Primo

OAHIIEZ XPHZHZz
USE INSTRUCTIONS

MIZEP XEIPOZ / HANDY MIXER
MONTEAO/MODEL: PRHM-40342
220-240V~50/60HZ - 200W

MapakaAoUpe 31aBACTE NPOCEKTIKA OAEG TIG 00NYiEG

XPAONG NPIV TV XPRON TNG CUOKEUNG Kal PUAAGETE TIG yia
moéavn HeEAAOVTIKA XpRON.

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 npEnel va
akoAouBeiTe kKaAnoleg BAaoIKEG NPOPUAASEIC yia TV ao@daAsia
oag, OoNwc ol akOAouBEeg:

1.

A1aBaoTe NPOOCEKTIKA OAEG TIG 0ONYIEG NPIV XPNOIHONOINOETE
TO NPOIOV, WOTE VA ANOPUYETE TIG {NHIEG NOU NpokKaAoUvTai
and Kakn XpRon i E0QAAHEVO XEIPICHO.
Mpiv OUVvOECETE TN OUOKeEUR HME TNV npifa napoxng
NAEKTPIKOU peUHaTog, BeBaimBeiTE OTI TA OTOIXEIA TNG
TAoNG TNG Ta onoia avaypagovral Nave oTn OUOCKEUN
avTioToiXoUV HE TAa OTOIXEia TAONG TnG oOIKiag oag. H
OUOKEUN NPENEI va OUVIEETAI HOVO HE NAPOXN PEUHATOG
220-240V AC.
Mnv aQrveTe NOTE TNV OUOKEUN XWpPIiG e€miTipnon OTav auth
AgiIToupyei. KpatioTe TNV gakpid ano naidid kal adtoua nou dev gival
Ikava va Tnv XpnoiJonolnoouy.
Mpog anouyn @wTiag, nAekTponAndiag kai méavou
TPAUHATIONOU, NV BUBICETE NOTE TNV CUOKEUN N TO KAA®JI10
N TO PIGC TNG HECA O VEPO 1 O onolodnNoTe aAAo uypo.
XpelddeTal NPOCEKTIKN ENITAPNON OTAV N OUOKEUR auTth
XpNoigonolgiTal napoucia naidi®v.
H ouokeun autl 3&v npénel va XPNOIHOMNOIEiTAl XWPig
EMITAPNON and ATolda Mou N PUUTIKK, | NVEUHATIKN i YUxXIKn
TOUG KaTtaoTaon, N n EAAEIYn OXETIKAG EYMNEIPIAC | YVOOEWV
3€v TOUG ENITPENEI TNV ACPAAR XPNON TNG CUCKEUNG, EKTOG
€av eniTnpouvTdl | av Toug €xouv d00&i oapeig odnyieg yia
TNV opOn Kal acPaAn Xprnon TnG CUCKEUNG ano £€va eVAAIKO
daTopo To onoio gival ungtBbuvo yia TV acPAAeld Tou .
H OUOKEUR auThH HNOPEiI va XpnoIPMonoIgiTal pyovo anod naidia
avw Tov 8 eTwv kat MONO E®OZON EMITHPOYNTAI ‘H TOYZ
EXOYN AOOGEI :A®EIXZ OAHIIEXZ TIA THN OPOH KAI
AZDANH XPHZH THZ 2YZKEYHZ ANMO ENA ENHAIKO ATOMO
TO OMNOIO EINAI YINEYOYNO I'TA THN AZ®OAANEIA TOYZ KAI
EXOYN KATAAABEI TIAHPQX TOYX ENAEXOMENOYZ
KINAYNOYZ ANO EZ®OAAMENH XPHZH THZ 2YZKEYHZ.
ZHMANTIKO: H xpnion andé naidiad 6a npénel va Tnpei
anoAUTwWG TOUG Napandave 0poug Kal apopa Hovo Xpron Tng
OUOKEUNG O€ OUVOUAOHO HE TOUG avadeuTHpeG Hapéykag. TO
NMPOION AEN OA NPEMEI NA XPHZIMOMNOIEITAI KAOGOAOY
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ANMO TMAIAIA ZE 2YNAYAZMO ME TOYZ ANAAEYTHPEz
ZYMHZ.

Ta naidia dsv 6a npénel va naifouv PE T CUOKEUNR.

O kKaOapIoHOG KAl N CUVTAPNON TNG CUOKEUNG Oev Od npénel
va yivovrtal and naidia, napa pHOovo £(pooov NiTnPOUVTAl Kdl
€ival avw TV 8 eTWV.

KpaTAOTE TN OUOKEUNR Kal TO KAA®J310 TG pakpid ano naidia
NAIKiag KaGT®w TOV 8 ETOV.

XpnoigonoiRoTeE TNV OUOKEUN auTn MOVO Yid OIKIaKR Xpnon Kai
oUNPWVa PE TIC 0dNYieg Nou nepiypa®ovTal ge autd To gyXeipidio.
Mnv  XpNOIYOMOIEITE TNV OUOKEUN KOVTA N navw oec (e0TEG
ENIPAVEIEG.

