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Thank you for choosing this appliance, exclusively designed for preparing food
and domestic use.

DESCRIPTION —@

A Motor unit
B Speed start button
C Mixer foot (plastic or metal depending on model)
D 800ml jug
E Mini chopper 150ml (depending on model)
E1 Bowl
E2 Blades
E3 Lid
F Power cord storage compartment

SAFETY INSTRUCTIONS -

Before using your appliance for the first time,
carefully read these instructions for use and retain
them for future reference: the manufacturer shall
not accept liability in the event of any use that
does not comply with the instructions.

e Make sure that the voltage that your appliance uses
matches that of your electrical supply system.

Any error in connection will negate the guarantee.

¢ This product has been designed for indoor and
domestic use only, and at an altitude below 2000m.
Any commercial use, inappropriate use or failure
to comply with the instructions, the manufacturer
accepts no responsibility and the guarantee will
not apply.

e Always disconnect the appliance from the mains
power supply when it is unattended and before
assembling, dismantling or cleaning it.

e Remember: you may injure yourself if you use the
appliance incorrectly.



® Do not use the appliance if it is not working
properly or if it has been damaged. In this case,
contact an authorised service centre (see the list
in the service booklet).

¢ All maintenance other than cleaning and everyday
upkeep by the customer must be performed by an
authorised service centre.

® Do not use this appliance to blend or mix non-food
items. Never run empty.

® Do not use the jug or bowls as containers for
freezing, cooking or sterilization.

¢ Do not shake your appliance harshly during use.

¢ Before mixing hot preparations, remove the
container from the heat source.

® In order to prevent overflow, do not fill the bowl or
jug over the maximum level (if indicated).

® Do not touch any moving parts (blades, etc.).

¢ Blades are very sharp: to prevent injuries, handle
them with care when emptying the bowls (according
to model), cleaning, assembling and dismantling
the mixer foot, the mayonnaise foot (according to
model) and the choppers (according to model).

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

¢ Do not leave the power cord hanging within reach
of children.

® Do not leave the power cord close to or in contact
with the hot parts of the appliance, near a source
of heat or a sharp angle.

® Maintain moving parts (blades) away from the cord

during use.
[ 2]

® Never pull the power cord to disconnect the
appliance.

® Do not allow long hair, scarves, ties etc. to hang
over the appliance or attachment when either is
in use.

® Do not use the appliance if the power cord or plug
have been damaged. To avoid all danger, have
them replaced by an authorised service centre (see
the list in the service booklet).

e For your safety, only use spare parts and accessories
that are approved for your appliance.

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

® Do not pour boiling liquids (over 80°C/176°F) in
the bowl or jug (according to model).

® 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.

¢ Do not allow children to use the appliance without
surveillance.

e It is not intended to be used in the following
applications, and the guarantee will not apply for:
- staff kitchen areas in shops, offices and

otherworking environments;
- farm houses;
o
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- by clients in hotels, motels and other residentialtype
environments;
- bed and breakfast type environments.

e If your appliance "jams" during processing, switch
it off and check that the accessory used is not
overloaded with ingredients. Carefully remove the
ingredients obstructing the blades.

e Switch off the appliance and unplug it from the
electrical power supply before changing accessories
or approaching parts that move in use.

e Refer to the instructions to obtain the operating
time and speed settings for your appliance.

e Refer to the instructions for correct fitting and
assembly of your accessories.

e Refer to the instructions for initial and reqular
cleaning of surfaces in contact with foodstuff, and
for cleaning and maintenance of your appliance.

EUROPEAN MARKETS ONLY

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

e Children shall not play with the appliance.

e This appliance may be used by persons with reduced
physical, sensory or mental capabilities, or whose
experience or knowledge is not sufficient, provided
they are supervised or have received instruction to
use the device safely and understand the dangers.

USING THE APPLIANCE |

® Before using your appliance for the first time, clean the accessories using warm
water and washing-up liquid. Rinse and dry them carefully.
® Ensure that your work top is stable and dry.

e Place the ingredients in a container that is tall enough to avoid splashing.
® Do not fill the jug (D) to more than 500 ml (18 fl 0z) to avoid splashing.
® Do not operate the mixer foot (C) at turbo speed for more than 20 seconds.

e Mixer foot: FIG 2 & 3

- Screw the mixer foot (C) onto the motor unit (A), and ensure that the foot is
screwed on completely before plugging in the appliance. FIG 2.

