 G o 5 se 030 58 51 SBS B et 5l St sl
g_.J‘O})J°L<:_~.AIJOﬁw‘&:)‘)y‘)ﬁ.Jﬁ‘uéj‘JJfﬁJGbﬁng?T;Gj‘)b
.J.;J:jglO;yw:dﬂdl..a:\C]a}jlb;ﬁ.wéﬂjl\)e\;lupbgﬂ
83 5 e S SUISU L 131 55 5 05555 eslitd oo J pame 1l 00
wils o8 ols e 0l 5 Slas 5 S Jgte ased ) g 53 4SSl S il o
e
.mvtswtg@pww\u,\,;tfuug)ua;ots;;bswﬁw.s
)j&)bb&ﬂb}\ebw_w‘f@QSJ;@WTdﬁJAJ\dMé‘ﬂ
Al LT 3l Sl L 0S5 S

WSS G il alags by Cumdge ol 53 Al aily sl 4y adias LY
.,\i)wgiﬁéjua;,omrwo&wspou)tsas&@_

s 1 W (6 e s b 8 el
.Q)\:\)udﬁuzﬁlkwéy@—
.Q)\séjgkajwé&@—

5 o S e sla e b ulad 1A

s o SOl b 1 el o watligs oz 319

S8 P ol 4 ol 55 s e St el 1 (6 Sty e a1 0
eSn 3 SNy 5SS e 3l s eman 5 el o ge dac s ol



Asls & s

Lo anaSs 5 olos el oKus lastizad 31 Gl 6,8 o 51 (6, Ki o 2
mau&guuﬂs@\,giﬁgJaaﬂg_ﬁﬁ...jemw}jgﬂm_wp
, Aol 3 5

Wwb@.&bﬁo‘u@jﬁcéﬁwékbw‘g))y)b
3y el 23 5l e Dleds

Juﬂy\.l}-w\dwjzjMA}L.«)JAS&&A&W@WMJ‘
Aadl 3o sl (000 5 e 5 5L s Ll 8 55 Sl L
)'\di..:.;LJJS;)M;ﬁjudzlydﬁ_ﬂ)g@‘)SCK;ASd?)}f); )
-wéﬁ)‘bmﬂj‘ﬁ)‘&b)ﬂﬁ

2 3l el £l Sl S5l (310 855 byl 45U Sy 0
Db ks S eslanad all s b 5105 s e 0L 516 Sty ol
S bl 05 5 Ko sl 1y oS polie

bﬁﬁ;@\d@;—le@:;)}pl})lﬁpw\q— Sl sS a slesla
S LRSI PN P JJU SBS G el e

S0 5L gl s eslanal 50 5 gmes eslinal LB Jsams

B> s L 0T aled 5 5 81 5 5o sla ad 5 By s OLe 051 )
Aol (6,8 S

Dot olis 4l 51 (L i) S omite (Sla Caannd S 0 03 5 o 3 o
el ol Olirobl Gl sl sl S (5 51 4t Liss 5 o b y2a 50 e

.Aﬁuyugwl@Mojﬂqc)wa}@;loti@;p)lsvﬁjlw

Aol oalatal olas Lol aslyl IS5 0lsd B B L 5 anlS 0551 oKz adran

ol ol pas Aol omnlial o3linal 4z 53 0l (sla ol 3o Ll
Q\:M\j}é)&).:ajr@kjfzﬁdﬁwcu@&}w@;jluMl
A8 e Sl

oslailwl j| (g os

L‘L.pb-ol;.:«bl.lilujgdﬁja;;wllmbYli_)jSJququLda_Qilj\
Aolad

\)f)‘}j}b&w.) J....Lw\.b-\)d.)uw;\y}osﬁjb\)d@w.kw\b
c&w}fbuwbrqsu}cm.b‘;xsw\UJ)J)J‘J.\JLMU_w)JJWlS
,LJLMQVBJQLM

J,alsjjkaubw\)ufﬁ;u;llh\n&_wsw&&«bbb;@mw
Ao led andlae

Al 1 0T S 55 56 S 5005 5lad sl b b1 G o 3 L5 50 40




M&&:—’)’\»Sbhulcjb,ﬂjﬁsélu)bbww
‘)&AS‘)L&QJAAJUSLMJJL S s, b g e 5l oladad i
;.Aﬁb.a)‘.:,w_gw&wrm M@&M}jesﬁwju\‘wcﬁulb

