
Recipes for High Speed Blender

A Lighter Way 
of Living



The high speed blender is a new type of multifunctional kitchen 

appliance that can easily make multigrain and soy milk, 

vegetable/fruit juice, sesame sauce, smoothie, rice or sesame paste, 

jam, shaved ice, or minced meat etc.

In comparison with other kitchen appliance, this blender has a top 

speed that allows breaking the cell walls of ingredients to completely 

release nutrition and retain healthy dietary fiber without any filtration 

needed.

The high speed blender can blend pulps, skin, cores and other hard 

components and transform them into a healthy delicious food within 

2 minutes. 
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Mango, Lemon and Walnut Juice

Ingredients

 1/2 cup mango

 2 lemon slices

 3 walnuts

 1 cup milk

Directions

1. Clean and cut the mango into small pieces.

2. Get the kernels out of walnuts. 

3. Add all ingredients in the jar and pour in the milk.

4. Plug in the blender and press the ON/OFF 

button. 

5. Press the Fruit Juice button to select the 

program, and press the ON/OFF button again to 

begin blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

7. Serve and enjoy. 

Grapefruit and Tomato Juice

Ingredients

 1/2 cup grapefruit

 1 cup tomatoes

 1 cup milk

Directions

1. Peel the grapefruit, and dice tomatoes into small 

blocks.

2. Put the grapefruit and the tomato blocks in the 

jar, and pour in the milk.

3. Plug in the blender and press the ON/OFF 

button. 

4. Press the Fruit Juice button to select the 

program, and press the ON/OFF button again to 

begin blending. 

5. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

6. Serve and enjoy. 

Serves 1 Serves1 

Mango is a fruit full of carotene and vitamin A that prevents aging, protects eyes 

and preserves epithelial skin tissues. Walnut with its natural sweetness and non-

toxicity has unlimited nutritional benefits. It helps replenish your blood, moisten 

your lungs, and lift your mood.

Grapefruit is a Nutrient-rich fruit that contains phytochemicals, like cryptoxanthin, 

carotene, lycopene, and naringenin etc. They are all premium antioxidants, able to 

scavenge free radicals, prevent cancer and reduce cholesterol and triglycerides 

concentration in the blood.
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Papaya and Lemon Juice

Ingredients

 3/4 cup papaya

 2 lemon slices

 1 1/2 cup milk

Directions

1. Peel a Papaya. 

2. Put the papaya and the lemon slices in 

the jar, and pour in the milk.

3. Plug in the blender and press the 

ON/OFF button. 

4. Press the Fruit Juice button to select the 

program, and press the ON/OFF button 

again to begin blending. 

5. Wait until it completely stops blending. 

The LCD screen will display 0 00:00 

when the program is finished.

6. Serve and enjoy. 

Watermelon, Pineapple, and Lemon Juice

Ingredients

 1 cup watermelon

 1/2 cup pineapple

 3 lemon slices

Directions

1. Peel the watermelon and the pineapple, and dice them 

into small blocks.

2. Put all the ingredients in the jar.

3. Plug in the blender and press the ON/OFF button. 

4. Press the Fruit Juice button to select the program, and 

press the ON/OFF button again to begin blending. 

5. Wait until it completely stops blending. The LCD screen 

will display 0 00:00 when the program is finished.

6. Serve and enjoy. 

Serves 1 Serves 1

These three fruits contain important amounts of vitamin C, vitamin E, and minerals 

that will support weight loss and help skin lightening.
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Strawberry Milkshake

Ingredients

 1/2 cup strawberries

 2 tsp sugar

 1 cup milk

Directions

1. Thoroughly wash the strawberries and slice each 

of them into two parts. 

2. Freeze the milk in your refrigerator. 

3. Put the strawberries, the white sugar and the milk 

in the jar.

4. Plug in the blender and press the ON/OFF 

button. 

5. Press the Milkshake button to select the program, 

and press the ON/OFF button again to begin 

blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

7. Serve and enjoy.

Mango Milkshake

Ingredients

 1 3/4 cup mango

 1 cup cherry tomatoes

 1 cup yogurt

 1 cup milk

 2 tbsp honey

Directions

1. Wash the mango and the cherry tomatoes, and dice 

the mango into small pieces.

2. Freeze the yogurt in the refrigerator.

3. Put all the ingredients in the jar and pour in milk.

4. Plug in the blender and press the ON/OFF button. 

5. Press the Milkshake button to select the program, 

and press the ON/OFF button again to begin 

blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

7. Serve and enjoy. 

Serves1 Serves 2
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Banana Milkshake

Ingredients

 1 cup banana

 1 1/4 cup milk

 4 tsp white sugar

Directions

1. Peel the banana and dice it into pieces.

2. Freeze the milk in the refrigerator. 

3. Add all the ingredients to the jar.

4. Plug in the blender and press the ON/OFF 

button. 

