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USER MANUAL
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Hand Immersion Blender

MO[E/b: HB-103
MODEL: HB-103
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Y pasi BUHUKHEHHS MUTaHb UM HECMPABHOCTEN He NoCniwaiTe NoBepTaT
NPOAYKT y MarasuH, 3BepHiTbcs y cnyxby niatpumkn TM QUIN
service@quin.com.ua

+380 67 654 32 86

If something goes wrong, do not rush to return your newly acquired product to
the retailer. Please contact QUIN Support.

service@quin.com.ua

+380 67 654 32 86
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Beryn Q

4

[sKyemo 3a Baly NpuxuibHicTb fo ToBapis 6peHay QUIN, skuii € HOBOI epoto
[OMALLHbOI TEXHIKK, IKa CTOITb Ha MEepPeTUHI CTUAI Ta iHHOBALIM. M1 nponoHyeMo
LUMPOKMIA aCOPTUMEHT NPOAYKLiT, IKMI CTBOPEHMI N9 CY4AaCHOMO CNOCOBY XMUTTS
Ta NOEAHYE CTUNBbHUI, BUCOKOTEXHONOTIYHUI AM3alH, IHHOBALLIMHI TexHonorii Ta
HaMBULLY SKiCTb. 3anpoLyeEMO BaC NO3HANOMUTUCA 3 MAMDBYTHIM AOMALUHbLOI
TEXHIKM, A€ KOXEH MPOAYKT - Lie KPOK Y 3aBTPALLHIN AeHb.

QUIN npu3HaveHui ang Takux BUBArNMBUX CNOXMBAYIB, K BU, AKi XKa[akoTb
NO€EAHAHHSA QYHKLiIOHANBbHOCTI Ta CTUAIO Y CBOIA AOMALLHINM TEXHIL, AKi NparHyTb
NPUKPaCUTK CBil NPOCTip AKiCHOM TexHikoto. Bipumo, wo QUIN 3Haiae Biaryk y
BaC, y TOr0, XTO MparHe po3yMHMUX, CTUAbHUX | MPAKTUYHMX pilleHb AN CY4acHOro
CNocoby XWTTA, HaZauM NepeBary NPOAYKTaM, aKi € He NPOCTO iIHCTpyMEeHTaMu, a
BMOOPOM CTUMIO AANEKOMNSAHOMO M eIeraHTHOro XUTTS.

Baw pyuHwuii 3aHyptoBanbHuii 6neHaep HB-103 - Le KOMNakTHUI, EproHOMIYHMA,
H6aratoyHKLiOHaNbHUI Ta YHiBEpCcanbHUI NOBYTOBMIA Npunag Ans
NOBCAKAEHHOr0 BUKOPUCTAHHS, NPU3HaYeHui Ans noapibHeHHs i, roTyBaHHS
€MynbCin, nope, 36MBaHHA HaNoiB, MyCiB TOLLO, NPU3HAYEHMI CaMe A9 BaC, KU
€ ONTUMaNbHWM BUOOPOM i CTaHe ANsi BaC HaAiMHUM MOMIYHMKOM Ha KyXHi.



Q KoMnoHeHTH npucTpoto

Mepemunkay WBNZKOCTI
KHonka 3anyCKy/
Kpuika HO,CI,piGHlOBaqa MoTopHwui
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3MilUyBaHHA

Hacapka pnsa 36mBaHHA
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Baxxnuei 3acTepeXkeHHs Woao0 6esneku Q

YBaXXHO NpoymnTanTe BCi IHCTPYKLIT nepes BUKOPUCTAHHAM NPUCTPOLO Ta
36epexiTb iX AN NoAANbLIOr0 BUKOPUCTAHHS. 3aBXAM AOTPUMYMATECH LIMX
3acTepexeHb A1 YHUKHEHHS TpaBM abo nowkKoaxXeHb NpucTpoto. Llei npuctpin
Cnif BUKOPUCTOBYBATM TiflbKW BIANOBIAHO A0 IHCTPYKLUIi. ICHYE pU3MK TpaBMU npu
HenpasuIbHOMY BUKOPUCTAHHI NPOAYKTY.

1. He pno3BongaiTe 4itaM Kopuctyeatmcs 6neHgepom 6e3 Harnaay. OunweHHs Ta
06CNyroByBaHHA NPUCTPOIO HE MOBMHHI 34iACHIOBATMCA AiTbMKU B€3 Harnsay.
3aBXau BiAK/QUaTe NPUCTPIN Bid Mepexi, AKLWO BiH 3aNMLWAETbCA 6e3 Harnsaay, a
TaKOX nepen CKNafaHHAM, po36MpPaHHSAM ab0 OUYMLLEHHSAM.

2. LleM npucTpilt He NOBMHEH BUKOPWUCTOBYBATUCA LiTbMK 6e3 Harnsgy. TpuMaiite
NPUCTPI Ta MOro WHYp nofani Big Aiten.

3. Lle# npucTpint MoXKe BUKOPUCTOBYBATMCS AiTbMM BiKOM Bif 8 pokiB i cTapLue,
AKLWO M HaAaHO iIHCTPYKLIi Ta BOHM pO3yMiloTb PU3MKK, MOBA3aHI 3
BUMKOPUCTAHHAM NpUCTPOr. OumLLeHHs Ta 06C1yroByBaHHS NPUCTPOIO HE MOBUHHI
BMKOHYBATUCb AiTbMM, 9KLLO0 iM MeHLwe 8 pokiB, HaBiTb Nig, HarnsaoM. TpumariTe
NPUCTpIl Ta MOro WHYp nogani Big ditei BikoM Ao 8 pokis.

4. TpucTpOoi MOXYTb BUKOPUCTOBYBATMCS 0COBAMM 3i 3HUXKEHO (Di3UYHOL,
CEeHCOpPHOH abo po3yMOBO 3AaTHICTIO b0 3 Hpakom AOCBIAY TA 3HAHD, AKLWO iM
HagaHo Harnag abo iHCTpyKLUii Wwoao 6e3neyYHoro BUKOPUCTAaHHS NPUCTPOLO Ta
BOHW PO3YMilOTb NOB'A3aHi 3 LIUM PU3UKM.

5.[0iTM He NOBWMHHI rpaTn 3 NPUCTPOEM.

6. byabTe 06epexHi Npy NOBOAXKEHHI 3 TOCTPMMM Jie3aMK, CNYCTOLWEHH Yawi Ta
nif 4ac OUMLLEHHS.

7. bynbte 06epexHi, aKLWOo rapsya piavHa 3aMBAETbCS B Yali ab0 CKASAHKM, SKi
BMKOPUCTOBYIOTbCS 3 BrieHAepOM, OCKiNIbKM BOHA MOXE BUKUAATUCS 3 MPUCTPOLO
yepes panToBe BUMApOBYBAHHS.

8. byabTe obepexHi npy NOBOMAKEHHI 3 HAaCaAKaMM Mifg, 4ac BUKOPUCTAHHSA Ta
OUMLLEHHS.

