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GCH 400

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

. Technical Data
Power: 400W
Voltage: 220-240V
Frequency: 50/60Hz
. General safety
* Always unplug:
« before fitting or removing parts;
» when notin use;
« before cleaning.
* Never fit the blades to the power unit without the lid fitted
» Never use an unauthorised attachment.
* Never leave the appliance unattended when it is operating.
* Never run the chopper empty.
* Never exceed the maximum capacity.

* To ensure long life of your chopper, do not run it for longer than 30
seconds.

» Always take care when handling the blade and avoid touching the
cutting edge of the blades when cleaning.

* Only operate the chopper with the lid in place.

» Only use the chopping cup, chopping bow! with the blade assembly
supplied.

* Never let the power unit, cord or plug get wet.

» Never use a damaged appliance. Get it checked or repaired: see‘service
and customer care’.

» Don't use the chopper as a storage container.
* Keep it empty before and after use.
» Always use the chopper on a secure, dry level surface.

» Never place this appliance on or near a hot gas or electric burner or
when it could touch a heated appliance.

» Misuse of your chopper can result in injury.



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.

Only use the appliance for its intended domestic use. Any liability if
the appliance is subject to improper use, or failure to comply with these

instruction, will not be accepted.

The maximum rating is based on the attachment that draws the
greatest load. Other attachments may draw less power.

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.

before using your food chopper
Read these instructions carefully and retain for future reference.

Remove all packaging and any labels
Wash the parts: see ‘care and cleaning’
Before plugging in

Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

For non-rewireable plugs the fuse cover MUST be refitted when
replacing the fuse. If the fuse cover is lost then the plug must not be used
until a replacement can be obtained. The correct fuse cover is identified
by color and a replacement may be obtained from Authorised Repairer
(see Service).

If a non-rewireable plug is cut off it must be DESTROYED IMMEDIATELY.
An electric shock hazard may arise if an unwanted non-rewireable plug
is inadvertently inserted into socket outlet.




Description

on/off switch

motor

bowl lid

bowl sealing ring
chopping blades (for glass chopping bowl)
glass chopping bowl

non-slip mat

to use your chopper
Fit the sealing ring 3 into thelid 2 - ensuring the seal is located correctly
in grooved area.

Leaking will occur if the seal is damaged or incorrectly fitted.
Place the blades into the chopping cup.
Put your ingredients into the chopping cup.

Fit the lid to the cup, pushing down until secure.



Fit the power unit onto the lid.
Plug in.

Press down the “on” button, the chopper will operate for as long as it
is held in position.

The appliance won’t work if the chopper is incorrectly fitted.

Hints

When making mayonnaise, put all the ingredients, except the oil, into
the chopper. Chop the ingredients for a while. Then, open the pouring

spout ,add the oil slowly through the holein the lid. Continue operating.

Thick mixtures, e.g. patés and dips, may need scraping down. If the
mixture is difficult to process, add more liquid.

Food Quantity (g) processing time (sec)

Meat 300 ~ 400 15~20

Vegetables 200 ~ 250 15~20
Nuts, Almonds 150 ~ 200 30
Cheese 200 ~ 300 20

Bread 150 ~ 200 20~ 25

Onion 200 ~ 300 10~ 20
Biscuits 200 ~ 300 20

Soft Fruits (Banana, 200 ~ 300 10~15

Cantaloupe &....)

Carrot 200 ~ 250 20~ 30

Baked Potato 100 ~150 30

All values and times mentioned can vary depending on the material




Care and cleaning
Aways switch off, unplug and dismantle before cleaning.

Empty the cup (bowl) before cleaning.manufacturer’s instructions.

power unit
Wipe with a damp cloth, then dry.
Don’t immerse the power unit in water.
blades, lid & chopping cup (bowl)

Remove the power unit from the lid. Then remove the lid from the
chopping cup. take out the blades from the chopping cup.

Care should be taken when removing the blades from the chopping
cup.
Remove the sealing ring from the lid and wash.
Don't touch the sharp blades - brush them
clean using hot soapy water, then rinse thoroughly under the tap.

Leave to dry.
Environment friendly disposal
his product contains recyclable materials. Do not dispose this
product as unsorted municipal waste. Please contact your local

— municipality for the nearest collection point.








