














SAVE THESE INSTRUCTIONS

A short power supply cord is provided to reduce the risk of becoming
entangled in or tripping over a longer cord. Extension cords are
available and may be used if care is exercised in their use:

1. The marked electrical rating must be at least as great as that of the
product.

2. If the product is of the grounding type, the extension cord must be a
grounding-type 3-wire cord.

3. Arrange the longer cord so that it will not drape over a
counter-top or tabletop where it can be tripped over, snagged, or
pulled on unintentionally (especially by children).
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« Do not hold blades with hands when using or
cleaning the product.
— QOtherwise, the blades might injure your hands.

- Do not use or store near heat or open flame.
— It might cause deformation or discoloration of the product.

 Never dismantle, repair or remodel base.
— Fire or injury might occur due to abnormal operation.

« Do not bend the power cord excessively or put a
heavy object on it to prevent damage.
— |t might cause a short circuit or fire.

« Do not clean with inflammable materials or chemicals. ;
— |t might cause electric shock, fire or explosion. “

« Do not clean dust or water on the contact part of
the power plug and pin with a wet cloth.

— |t might cause electric shock or fire.

 When cleaning the product, be sure to pull the power
plug from the outlet and wipe with a dry cloth.

— It might cause electric shock or fire.

« Do not wash each part using a dishwasher, and do not
clean the Parts(Extractor Container, Grinding Container,
Grinding Blade, Extracrtor Blade, Lid) with hot water. P
— Otherwise, it may shorten the lifespan or degrade functions.
— Do not put parts in the dishwasher to clean and dry.

——
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RECOMMENDED CAPACITY OF
CONTAINER BY INGREDIENTS

- Add some liquid or high moisture food on the bottom of the container for the best result.
0 [t helps the blade catch the ingredients and makes it consistently blended.

- Not enough liquid will make the blade spin without processing ingredients in the container.

1 Extractor Container

Capacity for general ingredients
- Fruits, Vegetables, Liquid, etc.
- Load up to 700ml

Minimum liquid capacity for blending
- Load up to 100ml

2 Grinding Container
<@ ] Maximum capacity for grinding
- Coffee beans, grains etc.
/\ - Load up to 300g

% Use the Grinding blade for grind.
(Do not use Extractor Blade for grinding.)
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ABG Juice

Start your day healthy with ABC Juice.
It cleanses your blood veins.

@ Ingredients

1/3 Apple 1 tsp. Cinnamon powder
1/6 Beet 1 C. Water

1/3 Carrot

O Tip

You can eat cooked or raw beet roots.

5’ Nutritional Information

Apples are perfect ingredient for healthy juice.They're rich
in fibers and vitamin C and low calories, fat and sodium.

Yellow Tango

Experience the new taste of the combination of sweet and
sour fruits like pineapple, mango, orange and coconut milk.

E Ingredients

1/2 C. Pineapple chunks 1/3 Orange

1/2 Mango 3/4 C. Coconut milk
‘Q Tip

Add more oranges for citrus flavor, or more mangoes
for a sweet flavor.

5’ Nutritional Information

Yellow Tango is a juice made with antioxidant fruits like
mangoes (vitamin A) and oranges (vitamin C). This juice
can help you to beat another tired day.
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Pear Berry
Smoothie

Make your day sweet with this lovely pink juice.

E Ingredients

1/3 Pear 1/3 C. Blueberries
1/3 C. Strawberries 3/4 C. Water
Q Tip

You can replace water with milk, coconut water
or vegan milk.

5‘ Nutritional Information

Pear is rich in vitamins C and K, copper, potassium
and fibers with low calories. So, it can lower the blood
sugar level effectively.

Summer Breeze

Keep yourself hydrated and full of energy by
Summer Breeze in the hot summer.

@ Ingredients

1 C. Watermelon chunks 1/8 C. Lime juice
1/3 C. Blueberries 3/4 C. Water
‘O Tip

You can use frozen blueberries in the off-season.

&° Nutritional Information

High-water possessed watermelon and excellent
antioxidant blueberry can lighten up your dull skin
and boost your energy.
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@ Ingredients

%2 C. Cooked Chickpeas 4 thsp Virgin Olive Qil

1% C. Water 5 Medium Garlic Cloves
1 pinch Baking Soda 2 thsp Lemon Juice

2 thsp Sesame Seeds Salt & Pepper

@ Instruction

1.
2.

3.

Soak the Chickpeas in water overnight.

Take Chickpeas, Y2 tsp Salt, 1 pinch of baking soda
and 1 % cups water, pressure cook for 12 mins.
Remove the cooked Chickpeas and mash them
completely with spoon.

. Roast Sesame Seeds on Pan.
. Add roasted Sesame Seeds, cooked Chickpeas and all

ingredients into the blender and blend well.

. Serve it with warm pita bread or with steamed or

roasted veggies.

@ Ingredients

11/2 C. Whole wheat flour
1 thsp vegetable oil

1 tsp Salt
3/4 C. Water
@ Instruction
1. Put all the ingredients in a container and knead slowly
until the dough forms.
2. When the ball-shaped dough is complete, knead the
dough with your hands for 5 minutes.
3. Cover the dough with wrap. Let the dough in a warm
environment until 1 hour.
4. Divide the dough and roll out thinly with a rolling pin.
5. Bake in a pan without oil.




Tomato Sauce

ﬁ Ingredients

2 Tomatoes

5 Garlic Cloves

2 Ginger

5 Dry Red Chilies

1/2 cup Golden Raisins

3 tsp White Vinegar

1 thsp Salt

6 thsp Sugar

1/4 tsp Sodium Benzoate dissolved in 1 tsp Hot Water

ij Instruction

1. Boil the tomatoes.
2. Add the ginger, garlic, red chilies, raisins, vinegar, salt

and sugar.
3. Mix well and keep on a low to medium flame on the stove top.
4. When the mixture cools down, blend the puree in the blender.
5. 0n a low to medium flame, simmer the puree.
6. Pour the sodium benzoate solution to the hot tomato puree.
7. Let the sauce cool and be kept aside for some hours or a day.

Home made
salsa

ﬁ Ingredients

2 Tomatoes

1 Onions

1 tsp Chopped Green Chillies

1/4 tsp Cumin Powder

1/4 tsp Black Pepper Powder

2 tsp Lemon Juice

2 thsp Chopped Coriander Leaves

Gj Instruction

1. Remove the seeds from the tomatoes as well as green
chilies.

2. Transfer the chopped ingredients to a Kuvings Nutri Blender.

3. Blend well into a fine, slightly-chunky consistency.

4. Serve salsa immediately or refrigerate in a sealed container
to enjoy later.
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