READ BEFORE USE

Visit www.hamiltonbeach.in for
our complete line of products and
Use and Care Guides — as well as
delicious recipes, tips, and other
helpful information.

Questions? Please call us — our
friendlly associates are ready to
help: 1800-572-8766
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. Do not let cord hang over edge of table or counter or touch hot surfaces,
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric shock, and/or injury to persons, including the following:

Read all instructions.

This appliance is not intended for use by persons with reduced physical,
sensory, or mental capabilities, or lack of experience and knowledge, unless
they are closely supervised and instructed concerning use of the appliance by
a person responsible for their safety.

. This appliance shall not be used by children. Keep the appliance and its cord

out of reach of children.

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

Children should be supervised to ensure that they do not play with the
appliance.

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

motor in water or other liquid.

. Turn the appliance OFF (O), then unplug from outlet when not in use, before

putting on or taking off parts, and before cleaning. To unplug, grasp the plug
and pull from the outlet. Never pull from the power cord.

. Normal operating cycle of blender/mill cycle is 2 minutes of on time. Allow 1

minute off period between each maximum cycle.

. Avoid contact with moving parts.
. Do not operate any appliance with a damaged supply cord or plug, or after

the appliance malfunctions or has been dropped or damaged in any manner.
Supply cord replacement and repairs must be conducted by the manufacturer,
its service agent, or similarly qualified persons in order to avoid a hazard. Call
the provided customer service number for information on examination, repair,
or adjustment.

The use of attachments, including canning jars, not recommended or sold by
the appliance manufacturer may cause a risk of injury to persons.

Do not use outdoors.

including stove.
Do not place on or near a hot gas or electric burner, or in a heated oven.
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. CAUTION! In order to avoid a hazard due to inadvertent resetting of the

Keep hands and utensils out of the jar and away from the cutting blade, while
blending or chopping food, to reduce the risk of severe personal injury and/
or damage to the appliance or available attachments (attachments may not
be provided with appliance). A rubber spatula may be used but must be used
only when appliance is not running.

. Blades are sharp; handle carefully— especially when cleaning inside jar.

. Do not use a broken, chipped, or cracked jar.

. Do not use broken, cracked, or loose cutting blade assembly.

. Always operate appliance with lid in place. Remove filler cap only for adding

ingredients.

. Do not run a soup cycle unless Blender/Mill has fully cooled to room

temperature.

. When blending hot liquids in the open top blender jar, remove center filler

cap and close any edge lid opening intended for pouring. To prevent possible
burns: Do not exceed the 2-cup (473-ml) level. Hot liquids may push off lid
during blending; therefore, with the protection of an oven mitt or thick towel,
place one hand on top of the lid, keep exposed skin away from the lid, and
start blending at lowest speed.

Be careful if hot liquid is poured into the jar as it can be ejected out of the
appliance due to sudden steaming.

Do not leave appliance unattended while it is operating.

Check that the appliance is OFF (Q) before plugging cord into wall outlet. To
disconnect, turn the control to OFF (O); then remove plug from wall outlet.
To unplug, grasp the plug and pull from the outlet. Never pull from the power
cord.

Do not use appliance for other than intended purpose.

thermal cut-off, this appliance must not be supplied through an external
switching device, such as a timer, or connected to a circuit that is regularly
switched on and off by the utility.

SAVE THESE INSTRUCTIONS

»
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Other Consumer Safety Information

This appliance is intended for household use only. Do not use. Call the toll-free customer service number for information.
LRGN Electrical Shock Hazard: The length of the cord used on this- Do not place blender jar in the freezer filled with food or liquid. This can result
appliance was selected to reduce the hazards of becoming tangled in or tripping in damage to the cutting blade assembly, jar, blender, and possibly result in
over a longer cord. If a longer cord is necessary, an approved extension cord personal injury

may be used. The electrical rating of the extension cord must be equal to or
greater than the rating of the appliance. Care must be taken to arrange the
extension cord so that it will not drape over the countertop or tabletop where it
can be pulled on by children or accidentally tripped over.

NOTE: This machine is equipped with motor overload protection. If the
motor stops during operation due to overheating, unplug and allow it to cool
down for approximately 15 minutes. Plug machine back in to resume normal

operation.
If the cutting blade assembly locks and will not move, it will damage the motor.
A WARNING A WARNING
: Electrical Shock Hazard Cut Hazard
Di bef The blending blade is sh
D isconnect power before e blending blade is sharp.

cleaning blender base. Always place lid on container when
Do not immerse cord, plug, blending.

ﬁa:izse in water or any other Do not put hands, spoons, or other

utensils in container when blending.

Failure to follow these instructions can
result in broken bones, cuts, or other
injuries.

