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EuxapioToUpue TTou €TTIAECOTE PO GUOKEUN TNG YKAUAG IZZY.

A (54

AlaBAaoTe TTPOOEKTIKA TIG 0dnyieg XPAONG KAl KPATAOTE TIG OE
Ao @AAéG onueio yia PEAAOVTIKA avagopd, pali e TRV amrodeign
ayopdg, n otmroia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyunon
Kal E§utrnpérnon MNMeAatwvy.

OT1av xpnoIuoTToIEiTE NAEKTPIKEG OUOKEUEG Ba TTPETTEI va akoAouBouvTal
Ol TTOPAKATW 0dNYiEG AoPAAELIag TTPOG ATTOPUYN KIVOUVOU TTUPKAYIAG,
NAEKTPOTTANEIAG 1} TPAUPATICUOU.

» AloBdaoTe TIG 0dnyieg XpHong TTPOCEXTIKA.

* MNa va mpooTarteuTeite amrd mOav nAekTpotrAnéia, unv BubideTte n
OUOKEUN 1 TO KAAWDSIO peUpaTog O€ VEPO 1 OTTOI0OATTOTE AAAO UYPO.

* Eival atrapaitntn n emitipnon étav omroladnTToTE CUCKEUN
XpnolyoTrolgital atro f kovtd o€ TTaidid.

* H ouokeun dev TTpETTEI va XpNOoIYOTTOIEITAl ATTO ATOMA HE EIDIKEG
QAVAYKES (CWHATIKEG ] dlavonTIKEG), TTaIdIA ] dToua TTou OE diabéTouv
TNV ATTAITOUPEVN YVWON KAl EUTTEIPIA VIO TNV XPrON TG OUOKEUNG,
XWPIG TNV ETTITAPENON KATTOIOU TTPOCWTTOU TTOU YVWPIZEl TOV TPOTTO
A€IToupyiag Tou KOTTITNPiou Kal Ba gival uTTEUBUVOC yIa TNV ACPAAEId
TOUG.

* ATTOOUVOEETE TN oUOKeUn aTrd TNV TTPila OTav OgV TNV XPNOIUOTIOIEITE
Kal TTPIV TNV KaBapioeTe.

* Mnv XpNnOIYOTIOIEITE TN CUCKEUN av €ival XOAAOPEVO TO KOAWDIO 1} av
EXEl TTapouaciaoTei katrola BAGRN katd Tnv Asitoupyia TnG. EmoTpéywTe
TN OUOKEUN YIa EAEYXO0, ETTIOKEUN ] AVTIKATAOTAON O€ £va aTTo TA
eCoualodoTnuéva kévipa emmokeuwv MMENPOYMITH.

* H xpAion un yvAolwv avTaAAOKTIKWY PTTOPED va TTPOKOAECEl BAGRN
OTn OUOKEUN.

* Mnv xpnOIUOTIOIEITE TN OUOKEUN O€ EEWTEPIKOUG XWPOUG.

* Mnv a@rveTe T0 KOAWDIO Va KPEPETAI aTTd TNV AKPN Tou TPATTECIOU N
TOU TTAYKOU TNG KOUCivag, OUTE VA £PXETAI O€ ETTAPN PE (EOTEG
ETTIPAVEIEG.

* Mnv Totro0€TEITE TN CUOKEUN TTAVW A KOVTA 0€ NAEKTPIKN Koudiva,



koudiva ykadiou ) y€oa o€ CeoTO YOUPVO.

* H ouokeun TrpoopideTal uOVo yia OIKIOKH XPAoN. Z€ TTEPITITWON
ETTAYYEAPATIKAG XPong, AavBaouévou XEIpIOPOU A aTToTuyiag va
OKOAOUBNOETE TIG 0ONYIEG, O KATOOKEUAOTAG OEV PEPEI KAUia euBuvn
Kal Ogv I0XUEI N eyyunon.

* Mnv XxPNOIYOTIOIEITE TO KOTTTHPIO AV KATTOIO ATTO T MEPN TNG
OUOKEUNG Eival OTTACPEVO.

