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Ludi dao séc bén. Can cén than khi st dung.

Thiét bj nay dugc thiét ké dé ché bién lugng nhé thuc pham dé
xay. Thiét bi khong c6 kha nadng ché bién lugng Ién thuc phdm
cung mot lac.

. D& giam nguy co gay thuong tich, tuyét déi khong dit lusi dao

cét tryc tiép 1én than may.

BDam bao ndp dugc khéa chat dung vi tri trudce khi st dung
thiét bi.

Khéng ¢ gdng pha hdng co ché khéa nép an toan.

Néu day nguén bi hdng, phai dugc thay thé bdi nha san xuat,
trung tdm bao hanh hoc ngudi cé trinh d6 tuong duang dé
tranh nguy hiém.

. Cén can than khi xt ly cac luéi dao sdc bén, khi dé thuc pham

ra khdi cdi xay va trong qua trinh vé sinh.

. Tré em khong dugc st dung thiét bi nay. Dé thiét bj va day dién

xa tam tay tré em.

. Thiét bi c6 thé dugc st dung bai nhitng ngudi bi han ché vé

thé chét, gidc quan hodc kha ning tam than, hoéc thiéu kinh
nghiém va kién thuc, néu ho dugc giam sat hoac huéng dan
céch st dung thiét bi mét cach an toan va hiéu ré cac nguy
hiém c6 thé xay ra.

Tré em khéng dugc phép choi dua véi thiét bi nay.

Ludn ngat két nai thiét bi khoi nguén dién néu khong dugc
gidm st va trudc khi I3p rép, théo rai hodc vé sinh.
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MAY XAY
SINH TO
CA NHAN
CHUYEN
NGHIEP

Sach huéng

dan st dung

Kuvings

%Khong nén sirdung san pham & nhang quéc
gia c6 dién 4p khic.
*CHi SU DUNG CHO GIA BINH

BAO QUAN SACH HUGNG DAN NAY

Day nguén ngdn dugc cung cap dé gidm nguy ca bi vudng
hogc vap phai day dai hon. Day néi dai c6 sn va c6 thé dugc
strdung néu can than khi s dung:

1.Chi s6 dién &p ghi trén day néi phai bang hoac I6n hon so véi
san pham.

2. Néu san pham thudc loai c6 ndi dat, day néi dai phai la loai
day 3 16i ¢ tiép dat.

3. Sép x€p day néi dai sao cho khéng vat qua mat ban hodc ké,
tranh nguy co bj vap, méc vao hodc bi kéo vo tinh (dac biét la
baitré em).
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CANH BAO AN TOAN

% Noi dung nay nham dam bao an toan cho nguai st dung va tranh gay hu hai tai san. Vui Ing doc
ky thong tin & trang tiép theo va strdung san phdm ding cach.
- Canh bao: Khong tudn thi theo Sach hudng dén c6 thé dan dén tir vong hojc thuong tich.
 8iédu tuong nay cho biét hanh dong bicam. (@) Biéu tugng nay cho biét ban nén thuc hién hanh dong 6.

@ Biéutuong nay cho biét bankhong nénty @ Biéutuang nay cho biét ban nén rét phich cam dién ra
¥ thio o khoi 6 cim.

¥ Hay st dung san pham sau khi hoan tét viéc kiém tra danh sach an toan khi st dung san pham.

%
s
+ Khéng rat phich cdm béng cach kéo day dién.
— Néu khong, no c6 thé gay hu hdng day dién, din dén dién giat ®
hodc hoa hoan. =

* Khéng cdm nhiéu phich dién vao cing mét 6 cdm
cung ldc. M@
> Néu khong, c6 thé gay ra hién tugng qua nhiét hodc hda hoan.

. Khéng st dung thiét bj trén bé mit nghiéng hodc
khéng 6n dinh. ®

> Néu san phdm bi rai, c6 thé gy hu hdng hoic tai nan.

« Khéng cham vao phich cadm dién khi tay uét.
> Néu khong, c6 thé gay ra dién gidt

* Khong str dung cac bé phan hoédc dung cu khac
ngoai cac phu kién di kém vao trong céi truéc khi
st dung san pham.
— Diéu ndy c6 thé gay ra su 6 nguyén hiém. ®
* Khi khéng st dung, hay rit phich cdm dién ra khoi FS
& cam. %@g 4&]‘
> Néu khéng, chap dién c6 thé xdy ra do 6p céch dién bi lao [l
hoa, dan dén nguy co hoa hoan.

*» Pé san pham xa tdm véi ctia tré em hodc tré so sinh. o
— Néu khong, c6 thé xdy ra tai nan gay thuong tich, ®

CAC BIEN PHAP AN TOAN QUAN TRONG

*Khi st dung thiét bi nay hodc bat ky thiét bj dién nao khac, hay
ludn tuan tha cac bién phap phong nguia an toan co ban sau:

. Poc ky huéng dan trudc khi sir dung may xay sinh té nay.

N

Dé tranh nguy co bi dién giat, khong nhing day dién, phich
c&m hodc dé thiét bj vao nudc hodc bat ky chat 1dng nao khac.

w

Can phai giam sat chat ché khi tré em sir dung hodc dé thiét bi
dgantréem.

Rut phich cdm khai 6 dién khi khéng st dung, trudc khi ldp
hoéc thao cac bd phan, va trugc khi vé sinh thiét bi.

>

Trénh tiép xtic vdi cac bd phan dang chuyén dong.

o

Khéng st dung bét ky thiét bi nao cé day dién hoac phich cdm
bi héng, hodc sau khi thiét bj gap su ¢6, bi rai hodc bi hu hdng
dudi bat ky hinh thuc nao. Vui long goi dén s dién thoai Trung
tam bao hanh cta ching t6i dé dugc tu van vé kiém tra, stia
chira dién, stta chita ca khi hodc diéu chinh thiét bi.

o

Viéc st dung céc phu kién, bao gém ca lo dé déng hop, khéng
dugc nha san xut khuyén nghi cé thé gay nguy hiém cho
ngudi st dung.

~

Khéng xay cac chit 1dng ndng.

o

Khong st dung ngoai troi.

©

Khéng dé day dién thong xuéng mép ban hodc quay, hodc
cham vao bé mat néng, bao gém ca bép.

10. Gitr tay va dung cu tranh xa luéi dao dang chuyén déng khi
dang ché bién thuc pham.

Khéng cam luéi dao béng tay khi dang sir dung hodc 7o
khi vé sinh san pham. UJ ®
> Néu khong, Iusi dao c6 thé gay thuong tich cho tay ban. @

+ Khong str dung hodc bdo quan gan nguén nhiét
hodac ngon Itia dang chay.

— Diéu nay c6 thé gay bién dang hodc ddi mau sén phdm. g o

« Tuyét déi khong dugc thao rai, stra chita hodc cai
tao san pham.
— Hoa hoan hodc thuong tich c6 thé xdy rado hoat dong bat
thudng.

Khéng uén cong day nguén qua muc hodc dat S
vat ning lén day dé tranh hu héng.

— Diéu nay c6 thé gy chap dién hoac hoa hoan.

« Khéng vé sinh bang vat liéu hodc héa chat dé chay. (“7
. . I}
— Piéu nay co thé gay ra dién giat, hoa hoan hodc chéy nd. - ®

+ Khéng lau bui hodc nuéc trén phan tiép xuc ctia PNy
phich cdm dién va chan cdm bang khan uét.
> Piéu nay c6 thé gay ra dién gidt hodc hda hoan.

« Khi vé sinh san pham, hay chic chén rat phich cdm
khdi 6 dién va lau bang khan khé. .
— Néu khong thuc hién, c6 thé gay ra dién giat hodc hoa hoan. @ @

+ Khéng rifa cac bd phan béng may rira chén va khong
vé sinh cac bé phén (ci nghién, céi xay, lusi dao xay,
|udi dao nghién, ndp) béng nuéc néng. @
— Néu khong, €6 thé lam gidm tudi tho hodc suy gidm chic ndng

clia s&n pham, 0

— Khéng cho céc bd phan vao may rlia chén dé vé sinh va lam kho.



LUU Y KHI SU DUNG CAC BO PHAN SAN PHAM

M Truéc khi st dung

Vui Iong vé sinh c6i v Iusi dao bing chét téy rdia nhe trudc khi st dung I4n déu
Kiém tra xem c6i, 1uGi dao va than may da duge 18p diing khdp véi nhau hay chua.
May xay s& khong hoat dong néu c6i khong duoc dit diing vi tf trén than may.
‘D& dam bao an toan, tranh st dung thiét bi gan tré em.

M Luu y khi xay
Knong st dung méy khi trong c6i khdng co nguyén liéu trong thas gian dai. Viec nay 6 thé
gdy hdng san pham va/hodc rut ngdn tudi tho clia may.

St dung thiét bi trén bé mat phang va kho réo. khong di chuyén hodc rung lc méy khi dang
hoat dong.

Chi cho thuc phém vo c6i. Khong cho mudng, nia, thia det, hojc cac dung cu khéc vao
trong c6i.

IS

Khong lic hodc di chuyén khi méy dang hoat dong (diu ndy ¢ thé gy tai nan hoic lam
giam tusi tho thiét bi).
Khi xay cac nguyén liéu khé nhu ngii cc hodc hat ca phé, ddm bao nguyén liéu da dugc lam
kho hoan toan va lau sach nudc bén trong c8i nghién. Néu nguyén liéu con uét, 1usi dao s
khong xay hieu qua
D& dat két qua tét nhat, hay cit nhd nguyén liéu thanh kich thudc khoang 1-3 cm trudc khi
cho vao c6i
- Strdung dé vién ty lam tai nhé
- Lam theo huéng dan thit ty cho nguyén liu: Chat 1ong (scia, nude, v.v.)