9. TlpuCTpilt He NpU3HAYEHUI ANS BUKOPUCTAHHSA 3 30BHILIHIM TaimepoM abo
OKPEMOI AUCTAHLIMHOK CUCTEMOKD KEPYBAHHSI.
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Q Baxxnuei 3acTepeXkeHHs Woao0 6esneku

10.3aBxam ornapaiite NPUCTPIl Ta WOro akcecyapu nepen BUKOPUCTAHHAM Ha
HasIBHICTb BUAMMMX MOLIKOAKEHb. HE BUKOPUCTOBYMTE, KLLO € NMOWKOAKEHHS abo
AKLWO NPUCTPiK ynag. Y pasi NOWKOAXEHHS 360 BUHUKHEHHS HECMPABHOCTI
3BEPHITBCA A0 CNYXKOM MiIATPUMKM KNIEHTIB.

11.MpuncTpiit MOXKHA 3anMLWATK NiIAKIYEHUM 40 eNeKTPOMepPeXi, KOAu BiH He
BMKOPUCTOBYETbCA. OgHaK MOro cnif BiAKIYaTH Nepen CKnagaHHsM,
po36MpaHHAM, OUMLLEHHAM abOo SKLO HE BUKOPUCTOBYBATH MPOTSroM TPUBANOro
yacy.

12.Llei npopyKT NOBHICTHO BiAMNOBIAAE BCiM BiAMNOBIAHMM 3aKOHAM KpaiHM Ta
CTaHAApTaM, [Ki CTOCYHOTbCS LbOro TUNY Ta Kaacy NpUCTpoiB. AKLWO Yy Bac €
NUTaHHS Wopao 6e3nekun Ta BiANOBIAHOCTI NPOAYKTY, 3BEPHITLCS A0 HALIOMO
BiAAiny 06cnyroByBaHHS KIi€HTIB.

13.YBATA: yH1KalTe KOHTaKTy 3 pyXOMUMM YacTUHaMu. TpuMaiTe pyku, BOnoccs,
0[4r, a TAKOX IONATKM Ta iHWI KyXOHHI Npunaam nogani Big Hacafok nig vac
po60TH, Wo6 3MEHWNTN pU3MK TPAaBMYBAHHS Ntoaeln Ta/abo NOWKOOXKEHHS
npucTpoto.

14.YBATA: He HabnwxkaiTe nanbui Ao Hacagok. LLob npmubpatw ixy,
nepekoHamrecs, WwWo bneHaep He NpaLtoE.

15.He BukopunCTOBYIMTE NOAOBXYBaY. [igknoyanTe npucTpin 6esnocepesHbo 40
eneKTpUYHOT PO3EeTKM.

16.019 3aXUCTY Bif YPAXKEHHS ENEKTPUYHUM CTPYMOM He 3aHYpIOATE OCHOBHMUIM
610K y Bogy abo iHWi pignHK. Jviue Hacafku LbOro NpUCTPOIO MpU3HAYEHi AN
3aHypeHHs y Boay abo iHWi pigvHW. Hikonu He 3aHyproiTe iHWi YaCTUHU LbOro
npucTpoto. Akwo bneHaep BNas y piaAnHY, HEramHO BUWMITb AOTO, OUMCTITD i
BMCYLLITb Nepes, NpOLOBXEHHSM BUKOPUCTAHHS.

17.3aBxav BUOananTe fes3a Ta HOXIi 3 Yalli Nepes OYULLEHHSM.

18.He nepenoBHIONTe Yawy ans 3MiwyBaHHS. JOTpUMyHTECh MakCUMManbHOI NiHii
3aMoBHEHHS.

19.He npautoiite 3 NOPOXHIM BIeHAEPOM — Lie MOXE MOLUIKOAUTU ABUIYH.
20.He 3MiwyiTe rapayi piaMHU y Yalli Ans 3milyBaHHS.

21.He 3aHyptoiiTe 0CHOBHWIA 610K Y BOAy abo iHWi pignHN.
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be3neka nipg, 4ac BUKOPUCTAHHSA Q

4

 [lepen nepwnM BUKOPUCTAHHSAM BMAANITb BCHO YNAKOBKY Ta Byab-siKi
NPOMOLiiHI eTKeTKMn abo Haknenku 3 bneHpepa.

* ObepexHO NOBOALTECS 3 HACAAKOK AN 3MillyBaHHS, ne3a AyXe rocTpi.

o6 yHMKHYTM BpM30K, 3aBXAM BCTaBNsgMWTe HACaKy B CyMill nepepn,
YBIMKHEHHSM i BianyckawTe nepeMmKay BUCOKOI abo HM3bKOI WBMAKOCTI
nepes BUOANIEHHIM 3 CyMillli.

e [ia yac 3MiWwyBaHHS XONOAHUX/TENANX PiAUH BUKOPUCTOBYMUTE BUCOKUM
KOHTeMHep, TakMi gK rnevunk, abo pobiTb HeBeMKI NOpLii ANS 3MEHLIEHHS
po3nuBY.

YBATIA: IMig yac 3MilWyBaHHS rapsumx piauH BUKOPUCTOBYWTE Ginblimit
TEPMOCTINKMIA KOHTeHep abo 06pobnsiTe MeHLWi nopuii. byabre foaaTkoBO
obepexxHnMuM Npu poboTi 3 rapsynMm piguHamu, oo YHUKHYTU TPaBM Bif
nepenuey, panToBOro BUNapoBYBaHHA Ta 6pu3ok. bneHpep cnig HaxMAnTU nig
KyTOM, W06 Balla pyka He byna npsiMo Hag, Napot. [neynk He nigxoauTb Ans
BMKOPUCTAHHSA 3 rapsiuMMu piguHamu.

» 3anobiranite HEHaBMUCHOMY 3anycky. Hikonu He HaTUCKanTe nepemMukadi,

SKLO0 BM He roTOBi BUKOPUCTOBYBATK bBieHaep.

* He BukopucTOBYy#iTe Ll bneHaep An9 iHWKX Linei, OKpiM NPUroTyBaHHS ixi

Ta HanoiB.
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Q IHCTPYKLiT 3 BUKOPUCTAHHSA

MNepen nepLmM BUKOPUCTAHHAM PEKOMEHIYEMO BUTEPTU OCHOBHMIA BNOK YMCTOHO
BOJIOTOH0 raHyipKoto, Wwob Buaanutn 6pya abo nun. PeTenbHo BUCYWiTh MAKOKO
BCMOKTYHOUOH TKaHMHO. O6epexkHO 0UYUCTITb YCi Hacaaku (KpiM 3apsigHoi 6a3n)
Tena0K MUIbHOK BOAOH.

Baxnueo: Jleza pyxe roctpi, 06epexxHo 3 HUMU noBoabTecs. [epekoHanTecs, Lo
py4HUI BneHaep BiAKAOYEHUI Bif, PO3ETKM Nepen CKNaaaHHsAM abo 3HATTIM
Hacagok.

