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Premium design koulivounxavr, B copa and aloupivio, 1200W

Premium design kitchen machine
with fully aluminum diecast housing, 1200W

@ OAHFIEZ XPHEHE
@& USER MANUAL




]
EAAHNIKA

MAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIZ 3HMANTIKEZ OAHIIEZ
AZDAAEIAZ,

AlaBAOTE NPOCEKTIKA TIC 0dNYIEG XProNG NpIv BECETE T CUOKEUN O AsIToupyia
Kal QUAGETE TIG 0dnyieg, TNV anodei&n kai eav eival duvaTov To KOUTI PE TV
EOWTEPIKA OUOKeUAaOid. Eav DWOETE TN CUOKEUN O€ TPITO, NAPAKAA®

peTaBiBaoTe kai TIg 0dnyieg Xpnone.

2YMBOAA ErXEIPIAIOY OAHIIQN

>NUAVTIKEC MANPOPOPIES YIa TNV AOPAAEIG aag sival Pe 101k onuavon. Eival
anapaiTnTo va CUUHOPPWVEDTE PE AUTEG TIC 0dNYIEC NPOKEINEVOU va
anopeuxBoUV aTuxnuUaTa Kai Tuxov {nUIEC 0T CUOKEUN.

/N MPOEIAOMOIHZH: To cUPBOAO AUTH GAC NPOEISOMOIE YA TOUC KIVEUVOUG
OXETIKA PE TNV Uyeia oag kar unodeikvUel niBavoug KivoUvoug TpauudaTIohoU.
/\ MPOZOXH: AuTO avapépeTal oe MBavouc KIVOUVOUC YIa TN CUCKEUR 1 GAAG
avTIKEipeva.

I SHMEIQSH: AuTo Tovilel GUPBOUAEC Kal MANPOPOPIEC.

OAHTI'IEZ AZDAAEIAZ

1. BeBaiwBeite 0TI n Taon Tou dIKTUOU 0A¢ €ival n idla JYe TNV TAon nou
avaypagpeTal gTnV €TIKETA XAPAKTNPIOTIKWY TNG CUOKEUNC. H OUOKEUN NpEnel va
€ival navta ansvepyonoinuévn npiv Tn OUVOECETE OTNV NApoxn PEUNATOC.

2. H ouokeun npoopileTal anokA&IOTIKA yia 181WTIKH, OIKIAKn XPron Kal yia Tov
NPOBAENOUEVO OKOMO. AUTN N CUOKEUN deVv €ival KATAAANAN VIa ENayyeEAUATIKN
xpnon.

3. Ma va ano@uyeTe Tov KivOuvo nAekTponAn&iag, un BubileTe To kKaAwdio, To
PIG ) TN CUOKEUN O€ vePO 1) oMnolodNNoTe AAAO UYpPO.

4, TonoBEeTNOTE TN CUOKEUN NAvw O Pia €ninedn enigpdaveid. Mnv TonoBeTeITeE TN
OUOKEUN NAvw 1 KovTa o€ eUPAEKTA UAIKG (KOUPTIVEG, XaAId K.A.M.), KaAOPIPED,
(PoUPVOUC 1 GAAEG NNYEC BepPOTNTAG.

5. Mn WETAKIVEITE TN CUOKEUN KATa Tn JIAPKEIa AEIToupyiag Tng.

6. Mpiv Tov kKaBapiopod, TNV anodrkeuon Kal KaTa Tnv npoodnkn/apaipeon
€EAPTNUATWY, ANEVEPYONOINATE TN OUCKEUN KAl dPAIpETTE TO PIG Ano Tnv npila.
7. MnV aQnVveTe TN CUOKEUN va AEIToupyei XwpiG eniBAeyn. Eav anoxwproeTe
anod 1o dwWATIO, ANOCUVOEETE NAVTA TN CUCKEUN and Tnv Tpo®odoaid.
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8. MOTE YNV aerVeTE TN CUOKEUN va AEITOUPYEI OTav 0 KAdocg WIiENG ival adeiog
N Xwpig enipAeyn.

