SCARLETT Ve cRiNveR

ENGLAND MACOPYBKA

PykoBoacTBO no akcnnyaTtaumm




DESCRIPTION

On/Off switch
Reverse knob =

Locking knob
Head inlet
Head i

Hopper plate
Food pusher
Snake

. Cutting blade 6
10. Cutting plate (fine) ‘/
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11. Cutting plate (medium)
12. Cutting plate (large)
13. Kibbe attachment

14. Fixing ring

15. Sausage attachment
16. Body
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IMPORTANT SAFEGUARD

Home use only. Do not use for industrial purpose.

Unplug when assembling and disassembling the unit.

Close supervision is necessary when any appliance is used near children.

When carrying the unit be sure to hold the motor housing with both hands. Do not carry
the unit by the hopper plate or head.

Do not fix the cutting blade and cutting plate when using kibbe attachment.

Never push products by hand. Use food pusher.

Do not grind hard food such as bones, nuts, etc.

Do not grind ginger and other materials with hard fiber.

Under load continuous running of Meat grinder should be not more than 15- 20 minutes
with the following 10 minutes interval for motor cooling.

e To avoid jamming, do not force to operate the unit with excessive pressure.
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e When the circuit breaker activates, do not switch on.
e Never try to replace the parts and repair the unit by yourself.

BEFORE THE FIRST USING

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

e Wash all parts (except body) in warm soapy water.

e Before plugging in, ensure the On/Off switch is “Bbikn.” position.

INSTRUCTION FOR USING

ASSEMBLING

e Place the head tightly onto the head inlet.
Holding the head with one hand, place the
locking knob into the hole on the side of the
motor housing and tighten it clockwise (fig.1).

e Place the snake into the head, long end first,
and turn to feed the screw slightly until it is
set into the motor housing (fig.2).

e Place the cutting blade onto the snake shaft
with the blade facing the front as illustrated
(fig.3). If it is not fitted properly, meat will not
be ground.

e Place the desired cutting plate next to the
cutting blade, fitting protrusions in the slot
(fig.4).

e Screw the fixing ring tight (fig.5). Do not over
tighten.

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

e Locate the unit on a firm place.

e The air passage at the bottom and the side
of the motor housing should be kept free and
not blocked.

MINCING MEAT

e Cut all foods into pieces so that they fit easily
into the hopper opening.

e Plug the unit on and switch it on.

e Feed foods into the hopper plate. Use for it only the food pusher (fig.6).

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

REVERSE FUNCTION

e In case of jamming switch off the appliance by pressing the On/Off switch to “Bbikn.”
position and switch reverse knob.

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

e Ifit doesn’t work, switch off the unit and clean it.




MAKING KIBBE

RECIPE

STUFFING

Mutton 100 g

Olive oll 1 V2 tablespoons
Onion (cut finely) 1 % tablespoons
Spices to your taste
Salt to your taste
Flour 1 V2 tablespoons

e Mince mutton once or twice.

e Fry onion until brown and add minced mutton, all spice, salt and flour.
OUTLET COVER

Lean meat 450 g
Flour 150-200 g
Spices to your taste

Nutmeg (cut finely) 1

Powdered red pepper to your taste

Pepper to your taste

e Mince meat three times and mix all ingredients together in a bowl. More meat and less
flour for outlet cover create better
consistency and taste. l]

e Grind the mixture three times.

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

e Place kibbe attachments A and B onto
the feed screw shaft together, fitting
protrusions in the slots (fig.7).

e Screw cap into place until tight. Do not over |, "%—‘ -
tighten (fig.8). | g G aQ L

e Make the cylindrical outlet cover (fig.9).

e Form kibbe as illustrated below and deep fry.

