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Mi&ep Xelpog - Hand
Mixer SB-500

2a¢ EUXAPICTOUUE NMOU EMIAEEATE [ia oUCKEUN
NG ykdpag PYREX®.

ZaG CUYXQipOULE yia TNV EMAOYN Kal EANICOu-
le 611 Ba peiveTe andAUTA IKavonoinPévol anod
TN XPAON TOU NPOIGVTOG,.

H d1ebvrig udpka PYREX® Bpioketal ota el
ANVIKG Volkokupid ndvw and 60 xpdvia e Ta
YVWOTA NUPAVTOXa yYudAiva okeun. H cuMoyn
g PYREX® ouunAnpovetal méov Ue avi-
KOMNTIKG OKEUN Kal TOPA KAl PE NAEKTPIKEG
OUOCKEUEC.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

We hope that you will be satisfied by the use
of this product.

The well-known heat-resistant glass cook-
ware PYREX® has been a part of the Greek
households for over 60 years. The range is
now further supplemented with non-stick
cookware and electrical appliances.
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Odnyieg | Xpnong
Mi&ep Xeipodg SB-500

Mpiv TNV avayvwon, napakaAw EESINAWOTE TN PNPOCTIVA geAida drnou NapéXETal n €IKO-
voypdoenon.

* AIOBACTE NPOCEKTIKG QUTEG TIC 0dNYIES KAl PUAAETE TIC YIA UEANOVTIKN avapopd.
* [MapakaAw KEATACTE TNV anddEIEN NavikAC NWANCNC yia AOyoug yyunonc.
* AQQIPECTE TN CUCKEUAGIA.

2YMBOYAEX AXOANEIAY

* [TpIv OUVOEGETE TN CUCKEUN BeRaiwBeite &TI N NOPOXN TOU NAEKTOIKOU PEUNATOC CUUNINTEN JUE
ekeivn Nou avaypdPEeTal oTo KATW PEPOG TNG CUCKEUNG,.

IMévTa CUVOEETE TN CUCKEUN 0ag We npica nou SlabéTel yeiwon. H pn Tpnon autne Tng UNoxpé-
woNC PNoPEl va 0dNyNaoel Ge NAEKTPONANEIQ Kal EVOEXOUEVWC GE 00BAPG TPAUKATIOUO.

* Mnv aAVETE NOTE TN CUCKEUN XwpIig emithpnon étav BpiokeTal oe Aeimoupyia.

21evn enmipnon eival anapaitntn étav N GUCKEUN eival o€ Asiroupyia kal IdIaiTepa éTav PIKpd
naidid 1 droua e EIDIKES avAyKeR BpiokovTal yUpw and autiv. BeBaiwBeite 6T dev naidouv pe
70 €EQPTAKATA N TN CUCKEUN.

H cuokeun Oev npénel va xpnaidonoleital and dropa pe eI0IKEG aVAYKES (OwUATIKES 1 diavon-
TIKER), NaIdIG 1 dToua nou Oe AIABETOLY TNV ANAITOUPEVN YVOON Kal EUNEIRIayia TN Xxpion TG
OUCKEUNC, XWPIC TNV €NiTpncn KAMoIou NPocwnou NoU YWWRICEN Tov TPONO AEmoupyiag TG
OUOKEUNC kal Ba eival uneuBuvocg yia TN acPAAEId TOUG.

BE0Te eKTOC AEITOUPYIAC TN CUCKEUN Kal anoouvoEDTe and To PEUUA:

-TpIv NPocapPOCETE N APAIPECETE KANOIA PEEN.

- MeTd and k&be xprion.

- Mpv onoiadninote diadikacia kabapiopou i ouvThENoNG.

Mn xpNoloMoIEITE TN OUCKEUN YIa okonoug népa and auTtoug yId TOUC 0noioug NpoopideTal.

H ouokeun aut npoopileTal yia Xpron og ECWTEPIKO XWEO. Mn XPNGCIUOMNOIEITE TN GUOKEUN O
unaiBpIo XwpEo.

* H ouokeun auTh NPoopIZeTal OVO yia OIKIaKN Xpron. KABe GAAN Xxprion akUpWVE Ty €yyunon.
* Xpnoluonoleite néva 1o PiEe xeIpdg endvwy o€ GTEPEN, OTEYVA Kal ENIMEdN ENIPAVEIQ.

1_GR



.

.

