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[NosapaBAsem ¢ nokynkon npoaykumm Philips! Aas noaydeHna noaHom
MOAAEPKKH, OKa3blBaeMoi KomnaHuelt Philips, 3apernctpupyrite npubop

Ha Beb-canTe www.philips.com/welcome.
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PyuHol BAeHAEP OCHALLEH NEPEKAOUATEAEM: YEM CUABHEE Bbl HAXKMMaETe

Ha NepPEKAIOUATEAb, TEM BbILLIE CKOPOCTb OOPabOTKM.

[NepekaoyaTenb

BAoK anekTpoaBHraTens

KHormka oTcoeanHeHMs

Hacaaka A CMELUMBaHWS CO BCTPOEHHbIM HOXeEBBIM DAOKOM

CoEAMHUTEABHBIV SAEMEHT BEHUMKA (TOABKO AAS MOAEAEN

HR1645/HR1642)

BeHuuk (Tonbko anst Moaenert HR1645/HR1642)

CoEANHUTEABHBIV SAEMEHT HACAAKU AASI KAPTOGEABHOTO Miope

(Tonbko ana Moaenert HR1645/HR1644)

8 Hacaaka aast KapTOdeAbHOro mniope (TOABKO AASt MOAEAEN
HR1645/HR1644)

9 /AonacTb AAd NPOTUPaHKS KapTOdeAst (TOABKO AAS MOAEAEN
HR1645/HR1644)

10 KpblIlwKa KOMMAKTHOrO M3MEABUMTEAS (TOABKO AAS MOAEAEN
HR1645/HR1642/HR1641)

11 HoxkeBoW BAOK KOMMaKTHOIO U3MEABUNTEAS (TOABKO AASI MOAEAEN
HR1645/HR1642/HR1641)

12 Yawa KOMMaKTHOTO M3MEABUMTEAA (TOABKO AAS MOAEAEN
HR1645/HR1642/HR1641)

13 CrakaH obbemom 1 AaUTp (ToAbko aad Moaean HR1645)

14 CraxaH obbemom 0,5 anTtpa (Tonsko aaa moaenen HR1644/HR1642/
HR1641/HR1640)

mmBa>kHaa uHpopmaumsa

[epea 3KCNAyaTaumen Nprbopa BHUMATEABHO

O3HaKOMbTECH C HACTOAWMNM PYKOBOACTBOM U

COXpaHUTE €ro AAA ,A,a/\bHeIZLLIeFO MNCIMOAB30BaHMA B

Ka4eCTBE CrpaBOYHOro MaTepmana.

OnacHo!

- 3anpellaeTcs norpy»atb DAOK IAEKTPOABUraTeAs B
BOAY WAW APYTME XUAKOCTU, @ TAKKE MbITb €ro MOA
CTPYEM BOABI. AAS OUMCTKM BAOKA IAEKTPOABMIaTENS
MOAB3YMTECh BABXKHOM CaAPETKOMN.
MpeaynpexxaeHue

- [lepea noakAloueHvem npubopa ybeamTecs, 4To
YKa3aHHOE Ha HEM HOMMHAAbHOE HampshKeHme
COOTBETCTBYET HANPKEHMIO MECTHOM SAEKTPOCETM.

- He noabzyiTech NpMOOPOM, €CAN CETEBON LLHYP,
ceTeBas BMAKA MAU APYTME AETaAN MOBPEXAEHDI.

- /\MLa C orpaHUYeHHBIMN GU3NUECKMMU NAK
UHTEAEKTYaABHBIMIW BO3MOXHOCTSAMM, @ TaKxKe
AMLIA C HEAOCTATOUHbBIM OMbITOM M 3HaHUAMM
MOTYT MOAb30BATbCA 3TUM MPUOOPOM TOABKO MOA
MPUCMOTPOM WAM MOCAE MOAYHYEHNA MHCTPYKLII
no 6e30MacHOMY MCMOAL30BaHMIO Nprbopa U Npwu
YCAOBMM MOHWUMAHMSt MOTEHLMAABHBIX OMACHOCTEN.

- 3anpellaeTcs NUCMOAb30BaHKE NpMbopa AETbMM.
XpaHuTe NpUbOp M LUHYP B HEAOCTYMHOM AAS AETEN
mecTe.

- He no3soasanTe AeTAM MrpaTb C MPUOOPOM.

- He npukacanTech K pexyLmm KpasgM HOXEBbIX
BAOKOB, OCOBEHHO eCAM NMPUBOP MOAKAIOYEH K
3AeKTpOoCceTU. /Ae3BMSA HOXKeW OYeHb OCTpble!

- 3anpeLlaeTcs MCMOAb30BATb HOXEBOW BAOK
U3MEABUUTEAS OTACABHO OT YallM M3MEABYUTEAA.

- Bo Bpemsa 06paboTKm ropadmx MHrpeaneHTos dbyapTe
BHMMAaTEAbHbI, OCTeperanTech Opbi3r.
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- AOMOAHUTEABHbIE aKceccyapbl He MPeAHa3HaueHbl
AAS ICMOAB30BaHNA B MMKPOBOAHOBOW MeyM.

