rimo
OAHTI'IEZ XPHZHz
USE INSTRUCTIONS

[Pri no

MI=ZEP ME KAAO / MIXER WITH BOWL
MONTEAO/MODEL: PRMB-40256 / PRMB-40257
220-240V~50/60HZ - 1200W - KB 5MIN

MapakaAoUHE S1aBACTE NPOCEKTIKA OAEG TIG 0OnYieg

XPAONG NpPIV TNV XPAON TNG CUOKEUNG Kal UAAETE TIG yia
moéavn HeEAAOVTIKA XpAON.

Please read all instructions carefully before using the
product and keep it for possible future reference.



ZHMANTIKEZ OAHIIEZ I'TA THN AZ®AAEIA ZAZ

'OTav XPNOIHONOIEITE NAEKTPIKEG OUOCKEUEG Oa npénel va
akoAouBeiTe kKAnoleg BaoikéG NPoPUAASEIG yia Thv ac@aAsia
oag, onwc ol akOAouBEeg:

1.

O

10.

11.

A1aBAOCTE NPOOCEKTIKA OAEG TIG 0ONYIEC NPIV XPNOIHONOINOETE
TO NPOIOV, WOTE VA ANOPUYETE TIG {NHIEG NOU NPoKaAoUvTal
anod Kakn XpRon N E0QpAaAHEvVo XEIPICHO.

Mpiv OUVOECETE TN OUOKEUR HME TNV npifa napoxng
NAEKTPIKOU peUHaTog, BeBaimBeiTE OTI Ta OTOIXEIaA TNG
TAonGg TnNG Ta onoia avaypdagovrai nave oTn OCOUOKEURN
avTioToiXoUV HE TAa OTOIXEia TAONG TnNG oOlkiag ocac. H
OUOKEUN NPENEI va OUVIEETAI HOVO HE NAPOXN PEUHATOG
220-240V AC.

MnV aQrveTe NOTE TNV COUOKEUN XwpPic €mTtnpnon OTAv. auth
AgiIToupyei. KpatioTe TNV gakpid ano naidid kai adtoua nou dev €ivai
Ikava va Tnv XpnoiJonoinoouy.

Mpog anopuyn @wTiag, nAekTponAndiag kai méavou
TPAUHATIOHOU, NV BUBICETE NOTE TNV CUOKEUN N TO KAA®Jdio
N TO PIG TNG HECA O VEPO N O€ ONoIodNNOTE AAAO Uypo.
XpelaleTal MPOCEKTIKN €MTPnOn OTAv N OUOKEUR auTn
XpPNOoIJonoIEiTal napouaia naidiwv.

H ocuokeun HNOpPEi va XpnolHonolEiTal and aropa HE
HEIMHUEVN PUOIKNA, N NVEUHATIKN | YUXIKN IKAVOTNTA N
EAAEIYN OXETIKAG EHNEIpiac i yvwoewv, MONON
€EPOOooOV eniTnPoUVTdl N av Toug €xouv do00ei cageig
odnyigg yia Tnv opOn ka1 acPpaAn Xprnon TnG CUCKEUNG
ano £va evilAiko aToHo To onoio gival ungubuvo yia TV
aoc@PAaAeld@ TouGg Kai HOvov &g@oOoov kartaAaBaivouv
NARPWG TOUG KIVEUVOUG NOuU HMNOpPEi va NpokUYouv ano
TNV e0PAAPEvn XpRON TG CUOKEUNG.

H ouokeun autn dev npEnegl va XpnoigonolgiTalr anod
naidia. KpaTtnoTe Tn OUOKEUN Kal TO KAAwdI0 TnG o€
ONHEIO NOU Jev HNOopoUV va pTacouv Ta naidid.

Ta naid1a dev npEnel va «naifouv>» HE TN CUOKEUNR.
XPNOIYOMNOINGTE TNV CUOKEUN auTr MOVO YId OIKIakr Xpnon Kal
oUPQWVa PE TIC 0dNnYiec NouU NepIypa@ovTal o€ auTd To EYXEIPidIO.
Mnv XPNOIUOMOIEITE TNV OCUOKEUN KOVTA I navw ot (€OTEG
ENIPAVEIEG.

AMoouvdEOTE TNV OUCKEUR and To peUha oOtav dev  Tnv
XPNOILONOIEITE KAl npiv Tov Kadapiopd TnG. AProTe TNV GUOKEUN



12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

vVa KPUWOEI TEAEIWG NpIv va anopakpUVETE ) va ENavaTonoBeTrOETE
Ta €EapTPATA TNC KAl NpIv Tov KaBapioyo Tng.

Mnv AEITOUPYEITE onoladrnNoTE CUOKEUN av To KAAwWdIO ) TO PIC TNG
napouaoialouv ¢Bopa n av n ouokeur Osv AEITOUpYEi owoTd N av
EXEI NEOEI KATW N €€l POapei Pe onoiodrnoTe Tpono. MnyaiveTé Tnv
OTO NANCIECTEPO €EOUCIODOTNHEVO KEVTPO ZEPPIC yIa €AEyXO Kal
TuxOV €niokeun n puduion.

MOoTEé PNV ENIXEIPAOETE VA ENICKEUACETE TN CUOKEUN HOVOI
oag! Ynapyel HEYAAog Kiviuvog TpaupaTioHoU oag!

Av To KAAWJIO TNG CUOKEUNG N TO QIG TNG EXOUV XaAAoel, Ba npenel
va avTikataotraBouv POVO anod TOV KATAOKEUAOTH N ano £€vav
€EEIDIKEUPEVO TEXVIKO O€ €va €EO0UGIODOTNHEVO KEVTPO ZEPRIC NMPoC
anoQuyn Tuxov TpauuaTiopgou odc.

MnVv XpNOIHOMNOIEITE TNV CUOKEUN O EEWTEPIKOUG XWPOUG KAl
EXETE TNV NAvTOTE O€ ENPO nepIBdAlov (Xwpic uypaocia).
Mnv XpNnoIJonoIEiTE NOTE €EapTrUaTa nou Ogv ouoTRHvVovVTAl and Tov
kaTtaokeuaoTr. Kam TETolo Ba nTav enikivduvo yia Tov Xpnortn
kabwg 6a pnopouce va NpPokAdAEoel QwTIA, nAekTponAn&ia kai
méavo TpaupuaTIouo.