— Nguyén liéu UGt (ca chua, tréi cay, v.v.) — Nguyén ligu mém (rau 14)

— Nguyén liéu cung (ca rét, da, v.v.).

=y

7. May xay nay dugc trang bi chiic niang bao vé qua nhiét cho dong ca. Néu dong co nging
hoat dong do qué nhiét, hay d& may ngudi trong it nhat 30 phut truéc khi st dung lai

H Nhitng luu y khibao quan

Ve sinh c6i ngay sau khi sir dung. D& dat hiéu qua t6t nhat, hy dé nudc &m pha xa phong
vao khodng nta c6i va dé méy hoat dong trong 15-20 gidy.

Khong dat phan than may vao nudc. Luon dung khan &m hodc khan kho dé lau

Khong st dung may rifa chén dé vé sinh 1ui dao.

HUGNG DAN LAP RAP VA SU DUNG

Cho nguyén liéu vao csi:
- Nguyén liéu nén dugc cét nhé thanh
migng 3cm hodc nhd hon.

Cém déay nguén vao & dién.

dé tranh nguy co bi dién giat.

Khong cham vao phich cdm bang tay udt

1. C8i xay

2.Than may

3. Chén cao su

4.Dao nghién 5.Dao xay 6. Nap day 6 voi
udng “To-Go"

&

7.Vong miéngudng | | 8.Nép day 9.C8i nghién

S|

Khi qua trinh xay hoan tét, vin céi
theo chiéu ngugc kim déng hé va
nhac ra khdi than may.

DUNG TiCH KHUYEN NGHI CUA COI
XAY VA COI NGHIEN THEO TUNG
LOAI NGUYEN LIEU

- Thém mét it chat long hoac nguyén liéu c6 dé 8m cao vao day c6i xay dé dat higu
qua xay tét nhat,
Viéc nay gitip 161 dao bit duce nguyen lidu va xay déu hon

- Néu khong c6 di chat 16ng, 11 dao c6thé quay ma khong xay ducc nguyen ligu
trong c6i

1 C8i xay

Dung tich danh cho cac nguyén liéu
théng thuong

- Tréi cay, rau cQ, chat 1dng, v.v.

- T6i da 700ml.

Dung tich chét 18ng ti thiéu khi xay
-Téi thiéu 100ml.

C8i nghién

- Ca phé, ngii céc, vv.
-T6i da 300g.

X St dung ludi dao nghién dé xay nguyén
liéu kho
(Khéng st dung Iusi dao xay dé nghién.)

TRUGC KHI YEU CAU DICH VU BAO HANH

Dung tich t6i da khi xay nguyén liéu khé

1 Néu may xay khéng hoat déng:

0 Than trong

+ Thém chatléng
Khi nguyén liéu khéng c6 nhiéu dé am,
hay thém mét it chat Idng nhu nudc,..
dé hé trg qua trinh xay min.

* Loai da vién dugc khuyén nghi

St dung da vién tu lam tai nha, khong
16n hon 3cm.

w
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* Xay nguyén liéu kho
Khi xay bat ky nguyén liéu nao nhu hat ca
phé, hay ddm bao nguyén liéu hoan toan
khé va lau sach nudc bén trong céi trudc khi

st dung.
St dung dao nghién dé xay (@)
nguyén ligu kho. S

~Kiém tra xem c6i d3 dugc dat ding khop voi than méy chua.
-Kiém tra day nguén da dugc cdm chéc chén vao 6 dién chua.

- Cho cht Ing va thuc pham mém
Vo trudc, sau d6 mai dén thuc
pham cling va dé vién.

Khong dugc vuot qua vach mic tdi da
trong i

—5an pham khéng c6 chic nang ty
dong dimng. Néu mudn ding xay,
ban cén thao c6ira khdi than méy.

Thai gian xay dugc khuyén nghi: 60 giay
i lan.

[
Néu xay qua 60 gidy/lén, 6 thé gay hu

2 Néu nghe théy tiéng 6n bat thudng:
hong thiét bi.

— Kiém tra tinh trang quay (8 truc) ciia IuGi dao.
~ Sau khi dimg may, kiém tra xem c8i va ludi dao da dugc 1p ding cach chua.
—Kiém tra kich thuc (du6i 3cm) va lugng nguyen liéu bén trong c6i.

Lép dung cach c6i xay c6 gén lugi

Chétléng dao vao than may, sau dé an nhe
R va xoay theo chiéu kim déng hé dé
au g bat dau xay.
o e = o N 2 2
s | N HUGNG DAN VE SINH VA BAO QUAN CPT—
hoat dong. d 9xay 9 _ Sin phdm khéng 6 chic ndng tu ngitng xay. Khi xay xong, hy vn c6i theo chiéu
Trai cay dong lanh _ Duﬁg tich nguyén liéu téi da: 1 » nguoc kim déng hé va théo cdi ra khéi than méy dé dimg hoat dong. MU c LU c
&davien ~Cixay:700ml y C6i, Dao * *
+ C8i nghién: 3009 xKhi vé sinh, khéng ngam |udi dao trong nudc, vi cé thé gay ri sét. Nuic ép hén hop Ca rét - Cacao - 16 Mocha Frappuccino d xay 24
Viéc xay nguyén liéu kho c6 giéi han vé thai R . AU Nu6c & budl xanh Detox - 16 Ba Hat Dif 2
” : gian sif dung lién tuc va khi ban sif dung *Khong cho IuGi dao vao mdy ria chén. 4 AP, s . s opnaem s oo
Khoéa luai dagvao ca.'sbang;ach san pham lién tuc, cén dm bao nguyén %P8 nudc vao khodng mét nta c8i, thém mot giot nudc riia chén long Théan may bi dich chuyén nhe khi hoat déng. Nudc ép tim Ngan Ngira Lao Héa - 17 BoBau Phong 25
van theo chiéu kim déng hé. éu bé 6i da nguoi hoan toa 8 . 2 N TN - Y - 8¢, dau hodc bui ban trén cha én bé mét ban dé may du 8 ép tao da in- a
#in theo chid g hé. \k\:u ben trong (mssiadnguT\‘huanto‘an true sau d6 xay trong khodng 15-20 gidy. Sau d6, x4 lai bing nudc sach va Lau sach nudc, déu hoic bui bén trén chan cao su va trén bé mét ban dé may diing Nudc ép tio dau Thu Gian 17 Bo'Hanh Nhan 26
-Bam béo Iudi dao dugc lap chat va i tiép tuc xay. (St dung lién tuc gayra A vitng han khi st dung. NuGc ép ABC 18 5t 2%
dting vi tri vao c6i. nhiét do ma sat cdia nguyén liéu, c6 thé lam laukha. i
. P 4m chét luong san pham, va cac hu hd PR i s N e Nuéc ép vang Yellow Tz 18 S6tH 27
Néulusi dao khong duoc lap diing cach, ﬁ:':gzyzn o i\a;y'zéat:‘g bitinn phi prie *Trudc khi st dung lan dau, vé sinh c6i va lui dao bang dung dich tay O EIETIENS ot fiumms
chitc nang xay c6 thé khong hoat dong bao Pk (/S rdia nhe Sinh t6 b8 sung nang lugng 19 Banh Roti 27
va nguyén liéu trong c6i c6 thé bi tran ra - 5 P, . PR Sinh t6 tra xanh 19 Bot Sambhar masala 28
ngoai. 2 . ) C6 khéi hodc mui khét khi st dung méy xay lan dau. TP - - . -
Than may ~ Khi sitdung may lén déu tién, c6 thé xusit hién mat chiit khoi hoic mui khét nhe. SISV Emnr=h
- Rut phich c&m khoi 6 dién trudc khi vé sinh. Day I hién tugng binh thuong va s& dén bién mt sau vai lan sir dung. S G G s = ) Bot Biryani masala 2
Law thin méy bing kh ; kho hos kh.“ . Sinh t8 hdn hop Dua i -Dia chuét - 21 B0t Pav bhaji masala 30
-Lau than mdy bang khan kh6 hogc khan am. Sinh 6 3loai qua mong - 21 S6t Chicken Tikka Masala 3
Sinh t6 hén hop Cacao -Bo 22 S6t Paneer Butter Masala 32
6 : ~ Sinh t6 giai nhiét Cloudy 22 S8t Coconut Chutney- 33
Suhao mon t}' nrlué‘n cuicdl va lui dao khéng dugc bao hanh va c6 thé can ST 2 e Gy 23
duoc thay th€ khi can thiét. Sinht8hén hop Dau- Rau chanvit - 23 $6tC Chua 4

Cappuccino daxay 2% S6t Salsa lam tai nha 34




Nuéc ép hon hop
Carét - Cacao

Nudc ép ca r6t v ca cao nay dugc khuyén ding cho
nhiing ngui mudn giam cholesterol trong mau

E Nguyén liéu
1/2chcarét 1 mudng ca phé bot cacao
1/3Qué téo 3/4 Céc nubc

Ca 16t co mau cam dam va vd mong thudng c v
ngot v huong thom dam da

% a . . =

»" Thong tin dinh duéng

Pectin trong ca rét gidp 1am gidm dé ciing cia dong
mach, cai thién tudn hoan mau. Polyphenol trong bot
ca cao ciing rét hitu ich trong viéc hé trg luu thong
mau hiéu qué

Nudc ép budi
xanh Detox

iy la mot loai nudc ép xanh giai doc manh me, dugc
Tam tir budi tuoi mat va cac loai rau xanh.

