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the appliance and pay regard to the warnings mentioned in these instructions.

Dear customer! .

Congratulations on your new Design Kettle Advanced Pro. The electronic control
panel offers five different settings for brewing optimal tea and coffee. This variable
temperature control together with the “ KEEP WARM” - Technology and the selection of
premium materials, make your Design Kettle Advanced Pro unique.
These instructions for use will inform you about the various functions and features
which makes it easy to use your new kettle. We hope that you will enjoy your Design
Kettle Advanced Pro. Your Feller Technologie Gmbh
Safeguards .

e Carefully read all instructions before operating this appliance and save for further reference.
e This appliance is not designed to be used by persons (including children) with limited
physical, sensory or mental capabilities, or lack of experience and/or knowledge. Unless
they are supervised by a person responsible for their safety, or they are instructed by
such a person on how to use the appliance.
¢ Do not attempt to use this appliance for any other than the intended use, described in
these instructions. Any other use, especially misuse, can cause severe injuries or damage
by electric shock, heat or fire.
e Any operation, repair and technical maintenance of the appliance or any part of it
other than described in these instructions may only be performed at an authorised
service centre of Feller. Please contact your vendor.

General safety instruction .
e Only use the appliance for the intended purpose. Any non-appropriate use and
misusage can cause damages and heavy personal injuries through voltage, fire and
moving units. Only proceed the appliance as described in the directions. Do not use the
appliance in moving vehicles or boats. Only use the appliance indoors.
e Close supervision is necessary when the appliance is used near young children. Do not
let young children play with any parts of the appliance. The appliance is not intended
for use by children or infirm persons without supervision. For storage always keep the
entire appliance dry and clean and where young children cannot reach it. Do not place
any hard and/or heavy objects on the appliance or any part of it.
¢ Always place the appliance on a stable, level, dry, heat-resistant and easy accessible




surface. Do not place the appliance near the edge of the table or counter or on an
inclined surface. Ensure that the power base will not tilt or wobble before placing the
kettle on it. Do not place any cloth or tissue beneath or on the appliance to avoid any
risk of fire, electric shock and overheating. Always keep the table or counter clean and
dry and immediately wipe off spilled liquids.

e During operation, keep the appliance in an appropriate distance of at least 20 cm
on each side to furniture, walls, boards, curtains and other objects. Do not operate the
appliance near any heat-sensitive or moisture sensitive materials or under boards to
avoid damage caused by steam and condensate.

e The kettle is heated electrically. Do not place the appliance and any part of it on or near
hot surfaces, (i.e. burner, heater or oven). The appliance and any part of it may never
touch hot surfaces.

¢ Do not leave the power base unattended, when connected to the power supply.
Always unplug when the appliance is not in use and before cleaning or moving the
power base. Always let the kettle to cool down before cleaning or filling.

¢ Do not use this appliance to boil any other liquids or food stuffs other than pure
drinking water without any additional ingredients.

¢ Never use abrasive cleaners, cleaning pads or any hard and sharp objects (i.e. Metal
scouring pads) for cleaning. Clean the kettle and power base with a damped sponge or
tissue and carefully dry the power base and exterior of the kettle after cleaning. Do not
handle the appliance or any part of it with violence. The lid is easily opened by pressing
the opening button. Do not lift or carry the kettle by the lid.

Always use the handle for moving the kettle.

¢ Do not immerse the kettle base, switch area, power base or power cord in water, or
allow moisture to come in contact with these parts. Never place the appliance or any
part of it in an automatic dishwasher.



e This appliance is for household use only and not intended for use in moving vehicles
or outdoors. Do not operate or store the appliance in humid or wet areas. During
operation a little amount of moisture could condensate on the power base. This is no
indication for any Failure.

