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Ovente introduces the Robust Slim Stick Hand Blender, which prov.des you with the best blending performance along
with the most versatile and useful attachments for r everyday needs. Be your very own healthy chef and make
delicious and healthy meals and drinks that suit your lifestyle perfectly.

Powered by 300 Watts, this hand blender instantly blends and crushes your fresh, healthy ingredients in no time,
transforming them into the healthiest and the most delicious meals created in your very own home. Two blending speeds
from low to high with a puise activated sensor easily adjusts and creates a perfect texture and consistency for

Plonded meals ant drrks, THe ergonomisally-desioned stainiass Stoal Dody 1s non-aiip, COMIORABIL, Nt Jeey to Grp:
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Pulse activated sensor with two blending speeds from Low to High give your favorite blended dishes your
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ed, including the following;

"~ PULSE ACTIVATED SENSOR & IFORT HANDLE

© READ ALL INSTRUCTIONS. O During operation, keep hands, hair, clothing, and utensils WITH TWO BLENDING SPEED Thetendle llowsossy:
away from attachments and any mixing container to to High for a perfect the blend
0 To protect against electrical shock, do not put the motor reduce risk of injury to persons and/or damage to the texture and consistency of e 2t
ody, cord, or electrical plug of this hand blender in water appliance. your favorite dishes thatis
or other liquids. Only the detachable blending shaft and perfect for your healthy
specific parts of this appliance have been designed for 9 Remove detachable shaft from the blender before tyle
immersion into water or other liquids. Never submerge washing the blades or shaft. MOTOR BODY HOUSING
any other portion of this unit. If hand blender falls into The powerful 300 - watt
liquid, immediately unplug it. Carefully remove the 9 Blades are SHARP. Handle carefully when removing, motor operates with an
blending shaft, clean, and dry unit thoroughly before inserting, or cleaning. easy one - touch control
continuing.
- . . < P d Q@ When mixing liquids, especially hot liquids, use a tall
9@ Thisappliance is not intended for persons (including container or make small quantities at a time to reduce
children) with reduced physical, sensory or mental spillage, splattering, and possibility of injury from burning.
Unlges ihey avs beendlverslndtiisan el oo, O The cream should come out of the refrigerator just before
concerning use of the appliance by a person responsible whipping. Whipped cream may be used at either soft or
for their safety. firm peaks depending on preference. It may be flavored O ALE T
as desired. For best results, whip cream just before using. J
© Do notallow children to use the blender without vemoves SafEfon sy
supervision. 9 Tounplug, grasp plug and pull from electrical outlet.
Never pull cord.
©  Avoid contact with moving parts.
0 Before cleaning and putting on and taking off attachtl
© Do not use outdoors or for purposes other than intended ments, make sure the appliance is off, unplugged from the
outlet, and that the motor has stopped completely.
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& BLENDING TIPS

Be sure that the shaftis fully submerged before blending
|ngred|ems to prevent splatter.

The hand blender is perfectly suited for preparing dips,
sauces, mayonnaise, baby food, as well as milkshakes.

' o Insert the blender bar into motor unit, turn * To purée a soup, use the hand blender to blend the soup
SALSA \ SOUP clockwise to lock it into motor unit. ingredients to the desired consistency by using a gentle
Blend fresh chopped tomatoes, up-and-down motion right inside the saucepan or pot.

Prepare delicious pureed soups,
‘onion, garlic and cilantro verfm for from cauliflower, butternut squash, 2] Switch the appliance ON by pressing the switch | i g " s p
summer parties! t0a warm tomato soup! or switch Il * When blending ingredients right inside a pot or pan, tilt
the pan away from you to create a deeper area for
(5] Blend the ingredients by moving the appliance blending to prevent splatter.

slowly up, down and in circles.

*

When blending into the blending beaker—for example

L PASTRY ‘CAUTION: DO NOT PUT FINGERS NEAR BLADE. TO DISLODGE when making a fruit Smoothie—cut most solid foods into
E SMOOTHIE sl FOOD, UNPLUG HAND BLENDER FROM THE OUTLET FIRST. -1 inch pieces for easy blending.
v Blend your favorite nutritious i v|o«r ne“u::s;av i king
A fruts s veggles forafesh "'::d;";:";y;' e * Use the hand blender to make smooth gravies and pan
s e, o Hand Blender! sauces.

* The hand blender is perfect for frothing milk for
cappucino or lattés. Just warm milk in a small saucepan,
and then pulse the hand blender gently, being sure to
keep the shaft fully submerged.

* Do notlet hand blender sit in a hot pot on a stove while
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HAND BLENDER CARE & MAINTENANCE

@ Before cleaning, unplug the appliance and detach the

accessories.
@ Wipe the motor unit, the chopper coupling unit, and the whisk

coupling unit with a clean, damp cloth (not included). * ELECTRICAL REQUIREMENTS ROBUST STAINLESS STEEL IMMERSION
@ Do notimmerse the hand blender and its accessories into the

water. Model Hss80 Rotational Speed | 21000RPM
@ Iffood is not easily rinsed off the blade or whisk, place a drop of SANAVolupei 10N, Sotad Foaty ey =

dish detergent in the mixing container with water. Plug cord into Rated Power 300w ot ::;::m"' B

the outlet, immerse the blade end portion or whisk, then operate Rated Working i AT i

the unit for about 10 seconds. Unplug, rinse under running water, Time i) diaisliioa i

and then dry thoroughly. HS580 SERIES
@ When notin use, keep this appliance in a dry and well-ventilated

area.
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@ OVENTE WARRANTY

ited manufacturer’s warranty at

Register your product within 30 days of purchase to activate its one-year li
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 com-
mercial 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 i ion given by the 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 consequential damages resulting from the use of this product. Any implied warranty of merchantabi-
lity or fitness 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

I3 Facebook.com/ovente [ @oventeTweets (8" @ovente ovente.com