E Nguyén liéu

1/4 Qué budi 1/4 Coc céixoan
1/2Quélé 3/4 Céc nudc
1/4 Coc rau chan vit.

U Meo

Tét cé cac logi tréi cay c6 miii can ducc got vo va loai bo
hat trudc khi xay.

»° Théng tin dinh duéng
BUGi rat giau pectin, 6 tac dyng lam giam cholesterol
vahé trg giam can.

Sinh t6 hén hop
Lé - Qua mong

Hay lam ngay mdi ctia ban that ngot ngao vdi ly sinh t6
héng dé thuong nay.

E Nguyén liéu
1/3Quéle 1/3 Coe vigt quat
1/3 C6c dau tay 3/4 Coc nudc

Meo
8an c6 thé thay nudc bang stia, nudc dira hoc cac loai
stfa thudn chay.

»° Théng tin dinh duéng

Qua I8 rt giau vitamin C va K, déng, kali va chit xg,
déng thas ¢ Iwang calo thap. Vi véy, n6 c thé gidp ha
dudng huyét mot céch hiéu qua.

Sinh té giai nhiét
Summer Breeze

Gitrcothéluon d nudc va tran déy nng luong voi
Summer Breeze trong nhiing ngay hé of buc.

@ Nguyeén liéu

1C6cdua hiucdt miéng  1/8 Céc nude cdt chanh xanh
1/3 CBc viét quét /4 Coc nude

U Meo

Ban c6 thé sirdung viét quét déng lanh khi khong ding
mia

5 A -
»° Théng tin dinh duéng
Dua héu giau nudc két hop vdi viét quit - loai qua
chéng oxy héa tuyét vai — ¢ thé gidp lam sing da
xin mauva ting cudng nang luong cho ban.

Nuéc ép tim Ngan
Ngtra Lao Hoa
Nudc ép tim c6 kha nang gidp ban tré 1au. Bap cai tim c6.
tac dyng gidm cang thang va tang cudng hé mién dich,

E Nguyén liéu

1/4Qué lé 1/8 Céc nudc ¢t chanh
1/8 Bap cai tim 3/4Céc nudc

1/3 Dua chuét

U Meo

Néu bép cai tim s6ng qua hang d& &n, hy trung s qua
nuGc soi d giam vi déng, digu nay ciing gidp lam diu con
dau da day.

5
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®° Théng tin dinh duéng

Trong cac hap chat thuc vt (phytochemical), thyc phdm c6

mau tim dugc biét dén nhu nhiing chit chéng oxy héa tuyét

v, Chiing t6i khuyén nghi nén tang dan Iuang bap cai trong

nuc ép dé co thé lam quen.

Nudc ép tao dau
Thu Gian

Hay bt déu ngay moi mot cach yén binh vai ly nuéc
ép héng diu nhe nay.

E Nguyén liéu

1/3Qué tio 1/4 C6c nudc c6t chanh
1/2Céc dau 3/4 Cc nuse

Q Meo

Ban c6 thé thay thé nudc bang siia tuoi hodc sifa hanh
nhan.
@° Théng tin dinh dudng

Dau ty ngot ngéo va thom nhe, giau vitamin C,
mangan va kal

Sinh té hén hop
Dua luéi - Dua
chuot

Aiciing & yéu thich mén sinh t6 ngot ngao nay. Hay
thudng thic sinh t8 dua chudt va dua Iudi — mon gidi
nhiét hoan hao cho mila he cta ban.

E Nguyén liéu

1/4 Quéd dua luGi 1/2 C8c nuéc
1/4Qualée 1/4 CBc davién
1/2 Qud dua chuét

Meo

Thém si-16 hodc mat ong néu ban mudn ngot

Sinh t8 3 loai qua
mong

Nhiéu loai qua mong c6 thé lam cham qué tinh lio
héa cothé. Hay xay nhuyén cac loai qua mong khac
nhau dé tzo nén motly sinh 5 dy dinh duing

E Nguyén liéu

1/3 C6c mam xoi 1/4Quale
1/3 Coe viét quat 3/4 Coc nuéc
1/3 C6c nam viét quét

O Meo
Khi khéng co viét quat tuoi, ban c6 thé diing viét quat
dong lanh. Hay dé chiing ra déng trudc kh st dung.

Nudc ép ABC

Bt ddu ngay méi that khoe manh véi nuc ép ABC
Loai nuéc ép nay gidp thanh loc mach méu cta ban.

E Nguyén liéu

1/3Quétdo 1 mudng ca phé bot qué
1/6 Clidén 1Céenuée

1/3 Cl ca rét

»° Théng tin dinh duéng
Tao la nguyén liu tuyét vai cho nuéc ép lanh manh. Ching
giau chat xova vitamin C, déng this it calo, chit béo va natri

Nudc ép vang
Yellow Tango

Trdi nghiém huong vi mdi l tr sukét hop cia cac loaitrdi cay
chua va ngot nhu dia, x03i, cam va sia dite.

E Nguyén liéu

1/2 Céc dua cat miéng 1/3Qué cam
1/2 Qud xoai 3/4Cécsta dita
U Meo

Thém nhiéu cam hon dé ting huang vi chua nhe, hodc
thém xoai dé c6 vingot dam da hon.

»° Thong tin dinh duéng

Yellow Tango a loai nuéc ép dugc lam tis nhiing loa tréi
céy gidu chét chéng oxy hoa nhuxoi (giau vitamin A) va
cam (giau vitamin C). Loai nu6c ép nay sé gidp ban vugt
quamot ngay mét méi mét cich dé dang,

Sinh té hén hop
Cacao -Bo

Ban c6 cam thdy an da cia minh trénén tho rdp va
thiluc suy gidm khong? Mon sin 16 ca cao giau chit
chang oxy hda nay khong chi gidp cai thién sic knoe
Ian da va thi luc, ma con tang cuong hé mién dich higu
qua

El Nguyén liéu
112 Qudbo 1 mudng bot ca cao
1Qud chudi 3/4 C6c stta hanh nhan

1/6 C8c rau chan vit

Q" Meo

Bio quin chusi d It vé trong ngan da 13 cach tién lgi
dé sitdung sau nay. Ban co thé thay sia hanh nhan bang
stfa dau nanh, sifa difa hodc nudc dia.

Sinh té giai nhiét
Cloudy

Mon sinh t6 tréi céy mét lanh va ngot ngao nay la lua
chon hoan hdo cho nhiing ngay hé oi &

El Nguyén liéu

1/2 Céc nho xanh 1/2 Qué dua chuét

1/2 C6c dua héu cdt miéng  1/2 Coc nuéc

1/6 Coc rau chan vit 1/4 Céc dé vien (Cothé thém

hoic knong)

U Meo
Duing kéo cat chum nho thanh tiing nhanh nhé va ria
tiing qua nho dui vdi nudc chdy cling véi baking soda.

Sinh té bé sung
nang luong

Danh bay mét mdi vai ly nuéc ép giau vitamin C nay!
NG s gidp ban I3y lai nang lugng nhanh chng,

@ Nguyén liéu
1/2 Qué cam 1/6 Coc rau chan vit
1/2 Qué chanh xanh 3/4 C6c nudc

0 Meo
Ban c6 thé thay thé chanh xanh béng nudc cét chanh
yanh hoac chanh vang véi nuéc c6t chanh vang

»° Théng tin dinh duéng
Cam rét gidu chdt xa, vitamin G, thiamine, folate va
cac chdt chéng oxy héa.

Sinh t6 tra xanh

Mot cong thiic méi cho mén sinh t6 lanh dugc am tirtra
xanh ~ loai tra thuting dugc thuéng thic dudi dang nong.

@ Nguyén liéu

1 muding ca phé bt traxanh  1/2 Céc sila

1Qud chudi 1/4C6c davién (co thé ding
1/3 Qua dua chudt hoac khong).

U Meo
Bugc khuyén nghinén diing mat hoa cay thisa thay cho mat
ong cho mén sinh t& nay

»° Thong tin dinh duéng

Tra xanh gidp cai thién suc khoe lan da v ting cuding hé mién
dich. Thay vi udng tra xanh nong, hay this trdi nghiém mon
sinh t6 mai lam tir tra xanh nay.

Sinh té tang nang
luong

Thuéng thiic mat ly sinh t6 tri Gy ho cam quyt ngot mét
déy sing khodi

ENguyén iéu

1/4Qua busi 1 mudng canh si-r6
1/3 Qué cam 1/2 Céc nude

1/8 Cc nude c6t chanh 1/4 Coc davien
0 Meo

Tt ca céc loai trdi cay c6 mii cin dugc got v6 va loai b hat
truc khi xay.

Sinh té6 hén hgp
Dau - Rau chan vit

Thuéng thiic mdt loai sinh t6 mém min méi l ti rau chan vit
v dau tay.

El Nguyén liéu
1/2 Cc dau tay 1 Qud chudi
1/6 Coc rau chan vit 4/3 Coc st dira

"Meo

Ban c6 thé thay sda dia bing nuéc hodc st binh thuong,




Cappuccino da xay

a Nguyeén liéu
1 mubng canh bt ca phé hoa tan 1Cécsia
1/4 C8c nuéc dm 6cuc da vien
1 mudng canh dudng th (duang

mia chua tinh luyén)

d Huéng dan

1..Cho bt ca phé hoa tan, duting thé va nudc &m vao méy xay.

