—
MOAENPOYMMNH

A NEPIZXOTEPEX MAHPO®OPIEX: FOR FURTHER INFORMATION:

X. MMENPOYMIH & YIOZ AE. H. BENRUBI & FILS S.A.
Ay. Qwua 27, 15124, Mapouoi-Abrva 27 Aghiou Thoma str. GR 15124, Maroussi-Athens
TnA. 210 6156400, Fax: 210 6199316 Tel: 00302106156400, Fax: 00302106199316

e-mail: benrubi-sda@benrubi.gr e-mail: benrubi-sda@benrubi.gr

0Oodnyieg Xprnong / Instructions Manual
EANvIka (GR) — English (EN)
Kotrtpio — Chopper Super Multi



. L

1
Mepiexopeva / Contents
GR..ovieeeee e ZeNideg 2-12
EN. Pages 13-21



—

GR

EuxapioTtoupue 1TOU €MIAECATE IO CUOKEUN TNG YKAUAG IZZY.

A (54

AlaBAocTE TTPOCEKTIKA TIG OBNYiEG XPAONG TTPIV XPNOIMOTTOINCETE
TN CUOCKEUN YIO TTPWTN QOPA KAl KPATAOTE TIG YIA HEAAOVTIKN
ava@opd. H IZZY &¢ @pépel kapia euBivn o€ TTEPpiTTTWON UN
TAPNONG TWV 08NyYIWV XprRong.

* Mpiv cuvdéoeTe TN oUOKeUr BEPaIwOEITE OTI N TAON TOU PEUPATOG TNG
OUOKEUNG OOG QVTIOTOIXEI ATTOAUTA OTNV TAON TNG NAEKTPIKAG
EyKaTAoTAONG.

* Mnv a@AveTE TTOTE TN OUOCKEUN XWpPIiG emiThpnon otav BpiokeTal o€
AgIToupyia.
e 2TEVN €MITAPNON E€ival ammapaitnTn OTav HIKPA TTaIdId ) ATOPO ME
€I0IKEG AVAYKEG BpioKovVTal KOVTA 0T CUCKEUN OTAV €ival O AgIToupyia.
BeBaiwBeite 611 dev TTaiouv Pe Ta EEAPTANATA ) TN CUCKEUN.
* H ouokeuy dev TTpéTTel va xpnoigotrolgital ammd Aatoua Pe EIOIKEG
AVAYKESG (CWHMATIKES 1) dlavonTiKEG), TTaudid 1 dtopa TTou O dlaBETouv
TNV ATTAITOUMEVN YVWON Kal EUTTEIpIA yIa T XPAON TNG OUOKEUNG,
XWPIG TNV €mMITAPNON KATTOIOU TTPOCWTIOU TTOU YVWPIZEl ToV TPOTTO
AgIToupyiag TNG OUOKEUNG Kal Ba gival utteuBuvog yia TNV ac@AAeid
TOUG.
* Byddete mavra 10 @IG a110 TNV TTPIda:

- Apéowg petd Tn XpnRon

- Otav dev TN XpNOIYOTIOIEITE

- Mpiv otroiadnTToTE dladikacia kabapiouou 1) cuvTApNoNng
* Mn XpNOIYOTIOIEITE TN CUCKEUN YIO OKOTTOUG TTépa atmd autoug yia
TOUG OTTOIOUG TTPOOPICETA.
* H ouokeunl auth TTpoopileTal yia XpAon o€ €0WTEPIKO Xwpo. Mn
XPNOIUOTTOIEITE TN OUOKEUN O€ UTTAIBPIO XWPO.
* Mnv atmmoBnKeUETE TN CUOKEUN O€ £CWTEPIKOUC XWPOUG.
* H ocuokeull auth) TTpoopileTal JOVO yia OIKIAKn XPAon. Kabe AAAn



XPron aKUPWVEl TNV £yyunon.

* Mn xpnoiyotrolgite €TTEKTAON KOAWDIou.

* EAéyxete katd dlaotipata 1O KAAWAIO yia Tuxov ¢@Bopéc. Mn
XPNOIUOTTIOIEITE TN OUOKEUR €dv TO KAAWDIO €xel UTTOOTEI PBopd n
BAGPBN KaTd OTTOI00NATTOTE TPOTTO. AV UTTOWIOOTEITE OTI N CUOKEUN EXEI
uttooTel BAGRBN, ETTIOTPEWPTE TNV OTO KOVTIVOTEPO €EOUCIODOTNHEVO
kKévTpo emmokeuwyv MMENPOYMITH yia g¢€taon.

* [piv TN Xpron, TOTTOBETACTE TN CUOKEUN TTAVW O€ OTABEPN Kal Agia
ETTIPAvEIQ.

* BeBaiwBeite 611 TO KAAWDIO TPOYPODOTIAg dev EPXETAI OE ETTAPN HE TA
CeoTA PEPN TNG OUCKEUNG 1 VO EPXETAI O€ ETTAQPI JE AIXPNPES YWVIEG.

* Mnv TOTTOBETEITE TNV OUOKEUN KOVTA O€ £0TiEG BepudTNTAG, TTAVW N
diTTAa o€ €aTia agpiou, PATI KOUivag.

