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: 450 Watts[Full kad),
m Mator Typa : Univarsal
.| | = Voitage : 230V A, DG, 50 He.
load, Daha 401 602 : = Current 1.5 Ampes.
] b = Rating s
® Capacky : Baowd - 350 gmz. Alka
: Chugney Jar - 150 gms.
» Grinder Jar - 300 gms,
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HOW TO USE THE MACHINE

FOOD PROCESSOR SIDE (LEFT)
I\ Put Plastic Bowl on main body with handle front side. Adjust the siot & tum the bow!
clockwise 1o lock properly.
Put the steel biade on the shaft by adjusting the position.

1] Put Bowl cover on the bowl with food chute on front side & tum the cover clockwise to
on the micro switch.,

[" Put Food Pusher in the food chute.
[¥] Put the Top Lock on the right side on the Top & Lock it property.
|4 While assembling Shicer or Shredder Blada, first put disc connector an the main shaft of

the body. Then fix the SlicerShredder blade on the Disc & put it an the Shafl
MIXER / GRINDER SIDE (RIGHT)
.Y Remove Top Lock & put ChatndGrinder Jar & Lock it property.
I:] Put ihe Speed only at High Speed.

N OT E Never use the Speed Control Switch while operating Mixer Grinder.
Operate Mixer Grinder only at High/Full Spead

OPERATING INSTR

HOW TO FIX THE JAR

Put the Jar on top of the base unit and make

sure that the lock of the jar fits the slot of tha
base unit propery, otherwise machine will
not siart.

OPERATION
Check thal the maching is in "OfF position.

= Connect the mains plug to the wall socket
after fang the jar.
Swilch on the mains supply

© Speed depends on the contents, Select the
spoad 1o suit the racipa,
Afier operation, Press switch off position and
chack the mixture. Repeat till you get the
required results,
For blendingliquidizing/pureeing, Prass the
Turbo knob. This will activate the moter 6l
you release the knob.

# Remowve the plug from the sockat.

OVERLOAD PROTECTOR
In ordar o avold motor burning dua o
ovarioading, your maching is fithed with an
automatic power-shut off mechanism. So, if
it sometimes slops due to overicading, the
red knowb at the botiom will come out by
itself. This is an indication that your machine

CARE AND MAINTENANCE

GENERAL CLEANING
® [First remove the mains plug from the wall

= Do not immerse the motor housing in water,

» Disassemble the other parts afler each use

= Do nol wash these paris in a Dishwasher.
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Other than the care mentionad here, no other
malntenance or sarvicing of this appliance Is
required. repairs, if necassary, musi ba
performed by qualified personnel.

socket, by pulling the three pin plug. Never
pull the cord alona.

You can clean the motor housing by a damp
Ghath,
Do not use abrasive cleaning materials.

and wash them in soapy water. Then rinse
with clean waler and dry thoroughly

Give ample attention to cleaning to avoid
unpleasant food odours amanating from your
machine. Remember, cleaning is the easies!

DOUGH KNEADING
First put Steel Blade. Then the Flour & oil
& Salt, if any. Start the Machine on ful
Spaed. Pour water form chute siowly. Use
lutba to form the “Gola®

VEG CHOPPING
Start the maching & put the Vegetables
form chute. For lealy vegetabla use turbo.

PEELING
The Bowl & Lid Should be dry. The green
peas Beans/Garlic should be Dry. Warm
up the Garlic before pesling.

SLICING | SHREDDING

NON-VEG

GRINDING [ CHATNEY

COCONUT SCRAPPING

Select the items 1o suit the chute size. Cut
at the base to rest property on the disc.

Push genly to make slicas or shraddings.
Usa only Boneless/Fatiess maat or chicken.

For first 30 saconds use Turbo, afterwards
use only at high-speed as per requirement.

Usa Madium or Big siza Coconut. Maka
Two even Parts. Move the Coconut Anti-
clockwise to gat Good Scrapping.
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Improper Locking of Top
Lock while operating Food Processor.
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COMMON MISTAKES DONE BY CUSTOMERS IN OPERATING MACHINE
MISTAKE SOLUTION
Grinding/Atta kneading All operations (axcept coconut scrapping &
on Low Speed. slicing) on High Spead only.
Use of Plastic Blade Always use Steel Blade for Dough Kneading.
for Kneading.
Excess Quantity in Jars, The Bowl! Jar! Pot should be onty half filed by
Pat & Bowl.

SERVICE POLICY
BEFORE WARRANTY AFTER WARRANTY
* Free Replacement of full Machine within = All machines will be repaired at senvice centre
one manth of purchase. or factory.
* Free Replacement of Maching Unit within * No machine will be repaired on the spol.
three monihs of purchase, « Al replaced parts will be charged as per Spare

Parts Prica Lis! in force.
» Repair Changes will be changed exira,

* Free Replacement of any olher parts within
warranty pariod i.a. 12 months from the

date of purchase. = Door visit charges o & fro will be charged extra
as applicable,
Complaint should be registered at the Landline number of service centre only |
RONALD SERVICE CENTRE
SPUNE B S W BORIVALI (West) |
' Sri Balaji Services, Girija Sadan,
g;rgf:nr;r:amzrm:ayumpanmant. Opp. Punjab & Sindh Bank, L.T. Road, |
Deccan Gymkhana, Pune - 411004, E!abhal Borivali (West),
umbai-400 091
Phone : 020-2567 3419 Phone: 022-2899 2299
020 - 2567 3718 2899 5451/ 2899 8724
=

ori Balaji Services, 1st Floor,

Mukta Communication, Shop No.1,
L.B.5. Marg, Lion Garden, Kuria (West)
Mumbai - 400070,

Phone: 022-2650 3921
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WARRANTY CARD |
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