IHcTpyKUia ansa 6neHpepa

1. [1ns 36MpaHHA Hixku BneHaepa 3 MOTOPHUM BI0KOM, MOBEPHITb HiXXKY MPOTH
rOAMHHMKOBOT CTPINIKM A0 3aTAryBaHHA. [1ng po36MpaHHS NOBEPHITb Y 3BOPOTHOMY
HanpsMKy.

2. MNpocTo NigKNYiTh pyYHMiA bneHaep 40 pO3ETKU.

3. OnycTiTb py4HuMit BneHaep y ixxy. BUkopuctoByiiTe nepemMmnkay WBKAKOCTI ANis
3MiHM LWBUIOKOCTI.

4. Wo6 3ynmuHuTM paboTy bneHaepa, BiANyCTiTb KHOMKY Y BEPXHiM YaCTUHI
MOTOpPHOro B6/10KY.

IHCcTpyKUia ans noapi6HioBaua

1. MNoMicTiTb Yalwy noapibHIOBaYa Ha YMCTY piBHY NOBEPXHIO.

2. BcraHoBIiTb 1Ie30 noapibHOBava B YaLly.

3. Moknagits iy B yawy noapibHioBayva.

4. BukopuctoByinTe nepeMumkay WBUAKOCTI 419 3MiHU LWBKUAKOCTI.

5. MpukpiniTe KpMLWKY A0 Yawi noapibHOBaYa Ta NOBEPHITb ii 3@ TOAMHHUKOBOK
CTpinkoto o dikcauii. Ans 3HATTS KPULLKM NOBEPHITb Y 3BOPOTHOMY HaNpsIMKY.
6. BcTtaBTe MOTOPHMIA BNOK B OTBip KPULWKKM NOAPiOHIOBAYa Ta NOBEPHITL 33
roOAMHHMKOBO CTPINKOK A0 dikcauii.

7. MioknoyiTe NpUNag 40 pO3eTKU Ta HATUCHITb NepeMuKaY Ang novaTky poboTu.
8. W06 3ynuHUTM npunag, BignycTiTb KHOMKY Y BEPXHii YaCTUHI MOTOPHOTO
6n10Ky.
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IHCTPYKLIiT 3 BUKOPUCTAHHSA Q
3acTepexeHHs:

o [1n 3HWXKEHHS PU3UKY TPABM HiKOJIM HE CTaBTe piXKy4ye Ne30 Ha OCHOBY be3
nonepeaHbOi NPaBUIbHOrO BCTAHOB/IEHHS Yallli.

* [lepekoHanTecs, WO KpuwKa noapibHoBaYa HaaiMHo 3adikcoBaHa nepep,
BMKOPWUCTAHHAM MpUNaLY.

IHCTpyKUia ana Hacapku ana 36MBaHHS.

Hacapnka pns 36MBaHHs Nnpu3HayveHa ans 36MBaHHS BEPLUKIB, SEYHUX
6iNKiB, a TaKOX 419 NepeMilyBaHHs OiCKBITIB | FOTOBMX AeCepTiB.

36ipka

[ng 36MpaHHs Hacaaku ansg 36MBaHHSA 3 OCHOBHMM B10KOM

nepekoHaiTecs, Lo HacaaKa ons %GMBaHHﬂ BCTAHOBJ/IEHA Ha

penykTopi, 3CyHyBLUM ABi YaCTUHU Pa3oM, OKM He BifUYETE, LLO BOHM 1
HafgiMHO 3'egHanMCa Ha CBOEMY MicLi. [TOMIiCTiTb OCHOBHMI 610K Ha

3ibpaHy Hacaaky Ang 36MBaHHA 3 peayKTOPOM i, yTPUMYOUU CeKLit0 .
penyKkTopa, NOBEpHiTb HACAAKY NPOTU FOAMHHUKOBOI CTPiNIKK, AOKM BiH

He 3adiKcyeTbCa.

BukopuctoByiTe nepemMmkay WBMAKOCTI AN 3MiHM LWWBMAKOCTI.

IHcTpyKuia ana cknaHku 700 mn.

CkNsHKY peKOMeHA0BaHO 419 BUKOPUCTaHHS 3 HAaCaaKow Ans
3MilLYBaHHA Ti/IbKM AN OXONIOMKEHMX/TENANX iHrpenieHTiB. Bucoka
CKNSIHKA ifeanbHO MiaXoAWTb AN 3MillyBaHHS iHrpemieHTIB 6e3
po36pU3KYBaHHS.

MoMicTiTb iHrpenieHTH B CkNsHKY. LLLo6 3anobirtm po36puskyBaHHIo,
MOBHICTIO 3aHYpTe HAaCaAKY A9 3MillyBaHHS B iHIpeaieHTw.

YBIMKHITb Npunaa, BUKOPUCTOBYIMTE NepemMmnkay WBUAKOCTI ANS 3MiHU
WBMAKOCTI. 3MilLyITe iHFpediEHTH, NOBINIBHO pyXxakuu Npunag yropy,
BHM3 i MO KONy.
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Q IHCTPYKLUIiT 3 BUKOPUCTAHHSA

Hacaaka gna 3miwyBaHHS

* Jle30 3MilWye Ta nepemillye, LOAA0UYM [0 BALLOT CYMilli ULLIE HEBENUKY
KiNIbKiCTb NOBITPS.

» BuKopuCTOBYIMTE NErkMit pyx Bropy i BHM3, BOAHOYAC 3abe3nevyroumn nosHe
33aHYPEHHS 3aXMUCTYy 1Ie3a Ha HacafLi AN 3MillyBaHHS Y PiAUHY, 06 YHUKHYTH
po36pur3KyBaHHS (HaXMAiTb KACTpyNto abo MUCKY Big, cebe, LWLO06 CTBOPUTH
rnbLIy 30HY A9 3MiLLYBAHHS).

» Konu BM 3MilyeTe B KaCTpyni 3 aHTUNPUIapHUM NOKPUTTAM, byabTe
obepexHi, wob He noapsnaT NOKpUTTS BaeHaepoM.

e Konu BM 3Miluy€eTe B KAaCTpyAni Ha NAKUTI, 3HIMITb KacTpyAo 3 Jxepena Tenna,
wob 3axmucTuTu GneHpep Big neperpisy. Hacagka Ans 3MilyBaHHs
6e3neyHa 4ns BUKOpUCTaHHS 3 xeto/pignHoto go 100°C.

e [lig yac 3MiWwyBaHHS pianH (0COBAMBO rapsaunx pianH) BUKOPUCTOBYMTE
BMCOKMI TEPMOCTINKWUIA KOHTelHep abo pobiTb HeBenuki nopuii, wob
3MEHLUMUTU PO3NIMBAHHSA, pO3BPU3KYBAHHS Ta MOX/MBICTb OTPMMAHHS TPAaBMMU
Bif, OMiKYy.