* Mn A€IToupyeite Kal unv TOTTOBETEITE Tn CUOKEUN O€ PEPN ME Uypaaia
I o€ onueia otTou utropei va PpeExetal. Mn BuBilete Tn cuokeur, TO
KAAWOIO TOU PEUNATOG I TO QIG OTO VEPO N O€ OTTOI0ONTIOTE AAANO UYPO.
* Mn XpNOIYOTIOIEITE TO KOTTTAPIO AV KATTOIO OTTO TA PEPN TNG OUOKEUNG
gival oTTaocpévo.

* [piv B€0eTe TN OUOKeUN o€ AciToupyia, BERaIWBEITE OTI TO KATTAKI £XEI
ac@olioel owoTd oto PTTOA. To KaTTdkl TTPETTEI va agalpeital uévo
EQPOOOV £XEI OTAPATNOEI TEAEIWG TO PHAXAiPI VA TTEPIOTPEPETAI.
Mpoooxn: O1 Adueg TOU paxaiploU gival TOAU  KOQTEPEG.
XeIpIOTEITE TIG JE TTPOOCOXN.

* Metd amd moAUxXpovn Kkal éviovn XPAon, Ta paxaipia Xavouv tnv
ATTOTEAEOUATIKOTNTA TOUG: un OI0TdoeTe va Ta aAAGéete. Kaivoupia
paxaipla 1Ic0duvapoUV JE Kalvoupia CUOKEUN.

* Mn XPNOIUOTIOIEITE TN CUOKEUN VIO VA AVAUEIEETE KOAAWDEIG OUTies
UAIKQ TTOU UTTOPOUV va UETATPATIOUV O€ pia cupTtrayr] (okAnpr) pada.
* Mnv XpnoIUOTTOIEITE KAUTA UAIKA, VEPO i UYyPd OTO YUAAIVO UTTOA (TT.X.
KQUTA oouTra). AQrioTe Ta UAIKG va KPUWOOUV Aiyo TTPOTOU Ta PIgETE
OTO WTTOA.

MPOXZOXH: MHN AEITOYPIEITE TH ZYZKEYH ENQ EINAI AAEIA.

* Mn xpnoiyotrolgite TTOTE OKANPA, AcIavTIKA A SIABPWTIKA
ATTOPPUTTAVTIKA 1) SIGAUTIKA UYpPA yIa TOV KAaBapIoud TNG CUOKEUNG.

* Mnv a@rivete TO KOAWDIO TOU PEUPATOG VA KPEUETAI ATTO TNV GKPN TOU
TPaTTEIOU/TTAYKOU | O€ Onueio TTou PTTopeEi va aptdgel kK&molo Traidi.
Mnv a@rVveTe TO KOAWDIO VO AKOUUTTA OTTOIOBNTTOTE CEOTA ETTIPAVEIQ.

* Mnv a@rivete T0 KOAWDIO TOU PEUPATOG OITTAWPEVO KATA T DIAPKEIQ
TNG XPHONG TNG OUOKEUNG. =€DITTAWOTE TO TEAEIWG.



* Mn PETAKIVEITE TN CUOKEUN OTAV AUTA €ival 0€ AsIToupyia.

* Mnv ayyiCete TN OUOKEUN PE BPEYHEVA 1 VWTTA XEPIQ.

* 2€ TTEPITITWON TTOU N CUOKEUN Bpaxei, apaipéoTe auEowS TOo KAAWDIO
TOU pPeUpaTog atrd TNV TIPICa Kal ETTIKOIVWVAOTE PE €va atrd Ta
eCoualodotnuéva kévtpa emokeuwv MMENPOYMITH.

* 2. € TTEPITITWON TTOU UTTApXEl TTOavh BAGRBN, PNV ETTIXEIPACETE va TV
ETTIOKEUAOETE POVOI 0aG. ATTeuBuvBEiTe 0€ £va aTTd Ta £EOUCI0BOTNUEVA
kéEvrpa emmokeuwv MMENPOYMIH. KaBe emmokeur) atrd un
€€oua1000TNUEVO TEXVIKO TwV KEVTPWV service MIMENPOYMITH
AKYPQNEI THN EIMMYHZH.

» KaBe AavBaopuévn Xprion TnNg OUOKEUNG AKUPWVEI TNV £yyunorn.

* XpNOIYOTIOIEITE HOVO YVIOIA AVTAAANAKTIKA.

* AUTA n OUOKeUN CUpPop@WVETal e TNV Odnyia NAEKTpoOUayvVNTIKAG
oupBarornrag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TTEPIOPIOPO TNG XPHONG OPICHEVWV
ETTIKIVOUVWYV OUCIWV O€ NAEKTPIKO KAl NAEKTPOVIKO €EOTTAIONO. ETTioNg,
pe TRV Odnyia 2009/125/EK yia TI atmaITo€IG OIKOAOYIKOU OXEDIOCHOU
yId TQ TTPOIOVTA TTOU KATAVAAWVOUV EVEPYEIQ Kal TOV Kavoviopo EK utr’
apiBuév 1935/2004 Ttng 27/10/2004 oOxeTIKA ME TA UAIKA TTOU
TTpoopifovTal va ¢pBouv o€ TTa@r e TPOPIUA.