Mnv kaTtanoveite dokona Tov KIVNTApPA TNG CUOKEUNG, ME TO vda
XPNOIKUONOIEITE TO WiIEEP YIa onolodnnoTe Wiypa To onoio eunodidel
TOUG avadeuTrpeG va NepIoTpE@ovTal EAeUBepa.

H ouokeury autl Oev npéEnel va OUVOEETAI OE OUOKEUEG
NPOYPAUMATIOHNOU HETAXPOVOAOYNHEVNG AEITOUPYIAG I OE GUOKEUEG
ME oUoTNUa TNAEXEIPIGHOU.

MoTE YNV METAKIVEITE TNV GUOKEUN TPABWVTAG TNV ANO TO KAA®JIO.
BeBaiwBeiTe OTI TO KAAWDIO TNG OUOKEUNG Ogv KPEWETAl and Tnv
akpn Tou Tpaneliol rj Tou NAyKou OTOV OMoio TNV €XETE TONOBETNOEI
kal OTI dev pnopei va punAexTei og dAAa npdypaTta Pe onolodANoTe
TpoOno. Mnv TuAiyeTe To KaAwdio yUpw anod TNV CUCKEUN, KNV TO
oTpiBeTe kKal unv TO AuyileTe (KaBWC auTd pnopei va anoduvauwoel
kal va diacndoel (avoi&el) Tn povwaon Tou KaAwdiou, €10IKA OTO
OnMEio OTO onoio €I0EPXETAl OTN CUOKeUN). MOTE YNV aprVveTe TO
KaAwdIo TNG OUOKEUNG VA AKOUMNA NAavw o€ (E0TEG EMIPAVEIEG.
TonoBeTriOTE TNV OCUCKEUR nNavw o€ pia €ninedn kar oTtabepn
ENIPAveld. Mnv TONOBETEITE TN CUOKEUN KovTd f ndvw n Yyéoa os
nnyeg BeppdTNTAC ONWG NAEKTPIKEG KOULiVEG | Koulivec uypasgpiou,
NAEKTPIKOUG poUPVOUC I POoUpPVAKIA 1 PoUPVOUG HIKPOKUPATWY.
MAavToTe APRVETE APKETO KEVO XWPO YUPW ano Tn GUOKEUN OTAv Tn
Xpnolgonoleite PYeTa&l AAAWV avTIKEINEVWVY. MNV TOMOBETEITE TN
OUOKEUN KOVTA O €UQPAEKTA UAIKG Onw¢ €ninAa, pa&iAapia,
UpAoKaTa, KOUPTIVEG KTA.
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Mnv nAnoiadeTe kal Pnv ayyi{eTe Ta KIVOUHEvVA HEPN TNG
ouokeung (avadeuTnpeg), kKata Tn AsiToupyia TnG. Kivduvog
TpaupaTiopou!

Mnv. OUVOEETE MOTE TNV OUCKEUN 0 XaAaopévn npida kair pgnv
XPNOIUONOIEITE NOTE TNV GUOKEUN PE XaAAOUEVO KAA®JIo i PIG.
MoTE HNn ASITOUPYEITE TN OUOKEUN OUVOEdEUEVN ME OUOKEUN
NPoekTaonG kaAwdiou (PUnaAavTeda).

MoTE YN XPNOIKONOIEITE TN CUOKEUN av BpiokeTal NAvw o€ BpEYHEVO
 uypO NATWHA f av n CUOKEUN £xel Bpaxei f av Ta XEpia oac sival
Bpeypeva 1 uypa.

OnoloodnnoTe €AEyXOC, €MIOKEUN 1 pUBMION TNG OUOKEUNG Oa
NpEnel va yiveral yovo ano €EeIOIKEUPEVO TEXVIKO Npoownikd o€ €va
and Ta eEouaiodoTnueva kEvTpa ZEpPRIC. Epyacieg eniokeung ano un
€EIDIKEUMEVO NMPOOWNIKO YMNOPEI va 0dnyrnoouv OE akpaio kivouvo
yla Tov XpnoTn.

Mnv kaBapileTe nNoTé Ta MEPN TNG OUCKEUNG XPNOIMOMNOIWVTAG
okANpa epyaleia kabapiogoU Onwg n.X. EUAIva epyalegia n
oupuaTiva ogouyyapdkia r aAAa diaBpwTikd UAIKA.

H ouokeun auTth €xel yoviun Ainavon kai Ogv anaiTeiTal NeEpaiTEpw
Ainavon TnG OUOKEUNG,.

MNa va EeKIVAOETE TNV AEITOUPYia TNG CUOKEUNG, NPWTA OUVOEDTE TN
OUOKEUN HE TO peUMA Kal KaToniv. avoi&Te Tn ouokeun yupidovTag
Tov dIaKoONTn oTn B€on AsiToupyiag.

O MEYIOTOG XpOVOG GUVEXOUC AEITOUPYIAG TNG CUOKEUNG AUTNG Oev
Ba npénel va &enepva Ta 5 AenTd. AQROTE TN CUOKEUN VA KPUWOEI
yla TouAdxioTov 10 AenTd npiv TNV €nNOPeEVN Xpron Tne.

Ma va KAEIOETE Kal va arnoouVvOECETE TN CUOKEUN, YUPIOTE NpwTa TO
diakonTn AsiToupyiag otn B€on «0» (Off) kal kaToniv anoouvoEaTe
TO QIG TNG OUOKEUNG ano Tnv npifa napoxng NAEKTPIKOU peUNATOC,
KpATWVTag To QIG Kal 0x1 TpaBwvtag and 1o KaAwdio.

Mnv YETAKIVEITE TN CUOKEUN 0ag 0Tav PpiokeTal o AsiToupyia.
MoTé YNV NpPoona®nOETE va anoouvdEoeTe Ta e§apTnUara
TNG OUOKEUNG (avadeuTnpeg, HNWA HiEng, diapaveég kandaxi
€10030U UAIK®V), OTAaV N CUCKEUN €ival g€ AsiToupyia.

