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IMPORTANT

PREPARATION MODES:

e Hot Mode: Ideal for preparing warm plant-based milks, such as soy milk or nut
milks, without prior soaking. Hot extraction reduces sediment and minimizes the
need for filtering with many types of nuts. However, not all nuts, beans, or grains
are suitable for hot extraction. As a general rule, ingredients that require boiling
before consumption are not recommended for this method.

e Cold Mode: Perfect for blending cold beverages like almond milk, oat milk, or
juices.

o After the main cycle, you can use the “Cold Mode” to blend all the ingredients
when adding garnish.

e |In general, hot milks do not require straining, while cold milks may need it.

e Milks can be made hot or cold depending on personal preference.

SOUP PREPARATION & CUSTOMIZATION:

e Cream soups can be made with non-fibrous ingredients, adjusting the recipe to
taste. However, avoid using flour or other thickeners.

e Herbs, oils, and butters can be added for creative customization. Feel free to
season to taste.

e You can adjust the amount of water and ingredients to modify consistency, but
always ensure not to exceed the maximum capacity limits.

ADDITIONAL NOTES:

e Soups can be garnished as desired.

e Plant-based milks can be made from a wide variety of ingredients.

e Add seasoning at the end for optimal flavor.

e Ensure all images and instructions are correctly updated.

e The maximum capacity for each mode is 800ml, except for the “Cold Mode”, which
allows up to 1000ml. Do not exceed this limit when using Nutrify.
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CLEANING

Cleaning the Lid and Gasket

1. Remove the lid and gently detach the rubber gasket.

2. Wash the lid and gasket with mild detergent and warm water.
3. Rinse thoroughly and dry completely.

4. Reattach the gasket to the lid, ensuring it is positioned securely.

Tip: Both the lid and gasket are dishwasher safe for added convenience.

Cleaning the Main Unit

1. Exterior: Wipe the main unit with a soft, damp cloth. Avoid abrasive cleaners or
scouring pads.

2. Interior:

= Add 500 ml of water and a few drops of mild detergent to the main unit.

= Run the Cold mode to clean the blades.

» Discard the soapy water and rinse the interior thoroughly with clean water.

3. Dry the interior and exterior completely before storing.

Warning: Do not touch the blades directly while cleaning. The blades are sharp and may
cause injury. Use the included cleaning brush for safe handling.

Removing Tough Stains

1. Add 45 ml of baking soda and hot water (up to the MAX warm line) to the main unit.
2. Let it soak for 15-30 minutes.

3. Use the included cleaning brush to scrub gently.

4. Rinse thoroughly with water and dry.

Regular Maintenance Tips

e Clean the appliance after each use to prevent residue buildup and maintain
performance.
e Store the unit in a cool, dry place when not in use.
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