9./\ MPOZOXH: Aci€Te 131aiTEPN NPOCOX OTAV N CUOKEUT XPNOIHOMOIEITAl O€
XWPOUG ornou undpyouv naidid, avannpol 1 aToua HE PEIWPEVEC OWUATIKEC,
a100NTNPIAKEG | dIAVONTIKEC IKAVOTNTEC.

10. H ouokeun pnopei va xpnoiyonoin®ei and atoua PE HEIWUEVEC CWHATIKEG,
a100NTNPIAKEG f dIAVONTIKEC IKAVOTNTEC 1 EAAEIYN EUNEIpiag Kal yvwaong, av
gival uno eniBAewn 1 Toug exouv O0BEi 0dNYieC OXETIKA E TN XPHon TNG
OUOKEUNG UE aopaAr] TpOMO KAl KaTavooUV ToUG OXETIKOUG KIVOUVOUG

11. KpaTthoTe TN GUOKEUN Kal TO KAAWDIO TNG CUOKEUNG Hakpida and naidid.

12. Mnv aenveTe Ta Naidid va naifouv Pe TN CUOKEUN.

13. Ma va eEao@aAioeTe TNV acPaAieia Twv Naidiwy, KPATAOTE OAA TA UAIKA
ouokeuaaoiag (MAAOTIKEG OAKOUAEC, KOUTIA K.AM.) Jakpid Touc.

/\ MPOEIAOMOIHZH: Mnv eniTp£neTe oTa Naidid va naifouv e Ta UAIKA
ouokeuaaoiac. Kivduvocg aogpuéiac!

14. AnayopeueTal n xprjon ano naidid.

15. AnNocuvOEETE NAVTA TN CUOKEUN anod Tnv Tpopodoaia 0Tav OAOKANPWOETE TN
Xpnon.

16. Mnv npoonaBrosTe va €NIOKEUAOETE TN OUOKEUN POVOI 0aG. ENKoIvwvnaoTe
ME evav eEEIBIKEUPEVO TEXVIKO.

17. EA&yxeTe kata diaoTrAPaTa To KAAwdIo yia TUXOV (pOopEC.

/\ MPOEIAOMOIHZH: Mn XpNnOILOMOIEITE T CUOKEUR aV TO KAAMBIO EXEI
@Oapei N av N CUOKEUN NECEl 1 €xel unooTei onoladnnoTe {nuia. Ma va
ano@uUyeTE KivOuvo NAekTponAn&iac, unv enixeipnoeTe va enidlopbwoeTe TN
OUOKEUN JOVOI 0aG. EnikoIvwvnoTe JE évav eEEIBIKEUPEVO TEXVIKO YIA EMIOKEUN.
XpNOIKUONOIEITE HOVO YVNOIa avTAaAAAKTIKA.

/\ MPOZOXH: Kivduvog nAekTponAngiag r pwTIac!

e Mn anoouvapuOAOYEITE TN CUCKEUN.

e Mn XpNOIUONOIEiTE NPOCBETA 1 AAAa €EapTruaTa nou O NapexovTal ano Tov
KATaoKeUaaoTn.

18. Mnv aenveTe To KAAwWdI0 TPOPOdOTiac va KPEPETAl and TNV Akpn Tou
TpanedioU i ToU NAYKOU, N va EPXETAl OE ENAPN HE KAUTEC EMIPAVEIEC.

19. Mnv TpaBATe 1 TEVTWVETE TO KAAWDIO TNG CUCKEUNC.

20. Eav n em@aveia gival payiopevn, anooguv>oeSTE TN CUOKEUN and Tnv
Tpopodoaia yia va anopuUyeTE To eVOEXOUEVO NAekTponAngiac.

21. Mnv €NICKEUACETE TN OUOKEUN POVol 0ac. ENikoivwvAoTE PE Evav
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€EEIOIKEUHEVO TEXVIKO.
22. Mnv ayyileTe Ta KIVOUpEva Pepn TNG kata Tn didpkela AeIroupyiag Tng
OUOKEUNC.

