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PABAOZ MIMAENTEP - STICK BLENDER
MovTéAo / Model: PRSB-40384
220-240V~50/60Hz — 1200W

MapakaAoUHEe d1aBAOCTE NPOCEKTIKA OAEG TIG 00NYiEg

XPRONG Npiv TNV XPROoN TNG CUCKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKNA Xpnon.

Please read all instructions carefully before using the
product and keep it for possible future reference.



2ZHMANTIKEZ OAHTI'IEZ I'TA THN AZ®AAEIA Az

'OTav XPNOIMONOIEITE NAEKTPIKEG OUOKEUEG Oa npénesl va
akoAouBeiTe kanoleg BaocikEG NPOoPUAAGEEIG yia TV ac@PaAesia
oag, onmG ol akOAOUOEG:

1.

10.

AlaBaoTe NPOOCEKTIKA OAeg TIG  o0Odnyigg npiv
XPNOIHOMNOINOETE TO NMPOIOV, WOTE VA ANOPUYETE TIG {NHIEG
nou npokaAoUvral ano KAk Xpnon R &€o0@AaApévo
XEIPIOHO.

. NMpiv ouvdéoeTe TN OUOKEUR HE TNV npida napoxng

NAEKTPIKOU PeUHATOG, BEBAIWOEITE OTI TA OTOIXEIA TNG
TAonG TnG Ta onoia avaypagovral nave oTn CUOKEUNR
avTioToIXoUV HE TA OTOIXEiIa TAoONG TnG oikiag cacg. H
OUOKEUN NPENEI va CUVIEETAI HOVO HE Napoxn PEUHATOG
220-240V AC.

. Mnv a@nveTe NOTE TNV OUOKEUN XWPIG €MITApNON OTAV auTn

AeiIToupyei. KpatroTe TNV pakpid and naidid kalr atoga nou dev
gival 1kava va Tnv Xpnoidonoinoouyv.

. Mpog anopuyn @wTtiag, nAsekTponAn§iag kai nmlavou

TPAUMATIOHOU, Unv BuBioeTe NnoTé Tn Hovada HOTEP TNG
OUOKEUNG N TO KAA®JI0 )| TO QIG TG HECA OE VEPO N OE
onoiodnnote aAAo uypo.

. XpelaleTal MNpPOOEKTIKA €MITpnon OTav n OUOKEUR auTh

XpnoidonoleiTal napouaia naidiwv.

. H ouokeun autn dgv npenel va XpnoILONOIEITAl XWPIig ENITAPNON

and aropa (oupnepiAapBavopuévwyv Twv NaidiwVv) AouU N PpUOIKN,
 MVEUPATIKN 1 WUXIKN TOUuG KataoTtaon, f n EAAEIYn OXETIKNG
EUNEIPIAc N YVWoewv OV TOUG ENITPENEI TRV AGPAAR XpRon TG
OUOKEUNG, EKTOG €av emTnpouUvTal i av Toug £xouv doBei gapeig
odnyigg yia TNV opbn Kalr ac®aAn xpnon TG CUCKEUNG ano &va
€VNAIKO ATOHO TO OMOI0 €ival UNEUBUVO yia TNV AOPAAEIG TOUG.

. Ta naidia xpeialovral NPOCEKTIKN EMITAPNON WOTE vd HNV

«naifouv» e TNV CUOKEUN.

. H ouokeunn autl 8&v nNpEnel va XPNOIMONOIEiTAl aAno

naidia. KpatnoTe Tn OUOKEUR Kdl TO KAA®WSI0 TnG OE€
onueio nou dev pnopouv va pTacouv Ta naidia.

. XpNnOIYOnoINOTE TNV CUCKEUN auTrn MOVO Yia OIKIaKn Xprnon Kai

oUhpwva Me TIC odnyieg mou neplypagovtal o autd To
EYXelpidio.

Mn XPNOIKOMNOIEITE TN CUOKEUN YIA va KOWETE 1 avaui&eTe n va
NOATOMNOINCETE AAAA UAIKA €KTOG ano Bpwaiua r noaciya (paynTa
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N NoTa). Mn AsiIToupyeiTe TN paBdo UNAEVTEP av To KATW PEPOG
Tou avo&eidwTou agova WiENG TNG (NOdI PNAEVTEP) HE TIG AEMidEG
konng dev €ival npwTa BuBIoUEVO PETA OTA UAIKA Nou BEAETE va
avapi&eTe.

MnVv KOUVATE TN OUOKEUN 0ag he duvaun kaTta tn xpnon.

Mpiv avapi€ete CeoTad UAIKA MOU €XOUV MAYEIPEUTEI PEOA O
KatoapoAa n oe AAAo OkKeUOC, AMOMAKPUVETE MNpwWTA TNV
KAToapOAd ) To onolodnnoTe OKEUOC anod TNV nnyn 8eppoTnTag
(payeipikn €oTia, oupvog KTA.).

2 € NEPINTWON NMOU N CUOKEUN 0ac NNAOKAPE! KATa Tn AsiIToupyia
TNG, ANEVEPYOMOINOTE NPWTA TN CUOKEUN, aPnoTe TIC Aenideg va
OTAMATAOOUV TEAEIWG TNV KivNnor TOUG KAl KaTtoniv Je Tn Bondeia
MI1ac NAAOTIKAG ONATOUAAG ANOUAKPUVETE NPOCEKTIKA TA paynTa
nou gunodifouv TNV Kivnon Twv Aenidwv.

Mnv XPNOIMOMOIEITE TNV OUOKEUN KOVTA N navw o€ C(eOTEG
ENIPAVEIEC.

AnNoouvdECTE TNV OUOKEUNn and To peupa otav dev Tnv
XPNOIMOMOIEITE, APrOTE TNV VA KPUWOEI TEAEIWG Kal BERAIwOEITE
OTI Ol AenideC KOMNNG £XOUV OTAUATAOEI TEAEIWG TNV KivNnor TOug
NpIV va anodakpUVETE N va enavartonobernoete Tov da&ova
Aenidwv TnNG Kkal npiv Tov kKabapiopo TnG. AQaipeoTe Tov agova
AENidwv ano Tnv GUOKEUN NpIv To NAUGCILO Tou.

Mnv AsITOUpYEITE 0NoIadANOTE OCUOKEUN av To KaAwdIio 1 To PIG
TNG napouaialouv @Bopd 1 av N OUOKeUn dev AEITOUPYEI OwWOTA
N av €xel neosl KATw ) PEOa O VvePO N av €xel @Bapei pe
onoiodAnote TpoOno. [Mnyaivete Tnv  4GTO  NANCIECTEPO
€€0U0I000TNHEVO KEVTPO ZEPRIC YIa EAEYXO KAl TUXOV €MIOKEUN
N puduion.

MoTE PNV ENIXEIPNOETE VA ENICKEUACETE T CUCKEUNR HOVOI
oag! Ynapxel HeydAog Kivduvog TpaupHaTiogou oag!

