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Model: HBS-1005P
1000 W, 220 - 240V, 50-60Hz

EN: Please read the instructions manual before using the appliance for the first time and save it for future reference. / BG: Mons, npoueteTe
VHCTPYKLMATa 33 ynoTpeba Npefan fa U3non3sate ypeaa 3a NpbB MbT U A 3anaseTe 3a ObAeluy cnpaski. / RO:Va rugam sd cititi instructiunile
de utilizare inainte de a folosi aparatul pentru prima data si pastrati-le pentru referinte viitoare. / GR: MNapakahw, dlaBaote To eyyelpidio
00NYIV TIPIV XPNOILOTOIAGETE T N GUGKEUN Yia TTOWTN POPA Kal QUAAETE TO yia UEANOVTIKY) avapopd.
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IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should always be followed including the following:

1. Read allinstructions.

2. Before use, check that the voltage of your wall outlet corresponds to the one on the rating plate which is on the bottom
of the appliance.

3. Do not operate the appliance with a damaged cord or after malfunction or has been damaged in any manner.

4, Do not let cord hang over edge of table or counter or hot surface.

5. Do notimmerse cord or the body of mixer into water as this would give rise to electric shock.

6. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly qualified person
in order to avoid a hazard.

7. Close supervision is necessary when your appliance is being used near children or infirm persons.

8. Do not place an appliance on or near a hot gas or on a heated oven.

9. Never eject beaters or dough hooks when the appliance is in operation.

10. Do not leave mixer unattended while it is operating.

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

12. The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock or injury

13. Remove beaters from mixer before washing.

14, Always check that the control is OFF before plugging cord into wall outlet. To disconnect, turn the control to OFF , then
remove plug from wall outlet.

15. Avoid contacting with moving parts.

16. Keep hands, clothing, as well as spatulas and other utensils away from beaters during operation to reduce the risk of
injury to persons, and/or damage to the mixer.

17. Always disconnect the appliance from the supply if it is left unattended and before assembling, disassembling or
cleaning.

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

19. Switch off the appliance before changing accessories or approaching parts which move in use.

20. This appliance is intended to be used in household and similar applications such as:
- Staff kitchen areas in shops, offices and other working environments;
- Farm houses;
- By clients in hotels, motels and other residential type environments;
- Bed and breakfast type environments.

21. Save these instructions.

HOUSEHOLD USE ONLY!!!

KNOW YOUR MIXER

Product may be subject to change without prior notice

Head

Bowl cover
F Tilt button
@— Speed selector

Base

Steel bowl
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Beater Wisker Dough hook

BEFORE USING MIXER

Before assembling the mixer, be sure the power cord is unplugged from the power outlet and the speed selector is in the 0
position.

1.
2

3.

Depressing the tilt button, the head of mixer will automatically release and lock into tile position.

Select the desired attachments, which are depending on the mixing task to be performed: beater for mixing and beating
egg, and dough hook for kneading, the whisk for beating and frothing egg white.

Inserting the Beater/ dough hook/whisk directly, until it locks into position.

Note: Ensure the beater or dough hook or whisk is fully inserted into the socket, otherwise your mixing results may be
affected.

Place bowl on position. First place the bowl on the base, then turn the bowl in clockwise until it locks into position (see
fig. 1).

To lower the head and place beater / dough hook/whisk into the bowl by holding the head with the one hand and ease
the head down. A click sound will be heard when the head has reached the correct position.

And make sure the bowl cover in place (see fig. 2).

Fig.1 Fig.2

USING YOUR MIXER FOR MIXING

Ensure that the speed selector is at the 0 position, then plug in the power source.

Turn the speed selector to your desired setting.

WARNING: Do not stick knife, metal spoons, fork and so on into bowl when operating.

The max operation time per time shall not exceed 10 minutes and minimum 20 minutes rest time must be maintained
between two consecutive cycles. When kneading yeast dough, suggest the speed selector first use a low speed and then
use high speed to achieve the best results.

Note: during kneading, some flour may be adhered on the inside of the bowl, you shall remove the bowl cover, and
scrape the flour on the inside wall of bowl by spatula to obtain well kneading results.

When mixing is completed, turn the speed selector to 0 position, unplug the cord from power outlet.

Hold down the tilt button, the head of the mixer will automatically lift and lock into the tilt position.

CAUTION: Before pressing down the tilt button (namely before lifting the head of mixer), make sure the beater
or whisk or dough hook rest on the two sides of the head of mixer, otherwise, when lifting the head of mixer, the
beater or whisk or dough hook will intervene the mixing bowl; if the beater or whisk or dough hook is resting on
the front of the head of mixer, you shall turn on the speed selector again, let the mixer rotate for a few seconds,
then turn off the speed selector to stop the beater or whisk or dough hook on the two sides of the head of mixer.
If necessary you can scrape the excess food particles from the beaters or dough hooks by plastic spatula.

Pull out the beater/dough hook/whisk with a little force. It is recommended to resisting against the washer on the
beater/dough hook/whisk to easily pull out the beater/dough hook/whisk.

CAUTION: The speed selector must be at 0 position and the power outlet must be unplugged before pulling out
the beater/dough hook/whisk.

CLEANING AND MAINTENANCE

Unplug the appliance and wait it completely cool down before cleaning.

CAUTION: the mixer cannot be immersed in water or other liquid.

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

Wipe any excess food particles from the power cord.

Immerse the bowl, beater, spatula, dough hook and whisk in warm soapy water for complete cleaning. Then rinse under
running water and wipe dry.

CAUTION:

Accessories: Beater, Whisk and Dough hook - ONLY HAND WASH!!!

Dishwasher safe bowl and splashguard.

COOKERY TIPS

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

To eliminate the possibility of shells or deteriorated-off eggs in your recipe, break eggs into separate container first, then
adding to the mixture.

Do not over-beat. Be careful that you only mix/blend mixtures until recommended in your recipe. Fold into dry
ingredients only until just combined. Always use the low speed.

