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EuxapioToUpue TTou €TTIAECOTE PO GUOKEUN TNG YKAUAG IZZY.

A (54

AlaBAoTe TTPOOEKTIKA TIG 0dnyieg XPAONG KAl KPATAOCTE TIG OE
Ao @AAEG onueio yia PEAAOVTIKA avagopd, pali e TRV amodeién
ayopdg, n otroia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyunon
Kal ES§utrnpérnon MNMeAatwvy.

* [MpIv XpNOIKOTIOINCETE Tr) CUOKEUN, dIABACTE TIG OONYIEG TTPOCEKTIKA
Kal QUAAETE TIG yia JEAAOVTIKR avagopd.

* H ouokeun ptropei va ouvdeBei povo o€ TNy TpoQodoaiag iong
TAONG KAl CUXVOTNTAG PE AUTEG TTOU avaypA@ovTal oTNV TTAGKA Tou
TTPOIOVTOG

* AUTI} N CUOKEUN €ival uGVo yIa OIKIOKH XPrion Kai oxl yia
ETTAYYEAUATIKN.

* Na €ioTe 101AITEPA TTPOCEKTIKOI OTAV XPNOIKOTIOIEITE TN CUCKEUT KOVTA
o€ TTaIdIA KAl VA JUNV A@AVETE TTOTE Tr) OUOKEUN €KTOG TNG TTPOCOXNAG
oag 6tav auTr BpiokeTal o€ AsIToupyia.

» ®povTioTe va atmoBnKEUETE TN CUCKEUN O€ PEPOG TTOU BEV £XOUV
TpooBacn Taidid. H cuokeur) dev Ba TTPETTEI va XPNOIUOTTOIEITAl

a1To MIKPA TTaudIA A ATopa PE EIDIKEG AVAYKEG, XWPIG TNV ETTITAPNON
0ag.

* ATTOOUVOEETE TTAVTA TNV OUOKEUN atTo TNV TTpida étav dgv TNV
XPNOIUOTIOIEITE, TTPIV TOTTOBETACETE 1] ATTOUAKPUVETE TA EEAPTAMATA,
TTPIV TOV KOBAPIOUO KAl O€ TTEPITITWOT OTTOI000NTTOTE OUCAEITOUPYIAG.
* Mnv atreAeuBepwveTe TTOTE T EAPTAMOTA OTAV N CUCKEUN BpioKeTal
o€ AsIToupyia Kal KPATAOTE Ta OAKTUAG 0aG JAKPIA aTTO TOUG
KIVOUHEVOUG aByoddpTeG 1] CUPWTAPEG, UTTAPXEI KivOuvog va
TPOAUMOTIOTEITE.

» Ta e€aptApaTa Ba TPETTEI va TOTTOBETOUVTAI HOVO OTAV N CUCKEUN
gival ekTOG AeIToupyiag.

* XpNOIUOTTOIEITE Mid OTTATOUAA VIO VO QVAKATEWETE TO TTEPIEXOPEVO TOU
MTTOA Kal JOvo &Tav n OUOKEUN gival EKTOG AsIToupyiag.

* [Na va atro@uyeTe 10 “MToiANiIopa”, Ba TTPETTEl va PuBileTe TOUG
aByodApTEG 1 CUUWTAPES HECT OTO PEIYHO KAl ETTEITA VA YUPICETE



Tov emAoyéa TaxuTnTag. Otav TeppaTioeTe TNV AcITOUpyia, TTEPIUEVETE
MEXPI VO OTOUATAOOUV TA ECAPTHAMATA VA KIVOUVTAI KOI JETA
QTTOPOKPUVETE TO PiCep atrd TO PTTOA avApEIgnG.

