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701G eUXaPIOTOURE NOU EMIAEEQTE Jia CUCKEUN
NG ykauag PYREX®.

2.0C OUYXQipOoUE yia TNV eNIAOYN Kal EAniCou-
e 611 Ba PeiveTe anGAUTA IKAVOMOINKEVOI And
TN XPAoN ToU NPOIGVTOG,.

H di1ebvric pdpka PYREX® Bpioketal ota -
AnVIKG volkokupid ndvw and 60 xpdvia e Ta
YWWOTA NUPAVTOXa YUGAIiva okeun, H cuMoyn
g PYREX® cupnAnp@vetal méov e avrr-
KOMNTIKG OKEUN Kal TOPA KAl UE NAEKTPIKES
OUOKEUEG,.

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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Odnyiec | Xpnonc
Koudvounxavn SB-1000

Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOOCTIVA GEAIGO OMOU NAPEXETAl n
€IKovoypdagnaon.

* ANIoBAoTE NPOCEKTIKA AUTEG TIC 0ONYIES Kal PUAGETE TIC yia WEANOVTIKA avapopd.
* Mapakahw kpathoTe TNV anddeiEn AaviKne NwAnong yia Adbyouc eyyunonc.
* AQQIPEDTE TN CUCKEUQTIA.

* [piv ouvdEoeTe TN cuokeun BeRaiwBeiTe OTI N TGON TOU PEUUATOC TNC CUCKEUNG
0Qg QvTIOTOIXEl anOAUTA OTNV TAON TNG NAEKTPIKNAG 0AC EYKATACTAONC.

* [AvTa CUVOEETE TN OUOKEUN 0a¢ E NpPiCa nou dIaBETel yeiwon. H un Thpnon
QUTNG TNG UNOXPEWONG UNOPEN va 0dNYNOEI 0€ NAEKTPONANEIQ KAl EVOEXOUEVWC
o€ 00PRaPO TPAUUATIOO.

* Mnv apnveTE NOTE TN CUCKEUN XWPIC ENMMpnon oTav BRioKeTal o€ AEIToupyia.

* Y1evn enmipnon eivar anapaitTn éTav N oUCKEUN eival oe Aeiroupyia Kkai 1diai-
TEPQ OTAV MIKOA NaIdIA N ATOUA LE EIDIKEC QVAYKES BpiokovTtal yUpw and autiv.
BeBaiwBeite 611 dev naidouv e Ta EE0PTAPATA N TN CUCKEUN.
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* H ouokeun dev NpgEnel va XpNOIOMOIETAI and ATOUA E EIDIKEC AVAYKEC (OWHATIKEG
N AIAVONTIKER), NaIdIA 1 dToua nou de AIBETOUV TNV ANAITOUUEVN YWMON Kal EPNEIRIa
YIO TN XPNON TNG CUCKEUNG, XWPIC TNV ENMPNON KAMOIOU MPOCWNOU MOU YWWPICE!
TOV TPOMO AETOUPYIaC TNC CUCKEUNG Kal Ba €ival uneUBuvog yia TNV AoPAAEId TOUC.

* ©E0TE EKTOC AEMOUPYIOG TN CUCKEUN KAl NOCUVOEDTE and TO PEULCL:

- Mpiv MPOCaPPOCETE N APAIPECETE KAMOIA EEN.
- Metd ano k&Be xprion.
-Mopiv and Tov kaBapiouo.

* MIN XPNOIOMOIEITE TN CUCKEUN YA OKOMOUC MENQ and auTtoug YA TOUC OMoiouC Mpo-
opicetan.

* H ouokeun aut nNPoOoPICETal yIa XPNoN OE ECWTEPIKO XWPO. Mn XPNOIOMNOIETE T
OUCKEUN OE UNaiBpIo Xwpo.

* H ouokeun aut MPoopIZeTal UOVO Yia OKIaKN xprion. KABe GAAN XpNon aKUPWVEl
TNV €yyunaon.

* XPNOIUOMOIEfTE NAVTa TN CUCKEUN €NAvw GE aoPaAr, oTeywn Kabapn kai eninedn
EMIPAVEIQ.

* MIn ASITOUPVYEITE KAl NV TOMOBETEITE TN OUCKEUN N IEPN TNG OF PIEPN JIE UYyPO0Ia N O
onueia Gnou Pnopei va BpExeTal.

* [oté pnv agrivete T ovada Tou KIVNTNPA, TO KOAWAIO N 10 BUcUA va BPAXOUV.
€ NEPIMTWON MOU N CUCKEUN BAXEI, APAINEDTE APECWS TO KOAWDIO TOU PEUUATOR
anod Tnv npia kar unv BACeTe Ta xépia 0ag oto vepod. Mn BETETE MOTE TN BPeyEVN
OUCKEUN OE AEMOUPYIa Kal ENIKOIVWVNOTE [E €va and Ta EE0UCIOD0TNIIEVA KEVTOQ
enokeuwv PYREX-MIENPOYMITH.