Av TO KaAwdIo TNC CUOKEUNG 1N TO PIC TNG €Xouv XaAdaoel, Ba
MNPENEl va avTikataoTabouv Povo anod Tov KaTaoKeuaoTr f ano
evav €eEEIDIKEUPEVO TEXVIKO Ot €va €EOUOIOOOTNHEVO KEVTPO
Z€pPIG NPoG ano@uyn TuUXOV TPAUMATIOUOU 0ag.

Mnv XpNOIHOMNOIEITE TNV CUOKEUN OE EEMTEPIKOUG XMPOUG
Kal E€XETE TNV nAvrote oe &npo nepiBaAlov (Xwpig
uypaocia).

Mn XPNOILOMOIEITE TN OUOKEUN OE TONOOETIEC NE UPOUETPO AVW
Twv 2000 PETPWV.
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Mnv XPnOIYONOIEITE NOTE €EapTAKATA Nou gV CUCTAVOVTAl ano
TOV KaTtaokeuaoTr. Karmi TéTolo Ba ATav enikivduvo yia Tov
XpnoTn  kKabw¢ BHa pnopoUce va MNPOKAAECEl  QWTIA,
nAekTponAn&ia kal méavd TpaupdaTiouo.

MnV KATAnoVveiTe Aokona Tov KIvVNTAPA TNG OUOKEUNG, UE TO vda
XPNOILOMNOIEITE TO JNAEVTEP YIA ONOIOdNMNOTE Wiyyd OTO Onoio ol
A€Nidec KonNg Oev NEPIOTPEPOVTAl EAEUBEPQ.

H ouokeun aut Oe&v nNpéEnel va OUVOEETAl O OUOKEUEG
NPOYPAMKATIONOU  HETAXPOVOAOynuEVNG AeiToupyiag n o€
OUOKEUEG ME oUOTNHa TNAEXEIPIOHOU.

MoTE NV METAKIVEITE TNV OUOKEUN TpaBwvtac Tnv anod To
KaAwdlo. BeBaiwBeiTe 6TI To KAAWDIO TNG CUOKEUNG OEV KPEUETAI
and TNV 4akpn Tou Tpanediou rn Tou NAYKOU OTOV OMoio €XETE
TOMNOBOETNOEI TN CUOKEUN Kal OTI dEV UNOPEI va UNAEXTEI 0 AAAQ
npAayhaTa Pe onolodAMNoTeE TPOMo. Mnv TUAIyeTe To KAAWDIO ME
duvaun yupw and TNV CUOKEUN, YNV TO OTPIRETE KAl PNV TO
Auyilete (kaBwc auTo Pnopei va anoduvapwaoel Kal va diacndacel
(avoi&el) TN povwon Tou kaAwdiou, €10IKA OTO ONUEIO OTO OMoio
EICEPXETAl OTN OUOKeun). MOTE pnv APnVveTe To KAAWdIO TNG
OUOKEUNG va akoupnd navw oec (eOTEC €MPAVEIEG 1N NNYEG
BepudTNTAC.

TonoBETAOTE TNV OUOKEUN NAVW O< pia €ninedn kal otadepn
enipaveia. Mnv TonoBEeTEITE TN OUOKEUN KOVTa f ndvw n YeEoa
o€ nnNyeg BeppdTNTAG ONWG NAEKTPIKEG KOULIVEG 1 KOUCIVEG
uypaegpiou, NAEKTPIKOUG POUPVOUG N POUPVAKIA 1 PoUpPVvouq
MIKPOKUHATWV.

MAvToTe APrVETE APKETO KEVO XWPO YUPpW anod Tn CUOKEUN oTav
TN XPNOILONOIEITE HETAEU AAAWV QVTIKEIHEVWYV. MNV TONOBETEITE
TN OUOKEUN KOVTA 0 EUPAEKTA UAIKA ONWG €ninAa, pa&iAapia,
UPAoNaTa, KOUPTIVEG KTA.

Mnv OUVOEETE NOTE TNV CUCKEUR O€ XaAdopevn npida kai pynv
XPNOILOMOIEITE NOTE TNV GUOKEUN UE XAAAOHEVO KAAWDIO 1 PIG.
MoTE PN AEITOUPYEITE Tn OUOKEUN OUVOEDEUEVN ME OUOKEUN
NPOoEKTAONC KaAwdiou (pnaiavTteda).

MOTE PN XPNOIMOMOIEITE TN OUOKEUN av BpiOKECTE NAVW OF
BpeyuEVO 1 UypO NATWHA N AV N CUOKEUN €xel Bpaxei n av Ta
XEpla oag sival Bpeyueva n uypa.

OnoloodnnoTe €AEYXOC, €NIOKEUN 1 pUBMION TNG CUOKEUNG Ba
NPENEl va YivVETAl JOVO and £EEIDIKEUPEVO TEXVIKO NPoownikd o€
€va ano Ta eEouaiodoTnEVa KEVTPA Z£pPIC. Epyaciec eNOKEUNG
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and pn €ESIDIKEUPEVO NPOOWMIKO MMOPEi va 0dnyrnoouv o€
akpaio Kivouvo yla Tov XpnoTn.

Mnv kaBapileTe NOTE Ta WEPN TNG OUOKEUNG XPNOIMOMOIWVTAG
oKANPa epyaleia kabapioholU onwg n.X. EUAIva n HETAAAIKA
€pyaleia ) ouppdaTiva o@ouyyapdkia n aAAa d1aBpwTika UAIKA.
MNa va &ekIvnoeTe TNV A&ITOUpyia TNG CUOKeUNG, BeBaiwBeiTe
npwta OTI dgv NATATE Pe Ta OAKTUAAG 0ag kanolov and Toug
diakonTeg Asimoupyiag/TaxuthTwy (I N II) kal kaToniv ouvdEaTe
TN OUOKEUN ME To peUpa. Katoniv pnopeite va EeKIVAOETE TN
A&IToupyia TNG OUOKEUNG 0ac anAd natwvrag To diakonTn
AeiIToupyiag TaxutnTag I n Tov diakonTn Asiroupyiag TaxuTnTag
II.

O HEYIOTOG XPOVOG OUVEXOUG AEITOUPYiaG TNG CUOKEUNG
auTng dev Ba npénel va Eenepva Tta 30 SeuTepOAEnTa.
AQPNOTE TN CUOKEUN va KPU®WOEl yia 1 Asntd npiv Tnv
ENOPEVN XPAON TNG.

MNa va KAEIOETE KAl va anNOCUVOECETE TN OUOCKEUR,
BeBaiwBeiTE OTI SEV NATATE KAVEVAV ANO TOUG S1AKONTEG
TaxutATwVv I i II kAl KaToniv anoguv3ECTE TO PIG TNG
OUOKEUNG anod Tnv npila napoXng NAEKTPIKOU pEUHATOG,
KPATOVTAG TO PIG Kal OXI TpaB®vVTAag ano 1o kaAwdio.
MoTé pnv nNpoona®noEeTe va anoguvdEéceTe Tov a&ova
HNAévTep (NOG3I) TNG CUCKEUNG OTAV Il CUOKEUN €ival o€
AsiToupyia.

