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EuxapioToUpue TTou €TTIAECOTE PO GUOKEUN TNG YKAUAG IZZY.

A (54

AlaBAoTE TTPOCEKTIKA TIG 0BNYiEg XPAONG KAl KPATAOTE TIG O£ ACQAAEG
onueEio yia MEAAOVTIKA ava@opd Kal oTn 81d0gon OAWV TWV XPnoTwv
TNG OUOKEUNG, padi pe TNV atmrédeifn ayopdg, n omroia A£ITOUPYE WG
gyyunon (BA. apakdTtw «Eyyunon kai E§utrnpétnon MeAartwvy»).

* Mnv atreAeuBepwiveTe Ta EEapTAMATA OTAV N CUCKEUR BPioKETaI O€
AeiToupyia.

* Kpatote Ta 8AXTUAG 0ag pakpid aTrd Ta KIVOUPEVA £EaPTANATA TNG
MNxavng. MTropei va TpaupaTioTeiTe!

* XpNOIUOTIOIEIOTE JOVO TO PTTOA AVAMIENG TTOU TTAPEXETAI JE TN OUOKEUN.

* Mn XpNOIYOTTOIEITE TN CUOKEUR PE ADEIO TO UTTOA.

* Mnv atropakpUveTE TO UTTOA avApigng atrd T BAcon TG KOUZIVOUNXAVAG EVW
N CUOKEUN gival o€ AsIToupyia.

» Otav xpnoipotroieite aTTadTouAa, BeBaiwbeite 0TI BpioKETAI JAKPIG ATTO TOUG
KIvoUuEVOUG ayoddpTeg ) TOUG CUPWTAPES EVW OVOKATEUETE.

* [1oT€ unv avaonKwveTe TNV KEQAAR 6Tav N CUCKEUN gival o€ AeIToupyia.

* Mpiv KaBapioeTE TNV KOUIVOUNXAVH OIYOUPEUTEITE OTI €ival KAEIOTH Kal OTI
EXETE ATTOOUVOEDEI TO PIG ATTO TNV TTPIda.

* Mpiv a@aipéoeTe TO PTTOA avApIgNS 11 AANAEETE KATTOI0 EAPTNHA, KAEIOTE TNV
Kou{IvouNXavA Kal avaonKWwoTE TNV KEQAAN ToU Migep.

* Mpiv BaAeTe | ByaAeTe TNV TIPICa, TTPETTEI VA EXETE YUPITEI TOV ETTIAOYEQ
TaXuTATWVY oTn Béon “0”. Mnv XpnOIUOTIOIEITE TTOTE TO KAAWDIO YIa va
TPABR&ETE TO QIG ATTO TNV TIPICa.

* Mpiv kaBapioeTe | QUAAEETE TN CUOKEUN, YUPIOTE TOV ETTIAOYEQ TAXUTATWV
oTn 8éon “0” ka1 aTTocuUVOEDTE TO PIG ATTO TNV TTPIla.

* Mpiv ouvdéoeTe TN ouokeun, BeBaiwBeite OTI 0 eTAOYEAG TAXUTHTWY €ival
oTtn 6éon “0”.

* Mpiv ouvdioeTe TN cUoKeUn, EAEYETE av n TACT TTOU UTTOOEIKVUETAI OTN
OUOKEUR CUPQWVEI JE TNV TAON TNG KEVTPIKNG TTAPOXIG OTO OTTITI 6ag. Av dev
IOXUEI KATI TETOIO, ETTIKOIVWVIOTE PE Eva aTTO T £E0UCIOdOTNHEVA KEVTPO
emokeuwv MMENPOYMITH kai un XpnoIJOTIOIEITE TN CUOKEUN.

* Mnv a@AveTe TTOTE TN CUOKEUNR XWPIG ETTITAPNON OTav BPIioKETAI O€
AciToupyia.

* 2TEVN ETTITAPNON Eival aTTApaiTNTn OTAV N CUCKEUN €ival o€ AsIToupyia Kal
1I01aiTepa 6Tav PIKPA TTaIdIG 1] AToua PE €10IKEC avAyKeS BpiokovTal yUpw aTTd



auTtr)v. BePaiwBeite 611 dev TTaifouv PE Ta ECOPTANATA A T CUCKEUN.

* H ouokeun dev TTpETTEl va XPNOIKOTTOIEITAI ATTO ATOMA HE €10IKEG AVAYKEG
(cwMaTIKES 1 dlavonTIKEG), TTAISIG 1] AToa TTou B€ IABETOUV TNV ATTAITOUMEVN
yVwaon Kal EYTTEIpIa yIa TN XProN TNG CUCKEUNG, XWPEIS TNV ETTITRPNON
KATTOIOU TTPOCWITTOU TTOU yVwpilel Tov TPOTTO AEIToupyiag TNG GUOKEUNG Kail Ba
gival uTTeUBUVOG yIa TNV AoPAAEId TOUG.

* Mn XpNOIYOTIOIEITE TN CUOKEUNR YIO OKOTTOUG TTépa aTTd auToUg yia TOUG
OTTOioUG TTPOOpPICETAl.

* Mnv ToTT0O¢ETEITE TNV OUCKEUN TTAVW 1) BITTAQ O€ €0Tia agpiou, PaT Koulivag
f TTavw o€ Ce0TO YOUPVO.

* Mnv TOTTOBETEITE TNV OUCKEUN ETTAVW O€ OTTOIABNTIOTE AAAN CUCKEUR.

* Mnv a@AveTe TO KOAWDIO TOU PEUUATOG VA KPEWETAI aTTd TV AKPN TOU
TpaTTECIOU/ TTAYKOU 1} VA OKOUUTT& OTToIadATTOTE {eOTH ETTIQPAVEIQ.

* Mnv XpnOoIYOTTOIEITE TN CUCKEUR €AV TO KAAWIO PEUPATOG £XEI UTTOOTEI
@Bopd A av auTn £xel TTEEl 1 £Xel UTToaTEl BAGRN KATA OTTOI00ATTOTE TPOTTO.
Av uttoyiaoTeite OTI | CUaKeUR €xel UTTOOTEN BAAPN, ETTICTPEWTE TNV OTO
KOVTIVOTEPO £EoUTI000TNUEVO KEVTPO eTTIOKEUWY MIMENPOYMITH yia
gcéTaon.

