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Prasky HB6002 Immersion Blender User Manual

Model: HB6002

INTRODUCTION

Thank you for choosing the Prasky HB6002 Immersion Blender. This versatile kitchen appliance is designed to simplify
your food preparation with its powerful motor and multiple attachments. Please read this manual carefully before first use
to ensure safe and optimal operation.

PRASKY 1200W 5-in-1
Immersion Hand Blender

R

Turbo Mode Non-BPA

304 Stainless Detachable
Steel Design

The Prasky 5-in-1 Hand Blender Set, showcasing the main unit and various accessories on a kitchen counter.

IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and/or
injury to persons, including the following:

Read all instructions.

To protect against electric shock, do not immerse the motor body 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 putting on or taking off parts, and before cleaning.
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» 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.

o 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.

« Do not use appliance for other than intended use.

o Blades are sharp. Handle carefully.

Probuct COMPONENTS

Your Prasky Immersion Blender comes with the following parts:

« Main Motor Body (with 20-speed dial and Turbo button)

o Immersion Blending Shaft (stainless steel with 4-leaf blade)
o Whisk Attachment

o Milk Frother Wand

e 500mI Chopper Bowl with Blade and Lid

o 600ml Blending Beaker

o Storage Stand



Multifunctional Blender

An overview of all included components: the main motor unit, immersion blending shaft, whisk, milk frother, 500ml chopper, 600ml blending
beaker, and a storage stand.

SETUP AND ASSEMBLY

Before first use, wash all parts that will come into contact with food (except the motor body) in warm, soapy water. Rinse
thoroughly and dry.

Assembling the Immersion Blender

1. Align the immersion blending shaft with the main motor body.

2. Twist clockwise until it locks securely into place.
Assembling the Whisk Attachment

1. Insert the whisk into the whisk gear box.
2. Align the whisk gear box with the main motor body.

3. Twist clockwise until it locks securely into place.




Assembling the Milk Frother Wand

1. Insert the frother wand into the frother adapter.
2. Align the frother adapter with the main motor body.

3. Twist clockwise until it locks securely into place.
Assembling the Chopper

1. Place the chopper blade onto the central pin inside the 500ml chopper bowl.
2. Add ingredients to the chopper bowl. Do not exceed the MAX fill line.

3. Place the chopper lid onto the bowl, ensuring it is properly seated.

4. Align the main motor body with the opening on the chopper lid.
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. Twist clockwise until it locks securely into place.

Your browser does not support the video tag.

Video: Handheld Immersion Blender Assembly
This video demonstrates the step-by-step assembly of the Prasky Immersion Blender with its various attachments, including the whisk,
blending shaft, and chopper.

OPERATING INSTRUCTIONS

Ensure the appliance is properly assembled and plugged into a suitable power outlet before use.

Speed Control and Turbo Mode

« The main motor body features a 20-speed dial at the top. Rotate the dial to select your desired speed (1-20).
o Press the Power button to start blending at the selected speed.

« For an extra burst of power, press and hold the Turbo button. This will activate the maximum speed for tough
ingredients.



Powerful and Sharp 4-leaf blades

One Key Release £ (B : Stc

-\

P

A detailed view of the blender's control panel, highlighting the 20 adjustable speed settings and the Turbo Boost function for enhanced
power.

Using the Immersion Blending Shaft
Ideal for soups, smoothies, sauces, and baby food.

1. Submerge the blending shaft into your ingredients.
2. Select your desired speed using the dial.
3. Press the Power button to start. Move the blender up and down gently for even blending.

4. Release the Power button to stop.
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Cheese

A user blending ingredients in a tall beaker with the immersion blender, demonstrating its use for smoothies, creamy soups, baby food, and
milkshakes.

Using the Whisk Attachment
Perfect for whipping cream, beating eggs, and mixing batters.

1. Attach the whisk to the motor body as described in the Setup section.
2. Place the whisk into your ingredients.
3. Select a low to medium speed.

4. Press the Power button to start. Move the whisk gently to incorporate air.

The whisk attachment in action, mixing cake batter in a glass bowl.

Using the Milk Frother Wand
Create creamy froth for coffee, lattes, and cappuccinos.

1. Attach the frother wand to the motor body.
2. Submerge the frother tip into milk or other liquid.

3. Press the Power button and move the frother up and down to create foam.



Frothed

The milk frother attachment being used to create foam for a beverage.
Using the Chopper

Chop vegetables, nuts, herbs, and even small amounts of meat.

—_

. Assemble the chopper as described in the Setup section.

2. Ensure the motor body is securely attached to the chopper lid.

3. Press the Power button in short pulses for coarse chopping, or hold for finer results.
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. Do not operate continuously for more than 30 seconds to prevent overheating.

Your browser does not support the video tag.

Video: HB6002 Immersion Blender Chopper Demonstration
This video demonstrates the chopping function of the Prasky HB6002 immersion blender, showing how it quickly processes ingredients like
meat.

MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and hygiene of your appliance.
Cleaning the Motor Body

o Always unplug the appliance before cleaning.

« Wipe the motor body with a soft, damp cloth. Do not immerse it in water or any other liquid.
Cleaning Attachments (Immersion Shaft, Whisk, Frother, Chopper Bowl/Blade, Beaker)

o Detach all accessories from the motor body.

» The stainless steel blending shaft, whisk, frother wand, chopper bowl, chopper blade, and blending beaker are
dishwasher-safe.

o Alternatively, wash them in warm, soapy water, rinse thoroughly, and dry immediately.

« Handle the chopper blade and immersion blending shaft blade with extreme care as they are very sharp.
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The immersion blending shaft being rinsed under running water, demonstrating the ease of cleaning.

TROUBLESHOOTING

Problem

Possible Cause

Not plugged in; power outlet not

Appliance does
not turn on.

working; attachment not securely
locked.

Overheating due to continuous use

Motor stops
during operation.

Poor

blending/chopping

results.

or too much load; ingredients too
tough.

Insufficient liquid; too many
ingredients; incorrect speed setting.

Solution

Check power cord connection; test outlet with another
appliance; ensure attachment is twisted and locked into
place.

Unplug and let cool for 10-15 minutes; reduce ingredient
quantity; cut tough ingredients into smaller pieces.

Add more liquid for blending; reduce ingredient quantity;
use higher speed or Turbo mode for tougher items.




Problem Possible Cause Solution

Splashing during  Container too shallow; blender not Use a deeper container (like the 600ml beaker); ensure the
blending. fully submerged. blending shaft is adequately submerged before starting.

SPECIFICATIONS

o Brand: Prasky

o Model Number: HB6002

o Color: Red

» Motor Power: 500W

o Number of Speeds: 20 + Turbo Mode

« Immersion Blending Shaft: 8-inch Stainless Steel with 4-leaf blade
o Chopper Capacity: 500ml

« Blending Beaker Capacity: 600mi

o Product Dimensions: 5.3"D x 5.3"W x 9.8"H
o Item Weight: 3.2 pounds

» Power Source: AC

o Container Material: Plastic (BPA-Free)

» Special Features: Adjustable Speed Control, Detachable Design, Non-slip Grip

WARRANTY AND SUPPORT

Your Prasky HB6002 Immersion Blender comes with a limited warranty. Please refer to the warranty card included in your
packaging for specific terms and conditions.
For technical support, troubleshooting assistance, or warranty claims, please contact Prasky Customer Service:

o Email: support@praskylife.com
o Phone: 1-866-228-7981

o Website: praskylife.com

© 2025 Prasky. 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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