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EAAHNIKA

>HMANTIKEZ MPO®YAAZEIZ:

Katd Tn Xprion NAEKTPIKQWV CUCKEU®V, Ba npenel va
akoAouBeiTe Baoikeg 0dnyieg acpaAeiag
OUPNEPIAQUBAVOUEVMVY KAl TWV NAPAKATW:

1. AlaBacTte npooekTIKd To €yxepidlo Xpnong npiv
AEITOUPYNOETE TNV GUOKEUN).

2. Mn BubileTe noTe To KAA®DIO, TO PIG I TO CWHA TOU
HOTEP O vEPD ) 0nolodnANoTe Uypo.

3. Anaiteital 1d1aiTepn npogoxn Kai €niBAewn, oTav n
OUOKEUN XpnolponolgitTal and naidid r) kovtd og naidid.

4. ANoouVOEDTE TNV OUOKeUN and Tnv npila otav dev
XPNOIKOMOIEITal, MPIV TNV ouvappoAdynaon/
anoouvappoAdynan Kai npiv Tov kabapiouo.

5. Ano@UyeTe TNV €nagn pMe Ta agaipolyeva
eEapTnuara.

6. Mnv AciToupyeiTe onoladrnnoTe OUCKEUN av Exel
@Bappévo KaAwdio, @IG, N Ot nepinTwon Inuiag n
SuoAeiToupyiag.

7. Mnv Tnv XpNOILONOIEITE O EEWTEPIKO XWPO.

8. Mnv apnveTe To KAAWDIO VA KPEUETAI TNV AKPN TOU
Tpanegiol f Tou NAYKOU N Og €nagn pe onoladnnoTe
KauTn eNIPaveia, dNwg TNV 0Tia TnG koulivag.

9. KpatnoTe pakpia Ta XEpia oag Kal Ta Jayeipika oKeun
and TIG KIVOUHEVEG Aenideg kaTa Tnv AsIToupyia, npog
ano@uyn TPAuPaTIoPoU ) ZNUIAc TNG GUOKEUNG.

10. O1 Aenideg eivai aixnNPEG. XEIPIOTEITE TIG e NPOTOX).
11.H ouokeun auTn npoopileTal yia Tnv ene&epyaaia kai
NPOETOINACIA WIKPWV MOCOTATWY (PaynTou Npog Apeon
katavaiwon. Aev evdeikvuTal yid Tnv npogToipacia
HeYAAWV NOCOTATWY paynTou.

12.Mla va ano®UyeTe TUXOV TPAUMATIONO, HNV
TONOBETEITE NOTE TNV KOPTEPN AeNida oTn Baon Xwpig va
EXETE NPWTA TONOBETATEI TO DOXEIO OTN OWOTH BEDN.

13. BeBalwBeiTe 0TI TO KANAKI £XEl KAEIBWOE! e AOPAAEIa
oTn B€0N ToU NpIv BE0ETE TN CUCKEUT OE A€IToupyia.
14.Mnv enixelprosTe va napafIGosTe TV ao@AAeia
KAEIDWPATOG TOU KANakiou.

NMAHPO®OPIEZ AZ®AAEIAZ 'TA TON KATANAAQTH.
OYAASTE AYTEZ TIZ OAHIIEZ (EIAIKEZ OAHIIEZ):

AUTI N GUCKEUN NPoOopIeTal HOVO yia OIKIAKN XPnon.
To WNAKOG Tou KAAwdiou PEUNATOG TNG OUCKEUNG EXEI
€MIAEYEI WOTE va PEIWBEI TUXOV KivOUVOG va PNAEXTEI 1 va
OKOVTAYETE O€ auTO. A

M£pn kal XapakTnpIoTIKA @

A. Koupni On/Off ‘

B. KepaAn Tpopodoaiag e
C. Kanaki

D. Navw Aenideg

E. KaTtw Aenideg
F. Aoxeio 500ml

0dnyieg AsiToupyiag

Ke@aAn ( navw pépog) pe Ioxu 400Watt

H kepaAr Tpopodoaiag pe 1oxU 400Watt Asitoupyei pe
pelpa 230V~50 Hz.

