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Read the instructions and keep them safe. Pass them on if you pass the appliance on. Remove all
packaging, but keep it till you know the appliance works.

food processor, jug blender, or mini-chopper?

Use the food processor for thick or solid ingredients and mixtures. Use the jug blender for
liquids, like soups, sauces, and smoothies. Use the mini-chopper for herbs, spices, and other
small non-liquid ingredients.

These instructions are for the food processor. For the jug blender and mini-chopper instructions,
flip this booklet vertically.

important safeguards
Follow basic safety precautions, including:
1 This appliance must only be used by or under the supervision of a responsible adult. Use and
store it out of reach of children.
2 Don't put the motor unit in liquid, don't use it in a bathroom, near water, or outdoors. @
3 Keep your hands away from the blades - they're sharp.
4 Don't use fingers or cutlery to push food down the tube — use the pusher.
5 Don't put your hand into the bowl, even after removing it from the motor unit.
6 A safety switch prevents the motor operating unless the lid is in place.
a) Don't use this to switch it on and off.
b) Don't try to overcome this function - it’s for your safety.
7 Switch off (0), and wait till the blades stop before removing the bowl from the motor unit.
8 Don't fill with anything hotter than you can comfortably handle — keep the liquid
temperature below 40°C).
9 Don't leave the appliance unattended while plugged in.
10 Sit the motor unit on a dry, stable, level surface.
11 Route the cable so it doesn’t overhang, and can't be tripped over or caught.
12 Don't let the bowl overflow. If liquid gets under the motor unit, it may be sucked into the
motor, damaging it.
13 Don't run the motor for more than 2 minutes, or it may overheat. After 2 minutes, switch off
for at least 2 minutes, to let the motor cool.
14 Don’t run the appliance empty, it may overheat.
15 Keep the appliance and the cable away from hotplates, hobs or burners.
16 Don't fit any attachment or accessory other than those we supply.
17 Don't use the appliance for any purpose other than those described in these instructions.
18 Don't operate the appliance if it's damaged or malfunctions.
29 If the cable is damaged, return the appliance, to avoid hazard.
household use only
before using for the first time
Turn to “care & maintenance” on page 6, and clean the appliance and attachments.
hot liquids
1 Before pouring into the bowl, let any liquid cool down to the sort of temperature you can
handle comfortably — keep the liquid temperature below 40°C.
positioning
2 Sit the motor unit on a dry, stable, level surface.
3 Route the cable so it doesn’t overhang, and can'’t be tripped over or caught.
powering up
4 Check that the speed control is set to 0.
5 Put the plug into the power socket.



fit the attachment to the spindle

caution keep your hands away from the blades - they're sharp
6 First fit the attachment to the spindle.
a) The discs sit on the top of the spindle, with the cutting side uppermost.
b) The main mixer, the chopper, and the creamer slide down to the bottom of the spindle.
) If you use the upper mixer, slide it down to the ridge half way down the spindle.

fit the spindle to the bowl
7 Now lower the spindle and its attachment into the centre of the bowl.

processing? — add ingredients now
8 If you're processing, add the ingredients now — don't fill more than about threequarters full.
9 You may add more ingredients via the tube while the processor is working.

3¢ If you're slicing or grating, with the discs, don’t add ingredients till you reach point 40.

fit the lid to the bowl

10 To fit the lid:
a) hold the lid above the bowl, with the tube to the left

b) turn the lid till the safety switch on the lid is just forward of lock
the handle on the bowl saf_etﬁ
c) lower the lid on to the bowl switc
unlock

d) turn the lid back, to lock the safety switch into the top of
the handle

fit the bowl to the motor unit
11 You may fit the bowl to the motor unit with the handle to the
left, or to the right.
12 You may find it easier to use with the handle to the left.
a) hold the bowl above the motor unit
b) align the arrow W on the bowl with the open padlock g on
the motor unit
c) lower the bowl on to the motor unit
d) turn the bowl to align the arrow W on the
bowl with the closed padlock & on the
motor unit
the safety switch
13 The safety switch will prevent fitting or
removing the bowl unless the lid is locked into
place.
14 This is a safety feature — don’t try to overcome it.
the interlock
15 The interlock will prevent the motor running
unless the bowl and lid are both locked into place.
16 Again, this is a safety feature — don’t try to overcome it.