2. Xay trong khoang 1 phit hodc cho dén khi hon hop ca phé
n6i bot

3.Thém 6 vién da vao.

4.Néu mubn ca phé lanh dac hon, ban c6 thé giam luong dé
xu6ng con 2 dén 4 vién

5.Rot vao 2 cdc sifa lanh, sira nguyén kem sé cho do dac cao
hon vavi béo han.

6. Xay tiép 1-2 phiit hodc cho dén kh sia hoa quyén déu véi
hén hop ca phé va c6 Idp bot min phia trén

7.Rétra ly va thudng thiic ca phe lanh,

Mocha Frappuchino
da xay

Nguyén liéu

1Céc da vien

1/2 C8c ca phé (mdi pha va dé nguoi)

1/3 Coc stra

1mudng canh dusng cét tring

3mudng canh sét fudge (st s6-co-la dac)

] Huéng dan

1. Cho tat ¢ nguyén liéu vao méy xay.

y nhuyén cho dén khi hdn hop min.

3. Thém dé néu ban muén thiic uéng c6 nhiéu bot hon

4.C6 thé ding s hanh nhan néu mudn phién ban khong
chita sia dong vat

5. Rotra ly va thudng thiic

6.Ban c6 thé trang tri véi kem tuoi dé tang phan hap dan.

Bot Sambhar masala
aNguyén

2muéng ca phé déu dita

75 gram hat ngo (nat rau m)

25 gram hat thi 3 (jeera)

20 gram hat ¢ cari (hat methi)

30 gram déu urad (du ling den téch d6i)
15 gram dau chana (dau ga tach doi)

10 gram 14 ca ri (Kadi patta)

100 gram 6t kho Kashmiri

1 mudng ca phé bot nghé (haldi)

[&] Huéng dan

1. Lam nong déu difa trong chio, cho hat rau mi (hat ngd) véo
rang & ifa nho cho dé khi ddy muithom, 61 18y ra dé riéng,

2.Tiép tuc rang hat thi 2 Geera), hat c ca i (hat Methi, 14 ca
(Kadi Patta), dau urad va ddu chana & nhé cho dén khi ca
nguyén liéu ddy mii thorr

3.Trong mot chdo khdc, lam néng ddu difa i cho 6tkho vao xio
nhanh.

4.DEnqudl tat c cic nguyén lidu, sau d6 cho vao may xay va xay
thanh bot min.

Bot Garam masala

Nguyén liéu

35g hat rau mui (hat ngo)

30g hat thi 3 (jeera)

2mudng canh hat bach dau khau (elaichi)
2mudng canh dinh huong (laung)

1 mudng canh tiéu den (kali mirch)

4g thanh qué (dalchini)

414 nquyét qué (te] patta)

& Huéng dan
1.Lam sach cic loai gia vi b budc quan trong gidp ting thaigian
b quan ctia bot Garam masala
2 Lam n6ing chio, cho it ia vi o
3.Rang ¢ Ifa nho dén vifa cho thom,
4.Chotoan b gia vi da rang vao may xay, xay min thanh bt
5. Bdo quan Masala trong hi thiy tinh kho, kin khi

Bo Hat Diéu

E Nguyén liéu
3cée hat diéu tho khong mudi - 1/4 mudng ca phé bot qué
1 mudng canh dau &n /4 mudng ca phé chiét xudt
1/4 mudng ca phé mugi van
Mat ong (tiy khdu vi)

. =
er Huéng dan
1. Cho hat diéu da rang vao méy xay, xay 3-4 14n hodc cho dén

khi hat diéu ducc xay nhuyén thanh céc miéng nho, sau d6
chuyén phin hat d xay vao t va dé xay sau 46,

hiem déu an vao may xay, i iép tuc xay thém 2-3 phit
cho dén khi bo hat diéu tré nén bng va min. Trong qua
tinh xay, hat diéu sé chuyén tirdang hat nguyén sang dang
bot min, sau 06 ¥6n cuc va cudi cing la két cau kem min.
3.Trong lic xay, ban nén diing la dé cao thanh may hoac phd
Vi cAc cuc von I6n, viéc nay sé gip qua trinh xay nhanh
hon.
4.Khi hon hap bo hat diéu da min va sénh, thém mud, bot
quéva vani vao, 161 xay tiép 10-20 gidy.
5.840 quin trong hd kin, gid rong td lanh dugt trong vai tudn

Bo DPau Phong

@\ Nguyén
1/2 C6c hat dau rang khd
2 mudng canh mét ong
Mudi

& Huéng dan
1.Cho d3u phong vao méy xay.

y cho dén khi trg nén min va sanh nhu bo dau
phong long,

3. Khudy them mat ong va musi vo.

4. B0 quin trong tirlanh hodc 48 & nhiét 4 phong néu
ban nghi sé diing hét nhanh chona.

Bot Biryani masala

E Nguyén
5 tréi Gt do kho Kashmiri

513 nguyét qué (14 bay / te patta)

3 muéng canh hat ngo (dhania)

1 mudng canh hat thi |3 (jeera)

1 mudng canh hat thi |2 den (shahjeera)

1 mung canh nhuc d3u khiu nuyén (aiphal)
2thanh qué (dalchini)

1 mudng ca phé dinh huong (laung)

10 hat bach dau khau (elaichi)

2hoa héi (moti saunf)

1 mung canh hat tiéu den (kali mirch)

1 mung canh hat thi la ngot (saunf)

1/2 mubng ca phé bét nghé (haldi)

1/2 mung ca phé bit nhuc dau khdu Gaiphal powder)

&IHuéng dan

Cho tét cé nguyén liéu vao chio (trr bt nghé va bot

nhuc dau khu).
2.Rang trén Ida viia khodng 2 phat cho thom.
3.Thém botnghé v bt nhuc dau khu vao, tdn déu

4.D&ngudi hoan toan, sau d6 xay thanh bot min,
5.B3oquén Biryani Masala tylam trong hi kin khi va ding
khicén

Bo Hanh Nhan

Thayvi ding mut hoc bo déu phang nhu thudng 18, bo hanh
nhan s& mang dén huong vi va mii thom sang trong hon.

Nguyén liéu
2Cac hanh nh:
mubng canh ddu 6 liu
/2 mudng ca phé musi

ng

U Meo

Ban cting c6 thé lam bo déu phang vdi ddu phang rang,

* Thong tin dinh duéng
Hanh nhan chia nhiéu dung chit thiét yéu va rét giau
vitamin £, mot chat chéing oxy héa manh gidp ngan ngisa lio
héa. Ngoai ra, chat béo trong hanh nhan béo bui con chifa
ham lugng cao axit béo khong b
lam dep da.

hoe, rdt hiéu qua trong vige

S6t Guacamole

Guacamole |a mon an biu tugng cia &m thyc Mexico. Mén
nay rét thich hp diing kém salad hodc lam nuéc cham cho
taco hay banh tortilla

E Nguyén liéu

2Quaba 2mubng canh I& ngd (rau mui) théi
2Ci hanh tay nhé

/2 Qué chanh xanh /2 mubng c phé musi

2Tréi 6t Jalapeno /2 mubng ca phé tiéu

0§ Meo
i chinh lugng 6t Jalapeno tly theo khdu vi cia ban. Ban
ciing ¢ thé thém rau mii néu thich.

Thong tin dinh dudng

Mac dubo coluong calo cao, nhung lai giau chét béo khong
béo hoa va tao cam gidc no 13u. Vi véy, néu ban dang an kigng
ma bét chat them mén gi do béo ngdy, thi ba chinh 13 lya
chon Iy tudng,

Bot Pav bhaji
masala

E Nguyén liéu
4mudng canh hat rau mii (dhania)
2 muéng canh hat thi 3 (jeera)
21 nguyét qué (1 patta)
0dinh huong (laung)
2 hat bach dau khdu (elaichi)
2thanh qué (dalchini)
mubng canh tiéu den (kali mirch)
3/4 mudng canh hat tiu héi saunf)
0trdi 6t kho Kashmiri
mung ca phé bot nghé (haldi)
mubng canh bdt xadi kho (amchur powder)

J Huéng dan
Rang kho hat rau mi (dhania) va hat thi la (jeera) trén Iia nho
dén vira cho thom, dé iéng

2.Rang kho l4 nguyét qué (tej patta),dinh huong (aung), bach

hdu (elaichi), qué (dalchini), tiéu den (kali mirch) va hat
tiéu héi (saunf) trén Iia nho dén vira cho day miii, dé riéng.

3. Rang kho 6t kho Kashmiri cho dén khi 6t phong lén.

4,Déngudi hoan toan, sau 46 chotit ¢ vao méy xay.

5.Thém bot nghé (haldi) va bot xoai khd (amchur powder).

6. Xay nhuyén thanh b3t min.

S6t Hummus

E Nguyén liéu

/2Cocdaugadaniuchin 4 mudngcanh ddu o lu nguyén
/2 Coc nudc chit
Nhdm nh baking soda Stéptdivina

2mung canh me (viig tréng) - 2 mudng canh nudc cdt chanh
Mudiva tiéu (ném theo kndu vi

&IHuéng din
Ngam d3u ga qua dém trong nuéc

2.Cho dau g3, 1/2 mudng ca phé mudi, 1 nhum baking
soda va 11/2 c6c nudc vao ndi dp sust, ndu trong 12
phit.

