CARE & USAGE INSTRUCTIONS

IMPORTANT SAFEGUARDS PARTS & ACCESSORIES

WHEN USING AN ELECTRICAL PRODUCT, ESPECIALLY AROUND CHILDREN,
BASIC SAFETY PRECAUTIONS SHOULD ALWAYS BE FOLLOWED, INCLUDING:
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Read and save all instructions.

WARNING: The Blades and Discs are sharp!

Handle carefully at all times.

Always use caution when cleaning the bowl

and handling the blade. Use spatula for

removing ingredients and only when the 17
appliance is not operating.

Do not immerse the Motor Base, Power Cord, 18
or Plug in water or any other liquid.

Before use, ensure the voltage marked on the 19
product matches your local power supply.

Do not use the Electric Chop Master if the
Power Cord, Plug, or product is damaged. 20

If the appliance malfunctions, unplug it

immediately. Do not attempt fo repair it 21
yourself. Contact the customer service
department. 22

Always disconnect the Electric Chop Master
from the power supply when not in use, and 23
before assembling, disassembling, or cleaning.

Never use the Electric Chop Master without
ingredients inside the bowl, as this may
damage the appliance.

Ensure the Motor Base is correctly aligned and 24
securely attached before operating.

Do not open or remove the Lid while the 25
appliance is in operation.

Wait for the Blade to completely stop rotating
before removing the Lid or handling the
chopped ingredients. 26

Always remove the Blade before handling food
from the Bowl. 27

Do not touch moving parts such as blades or
motor components while the appliance is in
use. 28

Always turn off the appliance and disconnect
rom power supply or outlet, before doing
any of the following: replacing accessories or

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY
NOT INTENDED FOR COMMERCIAL USE

accessory parts that move during operation
cleaning or maintenance and assembly and
disassembly.

Do not attempt to disassemble, modify, or
repair the appliance yourself.

Rinse the Blade and Bowl immediately after use
to prevent food debris from drying or sticking.

Always place the appliance on a flat and
stable surface.

Do not operate near hot surfaces, such as 3
stoves or ovens, or near flammable materials
or gases. 4

Never let the Power Cord hang over the edge
of a counter or touch hot surfaces.

Do not use outdoors.

Thils appliance is intfended for household use 5
only.

This appliance is not intended for use by
persons (including children) with reduced
Ehysicol, sensory, or mental capabilities, or

y persons lacking experience or knowledge,
unless supervised or instructed by someone
responsible for their safety.
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Keeﬁ the appliance and its cord out of reach
of children.

Use only accessories recommended by the
manufacturer, Use of attachments not supplied
may result in fire, electric shock, or personal
injury.

Do not use the appliance with an external timer
or remote-control system.

Use the product only as described in this
manual and only for household foo
preparation. 8

Avoid continuous operation for more than 30
seconds at a fime to prevent overheating.

1 CONTROL PANEL 10 POWER CORD

2 PUSHER 11 WHISKING DISC

3 FEED CHUTE 12 PEELING ACCESSORY

4 MOTOR BASE 13 SPINDLE

5 LID 14 DOUGH BLADE

6 BOWL 15 SLICING/SHREDDING DISC
7 CHOPPING BLADE 16 EGG SEPARATOR

8 NON-SLIP MAT 17 SPATULA

9 HANDLE



CONTROL PANEL

BEFORE FIRST USE

1 Unpack the Electric Chop Master and remove all packaging materials.

2 Carefully wash the removable parts (Bowl, Lid and Accessories) with warm,
soapy water. Dry thoroughly.

3 Wipe the Motor Base with a soft, damp cloth and dry with a clean towel.

4 Ensure all components are completely dry before use.

CAUTION

The blades and discs are extremely sharp. Handle with
care at all times. Never assemble or disassemble the
appliance while it is connected to power. Ensure the
Motor Base is correctly aligned on the Bowl before
operating. Overloading the Electric Chop Master can

shorten the lifespan of this appliance.

