HOW TO USE FRUIT FILTER

1. Place the filter inside the blender jar by aligning the
grooves of the filter with the projections in the jar.

2. Put ingredients into the Filter (if you are making fruit
cocktail, you can put in different fruits such as apple,
pineapple, lemon juice with mint leaves together)

. Close lid firmly by placing as shown in the figure and
rotating in clockwise direction ensuring that lid nose
is aligned to the jar spout. Seat the jar assembly in
the power unit and rotate in clockwise direction till

securely locked on the base unit.

.Inch/Pulse 7-10 times till ingredients are shredded.

. Open lid and add some water if required. (Do not
exceed the max. level indicated). Close lid and run
on speed I. Second extraction is possible for coconut
milk. For tamarind, remove seeds before extraction

. Remove jar assembly from mixer by rotating jar in
anticlockwise direction and remove the jar. Open lid
by rotating in anticlockwise direction and pour out
the extract as the pulp stays in the filter.

CLEANING

1. Always use the spatula provided to remove/stir ingredients from jars.

2. Clean the mixer body and top cap with a damp cloth & wipe dry.
3. Do not use abrasives or immerse the power unit in water for cleaning
4.To clean the jars, fill the jar with %z litre of water & a teaspoon of mild

cleaning powder or liquid.

5. Run the Mixie on Speed 1 for 30 seconds, leaving the Blade fixed to
the spindle of the Stainless Steel Jar.
6. Rinse & dry. Always store jars in inverted position to allow the water

to drain off.
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Powerful VegaW5 Handsfree  Sharp Blades FaslerCoullng
Motor (750W)  Grinding of Motor

MYSTIC
MG 238

W

*Based on internal testing standards, certified by external laboratory for recommended Ingredients, quantity and grinding time consldering age and quallty of the Ingredlens.
Allimages displayed in product package / DFU are indicative only.

INSTRUCTION MANUAL

Sub branding name

Voltage

Power Consumption
Insulation

Protection

Protection against dust
and moisture
Protection against
ingress of water
Rating

Motor

Material of Body
Material of Jars
Blade Assemblies
Speed Controls
Flex Cord

Country of Origin

: Preethi Storm - MG 237

Preethi Mystic - MG 238

: 230V ~ 50 Hz.
: 750 Watt

: ClassF

: Class |

: Ordinary

. IPX0
: Ordinary total rated ON time 30 minutes (max),

Continuous ON for 5 minutes (max.)
and Off for 2 minutes (min.),
Rest time 45 minutes

: Universal 750 Watt high power motor.

No load speed 19,000 RPM (approx.)
With load speed 10,000 RPM (approx.)

: ABS

: Stainless steel & transparent plastic

: Stainless steel, machine ground and polished.
: Rotary switch with 3 speed and incher.

: PVCinsulated 3 Core flexicord with

plugtop & earthing

. INDIA

In pursuance with our policy of continuous product improvement,
specifications are subject to change without notice.

Gross Weight

6.1 Kgs. (approx.)

Size of Carton

605mm(L) x 365mm (W) x 270mm (H)

Guarantee

2 Years on Product

Warranty

5 Years on Motor

MADE IN INDIA




KNOW YOUR PREETHI MYSTIC & STORM HOW TO USE YOUR MIXER GRINDER @m

. When operating the mixer grinder for the first time after long storage
PREETHI is provided with PVC insulated flexicord with plugtop. Plug the Power Cord or when the mixer has been shifted a long distance, rotate the motor
shaft by hand through the motor coupler, until the motor shaft
rotates freely.

manufacturerorits authorised service agentonly in order to avoid a hazard. . Unplug the appliance from main power socket before fixing or
removing accessories and also when cleaning or when not in use.
BEFORE FIRST USE . Ensure that the jar is locked properly in the locking grooves provided
Wash before 1st use — Take some warm soapy water in the jar so inside the top cap. )

that the blade is completely immersed and close the lid. - Ensure blades are fitted properly before running. .

Fix the jar on power unit and run for a minute. Then pour out . Ensure proper locking of jar on the power unit and proper locking of

soapy water and Fill it with clean water and run for a minute. H:d ﬁn thej?rs tods‘.”igh on tr(lje.applian;e. laced by th f
Repeat this process till any trace of soap is removed - IF'the supply cord is damaged, it must be replaced by the manufacturer
. or authorized Service Centre only in order to avoid hazards, otherwise

PRESS TO OPEN the warranty becomes void.
HOW TO UNLOCK AFTER USE e . Do not place the appliances on an unstable surface.

Bring the switch knob back == < S — -

to 'O’ position and press the Il me

button on the side of the lid {7 5 \ &

above the handle. When the lock : . Do not touch moving parts when operating the mixer grinder.

1. Base unit with 750W motor | 6. 1.0L Multipurpose jar ; ; ; . Do not overload the mixer. When hot air emanates from the openings
2. OLP Indicator with removable blade releases, lift the lid completely off the jar. of the top cap. Switch off the motor and wait for 3-5 minutes before

3. Power cord with plug 7.0.5L Chutney jar with Grinding Instructions: restarting. ) ) )
4. Rotary knob removable blade . Do not add solid ingredients when the motor is running.

5. 1.5L Multipurpose jar 8. 1.5L Blender jar (For Storm ROASTED CEREALS, RAWRICE, DAL, CHILIPOWDER, - Do not operate with damaged power cord. :
with remoelabrie bl;de o. Fruit Filter jar ( ) GARAM MASALA, DHANIYA JEERA POWDER, e . Do not tamperr].wmh or attempt to repair the appliance. Contact your
10. Spatula CURRY LEAF POWDER, COFFEE POWDER, 4 nearest Preethi Customer Care Centre.