3.Vt d3u g3 3 ndu chin ra va ding thia nghién nhuyén
hoan toan.

4.Rang mé trén chao cho dén khi day mui thom.

5. Cho me da rang, déu ga da ndu chin cting cic nguyén
ligu con lai vao méy xay va xay nhuyén.

6. Diing kem voi banh pita m hodc rau ci hip/nudng

Banh Roti

E Nguyén liéu
/2 C8c bt mi nguyén cam
mudng canh ddu thuc vat
mudng ca phé musi

3/4 C6c nudc

&/Huéng din
Cho tét c& nguyen liéu vao td va nhio tr tis cho dén khi
tao thanh khdi bt

2.Khi bt da két thanh mot kni tron, tiép tuc nhao bang
tay trong 5 phit

3. Boc kin bot bang mang boc thuc pham. U bét trong
mbi trudng am khodng 1 gio.

4,Chia bt thanh tiing phén nhd va can mong bang cay
fan bt

5. Nugng tiing miéng bt trén chao khong du cho dén
Khi chin,

Sot Chicken Tikka
Masala

E Nguyén liéu
2 muéng canh bo
mubng ca phé giing tdi xay
thanh qué (dalchini)
2.qud bach dau khéu elich)
2dinh huong (laung)
2qué étxanh
4quacachua
8 hat diéu
mudng ca phé bot 6t do
3/4mudng ca phé bot Garam Masala
/2 mudng canh 14 6 ca ri kho (kasuri methi)

d Huéng dan
Bun néng botrong chéo.

2 Them giing ti xay vao.

3.Cho 6t xanh vao.

4.Thém ca chua da cdtsa.

5. Xa0hén hop that k.

6. Bun dén khi ca chua mém hoan toan.

7.Cho hin hop ca chua cling céc loai gia i va hat didu vao
Cixay

8. Xay khodng 10 gidy i dimng lai, ip lai cho dén khi hén
hop min déu




Sot Paneer
Butter Masala

E Nguyén liéu
2mudng canh ddu &n

75 qua bach dau khu (Elaichi)
3¢ hanh tay covia

3qud cachualdn

12dén 14 hat diéu
1mudng ca phé 6t bot

g ca phé bot Garam Masala
1mudng ca phé bot rau mii (dhania)
118 nguyét qué (tej patta)
172inch qué (dalchini)
3dinh huong (aung)

d Huéng dan

1.Lamnéng diutiong chio v cho 2 quabach diu khdu (eaichi)
vio

2.Tiép theo, cho hanh tay bam vao va xao dén khi chuyén mau
héng

3,Thém ca chua va mud, ddo déu trong khodng 3 phit.

4,93y ndpva ndu cho dén khi cac nguyén liéu mém nhuyén.

5.Thém bot Garam Masala, bot rau mui (dhania powder), hat
diéu, bét ot do va dudng.

6.X30 hén hop masala rong 2-3 phiit cho dén khi day mii

dngusi hoan toén

op masala

yén hénhe vao méy xay, thém 1 e nuGe v xay
cho dén khi min nhu kem

Sot Coconut
Chutney
E Nguyén liéu

dianzo
2mubng canh du chana hodc dju phong

2qua 6t xanh

dHu&ng dan

1.Cho tét ca nguyén liéu vao méy xay

2. Xay dén khi hén hop min.

3. Thém nucic dé diéu chinh 40 sét tiy

4.Micra chén 6é ding.

5.Phi 13 ot (tadka) bing déu an v hat mi tat, Gt kno va l cari,
sau 8 udilén trén,

6.Diing ngay cing vdi binh Dosa hodcldli

Sé6t Pudina
Chutney
ENguyénliéu

2c6c rau misi (Dhania)
16 ldbac ha (La Pudina)

1/2d6t gimg
1 mudng canh nuéc cét chanh
Musi (tdy khdu vi)

. x
d Huéng dan
1. Xjt mot it gidm 1én 14 rau mui va 14 bac ha, gitrong 10 phit,
2.Chotét canquyén | iy va xay nhuyén
3. Thém nudc tir tir dé tao thanh h et
-4¢ mon an nhe kiéu An, banh mi sandwich

NUTRI
BLENDER

Id not be used in countries

*HOUSEHOLD USE ONLY

Sét Ca Chua
E Nguyén liéu

2quici chua

2latqing (Adrak)
5 qua Gtdo ko
)

phém) hoa tan trong 1 mudng ca phé nudc nong

dHu«’mg dan
Ludc ca chua.
qiing, 61,6t khd, nho kho, gidm, musi va dueng.
1 6éu va dun & i nh dénvia tién bép,
4.Khihén hop ngusi, xay nhuyén trong méy xay
5.Bun bi hn hop dé xay &1t nhd dén visa
6,96 dung dich sodium benzoate vao hén hop ca chua dang

2

7,986t nguo r61 dé sang mot bén trong vai s hodc mot ngay.

Sét salsa lam tai
nha

ENguyénliéu
2quécachua

xanh bam nhd
/4 mung ca phé bot thi  (bot jeere)

/4 mubng ca phé bt tiéu den

2mudng c phé nudc cit chanh

2mudng canh  rau mii (Dhania) bim nho

&I Huéng dan
Loai bd hat clia ca chua va 6t xanh.
2.Cho cic nguyeén fiéu da cit nhé vao méy xay sinh t6 Kuvings.

3. Xay nhuyén dén khi dat do sénh min vita phdi, van con chit
lon con.

4,Ding salsa ngay sau khilam hodc bdo quan trong hop kin

trong tilanh dé diing sau.
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THONG SO KY THUAT

San phim My xay sinh t6 c& nhan chuyén nghiép Kuvings
Model KNB-2508

Bién ap dinh muc AC220-240V, 50-60Hz

Céng sudt tiéu thu 1,000W

Thei gian hoat dong

khuyén nghi ithon 1 phat.

Trong lugng 24Kg

Kich thu6c san phdm | 135X 135X 375(mm)

TRAM BAO HANH DAI PHUC LOC THO

Bia chi: X12G Huong Giang, Phuong Hoa Hung, TPHCM
Dién thoai: +84 (08) 38652021 Fax: +84 (08) 39708863
Ngay lam viéc : Thir hai - Thit bay tir 8:00-17:00

SHOWROOM

Bia chi: 27 H6 B Kién, Phuting Hoa Hung, TP.HCM
Dién thoai: 0938 301719

IMPORTANT SAFEGUARDS

*When using this or any other electrical appliance, always follow these basic
safety precautions:

. Read all instructions before using this blender.

To protect against risk of electrical shock do not put cord, plug, or
base in water or other liquid.

Close supervision is necessary when any appliance is used by or
near children.

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

. Avoid contacting moving parts.

Do not operate any appliance with a damaged cord or plug, or
After the appliance malfunctions, or is dropped or damaged in any
manner. Call our toll-free customer service number for information
on examination, electrical repair, mechanical repair, or adjustment.
The use of attachments, including canning jars, not recommended
by the manufacturer may cause a risk of injury to persons.

Do not blend hot liquids.

. Do not use outdoors.

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

10. Keep hands and utensils away from moving blades while
processing food.
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SAVE THESE INSTRUCTIONS SAFETY WARNING Dot g s it hancs when sing o g

cleaning the product.

11. Blades are sharp. Handle carefully. <
— Otherwise, the blades might injure your hands. @ ®

12. This appliance is intended for processing small quantities of food X In"eelf%"n'fc"“ig;feﬁ'y user safely and preventing property damage. Read the details on the next page and use
for blending. It is not available large quantities of food at one time. A short power supply cord is provided to reduce the risk of becoming ~Warning : Failure fo comply with the Guide may resul in death of irury. N " . RIS
. . . i iopi i + Do not use or store near heat or open flame.
13. To reduce the risk of injury, never place cutting blade on base. entz.ingled in or tripping over a Ionger cord: Ex“?”s"’", cords are ) his niats proibion @ s ncates htyou shod peforn. + It might cause deformation or disco\gration of the product, ﬂm
14. Be certain cover is securely locked in place before operating available and may be used if care is exercised in their use: ) This ndicates that you shouid not separate. @ This ndicaes that you should separate the power pug from the outet g 0 o
appliance. % Please use the product after completing the checklist for safe use of the product.
. . " . #
15. Do not attempt to defeat the cover interlock mechanism. 1.Thedmzirked electrical rating must be at least as great as that of the - Do not touch the power plug with wet hands. m . N?\,F?rre ?’si?;ntrl;, ::E%Cléru :l(rj ur:?;(;%t::)::l;i on \%
16. If the supply cord is damaged, it must be replaced by the product > Otherwise, it might cause electric shock. Za d‘ ury mig P ' ®
manufacturer, its service agent or similarly qualified persons in ) _ _ . . _
order to avoid a hazard 2. If the product is of the grounding type, the extension cord must be a Do not pull the plug by holding the cable. ! ‘: - Do not bend the power cord excessively or put a
17, Care shall be tak h' handiing the sharo cutting blad grounding-type 3-wire cord. ~ Otheruiss t might cause damage in the cable fesulting S heavy object on it to prevent damage.
. Gare shall be taken wnen hanaling the sharp cutting blades, : "" — It might cause a short circuit or fire.
emptying the bowl and during cleaning. " .
18 Thlpty ? hall not b 9 b hg'ld Keen th i 3. Arrange the longer cord so that it will not drape over a + Do not plug multiple cords into one outlet i A
- This appliance shall not be used by children. Keep the appliance counter-top or tabletop where it can be tripped over, snagged, or at the same time. ‘ M@ + Do not clean with i materials or f
and its cord out of children. > Otherwise, it might cause heat or fire. — It might cause electric shock, fire or explosion. o ®

pulled on unintentionally (especially by children).
19. Appliances can be used by persons with reduced physical, sensory

or mental capabilities or lack of experience and knowledge if + Do not use on a slope or unstable place.

