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SAFETY
1. READ AND SAVE ALL INSTRUCTIONS.
2. Do not immerse the immersion blender in water or any other liquid.
Doing so can result in electrical shock.
3. Always unplug from outlet prior to handling or cleaning.
4.
5. CAUTION: Blades are sharp. Handle carefully.
6. This immersion blender is not intended for use by children or individuals
with impaired mental and/or motor skills. Individuals who lack
7. Never remove parts or clean the blender unless it is unplugged
from the electrical outlet.
8. Do not use the immersion blender if the cord or plug is damaged.
Contact the nearest authorized service agency for repair.
9. Do not use outdoors.
10. Do not allow the power cord to hang over the counter or come in
contact with liquids or hot surfaces.
11. Do not place hands or utensils near the immersion blender’s blades.
Doing so can cause severe personal harm and/or damage to the blender.
12. When blending hot liquids (anything over 100°F), ensure the blades are
fully submerged before turning on the blender to avoid splashing.
Do not stand directly over the blender while in use.
13.
14. Ensure you are using this immersion blender on a properly grounded
outlet. This blender comes with a 120V NEMA 5-15P plug.

SAVE THESE INSTRUCTIONS

1.

MODELS
MODEL #

VOLTS

WATTS

SPEED

HP

SHAFT LENGTH

928IB10

120V

450

4000-16000RPM

10"

928IB12

120V

850

8000-18000RPM

12"

928IB14

120V

850

8000-18000RPM

14"

928IB16

120V

850

8000-18000RPM

16"

928IB18

120V

850

8000-18000RPM

18"

928IB21

120V

850

8000-18000RPM

21"

928IBW10

120V

850

8000-18000RPM

10" WHISK

928IB12COMBO 120V

850

8000-18000RPM

12" SHAFT & 10" WHISK

928IB14COMBO 120V

850

8000-18000RPM

14" SHAFT & 10" WHISK

928IB16COMBO 120V

850

8000-18000RPM

16" SHAFT & 10" WHISK

928IB18COMBO 120V

850

8000-18000RPM

18" SHAFT & 10" WHISK

928IB21COMBO 120V

850

8000-18000RPM

21" SHAFT & 10" WHISK

ASSEMBLY
1. Remove the unit from the box and remove all packaging.
2.
3.
4.
5.
Machine Body

Coupling

2.

OPERATION
1.

2. Place the immersion blender into the pot which contains ingredients to be mixed.
to the motor and void the warranty.
3. The immersion blender has 2 switches. The
safety switch is labeled ENABLE and is located
on the top of the handle. The ON/OFF
located on the inside of the handle. To start the
immersion blender, press the ENABLE switch
and the ON/OFF
ENABLE switch will only need to be pressed
once to start the unit, it can then be released
while keeping the ON/OFF

ENABLE

VARIABLE
SPEED

ON/
OFF

4. The immersion blender has a VARIABLE SPEED
control knob on the top of the handle. Speed
• Clockwise INCREASES motor speed.
• Counter-clockwise DECREASES motor speed.
5. It is advisable to start a low speed when using the whisk.
6. To prevent any spills, do not leave the immersion blender on as your remove it from the
7.
8.
9.

the pot. This will create a vortex-like wave to properly mix the ingredients.
complete stop.
Always unplug the unit when done blending.

10. If blending a recipe with ice, do not use cubed ice or else the blades will be damaged.
11. The blades are SHARP
gloves.

3.

cut-resistant

OPERATION
WORKING POSITION
For greater control, we recommend that you hold the bender by the handle and the

You can also hold the appliance by the handle with one hand, leaving the other hand
that you move the whisk around in the bowl, in order to ensure that the mixture is
completely homogeneous. We strongly advise you to keep the whisk from touching the

CLEANING
1.
2. Scrub with soap and warm water. Try Noble Chemical Sunbright (147SUNBRIGHT)with
warm water for a thorough clean.
3. To ensure the blade is clean, immerse approximately 3/4 of the length of the stainless
4.
5. Never put the motor unit and its handle in water, clean them with a damp cloth or a
sponge.
6. Never immerse the whisk holder in water, clean it with a slightly damp cloth or sponge.
7. It is vital to clean it thoroughly between each job using a detergent or disinfectant, but

4.

TROUBLESHOOTING
check the power supply and then restart the appliance.
few minutes for the motor to cool down and the thermal safety mechanism to be reset,
and then restart the appliance. If you cannot locate the cause of the problem: release the
1. The plug.
2. The blades are free to rotate in the bell.
3. The state of the power cord.
4.

ACCESSORIES
ITEM #
928PIB10WHSK

10" Whisk

928PIB10STCK
928PIB12STCK
928PIB14STCK
928PIB16STCK
928PIB18STCK
928PIB21STCK
928PISBWH

Wallhanger
Blade Removal Tool

CIRCUIT DIAGRAM

5.

EQUIPMENT LIMITED WARRANTY
Avamix warrants its equipment to be free from defects in material and workmanship for a period of 1 year. This is
the sole and exclusive warranty made by Avamix covering your Avamix brand equipment. A claim under this warranty
must be made within 1 year from the date of purchase of the equipment. Only the equipment’s original purchaser
may make a claim under this warranty. Avamix reserves the right to approve or deny the repair or replacement of any
part or repair request. The warranty is not transferable. Avamix Equipment installed in/on a food truck or trailer will
be limited to a period of 30 days from the original date of purchase.
To Make a Warranty Claim:

•
•
•

•
•
•
•
•
•
•
•
•

Contact help@webstaurantstore.com. Please have your order number ready.
If you purchased this unit from your local store, please contact your store directly.
Online purchases, call 717-392-7261. Please have your order number ready.

Equipment not purchased directly from an authorized dealer

Equipment where the serial number plate has been removed or altered.

Defects and damage due to improper maintenance, wear and tear, misuse, abuse, vandalism, or Act of God.

6.

