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Information about the operating instructions

These operating instructions are intended to enable the safe and proper handling and
operation of the appliance.

Read these operating instructions carefully before using the appliance for the first time.

Keep the operating instructions in a safe place. Include these operating instructions
when passing the appliance on to another user.

Notices in the operating instructions

A WARNING!

Indicates notices which, if ignored, can result in risk of
in jury or death.

A ATTENTION!

Indicates nofices of risks that can result in damage to
the appliance.

@O'HCEI

Emphasizes tips and other useful information in the
operating instructions.



CE Declaration of Conformity

This appliance fulfills the requirements of the Appliance and Product Safety Law
(GPSG) and the EU Directives 2004/108/EC “Electromagnetic Compatibility” and
2006/95/EC “Low-Voltage Directive.”

The appliance bears the CE mark on the rating plate.

Intended use
« The appliance is constructed to process normal household quantities.

A CAUTION!

Never immerse the motor unit in water or any other liquid,
nor rinse it under the tap. Use only a moist cloth to clean
the motor unit.

= Never let the appliance run unattended.

« If food sticks to the wall of the blender jar or bowl, switch off the appliance and unplug
it. Then use a spatula to remove the food from the wall.

« Never use your fingers or an object (e.g. a spatula) to push ingredients down the
feeding tube while the appliance is running. Only use the pusher for this purpose.

« Be very careful when you handle or clean the inserts, the food processor blade unit
and the blade unit of the blender jar. The cutting edges of the blade units and the
inserts are very sharp. Be especially careful when you empty the bowl or blender jar.

A CAUTION!

Never switch off the iance by turning the blender jar,
the bowl or the lid of the bowl. Always switch off the
appliance by turning the speed selector to 0.

+ Do not use any abrasive substance for cleaning the appliance.

* Do not abuse the electrical cord. Never disconnect from outlet by pulling the power
cord. Always use the body of the plug for disconnecting the appliance.

* Do not bend the power cord. Do not keep the folded power cord.

« Always unplug the appliance after use.

= Switch off the appliance before you detach any accessory.

* Unplug the appliance immediately after use.



= Always unplug the appliance before you reach into the blender jar with your fingers or
an object (e.g. a spatula).

+ Wait until moving parts stop running before you remove the lid of the bowl or jar.

« Consult the table in this user manual for the correct quantities and processing times.

= Certain ingredients may cause discolourations on the surface of the parts. This does
not have a negative effect on the parts. The discolourations usually disappear after
some time.

« Never fill the blender jar or food processor bowl with ingredients hotter than 80°C.

« If you use the blender jar to process a hot liquid, always place the lid on the jar to
avoid the risk of scalding due to hot liquid splashing out of the jar.

Unauthorized use

* The examples of unauthorized use listed here can result in malfunctions, damage to
the appliance or personal injury:

« This appliance is not designed to be used by persons (including children) with limited
physical, sensory or mental capacities or by persons lacking in experience and/or
knowledge, unless they are supervised by someone who is responsible for their safety
or have received instructions on how to use the appliance. Children should be
supervised to ensure that they do not play with the appliance.

« Childrenshould be supervised to ensure that they do not play with the appliance.
Electric appliances are not toys for children! Therefore, use and store the appliance
away from the reach of children. Children do not recognize the danger involved with
handling an electric appliance. Do not let the power cord dangle from the appliance.

* Keep packaging films away from children - danger of suffocation!

Safety is important!!!
For yours and others salety please read the instructions before using the appliance.

Important Safeguards

= Always unplug the appliance before assembling, disassembling, cleaning.

« Before plugging into a socket, check whether your voltage corresponds to the rating
label of the appliance.

= Don't plug the appliance into the power supply until it is fully assembled and always
unplug before disassembling the appliance or handle the blade.

« Don't allow children to use the blender without supervision.

= Don't let the motor unit, cord, or plug get wet

= Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. Return appliance to an
authorized Fakir Service facility for examination, repair or adjl it

= Don't let excess cord hang over the edge of the table or worktop or touch hot surface.




A ATTENTION!

» Incorrect voltage can destroy the appliance. Operate the
appliance only if the voltage specified on the rating plate
corresponds to the voltage in your household.

= The socket must be protected with a 16 A automatic
circuit breaker.

» Use only extension cords designed for the power input of
the appliance.

Built-in safety lock

This feature ensures that you can only switch on the appliance if you have assembled
the blender jar or the bowl correctly on the motor unit and the lid correctly on the bowl.
If the blender jar or bowl and its lid are assembled correctly (see chapter ‘Using the
appliance’), the built-in safety lock will be unlocked.

