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LINKChef 4-in-1 Immersion Blender Instruction Manual

Model: HB-2180-21

1. INTRODUCTION

Thank you for choosing the LINKChef 4-in-1 Immersion Blender. This manual provides essential
information for the safe and efficient operation, maintenance, and care of your appliance. Please read all
instructions carefully before first use and retain this manual for future reference.

Important Safety Instructions

o Always unplug the appliance from the power supply before assembly, disassembly, or cleaning.

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

o Keep hands, hair, clothing, and utensils away from moving blades during operation to prevent injury.
« Blades are sharp. Handle with care when assembling, disassembling, or cleaning.

o This appliance is not intended for use by children. Close supervision is necessary when any
appliance is used near children.

« 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.

o Ensure the voltage indicated on the appliance corresponds to your local mains voltage before
connecting.

2. Probuct COMPONENTS
The LINKChef 4-in-1 Immersion Blender set includes the following parts:

¢ Motor Body: The main unit containing the 800W motor, speed control dial, and power buttons.

« Blending Stick: Stainless steel shaft with a 4-leaf titanium steel blade and bell-shaped splash guard.
o Whisk Attachment: For whipping and beating ingredients.

o Chopper Attachment: Includes a 1000ml| chopper bowl, chopping blade, and lid.

Storage Rack: For organized storage of components.
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Image 2.1: Overview of the LINKChef 4-in-1 Immersion Blender and its included attachments.

3. AssemiLy AND INITIAL SETUP

3.1 Attaching the Blending Stick

1. Align the motor body with the blending stick.

2. Twist the blending stick clockwise until it locks securely into place.

3.2 Attaching the Whisk Attachment

1. Insert the whisk into the whisk coupler.
2. Align the whisk coupler with the motor body.

3. Twist the whisk coupler clockwise until it locks securely into place.

3.3 Assembling the Chopper Attachment

1. Place the chopping blade onto the center pin inside the chopper bowl.
2. Add ingredients to the chopper bowl.
3. Place the chopper lid onto the chopper bowl, ensuring it is properly seated.

4. Align the motor body with the chopper lid.




5.

Twist the motor body clockwise until it locks securely into place.

4. OPERATING INSTRUCTIONS

4.1 Immersion Blending

Use the blending stick for pureeing soups, making smoothies, sauces, and baby food directly in pots,
bowls, or the included beaker.

1.
2.
3.

Attach the blending stick to the motor body as described in Section 3.1.
Plug the appliance into a power outlet.

Immerse the blending stick into the ingredients. Ensure the bell-shaped guard is fully submerged to
prevent splashing.

Adjust the speed using the 20-speed control dial on top of the motor body. Turn the dial to select
your desired speed from 1 (low) to 20 (high).

Press and hold the power button to start blending. For maximum power, press theTurbo Mode
button.

Move the blender gently up and down and in circles to ensure even blending.

Release the power button to stop. Unplug the appliance before removing the blending stick.
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Image 4.1: Using the immersion blender to blend liquids. The bell-shaped guard helps prevent splashing.



Scratch Protection Feature

The blending stick features a food-grade blade guard designed to prevent scratching your cookware during
use. This also helps reduce suction and splashing, contributing to a cleaner kitchen environment.
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Image 4.2: The scratch-resistant design of the blending stick's guard protects cookware surfaces.

4.2 Chopping

The chopper attachment is suitable for chopping vegetables, nuts, herbs, and meat.

1.

Assemble the chopper attachment as described in Section 3.3.

2. Plug the appliance into a power outlet.
3.
4

Place your hand firmly on the motor body to stabilize the chopper.

. Press and hold the power button to operate. Use short pulses for coarse chopping or hold longer for

finer results.

Release the power button to stop. Unplug the appliance before disassembling.



4-iN-1 Hand Blender Set

Explore more possibilities

Image 4.3: The chopper attachment efficiently processes ingredients like meat.

4.3 Whisking

Use the whisk attachment for whipping cream, beating eggs, and mixing batters.

1.

Attach the whisk attachment to the motor body as described in Section 3.2.

2. Plug the appliance into a power outlet.
3. Immerse the whisk into the ingredients.
4.
5

Press and hold the power button to operate. Adjust speed as needed using the speed dial.

. Release the power button to stop. Unplug the appliance before disassembling.



800W Powerful & Durable Motor

Blends Juice in Just 5 Seconds

© High efficiency
© Low noise
© Long life

Image 4.4: The whisk attachment is used for aerating and mixing.

5. CLEANING AND MAINTENANCE

Proper cleaning and maintenance ensure the longevity and optimal performance of your LINKChef
Immersion Blender.

5.1 Cleaning

1. Always unplug the appliance before cleaning.
2. Motor Body: Wipe the motor body with a damp cloth. Do not immerse it in water or any other liquid.

