220-240V~50/60Hz

WHCTPYKUMA NO MCNONbL30OBAHHIO CROPOCTEH

MCNOMNb30BAHUE CKOPOCTEN

1 B36uBaHue AMHHbIX 6ENKOB, NOArOTOBKA XKUAKOCTEH

2 Coyc, nyAuHT, CAOGHBIE CMECH WU Ip.

3 PasnnyHblie CMECK

4 BabvBaHHe CAVBOYHOD MACNA € CaxXapomM, TECTO N5 KEKCOB
5 Msirkwe cMeck

Turbo Markue cmecu

SKCNAYATALMA PYYHOI O MMKCEPA

1. BcTaBbTe BUNKY B PO3ETKY, KOTAA PEMYNATOP CKOPOCTEN HAxGAMTES & nonoxenmi "OFF" (BEIKIMOYEH),
2. TpueepuTe PerynaTop CKOPOCTH K ENAeMGH CKOPOCTH W APUCTYNMTE K NepeMelunaanuio. Cambin
BLICOKMIA YPOBEHL CKOPOCTW 5, 3TOM CKOPOCTH MOMHO [OCTUHL HE NPOXOAS CROPOCTA 123w 4, a
HEMOCPENCTREHHD HAXKAR HA XKHONKY turba.

Buumanue: Beerja HaumHalTe npoelesypy NepeEMEeLLMBANNS C HM3KOW CKOPOCTH, 3aTeM YBENUusTe
CKOpOCTb, 3TO BAMKHO € TOHKW 3DEHWA YMEHBLLEHWA pasﬁpbnarnﬂaﬂwn.

3. Bpems paboThl MAKCEPA He IC/KHO NPEBLILATL 5 MUAHYT. 1 MEXK/Y ABYMS NROUECCAMK NEDEMELUNBAHHA
HBDﬁXOﬂV!MD chpenats Nayay MHUHUMYM ha 4 MUHYTE! Nocne 3dBepWeHns npouecca NepemelinBaHna
NPHBEOMTE KHOMKY PCTYNATOPA CKOPOCTH B Nonoxenue "OFF" v oTcoearHuTe 0T ceTh.

4. HDH HEODXOAMMOCTI OHACTUTE BEHHMKA M HACAAKK ANA 3aMELLMBAHNA OT MANKULWLKOB CMECK NPK NOMOLLK
NRACTMACCOBOH MK [{epeBﬂHHOﬁ nonaTtoHKu.

5. MpragpKnBas OQHOM PYKOR BEHYWKK SHACAAKK, APYTOA PYKOA HAKMMTE HE KHOTIKY 48 TOMATUHECKOI O
BoIGPOCA HACAAOK U OTCORAMHUTE HACASKK.

HYACTKA K ¥Xo[o

1. MoxkanyicTa, ANA 04UCTKWM NpUBOPa OTCOBAMHUTE NPWGOR CT CETW W NEPES] OMMCTKOR A0K AMTECH 8ro
TIONHOMO OGTLIBAHWA.

2. NIPOTPUTE BNAKHORA TKAHBIO BHELIHWE NOBEPXHOCTH KOPNYCY nNPyBopa v OTNANMPYATE MATKOA W CYX0A
TKAHBY
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3. QUKCTUTE BNEKTPHYECKMIA LWHYP OT HaCTWL 0TXOA0B €Abl BAAXHOK TKAHbIO.

4. MpoMoiTe HACAAKM W HaWy ANS NEPEMELIMBaHUA 8 TENMON MbLINLHOKW BOAE W ONONACI
3AMELUMBAHKA W BEHYHAKK MOTYT 6biTh NOMBITHL B nocyp,omoe\moﬁ MalmHe.
BHumanwe: Moxanyiicta, He MOiTe Yawy Ansl NePeMeLIMBaHUs B NOCYAOMOSUHON Ma

Q SNETPUYECKOM LUHYPE NPUBOPA

LaHHs1H NpUBop cHaBKeH NONAPU3CBAHHON BUIKON, OIWH KOHTAKT KOTCPON LWKMDE NRYrorg
BuNKK Obinv paspadoTasbl ANA TOro, 4TOObI CBECTH K MUHUMYMY DUCK NOPaXKEHWA ane
M MOTYT BCTABNATLCH TOMLKO B NONAPK3oBaHHble po3eTkn. Ecnu unka nprwbopa e nc
fnepeBepHUTE BUNKY W BHOBbL nenpobydTe. ECNM BHOBL BO3HWMKAET npofnem
KBANMDOWLMWPOBAHHOMY SNEKTPUKY. He 3aMeHsiiTe Bunky.

PEKOMEHAALWKA MO NPUTOTOBNEHWIO

1. Takue OXNAMAeMHbIE NPO/AYKTHI, KAK RWLA ¥ CAMBOYHCE MACND, NEPeS, NEpEMELLMBaHN
BLIASP>KATE NDY KOMHATHOW TEMNEPATYPE B TE4EHUE HEKOTOPOrD BPeMEHN.

