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Instructions for mill use

WARINING:Make sure that the appliance is not connected to the mains power and

the operating switch (1) is set to (0)before connecting the mill.

- Fit the mill (18) onto the main body (2) and turn it into clockwise so that it clicks into
place hen the tabs on the mill fit into the relevant slots on the main body (Fig.13)

- The mill attachement can be used to chop fresh herbs or dried spices .
In addition it can be used for blending small quantities of other ingredients such as
preparing baby food or grinding coffee beans.

WARINING: Always unplug the appliance from the mains power supply .
WARINING: Never place the main body , plug or power cord in water or other liquids
WARINING: The blades are extremely sharp .

Always handle them with care.

- Remove all of the attachments used ,working in the opposite order to the way they
were fitted

- All attachments can be washed in the top rack of the dishwasher, at a Maximum
temperature of 50°C/122°F

- Wipe the main body (2) clean with a slightly damp cloth .

- To clean the blender (3): fill the blender with lukewarm water and detergent and fi
the lid (4)and filler cap (5);operate the blender at maximum speed for 30 seconds.
Rinse and repeat,if neccessary.

WARINING: After cleaning ,dry all parts thoroughly and refit them.

Basic recipe for yeast dough

1000 g flour

600 g water

The maximum quantity of flour is 1600 g working period:60 s

Note:

Please paint some oils on the container wall when use the function of food processor.




WARNING:The blades are sharp ; handle with care .

- Fit the required blade , the slicing blade (14) , shredding blade (13) or chip blade (15)
into the blade disc (12) so that the hole in the blade is in the centre of the disc (Fig.8).

-Fit the blade disc (12) onto the blade support (6) , gripping it by the slots,with the blade
facing upwards (Fig .9).

- Fit the lid (16) over the bowl (17) and proceed as described in the section “chopping
,mixing or whisking ”.

Instructions for blender use

WARINING:Before cleaning the appliance and installing or removing attachments ,
make sure that it is not connected to the mains power and that the operating switch
(1) is setto “0” .

- Fit the blender (3) onto the main body (2) and turn it clockwise so that it clicks into
place when the tabs on the blender fit into the relevant slots on the main body (Fig.10) .

WARINING:The blades are very sharp ; handle with care .

- Fit the lid (4) onto the blender (3), bringing the tabs on the blender into line with the
slots in the lid and lock it into place by turning it clockwise (Fig.11) .

- Insert the previously prepared foods through the hole in the lid (4),without exceeding
the maximum level marked on the blender (3),then insert the filler cap (5) into the lid
(4) ,pressing it down gently and turning it anticlockwise to lock it in place (Fig.12).

- Switch on the appliance , selecting the blade rotation speed with the operating switch
(1). The appliance has two speeds: minimum «1» and maximum «2» .

It is also possible to select pulse operation by turning the dial(1) anticlockwise to
«P».For the best use of this function, only turn the dial for a very short time (2-3sec.) .

WARINING:Never operate the appliance for more than 30 seconds at a time . Wait at

least 2 minutes before operating it again .

WARINING:For softer fruit and vegetables (e.g.,bananas), start at slow speed and

then increase the speed as required .For firmer fruit or vegetables (e.g., carrots), use

the maximum speed .

- For a smoother result, switch off the appliance , unplug it from the mains power ,
remove the lid (4) and use a spatula to move the foods aways from the sides of the
blender (3) and towards the centre .

WARINING:To prevent accidents or damage to the appliance , always keep hands

and cooking utensils well away from moving blades or cutting discs .

WARINING:Never remove foods from the sides of the blender while the appliance is

operating .

- Repeat the above steps for processing other foods .

WARINING:Never place more than 300g of firm fruit or vegetables into the blender at

any one time .

WARINING:To prevent liquid spills, never place more than 1000 ml of soups , Mashed

Vegetables or Other Liquids .

WARINING:Always fit the lid (4) before starting the blender .

WARINING:Before blending warm liquids , always remove the blender filler cap (5)

Never place hot liquids inside the blender .



WARINING:The applience is fitted with a device to stop it from operating if the lid (16)
is not correctly locked into place and the bowel (17) or alternatively,the blender (3),is
not correctly inserted.

Instructions for use

WARINING:Make sure that the appliance is unplugged and that the control switch (1)
set to “0” before cleaning it or fitting or removing attachments .

- place the bowl (17) on the main body (2) and lock it into place by turning it anticlockwise
so that the tab on the bottom part of the handle clicks into the slot in the main body (Fig.2).
-Fit the blade support (6) onto the central shaft in the bowl (17) (Fig.3).

Chopping , mixing or whisking

-To use the appliance as achopper, fit the metal blade (7) onto the blade support (6) , while
for mixing , fit the plastic blade (8) by making sure that the slots inside the base of the
blade are in line with the notches in the support and pressing the blade downwards (fig.4).
WARNING: The blades are sharp ; handel them with care .