°

Mn AEITOUPYEITE Kal Unv TOMOBETEITE TN CUCKEUN 1 UEPN TNG OE UEPN LIE LYPacia h oE onpeia
OMou UNopel va BpéxeTal.

Na kpatdre Ta OGXTUAQ, Ta AANIA Kl TO pOUXa 0Ag Kal Ta oUvepya koudivag uakpid and ta
KIVOUEVA EEN.

IMoTE unv apnveTe TN Povada Tou KIVvNTAPA, To KaAWDIO A To BUcua va Bpaxouv.

Y€ NEPINTWON NOU N CUCKEUN BPAXE!, aPAIPECTE AUECWC TO KAAWDIO ToU peUUATOC and Ty npi-
(a Kar unv BadeTe Ta X€pIa 0ac oTo vePO. Mn BETETE NOTE TN BPEYUEVN CUCKEUN G AEITOUYIa.
EnikoivwvnoTe pe éva anod Ta eE0Uciod0TNUEVa KEVTRA EMICKEUWDY PYREX-MIMENPOYMITH.
Mnv TONOBETEITE NOTE QUTA TN CUCKEUN ENAVW N KOVTA o€ (e0TA E0TIA NAEKTPIKNG koudivag i
Koudivag agpiou n Ge onPEio Nou Unopei va €pBel oe enagn e GAAN (EGTN CUCKEUN.

H kakn xpron Tou PiEe XEIpdG UNOPET VA NPOKAAECEI TPAUATICUO.

Mnv a@rveTe To KaAWAIO TOU PEUKATOG VA KPEWETAI and TNV Akpn Tou Teanediol/ ndykou n va
akouund onoladnnoTe EoTh ENIPAVEIQ.

[MoTé unv agrivete 1o KAAWAIO TOU PEUPATOG JINAWPEVO KaTG TNV JIGPKEIQ TNC XPriong TNG OU-
OKEUNC. ZeJINAWOTE TO TEAEIWG.

Mn XpnolonoleiTe Noté okANPG, AEIAVTIKA 1 JIABPWTIKA anopEunavTIké A JIGAUTIKA Uypd yia
TOV KOBaPIoPd TNG CUCKEUNG.

Mn LETAKIVE(TE TN cUCKEUN &Tav auTh eival o Asmoupyia.

Mnv ayyiCeTe Tn CUCKEUN LE BReyUEVa N vwnd xEPIa.

Mn XpnolPOnOIE(Te ENEKTacN KaAwdiou.

EAEYXETE TAKTIKA TO KAAWDIO VIA TUXOV POOPEG.

Mnv XPNGIUOMOIEITE TN CUOKEUN €3GV TO KOAWJIO PEUNATOC €XEl UnoaoTel pBopd n av auth
€xel NECEI N €xel unooTel BAARN KaTd onolodnnoTe TPOM0. Av UNOWIAGCTEITE OTI N GUOKEUN EXEI
unooTei BAARN, ENICTREWTE TNV GTO KOVTIVOTEPO EEOUCIODOTNIEVO KEVTPO EMICKEUWY PYREX-
MMENPOYMITH yia e&gtaon.

Y€ nepintwon nou undpxel nidavn BAGRN, unv ENIXEIPACETE va TNV ENICKEUACETE OVOI GAC.
AneuBuvBeite o €va anod Ta eEouciodoTnuéva kévtpa eniokeuwv PYREX-MIMENPOYMITH.
KdBe eniokeun ano pn eE0UCIOO0TNEVO TEXVIKO TwV KEVTRWY service PYREX-MINENPOYMITH
AKYPONEI THN EIMTYHZH.

KdaBe AavBacopévn xpnon TNG CUCKEUNG OKUPWVE TNV €yyunan.

XPNGILOMOIETE POVO YWNoia avTOAAKTIKG PYREX®.

AUTA N CUCKEUN CUUWOPQOVETaI We TNy Odnyia nAekTpopayvnTIkAG oupBatotntag 2014/30/
EE, tTnv Odnyia XaunAig téong 2014/35/EE, Tnv Odnyia 2011/65/EE yia Tov nepiopioud Tne
XProNG OPICUEVWV ENIKIVOUVWY OUCIWV OE NAEKTPIKO Kal NAEKTPOVIKO e&onAioud. Eniong, pe
Tnv Odnyia 2009/125/EK yia TiIg anamoeIg 0IKOAOYIKOU GXeJIACKOU Yia Ta MPOIOVTa MOU KATA-
vaAwvouv evepyela kal Tov Kavoviopog(EK) Ap. 1935/2004 oxeTIkA e Ta UNIKG Kal avTIKEUeVa
nou npoopicovrtal va €pBouv oe enagn Pe TPOPIUAL.

