
XL COLD PRESS
COMPACT JUICERUSING THE JUICER SJX-1WH / SJX-1GY

PREPARATION:
Prepare your fruits and/or vegetables. It is 
recommended to cut stringy vegetables like 
celery into small strips or cubes. Larger 
produce like carrots only need to be cut 
enough to fit through the XL CHUTE.

See examples below:

BEFORE YOU BEGIN:
• Make sure the POWER SWITCH is in the OFF position  before you begin.
• Make sure the JUICE CONTAINER and PULP CONTAINER are in the correct position.
• Make sure the JUICE CAP is open before you begin juicing.

CONTINUOUS OPERATION TIME:
Do not use the juicer continuously for longer than 20 minutes per session. Allow the juicer to 
rest for 10 minutes between operations.

OVERHEAT PROTECTION:
Your juicer is equipped with an automatic shut off feature to protect your motor from burning 
out. If the motor overheats during juicing, your machine will automatically shut off. If this 
happens, it is recommended to allow your juicer to rest for 20-30 minutes after overheat 
protection kicks in. For additional information, refer to the troubleshooting guide on page 15.

CELERY
Cut into strips

APPLES
Whole, Halved or 

Quartered

CARROTS
Whole or Halved

LEAFY GREENS
Whole or Chopped

STEP 1:
Begin by filling up the CHUTE with fresh 
produce for simple batch juicing.

STEP 3:
To juice even more, add produce to the 
QUICK FILL FLIP TOP or insert through the 
slot for easy continuous feed operation.

STEP 2:
Plug in the power cord to an electrical 
outlet. Turn on the machine with the POWER 
SWITCH by pressing the line symbol .

NOTE: The machine will not turn unless the 
parts are properly assembled. Refer to the 
assembly instructions on page 8.

STEP 4:
Allow the juicer to run for 30 seconds after 
the last ingredient was fed. Then turn off the 
machine and close the JUICE CAP.

NOTE: The PLUNGER only needs to be used 
if ingredients are stuck inside the FEEDING 
CHUTE. Using the REVERSE Function  can 
also dislodge food.


