FULL ONE YEAR WARRANTY

This VILLAWARE product is protected against defects in maerials
and workmanship for one year from the date of original purchase. If the
product proves to be defective in materials or workmanslfip during chis

period, it will be repaired free of charge.

This warranty does not apply to damage resulting from misuse, accidents
or alterations to the product, or to damages incurred in transic.
This warranty does not apply to cords or plugs.
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Directions and Recipes



IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including
the following;

1. Read all instructions before using,

2. This blender is designed for houschold use only.

3. 1o protect against risk of electrical shock, do not put blender base in water or other liquid.
4. Close supervision is necessary when the appliance is used by or near children.

5- LTnplug from outlet when not m use, bef)rc puttmn on or [Jl(ll’lg OH p(ll”ti and bC(‘Ol‘ﬁ
Cleanmg

6. A\’Old contacting I’I]O\'ll’l“ Pdl‘t\

|

8 DO not operate any appllange \Vltl’l a damaged cord or plug or aﬁer tl’lﬁ app]mnce
m(llfunctlom or 19 dropped or damaged In any manner. Rctum app]lanyc to [hC nearest
authorl/ed %erwce félCl[l[V f)r exammatlon I‘Cpélll‘ or €lCC[rlCdl or mechamcal ad]ustmcnt

8. ll’lﬁ usc OF attachments, mcludmg ordmarv Jar and progc%smg asscmb]v parts not
rccommcnded or SOld by [l’1€ manuﬁcturer may causc a I‘I\l( OF m)ury to pcersons.

9. Keep hands and utensils (other than included Stir Stick) out of jar while blending to
prevent the possibility of severe injury to persons and/or damage to the blender, if scraping,
folding...ctc., is necessary, turn off and unplug the blender, and use a rubber spatula only.

10. Bladcs are Sl‘l}ll‘p. I Iandle carefully.

."To reduce risk of injury, never place cutting blades on base without blender jar property
attached.

—

12. Screw on jar bottom ﬁrmly. Injury can result if moving blades accidcnta“y become
exposed.

13. Always operate blender with cover in place.

14. Be sure to trn switch o off position after cach use.

15. 1o disconnect, grip plug and pull from wall oudet. Never pull on cord.

16. Never leave the house while the appliance is on.

17. Do not use outdoors.

18. Do not let cord hang over edge of table or counter, or touch hot surfaces.

19. Do not leave blender unattended while it is operating,

20.10 not mix hot liquids.

21. Do not place/remove mixing container on/from motor base while motor is running,
22. Do not use this appliance for other than intended use.

23. Do not run motor while mixing container is empty.
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SAVE THESE INSTRUCTIONS

POWER CORD

A shore power-supply cord is provided to reduce the hazard resulting from entanglement or
tripping over a longer cord. An extension cord may be used with care; however, be sure the
marked clectrical rating is at least as great as the electrical rating of this appliance. The
extension cord should be positioned such that it does not drape over the counter or tabletop
where it can be pulled on by children or tripped over. The electrical rating of this appliance is
listed on the bottom panel of the unit.

POLARIZED PLUG

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of
electric shock, this plug will fit in a polarized outlet only one way. If the plug does not fit,
contact a qualified electrician. Do not modify the plug in any way.

FEATURES OF YOUR SMOOTHEE-BAR™ BLENDER

I Iomemade, 1‘16211[1’1)’ SlTlOOtl‘lCCS have never been SO casy. YOU. control [I’IC ingredients, SO )’OU,FC
always sure tl‘lélt your smoothees are H‘CS]’] & l’lCzlltl‘ly

With the Smoothee-Spout & Smoothee-Stick, this powerful machine is designed specifically
for smoothees. You'll mix & serve faster than with ordinary blenders. Just blend & serve.

The Smoothee-Spout eliminates having to remove the entire container every time you want
to serve a smoothee. Serve the precise amount you want, without mess. You can even serve
continuously while mixing! Fits a glass up to 6 3/4” high, more practical for taller glasses than
comparable models.

