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Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOCTIVA GEAIBO ONOU NAPEXETAI n
€IKOVOypaenon.

* AlaB&oTe NPOCEKTIKA QUTEG TIC 0dNYiES Kal PUAAETE TIC yIa IEANOVTIKN avapopd.
* [MNapakaAw kpatoTe TNV anddeIEn NavikAg NWANCNG yia Adbyouc eyyunong.
* AQQIPECTE TN CUCKEUAOIQ.

YYMBOYAEZ ATQANEIAT

* [piv cUVOEGETE T cUoKeEUN BeRalwBeiTe 6TI N TAON Tou PEUPATOS TNG CUCKEUNG GAC aVT
oTOIXEl anOAUTa oTNV TACN TNC NAEKTPIKNC CAG EYKATAGTAONG,.

[davTa CUVOEETE TN CUCKEUN 060G e Npica nou dIaBETel yeiwon. H un Tpnon autng Tne uno-
XPEWONC UNOPEl va 0dNYNoEl o€ NAEKTPONANEIQ Kal EVOEXOUEVWC G 00BaPO TPAUPATIOUO.
Mnv agriveTe NOTE TN CUCKEUN XWPIG ENMApnon OTav BPICKETaI OE AEIToupyia.

2Tevn enmpnon eival anapaitnTn 6Tav N GUCKEUN €ival GE Aemoupyia kal 1dlaitepa étav ui-
Kod naidid 1 dropa Pe EIBIKEQ avAYKER BpiokovTal yUupw and autiv. Beaiwbeite ot dev
naifouv e Ta EEAPTAUATA N TN CUOKEUN.

H ouokeun Oev NPENEI va XPNOIoNoIETal and ATopa e EIOIKEG AVAYKES (CWUATIKEG 1 OF
avonTikég), naidid R aroua nou Oe dIABETOUY TNV anaimoUpevn yvwon Kal eunelpia yia Tn
XPron TNG CUCKEUNG, XWPIC TNV eNITMPNon KAMoIou MEocwnou NoU YVWPICE! Tov TOOMO Ae-
TOUPYIag TG cuckeung Kal Ba eival uneuBuvog yia TNV acpAAEId Toug.

©€EaoTe eKTOC AEITOUPYIag TN OUCKEUN Kal anoouvdEaTe and To PEULA:

- [pIv IPOCAPUOCETE N APAIPECETE KANOIQ JEPN.

- MeTtd and ka&be xprion.

-[piv ané Tov kaBapioud.

VN XpNGIUONOIEITE TN GUCKEUN yIa oKorouc Népa and autoug yIa TOUG 0roioug NpoopiZeTal.
H cuoKeun auti NPOOoPIZETAI yIa XPNoN O ECWTEPIKO XWPO. MN XpNGIUOMNOIEITE TN GUCKEUN
O€ unaiBpIo XwPo. 1 GR



H cuokeun auti npoopieTal LOVO yia OIKIOKN xprion. KABe GAN Xpnon akUpwVEl Tnv eyyunon.
Xpnaolponoleite NGvTa Th cUCKeUN ENAvVw G AoPOAN, OTeyVr kaBapn Kal eninedn eMPAvEIQ.
Mn AEITOUPYEITE Kall NV TOMOBETEITE TN CUOKEUN 1 UEPN TNG OE IEEN IE UYPACIa N GE onEia
bnou unopel va Bpéxeral.

[oTe pnv agrivete Tn Jovada Tou KIvnTAPA, To KAAWAIo A To BUcoua va Bpaxoulv. Xe NepimTw-
0N MOU N CUCKEUN BPaXxel, apalpEOTe aUECWE TO KOAWDIO ToU peUPATOC and Ty npida Kai
unv BddeTe Ta xepia oag oTo vepd. Mn BETETE NOTE TN BPEYUEVN CUCKEUN OE A&IToupyia Kal
ENIKOIVWVNOTE PE €va and Ta eE0UCI0d0TNUEVA KEVTPA eMiokeuwy PYREX-MIMENPOYMITH.
O1 Aenideg eivar aixpnpég! Mpoooxn 6Tav TIG XPNGIUOMOIEITE.

