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In an effort to reduce paper waste, Hamilton Beach Brands, Inc., has
reduced the size of this Use and Care and made it available online. We
believe strongly in doing our part to help care for the environment. To
view Use and Care guides, recipes, and tips, please visit:

WWW.hamiltonbeach.cn
China: 400-852-2655
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IMPORTANT SAFEGUARDS\

When using electrical appliances, basic safety precautions

should always be followed, including the following:

1. Read all instructions.

2. This appliance is not intended for use by persons
(including children) with reduce physical, sensory, or
mental capabilities, or lack of experience and knowl-
edge, unless they are closely supervised and instructed
concerning use of the appliance by a person respon-
sible for their safety.

3. To protect against risk of electrical shock, do not put
cord, plug, or base in water or other liquid. Children
should be supervised to ensure that they do not play
with the appliance.

4. Close supervision is necessary when any appliance is
used by or near children.

5. Unplug from outlet when not in use, before putting on

or taking off parts, and before cleaning.

. Avoid contacting moving parts.

. Do not operate any appliance with a damaged cord or
plug, or after the appliance malfunctions, or is dropped
or damaged in any manner. Call our customer assis-
tance number for information on examination, repair, or
electrical or mechanical adjustment. If the supply cord
is damaged, it must be replaced by the manufacturer,
its service agentor similarly qualified persons in order
to avoid a hazard.

8. The use of attachments not recommended or sold by
the appliance manufacturer may cause fire, electric
shock, or injury.

9. Do not use outdoors.

10. Do not let cord hang over edge of table or counter, or
touch hot surface including stove.

11. Keep hands and utensils away from the cutting blades
while chopping food to reduce the risk of severe injury
to persons or damage to the food chopper. A scraper
may be used but must be used only when the food
chopper is not running.

12. Blades are sharp. Handle carefully. Unplug from outlet
when not in use, before putting on or taking off parts,
and before cleaning.

13. This appliance is intended for processing small
quantities of food for immediate consumption. This
appliance is not intended to prepare large quantities
of food at one time.

14. To reduce the risk of injury, never place cutting blade
on base without first putting bowl properly in place.

15. Be certain lid is securely locked in place before
operating appliance.

16. Do not attempt to defeat the lid interlock mechanism.

17. Do not use appliance for other than intended use.

18. CAUTION: In order to avoid a hazard due to inadvertent
resetting of the thermal cut-out, this appliance must
not be supplied through an external switching device,
such as a timer, or connected to a circuit that is regu-
larly switched on and off by the utility.

SAVE THESE INSTRUCTIONS
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her Consumer Saf Information

This appliance is intended for household use only.

The length of the cord used on this appliance was selected
to reduce the hazards of becoming tangled in or tripping over
a longer cord. If a longer cord is necessary, an approved
extension cord may be used. The electrical rating of the
extension cord must be equal to or greater than the rating of
the appliance. Care must be taken to arrange the extension
cord so that it will not drape over the countertop or tabletop
where it can be pulled on by children or accidentally tripped

/Parts and features \

o
2. Cutting@
Blades

3. 3-Cup
(750ml)
Glass
Bowl

5. Base

4. Cord Storage
(on bottom)

How to use the food chopper

IMPORTANT: Before first use, follow instructions in “Care
and cleaning.”

1. Make sure chopper is unplugged. Place bowl onto base.

2. Carefully place blade in bowl over center shaft. Turn until
blade slips down to bottom of bowl.

3. Place food in bowl.

4. Place lid on bowl.

5. Plug into electrical outlet. Press lid to chop. To turn off,
release lid. Do not remove lid until blade has stopped
turning.

6. Unplug; remove lid. Remove bowl from base. Carefully

remove blade.
7. Use cord wrap on bottom of unit for easy storage.