EMIZKOMHZH ZYZKEYHZ

KOYZINOMHXANH

. Ke@ahn kougivopnyxavig

. MAAKTpa apng e 06ovn LED (pubpioceig)
. MAAKTPO anoouvdeong KEPAANG

. Alapaveg kanaki kadou

. Ynodoxr epyaiciowv

. AuyoddapTtng

. Kadog pi&ng 5L ano avoeidwTo atadAl

. Baon kougivounyxavng

. favtlog CupwpaTtog

10. ravrdog avapeiEng

O 0 NO Ul WN -

OOONH ME NAHKTPA A®HZ

1. 'EvOeIEn €EapTrATOC TO 0MOoIo €ival KATAAANAO yia TNV EMIAEYHEVN TaxUTNTA AEIToupyiag
2. TaxuTnTa Aeiroupyiag

3. AUEnon / peiwon TaxuTnTag Acimoupyiag - PUBUION wpag XpovodiakonTn

4. XpovodiakonTng

5. Evepyonoinan / anevepyonoinan Koudivounxavng

MPIN AMO THN NPQTH XPHZH

1. AlaBaoTe NPOOEKTIKA OAEG TIG 00NYIieg Kal PUAAETE TIG yia HEAAOVTIKN avagopd.

2. AQaip€oTe OAA Ta UAIKG OUOKEUAOIAg KAl KPATHOTE TA PakpId ano naidid.

3. AQOU anoCUCKEUAOETE TN OUOKEUN eAEYETE yia miBaveg BAABReG. Z€ nepinTwon BAARNG n opatou
NPoBAAKATOC, PN XPNOIKOMOINCETE TN CUOKEUN Kal aneubuvOEiTe 0TO KATAOTNHA NMOU TO AYOPACATE.

. _____________________________________________________________________|]




4. SuvioTaTal va kabapioeTe Tn CUOKEUN, ONWG NePIypAPeTal oTnv evotnTa "Kabapiopog'.

5. EAéyETe OTI n TAon Tou SIkTUOU nou Ba XpnOoIKonoINaeTe TaIpIAalel e TNV TAon AsIToupyiag nou
avaQEPETAl OTNV ETIKETA XAPAKTNPIOTIKWV TNG CUCKEUNG Kal OTI BpiokovTal O avTigTolxia.

6. BeBaiwBeiTe OTI N ouoKeur Ba o€ ouvdebei POVO OE YEIWHEVN KAl OWOTA EYKATEOTNKEVN Npila.
7. TonoBEeTAOTE TN CUOKEUN O€ [ia eninedn eNQAVEIA KAl JAKPIA and eUQAEKTA avTikeipeva. Na
(puUAacoeTal ndvta pakpid anod naidia.

OAHIIEZ AEITOYPIIAZ

1. EA&yETe OTI n TAon Tou JIKTUOU MNou Ba XpnoiJonoInNoeTe TaipIdlel Pe TNV TACN AEIToupyiag nou
AvaQEPETAl OTNV ETIKETA XAPAKTNPIOTIKWV TNG CUCKEUNG Kal OTI BpiokovTal O avTigTolxia.

2. BeBaiwBeiTe OTI N ouoKeur Ba o€ ouvdedei POVO OE YEIWHEVN KAl OWOTA EYKATEOTNHEVN Npila.
3. TonoBEeTAOTE TN CUOKEUN O€ OTEYVN, €NINedn em@davelia.

4. MiEQTE TO NANKTPO anacPAANIONG KAl ONKWOTE TO Bpaxiova TNG CUOKEUNG.




6. TonoBeTrOTE TO dlAPAVEG KANAKI Tou kadou MiENG yUpw and Tov d&ova Kivnong, akoAoubwvTag
Tov 0dNYO YIa va TO EUBUYPANMIOETE PE TNV EVOEIEN TNG KEPAANG, NIECTE EAAPPWG TO KAMAKI NPOG TA
€NAVW YIA va KOUWNWOEI Kal NEPIOTPEWYTE TO PEXPI VA ATPAAioEl.

7. TonoBetnoTe €va eEaptnua (auyodapTn, yavTtlo avapiEng, yavtlo {upwpaTog) aTov agova
Kivnong kal ao@alioTe To NEPIOTPEPOVTAG To OeEIOATPOPA HEXPIG OTOU va TonoBeTnBei cwaoTda oTNV
€YKOMM MOU UNApPYEl oTov agova Kivnaong.

