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Unboxing and Setup

« Carefully remove all packaging materials.

« Ensure all parts are included:
« Main grinder unit
« Two stainless steel grinding bowls with lids
« Power cord

o User manual

Clear Cover

Sealing Ring
(inside the lid)

Cover

Aluminum
Alloy Housing

Timer Knob & o
ON-OFF Button Grinding

Cup

« Place the grinder on a flat, stable surface near a power outlet.
« Wash the stainless steel bowls and lids with warm soapy waterbefore

first use. Dry thoroughly.




OPERATING INSTRUCTIONS

A. Preparing to Grind

1. Choose one of the stainless steel bowls and fill it with
ingredients. (Do not exceed the maximum capacity of 3 cups.)

2. Secure the bowl onto the grinder 3. Place the lid securely on the bowl
base by aligning it with the grooves. to engage the interlock function.




B. Using the timer function

1 Plug the grinder into a power source.

2 Turn the timer dial to select the grinding time (0-60 seconds in 15-secondincrements).

3 Press the power button to start grinding.

4 The grinder will automatically stop once the selected time has elapsed.

C. Using the Pulse Mode
v

1 Foracoarse grind, press and hold the Pulse button in short bursts (3-second
pulses) until the desired texture is reached.
2 Release the button to stop grinding immediately.

NOTE: \When processing a large amount of food, it recommended to use two grinding cups

alternately.
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m Voltage Supply Capacity Weight Package Size

SGO01 120V~ 60Hz 750W 3cups (750ml)  9.26/11.91bs 16.5X9X11 inch



RECOMMENDED GRINDING TIMES

2 CUPS

Run continuously
for 30 seconds or until

desired consistency



2 CUPS

Run continuously for 30
seconds or until desired

consistency




STAR ANISE

3 CUPS

Run continuously for 30

seconds or until desired

consistency

CLOVES

' 3 CUPS

‘ Run continuously for 15
seconds or until desired

consistency

YELLOW
MUSTARD SEEDS

v

@& 2cups

‘ Run continuously for
30 seconds or until

desired consistency




NUTMEG
‘ 2 CUPS

\ ' Run continuously
for 30 seconds or until

desired consistency

DRIED
MUSHROOMS

‘ 3 CUPS

’ Run continuously for 30 seconds
or until desired consistency

PEANUTS
‘ 2 CUPS

‘ Run continuously
for 15 seconds or until

desired consistency

Q‘ We recommend using roastedpeanuts instead of
* raw for smoother results and faster processing.



CINNAMON STICKS (CRUSHED)

@ 2cups

. Run continuously for 60 seconds or until desired consistency

TURMERIC
. 2 CUPS

‘ Run continuously
for 60 seconds or until

desired consistency




ALMONDS
'v 2.5 CUPS

‘ Run continuously
for 15 seconds or until

desired consistency

. Run continuously for 30
seconds or until desired

consistency

BN PISTACHIOS
6 2.5 CUPS

Run continuously

for 15 seconds
or until desired

consistency



COFFEE BEANS

A 4
@ 25cups

‘ Run continuously for 15 seconds or until desired consistency



w PESTO SAUCE =

. 2.5 CUPS .

2 cups basil Add basil, pine nuts, garlic and

: cheese and pulse (3-second
Y. cup pine nuts

pulses) 5 times. Add oil and
1 clove of garlic run continuously for 30

1 cup Parmesan cheese seconds, scraping sides and

cover as needed.
% cup olive oil




Storing Unused Ingredients

v

e |f you have leftover ground spices, remove the grinding bowl and snap on the provided lid.

e Store the sealed bowl in a cool, dry place or in the refrigerator for freshness.

Cleaning and Maintenance

4

e Unplug the grinder before cleaning.
e Remove the grinding bowl and wash with warm, soapy water or place it in the dishwasher.
e Wipe the grinder base with a damp cloth. Do not immerse in water.

e Ensure all parts are completely dry before reassembling.

Safety Regulations

v

e Always ensure the lid is securely locked before operation to prevent accidental spills.

e Keep the appliance and electrical plug away from water and other liquids.

e Do not touch the plug with wet or damp hands.

e Regularly check the power plug and cord for any damage. If damaged, stop using the
appliance and contact customer support.

e Never insert foreign objects into the grinder while it is operating.

e Always unplug the appliance when not in use or before cleaning.

e Do not attempt to modify or tamper with any safety features.

e Overheating Protection: If the motor stops mid-use, allow it to cool before restarting.

e Secure Placement: Always place the grinder on a stable, level surface before use.

e No Continuous Operation: Do not run the grinder for longer than the recommended
grinding times to prevent overheating and motor damage.

e Blade Safety: Handle the grinding bowls with care to avoid contact with sharp blades.

e Children and Unauthorized Users: This appliance is not intended for use by children or
individuals unfamiliar with its operation.

e Avoid Overloading: Exceeding the recommmended ingredient capacity may lead to damage
or inefficient grinding.

e Emergency Shutdown: In case of an emergency, immediately unplug the unit from the

power outlet.



‘ Troubleshooting Guide

Grinder won't start

Not plugged into power
outlet

Check and plug into a
working outlet

Grinder won't start

Lid not properly secured

Ensure the lid is locked
in place

Grinding cups hard to
install

Misalignment of tabs

Ensure the grindingcup
aligns correctly

Inconsistent grinding

Overfilled bowl

Reduce ingredient
amount

Motor stops mid-use

Overheating protection
engaged

Unplug and allow to cool
before retrying

For additional support, contact hello@tartlekitchen.com
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