Climatic conditions. Seasonal temperature changes, temperature of ingredients and their texture variation from area to
area all play a part in the required mixing time and the results achieved.

IMPORTANT SAFEGUARD
Always start mixing at lowest speed. When ingredients into a smooth paste, increase to the recommended speed
gradually in the recipe sheet.
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NEVER PLACE BEATER AND DOUGH HOOK IN DISHWASHER. BAXHWN NHCTPYKLIUMN 3A BE3OMACHOCT

Korato n3non3gare Bawwma €1EKTPNYECKN ypeq, BUHarn C'b6J'IIO,ElaBal7ITe OCHOBHUTE NpeanasHn MEPKI, BKNIOYNTENHO:

RECIPE 1. TlpoyeteTte BCUUKN HCTPYKLMK.
2. [peaw pa u3non3gate ypeda, npoBepeTe Aani HanpexeHETo Ha eNleKTpUYeckata Mpexa OTroBapsA Ha TOBa, NOCOYEHO
Test items Material Recommended Weight Ha Ta6enKaTauHa ypena.
3. Hew3non3Balite ypea ¢ noBpefeH kaben unn Korato ypedbT e HeusnpaseH uni noBpeeH.
Flour 1509 4, He ponyckaitte kabena fa BucK npe3 ocTpy pbboBe Ha Maca UK MAOT UK fia IOKOCBA FOpeLLY MOBbPXHOCTA.
5. He notansiite kabena v Kopnyca Ha MIKCEpa BbB BOAa, Tl KaTo TOBa 611 Npen3BMKano TOKOB yaap.
Suger 1509 6.  Axo 3axpaHBaluaT kaben e noBpezeH, Toil TPAOBa 1 Obae 3aMeHeH OT NPOU3BOATENSA WN HETOB CEPBM3EH areHT Uin
Beater Butter 150g 1L C MOAXOAALLA KBanMuKaLNa, 3a fa ce 3berHe BCAKaKBa OMacHOCT.
7. Korato fieta ca B 6nu30CT 1o paboTely ypep, e Heobxoanmo fia GbAat HabniogasaHu.
Eggs 3pcs 8. He nocrassiiTe ypena BbpXy win B 61K30CT 0 ropelL KOTAOH Wi B 3arpsata dypHa.
Baking Soda 3 9. HukoraHe M3Bax<;[aﬂTe 6GbpKankuTe 3a pasbuBaHe M GbpKanKiTe 3a TeCTO, AOKATO YPebT paboTu.
10. HuKora He ocTaBsiiTe MMKcepa be3 HabniogeHie, JokaTo paboTu.
Flour 500g 11. VI3kniouBaiiTe OT KOHTaKTa, KOraTo ypeabT HAMa fia Ce NoN3Ba, Npedy MOHTUPaHe N AeMOHTUPaHe Ha YacTy v npean
Dough hook MouMCTBaHe.
Water 300g 12, Ynotpebata Ha NpUCTaBKM, HEMPEMOPbBYAHY WM NPOZABAHY OT NPOM3BOANTENS HA Ypesa, MOraT Ja AOBEaT A0 NoXap,
Whisk Eggs 4pcs TOKOB y/ap W1 HapaHsBaHWA.

13. [lemoHTUpaiiTe GbpKanKiTe OT MUAKCEPa NPeam fa r M1eTe.

14, BuHarv npoBepsBaiiTe Jany GyTOHBT € B M3KIIOUYEHO NONOXeHIe, PEAV Aa BKIKOUMTE LeNcena Ha 3axpaHBalna kaben
B CTEHeH KOHTAKT. [peai fa u3KniouunTe ypepa OT eNeKTpiyeckaTa Mpexa, 3aBbpTeTe OYTOHa B U3K/HOUEHO NONIOXEHHe
(OFF) n cnep ToBa aa 3BaauTe LLEMNCENa OT KOHTAKTa.

15. /3barBaiite ja JOKOCBATE BUKELLTE CE YACTH.

16. TMaseTe pbLeTe, APexuTe C1, KAKTO 11 LUNATYN WM APYIY SOMAKUHCKM NPUHAANEXHOCTI OT GbpKankute, fOKaTo

PpaboTAT, 33 fja HamanuTe pucka OT HapaHABaHWUA /UK NOBPefa Ha ypena.

BuHaru u3kniouBalite ypefa OT enekTpo3axpaHBallata Mpexa, ako e 0CTaBeH 6e3 HabniofieHne 1 npeay crnobsBaxe,

pasrno6sBaHe UM NOYMCTBAHE.

To3u ypeg He TpAGBa fa ce U3MON3Ba OT fieLia. Ype/bT 1 HEeroBUAT 3axpaHBaLy kaben TpabBa Aa ca Ha HEROCTBIHO 33

JeLia MACTO.

W3kniouaiite ypena npeau Aa CMEHATe NPUCTaBKMTe U MO BPeMe Ha YnoTpeba He JOKOCBaliTe paboTHUTe YacTi, Kouto

Ce [IBVKaT.

To3u ypeg e npefHa3HaueH 3a ynoTpe6a B OMaLIHY W Nof06HI YCNOBMS, Hanpumep:

- KyXHeHcKv nomelLLeHIs 3a nepcoHan B LUexoBe, oducy 1 Apyri paboTHY NoMelLeHNs;

- MomeLueHua BbB depmu;

- 3 KNeHTI B XOTENM, MOTENN 11 YT MOMELLEHWA 33 HaCTaHABAHE;

- Mecta 3a HacTaHABaHe TN, HOLLYBKa 1 3aKYCKa".

3anaseTe T3 UHCTPYKLIM
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Camo 3a fomaluHa ynotpe6al!!
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OMUCAHUE HA YPELIA

XapaKTepI/ICTI/IKI/ITe Ha NpOAYyKTa NoaneXar Ha NPOMeHN 0e3 NPeABapUTENHO N3BECTABAHE

InaBa

Kanak Ha kynata

ByTOH 3a HaknaHAHaHe
{H_\ CenekTop Ha 0bopoTi

OcHoBa

CromaHeHa kyna

bbpkanka 3a pasbbpkeaHe

bbpkanka 3a Ailua

BpranKa 3a1ecTo

NPEAW YNOTPEBA HA MUKCEPA

Mpepy Aa crnobute MUKCepa, yBepeTe Ce, Ye 3aXpaHBaLLMAT kaben e U3KMIoueH OT KOHTAKT 1 Ye CceneKkTopbT Ha 060poTH e B

nonoxerue 0.

