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FOOD PROCESSING STATION 5PC 
ACCESSORY SET W/STORAGE

MODEL PDFPUS1



USES	FOR	FOOD	PROCESSOR	ATTACHMENTS		
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ATTACHMENT FOOD 

Citrus Juicer Lemons, grapefruits, oranges, pomegranates

Emulsion Disc Whip cream, vinaigrettes, mayonnaise, egg 
whites, ice cream 

Grinder Coffee Beans, peppercorns, spices, nuts



Citrus	Juicer:	
Assembly:		
1. Assemble	rod	into	the	base	of	the	unit.	
2. Place	the	bowl	and	lock	in	place.		
3. Place	the	juicer	body	on	top	of	the	rod.		
4. Place	the	juicer	reamer	on	top	of	the	juicer.	
5. Using	the	minimum	speed	to	begin	place	desired	

citrus	face	down	on	top	of	the	reamer	and	begin	
juicing.		
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Tips:	Use	to	squeeze	juice	from	various	citrus	such	as	oranges,	lemons,	limes,	
grapefruit,	etc.		
Note:	Do	not	use	the	machine	for	more	than	3	minutes	at	a	Gme.	Pay	close	
aHenGon	to	the	capacity	line,	once	the	food	approaches	the	max	line	on	the	
container	stop	operaGon.	From	Gme	to	Gme	operaGon	should	be	halted	to	
remove	pulp.	To	reduce	splash	use	the	lowest	speed	to	squeeze	juice.	

	



Emulsion	Disc:	
Assembly:		
1. Assemble	rod	into	the	base	of	the	unit.	
2. Place	the	bowl	and	lock	in	place.		
3. Place	the	holder	inside	the	bowl	on	the	rod	then	

place	emulsifying	disc	inside	the	bowl	on	top	of	the	
holder.	

4. Put	ingredients	inside	of	the	bowl	and	place	the	lid	
on	top	of	the	bowl	then	lock	in	place	by	twisGng.		

5. Place	the	food	pusher	inside	of	the	lid.		
6. Choose	desired	speed	for	ingredients	and	begin	

emulsifying.	
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Tips:	Use	for	aioli,	instant	pudding,	mayonnaise,	whipping	cream,	whisking	
eggs,	egg	whites,	and	sponge	cake	mixtures.		
Note:	Do	not	use	to	prepare	cake	mixtures	with	buHer	or	margarine.	Do	not	
use	to	knead	dough.	For	egg	whisking,	use	room	temperature	eggs.	Do	not	use	
the	machine	for	more	than	3	minutes	at	a	Gme.	

	



Grinder:	
Assembly:		
1. Place	ingredients	into	the	grinder	cup,	do	not	fill	

more	than	halfway.	
2. Set	the	sealing	ring	onto	the	mouth	of	the	grinder	

cup.	
3. Set	the	grinder	blade	onto	the	ring	(The	blade	will	be	

upside	down).	
4. Screw	the	grinder	base	onto	the	cup	unGl	it	is	Gght.	
5. Place	the	grinder	onto	the	base	of	the	unit	and	turn	

to	lock.		
6. Use	the	pulse	speed	for	the	best	results.		
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Tips:	Use	for	milling	herbs,	nuts,	and	coffee	beans.		
Note:	Do	not	use	the	machine	for	more	than	1	minute	at	a	Gme.	Do	not	add	
more	than	1.80	OZ.	of	ingredients	for	grinding.	For	best	results	use	the	pulse	
speed.	



CLEANING		
Clean	aWer	every	use.		
1. Before	cleaning	unplug	the	unit.		
2. Wash	all	parts	with	hot	water	and	dish	liquid.	Rinse	

and	dry	thoroughly.	
3. Wipe	the	external	surface	of	the	food	processor	with	

a	soW	damp	cloth	and	dry	surfaces	with	soW	dry	
cloth.	Do	not	use	detergent	or	abrasives	as	these	may	
scratch	the	outside.		

4. Once	all	parts	are	dry	place	into	the	storage	box	
when	not	in	use.		

Note:	Never	immerse	the	food	processor	housing	in	
water.		
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LIMITED	ONE	YEAR	WARRANTY	
This	warranty	covers	all	defects	in	workmanship	or	materials	in	the	mechanical	and	

electrical	parts	arising	under	normal	use	and	care	in	this	product	for	a	period	of	12	
months	from	the	date	of	purchase	provided	you	are	able	to	present	a	valid	proof-of-
purchase.	A	valid	proof-of-purchase	is	a	receipt	specifying	item,	date	purchased,	and	
cost	of	item.	A	giW	receipt	showing	item	and	date	of	purchase	is	an	acceptable	proof-of-
purchase.	Product	is	intended	for	household	use	only.	Any	commercial	use	voids	the	
warranty.		

This	warranty	covers	the	original	retail	purchaser	or	giW	recipient.	During	the	
applicable	warranty	period	within	normal	household	use,	we	will	repair	or	replace,	at	
our	discreGon,	any	mechanical	or	electrical	part	which	proves	defecGve,	or	replace	unit	
with	a	comparable	model.	Shipping	and	handling	costs	are	not	included	for	warranty	
replacements	and	are	the	responsibility	of	the	customer.		

To	obtain	service	under	the	terms	of	this	warranty,	call	our	customer	care	
department	at	312-526-3760	(Monday-	Friday	10:00AM-6:00PM	CST),	or	send	an	email	
to	customercare@alliedrich.net.	Please	provide	the	model	number	listed	on	the	boHom	
of	this	page	when	contacGng	us.		

THIS	LIMITED	WARRANTY	COVERS	UNITS	PURCHASED	AND	USED	WITHIN	THE	
UNITED	STATES	AND	DOES	NOT	COVER:	

•	 Damages	from	improper	installaGon.	
•	 Damages	in	transit.	
•	 Defects	other	than	manufacturing	defects.	
•	 Damages	from	misuse,	abuse,	accident,	alteraGon,	lack	of	proper	care	and	

maintenance,	or	incorrect	current	or	voltage.	
•	 Damage	from	service	by	other	than	authorized	dealer	or	service	center.	
•	 Shipping	and	handling	costs.	
•	 This	warranty	gives	you	special	legal	rights	and	you	may	also	have	other	

rights	to	which	you	are	enGtled	which	may	vary	from	state	to	state.	

Manufacturer	does	not	assume	responsibility	for	loss	or	damage	for	return	
shipment.	We	recommend	that	you	keep	your	original	packaging	should	you	require	
repair	service.	Before	returning	product	please	contact	our	customer	care	department	
for	return	authorizaGon.	When	returning	product	for	repair	please	include	your	full	
name,	return	address,	and	dayGme	phone	number.	Also	include	a	brief	descripGon	of	
the	problem	you	are	experiencing	and	a	copy	of	your	sales	receipt	or	other	proof	of	
purchase	in	order	to	validate	warranty	status.	
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