


HM 808

Jl paglgaaol 18 35 6o losi Sladicl g odalw s 1 jSuind (poud (5ol S (5 i
23y 68w ¢l b IS

s el

Sy Aee 0lg
JSJA O'—-\'/CJ) YYo —Y¢o J.;szﬁ/jw)

oozl pgo DISs
Q&;“'\-}_)‘DJWL}"")J;)S);L;j)ﬂ;iﬁ"L::SL;‘°>L‘3;"‘“L5§)‘.(’)‘})/J.‘&5)
) oolse ez 5l s S cule ) ddien LU ! susl blasd
Jf‘fu‘)w‘)fmbrwebw‘)‘y .
.L:AJ.;o)LP-‘W.Lljujﬁui)b‘)Q;@cﬁiﬁﬁéﬁ)‘d;‘}%é\f P
.mgwwﬁ;,uiu;wqp@ﬂw
J.}_}Ql:.]aj QJ;U;—QQJ;)(W)(Jﬁc%SwJAJLﬁw|o&wJJ‘éBJ A
Cgme S A L ,.\igwiuuygwpdsﬁp\;j\&ﬁw,-\ E
Gl 1y ol iS5 eslizal s ol S go a4 b ol 03l e w0 b o
G ) oy Sl S e iS5 4 Ol sy i g8 el sl e
o b
DS eslazal 5L,y slas s oKus 5 o
T b s 53 b A3l Ol T 6l 3T Ol b e 51 G e NS 5
.>ﬂ§{)t;5@\wj|t\>
C‘)Lx.b.;db;‘J;—LideS)\jM)‘u\xij»:SJLGJQJUaAd‘}vbbeKZw.\;‘ Y
S G 3l B e b
S e gl cis bdzes 5 b aas A
cb@w‘&ij}bc&wbjwjdsv\iﬁdwcéjwvu)bd))ﬂ‘_},ﬁ .9
2l cillas

)'\J.}WJJ@J.,&}&J{Qba@*n:g.ﬁ\ow@‘_}ﬂSQl&wU.lo



Shasliss 0 S L1y olSaws G s aad a4 055 s b Solaad 03 Sl
S kS
)jalJQTéﬂM}aKu:.ajfv.)\)}uuu\JJleSJjSJanS,\.iLt.'.aL<:M>
Aoad 513 03 S s )
Bk e L3 5 5 e 0550 LIS
.,L:a.u)\;mm\;M'a“l,w,);\ﬂ&m

bl olie 533050 03 S b s (gl Kb eslinal gl oas oy
el 0l 43:'—\..,4)

4 oS A Gals ¢S > L il Led e JLB 1, Ll @yjfl
J:.S‘Jug;wbolﬂbwﬂ

g_,.:.wT Q«‘ﬁwe@mb Q)}.&iﬂ‘;})b .,\Mg.: WL\AL: oalau eKI.wJ )‘
Lo

€L<..A_54.-:LS Qéﬁgbuuwyjué)wzf@ASN..Sd)_}TJL:.L:L
S bl Ll 18 el

QM\QS\MASQJL'J:.BA{Q;)'g;,.,;;;\bplidgl;p\jios;ﬁﬁ:j\y
,\:S‘béfﬁf)\bbujbjuf«}»b-bem: ‘L}ﬁgobmﬂ\r@

L (0658 e Do S b ad (e Slesl 5L gls a5 (60l 3
@3l o g Ko S eslizad o&aus 31 LS I B NI 54 oS (gl 8
Co Ll AT oaus gleae 515 Wsls sdge ) Wl sl st oS
s st gal LGl ol&as leslizad 3, 5 K,5 3 ool

S 5k o LT b g 018558 L3l b




$lay .H

DS S b A
e S aas K
S b L

A sl M

b g‘jbj <k N

35S s A
ool g5 B

s 5540 .C
Oy abos D

O ye 0l lUS F
Oy G



oS bglio jl oslatul Gigy |

QNN

.g:,...ulwb%&@&gd}l%jlﬁgsﬁbﬂémélﬁw
J}JrL}JjUJ:;bﬁu}Jg)‘JiJoKlwb)j}ﬁd))buSijw4.1«:4|

