CREAMI® DELUXE

J J A RECIPE BOOK NOT INCLUDED

IMPORTANT SAFETY INSTRUCTIONS

PLEASE READ ALL INSTRUCTIONS BEFORE USE » FOR HOUSEHOLD USE ONLY

" i| | Read and review instructions for aperation and use.

A Indicates the presence of a hazard that can cause personal injury, death, or substantial property damage if
the warning included with this symbel is ignored.

ﬁ For indoor and househald use only.

When using electrical appliances, basic safety p ions should ¥s be i ing the following:
To reduce the risk of injury, fire, electrical shock or property d ge, basic safety pi tions

must always be followed, Including the followlng numbered warnings and subseguent
Instructions. Do not use appllance for other than Intended use.

1 Read all instructicns arior to using the appliance and its accessories.

2 Carefully observe and follow all warnings anc instructions, This unit contains electrical connections
anc moving parts that potentially present risk to the user,

3 Take inventory of all contents to ensure you have sl parts needed to properly and safely operate
vour appliance.

4 Turn the appliance OFF, then unplug the appliance from the autlet when not in use, before
azsembling or disassemoling parts, and oefere cleanng. To unplug, grasp the olug by the body and
oull fror the cutlet NEVER unplug by grasping and pulling the flexible cord

5 Before use, wash all parts that may conlacl food. Follow washing instructions covered in this
nstruction manua.

8 BRefore each use, inspect Deluxe Creamerizer™ Paddle for damage. IF paddle is bent ar damage is
suspected, contact 2 service center.,

7 DO NOT use this apoliance outdoors. It is designed for indoor household use only.

8 This applance polarized plug (one orong is wider Lthan the other). To reduce the risk of electric
shock, this plug will Tt in a polarized cutlet anly one way. [t the plug does not fit fully in the outlet, reverse
the plug. IF it still does not fit, contact a oualified electrician. D& NOT mocify the plug in any way

9 DO NOT cperate any appliance with a demaged cord or plug, or after the apoliance malfunctions or is
dropped or damaged in any manner. Conlacl & service cenler.

10 This appliance has important markings on the plug, The entire supply cord is nat suitable for
replacement, If damaged, olease contact 2 service center,

M Extensicn cords should NOT ke used with this appliznce.

12 To protect against the risk of electric shock, DO NOT submerge the appliance or allow the power card
to contact any form of liguid.

13 DO NOT zllow the cord to hang over the edges of tables or countars. The cord may become snegoed
and pull the appliznce off Lthe worke surface.

14 DO NOT allowe the unit ar the cord to contact hot surfaces, including stoves and other heating appliances.

15 ALWAYS uze Lthe appliance ona dry and level surface.

16 DO NOT allow children to operate this aopliance or use as a toy. Close supervision 15 nacessary when
any appliance iz uzed near chilaren,

17 Thiz appliance is NOT inlended Lo pe used by people with reduced physical, sensory, or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instraction
concerning use of the aopliance by a person responsible for their safety.

18 OMNLY uze allachments and accessories Lhat are provideo wilh Lhe procucl or are recommended by
SharkMinja. The use of attachments not recommended or scld by SharkiMinja may cause fire, electric
shock, orinjury.

19 NEVER place the Deluxe Creamerizer™ Faddle on the motor base without it first being sttached to
the ocuter bowl lid end the lic oeing attacheo o the outer Dowl.

20 Keep hands, hair, and clothing out of the container when loading and operating.
21 During operaticn ana handling of the appliance, aveid contact with moving parts.
22 DO NOT fill containers nast the MAX FILL lines.

23 DO NOT cperate the appliznce with an empty container,

24 DO NOT microwave the containers or zccessories provided with the apoliance, except the CREAMI®
Deluxe Pink. The pint can be microwswved.

25 DO NOT microwsave the oint for more than & minutes at a time. Wait until coaled before microwaving again.
26 NEVER |zave the apolance unattendec while in use.

27 DO NOT mix hot iquids. Doing so may result in pressure ouildup and stearn exposure trat can pose a
risk of the user beirg burned.

28 DO NOT process dry ingredients without adding liguid to the pint. It is net intendad for dry blending.
29 DO NOT perform grinding operations.

30 NEVER operate the sppliance without lids in place. DO NOT attempt to defeat the interlock
mechanism. Ensure the container and lid are pronerly installed before operation.