- Insert the mixer foot (C) halfway down into the container FIG 3 and press the
speed start button (B). The preparation must at least cover the mixer foot to
ensure efficient operation of the appliance.

IMPORTANT: Do not operate the appliance when empty.

- Before mixing hot preparations, remove the container from the heat source. For
best results, there is no need to move the mixer foot around in the preparation.
Instead insert the foot in the centre of the container with the blender head
submerged halfway down in the food.

- For stringy ingredients (leeks, celery, etc.), clean the foot regularly during the
preparation, ensuring that you follow the safety instructions for dismantling
and cleaning the appliance.

- When making fruit-based preparations, slice the fruit and remove the cores
and any stones beforehand.

- Do not operate the appliance to prepare hard ingredients (sugar, chocolate,
coffee, ice-cubes).

¢ Mini chopper 150ml (depending on model): FIG E & 4

- Fit the blades (E2) onto the drive pin of the bowl (E1).

- Place the ingredients in the bowl (E1) then fit the cover (E3).

- Fit the motor unit (A) onto the lid (E3).

- Plug in the motor unit (A) and press the speed start button (B) and process
food.

- Remove the motor unit (A) then the lid (E3).

- Remove the blades (E2), holding it by its plastic part.

- After use, remove the ingredients.

- Do not operate this accessory when empty.

CLEANING -

® All of the parts and accessories of your mixer can be cleaned in the dishwasher or
with a sponge a few drops of washing up liquid, except for the motor unit (A)
and the reducer (E3), they can only be cleaned with a damp cloth.

¢ Unplug the appliance from the electrical power supply before cleaning.

® Do not use abrasive scourers or objects containing metal parts.

® Do not immerse the motor unit (A) in water or any other liquid. Wipe it clean
with a dry or slightly damp cloth.

e If your accessories are discoloured by food (carrots, oranges, etc.) rub them



e

with a cloth dipped in cooking oil and then clean them as usual. Some staining
may occur over time but this will not affect the performance of the appliance.
¢ Handle the blades with care; they are extremely sharp.

STORAGE |
® Your handblender has a cord storage compartment.

e Pull the length of power cord you need out of the storage compartment before
you begin to prepare food (F) FIG 5.
e After use replace the power cord in the storage compartment (F) FIG 6.

RECIPES B

Mixer foot (parts A, B, C, D)

® Mayonnaise:
Place 1 whole egg, 1 tablespoon mild mustard, 1 tablespoon white wine vinegar,
salt, pepper, 250 ml olive or sunflower oil in a 800 ml jug.
Mix for 15 seconds.
Tip: All the ingredients should be at room temperature.
Carrot soup with cumin:
200g of carrot cut into cubes of 15mmx15mm
300ml of water
1 teaspoon of cumin, salt and pepper
Put carrots and water in the jug. Mix at turbo speed during 20s. Pour the mixture
into a saucepan, and the cumin and cook for 30 minutes. You can add water
during cooking for a thinner soup. Add salt and pepper to your taste.
Mini chopper 150 ml (depending on model) FIG E:

e With this accessory, you can mince or chop:
Garlic, Fresh Herbs, Onions (5g in 10 seconds).
70g of raw chicken in 3 seconds.

IF YOUR APPLIANCE WILL NOT WORK; e

WHAT SHOULD YOU DO?

¢ Check:
That your appliance is plugged in correctly to the mains.
That the power cord is in good condition.

Your appliance will still not work?

HELPLINE:
If you have any product problems or queries, please contact our Customer Relations
Team first for expert help and advice: See contact list attached.

o

ACCESSORIES B

® You can purchase the following accessories from your dealer or an authorised
service centre (see the list in the service booklet): Mini chopper 150 ml.

Important, if you want to dispose of an attachment, please refer to this instruction
leaflet first and contact an approved service centre (see list at the end) giving the
product code for your appliance DDXXXXXX or HB30xxxx.

