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We design and manufacture consumer products with the safety of you, our valued customer
foremost in mind.Always use the food pusher provided. Vibration during operation may Processor
Duo unless the motor and blending cause the appliance to move.Always add drier or or discs have
completely stopped before thicker ingredients to the food processor bowl disassembling. Ensure the
speed control dial prior to adding fluids. Follow the cleaning appliance is switched off at the power
outlet instructions provided in this book. Ensure the speed control dial physical, sensory or mental
capabilities, or lack. Speed Control Dial press in and hold briefly for short bursts of power. The
motor will. To fit Wash the food processor bowl, blender jug, lids a selected disc onto disc holder fit
the and other attachments in warm soapy water bottom of the disc face up into the disc using a mild
detergent.Push down to secure. Step 3. Place the disc holder shaft with the disc holder attached
over the food processor bowl shaft, and push down into place. Attaching the food processor bowl lid
Step 1. To attach the food processor bowl lid, position the lid on the food processor bowl with the
food chute positioned just to the right of the top of the handle. CAutlon tHe PRoCessIng BIADe AnD
tHe DIsCs ARe eXtRemely sHARP!! use CAutlon WHen HAnDIlIng AnD stoRIng tHese PARts.Ensure
the filter basket is positioned firmly.Refer to page 8 for assembling the food processor. Step 1. Place
the motor base on a level, dry surface, such as a bench top. Removing the blender safety locking
Step 3. Place the citrus cone onto the drive shaft cover through the centre hole of the filter basket.
Step 2. Remove the blender safety locking cover by rotating clockwise to unlock then lift out of
position. Attaching the blender jug and lid Step 1. P lace the blender jug onto the motor base over
the symbol and turn jug anti clockwise until it locks into place. Replace the lid and proceed as

normal.http://columbiaspeech.com/admin/userfiles/creo-service-shell-manual.xml

e breville wizz n blend deluxe food processor manual.

If this occurs again, the food processor bowl or blender jug may be overloaded, so remove some of
the food and process in smaller batches. Always use a spatula provided or other plastic utensil to
push food back onto blades, Always ensure that the blender jug lid is as the blades in the blender jug
are sharp.Blending with the blender jug Step 1. To commence blending turn the speed control dial
clockwise to the desired speed. If the Pulse setting is required, press the button located in the centre
of the speed control dial and hold briefly for short bursts of power. Chopping with the processing
blades The processing blade chops raw and cooked food to the consistency required, from coarsely
chopped to minced. The results will depend on the type of food and amount of time the food is
processed. Always remember to place the processing blade into the food processor bowl before
adding the food.If necessary, turn the speed control dial to the off 0 position and remove the lid, and
use the spatula to scrape down the sides of the food processor bowl to ensure even processing. Use
the PULSE button for roughly Max 500g FRUITS, chopped texture. Use highrange speed finely
COOKED chopped texture. It may be necessary to MEATS scrape the sides of bowl using the spatula
to ensure more even chopping. It may be necessary to scrape the sides of the bowl using the spatula
to ensure more even chopping. GARLIC, For garlic, peel cloves and leave whole.For Min 175g
Processing blade crushed nuts use PULSE button until Max 500g chopped to desired consistency. It
may be necessary to scrape the edges of the bowl using the spatula to ensure more even chopping.
Process using the PULSE button until chopped to desired size or consistency. NOTE If chopping fruit
to add to cake batter, process the fruit before making batter, adding a little flour from recipe
quantity to prevent fruit sticking to processing
blade.http://vendax.ro/files/creo-thermoflex-manual.xml
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It may be necessary to scrape the sides of the bowl using the spatula to ensure more even chopping.
Pureeing with the processing blades The processing blades puree raw and cooked food to the
consistency required, including baby food. Always remember to place the processing blade into the
food processor bowl before adding the food. After pureeing the food, carefully remove the
processing blades and use the spatula to scrape any food adhering to the blades and the food
processor bowl. If making a creamed soup, add milk or cream though food chute whilst motor is
running. Do not exceed MAX liquid level. Small amount of stock of water may be added for a
smoother texture.If some ingredients are to remain chunky, add these ingredients after initial
processing and use the PULSE button until desired consistency is achieved.Always remember to
place the processing blade into the food processor bowl before adding the food. BUTTER CAKE
Place softened butter and sugar into the food processor Processing blade bowl. Process using
highrange speed until mixture is lightly creamed. With the motor running, add eggs one at a time
down the food chute, mixing well after each addition. Add liquid and dry ingredients to the mixture
in the food processor bowl and process using the PULSE button until folded through evenly. If
necessary, scrape the sides of the bowl using the spatula to ensure more even processing. If adding
dried fruit, nuts, etc.QUICK MIX CAKES, Melt or soften ingredients if necessary. Process using
CAKES, BATTERS, a highrange speed until mixed to a smooth consistency. PIKELETS, It may be
necessary to scrape the sides of the bowl using PANCAKES, the spatula to ensure more even
processing. Do not over CREPES process the mixture. Process ingredients using the PULSE button
until just combined. It may be necessary to scrape the sides of bowl using the spatula to ensure more
even processing. Add dried fruit, nuts etc.Mixture should form a dough ball. Do not over process.