Mpumitka: CkNgHKa, IKa BXOAWUTb A0 KOMMEKTY, HE MiAXOAWUTb AN BUKOPUCTAHHSA
3 rapssuMMu pigmMHamu.
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YuweHHa Ta gornan Q

3aBXau peTeNbHO OUYULLANATE NPUCTPIN NiCNS BUKOPUCTAHHS.

¢ OcHoBHuI 6noK: [NepekoHanTecs, Wo Oyab-9Ka Hacaaka 3HATa 3 MPUCTPOIO.
OuuLLarite OCHOBHMIA 610K NiMLe rybkoto abo Bonoroto raHvipkoto. He
BMKOPUCTOBYITE abpa3nBHi 3aC0BM ANS YMLLLEHHS, IKi MOXYTb MOApANaTH
MOBEPXHIO.

¢ Hacapka ang 3milnyBaHHS: 3HiMIiTb HACaAKy 3 OCHOBHOrO 610Ky. s yniLeHHs
Hacaaku Ans 3MillyBaHHS MUWATE BPYYHY TEMJIOK MUIBHOK BOAOIO.

¢ TonepemxeHHs: bynbTe 06epexHi 3 1e3amMu, OCKiNIbKM BOHU Llyxe rocTpi i
MOXYTb CMPUYUHUTU TPABMMU.

o CknsiHKa: [1n9 OUYULLEHHS CKNSHKM NPOMUIATE ii TEMIOK MUBbHOK BOAOH abo
MOMICTiITb Ha BEPXHIO NOMULLIO NOCYAOMUIHOT MaLLUHK.
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Q YTunisauia crapux enekrponpunagis

Lleri cumBON Ha NpoaykTi abo Ha MOro ynakoBLi BKa3ye Ha
Te, WO el NpoAYKT HE MOBUHEH YTUi3yBaTMCS Pa3oM 3
nobyToBMMM BiaxoAaMu. 3aMiCTb LbOro MOro Clif nepenaTu
Y BiANOBiAHWIM NYHKT 360py A4N19 nepepobKku enekTpuUHOro
Ta e/1eKTPOHHOIo 06nagHaHHS.

3abe3neunBLIM NPABUIIbHY YTUI3ALLIKO LbOrO NPOAYKTY, BU LOMOMOXETE
3ano6irTM NOTEHLiMHMM HEeraTUBHMM HacniaKaM A1 HaBKOMMULLHbOIO
cepefoBuLLa Ta 340POB'A IIOANHM, AKi MOXKYTb BYTU BUK/IMKAHI HEMPABU/IbHUM
MOBOMKEHHAM 3 BiAX0AaMM LbOrO NMPOAYKTY.

LLlo6 MiHiMi3yBaTK pu3MKK OS89 300POB'S Ta HABKOJIMILHBOMO CEpefOBULLA Nicns
3aBEPLUEHHS TEPMiHY CyKOM LbOro NpoAyKTY, BU NOBMHHI yTUAi3yBaTH BaTapei/
AKYMYNSTOPU Ta BIAHECTH iX A0 MYHKTY 360pYy, MPU3HAYEHOr0 MiCLLeBUMM
opraHamu Bnaau, ae voro byne BignpaBneHo ons suaaneHHs 6atapen Ta ons
HaneXHoi nepepo6Ku. 3BEPHITLCSA 4O MiCLLEBMX OpPraHiB BAagm Ans OTPUMaHHS
[A0naTkoBoi iHdopMaLii wono nepepobku Ta 6e3neyHoi yTunisauii y Bawwii
MiCLLeBOCTi.

10 | monene: He-103



CepBicHe 06cn1yroByBaHHS i rapaHTia Q

QUIN Hece BianoBifaNnbHICTb Nepep, KiHUEBUM CMOXMBaYEM abo KOPUCTyBaYEM
33 6yAb-SKYy HEBIAMNOBIAHICTb CTOCOBHO TOBAPY, LLLO iCHYE HA MOMEHT NMOCTaBKM
NPOAYKTY BiAMNOBIAHO A0 NOJIOXEHb, YMOB | TEPMiHiB, BCTAHOBNEHUX YUHHUM
33aKOHOJ,aBCTBOM.

PekoMeHayeTbCs, W06 peMOHT BUKOHYBaB KBanidikoBaHWI nepcoHann.

Y pasi BUHMKHEHHS MWUTaHb YM HECMPABHOCTENM He MOCnilWaliTe NoBepTaTH
NPOAYKT y MarasuH, 3BepHiTbcs y cnyxby niaTpumkn TM QUIN
service@quin.com.ua

+380 67 654 32 86

MomEnb:He-103 | 171



Q TexHiyHa iHdpopMauin

Bara npunbnamsHo 0,80 kr
MoTyXHicTb 1200 Bt
Hanpyra 220B
YacToTa 50T

TexHiuHi xapakTepuCTUKK MOXYTb BiTV 3MiHeHi 6e3 nonepeaHbOro CNOBILLEHHS
NS NOKPALLEeHHS SKOCTi ToBapy. [paBo Ha TEXHIYHI 3MiHM Ta 3MiHM Y AM3aliHI
36epiraeTbcs NPoAoBX NpoLecy po3pobKM NPoOayKTY.

Llett npunag 6yno nepesipeHo 3rigHO BCiX BiANOBIAHUX, aKTyaIbHUX AUPEKTUB
CE.

BurotosneHo B KuTai.

KomnnekTauiq

1X Py4Hwii 6bneHpep (OCHOBHMI 610K + Hidkka BneHaepa)
1X CknsHka, 700 mn

1X Hacapka ong 36uBaHHS

1X Yawa noapibHtoBaya, 500 mn

1X Nle3a nogpibHoBava

1x MocibHMK KopuMcTyBaYa

1x [apaHTifiHKi TanoH
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Peuentu Q

PeuenTu, siKi rotyloTbca 3a Aonomoroto 6neHaepa

AriaHUM KOKTeinb

M'aTa B LbOMY peLenTi MPUEMHO HiBENOE CONOAKICTb Arig | TepnKicTb
XYpaBAUHHOro coky. CnpobyiiTe oro B 6yab-aKOMy 3 BalIMX YOOIEHNX
DPYKTOBUX CMY3i.

BuxoouTtb ABi CKNAHKM Hanoto.

IHrpepieHTu:
e 1/2 CKNAHKM 3aMOPOXKEHOT YOPHMLLI
* 1 ckngHKa NONYHMLL, OUMLLEHOI Ta po3pi3aHoi HaBnin
e 1/4 ckNAHKM YNaKOBAHOIO CBIXOro INCTS MATH
» 1 6aHaH, Hapi3aHMi LWUMATO4YKaMM
e 1/3 CKNSIHKM XYPaBAMHHOIO COKY
e 1/3 cknsiHKK BOAM

MpuroryBaHHa:

1. MoMicTiTb yCi iHrpeaieHTM B 3a3HAYEHOMY NOPSAKY B CKNISHKY A8
3MilWyBaHHs. 3MilLyiTe 3a LONOMOrol HAaCaAKM ANS 3MilllyBaHHS,
BMKOPUCTOBYHOUM PYXM Bropy-BHM3, NPOTAroM 1 yu Hinblue XBUAUHM.

