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IMPORTANT SAFEGUARDS
All users of this appliance must read and understand these safety precautions 
before operating to avoid personal injury or damage to the appliance.

Important Safeguards

WARNING
Hazards or unsafe practices that could result in appliance damage, serious 
personal injury or death.

1. When using electrical appliances, basic safety precautions should always be 
followed. Read all instructions before using the NuWave Nutri-Master™ Slow Juicer.

2. Close supervision is necessary when any appliance is used near children.
3. To protect against risk of electrical shock, do not put the main body (motor) in 

water or any other liquid.
4. Avoid contact with moving parts.
5. Unplug from outlet when not in use, before assembling or taking off parts and 

before cleaning.
6. To protect against electric shock, DO NOT immerse cord, plug or any part of the main 

unit in water or any other liquids.
7. Do not operate any appliance with damaged cord or plus, or after the appliance 

malfunctions, or is dropped or damaged in any manner. Return appliance to 
NuWave, LLC for examination repair or electrical or mechanical adjustment.

8. Always make sure hopper is securely fastened in place before motor is tuned on. 
Do not unfasten hopper while juicer is in operation.

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

10. Be sure to turn switch to off position after each use of your juicer. Make sure 
the motor stops completely before disassembling.

11. Do not put your fingers or other objects into the juicer while it is operation. If food 
becomes lodged in opening, use food pusher or another piece of fruit or vegetable to 
push it down. When this method is not possible, turn the motor off and disassemble 
juicer to remove the remaining food.

12. Do not place on or near a hot gas or electric burner or in a heated oven.
13. Do not use outdoors.

14. Do not use appliance for other than intended use.
15. Do not use chamber if it is cracked or chipped.
16. Do not use attachments not recommended or sold by the product manufacture.
17. Do not plug or unplug the product into/from the electrical outlet with a wet hand.
18. To disconnect from an electrical outlet, pull directly on the plug: do not pull on the 

power cord.
19. Children should be supervised to ensure that they do not play with the appliance.
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IMPORTANT SAFEGUARDS (Continued)

SAVE THESE INSTRUCTIONS

CAUTION
Hazards or unsafe practices that could result in minor personal 
injury or appliance damage.

1. Do not operate without locking the Hopper properly.
2. Do not attempt to juice hard materials such as large seeds (those that cannot 

be swallowed or chewed), pits, or ice.
3. Do not attempt to move the base while operating.
4. Do not put any parts into the dishwasher or use abrasives to clean. Expose 

to heat or abrasives can cause damage.
5. Do not operate the appliance while the Chamber is empty. Operating without 

adding any ingredients will damage the Auger.
6. If food gets stuck in the feeding tube, do not use anything other than 

provided pusher.
7. Do not use for more than 30 minutes continuously (for household use only).
8. If the appliance gives off an unpleasant smell or smoke or overheats, 

stop using immediately and contact customer service.  When using a new 
appliance, it may give off a smell, which will disappear naturally over time.

9. Do not input fruit preserved in sugar, honey, alcohol, etc, as the hopper may 
not open easily.

10. Always unplug the appliance after use.
11. Always place the product on a flat, level, stable surface.
12. Keep the product out of reach of children and pets. This product is not 

intended for use by children.
13. After using the Slow Juicer, user should clean  the Auger with mild detergent 

and cooking oils such as olive oil or canola to remove color from pigment 
from the fruit.

20. Do not let the power cord come in contact with hot surfaces, including the stove.
21. Do not operate the appliance if the rotating sieve is damaged.
22. Only operate the appliance if the pulp container is in place.
23. Never insert ingredients by hand. Always use the provided food pusher.
24. Do not attempt to remove parts when locked in place. Always ensure that parts are 

rotated to the open position before removing.
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ASSEMBLY INSTRUCTIONS

Place the Strainer (Fine or Coarse) inside the 
Spinning Brush. Push the Strainer into the Spinning 
Brush until the edges properly align and the Strainer 
easily rotates within the Spinning Brush.

Lower the Spinning Brush with Strainer attachment 
into the Chamber. Place the Spinning Brush inside 
the Chamber so that the Red Dots are properly 
aligned. Do not force the Spinning Brush downward 
during assembly.

Place the Auger directly in the middle of the Strainer 
attachment and carefully rotate the Auger clockwise 
until it is properly secured and aligned.

Ensure that the Juicer power switch is set to the 
OFF position. Place the Hopper on top the Chamber 
with OPEN aligned with the arrow on the Chamber. 
Rotate the Hopper clockwise until CLOSE is aligned 
with the arrow on the Chamber and the Hopper is 
locked into place.

Place the Chamber onto the 
Base ensuring that the arrow on 
the back of the Hopper is aligned 
with the arrow on the base. 
The Chamber must be properly 
sealed and aligned on the Base 
to function.

1

2

4

3

5

Assembly Instructions

Hopper

Base

Back of the Hopper

Strainer

Chamber

Both the Strainer 
and Chamber 
have Red Dots which 
indicate proper alignment.
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SPINNING BRUSH DISASSEMBLY

•	Remove the Strainer from 
	 the Spinning Brush.
•	Locate the inner groves 
	 on the Spinning Brush.

•	Push the top of the Silicone 
	 Brush down towards the 
	 center opening.

•	Pull the bottom of the 
	 Silicone Brush up towards 
	 the center opening.

Spinning Brush Disassembly

•	Pull the center tab 
	 of the Silicone Brush out.

•	Pull the top tab out.

•	Pull the bottom tab out.

Note: Use the Cleaning Brush to 
clean the Spinning Brush, Silicone 
Brush and Strainers.

2

4

3

5

6
•	Reverse steps to assemble

1
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OPERATING INSTRUCTIONS

•	Ensure that the power switch 
	 is set to OFF before operating.

•	Set the power switch 
	 to FORWARD to begin.

•	Gently insert ingredients 
	 into the Hopper to juice. 
	 Only use the Pusher if 
	 ingredients become lodged 
	 in the Hopper.

•	Once juicing is complete 
	 and all pulp has been ejected, 
	 set the power switch to OFF.

Operating Instructions

1 2

3

Pulp Spout

Juice Spout
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WARNING
Ensure that the Auger has completely stopped moving before 
setting the power switch to FORWARD or REVERSE.

Cleaning
Once you’re done juicing, ensure the power switch is set to OFF and 
position the pulp spout over your sink or waste receptacle. Set the 
power switch to REVERSE to easily and quickly remove excess pulp 
from the chamber.
Are you unable to open the Hopper after juicing?

•	After juice extraction, pour water into the hopper. The hopper will open 
	 easily after simple cleaning.
•	Press and hold the power switch on REVERSE for 3-4 seconds. 
	 This releases pressure from the chamber and makes opening 
	 the Hopper easier.

Continued

Operating Instructions

DO NOT 
SUBMERGE 
BASE UNDER 
WATER.
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PRECAUTIONS

WARNING
Ignoring or otherwise disregarding directions and label 
warnings may result in serious injury or death. Do not plug 
or unplug the appliance with wet hands or when water is 
present near the power source. This may cause electric 
shock or injury.
Only operate the appliance with a power source of 120V AC. 
Not doing so may result in suboptimal performance, electric 
shock or even fire. If the power source uses a different 
voltage, it may result in motor failure.

Plug the power cord into a proper outlet, pushing it tightly and securely 
into place. Failing to properly plug in the power cord may result in electric 
shock or fire.
If the power cord is damaged, do not plug it into an electric outlet 
or attempt to operate the appliance. This may result in electric shock, 
injury or fire.
IF THE POWER CORD IS DAMAGED, IT MUST BE REPLACED BY 
THE MANUFACTURER.
Do not alter, disassemble or otherwise alter the appliance. Do not insert 
foreign objects into the appliance. This may result in appliance failure, 
electric shock or fire. 
For technical support, contact our customer service department by calling 
1-877-689-2838 or emailing help@nuwavenow.com Monday-Friday 
from 7:00AM to 8:00PM (CST).
Do not dampen or otherwise splash water on the Base. Never operate 
the appliance with wet hands. Always ensure that liquids do not get into 
the power switch. This may result in electric shock or fire.
Never insert your fingers or other foreign objects such as kitchen utensils 
into the Hopper or Chamber during operation. Never disassemble the 
Chamber during operation. This may result in appliance failure or injury.
KEEP OUT OF REACH OF CHILDREN. THIS APPLIANCE MUST 
NEVER BE USED BY CHILDREN.

Precautions
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CAUTION
When violating the labeling requirement, it may cause serious injury 
or damage to the appliance.
Do not operate without locking the hopper properly. It may cause an 
injury or a failure.

DO NOT INSERT A FINGER OR FOREIGN OBJECT INTO THE CHAMBER.
If the Auger has stopped rotating during normal operation, press and hold the 
power switch on REVERSE for 3-4 seconds. Then, set the power switch to 
FORWARD to resume juicing. If this fails to solve the problem, then disassemble 
and reassemble the Chamber and try again. If the Auger repeatedly stops 
rotating during operation, parts may be damaged and performance may be 
compromised. Should this problem continue to occur, immediately cease 
operation and contact the customer service department for assistance.
Do not attempt to move the Base, disassemble the Chamber or attempt to lock 
parts while the appliance is in operation. This may result in appliance failure or 
injury. Should you need to attempt any of these actions, set the power switch to 
OFF and unplug the power cord before doing so.
Exercise caution when operating the appliance while wearing loose clothing such 
as neckties and scarves in order to prevent accidents.
Always place the appliance on a flat, stable surface.
Do not operate the appliance for more than 30 continuous minutes. This may 
cause the motor to overheat and fail. Let the appliance rest for about 1 hour in 
order for the motor to cool down sufficiently before operating once again.
Only add ingredients to the Hopper safely using your hands or the provided 
Pusher, when necessary. Do not use any other objects as inserting foreign 
objects into the Hopper may cause appliance failure or injury.
Always use care when operating or transporting the appliance.
If the appliance begins to smoke or gives off an unpleasant smell, cease 
operation immediately and contact the customer service department for 
assistance.
Always unplug the appliance between uses. Disconnect the appliance from the 
power supply when left unattended and before assembly or disassembly. When 
unplugging the appliance, always hold the power cord directly. Pulling on the 
wire may cause electric shock or fire.
Do not clean the appliance at temperatures 176°F (80°C) or higher. Do not place 
the appliances in a microwave oven, dishwasher or dryer. This may cause the 
parts to deform and appliance failure.