- B cayyae 3aepaHms 0AHOMO 13 HOXEBBIX DAOKOB
OTKAIOUMTE NMPUOOP OT CETU, MPEXKAE YEM U3BAEYDb
MPOAYKTbI, MPENATCTBYIOLME ABVMIKEHMIO HOXKEM.
BHumaHue!

- BbikalounTe 1 oTcoeanHMTE Nprbop OT ceTu
SAEKTPOMUTAHMS, MPEXAE YeM CObMPaThb, pa3bupats,
XPaHWTb WAL MbITb €10, @ TaKXKE, €CAM OCTaBASIETE
nprbop 6e3 NpucMoTpa.

- 3anpeLlaeTca NOAb30BaTbCA KaKMMU-AMBO
aKceccyapamm MAM AETaAAMM APYTUX MPOM3BOAMTEAEN
6e3 cneumabHoOM pekoMeHAaLmKM komMmnaHum Philips.
['p1 MCMOAB30BaHMM TaKMX aKCECCYapOB rapaHTUMHbIE
00A3aTEeABCTBA YTPaUMBAIOT CHAY.

- [lprbop npeaHasHauYeH TOABKO AAS AOMALLHErO
MCNOAB30BaHWA. B cAyyae HeBepHOro
MCNOAB30BaHWA NpUBOPa, B NPOPECCUOHAABHBIX
VAW MOAYMPOPECCHUOHAABHDBIN YCAOBUSX MAK MPK
HapyLIEHMM MPaBMA AQHHOTO PYKOBOACTBA rapaHTUMHbIe
00A3aTeABCTBA YTPauMBaIOT CUAY, 1 koMMaHKA Philips He
HECET OTBETCTBEHHOCTM 3a AODOW MPUUMHEHHBIN YLLIEpO.

- He noagepranTe BAOK 3AEKTpOABUraTeAs
BO3AEMCTBMIO BbICOKOM TeMMNepaTypbl, OrHS,
XMAKOCTU M HEe AOMYCKanTe 3arpsAsHeHms.

- He ncnoabsyiTe KyBLWMH MAK Yally M3MEABYMTEAS
ANA IPOAYKTOB € TemnepaTypon soiwe 80 °C.

- KoanudectBo obpabaTbiBaeMbix MPOAYKTOB U BpEMS
paboTbl Mprbopa He AOAXKHO MPEBbILATL 3HAYEHMS,
yKasaHHble B TabAMLe.

- He caeayeT HenpepblBHO MCMOAB30BATL MPUOOP C
YCTaHOBAEHHbBIMM AOMOAHUTEABHBIMM aKcecCyapamm
bonbLle 3 MUHYT. AariTe Npubopy OCTbLITh B TeUeHue
15 MUHYT, Mpexae YeM NMPOAOAXKMTL MCMOAb3OBaHME.

- VYposeHb wyma: Lc= 79 ab (A)

DAeKTpoMarHuTHble noasa (IMI)

S7OT npubop Philips cooTBeTCTBYET BCEM MPUMEHUMBIM CTAHAAPTaM M

HOPMaMm Mo BO3AENCTBUIO SAEKTPOMArHMTHbIX MNOAem.

mm OuncTKa u Y X O A,

3anpeluaetcs norpyaTb GAOK SIAEKTPOABUIATEAS, COEAUHUTEABHBIN
anemeHT BeH4MKa (HR1645/HR1642), coe AMHUTEABHbIN SAEMEHT HacaAKu
AAs KapTodeabHoro ntope (HR1645/HR1644) nAn KpbiLKY KOMNAaKTHOMO
nsmeabumnters (HR1645/HR1642/HR1641) B Boay 1AM B AlOBYIO APYTYIO
YKMAKOCTb, @ TaKXK€ MPOMbIBaTb UX MOA CTPYeH BOAbL. AAS OYUCTKM 3THUX
AETaAEN UCMOAb3YMTE BAAXKHYIO TKaHb.

[Nepea oumcTkom

OTKAOUKMTE NPUBOP OT DAEKTPOCETU.

YTo6bl CHATb HACAAKY, HXKMUTE KHOMKY OTCOEAMHEHUS HACAAKM.
CHMMUTE HacaAKy.

Cosem. AAst GbICmpPoi 09MCMKM HACAGKM gAS| CMELLUMBAHMS ONYCMOLUMME CMAKaH
1 npomoiime ero cpazsy NOCAe MCNOAb30BAHUS. 3ameM HAAeHMe menAyio Bogy C
gobaBAeHUEM KMJKOro MOIOLLEro Chegcmad, NOMECMMME B CMAKAH HACAGKY gAS
CMeLUMBAHUS U BKAIOYMME npnbop npnbansmmennHo Ha 10 cekyHg.