ANoouvOEOTE TNV OUOKEURN and To peupa otav dev  Thv
XPNOIYOMOIEITE KAl A@rOTE TNV VA KPUWOElI TEAEIWG npiv va
anopakpUVETE 1 va ENAvaTonoBeTAOETE Ta EapTAKATA TNG KAl NPIV
Tov KaBapiopo TNG. APaipeOTe TOUC avadeUTNPEG and TNV CUOKEUN
npiv To NAUGIHO TOUG.

Mnv A&ITOUpYEITE 0MoIadrnoTeE CUOKEUN av To KaAwdIio | To QIG TNG
napouaialouv ¢Bopda n av n ouokeurn Oev AsIToupyei owoTd | av
EXEl NECEl KATW N MEOA O VEPO N av €xel @Oapei ye onolodAnNoTe
Tpono. MNnyaiveTé Tnv OTO NANGCIECTEPO £EOUGCIODOTNHEVO KEVTPO
S€pPBIC yIa EAEYXO Kal TUXOV €NIOKEUN 1 pUBuION.

MoTé PNV ENIXEIPAOETE VA ENICKEUACETE TN CUOKEUR HOVOI
oag! Ynapxel HeydaAog Kivduvog TpauHaTiopou aag!

Av To KAA®JIO TNG CUOKEUNG I TO PIC TNG £Xouv XaAdoel, Ba npEnel
va avTikataotrabouv POVO and TOV KATAOKEUAOTH N ano €vav
€EEIDIKEUPEVO TEXVIKO O€ €va €EOUCIOOOTNHEVO KEVTPO Z€PRIC NPOG
ano@uyr TuXOV TpaupaTiopou oac.

Mnv XpNOIHOMNOIEITE TNV CUCKEUN O EEWTEPIKOUG XWPOUG KAl
EXETE TNV NAVTOTE O §NPO nepIBaAdov (Xwpic uypacia).
Mnv XpNnolJonoIEiTe NOTE eEapTnATa nou OV CUCTHVOVTAI anod Tov
kaTtaokeuaoTr). Kam T€Tolo Ba fTav enikivduvo yla Tov XpnoTn
kabwg Oa pnopoUce va NpokaA&cdel QwTIA, nAekTponAn&ia kai
néavo TpaupuaTIouo.

Mnv kaTtanoveite dokona Tov KIVNTAPA TNG CUOKEUNCG, ME TO vd
Xpnoigonoleite To MiEEp yia onolodnnoTe Wiyhya oTo onoio ol
avadeuTnpeg (Hapéykag n CUung) dev nNepIoTPEPOVTAl EAEUBEPQ.

H ouokeury autrl Oev npénel va OUVOEETAl OE OUOKEUECG
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NPOYPAUHATIoPoU PETAXPOVOAOYNHEVNG AEITOUPYIAG I OE OUOKEUEG
ME oUoTnNUa TNAEXEIPIOHOU.

MOTE YNV PETAKIVEITE TNV GUOKEUN TPABWVTAG TNV ano To KAA®JIo.
BeBaiwBeiTe 0TI To KAA®DIO TNG CUOKEUNG dev KPEPETAl ANO TNV
akpn Tou Tpanediou ) Tou NAyKou OTOV OMoio £XETE TONOBETAOEI TN
OUOKEUR Kal OTI dev. Pnopei va UnAexTel o aAAa npayuarta e
onolodnnoTe TpoNo. Mnv TUAiyeTe To kKaAwdio Pe dUvaun yupw ano
TAV OUOKEUR, PNV TO OTPIBETE KAl Pnv To Auyilete (ka®Bwc auTo
pnopei va anoduvapwoel kal va diacndoel (avoi&el) Tn poévwon Tou
KaAwdiou, €IdIKG OTO ONMEIO OTO OMOIO EICEPXETAl OTN GUOKEUR).
MoTE pNV a@rveTe To KAA®DIO TNG CUOKEUNG VA AKOUNNA NAvw O€
(e0TEG EMPAVEIEG I NNYES BepUOTNTAG.

TonoBeTHOTE TNV OUOKEUN NAvw o€ Wia €ninedn kalr ortabepn
em@aveia. Mnv TonoBETEITE TN CUCOKEUN KOVTA I NAvw ) Péoa o€
nnyeg BepudTNTAC ONWG NAEKTPIKEC KOUJiVEC | Koudiveg uypasgpiou,
NAEKTPIKOUG poUpvoucg i poupvakia f poUpvous HIKPOKUHATWV.
MAavToTe aQrveTe apkeTd KEVO XWPo YUPwW and Tn GUOKEUN OTav Tn
XPNOoIJonoleiTe MeETAEU AAAWV aVTIKEIMEVWY. MV TOMNOOETEITE TN
OUOKEUN KOVTA 0Ot &eU@AEKTA UAIKG Onw¢ €mnAa, pa&iAapia,
U(pPAOoNATa, KOUPTIVEG KTA.

Mnv OUVOEETE MOTE TNV OUCKEUN O XAAAopevn npida kai pnv
XPNOIUONOIEITE NOTE TNV CUOKEUN PE XaAAOUEVO KAAWDIO N} PIC.
MoTE HN AEITOUPYEITE TN OUOKEUN OUVOEdEUEVN HE OUOKEUN
Npo&kTaonG kaAwdiou (UnaAiavTela).