* Ek16¢ 0116 TOV KOBAPIOPO KAl TNV CUVTHPNON TTOU YivovTal aTrd ToV
XPNoTn, KABe GAAn epyaacia emdidpBwaong Ba TTPETTEl va avaTiBeTal o€
éva atrd Ta egouaiodotnuéva kEvTpa emokeuwyv MIMENPOYMITH.

* Mnv BuBiete TNV oUOKEUR, TO KOAWDIO PEUPATOC 1) TO QIC OE VEPO I
OTT0100MTTOTE AAANO UYPO.

* [Mpiv BéoeTe TN CUOKEUN O€ AciToupyia, PEPAIWOEITE OTI TO KATTAKI £XEI
ao@aAicEl CWOTA OTOV KADO.

* Av TO NAeKTPIKO KAAWDIO 1) TO QI £XEI TTABEI {NId, PNV XPNOIKOTIOIEITE
TTAE0V TNV oUOKeUN. [a va atropuyeTe KABE Kivduvo, n cuokeur Ba
TIPETTEl VA avTIKATaoTABE atTd o1ToI0dATTOTE £E0UCIOOOTNUEVO KEVTPO
emokeuwyv MMENPOYMITH.

* [a TNV ao@aAela 0ag, XPNOIPOTIOIEioTE YOVO TA YVAOIA £CaPTHHATA
KAl avTOAAQKTIKA TTOU €ival oxedlaopéva €10IKA YIa T OUOKEUN 0aG.
Mpoooxn: O Adueg Tou paxaipiou €ival TTOAU KOQTEPES. XEIPIOTEITE TIG
ME TTPOCOXN.

* MeTa a1ré TTOAUXPOVN KAl £VTOVN XPAoN, Ta Jaxaipia Xavouv Tnv
ATTOTEAEOPATIKOTATA TOUG: W BIOTACETE VA Ta aAAGEETE. Kaivoupla
Maxaipia 1I000UVAPOUV JE KAVOUPIa GUOKEUN.

* To KATTAKI TTPETTEI VA AQPAIPEITAI JOVO £QOOOV £XEI OTAUATHOEI TEAEIWG
TO OITTAG Paxaipl va TTEPIOTPEPETA.

* H ouokeun autr] €xel oXeDIOOTEI yIa PIKPEG TTOOOTNTEG. Mnv
EETTEPVATE TIC TTOOOTNTEG TTOU €VOEIKVUVTAI OTIG 0dnYieg XpAonG.

* Mnv XPNOIYOTIOIEITE TNV CUOKEUN YIA VO AVAUEIEETE KOAWONG OUTIES
1 UAIKA TTOU PTTOPOUV VA UETATPATTOUV O€ Wia cupTtrayr] (okAnpn) pada.
* Mnv XpnOIYOTIOIEITE TNV CUCKEUN IO OKOTTOUG TTEPA ATTO aUTOUG Yia
TOUG OTTOIOUG TTPOOPICETAI.

* [a TNV ao@AAEIG 0aG, N CUOKEUN AUTI) CUPUOP@WVETAI PE TA
IOXUOVTa TTPOTUTTA, TOUG KAVOVEG AOQAAEIAG KAl TIG 0ONYiES TTEPI
XapnAAng Taong, HAekTpopayvnTikAg 2upPBardtntag, MNMpooTtaoiag Tou
MepIBAANOVTOG KATT.

OYAAZTE AYTEZ TIZ OAHIIEZ



Ta Mépn TnG ZUOKEUNG

A. TIAAKTPO évapgng Asiroupyiag/emmAoyng TaxuTnTag
B. Zwpa OUOKEURG

C. Katrdki

D. Mavw paxaipl

E. Katw paxaipi

F. MtroA

G. ASovag

* Ta pyépn C,D,E,F diaTiBevtal wg avTaAAaKTIKG OTa ££0UCI000TNUEVA KEVTPA ETTIOKEUWV.
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Xprion

Mpiv TNV TPWTN XPAOoN, KaBapiote Ta didpopa PEPN TNG CUCKEUNG.

Inueiwon: To TTAAKTPO £vapéng Aeimoupyiag (A) oag emITPETTEl va ETTIAEYETE 2 TAXUTNTEG:
* 1axuTnTa 1 (eAaxI0Tn): eAagpid Trieon

* TayxutnTa 2 (MéyioTn): duvarh Tieon.