1. Tpy HaTucKaHe Ha byTOHa 3a HaKNaHsAHe FMaBaTa Ha MUKCEPa aBTOMATUYHO LLie Ce 0CBOOOM 1 LLE Ce 3aK/1H0uM B
HaKoHeHa no3nuua.

2. U3bepeTe xenaHata NpuUCTaBKa, KOETO 3aBIACK OT 33/iauaTa, KOSTO LLe Ce M3MbHABA: ObpKarnkaTa 3a pa3busaHe e
MoAXoAALLa 3a pa3b1BaHe Ha AlLA 1 pa3bbpKBaHe, GbpKankaTa 3a TeCTo e NOAXOAALLA 3 MECEHe, a ObpKarnkaTa Aliua e
MOAXOAALLA 33 pa3buBaHe Ha NAHa Ha AL 1 6enTbLM Ha ANLa.

3. TocTaseTe Gbpkankara ANPEKTHO, JOKATO Ce 3aK/HUM Ha MACTOTO CH.
3ABENEXKA: YBeperte ce, ue bbpkankara e BMbKHaTa JOKpait B HE310TO, B POTUBEH CyYail pe3ynTatuTe ot
pa3buBaHeTo NN MeceHeTo HAMa Aa ca AOOPU.

4, TlocTaBete Kynata Ha MACTOTO I. [TbpBO MOCTaBETe KynaTa BbpXy OCHOBATa, CNef} TOBA A 3aBbPTETE N0 MOCOKA Ha
YaCOBHUKOBATA CTPENIKa, AOKATO Ce 3aKntoum (BunkTe dur. 1).

5. 3apa cnycHere rnasata v ja noctasuTe GbpKankata B kynata, 3apbXTe r11aBaTa C efHa pPbka 1 NeKo CnycHeTe rnaBaTa
Hapony. LLle ce uye WipaKBaHe, KOraTo rnaearta AOCTUTHE NpaBuHaTa NO3nLKA.

6. YBepeTe ce, Ye KanakbT Ha KynaTa e Ha MACTOTO v (BUKTe Gur. 2).
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Our.1 Our.2

N3NON3BAHE HA MUKCEPA 3A BbPKAHE

YBepeTe ce, ue CENeKTopBT Ha 060POTA € B NONOXKEHMe 0, CNefj KOETO BKIIOYETE LUEMCENa B €NEKTPUYECKM KOHTAKT.
3aBbpTeTe CeneKTopa 3a 060POTH B XenaHata no3uLnA.

NPEAYNPEXAEHUE: He noctassiiTe HOXOBE, METaNH THXILM, BUAMLM 1 APYTIA NOJOOHU B KynaTa, fOKaTO ypeasT
pabotu.

MakcumanHaTa NpogbMKUTENHOCT 33 EAMH LMKBA Ha paboTa He Tpabea Aa Hapsuwwasa 10 MuHyT!. Mexay Bcako
nycKaHe Ha ypesa TpAbea fa ce ocurypaT 20 MHYTY NoUMBKa. KoraTo MecuTe TeCTo ¢ Mas, CbC CENeKTopa 3a 060poTu
MbPBO U36epeTe HUCKN 060POTY 11 CNIER TOBA 30EpeTE BUCOKI 060POTH 10 MOCTUTAHE Ha XKeNaHaTa KOHCUCTEHLMA Ha
TecToTo.

3ABENEXKA: Mo Bpeme Ha MeCeHe No BBTPELUHUTE MOBbPXHOCTI Ha KynaTa MOXe Aa nonenHe bpatuHo. Tpsbea Aa
CBa/UTE Karnaka Ha KyrnaTa 1 la 0bepeTe OpaLLHOTO OT BbTPelUHaTa CTeHa Ha KyraTa C LnaTyna, 3a fia ce oMecy fobpe
TecToTo.

KoraTo pa36bpKBaHeTO 3aBbpLUM, 3aBbpTETE CENeKTopa 3a 000pOTH Ha 0, U3KMIOYETE LLeNncena OT KOHTaKT,

3anpbXKTe HaTICHAT GYTOHA 33 HAKNaHAHE Ha [MaBaTa, IM1aBaTa Ha MUKCEPA aBTOMATUYHO LLE Ce BAWUIHE U LU Ce 3aKI0uM
B HaKNOHeHa No3uuya.

BHUMAHUE: Mpepau Aa HaTucHeTe OYTOHa 3a HaKNaHsHe (T.e, NPeAy NOBAVraHe Ha rNaBaTa Ha MUKCepa),
yBeperte ce, Ye Gbpkankara, KOATO U3Non3Bare B MOMEHTa, € OT JBeTe CTPaHu Ha rnaBata. B npotuBeH cnyvai
6bpkankara nonpeun Ha Kynata. AKo 6bpkankara e 3acTaHana B npefHaTa CTpaHa Ha rnaBata, TpA6Ba fa
3aBbpTUTE CeNeKTopa 3a 060pOTH OTHOBO, 1a OCTAaBUTE MUKCEPBT Aia Ce 3aBbPTH 32 HAKONKO CEKYHAN, Cnep
KOeTO U3KNIoYeTe ceNekTopa 3a 060pOTH 0 CipaHe Ha GbpKankaTa B ABeTe CTPaHU Ha rnaBata.

Ako e HeobxoauMo, MoXeTe fla 0bepeTe OCTaTbLYTE OT CMeCTa OT GbpKanKaTa C NNacTMacoBa Wnaryna.