Mnv nAnoiadere kai Pnv ayyileTe Ta KIVOUHEVA MEPN TNG
ouokeUnG (Aenideg konnG), kara Tn AsiToupyia TnG. MoTté
Hn PBdaAere Ta JdaxTuAd oag R onoiadnnote dAAa
avTikeipyeva (paAAia, pouxa, epyaleia koudivag, paxaipia,
katoaBidia KTA.) KovTa oTIG AenidEG KOMNNG TNG CUOKEUNG
kaTa Tn di1apkela TNG AsIToupyiag TnG. Yndpxel HeEydaAog
KiviuvoG TpaupaTiogoU kai/n BAGBNG TNG CUOKEUNG!
KpatnoTe TO KAA®SIO TNG OUOKEUNG HAKPIA And TIG
Aenideg koNNG kaTa Tn AsiToupyia TnG.

Mnv OJIEPEUVNOETE KAl PNV NEIPAEETE kavéva ano Tdad
avoiyHaTa TG CUCKEUNG.

MPOZOXH!: 'Otav sicayeTe Tov a§ova Aenidwv (nodi) ornv
KEPAAR HOTEP TNG CUOKEUNG, BERAIMOEITE OTI Ta dUO HEPN
€Xouv aoPalioel cwoTa HeTa&U TouG (0a aKOUOETE KAl TOV
XAPAKTNPIOTIKO NXO KAEISWHATOG) npiv EEKIVOETE Th
Ag1ITOUpYyia TNG CUOKEUNG.

MPOZOXH: O1 Aenide¢ KONNAG TNG OUOKEUNG Eivail
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€EAIPETIKA AIXUNPESG - XEeIPileoTe TIGC AEnideg¢ navra ME
1I31aiTEPN NMPOCOXN NPOG ANOPUYR TUXOV TPAUHATICHOU
ogag. Mavrore KPAaTare 1o NOdI PNAEVTEp and TO ENAVW
HEPOG TOU Kal OXI ano TNV KAt nAgupda nou Bpiokovrai ol
A€nidegc.

MoTE Pnv Yekalete N BPEXETE TNV KEPAAN HOTEP KAl HNV
TNV NIAVETE HE BPEYHEVA XEPIA OTAV AEITOUPYEI.

Na €ioTe 1010iTEPA NPOCEKTIKOI OTAV ade1aleTe {eO0Ta UYPA
ora Jiapopa OKeUn, WOTE vad aAnOPUYETE TUXOV
gykalvpara.

MpoocgTe 101aiTepa OTav nposTolgaleTe payntd yia Hwedg,
NAIKIOPEVOUC Kal aoBeveic. BeBaiwBOeite navra o011 o a€ovag Tou
HMAEVTEP AMOOTEIPWVETAI KAAA. XpNOIKMOMNOINOTE €va KAaTtaAAnAo
d1GAupa anooTeipwonG Kal cUNPwva NAavta Je TIG odnyiec nou
avaypdagovTal oTn ouogkeuaaia Tou dIaAUATOG anooTEIpwonG.
H ouokeun autl pNopEi va xpnoiponoigital HoOvo anod
naidia avw TV 8 ETWV KAl andé ATopa nou n QpuUOoIKR, N
NVEUHATIKA N WYUXIKN TOUG Karaortaon, N n é€AAsiyn
OXETIKNG EHNEIPIAC | YVWOEWV OEV TOUG EMITPENEI TV
acpaAnn xpnon TNG oOuokeung, MONO E®OZON
EMITHPOYNTAI ‘H TOYZ EXOYN AOGEI ZA®EIZ OAHIIEZ
NA THN OPOH KAI AZOAAH XPHZH THZ ZYZKEYHZ ANO
ENA ENHAIKO ATOMO TO OINMNOIO EINAI YIMEYOYNO IIA
THN AZODAAEIA TOYZ KAI EXOYN KATAAABEI NAHPQZ
TOYZ ENAEXOMENOYZ KINAYNOYZ ANO EX®AAMENH
XPHZH THZ ZYZKEYHZ. Ta naidia dsv 6a npEnel va
naiouv HeE Tn OUOKeUN. O KAOApIoOHOG KAl N CuvTAPNON
TNG CUOKEUNG dev Oa npénel va yivovral and naidia, napa
HOVO gOOOV €mITNPOUVTAl KAl €ival Avem TV 8 ETWV.
KpaTnoTe Tn OUOKEUN KAl TO KAA®SIO0 TNG HAkpia ano
naidia nAikiag KaATw TV 8 ETOV.

duAa&Te auTég TIG odnyieg yia miBavi HeEAAOVTIKRA XpRon.

H ZYZKEYH AYTH EINAI KATAZKEYAZMENH MONO I'IA
OIKIAKH XPHZH

MEPITPA®H THZ ZYZKEYHZ:

H ouokeur auTn €ival KAaTAOKEUAOWEVN Yid TNV avagiEn uypwy,
ONWGC YAAGKTOKOMIKA MpoiovTd, OAATOEG, XUMOUG ¢ppoUTwv,
avapikTa noTda, Kal JiydaTta, yia To avakaTepa PaAakwVv UAIKOV,
ONWG Piyua yia TNyaviTeg f yia va ¢TIageTe payiovelq, yia va KAveTe
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NoupE Mayeipepévev  Aaxavikowv, kabwe kal yia va @Tiagere
BPEPIKEG KPEPEG/YEUATA.

MieoTe €vav ano Toug dUo d1akonTeG AsiToupyiag/TaxutnTwy (I A II)
yla va EVEPYOMOINOETE TN CUOKEUN 0Ac.

MEPH THZ ZYZKEYHZ

A

B ©
C o

—— F —
D——

E——%7 @

AlakoNTNG eMNIAOYAG TaxUTNTAG

AlakonTng AeiToupyiag TaxurnTag I

AlakonTng AeiToupyiag TaxutnTag II (Aeiroupyia Turbo)
KegpaAn poTep

0OdnNYOC KAEIDWHATOC

AvoE&eidwToc agovag pnAévtep (Nodi)

mmoow»

MPIN THN NPQTH XPHZH:

AnopakpUVETE Ta UAIKA OuOKeuaciac and Tn OUOKEUN Kal
BeBaiwBeiTe 0TI Ba diaTtebouv (neraxToUV) PE TO OWOTO TPOMO.
KpaTnoTe TIGC NAQOTIKEG OAKOUAEG NAKPIa ano Jwpd kal naidid.
AQoU a@alpeoeTe Ta UAIKA OUOKEUAOiag, KaBapioTe TNV KEPAAN
HMOTEP TNG OUOKEUNG 0AG HE €va eAA@PWG VOTIOUEVO HaAakod
navi.
MoTé pn BUBICETE TNV KEPAAN HOTEP TNG OUCKEUNG HEOCA
OTO VEPO YId VA TNV KaOapioeTE.
KaBapioTe Tov agova Aenidwv TnNG OUOKEUNC akoAoubwvTag TIG
OXETIKEG 00nyieg oOnwg nepiypdgovrtal  oTto  KepAAaio
KAGAPIZMOZ & ZYNTHPHZH. ZteyvwoTe 0Aa Ta pepn d1e€odika.
Mpoooxn!: O1 Aenideg konng €ival 101aiTEpa aIXpnNpPeG kal Oa
NPENEI va TIC XEIPI(EOTE PE PEYAAN NPOCOXN WOTE va ano@UYETE
6



nbavo TpaupaTiond oac.