Environment protection first!

@ Your appliance contains valuable materials which can be recovered or
recycled.
mmmm < Leave it at a local civic waste collection point.



HES TUMTEMA ZABLICL £ AFBMYME Fof 27 9oAD, B « 7|H O] RHEE| AFRA| OIS A Ol HA} OB
ng HISIZA7| HIEILCH £ HES 7 E%EETHI’E.* | A& LICE X|Zjlo||-AEA| § |-O | == T e Te Tl EO"
®Z.*-'?'-'E!"<‘J ) « 71717t 2% % F71'—¥ oEEQdES 8% M%3FXI®
A ZE[EK O A2, O] 32 X8 MH|A AIE 0| E2|5k4

Eiﬁg§ A 2(MH|A xn;q L 2] AEE %tx)
D 0.82/Ef H|7 87| « A S AR RO 25t FX| *FEI Helst 2E
E O|U| CkX|7| (Sh20f s SHEX| ©2) =
E1 CHX[7] 27| ZX|= K8 MH|A AE O AT HS) & oF T 2f
E2 C}X| 7| 2 L|C}.
EE7H | P
e - 0| 7|4 S 0|83 MMZE HAT O|H HE £
o o MStALE = o= el LT

otx X|&! B ]
« 71718 NS AHBSH| ™ Fol4A A
£ 0 E H A FMAQ AFRAEHA A
o =X %2 Zuto| A Q2 SrALY U]

- M2 E X H2 JEfoME =z 7|AS &
SAIZIR| OF YA L.

- =2 87| LhE 8&29 87|2 AMESHA| Ot
MNe(ds, 2 2| &)

Ol‘AL||:|.
E= . « XtE Z=O| J|AHE HS K| OAA| 2.
717]9] B3 THRO| H7|H| MY LR[S o e S e El e o gy
* o IO A = !
x| SOISHIAl ©. 917 Q0| of3t 21 Yl AT =S Bl Ao el 8718 2
Al ES §EHS BHX| 28hL |:|- Ol M AL T
o - A A HYE WX s, 8

. 0| 7|7|= HFEA| ZFA LY, 8|2 D5 2000m O]
Sko| fIX[0f MTH AFEE[O{OF BFLICE,

C AN S QI3 ST, EE HYNE 1
EX| Y2 AL 8 B3R ET HHE UK XE

of EAIE A OFF X|A C4X| 0402 KBS
SR| OHIALS.

CEE ZQl 7|7 BE2 BIR|X| OHIAIS(0: Z2).
i c Ol 7], 0heu= Earj(@eY) 12 o}
. Gl eHyo| ZiLtOo O'-I- I_I:'

- DIAFSAISH T8, S8 L M FOj 34 7] Nol=d g)el g2 WP 2vhas ok

2 MoAO|A L2|5H0F ST} -° Ol 242 WXIS7| 9l shA Credt 22 AfRlAl

o o



&7| HIZAl, 7101 ZE ZEEAL HM 24
7| £= 02U = ZA47[(22E)e] =8/
Al MIE AL

7IA, & Aols, £213& =O0ILt 7[Ef CHE
& £0 & X oA =2.

HE Aol=S 02l0] £0] F&= X0 ZHFX|
O Al 2.

& Ao]=0| 7|A 2] 7tEE &=, & A,
2722 ZAM 2] SO ZH70] AL BFEX
EES SHYA.

1A 7t & HE AHolE0| s T2 FE2(Z)
of §=5tX| =5 gfLCh
8 22lAl 4 222 EOf
Ct.

4s S 7A £ MMl SIFo 2l TE
M, =&2|, 9EO| SOf YX|SHA| R=F L
Ct.