YEAST Use instant active dry yeast and include with dry ingredients. Add ingredients to Dough
blade DOUGH the food processor bowl in the order listed in the recipe. Process using a low range
speed. Add liquids through the food chute whilst the motor is running. It may be necessary to scrape
the sides of bowl using the spatula to ensure more even processing. Mixture should form dough ball
forms. Do not over process. Whisking and whipping with the whisk blade The edges of the whisk
blade provide a softer action for whipping chilled ingredients. Always remember to place the whisk
blade into the food processor bowl before adding the food. EGG Ensure the food processor bowl and
whisk blade Min 6 egg whites Whisking blade WHITES are clean, dry and free of any fat residue.
Process using highrange speed until egg whites are foamy about 1 minute. With the motor running,
slowly add 1 tablespoon lemon juice through food chute to help stabilise the egg white foam. NOTE
The foamed egg whites are not recommended for making meringue or Pavlova refer to processing
tips. WHIPPED Place wellchilled cream into the food processor Min 300ml Whisking blade CREAM.
These foods can be shredded use either the thick B or thin A shredding discs. For grating hard
cheeses such as Parmesan use the fine grating disc E. For a potato chips use the French Fry cutter
F. Basic steps for slicing, shredding, grating and french fry cutting Place the food processor bowl
spindle onto centering shaft of the food processor bowl. Insert the desired disc into the disc holder
then insert the disc holder onto the food processor bowl shaft. Fit the food processor bowl lid onto
the food processor bowl and lock the lid into position follow procedure for The Food Processor Bowl
on Page 8. Step 1. Prepare food as directed in the chart below or recipes.

http://schlammatlas.de/en/node/16744

The food should fit snugly so it is supported upright in the food chute, but not so tight that it
prevents the food from easily moving down the food chute when guided by the food pusher. Step 3 P
rocess using a low or midrange speed. Gently guide the food down the food chute using the food
pusher. Never force the food down as this will damage the discs. Apply light pressure for soft foods
such as tomatoes and bananas; medium pressure for firmer foods such as potatoes and apples; and
firm pressure for hard foods such as Parmesan cheese and deli meats such as salami. WARnIng
WHen slICIng, sHReDDIng, gRAtIng oR CHIPPIng, AIWAys use tHe fooD PusHeR to gulDe fooD