3 [efore operation, ensure all utensils are remaoved from containers, Failure to remove utensils can cause
containers te shatter and potentizlly result in perscnal injury and property damage.

32 Keep hands and utensils out of containars while mixing to reduce the risk of severe personal injury or
demage to the unit. A scraper may be used ONLY when the processor is not running.

33 DO NOT carry the unit by the hancle of the outer bowl. Hold the unit by grasping both sides of the
urit under the head.

34 DO NOT process hard, ‘oose ingredients or ice. This zppliance is not intended to process loose frozen
fruit, a block of solid ice, or ice cubes.

35 DO NOT freeze the pint at an angle. Pints must be placed cn a level surface in the freezer, Pints frozen
at an angle should NOT be orocessed,

36 The maxirmum rating wattage can be achieved with the fallowing recipe: Set the freezer to -16°C and
lat the freezer stabiliza, Whisk 1 box of instant chocaolate pudding powder (165 grams) with 2 cups of
mille for 2 minutes, Pour base into an empty CREAMI® Deluxe Pint up to the MAX FILL line. Flace the
pint in the freezer for 17.5 hours. Process the base using the RE-SPIN program.

SAVE THESE INSTRUCTIONS
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BEFORE FIRST USE

IMPORTANT: Review all warnings before proceading.

NOTE: All attachments are BPA free. Accessories are top-rack dishwasher safe and should NOT
be cleaned with a heated dry oycle. Ensure the paddle, pinl, oulter bowl, and lids zre all separated
before placing in the dishwasher.

DID YOU KNOW?

You can use the outer bowl to carry the CREAMi Deluxe Pint after removing it from the freezer.

1 Remocove all packaging materizals from the unit.

2 Wash containers, lids, and paddle in warm, soapy water, Use a dishwashing utensi with a handle to
clean the paddle.

3 Theroughly rinse and air-dry 2ll parts.

4 ‘Wipe control panel with a soft cloth.

FEATURES

(I) Use the Power button to turn the unit on or off
INSTALL LIGHT (v METALL )
Light will illurminate when unit is not fully assembled for use. If lignt
is nlinking, ensure the bowl is properly installec. IF light is salid, check I ADVANCED CREAREY TEGRRGLOGY |
that the paddle is installed. Vg
W E | e
COUNTDOWN TIMER Tap FUL | moTroM
Counts down remaining program time. —— T
ENJOY LIGHT -
When processing is complete, light will illuminate. drere % Larrd
PROCESSING MODE soapeT—e| . —suusi
Select processing mode prior to selecting a program. To orocess the
whole Deluxe Pint, press SULL. To process just the top half, press TOR. cmatn HILRSHAKE
o orocess the remaining half of the Deluxe Pint, press BOTTOM. " "
ERGTENOERT TEATTRA 1B
NOTE: TOP and BOTTOM modes are nol available with @ & a
CRINKABLE programs. SMEEIN RE-EPH

ONE-TOUCH PROGRAMS
Ezch One-Touch Program is intelligently designea to whip up delicious creations. Programs vary in length
and speed depending on the cptimal settings to get perfectly crearny results for that type of recine.

NOTE: To stop an active program, press the dial again.

NOTE: In order to ensure the highest possible standard for refurbished items,
all units are thoroughly inspected as part of the process.
For this item, water may be used during the refurbishing process and so;
you may notice some condensation in the water reservoir. It is recommended to rinse
the water reservoir with fresh water prior to its first use.

TECHNICAL SPECIFICATIONS
Voltage: 120v-, B0Hz

SCOOPABLE PROGRAMS

ICE CREAM

Designed for traditionally indulgent recines. Great
far turning dairy and dairy-alternative recipes
into thick, creamy, and scoopable ice creams.
LITE ICE CREAM

Designed for health-conscious consumers to
make ice creams that are low in sugar or fat ar
uUse sugar substitutes, Choose when processing
keto or palec recipes.

SORBET

Transform fruit-based recipes with high water
and sugar cantent into crearmy delights.

GELATO (not ilable on all dels)
Creztes custard bases for [talizn-style ice crearm.

FROZEN YOGURT

Easily transform vour favorite store-bought
yoguris inte healthy, creamy frozen treats with
the touch of a button. When making frozen
yogurt, ensure you are using full-fat yvogurt with
added sugar. Do not process nonfat yvogurt or
yogurt with no adcec sugar in the unit.

