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HAND BLENDER

Model No.: SVBMO0310ACC

INSTRUCTIONS FOR USE

Read these instructions for use carefully before you use the appliance and save them
for future reference.



Technical Specification

Model No SVBMO0310ACC _

Insulation O
Rated Voltage AC 220-240V~
Rated Frequency | 50/60Hz Rated continuous working time | =1 min
Rated Power 1000W Rated intermission time =1 min

General Description

Speed button |
Speed button 11
Motor unit
Blender shaft
Coupling unit
Beaters

Hooks
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Pusher
Processor lid
Processor bowl

. Chopper blade
Insert holder
Insert for slicing
Insert for shredd
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Variable speed regulator

Measuring cup with lid

ing

. Insert for julienne
. Insert for granulating




Important

Never immerse the motor unit and whisk coupling unit in water or any other fluid, not

rinse it under the tap. Use only a moist cloth to clean them.

¢ 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.

+ Repairs or the replacement of the mains cord must only be done by authorized
service personnel. Faulty, unqualified repair work may cause considerable hazards
to the user.

¢ Never let the appliance run unattended.

This appliance is intended for household use only.

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

¢ Especially when operating the hand blender attachment in hot liquids, do not
immerse the blender shaft into-or remove it from the liquid while the appliance is
switched on.

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

+ Children are not allowed to use the appliance without supervision.

¢ Do not touch the blades, especially when the appliance is plugged in. The blades
are very sharp.

+ If the blades get stuck, unplug the appliance before you remove the ingredients
that block the blades.

+ Always unplug the appliance when it is left unattended and before you assemble,
disassemble, clean, store, change accessories or approach parts that move during
use.

¢ Care should be taken when handling the sharp cutting blades, emptying the bowl
and during cleaning.

<

Setting the speed

When activating switch“l”, the processing speed corresponds to the setting of the
variable speed regulator. The higher the speed setting, the faster and finer the
chopping results will be.

For maximum processing speed, press the “II”switch. You may also use the
“II”’switch for instant powerful pulses without having to manipulate the speed
regulator.
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How to operate your hand blender

The hand blender is intended for :
- blending liquids, e.g. dairy products, sauces, fruit juices, soups, mixed drinks and
shakes.



- mixing soft ingredients, e.g.
- pureeing cooked ingredients, e.g. for making baby food.

1. Attach the blender bar to the motor unit( “ click’).

2. Immerse the blade guard completely in the ingredients.

3. Pressing the normal or turbo speed button to switch on the appliance.

4. Move the appliance slowly up and down and in circles to blend the ingredient.
When blending directly in the saucepan while cooking, take the pan from the stove
first to protect the appliance from overheating.

Beaters&hooks

1. Insert the beaters or kneaders to the coupling unit, and push until a positive click
is felt.

2. Connect the coupling unit to the motor unit.

3. Plugin.

4. With the ingredients in a bowl of an appropriate size, place the beaters/kneaders
into the bowl.

5. Pressing the normal speed button to switch the appliance. As the mixture thickness,
increase the speed. If the machine starts to slow or labour, increase the speed.

Important:

® Kneaders only -When making bread dough, we recommend that the dough load
does not exceed 450g flour.

® To protect your handmixer, don’t use it for long time with doughs, heavy cake
mixtures, etc. Switch it off as soon as you’ve got the right consitency.

Hints

® \When creaming for cake mixtures, use butter or margarine at room temperature or
soften before use.

® To avoid overloading your mixing bowl, select one of an appropriate size.

® | arge quantities and thick mixtures may require a longer mixing time

® When whipping cream, use of a high-sided bowl is recommended to minimize
splashing.

Food processor attachment

The chopper is intended for chopping meat, cheese, onions, herbs, garlic, carrots,
walnuts, hazelnuts, almonds etc.

For chopping hard goods, use the “turbo” switch.
Do not chop extremely hard food, such as nutmeg, coffee beans and grains.



Before chopping...
+ Pre-cut meat, cheese, onions, garlic, carrots, chillies.
¢ Remove stalks from herbs, un-shell nuts
¢ Remove bones, tendons and gristle from meat.

1. Place the blade on the centre pin of the bowl and give it a turn to lock into place.
Put the ingredients in the chopper bowl.

Put the food processor lid onto the chopper bowl. Turn the lid anti-clockwise to
lock it.

Insert the motor unit into the coupling unit until it locks.

Pressing high speed button to switch the appliance.

After use, press release button to remove the motor unit.

Turn the lid clockwise to unlatch it and lift it up.

Carefully take out the blade by turning and pulling it, before removing the
processed food.
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Mixing light dough

Using the chopper blade, you may also mix light dough like a pancake batter or a cake
mixture based on up to 2509 flour.

For a pancake batter, for instance, first pour liquids into the bowl, then add flour and
finally eggs. Pressing “TURBQO” the switch, mix the batter until smooth.

Slicing/shredding

Use the slicing insert, you can slice cucumbers, onions, mushrooms, apples, carrots,
radishes, raw potatoes, courgettes, cabbage.

Use the shredding insert, you can shred apples, carrots, raw potatoes, beetroot,
cabbage, cheese (soft to medium).

Granulating insert and Julienne insert for potato

1. Press the insert onto the insert holder.

2. Place the insert holder on the centre pin of the bowl.

3. Attach the food processor lid onto the bowl. Turn the lid anti-clockwise to lock it.

3. Insert the motor unit into the coupling unit until it locks.

4. Fill the food to be processed into the filling tube. Never reach into the filling tube
when the appliance is switched on. Always use the pusher to feed in food.

. Pressing the low speed button to switch the appliance.
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The pusher — tips and warning
Do not exert too much pressure on the pusher when you press ingredients down the
feed tube.

There are two kinds of pusher(a small one and a big one) for this appliance:

1. Use the big pusher to push big blocks of ingredients into the processing cup.

2. For slim material ( such as ham, cucumber, carrot etc.), put the material trough the
hole of big pusher, use the small pusher to push it. The small pusher can be taken
out of the big pusher by turning it in a anti-colckwise direction.

3. Pre-cut large ingredients to make them fit into the feed tube.

4. Fill the feed tube evenly for the best results.

Care and cleaning

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

¢ Unplug the appliance and detach the accessories before cleaning.

¢ Clean the beaker, the processor bowl, the blades and the holder in warm water
with some washing-up liquid.

¢ The blade unit of blender bar and the whisk can be cleaned while still attached to
the motor unit by immersing them in warm water with some washing-up liquid
and letting the appliance run for a while.

¢ Wipe the motor unit, the whisk coupling unit and the processor lid with a moist
cloth

¢ When processing foods with colour(e.g. carrots), the plastic parts of the appliance
may become discoloured. Wipe these parts with vegetable oil before cleaning
them.

Do not immerse the motor unit, the whisk coupling unit and the processor lid into

water.

Environment
Meaning of crossed —out wheeled dustbin:
Do not dispose of electrical appliances as unsorted municipal waste, use
ﬁ separate collection facilities.
Contact you local government for information regarding the collection
systems available. If electrical appliances are disposed of in landfills or
dumps, hazardous substances can leak into the groundwater and get into the food
chain, damaging your health and well-being.
When replacing old appliances with new ones, the retailer is legally obligated to take
back your old appliance for disposals at least free of charge.

SVAN TRADING S.L.
C/ Ciudad de Cartagena, 20. Paterna (46988). SPAIN.
info@svanelectro.com 960600034



