ARGENTO

Koudivounxavi HeE inox kado Higng 5L, 1200W
Kitchen machine with 5L inox mixing bowl, 1200W

@ OAHTIEZ XPHEHE
@ USER MANUAL



EAAHNIKA

MAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIZ 3HMANTIKEZ OAHIIEZ
AZDAAEIAS.

AlaBACTE NPOCEKTIKA TIC 00NYIEC XpNONG NpIv BECETE TN
OUOKEUN 0€ AslIToupyia kal UAAETE TIG odnyieg, TNV

|| anodei€n kai av gival duvaTov TO KOUTI PE TNV E0WTEPIKN
ouokeuaaoia. Eav dWOETE TN OUCKEUN OE TPITO, NAPAKAAW
heTapiBaoTe kal TIG 0dnyieg Xxpnong.

2YMBOAA EIMXeIPIAIOY OAHI'IQN

> NHAaVTIKEC MANPOMOPIES YIa TNV AoPAAEIa aag €ival Ye €I0IKN
onuavon. Eival anapaitnto va CUPUOPPWVEDTE UE AUTEC TIC
0odnyiec NPoKEINEVOU va anoPeuxBouv aTuxnuaTa Kal Tuxov {NHIES
OTn OUOKEUN.

/\ MPOEIAOMOIHZH: To oUMBOAO auTO 0ag NPo<IdOnoIE yia
TOUC KIVOUVOUG OXETIKA E TNV UYEIa oag kal unodeikvuel nibavouc
KIVOUVOUG TpaupaTiopou.

A MPOZ0OXH: AuTo avagepeTal os mbavouc KivOUVoUG yia Tn
OUOKeUn N aAAa avTikeipeva.

1 SHMEIQSH: AuTod ToVilel OUUBOUAEC Kal NANPOPOPIEC.

OAHI'TEZ AZDAAEIAZ

1. H ouokeun €xel oxedIaoTel anokAEIOTIKA yIa OIKIAKN Xpnon Kai yia
Tov NpoBAenOeVO okKono.

2. MnV XpNOIUOMOIEITE TN CUOKEUN OE EEWTEPIKOUC XWPOUC,

3. AuTn n ouokeun dev Npenel va xpnolponoleital ano naidid.
KpaTdTe TN ouokeun kal To KaAwdIo TNC Kakpid anod Tnv npocfaon
TWV NaIdiwv.

4. Ta naidia dev npénel va naifouv Pe TN CUOKEUN.

5. H ouokeur) unopei va xpnoigonolsital and atoud PE PEIWUEVEG
OWWMATIKEG, alIoBNTNPIAKEG 1 OIAVONTIKEG IKAVOTNTEG N EAAEIYN
EUNEIPIAC Kal YVWOEWY, EPOCOV TOUG NAapexXeTal NiBAEWn N EXouv
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AGBel 0dnyieC OXETIKA WE TN XPHON TNG OUOKEUNG WE ao@aAn Tporo
Kal KaTavoouv Toug niBavoug KivOUVouc.

6. MnV TOMNOBETEITE TN CUOKEUN Kal To KAAWJIO enavw n dinAa o€
OEPUEC ENIPAVEIEC I NNYEC BepUOTNTAG Kal Agpiou.

7. Mnv XpnOIJONOIEITE NOTE TN OUCKEUN O€ OWUATIA JE EKPNKTIKO
aepio (n.x. Bevdivn), eUPAeKTa aEpia kal UAIKA, o€ dwPATIA Nou
NPAaypaTonolsiTal Epyacia Pe eUPAEKTa UAIKA, undpxel diappon
uypasgpiou 1 AANOU eUPAEKTOU UAIKOU ONwC BePViKI 1 KOAAQ.

8. BeBaiwbeiTe 0TI TO KAAWDIO PEUPATOC €ival EUKOAA NPOTRACIHO
ava naoa oTiyun.

9. /\ MPOEIAOMOIHZH: Mnv BUBIleTe NOTE TN GUOKEUR, TO
KaAwdlo N To PIC o€ VEPO 1 0€ onolodnnoTe AAAo uypo. Kivduvog
nupkayiag kai nAekrponAngiac!

