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User Guide
Food chopper 900 mL

Cautions and Notes
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Thank you for your purchase. Please read this guide carefully before use. Also, keep this guide in an accessible place.
- Make sure there is no damage or wobbling on the product before use.
- The product has been carefully inspected to assure the quality. However, if you find any problem, do not use the product and contact the store of purchase.

Please read this User Guide before using the product and follow the instructions.

Indications /. CAUTION Specficatons HEAT-RESISTANT
To mtgem qust_e this pmductc:f)nﬁ'ecﬁy,ﬂ\efg;l{lgénng Syanbdl;:d“? indicated g p ot place near fire or a heat source. This may result in damage or afire. @ Make sure to remove the blade shaft before removing the chopped RAW RESIN TEMPERATURE
according injury or damage thakt may arse if the produdtis used incorredtly. - §po not use in a microwave, oven, toaster oven, or over a grill or open ingredients. May result in product damage or injury. CONTAINER POLYSTYRENE
y N § - s flame. This may result in damage or a fire. ODo not use for chopping ice, frozen ingredients, nuts, bone-in POLYPROPYLENE (UK)/OLEFIN(US
1 AR\I\I;
AW Indicates a hazard which may resut in death or serious injury. S Do not subject to impact such as drops and falls, and do not apply meat/fish or any other hard ingredients. Doing so may hinder the LID POLYAC(ETA)i (US)
/N CAUTION |Indicates a hazard which mmay resuit in minorinjury or property damage. excessive force. Doing so may cause damage. spinning of the blade shaft, leading to a malfunction. FANDLE, OTHER| ABS RESIN .
@ Be careful not to let the blades come in contact with the container when O Do not use for chopping any meat/fish parts with a lot of bones or 70°C
= Graphic symbols setting the blade shaft in. Otherwise the container can get scratched. tendons. Doing so may hinder the spinning of the blade shaft, SHAFT POLYETHYLENE
- - — @ Check ifthe lid and blade shaft are property set to the container on thestable  leading to a malfunction. LEG POLYSTYRENE THERMOPLASTIC
© DON'Ts |Actions that are prohibited. surface, such as a table, before use. May result in product damage or injury. © Do not use for lemon or other citrus fruits. Terpene or oil from their ELASTOMER
Dos X @ Firmly hold the product while using it. May result in product damage peels may cause deterioration. OTHER
o Actions that must be taken. or injury. S Do not put anything hot in. Otherwise this may cause deformation or BLADE STAINLESS STEEL
N WARNIN @ Make sure not to fill more than the half of the container at a time. Doing damage. SCREW 18-8 STAINLESS STEEL
- G so may hinder the spinning of the blade shaft, leading to a malfunction. © Do not use as a storage container. There is a risk of spoilage. CAPACITY 900 mL
® Do not touch the blades directly as they are sharp. Handle with great © Do not forcibly pull the handle or apply load on it. (Doing so may cut  © Do not put in a freezer. Otherwise this may cause deformation or damage. MADE IN CHINA

care. They may get injured.

© Do not use if the product is under the following conditions: Doing so
may cause injury or malfunction.
The blades are damaged. / Damage and defects are present. / The
handle cannot be pulled.

@ When the screws fixing the blades are loosened, tighten them before
using the product. Doing so may cause injury or malfunction.

© Do not allow small children or children to use the product alone.
They may get injured.

@ Store away from small children. They may get injured.

Mg

/Directions for Use

the strip, leading to damage. If you have to use force when pulling the
handle, pre-cut the ingredients into smaller pieces.)

Cle

- Smell/colour transfer may occur depending on the ingredients, but it
does not affect the use of the product.

aning

- Wash with neutral dish detergent before first use.

- Do not sterilise by boiling. Otherwise this may cause deformation or
damage.

- Do no use bleach or cleanser. It may cause scratches or
deterioration.

- Wash with neutral dish detergent, rinse well and dry after use before
storing. Leaving it wet may cause mould growth or rust.

- Wipe away the moisture with a dry cloth, and store away from
humidity. Leaving it wet may cause mould growth or rust.

- When washing the lid, do not submerge itin water, and be careful not
to let water get inside. Water trapped inside the lid can cause rust
and mould to form. If water gets inside, turn the hole side down to
drain the water. *See the illustration below.

- Do not use a dishwasher. Otherwise this may cause deformation or
damage.
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Place the blade shaft on the locating pin.

*Ensure the
screws fixing the
blades are not
loosened.

AN S ST
Put ingredients in.

=7| B2
Locating Pin
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Fitthe square pin
on the inside of the
lid into the hole of
the blade shaft.

of the
the lid.

Turn in the direction
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arrow to close Pull the handle.

Contact Information Please contact the store of purchase.
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*Moving the ingredients inside by slowly shaking the product while
holding the lid allows the ingredients to be chopped uniformly.

*Slowly remove the blade shaft before removing the chopped
ingredients.

*There are three drainage holes on the lid rim. If water gets in, turn the
hole side down to drain the water.
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