FOOD MIXER CUCKOO

USER MANUAL

CFM-D60W




Thank you very much for purchasing
“CUCKOO” FOOD MIXER

Read all instructions before use.
Save these instructions for future reference.
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IMPORTANT SAFEGUARDS

*Never immerse the motor unit in water or any other liquid. Do not rinse under the tap.
Only use damp or moist cloth to clean motor unit.

*Check if the voltage indicated on the appliance corresponds to the local main voltage
before you connect the appliance.

*If the main power cord is damaged, stop using the product to avoid hazards and
contact the service center to have it replaced.

*Do not use the appliance if the main plug or other parts are damaged.
*Never let the appliance run unattended.

*This appliance is not intended for use by persons(including children)with reduced
physical, sensory or metal capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety

*Children should be supervised to ensure that they do not play with the appliance.

*Do not touch the blades, especially when the appliance is plugged in.

The blades are very sharp.
*If the blades get stuck, unplug the appliance before you remove the ingredients that
block the blades.

*Always unplug the appliance before you assemble, disassemble or make adjustments
to any of the parts.

*Never use any accessories or parts from other manufacturers.
If you use such accessories or parts, your warranty will become void.



Dear valued customers!
Thank you for using CUCKOO FOOD MIXER

To ensure your Cuckoo Food Mixer functions properly, carefully read the
following instructions before using the appliance.

Benefits and Features of the Cuckoo Food Mixer

O Stylish
Stylish black and silver, simple design matches the style of your kitchen interior.

© Equipped with high powered motor
It takes short time to prepare for dishes with high powered motor.

© Equipped with removable mixer and blade
It gives a variety of foods with removable mixer and blade.

© Detachable
Easy to clean up and detachable.

O Safety function for avoiding overheated motor
The safety function will be turned on when it is overheated.

© Grinder Blade (2 straight blades) and Mixer Blade (4 cross blades)
Cross shaped mixer blades and flat grinding blades can be applied to various dishes.

© Button push type, instantaneous operation method
It is convenient to operate while pressing the button

© Anti-slip device
There is a slip prevention device on the bottom of the body, so you can use
the appliance with confidence.

O Stainless steel blade applied
It is hygienic by adopting a stainless steel blade.

This appliance is only for household use.
- Do not use this appliance other than use for restaurants and kitchen
- This might cause fire and an electric shock

Certificate of Guarantee is also included in the manual
Please read this instruction carefully before using this appliance.
Maintain the appliance in accordance with the instruction to ensure that it functions properly.
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WARNING FOR SAFETY

* Please comply with the following ‘Safety Warning' to ensure safety and proper use of the product to avoid accidents or hazards.
 This manual is classified into two types of instruction regarding ‘Safety Warning": 'Warning' and 'Precaution’.

Potential hazardous situations This g isi i
: . ymbol is intended to alert the user about certain
A\WARNING that may resultin death or A\ condiions that may cause a hazard.
serious injury if not avoided. - Please read carefully the instructions to avoid danger.

Potential hazardous situations ® « This symbol is a sign that ‘prohibits’ a certain activity.

/A\CAUTION that may resuttin minor injury

¥ not avoided 0 « This symbol is a sign that ‘instructs’ a certain activity.

/A\WARNNG (S PROHIBIT

This appliance is If the power cord or

exclusively for AC 120V. power plug is

Therefore, be sure damaged or the outlet -
to use it separately from is unstable, you must N
an outlet where an earth stop using the appliance

leakage breaker with and contact the customer service center.

a sensitivity current of 30 mA or

N e +To reduce the risk of damage to the power cord or the

power plug, be sure to exchange the cord through

o : ) ; : the manufacturer, dealer, or a qualified technician (a
+Using this appliance with other devices or equipment service engineer).

may cause heat, ignition, or electric shock. -Please be sure to repair the product at a designated
service center.
«It may cause electric shock or electric leakage.
Do not bend, tie, or
excessively pull the

power cord. Remove any foreign

matter from the power !
plug with a clean ’
cloth.

« It may cause electric shock
or start a fire.

« It may cause electric
shock or short circuit and
resulting in fire.