Cosem. Ymo6bi Ae3BMs 0CMABAAMCL OCMPLIMM U NOKPbIMME HE CMUPAAOCH,
npombiBasime Hory 6AeHgepa nog cmpyei Bogbl, a He B NOCYJOMOEYHOM MALLMHE.

mmm3aKa3s AKCEeCCYya P O B

4T06bI MPrOBPECTYH aKceccyapbl WA 3aracHble 4acTu, NoceTuTe Beb-canT
www.shop.philips.com/service 11 obpaTnTech B MECTHYIO TOProByto
oprarmsaumio Philips. Bbl Takke MoxeTe 06paTUTbCA B MECTHbIN LIEHTP
noasepkun notpebuteaeit Philips (KoHTaKkTHble AaHHbIE yKasaHbl Ha
rapaHTUMHOM TaAOHE).
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- [locae oKoHuaHMs cpoka CAy»6bl He BbIbpachiBaliTe Mprbop BMecTe
c bbiIToBBIMM OTXOAAMM. [epeaaiiTe ero B creLmaAM3MpoBaHHbIN
MYHKT AAA AdAbHENMLIEN YTUAM3ALMM. DTUM Bbl MOMOXETE 3alMTUTb
okpyxaioLyto cpeay (Puc. 1).

-FapaHTml M MO A A € P KK 2

AR TIOAYUEHNSA NOAAEPHKKN AW MHGOPMaLWMM NMoceTHTe BeO-CanT
www.philips.com/support v o3HakomMbTeCh € MHPOpMaLIMelt Ha
rapaHTUMHOM TaAOHe.

mmYacTo 3aAaBaeMbi€ BOMPOC b |

[Nouemy nprbop  BoamMoxHO, Mprbop MCMOAB30BAACA CAMLLIKOM
CAVILLKOM CMABHO  AOATO 6e3 nepepbisa. B 3Tom cayyae HeoOXoANMMO
LWYMKT, U3A3ET OTKAIOUNTb MPUOOP 1 AATb EMY OCTbITb B TeYeHWe
HENPUATHbIN 60 MUHYT. EcAM HencnpaBHOCTb He yaaeTca

3anax, BbIAGAAIET  YCTPaHKTb, 06paTUTECh B TOPrOBYIO OPraH13aLmio

AbIM NAN Philips nan aBTopr3oBaHHbIN cepeucHbIl LieHTp Philips.
HarpeBaeTcs!
MoxKHO A Mepea 06pabOTKOM MHIPEANEHTOB KX HEOBXOANMO

obpabaTbiBaTh B
nprbope ropsune

OXAaAUTb AO TemnepaTypbl mpumMepHo 80 °C.

UHrPEANEHTBI?

VIHrpeAneHTbI HapesaiiTe WHrpeAneHTbI KyOUKam1 pasmMepom
KaKoro pasmepa  MpUMEPHO 2 X 2 CM.

MOXHO

obpabaTbiBaTh!

MoryT An Aa. Tpn 06paboTke oUeHb TBEPABIX MHIPEANEHTOB,
TBEpAbIE TaKMX Kak KOCTU WA GPYKTbI C KOCTOUKaMM, MOXKHO
MHrPEAMEHTDI noepeAnTb Nprbop. OAHaKO MPUOOP MOAXOAUT AAA
NOBPeANTH 006paboTKN MHIPEANEHTOB, TaKMX Kak Cbip MapMe3aH
npubop!? WAV LLIOKOAGA,

[Nouemy nprbop  BO3MOXHO, KakMe-TO TBEPAbIE MHIPEAVEHTbI 3aCTO-

BHe3amnHo MOPWAM HOXEBOM BAOK. OTNyCTUTE NeperAloUaTeAb 1
NpeKpaTHA OTKAIOUMTE MPUOOP OT SAEKTPOCETH. 3aTEM OTCOEAMHU-
paboTaTs! Te OAOK SASKTPOABMIaTEAS U U3BASKUTE MHIPEANEHTDI,

3aCTOMOPVBLUME HOXKEBOW BAOK.

-PeLl,enTbl—

HauuHka aAa 6AMHOB

PeLienT MOXHO MpUroToBKTL € NoMoLbO M3MmeAbunTeAs XL. 3meAbunTens
XL He BXOAMT B CTaHAGPTHDBIN KOMMAEKT aKCecCyapoB, OAHAKO €ro MOXHO
3aKasaTb oTAeAbHO. CM. rAaBy '‘3akas akceccyapos'.

UnrpeameHTbl
- 120 1 meaa
- 110 r yepHocAviBa

MocTaBbTe MEA U HEPHOCAMB Ha HECKOABKO YaCOB B XOAOAMABHUK
npu Temnepatype 3 °C.

MomecTnTe HoXeBOM BAOK MaMeAbunTeAst XL B yally uameabunTeas XL.
[MoAo>KUTe YepHOCAMB B Hallly M3MeAbuMTeAst XL 1 noaeiTe meaoMm.

MocTaBbTe Yally ¢ YePHOCAUBOM B XOAOAMABHMK Ha 1 yac npu
Temnepatype 3 °C.