MoTE PN XPNOILONOIEITE TN CUCKEUN av BpiOKEOTE NAVW OE BPEYUEVO
N uypoO NATWHA ) av n CUOKEUN €xel Bpaxei f av Ta xépia aag sival
Bpeypeva n uypa.

OnologdnnoTe €AgyX0G, €MIOKEUN 1 pUBMION TNG OUOKEUNG Oa
NpEnel va yiveral yovo ano eEeIdIKEUPEVO TEXVIKO Npoownikd o€ €va
ano Ta eEouaiodoTnueEva kEvTpa ZEpPIC. Epyaaieg eniokeung and un
€EEIDIKEUMEVO NMPOOWNIKO YMOPEI va 0dnyrnoouv O€ akpaio Kivouvo
yla Tov XpnoTn.

Mnv kaBapileTe NoTé Ta MEPN TNG OUCKEUNG XPNOIMOMOIWMVTAG
oKANpa epyaAeia kabapiogol Onwg n.X. EUAlva epyalegia n
oupuaTIva opouyyapdkia r aAAa diaBpwTIKA UAIKA.

Ma va EeKIVIAOETE TNV AEITOUpyia TNG OUOKEUNG, BeBalwBeiTe NpwTa
OTI o OIaKOMTNG TaxuTnTwv e€ival otn 8€on «0», kal kaTonyv
OUVOEOTE Tn OUCKEUN HME To pelpa. KaTtonv pnopeite va
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EVEPYOMOINOETE Tn OUOKEUR o0ac¢ yupilovrac Tov diakonTn
TAXUTATWV OTAV emMBuunTh 6€on TaxuTnTac.

O HEYIOTOG XPOVOG OUVEXOUG A£ITOUPYIiaG TNG OUOCKEUNG
auTnG 8ev Oa npénel va EEnepvda Ta 10 Aentd. AQROTE Th
OUOKEUN vad KPUwOoel yia 10 AenTd npiv TNV ENGHEVN XpRon
™G.

MNa va KAEIOETE Kal va anoouVvOECETE T CUOKEUN, YUPIOTE NpwTa TO
01akoNTN TAXUTATWV oTtny B€on “0” kal KaToniv anoouVOEDTE TO PIG
TNG OUOKEUNG ano Tnv npida napoxnc NAEKTPIKOU peUPATOC,
KpaTwVvTag TO QIC Kal 0XI TpaBwvTag and 1o KaAwdio.

MoTé PNV NPoonadrnOETeE va ANOOCUVIECETE Ta e§apTAHATA
T™NG ouokeung (avadeuTnpeg Hapéykag kai JUUNG), oTav n
OUOKEUN €ival o€ AsiToupyia.

Mnv nAnoiadete kai pnv ayyileTre Ta KIvVOUHEVA HEPN TNG
oUuoKeUNG (avadeuTAPEG HApEYKAG KAl avadeuTnpeg JUKNG),
KaTa Tn AsiToupyia TnG. MoTé pn BAAeTe Ta daxTuAda oag n
onoiadnnorte daAAa avrikeipeva (paAAida, pouxa, epyaleia
koudivag, paxaipia, karoaBidia KTA.) KovTa OTOuUG
avadeutnpeg piEng (avadeuTtnpeg papéykag n {0UNG) TNG
OUOKEUNG Kata Tn Si1apkela TnG AsiToupyiag TnG. Yndpxel
HEYGAog Kkivluvog TpaupatiopoU kai/f  BAGBnG  TNG
OUOKEURG!

Mnv JIEpeEUVNOETE Kal HNV neipa&ere kavéva anod Ta
avoiyHaTa TrnG CUCKEURG.

MoTé pnv YPekAleTe | BPEXETE TNV KEPAAN HOTEP KAl NV TRV
NIAVETE HE BPEYHEVA XEPIA OTAV AEITOUPYEI.

MPOZOXH!: ‘'OTav £I0AYETE TOUG AVADEUTAPEG TNG CUCKEUNG
BeBaiwOeiTe OTI £XOUV KAEIdWOEI HE ao@daA&ia oTn B€on Toug
npiv EEKIVAOETE TN AsgiToupyia TnG ouokeung. MoTé un
ouvdséeTe padi €évav avadeutnpa MapEykag HE Evav
avadeutnpa JUuNg!

DuAaETe auTég TIG 0dNYiEG yia miOavi HEAAOVTIKR XPAON.

H ZYZKEYH AYTH EINAI KATAZKEYAZMENH MONO I'IA
OIKIAKH XPHzH



MEPITPA®H THZ ZYZKEYHZ:

H cuokeur auTr €ival KATAOKEUAOWPEVN Yia TNV PIiEN UNNG HNIOKOTWV
Kal KEIK, yia To XTUnnUa oavTlyi Kal JapEykag, yia PIEEIC YAUKIONATwV
Kail yia Tnv. avapién noupé natartac. Yndpxouv 5 BE0eIC TAXUTATWY Yid
va €MIAEEETE auTh nou XpelaleoTe.