Moté pn BaAeTre Ta daxTuAd oag R onoiadnnore aAAa
avTikeigeva (paAAia, pouxa, spydaleia koudlivag, paxaipia,
katoaBidia KTA.) Kovra OTOUG avadeUTAPEG HMIENG TNG
OUOKEUNG Karta Tn Jdidpkeia tnG Asimoupyiag tng. Yndapxel
HEYAAoOG KivduvoG TpaupaTIoHoU!

Mnv OJIEpPEUVAOETE KAl HNV NeIpa&ere kavéva and Ta
avoiyHaTa TnG CUCKEURG.

®duAa&te auTég TIG 0dNYieG yia miBavi HEAAOVTIKR XpRon.



H ZYZKEYH AYTH EINAI KATAZKEYAZMENH MONO I' 1A
OIKIAKH XPHZzH

Mépn TNG CUOKEUNG:

® O

,
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&

©)
(1) AvadinAoupevog Bpaxiovac (6) AvadeuTtrpag avapiEng
KEPAANG HOTEP @ Avadeutnpag UuNG
(2) AIgkONTNG TAXUTATWV AvTIOANIOBNTIKA
(3 AiakonTNG anac@aAiong nodapakia-BevTouleq
KEPAANG HOTEP (9) Alapaveg Kanaki PnwA
(4) AVOEEidwTOG KASOC MIENG ME Avolyua lgaywyng
(5) AvadsuTnpac papeykag UAIKQOV

Mpiv TNV NpwTN XPAON:

AnopakpUVETE Ta UAIKG OuoKeudoiac and Tn OUOKEUR Kal
BeBaiwBeiTe OTI Ba diateBouv (neTaxTouv) HE TO OWOTO TPOMO.
KpaTAoTe TIC NAAQOTIKEC GAKOUAEC Hakpid ano pwpd kai naidid.
A@oU apalpEéoeTe Ta UAIKA OUOKEUAOiag, kaBapioTe Tn GUOKEUN 0ag
JE €va eEAAQPWC VOTIOUEVO JAAaKO navi.

Moté pn BuBiceTE TN OUOKEUN HECA OTO VEPO yia va Tnv
KaOapioeTe.

KaBapioTe Ta anoonwpeva e€EapTApaTa TnNG Ouokeung (3
avadeuTnpeg, MNWA PIENG kal diapaveg kandakl €10600U UAIKWV)
NPOCEKTIKA HE (E0TO VEPO KAl UYPO anoppunavTiko MaTtwv. Katonv
oreyvwoTte Ta O1€€0dika. O avadeuThpag Mapéykac Kal To
avoE&eidwTo NNWA PiENG pnopouv eniong va nAuBoUv oTo NAUVTRPIO
narwv.



Xpron ThG CUOKEUNG:

TonoBeTroTE TN CUOKEUN NAvw O Jia eNinedn Kal oTeyvh eNPpAavelda
Kal 600 MIo KovTd yiveral atnv npifa napoXrnc NAEKTPIKOU PEUNATOC
WOTE VA WMOPEITE VA anoouVOETETE TO PIC EUKOAA KAl yprnyopa.
TonoBeThHoTE PECA OTOV AVOEEIdWTO KADO Ta UAIKA nou BEAETE va
avapiete oUPPVaA PE TN cuvTayn oac.

TonoBeTroTe Tov KAdO PE Ta UAIKG ndvw otn Bdon Tou oTo Hi&ep
akoAouBwvTac Touc odnyouc Twv dUO PEPWV Kal MIECTE TOV MPOG
Ta KATW KAl OTPEYTE TOV APIOTEPOCTPOPA HEXPI VA KAEIDWOEI OTN
B<on Tou.

MNpogoxn: HKNV AEITOUPYNOETE Thn OUOKEUN XWPIC va €XETE
TONoBETNOEI NpWTA TO PNWA MIENG oTn owoTn Tou B€on kal pnv
AEITOUPYEITE TO PiEep XxwpPIC UAIKG oTov Kado Wignc.

KpaThoTe Ye To €va 0ag XEPI Tn Yovada POoTEP KAl NATAOTE TO KoUK
anac@AaAiong TNG KAl avaonKwaoTE TN Jovada PJOTEP OTO UWNAOTEPO
onueio TNG. KaTtoniv aneAeuBep®aoTe TO KOUKNI anac@aliong waoTe
n Movada PoTEP va KAEIdWOEl oTnv avwTaTn 6€on TnG.
TonoBeToTE TO JIAPAVEG KAMAKI PMNWA oTn BAon TNG KEPAANG
HoTEpP (OTO onueio 6nou BpiOKETAl O NEPIOTPEPOUEVOG AEovag TwV
avadeuTtnpwy) eubuypappifovtac Tov 0dnyo Tou KanakioU oTo
EUNPOC JEPOC TOU HE TOV AVTIOTOIXO 00Nyo ToU OTn PJovada JoTEp.
Katoniv KpatwvTag 1o Pe Ta dU0 XEPIA 0ag OnpwETE To EAAPPA Npog
Ta navw oTn Jovada POoTEP PEXP! VA ao@aAiosl navw TNnG.

Me Tn povdada poTEp oTnv uwnAoTepn O€on, TOnMoOeTHOTE TOV
avadeuTrnpa nou XpelaleoTe yia TNV MIEN nou BEAETE va KAVETE
€loayovtag To dvw davolyha Tou avadeuTtnpa HEoa atov dagova
avapiéng Tou pi€ep nmou PBpioKeTAl OTO KATW MEPOC TNG Hovadag
MOTEP OTO onueio TNG povadag HiEng (BeBaiwbeite oTI Ta duo
«auTId» nou g&€xouv aTov agova Tou HiEep Ba TonoBeTnBoUV PETa
oTa avTioToixa avoiyyata nou BpiokovTal oTo NAvw HPEPOC Tou
avadeuTnpa). KpaTtnaoTe Tov avadeuTnpa JE To XEPI 0AC KAl OnNpwETE
TOV €Aa@pa npog Ta Navw kal degloaTpoPa pEXPI va BeBaiwbeiTe
OTI €€l KAEIDWOEI KAAG Ndvw oTov agova.