Important safeguards for all electrical appliances .

e Care must be taken when using any electrical appliance. Please adhere to the following
Precautions.

e Ensure that the voltage rating of your mains power supply corresponds to the voltage
requirements of the appliance (230 - 240V, 50 Hz, AC, rated for 16 A). Always connect
the appliance directly to a separately protected mains power supply wall socket with
protective conductor (earth/ground) connected properly. Do not use any extension
cord or multi socket outlet. The installation of a residual current safety switch with a
maximum rated residual operating current of 30 mA in the supplying electrical circuit is
recommended. If in doubt, contact your electrician for further information.

e Always handle the power cord with care. The power cord may never be knotted,
twisted or squeezed. Do not pull or strain the power cord. Do not let the plug or power
cord hang over the edge of the table or counter. Take care that no one will pull the
appliance by the power cord, especially when young children are near. Always grasp
the plug to disconnect the power cord from the power outlet. Do not touch the plug or
power base with wet hands, when the plug is connected to the power supply.

e Before operation completely unwind the power cord, insert the power cord in the gap
on the bottom of the power base, and ensure that the power base will not tilt or wobble
during operation. Do not place the kettle or power base on the power cord.

e Always switch off the kettle and unplug the power base from the power outlet when
not in use and before moving or cleaning the power base. Do not leave the power
base unattended while connected to the power supply. Never leave the appliance
unattended when in operational mode.




e When the power cord warms up during operation or is likely to be damaged, it must
be replaced by an authorised Service Centreof Feller. Do not attempt to repair the
power cord!

¢ Do notimmerse the kettle, power base or power cord in water or any other liquid. Do
not spill or drip any liquids on the power base, power cord or switch area of the kettle
to avoid risk of fire and electric shock. When liquids are spilled on the exterior of the
appliance or condensate has built up on the power base, immediately switch OFF the
kettle, unplug the power base and dry the appliance.

. Hot surfaces - Risk of burns

The exterior of the Design Kettle Advanced Pro will get very hot during operation.
In addition, beware of steam and hot condensate during operation and even some
minutes after switching off the appliance, especially when opening the lid or pouring
out water. The kettle is still hot, even some minutes after switching off. Do not touch hot
surfaces (exterior of the water container and lid) while the appliance isin use. Always use
the soft grip handle for moving the kettle. Always use the opening button for opening
the lid. Do not place the kettle on any heat-sensitive objects, while it is hot. Never place
any heat-sensitive objects in or on the kettle. Close supervision is important, when
moving the kettle immediately after switching off. Take care to hold the kettle level,
especially when filled to the maximum level.

e For operation place the appliance on a dry, stable, heat-resistant, water-resistant and
level surface (i.e. glass, ceramics, stone). Never place any clothes or other objects on or
under the appliance during operation to avoid overheating. Always let the kettle cool
down to room temperature before cleaning.

¢ Always keep your hands, face and arm as well as any clothing and other objects away
from the lid and spout during operation to avoid scalds and damage. Beware of steam
and hot condensate, when opening the lid. Always keep the lid closed, when operating
the kettle. Otherwise power consumption increases significantly and, additionally, the
automatic switching off of the heating elements will not work out. Ensure all persons
stay in sufficient distance to the appliance during operation.



JONVD/1HVILS

HYM d33X

ep1de|g

99402

buojoo

1 9ym

341 uaaib

w Ageq

eo]

CEN]

eo]

99402

FEATURES OF YOUR DESIGN KETTLE ADVANCED PRO

M d43X




. First use

Remove and safely discard any packaging material or promotional labels
attached to your kettle. It is recommended that before first use to fill the
kettle to the maximum level with cold tap water (drinking quality), bring
to the boil by selecting the BOIL 100 button, then pour the water out. Your
kettle will only operate when positioned on the power base. The kettle will
automatically switch off when the water has reached the selected temperature.

CAUTION: The lid opens automatically just by pressing the opening button. Ensure
that there are no objects in the interior of the kettle. Do not immerse the kettle
base, switch area, power base or power cord in water, or allow moisture to come in
contact with these Parts.

NOTE: Your kettle will only operate when positioned on the power base, the
connector of the power base is placed into the socket outlet and the appliance is
switched on. The kettle will automatically switch off, once the water is boiled. Too
little water will result the kettle switches off before the water starts boiling.

Operating your Design Kettle Advanced Pro

CAUTION! Only fill with pure drinking water. Do not fillany other liquids or foodstuffs
into the water container and do not add any additional ingredients, such as spices
or flavours. Do not place any foreign objects in the water container. Do not drip or
spill any liquids on the exterior of the kettle or on the power base.