Avadesutnpeg papéykag: O dUo auToi avadeuTnpeg xpnoiyonoiouvTal
yia TO XTUMNUA auy®vVv Kal Japeykac, yia TNV HiEn PIyHaTwyv KEIK Kal
VAUKIONATWV KaBWG Kal eEAappwVv PIYHATWV PE aAeUpl KaBwc kal yia
oavTiyi kai Tnv avapi&n noupe natatacg. NapakaAoUPe akOAOUBNOTE TIG
MPOTEIVOUEVEG TaAXUTNTEG AciToupyiac Tou OAHIOY MIZHZ Tng
ouokeung (oeA.7)

Avadeutnpeg JUpNG: O1 dUo auToi avadeuTrnpeg XpnoidonolouvTadl yia
TNV WiEN C0PNnc pniokOTwv Kal AAAwV BapuTepwyv MPIYHATWV CUPNG.
MNMapakaAoUPe akOAOUBNOTE TIC NPOTEIVOUEVEG TaAXUTNTEG A€IToupyiag
Tou OAHIFOY MIZHZ TNnG OUOKEUNG (0EA.7)
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1. AigkonTtng eniAoync TaxutnTag - 4. AvadeuTthpeg (UPNG
2. Koupni eEaywync e€apTnudTtwyv 5. KepaAn poTép
3. AvadeuTnpeC JapEyKag

MPIN THN NPQTH XPHZH:

e AnopakpUveTe Ta UAIKG OucKeudciag anod Tn OUOKEUR Kai
BeBaiwBeite OTI Ba diateBouv (neTaxTouv) HE TO OWOTO TPOMO.
KpaTAOTE TIC NAAQOTIKEC GAKOUAEC Hakpld ano pwpd kai naidid.

e A@poU a@adlpEosTE TA UAIKA OUCKEUAOIAG, KaBapioTe Tn OUOKEUN 0dG
ME €va eEAaQPWC VOTIOPEVO JAAaKO navi.

e TMoTé pn BuUBICETE TN OUOKEUR HECA OTO VEPO yid va Thv
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KaOapioeTE.

KaBapioTe Ta anoon®ueva eEapTANATA TNC CUOKEUNG (aVadeUTnPEG
Mapéykacg kal CUUnG) npoOekTIKG Me (e0TO veEPO Kal  uypod
anoppunavTiko Nidtwv. Katoniv oteyvwoTe Ta dI1eE0diKkd.
TonoBETAOTE TN CUOKEUN OE Wia eninedn Kal oTeyvr enigpaveia.
BeBaiwBeiTe 0TI OAQ Ta UEPN TNC CUOKEUNG BpiokovTal owoTda Kai
ao@aiwc TonoBeTnuéva aTtn O£0n TOUuG MNPIV XPNOIUOMOINCETE TN
OUOKEUN.

Mnv EVEPYOMOINOETE TN OUOKEUN XWPIC va €XETE TONOBETHCEI NPpWTA
TOUC aVadEUTAPEG.

Mpiv XPNOIMOMNOINOETE TN OCUOKEUN, EETUAIETE TeAgiwC TO KAAWDIO
TNG kal BeBaiwbeite oOTI Oev. napouacialel onoladinoTe onuadia
¢Bopdag.

O MEYIOTOG XpOVOG GUVEXOUG AEITOUPYIAC TNG CUOKEUNG AUTNC dev
Ba npenel va Eenepva Ta 10 AenTd. AQROTE TN OUCKEUN VA KPUWOEI
yia 10 AenTa npiv TNV €nOevVn Xprnon Tne.

Mnv XPNOILONOIEITE TN GUOKEUN auTr 0g €EWTEPIKOUC XWPOUG Kal
MNV TNV €KBETETE OTO PWC TOU NAIOU | OTNV Uypdaaia.

XPHZIMOINOIQNTAZ TO MIZEP:

1.
2.
3.

ZeTUANIETE TEAEIWG TO KAAWOIO TNG OUOKEUNG.

TonoBeTnoTE TO WiyHa nou BEAETE va avapi&eTe g€ éva PNwA.
EiodyeTe Toug dU0 avadeuTthpec CUPNG 1 Toug dUO avadeuTrpeg
Mapéykag oTa avTioTolxa avoiypaTta unodoxng Toug aTo Migep.
>nueiwon: O avadeuTripeg LUUNG €ival KaTaAAnAol povo yia Tn Hi&n
UNNG Kal ol avadeuTrpeg HAPEYKAG ival kaTaAAnAol yia Tn Wi&n
Mapéykag kal avaloywv PIYHATwy.

MPOZOXH!:MoTé pn ouvdéere Hadi &vav avadeutnpa
Hapéykag He évav avadsuThpa UHNG!

BeBaiwBeiTe 0TI 0 dIAKONTNG TAXUTATWV BpiokeTal aTn B€an «0».
SuVvdEDTE OTO Wi€ep Toug dUO avadeuTnpeC PApEYKAg n Toug duo
avadeuTnpeg CUPNG Tov €vav WETA Tov AaAAov, €l0dyovTac To avw
oTélexoc (Aaigoc) Twv avadeuThpwv PEGA OTA avoiyyarta Tou
BpiokovTal OTnV KATW MAEUPA TOU Wiep XeIpoG. TlupioTe Toug
avadeuTnpeg €AaPpa Kal niECTE TOUG MNPOC TA NAVW MEXP! va
KAEIBWOOUV e aopaAgia aTn B£€0n Touc.