Precautions
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TROUBLESHOOTING GUIDE

Press and hold the power switch 
on REVERSE for 3-4 seconds. 
This releases pressure from the 
chamber and makes opening the 
Hopper easier.
•	While set to REVERSE, 
	 the appliance will push 
	 ingredients upward.
•	REVERSE only functions while 
	 the power switch is held down. 
	 The appliance will automatically 
	 shut off when the power switch 
	 is released.

When the Auger stops during operation

If these steps are followed and 
the Auger remains motionless, 
disassemble the Chamber, clean all 
parts and reassemble to try again.

Note
If the Auger still won’t turn after following the above directions, disassemble chamber 
set, clean the parts and try again. If the Auger is stuck in place, or the Hopper cannot 
be easily removed, set the power switch to REVERSE, then OFF, then FORWARD 
and repeat the process 2-3 times to safely dislodge the stuck parts.

CAUTION
When the power switch is set to OFF, the Auger will not immediately stop 
moving. Do not set the power switch to FORWARD or REVERSE while 
the Auger is moving. Wait until the Auger comes to a complete stop 
before operating.

Troubleshooting Guide

The appliances weighs 14.3 lb. (6.5 kg) when empty. When transporting 
the appliance, always grab the appliance by the Base with both hands. 
Do not hold the appliance by the Hopper or Chamber. This may damage 
the appliance.

Continued

1

2
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Continued
PROBLEM POSSIBLE CAUSE RESOLUTION

The appliance will not start. Power supply is cut off. 
The chamber is not 
properly aligned.

Ensure that the power cord 
is properly plugged into a 
working outlet. Check that all 
parts are properly assembled 
and reassemble if necessary.

The Chamber is stuck on 
the Base.

Excessive ingredients or 
unknown objects are stuck 
in the Chamber.

Press and hold the power 
switch on REVERSE for 3-4 
seconds. Repeat 2-3 times as 
necessary then gently remove 
the Chamber from the Base.

The Hopper is stuck in 
the Chamber.

Excessive ingredients or 
unknown objects are stuck
in the Chamber.

Press and hold the power 
switch on REVERSE for 3-4 
seconds. Repeat 2-3 times as 
necessary then gently press 
down on the Hopper while 
turning to remove. Do not 
attempt to forcefully remove 
the Hopper.

The appliance has 
stopped working during 
normal operation.

Excessive ingredients or 
unknown objects are stuck in 
the Chamber. The appliance 
has automatically shut off 
due to overheating.

Let the appliance cool 
down for about 5 minutes 
before resuming operation. 
Press and hold the power 
switch on REVERSE for 3-4 
seconds. Repeat 2-3 times 
as necessary.

The appliance emits a 
squeaking noise during 
operation.

There is friction between the 
Chamber and Auger.

This squeaking noise is 
perfectly normal. Do not 
operate the appliance 
without inserting ingredients.

The appliance vibrates 
while in use.

Vibration is perfectly normal. Vibration is perfectly normal. 
If there is excessive vibration, 
causing imbalance, check 
that the Auger is defective 
and contact customer service 
if necessary.

There is a watermark or 
scratch on the Auger.

These marks are created 
during the manufacturing 
process and are perfectly 
normal.

These marks occur over 
time and do not affect 
the performance of the 
appliance.

Parts of the appliance 
have become stained.

Dyes found naturally in 
foods.

Some dyes found naturally 
in foods are perfectly normal 
and do not affect performance 
of the appliance. To minimize 
staining, rinse and clean the 
parts after every use.

Troubleshooting Guide
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PROBLEM POSSIBLE CAUSE RESOLUTION
There is mold present on 
the Silicone Brush

Improper cleaning. Detach and thoroughly clean 
the Silicone Brush after 
every use.

The Strainer is 
damaged.

Excessive ingredients, large, 
hard objects such as ice or 
pits, or unknown objects are 
stuck in the Chamber.

Refer to Operating 
Instructions for proper usage 
and juicing instructions. 
Do not force excess foods 
into the Chamber.

Parts are not able to be 
properly assembled.

Parts have been exposed 
to abrasive materials or 
excessive heat.

Do not clean any parts in 
the dishwasher or with harsh 
detergents. If your parts 
have been deformed, 
contact customer service 
for assistance.

Juice contains too 
much pulp.

Excessive ingredients or 
unknown objects are stuck 
in the Chamber, clogging the 
strainer. Food hasn’t been cut 
into small enough pieces.

Cut ingredients into smaller 
pieces to prevent fibers from 
becoming stuck in the Auger. 
Insert ingredients at a slow 
pace, allowing sufficient time 
for pulp to be ejected before 
adding more ingredients.

Continued

Troubleshooting Guide

For more information regarding the Nutri-Master Slow Juicer 
please contact Customer Service 
1.877.689.2838 • help@nuwavenow.com
Monday-Friday 7:00 AM - 8:00 PM CST

www.NuWaveNow.com
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WARRANTY

Warranty

NuWave Nutri-Master™ Slow Juicer 
THE MANUFACTURER WARRANTS
The Nutri-Master™ Slow Juicer including the pusher, auger fine strainer, coarse strainer, 
spinning brush, silicone brush, chamber, pulp container, juice container, juice cap, cleaning 
brush and all electrical components are to be free from defects and workmanship.  All 
electrical components are warranted for five (5) years from the date of purchase, under normal 
household use, and when operated in accordance with the Manufacturer’s written instructions. 
The Manufacturer will provide the necessary parts and labor to repair any part of the infrared 
cooking system at NuWave, LLC. Service Department. After the expiration of the warranty, the 
cost of the labor and parts will be the responsibility of the owner.
THE WARRANTY DOES NOT COVER
The Limited Warranty is voided if repairs are made by an unauthorized dealer or the serial 
number data plate is removed or defaced. Normal deterioration of finish due to use or 
exposure is not covered by this Warranty. This Limited Warranty does not cover failure, 
damages or inadequate performance due to accident, acts of God (such as lightning), 
fluctuations in electric power, alterations, abuse, misuse, misapplications, corrosive type 
atmospheres, improper installation, failure to operate in accordance with the Manufacturer’s 
written instructions, abnormal use or commercial use.
TO OBTAIN SERVICE
The owner shall have the obligation and responsibility to: Pay for all services and parts not 
covered by the warranty; Prepay the freight to and from Service Department for any part or 
system returned under this warranty; Carefully package the product using adequate padding 
material to prevent damage in transit. The original container is ideal for this purpose. Include 
in the package the owner’s name, address, day time telephone number, a detailed description 
of the problem, and your “RGA number.” (Call 1-877-689-2838, MONDAY – FRIDAY 
7:00AM – 8:00PM CST) or e-mail help@nuwavenow.com to obtain the RGA (Return Goods 
Authorization number). Provide the cooking system model & serial number and proof of date of 
purchase (a copy of the receipt) when making claims under this warranty.
MANUFACTURER’S OBLIGATION
The Manufacturer’s obligation under this Limited Warranty is limited to repairing or replacing 
any part covered by this Limited Warranty which upon examination is found to be defective 
under normal use. The Limited Warranty is applicable only within the continental United States 
and only to the original purchaser of the manufacturer’s authorized channels of distribution. 
THE LIMITED WARRANTY MAY NOT BE ALTERED, VARIED OR EXTENDED EXCEPT 
BY A WRITTEN INSTRUMENT EXECUTED BY THE MANUFACTURER. THE REMEDY 
OF REPAIR OR REPLACEMENT AS PROVIDED UNDER THIS LIMITED WARRANTY 
IS EXCLUSIVE. IN NO EVENT SHALL THE MANUFACTURER BE LIABLE FOR ANY 
CONSEQUENTIAL OR INCIDENTAL DAMAGES TO ANY PERSON, WHETHER OR NOT 
OCCASIONED BY NEGLIGENCE OF THE MANUFACTURER, INCLUDING WITHOUT 
LIMITATION, DAMAGES FOR LOSS OF USE, COSTS OF SUBSTITUTION, PROPERTY 
DAMAGE, OR OTHER MONEY LOSS.
Some states do not allow the exclusion or limitation of incidental or consequential damages, so 
the above limitation exclusions may not apply. This Limited Warranty gives specific legal rights, 
and there may also be other rights which vary from state to state. EXCEPT AS OTHERWISE 
EXPRESSLY PROVIDED ABOVE, THE MANUFACTURER MAKES NO WARRANTIES 
EXPRESSED OR IMPLIED ARISING BY LAW OR OTHERWISE, INCLUDING WITHOUT 
LIMITATION, THE IMPLIED WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A 
PARTICULAR PURPOSE TO ANY OTHER PERSON. READ YOUR OWNER’S MANUAL. 
IF YOU STILL HAVE ANY QUESTIONS ABOUT OPERATION OR WARRANTY OF THE 
PRODUCT, PLEASE CONTACT NUWAVE, LLC.
READ YOUR OWNER’S MANUAL: If you still have any questions about operation or 
warranty of the product, please contact NuWave, LLC at: 1-877-689-2838 M-F from to 
7:00AM – 8:00PM CST or e-mail help@nuwavenow.com.
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How to prepare juicing ingredients*

Apple, Kiwi Kiwi can be juiced without removing seeds 
and peels. Apple can be juiced with the peel 
avoiding the seeds. Apple seeds contain 
toxicity.

Pomegranate, Grapes Separate grapes from cluster. Remove skin 
from pomegranate and juice seeds only.

Watermelon, Orange, 
Grapefruit

Remove rind from watermelon and peel 
citrus fruits. Cut into chunks to fit hopper 
opening.

Mango, Cherry, Peach Remove pits from mangoes, cherries, 
peaches or any fruit with large pits. The pits 
can cause damage or stoppage and must be 
removed before juicing.

Wheat Grass, Chives Hold wheat grass or chives in a bunch and 
drop into the juicer.

Water Parsleys, 
Angelica, Celery, Kale

Cut fibrous foods into 1-inch long pieces.

*	This reference is for trimming ingredients; please keep in mind 
	 personal food intolerances or allergies when choosing your ingredients. 