I13BapeTe GbpKankara, Kato NpunoxmTe neko ycunue. Mpenopbysa Ce Aa 3abpXUTe C PbKa LWalibaTa Ha Gbpkankara, 3a
[1a MOXETe NECHO fia M3bpnaTe GbpKaskaTa OT raBara.

BHUMAHUE: CenekTopT 32 060poTit TpA6Ba Aa 6bAe B nonoxeHue 0 1 WwencensT TpA6Ba Aa e M3BaJieH oT
eNeKTPUYECKMA KOHTAKT, Npeay Aa M3Baxpare GbpKankara.
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MOYUCTBAHE N NOAAPBXKA

W3kntoueTe ypeaa v n3vakalite Aa U3CTUHE HAMbAHO, PEAN Aa ro MoYncTBaTe.
BHUMAHME: MukcepbT He MoXe Aa 6bfe NOTansH BbB BOAA U ApYri TEYHOCTH.

W3Tpuiite BbHLIHATa NOBBPXHOCT Ha IMaBaTa U OCHOBaTa C MOKpa Kbpra v n30bpLueTe ChC MeKa CyXa Kbpra.
W3TpwiiTe BCMYKY OCTaTBLM OT XpaHUTENHUTE MPOAYKTY OT 3aXpaHBalyya kaben.
MoTonete Kynata, Gbpkankara, WnaTynara B Torna BOAA C MyeLl Nperiapar, 3a Aa ru u3muete gobpe. Cney ToBa
13nnakHeTe Nop Tevallia BOAa v NOACyLLeTe.
BHUMAHME:
Akcecoapwm: [pucTaBKa 3a 6bpkaHe Ha cpeHO I'bcTu cMeck, Bbpkanka 3a neku cmecu n Kpemose, Bbpkanka 3a
Tecro - BCUYKN NOAXOAALLN CAMO 3A PHYHO M3MUBAHE!!
MeranHa Kyna n Kanak nofXoAAwy 3a U3MBaHe B CbAOMUANHA MaLLMHa,

CbBETU
OXJ‘Ia}:LEHI/ITe CbCTaBKW, Hanpumep Maco n ﬂVIL\a, TpﬂﬁBa fa 6‘bﬂaT 0CTaBeHW fla AOCTUTHaT CTaiHa Temnepatypa, npean
[a NpUCTbNnUTE KbM pa36VIBaHETO M. V|3BaAETe Te3n CbCTaBKW OT XNaAUNHUK 1 T OCTaBETE Ha CTallHa Temnepatypa 3a
13BECTHO BPEME.
3a i ce OTCTPaHV Bb3MOXHOCTTa YepynKIn W pa3BaneHin AiiLia fa nonapHaT B CMeCTa, MbpBO CyyneTe AALaTa B Apyr
Cbf, CNef KOETO A Jo6aBeTe KbM CMeCTa.
He pa3buBaiite TBbpAe AbATO, 3 Aa He ce npebue cmecTa. bbpkalite cMecTa TONKOBA, KOMIKOTO € MOCOYEHO B peLienTata
BY. BbpKalite cyxuTe CbCTaBKy CamMo 0KaTO ce CMecAT. BiHaru Ha Huckn obopoTyt.
TemnepatypHu ycnosua Ce30HHM NPOMEHM B TeMnepaTypata, TemnepaTyparta Ha CbCTaBKITe U TAXHATa TeKCTYpa BAMAAT

BbPXY NPEnopbUATENHOTO BPEME Ha 6praHe W BbPXY NONyYeHUTE PE3YNTaAT.

BAXHW UHCTPYKLIW 3A BE3OMACHOCT

BuHaru 3anouBaiiTe 6bpkaHeTo Ha Hail-HuckuTe o6opotu. Korato ot cbcTaBKUTe nonyuuTe rapka nacta, ysenuyete
nocreneHHo 06opoTuTe 40 NpenopbYaHuTe B peLientara.
Hukora He noctaBsiite 6bpKankuTe B CbAOMUSANHA MaLUNHA,

PELIENTA

Komnonent MpenopbyntenHn npopyKTH Terno
bpawHo 150g
3axap 1509

bbpkanka 3a

pa3bbpKBaHe macno 1509
Anua 36p.
Copna 3a xnsb 39
bpaw+o 5009

bbpkanka 3a Tecto
BOA 3009

bbpKanka 3a silua Anua 46p.
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INSTRUCTIUNI IMPORTANTE PRIVIND SIGURANTA

Tnainte de utilizarea aparatului electric, trebuie respectate urmatoarele masuri de precautie de bazé, printer care:

1.
2

13.
14

15
16.

17.

18.
19.

20

21.

Cititi toate instructiunile.

Tnainte de utilizare, asigurati-vé c tensiunea furnizaté de priza de perete corespunde cu cea indicata pe placuta cu date
tehnice situata pe baza aparatului.

Nu utilizati aparatul cu cablul de alimentare deteriorat, dacd prezintd defectiuni sau dacd a fost avariat.

Nu l&sati cablul electric sa atare peste marginea mesei sau a blatului de bucatdrie, nici sa intre in contact cu suprafete
fierbinti.

Nu introduceti cablul de alimentare sau corpul mixerului in apa, deoarece aceasta poate duce la electrocutare.

Pentru evitarea pericolelor, in cazul in care cablul de alimentare este deteriorat, acesta trebuie inlocuit de catre
producator, de cétre agentul sau de service sau de persoane cu o calificare similara.

Este necesard o supraveghere stricta atunci cdnd aparatul este folosit in preajma copiilor.

Nu puneti aparatul pe sau langa un arzétor cu gaz sau intr-un cuptor incalzit.

Nu scoateti paletele de amestecat si cérligele pentru framantat atunci cand aparatul este in functiune.

Nu lasati mixerul nesupravegheat in timp ce acesta este in functiune.

Scoateti aparatul din prizd atunci cand nu este folosit, inainte de a fi curatat si inainte de montarea sau demontarea
accesoriilor.

Utilizarea de accesorii care nu sunt recomandate sau vandute de catre producator, poate avea ca rezultat provocarea
unui incendiu, electrocutarea sau vatdmarea corporala.

