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READ ALL INSTRUCTIONS BEFORE USE
For your safety and continued enjoyment of this product, always 
read the instruction manual before using.

COOKING FORWARD™

WELCOME!

Whether this is your first Chefman® appliance or you’re already part of 
our family, we’re happy to be in the kitchen with you! With your new 
Handheld Milk Frother, you can create airy froth or foam for espresso-
based drinks like cappuccinos and lattes. Its compact, easy-to-hold 
design makes frothing and cleanup fast and simple.  
 
We know you’re excited to get frothing, but please take a few minutes 
to read our directions, safety instructions, and warranty information.  

From our kitchen to yours,
The Chefman® Team 
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This appliance is for HOUSEHOLD USE ONLY. 

WARNING: When using electrical appliances, basic safety precautions 
should always be followed including the following:

READ ALL INSTRUCTIONS: 

1. To protect against risk of electrical shock, do not submerge the 
unit’s body or batteries in water or other liquids.

2. This appliance should not be used by or near children or 
individuals with certain disabilities.

3. This appliance is not intended for use by persons (including 
children) with reduced physical, sensory or mental capabilities,  
or lack of experience and knowledge, unless they have been given 
supervision or instruction concerning the appliance by a person 
responsible for their safety.

4. Children should be supervised to ensure that they do not play with 
the appliance.

5. Avoid contact with all moving parts.

6. Never put the unit near a hot burner, in an oven, or in a dishwasher.

7. Do not use this product for anything other than its intended use.

8. The use of attachments not recommended or sold by Chefman 
may cause fire, electric shock, or injury.

9. Never use abrasive cleaning agents or abrasive cloths when 
cleaning the unit.

10. Use the unit only when it is completely assembled.

11. Before using for the first time, remove all packaging and wash  
and dry parts.

12. Do not attempt to repair the unit if a fault occurs. Contact Chefman 
Customer Support.

13. The Milk Frother requires two AA batteries for operation (not 
included with the product). Keep batteries out of reach of children. 

14. Batteries should be replaced by an adult or under adult supervision.

15. Only batteries of the same or equivalent type as recommended 
should be used in this product. 

16. Always dispose of batteries in accordance with recycling laws.

 SAFETY INSTRUCTIONS  SAFETY INSTRUCTIONS 
IMPORTANT SAFEGUARDS IMPORTANT SAFEGUARDS
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17. Assure that battery contacts are clean prior to installing new batteries.

18. Do not attempt to open anything on the unit other than the battery 
compartment. 
 

SAVE THESE INSTRUCTIONS

IMPORTANT: During the first few minutes of initial use, you may notice 
smoke and/or a slight odor. This is normal and should quickly disappear.  
It will not recur after appliance has been used a few more times. 

This appliance is not intended for use by persons (including children) with 
reduced physical, sensory or mental capabilities, or lack of experience 
and knowledge, unless they have been given supervision or instruction 
concerning use of the appliance by a person responsible for their safety. 

Do not place the appliance 
on a stovetop or any other 
heatable surface.

 SAFETY INSTRUCTIONS  SAFETY INSTRUCTIONS 
IMPORTANT SAFEGUARDS IMPORTANT SAFEGUARDS
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 FEATURES

 1. Battery Cover

2. Handle/Battery Housing

3. On/Off Switch

4. Shaft

5. Whisk
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 OPERATING INSTRUCTIONS

BEFORE FIRST USE

For best results, follow these instructions before using your Milk Frother for the 

first time.  

1. Remove and discard all packaging materials.

2. Rinse the whisk and shaft of any packing debris, and dry thoroughly. 

Wipe the handle down with a damp cloth if necessary. Never 

submerge the handle/battery housing in water or any other liquid. 

3. Insert 2 AA batteries (not included) by following the directions here 

and the illustrations on p. 7. Use your thumb to push the battery 

cover in the OPEN direction (Fig. 1). Insert batteries, being sure to 

match the polarity to the diagram (Fig 2). Slide the battery cover 

back on and push to close (Fig 3). You’ll need to push down on the 

batteries to fully lock the cover in place.

