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Register your product and get support at: 

www.litchilive.com 

service@litchilive.com  

8427 S Old Bingham Hwy,  

West Jordan, UT, United States, 84088 

Made In China 

Call: 844-246-8462 

http://www.litchilive.com/
mailto:service@litchilive.com
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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. To protect against risk of electrical shock do not put motor body, cord or electrical plug of this Hand Blender in water 

or other liquid. 

3. This appliance should not be used by children and care should be taken when used near children. 

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

5. Avoid contact with moving parts. 

6. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or is dropped or 

damaged in any manner. Return appliance to the nearest Authorized Service Facility for examination, repair or 

electrical or mechanical adjustment. 

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

8. Be certain chopper adapter is securely locked in place before operating appliance. 

9. Do not use outdoors. 

10. Do not let cord hang over edge of table or counter. 

11. Do not let cord contact hot surfaces, including the stove. 

12. When mixing liquids, especially hot liquids, use a tall container or make small quantities at a time to reduce spillage. 

13. Keep hands and utensils out of the container while blending to prevent the possibility of severe injury to persons or 

damage to the unit. A scraper may be used, but must be used only when the unit is not running. 

14. Blades are sharp. Handle carefully. 

15. This product is designed for household use only. 

 

 

 

 

 

 

SAVE THESE INSTRUCTIONS 

FOR HOUSEHOLD USE ONLY 
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ADDITIONAL SAFEGUARDS 

Do not touch blades. The blending shaft attachment is very sharp. Use extreme care when handling. Failure to do so 

may result in cuts. 
Do not immerse motor housing in water or other liquids. 

Ensure the hand blender is unplugged before putting on or removing attachments. 

 

Note: Maximum duration at high speed cannot exceed 1 minute. 

Note: Let the unit rest for 1 minute between two consecutive blending cycles. 

Note: Do not run the hand blender without any load for more than 15s. 

 

When finished processing, stop the hand blender by releasing the speed control button at the top of the motor 

housing. 

 

CAUTION: Make sure the level of liquid or food in the container is below the joint of the blender, as this could cause an 

electric shock. 

 

Electrical Requirements 

Model:  HB9301  

Volts:   120 V.A.C. 

Hertz:   60 Hz 

Power:  300W 

 

NOTE: Model HB9301 has a polarized plug (one blade is wider than the other). To reduce the risk of electrical shock, 

this plug will fit in an outlet only one way. If the plug does not fit in the outlet, reverse the plug. If it still does not fit, 

contact a qualified electrician. Do not modify the plug in any way. 

 

A short power-supply cord is provided to reduce the risk resulting from becoming entangled in or tripping over a longer 

cord. If a long extension cord is used:  

 

• The marked electrical rating of the extension cord should be at least as great as the electrical rating of the appliance. 

• The cord should be arranged so it will not drape over the counter top or tabletop where it can be pulled by children 

or tripped over unintentionally. 
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Hand Blender Parts                  

Blending Attachment 

( A ) 2 Speed Control Buttons (High, Low) 

( B ) Motor Body 

( C ) Detachable Blending shaft with Blade 

( D ) Blending Beaker 

 

Whisk Attachment 

( E ) Whisk Adapter 

( F ) Whisk 

 

Chopper Attachment 

( G )  Chopper Adapter 

( H )  Chopper Blade 

( I )  Chopper Bowl 

 

Hand Blender Features 

Speed Control 

Provides easy adjustment of two speed controls (high and low). 

 

One-Touch Power Button 

Located on the front of the motor body and activated by pressing and holding during blending. To stop blending, simply 

release the power button. 

 

Powerful DC Motor  

Provides powerful blending action and is designed for quiet, long-life operation. 

 

Twist Lock Stainless Steel Blending Shaft 

Simply seats onto the motor body and is rotated to lock together. The sharp stainless-steel blade is covered to help 

prevent splashing while blending. 

 

Whisk Attachment and Adapter 

Optimized for whipping egg whites and whipping cream. The Whisk attachment utilizes the same twist on and lock 

mounting system as the other attachments. 

 

Chopper Attachment 

Perfect for small chopping jobs like herbs, nuts and vegetables. Chopper includes a bowl, blade, and chopper adapter. 

The chopper has a non-slip base on the bottom of the bowl to prevent movement of the entire attachment during 

chopping process. 
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Storage Bag 

Linen drawstring bag is designed to store the Hand Blender motor body, the stainless-steel blending shaft, and the 

whisk attachment. Storage bag is machine washable. 