Failure to follow these
instructions can result in
death or electrical shock.

Electrical Shock Hazard
Plug into a grounded outlet.
Do not remove ground.

Do not use an adapter.

Do not use an extension cord.

Failure to follow these instructions can
result in death, fire, or electrical shock.

Burn Hazard

Always use caution when blending
hot contents.

Failure to follow these instructions can
result in burns.
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Parts and Features

é/ Filler Cap

la

V‘—\ Gasket*

Tamper*
(1.0 L Jar
1.5 Litre 1.0 Litre only)
Multi-Purpose Multi-Purpose
Jar* Jar*

NOTE: All Jars have fixed multi-purpose blades.

*To order parts: visit hamiltonbeach.in

Before first use: After unpacking appliance, wash everything except
Base in hot, soapy water. Dry thoroughly. Wipe Base with a damp cloth
or sponge. DO NOT IMMERSE BASE IN WATER. Care should be taken
when cleaning inside of Jar as the cutting blade assembly is very sharp.

B

Scraper*

Base*

. _ON/OFF (1/O)

/ Power Switch

0.5 Litre Dry Jar*

/A»«m

Bottom Rear
of Base

Control Panel
(detailed view on
next page)

PULSE Button —

=

Speed Selection Dial

TART/STOP Button

»
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Parts and Features (cont)

Control Panel

Timer Display
MANUAL \ If » Coarse

Motor Temperature Status Indicator

Red — Motor will shut off. Let cool
before continuing.

Yellow — Motor temperature is

Selection .
Button L » Medium getting hot.

» Fine
PRESE_T » Partial Green — Motor temperature is
Selection normal
Button » Full )

Note: If yellow (or red) light comes on during
a cycle, continue cycle, but wait until unit

Jar Interlock cools down to room temperature before
Process Status Grind starting another cycle.
Selection Motor Brush  Indicator Selection
Button Replacement Button

Indicator
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Using Your Juicer Mixer Grinder:

Reference Table

Food Examples Recommended Jar Size

Recommended
Process Selection

Recommended Max
Volume (mL)

Cereal grains

0.5L (pre-cut large pieces to

Roasted red chilis 2.5¢m or less) Dry Any

Jeera

Idli batter 900

Dal (lentils, beans, peas) 1.0L/1.5L Wet Hard 900
@ Coconut chutney 900

Peanut butter 600

Tomato and onion chutney 1.0L/1.5L Wet Soft 900

Curry paste 600

Soups: Mulligatawny, very

thin uch a5 eaof placas and

cycle provides heating)

Purees such as carrot pieces

and water by scale 2:3

Blending 1.0L/1.5L Blend Any

Juicing




Sample Recipes

Idli Batter

Preparation:
1. Pre-soak Idli Rice for 4 — 12 hours with twice volume of water.
2. Drain excess water after soaking.

Recipe:
1. Combine 2 parts water to 3 parts Idli Rice (by weight).

Dal (Chickpea Hummus recipe)
Recipe:
1. Pre-soak dry chickpeas for 12 hours with twice volume of cold water.
2. Drain chickpeas, put them in a pot and fill with new water, 2 tsp salt and 1 tsp baking soda.
3. Boil chickpeas, reduce heat to a low boil for 1 hour to soften them.
4. Drain chickpeas and let cool to room temperature.
5. Combine ingredients using ratio of 2 cups chickpeas, 2 cup cold water, juice from 2 a lemon, 2 garlic cloves, 3 tbsp tahini and 2 tbsp olive oil.
6. Press and release pulse function button multiple times until desired consistency is reached.

Coconut Chutney
Preparation:

1. Remove the meat of fresh Coconuts from outer shell and cut into 1” chunks.
Recipe:

1. Add Fresh Coconut chunks to jar for batch test size, Add 5 mint Leaves.

Peanut Butter
Recipe:
1. Add Roasted peanuts to volume desired.

Onion & Tomato Chutney
Preparation:

1. Cut fresh Tomatoes and fresh Onions into 1” chunks.
Recipe:

1. Add Tomato and Onion chunks to jar in 1: 1 ratio by volume.

Curry Paste

Recipe (Makes approx. 1.5 cups of curry paste):
1. Chopped Onion - 1 cup, Ginger 1 inch piece, Garlic 3-4 cloves.
2. Chili pepper 2-3, Diced Tomato 1 cup.
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Operation — PRESET

. Dry Coarse

Wet Hard Medium
We| s it »Fine

Dry 4 Dry Coarse
Wet Hard Dry Wet Hard Medium
Wet Soft ANUALY  wWet Hard Wet Soft4 »Fine

Chop Wet Soft4 Chop N

Blend 3 Chop Blend

N
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Troubleshooting

Display shows Error Codes EO1.
¢ Blade is jammed with food. Remove jar and lid. Use Scraper to
stir food. Repeat blending.
¢ |f problem persists, call Customer Service.