OYNAZTE AYTEX TIZ OAHTIEXZ XPHZHZ

@»
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MEPH TH2 2 Y2 KEYHZ
1. Koupni anacpdhiong epyaAeiwv 4. Yhua piep
2. AlakoNTNC TAXUTATWY 5. ZUPWTNPEG
3. Koupni “Turbo” 6. Avadeutnpeg

MPIN THN MPQTH XPHIH

* TTAUVETE Ta €PN TNC OUCKEUNG. AgiTe TNV evotnTa “PpovTida Kal kabapiopds”

XPHXH TOY MIZEP XEIPOXZ

. Z€TUNETE TO KaAWDIO Kal BeRaIwBEiTe OTI 0 DIAKONTNG TAXUTATWY (2) BpiokeTal oTn BEon anevep-
yonoinong “0”.

2. BEicdyete Toug QupwtAPEC (5) 1 TOUG avaOEUTNPEC (B). ZTPEWTE KAl MIECTE PEXPIC OTOU AKOUOTES
TO XOPAKTNPIOTIKO KAIK.

3. ZuvOEaTE TN GUOKEUN oTNv MPICaL.

4. XpnolonoinoTe UnoA KatdAANAoU eyEBOUC yia T UNIKA Kal KPATAGTE TO WIEEP e TOUG CUP-
TNPECS (5) N TOuC aVadEUTAPEC (6) UEST OTO JIMOA.

5. En\éEre TaxUtnta and Tov Siakdntn Taxuthtwy (2). To npwto onuddl otn povAada Tou Wikep
X€IPOG eival N xaunAGTEPN TAXUTNTA.

* ‘000 nndel 1o Pelypa, auEAveTe Ty TaxUTNTA.

* Edv n cuckeun apxicel va xapnAvel TaxUTnta A va KaTanoveital, augAcTe Tnv TaxuTnTa.

* [MiéoTe TO KoUWNI “Turbo” (3) yia va BECETE TO POTEP OTN EYIOTN TaxXUTNTA. To WOTER Ba AeIToup-
el yia 600 didoTtnpa To koupni “Turbo” efval natnpévo. ‘Otav o diakdntng TaxutiTtwy (3) eival
oTn B€on “5” NATWVTAC TAUTOXPOVA Kal TO Koupni “turba”,; cuvioTdTal va pnv XpNoILOMOIEITE TO
Wi€ep nepiocdTERO and 60 deUTEPOAENTA Yia vVa ANOPEUXOE N unepBEpUavVon Tou PIEEP XEIPOG,.

6. ‘Otav 10 peiyua anokTaoe! TNV upn nou BEAETE, GUPETE TO AIAKONTN TAXUTATWY (2) aTn B€0n anevep-
yonoinong “0” kal anopakPUVETE Tou QUUWTAPES (5) i Toug avadeuTpeg (6) and To UNoA.

7. Ta va apaipéceTe Ta e€aptarta, BeRaiwbeiTe 6T o dIakOMNC TaXUTATWY (2) BpiokeTal otn BEon

anevepyornoinong “0” Kal anocuvOEDTE TO WiEe xe1pOg and Ty npida. MiEoTe To kouuni anacpAN-

ong epyaieiov (1). Koatrote 1a eEaptrpata and Toug AEoveS Toug kabBwe Ta BYAeTe.

2-3_GR
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AIAXEIPIZH TAXYTHTON MI=ZEP XEIPOX

Taxitnta | ZuvioTwUEVN XpNon

1 KatdAANAN yia Tnv apxn Kal To TeEAsiwua Tne dlIadikaciag avaueiEnc.
[a TNV avAPEIEN EAAPPICV A UYPWV PEIYUIATWY.
Ma Yapéyka n Pelyuata Ye areupl.

2,3, 4 la ouvexn avaueiEn

5 Ma peiyuaTa KEIK, OAATOEC K.Q.
Ma (Upwia nou anarrei otabepn diadikacia avAapeigng

Turbo H raxutnta eival idia pe Tn péyioTtn Taxdtnta 5.