Do not use the product .
e X Do not use the appliance

in direct sunlight or /\y in sink or bathroom

near gas ranges, A ho
or heaters. w ergt ere is water or
chemicals.

+ [t may cause electric leakage,
electric shock, deformation and

«There is a risk of electric leakage

discoloration. and electric shock.
- Do not place the power cord near heating elements. +Do not use the appliance around dusty places or
The cord sheath may melt and cause a fire or electric where chemicals are present. ;
shock. - If water gets into the appliance, contact the service

center.



/A\WARNING ~  PROHIBIT

Do not leave the
product unattended
around children.

« It may cause electric shock
or accidents.

Do not use mats,
cushions, or electric
blankets under the
product or an
unstable place that is
easy to fall.

«It may cause electric leakage, electric
shock, deformation and discoloration.

+Do not place the power cord near heaters.
The cord sheath may melt and cause a fire or electric
shock.

When placing the
product on a rack, be
careful not to let the
power cord be
pressed down in the

gap.

Do not operate the product in an empty
container without contents.

« It may cause damage to the product.

Do not use other than
AC 120V.

« It may cause electric shock or
fire.

+The product does not operate
properly.

WARNING FOR SAFETY

Do not put water or
any other liquid into
the main unit and
do not clean with
water.
«There is a risk of electric leakage,
electric shock and may cause fire.
+ Do not use the product if water

enters the unit. Unplug the power cord,
and contact the service center.

Do not disassemble
or modify
the product.

«It may cause a fire or electric
shock.

+Do not disassemble or repair the
product by anyone other than service personnel.

Do not use this
product other than
for mixing and
grinding food,
vegetables, and fruit.

« It may cause damage to the appliance.

i N

G

Do not forcibly operate
the product without a
container and do not
press the safety switch
with a sharp tip.

«It may cause injury and product
damage.




WARNING FOR SAFETY / CAUTION FOR SAFETY

/\WARNING ~ @ INSTRUCTIONS

Make sure power cord
is not pressed against
a heavy object or
come in contact with a
sharp object.

Keep appliance away from
pets to avoid damage.

« [t may cause electric shock or fire due to damage to

the cord.

To avoid motor failure do g’

not operate the mixer for [
more than 1 minute. After o

1 minute of use please rest oy
the mixer for at least 3 minutes

to cool down. Do not use the =
mixer for more than 3 consecutive

times in one session to prevent motor damage.

+May cause motor damage and fire.

/N\CAUTION = © PROHIBIT

To ensure your safety
do not directly touch
blades.

* ltmay cause accidents.

Do not drop the appliance <\ H ..
or apply severe impact h H H ‘
on the appliance. - @ \

+ This may cause appliance .

. &ﬁ%‘ 57“
malfunction and safety issues.

+ Do not apply severe pressure on the appliance or
prevent from falling.

Do not spray or inject % ﬁ
pesticides or chemicals @_ oy
to the appliance. o

« [t may cause a fire.
«If cockroaches or insects enter the
appliance, please contact the service center.

G

Remove the blade and
container after the
appliance has stopped

completely.
+It may cause injury and 4
appliance damage. (=

Be sure to check the sealing is correctly
assembled to the cupbase before use.
« It may cause appliance failure due to leakage

Make sure hands aredry ¢,
before plugging and ¢
unplugging the power cord. :

3

AR

—_—

+ Unplugging the power plug with wet hands may
cause electric shock.

+If the power plug is pulled out forcibly, it may become
short-circuited or electric shock.

=
Do not use the appliance

in slope or uneven places.

« It may cause burn and
appliance malfunction.

+ Care should be used to prevent the
appliance from falling off by getting caught on hands,
feet, or other objects.

Do not put the appliance
in hot water over 40 °C
to clean the container
and the blade.

«It may cause injury and appliance damage.

Care should be used as A" H .
all containers and h H H )
components may be . ? \
©

damaged if dropped or R %; ——

applied by strong impact.
«It may cause injury and appliance damage.



/\WARNING @ INSTRUCTIONS

Do not exceed the %

containers marked
capacity. @/W

+ This may cause appliance o )
malfunction and safety issues.

When storing the food in the container,
close the extra lid and keep the extra lid
upwards.

