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GB DESCRIPTION

1. Eggs and cream beaters

2. Body

3. Attachments release button / Speed mode
switch

4. Handle

5. Base

6. Dough hooks

CZ poPIS

1. Slehaci metly pro pfipravu krémd a snéhu
z bilku

Téleso spotrebice

Tlagitko vyhozeni nastavcl /Prepinad
rychlosti

Rukojet

Podstavec

Hnétacé haky pro husté tésto
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PL oPis

1. Mieszadetka do ubijania jajek i kremow

2. Obudowa

3. Przycisk wyrzucenia koncéwek /
Przetacznik szybkosci

4. Uchwyt

5. Podstawka

6. Koncdéwki do wymieszania ciezkiego ciasta

UA onuc

1. BiHumkm ans 36mBaHMA Aeub Ta KpeMiB

2. Kopnyc

3. KHonka Buknay Hacagok / Nepemukay
LUBNOKOCTEN

4. Pyu4ka

5. MipcTaBka

6. Hacagku ansa po3millyBaHHS BaXKKOro Ticta

RUS ycTPOMNCTBO U3OENUSA

Hacagkn ans B3bmBaHus auu, n KpeEMOB
Kopnyc

KHonka Bbibpoca Hacanok / MNepekntoyaTens
cKopocTen

Pyuka

Moacraeka

Hacagku ans pasmelumBaHus TAXKENOro Tecta

BG ONUCAHME

1. HakpanHuum 3a pasbuBaHe Ha anua u
Kpem

2. Kopnyc

3. BbyToH 3a n3xsbpnsaHe Ha HakpanHuuumTte /
[MpeBkntoyBaTesl Ha cTenexHu

4. [Opbxka

5. llocTtaBka

6. HakpanHuk 3a pasbbpkBaHe Ha TECTO

RO DESCRIERE

1. Teluri pentru baterea oualor si cremelor

2. Corpul

3. Buton pentru desprinderea telurilor /
Comutator trepte de viteze

4. Maner

5. Suport

6. Teluri pentru framantat aluatul

SCG onuc

XKnue 3a myhemne jaja 1 kpema
2. KyhuwTe
3. Oyrme 3a ckngane npnbopa / Merwau
Op3nHa
Opuika
MogHoxje
Mpnbopwn 3a MmeLane rycTtor Tecta

o0k

~230/50 Hz 200 W

185 mm

I 85
195

0.9/1.0 kg
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EST KIRJELDUS

1. Visplid munade ja kreemide vahustamiseks

2. Korpus

3. Otsikute eemaldamisnupp / Kiiruste
umberluliti

4. Kaepide

5. Alus

6. Otsikud tiheda taigna segamiseks

LT APRASYMAS

1. Antgaliai kiauSiniy ir kremy suplakimui

2. Korpusas

3. Antgaliy iSmetimo migtukas / Greiciy
jungiklis

4. Rankena

5. Sovas

6. Antgaliai sunkiam teslui maiSyti

KZ CUNATTAMA

1. JKyMbIpTKanap MeH kpemaepai kencityre
apHarnfaH cantamanap

Tynra

CanTtamanapabl Wbifapbin TacTanTbIH
HokaT / XKblngamablKTapablH anblpbIn-
KOCKbILU b

TyTka

KoHabipma

AybIp Kamblpabl Bynfayfa apHanfaH
canTamanap
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D GERATEBESCHREIBUNG

1. Schneebesen

2. Gehause

3. Knopf fur Aufsatzeauswurf /
Geschwindigkeitsstufenregler

4. Griff

5. Untersetzer

6. Kneteaufsatze fur festen Teig
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LV APRAKSTS

1. Uzgali olu un krému putoSanai

2. Korpuss

3. Uzgalu nonemsanas poga / Atrumu
parslégs

Rokturis

Paliktnis

Uzgali blivas miklas miciSanai

o0k

LEIRAS

Tojas, krém felverd

Készllékhaz

Habverdkioldo gomb / Sebességkapcsold
Fogantyu

Alatét

Tésztakeverd

SOAWLN = T

CR oris

1. Pribor za mijeSanje jaja i krema

Tijelo

Sklopka za izvlaCenje pribora / Mjenjac
brzina

Drska

Postolje

Pribor za mijeSanje gustog tijesta
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[€]5] INSTRUCTION MANUAL

IMPORTANT SAFEGUARDS

e Please read this manual before use and save it for future reference.

e Before first switching on check that the voltage indicated on unit rating label corresponds the
mains voltage in your home.

e For home use only. Do not use for any other purposes.

e Do not touch rotating beaters with the hand or any objects!

e Do not use the beaters to mix hard ingredients, such as a frozen butter. Mixing heavy
ingredients may cause motor damage.

e Never wash mixer in water; if the mixer accidentally was immersed or spilled, immediately
unplug it, completely dry and let it checked in service center.

e Before unplug the appliance, ensure that the speed switch is at “0” position. Do not pull the
cord, but the plug only.