HakpoliTe yvally KpbilwKol usmeAbunteas XL, 3aTem npukpenuTe K
Yale BAOK SAEKTPOABUIaTEAS.

Al CaBuHbTE NepeKAloUaTeAb B KpaiiHee MOAOXKEHME, YTOBbl AOCTMYb
MaKCMMaAbHOM CKOPOCTU U 06pabaTbiBaifTe MPOAYKTbI B TEYEHUE
5 cekyHA.

PydHoi 6aeHaep

3roTouTens: "@uannc KoHcbiomep Aandctana b.B.", TyccenaneneH 4,
9206 AA, ApaxTeH, HuaepaaHab

IMnopTep Ha TeppuTopuio Poccun 1 TamoxkeHHoro Colo3sa:

OO0 “"®uannc”, Poccurickas @eaepaums, 123022 r. Mocksa, ya. Cepres
Makeesa, A.13, Tea. +7 495 961-1111

HR1645, HR1644, HR1642,HR1641,HR1640: 220-240V; 50-60Hz; 600-700W

AN BbITOBBIX HY»A,

YKPAIHCbKA

-BCTYI'I—

BiTaemo Bac i3 nokynkolo Ta aackaso npocvmo A0 Kayby Philips! LLIo6 v
MOBHI MIPI CKOPUCTATUCS MIATPUMKOIO, iKY MPOMOHYe KomnaHis Philips,
3apeecTpyiiTe cBilt BUPIO Ha Beb-canTi www.philips.com/welcome.

3 araAbHMWA O /11 C

Ller pyuHui 6aeHAEp 0BAaAHAHO CMYCKOBMM MEPEMMKAUEM: UMM TAMOLLIE
HaTUCHYTV NepemMuKay, TVM BMLLOIO CTaE LWBMAKICTb OOPOOKM.

CnyckoBui nepemmkad

baok auryHa

KHomka po36AoKyBaHHs

Hacaaxa 6aeHAEpa i3 BOYAOBaHMM PiKyUMM BAOKOM

Baok 3'eaHaHHs BiHumKa (Anwe HR1645/HR1642)

BiHumk (avwe HR1645/HR1642)

BAoK 3'eAHaHHA ToBKava aaa kapTonal (avwe HR1645/HR1644)
Toskau ans kapTonal (amwe HR1645/HR1644)

/AonaTka ToBKa4a aad KapTorai (Aavwe HR1645/HR1644)

Kpuiuka komnakTHoro noapibHiosava (Avwe HR1645/HR1642/HR1641)
Pi>kyunit 6AOK KoMnakTHOro noapibHiosava (Anwe HR1645/HR1642/
HR1641)

12 Kpuwka KomnakTHoro noapibHiosada (avwe HR1645/HR1642/HR1641)
13 1-aiTpoBa vawa (Avwe HR1645)

14 0,5-aiTposa vaa (avwe HR1644/HR1642/HR1641/HR1640)

= =200 ~NoONUT A~ WN =
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=mBa>kauBa iHpopmauin
YBa)KHO MpouMTanTe Liei NOCIBHUK KOPMCTYBava nepea,
TUM, AIK BUKOPMCTOBYBATM MPUCTPIN, Ta 3bepiranTe Moro
AASE MaBYTHBOT AOBIAKM.
Heb6e3neuHo
-V KOAHOMY pasi He 3aHypioiTe BAOK ABUIyHa Y
BOAY UM IHLLY PIAMHY Ta HE MUMITE MOro Mia KPaHOM.
YHUCTiITb BAOK ABMIYHA AMLLIE BOAOTOIO FaHHYiIPKOIO.

Monepea>keHHn

- [lepea TvM sK Nia’eaAHYBaTU NPUCTPIN A0
EAEKTPOMEPEXKI, NEPEBIPTE, UM 30IraeThCsA Hanpyra,
BKa3aHa Ha NpUWCTPOI, 3 HaNpyrow Y Mepexi.

- He BuKopUCTOBYITE NPUCTPIN, AKLLO LUTEKEP, LUHYP
MMBAEHHS 200 IHLLI YaCTUHM MOLLKOAMKEHO.

- UnM nprcTpoemM MOXyTb KOPUCTYBATUCS OCOOM
13 MocAaBAEHNMI DI3UUHUMM BIAYYTTAMK 200
PO3YMOBUMM 3AIOHOCTAMM, UM BE3 HAAEKHOTO AOCBIAY
Ta 3HaHb, 33 YMOBMW, LLLO KOPUCTYBaHHA BIADYBaETbCA
MiA HarASAOM, iM OYAO MPOBEAEHO IHCTPYKTaX LLOAO
He3MeyHoOro KOpUCTYBaHHA MPUCTPOEM Ta X BYAO
MOBIAOMAEHO MPO MOXAVBI PU3MKM.

- TlpUCTpPOEM He MOXHa KOPUCTYBATUCA AITAM.
TpyMarTe NPUCTPIN | MOro LUHYP MOAAAI BIA AlTEN.