Ensure the kettle is filled with the appropriate amount of water (water level between
500/MIN and 1700/MAX) before switching on the appliance.

WARNING! Do not use any extension cord or multi socket outlet to avoid risk of fire
and electric shock. Always connect the appliance directly to a separately protected
mains power supply wall socket with protective conductor (earth/ground)
connected properly (See mportant safeguards for electrical appliances”).

Do not operate the appliance on an inclined surface, to avoid scalding and damage
by boiling water overflowing the brim of the kettle.



Immediately switch off and unplug the appliance, if water leaks out of the kettle.

1. Prepare the power base for use.

Completely unwind the power cord from the cord storage and insert it in the gap
on the bottom of the power base. Place the power base on an appropriate surface
(level, dry, water-resistant and heat-resistant). During operation, always keep the
appliance away from other objects: leave at least 20 cm of free space on each side
and 1 m of free space above the appliance. Ensure that the power base will not tilt
or wobble.

2. To fill the kettle, remove the kettle from the power base and open the lid by
pressing the lid release button. Fill with the desired amount of water. Always fill the
kettle between the minimum (MIN 500) and maximum (MAX 1700) marks on the
water window. Too little water will result in inaccurate temp readings in the kettle or
switching off before the water has reached the selected temperature.

WARNING! Do not overfill the water container beyond the maximum water level
mark 1700/MAX (1.7 litre). Otherwise boiling water could splash from the kettle
during operation, causing injuries to persons and damage. Only use clear water
without any ingredients. Dry spilled water immediately.

3. Ensure the lid is closed and locked firmly into place. Position the kettle securely
onto the power base. Insert the power plug into a 220/240 power outlet and a
signal tone sounds. To boil the water, press START/CANCEL button and the ring
illuminates in red. The kettle starts to work . After the water boils, sound a three
signal tones, KEEP WARM button and 80 (GREEN TEA) illuminate in blue meanwhile
as the default warm- keeping temperature is 80 . it can keep warm MAX 6 hours.

4.you can heat the water in desired temperature, please press START/CANCEL
button and its surround lights Red, then press one of the six temperature buttons
(50°C /80°C / 85°C / 90°C / 95°C / 100°C).

The Selected button will illuminate in blue. when the water temperature reaches
setting one, the heat process finishes and sounds a three signal tone, KEEP WARM
button illuminates in Blue. It can keep warm MAX 6 hours.




Would you like for example water for GREEN TEA heat up, press START/CANCEL
button and then press” GREEN TEA” button. This button lights up blue together
with the START/CANCEL button in red and the boil process begins. If the boil
process finished, sounds a three signal tone, the KEEP WARM button lights up blue.
Meanwhile, the START/CACEL still illuminate in red and” GREEN TEA” in blue.

you can follow the procedures for all of six temperature settings (baby milk 50°C
/ green tea 80°C / white tea 85°C / oolong tea 90°C / coffee 95°C / black tea&boil
100°C as above).

KEEP WARM COFFEE BABY MILK GREEN TEA WHITE TEA OOLONG COFFEE ELACK TEA KEEP WARM START/CANCEL

Q00 000000

See the following table for the various settings.

Variations Settings Tolerance
BABY MILK 50°C +-5°C
GREEN TEA 80°C +/-5°C
WHITE TEA 85°C +/-5°C
OOLONG TEA 90°C +/-5°C
COFFEE 95°C +-5°C
BLAGKTEA |  100°C oe

Note: Different teas need different water temperatures to bring out their best taste
and quality. You will find a recommended variable temperature control table on
page 13.

Note: any button is pressed, it sounds a signal tone.
5. Press the START/CANCEL button and the surround will illuminate in red, the

selected temperature button surround will illuminate and the kettle will start
heating. If you remove the kettle from the power base during operation, it sounds



a signal tone and the base still switches on. Once you put it on the base again, it
sounds a signal tone and the kettle defaults to the last selected temperature setting.
If the kettle is removed from the power base during the KEEP WARM function, the
kettle will automatically turn off and the base still keep switch on.

