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IMPORTANT SAFEGUARDS
Before using the electrical appliance, the following basic precautions should always be followed including the following:
1. Read all instructions.
2. To protect against risk of  electrical shock do not put cord, plugs, or appliance in water or other liquid. Ensure that 

appliance does not get wet (water splashes etc.) and do not use it with wet hands.
3. This appliance should not be used by children and care should be taken when used near children so that they do not 

play with the appliance and possibly cause injury. 
4. Unplug from outlet when not in use, before putting on or taking off  parts, and before cleaning. You might accidentally 

start the appliance if  the unit is still plugged into the outlet and cause serious personal injury
5. Avoid contacting moving parts. Blades are sharp and spin at a high speed and can cause injuries.
6. Do not operate any hand blender with a damaged cord or plug or after the hand blender malfunctions, or is dropped 

or damaged in any manner. Return hand blender to the nearest authorized service facility for examination, repair or 
electrical or mechanical adjustment. A damaged appliance may cause serious personal injury, start fires, or cause 
property damage.

7. The use of  attachments not recommended or sold by the manufacturer may cause fire, electric shock or injury. Only 
items designed for use with this appliance should be used at all times.

8. Do not use outdoors. This unit is designed to be used only indoors
9. Do not let cord hang over edge of  table or counter. The cord can get tangled or cause the appliance to fall.

10. Do not let cord contact hot surface, including the stove. The protective insulation will burn making the appliance inop-
erable or unsafe to operate.

11. When mixing liquids, especially hot liquids, use a tall container or make small quantities at a time to reduce spillage. 
Hot liquids can spill and cause burns.

12. Keeps hands and utensils out of  the container while blending to prevent the possibility of  severe injury to persons or 
damage to the unit. A scraper may be used but must be used only when the unit is not running.

13. Blades are sharp. Handle carefully. Use the blade’s collar to handle. Touching the blades can cause injuries.
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SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY

NOTES ON THE 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 fully into the outlet, reverse the plug. If  it still does not fit, 
contact a qualified electrician. Do not modify the plug in any way.

ELECTRIC POWER
If  the electrical circuit is overloaded with other appliances, your appliance may not operate properly. It should be operated 
on a separate electrical circuit from other appliances.
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GETTING TO KNOW YOUR COOKS HAND BLENDER
Product may vary slightly from illustrations. 

Motor Housing

2 Speed Control Buttons 
(High and Low)

Detachable 
Blending Shaft

Blending Blade 
Guard
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BEFORE USING FOR THE FIRST TIME
1. Remove all packaging materials before using.
2. Wash the blending shaft attachment in soapy water. Rinse and dry thoroughly.

CAUTION: Do not touch blades. The blending shaft attachment is very sharp. Use extreme care when handling. Failure to 
do so can result in personal injury.

3. The motor housing may be wiped with a damp cloth.

CAUTION: Do not immerse motor housing in water or other liquids.

OPERATING INSTRUCTIONS

IMPORTANT: Blades are very sharp, handle with care. Ensure the hand blender is unplugged from the power outlet before 
assembling or removing attachments.

1. To assemble the detachable blending shaft to the motor housing, turn the shaft on a counter-clockwise direction  
until tightened.

2. Plug the hand blender to the power outlet.
3. Lower the hand blender into food and press the desired speed at the top of  the motor housing. 

NOTE: Maximum duration at high speed cannot exceed 1 minute. Let the unit rest for 1 minute between two consecutive 
blending cycles. 

NOTE: Do not run the hand blender without any load for more than 15s.

4. When finished processing, stop the hand blender by releasing the speed control button at the top of  the  
motor housing.

5. To disassemble, just turn in the blending shaft on a clockwise direction

CAUTION: Make sure the level of  liquid or food in the container is below the joint of  the blender, as this could cause an 
electric shock.
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CAUTION: Due to its design, this product is not suitable for prolonged use. To avoid the handle becoming uncomfortably 
hot, use the product in short bursts and allow to cool as necessary.

CLEANING AND MAINTENANCE
1. Unplug the appliance and remove the detachable blending shaft. 
2. Wash the detachable blending shaft under running water, without the use of  abrasive cleaner or detergent. When 

finished cleaning the detachable blending shaft, place it upright so that any water that may have got into, can drain 
out. The blending shaft is dishwasher safe; on top rack only.

NOTE: Do not soak the detachable blending shaft in water for a long period of  time because overtime the lubrication on 
the bearings may wash away. 

3. Wipe the motor housing with a damp cloth. Never immerse it in water for cleaning as electric shock may occur.
4. Dry thoroughly.

CAUTION: Blades are very sharp, handle with care.

TIP: For quick cleaning between processing tasks, hold the hand blender in a cup half  filled with water and turn on for a 
few seconds.

STORING INSTRUCTIONS
1. Unplug and clean unit.

CAUTION: Blades are sharp. Handle carefully. 