- He ao3BonsaliTe AITAM 62BUTUCS NMPUCTPOEM.

- He TopKanTeca HoxiB piKky4mx BAOKIB, OCOBAMBO KOAM
MPUCTPIN NIAKAIOYEHO AO Mepexi. /\e3a Ay»Ke rocTpi.

- HikoAn He BMKOPUCTOBYMTE piXKyumin BAOK
noapibHioBaya 6e3 valli NoApibHIOBaYa.

- [ia yac 0OpOBKM rapsaUMx NPOAYKTIB YHMKANTE
PO306pK3KyBaHHS.

- [punraaas He MpUAATHE AASE BUKOPWUCTAHHS Y
MIKPOXBMABOBIN Meui.

- AKLWO oAMH i3 piKyumx BAOKIB 3a0'eThbCA, BiA'€aHaNTe
NPUCTPIN BiA MEPEXI Ta BUAAAITb MPOAYKTU, AKI MOrO
DAOKYIOTb.

YBara

- BUMKHITb NpuCTpin | Bia'€aHaTe MOro BiA Mepexi
nepea TUM, K 301paTu, po3bupaTi, YNCTUTU UK
BIAKAQAQTM MOrO Ha 30epiraHHs, a TakoX 3aAmLaoum
NPUCTPIV Be3 HarAsAy.
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Trigger switch
Note: This hand blender is equipped with a trigger switch: the deeper you press
the switch, the higher the processing speed becomes.

—aTT] = low speed
[T = medium speed
sl = high speed

LWypinneAi KockbiLu
EckepTne. bya Koa BAeHAEPI LWYPINMEAi KOCKbILNEH xabAbIKTaAFaH: LWypInmeHi
HEFYPAbIM TepeH 6accaHbi3, OHARY KbIAAAMABIFbI COFYPABIM XOFapbl HOAAAbI.

[T = Temen xbiraamabIk
[T = opTalla XbIAAAMABIK

el = KOFapbl XbIAAAMABIK

Przycisk wilaczania
Uwaga: Ten blender jest wyposazony w przycisk wigczania. Im mocniej naciskany
jest przycisk, tym wigksza jest predkos¢ obrotowa silnika.

I = mata predkos¢
[T = érednia predkosc
ol = duza predkosc

MepexkArouateAb
MpumeuaHue PyuHol 6AeHAEp OCHALLEH NEPEKAIOYATEAEM: YEM AQAbLLIE Bbl
CABMraeTe NepekAloMaTeAb, TEM BbiliE CKOPOCTb 0OPaboTKM.

I = Hn3Kan ckopocTs

—ael[T] = CPeAHsist CKOPOCTb
sl = BbicOKan cOpOCTH
CnyckoBuiA NepeMuKay

Mpumirtka: Llelt pyunnin 6aeHaep 06AaAHAHO CMYCKOBUM NMepemMukadem: YiM ravoLle
HaTWUCHYTW NepeMmKaY, TVM BULLOIO CTa€ LWBMAKICTb OOPOBKM.

a1 = rusbka WBMAKICTS
[T = CepeAHs WBMAKICTb

_anllil = cvicoKa WenaKicTb

MAX. @}
100-200 g 30 sec. ]
100-400 m 60 sec. P 7|
100-500 ml 60 sec. “ﬂ
100-1000 ml 60 sec. P 7|
250ml | 70-90 sec. T
4 XQ 120 sec. “(ﬂ
O
2
(&0 2kg | 40-60 sec. _oellT]
HR1645
HR1644
@ @ @ 100 g 5x 1 sec. ‘d@
Compact < -
@ CEBRC 120 g (max) 5 sec. P 7|
E\% 20g 5 sec. “@
HR1645 e 50-100 g (max 15 sec.
HR1642 3 8 (max) i
HR1641 12,
é, 100 g 20 sec. i
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Using the hand blender
Note: Do not use the hand blender to process hard ingredients (e.g. ice cubes).

KoA 6AeHAepiH napaAaHy
EckepTtne. Koa OAeHAEPIH KaTTbl MHIPEAMEHTTEPAI OHAEY YLUIH ManAaAaHOaHbI3
(Mblcanbl, My3 KecekTepi).

Korzystanie z blendera recznego
Uwaga: Nie korzystaj z blendera recznego do miksowania twardych sktadnikéw
(np. kostek lodu).

Ucnoab3oBaHue pyuHoro 6aeHaepa
MpuMmeuaHue He 1crons3yriTe pyuHolt GAEHAEP AAS U3MEAbYEHNS TBEPABIX
MHrpeAMeHTOB (HanpuMep, KyBrKOB AbA).

BukopucTtaHHsa pyuHoro 6AeHaepa
MpumiTka: He BrKopuCTOBYMTE PyUHIin BAEHAEP AASt OBPOBKM TBEPAMX MPOAYKTIB
(HanpwKAaA, KyOUKiB AbOAY).

!
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HR1645
HR1642

Using the whisk

Tips: - When you beat egg whites, use a large bow! for the best
result.