H ouokeun unopei va GTacel AUeca otN YeyaAUTEPN TAXUTNTA AV NATACETE TO KOU-
uni turbo, evw n cuckeun Asimoupyeil KaTw and AN TaxdtnTa. Enavépxetal otny
APXIKA TaXUTNTA QUTOUATA, AV apAcTE TO Koupni turbo.

2YNIZTOMENEX TAXYTHTEX A XPHXH ZYMQOTHPQN KA

ANAAEYTHPQN

‘Exete un’ dyiv 611 TG NAPAKATW Eival anA®S NPOTACEIS kai 6T N TaxUtnTa nou Ba enNéEeTe EapTdral
ano 10 PEYEBOG TOU JNOA, TIG NOCOTNTEC, TA UNKA MOU QVAWEIYWUETE Kal Th SIKM 6ag mpoTiunonN.

AuEaveTe oTadIaK TIG NAPAKATW OUVICTWUEVEG TAXUTNTEG,.

, , ZUVIOTWUEVEG PEYIOTEG Mpotevopevn Xpovol katd
Tnog gaynrou noooTNTEG TaxuTnTa npooéyyion
ZUPwTNPES
Z0un Je payida 600yp. aAeUp! 1-5 2 -3 \entd
Avadeutnpeg
Meiyuarta yia BapAeg, i .
TYQVITEG KA, 750vp 4-5 5 \enta
Ehappiég odAToEG, i .
KOELIEC KOl GOUMEQ 750yp 1-5 5 \enta




Mayiovéda 3 kpOKOI ARy 1-5 5 henré
Bpaotég natdreg 750vyp 4-5 5 A\entd
Zavtyi 500vp 1-5 5 \entd
Mapéyka 5 aonpddia aywv 4-5 5 Aentd
Meiyua Kéik 750vyp 1-5 5 A\entd

2YMBOYAEX T'IA TH XPHZH TOY MI=EP XEIPOZ

* Katd Tnv napackeun PEiyUATOC yia KEIK, XPNOILONOIETE BoUTupo h apyapivn oe Bepuokpacia
dwpaTiou N NIOTE Ta NpIv and T xpron.

* Ta va pn &exeridouv 1a UANIKG and To UNoA, EMIAEYETE JNoA KATAMNAoOU PEYEBOUG.

* O1 pey&Aeg NocOTNTEG Kal Ta MNXTA PEfyaTa EVOEXETAI Va XPEIALOVTAI NEPICCOTERO XPOVO AVALIEIENG.

* Katd Tnv Napackeun KOEUAg GavTlyl, GUVIGTATAI VA XPNOIONOIEITE BaBU UNOA £TC1 OTE va EAC-
XIOTOMOIEITE TO MITGINIOUA.

KABAPR-MOX KAl OPONTIAA

* Na B¢1eTE NAVTA TN CUCKEUN EKTOG AIToupyiag, va Tnv anocuvOEeTe and Tnv Npida kal va agpal-
PEITe Ta eEapTIaTa NPEOTOU TNV KABAPICETE.

* [ToTé un BuBICeTe TN UOVADA TOU UIEEP XEIPOG OE VEPD KAl NV APNVETE TO KAA®AIO N TO PIC va
Bpgxovral,

* Mn XpNOIUOMNOIEITE NOTE ANOEECTIKA NPOIOVTA YIa VA KABAPICETE Ta €PN TNG CUCKEUNG.

ZUPWTAPEG Kal avadeuTnpeg: MAUVETE OTO XEQI Kal OTEYWWOTE KAAA. Mnv NAéveTe oTo NALVTA-
IO MIATWV.

Kupiwg owua Tou piep xeIpOG: 2KOUMIOTE e LyPO Navi Kal JETA GTEYVWOTE.

TEXNIKA XAPAKTHPIXZTIKA

MovTtéo: MiEep Xeipde SB-500
HAekTpIKA Tdon: 220-240V ~ 50-60Hz

loxuc: MAX 500 W 45 GR



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 oe e€ouciodoTnPEVO KévTpo ZEpPIC Tne PYREX-
BENRUBI. Tia Tnv evnuépwon oac oXeTIKA Pe TO MANCIECTEPO £E0UCIOdOTNEEVO 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 Mixer SB-500

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 Ca

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

* Always plug your device into an outlet that is earthed. Failure to comply with this requirement
may result in electric shock and possible serious injury.

* Never leave the appliance unattended while operating.

