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Tupperware Quick Chef Pro System

INsTRUCTION MANUAL

Introduction

The Tupperware Quick Chef Pro System is a versatile manual food processor and mixer designed to
simplify food preparation tasks. This system allows for efficient chopping, mixing, and whisking without the
need for electricity. Please read this manual thoroughly before first use to ensure proper operation and
maintenance.

Components

The Quick Chef Pro System includes several key components:

+ Non-Skid Base: Provides stability during use.

o Container: The main bowl with measurement markings on the side.

o Cover: Fits securely on the container and houses the handle mechanism.
o Handle: The manual crank mechanism for operating the blades or whisk.
o Funnel: Allows for adding liquids or small ingredients during operation.

» Blade Attachment: Stainless steel blades for chopping and processing.

o Whisk Attachment: For mixing and whisking ingredients.
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Image: The Tupperware Quick Chef Pro System showing its various components including the base, container, cover,
handle, blade, and whisk attachments.

Setup

1. Unpack: Carefully remove all components from the packaging.

2. Wash: Before first use, wash all parts (container, cover, blade, whisk, funnel) in warm soapy water.
Rinse thoroughly and dry.

3. Assemble Base: Place the non-skid base on a clean, flat surface.
4. Attach Container: Securely place the container onto the non-skid base.

5. Insert Attachment: Depending on your task, insert either the blade attachment or the whisk
attachment into the center post of the container. Ensure it is seated properly.



6. Place Cover: Position the cover onto the container, aligning the tabs and rotating until it locks
securely in place.

Operating Instructions

Using the Blade Attachment (Chopping/Processing)

1. Prepare Ingredients: Cut larger ingredients into smaller, manageable pieces (approximately 1-inch
cubes) before placing them in the container. Do not overfill the container.

Insert Blade: Place the blade attachment onto the center post inside the container.

Add Ingredients: Carefully add your prepared ingredients around the blade.
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Secure Cover: Place the cover on the container and lock it into position.

5. Operate Handle: Hold the container firmly with one hand and turn the handle clockwise with the
other hand. The more you turn, the finer the chop.

6. Check Consistency: Periodically remove the cover to check the consistency of your ingredients.

Using the Whisk Attachment (Mixing/Whisking)

1. Insert Whisk: Place the whisk attachment onto the center post inside the container.
2. Add Ingredients: Pour or place your liquid or soft ingredients into the container.
3. Secure Cover: Place the cover on the container and lock it into position.

4. Operate Handle: Hold the container firmly and turn the handle clockwise to mix or whisk. Use the
funnel to add liquids while whisking if needed.

Safety Precautions

o Always ensure the cover is securely locked before operating.

o Keep fingers and utensils away from the blades during operation and when
assembling/disassembling.

o The blades are sharp; handle with extreme care.

o Do not attempt to process extremely hard foods like coffee beans or ice cubes, as this may damage
the blades or mechanism.

o This product is not intended for use by children.

Maintenance

Cleaning

+ Disassembly: After each use, disassemble all parts.

« Washing: All components are dishwasher safe. However, hand washing is recommended to prolong
the life and appearance of the product. Use warm soapy water and a soft brush for thorough
cleaning, especially around the blades.

o Drying: Ensure all parts are completely dry before reassembling or storing.

« Blade Care: Handle blades with extreme caution during cleaning.

Storage

Store the Quick Chef Pro System in a clean, dry place. Ensure blades are stored safely to prevent
accidental injury.



Troubleshooting

+ Handle is difficult to turn:

o

Ensure the cover is properly aligned and locked.

o

Check if the container is overfilled. Remove some ingredients if necessary.

o

Verify that the blade or whisk attachment is correctly seated on the center post.

o

Ensure ingredients are cut into appropriate sizes for processing.
+ Food not chopping evenly:

o Ensure ingredients are cut into uniform, smaller pieces before adding.
o Do not overfill the container. Process in smaller batches if needed.

o Turn the handle for a longer duration or in short bursts to achieve desired consistency.
o Lid not securing properly:

o Check for any food debris obstructing the locking mechanism on the container or cover.

o Ensure the cover is aligned correctly with the container's tabs before rotating to lock.

Specifications

Brand Tupperware

Model Number 1

Material Plastic (BPA-Free), Stainless Steel (Blades)

Color Clear / Green (System may vary by specific product offering)
Special Features Adjustable, Anti-Slip Base, Easy Clean

Product Care Dishwasher Safe (hand washing recommended)

Operation Mode Manual

Item Weight 1.3 Pounds

Package Dimensions 7 x 6.7 x 6.7 inches

Warranty Information

For specific warranty details regarding your Tupperware Quick Chef Pro System, please refer to the
documentation provided at the time of purchase or contact Tupperware customer service directly. Warranty
terms and conditions may vary by region and retailer.

Customer Support

If you have any questions, require assistance, or need to report an issue with your Tupperware Quick Chef
Pro System, please contact the retailer from whom you purchased the product or visit the official
Tupperware website for customer support contact information.
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