e TonoBeTOTE TN OUCKEUN O€ Wia eninedn kai oTeyvn enipaveia.

e BeBaiwBeite 0TI Ta OUO MPEPN TNG OuOKeung (Movada HOTEP
+avo&eidwTog afovag MHNAEVTEP €ival acPaAwg KAEIdWHEVA
MeTA&u Touc.

e Mnv EVEPYOMOINOETE TN CUOKEUN XWPIC va EXETE CUVOETEI NPWTA
Tov afova Aenidwyv oTnV KEPAAR HOTEP.

e [pIv XpNOILOMNOINGETE TN OUCKEUN, EETUAIETE TEAEIWG TO KAAWDIO
TNG kal BeBaiwbeite 6T dev napouaoialel onoiadnnoTe onuadia
pBopac.

e Mnv ASITOUPYEITE TN OUOKEUN Yid MNEPIOCCOTEPO aANd ToOV
EMITPENOPEVO XPOVO OuUVEXOUG AeiToupyiag Tng. AQNOTE Tn
OUOKEUN VA KpUwoel yia 1 AenTo npiv TNV €NOHEVN XPnon Tne.

e e nNeEPINTWON BAPI®V HIYHATWYV, UN AEITOUPYEITE TN CUCGKEUN yid
nepiocotepo and 10 OeutepdAenta kKdaABe Popd WOTE vda
e€ao@alioeTe TNV npooTacia Tou HOTEP TNG Kal Tn Makpa
dlapkela {wNG TNG OUOKEUNG.

e Mnv XpNOIKOMNOIEITE TN OUCKEUN auTn Ot €EWTEPIKOUG XWPOUG
KAl JNV TNV €KBETETE OTO PWG TOU NAIOU 1 TNV Uypdaia.

ZuvapHoAoynon kal Xpnon Tou avo&eidwTtou a§ova HnAévrep
MPOZOXH: O1 Aenideg konng eival €§aipeTika aixpnpEg!
XpeiadeTal 101aiTEPN npoocoxn OTav XeipieoTe TIG AENideg
kKonnG. NMavroTe KPATAaTe To Avo&eidwTo NOdI HNAEVTEP ANO To
ENAVW HEPOG TOU.

1. EiloQyeTe TNV KEPAAN HOTEP MECA OTO €NAVW
avolypa Tou nodioU PNAEVTEP KAl euBuypappioTe
Ta. KpatnoTe TNV KEPAAr JOTEP WE TO £€va 0dg XEPI
oTaBepd Kal Ye To AAAO yupioTe To NOdI PNAEVTEP
nidvovrtac and To Navw HEPOC ToUu HEXP! Ta duo
MEPN va KAEIDWOoOoUV PeE aoPAaAela HeTa&u Toug - Ba
AKOUOETE TO XAPAKTNPIOTIKO «KAIK» Kal Ba VIWOETE = ?

ME Ta XEPIa 0ag OTI £XOUV AOpAAiosl owoTA PETAEU
TOUC. 7
2. BaAte 1O ayntd nou BEAeTe va avapifete oTo
OKeUOC nou Ba xpnoigonolnosTe. BeBaiwBeiTe OTI
EXETE KOWEI NPWTA TO PAynTO O HIKPA KOUMATIA
Kal OTI OEV EXETE NAPAYEMIOEI TO OKEUOG.
3. Kdabe @opd npiv XpnoILONOINOETE TN CUCKEUN va
BeBaiwveoTe OTI Ta dUO PEPN TNG €XOUV KAEIDWOEI



ME aopaleia peTa&l Touc.

4. XapnAwoTe Tov avo&eidwTo afova Aenidwv pECA OTO (paynTo
nou BEAETE va avapigere.

5. EmAEETE TNV TAXUTNTA TMoOU O€EAETE va XPNOILOMOINOTE
YUPVWVTAC TOV OTPOYYUAO d1akONTn €MAOYNG TAXUTATWV A oTnV
avTioToixn 6€on.

6. MaTAOTE KAl KPATAOTE NATNPEVO €vav anod Toug dUo JIaKOMTEC
otnv kepaAn potep (I i II) kal n ouokeun oag 6a apyioel
autouaTa va avaplyvuel Ta UAIKa.

7. NatwvTag 1o diakonTn Asiroupyiag I, n ouokeun Ba AsiToupyei
oUP@WVA PE TNV TAXUTNTA MOuU €XETE €MIAEEEI OTOV OTPOYYUAO
dlakonTn emAoync TaxutnTwv A. [lMatwvrag Tov O1akonTn
TaxutnTag II (turbo) n ocuokeun Ba AciIToupyei Pe TN MEYIOTN
TAXUTNTA TNG ave€apTnTa ano Tnv TaxUTNTA Nou €XETE ENIAEEEI
MEow Tou OlakonTn A.

8. MOAIG oTapatRosTe va natate Tov O1akoNTn  AsIToupyiag
TaxUuTNTAg, N CUOKeUN 6a oTaPATAOEl QUTOPATA TNV avapign Twv
UAIKwV (Ogv Ba AsiToupyei).

9. Mnv KpaTdTe naTtnuevo kavévav and Toug dUo OIaKOMNTES yia
neplocoTepo anod 30 deutepdAenTa kABe popa.

10.MAavToTe anooUVOEETE TN CUOKEUN and To peUNa WETA TN XpPnon

™G.

MPOZOXH: Moté pnv ayyilere TIG AEnideg konng OTav n
OUOKEUR €ival ouvledeNEVN HE TO PeUHA. O1 Aenideg KONNg
€ival e§aIpETIKA aiXHNpPEC!

MoTE PN XPNOIHONOIEITE TO avo&eidwTo Nod1I HNAEVTEP yia va
avapi§eTe @aynta o€ OKeEUN nNou €Xouv onoladnnoTe
enioTpwon (avrikoAANTIKNR, KEPAHIKN KTA.).

®povTifeTE NAVTA WOTE TO AVOEEIdWTO NO3I HNAEVTEP va pn
XTUund oTtov ndarto f/Kal oTa TOIXWHATAd TOU OKEUOUG rNou
XPNOIHOMNOIEITE.

