


7/8

Dear customet,

ZZ%

Thank you for purchasing the STUDI MAGIC by swizzz- Using the booster arm: herbs etc.

PROZZ2Z for your kitchen. If you follow the instructions
carefully it will serve you well for many years.

Contents and instructions

1.Alid
2. Container (capacity 0.9 ) incl. non-slip base
3. A mixer arm
4. A scraper
5. The main driving element with pull mechanism.
This part must never be exposed to water or put
in the microwave
6. Basket
7. Cutting rotor with three blades in a protective
jacket. Caution — these are very sharp
8. Protective jacket
9. Booster arm for light cutting of herbs etc.
10. Instruction for use in german and english
11. Rezept-Booklet ,Meine Top 20"

Saftey instruction

Please note, that the blades are very sharp! Be cau-
tious when handling the blades! The blades should
always be kept in the protective jacket provided. Sim-
ply remove them with care, placing the lowest blade
into the jacket, followed by the other two on the red
mark in the reverse position. Press in lightly. There
will be a ‘click’ to show the blades are secure (7+8).
Please keep out of reach of children!

To prepare for using your STUDI MAGIC:
vegetables/fruit

1. Take the basket out of the container.

2. Remove the cutting blades from their protective
jacket and t onto the plug in the centre of the
container (2), taking care not to touch the sharp
edges. Place the blades in the same direction.

3. Prepare the vegetables/fruit by chopping into rough
pieces and place in the container. Do not Il any
higher than the bottom of the ller marker.

4. Place the lid-unit with the pull mechanism on to the
container so that the hexagonal part ts snugly.
Don't use force.

5. Once everything is in place it is ready to use.

6. Make sure the unit is on a rm, dry surface. Hold
it down rmly with one hand (A) and pull the
mechanism with a sharp movement with the other
hand. It is important your rst pull is forceful. You
may nd it easier to twist your hand slightly out-
wards to increase the pressure. Don't let go! Follow
it with your hand until the automatic mechanism
winds back.

Recommended pulls

Q 5- 6 forthick — medium cut
Q 7-12for medium — ne cut
Q 13- 20 for ne —very ne cut

More than 20 pulls will result in a puree. Add cooked
vegetables and some liquid for a really smooth puree.

For chopping lighter items such as parsley clove of
garlic it is an advantage to attach the booster arm (9)
at the base under the blades. This will throw them up-
wards for easier cutting. You will see that the arm only
ts in one position- in the opposite direction to the I-
ling marker.

The basket

This may be put into the container on its own in order
to spin freshly washed herbs or fruit. Use the pull
mechanism very gently.

Cooking in the microwave

Remove the pull mechanism (5) and cutting rotor (7).
The container may be used in your microwave oven
with the lid (1) provided which has adjustable vents.
Cooking time should be no more than 2 minutes and
should not exceed the power of 800 Watt.

Cleaning

The pull mechanism (5) must not be washed. Wipe it
clean with a damp cloth. If any water should get into
the mechanism there is a plug underneath. Unscrew
with a coin and allow to dry before reassembling. All
other parts can be put in the dishwasher.

Guaranteed for 2 years

The following accessories can be purchased separately

Q Cutting Blades
Q Basket

Q Scraper

Q Booster arm

Q Container and lid

For more recipes, videos, tips and tricks by Studi go to

WWW.STUDIMAGIC.DE

STUDI MAGIC
agentur-hogh-cologne
Van-Kempen-Str. 11
51143 Cologne
Germany