Do not store food in containers with cup

base(blade).
« [t may cause food leakage and appliance
malfunction

The extra lid is not PN
sealed when fastened e
to the container. =
Do not turn it upside down

when using the extra lid.

« It may cause food leakage and appliance malfunction

[

ﬂio

Make sure to clean accessories (blades
and extra lid) before using the product
for the first time.

+Be careful not to get injured when cleaning the blade

LA

Do not use hot liquid or
ingredients.

« [t may cause accidents and
appliance malfunction.

CAUTION FOR SAFETY

When storing the
appliance, keep the
blade with the container.

« It may cause injury.

If any unusual sounds,

smell or smoke are 1@
detected during use,
disconnect the power
plug immediately and
contact the service center.

When the appliance is
not in use, unplug the
power plug from the
outlet.

« It may cause electric shock,

short circuit, or fire due to insulation
degradation.

Do not move or shake
the appliance during
operation

«It may cause accidents and appliance malfunction.




NAME OF EACH PART / ACCESSORIES

Name of Each Part

Large Mixer Container 500m

Small Mixer Container 300n2

Safety Switch Support
Cap Seal
Grinder Blade Mixer Blade
Cup Base
e \ Safety Switch
Power Cord T
Operating Switch
BOdy CUCKOO
Accessories

< @ ™ = o=

Instruction Grinder Mixer Small Mixer Large Mixer Extra Lid (1)
Blade(1) Blade(1) Container Container
300me (1) 500 (2)




How to Use

HOW TO USE

€) Hold the container with one
hand and hold the cup base
with the other hand and twist
counter clockwise to open
container.

@ Slice ingredients by 2~3 cm
and put those into the
container

« Large Mixer Container : 500m
« Small Mixer Container : 300md
% Grinding : 100m

« This appliance functions properly
with reasonable amount of
ingredients.

+ Do not use hot liquid or ingredients.

€@ Choose Blade

« For grinding purpose,
Grinder(straight) Blade,
For mixing purpose,
mixer(cross)blade.

Small Mixer Container

Mixer(cross) Blade

e W09 EOLISWEO0X}ONI MMM



HOW TO USE

How to Use

O Please tighten the cupbase to
the container rotating(clockwise)

«In gradient may leak from the container
tighten the cupbase completely

+ Be sure to check the sealing is correctly
assembled to the cupbase before use

6 Match Safety switch unto the
support groove and turn
clockwise making sure it is
tightly sealed.

Fixing groove for Safety Switch

(6] Plug the power cord to the outlet

+ Make sure that the cord is plugged into 120V



How to Use

HOW TO USE

6 Press the operation switch to activate

appliance. The appliance operates only
while the switch is pressed

+ Do not overrun.
(1 minute operation, 3 minute stop,
3 times continuous use prohibition)

The inside of the appliance is equipped with a built-in safety

function to automatically shut off the power when the motor
overheats.

If the appliance does not stop or work during use, use it after
about 30 minutes.

G When the materials are not grinding well,

follow the measures below for simple and
easy cook.

+ When cooking solid, low-moisture, fiber-rich,
or large-sized materials, the materials may
be idling at the edge of the blade. Cut
ingredients finely, or cook them with
moderate amounts for easy cooking.

© After mixing and grinding, loosen the cup
base and detach it from the container.
Move food to another bowl

+ Open the cup base with the container's
entrance facing up.

« If the food contacts the cup base for a long
time, the cup base may be discolored.

.

<> Take some food
out of the
container




HOW TO USE

How to Use

) Easy to keep refrigerated with extra lid
provided by CUCKOO

« When storing the food in the container,
close the extra lid and keep the extra lid
upwards.

+ Do not store food in containers with cup
base(blade).

+ The extra lid is not sealed when fastened
to the container.
+ Do not turn it upside down when using the

extra lid.




HOW TO COOK

Recipes for Large Mixer Container / Mixer Blade

Make sure operation time is limited to 1 min

For mixer function, use mixer blade only

Put all ingredients below max

Use the following as a reference point. Make adjustments
according to your recipe. Do not exceed container capacity.

m Strawberry Milk

Ingredients 1 cup sliced strawberries, 1 1/4 cup milk
Recipes  Place freshly cut strawberries into container. Close container with mixer blade and mix.

m Egg Froth
Ingredients 4 eggs
Recipes  Crack 4 eggs into container. Close container with mixer blade and mix.

m Apple Milk Shake
Ingredients 1 cup milk, 1/4 cup apples, 1 oz vanilla ice cream
Recipes  Place ingredients into container. Close container with mixer blade and mix.