* Av T0 KOAWBIO TNG OUOKEUNG €xel UTTOOTE BAGRN, TTPETTEI Va
QVTIKOTAOTABEI aTTd TOV KATAOKEUQOTA i 11O OTTOIOOATTOTE
etoualodotnuévo kEvtpo etmiokeuwv MMENPOYMITH

* Mnv A&IToupyeite TNV CUCKEUN 0TV TO KAAWSIO 1} TO PIG £XEI POApE,
OTAV N CUOKEUN €XEl TTECEI KATW A OTaV £XEI UTTOOTEI OTTOIOOATTOTE
BAGBN. ETOTPEWTE TNV OUCKEUN YIa EAEYXO, ETTIOKEUN 1 AVTIKATACTAON
o€ éva atro Ta egouaiodoTnuéva kEvTpa etiokeuwv MMENPOYMITH

* Mnv emIXeIPACETE TTOTE VA ETTIOKEUACETE POVOI OOG TNV CUOKEUN. Av
TTapouciaocTei KatTola BAGRN Ba TpéTTel va atreuBbuvBeite o€ Eva atro Ta
eCoualodotnuéva kévtpa emokeuwv MIMENPOYMIH

* H xprion €€aptnudaTwy 110U eV OUVIOTATAI 1) OEV €ival Ta KATAAANAQ
yIQ TNV OUYKEKPIUEVN OUOKEUN, UTTOPEI VA TTPOKAAECEI TPAUUATIONO,
TTUPKAYIG 1 NAEKTPOTTANEA.

* Mnv a@rveTe T0 KOAWDIO VO KPEPETAI £CW aTTO TO TPATTEQ | TOV TTAYKO
KoudQivag, va £PXETAI O€ ETTAQPN UE CEOTEG ETTIPAVEIEG 1] VA UTTAEKETAL.

* Mnv BubileTe TO KUPIWG PEPOG TNG CUCKEUNG 1] TO KOAWDIO PEUPATOG
o€ vepod ) otrolodnTToTe AAAO uypd. Edv ep@avioBei uypaoia ) TTEoEl
OTTOIOONTTOTE UYPO OTO CWHA TNG OUCKEUNG, KAEIOTE TNV AUECWG,
ATTOOUVOECTE TO QI OTTO TNV TTPICA KAl OKOUTTIOTE TN ME €éva OTEYVO
TTQvi.

* [Na TNV ao@aAela 0ag, N CUOKEUN QUTI) CUPUOPQPWVETAI CUPPWVA PE
Ta 1Io0XUOVTA TTPOTUTTA, TOUG KAVOVEG AOQAAEIQG KAl TIG 0dNnYiEg TTEPI
XapnAAg Taong, HAekTpopayvnTikAg 2upPBardtntag, MNMpooTtaoiag Tou
MepIBAANOVTOG KATT.

OYAAZTE AYTEZ TIZ OAHIIEZ INA MEAAONTIKH XPHZH



Ta Mépn TnG ZUOKEUNG
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Xprion TnG ZUuoKeung pe Tov Kado

Nwg va g10dyeTe TOUG AUYOBAPTEG | TOUG AVOBSEUTHPEG

- ElodyeTe TOUG QUYyOdAPTES ) TOUG AVADEUTHPEG OTIG KATAAANAEG UTTOBOYXEG KAl OIYOUPEUTEITE
oTl £€x0ouV “kAcIdwaoel” pe ac@dAcia (sik. 1 kai 2).

MPOZOXH: MapakaAoUue OeiTe TIPOTEKTIKG TNV €IKOVA 2 Kal BeRaiwbeiTe oTI 0!
CuPWTNPEG/auyodApTEG PE TO YPaVvAll (vTOG TOU KUKAOU) €xouv “KAEIBWOEI” TN owaTh B€on.
- MNa va atmo@uyeTe TUXOV TNITCIAICUA TOTTOBETAOTE TOUG AUYODBAPTEG 1) TOUG AVABEUTAPESG GTO
BouTupo TTpoTOU BECETE OE AEITOUpYia TN CUOKEUN.

Nwg va cuvdéoeTe Tov Bpayxiova oTAPIENG Tou Hifep XEIPOG

- ToroBeTrOTE TO PigEP XEIPOG ETTAVW OTOV Bpaxiova OTAPIENG Kal TTIESTE TO TTPOG TA KATW £WG
610U “KAEIdWOoEl” eTTAvVwW oTov Bpayxiova (EiK. 3).

