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OAHI'IEZ XPHZHz
USE INSTRUCTIONS

@POWERFUL

MHXANH KOINHZ KIMA - MEAT GRINDER
MovTtéAo / Model : PRMG-40290
220-240V~50Hz - 550W

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 00NYiEg
XPNONG NpIv TNV XPROoN TNG CUCKEUNG Kail pUAAETE TIiG yia
moavn HeAAOVTIKNA XpRon.

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



ZHMANTIKEZ OAHIIEZ AZOAANEIAZ
'OTav XPpNOIKOMOIEITE NAEKTPIKEC OUOKEUEG Ba npenel va akoAoubeiTe
KAnoleg Baaikég odnyieg yia TNV aocPAA&ld aag, Onwe ol aKOAOUBEC:

1.

AlaBACTE NPOCEKTIKA OAEC TIC NAPAkAaTw odnyieg Npiv XpNoIKOMNOINOETE
TNV OUOKEUN.

EAEyETE OTI n TAon pelpATOC TOU XWPOU 0ag €ival idia PJe auTn nou
avaypd@eral oTnV. €TIKETA TNG OUCKEUNG. XPpNOIJOMOIEITE navTa Tn
OUOKEUN ouvdedepevn e npia napoxng peluaToC PE npodiaypageg
AC220-240V~ 50Hz.

MnV aQrVveTE NOTE TNV OUCKEUN XWPIC ENITpNON 0TAv auTr AEITOUPYEI.
KpathoTe Tnv pakpid and naidid kai aroga nou dev €ival ikava va Tnyv
XPNOILONOINCOoUV.

Mpog anouyn @WTIGE, nAskTponAndiac kar  mlavou
TPAUHATIOHOU, NV BUBICETE NOTE TN CUOKEUN N TO KAA®JIO N TO
PIG TNG HEoA O VEPO N o€ onolodANOTE aAAo uypo. Mn Badere
NOoTE TN OUOKEUN KATW ano Tn Bpuon R HEoa O& NAUVTApPIO
niarwv. KabapioTe Tnv He éva eAappwc BpeyHEvo HaAako navi,
HOVO.

H ocuokeun auTh HNopeEi va xpnoipgonolgital Hovo and naidia avw
TWV 8 ETMV KAl anodé AdTopa nou n PUOIKR, | NVEUHATIKA | YUXIKA
TOUG KaTtaoTaon, N N EAAEIYPN OXETIKNG EUNEIPIAG I YVOOEWV eV
TOUG EMITPENElI TNV AoQPAAR XpAon TnNG ouokeung, MONO
E®OZON ENMITHPOYNTAI '‘H TOYXZ EXOYN AOOGEI ZAO®EIZ
OAHrIIEZ I'IA THN OPOH KAI AZ®AAH XPHZH THZ ZYZKEYHZ
ANO ENA ENHAIKO ATOMO TO ONOIO EINAI YNEYOYNO I IA
THN AZ®AAEIA TOYZ KAI EXOYN KATAAABEI NAHPQX TOYZ
ENAEXOMENOYZ KINAYNOYZ ANO EZ®AAMENH XPHZH THZ
2YZKEYHZ. Ta naidia dev 0a npénel va naifouv Je T CUOKEUR.
O kaBapiIoCHOG KAl N CUVTAPNON TG OUCKEURG Oev Oa npEnel va
yivovTal ané naidia, napa povo £pooov eniThpolvTal Kal givai
avem Twv 8 eTwv. KPpATAOTE TN OUOKEUNR Kdl TO KAA®J3IO TNG
Hakpia ano naidia nAikiag KaT® Tov 8 eTwVv.

Ta naidia xpeialovral NPOCEKTIKA EMITAPNON ®WOTE va HNV
«naifouv>» HE TNV CUOKEUR.

XpeldleTal NPOOEKTIKA ENITAPNON OTAV N CUCKEUN AuTn XpnoldonolgiTal
napoucia naidiov f atoOhwy nou aduvaTtolv va Tn XPNOCIHoMNoIfoouv
owoTd. H ouokeunl auTth 3ev nNpénel va XpnolidonolgiTar ano
naidid.
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XpNOIJOMNOINOTE TNV OUCKEUN auTr] HOVO YId OIKIGKR Xpnon Kai
oUNpWVa PE TIG 0dnyieg Nou Neplypa@ovTal g€ auTo To €yXEIPidIO.
MnV XPNOIJOMOIEITE MOTE TNV OUOKEUN KOVTA N navw o (e0TEC
EMIPAVEIEC,.

ANoOoUVOEDTE TNV CUCKEUN ano To peUpa oTav dev TNV XPNOIKOMNOIEITE
Kal npiv Tov Kabapiopo TnG. AQROTE TNV CUOKEUN VA KPUWOEl TEAEIWG
Kal BeBalwBeiTE OTI TA KIVOUHEVA PEPN TOU CUCTNHATOC AAEONG €XOUV
oTapaTtnoel TeAEiwg va kivouvTal Npliv va €navaTtonoBeTrOETE | va
anopakpUVETE Ta €EApTANATA TNG KAl NpIV ToV KaBapioyo Tnc.
MAvToTE AMOCUVOEETE TN OUOKEUN KATA Tn ouvappoAdynon n
anoouvappoAdynar) Tne.