10. EA&yxeTe kaTd diaoTAPATa To KAAWdIO Yia TUXOV (POOPEC.
11./\ MPOEIAOMOIHZH: Mnv XpNnOILOMOIEITE TN GUOKEUR av TO
KaAwdIo £XEl PpBApei 1 av N OUCKEUN METEI N £XEl UMNOOTEI
onoladnnote ¢nuid. Ma va anopuyeTe KivOuvo nAekTponAngiac, unv
ENIXEIPNOETE va eMdIOPOWOETE TN CUOKEUN WOVol 0dc. EnikoivwvnoTe
HE Evav €EEIBIKEUPEVO TEXVIKO / €E0UOIODOTNHEVO Sservice yida
ENIOKEUN.

12. /N NPOEIAOMOIHZH: XpnolponoleiTe povo yvhola
avTtaAAakTIKA. H xpnon €€aptnudatwy nou Ogv CUVIOTWVTAI And TovV
KATAOKEUAOTN TNC OUOKEUNG KMNOPEI VA NPOKAAETEI TPAUUATIOHOUC.
13. AnayopeUeTal n Xpron €€apTnNUATWY nMou Ogv OUVIOTWVTAl ano
TOV KATAOKEUAOTN TNG CUOKEUNG, KaBWwG UNopei va npokAnOei
nupkayid, nAekTponAnéia rj TpaUUATIOPOC.

14. Mnv XpNOIKOMOIEITE TN OUOKEUN O€ EEWTEPIKOUC XWPOUC.

15. BeBaiwBeite OTI n TGon Tou dIKTUOU 0adg €ival n idla Pe Tnv TAon
nou avaypd@eTal OTNV ETIKETA XAPAKTNPIOTIKWY TNG GUCKEUNC.

16. H ouokeun dgv npoopileTal yia AsIToupyia PE EEWTEPIKO
XPOovodIakonTn 1N HE EExwpIoTO ouOoTNUA TNAEXEIPIOUOU.

17. O d1akoNTNG TNG CUOKEUNC Npenel va Bpioketal otn B¢on “0”
npIv TN oUvOEOoN TNG CUOKEUNG KE TNV Tpopodoaida.
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18. TonoBeTeiTe TN CUOKEUN €NAvw o€ OTABEPN Kal €Ninedn
enmeaveia.

19. Mnv XPNOCIKOMNOIEITE TN CUOKEUN KOVTA O€ OeEAEVES [E VEPO. Mn
BuBileTe TO KAAWDIO TPOPOJOCIAC OTO VEPO N O AAAA UypPA.

20. Mnv aenveTe To KAAWdIO va KPEPETAl OTNV Akpn Tou Tpanediov
f TOU NAyKou.

21. Mnv TpaBaTe r TEVTWVETE TO KAAWDIO TNC CUOKEUNG.

22. H ouokeun 0gv Npenel va TONoBETEITAl ENAVW ) KOVTA O€
EUPAEKTA UAIKG (KOUPTIVEG, XaAId K.A.M.), KAAOPIPEP, POUPVOUG N
AAAEC NNyeg BeppoTNTAC.

23. ToTE PNV AQrVETE TN OUOKEUN va AEITOUPYEi OTav 0 KAdog PIiENC
gival adeiog N Xwpic eniBAewn.

24. KaTta Tn diapKela TnG Xpnong KNV ayyideTe Ta KIVOUUEVA PEPN
nC.

25. AnEvepyonoINoTE TN CUOKEUN Kal anoouvdeaTe TNV ano Tnv
napoxn PeUNAToC npiv aAAGEETE €EapTnATa r NANCIAOETE KIVOUUEVA
HEPN KaTa Tn A&IToupyia.

26. ANOCUVOEETE NAVTA TN CUCKEUN anod Tnv napoxn peupatog oTav
TNV AaPVETE XWPIG ENiBAEWN Kal Npiv anod Tn cuvapuoAoynon,
anocuvappoAoynon n kabapiopo.

