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CREAMER

Instruction Manual

Thank you for purchasing this HARIO product.
Please be sure to read this instruction manual
thoroughly prior to use. After reading the manual,
store it in a safe place for future reference.



Precautions for Use

Do not allow children to use this product.

Do not use near children, and store out of

reach of children.

Avoid subjecting the motor handle to ‘ ‘|

strong impacts such as from dropping

from the table to the floor, as this may

cause the product to malfunction. pr<g
A Do not touch the whisking shaft when it is in motion.

Do not remove the whisking shaft from the motor

handle. Forcibly pulling or bending the shaft

may cause it to shake.

@ Do not disassemble the motor handle. Doing so may
cause the product to malfunction.

@ When placing the foamer handle upside down after use,
wipe the spring ring thoroughly to remove any residual
milk. Failure to do so may allow milk to enter the motor
handle and may cause the product to malfunction.

@ Do not approach people while the whisking shaft is in
motion. There is a risk of hair becoming tangled or other
injuries. Handle the product with care.

@Ensure that the whisking shaft is not in motion before
changing the batteries.

@Do not use the product continuously for one minute or
more. Doing so may cause it to malfunction.

Product Care
&The motor handle is not waterproof. Do not allow
water to enter the handle or allow the handle to get
wet. Doing so may cause the product to
malfunction. When cleaning, avoid the motor
handle and wash the whisking shaft only (refer to
“Before Using This Product” for more information).

@ Remove any dirt on the handle by wiping with a dry cloth, or
by wiping with a well-wrung cloth then wiping with a dry cloth.
The actions shown in the diagram may allow liquid to enter
the motor or electrical parts, which may cause the product
fail or malfunction.

d

Turning upside down ——— Submerging in

without removing milk v ‘\ water

or other liquids

Precautions for Heating Milk

/\ A microwave-safe container must always be
used when heating milk in the microwave.

@ Wipe off any water droplets from the outside of the container
before placing in the microwave.

Do not heat when empty or with very little inside.

@ Consult the instruction manual of your microwave before use.

@ The entire container will become hot after heating in a microwave.
Use oven gloves to hold the container or handle when carrying.
Do not place directly onto items that are not heat resistant
such as a vinyl tablecloth. Always place on a pot stand.




Material Guide

‘Presstostart \
motor, release \
to stop motor

Drip Guard
Spring Ring Do not remove the whisking

«Cannot be removed

oMADE IN CHINA

B " Foamer Handle

Motor Handle

[ ABS resin ]

*Not microwave oven
safe

*Not water-washable

Whisking Shaft

[ Stainless steel ]

*Not microwave oven
safe
*Water-washable

A

i

shaft from the motor handle.
Forcibly pulling or bending the
shaft may cause it to shake.

Stand

[ Stainless steel ]
*Water-washable
*Not dishwasher safe

Foam Tray

[ Stainless steel ]
*Water-washable
+Cannot be removed
*Not dishwasher safe

Motor handle specifications

Power

~N
Two AA alkaline batteries
* Batteries are not included with the product.

Rated time

Standard continuous use time: 30 seconds
Maximum continuous use time: 60 seconds

mMotorm

The motor used in this product has a
limited lifespan.

The motor has reached the end of its
lifespan when it no longer functions
despite being used correctly according
to this instruction manual.

(after approximately 1,500 uses at 30
seconds of continuous operation per use) )




Hints and Precautions

Any widely-available milk can be used.
The type of foaming may differ for

low fat milk and high fat milk (4% or

higher).

This product is not compatible with
processed milk and other non-standard
milk products.

- . The optimum temperature for
iy foaming is 40°C to 60°C.

[ Hot drinks: 40°C to 60°C (heat in microwave)]
Cold drinks: 1°C to 5°C (cool with ice water, etc.)

The time required may vary depending
on the microwave used and the temperature
of the milk before heating. Cool slightly
if the exterior of the container is
uncomfortably hot to the touch after
heating.

Although there is variation depending
on the refrigerator temperature, milk

|C|E taken from the refrigerator is normally
approximately 10°C, which is not optimal
for foaming. To achieve the correct
temperature, chill in ice water for at
least 5 minutes or in the freezer for 10
to 15 minutes.

@It is recommended to check the temperature
with a kitchen thermometer. Milk may not foam
correctly if not at the appropriate temperature.

@ There are slight differences between foam for
hot and cold drinks. Foam for hot drinks forms
more easily, and foam for cold drinks has a
shorter retention time than that of hot drinks.

@ This product cannot foam fresh cream and is
exclusively for use with milk. It also cannot be
used to whisk hard objects such as ice or
highly-viscous substances such as eggs.



3. Tilt and foam

oSubmerge approximately half of the spring ring
in the milk as shown in the diagram, then foam
for about 30 seconds.

Foam with approximately.
half of the spring ring \
protruding from the milk.

AEnsure that the whisking shaft does not come
into contact with the container. The whisking
shaft may scratch or damage containers made
from certain materials.

APlease note that milk may splash if the sides
of the container are too low.

e After foaming, leave the milk to stand for 30 to
60 seconds. This allows the foam to settle
and set.

4. Topping

OScoop the foam with a spoon and place it on
the drink of your choice.

* Some unfoamed milk
will be left over.




Foaming Milk

1. Pour milk into container

oPour milk into the container until it is
about 1/4 full.

b
LJ

Milk up to 1/4 of
total volume

& Adding too much or too little milk
may prevent foam from forming
correctly.

2. Heat in the microwave
oHeat the milk to 40°C to 60°C in a microwave.

| /A only the milk
() container should be
heated in the
microwave.

Approximate Microwave DO not heat milk
Heating Times for cold drinks.

Amount to be heated Approx. 100mL  Instead, cool milk

to 1°C to 5°C
500W | 50 to 60 seconds before foaming.

600W | 40 to 50 seconds
700W | 30 to 40 seconds

oApproximate heating times are shown in the
table on the above. The time required may
vary depending on the microwave used and
the temperature of the milk before heating.
Make adjustments as required.

* It is recommended to check the temperature
with a kitchen thermometer. Milk may not foam
correctly if not at the appropriate temperature.




Before Using This Product
1t;\7\]35h the shaft with tap water

Ensure that the motor handle
does not come into contact

' with water
The whisking shaft can The motor handle cannot
be washed with water be washed with water.

2.Insert batteries into the motor handle

Cap
Slide in the direction

of the arrow

Battery |
| Battery |

Switch

Motor handle

Remove the cap by sliding it in the OPEN direction.
Insert two AA alkaline batteries in the orientation
shown in the diagram.

* Batteries are not included with the product.

* Do not mix different types of batteries.

3. Get a container for milk
OA microwave-safe container with a handle
should be used to allow milk to be heated in
the microwave.
mSuitable containers for foaming milkm
Compatible

(400 mL or more) @ 400 mLor more)

OUse a tall container with a capacity of 400 mL
or more.

OA cylindrical container or a round container
with a narrow spout is recommended.

Incompatible

X XD XD




9-3 Nihonbashi Tomizawa-Cho,
Chuo-ku,Tokyo 103-0006 Japan

HARIO CO., LTD.

https://global.hario.com



	CZ-1.pdf