Mnv A&IToUupyEiTE 0NOIAdNNOTE CUOKEUN av To KAAwdIo N To @IC TNG
napouaciadlouv @Bopd n av.n cuokeun dev AEITOUPYEI CWOTA N AV €XEl
necgel KaTw n €xel pBapei Pe onolodnnoTe Tpono. MnyaiveTeé Tnv oTo
NANGCIECTEPO €EOUCIODOTNHEVO KEVTPO ZE£PPIG yIa EAEYXO Kal TUXOV
€nioKeun n puBdUIoN.

Av To KaAwDdIO TNG CUCKEUNC N TO PIC TNG €XOUV XaAdoel, 8a npenel va
avTikataotaBolv poOvo and Tov KATAOKEUAOTH R ano €vav
€EIOIKEUPEVO TEXVIKO O €va ano Ta £EouaiodoTnUEva KEVTpa ZEpPPRIG
npog anopuyr Tuxov TpauuaTiopoU adg.

Mnv XpNOIMOMOIEITE TNV OUOKEUN 0 EEWTEPIKOUG XWPOUG Kal EXETE TNV
navtoTe ge ENpo NepiBaiiov (Xxwpic uypaacia).

Mnv XpnolgonoleiTe NoTe €EapTriuaTa nou Ogv OUCTRAVOVTAl Adnd Tov
kataokeuaaoTr. KaTtl T€Tolo 6a ATav €nikivduvo yia Tov XpnoTn Kadwg
Ba pnopoUos va npokaAeosl @WTIA, nAekTponAngia kal niBavo
TpaupaTiopo kabwg kai mibavr BAGRN TNC GUOKEUNG.

MOTE PNV HETAKIVEITE TNV CUOKEUNR TPAB®WVTAG TV ano To KaAwdio.
BeBaiwBeiTe 0TI TO KAA®DIO TNG OUCKEUNG dev akoUupnd navw os {e0TEC
EMIQAVEIEC Kal Oev KPEPETAI Ano6 TNV AKpn Tou TpanelioU ) Tou Ndykou
OTOV OMnoio €XETE TOMOOETNCElI Tn OUCKEUN Kal OTI dgv WPnopsi va
MRAeXTel o GAAG avTiKeigeva Pe onolodnnoTe Tpono. Mnv TUAIYETE To
KaAwdio yUpw anod TNV CUCKEUN KAl unv To AUYIleTE.

TonoBeTOTE TNV CUCKEUN NAVW o€ Wia eninedn kal otabepn emeavela.
Mnv TONOBETEITE TN OUOKEUN KOVTA N NAvw R HEGA O MNNyeEg
BepuoOTNTAg ONWG NAEKTPIKEG Kouliveg 1N kouliveg uypaegpiou,
NAEKTPIKOUG poUpVOUG | Ppoupvdakia f poUpvous HIKPOKUHATWYV.
MOTE pnv ayyileTe Ta KIVOUPEVA HEPN TNG CUCKEUNG.

KpaTtnoTte Ta daxTuAd oag, Ta Xxépia gag, Ta paAAia, Ta poluxa oag
Kal Ta epyaAgia koulivag pakpia ano ano TNV unodoxn UAIK®V
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Katad TN OIdpkeEIa TNG AsITOUPYIiaG TNG OUOKEUNG yia vdad
ano@UyeTe TOoVv Kivduvo Bapl TpaupatiopoU R BAABNG TnG
OUOKEURNG. NMAvToTE XpNOIHONOIEITE TO £§APTRHA MONONG UAIK®OV
yia va €10AYETE TA UAIKA HECA OTO OTOHIO TG CUOKEURG. NMOTE
MHN KANETE KATI TETOIO ME TA XEPIA ZAz. KAOQZ YINAPXEI
MEFAAOZ KINAYNOZ BAPY TPAYMATIZMOY ZAZ!

O HEYIOTOG XpOVOG OUVEXOUG AEITOUPYiIaG TNG CUCKEUNG dev Oa
npénel va §enegpva ta 10 AsnTa.

AQROTE TN CUCKEUN va KPpUWOel yia 10 Aentd npiv TNV ENOHEVN
XPrion TnG.

2€ NEPINTWON NOU N CUOKEUNR 0dG OTAHATAOEI Th AsIToupyia Thg
yia nepiocoTepo ano 30 OJSeutepOAenTta, AEITOUPYROTE TN
OUOKEURN ano Tn 6€on ON ot 6£on R kail anod Tn 8£on R o1n B€on
ON, aAAi®¢G undapyel nepinTmon va dnpioupynOei duoAsiToupyia
TNG OUOKEUNG HE Kivon NpogG Td Navw Kdl Npog Td KAT® N onoia
HMOPEiI Va KATACTPEWEI T CUCKEUR 0AG.

Mnv OUVOEETE MOTE TNV CUOKEUN O XaAaouevn r onacuevn npila kai
MNV XPNOILOMOIEITE MOTE TNV CUCOKEUN YE XaAQOPEVO KAAwDdIo 1 QIG.
OnoloadnnoTe EAEYXOG, EMNICKEUN 1 pUBUION TNC CUCKEUNG Ba npénel va
YyivETal YOvVo anod €EEIOIKEUPEVO TEXVIKO MPOCWMNIKO O €va and Ta
eEoualodoTnuéva kévtpa 2e€pPic.. MHN EMIXEIPHZETE MOTE NA
EMIZKEYAZETE TH ZXZYZKEYH MONOI >A> - YIAPXEI ZOBAPOZ
KINAYNOZ TPAYMATIZMOY!