 

Assembling Your Hand Blender 

Before using the Litchi Hand Blender for the first time, wipe the motor body and attachment adapters with a clean, 

damp cloth to remove any dirt or dust. Mild dish soap may be used, but do not use abrasive cleansers. 

 

NOTE: Do not immerse the motor body or the adapters in water. Dry with a soft cloth. Wash all the attachments and 

accessories by hand or in the dishwasher (see “Care and Cleaning” on Page 8). Dry thoroughly. 

 

Using the Hand Blender 

Use the Blending Shaft with Stainless Steel Blade for smoothies, milk shakes, soup, cooked vegetables, frosting, or 

baby food. 

 

1.  Insert Blending Shaft with Blade ( C ) into motor body ( B ) and twists until it locks. 

2.  Plug the electrical cord into an electrical wall socket. 

3.  Set Hand Blender on Speed 1.  

4.  Insert the Hand Blender into the mixture. 

 

NOTE: Hand Blender should only be immersed in liquids the length of the attachment. Do not submerge beyond the 

seam of the blending shaft attachment. Do not immerse the motor body into liquids or other mixtures. 

 

5.  Press the power button to activate the Hand Blender. 

6.  When blending is complete, release the power button before removing Hand Blender from the mixture. 

7.  Unplug immediately after use, before removing or changing attachments. 

 

Blending 

Insert Hand Blender with Blending Shaft attached into the beaker containing ingredients at an angle. Use your free 

hand to cover the top of the blending beaker for better stability and avoid splattering. Remember to stop the 

Hand Blender before removing it from the beaker to avoid splashing. 

 

Drawing Up 

Rest the Hand Blender on the bottom of the beaker momentarily then hold at an angle and slowly draw it upwards 

against the side of the beaker. As the Hand Blender is drawn up you will notice the ingredients from the bottom of 

the beaker being drawn up. When the ingredients are no longer being drawn up from the bottom, return the Hand 

Blender to the bottom of the beaker and repeat the process until the ingredients are at the desired consistency. 
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Wrist Movement 

Using a light circular motion from your wrist, draw the Hand Blender up slightly and let it fall again into the 

ingredients. Allow your wrist motion and the weight of the Hand Blender to do the work. 

 

Using the Whisk Attachment 

Use the Whisk to whip cream, beat egg whites, mix instant puddings, vinaigrettes, mousse, or making 

mayonnaise. 

 

1.  Insert the whisk (F) into the whisk adapter (E), then insert the adapter to the motor part and twists until it locks. 

2.  Insert the Whisk Adapter into the motor body and twist to lock. Adapter automatically adjusts the whisk to the 

proper range of speeds appropriate for whipping. 

3.  Plug the electrical cord into an electrical wall socket. 

4.  Start Hand Blender on Speed 1.  

5.  Insert the Hand Blender into the mixture. The stainless-steel whisk may scratch or mar non-stick coatings; avoid 

using the whisk in non-stick cookware. 

 

NOTE: Hand Blender should only be immersed in liquids the length of the attachment. Do not submerge beyond the 

seam of the whisk adapter. Do not immerse the motor body into liquids or other mixtures. To prevent splattering and 

splash-out, use the whisk attachment in deep containers or pans. 

 

6.  Press the power button to activate the Hand Blender. 

7.  When whisking process is complete, release the power button before, removing Hand Blender from the mixture. 

8.  Unplug immediately after use, before removing or changing attachments. 

 

Using the Chopper Attachment 

Use the chopper attachment to chop small amounts of food such as cooked meat, cheese, vegetables, 

herbs, crackers, bread, and nuts. 

 

1.  Insert the chopper blade into the chopper bowl. 

2.  Add small pieces of foods to the bowl. 

3.  Insert the chopper adapter into the chopper bowl and twist to lock. 

4.  Align the chopper adapter with the motor body and press together, turn the motor body anti-clockwise to lock. 

5.  Hold the motor body with one hand and the chopper bowl with the other while processing. 

6.  Press the power button to activate Hand Blender. For best results, press and release the power button until 

ingredients reach the desired consistency. 

7.  When chopping is complete, release the power button. 

8.  Remove motor body from chopper attachment. 

9.  Unplug immediately after use, before removing or changing attachments 
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Operating Tips 

 Do not use your Hand Blender to process coffee beans or hard spices such as nutmegs. Processing these foods 

could damage the blades of the Hand Blender. 