Mnv ayyileTe Tig Aenidec 6TavV N GUCKEUN €ival CUVOEDEEVN OTO PEUUA.

KpatroTe pakpid and Ta KIVOUUEVA PJEPN TNQ CUCKEUNC Ta OAXTUAQ, Ta AANIG Kal Ta pouxa
00¢ KaBWE ENioNg Kal Ta Jaxaiponipouva.

Mnv avapiyvUete note (eotd AGdI 1 payelpiko Ainoc.

[0 ao@AAESTEPN XPNON, CUVICTATAI VO APAVETE Ta (E0TA UYPG VA KPUWGCOUV EWC 6ToU PBG-
oouv o€ Bepuokpacia dwpatiou MpoTou Ta aVapEiEeTE.

H cuokeun npoopideTal yia cUVTOUN Kal IaKEKOUUEVN AEITOUPYia. Mn XpnolonoIEioTe T
OUOKEUN yia NePIccOTEPO and 1 Aentd yia JAAAKES TPOMEC Kal nepiocdTepo and 10 deute-
POAENTA IO OKANPEC TOOPEG,.

MnV XpNGIOMOIETE TN GUCKEUN YIa TOEIQ CUVEXOUEVEG (POPEC XwpIC dlakonA. AQPNOTE TN va
€pBel o€ Bepokpacia dwuatiou NPOToU TNV ENAVAAEITOUPYNOETE.

Mn XPNGIUOMOIEITE TN CUCKEUN VYIa VA ENEEEQYOOTEITE OKANPEG TPOPES, ONWC KAPAUEAEG,
paupn {axapn, KOKKOUG KagE Kal dnpnTpIakd. Mnv Tn xpnolUonoleiTe yia Ty eneepyacia
UNK@WV AAWV EKTOC TWV TPOPIUWY, ONwG PApUAKEUTIKO UAIKO.

BeBaiwbeite 411 To KANAkI TOU KONTNPIOU €xel aopaNioel KaAd npiv BECETE oe AsImoupyia T
OUCKEUN.

H Kakr xpron TNG CUCKEUNG UNOPET VA NPOKAAECE! TPAUKATIOUO.

Mnv apnveTe 10 KaAWAI0 ToU PEUUATOC Va KPEUETAI and TNV Akpn Tou Tpanediol/ ndykou i
va aKkoupnd onoladnnoTe (ectA eMPAVEIQ.

[MoTE pnv a@riveTe To KaAWAIO Tou peUPaToc dIMAWUEVO KaTé TNV JIGPKEIQ TNG XPNoNG TNC
OUOKEUNC. ZedINAWOTE TO TEAEIWC.



* Mn XpnolJonoIeiTe NoTeE okANPG, AEIQVTIKA 1 SIaBEWTIKA anopEuNavTIkd 1 SIGAUTIKA Uypd
yla Tov KaBapIopd TNG CUCKEUNG,.

* Mn PETAKIVEITE TN oUCKEUN GTavV AUTA €ival Og AeIToupyia.

* Mnv ayyieTe Tn cuokeun pe Bpeypéva N vwnd xépia.

* Mn XpNoIPOMNOIEITE ENEKTACN KAAWDIOU.,

* EAéyxeTe kaTd dlooTAWaTa To KAADAIO YIa TUXOV PBOPES. MNnv XpNOIOMOIEITE TN CUCKEUN
€dv T0 KOAWDIO PEUPATOG EXeEl UNOOTEl PBOPA N av AUTA EXel NECEI N Exel UNooTel BAARN
KaTA 0nolodNMNoTe TPOMO. Av UNOWIAGTEITE OTI N CUCKEUN Exel UNOOTEl BAGRN, ENICTREWTE TNV
OTO KOVTIVOTEPO EE0UCIODOTNIEVO KEVTPO EMIOKEUWY PYREX-MIENPOYMITH yia e€€taon.