27.A MPOZOXH: Mnv KaAUNTETE TIC ONEG EAEPIOPOU TNG
OUOKEUNC.

28. Mnv XpNnOILONOIEITE TN CUOKEUN YIa Navw and 4 Aenta
OuveXOUEVa. APROTE TN Va KPUWOEI NpIV TNV EavaxpnolJonoInoeTE.
29. Av dWOETE TN CUOKEUN 0 GAAG ATopd, NapakaAoUpeE va
HeTaBiBaoceTe padi kal AuTeg TIC odnyieg Xpnone.

30. Ma va eEaopaliosTe TNV acPpaieia Twv naidiwy, KpaTtnoTe OAA TA
UAIKG ouokeuaoiag (MAQoTIKEG OAKOUAEG, KOUTIA K.AM.) Pakpid TOUC.
/\ MPOEIAOMOIHZH: Mnv enmpeneTe oTa Nadid va naifouv pe Ta
UAIKG ouokeuaoiac. Kivduvog aogugiag!




EMIZKOMHZH 2YZKEYHZ

)

X

-

1. Navw PEPOG KoudivouNXavng

. MepIOTPOPIKOG BIAKONTNG
TaxutnTwv (1-6 kai pulse)

. MAAKTPO anao@aAiong

. Kadog WiEnc 5L pe xepoUAI

. AuyoddapTng

. favtlog avapigng

. FavTlog CupwuaTog

. Alapaveg kanaki kadou

N

oONOU bW

MPIN AMO THN NPQTH XPHZH

1. 'OAa Ta pEpn TN Koudivounxavng nNpénel va kabapioToUv KaAd npiv ano Tnv npwTn xpnon. la Tov
KaBapIoPO TNG CUOKEUNG OUKBOUAEUTEITE TNV evoTnTa “KAGAPIZMOZ”.

2. TonoBeTNOTE TN CUOKEUN O oTaBEPN Kal eninedn enipaveia.

3. ZUVOEDTE TO PIG OE HIA YEIWHPEVN KAl OWOTA EyKATAOTNUEVN Npila. BeBaiwOeiTe OTI n Taon Tou
SIKTUOU 0ag €ival n idia Pe TNV TAon nou avaypageTdl aTnV €TIKETA XAPAKTNPIOTIKWY TNG GUGKEUNC.

OAHrIIEZ AEITOYPIIAZ

1. MaTAoTE To NANKTPO anac®AAIonG Kal ONKWAOTE Tov Bpaxiova TNG CUOKEUNC.

2. TonoBeTnoTe To dIAPAvEG KAandakl Tou Kadou WiENg yUpw ano Tov agova Kivnong, akoAoubwvTtag
TOV 00NYO OTO PUAPOOTIVO HEPOG. MIECTE EAAPPWC TO KAMNAKI MPOG TA ENAVW OTO GNUEIO Mo €ival
KOVTA 0Tn BAoN TNG KOUQVOUNXAVAG YIa va KOUNMNWOEL.

3. TonoBetnoTe €va e€aptnua (auyodapTn, yavrlo avapiEng, yavtlo {upwuaTog) aTov agova
Kivnong kal aopaAioTe TO NEPIOTPEPOVTAC TO deEIGATPOPA.

A MPOZ0XH: BeBaiwbeite 0TI Ta eEapTrinaTa nou Ba ToNoOETOETE EXoUV ao@aAiosl oTn B€on
TOUG MPIV XPNOILOMNOINOTE TN OUOKEUN).

4. TonoBeTnoTE TOV KAdO WiENG oTn BAcn kal aopaAlioTe Tov akoAoubwvTag Ta BeAakia.

5. MNatnoTe To NAAKTPO anac®aliong kal KaTeRAcTe Tov Bpayiova Npog Ta KATw. BeBaiwbeite 6T 0
Bpaxiovag éxel aopahiosl oTn Baon.

6. AKOAOUBNOTE TIC NAPAKATW 0dNYieG KAl CUPBOUAEUTEITE TOV Mivaka yia TV NAapackeun ouvTaywy,
TN MEYIOTN NOCOTNTA UAIKWV Kal TN pUBUICH TaXUTHATWV.