FINE STRAINER VS COARSE CONTAINER
Fine strainer has small holes for making cleaner juices.
Coarse strainer has larger holes for thick, pulpy juice.
It’s also great for juice from soft fruits, thick juices like banana 
and strawberry, smoothies or soups.

Juicer Tips

Juicer Tips
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HEALTHY
JUICE 
RECIPES
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Apple Juice (Serves: 2)
Ingredients:
2 	 apples

Directions:
1. 	Remove stems and 
	 wash apples.
2. 	Cut to fit into juicer.
3. 	Juice apples and enjoy.	

Orange Juice (Serves: 2)
Ingredients:
3	 oranges

Directions:
1.	 Peel oranges and pull into 
	 wedges to fit into juicer.
2.	 Juice and enjoy.

Carrot Juice (Serves: 2)
Ingredients:
4 carrots

Directions:
1.	 Cut top off and wash 
	 carrots well.
2.	 Cut into pieces small enough 
	 to fit into juicer.
3.	 Juice carrots and enjoy.

Grape Juice (Serves: 2)
Ingredients:
21/2 cups grapes

Directions:
1.	 Wash grapes well.
2.	 Juice and enjoy.

Healthy Juice Recipes
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Cranberry Cravings (Serves: 1)
Ingredients:

1/2	cup whole cranberries, fresh 
	 or frozen
1	 carrot
3	 oranges
1	 lemon 

Directions:
1.	 Remove top from carrot.
2.	 Wash carrots and 
	 cranberries well.
3.	 Peel oranges, lemons and pull
	 into wedges to fit juicer.
4.	 Cut carrot to fit into juicer.
5.	 Whisk together and enjoy 
	 over ice.

Grape-Grapefruit Juice 
(Serves: 1)
Ingredients
1	 grapefruit
1	 cup fresh blueberries
1/2	cup grapes

Directions:
1.	 Wash all fruit.
2.	 Peel grapefruit and pull into 
	 wedges to fit juicer.
3.	 Juice and enjoy.

Healthy Juice Recipes

Grape-Grapefruit Juice
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Cherry Surprise (Serves: 1)
Ingredients:
1	 cup pitted cherries
1	 grapefruit 
1	 green apple

Directions:
1.	 Remove stem from apple 
	 and wash well.
2.	 Peel grapefruit and pull into 
	 sections to fit juicer.
3.	 Juice all ingredients and enjoy.

Berry Juice (Serves: 2)
Ingredients:
1 	 cup strawberries
1 	 cup blueberries
1 	 cup blackberries

Directions:
1. 	Remove any stems and wash 
	 fruit thoroughly.
2. 	Juice and enjoy over ice. Berry Juice

Healthy Juice Recipes
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Pear Juice (Serves: 1)
Ingredients:
2	 pears

Directions:
1.	 Wash pears well.
2.	 Remove pear stems, cut to fit 
	 into juicer 
3.	 Juice and enjoy. 

Watermelon Juice (Serves: 2)
Ingredients:
1	 (8-inch) watermelon

Directions:
1.	 Slice melon in half and 
	 remove rind.
2.	 Cut watermelon into chunks 
	 to fit in juicer.
3.	 Juice and enjoy.

Pineapple-Grape Juice 
(Serves: 1)
Ingredients:

1/2	pineapple
1	 cup purple grapes

Directions:
1.	 Peel pineapple and cut 
	 into chunks. 
2.	 Wash grapes thoroughly.
3.	 Juice pineapple and grapes.
4.	 Pour over ice and enjoy.

Grapefruit-Orange Juice 
(Serves: 1)
Ingredients:
1	 grapefruit 
2	 oranges

Directions:
1.	 Peel fruit and pull into wedges 
	 to fit into juicer.
2.	 Juice and enjoy over ice.

Healthy Juice Recipes
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Directions:
1.	 Remove stems from apples 
	 and tops from carrots.
2.	 Wash apples and carrots along
	 with cranberries.
3.	 Cut apples and carrots to fit 
	 into juicer.
4.	 Juice all ingredients.
5.	 Pour over ice and enjoy.

Tomato Juice (Serves: 2)
Ingredients:
4	 tomatoes

Directions:
1.	 Wash tomatoes well.
2.	 Remove stems and slice to fit 
	 in juicer.
3.	 Juice and enjoy.

Pomegranate Juice (Serves: 2)
Ingredients:
1	 pomegranate

Directions:
1.	 Cut in half and remove the 
	 pomegranate seeds from rind.
2.	 Juice seeds and enjoy.

Carrot Cran-Apple Juice 
(Serves: 1)
Ingredients:
1	 cup cranberries
3	 carrots
2	 apples

Healthy Juice Recipes

Tomato Juice

Carrot Cran-Apple Juice
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Simple Fruit Juice (Serves: 1)
Ingredients:
1	 apple
1	 pear 
1	 carrot 

Directions:
1.	 Remove stems from apple 
	 and pear.
2.	 Remove top from carrot.
3.	 Cut to fit into juicer.
4.	 Juice all ingredients.
5.	 Enjoy over ice.

Blue Moon (Serves: 1)
Ingredients:
1	 cup cantaloupe 
1	 cup blueberries
1 	 cup cherries, pitted
1/2 	cup green grapes
Juice from half of 1 lime

Directions:
1. 	Wash everything thoroughly.
2. 	Cut cantaloupe and 
	 remove rind.
4. 	Juice all fruit and whisk 
	 together with lime juice.
5. 	Pour over ice and enjoy.

Simple Fruit Juice

Healthy Juice Recipes
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Detoxifying Juice (Serves 1)
Ingredients:
Fresh mint or basil to taste
2	 apples 
1	 carrot
2-3 celery sticks

Directions:
1.	 Remove apple stems and tops 
	 of carrots.
2.	 Wash everything thoroughly.
3.	 Cut apples, carrots and celery 
	 to fit juicer.
4.	 Juice mint or basil first.
5.	 Juice all remaining ingredients.
6.	 Whisk together and enjoy.

Tip:	Juicing the basil first will allow 
	 other vegetables and fruits 
	 to push the basil through.

Cleansing Juice (Serves: 1)
Ingredients:
2	 carrots
1/2	cucumber
1/4	beet

Directions:
1.	 Be sure all vegetables have
	 been washed.
2.	 Cut to fit into juicer. Juice all 
	 ingredients.
3.	 Whisk and enjoy.

Tip:	You can juice the beet with or 
	 without the greens depending 
	 on your flavor preference.

Detoxifying Juice

Healthy Juice Recipes
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Apple Zinger (Serves: 1)
Ingredients:
3 	 apples
1 	 small cucumber
1 (	1-inch) piece ginger

Directions:
1. 	Remove apple stems.
2. 	Wash apple and cucumber.
3. 	Cut to fit into juicer.
4.	 Juice ginger first and follow 
	 with remaining ingredients.
5.	 Whisk and enjoy over ice.

Apple-Squash Juice (Serves: 2)
Ingredients:
4 	 apples
1/2 	butternut squash
1 	 carrot
1/2 	teaspoon ground cinnamon
1/2 	teaspoon ground nutmeg

Directions:
1. 	Remove stems from apples 
	 and cut top off carrot.
2.	 Wash apples, squash 
	 and carrot.
3. 	Juice apples, squash 
	 and carrot.
4. Season with cinnamon 
	 and nutmeg.
5.	 Whisk and enjoy.

Apple Zinger

Healthy Juice Recipes
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Kiwi Apple Juice (Serves: 1)
Ingredients:
1	 kiwi
1	 apple
1	 handful blueberries 
	 or blackberries

Directions:
1.	 Wash fruit.
2.	 Peel kiwi cut to fit into juicer.
3.	 Remove apple stem, cut to fit 
	 in juicer.
4.	 Juice and enjoy over ice.

Digestion Aid (Serves: 1)
Ingredients: 

1/2	apple
5	 carrots
1	 wedge cabbage

Directions:
1.	 Remove apple stem and tops 
	 of carrots.
2.	 Wash all fruit and vegetables well.
3.	 Cut everything to fit into juicer.
4.	 Juice apple and carrots then 
	 juice cabbage.
5.	 Whisk and enjoy.

Breathe Right Juice (Serves: 1)
Ingredients:
1	 bunch parsley
1/2	clove garlic
1/2	cucumber
2	 carrots
2	 stalks celery

Directions:
1. 	Wash carrots, cucumber, 
	 parsley and celery.
2. 	Roll parsley into ball and 
	 juice first.
3. 	Juice garlic then juice 
	 cucumbers, carrots and celery.
4. 	Whisk and enjoy.

Watermelon-Kale Juice 
(Serves 2)
Ingredients:

1/2	round watermelon
2	 large kale leaves
1	 large celery stick

Directions:
1.	 Wash watermelon, kale and 
	 celery well.
2.	 Remove watermelon rind 
	 and discard.
3.	 Cut watermelon and celery to fit
	 into juicer.
4.	 Juice watermelon
5.	 Juice kale and celery.
6.	 Whisk and enjoy over ice.

Healthy Juice Recipes
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Carrot-Broccoli Juice 
(Serves: 1)
Ingredients:
1	 cup spinach leaves
1	 large broccoli spear
5	 carrots 
1	 (1/2-inch) piece ginger

Directions:
1.	 Remove tops from carrots.
2.	 Wash spinach, broccoli, carrots 
	 and ginger.
3.	 Cut broccoli and carrots to fit 
	 into juicer.
4.	 Roll spinach into ball and place 
	 in juicer first.
5.	 Juice broccoli, carrots and ginger.
6.	 Pour over ice and enjoy.

Carrot and Kelp Juice 
(Serves: 1)
Ingredients:
3	 carrots
6	 kale leaves
1/4	fresh fennel bulb
1	 teaspoon ground dried kelp

Directions:
1.	 Remove tops of carrots. 
2.	 Wash vegetables well.
3.	 Roll kale into tight ball and push 
	 through juice first.
4.	 Cut carrots and fennel to fit 
	 into juicer.
5.	 Juice everything and whisk 
	 in kelp.
6.	 Pour over ice and enjoy.