. - . . A > If the product falls, it may result in damage or safety accidents. ® + Do not clean dust or water on the contact part of L
they have been given supervision or instruction concerning use the power plug and pin with a wet cloth. %
of the appliance in a safe way and if they understand the hazards X . — It might cause electric shock or fire. 0
involved « Do not put other parts or tools aside from components in
' the container before using the product. - When cleaning the product, be sure to pull the power
20. Children shall not play with the appliance. > It may cause safety accidents. ® plug from the%utle{’and wi’pe with a drl; cloth. p
21. Always disconnect the appliance from the supply if it is left > It might cause electric shock or fire. @
unattended and before assembling, disassembling or cleaning. + When not in use, pull the power plug from the outlet.
» Otherwise, a short circuit may cause fire due to insulation ?ﬁ « Do not wash each part using a dishwasher, and do not
aging. g clean the Parts(Extractor Container, Grinding Container,
. . Grinding Blade, Extracrtor Blade, Lid) with hot water.
« Store away from children or infants’ reach. 5 > Otherwise, it may shorten the lifespan or degrade functions.
— QOtherwise, safety accidents might occur involving injury. ® — Do not put parts in the dishwasher to clean and dry.

TIPS ON OPERATING PARTS RECOMMENDED CAPACITY OF

CONTAINER BY INGREDIENTS @ rrecautions

I Before use
1. Please clean the Container, Blade with a mild detergent before fist use,
2. Check that the Container, Blade, and Base all it nto each other well
The blender will not operate i the Container is not placed on the base properly.
3. For safety, keep it away from using near children

- Add some liquid or high moisture food on the bottom of the container for the best resut + Add liquid
“ It helps the blade catch the ingredients and makes it consistently blended. - . .
When there isn't much moisture in the

ingredients, it helps to add some liquid to

help blending.
1 Extractor Container E

t Capacity for general ingredients
- Fruits, Vegetables, Liquid, etc. .
~Load up to 700mI + Recommended ice

Use home made ice cubes no larger than 3cm.

 Extractor Container - Not enough liquid will make the blade spin without processing ingredients in the container

M Blending Tips

. Do not run the product without any ingredients i the container for a long time. It may cause the product
damage and/or shorten product .

Use on a dry and flat surface. Do not move or shake the blender while it s operating.

Only put food ingredints. Do not put spoon, fork, spatula, etc in 1o the container.

Do not shake or move while operating (1t might cause safety accidents or shortening of ifespan).

2. Base

o s

For grinding dry ingredients such as grains and coffee beans, make sure to completely dry the ingredients
and wipe off any moisture in the Grinding Container. If ingredients are wet, the blade will not process
ingredient efficiently

Minimum liquid capacity for blending

6. For best Results, Cut ingredients below 1~3cm before putting them in the Container. - Load up to 100m! -
- Use ice cubes made at home. oad up o 100m 3cm !
- Follow the loading guide: Liquid (milk, water, etc.) — Wet ingredients (tomatoes, fuits, etc.) 3. Rubber Feet L
— Soft ingredients (leafy vegetables) — Hard ingredients (carrots, ice, etc.)
7. This blender is equipped with motor overheating protection. If the motor stops due to overheating 4. Grinding Blad 5. Extractor Blad 6.To-Go Lid
protection, allow the blender 1o cool for at least 30 minutes before beginning another cycle - Grinding Blade - Bxtractor Blade - To-Go L
@ @ 2 Grinding Container - Grinding dry ingredients

When grinding any ingredients like coffee beans,
always completely dry the ingredients and wipe off

[l Maintenance Tips

1. Clean the Container immediately after use. For best resuits, il the Container halfway with warm soapy 7. Container Lipling | | 8. Container Lid 9. Grinding Container Maximum capacity for grinding any moisture in the container.
water and run for 15-20 seconds. - Coffee beans, grains etc.
2. Do not place the base in water. Aways use a damp or dry cloth - Load up to 350g

3. Do notuse disfasher or lean the blade @ @ Use the Grinding blade for grind ()
S

% Use the Grinding blade for grind.
(Do not use Extractor Blade for grinding.)




HOW TO ASSEMBLE AND OPERATE BEFORE REQUESTING SERVICE

Put ingredients in the Container. B When blending is completed, turn
Plug in the power cord. " . /
- Ingredients should be cut to 3cm o the Container counterclockwise and 1 If blender does not turn on.
smaler pieces. Do ot touch the power plug with wet hands. separate from Base.

- Check the Container properly place on to the base.

- There is no automatically stop function.
- Check if the power cord is plugged into the outlet properly.

You should separate Container from the:
Base if you want to stop the blending.
Recommended blending time : 60 seconds
per cycle.

If you blending more than 60 seconds

per cycle, may cause damage the product.

- Place liquid and soft food first then
solid food and ice.
Do not exceed the max line in the Container.

2 If hearing abnormal noise.
- Check rotating condition (bearing) of the Blade.
- After stopping the product, check if the Container and Blade are properly combined.
- Check size(less than 3cm) and amount of an ingredient.

Liquids

Leafy greens Properly place the Container with
Frurogota Blade onto the base. Then apply
Tuif Ve les i It
pressure clockwise for blending start.
- If the Container is not seated properly on GLEAN I NG AN D GARE 3 Blending does not stop.
Frozen fruits & ice the E""SE' the blending function will not - There is no automatic stop function. When complete the blending, turn the Container
wor " o ) counterclockwise then, separate from base. c 0 N TE NTS
- Maximum Capacity of ingredient: 1 Container, Blade
Extractor Container : 700m! / . . X X
Grinding Container : 300g * When cleaning, do not leave the Blade in water or it can rust. Carrot and Cocoa Juice 16 Mocha Frappuchino 24
‘The grinding of dry ingredients limits the * Do not put the Blade in the dishwasher. Grapefruit Green Juice - 16 Cashew Butter - 25
continuous use, and when you use the . X ‘ o 4 . . " N o
Lock the Blade into the Container by product continuousy,t should be cool * Fill the Container half full with water and add a drop liquid dish soap. Base moves slightly during operation. Rl I BT 17 Peanut Butter 25
turning it clockwise. cumg\ete\{)tr'\e \ngreme‘ms ngwdenme and blending for about 15-20 seconds. Then, rinse and dry. - Wipe off any water, oil or dust from the rubber feet and from the table. Mind Calming Apple Berry Lush-— 17 Almond Butter 26
container before operating. (Continuous X X ABC Jui 1 G le - 2
- Be sure to correctly fasten the Blade on use cause quality deterioration of the x Clean the Container, Blade with a mild detergent before first use. e g acamole &
1o the container. product because of the frictional heat of the Yellow Tango - 18 Hummus 21
If the Blade is not properly fastened, ingredients, and it has to charge for A/S.) Citrus Energy Smoothie 19 Roti - 27
the blending funcfion may not work and 5 . . - s Green Tea Smoothie - 19 Sambhar masala - 28
ingredients in the container may spill 2 There is smoke or burning smell when using the blender for the first time. i —— - - . -
Base - When using the blender for the first time, there may be some smoke and/or a burning smell. ear Berry Smooffie N ram.masaa
- Unplug the blender before cleaning. Itis normal, and it will gradually disappear. SIEr R ) & Gl '!‘“53'“ ) 28
- Wipe the base with a dry or damp cloth. Cnfcumber and Melqn Smoothie - 21 Pav bhaji masala - 30
Triple Berry Smoothie 21 Chicken Tikka Masala (Gravy) -~ 31
Avocado Cacao Smoothie - 22 Paneer Butter Masala (Gravy) 32
6 ) Cloudy Smoothie - 22 Coconut Chutney 33
Normal wear and tear of container and blade are not covered under Citrus Circle Smoothie - 2 Pudina Chutney - 3
warranty and may need to be replaced as needed. Strawberry Spinach Smoothie - 23 Tomato Sauce 3
Iced Cappuccino - 24 Home made salsa 34

ABC Juice

‘Start your day healthy with ABC Juice.
It cleanses your blood veins.

Carrot and
Cocoa Juice

This carrot and cocoa uice is recommended for those
who want to lower the blood cholesterol

Power-Up
Purple Juice

Purple Juice has the pover to keep you young.
The red cabbage has the effect of alleviating stress

Citrus Energy
Smoothie

Battle your fatigue with this vitamin C packed juice!
Itwill ring your energy back

and strengthening the immune system. E Ingredients

E i ) 113 Apple 1 tsp Cinnamon powder .

Ingredients @ Ingredients o6t 10 e @ Ingredients

12 et 1t oo o 1t pear 1/8¢, Lemon juice 1/3 Carrot 112 Orange 106 C. Spinach

1/3 Apple 3/4.C. Water 1/8 Red cabbage 314 C. Water 112 Lime 314 C. Water /
1/3 Cucumber "

O Tip .  Tip G

Carrots with deep orange color and thin skin tend Tip You can eat cooked or raw beet roots P

%

to have sweet and strong flavors. If the raw red cabbage is oo tough to eat, blanch them to You can replace lime with lime juice or lemon with lemon juice.

reduce bitterness and it will soothe an upset stomach.
@° Nutritional Information

Apples are perfect ingredient for healthy juice. They're rich
in fibers and vitamin C and low calories, fat and sodium.