http://schlammatlas.de/en/node/16744

DoWn tHe fooD CHute.AIWAys WALt foR tHe DIsC to stoP sPInnlng BefoRe RemoVIng tHe 1ID.
RounD fRult AnD VegetABles for small fruit and vegetables e.g. kiwi fruit, Roma tomatoes, trim one
end so the food sits flat in the food chute.Pack into the food chute with cut side facing disc.If food
fits without needing to cut it, trim one end so that it sits flat in food chute. Pack food vertically into
the food chute with cut side facing disc. If food fits into the food chute without Thick slicing disc
Tomato, cucumber, needing to cut it, trim one end so that it sits flat in food chute.If food fits into
food chute without Thick shredding disc B pear, zucchini, needing to cut it, trim one end so that it
sits flat in food chute. Thin slicing disc carrot, celery, leek, Pack food vertically into the food chute
with cut side facing disc. If food fits into the food chute Thick shredding disc B Potato, kumara,
without needing to cut it, trim one end so that it sits flat in food Thin slicing disc parsnip, swede,
chute. Pack food vertically into the food chute with cut side Thick slicing disc pumpkin facing disc.
Slice citrus fruit in half across the fruit segments. Place a citrus fruit half over the citrus cone, and
hold down, turning the speed control dial to a lowrange speed. Keep pressure over the fruit as it
rotates.
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EGG SAUCES Place egg yolks into the blender jug with seasonings and Min 6 egg yolks vinegar or
other acid. Do not exceed Max liquid level. CRUSH ICE Place ice cubes into blender jug ensuring
blades are completely Min 6 ice cubes covered.The sharp cutting edge of the processing blade will
not aerate the mixture and causes the egg white foam to collapse. The result is a thin mixture that
eventually separates.Operate briefly on mid power outlet and remove the power plug from the range
speed, rinse and dry thoroughly.Blender jug is not dishwasher safe.Processing Blade, Dough Blade,
Whisk Blade and Discs never immerse the motor base in water or any Wash in warm to hot water
using a mild detergent.Scrub stubborn food off blades and discs using a soft brush. Food can be
dislodged from the internal food Processor Bowl, Processor Bowl lid, shaft of the processing blade,
dough blade and food Pusher, Disc Holder, Dough Blade, whisk blade by using the end of the spatula
handle Whisk Blade, Blender Jug Cap, Blender safety or with a bottle brush. The dough blade and
whisk locking Cover, Citrus Juicer filter Basket and blade can also be washed in the dishwasher
Citrus Cone. top shelf only. These parts may be washed in the dishwasher top shelf only, however, it
is advised that this is foods such as carrot may leave a stain on not done regularly as over time they
may become plastic parts whilst other foods such as garlic discoloured or scratched due to the hot
water may leave a strong odour.Do not place or store anything base. Insert the blade protector onto
the on top.Attach the food processor lid but do not lock into position. It is not recommended to store
the processing discs in a kitchen drawer with other utensils. CAutlon to AVoID PossIBle mAlfunCtlon
of tHe fooD PRoCessoR BoWl AnD BlenDeR InteRloCK sWItCHes Do not PIACe tHe fooD PRoCessoR
AnD BlenDeR Jug IIDs oR CItRus JulCeR In tHe 1oCKeD PoslItlon WHen.
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Bring frosting to the boil, then reduce and simmer over low makes 1012 serves heat until mixture
becomes thick and syrupy. Remove from heat and stir in half the orange 200g lemons zest reserve
remaining zest for frosting. 200g oranges Pour syrup over warm cake and allow to stand 150g
butter, softened for 30 minutes. Due to Alert Level 3 in Auckland we are not allowing pick ups. Read
more We cant get these products anymore We are no longer able to source these products from our
supplier. Go to Breville support. Go to this site and order it directly from Breville. They were very
fast and customer service very helpful. Theres a little button on top of the base that is supposed to
get pushed in by a maletype piece on the bottom of the pitcher. I broke a match stick and duck taped
it so that it pushed in the button on the base Voila! it works!There is a control circut ot determine
the time and speed of the blender. It will contain a preprogrammed IC. This board is nor a repairable
one. It should be repaced as card basis. Its one touch pulse only energezes. No other speed
retulation section does not works, and the IC related to this is faulty. So you have to contact the
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Breville service center to get this device repaired. OK. Login to post Ive had it less than a year and
dont use it all that often. Blender unit works great. The motor probably blew out the thermal fuse.
This fuse looks like a small silver colored cylinder connected to the power cord inside the base of the
processor.Where can I get one Just contact themlt spins freely, and the black wheel on the bottom
rotates, but does not engage the blade spindle. Why If you are confident that there is no gap, call
Cuisinart and see about getting a new gear box 18007260190Help how can I get blade unit out The
on light is Answer questions, earn points and help others. Page Count 4 Instructions. Easy Blend and
Juice Deluxe, 403021, The compact drinks blender allows you to blend and for.

Morphy Richards foodFood Processor owners manual online. Morphy Richards. Owners Manual
Compact Food Processor. Compact Food. Processor Blender pdf manual download. The Easy Blend
and Juice from Morphy Richards provides a quick and easy way to enjoyCompact unit with cord tidy
to. Manual abstract user guide MORPHY RICHARDSHR2020 400watt Compact Blender Silver.
Morphy Richards Compact Food Processor. Instructions. File Type Extension pdf. PDF Version 1.4.
Linearized No. Author Softplicity. Subject. Page Count 4. Page Mode UseOutlines. Description.
Creator Softplicity. Title Morphy Richards Compact Food Processor Instructions. Creator Tool
Softplicity. Keywords. Producer Softplicity. And the attachments are great. I brought it years ago
and it gets used constantly. I get fresh green vegies and turn them into pulp and put in my vegie
smoothies that I have for breakfast each day. I only hope when mine wears out Kambrook still make
them. I also brought one for my daughter. Date Purchased Apr 2000 Like Share More Similar
opinion. Write a review on ProductReview.com.au ! Chris. I used it nearly every day to make my kids
baby food. But now I must say goodbuy to it as my husband decided to use it and has broken it.Like
Share More Similar opinion. Write a review on ProductReview.com.au ! Other Food Processors
Previous Magimix 4200 XL 4.1 58 Philips Viva Collection Food Processor 3.6 78 Kambrook
Essentials Direct Drive KFP400 4.1 18 Russell Hobbs Classic Chopper RHMFP2 4.4 14 See all Food
Processors Next Jen555 coffs harbour When the lid arrived I tried it and was once again stuck with
the same problem. I see from previous comments the o. Read more fficial Kambrook guys only
comment, on this site, if it is a spares enquiry maybe they should comment when people need help
with a problem as well. So all Kambrook Delexe KFP90 owners REMEMBER to take off the jug
section and click in the lid provided in it place when wanting to use the bowl section.

