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4 CONGRATULATIONS

Congratulations
on the purchase of your new FC 810 chopper.
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CATLER RECOMMENDS SAFETY FIRST
We understand the importance of safety and that’s why we put your safety first from the initial 
design concept to the production itself. Nevertheless, we ask you to be careful when using 
electrical equipment and to observe the following guidelines:

• This appliance is not to be used by children. 
Keep this appliance and its power cord out of 
children.

• This appliance may be used by persons with 
physical, sensory, mental impairments or by 
inexperienced persons, if they are properly 
supervised or have been informed about how 
to use of the product in a safe manner and 
understand the potential dangers.

• Cleaning and maintenance performed by the 
user must not be performed by children.

• Children must not play with the appliance.
• If the power cord is damaged, ask the 

authorised service for a replacement in order 
to prevent hazards. It is forbidden to use the 
appliance with the power cord damaged.

WARNING: Improper use can cause injury.
• Take extra care when handling the chopping 

blades to avoid injury, especially when 
emptying the container and during cleaning.
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• The containers for processing the ingredients 
can be washed in warm water with a little 
dishwashing liquid. Rinse and wipe dry.

• Always disconnect the appliance from the 
power socket if you are leaving it unattended 
and before assembly, disassembly or cleaning.

• Before replacing the accessories or accessible 
movable parts, please turn the appliance off 
and disconnect it from the power supply.

• This appliance is designed for home use only. This appliance is not designed for 
commercial use. Do not use this appliance in moving vehicles or on boats, outdoors, or for 
any purpose other than it’s intended. Otherwise, there is a risk of personal injury.

• The appliance is not intended for use in premises such as:
–  staff kitchenettes in stores, offices and other workplaces;
–  hotel or motel rooms and other living areas;
–  agricultural farms;
–  bed and breakfast establishments.

• Do not submerge the appliance, power cord or plug in water or any other liquid.
• Make sure that the mains cord and plug does not come into contact with water or other 

fluid.
• Use the appliances according to the instructions in this user's manual. Otherwise injury, 

damage to the appliance or dangerous situation might occur.
• Do not use this appliance with a programmable switch, timer switch or any other device 

that automatically switches the appliance on.
• This appliance has been designed for the purpose of grinding roasted coffee beans, nuts, 

spices, herbs or poppy seeds. Never use the appliance for purposes other than those for 
which it was designed.

• This appliance is NOT designed to grind pre-ground coffee. Under no circumstances 
should the appliance be used to grind gluey food or extremely hard food, to make dough 
and grind fruit, to prepare curry paste, peanut butter, pesto, etc.

• Before connecting the appliance to a power socket, check that the nominal voltage on the 
appliance's rating label matches the electrical voltage in the socket.

• Connect the appliance only to a grounded socket. For safety reasons, we don’t 
recommend using adaptor plugs or extension cords.

• Do not place the appliance on windowsills, sink drip tray or on unstable surfaces. Always 
place the appliance on an stable, flat and dry surface.

• Do not place the appliance on electric or gas cooker or in the vicinity of naked flame.
• Never use the appliance in the near vicinity of a bath, shower or swimming pool.
• Only use the appliance with the original supplied accessories.
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• Always turn the appliance off and disconnect from the power socket if it’s to be unused or 
left unattended, before disassembling or assembling, before filling the hopper or before 
moving or cleaning. Allow the appliance to fully cool down before cleaning or moving. 

• Keep the appliance and its accessories in clean condition. 
• Perform the cleaning and maintenance in accordance with the instructions in chapter 

Cleaning and maintenance. Never wash the appliance under running water or submerge it 
in water or another liquid.

• Do not switch on the appliance until it is correctly assembled. The appliance is equipped 
with a safety switch that prevents it from switching on if the lid is not properly fitted. Do 
not disable the safety switch. Do not attempt to operate the appliance without the lid 
properly fitted.

• Do not put your fingers or hands in the container. The blades of the knives are very sharp 
and there is a risk of serious injury if they are not handled correctly.

• Do not overfill the containers. Always observe the maximum line marked on each 
container. Excessive filling can impair the result, overloading the motor, which could lead 
to overheating and subsequent damage to the appliance.

• Do not operate the appliance for more than 2 minutes continuously as the appliance may 
overheat. If such situation occurs, please turn the appliance off and disconnect it from the 
power supply. Allow the appliance to cool down for 30 minutes, the try to turn it on again.