»° Nutritional Information
Pectin in carrot alleviates arterial stiffness to improve
blood circulation. Polyphenol in cacao powder is also
very helpful for smooth blood circulation.

2° Nutritional Information

Orange is rch in fibers, vitamin C, thiamine, folate
and antioxidants,

. . .
" Nutritional Information

Among phytochemical substances, purplecolored foods are
known as excellent antioxidants. We recommend to increase
the portion of cabbage for the juice gradually.

Green Tea
Smoothie

Anew recipe for the cold smoothie based on green tea that s
often enjoyed as a hot tea

Grapefruit
Green Juice

Itis a powerful detox green juice made with

Mind Calming Yellow Tango
Apple Berry Lush C s e o, T vt

Start your day peacefully with this calming pink juice.

refreshing grapetuit and green vegetables. :
E Ingredients
E I dients E Ingredients Y4 1/2 C. Pineapple chunks  1/3 Orange 5 Ingredients
ngredien 1/2 Mango 3/4 C. Coconut milk 1 tsp Green tea powder  1/2 C. Milk
1/4 Grapefrult 1/4.C. Kale 113 Apple 1/8 C. Lemon jice o & o eube, optonal
112 Pear 374.C. Water 1/2C. Strawberries  3/4 C. Water |pana e cube, optional
1/4C, Spinach G Tip
. Ti Add more oranges forcirus flavor, or more mangoes .
U Tip ¢ Tip A\ — for a sweet flavor Tip
Alypes of citrus should be peeled and their You can replace water vith milk or almond mil Itis recommended to add agave nectar instead of honey
seeds must be removed before blending, . » ) for this smootie,
= @° Nutritional Information

~° Nutritional Information

Sweet fragrant strawberry is rich in vitamin C,
manganese and potassium.

Yellow Tango is a juice made with antioxidant fruts like
mangoes (vtamin A) and oranges (itamin CJ. This juice
can help you to beat another tired day.

@° Nutritional Information

Green tea improves the skin health and the immune system.
Instead of having hot green tea, taste the new green tea based
smoothie

2° Nutritional Information

The grapefruit is rich in pectin that lowers cholesterol
and helps lose weight.




Pear Berry
Smoothie

Make your day sweet with this lovely pink uice.

E Ingredients
1/3 Pear 1/3 C. Blueberries
1/3 C. Strawberries 3/4 C. Water

Tip
You can replace water with milk, coconut water
or vegan milk.

" Nutritional Information

Pear s rich in vitamins C and K, copper, potassium
and fibers with low calories. So, it can lower the blood
sugar level effectively.

Summer Breeze

Keep yourself hydrated and ful of energy by
Summer Breeze in the ot summer

E Ingredients
1 C. Watermelon chunks 1/8 C. Lime juice
1/3 C. Blueberries 3/4 C. Water

¢ Tip

You can use frozen blueberries in the off-season.

2° Nutritional Information

High-water possessed watermelon and excellent
antioxidant blueberry can lighten up your dul skin
and boost your energy.

Iced Cappuccino

E Ingredients
1 tbsp Instant Coffee Powder 1 C. Milk
1/4 C. Warm Water 6 Ice Cubes

1 tbsp of Raw Sugar

Ej Instruction

1. Add instant coffee, raw sugar, warm water in the blender

Cucumber and
Melon Smoothie

Everyone willlove this sweet smoothie. Enjoy the
Cucumber and Melon Smoothie that will make
your summer cool

E Ingredients
1/4 Melon 1/2 C. Water
1/4 Pear 1/4 C. lce cube

1/2 Cucumber

Tip

Add syrup or honey if you want sweetness.

Triple Berry
Smoothie

Arange of berties can delay the aging of your body.
Let's blend various berries to make a healthy smoothie.

E Ingredients
1/3 C. Raspberries 1/4 Pear
1/3 C. Blueberries 3/4 C. Water

1/3 C. Cranberries

U Tip
With fresh blueberries unavailable, use frozen ones;
Let them unfreeze before using

Cashew Butter

E Ingredients

3 cups raw unsalted Cashews  1/4 tsp ground Cinnamon

1 tbsp Oil 1/4 teaspoon Vanilla Extract
1/4 tsp Salt Honey

Ej Instruction

Add roasted Cashews in Blender, blend 3 to 4 times,

Avocado Cacao
Smoothie

Do you feel your skin got rough and your eyesight got
poor? This antioxidant cacao smoothie is good for
improving skin health and eyesight, and plus makes a
strong immune system.

El Ingre
1/2 Avocado 1 tsp Cacao powder

1 Banana 3/4 C. Aimond milk
1/6 C. Spinach

" Tip
It's convenient to store peeled bananas in the freezer for
later use. You can replace aimond milk with soy milk,
coconut milk or coconut water.

Cloudy Smoothie

The sweet and cool fruit-flavored cloudy
Smoothie s perfect for hot summer days.

E Ingredients

1/2 C. Green grapes 1/2 Cucumber

1/2 C. Watermelon chunks  1/2 C. Water

1/6 C. Spinach 1/4 C. Ice cube, optional

" Tip
Cut a whole grape into small branches with scissors and
wash each grape in running water with baking soda.

Almond Butter

Instead of jam or peanut butter that you eat every day, this
almond butter wil give you  luxurious taste and aroma.

E Ingredients
2 C. Roasted almonds

1 thsp Olive oil

1/2 tsp Salt

Citrus Circle
Smoothie

Enjoy a refreshingly sweet citrus smoothie.

E Ingredients

1/4 Grapefruit 1 thsp Agave syrup
1/3 Orange 1/2 C. Water

1/8 C. Lemon juice 1/4 C. Ice cube

QU Tip
All types of citrus should be peeled and their seeds must be
removed before blending.

Strawberry
Spinach
Smoothie

Enjoy a new type of soft smoothle of spinach and strawberry.

El Ingredients
1/2 C. Strawberries 1 Banana
1/6 C. Spinach 4/3 C. Coconut milk

Tip

You can replace coconut milk with water or ordinary milk.

Hummus

@ Ingredients

1/2 C. Cooked Chickpeas 4 thsp Virgin Olive Oil

11/2 C. Water 5 Medium Garlic Cloves (Lehsun)
1 pinch Baking Soda 2 tbsp Lemon Juice

2 thsp Sesame Seeds (Til)  Salt & Pepper

Gf Instruction

2. Blend for a minute or unti the coffee solution becomes
frothy.

3. Add 6 ice cubes

4. For athick cold coffee, you can reduce the ice cubes
from 2 to 4.

5. Pour 2 cups cold milk, whole mik gives a slightly thicker
consistency and is richer.

or untilthe nuts are chopped into very small pieces, then
transfer the chopped nuts to a bow and reserve for later
Add the oil, and then blend another 2 to 3 minutes unil the
cashew butter is shiny and smooth, as you process them,
the cashews will go from whole nuts, to a fine powder,

toa clumpy mess, and finally to a creamy smooth texture.
Stopping and scraping or breaking up any large clumps will

Q Tip

You can also make peanut butter from roasted peans.

1. Soak the Chickpeas in water overnigh.

2. Take Chickpeas, % tsp Salt, 1 pinch of baking soda
and 1 % cups water, pressure cook for 12 mins

3. Remove the cooked Chickpeas and mash them
completely with spoon.

4. Roast Sesame Seeds on Pan

o

~° Nutritional Information

w

6. Blend for 1 to 2 minutes or until the milk is mixed evenly
with the coffee concoction and you see a frothy layer on top.
7. Pour in glass and serve cold coffee.

Mocha
Frappuchino

@ Ingredients

1C. Ice Cubes

1/2.C. Coffee (freshly brewed and cooled)
1/3 C. Milk

1 thsp Granulated Sugar

3 thsp Fudge Sauce

d Instruction

1. Add all the ingredients in the blender,

2. Blend well till the mixture is smooth.

3. Add more ice for more frothy drink.

4. Feel free to use almond milk for a dairy-free version.
5. Pour it into the glass and enjoy it

6. You can decorate with whipped cream.

help to quicken the process.

When the cashew butter is smooth and creamy, add the
salt, cinnamon and vanilla, blend for 10 to 20 seconds.

5. Store in a sealed container, for a few weeks, in a fridge.

Peanut Butter

E Ingredients

2C. Diy Roasted Peantts
1-2 tbsp Honey
salt

d Instruction

1. Place peanuts in a blender.

2. Blend until smooth and creamy “liquid” peanut butter.

3. Stir in the honey and salt.

4. Store in the fridge or at room temperature if you think
you'll go through it fast enough

Almonds are high in essential nutrients and are rich in vitamin
E, a powerful antioxidant that prevents aging. Also the fat in
the savory almonds also has a high unsaturated fatty acid,
which is effective for skin beauty.

Guacamole

Guacamole is the epicenter of Mexican food. It is good to be
used on salad and as a dipping sauce for taco of tortilla.

@ Ingredients

2 Avocado 2 thsp chopped coriander leaves
1/2 Onion 1/2 tsp salt

1/2 Lime 1/2 1sp pepper

2 Jalapeno peppers

" Tip
Adjust the portion of jalapeno, depending on your taste. You
may add coriander.