7. OpioTe Tnv emBupunTn TaxuTnTa (1-6) XpNoIKONoIWVTAG TOV NEPIOTPOPIKO SIAKONTN TAXUTATWYV
aveBalovTag TaxuTnTa Pe oTabepo pubuo, Eekivavtag and pikpn TaxUTnTa Kal HETA dUVAUWAOTE TO
av €ival anapaitnTo. Mnopeite gniong va emIAEEETe TNV NaAdikn Asiroupyia (PULSE). H naApikn
AEITOoUpyia XpnoILONOIEITAl OTAV XPEIAlETAl WIKP anOToun WONON eVEPyEIag oTn PEYIOTN TaxuTnTad.
H AsIToupyia auTr EAEyXETAl ano TOV XPNoTn E€XOVTAG £TOI ANOAUTO EAEYXO Yia TO NOON wpa
AeIToupyei n ouokeun. Eival évag eUkoAog TPOMOG yia va ano@eUyETE TNV UNEP-ENeEEPYATia TwWV
UAIKQV 0ac.

8. XpnOoIJONOIEioTE TO AVOIYHa OTO KAndakl ToUu Kadou Yida va CUPNANPWOETE UAIKG KaTd Tn didpkeia
TNG AEIToupyiag.

9. 'OTav TEAEIWOETE TNV AvAdEUCN TOU PEIYHATOG, ENIAEETE TNV TaxuTnTa “0” Kal gTn OUVEXEIQ
aQalpéaTe TN CUOKeUn and Tnv Tpogodoaia.

10. MeTa TNV anevepyonoinon TnNG CUCKEUNG, NATAOTE Tov dIakoNTn anac@dAiong, ONKWOTE TO
Bpaxiova TNG OUOKEUNG Kal 0T OUVEXEID apalpeaTe Tov kado, anacpaAifovTag Tov and Tnv B€on
TOU OTPEPOVTAC TOV CUPQWVA PE TNV EVOEIEN KAEIOWPATOG-EEKAEIDWUATOG TOU KAdoU.
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Xpon Eikova Emimedo | Xpovog | Méyiotn Mapartnpnoeig
TaxuTnTag| (AETTd) | TOOOTNTA

ravrdog 1-2 4 1,5kg Bapiég  Quueg
CupwpaTog (mX.  wwuig
Qupapikd)
ravrgog 3-4 4 EgaptdTan Meoaieg {Upeg
avauigng amé 1O €idog| (TTX. KPETTEG
TWV TPOPIUWV | HEIYHA YIa KEIK)
(max. 2kg)
AuyodapTng 5-6 4 1,5kg EAappid
f 24 auyd piyparta(i.x.

KPEUES,
Hapéyka)

MPOTEINOMENEZ NAPAZKEYEZ

MAPA>KEYAZONTAZ ZYMH
MpdTaon docoAoyiag yia anAn uun:

1. AAeUpi kal vepd: yia kaBe 100 ypappapia aAelpl - 72 ypappapia vepo.

1 SHMEIQSH: ‘Otav yepilete Tov Kado PiENe, BeBaiwBeiTe 0TI Bev UNEPPAIVETE TN PEYIOTN
noooTnTa.
2. XpnoiyonolgioTe Tov yavTt{o (UPN®PATOG (TONoBETEIOTE ToV YavT{o (UNWUATOG OTN GUOKEUN), ONWwe
avaypdageTal otnv evotnTa “OAHIEZ AEITOYPIIAZ").
3. PuBpioTe oTnv TaxuTnTa 1 yia 30 SeUTEPOAENTA KAl OTN CUVEXEIQ OTNV TaxUTNTa 2 yid nepinou 4
AenTa.
A MPOEIAOMOIHZH: Mn xpnoIUONOIEiTE NOTE TNV KOuJivounxavn yia napandvw ano 4 Aenta
oguvexopeva!

MAPAZKEYH MAPErKAZ

1. XpnoigonoinoTe Tov auyoddpTn (TonoBeTeioTe Tov yavTlo {UP®UATOG OTN CUOKEUT, ONWG
avaypageral otnv evotnTa “OAHITES AEITOYPIIAS").