• Before connecting this appliance to a power socket, make sure the voltage stated on the 
product's rating label corresponds to the voltage in your power socket.

• Do not disconnect the appliance from the power socket by pulling on the power cord. This 
could damage the power cord or the power socket. Disconnect the cord from the power 
socket by gently pulling the plug of the power cord.

IMPORTANT SAFETY INSTRUCTIONS FOR USING ELECTRICAL EQUIPMENT
• Fully unwind the power cord before use.
• Do not leave the power cord hanging over the edge of a table or counter top or allow it 

to touch a hot surface or to become tangled up. Do not put heavy objects on the power 
cord. 

• For safety reasons, we recommend to connect the appliance in an independent electrical 
circuit separated from other appliances. Do not use adapter plugs or extension cords to 
connect the appliance to a power outlet.

• To prevent electric shock, do not immerse the appliance, its base or the power cord in 
water or other liquids.

• We recommend that you check your appliance regularly. Do not use the appliance if it is 
damaged in any way or if the power cord or plug is defective. All repairs or adjustments 
must be performed at the nearest Catler authorised service centre.

• Any maintenance other than routine cleaning must be entrusted to an authorised Catler 
service centre.

• We recommend to install a residual current device (standard safety switches in your power 
outlet) to provide a higher level of protection when using the appliance. We recommend 
to install a residual current device (with a nominal residual operating current of no more 
than 30mA) in the electric circuit in which your appliance is to be connected. For further 
expert advise, please contact your electrician.
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Instructions are also available at www.catler.eu.

Safety class for electric shock protection: 
Class II – Electric shock protection is provided by double or heavy-duty insulation.
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KNOW YOUR FC 810 CHOPPER

1

2

4

5

6

3

9

7

8

1. Lid
2. Container with one built-in knife
3. Container with double built-in knife
4. Controller
5. Motor base
6. Feet with suction cups
7. Smoothie cup
8. Blades unit
9. Lid
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OPERATING YOUR FC 810 CHOPPER

BEFORE FIRST USE
Remove all packaging from the appliance 
and dispose of it in a proper manner. Before 
a proper disposal, make sure you have 
removed all accessories from the packaging.

Wipe the body of the chopper with a soft 
sponge lightly moistened in warm water and 
wipe dry.

Rinse the containers with the built-in knives 
with warm water and leave them to dry 
freely. You can wipe the interior dry with 
a clean cloth with the utmost care.

Wash the smoothie cup, blades unit and lid in 
warm water with a little dishwashing liquid. 
Rinse and wipe dry.

WARNING!
BE VERY 

CAREFUL WHEN 
HANDLING THE 
CONTAINERS AND 
THE BLADES UNIT.
THE BLADES OF THE 
KNIVES ARE VERY 
SHARP AND THERE IS 
A RISK OF SERIOUS 
INJURY IF THEY ARE 
NOT HANDLED COR-
RECTLY.

ROTARY KNOB
The food chopper is equipped with three 
speeds.
– Speed 1: low speed
– Speed 2: high speed
– P speed: pulse speed

USE WITH CONTAINERS WITH BUILT-IN 
BLADES
1. Put the chopper on a flat, dry and clean 

surface.
2. Make sure all parts are dry and clean.
3. Insert the container into the motor base 

so that the cut-outs on the bottom edge 
of the container fit into the cut-outs in 
the motor base.

4. We recommend using the container 
with a single built-in blade for grinding 
roasted coffee beans and the container 
with a double built-in blade for grinding 
spices, nuts, herbs or poppy seeds.

5. Pour the ingredients you want to process 
into the container. Always observe the 
maximum line marked on each container.
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WARNING!
EXCESSIVE 

FILLING CAN IMPAIR 
THE RESULT OF THE 
PROCESSING, OVER-
LOADING THE MO-
TOR, WHICH COULD 
LEAD TO OVERHEAT-
ING AND SUBSE-
QUENT DAMAGE TO 
THE APPLIANCE.

6. Fit the lid onto the motor base so that 
the tabs on the inner edge of the lid fit 
into the cutouts in the motor base. Turn 
the lid counterclockwise to secure it and 
activate the safety switch. The chopper 
cannot be switched on if the lid is not 
correctly fitted.