U

1

CARE & USAGE INSTRUCTIONS

SING YOUR ELECTRIC CHOP MASTER
Place the Non-slip Mat on a flat, stable surface
and then place the Bowl on the Non-slip Mat.

Insert required accessory into the Spindle at the
bottom of the Bowl. Add ingredients.

Align the arrow on the Motor Base with the arrow
on the Lid. Once aligned, lower the Motor Base | —
until it is securely in place. The appliance will not
operate unless correctly aligned.

Plug the appliance to an outlet or power supply.
Press the Power Button, then press the Function/
Select Button to select the desired function.

Securely hold the Handle with one hand, while
applying constant downward pressure on the
Motor Base, press and hold the Start/Cancel
Button to start processing the food. Ensure to hold
the Bowl while food is being processed.

The appliance will stop processing when the timer
has ran out, or if Start/Cancel Button has been
released. Press Power Button to turn off.

ALWAYS DISCONNECT THE APPLIANCE FROM THE POWER OUTLET
WHEN PLACING OR REMOVING ATTACHMENTS, OR CLEANING.

FUNCTION GUIDE

FUNCTION RUN TIME
Chop/Peel 17 seconds
Dough/Whisk 30 seconds
Slice/Shred 15 seconds

Pulse 20 seconds (counts up)




USING THE CHOP FUNCTION

1

Insert the Chopping Blade into the Bowl.
Cut ingredients into %2 —1 inch sized pieces
before adding them.

Secure the Lid in place. Align the arrow
on the Motor Base with the arrow on the
Lid, ensuring both are correctly positioned
before operation.

Plug the appliance into a power source or
outlet, then press Power Button. Using the
Function/Select Button, select the Chop/
Peel function, then press and hold Start/
Cancel Button to begin. Hold the Motor
Base firmly during use.

For Pulse Mode, using the Function/Select
Button, select Pulse. Press and release Start/
Cancel button in short bursts. The motor will
run only while the button is pressed and will
stop as soon as you release it. Note: The Pulse function will not run more
than 20 seconds at a time.

If the appliance shakes during use, stop operation and redistribute the
ingredients evenly.

When processing is complete, press Power Button to turn off appliance.
Unplug the Power Cord from power source or outlet. Ensure that Chopper
Blade has stopped completely before removing Lid. Carefully remove the
Chopping Blade, then food.

CAUTION
The blade is sharp. Handle with care.

CARE & USAGE INSTRUCTIONS

USING THE PEEL FUNCTION

Attach the Peeling Accessory vertically to the Spindle,
then secure the Spindle onto the Bowl.

Add food into the Bowl (no more than half full).
Cover and align the Lid, ensuring the arrows on the
Motor Base and Lid are correctly aligned.

Plug into power source or outlet. Press the Power
Button. Using the Function/Select Button, select
Chop/Peel function, then press and hold
Start/Cancel Button to start. If more processing is
required, wait for 30 seconds before repeating the
process.

The appliance will stop processing when the timer has
ran out, or if Start/Cancel Button has been released.
Press Power Button to turn off.

Once finished, press the Power Button to turn off
appliance. Unplug the Power Cord from power
source or outlet. Ensure that Peeler accessory has
stopped completely before removing Lid, then food.

USING THE DOUGH FUNCTION

Attach the Dough Blade to the Spindle by
placing it vertically, rotating counterclockwise to
lock, and then securing the Spindle onto the Bowl.

Cover the Lid, align the Motor Base, and ensure
the arrows on the Motor Base and Lid are
aligned before operating.

Plug into power source or outlet. Press the Power
Button. Using the Function/Select Button, select
Dough/Whisk function, then press and hold
Start/Cancel Button to start. If more processing
is required, wait for 30 seconds before repeating
the process.

The appliance will stop processing when the
timer has ran out, or if Start/Cancel Button has
been released. Press Power Button to turn off.

Once finished, press the Power Button to turn
off appliance. Unplug the Power Cord. Ensure
Dough Blade has stopped, before removing Lid
and then dough.




USING THE WHISKING FUNCTION

1 Insert the Whisking Blade into the Spindle by placing it
vertically, then rotate counterclockwise to secure. Insert
the Spindle onto the Bowl.