* Na 10 uypa n TIG TTAXUPPEUOTEG TPOYEG, UNVv utrepPaivere Ta 0,4 It.

WiAokoyipo kai MoATotroinon

MepdoTe 10 TAVW payaipl (D) péoa amd Tov dova Tou KATw paxaipiol (E) kal acpaAioTe 10
aTn owaTr Béon oTPEPOVTAG To aploTepOaTpo®a. (EIk.1).

* TomoBeteioTe Ta poxaipia (D&E) otov dfova rou BpiokeTal péoa oto utmoA (G.) (Eik.2). Pigte
péoa Ta UAIKG Kal aogahioTe To katrdaki (C) (Eik.3).

* TotroBeTOTE TO CWHA TG OUOKEURG (B) TGV OTO KATTAKI TOU PUTTOA OTPEPOVTAG TO EAAPPWIG.
* BaATe Tn ouokeun otnv TIpida Kal TMEOTE TO TTANKTPO £vapéng Aciroupyiag (A), KpOTwvTag
TAUTOXPOVO TO CWHA TNG CUCKEUNG.

» Otav @rdoeTe 010 £MOUPNTO aTTOTEAETA, EAEUBEPWOTE TO TTARKTPO AciToupyiag (A),
ATTOOUVOEDTE TN GUCKEUR aTTO TNV TTPICa KAl TTEPIJEVETE £WG OTOU GTANATAOOUV TEAEIWG TO
Hayaipia.

* ATTOpOaKPUVETE TO GWHA TNG CUCKEUNG, OTTOCQOANIOTE TO KATTAKI, BYAAETE TO Jayaipia Kal
adeIdaTe TO TEPIEXOUEVO. [Na va aTTOCUVOECETE TO TTAVW OTTO TO KATW Paxaipl, OTPEYTE TO
oe€160TpOoPa Kal TPABAETE TO TTPOG TA TTAVW.

MNaidikég Tpoég

MNa va avapi§eTe [ va TTOATOTTOINCETE HAYEIPEPEVEG TPOPEG:

» Kéywrte Ta UNIKG 0€ PIKPA KOUUATIO, TTPO0BE0TE Aiyo (WO (AaXaVIKWYV ] KPEATOG) Kal GAECTE TO
TTEPIEXOUEVO TOU PTTOA pE DloKEKOUUEVEG KIVAOEIG. OTav To peiypa £Xel OAEOTEI APKETA,
MTTOPEITE VO TO TTOATOTTOINCETE TTATWVTOG TO TTAAKTPO AgiToupyiag TrapateTapéva (yia Aiya
OEUTEPOAETITA) KAl PEXPI VO PTACETE OTO EMOUPNTO ATTOTEAEGHA.

MNa va KOYeTe @POUTA 1] VA TTPOETOINACETE PPOUTOKPEHA:

» Kéyte Ta ppolTta o€ PIKPA KOUUATIA, TTPOCBECTE Aiyo YAAQ 1 XUUO KAl AAECTE TO TTEPIEXOUEVO
TOu UTTOA pe dlakekoupéveg KIvAoelg. OTav To peiypa £xel aAeaTel apKeTA, UTTOPEITE va TO
TTOATOTTOINCETE TIATWVTAG TO TTAAKTPO AEITOUpyiag TTapaTeTapéva (yia Aiya SEUTEPOAETTTA) Kal
MEXPI VO QTACETE OTO ETTIBUPNTO ATTOTEAEC Q.

Mpoocoxn: MNpiv KaTavaAwoeTe 1) oEPRIPETE TTOATOTTOINUEVEG TPOPEG, EAEYXETE TIAVTA VI TUXOV
OuUOoTATIKG TTOU BEV £XOUV AAECTEI ETTAPKWG.

