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MODEL NO. RHIMO1

RUSSELL HOBBS JUICE SENSATION



Congratulations on purchasing our Russell Hobbs Juice Sensation. Each unit is

manufactured to ensure safety and reliability. Before using this appliance for the first

time, please read the instruction manual carefully and keep it for future reference.

FEATURES OF THE RUSSELL HOBBS JUICE SENSATION

The Russell Hobbs Juice Sensation has two speed settings using up to 700W of
power for soft or hard fruit and vegetables.

The extra large chute is designed to fit whole fruit and vegetables.

The one piece stainless steel mesh strainer is easy to remove and clean.

The Russell Hobbs Juice Sensation also has a 1.8L extra large pulp bin for longer
use.

The juicer is quick and easy to disassemble for cleaning, and all removable parts are
dishwasher safe.

The built-in auto shut-off motor protection ensures safe use of the unit, and the non-

slip suction feet guarantee that the juicer will remain stable during use.

IMPORTANT SAFEGUARDS

When using any electrical appliance, basic safety precautions should always be followed

including the following:

1.
2.

Please read the instructions carefully before using any appliance.

Always ensure that the voltage on the rating label corresponds to the mains voltage
in your home.

Incorrect operation and improper use can damage the appliance and cause injury to
the user.

The appliance is intended for household use only. Commercial use invalids the
warranty and the supplier can not be held responsible for injury or damage caused
when using the appliance for any other purpose than that intended.

Avoid any contact with moving parts, ensure the centrifuge has come to a complete
stop before opening the lid.

Close supervision is required when any appliance is used near or by children or
invalids.

Check the power cord and plug regularly for any damage. If the cord or the plug is
damaged, it must be replaced by the manufacturer or a qualified person in order to

avoid an electrical hazard.



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.
20.

21.

22.
23.

24,

Do not use the appliance if it has been dropped or damaged in any way. In case of
damage, take the unit in for examination and/or repair by an authorised service agent
To reduce the risk of electric shock, do not immerse or expose the motor assembly,
plug or the power cord to water or any other liquid.

Never immerse the unit in water or any other liquid for cleaning purposes.

Remove the plug from the socket by gripping the plug. Do not pull on the cord to
disconnect the appliance from the mains. Always unplug the unit when not in use,
before cleaning or when adding or removing parts.

The use of accessory attachments that are not recommended or supplied by the
manufacturer may result in injuries, fire or electric shock.

A short cord is provided to reduce the hazards resulting from becoming entangled in
or tripping over a longer cord.

Do not let the cord hang over the edge of a table or counter. Ensure that the cord is
not in a position where it can be pulled on inadvertently.

Do not allow the cord to touch hot surfaces and do not place on or near a hot gas or
electric burner or in a heated oven.

Do not use the appliance on a gas or electric cooking top or over or near an open
flame.

Use of an extension cord with this appliance is not recommended. However, if it is
necessary to use an extension lead, ensure that the lead is suited to the power
consumption of the appliance to avoid overheating of the extension cord, appliance
or plug point. Do not place the extension cord in a position where it can be pulled on
by children or animals or tripped over.

This appliance is not suitable for outdoor use. Do not use this appliance for anything
other than its intended use.

DO NOT carry the appliance by the power cord.

Do not leave this appliance unattended during use. Always unplug the unit when not
in use or before cleaning.

Always operate the appliance on a smooth, even, stable surface. Do not place the
unit on a hot surface.

Ensure that the switch is in the Off position after each use.

The manufacturer does not accept responsibility for any damage or injury caused by
improper or incorrect use, or for repairs carried out by unauthorised personnel.

In case of technical problems, switch off the machine and do not attempt to repair it
yourself. Return the appliance to an authorised service facility for examination,

adjustment or repair. Always insist on the use of original spare parts. Failure to
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comply with the above mentioned pre-cautions and instructions, could affect the safe
operation of this machine.