The Smoothee-Stick may be used to stir and keep thick ingredients moving, breaking up any
clogging or air pockets.
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ASSEMBLING YOUR SMOOTHEE-BAR™ BLENDER

1.

Place the motor base on a flag, level surface. Never place container onto base while motor
1 running,

. TO mount [}IC smoothec-container, lillC up t}lC EILICC[ to [hC arrow marking on [}IC motor

base that says “Align Here”.

. Then turn t}lC smootl’lec-container ClOC]{\ViSC. Tl’lCl‘C 1S an arrow marl(ing on tl’lC motor

base to indicate this clockwise direction.

. Tum unti] smoothec-container stops, and V\’ill not turn furthcr. NO\V [l’lC ﬁlucet Sl’lOLlld bC

pointing forward.

. Plug the blender into a 120 volt 60 Hz AC only oudet.
. The container lid must always be in place whenever motor is running,

. The smoothee-stick may be removed to add additional ingredients while blcnding. Note: If

you arc not using [l’lC SlTlOO[hCC'S(iC]{, [l’lCI’C Is a scparate small cap cover that ﬁ[S over [l’lC

hole in the lid.

YOUI' blendcr 1s now ready {Ol' usc.

GETTING FAMILIAR WITH YOUR
SMOOTHEE-BAR™ BLENDER

Smoothee-Stick —————==

Lid

~<«—— Container Handle
Ll

5

™ = - - .
e <« Smoothee-Container
Smoothee-Spout———— e
Motor Base —— > 2| .
s«—— Off-Lo-Hi Buttons

AT . .
(A\‘m‘r ummerse mn lll(ll('r)

Drip Tray
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- Cl-i':><7 Blade Assembly Rubber Gasket

Blade /\sscml)ly—?s".-".'f’ R

T

~ Always assemble with rubber scal in placc
~ 16 remove blade assembly from container, turn CLOCKWISE.
~ 16 attach blade assembly to container turn COUNTER-CLOCKWISE.

USING YOUR SMOOTHEE-BAR™ BLENDER
BEFORE FIRST USE: Wash all parts, except motor base, in warm, soapy water. Never

immerse motor base in water, as this will damage the motor.

SEVEN SIMPLE STEPS TO SUMPTUOUS SMOOTHEES!
1. Add liquids first

. Add fruits & soft foods next

If adding any ice, add last and add sparingly.

. Start on L() setting, about 30 SCCOﬂdS.

8]

. Move Smoothee-Stick from side to side as needed to keep ingredients moving

N W W

. Move to HI setting, until smooth.

. SCI'VC [l’]C SlllOO[hCC

|
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. ADD LIQUIDS

Always add liquids first. This will result in more consistent and thorough smoothee making,
Follow your recipe, or you may use the markings on the container.

2. ADD FRUITS & SOFT FOODS

Next add fruits and other soft foods, cutting the picces into about 1-inch chunks. Again, you
may usc the markings on the container as a guide.

3. ADD FROZEN INGREDIENTS OR ICE

Finally frozen ingredients or ice. The container has a frozen ingredient marking, which can be
used as a guide. Other popular frozen ingredients include ice cream, frozen yogure, and even
frozen fruits, cte. If adding ice, add sparingly, no more than 1 cup per container.

4. START ON LO

Always start with the lid on. Place the smoothee-stick into the lid hole, or use the small lid
cap in place of the smoothee-stick. Start on LO, usually no more than 30 seconds. If the
motor should slow down due to extra thick ingredients, switch over to HI right away.

5. USE SMOOTHEE-STICK

Rotate Smoothee-Stick as needed to keep any thick ingredients moving, You may also plunge
the smoothee-stick in a downward motion if necessary. Sometimes counter clockwise stirring
is a licdde better. Many times you won’t even need the smoothee-stick at all!

6. SWITCH TO HI

Continue final blcnding of your smoothee until you reach your desired texture.

