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Hamilton Beach 70670

Hamilton Beach ChefPrep 10-Cup Food Processor &
Vegetable Chopper

Model: 70670

INTRODUCTION

The Hamilton Beach ChefPrep 10-Cup Food Processor is designed to simplify your food preparation tasks. This
versatile appliance offers multiple functions including chopping, pureeing, shredding, slicing, and crinkle cutting,
making it an essential tool for any kitchen.

Key features include a large 10-cup capacity processing bowl, a powerful 525-watt motor, and a user-friendly control
dial with two speeds plus pulse. All removable parts are dishwasher safe for easy cleaning, and all food zones are
BPA-free.
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Image: The Hamilton Beach ChefPrep 10-Cup Food Processor, showcasing its sleek black base and clear processing bowl.

IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock,
and/or injury to persons. This appliance is equipped with safety interlocks to prevent operation unless the
processing bowl and lid are correctly assembled and locked into place. The motor base also features suction feet for
stability during operation.

Read all instructions before operating the food processor.

Do not immerse the motor base in water or other liquids.

Ensure the appliance is unplugged before assembling, disassembling, or cleaning.

Avoid contact with moving parts. Blades are sharp; handle with care.

Always use the food pusher when feeding ingredients through the feed chute to protect your fingers.

Do not overfill the processing bowl beyond the maximum fill lines indicated.

PARTs AND FEATURES



Familiarize yourself with the components of your Hamilton Beach Food Processor:

o Motor Base: Contains the 525-watt motor and control dial. Features suction feet for stability.
o Processing Bowl: A 10-cup capacity clear bowl with maximum fill lines for solids and liquids.
o Lid: Clear lid with a feed chute and safety interlock mechanism.

o Food Pusher: Used to guide ingredients through the feed chute.

o S-Blade: Stainless steel chopping/pureeing blade.

+ Reversible Slice/Shred Discs: Two discs providing fine shred, coarse shred, slicing, and crinkle cut
functions.
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Image: Large 10—cup‘capacity processing bowl, ideal for
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Image: The large feed chute accommodates whole blocks of

cheese or larger vegetables, reducing pre-cutting needs.

Fast, easy processing

525 watt motor and 2 speeds = pulse

Image: The control dial for fast, easy processing with 525-watt
motor and two speeds plus pulse function.

SETUP INSTRUCTIONS

Before first use, wash all removable parts in warm, soapy water or in the dishwasher. Rinse and dry thoroughly.
Place the motor base on a clean, dry, and level surface.

1. Place the processing bowl onto the motor base, aligning the handle with the front of the base. Twist clockwise
until it locks securely.

2. Insert the desired blade or disc onto the center shaft inside the bowl. For chopping or pureeing, use the S-
blade. For slicing or shredding, place the reversible disc with the desired side facing up.

3. Place the lid onto the processing bowl, aligning the lid tab with the bowl handle. Twist clockwise until the lid
locks securely into place. The appliance will not operate if the bowl and lid are not properly locked.

4. Insert the food pusher into the feed chute.
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Video: Official product overview demonstrating the assembly and basic functions of the Hamilton Beach 10-Cup Food Processor &
Vegetable Chopper.

OPERATING INSTRUCTIONS

Ensure the food processor is properly assembled and plugged into a power outlet before use.
Chopping & Pureeing (using S-Blade)

1. Install the S-blade. Add ingredients to the processing bowl. Do not exceed the MAX fill line.
2. Secure the lid and food pusher.

3. Select speed '1' or '2' for continuous operation, or 'P' (Pulse) for intermittent processing. Use pulse for coarse
chopping or to control consistency.

4. Process until desired consistency is achieved.

Slicing & Shredding (using Reversible Discs)

—_

. Install the desired reversible disc (slice or shred side up).
Secure the lid.
Place ingredients into the feed chute. Use the food pusher to guide ingredients down. Do not force.

Select speed '1' or '2' for continuous operation.
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Process until all ingredients are sliced or shredded.

MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and hygiene of your food processor.

1. Always unplug the appliance before cleaning.
2. Remove the food pusher, lid, blade/disc, and processing bowl from the motor base.

3. All removable parts (food pusher, lid, blades/discs, and processing bowl) are dishwasher safe. They can also
be washed by hand in warm, soapy water. Handle blades with extreme caution.

4. Wipe the motor base clean with a damp cloth. Do not immerse the motor base in water.

5. Ensure all parts are completely dry before reassembling or storing.
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Image: The food processor disassembled, highlighting its dishwasher-safe components for effortless cleanup.

TROUBLESHOOTING

o Appliance does not turn on: Ensure the processing bowl and lid are correctly assembled and locked into
place. The safety interlock system prevents operation if not properly secured.

+ Motor strains or stops: You may be processing too much food at once. Reduce the quantity of ingredients.
Ensure ingredients are cut into appropriate sizes for the feed chute.

o Food is unevenly processed: Use the pulse function for better control over chopping consistency. For
slicing/shredding, ensure even pressure on the food pusher.

o Liquid leaks from bowl: Do not exceed the MAX LIQUID LEVEL indicator on the processing bowl. Ensure
the lid is securely locked.

SPECIFICATIONS

« Brand: Hamilton Beach

o Model Name: Hamilton Beach 10-Cup Food Processor & Vegetable Chopper



¢ Model Number: 70670

o Power: 525 watts

« Bowl Capacity: 10 cups

o Speeds: 2 speeds + Pulse

o Product Dimensions: 7.84"D x 9.72"W x 15.12"H
o ltem Weight: 7.3 pounds

o Color: Black

o Blade Material: Steel

« Dishwasher Safe Parts: Yes (Lid, blades, bowl)

o Special Feature: Interchangeable Blade
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Image: Product dimensions for the 10-Cup Food Processor.

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your product or visit
the official Hamilton Beach website. Keep your purchase receipt as proof of purchase for any warranty claims.

© 2026 Hamilton Beach. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email



you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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