- EAéyETe oTI éxel “KAEIdWOEI” e aOPAAEIO OTN OWOTH B€on.

- ©¢oTe Tov emAoyéa TaxuTtnTag atn Béon “0”. Twpa PTTOPEITE va XPNOIUOTTIOINCETE TO Migep PE
TO MTTWA.

- MTTopeiTe va XpnOIUOTTOINCETE TNV EUCTPA YIA VA AVAKOTEWETE TA UAIKA KOTA T SIGPKEIN
AeiToupyiag Tou pigep. Emmiong, utropeite va XpnoIWoTToINoeTe TRV {UOTPA VIO VO OQPAIPETETE
UAIKG TTOU PTTOpPEl VO €X0UV KOAAATEI ETTAVW OTOUG avadeuTAPEG/CUPWTAPES KaTA TN AsIToupyia
TN OUOKEUNG. ©a TTPETTEl va €i0TE IBIQITEPA TTPOTEKTIKOI OTAV XPNOIYOTIOIEITE TNV EUCTPA.

Mpoooxn: Oa TPETTel va €i0Te IBIAITEPA TTPOTEKTIKOI OTAV GUVAPHOAOYEITE TN CUCKEUN.
®povTioTe KaTd TN dIAPKEIA TG CUVAPPOAOYNONG N CUCKEUNR va PNV gival ouvoedepévn oTnv
Tpida Kai o emAoyEéag TaxuTnTag va Bpioketal otn Béon “0”.



Eik. 1

Eik. 3 Eik. 4

AgiToupyia Tng TUOKEUNG

- ZUvO£OTE TO QIG TNG GUOKEUAG OTNV TTPICa Kal EEKIVAOTE va XPNOIUOTTOIEITE TN GUOKEUN.

- MNa kaAUTEPa aTTOTEAETUATA AVAUEIENG TOTTOBETAOTE TTPWTA TA UYPA UAIKA JECT GTO UTTWA Kal
META Ta OTEPEQ.

Metda Tn XpRon / Mwg va TOTTOBETACETE 1 VA AQPAIPETETE TO UTTWA

- MeTd Tn Xprion YTTOPEITE va TTIECETE TO TTANKTPO ATTOSECPEUONG TOU MIgEP KAl VO OPAIPECETE
TO Higep pE TOUG auyodAPTEG/CUPWTAPES aTTd TO Bpayiwva oTAPIENG Tou Hikep XEIPOG.

- MéaTe 10 pUBUIOTHA TOU Bpaxiova OTAPIENG, ONKWATE TOV Bpayiwva oTAPIENS TTPOG T TTIoW
KaIl a@aip€aTe TO UTTWA. OPOoiwg PTTOPEITE VO aPAIPETETE TO UTTWA aTTo TN Bdon Tou piep
méZoVTAg Tov puBUIaTH Tou Bpaxiova oTAPIENG.

XpAon 1ng Zuokeung Xwpig Tov Kado

- EiodyeTe TOUG QUYOdApPTEG ) TOUG AVADEUTHPES OTIG KATAAANAEG UTTOSOXEG KAl OIYOUPEUTEITE
oTI éXouv “KAIdWOoEl” pe acpdieia oTn owoTh Béon (eIk. 5). Twpa PTTOPEITE va
XPNOIUOTIOINCETE TO MIEEP XEIPOG XWPIG TOV KADO.

MPOZOXH: MapakaAoUpe deite TNV €IK. 6 Kal BeBaIwOEITE OTI O QUPIWTAPES PE TO YPavad
(evTOG TOU KUKAOU) €xouv “KAEIBWOEl” aTn owaTh B€on.



- Na va ammo@uyete TuxdV TITCIAICPA TOTTOBETAOTE TOUG AUYOBAPTEG ) TOUG AVABEUTAPESG HEOT
OTO UTTWA TTPOTOU BE0ETE O€ AEITOUPYIa TN CUOKEUN.