7. SERVE THE SMOOTHE

Turn off motor, place glass under SmooLhCC-Faucct, press down lever and dispense! You may
also dispense while motor s running on LO. Sometimes if the smoothee is thick, ic will
dispense casier with motor running, The smoothee-stick will also help in dispensing any thick
smoothees. Also, if you add a licdle extra liquid to chat last bic of thick smoothee left in the
container, that helps it to dispense too.
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REVIEWING THE CONTROL BUTTONS
You'll find 4 control buttons located on the side of the blender motor base:

~ LO turns on t}lC b]ender at [l’lC IOVV SpCCd. T}ns SpCﬁ‘d should bC USCd {Ol‘ tl’lC ﬁl‘S[

30 seconds of mixing as well as for pouring,

I"II turns on [l’lC blcnder at [hC l’llg}l SpCCd. Tl’llb SpCCd Sl’lOLl]Cl l)t‘ LlSCd FOI‘ [}lC ﬁnal

stage of mixing. Do not use this speed for pouring,
OFF shuts off the machine when cither the 1O or HI button is in the on position.
PULSE is for short pulses of blending on a high speed. This button works only when

you hold it down. When you release the button, the blender will scop automatically.

l

l

l

SOME SMOOTHEE MAKING TIPS

~ YOU can Jdd mgrcdlcnts \Vl’lllt tl’l(. l)lcndcr 18 opcratmg l’)V removi Il]g th( qmall cap
lﬂgld(. OF tl’l(. lld (dO not remove [l‘l(. lld V\l‘ll[(. motor 19 runnmg) \1mplv dI'OP
1ngrcd1cnts througl’l tl’l( opcnmg B(. surc to cut [ht fOOd mnto 1- mch Pl(C( to h(
through d]( opcmng R(.pl‘:l(_( [h(. sma“ lld cap aftcr you l]H.V(. hmshcd Jddmg

ingredients.

~ Do not place any utensil (scraper, fork, etc.) in the blender jar while blender 1s
operating,

~ When blending solid foods, such as raw chctab[cs cooked or uncooked meats and
fruits always cut them into no larger than 1-inch picces before placing them into the jar.

Blcnd no more than 2 cups Of [}]LQ(. f‘OOdQ ata tllTlL ’l 1’119 \Vl” QP((.d tl](. Hf.ndmg
process and I‘(.C{UC(. wear on tl’l( l)lcndmg l’)[«ld(ﬂ

~ 1\1\7\ yays placc llquld mgrcdl(nts n [h( jar ﬁ[‘ﬂ[ unlme a rcc1pc ipLlelel”V states
Od’l(I'\VlQ(.

~ Z\VOid ovcr—b[cnding. LISU&”}’, you \Vi” nccd to blcnd FOI‘ a R‘\V SCCODdS, not FOI‘
minutcs. Ovcr—blcnding may causc H)Od to l)(.‘ mushy.

~ BC sure [l‘lC motor has COlTlplC[Cly S[OPpCd l)CfO['C rcmoving blcndcr COD[aian from [l]C
motor l)asc.
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TAKE SPECIAL CAUTION WHEN USING ICE

~ Use ice sparingly, and always add it as the very last ingredient. Never add ice as the
first ingredient.

~ Never use this appliance as an ice crusher. Never fill container exc]usiveiy with ice.

SAFE OPERATION OF YOUR SMOOTHEE-BAR™
BLENDER

Place cover firmly on smoothee maker container before starting, and rest hand on the
container cover when starting and running mMotor.

Aiways hold container while processing, If the container should turn when the motor is
switched ON; switch OFF immediately and tighten the container back onto the motor base.
Never run the machine dry, without any ingredients inside.

Do not let cord hang over edge of table or countertop or to touch hot surfaces.

Do not leave smoothee maker unattended while it 1s operating,

If the blades are stuck or difficult to turn, do not use smoothee maker. Blades should turn
freely.

If the container is chipped or cracked do not use smoothee maker. Further use could result in
the container breaking.

