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Brand: Magic Bullet
Model: DBR-0101

INTRODUCTION

The Magic Bullet Dessert Bullet is designed to create healthy, frosty desserts and treats quickly and easily. It allows
you to enjoy delicious frozen creations without the added fat, sugar, and calories often found in traditional desserts.
This manual provides comprehensive instructions for setting up, operating, and maintaining your Dessert Bullet to
ensure optimal performance and longevity.

Key Features:

o Guilt-free Desserts and Treats in 10 Seconds or Less
o 350 watt motor

o All the flavor without all the fat, sugar and calories

o Easy to Use and Easy to Clean

« Dishwasher Safe Parts

INcLUDED COMPONENTS

Your Magic Bullet Dessert Bullet package includes the following parts:

o Power base

Star-shaped spout

Oval spout

Feed tube & barrel

o Pusher

Top tray
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Figure 1: Magic Bullet Dessert Bullet Blender with its components and example desserts.

Setup GUIDE

1. Unpack and Clean: Carefully remove all components from the packaging. Wash all removable parts (star-
shaped spout, oval spout, feed tube & barrel, pusher, top tray) with warm soapy water before first use. Rinse
thoroughly and dry. The removable parts are dishwasher safe.

2. Assemble the Unit: Place the power base on a stable, flat surface. Insert the feed tube & barrel assembly into
the power base, ensuring it clicks securely into place. Attach your desired spout (star-shaped or oval) to the
end of the barrel.

3. Prepare Ingredients: Ensure your fruits are frozen solid, ideally for at least 24 hours. For best results, cut
fruits into small, manageable pieces before freezing. Allow frozen fruit to thaw slightly for 5-10 minutes before
processing to achieve a smoother consistency.

Video 1: Demonstrates the assembly and cleaning process of the Magic Bullet Dessert Bullet.



OPERATING INSTRUCTIONS

. Power On: Plug the Dessert Bullet into a standard electrical outlet. Locate the ON/OFF button on the side of

the unit.

Add Ingredients: With the unit turned OFF, place a bowl directly under the spout. Carefully drop the prepared
frozen fruit pieces into the top tray/feed tube opening.

Process: Turn the unit ON. Use the pusher to gently guide the frozen fruit down into the feed tube. Apply
steady, even pressure. Do not force the ingredients.

Collect Dessert: The processed fruit will emerge from the spout into your bowl as a soft-serve consistency.

Mixing Flavors (Optional): For a more evenly mixed dessert, you can collect the processed fruit and run it
through the Dessert Bullet a second time.

Power Off: Once finished, turn the unit OFF and unplug it from the outlet.
Video 2: Shows the Dessert Bullet in action, transforming frozen fruit into a soft-serve dessert.

Video 3: Demonstrates how to make ice cream from frozen fruit using the Dessert Bullet.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygienic operation of your Dessert Bullet.

1.

Disassemble: Unplug the unit. Disassemble the feed tube & barrel assembly from the power base. Remove
the spout and pusher.

Hand Washing: Wash all removable parts with warm, soapy water immediately after use. Use a brush to clean
any crevices or stubborn residue. Rinse thoroughly and dry completely before reassembling or storing.

Dishwasher Safe: All removable parts are top-rack dishwasher safe.

Base Cleaning: Wipe the power base with a damp cloth. Do NOT immerse the power base in water or any
other liquid.

Storage: Store the clean, dry Dessert Bullet in a cool, dry place.

Video 4: lllustrates the proper way to disassemble and clean the Dessert Bullet components.

TROUBLESHOOTING

Problem Possible Cause Solution
Unit does not Not plugged in or Ensure the unit is securely plugged into a working electrical outlet.
turn on. power issue. Check the power switch.
Fruit is not . . . .

) Fruit is too Allow frozen fruit to thaw for 5-10 minutes before processing.
processing . . .

hard/frozen. Ensure fruit is cut into small pieces.

smoothly.
Spout is Too much fruit or fruit Turn off and unplug the unit. Disassemble and clear any blockages
clogged. not cut small enough. in the feed tube or spout. Ensure fruit pieces are small.
Dessert is Fruit is too

Ensure fruit is frozen solid. Reduce thawing time if necessary.

watery. soft/thawed.



PRoDuUCT SPECIFICATIONS

o Brand: Magic Bullet

e Model: DBR-0101

o Wattage Output: 350 watts

o Number of Speeds: 1 speed

o Material: Plastic (BPA-Free)

+ Removable Parts: Dishwasher safe

o Dimensions: 13.58"H x 7.68"W x 9.33"D
o Item Weight: 5.3 pounds

o Color: White

o Power Source: Corded Electric

o UPC: 759284522707, 885682048799, 898078001773, 885140430869, 885102839105, 885100267139

WARRANTY AND SUPPORT

For warranty information, product registration, or technical support, please refer to the documentation included with
your purchase or visit the official Magic Bullet website. Keep your purchase receipt for warranty claims.

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

Anonymous

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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