OYAAZTE AYTEZ TIZ OAHIIEZ



Mépn TnG ZuoKeUNg
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. MAAKTpO évapgng Asitoupyiag/ TaxutnTa |
. MAAKTpO évapgng Asitoupyiag/ TaxutnTa Il
Mpica

. ZWPa OUOKeURG/avogeidwTn emmi@dveia

. MAaoTIKO KOTTAKI

. AakTUAIOG GTEYavoTToinong

. Navw paxaipi

. Katw paxaipi

. TudAivo ptmoA 1,5A

10. AvTioAioOnTIKN Bdon

11. ZmmédTouAa



MAgoVEKTAMATA TG ZUCKEUNG

1. TU&AIVO UTTOA KOTTG YIa TTIO UYIEIVEG OUVTAYEG KAl EUKOAO KaBApIoHa.

2. ATrooTTwPEVa PEPN YIa EUKOAO KaBapiopo.

3. AIOKOTITEG 2 TAXUTHTWV.

4. EXedI00POG TwV AETTIOWV yia TEAEIO KOWIYO.

5. MpooTacia utrepBEépuavong KivnTHPA yia HEYaAUTEPN 0O@AAEIA.

6. Eidikd oxediaguévn oTTaTouAa yia va Bydadete Ta TpOQIUA PE JEYOAUTEPN EUKOAIQ.

Mpiv Tnv MpwTtn XpRon

* MAUOveTe TO PPN TNG OUOKEUNG. AciTe TNV evoTnTa “PpovTida kai KaBapiopdg”

XpnRon Tou Kotrtnpiou
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Ekdva 2

1. ZuvappoloynaTte Tn didragn Twv paxaipiwv (Eikéva 1). TorroBeTAoTE TO TTAVW Paxaipl (7)
OTPEPOVTAG OPIOTEPOOTPOPA £WG OTOU KOUPTIWOEI OTn B€0n Tou.

2. ZuvappoloyAoTe To KoTITRpIo (EIKOvVa 2).

3. TomoBeTrOTE TN BIATALN TWV PAXAIPIWY OTOV Agova aTn Péan Tou PTTOA (9).

4. Pi¢te 01O PTTOA TO UAIKA.

5. KAgioTe 10 KOTTAKI (5) £T01 WOTE VA KOUPTIWOEI OTIG UTTOOOXEG TOU WTTOA (9).

6. TOTT0BETOTE TO JOTEP TNG CUOKEUNG (4) TTAvw OTO KATTAKI (5) Kl GUVOEDTE T OUCKEUN OTNV
Tpida.

7. MiéoTte 1o TTAAKTPO £vapéng Aeitoupyiag/eTIAoyAg TaxuTNTag (1 1) 2) SIaKEKOPPEVA JEXPI Va
@TacETE OTO £MOUUNTO OTTOTEAECA TTOATOTTOINONG.

8. Otav @rdoete 07O £MOUPNTO ATIOTEAEOUA, ATTOCUVOEDTE T CUCKEUN aTrd TNV TTPida Kal
TTEPIMEVETE EWG OTOU OTAPATACOUV TEAEIWG Ta paxaipia.

9. ATTOJOKPUVETE TO POTEP TNG CUOKEUNG (4), a@aipéaTe TO KATTAKI (5), BydATe Tn didTagn Twv
Hoaxaipiwv atré 10 PTToA (9) Kal adeIdoTe TO TTEPIEXOUEVO.

Znueiwon: Ta TARKTpa évapéng Asitoupyiag (1 & 2) cag emiTpEéTToUV va emmIAEyeTE 2
TaXUTNTEG:

- TaxoTnTa | (eAdxioTn): eAa@pid igon

- TaxotnTa Il (uéyioTn): duvarn Trieon.

Inueiwon: ®povriote 0 Aeukdg AaoTixéviog SaKTUAIOG TToU gival oTn BAc TOu PTTOA va
BpiokeTal Tadvra oTn B€on TOU (VO €QATITETAI KAVOVIKG). MAvTa va eAéyxeTe OTI BpioKkeTal
oTn owoTH Béon.
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Xpnoipeg ZuuPBouAég

* Na va avapigeTe 1] va TTOATOTTOINCETE PAYEIPEUEVEG TPOPES, KOWTE TA UNIKA OE MIKPA KOPUATIA,
TPooB£oTe Aiyo (o (AaXaVIKWV 1 KPEATOG) Kal aAéOTE e OIOKEKOUPEVEG KIVIOEIG. OTav TO
peiypa £XEl ANEOTET APKETA, PTTOPEITE VO TO TTOATOTTOINCETE TTATWVTAG TO TTANKTPO AEIToupyiag
TTapateTapéva (yia Aiya SEUTEPOAETTTA) KAl JEXPI VO QTACETE OTO £TTIOUPNTO ATTOTEAEO Q.