ZUVOEOTE TN OUOKEUN O€ Wia kKaTAAANAn npia napoxng NAEKTPIKOU
pelaToq.

ZUpEeTe TOV JIaKONTN TAXUTATWY NPOC TA EUNPOG WOTE va EMIAEEETE



TNV emBupnThA TaxUTNTa TONoBETWVTAG ToV PETAEU Twv Bécewv 1
£€WC 5 Kal N ouokeun Ba &ekivroel TN AsiToupyia Tng. MpooapuoleTe
oradiakd Tnv TaxuTnTa anod Tn XaunAOTEpN MPoOg TNV UuwnAOTEPN
kal avtioTpogpa. To Hifep oac Ba AsiToupyei yia 6co didoTnua o
d1akoNTNG TaXUTATWV Ba BpioKeTe avapeoa oTi¢ B€ocig 1 €wg 5. MNa
va OTapaTAosTeE Tn AsiToupyia Tou pi€ep, yupioTe TO dIAKONTN
TaXuTATWV oTn 8€on ofnaipaTtog «0».

8. Mpoooxn: Mn Balete paxaipia, HETAAANIKEC KOUTAAEG, NNPoUVEG N
ondToOUAEG PEOA OTO MNWA TWV UAIK@V KAata Tn OIApKeEId TNG
A€lToupyiag Tou pigep.

9. O HEYIOTOG XPOVOG OUVEXOUG A&£ITOUPYiaG TNG OUOKEUNG
auTtngG dsv Oa npénel va EEnepva Ta 10 Aenta. AQROTE TN
OUOKEUN Va KPUWOEI yia 10 AenTda npiv TNV €NOHEVN XPRON
™G.

10.'0OTav oAokAnpwOei n pi€n Twv UAIKWV 04ag,, yupioTe To dIAKONTN
TaXUuTATWV otadiakd oTtn 6€on «0», Kal anoguvOEOTE TN OUCKEUN
ano Tnv npifa napoxng NAekTpikoU pelaTOC.

11.MepIyéveTe va OTAPATAOOUV 01 avadeuTAPEG TEAEIWG TNV Kivnon
TOUG, Kdl KATOMNIV avaonKWOoTE TOUG avadeuTnpeC and To Piyua.

12. TonoBeTnoTe Ta dAXTUAG 0a¢ XaAdpd yUpw ano Toug Aaipgolc Twv
avadeuTnpwy Kdl MNaTthoTe To Kouuni €Eaywyng eEapTnUATWV
oTaBepd yia va a@AIpEOETE TOUG AVADEUTNPEG MAPEYKAG I TOUG
avadeuTnpeg LUPNG and To WiEEp Kal va YNOPECETE va TOUG MNAUVETE.

13.Mnv nararte noté 1o Koupni e§aywyng e§apTnUarmv 6co n
OUOKEUN AEITOUpPYEI.

ZHMANTIKO:

Mnv KaTanoveiTe dokona TOV KIVNTAPA TNG OUCKEUNG, ME TO va
Xpnolgonoleite To Wi&Ep yia onolodnnoTe piyga oTo onoio ol
avadeuTnpeg (Hap&ykag r CUung) dev NepIoTPEPOVTAl EAEUBEPQ.
OAHIrOoz MI=Hz:

TAXYTHTA | NEPITPA®H

1-2 MNa va avaplyvuete E&npd UAIKG HE Uypda, va
OMOYEVONOIEITE TN MApPEYKA Kal TIC KPEUEC UECA OF
MiyhaTa, va avapiyvUeTe 0aATOEC Kdl owc oaAdTac Kal
va NoATonoleiTeE Aaxavika.

3-4 Ma TNV avapiEn JIYHATwV KEIK, NoUTiyKAG Kal aAAwV
TETOIWV HIYMATWV, YIA TN XPAON TWV avadeuThpwV
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0uNG yia 1o {Upwpa Z0ung | BapUTepwV HIYHATWV
KEIK. Na Tnv odoyevonoinon BouTtupou kai {axapng.

5 MNa va XTUNAaTe KpEUa yaAakToc/cavTiyi,
OUMNUKVWMEVO YaGAa n og OKOvN, yid To XTUNNnua
HapEyKag r oAOKANpwvV auywv (acnpadi kal KpOKoc).
MNa Tnv avapién kipa n 1o L0pwpa Bapiag uunc.

MPOZOXH:
1. MeTrd ano 10 Aenta OUVEXOUG AsiTOUpyiag, a@roTE TN
OUOKeUn va avanauBei yia 10 Asnta HEXPI TV ENOMEVN

XpRAon Tng.
MPOZOXH: TNa va anoUyete mBave TPAUMATIOHO,
napakaAoUHE PUNV ayyi{eTE TOUG avadeuTRPEG HapEykag i {UUNG
OTav n CUOKEUN oag BpioKeETAlI O AEITOUpyia.