- MTTopeite va XpnOIYOTTOINCETE TNV EUCTPA YIA VA AVOKOTEWETE TA UAIKA KOTA T SIGPKEIX
AeiToupyiag Tou pigep. ETTiong, uTropeite va XpnoIWoTTIOINCETE TRV EUCTPA VIO VO OQPAIPETETE
UAIKG TTOU PTTOPET VO €X0UV KOAARTEI ETTAVW OTOUG avadeuTAPEG/CUPWTAPES KaTA TN AsIToupyia
TN OUOKEUNG. ©a TTPETTEl va €i0TE IBIQITEPA TIPOTEKTIKOI OTAV XPNOIKOTIOIEITE TNV EUCTPA.

=
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Eik. 5 EIk. 6

EmiAoyn Taxurntag

- Mmropeite va emiAé§eTe avdpeoa og 5 TaxuTnTeg Kal Agitoupyia Touputro (Turbo)

- XapnAn taxutnta — EmiAoyn 1

KatdAAnAn yia va EekiviioeTe Kal va OAOKANPWoETE TN S1adIKagia avaueigng, yia To XTUTTNUA Kal
TNV avaueign yahakou A uypou BouTupou yia To XTUTTNHA aoTTpadiwv 1 yia TNV avapeign
aAeupiou.

- Métpia taxutnta — EmAoyn 2,3,4
MNa otaBepn avapeign

- YynAn taxutnta — EmmAoynA 5

MNa 1o XxTUTTNa heyPATWVY KEIK, OAATOAGS K.a. KaBwg Kai yia avaueign uung.

- Aeitoupyia TouppTro (Turbo)

H TaxutnTa gival 6poia pe Tnv uwnAr taxitnta (5) — n cuokeun utropei va TeBei apéowg oTnv
uwnAdTepn TaxuTnTa. EmoTpégel otn Béon “0” autéuara, e@OooV APACETE TO KOUMTTI ToUpUTTO
(Turbo).

- EmAoyn 0.
AlokoTTr) AeIToupyiag Tou pigep.

MPOZOXH: MNpog atro@uyr uttepBEPUAVONG TOU HigEP PNV XPNOIUOTIOIEITE TN AgIToupyia
TouppTtro (Turbo) kai TNV uwnAn TaxutnTa (€MAOYN 5) yia TTEPIGOOTEPO ATTO 1 AETTTO.



KaBapiopoég kai Zuvtipnon

- Mpotou kaBapioeTe TN cuakeun BEOTE ToV €TTIAOyEQ TaXUTATWY 0T B€on “0” kai BydATe TO @Ig
TNG OUOKEUAG atrd Tnv TTpida.

- AQaIPECTE TO PTTWA ATTO T GCUOKEUN.

- MéaTe 10 “NMAAKTPO ATTOBECUEUONG ECOPTNHATWY” VIO VO ATTOOECUEUCETE TOUG QUYODAPTEG N
TOUG CUUWTAPEG aTTd TO Higep.

- MAUveTE TOUG AUYOBAPTEG/CUUWTHPES KAI TO UTTWA HPE €va aTTaAd a@OUYYAp! Kal KATTOI0
MOAOKO KOBapIOTIKG. Z€RYAATE pE VEPO KAl OTEYVWOTE UE £Va HAAAKS TTavi.

- Mnv BubBiCete TN cuokeun o€ vepd f AAAOU TUTTOU UYPO YIA VA aTTOQUYETE TOV KivOuvo

NAEKTPOCOK Kal TN Bopd TG cuokeung oag. MNa va aaipéoete SUOKOAOUG AekEDEG KabapioTe
TNV ETMQAVEIQ PE EVA VWTTO TTAVI.