Znueiwon: To KaTTakl 6ev ao@aAilel agpoaTeyws. ETTopévg uttdpxel evOEXOUEVO dIappPOong
atrd 10 XeiAog TOU PTTOA OTav £TTEEEPYACETTE UYPEG A TTOAU PEUCTEG TPOPEG. Na va aTTOQUYETE
TNV UTTEPXEIANION aPaIPETTE TO TTAVW Paxaipl kal unv utrepPaivere Ta 0,4 1t. 7

MPOXZOXH: O péyioTog xpdvog ouvexoug Asitoupyiag dev TrpéTel va etrepvd Ta 10
OeuTepdAeTTTa. MNa va EMTUXETE TOUG TTAPAKATW XPOVOUG ETTECEPYATIOg EQAPUOTTE dIAdOXIKESG
AeiToupyieg pe evdidpeoeg TTAUOEIG TOUAGXIOTOV 10 BEUTEPOAETTTWV.



YAIké Méyiotn TrooéTnTA MéyioTog xpdévog I'Iporsl'vépsvn
TayxuTnTA

Maivtavog 30vp. 10 deuTepOAeTITa 142

Kpeppudia 200yp. AIGKEK’Oppévsg 1
METEIG

2KOpdOo 150yp. 5 deuTepOAETITA 1

dpuyavid 20vp. 15 deuTepOAETITA 172
ApuydaAa 100yp. 15 deuTepOAeTITa 2
douvToukia 100yp. 15 deuTepOAeTTTO 2
Kapudia 100yp. 15 deutepOAeTTTO 2
paBiépa 100yp. 15 deutepOAeTITa 2
Auyd BpaaTtd 200vyp. 10 deuTepOAeTITa 2
Zautov 200yp. 15 deuTepOAeTTTO 2
Kpéag (Bpaouévo) 200yp. 15 deutepOAeTTTO 2
>ouTtra (ayeipepévn) 0,4A7 30 deutepOAeTTTA 2
Aapdoknva 130vp. 9 deuTePOAETTTA 2
Bepikoka 130yp. 9 deuTEPOAETTTA 2

MPOZOXH: MHN AEITOYPTEITE THN XZYZKEYH ENQ EINAI AAEIA.

MPOZOXH: MHN TOMOGETEITE ZEZTA YAIKA ZTO MIMOA. AOGHZITE TIZ TPO®EZ NA
KPYQZOYN TIIA AITA AENTA, MPIN TIZ ENEZEPrAZTEITE.

Xprioipeg ZupBoulég

H ouokeun oag d10B€Tel To povadikd JITTAG payaipl “Quad-Blade” (atrokAeioTIKOTNTA TG 1ZZY)
Kal 10xupo6 potép 450Watt. MNa va aglotroifoeTe auTd T TTAEOVEKTAUOTA UE TOV KAAUTEPO duvaTod
TPOTIO, COG TTAPABETOUNE PEPIKEG XPAOINEG CUNPBOUAEG TTOU A@OPOUV TIG TTIO OUXVEG XPAOEIG.

1. TYPI: TpiBel TéAeia kGBe TUTTO TUPIOU, HAAAKO i} GKANPO, AKOPA Kal ETA. XPNOIKMOTTOINGTE
Kal Ta dUo paxaipia mECOVTAG TOV TTARKTPO AEITOUPYIaG PE BIOKEKOUUEVEG KIVAOEIG.

2. NTOMATA, =HPOI KAPIMOI, KPEMMYAI ka: lNa va WiIAoOKOWETE TPOPES XPNOIUOTIOINOTE TO
OITTAG paxaipl mECovTag TO TTARKTPO AEITOUPYiaG Pe DIAKEKOUUEVES KIVIOEIG.

3. ZAXAPH AXNH: XpnoiyotroijoTe povo 1o €va paxaipl (Katw). MNa akopa KaAUTepo
amroTéAeopa, BeBaiwBeite 611 N fhxapn KAAUTITEl OAOKANPO TO Paxaipl.

4. NArozx: O mayog BpuppaTieTal TEAEIQ XPNOIUOTTIOILVTAG TO SITTAG Paxaipl Kail EJOVTAG TO
TTANKTPO AEITOUPYiaG YE OIOKEKOUMEVES KIVIOEIG. A KAAUTEPO ATTOTEAECHA, XPNOIMOTTOIACTE
TTaydkia o€ oXAUa «KUBou» kabwg Bpiokouv KaAUTepn avTioTaon oTIg AETTidEG Kal



BpuppartifovTal o €UKOAQ Kal YpAyopa.

