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IMPORTANT SAFEGUARDS

Thank you for purchasing the Ginny’s
Brand 10-Speed Blender! You’ll love 
the way it handles almost any recipe 
and creates delicious drinks, smoothies 
and fresh-fruity desserts. Smooth speed 
changes, easy push-button operation 
and a durable 48-oz. glass jar make this 
the “go-to” appliance in your kitchen.
Enjoy! 

READ ALL INSTRUCTIONS BEFORE USE.
WARNING—To avoid the risk of electrical shock, always make sure 
the product is unplugged from the electrical outlet before assembling, 
disassembling, relocating, servicing, or cleaning it. 
WARNING-To reduce the risk of fire, electric shock, or serious personal 
injury:
1.     Always unplug the blender from the electrical outlet before 
        relocating,  servicing, or cleaning it.
2.     Do not operate the product if the power cord is cut, damaged, or if
        the wires are exposed.
3.     Keep the power cord and blender away from heated surfaces, 
        including stovetops.
4.     Do not immerse in or expose the base, power cord, or plug to 
        water or other liquids.  Do not open any part of the base.
5.     To disconnect the blender from an electrical outlet, pull directly on
        the plug; do not pull on the power cord.
6.     Do not put any stress on the power cord where it connects to the 
        blender, as the power cord could fray and break.
7.     If using an extension cord with this product, the marked electrical 
        rating of the cord set or extension cord must be at least as great 
        as the electrical rating of the blender.
8.     Keep hands and utensils out of container while blending. 
        A scraper may be used but only when the blender is not running.
9.     Do not operate the blender if it has a damaged power cord or
        plug, malfunctions, or is dropped or damaged.  Contact Ginny’s 
        Customer Service for return or replacement.
10.   This blender is intended for use in blending food products; do not
        use for any other purpose.
11.   Keep the blender out of the reach of children and pets. 
        This blender is not intended for use by children.
12.   Do not leave the blender unattended while it is in use, especially 
        when children are present. Always unplug the blender from the 
        electrical outlet when it is not in use.
13.   Do not use attachments not recommended or not sold by the 
        manufacturer or it may cause risk of injury.
14.   This product contains exposed sharp metal blades. Use extreme 
        caution when handling.  
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SPECIFICATIONS

SPECIFICATIONS
          Power Consumption:                 120V/60Hz

Wattage: 450W
Dimensions: 8”L x 6-1/4”W x 15”H
Cord Length: 36” long

PRECAUTIONS/SPECIFICATIONS  5 IMPORTANT SAFEGUARDS 4  5 IMPORTANT SAFEGUARDS Ginnys.com • 1.800.544.1590

IMPORTANT SAFEGUARDS...cont’d

This appliance has a polarized plug (meaning one blade is wider 
than the other one).
1.  To reduce the risk of electric shock, this plug is intended to fit 
      into a polarized outlet in one direction.  If the plug does not fit 
      into the outlet, reverse the plug.  Do not attempt to modify the 
      plug in any way.
2.   A short power-supply cord is provided to reduce risks of injuring 
      yourself from becoming entangled in, or tripping over, a longer 
      cord.
3.   Longer extension cords are available and may be used if you
      exercise caution during use.
4.   If a longer cord is used please note the following:
•    The marked electrical rating of the extension cord should be at 
      least as great as the electrical rating of the appliance.
•    The longer cord should be arranged so that it will not drape over
      the counter top or tabletop where it can be pulled on by children
      or tripped over.