Mivakag XpRong
ZupwTnpeg XwpnTikéTnTA Aildpkeia
Z0un Pe payia ‘Ewg 1000 yp aAeupr |10 AeTrtd

EmiAéETe TNV avwrarn TaxoTnTa (emiTedo 5-upnAn TaxuTnTa)

Auyoddpreg XwpenTIK6TNTA Aidpkeia
BoUTupo yia BAPAEG, TTAVKEIK KATT. Mepitrou 750yp 5 Aetrtd
Apaiég OAATOEG, KPEUEG KAl GOUTTEG Mepitrou 750yp 5 Aetrtd
Mayiovéqa ‘Ewg 3 Kpokol 5 Netrrd
Moupég ‘Ewg 750yp 5 Aetrtd
2avTiyu ‘Ewg 500yp 5 Aetrtd
Mapéyka ‘Ewg 5 aotrpddia 5 Aetrta
Meiypa KEIK Mepitrou 750yp 5 Netrrd

Texvikd XapakTnPIoTIKA

Movtého: HAT-9210B
Téon/Zuxvértnta: 220-240V~50/60Hz
loxug: 500W



Aoc@aAnig ATToppIYn TNG ZUCKEUNG
Ay
|

* Ta ofuara mou ep@avifovral TTAvw OTO TTIPOIGV i OoTa eyXelpidia TTou 10 ouvodelouv
uttod€IkvUouvV 0TI &€ Ba TTPETTEN va PITITETAI Jadi JE TA UTTOAOITTA OIKIOKG OTTOPPIUUOTA HETA TO
TENOG TOU KUKAOU {wnG Tou. MNpokeIgévou va attopeuxbouv evoexoueveg BAOBEPEG OUVETTEIEG
ato mepIBaAAov, 1 Tnv uyeia efaitiag TG aveCEAeyktng OIGBECNG QATTOPPIUUATWY, OOAG
TTapakaAoUpe va 1o dlaxwpioeTe atrd GAAOUG TUTTOUG ATTOPPIMPATWY Kal VO TO OVOKUKAWOETE
WOTE va BonBroeTe oTn BIWOIYN ETTAVOXPNCIYOTIOINCN TWV UAIKWY TTOPWV.

 O1 oikiakoi XproTeg Ba TrpéTTel va €pBouv o€ ETTIKOIVWVIQ EiTE PJE TOV TTWANTA OTTG OTTOU
ayépacav TO TIPOIOV €iTe TIG KOTA TOTIOU UTINPECIEG TTPOKEIUEVOU va TTANpo@opnBouv Tig
AETTTOPEPEIEG OXETIKA PE TOV TOTTO Kal TOV TPOTIO YE TOV OTT0i0 PTTOpoUV va dWOoOouV auto TO
TIPOIGV yIo ao@aAf TTpog To TrePIBAAAOV avakUkAwaon. To Tpoidv autd de Ba Tpémel va
avapiyvueTal ye GAAa ouvnBiouéva atroppiypaTa TTpog didbeon.

Eyyonon

* H etaipia MMENPOYMIH gyyudral Ta TpoidvTa TG yia OTroIadATTOTE EAATTWHA KATAOKEUNG 1
UNIKWV yia 800 (2) £€Tn atmd TNV nuEPOoPNVia ayopdg i Tapadoong Pe TNV TTPOCKOMPIoN TG
amédeigng ayopds. Edv 1o TTpoidv TTou €XeTE ayopdoel, TTApoUsIdoel EAATTWUO KOTAOKEUNG N
UNKWyV, atreuBuvBeite ato katdotnua ayopds R oe efouaiodotnuévo Kévipo Service
MMENPOYMIH. MNa tnv evnuépwaon oag oxeTIKA Pe To TTANCIECTEPO £€ouaiodoTtnuévo Kévtpo
Service MMENPOYMIH, emokepBeite Tn 10T00€Aida pag www.benrubi.gr. Eival otnv
amokAeloTiky  kpion Tng MIMENPOYMIMH n avrmikatdotaon avti  emdidpbwong Tou
eAATTWPATIKOU TTPOIGVTOG.

* H gyyunon dgv KOAUTITEI EAQTTWUATA TTOU Ba TTPOKUWOUV aTTO PUCIOAOYIKN @Bopd, oTTaaIuo,
AavBaopévn ykaTAOTACN f} GUVTAPNON TOU TTPOIGVTOG, KAKO XEIPIOUO, AVTIKAVOVIKEG OUVORKEG
AgiToupyiag, un epappoyr Twv odnylwv XPnong, METATPOTI A ETTIOKEU TOU TTPOIOVTOG ATTd Un
eCouaiodotnuévo Texvik TTou dev avikel ota Kévipa Service MITENPOYMIH.