ZUHBOUAEG yia va €XETE TNV KAAUTeEpn duvaTn anoédoon TNG
OUOKEURG 0ag

1. Ma va €xete KaAUTEpA anoTEAEONATA, AEITOUPYEITE TN CUOKEUN
0ac Me Tn MEBODO TNG dlakonTouevng Asiroupyiac (pulse) -
OnAadn nNaTaTe KAl APrVveTe To dIAKONTN AEIToUpyiag o€ MoAU
MIKPA Xpovika dlacThuaTa.

2. Mnv kpaTtdTe NATnUéEvo kavevav and Toug dUo JIaKONTEG Yid
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neplocoTepo anod 30 deutepdAenTa KABe Ppopa.

. Av Ta UAIKG ouykevTpwBoUV aTa nNAAiva ToIXWHATA TOU OKEUOUG
MIENG nou xpnoiponoleiTe, BYAATE TO PIC TNG OUOKEUNG anod Tnv
npifa, kar apoU ol Aenide¢ Tou avo&eidwTou agova Aenidwv
OTAPATACOOUV TEAEIWC TNV Kivnon TOug, avaonkwoTe KAl
anopakpUVETE TN COUCKEUN MECaA and TO OKEUOG Kal HE Mia
nAaoTikf N EUAIVN ondTouAad onNpWETE NPOCEKTIKA TA UAIKAG Kal
NAAl MPog TO KEVTPO TOU OKEUOUC WiENG. KaToniv XaunAwoTe Kal
naii Tov a€ova Aenidwv pEoa oTo paynTod, OUVOEDTE T GUOKEUN
ME TO peUMA KAl OUVEXIOTE TNV avauiEn Twv UAIK®WV 0ac.

. 'OTav AEITOUPYEITE TN CUOKEUN, UE TO €va 0AG XEPI va KPATATE
oTtafepd TO OKEUOG MECA OTO OMOI0O EXETE TOMOOETNOEl TO
(PaynTo, Kal e To AAAO 0ag XEPI va KpaTaTe oTabePA TNV KEPAAN
HOTEP KABWC NATATE Tov JIAKONTN, €TOI WOTE va €€acpalileTe
OTI To okeUOG Ba pével navra orabepo otn B€on Tou katd Tn
AEITOUpyia TNG OUOKEUNC.

. Na BeBaiwveoTe navra OTI ol Aenideg KOMNG £€XOUV OTAMATAOEI
TEAEIWG TNV Kivnon Toug NPIV avaonKWOETE KAl ANOPAaKPUVETE
TN OUOKEUN MEoa and To paynTod Nou EXETE avaui&el.

. MAvToTE ANOOUVOEETE TN CUOKEUN anod To pelpa PETA Tn XpRnon
NG.

Nivakag evdeiEewv avapi&ng

Tpo®iygo MéyioTn | MéyioTog Xpovog
noooTnrtal (secs=3sutepOAenTa)
dpouTa 50-100 g | 25 secs AiakonTopevn Xprnon
Aaxavika 50-100 g | 25 secs AiakonTopevn Xpnon
Bpepikod ¢paynTo 50-200ml | 25 secs AiakonTopevn Xprnon
KokTeIA & Milk shakes | 50-500 ml| 20 secs AiakonToOuEVN XpAoN
EAagpa piyuarta 400 ml 15 secs AlakonTOPEVN XpPnaon

MNMapakaAoUpe onUEIWOTE OTI Ol avaypa@oOpevol Xpovol gival kaTa
npoosyyion. To anoTéAeopa KAarta Tnv Xpnon Hnopei va dla@Epel

avaioya He TNV noldTATA Tou aynToU Kal

anoTeAeopa avapigng.

To €nBuunTto

MPOZOXH: Moté pnv ayyilere TIG AEnideg konng oOTav n
OUOKEUR €ival ouv3edepEvn OTO peUpa. O1 Aenideg Konng
€ival eEaIpeTIKG aiXUnpEd!




KAOAPIZMOZ KAI ZYNTHPHZH

ra

Mpiv EekivroeTe Tov KABapioPod TNG OUOKEUNG, BeBaiwBeiTe OTI
d0ev nartare kavevav ano Toug diakonteg (I A II) kai OTI n
ouokeun dev €ival ouvOEdENEVN HUE TO PEUNA KAl EXEl KPUWOEI
TeEAeiwC. BeBaiwBeite 0TI 01 Aenidec KonAG TNG OUOKEUNG TOU
avo&eidwTou a&ova £xouv OTANATAOEl TEAEIWCS va KivouvTal npiv
EEKIVNOETE TOV KABAPIOWO.

AnopakpUveTe Tov avo&eidwTo agova (nodi) and Tnv
KEQPAA MOTEP TNG OUOKEUNG avTIOTPEPOVTAG TA
BAupaTa nou akoAouBnaoaTe yia TNV EVWOr ToU HE TN
Movada: KpAaTAOTE TNV KEPAAN UOTEP UE TO €va OAG
XEPI 0TAOEPA KAl HE TO AAAO YUPIOTE TO NODI UNAEVTEP
npo¢ Tnv avTiBern kateuBuvon nidvovtag anod To
navw HEPOC TOou MHEXpI Ta OUO MEPN  va
«EEKAEIDWOOUV>» e aoPAAela. KaToniv anouakpuUVeTE
TO avo&eidwTo NOdI PNAEVTEP anO TNV KEPAAN HOTEP.

va KabapioeTe TNV KEQPAAN LOTEP: o

Mpog anouyn @wTiag, nAekTponAngiag kai

néavou TpaupaTiopoU Hn BuBiceTe NoTté TNV KePaAn
HOTEP TNG CUOKEUNG N TO KAA®WSIO | TO PIG TG HECA OE
VEPO N onolodnnoTe dAAo uypo Kdal NV Ta TONOOETNOETE
NOTE KATW ANO TPEXOUHEVO VEPO.

Mnv TONOOETAOETE NOTE TNV KEQPAAR HOTEP MEOCA OF
NAUVTAPIO NIATWV.

KaBapioTe Tnv €EWTEPIKA €MIPAVEIQ TNG KEPAANG LOTEP HE €va
EAAQPWG VOTIOKEVO PaAakd navi kal Katoniv yuaAioTe T PE Eva
HaAako oTeyvo navi.

ANONAaKPUVETE TUXOV UMOAEIPaTa gayntou ano 1o KaAwdio TNG
OUOKEUNG Kal KAaToniv TUAIETE To eAappd kal Pe npoooxn yupw
and To OWPa TNG CUOKEUNC.

la va kaBapioete To avo&eidwTo nodI TOU UMAEVTED:

XTunnoTe eAaPpa To avoEeidwTo NOdI OTa E0WTEPIKA NAdiva Tou

OKEUOUG MOU XPNOIMOMOINCATE, WOTE vd anoPakpuUveTe Ta

UMOAEIPUNATA TOU PiyHATOG NOU €XOUV HEIVEI NAVw OTIC AEMIOEC

KOMAG.