2. MNopaBainTe HeramHo.

XapuoBa iHbopMauis Ha nopuito (1 ckngHka):
e kanopii 117

e Byrneesoau 29r

e uykop 161

e xupu Or

e KNITKOBWMHA 5T
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Q Peuentu

CmMysi 3 MaHro Ta naima
Buxoamntb 6n1m3bko 1 cKngHKa Hanotwo

IHrpepieHTu:

* 1 CKNIIHKA MaHro, Hapi3aHOro WMaTo4YKaMu

* 1/3 CKNISIHKM 3BMYANHOIO 3HEXMPEHOIO MOrypTy
* 1,5 yariHOI NOXKM CBIXKOrO COKY narMma

0,5 yariHoi NOXKM TepToi Leapu narnMa

e 2 CTONIOBi OXKM XOJIOAHOT BOAM

MpurotyBaHHa:

1. MoMicTiTb yci iHrpenieHTV B 3a3Ha4eHOMY NOPSAKY B CKISIHKY A8 3MilYBaHHS.
3MiwyKnTe 33 4ONOMOrOI0 HACaAKM A9 3MiLLYBAHHS, BUKOPUCTOBYHOUM PYXH
Bropy-BHu3, NpoTarom 1 um Binblie XBUAWHM.

2.MopaBaiTe HeramHo abo NOMICTiTb B XONIOAUNIbHUK 015 OXOJIOAXKEHHS.

XapuoBa iHbopmauisg Ha nopuito (1 ckngHka):
* Kanopii 195

e Byrnesogm 39r

e uykop 35r

* Xupw 3r

* KNITKOBMHA 3r

Llo6 cmy3i ByB 6inblu NOXMBHUM, 30inbLITE KiNbKiCTb HOTYypTYy A0 1/2 CKNAHKM.
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Peuentu Q

binkoBuii KoKTeNb

ApaxicoBe Macno, 6aHaH i Kakao-nopoLok. KoKTennb, IK1iA HanoBHeHWI Binkom,
KNI 060B'AI3KOBO HACMTUTb BaC 419 ManbyTHiIX 3BEpLUEHD.

Buxooutb 6nmn3bKo 1,5 CKASIHKM Hamnoto

IHrpepieHTu:

e 2 CTONIOBI NOXKM BEPLIKOBOrO apaxiCoOBOro Macna
* 1 6aHaH, Hapi3aHWi LUIMaTOYKaMM

« 1 ctonoBa noXxka 6inKOBOro NOPOLUKY

* 1 yaiiHa NOXKa HECONOAKOrO Kakao-nopoLKy

* 1 yaiiHa NOXKa HaCiHHS IbOHY

* ¥ CKNSHKW HECONO0AKOro MUIMAANbHOrO MOIOKA

MpuroryBaHHa:

1. MoMicTiTb yci iHrpenieHTV B 3a3Ha4YeHOMY NOPSAKY B CKASIHKY A8 3MilYBaHHS.
. 3MiWwywTe 33 LONOMOrOK HaCaAKM 4NN 3MilLlYBAHHS, BUKOPUCTOBYOUM PYyXM
Bropy-BHu3, NpoTarom 1 um Binble XBUAWHM.

2.TlopaBanTe 3 NboAOM abo OXO0NOAXKYMTE 4O FOTOBHOCTI.

IHdopMaLis Npo xapyoBy LiHHICTb Ha nopuito (NpnbansHo V2 CKNGHKKM):
« kanopii 192 (52% Big, xupy)

* Byrnesogm 18r

e Luykop 8 r

e Xxupwn 12r

* KNITKOBMHA 3r
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Q Peuentu

MpocTtuit ppykTOBUIA CMY3i

MpuroTyBaHHS WBKWAKOIO Ta MOXMBHOMO HaMo 33 AOMOMOrOK Py4YHOro
bneHgepa.

BuxoomTtb 611M3bKO 2 CKNSIHOK HamMo

IHrpepieHTH:

¢ 1 ckngHKa CBIXKOI NONYHML, OYMLLEHOT Bif WKIPKM Ta pO3pPi3aHOi HaBnin
¢ 1 ckNIIHKA 3aMOPOXKEHMUX LIMATOYKIB aHaHaca

* % CKNSHKM anenbCMHOBOIO COKY

MpurotyBaHHA:

1. MoMicTiTb yCi iHrpemieHTN B 3a3HAa4YEHOMY NOPAAKY B CKNSAHKY 419 3MilLYBaHHS.
3MiwyiTe 33 4ONOMOrOK HACaAKM AN 3MilLYBaHHS, BUKOPUCTOBYHOUM PYXH
Bropy-BHU3, NPOTAroM 1 XBUAUHM.

2.MopaBaiTe HeramHo abo NOMICTITb B XONOAMNBbHUK AN OXONIOLXKEHHS.

IHdopMaLis Npo XapyoBy LiHHICTb Ha nopuito (1 ckngHKa):
« kanopii 129 (2% Bip, >xxupy)

 Byrnesogu 30r

* Lykop 259

* xxupwm Or

* KJTITKOBUHA 4r
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BuwwHeBo-iMGUPHO-KOKOCOBE CMY3i

MpuroTyBaHHS WBKWAKOIO Ta MOXMBHOMO HaMo 33 AOMOMOrOK Py4YHOro
bneHaepa.

Buxooutb 6nu13bKo 1 CKNAHKM

IHrpepieHTH:

¢ 1 cKN9HKa TEMHOI CON0AKOT 3aMOPOXKEHOT BULLHI

¢ % CKNSIHKM KOKOCOBOIO MOJIOKa

1 1uMaTOK CBIXKOro iMBUPY, OUMLLEHUI | pO3pi3aHuii HaBMiN

MpuroTtyBaHHA:

1. MoMicTiTb yCi iHrpemieHTN B 3a3HAa4YEHOMY NOPAAKY B CKNSAHKY 419 3MilLYBaHHS.
3MiwyiTe 33 4ONOMOrOK HACaAKM AN 3MilLYBaHHS, BUKOPUCTOBYHOUM PYXH
Bropy-BHM3, NpoTAromM npnbansHo 30 cekyHa,.

2.TMopasariTe HeranHo abo MOMICTITb B XONOAUNBbHUK A5 OXONOOXKEHHS.

XapuoBa iHbopMauisg Ha nopuito (1 ckngHKa):
* kanopii 242 (57% Bip, xupy)

* ByrneBsogu 25r

e uykop 18 r

* Xupwu 16r

e KNITKOBMHA 3r
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Q Peuentu

MoTpiliHKI1 WOKONAaAHUI KOKTEWb
[nsa nobutenis wokonaay.
BuxoguTtb 651M3bKO 2 CKNISIHKM

IHrpepieHTH:

* % CKNSHKM MOonoKa (6yab-sKOi XXMPHOCTI)

¢ 1% CTONOBOT NIOXKM LLIOKONAAHOrO CHMpony

e V2 YaHOI NTOXKM KaKao-MopoOLUKY

¢ 1% Yawku WOKON3AHOIrO MOPO3MBa NPeEMiyM-Knacy

MpurotyBaHHA:

1. MoMicTiTb yCi iHrpemieHTN B 3a3HAa4YEHOMY NOPAAKY B CKNSAHKY 419 3MilLYBaHHS.
3MiwyiTe 33 4ONOMOrOK HACaAKM AN 3MilLYBaHHS, BUKOPUCTOBYHOUM PYXH
Bropy-BHW3, NPOTAroM Npuban3sHo 45 cekyHa,.

