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When using electrical appliance, basic safety precautions should always be
followed including the following:

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always
be followed, including the following:
1. Read all the instructions.

2. The metal blade, disc attachments are very sharp, always '
take care when handling them, especially when removing N
them from the bowl and when cleaning.

Important
3. To protect against risk of electrical shock do not put appliance in water
or any other liquid.
4. Close supervision is necessary when any appliance is used near children
Never allow a child to use this product.
5. Unplug from the socket when not in use, before putting on or taking off
attachments, and before cleaning,
6. Avoid touching moving parts. Keep hands, hair, clothing as well as
spatulas and other utensils away from processor tools during operation, to
prevent personal injury and/or damage to the appliance. Never put your
fingers into the feed tube, always use the food pusher.
7. Do not operate any appliance with a damaged lead or plug, or after an
appliance has malfunctioned or has been dropped or damaged in any way.
Contact with after sale service centre of Feller for advice on examination
repair or electrical or mechanical adjustment.
8.The use of attachments or tools not recommended or sold by Feller may
cause fire electric shock or injury.
9. Do not use outdoors.
10. Do not let the mains lead overhang the edge of the table or work-top,
or touch hot surfaces.
11. Never immerse the processor body in water or any other liquid all tools
and attachments should be removed before cleaning.
12. Do not place the appliance on or near a hot gas or electrical hob or in
a heated oven.
13. Processor time and periods do not exceed the manual recommended.
14. When using the processor do not remove the lid until the blade has
stopped rotating.
15. Always remove the accessory before emptying the processor bowl of
its contents.




Should the mains lead of the appliance need replacing do not attempt
this repair yourself as special tools are required contact with after sale

service centre of Feller.

The sound pressure level under normal operating conditions is less

than 85dB(A).

Switch off the appliance before changing accessories or approaching

parts which move in use

Do not use the appliance if the rotating sieve is damaged.

INSTRUCTION ABOUT THE CONTROL PANEL

GO
©

when the system in power, the LCD and the
LCD light are all bright, At that time ,the timer
in LCD show 12:00 (H:M), you can press “+"or"-
"key to adjust it to current time, which will
show in the LCD, Then press star/stop key to
enter it. (Fig.1)

“+"” There are 10 speed when you press “+"
key for 10 times, press it once the speed will
increase a speed. (for example, if current
spend show speed 5, when you press it, it will
show speed 6) .

“-" There are the same 10 speed when you
press “-" for 10 times, But press it once the
speed will reduce a speed, (for example, If
current speed shows speed 5 ,when you press
it once ,it will show speed 4) (Fig. 2)

LOW:
when press it, it will show speed 3, which to be
speed 3 that in the “+” or "-"key.(Fig. 3)

HI:

when press it ,it will show speed 10 ,which to
be speed 10 that in the “+” or "-"key. ( Fig. 4)
Pulse:

To press the pulse key, the appliance will
run precedence at speed 10 including it is
running at others speed which is selected by
others key. (Fig. 5)

Itis not effectual to operate it
when the appliance is working.

To press it once, the light which be marked
15 will bright. To press it once again the lights
which are marked 15 and 30 are all bright.
when the key is pressed for four times ,the
four lights are all bright .at that time ,to press
it once the light which be marked 60 will go
out .for twice ,marked 60 and marked 45 are
all go out ,until the four lights are all go out.

You can set the time or the speed key first.
But system will to be count time from the
appliance start to run. when running ,the
timer light will go out in turn. (Fig. 6)
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" SPECIFICATIONS ! blender stopper 1575 blade
2. blender lid 14. coarse shredder
o Speed control 3. blender jar (1.5 L Max.) 15. coarse slicer
o start/stop “+“speed1 to speed10 4. housing cap (you have no 14.15 parts)
« low: speed3 “" speed10 to speed 1 5. housing 16. fine slicer
o Hi:speed10 6. pushing cup 17. fine shredder
« Auto stop time control (15s,30s, 45s, 60s) 7 pusher (a) 18. French fry cutter
8. bowl lid '
» Power 1000 W 19. spatula
« Frequency 220-240V AC/50 Hz 7 bowl (1.5 Max.

10. blade shaft (a)

11. cutter

12. dough blade
 PARTS NAME

HOWTOUSE

Setting up
Using the following instructions, assemble
the food processor as follows.

1. Put the housing cap on the housing, and
turn it clockwise. (Fig. 8)

2. Drop the processing bowl onto the base
assembly by rotating the bowl clockwise
until you hear a click ensure the all two
interlocks on the bowl engage with the base
unit. (Fig. 9)

3. The blades and disc holder can now be
placed into the bowl refer to fitting and
using the tools section which follows place
food into the processor.

4. Holding the cover by the feed tube fit
the cover by rotating clockwise firmly until
the cover bowl and the base unit interlock.
(Fig.10)




Before plugging the processor in ensure that the bowl and cover are
fitted correctly. (the machine will not operate if the assembly is incorrect)

Select recommended speed control

HOW TO USE

The throat can be used to add liquid and
solid ingredients. (Fig.11)

Use the pusher to push ingredients
through the throat. (Fig.12)

You can also use the pusher to close the
throat while the appliance is running to
prevent dust or drops of liquid from escaping
through the throat.

