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Faber Sportz 3-in-1 Blender Instruction Manual

Model: 131.0696.213

INTRODUCTION

Thank you for choosing the Faber Sportz 3-in-1 Blender. This versatile appliance is designed to simplify your food preparation with
its chopping, blending, and grinding capabilities. Please read this manual carefully before use to ensure safe and efficient
operation. Keep this manual for future reference.

IMPORTANT SAFETY INSTRUCTIONS

« Always ensure the appliance is switched off and unplugged from the power outlet before assembling, disassembling, or
cleaning.

« Do not immerse the motor base in water or any other liquid. Clean with a damp cloth only.
« Keep hands and utensils out of the jar while blending to reduce the risk of severe personal injury.

« Never operate the blender with damaged cord or plug, or after the appliance malfunctions or has been dropped or damaged
in any manner.

o Ensure all parts are correctly assembled and locked before operating the appliance.
o Do not overfill the jars. Refer to the maximum fill lines.
« Blades are sharp. Handle with extreme care during assembly, disassembly, and cleaning.

« This appliance is for household use only.

Probuct OvERVIEW AND COMPONENTS

The Faber Sportz 3-in-1 Blender comes with several components designed for various tasks. Familiarize yourself with each part
before use.
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Front view of the Faber Sportz 3-in-1
Blender.
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Liquidizing Fruits, Dry Grinding Spices,
Milk Shake's & Soup Grains & Rice

Wet Grinding Chutneys
Sauce & Puree
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Exploded view of the blender
components including jars, blades, and
lids.

Included Components:

« Motor Base: The main unit housing the 400W copper motor.

e 500ml PC Jar: A larger jar for blending smoothies and liquidizing.

o 300ml PC Jar: A smaller jar for grinding spices or making chutneys.

« Chopping Bowl: For chopping vegetables and other ingredients.

« Grinding Blade: Specifically designed for dry grinding tasks.

o Multi Blade: Versatile blade for blending and wet grinding.

« Sipper Cap: For convenient on-the-go consumption from the blending jar.
« Flat Lids (3N): For sealing jars for storage.

o Seasoning Lid (1N): For sprinkling ground spices directly.
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The grinding blade for dry ingredients.
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The multi blade for blending and wet
grinding.

The chopper blade for the chopping
bowl.

The 500ml and 300ml PC jars with their
respective lids.



The sipper cap for convenient drinking.

The seasoning lid for easy spice
application.

SETUP AND ASSEMBLY

Before first use, wash all removable parts (jars, blades, lids) in warm soapy water, rinse thoroughly, and dry. The motor base

should only be wiped with a damp cloth.

General Assembly Steps:

1.

2
3
4.
5

Place the motor base on a clean, dry, and stable surface.

. Select the appropriate jar (500ml, 300ml, or chopping bowl) and the corresponding blade (grinding, multi, or chopper blade).

. Insert the blade assembly into the chosen jar/bowl. Ensure it is securely seated.

Add your ingredients to the jar/bowl. Do not exceed the maximum fill line.

. Securely attach the lid (or blade assembly if using the blending/grinding jars) to the jar/bowl by twisting until it locks into

place.

. Invert the assembled jar/bowl and place it onto the motor base. Twist clockwise until it locks into the 'match and lock'’

controls.

. Plug the appliance into a suitable power outlet.
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Assembling the chopper bowl onto the motor base.

Assembling a blending jar onto the motor base.

OPERATING INSTRUCTIONS

The Faber Sportz 3-in-1 Blender offers versatile functionality for various culinary tasks.

Chopping:
o Use the chopping bowl! with the chopper blade.
o Place ingredients like vegetables (onions, carrots), herbs, or nuts into the chopping bowl.

e Secure the lid and attach the bowl to the motor base.

o Press and hold the power button for short pulses until desired consistency is achieved. Do not operate continuously for more
than 30 seconds.

Grinding (Wet & Dry):

o For dry grinding (spices, grains, rice), use the 300ml| PC jar with the grinding blade.
« For wet grinding (chutneys, sauces, purees), use the 300ml PC jar with the multi blade.
« Add ingredients to the jar, secure the blade assembly, and attach to the motor base.

o Operate in short bursts for dry grinding or continuously for wet grinding until smooth.
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Dry grinding spices for various recipes.

Wet grinding ingredients for chutneys or sauces.
Blending/Liquidizing:
o Use the 500ml PC jar with the multi blade.
« Add fruits, vegetables, liquids, or ice for smoothies, milkshakes, or soups.

o Secure the blade assembly and attach to the motor base.

« Blend until the desired smooth consistency is achieved.



Blending fruits for a refreshing smoothie.
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The ergonomic design allows for easy handling of the
blending jar.

Video Demonstration:

Your browser does not support the video tag.

This video demonstrates the chopping, grinding, and blending capabilities of the Faber Sportz 3-in-1 Blender, showcasing its versatility and
ease of use for various food preparation tasks.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygienic operation of your blender.

Cleaning Steps:

1. Always unplug the blender from the power outlet before cleaning.
2. Disassemble all removable parts: jars, blades, and lids.

3. Wash jars, blades, and lids in warm, soapy water. Use a brush for blades to ensure thorough cleaning and handle with care
due to sharpness. Rinse well and dry.

4. Wipe the motor base with a damp cloth. Do not immerse it in water.

5. Ensure all parts are completely dry before reassembling or storing.



Caution label on the bottom of the motor base: Do not
immerse in water.
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The motor base should be wiped clean with a damp
cloth.

TROUBLESHOOTING

If you encounter any issues with your Faber Sportz 3-in-1 Blender, refer to the following common troubleshooting tips:

Problem Possible Cause
Blender does not Not plugged in; jar not properly
turn on. locked; power outage.

Motor stops during Overheating due to continuous use or

operation. overloading.

Ingredients not Too little liquid; ingredients too large;

blending smoothly.  dull blade.

Lid not properly sealed; gasket

Leakage from jar.

missing or damaged; overfilling.

SPECIFICATIONS

Solution

Ensure plug is secure; twist jar clockwise until locked; check
power supply.

Unplug and let cool for 15-20 minutes. Reduce ingredients or
use shorter blending cycles.

Add more liquid; cut ingredients into smaller pieces; ensure
blade is clean and sharp.

Ensure lid is tightly twisted; check gasket for proper placement
and condition; do not exceed max fill line.



Feature Detail

Brand Faber

Model Number 131.0696.213

Power 400 Watts

Voltage 220 Volts

Number of Speeds 2

Capacity 500ml (large jar), 300ml (small jar)
Material ABS Body, Plastic Jars, Stainless Steel Blades
Product Dimensions (D x W x H) 31D x 12W x 25H Centimeters
Item Weight 1800 Grams

Special Feature Portable

Country of Origin China

WARRANTY AND SUPPORT

Your Faber Sportz 3-in-1 Blender comes with a limited warranty.

« Warranty Period: 1 year from the date of purchase.
« Warranty Type: Limited warranty.
« For warranty claims or technical support, please contact Faber customer service.

o Manufacturer Contact: Franke Faber India Pvt Ltd, 1086/1/2, SANASWADI, TAL - SHIRUR, PUNE - 412208,
MAHARASHTRA, INDIA.

o Customer Service Contact No.: 1800-209-3484

© 2024 Faber. All rights reserved.
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