2.TopasaiTe HeramHo.

IHpopMaLis Npo xap4oBy LiHHICTb Ha nopuito (V2 CKNAHKK):
« kanopii 154 (39% Big, xxupy)

* ByrneBogm 21r

e uykop 19 r

* Xupwn 7t

* KNiTKOBUHaA 1r
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ba6a laHyw (faHyax)

Lle nonyngpHa cTpaBa CXigHOi KyxHi 3i CMakeHWx 6akNaxaHiB, 3aKycka, Lo
CKNAJAETLCS TOIOBHMM YMHOM i3 FOTOBMX BaKknaxaHiB y BUINSAI Nope, 3MillaHmxX
i3 npunpaBamu. IKka Yy[0BO NiAXOAUTH K COYC A0 0BOYiB abo naBawa, Tak i K
Hamaska ans 6ytepbpoais. LLLo6 gocartm xapakTtepHoro ob6ByrneHoro cMmaky,
BApiTb 6aKNaXaHM Ha BiAKPUTOMY BOTHi, afe BM TAaKOX MOXETe MpoCTo
06CcMaxunTM abo 3aneKTH iX y AyXOBLi, AOKM BaKNaXaHU He CTaHYTb MAKUMM.
Buxopgutb npnbnunsHo 1% cknsiHku

IHrpepieHTH:

* 1 cepenHilt He ounLLEHNIA BaknaxaH

1 3y6UMK YaCHUKY, NoapiGHEHWM

* 1/3 CKNSHKM CBIXKOTO NUCTS METPYLLKM

¢ 2 CTONIOBMUX NIOXKOK TaXiHi

* 2 YalHi IOXKM CBIXKOr0 JIMMOHHOIO COKY
* 2 YaliHi NOXKM ONIMBKOBOI ONii eKcTpa

e V5 yariHOi NOXKM coni

MpuroryBaHHa:

1. 06cMaxkuTn 6aknaxanu. Lie MoxHa 3pobuTH 0fHUM i3 ABOX CNOCOBIB: AKLLO Y
BAC ra3oBa MNauTa, BU MOXETe 00XapUTH iX HaL NAUTOH (LBMALLMIA CNoCib).
MpuTpuMyroUM HaknaxkaH XapoMiLHUMM WMNLSAMM, MOMICTITb HA BOTOHb MUTH i
obepexHo nepeBepTaiiTe 6aknaxaHu, MOKU BCi CTOPOHU He MOTEMHIKOTb.
BincTtaBTe Tpoxu oxonoHyTu. Apyruit cnocib - ue o6kaptoBaHHS B SyXOBL,.
MomicTiTe GaknaxaHu Ha peLLiTKy, NOMICTiTb y GOpMY A1 3aniKaHHS, 3acTeNIeHy
donbroto. MNoMicTiTb ix skoMora 6anxye A0 BEPXHbOrO HarpiBasbHOrO efieMeHTa
[YXOBKM Ta nepesepTamnTe KOXHi 5-10 XBUAUH, BOKM BCi CTOPOHU He
06apsaTbcs. Baxxnneo, Wwob 6aknaxkaHn 6ynn Makumu, wob 6aknaxkaHu
po3BantoBanucs. Lle Moxe 3aiHaTh Big 15 Ao 30 XBWAKMH, 3aN1€XHO Bif, BaLIOi
[yxosku. Konn 6aknaxaHun NOTEMHIOTb, BiACTABTE iX TPOXM OXONOHYTH.
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Q Peuentu

2. TIoMICTiTb pewTy iHrpemieHTiB y HeBennKy MUCKY. OUnCTiTb MAKOTb BaknaXaHiB
(BMKMHbTE WKipKY Ta HACiHHA) | AoJanTe iX y MUCKY. 3MilyiTe 33 LONOMOro
Hacagkun AN 3MilWlyBaHHS, BAKOPUCTOBYIOUM PYXM Bropy-BHM3, 40 OTPUMAHHS
BOaXkaHOi KOHCUCTEHLLIT.

3. Cnpobyiite Ha CMakK i gofariTe Npunpaeu 3a BGaxKaHHSM.

IHdbopMaLis Npo xapyoBy LiHHICTb HA NOPLit0 (2 CTONOBI IOXKK):
« kanopii 37 (54% Big xupy)

e BYrnesogm 4r

euykoplr

* Xupw 2r

* KNITKOBMHA 2r
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Introduction Q

4

Thank you for your preference for QUIN brand products, a new era of home
appliances at the intersection of style and innovation. We offer a wide range of
products designed for modern living, combining sleek, high-tech design with
innovative technologies and the highest quality. We invite you to explore the
future of home appliances, where every product is a step into tomorrow.

QUIN is designed for discerning consumers like you who seek a combination of
functionality and style in their home appliances, aiming to enhance their space
with quality technology. We believe that QUIN resonates with you, someone who
seeks smart, stylish, and practical solutions for modern living, preferring
products that are not just tools but a lifestyle choice for a forward-looking and
elegant life.

Your HB-103 hand blender is a compact, ergonomic, multifunctional and
versatile household appliance for everyday use, designed for chopping food,
preparing emulsions, purees, whipping drinks, mousses and more, designed just
for you, which is the best choice and will become your reliable assistant in the
kitchen.
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Important Safety Precautions Q

4

Carefully read all instructions carefully before using the device and keep them
for future reference. Always follow these warnings to avoid personal injury or

damage to the device. This device should only be used in accordance with the
instructions. There is a risk of injury if the product is used incorrectly.

1. Do not allow children to use the blender without supervision. Cleaning and
maintenance of the device should not be performed by children without
supervision. Always unplug the appliance from the mains when left unattended
and before assembling, disassembling or cleaning.

2. This device should not be used by children. Keep the device and its cord away
from children.

3. This device can be used by children aged 8 years and older if they have been
given supervision or instruction concerning use of the device and understand
the risks involved. Cleaning and maintenance of the device should not be
performed by children under 8 years of age, even under supervision. Keep the
device and its cord away from children under the age of 8.

4. The device can be used by persons with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the device in a safe way and
understand the hazards involved.

5. Children should not play with the device.

6. Exercise caution when handling sharp blades, emptying the cup and during
cleaning.

7.Be careful if hot liquid is poured into the bowls or glasses used with the
blender, as it may be ejected from the device due to sudden evaporation.

8. Be careful when handling the attachments during use and cleaning.

9.The appliance is not intended for use with an external timer or separate
remote control system.