* Y& nepintwon nou undpxel niBavh BAGRN, unv eNIXEIPACETE va TNV ENICKEUGCETE GVOI 0aG.
AneguBuvBeite oe éva and Ta eEouciodoTnéva kEvTpa eniokeuwy PYREX-MIMENPOYMIH.

* K&Be eniokeun and un €E0UCIODOTNUEVO TEXVIKO Twv KEVIPWY service PYREX-
MIENPOYMIMH AKYPQNEI THN EIMTYHZH.

* KdBe hAavBaopévn xprion TNC GUOKEUNC AKUPWVEI TNV eyyunaon.

* XpNoIYonoIeiTe POVO yvroIa VIAAATKTIKA.

* AUTA N CUCKEUN CUPKOPPOVETAI UE TNy OdNnyia NAeKTpoaYVNTIKAC cupBatdTtntac 2014/30/
EE, v Odnyia XaunAig tdong 2014/35/EE, Tnv Odnyia 2011/65/EE yia Tov nepiopiopd Tne
XPAONG OPICUEVWV ENIKIVOUVWY OUCIWV OE NAEKTPIKO Kal NAEKTOOVIKO eEonhiopd. Eniong,
e v Odnyia 2009/125/EK yia Tic anarmoeig oIkoAoyikoU oxediaciou yia Ta npoidvTa nou
KaTavaAwvouy evépyeia kal Tov Kavoviopog(EK) Ap. 1935/2004 oxeTIKd e Ta UAIKA Kal
QVTIKEIIEVA Nou NpoopidovTal va €pBouv oe enagn e TOOPIUAL.

OYNAZTE AYTEZ TIZ OAHTIEZ XPHZHZ

MEPH TH2 2Y2KEYHX

1. Endoy€ag Taxuthtwv 6. Kandki Tou konTnpiou
2. M\nktpo ON 7. \enideg konTnpiou
3. M\nkTp0 MAX 8. MnoA kontnpiou

4. \afn 1popod0ciag (GWHA TNG CUCKEUNG) 9. KuneMo avaueiEng
5. Nenideg papdou
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XPHXH TH> PABAOY

MnopeiTe va NOpacKeUAoeTE 0OUNES, GAATOEG, UIAK GEIK, UayIovela, NAIDIKES TPOMES K.AM.
* BefaiwBeite 6T N cucKeUn £xel anocuvoeBel and Tnv Npica npiv and Tn cuvapPoAdyNan.
* BePaiwBeite 6T TO POTER EXEI OTAUATACE! MPIV APAIPECETE EEQPTANIATA KAl OTN CUVEXEID
aNOCUVOECTE TO KAAWDIO anod Tnv nNpila.
* KOYTE TIC TPOMEC GE KOUATIA NEPINOU 2 EKATOCTWY NPIV TNV ENEEEPYaGia TouC.
* Edv n pd&Rd0C pnAokdpel, anocuvoeaTe TV and Ty npida npotou TNy KaBapioeTe.
* Mn xpnoiponoleite Tn pdRO0 o WA Aaxavikd.
YMBOYAH: lNa va ano@uyete 10 NitoiAiIoya TonoOeTNoTE TIG Aenideg péoa oTo gpayn-
T6 NpoTou B€aeTe Tn PAPdO oE Aeimoupyia.
THMEIQXH: EmiAégTe pikpn TaxuTnTa yia Bpadutepn avaueign kal ehaxioTonoinon Tou
nitolhioparog kai Tnv Taxutnta MAX yia ypnyopdtepn avaueign.
ZHMANTIKO: H pd&pdog dev ivalr KATAAANANn yia Opupuatioué ndyou.
Ma avdaueign oto KONEANO
1. Epappdorte TiIg Aenidec Tne pdRdou (5) yupvwvtac Oe&- fig.1
HoTPOPA WG 6TOU acPahicel oTn AaBn Tpopodoaiag (4) H ~
(fig.1). n
2. YUVOEQTE TN OUCKEUN oTNnv Npida.