* Na va kéyeTe @poUTa A VO TTPOETOINACETE PPOUTOKPENA, KOWTE T PPOUTA O€ PIKPE KOPUATIQ,
TTPO0BEOTE Aiyo YAAQ i XUUO KAl AAECTE pE DIGKEKOUUEVEG KIVATEIG. OTav To peiypa €xel aleoTei
OPKETA, PTTOPEITE VA TO TTOATOTIOINCOETE TTATWVTAG TO TTAAKTPO A€IToupyiag TraparteTapéva (yia
ANiya SeUTEPOAETTTA) KAl PEXPI VO PTACETE OTO EMOUUNTO ATTOTEAETUA.

Mpoooxn: Mpiv KATaVOAWOETE | OEPPIPETE TTOATOTTOINUEVEG TPOWPEG, EAEYXETE TTAVTA YIA
TUXOV OUCTATIKA TTOU BeV £XOUV OAECTEI ETTAPKWG.

+ To komTApio TpiRel TéAela k&Oe TUTTO TUPIOU, MaAakd 1 okANpPd, akdua Kal @ETa.
XpnoiyotroijoTte Kal Ta dUo paxaipia TmECOVTAg TO TTARKTPO A£IToupyiag PE OIOKEKOUUEVEG
Kiviioeig. MNa KaAUTepa atToTeAECPATA, TTPIV TPIWETE TO TUPi, TOTTOBETACTE TO YIa Aiyo OTnv
KaTayugn.

* N0 va YINOKOWETE TPOYEG OTTWG VIOPATA, ENPOUG KAPTToUg, KPEUUUSI, XPNOIKNOTIOINOTE TO
BITTASG payaip! méfovTtag To TTAAKTPO AEIToupyiag pe DIAKEKOUUEVEG KIVATEIG.

Ei8ikd yia Tnv TTOATOTTOINGN VTOPATAG KAl UAIKWYV TTou TTEPIAABAvouv uypd (TT.X. TTaIdIKEG
TPOYEG), N TToadTNTa Ba TTPETTEN va gival MIKPR O€ KABE Xprion Kail va TECETE TO TTAAKTPO
Aerroupyiag pe dlakeKoppEVn Kivnon yia TRV ATTOQuUYR UTTEPXEIAIONG TOU PTTOA.

* MNa va kavete {ayxapn dxvn, XPNOIYOTIOINOTE YOVO To KATW paxaipl (8). MNa akéua KaAuTEPO
atroTéAeopa, BePaiwBeite 611 N fdyxapn KAAUTITEl OAOKANPO TO paxaipl.

» O mayog BpuppartieTal TEAEIQ XPNOIKMOTTOIWVTOG TO JITTAG paxaipl kal TECOVTAG TO TTARKTPO
Aermoupyiag pe dIaKEKOUUEVEG KIVAOEIG. Ma KOAUTEPO ATTOTEAETUA, XPNOIMOTIOINOTE TTAYAKIO O€
oxnua “kupou” kabwg Bpiokouv KaAUuTepn avTtiotaon oOTiG Aemideg kali Bpuppartiovial 1o
€UKOAQ Kal ypriyopa.

* To kamdakl dev ac@alilel agpooTeywg. ETTouévwg uttdpyel evdexopevo diappors amod To
XEIAOG TOu PTTOA OTav emmeCepydleoTe UYpPEG 1 TTOAU peuaTéG TPOPEG. Ma va ammo@uyeTe Thv
uTTEPXEINION apaipéoTe TO TTAVW Paxaipl Kal Pnv yeuifete utTEPBOAIKG TO UTTOA PE UAIKA.
MPOZOXH: O péyiotog XpoOvog ouvexoUg Acitoupyiag Sev mpétrel va femepvd Ta 20
deutepOAeta. Ma va emToxete KOAUTEPA QTTOTEAéOMATA, EQPAPHOOTE BladOXIKEG
AeiToupyieg pe evBidpeoeg TaUOEIG TOUAGXIOTOV 20 SEUTEPOAETTTWY.

* Mo KaAUTEPO aTTOTEAEOUA: OTAV XPNOIMOTIOIEITE KAl Ta dUO POXaipla PE OTEPEEG TPOYEG,
@POVTICETE TO UAIKA VO UTTEPKOAUTITOUV TO OEUTEPO WaXaAipl KAl va GTAVOUV TOUAGXIGTOV GTO
OO TNG aTTOCTACNG TWV BUO PaXaAIPIWV”.

8
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Mpoteivopeveg MoodTnTeg

YAika Mpoteivopevn NMNooodTnTa
Kpeupudi 300yp.
(koppévo oTa TEooEpa)
Naxaviké 300yp.
Tkopdo 300yp.
Kokkivo trimépi 200yp.
duoTikia 200vp.