XpNOIJONOINOTE €va JAKPOOTEVO OKEUOG OTO OMoio €XETE BAAEI

Kabapo vepO Kal AEITOUPYNOTE TN CUOKEUN 0AC PEOCA OE AUTO

WOTE va QUYEl TO onolodNMNOTE UMOAEIYPA Tpopnc and Ta

Maxaipia Konng.

KaTtoniv anoouvdEoTe Tn OUOKEUN and To peUPa Kal NEPIPEVETE
10



MEXP! O1 AENIOEC KOMMNG OTAPATHOOUV TEAEIWCG TNV Kivnon Toug.
AnopakpUVETE TO avo&eidwTo nodl and TNV KEPAAR HOTEP Kal
kabapioTe OAN TNV unoAoinn EwTePIKNA enipaveia Tou nodiou Pe
€va  eAaPPWCG VOTIOPEVO Mavi Kal KaTtoniv OTEYVWOTE TO
XPNOILonoIwvTag €va JaAako oTeyvo navi.

Mnv TONoOETEITE TO E§APTNHA AUTO OTO NAUVTHPIO NIATWV
Kdl pnv 1o BAdeTe KAT® aANO TPEXOUMEVO VEPO yia vd TO
KaOapioeTe.

MPOXZOXH: O1 Aenidec konnG ival EEAIPETIKA AIXKNPEG KAl NPENEI
Va €I0TE NPOCEKTIKOI OTAV TIC XEIPiCEDTE.

MeTa ano kaBe xprnon TNG CUOKEUNCG ouvioTaTal va kabapileTe
TO NOJI UNAEVTEP APEOWC, OUTWEG WOTE VA ANOUAKPUVETE TUXOV
UNoAgiygaTa  @aynTwv, anoTpEnovTag Ta va Meivouv kal vd
Eepabolv navw oTIG Aenidec konng, kabioTwvtag £T0l
EUKOAOTEPO TOV KkaBapiohd, anopelyovTag €niong kKair Tn
duvatoTnTa avanTuéng BakTnpiwv.

Mpoooxn: Mn xpnoiponoigite okAnpa n diaBpwTIKA epyaAeia
n kaBapioTika diaAvpgara i HeTaAAika ocgouyydpia yia Tov
KaOapIoHO TWV HEPMV TNG CUTKEUNG.

AnoOnkeuon:

A@oU kaBapioeTe kal oTeyVWOeTE dIEE0DIKA TA PEPN TNG GUOKEUNG,
PUAGETE TN o€ €va kabapo kal ENpo PEPOG XwpiG uypaaia.
®povTioTe va QUAACOETE TA PEPN TNG OUOKEUNG O onueia nou dev
unopoUv va Ta gTacouv Ta naidid.

2YMBOYAEZ MI=Hz:

1.
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Ta uAika nou diaTnpouvTal oTo YuyeEio 6Nwg BouTupo Kal auyd,
Ba npenel va eival oe Beppokpaacia dwUaTiou NpIv Ta avapi&eTe.
ByaATe Ta anod To Wuyeio apKeTH wpa npiv Tn Hién.

. Mnv avapiyvUere Ta UAIKG REPICOOTEPO an’ 000 xpelaleral.

MNavrToTe akoAouBeiTe TIC 00NYIEC TNC oUVTAYNC NOU £XETE yIia TO
XPOVO avapiENG Twv UAIKwV oac. MpooBeTeTe Ta Enpd UAIKA
NPOG TO TEAOG TNG AVAMIENG wWOTE WOAIC Mou va avapixbouv.
MNavToTe XPNOIYONOIEITE XaunArn TaxuTnTa yid TRV Npoodnkn Twv
ENnpwVv UAIK®V UEOa OTO Piypa odg.

. [a va ano@uyeTe TNV MBavoTnTa va npooTebouv KoupdTia anod

ToOQAIO auywv PECA OTO Wiypa oag, NMpwTa OndaTe Ta auyd oag
o€ éva AaAAo okeUuogG kal apoU BeBalwBeiTe OTI Oev UNAPXOUV
ToOQAIQ, NpooBEDTE TA OTO Wiypa oac.



4.

5.

NavroTe EeKIVATE TN WIEN TwV UAIK®OV ano Tn XapnAn taxutnta
KAl KaTOMV XPNoIKonoInoTeE TNV UYNnAR TaxuTnTa.

H aAAayr Tng Beppokpaciag Adyw €noxnc, ol BEpPoKpaadies Twv
UAIKQV KAl N u@n TOuG Pnopei va dia@Epouv anod nepioxrn o€
nepioxn. ‘ONeC AuTEG ol NapApeTpol ennpealouv Tov anaiToUPEVO
XPOVO WIENG Kal To TEAIKO anoTEAeoua.

c € To npoidv auTod €ival KATAOKEUAOPEVO O  MANRPN

OUMMOPQWON HE TIC 1oXUoOUOEG 0dnyieg TNG Eupwnaikng
‘Evwong nou OIENOUV NAEKTPIKEC OUOKEUEC auToU Tou
TUMNoUu.

MpooTacia Tou nepiBaAAovTog
Eav kdanoia pEpa dIANIOTWOETE OTI N OUOKEUN 0aAG
XxpeladeTal avrikataoraon f dev 0ag XpnoipeUEl nAgov,

1) Mnv neta&ere TNV ouokeun odg padi e Ta unoAoina

X OKEPTEITE TNV NpooTacia Tou NepIBAAAOVTOG:
LA

aoTika@ anoBAnta (auTth e€ival kal n onuacia Tou
avaypapopevou ouuBOAOU avakUKA®WONG).

2) AneuBuvBeite otnv AnuoTikn Apxn 004G yia va odg
unodei&el Ta onueia 31GBEONG TNG CUOKEUNG 0ag yia
avakukAwaon.

3) AigBeTovTag TNV AXpnoTn NAEOV OGUOKEUN 0ag OTd
owoTd onueia avakUkAwong BonbaTe oTnv npooTaacia
TOU NEPIBAANOVTOC KABWC KAl OTNV EKUETAAAEUON €K
VEOU TWV UAIKQV TNG CUOKEUNG 0ac.

4) Ol NAEKTPIKEG OUOKEUEG AOYW TWV UAIKWV KATAOKEUNG
TOUG €av Oev OlaTeBoUv OWOTA MMNOPEI va €XOUV
AoxXNMEG ENINTWOEIC OTO NEPIBAAAOV KAl KAT' €ENEKTACN
oTnV uyeia pagc.

Me Tnv gyylunon TnG:

3

BUY WAY A.E.

New@opog TupTaiou,
G g 31° xAu ABnvwv-Aapiag,

19014 A@idveg, EANGDa

TnA.: +30 210-2464214

www.buyway.gr
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http://www.buyway.gr/

IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions
should always be followed including the following:

1.

10.

11
12

13

Read all instructions carefully before using the product
in order to avoid damage caused by improper use or
mishandling.

Before connecting your device to the mains, make sure
that your outlet voltage corresponds to the voltage
stated on the rating label of your device. Your device
must be used only with an electrical supply of 220-240V
AC.