Katoniv, natiote kal ndAl To Kouuni anacpdAiong Tng povadag
MOTEP Kal KATERAOTE TN HOovAOdd HOTEP TEAEIWG WOTE va PTACEl OTO
KaTwTaTo onueio TNG (o avadeuThpac oag BpiokeTal NAEov YEoa aTa
UAIKG nou BEAETe va avapieTe) PEXPI va KAEIDWOEI OTO GNUEIO OTO
onoio e€ivalr €rolyn vyia va AsiToupynoel - (katwTtatn 6éon).
AneAeuBepwoTe TO Kouuni anac®daAiong yid va KAEIDWOETE TN
pJovada YOTEP OoTNV KATWTATn B£0N TNC.

BeBaiwBeiTe 6TI OAa Ta pEPN TNC CUOKEUNG BpiokovTal cwoTa Kal
ao@aAwc TonoBeTnuéva oTtn O£0n TOuG MpPIV XPNOIUOMOINCETE Th
OUOKEUN.
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KaTtoniv, EETUAIETE To KAA®DIO TNC CUCKEUNG Kal GUVOEDTE TO PIC
TNG OUOKEUNG MeE TNV npila napoxnc nAekTpikoU peupatog. (Mpiv
XPNOIUONOIACETE TN OUOKEUN, E€TUAIETE TeAleiwc To kKaAwdio Kal
BeBaiwBeiTe 0TI dev napouaialel onuadia eOopdc.)

Mnv A€ITOUPYEITE TN OUOKEUN Yia NEPICOOTEPO and 5 Aenta
ouvexoUC AsiToupyiag.  AQNAOTE Tn OUOKEUN Vd KPUWOElN Yid
TouAdyioTov 10 AenTda npiv TNV €NOUEVN XPNon TnG.

Mnv XPnOILOMNOIEITE TN CUOKEUN auTR Ot €EWTEPIKOUC XWPOUG Kal
HNV TNV €KBETETE OTO PWC TOU NAIOU ) OTNV Uypdadaia.

AvadsuTnpeg

AvadsuTnpag HapEykag: XpnoIKJonoIEiTal yid TNV avauiEn auywv, mn
dnuioupyia papeykag, Kabwc Kal yia To XTunnua oavTiyi.
Avadsutnpag JUpNG: Xpnoigonolsital yia va @Tiaxvere 0un yia
pniokoTa Kabwc kal didpopeg nio Bapiég CUMEC.

Avadeutnpag avapi§ng: Xpnoigonolgital yia avapiEn giyudrov KEik,
YAUK®V Kal EAaQpV HIYHATWV PJE aAeUpl, YIA OJOYEVONOINON UAIKWV
KTA.

MI=H

1.

TonoBeTroTe Ta UAIKG Nou BEAETE va avapi&eTe nEoa OToO PNWA.
MNMapakaAoUPe ONUEI®OTE OTI TO OlAPAVEC KAMAKI TOU HNWA EXEl
avolyuda oTn pia nAeupd Tou WOTE va PMNOPEITE va NPOCBETETE UAIKA
kaTta Tn O1dpKeIa TNG HIENG.

KaTtoniv evepyonolnoTe To WiEep 0ag €mIAEyovTac TNV €niBuunTn
TaxuTnTa YyupiovTag Tov O1akONTn €MIAOYAG TAXUTATWV OTNV
avTioToixn 6¢on. H TaxuTnTa Mi§ng pnopei va aAAaxBei ava naca
OTIYUR — akoOun kal oTav To Yi&ep ival og AsiTtoupyia. ‘OTav BEAeTE
MEyioTn TaxUTNTa OTiyudiaia, yupioTe To OIAKOMNTN TAXUTATWY OTn
B£an Pulse «P». 'Ogo kpaTdTte To O1AKONTN O AUTH Tn B€0n, To Yigep
oag 6a Asitoupyei oTn HéyioTn TAxUTNTd. MOAIC a@ROETE TO
diakdnTn, o dlakonTng B8a Bpebei kal naihi orn 6éon «0» kal n
OUOKEeUN Ba oTauaTtnosl va AEITOupyeEi.

To ui&ep oacg €xel nAavnTikn kivnon: dnAadr Tnv idia oTiyun nou o
avadeuTnpag NepIOTPEPETAl KUKAIKG YEoa oTo Miep, TauTOXpOVA
dlaypdagel kal KUKAO yupw ano Tov dEovda Tou, WOTE va £XETE MIO
anoTEAECHATIKN MIEN TV UAIKWV 0ac.

Mpocooxn: MoTE un BAAeTE paxaipia, HETAAAIKG KouTdAla ) nnpouvia
N ONATOUAEG N YEVIK®WG onoladnnoTe gpyaleia koudivag PYéoa aTo
MNWA 000 N CUOKEUN €ival og AgiIToupyia.

MNa va BeBaiwbdeite 6TI OAa Ta UAIKG 0ag €Xouv avapixBei kaAad,
XpNoigonoinaTe ava dlacTrhpaTa Jia ondtouAa yia va ndpeTe Ta
UAIKG Mou TUuXOV €XOUV WEIVEI OTA TOIXWMATA Tou PnwA. Ma va To
KAVETE OMWG auTod, Ba npeEnsl NPWTA va KAEIOETE T OUCKEUN



yupilovTag To 31aKONTN TaXUTATWV oTn B€0n «0» KAl va NEPIPEVETE
MEXP!I 0 avadeuThpac va oTapaTnosl TEAEIWG va KiveiTal.

6. lMNa va ano@uyeTe MITOIAiIOPATA, NAVTOTE KAEIVETE Tn OUOKEUN Kal
NEPINEVETE va OTAPATAOEI 0 AvaddeuTNPAC TEAEIWG TNV Kivnor Tou,
npIvV avaocnkKwoeTe Tov avadsuTripa and To hiyua.

ZHMANTIKO:

Mnv KaTanoveiTe AoKomna TOV KIVATAPA TNG OUOKEUNG, ME TO va
XpNolJonoleiTe To Hi€Ep yia onolodnnoTe Wiyga oTo oroio ol
avadeuTrpeg dev neploTpEPpovTal eAeUBepa.

