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RAF Food Processor & Meat Chopper R.7019 User Manual
Model: R.7019 | Power: 1000W | Capacity: 2 Liters

1. INTRODUCTION

Thank you for purchasing the RAF Food Processor & Meat Chopper R.7019. This appliance is designed for
efficient food preparation, including chopping, mixing, and blending various ingredients. With its powerful 1000W
motor and 2-liter stainless steel bowl, it offers convenience and versatility in your kitchen. Please read this manual
thoroughly before first use to ensure safe operation and optimal performance.

https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload
https://manuals.plus/
https://manuals.plus/category/raf


Image 1.1: Fully assembled RAF Food Processor and Meat Chopper R.7019, showcasing the motor unit, lid, and stainless
steel bowl.

2. IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, or injury, always follow these basic safety precautions:

Read all instructions before operating the appliance.

Do not immerse the motor unit, cord, or plug in water or other liquids.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use, before assembling or disassembling parts, and before cleaning.

Avoid contact with moving parts. Blades are sharp. Handle with care.

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.

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.

Always ensure the lid is securely locked in place before operating the appliance.

Do not attempt to defeat the lid interlock mechanism.

Do not process hot liquids.

3. PRODUCT COMPONENTS

Familiarize yourself with the parts of your RAF Food Processor & Meat Chopper R.7019:

1. Motor Unit: Contains the 1000W motor and speed control buttons.

2. Lid: Transparent lid with safety interlock.

3. Blade Assembly: Sharp stainless steel blades for chopping and mixing.

4. Stainless Steel Bowl: 2-liter capacity processing bowl.

Image 3.1: Front view of the appliance, showing the motor unit and control buttons.



Image 3.2: The stainless steel processing bowl with the sharp blade assembly inserted.

4. SETUP AND ASSEMBLY

Before first use, wash all parts that will come into contact with food. Refer to the "Cleaning and Maintenance"
section for detailed instructions.

1. Place the Bowl: Position the stainless steel bowl onto a stable, flat surface.

2. Insert Blades: Carefully place the blade assembly onto the central shaft inside the bowl. Ensure it sits
firmly. Caution: Blades are very sharp. Handle with extreme care.

3. Add Ingredients: Place your desired ingredients into the bowl. Do not overfill beyond the maximum fill line
(if indicated).

4. Secure the Lid: Place the lid onto the bowl, aligning it properly. Twist or press down until it locks securely
into place. The appliance will not operate if the lid is not correctly secured.

5. Attach Motor Unit: Place the motor unit on top of the lid, ensuring it is properly seated and aligned with the
lid's mechanism.

6. Connect Power: Plug the power cord into a suitable electrical outlet.

5. OPERATING INSTRUCTIONS

The RAF Food Processor & Meat Chopper R.7019 features two speed settings for versatile processing.

1. Prepare Ingredients: Cut larger food items into smaller, uniform pieces (approximately 2-3 cm) to ensure
even processing. Remove bones from meat and hard seeds from fruits.



2. Load the Bowl: Follow the assembly steps in Section 4. Do not overload the bowl. For best results, process
smaller batches if necessary.

3. Select Speed:

Press button "I" for lower speed, suitable for softer ingredients or coarse chopping.

Press button "II" for higher speed, ideal for harder ingredients, fine chopping, or blending.

4. Process: Press and hold the desired speed button. For optimal control and to prevent over-processing, use
short pulses rather than continuous operation. Release the button to stop.

5. Check Consistency: Periodically check the consistency of your ingredients. If needed, scrape down the
sides of the bowl with a spatula (after unplugging and removing the motor unit and lid) to ensure even
processing.

6. Unload: Once processing is complete, release the speed button and unplug the appliance. Carefully remove
the motor unit, then the lid. Remove the blade assembly before emptying the bowl. Caution: Blades are
very sharp.