Scoateti paletele din mixer inainte de spalare.

Asigurati-va de fiecare datd, cd selectorul este in pozitia Oprit (OFF), inainte de a introduce stecherul in priza de perete.
Tnainte de deconectarea aparatului de la sursa de alimentare, rotiti selectorul la pozitia Oprit (OFF) si scoateti stecarul din
prizd.

Evitati atingerea componentelor aflate in miscare.

Tn timpul functionérii aparatului, nu atingeti paletele cu mainile, hainele, spatule sau alte ustensile, pentru a reduce riscul
de vatamare corporald si/sau deteriorare a mixerului.

Dacd aparatul este ldsat nesupravegheat si inainte de montare, demontare sau curatare, deconectati-l intotdeauna de la
sursa de alimentare.

Acest aparat nu trebuie utilizat de catre copii. Nu ldsati aparatul si cablul de alimentare la indemana copiilor.

Opriti aparatul si deconectati-| de la prizd electricd inainte de a schimba accesorii sau de a va apropia de piesele care se
miscd in timpul functiondrii.

Acest aparat este destinat numai uzului casnic sau unui similar, cum ar fi:

- Bucatarii pentru angajati in magazine, birouri si alte spatii de lucru;

-Ferme;

- De catre clienti in hoteluri, moteluri si alte locuri de cazare similare;

- Locuri de cazare in care se ofera cazare si mic dejun.

Péstrati aceste instructiuni

Doar pentru uz casnic!!!
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DESCRIEREA PRODUSULUI

Caracteristicile si specificatiile produsului actual pot fi modificate fard notificare prealabila.

Capac bol
Buton inclinare
Selector viteze
Bol din otel
Baza
Paletd amestecare Tel Carlig pentru framantat
INAINTE DE UTILIZARE

Inainte de asamblarea mixerului, asigurati-va i stecherul este scos din prizi si i selectorul de viteze este in pozitia, 0",

1. Laapasarea butonului de inclinare, capul mixerului se va elibera automat si se va bloca in pozitia in care aceasta este
inclinat.

2. Alegeti accesoriile corespunzatoare in functie de operatia pe care doriti s-o efectuati: paleta - pentru omogenizarea
amestecul sau baterea oudlor; cérligul - pentru frimantarea si amestecarea aluaturilor; telul - pentru baterea oudlor i
albusului de ou spuma.

3. Introduceti direct accesoriul pand se fixeaza.

Observatie: Asigurati-va cd accesoriul a intrat complet in orificiul corespunzator, in caz contrar, performantele aparatului
pot fi afectate.

4.  Fixati bolul. Puneti bolul pe bazd, apoi rotiti-l in sens orar pentru a il fixa (vezi fig. 1).

5. Pentru a cobori capul mixerului si a introduce accesoriile in bol, tineti capul mixerului cu ména si coboréti-l incet. in
momentul in care capul mixerului ajunge in pozitia corectd, se va auzi un clic.

6.  Punetila loc capacul bolului (vezi fig. 2).

RO: MIXER PLANETAR | Instructiuni de utilizare

Fig.1 Fig.2

UTILIZAREA MIXERULUI PENTRU AMESTECARE

Asigurati-vd cd selectorul de viteze este in pozitia, 0’, apoi introduceti stecdrul in priza.

Rotiti selectorul de viteze in pozitia doritd.

AVERTISMENT: In timpul functionérii, nu introduceti in bol cutite, linguri metalice, furculite sau alte ustensile.

Durata maximé a unui ciclu de functionare nu trebuie s depéseasca 10 minute. Intre doud cicluri de functionare
consecutive, este necesara o pauzd de cel putin 20 de minute. Atunci cand doriti s framéntati aluat cu drojdie, va
recomandam la inceput sa setati selectorul la o viteza mai redusa, apoi sa cresteti viteza pand obtinerea consistentei
dorite.

NOTA: In timpul framantarii, faina se poate lipi de peretii interiori ai bolului. in acest caz, opriti aparatul, apoi scoateti
capacul bolului si cu ajutorul unei spatule razuiti faina de pe peretii interiori ai bolului, pentru friméantarea mai bund a
aluatului.

Atunci cand amestecarea este completa, rotiti selectorul de viteze la pozitia, 0, apoi scoateti stecarul din priza.

Tineti apasat butonul de inclinare, capul mixerului se va ridica automat si se va bloca in pozitia in care aceasta este
inclinat.

ATENTIE: inainte de a apasa pe butonul de inclinare (adica, inainte de ridicarea capului mixerului), asigurati-
vé ca accesoriile folosite in acest moment s-au oprit pe lateralele capului mixerului. in caz contrar, la ridicarea
capului mixerului, accesoriul se va lovi de bol. Daca accesoriul se opreste in fata capului mixerului, rotiti din
nou selectorul de viteze, lasati mixerul sa se roteasca pentru cateva secunde, apoi puneti selectorul de viteze in
pozitia 0", astfel incat accesuriul sa se opreascé pe lateralele capului mixerului.

Dacd este cazul, razuiti ingredientele in exces de pe accesoriul folosit cu ajutorul unei spatule din plastic.

Scoateti accesoriul, exercitdnd un efort usor. Se recomanda sa tineti cu ména inelul accesoriului, pentru a scoate mai usor
accesoriul din orificiul.

ATENTIE: Selectorul de vitezd trebuie sé fie in pozitia,0’, iar stecherul trebuie sa fie scos din priza, inainte de detasarea
accesoriului.

CURATARE SI INTRETINERE

Tnainte de curdtare, deconectati aparatul de la sursa de alimentare si asteptati ca acesta sa se rceasca.

ATENTIE: Nu introduceti mixerul in apa sau in alte lichide.

Stergeti suprafetele exterioare ale capului si ale bazei cu o laveta umeda, apoi stergeti-le cu o lavetd moale si uscata.
Stergeti resturile de alimente de pe cablul de alimentare.