R
eSO el Ll (gla oS 5l 31 ladad rl.,\igg:.a Sl el 8l
S 0SS o gel b euled bl 5U3 blast U1 Lol sl oo 55 Sl b ais
JJ)\J&)‘}JQSJJSUA’)L«JJHJLA@
ﬁjclﬂﬁtju\d))b@bl_.wj)jdjrﬁ_.ﬂcjf}aubfj‘)ﬁ)‘
mdf)l\)vbjsbﬁulQJJ.NK.M:QJL&\UJWJJ .,\ML«JL;)!JJ?
olSiws jl sl yo

.JﬁL«J&)\)J}}@Y}b)J&uQ)}&Qb\ilw;a;u:.w\j\c)j;y@w?j\dﬁﬁﬁLs\ﬁ

asj\)\sw\l{e;},j&;ébM;@\}wle@sq@sgﬁi&\bcmesmﬂl

38 Aol (6 St Ul o 5 550 02
6@LM\JQ§J¢&)[§J@L{)C)MQJ;‘&nC)l&berﬁAer@
AL s aslags

S8 eslitad Gren 50 9 S5 S s S bl e 4 Ol o1y J grmee ol

S e oS 0l

Sole Lo 4SS




Al Jol Ol cans fate 5 4wty Aol 1l
OS5 S5 AW Codle 8 (5 4 LI e e |y 45 (5
S d (S war g ) ss 3 Gl aag ankas 5, sl 8 e
Ji codle pw el b Sl S B S s s b

SR B

Vsl
o3 el ) Jos (et (oS8 o6 e 025 5L L
oslazu| rL,<1A oyl god il bl sslatad 4 53 0 58l gla ol L3 1
S e Sl | Ol g (6518 5005 o808 55 5 5 b s s aa Jo olSas
1 A=\

N1
8 .
e

L Sole Cspw 4aS

(=
i
ol

Aaled ol Olbl s fate 5 4 atligs oSSl 51 Il
S b S el ) p (S askd) |y S axs Sobe Caa3
Al b el Bl S aS el I3




.;,,;;;j}wptm@;;\zul;)\;;fQ}j\)@}sw
S50 2 Whie Cadle &5 (i g UK (S5 5 S S 21 555 50 aalad
Ll S s ar b s I 3 58 Grkin S S e 2 OL U8B s 550
25 Geafllan 8 Cole sy aadle sa 58 S LS
'J”:“bfk?‘.‘“)g}'“ﬁdﬁ'“’“wgﬁ“?%sjpd‘ﬂ
oslaiul f@ °J‘N .,L:J:L. WLAL: oslazal 49.7_3;'_])) ajj.n; 6& W‘ g_,j\]a
)w‘)dm‘?é)gwﬁ&hﬁjébfuk@xcuwb}a}w&_ﬁd:)‘

Al ol Olbl s fate 5 4 atligs oSSl 51 !
.J:.él.:..»le-J»lSL?@l:ﬁasﬂjﬁoﬁa@ﬁoﬁg;:LadbsbojwL;J.»C.A.Li
550 550 2 W e Sl oS (g g 4 IS S g0 a3 1) O e S S
Basls S s ar busipe b s S Jlm 25 Gilate S S DL S8 2l

.Hk:.asflq;:\\)k}a&wwﬁoﬂudﬁosﬁjl{dlﬂ
el ol bzl 4 53 0 580L (gla el L3l e



oslaiuml jl sy (5 jLw o3loT
QI s b O ey 5 03 S blss 31 i ‘)C}J‘J&J\H
(Ll 4;-):/\~ slde sl g LgLa: SSl) s S
m\)uul“_ejlauj):mum))l ool e by S e slse 5590 )0
Yduulaﬁ)b\)rjb\yﬁjéﬂ&qu\/Ob\6Lbulaﬁjbw.§:u)y
Aol s 2 g e Sl
Aol cwai |y 5,50 (6w Tl G a4t la g sl 5l
3l el sl s 53 05 b (sl ol Bl
V.:.E.'.J(-)U).l.:.iLa.?uiyb’-\)elf;_msﬁﬁju;’-k_jj:o;;\kj\&4_:..:&}:
ol M b s e 5l g ool gen ) Jos cpl (A D13 e e 2 ce
.M>¢L?¢\6)S}?g}9}¢uu