Healthy Juice Recipes
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Celery and Carrot Blend 
(Serves 1)
Ingredients:
1	 apple
3	 carrots
2	 stalks celery
1/4	fresh fennel bulb
1/2	teaspoon ground cumin

Directions:
1.	 Remove stem from apple 
	 and tops of carrots.
2.	 Wash fruit and vegetables well.
3.	 Cut apples, carrots, celery and 
	 fennel to fit juicer.
4.	 Whisk in cumin and enjoy 
	 over ice.

Peas and Carrots (Serves: 1)
Ingredients:
5	 sprigs fresh parsley
1	 cup peas
1	 cup carrots
1	 apple

Directions:
1.	 Wash all ingredients well.
2.	 Remove apple stem, cut to fit 
	 in juicer and remove seeds.
3.	 Juice parsley and peas.
4.	 Juice carrots and apple.
5.	 Whisk together and enjoy.

Healthy Juice Recipes
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Pomegranate-Apple Juice 
(Serves: 1)
Ingredients:
2	 pomegranates, seeds only
1	 apple
1	 pear 
1	 cup raspberries

Directions:
1.	 Remove stems from apple 
	 and pear, cut to fit in juicer.
2.	 Wash all fruit well.
3.	 Cut pomegranate in half 
	 and remove the seeds from rind.
4.	 Juice apples, pears and seeds.
5.	 Whisk together and enjoy 
	 over ice.

Cherry Pomegranate Juice 
(Serves: 1)
Ingredients:
2	 pomegranates, seeds only
1	 cup pitted black cherries
1	 cup grapes
1	 apple

Directions:
1.	 Slice pomegranates in half 
	 and remove seeds.
2.	 Remove apple stem and 
	 wash well.
3.	 Cut apples to fit in juicer.
4.	 Juice fruit and pomegranate 
	 seeds.
5.	 Pour over ice and enjoy.

Pomegranate-Apple Juice

Healthy Juice Recipes
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Sweet and Spicy 
Watermelon Juice (Serves: 1)
Ingredients:

1/2	watermelon
1	 (1/2-inch) piece fresh ginger
2	 tablespoons agave nectar 
	 (optional)

Directions:
1.	 Wash watermelon.
2.	 Slice watermelon 
	 and remove rind.
3.	 Cut watermelon to fit into juicer.
4.	 Juice ginger first and follow
	 with watermelon.
5.	 Sweeten juice with agave 
	 if desired and enjoy.

Grapefruit Medley (Serves: 1)
Ingredients:
6	 sprigs fresh parsley
1	 grapefruit
1	 orange
1	 carrot
3	 kiwi 

Directions:
1.	 Wash carrot.
2.	 Peel and slice grapefruit, 
	 orange and kiwi.
3.	 Juice parsley.
4.	 Juice remaining ingredients 
	 and enjoy over ice.

Sweet and Spicy
Watermelon Juice

Healthy Juice Recipes
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Strawberry-Rhubarb Juice 
(Serves: 1)
Ingredients:
1	 (1/2-inch) piece ginger
1	 grapefruit
1	 cup strawberries
2	 stalks fresh rhubarb, trimmed

Directions:
1.	 Wash all ingredients well.
2.	 Peel grapefruit and pull into 
	 wedges to fit into juicer..
3.	 Remove stems from 
	 strawberries.
4.	 Juice ginger.
5.	 Juice grapefruit, strawberries 
	 and rhubarb.
6.	 Whisk together and enjoy 
	 over ice.

Peppy Parsley Apple Juice 
(Serves: 1)
Ingredients:
1	 cup parsley
1/2	apple
2	 carrots
3	 celery stalks

Directions:
1.	 Remove stem from apple.
2.	 Wash all fruit and vegetables well.
3.	 Juice parsley first.
4.	 Juice apple, carrots and celery.
5.	 Enjoy over ice.

Healthy Juice Recipes



33

Veggie Chiller (Serves: 1)
Ingredients:
1	 apple
1/2	zucchini
1/2	cucumber
1/2	red bell pepper
1	 carrot
3	 stalks celery

Directions:
1.	 Wash all ingredients well 
	 and cut to fit into juicer.
2.	 Juice all ingredients and 
	 whisk together.
3.	 Enjoy over ice.

Red Dawn Juice (Serves: 1)
Ingredients:
1	 grapefruit
1	 cup cherries, pitted
1	 apple
1	 carrot

Directions:
1.	 Peel grapefruit and pull into 
	 sections to fit juicer.
2.	 Removing stem from apple 
	 and tops from carrot.
3.	 Wash well.
4.	 Juice all ingredients.
5.	 Enjoy over ice.

Red Dawn Juice

Healthy Juice Recipes
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Rising Star Juice (Serves: 1)
Ingredients:
2	 oranges
1	 apple
1	 carrot
2	 star fruit

Directions:
1.	 Wash all ingredients.
2.	 Peel and slice oranges.
3.	 Remove apple stem, 
	 cut to fit in juicer and 
	 remove seeds.
4.	 Juice all ingredients and 
	 whisk together. 
5.	 Enjoy over ice.

Tangy Tomato Juice (Serves: 1)
Ingredients:
4	 sprigs fresh parsley
1	 large tomato
1	 (1/2-inch) piece ginger
1/2	lemon

Directions:
1.	 Wash lemon, remove peel and 
	 pull into wedges to fit into juicer.
2.	 Remove stem from tomato and 
	 wash well.
3.	 Wash parsley and juice first 
	 by rolling into a tight ball 
	 to push through.
4.	 Juice ginger, tomatoes 
	 and lemon.
5.	 Whisk and enjoy. 

Healthy Juice Recipes
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Spinach Juice (Serves: 1)
Ingredients:
2	 large handfuls spinach
1	 apple

Directions:
1.	 Remove stem from apple.
2.	 Wash spinach and apple well.
3.	 Cut apple to fit into juicer.
4.	 Roll spinach into tight balls 
	 to fit into juicer.
5.	 Juice spinach first and push 
	 through with apple.
6.	 Whisk and enjoy.

Red Rider (Serves: 1)
Ingredients:
5	 radishes
4	 tomatoes
1	 red bell pepper
1	 small beet with greens
Cayenne pepper to taste

Directions:
1.	 Wash all vegetables and slice 
	 to fit into juicer.
2.	 Juice all ingredients and 
	 whisk together. 
3.	 Season with cayenne pepper.
4.	 Whisk and enjoy over ice.

Healthy Juice Recipes
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Easy Green Juice (Serves: 1)
Ingredients:
2	 cups parsley 
1	 cup spinach
1	 cucumber
3	 celery stalks
2	 cups kale

Directions:
1.	 Wash vegetables well.
2.	 Cut cucumber and celery 
	 to fit juicer.
3.	 Juice parsley, kale and spinach
	 first by rolling into tight balls
	 and pushing into juicer.
4.	 Whisk and enjoy over ice.

Tip:	For added health benefits, 
	 add a little ginger or garlic 
	 to your juice.

Broccoli Cabbage Juice 
(Serves: 1)
Ingredients:
1	 clove garlic
1	 (1/2-inch) piece ginger
1	 cup cabbage
2	 cups broccoli

Directions:
1.	 Alternate juicing vegetables 
	 adding garlic half way through.
2.	 Whisk everything and enjoy 
	 over ice.

Easy Green Juice

Healthy Juice Recipes
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Cabbage Juice (Serves: 2)
Ingredients:

1/2	head cabbage
Directions:
1.	 Wash cabbage well.
2.	 Slice cabbage into pieces 
	 small enough to fit juicer. 
3.	 Juice and enjoy.

Sweet Asparagus Juice 
(Serves: 1)
Ingredients:
10	asparagus spears
1	 apple
1	 apricot, pitted
3	 carrots

Directions:
1.	 Wash all ingredients.
2.	 Remove tops from 
	 carrots and apple stem.
3.	 Cut to fit into juicer.
4.	 Juice all ingredients.
5.	 Enjoy over ice.

Cabbage Juice

Sweet Asparagus Juice

Healthy Juice Recipes
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Banana Berry Smoothie 
(Serves: 2)
Ingredients:
6 	 ounces vanilla yogurt
1/2 	cup milk
1/2 	cup frozen berries of choice
1	 banana, firm but ripe

Directions: 
1.	 Insert coarse strainer.
2.	 Add yogurt and milk to juicer.
3.	 Juice berries.
4.	 Juice banana.
5.	 Blend until smooth.
6.	 Open juicer cap, pour into glass 
	 and enjoy.

Honey Banana Smoothie
(Serves: 2)
Ingredients:
1 	 banana, ripe but firm
6 	 ounces plain yogurt
2 	 teaspoons honey
1/4 pineapple, rind and 
	 core removed
6 	 fresh mint leaves

Directions:
1.	 Insert coarse strainer.
2.	 Juice banana.
3.	 Add yogurt and honey to juicer.
4.	 Juice pineapple and mint, 
	 alternating in batches.
5.	 Blend until smooth.
6.	 Open juicer cap, pour into glass
	 and enjoy.

Banana Berry Smoothie

Smoothie Recipes
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Spiced Orange Smoothie
(Serves: 1)
Ingredients:
1	 banana, frozen and sliced
1	 (11/2-inch) piece fresh ginger, 
	 peeled
1	 orange, peeled

Directions:
1.	 Insert coarse strainer.
2.	 Juice banana.
3.	 Juice ginger and orange.
4.	 Blend until smooth.
5.	 Open juicer cap, pour into glass 
	 and enjoy.

Pineapple Mango Smoothie
(Serves: 1)
Ingredients:
1	 banana, frozen and sliced
3/4 cup frozen mango, sliced
3/4 cup pineapple slices
2	 large carrots
4	 mint leaves (optional)

Directions:
1.	 Insert coarse strainer.
2.	 Juice banana.
3.	 Juice mango and pineapple.
4.	 Juice carrots and mint, 
	 alternating in batches.
5.	 Blend until smooth.
6.	 Open juicer cap, pour into glass 
	 and enjoy.

Green Apple Smoothie 
(Serves: 1)
Ingredients:
5	 kale leaves roughly chopped 
1	 Granny smith apple, peeled, 
	 cored and sliced
1	 avocado, peeled, pit removed 
	 and sliced
5	 mint leaves

Directions:
1.	 Insert coarse strainer.
2.	 Juice kale and apple.
3.	 Juice avocado and mint.
4.	 Blend until smooth.
5.	 Open juicer cap, pour into glass 
	 and enjoy.Smoothie Recipes

Spiced Orange Smoothie
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Tip:	
All baking recipes are designed for the NuWave™ Oven.