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

* This appliance is not intended for use by people with reduced physical, sensory or mental
capabilities, children or those with lack of experience and knowledge, unless they have been
given supervision or instruction conceming 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.

* The device is intended only for domestic use. Any other use will cancel the warranty.

6-7_GB



» Always use the hand mixer on a secure, dry level surface.

* Do not operate or place the device or its parts in places of high humidity or where it may get wet.

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

* Never let the power unit, cord or plug get wet.

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

* Never place this appliance on or near a hot gas or electric burner or where it could touch a
heated appliance.

» Misuse of your hand mixer 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 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.

* Ifthe 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 an unauthorized PYREX-BENRUBI Service Center CANCELS THE
GUARANTEE.

» Any misuse of the device cancels the warranty.

« Use only original PYREX® spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic Compatibility, the
2014/35/EU Low Voltage Directive, the2011/65/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
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PARTS OF THE APPLIANCE
1. Ejection button 4. Mixer unit
2. 5-speed switch 5. Dough hooks
3. Turbo button 6. Beaters

BEFORE FIRST USE

» Wash the parts of the appliance. See ‘care and cleaning” section.

USE YOUR HAND MIXER

1. Unwrap the cord and make sure the speed switch (2) is in the “0” position.

2. Insert the dough hooks (5) or beaters (6). Turn and push them in until you hear the clipping
sound.

3. Plug in your device in the socket.

4. \With the ingredients in a bowl of an appropriate size, place the dough hooks (5) or beaters
(6) into the bowl.

5. Select a speed from the 5-speed switch (2). The first mark on the hand mixer body is the
slowest speed setting.

* As the mixture thickens, increase the speed.

* |f the machine starts to slow or labour, increase the speed.

* Pressthe turbo button (3)to operate the motor at maximum speed. When you are using the
mixer in position 5, do not use the turbo button for more than 60 seconds.

6. When the mixture reaches the desired consistency, retumn the speed switch (2) to the “0”
position and then lift the dough hooks (5) or beaters (6) out of the bowl.

7. To remove the tools, make sure the speed switch (2) is in “0” position and the hand mixer
unplugged from the socket. Press the ejection button (1). When ejecting the tools, hold on
the tool shafts.

8-9_GB



®
HAND MIXER SPEED CONTROL

Speed Recommended usage

Suitable for the beginning and ending of mixing progress.
1 Beating and mixing light or thick batters.
Flour mixes or maringue.

2,3,4 For continuous mixing process

For whipping cake mixes, sauces etc.
For kneading requiring continuous mixing process

Same speed as high speed level (5).

The appliance can directly reach the fastest speed during turbo function.
When releasing the turbo button, the hand mixer comes back to the original
speed.

RECOMMENDED SPEEDS FOR DOUGH HOOKS AND BEATERS

Please note that the below are for reference only. The speed you select depends on the bowl
size, the quantities, the ingredients you are mixing, and your personal preference.
Gradually increase to the below recommended speeds.

Turbo

Recommended Recommended Approximate

Food type : o .
maximum quantities speeds times

Dough hooks
Yeast dough 600g. flour 1-5 2 — 3 minutes
Beaters
Batters for waffles, 750q 45 5 minutes
pancakes etc.




;22;538868’ creams 750g 1-5 5 minutes
Mayonnaise 3 egg yolks 1-5 5 minutes
Mash potatoes 750g 4-5 5 minutes
Whipping cream 500g 1-5 5 minutes
Whisking egg whites 5 egg whites 4-5 5 minutes
Cake mixture 750g 1-5 5 minutes

HINTS

* For cake mixtures, use butter or margarine at room temperature or softened.
* To avoid overloading your mixing bowl, select one of an appropriate size.

* Large quantities and thick mixtures may require a longer mixing time.

» When whipping cream, use a high-sided bowl to minimize splashing.

CARE AND CLEANING

* Always switch off, unplug, and remove dough hooks or beaters before cleaning.

* Never put the hand mixer body in water of let the cord or plug get wet.

* Never use abrasives to clean the parts.

Dough hooks and beaters: Wash by hand, then dry. Do not place in dishwasher
Hand mixer body: Wipe with a damp cloth, then dry.

TECHNICAL CHARACTERISTICS

Model: Hand Mixer SB-500
Rated Voltage/Frequency: 220-240V ~ 50-60Hz
Power: MAX 500 W
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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
mmmm 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
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