4




using the speed control
17 Turn the speed control clockwise to the speed you want.
18 Turn the speed control back to 0 to turn the motor off. 1
0 off @G 2
1 low - light applications, using soft foods, like cucumbers and tomatoes
2 high - heavier applications, e.g. using hard foods, like carrots and potatoes
P Turning the speed control anti-clockwise to P will give you a short burst at high speed.
In this direction, the knob is spring-loaded. When you let go, it’ll return to 0.
19 Use the P function to crush ice, and as a “pulse” function.
20 Don't run the motor for more than 2 minutes, or it may overheat. After 2 minutes, switch off
for at least 2 minutes, to let the motor cool.

turbo button ®

21 When you're using speed 1, you may use the turbo button to give you a burst of high speed,
if you come across a dense area in the mixture, or if you just want to liven it up a bit.

22 The turbo button @ only works when the motor is already running at speed 1.

mixer/chopper/creamer

23 The main mixer, chopper, and creamer go down to the bottom of the spindle, the upper
mixer fits about half way down.

24 The chopper is fitted with a blade guard.

25 Pull this down to remove it, and push it carefully up over the blades after cleaning.

26 Use the chopper for pulverizing ingredients.

27 Use the main mixer to mix ingredients together.

28 Fit the upper mixer if you're mixing lighter ingredients (like flour and sugar), that may bounce
around, and miss the main mixer.

29 Use the creamer to thicken cream, to beat eggs, and to cream eggs and sugar together.

kneading/beating/creaming capacities
30 The kneading/beating/creaming capacities of the mixer and creamer:
yeast dough - 5009 flour + 300g water
shortcrust pastry dough — 800g flour + 600g cream
sponge or cake mixture - 1.5kg
egg beating - 6 egg whites
31 Don't run the motor for more than 2 minutes, then rest for at least 2 minutes.
32 If the motor starts to labour, split the dough, and knead in two, or carry on by hand.

34 One disc has a fine cutter on one side, and fine grating blades on the other.

35 The other disc has a coarse cutter on one side, and coarse grating blades
on the other.

36 One disc has a julienne cutter, for cutting vegetables into thin sticks.

37 Fit the disc so that the side you want to use is on the top.

fit the tray

38 Fit the tray over the top of the tube to help loading food into the tube.

use the pusher - not your fingers

39 Don't use your fingers (or anything else) to push food down the tube.

40 Remove the pusher, and drop the ingredients down the tube.

41 Replace the pusher, and use it to push the ingredients gently down the tube.

42 The blade(s) on top of the disc will slice or grate the food into the bowl.

43 Don't let the bowl gets more than about half full - stop and empty it.

using a disc
33 These fit on the top of the spindle (see 6a on page 4). ﬁ
e
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finished?
46 Turn the speed control back to 0 to turn the motor off.
3¢ Wait till the blades come to a stop before removing the bowl.

remove the bowl
47 To remove the bowl:
a) turn the bowl to align the arrow W on the bowl with the open padlock d on the motor
unit
b) lift the bowl off the motor unit
remove the lid
48 To remove the lid:
a) turn the lid about 45° towards the front, to bring the safety switch clear of the handle
b) lift it off the bowl.

removing attachments

caution don't touch the blades - they're sharp

49 To remove an attachment:
a) lift the spindle out of the bowl
b) turn the attachment slightly anti-clockwise, to unlock it from the grips
¢) lift the attachment off the spindle

care and maintenance

50 Switch off (0) and unplug before cleaning.

51 Clean as soon after use as possible, to prevent residues setting inside the bowl.

52 Wash the removable parts in warm soapy water, rinse well, and dry.

53 Clean the inside of the spindle with a thin bottle-brush.

54 We don’t recommend using a dishwasher, as it may damage the surface finishes. If you do,
put as many of the removable parts as you can on the top tray, or in the cutlery basket.

55 Wipe the outside of the motor unit with a clean damp cloth.

56 Don't put the motor unit in water or any other liquid.

57 Don’t use harsh or abrasive cleaning agents or solvents.

staining

58 Carotenoids, which are found in many vegetables, can cause severe staining, which may be
impossible to remove. Don’t worry about it, it won't affect the operation of the appliance.

59 If you want to, you could try soaking the stained parts overnight in one of the following:
a) quarter of a cup of household bleach in a sink full of warm water
b) a mixture of 1 part white vinegar to two parts warm water
¢) half a small packet of baking soda in enough warm water to cover the parts

caution Don't try to mix these methods. You may make a mess, you may cause nasty eye-
watering, breath-catching fumes, and you may harm the parts you're trying to clean.

a few recipes to get you started

leek & potato soup 4 servings
1509 leeks, trimmed 1509 potatoes, peeled
2 vegetable or chicken stock cubes 800ml water

salt and pepper to taste
Use the chopper to chop the leeks and potatoes finely. Put the leek, potato, water, and stock
cubes in a saucepan. Bring to the boil, reduce the heat, cover the pan and simmer for 20 minutes.
Allow the mixture to cool for about 30 minutes and then transfer to the blender. Blend at
maximum speed till the mixture is smooth, then transfer the mixture back into the saucepan
and heat through.