PULP 
RECIPES



42

Orange Carrot Pulp Muffins 
(Yields: 12 muffins) 
Muffin Ingredients:
2 	 cups all-purpose flour 
1/4 cup packed brown sugar
2 	 teaspoons baking powder 
1/4 teaspoon baking soda 
1 	 teaspoon salt 
Ground cinnamon
1/2 cup granulated sugar 
1 	 tablespoon coconut oil 
(softened)
2 	 tablespoons honey
2/3 cup orange juice 
1 	 tablespoon grated orange zest
1/4 cup carrot pulp
1/4 cup orange pulp 

Topping Ingredients:
1 	 tablespoon melted margarine
1/4 cup brown sugar
1/2 teaspoon cinnamon

Directions:
1.	 Combine flour, brown sugar, 
	 baking powder, baking soda, 
	 salt and ground cinnamon in 
	 large bowl; set aside.

2.	 In separate bowl, combine 
	 granulated sugar, coconut oil, 
	 honey, orange juice and orange 
	 zest and mix well.
3.	 Combine orange mixture with 
	 dry ingredients.
4.	 Mix in carrot and orange pulp.
5.	 Fill baking cups 2/3 full.
6.	 Add Extender Ring to NuWave 
	 Oven base.
7.	 Place baking cups on 1 
	 or 2-inch rack.
8.	 Bake at 350°F for 18-20 
	 minutes, until toothpick inserted 
	 in center comes out clean. 
9.	 Cool for 5 minutes before 
	 turning out of baking cups.

Conventional Oven Baking 
Directions: Preheat oven to 350°F. 
Place muffins directly on rack or 
on a baking sheet. Bake for 18-20 
minutes, or until toothpick comes 
out clean.

Orange Carrot Pulp Muffins

Pulp Recipes
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Apple Cinnamon Pulp 
Muffins
(Yield: 12 muffins)
Ingredients:
2	 cups all-purpose flour 
1/2	cup artificial sweetener
3	 teaspoons baking powder
1	 tablespoon ground cinnamon
1/2	teaspoon salt
3/4	cup apple juice
1/3	cup coconut oil (softened)
2	 tablespoons honey
2	 medium apples, peeled, cored 
	 and finely diced
1/2	cup apple pulp

Directions:
1.	 Spray 12 baking cups with 
	 non-stick spray and set aside.
2.	 In medium bowl, combine flour, 
	 sweetener, baking powder, 
	 cinnamon and salt; mix well 
	 and set aside
3.	 In small bowl, combine apple 
	 juice, oil and honey; blend well. 

4.	 Add wet ingredients to dry 
	 ingredients and stir just until 
	 combined.
5.	 Stir in chopped apples and 
	 apple pulp. 
6.	 Fill baking cups 2/3 full.
7.	 Add Extender Ring to NuWave 
	 Oven base.
8.	 Place baking cups on 1 or 
	 2-inch rack.
9.	 Bake at 350°F for 18-20 
	 minutes, until toothpick inserted 
	 in center comes out clean. 
10.Cool for 5 minutes before 
	 turning out of baking cups. 

Conventional Oven Baking 
Directions: Preheat oven to 400°F. 
Place muffins directly on rack or 
on a baking sheet. Bake for 18-20 
minutes, or until toothpick comes 
out clean.

Apple Cinnamon Pulp Muffins

Pulp Recipes
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Fat-Free Sugar-Free 
Blueberry Muffins
(Yield: 12 muffins)
Ingredients:
13/4 cups all-purpose flour
21/2 teaspoons baking powder
1/3	 cup artificial sweetener
2	 tablespoons honey
1/4	 cup apple pulp
1/3 	cup skim milk
1	 cup blueberries

Directions:
1.	 Spray 12 muffin baking 
	 cups with non-stick spray 
	 and set aside.
2.	 In medium bowl, combine flour, 
	 baking powder and sweetener; 
	 set aside.
3.	 In separate bowl combine 
	 honey, pulp and milk.
4.	 Gradually add dry ingredients 
	 to pulp mixture and stir to 
	 combine.
5.	 Fold blueberries into batter.

6.	 Fill baking cups 2/3 full.
7.	 Add Extender Ring to NuWave 
	 Oven base.
8.	 Place baking cups on 1 
	 or 2-inch rack.
9.	 Bake at 350°F for 15-17 
	 minutes, until toothpick inserted 
	 in center comes out clean. 
10.Cool for 5 minutes before 
	 turning out of baking cups. 

Conventional Oven Baking 
Directions: Preheat oven to 400°F. 
Place muffins directly on rack or 
on a baking sheet.  Bake for 15-17 
minutes, or until toothpick comes 
out clean.

Fat-Free Sugat-Free Blueberry Muffins

Pulp Recipes
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Berry Pulp Muffins

Berry Pulp Muffins
(Yield: 12 muffins)
Ingredients:
2	 cups all-purpose flour
1/2 cup artificial sweetener 
3	 teaspoons baking powder
1	 tablespoon ground cinnamon
1/2 teaspoon salt
3/4 cup apple juice
1/3 cup vegetable oil
2	 tablespoons honey
1	 cup blueberries, blackberries 
	 or strawberries
1/2 cup apple or berry pulp 

Directions:
1.	 Spray 12 muffin baking cups 
	 with non-stick spray and 
	 set aside.
2.	 In medium bowl, combine 
	 flour, sweetener, baking 
	 powder, cinnamon and salt; 
	 mix well and set aside. 
3.	 In large bowl, combine apple 
	 juice, oil and honey and blend well. 

4.	 Gradually add dry ingredients 
	 to wet ingredients, stirring until 
	 just combined.
5.	 Fold in berries and fruit pulp. 
6.	 Fill baking cups 2/3 full. 
7.	 Add Extender Ring to NuWave 
	 Oven base.
8.	 Place baking cups on 1 
	 or 2-inch rack.
9.	 Bake at 350°F for 18-20 
	 minutes, until toothpick inserted 
	 in center comes out clean. 
10.Cool for 5 minutes before 
	 turning out of baking cups. 

Conventional Oven Baking 
Directions: Preheat oven to 400°F. 
Place muffins directly on rack or 
on a baking sheet.  Bake for 18-20 
minutes, or until toothpick comes 
out clean.

Pulp Recipes
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Savory Pulp Muffins
(Yield: 12 muffins) 
Ingredients:  
11/2 cups all-purpose flour 
2	 tablespoons sugar 
2	 teaspoons baking powder 
1/2	teaspoon baking soda 
1/2	teaspoon salt 
1/4	teaspoon dried tarragon
2	 tablespoons oil 
1/3	cup chopped green onions 
1/4	cup minced red bell pepper 
1/4	cup minced green bell pepper
1/4	cup minced fresh parsley
2	 eggs 
1/3	cup sour cream 
1	 tablespoon Dijon mustard
1/4	cup vegetable pulp of choice

Directions:
1.	 Spray 12 muffin baking cups 
	 with non-stick spray and set aside. 
2.	 In medium bowl, combine flour, 
	 sugar, baking powder, baking 
	 soda, salt and tarragon; set aside.

3.	 Add onions and peppers to fry 
	 pan and sauté in oil over 
	 medium heat until tender. 
4.	 Stir in parsley, lower cooking 
	 temperature and cook for 10 
	 minutes and set aside.
5.	 In separate bowl, combine 
	 eggs, sour cream and mustard. 
6.	 Add cooked veggies to egg 
	 mixture and stir to combine.
7.	 Gradually add dry ingredients 
	 and vegetable pulp and mix 
	 until combined. 
8.	 Fill baking cups 2/3 full.
9.	 Add Extender Ring to NuWave 
	 Oven base.
10.Place baking cups on 1 
	 or 2-inch rack.
11.Bake at 350°F for 18-20 minutes, 
	 until toothpick inserted in center 
	 comes out clean. 

Conventional Oven Baking 
Directions: Preheat oven to 400°F. 
Place muffins directly on rack or 
on a baking sheet.  Bake for 18-20 
minutes, or until toothpick comes 
out clean.

Savory Pulp Muffins
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Orange Carrot Pulp Muffins 
(Yield: 12 muffins)
Muffin Ingredients:
2	 cups all-purpose flour 
1/4	 cup packed brown sugar
2	 teaspoons baking powder 
1/4	 teaspoon baking soda 
1	 teaspoon salt 
Ground cinnamon
1/2	 cup granulated sugar 
1	 tablespoon coconut oil 
(softened)
2	 tablespoons honey
2/3	 cup orange juice 
1	 tablespoon grated orange zest
1/4	 cup carrot pulp
1/4	 cup orange pulp 

Topping Ingredients:
1	 tablespoon melted margarine
1/4	 cup brown sugar
1/2	 teaspoon cinnamon

Directions:
1.	 Spray 12 muffin baking cups 
	 with non-stick spray and 
	 set aside. 
2.	 Combine flour, brown sugar, 
	 baking powder, baking soda, 
	 salt and ground cinnamon in 
	 large bowl; set aside.

3.	 In separate bowl, combine 
	 granulated sugar, coconut oil, 
	 honey, orange juice and orange 
	 zest and mix well.
4.	 Combine orange mixture 
	 with dry ingredients.
5.	 Mix in carrot and orange pulp.
6.	 Fill baking cups 2/3 full.
7.	 Add Extender Ring to NuWave 
	 Oven base.
8.	 Place baking cups on 1 
	 or 2-inch rack.
9.	 Bake at 350°F for 18-20 
	 minutes, until toothpick inserted 
	 in center comes out clean. 
10.Cool for 5 minutes before 
	 turning out of baking cups.

Conventional Oven Baking 
Directions: Preheat oven 
to 350°F. Place muffins directly 
on rack or on a baking sheet. 
Bake for 18-20 minutes, or until 
toothpick comes out.

Orange Carrot Pulp Muffins
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Tip:	
All baking recipes are designed for the NuWave™ Oven.