Before first use
Thoroughly clean the parts that come into contact with food before you use the
appliance for the first time (see chapter ‘Cleaning’).

A WARNING! DANGER OF ELECTRIC SHOCK!

» Never touch the plug with wet hands.

» When unplugging the appliance, always pull directly on
the plug and never on the power cord.

» Do not kink, pinch or run over the power cord and do not
it the pe b St it e damaged

= If the power cord of this appliance is dam , it must
be replaced by the manutacturer or the manufacturer's

service dep or a person with similar

qualifications to prevent any hazards.

= Do not use any damaged extension cords.

A WARNING!

In case of danger : In case of danger or accident, unplug
the appliance immediately.




A WARNING!

Never operate a defective appliance or an appliance with
:h c‘ljﬂ;kaah.rs power cord. There is a danger of electric

Before contacting our service department, check to see if you can eliminate the
problem yourself. Refer to the chapter " If at once you don't succeed ™.

If you were not able to eliminate the problem yourself, please contact our customer
service. Before calling, have the article no. and appliance/model name at hand. This
information can be found on the rating plate of the appliance.

A WARNING!

Repairs and maintenance may by performed only by
trained technicians (e.g. Fakir customer service). Only
original Fakir replacement parts may be used. Improperly
repaired or serviced appliances may pose a danger to the
user.



General description (Fig. 1)
A) Fine slicing insert

B) Medium slicing insert
C) Granulating insert

D) Shredding insert fine

E) Shredding insert coarse
F) Insert holder

G) Emulsifying disc

H) Kneading accessory

1) Protective cover for blade unit
J) Blade unit

K) Pusher

L) Feeding tube

M) Lid

N} Stopper

0] Lid of blender jar

P) Blender jar

Q) Tool holder

R) Food processor bowl

S) Safety lock

T) Speed selector

U) Grinder Attachment

Technical data

Power consumption : max. 1000 Watt
Voltage : 220-240V~50/60 Hz
Protection class Al

General
The appliance is equipped with a built-in safety lock that prevents it from functioning if
the blender jar or food processor bowl and its lid are not assembled properly.

Robot
1. Put the bowl on the motor unit (1) and turn it clockwise to fix it (2) (Fig. 2).

A WARNING!

The bowl is assembled correctly when the handle is
directly above the closed lock symbol.



2. Put the tool holder with the desired accessory in the bowl (blade unit, kneading
accessory, emulsifying disc or the insert holder with one of the inserts). See the
appropriate section below.

3. When you use the blade unit or the kneading accessory, put the ingredients to be
processed in the bowl.

4. Put the lid on the bowl (1). Turn the lid clockwise (2) to fix it (‘click’) (Fig. 3).

A WARNING!

Make sure the projection on the lid locks into the slot of
the bowl handle.

5. When you use the insert holder with one of the inserts, add theingredients through
the feeding tube and push them down with the pusher.

6. Select the speed setting that corresponds with the colour of theaccessory you
choose. See the appropriate section below.

7 When you have finished processing, turn the speed selector to 0 (Fig. 4).

Feeding tube and pusher

« Use the feeding tube to add liquid and/or solid ingredients. (Fig. 5)

« Use the pusher to push solid ingredients down the feeding tube. (Fig. 6)
Tip: You can also use the pusher to close the feeding tube. This prevents
ingredients from escaping through the feeding tube.

Blade unit
You can use the blade unit to chop, mix, blend or puree ingredients.

1. Remove the protective cover from the blade (Fig. 7).
The cutting edges are very sharp. Do not touch them.
2. Put the tool holder in the bowl. (Fig. 8)
3. Put the blade unit on the tool holder in the bowl (Fig. 9).
4. Put the ingredients in the bowl. Pre-cut large pieces of food intopieces of approx. 3 x
3 x 3cm (Fig. 10).

A WARNING!

Always put the tool holder with the blade unit in the bowl
betore you add the ingredients.



5. Put the lid on the bowl (1). Turn the lid clockwise (2) to fix it ('click’) (Fig. 11).

A WARNING!

Make sure the projection on the lid locks into the slot of
the bowl handle.

6. Put the pusher in the feeding tube.

7. Select the speed that corresponds with the colour of the accessory (Fig. 12).

8. When you have finished processing, turn the speed selector to 0 and unplug the
appliance (Fig. 4).

Tips

« When you chop onions, turn the speed selector to P (pulse position) a few times to
prevent the onions from becoming too finely chopped (Fig. 13).

+ Do not let the appliance run too long when you chop (hard) cheese or chocolate.
Otherwise these ingredients become too hot, start to melt and turn lumpy.

+ Do not use the blade unit to chop very hard ingredients like coffee beans, turmeric,
nutmeg and ice cubes, as this may cause the blade to get blunt.

