OPERATING MANUAL

SOKANY'
SK-6209

Thank you for purchasing this product.
To ensure proper use, we recommend that you read this instruction manual
before operating the umnit,
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PRECAUTIONS

®Bafore using, make sure voltage and frequency indicated on the bottom plate are the
samea as youriocal supply.

®When blending meat, fish, garlic or beans, do no! fill the blendar container ovaratull
or oparate more than 2 minutes.

®Do not immersa motor housing in watar.

®Heverremove or attach container when motor s operating,

®[Do not operale with the biades or the rotating parts without the container assembled.

® Do not open thae container or place anything (especially finger, spoon, fork, etc.} In the
container during operation,

®Do not place hotingradiants{over 00T ] in the container.

@Make sure lo assambie containar with the correct blade base and packing.

®|fthe supply cord is damaged, it must bereplaced by your dealerorits sarvice
agent cra similarly qualified persoeninerderto avoid a hazard,
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PREPARATION OF FOODS
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BLENDER DO’S AND DON'TS

Usa only the line voltage and frequency as specitied on the bottom of the blender,

. Always operate blender on a clean, dry surface lo prevent air from carrying foreign

matarial or water into the motor.

Putliquid portions of recipes inte blender container first unless the instructions in
recipes specify otherwise.

Cutall firm fruits and vegetables, cooked meals, fish and sealoods into pieces no
Ilarger tham 3/4" (1.Bom) ta 17 (2.5 cm), Cut all kinds of cheeses into pieces no larger
thar 3/4" (1.8 om).,

Usa rubber spatula 1o push ingredients to be chopped into liquid portion of recipe
OMLY when motor is OFF

Place cover firmly on blender container before starting, and rest hand on the
container cover when slarting and running motor.

Remove heavy dips and spreads, nut buttars, mayonnaise and products of similar
consistency by removing the processing assambly and pushing the mixture out
through the bottom opening into serving dishas or storage confainer

Pour mixtures if liquid or semi-liquid consistency, such as muffin and cake battars,
from blender comainer,

Allow cooked vegetables and broth to cool bafore pouring inte blender container for
processing.

Switch to a higher speed if the motor seems to labor when processing o prevent
ovarloading of the motor.

Uze a "MINIBLENDER" or 5 - cup blender container to procass citrus nind, coffea beans
or careal grains. Use only glass blender container to procoss whole spices and
hard cheasze.

DON'T:

1

DON'T expect your blender to replace all of your kitchen appliances, Itwill not: mash
potatoes, whip egg whites or substitutes for dairy toppings, grind raw meat, knead or
mix stiff doughs or extract juices from fruits and vegelables,

DON'T process mixtures foo long. Remember, the blender performs ils1asks in
saconds, not minutes. It is better to stop and check the consistency affer a few
seconds than to overblend and have a mushy or too linsly ground product.
DON'T overload the motor with extra-heavy or extra-large loads. If the motor stalls,
turn off immediately, unplug cord from oullet and remove a portion of the load belore
beginning again.

COMN'T put 1ca cubes into the contalner without at least one cup of liquid. lce cubes
will not process properly without liquid.

DON'T attempt to remove blender container from molor base or replace it until tha
motor has coasted lo a complete slop. Blender parts can be damaged.

DOMNT ramove container cover while processing, as food spillage can ocour, Use
leeder cap opening to add ingredients.

DONT place or store processing assembly on motor bass without first correctly
assembling tha blender containar. Severe injury can resultif blander is accidentally
furned on.

DON'T use any utensil, including spatulas, in the container while the motoris
running. They can catch in the moving blades, break the containar and cause severe
injury.

DONT usae ANY container not recommeandead by manufacturer for processing foods,
Other containers may break or ioosen dunng processing and cause severs injury,
DOMN'T vsze "MINI-BLEMDER" containers for processing whole spices (excepl
peppercorns) or hard cheeses, asthey can break the "MINI-BLENDER" container
and cause injury.
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BLENDER BLENDING TIPS

HOW TO USE A HUBBER SPATULA WITH YOUR

BLENDER
When blending ingrediants of a heavy consistancy, such as cheesa dips and sand-
wich spreads, ilis necessary to use a rubber spatula 1o help the mixture get down 10
the blades. To use spatula, turn mator off, remove the cover, move the spalulaup and
down rapidly along sides of the containar, and push the ingredients from the sides of
tha container to the center
MAYONNAISE
It mayonnaise curdles or liqueties, emply contents from container, blend another
egg and ona-fourth cup (50 mL) of liquetiad or curdled mayonnaise until mixed.
Remove feeder cap and pour remaining mayonnaise instead of oll into center of
container. Usa rubber spatula to thoroughly bland oil into mixture.

GRAVY OR WHITE SAUCE

To smooth gravy or white sauce which may be iumpy, allow 1o cool slightly and pour
inlo measuring cup and then put about 1/2 cup (125 mi) into blender container
Cover and star! processing. Remove feeder cap, and with motor running, gradually
add remaining gravy or sauce. Continue lo process until smooth,

CHOPPING GIBLETS

Te chop giblets for gravy, cook the giblets in water or broth, then cool to room
temporalure. Cutgiblets into 1" (2.5cm) pieces, pul in blendar container and covar
with cooled cooking liquid. Cover container, processtwo 30-second cycles at
HIGH. (if giblets are not chopped finely encugh, process for ane or two additional
cyclas.)

MAKING BUTTER

Heavy cream, sweelor sour, canbe used to make butter— pour into blender
container. Cover and process at HIGH until butter forms. Pour into strainer 1o drain
off liquid, then put butter into small bow! and press with spatula to remove as much
liguid as possible. Add salt while kneading butter. Try adding 1 tablespoon (15 mL]
dried herbs (parsiey tarragon, savory of agarlic clove) per cup (250 mL) of cream for
dalightiul harb butter.

ORANGE AND LEMON PEEL

Freaze thin strips of orange and lemon peei, then process 12 cup (125 mL) at atima
in"MINI-BLENDER" container at second speed. Store in freezerin "MINI-BLENDER"
container and use as neaded for pies, cookies breads, etc,

BREAD CRUMBS

Prepare bread crumbs from old bread and store in glass jars or "MINI-BLENDER"
contalners in refrigerator.

GRINDING POPPY SEEDS

To grind poppy seeds for fillings, place 172 cup (125 mL) poppy seedsin "MINI-
BLENDER" conlainer and process al second speed untll seeds are crushed and
moist. Stop blander once or twiceto shake down seeds from top of containar,

GRATING COCONUT
To grate fresh coconut, turn molorto HIGH, remove feeder cap, and drap coconu

pleces into revolving blades. After grating 1': cups (375 mL) coconut, emply
container and repeat process untll all coconut is grated.

HARD AND DRY CHEESE

Cheddar or processad cheese which has become hard and dry after long storaga in
the refrigerator may be cul inte pleces and grated in the blender. Process at HIGH
until linely grated. Ther usa for cagserole toppings. in sauces. alc.

DO NOT use "MINI-BLENDER" containers when processing hard cheese.
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