KaBapiopog kai SuvTRpnon

1. Mpiv &KIVAOETE Tov KaBapiopyo TNG OUOKEUNG, BeBaiwBeite OTI 0
01akONTNG TAXUTATWV €ival otn 8€on “0” kail 0TI N guokeun dgv givail
ouvOedeUEVN PE TO pela Kal EXEl KPUWOEI TEAEIWG. BeBalwBeiTe OTI
Oev KIVEITAl Kavevag avadeuTnpac npiv EEKIVAOETE Tov KaBapiouo.

2. XTUunnoTte eAa@pd Toug dUO0 avadeuTrpEG OTA ECWTEPIKA NAQivA TOU
MAOWA ®WOTE va AanoddkpUVETE TA UMOAEIUPATA TOU WiypdTog nou
€XOUV MEIVEI NAVW OTOUG avadeuTHpEG.

3. MaTnoTe To Koupni eEaywyng eEapTnUdTwV Kal apaipeaTe Toug dUo
avadeuTnpeg anod To Migep.

4. MNMpog anouyn nAskTtponAniag Hn PBubicere noté TN
OUOKEUN N TO KAAwdio i TOo PIG THG HECA Ot VEPO R
onolodnnoTe aAAo uypo Kdal HNV Td TONOOETACETE NOTE KATW
ano TPEXOUHEVO VEPO.

Mpoooxn: Mn xpnoidonoleite okAnpa n diaBpwTika epyaleia
N kafapioTikd diaAupaTa i pHETaAAIkG o@ouyydpia yid Tov
KaBapIoHO TWV HEP®V TNG CUOKEUNG.

5. KaBapioTe TNV €EWTEPIKA €NIPAVEIQ TNC CUCKEUNG (KEPAAR HOTEP)
ME £va eAA@P®G VOTIOKEVO HAAAKO Navi Kal KAaToMIv yuaAioTe Ta pe
€va PJaAako oTeyvo navi.

6. AnopakpUVETE TUXOV UMoAsgippaTa @ayntoUu and To KaAwdio TNG
OUOKEUNC Kal KaToniv TUAIETE To eAa@pad Kai Je npoooXn yUpw ano
TO OWWPA TG GUOKEUNC.



7.

AnopakpUveTe OAa Ta €EapTApaTa ano To HiEep kal kabapioTe
01€€001KA TOUC avadeuTnPeG os (€0TO VEPO HE UYPO AnoppunavTiko
MAaTwv. ZeByaleTé Ta d1e€0dIka KATW and TpexoUPEVO vePO BpUong
Kal oTeyvwoTe Ta TeAgiwg. MPOZOXH: Ta eEapTnuaTa ival aixunpa
Kal NPEMEl va €i0TE NPOCEKTIKOI OTAV Ta XEIPi(ETTE.

MeTa ano kKaBes xpnon Tou PiEep Xeipdc cuvioTaTal va kabapileTs Ta
e€apTnuaTa apéowg, OoUTWC WOTE Vva danopakpUVETE Tuxov
UMOAEIJPATA  @aynTwyv, anoTpENOVTAG TAd va MEeEivouv Kal va
Eepabouv Navw oTta €€apTrpaTa, KabloTwVTAg £TOI EUKOAOTEPO TOV
kaBapiopo, anogelyovTac €niong kdlr Tn duvaTtoTnTa avanTuéng
BakTnpiwv.

'OTav n OUOKEUN 0a¢ €XEl KPUWOEI TEAEIWG anoBnkeloTe TN O€ €va
Enpd HEPOC (Xwpic uypaaoia) Kal Toug avadeuTrpeG O Eva cupTapl.
KpaTtnoTe To pi€ep kal Toug avadeuTrpeC o€ aoPpaAéG anpeio pakpid
ano Tnv euBEAEIa TwV NaIdIWV.

2YMBOYAEZ MIZHZ:

1.

Ta uAika nou diaTnpoUvTadl oTo Yuyeio Onwc BoUTupo KAl auyd, Ba
npEnel va sival os Bgpuokpaacia dwPaTiou Npiv Ta avapi&eTe. ByaATe
TA ano To WUYEIO apKETN wpa npiv Tn Ji&n.

Mnv XTundaTte Ta UAIKA NePIOCOTEPO an’ O0oo xpelalerail. MavroTe
aKOAOUBEITE TIC 0dnYieg TNG OUVTAYNC MOU €XETE Yyid TO XPOVO
avapiEng/XTunnuaToc TWV UAIK®WV 0dc. MpooBETeTe Ta ENpd UAIKA
NpogG To TEAOG TNG avauigng wote POAIG nou va avapixbouv. NavroTe
XPNOIMONOIEITE XaunArn TaxuTnTa yid TNV npoclnkn Twv &npwv
UAIKQV PE€OA OTO Piyda odg.

MNa va anopUyeTe TNV MBavoTnTa va npooTefoUv KoupaTia anod
TOOQAIQ auywv PEoa OTo Wiyua oag, npwTa ondTe Ta auyd oag o€
€va aAAo pnwA kal apou BeBaiwdeiTe 0TI dev undapxouv ToOQAIQ,
NpooB&oTe Ta OTO PiyHa 0dg.