2. PuBuioTe TNV TaxUTNTA OTO 5-6, XTUMNNOTE TA AONPAdIA TWV AUYWV XWPIC va OTANATNOETE yid
nepinou 4 Aenta MEXP! TO MiyHa va yivel cupnayec.

3. MéyioTn noodTNTa yia Napackeun papeykag éwg 30 auyd.

KAGAPIZMOZ

1. MavTa va anoouvdyEETE TN CUCKEUN ano Tnv Tpo@odoaoia Kal va TNV aPhAVETE va KPUWOEI NpIV TOV
kabapiopo.

2. MNoTe pnv BuBileTe TO CWHA TNG CUOKEUNG O€ VEPO. A&V EMITPENETAI TO NAUCIHNO OTO NAUVTAPIO
naTwv.

3. KaBapioTe Ta €€aptnuaTa pe (e0TO VEPO Kal uypod anoppunavTikd. O kadog HiEng kal Ta
eEaptnuaTa dev Pnopouv NAUBoUV 0To NAUVTAPIO NIATWV.

4. Mnv XpnOIKONOIEITE oUpUATIVN BoUPTOa 1 EVIOXUMEVA KABAPIOTIKA.

5. SkounioTe To €EWTEPIKO NEPIBANKA TNG CUOKEUNG HOVO LE €va EAAPPWG BPEYHEVO Navi. Mnv
kaBapileTe To €EWTEPIKO NEPIBANKA HE ONOIODANOTE AEIQVTIKO | CUPHATIVO GPouyydap!l Kabwg auto
Ba xaAaoel To Qivipioua.

6. AQNOTE Ta €EAPTANATA VA OTEYVMOOUV NMANPWS NPIV CUVAPHOAOYNOETE €K VEOU TN GUOKEUN).
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AMNOOHKEYZH

1. Mpiv TNV anoBnKeuon TNG CUOKEUNG, anoouvOEETE NAVTA TO KAA®SIO anod Tnv TpoPodoaid.

2. BeBaiwBeite 0TI N cuokeun gival kpUa Kal oTEyVN NpPIvV TV anodnkeuon.

3. AnoBnkeUeTe NAvVTa TN CUCKEUN Pakpld ano naidid.

4, AnoBnkeUETE NAVTA TN OUOKEUN O ao@PaA&G Kal kaBapo PEPOG. Ma Tnv KaAUTEPN NPoaoTacia Tng
OUOKEUNG, anoBnkelOTe T YECA oTNV ApxIKN TNG CUCKEUAUid.

AMNOPPIWH XYZKEYHZ KAI EEAPTHMATQN
Ei AUTO To oA nou gP@avileTal ENAvw oTo NPoiodY, aTa EAPTAHUATA TOU ) OTaA €yXelpidia nou
mmm TO OUVOJEUOUY, UNODEIKVUEI OTI TO NPOIOV KAl T NAEKTPOVIKA Tou €EapTraTa dev Ba npenel
va anoppintovTal Yadi Je Ta UnoAoina oIKIaKAa anoppiyuara.
MPOKEeINEVOU va ano@euxBouv evOexOUEVEG BAABEPEC OUVENEIEC 0TO NEPIBAAAOV ) TNV Uyeia eEaiTiag
TNG aveEEAeYKTNG dIABE0NG anoppINKATWY, 0ag NApAkAaAoUUE va dIaXwpIoETE auTa Ta NPoidvTa ano
AaAAoug TUNOUG anoppIPATwy Kal va Td aVAKUKAWOETE.
O1 olkiakoi XproTeg Ba npénel va EABouv o€ eMIKoIVwVia €iTe e To kaTaoTnua an’ énou ayopacav
auTd TO MPOIdY, €ITE PE TIC KATA TONOUC UNNPETIEG, NMPOKEINEVOU va NANPo@opndouyV TI¢
AENTOWPEPEIEG OXETIKA E TOV TOMO KAl TOV TPOMO HE TOV 0Mnoio gnopolv va dwoouv auTd Ta npoidovTa
yia ao®aAn nNpog To NepIBAAAov avakUKAwaon.