® Tangerine Juice
Ingredients 12 0z raw peeled tangerines
Recipes  Place raw tangerines into mixer. Close container and mix for under 1 minute.

m Fruit (apple)
Ingredients 7 oz apples, 1 cup milk, and a pinch of sugar
Recipes  Place ingredients into container. Close container with mixer blade and mix.

m Soy Milk
Ingredients  2/3 cup soy bean, 1/2 cup milk, 1/2 cup water, sugar to taste and pinch of salt

1. Soak soy beans for 10 hours. 2. Boil soaked soy beans on low temperature.

Recipes 3. Place remaining ingredients into container and mix.

m Orange Vodka Cocktail

Ingredients 2.7 0z vodka, 9.5 0z orange juice, and 4 ice cubes
Recipes  Place ingredients into container. Close container with mixer blade and mix.

m Minced Tomato
Ingredients 1 cup chopped tomatoes
Recipes  Place chopped tomatoes into container. Close container with mixer blade and mix.

® Grinded Carrots

Ingredients 1 cup chopped carrots, 8 0z water
Recipes  Place chopped carrots into container. Close container with mixer blade and mix.




HOW TO COOK

Recipes for Small Mixer Container / Mixer Blade

Make sure operation time is limited to 1 min

For mixer function, use mixer blade only

Put all ingredients below max

Use the following as a reference point. Make adjustments to fit your
needs, but do not exceed container capacity.

m Strawberry Milk

Ingredients  1/2 cup sliced strawberries, 5/8 cup milk
Recipes  Place freshly cut strawberries into container. Close container with mixer blade and mix.

m Egg Froth
Ingredients 2 raw eggs
Recipes  Crack 2 eggs into container. Close container with mixer blade and mix.

m Apple Milk Shake
Ingredients ~ 1/2 cup milk, 1/8 cup apples, 0.5 0z vanilla ice cream
Recipes  Place ingredients into container. Close container with mixer blade and mix.

m Tangerine Juice

Ingredients 6 0z raw peeled tangerines
Recipes  Place raw tangerines into mixer. Close container and mix for under 1 minute.

m Fruit (apple)
Ingredients 3.5 0z apples, 1/2 cup milk, sugar to taste
Recipes  Place ingredients into container. Close container with mixer blade and mix.

m Soy Milk
Ingredients ~ 1/3 cup soy bean, 1/2 cup milk, 6.7 0z cup water, sugar to taste and pinch of salt

1. Soak soy beans for 10 hours. 2. Boil soaked soy beans on low temperature.

Recipes 3. Place remaining ingredients into container and mix.

m Orange Vodka Cocktail

Ingredients 1.7 0z vodka, 5 0z orange juice, and 3 ice cubes
Recipes  Place ingredients into container. Close container with mixer blade and mix.

m Minced Tomato
Ingredients  1/2 cup chopped tomatoes

Recipes  Place chopped tomatoes into container. Close container with mixer blade and mix.
m Grinded Carrots

Ingredients  1/2 cup chopped carrots, 4 0z water
Recipes  Place chopped carrots into container. Close container with mixer blade and mix.




HOW TO COOK

Recipes for Grinder Blade

Make sure operation time is limited to 1 min

For grinder function, use grinder blade only

Put all ingredients below max

Use the following as a reference point. Make adjustments to fit your
needs, but do not exceed container capacity.

m Green Tea Leaves
Ingredients 10 g green tea leaves
Recipes  Place green tea leaves into container. Close container with grinder blade and mix.

m Coffee Beans
Ingredients 50 g coffee beans

Recipes  Place coffee beans into container. Close container with grinder blade and mix.
® Roasted Beans
Ingredients 10 g roasted beans

Recipes  Place roasted beans into container. Close container with grinder blade and mix.
® Dried Prawns
Ingredients 35 g prawns