10. Always inspect the device and its accessories for visible damage before use.
Do not use if there is damage or if the device has been dropped. Contact
Customer Service if there is any damage or malfunction.

MODEL:HB-103 | 23



Q Important Safety Precautions

11.The device can be left plugged in when not in use. However, it should be
unplugged before assembly, disassembly, cleaning, or if not in use for a long
time.

12.This product is in full compliance with all relevant country laws and
standards that apply to this type and class of device. If you have any questions
about the safety and compliance of the product, please contact our customer
service department.

13. WARNING: Avoid contact with moving parts. Keep hands, hair, clothing, and
spatulas and other kitchen utensils away from the attachments during operation
to reduce the risk of personal injury and/or damage to the appliance.

14. CAUTION: Keep your fingers away from the attachments. To remove food,
make sure the blender is not running.

15. Do not use an extension cord. Connect the device directly to an electrical
outlet.

16.To protect against electric shock, do not immerse the main unit in water or
other liquids. Only the attachments of this device are designed to be immersed
in water or other liquids. Never immerse any other part of this unit. If the
blender is dropped into liquid, remove it immediately, clean it and dry it before
continuing to use it.

17. Always remove the blades and knives from the bowl before cleaning.

18. Do not overfill the mixing bowl. Observe the maximum fill line.

19. Do not operate the blender with an empty bowl - this may damage the
motor.

20. Do not mix hot liquids in the mixing bowl.

21.Do not immerse the main unit in water or other liquids.
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Safety During Use Q
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» Remove all packaging and any promotional labels or stickers from the
blender before using it for the first time.

« Handle the blending attachment with care, the blades are very sharp.

» To avoid splashing, always insert the blending attachment into the mixture
before turning on and release the high or low speed switch before removing
from the mixture.

+ When mixing cold/warm liquids, use a tall container such as a pitcher or
make small portions to reduce spills.

WARNING: When mixing hot liquids, use a larger, heat-resistant container or
handle smaller portions. Take extra care when handling hot liquids to avoid
injury from overflow, sudden evaporation, and splashing. The blender should be
tilted at an angle so that your hand is not directly over the steam. The jug is not
suitable for use with hot liquids.

» Prevent unintentional starting. Never press the jigger unless you are ready to
use the blender.

» Do not use this blender for any purpose other than preparing food and
beverages
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Q Instructions for Use

Before first use, we recommend wiping the main unit with a clean, damp cloth
to remove any dirt or dust. Dry thoroughly with a soft, absorbent cloth. Gently
clean all attachments (except the charging base) with warm, soapy water.

Important: Blades are very sharp, handle with care. Ensure that the hand blender
is unplugged from the power outlet before assembling or removing
attachments.

Instruction for blender

1.To assemble the detachable shaft with the motor unit, turn the shaft anti-
clockwise direction until tightened. To disassemble, just turn in the adverse
direction.

2.Simply plug the hand blender to power outlet.

3. Lower the hand blender into food. Use the speed switch to change the speed.
4.To stop the hand blender release the switch at the top of the motor unit.

Instruction for chopper bowl

1. Place the chopper bowl on a clean, level surface.

2.Assemble the stainless copping blade into the chopper bowl.

3. Cover the connector on the chopping blade.

4. Place food into the chopper bowl.

4. Attach the lid onto the chopping bowl and turn it in clockwise direction until
it locks into position. To detach the lid, turn in adverse direction.

5.Insert the blend head into the hole of the chopper lid, and turn in clockwise
direction to lock.

6. Plug the appliance to power outlet and press the switch button to begin
operation.

7.To stop the appliance release the switch at the top of the blend head.
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Instructions for Use Q
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Caution:

« To reduce the risk of injury, never place cutting blade on base without first
putting bowl properly in place.
» Be sure chopper lid is securely locked in place before operating appliance.

Instruction for Whisk

1.To assemble the whisk with the motor unit, turn the whisk

anti-clockwise direction until tightened. To disassemble, just

turn it in the reverse direction.

2.Simply plug the blender into the power outlet.

3. Lower the blender into the food and depress the switch at

the top of the motor unit. 1

4. To stop the blender, release the switch at the top of the

motor unit. .

Instruction for measuring cup, 700 ml

The cup is recommended for use with the blending attachment
exclusively for cool/warm ingredients. The tall cup is ideal for
mixing ingredients without splashing.

Place the ingredients in the cup. To prevent splashing, fully

immerse the blending attachment in the ingredients.

Turn on the device and use the speed control to adjust the
speed. Blend the ingredients by slowly moving the device up,
down, and in a circular motion.
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28

nding Attachment

The blade mixes and stirs while adding only a small amount of air to your
mixture.

Use a gentle up and down motion, whilst ensuring the protective blade
guard on the blending shaft remains fully submerged in the liquid to avoid
splatter (tilt the pan or bowl away from you to create a deeper area for
blending).

When blending in a non-stick pan/container, be careful not to scratch the
coating with the hand blender.

When blending in a saucepan over heat, remove the pan from the heat
source to protect the Hand Blender from overheating. The blending shaft is
safe to be used for food/liquid up to 100°C.

When mixing liquids (especially hot liquids), use a tall heat-proof container
or make small quantities at a time to reduce spillage, splattering, and
possibility of injury from burning.

N.B. The beaker included is not suitable for use with hot liquids.

When pureeing soups, pulse first to break up the large, already tender
ingredients, then increase the speed for a smooth finish.
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Cleaning & Maintenance Q

Always clean the appliance thoroughly after use.

¢ Main Unit: Ensure any attachment has been removed from the unit. Clean
the main unit with a sponge or damp cloth only. Do not use abrasive
cleaners that could scratch the surface.

¢ Blending Shaft: Release the attachment from the main unit. To clean the
blending shaft, wash by hand using warm, soapy water.

¢ Warning: Be mindful of the fixed razor-sharp edges of the blades, they are
very sharp and should be handled carefully to avoid injury.

¢ Warning: Take care when cleaning the blades as they are very sharp and
should be handled with care, to avoid injury.

¢ Beaker: To clean the blending jug, wash with warm soapy water or place on
the top rack of the dishwasher.
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Q Recycling of old electrical appliances

This symbol on the product or its packaging indicates that
this product should not be disposed of with household
waste. Instead, it should be taken to an appropriate
collection point for the recycling of electrical and
electronic equipment.

By ensuring that this product is disposed of correctly, you will help prevent
potential negative consequences for the environment and human health that
could be caused by improper waste management of this product.

To minimize the risks to health and the environment at the end of the life of
this product, you must dispose of the batteries/accumulators and take them to
a collection point designated by your local authorities where it will be sent for
battery removal and proper recycling. Contact your local authorities for more
information on recycling and safe disposal in your area.
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Service and Warranty Q

4

QUIN is responsible to the end consumer or user for any non-conformity of the
product that exists at the time of delivery, in accordance with the provisions,
terms, and conditions established by applicable law.

It is recommended that repairs be carried out by qualified personnel.

