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1 | Turbo button 8 | Chopper Lid

2 | Power button 9 | Stainless steel chopping blade

3 Motor Unit 10 | Stainless steel slicer & Shredder
4 Blender Stick 11 3’;2;?!1?55 steel slicer & Shredder
5 | Mixer 12 | Chopper bowl (1500ml)

6 Mixer head 13 Pusher

7 | Measuring Beaker (900ml)| 14 | Feeding tube

Save These Instructions

While using electrical appliances, in order to reduce the risk of fire, electric

shock or injury to persons, basic safety precautions should be followed,

including the following:

* Readallinstructions carefully, even if you are familiar with the appliance.

* The blades are very sharp! Handle with care.

* To protect against the risk of electric shock, DO NOT IMMERSE the
appliance, cord set or plug in water or other liquids.

* To clean, wipe the exterior with a damp cloth.

¢ Close supervision is necessary when any appliance is used near children.
Never leave an appliance unattended when in use.

e |fthe supply cord is damaged, it must be replaced by the manufacturer
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or its service agent or a similarly qualified person in order to avoid a
hazard.

e Switch off and remove the plug from the power outlet when not in use
before assembling or disassembling parts, cleaning or carrying out any
maintenance of the appliance. Never pull the cord while unplugging
out from power outlet.

¢ Do not operate the appliance if it is damaged in any manner. Return
the complete appliance to your nearest authorized service facility for
examination, electrical repair, mechanical repair or adjustments to
avoid any hazard.

¢ The use of attachments or accessories not recommended or sold by
Sonai may result in fire, electric shock or personal injury.

¢ Do not let the cord hang over the edge of a table, counter, or touch hot
surfaces.

¢ Avoid touching hot surfaces, use handles and knobs.

¢ Do not operate or place any part of this appliance on or near any hot
surfaces (such as gas or electric burner or in a heated oven).

¢ Do not abuse the cord. Never carry the appliance by the cord or yank
it to disconnect it from the outlet; instead, grasp the plug and pull to
disconnect.

* When using an extension cord with your appliance, make sure the
extension cord is correctly wired, and rated for its use.

¢ This product is intended for household use only.

* Do not attempt to repair the appliance yourself; instead, take it to your
Authorized Service Centre for repair.

s Always leave sufficient space around the appliance for ventilation.

Do not use the unit if you have wet hands or bare feet.

¢ Switch off the appliance before changing accessories or approaching
parts which move in use.

e This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental 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.

e Children must be supervised to ensure that they do not play with the
appliance.

e Remove the blade before emptying the bowl.

Before First Use
* Remove all packaging material.

¢ Remove any stickers from the appliance.

¢ Make sure that the appliance is placed on a stable, flat, clean, dry and
non-slip surface.
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How To Use Your Chef Master 1000 From Sonai

Using Hand Blender

1- Insert the blender stick onto the motor unit until it locks.

2- Use the hand blender in any bowl. Press the power or turbo switch to
operate it.

3- When blending is complete release the power button.

4- Unplug then press the release button to remove blender stick after use.

Note: You can use the hand blender in the measuring beaker and just as
well in any other vessel.

The Hand Blender is Intended for:

e Blending fluids, e.g. dairy products, sauces, soups, baby food, and
milkshakes.
* Mixing soft materials as mayonnaise, pancake, baby food.

Warnings:

* Do not operate the appliance longer than 10 seconds continuously.
The blades of the knife are extremely sharp. Handle it with caution.
Turn on your hand blender only after the ingredients are put into it.
Don’t operate the hand blender when it’s empty.

Always operate your hand blender in the upright position.
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Using Mixer

1- Insert the mixers (5) to the mixer head attachment (6).

2- Put the food in the beaker or any suitable bowl and press the on/off
button or turbo button.

3- When blending is complete release the power button.
4- Unplug then press the release button to remove the mixer attachment.

Blending Quantities and Preparation Times

Food Maximum ‘ Operation time
Fruits & Vegetables 100-200g 30sec
Baby food, soups & sauces 100-400 ml 30sec
Batters 100-500 ml| 30sec
Shakes and mixed drinks 100-1000 ml 30sec
Onions 100g 5sec
Meat & Fish 120g 5sec
Herbs 20g 5sec
Cheese 50-100g 10sec
Nuts 100g 20sec

Using Chopper (1500 ml)

1- Insert the blade in the chopper bowl; locate it over the chopper bowl
shaft. Caution: blades are sharp!

2- Distribute ingredients evenly in the bowl. Pre-cut larger pieces of food
into even sized cubes (approximately 2cm). Do not fill above the MAX.

Note: Never put food in the bowl! before blade.

3- Place the lid on the bowl and rotate clockwise to lock. Ensure lid is
correctly locked.

4- Insert the motor unit in the chopper bowl lid until it locks.

5- Press the power or turbo switch to operate the chopper. During
processing, hold the motor unit with one hand and the chopper bowl
with the other hand.

6- After use, unplug then press the release button to remove the motor unit.

7- Then remove the chopping bowl lid.

8- Carefully take out the blade.

9- Remove the processed food from the chopper bowl.

Notes:

e Pulse for a maximum of 25 seconds for meats or tough ingredients, 30
seconds for liquids and soft ingredients.
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* Use repeated short pulses (no more than 1 second) for best results.
¢ Remove any hard parts before chopping.

Using Slicer/ Shredder

1- Put the desired cutting blade onto the knife disc, and then locate the
knife disc over the chopper bowl shaft. Caution: always handle slicing/
shredding disc by the rim. Never touch sharp cutting blades!

2- Distribute ingredients evenly in the bowl. Pre-cut larger pieces of food
into even sized cubes (approximately 2cm). Do not fill above the MAX.

Note: Never put food in the bowl! before blade.

3- Place the lid on the bowl and rotate clockwise to lock. Ensure lid is
correctly locked.

4- Put the motor unit on its place on the chopper bowl lid until it locks
then press the power or turbo switch to operat the chopper.

5- Insert pusher, use moderate pressure to push down on pusher with one
hand while using your other hand to push on the power switch.

6- Wait until the disc stops spinning before removing the lid. When it
stops, remove the lid.

Cleaning & Maintenance

1- Clean the motor unit and chopper bowl lid only with a damp cloth.

2- Always switch off and unplug before any cleaning. Never use abrasive
cleaners on any of the parts.

3- Also, be careful not to use an overdose of cleaner or decalcified in your
dishwasher. The blades are very sharp, please pay attention.

4- Use a cleaning brush and soap suds when washing the blades.

5- Do not submerge, or partially submerge the motor unit or whisk gearbox
in any liquid.

6 After processing very salty food, you should rinse the blades right away.

7- When processing food with color, the plastic parts of the appliance may
become discolored. Wipe these parts with vegetable oil before placing
them in the dishwasher.

Caution: Do not immerse the motor unit in water or any other liquid!
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Electrical Safety
This tool is double insulated, no earth wire is required.
Always check that the power supply corresponds to the voltage

on the rating plate.
& To avoid the risk of electric shock, do not immerse the cord, plug

or motor unit in water or other liquid.

Protecting The Environment

This marking indicates that this product should not be disposed
with other household wastes throughout the EU. To prevent
possible harm to the environment or human heath from
uncontrolled waste disposal, recycle it responsibility to promote
the sustainable reuse of material resources. To return your used
device, please use the return and collection systems or contact
the retailer where the product was purchased. They can take
this product for environment safe recycling.
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