USING YOUR MIXER

e Push the beaters into slots, slightly turning until locking into proper position.

Immerse the beaters into the products mixture.

Plug the mixer into the wall socket.

Slide the speed control switch to the desired speed.

When the desired consistency is reached, slide the speed control switch to “0” position. Wait

until the beaters stops and unplug mixer.

e Press beaters release button and remove the beaters.

NOTE: Set the speed depending on type of food. Always start to work at low speed, and then

gradually increase it. As the mixture during processing becomes thicker, increase power by

switching to a higher speed.

CAUTION: When inserting the dough hooks, remember that the rod with the large washer should

be inserted into the right-hand slot, and the one with the smaller washer into the left-hand slot.

This is to avoid the risk of ingredients spilling over the rim of the utensils/receptacle.

MIXING GUIDE

SPEED DESCRIPTION

12 This is a good starting speed for mixing dry products.
’ The best speed to mix liquid ingredients and for making sauces and dressings.

3 For mixing cakes, cookies, puddings, desserts, whipping cream, beating eggs, etc.

CLEAN AND CARE

e Always unplug the unit from the power supply before cleaning.

e Wash beaters with warm soapy water and then dry.

e Clean the body with a damp cloth and never wash or spill mixer with water.

e Do not use abrasive cleaners, metal brushes and sponges, organic solvents or aggressive
liquids.

IE PYKOBOACTBO MO 3KCNNYATALIUN

MEPbI BE3OIMNACHOCTHU

e BHumaTenbHO npoyMTanTe PyKOBOACTBO MO 3KCMfyaTauMm U COXpaHUTE ero B KayecTse
crpaBoYHOro matepmana.

e [lepen nepBoHavyanbHbIM BKITIOYEHWEM MPOBEPLTE, COOTBETCTBYIOT SN TEXHUYECKUNE
XapaKkTepuUCTUKN U3Oenuvs, YkasaHHble Ha Haknenke, napameTpam dMneKTpoceTu.

e lcnonb3oBaTb TONbLKO B 6bITOBbLIX Lensx. [pnbop He npegHasHavYeH Ans NPOMbILLNEHHOro
NPUMEHEHUS.

e Bo Bpems paboTbl He kKacanTecb pykaMu Unv Apyrumu npeametaMmy BpaLlaroLwmnxcs Hacagok!

e He ucnonbayrte Mukcep ansa obpaboTkun TBepAbIX NPOAYKTOB, HAaNpUMep, 3aMOPOXKEHHOTO
cnmBoYHoro macna. NMpu o6paboTke BA3KUX NPOAYKTOB ABUraTerib MOXeT neperopeTb.

e He monTe MMKcep NPOTOYHOM BOAOW U HE NMOrpyanTte ero B BOAY UNu Apyrue xuakoctu. Ecnu
3TO NPOM30LLITIO, HEMEASIEHHO OTKIMIOYUTE MUKCEP OT SNIEKTPOCETU, MOMHOCTLIO BbICYLLUTE €ro
1 NpoBepbTe B Bnvxanem cepBUCHOM LIEHTPeE.

e [lepen OTKMOYEHMEM OT 3NEKTPOCETU YOeamTeCh, YTO NepeknovaTenb CKOPOCTEN HaxXoaNTCH
B nonoxeHun “0”. beputecb pykon 3a BUIKY, a He TAHUTE 3a LUHYP NUTaHuS.
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PABOTA

e Cnerka npoBopaymBasi, BCTaBbTe CMEHHblEe Hacaaku B rHé3fa 4o doukcaunu.

[MorpysuTe Hacagku B cMeLllnMBaeMble NPOaYKThbI.

[MogknounTe MUKCEP K 3NEKTPOCETH.

Bbibepute HeobxooMmMyto CKOPOCTb.

Mocne TOro, Kak cmecb gocturna TpebyemMon KOHCUCTEHLUN, NepeBEANTE NepeknoyaTesb
ckopocTen B nonoxenue “0”. Iagnekamnte Hacagku TONbKO NOCIE X MOSTHOM OCTAHOBKU U
OTKITHOYEHUSI MUKCEpPA OT 3NEKTPOCETU.

e HaxmuTe KHOMKy BbIGpOCa Hacagok 1 BbiHbTE UX.