ENGLISH
PLEASE READ AND SAVE THESE IMPORTANT SAFETY
INSTRUCTIONS.
Read the operating instructions carefully before putting
the product into operation and keep the instructions, the
|| receipt and, if possible, the box with the internal packing.
If you give this product to other people, please also pass
on the operating instructions.

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is
essential to comply with these instructions in order to avoid
accidents and prevent damage to the machine:

A WARNING: This sign warns you of dangers to your health and
indicates possible injury risks.

A CAUTION: This sign refers to possible hazards to the machine
or other objects.

i NOTE: This sign highlights tips and information.

SAFETY INSTRUCTIONS

1. The appliance is designed exclusively for household use and for
its intended purpose only.

2. Do not use the appliance outdoors.

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

4. Children must not play with the appliance.

5. The appliance may be used by persons with reduced physical,
sensory, or mental capabilities, or lack of experience and
knowledge, only if they are supervised or instructed on how to use
the appliance safely and understand the potential hazards.

6. Do not place the appliance or its cord on or near hot surfaces or

8




sources of heat or gas.

7. Never use the appliance in rooms with explosive gases (e.g.,
gasoline), flammable gases or materials, or in areas where
flammable materials are handled, or where there is a gas leak or
the presence of flammable substances such as varnish or glue.

8. Ensure that the power cord is easily accessible at all times.
9.AWARNING: Never immerse the appliance, its cord, or plug in
water or any other liquid. Risk of fire and electric shock!

10. Regularly check the power cord for damage.

11.AWARNING: Do not use the appliance if the cord is damaged
or if the appliance has been dropped or damaged in any way. To
avoid the risk of electric shock, do not attempt to repair the
appliance yourself. Contact a qualified technician or authorized
service center.

12.AWARNING: Use only genuine spare parts. Use of parts not
recommended by the manufacturer may cause injury.

13. Do not use any accessories that are not recommended by the
manufacturer, as this may cause fire, electric shock, or injury.

14. Do not use the appliance outdoors.

15. Make sure your mains voltage matches the voltage indicated on
the appliance's rating label.

16. This appliance is not intended for operation with an external
timer or separate remote-control system.

17. The switch must be in the “0” position before connecting the
appliance to the power supply.

18. Place the appliance on a stable and level surface.

19. Do not use the appliance near water tanks. Do not immerse the
power cord in water or other liquids.

20. Do not let the cord hang over the edge of a table or counter.
21. Do not pull or stretch the appliance’s cord.

22. Do not place the appliance on or near flammable materials
(curtains, carpets, etc.), radiators, ovens, or other sources of heat.

23. Never operate the appliance with an empty mixing bowl or




without supervision.
24. Do not touch moving parts during operation.

25.  Turn off the appliance and unplug it from the power supply
before changing attachments or approaching moving parts during
operation.

26. Always unplug the appliance when it is left unattended and
before assembly, disassembly, or cleaning.

27. ACAUTION: Do not cover the appliance’s ventilation openings.

28. Do not operate the appliance for more than 4 minutes
continuously. Let it cool down before using it again.

29. If you give the appliance to someone else, please also provide
these instructions for use.

30. To ensure the safety of children, keep all packaging materials
(plastic bags, boxes, etc.) out of their reach.

A WARNING: Do not allow children to play with packaging
materials. Risk of suffocation!

DEVICE OVERVIEW

1. Top part of stand mixer

2. Rotary speed control knob |
(1-6 and pulse)

. Release button

. 5L mixing bowl with handle

. Whisk

. Mixing beater

. Dough hook

. Transparent bowl lid

<)

0O NOUT A~ W

BEFORE FIRST USE

1. All parts of the stand mixer must be thoroughly cleaned before first use. For cleaning
instructions, please refer to the “CLEANING” section.

2. Place the appliance on a stable and level surface.

3. Plug the appliance into a grounded and properly installed power outlet. Make sure the voltage of
your power supply matches the voltage indicated on the appliance’s rating label.