Pentru o curatare completd, introduceti bolul, spatula, carligul pentru framantat si telul in apa calda cu sépun. Apoi clatiti
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componentele sub jet de apa si stergeti-le. IHMANTIKEZ OAHTIEZ AZQANEIAX

ATENTIE: , . , , A . . . .
’ Otav Xpnoiuomoteite TNV nAEKTPIKY) G0 GUOKELN, Tpeite mavTa Ti¢ Baotkég mpoeuAAels aogaleiag, oupmephapBavopévuy:

Accesorii: Accesoriu mixare amestecuri cu densitate medie Ha cpegHo rocti cmecn, Teluri pentru amestecuri
usoare si crema, Palete pentru aluat - TOATE AXESORIILE SPALABILE MANUAL !
Bol de metal si capac spalabile in masina de spalat vase.

SFATURI

1. Ingredientele refrigerate (cum ar fi untul si oudle), trebuie sa fie la temperatura camerei inainte de a incepe
omogenizarea acestora. Scoateti aceste ingrediente din frigider si ldsati-le la temperatura camerei pentru un timp.
2. Pentru a elimina posibilitatea aparitia cojilor de oud sau a oud putrezite in amestec, spargeti oudle intr-un alt vas si dupa

1.
2

3.
4,

o w

Awofaore Oheg Tig 00nyieg

Mpw xpnatuonoioete ) ouokeun, efatwbeite 61t n Téon Tou Sikthou AVTIOTOIXE O€ AUTHY TTOU AVaPEPETAL 0TV
mvakiba tng ouoKeunc,

Mnv ypnotpomoteite Tn ouokeur pe pBappévo KaAwbIo 1} GTav 1) GUOKEUN ivat ENATTWHATIKA 1 €xel umooTel {npid.
Mnv agrivete To kahwdio va KpépeTal mvw amd aiyuneEg akpeg Tou Tpame(iol i Tou maykou 1 va ayyilel Beppég
EMQAVELEC,

Mn BubiCete To kahwdio kat To owpa Tou Higep o€ vepod, kabwg autd Ba mpokahouae nhektpomnéia.

Edv 1o kahwdio Tpopodoaiag éxet umooTel {nuitd, mpémel va avTikataoTabe amd Tov KATAGKEUOOTH, TOV QuTIMPOoWNo
0£pPi¢ i amd mpdowo e KatdMnAn eidikeuon, yia va amogeuyBei omolovdrimote kivéuvo.

ce l-ati verificat, le addugatiin amestec. 7. Otav maudid BpiokovTal KovTd O€ Jia GUGKEUT] IOU AETOUPYEL, MPEMEL va EMTNPOUVTAL.
3. Nu bateti ingredientele timp prea lung. Omogenizati ingredientele atdta timp cat este indicat de retetd. Amestecati 8. Mnv tomoBeteite T ouokeur mavw 1} Kovtd o€ (E0TH £0Tia | 0 BeppavOpEVo PovpvO.
ingredientele uscate pana omogenizarea lor completa. Intotdeauna la o viteza redusa. 9. Mnv agaipeite moté Tov avadeutrpa, Tov aByoddptn 1 1o {UWTAPa, EVK) N GUCKEUR AEIToupyei.
4. Conditii de temperaturd. Modificdrile sezoniere ale temperaturii, temperaturii ingredientelor si texturii acestora, 10. Moté pnv agrivete 1o pi€ep wpic emtipnon otav Ppioketal e Aettoupyia.
afecteaza durata de omogenizare recomandat i rezultatele obtinute. 11. Anoouvééate and Ty mpila 6tav n cuakeur b€ Ba ypnatuomoinbei, v Ty cuvapuoAéynon 1 amoouvappoAdynon

INSTRUCTIUNI DE SIGURANTA IMPORTANTE

Incepeti intotdeauna omogenizarea ingredientelor la o vitezi mici. Cand consistenta amestecului a devinit neteda,
mariti treptat viteza pana la cea recomandata in reteta.
Nu spalati accesoriile in masina de spalat vase.

12,

13.
14,

€§apTnpATWY Kat Tptv Tov KaBapiopo.

H xprion e€aptnudtwv mou Gev cUVIGTOUVTAL MO TOV KATAOKEVAOTH TNG GUOKEUNG UMOPE( va IPOKANEDEL TUpKayId,
nAektpomngia i} TPAUHATIOMOUG.

Agaipéote Ta e§aptruata amd 1o piep mpiv Ta MUVETE.

MNavta va eNéyxete av To Koupn eival og Béon amevepyomoinong mptv ouvdéaeTe To Pi¢ Tou kahwdiou Tpopodoaiag
o¢ enitotyn mpiCa. Mplv amevepyomoIOETE TN GUOKEUR amd T0 NAEKTPIKS ikTuo, MEPIOTPEYTE TO Koupi ae Béon
anevepyonoinong ¢on (OFF) kat oTn GUVEXELD AQAIPEDTE TO QI amd Ty mpila.

15. Amoguyete va ayyiete Ta KivoUpeva pépn.
RETETA 16. Kpatiote ta xépla, Ta pouxa, KaBwg Kol Tic oTIATOUAES 1/ AN OKeN LakpLd amd Toug avadeuTrpeg, eV Aettoupyoly,
Y10 V0l PEIOETE ToV KivOuvo Tpaupatiopou 1y / kat BAGBNG TG ouokeurc.
17. TGvtote va amoouvdéete T ouokeur] amd 1o Siktuo apox1iG NAEKTPIKOU PEUHATOC EQV apEBNKE QVEMITAPNTN Kat PV
Accesotiu ingredient recomandat Greutate ™ ouvappoAdynan, Ty amosuvappoloynan 1 Tov KaBapiopo.
. 18, Autd o mipoidv Sev mpémel val ypnatpomoteital amé maudid. H ouokeur kat 1o kahwdio tpogodoaiag Tng mpémel va eival
Fina 1509 0€ [€p0g ampAatTo o€ MaIdid.
) 19. AnmevepyomolfoTe T GUOKEUR amd Ty pila MW avTIKATAOTAOETE Ta E§0PTAKATA Kal KATd T Yprion unv ayyilete ta
Zahar 1509 AEToUpPYIKG: QN EVG) KIVOUVTOL.
Paletd de omogenizare Unt 150g 20. H OUOI?EUF’] auth npoogi(sml yla )(Qr']on o€ o!KlaKég K nap(:)pmsc sq)apHoyéc onwe:
- - kou(iveg mpoowikoU € Guvepyeia, ypageia kat AANOUC XwPOUG Epyaciag
Oud 3 6p. - Y(dpOl 0€ KTApaTa
Bicarbonat de sodiu 39 - Yia mehdrec o Eevodoyeia, HoTéh ka AAhoug Tétotouc Xwpoug diatiovig
- XWPO! KATOAUPATWY TUTOU «SIAVUKTEPEUGI KAl TPWIVO»
Fdind 500 21, Ould ¢ f€c.
Carlig pentru framantat ‘ QuhdEere aurécicobnyie
Aps 300g Movo yia oikiak xpron !!!
Tel de oud Oud 46p.
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MEPITPAOH THE ZYZKEYHE