LSS e S sy S b
v.@_il;:a\j@mﬁédhd\@hbﬁeﬂwwa&;—:l}»uzﬁsf)\
MM‘)}&WQMJ}SF}OKZ-«A}&‘)}&L&L)SQJ‘ Aol golas
dﬁjbwv\'ébbfu)&jgbbc"-@\@—wbyc’ 3l S ea)lse s
J".'r’.L“-"LSJ‘”,ﬁ" b O a5 LB Cosed G 3l b
Il ol o s 0 Son 3150 50,8 058 bgloes L aS 148 3l 50 ags 590 53
.bjb‘m&owgwﬁébléu:«gUM:oJLg—lco:JSC)B-JL?:&%)'H)oJS

.J‘.:Abrb.d‘bobjs
)‘&.ﬁ.Q;JSJJ—JJﬂ&‘fUr—w&@@:’"‘)\sr@“su—"’gﬂjf

.,\t,i&‘}ﬂ)'\bmg:\ygl():)ﬁ\):
o olns 4 ol 55 5 o Slaal 1 (6 Sy 5 s 4
uzjjlbﬂfish}iaLg};,iTL}iLUW)WI‘LAy;Lawa‘olf;_w:dﬁ)ki

Als s S

HL.,LNuL,}lLau\Wwwj)l‘wbyﬁ)wuwd'wbwﬁm
r,u'xﬂylujﬁw}jl:jbu}us:fujbwmusjp._..«:)l
v})julwld{w&ﬂ M&\é%ﬁ@ﬁwxlf&ujlwmlqu

gk (6355




bls.'.'uu)ls_}..uls
.:;ezu;w\bﬁak})gﬁ:)}%jzﬂ:jkﬂ»o\pggl}:&\)del

3135 58 55l 53 oS bglse S

035 oS o 0 g0 Dl ¢ o 1301 035 a3 (o Sl g 6520 035 oS
Sedplslag sl Shds

FarbebiseS 5SS Jrepiolpe 055 S

S355 05,57 Gl g 03 S0y

1 i e (5 oS o3 B s 513 it 5 Gl o 1 K3 e G
P Gy alass a3 b 0500 ) e sl ge 5 45,8 a

Haled ol e p S bsloe g

S s 5385 i Sl o3l | ol ge ddan 5 0 (S Sl B 05015 5l 5
At O BB 51l VL

0353 olis Ol 0 1 5l g 5 51 05 1 a0 5l 50 DAl 51 (6,80 12

ep b

WSaws 038 op85) 3l g (B3 g2 a4 31 g0 OB 31 (6,800 6l 2 e
s 580050 050 4y Bable Caad (VLU ans

Aoy parlyalass

0.Jﬁumﬁﬂjﬁ_}J)jﬂQ&ﬂﬁb@ﬁxﬁi€}bml§2¢>()3js&ij)élﬁ
;j\dﬁgﬁ:6\)5&1.;\..9:\)»Qbﬁhﬁf@.hjthbﬁjwd‘ﬂmm&téwﬂ
A Vo 1y s (08708 s 5 g lad ool 5 ol s s 1k s axs 05 S

:ly[):J,S:J;'-@@JJJaK:.ﬂzU@ﬁljdzbwﬂm:)jyosﬁdwélﬁ
s s S U (gl alaed ) peo 5 55 90 55 854S 2l 5 5 053 Ll
J o gy 55 Sl aasd Sler g5 5 4083 (65, 3l iSOl sy Les S il
A el

oy 3V alpe 5 T a5 oS bl lye 5 s G 5 2 O3 bl ol
) .Jﬁ;.ijC)b'-;lj.a)'\\)@w‘k}.ﬁwo&.ﬂzdvﬁ@@)@ag.,\iﬁ

b s o3bitaad 31 o 23 50 3 g0 oSz b s 5130 sde ) e a0
LSS Bl el

J'.‘::g_?]ifr_ﬁgjcwﬁ;éc).L_‘.;Lwﬁcuﬁowdb‘ybbﬁiﬁétﬂfﬁﬁ
..Sj)&)&...)&QUL@})‘JOMScﬂL

osjsl,\e-r@upybqj@;L;\?qlzr@.mp&j-::)wuug

bl o Sl 83 5 B a5 (1S el 88 5 5 085 B L 050 Sl 4k



osba ol as Sl bams Hl 3 S s ilo bk ol Ss 20 b
A5 Gy atlags wl a5 b 0gys |y Me sl 5 s S ad JulS

