


Components 

A.	 LED light speed indicator
B.	 Speed selector
C.	 Power button
D.	 Turbo button
E. 	 Motor unit
F. 	 Stainless steel mixing foot
G. 	 Release button
H. 	 Mixing triple blades
I. 	 Professional double whisk
J. 	 Feed tower pusher
K. 	 Feed tower
L. 	 Food processor bowl
M. 	Multi processing blades
N. 	 Fine shredding/slicing disc
O. 	 Coarse shredding/slicing disc
P. 	 Blender lid
Q. 	 Blender jug
R. 	 Blender blades
S. 	 Power cord
T. 	 Double whisk holder
U. 	 Spindle
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Processing times and quantities for professional double whisk

Ingredients Quantity Time Speed

Cream 500g ≤ 60 sec Turbo

Egg whites 4 units 60 sec Turbo

Note: The temperature of the cream should be between 4 and 8 Degree Celsius.

Troubleshooting

Problem Possible cause Solution

Slices are slanted or uneven. The food is light, it jumps during slicing. Load food in the feed tower. Place the feed tower 
pusher onto food and apply pressure. Then start.

Some food remained on the 
disc after processing.

It is normal for small pieces to remain after 
processing.

Always clear any blocked food from chipper disc 
by yourself.

The motor slows to start. Amount of meat may exceed maximum capacity. Remove the meat and process in two batches.

Too much fat in the meat. Note that for best result trim the meat of fat 
before processing.

The motor does not work. The appliance is not connected to the mains. Make sure to plug in the appliance before 
operation.

The appliance vibrates/
moves during operation.

The non-slip ring is wet. Make sure the non-slip ring at the bottom of  
the food processor bowl or the blender jug is 
clean and dry.  Make sure the bowls are placed 
on a flat surface.

Processing times and quantities for blending and chopping

Recipe Ingredients Quantity Time Speed

Pureeing raw vegetables

Carrots 80 g

20~30 sec Max
Potatos 80 g

Onions 80 g

Water 160 ml

Strawberries margaritas (Cocktail)

Tequila 120 ml

≤ 60 sec Max

Triple sec 30 ml

Frozen strawberries 110 g

Lemonade 70 g

Ice cubes 75 g

Vitamin

Apple 40 g

20~30 sec Medium
Banana 50 g

Papaya 100 g

Milk 150 ml

Potato leek soup

Potatoes 150 g

50~60 sec MaxLeek 150 g

Water 300 ml

Processing times and quantities for the food processor with multi processing blades

Ingredients Quantity Quality Time Quality Time Quality Time Speed

Bread crumbs
50g

Coarse

10 sec

Medium

20 sec

Fine

30 sec Turbo

100g 10 sec 20 sec 30 sec Turbo

Almonds
100-200 - 10 sec 20 sec Turbo

200-400 10 sec 20 sec 30 sec Turbo

Meat (Beef) 200g 10 sec 20 sec 30 sec Turbo
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