3. TonoBethoTe Ta TPOPIUA PEST GTO KUNEANO (9), KPATW- fig.2 o
v1ag otaBePd TO KUNEAO (fig. 2), eNAEETe TaXUTNTA E TOV fig.3
endoyea Taxutntwy (1) (fig. 3) kar namaore 1o kouuni ON 11 <
) (ig. 4), @ U
4. Metd tn xprion, agriote 1o koupni ON (2). —

5. ANocUVOEDTE TN CUCKEUN and v Npida Kal apalpécTe
TIC Aenidec TN pdRdou (5) and Tn AaBn Tpopodoaiac(4).

* KiveiTe Tic Aenideg Tne pdRdou NAvw-KATw Kal o€ KUKAOUC
yla TNV avAueiEn Tou PeiyuaTog.



THMEIQZH: Apnote Ta {eoTd UAIKA va KPUWOOUV £wg 6Tou pBAcouv og Bepuokpaacia
OwpaTiou NPoToU Ta TONOOETACETE JECA OTO KUMEAAO.

ZHMEIQZH: Mn yepicete 1o KUneAAo nepioadTEPO and 1a 2/3 TG XwWENTIKOTNTAG TOU.

lMa tnv avapeign otnv katoapoia

1. EQappdote 1ic Aenidec e pdpdou (5) yupvwvtac deE60TPoPa EwC GTOU AoPANCE! ot
AaBn tpopodooiag (4) (fig.1).

2. YUvOEGTE TN OUCKEUN oTnv Npida.

3. EnINéETe TaXUTNTA WE TOV EMAOyEQ TAXUTATWY (1), BAATE TN pdRd0 YECA OTNV KATGaPOAA Kl
namaorte 10 kouuni ON (2) n 1o kouuni MAX (3).

4. Metd  xprion aneAeuBepwote 10 koupuni ON (2).

5. ANocUVOEDTE TN GUCKEUN and Tnv NpEida Kal apalpecTe TIC Aenidec TG pdRdou (5) and Tn
Aapn Tpopodoaiag(4).

* [l aopaléoTePN xpron, cUVICTATAI Va AnocUPETE TNV KATOpdAa and TN CTIC Kal va apn-
VETE Ta (E0TA UYPG VA KOUWOOUWY £we OTou PTAcoUV OE Beppokpacia dwpaTtiou, npotou Ta
avapei€ere.

* Mnv agnvere 1o UypO va QTAcEl o€ UPNAGTEPO ENMESO and TNV Evwon PETAEU TNC XEIPOAT-
Brig kal Tou G€ova g pdRdou.

* AVOKaTEWTE TO PayNTo PE TN PAROO MOATOMNOIDVTAG N AVAPEYVUOVTAC T UAIKA €wg OTOU
QNOKTACOUV OROIOLOP®N UPNA.

MoodtnTeg Kal xpdvol eneEepyaaiag:

Vs oo | XPOvoS Kard npoéyion
@pouta & Aaxavikd 100-200gr 15
MaIdIKES TPOPES, COUNEG & OANTCEC 100-400ml 15
KoKTEIA & noTd 100-600ml 10
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XPH2H TOY KOIMTHPIOY

MnopeiTe va WAOKOWETE AaXaVIKA, apwuaTIKG XOPTa, PniokdTa Kal Enpoug Kapnoug,.

* Mnv TeEaxiCeETE OKANPG TPOPIUA, ONWS KOKKOUC KAME, NAYAKIA, UNOXApIKA N GOKOAATA,
yiati n Aenida Ba kaTacTPAE.

* AQaIPEDTE TUXOV KOKAAA Kall KOYTE Ta TPOPIUA OE KUPBOUS 1-2 K.

1. MpooapuodaoTe TG Aenideg Tou KonTnpiou (7) endvw oTov neipo Tou PnoA (8) (fig. 5).

2. B&ATE 1O TPOPIUA UEGT GTO UMOA.

3. MpooapuéaoTe T0 kandki Tou kontnpiou (6) (fig. 6).

4. MpoocapudoTe T AaPn Tpopodoaiac (4) 6To KandKi Tou KoT- " “

fig.5 fig.6 fig.7

nnpiou (B), aTpéyTe de&iboTPOPA Ewe GToU acpalicel (fig. 7).
5. Yuvd€oTe T ouckeun otnv npica. Kpatmote otabepd 10 g

unoA. EnIAEETe TaxUTNTa and Tov eMIAOYEQ TAXUTATWY (1) Kal u u ﬁ
narnote 10 kouuni ON (2) i To kouuni MAX (3).

