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SAVE THESE INSTRUCTIONS

Note: The specifications and/or components of this appliance are subject to change without prior notice.



1 Contents

1. Important Safety InStructions ... 3
2. COMPONENES ...t e et e e e e e e ennee e e e aneeeee s 5
3. Before Using For The First TiMe ......cccoevviiiiie i 6
4. To Use the Milkshake MakKer.............ccccoumiiiiieeiiiicciiieee e, 6
ST @7 = o1 o T TR 7
6. Schematic Wiring Diagram..........ceceiiuiieeiiiieeeecsieeeessiiee e e ssiae e e s seaee e 7
T RECIPES. ..t 8
71 Traditional Greek Frappe ..o 8
7.2 Classic Vanilla Milkshake ...........c.oocciiiiiiii e 8
7.3 Old Fashioned Chocolate Milkshake ..........c.cccccooiviiiiiiiniiiiee 9
7.4  Strawberry Milkshake ..., 9
7.5 Chocolate Peanut Butter Milkshake............ccoccoiiiiiiiiiiniinne. 10
7.6  Coconut MilKShake ..........ooviiiiiiiie e 10
7.7  Yoghurt SMOOthi€........c.eiiiiiiii e 10
8. GUANANTEE ... . 11

Page 2 of 11



1. Important Safety Instructions

WARNING Before using your appliance, please read all instructions.

e Check if the rated voltage of the appliance is compatible with the local power
system. Confirm if all the attachments are included in the package, otherwise
contact the responsible vendor.

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

e This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

e Use this appliance only for its intended uses as described in manual. Do not use
corrosive chemicals or vapours with this appliance

e Unplug from electrical outlet when not in use, or before assembling, disassembling
or cleaning. To unplug, grasp the plug and pull from power outlet. Never pull cord.

e To avoid risk of electrical shock, do not put the motor in water or any other liquid.
e Never carry the appliance by the cord.

e  Switch off the appliance before changing accessories or approaching parts which
move in use

e The use of attachments not recommended or sold by the manufacturer may cause
electric shock or injury.

e Do not operate the appliance with a damaged cord or plug. If the supply cord is
damaged, it must be replaced by the manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.

e Do not operate any appliance if the appliance malfunctions, is dropped or
damaged in any manner. Return appliance to the nearest authorised service agent
or similarly qualified person for a thorough examination, repair, electrical or
mechanical adjustment.

e NEVER reach for an appliance that has fallen into water. Switch ‘OFF’ at the
power point and unplug immediately.

e Do not use this appliance outdoors.

¢ Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.
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Do not operate or place any part of this appliance on or near any hot surfaces,
such as a gas or electric burner, or in a heated oven.

Do not use an appliance for other than its intended use.

Do not attempt to repair or disassemble the appliance. There are no user
serviceable parts.

This product has not been designed for any uses other than those specified in this
booklet.

The appliance should not operate for more than 3 minutes continuously. After each
cycle of operation it should rest for at least 10 minutes.

Never touch the blades while the machine's plugged in.

Keep fingers, hair, clothing and utensils away from moving parts.

Avoid contacting moving parts

Never blend hot liquids, oil or fat.

Do not add ingredients to the beaker while the appliance is operating.

Do Not mix any flammable liquids, etc. in this appliance.

Ensure the beaker is properly in place before operating the appliance.

Care should be taken when handling this appliance as it contains a mixing blade.
Do not use this appliance with an extension lead.

DO NOT MOVE this appliance when it is in operation.

Ensure the packaging of this appliance is disposed of properly. Keep plastic bags
away from babies and children.

Do not switch this appliance on without the beaker in place.

Do not tamper with the beaker-interlocking switch.

If this appliance is used by a third party, DO supply the instruction manual with it.
ONLY for domestic use. Industrial or commercial use invalidates the warranty.

No liability can be accepted for any damage caused by non-compliance with these
instructions or any other improper use or mishandling of appliance
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2. Components

Motor Housing \h v

\

Interlocking
Safety Switch

Mixing Blade

Beaker Support

2 Speed Switch

Base
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3. Before Using For The First Time

Remove all packaging and dispose of thoughtfully.
Wash the beaker in warm soapy water.