Aol s S O b gyl e

5 Oladad J- gl 2 Bl 1/0 S 58 oS gl G 1) it 5l 50
Ay BB 0500 ey se el

el i (S5 b L S S

el a2l S S 1 58 g aalad

A5 a )y el

Sl oS BB Lo 0.8 S p 50 55550 U dplad o5 1) 5 e e
)'\l.x:{\‘uago;;ﬁ;\dﬁi;:ﬁ'L;\ﬁ&\lml,ao;;;f(a@.ajlmﬁ,w
A Vo by s s oS08 s ol ealinad Sl o

:l}»QJJSJJ;'-@@,&olﬁ;ﬂ;ljJ%Jﬁbtgsbg,.oﬂus:)jj)ﬂw;dwélﬂ
J»&@&ﬁjis\»pdlMQ)y@jy‘ﬁ)jw:&“_j\s&j&:jb_%w
Jib e gy 5 Sl oo Olas 555 4083 (S, 51 e dSl il Lt S a5
A Al g

g 3l 31 g 3 58 38 st ol b s S5+ 306y o i 0
S B p ol el

Tl (S48 e g 3 90 05 ST a0 5L 5 B b o5l 555 a5 5l g0 S oy 50 53
e ol 0l B e a4k oy 5 ptalas 5 eSS B e S el | ol
Agled Slakad 03 S 5L 4 pl3)
Anled oyl L asd Bl Ll (o5 5 2 BB 0555 Sl (oMo sl g el ¢l

SN S5 At e 35 i s a3 S | b DL L 4 s
s b Ogysly ol slge dulad eslanad 8 L 55l g0 Ol 09, 8l Sty L
S5 51 il Uy g 53 o5

295 52 O & s e e (f e o5 edads 035 casl D350 5 5kaie 4 O5es (6
)}L@\)QM‘\S@L&}U.J@b)‘ﬁ&}j&-éhﬁfdﬂ-«ﬂ\)#b)jﬂd}
AP Gpalyatlip nlasy 50 b oy, gle sl s s s S
el i 0TS S 1 05 (5
led i 550 1y Oyen S S
.d\ﬁumu.;ﬂkf)ﬁx_éjlé)'\:ﬁ@:%4}9@)&6&} s b b 0gyslyalse
g p ol LSS Ly Open (5
A5 aly el
Sl oS BB Cs e 048 S s g5 0 55550 U dplad o5 1) 5 e e
)fv\.:.iuﬁesu:..JJSwLég;,of.u)'\;lyo%igj\dﬂiiﬁdlﬂ\&l.:)b.\,ﬁJL@_JZ




.,\iﬁﬁlujwﬂvsrsw
;lj,aQ:JS:J;’-q@fiol.{:wsU,Lgﬁbézbqa_oﬂw:)j}y;):;deL;lﬁ.A
waﬂfs\.\}pd\&gcﬂy.«Ujsy‘ﬁ,j;w%,:.;b&jo;;p..gu
i e 5y 55 Sl aasd Slen gy 5 4083 (65, 3l iSOl sy Lies S sl

A el

;ﬂa:mtj\m.:ﬁg_é}jha@»bu%ﬁbj‘}' :.,Lpﬁbg:,.pﬂr.:]é;iwﬁj.q
Al Bl el

NP

Lsea o S e gla a3 L leS 51—
Au.o.)\xm;;;\jaQ;JS\A;_-(_glﬁr\.@ljlw\uisjfdb);f:ﬁ@d@@—
Aolad gylas e B boyl e

WSaws (6 )18 oK WSaws a4 ol 350 5 o Sl el 3l (5 oSty s 4 —
s 4S5 5 eSn i 1 SIS e (5T Bl e 5 )l g daes
35 eSS B 3l ean S el | oS D (6 s ot 40 03 2 o3 3l Sy —
e e P

U Sbhgl2ollac sloasl

d\.ﬁ)’ b‘yﬂ.\iﬂ )E))}JD‘}A
f)f““ a‘,«hqr;\"—": Olowy o 9 8 400
43l Y- (J..“S‘b) 5=J| L;.\)\f‘w g@‘yﬁ)
Cos
R S [Ke3
= e Vet T
Sl o
4.;3\.‘:"\~—‘\~ ﬁ‘s‘;’:‘\h._Oi. ﬂ’“’.
asl Yo" w&}h;ﬂ,ﬁ
f“‘.‘-“éﬁ"\.._v.. N
[