Emiong, n eyyunon dev KOAUTITEl TA TTOPAKATW EVOEIKTIKA AVAPEPOUEVA:
- Znuddia, armroXpwuaTiono R YpatlouviEG.
- Kayipata e€aitiag €kBeong o€ owrid 1] @Adya.
- BAGBN a1mé Bepuikd ook (atrétoun aAayn Beppokpaaciag A Taong).

rlA NEPIZXOTEPEZ NTNHPO®OPIEZ:
X. MMENPOYMIH & YIOZ A.E.

Ay. Owud 27, 15124, Mapouail — ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

© (€


http://www.benrubi.gr/

EN

We thank you for having chosen an appliance from the IZZY range.

Important Safety Instructions

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for
guarantee purposes (pls see below “Guarantee and Customer Service”)

« Before using this appliance, read the user instructions carefully

* This appliance may only be connected to the same main voltage as
shown on the rating plate.

* This appliance is only for domestic use, and not for commercial use.
* Never leave the unit running unattended, to protect children from
dangers connected with electrical appliances. Select a working
position for your appliance where it is out of reach of children. The
appliance is not intended for use by young children or infirm persons
without supervision.

* Always disconnect your unit from the mains when not in use, when
inserting and removing whisks/beater, when cleaning, and in the event
of malfunction. Remove plug from mains socket (not by pulling on the
cable) before any operation.

* Do not release the accessories and do not contact any moving parts
while the appliance is operating.

 Container must be properly in place before operating the mixer.

» Use a spatula to extricate food only when the mixer is not operating.
* To avoid splashes, always put the whisks or beater right into the
material to be beaten before running. Switch off the appliance before
changing accessories or approaching parts which move in use.

* If the supply cord is damaged, it must be replaced by the
manufacturer, a BENRUBI service agent or a similarly qualified person
in order to avoid a hazard.

» Keep appliance and cable away from direct radiant heat from the sun,
from damp, from sharp edges and other dangers

* Defective power cable may only be replaced with an equivalent unit
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by a BENRUBI SERVICE agent.

» The use of attachment not recommended or sold by the appliance
manufacturer may cause fire, electrical shock or injury.

* Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or is dropped or damaged in any manner.
Take the product to an authorized BENRUBI service facility for
examination, repair, or electrical or mechanical adjustment.

» The appliance must never be put in water or other liquids, or come
into contact with them. Do not use with wet or damp hands

* For your safety, this appliance conforms to the applicable standards,
regulations and directives of Low Voltage, Electromagnetic
Compatibility, Environmental, etc.

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

Parts of the Appliance

A Ejection button

B. 5-speed switch

C. Turbo button

D. Mixer unit

E. Dough hooks

F. Beaters

G. Mixer release button
H. Mixer Holder

I. Mixer holder adjuster F
J. Mixer stand
K. Plastic Bowl
L. Scraper
P L
G
H
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How to Assemble the Mixer with Bowl

Insert beaters or dough hooks

- Insert beaters or dough hooks into the correct outlets and ensure the beater or dough hooks
are securely locked in the correct position (Fig. 1 & Fig. 2)

Attention: Please carefully check Fig. 2 and find the dough hooks/beater with gear (indicated in
red circle) must be locked in their correct position.

Connecting to mixer holder

- Place the mixer unit front onto mixer holder and press the mixer unit downwards to lock it
onto the mixer holder (Fig. 3)

- Check the mixer unit or mixer holder is securely locked in position.

- Turn the 5-speed switch to “0” then you can use the mixer with bowl.

- You can use scraper to stir mixture food to make it mix thoroughly while the mixer is working,
or if you find some food is twinning on the top of the dough hooks/beaters during working, you
can use scraper to peel the food off. Care must be taken while you use the scraper.