. Never leave the appliance unattended while it is operating.

Keep out of reach of children or persons who are unable to use
it properly.

. To protect against fire, electric shock and injury to

persons do not immerse the motor head of the device or
its cord or plug in water or any other liquid.

. Close supervision is necessary when the appliance is used by or

near children.

This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the
appliances by a person responsible for their safety.

Children should be supervised to ensure that they do not play
with the appliance.

. This appliance shall not be used by children. Keep the

appliance and its cord out of reach of children.

. Only use the appliance for domestic purposes and according to

the instructions of this leaflet.

Do not use the appliance for mixing, blending or mashing non-
food ingredients. Never run the blending rod if its lower part
with the cutting blades is not immersed in the ingredients you
wish to blend.

.Do not shake the appliance harshly during use.
.Before mixing hot ingredients that have been prepared in a

cooking pot or any other utensil, make sure to first remove the
pot or utensil from the heating source (cooking stove, oven,
etc.).



13.

14

16.

17.

18.

19.

20.

21.

22.

X33

24,

In the case that your appliance “jams” during operation, switch
off your appliance, let the blades stop their movement
completely and then use a plastic spatula and carefully remove
the food that obstructs the movement of the blades.

.Never use the appliance on or near hot surfaces.
15.

Unplug unit from outlet when not in use, allow the appliance to
cool down completely and make sure that the blades have
completely stop moving before putting on or taking off the
blades rod, and before cleaning. Remove the blades rod from
the motor head before washing.

Do not operate any appliance with a damaged cord or plug, or
after the appliance malfunctions, or it has been dropped or
immersed into water or damaged in any manner. Return
appliance to the nearest authorized service center for
examination, repair or adjustment.

Never attempt to repair the device yourselves! There is
great danger of injury!

If the cord or plug of the appliance must be replaced, this must
be carried out only by the manufacturer or an authorized
service center or by a qualified technician.

Never use the appliance outdoors and always place it in
a dry environment (do not expose it to moisture).

Do not use the appliance in areas with altitude higher than
2000m.

Never use accessories hot recommended by the manufacturer.
This could constitute a danger to the user and risk to damage
the appliance as it could cause fire, electric shock and injury to
persons.

Do not place unnecessary strain on the motor by beating
mixtures which do not allow the blades of the device to revolve
freely.

Your appliance is not intended to be operated by means of an
external timer or separate remote-control system.

Never move the appliance by pulling the cord. Make sure that
cord does not hang over edge of table or counter and cannot
get caught in any way. Do not wind the cord around the
appliance using force and do not twist or bend it (as this may
cause the cord insulation to weaken and split, particularly where
it enters the unit). Never allow cord to touch hot surfaces or
heat sources.
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25.Place the appliance on a stable and flat surface. Do not place
the appliance on or in or near hot surfaces or heat sources such
as gas or electric stoves, electric ovens or kitchenettes or
microwave ovens.

26.Always leave enough space around the device when it is in use,
among other items. Do not place the device near flammable
materials such as furniture, pillows, fabrics, curtains, etc.

27.Do not connect the blender in a damaged outlet and never use
it if its plug or cord shows any signs of damage.

28.Never operate the unit with an extension cord.

29.Never operate the device if you are on a wet or damp floor, or
if your device is wet or if your hands are wet or damp.

30.Any examination, repair, or adjustment of the appliance should
be carried out only by an authorized service agent. Unqualified
repair work can lead to extreme hazard for the user.

31.Do not clean any part of the device with cleansers, wooden or
metal cleaning tools, steel wool pads, or other abrasive
material.

32.To start the operation of the appliance, always make sure that
you do not press on any of the speed operation buttons (I or II)
and then connect the plug to the mains. Then you may start the
operation of the appliance by simply pressing either speed
switch I or speed switch II.

33.Maximum continuous operating time of the device must
not exceed 30 seconds. Allow the device to cool down for
1 minute before its next use.

34.To disconnect, make sure that you do not press on any of
the switches (I or II) and then remove plug from wall
outlet. Always hold the plug - never pull the cord.

35.Never attempt to pull out the blender rod whilst the
appliance is in operation.

36.Do not approach or touch moving parts of the device
(cutting blades) during operation. Keep your fingers or
any other objects (hair, clothes, cooking utensils, knives,
screw drivers etc.) away from the blades when the
applianceisin use. There is great danger of injury and/or
possible damage to the device.

37.Keep the cord of the appliance away from the moving
blades during operation.

38.Do not probe into any openings of the unit.

15



39.ATTENTION!: When you insert the blades rod into the
motor head of your device, make sure that the two parts
have been locked safely together (you will also hear a
“click” sound), before starting the operation of the
appliance.

40.CAUTION: Blender blades are sharp! Use extreme caution
when handling the blades. Always hold the blending rod
by its top part and never by the bottom part where the
blades are located.

41.Never spray or throw water on the motor head or touch
it with wet hands during its operation.

42.Always be extra careful when pouring hot liquids in the
utensils, to avoid possible scalding.

43.Take special care when preparing food for babies, the elderly
and infirm. Always ensure that the hand blender shaft is
thoroughly sterilized. Use an appropriate sterilizing solution
following always the instructions given on the sterilizing
solution packaging.

44.This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge
ONLY IF THEY HAVE BEEN GIVEN SUPERVISION OR
INSTRUCTION CONCERNING USE OF THE APPLIANCE IN
A SAFE WAY AND UNDERSTAND THE HAZARDS
INVOLVED. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by
children unless they are aged from 8 years and above and
supervised. Keep the appliance and its cord out of reach
of children aged less than 8 years.

45.Save these instructions for possible future reference.

HOUSEHOLD USE ONLY

DESCRIPTION OF THE DEVICE :

The hand/stick blender is intended for: blending liquid, e.g. dairy
products, sauces, fruit juices, soups, mixed drinks and shakes,
mixing soft ingredients, pancake batter or mayonnaise, pureeing
cooked ingredients, e.g. for making baby food.

Press on any of the speed operation buttons (I or II) to switch on
the appliance.

16



PARTS OF THE DEVICE

A

B ®
C @

a——
D__

E—%7 @

Speed selection knob

Speed I operation button

Speed II operation button (Turbo function)
Motor head

Locking guide

Stainless steel blender rod

mmoow»

BEFORE FIRST USE:
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Remove all packaging materials from your device and ensure
that they will be disposed of properly. Keep plastic bags away
from babies and children.

After you remove the device from its packing, clean it with a
slightly damp soft cloth.

Never immerse the motor head of the appliance in water,
in order to clean it.

Clean the stainless-steel blender rod following the instructions
described in section CLEANING AND MAINTENANCE. Make sure
to dry it thoroughly.

Attention!: Cutting blades are extremely sharp, therefore you
must handle them with extra care to avoid any possible injury.
Place the device on a flat and dry surface.

Make sure that the two parts (motor head + stainless-steel
blender rod) are safely locked together before using the
appliance.