B A0S E= 287t TiERlE 82 7
AE ALEsH X DA L. 21" EX[E ?I5H0]
HEEAl X8 AME[2 AEO M 3lE #FS U
SHAZ| BFEILICHAH[ A 2K} L 2[AE

S RI5tA 7|4 H& MMt FEST
= AFESHAZ] BEELICEH

27| E= 2700 =2 AN E £= Me
HAEA RO EA = S22 7[A 0 A U

- —-O

o

I

X Az

ot

I-|__|

0"|_O

oy B

7t HiEE & UAChs d off F2I3of 2L Ct.
=t AH(80°C/176°F O &)E HOILt =2| 87| @
(22 )0 XX oAl

oFH AR elet = E= 7| A2 ArEnt 2
HEl AP = X7t =0RUA= BFE Melsts
HA0[exF & Ol g=AH( o 2l0] Z2)& O] 7|
AE AMEZ = SlELIL

OfZI0|7t 7|A & 7HXd = == Bl== F2[3l{0}
gLt

Hoxtel &= gloj= O 20|17t 7|[A & AEE
= =S o LC

Of 71A4& 78 22 ChZ21t €2 /A
M ALES = SSLICHALEAl 25 4
A AbEE S7ER s W =2

= X}
o O

=@ 2 S Ve 588 g4 L] 240 oo

28,

Tle HEfO|

1AL AlE S0l "HEE" Y0 2t

? AsE By 4 HREM 22lot = A8 E

ol et Melof ZE{les Aol e S

Ct. O] 32, ZE0 F2lotEHA ZeU= M &

S M7 gL Ck

O 7|A= M SLXIFX 7t SHE0 AUsL K
H

is
>
==
Ql-
o

Ral
fot
o

X
2YE 4o) 7|77t Y B

i)



CHEILICE Z[Ale] EO| 4 =5 20& 7HE EX|
20, CHAl AHE S Al=R L EL

StMME|e] N = HSA SHSE BES
CHE7] Hofl & B 7|AE 32, TRA
= 2| gL L.

S48 2 4 gMMEe 282 2BMEH
ZoIAA| 2.

ofMMElel =7 A 7[A £ LE2 d8ME
AXSIAMAl 2.
ANz BF F252 2= 8
Al MA B el =
W =7te] 32T oid
wet7| S Heleh BE MM 2| MS: of Z7[Al=
OfZ10|7t AF 8 = Rl HIE Z1Aet H& A
O£ Of2l0] £0] FX| & = R0 H25HY
A 2.

7|AE {207} HAME 7IX1 =X e
= gy

Of 7|A = Cialt €2 AMES0| AH8E =+ s

= N
L|C:
oL HMAXIO O|st A= L= 7| A o QHESH AL
2 3 2H 2| Hofl CHSt AP X7t Eo{/U s
AEfol AlAlO[CFX} Sl O =Xt
WH7|(RE )= OFF MQIXtOf ofst ZHE
= 7|A 9 ot Mot AbE Gl 2 A 0| CHeE A

i2)

= X7t £|0fA= BF 8 M| 0[5t2| Ot=0] At
= ASLICE 8M| OJFE Jelof Ee| =0
7:
o

17 Ots2 A 7 &2 2 = 8

e oy €2 oo rx
Crjromet

f
A E= X0

HIASIAMAI2L.HME AF2512] B )
c NG MES ALESH7| Mo W 20t MAE O|28iA HMAMEIES
M Al AR O = FOSiA AT 20| HAEA|F FA|7| HFEL|CL

- O| HE2 A2 ZAUCf= HEX 0| AZXG|OF L.

o HEZ YX|SHY| QA 87 L M-S =FENK LHESS €0 FHA|
Q.

o HAZ XS] fsiA 7](D)M HE=2 500ml (18 fl oz) 0|4 EX|
O Al 2.

« 20 O|4 ZEE(O)2 TSA|Z|X| OMAIL.

. P20 SEEH 97 07 283
- MEo A4s7| Mo ZEE(O)2 REEN A0 S2{AM 7|20 BHETY

7t EHSHA D HE A EX| Sl FAAL (D' 2).