* Mn BuBilete TN cuokeun oag oTo vePS I o€ OTTOIOOATTOTE GAAO UYPO.

* H ouokeun auth TTpoopileTal yia XpAOT 0€ ECWTEPIKO XWpo. Mn
XPNOIMOTIOIEITE TN OUCKEUN O€ UTTAiBpIo XwpoO.

* MNa v ammoeuyn Kivduvou TTupKayidg, TTOTE Un AEITOUPYEITE TN CUOKEUN
KovTd o€ vepd, QwTIA, @OUPVOUG il AAAEG TTNYEG BepPOTNTAG, 1, KOVTA O€
€UPAEKTA UAIKG, OTTWG KOUPTIVEG, TPATTECOUAVTIAQ, KATT.

* Mpiv TN Xprion, TOTTOBETACTE TN CUCKEUN TTAVW O€ OTABEPN Kal Agia
EMQAvEIQ.

* TOTTOBETAOTE TN CUOKEUNA KOVTA OTNV TTRICQ, £TO1 WWOTE QV XPEIAOTEN va
QATTOOUVOECETE APETWC TO KAAWDIO atrd To pelja.

* 2€ TTEPITITWON TTOU UTTApXEl TTBavh BAARN, uNVv ETTIXEIPAOCETE va TNV
emokeudoeTe povol oag. ATreuBuvBeite o€ éva atro Ta e€oucIodoTNHEVA
KEvTpa emokeuwv MMENPOYMIH.

» KaBe etmiokeun atmo un e€0uciodoTNHEVO TEXVIKO TWV KEVTPWYV service
MMENPOYMITH AKYPQNEI THN EIMMYHZH.

* KaBe AavBaopévn xprion TNG CUOKEUNG AKUPWVEL TNV €yyunon.

* MNa TNV ac@dAcia 0ag, N CUOKEUN aUTr) CUPPOPPUWVETAI CUPPWVA UE TA
IoxUovTa TTPATUTIA, TOUG KAVOVEG aoPAAEIag Kai TIG odnyieg TTepi XaunAig
Taong, HAekTpopayvnTikAG ZupBatétnrag, MNpooTtaciag Tou MepiBGAAOVTOG
KATT.

* H guokeur autr] TTpoopileTal JOVO yia OIKIaKA Xpron

®YAAZTE AYTEZ TIZ OAHIIEZ



Ta Mépn TnG ZUOKEUNG

1. Ymodoxn e€aptnudrwyv

2. ZupwtApag

3. AvogeidwTo PTToA avapigng
4. Kegar TNG OUOKEUNG

5. MoxAég aviywaong KEQaAng
6. MoTép TNG CUOKEUNRG

7. EmAoyéag TaXuTATWV

8. Auyoddaptng

9. AvadeuTripag

10. Bdon TnG OUOKEUNRG

11. MNpooTaTEUTIKO KAAUPMQ
12. Katraki Tou PTmoA




Texvikég Mpodiaypagég

MovTéAo: SM-1688

Téon : AC 220~240V

Zuxvétnta : 50/60Hz

loxug : 1200W

Méyiotn xwpnTi KOTNTA PTTOA: 5.0 AT

Mpiv Tnv Mpwrtn XpRon

* Mpiv TNV TTPWTN XPAON TNG CUOKEURG, Ta e€apTApaTa Ba TpéTel va kaBapioTolv KaAd kai
TIPOOEKTIKA (BA. TTapdypago «KabBapiopdg»).

* [Mpiv ouvappuoAOYHOETE TNV CUCKEUT, OIYOUPEUTEITE OTI TO KOAWDIO TOU peUPATOG BeV gival
ouvOEDEPEVO [E TNV TTPICa Kal OTI 0 €TTIAOYEQG TAXUTATWV gival oTn Béon “0”.

* ZuvdéaTe TO KAAWDIO PEUUATOG WE TNV TTPICa.

Mwg va Xpnoipotroinoete Tnv Koudivounxavi

Eik. 2

Eik. 5 Eik. 6 Ek. 7

*» ToroBeTrOTE TA UAIKG avApIENG HETA GTO PUTTOA.

1. F'upioTe deCI60TPOPA TO HOXAG avUYPWONG TNG KEPAANG (5) pe To éva xépi (eikdva 2, 3).

2. ToroBeTrOTE TO UTTOA AvAUIENG OTN BACN OTAPIENG KaI YUPIOTE TO apIoTEPOATPOPA PEXPI VO
aog@alioel (eikdva 4).

3. TotroBeTOTE TO TIPOCTATEUTIKG KAAUPPA 0TO CUUWTAPA 1} ToV ayoddpTtn A Tov avadeuTtripa
Kl TOTTOBETACTE TOV OTNV UTTOd0XN TWV £€apTNUaTWY. MupioTe SECIGOTPOPA PEXPI VO AOPAAICEI
(ek6va 5, 6).

4. [upioTe TO0 HOXAO aviWwong TNG KEPAAAG Ye TNV KaTelBuvan Tou BéAoug. MiEoTe eAa@pd TNV



KEPAAN) TNG CUOKEUNG TTPOG Ta KATW, WOTE va ao@aAioel oTnv opifovTtia Béon (gikéva 7).

5. BeBaiwBeite 611 0 emAoy€ag TaxutATWY gival ot B€on “0” kal cuvd£aTE TO KAAWDIO PEUPATOG
oTn Tpida. XpNoIUOTIoIEioTE ToV €TTIAOYEQ TaXUTNTAG VIO VO EVEPYOTTOINOETE A va
QATTEVEQYOTTOINCETE TN AEITOUPYIQ TNG CUCKEUNG Kal VIO va €TTIAEEETE TNV TaxUTNTA TTOU
emOupeite. KpatAaTe Tov €mmAoyéa otn 6€an “P” yia olvroun Aeimroupyia SIOKEKOPUEVNG
Kivnang, ) €emMA£EETE pia a1mod TIg TAXUTNTEG (1-6).

