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Dear customer K Blender beaker blade unit

Please read these operating instructions L Built-in safety lick

through carefully. M- Cord

Above all please follow the safety N Mill Beaker

instructions on the first few pages of 0 Sealing ring of mill blade unit

these operating instructions! Please P Mill blade unit

keep the operating instructions for . .

future reference. If applicable pass these Q- Millfchopper beaker lid

instructions on to the next owner of the R Chopper beaker

appliance. S Sealing ring of chopper blade unit
T Chopper blade unit

& With the warning triangle and/or by

means of key words (Danger!, Caution!,

Attention!), information is : .

emphasized which is important for Safety instructions

your safety or the correct functioning This appliance corresponds to accepted

of the appliance. It is essential that this technological standards with regards

information is observed. to safety and to the Appliance Safety
Law. Nevertheless as a manufacturer

== This symbol guides you step by step we are committed to familiarise you
through the operating procedure for with the following safety instructions:

your appliance.

General safety
m After this symbol you receive supplementary

information on the practical ® The appliance may only be connected
application and use of the appliance. to a power supply whose voltage and
frequency comply with the specifications
% Tips and information about the economical on the rating plate!

and environmentally friendly
use of the appliance are marked with
the clover

Never pick up the appliance if
- the lead is damaged,
- the housing is damaged.

Never use the lead to pull the plug out

Description of the from the socket.

appliance (Figure 1) In order to avoid danger, if the connection
lead of this appliance is damaged,

A Filter it must be replaced by the manufacturer,
B Motor unit its customer service department
C Low-speed button or a similarly qualified person.
D High-speed button ® Repairs to this appliance may only be
E Cord storage carried out by qualified service engineers.
F Stooper Considerable danger may result
PP . from improper repairs. If repairs
G Blender beaker lid become necessary, please contact the
H Sieve on lid Customer Care Centre or your
| Blender beaker authorised dealer.
J Sealing ring of blender beaker blade unit
12
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® The manufacturer is not liable for any
damages which are caused by using the
appliance for any other purpose than
that intended or incorrect use.

® This appliance is not intended for use
by people (including children) who, due
to lack of experience or knowledge, are
unable to operate it safely, or for use
by people (including children) whose
physical, sensory or mental capabilities
are reduced, unless a person responsible
for them has shown them how to
use it safely, and has supervised them
initially.

Safety of children
® Only use the mini blender when supervised.
* Supervise children particularly care-fully!

® Packaging material, e.g. plastic bags,
should not be accessible to children.

When using your appliance

® Check if the voltage indicated on the
appliance corresponds to the local mains
voltage before you connect the
appliance.

* Do not use the appliance if the mains
cord, the plug or other parts are
damaged.

® |f the mains cord is damaged, it must be
replaced by Electrolux service centre in
order to avoid a hazard.

® Always unplug the appliance before
assembling, disassembling or making
adjustments to any of the parts.

* Never immerse the motor unit in water
or any other liquid, nor rinse it under the
tap. Use only a moist cloth to clean the
motor unit.

* Unplug the appliance immediately after use.

® Keep the appliance out of the reach of
children.
* Never let the appliance run unattended.

* Do not exceed the maximum quantities
and processing times indicated in the
tables.

* Let hot ingredients cool down before
chopping them or pouring then into the
blender beaker (max. temperature
80°C/175°C)

® Never reach into the beaker with your
fingers or an object while the appliance is
running.

* |f the blades get stuck, unplug the
appliance before removing the
ingredients that are blocking the blades

* Avoid touching the cutting edges of the
blade units when cleaning them. they are
very sharp and you could easily cut your
fingers on them.

* Always unplug the appliance before you
start cleaning the motor unit.

* Never use any accessories or parts from
other manufacturers or that have mot
been specifically advised by Philips .Your
guarantee will become invalid if such
accessories or parts have been used.

* Never use the parts to switch the
appliance on and off.

¢ Assemble the appliance properly before
putting the plug in the wall socket.

® |n order to avoid a hazardous situation,
this appliance must never be connected
to a timer switch.

* This appliance is intended for household
only.