OPERATING INSTRUCTIONS

1. Press the release button and lift the mixer arm.

2. Place the transparent lid of the mixing bowl around the drive shaft, following the guide at the
front. Gently press the lid upwards near the base of the mixer to snap it into place.

3. Attach one of the accessories (whisk, mixing beater, or dough hook) onto the drive shaft and
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lock it by turning it clockwise.

/\ CAUTION: Make sure the accessories are securely locked into place before using the appliance.
4. Place the mixing bowl! onto the base and lock it in place by following the direction of the arrows.
5. Press the release button and lower the mixer arm. Ensure that the arm is locked in position.

6. Follow the recipe instructions and refer to the chart for guidance on recipes, maximum
ingredient quantities, and speed settings.

7. Set the desired speed (1-6) using the rotary speed control knob. Always start at a low speed
and increase gradually if needed. You can also use the Pulse function.

The Pulse function provides a short burst at maximum speed, controlled manually by the user. This
allows better control and helps avoid over-processing your ingredients.

8. Use the opening in the bowl lid to add ingredients during operation.

9. When mixing is complete, turn the speed control to “0” and unplug the appliance from the power
outlet.

10. After switching off the appliance, push the release knob, lift the mixer arm, and remove the
bowl by unlocking it and turning it according to the lock-unlock indicator on the base.

Use Picture [ Levels| Time (Mifl Maximum Remarks
mixture
weight
Dough 1-2 4 1,5kg Heavy m ixty
hook 6 (i.e. bread, past
Stirring 3-4 4 Depends Mediurheavy
hook food ( m{d mixtures
2.kg) crepes, waffles)
W hisk 5-6 4 24 eggs Light mixtures
1,5kg cream, egg whi

RECOMMENDED PREPARATIONS

PREPARING DOUGH
Suggested ratio for basic dough:
1. Flour and water: For every 100 grams of flour, use 72 grams of water.
i NOTE: When filling the mixing bowl, ensure that you do not exceed the maximum capacity.
2. Use the dough hook (attach it according to the instructions in the “OPERATING INSTRUCTIONS”
section).
3. Set to speed 1 for 30 seconds, then switch to speed 2 for approximately 4 minutes.
/A WARNING: Never operate the stand mixer for more than 4 continuous minutes!

PREPARING MERINGUE

1. Use the whisk attachment (attach it according to the instructions in the “OPERATING
INSTRUCTIONS” section).

2. Set the speed to 5-6, and beat the egg whites continuously for about 4 minutes, until the
mixture becomes firm.

3. Maximum quantity for meringue preparation: up to 30 egg whites.
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CLEANING

1. Always unplug the appliance and allow it to cool before cleaning.

2. Never immerse the main unit in water. The appliance is not dishwasher safe.

3. Clean the accessories with warm water and mild detergent. The mixing bowl and attachments
are not dishwasher safe.

4. Do not use wire brushes or abrasive cleaners.

5. Wipe the outer casing of the appliance with a slightly damp cloth only. Do not clean the outer
surface with any abrasive materials or scouring pads, as this may damage the finish.

6. Allow all parts to dry completely before reassembling the appliance.

STORAGE

1. Always unplug the appliance from the power supply before storing.

2. Ensure the appliance is cool and dry before storage.

3. Always store the appliance out of the reach of children.

4. Store the appliance in a safe and clean place. For best protection, keep it in its original
packaging.

DISPOSAL OF APPLIANCE AND ACCESSORIES
E This symbol appearing on the product, its accessories or accompanying manuals indicates
Emm  that the product and its electronic accessories should not be disposed of with other
household trash.
In order to avoid possible harmful effects on the environment or health due to uncontrolled waste
disposal, please separate these products from other types of waste and recycle them.
Household users should contact either the store where they purchased this product or their local
services for details of where and how they can return these products for environmentally safe
recycling.

Made in China c E —

Iwviag Kahoxwpl, 570 09 Osooalovikn, EAAGda, THA. +30 2310 700.777
SU n Ionias Kalochori, 570 09 Thessaloniki, Greece, TEL. +30 2310 700.777

e-mail: info@sun.gr - www.life.gr
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