MNnavroTe EeKIVATE TN MIEN TWV UAIK@V ano Tn XapnAn TaxutnTa kai
katoniv au&avere otadiakd npoG Tn MeyaAuTepn TaxuTnTa nou
xpelaleoTe.,

H aAAayn Tng Bepupokpaciac Adyw enoxng, ol BEpUOKPATIEC TwV
UAIKOV Kdl n uQr TouG Wnopei va dlapEpouv anod neploxr O€
nepioxn. 'OAec auTég ol NapaueTpol ennpealouv Tov AnaITOUPEVO
XPOVO WIENG Kal To TEAIKO anoTEAEoua.



C€

To npoidv autd €ival KATAOKEUAOWEVO O MANPN
OUMMOPPWON HE TIC IoXUoUOEC odnyiec TnNG Eupwnaikng
‘Evwong nou OIENoUV NAEKTPIKEG OCUOKEUEG aUTOU TOU
TUMNOU.

MpooTtacia Tou nepiBaAAovTog

Eav kanoia pgépa d1anioTWOETE OTI N CUOKEUN 0ag XpelaleTal
avtikataoraon n dev 0ag XpNoIYeUEl NAEOV, OKEPTEITE TNV
npooTacia Tou NePIBAAAOVTOG:

1)

2)

3)

4)

Mnv neTagete TNV ouokeur) oac uadli hge Ta@ unoAoina
aoTik@ andéBAnTa (auTr €ivar kar n onuacia Tou
avaypa@opevou GUPBOAOU avakUKA®WGONG).
AneuBuvBeite oTnv AnuoTIK ApXn 04d¢ yid va odg
unodeciel Ta onueia d1dBeoNC TNG CUOKEUNRG 0AC Yid
avakukAwon.

AlaBéTovTag TNV dxpnoTtn NAEOV GUOKEUN 0aG 0TA OWOTA
onueia avakUkAwong Ponbate oTnv npooTacia Tou
nepIBAAAOVTOC KABWG KAl oTnV €KPETAAAEUON €K VEOU
TWV UAIK®OV TNG GUOKEUNG 0dG.

O1 NAEKTPIKEG OUOKEUEC AOYW TWV UAIKWV KATAOKEUNG
Toug £av dev d1aTeBOUV CWOTA PNOPEI va €XOUV AOXNMEG
ENINTWOEIG O0TO NEPIBAAAOV KAl KAT' ENEKTACN OTNV UYEia

Mag.

Me Tnv €yyunon Tng:

3
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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions
should always be followed including the following:

1.

10.

11.

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 is not intended for use by persons 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 appliances
by a person responsible for their safety.

This appliance can be used by children aged from 8 years
and above ONLY IF THEY HAVE BEEN GIVEN SUPERVISION
OR INSTRUCTION CONCERNING USE OF THE APPLIANCE IN
A SAFE WAY AND UNDERSTAND THE HAZARDS INVOLVED.
IMPORTANT: Use of the appliance by children must follow
strictly above rules and it concerns only the use of the
appliance for the egg beater function. THE MIXER MUST NOT
BE USED BY CHILDREN FOR DOUGH BEATER FUNCTION.
Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by
children unless they are aged from 8 years and above and
supervised.

Keep the appliance and its cord out of reach of children aged
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12.

13.
14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

12

less than 8 years.

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 allow the appliance to
cool down before putting on or taking off any parts, and before
cleaning. Remove beaters from mixer before washing.

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

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 egg whisks/dough books 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 using force
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 or heat sources.

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.



24.

25.

26.
27.

28.

29.

30.

31.

32.

33.

34.

35.
36.

37.

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 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 if you are on a wet or damp floor, or if
your device is wet or if your hands are wet or damp.

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.

To start the operation of the appliance, always make sure that
speed control is in position "0” and then connect the plug to the
mains. Then you may start the operation of the appliance by
turning its speed selector knob to the desired operating position.
Maximum continuous operating time of the device must not
exceed 10 minutes. Allow the device to cool down for 10
minutes before its next use.

To disconnect, turn the speed selector to “0” position and remove
plug from wall outlet. Always hold the plug - never pull the cord.
Never attempt to pull out the accessories of the device (egg
whisks, dough hooks) whilst the appliance is in operation.
Do not approach or touch moving parts of the device (egg
whisks and dough hooks) during operation. Keep your
fingers or any other objects (hair, clothes, cooking utensils,
knives, screw drivers etc.) away from the beaters (egg
whisks and dough hooks) when the appliance is in use.
There is great danger of injury and/or possible damage to
the device.

Do not probe into any openings of the unit.

Never spray or throw water on the motor head or touch it
with wet hands during its operation.

ATTENTION!: When you insert the beaters (egg whisks and
dough hooks) into the appliance, make sure that they have
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been locked safely into place before starting the operation
of the appliance. Never insert one egg whisk and one dough
hook together!
38. Save these instructions for possible future reference.
HOUSEHOLD USE ONLY

DESCRIPTION OF THE DEVICE :

This handy mixer is designed to mix cookie dough and cake batters,
whip cream, egg white, desserts and mash potatoes. There are 5
speed options for you to select from.

Egg whisk attachments: The 2 egg whisk attachments are used for
beating eggs and egg whites; mixing cake batters, desserts and light
flour mixtures and whipping cream and mashed potatoes. Please
follow recommended speed settings on MIXING GUIDE table (pg.
16).