2. Never store unit while it is still plugged in.
3. Never wrap cord tightly around the appliance. Do not put any stress on the cord where it enters the unit, as it could 

cause the cord to fray and break.
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RECIPES
Use your Cooks Hand Blender to create soups, sauces, dips and many more recipes. 

MAYONNAISE
• 1 large egg 

• 1 cup light tasting Olive Oil

• 2 -3 teaspoons of  lemon or lime juice (about half  of  a lemon/lime)

• A generous pinch of  salt

Place all the ingredients into a jar and run on Low for 15 seconds until it starts thickening. Process for 5 more seconds 
using a gentle up and down motion until the desired consistency is reached.

BANANA CHOCOLATE MILKSHAKE
• 1 cup vanilla ice cream

• 1/4 cup of  chocolate milk

• 1.5 tablespoon unsweetened cocoa

• 1 banana, sliced (½ inches)

• 1/4 teaspoon vanilla extract

• Whipped cream, chocolate flakes (optional)

Place ice cream, milk, the vanilla and the bananas in a cup and combine them with the hand blender. Run the unit in Hi for 
15 seconds or until the ingredients are well mixed and a smooth and creamy consistency is reached.

Serve and top with whipped cream and chocolate flakes if  desired.
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BROCCOLI CHEESE SOUP

• 2 cups of  broccoli cuts

• 3 tablespoons of  butter

• ½ cup of  diced onion

• 1 clove garlic, minced

• 2 cups of  chicken stock (use vegetable stock if  preferred)

• 4 oz of  American cheese, cubed

• 4 oz of  cheese sauce 

• 1 cup of  milk 

• ¼ tbsp. garlic powder

• 1/3 of  cornstarch

In a large pot, melt the butter over low-medium heat. Add the diced onion, garlic and stir occasionally until the onion 
becomes transparent. Add broccoli and chicken broth; let it simmer until the broccoli is tender.

While the broccolis are cooking; whisk the milk, the garlic powder and the cornstarch in a separate bowl until a uniform, 
lump free sauce is reached. Heat the mixture for 20 seconds in the microwave. Separate aside

Reduce the heat, add the American cheese as well as the cheese sauce. Stir constantly until the cheeses are melted. 

Remove the pot from the stove and using the hand blender puree the soup to desired consistency. Add the Milk mixture to 
the soup until the desired consistency is reached. 



COOKS
Limited Warranty

Limited One (1) Year Warranty
J. C. Penney Corporation, Inc. (JCPenney) warrants this product to be free of defects in material and workmanship for a period of one (1) year 
from the date of original purchase (the “Warranty Period”). Dated proof of purchase such as a bill of sale is required to establish warranty 
eligibility. If the product fails to perform due to a defect in materials or workmanship during the Warranty Period, JCPenney will repair or, at 
JCPenney’s option, replace the merchandise with the same or comparable item at no charge to you for parts or labor. In the event that the 
product can not be repaired and a suitable replacement item is not available, JCPenney will refund the original purchase price shown on your 
proof of purchase.

To Obtain Warranty Service
In the event that your product requires repair during the Warranty Period, contact your nearest JCPenney retail store or call JCPenney Product 
Service Dept. (800) 933-7115 for information regarding where to obtain warranty service.

What This Warranty Does Not Cover
This warranty does not cover (a) damage due to acts of nature, including but not limited to, lightning, wind, or flood; (b) damage due to accident; 
(c) damage due to neglect, abuse, misuse, improper installation, mishandling, or failure to follow instructions provided in the product’s Owners 
Guide; (d) damage resulting from alteration, improper maintenance, or repair by other than JCPenney authorized agent; (e) labor charges for 
installation, or for removal and reinstallation of the item for servicing; (f) non-rechargeable batteries, consumables, normal wear parts; and/or 
(g) items used in commercial applications.

REPAIR OR REPLACEMENT AS PROVIDED IN THIS EXPRESS WARRANTY IS THE PURCHASER’S EXCLUSIVE WARRANTY REMEDY. ALL 
IMPLIED WARRANTIES INCLUDING THE WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE ARE LIMITED IN 
DURATION TO THE PERIOD OF THIS LIMITED WARRANTY. IN NO EVENT SHALL JCPENNEY BE RESPONSIBLE FOR ANY LOSS OR DAMAGE, 
INCLUDING DIRECT, SPECIAL, INCIDENTAL OR CONSEQUENTIAL DAMAGES RESULTING FROM THE USE OR INABILITY TO USE THIS PRODUCT.

Some states do not allow limitations on how long an implied warranty lasts or the exclusion or limitation of incidental or consequential damage 
so the above limitations or exclusions may not apply to you.

This Warranty gives you specific legal rights and you may also have other rights which vary from state to state.

J. C. Penney Corporation, Inc.
6501 Legacy Drive
Plano, Texas 75024

COOKS Limited Warranty
Limited One (1) Year Warranty
Add Cooks warranty text here
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