MPOEIAOMOIHZH: Aesv eniTpénetal va BubileTe Tnv
KEPAAT) (B) 0TO VEPO 1} 0€ 0MoI0drMOTE AAAO UYPO.
MPOXZ0OXH: BeBaiwbeite 0TI N Ke@aAn dev eival aTnv
npida kai 0TI oI A€nideG €XOUV OTAPATAOEI VA AEITOUPYOUV
npIvV NPOCBETETE 1) APAIPETETE OMOIOSHMOTE UEPOG,.

XpRon Tou kKaTw PEPouG ( doxeio & AeNidEeG)
MPOZ0XH: O1 Acnideg eivar aixunpég! XpnaiponolgioTe
TIG pe 181aiTePN Npoooxn. KpaTaTe Tig Aenideg navra ano
TO NAACTIKO HEPOG YIA Va ano@UYETE TUXOV TPAUKNATIOHO.
1. TonoBeToTe TO doxeio Og Wia kabapr), OTEyvR Kal
€ninedn enipaveia.

2. KpatnoTe Tig Aenideg and Tnv papdo. TonobeTroTe TNV
PABRSO Kal TIG ENAVW AEMIGEG OTO ECWTEPIKO TOU SOXEIOU.
3. MpooBEaTe Ta UAIKG Nou Ba eneEepyacTeiTe PEGA OTO
B0XEI0 TNG CUTKEUNG.

4, TonoBeTNOTE TO KANAKI OTO ENAVW UEPOG TOU SOXEIOU.
5. TonoBeTAOTE TNV KEQAAR €ndavw anod To Kandkl,
€xovTag BeBaiwbei OTI €xel TONOBETNOEI KAl KOUPNWOE! E
ao@aAeld. Mnv  €nNIXEIPNOETE va AEITOUPYNOETE TN
OUOKEUN XWpIG va €xeTe BAAEl To KANAakI TN 0WOTH ToU
Bgon.

6. Ma va EEKIVAOEI N GUOKEUN va AEITOUPYEI, MIECTE TOV
d1akonTn  NaAdIkAG Asitoupyiag On/Off, o onoiog
BpiokeTal oTNV KOPU®H TNG KEPAANG OTO ENAVW HEPOG.
la va oTaPaTAOETE TNV OUCKEUN, APROTE TO XEPI 0ag and
Tov dlakonTn on/off.

SHMEIQZH: Mnv XPNnOIMOMOIEITE TH OUOKEUN
OUVEXOMEVA Yia Navm anod 15 deutepoAenTa.

7. BeBaiwBeiTe OTI 01 AenidEG £€XOUV OTAPATAOEI EVTEAWG
va AeIToupyoUV Npiv apaipeSETE TO KAMAKI.

8. AgaipeaTe TIG Aenideg and To doxeio Npiv adeIaoeTE TO
NEPIEXOHEVO TOU.

9. Mnv npooBETeETE NOTE UAIKA oTO Ooxeio npoTou
TONOBETAOETE TN A€Nida.

KAOAPIZMOZ & ZYNTHPHZH

MPOZ0XH: BeBalwBeiTe OTI N KEPAAN £xel apalpebei and
TNV Npila NpoToU NPOCOETETE 1} APAIPECETE OMOIODNNOTE
€EAPTNHA KABWG Kai NpIv Tov KaBapiouo.

KaBapiopog

o Mnv BUBICETE TNV KEPAAN O€ VEPO 1} OMOIOSHMOTE UYPO.
KaBapiote pe €Aagpd Ppeypévo ogouyyapl kai
OTEYVOOTE JE £va Navi.

e To kanaki, To doxeio kal ol Aenideg Tou multi mixer eivai
KATAAANAQ yia nAUGIHO GTO NAUVTAPIO NMIATWV.

o KaBapioTe pe 181aiTepn npoooxn TIG Aenideg, eneidn
€ival MoAU aixpunpeEg.