3. Blending Stick, Whisk, Chopper Bowl, Chopping Blade, Chopper Lid: These detachable parts
are dishwasher safe (top rack recommended) or can be hand-washed in warm, soapy water. Rinse
thoroughly and dry immediately.

4. Exercise extreme caution when handling the sharp blades of the blending stick and chopper.



Easy to Clean & Disassemble

Image 5.1: Detachable parts allow for easy cleaning.

5.2 Storage

After cleaning and drying all parts, store the appliance and its attachments in a dry place. The included
storage rack helps keep all components organized and easily accessible.



Easy to Dry & Store

Image 5.2: The storage rack provides a convenient way to store all components.

6. TROUBLESHOOTING

If you encounter any issues with your LINKChef Immersion Blender, please refer to the following table for
common problems and solutions.

Problem Possible Cause Solution

Not pl din; , . .
ot plugged in; power Ensure the appliance is properly plugged in. Test the

Appliance does outlet malfunction; ) i )
PP outlet with another device. Re-attach the blending
not turn on. attachment not securely i ) . )
stick or chopper/whisk until it locks into place.
locked.
Unplug the appliance. Reduce the amount of
Motor stops Overload; ingredients too  ingredients or cut them into smaller pieces. Allow the
during operation. tough or too much. motor to cool down for a few minutes before

resuming.



Problem

Poor
blending/chopping
results.

Splashing during
blending.

Possible Cause

Insufficient liquid (for
blending); ingredients too
large; incorrect speed
setting.

Blending stick not fully
submerged; too high
speed initially.

Solution

For blending, add more liquid. For chopping, cut
ingredients into smaller, uniform pieces. Adjust to a
higher speed or use Turbo mode.

Ensure the bell-shaped guard is fully immersed in the
ingredients. Start at a lower speed and gradually
increase.

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

7. PRODUCT SPECIFICATIONS

« Brand: LINKChef
« Model: HB-2180-21

« Power: 800W

o Speed Settings: 20 adjustable speeds + Turbo Mode
o Blade Material: Titanium Steel (SUS304)

e Chopper Capacity: 1000 ml

o Material Type Free:BPA Free

o Voltage: 120V

o ltem Weight: Approximately 4.09 pounds
o Product Dimensions: 1"D x 1"W x 1"H (Motor Body with Blending Stick)

8. WARRANTY AND CUSTOMER SUPPORT

8.1 Warranty Information

The LINKChef 4-in-1 Immersion Blender comes with a5-year warranty from the date of purchase. This
warranty covers manufacturing defects under normal household use. It does not cover damage resulting
from misuse, accident, alteration, neglect, or commercial use.

8.2 Customer Support

For any questions, concerns, or assistance with your product, LINKChef offers lifetime customer service
and 24/7 support. Please refer to the contact information provided with your purchase or visit the official
LINKChef website for support details.

© 2025 LINKChef. All rights reserved.
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OBERLY 3-in-1 Hand Blender User Manual

Comprehensive user manual for the OBERLY 3-in-1 Hand Blender, detailing important cautions,
cleaning and maintenance, parts, technical specifications, and usage instructions for blending,
whisking, and frothing.

5-in-1 Immersion Hand Blender User Manual

User manual for the 5-in-1 Immersion Hand Blender, model HB-8805. Includes safety precautions,
product descriptions, how-to-use guides for the blender stick, chopper, whisk, and milk frother,
cleaning instructions, and warranty information.

Waring Commercial Immersion Blenders WSB50-WSB70 Parts List and Information
This document provides a detailed parts list and illustrations for Waring Commercial Immersion

Blenders, models WSB50, WSB55, WSB60, WSB65, and WSB70. It includes part numbers,
descriptions, and visual references for each component.

LINKChef MC-8017 A Mini Food Processor User Manual

This document provides instructions and safety precautions for the LINKChef MC-8017 A Mini Food
Processor. Learn how to safely operate and maintain your food chopper for preparing ingredients
like meat, vegetables, onions, and baby food.

Hamilton Beach Portable Blender User Manual - Model 51132

User manual for the Hamilton Beach Portable Blender (Model 51132). Learn how to make shakes
and smoothies with this 14 oz BPA-free travel cup blender featuring durable stainless steel blades.
Includes safety instructions, usage tips, and warranty information.

Cuisinart

Cuisinart Smart Stick® Variable Speed Hand Blender: Instruction and Recipe Booklet

A comprehensive guide for the Cuisinart Smart Stick® Variable Speed Hand Blender (HB-155PC),
featuring safety instructions, parts identification, operation details, cleaning and maintenance tips,
and a collection of recipes for smoothies, breakfast, dips, sauces, soups, and desserts. Includes
warranty information.
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