Ta apaKTnPLOTIKA TOU TIPOIOVTOC UTIOKEVTAL 0 aMay£C Xwpic Tpoeidomoinon

Kegon
Kéhuypa tou
oA MoxAo¢ avupwong
KEPANAC

EmAoyéag Tayutitwy
Bol din otel

Bdon

Avadeutipag Auyoddptng Zupwthpag

MPIN XPHZIMOMOIHZETE TO MIZEP

Mpw cuvappohoyroete To picep, Peaiwbeite 0Tt To kahwdio Tpopodoaiag eival amocuvdedepévo amd Ty mpida kat 6t o

emhoyéag Taxutitwy eival otn B¢on 0.

1. Otav matnBei o poxAoc avipwong Te ke@aic, n kealr Tou pigep Ba ameheuBepwBei autopara kat Ba kKAedwoei ot
Béan Khiong,

2. EmAé€te o emBupunto e€apnua, To omoio e§aptdral amd Ty epyacia mou mpémel val eKTENEGTER 0 avadeuTpaC
elvat katdMnAog yla xtumua avy@v kat avaén, o Qupwtrpag eivat katdMnAog yio {0pwpa Kat o avyodaptng sival
Kat@MnAOG yia XTUTMHA auywy Kat aompadia auywv.

3. TomoBetiote 1o €dptnpa ameuvBeiag péypt va acpahioel otn B¢on Tou.
IHMEIQZH: BefaiwBeite 6110 €€ApTnpa éxel eioayBei mipwe oty umodoxr, SlapopeTIkA Ta amoTENEGHATA TOU
Xtumipatog 1y e (upwong Sev Ba eival kahd.

4,  Bdte 10 pmo otn B¢on Tou. Apxikd TonmoBeTroTe To Umol oTn Bdon Kat, 0T GUVEXELD, YupioTe T SeCI00TPOYa Ewg 6TOU

aogaNiotel (BAéme o). 1).

5. Tiava karefdoete v Ke@ahi Kol va TomoBeTHOETE T E6APTNA OTO UMOM, KPOTHOTE TNV KEPOAN e TO €val €L KL
ehappwe KatePAoTe TV KeQar mPog Ta KATw. Oa akouoTel &va KAK OTav n kepahr gTdoel ot owoTr Béon.

6. BePaiwbeite oI 10 kAN TOU pmoA ival oTn Béon Tou (BA. 2).

ox.1 oy. 2

XPHZH TOY MIZEP A ANAAEYZH

BeBawBeite ot 0 emhoyéag TayutrTwy eival oTn Béon 0 kal, 0T ouvéyela, GuvOERTE TO QIG o€ nhekTpiki mpia.
Meplotpéyte Tov emhoyéa TaxutiTwy otnv embupnTr Béon.

MPOEIAOMOIHIH: Mnv TomoBeteite payaipta, peTaMikd koutaMia, mpolvia fj GANA MapOpola GTO MO EVG) N CUOKEUN
\ermoupyei.

H péyiot Sidpkela yia évav kOkho Aertoupyiag dev mpémet va unepPaivel ta 10 Aemrd. Mpémet va mapéyetal Sidhetupa 20
Nemtoyv petal kabe exkivnong e ouokeunc. Otav (upwvete (OpN K payid, mpwta emAEETE YAUNAES TaYUTNTEG L TOV
emAoy£a TaXUTHTWY Kat 6Tn ouvéxeld emAEETe UPNAEC TaxUTnTEG péypt va emttevyBei n emBupnTr uenr g {Opng.
IHMEIQZH: Katd tn (Upwon, To aleUpt umopei va KOMAGEL OTIC E0WTEPIKEC EMPAVELEC TOU WTTON. TTPEMEL VA aQaIpEDETE
T0 KAAULa TOU Pmod Kat val aléPeTe To ahelpt amd TO ECWTEPIKO TO{XWHA TOU LTON piE pic odTouda yia va (UHwoETe
KaAd T COpn.

Otav ohokAnpwBel n avdpién, yupiote Tov emhoyéa tayutritwy oTo 0, amoouvdéate To QI amd Ty mpida.

Kpatriote matnpévo Tov poxho avipwong Te Kegahng, n kepali Tou pigep Ba avaonkwBei autopata kai Ba khedwoel
otn Béon khionc.

MPOZOXH: Mpiv matoete Tov poyAo avipwang me kepahic (SnA. Mpv avaonkweete v Kepaln Tou piep),
BeParwbeite o1 To E§apTpa MOL XpNOIPOMOLEiTE AUTHY TN GTIYHI BpiokeTal Kat aTig SUo MAeupég TG KeQaAn.
AiagopeTikd, To £§apTnpa epmddioe o pmol. Edv 1o e€aptnpa BpioKeTal 6TO PIPOCTIVO PEPOC TG KEYAARG,
Tpénel va yupioete §avd Tov emAoyéa TayuTiTwy, aproTe To piSep va yupioet yia Aiya deutepolemta kat, 6Tn
GUVEYELD, AEVEPYOTIONOTE TOV EMAOYE TAXUTHTWVY WG OTOU GTApATIOEL T E§ApTNHA Kat 0TIC SUo MAeupég Tng
KeQaMNC.