5. NAIAIKEZ TPO®EX / ®POYTOKPEMEZ

- Mg peuaTég TPOWEG (TT.X. BPEPIKEG KPEUES), XPNOIUOTIOINOTE TO Jovo paxaipl (KATw) yia va
QAvapEiEETE TO TTEPIEXOUEVO TOU UTTOA. BeBaiwBeite OTI N TPOYEG dev €ival KAUTES Kal N TTOOOTNTA
oev Eemrepva Ta 400ml.

- MNa va WIAOKOWETE 1| va TTOATOTIOINOETE POYEIPEPEVES TPOYEG (Aaxavikd, KPEAg Ka) Kal gpouTa,
XPNOIYOTTOINOTE TO BITTAG paxaipl TTECOVTAG TO TTARKTPO AEITOUPYiag PE DIOKEKOUUEVEG KIVATEIG.
Ortav 10 Peiypa Xl aNEOTEI APKETA, YTTOPEITE VO TO TTOATOTTOINCETE TTIECOVTAG TO TTAAKTPO
AeiToupyiag Trapartetapéva (yia Aiya SEUTEPOAETTTA) KAl JEXPI VO PTACETE OTO €TTIOUUNTO
ATTOTENEO A

Mpoooxn: MNpiv KATAVAAWOTETE 1] OEPPRIPETE TTOATOTTOINWEVEG TPOPEG, EAEYXETE TTAVTA VIO TUXOV
OUCTOTIKA TTOU BEV €XOUV OAEOTEI ETTAPKWG.

FENIKA: MNa kaAUTepo atroTéAecpa: 6Tav XPNOIPOTIOIEITE KAl Ta OUO Paxaipia UE OTEPEEG
TPOWYEG, GPOVTICETE TA UAIKG VA UTTEPKAAUTITOUV TO TTPWTO PAXAipl KOI VA GTAVOUV TOUAAXIOTOV
OTO PECO TNG ATTOCTACNG TWV OUO PAXaAIPIWY.

KaBapiopoég

+ Atoouvdéete TIAvia TNV OUuoKeurp amd  Tnv  Tpifa  TIpIV. Tov  KOBapIoHO.

+ XpnoiyoTrolgioTe atmAd éva vwTTo 0Oouyydp! yia va KaBapioeTe To owua TNG cuokeung (B).
Mnv BuBiCete To poTéP PéOa € vEPO 1 AANO UYPO Kal PNV TO TTAEVETE TTOTE KATW aTtrd TN Bpuaon.
* To ptoA (F), 10 KdTW paxaipl (E), To mavw paxaipt (D) kai o kamdki (C) ptropeite va 1a
TIAEVETE KaI OTO TTAUVTAPIO TMATWY (OTO TTAVW KAAGBI Tou TTAUVTNPioU).

Xe Nepimrrwon MpofARparog Asitoupyiag

» EAéyEeTe av n ouokeur ival CwWoTd guvOedEPEVN UE TNV TTPICA.

* Av éxeTe akohouBroel cwaoTd OAeg TIG 0dnyieg xpriong Tou TrepIAauBavovTal o€ auTo TO
EYXEIPIDIO KAl N CUOKEUR 0ag eEaKOAOUBEI va Unv AEITOUPYEI, TTNYAIVETE TN CUCKEUN 0OG YIO
€AEYXO0 N ETTIOKEUN OTO TTANCIECTEPO €£E0UCIO00TNUEVO KEVTPO eTTIoKEUWY MITENPOYMITH.



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

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

Eyyonon

* Mpiv TapadoBolv oI CUOKEUEG PAG UTTOKEIVTAI O€ auaoTnEo TToIoTIKG éAeyxo. QOaTO00 N
ouokeur oog JI0BéTel kal dUo (2) xpovia eyylunon amd Tnv nuUEpounvia ayopdg Tng. XTnv
TEPITITWON TToU TTPoKUWEl BAGRN ag autd To Xpovikd didotnua 1o SERVICE MMENPOYMIMH
Ba emokeudoel ] Ba avTIKATAOTACE! TO TTPOIOV ] OTTOIOOATTOTE EAATTWHATIKG £EAPTNHA XWPIG

Xpéwaon.