6. OT1av oAokAnpwoei n diadikagia oTpéWTe TOV €TMIAOYEQ OTN Béon “0”.

7. AVOONKWOTE TNV KEPAAN TNG CUOKEUNG YUPVWVTOG TO HOXAO aviywaong Oe€I00Tpo@a.

8. ApaipéaTe TO UTTOA avapigng atmd Tn BAcn OTPEPOVTAG TO TTPOG TH POPA TWV BEIKTWV TOU
poAoyiou.

Xpnon tng KouZivounxaviig

1. Me Tov emAoyéa TaxutTwy otn Béon “0”, BAATE TO KAAWSIO PEUPATOG O€ Wia TTNYA
Tpopodoaiag Tédong 230V.

2. XpnOIYOTIOINOTE TOV ETTIAOYEQ TOXUTATWY YIA VA AVOIEETE KAl VO KAEIOETE TNV KOUJIVOUNXOVH
KOl va €TTIAEEETE TNV TaXUTNTA TTOU €TTIBUEITE. ZTOV “Odnyo Avauigng” TrapakdaTw Ba Bpeite
odnyieg Pe eVOEIKTIKEG TaXUTNTEG AVAUIENG avAAOYa PE TO CUCTATIKA TTOU XPNOIUOTIOIEITE.

* 2YMBOYAH: =ZekivAoTe TNV avauign pe pia xapnAn taxitnTta Kol augnoTe Tn oTadIoKd yIa va
QATTOQUYETE TNV UTTEPXEIAION TWV UAIKWVY o110 To UTToA. OTav TTpocBETeTe ENPd UAIKA, €I0IKA
aAeupl, XaunAwoTe TaxUTnNTa TTPOCWPIVA, £WG GTOU OPOYEVOTTOINBOUV Ta UAIKA.

* ZYMBOYAH: Otav CupwveTe TTPoCUI, XpNOIYOTIoIEioTE TNV TaXUTNTA 1 yia va TTETUXETE
KOAUTEPO atroTéAeapa. MNa TeEPICOOTEPES TTANPOYOpIES OeiTE TIG “XProIueG GUUBOUALG yia Hia
ETMITUXNMEVN CUUN” TTAPOKATW.

0dnyo6g avauigng MapakaAw éxete uTTOWIV aag 6Tl Ta SIAPOPA TTAPACKEUACUATA Kal Ol
avaAloyeg TaxUTNTEG, TTOU KOTAYPAPOVTOI OTOV TTOPAKATW TTiVOKA, UTTOPE va Slapépouv aTTo
ouvTayr o€ ouvTayn.

AIABAOMIZH MAPAZKEYAXMATA
TAXYTHTAZ ATTAITOYMENOZ XPONOZ AEITOYPTIAZ 5 AEMTA
XAMHAH ENADPY ANAKATEMA/ZY MQMA
1 Z0un PTToKOTOU YIa YAUKG /
2 Kéik
METPIA EAAOPIA ANAMI=H

3 ZAaAToeg & MouTiykeg
4 Kpépeg & MNdaoo / ‘EToiya peiypara

YWHAH XTYIMNHMA

5 BouUtupo & Zdaxapn /

6 Tupi o€ popPn KPEUAG
Kpépeg, papéyka, daxapwtd

* JHMEIQZH: Ta 1ig TTEpITOOTEPEG TUVTAYEG, €ival KOAUTEPO va EEKIVAOETE TNV aVANIEN UE YIa
XaunAn TaxUTNTa WOTTOU VO OpXioouv Ta UAIKA va avapiyvuovTal. MeTd emAEETE TNV KATAAANAN
TayxUTNTa avaloya Pe Ta UNIKA TTOU XPNOIUOTIOIEITE.

* [evikd dev UTTAPXE! MIa POVO TaxUTNTA yia pia OAOKAnpn cuvTayr. Oa xpelaoTei va aANAgeTe
TNV TaxUTNTA TNG KOUIVOUNXAaVAG avaAoya Pe TO OTAdIO ) T ouvTayr TToU OOUAEUETE.

* Otav avapelyvueTe EYAAEG TTOOOTNTEG UTTOPEI VO XPEIAOTEI VA PEIWOETE TNV TaXUTNTA TNG

—



KOUZIvounXavrg AOyw Tou OYKOU TwV UAIKWV.

» ‘OTav QTIAXVETE PIO CUVTAYRA N OTToia aTTaITEl TNV TTPOGBAKN ENPEWV UAIKWYV, OTTWGS TO aAEUpI,
KATEBAOTE TNV TaXUTNTA KABWG TTPOCBETETE UAIKG, YIa va aTToQUYETE TO TNITCiAIoua. Otav
apyxioouv va avapiyviovTal T UAIKA, TOTE auénoTe Tnv TaxuTnTa.

®povrida ka1 Kabapiopuog

* Mpiv kaBapioeTe TNV Koudivounxavr], BeBaiwOeiTe OTI TO KAAWDIO TOU PEUPATOG dEV gival
ouvOEedEPEVO E TNV TTPICa Kal OTI 0 €TTIAOYEQG TAXUTATWYV gival oTtn Béon “0”.

* AQNOTE TN OUOKEUN VO KPUWOEl TIPIV TNV KOBapioETE.

» KaBapioTe TNV €€WTEPIKNA ETIPAVEIA TNG KOUJIVOUNXAVAG Kal TN BAon e éva Bpeyuévo Travi
KOl OKOUTTIOTE JE éva HAAQKO oTeyVO TTavi.

* MAUveTE TO PTTOA avaAuIgng kal Ta e§aptripaTa og xAlapd (Ox1 KauTd) vepd Pe uypod
QATTOPPUTTAVTIKO TTIATWY KAl OTEYVWOTE TA KAAJ.

MPOZOXH: Mnv TTAéveTe Ta €€apTrpaATA ) TO YUTTOA O€ KOUTO VEPOD.

* Mn BaleTe Ta eEapTAMATA GTO TTAUVTAPIO TTIATWV.

* To ptToA avAapIgng PTTOPEi va PTTEl OTO TTAUVTHPIO TATWY 0€ XaunAr Bepuokpaaia (xAiapd
vEPO).

* MoTé pn BuBileTe TO CWHA TNG CUCKEUAG O€ VEPO.

* Mn xpnoiuotrolcite okAnpd KaBapIoTIKA 1) SIABPwWTIKE O€ OTTOIOdHTTOTE HEPOG TNG CUOKEUAG.
AmroBrikeuon KpatioTe Tnv koudivounyavr o€ pia BoAikr) 8€on aTov TTayko Tng koudivag oag
WaTE va gival £Toiun yia XpAon ava Taca oTiypn. ToTToBeTACTE Ta €EAPTAPATA HECA OTO UTTOA
(n atroBrikeuor] Toug péoa oe oupPTApP! Hadi ue GAAOV OIKIOKO €EOTTAICUO PTTOPET VA TTPOKAAEDEI
BAGBN).