MIX-IN

DRINKABLE PROGRAMS

CREAMICCINO™ (not llable on all lels)
Cresate coffeehouse-quality frozen coffee arinks
with vour preferred coffee and sugar, along with
any crearner, milk, ar milk alternative you desire.
FROZEN DRINK

Mzke thicker. smoother, slower-melting frozen
beverages that go beyond resort-style quality.
SLUSHI

Recreate a favorite childhood treat by turning
water and powdered drink mixes or syrups into
silky-smocth, sipnable slushies.

MILKSHAKE

Designed to create guick and thick milkshakes by
combining your favarite ice cream {store bought
ar hamemade), millk, and mix-ins.

ITALIAN ICE

Designed to transfarm water and your favorite
fruity flavers into refreshing seoops of italian ice.

Designed to fold in pieces of candies, cockies, nuts, cereal, or frozen fruit to customize a just-processed

base ar store-bought treat.

NOTE: Mix-ins wore best if thay are added in Lhe middle of the Deluxe Pinl. After processing, use a spoon
to create a 1 Ve-inch-wide hole that reaches the bottorm of the processed portion of the Deluxe Pint.
Acd chopped or broken mix-ins to the hole and process again using the MIX-IN program.

RE-SPIN

Designed to ensure 2 smooth texture after running one of the preset programs. RE-5PIN is often needed
when the base is very cold (belew -7°F) and the texture is crumbly rather than creamy.

NOTE: Do not RE-5PIN nefore using the MIX-IN program.

FREEZING TIPS

sppropriate temperature.

cold temperatures.

For best results, set vour freezer petween 9°F and -7°F. The CREAMI®* Deluxe is designed to
process bases within this range. If yvour freezer is within this range. your pint should reach the

DO NOT lreeze Lhe Deluxe Pinl at angle. Place the Deluke Pint on a level surface in the freezer.

Upright freezers work best. & chest freezer is not recommended, as they tend to reach extrermealy

Frecrze the base for at least 24 hours, While it may be frozen, the base needs to rezch an even
colder temperature before it can be processed.

" Make the rmost of your time by prepoing several CREAMI Deluxe Pints at once. Keep these Deluxe
Pints in your freezer to Creamify™ on demand whenever the craving strikes.

Don’t want to wait 24 hours? Customize store-bought ice cream with mix-ins or make a milkshake.
To custormnize store-bought ice cream, scoop the ice cream into a Deluxe Pint and skip to step 11a in the

Using the Creami Delux section,
This is NOT a blender.

DO NOT process 2 solid block of ice or ice cubes,

DO NOT mzke a smoothie or process hard, locse ingredients.
Fruit must be crushed to release its juice or combined with other ingredients and frozen before processing.

USING THE CREAMi DELUXE

IMPORTANT: Review all warnings nefore proceeding.

1 Addingredients toc the CREAMI Deluxe Pint. DO NOT acd ingredients

past the MAX FILL line. For recipe inspiration, choose from hendreds of

recipes at ninjacreami.com.

2 Ifthe recipe regw

res the ingrecients Lo be frozen, snap the lid on the
Deluxe Pint and freeze for at least 24 hours.

before the unit i= plugged in.

NOTE: The unit must ke plugged in before assembly. The uniz will nat run if the outer bowl s installed

3 Plug in the unit and olace on a clean, dry, level surface such as a countertop

or table.

4 ‘When the base is prepped or frozen, remaove the Deluxe Pint lic and place

the Deluxe Bint in the cuter bowl.

NOTE: DC NOT process the Deluxe Pint if ingredients have been frozen at an angle or if the /
Celuxe Fint has een scooped out of and then refrozen unevenly.

Always srmooth out the surface of a processed treat before refreszing. If frozen unevenly,
put the Deluxe Pint in the fridge to allow the ingredients to melt. Then whisk to combine
ingredients, Refreeze, ensuring to place the Deluxe Pint an a lavel surface in the freezer.




5 Press and held the pecdle lateh on the top of the outer bow! [id. then inzsert
the Deluxe Creamerizer™ Padde in the bottom of the lid. Release the latch
to secure the paddle. When fully installed, the latch will be centered and the
paddle will be slightly loose,

6 Position the tab of the lid just slightly to the right of the cuter bowl handle
so the lines on the lid and handle align. Rotate the lid clockwise to lock.