mushroom soup 4 servings

309 butter or margarine 1 medium onion

230g mushrooms 2 tbsp plain flour

500ml vegetable stock 50ml double cream

salt and pepper to taste 1 tbsp fresh chopped parsley (optional)

Use the chopper to chop the onion finely. Melt the butter or margarine in a large saucepan, then
add the onion. Gently sauté till soft. Use the disc with the thin slicing blade to slice the
mushrooms. Add the mushrooms to the pan and sauté. Stir in the flour and cook for a few
seconds, then add the hot stock. Stir continuously till the soup thickens. Add the double cream
and heat for a further few minutes till piping hot. Season to taste, pour into bowls and sprinkle
on the chopped parsley (optional).

chunky tomato salsa 8 servings
%2 medium onion Y2 red pepper
2 green pepper 1 clove of garlic, peeled
Ya red chilli, seeds removed 1 handful fresh parsley
1 x 4009 tin tomatoes 2 tbsp olive oil
4 thsp tomato puree Y2 tsp salt

Use the chopper at P (pulse) to chop the onion, red pepper, green pepper, garlic, chilli, and
parsley into chunks. Add the tomatoes, olive oil, tomato puree, and salt, then pulse for a few
seconds, to mix everything together. Serve straight away or store in the refrigerator.

quick cheese & tomato pizzas 2 medium pizzas
2 sachets (6-8g each) active dried yeast 2 tsp sugar
240ml lukewarm water 440g strong white flour
2 tbsp olive oil 1 tsp salt
1x300g jar pizza sauce 200g mozzarella cheese

Mix the water, yeast, and sugar in a jug, then let the mixture stand for 5 minutes. Attach the
main mixer. Put the flour and salt into the bowl and set the food processor to speed 1. Pour the
water, yeast, and sugar mixture into the tube. Add the oil, and process at speed 2 till a dough
ball forms. Reduce to speed 1 and run for about 20 seconds, then let the food processor rest for
2 minutes. Run at speed 1 for 20 seconds and rest 2 for minutes twice more, then let the dough
rest for 10 minutes.

Divide the dough into 2 balls, and stretch or roll each ball to fit a lightly oiled baking tray. Top
with the pizza sauce. Use the thin shredder (C) to grate the mozzarella cheese. Spread the
cheese over the pizzas and add other toppings if desired. Bake in a pre-heated oven at 190°C/
gas mark 5 for 15 - 20 minutes.

chilli con carne 4 servings
1 medium onion 2 cloves of garlic, peeled
3509 topside of beef 75g smoked streaky bacon
1 tbsp vegetable oil 1 tsp chilli powder
1 tsp dried oregano 1x400g tin chopped tomatoes
1 beef stock cube 2 tbsp tomato puree
1 x 4209 tin kidney beans salt and pepper to taste

Use the main blade to finely chop the onion and garlic. Add the beef and bacon and process till
it’s finely chopped. Heat the oil in a large saucepan and add the onion, garlic, beef and bacon.
Add the chilli powder and oregano, and cook till the meat has browned. Add the tin of tomatoes,
beef stock cube and tomato puree, cover and simmer for 15 minutes. Add the drained kidney
beans and cook for a further 15 minutes, season to taste and serve.



farmhouse terrine 6 servings

4509 boneless pork 200g streaky bacon
150g mushrooms 1 onion

4 sprigs of parsley 1 egg

1 tsp salt 1 tbsp brandy or sherry
Y2 tsp nutmeg pinch of black pepper

1 sprig of thyme 1 bay leaf

Fit the chopper, and chop the meat at speed 2 for 10 seconds. Add the mushrooms, onion, and
parsley, then pulse till coarsely chopped. Add the egg, salt, brandy or sherry, nutmeg and
pepper to the bowl and pulse again till mixed. Smooth out the mixture in a baking tin (or terrine
dish), sprinkle the thyme leaves on top and garnish with the bay leaf. Place the baking tin (or
terrine dish) in a roasting tin (or bain-marie) half filled with hot water, then put the roasting tin in
a pre-heated oven at 180°C/gas mark 4 for 75 minutes. Leave the baking tin (terrine) to cool
before serving.

Meanwhile, put the egg yolks, milk, flour, butter or margarine, nutmeg, salt and pepper in the
blender. When the vegetables are cooked, drain them and add to the blender. Blend till smooth
and pour the mixture back into the saucepan. Gently heat the mixture, stirring continuously till
it thickens. Leave to cool slightly.