5. Press the Milkshake button to select the program, 

and press the ON/OFF button again to begin 

blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

7. Serve and enjoy. 

Peanuts and Jelly Milkshake

Ingredients

 2 cups milk

 1/8 cup blackberry jelly

 3 tbsp peanut butter

 1 banana

 2 tbsp honey

 1 tsp wheat germ 

Directions

1. Peel the banana and dice it into pieces.

2. Freeze the banana and milk in your refrigerator

3. Add the frozen banana and the milk, and all other 

ingredients in the jar.

4. Plug in the blender and press the ON/OFF 

button. 

5. Press the Milkshake button to select the program, 

and press the ON/OFF button again to begin 

blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished

7. Serve and enjoy. 

Serves 1 Serves 1
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Peanut Paste

Ingredients

 1 1/4 cup peanuts

 3 tbsp sesame oil

 1 tbsp salt

Directions

1. Bake the peanuts in the oven for 15 minutes 

under a temperature of 302℉.

2. Remove the peanuts skin then put them in the 

jar.

3. Plug in the blender and press the ON/OFF 

button. 

4. Press the Nuts button to select the program, and 

press the ON/OFF button again to begin 

blending. 

5. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

6. Pour the sesame oil and the salt into the jar and 

press the ON/OFF button. 

7. Press the Pulse button to select the program, and 

press the ON/OFF button again to begin 

blending. 

8. After 20s, serve and enjoy. 

Guacamole

Ingredients

 1 avocado

 2 tbsp coriander

 2 tsp basil

 1/2 cup water

 1 lemon

 1 chile pepper

 1/4 cup pistachio

 1/2 cup olive oil

 2 tsp garlic

 1 tsp salt

Directions

1. Wash the basil and the coriander. Peel the 

pistachio, deseed the chile pepper, and mince 

the garlic.

2. Cut the avocados in half. Remove seed. Score 

the inside of the avocado with a blunt knife and 

scoop out the flesh with a spoon. Squeeze the 

lemon, and pour some lemon juice on the 

avocado to prevent oxidation and discoloration.

3. Put all the ingredients and seasonings in the jar.

4. Plug in the blender and press the ON/OFF 

button.

5. Press the Nuts button to select the program, and 

press the ON/OFF button again to begin 

blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

7. Serve and enjoy.
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Sesame Paste

Ingredients

 1 cup white sesame 

seeds

 4 tsp sesame oil

Directions

1. Clean the white sesame seeds in clean water and filter 

them.

2. Pour the sesame seeds into a wok, and dry them with 

medium fire. Then turn the fire down to slowly fry them. 

Power off the wok until you hear cracks sounds. 

3. Pour the toasted sesame seeds in the jar.

4. Plug in the blender and press the ON/OFF button.

5. Press the Nuts button to select the program, and press 

the ON/OFF button again to begin blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

7. Pour the sesame oil and salt in the jar and press the 

ON/OFF button. 

8. Press the Pulse button to select the program, and 

press the ON/OFF button again to begin blending. 

9. After 20s, serve and enjoy. 

Hummus

Ingredients

 1 cup dried chickpeas

 1/2 cup white sesame 

seeds

 1/4 cup olive oil

 1 lemon

 1 tsp salt

 1 tsp garlic

 1/2 cup water

Directions

1. Soak the dried chickpeas in clean water for 30 hours 

until they look plump and swollen.

2. Cook the chickpeas by boiling them in water for 30 

minutes and then take them out.

3. Wash the white sesame seeds, and toast them in a 

wok.

4. Squeeze the lemon to get the juice out, and then 

add it with other ingredients in the jar. 

5. Plug in the blender and press the ON/OFF button.

6. Press the Nuts button to select the program, and 

press the ON/OFF button again to begin blending. 

7. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

8. Serve and enjoy. 
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Apple Smoothie

Ingredients

 1 3/4 cup apple

 1 3/4 cup ice cubes

 3/4 cup milk

 2 tbsp honey 

Directions

1. Clean the apple and dice it into small pieces.

2. Put the apple pieces, the ice cubes, the milk and the 

honey in the jar. 

3. Plug in the blender and press the ON/OFF button.

4. Press the Smoothie button to select the program, and 

press the ON/OFF button again to begin blending. 

5. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

6. Serve and enjoy. 

Chocolate Smoothie

Ingredients

 2 1/2 tbsp instant coffee

 1 1/4 cup milk

 2 cups ice cubes

 2 tsp honey

Directions

1. Slowly heat the pure milk. 

2. Pour the instant coffee into the milk, stir and cool it 

down. 

3. Freeze the liquid in your refrigerator.

4. Pour the coffee and milk, the ice cubes and the 

honey in the jar.

5. Plug in the blender and press the ON/OFF button.

6. Press the Smoothie button to select the program, 

and press the ON/OFF button again to begin 

blending. 

7. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

8. Serve and enjoy.

Serves 1 Serves 1
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Strawberry, Orange, and Coconut Milk Smoothie

Ingredients

 1 1/2 cup strawberries

 1 orange

 1/2 cup coconut milk

 1 cup ice cubes

Directions

1. Freeze the coconut milk in your refrigerator. 

2. Wash the strawberries, and peel the orange.

3. Put the strawberries, orange, coconut milk, and ice 

cubes in the jar.

4. Plug in the blender and press the ON/OFF button.

5. Press the Smoothie button to select the program, and 

press the ON/OFF button again to begin blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished

7. Serve and enjoy.

Grape Smoothie

Ingredients

 1 1/4 cup grapes

 1 cup strawberries

 1 cup bananas

 1 cup yogurt

 1 1/2 cup ice cubes

Directions

1. Wash the grapes and the strawberries. Peel the 

bananas and dice them into small pieces.

2. Put the grapes, the strawberries, the bananas, the 

yogurt, and the ice cubes in the jar. 

3. Plug in the blender and press the ON/OFF button.

4. Press the Smoothie button to select the program, 

and press the ON/OFF button again to begin 

blending. 

5. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished

6. Serve and enjoy.

Serves 1 Serves 2
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Corn Juice

Ingredients

 2 cups sweet corn

 1 3/4 cup cooled 

boiled water

 2 tbsp sugar

Directions

1. Slice the kernels from the cob, and wash them.

2. Put the kernels, the cooled boiled water, and the white 

sugar in the jar.

3. Plug in the blender and press the ON/OFF button.

4. Press the Vegetable Juice button to select the 

program, and press the ON/OFF button again to begin 

blending. 

5. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished

6. Serve and enjoy.

Cucumber, Orange and Pineapple Juice

Ingredients

 1/2 cup orange

 1 cup cucumber

 1/2 cup pineapple

 1 1/2 cup milk

 4 tbsp honey

 1/4 cup ice cubes

Directions

1. Wash the pineapple, cucumber and orange, peel 

and dice them into small blocks.

2. Add all the ingredients in the jar. 

3. Plug in the blender and press the ON/OFF button.

4. Press the Vegetable Juice button to select the 

program, and press the ON/OFF button again to 

begin blending. 

5. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished.

6. Serve and enjoy.

Note: Use a brush to carefully clean the cucumber if 

you eat them raw.

Serves 2 Serves 2
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Tomato and Sprouts Soup

Ingredients

 1/2 cup tomato

 2 tbsp sprouts

 6 dates

 1 tbsp wolfberry

 1/2 cup milk

 2 tbsp honey

 1/4 cup ice cubes

Directions

1. Wash the tomato and the sprouts.

2. Wash and deseed the dates.

3. Put all the ingredients in the jar.

4. Plug in the blender and press the ON/OFF button.

5. Press the Vegetable Juice button to select the 

program, and press the ON/OFF button again to 

begin blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished

7. Serve and enjoy.

Grape and Celery Juice

Ingredients

 1/2 cup grapes

 1/4 cup celery

 4 dates

 1 cup milk

Directions

1. Wash the grapes and the celeries. Cut the celeries 

into small pieces.

2. Wash and deseed the dates.

3. Add all the ingredients in the jar.

4. Plug in the blender and press the ON/OFF button.

5. Press the Extraction button to select the program, 

and press the ON/OFF button again to begin 

blending. 

6. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished

7. Serve and enjoy.

Serves 1 Serves 1

Tomato contains lycopene and trace elements selenium. As they are antioxidants, 

they scavenge free radicals, reduce the risk of cancer, and especially breast 

cancer.In addition, tomato is a vitamin C source that can strengthen your immunity 

and helps you look fresher and prettier.

In order to get a complete nutrition, you should eat grapes with skin and seeds. 

This Elechomes high speed blender can transform the grapes (with skins and 

seeds) into a juice easily drinkable. Grape seeds are rich in anthocyanin that works 

as an excellent antioxidant to effectively remove excessive free radicals inside 

your body. Celery is the best antihypertensive food.
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Celery and Cantaloupe Juice

Ingredients

 1 cantaloupe 

 1/4 cup celery

 1/2 cup milk

Directions

1. Wash the cantaloupe and the celeries, and cut them 

into small blocks.

2. Put all ingredients in the jar.

3. Plug in the blender and press the ON/OFF button.

4. Press the Extraction button to select the program, and 

press the ON/OFF button again to begin blending. 

5. Wait until it completely stops blending. The LCD 

screen will display 0 00:00 when the program is 

finished

6. Serve and enjoy.

Serves 1 

Don't cut the cantaloupe in long strips to avoid jamming the blade assembly. 

Cantaloupe contains vitamin A and vitamins C, which prevent aging, resist 

inflammation and avoid oxidation.
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