6. If the KEEP WARM function has been selected, the KEEP WARM button surround
will remain illuminated in blue the selected temperature button surround will
remain illuminated in blue, and the kettle will maintain the desired setting for 6
hours.

The KEEP WARM function can be used before, during or on completion of the water
heating. When the water has reached the selected Celsius temperature, the KEEP
WARM will hold the selected temperature for 6 hours. If the 100 is selected when
using the KEEP WARM function, the boiled water will remain at approximately 80°C
for 6 hours. To activate the KEEP WARM function, first press KEEP WARM button ( the
surround lights up blue and flashes), to select (baby milk 50°C / green tea 80°C /
white tea 85°C / oolong tea 90°C / coffee 95°C / black tea&boil 100°C), the selected
button illuminates in blue, KEEP WARM button stops flashing and the kettle start
working. Alternatively, the KEEP WARM button can be activated at any time during
the heating cycle and/or within one minute after the heating cycle has completed.

If the kettle is removed from the power base during the KEEP WARM function, it
sounds a signal tone, the kettle switches off and the base still keeps on.

Note: If temperature is changed during the KEEP WARM function, the START/
CANCEL button surround will illuminate in red.

7. If further heating of the kettle is not required, switch off at the power outlet,
unplug the power cord and empty the water from the kettle. Replace the kettle
onto the power base and close the lid.

8. The teapot also has four buttons as keep-warm temperature settings for tea
and coffee, select the desired setting by pressing one of the four buttons(coffee,
500C,700C, 90°C ), the selected button illuminates in blue and KEEP WARM button
surround will illuminate in red. It can KEEP WARM warn max 6 hours.
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NOTE: The default temperature setting of the kettle when plugged on at the power
outlet is 100. When the kettle is switched off at the power outlet and switched back
on, it will automatically default to the 100°C temperature setting. -When the kettle
remains switched on at the power outlet and different temperature settings have
been selected, the kettle will default to the last selected temperature setting.

WARNING: Do not open the lid during and after operation. This may result in
boiling water splashing from the kettle. Pour all the hot water from the kettle before
opening the lid to refill.

. Safety boil dry protection

The kettle is fitted with a safety device, which protects against overheating should
the appliance be operated with insufficient water. If this occurs the kettle will stop
heating and a continuous tone will sound, indicating a dry boil error has occurred.
The START/CANCEL and KEEP WARM button surrounds will also flash in red.

Switch off at the power outlet and allow kettle to cool down before refilling. The
safety device will automatically reset when the kettle has cooled sufficiently.
WARNING: This appliance is designed for boiling or heating of drinking quality
water only. Never use it to heat or boil any other liquids or food stuffs. Never insert
tea or coffee into the kettle. The lid should always be locked securely into the closed
position before use.

. Care and cleaning

Always unplug the appliance from the power outlet before cleaning.

CAUTION! To avoid damage, do not use any chemicals, disinfectants, steel wool,
abrasive cleaners or hard or sharp utensils to clean the appliance. Handle with care.
Do not place orimmerse the kettle base, power base or power cord in any liquids.
Do not spill any liquids on the kettle base, switch area, power base or power cord.
Do not place the kettle or power base in an automatic dishwasher.

Removal of mineral deposits
Mineral deposits in tap water may cause the kettle interior and water window



to discolour over time. Mineral deposits may be removed by using a proprietary
kettle descaler available from most leading supermarkets, department stores and
hardware stores.

Alternatively:

1. Fill the kettle until with 1 part vinegar and 2 parts water to the maximum level.
Boil and allow to stand overnight.

2. Empty the solution from the kettle. Fill the kettle with clean water, bring to boil
and discard the water. Repeat and the kettle will be ready for use.

Cleaning the kettle .

The outside of the kettle should be wiped with a damp cloth then polished with a
soft, dry Cloth.

NOTE: The filter could become damaged with time, so please check regularly and
replace if found damaged.

NOTE: Do not use chemicals, steel wool, or abrasive cleaners to clean the inside or
outside of the kettle.