COOKIE 
RECIPES
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Apple Oatmeal Cookies
(Yield: 24 cookies)
Ingredients:
11/4 cups all-purpose flour
1/4	teaspoon baking soda 
1/2	teaspoon ground cinnamon
1/3	cup coconut oil (softened)
2/3	cup packed brown sugar
1	 egg
1/2	cup apple pulp
11/4 cups rolled oats
1	 tablespoons honey

Directions:
1.	 In medium bowl, combine flour, 
	 baking soda and cinnamon; 
	 set aside.
2.	 In large bowl of electric mixer, 
	 cream together coconut oil and 
	 brown sugar.
3.	 Add egg to oil mixture and 
	 mix well.
4.	 Mix apple pulp, oats and honey 
	 together until combined and 
	 add to mixer.

5.	 Gradually add dry ingredients 
	 to wet ingredients and mix 
	 until combined.
6.	 Refrigerate dough for 30 
	 minutes, or until firm.
7.	 Add Extender Ring to NuWave 
	 Oven base.
8.	 Place NuWave Silicone Baking 
	 Ring on 2-inch rack.
9.	 Using a cookie scoop, 
	 place cookie dough around 
	 silicone baking ring between 
	 vented holes.
10.Bake at 325°F for 8-10 minutes 
	 or until lightly browned. 

Conventional Oven Baking 
Directions: Preheat oven 
to 375°F and bake cookies on 
cookie sheet for 8-10 minutes.

Apple Oatmeal Cookies

Cookie Recipes
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Butter Berry Pulp Cookies
(Yields: 36 cookies)
Ingredients:
1	 cup butter or coconut oil 
	 (softened)
1	 cup granulated sugar
2	 tablespoons honey
1	 teaspoon vanilla extract
21/2 cups flour
1	 teaspoon baking powder
1/2	 teaspoon salt
1/2	 cup berry pulp, blueberry, 
	 cherry or raspberry

Directions:
1.	 Cream together oil and sugar 
	 in large bowl.
2.	 Beat in honey and vanilla 
	 and set aside.
3.	 In separate bowl, combine flour, 
	 baking powder and salt.
4.	 Gradually add flour mixture to
	 creamed mixture and mix well. 
5.	 Add pulp and mix well. 
6.	 Roll dough into 1-inch balls 
	 and refrigerate for 30 minutes.

7.	 Add Extender Ring to NuWave 
	 Oven base.
8.	 Place NuWave Silicone Baking 
	 Ring on 2-inch rack.
9.	 Bake at 325°F for 8-10 minutes 
	 or until lightly browned. 

Conventional Oven Baking 
Directions: Preheat oven to 
350°F and bake on cookie sheet 
for 8-10 minutes.

Butter Berry Pulp Cookies
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Banana Pulp Snack Bread
Yields: 1 (9x5-inch) loaf
Ingredients:
13/4 cup all-purpose flour 
1	 teaspoon baking soda 
1/2	 teaspoon baking powder 
1/4	 teaspoon cinnamon
1/2	 teaspoon nutmeg
1/2	 teaspoon salt
1 	 cup mashed ripe banana pulp
1/2	 cup coconut oil, softened
3/4	 cup sugar
2 	 eggs
2 	 teaspoon vanilla
1/2	 cup chopped walnuts 

Directions:
1.	 Prepare pan with coconut oil 
	 and set aside. 
2.	 In large bowl, combine flour, 
	 baking soda, baking powder, 
	 cinnamon, nutmeg and salt; 
	 set aside.

3.	 In separate bowl, cream 
	 together banana pulp, oil, 
	 sugar, and eggs until blended.
4.	 Add vanilla to banana mixture 
	 and mix to combine.
5.	 Gradually add dry ingredients 
	 to banana mixture and mix 
	 until combined.
6.	 Fold nuts into batter and pour 
	 into 9x5-inch loaf pan.
7.	 Place pan on 2-inch rack.
8.	 Add Extender Ring to NuWave 
	 Oven base
9.	 Bake at 325°F for 45-50 
	 minutes, or until toothpick 
	 comes out clean.

Conventional Oven Baking 
Directions: Preheat oven to 350°F 
and bake for 45-50 minutes, or until 
toothpick comes out clean.

Banana Pulp Snack Bread
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Corn Chili Salsa (Yield: 3 cups)
Ingredients:

1/4	cup carrot or tomato pulp
1	 can black beans, drained 
	 and rinsed
1	 orange bell pepper, chopped
1	 bag frozen corn 
2	 long red chilies, chopped 
1	 red onion, chopped
2	 garlic cloves, minced
2	 tablespoons cilantro, chopped

Directions:
1.	 Combine all ingredients in 
	 large bowl.
2.	 Refrigerate salsa until chilled.
3.	 Serve salsa with chips 
	 or crackers.

Papaya Salsa  (Yield: 2 cups)
Ingredients:
1	 papaya, chopped
1	 red bell pepper, chopped
1	 yellow bell pepper, chopped
1/3 cup vegetable pulp
1	 bunch cilantro, chopped 
1	 tablespoon freshly grated 
	 ginger
Juice and finely grated zest 
from 3 limes 
Salt and black pepper to taste

Directions:
1.	 Combine all vegetables 
	 and pulp in large bowl.
2.	 Drizzle lime juice and zest 
	 over salsa and season with 
	 salt and pepper.
3.	 Toss salsa until combined 
	 and enjoy.

Tip:	
Use tomato, celery 
or carrot pulp for 
best results.

Papaya Salsa

Salsa Recipes
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Mango, Apple and Black 
Bean Salsa (Yield: 4 cups)
Ingredients:
1	 (15-ounce) can black beans
1/4	 cup apple pulp
4	 mangos, diced 
1	 apple, diced
1/2	 cup chopped cilantro
Salt and pepper to taste

Directions:
1.	 Rinse black beans and transfer 
	 to large bowl.
2.	 Add remaining ingredients to 
	 bowl and toss to combine.
3.	 Season with salt and pepper 
	 and enjoy.

Heavenly Apple Sauce
(Yield: 2 cups)
Ingredients:
2	 cups water
2	 cups seedless apple pulp
2	 cups natural apple juice
1/2	 teaspoon ground cinnamon
1/2	 teaspoon ground nutmeg
3	 tablespoons pure honey

Directions:
1.	 Add water to medium saucepan 
	 and bring to boil.
2.	 Add pulp and apple juice to 
	 pan, reduce heat and simmer 
	 for 10 minutes.
3.	 Mix in cinnamon, nutmeg and 
	 honey and enjoy.

Salsa Recipes

Mango, Apple and Black Bean Salsa
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Avocado-Cucumber Dip
(Yield: 1 cup)
Ingredients:
1	 avocado
1/2	 cup cucumber pulp
Juice from 1 small lime

Directions:
1.	 Mash avocado in small bowl.
2.	 Add cucumber pulp and 
	 mix well.
3.	 Drizzle with fresh lime juice.

Tip: 	Enjoy with chips or use 
	 as a sandwich spread.

Red Pepper Dip (Serves: 4)
Ingredients: 

3/4	 cup walnuts, soaked for 8 hours 
	 and drained
2	 large red peppers, chopped
Juice from 1/2 lemon
3	 tablespoons extra-virgin 
	 olive oil
1/2	 teaspoon crushed red 
	 pepper flakes
1/2	 teaspoon cumin
1/2	 teaspoon sea salt
1	 clove garlic
Parsley (optional)

Directions:
1.	 Insert coarse strainer.
2.	 Juice walnuts.
3.	 Juice red peppers and transfer 
	 mixture to mixing bowl.
4.	 Add lemon juice and olive oil 
	 and blend until smooth.
5.	 Season dip with remaining 
	 ingredients.
6.	 Garnish with parsley and serve 
	 with chips.

Tip: 	For a chunkier dip, add 
	 onions, avocado or additional 
	 red peppers. Salsa Recipes

Avocado-Cucumber Dip
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SOUP 
RECIPES
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Raw Tomato-Basil Soup
(Serves: 2)
Ingredients:  
1 	 handful basil (about 1/2 cup)
1 	 carrot, cut into chunks
8 	 tomatoes, sliced
Salt and pepper to taste
1 	 teaspoon dried parsley 
	 (optional)
1 	 teaspoon olive oil 

Directions: 
1.	 Insert coarse strainer.
2.	 Juice basil and carrots.
3.	 Juice tomatoes and blend.
4.	 Pour soup into bowl and 
	 season with salt and pepper 
	 to taste.
5.	 Garnish with parsley and 
	 top with drizzle of olive oil.

Tips: 	Rolling the basil into a 
	 ball will help produce the 
	 most juice.
	 For warm soup, simmer 
	 the soup over low heat 
	 for 10-15 minutes, 
	 stirring constantly.

Soup Recipes

Raw Tomato-Basil Soup
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Raw Asparagus Soup
(Serves: 2)
Ingredients: 
1	 avocado, peeled, pitted and cut 
	 into chunks
11/2 pounds asparagus, trimmed
2	 cloves 
1/2	 teaspoon salt 
Pepper to taste 

Directions: 
1.	 Insert coarse strainer.
2.	 Juice garlic cloves. 
3.	 Juice avocado and asparagus. 
4.	 Blend until smooth and 
	 transfer to serving bowl.
5.	 Season with salt and pepper 
	 to taste and enjoy.

Tip: 	For warm soup, omit the 
	 avocado from step 2 and 
	 serve whole with soup. 
	 Simmer the soup over low 
	 heat for 10-15 minutes, 
	 stirring constantly.

Raw Creamy Carrot-Avocado 
Soup (Serves: 1)
Ingredients: 
11/2 cups carrot juice, 7-10 carrots, 
	 enough for 11/2 cups juice
1	 lime, peeled 
1	 avocado, peeled, pitted and cut 
	 into chunks
Salt and pepper to taste
1	 handful cilantro or 
parsley, chopped

Directions:
1.	 Insert coarse strainer.
2.	 Juice carrots and lime. 
3.	 Add avocado to juice and 
	 blend until smooth. 
4.	 Pour soup into serving bowl 
	 garnish with chopped cilantro 
	 or parsley. 
5.	 Season soup with salt and 
	 pepper to taste. 

Tip: For warm soup, omit the 
	 avocado from step 3 and 
	 serve whole with soup. 
	 Simmer the soup over low 
	 heat for 10-15 minutes, 
	 stirring constantly.