Edv eivar amapaitnTo, umopeite va paléPete Ta UMOAEIUUATA TOU PelyHaTo amd To e64pTNHA e MAAOTIKY oTdTouAa.
7.Aaipéote To e§pTNLA pE EAaQPIA MPOoTABELQ. ZUVIGTATAL VO KPOTATE TNV AKPEN TOU E6APTAHATOC JE TO XEPL, WOTE Val
umopeite e0koha va TpaBrieTe To e€apTnua amd Ty KEQahn.

MPOZOXH: O emMoyéag TayutiTwy mpémel va BpiokeTat o B€on 0 Kai To QIg MPEME va apalpedei amd Ty
nAektpiki mpila mpiv aaipéoete 1o e§dpTnpa.

KAGAPIZMOZ KAl ZYNTHPHZH

ATevepyOmOINOTE TN GUOKEUI KAl TIEPIUEVETE VOl KPUKOEL EVIENWG TV TNV KaBapioeTE.

NPOZOXH: To piep Sev mpémet va Pubiletan o vepod 1} GANa vypd.

TKoUToTe TV ESWTEPIKT EMPAVELR TG KEQOARC Kal TG BAong Ke éva uypd Tavi Kol GKOUTTIOTE L éva aNaKd oTeyvo
mavi.
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3. IxoumioTe TUXOv umoAeippaTa TPogipwy amé To Kahwdio Tpogodoaiag,

4, BuBiote To pmol, 10 e§dpta, Tn omdtouda o€ {eaT6 vePD e AMOPPUIIAVTIKG YIa val Tol TAUVETE KaNd. £Tn Guvéyela
EemUveTe e TPEXOUEVO VEPD Kall GTEYWWOTE.
NPOZOXH:
Ageooudp: E§aptnpa yia avapn pecaiov mayoug piypdrav, Avadeutipag yia ehagppid piypata Kat KpEpeg,
Avadeutipag yia {Opn - OAA KATAAAHAA MONO FIA TAYZIMO ZTO XEPI!
Metahhiko pmoA Kat Kamaki yia mAUVTiplo mAtwyv .

LYMBOYAEX

1. Tadnpnpéva pe amiy Pogn ouoTatikd, 6w To BOUTUPO Kal Ta ALYJ, TPEMEL val aPIVOVTaL Vo GTACOUY OE
Bepuokpacia dwyariov mptv xtumnBouv. Bydhte autd ta cuotatikd and To Yuyeio kat agrioTe Ta ot Beppokpacia
Swpatiou yia Aiyo.

2. Tiava e§aeipBei n mBavotnTa To TEOPAIA 1} TA CAMIA AUYA VOl TTEGOUV OTO LElypa, TPWTA GTIAGTE Td ALyd 0 AANO [ToA
KOl JETA MPO0BEDTE T OTO Lelypa.

3. Mnv ytumare yia moAD Kalpd WOTE va Ny KOWEL TO HEyUaL. AVOKATEYTE TO pEiyHa 600 aVaQEPETAL 0T GUVTAYH 0O
Avakatéyte Ta §npd ouoTatika povo katd v avapi€n. Mavta o€ XapnAeg TaxuTnTES,

4,  O10uvBrikec Beppokpaoiag ot emoxikec aMayég oTn Bepplokpacia, n BeppOKPAGia TwV GUOTATIKWY KAt 1) VPR TOUG
€mNPEAlOUY TOV GUVICTWHEVO XPOVO AVASEUONG KAl TO AMOTEAESHIATO TIOU TIPOKUTTTOUV.

IHMANTIKEZ OAHTIEZ AZOANEIAZ

Ndvta apyiote Tnv avadevon o xapnAotepn Taxira. ‘Otav and ta vhikd yivetat pia Aeia maota, au§fote otadiakd
TNV TayUTnTa PEXPL EKEIVN TTOU GUVIOTATAL 6T GUVTAYK).
Mnv tonoBeteite moté Ta efapTipata oTo MUVTAPIO MATWV.

IYNTATH

ZuoTatike Mpotewvopeva vhika Bapog
Aletpt 1509
Zayapn 1509

Avadeutioac Boutnpo 1509
Avya 3Te.
Mayelpikr 066a 39

Zoyuipac Ahelpt 500g
Nepd 3009

Auyoddptng Auvyd 4T,




NPOU3BOAUTEN U BHOCUTEN:
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EN: The symbol means that the product should not be disposed of with household waste in order to avoid
environmental contamination and human injury. Take the appliance to a specialist recycling center for electrical
appliances. / BG: To3u cuMBON 03HauaBa, Ye NPOgyKTa He TPAOBa A3 Ce M3XBLPAA 33eHO C OCTaHanwTe 61ToBH
OTNafbuy, 3a [a Ce u3berHe 3ambPCABaHE Ha OKOMHATA CPefa U HapasBaHe Ha xopa. OTHeceTe ypera B
CrieLpanv3vpan MyHKT 3a pelyknnpate Ha enektpoypeu. / RO: Acest simbol indica faptul, ca produsul nu
trebuie aruncat impreuna cu deseuriile menajere pentru a fi evitata poluarea mediului si afectarea sandtdtii
umane. Duceti aparatul la un centru specializat de colectare a aparatelor electrocasnice pentru a fi predate spre
reciclare. / GR: Autd To oupBolo onpaivel 6t To Tpoidv Sev Ba mpémel va anoppimtetal padi pe GAAa okiakd
anoppluuata yia va amo@euxBei n udAuvan Tou TEPIBAMOVTOC Kal 0 TPAUUATIONAC avBpwnwy. Mnyaivete T
OUOKEUT O€ EIOIKO KEVTPO QVAKUKAWONG NAEKTPIKWY GUOKEUWV.
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