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Demostration movie
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(ove presente) quando l’apparecchio è in funzione.
Utilizzare sempre lo spingi alimenti.

Non inserire nulla nell’apertura di riempimento

Non utilizzare le parti di questo apparecchio nel
forno a microonde.
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Usare il frullatore.
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Do not reach into the filling shaft when the
appliance is plugged in, especially while the
motor is running. Always use the pusher to guide
food through the shaft.
Do not use any part in the microwave.
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Ingredients Quantity 
Fruit 200 g 
Vegetables 100 g
Vegetable juice 100 g vegetables +
   water (optional)
Milkshake   100 g fruit +
   150 ml milk 
Soy-beans 50 g soy-beans
   (soaked for 5 hours) +
   250 ml water
Almond tea 75 g almonds +
   200 ml water
Black sesame tea
   75 g black sesame +
   200 ml water

Put the stopper into the opening of the lid
and turn until it is firmly fixed. 
To avoid spillage, always insert the stop-
per in the lid before you start processing.
Insert the plug in a wall socket.
Hold the motor unit firmly with both hands
while the appliance is working.  
Do not operate longer than 1 minute at a
time.  If you have not finished blending
after 1 minute, switch the appliance off for
1 minute before continuing.  If the ap-
pliance overheats, let it cool before conti-
nuing.

Tips
To avoid spillage never fill the jar above
the maximum level indication (0,4 lt).
Liquid ingredients (e.g. oil) can be poured
into the jar while the appliance is working
through the opening in the stopper.
Pre-cut the solid ingredients in smaller
pieces (approx. 1-2 cm) before putting
them into the blender.  Do not put big
quantities at a time in the jar.  Insert small
quantities at a time.
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For best results, insert a series of small
portions in the jar rather than big quanti-
ties in one time.
Never put your hands or any other object
in the jar while the blender is working.

Dry mill
The three-armed dry mill attachment can
be used to grind dry ingredients.
Cloves, star anise (Chinese) and aniseeds
must always be processed in combination
with other ingredients.  If processed alone
they could ruin the plastic jar.
Hard spices as cassia must be inserted in
pieces of 1 x 2 cm.
The mill is not suitable to chop very hard
ingredients as nutmeg.
Put the ingredients in the jar.
Do not fill the jar above the “MAX” indication.
Process only dry ingredients.
See the table for the advised quantities.
Ingredients        Quantity   
Nuts (shelled)
Cheese
Coffee beans
Peppercorn
Black sesame
Rice, wheat
Sugar lumps -8 lumps
Bread one slice of bread     
Soy-beans (dry) -50 g
Tea leaves -50 g
Hard spices, cloves, 
cassia 2 g
Screw the blade unit into the jar.
Turn the unit upside down, put it on the
motor unit and turn in the direction of the
arrow.
Hold the motor unit with both hands and
press the ON button.
Never use for more than 30 seconds wi-
thout interruption.

Wet mill
The armed wet mill attachment can be
used to chop ingredients as onions, garlic
etc.
The wet mill is hot suitable for chopping
dry ingredients like coffee beans and dry
beans. Use the dry mill.

Cut the ingredients into small pieces(ap-
prox: 1-2 cm) before putting them into
the jar.  Put the ingredients in the jar.  Do
not fill above the “MAX” indication.
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