2. 3apaHee NpUraTOBLTE BCE MHIPWUANEHTLI M KYXOHHBIE NPUHAANEKHOCTH, KOTOPLIE B Byf
3. [Ins TOro, 4T06bl N3beXaTb NONaaaHWs B CMECH SWYHOIA CKOPIYNbI, pa3teiTe Anua B ¢
a 3aTem Ao6aBsTe MX K CMEecH.

4. He 3aBbiBaiiTe 0 TOM, 4TO NpW B3OMBAHNKM AWHHBIX BENKOB, AaXe MANSHbKUA 0CTa
BEHYMKAX MOKET HE MO3BOMMTL AWYHLIM GeMKaM BolIr IAAETL GBNOCHEMHBIMAK

5. Boerna nprcTynaiTe K npoueAype NEPEMELUMBAHNA NPY HU3KOR CKOPOCTH, a 3aTem
PEeLerToM YBENHYLTE CKOPOGTE

6. MpuHUMalTe BO BHUMEHWE BNUSIHUE U3MEHEHWR KNUMATAa U CE30HHBIX MIMEHEHY
npoayK Thi.

7. He A0NyGKAWTE KOHTaKTa YallK ANS NepeMelleBans W Hacaaok ¢ METANMYECKON N
Beeraa McnonbayinTe NNacTMaccoBsyIio WK NBPEBSHHYI NONaTOuKY.

WHCTPYKLUMWU NO NPUMEHEHWIO BNEHAEPA

MpoAOMKMTENEHOCTE HENPEPBIBHOM Pab0Tbl HA BBICGKOW CKOPOCTK 3a OAMH Pa3 He o
1 MUHYTBI 1 NOCNE 2 NOGNeAYHOLMX BKNKHEHUA HeobxoanMo aenate 10 MuHY THLIA nepep!
MOTODA.
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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 to the right hand slot ,and the one with the small washer
into the left-hand slot .This is to avoid the risk of the ingredients spilling over the rim
of the utensils/receptacle.

D. MIXING GUIDE

SPEED | DESCRIPTION

This is a good starting ;peed for mi;ing Jw}ébaé. )

Best speed to start mixing liquid ingredients, salad dressings.

For creaming butter and sugar, beating uncooked candy, desserts,

1
2
'3 For mixing cakes, cookies and breads.
a4
5

For beating eggs, cooking icings, whipping potatoes. Whipping cream. Etc. |

PREPARATION GUIDELINE CHART

C— T —
Ygiszﬁ_gl.rglri_ - T ‘”My.‘SDOg flour s(ﬁinutes

! B’Egtérs: . ]‘ Capacity | Duration

iEEELS for waffles, pancakes, etc ] Approx.750g I 3 minutes

Thin sauces, creams and soups LAQprOx._?SDg o C___3 minutes I
Mayonnaise o Max.3 egg yolks Sminutes |
Mash potatoes . | Max750g |3 __

| Whippingeream | Max500g _____ |Sminutes

i Whisking egg whites T T Max5 egg whi 3 minutes

I Cake mixture Approx.750g 32 minutes

# To prevent motor overheating does not work continucusly lenger then 10
minutes and obligatory stop mixer for less than 10 min, letting it cool to room
temperature.

F. CLEAN AND CARE

Always unplug the unit from the power supply before cleaning.

Wash beaters withwarmsoapy water and then dry.

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

Do not use the abrasive cleaners, metal brushes and sponges, organic solvents or
ageressive liquids.

L N N

Thank you very much for using our Hand Mixer.

PFLEASE READ AND SAVE THESE IMPORTANT INSTRUCTIONS

A. IMPORTANT SAFEGUARDS

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

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

® For home use only. Do not use for any other purpases,

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

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

® 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,

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

B. PARTS IDENTIFICATION

(A)Ejector &Speed Selector
(B)Mixer Unit

(C)Beaters

(D)Dough Hooks

(E)Eject

(F)Turbo

€. USING YOUR MIXER

® Push the beaters into slots, slightly turning until locking into proper pesition.

® Immerse the beaters into products mixture.

®  Plug the mixer into the wall socket.

® Slide the speed contral 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.

® Press beater release button and remove the beaters.

® To avoid splashing, place the beaters or dough hooks inside the batter before

operating the appliance.

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,

~ Pyccruni
SONIFER PYYHOW MUKCEP

WHCTPYKLIMA NO IKCNAYATALWMK

BAXKHbIE MEPLI BE3ONACHOCTH

TNoxanyicTa, NEpEn NPUMEHEHNEM ANEKTRMHECKOrO NPNBOPE, BHUMATENBHO NPOHUTANTE HUKEYKAIAHHLIE
Mepsl 6e30NacHOCTA,

1. lepeq npuMeHeHneM npnbopa BHUMATENLHE NPOYMTANTE MCHTPYKUMIO 10 3KCANyaTaLmMu.