- When you whip cream, use the beaker to avoid splashing.

Notes: - Do not use the whisk to prepare dough or cake mixture.

- Start to process slowly to prevent splashing.

- Do not use the appliance with any of the accessories
longer than 3 minutes without interruption. Let the
appliance cool down for 15 minutes before you continue
processing.

ByAFaybILLTbI MakAaAAHY
KeHecTep: - XKyMbIpTKa afblH OYAFaFaHAQ, KakCbl HITUXE aAy YLUIH
YAKEH TOCTaFaH ManAAaHBIHbI3.
- Kpemai OyararaHaa, Lallblpaybl YLiH CTakaH
nanaaAaHbIHpI3,
EckepTyAep: - Kamblp Hemece TOPT KOCMacbiH AabiHARY YLUiH
OyAFaybILITLI NaitAaAaHOAHbI3.
- Wawblpan keTnec yiwiH, oHAeYAl 6asty XbiAAaMABIKNEH
6acTaHpI3.
- DAEKTP acrabblH KE3 KEATEH KOCAAKbI KYPAAMEH 3 MUHYTTaH
apTblK NainaanaHOaHbI3. OHAEYAI KaAFacTbipmac OypbiH
SAEKTP acnabbiH |5 MUHYT CybITbIHBI3.

Korzystanie z trzepaczki
Wskazowki: - Jesli chcesz ubijac biatka jajek, uzyj duzej miski.
- Jedli chcesz ubija¢ $mietane, uzyj dzbanka, aby uniknac
rozchlapania sktadnikéw.
Uwagi: - Nie uzywaj trzepaczki do przygotowywania ciasta.
- Zacznij ubija¢ powoli, aby zapobiec rozchlapywaniu
sktadnikdw.
- Nie korzystaj z urzadzenia z akcesoriami dtuzej niz przez
3 minuty bez przerwy. Przed ponownym uzyciem odczekaj
I'5 minut, az urzadzenie ostygnie.

UcnoAb3oBaHue BeHUMKa
MoAe3Hble coBeTbl. - AAA AOCTVIKEHNA AyULLIEro pesyAbTaTa npy B36MBaHMN
ANYHBIX BEAKOB UCMOAB3YINTE BOABLLYIO YaLlly.
- AAs B36MBaHMS CAVBOK WCMOAB3YITE CTakaH,
4TObbI M30eXaTh PasbpbI3rvBaHMs.
MpumeuaHus. - BeHumk He creAyeT MCMOAB30BATL AASI TIPUTOTOBAEHMS
TecTa UAM BUCKBUTHOM cMecK.
- HauunHaitTe 0bpaboTky Ha HM3KOM CKOPOCTH,
UTOObI 1M30eXaTb pa3bpbI3rvBaHu.
- He creayeT HenpepbIBHO MCMOAB30BATL NMpUGOP ¢
YCTaHOBACHHBIMU AOTIOAHUTEABHbIMI aKCeCCyapamit
6oAblue 3 MUHYT. AaliTe Npubopy OCTLITh B TeUeHue
I5 MUHYT, NPeXAE Yem NMPOAOAKUTL MCMOAb3OBaHME.

BuKopucTaHHA BiHUYMKa
Mopaaun: - 36UBaIoUM AEUHI BIAKK, AN KPALLMX PE3YALTATIB
BUKOPVCTOBYITE BEAVKY Yallly.
- Anst 3ano6iraHHs po36pu3KyBaHHIO Mia Yac 30MBaHHs
BEPLLKIB BYKOPKCTOBYMTE Yallly.
Mpumitkn: - He BrkopucToByiiTe BIHUMK AAA MPUrOTYBaHHS TicTa abo
CyMilielt AAA TOPTIB.
- Anst 3ano6iraHHs po36pu3KyBaHHIO MOYHITL OOPOBASTH
MOBIABHO.
- He BuKopucTOBYIMTE MPUCTPIi i3 OyAb-AKMM MPUAIAAAM
AOBLLE, HDX MPOTArom 3 xBuAvH 6e3 nepepsu. AanTe
MPUCTPOIO OXOAOHYTU MPOTATOM |5 XBUAVH NMepea TUM,
K MPOAOBXMTI POBOTY.
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Using the food processor

Caution: Be very careful when you handle the chopper blade unit, the
cutting edges are very sharp. Be particularly careful when you
remove the blade unit from the chopper bowl, when you empty

the chopper bowl and during cleaning.

Notes: - If the ingredients stick to the wall of the chopper bowl, o
switch off the chopper. Then loosen the ingredients by adding
liquid or using a spatula.

- Always let the appliance cool down after chopping meat.

- Before you process meat, remove all bones, cartilages
and sinews in order to achieve a perfect result. Bones and
cartilages might damage the chopper.

NN

B

- Do not chop ice cubes or other hard ingredients (e.g. nutmeg).