15.    Avoid contact with moving parts.
16.    Always operate blender with cover in place.
17.    Always operate the product on a level, heat-resistant surface to
         avoid overturning it.
18.    Ensure the blender is off before adding or removing parts.  Do not
         attempt to place the Glass jar onto the Base while the motor is 
         running.  Do not attempt to remove the Glass jar from the Base 
         while the motor is running.
19.    Correctly attach the blade assembly to the glass jar before putting
         the Glass jar onto the Base.  To reduce the risk of injury, never 
         place cutter-assembly blades on the base without the glass jar 
         being properly attached.
20.    After operating continuously for three minutes, wait at least one
         minute before operating the blender again to help prevent the motor
         from overheating.
21.    Do not run the motor while Glass jar is empty.
22.    This product is intended for indoor household use only.  Do not use
         outdoors.
23.    Do not let cord hang over the edge of a table or counter.
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  PART NAMES   HOW TO OPERATE...cont’d.
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1.   Cap

2.   Lid

3.   Glass Jar

4.   Gasket

5.   Blade Assembly

6.   Motor Housing

7.   10-Speed Control Panel

1.    Before using the product for the first time, wash all the parts except 
       the Motor Housing in warm, soapy water, and then rinse and dry 
       thoroughly. 
*      Correct cleaning instructions are listed on page 8 under TO CLEAN.
CAUTION: Never immerse the Motor Housing in water or other liquids. 
       Never use abrasive cleaners on any part of the product. 
2     Place the Motor Housing on a flat, stable surface, and then place 
       the assembled Glass jar in the top of the Motor Housing and turn 
       counterclockwise until it is firmly in place.
3.    Place the Lid with Cap onto the Glass jar.
CAUTION:  Do not operate the product until it is properly assembled.
1.    Ensure the product is unplugged from the electrical outlet.
2.    Pour liquid ingredients into the glass jar.
3.    Wash all solid ingredients and cut them into pieces small enough to
       fit into the Cap.

CAUTION:  The glass jar has a six cup (48 oz. /1.5 liter) capacity.
       Do not over-fill it.
CAUTION:  Do not use the product for mashing or grinding heavy foods 
       (e.g., potatoes or meats) or to stir thick mixtures (e.g., dough).

4.    After filling the glass jar with ingredients, place the Lid with Cap
       securely onto the jar.
5.    Plug the product into a standard 110-120 volt AC electrical outlet.
6.    Select the desired speed setting.
       Press HI or LO to select upper or lower speed selections. 
TIP: If the Blades are not operating smoothly, stop the machine and add 
       some liquid, stir the contents or reduce the contents in the jar.
7.    To turn off the product, press the “OFF” Button.
8.    Always wait for the blades to completely stop before removing the
       glass jar.
9.    Lift jar up and away from the main blender base.  
10.  Remove the cover and pour.
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A.  Always clean the product immediately after each use. Wash all parts 
      except the Motor Housing in warm, soapy water and then rinse and
      dry thoroughly. Never immerse the Motor Housing in water or other 
      liquids. Never use abrasive cleaners on any part of the product.       
B.  To disassemble the Glass jar for thorough cleaning, turn the Blade 
      Base counterclockwise and remove it, and then remove the Blades
      and the Gasket from the Glass jar. Use a small brush (not included) to
      remove particles of food lodged underneath the Blades. 
      To reassemble, replace the Gasket and the Blades into the bottom of 
      the Glass jar, and then turn the Blade Base clockwise to tighten onto 
      the Glass jar (refer to the Parts illustration).
C.  Store the product in a cool, dry place.

TO CLEAN:
1.   Make sure the blender is unplugged.
2,   Remove the cutting unit assembly.  Handle with care, blades are
      sharp.
3.   Wash the cover, jar, gasket, blades and retaining ring in hot soapy
      water.
4.   Rinse and dry.  
5.   Reassemble the parts.  Store with the cover ajar to prevent container
      odor.
Note:  Glass jar is dishwasher safe.  Plastic Lid is dishwasher safe for top
         rack only.

TIPS:

1.   If blending action stops at any time, immediately turn the unit OFF.  
2.   Remove the cover and use a rubber spatula or wooden spoon to push
      the mixture toward the blades.  Replace the cover and continue 
      blending process.
3.   Do not store food in the blender jar.
4.   This blender does not mash potatoes, whip cream, mix stiff dough or
      grind meats.