2. Mepeqa npuMeHeHrem NPOKOHTPOAMPYATE COOTBETCTBUE HANPSKEHKS B PO3ETKE C HAMPSKEHHEM,
YKA3AHHbIM B NACNOPTHOW Tabnuuke muyikcepa.

3. Hv B k0&M CyHae He MCNONG3YRTE NPMEOPEI C NOBPENAEHHDIM LIHYPOM WM BUNKOR, N HEMCNPABHbIE
“AN NoBpexaeHHsie npubopsbl. B NoaobHex ciy4asix nepen MCnonkaoaaHueM npubopa 06paTuTecs &
ABTOPU3MPOBAHHLIA CEPBUCHBIA UBHTD.

4. He ocTasnAnTe paboTarowmin mukcep 6es npucMoTpa. B nepuca He vcnonbaosaqus npnopa, nepes
YCTAHOBKOH UMW CHRTHEM NIOGLIX LETANeH UM NEPEL OMMCTKOR NPHEDPA, BLIHSTE BUKY M3 PO3ETKM

5. [lepxuTe nopansiug WHyp NMTaHKs NPUEOPA OT OCTPLIX M FOPSIHMX NOBEPXHOCTEA.

6. UToObI M36eXKATL PHCKE NOPAXEHMS ANEKTRHHECKHM TOKOM, HE OKyHaITE NpGOP B BO/lY MAW APYTYHO
KUOKOCTE. B NDOTMBHOM CNy4ae, 3T0 MOXET NDMBECTH B TPABMAM 1 NOBPEXASHNIO NpHEopa.

7. Bo BpEMs NCMNONBI0BAHUA HE NPUKACANTECH K ABMXYLMMCA N0BEPXHOCTAM NpUEopa. B npoTveHOM
cny4ae 3T0o MOXET NPHBECTH K TpaBMam.

8. ByAsTE OUeHL BHKMATENLHbI NPK MCNONL30BAHAW NPUBOPa BOANe feTeR

9. Hn B KoEM Cnyyae He oCTaensATE NING0N OKONO FOPAYUX FA30BLIX M ANEKTPUUBCKMX MNUT WK HA HUX.
10. Hi 8 KO&M CNy4de HE NbITARTECH GHATb BEHYAKKM BO BpeMA palioTs! npubopa

11. OTCoeAMHAHTE BUNKY OT POIETKM, KOTAA NPAGOP HAXOANTCA B BLIKMHOYEHHOM COCTOAHMM.

12. B nepuos He UCNons308aHKA NpUEopa, nepen yCTAHOBKOW UMW CHATHEM NICBORA AeTanu wim nepes
OYNCTKON NPUBOPA, BbIHLTE BUAKY N3 POIBTKM.

13. He vcnonbayitTe NprGap B ApYrHX LENAX, NOMMMO LENN Er0 NPEAHA3HAYSHNR,

14. Mcnone3yiTe NpUECH TONBKO B 3AKPLITLIX NOMELISHHUSIX.

15. TMoxanywcTa, COXPaHUTE ATy WHCTPYKLMIO NO 3KCNNYaTUMM ANS NONL30BAHHMA €10 B0 Bpems
HeoGX0AMMOCTH.

AAHHbIA MPMBOP NPEAHA3HAYEH TOMLKO [NA UCNOAL30BAHWA B BbITOBLIX YCNOBHAX

NEPEQ NPUMEHEHUEM

{lepen ucnone3oBaHuem mukcepa, yieqUTecs B TOM, YTO NPUGOP HE NOACCOBAMHEH K CBTH U KHOMKA
nepexkni4aTens CKDPUCTE‘?I HAa¥XQOUTCH B NO3UUMK «(n,

1. B 3aBMCUMOCTY OT CMECH, KOTOPYHO Bbl ByAeTe NepeMeWnBaTs, BbIGepTE COOTBETCTBYIOWME HACAAKN:
ANs B3OMBAHNS AUL, NPUTOTOBNEHUSA KpeMa U MaiOHE3da UCNONL3YATE BEHUUKWA NS B3GUBAHUSA, ANA
3AMELLMBANWS TECTA M NDUTOTOBNEHWA NIOPE WCMIONL3YIATE HACAAKK ANA 33MELLNBAHUA TECTA.

2. YCTaHoBKa Hacagok

Benumku ans B36MBaHKS NOAXONAT AN MOGOT0 OTBEPCTUR, @ NOCKONBKY OBHA U3 HACAZOK Af1S 3aMEeIIMBaHNA
TecTa GbinNa NPOU3BEARHA C BLICTYMOM, OHA BCTABNAETCS TONLKD B IEBOE OTBEPCTUE ANSA hrKcaumn
Hacapox (PucyHok 1),

MpuMeyaHue: Mpu 04HOM NPUMEHEHNE MOXKET DbITs UCNONB30BAH TONMLKO QAMH BKJ, BKCECCYapoe.
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