Mnv kaBapileTe nMNOTE TA dAMNOCMNWHEVA MEPN TNC  OCUOKEUNG
XPNOIMOMNOIOVTAG OKANPA 1 S1aBpwTIka kKaBapioTika n EUAIva epyaleia
 oupudaTiva ogouyyapdakia r aAia diaBpwTika UAIKaA.

Mpoooxn: XeIpieoTe TIG KOPTEPEG AENISEG OTO paxaipl Konng
TNG OUOKEUNG HE I131AiTEPN NPOOCOXN ®OTE vd AnoOQUYETE
KOWildaTa Kal TpduHaTioHoUG.

Fa va anoouUVvOECETE Tn OUCKEUN BYAATE To @IC TNG ano Tnv npida
KpaTwvTag NAvToTe ano To @IG Kal oXI TpaBwvTtac and 1o KaAwdio.
Mnv PETAKIVEITE NOTE TN CUOKEUN KATa Tn dIApKEIA TNG AEIToupyiag TnG.
Av BEAETE va PETAKIVIOETE TN GUOKEUN, anoouvdEoTE TNV anod To pelpa
Kal maoTe TNV Kal Pe Ta dUO XEPIA 0aG. MnV METAKIVEITE MOTE TN
COUOKEUN KpaTwVvTag TNV and 1o dioko UAIK®WV 1 and To Aaipd Tne.
DUAAETE AuTEG TIG 0ONYiEG yia miOavi HEAAOVTIKA XpRon.

MONO I'TA OIKIAKH XPHZH



MEPH THZ ZYZKEYHz

AioKOG UNIK®V

Koupuni aogpdAiong

AlakdénTng ON/OFF/R

SWHPa CUGKEUNG

Ke@aAr unodoxng

EEGpTNHa wBNOoNG UAIKWV

Xodvn (Aaipog)

MUAOG KomMnG

Aiokog konng (AenTo

KOWIUO)

10. Aiokog konn¢ (Neaaio
KOWIUO)

11. AaxTuAidl oQIYKTAPAg

L ONO GRS WES 2

ZHMANTIKEZ OAHrIIEZ:
Mnv NpooBETETE OTN GUOKEUN TO Haxaipl KOMAG f kdAnolov anod Toug
diokoug konng 6Tav XpnoiJonolsiTe To eEapTnua yia kebab/kibbe.

MoTe PNV €I0AYETE TA UAIKA E Ta XEPIA 0ag. MNAvVTOTE XPNOIUOMOIEITE TO

€€apTNHa wONOoNG UAIKWV.

. Aiokog konng (XovTpo KOWIHO)
. Maxaip1 (Aenideg) konng

. EE4GpTnua yia Aoukdavika

. EEadpTnua yia Kebbab/kibbe

. KaAupa eEaptrpaTog

TOHATOXUHOU

. Bida npooapuoyng
. Bpaxiovacg eEaptriuaTocg

TOMATOXUHOU

. 2iTa €€apTruartog

TOMATOXUHOU

. MUAog konng eEapTrHaTog

TOUATOXUHOU

Mnv KOBETE OKANPA UAIKAG ONWG KOKKAAA, EnpoUc kapnoug KTA.
Mnv kOBeTe mingpdpila (ginger) ) dAAa UAIKA NMou €X0UV OKANPEC IVEG.



e [a va ano@UyeTe HNAOKAPIOKA TNG CUOKEUNG, KNV AOKEITE UNEPBOAIKN
nieon oTo pnxdvnua kard Tn AsiToupyia Tou.

e Av evepyonoinei To ouoTnua d1akonng napoxng PeUNATOG TNG
OUOKEUNG, UNV avdapeTe Tn CUOKEUN 0ac.

MPIN THN MPQTH XPHZH
1. EAéyETe OTI n TAONn PEUPATOG MOU aAvaAypAMETAl OTNV ETIKETA TNG

OUOKEUNG oag eival idia Yye auTr Tng oikiag oag.

2. MNAUvTe OAQ Ta anoonwyeva €E€apTRUATa TNG OUOKEUNG (eKTOC and To
OWUa TNG Nou oupnepIAaPBAvel To HOTEP) Ot YAIApd  VveEPO
XPNOIKONoI®OvVTag €va anaid anoppunavTiko NIATwV.

3. Tplv OUVOECETE TN CUOKEUN oTNV npila napoXng NAekTpikoU peUPaATOG,
BeBaiwBeiTe 0TI 0 dlakonTng ON/OFF/R BpiokeTal oTn B£€0n KAEICiNaToq
OFF.

OAHTIEZ XPHZHZ

BHMATA ZYNAPMOAOIHZH2 :

1. NatioTe To Kouuni aoc@aliong,
KpaTnoTE To AdIO TNG OUOKEUNG
Kal €I0AyeTE TOV WECA OTO
avTioToIxo avoiyua ™g
OUOKEUNG (O0Tav TO €ICAYETE,
NPOCEXETE WOTE va 0 AaIhoG va
KAivel eAa@pwc npog Ta dekia
onwc Odeixvel To PBeAAkl nou
(aivetal otV gkova  1).
Katoniv  yupiote To  Aaigo
apioTepOaTPOPA WOTE 0 AdINOC
va aoQaAicel o@IXTa Navw ortn
ouokeurn (eikova 2).