NOTE: Only use new batteries of the required size and recommended 

type. Do not mix old and new batteries or rechargeable batteries of 

different capacities.
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HOW TO USE YOUR MILK FROTHER

You can use your Milk Frother with either hot or cold milk. 

1. Fill a deep container no more than one-quarter full of milk. This is to 

prevent splashing or overflow as the milk expands during frothing. 

 

 

 

2. Before turning the Frother on, place the whisk just under the surface of the 

milk. Once in place, slide the switch down to turn the Frother on. NOTE: 

Avoid holding the Frother in a way that pushes the battery cover open.  

3. Rotate the Frother in a circular direction until you have as much froth as 

you desire. While the amount of foam that results will vary by milk type 

and temperature, you'll usually get 1/2 inch to 3/4 inch of foam on top of 

the milk.

4. Before removing the Frother from the milk, turn it off by sliding the switch 

up. Never lift the Frother out of the milk while still on or it will splatter. 

WARNING: Be careful when frothing hot milk, as the liquid may splash and 

cause scalding.

5. Spoon the milk foam onto your coffee drink.   

 OPERATING INSTRUCTIONS OPERATING INSTRUCTIONS

Fig. 1 Fig. 2 Fig. 3
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These tips will help you get the most out of your Milk Frother.

• Though whole milk froths best, reduced fat milk (2% or 1%) also 

froths well. Skim milk will froth briefly, with larger bubbles, but the 

foam quickly dissipates.

• Among non-dairy milks, oat milk produces the best foam, though 

almond and cashew milks also work well.

• If you’re frothing cold milk, ensure that it is as cold as possible 

before starting. 

• To heat milk before frothing, pour it into a microwave-safe container 

and heat according to your microwave instructions to just below 

a boil. Alternatively, heat it in a saucepan on the stove. (If the milk 

does boil, let it cool slightly before frothing.) The ideal temperature 

for frothing is about 150˚F.

• The Frother is also convenient for other light whisking jobs, such 

as whipping cream or hot chocolate, beating eggs or egg whites, 

emulsifying dressings, and whisking matcha tea. 

 TIPS

Always clean the Frother immediately after using it.

1. The Milk Frother is not dishwasher safe. Gently clean the shaft and 

whisk immediately after use with warm water and a little dish soap. 

Rinse well. Never submerge the handle/battery housing in water or 

any other liquid. 

2. Wipe the handle/battery housing with a damp cloth or sponge  

as needed. Do not rinse the handle.

3. Dry with a towel and store in a safe place. NOTE: The metal shaft of 

the Frother is delicate and can be bent if items are placed on top of it. 

4. If you’re not going to use the Milk Frother for an extended period of 

time, we recommend removing the batteries in case they leak and 

cause damage to the unit. 

5. If the Frother no longer operates, it’s likely because the batteries are 

dead. Remove them and replace them following the directions in 

Before First Use on p. 6.

 CLEANING AND MAINTENANCE
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We offer a limited 1-year Warranty available on sales through authorized 

distributors and retailers only. Please note that this Warranty becomes 

valid from the date of initial retail purchase and that the Warranty is non-

transferable and applies only to the original purchaser. 

This Warranty is void without proof of purchase within the United States and 

Canada. Service centers and retail stores do not have the right to alter or 

change the Terms and Conditions of this Warranty.

We encourage you to register your product. Registering can make the 

Warranty process easier and can keep you informed of any updates or recalls 

on your product. To register, follow the directions on the Chefman® Warranty 

Registration page in the Chefman® User Guide. Please continue to keep your 

proof of purchase even after registering.

WHAT THE WARRANTY COVERS 

•  Manufacturer Defects 

Chefman® products are warranted against defects in material and 

workmanship for a period of 1 year from the date of purchase when used 

in accordance with the directions listed in the Chefman® User Guide.

•  Qualified Replacements 

If your product does not work as it should, we will send you a new one. If the 

product is no longer available we will replace it with one that is comparable. 

Please note that in order to receive a replacement product you will need to 

provide a street address within the 48 contiguous states or Canada. We do 

not ship products to post office boxes or to addresses in Hawaii or Alaska.

THIS WARRANTY DOES NOT COVER

•  Misuse 

Damage that occurs from neglectful or improper use of products.