CLEANING AND MAINTENANCE

DISASSEMBLING

e Make sure that the motor has stopped (10
completely.

e Disconnect the plug from the power outlet.

e Disassemble by reversing the steps from 1-5
pictures.

e Cap has pins for easy unscrewing (fig.10).

e To remove the cutting plate easily, place a
screwdriver between the cutting plate and the
head as illustrated and lift it up (fig.11).

CLEANING

e Remove meat, etc.

e Wash each part in warm soapy water.

e A bleaching solution containing chlorine will discolor aluminum surfaces.
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e Do notimmerse the motor housing in water, but only wipe it with a damp cloth.
e Thinners and petrol will crack of change the color of the unit.
o Wipe all the cutting parts by vegetable oil —wet cloth

SPECIFICATION
Rating 230V, 50Hz
Total Electric absorber power 1000 W

Net/ Gross Weight

3.5kg/3.55kg

Overall Dimension (LxD xH)

419 mm x 230 mm x 203 mm




OMMNCAHUE

10. Pexywasa nnactvHa (mernkas)

11. PexyLwas nnactnHa (cpegHss)
12. PexyLwas nnactnHa (kpynHas)
13. Hacapgka ky66e

14. Konbuo ukcayum

15. Hacagka ansa npurotoBreHns

16. Kopnyc

CoNORWLN =

MepekntovaTtens Bkn./Bbikn.
MepekntoyaTensb pesepc
dukcaTop ropnoBuHBbI
OTtBepcTMe Ans ropnoBuHBbI
"OpnoBMHa 3arpy3ku NPOaYyKTOB
JloTok ons npoaykToB
Tonkatenb

MeTannunyecknin LWHekK

Hox ans o6paboTku NpoayKToB

JomallHen konbachl

|
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MEPbI BE3OINACHOCTHU

Mcnonb3oBaTb TONMbko B ObITOBbIX uensx. [Mpubop He npegHasHavyeH AOns
NPOMBbILLIIEHHOTO UCMNOSb30BaHUS.

Bceraga oTkntouanTte npnbop oT ceTn nuTaHus nepeq pasdopkon npubopa.

ByobTe 0OCOGEHHO OCTOPOXHbI MPW MCNONb30BaHUM Npubopa B HEMOCPEACTBEHHOW
6nmn3ocTn oT OeTen.

Mpn nepeHocke gepxuTte Npubop ABYMS pykamu 3a KOPMyC U HU B KOEM Clyyae He 3a
NOAHOC ANSA NPOAYKTOB UIM FOPIIOBUHY.

Mpn wncnonb3oBaHUMM Hacagku Ans Kybbe He ycTaHaBnuBamTe pexyllee nesBue U
PEXYLLYIO NAaCTUHY.

He npoTtankuBante npoaykTbl B TFOPfIOBMHY nNanbuamu, WUCNOnb3ynTe Ans 3Toro
TOonKaTenb.




e He wucnonb3synte msicopybky ans obpaboTkm TBepAbiX NPOAYKTOB TaKMX, KaK KOCTH,
opexu, uMbupb 1 T.4.

e Bpems HenpepbiBHOM paboTbl nog Harpyskon 15-20 MuHyT ¢ nocnegytowen 10 MUHYTHON
naysou Arsi OCTblBaHNA MOTOpaA.

e Ecnun cpaboTtana cuctema 3awmTbl OT Neperpesa MOTopa, He BKNovante npmbop.

e He nbiTantecb camocToaTeNbHO pa3dbupaTtb U PEMOHTMPOBAaTb NpMbop. PEMOHT JormkeH
NPOBOAMTLCHA TONbKO KBAaNMULMPOBAHHLIM NEPCOHANOM.