MeAit{avooaAdra

YAIKa:

2 peNiTCaveg @AGOKEG

1 mmepId PAwpivng o€ KovaoEpBa

1 YIKPO KPEPUUDI EEPO

2 oKkeAideg okOPdO

100-150yp. eAaidAado

Niyo £0d1 (avaAoya Pe TV TTPOTIUNCH 00g)
AAGTI

EkrtéAeon:

Badoupe TIG peNitdaveg oe éva Tawi Kal TIG wrjvoude otoug 200°C péxpr va papabouv. Tig
Zephoudifoupe kai TIG KOBoupe Kouudtia. Bdaloupe oto pmoA Tou Super Multi TG pioég
MEANITCAVEG, TNV TTITTEPIA, TO KPEUMUDAKI, TO OKOPSO, TTPOCBETOUE TN WICT] TTOGATNTA AadioU Kal
Aiyo £001. KAgivoupe 1o UTTOA KO B€Toupe To Super Multi og Acitoupyia pe diakekopuévn Kivnon.
EmavaAauBdvoupe mn diadikaoia.

KokTtélA Moyito

YAIKG:

1/2 Ny

2 KOUTOAGKIO TOU YAUKOU KPpUuOTaAAIKY {axapn
8 @uAAapdKkia SudCOoU

50 ml poupi

06da

o1poT1T1 {axapng (TTPOAIPETIKA)

TTayog
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ExtéAgon:

Ma 1o o1pdm fayapng: Bpdloupe 1 kouTTa faxapn pe 1 kouTra vepod, £wg OTou Aiael n Gaxapn.
A@RVoulE TO GIPOTTI VO KPUWOEI KAAA KOl TO QUAGUE GE YUAAIVO UTTOUKGALL

MAévoupe kKaAd 1o 1/2 Adiy, TO OTEYVWVOUNE Kal TO KOBouPe oTa 3. XTUTTAUE PE YOUDOXEPI TO
Ay, Tn Zaxapn kai Tov SUGCHO o€ €va WnAG TTOTAPI.

Opupparifoupe Tov TTayo ato Super Multi kai Tov pixvoupe aTto TToTrApI. NMpooBEToupE TO pouL.
AvakateUoupe kal TTpooBéToupe Aiyn 06da. Edv TrpoTiyodpye TO TIOTO PAG TTIO  YAUKO,
TTpooBEToupE Aiyo a1poTT {axapng. Mapvipoupe pe @UAAa duGOOU Kal oePRipOUE.

Ipavita Ppdoula

YAIKG:

5 @AITCavia @PAOUAEG TTAUNEVEG, KOBAPIOUEVEG KAl KOMWEVES KOUUATAKIA.
1 1/2 AiITgavi {ayapn

Niyo vepd

ExtéAgon:

MoATotroioUpe TG ppdouleg oTo Super Multi. MpocBétoupe 1 1/2 eAIT{avI {axapn Kol XTUTTAUE
TaAI. EAéyxoupe 1O peiypa kai TTpoaBéToupe Aiyo vepd, @pouTo i {axapn, avaloya Pe 10 TTOCO
TNXTO TO BéAoupe. ToTToBeTOUUE TIG PPAOUAEG padi pe To UTTOA Tou Super Multi oTnv KaTdyugn
yia 2 TTEPITIOU WPEG 1 600 XPEIAZETAl VA apyioel va TTaywvel oTIG AKpeG. Bydloupe atmd tnv
Katayuén kai EavaxTutrdue ato Super Multi yia va agpatéyel 1o peiyya. Zavapaloupe atnv
Katawuén yio dAAeg 2 wpeg kal  emavahauBavoupe. OAokAnpwvoupe adeidloviag To
TTEPIEXOUEVO O€ TATTEP A PETAANIKO OKEUOG KOl TOTTOBETWVTAG TO OTNV KaTtawuén. H ypavita
gival €roiun yio ogpBipiopa petd amd 3 Trepitou wpeg. Kard mn didpkeia Tou oepPipiopartog
avaKOTEUOUPE KOAG pe éva TTipoUvi yia va Yivel n ypavita pag o agpdrn. M1ropeite avti yia
@PPAOUAa va XpNOIUOTIOINOETE POOAKIVO, AEUOVI 1 OTTOIOdNTIOTE PPOUTO TNG APECKEIAG OaG.
QuunBeite, OPWG va AUEOUEITETE KATAAANAa Tnv avaloyia Tng {axapng kair Tou vepou,
avaloya pe 1o OGO TINXTO BEAETE va gival TO peiyua 0ag.

Tpougdkia

YAIKa:

3 pAITCavia kapudia

1 eAiTZavia kaoTavr {axapn

2 QAiIT¢avia @puyavia Tpiuuévn ato Super Multi

4 KouTaAIEG KOKAO O€ OKOVN

guopa 1 mopTokaAioU

1 QAITZavI vepd

>okoAaTévia Tpou@a r) kouBepToupa ) Ivdokapudo A kakdo ae okovn A {axapn.

ExktéAgon:

Xtutrdue oto Super Multi Ta kapudia pe Tnv kKaotavh faxapn oto emBupntd péyebog. Ta
pixvouuEe 0€ €va PTTWA Kal Ta avOoKATEUOUUE PE TNV TPIMPEVN @puyavid, TO KOKAO, To {Uoua
TTOPTOKAAIOU Kal TO veEPO. Zupwvoupe KOAG kal TTAGBoupe ptroAitoeg. MaomaAifoupe TIg
UTTaAiToeg ue ookoAatévia TpoUu@a, 1 Aiwpévn kouBeptolpa, r IvOokdpudo. EvaAAaKTIKA,
pTTOpOUPE VO KUAOOUUE TIG TPOUPEG O€ KaKAOo 1 {axapn.