* Kpamorte 1a OAXTUAG 600G JaKEIA and Ta KIVOULEVA JEPN Kal TA MPOCOPUOCUEVA



eEopmpara.
* Mnv unepPaiVETE NOTE TIG PJEYIOTEC XWPENTIKOTNTEG MOU UNOJEIKVUOVTA.

* Na €ioTe NPOCEKTIKOI OTAV CNKWVETE AUTA TN cuckeun yiaTi ival Bapid. Mopiv T on-
KWOETE, BeBaiwBeite OT N KEPAAN ExEl aOPONGCE! Kal OTI TO JMOA, Ta EQYAAEIQ, TO
JIOPAVEC KAMNAKI Kal To KAADIO Eval OTEPEWUEVAL.

* XPNOIUOMOIETE IGVO TO PNOA QVALIENG NMOU NOPEXETAN UE TN CUCKEUN.

* MINn XPNOIOMOIEITE TN CUOKEUN JE ADEIO IMOA.

* Mnv agaipeite 10 unoA and Tn BAcn Tou PIEEP EVw N CUCKEUN eival GE AEmoupyiaL.

* Mnv agrivete To KOAWDIO TOU PEUUATOC VA KOEWETAI and TNV AKEN Tou Tpanediol/
NAYKOU N o€ onpeio mou pnopei va apndéel kanoio naidi. Mnv apnveTe To KoAwdIo
VQ OKOUWING onoiadnnoTe Ceoth eNIPAVEIQ.

* ‘Orav xpnoiuonoieite ondTtouAa, BeRaiwbeiTe O BpiokeTal UaKIA and Ta KIVOUUEVA
€E0PTAIATA £V QVOKATEUETE.

* [10TE PNV QVAONKWVETE TNV KEPAAN TV N CUCKEUN €ival O Aemoupyia.

* [pv BAAeTe 1 BydAete Tnv npica, BeBaiwBeite 6T 0 EMAOYEQC TOXUTATWY Eival ot
Beon “0".

Mn XPNOIUOMOIEITE MOTE TO KAAWAIO YIa VA TPARAEETE TO PIg and v Mpida.

MPOZOXH: Mn XpnOCIUONOIEITE TN GUOKEUN YIa TNV avAuign {eoTwv TPOPI-

MWV R UYPWV Nou gival Nnavw and 60 C. Mnopei va npokaAéoel Znuid oTtn

OUOKEUN.

* Mn xPNOIOMOIEITE QIXUNEA QVTIKEIUEVA OTO UNOA KATA TN XPrion Kai Tov Kaba-
QIOUO.

* BeBaiwbeite 61 10 KAOAWDIO TPOPODOCIAG eV EQPXETAI OE €NAPN PE TA (ECTA
€PN TNQ CUCKEUNG.
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* Mnv TONOBETEITE TNV CUCKEUN KOVTA OE £0TIEG BEPUOTNTAG, NAvw N diNAa o€
eoTia agpiou, udm koudivag r ndvw og (eoto POUPVO.
* H KaKn Xpnon TNG CUCKEUNC UNOPET va MEOKAAECE! TOAUUATIOUO.

* Mnv a@riveTe To KOAWAIO TOU PEUATOC VA KPEWETAI and TNV AKPN TOU TPAME-
(oU/ ndykou N va akoupnd onoladnnote (et eNPAVeIa.

* [10TE unv aPriveTe 10 KAAWDIO TOU PEUUATOC DIMAWUEVO KATA TNV BIAPKEIQ TNG
XPNONG TNC CUCKEUNC. =EAINAWOTE TO TEAEIWG,.

* Mn XpNoIUOMNOIEITE NOTE OKANPJ, AlavTIKA 1 AIARPWTIKA aNopEUNAVTIKA 1 dia-
AUTIKG UypA VIa TOV KOBAPIOUO TNG CUCKEUNG.

* Mn LETAKIVEITE TN CUCKEUN GTAV QUTN Eival OE AeIToupyia.
* Mnv ayyiCeTe TN CUOKEUN PE BPEyUEVA N vwnd XEPIQ.

* Mn XpNOILOMOIEITE ENEKTACN KAAWDIOU.

* EAEyxeTE KATA DIAoTAPATA TO KAAWAIO YIa TUXOV POOPEG.

* Mnv XpNOILONOIEITE TN OUOKEUN €AV TO KAAWDIO PEUATOC EXEl UNOOTEl PBOPA
N av autA €Xel NECEI N €XEl UNooTel BAARN KATA onolodnnoTe Toono. Av unoyia-
OTEITE OTI N CUOKEUN €XEl UNOOTEl BAGRN, ENICTREWYTE TNV GTO KOVTIVOTEQO EEOU-
010d0TNPEVO KEVTPO enokeuwv PYREX-MINENPOYMIH yia eE€taon.