« If food sticks to the blade or to the wall of the bowl, switch off the appliance and
unplug it. Then use a spatula to remove the food from the blade or from the wall of the
bowl,

Kneading accessory

You can use the kneading accessory to knead yeast dough for bread and pizzas.
1. Put the tool holder in the bowl (Fig. 8).

2. Put the kneading accessory on the tool holder. (Fig. 14)

A WARNING!

Always put the tool holder with the kneading accessory in
the bowl before you add the ingredients.

1"



3. Put the ingredients in the bowl (Fig. 15).
4. Put the lid on the bowl (1). Turn the lid clockwise (2) to fix it (‘click’) (Fig. 16).

/N warnin:

Make sure the projection on the lid locks into the slot of
the bowl! handle.

5. Put the pusher in the feeding tube.

6. Select the speed that corresponds with the colour of the accessory (Fig. 17).

7. When you have finished processing, turn the speed selector to 0 and unplug the
appliance (Fig. 18).

Slicing and shredding inserts

Never process hard ingredients like ice cubes with the inserts. The cutting edges of the
inserts are very sharp. Do not touch them.

1. Put the tool holder in the bowl (Fig. 8).

2. Place the metal shreddin or slicing insert in the insert holder.

« Place the opening of the insert over the shaft of the insert holder (Fig. 19).

« Push the opening of the insert over the projection on the shaft (Fig. 20).

+ Press the insert onto the insert holder until it locks in position with a click (Fig. 21).

3. Place the insert holder with insert on the tool holder (Fig. 22).

4. Put the lid on the bowl (1). Turn the lid clockwise (2) to fix it (‘click’) (Fig. 23).

A WARNING!

Make sure the pro]ecuon on the lid locks into the slot of
the bowl handle.

5. Put the ingredients in the feeding tube. (Fig. 24)

+ Pre-cut large ingredients into chunks that fit in the feeding tube.

« Fill the feeding tube evenly for the best results.

+ When you have to process a large amount of ingredients, process small batches and
empty the bowl between batches.

6. Select the speed that corresponds with the colour of the accessory (Fig. 17).

7. Press the pusher lightly onto the ingredients in the feeding tube.

8. When you have finished processing, turn the speed selector to 0 and unplug the

appliance (Fig. 18).



Tips

* When you shred or slice soft ingredients, use a low speed to prevent the ingredients
from turning into puree.

* Do not let the appliance run too long when you shred (hard) cheese.

« If you do, the cheese becomes too hot, starts to melt and turns lumpy.

Emulsifying disc

You can use the emulsifying disc to whip cream and to whisk eggs, egg whites, instant
pudding, mayonnaise and sponge cake mixtures.

. Put the tool holder in the bowl (Fig. 8).

Place the emulsifying disc on the tool holder (Fig. 25).

Put the ingredients in the bowl. (Fig. 26)

Put the lid on the bowl (1). Turn the lid clockwise (2) to fix it (‘click’) (Fig. 27).
Put the pusher in the feeding tube.

Select the speed that corresponds with the colour of the accessory (Fig. 17).
When you have finished processing, turn the speed selector to 0 and unplug the
appliance (Fig. 18).

L ol

Tips

* Do not use the emulsitying disc to prepare cake mixtures with butter or margarine or
to knead dough. Use the kneading accessory for these jobs.

* Make sure the bowl and the emulsifying disc are dry and free from grease when you
whisk egg whites. Make sure the egg whites are at room temperature.

Blender

The blender is intended for:

* Blending fluids, e.g. dairy products, sauces, fruit juices, soups, mixed drinks, shakes.

= Mixing soft ingredients, e.g. pancake batter or mayonnaise.

= Pureeing cooked ingredients, e.g. for making baby food.

. Place the blender jar on the motor unit (1) and turn it clockwise to fix it (2). There are
four possible positions to fix the blender onto the motor unit (Fig. 28). Do not exert
too much pressure on the handle of the blender jar.

. Put the ingredients in the blender jar (Fig. 29). Never fill the blender jar with

ingredients hotter than 80°C. To avoid spillage, never fill the jar above the maximum

level indication, particularly not when you blend hot liquids.

Place the lid on the blender jar (1) and turn it clockwise to fix it (2) (Fig. 30).

. Select the speed that corresponds with the colour of the accessory (Fig. 12). Never
open the lid to put your hand or any object in the jar while the blender is running.
Always let the appliance cool down to room temperature after you have processed
two batches.

. When you have finished processing, turn the speed selector to 0 and unplug the
appliance (Fig. 4).

n
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Tips

+ While the appliance is running, you can put liquid or solid ingredients in the blender jar
through the opening in the lid (Fig. 31).