7. Insert the mains cord plug into a power 
socket.

8. Turn the rotary knob to select the desired 
speed: 1 (low speed) or 2 (high speed).

9. The pulse speed is used for fast 
processing of raw materials in short 
intervals at maximum speed. Turn the 
rotary knob to position P and hold 
the rotary knob in this position for the 
required time. When you return the 
rotary knob to position 0, the chopper 
stops.

WARNING!
DO NOT USE 

THE APPLIANCE FOR 
MORE THAN 2 MIN-
UTES IN CONTINU-
OUS OPERATION.

10. When finished, turn the rotary knob to 
position 0, unplug the power plug from 
the mains socket and release the lid 
clockwise.

REMARK:
If you release the lid during processing, 
the chopper automatically switches off.

11. Wait for the chopping blades to stop. 
Then remove the container from the 
motor base and transfer the processed 
ingredients into a bowl.

12. To check the processing status, turn the 
control to position 0, unplug the power 
plug from the power outlet, wait for the 
chopping blades to stop and release the 
lid clockwise.
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WARNING!
NEVER INSERT 

FINGERS, HANDS 
OR METAL UTENSILS 
INTO THE CONTAIN-
ER. THE BLADES OF 
THE KNIFE ARE VERY 
SHARP AND THERE 
IS A RISK OF SERI-
OUS INJURY IF THEY 
ARE NOT HANDLED 
CORRECTLY.

USE WITH SMOOTHIE CUP
1. Put the chopper on a flat, dry and clean 

surface.
2. Place the raw materials that you wish 

to process into the cup. Observe the 
maximum level line marked on the cup.

3.  Screw the knife unit onto the cup. 
Tighten properly to prevent fluid leakage 
from the cup. The chopper will not start 
if the blades unit is not properly attached 
to the cup.

4. Turn the cup upside down and insert the 
cup with the blades unit into the motor 
base so that the cut-outs on the bottom 
edge of the knife unit fit into the cut-outs 
in the motor base.

5. Insert the mains cord plug into a power 
socket.

6. Turn the rotary knob to select the desired 
speed: 1 (low speed) or 2 (high speed).

7. The pulse speed is used for fast 
processing of raw materials in short 
intervals at maximum speed. Turn the 
rotary knob to position P and hold 
the rotary knob in this position for the 
required time. When you return the 
rotary knob to position 0, the chopper 
stops.

8. When finished, turn the rotary knob to 
position 0, disconnect the plug from the 
mains socket and remove the cup and 
blades unit from the motor base.

9. Turn the cup upside down so that the 
knife unit is pointing upwards. Carefully 
unscrew the blades unit and screw the lid 
onto the neck of the cup.

WARNING!
ALWAYS BE 

CAREFUL WHEN 
HANDLING THE 
BLADES UNIT. THE 
BLADES ARE VERY 
SHARP. THERE IS 
A SERIOUS RISK OF 
INJURY.

USE OF THE SMOOTHIE CUP
The smoothie cup is suitable for preparing 
delicious smoothies, other favourite drinks 
in the comfort of your home and taking 
it with you, for example, to the gym or to 
work, where you will be able to enjoy it. The 
smoothie cup can be used for preparing 
baby food, porridge, etc. The sealing of the 
lids and the design of the neck of the mug 
ensure that the processed food will stay fresh 
for a long time.
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TIPS AND TRICKS
Regularly check the condition of the raw 
materials being processed. If the container is 
filled to the maximum, use the pulse speed 
first and then set the desired speed.

Grind the coffee beans so that the coarseness 
of the grind corresponds to the method 
of coffee preparation. If you prefer coffee 
with weaker taste, make the coffee as 
recommended, then pour some hot water in 
the cup.

If the ground coffee used is excessively fine, 
the coffee extraction may be very slow. The 
resulting coffee will be very over-extracted 
and very bitter. On the other hand, too 
coarsely ground coffee will speed up the 
extraction with the resulting coffee being 
under-extracted, slack and without strong 
taste.

The ground coffee will lose its taste and 
flavour very quickly. We recommend that 
you always use freshly ground coffee when 
making coffee.

Buy coffee beans in smaller packages with 
the roasting date stated.

To prolong the coffee bean freshness, store 
the coffee beans in an air-tight container in 
a cool, dark and dry place. 