L



P®povrida ka1 Kabapiouog

|
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* ATTOoUVOEETE TTAVTA TNV CUCKEUN atrd TNV TTPIda TTPIV TOV KaBapiouo.

* ZWHA CUOKEURG: XpNOIYOTIoIEioTE £€va VWTTO TTavi kal oTteyvwaoTe. Mn BuBieTe To owua TNG
OUOKEUNG péoa o€ vepd fj GAAO uypd Kal unv To TTAEVETE TTOTE KATW atrd Tn Bpuon.

* M1roA, paxaipia, katrdki, avrioAnodnTikn Baon: MNMAUOveTe pe (e0TO VEPO PE CATTOUVI.
>1eyVWOTE KAAA. Mnv TTAEVETE GE TTAUVTHAPIO TTIATWV.

MOTE pn xpnoipotroleite HETOAAIKEG BoUPTOEG | AAAX QVTIKEIJEVA YIO va KOBAPiCETE TO
HMTTOA TO KOATTAKI KOl TNV avTioAnodnTtikA Bdon.
MPOZOXH: O1 Adpeg Tou paxaipioU gival TTOAU KOQPTEPEG. XEIPIOTEITE TIG ME TIPOCOXN.

Atrofnkeuon

* BeBaiwbeite 611 N cuokeun éxel kKaBapIaTEN TTPIV TNV ATTOBARKEUOT.
* [oTé unv a@AVETE TN CUOKEUN O€ EWTEPIKOUG XWPOUG Kal eKTEBEINEVN OTn BPOXA.

Texvikég Mpodiaypapég

MovTéAo: Super Multi

Tdon/Zuyxvérnra: 220-240V AC 50/60 Hz
loxug: 650W

MéyioTn XwpnTIKOTNTA PTTOA: 1,5 AT.

Ac@alig Aroppiyn TNG ZUCKEUNG

|

210 TéAOG TNG WPEAIUNG C(WNAG TOu, TO TTPOIOV Oev TTPETTEI VO QTTOPPITITETONI PE TA OOTIKA
atroppipypara. Mpémel va amoppipBei ot €dIkG KéEvipa  dla@opoTToiNUEVNG  GUAAOYNG
aTropPPINMETWY TToU OpPifoUV 01 BNUOTIKEG OPXEG ) OTOUG (POPEIG TTOU TTAPEXOUV QUTH TNV
uTTNPEDia. H xwpioTh atréppiyn HIOG NAEKTPIKAG OIKIOKK) OUCKEUNG, ETTITPETTEI TNV ATTOQUYN
mOAVWY apVNTIKWY CUVETTEIWV Yia TOo TTEPIBAAAOV KAl TNV uyeia atrd TNV akaTGAANAN améppiyn
Kal EMTPETTEI TNV AVOKUKAWON TwWV UAIKWY OTTO TO OTTOia OTTOTEAEITAI WOTE VO ETTITUYXAVETAI
ONMUAvTIKA €E0IKOVOUNGN EVEPYEING KA TTOPWV.

Ma TNV €MoRPavon TNG UTTOXPEWTIKAG XWPIOTAG ATTOPPIYNG OIKIAKWY NAEKTPIKWY OCUCKEUWV,
TO TTPOIGV PEPEI TO O TOU DIAYPANPEVOU TPOXOPOPOU KADOU ATTOPPIMUATWY.



Eyyounon & E§utmrnpétnon MeAatwv

* H etaipia MMENPOYMIMH gyyudTal Ta TTPOIGVTA TNG YA OTTOIA0ATTOTE EAGTTWHA KATAOKEUNG A
UAIKWV yia dU0 (2) étn ammd TNV nuepopnvia ayopdg A Tapddoong PE TNV TIPOOKOMICN TNG
a1roedeIgng ayopdg. EGv 1o Trpoidv TTou éxeTe ayopdaoel, TTAPOUCIAaEl EAGTTWHA KOTOOKEUAG N
UANIKWV, atreuBuvBeite oTo katdotnua ayopds 1 oe efouaiodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwar| oag oXeTika Ye To TTANOIEOTEPO e€ouaiodoTnuévo Kévrpo
Service MMNENPOYMIH, emoke@Beite Tn 10T00€Aida pag www.benrubi.gr. Eivar omnv
atokAeloTiky  kpion Tng MMENPOYMIMH n avmikatdotaon avti  €mdiépbwong Tou
EANATTWUATIKOU TTPOIOVTOG.

* H gyyunon dev KaAUTITEl EAQTTWHATA TTOU Ba TTpoKUYWOoUV atrd QuaIoAoyIKh ¢Bopd, oTTAaIUOo,
ouoowpeuon aAdTwyv, AavBaouévn eykaTAoTacon f CUVTAPNCN TOU TTPOIOVTOG, KAKO XEIPIGHO,
QVTIKOVOVIKEG OUVONKEG A€ITOUPYiag, Hn €QApUOYR Twv 0dnyiwv XProng, METATPOTTA 1
ETTIOKEUN TOU TTPOIGVTOG aTTO W £€0UCI0dOTNUEVO TEXVIKO TToU dev avikel oTa Kévipa Service
MMNENPOYMITH.