Soup Recipes

Raw Asparagus Soup
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Almond Milk (Yield: 24 ounces)
Ingredients:
1	 pound almonds
Water
1	 teaspoon raw honey, agave 
	 or maple syrup

Directions:
1.	 Place almonds in container 
	 or bowl and add enough 
	 water to cover. Soak almonds 
	 for 8 hours.
2.	 Drain almonds and reserve 
	 water.
3.	 Boil 3 cups of water and pour 
	 over almonds.
4.	 Let almonds soak in hot water 
	 for 5 minutes, then drain and 
	 discard water.
5.	 Squeeze almonds between 
	 your thumb and fingers to 
	 remove skins.
6.	 Juice almonds, alternating with 
	 reserved water.
7.	 Place cheesecloth over large 
	 bowl and slowly pour almond 
	 milk through the cloth to strain.
8.	 Stir in honey and refrigerate 
	 until ready to serve.

Cashew Milk 
(Yield: 24 ounces)
Ingredients:
1	 pound cashews
Water

Directions:
1.	 Place cashews in container 
	 or bowl and add enough 
	 water to cover. 
	 Soak cashews for 3 hours.
2.	 Drain cashews and reserve 
	 water.
3.	 Insert coarse strainer.
4.	 Juice cashews, alternating 
	 with reserved water.
5.	 Place cheesecloth over 
	 large bowl and slowly pour 
	 cashew milk through the 
	 cloth to strain.

Tip:	For best flavor, store in 
	 a glass container.

Almond Milk

Almond Milk
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Todos los usuarios de este aparato deben leer y entender estas 
medidas de seguridad antes de utilizarlo para evitar lesiones o 
daños al producto. 

ADVERTENCIA
Las prácticas inseguras y los riesgos pueden provocar daños en el aparato, 
lesiones serias e, incluso, la muerte. 

MEDIDAS DE SEGURIDAD IMPORTANTES

1. Se deben seguir siempre precauciones básicas de seguridad cuando se utilicen 
aparatos eléctricos. Lea todas las instrucciones antes de utilizar el NuWave 
Nutri-Master™ Slow Juicer.

2. Es necesario que haya una supervisión cercana cuando el aparato sea usado por niños.
3. No coloque la parte principal (motor) en agua u otros líquidos para evitar una 

descarga eléctrica. 
4. Evite el contacto con las partes movibles.
5. Desconecte el aparato de la corriente cuando no lo utilice, antes de armarlo o de 

quitarle partes, y antes de limpiarlo.
6. Para evitar una descarga eléctrica, NO sumerja el cable, la clavija ni ninguna parte de 

la unidad principal en agua u otros líquidos.
7. No opere ningún aparato que tenga el cable dañado, o después de haber tenido 

un mal funcionamiento, o si se ha caído o dañado de cualquier forma. Devuelva el 
aparato a NuWave, LLC para su revisión, reparación o ajuste eléctrico o mecánico. 

8. Siempre asegúrese de que el alimentador esté bien asegurado a su lugar antes 
de que el motor sea encendido. No retire el alimentador mientras el aparato esté 
funcionando.

9. No permita que el cable cuelgue del borde de la mesa o mostrador.

10. Asegúrese de apagar el switch después de cada uso de su exprimidor. También, que 
el motor se haya detenido completamente antes de desmontarlo.

11. No coloque sus dedos u otros objetos dentro del exprimidor mientras esté 
funcionando. Si los alimentos se atascan, utilice el presionador u otra pieza de fruta 
o verdura para empujar. Cuando este método no sea posible, apague el motor y 
desmonte el exprimidor para retirar los restos.

12. No colocar sobre o junto a estufas calientes ni dentro de un horno caliente.
13. No utilizar al aire libre.

14. No utilice el aparato para otro fin que no sea para el que está diseñado. 
15. No utilice la canastilla si está agrietada o rota.
16. No utilice accesorios no recomendados o vendidos por el fabricante.
17. No conecte o desconecte el producto del contacto eléctrico con las manos mojadas. 
18. Para desconectarlo del contacto, jale de la clavija; no jale del cable.
19. Supervise a sus niños para que no jueguen con el aparato.

Medidas de Seguridad
Importante
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PRECAUCIÓN
Las prácticas inseguras y los riesgos pueden provocar 
lesiones personales menores o daños en el aparato.

1. No lo utilice si el alimentador no está asegurado correctamente.
2. No intente exprimir materiales duros como semillas grandes 

(aquellas que no se puedan tragar o masticar), huesos o hielo.
3. No intente mover la base mientras esté funcionando.
4. No coloque ninguna parte en el lavavajillas ni utilice limpiadores 

abrasivos. El calor o los abrasivos pueden provocar daños.
5. No opere el aparato cuando la Canastilla esté vacía. Utilizarlo sin 

ingrediente alguno dañará el Aspa.
6. Si un alimento se atora en el tubo alimentador, utilice solamente el 

Presionador incluido.
7. No lo utilice por más de 30 minutos continuamente (sólo para uso 

doméstico).
8. Si el aparato despide un olor desagradable o humo, o se sobre 

calienta, detenga su uso inmediatamente y contacte a Servicio al 
Cliente. Cuando se utiliza un aparato nuevo puede despedir un olor, 
el cual desaparecerá naturalmente con el tiempo.

9. No introduzca frutas en conserva en azúcar, miel o alcohol, ya que el 
alimentador no se podrá abrir fácilmente.

10. Siempre desconecte el aparato después de utilizarlo.
11. Siempre colóquelo en una superficie plana, nivelada y estable.
12. Mantenga el producto fuera del alcance de los niños.

GUARDE ESTAS INSTRUCCIONES

Guarde Estas 
Instucciones
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INSTRUCCIONES DE ENSAMBLE
Coloque el Colador (Fino o Grueso) dentro del  
Cepillo Giratorio. Presione el Colador dentro del 
Cepillo Giratorio hasta que las orillas se alineen 
adecuadamente y el Colador gire fácilmente dentro 
del Cepillo Giratorio.

Baje a la Canastilla  el Cepillo Giratorio con el 
Colador insertado. Coloque el Cepillo Giratorio dentro 
de la Canastilla de tal forma que los Puntos Rojos 
estén alineados adecuadamente. No force el Cepillo 
Giratorio durante el ensamble.
Coloque el Aspa directamente en el medio del 
Colador adjuntado y gírela con cuidado en sentido de 
las manecillas del reloj hasta que quede asegurada y 
alineada adecuadamente.
Asegúrese de que el switch del Extractor se 
encuentre en la posición de apagado OFF. Coloque 
el Alimentador encima de la Canastilla con OPEN 
alineado con la flecha de la Canastilla. Gire el 
Alimentador en sentido de las manecillas del reloj 
hasta que CLOSE se alinee con la flecha de la 
Canastilla y el Alimentador se asegure en su lugar.

Coloque la Canastilla sobre 
la Base asegurándose que la 
flecha en la parte de atrás del 
Alimentador esté alineada con la 
flecha de la base. La Canastilla 
debe quedar sellada y alineada 
adecuadamente a la Base para 
su funcionamiento.

1

2

4

3

5

Hopper

Colador

Canastilla

Tanto el Colador 
como la Canastilla
tienen Puntos Rojos que 
indican la alineación adecuada.

1

2

4

3

5
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DESARMADO DEL CEPILLO GIRATORIO

•	Retire el Colador del 
	 Cepillo Giratorio.
•	Localice las aberturas
	 en el Cepillo Giratorio.

•	Presione la parte de arriba del Silicón 
	 del Cepillo hacia abajo y hacia 
	 el centro de la abertura.

•	Jale la parte de abajo del 
	 Silicón del Cepillo hacia
	 el centro de la abertura.

•	Jale el centro del Silicón 
	 del Cepillo hacia afuera.

•	Jale la parte de arriba del 
	 Silicón hacia afuera.

•	Jale la parte de abajo del 
	 Silicón hacia afuera.

Nota: Utilice el Cepillo 
Limpiador para limpiar el 
Cepillo Giratorio, los Silicones 
del Cepillo y los Filtros. 

2

4

3

5

6 •	Siga los pasos al revés 
	 para ensamblar

1

Desarmado del
Cepillo Giratorio
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INSTRUCCIONES PARA EL MANEJO

•	Asegúrese de que el switch 
	 se encuentre en la posición de 
	 apagado OFF antes de usarlo.

•	Coloque el switch en 
	 FORWARD para iniciar.

•	Inserte los ingredientes 
	 cuidadosamente en el 
	 Alimentador para exprimir. 
	 Sólo utilice el Presionador si
	 los ingredientes comienzan a 
	 atorarse en el Alimentador.
•	Una vez que termine de 
	 exprimir y toda la pulpa haya 
	 sido sacada, coloque el 
	 switch en OFF.

1 2

3

Salida de la Pulpa

Salida del Jugo
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ADVERTENCIA
Asegúrese que el Aspa se haya detenido completamente 
antes de colocar el switch en FORWARD o REVERSE.

Limpieza
Una vez que haya preparado su jugo, asegúrese que el switch esté 
en la posición OFF y coloque la salida de pulpa sobre su fregadero o 
contenedor de residuos. Coloque el switch en REVERSE para retirar fácil y 
rápidamente el exceso de pulpa de la canastilla. 
¿No puede abrir el Alimentador después de exprimir?

•	Mantenga presionado el switch en REVERSE por 3-4 segundos.
	 Esto libera le presión de la canastilla y hace que el Alimentador 
	 se abra fácilmente.

Continúa

NO
SUMERJA
LA BASE 
EN AGUA.

Insrucciones Para
El Manejo
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PRECAUCIONES

ADVERTENCIA
Ignorar o no respetar las indicaciones en la etiqueta de 
advertencias puede provocar lesiones serias o la muerte. 
No conecte o desconecte el aparato con las manos mojadas 
o cuando haya agua cerca de la fuente de potencia. Esto 
podría provocar una descarga eléctrica o lesiones. 
Sólo utilice el aparato con una potencia de120V AC.
El no hacerlo podría ocasionar un desempeño subóptimo, 
una descarga o, incluso, un incendio. Si la fuente utiliza un
voltaje diferente, puede provocar una falla al motor. 

