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Miniland Chefy 6-in-1 Baby Food Processor Instruction
Manual

Model: Chefy 6 (89234)

1. INTRODUCTION

Thank you for choosing the Miniland Chefy 6-in-1 Baby Food Processor. This versatile appliance is designed to
simplify the preparation of healthy and nutritious meals for your baby. Please read this instruction manual
thoroughly before first use to ensure safe and efficient operation. Keep this manual for future reference.

Important Safety Information

Always unplug the appliance from the power outlet before cleaning or when not in use.

Do not immerse the main unit in water or any other liquid.

Keep out of reach of children.

Use only original Miniland accessories and spare parts.

Ensure the appliance is placed on a stable, flat, heat-resistant surface.

Exercise caution when handling sharp blades and hot steam.

2. PRODUCT OVERVIEW

The Miniland Chefy 6 is a compact and powerful 6-in-1 baby food processor designed to assist you in preparing
your baby's meals. Its functions include:

1. Warming: Heats baby bottles and food jars uniformly.

2. Sterilizing: Steam sterilizes baby bottles and accessories effectively.

3. Steam Cooking: Cooks food gently with steam, preserving nutrients.

4. Temperature Maintenance: Keeps bottles and food jars at the desired temperature.

5. Blending: Purees food to a perfect, smooth consistency.

6. Defrosting: Thaws frozen food and bottles gently and evenly.
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Figure 2.1: Miniland Chefy 6-in-1 Baby Food Processor with accessories.



Figure 2.2: Overview of the 6 functions.

Components

Main Unit: Houses the heating element, water tank, and control panel.

Blending Jar: Transparent jar with a handle for blending food.

Steaming Basket: Used for steam cooking and sterilizing.

Double Blades: Located at different heights for efficient blending.

Digital Display: Shows remaining time for heating or sterilization.

Control Panel: Buttons for selecting functions and adjusting time.

Tongs: For safe handling of hot items.

Carrying Bag: For convenient transport and storage.

3. SETUP

3.1 Unpacking and Initial Cleaning

1. Carefully remove all components from the packaging.

2. Wash the blending jar, steaming basket, blades, and tongs with warm soapy water. Rinse thoroughly and



dry.

3. Wipe the main unit with a damp cloth. Do not immerse the main unit in water.

3.2 Assembly

1. Place the main unit on a stable, flat, and heat-resistant surface.

2. Ensure the water tank is clean and free of debris.

3. Connect the power cord to a suitable electrical outlet.

4. OPERATING INSTRUCTIONS

The Chefy 6 features a digital display and intuitive control buttons. Always ensure the water tank has sufficient
water for steam-based functions.

4.1 Warming Bottles and Jars

1. Fill the water tank with the appropriate amount of water for warming (refer to the water level markings).

2. Place the baby bottle or food jar into the steaming basket, then place the basket into the main unit.

3. Select the warming function on the control panel.

4. Adjust the desired warming time using the '+' and '-' buttons. The digital display will show the remaining time.

5. Once complete, carefully remove the bottle/jar using the provided tongs. Always check the temperature
before feeding.



Figure 4.1: Warming a baby bottle.

4.2 Steam Sterilization

1. Ensure bottles and accessories are clean before sterilization.

2. Fill the water tank with the recommended amount of water for sterilization.

3. Place the bottles (upside down) and accessories into the steaming basket, then place the basket into the
main unit.

4. Select the sterilization function.

5. The digital display will show the sterilization cycle time.

6. Once complete, allow items to cool before handling. Use tongs to remove.



Figure 4.2: Steam sterilizing bottles and accessories.

4.3 Steam Cooking Food

1. Cut food into small, uniform pieces.

2. Fill the water tank with the appropriate amount of water for steaming.

3. Place the food into the steaming basket, then place the basket into the main unit.

4. Select the steam cooking function.

5. Adjust the cooking time based on the type and quantity of food. The digital display will show the remaining



time.

6. Once cooking is complete, carefully remove the basket.

Figure 4.3: Preparing food for steam cooking.

4.4 Blending Food

1. After steam cooking, transfer the cooked food from the steaming basket into the blending jar.

2. Add a small amount of cooking liquid or breast milk/formula to achieve the desired consistency.

3. Securely attach the lid to the blending jar.

4. Place the blending jar onto the main unit.

5. Select the blending function. Pulse until the desired texture is achieved.

6. Do not over-blend. Allow the motor to rest between pulses.



Figure 4.4: Blending food for a smooth puree.

4.5 Temperature Maintenance

1. Place a pre-warmed bottle or food jar into the steaming basket, then place the basket into the main unit.

2. Fill the water tank with water.

3. Select the temperature maintenance function.

4. The appliance will maintain the temperature for a set period. Monitor the temperature as needed.

4.6 Defrosting Bottles and Jars

1. Place the frozen bottle or food jar into the steaming basket, then place the basket into the main unit.

2. Fill the water tank with water.

3. Select the defrosting function.

4. Adjust the defrosting time as required. The digital display will show the remaining time.

5. Once complete, stir the food or shake the bottle to ensure even temperature.

5. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and hygiene of your Miniland Chefy 6.

5.1 Daily Cleaning

1. Always unplug the appliance and allow it to cool completely before cleaning.

2. Disassemble all removable parts: blending jar, blades, steaming basket, and lid.

3. Wash these components by hand with warm soapy water. Rinse thoroughly and dry immediately.

4. Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or immerse the main unit
in water.

5.2 Descaling

Over time, mineral deposits (limescale) may build up in the water tank, affecting performance. Descale regularly,
especially in areas with hard water.



1. Mix 1 part white vinegar with 2 parts water.

2. Pour the solution into the water tank.

3. Run a steam cycle (without food or bottles) for approximately 15-20 minutes.

4. Unplug the appliance and let the solution sit for an hour, then empty the tank.

5. Rinse the water tank thoroughly with clean water several times to remove any vinegar residue.

6. TROUBLESHOOTING

If you encounter any issues with your Miniland Chefy 6, please refer to the following common problems and
solutions:

Problem Possible Cause Solution

Appliance does not
turn on.

Not plugged in; power outlet issue;
main unit not properly assembled.

Check power connection; try a different outlet;
ensure all parts are correctly assembled.

Food not blending
smoothly.

Insufficient liquid; food pieces too
large; blades dull or obstructed.

Add more liquid; cut food into smaller pieces;
ensure blades are clean and clear.

Inconsistent
heating/sterilization.

Insufficient water in tank; limescale
buildup.

Ensure water tank is filled to the correct level;
perform descaling as per section 5.2.

Steam leakage.
Lid not properly sealed; components
not correctly placed.

Ensure the lid is securely closed and all
components are correctly assembled.

7. SPECIFICATIONS

Model: Chefy 6 (89234)

Dimensions: 26 x 14 x 21 cm

Weight: 1.8 kg

Material: Plastic

Blade Material: Metal

Power Source: AC adapter (electrical current)

Care Instructions: Hand wash (components)

Recommended Age: 2 months - 3 years

8. WARRANTY AND SUPPORT

For detailed warranty information, please refer to the warranty card included with your product or visit the official
Miniland website. If you require technical assistance or have questions not covered in this manual, please contact
Miniland customer support.
A comprehensive recipe book with healthy recipes adapted by age is available for download via the eMyBaby app
or the Miniland website.
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