* Y€ nNePINTWon nou undpxer mbavi BAARN, UNV ENIXEIPNCETE VA TNV ENICKEUAOETE
povor oag. AneubuvBeite oe €va and Ta €E0UCIODOTNHEVA KEVTPA EMICKEUWY
PYREX-MIMENPOYMIH.

* KdBe eniokeun anod pn e€0uciodoTnNEVO TEXVIKO TV KEVTPWY service PYREX-
MIENPOYMIMH AKYPQONEI THN EFMTYHZH.

* Kdbe AavBaopévn Xxpnon TNG CUCKEUNC OKUPWVEI TNV £yyUnon.
* Xpnoiuonoleial udvo yviacia aviaMakTika PYREX®.



* AUTA N OUCKEUN OUPWOPQOVETAI e TNV OdNyia NAEKTPOUAYVNTIKAC cUPBaATOTN-
710G 2014/30/ EE, Tnv Odnyia XaunAng téong 2014/35/EE, nv Odnyia 2011/65/
EE yia Tov nepIopIopo TNG XPNoNg OPICKEVWY ENIKIVOUVWY OUCIWDV OE NAEKTPIKO
Kal NAekTpOVIKO €€onNiopd. Eniong, pe tnv Odnyia 2009/125/EK yia Tic anar-
TNOEIG OIKOAOYIKOU OXEDIOUOU YIa Ta MPOIGVTA MOU KATAVOAWVOUV EVEQYEIQ
kal Tov Kavoviouog(EK) Ap. 1935/2004 oxeTIKA JUE TA UNIKA KaI QVTIKEIIEVA MOU
npoopicovTal va €pBouv oe enagpn Pe TPOPIUA.

OYNA=TE AYTEZ TIZ OAHINEZ XPHZHZ

MEPH THX 2Y2KEYHZ

1. Kepahn pigep

2. Ynodoxn eEaptnudtwv

3. MNpooTateuTikd KAGAUPA

4. MnoA

5. MoxA6c avipwong KEPAAnC
6. EvOeIiEn TaxutnTv

7. Enihoy€ac Taxutitwy

8. X (ua OUCKEUNG

9. Bdon cuokeunc

10. AvTioAicBnTIkA NodapdKia
11. Zupwmpag

12. Avadeutipag

13. AByoddptng

14. KaAuppa aByoddptn
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MPIN THN MPQTH XPHSH

* KaBapiote Ta e€aptiuaTa pe eotd vepd Kal oanolvl. ZENAUVETE Kal GTEYWVWOTE NOAU KOAG
10 e€apmiuata (BA. napdypapo “GpovTida kal kabapiouoc”).

* [pIv CUVOPUOAOYACETE TN CUCKEUN, CIYOUPEUTEITE OTI TO KAAWDIO Tou peuuaToc dev eival
OUVOEDEUEVO e TNV NPICa Kal OTI 0 EMINOYEQC TAXUTATWY eival otn Béon “0”.

* Y UVOECTE TO KAAWJIO PEUATOC [E TNV Npida.

TOMNOBETHXH / AOAIPEXH EZAPTHMATON

TOonoBérnan pMoA

1. TIEoTE TO POXAG AVUPWONG TNG KEPANAG (5) KAl AVACNKWOTE TNV KEQPAAN TOU UIEED PEXQIQ
610U aopaNicel oTny endvw BEon. TonoBeTGTE TO PNoA (4) oTn Bdon Tou pigep.

2. BePaiwbeite &1 T0 UNOA EXEI EUBUYPAULIOTE! OTIG EYKOMEC TNG BACNC.

3. Z1piyTe TO INOA OEIGOTPOPA YIa Va “KAEIdWoE!” oTn Bdon.

4. BeBaiwbeite 611 T0 pnoA eival kahd KAEIdwPEVO 6Tn BE€on Tou.

Mpoooxn! Mnv TonoBeTeiTe 610 PMoA ZeoTd TPOPINA h UYPA Mou €ival Nndvw and 60°C.

agaipeon UNoA

1. Mi€oTe T0 HoXAG avUpwonc TS KEPAANC (5) kal avaCNKWOTE TNV KEPAAN TOU UIEED PEXPIQ
OT1OU aopaNicel oty eNAvw BEon. AQaIPESTE TO PNOA (4) and Tn Bdon Tou JiEep.