8. MaTnoTe To NANKTPO anac@AaAiong Kal KaTeRAOTE To Bpaxiova Npog Ta KATw. BeBaiwBeiTe OTI 0
Bpaxiovag €xel aopaAioel oTn Baon.




9. AKOAOUBNOTE TIC NAPAKATW 0dNYIieG KAl CUPBOUAEUTEITE TOV Mivaka yia TV Napackeun ouvTaywy,
TN KEYIOTN NOCOTNTA UAIKQV Kal TN pUBUICH TaXUTHATWV.

Yoo Eicd Eninedo Xpovog MéyioTn NapaTneAGE!
pnon Ikova TaxuTnTag (AenTa) noooTnTa pamnpnoeis
ravrfog Bapiss Cupleq
Zopdopato 1-3 5 1Kg (nx. yopid,
HoHaTos Cupapikd)
EAappia
ravr i e
' og 3.4 5 1Kg ulvuovm(n X
avapigng KPEUEG,
Hapeyka)
Meaoaieg (UpEG
. (nx. KpEneg,
Auyod - ;
uyoddapTng 5-6 6 800ml ueiyya yia
KEIK)

10. H koulivounyavr) diabeTel 6 TaxUTNTEG AsiToupyiag. MapakaTw Nivakac Je AENTOUEPEIEG:

TaxuTnTa AsiToupyiag I'Ipoz-:n)l\);i(::;/\c;iz Z(povoq PUBMION XPOVOJIaKONTN
1 10 AenTa Anod 1 éwg 10 AenTd
2 10 AenTa Anod 1 €wg 10 AenTd
3 10 AenTa Ano 1 €wg 10 AenTa
4 10 AenTa Ano 1 €wg 10 AenTd
5 10 AenTa Ano 1 €wg 10 AenTa
6 10 AenTa Ano 1 €wg 10 AenTa

MIEoTE TO NAAKTPO EVEPYOMOINONG TNG KOUJIVOUNXAVAG YIA Va TNV EVEPYONOINOETE Kal MIECOVTAG
eAaPPWC Ta NANKTPA aPnG “- / +” , eMAEETE TNV eMBuPNTA TaxuTnTa Asiroupyiag. O
NPOEMIAEYHEVOC XpOVOG AsIToupyiag yia kaBe TaxuTnTa €ival 10 AenTd. 3Tn TEAOC TOou XpOVoU N
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KOUJIVOUNXAVh anevepPyonolsiTal auTOPaTd. MMNopeiTeE va NpoypappaTiosTe To XpOVo AsiToupyiag
XPNOIKONoI®VTAG Ta NARKTPA a®ng “- / +".

[MPOrPAMMATIZMOZ XPONQY AEITOYPI'IAS I'MA AYTOMATH AEITOYPI'IA

1. EMIAEETE TNV emiBupnTn TaxuTNTa ASITOUpYiac.

2. Mi€oTe To NAAKTPO evepyonoinong. H €v3elEn Tou XpoOvou Tou xpovodiakonTn Ba Eekivnoel va
avaBooBrvel.

3. PuBuioTe To €MBUPNTO XPOVIKO SIACTNUA ASITOUPYIAg OTn CUYKEKPIKEVN TaxuTnTa niefovTag Ta
nAnkTpa (- / +).

4, MiéaTe Eavd To NAAKTPO evepyonoinong yia va eniBeBai®oeTe Tn pUBUIoN oac. H koulivounxavn
Ba Eekivioel va AsiToupyei kal Ba anevepyonoindei autoépaTta 6Tav NapéABel To Xpoviko S1aoTnua
AEIToupyiag nou €XETe opioel.

i ZHMEIQZH: Katd T didipkeia Aemoupyiac Unopeite va aANaEeTe TaxUTNTa Aemoupyiac.