ZYMBOYAH: Matnote 10 Koupn MAX d1ad0xIKd yia naAuIkn Aeiroupyia.

6. MeTd Tn Xpnon, anocuvOESTE Kal ANOCUVAPUOAOYACTE TN GUCKEUN.

~

0dnyégq ene&epyaaiag

. Auiror st | X ord ey

Borava 50 10

Kapudia, apuydaia 150 10

Tupi 100 10

Waopi 80 10

Kpepuudia 200 10

MniokoéTa 150 10

Mahakd ppouta 200 10




OPONTIAA KAI KAGAPIZMOZ

* ©a npenel NAVTOTE va ORNAVETE Kal VA aNOCUVOEETE TN GUCKEUN and To peUWa NIV Tov kaba-
PIOUO.

* Mnv ayyieTe TIG KOPTEPER AeNiDEC.

* Kanoleg Tpogeg, 6nwg T0 KapdTo, UNOPET VA MPOKAAEGOUV GAOIWON TOU XPWHATOG TOU
nAQoTIKOU. 110 va aaIpECETE TNV AAAOIWON TOU XPWUATOC, BOKIUAOTE va TPIPETE PE Eva
NAVi EUNOTIOUEVO LE PUTIKO AADI

AaBn Tpo@odoaciag: XKoUniCeTe e EAAPPWCS UYPO NAVI KAl OTN CUVEXEID OTEYVWOTE. Mnv Tn

BuBiCeTe NOTE O€ VEPO KaI N XPNOIUONOIETE ano&eoTikd npoidvta. Na unv nAEveTal o€ NAU-
VTAPIO NIGTWV.

Nenideg pdpodou:

A. TepioTe ev UEPEI TO KUMEMO N NOPEUPEPEG DOXEID e CEOTN 0aMouvada. ZUVOEQTE OTNV
npica, e10aYeTE TIG AeMideG TNG PABOOU Kal BEATE To G AeImoupyia. ANocuvdEDTE and Ty Npia
KQI EMEITQ OTEYVWDOTE KAAQ.

B. MAévete Tig Aenideg TG pdRd0U KATW and TREXOUWEVO VERD KAl OTN CUVEXEIQ OTEYVWOTE KOAX.

e Mn BuBicete noté TG Aenideq Tng pABdou o€ vePd Kal PNV APAVETE va UNEl uypd
Mé€oa oTov unxaviopo. Eav, napoN’ autd, uner yEoa vepo, oTpayyioTe KAl ApACTE va
OTEYVWOEI NpIv and Tn xpnon.

e Na pnv nAéveral o€ NAUVTAPIO MIATWV.

KUneAAo, pnok kontnpiou, Aenideg konTtnpiou, kandki unoA kontnpiou: MAUVTE kal oTe-
yaoTe. Na unv nAévovTal 6To NAUVTAPIO MIATWV.

Mpogidonoinon: o1 Aenideg Tou KonTnpiou gival eEAIPETIKA aixunpEG. MapakaloUpue va
TIG XPNOIPOMOIEITE MPOCEKTIKA YIA TNV ANOPUYA TPAUUATICHWV.

* EGv Bev npoKeITal va XpnoIOMOINGETE TN GUOKEUN YIa PEYAAO XPOVIKO BIAoTNUA, UAGETE
TN OE KAAG AEPICOPEVO XWPO YIa va ano(pUVYETE TUXOV GpBopd anod uypaaia.