25. Do not use this appliance if the centrifuge is damaged.
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ASSEMBLY OF THE UNIT

1. Place motor unit on a flat and even surface, with the On/Off switch facing forward.
Press the motor down firmly so that the suction cups on the feet of the unit get a
good grip.

2. Place the pulp holder on the holder on the left hand side of the unit. For easy
cleaning, you can place a plastic bag into the pulp holder, and fold the bag over the
sides of the holder.

3. Place the centrifuge base onto the motor unit so that the discharge lip holds the pulp
bin down.

4. Carefully place he centrifuge with ribs into the base so that the inner wheel fits into
the outer wheel and press down gently until the centrifuge clips into place. Carefully
turn the centrifuge and check that it turns smoothly. NOTE: THE CENTRIFUGE
WITH RIBS IS VERY SHARP, HANDLE IT VERY CAREFULLY.

5. Position the lid onto the unit with the fill nozzle over the centrifuge. Press down firmly
until the lid clips into place.

6. Pull the clamp over the lid and snap it into place on either side of the unit.

7. Place a container underneath the juice outflow pipe. The unit is now ready for use.



OPERATING INSTRUCTIONS
1. Plug in the unit and switch on the electrical outlet.
2. Prepare the fruit or vegetables to be used:
e Wash the fruit and/or vegetables
e Peels and seeds in the fruit and vegetables do not have to be removed
before extracting their juice. It is advised that citrus peels be removed though,
as these sometimes leave a slightly bitter taste in the juice.
e Large pits should be removed before juicing, as these may damage the unit.
e Fruits and vegetables that are too large should be cut into smaller pieces.
e Conical fruit and vegetables (such as carrots) should be inserted tip first.
3. Juicing:

e NOTE: The juicer cannot be used for a period longer than 3 minutes
uninterrupted, as the motor will overheat. After 3 minutes of continuous use,
allow the juicer to cool down for at least 20 minutes before it is used again.

e Turn on the unit using the rotary On/Off switch.

e Use level 1 to extract juice from soft fruits and vegetables.

o Use level 2 to extract juice from harder fruits and vegetables.

e Insert the fruit or vegetables into the fill nozzle. Insert the stopper into the fill
nozzle and gently press down on the fruit or vegetables. Too much pressure will
decrease the amount of juice obtained.

e Once the fruit has been juiced, turn the On/Off switch to O.

4. The juicer can be used until the pulp container is full. Do not overfill the pulp

container, as this may damage the appliance.

HANDY RECIPES USING YOUR RUSSELL HOBBS JUICE SENSATION

Ambrosia Sparkling Berries
2 Oranges, peeled 2 Lemonsa, pesled
1/4 Fresh Pineapple, peeled 1/4 Cup Bluskberries
2 Tableapoons Coconut Cream 1/4 Cup Soda Water

1 Taklespoon Sugar
Add the coconut cream after

extracting the juice. After extracting juice, add water
and sugar.

Apple-Ry Cinnamon Special

2 Apples. 2 Apples

2 Celery Stalks Cinnamaon

1 Carrot



Rainbow Frost

1/4 Fresh Pineapples, peeled
1/2 Cup Strawberries

3 Scoops Strawberry Sorbet

Extract the juice from the
strawberries and pinsapples.
Mix the strawbern/pineapple
juice with the rest of the
ingredients in a mixer,

Melon Cooler

1/2 Cup Cranberries
1/2 Melon, pesled

1 Teaspoon Sugar

Apricot Cooler

3 Apricots with the pits removed

1 Cup Grapes

HANDY RECIPES USING PULP FROM YOUR RUSSELL HOBBS JUICE

SENSATION

Carrot Cakle

5-8 Carrcts (or enough to
obtain 1 1/2 cups of carrct pulp
and 1/2 cup of carrot juice)
1 Cup of Flour

11/2 Teaspoons Baking
Powder

1/2 Teaspoon Cinnamon
1/2 Teaspoon Salt

2 Eggs

1 Cup Granulated Sugar
374 Cup Vegetable Oil

2 Teaspoons Vanilla

1/2 Cup Chopped Muts
Confectioner's Sugar

Strawberry Pineapple Blitz
1/4 Fresh Pineapples, pesled
1/2 Cup Strawberries

3 Scoops Frozen Vanilla
Yoghurt

Extract the juice from the
strawberries and pineapples.
Mix the strawbernypineapple
juice with the rest of the
ingredients in a mixer.

