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PRATS AND ACCESSORIES  
1. Pusher 
2. Stopper 
3. Jug cover 
4. Lid of bowl 
5. Jug 
6. Tool holder 
7. Body cover 
8. Bowl 
9. Motor Unit  
10. Switch 
11. Blade holder 
12. Chopper 
13. Protection cover 
14. Kneading accessory 
15. Balloon beater 
16. Coarse-slicer 
17. Medium-slicer 
18. Fine-slicer 
19. Chinese shredder 
20. Coarse-shredder 
21. Fine-shredder 
22. Insert-holder 
 

Important   
1  Read this instructions foe use carefully and look at the illustrations before using 

the appliance. 
2  Keep these instructions for use for future reference. 
3  Check that the power supply voltage corresponds to that shown on the appliance. 

before you connect the appliance. 
4 Never use any accessories or parts from other manufacturers or that have not been 

specifically advised by this appliance. Your guarantee will become invalid if such 
accessories or parts have been used. 

5 Do not use the appliance if the mains cord, the plug or other parts are damaged. 
6 If the mains cord of this appliance is damaged, it must always be replaced by the 

appliance or a service centre authorized by the appliance, in order to avoid 
hazardous situations. 

7 Thoroughly clean the parts that will come into contact with food before you use the 

appliance for the first time. 
8 Do not exceed the quantities and preparation times indicated in the table. 
9 Do not exceed the maximum content indicated on the bowl or the blender jar. i.e. 

do not fill beyond the top graduation. 
10. The emulsifying disc, the knife and the kneading accessory have to be placed on 

the tool holder that stands in the bowl. 
11. Unplug the appliance immediately after use. 
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12 Never use your fingers or an object  to push ingredients down the feed-tube while 

the appliance is running. Only the pusher is to be used for this purpose. 
13. Always unplug the appliance before reaching into the blender jar with your fingers 

on an object. 
14. Keep the appliance out of the reach of children. 
15. Never let the appliance run unattended. 
16. Switch the appliance off before detaching any accessory. 
17. Never switch the appliance off by running the lid. 
18. Never immerse the motor unit in water or any other fluid, nor rinse it under the tap. 

Use only a moist cloth to clean the motor unit. 
19. When you mount the blender jar, the bowl and/or the body cover 
      Properly onto the motor unit, you will hear a click. 
20. Remove the cover from the blade before use. 
21. Avoid touching the SHARP blades, especially when the appliance is plugged in. 
22. If the blades get stuck, unplug the appliance before removing the ingredients that 

are blocking the blades. 

23. Let hot ingredients cool down before processing them (max, temperature 80  

/175°F). 
24. If you are processing a liquid that tends to foam, do not put more than 1.8 liter into 

the blender jar to avoid spillage. 
Note that if both the blender and the bowl have been correctly mounted, only the 
blender will function. 
 

Using the appliance   
 

Food processing bowl  
If you want to use the bowl, remove the blender jar and close the fixing hole 
with the body cover. All function that requires the use of the bowl will only work 
if the blender jar has been removed. 
1 Mount the bowl on the food processor by turning the handle in the direction of the 

arrow until you hear a click. 
2 Put the lid on the bowl. Turn the lid in the direction of the arrow until you hear a 

click (this requires some force). 
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Built-in safety lock 
 

Both the motor unit and the lid have been provided with marks. The appliance 
will only function if the arrow on the motor unit is placed directly opposite the 
mark on the lid. Make sure that the mark on the lid and the arrow on the bowl 
are directly opposite each other. The projection of the lid will now cover the 
opening of the handle. 
 
Feed-tube and pusher 

1 Use the feed-tube to add liquid and/or solid ingredients. Use the pusher to push 

solid ingredients through the feed-tube. 

2 You can also use the pusher to close the feed-tube in order to prevent 
ingredients from escaping through the feed-tube. 

 
 

Metal blade  
The blade can be used for chopping, mixing, blending, pureeing and preparing 
cake mixtures. 
1 Put the bowl on the motor unit. 
2 Remove the protective cover from the blade. 

The cutting edges of the blade are very sharp. Avoid touching them!  
3 Put the blade on the tool holder. 
4 Put the tool holder in the bowl. 
5 Put the ingredients in the bowl. Pre-cut large pieces of food into pieces of food 

into pieces of approx.3×3 cm. put the lid on the bowl. 
6 The speed setting. Allow you to adjust the speed of the appliance to obtain 

optimal result. 
a ) Setting ‘P’, for pulse operation ,if the knob ‘P’ position  is turned the appliance runs 

at max, speed. After releasing the knob the appliance stops running. and Knob turn 
to the ‘0’ position. 

b) Setting 0:  Off 
c) Setting 1:  for slow speed 
d) Setting 6:  for fast speed 
Processing takes 10-60 seconds. 
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Tips  
a) �The appliance chops very quickly. Use the pulse function for short periods at a time 

to prevent the food from becoming too finely shopped. 
b) �Do not let the appliance run too long when you are chopping (hard) cheese. The 

cheese will become too hot, will start to melt and will turn lumpy. 
c) �Do not use the blade to chop very hard ingredients like coffee beans, nutmeg and 

ice cubes. 
If food sticks to the blade or to the inside of the bowl: 
1 Turn the appliance off 
2 Remove the lid from the bowl 
3 Remove the ingredients from the blade or from the wall of the bowl with the spatula. 