Appliance fails to start or stops while it is running.

¢ Make sure that the Power Switch Button is ON (l) and that it is
illuminated blue.

* Check to see if unit is securely plugged into an electrical outlet
of the proper voltage and frequency.

* Check to see if the fuse for the electrical outlet has blown or if
the Reset Button on the bottom rear of Base has switched to
OFF (O).

* This appliance is equipped with an interlock feature — the
appliance will fail to start or will stop when either Lid or Jar are
not locked properly in place.

* Press Reset Button on bottom of Base.

Red light on Motor Temperature Status Indicator starts to flash
and appliance stops running.

* Motor overload protection has engaged. Unplug and let cool
for 15 minutes. Press Reset button on bottom of Base and plug
back in to restart blending.

12

Unit does not respond to button commands.

Turn unit power off and back on using the Power Switch to
reset the controls.
If problem persists, the unit will need to be serviced.

Ingredients will not mix properly.

Check to see if enough liquid has been added to the
ingredients. Mixture should be fluid and free-flowing at all
times.

Solid pieces are too large.

Container is too full. Do not fill past MAX marking.

Cutter assembly blades are not sharp or are damaged.
Select speed to create a fluid blend.

All three MOTOR TEMP lights are flashing.

Call Customer Service.

Maintenance Icon is illuminated.

Call Customer Service.



Limited Warranty

CUSTOMER NAME:

ADDRESS:
PHONE NUMBER:
MODEL NUMBER:
DATEOFPURCHASE: __ BILLNUMBER:____
SERIAL NUMBER:
(PLACE SERIAL NUMBER STICKER HERE)
EXPIRY DATE:

SHOULD ANY DEFECT IN MATERIAL OR WORKMANSHIP DEVELOP IN THE
PRODUCT,

* CALL 1800-5672-8766 OR VISIT www.hamiltonbeach.in FOR SERVICE
CENTER LOCATIONS OR

* KINDLY TAKE THE PRODUCT TO THE PLACE OF PURCHASE

THE PRODUCT OR ANY COMPONENT OF PRODUCT FOUND TO BE
DEFECTIVE WILL BE REPAIRED OR REPLACED FREE OF CHARGE DURING
THE WARRANTY PERIOD OF 5 YEARS, FROM THE DATE OF PURCHASE.
IF THE PRODUCT OR COMPONENT IS NO LONGER AVAILABLE, WE WILL
REPLACE WITH A SIMILAR ONE OF EQUAL OR GREATER VALUE.

CUSTOMER'S SIGNATURE:
STAMP:

NAME OF DEALER:
DEALER'S SIGNATURE:

VALIDITY:

THIS WARRANTY IS ISSUED SUBJECT TO THE PRODUCTION AND
VERIFICATION OF THE ORIGINAL PROOF OF PURCHASE.

THIS WARRANTY IS VALID IN INDIA ONLY AND IF PRODUCT HAS BEEN
PURCHASED FROM AN AUTHORISED HAMILTON BEACH DEALER.
THIS WARRANTY DOES NOT COVER GLASS, FILTERS, WEAR FROM
NORMAL USE, USE NOT IN CONFORMITY WITH THE PRINTED
DIRECTIONS, OR DAMAGE TO THE PRODUCT RESULTING FROM
ACCIDENT, ALTERATION, ABUSE, OR MISUSE. THIS WARRANTY ONLY
EXTENDS TO THE ORIGINAL CONSUMER PURCHASER OR THE GIFT
RECIPIENT.

THE WARRANTY WILL BE CONSIDERED INVALID IF:

PRODUCT HAS NOT BEEN USED PER THE MANUFACTURER'S
OPERATING INSTRUCTIONS.

PRODUCT HAS BEEN SERVICED, REPAIRED, OPENED, OR TAMPERED
WITH BY ANY UNAUTHORISED PERSON.

UNAUTHORISED CORRECTION/ALTERATIONS IN INVOICE COPY/
INSTALLATION NOTE/SERIAL NUMBER OF PRODUCT.

INCOMPLETE WARRANTY CARD AFTER PURCHASE.

ANY ATTACHMENTS NOT RECOMMENDED BY THE MANUFACTURER
HAVE BEEN USED ON THE PRODUCT.
PRODUCT IS USED FOR OTHER THAN SINGLE-FAMILY HOUSEHOLD

USE OR SUBJECTED TO ANY VOLTAGE AND WAVEFORM OTHER THAN
220-240V~/50Hz.

13
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