With the unit plugged in, place the outer bowl cnto the motor base with
the handle centered below the control panel. Twist the handle ta the rignt
to raise the platform and lock the bowl in place, signaled oy a click.

c_"mmgn_:[

8 Press the power button to turn an the unit. If the outer bowl is oroperly
installed, the control paneal will illuminate and the unit will be ready for use.
Fress TOP, FULL, or BOTTOM, then use the gial Lo select the program that
matches your base. The program will 2utomatically stop when complete,

NOTES:

* TOP and BOTTOM modes are not available with DRINKABLE programs.

= [f tha install light is iluminated, the unit is not fully assembled for use, If the light is blinking, ensure
the bowl is properly installed, If the light is salid, check that the naddle is installed. Ensure to plug
tne unit in before installing the bowl.

9 When program is complete, remove the outer bowl by holding the bowl
release button cn the left sice of the motor base and twisting the handle
back Lo the center. As the handle is twisted, the platform will lower the
bowl. Pull the bow! straight back towars vou to remove.

10 To remove lid, press the lid unlock button and twist the lid counterclockwise.

NOTE: The unit does not sllow One-Touch Programs to be run back to back Between programs,
loweer the bowl and check the results before proceeding.

Ta If adaing mix-ins, use a spoon to create a 1'% inch-wide hole that reaches
the bottom of the processed portion of the Deluxe Pint. Add chopped
or broken mix-ins Lo Lthe hole in the Deluxe Pint and repeal sleps 6-10 Lo
process again using the same processing made and the MIX-IN program.

MIX-IN TIPS

Add /4 cup of crushed candies, frozen fruits, chopped nuts, chocclate pieces, and more, When
adding several different Lypes of mix-ins, do not exceed /4 cup in Lokal. Adjust the quantity of
mix-ins Lo taste, ensuring the outer bowl Iid can sl comfortably close over the Deluxe 2ink.

Hard mix-ins will remain intact.

Mix-inz like chocaolate, candy, and nuts will not be oraken down during the MEX-IN program. Use mini
chocelate chips and candies or pre-chopped ingredients.

Soft mix-ins will get broken down. Mix-ns |like cereal, cookies, and frozer fruit will end up smaller
after the MM program. Use bigger pieces of soft ingredients.

For ice crear and gelato, fresh fruit, sauces, and spreads are NOT recommended as mix-ins. Adding
fresh fruit, fudze, and caramel sauces will water down your treat. Chocolate hazelnut soread and nut
butbers also co not mix well. Frozen fruit or chooolate/caramel shell toppings are recommended.

Tk I¥ not adding mix-ins, RE-SPIN can be used on & crumbly or nowdery Deluxe
Pint to make it more creamy. RE-SPIN is often needed for very cold bases.
IFthe treat is smooth 2nd scoopable, go to step 12, If the base is crumbly or Q
powdcery, repeal steps 6-10 to process again using the RE-SPIN program.

RE-SPIN

‘ NOTE: Co not RE-SPIN nefore using the MIX-IN arogram. ‘

12 Lift the Deluxe Pint out of the ocuter bowl and enjoy!

13 Rinse the outer bow! lid to remove any sticky residue or pieces weoged in the
Deluxe Creamerizer™ Paddle Then delach the paddle by pressing the letch on the
top of the outer bowl lid. For easy cleanup, release paddie directly into the sink.

14 Turn the unit off by pressing tThe power button. Unplug the unit when finished.
Refer to the Cara & Maintenance saction for cleaning and storage instructions.

15 Didn't finish your Deluxe Pint? Flatten the top of your frozen treat with
a spocn or spatula before refreezing, If the treat is hard after refreezing,
process it again on the program used to make it If it's soft, just scoop and
enjoy it. Before reorocessing a drinkable leftover, add 2 4 oz, pour-in of
your choosing for FROZEN DRINK or 2 6 oz, pour-in of your choosing far
SLUSHI or CREAMICCING.

NOTE: If your treat contains mix-ins, orocessing again will further crush your mix-ins and create 2
new flavor,

CARE & MAINTENANCE

CLEANING

NOTE: 2efore cleaning, ensure to remove the Deluxe Creamerizer™ Paddle from tre outer bowl lid
by rinsing the lid and then oressing the paddle latch,

Hand-Washing
Wash containers, lids, and paddle in warm, soany water, Use a dishwashing utensil with a nangle to
clean the paddle. Thoroughly rinse and air-dry all parts.

Dishwasher
Containers, lids, and padale are top-rack dishwasher safe. Ensure the paddle, Deluxe Pint, outer bowl,
and lids are all separated nefore placing them in the dishwasher.