Built-in safety lock

This feature ensures that you can only
switch the appliance on when the parts
have been placed in the motor unit in the
correct position. When the parts have
been assembled correctly, the built-in
safety lock will be unlocked.

13
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Thermal cut-out

The appliance is equipped with a thermal
cut-out that automatically cuts off the
power supply to the appliance if it
overheats.

If the appliance suddenly stops
running:

Pull the plug out of the wall socket.

Let the appliance cool down for 30
minutes.

Put the plug in the wall socket.
Switch the appliance on again.

Contact your Electrolux dealer or an
authorized Electrolux service centre if
the thermal cut-out, is activated too
often.

In order to avoid a hazardous situation
due to inadvertent resetting of the
thermal cut-out, this appliance must
never be connected to a timer switch.,
the built-in safety lock will be unlocked.

Operation

You can use the blender e.g. for

produce mixed drinks, mixing liquids,
cutting up fruit and vegetables verysmall,
producing emulsions (e.g. mayonnaise,
sauces, cremes, toppings, and deserts
based on dairy products),

making pur’ee for vegetable soups or
boiled baby-food,

preparing coctails and shakes.

Preparing for use

Before using for the first time, it is
advisable for reasons or hygiene to clean
the mixing attachment.

Dry the mixing attachment well before
using it.

14

Inserting/removing the mixing
attachment (Figure 3)

&Before inserting or releasing the mixing
attachment, switch off the blender and
remove the plug from the mains socket!

Insert the mixing attachment to the
motor part and lock it by turning
clockwise.

Tor remove, unlock the mixing
attachment by turning it anticlockwise.

Working with the blender

m | Wash all detachable parts (see chapter
‘Cleaning’).

Blender

The blender is intended for:

- Blending fluids, e.g. dairy products, sauces,
fruit juices, soups, mixed- drinks, shakes.

- Mixing soft ingredients, e.g. pancake
batter.

- Pureeing cooked ingredients, e.g cooked
beans, preparing baby food.

IAvoid touching the sharp blades. If the
blades get stuck, unplug the appliance
and remove the ingredients that are
blocking the blades with a spatula.

1. Attach the blender blade unit to the
blender beaker (2-a).
Fix it by turning it in the direction of the
arrow (2-b) (fig.2).
Make sure the rubber ring has been
placed properly on the blender blade unit.

2. Put the ingredients in the beaker (fig.3).
Do not fill the beaker beyond the MAX
indication see the table for the
recommended quantities.

Never fill the beaker with ingredients
that are hotter than 80°C.

%



Ingredients blender Quantities

Fruit 2009

Vegetables 200¢g

Vegetable juice 200 g vegetables water (optimal)

Milkshake 150 g fruit +250 ml

Almond tea 75 g almonds +200 ml water + 25 g rice (soaked for | hour)

3. Place the blender beaker on the motor
unit (4-a). Fix the beaker by turning it in
the direction of the arrow (4-b).

Use the “O @ mark to fix it correctly
(click) (fing.4).

Be careful not to exert too much
pressure on the beaker.

4. Put the lid on the beaker (5-a).Make sure
that the sieve is located in front of the
spout (5-b) (fig.5).

5. Place the stopper into the opening in
the lid (5-a) and turn it until It is firmly
fixed (5-b) (fig.5.).

To avoid spillage, always insert the
stopper into the lid before you start
processing.

6. Put the plug in the wall socket and
switch on the appliance by pressing the
low-speed or high-speed button.

7. Hold the motor unit firmly with both
hands when operating the appliance. Do
not operate the appliance longer than |
minute at a time. If you have not
finished blending after | minute, switch
the appliance off and wait | minute
before you continue using it. If the
appliance becomes hot, let it cool down
before you continue using it.

Never reach into the beaker with your
fingers or an object (e.g. a Spatula)
while the blender is running.

Tip

« If the ingredients stick to the wall of the
blender beaker, switch the appliance off
and loosen the ingredients from the wall
with a spatula (fig.7).

« To avoid spillage, never fill the beaker
above the MAX indication (0.6 liters).

« Cut solid ingredients into smaller pieces (1-
2 cm) before putting them in the blender
beaker

« Do not process a large quantity of Solid
ingredients at the same time. Process these
ingredients in a series of small batches
instead.