S 355 slaial

oL .>|_,»)|-\.3» )Ebjy.ﬂ}a
456 0= pA N B35 55k
o _ _
: (1) p 5 Yo Ay oS
456\ pA Y obls bl
ast V=Y _
: (;Sl.»)psm—\u =
PR pf\n (a 52
o slaisl
)73 :l}a)lab JEJA)}Aﬂy
56 S e YO -
sl Yaele . .
- PR3 tja‘,;"é'a.l.:.d.u

S8

i 0oy B 15 0lo3 Al g5 m Lo ol sl 811 Lo ol oger Jais Jgltor
s b a3l Joltor ol G il 3lsn ST Ol see Lol a1t Ol gllas ams

eSS
.J{)\J.;&J:)J@)\)"&{MQ)V@\)E@MJ




6515655 9 )8 o

oles T |y oladas 5 eSS G Sl oK adied (IS saa 1 i

St a2l SG L s S 505 1308 a5l G e s 1) B e 5 55 50 403

LS 15 b O 5 oS bline 0 b oS 5,5 b b dla 4 alem 3l olalad oy
...X.:.ZL.@\f)l:...{@dwr@.%w&i}je;;ﬁgi‘wcﬁgg]

S5 0555 038 M Sl i (6 5203 812 0155 o ) 0 bsne 5 O e (Slags
..\jj.bl.)q-héﬂ@aw;lybs)s&i})bali;usvj&;nljzﬁg.j

S St Lol 1 Ls Of e eclalad 3l sdms eslizad 3 iy
S5 oslinad Ll sty 55 310 3]
b a5 45 0SS gl egled bomlor 35 Bl L 1 s OF il oo 55 Sl Lo i
ls a5 553 O35S zees Sl

Anled golssgs Koz mle sl 5 1055 4 aligs 5 5 o 530 032 53 5

b jb

Gl Al Ll 1y o cpl byl asbsl ld w5 L
ens g mme SELSL S 4 aSL 2 s S

"\




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

Technical data
Power: 600W

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

Important safeguards
When using this electrical appliance, below safety precautions should
always be followed:

Read this user manual carefully before use and save it for future
reference.

Dangerous high voltages are present inside this enclosure. To avoid
electric shock, DO NOT open the cabinet. Refer servicing to qualified
personnel only.

Before using this unit, check the mains power voltage corresponds to
the voltage shown on the marking plate. Only connect to a suitable AC
240V~50Hz mains socket.

To protect against electrical shock, do not put the motor body, cord or
electrical plug of this hand blender set in water or other liquid. Unplug
the unit first if the appliance falls into liquid, do not reach into the liquid
without unplugging the unit first.

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 instructions concerning use of the appliances by a person
responsible for their safety.

Children should be supervised to ensure that they do not play with the
appliance. This appliance should not be used by children without

supervision. To avoid possible accidental injury, close supervision is



necessary when the appliance is being used by or near children or
infirm persons.
Always unplug the blender from the supply if it is unattended and

before assembling, disassembling or cleaning. Never leave this unit
unattended when it is plugged in. Keep this unit out of the reach of the
children. To unplug, grasp the plug and pull from electrical outlet. Never
pull cord.

Avoid contacting moving parts.
This appliance is not intended to be operated by means of an external
timer or separate remote-control system.
During operation, keep hands, hair, clothing, as well as spatulas and
other utensils away from attachments and mixing container, to reduce

risk of injury to persons, and/or damage to the appliance. A spatula may be
used, but must be used only when the unit is not operating.

Do not operate the appliance with a damaged cord or plug or after the
appliance malfunctions, or is dropped or damaged in any manner. For
electrical safety, any repairs or adjustments to the appliance must be
carried out by a qualified electrical person only.

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.

Do not touch the blades, especially when the appliance is plugged in.
Blades are SHARP. Handle carefully when removing, inserting or cleaning.

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

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. When
mixing liquids, especially hot liquids, use a tall container or make small
quantities at a time to reduce spillage, splattering and possibility of
injury from burning. Be careful not to come into contact with hot liquids.

The use of attachments or accessories not recommended by
manufacturer may cause fire, electrical shock, or risk of injury.



This appliance is not intended for commercial, industrial or outdoor use.

This applianceisintended 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 let any cord hang over the edge of the table or counter. Do not
let cord contact hot surfaces, including stovetop.