Do not switch the appliance on without the blender rod in place.
Before using the device, please unfold the cord completely and
make sure that it does not show any sign of damage.

Do not use the device continuously for more than the maximum
continuous operating time recommended. Be sure to always do
a pause of 1 minute between each use.

In the case of heavy mixtures, do not operate the device
continuously more than 10seconds each time in order to ensure
the protection of the motor and the long lifespan of your device.
Do not use the appliance outdoors and do not expose it to
sunlight or moisture.

Assembly and use instructions of the stainless-steel blender
rod
CAUTION: Blades are sharp! Use extreme caution when

handling the blades. Always hold them by the top part of
their rod.

1.

Insert the motor head into the upper part of the
stainless-steel blender rod and align the two parts
together. Hold the body of the motor head steadily
by one hand and with your other hand turn the
stainless-steel rod grasping by its upper part, until
the two parts are safely “locked” together. You will
also hear the characteristic locking “click” sound
and you will feel with your hands that the two

pieces are safely connected together.

Put food into the prep utensil you will use. Be sure

the food is cut into small pieces, and the utensil is

not overloaded.

Every time before using this appliance, make sure

the two pieces are locked safely together.

Lower the stainless-steel blender rod into the ingredients in the
prep utensil.

. Select the speed you want by turning the round speed selection

knob A on the appropriate position.

Press and hold one of the two speed buttons on the motor head
(I or II) and your device will automatically start mixing the
ingredients.

18



7.

8.

9.

By pressing speed button I, your device will be operating
according to the speed you have selected on the round speed
selection knob A. By pressing speed button II (turbo) your
device will be operating with maximum speed, regardless of the
speed you have selected on the round speed control A.

Taking your fingers off the speed operation button, the
appliance will stop mixing.

Do not press down any of the buttons for longer than 30
seconds at a time.

10.Always unplug the device from the mains after use.

CAUTION: Never touch the blades when the appliance is
plugged in. The blades are extremely sharp!

Never use the stainless-steel rod for mixing foods in utensils
that have any kind of coating (non-stick, ceramic, etc.)
Always make sure that the stainless-steel rod does not
touch/hit the bottom and/or the sides of the utensil you are
using.

Tips for ultimate use of your device:

1.
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In order to obtain a better quality of food processing, operate
the appliance by using the “Pulse” method - meaning that you
start and stop operating the appliance in very short time
periods.

. Do not press down any of the buttons for longer than 30

seconds at a time.

. If the ingredients stick to the side of the utensil you are using

to mix your food, unplug the appliance, let the blades
completely stop moving and then raise and remove the unit
from the utensil. Use a plastic or wooden spatula to dislodge
any stuck pieces and push them towards the center of the
utensil. Then lower the mixing rod inside the food, connect the
appliance to the mains and continue processing.

. When operating the device, hold down the prep utensil you are

using firmly with one hand and with your other hand grasp
firmly the motor head while depressing the operation button to
ensure the mixing utensil stays in place during operation of the
device.



5. Make sure that the blades have completely stopped moving
before raising and removing your device from the processed
food.

6. Always unplug the device from the mains after use.

Blending Recommendations Table

Food Maximum Quantity| Maximum Time

Fruits 50-100 g 25 secs Pulse

Vegetables 50-100g 25 secs Pulse

Baby foods 50-200ml 25 secs Pulse

Cocktails & Milk shakes | 50-500 ml 20 secs Pulse

Light mixtures 400 ml 15 secs Pulse

Please note that above stated processing times are approximate.
Actual results during use may vary depending on quality of food
and desired blending result.

CAUTION: Never touch the blades when the appliance is
plugged in. The blades are extremely sharp!

CLEANING AND MAINTENANCE:

Before you start cleaning the appliance, make sure that you do
not press on any of the speed buttons (I or II), unplug the
appliance from the mains and wait until it completely cools
down before cleaning. Make sure that the blades of the
stainless-steel rod have completely stopped moving before
cleaning the device. .
Disconnect and remove the stainless-steel rod from
the motor head by reversing the steps you followed
for their assembly: hold the body of the motor head
steadily by one hand and with your other hand
turn the stainless-steel rod grasping by its upper
part towards the opposite side, until the two parts
are safely unlocked and then remove the stainless
steel rod from the motor head.

How to clean the motor head: (—

To protect against fire, electric shock and injury to
persons never immerse the motor head of the device or
its cord or plug in water or any other liquid and never put
them under running water.
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Never put your motor head inside the dishwasher.

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

Wipe any excess food particles from the power cord and gently
wrap it around the blender.

How to clean the stainless-steel blender rod:

Gently tap the stainless-steel rod on the side of the prep utensil
you used, to remove excess mixture.

Use a tall and narrow prep utensil in which you have added
clean water only and operate the blender so that the cutting
blades may be cleaned from every possible food residue.
Disconnect the device from the mains and wait until the blades
have completely stopped moving.

Disassemble the stainless-steel rod from the motor head and
wipe it clean only by using a slightly damp soft cloth and then
dry it thoroughly by using a soft dry cloth.

Do not wash this part in the dishwasher and do not put
it under running water in order to clean it.

CAUTION: the blades are very sharp. Please take extra care
whilst handling them.

After using your blender it is strongly recommended that you
clean the blender rod immediately. This will remove any clinging
food from the blades rod, preventing drying out of the food
residue, making cleaning easier and stopping the possibility of
bacterial growth.

Caution: Do not use rough abrasive cleaning materials or
scouring pads on parts.

Storage:

After cleaning and drying thoroughly all parts of the device, store
them in a clean and dry place without moisture.

Make sure that they are stored in places that are out of reach of
children.

MIXING TIPS

1.
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Refrigerated ingredients, like butter and eggs should be at room
temperature before mixing begins. Set these ingredients out
ahead of time.

. Do not over-blend. Ensure that you mix/blend mixtures as

recommended in your recipe. Fold in dry ingredients at the end



of the mixing and only until just combined. Always use a low
speed for the folding in process.

3. To eliminate the possibility of getting eggshells in your mixture
or batter, break eggs into a separate container first, then add
to the mixture.

4. Always start mixing at slow speed and then select the high

speed.

5. Seasonal temperature changes, temperature of ingredients and
their textures vary from area to area. All of these variables play
a part in the required mixing time and the results achieved.

C€

This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Protecting the environment
Should you find one day that your appliance needs to be
replaced or if it is of no further use to you, think of the
protection of the environment:

1)

2)

3)

4)

Do not dispose your appliance along with the rest of
the public waste (this is also the meaning of the
shown recycling sign).

Contact your Public Authorities and they will instruct
you of the recycling centers to which your appliances
must be disposed.

Correct disposal of vyour appliance helps the
protection of the environment as well as the recycling
of the appliance components.

The electrical appliances due to their construction
materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:
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BUY WAY S.A.

W G Tyrtaiou Avenue,
311t km Athinon-Lamias,
19014 Afidnes, Greece

Tel.: +30 210-2464214
www.buyway.gr
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