» Liquid ingredients (e.g. oil) can be poured
into the blender beaker through the
opening in the opening in the lid while the
appliance is running (fig.8).

Mill

The mill is intended for grinding dry
ingredients(fig.9).

- The mill is intended for grinding dry
ingredients, such as nutmeg.

- Avoid touching the sharp blades. If the
ingredients stick to the blade unit or
the wall, removes the mill beaker from
the motor unit by turning it in the
direction opposite to that indicated by
the arrow, and shake until the
ingredients get loose.

15
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1. Put the dry ingredients in the mill beaker Tip
(fing.10). A | \ ) d
Do not fill the mill beaker beyond the MAX * AIWaYS Process Cloves, star anise an
indication. See the table for the aniseed together with other ingredients. If
recommended quantities. processed separately, then ingredients may

attack the plastic materials of the

Ingredients mill Quantities appliance.
Nuts (shelled) 20-359 » Hard spices such as cassia must be cut into
Cheese 20-50 g pieces smaller than 1x2 cm.
Coffee beans 20-50¢g » The mill beaker can be used as storage
Pepperwoods 5-30¢g container by turning it upside down and
Black sesame seeds 20-50 g putting the plastic lids on it (fig.14).
Raw rice, wheat 20-50 g
Sugar cubes 4-8 cubes Chopper
Breadcrumbs one slice of bread The chopper is intended for chopping

moist ingredients such as meat, onion

Soy beans (dried) 20-50 g Jgarlic etc (fig.15).
gg:,de: glﬁ(ejs,caeégs;g 29 Avoid touching the sharp blades .If the

i ingredients stick to the blade unit or the
Dried beans 20-50 g wall, remove the chopper beaker from
Dried chilies 159 the motor unit by turning it in the

direction opposite to that indicated by
the arrow, and shake until the
2. Screw the mill blade unit (which has two ingredients get loose.
blades) onto the mill beaker (11-a).Fix it by

EL)Jr(rf]_:g%S in the direction of the arrow (11- (approx.1-2cm) and put them in the
o chopper beaker (fig.16). Do not fill the

Make sure the rubber ring has been placed chopper beaker beyond the MAX
properly on the mill blade unit.

1. Cut the ingredients into smaller pieces

indication.
3. Turn the assembled mill upside down and See the table for the recommended
place it on the motor unit (12-a).Fix the quantities
mill by turning it in the direction of the
arrow (12-b) o _ Ingredients mill Quantities
(L]ilsge ;tg)e O @" mark to fix it correctly (click) Chili paste (chili, shallot, garlic, etc) 50 g
- 'h' e i the wall socket and switch Garlic 25-100 g
4. Put the plug in the wall socket and switc Onions 25-100 g

on the appliance by pressing the low-speed
or high-speed button (fig.13). Meat 80g
Hold the motor unit firmly with both

hands when operating the appliance.

Never use the mill for more than

30seconds without interruption.
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2. Screw the chopper blade unit (which has
four blades)onto the chopper beaker(17-
a). Fix it by turning it in the direction of
the arrow (17-b)(fig.17).

» Make sure the rubber ring has been
placed properly on the chopper blade
unit.

3. Turn the assembled chopper upside
down and place it on the motor unit (18-
a).fix the chopper by turning it in the
direction of the arrow (18-b)

Use the “O @ mark to fix it correctly
(click) (fig.18).

4. Put the plug in the wall socket and
switch on the appliance by pressing the
low-speed or high-speed button (fig.19).

Hold the motor unit firmly with both
hands when operating the appliance.

Never use the chopper for more than 30
seconds without interruption.

Tip

If the appliance shakes because the food
is not evenly distributed, switch the
appliance off and remove the blade unit,
Distribute the ingredients evenly in the
beaker and reattach the blade unit. Then
switch the appliance on again.

The chopper beaker can be used as storage
container by turning It upside down and
putting the plastic lids on it (fig.14).

Filter

With this filter you can make delicious
fresh fruit juices, cocktails or soy milk (see
also Recipes). The filter prevents pips and
skins from ending up in your drink.