2.TonoBeTrioTe TO MUAO KOMNG
MEoa oTo AQINO TNG OUOKEUNC
€lodyovrag npwTta TN Hakpia
Aakpn Tou Kal yupioTe To eAappd
woTe va €IoéNBel péoa oTn
Hovada poTép (eikdva 3).

3. TonoBetioTe TO Haxaipl
(Aenideg) konmAg Navw aTnv Aakpn Tou MUAOU KOMNG ME TIG AEnideg va
BAenouv npog Ta eunpog (6nwg gaiveral oTnv €ikova 4. Av dev €ICAYETE

l‘il!l!l\\\!,, “’j
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TO paxaipl KONAG YE TO OwWOTO TpoOMo, TOTE n pnxavn dsv Ba aAéoel To
KpEag.

. BaATe Tov avTioToixo 8ioko KOMnG avaAoya Pe To KOWIHO nou BEAETE va

EMTUXETE (AENTO-HECAIO-XOVTPO), NAVW OTO Paxdaipl KONAG, Kal JE TETOIO0
TpoONo woTe va Taipialel anoAuTa e TIC NPOoeEoXEG oTnv unodoxn Tou
AdigoU TNG OUOKEUNG ONWG Gaiveral aTnv €ikova 5.

.MEoTe TO KEVTPO TO MUAOU KOMNG ME To JAXTUAO o0ac, nepdoTe TO

O0aKTUAIDI o@IykTnpa navw and To dioko KonnG Kal e To AAAo oag Xep!
BIdWOTE KAl OPIETE TO OAKTUAIDI-OQIYKTAPA PEXPI VA ao@aAiosl owoTd
navw oTn 6€on Tou oTo AdINd TNG GUOKEUNG ONWG (paiveral aTnv €ikova
6. Mn opiyyete napandvw and 600 npenel To dAKTUAIDI-OQIYKTRPA Kal
MN Xpnaoigonoleite unepBoAikr dUvaun yia auTn Tnv Kivnon.

. TonoBeTnoTe To JioKO UAIKWV NAVW OTO €NAVW® AVOIyUd Tou Adigou Kal

ao@alioTe Tov aTn B€aon Tou.

. TOnNoBEeTNOTE TN CUOKEUN NAvw O Wia oTaBepn kal eninedn enigpavelia.
. H diodog agpa nou BpiokeTal 0To KATW PEPOC TNG CUOKEUNG Ba npnel va

gival navroTe e\elBepn KAl va PUn YnAokapsral ano oTIOANOTE.

KOBONTAZ KIMA

KOwTe OAO TO KpEAG Mou BEANETE va AAECETE O PIKPOTEPA KOMMATIA
(ouaTiveTal va aAéBeTe KaBapo XwpiG velpa, Anayo Kal Xwpic KOKKAAd
Kp€Ag o€ KOPHATIa Twv 20 mm x 20 mm x 60 mm nepinou) £T01 WOTE
va nepvouv eUKoAd péoa and To davolypa Tng xoavng (Aaipgou) Tng
OUOKEUNG.

SUVOEQTE TN OUCKEeUN oTnv npida napoXng nAekTpikoU peludToG Kal
katoniv natioTe To diakonTn ON/OFF/R oTtn B€on AciToupyiag "ON".
EloayeTe TO Kp€ag pEaa anod 1o dioko UAIKWV. MNAvToTE XpNOIKNOMNOIEITE
To €EApTNHA WONONC UAIK®V ONWE QaiveTal TNV €IKOva 7 Kal NoTE Td
XEpla oac.

MeTa Tn Xpnon, yupiote To diakonTn oTn 6£on kAsicipatog OFF kal
anocuvJ3ECTE TN CUCKEUN ano Tnv npia napoxng nAekTpikoU peluaToc.

AEITOYPIIA REVERSE "R”

e nepinTwon MPNAokapioyaTocg, OBNOTE Tn OUCKEUN NATOVTAG TO
dlakonTn TnG oTn 6£€on OFF kal NeEpIYEVETE va OTAPATAOEl TO HOTEP Yid
5 deuTepOAenTa kal KaTtoniv. NaTrnoTe To dlakonTn otn 8€on “R” (B€on
REVERSE: avTioTpopng karsubuvaong).

O pUAoOG TNG ouokeung Ba KIveiTal Npog TNV avTioTpopn KaTteubuvon,
Kal o Aaipog 6a adeidoel.

AV n OUOKEUN GUVEXIOEI JETA and auTo va Pn AEITOUPYEi, ANOCUVOEDTE
Tnv and To pelpa kal kabapioTe TNv.

@TIAXNONTAZ KIBBE/KEBBAB



2YNTAH
I'MA TH FrEMIZH

Apvioio KpEag 100g

EAaioAado 1 % kouTaAld TnG oounag

WIAOKOUHEVO KPEUHUDI 1 %2 kouTaAld Tng oolunag

Mnayxapika Avdloya pe To yoUoTo 0dG
ANATI Avdloya pe To yoUoTo 04G
AAeUDI 1 %2 kouTaAld TnG oounag

e AAE€oTe TO apviolo kpéag pia i dUo PopéEc.
e TolyapioTe TO KPEUHPUDI HEXP! VA KAPAMEAWOEl KAl NPOCBECTE TO
aAeOPEVO KPEAG, Ta Ppnaxapikd, To aAdTI KAl To aAeupl.