Ensuring the product is unplugged from the power, clean the mixing blade and
shaft with a damp cloth and dry thoroughly before use.

WARNING:
Do not immerse the motor housing in water or any other liquid.

Misuse of this appliance may result in serious injury.

Take care when cleaning the mixing blade.

4. To Use the Milkshake Maker

Ensure that the 2 speed switch is in the “0” position. -

Place ingredients to be mixed in the beaker, being careful not to fill above the
maximum level.

Place the beaker into the Milkshake Maker, ensuring the top of the beaker is

located in the slot of the interlocking switch, then lift up and swing the beaker
inward at the bottom and rest on the beaker support.

Al
/ Y=

Plug in, switch on and while holding the appliance steady, press the 2-speed
switch to either “I” or “II” to start mixing.

Note: If ingredients splash out of the beaker, reduce the speed or liquid level.
When mixing is complete, press the 2 speed switch back to the “0” position.
Remove the beaker by swinging it out and then down.

Pour the drink into a cold glass or beaker and serve immediately.

Note: Do not run the Milkshake Maker continuously for more than 3 minutes at a

time, as doing so will overheat the motor and reduce the life of the appliance.
Allow 10 minutes rest between uses.

Page 6 of 11



5. Cleaning

Always switch off and unplug before cleaning.

Note: Do Not touch the mixing blade.

To clean the mixing blade, fill the beaker to the Max mark with warm water.
Insert the beaker as previously explained.

Operate the Milkshake Maker on “I” speed for 30 seconds.

Remove the beaker, unplug from the power point then dry the mixing blade and
shaft thoroughly with a dry cloth.

The beaker should be hand washed in warm soapy water.
Note: Do not put the beaker in the dishwasher.
To clean the Milkshake Maker body, wipe with a damp cloth.

Ensure the cloth is not excessively wet and that no moisture enters the motor
housing.

Do not use abrasive cleaners, petrol, any other flammable liquids or solvents to
clean the product.

NEVER IMMERSE THE MAIN BODY, CORD SET OR PLUG IN WATER.

6. Schematic Wiring Diagram

N O M
a R Interlocking ©
Switch
O
IN4007
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. 5 o

On / Off Switch
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7. Recipes

7.1 Traditional Greek Frappe
Makes 1 Glass

Instant coffee (preferably Freeze Dried): 1% to 3 teaspoons

Cold water: Y4 cup

Sugar (optional): 2 to 3 teaspoons

Milk (optional): Ya cup

Ice cubes (optional): 2 to 3 each
Method

1. Melt coffee & sugar with 1 tablespoon of boiling water.

2. Add % cup cold water and blend until the mixture forms a thick and
frothy foam.

3. Pour the foam into a tall glass and stir in milk and ice cubes if desired.
Drink with a straw.

Note: Do not try and blend Ice Cubes in the beaker as this will damage the
mixing paddle.

7.2 Classic Vanilla Milkshake

Vanilla ice cream: 2 scoops

Milk: Y% cup or fill to Max level on Beaker
Vanilla extract: 1 tablespoon

Sugar: 2 teaspoons

Method

1. Add vanilla extract, sugar and ice cream to the beaker.
2. Fill with milk to the Max level and blend until smooth.

3. Pourinto tall glass & add an extra scoop of ice cream to garnish.
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7.3 Old Fashioned Chocolate Milkshake