Never overload the filter. Do not put

more than 125g of presoaked soy beans
or 150qg of fruit in the filer at same time.

1. Put the filter in the blender beaker.

2. Put the ingredients in the beaker
through the opening in the filter.

3. Follow steps 2 to 6 under the heading
‘Blender')(p14~15)

4. Hold the motor unit firmly with both
hands when operating the appliance. Do
not operate the appliance linger than 30
seconds.

At a time If you have not finished blending
after 30 seconds, switch the appliance off
and wait 30 seconds before you continue
using it. If the appliance becomes hot, let it
cool down before you continue using it.

Soy milk

This recipe can only prepared with the
filter. Do not process more than one batch
in a row. Let the appliance cool down to
room temperature before you continue
processing.

Ingredients:
- 65 g dried soy beans
- 400 ml water

® Soak the soy beans for 4 hours before
processing them. Set aside to drain.

® Put the soaked soy beans in the filter. Pour
400ml of water into the blender jar and
blend for 30 seconds.

® Pour the soy milk into a pan.

® Bring the soy milk to the boil, then add
sugar to taste and leave to simmer until all
the sugar has melted. Serve hot or cold.
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Guarantee €&t service
If you need information or if you have a problem, please contact the Electrolux Customer Care

Center in your country.
Troubleshooting

The appliance does not

work

The blade unit is
blocked.

The motor unit gives off
an unpleasant smell
during the first few times

The appliance makes
a lot of noise.

The appliance is
equipped with a built-in
safety lock, If the parts
have not been properly
assembled onto the
motor unit, the appliance
does not work.

The appliance is

equipped with a thermal
cut-out, If the appliance
overheats, it
automatically cuts off the
power supply

There Is too much food
in the appliance.

Food is sticking to the
Blades

This is normal

The blender beaker lid
and/or the stopper have
not been properly
placed.

%

Check weather the parts
have been assembled

properly (see chapter
"Using the appliance”)

Pull the plug out of the
wall socket and let the
appliance cool down for
30 minutes. Then put the
plug back onto the wall
socket and switch the
appliance on again.

Switch the appliance off
and process a smaller

quantity.

Switch the appliance off
and dislodge the food
from the blades with a
spatula.

If the appliance continues
to give off this smell after

you have used it a few times

check whether the quantity
you are processing and

the processing time are
correct.

Make sure the lid and
the stopper are properly
placed and the sieve in
the lid is in front of the
spout of the blender
beaker.

aicl
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The appliance smells,
feels hot to the touch.
emits smoke, etc.
operating too long

The blender/chopper/
mill beaker leaks.

The mill vibrates,
strongly produces a lot
of noise or the blade
unit is out of alignment.

The chopper leaks.

/1\ Cleaning and care

There Is too much food
in the appliance or the
appliance has been
reduce the operating
operating time.

The beaker has mot been
properly attached
attached.

There is too much food
In the appliance.

The food in the beaker is
blocking the blades.

The rubber ring has not
been properly placed
onto the blade unit.

Switch the appliance
off and process a
smaller quantity or

Make sure the breaker
has been properly

Switch the appliance off
and process a smaller
quantity.

Clear the blockage
and process a smaller

quantity.

Unplug the appliance.
Remove the blade unit
and make sure the
rubber ring has been
properly placed onto the
blade unit.

4. Use only moist cloth to clean the motor

Cleaning the appliance and its parts is
easiest immediately after use.

=" Do not use abrasives, scourers, alcohol,
etc to clean the appliance.

= Never immerse the motor unit in water
or clean it in the dishwasher.

1. Unplug the appliance and remove the
detachable parts.

2. Clean the parts in lukewarm water with
sine washing-up liquid and rinse them
under the tap or clean them in the
dishwasher.

3.1f necessary, remove the rubber sealing
ring from the blade units and rinse it
with water.

Parts of the appliance may become
discolored when it is used to process
ingredients that contain a lot of
pigment, this is normal.

5. Wind excess mains cord round the base
of the appliance for easy storage (fig.20).

Technical data

Mains voltage: 220 V [ 60Hz
Power consumption: 250 W
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