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WE'RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You’ve chosen a product that

brings with it decades of professional experience and innovation. Ingenious and stylish,
it has been designed with you in mind. So whenever you use it, you can be safe in the
knowledge that you'll get great results every time.

Welcome to Electrolux.

Visit our website to:

@ Get usage advice, brochures, trouble shooter,
service information: www.electrolux.com

Register your product for better service:
www.electrolux.com/productregistration

E Buy accessories and consumables for your appliance:
www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

When contacting the service center, ensure that you have following data available.
The information can be found on the rating plate.
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Thank you for choosing an Electrolux product In order to ensure the best results, always use
original Electrolux accessories and spare parts. They have been designed especially for your
product This product is designed with the environment in mind. All plastic parts are marked for
recycling purposes.

COMPONENTS

1. Measuring cup 6. Base 1. Automatic recipe
2. Jarlid 7. Touch Ul programs

3. Blade silicon ring 8. ON/OFF 12. Tamper

4. Removable Blade 9. Speed selector

5. Jar 10. Pulse function

SAFETY ADVICE

Read the following instruction carefully before using the appliance for the first
time.

The blender appliance is designed for mixing food

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 the use of the appliance by a person responsible
for their safety.

The appliance can only be connected to a power supply whose voltage and frequency
comply with the specifications on the rating plate.

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.

Always place the appliance on a flat level surface

Do not use or place the appliance near the edge of the table or counter, near hot gas, stove,
electric burner or heated oven.

Always switch off and disconnect the appliance from the mains if it is left unattended and
before assembling, disassembling, cleaning, changing accessories or approaching parts that
move during use.

WARNING: the blades are very sharp. Care shall be taken when assembling, disassembling
after use or during cleaning.

This appliance is intended for domestic use only. It must not be used for other purposes.
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.

With heavy load(maximum capacity), do not let the blender run for more than 2 minutes.
Allow it to cool down for at least 20 minutes before continuing.

Do not exceed the maximum filling volume.
Be careful when pouring hot liquid as released steam can caused burn.
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e Be careful if hot liquid is poured into blender as it can be ejected out of the appliance due to
a sudden steaming.

e Keep the jar with content refrigerated until the consumption unless the food is consumed
immediately.

e Liquids are to be heated externally without the usage of the jar.

e Never operate appliance without lid.

e Do not use this application to stir paint It may cause an explosion.

e Do not let cord touch or hang over hot surfaces.

e Do notimmerse the appliance, its power cord or plug in water or any other liquid.
e Never process boiling liquids.

e Use only accessories or parts recommended for this appliance.

e The main jar cannot be used for blending or grinding hard and dry substance, except for ice
cubes and frozen fruits. Please use grinder accessory instead.

e Keep hands and utensils out of the appliance during operation to avoid the risk of severe
injury or damage to the appliance.

e This appliance is equipped with motor thermal protector. If the appliance overheats, it
switches off automatically. Unplug the appliance and let it cool down until room temperature
then put the mains plug back into the power outlet and switch on the appliance again. Please
contact your dealer or an authorized service center if it is activated too often.

e CAUTION: In order to avoid a hazard due to inadvertent resetting of the thermal cut-out, this
appliance must not be supplied through an external switching device, such as a timer, or
connected to a circuit that is regularly switched on and off by the utility.

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

e Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.

o WARNING: Always operate the blender with the lid or the guard in position as indicated in the
instructions.

e Unplug from outlet when not in use, before putting on or taking off parts and before cleaning.
o Allow to cool before assembling or disassembling parts and before cleaning the appliance.
e Do not touch hot surfaces. Use the handle.

DISPOSAL

be treated as household waste. To recycle your product, please take it to an official
collection point or to an Electrolux service center that can remove and recycle the
electric parts in a safe and professional way. Follow your country's rules for the sep-
arate collection of electrical products.

E This symbol on the product or on its packaging indicates that the product may not

Recycle materials with this symbol. Put the packaging in relevant containers to

L/:) recycled it

Electrolux reserves the right to change products, information and specifications without
notice.



GETTING STARTED

1.

Before using your appliance for the first time, remove all packing material such as
plastics, stickers or tags that may be attached to the components. Clean the appliance
and accessories.

. Always prepare the ingredients before blending: rinse them thoroughly and cut them

into pieces not larger then 3cm size for best results and remove any hard or large
seeds. Remove any thick peel from the fruit or vegetables.

. Place the sealing ring around the blender blade assembly before operating the

product. Caution! Use only sealing rings provided by Electrolux.

Place the blender blade assembly on the bottom of the main jar and rotate until it sits
firmly. Follow the locking instructions on the bottom of the blade base. Place the
assembled jar on the blender base until it stands firm in its position. While adding
ingredients to the jar, make sure to place softest ingredients on the bottom of the jar
and hardest on top.

