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3.3 Using the chopper 
1. Assemble the chopper unit by inserting 

the blade unit (3) in its housing at the 
center of the bowl (4).

2. Add the food to be processed and close 
the bowl using the chopper lid (5).

3. Attach the chopper attachment to the 
motor body by twisting it 
counterclockwise so that it snaps into the 
motor body housing. Start chopping by 
using the ON/OFF button and adjust the 
speed selector according to the food 
you are chopping. The TURBO button 
may also be used. 

Sharp blades

Danger of cuts

•  Never touch the blades with your hands.
•  Handle blades very carefully.
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3.4 Using the vegetable masher 
1. Boil and drain the potatoes or other 

vegetables and place in a saucepan or 
bowl.

2. Attach the vegetable masher (1) to the 
gearbox (2). 

3. Then proceed to attach the vegetable 
masher and gearbox unit to the hand 
blender body (3).

4. Select the speed using the speed 
selector.

5. Plunge the head of the vegetable masher 
into the potatoes or other vegetables 
and press the ON/OFF button (4). Lift 
and plunge at a different place in the 
pan or bowl. Proceed until the potatoes/
vegetables are mashed to your liking.

Sharp blades

Danger of cuts

•  Never touch the blades with your hands.
•  Handle blades very carefully.
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Tips for using your hand blender                    

•  Blender attachment: Move the hand 
blender gently up and down to obtain 
best results.

•  Start the hand blender only after the 
blender shaft has been placed into the 
mixture to be blended.

•  Cut food into small pieces to make 
blending and chopping easier. 

•  Do not immerse the motor body in water 
or other liquids.

•  To incorporate air into the mixture, hold 
the blade just under the surface.

•  Whisk: When using the whisk, avoid 
beating egg whites for too long as they 
might dry out and become less stable. 

•  Add sugar to beaten egg whites slowly 
after the peaks have started to form.

•  The maximum continuous operation time 
for the whisk is 4 minutes.

•  Vegetable masher: When using the 
vegetable masher, use a low speed for 
potatoes as they are starchy and must 
not be overworked. Use a higher speed 
for mashing vegetables such as turnips 
and sweet potatoes.

•  Mash the vegetables while hot.
•  Mash the vegetables first and add other 

ingredients, such as milk, butter and 
seasoning, afterwards.

•  Chopper accessory: Do not operate the 
chopper without food inside the bowl.

•  Do not overload the chopper bowl.
•  Cut food into pieces of the same size to 

achieve even results.
•  Place the chopper bowl on a flat and 

sturdy surface.
•  Make sure that the blade is correctly 

inserted.
•  It is best to chop foods that are not too 

hot.
•  Some spices may scratch the chopper 

bowl.
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3.5 Food processing guide 

 

Food Preparation Quantity Speed Time

Meat Cut into 1” pieces 7 oz TURBO 20 seconds

Hard cheese Cut into 1/2 to 1” 
pieces

4 oz TURBO 10 seconds

Carrots Cut into 1” pieces 7 oz HIGH 15 seconds

Parsely Remove the stems 2 oz HIGH 10 seconds

Onions Cut in half or into 
quarters

3 1/2 oz MEDIUM 8-10 seconds

Garlic Whole cloves without 
skin

12 cloves LOW 8-10 seconds

The speeds and time indicated in 
the table are approximate and are 
based on internal lab tests.
The results may vary depending on 
the quality of the ingredients and 
on the consistency you wish to 
obtain.
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4 Recipes

Mayonnaise

Ingredients:

1¼ cup (8.8 oz) oil (e.g. sunflower oil)
1 egg and 1 extra egg yolk
2 tablespoons vinegar
Salt and pepper to taste

Method:

1. Put all the ingredients (at room 
temperature) into the beaker following 
the above order.

2. Gently insert the hand blender until 
touching the bottom of the beaker.

3. Keeping the blender in the same 
position, operate it at TURBO speed. 
When the oil starts emulsifying, slowly 
raise the shaft to the top of the mixture 
and then back down, making sure to 
incorporate all the oil.

Processing time: 1 minute for a dressing-like 
result; 2 minutes for a dip-like result. 

Guacamole

Ingredients:

1 large avocado, peeled, de-stoned and 
chopped

3 tablespoons of lemon juice 
½ cup sour cream
1 tablespoon minced garlic
1 teaspoon chopped jalapeño

Method:

1. Using the chopper accessory, first insert 
the chopping blade into the chopping 
bowl, then put all the ingredients into the 
bowl. 

2. Close the chopper with the lid and insert 
the motor unit. Pulse until the mixture 
reaches the desired consistency.

Suggestion: serve the guacamole with 
tacos and burritos. For a lighter option, 
serve with carrots and celery sticks.
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Pancake topping

Ingredients:

7.70 oz icing sugar
1.40 oz egg white

Method:

1. Using the chopper accessory, first insert 
the chopping blade into the chopping 
bowl, then put all the ingredients into the 
bowl. 

2. Close the chopper with the lid and insert 
the motor unit. Blend the ingredients for  
5 seconds on TURBO setting.

Mashed Potatoes

Ingredients:

1.5 lb medium size russet potatoes
Salt and pepper to taste

Method:

1. Peel the potatoes and cut them into 1’’ 
pieces. Place them in a large saucepan 
and cover with cold water. 

2. Cover and bring to boil over high heat. 
Once boiling, remove the lid and keep 
cooking for about 20 to 25 minutes, until 
a skewer can be easily inserted in the 
potato pieces. 

3. Drain the potatoes well. 

4. Place the potatoes back into the dry 
saucepan and gently stir them over low 
heat for 1-2 minutes to remove excess 
moisture. 

5. Remove from heat and let the potatoes 
cool for about 5 minutes.

6. Attach the Vegetable masher accessory 
to the motor body and, using the TURBO 
setting, mash the potatoes for 1 minute. 
Do not over mash, as it might cause the 
potatoes to become sticky.
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5 Cleaning and care              

5.1 Instructions                

5.2 Cleaning the motor body
To keep the outer surface of the hand 
blender motor in good condition, it should 
be cleaned regularly after use. Let the 
appliance cool down first. Use a soft, damp 
cloth with mild detergent.

5.3 Cleaning the components of the 
hand blender

Clean the hand blender shaft and the 
vegetable masher accessory with hot water 
and a mild detergent.
The chopper bowl and blade unit, the non-
slip base, stainless steel whisk, vegetable 
masher blades and the TritanTM beaker with 
lid can be washed in a dishwasher.
The chopper lid and the whisk attachment 
must be cleaned with a damp cloth.
Dry thoroughly.

Improper use
Danger of electrocution

•  Unplug the hand blender before cleaning 
it.

•  Do not immerse the motor body in water 
or other liquids.

Improper use
Risk of damage to surfaces

•  Do not use steam jets to clean the 
appliance.

•  Do not use cleaning products containing 
chlorine, ammonia or bleach on parts 
with metallic finishes (e.g. anodized, 
nickel- or chrome-plated).

•  Do not use abrasive or corrosive 
detergents (e.g. powders, stain 
removers and metallic scrubbers).

•  Do not use rough or abrasive materials 
or sharp metal scrapers.

The hand blender is not included 
and can be purchased separately.

Sharp blades

Danger of cuts

•  Never touch the blades with your hands.
•  Handle blades very carefully.