Make sure the appliance is switched off, the motor has stopped
completely, and the appliance is unplugged from outlet before changing
accessories, approaching parts that move in use, and before cleaning.

Be certain the appliance is securely assembled in place before
operating the appliance.

To reduce the risk of injury, always use the Hand Blender Set in a bowl
or supplied mixing beaker.

WARNING! Beware of potential injury from misuse. Care should be
taken when handling sharp blades, emptying the chopper bowl

and during cleaning.
Before using
Ensure the above safety precautions are understood and adhered to.
Carefully unpack the appliance and remove all packaging materials.

Make sure all the accessories are included. If any item is damaged or missing,
please contact your dealer.

Read all instructions completely for detailed operating procedures. Get
to know your hand blender set and all of its parts.

Wipe off the motor unit and power cord with a clean, slightly damp cloth
to remove any dirt or dust. Dry it thoroughly with a soft absorbent cloth.

Wash the blender bar, beaker, chopper coupling unit, chopper blade,

chopper bowl, whisk coupling unit and whisk in warm water, rinse and dry
thoroughly before use. Please take extra care when washing sharp blades.




Do not use harsh detergents or abrasives materials to clean any of the
parts/housing.

Blades are very SHARP. Handle carefully. Keep the blades and the appliance
out of reach of children.

DO NOT IMMERSE THE MOTOR UNIT, PLUG AND CORD IN WATER
OR ANY OTHER LIQUID.

Operaton care
To avoid the possibility of overheating and damage to the product, please
avoid operating this appliance for excessive periods of time.

Do not operate this unit for a continuous period of more than 1 minute,
thereafter, switch it off for at least 1 minutes to allow it to cool down to
prevent overheating or damaging before repeat usage.

When assembling, dismantling or cleaning, always ensure that the
appliance is not connected to the mains power supply.

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

Know your hand blender set

The Hand blender Set can be assembled and used as Hand blender,
Chopper and Whisk.

Speed Selector
Normal Speed button
Turbo Speed button
Motor unit

Blender bar

Beaker

Ensure that the hand blender is unplugged from mains power outlet
before assembling or removing attachments.

Insert the motor unit into the top part of theblender bar, ensure that
the “W" triangle mark on the motor unit aligns with the “fgg’ unlock mark on
the upper side of the blender bar (refer to right Fig.1). Twist the motor unit
clockwise slightly until it securely locks into place (“¥"mark on the motor



unit aligns with the ﬁ lock mark on blender bar).
To disassemble, just turn in the reverse direction.
BEWARE OF POTENTIAL INJURY FROM MISUSE. CARE SHOULD
BE TAKEN WHEN HANDLING SHARP BLENDING BLADES, ASSEMBLING THE
BLADES AND DURING CLEANING.

Speed Selector
Normal Speed button
Turbo Speed button
Motor unit

Chopper coupling unit
Chopper blade
Chopper bowl

G

Ensure that the hand blender is unplugged from mains power outlet
before assembling or removing attachments. Handle with care.

Grip the hub of the Chopping blade (plastic part) and slide it onto the
shaft in the center of chopper bowl. If necessary, rotate it slightly until it
slides into place.

Put the chopper coupling unit onto the chopper bowl, ensuring that
locking tabs on the inside of chopper bowl align with the locking grooves
on the bottom of chopper coupling unit. Rotate the chopper coupling unit
until it locked into place.

Insert the motor unit into the top part of the chopper coupling unit,
ensure that the “ ¥ "triangle mark on the motor unit align with the “ a
unlock mark on the upper side of the chopper coupling unit. Twist the
motor unit clockwise slightly until it securely locks into place (“¥"mark on
the motor unit aligns with the “fif" lock mark on chopper coupling unit).

To disassemble, just turn in the reverse direction.

BEWARE OF POTENTIAL INJURY FROM MISUSE. CARE SHOULD
BE TAKEN WHEN HANDLING SHARP CHOPPER BLADES, ASSEMBLING THE
BLADES AND DURING CLEANING.

Speed Selector
Normal Speed button
Turbo Speed button
Motor unit

Whisk coupling unit
Whisk




Ensure that the hand blender is unplugged from mains power outlet
before assembling or removing attachments. Handle with care.

Grip the hub of the Chopping blade (plastic part) and slide it onto the
shaft in the center of chopper bowl. If necessary, rotate it slightly until it
slides into place.