Apple Tang

1 Apple
1 Mandarin, pesled

Preheat the oven to 160°C and
extract the juice from the
carrot. Measure out 1 1/2 cups
of pulp and 1/2 cup of juice.
Mix the flour, baking powder,
cinnaman and salt and ast
them aside. Mix the eggs,
sugar and salad il in a medium
sized bowl. Add the flour
mixture, carrot juice and pulp in
parts. Add the vanilla and nuts
and stir. Pour the mixturs into a
22.5 cm greased baking mould
and bake it for 35 to 40
minutes. When the cakes has
cooled, aprinkle it with
confectioner's sugar.



Orange Muffins

2 1/4 Cups Flour

1 Cup Sugar

34 Teaspoon Baking
Powder

1/2 Teaspoon Baking Soda
1/2 Teaspoon Salt

1/2 Cup Butter

2 dl Matural Yoghurt

3 Egg Whites

1 Pulp from Tweo Oranges
2 Tablespoons and 1
Teaspoon

Qrange Juice

Stir the flour, sugar, baking
powder, baking soda and salt
together in a bowl. Add butter.
Stir in the yoghurt, egg whites,
orange pulp and orange juice
until the mikture is moist. Pour
the dough mxturs into a
greasad or paper covered
muffin sheet and bake the
rmuffina at 160°C for 20 - 25
minutes. For a variation, use
lemon pulp and lemon juice
instead of crange pulp and
arange juice.

HANDY HINTS WHEN USING YOUR RUSSELL HOBBS JUICE

SENSATION

e Use fresh fruit and vegetable, as these will contain more juice.

e Peels and skins do not have to be removed, unless they are hard or thick, as they

will damage the juicer.

e Itis advised that citrus peels be removed though, as these sometimes leave a

slightly bitter taste in the juice.

o Apple juice turns brown in fresh air very quickly. Serve apple juice as soon as

possible after juicing, or add a little lemon juice to prevent the juice going brown.

e Fruits which are thick such as bananas, mangoes, papayas etc, should not be juiced.

Rather use a blender for these fruits.

e Form balls out of leafy vegetables before juicing.

e Do not juice stringy or hard fruits and vegetables (such as sugar cane), as these will

damage the unit.

e Itis advised to drink the juice as soon as possible after extraction, as the juice tastes

best then.

CLEANING AND MAINTENANCE

e This appliance is for household use only and is not user-serviceable.

¢ Do not open or change any parts by yourself. Please refer to a qualified electrical

service department or return to the supplier if servicing is necessary.

o Always remember to unplug the unit from the electrical outlet when not in use and

before cleaning. Ensure that the speed control is set to “0”".
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e Itis much easier to clean the accessories directly after they have been used. Wash
them in warm, soapy water, rinse and dry well, or place them in the dishwasher.

e The body of the appliance and the stand should be cleaned with a damp cloth. Do
not let water enter the appliance or the stand.

e Do not use bleach or other abrasive substance or solvents to clean your appliance
as it can be damaging to the finish.

o Do notimmerse the juicer in water or any other liquid, or hold it under a running tap
to clean.

e To remove stubborn spots/marks, wipe the surfaces with a cloth slightly dampened in

soapy water or mild non-abrasive cleaner. Rinse and dry a clean, dry, soft cloth.

STORING THE APPLIANCE

e Unplug the unit from the wall outlet and clean all the parts as instructed above.
Ensure that all parts are dry before storing.

e Store the appliance in its box or in a clean, dry place.

o Never store the appliance while it is still wet or dirty.

¢ Never wrap the power cord around the appliance.

