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L..Il: TR PULSE It is recoammanded to remowe the cover before
bsing,
1 is recoremended o cull inle 207 207 20mm
MEGETABLE adng
PuLse hmall pleces.
L is recommended 19 cul inle 40" 407 A0mm
PEPPLR
pay PEPPE g PULSE fsiainin,
FRNTS Taog PLASE Juis recommended to remeve the cover belore
using.
PEANUTS & ang PULSE It I3 recomsmended 1o remave the cover before using.
WALNUTE
BAUSAGE Taog PLASE 1 15 rocommenced 16 Eut wis feur ones bilars uing

. Care and cleaning

1. Clean the meat cup, lid, blade, and garlic peeler immediately after use.
2. The motor and main unit must not be washed with water or immersed
in water or other liquids. When cleaning, use a soft, damp cloth that has
been wrung out.

=. You can add an appropriate amount of detergent during cleaning,
and warm water works better. (Do not use abrasive cleaners or high-
temperature disinfection, as this may damage the product surface).

4. The blade is very sharp; handle it with care during cleaning to avoid
injury.

5. After cleaning, dry all parts of the product or let them air dry before
reassembling.

5. If the product is not used for a long time, store it in a dry and ventilated
place to prevent the motor from getting damp, which may affect
electrical safety.

. Environment friendly disposal
his product contains recycable materials. Do not dispose this
product as unsorted municipal waste. Please contact your local

eyl nicipality for the nearest collection point.



 INSTURCTION

|_First, ensure the meat cup rubber pad is properly installed on the meat
cup, then place the meat grinder blade or garlic peeler into the meat cup.
{Align the meat grinder blade with the rotating shaft and gently rotate it
to ensure it is properly positioned.)

Reminder: The blade is sharp; handle it with care.

2 Add ingredients: According to the recipe’s quantity and method, place
the food into the glass bowl.

J.Cover the cup: Properly place and secure the meat cup lid onto the
meat cup.

~Place the main unit: Align the main unit with the groove on the meat
cup lid and gently rotate it to put the main unit into the ready state.

5.Plug in the power and start the machine; press the corresponding
switch (gear) to begin operation.
6. After completing the process, first turn off the power, unplug the power
cord, then remove the main unit, meat cup lid, meat grinder blade, or
garlic peeler before taking out the ingredients and placing them into a
container.

“Reminder: The blade is sharp; handle it with care.

FOOD MAX SPEED [NOTE
CAPACITY
MINCE Bemove bones, skin, and tendons; it is
[BEEF oo recommendad to cut into 20*20* 20mm small
i pleces.
MINCE Bemove banes, skin, and tendans; it is
MAUTTON 0y recommendad to cut into 20*20* 20mm small
PUREE n
pieces.
el Toig PULSE bmmended to cut into Four pleces or more
CARROT Todg PULSE It s recommended to cut into 20*20* 20mm small
places.
TAMATO Toog PULSE It is recommanded 1o o0t INto Four pleces of mare
PATATO & Hog PULSE i recommended ta cut inte Four pleces ar more
TARD frer bolled without cover




package Contents

—
—4a—
O

o—==

NO. PART MAME FUNCTION STATEMENT
1 LCD PLAYER TIME COUNTDOWRN DISPLAY
2 MINCE Keep pressing button for grind food into larger particles
3 PUREE **Press the button continuously to grind the food into a
paste **
i PULSE Press the button continuously; it will automatically stop after 30

seconds of continuouws operation.

5 FAAIN BODY POWER SOURCE

6 PLASTIC Dust-proof, prevents food splashing, and protects fingers.
COVER

7 OCVER RUBBER [Prevents liquids from splashing out.

8 BLADE ICut into cubss or mash into pasts
° GALSS BOWL  [Srore and preserve food
0 GRALICE Remove the cover of garlic

PEEL

n Anti-slip mat Shock absarption, anti-slip, and noise reduction




&. Do not use accessories that do not belong to the device.

9. Be careful if hot liquid is poured into the food processor or blender as if
can be ejected out of the appliance due to a sudden steaming.

10.Care shall be taken when handling the sharp cutting blades, emptying
the bowl and during deaning.

11. This appliance includes a safety switch which prevents operation
unless the accessories are securely installed.

12.To protect against risk of electric shock, fire or personal injury, do not
immerse power cord, plug or motor base in water or any form of liquid.

13. Do not immerse Motor Base in water, neither rinse it under tap water.

14. Be extremely careful when handing blades and inserts, especially
while assembling and disassembling, and cleaning after use. Blades are
very sharp.

15. Do not let power cord hang over the edge of a table or counter, or
touch any hot surface

16. Do not place the appliance near a gas outlet, electric burner, or
heated oven.

17. Please wait till all the blade stop running before unplugging the
power cord and taking off the processing bowl.

18. Ensure the capacities shown in the Specifications section are not
exceeded.

19. The appliances are not intended to be operated by means of an
external timer or separate remote-control system.

20. Please do not keep the device on continuously for more than 30
seconds. In case of contimuous use for 30 seconds, 2 minutes are needed
for the motor to cool down. If you use the device more than 5 times in
a row, wait 60 minutes before using it again. This will increase the life of
the device.

1. Before the first use, thoroughly clean the parts that come into contact
with food (please refer to the cleaning and maintenance section).

22. When using the appliance, make sure that there are no hard objects
such as sticks, knives, spoons, forks inside the container.

73. To disconnect the plug, hold the plug itself and pull. Do not pull the
cable or twist the cable to separate the plug.

24. Any repair and service of the appliance must be done at Migel's after-
sales service centers.



GCH 600

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

| Technical Data

Power: 600W

Voltage: 220-240V

Frequency: 50/60Hz

Bowl Capacity: 2.7 L

. Important Safegaurds

When using electrical appliances, basic safety precaution must always be
followed:

Carefully read all instructions before operating and save for future
reference.

1. Before connecting the power cable and using the device, make sure
that the voltage and frequency of the product and the place is matched.
2. This appliance is intended to be used in household and similar
applications such as:

— staff kitchen areas in shops, offices and other working environments;
—farm houses;

- by dlients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

5. Always disconnect the appliance from the supply ifitis left unattended
and before assembling, disassembling or cleaning.

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

5. This appliance can be used by children aged from 8 years and above
and 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 understand
the hazards involved.

6. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without supervision.

7.1f the supply cord is damaged, it must be replaced before further use
by the manufacturer, it's service agent or similarly qualified persons in or
der to avoid a hazard.