-To use the appliance to whisk egg whites or whip cream, fit the special
attachment(11) onto the blade support (6) , as illustrated in Fig .5.

WARNING: Before starting the appliance , make sure that the bowl(17) and the disc
(11) are perfectly clean and without any traces of butter or egg yolk .

- Cut the foods into small pieces(1.5 x 1.5 cm) and place them inside the bowl (17) or
for mixing , insert the ingredients.

WARNING: Never add foods over the maximum level marked on the bowl!(17) .

- Fit the lid (16) over the bowl (17) so that the tabs inside the bowi fit into the relevant
notches into the lid ; lock the lid by turning it anticlockwise until it clicks into place (Fig. 6).
WARNING: Make sure that the lid is firmly locked into place before starting the
appliance -Plug the appliance into the mains power.

-Start the appliance , selecting the rotation speed of the blade using the operating
switch(1) . The appliance has two operating speed : minimum “1” and maximum “2”
WARNING: When using the appliance for mixing or whisking , the recommended
operating speed is “2” It is also possible to select the pulse function by turning the
dial(1) anticlockwise to the setting “ P” For the best use of this function , only turn the
dial for a very short time (2-3 sec.).

WARNING:Never operate the appliance for more than 30 seconds at a time .

Wait at least 2 minutes before operating it again.

-For smoother , finer chopped foods, remove the food , if necessary , from the sides of
the bowl with a spatula, pushing it towards the centre .

WARNING:Never remove foods from the sides of the bowl while the appliance is
operating . Switch off the appliance first and unplug it from the mains power .
WARNING:To prevent accidents or damage to the appliance , always keep hands and
cooking utensils well away from moving blades or discs .

WARNING:Never use fingers to remove foods from the sides of the bowl while the
appliance is operating . Always use the spatula provided .

Never add liquids to mix the chopped foods together .

- If it is necessary to add foods during appliance operation, use the opening in the lid (16).
Push the food down with the pusher (9) on its own or together with the small pusher (10) (Fig.7).
WARNING:Never insert foods by hand . Always use the pusher To stop the appliance ,
turn the switch (1) to “0”.




important safeguards

READ THESE INSTRUCTIONS BEFORE USE :The necessary precautions must be
taken when using electrical appliances, and these include the following :

1- Make sure that the voltage on the Appliance rating plate corresponds to that of the
mains electricity.

2- Never leave the appliance unattended when connected to the power supply ;
unplug it after every use .

3- Always place the appliance on aflat , level surface during use .

4- Never leave the appliance exposed to the elements (rain, sun , etc ....).

5- Make sure that the power cord does not come into contact with hot surfaces.

6- This appliance is not intended for use by persons (including childern) 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 .

7- Never place the appliance body , plug or power cord in water or other liquids; always
wipe clean with adamp cloth.

8- Always unplug the power cord from the electricity mains before fitting or removing
single attachments or before cleaning the appliance.

9- Always make sure that your hands are thoroughly dry before using or adjusting the
switches on the appliance , or before touching the power plug or power connections.

10- Never touch moving parts .

11- WARNING : Always fit the blade before inserting the food . Before removing the lid,
unplug the appliance and make sure that the blade has stopped moving .

12- Never operate the appliance when empty.

13- Never use the appliance if the blade is damaged .

14- Never place liquids inside the bowl .

15- Never use the appliance to chop excessively hard foods (e.g., ice cubes or meat on the bone ).

16- Prepare the blender goblet with the foods to be blended and fit it to the power base
before plugging in the appliance.

17- Never pick up or carry the appliance by the bowl when fitted .
bowl handle must never be used to carry the appliance .

18- The blades are sharp. Handle them with care .
Always hold them by the plastic parts.

19- Never introduce foods by hand . Always use the pusher .

20- To unplug the appliance , grip the plug and remove it directly from the power socket .
Never pull the power cord to unplug the appliance .

21- To prevent any risks , if the power cord is damaged, it must be replaced by the
manufacturer,its Authorized service centers or a similarly qualified person.

22- This appliance is designed for home use only and may not be used for commercial
or industrial purposes.

Description of parts (fig.1)

in other words , the

1- Operating switch

10- Small pusher

2- Main body 11- Whisking disc
3- Blender 12- Blade disc
4- Blender lid 13- Shredding blade

5- Blender lid filler cap
6- Blade support

7- Chopping blade

8- Mixing blade

9- Pusher
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14- Slicing blade

15- Chip cutting blade
16- Lid

17- Bowl

18- Mill
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Thanks For Choosing Tornado Food Processor

This brand TornaDo is a private trademark of ELARABY company

ELARABY

S wawelarabygroup.com
19319 K tornado PN:B907030M