NEPEA NEPBbLIM UCMOJIb3OBAHUEM

e [lepeg wucnonb3oBaHvem npubopa npoBepbTe, COOTBETCTBYET SiM 3INEKTPOnUTaHue
Bawero npubopa, ykasaHHOoe B Tabnuue C TEXHUYECKUMU XapakTepucTukamu,
aneKkTponuTaHuio B Baluen nokanbHom ceTu.

e [lpomonTte Bce 4acTn MACOPYOKM, KOHTAKTMpylOLWMe C NpoaykTamu, B TEnnou BoAe C
NCNOSIb30BaHNEM MOKLLNX CPEACTB.

e [lepen nogknoyeHmem npubopa K cetu nutaHus ybeamtecb, YTO nepeknovartenb
Bkn./Bbikn. HaxoguTcsa B NONoXXeHun “Bbikn.”.

SKCIMNYATAUUA NMPUBOPA

CBEOPKA

e [lomecTuTe ropnoBuHy AN 3arpy3ku NpoayKToB
B OTBEpCTUE ANns roprioBuHbl. [lepxa ropnosuHy
OOHOW PpYKOW, BTOPOW BCTaBbTe uKcaTop
ropfIoBUHbI B OTBEPCTME Ha BOKOBOW MaHenun u
NnoBepHUTE No Yyacosow cTperke (puc.1).

e [lomecTuTe MeTanM4ecKnin LLUHEK B FOPIOBUHY
3arpysku nNpoaykToB AMNMHHBLIM KOHLOM Bnepea,

N NoBepHUTE LUHEK OO Tex Nop, fnoka oHa He
3admkcupyetcs (puc.2).

e YCTaHOBWUTE HOX ANA 06paboTKM NPOAYKTOB Ha
LWHeK ne3suamMu Bnepen (puc.3).

e YcTaHoBWUTE BbliOpaHHyl0 Bawmu nnactuHy ans
pes3ku (puc.4).

e 3akpyTuTe KOSbLO uKcaumm Ha TroprioBuHe
(pnc.5).

e YCTaHOBUTE Ha T[OPMOBUHY JIOTOK  Ans
NPOAYKTOB.

e YcraHoBuTe MSACOpPYOKY Ha POBHYO
nosepxHocTb. CrneauTe 3a TeM, YTOObI HUYTO He
nNpenAaTcTBOBaNo  BbIxOo4y BO3dyxa  4epes
BEHTUMNSLNOHHbIE OTBEPCTUSA HA HWKHEN U
6okoBown naHenu npmnbopa.

OBPABOTKA MACA

e [lopexbTe MACO Ha KyCOYKM Takoro pasmepa,
4YTOObI OHM CMOKOWHO MPOXOAUIIN B FOPIOBUHY 3arpy3ku NpOAYyKTOB.

e [logknioumTte NpnbOp K CeTN NUTaHUSA U BKINOYMTE ero.

e BbinoxuTte npoaykTbl Ha NOAHOC, ANSA 3arpy3ku MNpPoAyKTa B rOPSIOBUHY WUCMOMb3ynTe
TonkaTernb (puc.6).

e [locne Mcnonb3oBaHUA BbIKOYUTE NPUBOP 1 OTKIIOYUTE ero OT CeTU NUTaHKUS.




PYHKUNA PEBEPCA

e [lpn 3abuBaHuMM TrOpPNOBMHbI NpoAykKTamu 06s3aTenbHO OTKAKYMTE MACOPYOKY C
NoMoLLbIO nepeknovatens Bkn./Beikn., a 3aTeM HaxxMmnTe KHOMKy Pesepc.

e MeTannuyecknn wHek OygeT BpawaTbca B 0OpaTHOM HanpaBneHuM TEM CaMblM,
ocBoboxaas roprioBuHY.

e Ecnn 310 He nomorno, oTknunTe Npubop OT CeTM NUTaAHUA U NPOU3BEAUTE YUCTKY
BPY4HYIO.