1. Z1piyTe TO UNOA apIoTEROCTPOMA Yia vVa “EekAeIdWOE!” and Tn Bdon.

TonoB&tnan apyoddpTn, avadeuthpa, JupWTAPa

1. Mi€oTe T0 HoXAG avUPwonc TS KEPAANC (5) kal avaCNKWOTE TNV KEPAAN TOU UIEED PEXPIG
OTOU aopaNicel oTnv ENAvw BEan.



2. EniNéETe 1O €EdpTNa Nou BéAeTe (11, 12, 13) va ToNoBETNOETE Kal EUBUYPAPUIOTE TNV EYKO-
NN TOU €E0PTAUATOC JE TO €JIBOAO NMOU BPICKETAI OTO KATW PEPOC TNG KEPAAAG TOU WIEEp.
3. Miéote npog Ta ndvw Kal oTpéWTE Oe&iboTpoPpa To €EGPTNUA TNC ENIAOYAG 0AC PEXPI Va

“Koupnwoel” otn B€on Tou.
ZHMEIQZH: BeBaiwBeite 6T 1a €§aptpara €xouv TonoBeTnOei cwotd otn
0€on TouG yIa T CWOTN AEIToupyia Tou Jigep.

agaipeon aByoddptn, avadeutnpa, (UpWTAPA
1. TTIEoTE TO POXAG AVUPWONG TNG KEPANAG (5) KAl aVaCNKWOTE TNV KEQPAAN TOU UIEED PEXQIQ
OTOU acpaNicel oty ENAvw BEon.

2. [MiéoTe Npog Ta NGvw Kal OTPEWTE APIoTELAOTPOPA TO EEAPTNUA UEXQ! VO “EAeUBepwBE!”
and Tn Bon Tou.

TOonoB£TNGN Kal a@aipecn Tou NPOCTATEUTIKOU KAAUUMATOG

1. TTiEoTE TO POXAG avUywong TNG KEPAAAC (5) Kal avaCNKWOTE TNV KEPAAN ToU UIEEQ PEXPIG
OTOU acpaNicel oty ENAvw B€an.

2. TTIECTE TO NPOCTATEUTIKO KAAUULA (3) 0TO KATW NAEUPA PEPOG TNG KEPOANC TOU WIEEP PEXQI
va EQApPOCEl oTn BEoN Tou.

3. EiodyeTe €EGpTna nou BEAETE.

4. KateBdAoTe TV KEQPAAN Tou WIgep.

5. AQQIPECTE TO MPOCTATEUTIKO KAAUWUO CNKWOVOVTAG TNV KEPAAN Tou WIEEP Kal TOaBWVTaC TO
nPOC Ta KATW.

* ‘0Oco dlapkel N avApign, UNopeite va NpooBEceTe UNKG aneubeiag oTo UnoA pixvovTdg Ta
JECO and To Gvolyua NEocBNKNC UNKWY NMOU GXNUATICEl TO MEOGTATEUTIKO KOAUUUATOC,

* e xpeIGeTal va apaIpECETE TO MPOCTATEUTIKO KAAUMKA Yia va GANGEETE €apTrAUaTa.
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XPH2H TOY MI=EP

1. BeBaiwBeite 611 0 enihoyéac TaxutATwy (7) eival otn B€on “0” yia va GUVOECETE To BUCKA TNG
OUCKEUNG 0ag oTnv npica.

2. TonoBeTtnoTe 10 WNoA (4) kai 1o eEdpTnua enidoyig oag (11, 12, 13).
3. TonoBeTAGTE T UNIKA NOU XPEIAZoVTal yIa TNV NMAPACKEUN TNC CUVTAYNG Oag.

4. XpnolonoinaTe Tov EMAOYEQ TAXUTATWV (7) yIa va BECETE O AsIToupyia TO HIEEP Kal va
ENINEEETE TNV TAXUTNTA Nou eNIBUPETE (1-6). Oe elval anapaitnTo va XPNOIOMOIETE pia Uovo
TaXUTNTA YIa Pia 0AOKANEN cuvTayn. ©a xpelaoTel va aMAEETe TaxUTnTa avaAoya e TO OTA-
010 " TN cUVTAYN NMou OOUAEUETE.

5. ‘Otav avapelyvUeTe eYANEG NOCOTNTEC UNOPET VO XPEIAOTEN VA PEIWOETE TNV TAXUTNTA AGYW
TOU GYKOU TWV UNKWV.

6. Otav @midxveTe pia cuvtayn n onoia anarmei npooBnkn ENEWV UANIKWV (M.X. GAEUPI), JEIWOTE
TNV TaXUTNTA KABWG NPOCHETETE UNKG, yia va ano@uyeTe 1o nitciNiopa. ‘Otav Ta UNKE apxi-
00UV VO OPOYEVOMOIoUVTal, UNOPEITE VA QUENCETE TNV TaxXUTNTA.