ETmiong, n eyyunon dev KAAUTITEl TA TTAPAKATW EVOEIKTIKA AVAPEPOUEVA:
- ZNUadia, atTroXpwHaTiond f ypat{ouviég.
- Kayipara e€aitiag €kBeong o€ @wrida ) @AGya.
- BAGBN atmd Bepuikd ook (atrétoun alayn Bepuokpaaciag i Taong).

TIA MEPIZXOTEPEZX NINHPO®OPIEZ:

X. MMENPOYMITH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouoi — ABriva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

© (¢
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We thank you for having chosen an appliance from the 1ZZY
range.

A |54

Read carefully read the instructions before using the appliance
for the first time and keep them for future reference. IZZY is not
responsible for non-compliance of the instructions.

* Before connecting the appliance, check if the voltage indicated on the
appliance, corresponds with the mains voltage in your home.
* 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 when in operation.
» Close supervision is necessary when your appliance is being used
near children. Ensure that they do not play with the appliance.
* This appliance is not intended for use by 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 concerning use of the appliance by a person responsible
for their safety.
* Disconnect the power cord from the supply mains:

- Immediately after use

- When you do not use the appliance

- Before cleaning and maintenance operations
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device
outdoors.
* Never store the appliance outdoors.
* The device is intended only for domestic use. Any other use will
cancel the warranty.
* Do not use an extension power cord.
» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.
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* Always use the appliance on a dry, flat surface.

* Make sure that the power cord does not come into contact with the
hot parts of the appliance and do not let the cord hang over the edges.
* Do not place the appliance near heat sources, on or next gas or
electric hobs or over hot oven.

* Do not operate or place the device or parts in places of high humidity
or where it may get wet. Do not immerse the appliance in water or any
other liquid.

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

* Make sure that the lid is securely locked in place before operating the
appliance. Never remove the lid until the knife has stopped completely.
Caution: 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.

* Do not use this appliance to mix glutinous food or substances.
* Do not use hot ingredients, water or other liquids in the glass bowl
(e.g. hot soup). Let the ingredients cool down for a while before adding
them into the glass bowl.

CAUTION: DO NOT OPERATE THE DEVICE WHILE IT IS EMPTY.

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

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

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

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

* If the appliance does get wet, immediately remove the power cord
from the wall outlet and contact one of the authorized BENRUBI
service centers.

* In case of a possible damage, do not attempt to repair the appliance
by yourself. Please contact one of the authorized BENRUBI service
centers. Any repair made by a non-unauthorized BENRUBI Service
Center CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* Only use original spare parts.

* The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/EU Low Voltage Directive,
the 2011/65/EU RoHS Directive, the directive 2009/125/ EC for eco-

L
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design and the EC regulation no. 1935/2004 on materials intended to
contact with food.
SAVE THESE INSTRUCTIONS

Parts of the Appliance

. Start button/speed selector |
. Start button/speed selector Il
. Socket

. Body/Inox surface

. Plastic lid

. Sealing ring 7. Upper blade

. Lower blade

. Glass bowl 1.5Lt

10. Anti-slip base

11. Spatula

OO~ WN-—-



Advantages of the Appliance

1. Glass bowl for healthier recipes and easy cleaning.
2. Removable parts for easy cleaning.

3. Two-speed switches.

4. Blades design for perfect cut.
5. Overheat protection for safer use.
6. Specially designed spatula to remove food easier.

Before First Use

1. Wash all parts (see. section “Care and Cleaning”).

Figure 1
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Figure 2
1 2

1. Assemble the blades (Figure 1). Place the upper blade (7) by turning clockwise until it clicks
into place.

. Assemble the multi (Figure 2).

. Place the blades assembly on the axis (9) on the middle of the bowl (10).

. Pour into the bowl the materials.

. Close the lid (5) by turning clockwise until it clicks on the bowl slots (10).

. Place the motor unit (4) on the lid (5) and plug in.

. Press the start button/speed selector (1 or 2) intermittently until you reach the desired result.
. When you reach the desired result, unplug the appliance and wait until the blades will stop
completely.

9. Remove the motor unit (4), remove the lid (5) by turning counterclockwise, remove the
blades assembly out of the bowl (10) and empty the contents.

ONO O~ WN

Note: The start button (1) allows you to select two speeds:
- Speed | (minimum): light pressure
- Speed Il (maximum): intense pressure

Note: Make sure the white rubber ring is in the bowl base is always in place (tangent
normally). Always check that it is placed in the correct position.



.
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Tips and Hints

* For mixing or pureeing cooked foods, cut the material into small pieces, add a little broth
(vegetable or meat) and blend with dashed movements. When the mixture is ground enough,
you can mash pressing the start button/speed selector and hold (for a few seconds) until you
reach the desired result.