Chocolate or Vanilla ice cream: 2 scoops

Milk: 2 cup or fill to Max level on Beaker
Chocolate syrup: 3 - 4 tablespoons

Method

1. Add Chocolate syrup and ice cream to the beaker.
2. Fill with milk to the Max level and blend until smooth.

4. Pour into tall glass & add an extra scoop of ice cream to garnish.

7.4 Strawberry Milkshake

Milk: 2 cup or fill to Max level on Beaker
Strawberry ice cream: 2 scoops

Icing sugar: 2 tablespoons

Vanilla extract: 2 teaspoon

Strawberry ice cream topping: 1 tablespoon

Whipped cream (optional): 1 tablespoon

Fresh strawberries sliced (optional): 2 Strawberries
Method

1. Add ice cream milk, vanilla extract and strawberry syrup in the
Beaker.

2. Fill with milk to the Max level and blend until smooth.
5. Pour into tall glass.

3. Garnish with an extra scoop of ice cream, whipped cream & fresh
strawberries.

Page 9 of 11



7.5 Chocolate Peanut Butter Milkshake

Chocolate or Vanilla ice cream: 2 scoops

Milk: 2 cup or fill to Max level on Beaker
Chocolate syrup: 3 - 4 tablespoons

Smooth peanut butter: 2 tablespoons

Method

1. Add ice cream milk, peanut butter and chocolate syrup in the Beaker.
2. Fill with milk to the Max level and blend until smooth.

6. Pour into tall glass & add an extra scoop of ice cream to garnish.

7.6 Coconut Milkshake

Coconut Milk: Y2 cup

Milk: a cup or fill to Max level on Beaker
Castor sugar: 2 tablespoons

Vanilla extract: 1 teaspoon

Vanilla ice cream: 2 scoops

Method

1. Add ice cream milk, coconut milk and vanilla extract in the Beaker.
2. Fill with milk to the Max level and blend until smooth.

7. Pourinto tall glass & add an extra scoop of ice cream to garnish.

7.7 Yoghurt Smoothie

Yoghurt (any of your favourite flavours): 1 cup
Milk: Ya cup
Ice cubes or ice cream (optional):

Method
1. Combine milk and yoghurt in the beaker and blend until smooth.

2. Pour into a tall glass and add ice cream or ice cubes.

Note: Do not try and blend Ice Cubes in the beaker as this will damage the
mixing paddle.
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8. Guarantee
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53

54

6.1

WHAT’S COVERED?
H.E. Group Pty Ltd (“us” “we” or “our”) warrants this good for a full replacement or refund for a period of
twelve months from the date of purchase.

This warranty covers materials and workmanship defects only.

WHAT IS NOT COVERED?
This good is for household use only and if used in any way other than as detailed in the instruction
manual will void this warranty.

This warranty does not apply to defects arising from abuse, alteration, unauthorised or unreasonable use
of the good, nor does it cover general deterioration due to usage.

This warranty does not apply to accessories due to general deterioration or acts beyond human control.

WHAT WE WILL DO

We will replace the good or provide a refund to the value of the purchase price, if a defect is discovered
in the good during the warranty period of twelve months subject to verification of defect or malfunction
and the date and proof of purchase and purchase price.

WARRANTY COSTS
Once we have received the goods and you have complied with the warranty, our costs associated with
the warranty claim will be borne by us.

No responsibility will be taken for goods lost, mislaid or damaged whilst in transit.

GENERAL
The benefits of this warranty are additional to any other rights and remedies you may have under law.

Our goods come with guarantees that cannot be excluded under Australian Consumer Law. You are
entitled to a replacement or refund for a major failure and compensation for any other reasonably
foreseeable loss or damage. You are also entitled to have the goods repaired or replaced if the goods fail
to be of acceptable quality and the failure does not amount to a major failure.

Notwithstanding 5.1, except as provided for in this warranty, all express and implied warranties and
conditions under statute or general law as to the merchantability, description, quality, suitability or fitness
of the goods for any purpose, or as to design, assembly, installation, materials or workmanship or
otherwise are (where permitted under law) expressly excluded.

To the extent permitted by law, our total liability for loss or damage of every kind related to the good in
any way whatsoever is limited to the amount paid to the retailer by you for the good or the value of the
good.

These terms and conditions supersede and exclude all prior and other discussions, representations
(contractual or otherwise) and arrangements relating to the supply of the goods or any part of the goods.
This includes representations not made by us relating to the performance of the goods or any part of the
goods or the results that ought to be expected from using the good.

CUSTOMER CARE

To claim under this warranty, you must first contact our friendly customer service team on free
call 1800 079 124 or via email info@hegroup.com.au and explain the basis of your claim. Our
customer service team will then provide you with directions on how to make your claim under this
warranty.

This warranty is valid with the presentation of the original proof of purchase receipt or tax invoice

originating from the store of purchase for the product showing the retailer's name, date of purchase and
amount paid, by you, for the good.
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