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LINKChef FC-5140

LINKChef Food Chopper User Manual

Model: FC-5140

INTRODUCTION

Thank you for purchasing the LINKChef Electric Food Chopper. This appliance is designed to simplify your food preparation tasks,
offering efficient chopping, mincing, and pureeing capabilities. Please read this manual thoroughly before operating the appliance
to ensure safe and optimal performance. Keep this manual for future reference.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

o Read all instructions before use.

« To protect against risk of electrical shock, do not immerse the motor unit, cord, or plug in water or other liquid. The main
body should not be touched with any liquid.

o Close supervision is necessary when any appliance is used by or near children.
« Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.
« Avoid contact with moving parts.

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

« The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or injury.
o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then remove
plug from wall outlet.

« Do not use appliance for other than intended use.
o The blade is very sharp. Handle with extreme care.

o Ensure the appliance is properly assembled and the lid is securely locked before operation. The blade will not spin if the
machine body is not locked in place.

« This appliance is equipped with an overheating protection system. If the motor overheats, it will automatically stop working.
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Allow it to cool down completely before resuming use.

Probuct OVERVIEW

Components

—
| s B eSS ESPNP P Y |

Figure 1: Assembled LINKChef Food Chopper, showing the motor unit, transparent lid, and stainless steel bowl.



Stainless Steel Connector

Sturdy and wear resistant
More longer service life

Sharp & Effective Blade

Powerful operation

Figure 2: Close-up view of the stainless steel connector and the sharp 4-bi blade assembly, highlighting its sturdy design.



Unbreakble Bowl

Polished stainless steel bowl, resist daily scratches,

bumps, corrosions and tarnishing

Figure 3: lllustration of the durable, polished stainless steel bowl, designed to resist scratches and corrosion.
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Visible lid

See food intuitively.

Rubber pad

Anti-slip and shockproof.

Figure 4: Features a visible transparent lid for monitoring food processing and an anti-slip rubber pad at the base for stability.

The LINKChef Food Chopper consists of the following main parts:

1. Motor Unit (Power Pod): Contains the 250W pure copper motor and control button.

2. Stainless Steel Chopper Bowl: 2-liter capacity, durable and resistant to scratches.

3. 4-Bi Blade Assembly: Sharp, titanium-coated stainless steel blades for efficient chopping.
4. BPA-Free Transparent Lid: Allows visibility during operation and acts as a splash guard.

5. Anti-slip Rubber Mat: Provides stability and reduces vibration during use.

Key Features

« Powerful Motor: 250W pure copper motor for quick and efficient processing.

« Effective 4-Bi Blade: Titanium-coated stainless steel blades designed for even chopping and mincing.



« Safety Protection: Overheating protection system and safety lock mechanism ensure safe operation. The blade will not

spin unless the motor unit is correctly locked onto the bowl and lid.

« Durable Construction: 2L stainless steel bowl and stainless steel connection between motor and blade for long-term use.

« One-touch Operation: Simple press-to-start and release-to-stop button for easy control.

SETUP

Before first use, wash all parts that will come into contact with food (bowl, blade, lid, rubber mat) in warm soapy water, rinse
thoroughly, and dry. The main motor unit should only be wiped clean with a damp cloth.
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Place the anti-slip rubber mat on a clean, dry, and stable surface.

. Place the stainless steel bowl onto the rubber mat.

. Carefully place the 4-bi blade assembly onto the central pin inside the bowl. Ensure it sits securely.

Add your ingredients into the bowl. Do not overfill.

. Place the transparent lid onto the bowl, aligning it properly.

. Position the motor unit (power pod) on top of the lid, aligning the motor shaft with the blade assembly. Twist slightly until it

locks securely into place. You will feel it click or settle firmly.

. Plug the power cord into a standard electrical outlet.

OPERATING INSTRUCTIONS

The LINKChef Food Chopper features simple one-touch operation.
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Ensure the chopper is correctly assembled and plugged in as per the "Setup" section.

