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

Read all instructions carefully before using this product.

This appliance is not intended for use by children or persons with
reduced physical or mental capabilities, unless they are given supervision
by a person responsible for their safety.

When stirring, make sure there are not any hard objects in the mixing
bowl, such as chopsticks, knives, spoons and forks.

The continuous processing time of this product cannot exceed 10
minutes each time. It needs to cool down 15 minutes before operating
again. If you operate more than 3 times, when you operate again, you need
to cool down this machine to the room temperature (about 60 minutes),
which helps to extend the life of the product.

Do not hang the power cord on sharp objects; do not connect on
removable objects; do not touch any hot surface or tie a knot.

To protect against risk of electrical shock, do not immerse this product
in water or other liquid.

If there is any problem of wire, plug or product operating problem,
please do not use it. Send it to the Feller service center for inspecting and
repairing.

Do not use other attachments and accessories that cannot match this
product, otherwise it may cause fire, electric shock and so on and so forth.

Before using, please be sure all components have beeninstalled properly,
and confirm the voltage is identical with the product specification. Please
pull the plug from the socket when not in use.

If there is something wrong with the product, please send it to the
maintenance center to repair it, do not disassemble it by yourself.

Make sure it is out of power when you clean and disassemble the
components.

Please clean the machine in time after using it.



Main technical parameters

Model No: GHM 300
Voltage: 220-240V
Frequency: 50/60Hz
Rated Power: .......omrnnecerneens 300W

Component assembly drawings

Ejection Button HM right hole
Toggle Switch HM left hole
Turbo Button Left dough hook
Beater Right dough hook

Function description of components

it is used to stir some whipped cream, eggs and butter, and mix up
all kinds of wet and dry food that have been cut into pieces.

Mix dough

How to use
Fill the blend jar with ingredients.

Insert and lock the Beaters or dough hooks into the hand mixer
according to the processing food. (Attention: dough hooks have position
distinguishing, the dough hook with ring plate is the left one which
corresponds to the left hole; if you insert into the wrong hole, it will not
work. The beaters are the same, so they can insert arbitrarily. The dough
hook cannot be used as a single; otherwise it cannot meet the expected
effect and even might damage the product. The beater can be used as
a single, it cannot meet the expected effect but it cannot damage the




product.)
Make sure the switch is off before plugging the power cord.

When mixing dough, please adjust the button to position 1 or 2, to avoid
the flour and water splashing out; after the flour and water have mixed up
well, please change it to position 4 or 5 so as to achieve the best effect.
When mixing other food, it must begin from the low degree and gradually
speed up to the right degree.

After operating, please set the switch to position 0 and unplug the
appliance.

Press the ejection button and remove the beaters and dough hooks out
from the main body.

Cleaning and maintenance methods
Please unplug the appliance before cleaning or maintenance.

Do notimmerse the motor and motor base into water, nor flush it under
the tap; please wipe the motor and the surface of power cord with wet soft
cloth and sponge.

The beaters and dough hooks are dishwasher safety and can be soaked
in water. Please dry it in time and put in a ventilated place.

Recycling

This product bears the selective sorting symbol for Waste electrical and
electronic equipment (WEEE). This means that this
product must be handled pursuant to European directive
2002/96/EC in order to be recycled or dismantled to
minimize its impact on the environment.

User has the choice to give his product to a competent

recycling organization or to the retailer when

he buys a new electrical or electronic equipment. For
further information, please contact your local or regional authorities.