-ZAEEOS B HE 8710 2 YEfR(AB3) S=ASHES 52
FUAR MBS R8Y2R NFAF|7| /3 EHIE WE=2 Y0

I

ot HESHD e 292 H= YE0|0{0F FL|Ch

0| gl= MEHOIM =S AIZ1Z] OIAAI2.

of
2]
mjo ¢
zr
s 2

M N

T [2afi)
=
GorE

2l

u]
el

nz
ue
ot
o mjo rfo
—

- I12 S22 UCHAUCS 0/B3t0] ZalGOY B HE A2 &
S0 B FUAIR

-L&=0] & H017] 23 =8 =S ol2(M2 24 Y 27t glaLtt
1 TjAl S3E X0| 87] SYO= e ofD SAB0| WSS
8 I =2 o YEf2 of FHAI
MO
oTT
o=
(hl]

st SAS(ANYABANUT ASEZ S)0 ALBHA RES
AL, 2 24 Aol0] EUct

- DIL| CHXI71150mi(2H2 3 A0l SHEFSHR] 842): T2 E & 4

- 22(E22 CHXI7| 87IEDY ZYS FHAIR



- 871(E1) ¢tof WE=S €2 2o THX|7| FE(E3)E B2 = FH(E4)
= BHOF FHA.

- 2H ZH|(A)Of FHEAO| SESLICH
- 2H 2H(A)of ﬁ?_le HZ%H F0f| £=%E B EBIEEB2)E F2 H
OAI XHE XH']I— A|XI-EI ||:|»

- E51 =H|(A)0ll, FF(E4), CHX| 7| HHI(E3) =M 2 233 FHAI2.

- ZE(E2)o] E2t2E RS T B3 FHUAL.

- A 20l= W8=S MU L

- H]0] U= HEHZE WMAME|E =S AIFIX] ORYAIL.

-v—
=

J

MIA —

. I1I%9| RERSSH AMME = H2 JHo 2 GO0 s REEH|(A
S Meloti= B5 MI7IMH7|0 "*OW NAZ = ASLCH
. A1I**OP7I Mo E*E A HE ZHENM XS2| S211S S0t FUA L.

- BMOL 248 ZY0%s M2 HES HAl oA
* ZHEH(A)2 = *Oil BOX OdA|2. O SHO|LL of7t R2 o

- &3, 2T S| SfiA BelAt 20| HAE R HE NER0| B2
$ o9 PEg 2X20 1 20| YerHol YAo2 HHYLICL N0
ALBIA A20] M £ UX|SH HE M50l Fol gisLct

LGS S U] 0| FeliA CHE FHAS

B2 -
- RE[EHO= 2E XMFH0| AU "'—IEL
SA| FH|Z AlRIS17| HO| LR HEo| MY AE Lo| 13 HE 7Ho
M g7IHAl2. (F) 28 5.

A8 2ol= MEREZO| MY AEE ZoF 2t Al2.(F) I8l 6.

2|H B

SH=8IA{7|(HMIALZIA, B, C, D)
OiRU|=:

Az 3t ) T, B EO]E AF Uo| HCRR AXL B B0l AF &
of MEE R A%, A3, 3, 250 Ye| 2|efo] 2|5 RLt sty
2808 25 87|10 Yo

250l ALy 2= AfEfo] U0jof BHLICH
(e+2 8 ST0| SHEHSHX| 222) 1B E:

o

o WU AL
- HEO0| Ml HMEN| SHE HAUE|YER| HOIGHIAIR. E¢k MY IE
of ol¥ol & x| g Iorwg

SOIFUAIR
FEO| A% HEUHX| U8 B9 S AHIAME(1588-1588)0] <25t
Al2.

HMIALZ] B
*C}S R&E2 oto)| Ho SOIE NI~ ME{(AHA8 &
MAO| QUi B|AES MES T 4 ALk OlL CHx|7|

=
150ml

o2 M, FH2S MESILX} of= B2, HX
SQE HHI MES W25t B0
£ 90] 24 o] A )\‘IHl/\MlE{(*HXf oeg 5; &7
E DDXXXXXX EE& HB30XXXXE &

=
[
=

Lo fo
ﬁr
B £=
_g_rO
2
>
X}

4% Ho r2 njo of
;
Din
I-JJ

> 1o
Mok
i
>
to
=)

E$HE WX YZsl FML!
® O HE0= 20U 2| 7Hset 253 ARO[ L 0f )
ELC.
mm O H7| A G XY W HTIE ST HAE e FUAR.