NMPUITOTOBINEHUE KYBBE

PEUENT

HAYNHKA

bapaHuHa 100 r

OnuBKkoBOE Macno 1 %2 CTONOBOW NOXKMU

Penyatbin nyk (Menko 1 %2 cTONOBON NOXKM
HaLLVHKOBAHHbIN)

MpsHocTn no BKyCy
Conb no BKyCYy
Myka 1 72 CTONOBOW NOXKN

e [lpokpyTuTe Msico B MsicopyOKke OAMH Unu ABa pasa.
e OO6xapbTe penyaTtblil Niyk B Macne [o 30M0TUCTOro uBeTa, gobaeBbTe B pybreHyto
GapaHyHy BMecTe C NPSIHOCTAMU U MYKOWA.

OBOJIOYKA KYBBE

lNocTHOe msAco 450 r

Myka 150-200 r
[MpsaHocTH Y2 YaNHOWN NOXKN
MyckaTHbIN opex 1

(TonyeHbIN)
KpacHbIn MOnoTbIn nepeL, no BKyCYy

Mepeu no BKyCYy

e [lpokpyTuTe MsCO TpKU pasa u cMellanTe C L]
yKa3aHHbIMM BbllLe KOMMNOHEHTaMMU. -

e [lpokpyTuTe cMmecb B Msicopybke Tpu pasa. g

e BouinonHute  pasbopky npubopa B
obpaTHOM nopsgke, MOKa3aHHOM Ha @
pucyHkax 5-3.

e Ha Bany LUHeKa ycTaHoBuTE

npucnocobneHus ansa ky66e (puc.7).
e 3akpyTuTe KonbLo dukcaunm (puc.8). L
e [purotoBbTe o6onouky ans ky66e (puc.9) gy D :@' e
e HanonHute ky66e Ha4yMHKOW (CM. PUCYHOK s
BHM3Y) 1 06xapbTe BO opuTIope.

YANCTKA U yXoa

PA3E0PKA
e [lepen pasbopkonm npubopa ybeautecb, 4TO 10
MOTOP NMOJSTHOCTbLK OCTAaHOBUIICS.

e OTkntounTe Npnbop OT CeTU NUTAHUS.




Mpounseegunte pa3dbopky npubopa B 06paTHOM NOPSAKE Kak MOKa3aHo Ha pucyHkax 1-5.
Ansa nerkoctn pasbopkn KonbLo mKkcaumm nmeeT cneymanbHble WTudTol (prc.10).
UToObl 6e3 3aTpygHEHMM CHATb NNAacTUHY ONs Pe3KM YCTaHOBUTE OTBEPTKY MeXay
NIacTUHOW M rOPNOBUHHOM U NogHUMnTe BBEpX (puc.11).

YNCTKA

Ypoanute 3acTpsBLUee MSCO Ui apyrue npoayKThbl.

[MpomonTe BCe [AeTanu, KOHTAKTUpylLMe C npoayktamu, B Tenroh Bode C
NCrnonb30BaHNEM MOKLLMX CPEeaCTB.

MpumeHeHne oTbenuBatenen, cogepxawmux XJOpUHON, MoryT  obecuBeTUTb
antoMUHNEBOE MOKPbITUE, HE NCMNONb3ynTe abpasnBHbie BeLLeCcTBa.

Hukorga He onyckanTe kopryc moTtopa B Bogy. [1poTpuTte Kopnyc BraXXHOW TPSANOYKOWN.
PactBoputenu n 6eH3nH MOryT M3MeHuUTb LBET Kopnyca npubopa, a Takke MOryT ctaTb
NPUYNHOWN TPELLMH.

CmaxbTe BCe pexylime npucnocobneHns pacTtuTernbHbIM MacfioM Mocfe YUCTKA U
CYLLKW.

TEXHUYECKUE XAPAKTEPUCTUKU

HanpsikeHne nutaHus

230 BonbT, 50 Nepy

MoLlHoCTb

1000 BartT

Bec HeTTO/ BpyTTO

3,5kr/ 3,55 «kr

Pasmepbl kopobku (O x LU x B ')

419 mm x 230 mm X 203 Mm




