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We thank you for having chosen a Tefal appliance exclusively designed for
domestic indoor cooking.

A Motor unit C Beaker
A1 Body C1 800 ml beaker
A2 Speed selector C2 Crushed ice container
A3 Start/Stop button (according to model)
A4 Turbo speed D Double Whisk (according to
B Hand Blender model)
B1 Shaft D1 Whisk adaptor
B2 Blender head D2 Double Whisk

B3 Crushed ice head
(according to model)
B4 Cap (for heads B2 and B3)

SAFETY INSTRUCTIONS

Before using your appliance for the first time,

carefullyread theseinstructions foruse andretain

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 errorin connectionwillnegatetheguarantee.

e 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.

e 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).

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

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

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

e Do not shake your appliance harshly during use.

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

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

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

e 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).

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

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



e 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.

e Never pull the power cord to disconnect the
appliance.

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

e 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.

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

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

e 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.

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

e 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 other
working environments;

- farm houses;

- by clientsin hotels, motels and other residential
type environments;

- bed and breakfast type environments.

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.

Your appliance is equipped with a device to

protect against overheating (according to

model). If your appliance overheats, it will switch

itself off. Leave it to cool down for about 20

minutes then start using it again.

Switch off the appliance and unplug it from

the electrical power supply before changing

accessories or approaching parts that move in

use.

Refer to the instructions to obtain the operating

time and speed settings for your appliance.

Refer to the instructions for correct fitting and

assembly of your accessories.

Refer to the instructions for initial and regular

cleaning of surfaces in contact with foodstuff,

and for cleaning and maintenance of your

appliance.



PRECAUTIONS FOR USE

e In order to prevent injury to yourself and to others, and to avoid
damaging the appliance, do not touch the whisks or blades, and do not
insert any objects (knife, fork, spoon, etc.) into the accessories. You may
only use a spatula, as long as the appliance is turned off.

In order to avoid damaging the appliance, never place it or any of its
accessories in the freezer, in a traditional oven or in the microwave.
This appliance and all its accessories are designed for the preparation
of food only. They must not be used for mixing other products.

BEFORE FIRST USE

Remove the accessories from the packaging and clean them with hot
water.
Dry carefully.

WARNING: The blades are extremely sharp; handle them with
caution when using or cleaning the appliance. Fig. 1.

Place the food in the beaker or in a container with sides high enough to
avoid splashes.

é In order to avoid splashes, do not fill the beaker (C1) with more

than 800 ml/27 fl 0z/1.7 pts of ingredients.

1. Blender shaft: Fig. 2to 4

1.1 Assembly

e Insert the blender head (B2) or the crushed ice head (B3) (according to

model) in the Cap (B4). Fig. 2.

Screw the shaft (B1) onto the head making sure it is fitted properly and

secure. Fig. 3.

e Screw the shaft (B) onto the motor unit (A) making sure it is fitted
properly and secure, then plug in the appliance. Fig. 3 and 4.

1.2 Use

o Insert the shaft (B) in the beaker to mid-height Fig. 5, then select speed

1 using button A2 and press the Start button (A3).

Remove the cap (B4).

e Usethe speed selector A2 toincrease the speed progressively if necessary.

e Your appliance is equipped with a Turbo function that allows you to use
it in full power mode by pressing button A4. Fig. 6.

e In order to avoid splashes, insert the shaft (B) in your preparation
before turning on the appliance. Fig. 7.



o If you mix hot ingredients directly in a cooking container, withdraw them
container from the heat source before doing so. Fig. 8.
e The food must cover the lower part of the blender base to guarantee
effective functioning.
In order to avoid splashes, do not fill the beaker (C1) with more
A than 800 ml/27 fl 0z/1.7 pts of ingredients.

e Moving the shaft up and down inside the beaker will not make the
hand blender more effective. Leave it at mid-height and towards the
centre of the container.

e Inorder to avoid splashes, stop pressing the Turbo speed button (A4) or
Start/Stop button (A3) before taking the hand blender shaft (B1) out of
your preparation. Fig. 9.

Practical tips

e For fruit-based preparations, remember to slice the fruits and remove
any stones before putting them in the mixing container.

e Do not use the blender head (B2) for hard food products such as ice
cubes, sugar, coffee beans, grains, or chocolate.

o If you wish to make crushed ice, use the crushed ice head (B3)
(according to model).

1.3 Dismantling

e Disconnect the appliance.

e Unscrew the shaft and then the head using the cap (B4). Fig. 10.

2. Double whisk (D) (according to model): Fig. 11

2.1 Assembly

o Attach the double whisks (D2) to the whisk adaptor (D1).

e Place the whisk adaptor (D1) on the motor unit.

e Screw on completely. Fig. 11.