ZUpBOUAEG:

e O1 Aenideg pnopolv va xpnalponoinBolv yia kKpeag,
Wapl, Aaxavikda, Tupi, KAm.

e [la Mo AenTO TEPAXIOUO,
AgIToupyiag,.

e [ia Mo XovTpo TeUAXIONA, XPNOIKOMNOIEIOTE TO NAAKTPO
NAAPIKNAG AeiToupyiag yia Aiya deUTEPOAENTA Kal EAEYETE
TNV UK TOU PaynToUu avaloyad HE TO anoTEAECHA Mou
BEAETE.

o TpO®EG 0€ PNeyaAUTEPA KOUMATIA, APXIKA TEUAXIOTE TEG
o€ PIKPOTEPA WOTE VA XWPETOUV 0To doxeio. ‘OTav KOBETE
OKANPEG TPOPEG (N.X. KPEAG, Nappeldva), KOWTE OE PIKPA
KUBAKIA Nep. 3 EKATOOTWV.

augnote Tov XpoOVOo

ZHMEIQZH:
e H guokeun nNpoopileTal POVO yia OIKIAKN Xpnon.
Aev gival oXedIAOUEVN YIA ENAYYEAUATIKN Xprion.

AvTIHET®ONION NPOBANHATWV

To poTép dev Eekiva va AeITOUpyEi 1) o1 Aenideg dev
nepioTpEPovTal:

EAEyETe OTI N ouoKeUn €ival 0WOTA TONOBETNPEVN OTNV
npica.

To paynTo Tepayiderai avioa:

EiTe €xeTe TONOOETAOEI MOAU pEYAAN NOCOTNTA PAYNTOU
1 Ta KOUKATIa Nou TonoBeTRoaTe SeV gival apkeTa HIKPA.
MpoonabnoTe va KORETE TO @ayntd O WIKPOTEPA
KOMMATIA Kal va eneEepyaleoTe HIKPOTEPEG MOCOTNTEG
KaBe popa.

To aynTo KOBeTal o€ NOAU HIKPA KOHpATIa i ivai
MoAU uypo:

To paynTd €xel unoaTei peyaAn eneEepyaocia. AAEBETE To
(PaynTéo natovtag Tov dIakonTn A&IToupyiag via
HIKPOTEPA Xpovika diaoTrhpata. AQRaoTe TIG Aenideg va
OTAPATAOOUV TEAEIWG WOTE VA EAEYEETE TO ANOTEAEOHA
npiv NaTrioeTe Eava Tov diakonTn Aeimoupyiag.

Cce

AUTI N OUOKEUN €XEl EEETAOTEI TUPPWVA WE ONEG TIG OXETIKEG
TpeXouoeg odnyieg CE, onwg ol odnyieg NAEKTPOHAyVNTIKAG
oupBaTOTNTAG Kal XapNARG TAoNG, Kal €XEl KATAOKEUAOTEI
OoUNPWVA HE TOUG M0 NPOCPATOUG Kavoviopoug yia TNV
ao@aAeia. MMopei va yivouv TEXVIKEG AAAAYEG XWPIG
npoyeveaTepn eidonoinaon!

X

>nHacia Tou CUPBOAOU "ZKOUMIGOTEVEKESWV"

MpooTateloTe TO NePIBANAOV HAG: PNV NETATE TOV NAEKTPIKO
€EONANIONO 0T €0WTEPIKA andBANTa. MapakaAd® €enIOTPEWTE
0nolodnnoTe NAEKTPIKO €EOMAICUO Nou dev XPNOILOMOIEITE NAEOV
oTa anpEia nou napeéyovTal yia tn diaean Toug.

ENGLISH

IMPORTANT SAFEGUARDS:

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

1. Read All Instructions Before Using This Food Processor
2. To protect against risk of electrical shock do not put
cord, plug, or base in water or other liquid.

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

4. Unplug from outlet when not in use, before putting on
or taking off parts, and before cleaning.

5. Avoid contacting moving parts.

6. Do not operate any appliance with a damaged cord or
plug or after the appliance malfunctions, or is dropped or
damaged in any manner. Call our toll-free customer
service number for information on examination,
electrical repair, mechanical repair, or adjustment.

7. Do not use outdoors.

8. Do not let cord hang over edge of table or counter or
touch hot surface including stove.

9. Keep hands and utensils away from moving blades
while processing food to reduce the risk of severe injury
to persons or damage to the food processor.

10. Blades are sharp. Handle carefully.

11. This appliance is intended for processing small
quantities of food for immediate consumption. This
appliance is not intended to prepare large quantities of
food at one time.