Anopdaxkpuvon avadsuTipwv

AMEVEPYONOINOTE TN OUOKEUN, anocuv3EaTe TNV ano Tnv npia napoxng
NAEKTPIKOU pPeUPATOC KAl MNEPIYEVETE HEXPI O avadeuTnpag va
OTAUATAOEl TEAEIWG TNV Kivnor Tou. AvaonkWOoTE TNV KEPAAR POTEP
TOoU pi€ep otnv avwTatn B£on TNG ONwG nePIypA@nNKE napanave.
AnopakpUVeTe e Tn BonBeia piag onaTtouAdg To Piyha To onoio pnopei
va £xel Jeivel oTov avadeuTrpa oag Kal Katoniv NiECTE ToV avadeuTrpa
npo¢ Ta NAvw Kdl YUpioTE ToV apioTEPOOTPOPA HEXPI TO ONUEIo nou
xpelaleTal yia va EekAeldwaoel and Tov agova WiENg Tou Wikep kal va
MMNOPECETE VA TOV anopakpUveTe eAeUBepa. KaToniv anouakpuUveTE ToV
avadeuTnpa Kal NAUVTE TOV AMECWC WOTE vad HMNV nNpoAdpouv Td
onoladnnoTe UNOAEINKATA MiyPaTog va OTEYVWOOoUV NAvw ToU Kal PETA
va €ival OUOKOAO va Ta apalpECETE.

OAHIroz MI=Hz:

TAXYTHTA | NEPITPA®H

1-2 MNa va avadiyvuere &npa UAIKAG PeE uypd, va
OMOYEVOMOIEITE TN PAPEYKA KAl TIC KPEUEC PEOA Of€
MiydaTa, va avaplyvUETE GAATOEG Kal OwG 0aAdTac Kal
va noAtonoleitTe Bpaorda Aaxavikd. Ma Tn xpron Tou
avadeuTtnpa uung yia 1o CUpwpa Cuung n BapuTepwv
MIYMATWV KEIK.

3-4 Ma Tnv avapign Mypatwv KEIK, NouTiykag Kal aAAwv
TETOIWV MIYMATWV. Ma Tnv opoyevonoinan Boutupou
kal {axapng.

5-6 MNa va XTUNATE KpENa yahakToc/oavTiyi,

OUMNUKVWMEVO yaAa 1 oe okdvn, yia To XTUnnua
Mapeykag r oAOkAnpwv auywv (aognpddi kar kpokog)
ME Tn XpAon Tou avadeuThpa papéykac. Ma Tnv
avapign Kihd Je Tn xpnon Tou avadeuThnpa avapigng.

PULSE “P” | Ma oTiypiaia xpAon Tng KéyioTng TaxuTnTag.




NMPOZOXH:

1.

2.

MeTd ano 5 Aentd ouvexoucg AsIToupyiag, agrioTe Tn CUCGKEUN vd
avanauBsi yia TouhdaxioTov 10 AenTd PEXPI TNV ENOUEVN XPrion TNG.
Mnv AEITOUPYEITE TN OUOKEUN YIA NEPIOCOTEPO and 5 AenTd kabe

popa.

OAHIoz BAZIKQN XPHZEQN
I'|a TNV dnpioupyia JUPNG:

2.
3.

6.

SuvioTartal n avaAoyia 5:3 aAsuplou - vepoU avTioToixa.

MéyioTn nogoTnTa aleupioU sival 1500 yp.

ZekivijoTe anod Tnv Taxutnta 1 kai OOUAEWTE To piyya oag yia
nepinou 10 dsuTepOAENTA, KATOMIV CUVEXIOTE OTnNV TaXUTNTA 2 KAl
OOUAEWTE TO Hiyda 0acg HEXP!I va QTACETE OTO EMOBUPNTO
anoTéAeopa CUuNC.

Kabwc yepilete To pnwA piENg pe UuAikd, BeBaiwBeiTe OTI dev Oa
Esnepdoouv TN WEYIOTN NPOTEIVOPEVN NoadTNTd.

MNa kaAUTepa anoTeAéoPaTa oac NPOTEIVOUNE va BAAETE OTO WNWA
0ag Ta 2/3 Tou aAeuploU pali e OAo To vepOd KAl va NPOCOETETE
otadiakd 1o aAeUpl géoa anod To avolyua Tou dia@avouc Kanakiou
MEXPI Va PTACETE O0TO €MBUUNTO AnoTEAECHA.

MNa To CUpwua CUPNG XpnoldonolnaTe Tov avadeuThpa (UunG.

MNa Tn dnyioupyia Hapéykag n ocavriyi

1.

wWN

5.

EmAEETE TNV TaxUTNTa 3 Kal 0Tadiaka au&noTe w¢ TV TaxuTnTa 6,
XTUMNOTE NpwTA Ta aonpdadia ouveXOUeva yia Nepinou 5 AenTad,
OUNPWVA JUE TO HEYEDOG TWV AQUYWV, HEXPI TO PiyHa va gival o@ixTo.
MeyioTn noodTnTa: 16 auyd.

MNa To Xtunnua oavTilyi, xtunfoTte 250ml @péokiac aavTiyi
eMIAEyovTac TNV TaxuTnTa 3 KAl auénote otadiakd wG TV 6 Kai
XTUMMNOTE TO PiyNa OUVEXOUEVA YIA NEPINOU 5 AeNTA PEXPI N CAVTIYi
0aG VA UMOPEi va «OTEKETAI».

'OTav yepileTe To INWA HIENG ME YAAQ, N KpEPa yaAakTog r dAAa
Uypa UAIKA, MPOCOEXETE WOTE VA HNV UNeEpBaiveTe Tn MEYIOTN
nooodTNTa.

XpnolgonoinoTe Tov avadeuTnpa HapeyKac.

MNa Tnv avapiin HIAK-0£IK, KOKTEIA Kal aAAa uypa uAika:

1.

® AWN

Avapi&Te Ta UAIKG oUPQ®Va HPE TIC avaloyiec TNG OUVTAyAC 0dag
EskivoovTag ano Tnv TaxutnTta 1 kai au€avovTacg oTadlakd wg Tnv
TaxuTnTa 5, yia nepinou 5 AenTd.

MEyIoTn NooOTNTA UYPWV UAIKwV: 500ml

Mnv UNEPREITE TN MEYIOTN CUVIOTWHEVN NOCOTNTA UAIKQV.
XpnaoiyonoinoTe Tov avadeuTnpa avauigng.



