Stick Mixer Set
powerful 800W

BTSMS595

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

For Your Safety

•

Do not operate any appliance with a
damaged power cord or plug after the
appliance malfunctions, or is dropped or
damaged in any manner.

•

Ensure the bowl and lid are fitted correctly
and securely before operating the appliance.

•

Never feed food by hand. Always use the
food pusher.

•

Remove cutting blade from bowl before
tipping contents of bowl out. (Do not touch
the blades as they are sharp).

Read all instructions carefully, even if you are
quite familiar with the appliance.

•

The blades and discs are very sharp, handle
with care. Always hold the blade from the
top, away from the cutting edge when
handling and cleaning.

Do not attempt to override the Bowl Lid lock
safety mechanism.

•

Do not use outdoors.

•

Store unit indoors in a dry location.

•

To protect against the risk of electric shock
DO NOT IMMERSE motor unit, plug and power
cord into water or any other liquid.

•

•

This appliance is not intended for use by
persons (including children) with reduced
physical, sensory and 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.

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

•

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

•

Operate on a level surface. Operating on
sinks, drainboards or uneven surfaces must be
avoided.

•

Do not use any appliance for anything other
than its intended use. This product is intended
for household use only.

•

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

•

•

Never leave an appliance unattended when
in use.

•

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

•

Do not touch any moving parts.

•

Keep hands and utensils away from moving
blades or discs while processing food to
reduce the risk of severe injury to persons or
damage to the food processor. A scraper
may be used but must be used only when the
food processor is not running.

•

To reduced the risk of injury, never place
cutting blade or disc on base without first
putting bowl properly in place.

•

This appliance is intended for processing
small quantities of food for immediate
consumption. It is not intended to process
large quantities of food at one time.

•

Do not operate the appliance when empty.

•

Switch off and remove the plug from the
power outlet before cleaning or when not in
use. To unplug, grasp the plug and pull from
the power outlet. Never pull the the power
cord and never carry the appliance by the
power cord.

Warning
If the power cord is damaged, the power cord
must be replaced by the manufacturer, its
service agent or similarly qualified persons in
order to avoid a hazard.
This product has not been designed for any uses
other than those specified in this booklet.

Save These Instructions
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Features of Your Stick Mixer Set

Variable Speed Control
Power Speed Button I
Power Speed Button II
Release Button
Motor Unit

800ml Beaker

Bowl Lid

Whisk
Bowl

Anti Slip Base
Anti Slip Base

Chopper Blade

Stainless Steel Shredder
Blade Guard

Shredding/Slice Blades with Holder

Blender Shaft with Blade
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Getting to Know Your
Stick Mix Set

PLEASE NOTE: The 800mL Beaker is only
heat resistant up to 80-90°C. Always
allow boiling foods or liquids to cool
down before starting to blend.

Congratulations on the purchase of your new
Bellini Stick Mix Set.

2. Ensure that the appliance is unplugged.

Before using your new Stick Mix Set for the first
time, it is extremely important that you read and
follow the instructions in this Use and Care
booklet, even if you feel that you are familiar this
type of appliance.

3. Insert the motor unit into the blending shaft
until it locks. Always ensure that the shaft has
locked firmly in place and does not move.

In particular, please pay close attention to
section entitled IMPORTANT SAFEGUARDS. Find a
safe and convenient place to keep this
booklet for future reference.

5. Adjust the variable speed control to the
desired speed.

4. Connect the plug to the power outlet.

NOTE: The Variable Speed Control is only
available for Power Button I.

This appliance has been designed to operate
from a standard domestic power outlet. It is not
intended for industrial or commercial use.

6. Lower the Stick Mixer into the food. It is normal
to expect food to splash during operation.
When processing hot foods or liquids always
ensure the appliance is not held in the rising
steam – this will prevent condensation from
reaching the motor housing. If condensation
does appear on the motor housing please
remove immediately with a cloth.

Before Using the Stick
Mix Set for the First
Time
Carefully unpack the unit and remove all
packaging material. Wipe the motor unit with a
damp cloth. Wash the shaft, mixing blade and all
the accessories in warm soapy water.

7. Hold on to the container and press the Power
button I or II to start the motor. Slowly move
the Mixer up and down during operation.

Take care not to submerge the motor unit in the
water. Ensure it is thoroughly dry.

Caution: When blending soft foods do not use
the appliance for longer than one minute at a
time.

Pay careful attention to the sharp blades.

When blending hard foods do not use the
appliance for longer than 10 seconds.

How to use the hand
blender

Always allow the blender to rest for 3 minutes
before using again.
Do not chop extremely hard food, such as
nutmeg, coffee beans.
Tip: Use a pulsing, on/off action when blending
to achieve the best results.
8. Watch the consistency of the food while using
the Mixer and regularly check the blade and
blade guard for clogged food. Use a rubber
scraper to carefully remove any obstruction
after switching the power off at the wall
outlet.

The hand blender is perfectly suited for preparing
dips, sauces, soups, mayonnaise and baby food
as well as for mixing and milkshakes.
1. When preparing food always use a large and
high sided container.

9. When you have finished blending, Release
the Power button and wait until the motor
has stopped before lifting the Mixer out of the
food.
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10. Always unplug the appliance immediately
after use. Lay down the appliance on a flat,
dry surface where it can not fall.