* SHMEIQZH: MoT1€ punv SITAWVETE TO KAAWDIO Tou PeUPATOS YUPW ATTO TO POTEP PETA TN
XPAon Kabwg n BepudTNTA TOU YOTEP PTTOPET va TTPOKAAETEl BAGBN OTO KAAWDIO TOU PEUUATOG.

ZupBOoUAEG yia ZuoTaATIKA

Mapakdtw kataypa@etal évag odnyog YE KATTOIO GUCTATIKA TTOU XPNOCIKOTIOIoUVTal O€ SIGQOPES
OUVTOYEG.

BoUtupo

To BouTtupo armroteAeital atmd tepitou 80% AiTrog yaAakTog (kpéua). To BouTupo
XPNOIUOTTOIEITAI VIO VO OTABEPOTTOINTEI, VO DWOEI UQPK KAl va TTPocBécel dpwua oTa
TTapackeudopata. To BoUTupo UTTopEi va gival ahaTiIoPEVO 1 Xwpig aAdT. MNa ta KEIK gival
TTPOTIMOTEPO VA XPNOIUOTIOIEITE BOUTUPO XWPiG aAdTI. To kKaBapd BouTupo dev TTEPIEXEI TA
aTeped oUOTATIKG TOU YAAAKTOG oUTE aAdTI Kal gival 1I8avikO yia yAuKiopaTta KaBwg PTTopei va
Bepuavbei oe uPnASTEPESG BEpUOKPOTiEG O OXEON UE TO KaVOVIKO BoUTupO.

>HMEIQZH: H papyapivn ytropei va Xpnaiyotroindei oav uttokatdoTato Tou BouTupou. Eivai
@TIOYMEVN aTTO QUTIKA €AaIa Kal €101 UTTOPET va S10¢QOoPOoTTOINCEl TO TEAIKO ATTOTEAECUA.
Ymdpyouv Sid@opol TUTTOI gapyapivng, HEPIKOi aTTd autoug gival avauign BouTtupou -
Mapyapivng pE pelwpéva AiITTapd.

Mayia

Eivail éva d1oykwTiké cuaTaTiké TTou XpnaolgoTrolgital atn (Uun. H payid gival évag
MIKPOOKOTTIKOG {WwVTaVOG OpyavIOUOG TTOU QOUCKWVEI paydaia o KAaTAAANAEG BepPEG Kal UYpPEG
ouvlnkeg. To QUTO TNG payIag TPEPeTal Pe {axapn Kal ammoBaAAel d1o&egidio Tou avBpaka evwd
Tautoxpova gouckwvel. Otav AIveTe TN payid o€ vepd, n Bepuokpaacia Tou vepoU dev TTPETTEN
va Eerepva Toug 40°C, yiati kATl TETolo B oKOTWOEl TN Payid. To 1o KaTdAANAo TrepIBAAAoV
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yla TNV avdTrtugn g payidg katd tn diadikacia gouokwuarog gival otoug 26°-30°C Bydlovtag
TOV aépa aTTé TO Peiyua. Tooo n Enpr payid 600 Kal N @PECKIa CUUTTIEGUEVN PaYIA UTTOPET va
xpnoigotroinBei eioou oe omoiadrimote ouvtayn (7gr Enpng payidg avrtioTtoixei oe 20gr
PPECKIOG CUUTTIEGHEVNG HAYIAG).

YmokardoTara

Edv xpelaaTei va UTTOKATAOOTACETE KATTOIO CUCTATIKG O€ HIa ouvTayn, EAEYETE TIG akOAOUBEG
EVOANAKTIKEG:

* 1 KoUTTa AAEUPI TTOU QOUCKWVEI HOVO Tou = 1 KOUTTa atTAG aAEUPI Kal 2 KOUTAAGKIO TOU
yAukouU Baking powder.

* 1 kouTra a1rAd aAelpi kKal 1 KOUTaAGKI Tou YAukoU Baking powder = %2 koUTtra atrAd aAeUpi kai
2 KOUTTa aA€UPI TTOU POUCKWVEI HOVO TOU.

* 1 kouTTa y@Aa BoutUpou = 1 KoUTTa PPECKO YAAQ Kail 2 KOUTAAKIQ TOU YAUKOU EUSI ) XUO
Agpoviou.

Yypd ZuoTaTiKd
TotroBeTr|OTE TO BOXEIO PETPNONG OE PIA ETTITTEDN ETTIQPAVEIN KAI EAEYETE TN PETPNON OTO
ETMITTES0 TOU PATIOU.

=npd ZuoTaTIKA

XpPNOIUOTTIOINCTE PIa KOUTIA JETPNONG Kal éva KOUTAAI yia va JETPATETE TIG 00CEIG OTa ENpd
ouoTaTIKA. AQOU Ta YEUIOETE, I0IWOTE TNV ETTIPAVEIA OTNV KOUTTA 1] TO KOUTAAI JE éva paxaipl.
Ma 1m0 opoIGuoPPN KATAVOUN] TIG TTOOOTNTAG, XTUTTACETE TNV KOUTTA ) TO KOUTGAI EAA@pd O’ éva
oTaBepd onuegio TNG Koudivag TTpIV ICIWCETE THV €TTIPAvela. Av Ta Enpd ouoTaTIKG KAvouv
OBo6AouG, apaipéoTe TOUG | AIWOTE TOUG PE EVO KOUTAALL

ZuoTaTiKd POUCKWHATOG
MNa kaAUTepa atroTeAéopaTa, eAEYETE KAl O1IAAUOTE TOUG GROAOUG TTPIV TNV PETPNON Kal IBIITEPT
aTn diIravepakikr o6da.

Nitrn ka1 ‘EAaia

H atrAouaoTepn péBodOG yia TV pETpnon Kal Tn ocUPTITUEN BouTUpou Kal papyapivng ival va ta
KOWETE 1) va TTAPETE TNV TTOOOTNTA TTOU XPEIAZEOTE PE EvA KOUTAAI KOl JETA VO TV METPAOETE
XPNOIMOTIOIVTAG CUyapIa HETPNONG

YupBoulég Mayeipéparog yia KaAutepa ATroTeAéopaTa

1. MNpiv EekivioeTe, dlaBaoTe OAn TNV cuvTayn.

2. Ta ouoTaTikd TToU BEAOUV Wuyeio, T1.X. TO BoUTUPO KaI Ta Auyd TTPETTEI va gival o€
Bepuokpaacia dwuariou TTPOTOU EeKIvroel N avapign. BydAte autd ta cuoTaTiké atmd 1o Yuyeio
vwpITEPQ.