Recipes  Place dried prawns into container. Close container with grinder blade and mix.
m Dried Anchovies
Ingredients 80 g dried anchovies

Recipes  Place dried anchovies into container. Close container with grinder blade and mix.
m Perilla Seeds
Ingredients 50 g perilla seeds

Recipes  Place dried anchovies into container. Close container with grinder blade and mix.
m Sesame Seeds
Ingredients 50 g sesame seeds

Recipes  Place sesame seeds into container. Close container with grinder blade and mix.
® Wheat
Ingredients 100 g dry wheat

Recipes  Place dry wheat into container. Close container with grinder blade and mix.
™ Brown Rice
Ingredients 100 g brown rice

Recipes  Place brown rice into container. Close container with grinder blade and mix.
m Rice

Ingredients 100 g rice
Recipes  Place rice into container. Close container with grinder blade and mix.




HOW TO CLEAN/HOW TO STORE

How to Clean

© - Containers and extra lid should be cleaned with a

neutral detergent in a soft material such as a
sponge to prevent scratches and to keep containers
clean and sanitized.

+ Do not touch the blade with your hand. Clean the
blade with a soft brush to remove food particles.

+ For thorough cleaning pour water into the container
half full and mix for 10-15 seconds before and after cleaning.

+ Unplug appliance from power outlet before assembling, dissembling or cleaning.
+ Do not disassemble blades from the cup base or wipe them with abrasive sponges or a steel brush to clean.
There is a risk of injury and damage to the appliance due to sharp edges, such as blades.
+Do not allow water to enter the bottom of the cup base.
+Do not clean or wipe blades or other stainless steel parts with detergents containing sodium hypochlorite or chlorine.

@ Wipe the main unit with a soft cloth using
lukewarm water and a small amount of
neutral detergent.

« Do not spray or submerge main unit in water or other types
of liquid. This may cause electric shock or fire.

How to Store

Q Clean the containers and blades
thoroughly, then wipe and dry thoroughly
and store.

« Cup base should be assembled with container and store.

@ Keep appliance away from fire or direct
sunlight.
Store the product in a well ventilated
space.




TROUBLESHOOT -/

v |f the appliance is not used as intended, the appliance may not operate even if it is not malfunctioned.
If the appliance is malfunctioning, check the list below to identify your problem and solution.
If problem persists, please contact the service center.

Mixer is not starting « Is the power plug unplugged? + Plug in the power plug and try again.
« Is there a power outage? + Reuse after power is back on.
« Is the safety switch bar of the container « Please use another container and purchase a
damaged? container.
« Is the cover of the power cord peeled off or | -+ Contact the service center for maintenance.
disconnected?
« Did you press the operation switch? « Press the operation switch.
Mixer abruptly stops « Is the power plug unplugged? + Plug in the power plug and try again.
working + Did you operate the mixer beyond 1 + Reuse after 30 minutes.

minute? Do not operate the mixer beyond
1 minute. Make sure to rest the motor for 3
minutes before operating again. Do not
operate the mixer for more than 3 times per
session.
+ Are the ingredients jammed to the blade? |+ Unplug the power, remove materials from the
blade, and reuse.

Mixer is not properly - Did you use more or less of the amount of + Check to see if you used the right amount of
grinding or mixing ingredients required? ingredients and make sure not to exceed the
container capacity.
« Is the mixer plugged to a 120 volt outlet? + Be sure to use AC 120V only.
Mixer is spilling or « Check to see if cup base of the blade and « Properly lock and tighten blade to the container
leaking container are properly closed.
« Is the cup base seal missing or torn? « If the seal is damaged, ingredient leaks.

Contact the service center for maintenance.

« Did you put hot ingredients in the container? | + Do not use hot ingredients

e WO EILISWEO0X}OND MMM



Specification

Food Mixer

CFM-D60W

AC 120V / 60Hz

250W

Large Mixer Container ~ Small Mixer Container Grinding
500mg 300mg 100m)

1 minute max operation, 3 minute cooldown (do not use more than 3 times in one session)
10,000 RPM (with water)
1.05kg

* Body : 105(W)x105(D)x150(H), mm
+ Combine big mixer container : 105(W)x105(D)x300(H), mn

2 Large Mixer Containers 500 ml, 1 Small Mixer Container 300 ml,
1 Extra Lid, Grinder Blade, Mixer Blade, Instruction Manual

% The contents (appearance, design, and specifications) prescribed in this manual may be changed without prior notice
to improve the appliance quality.