+ The longer you let the appliance run, the finer the blending result will be. Pre-cut solid
ingredients into smaller pieces before you put them in the blender jar. If you want to
prepare a large quantity, process small batches of ingredients instead of a large
quantity at once.

+ To crush ice cubes, put the cubes in the jar, close the lid and turn the speed selector
to P (pulse position).

+ Some ingredients, e.g. fruits, are easier to blend if you add some liquid e.g. lemon
juice.

+ When you blend soup, use cooked ingredients.

+ It you are not satisfied with the results, let the appliance run briefly a number of times
by turning the speed selector to P (pulse position). You can also try to get a better
result by stirring the ingredients with a spatula (not while the blender is running), or by
pouring out some of the contents in order to process a smaller amount.

+ When you process a liquid that is hot or tends to foam (e.g. milk), do not put more
than 500ml in the blender jar to avoid spillage.

« If food sticks to the wall of the blender jar, switch off the appliance and unplug it. Then
use a spatula to remove the food from the wall.

Cleaning of the appliance

Do not immerse the motor unit in water!

All other parts can be cleaned in the dish washer. However, after processing very salty
food, you should raise the blades under water.

Also, be careful not to use an overdose of cleaner or decalcify in your dishwasher.
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.
The blades are very sharp, please attention. Unplug the appliance before cleaning.



A ATTENTION!

All blades are very sharp. Pls carefull while cleaning.
Before you start cleaning the device, you must switch off
the appliance and remove the plug from socket

A ATTENTION!

Make sure that the cutting edges of the blades and the
inserts do not come into contact with hard objects. This
could cause them to become blunt.

Quick-cleaning the food pr bowl and blender jar

1. Pour lukewarm water (not more than 0.5 litres) and some washingup liquid into the
food processor bowl or blender jar.

2. Place the lid on the food processor bowl or blender jar and turn it clockwise to fix it.

3. Select the speed setting that correspands with the colour of the accessory (Fig. 18).

4. Let the appliance run until the food processor bowl or blender jar is clean or for 30
seconds.

5. Detach the blender jar or food processor bowl and rinse it with clean water.

Storage
1 You can wind the cord around the bottom of the appliance.

Grinder Attachment

1- Put the ingredients into transparent lid.

2- Close the grinder body on the lid and make
sure you locked it turning the right way.

3- Place the grinder attachment on the
Proccessor body.

4- Lock it by turning the correct way up.

5- Switch on .

Herbs
Nuts Pulse 10 - 30 secs
Coffee beans

** Grinds dry ingredients such as nuts or
peppercorns or Coffee beans 1 cup at a time without liquid.

15



Cleaning and Maintenance
« Ensure that the appliance is unplugged before cleaning.

+ Clean the main housing with a damp cloth and dry thoroughly. Never immerse it to

water for cleaning.

If at once you don't succeed
Dear customer,

Our products are subject to strict quality control. If this device should not function

trouble-free in spite of that, we regret this very much. Before you contact our
Customer Service, check whether you can correct the fault yourself.

Malfunction Solution

When | turn Make sure the food processer bowl and its lid or the
the speed blender jar are assembled correctly (‘click’). Make
selector to a sure that the tool holder has been inserted properly
speedorto P if you are using any accessory with the food

(pulse pasition) processor bowl. If you use the blender jar, make sure
the appliance itis locked in one of its four locking positions. Keep
does the: lid fixed to avoid spillage. If you use the food

not operate. processor, make sure that the bowl handle is directly

above the closed lock symbol. The bowl lid is
correctly assembled when the projection is locked
into the slot of the bowl handle. If all parts are
assembled correctly, the appliance starts to operate
when you select a speed with the speed selector or
press the pulse button.

| have selected the wrong

Check the colour of the accessory and choose the

speed for the accessory | corresponding speed with the speed selector.

am using.

The emulsifying Make sure the emulsifying disc or kneading

disc or kneading accessory is assembled properly onto the tool holder.
accessory does Alzo make sure the food processor bowl and the lid
not turn. are assembled properly (‘click’).




If the service life of the device has ended, in particular if functional
disturbances occur, make the worn-out device unusable by cutting
through the power cable.
I

Dispose of the device according to the environmental regulations
applicable in your country.

Bring the worn-out device to a collection center.
The packaging of the device consists of recycling-capable materials.
Place these, sorted out according to material, in the collectors provided,
so that recycling can be carried out on them.
For advice on recycling, refer to your local authority or your dealer

Qﬂa Electrical waste must not be disposed of together with household waste.

Dispatch
Carry the appliance in the original package or a similar, well-padded package to

prevent damage to the appliance.
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