7. KpatAote Tov eniMoyéa (7) otn B€on “P” yia cUvTopn Aeimoupyia SIaKeKOUUEVNS KIVNoNg,.

EPTAAEIA ANAMIZHX KAI MEPIKEX AMO TI>X XPHZER- TOYZ

AByoddptng: MNa aByd, kpéua, KoupkoUT, ANaxo NAvieondvl, HAPEYKa, KPEUA, TONCKEIK,
1IOUG, COUPAE. Mn Xpnaollonoleite Tov aByoddpTn yia NaxUpPEUCTA PiyuaTa (M.X. yid va XTu-
nate BouTupo Kai {axapn) — UNOPEi va NPOKAAECETE pOBOPA OTO EPYAAEI.

Avadeutnpag: lNa KEIK, uniokdTa, {0un, YAGCO, YEUION, EKAED Kal MOUPE NaTdtac.
ZupwTtnpag: Na piypara pe payid.



EMAOMEX TAXYTHTQN

O1 napakdaTtw odnyieg eival eVOEIKTIKEG Kal dla@épouv avdloya WE TNV NOcOTNTA TOU iy-

MOTOG GTO WMOA Kal TO GUGTATIKA Mou avapiyvovral.

AByoddaptng: Au€note otadiakd otn Peyiotn TaxutnTa “max”.

Avadeutnpag:

* Napackeun Kpéuag pe BoUTupo Kal axapn: apxioTe e Tnv EAAXIOTN TaxUTNTA “min”,
Kal au€noTe oTadiakd oTn PéyIoTn TaxUTnTa “max”. © yia va NpocBEceTe aByd UECA GE XTU-
nnpéva piypata: 4 - “max”.  yia va npocBEETE aAeUpl, PPoUTa KAM: “min” — 1.

* KAAOIKA KEIK: apxioTe otnv EAGXIoTN TaxUTnTa “min’, Kal QUENGTE OTAdIOKG OTN JEYIoTN

i ”

max”.
* V0 va NpocBéaeTe BouTtupo oe alelpl: “min” — 2.
Zupwthpag:
* ZEKIVNOTE JE TNV EAGXIOTN TaxUTNTa “min’, Kal augnaTe 6Tadiakd oTny TaxuTnTa

2YMBOYNEX

* Eival kaAiTepo Ta aByd nou xTundre va BpickovTal o€ Bepuokpacia dwiariou.

* [Moiv xTunnoeTe Ta acnpddia, BeBaiwbeite 6T dev undpxel BOUTUPO N KPOKOS ARYOU CTO XTUMN-
TAPI M OTO UMOA.

* Xpnolponoleite koua UNKA yia U eKTOC Kal av N cuvTayh anarmei To avriBeTo.

* ‘Orav xTundre Boutupo kal {axapn yia TNV NaPAcKEUN PiyUaTog KEIK, XPNoIUonoleTe névia Bou-
TUPO 0€ Bepuokpacia dwpaTtiou 1 aAAKWOTE NPWTA.
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2YMBOYAEX T'IA THN TMAPAZKEYH WQMIOY

* [oTé pnv unePRaiVETE TIC IEYIOTEG NOCHTNTEC — Ba UNEPPOPTWOETE TN CUCKEUN.

* o TNV KGAUTEPN GUVTAPNON TOU PINXAVAUIATOC, APrveTE NAVTA va NeEpvouy 20 Aentd avaue-
0a o€ dUOo XPNCEIG.

* Edv katahdBeTe OTI N CUOKEUN KATAMNOVEITaI, BECTE TNV €KTOC AEITOUPYIaC, apaIQESTE TN
ion CUun Kar avapeiete xwploTd 1a dUo Pépn.

* Ta UNKA avapiyviovtal kKaAUTERa GV TOMOBETACETE MPWTA TA UYPA UAIKA.

* Avd dIacTAPATA, OTAPATATE TN GUCKEUN KAl AQAIPE(TE TO piya and 1o upwTtipal.

* O1 dIA@opoI TUNOI GAEUPIOU DIAPEPOUV CNUAVTIKA WG MPOG TIC NOCOTNTEG TOU UYPOU MOU
anairouvtal, H KoM®@dNC uen TG (UKNG UNOPET va AUENGEI GNUAVTIKA TNV KATANGvnon oTnv
onoia UNOKEITal N CUCKEUN. 2aC CUUBOUAEUOUE VA ENIBAENETE TN CUCKEUN £V NOPOOKEU-
acetarn uun. H diadikaoia dg dlapkel neEpIocOTEPO and 5 AenTd.

[MPOTEINOMENEX TOZOTHTEX YAIKQN

AA€upi — péyiotn noagétnTa: 1500yp, Avaloyia aleupioU kai vepou: 5:3
Aonpddia — eAaxiotn nocdTnTa: 3 aByd, Aonpddia — péyiotn nocotnta: 20 afyd

EEdpTnua Eidog Mey. MocotTa TaxuTtnta
) Zavtyi 1 KINO 4-6
AByoddptng 3 3

Mapéyka 1 KINO 4-6

) Z0un {axaponAaoTIKAG 1.5 KI\G 4-6
Avadeutnpag - -

KEIK 1.5 KING 4-6

) Waopi 1.5 KI\G 4-6
Zupwtpag — -

Wi oAkne GAeong 1.5 KNG 1-3




OPONTIAA KAI KABGAPR-MOX

* AnevepyonoinoTe Kal anocuUVOESTE TN OUCKEUN and To peUla Mpiv and Tov KaBapiopo.