* To cut fruit or prepare fruit purées, cut the fruits into small pieces, add a little milk or juice and
blade with dashed movements. When the mixture is ground enough, you can mash pressing
the start button/speed selector and hold (for a few seconds) until you reach the desired result.
Caution: Before you eat or serve pureed foods, always check for any ingredients that
are not sufficiently crushed.

» The chopper perfect grids each type of cheese, soft or hard, and even feta cheese. Use both
blades by pressing start button/speed selector with dashed movements. For best results,
before gridding the cheese, place it for a while in the freezer.

» For chopping foods such as tomatoes, nuts, onions etc., use double blade assembly by
pressing start button/speed selector with dashed movements.
Especially when using the Super Multi for tomato and ingredients that contain liquids (e.g.
baby food), the quantity of the ingredients should be small and the start button/speed selector
should be pressed with dashed movements, so as to avoid overflow.

» To make icing sugar, use only the lower knife (8). For even better results, make sure the
sugar covers the entire knife.

* The ice crumbles perfectly using the double blade assembly and pressing the start
button/speed selector with dashed movements. For best results, use ice cubes shaped "cube"
as they find better resistance to the blades and crush more easily and quickly.

* The lid is not locked tightly. Therefore there is possibility for leakage from the rim of the bowl
when blending liquid or very fluid foods. To avoid overflow, remove the upper knife and do not
exceed the maximum recommended quantities.

CAUTION: Maximum time of processing should not exceed 20 seconds continuous use.
To achieve best results, apply successive operations with intermediate pauses at least
20 seconds.

* For best result: when using both knives with solid foods, care materials overlap the second
knife and reach at least the average of the distance between the two knives.

Recommended Quantities

Ingredients Recommended Quantities
Onion (quartered) 300gr
Vegetables 300gr
Garlic 300gr
Red pepper 200gr
Peanuts 200gr




.

19

Eggplant salad

Ingredients

2 big eggplants

1 red pepper

1 dry onion small size

2 cloves of garlic

100-150gr olive oil

Vinegar (as per your preference)
Salt

Bake the eggplants into the oven at 200°C until they become soft. Pill them off and cut them in
big cubes. Put half the quantity into the bowl of Super Multi adding the pepper, the onion, the
garlic and the salt. Put on half the quantity of oil and vinegar. Close the lid of the bowl and
press the operation button with pulses. Repeat the same operation with the remaining quantity.

Mojito Cocktail

Ingredients:

1/2 lime

2 ts sugar

8 spearmint leaves

50 ml rum soda sugar syrup (optional)
Ice

To prepare the sugar syrup: boil 1 cup of sugar with 1 cup of water until it melts. Let the syrup
cool and keep it in a glass bottle.

Wash the 1/2 lime, dry it and cut it in 3 pieces. Beat fine with a pestle lime, sugar and
spearmint in a tall glass. Crush the ice in the Super Multi and put it in the glass. Add rum. Stir
well and add a little soda. Add a little sugar syrup, if desirable. Garnish with spearmint leaves
and serve.

Strawberry sorbet

Ingredients:

5 cups of strawberries well washed, peeled and cut in small pieces.
1 1/2 cup of sugar

A little water

Mash the strawberries in the Super Multi. Add 1 1/2 cup of sugar and continue beating. Check
the mixture and add a little water, fruit or sugar, depending on how thick you want it to be.
Place the Super Multi bow! with the strawberries inside in the freezer for about 2 hours. Take
the bowl out of the freezer and beat the mixture again until it gets fluffy. Put it back in the
freezer for 2 more hours and repeat. Finally, put the mixture in a plastic or metallic bowl and
put it in the freezer. The sorbet is ready for serving after 3 hours approximately. When you
serve it stir well with a fork, so that it gets fluffier. Instead of strawberries you may use peach,
lemon or any other fruit that you like. Don’t forget to adjust the sugar to water ratio, depending
on how thick you wish your mixture to be.

L



Truffles

Ingredients:

3 cups of walnuts

1 cups of brown sugar

2 cups breadcrumbs smashed in the Super Multi

4 ts of cacao powder

Orange zest

1 cup of water

Chocolate truffle or couverture or betel or cacao powder or sugar.

Smash in the Super Multi walnuts and brown sugar to the desired size. Put them in a bowl and
mix them with the breadcrumbs, cacao powder, orange zest and water. Mash well and shape
little balls. Sprinkle with chocolate truffle or melted couverture or betel or cacao powder or
betel.

Care and Cleaning

 Always unplug the appliance before cleaning.

* Body: Use only a damp cloth and dry thoroughly. Do not immerse the body of the appliance
in water or other liquid and never wash it under the tap.

» Bowl, blades, lid, anti-slip base: Wash with warm soapy water. Dry well. Do not wash in a
dishwasher.

NEVER use metal brushes or other objects that may scratch the bowl and lid.
CAUTION: The knife blades are very sharp. Handle with care.

Storage

* Make sure the appliance has cooled down completely and cleaned before storage.

* Never leave the appliance outdoors and exposed to rain.

Technical Characteristics

Model: Super Multi

Rated Voltage/Frequency: 220-240V AC 50/60 Hz
Power: 650W

Bowl max capacity: 1.5lt
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Safe Appliance Disposal
X
[ ]

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

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, scaling,
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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