Do not attempt to plau the container onto, or attempt to remove it from, the motor base
while the motor is running,

[i [l’l(‘ motor seems to la[)or VVl’lCl’l proccssing Of [l’lC lOVVCI' SpCCCL S\’Vi[Cl’l to [l’lC next highcr
SpCCd to p[‘CVCl’l[ ovcrloading [l’lC motor.

Do not process mixtures too long. The smoothee maker performs its task in seconds, not
minutes. It is better to stop and check the consistency after a few seconds than to overblend.

1)0 not OVCI'IO‘Ad [l’lC motor \Vi[}l cxtra—l'icavy or cxtra—largc IO‘AdS. If [ll(: motor stalls, turn Oﬁ‘

immediately, unplug cord from outlet and remove a portion of the load before beginning again.

Do not attempt to remove smoothee maker container from motor base or rcplacc it undl che
motor has come to a complete stop. Smoothee maker parts can be damaged.

I)O not plau or store proussing asscmbl) on motor l)}lS(. \Vl(l’lOu[ hrst corrcctlv asscmi)lmo o
smoothu makcr LO[’I[JIHLI‘ .S(_V(_I'(_ lllJI.II'V can I'(SLll[ lf smoothu makcr 18 acudcntall) turncd on.

Do not use any utensil, including spatulas, in the container while the motor is running, They
can catch in the moving blades, break the container and cause severe injury. Use only the
smoothee-stick provided.
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Do not use outdoors or for commercial purposes.
Cut fruits and foods into pieces no ]arger than 1 inch.

If ever blending any hot foods or liquids, always allow it to cool before pouring into smoothee
maker container for processing,

CLEANING YOUR SMOOTHEE-BAR™ BLENDER

Fil‘St, always mal(e surc that [hC smoothee maker 1s unplugged bC{OI‘C clcaning.

1. Remove container from blender base and rinse with water to remove any large food
particles that may have accumulated in the jar.

2. Wash the container and its parts in warm, soapy water and rinse well. Do not use heavy
scouring pads. Do not wash in dishwasher.

3. Open the jar valve while washing to clean out the valve. As needed, you should
unscrew the blade and gear in warm, soapy water. Caution: handle the blades
carefully; they are sharp.
4. Rinse and dry cach piece thorougl'x]y. Use caution handling the cutting blades with extreme

care and caution. They are sharp and may cause injury.

5. Wipe the motor base with clean, damp cloth. Caution: Do not immerse the blender base
in water or other liquid.

NEVER immerse the motor base in water or other liquid. The motor base can be cleaned
with a damp cloth. Always unplug first. The motor is permanently lubricated and does not
require any additional lubrication. Do not use abrasive cleansers on any part of the blender.

Wash the stainless steel drip tray separately. Use paper towel and / or damp cloth to clean out
any drippings in the reservoir beneath the stainless steel drip tray. Again do not immerse the
drip tray reservoir, or any other part of the motor base, into water.

Important: Do not put any part or parts of blender in dishwasher. Do not use boiling water.
The blade assembly bearings have been designed with a lifetime lubricant; exposure to boiling
water may damage these bearings and shorten the life of the blender.

Dry immediately with an absorbent cloth. Do not allow parts to soak in water.
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CLEANING THE SMOOTHEE SPOUT

Spout Stem —— >

Tl’lC spout may bC disasscmblcd ﬁ)r cleaning as fOHO\VS:

Unscrew spout stem from container, turning it counter-clockwise.
Push tap up, then slide it off of the stopper pin.

Unscrew cap, turning it counter-clockwise.

. Remove spring,

Pull stopper to remove the stopper pin from the cap.

. Note: stopper does not need to be disassembled from stopper pin.
. Wash all parts in warm soapy water, rinse, let dry.

. le[ spout bacl( tOgC[}lCI‘.
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SMOOTHEE-BAR™ BLENDER RECIPES

What is a smoothee? Smoothees are really a personal experience. For you, a smoothee is what
you make it. Be creative. Use fresh ingredients and go with your own taste. The possiblities
are limitless. Use the below recipes as a guide, and you're off and blending!