Outer Bowl Lid

Remove paddle belfore cleaning the ocuter bowl lid as ingredients may be stuck uncer the paddle. Then run
warm water through the paddle releaze lever and cut the drain noles on either side. Position the lid with
the lever side down to fully drain the lid.

Remove the dark grey rubber lip seal wranped arcund the middle of the underside of the cuter bowl lid.
Then hand-wash the lid and sesl with warm, soapy water or place n the dishwasher.

Motor Base
Unplug the motor base before cleaning. Wipe motor base with a clesn, damp
cleth. Do not use abrasive cloths, pads, or brushes to clean the basze.

Using & damp cloth, wipe the spindle belew the control panel after each use,

If liguid is tranped netween the motor base and the platform, raise the platform
to clean. Place the outer bow! entc the motor base with the handle centered

helow the cantrol panel. Twist the handle to the right to raise the platform. Then >
use a damp cloth to clean the area between the base and the raised platform. .

STORING
For cord storage, wrap the cord with the nook-and-loop fastener near the back of the motor base.
DO NOT wrap the cord around the bottom of the base for storage.

e

Do stare any remaining attachments alongsice the unit orin a cabinet where they will not be damaged or
create a hazard.

RESETTING THE MOTOR

This unit features a unigue safety system that prevents damage to the mater and drive system should
you inadvertently overload it If the unit is overlcaded. the motar will be tempararily disabled. Should this
occur, follow the reset procedure below.

1 Unplug the unit from the electrical outlet.
2 Allow the unit to coal for approximately 15 minutes.
% Remove the outer bowl Iid and paddle. Ensure no ingredients are jamming the lid assembly.

IMPORTANT: tnsure that maximum capacites are not exceeded. This is the most typical cause of
appliance overload,

NOTE: DO NOT process 2 solid block of ice or ice cubes. DO NOT make a smoothie or process hard,
loose ingredients. Fruit must be crushed to release its juice or combined with other ingredients and
frozen before processing.

TROUBLESHOOTING GUIDE

WARNING: To reduce the risk of shock and unintended operation, turn power off and unplug
unit before troubleshooting.

Unlt on while pr
+ Make sure the countertop and the fept of the unit are clean and ary

Frozen treat is liquid, not solid, after processing.

« |f a base is soft after processing, put the CREAMI® Deluxe Pint back in the freezer for several hours or
until desired consistency is reached.

+ For best results, freeze base for at least 24 hours and proce:ss imrnediztely after remaoving from the
freezer If the orocessed base is still not firm, try setting vour freezer to a coloer temperature, The urit
3 designed to procass bases between 9 -7°F.

+ The proportion of fat or sugar may o2 too hioh in your recipe, Consult the inspiration guids and uss
the included recipes as a guide for bast results,

Frozen treat looks crumbly or powdery after proc

+ When bases are frozen in very v cold freezers, they ma; come out crumbly. After running a One-Touch
Program, use the RE-SPIN program to make your frozen © oother and creamisr.

+ The proportion of fat or sugar may oe too low in your recipe. Consult the inspiration guide and use
the included recipes as a guide for bast results,

Ona-Touch Programs will not illuminate.
Ensure the un t |-’~ oluc:gpc inta a working outlet befors installing the outer bowl. Then press the powsr
autton ta

« Make s Ih(? uni'. i "I.,II'-,f a:;st.‘mblnd for uze. IT the unil is peowered on and the oular kJ< wil is nol
inzstalled carrectly, the install light will flash. I the paddle is not ir
llurminate. All One-Touch Programs will be availabla when the unit
made has been selectad,

is fully aﬂspmolad and a processing

+ The unit does not allow vou to run orograms back to back, Between programs, lower the bowl and
chack the results before raising the bowl and running another program.

Install light is flashing.

= The outer bowl is not installed or s not installed correctly. Re-install the paddle into the outer bow! lic and
the licd onto the outer oowl, then re-install the cuter bow! onto the metor base until it clicks into place

Install light is steadily illuminated.

» The outer bow 15 correctly installed, but the paddle is missing or has been incorrectly installed. Lower
the olatform oy prassing and hc‘ldlng the bowl releass button on the left of the motor base while
Lwisling the culer kJL, wl handle toward the cenler. Be sure Lhe paddle is inslalled in the lid.

The display shows E1 or E2 and the program lights are flashing.