2 Add food into the Bowl.

3 Cover the Lid, align the Motor Base, and ensure the
arrows on the Motor Base and Lid are aligned before
operating.

4 Plug into power source or outlet. Press the Power Button.
Using the Function/Select Button, select Dough/Whisk
function, then press and hold Start/Cancel Button to
start. If more processing is required, wait for 30 seconds
before repeating the process.

5 The appliance will stop processing when the timer has
ran out, or if Start/Cancel Button has been released.
Press Power Button to turn off.

6 Once finished, press the Power Button to turn off
appliance. Unplug the Power Cord. Ensure Whisking
Blade has stopped completely, before removing Lid and
then remove processed food.

USING THE SLICING/SHREDDING FUNCTION

SLICING SIDE SHREDDING SIDE

1 Insert the Shredding/Slicing Disc into the Spindle, then place the
Spindle onto the Bowl.

2 Attach the Lid securely. Align the arrow on the Motor Base with
the arrow on the Lid, ensuring the Motor Base is fully seated and
securely in place.
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3 Plug into power source or outlet. Press the Power
Button. Using the Function/Select Button, select
Slice/Shred function, then press & hold
Start/Cancel Button to start.

4 Securely hold the Handle with one hand, while
applying constant downward pressure on the
Motor Base. Add food, and using the Feed Pusher
to guide ingredients through the Feed Chute. Do
not use fingers or utensils. Ensure to cut ingredients
info appropriate sizes to fit into the Feed Chute.

s NOTE: DO NOT EXCEED THE FILL LINE WHEN
USING THE SLICING/SHREDDING FUNCTION

5 Once finished, press the Power Button to turn off appliance. Unplug the
Power Cord. Ensure appliance has stopped, before removing Lid and
then remove processed food.

CAUTION

The disc is sharp. Handle with care.




USING THE PULSE FUNCTION

1 Insert the preferred accessory onto the Spindle on the bottom of the
Bowl, then add food.

2 Attach the Lid securely. Align the arrow on the Motor Base with the
arrow on the Lid, ensuring the Motor Base is fully seated and securely
locked in place.

3 Plug into power source or outlet, then press Power Button. Using the
Function/Select Button, select Pulse function, then press and release
Start/Cancel button in short bursts. The motor will run only while the
button is pressed and will stop as soon as you release it. Note: The
Pulse function will not run more than 20 seconds at a time.

4 Once finished, press the Power Button to turn off appliance. Unplug the
Power Cord. Ensure appliance has stopped before removing Lid and
then remove processed.
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FOOD CHART PROCESSING GUIDE
This chart provides guidelines for the minimum and maximum amounts of

commonly used foods that can be processed in the chopper. For best results,
ensure the quantity of food falls within these ranges.

MINIMUM MAXIMUM
FOOD FUNCTION QUANTITY QUANTITY NOTES
. 1 cup (about 1 Peel and cut into 1-inch
Ontters Cliep small onion) SES pieces before adding to Bowl
Peel and cut into 1-inch
Carrofs Chop I cup 4 cups pieces before adding to Bowl
Cut into 1-inch pieces; trim
Raw Meat Chop 8 oz 24 oz any sinew before adding to
Bowl
Cooked Meat  Chop 8 oz 24 oz Cut info 1-inch pieces before
adding to bowl
Hard Cheese
(Parmesan or Cut into 1-inch pieces before
Pecorino) e G S adding to bowl
Herbs 1 lightly 4 ||gkh1(|jy R from herb
(parsley or Chop packed cup of  POcked cups - Remove stems from herbs
P . of picked before adding to bowl
cilantro) picked leaves |
eaves
Cream Whisk 1 7% cups 4 cups Use chilled cream for best
results
1 head of 3 heads of ) .
. . 8 Trim stem end of garlic before
Garlic Peel garlic (about garlic (about dding to Bowl
10 cloves) 30 cloves) adding fo Bow
Dough (Flour 70z Flour +
& Water) Dough 3.50z Water

PROCESSING TIMES ARE APPROXIMATE AND MAY VARY DEPENDING

ON INGREDIENT SIZE AND HARDNESS.
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HELPFUL TIPS

1
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For best results, cut ingredients into small, even pieces (approximately
Y%2—1 inch) before placing them in the bowl.