 Cut solid foods into small pieces for easier blending or chopping. 

 To avoid splashing, insert the Hand Blender into the mixture before pressing the power button, and release the 

power button before pulling the Hand Blender out of the mixture. 

 When blending in a saucepan on a cooktop, remove the pan from the heating element to protect the Hand Blender 

from overheating. 

 For best blending, hold the Hand Blender at an angle and gently move up and down within the container. Do not 

pound down on the mixture with the Hand Blender. 

 To prevent overflow, allow room in the container for the mixture to rise when using the Hand Blender. 

 Be sure the extra-long cord of the Hand Blender is not extending over a hot heating element. 

 Do not let the Hand Blender sit in a hot pan on the cooktop while not in use. 

 Remove hard items, such as fruit pits or bones, from the mixture before blending or chopping to help prevent 

 damage to the blades. 

 Do not use the beaker or the chopper bowl in the microwave oven.  

 The stainless-steel whisk may scratch or mar non-stick coatings; avoid using the whisk in non-stick cookware. 

 To prevent splattering, use the whisk attachment in deep containers or pans. 

 

Troubleshooting 

If your Hand Blender should malfunction or fail to operate, please check the following: 

1. Is the Hand Blender plugged in? 

2. Is the fuse in the circuit to the Hand Blender in working order? If you have a circuit breaker box, be sure the circuit is 

closed. 

3. Turn Hand Blender off for 60 seconds, then turn Hand Blender back on. 

If the problem cannot be corrected with the above steps, please contact our customer service team with contact 

information on Page 1. 

 

Cleaning and Maintenance 

Care and Cleaning 

1. Unplug Hand Blender before cleaning. 

2. Remove the adapters and attachments by twisting.  

3. Wipe the motor body, adapters, blending shaft with a damp cloth. Mild dish soap may be used, but do not use 

abrasive cleansers. Wash blending beaker, whisk, chopper bowl, chopper blade in hot, soapy water, or in the top rack 

of the dishwasher. Dry thoroughly. 

4. Wipe power cord with warm, sudsy cloth; then wipe clean with damp cloth. Dry with soft cloth. 

NOTE: Do not immerse the motor body or the adapters in water. 

5. When processing colored foods (e.g. carrots), the plastic parts of the appliance may become discolored. Wipe these 
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parts with vegetable oil before placing them in the dishwasher. 

 
Storage  

The included drawstring storage bag is designed to conveniently store the Hand Blender motor body and cord, the 

blending shaft, and the whisk attachment.  

Recipes 

Mayonnaise 

• 1 large egg 

• 1 cup light tasting Olive Oil 

• 2-3 teaspoons of lemon or lime juice (about half of a lemon/lime) 

• A generous pinch of salt 

 

Place all the ingredients into a jar and using the blending shaft run on Low until the mixture starts thickening. 

Process for 5 more seconds using a gentle up and down motion until the desired consistency is reached. 

 

Strawberry Vanilla Cake in a Mug 

• 1 tablespoon butter, softened 

• 1 large egg 

• 1/2 teaspoon vanilla extract 

• 2 tablespoons granulated sugar 

• 1/4 cup all-purpose flour 

• 1 teaspoon baking powder 

• 1/2 teaspoon cinnamon 

• 3 tablespoons strawberries, diced 

• Sprinkle of confectioner’s sugar 

 

1.  In a medium bowl, combine all ingredients (except strawberries). Whisk in high until batter is just smooth, but 

do not overmix. Gently fold in the strawberries. 

2.  Spray a 12oz; microwave-safe mug with cooking spray and pour the mixture into the mug. Fill half of the cup so 

there is enough space for the cake to rise. 

3.  Microwave on high for 75 to 90 seconds, or until done. Sprinkle confectioner’s sugar on top and enjoy. 

 

For more recipes, please visit our website www.litchilive.com or our official YouTube Channel by browsing “litchilive” 

on YouTube.  

 

Facebook: https://www.facebook.com/litchilive/ 

YouTube: https://www.youtube.com/channel/UCFcCd6MkUu-XcG4Z8ZbqG5w 

Instagram: https://www.instagram.com/litchilive/ 

http://www.litchilive.com/
https://www.facebook.com/litchilive/
https://www.youtube.com/channel/UCFcCd6MkUu-XcG4Z8ZbqG5w
https://www.instagram.com/litchilive/

