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IMPORTANT SRAFEGUARDS

When using your mini food processor, basic safety precautions should always be followed, including the following:

O Read all instructions. O To avoid in!qry, never place chopping blade or slice/shred disc on base
\ y 4 without pu_tlngbthe bowl properly in place. Make sure that the motor, disc
O To protect against risk of electric shock, do not put base, cord or plug and chopping blade have stopped completely before removing the
into water or any other liquids. cover.
] Ctl:_)ksje supervision is necessary when any appliance is being used by 1 519 certall_in that the cover is securely locked in place before operating
children. e appliance.
0 Turn the unit “OFF” and unplug from the outlet when not in use, when 9 When cleaning the food processor, do not put the main body into water
Puttlng on or taking the parts off and before cleaning. To disconnect, turn or any other liquids. Wet cloth can be used to wipe the main’body.
he unit “OFF’, grasp plug and pull from wall outlet. \ . .
O water temperature for washing the container or other parts is not
9 Never yank on cord. allowed to be over 140°F. Otherwise, they may be deformed.
void making contact with moving parts. is appliance is not intended to be used by people (including children
O Avoid maki tact with i t Thi li is not intended to b db le (includi hildren)
) \ with reduced physical, sensory and mental capabilities. This appliance
9 po not operate any appliance with a damaged cord/plug or after the is not for people with lack of experience and knowledge, unless the?{|
appliance malfunctions or damaged in any manner. Contact service have been given supervision or instructions concerning the use of the
provider immediately. appliance by a person responsible for their safety.
O The use of attachments not recommended or sold by the appliance O Normal operating time: 2-minute intervals.
manufacturer may cause fire, electric shock or injury. ) ) i i
9D ; - 0 Rtemove bones, skins or seeds before processing meat, fish or fruits,
o not use outdoors. etc.
O Do not let cord hang over the edge of a table or counter and don't let it O This appliance is intended for household use only and not for
touch hot surfaces. commercial or industrial use.
@ Keep hands and utensils away from moving blades or discs while ] POLARIZED PLUG . .
Processm food to prevent the possibility of severe injuries or damage This agf)hance has a polarized plug, which means that the plug has a
o the food processor. A spatula (not included) can be'used, but it must small blade for the hot wire and a wide blade for the neutral wire. To
only be used when the food processor is not running. reduce the risk of electric shock, only insert the plug into the outlet slots
. in one direction - wide blade to wide slot and narrow blade to narrow
O Blades are sharp. Please handle with care. slot. If the plug does not fit fully in the outlet, reverse the %Iug. If it still
doesn't fit, contact a qualified electrician. Do not modify the plug in any
O Be sure to insert or remove chopping blade and slice/shred disc by way.

using hubs to avoid injury.
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PARTS & FEATURES

@® 50-Watt Motor - Handles dense slicing, shredding,
chopping and mixing.

FOOD
PUSHER

sumesssee. @ Pulse Control - Large pulse control for instant food
@—) SHREDDING DISC processing.

% ® Mixer - effective for mixing and blending ingredients.
FLAT LID

® Stainless Steel Chopping Blade - The standard blade
RTISEIY that's best for average jobs like churning out pesto and
FOOD CHUTE hummus.

COVER

PULSE
CONTROL

BoWL ® Stainless Steel Shredding Disc - Sharp shredder for
MIXER shredding food before falling into the bowl.

® 1.5L Large-Capacity BPA-Free Bowl - durable and sturdy
bowl that is perfect for everyday use.
CHOPPING BLADE
® Food Pusher - can be used to push food down the mill
or chute of the mini food processor.

® Food Chute - allows the continuous flow of food right
out and into your container.
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MINI FOOD PROCESSOR

PF1007 SERIES

MINCED GARLIC
Garlic Supplementation is known for
boosting the immune system and reducing
highblood pressure or hypertension.

SALSA

Create delicious party starters with
homemade salsa and tortilla chips!

FRESH TOMATO SAUCE

Homemade tomato sauce is mouthwatering,
satisfying and surprisingly easy to make!

NUTS

Toss whole nuts into the processor,
then add them to your favorite yugort, ice cream,
cookies, salad or to any food taht you love.

ovente.com



USING THE MINI FOOD PROCESSOR

@ How to Use the Stainless Steel Chopping Blade

The stainless steel chopping blade speeds up everyday kitchen tasks
and is designed to chop, crumb, grind, mince and mix quickly.

@ Place the bowl over the center post in the base, then turn the bow!
clockwise until you hear it click into place.

@ Hold the stainless steel chopping blade by its center shaft and slide it
down onto the center post.

© Cut the food into 0.8in-10in blocks

O Put the food into the bowl; the bowl can accommaodate up to 0.44lbs of
food.