E=QTEPIKH XTPQZH

Anaxo Kpeag 450g

AXeUpI 150-200g

Mnaxapika Avaloya pe To yoUoTo 0dg
TPINUEVO HOOGXOKAPUDO 1 Tepayio

KOV KOKKIVOU ninepiou Avaloya pe To yoUoTo 0dg
Mmnépi Avaloya pe To yoUoTo 0dg

e AMNEOTE TO KPEAC TPEIC POPEC KAl AVAKATEWTE
dadi 6Aa Ta uAIka o€ €va PnwA. MepioooTEPO
kp€acg kal AlyOTepo aAelpl oTnv €EWTEPIKN
oTpwon dnuioupyoUV KAAUTEPO AnOTEAECHA
OUVOXNG OTOo Wiypa kal kaAUTepn yeuon.

e [epdoTe To piypa anod To Pnxavnua 3 Qopéc.

e AnoouvapuoAloynote Ta €EapTnuaTa NG
KOMNAC KIYA avTioTpEPOVTAC Ta BAUATA 5 £wg
3 WOTE va anopakpUveTe To Sioko KOMNG Kal
TO Paxaipl KOMMC TNG CUOKEUNG.

e TonoBetoTe Ta dUo €EapTApaTa via kibbe A
kal B padi navw oTto YUAO KOMACG €TOI WOTE
va  npooapuodlovral  OTIC  AVTIOTOIXEC
NPoe€oxEC Tou AdiJoU TNG CUOKEUNG (gIkova
8).

e BidwoTe TO OAKTUAIDI-OQIYKTAPA HEXPI va
acpalicel oQIxTd oTn 6€on Tou. OuunBeiTe
OTI Ogv Npenel va OQiyyETE napanavw ano
000 npEnel kKal dsv NpéEnel va sPpapuoleTs
unepPBoAikn duvapn O£ auTh TNV Kivnon
(eikdva 9).
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AEITOUPYNOTE Tn OUOKEUR Kal @QTIAETE TNV KUAIVOPIKA €EWTEPIKNA
oTpwon — KOPBeTAl O€ ioa KOUHATIA KABe Popa (eikova 10).
lepioTe kal opudpete Ta kibbe oag 6nwg ¢aiveralr aTnv NApakaTw

€lkOva Kal katoéniv TnyavioTe Ta.

B

OTIAXNONTAZ NOYKANIKA

Mpiv @TIGEETE Ta Aoukdvikd odag, nNapakdAoUPE GUVAPHOAOYNOTE TO
€€apTNUa Aoukdvikou MnAvw OTn CGUOKEUNR dkoAouBwvTag Tn OwoTh
ocIpd TONoBETNONG TWV EEAPTNHATWY ONWC PaAiveTdl aTnv ikova 11.
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Katoniv nepdote To €EWTEPIKO nNepiBANPa  nou BEAeTE  va
XPNOILONOINCETE yid TO AoOUKAVvikO 0d¢ (€vrepo) NAvw OTO EPNPOC
OTOMIO TOU €EapTAMATOC AOUKAVIKWV Kal EEKIVAOTE Tn XpAon Tng
OUOKEUNG.

ANEZMA TOMATAZ

MapakaAoUpe akoAouBbnoTe Ta BANATA ONWC (paivovTal oTNV NApakaTw
gikdva 14 wOoTE va OCUVAPUOAOYNOETE TA MEPN TOu €EQPTRHATOC
TOMATOXUMOU UE TN owaoTn ogipd.

MNapakaAoUPe TONOBETAOTE TIC TOUATEC 0aC NAVw OTO JiOKO UAIKWV
agou npwTa TIG EXETE NAUvel JIEE0DIKA HE KABapo vePO Kal TIG EXETE
OTEYVWOEL. AV XpelaleTal KOWTE TIG O JIKPOTEPA KOPUATIa (avaloya Je
TO WEYEBOC TNG TONATAG MoU Ba XpnOoIUONOINCETE).

TonoBetnoTe dU0 UNWA KATW and To €E€ApTnUa TOPATOXUMOU Onwg
qaiveTal otn 8€&€1d NAgUpa TNG NAPAKATW €1KOVAG (Eva UNWA KATw ano
TN oiTa Tou €€apThAPATOG Kal AAAO €va UNwA KATw anod Tn PAPOCTIVH
££000 TOU).

Katoniv €i0dyeTe TIC TOMATEG MEOA OTn Xodvn TNG OUOKEUNC
XPNOIMONOI®VTAC NAVTOTE TO £EAPTNHA WONONG UAIKWYV, Kal apxioTe va
PTIAXVETE TO XUMO 0dG.
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KAGAPIZMOZ & ZYNTHPHZH
AlOZYNAPMOAOIH>H

KAgioTe Tn OUOKeEUn nNATWVTAG TO
diakontn ON/OFF/R oTn 6¢on OFF kai
BeBalwBeiTe OTI TO HOTEP TNC CUOKEUNG
EXEl oTapaThosl TeAsiwg Tn AsiToupyia
ToU.

AMoouvdECTE TO @IC TNG CUOKEUNG anod
TNV Npifa NapoxnG NAEKTPIKOU PeUNATOG.
AnocuvapuoAoynoTe ™ OUOKEUN
akohouBwvTag Ta avrioTpopa PBruara
ano TIC €lkOvVeEG 1 €wG 6 Twv 0dnYIwV
ouvappoAoynong.