MPOZOXH: Ta va ano@UyeTe niBavd TPAUMHATIOHO,
NapakaAoUHE MNV ayyYi{eTE NOTE TOUG AVASEUTAPEG OTAV N
OUOKEUN odc BpioKeTal o€ AsiToUupyia.

Ka@apiopog kail SuvTtripnon

1.

Mpiv EekIvnoeTe ToV KaBapiopud TnNG CUOKEUNG, PeBaiwBeite OTI 0
01akoNTNG TAXUTNTWV €ival otn 6€on “0” kai 0TI N GUCKeUN dgv €ivail
ouvOedepevn PE To pelipa Kal €XEl KPUWOEel TEAEIWG. BeBalwBeiTe OTI
dev KIVEITAl 0 avadeuTrpac Npiv EEKIVIOETE ToV KaBapIiouo.

Mpog ano@uyn nAekTponAndiac pupn PBubiceTe noTé TN
OUOKEUN N TO KaAA®JI10 | TO QIG TG A TN Baon TnG Héoa o€
VEPO N oNoIo3ANOTE AAAO UYpPO KAl HNV TAd TONOBETNOETE NOTE
KAT® ano TPEXOUMEVO VEPO.

Mpoooxn: Mn xpnoiponoigite okAnpa n d1aBpwTika epyaAsia
N kKabapioTika diaAUpgara i HETAAAIKG oPouyydpia yid Tov
KaOapIoHO TWV HEPWOV TNG CUOKEUNG.

KaBapioTe TNV €EWTEPIKN €NIQAVEIA TNG GUOKEUNG (KEPAAR HOTEP
Kal Baon) ME €va eAAQPwWC VOTIOUEVO PAAAKO navi kal KaTtomv
YUGAIOTE Ta PE €va PaAako OTEyVO navi.

AMopakpUVETE TUXOV UNOAgiypaTa ¢ayntou and To KaAwdio Tng
OUOKEUNRG.

AnopakpUveTe OAa Ta €EapThApaTa ano To Hiep kal kabapioTe
01€00IKA TO YNWA KAl Toug avadeuTtnpeg oc (€0TO VEPO HE UYPO
anoppunavTikd martwv. Zepydieteé Ta di1e€odikd KATW  aAno
TPEXOUHEVO VEPO BpUONC KAl OTEYVWOTE Ta TEAEIWC. O avadeuTnpag
MapEyKag kal To YnwA prnopoUv va nAuBoUv Kal OTO OAUVTHPIO
MaTtwv.

MPO>0OXH: Ta eEapThpaTa sival noAU aixunpd.

MeTa and kabe xprion Tou WiEep, ouvioTaTtal va kabapilete Ta
eEapTnUaTa apéows, oUTWC WOTE VA daANOUAKPUVETE TUXOV
UNOAEIJUATA  @aynTwyv, anoTpEnovTac TO va MEIVOUV Kal vda
OTEYVWOOUV nNAvw oTa €€apTnuata - HE auTto Oa EeMITUXETE
E€UKOAOTEPO kKaBapioud, kal B6a ano@UyeTe €niong TV mMBavoTnTa
avanTuénc BakTnpiwv.

AnoBnkeuon:

AnoBnkeUOTE TN OUCKEUN 0ag HOVO apoU €XEl KPUWOEI TEAEIWG.
'OTav dev Tn XPNOILOMOIEITE, AnNoouvdECTE TNV anod To pelua,
TUAIETE EAA@pPa TO KAA®DIO TNG XwPIi¢ va To MELETE kKal anodnkeloTe
TN OUOKEUN Ot &va OTeyvO HPEPOC XWPIC uypacia, Kdl dopaléc,
pakpla and Tnv ggBEAEId Twv NAIdIWV.
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To npoidv auTtod e€ival KATAOKEUAOWEVO O MANPN
OUMMOPPWON HE TIG 1I0XUOUOEC 0dnyiec TnNG Eupwnaikng
'Evwonc nou JIENoUV NAEKTPIKEC OUOKEUEC aAUTOU TOU
TUMNOU.

MpooTtacia Tou nepiBaAAovTog

Eav kanoia pepa d1anioTWOETE OTI N CUOKEUN 0ag XpelaleTal

avrikataoraon n dev 0ag XpnoiYeUel NAEOV, OKEPTEITE TNV

npooTacia Tou nepIBArlovTog:

1) Mnv netd€ete TNV oUOKeun oac paldi pe Ta unodloina
aoTika anoBAnta  (auTtr €ivar kal n onuacia Tou
avaypa@opevou CUKBOAOU avakUKA®WGONG).

2) AneubuvBeite otnv AnuoTikn Apxn o0ag yia va odag
unodeciel Ta onueia d1dBeoNC TNG CUCKEUNG 0AC Yid
avakukAwon.

3) AigBgTovTacg Tnv axpnoTn NAEOV CUOKEUN 0dG OTA OwoTd
onueia avakUkAwong PonBdaTte oTnv npooTacia Tou
nepIBAAAOVTOG KABWG KAl OTNV EKPETAAAEUON €K VEOU
TWV UAIK®OV TNG OUOKEUNG 0dG.

4) Ol NAEKTPIKEC OUOKEUEG AOYW TWV UAIKWV KATAOKEUNG
ToUuG €av dev d1aTeBoUV OwWOoTA PNNOPEI va £XOUV AOYXNHEG
ENINTWOEIG OTO NEPIBAAAOV KAl KAT' ENEKTACN OTNV UYEia

Mag.

Me Tnv gyyunon TnG:
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BUY WAY A.E.
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IMPORTANT SAFEGUARDS

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

1.

10.
11.

12.

Read all instructions carefully before using the product in
order to avoid damage caused by improper use or
mishandling.

Before connecting your mixer to the mains, make sure that
your outlet voltage corresponds to the voltage stated on the
rating label of your mixer. Your mixer must be used only
with an electrical supply of 220-240V AC.

Never leave the appliance unattended while it is operating. Keep
out of reach of children or persons who are unable to use it
properly.

To protect against fire, electric shock and injury to persons
do not immerse the device or its cord or plug in water or
any other liquid.

Close supervision is necessary when the appliance is used by or
near children.