. Place one hand firmly on top of the motor unit.

. Press down the button on top of the motor unit to start the chopping action.

Observe the food processing through the transparent lid.

. Release the button to stop the chopping action. Use short pulses for coarse chopping or continuous pressing for finer

results.

. Once desired consistency is achieved, unplug the appliance from the outlet.
. Carefully remove the motor unit, then the lid, and finally the blade assembly. Always handle the blade with extreme caution.

. Remove processed food from the bowl.

Tips for Best Results

Cut large ingredients into smaller, uniform pieces (approx. 1-2 inches) before processing.
Do not overload the bowl. Process in batches if necessary.

For best results with hard ingredients like nuts, use short, quick pulses. The chopper can grind nuts into granular form, but
not into fine powder.

If the motor slows down or stalls, release the button, unplug, and check for overloading or ingredients stuck around the
blade.



Figure 5: Examples of food items that can be prepared with the LINKChef Food Chopper, including salad ingredients, pasta sauces, and
patty mixtures.

MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your LINKChef Food Chopper.

1. Always unplug the appliance before cleaning.

2. Motor Unit: Wipe the motor unit with a damp cloth. Do NOT immerse the motor unit in water or any other liquid. Do NOT
rinse it under running water.

3. Bowl, Blade, Lid, and Rubber Mat: These parts are dishwasher-safe. Alternatively, they can be washed by hand in warm,
soapy water. Rinse thoroughly and dry immediately.

4. Blade Care: The blades are extremely sharp. Handle them with extreme caution during cleaning to avoid injury. Use a brush
to clean if necessary.

5. Store the appliance in a dry place, out of reach of children.
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EASY TO CLEAN

CAUTION: The main body should not be touched with any liquid!
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Figure 6: lllustration showing the dishwasher-safe components (bowl, blade, lid, rubber mat) being cleaned, with a reminder that the main
motor unit should not be exposed to liquid.

TROUBLESHOOTING

Problem

Appliance does not
turn on.

Motor runs, but
blades do not spin.

Possible Cause

Not plugged in.

Motor unit not securely locked onto
the lid/bowl.

Overheating protection activated.

Blade assembly not properly
seated on the central pin.
Ingredients are jammed or
overloaded.

Solution

Ensure the power cord is firmly plugged into a working outlet.

Check that the motor unit is properly aligned and locked into
place.

Unplug the appliance and let it cool down for at least 30
minutes before attempting to use it again.

Unplug, disassemble, and re-seat the blade assembly ensuring
it is firmly on the central pin.

Unplug, remove some ingredients, or cut them into smaller
pieces.



Problem Possible Cause Solution

. . Process in smaller batches.
Too many ingredients.

Food is not chopped . Cut ingredients into uniform, smaller pieces before adding.
Ingredients are too large.

evenly. Use short, quick pulses and scrape down the sides of the bowl

Not enough pulsing. it necessary

SPECIFICATIONS

Model: FC-5140

Brand: LINKChef

Power/Wattage: 250 Watts

Bowl Capacity: 2 Liters

Material: Stainless Steel (Bowl, Blade, Connector)

Blade Type: 4-Bi Blade, Titanium Coated Stainless Steel
Special Features: Safety Lock, Overheating Protection

Item Weight: 1.44 kg

Care Instructions: Dishwasher Safe (Bowl, Blade, Lid, Rubber Mat)

WARRANTY AND SUPPORT

Your LINKChef Food Chopper (Model FC-5140) comes with a 36-month warranty from the date of purchase. This warranty
covers defects in materials and workmanship under normal use.

For warranty claims, technical support, or any questions regarding your product, please contact our customer service team. We
offer 7*24 friendly customer service to assist you.

Please have your model number (FC-5140) and proof of purchase ready when contacting support.

For more information, you may visit the official LINKChef store online:LINKChef Official Store

© 2024 LINKChef. 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

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