WARNING! Do not exceed the maximum filling volume (2000ml), which equals the
highest value on the jar scale. And fill the jar up to the minimum filling volume (250ml),
which equals the lowest value on the jar scale.

4. Put on the lid on and rotate it till it's locked. Insert the measuring cup.

. Start the blender: Plug into mains. Rotate the speed selector to “ON” position, the

buttons will light up. Press the button with one of the recommended recipes or to select
your desired processing speed by rotating the knob.

. You can add ingredients through the filler hole after you started during processing.

Never remove the lid while running the product.

Caution! Never run the blender empty, running the blender empty can cause
overheating and damage the product.

Caution! Keep hands and utensils out of the blending jar while blending.

. Processing hot liquids: We recommend to allow hot liquids to cool down before filling

the jug down to 70°C. Fill the jar only half full (1000ml) and start processing on low
speed. The blender jar can become very warm - take care to protect your hands.

. You have preset dedicated recipe programs as well as option to choose speed

manually. The blender will operate until the program is finished. To stop any program
manually, press any button.

Note: soup program can gently warm up liquids by blending with high speed. If the
soup is not warm enough after the automatic program has finished, you can run the
program one more time or rotate the speed selector to mix for additional 1-2 minutes.
Caution! Maximum recommended continuous running time of the blender is 6 minutes.
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9 You can give the ingredients a quick mix to get to your desired consistency with the
Pulse function. Press the PULSE button to go into Pulse mode.

CAUTION! Due to the machine speed, processing times are much quicker than standard
appliances. Unless you are accustomed to the machine, count your time carefully to
avoid over-processing while choosing the speed manually using the knob

USING THE TAMPER

10 The jar should be not more then 2/3 full when the tamper is used during blending.

- To avoid overheating during blending, do not use the tamper for more then 3 consecutive
minutes.

- The splash disk (near the top of the tamper) and lid prevent the tamper from hitting the
blades when the lid is secured properly in the position.

- If the food does not circulate, the machine may have trapped an air bubble.

- Carefully remove the measuring cup while making sure the lid stays firmly in place. Release
the air bubble by inserting the tamper through the lid plug opening.

- Holding the tamper straight down may not help the ingredients circulate. If necessary, point
the tamper toward the sides or corners of the container. Do not try to force the tamper
deeper into the container.

CLEANING AND CARE
11 Use the Easy clean function or rinse the jar manually adding detergent, or place into
the dishwasher for cleaning.

Avoid leaving the ready dishes (e.g. soup, smoothie, juice) in the jug for a long time, espe-
cially when acidic ingredients (e.g. lime, lemon) is processed.

However, if crazing would appear, the effect is purely cosmetic and it does not impact
the functionality of the jug.

Always use an Auto clean function or rinse the jug thoroughly with only clean water
before placing it to the dishwasher.



m BLENDER RECIPES

Function Recipes Ingredients Time
Ice crush Ice cube 8-12 pieces (apx 2x3cm) 80 Sec
Smoothie Strawberry 125g frozen strawberry, hulled and cut in 1 Min

smoothie half, 250g chilled milk
(use tamper once needed)
Nut butter Nuts 290g roasted peanuts, 275g roasted 1 Min
cashews
(use tamper once needed)
Soup Potato leek 60g potatoes, 60g leek, 180g water 3 Min
soup (launch program twice to make soup
warmer)
Sorbet Strawberry 5009 frozen strawberry, 70
sorbet 1 tbs honey, 1tbs lemon juice Sec
(scraping the sides and the bottom of the jar
with tamper or spatula, pushing ingredients
toawards the blades)
Puree Veggies 80g carrots, 80g potatoes, 80g onions, 1 Min
120g water
High speed |Carrot juice 1100g carrots, 800g water 1 Min
(manual
settings)
Middle Vegetable soup|200g potatoes, 200g carrots, 200g onions, 90 Sec
speed 400g water
(manual
settings)




TROUBLESHOOTING

Symptom

Analysis of Possible
Causes

Countermeasure

Product does not
work or stops
unintentionally

Jar did not sit properly
into machine base

Press the jar to make sure it sit in
correct position.

This appliance is
equipped with motor
themal protector.

If the appliance
overheats, it switches off
automatically

Unplug the appliance and let it
cool down until room temperature
then put the mains plug back into
the power outlet and switch on the
appliance again.

Tamperdoes
not help to push
ingredients down

Excessive amount of food
processing

Reduce the quantity of ingredients

Ingredients stick to blade

Cut off the power supply, clean up the
blade on the ingredients

The abnormal
odor products,
hot, the
phenomenon
such as smoking

Excessive amount of food
processing

Reduce the quantity of ingredients

Product continuous
working time is too long

Shorten the product continuous
working time

Processing the
ingredients if temperature
is too high

The temperature of the ingredients
do not exceed 70 °C
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