MNa va anopakpUveTe gUKoAd To dioko
KOMng, xpnoidonoioTe éva kaTtoapidl
BalovTac To avapeoa oTo SioKo KAl oTnV
unodoxn Tou AdigoU TNG OUCKEUNG Kal
ONKWOTE TO €AaPpa npoc Td Navw
(eikdva 12).

MaTtroTe To Koupni aoc®AaAiong woTe va
anacgaliosl To €Eaptnua AaigoUu TNG
OUOKEUNG, Kal KIVAOTE TO  AdIYoO
Oe€l00TpOPa ONWC QaiveTal oTnv &IkOva 13 HPEXPI TO onpaio ano To
onoio JMopeiTe va anopakpUVETE To Adigd eAelBepa kal TEAOG
anopakpUVETE To AQIpo.

KAGAPI>MOZ

1.

AnopakpUvete and Ta e€apTtriipata TuxXOv unoAsiypaTta KpéaTtoc Kal
0laQopwVv UAIK®V. T[AUvTe kdBe eEdpTnua o XAlapd vepd
XPNOINONOI®VTAC £va NMio anoppunavTiko MAaTtwyv. =eByaiTe dis€odika
ME KaBapo TPeEXOUMEVO VEPO KAl KATOMIV APhAOTE TA VA OTEYVWOOUV
TEAEIWG.



OupnOeite: o1 Aenideg Tou paxaipiol KonngG givar €§aipeTika
aiXpnpEéG Kai 6a npénel va TIG XEIPi{EOTE NnAvra HE NPoooxn
MOTE va ano@UYETE NOavo TPAUNATIOHO odag.

Mpoooxn: Mn xpnoigonoleite noTe dIaAuTIKA AcUkavong kabwg Ba
anoxpwyaTioouVv TIG ENIPAVEIEG AAOUHIVIOU TNG GUCKEUNG 0aG.
SkounioTe Tn Povada HoTEP (KUPIWG OwHPa TNG CUOKEUNG) ME €va
kKaBapo eAaPpwc VOTIOPEVO HE vepO navi. Katoniv gkounioTe Tn HE
£€va kabapo oTeyvo paiakod navi.

Mpog anopuyn @oTIAG, nAskTponAndiag kar mOavou
TPAUHATIOHOU, HNV PBUBICETE NOTE TN MHoOvAdA HOTEP TNG
OUOKEUNG N TO KAA®dIo N TO PIG TnNG HECA Ot VEPO N Ot
onolodnnote dAAo uypo. Mn Badere noTé Tnv povada HOTEP
KaGTtw ano Tn Bpluon N HEoa € NAUVTIPIO NIATOV.

Mn XxpnoigonoleiTe NoTé diaAuTIKa ) Bevlivn yia va kabapiogeTe To cwpa
TNG OUOKEUNG KABWG KATI TETOIO MMNOPEl va MNpoKaAEdsl PpOOpPEG,
payiouara kal anoxpwuaTiono Tne.

MNa kaAUTEPN OUVTRAPNON TWV HEPW®V KOMNG TNG CUGKEUNG (MUAOG,
diokol KOMNG, paxaipl Konng) oag cuaTnvoulde apoU Ta kabapioeTe va
Ta NepdoeTe EAAPPWC YE £va NAvi VOTIOMEVO PE Aiyo eAaioAhado.

AlIOOHKEY>H

AnoBnkelOTE TN OUOKEUN 0AC OUVAPHOAOYNHEVN £TCI WOTE TO Haxaipi
KOMMNG va Pnv gival ekTeBeIyévo Kal va ano@euxBei nmbavoc Kivouvocg
Tpaupartiopou.

MPOZOXH: O1 Aenideg TOU paxaipioU Konng gival NoAU aiXpunpEg,
XEIPIOTEITE TIG HE 151aiTEPN Npoooxn. KpaTdTe nAvroTe TO Haxaipi

ano Tn HEoN TOU Kal OXI ano TIG dIXHNPEG AKPEG TOV Aenidwv.

KpaTdTe To Haxaipl KONrng navra Jakpid ano Ta naidida kai
QUAGOOETE TO O oNHEio Nou 3V HNOPoUV vVd TO PTACOUV.
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To npoidov auTod &ival KATAOKEUAOUEVO O MANpPN
CUMMOPPWAN HE TIC 1IoXU0oUoEC 0dnyieg TnG Eupwnaikng
‘Evwong nou JIENOUV NAEKTPIKEG OUOKEUEC AUTOU TOU
TUMNOU.

NMpooTacia Tou nepiBdaAAovTog

Eav kanola yEpa d1anioTWOETE OTI N CUOKEUN oacg XpelaleTal

avTikaraoTaon r dev 0ag XpnolKeUEl NAEOV, OKEPTEITE TNV

npooTtacia Tou nepiBAAAOvVTOG:

1) Mnv neta&ere TNV ouokeun oag padli ye Ta unodloina
aoTika@ anoBAnta (auTtn e€ival kal n onupacia Tou
avaypa@Ouevou GUNBOAOU avakUKA®WGONG).

2) AneuBuvbeite oTnv AnpoTikn ApXf 04G yid vd odag
unodeiel Ta onueia d1ABe0ONG TNG OUOKEUNG 0dg yia
avakukAworn.