Put the chopper coupling unit onto the chopper bowl, ensuring that
locking tabs on the inside of chopper bowl align with the locking grooves
on the bottom of chopper coupling unit. Rotate the chopper coupling unit
until it locked into place.

Insert the motor unit into the top part of the chopper coupling unit,
ensure that the “ ¥ ” triangle mark on the motor unit align with the “f&”
unlock mark on the upper side of the chopper coupling unit. Twist the
motor unit clockwise slightly until it securely locks into place (“¥" mark on
the motor unit aligns with the “ g " lock mark on chopper coupling unit).

To disassemble, just turn in the reverse direction.

BEWARE OF POTENTIAL INJURY FROM MISUSE.

Preapring for use

Let hot ingredients cool down before chopping them or pouring
them into the beaker (max. temperature 800C).

Cut most firm or fibrous solid foods into 1cm to 1.5cm cubes and softer
foods into 1.5cm to 2.5cm before processing.

Assemble the appliance properly before plugging it into the wall socket.

Always set the speed selector to “0” and unplug the appliance

from power supply before assembling, changing accessories, adding
ingredients, disassembling, cleaning or after use.

Do not overfill the processing bowl.

Do not chop very hard ingredients like fruit pits, bones, coffee beans and
ice cubes. They could cause the blade to become blunt and damage to the
unit. For recipes calling for ice, use crushed ice (not whole cubes) for best
results.

When making compound butters, remove the butter from the refrigerator
and let it come to room temperature before blending in the ingredients.

If the blades get stuck, unplug the appliance before you remove the
ingredients that block the blades. A spatula may be used to remove the
food which sticks to the blade or to the processing bowl.

- Avoid contacting moving parts. Keep hands, hair, and clothing,
as well as spatulas and other utensils, away from mixing tools during
operation to reduce risk of injury to persons, and/or damage to the
appliance.



The cutting edges of the blade are very sharp!
Avoid touching it directly!
Do not scrape bowl while the appliance is operating. Unplug
the appliance and ensure it is stopped completely before
touching mixing tools. Failure to do so can result in broken
bones, cuts or bruises.

Operation
The Hand blender Set can be used as Hand blender, Chopper and Whisk.

The hand blender is intended for:

Blending fluids e.g. dairy products, sauces, fruit juices, soups, mixed
drinks and shakes.

Mixing soft ingredients e.g. pancake batter or mayonnaise.
Pureeing cooked ingredients, e.g. for making baby food.

Place the Beaker on a dry, level surface. Do not plug the cord into any
electrical outlet until the appliance is assembled completely and food
has been added.

Attach the blender bar onto the motor unit.

Place the mixture in a Mixing Beaker. Always use high-sided mixing
beaker and limited amount of ingredients/liquids to a level where it avoids
spillage during blending at high speed.

Do not add too much ingredients/liquids to avoid overflow.

To avoid splashing, immerse the blade guard completely in the
ingredients that will be blended.

Plug the unit into a suitable 240V AC mains wall socket.

Set the Speed Selector to the desired speed setting to switch on the
appliance. There are five different speeds to choose from 1-5. When
chopping food, set at a low speed to avoid blocking. Switch to a higher
speed later.

Activate the appliance by depressing and holding the Normal Speed
button to chop the food. Depressing and holding the Turbo Speed
button will momentarily increase the speed. Release the Speed button to
deactivate.

Blend the ingredients by moving the blender slowly up and down and
in circles to make the most flavourful, full-bodied liquid recipes. Do not
pull the blender out of the mixture while the unit is running.

Set the Speed Selector to “0” to switch off the appliance. Unplug the
Hand blender immediately after use.

The chopper is intended for chopping ingredients such as nuts, meat,
onions, hard cheese, boiled eggs, garlic, herbs, dry bread etc.
The blades are very sharp! Be very careful when handling the blade unit,




especially when removing it from the chopper bowl, when emptying the
chopper bowl and during cleaning.

Place the Chopper bowl on a dry, level surface. Do not plug the cord into
any electrical outlet until the appliance is assembled completely and food
has been added.

Put the chopper blade unit in the chopper bowl.

Prepare the dry ingredients as directed in “Chopping Guide” section
or cut it into 1.5cm cubes or small uniform pieces. Place the ingredients
evenly into the processing bowl.

Put the coupling unit onto the chopper bowl.

Fasten the motor unit onto the coupling unit.