ZWUa TNG oUCKEUNG: MepdoTe e €va uypod navi, ENeiTa oTeyvwoTe. MoTE pnv XpNGCIUOMNOIEITE
AelavTikG A BuBiceTe 010 VEQOD.

AByoddpTtng, avadeutipag, (UUwTPEAg: MAUVETE OTO XEQI KAl OTEYWWOTE NOAU KOAd. Mnv
NAEVETE GE MAUVTAPIO MIGTWV.

MnoA, npooTateuTiké KAAUUMA: MNAUVETE OTO XEQI KAl GTEYVWOOTE NOAU KAAA. Mnv NAEVETE O
NAUVTARIO NIATWV. OTE PN XpNaolonoleite cUpPATIVN BoupToa, oUpua KOUudivag 1 AEUKQVTIKO
yia Tov kaBapiopd Xpnoldonoleite EUdI yia va apaipéceTe Ta AAata. KpatioTe Ta Yépn Tng
OUCKEUNC PaKpEIG and nnyeg Bepudtntac (Enipdvela koudivag, poupvog, GoUpvoc UIKOOKU-
PATWVY).

TEXNIKA XAPAKTHPIZTIKA

MovTtélo: Koudivounxavr SB-1000
Taon: AC 220~-240V

Zuxvérnta: 50/60Hz

lox0g: 1000W

MéyioTn xwpnTIKOTNTA WMOA: 5 It
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[MPOEIACTOIHZER- TIATH 203 TH ANOPPIWH THZ

YYIKEYHY SYMOONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

210 TEAOC TNG WPENUNG WG TOU, TO MPOIGY eV NPENEI va anoppInTeTal UE TA AoTIKA

anoppiuuata. Mpgnel va anoppipBel oe €I0IKA KEVTPA DIAPOPOMNOINKEVNG CUANOYNC
— anoPEIUKATWY Nou opilouv o1 ONPOTIKEG APXEG 1 OTOUC (POPEIC MOU NAPEXOUV aUTH

TNV UNNEeoia. H xwpioTh andppiyn WIag NAEKTRIKNAC OIKIOKNA CUCKEUNG, ENITRENEI TNV
anoguyn NIBavWyY apvNTIKWV CUVENEIWY YIa TO NEPIBEANOV Kal TNV Uyeia and Tnv akaTédAANAN
anoépPIYN Kal ENITPENEI TNV AVAKUKAWGN TWV UNIKWY and T4 0noia anoTEAEITAl WOTE va ENITUY-
XAVETAI CNUAVTIKA £E0IKOVOUNGN EVEPYEIOG KAl MOPWV.

[a TNV ENICAKJAvVON TNG UNMOXPEWTIKNC XWPEIOTAC andppIPNG OIKIAKWY NAEKTPIKWY CUCKEUWY,
TO NPOIOGV PEPEI TO ONa Tou dlayPAUEVOU TOOXOPOPOU KEDOOU anoppIUKATwY.

EIMTYHXH KAIEZYTIHPETHXH MEAATON

* H etaipia MIENPOYMITH eyyudtal Ta npoidvTa TG yia onoladnnoTe EAATTWUA KATAOKEUAC
A UNK®@VY yia U0 (2) £Tn and Ty nuepopnvia ayopdg n napddoong Pe TNV MPooKOUIoN TNG
anddeiEne ayopde. Edv 1o npoidv nou €xeTe ayopdoel, NAPOUCIACE! EAATTWUA KOTAOKEU-
NG N UNKWY, aneubuveeite oto katdotnua ayopdg i oe eEouciodoTnpévo Kévrpo Service
MIENPOYMIMH-PYREX. TNa TV evnuépwon 0ag OXETIKA JE TO NANCIECTEPO €EOUCIOD0-
Tnuévo Kévipo Service MIMENPOYMIH- PYREX, enioke®BeiTe Tn I0TOCENIDO YA www.
benrubi.gr. Eival otnv anokAeioTtikn kpion Tne MIENPOYMIH n avTikatdoTaon avii enidl-
OpBwonc Tou EAATTWUATIKOU NPOIGVTOG,.