Ac Y KOM6aWHbIH NaAaAaHy
EckeprTy. Acnan nbillarbiH YCTaFaHAa cak BOAbIHBI3, OHbIH, Xy3i ©Te oTKip.
[MbllakTapAbl YCTaFaHAQ, SCipece OAapAbl Typay TOCTaFaHblHaH
AAFaHAR, TYpay TOCTaFaHblH O0CATY KE3IHAE KSHE OHbl TasaAan
aTKaHAQ aca cak OOAbIHbI3.
EckepTyAep: - Erep uHrpeavieHTTep TOCTaFaHFa XabbiCbiM XaTca, SAEKTP
acrnabblH ewWipiHi3. VIHrpeaneHTTepAI 6ipa3 CyMbIKTbIK KOCY
APKbIALI HEMECe KaAaKLLIaHbIH KOMETIMEH aXbIPaTbin aAblHbI3.
- ETTi ycakTan, Maaanan 6oAFaHHaH KeliH, 9pAaibIM SAEKTP
acrabblH CybITbIM KOMbIHbI3.
- Tamala HoTWXere XeTy YLWiH eTTi OHAEY arAbIHAR OYKIA
CYVIEKTEPAI, LIEMIPLIEKTEPA] XOHE CIHIPAEPAI aAbIN TacTaHpI3.
Cy¥iekTep MeH LUeMIPLUEKTEP aC YI1 KOMOAMHBIH 3aKbIMARYbLI MYMKIH.
- My3 KecekTepiH HeMece Hacka KaTTbl UHTPEAUEHTTEPAI
(MbICaAbl, xxyMap aHFak) TypamaHpi3.

Korzystanie z robota kuchennego
Uwaga: Ostrza czesci thacej sa bardzo ostre. Zachowaj szczegdlng
ostrozno$¢ przy dotykaniu czesci tnacej, zwiaszcza podczas
wyjmowania jej z pojemnika, oprdzniania pojemnika i czyszczenia.
Uwagi: - Jedli sktadniki przywieraja do $cianek pojemnika, wytacz
urzadzenie. Nastepnie zbierz zalegajace sktadniki, dolewajac
ptynu lub uzywajac fopatki.
- Po zakonczeniu rozdrabniania migsa odczekaj, az urzadzenie
ostygnie.
- Przed zmieleniem migsa usun wszystkie kosci, chrzastki i $ciegna
w celu uzyskania optymalnych efektéw. Kosci i chrzastki moga
uszkodzi¢ robot kuchenny.
- Nie siekaj kostek lodu i innych twardych sktadnikdw
(np. gatki muszkatotowey).

Ucnoab3oBaHMe KyxOHHOro KoMbanHa
BHumanmue! CobAloaaniTe OCTOPOXKHOCTb MPpK OOPALLEHNM C HOXEBBIM
6A0KOM. ByAbTE 0COBEHHO BHUMATEABHBI MPU €r0 U3BACUEHM
13 YallK, NPy OUMUCTKE Yallii, a TaKkxKe MpuU U3BACUEHMM MPOAYKTOB
13 Yalum. /\e3BYS HOXKEN OYEHb OCTPbIE.
Mpumeuanua. - Ecant NpoayKTbI MPUAMNAIOT K CTEHKAM Yallin, BbIKAUMTE
npubop. 3aTeM YAAAUTE OCTaTKM MPOAYKTOB AOTMATOUKOM MAK
AODaBMB BOABI.
- [ocae v3mensUeH s Msca 0BS3aTEABHO AakTe MpUBOpPyY OCTBITh.
- AN AOCTIDKEHMS OMTHMAABHOMO Pe3yAbTaTa Mnepea
06pabOTKOM MsICa YAAAWNTE BCE KOCTU, XPALLM 1 CYXOXKUAMS.
KocTu 1 Xpsilum MOryT NOBPEANTb KyXOHHbIN KOMOalH.
- He usmenbuarite Kybrkin Abaa WA APYTvie TBEPAbIE MPOAYKTbI
(HanpuMep, MycKaTHbI Opex).

BuKopMcTaHHA KyxOHHOro KombanHa
VYBara: ByabTe aAyrke obepexHi Mia Yac poboTH 3 pixkyUmM BAOKOM —
Ae3a Ayxke rocTpi. ByabTe ay)ke obepexHi nia vac poboTu 3
PiXKyUrM BAOKOM, OCOBAMBO KOAM BUMMAETE MOTO 3 Yallli,
KOAW CMOPOXHSAETE Yallly abo MiA Hac YMLLEHHA.
MpumiTkn: - AKWO WMaTKK NPOAYKTIB MPUAMNAIOTb AO CTIHOK YaLLli,
BUMKHITb MPUCTPIi | MOYMCTITb X 33 AONOMOrOI0 AOMaTKK abo
AOAGBLUM TPOXY PIAVHY.
- 3aBXAM NiCAS NOAPIGHEHHS M'sca AANTE MPUCTPOIO OXOAOHYTH.
- [epea TM sAK 0BPOBAATH M'ACO, BUAAAITE YCI KICTKM, XPALL
Ta CYXOXKUAAA AAA HalKpaLLmX pe3yAbTaTiB. KicTKM | XpsLLi
MOXYTb 3AaMaTH KYXOHHMIN KOMBaWH.
- He noapibHioiTe KybuKki AbOAY abO iHLLII TBEPAI MPOAYKTH
(HanpuKAaA, MyCKaTHUIM ropix).
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Using the potato masher

The potato masher is specially intended for making potato puree.