www.next-conseil.fr/wp-content/plugins/formcraft/file-upload/server/content/files/162719690ca273---
brandt-wfs0525e-manual.pdf

Write a review on ProductReview.com.au ! Find out how Kambrook Deluxe KFP90 compares to other
Food Processors Know better, choose better. Compare all debbie adelaide 3 reviews The only
problem i have with this unit is its so dame hard to get the blade off after use. So ive had to resort to
tipping the food out by holding the whole unit upside down to get the food out then try and get the
blade out.Like Share More Similar opinion. Write a review on ProductReview.com.au ! Marie Perth
Write a review on ProductReview.com.au ! Rama Melbourne 3 reviews I cannot get replacement
spares for the blender blade assembly. A search on the internet shows that I have to buy a
replacement jar. The unit is poorly made. I will not be buying this brand again. Write a review on
ProductReview.com.au ! GreenPotato AU 2 reviews As a one person residence it has had very little
use, especially since, in those two years, I have been away from home for about 6 months. The
chopper has been used a little for vegetables and it works OK. The jug has made around 3 to 6
milkshakes each summer and otherwise unused. 3 days ago I made a milkshake and discovered the
motor was stinking after use. The bearing in the bottom of the jug had seized. They are adamant.
Read more that 1 year is all they will cover on warranty. The customer support center ha ha what
support could not offer any advise on lubrication of this bearing to stop it happening to the jug.Write
a review on ProductReview.com.au ! sarahjo 69 reviews 5 likes The majority of the time this is just
basic food processing and mixing dough. For this I find it works really well. I tried the chip maker
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but found it a bit silly as the potato wouldnt fit through the chute and made really tiny thin chips.
The grater was ok but I would only use this again if [ needed a lot of food grated. I would prefer to
grate by hand as it is way too much hassle to get the whole machine out for that. It was interesting
reading other peoples r.

Read more eviews on this machine and I have never experienced issues in relation to the blade
getting stuck or assembling the machine. Overall, I have had no major issues and have been using it
now almost a year. Good for the basic food processing and blending. The grater and chip maker
attachments are not fantastic. Like Share More Similar opinion.Good when working Cant get spares,
cheaper to buy new one than get repaired Like Share More Similar opinion. Write a review on
ProductReview.com.au ! Find out how Kambrook Deluxe KFP90 compares to other Food Processors
Know better, choose better.No use getting in touch with these lying thieves, go to the shop that sold
it and say that you will boycott the store by publicly exposing them. Kambrook can go and get
stuffed, no more made in China rubbish for me. It fitted nicely into my rubbish bin Everything. Like
Share More 3 comments S. Selvaretnam 8 years ago I purchased Kambrook Food Processor Deluxe
KFP90 the lid No.8 on the manual broke while transit. [ need a lid please quote. Contact shayamala
Velspices,20 Boundry Road, Carrum Downs, Victoria 3201 Like Report Official Kambrook 8 years
ago Hi Shayamala, If you call the Kambrook customer service team on 1300 139 798, they should be
able to help you out. Thank you. Like Report Zaneisurdad 7 years ago just wondering if there s no
any cheap rubbish products made in China for such poor guys who wants to get a plastic machine
for only 10 bucks and last for 300 years.For me I have a Nokia lumia 920 that is made in China and I
would say it beats rocks. Like Report Similar opinion. Write a review on ProductReview.com.au !
bellyanna AU They were very professional. Im now looking into another Kambrook processor as I
want something with more watts but I found the item to work great still after all these years the ease
of mixing the items, i have overloaded it before and it handles it as everyone has said the chip
attachment is not the best 1 like Share More Similar opinion.