3) AigBEtovrag Tnv AxpnoTn nNAEOV OUOKEUNR 0dadc OTa
owoTa onueia avakUkAwong BonBdaTte oTnv npooraaia
TOU nepIBAAAOVTOC KABWG Kal OTNV eKMETAAAEUON €K
VEOU TWV UAIK®V TNG CUOKEUNG 0dC.

4) O1 NAEKTPIKEG OUOKEUEG AOYW TWV UAIKWV KATAOKEUNG
TOUG €av dev diaTeBolv owoTd Pnopei va €xouv AoxXnNHEG
EMNINTWOEIC OTO MePIBAAAOV Kal Kat’ €nEKTAON OTNV
uyeia pac.

Me Tnv gyyunon TngG:

3

BUY WAY A.E.

New@opoc TupTaiou,
31° xAu. ABnvwv-Aapiag,
19014 A@idveg, EANGOa

TnA.: +30 210-2464214
www.buyway.gr
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IMPORTANT SAFEGUARDS
When you use electrical appliances some basic safety instructions should
always be followed, including the following:

1.
2.

10.

11.
12.

13.

14.

12

Please read these instructions carefully before using the appliance.
Check that your mains voltage corresponds to the one stated on the
rating label of the appliance. Always operate your appliance
connected to a mains socket of AC220-240V~50Hz ratings.

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. Do not place the device under running water or in a
dishwasher. Wipe it only with a damp soft cloth.

This appliance can be used by children aged from 8 years and
above and 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 AND
UNDERSTAND THE HAZARDS INVOLVED. 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 less than 8 years.

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

Close supervision is necessary when the appliance is used by or near
children or infirm persons. This appliance must not be used by
children.

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 and make sure that the moving parts of
its grinding system have completely stopped moving before putting
on or taking off any parts, and before cleaning the appliance.

Always unplug when assembling or disassembling the unit.

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.

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).



15.

16.

17.

18.
19.

20.

21.

22.

23.

24,

25.
26.
27.
28.
29.

30.

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.

Never move the appliance by pulling the cord. Make sure the 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 bend
it.

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.
DO NOT touch moving parts of the appliance.

Keep your fingers, your hands, hair, clothing and utensils
away from the hopper head mouth during operation to reduce
the risk of severe injury to persons or damage to the
appliance. Always use the pusher attachment to push the
ingredients into the hopper head. NEVER PUSH INGREDIENTS
INTO THE DEVICE WITH YOUR HANDS AS THERE IS GREAT
DANGER OF SEVERE INJURY!

Maximum continuous operating time of the appliance is 10
minutes.

Allow the appliance to cool down for 10 minutes before its next
use.

Operate the unit from “ON” to “R” or from “"R” to “"ON” after the
previous working condition stops more than 30 seconds, or it may
cause some abnormal operation such as moving up and down that
could easily destroy the unit.

Never connect the device to a broken or damaged electric outlet and
never use the appliance with a damaged cord or plug.

Any kind of checking or repair or adjustment of the device must be
carried out only by qualified technicians in an authorized service
center. NEVER ATTEMPT TO REPAIR THE APPLIANCE YOURSELF -
THERE IS GREAT DANGER OF HAZARD!

Never clean the detachable parts of the device using hard or
deteriorating cleansers, steel wool pads, or other abrasive material.
Caution: Handle sharp cutting blade very carefully to avoid
cuts and injuries.

To disconnect, remove plug from wall outlet. Always hold the plug -
never pull the cord.

Never move your appliance during operation.

When you want to move your appliance, make sure that it is upluged
and hold its body using both hands. Never carry the unit by the
hoppper plate or head.

Save these instructions for possible future reference.

HOUSEHOLD USE ONLY
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PARTS OF YOUR DEVICE

1. Hopper plate 11.
2. Fasten button 12
3. ON/OFF/R switch 13.
4. Body 14,
5. Wave box head 15.
6. Food pusher 16.
7. Head 17.
8. Snake 18.
9. Cutting plate (fine) 19.
10. Cutting plate (medium) 20.

IMPORTANT INSTRUCTIONS:

Fixing ring

. Cutting plate (large)

Cutting blade

Sausage attachment
Kebbab/kibbe attachment
Dam-board

Adjustable screw

Tomato attachment bracket
Screen

Tomato attachment snake

e Do not fix the cutting blade and cutting plate when using kibbe

attachment.

e Never push the ingredients by hand. Always use the provided food

pusher.

e Do not grind hard food such as bones, nuts, etc.
e Do not grind ginger and other materials with hard fiber.
e To avoid jamming, do not force to operate the unit with excessive

pressure.

e When the circuit breaker activates, do not switch the device on.

14



BEFORE USE FOR THE FIRST TIME

1.

2.

3.

Check that voltage indicated on the rating label of your device
corresponds the mains voltage in your home.

Wash all parts (except body) in warm soapy water using a mild dish
detergent.

Before plugging in, ensure that the ON/OFF/R switch is in "OFF"
position.

INSTRUCTION FOR USE

ASSEMBLING STEPS

1.

Press the fasten button, Q
hold the head and insert
it into the inlet (when
inserting, please pay
attention as the head
must be slanted as per
the arrow indicated on
the top, see (fig.1).
Then move the head
anticlockwise so that
the head may be
fastened tightly (fig.2).
Place the snake into the
head, long end first,
and turn slightly until it
is set into the motor
housing (fig.3).