6. Do not touch the whisk with your hands or
any objects (ie hair, clothes etc) when the
appliance is connected to the mains power
supply.

NOTE: After blending very salty meals,
you should rinse the Mixer blades with
clean tap water immediately after use
to avoid discolouration and corrosion of
the blending shaft.

7. Clean the appliance in accordance with
the instructions in the Care and Cleaning
section. Do not leave any food to dry on the
appliance.

Caution: Do not use the whisk continuously
for more than 1 minute at a time to avoid
overheating. Let the appliance cool down
to room temperature before you continue
processing.

WARNING: Always release the Power button,

wait until the motor has completely stopped and
unplug the appliance before assembling or
dismantling the blending tool.

How to Use the Slicing/
Shredding

How to Use the Whisk

For preparing a maximum of 500g of foodstuffs at
once (no meat).

Use the whisk only for whipping cream, beating
egg whites and mixing sponges and Ready-mix
desserts. Do not use any fragile containers with
the appliance. It is recommended to use high
sided and medium sized stainless steel or plastic
containers like the one provided.

Slicing: potatoes for gratins dauphinois, carrots,
cucumbers, etc.
Shredding: grated carrots, celery.

1. Insert the Whisk into the whisk holder firmly,
then Insert the motor unit into the Whisk gear
box until it locks.

1. Put the blade “S” into the blade –holder disc.
place the blade –holder disc onto the spindle
in the middle of the bowl.

2. Before pressing either power button  I or II to
begin whisking, immerse the whisk in the food
(up to half of its height) to avoid excessive
splashing and dripping of liquids onto the
appliance.

2. Press down and hold the Lock part on the top
of the handle, Turn the lid in clockwise until it
locks into position.
3. Put the motor unit in place then start the
appliance.

3. During operation, do not allow the whisk from
touching the interior walls of the container.

4. Put the foodstuffs into the feeder tube and
guide them using the pusher, never your
fingers, or a utensil.

4. Always wait until the motor has stopped
completely and unplug the appliance before
lifting the whisk out of the food.

5. Always unplug the appliance immediately
after use.

5. When you have finished whisking, detach the
gear box from the motor unit by pressing the
Release Buttons. Finally pull the whisk from the
gear box
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Care and Cleaning

How to Use the chopper

•

WARNING: To avoid injury and damage

to the appliance, always turn the appliance
off, wait for the motor to stop completely
and unplug the appliance immediately after
operation and before dismantling or cleaning
the appliance.
•

Do not touch the assembled blending tool
with your hands or any other object whilst the
appliance is connected to the power supply.

Chopper is perfectly suited for hard food, such
as chopping meat, cheese, onion, herbs, garlic,
carrots, walnuts, almonds, prunes etc.

•

The Mixer blades are very sharp – DO NOT
TOUCH THE BLADES. To handle the blending
tool always grasp the shaft.

Don’t chop extremely hard food, such as ice
cubes, nutmeg, coffee beans and grains.

•

Do not place the appliance or power cord in
a dishwasher.

Before chopping…

•

Do not immerse the motor housing or
power cord in any liquids or spill any liquids
on it. Always wipe off any spilled liquids
immediately.

•

Do not use abrasive cleaners, cleaning pads,
corrosive chemicals, disinfectants, bleach or
any sharp or hard objects i.e metal scouring
pads, for cleaning as this could damage the
surface. Carefully clean the appliance and
the container with a damp sponge or cloth
with warm soapy water. Soak any stubborn
residues on the processing tools in warm
soapy water for approx ten minutes and then
remove any remaining residue with a soft
washing brush.

•

Remove the processing tool: Hold on to the
motor housing with one hand and grasp the
shaft with the other hand. Press the Release
Buttons to release the lock. Remove the
processing tool.

•

Clean the processing tool (Mixer blades) with
a soft nylon washing brush and warm soapy
water. Rinse the processing tools thoroughly
under running water.

•

Thoroughly dry the motor housing and all
parts of the appliance after each cleaning
and before assembling the appliance. Leave
all parts to dry naturally.

•

Be sure that the unit is unplugged before
cleaning.

•

It is recommended that the appliance be
washed immediately after use.

•

It is suggested that the shaft is detached
from the motor housing before the cleaning
commences.

1. Carefully place the blade onto the central
spindle in the bowl, holding it by the plastic
part. Caution: the blade is very sharp! Always
hold it by the upper plastic part. Always
place the chopper bowl on the anti-slip base.
2. Put the foodstuffs into the bowl, never fill the
bowl above the maximum limit indicated.
3. Insert the motor unit on the chopping bowl lid
until it locks.
4. Press the Power button to operate the
chopper. During processing, hold the motor
unit with one hand and the chopper bowl
with the other.
5. After use, unplug the appliance immediately,
remove the motor unit from the chopping
bowl lid by pressing the Release buttons.
6. Then remove the chopping bowl lid, carefully
take out the blade.
7. Don’t operate hard food for no longer than
10 seconds.
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Processing Guide (for
chopping bowl)
Food

Maximum

Operating
time

Preparation

meat

200g

15sec

1~2cm

herbs

50g

8sec

nuts,
almonds

150g

15sec

cheese

100g

10sec

1~5cm

bread

75g

8sec

2cm

onion

150g

8sec

half

biscuits

150g

8sec

1cm

soft fruit

200g

10sec

1~2cm

Egg

4 eggs

15sec
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