Write a review on ProductReview.com.au ! Antonette Works well for light duty chopping of veggies,
grating cheese, missing, which is the basically the only things I really use it for. The blender also
works fine. Always a struggle getting the mixing or chopping blades out of the drive shaft. It twists
in and then gets stuck. I have been regularly using it for 3 months now and never could get the
blades out without messing the whole kitchen as I pull it out. Other times I had to ask my husband to
do it for me. Even he struggled. Also no way that it will be able to cut decent chips, but then again I
haven’t had a food processor that could do this anyway. Like Share More Similar opinion. Write a
review on ProductReview.com.au ! mumofour It is supposed to cut french fries but there is not
enough room to put the potato in to slice it.It should have an opening large enough to take at least a
medium potato as to make a decent sized chip. Like Share More Similar opinion. Write a review on
ProductReview.com.au ! RawVegan Will be taking issue with Kambrook about this design. Like
Share More Similar opinion. Write a review on ProductReview.com.au ! Other Food Processors
Previous Breville Kitchen Wizz 8 BFP560SIL 4.5 6 Breville Kinetix Wizz 8 Plus BFP580 4.0 6
Kenwood FDM302SS 4.0 5 KitchenAid KFP1444 5.0 2 See all Food Processors Next dollydolly Write
a review on ProductReview.com.au ! Find out how Kambrook Deluxe KFP90 compares to other Food
Processors Know better, choose better. Compare all LongJohn My name is Karl Delfmann. I don’t
have the instruction book. Can I still get one. Whether you love or loath being in the kitchen, our
community of reviewers have determined that out of almost 5,000 appliances on
ProductReview.com.au, these are the best available! Nathan S. Nov 01, 2019 Best Fridges and
Dishwashers in 2020. These large kitchen appliances are the backbone of your kitchen, meant to last
you many years.

The initial cost of a fridge or dishwasher is high, so to make sure youre not buying a lemon, here are
the best fridges and best dishwashers of 2020. Our reviewers have provided detailed ratings for



important factors to consider when choosing a refrigerator or dishwasher, such as Noise Level and
Internal Layout. Wendy Z. Nov 12, 2019 Listing monitored by Kambrook representatives.
ProductReview.com.au has affiliate partnerships. Please reduce the number of products in your
wishlist and try again. Please reduce the number of products in your wishlist and try again. Please
reduce the number of products in your wishlist and try again. Please reduce the number of products
in your wishlist and try again. Please reduce the number of products in your wishlist and try again.
Please reduce the number of products in your wishlist and try again. Please reduce the number of
products in your wishlist and try again. Please reduce the number of products in your wishlist and
try again. Please reduce the number of products in your wishlist and try again. Please reduce the
number of products in your wishlist and try again. Please reduce the number of products in your
wishlist and try again. Please reduce the number of products in your wishlist and try again. Please
reduce the number of products in your wishlist and try again. Please reduce the number of products
in your wishlist and try again. Please reduce the number of products in your wishlist and try again.
Please reduce the number of products in your wishlist and try again. Please reduce the number of
products in your wishlist and try again. Please reduce the number of products in your wishlist and
try again. We compare thousands of Food Processors for sale online from the most popular stores.
With options like Type, Brand, Power, Main Colour, Attachments, its easy to narrow down your
online shopping to find the best Food Processors. With great products like the youre sure to find the
right Food Processors.

If you still cant find Food Processors, our team of experts spent hours of researching and testing of
Best Food Processors just for you. Hand Food Processor. It is a multiple sources. Brand Russell
Hobbs. Main unit in need of repair some plastic has broken off see photo otherwise in working
order. Whisk and stab mixer attachments. Pick up salisbury east. Comes with accessories. This item
is being sold by Cash Converters Prospect,and is supplied with a 90day warranty. Collection is
available 278 Main North Road Prospect, A range of other quality products can be found instore,
with a layby option available. Great classic orange juice machine.Specs and details Collect after
payment. No contact pickup. Ping me with any questions. It has a blender, a juicer attachment,
slicer. In excellent used condition, works perfectly. I no longer have any need for it. Pick up Ocean
Grove. This model is no longer sold in the shops. Because it employs six blades instead of one, this
handpowered machine works much quicker than a single knife blade and makes it unnecessary to
bring out a food processor for a small chopping task. Perfect for onions, hardboiled eggs, cheese,
nut, and herbs, the chopper comes with a base to contain food, or it can be used on any cutting
surface without the base. Multifunctional heating food processor with 6 automatic programs for
homemade sauces, soups, stews, steam dishes, pastries and desserts. A beautiful retro appliance in
perfect working condition.More info Note dicing kit not included, only standard blades as per link
above. The Juicer express Food Processor is different to other food processors on the market with its
compact design and express cooking so you can make ready made meals that are ready to cook, or
eat in minutes. Cut, chop, shred and slice directly into a pan, tray or cooking dish to save yourself
time and energy. You wont need extra bowls for mixing anymore.
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