* H egyydnon dev KOAUTITEl €AQTTWUOTO TTOU Ba TTPOKUWOUV OTTO QUGIOAOYIKH @Bopd,
AavBaopévn eykataoTaon, XeEIPIOPHO A ouvTApNnon Tou TTPOIOGVTOG, AVTIKAVOVIKEG OUVONKEG
AgiToupyiag, pn e@apuoyr Twv odnylwv Xprong, Kakh XPAOon, UETOTPOTIN 1 ETTIOKEUR TOU
TTPOIOVTOG ATTO ETTIOKEVATTES TTOU Ogv avAKouv aTa kévipa service MIENPOYMIH.

rlA NMEPIZXOTEPEZ NTNHPO®OPIEZ:

X. MMENPOYMIH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouoi - ABriva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

Kévtpo Service Mmrevpouutr : 210 8822221

© (€
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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”)

When using electrical appliances, to reduce the risk of fire, electric
shock, and/or injury to persons, basic safety precautions should
always be followed, including the following:

* Read all instructions carefully.

* To safeguard against electric shock, do not place cord, plug or
appliance in water or other liquids.

* Close supervision is necessary when any appliance is used by or
near children.

* This appliance is not intended for use by individuals (including
children) with reduced physical, sensory or mental capabilities, or lack
of experience and knowledge, unless they are under supervision and
have been given instructions concerning use of the appliance by a
person responsible for their safety.

* Unplug from outlet when not in use and before cleaning.

* Do not operate any appliance with a damaged cord or plug, in case of
appliance malfunctions or if the appliance has been damaged in any
manner. Return the appliance to the nearest authorized BENRUBI
service facility for examination, repair or replacement.

» The use of accessory attachments not recommended by
manufacturer may cause malfunctions.

* Do not use outdoors.

* Do not let the cord hang over the edges of tables or counters, or
touch hot surfaces.

* Do not place the appliance on or near hot gas or electric burners, or
in a heated oven.

* This product has been designed for domestic use only. For any sort
of commercial use, inappropriate use or failure to comply with the
instructions, the manufacturer accepts no responsibility and guarantee
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is no more valid.

* Do not use your food processor if any part is broken.

* Any intervention other than normal cleaning and maintenance by the
customer must be carried out by an approved BENRUBI service
centre.

* Do not put the appliance, the power cord or the plug into water or any
other liquid.

» Make sure that the cover is securely locked in place before operating
the appliance.

* Never place ingredients in the container by hand and while the
appliance is in use. Always use the food pusher.

* The blade and discs are sharp. Handle carefully. After use store out
of reach of children.

» Make sure that the cover is securely locked in place before operating
the appliance.

« If the power cord or the plug are damaged, do not use your
appliance. To avoid any risk, these must be replaced by an approved
BENRUBI service centre.

* For your own safety, please use only the original accessories and
spare parts which are suitable for your appliance. Warning: the blades
of the knife are extremely sharp. Handle them with caution.

« After much use, the blades will become blunt and should be changed.
New blades are equal to a new appliance.

* Never remove the lid until the knife has stopped completely.

* This appliance is designed to process small quantities. Do not
exceed the quantities indicated in these instructions for use.

* Do not use this appliance to mix glutinous food or substances.

* Do not use this appliance for other uses than the use intended.

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

SAVE THESE INSTRUCTIONS
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Parts of the Appliance

Start Button / speed selector

83 <«
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* Parts C,D,E,F are available for purchase at all authorized service centers
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Using Your Appliance

Before first use, clean the various parts of the appliance.

Notes:

* The start button (A) allows you to use 2 speeds:
* speed 1 (min): gentle pressure

* speed 2 (max): firmer pressure.

* For liquids, never exceed 0,4 It.

Mincing and Blending

« Put the upper blade (D) onto the lower blade (E) and bring it to its locked position by turning
anticlockwise (Fig.1).

« Fit the upper (D) and lower blades (E) onto the fixed shaft (G) in the bowl (F) (Fig.2). Pour in
the ingredients and lock the lid (C) (Fig.3).

* Place the motor unit (B) onto the assembly by turning it slightly.

* Plug in the appliance and press the start button (A), at the same time holding the appliance
by the motor unit.

* At the end of preparation, release the button (A), unplug the appliance and wait until the
blades come to a complete stop.