 

Inserts 
1 Put the selected insert in the insert holder. 
The cutting edges of the inserts are very sharp. Do not touch them! 
2 Place the insert holder onto the cool holder that stands in the bowl. 
3 Put the lid on the bowl. 
4 Put the ingredients in the feed tube. Precut large chunks to make them fit into the 

feed-tube. 
5 Fill the feed-tube evenly for the best result. 
When you have to cut large amounts of food, process only small batches at a time and 
empty the bowl regularly between the batches. 
6 Press the pusher lightly onto the ingredients in the feed-tube. 
7 Select the appliance speed setting to obtain optimal results. See the table for the 

recommended speed setting. 
 

Processing takes 10-60 seconds. 
8 Press the ingredients slowly and steadily down the feed –tube with the pusher. 
9 To remove the insert from the insert holder, take the insert holder in your hands 

with its back pointing towards you. Push the edges of the insert with your thumbs 
to make the insert fall out of the holder. 
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Kneading accessory 
The kneading accessory can be used for kneading dough for bread, steamed buns 
and dumplings and for mixing batters and cake mixtures. 
1 Fit the kneading accessory onto the tool holder. 
2 Put the ingredients in the bowl. 
3 Close the bowl with the lid. 
4 Close the feed tube by placing the pusher in it. 
5 Select the appropriate speed setting to obtain optimal result. See the table for the 

recommended speed setting. 

� � � �

 

Emulsifying disc 
You can use the emulsifying disc to prepare mayonnaise to whip cream and to whisk 
egg whites 
1 Put the emulsifying disc onto the tool holder that stands in the bowl. 
2 Put the ingredients in the bowl and put the bowl and put the lid on the bowl. 
3 Select the appropriate speed setting to obtain optimal results. See the table for 

the recommended speed setting. 

Tips : 
When you want to whisk egg whites, make sure that the egg whites are at room 
temperature. 
Take the eggs out of the refrigerator at least half an hour before you are going to use 
them. 
All the ingredients for making mayonnaise should be at room temperature. 
Oil can be added through the small hole in the bottom of the pusher. 



 7 

If you are going to whip cream, the cream should be taken straight from the 
refrigerator. Please observe the preparation time in the table. Cream should not be 
whipped too long. 
Use the pulse function to have more control over the process. 

 

Blender  
The blender is intended for: 
Blending fluids, e,g, dairy product, sauces, fruit juices, soups, mixed drinks, sweat 
teas, shakes. 
Mixing soft ingredient, e.g. pancake batter or mayonnaise. 
Pureeing cooked ingredients, e.g. for making baby food 
1 Remove the screw cap. 
2 Mount the blender jar in the fixing hole by turning it in the direction of the arrow 

until it is firmly fixed. 
Do not exert too much pressure on the handle of the blender jar. 
3 Put the ingredients in the blender jar. 
4 Screw the lid onto the blender jar. 
5 Switch the appliance on and blend the ingredients. The speed settings allow you 

to adjust the speed of the appliance to obtain optimal results. See the table for 
the recommended speed settings. 
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Tips  
a  Pour the liquid ingredients into the blender jar through the hole in the lid. 
b  The longer you let the appliance run, the finer the blending results will be. 
c  Pre-cut solid ingredients into smaller pieces before putting them into the blender, If 

you want to prepare a large quantity, process small batches of ingredients instead 
of trying to process a large quantity at once. 

d)  Hard ingredients may require soaking in water prior to processing. 

If ingredients stick to the wall of the blender jar, 
1 Switch the appliance off and unplug it. 
2 Remove the lid. 

 
Never remove the lid while the appliance is still running.  
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Cleaning  
Always unplug the appliance before you start cleaning the motor unit.  
1. Clean the motor unit with damp cloth. Do not immerse the motor unit in water and 

do not rinse it either.  
2. Always clean the parts that have come into connect with food in hot water with 

washing-up liquid immediately after use.  
3. The cover with insert storage facility and bowl and lid of bowl and the blender jar 

and pusher and Stopper and Jug cover are not dishwasher proof! 
4. Clean the blade, the knife unit of the blender and the inserts very carefully. Their 

cutting edges are very sharp.  
5. Make sure that the cutting edges of the blade and the insert do not come in contact 

with hard objects. This could cause them to become blunt. 
6. Certain ingredients may cause discolorations on the surface of the accessories, this 

dose not have negative effect on the accessories. The discolorations usually 
disappear after some time.   

 

Blender quick-clean operation  
1 Pour lukewarm water (not more than 0.8 liters) and some washing-up liquid into 

the blender jar.  
2 Assemble the lid. 

3 Let the appliance run for a few moments by turning the switch  to “ P ” setting  

4 Detach the blender jar and rinse it with clean water.  
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