it L i B S T DR == e =F L8 L

E,

9 P o 88 . T 6,9 JF

1‘.% -9 a5l %—, E“éa%aﬂ r_;

lollor

!
e ol

o &

P

g - p
E = LaFel, :__a - 5"

RS

el T i

el ‘-?‘FT.: r;“-:-“h;i:.j-.‘:n.h_g_ Ha“d Mixer
e egsed . with Bowl
£% 06 Webes®  HMB 502 WS



HMB 502

Please read this manual thoroughly before operating this unit!

' IMPORTANT SAFEGUARDS

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

1. Read all instructions before using this mixer.
2.The appliance can not be operated by children.

3. Unplug from outlet while not in use, before putting on or taking off
parts and before cleaning.

4. Avoid contacting with moving parts. Keep hands, clothing and utensils
away from beaters & dough hooks during operation to reduce the risk of
injury to persons and/or damage to the mixer.

5. Do not operate hand mixer with a damaged cord or plug, if the appliance
is faulted, damaged or dropped in any manner. Return the appliance to
nearest authorized Service Centerof Feller.

6. The use of attachments not recommended or sold by the manufacturer
may cause fire, electrical shock or injury.

7.Do not let cord hang over edge of table or counter or touch hot surfaces,
including the stove.

8. Do not use outdoors or for commercial purposes.

9. To protect against risk of electrical shock, do not put hand mixer in
water or other liquid. This may cause personal injury and/or damage to
the product.

10. Do not place hand mixer on or near a hot burner or in a heated oven.
11. Do not use hand mixer for other than intended use.

12. Do not leave hand mixer unattended while it is operating.

13. Remove beaters or dough hooks from mixer before washing.

14. Save these instructions.



MAIN TECHNICAL PARAMETERS

MOdEl ..o HMB 502
LV/0] | o [ 220-240V
Frequency: ....cncnceneenenne 50Hz

MAIN FUNCTION

This Hand Mixer is designed to mix cookie doughs and cake butters, whip
heavy cream and egg white, and mesh potatoes and it has 5 speeds for

selecting.
KNOW YOUR HAND MIXER
10
Eject button Bowl
Speed button Feeding cover
Turbo button Eject button
Bowl cover Release Button

Beater Dough hooks




HOW TO USE YOUR HAND MIXER

Put the hand mixer onto the stand and make sure the buckles on stand
into the mixer’s slots separately.

Push the release button and turn the hand mixer upwards to the end,
then release the release button.

Select the beaters or dough hooks according to the ingredients; insert
them into the sockets.

Note: dough hooks are only used for mixing dough and beaters are only
used for beating eggs, cream or similar food. Beaters can be inserted into
either socket, as the beaters are identical. For dough hooks, the one with
bigger washer can only be inserted into the bigger socket and the other
one can only be inserted into small socket. The two dough hooks can not
be inserted in reversely, if they do, the mixer still can operate. However,
you will not get proper kneading action and you could risk ruining a recipe
or damaging your mixer.

Stuck the bowl cover on the bottom of hand mixer and put the bowl
with ingredients inside onto the stand. Push the release button and turn
the hand mixer downwards to the end and release the release button.

Ensure the speed button is at the 0 position, and then plug in the power
cord.

Push the speed button to left or right location to select the speed range
(1-5 speeds), the appliance will start working and the speed will reach the
maximum if the turbo button is pushed at any time.

If necessary you can open the feeding cover for adding ingredients
when the machine is working.

Warning: Do not stick knife, metal spoons, fork and so on into bowl
when operating.

The max operation time per time shall not exceed 10 minutes and
minimum 15 minutes rest time must be maintained between two
consecutive cycles.

When mixing is completed, push the speed button to 0 position,
unplug the power cord from power outlet.

Push the release button and turn the hand mixer upwards to the end,



then release the release button. You can push the eject button firmly down,
remove the beaters/dough hooks and place them in sink for easy clean-up.

If necessary you can scrape the excess food particles from the beaters
or dough hooks by rubber or wooden spatula.

CLEANING AND MAINTENANCE

Unplug the appliance and wait unitl it completely cool down before
clean.

Wipe over the outside surface of the hand mixer and the stand with a
dampened cloth and polish with a soft dry cloth.
Wipe any excess food particles from the power cord.

Wash the beaters, dough hooks and bowl in warm soapy water and wipe
dry. The beaters and dough hooks can be washed in the dishwasher.

COOKERY TIPS

Refrigerated ingredients, i.e. butter and eggs should be at room
temperature before mixing begins. Set these ingredients out ahead of
time.

Do not over-beat. Be careful that you only mix/blend mixtures as
recommended in your recipe. Fold into dry ingredients only until just
combined. Always use the low speed.

To eliminate the possibility of shells or deteriorated-off eggs in your
recipe, break eggs into separate container first, then add to the mixture.

Always start mixing at slow speeds. Gradually increase to the
recommended speed as stated in the recipe.

Climatic conditions, seasonal temperature changes, temperature of
ingredients and their texture variation from area to area all play a part in
the required mixing time and the results achieved.




RECYCLING

This product bears the selective sorting symbol for
Waste electrical and electronic equipment (WEEE). This
means that this product must be handled pursuant to
European directive 2002/96/EC in order to be recycled or
dismantled to minimize its impact on the environment.
_ User has the choice to give his product to a competent

recycling organization or to the retailer when

he buys a new electrical or electronic equipment. For further information,

please contact your

local or regional authorities.
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