This appliance can be used by persons with reduced
physical, sensory or mental capabilities, or lack of
experience and knowledge, ONLY if they have been
given supervision or instruction concerning use of the
appliance in a safe way by a person responsible for
their safety and they fully understand the hazards
involved.

This appliance shall not be used by children. Keep the
appliance and its cord out of reach of children.
Children shall not play with the appliance.

Only use the appliance for domestic purposes and according to the
instructions of this leaflet.

Never use the appliance on or near hot surfaces.

Unplug unit from outlet when not in use and before cleaning. Allow
the appliance to cool down before putting on or taking off any
parts, and before cleaning the appliance.

Do not operate any appliance with a damaged cord or plug, or after
the appliance malfunctions, or it has been dropped or damaged in
any manner. Return appliance to the nearest authorized service
center for examination, repair or adjustment.

11



13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,
25.

12

Never attempt to repair the device yourselves! There is
great danger of injury!

If the cord or plug of the appliance must be replaced, this must be
carried out only by the manufacturer or an authorized service
center or by a qualified technician.

Never use the appliance outdoors and always place it in a
dry environment (do not expose it to moisture).

Never use accessories not recommended by the manufacturer.
This could constitute a danger to the user and risk to damage the
appliance as it could cause fire, electric shock and injury to
persons.

Do not place unnecessary strain on the motor by beating mixtures
which do not allow the beaters to revolve freely.

Your appliance is not intended to be operated by means of an
external timer or separate remote-control system.

Never move the appliance by pulling the cord. Make sure that cord
does not hang over edge of table or counter and cannot get caught
in any way. Do not wind the cord around the appliance and do not
twist or bend it (as this may cause the cord insulation to weaken
and split, particularly where it enters the unit). Never allow cord to
touch hot surfaces.

Place the appliance on a stable and flat surface. Do not place the
appliance on or in or near hot surfaces or heat sources such as gas
or electric stoves, electric ovens or kitchenettes or microwave
ovens.

Always leave enough space around the device when it is in use,
among other items. Do not place the device near flammable
materials such as furniture, pillows, fabrics, curtains, etc.

Do not approach or touch moving parts of the device
(beaters) during operation. Danger of injury!

Do not connect the mixer in a damaged outlet and never use it if
its plug or cord shows any signs of damage.

Never operate the unit with an extension cord.

Never operate the device on a wet or damp floor, or if your device
is wet or if your hands are wet or damp.



26.

27.

28.

29.

30.

31.

32.
33.

34.

35.
36.

Any examination, repair, or adjustment of the appliance should be
carried out only by an authorized service agent. Unqualified repair
work can lead to extreme hazard for the user.

Do not clean any part of the device with cleansers, steel wool pads,
or other abrasive material.

This unit has been permanently lubricated and requires no further
oiling.

To start the operation of the appliance, first connect the plug to
the mains and then activate the appliance by turning its speed
selector knob to operating position.

Maximum continuous operating time of the device must not exceed
5 minutes. Allow the device to cool down for at least 10 minutes
before its next use.

To disconnect, turn the speed selector to “0” (off) position and then
remove plug from wall outlet. Always hold the plug - never pull the
cord.

Do not move the appliance while it is operating.

Never pull out the accessories of the device (beaters, bowl,
transparent bowl cover) whilst the appliance is in
operation.

Never insert your fingers or any other objects (hair, clothes,
cooking utensils, knives, screw drivers etc.) near the
beaters when the appliance is in use. There is great danger
of injury!

Do not probe into any openings of the unit.

Save these instructions for possible future reference.

HOUSEHOLD USE ONLY

13



Parts of the device :

> ©

®

@

©

(1) Foldable motor head arm (7) Dough hook beater

(2) Speeds switch Non-slip cupping

(3) Motor head release switch rubber feet

(#) Stainless steel mixing bowl (9 Transparent splash

(5 Egg whisk guard with opening for
(6) Mixing beater adding ingredients

Before first use:

Remove all packaging materials from your device and ensure that
they will be disposed of properly. Keep plastic bags away from
babies and children.

After you remove the device from its packing, clean it with a
slightly damp soft cloth.

Never immerse the appliance in water, in order to clean it.
Wash the accessories of the device (3 beaters, mixing bowl,
transparent splash guard) with warm water and liquid dish
detergent. Then, dry them thoroughly. Egg whisk and stainless
steel mixing bowl may also be washed in a dishwasher.

Using the appliance:

14

Place the device on a flat and dry surface and make sure that it is
as close as possible to the power source so that you can disconnect
the plug quickly and easily.

Add the ingredients you wish to mix in your mixing bowl.

Place the mixing bowl with the ingredients on its base on the mixer
following the guides of both parts and push it downwards and turn
it anti-clockwise until it is securely locked in its place.



Attention: Never operate the mixer without having first securely
placed the mixing bowl on the mixer and never operate your mixer
with an empty mixing bowl.

Hold the motor head and press its release switch so that they
motor head may be lifted. Once it reaches its higher position
release the switch so that the motor head may be locked.

Place the transparent splash guard on the base of the motor head
(where the beater’s rotating axis is located) aligning the guide on
its front part with the relevant guide on the motor head and then
holding it with both hands, slightly push it upwards onto the motor
head until it is securely locked on it.

Having the motor head on its highest position, place the beater
required (depending on the task you wish to execute) onto the
motor head, by inserting the upper openings of the beater onto the
mixing shaft of the motor head which is located in the mixing unit
of the device (make sure that the two “ears” of the mixing shaft
will be inserted inside the relative openings located on the upper
part of the beater). Hold the beater with your hand and slightly
push it upwards and turn it clockwise until it has been securely
locked onto the shaft.

Then press the motor head release switch and push the motor head
down to its lowest position (your beater must be in the ingredients
you wish to mix) until it clicks in its working (lowest) position.
Release the motor head release switch so that the motor head may
be locked in its working (lowest) position.

Make sure that all parts of the device are properly mounted before
using the appliance.

Unfold the power cord of your device and connect its plug to the
power supply socket. (Before using the device, please unfold the
cord completely and make sure that it does not show any signs of
damage.)

Do not use the device for more than 5 minutes continuously. Be
sure to always do a pause of at least 10 minutes between each
use.

Do not use the appliance outdoors and do not expose it to sunlight
or moisture.