Chopping tips

e The bowl has a capacity of 750ml. For liquid ingredients,
do not exceed 375ml (MAX LIQUID FILL line on bowl).

e For more control, process by pressing lid briefly, then
releasing. Check consistency and continue if desired.

e Tear bread into pieces; then process to make bread crumbs.
Break crackers or cookies into pieces; then process into
crumbs for use as recipe ingredients or pie crusts.

e To chop carrots, celery, mushrooms, green pepper, or onion,
cut into 1-inch chunks and place in bowl. This will result in
more uniform consistency.

e Chop nuts; mince parsley, basil, chives, or garlic.

Care and cleaning

PRYYZN:IMINe] Electric Shock Hazard. Do not immerse
base, cord, or plug in water or any other

liquid.

1. Wash lid, bowl, and cutting blade in hot, soapy water or
in top rack of dishwasher. Cutting blade is sharp; handle
carefully.

2. Reassemble for safe storage.

3. To clean the base, wipe with a damp cloth. Do not use
abrasive cleaners.

/Processing chart

TO MAKE INSTRUCTIONS

Bread Crumbs  Tear bread slices (up to 3) into 6 pieces.
Cheese, Cut in 1.2cm cubes. Process approx. 125ml
Parmesan of cubes at a time.

Cookie Crumbs  Break into pieces. Use up to approx. 500ml of pieces.

Fruit, Chopped ~ Cut fruit into large chunks. Place up to
approx. 500ml pieces into chopper.

Garlic, Minced Peel; then process 1 or more cloves at a time.

Graham Cracker  Break into 4 pieces. Place up to 6 crackers
Crumbs in chopper at a time.

Herbs, Chopped  Place up to approx. 250ml in chopper.
Nuts, Chopped Place up to approx. 250ml in chopper.
Parsley Pinch off sprigs from bunch.

Vegetables Cut vegetables into 2.5cm chunks. Place up
to approx. 500ml in chopper at a time.

Food type Max weight | Treatment time (s)
Celeries 150g 10
Green peppers | 150g 10
Onions 150g 10
Beef 150g 10
Carrots 150g 10
Mushrooms 50g 10
Bread slices 20g 10
Almonds 1509 10
Icing + honey [70g + 100g |15
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Name and content of hazardous substances in product
45 % W5 (hazardous substance)
H AR o = " Atk IR LR
(Component name) " 7 o Hexavalent Chromium | Polybrominated | Polybrominated diphenyl
Lead (Pb) | Meroury (Hg) | Cadmium(Cd) crvi) biphenyls (PBB) ethers (PBDE)
ik
(Motor) X °© °© © © ©

ARGHEMHE SIT 11364 [HIHLESmF]. This table is prepared in accordance with the provisions of SJ/T 11364 .
O: FoR T FEWIACL LB B AR R & 2970 GBIT 26572 MUE MIREZR LT .

Indicates that the said hazardous substance contained in all the homogeneous materials for this component is below the limit requirement in GB/T 26572.

X FoRiZA EWIRE DI F S FRAR R 00 & BB GB/T 26572 MUE AR TSR o 3% 2 thF B R AR BRG 5r 45 (1 i 5 87 I ek e B B AR

Indicates that the said hazardous substance contained in at least one of the homogeneous materials used for this component is above the limit

requirement in GB/T 26572. Due to technological and/ or economic reasons, these hazardous substances cannot be easily replaced at this time.
KRR ARG . AR E NI EF RS T, 7 S R R

This is the logo of environmental protection use. The number inside indicates the environmental protection use recommended period

(Year) of product in normal use.
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Free Manuals Download Website
http://myh66.com
http://usermanuals.us

http://www.somanuals.com

http://www.4manuals.cc

http://www.manual-lib.com

http://www.404manual.com

http://www.luxmanual.com

http://aubethermostatmanual.com

Golf course search by state

http://golfingnear.com

Email search by domain

http://emailbydomain.com

Auto manuals search

http://auto.somanuals.com

TV manuals search

http://tv.somanuals.com
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