TNMPUMEYAHWE: Bboibupante CKOPOCTHOM PEXMM B 3aBUCMMOCTU OT NpoaykToB. Becerga
HayMHanTe paboTy Ha HNU3KOW CKOPOCTK, NOCTENEHHO Nepexoasa Kk 6onee Bbicokon. Ecnun B
npouecce 06paboTkn cMecCb rycTeeT, yBenuybTe MOLLHOCTb, NEPEKNIOYMB MUKCEP Ha Bonee
BbICOKY CKOPOCTb.

BHUMAHMUE: Tlpn ycTaHOBKe HacaaoK Ans pasMmeluvBaHus TecTta, ybeautech, YTO Hacagka c
orpaHuymTenem 6onbLlero pasamepa BCTaBfieHa B NpaBoe rHe3fo, a Hacagka C MeHbLUMM
orpaHu4MTenem — B nesoe. ATo HeobxoanmMo, 4Tobbl NPeaoTBPATUTL BbiIMBaHME COAEPKUMOro
Yyalum vyepes Kpawn.

PEKOMEHAOYEMbIE PEXXUMbl CMELULMBAHWUA

CKOPOCTb OMNEPALNA
CMeLumBaHmne Cyxmx UHrpeaneHToB.

1,2
’ CMeLUMBaHUE XWUOKUX MHIPEANEHTOB, NOAMBOK 1 COYCOB.
3 3amelunBaHWe TECTa ANl NUPOTrOB, NMYAUHIOB, B36VBAHWS CIIMBOK, GEJIKOB.
OYUCTKA nyxoa

e [lepen ouncTkomr Bcerga OTKM4YanTe Npubop OT 3NEKTPOCETN.

e BbIMONTE Hacagku ropsiyen MblflbHOM BOOOW U MPOTPUTE HACYXO.

e Kopnyc mukcepa npoTupamnTe BNaXKHOM TKaHbIO U HX B KOEM CIlyvae He Norpyxxamte u He
obnuBanTe BOOOMN.

e He ncnonb3ynte ona o4ncTkn abpasmBHbIE YNCTALLME CPEACTBA, MeTanInYeckme WETKN n
MOYariky, a Takke opraHM4eckne pacTBOPUTENM U arpeCCUBHbBIE XUOKOCTH.

NAVOD K POUZITI

BEZPECTNOSTNIi POKYNY

o Peclivé si prectéte tento navod k pouZiti a uschovejte jej jako informacni pfirucku.

e Pfed prvnim pouzitim spotfebiCe zkontrolujte, zda technické udaje uvedené na nalepce
odpovidaji parametrim elektrické sité.

e Pouzivejte pouze v domacnosti. Spotiebi neni uréen pro primyslové ucely.

e Za provozu nesahejte rukama ani jinymi pfedméty do otacecich nastavcu!

e Nepouzivejte mixér na tvrdé potraviny, napfiklad na zmrazené maslo. Pfi zpracovani hustych
potravin se motor muze prehfat.

e Nemyjte mixér tekutou vodou a neponofujte jej do vody nebo do jinych tekutin. Stalo-li se tak,
okamzité odpojte spotiebiC od elektricke sité, a nez jej budete pouzivat, pfekontrolujte jeho
provozuschopnost a bezpecnost u odbornikd.

e NeZ odpojite mixér od elektrické sité, prekontrolujte, aby prepinac rychlosti byl v poloze “0”. P¥i
vytahovani sitového kabelu jej uchopte za zastrCku a netahejte za kabel.

PROVOzZ

e Dejte sménitelné nastavce do hnizda, trochu je otocte a tim upevnéte.

Ponofte nastavce do potravin, které budete michat.

Pfipojte mixér do elektrické sité.

Zvolte si nutnou rychlost.

Po tom, co smés dosahla potfebné hustoty, dejte pfepinac rychlosti do polohy “0”. Vytahujte

nastavce teprve, az mixér uplné zastavi a odpojite ho od elektrické sité.

e Stisknéte tlaCitko vyhozeni nastavcu a vytahnéte je.

POZNAMKA: Zvolte si rychlostni rezim vzhledem k tomu, které potraviny mate. Vzdy zadinejte

praci nizkou rychlosti a postupné ji zvySujte. Zacne-li smés hustnout, zvyste vykon pfepnutim do

vétsi rychlosti.
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