6% 7 S - S

1 cup frozen strawberries

1 cup frozen banana cubes

1 cup pineapple juice, more if needed
2 ths cream of coconut

1 dash grenadine

//w?7 Dt B el lee

1 nectarine

6 oz. light (reduced sugar) fac-free peach - frozen yogurt
1/2 cup pinc-orange-guava juice

1/2 cup sugar-free powered lemonade mix

2 tsp O“ sugar, 1 tsp honcy, or 1 packet artiﬁcial sweetener

QQMJ? @% W@fw

1/2 cup orange juice

1 banana

6-7 frozen strawberries
4-5 slices frozen peaches
5-6 frozen blueberries

1 cup crushed ice

fresh mine (optional)

dash of nutmeg (optional)
1 tsp honey (optional)
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CLeehlite B Sl ee

1 frozen banana, pecled
6 oz. chcrry frozen yogurt
2 ths. Hershey's Chocolate Syrup

1/2 cup non-fac milk

o . ¢/
1 cucumber, pecled, seeded and chopped

3 ths mint - finely chopped

1 1/2 cups apple juice or sull cider

1 cup lemon sorbet

1 cup crushed ice

Waﬁumﬂgw

2 cups nonfat vanilla frozen yogurt
3/4 cup unsweetened applesauce
1/4 cup chilled apple juice

1 cup apple, diced and frozen

1/2 tsp ground cinnamon

I/4 sp ground nutmeg

j;f,;wj Jo NS /0

1 1/2 cup strawberries, stemmed

1/2 cup fresh frozen or canned pineapple chunks
8 oz container low fat Pina Colada yogurt

1/2 cup orange juice

1 1/2 cup crushed ice
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W Dot lee
t ripe banana

1/4 ripe cantelope

1/2 ¢ nonfat or low-fat yogurt

2 ths skim milk powdcr

11/2 ths orange juice concentrate

2 tsp l'loncy

11/2 cup cran-raspberry juice
2 cup frozen mixed fruit

1 I/Z cup ﬂOl]E][ Vanilla frozcn yogurt

A g le Prkion Boidif A Bl liee
1 cup vanilla honey ice milk

1 cup whole milk

1 banana, peeled and cut in chunks

3 pecans, broken

2 ths raw wheat germ

2 ths protein powdcr
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A e Dt e
2 kiwi fruit, pecled

1 banana

1 tsp lime juice

1/2 tsp grated lime zest

1/2 cup crushed ice

1 cup skim milk

1/4 cup part skim milk ricotta cheese

Enjoy your favorite frozen cockeail drinks, served to guests right from your Smoothee-Bar™.

Enjoy in summertime, or anytime!

11/2 0z tequila

1 0z lemon or lime juice

1/2 oz Triple Sec

Rub rim of cockeail glass with rind of lemon or lime, dip rim in salt. Mix ingredients, adding ice unil
desired consistency is reached. Pour into the salt-rimmed glass.

1 (6 0z.) can frozen limeade or lemonade
1 (10 o2.) pkg. frozen strawberries

46 0z. good rum

4-6 07. strawberry ]iqucur

4-6 0z. water

12 Ice cul’)cs, crushcd

Combine all ingrcdicms. Blend unul mixture is smooth. Store mixture in freezer for about 25 minutes
and then serve. Store any remaining mixture in covered container in freezer.
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P Pl
107 light rum
1 0z coconut cream

10z crushcd pincapplc

1/4 cup crushed ice

Q@a,.,.M g
11/2 0z light rum

1 ths wriple sec

1/2 oz lime juice

1 0z banana liqueur

1/2 banana

1/2 oz hcavy cream

1 1/2 cup crushed ice

By / y

1 0z blue curacao
1/2 oz dark rum

1/2 oz light rum

1 0z Orange juice

5 oz pincapple juice

1/2 cup crushed ice
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Thank vou for purchasing vour

\Il/ /tl ‘V;ll'(‘ Smool /IC(‘ 'B(l r ™ B[ L‘l?dk‘r.



