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HOMEASY HE-06-1 Electric Food Chopper 2L User Manual

Multifunctional Blender with Stainless Steel Bowl

1. INTRODUCTION

Thank you for purchasing the HOMEASY HE-06-1 Electric Food Chopper. This appliance is designed to simplify your food
preparation tasks, offering efficient chopping and blending for various ingredients. With its 350W motor, 2-liter stainless steel bowl,
and four sharp blades, it is suitable for processing fruits, vegetables, meat, and spices. Please read this manual carefully before
use to ensure safe and optimal performance.

2. SAFETY INSTRUCTIONS

o Always unplug the appliance from the power outlet before assembly, disassembly, or cleaning.
o Keep hands and utensils away from moving blades during operation to prevent injury.

« Do not immerse the motor unit in water or any other liquid. Clean it with a damp cloth only.

o This appliance is not intended for use by children. Keep it out of reach of children.

o Ensure the lid is securely locked in place before operating the chopper.

« Do not process extremely hard ingredients like whole coffee beans, ice cubes, or frozen foods, as this may damage the
blades or motor.

o Avoid overfilling the bowl. Do not exceed the MAX fill line, especially when processing meat (max 500ml).
o If the appliance overheats, allow it to cool down for at least 30 minutes before resuming use.

« Do not operate the appliance with a damaged cord or plug, or if it malfunctions or has been dropped or damaged in any
manner.

3. Probuct COMPONENTS

Familiarize yourself with the parts of your HOMEASY Electric Food Chopper:
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Figure 3.1: Exploded View of Components
This image shows the main parts of the food chopper: the motor unit with start buttons, the transparent lid, the four-blade assembly, the 2-
liter stainless steel bowl, and the anti-vibration rubber mat at the base.
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Figure 3.2: Metal Connector Detail
The motor unit features a durable metal connector for robust and smooth operation, ensuring a secure fit with the blade assembly.

1. Motor Unit: Contains the 350W motor and control buttons.

. Lid: Transparent cover to prevent splashing during operation.
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3. Blade Assembly: Features four stainless steel blades for efficient chopping.
4. Stainless Steel Bowl: 2-liter capacity, durable and easy to clean.
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. Anti-Vibration Mat: Rubber base for stability and reduced noise during use.

4. SETUP

Follow these steps to assemble your food chopper before first use:

1. Place the anti-vibration mat on a stable, flat surface.
2. Position the stainless steel bowl onto the anti-vibration mat.

3. Carefully place the blade assembly onto the central shaft inside the bowl. Ensure it sits correctly.



4. Add your desired ingredients into the bowl. Do not exceed the maximum fill line.

5. Place the transparent lid onto the bowl, ensuring it is properly aligned and securely closed.

6. Finally, place the motor unit on top of the lid, aligning the motor shaft with the blade assembly.

1.Mettere i pezzi degli ingredienti
nela ciotola

4. Selezionare la modalita in 5. Puré completa 6. Cuocere secondo necessita
base agli ingredienti

Figure 4.1: Assembly and Operation Steps

This visual guide illustrates the process from adding ingredients to the bowl, installing the lid, attaching the motor, selecting a mode, and
achieving a finished puree.

5. OPERATING INSTRUCTIONS

Your HOMEASY food chopper features two speed modes for versatile processing:



2 Pulsanti per selezionare
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Figure 5.1: Speed Control Buttons
The motor unit has two buttons: 'I' for slower speed, ideal for vegetables and fruits, and 'll' for faster speed, suitable for meat and harder
ingredients.

o Mode I (Slow Speed): Press and hold button 'I' for processing softer ingredients like vegetables, fruits, and herbs. This
mode is gentler and suitable for achieving a coarser chop or for delicate items.

o Mode Il (Fast Speed): Press and hold button 'lI' for processing harder ingredients such as meat, nuts, and garlic. This mode
provides higher power for finer grinding and tougher tasks.

General Operation:
1. Ensure the chopper is correctly assembled and plugged into a power outlet.

. Add your prepared ingredients to the stainless steel bowl.

. Select the appropriate speed mode (I or 1) by pressing and holding the corresponding button on the motor unit.
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. Process ingredients in short pulses (5-10 seconds) rather than continuous operation to achieve desired consistency and
prevent overheating.