TEXNIKA XAPAKTHPIXZTIKA

Movtého: PaRdog SB-1100 Lock power : 1100W
HAektpikn Taon: 220-240V ~50-60Hz XwpnTiIKOTNTA pNoA: 500m
loxog: 700 W XwpnTiKOTNTA KUNEAou: 800m
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MPOEIAOMOHZER- 1A TH 202 TH ATNOPPIWH THX

YYIKEYHE ZYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

210 TEAOC TN WPENUNC WG TOU, TO NMEOIOGY OEV NPENEI VA AnopEINTETAI E TA ACTIKA

anoppiuuata. Moénel va anoppipBei oe €I0IKA KEVTPA dIAPOPOMNOINKEVNG CUNOYNG
— ANOEPIMKATWY Nou opiCouv o SNOTIKEG APXEC 1 GTOUC (POPEIG NMOU NAPEXOUV AUTA

TNV UNNPeoia. H xwploTh andppiyn JIAg NAEKTPIKAG OIKIOKNA CUCKEUNG, ENITRENEI TNV
ano@uyn MBAV@Y apVNTIKWY CUVENEIWVY YIA TO NEPIBAAMOY Kal TNV Uyeia and Tnv akaTdANAN
anépEIYN Kal ENITEENE! TNV aVAKUKAWON TwV UNKWY and Ta oroia anoTeAETal WOTE va enTuy-
XAVETAI CNPAVTIKA EE0IKOVOUNGN EVEQYEIAG KAl MOPWV.

Mo TNV ENICAPAVON TNG UNOXPEWTIKAC XWPIOTAG andppIPng OIKIAKWY NAEKTRIKWY CUCKEUWY,
TO NPOIOV PEPEI TO OrUa ToU dIAYPAUKEVOU TPOXOPOPOU KEDOU ANOPPIUKATWY.

EIMTYHXH KAIE=YTIHPETHXH MNEAATQN

* [piv diaveunBouv, 0l CUCKEUEG JAC UNOKEIVTAl GE auoTNEd NOIOTIKO EAeyxo. QOoTOC0 N OU-
okeun OIaBETel kal dUO (2) xpovia eyyunong and Ty NEPoPNvia ayopdg Tng. Edv o npoidv
NOU EXETE AyOPACEl QUCAEITOUPYEI I BPEITE Tuxdv EAaTTWUATA aneuBuVOE(Te 6TO KATAOTN-
pa ayopdg n oTefTe To N NapadwaoTe To o eEouciodoTNPEVO KévTpo ZEpPIC Tne PYREX-
BENRUBI. Tia Tnv evnuépwon oac oXeTIKA Pe TO MANCIECTEPO £E0UCIOdOTNEEVD KEVTPO
Y¢pPic Tne PYREX-BENRUBI, eniokepBeite Tn oeAida pac www.benrubi.gr.

* H eyyunon dev kahUnTel eAaTTdpaTa nou Ba npokUwouv and puaiohoyikn ¢pBopd, Aavea-
OUEVN EYKATAGTACN, XEIPICUO A GUVTAPNON TOU MEOIGVTOS, AVTIKAVOVIKEC OUVONKEC AEIToup-
yiag, Un papuoyn Twv 0dNYIDV XPAONG, KAKN XpNon, ETATEOMNA A ENICKEUN TOU NPOIOVTOC
ano ENICKEUAOTEG Mou Ogv avrkouv oTa kévtpa service PYREX-MMENPOYMIMH

X. MMENPOYMIMH & YIOZ A.E.
Ay. Bwpud 27, 15124, Mapouol - ABrva

TnA. / E&unnpgmnon neAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr



Instructions | Manual
Hand Blender SB-1100

Please unfold the front page in order to check on the detailed view of the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging.

IMPORTANT SAFEGUARDS e

» Make sure your electricity supply is the same as the one shown on the underside of the
appliance.

* Always plug your device into an earthd outlet avtiyia outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious injury.
* Never leave the appliance unattended when it is operating.

» Close supervision is necessary when your appliance is being used near children. Ensure
that they do not play with the appliance.

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

* Switch off and unplug:

- Before fitting or removing parts.
- After each use.
- Before cleaning.
* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device outdoors.

8-9_GB



* The device is intended only for domestic use. Any other use will cancel the warranty.
* Always use the blender on a secure, dry level surface.
* Do not operate or place the device or parts in places of high humidity or where it may get wet.