.J&)EQC}FA@JUMJJW‘)W\@{FJ

oS bsle Wilsie lad . aS o 5590 511, S b ghses als coslinal 31 day 1
.Jﬁ.a;)\}ﬁsmlsjzlic)mdpfmwlsﬁ
AL S 4 4k 51 |y oS byle

RGSUH R Svipl Ve U A

S b ylsee O g | e e




L el eslatul Ui,

|

—_

il glalde 05 5 bl Ero 050 Skt el 055 ¢l Lbis Oren
3 g 03Liel 5 o o3be] (gla s Je

Ll 1) 550 S35 03 o 5 5 S Joos Oyed So koINS 4 1y Osen )
.;j.i‘}.é:eb"

J&JSMC}F@&&JUM})W‘)W‘@"M

AL I a aads g5 Sl A 1) Ojen

nﬁj‘%)‘uwbdj@j.\cﬁs‘b)_ﬁy)\\)a.bécﬁgobw.\.u‘)‘.k&F:
2l e



S 345 jl estéwl Ubey |

ol | w

;& —'uL -

Q0N
|V

] WLAJL“M‘; oj_.bjjj\ ¢r‘bl.3 ‘J3)§

Wl 5 4l 0 5B (I gla 4 g0l e Ll Ciw A plde slge 05 S 5 2
WWLAAK;'AAJ“‘LL;‘)F‘SL&

3am3 ol 1) 12 3190 358355 1 b
Al e (Saadly id

Wb o ) S 2 auls dien US43 4llS (g 5 deas Sl ol Cen o |
I Al

Al S 2 auls sy ey

A 1 S gos 1 anlS s

Byd JE s gl 5o b JLES g s, 1y olSaws [ se
.J;S)lS@@J&elizM:U.xﬂj\xlﬁ)lS@by\@y}&jﬁ@}w .0
Als &8 Ss Cens L anlS 5 s L1 e O Jsb s

N

J\:.Suljﬁl? |)&LM‘MLSL5))455@3)}3}4453@.««\)'\)@.3.V




.)\iJ‘)JJMLsdj‘)J|‘JUZy))W
LS i blas| U1 4is

s 9 p 2l 53 1) L5 0
&}:J}&yiuﬁ@\j:?aba@sﬁsdw
ArSin 3 2 1 S e STy nl Lo I3

s LG e B 1) ars Ll
ﬁ°"\“i}':‘>‘}‘°)"’\4\)l&:’6"\t&k‘“-‘§lj‘w
é&ﬂmdLM‘LSJ{&\j@J‘yOJ;Jff@
53 03la,1 3 51 S 1 el dad K s sl Ses

S Sk Al e b i b il



U
ol args o3l S8 ol ST Ol e k¥
4.2.:3:\’ Cf‘.:u“\’—f. Cfv.:-r.?a.l:_a...u
wiws oS bglao
o Pl 3 S ) Sy en) e
Ao Bl 5 s S\ oy ol
}:AL;\“).LNJJ (Jf\" 43"16‘5’“
s s 0 <
pS Ve s
4_12_;_\‘& J.\.C«ggi Cjﬁv?u
e S
G o o0 S35 6uulS
S5 0l Ol e Sla i
wbA e S YO! S
<6A e S o Sl o
o S\ =
b o S A ot
st e S V0r S 5
@U.\ €J§Yn~ rJ.:LsLAo_}:ﬂ







Dear customer!
Thanks for your worthful choice and confidence to Feller brand.
We really hope that you enjoy operating this product.

IMPORTANT SAFEGUARDS

When using electrical appliances especially when children are present,
basic safety precautions should always be followed, including the
following:

Read all instructions before using.

To protect against electrical shock, do not submerge the mixer or allow
AC cord to come in contact with water or other liquids.

Unplug from outlet when not in use, before putting on or taking off
parts, and before cleaning.