5. Release the button to stop the operation.



6. Once processing is complete, unplug the appliance, remove the motor unit, then the lid, and carefully take out the blade
assembly before emptying the bowl.

Processing Guidelines:

o For best results, cut larger ingredients into smaller, uniform pieces before placing them in the bowl.
« Do not overload the bowl. For meat, do not exceed 500g.

« If ingredients stick to the sides, stop the appliance, unplug it, and use a spatula to push them down before continuing.

Tempo di tagliomaiale

Cibo Roso N (0 e
Maiale =500g 25s
Aglio 300g 15s
Carota 300g 15s
Manzo =500g 25s
Peperoncino 3002 155
Sedano 300g 15s

Figure 5.2: Recommended Processing Times
This table provides approximate processing times and maximum weights for common ingredients such as pork (<500g, 25s), garlic (300g,
15s), carrots (300g, 15s), beef (<5009, 25s), chili (300g, 15s), and celery (300g, 15s).

Figure 5.3: Important Usage Warnings
Do not use the chopper for ice, flour with egg (dough), or extremely hard, dry ingredients as this can damage the appliance.

6. CLEANING AND MAINTENANCE

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

1. Unplug: Always unplug the appliance from the power outlet before cleaning.
2. Disassemble: Remove the motor unit, then the lid, and carefully detach the blade assembly from the bowl.

3. Clean Blades: The stainless steel blades are very sharp. Handle them with extreme care to avoid injury. Wash them under
running water with a mild detergent. A brush may be used for thorough cleaning.

4. Clean Bowl and Lid: The stainless steel bowl and transparent lid can be washed by hand with warm, soapy water or
placed in the dishwasher (top rack recommended).

5. Clean Motor Unit: Wipe the motor unit with a damp cloth. Never immerse it in water or rinse it under running water.
6. Dry: Ensure all parts are completely dry before reassembling or storing the appliance.

7. Storage: Store the assembled chopper in a dry place, away from direct sunlight and out of reach of children.



7. TROUBLESHOOTING

If you encounter any issues with your food chopper, refer to the following common problems and solutions:

Problem Possible Cause

Appliance does Not plugged in; improper
not turn on. assembly; overheating.

Food is not . .
Overloaded bowl; ingredients

choppin

pp. g too large; blades dull.
effectively.
Motor smells Continuous operation;
burnt or processing too hard
overheats. ingredients; overloading.

Lid or motor unit

does not fit Misalignment of components.

properly.

Solution

Ensure power cord is securely plugged in. Check if the motor unit and lid
are correctly assembled and locked. If overheated, allow to cool for 30
minutes.

Reduce the amount of food. Cut ingredients into smaller pieces. If blades
are dull after extended use, contact customer support for replacement
options.

Use short pulses (max 10 seconds) with breaks. Avoid processing
extremely hard items. Do not exceed MAX fill line. Allow to cool down.

Ensure the blade assembly is correctly seated on the shaft and the lid is
aligned with the bowl's grooves before placing the motor unit.

If the problem persists after trying these solutions, please contact HOMEASY customer support.

8. SPECIFICATIONS

Feature Detail

Brand HOMEASY

Model HE-06-1

Color Silver

Power 350W

Capacity 2 Liters

Number of Speeds 2

Bowl! Material Stainless Steel

Blade Material Stainless Steel (4 blades)

Product Dimensions 22 x 18 x 25 cm (approx. 8.7 x 7.1 x 9.8 inches)
Iltem Weight 1.2 kg (approx. 2.6 Ibs)

Special Features Adjustable speed control, Shock resistant

9. WARRANTY AND SUPPORT




Warranty:

This HOMEASY product comes with a one-year warranty from the date of purchase. This warranty covers manufacturing defects
and malfunctions under normal use. It does not cover damage caused by misuse, accident, unauthorized modification, or failure to
follow the instructions in this manual.

Customer Support:

For any questions, concerns, or warranty claims, please contact HOMEASY customer support. You can typically find contact
information on the product packaging, the official HOMEASY website, or through your retailer's customer service portal. Please
have your model number (HE-06-1) and proof of purchase ready when contacting support.

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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