5. TNV NepinTwon nou eMAEEETe pia TaxUTNTa AsiIroupyiac aAAa dev BEAETE va opioeTe
OUYKEKPILEVO XPOVO AEITOUpYiac, EMAEETE TNV TaxUTNTa Kal NIECTE TO NANKTPO evepyonoinong duo
(POPEC ouvexopeva. H koulivounxavn 6a Eekivrosl Tn AsiToupyiag TnG. MMNopeiTe va Tn OTAPaTnOETE
niedovTag pia popd To NAAKTPO Anevepyonoinonc.

i ZHMEIQZH: XpnoiuonolgioTe To Avolypa OTo Kandki Tou KASOoU YIa va GUHMANPOOETE UAIKA KaTa
Tn S1dpKela TNG AsiIToupyiag.

MPOTEINOMENEZ NAPAZKEYEZ

MAPAZKEYH ZYMHZ
1. XpnoiponoigioTe Tov yavt{o {UU®UATOC.
2. MpoTaon docoAoyiag yia anAn uun:
e 500g aAeupl
* 100g Caxapn
e 25g OKOVN yaAaTog
e 10g payia
e 75g BouTupo
e 3 KPOKOUC auywVv
e 8g aAdTi
e 225ml vepd
i ZHMEIQZH: 'Otav yepileTe Tov KAd0 WIENC, BERAIWOEITE OTI dev UNEPBAIVETE TN HEYIOTN
noooTnTd.
3. PuBuioTe otnv TaxUuTtnTa 1 yia 30 deuTEPOAENTA KAl OTN CUVEXEIA OTNV TaxuTnTa 2-3 yia nepinou
10 AenTa.

MAPAZKEYH MAPErKAZ

1. XpnoigonoinoTe Tov auyodapTn.

2. PuBuioTe TNV TaxUTNTa OTO 5-6, XTUMNOTE Ta AONPAdia TWV AUYWV XWPIC va OTAPATIOETE Vid
nepinou 5 AenTa PEXP! TO PiyHa va yivel cupnayec.

i ZHMEIQZH: MéyioTn noodTNTA VIa NAPACKEUR Hapeykac eOc 24 auyd




KAOGAPIZMOZ KAI ZYNTHPHZH

AKOAOUBNOTE QUTEC TIC 0dNYIEC YIa va PPOVTICETE OWOTA Kal HE AOPAAEIA TN CUOKEUN 0dG.

1. MAavToTe anoouvdOEETE TN CUCKEUNR ano Tnv Tpo@odoaia npiv Tov kadapiopo f Tn ouvapuoAdynon
Kal NEPIPEVETE EWG OTOU N OUOKEUN KPUWOEI NARPWC.

2. Mn BuBIileTe TN CUCKEUN OTO VEPO Kal Un PiXVETE aneuBeiag enavw TNE vepd kabwg Ba unopoloe
va odnynoel os nAekTponAn&ia i nupkayid.

3. A MPOZOXH: Mn XpnoOILOMNOIEITE GUPHATIVEC BOUPTOEC F) AAAG AIXHNPA AVTIKEILEVA.

4. Mn xpnoiJonoleite 6Eiva 1 AsIavTIKG anoppunavTikd.

5. KaBapioTe To nepiBANUa PE £va eAaPpWC BPEYHEVO Navi XWPIG anoppunavTiko.

6. KaBapioTe Tov kado WIiEng kal Ta e€aptnuaTa pe (e0TO VEPO Kal AMIO anoppunavTiko.

7. AQNOTE Ta €EAPTAKATA VA OTEYVMOOUV NANPWS MNPIV ENAVACUVAPHIOAOYNOETE €K VEOU TNV
OUOKEUN.

/A MPOZOXH: O kad0C WIENC Kal Ta EAPTAKATA aAVALEIENG Sev MPEME! VA NAEVOVTAI OTO MAUVTAPIO
niaTwv. H upnAn Beppokpacia kal Ta kabapIoTIKA UNOPE va ENNPEACOUV TNV NoIOTATA TOUG KAl vd
Ta anoxpwuaTioouy.

AMNOOHKEYZH

1. Mpiv TNV anoBnKeuon TNG CUOKEUNG, anoguVvOEETE NAVTA TO KAA®SIO anod Tnv TpoPodoaid.

2. BeBaiwBeite 0TI N cuokeun eival kpUa Kal OTEYVH NPIV TV anodnkeuon.

3. AnoBnkKeUeTe NAvVTa TN CUCKEUN pakpld ano naidid.

4, AnoBnkeUETE NAVTA TN OUCKEUN O ao@aA&G Kal kaBapo PEPOG. Ma Tnv KaAUTEPN NPoaoTacia Tng
OUOKEUNG, anoBnkeloTe TN YECA oTNV apxIKh TNG CUCKEUAaid.

ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.

Read the operating instructions carefully before putting the appliance into
operation and keep the instructions, the receipt and, if possible, the box with
the internal packing. If you give this device to other people, please also pass on
the operating instructions.

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/A WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION: This sign refers to possible hazards to the machine or other
objects.

I NOTE: This sign highlights tips and information




SAFETY INSTRUCTIONS

1. Ensure that the voltage indicated on the appliance rating label corresponds
to the voltage in the mains.

2. The appliance is designed exclusively for private, domestic use and for the
envisaged purpose. This appliance is not suitable for commercial use.

3. To protect against risk of electric shock, do not immerse the cord, plug or
unit in water or any other liquid.

4. Place the appliance on a flat surface. Do not place the appliance on or near
flammable materials (curtains, carpets, etc.), radiators, ovens or other heat
sources.

5. Do not move the appliance during operation.

6. Before cleaning, storing and adding / removing components, switch off the
appliance and unplug it.

7. Do not operate the appliance without supervision. If you should leave the
workplace, always unplug the appliance.

8. Never let the appliance operating when the bowl is empty and without
supervision.

9. /A CAUTION: Take special care when using the appliance in places where
there are children, the disabled or people with reduced physical, sensory or
mental abilities.

10. The appliance can be used by people with reduced physical, sensory or
mental abilities or lack of experience and knowledge, if they are supervised or
instructed on how to use the device safely and understand the risks involved.
11. Keep the appliance and its cord out of the reach of children.

12. Do not let children play with the appliance.

13. In order to ensure your children's safety, please keep all packaging (plastic
bags, boxes, polystyrene etc.) out of their reach.

/N WARNING: Do not allow children to play with the foil. Danger of
suffocation!

14. Children are not allowed to use the appliance.

15. Unplug the appliance when not in use and before cleaning.

16. Do not attempt to repair the appliance by yourself. Contact a qualified
technician.

17. Periodically check the cable for damage.

/N WARNING: Do not operate the appliance with a damaged cord. In order to
avoid the risk of an electric shock, never try to repair the appliance by yourself.
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Bring it to the authorized service station for repair. Use only the original spare
parts.

/\ CAUTION: Risk of electric shock or fire!

¢ Do not disassemble the appliance.

¢ Do not use additives or other components not supplied by the manufacturer.
18. Do not let the power cord hanging off the edge of a table or bench, or
come into contact with hot surfaces.

19. Do not pull or stretch the appliance power cord.

20. If the surface is cracked, disconnect the appliance from the power supply to
avoid electric shock.

21. Do not attempt to repair the appliance by yourself. Contact a qualified
technician.

22. Do not touch moving parts during operation of the appliance.

PARTS IDENTIFICATION

KITCHEN MACHINE

. Mixer head

. LED touch panel (settings)
. Head release button

. Splashguard

. Tool socket

. Whisk

. Stainless steel bowl 5L

. Base unit

. Dough hook

10. Stirring hook

O 0 NO U WN -

LED DISPLAY WITH TOUCH PANEL

1. Accessory suitable for the selected speed
2. Speed

3. Time/speed + / -

4. Timer

5. ON /OFF
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BEFORE FIRST USE

1. Read all instructions carefully and keep them for future reference.

2. Remove all packing materials and keep them away from children.

3. After unpacking the appliance, check for possible damage. In the event of a fault or visible
problem, do not use the device and contact the store where you purchased it.

4. It is recommended that you clean the appliance as described in the "Cleaning" section.

5. Ensure that the voltage indicated on the appliance rating label corresponds to the voltage in the
mains.

6. Make sure that the appliance only plugs into a properly grounded and properly installed socket.
7. Place the appliance on a flat surface and away from flammable objects. Always keep out of the
reach of children.