* Remove the motor unit, the lid and the blades to pour out the preparation. You can separate
the upper blade from the lower blade by turning the former clockwise and pulling it up.

Baby Food

To mix or blend cooked food:

» Chop the food into small pieces, add some broth (meat or vegetables) and mix the
ingredients while pulsing. To blend the mixed food, press the start button continuously until you
reach the desired result.

For fruit purées:

» Chop the fruits into small pieces, add some milk, water or juice and mix the ingredients by
pulsing. To blend the fruits, press the start button continuously until you reach the desired
result. Caution: Before you eat or serve blended food, please always check for ingredients that
might have not been blended adequately.

Note: The lid of the bowl does not form an air-tight seal. Therefore, when mixing liquids there
is a possibility of limited leakage from the bowl. To overcome this, avoid overfilling, remove the
top blade and do not exceed 0,4 It

CAUTION: Maximum time of processing should not exceed 10 second continuous use. In
order to achieve below processing times, use the appliance with pulses and intermediate 10
second pauses.
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Ingredients Max. Quantity Max. Time Recommended

Speed

Parsley 30gr 10 sec 142
Onions 200gr In puses 1
Garlic 150gr 5 sec 1

Rusks 20gr 15 sec 1or2
Almonds 100gr 15 sec 2
Hazelnuts 100gr 15 sec 2
Walnuts 100gr 15 sec 2
Gruyere 100gr 15 sec 2
Hard-boiled egg 200gr 10 sec 2
Boiled ham 200gr 15 sec 2
Boiled beef 200gr 15 sec 2
Cooked soup 0,41t 30 sec 2
Prunes 130gr 9 sec 2
Dried apricots 130gr 9 sec 2

CAUTION: DO NOT OPERATE THE UNIT WHEN EMPTY.

CAUTION: DO NOT PUT HOT INGREDIENTS INTO THE BOWL. BEFORE FOOD
PREPARATION, ALLOW FOOD TO COOL DOWN FOR A FEW MINUTES.

This appliance has unique specifications such as the double “Quad-blade” (exclusivity of 1ZZY)
and powerful motor of 450W. Please find hereafter a few tips for the most common uses.

1. CHEESE: Perfectly grades every kind of cheese (even soft cheese). Use both blades and
use the appliance by pulsing.

2. TOMATO, NUTS, ONIONS etc.: For fine chopping, use both blades and use the appliance
by pulsing.

3. CASTOR SUGAR: Use the single blade (low blade). For better result, make sure that
sugar’s quantity covers totally the blade.

4. ICE: For ice crushing, use both blades and use the appliance by pulsing.

5. BABY FOOD: To mix or blend cooked food: - With liquid foods (e.g. baby food créme) use
the low blade to mix the ingredients. Make sure that food is not hot and quantity does not
exceed the 400ml. - For chopping cooked food (vegetables, meat etc.) and fruits, use both
blades and use the appliance by pulsing. To blend the food or make fruit purées, press the
start button continuously (for a few seconds) until you reach the desired result. Caution: Before
you eat or serve blended food, please always check for ingredients that might have not been
blended adequately.
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IN GENERAL: For better result: when using both blades (with solid food), please make sure
that the quantity of ingredients fully covers the low blade and reaches up just below of the
upper blade.

Care and Cleaning

* Always unplug the appliance first.

* Only use a damp sponge to clean the motor unit (B). Never place it in water, or under running
water.

* The bowl (F), the lower blade (E), the upper blade (D and the lid (C) can all be cleaned in
the dishwasher (upper basket).

Trouble Shooting

* Please verify whether the appliance is plugged in. « If you have followed all the instructions in
the booklet and the appliance still does not work return the appliance to the nearest authorized
Benrubi Service Center for examination or repair.

Safe Appliance Disposal

|

* 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.

L
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Guarantee & Customer Service

» Before delivery, our devices are subjected to rigorous quality control. Moreover, your
appliance is guaranteed for a period of two (2) years from the date of purchase. During this
period BENRUBI after sales SERVICE will repair or replace the product or any defective parts
free of charge.

» No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, fair wear or tear, faulty installation, 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.

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

BENRUBI SERVICE CENTER: 210 8822221

© (¢
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