Beaters

Egg whisk beater: Used for beating eggs and egg whites; as well as
whipping cream.

Dough hook beater: Used for mixing cookie dough and other thick
dough mixtures.

Mixing beater: Used for mixing cake batters, desserts and light flour

15



mixtures, folding ingredients etc.

MIXING

1. Add your mixture in the bowl.

Please note that your transparent splash guard is also equipped
with an opening that allows you to add ingredients during mixing.

2. Activate your mixer by selecting the speed required by turning the
speed selection knob to the desired position. The speed maybe
changed at any time, even while the mixer is operating. In the case
maximum speed is required instantly, turn the speed selection
knob to position pulse “P”. Your mixer will be operating at
maximum speed as long as you keep the knob in this position with
your hand - once you release it, the knob will turn to position “0”
and the mixer will stop operating.

3. Your mixer has planetary action: at the same time that the beater
is circling inside the bowl it also rotates around its axis, providing
a more efficient mixing of your ingredients.

4. Warning: Do not place knives, metal spoons, forks or spatulas or
any kind of kitchen tools into the bowl when operating.

5. To ensure all ingredients are thoroughly mixed, use a spatula to
scrape the sides of the mixing bowl from time to time. To do so,
you must first switch off the appliance and wait until the beater
has completely stopped running.

6. To prevent spattering, always switch the mixer off and wait until
the beater has completely stopped moving, before lifting the
beater from the mixture.

IMPORTANT:
To avoid unnecessary strain on the motor, do not use mixer for any
mixture in which the beaters do not revolve freely.

Removing the beaters

Switch off the appliance, disconnect it from the power outlet and wait
until the beater has completely stopped moving. Lift the motor head
up to its highest position as described above. Use a spatula to remove
the excess mixture that might be left on the beater and then press the
beater upwards and turn anti-clockwise to the position that the beater
will unlock from the mixer axis and will allow you to remove the beater
freely. Remove the beater and wash it immediately so that any
remaining mixture will not be left and dried on it, as it will then be
difficult for you to remove the dried mixture.

16



MIXING GUIDE:

SPEED DESCRIPTION

1-2 For mixing dry ingredients with liquids, folding

whipped egg whites and cream in mixtures, stirring
gravies and salad sauces and mashing boiled
vegetables. For using the dough hook beater when
mixing dough or heavier cake mixes.

3-4 For mixing cake mixes, puddings or other similar

batters. For creaming together butter and sugar.

5-6 For whipping cream, evaporated or powdered milk,

egg whites or whole eggs (egg whites and yolks) with
the use of the egg whisk beater. For mixing minced
meat with the use of the mixing beater.

PULSE “P” | For instant use of maximum speed.

CAUTION:

1.

2.

After 5 minutes continuous use, allow a rest of at least 10 minutes
before using again.
Do not operate more than 5 minutes at one time.

BASIC MIXING GUIDE

To mix or knead dough:

1.
2.
3.
4,

5.

6.

Suggested flour and water ratio: 5:3.

Maximum quantity of flour: 1500g.

Start from speed 1 and mix for 10 seconds, continue with speed 2
until you have the desirable result on your dough.

When filling the mixer bowl, please ensure that the maximum
suggested quantity is not exceeded.

For better results, we suggest that you first put in your mixing bowl
2/3 of the flour with all the water and then gradually add the flour
through the opening of the transparent plash guard until you reach
the desirable result.

The dough hook should be used.

Whipping egg whites or cream:

1.

Switch on speed 3 and gradually reach speed 6, whip the egg
whites without stopping for about 5 minutes, according to the size
of the eggs, until stiff.

Maximum quantity: 16 eggs.

17



5.

For whipped cream, whip 250ml fresh cream at speed 3 and
gradually reach speed 6 for about 5 minutes.

When filling the mixer bowl with fresh milk, cream or other
ingredients, please ensure that the maximum quantity is not
exceeded.

The egg whisk should be used.

Mixing shakes, cocktails or other liquids:

1.

2.
3.
4

Mix the ingredients according to the available recipe, starting from
speed 1 and gradually reach speed 5 for about 5 minutes.
Maximum quantity of liquid ingredients: 500ml

Do not exceed the maximum suggested quantity.

The mixing beater should be used.

WARNING: To avoid injury, please do not touch the beaters
whilst the mixer is operating.

Cleaning and Maintenance:

1.

v A
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Turn the speed switch to “0” position, unplug the appliance from
the mains and wait until it completely cools down before cleaning.
Make sure that the beater has completely stopped moving before
cleaning the device.

To protect against fire, electric shock and injury to persons
never immerse the device or its cord or plug or base in
water or any other liquid and never put them under running
water.

Caution: Do not use rough abrasive cleaning materials or
scouring pads on parts.

Wipe over the outside surface of the mixer and base with a slightly
dampened cloth and polish with a soft dry cloth.

Wipe any excess food particles from the power cord.

Remove all the accessories from your mixer and immerse the bowl
and the beaters in warm soapy water for complete cleaning. Then
rinse thoroughly under running water and dry them completely.
Your egg whisk and stainless steel mixing bowl can also be washed
in the dishwasher.

CAUTION: the attachments are very sharp.

After using your mixer, it is strongly recommended that you clean
the accessories immediately. This will remove any clinging food
from the accessories, preventing drying out of the food residue,
making cleaning easier and stopping the possibility of bacterial
growth.



Storage:

e Store the mixer only after it has completely cooled down.

e When not in use, disconnect the mixer from the mains, fold its
power cord gently and store it in a dry (without moisture), safe
place, out of reach of children.

directives of European Union applying on this type of

c € This product is in strict conformity with all the valid
electrical appliances.

Protecting the environment
E Should you find one day that your appliance needs to be
replaced or if it is of no further use to you, think of the
mmmm Protection of the environment:

1) Do not dispose your appliance along with the rest of
the public waste (this is also the meaning of the shown
recycling sign).

2) Contact your Public Authorities and they will instruct
you of the recycling centers to which your appliances
must be disposed.

3) Correct disposal of your appliance helps the protection
of the environment as well as the recycling of the
appliance components.

4) The electrical appliances due to their construction
materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:

BUY WAY S.A.
Tyrtaiou Avenue,

G 31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr
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