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Please read all instructions carefully before using

Problems Solutions

Motor doesn't start or cutting 
blade doesn't rotate.

Make sure the power plug is plugged in. At the same 
time, please make sure the blending jar is installed 
correctly.

Blender emits an odor when 
processing

The first few times when used, blender may emit an 
odor or smoke. After using a few times, odor will not 
appear. Prolonged continuous use can make the 
blender emit an odor or smoke. Should this occur, 
turn off blender, and let it cool for 60 minutes.

Blending Jar is leaking Shut down power supply, remove the jar to pour out of 
the raw material, then unscrew the blade counter 
clockwise. Check whether the seal is correctly 
installed in the base.

Can boiling hot liquids be 
placed in the blending jar?

No, liquid or ingredients need to be less than 140 
degrees Farenheit in order to avoid damage to the 
blender.

Can removable parts be 
cleaned in the dishwasher?

Do not use a dishwasher to clean the base, cutting 
blade and sealing ring. Only blending jar (without 
blade), lid, and filler cap are dishwasher safe.

Overloaded blender or  
prolonged continuous use 

causes the product to
not work.

To prolong the working life of the blender, the motor 
has an overheat temperature protection device. When 
the motor works for a long time or is overloaded and 
reaches a high temperature it will automatically 
power off. After the blender stops working, you must 
unplug the cord, and wait for the motor to cool (60 
minutes) before using again.

Common problems and solutions
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Main Part
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Food preparation

Apple pancake
* 3/4 cup apple                              * about 1/2 cup milk    
* 3/4 cup of self-raising flour                      * 1/4 cup raisins   
* 1/2 cup of dried apricots, cut into pieces      * 2 eggs 
* sugar and cinnamon to taste                 * butter
1.Combine apple, self-raising flour and eggs. Stir together, add milk to make paste,  
add raisins and apricots.
2. Heat the butter in a frying pan. Put spoonfuls of paste into the frying pan, with a 
little distance between each as they cook. Use medium heat and fry both sides  
until pancakes are golden brown.   

.

 

2

3

4

5

6

1

7

1.Filler Cap
2.Spatula
3.Lid
4.Blending Jar
5.Cutting Blade

 
6.Collar
7.Base



Product Features 
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1. Vogue, simple and rich in streamline design.
2. Integrates fruit/vegetable blender and grinder into one.
3. Two-speed control with pulse function.
4. Stainless steel blade and stainless steel housing.
5. 1.5L blending jar.
6. Overheat protector on powerful 1000W motor with safety lock device.

Safety Tips

1. Extreme caution is necessary when using blender by or near children or invalids. Do not
leave blender unattended.
2. Plug into a 110v 15 amp or higher grounded receptacle only.
3. Do not operate blender if the power cord or plug is damaged.
4. Before using the blender, please make sure all parts are installed correctly.
5. Unplug cord from outlet when not in use, before adding or removing parts, and before 
cleaning any parts of the blender. 
6. Do not put the base into water or any other liquid, do not rinse under the faucet. 
Please use damp cloth to wipe instead.
7. Please do not run blender empty. When using the blending jar, please add suitable 
amount of water or liquid to stir the raw ingredients.
8. When blending the ingredients, do not exceed the processing capacity mark on mixing   
cup, such as: Max/highest water level.
9. Do not leave blender unattended while it is operating.
10. Keep out of the reach of children.
11. Do not put the collar on without first attaching the jar to the base, so as to avoid accidents. 
12. Keep hands and utensils out of blending jar while blending to reduce risk of personal 
injury and/or damage to the blender..
13. The cutting blade is very sharp; do not touch the blade, especially when the blender is on. 
14. When cleaning the cutting blade, please refer to the section "Cleaning” (pg. 4).
15. If the cutting blade is clogged while the blender is running, please turn off power and 
gently shake the jar to loosen the ingredients and then continue blend.  
16. Always unplug blender when not in use. See #5.
17. This product uses stainless steel blade.

Food preparation

You can make all kinds of fruit juices, smoothies, milkshakes, beverages, liquor, 
soup, porridge, paste food, juice, sauce and so on in a short period of time. 
 
We have listed some recipes below. 
 

Orange juice, banana mixed milk shake
* 1 cup of milk                   * 1 cup vanilla yougart
* 11/2 cups of orange juice      * 1/2 cup orange yogurt
* 1/2 teaspoon vanilla           * 3  TBSP  concentrated orange juice 
* 1/2 bananas (large block )
Mix liquid ingredients into the blending  jar.     .   Add ice, ingredients, use pulse button  
(brief intermittent repeatedly)  several times then continuously until reaching 
desired consistency.

Strawberry lemonade mixed juice
* 2 cups lemon water                 * 1 cup of strawberry yogurt  
* 2 cups frozen strawberries
Mix ingredients into the glass jar. Add ice, use pulse button (brief intermittent repeatedly)   
operation several times, until reaching desired consistency.

Vitamin drink (3 cups)
* 1 mango      * 1 kiwi      * 1 orange      * 1 banana 
* 2 teaspoons of honey (or more, according to personal taste) 
* 1 apple        * 11/4 cup of yogurt
1. Remove the kiwi and orange peel, cut apple into small pieces. Combine in blending  
jar and juice.
2.  Remove mango and banana skins, add fruit to blending jar with honey, yogurt,
and mix together to make a delicious drink. 

Cold drink (2 cups)
* 1/2 pineapple                      * 1  pink grapefruit 
* 2 apples                          * 1 large glass of ice water
Wash apple, peel pineapple  and grapefruit, and cut into small pieces, 
mix all ingredients in blending jar.
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Installation

1. Wash all parts which come into contact with food.
2. Assemble blender as shown below in steps 1 through 5.

Scope of application

The Whole Food Juicer/Blender can make soups, nut butters, mixed drinks, desserts,
sauces, dips and pie fiillings, plus grind grain for flour, chop veggies, mix batter and more.

Work Time
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The machine has O position, I position, II position and P button switch (O is stop, I Low, 
II High, P point mobility ). Select point mobility and High position for chopping, mincing,  
and grinding. Process for 10 seconds and then stop for 5 seconds. Turn on the blender  
after 1 minute rest when processing for one minute.  

Select point mobility or High position for stirring vegetables and fruit. Select Low position  
for stirring eggs. Select High position for juice extracting.   

Please stop for 15 minutes when the above jobs are done three times consecutively. Turn  
on the blender again after motor has cooled, to prolong the service life of the blender. 
 

Stir

a. Wash all parts which come into contact with food.
b. Confirm your power plug is consistent with this machine.
c. The machine should be placed on a hard level surface, so as to avoid accidents.
d. Put the raw materials into the mixing jar adding suitable amount of water, (not more 
than the highest scale line), cover with lid and filling cup.
e. Plug power cord in, open the knob switch. Blender start running.             After 40 seconds to 60 
seconds, processed foods can be crushed or dissolved.

 .
 
 .
 

 

Cleaning

1. Close the blender and unplug the power plug.
2. All removable parts must be removed before cleaning.

Quick clean for mixing jar

1. Fill the blending jar half full of water. Add a few drops of dishwashing liquid. Close
blender lid.  
2. Turn control knob switch to ON, then press the P button several times in a row.
3. Remove the blending jar and empty it. Rinse out the jar. 

Note: please don’t use steel wool, corrosive cleaning solvents or corrosive solutions 
to clean.
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