© Place the lid onto the bowl so that it's facing the base. Twist the lid
towards the base until you hear it lock into place.

O Plug the cord to an electrical outlet.

@ Press down the food pusher lightly but firmly while
pushing the pulse control for 30-20 seconds.

O After processing food, release the pulse control.

O How to Use the Stainless Steel Shredding Disc

The stainless steel shredding disc is capable of slicing and shredding
food in a fast and effective way.

@ Place the bowl over the center post in the base, then turn the bowl
clockwise until you hear it click into place.

@ To process food into the serving bow! using the food chute, place the

disc stem onto the center post in the bowl. Hold the shredding disc by
the hub or by its edge with the desired side (slide or shred) on top and

push it down on the discharge disc.
@_; Slice/Shred Disc

© Cut the food into 0.8in-10in block
Discharge Disc
Disc Stem

© Place the food chute or the cover onto the bowl so that its tab is facing

O Put the food into the bowl; the
bowl can accommodate up to
0.44lbs of food.

O Plug the cord to an electric outlet.
@ Ppress down the pusher lightly Cover
but firmly while pushing the

Conti FI Food
pulse control for 30-20 seconds. =y -onfinuous How Foo

Chute

O After processing the food, release the pulse control.

ovente.com



CARE & MAINTAINANCE

@ NOTE: Do not attempt to sharpen the cutting edges of the chopping
blade and shredding disc. They are permanently sharpened at the
factory and will be ruined by attempted sharpening.

@ Be sure that the unit is “OFF” and the cord is unplugged before cleaning.

® Whenever possible, rinse parts immediately after processing for easy
cleanup.

@ Wipe the base and feet with a damp cloth and dry thoroughly. Stubborn
spots can be removed by rubbing with a damp cloth and mild,
non-abrasive cleaner. Do notimmerse the base in liquid.

@ All removable parts can be washed by hand.

@ Some staining of parts may occur. Use 2 tablespoons of baking soda
and 1 tablespoon of water, then apply to stains and let it stand overnight.
Rinse and dry.

@ Do not use rough scouring pads or cleansers on any plastic or metal
parts.

® Blades are sharp. Handle carefully.

@ Be sure to insert or remove chopping blade and shredding disc by using
hubs to avoid injury.

@ Never place chopping blade or shredding disc on base without putting
the bowl properly in place to avoid injury. Make sure that the motor,
shredding disc, and chopping blade have stopped completely before
removing the cover.

@ Be certain that the cover is securely locked in place before operating
appliance.

@ When cleaning the food processor, do not put the main body into water
and any other liquids. A wet cloth can be used to wipe the main body.

@ Water temperature for washing the container or other parts is not
allowed to be over 140°F. Otherwise, they may be deformed.

@ Remove bones, skins or seeds before processing meat, fish or fruits, etc.

@ Normal operating time: 2-minute intervals.
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ELECTRICAL REQUIREMENTS

Model PF1007 Turning 2300-
speed 2800r/min
Rated 120V Electric [=]
Voltage shock
protection
Rated 60Hz Rated <2min
Frequency working
time
Rated 50W Rest >2min
Power period

PROTECT THE ENVIRONMENT

This product must not be disposed together with the
domestic waste. This product has to be disposed at
an authorized place for recycling of electrical and
electronic appliances. By collecting and recycling
waste, you help save natural resources, and make
sure the product is disposed in an environmental
friendly and healthy way.
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@ 0VENTE WRRRANTY

Register your product within 30 days of purchase to activate its one-year limited manufacturer’s warrant at
ovente.com/register

NOTE: WARRANTY IS ONLY VALID IF YOU REGISTERED WITHIN 30 DAYS AFTER PURCHASE.

LIMITED ONE (1) YEAR WARRANTY:

Your product has a one (1) year warranty period from the date of purchase from an authorized retailer. In the event
that the product is defective, feel free to contact us to arrange for a replacement. This warranty only covers defects in
workmanship and materials. The warranty does not include damage due to abuse or misuse, any commercial use or
accidents.

LIMITATIONS

The warranty stated above is the only warranty applicable to this product. Other expressed or implied warranties are
hereby disclaimed. No verbal or written information given by the Manufacturer, its agents or employees shall create a
guarantee or in any way increase the scope and duration of this warranty. Repair or replacement as provided under
this warranty is the exclusive remedy of the consumer. The manufacturer shall not be liable for incidental or consell
quential damages resulting from the use of this product. Any implied warranty of merchantability or fithess for a
particular purpose on this product is limited to the applicable warranty period set forth above except to the extent
prohibited by law. Consumer rights may vary from state to state.

Customer Support: ovente.com/support
Visit us at ovente.com

3 Facebook.com/ovente £ @oventeTweets & @Ovente ovente.com
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