NOTE: Do not use chemicals, steel wool, or abrasive cleaners to clean the inside or
outside of the kettle.

WARNING: Do not remove the diffuser ring located on the base inside the kettle.
WARNING: Never immerse the kettle base, power base, power cord or power plug
in water, or never allow moisture to come in contact with these parts.

Decalcifying the kettle

CAUTION: Never use abrasive cleaners, any chemicals, disinfectants, cleaning
pads or any sharp utensils (i.e. metal scouring pads) for cleaning. Handle the kettle
and power base without violation. Never place the appliance or any part of it in
an automatic dishwasher. Depending on the water hardness in your residential
area, mineral deposits build up in the water container, causing decolouration and
increasing energy loss. Therefore we recommend to decalcify the water container
regularly.

1. Combine ca. 400 to 500 ml vinegar and 800 to 1000 ml water, fill this solution in

11
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the kettle and boil. Make sure, the room is well ventilated.

2. Switch OFF and unplug. Allow to stand overnight.

3. Empty the solution from the kettle. Fill the kettle with clean water to water level
mark 1700/MAX, bring to boil and discard the water.

4. Thoroughly rinse the interior of the water container with clear water. After that
the kettle will be ready for use.

. Storage

Store the entire appliance (including the power base and operating instructions) on
a clean and dry surface, where it may not tilt or fall and no other objects could fall
on it and where it is safe from frost and in admissible strain (mechanical or electric
shock, heat) and where it is out of reach of young children. Do not place any hard or
heavy objects on the appliance or any parts of it.

Always switch off the kettle and unplug the power base, when the appliance is not
in use. Empty remaining water and place the kettle on the power base to protect
the connector pins in the power base from dust. When the appliance is not in use for
a long period of time, decalcify the interior of the water container (See” Decalcifying
the Water Container”). When required, wind the power cord round the cord storage
in the bottom of the power base.

. Waste disposal

The appliance has to be deposed by the definition of the regional waste
disposal of electricalscrap. If necessary get information of the regional
waste management enterprise.

Warranty

We guarantee that all our products are free of defects at the time of purchase. Any
demonstrable manufacturing or material defects will be to the exclusion of any further
claim and within 2 years after purchasing the appliance free of charge repaired or
substituted. There is no Warranty claim of the purchaser if the damage or defect of the
appliance is caused by inappropriate treatment, overloading or installation mistakes.
The Warranty claim expires if there is any technical interference of a third party without



an written agreement. The purchaser has to present the sales slip in assertion of claims
and has to bear all charges of costs and risk of the transport.

Variable temperature control table .

BABY MILK GREEN TEAS WHITE TEAS OOLONG TEAS COFFEE / TEA BOIL / BLACK TEAS
45°-55° 75° - 85° 80° - 90° 85° - 95° 95° 100°
MOST BABY MILK |  ARABIAN NIGHT APPLE MOST OOLONG TEAS ALL INSTANT COFFEE ASSAM
ASATSUYU BLACK CHERRY ANCIENT TREE
BANCHA BLACKCURRANT CEYLON BAGGED TEA
CEYLON GREEN | CHINA YIN ZHEN CHINA LAPSANG SOUCHONG (HAI
CHINA CHUN MEE (OCONUT CHINA ROSE (HAMOMILE
DARJEELING GREEN | ELDERFLOWER CHINA YUNNAN CINNAMON
GENMAICHA GINGER DARJEELING GOLDEN YUNNAN
GUNPOWDER LEMON EARL GREY HERBAL
GYOKURO LYCHEE ENGLISH BREAKFAST HUA
JASMINE MANGO INDIAN CHAI LAPSANG SOUCHONG
NEPAL GREEN TEA ORANGE IRISH BREAKFAST LEMONGRASS
PEACH STRAWBERRY KEEMAN KENYA
SENCHA NILGIRI PEPPERMINT
SHINCHA ORANGE PEKOE PU-ERRH
PASSIONFRUIT RED
RUSSIAN SAMOVAR ROOIBOS
VANILLA SPEARMINT
VIENNESE BLEND WHOLE LEAF
WULONG