H eyyunon dev kaAUnTel ehaTTwuaTa nou Ba npokUyouv and GuoloAoyikn ¢Bopd, ondor-
10, AavBaouEvN eykaTAoTacN N CUVINENGON TOU NPOIGVTOG, KAKO XEIPIOPO, AVTIKAVOVIKEC
OUVONKEG AEImoupyiag, Un EQapPoyn Twv odNyIwV XPriong, JETATOONN N ENICKEUN TOU NPO-
iGvTog and pn €£0UciodoTNUEVO TEXVIKO Nou Oev avnkel ota Kévipa Service MIMENPOY-
MIMH-PYREX.



Eniong, n eyyunon dev kaAUNTel Ta NAPAKATW EVOEIKTIKG avapePOUEVa:
* Y NPAdIa, ANOXPWUATIONO N yYPATCOLVIEC.

* Kayiuata e€armiag eékBeong oe pwTIG 1 GAGYA.

* BAABN and Beppikd ook (andtoun aAhayn Beppokpaciac n 1aong).

X. MNENPOYMIH & YIOZ A.E.
Ay. Bwuad 27, 15124, Mapouol - Abriva

ThA. / EEunnpéTnon neAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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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 ovenproof glass cookware PYREX® has been a part of the Greek
households for over 60 years. The range

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 or any other labels.

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

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

* Never leave the appliance unattended when operating.

* Close supervision is necessary when your appliance is being used near children
or infirm persons. 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.

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

* Always use the mixer 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.

* Keep your fingers away from the moving parts and fitted attachments.
* Never exceed the maximum capacity.

* Be careful when lifting this appliance as it is heavy. Ensure the head is locked
and that the bowl, tools, outlet cover and cord are secure before lifting.

* Use only the supplied mixing bowl.

* Do not use the appliance with an empty bowl.

* Do not remove the mixing bowl from the base of the mixer whilst it is in use.

* \When using a spatula, make sure it is away from the moving parts while stirring.
* Never lift the head of the mixer when it is in operation.

* Before plugging or unplugging the appliance, please ensure that the switch
knob is at the “0” position. Never pull the power cord to disconnect the appliance
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* 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.

* Always use the mixer 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.

* Keep your fingers away from the moving parts and fitted attachments.
* Never exceed the maximum capacity.

* Be careful when lifting this appliance as it is heavy. Ensure the head is locked
and that the bowl, tools, outlet cover and cord are secure before lifting.

* Use only the supplied mixing bowl.

* Do not use the appliance with an empty bowl.

* Do not remove the mixing bowl from the base of the mixer whilst it is in use.

* When using a spatula, make sure it is away from the moving parts while stirring.
* Never lift the head of the mixer when it is in operation.

* Before plugging or unplugging the appliance, please ensure that the switch
knob is at the “0” position. Never pull the power cord to disconnect the appliance
from the electrical outlet. Instead, grasp the plug and pull it to disconnect.



ATTENTION: Do not use the appliance for mixing or chopping hot foods or
liquids over 60 C, because it may damage the appliance.

* Do not use sharp objects or washing steel wire balls on the bowl during use
and cleaning.

* Do not let the power cord of the appliance hang over the edge of a table or
bench top or where a child could grab it. Do not let the power cord to touch any
hot surface.

* Make sure that the power cord does not come into contact with the hot parts
of the appliance.

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

* Misuse of your 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 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.

* |f the power cord or the plug of the appliance has 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.
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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.
* Only use original spare parts 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 1935/2004 of
27/10/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

PARTS OF THE APPLIANCE

1. Mixer head

2. Accessories Reception
3. Splashguard

4. Bowl

5. Head lift lever

6. Speed indication
7. Speed knob

8. Body

9. Base

10. Non-slip feet

11. Mixing hook

12. Beater

13. Egg whisk

14. Egg whisk cover



BEFORE FIRST USE

* Clean the parts with hot water and soap. Rinse and dry thoroughly the components (see.
section «care and cleaning»).

* Before assembling the appliance, ensure that the power cord is not connected into socket
and the speed selector is at «0» position.

* Plugin.

INSERTING / REMOVING ACCESSORIES

inserting the mixing bowl

1. Push the head lift lever (5) up and raise the mixer head until locks in the upper position. Fit
the bowl from the base of the food processor.

2. Make sure the bowl is aligned on the base slot.

3. Turn the bowl clockwise to «lock» into position.

4. Make sure the bowl is well locked in place.

ATTENTION: Do not use the appliance for mixing hot foods or liquids over 600C.
removing the mixing bowl

inserting the egg whisk, beater and mixing hook

1. Push the head lift lever (5) up and raise the mixer head until locks in the upper position.
Remove the bowl from the base of the food processor.

2. Select the accessory (11, 12, 13) you want to use and align the notch of the component
with the plunger located at the bottom of the food processor head.