FRESH FRUIT SMOOTHIE

INGREDIENTS:
1/2 c. water                               1/2 c. vanilla low-fat yogurt
1/2 c. red grapes                       1/2 c. frozen unsweetened strawberries
1/2 c. frozen blueberries           1/2 c. frozen raspberries

DIRECTIONS:
1.  Place all ingredients into the glass container in the order listed and 
     secure lid.
2.  Select low speed.
3.  Turn machine on and slowly increase speed to 5, then to High (10).
4.  Blend for 1 minute or until desired consistency is reached. 
5.  Turn off blender, scrape down sides of glass jar with spatula.
6.  Turn blender on to 5 to completely combine fruit. 
     Pour into glasses.
Serves 3

RECIPES

GUACAMOLE

INGREDIENTS:
1 med. tomato, = 3/4 c. chopped  1/2 c. fresh cilantro leaves
1/4 c. chopped onion                     2 Tbsp. lemon juice
1 tsp. salt                                       2 ripe avocados, peeled, pitted

DIRECTIONS:

1.   Place all ingredients into the glass container in the order listed and
      secure lid. 
2.   Select low speed.
3.   Turn machine on and slowly increase speed to medium (3).
4.   Blend for 15-20 seconds, then stop the blender and scrape down 
      sides of glass jar to combine ingredients thoroughly. 
5.   Do not over mix. Leave chunky.

Makes 1-1/2 cups. Serve with tortilla chips.



WARRANTY
Ginny’s warrants this product free from defects in material

 and workmanship for one year from provable date of purchase.

Within this warranty period, Ginny’s will repair or replace, 
at its option, defective parts at no charge, provided the 

product is returned, freight prepaid with proof of
 purchase to Ginny’s. 

Allow 2-4 weeks for return shipping.

This warranty does not cover improper installation, misuse, 
abuse or neglect on part of the owner.

 Warranty is also invalid in any case that the
 product is taken apart or serviced by an 

unauthorized service station.

This warranty gives you specific legal rights
 and they may vary from state to state.

THE FOREGOING WARRANTIES ARE IN LIEU
 OF ALL OTHER WARRANTIES AND CONDITIONS,

 EXPRESS OR IMPLIED, 
INCLUDING BUT NOT LIMITED TO THOSE OF 

MERCHANTIBILITY OR FITNESS

 FOR A PARTICULAR PURPOSE.

Customer Service
Phone: 1•800•544•1590

  8:00 am to Midnight, Monday through Friday

  RECIPES
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ORANGE SHERBET

INGREDIENTS:
2 oranges, peeled, quartered           2 Tbsp.granulated sugar
1 Ttbsp. orange zest                        4 1/2 c. ice cubes

DIRECTIONS:
1.  Place all ingredients into the glass container in the order listed and
     secure lid.
2.  Select low speed.
3.  Turn machine on and slowly increase speed to medium (5), then to 
     High - for approx. 30 seconds..
4.  Stop blender and scrape down sides of glass container to combine
     thoroughly. Do not over mix or melting will occur. 
     Serve immediately.
     Makes 3-1/2 cups

VINAIGRETTE

INGREDIENTS:
1/4 c. red or white vinegar               1 tsp. Dijon mustard
1/4 tsp. ground black pepper           1/2 tsp. Kosher salt
3/4 c. olive oil

DIRECTIONS:
1.   Place vinegar, mustard, pepper, and salt into the glass container in 
     the order listed and secure lid.
2.  Select low speed.
3.  Turn machine on and slowly increase speed to medium (5). 
4.  Remove lid plug and drizzle olive oil in a slow stream through the
     lid plug opening.
5.  Replace lid plug and slowly increase speed to high (10). 
6.  Blend for an additional 10 seconds. 
     Refrigerate in airtight container.
     Makes 1-1/4 cups.