Use short pulses for coarse chopping, and longer pulses for finer results.
Avoid continuous operation for more than 30 seconds at a time to prevent
overheating.

When chopping larger or harder foods (such as nuts, onions, or carrots),
process in small batches for even results.

Always remove any pits, shells, or bones before chopping.

When peeling garlic, trim off the tops of the cloves for better results.
For herbs or leafy greens, pat dry before chopping to prevent sticking.
Do not overload the chopper, as this can affect performance.

To create uniform blends, scrape down the sides of the bowl between
pulses using the spatula.

CARE & CLEANING

This product requires little maintenance. It contains no user serviceable parts.
Do not try to repair it yourself. Contact the customer service department for any
unusual issues you may experience.

1

Always unplug the appliance and allow all parts to cool completely before
cleaning.

Wash the removable parts (Accessories, Bowl, Lid and Non-slip Mat) in
warm, soapy water immediately after use.

Rinse thoroughly and dry completely before reassembly or storage.

4 Do not immerse the Motor Base, Power Cord, or Plug in water or any other

liquid.
Wipe the Motor Base with a soft, damp cloth and dry with a clean towel.
Do not use abrasive cleaners, scouring pads, bleach, or steel wool.

Do not place any part of this appliance in the dishwasher.

7 Contact Customer Service for replacement if required.

Ensure all parts are completely dry before storing. Store in a cool, dry place.
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1 YEAR LIMITED WARRANTY

This warranty covers all defects in workmanship or materials in the mechanical and
electrical parts, arising under normal usage and care, for this product for a period of
12 months from the date of purchase provided you are able to present a valid proof-of-
purchase. A valid proof of purchase is a receipt specifying item, date purchased, and
cost of item. A gift receipt with date of purchase and item is also an acceptable proof-
of-purchase. Product is infended for household use only. Any commercial use voids the
warranty.

This warranty covers the original retail purchaser or gift recipient. During the
applicable warranty period within normal household use, we will repair or replace,
at our discretion, any mechanical or electrical part which proves defective, or replace
unit with a comparable model.

THIS LIMITED WARRANTY COVERS UNITS PURCHASED AND USED
WITHIN THE UNITED STATES AND CANADA AND DOES NOT COVER:

* Damages from improper installation.
* Defects other than manufacturing defects.

* Damages from misuse, abuse, accident, alteration, lack of proper care and
maintenance, or incorrect current or voltage.

* Damage from service by other than an authorized dealer or service center.

* This warranty gives you special legal rights and you may also have other rights to
which you are entitled which may vary from state (province) to state (province).

* Shipping and handling charges may apply.

* Proof of purchase is required to confirm the warranty.

CURTIS STONE PRODUCTS CUSTOMER SERVICE INFORMATION
EMAIL product@curtisstone.com
TOLL-FREE PHONE 1.877.822.7450
HOURS M-F 8:00am - 4pm CT
WARRANTY SITE hitps://warranty.curtisstone.com/
Visit our warranty site to register your Curtis Stone Products.

FoodFight Ltd. * Made in China

/\ WARNING: RISK OF CANCER FROM EXPOSURE E E
TO [LEAD, DI(2-ETHYLHEXYL)PHTHALATE(DEHP),
DIISONONYL PHTHALATE (DINP)] AND
REPRODUCTIVE HARM FROM EXPOSURE TO E _H
[LEAD, DI(2-ETHYLHEXYL)PHTHALATE(DEHP),
DI-N-BUTYL PHTHALATE(DBP)].

SEE WWW.P65WARNINGS.CA.GOV.

CALIFORNIA AB1200
PFAS DISCLOSURES/
DIVULGACIONES DE PFAS

foodfight.hk/ab1200pdf