3. MNpiv EeKIVAOETE TNV GUVTOYT 0OG TTPOBEPUAVETE TOV GOUPVO OTn BEPUOKPATia YnoiyaTog
TTOU GUVIOTATAI OTN CUVTAYH.

4. TuykevTpwaTe OAa Ta CUCTATIKA KAl Ta OKEUN TToU Ba XPEIAaTEITE SITTAQ OTNV KOUJIVOUNXaVvr).
5. Na va egaheiyete Tn MOAVOTNTA VA TTECOUV TOOPAIO OTO PEIYUO 0OG, TTPWTA OTIACTE TA AUyd
o€ €va EexwplaTo SoXEio Kal JETA TTPOCOECTE TA OTO MEiya.

6. OTav avakateUeTe aoTrpddia Auywyv, OlYOUPEUTEITE OTI TO UTTOA Kal 0 afyoddapTng eival KaAd
KaBapiopéva Kal aTeyvda. AKOUN Kai n hIKpoTePN TToaoTNTa AadIoU GTO UTTOA ) ToV afyoddpTn
MTTOPE va eUTTOOIo0UV TOV APa VA KUKAOQOPEI aVAPETA OTO PEIYUA KATA TNV SIGPKEIQ TTOU
XTUTTATE TA ACTTPAdIA TWV ARYWV.

7. Mavta ekivaTe TRV avapign pe gia atmd 1ig XaunAEg TaxuTnTeg. ZTadiakd augnoTe aTnv
TaxUTNTa avaAoya Pe TIG UTTOOEIEEIS TNG OUVTAYAG.

8. Mnv xTuTtraTte UTTEPPOAIKA TO HEIYUA. ZIYOUPEUTEITE OTI AVOKATEUETE TO WEIYUA GUPPWVA [E TO



XpOvo TTou TTpoadlopifeTal 0Tn ouvTay 0dg. AVOKATEUETE TO CUCTATIKA PEXPI va avaperxBouv
OUOoIOUOPYA, OXI TTEPICOOTEPO. Z€ OTTOIOONTTOTE GTASIO AVAMIENG, TO UTTEPBOAIKO XTUTTHUA
MTTOPE va TTPOKOAETEI OKANPOTNTA, EAAEIYN OUCKWHATOG A UTTEPPOAIKN auppikvwan. O1
KAIJOTOAOYIKEG TUVONKEG, O ETTOXIKEG aAAQYEG TNG BepuoKpaadiag, n Bepuokpagia Twv
CUCTOTIKWYV Kal N 3IaQopoTToinan aTnv U@r] TOUG aTTO TTEPIOXN O€ TTEPIOXK], TTai(ouv pOAO GTOV
ATTAITOUPEVO XPOVO aVAUIENG KOl OTA OTTOTEAECUATA TTOU ETTITUYXAVOVTOI.

9. Katd Tn didpkela Tng avauigng, Ta ouoTaTIKG PITTOPET va TTETaXToUV OTa TTAdIVA TOIXWHATA
TOU PTTOA. MNa va Ta aTTOPaKPUVETE, YUpIoTE TOV ETTIAOYEQ TaXUTATWY OTn Béon “0” kai UoTeE TA
TOIXWHMOTA TOU UTTOA pE pia omrdtouAa. MOTE MHN XPHZIMOMOIEITE MAXAIPI, METAAAIKO
KOYTAAI 'H MIPOYNI, yiati auTtd ptropei va TTpoKaAEoEl ¢nuiG oTov afyoddapTn Kol GTO JTTOA.
‘Eva eAa@pU {UoIpo PeTa TNV TTpocOikn kaBe cuaTatikoU BonBdcl aTnv €TTiTEUEN £VOG
IKAVOTTOINTIKOU PEIYUATOG.

Xprioipeg Zuppoulég yia Emituxnuévn Zopn

BApa 1: Mpogroiyacia Tng Mayidg

Ma va dioAuBei n Enpn payid xpelddetal va paAakwaoel TTpwTa. Ma va To TTETUXETE auTo, BAATE
o€ €va PTToA CeaTo yaAa, {axapn Kail vepod, TTPooBEaTe TNV Enpr Jayid Kal QVOKATEWTE.
AKoupuTTAOTE TO UTTOA O€ éva {e0TO onueio uEXPI To peiypa va apxioel va Bydadel QOUCKAAEG.
AutA n diadikacia Ba kpatAoel Trepitrou 10 AeTTTd. ZiyoupeuTeite 0TI Oev Ba €xeTe (eOTAVEI TTOAU
TO vEPO 1) TO YAAQ, KaBwWg o1 KauTég Bepuokpaaieg Ba “okoTwoouv” Tn payid.

BAua 2 : MposToipacia Tng ZOung

* JHMEIQXH: BeBaiwbeite 611 0 UPWTHAPAG £XEl TOTTOBETNOEI TWTA OTNV KOUJIVOUNXOVH
(o€hida 4).

1. BaAte 10 ENpd ouoTaTIKA OTO PTTOA TNG KOUIVOUNXAVAG Kal TOTTOBETHOTE TO OTNV
TTEPIOTPOYIKN TTAAKA. UpioTe TOV ETMIAOYEQ TAXUTATWY OTN €MBUPNTA TaxUTNTA Kal apxioTe va
TTPOCHETETE OTABIAKA TA PEUCTA GUCTATIKA OTO UTTOA.

ZYMBOYAH AZ®AAEIAZ: Mnv €TTIXEIPACETE va aQaIpéTETE CUUN OTTO TOV (UUWTHPA UE TA
XEPIQ 0QG, Y€ OTTATOUAQ 1) hE OTTOIOdNATTOTE AAAO EPYOAEIO eV TO MiEep ival ouvdedeUEVO e
TNV TTNYH Tpo@odoaoiag pelpaTog A gival o€ AsIToupyia.

2. KaBwg Ta ouoTatikd oag apyifouv va oxnuatifouv pia utrdAa, EUoTe Ta TTAQIVA TOU PTTOA
MEXPI KATW PE PIa TTAAOTIKI) OTTATOUAQ KOl ATTOJOKPUVETE TN CUPN (€AV UTTAPXE).