@° Nutritional Information

Even though avocado is high in calories, it is rich in
unsaturated fat and gives a full feeling. So, if the sudden crave
for creamy food strikes you on a diet, avocado is a perfect
choice.

5. Add roasted Sesame Seeds, cooked Chickpeas and all
ingredients into the blender and blend well,

6. Serve it with warm pita bread or with steamed or
roasted veggies.

Roti

E Ingredients
11/2 C. Whole wheat flour
1 thsp vegetable oil

1 tsp Salt

3/4 C. Water

& instruction

1. Put all the ingredients in a container and knead siowly
untilthe dough forms,

2. When the ball-shaped dough is complete, knead the
dough with your hands for 5 mines.

3. Cover the dough with wrap. Let the dough in a warm
environment until 1 hour.

4. Divide the dough and roll out thinly with  roling pin

5. Bake in a pan without oil




Sambhar masala

5 Ingredients

2tsp Coconut Oi
75 grams Coriander Seeds (Dhania)

25 grams Cumin Seeds (Jeera)

20 grams Fenugreek Seeds (Methi Seeds)
30 grams Urad Dal

15 grams Chana Dal

10 grams Cury Leaves (Kad Patta)

100 gram Dried Kashmiri Red Chli

1 tsp Turmeric Powder (Hald)

Gf Instruction

1. na pan heat coconut oil and saute Coriander Seeds (Dhania)
on low until turns aromatic, keep aside.

2. Roast Cumin Seeds (Jeera), Fenugreek Seeds
(Methi Seeds), Curry Leaves (Kadi Patta), Urad Dal and
Chana Dal on low unti the spices tum aromatic

3.Ina pan heat coconut oil and saute red chili

4. Allow to cool, transfer to blender and grind til fine powder.

Garam masala

Ingredients

35 grams Coriander Seeds (Dhania)
30 grams Cumin Seeds (Jeera)

2 thsp Cardamom Seeds (Elaichi)
21tbsp Cloves (Laung)

1 thsp Black Pepper (Kali Mirc)

4 grams Cinnamon (Dalchini)

4 Bay Leaves (Tej Patta)

er Instruction

1. Cleaning Spices is an important step s t increases
the shelf lfe of garam masala

2. Heat a pan & add allthe spices

3. Roast them on low to medium heat

4. Transfer allthe spices to blender and blend til
powdered finely

5. Store the masala in an air tight cry glass container

Paneer Butter
Masala (Gravy)

5 Ingredients

21tbsp O
75 grams Cardamom (Elaich)

3 Medium Onions

3 Large Tomatoes

3/4 tsp Salt

3/4 tsp Sugar

21hsp butter

1210 14 Cashew Nuts

1 15p Red Chill Powder

1 1sp Garam Masala Powder

1 tsp Coriander Powder (Dhania Powder)
1 Bay Leat (Tej Patta)

1/2 inch Cinnamon (Dalchini

3 Cloves (Laung)

6«5 Instruction

1. Heat Oilin pan and add 2 Cardamonn (Elaichi)

2. Then add chopped Onions and saute untilthe turn pink.

3. Next add Tomatoes & Salt and saute for 3 mins;

4. Cover and cook till the ingredients turn soft and mushy.

5. Next add Garam Masala Powder, Coriander Powder (Dhania
Powder), Cashew Nuts, Red Chilli Powder and Sugar

6. Saute the masala for 2 to 3 mins il turns aromatic

7. Take it off and cool it completely

8. Transfer the masala to Blender and add 1 cup water then
blend untilsilky smooth puree.

Biryani masala

5 Ingredients

5 Kashmiri Red Chillies

5 Bay Leaves (Tej Patta)

3 thsp Coriander Seeds (Dhania)

1 tbsp Cumin Seeds (Jeera)

1 tbsp Black Cumin Seeds (Shahjeera)
1 tbsp Nutmeg (Jaiphal)

2 sticks Cinnamon (Dalchini)

1 tsp Cloves (Laung)

10 Cardamom Seeds (Elaichi)

2 Anise (Moti Saunf)

1 tbsp Black Pepper (Kali Mirch)

1 thsp Fennel Seeds (Saun)

1/2 tsp Turmeric Powder (Haldi)

1/2 tsp Nutmeg Powder (Jaiphal Powder)

d Instruction

1. Add al the ingredients except Turmeric Powder (Haldi)
and Nutmeg Powder (Jaiphal Powder) in a pan

2. Roast it on medum heat for 2 mins.

3. Add Turmeric Powder (Haldi) and Nutmeg Powder
(Jaiphal Powder), mix well

4. Cool completely, and grind it till finely powdered

5. Store the home-mace Biryani Masala in an air-tight
container and use as required.

Coconut Chutney

Ingredients

3/4 C. Grated Coconut
21bsp Chana Dal or Peantts
1 Garlic Clove

2 Green Chilles

@ Instruction

1. Add allingredients into the blender.

2. Blend untl smooth

3. Pour water to adjust consistency.

4. Take it out in serving bow.

5. Add tadka of Ol, Mustard Seeds, Red Chil
and Curry Leaves.

6. Serve fresh alongside Dosa or di

Pudina Chutney

Ingredients

2.C. Coriander Leaves (Dhania)
1C. Mint Leaves (Pudina Leaves)
1 tsp Curnin Seeds (Jeera)

4 Green Chilles

2 Garlic Cloves (Lehsur)

1/2 inch Ginger (Adrak)

1 thsp Lemon Juice

Salt

Gf Instruction

1. Spray some vinegar on Coriander Leaves (Dhania)
and Mint Leaves (Pudina Leaves) and keep for 10 mins.
2. Add all ingredients to the blender and blend well.
3. Make a thick paste by adding water.
4. Serve with Indian Snacks, Sandwiches and Chaats.

Pav bhaji masala

E Ingredients

4 tbsp Coriander Seeds (Dhania)
2 thsp Cumin Seeds (Jeera)

2 Bay Leaves (Te] Patte)

10 Cloves (Laung)

2 Cardamom Seeds (Elaichi)

2 Cinnamon (Dalchini)

1 thsp Black Pepper (Kali Mirch)
3/4 tosp Fennel Seeds (Saun)
10 Dried Kashmiri Red Chili

1 tsp Turmeric Powder (Haldi)

1 thsp Dried Mango Powder (Aamchur Powder)

d Instruction

1. Dry roast Coriander Seeds (Dhania) and Cumin Seeds
(deera) on low to medium flame tll they turn aromatic
keep aside.

Dry roast Bay Leaves (Tej Patta), Cloves (Laung),
Cardamom Seeds (Elaichi), Cinnamon (Dalchini), Black
Pepper (Kali Mirch) and Fennel Seeds (Saunf) on low to
medium flame till they tum aromatic, keep asice.

Dry roast dried Kashmiri Red Chil tll they puff up.
Allow to cool, then transfer to blender.

‘Add Turmeric Powder (Haldi) and Dried Mango Powder
(amchur Powder)

6. Blend til fine powdered

o e

Tomato Sauce

E Ingredients

2 Tomatoes

5 Garlc Cloves (Lehsun)

2 Ginger (Adrak)

5 Dry Red Chilies

1/2 cup Golden Raisins (Kishmish)

3 tsp White Vinegar

1 thsp Salt

6 tbsp Sugar

1/4 tsp Sodium Benzoate dissolved in 1 tsp Hot Water

d Instruction

1. Boil the tomatoes.
2. Add the ginger, garlic, red chilies, raisins, vinegar, salt
and sugar.
3. Mix well and keep on a low to medium flame on the stove top.
4. When the mixture cools down, blend the puree in the blender.
5. On alow to medium flame, simmer the puree.
6. Pour the sodium benzoate solution to the hot tomato puree.
7. Let the sauce cool and be kept aside for some hours or a day.

Home made
salsa

E Ingredients

2 Tomatoes

1 Onions

1 tsp Chopped Green Chillies

1/4 tsp Cumin Powder (Jeera Powder)

1/4 tsp Black Pepper Powder (Kali Mirch Powder)
2 tsp Lemon Juice

2 thsp Chopped Coriander Leaves (Dhania)

d Instruction

1. Remove the seeds from the tomatoes as well as green
chilies.

2. Transfer the chopped ingredients to a Kuvings Nutri Blender.

3. Blend well into a fine, slightly-chunky consistency.

4. Serve salsa immediately o refrigerate in a sealed container
to enjoy later.

Chicken Tikka
Masala (Gravy)

@ Ingredients

2 tbsp Butter
1 tsp Ginger Gariic Paste

1 Cinnamon (Dalchini)

2 Cardamon (Elaichi)

2 Cloves (Laung)

2 Green Chillies

4 Tomatoes

18 Cashew Nuts

1 tsp Red Chili Powder

3/4 tsp Garam Masala

1/2 thsp Dried fenugreek leaves (Kasuri Methi)

6 Instruction

Heat butter in @ pan.

Add Ginger Gariic Paste

Add Green Chillies

Add roughy chopped tomatoes

Sate them thoroughy.

Let it heat tl tomatoes are completely soft

Add the tomato mixture with other spices and cashew
nuts in Blender Jar.

Blend itfor 10 seconds and take a pause, repeat il
the texture is smooth

[T

SPECIFICATION

Product Kuvings Nutri Blender
Model Name KNB-2508

Rating Voltage AC220-240V, 50-60Hz
Power Consumption 1,000W
E:zzg‘ﬁfm Less than 1min.
Weight 2.4Kg

Product Size 135 X 135 X 375(mm)




