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3 IN 1 STAINLESS
STEEL BLENDER & GRINDER
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MODELNO.: BL-295
220-240V~50-60HZ 600W

Please read and keep these instructions for possible future consolations. Thank you for choosing on of

our products that we hope and wish you enjoy.



SAFETY WARNING
Warning: potential injury from misuse
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.
®  This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.
®  Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and if they understand the hazards involved.
Children shall not play with the appliance.
Care shall be taken when handling the sharp cutting blades, emptying the bowl and during cleaning
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
CAUTION Ensure that the blender is switched off before removing it from the stand.
®  Switch off the appliance and disconnect from supply before changing accessories or approaching parts that

move in use.

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

6.  Regarding how to clean surfaces in contact with food, refer to cleaning section.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the following:

1 Read all instructions.

2 To protect against risk of electrical shock, do not put blender in water or other liquid.

3 Close supervision is necessary when any appliance is used by or near children.

4. Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.

5 Avoid contacting moving parts.

6 Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or is
dropped or damaged in any manner. Return appliance to the nearest authorized service facility for
examination, repair, or electrical or mechanical adjustment.

7.  The use of attachments, including canning or ordinary jars and processing assembly not recommended that
may cause a risk of injury to persons.

8. Keep hands and utensils out of container while blending to reduce the risk of severe injury to persons or
damage to the blender. If scraping, folding, etc. is necessary, turn off and unplug the blender, and use a
rubber spatula only.

9. Blades are sharp. Handle carefully.

10. To reduce the risk of injury to persons, never place cutting blades on base without jar properly attached.

11. Always operate blender with cover in place.



12. Always hold jar while processing. If the container should turn when the motor is switched ON, switch OFF
immediately and tighten jar in threaded container bottom.

13.  When blending hot liquids, remove the feeder cap from the two-piece coven Do not fill blender container
beyond the four cup level. Always begin processing at the lowest speed setting. Keep hands and other
exposed skin away from the cover opening to prevent possible burns.

14. Do not use outdoors.

15. Do not let cord hang over edge of table or counter, or touch hot surfaces.

16. Do not leave blender unattended while it is operating.

INENTIFICATION OF PARTS

0.5L small grinder

1.0L small grinder
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PRECAUTIONS

° Before using, make sure voltage and frequency indicated on the bottom plate are the same as your local
supply.

Due to every high speed of the motor, the blender must be turned OFF for 2minutes.

Do not immerse motor housing in water.

Never remove or attach container when motor is operating.

Do not operate with the balance or the rotating parts without the container assembled.

Do not open the container or place anything (especially finger, spoon, fork, ect.) in the container during

operation.

Do not place hot ingredients (over 60 °C ) in the container.
Make sure to assemble container with the correct blade base and packing.
If the supply cord is damaged. It must be replaced by your dealer or its service agent or a similarly qualified

person in order to avoid a hazard.



CAUTION

Maximum ingredient volume: 1500ML
Do not crush ice cubes only.
Operate blender must be less than 1 minutes at one time. Stop for 2 min, then resume.

Dice solid foods first. Blender with water.

PREPARATION OF FOODS
BLENDER

SOFT FRUIT WATER MAX.QTY

600G 900G 1500ML

(soft fruit only, such as carrot, apple, etc)

BLENDER DOS AND DON'TS

DOS

1. Use only the line voltage and frequency as specified on the bottom of the blender.

2. Always operate blender on a clean, dry surface to prevent air from carrying foreign substance or water into
the motor

3. Putliquid portions of recipes into blender container first unless the instructions in recipes specify otherwise

4.  Cut all firm fruits and vegetables, cooked meats, fish and seafood into pieces no larger than 3/4H(1.8cm)to
I"(2.5cm).Cut all kinds of cheeses into pieces no larger than 3/4”(1.8cm).

5. Use rubber spatula to push ingredients to be chopped into liquid portion of recipe ONLY when motor is OFF.

6. Place cover firmly on blender container before starting, and rest hand on the container cover when starting
and running motor.

7. Remove heavy dips and spreads, nut butters, mayonnaise and products of similar consistency by removing
the processing assembly and pushing the mixture out through the bottom opening into serving dishes or
storage container.

8. Pour mixtures if liquid or semi-liquid consistency, such as muffin and cake batters, into blender container

9.  Allow cooked vegetables and broth to cool before pouring into blender container for processing.

10. Switch to a higher speed if the motor seems to labor when processing to prevent overloading of the motor.

DON'T

1. DON'T expect your blender to replace all of your kitchen appliances. It will not: mash potatoes, whip egg
whites or substitutes for dairy toppings, grind raw meats, knead or mix stiff doughs or extract juices from
fruits and vegetables.

2. DON'T process mixtures too long. Remember, the blender performs its tasks in seconds than to over blend
and have a mushy or too finely ground product.

3. DON'T overload the motor with extra-heavy or extra-large loads. If the motor stalls, turn off immediately,
unplug cord from outlet and remove a portion of the load before beginning again.

4, DON'T put ice cubes into the container without at least one cup of liquid. Ice cubes will not process
properly without liquid.

5. DON*T attempt to remove blender container from motor base or replace it until the motor has coasted to a

complete stop. Blender parts can be damaged.



6. DON*T remove container cover while processing, as food spillage can occur Use feeder cap opening to add
ingredients.

7. DON'T use any utensil, including spatulas, in the container while the motor is running. They can catch in the
moving blades, break the container and cause severe injury.

8. DON'T use ANY container not recommended by manufacturer for processing foods. Other containers may

break or loosen during processing and cause severe injury.

CLEANING
1.  Appliance base

Do not immerse the appliance base in water. Wipe clean with a damp cloth only.
2. Easy cleaning/ rinsing of assembled jug

After emptying the jug, fill it with water Place it on the appliance base and turn the switch to the [P] setting

several times.

Empty the jug and rinse clean.
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