Place the cutting blade
onto the snake shaft
with the blade facing
the front as illustrated
(fig.4). If it is not fitted
properly, meat will not
be grinded.

Place the desired
cutting plate next to the
cutting blade, fitting the
protrusions in the slot
(fig.5).

Support or press the
center of the cutting plate with one finger, then screw the fixing ring
tight with your other hand (fig.6). Do not over tighten and do not use
excessive force while making this move.

Place the hopper plate on the head and fix it into position.

[/’/////

ll?
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7.
8.

Locate the unit on a firm and level place.
The air passage at the bottom of the motor housing should be kept
free and not blocked.

MINCING MEAT

Cut all foods into pieces (sinewless, boneless and fatless meat is
recommended, in pieces of approximate size: 20 mm x 20 mm x 60
mm) so that they may fit easily into the hopper opening.

Plug the unit to the mains supply and switch ON/OFF/R knob to "ON"
position.

Feed foods into the hopper plate. Always use the food pusher to do so
and never your hands (fig.7).

After use, switch the unit off and unplug it from the power supply.

REVERSE FUNCTION

In case of jamming, switch off the appliance by pressing the ON/OFF/R
switch to "OFF" position and wait for the motor to be stopped for 5
seconds, then switch to "R" position (R = REVERSE = OPPOSITE

DIRECTION).
Snake will be rotating in the opposite direction, and the head will get
empty.

If it still doesn't work, switch off the unit and clean it.

MAKING KIBBE/KEBBAB

RECIPE

STUFFING

Mutton 100g

Olive oil 1 2 tablespoons
Onion (cut finely) 1 2 tablespoons
Spices to your taste
Salt to your taste
Flour 1 > tablespoons

Mince mutton once or twice.
Fry onion until brown and add minced mutton, all spice, salt and flour.

OUTER CASING PARTS

Lean meat 4509

Flour 150-200g
Spices to your taste
Nutmeg (cut finely) 1 piece
Powdered red pepper to your taste
Pepper to your taste

16



Mince your meat three times and mix all
ingredients together in a bowl. More meat and
less flour for outer parts create better
consistency and taste.

Grind the mixture three times.

Disassemble by reversing the steps from 5-3
to remove the cutting plate and cutting blade.

Place kibbe attachments A and B together
onto the snake, fitting protrusions in the slots

(fig.8).

Screw fixing ring into place until tight. Do not
over tighten (fig.9).

Operate the device and make the cylindrical
outer parts. Cut in equal pieces each time.
(fig.10).

7

/
R
[

Stuff and form your kibbe as illustrated below and then deep fry.

B

£33

MAKING SAUSAGE
Before starting, please assemble sausage attachment following the
order of the parts as shown in following figure 11.

11 ]

=
—

—

@d‘iw
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e Then place the intestine you will use as the cover of your sausage onto
the front mouth of the sausage attachment and start making your
sausages.

PRESSING TOMATOES

e Please follow the steps for the tomatoes parts assembly as shown in
figure 14.

e Please put the tomatoes into the hopper plate after the tomatoes are
washed thoroughly in clear water and dried. If required, cut your
tomato into smaller pieces (depending on the size of the tomato you
will use).

e Place two bowls underneath the tomato attachment as shown in the
right side of below figure (one bowl underneath the screen of the
tomato juicer attachment and one bowl underneath the front outlet of
the attachment.

e Then push your tomatoes into the hopper head using the pusher and
start making your tomato juice.

| 14]

-

)

CLEANING AND MAINTENANCE

DISASSEMBLING
e Switch off the device by putting ON/OFF/R @
switch to position OFF and make sure that the =
motor has stopped completely. ‘)’fﬂ

e Disconnect the plug from the power outlet. ,q"’

o Disassemble by reversing the steps from 1-6 | g m”"ln,
pictures shown in the assembly section. Ii

e To remove the cutting plate easily, place a
screwdriver between the cutting plate and the
head as illustrated in fig. 12 and lift it up.

e Press the fasten knob to release the hopper
head and move the head clockwise as per the
direction illustrated on fig.13 up to the point
that you can take out the hopper head freely,
and then you can take out the head.

18



CLEANING

Remove remaining meat, etc. Wash each removable part in warm
soapy water using a mild dish detergent. Then rinse thoroughly under
clean running water and let them dry completely.

Remember: cutting blades are very sharp so always handle
them with extra care to avoid possible injury!

Never use a bleaching solution containing chlorine as it will discolor
the aluminum surfaces of your meat grinder.

Wipe the motor head with a damp cloth. Then dry it thoroughly by
using a dry soft cloth.

NEVER immerse the motor housing or cord or plug in water or
any other liquid for cleaning as electric shock may occur. Never
put the motor housing of the appliance under running water or
in a dishwasher.

Thinners and petrol shall never be used as they will crack or change
the color of the unit.

It is recommended that after cleaning, you wipe gently all the cutting
parts by using a soft cloth slightly damp with vegetable oil.

STORAGE
Store your meat grinder fully assembled to avoid having your cutting
blade exposed to avoid danger of injury.

CAUTION: Tips of your cutting blade are very sharp, handle
with extra care. Always hold the cutting blade by its middle
part and not by the sharp end of tips. Always keep the cutting
blade away from children and store it in a place that they
cannot reach.
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This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Protecting the environment

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

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 vyour 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:

3
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