HOW TO USE

1. Ensure that the voltage indicated on the appliance rating label corresponds to the voltage in the
mains.

2. Make sure that the appliance only plugs into a properly grounded and properly installed socket.
3. Place the appliance on a on a dry, flat surface.

4. Press the release key and lift the appliance arm.

5. Place the mixing bowl on the base and secure it as the arrowhead denotes (by turning it
counterclockwise).
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6. Place the transparent lid of the mixing bowl around the drive shaft, following the guide to align it
with the head indicator, push the lid slightly upwards to lock it and turn it until it locks into place.

7. Place one attachment (whisk, stirring hook, dough hook) onto the drive shaft and lock it by
turning it clockwise.

8. Press the release button and push the arm down. Make sure the arm and the base are fixed
properly.
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9. Follow the instructions below and consult the table for preparing recipes, maximum amount of
ingredients and adjusting speeds.

Accessory

Accessory
picture

Time
(min)

Speed
level

Maximum
mixture
weight

Comments

Dough
hook

1-3

1Kg

Heavy
mixtures (i.e.
bread, pastry)

Stirring
hook

3-4

1Kg

Medium-
heavy
mixtures (i.e.
crepes,
waffles)

Whisk

5-6

800ml

24 eggs or
1,5kg Light
mixtures (i.e.
cream, egg
white)

10. The appliance has 6 operating speeds. Below is a table with details:

Operating speed

Default time

Timer setting

1 10 min From 1 to 10 min
2 10 min From 1 to 10 min
3 10 min From 1 to 10 min
4 10 min From 1 to 10 min
5 10 min From 1 to 10 min
6 10 min From 1 to 10 min

Press the ON/OFF key on the appliance in order to turn it on and lightly press the “- / +” keys on
the touch panel to select the desired operating speed. The default operating time for each speed is
10 minutes. The food processor switches off automatically when the selected time elapses. You can
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program the operating time by setting the timer.

TIMER SETTING

1. Select the desired operating speed.

2. Press the ON/OFF key. The timer time indicator will start flashing.

3. Set the desired operating time to the specified speed by pressing the (- / +) keys.

4. Press the ON/OFF key again to confirm your setting. The appliance will start its operation and
will turn off automatically when the specified operating time has elapsed.

i NOTE: During operation you can change the operating speed.

5. If you select an operating speed but do not want to set a specific operating time, select the
speed and press the ON/OFF key twice. The food processor will start operating. You can stop it by
pressing the ON/OFF key once.

i NOTE: Use the opening in the splashguard to add ingredients during operation.
SUGGESTED RECIPES

DOUGH MIXTURE
1. Use the dough hook.
2. Dosage proposal for plain dough:
¢ 5009 flour
e 100g sugar
e 25g milk powder
e 10g yeast
e 75¢g butter
¢ 3 egg yolks
e 8g salt
e 225ml water
i NOTE: When filling the bowl, please ensure that the maximum weight is not exceeded.
3. Select speed 1 for 30 seconds, and then speed 2-3 for about 10 minutes.

WHIPPING EGGS

1. Use the whisk.

2. Set the speed to 5-6 and whisk eggs without stopping for about 5 minutes until the mixture
stiffs.

i NOTE: Maximum quantity: 24 eggs.

CLEANING AND MAINTENANCE

Follow these instructions to properly and safely care for your device.

1. Always disconnect the appliance from the power supply before cleaning or assembling and wait
until the appliance has cooled down completely.

2. Do not immerse the appliance in water or spill water directly on it as this could result in electric
shock or fire.

3. /A CAUTION: Do not use wire brushes or other sharp objects.
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4. Do not use acidic or abrasive detergents.

5. Clean the housing with a slightly damp cloth without detergent.

6. Clean the mixing bowl and the attachments only with warm water and a soft detergent.

7. Leave all the parts to dry properly before re-assembling the appliance.

/\ CAUTION: The mixing bowl and mixing accessories must not be placed into the dishwasher.
High temperatures and cleaners can affect their quality.

STORAGE

1. Always unplug the power cord before storing the appliance.

2. Make sure the appliance is cold and dry before storage.

3. Always store the appliance away from children.

4. Always store the appliance in a safe and clean place. For the best protection of the appliance,
store it in its original packaging.

Made in China C € —
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