•  Poor Maintenance 

General lack of proper care. Please see Cleaning and Maintenance directions 

in the Chefman® User Guide for information on proper maintenance.

•  Commercial Use  

Damage that occurs from commercial use.

•  Altered Products  

Damage that occurs from alterations or modifications by any entity other 

than Chefman®; removal of rating label.

•  Catastrophic Events 

Damage that occurs from fire, floods, or natural disasters.

•  Loss of Interest  

Claims of loss of interest or enjoyment.

TERMS AND CONDITIONS 
Limited Warranty

TERMS AND CONDITIONS 
Limited Warranty
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For product information, visit chefman.com

This Warranty gives you specifi c legal rights, and you may also have other rights that 
vary from state to state or province to province. Some states or provinces do not 
allow the exclusions or limitations set forth in this Warranty, so the above limitations 
or exclusions may not apply to you depending on the jurisdiction of purchase.

OTHER LIMITATIONS: ALL WARRANTIES OF ANY KIND WHATSOEVER, EXPRESS, 
IMPLIED, AND STATUTORY, ARE HEREBY DISCLAIMED. ALL IMPLIED WARRANTIES 
OF MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE ARE HEREBY 
DISCLAIMED, PROVIDED THAT IF ANY IMPLIED WARRANTIES OF ANY KIND IS 
REQUIRED BY ANY JURISDICTION, INCLUDING MERCHANTABILITY AND FITNESS 
FOR A PARTICULAR PURPOSE, THE DURATION OF SUCH IMPOSED IMPLIED 
WARRANTY IS LIMITED TO ONE (1) YEAR. THIS WARRANTY DOES NOT COVER, 
AND CHEFMAN® SHALL NOT BE LIABLE FOR, INCIDENTAL, INDIRECT, SPECIAL 
OR CONSEQUENTIAL DAMAGES, INCLUDING WITHOUT LIMITATION, DAMAGE TO, 
OR LOSS OF USE OF THE PRODUCT, OR LOST SALES OR PROFITS OR DELAY OR 
FAILURE TO PERFORM THIS WARRANTY OBLIGATION. THE REMEDIES PROVIDED 
HEREIN ARE THE EXCLUSIVE REMEDIES UNDER THIS WARRANTY, WHETHER 
BASED ON CONTRACT, TORT OR OTHERWISE.

Chefman® is a registered trademark of RJ BRANDS, LLC.
Cooking Forward™ is a trademark of RJ BRANDS, LLC.
Intertek® is a registered trademark of Intertek Group, PLC. 

 CHEFMAN® WARRANTY REGISTRATION

What do I need to register my product?

• Contact Information 
• Model Number 
•  Proof of Purchase 

(online confi rmation, 
receipt, gift receipt)

• Date code

How do I register my product?

All you need to do is fi ll out a simple Chefman® registration form. 
You can easily access the form in one of the two ways listed below:

1. Visit chefman.com/register.

2. Scan the QR code below to access site:

MADE IN CHINA/FABRIQUE EN CHINE
AC ONLY/ AC SEULEMENT

DATE CODE:

ACCESS CODE:

Model/Modele: RJ25-C 
Conveyor toaer 
120v~60hz   1800W 
CONFORMS TO UL STD. 1026 
CERTIFIED TO CSA STD.C22.2 No.64 
CAUTION: DO NOT IMMERSE IN WATER 
ATTENTION: NE PAS PLONGER DANS L’EAU 
WARNING: TO PREVENT ELECTRIC SHOCK, 
UNPLUG BEFORE CLEANING 
PRÉAVIS: POUR ÉVITER LES CHOCS ÉLECTRIQUES, 
DÉBRANCHEZ L’APPAREIL AVANT DE L’UTILISER 
READ INSTRUCTIONS BEFORE USING 
LISEZ LES INSTRUCTIONS AVANT DE L’UTILISER 
HOUSEHOLD USE ONLY 
POUR USAGE DOMESTIQUE SEULEMENT

0000000

0000

XXXXXXXX

 CHEFMAN® WARRANTY REGISTRATION

NOTE: Label depicted here is an example.
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