Plug the unit into a suitable 240V AC mains wall socket.

Set the Speed Selector to the desired speed setting to switch on the
appliance. There are five different speeds to choose from 1-5. When
chopping food, set at a low speed to avoid blocking. Switch to a higher
speed later.

Activate the appliance by depressing and holding the Normal Speed
button to chop the food. Depressing and holding the Turbo Speed
button will momentarily increase the speed. Release the Speed button to
deactivate.

Set the Speed Selector to “0” to switch off the appliance. Unplug the
Chopper from the power supply immediately after use.

If the ingredients stick to the wall of the chopper bowl and it needs to
be scraped into the path of the blade by using a spatula, turn the appliance
off and unplug from the mains socket and make sure blade has stopped
rotating completely before disassembling the chopper bowl.

To remove food from chopper bowl, carefully pull the chopping blade
out. ALWAYS HANDLE THE CHOPPING BLADE CAREFULLY AS IT IS SHARP.
Use the rubber or plastic spatula to remove food from the blades and the
chopper bowl. Do not use the chopper bowl for storing food.

The whisk is intended for whipping cream, whisking egg whites, desserts etc.
Place the processing bowl on a dry, level surface. Do not plug the cord
into any electrical outlet until the appliance is assembled completely and

food has been added.

Connect the whisk to the coupling unit.

Connect the coupling unit to the motor unit.

Put the ingredients in the processing bowl. Tip: Use a large bowl for the
best result.

Immerse the whisk completely in the ingredients.

Plug the unit into a suitable 240V AC mains wall socket.



7.Set the Speed Selector to the desired speed setting to switch on the
appliance. There are five different speeds to choose from 1-5. When mixing
food, set at a low speed to avoid splashing. Switch to a higher speed later.
8. Activate the appliance by depressing and holding the Normal Speed
button to mix the food. Continue with turbo speed after approx. T minute
by depressing and holding the Turbo Speed button. Release the Speed
button to deactivate.

9. Set the Speed Selector to “0” to switch off the appliance. Unplug it from
the power supply immediately after use.

Caution

- Avoid contacting moving parts.

- Do not scrape bowl! while mixer is operating.

- Keep hands, hair, and clothing, as well as spatulas and other utensils,
away from whisk during operation to reduce risk of injury to persons, and/
or damage to the appliance.

- Unplug the appliance and ensure it is stopped completely before
touching the whisk.

Blending Guide

Ingredients Blending quantity Time
Fruits & vegetables 100-200g with 300g i
(.Carrot apple, pear etc (MAX) water 20-60 sec.

Baby food, soups &
sauces 100-400ml 10-60 sec.

Batters 100-500ml 10-60 sec.

Shakes & mixed drinks 100-700ml 10-60 sec.




Chopping Guide

Ingredients Blending quantity Time
Onions & eggs 1009 5-10 sec.
Meat & fish 200g(MAX) 5 sec.
Herbs 20g 10 sec.
Cheese 100-50g(MAX) 10-20 sec.
Nuts 1009 30 sec.

Whisking Guide

Ingredients Blending quantity Time
Cream 250ml 60 sec.
Egg whites 4 eggs 2*60 sec.

Note:

The above guides are for your reference only. You can adjust the
working time to meet your requirement. But the maximum

quantities must be used according to the recipes. Do not overfill the
processing bowl.

Do not operate this unit for a continuous period of more than 1 minute.



Care and cleaning

Always unplug the appliance from wall outlet and detach the
accessories before cleaning.

Wipe off the motor unit and power cord with a clean, slightly damp cloth
to remove any dirt or dust. Dry it thoroughly with a soft absorbent cloth.

Wash the blender bar, beaker, chopper coupling unit, chopper blade,
chopper bowl, whisk coupling unit and whisk in warm water, rinse and dry
thoroughly before use. Caution: Blades are very sharp, handle with care.

The blade unit of the blender bar and the whisk can also be cleaned while
still attached to the motor unit by immersing them in warm water with
some washing-up liquid and letting the appliance run for a while.

Dry all parts thoroughly and reassemble the appliance before use.
Do not use harsh detergents or abrasive cleaners.
Blades are very SHARP. Handle carefully. Keep the blades and the
appliance out of reach of children.

NEVER IMMERSE THE MOTOR UNIT AND POWER CORD IN WATER

OR ANY OTHER LIQUIDS.

Environment 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 centre.