ZYMBOYAH AZ®AAEIAZ : Mnv xpnoidoTToIEiTe TO pigep ditTAa oTnv dkpn Tou TTAYKOU I TOU
Tpatediol KaBwg uttdpxel TOavaTNTa Va TTECEL.

3. AvaAdywg Pe TNV ouvTayr) TTOU QPTIAXVETE, iIowg Ba XpelaoTel va UUWOETE TNV CUUN KAl YE TA
Xépia oag. TormroBeTACTE TN CUUN O’ éva KOAG aAEUPWUEVO TTAYKO A ETTIQAVEIQ KOl UUWOTE
MEXPI N UPN yivel pahakn Kol EAaoTIKR. Auté Ba oag Trapel TTepiTrou 3-5 AeTTTd.

4. Metd 10 CUPWA TOTTOBETAOTE TN CUUN o€ éva PeYAAO Kal KOAG AadwpEVo PUTTOA avapigng.
TotroBeTr|OTE TO PTTOA O€ pIa CEOTH ETTIPAVEIA , APAIPETTE TOV AEPA KAl KAAUWTE TO E €va
eAa@pU UQacopa PEXP! TTou N Cuun va diTAaciaoTei o€ Péyebog.

5. Kavte pia 1p0TTa 0710 KEVTPO TNG POUCKWEVNG CUUNG Kal BYAATE TOV ETTITTAEOV a€pa.
AITAWOTE Ta €EWTEPIKA AKPO GTO KEVTPO KAl YUPIOTE T (UUN o€ WIa EAa@pd aAeupwpévn TaRAa
yla va NG dwaoeTe oxrua. BaAte Tn {0uN o€ okeln yia WroIPo A KOWTE Tn KAl JOPPOTIOINOTE TN
YIQ VA KAVETE TOOUPEKIA, POAG KTA.

6. TeAiké poUoKkwpa TNG CUPNG. ZKETTAOTE TN CUUN PE £va eEAa@pU Upaopa o€ Eva (eaTO HEPOG
KOl aQaIpEDTE TOV aEpa PEXPI va diITAaciacTei oe pEyeBog kail TaAI. PiTe TNG pia patid Kai
TTPOXWPAOTE GTO W OIUO



Aoc@aAnig ATToppIYn TNG ZUCKEUNG
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* Ta ofuara Tou ep@avifovtal TTAVW OTO TIPOIOV I OTa eyXelpidla TTou To ouvodeUouv
utrodelkvUouv 6T O Ba TTPETTEl va PITITETAI Yadi Ye Ta UTTOAOITTA OIKIOKA OTTOPPIUUOTA PETA TO
TENOG TOU KUKAOU {wng Tou. [Npokelpgévou va attopeuxbouv evdexoueveg BAaBepEg ouveéTTElEg
oto TepIBANov, 1 Tnv uyeia egaitiag TNG avegéAeyktng S1GBeoNG ATTOPPIMPATWY, CAG
TTapakaAoUpe va 1o dlaxwpeioeTe atrd GAAOUG TUTTOUG ATTOPPIMMATWY KAl VO TO QVOKUKAWOETE
woTe  va  Ponbricete  oTn PBIWCIYMN  ETTOVAXPNOCIYOTIOINGN  TWV  UAIKWV  TTOPWV.
» O1 okiokoi xpoTeg Ba TTpéTel va €pBouv o€ €TMKOIVWYVIA €iTe PE TOV TTWANTH ATmd OTTOU
ayépacav To TIPOIOV €iTe TIG KATA TOTTIOU UTINPECIEG TTPOKEIYEVOU va TTANpPo@opnBolv 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 ouvnBiopéva atroppiypaTa TTpog didbeon.

Eyyunon

* H etaipia MMENPOYMIH gyyudral Ta TpoidvTa TG yia OTroIadATTOTE EAATTWHA KATAOOKEUNG 1
UNIKWV yia 800 (2) €Tn atmd TNV nuEponvia ayopdg i Tapadoong Pe TNV TTPOCKOPIoN TG
amoédeigng ayopds. Edv 1o mpoidv TTou €XeTE ayopdael, TTAPoUCIdoel EAATTWUO KOTOOKEUNG N
UNKwv, atreuBuvBeite oto katdotnua ayopds R oe efouaiodotnuévo Kévipo Service
MMOENPOYMIH. MNa tnv evnuépwon oag oxeTIKA PE To TTANCIECTEPO £€ouaiodoTtnuévo Kévtpo
Service MIMNENPOYMIH, emokegBeite Tn 10T00€Aida pag www.benrubi.gr. Eivar otnv
amokAeloTiky  kpion Tng MIMENPOYMIMH n avrmikotdotaon avti  emdidpbwong  Tou
eAATTWPATIKOU TTPOIGVTOG.

* H gyyunon &gv KaAUTITEI EAQTTWHPATA TTOU Ba TTPOKUWOUV aTTO PUCIOAOYIKN @Bopd, oTTaaIuo,
AavBaopévn ykaTAOTACN 1} GUVTAPNON TOU TTPOIGVTOG, KAKO XEIPIOUO, AVTIKAVOVIKEG OUVORKEG
AeiToupyiag, un epappoyr Twv odnylwv XPnong, METATPOTI i ETTIOKEUH TOU TTPOIOVTOG ATTO U
eCouaiodotnuévo Texviké TTou dev avikel ota Kévipa Service MITENPOYMIH.

ETiong, n eyyunon dev KOAUTITEl TA TTOPAKATW EVOEIKTIKA AVAPEPOUEVA:
- Znuddia, armoXpwuaTiopd R YpatlouviEg.
- Kayipara e€airiag £ékBeong oe ewrid ] @Adya.
- BAGBN a1mé Bepuikd ook (atrétoun aAayn Beppokpaaciag A Taong).

rA MEPIZXOTEPEZX IN\HPO®OPIEZ:
X. MMENPOYMIH & YIOZ A.E.

Ay. Owuda 27, 15124, Mapouai — ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr
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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”)

Read carefully and save all the instructions provided with the appliance.

* Never eject any mixer accessory when the appliance is in operation.

* Ensure fingers are kept well away from moving parts of the appliance.

* Only use the supplied mixing bowl. Do not use with an empty bowl.

* This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or 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.