2.2 Use

e Insert the double whisks in a high sided container, select speed 1 with
the A2 button and turn on the appliance by pressing A3.

In order to avoid splashes, insert the shaft (B) in your preparation
before turning on the appliance. Fig. 12.

As your preparation becomes thicker, use the speed selector button A2
to increase the speed progressively.

Your appliance is equipped with a Turbo function that allows you to use
it in full power mode by pressing button A4. Fig. 12.

Warning: Do not use the double whisks continually for over 3
minutes.




2.3 Dismantling

Switch the appliance off before removing the whisks from the
preparation (to avoid splashing).

Disconnect the appliance.

Unscrew the whisk adaptor (D1) clockwise and then remove the double
whisks (D2). Fig. 13.

é NOTE: All the parts and accessories of your hand blender can

go in the dishwasher except the motor unit (A1), the whisk
adaptor (D1), the heads (B2 and B3), and the shaft (B1) which
you can clean by placing under running water from a tap.

Disconnect the appliance from the power supply before

cleaning.
Do not use scouring pads or objects containing metal parts.

é Never immerse the motor unit (A1) in water. Dry with a dry or

slightly damp cloth.

If the plastic parts become stained by foods such as carrots
or oranges, rub the affected areas with a cloth soaked in
vegetable oil and then clean as normal. Handle the blades with
caution; they are extremely sharp.

CLEANING

é WARNING: the blades are very sharp.

e Always unplug the appliance before cleaning it.
e Never immerse the appliance, the power cord or the plug in water or

any other liquid.

Never put the motor unit (A), the whisk adaptor (D1), the shaft (B1),
the heads (B2 and B3) in the dishwasher. Fig. 14.

Never immerse these parts in water or place them under running water.
Clean them with a damp sponge. Fig. 15.

The double whisks (D2) (placed upwards), the beaker (C), can go into
the dishwasher. Fig. 16.

We recommended that you clean the blender shaft immediately after
each use for easier cleaning. If the plastic parts become stained by
foods such as carrots, rub the affected areas with a cloth soaked in
vegetable oil and then clean as normal.



Practical tip: To clean the blender shaft (B1) and the heads (B2 and B3),
turn the appliance on for a few seconds in soapy water. After this, the
heads can be removed and rinsed under running water.

RECIPES

Blender shaft (B):

Head (B2)

Vegetable Soup

500 potatoes (peeled & cut into pieces), 400 carrots (peeled & sliced), 1
leek (sliced), 1.8 litres water or vegetable stock. Steam the vegetables for
10 minutes. Blend them for 45 seconds with 1.8L of water or vegetable
stock. Speed 3 to 5.

Mayonnaise

Put 1 egg (yolk and white), 2 teaspoons Dijon mustard, 2 teaspoons
white wine vinegar, salt, pepper, and 250ml olive oil or sunflower oil in
the 800ml beaker. Mix for 20 seconds. Speed 5. Serve.

Crushed Ice Head (According to Model) (B3)

Crushed ice:

Place the crushed ice container (C2) in the 800ml beaker (C1), put a
maximum of 3 ice cubes in the container and pound strongly using speed
5. Repeat the procedure until you reach the desired amount.

Whisk mixer (According to Model) (D):
Whipped egg whites.
Beat 4 egg whites for 3 minutes. Turbo speed.

150 ml mini mincer (available as an additional accessory) :
With this accessory, you can mince : Garlic, fresh herbs, onion, 70g of beef
meat cut in 1x1x1 cm cubes in 3 seconds. Turbo speed.

WHAT TO DO IF YOUR APPLIANCE DOES NOT WORK

Make sure

That your appliance is well connected to the wall outlet.

That the cord is in good condition.

Your appliance is equipped with an anti-overheating system. In case of
overheating, your appliance will turn off automatically. In this instance,
let your appliance cool down for about 20 minutes and then resume use.
Your appliance still doesn’t work?

Go to an authorised service centre (see list of after-sales services).



RECYCLING

@ Disposal of packaging materials and of the appliance.
The wrapping includes exclusively environment-safe materials
%& that can be disposed of according to current recycling
regulations. If you wish to throw away the appliance, please
go to the appropriate service centre in your area.

END-OF-LIFE ELECTRIC OR ELECTRONIC PRODUCTS

Your appliance is expected to last for many years. However, when the
time comes to replace it, do not throw it in the bin or in a dump, but take
it to the recycling centre in your town (or to a waste reception centre
where applicable).

Think of the environment!
® Your appliance contains a number of materials that may be

recovered or recycled.
mmmm > leaveitatalocal civic waste collection point.
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