6. CLEANING AND MAINTENANCE

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

1. Unplug: Always unplug the appliance from the power outlet before cleaning.

2. Disassemble: Carefully remove the motor unit, lid, and blade assembly from the bowl.

3. Clean Motor Unit: Wipe the motor unit with a damp cloth. Do not immerse it in water or any other liquid.

4. Clean Bowl, Lid, and Blades: The stainless steel bowl, lid, and blade assembly are dishwasher safe.
Alternatively, wash them in warm, soapy water using a brush for the blades to avoid direct contact. Rinse
thoroughly and dry immediately. Caution: Blades are extremely sharp. Handle with care.

5. Stubborn Stains: For stubborn food residue, soak the parts in warm soapy water before cleaning.

6. Storage: Ensure all parts are completely dry before reassembling or storing the appliance. Store in a cool,
dry place.

7. TROUBLESHOOTING

If you encounter issues with your RAF Food Processor & Meat Chopper, refer to the following common problems
and solutions:

Problem Possible Cause Solution

Appliance does not
turn on.

Not plugged in.

Lid or motor unit not properly
assembled/locked.

Power outage.

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

Check that the lid is securely locked and the motor
unit is correctly seated.

Verify power supply to the outlet.

Food is not
chopping evenly.

Bowl is overloaded.

Ingredients are too large.

Not enough liquid (for
blending).

Reduce the amount of food in the bowl.

Cut ingredients into smaller, uniform pieces.

Add more liquid if blending. Use pulse function.



Motor sounds
strained or stops.

Overloaded bowl.

Hard ingredients.

Motor overheating.

Reduce load.

Process harder ingredients in smaller batches or
use the higher speed setting.

Unplug and let the motor cool down for at least 30
minutes before resuming use.

Problem Possible Cause Solution

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

8. SPECIFICATIONS

Model: R.7019

Brand: RAF

Power/Wattage: 1000 Watts

Bowl Capacity: 2 Liters

Number of Speeds: 2

Material: Metal, Stainless Steel

Item Weight: Approximately 4 Kilograms

Product Care Instructions: Dishwasher Safe (for removable parts)

Included Components: Chopper (Motor Unit, Lid, Blade Assembly, Stainless Steel Bowl)

9. WARRANTY AND SUPPORT

This product comes with a manufacturer's warranty. Please refer to the warranty card included in your product
packaging for specific terms and conditions, including warranty duration and coverage details. For technical
support, service, or replacement parts, please contact the retailer or the manufacturer's customer service
department. Keep your purchase receipt as proof of purchase for warranty claims.
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Manual de Instrucciones para Batidora de Sobremesa RAF R.6637
Instrucciones detalladas para la limpieza, almacenamiento y operación segura de la batidora de
sobremesa RAF R.6637, incluyendo guías de mezcla y precauciones de seguridad.

RAF R.8060 Infrared Electric Stove User Manual
Comprehensive user manual for the RAF R.8060 infrared electric stove, covering specifications,
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safety recommendations.
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RAF 400W 2L Food Processor - Technical Specifications
Detailed technical specifications for the RAF 400W 2L Food Processor, featuring a 2-liter capacity,
spiral blades, low noise operation, and durable metallic design. Ideal for various food preparation
tasks.

RAF R.9177-110 Olla de Presión Eléctrica Multifuncional 6L 1000W - Ficha Técnica
Ficha técnica detallada y características de la olla de presión eléctrica multifuncional RAF R.9177-
110 de 6 litros y 1000 vatios. Incluye información sobre cocción programable, cocción rápida y
controles digitales.

RAF Mini Donut Maker 1000W - Technical Specifications
Technical specifications for the RAF Mini Donut Maker 1000W, featuring double-sided heating, non-
stick plates, and a 1000W motor for quick donut preparation. Model R.9520-110.

RAF 1000W Electric Waffle Maker R.92222-110 - Technical Specifications
Detailed technical specifications for the RAF 1000W Electric Waffle Maker (Model R.92222-110).
Features include double-sided cooking, non-stick plates, uniform heat, and a powerful 1000W motor
for quick, domestic use.
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