* Never let the power unit, cord or plug get wet. If the appliance does get wet, immediately
remove the power cord from the wall outlet and do not put your hands in the water. Never
run the wet appliance and contact one of the authorized PYREX-BENRUBI service centers.

e The blades are very sharp! Handle with care.

» Don’t touch the blades while machine is plugged in.

* Keep fingers, hair, clothing and utensils away from moving parts.

* Never blend hot oil or fat.

* For safest use it is recommended to let hot liquids cool to room temperature before blending.

« Short - time operating. Use the appliance to operate soft food for no longer than 1 minute,
and operate hard food for no longer than 10 seconds.

» Do not use more than three times without interruption. Let the appliance cool down to
room temperature before you continue processing.

* Be certainthat the cover of the blades is securely locked in place before operating the appliance.

* Do not use the appliance to process super hard food, such as rock candy, brown sugar,
myristica fragrans, coffee bean and cereals. Do not use it to process materials other than
food, such as medicinal material.

» Make sure thatthe lid of the chopper has been closed properly before operating the appliance.
 Misuse of your hand blender can result in injury.

* Do not let the power cord of the appliance hang over the edge of a table or bench top or
touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it completely.

* Never use highly corrosive or abstractive cleaning agents. Never use metal scouring pads
for cleaning.



* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

* Check the power cord periodically for possible damages. If the power cord or the plug of
the appliance have been damaged, do not use the appliance and contact an authorized
PYREX-BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance by yourself. Please
contact one of the authorized PYREX-BENRUBI service centers.

* Any repair made by a unauthorized PYREX-BENRUBI Service Center CANCELS THE
GUARANTEE.

» Any misuse of the device cancels the warranty.

* Only use original PYREX spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic Compatibility, the
2014/35/EU Low Voltage Directive, the 2011/65/EU RoHS Directive, the directive 2009/125/
EC for eco-design and the EC regulation no. 1935/2004 on materials intended to contact with
food.

SAVE THESE INSTRUCTIONS

PARTS OF THE APPLIANCE

1. Speed control 6. Chopper cover
2. ON button 7. Chopper blade
3. MAX button 8. Chopper bowl

4. Power handle (body of the appliance) 9. Beaker

5. Blender blades

BEFORE FIRST USE

* Wash the parts of the appliance. See ‘care and cleaning” section.
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USE YOUR HAND BLENDER

You can blend soups, sauces, milk shakes, mayonnaise, baby food etc.

* Ensure the appliance is disconnected from the electrical outlet before assembly.

+ Confirm the motor has stopped running before taking off parts and then pull the power
cord from the electrical outlet.

» Cut large ingredients into pieces of approx. 2cm before you process them.

« If your hand blender gets blocked, unplug before clearing.

* Do not use the blending feet to process uncooked vegetables.

HINT: To avoid splashing, place the blade in the food before switching on.

NOTE: Select a low speed for slower blending and to minimize splashing and a higher

speed or MAX for faster blending.

IMPORTANT: Your hand blender is not suitable for ice crushing.

For beaker blending
1. Fit the hand blender blades (5) by turning clockwise to lock into power handle (4) (fig.1).
2. Plugin. fig 1
3. place the food into the beaker. While holding the beaker (9), H )
then holding the beaker steady (fig. 2), select the required >
speed by turning the speed controller (1) (fig.3) and press -
the ON button (2) (fig 4).
4. After use, release the ON button (2).
5. Unplug and release the blender blades (5) from the power
handle (4).

fig.3

o N | B

* Move the blade slowly up, down and in circles to @ ! !
! ! Rl

incorporate the mixture.

NOTE: Let hot ingredients cool to room temperature
before inserting them into the beaker.



NOTE: Don’t fill the beaker more than 2/3rds full.

For saucepan blending

1. Fit the hand blender blades (5) by turning clockwise to lock into the power handle (4) (fig.1).

2. Plugin.

3. Select the required speed by turning the speed controller (1), place the hand blender into

the pan and then press the ON button (2) or MAX button (3).