SERVICING THE APPLIANCE
There are no user serviceable parts in this appliance. If the unit is not operating
correctly, please check the following:
¢ You have followed the instructions correctly
e That the unit has been wired correctly and that the wall socket is switched on.
e That the mains power supply is ON.

e That the plug is firmly in the mains socket.

If the appliance still does not work after checking the above:

- Consult the retailer for possible repair or replacement. If the retailer fails to resolve the
problem and you need to return the appliance, make sure that:

o The unitis packed carefully back into its original packaging.

e Proof of purchase is attached.

e Areason is provided for why it is being returned.



If the supply cord is damaged, it must be replaced by the manufacturer or an authorised
service agent, in order to avoid any hazard. If service becomes necessary within the
warranty period, the appliance should be returned to an approved Amalgamated
Appliance (Pty) Ltd service centre. Servicing outside the warranty period is still available,

but will, however, be chargeable.

CHANGING THE PLUG
The unit is supplied with a 2 pin VDE plug, and is not earthed.

If you wish to change the plug to a 3 pin, round pin plug, please connect as follows:

The wires in this mains lead are coloured in accordance with the following code:
No earth wire Blue = Neutral Brown = Live

(E}l Grean and Yellow
(N) Blug
Earth (L) Brown

PLEASE NOTE: THIS IS A CLASS Il PRODUCT AND DOES NOT NEED TO BE
EARTHED



PLEASE AFFIX YOUR PROOF OF PURCHASE/RECEIPT HERE
IN THE EVENT OF A CLAIM UNDER WARRANTY THIS RECEIPT MUST BE
PRODUCED.

WARRANTY

Amalgamated Appliances (Pty) Limited (“the Supplier”) warrants to the original
purchaser of this product (“the Customer”) that this product will be free of defects in
material and workmanship which under normal, personal, family or household purpose
manifest themselves within a period of 365 days from the date of purchase or in respect
of commercial or professional purposes, manifest themselves within a period of 90 days
from the date of purchase. Any claim in terms of the warranty must be supported by a
proof of purchase. If such proof is not available, then notwithstanding anything to the
contrary herein, the Supplier's normal charge for service and/or spares will be payable
by the Customer upon collection of the repaired product. If a claim is made in terms of
the aforesaid warranty within the first 7 days from the date of purchase, the faulty
product will be exchanged (provided that the product is in its original packaging with all
accessories). Failing return of the product within 7 days, the Supplier’s liability shall be
limited on return to the Supplier of the product or parts thereof, to the replacement or
repair (in the sole discretion of the Supplier, or its duly authorised service dealer) of the
product to eliminate any defect in workmanship or materials found to be due exclusively
to any acts or omissions on the parts of the Suppliers, of which defects the Supplier shall
have been notified in writing by the Customer within the aforesaid warranty period. The
warranty provided herein and the obligations of the Supplier as aforesaid are in lieu of,
and the Customer waives, all other warranties, guarantees, conditions or liabilities,
express or implied, arising by law or otherwise, including without limitation, any
obligation of the Supplier in respect of any injury, loss or damage (direct, indirect or
consequential) arising out of the use of, or inability to use, this product and whether or
not occasioned by the Supplier's negligence (gross or otherwise) or any act or omission
on its part. The warranty does not include and will not be construed to cover products
damaged as a result of disaster, misuse, abuse or any non-authorised modification of
the product. The warranty does not include replacement of light bulbs, heater bars,
paper bags or any glass, plastic bowl or jug or other expendables. During the warranty
period the product should be taken to a service centre of the Supplier or one of its duly
authorised service agents. The Supplier neither assumes nor authorises any other
person to assume for it, any additional liability in connection with the sale or servicing of
its products.

AMALGAMATED APPLIANCES (PTY) LTD
JOHANNESBURG TEL NO. (011) 490-9000
29 HERONMERE ROAD
P O BOX 39186
BOOYSENS, JOHANNESBURG, 2016
CAPE TOWN TEL NO. (021) 535-0600
DURBAN TEL NO. (031) 792-6000

WIN PRIZES ONLINE —www.russellhobbs.co.za
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