Conecte el cable en un contacto adecuado presionándolo firmemente y 
asegurándolo en su lugar. No conectar el cable en un contacto adecuado podría 
provocar una descarga eléctrica o un incendio.
Si el cable se daña no lo conecte al contacto ni intente utilizar el  aparato, ya que 
podría ocasionar una descarga eléctrica o incendio.
SI EL CABLE SE DAÑA DEBERÁ SER REEMPLAZADO POR EL FABRICANTE.
No altere o desarme el aparato. No le introduzca objetos ajenos, ya que 
podría ocasionar fallas en el aparato, descargas eléctricas o un incendio.  
Para obtener soporte técnico contacte a nuestro departamento de servicio al 
cliente llamando al 1-877-689-2838 de Lunes a Viernes de 7:00AM a 8:00PM 
(CST) o escribiendo a help@nuwavenow.com.
No humedezca o salpique agua en la Base. Nunca utilice el aparato con las 
manos mojadas. Siempre asegúrese de que no entren líquidos por el switch, ya 
que podría ocasionar una descarga eléctrica o incendio.
Siempre asegúrese de utilizar una conexión de tierra. Nunca tome tierra 
para el aparato de mangueras, de agua o gas, o de cables de teléfono. Esto 
podría ocasionar fallas, descargas eléctricas, incendio o explosión.  
Nunca introduzca sus dedos u otros objetos ajenos, como utensilios de cocina, 
en el Alimentador o la Canastilla durante el funcionamiento. Nunca desarme 
la Canastilla mientras esté funcionando, ya que podría dañar el aparato o 
lesionarse.
El aparato puede ser utilizado por personas con capacidades, físicas o mentales, 
diferentes solamente si han recibido instrucciones adecuadas para su uso 
seguro, o si son bien supervisados. 
MANTÉNGASE FUERA DEL ALCANCE DE LOS NIÑOS. ESTE APARATO NO 
DEBE SER USADO POR NIÑOS. 

Precauciones
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NO INTRODUZCA LOS DEDOS U OBJETOS AJENOS EN LA CANASTILLA. 
Si el Aspa ha dejado de girar durante el funcionamiento normal, mantenga
presionado el switch en REVERSE por 3-4 segundos. Luego regrese el switch 
a FORWARD para volver a exprimir. Si esto no resuelve el problema, entonces 
desarme y vuelva ensamblar la Canastilla e intente de nuevo. Si el Aspa se 
detiene constantemente al operar, las partes podrían estar dañadas y el 
funcionamiento en peligro. Si el problema continúa, detenga la operación 
inmediatamente y contacte al departamento de servicio al cliente para ayuda.
No intente mover la Base, desarmar la Canastilla o asegurar las partes si 
el aparato está funcionando, ya que podría ocasionar una falla o lesión. Si 
necesitara intentar alguna de estas acciones, ponga el switch en la posición
OFF y desconecte el cable antes de ello.
Para prevenir accidentes, tenga precaución cuando utilice el aparato si viste 
prendas como corbatas o bufandas.
Siempre coloque el aparato sobre superficies planas y firmes. 
No utilice el aparato por más de 30 minutos seguidos, ya que podría provocar
que el motor se sobre caliente y falle. Deje reposar el aparato por alrededor
de 1 hora para que el motor se enfríe lo suficiente antes de volverlo a usar. 
Sólo introduzca ingredientes en el Alimentador usando sus manos o el 
Presionador incluido cuando sea necesario. No utilice ningún otro objeto ajeno 
para el Alimentador, ya que podría ocasionar fallas o lesiones.
Siempre tenga cuidado cuando utilice o mueva el aparato. 
Si el aparato comienza a despedir humo o algún olor desagradable, detenga
la operación inmediatamente y contacte al departamento de servicio al cliente 
para ayuda.
Siempre desconecte el aparato entre usos. Desconéctelo de la fuente de 
energía cuando usted no esté presente y antes de armar o desarmarlo. Siempre 
que lo desconecte, sostenga el cable directamente. Jalar del cable podría 
ocasionar descarga eléctrica o incendio. 
No limpie el aparato a temperaturas de 176°F (80°C) o más. No lo coloque en
un horno de microondas, un lavavajillas o una secadora, ya que se podrían
deformar las partes u ocasionar una falla en él.
El aparato pesa 14.3 lb. (6.5 kg) cuando está vacío. Cuando mueva el aparato 
siempre sujételo de la Base con ambas manos.  No lo cargue del Alimentador 
o la Canastilla, ya que se podría dañar. 

PRECAUCIÓN
La violación de las instrucciones de las etiquetas podría ocasionar 
lesiones o daños al aparato.  
No utilizar si el alimentador no está asegurado correctamente, ya 
que podrían provocarse lesiones o fallas.

Continúa

Precauciones
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GUÍA DE SOLUCIÓN DE PROBLEMAS

Mantenga presionado el switch en
REVERSE por 3-4 segundos.
Esto liberará la presión de la
canastilla y hará que el Alimentador
se abra fácilmente.
•	Al ser puesto en REVERSE, 
	 el aparato empujará los ingredientes 
	 hacia arriba.
•	REVERSE sólo funciona mientras
	 el switch se sostiene  hacia abajo.
	 El aparato se apagará 	
	 automáticamente cuando el switch 
	 se suelte.

Cuando el Aspa se detiene durante el funcionamiento.

Si se siguen estos pasos y el Aspa 
continúa detenida, desarme la 
Canastilla, limpie todas las partes y 
ensamble de nuevo para intentarlo 
otra vez.

Nota
Si el Aspa no girara después de seguir las instrucciones anteriores, desarme la 
canastilla, limpie cada una de las partes e intente de nuevo. Si el Aspa se atora o 
el Alimentador no puede quitarse fácilmente, mueva el switch a REVERSE, luego 
a OFF, luego a FORWARD y repita esto 2-3 veces para desatorar de forma segura 
las partes atascadas.

PRECAUCIÓN
Cuando el switch está en posición OFF, el Aspa no se detendrá 
inmediatamente. No ponga el switch en FORWARD o REVERSE 
mientras el Aspa se mueva. Espere hasta que el Aspa se detenga 
completamente antes de usarse. 

1

2

Guía de Solucíon
de Problemas
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Continúa
PROBLEMA POSIBLE CAUSA SOLUCIÓN

El aparato no arranca. No hay energía. 
La canastilla no está 
alineada correctamente. 

Asegúrese de que el cable 
esté bien conectado en 
un contacto que funcione. 
Revise que todas las partes 
estén bien ensambladas.

La Canastilla se atoró en 
la  Base.

Exceso de ingredientes u 
objetos ajenos se atascaron 
en la Canastilla. 

Mantenga presionado el 
switch en REVERSE por 3-4 
segundos. Repita 2-3 veces 
si es necesario, luego retire 
la Canastilla de la Base con 
cuidado. 

El Alimentador se atoró 
en la Canastilla. 

Exceso de ingredientes u 
objetos ajenos se atascaron 
en la Canastilla.

Mantenga presionado el 
switch en REVERSE por 
3-4 segundos. Repita 2-3 
veces si es necesario, luego 
presione el Alimentador hacia 
abajo con cuidado mientras 
lo gira para quitarlo. No 
intente quitarlo forzándolo. 

El aparato dejó de 
funcionar mientras 
operaba normalmente. 

Exceso de ingredientes u 
objetos ajenos se atascaron 
en la Canastilla. 
El aparato se apagó 
automáticamente por sobre 
calentamiento. 

Deje enfriar el aparato por 5 
minutos antes de volverlo a 
usar. Mantenga presionado 
el switch en REVERSE por 
3-4 segundos. Repita 2-3 
veces si es necesario.

El aparato emite un 
sonido de rechinido al 
estar funcionando. 

Hay una fricción entre el 
Aspa y la Canastilla.

Este rechinido es 
perfectamente normal. No 
utilice el aparato sin colocar 
alimentos en él. 

El aparato vibra durante 
su uso. 

La vibración es 
perfectamente normal. 

La vibración es 
perfectamente normal. Si 
fuera excesiva, provocando 
desbalance, revise si el 
Aspa tiene algún defecto y 
contacte a servicio al cliente 
de ser necesario. 

Hay una raya o marca de 
agua en el Aspa. 

Estas marcas son creadas 
durante el proceso 
de fabricación y son 
perfectamente normales. 

Estas marcas aparecen con el 
paso del tiempo y no afectan 
el desempeño del aparato. 

Las partes del aparato 
se han manchado. 

Los alimentos contienen 
colorantes naturales. 

Algunos colorantes naturales 
de los alimentos son 
normales y no afectan el 
desempeño del aparato. 
Para minimizar las manchas 
enjuague y limpie las partes 
después de cada uso. 

Guía de Solucíon
de Problemas
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Para mayor información del  Nutri-Master Slow Juicer
contacte a Servicio al Cliente
1.877.689.2838 • help@nuwavenow.com
Lunes-Viernes 7:00 AM - 8:00 PM CST
www.NuWaveNow.com

Continúa
PROBLEMA POSIBLE CAUSA SOLUCIÓN
Hay moho en los 
Silicones del Cepillo. 

Limpieza inadecuada. Quite y limpie bien los 
Silicones del Cepillo 
después de cada uso. 

El Filtro está dañado. Exceso de ingredientes, 
objetos ajenos o grandes y 
duros, como hielo o huesos, 
se atascaron en la Canastilla.

Vea las Instrucciones para 
el Manejo para un uso 
adecuado. No coloque 
exceso de comida en la 
Canastilla. 

Las partes no se 
pueden ensamblar 
correctamente. 

Las partes han sido 
expuestas a materiales 
abrasivos o calor excesivo. 

No lave ninguna parte 
en el lavavajillas ni use 
detergentes fuertes. Si las 
partes se han deformado, 
contacte a servicio al cliente 
para ayuda. 

El jugo contiene 
demasiada pulpa. 

Exceso de ingredientes 
u objetos ajenos se 
atascaron en la Canastilla 
tapando el Filtro.
Los alimentos no han sido 
cortados en pedazos lo 
suficientemente pequeños. 

Corte los ingredientes en 
pedazos más pequeños 
para evitar que las fibras se 
atoren en el Aspa. 
Introduzca los alimentos 
despacio. 

Guía de Solucíon
de Problemas



71

www.NuWaveNow.com

facebook.com/NuWaveNow

twitter.com/NuWaveNow
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For patent information please to go: www.nuwavenow.com/legal/patent
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