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

» Should you be using a spatula during mixing, ensure that the spatula is kept
well away from moving parts of the appliance.

* Never tilt back the head of the mixer whilst the appliance is in operation.

* The kitchen machine must be switched off and unplugged before any
cleaning.

* Turn the kitchen machine off and raise the head before removing the mixing
bowl.

* Always turn the power off at the power outlet before you insert or remove a
plug. Remove by grasping the plug - do not pull on the cord.

* Turn the power off and remove the plug when the appliance is not in use
and before cleaning.

* Always use your appliance from a power outlet of the voltage (A.C. only)
marked on the appliance.

* Before you put the appliance on the supply mains, check that the voltage
indicated on the data plate found on the back of the appliance corresponds to
that of the voltage mains in your home. If this is not the case, do not use the
appliance and contact one of the authorized BENRUBI Service Centers.

* Never leave an appliance unattended while in use.

* Close supervision is necessary when your appliance is being used near
children or infirm persons. ensure that they do not play with the appliance.

* Do not use an appliance for any purpose other than its intended use.

* Do not place an appliance on or near a hot gas flame, electric element or on
a heated oven.



* Do not place on top of any other appliance.

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

» Do not operate any electrical appliance with a damaged cord or after the
appliance has been dropped or damaged in any manner. If damage is
suspected, return the appliance to the nearest authorized BENRUBI
SERVICE CENTRE for examination, repair or adjustment.

* Do not immerse the appliance in water or any other liquid unless
recommended.

* Do not use outdoors. Only suitable for indoor use.

* This device should not be set up close to water or close to a naked flame, a
radiator, an oven or some other heat source, or easily flammable materials
(curtains, textiles, etc.).

* Before use, place the device on a horizontal clean and flat surface.

* Place the device as close as possible to the power source so that you can
disconnect the plug quickly and easily.

* Do not attempt to repair the device yourself since you will be exposed to
hazards.

* Any repair made by a non-authorized BENRUBI Service center CANCEL
THE GUARANTEE

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

« Suitable for home use only. Any other use invalidates the guarantee

SAVE THESE INSTRUCTIONS
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Parts of the Appliance
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. Blade connector
. Dough blade

. Mixing bowl

. Swiveling arm

. Lever knob

. Motor block

. Switch Control button
. Eggs beater

. Mixing hook

10. Base plate

11. Dust cover

12. Bowl lid
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Technical Information

Model: SM-1688

Voltage : AC220~240V

Frequency : 50/60Hz

Rated Input : 1200W

Maximum mixing bow! capacity : 5.0 It

Before First Use

* All parts of the stand mixer should be thoroughly cleaned before being used for the first time
(see section: “CLEANING”)

NOTE: Before assembling your kitchen machine, be sure the power cord is unplugged from
the power outlet and the speed control dial is in the “0” position.

NOTE: Take the required length of cable from the cable tidy on the base of the blender and
connect the device to the mains supply

Start up (trial use)

Fig. 2

Fig. 5 Fig. 6 Fig. 7

1. Mix the ingredients thoroughly in accordance with the recipe in the bowl. Open the
swivelling arm (4) by using the lever know (5) (See Fig. 2, 3)

2. Place the mixing bowl (3) on the base plate (10) and tune it anticlockwise until fixed (fig. 4).
3. Place the protective cover (11) (fig. 5) to the kneading hook or the eggs beater (8) or the

—
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mixing hook. Fix the kneading hook (2) or the eggs beater (8) or the mixing hook (9) on the
blade connector (1) and rotate the particular attachment clockwise until it is fixed firmly.

4. Turn the swivelling arm in the direction of the arrow and press it downwards with one hand
(Fig. 6, 7)

5. Insert the power plug in the power socket and switch (7) in the “P” setting for short usage or
set the operating switch to the desired position 1-6 for longer usage).

6. Turn the operating switch (7) in the “0” setting.

7. Lift up the upper housing cover (4) by turning the small knob (5) clockwise).

8. You can now remove the agitator kettle (3) from the device plate (10).

Using Your Kitchen Machine

1. With the speed control dial in the “0” position, plug the power cord into a 230 volt power
outlet.

2. Use the speed control dial to turn the kitchen machine ON and OFF and to control the
mixing speeds. Clearly marked instructions for correct mixing Speeds for each type of mixture
are shown in the “Mixing Guide” below.

« TIP: Start mixing at slow speeds and increase speed gradually to prevent ingredients
splashing out of the mixing bowl. When adding dry ingredients, particularly flour, lower the
speed temporarily until ingredients are combined.

 TIP: When kneading yeast dough, use speed 1 to achieve best results.

For specific instructions for the use of dough hooks see “Helpful Hints for a Successful Dough”
below.

Please keep in mind that the various mixing tasks and related speeds, listed in the table below,
may vary slightly from recipe to recipe.

SPEED SETTING MIXING TASK
RANGE TIME OF OPERATION 5 MINUTES
LOW FOLDING & BLENDING
1 Pastry Biscuit dough /
2 Cakes
MEDIUM LIGHT MIXING

3 Sauces & Puddings
4 Custard/Icing / Packet Mixes

HIGH CREAMING & BEATING
5 Butter & Sugar
6 Cream Cheese
Cream, Egg Whites & Marshmallow

NOTE: For most recipes, it is better to begin your mixing on a slower speed until the
ingredients begin combining, then move to the appropriate speed range for the particular task.

» Generally there is no one set speed for an entire recipe. You will need to change the speed of
the kitchen machine depending on what stage or the recipe you are working on.
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* When mixing larger quantities you may need to decrease the kitchen machine’s speed due to
the amount of mixing required and the larger load on the machine.

» When building up a recipe that requires the addition of dry ingredients, such as flour, slow the
speed down whilst these ingredients are being added to avoid a snow storm effect. Once the
extra ingredients begin combining then slowly increase to the appropriate speed for the
particular mixing task.

Care and Cleaning

* Before cleaning your kitchen machine, ensure the power cord is unplugged from the power
outlet and the speed control dial is in the “0” position.

+ Allow the appliance to cool down before you start to clean it.

» Wipe over the outside area of the kitchen machine and base with a dampened cloth and
polish with a soft dry cloth.

» Wash the mixing bowl and mixer accessories in warm (not hot) soapy water and wipe dry.

WARNING: Do not wash the accessories or the bowl in hot water

* Do not place the accessories in the dishwasher.