Cut the food into same-sized pieces of 
approx. 2.5 cm. This will speed up the 
preparation process.

Pour the liquids first, then add solid raw 
materials.

Always observe the maximum level line.
If you need to process bigger amounts 
of food, always separate them to smaller 
portions.

NEVER mix any the following food: bones, 
large pieces of frozen food, thick and hard 
food, kernels, stones etc. Otherwise, the 
chopper might get irreparably damaged.

Keep the chopper in a clean condition. 
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CARE AND CLEANING
Before cleaning, unplug the power cord from 
the mains socket and let it to cool down 
properly.

WARNING!
TO PREVENT 

ELECTRIC SHOCK, 
DO NOT SUBMERGE 
THIS APPLIANCE, 
PLUG OR POWER 
CORD OR IN WATER 
OR ANY OTHER LIQ-
UID. NO PART OF 
YOUR APPLIANCE IS 
SUITABLE FOR DISH-
WASHER USE.

WARNING!
DO NOT USE 

ABRASIVE CLEAN-
ING AGENTS, STEEL 
WOOLS, WIRE 
SPONGES ETC., AS 
THESE MIGHT DAM-
AGE THE SURFACE.

CLEANING THE MOTOR BASE
1. Remove the container from the motor 

base.
2. Wipe the motor base with a soft sponge 

lightly moistened in warm water and 
wipe dry.

CLEANING THE CONTAINERS
1. Pour the contents of the container into 

the jar.
2. Use a brush to remove any residual 

ingredients from the area around the 
knives. With the utmost care, you can 
wipe the inside with a dry cloth.

WARNING!
DO NOT 

TOUCH THE CUT-
TING BLADES. THE 
BLADES OF THE 
KNIFE ARE VERY 
SHARP AND THERE 
IS A RISK OF SERI-
OUS INJURY IF THEY 
ARE NOT HANDLED 
CORRECTLY.

3. To remove the unpleasant smell from 
the container, pour one tablespoon of 
baking soda into the container, leave it 
for a while and then empty and wipe very 
carefully with a dry cloth.
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CLEANING THE SMOOTHIE CUP
It is important to clean the smoothie cup, 
blades unit and lid immediately after each 
use to prevent food residue from drying 
out. Regular maintenance will prolong the 
lifetime of your equipment.

Wash the blades unit under hot running 
water after use to remove the dirt.
Rinse the cup under hot running water after 
use. Then, fill the cup about halfway with 
warm water. Screw on the knife unit and 
attach the blender base. Do not use any 
kitchen washing-up liquid.

Turn the chopper on high speed for about 10 
seconds. This allows you to remove dirt from 
both the blades unit and the cup.

Carefully unscrew the knife unit and rinse 
under clean hot water. Wipe dry.

Wash the lid in warm water with a little 
dishwashing liquid. Rinse and wipe dry.

STORAGE
If the chopper is to be left unused, clean it 
according to the above instructions. Store 
the chopper in a well-ventilated dry place 
out of reach of children and animals.
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INSTRUCTIONS AND INFORMATION ON DISPOSING OF USED PACKAGING MATERIALS
Dispose of used packaging material at a site designated for waste in your municipality.

DISPOSING OF USED ELECTRICAL AND ELECTRONIC EQUIPMENT
This symbol on products or original documents means that used electric or electronic products must not 
be added to ordinary municipal waste. For proper disposal and recycling, take these products to designated 
collection points. Or in some European Union states or other European countries the products can be 
returned to the local retailer when buying an equivalent new product. Disposing of this product correctly 
helps save valuable natural resources and prevents damage to the environment by improper waste disposal. 
Ask your local authorities or collection facility for more details. In accordance with national regulations 
penalties may be imposed for the incorrect disposal of this type of waste.

For business entities in European Union states
If you want to dispose of electric or electronic devices, ask your retailer or supplier for the necessary 
information.

Disposal in other countries outside the European Union
This symbol is valid in the European Union. If you wish to dispose of this product, request the necessary 
information about the correct disposal method from the local council or from your retailer.

This product meets all the basic requirements of the applicable EU directives.

The text, design and technical specifications may be changed without prior notice and we reserve the right to make 
these changes.

The original version is in the Czech language.
Manufacturer’s address: FAST ČR, a.s., U Sanitasu 1621, Říčany CZ-251 01
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NOTES
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