12. To reduce the risk of injury, never place cutting blade
on base without first putting bowl properly in place.

13. Be certain cover is securely locked in place before
operating appliance.

14. Do not attempt to defeat the cover interlock
mechanism.

SAVE THESE INSTRUCTIONS

(SPECIAL INSTRUCTIONS):

A short power supply cord is provided to reduce the risk
of becoming entangled in or tripping over a longer cord.
This appliance is intended for household use only.

Before first use

Remove any packaging material or promotional labels
before first use. Wash the chopper cover and bowl in
warm, soapy water. Dry thoroughly.

Care should be taken when cleaning the blades, blades
are sharp.




Parts and Features A
A, On/Off Pulse Button
B. Power Head
C. Cover
D. Top_Blade ,. .
E. Below_Blade S
F. Bowl 500mi L
A
“— £
‘ 3I
Operating Instructions L '1—’
400 Watt Power Head

The 400 watt power head operates on 230V~50Hz
electrical power. Never allow the power head to become
wet when plugged into an electrical outlet.

WARNING: the power head should never be immersed
in water orany other liquid.

CAUTION: Make sure that the power head is unplugged
from the electrical outlet and that the blades have
stopped turming before attaching or removing any
acessory.

Using the appllance

CAUTION: Blades are sharp| Use extreme caution when
handling the blades. Always hold them by the hub.

1. Place the bowl on a clean, dry, level surface.

2. Holding the blade by the shaft. Place it onto the spindle
pln Inside the bowl.

3, Add the ingredients to be processed into the master
prep pitcher.

4, Place the cover onto the top of the bowl.
5. Place the power head on top of the cover making sure
that it is securely in place. Do not attempt to operate the
appliance without the cover in place.
6. To start the appliance, press on the On/Off Pulse
butson located on the tap of the power head. To stop the
appliance, remove your fingers from the On/Off Pulse
buton.

NOTE: Do not operate the appllance continuously
for more than 15 seconds at atime.

7. Make sure that the blades have stopped completely
befaore removing the cover.

8. Remove the blade assembly by its shaft before you
empty the contents of the bowl.

9. Never add ingredients into the bowl before placing the
bladeassemblyinfirst.

CLEANING & MAINTENANCE

CAUTION: Make sure the power head is unplugged from
power source before Insering or removing any
attachments and before deaning.

Cleaning

» Do NOT immerse the power head into water or any
other liquid. Clean with a damp sponge and doth and
wipedry.

* The cover, bowl and the chopping blades may be
deaned In the upper basket of the dishwasher.

* Use extreme caution when cleaning the chopping
blades as the blades are very sharp.

The cover may be washed in upper hasket of the
dishwasher.

Hints & Tips:

e The blade can be used for chopping meat, fish,
vegetables, cheese, etc.

» For finer chopping, increase the length of time you
process.

 For coarser chopping, use the pulse button for a few
seconds and monitor food texture.

o Pre-cut larger pleces to make them fit Into the master
prep bowl. When chopping hard foods (e.g. meat,
cheese) cutinto 1-inch cubes.

NOTE:
« This appliance is for domestic use only and it’s not
suitable for professional use.

Troubleshooting Motor doesn't start or blades don't
rotate:

Check that the plug Is securely Inserted Into the electrical
outlet.

Food Is unevenly chopped:

Either you are chopping too much food at one time, or
the pieces are not small enough. Try cutting the food into
smaller pieces of even size and processing smaller
amounts per batch.

Food Is chopped too flne or Is too watery:
The food has been over processed. Use brief pulses or
process for shorter ime. Let blades stop completely
between pulses.

C€

This device has been tested according to all relevant current
CE guldelines, such as electromagnetic compatibility and low
voltage directives, and has been constructed In accordance with
the latest safety regulations.

Subject totechnical changes without prior notice|

Protect our environment: do notdispese of electrical ﬂ
equipment in the domestic waste. ]
Please return any electrical equipment that you will no longer
usetothe collection points provided for their disposal.

This helps avald the potentlal effects of Incorrect dispasal on the
environment and human health.

This will contribute to the recycling and other forms of reutllisation
of electrical and electronic equipment.

Information eoneemning where the equipment can be disposed of
c2n be obtained from your local authority.

Meaning of the “Dustbin™ Symbal

Made in PRC