If something goes wrong, do not rush to return your newly acquired product to
the retailer. Please contact QUIN Support.

service@quin.com.ua

+380 67 654 32 86

MODEL:HB-103 | 3]



Q Technical Information

Weight approx. 0.80 kg
Power 1200 W
Voltage 220V
Frequency 50 Hz

Specifications are subject to change without notice to improve the quality of
the product. The right to technical and design changes is reserved during the
product development process.

This device has been tested in accordance with all relevant, current CE
directives.

Manufactured in China.
Product packaging

1x Hand blender (main unit + blender attachment)
1x Measuring Cup, 700 ml

1x Whisk attachment

1x Chopper bowl, 500 ml

1x Chopper blade

1x User manual

1x Warranty card
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Recipes Q

Blender Recipes

The mint in this recipe pleasantly offsets the sweetness of the berries and the
tartness of cranberry juice. Try it in any of your favorite fruit smoothies. This
recipe makes two cups of drink.

Ingredients:

* 1/2 cup frozen blueberries

« 1 cup strawberries, hulled and halved
* 1/4 cup packed fresh mint leaves

* 1 banana, sliced

* 1/3 cup cranberry juice

* 1/3 cup water

Instructions:

1. Place all ingredients in the order listed into a blending cup. Blend using an
up-and-down motion for 1 or more minutes.

2. Serve immediately.

Nutritional Information per Serving (1 cup):
« Calories: 117

« Carbohydrates: 29¢

» Sugar: 16g

« Fat: Og

e Fiber: 5¢
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Q Recipes

Mango Lime Smoothie
This recipe makes about one cup of drink.

Ingredients:

1 cup mango, diced

* 1/3 cup plain non-fat yogurt
« 1.5 teaspoons fresh lime juice
¢ 0.5 teaspoon grated lime zest
« 2 tablespoons cold water

Instructions:

1. Place all ingredients in the order listed into a blending cup. Blend using an
up-and-down motion for 1 or more minutes.

2. Serve immediately or refrigerate until chilled.

Nutritional Information per Serving (1 cup):
« Calories: 195

 Carbohydrates: 399

 Sugar: 35¢

e Fat: 3g

e Fiber: 3g

*To make the smoothie more nutritious, increase the amount of yogurt to 1/2 cup.
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Protein Shake
Peanut butter, banana, and cocoa powder make this shake full of protein, sure to
energize you for the day ahead. This recipe makes about 1.5 cups of drink.

Ingredients:

« 2 tablespoons creamy peanut butter

* 1 banana, sliced

« 1 tablespoon protein powder

1 teaspoon unsweetened cocoa powder
« 1 teaspoon flax seeds

* 3/4 cup unsweetened almond milk

Instructions:

1. Place all ingredients in the order listed into a blending cup. Blend using an
up-and-down motion for 1 or more minutes.

2. Serve with ice or refrigerate until ready to enjoy.

Nutritional Information per Serving (about 1/2 cup):
» (Calories: 192 (52% from fat)
» Carbohydrates: 18g
* Sugar: 8g
« Fat:12g
 Fiber: 3g
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Simple Fruit Smoothie
Prepare a quick and nutritious drink using an immersion blender. This recipe
makes about two cups of drink.

Ingredients:

* 1 cup fresh strawberries, hulled and halved
* 1 cup frozen pineapple chunks

* 3/4 cup orange juice

Instructions:

1. Place all ingredients in the order listed into a blending cup. Blend using an
up-and-down motion for 1 minute.

2. Serve immediately or refrigerate until chilled.

Nutritional Information per Serving (1 cup):
 Calories: 129 (2% from fat)
 Carbohydrates: 30g

* Sugar: 25g

* Fat: Og

« Fiber: 4g
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Cherry Ginger Coconut Smoothie
Prepare a quick and nutritious drink using an immersion blender. This recipe
makes about one cup.

Ingredients:
e 1 cup dark sweet frozen cherries
e 3/4 cup coconut milk
» 1 piece fresh ginger, peeled and halved

Instructions:

1. Place all ingredients in the order listed into a blending cup. Blend using an
up-and-down motion for about 30 seconds.

2. Serve immediately or refrigerate until chilled.

Nutritional Information per Serving (1 cup):
 Calories: 242 (57% from fat)
« Carbohydrates: 25g
 Sugar: 18g
» Fat: 16g
 Fiber: 3g

MODEL: HB-103 | 37



Q Recipes

Triple Chocolate Milkshake
For chocolate lovers. This recipe makes about two cups.

Ingredients:

* 3/4 cup milk (any fat content)

» 1V tablespoons chocolate syrup

 1/2 teaspoon cocoa powder

1% cups premium chocolate ice cream

* 1% CTONOBOT NOXKM LWOKONAAHOIO cupony
e V5 4YaliHOT NOXKM KaKao-NopoLLKY
e 1% YaWwKu WOKONaAHOro MOpo3mBa NpeMiyM-knacy

Instructions:

1. Place all ingredients in the order listed into a blending cup. Blend using an
up-and-down motion for about 45 seconds.

2. Serve immediately.

Nutritional Information per Serving (1/2 cup):
« Calories: 154 (39% from fat)

« Carbohydrates: 21g

» Sugar: 19¢

e Fat: 7g

« Fiber: 1g
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Baba Ganoush

This popular Middle Eastern dish is a dip made primarily from roasted
eggplants mixed with spices. It is perfect as a dip for vegetables or pita bread,
or as a spread for sandwiches. To achieve the characteristic smoky flavor, grill
the eggplants over an open flame, but you can also simply roast them in the
oven until they are soft. This recipe makes about 1% cups.

Ingredients:

¢ 1 medium unpeeled eggplant

* 1 clove garlic, minced

* 1/3 cup fresh parsley leaves

« 2 tablespoons tahini

* 2 teaspoons fresh lemon juice

« 2 teaspoons extra virgin olive oil
* 1/2 teaspoon salt

Instructions:

1. Roast the eggplants. You can do this in one of two ways: if you have a gas
stove, you can grill them over the burner (a quicker method). Holding the
eggplant with heat-resistant tongs, place it over the stove flame and carefully
turn it until all sides are charred. Set aside to cool slightly. The second method
is roasting in the oven. Place the eggplant on a wire rack, in a foil-lined baking
sheet. Position it as close as possible to the oven'’s top heating element, turning
every 5-10 minutes until all sides are charred. It is essential for the eggplant to
be soft enough to fall apart. This may take 15 to 30 minutes, depending on your
oven. Once the eggplant is charred, set it aside to cool slightly.

2.Place the remaining ingredients in a small bowl. Peel the eggplant flesh
(discard the skin and seeds) and add it to the bowl. Blend using an up-and-
down motion until you reach your desired consistency.

3. Taste and adjust seasonings as needed.
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Nutritional Information per Serving (2 tablespoons):
« Calories: 37 (54% from fat)

» Carbohydrates: 4g

 Sugar: 1g

* Fat: 2g

« Fiber: 2g
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