FITTING AND USING THE TOOLS

All tools which are fitted within the processor
bowl must be firmly connected to the
hexagonal drive shaft in the center of the
processor bowl always adjust the tools until
you are sure that they are correctly fitted.

With the processor bowl already fitted place
the blade over the hexagonal drive shaft of the
processor lightly turn the tool until it engages
onto the drive and the blades are close to the
bottom of the bowl and level. (Fig.13)

Holding the over by the feed tube fit the
cover by rotating clockwise ensure that the
safety interlock has clicked into place. (Fig.14)

With the processor bowl already fitted, place
the slicing or grating plates into the plate
holding disc the plates should be placed into
the disc as shown and clicked into place. (will
only fit one way) (Fig.15)

Place the plate holding disc onto the shaft.
(with the thinner end at the top) onto the
central drive shaft of the bowl and check that it
is firmly fixed in place. (Fig. 16)

Holding the cover by the feed tube fit the
cover by rotating clockwise ensure that the
safety interlocks have clicked into place. (see
setting up the processor)




BLENDER

The appliance can be used with or without the blender attached to
the housing. If you use the appliance without the blender, the appliance
will not function if the protective cover has not been screwed onto the
attaching hole for the blender:

Before use: do not put the main plug in the socket until you have
attached the blender jar and the protective cover in the correct way.

After use: unplug the appliance before you remove the blender jar from
the housing.

Do not fill the blender jar with ingredients that are hotter than 800c.

To prevent spilling, do not put more than 1.5 liters of liquid in the
blender jar.

Never remove the lid while the blender is running.

Always remove the lid from the blender jar before
mounting and dismounting the blender jar.

The blender can be used for pureeing very finely and for blending. It can
be used for e.g. soups, sauces, milk shakes, baby food, vegetables, fruit thin
batter, puree, etc. if necessary, cut solid ingredients into smaller pieces
before you put them in the blender.

HOW TO USE THE BLENDER

Remove the housing cap. (Fig. 17)

Mount the blender jar onto the attaching
hole and turn it clockwise until it is firmly fixed.
(Fig. 18)

Press the lid into place and turn it clockwise
into it is firmly fixed. (Fig. 19)

Put the ingredients in the blender jar. (Fig. 20)

Attach the stopper by pressing it down. (Fig.
21)

Switch on the appliance by sitting the speed
control to the recommended speed.

TIPS

The openingin the lid can be used to add ingredients while the appliance
is running. To do so, remove the stopper from the lid.

It may be necessary to switch off the appliance from time to time to
remove pieces of food slicking to the inside of the blender jar.

Switch off the appliance and unplug it.

Remove the stopper and the lid.

Remove pieces slicking to the inside of the blender jar with a soft spatula.
Keep the spatula at a safe distance from the knives

when remove the blender jar from the housing first. You should turn the
lid clockwise. (Fig. 22)

Turn the blender jar anti-clockwise. Take out the blender jar (Fig. 23)

Turn the lid anti-clockwise. (Fig 24)
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GENERAL HINTS

1.The metal blade can be used for chopping meat fish vegetables cheese
etc setting the speed to manual show.

2.For coarse chopping, use the pulse button for a few seconds and monitor
food texture, do not time exceed 2 sec.

3.For coarse chopping, use the pulse button for a few seconds and monitor
food texture

4. Pre-cut larger pieces to make them fit into the feed tube when chopping
hard foods (e.g. meat, cheese) cut into 1 inch / 2.5 cm cubes.

5. For grating plane food horizontally into the feed tube for slicing place
the food vertically

| DISMANTLING AFTER USE

1. Unplug the processor.

2. Remove the processor bowl cover by turning anti-clockwise

3. Carefully remove the blade/disc and shaft/ citrus juicer remember the
metal tools are very sharp.

4. Unlock and remove the processor bowl.

IF YOUR APPLIANCE SUDDENLY STOPS RUNNING

« Pull the mains plug out of the socket.
« Let the appliance cool down for 15 minutes.
« Switch on the appliance again.

Note
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REFERENCE TABLE

Tool Notes Time Speed )
Pulse gives controlover | | 42 .
Texture, ideal For coarse 15-20 Sec. 35
Chopping | e P
.............. S
i 7
Metal Increase time for finer food
blade 20 Sec. 7-9
15-20 Sec. 3-10
Max.Vol. : Weigh of flour JgminMax. | S
1 min Max. 3-7
Max. Vol. : Weigh of flour
Dough +5 min rest, 30 Sec. 8-10
blade Do not over process.
Slicing
blade 710
Shredding
blade 710
Min.: 3, Max.: 6 1-2 min 2-10
Whisk .......................................................................................................................
Do not over process 40-45 sec. 4-6
Sp.l : 30 Sec. Pulse
Drying

Do not process for loger than recommended time.

Max. Vol. Function
Chopping
7009 Soups & drinks Blending
more than Cooked vegetables Pureein
1500 ml & poato, fruits 9
500
........................ 9 ... .. [FPestyscones Mixing
1Kg Cakes (totall weight)
flour: 9009 Kneading Bread dough
water: 540 g
Vagetables, cheese, Slicin
fruits, potato 9
Vegetables, cheese, .
fruits, chocolate Shredding
6 eggs Egg whites
................... gggg Whlsk|ng
650 ml Cream
4009 frondent Drying

Do not exceed recommended maximum volumes
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