Do not operate any appliance with a damaged cord or plug, or after the
appliance malfunctions, or has been dropped or damaged in any matter.
Return appliance to the nearest authorized service facility for examination,
repair or electrical or mechanical adjustment.

Do not use outdoors.

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

Always disconnect the appliance from the supply if it is left unattended
and before assembling, disassembling or cleaning.

Blades are sharp. Handle carefully.

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.

This appliance shall not be used by children. Keep the appliance and
its cord out of reach of children.

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



Don't place the appliance in the hot ingredients.
The appliance is constructed to process normal household quantities.

If you press switch, you can run the inching switch to meet your
request.

Do not misuse the product. It may cause injury if misuse.

They shall state that care shall be take when handling the sharp cutting
blades, emptying the bowl and during cleaning.

Switch off the appliance and disconnected from supply before
changing accessories or approaching parts which move in use.

Appliance can be used by persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe
way and if they understand the hazards involved.

Children shall not play with the appliance.




 DESCRIPTION

A. Inching switch

B. Switch

C. Motor unit
D. Blender stick
F. Whisk holder

G. Whisk

H. Vessel
J. Chopping bowl lid

K."S"blade
L. Chopping bowl
M. Rubber mat

N. Accessory base



HOWTO USETHE HAND BLENDER |
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The hand blender is perfectly suited for preparing dips, sauces, soups,
mayonnaise and baby food as well as for mixing and milkshakes.

1. Turn the blender stick on the motor unit until it locks.

2. Introduce the hand blender in the vessel. Then transfer inching switch
and press the switch to operate it.

3. Turn the blender stick off the motor unit after use.

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

4. Use the hand blender for no longer than 1 minute.

¢ the blade is very sharp! A

* Don't operate food without water!




' HOWTO USE THE WHISK
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Use the whisk only for whipping cream, beating egg whites and mixing
sponges and Ready-mix desserts.

1. Inset the whisk into the whisk holder, and then turn the gear box on the
motor unit until it locks.

2. Place the whisk in a vessel and only then. Transfer inching switch and
press the switch to operate it.

3. Use the whisk for no longer than 2 minute.

4. Turn the gear box off the motor unit after use. Then pull the whisk out
of the gear box.



HOW TO USE THE CHOPPER .
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1. Chopper is perfectly suited for hard food, such as chopping meat,
cheese, onion, herbs, garlic, carrots, walnuts, almonds, prunes etc.

2. Don't chop extremely hard food, such as ice cubes, nutmeg, coffee
beans and grains.

Before chopping...

1. Carefully remove the plastic cover from the blade. Caution: the blade is
very sharp! Always hold it by the upper plastic part.

2. Place the blade on the center pin of the chopper bowl. Press down the
blade and lock bowl. Always place the chopper bowl on the anti-slip base.

3. Place the food in the chopper bowl.
4. Place the chopping bowl lid on the chopper bowl.
5. Turn the motor unit on the chopping bowl lid until it locks.

6. Transfer the inching switch and press switch to operate the chopper.
During processing, hold the motor unit with on hand and the chopper
bowl the other.

7. After use, turn the motor unit off the chopping bowl lid.
8. Then remove the chopping bowl lid. Carefully take out the blade.




Carefully take out the blade.

CLEANING

Cleaning the motor unit and chopping bowl lid
only with a damp cloth only.

All other parts can be cleaned in the dish
washer. However, after processing very salty food,
you should rinse the blades right away.

Also, be careful not to use an overdose of
cleaner or decalcified 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.



Whisk
Food Maximum Operation time Preparation
2eggsor4
Egg frost 99 2 Minutes
eggs
Hand blender
Boiled potatoes 100g 2cm
Boiled onion 100g y zem
1Minute
Boiled carrots 100g 2cm
Water 4509
Lard 1509 /
Sele) 1 1Minute /
vinegar 14g /
500ml chopper bowl
Food Maximum Operation time
meat 2509 8sec
herbs 509 8sec
nut 100g 8sec
cheese 100g 5sec
bread 80g 5sec
onions 1509 8sec
biscuits 150g 6sec
soft fruit 200g 6sec

AC220-240V 50/60Hz 800W