Caution: Care must be taken while assembling the appliance. Don’t connect plug to power
supply and the switch must be turned to position “0” .

=
:
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Operation

- Connect power cord to power outlet and start operating the appliance.

- For better mixing result first put liquid ingredients into the bowl and then add the dry
ingredients accordingly.

After use/ Insert or take out the bowl

- After use you can press the mixer relase button and then take out the mixer unit with dough
hooks/beaters from the mixer holder.

- Press the mixer holder adjuster and lift up the mixer holder backwards and then take out the
bowl. Similarly you can take out the bowl from the mixer stand be pressing the mixer holder
adjuster.

How to Assemble the Mixer Unit Manually

- Insert beaters or dough hooks into the correct outlets and ensure the beaters or Dough
hooks are securely locked and in their position as shown in Fig. 5, then you can use the mixer
unit manually.

Attention: Please check Fig. 6 and find the dough hooks with gear (indicated in red circle) must
be locked in their right position.

- To avoid splashing, place the beaters or dough hooks inside the bowl before operating the
appliance.

- You can use scraper to stir mixture food to make it mix thoroughly while the mixer is working,

or if you find some food is twinning on the top of the dough hooks/beaters during working, you
can use scraper to peel the food off. Care must be taken while you use the scraper.

=
:

Fig. 5 Fig. 6



MIXER SPEED CONTROL
-Variable 5-speed switch.
-Low speed —level (1) selection.

Suitable for beginning and ending the mixing process, beating and mixing light or fluid batters,
for whipping egg white or flour mixes.

-Medium speed —level (2, 3, 4) selection.

For consistent mixing process.

-High speed level (5) selection,

For whipping cake mixes, sauces and etc, Also for kneading consistent mixing process.

- Turbo function.

The speed is the same as high speed level (5), the appliance can directly switch to the fastest
speed. It comes back to position “0” automatically if we release the speed selector.

- Position “0”.

Switch off the mixer.

CAUTION

For turbo function and high speed (5), it is recommended not to use more than 1 minute to
avoid motor overheating.

Cleaning and Maintenance

Before cleaning the appliance, adjust the 5-speed switch to position”0”. Unplug the cord from
the power supply outlet.

-Remove the bowl from the appliance and ensure that it does not contain any remainings in
the bowl.

- Press “Eject” button to release the beaters or dough hooks from the mixer.

- Wash beaters, dough hooks, bowl and mixer holder with a soft sponge and some mild
detergent. Rinse with water and wipe clean with a cloth.

- Do not submerge the mixer unit into water or any type of liquids to avoid electric shock and
cause damage to the appliance — to remove difficult stains clean the area surface with a damp
cloth.

Preparation Guideline Chart

Dough hooks Capacity Duration

Yeast dough Max. 10009 flour 10 minutes




Select max. speed (level 5-high speed)

Beaters Capacity Duration
Batters for waffles, pancakes, etc | Approx.750gr 5 minutes
Thin sauces, creams and soups Approx.750gr 5 minutes
Mayonnaise Max.3 egg yolks 5 minutes
Mash potatoes Max.750gr 5 minutes
Whipping cream Max.500gr 5 minutes
Whisking egg whites Max.5 egg whites 5 minutes
Cake mixture Approx.750gr 5 minutes

Technical Specifications

Model: HAT-9210B
Operating Voltage: 220-240V~50/60Hz
Power: 500W

Safe Appliance Disposal
=y
[ |

* This product should not be disposed with other household wastes at the end of its working
life. To prevent possible harm to the environment or human health from uncontrolled waste
disposal, please separate it from other types of waste and recycle it responsibly to promote the
sustainable reuse of material resources.

» Household users should contact either the retailers where they purchased this product, or
their local government office, for details of where and how they can take this item for
environmental safe recycling. This product should not be mixed with other commercial wastes
for disposal.
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Guarantee & Customer Service

* BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the
retail location you have purchased it from or contact an authorized BENRUBI Service Centre.
To find the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is
in the discretion of BENRUBI Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION CONTACT:
H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi — Athens

Tel.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr

© (€


http://www.benrubi.gr/
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