Put the egg whites in the bowl, then attach the creamer. Whisk the egg whites at speed 2 for
about 2 minutes till white and fluffy. Fold the egg whites into the vegetable mixture and pour
into a buttered soufflé dish. Bake in a pre-heated oven at 180° C/gas mark 4 for 25 — 30 minutes
until the soufflé has risen and golden in colour. Serve immediately.

dauphinoise potatoes
70g cheddar or Gruyere cheese
250ml single cream
2 tsp ground nutmeg

6 servings
6009 potatoes, peeled
1 clove of garlic, crushed
1 tsp salt

Use the small grating disc to grate the cheese, then use the thick slicing blade to slice the
potatoes. In a jug mix the cream with the garlic, salt and nutmeg. Layer the potatoes into an
ovenproof dish, sprinkling half of the cheese in the middle. Pour over the cream mixture and top
with the remaining half of the grated cheese. Bake in a pre-heated oven at 150°C/gas mark 2 for

75 minutes.

roasted vegetable pasta
1 red pepper, seeded
1 courgette
1 tbsp olive oil
225g dried pasta
30g fresh Parmesan

4 servings
1 yellow pepper, seeded
1 onion
1 tsp dried mixed herbs
2 tbsp créme fraiche
salt & pepper to taste

Use the chopper to coarsely chop the peppers, courgette and onion. Add the mixed herbs and
olive oil, and mix at speed 1 for a few seconds. Place the vegetable mixture on a non-stick
baking tray and roast at the top of a pre-heated oven at 220°C/gas mark 7 till the vegetables

start to brown, about 15 - 20 minutes.

Meanwhile, cook the pasta in a pan of salted water following the instructions on the packet.
Drain the pasta, return to the pan and stir in the roasted vegetables, créme fraiche, Parmesan,

salt & pepper.

cream cheese & walnut cake icing

150g cream cheese
100g icing sugar

6 servings
1% tsp lemon juice
20g chopped walnuts

Fit the main mixer to the processor and add all of the ingredients to the bowl. Mix at speed 2 for

about 30 seconds, till well mixed.

550-378



apple crumble 6 servings
filling:

4 cooking apples, cored & peeled 2 tbsp lemon juice

50g brown sugar 1 tsp ground cinnamon
crumble:

1409 plain flour 759 butter or margarine

759 brown sugar
Use the thin slicing blade to slice the apples. Put the apples in a large bowl and mix in the lemon
juice, brown sugar and cinnamon. Lay the apples in the bottom of a large ovenproof dish.
To make the crumble, fit the chopper. Put the flour, butter or margarine and brown sugar in the
bowl, and pulse, to ‘crumb’ the mixture — don't over mix, or you'll get smooth pastry. Cover the
apples with the crumble and bake in a pre-heated oven at 220°C/gas mark 7 for 45 minutes.
Serve hot or cold.

connection

The appliance doesn’t need an earth. It has a 13A BS1362 fuse in a 13A BS1363
plug. To replace the plug, fit the blue wire to N, and the brown wire to L.

Fit the cord grip.

If in doubt, call an electrician.

Don't use a non-rewireable/moulded plug unless the fuse cover is in place.

If you remove the plug, dispose of it. r\fgﬁfsl
wheelie bin symbol

To avoid environmental and health problems due to hazardous substances in electrical
and electronic goods, appliances marked with this symbol mustn't be disposed of with
unsorted municipal waste, but recovered, reused, or recycled.

service

If you ring Customer Service, please have the Model No. to hand, as we won't be able to help
you without it. It's on the rating plate (usually underneath the product).

(brown)

The product isn't user-serviceable. If it's not working, read the instructions, check the plug fuse
and main fuse/circuit breaker. If it’s still not working, consult your retailer.

If that doesn't solve the problem - ring Customer Service - they may be able to offer technical
advice.

If they advise you to return the product to us, pack it carefully, include a note with your name,
address, day phone number, and what’s wrong. If under guarantee, say where and when
purchased, and include proof of purchase (till receipt). Send it to:

Customer Service, Salton Europe Ltd, Failsworth, Manchester M35 OHS

email: service@saltoneurope.com

telephone: 0845 658 9700 (local rate number)

guarantee

Defects affecting product functionality appearing within one year of purchase will be corrected
by replacement or repair provided the product is used and maintained in accordance with the
instructions. Your statutory rights are not affected. Documentation, packaging, and product
specifications may change without notice.

online

www.russellhobbs.co.uk for more products
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