For Repair Inquiry

Prolonged use of the appliance may lead to malfunction due to aging of components caused by heat, moisture, dust, etc.

If you experience such problems:

@ Check the troubleshoot section found on page 19 to find a solution to your issue. If problem is not resolved contact
the service center.

® You can feel the flow of electricity when touching the appliance.

© The power is turned on but the appliance does not work.

@ If other abnormalities or breakdown occurs

v
Stop Using the Appliance

+Please unplug the power and contact the service center.
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CUCKOO ELECTRIC FOOD MIXER
LIMITED WARRANTY

KEY Company, P&K USA TRADING CORP and CUCKOO TRADING CANADA will repair at it's option replace,
without charge, your product which proves to be defective in material or workmanship under normal use, during the
warranty period listed below from the date of original purchase. This warranty is good only to the original purchaser of
the product during the warranty period. KEY Company covers the west and central districts, P&K USA TRADING
CORP covers the east and central districts, and CUCKOO TRADING CANADA covers the whole Canada.

WARRANTY PERIOD
MODEL# CFM-D60W #LABOR 1 YEAR PARTS 1YEAR

HOW SERVICE IS HANDLED
- East and Central Districts
Call : 718 888 9144 / Address : 5-48 46th Rd. Long Island City, NY 11101
- West and Central Districts
Call: 323 780 8808 / Address: 1137 E 1st Street Los Angeles, CA 90033, USA
- Canada (Toronto)
Call : 647.625.1004 / Address : #8-2150 Steeles Ave W, Concord, O.N. L4K 2Y7
- Canada (Vancouver)
Call : 604 540 1004 / Address : 945 Lougheed Hwy Coquitlam BC Canada V3K 3T4

No other express warranty is applicable to this product. THE DURATION OF ANY IMPLIED WARRANTIES,
INCLUDING THE IMPLIED WARRANTY OF MERCHANTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY HEREIN. CUCKOO ELECTRONICS CO.,LTD, SHALL NOT BE LIABLE FOR
THE LOSS THE USE OF THE PRODUCT, INCONVENIENCE, LOSS OR ANY OTHER DAMAGES,
DIRECT OR CONSE QUENTIAL, ARISING OUT OF THE USE OF, OR INABILITY TO USE, THIS
PRODUCT OR FOR ANY BREACH OF ANY EXPRESS OR IMPLIED WARRANTY, INCLUDING THE
IMPLIED WARRANTY OF MERCHANTABILITY APPLICABLE TO THIS PRODUCT.

Some states do not allow the exclusion or limitation of incidental or consequential damages or limitations on
how long an implied warranty lasts : so these limitations or exclusions may apply to you. This warranty gives
you specific legal rights and you may also have other rights which vary from state to state.

THE ABOVE WARRANTY DOES NOT APPLY IN THESE CASES:

* To damages caused by delivery due to improper packaging.

* To damages from improper use of the product from the customer due to abuse, accidents, and modifications
to the original product.

* To issues that do not involve a defective workmanship, materials, and explanation of how to operate the
product.

Therefore, these costs are paid by the consumer. Customer assistance numbers :
To Receive Warranty Coverage : » Keep a copy of purchase receipt as proof of purchase and
warranty coverage.
» Copy of your sales receipt must be given to receive
warranty service.
For product information, sales, customer service, replacement parts, servicing or location of
authorized service centers, please contact:

Parts Distributor or Sales Dealer : West and Central Districts Canada (Toronto) Canada (Vancouver)

East and Central Districts Call: 323-780-8808 Call: 647.625.1004 Call : 604 540 1004

Call: 718-888-9144/9143 Address: 1137 E. 1st St. Los Angeles, ~ Address : #8-2150 Steeles Ave W, Address : 945 Lougheed Hwy

Address: 5-48 46th RD. Long Island City, CA 90033 Concord, O.N. L4K 2Y7 Coquitlam BC Canada
NY 11101 V3K 3T4
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