= The motor has overloaced and needs to ke reset. Unplug the unit, remaove the bowl, and allow the
motor nase to cocl for approxirrately 15 minutes before runiing again.

+ Remaow e cutar bowl lic and pacdle, Ensure no ingredients are jamming the lid assambaly

+ The ingradients you are trying ta process might be teo dense. Make sure you are using ingredients
Wit ar or fat. Follow the r ion guide for best results

= Your freezer might be very cold. TI.; unit is cesigned to process bases be n 9°F and -7°F Change
the setting of vour freezer, move the Deluxe Pint to the front of your freezer, or leave the Deluxe Pint
out on the countar for a few minutes before processing.

+ DO NOT process a solid block of ice, ice cubes, or hard, loose ingredients.

The display shows E3 and the program lights are flashing.

= Ther as gn errar and the program did not successtully complete, First, unplug the unit. Check that
the paddle is installed properly, then plug the unit back in and try running the program again.

Deluxe Pint froze at an angle In the freezer.

= Forbest results, do not process a Deluxe Pint that has been frozen at an angle or scooped out
of ana then refrozen unev ,

= Always srmooth out the su of your ice cream before refraazing, If the Deluxa Pint is frozen
unsvenly put the Deluxe Pint inthe fridae o allow the ingredients to melt. Then whisk to make sure
tha ingredients are combined. Refreaze, making sure to place the Deluxe Pint on a level surface in

WOUE frecsor
Quter bowl will not release from motor base after processing.
+ Wait approximately 2 minutes, then try to remove the outer bowl again. Hold the release button on

the ide of the motor base and twist bow! handle clockwise to remove. This may take some force
= o pr%ent the outer nowl from getting stuclk on the motor base, make sure the cavily on top of the
paddle is fully dry before processing. Also, when processing different bases consecutively, make sure to

rinse and dry the paddle after processing each base, With some recipes, water may freeze between the
paddle and motor base causing them to stick together; drying the paddle betweean runs will prevent this,
Insicde of CREAMI Del Pint is d
= Lights ring of the Deluxe Pint is normal after recular use. To keep the Deluxe Pint from

scratching, orep ingredients in & separate bowl and avold aggressive use of metal utensils in the
Jeluxs P nt Clean witn soft, nonakrasive cloths,

REFURBISHED PRODUCT LIMITED NINETY DAYS WARRANTY

The Refurbished Product Service Center offers the following WARRANTY to the ORIGINAL purchaser of a product which
we have refurbished.

This product that has been refurbished is warranted against any electronic or mechanical defects for a period of NINETY
DAYS from the date of the original purchase by the consumer. Since this unit was sold as a refurbished item, the warranty
does not apply to any cosmetic appearance items such as scratches. Should a defect occur, the Refurbished Product Ser-
vice Center will repair or, at its option, replace defective unit/parts with new or rebuilt materials without charge for either parts
or labor. Replacement unit/parts will be warranted for the remaining portion of the original warranty period.
This warranty does not cover installation or damage from accident, misuse, abuse, improper wiring, incorrect voltage, operating
the unit against the instructions in the owner’s manual or any product which has been opened, altered, or tampered with.
This warranty does not cover costs for removal and or installation of the unit for repair. Under no circumstances shall the
service center be liable for any special, incidental or consequential damages or for any other expenses incurred by reason
of use or sale of this product. This warranty is in lieu of any other warranties expressed or implied warranty of merchantability
of fitness for particular use or otherwise.
This warranty gives the consumer specific legal rights and they may also have other rights which vary from State to State. Some
States do not follow the exclusion or limitation of incidental or consequential damages, hence the above exclusion and limitations
may not apply.
Refurbished Product Service Center
9043 Siempre Viva Rd Suite 110/120, San Diego CA, 92154

WARRANTY REPAIR INFORMATION

If you need service on your unit and this product requires repair during the 90 days warranty period; please go
to www.ConsumerServiceRefurbish.com or call the Refurbished Product Service Center at 562-946-3531 to
obtain the required return authorization (RA) number. Pack the unit properly (the original carton is ideal for this pur-
pose) along with a copy of your purchase receipt and a letter describing the problem. Send the unit freight prepaid
and insured to:

Refurbished Product Service Center,
Att: Customer Service Department 9043 Siempre Viva Rd Suite 110/120, San Diego CA, 92154
Your unit will be promptly repaired and returned to you.
We will refuse to accept delivery of the returned unit unless the assigned RA number appears on the outside of the shipping
carton.
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