* The bowl is dishwasher safe. Make sure that the water temperature is low (lukewarm water).
* Never submerge the appliance in water.

* Do not use any abrasive detergents or alcohol for cleaning any part of the appliance.

Maintenance

* The kitchen machine and the base have been factory oiled and no additional home oiling is
necessary. Storage Keep your kitchen machine in a convenient position on your kitchen bench
ready for use at all times. Place the mixing accessories into the bowl (storage in a drawer with
other kitchen equipment may cause damage).

NOTE: Never wind the power cord around the motor after use as the warmth of the motor may
cause damage to the power cord

Let's Talk Ingredients

Listed below is a guide regarding some of the ingredients used in the recipes in this book.

Butter

Butter is made from approximately 80% milk fat (cream) and is churned over a period of time
to produce a solid (butter). Butter is used to stabilize, texturize and add flavour. Butter may be
salted or unsalted, it is best to use unsalted butter for cake baking. Clarified butter has the milk
solids and salt removed, which is ideal for pastry making as it can be heated to higher
temperatures than regular butter.

NOTE: Margarine can be used as a substitute for butter. It is made from vegetable oils,
therefore it may alter the end result. There are various types of margarines, some of these are
buttermargarine blends and fat reduced.

Yeast

Araising agent used in dough. Yeast is a microscopic living organism that grows rapidly in
suitable warm, moist conditions. The yeast plant feeds on sugar and expels carbon dioxide
which expands the gluten framework. When foaming yeast do not allow the water temperature
to exceed 40°C, as this will kill the yeast. A 26°C - 30°C, draft free area is most suitable for the
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growth of yeast during the rising process. Both Dry Yeast and fresh Compressed Yeast may be
used in the recipes included in this book. (NB. 7gr of dry yeast is equivalent to 20gr of
compressed yeast).

Substitutes

If you find it necessary to substitute ingredients in a recipe, check the following alternatives:
* 1 cup self raising flour = 1 cup plain flour and 2 teaspoons baking powder.

+ 1 cup plain flour and 1 teaspoon baking powder = %z cup each of plain and self raising flour.
« Sultanas = equal measure of any other dried fruit.

» Golden Syrup = equal measure of treacle or molasses.

+ 1 Cup buttermilk = 1 cup fresh milk and 2 teaspoons vinegar or lemon juice.

Wet Ingredients

Place the measuring jug on a level surface and check the measurement at eye level. Dry
Ingredients Use a standard metric measuring cup and spoon to measure out dry ingredients.
Atfter filling, level off cup or spoon with a knife. You may like to tap the cup or spoon lightly on
the kitchen benchtop before levelling. If your dry ingredients haves any lumps, be sure to
remove them or break them up, sifting ingredients prior to mixing will help.

Raising Agents
Care is essential for best results. Check for and crush any lumps, particularly in bicarbonate of
soda, before measuring.

Fats and Oils
The simplest method to measure butters, margarines and shortening is to cut or spoon the
required amount from the block or container and then weigh it using metric scales.

Cookery Tips for Best Results

1. Before starting, read the recipe completely.

2. Refrigerated ingredients, i.e. butter and eggs should be at room temperature before mixing
begins. Set these ingredients out ahead of time.

3. Before starting your recipe preheat oven to baking temperature recommended in the recipe.
4. Assemble all ingredients and utensils near the kitchen machine.

5. To eliminate the possibility of shells or deteriorated/off eggs in your recipe, break eggs into a
separate container first, then add to the mixture.

6. When mixing egg whites, be sure the bowl and beaters are thoroughly cleaned and dried.
Even the smallest amount of oil on beaters or bowl may cause the egg whites not to aerate.

7. Always start mixing at slow speeds. Gradually increase to the recommended speed as
stated in the recipe.

8. Do not over beat. Be careful that you only mix/blend mixtures until the recommended time
specified in your recipe. Fold in dry ingredients only until just combined. Always use the low
speed. At any stage of mining, over beating can cause toughness, close texture, lack of rising
or excessive shrinkage. Climatic conditions, seasonal temperature changes, temperature of
ingredients and their texture variation from area to area all play a part in the required mixing
time and the results achieved.

9. During mixing, ingredients may splash to the sides of the bowl. To scrape the bowl turn the
speed control dial to the “0” position and using a spatula, scrape the bowl. NEVER USE A
KNIFE, METAL SPOON OR FORK, as this may cause damage to the beaters and bowl, A light
scraping after the addition of each ingredient assists in achieving efficient mixing.
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Helpful Hints for a Successful Dough

Step 1: Preparing the yeast

For the dry yeast to be activated it needs to ferment. To do this place warm milk, sugar and the
tepid water into a bowl, add dry yeast and mix. Stand in a warm place until mixture starts
foaming i.e. bubbles. This process will take approximately 10 minutes. Be sure not to overheat
the milk, as hot temperatures will kill and deactivate the yeast.

Step 2: Preparing the dough

NOTE: Ensure dough hooks are in place (refer to page 4).

1. Place the dry ingredients into the kitchen machine bowl and position onto the turntable. Turn
the speed control switch to speed 1. Begin to gradually add the liquid ingredients to the bowl.

NOTE: You may find it useful to use a spatula to scrape the dry ingredients from the sides of
the bowl.

SAFETY TIP: Do not attempt to feed the dough into the dough hooks with your hands, spatula
or any other utensil while the kitchen machine is plugged into a power outlet or in operation.

2. As the ingredients start to form a ball, scrape down the sides of the bowl if necessary with a
plastic spatula and remove your dough.

SAFETY TIP: Do not use the kitchen machine near the edge of a bench or table top where it
may fall off.

3. Depending on what recipe you are making, generally you will need to add manual kneading

to your dough. Place dough onto a well floured work bench or surface and knead until dough is
smooth and elastic. This should take approximately 3-5 minutes.

4. After kneading place dough into a large well greased mixing bowl. Place the bowl in a warm,
draft-free area and cover with a light cloth until the dough doubles in size.

5. Plunge first into the centre of the risen dough to punch out excess air. Fold outer edges into

the centre and turn dough out onto a lightly floured board for shaping. Place dough into tins for
baking, or cut and shape dough for making buns, rolls, etc.

6. Final rising of dough. Cover the dough with a light cloth and place in a warm, draft-free area
until doubled in size again. Glaze and bake.

Safe Appliance Disposal

i ]

* 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
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