3. Push up and twist clockwise the accessory of your choice until it «<snaps» into place.

NOTE: Make sure that the parts are positioned correctly in place for proper operation
of the food processor.

removing the egg whisk, beater and mixing hook
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1. Push the head lift lever (5) up and raise the mixer head until locks in the upper position.
2. Push up and turn counter-clockwise the accessory until it «unlocks» from its position.

inserting and removing the splashguard

1. Push the head lift lever (5) up and raise the mixer head until locks in the upper position.

2. Push the splashguard (3) onto the underside of the mixer head until fully located.

3. Insert the required accessory.

4. Lower the mixer head.

5. Remove the splashguard by raising the mixer head and sliding it down.

* During mixing, ingredients can be added directly to the bowl via the hinged section of
the splashguard.

* You do not need to remove the splashguard to change the head accessories.

USE YOUR MIXER

1. . Make sure the speed knob (7)is in «0» position. Plug the power cord into the socket.
2. Place the bowl (4) and the accessory of your choice (11, 12, 13).
3. Add the ingredients needed to prepare your recipe.

4. Use the speed knob (7) to turn on and off the food processor and select the desired speed
(1-6). Itis not necessary to use a single speed for the entire recipe. You may need to change
speed depending on the recipe.

5. When mixing large quantities, may be it is necessary to lower the speed due to the volume
of materials. Never exceed the maximum capacity indicated.

6. When adding dry materials (e.g. flour), reduce the speed to avoid splashing. Until material
are combined, you can increase the speed the desired level

7. Rotate the speed knob at Pulse position «P» for shorter motions.
8. When finished, turn the speed selector at “0” position.



THE MIXING TOOLS AND SOME OF THEIR USES

use the whisk: for eggs, cream, batters, fatless sponges, meringues, cheesecakes,
mousses, souffles. Don’t use the whisk for heavy mixtures (e.g. creaming fat and sugar) -
you could damage it.

use the beater: for making cakes, biscuits, pastry, icing, fillings, eclairs and mashed potato.
use the dough hook: for yeast mixtures.

RECOMMENDED SPEED

The below recommended speeds may vary depending on mix ingredients in the bowl.
Whisk: Gradually increase to “max”.
Beater:

* Creaming fat and sugar: start on “min”, gradually increase to a higher speed.
* beating eggs into creamed mixtures: 4 — “max”.

* folding in flour, fruit etc: “min” - 1.

* all in one cakes: start on “min”, gradually increase to “max”.

* rubbing fat into flour; “min” - 2.

Dough hook: start on “min”, gradually increase to 1.
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HINTS

* When whisking, use eggs at room temperature.

* Before whisking egg whites, make sure there’s no grease or egg yolk on the whisk or bowl.

* Use cold ingredients for pastry unless your recipe states otherwise

* When creaming fat and sugar for cake mixes, always use the fat at room temperature or
soften it first.

TIPS WHILE BREAD MAKING

* Never exceed the maximum capacities — you may overload the machine.

* To protect the life of the machine, always allow a rest of 20 minutes between loads.

* If you hear the machine laboring, switch off, remove half the dough and do each half
separately.

* The ingredients mix best if you put the liquid in first.

* At intervals, stop the machine and scrape the mixture off the dough hook.

* Different typed of flours vary in the quantities of liquid required. The dough can have a

significant impact on the machine. You are advised to keep the machine under observation
whilst the dough is being mixed; the operation should not take longer than 5 minutes

SUGGESTED INGREDIENT QUANTITIES

Dry flour maximum quantity: 1500gr
Flour and water ratio: 5:3

Egg whites minimum quantity: 3 eggs
Egg whites maximum quantity: 20 eggs



Accessory Food Max. quantity Speed
, Chantilly cream 1kg 4-6
Whisk -
Meringue 1kg 4-6
Pastry 1.5kg 4-6
Beater
Cake 1.5kg 4-6
Bread 1.5kg 4-6
Dough hook
Whole wheat bread 1.5kg 1-3

CARE AND CLEANING

 Always switch off and unplug before cleaning.

Mixer body: wipe with a damp cloth, then dry. Never use abrasives or immerse in water.
Egg whisk, beater, mixing hook: Wash by hand, then dry thoroughly. Do not wash in the

dishwasher.

Bowl, splashguard: Wash by hand, then dry thoroughly. Do not wash in the dishwasher.
Never use a wire brush, steel wool or bleach to clean your bowl. Use vinegar to remove
limescale. Keep away from heat (cooker tops, ovens, microwaves).

TECHNICAL INFORMATION

Model: Mixer SB-1000
Voltage: AC 220~240V
Frequency: 50/60Hz
Rated input: 1000W

Maximum mixing bowl capacity: 5 It
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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
mmmmm 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

* 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-PYREX
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-PYREX Service Centers.



Also, the warranty does not cover the following indicative factors:
* Stains, discoloration or scratches.

* Bumns due to exposure to heat or flame.

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

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
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr

Pyrex® is a trademark of Corning Incorporated used under license by international Cookware