SAMBAR/RASAM POWDER.... . Do not grind hot ingredients in the mixer.

. . AN . . . Do not lock the jar on the base unit when the knob is in ‘ON’ condition.
Note: The appliance can be switched ‘ON’ for operation, only if the . EnsureBlade, Jar, Lid and ingredients are P : . i i ‘ON'’
jar and lid are securely locked on the base unit. totally dry. 9 . Do not put your hand inside the mixer when the appliance is switched ‘ON'".

A . _ - . . . Do not run the unit without locking the jars and fruit filter properly.
Ensure that the appliance is switched off before fixing or removing accessories. . RunonSpeed1,2&3. B : ) Do not pierce filter with sharp objects while cleaning.

. . ™ « Ifyouneedfiner powder, wait for 1 minute . { . Do not use accessories other than those provided with the product.
Jar Placing: Place the Jar on top of the base unit N and grind again for 1 to 2 minutes. . . Do not clean the mixer accessories using a dishwasher. Always rinse under

ensuring alignment of the jar to housing (fig.1). i IDLI, DOSA, UTHAPPAM, APPAM, PESARATTU, VADAL.. tap water.
Rotate the jar in clockwise direction ensuring jar - S'oakRic'e/DalFor4to'5 hourscgras required.' Do not place the appliances on an unstable surface.

locking projection fits into the locking grooves : : - Do not move the appliances during operation.

providedinthe top cap. gﬂilgrt]f;e;)vev:(tje‘]r ;rg?;g%ﬁg'\zgi} gradually 15.This appliance should not be used 2000metres above the sea level.
Lid : Place the jar on the base unit by aligning the when required ! 16. Children should be supervised to ensure that they do not play with the
projection of the locking mechanism in the lid with IFMaterialsticl;s to the sides of the Jar, stop appliance.

the small groove in the jar handle and press down and stir using Stirrer, run again ! o 17.Cleaning and user maintenance shall not be used by children. Keep the
firmly until click soundis heard (Fig.2) Ensure free circulati'onbyaddi.ng enough water fii - d appliance and its cord out of reach of children.

Speed control: Turn rotary switch clockwise for Do notallow batter to get heated up T 18.Never touch food in the jar by hand. Always use a spatula.

speeds 1, 2 & 3 as desired. Rotate the switch in [ Do not add too much water where tHick pasteis required 19.Never leave the appliance running unattended.

anticlockwise direction for few seconds and release \ Grind twice if quantity is mc')re ’ 20.Keep the appliance away from the source of heat like gas or electric stove.

to activate Inching or Pulsing. (This is especially = Note: While wet grinding tough batter, air bubbles may enter the paste. 21.Do not run the appliance with the jar empty.

useful for wet grinding of chutneys, crushingice etc.) i This t;villresultin the blade rotatingfréelyandan increasein noise. Ifso,' 22.Never load the jar with ingredients beyond the maximum level (See “Guide to

Standard Recipes stop, stir the paste and restart. Function” on same page for standard recipes det;?ils).
ot COCONUT, TOMATO, ONION, CORIANDER, MINT CHUTNEY 21.Do notl:: uste anylatttachment ?]therdthan those provided or recommended by the
No. Capacity Recipe Quantity Speed | Time Inch 5to 7 times to powder ingredients then add manuracturer. i may cause hazards.
. waterasrequired &grindonSpeed 1,2 &3. CAUTION
Urad Dal 200g + 450ml watersoaked | P1,2,3 | 5.0 min VEGETABLE & FRUIT JUICES, LASSI, =+ Thisapplianceisintended for household use only.

Big Jar 1.5 Litre for 6-hrs. Add 50ml water MILKSHAKES ETC. (for Storm) o Wearand tear of gasket or overloading may cause the spillage.
250 + 282ml water soaked | P1,2,3 |5.0 min « Theblendingblade should be used only for

Rice for 6-8hrs. Add 50ml water pureeing orjuicing OVERLOAD PROTECTOR
NOTE:

150g of assorted spices P1,2,3 (2.0 min . . .
Medium Jar 1.0Litre | Garam Masala s P - Handlethejarsandbladesaccessory carefully duringemptying and

roasted and cooled cleaning as the blades are sharp to touch. If the Mixer stops while usage due to operation of Press thi
Wet Masala 1509 onion + 100g tomato | P1,2,3 [2.0 min . Always use aspatulatostirthe food. the overload protector, then ress this
« Donotgrindhotingredientsinthejar. 1. First Switch OFF the mixie and unplug the power cord

+  Donotuseaccessoriesotherthan those provided with the product. 2. Remove some material which is being 7

Appliance not suitable for Whisking Egg Whites X . . X . . j
CAUTION:This appliance is not intended for use by persons (including ground from the jar to decrease the load

Jar Capacity Wet Max. Rated Capacity Dry Max. Rated Capacity children) with reduced physical, sensory or mental capabilities, or lack of i \If\'ll?tittrflor 3-imigutes the OLP ¢ butt
Super Extractor 1.50 Litre 0.60 Litre NA experience or knowledge, unless they have been given supervision or - € unit and press the reset button

: ; : ; ; using a pointed object as shown.
*Minimum capacity for all the above jars is at-least up to the blade level Lr;]seti;l.;tflgtr;concernmg the use of the appliance by a person responsible for 5. Plug in and restart the mixer.

Do not exceed the recommended quantities for each jar.
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[TERRK IR — t0a230V ~ 50 Hzsupply only. Ifthe supply cord is damaged, it must be replaced by the
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Small Jar 0.5 Litre | Ginger garlic paste | 50g ginger + 50g garlic P1,2,3 |1.5min