Never use the potato masher to mash ingredients in a pan over direct heat.
Always remove the pan from the heat and let the ingredients cool down slightly
before you mash them.

Do not mash hard or uncooked food, as this may damage the potato masher.
Do not tap the potato masher on the side of the pan during or after mashing.
Use a spatula to remove excess food from the potato masher.

KapTon esriwiTi nanaaaaHy

KapTon e3rilw kapTon e30eciH xacayra apHaAFaH.

KapTon e3riwneH oTTa TypraH TabaHblH ilWiHAETT MHTpeAeHTTepAl e30eHi3. E3bec
6ypbiH, TabaHbl MIHAETTI TYPAE OTTaH aAbin, UHTPEAUEHTTEPAI CYbITbIM aAbIHbI3.

KatTbl Hemece nicipiAmereH Taramaapabl €36eHi3, GyA kKapTon e3riluTi 3aKbIMAAYbl MYMKIH.
E3in xaTkaHAa HemMece oAaH KeliH, kapTon e3rilTi TabaHblH KabblpFacbiHa COKMaHbI3.
KapTon esrilTeH apTblk TaFamMAbl KETIPY YLIH KaAaKLLIaHb! MafAAAAHBIHbBI3.

Korzystanie z tluczka do ziemniakow

Ttuczek do ziemniakdw jest przeznaczony do przygotowywania purée ziemniaczanego.
Nigdy nie uzywaj thuczka do ziemniakéw do rozgniatania sktadnikéw w garnku
umieszczonym na zrédle ciepfa. Przed przystapieniem do tej czynnosci zawsze zdejmij
garnek z kuchenki i poczekaj, az sktadniki troche ostygna.

Nie ucieraj twardych lub nieugotowanych sktadnikéw, poniewaz mogg one uszkodzi¢
thuczek do ziemniakdw.

Podczas rozgniatania lub po jego zakorczeniu nie stukaj thuczkiem do ziemniakdw

w $cianke garnka.

Uzyj fopatki do usunigcia nadmiaru skfadnikéw z ttuczka do ziemniakdw.

Ucnoab3oBaHue HacaAKM AASl KapTOdEAbHOrO niope

AaHHas Hacaaka npeaHasHadeHa AAA MPUrOTOBAEHHS KapTOGEABHOMO MIope.

He ncnoabsyiTe NpucnocobaeHme AAd KapTOGEABHOTO MIOPE AAS CMELLMBAHMS
MHIPEAVIEHTOB B EMKOCTSIX, CTOSLMX Ha OrHe. [lepea cmelumsaHiem CHUMKTE
EMKOCTb C OTHSI U AOYAWTECh, MOKA MHTPEAVEHTbBI HEMHOTO OCTbIHYT.

He ncnonb3yiiTe HacaaKy AAA KapTOPEALHOTO MIope AAA CMELUMBAHMS TBEPAbIX
MPOAYKTOB U UHTPEAVEHTOB, HE MOABEPTHY TbIX TEMMEPATYpHOIN 06paboTke,
MOCKOABKY 3TO MOXET MPUBECTU K €€ MOBPEKAEHMIO.

He npukacaiTech HacaAKoM AAT KapTOGEABHOTO MIOPe K CTEHKaM eMKOCTW BO BPEMS
WNAM TIOCAE CMELLIMBAHMS.

VAAITD M3AUILLIKM MPOAYKTOB C HACAAKN AAA KaPTOGEABHOTO Miope HEOOXOANMO C
MOMOLLBIO AOTIATOYKM.

BukopucTaHHA TOBKaua AAfl KapTONAi

ToBKa4 AAA KapTOMAI MPU3HAYEHO AAA MPUrOTYBaHHA KapTOMASHOMO Miope.

V »KOAHOMY pasi He BUKOPUCTOBYMTE TOBKaY AAA KAPTOMAI AAS PO3MMHAHHS
MPOAYKTIB Y KaCTPYAI Ha BOTHI. 3HIMaITE KaCTPYAIO 3 BOTHIO | AaBaliTe NPOAYKTaM
TPOXM OXOAOHYTH, NICAA YOrO PO3MMHaNTE X,

He po3muHaiiTe TBepAkX abO CUPKX MPOAYKTIB, OCKIABKM Lie MOXE MOLLIKOANTM
TOBKAY AAA KapTOMAI.

He cTpyLyiiTe TOBKaY AAS KapTOMAI AO KPalo KacTPyAi MiA Yac abo MicAs pO3MUHAHHS.
BuaaraiTe 3aAnKK ki 3 TOBKaYa 32 AOMIOMOrOI0 AOMATKM.
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