Dough hook attachments: The 2 dough hook attachments are used
for mixing cookie dough and other thick dough mixtures. Please follow
recommended speed settings on MIXING GUIDE table (pg. 16).

@

@

/// ©® 9 /
® 7 j ‘:"ifr’@

S
1. Speed selection switch 4. Dough hooks
2. Accessories release button 5. Motor head
3. Egg whisks

Before first use:

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

e After you remove the device from its packing, clean it with a
slightly damp soft cloth.
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Never immerse the appliance in water, in order to clean it.
Wash the accessories of the device (egg whisks and dough hooks)
with warm water and liquid dish detergent. Then, dry them
thoroughly.

Place the device on a flat and dry surface.

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

Do not switch the appliance on without the beaters in place.
Before using the device, please unfold the cord completely and
make sure that it does not show any sign of damage.

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

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

USING THE MIXER:

1.
2.
3.

Unwind the power cord of the device.

Place the mixture into a bowl.

Insert the 2 egg whisks or 2 dough hooks into the appropriate
connection points of the hand mixer.

Note: Dough hooks are only used for mixing dough and egg whisks
are only used for beating eggs or similar food.

Never insert one egg whisk and one dough hook together!
Ensure that the unit is in the “0” speed selector position.

Insert the 2 egg whisks or 2 dough hooks one at a time, placing
the stem end of the egg whisks or dough hooks into the appropriate
openings at the bottom of the hand mixer. Turn egg whisks or
dough hooks slightly and push in until they click safely into
position.

Plug the unit into the appropriate electrical power supply.

Slide the speed selection switch to select the desired speed by
turning the switch between positions 1-5 and the appliance will
start operating. Adjust your speed gradually from low speed to
high speed and vice versa. The mixer will be operating as long as
the speed button is set in any of the operating speeds (1-5). To
stop the operation of the appliance, slide the speed selection
button to position “0”.

Warning: Do not place knives, metal spoons, forks or spatulas into
the bowl when operating.
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Maximum continuous operating time of the device must not
exceed 10 minutes. Allow the device to cool down for 10
minutes before its next use.

10. When mixing is completed, slide the speed selector switch to “0”

11.

position and then unplug the unit from the power outlet.
Wait until the beaters completely stop moving and then lift them
up from the mixture.

12. Place fingers loosely around the spindles and press the eject button

firmly down to remove the egg whisks or dough hooks from the
unit for washing.

13. Do not press the accessories release button (EJECT button)

while the hand mixer is operating.

IMPORTANT:

To

avoid unnecessary strain on the motor, do not use mixer for any

mixture in which the egg whisks/dough hooks do not revolve freely.

MIXING GUIDE:

SPEED DESCRIPTION

1-2 For mixing dry ingredients with liquids, folding
whipped egg whites and cream in mixtures, stirring
gravies and sauces and mashing vegetables.

3-4 For mixing cake mixes, puddings or batters, for using
the dough hooks when mixing dough or heavier cake
mixes. For creaming together shortening and sugar.

5 For whipping cream, evaporated or powdered milk,
egg whites or whole eggs (egg whites and yolks). For
mixing minced meat or kneading heavy dough.

CAUTION:

1.

W

After 10 minutes of continuous use, allow 10 minutes rest
before using again.

ARNING: To avoid injury, please do not touch the egg whisks

and dough hooks when the mixer is in operation.

Cleaning and Maintenance:

1.

Turn the speed selector switch to “"0” position, unplug the appliance
from the mains and wait until it completely cools down before
cleaning. Make sure that none of the beaters are moving before
cleaning the device.
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Gently tap the egg whisks or dough hooks on the side of the bowl
to remove excess mixture.

Press the accessories release button and remove the beaters from
the mixer.

To protect against fire, electric shock and injury to persons
never immerse the motor head of the device or its cord or
plug 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 (motor head) with a
slightly dampened cloth and polish with a soft dry cloth.

Wipe any excess food particles from the power cord and gently
wrap it around the body of your mixer.

Remove all the accessories from your mixer and immerse the egg
whisks and dough hooks in warm soapy water for complete
cleaning. Then rinse thoroughly under running water and dry them
completely.

CAUTION: the attachments are very sharp. Please take extra care
whilst handling them.

After using your hand 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.

When your handy mixer has completely cooled down, store the
hand mixer on its heel rest in a dry location (without moisture) and
store the egg whisks and dough hooks in a drawer. Keep your
mixer and its accessories in a safe place out of reach of children.

MIXING TIPS

1.

3.

4,

Refrigerated ingredients, ie. butter and eggs should be at room
temperature before mixing begins. Set these ingredients out ahead
of time.

Do not over-beat. Ensure that you mix/blend mixtures as
recommended in your recipe. Fold in dry ingredients at the end of
the mixing and only until just combined. Always use a low speed
for the folding in process.

To eliminate the possibility of getting egg shells in your mixture or
batter, break eggs into a separate container first, then add to the
mixture.

Always start mixing at slow speeds and then increase the speed
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gradually if necessary.

5. Seasonal temperature changes, temperature of ingredients and
their textures vary from area to area. All of these variables play a
part in the required mixing time and the results achieved.

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

Should you find one day that your appliance needs to be
EI replaced or if it is of no further use to you, think of the

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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