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Food preparation

Tip: Use the curd or yogurt, instead of buttermilk, can be made into delicious and healthy 

dessert after dinner.

Hot weather to drink cold drinks (2 cups)

* ½ pineapple only             * 1  pink grapefruit 

* 2 apple                          * 1 large glass of ice water

Washing apple, stripping off  the pineapple and grape peel, and cut into small pieces, 

mix all ingredients in a mixing glass can be a delicious, cold, can quench the fresh fruit 

juice drinks.

 

Apple pancake

* 150 grams apple meat                               * about 100 ml milk    

* 150 grams of self-raising flour                      * 50 grams sultana   

* 50 grams of dried apricots, cut into pieces      * 2 eggs 

* sugar and cinnamon right amount                 * butter

1.Make the apple meat, self-raising flour and egg stir together, add enough milk to make 

pulp paste, put raisins and apricots, and put it in the flesh.

2. heat the butter in the frying pan, put spoonful of pulp paste into the frying pan,Each 

piece is a little distance between each other. Make the pulp milk custard to pancakes. 

Use medium heat fry both sides until they are golden brown is ripe. Hot on the table to 

eat, or use it as cold food.

3. When eating, can according to the taste for some sugar.
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Safety Tips

17. When you stop to use this machine, please remember unplug the power plug.

18. This product use stainless steel blade.

19. This product use the glass mixing jar.

Installation

1. Clean all parts which contact with food.

2. As shown below put the blender components together.

Scope of application

The Mixing/blending components suitable for stirring, mixing, crusting fruit, vegetables, 

nuts and other kinds of food raw materials and condiments. Make all kinds of fruit juice, 

ice sand, milkshakes, beverage, seasoning liquor, soup, porridge, paste, juice, sauce 

etc. Can also be processed similar raw material, such as making beauty apply face 

mask, etc. 

Usage Tip

-4-

1. If you want to quickly process the material , you can keep press the P button. Release 

the button to stop.

2. If you want to do milk-shake, you can press the     button. When to stop, press the 

button again, Or turn the knob to SMOOTHIE position.  When to stop, then rotate the 

knob to the OFF position.

3. If you want to crush ice,you can press the        button. When to stop, press the button 

again;

Note: if you want to crust the ice to snowflake shape, you should choose the highest 

speed or keep press the P button a few seconds.  If the ice is still very thick, can press 

the P button to crust again.

Stir

a. Clean all parts which contact with food

b. Confirm your power plug is consistent with this machine.

c. The machine should be placed on the smooth table, so as to avoid accidents

d. Put the preparation raw materials into the mixing jar, according to individual favor, 

adding suitable amount of water (not more than the highest scale line), cover the lid and 

cover the feeding cove to the hole of feeding

e. Plugged in, open the knob switch. machine start running. After 40 seconds to 60 

seconds, processed foods can be crushed or dissolved.

 .

 

 .

 

.

 

Cleaning

1. Close the machine and unplug the power plug.

2. All removable parts must be removed before cleaning.

Grinding

1.Grinding cup is suitable for grinding dry food into power. Put 60 g into grinding cup 

every time, cover grinding blade base and screw it tightly clockwise. Then put into main 

machine as shown in the picture. Screw it tightly with your hand holding grinding cup. 

Turn on the switch and then grinding begins.

2.When grinding oily materials like sesame, putting one spoon of white sugar into the 

cup will have better effect.  

Note: if the machine is running idle, that is, the blade does not touch food, please turn 

down the machine and cut off power supply. Loose the food and then turn on the 

machine to continue grinding.
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