4. After use, release the ON button (2) or MAX button (3).
5. Unplug and release the blender blades (5) from the power handle (4).

* For safe use, itis recommended to take the pan off the heat and let hot liquids cool to room

temperature before blending.

 Don’t let liquid get above the join between the power handle and blender shaft.
» Move the blade through the food and use a mashing or stirring action to incorporate the

mixture.

Blending quantities and processing times:

Ingredients Blending quantity Approx. time (in seconds)
Fruit & vegetables 100-200gr 15
Baby food, soups & sauces 100-400ml 15
Shakes & mixed drinks 100-600ml 10
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USE YOUR CHOPPER

You can chop vegetables, herbs, biscuits and nuts.

* Don’t chop hard foods such as coffee beans, ice cube, spices or chocolate — you’ll damage
the blade.

« Remove any bones and cut food into 1-2cm cubes. fig.5 fig.6  fig.7

1. Fit the chopper blade (7) over the pinin the chopper bowl (8) (fig. 5). . “
2. Add your food. ' ~
3. Fit the chopper cover (6) (fig. 6).

4. Fit the power handle (4) to the chopper cover (6), turn U ﬁ

clockwise and lock (fig. 7).
5. Plug in. Hold the bowl steady. Select the required speed by turning the speed control (1)
and then press the ON button (2) or MAX button (3).

HINT: Press the MAX button in short bursts to achieve a pulsing action.
6. After use, unplug and dismantle.
Processing guide

Food Maximum amount (gr) | Approx. time (in seconds)
Herbs 50 10
Nuts, almonds 150 10
Cheese 100 10
Bread 80 10
Onions 200 10
Biscuits 150 10
Soft fruit 200 10




CARE AND CLEANING

+ Always switch off and unplug before cleaning.

» Don’t touch the sharp blades.

» Some foods, i.e carrot, may discolor the plastic. Rubbing with a cloth dipped in vegetable
oil may help to remove discoloration.

Power handle: Wipe with a slightly damp cloth, then dry thoroughly. Never immerse in water
or use abrasives. Do not dish wash.
Blender blades:

A. Partfill the beaker or a similar container with warm soapy water. Plug into the power supply,
then insert the blender blades and switch on. Unplug, then dry.

B. Wash the blender blades under running water, then dry thoroughly.

e Never immerse the blender blades in water or allow liquid inside the shaft. If water
does get inside, drain and allow to dry before use.

Do not dish wash.

Beaker, chopper bowl, chopper blade, bowl cover: Wash up, then dry. Do not dish wash.

Warning: the chopper blades are extremely sharp. Please handle carefully to avoid

injury.

* When you are not going to use the appliance for a long time, keep it in a well ventilated
place to prevent the motor from being affected with damp.

TECHNICAL CHARACTERISTICS

Model: Hand Blender SB-1100 Lock Power: 1100W
Rated voltage/Frequency: 220-240V “50-60Hz  Chopper’s capacity: 500m!
Power: 700W Cup’s capacity: 800ml
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL

OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-
TIVE 2002/96/EC

E At the end of its working life, the product must not be disposed of as urban waste. It
must be taken to a special local authority differentiated waste collection centre or to
o dealer providing this service. Disposing of a household appliance separately avoids
possible negative consequences for the environment and health deriving from inappropriate
disposal and enables the constituent materials to be recovered to obtain significant savings in
energy and resources.

As areminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

SERVICE AND CUSTOMER CARE

 All our products are subjected to rigorous quality control. Moreover, your appliance
is guaranteed for a period of two (2) years from the date of purchase. If your product
malfunctions or you find any defects, please address to the shop that you have bought it
or send it or bring it to an authorized PYREX-BENRUBI Service Centre. To find the nearest
authorized PYREX-BENRUBI Service Centre, visit www.benrubi.gr.

No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, faulty installation, wrong handling or maintenance of the product, connection
to an unsuitable electric supply, negligence, abnormal conditions, failure to follow our
instructions, misuse or alteration or repair of the product without the approval of an
authorized BENRUBI service center.

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr






WWW. pyrex.com.gr

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
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