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Multi Pyrex
SB-223

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

2.0C OUYXQipoUlE yia TNV eNIAOYN Kal EAniCou-
e 611 Ba PeiveTe andAUTA IKAVOMOINKEVO! And
TN XPNoN Tou MPOIGVTOG.

H d1ebvric pdpka PYREX® Bpioketal ota -
AnVIKG volkokupid ndvw and 60 xpdvia [e Ta
YWWOTA NUPAVTOXa YUGAIva okeun, H cuMoyn
g PYREX® cupnAnp@vetal méov e avTr-
KOMNTIKG OKEUN Kal TOPA KAl e 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
Multi Pyrex SB-223

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.

ZYMBOYAEZ ATQANEIAT R

* [piv ouvdEceTe TN cUoKeUN BeBalwBeiTe OTI N TGON TOU PEUUATOC TNG CUOKEUNG
00G QVTIOTOIXEI ANOAUTA OTNV TAON TNC NAEKTPIKNG EYKATACTAONG.

* [dvTa oUVOEETE TN CUCKEN 0ac e Npida nou dIabETel yeiwon. H un Thpnon au-
TNG TN UNOXPEWONG PNOPET va 0dNYNOEl 0E NAEKTPOMANEIQ KAl EVOEXOPEVWG
o€ 00PBaPO TPAUUATIOUO.

* Mnv anveTe NOTE TN CUCKEUN XWPIG ENITMpnon 6Tav BPICKETAI OE ASIToupyia.

* JTevn enmipnon eival anapaitnmm otav pikpd naidid 1 GToua PE EIDIKEC AVAYKEG
BpiokovTal KovTda oTN cUCKEUN OTav eival oe Aeiroupyia. BeBaiwbeite 61 dev nai-
(ouv LE Ta €EQPTAIATA N TN CUOKEUN.

* H cuokeun dev NpEnel va XpNoIonoIETal and AToua JE EIBIKEG aVAYKEC (Owua-
TIKEG 1 DIAVONTIKES), NaIdIA N dToua nou o€ SIABETOUV TNV ANAITOUWEVN YVMDON
KOl EUMNEIRIA YIa TN XPNoN TNG CUCKEUNC, XWPIC TNV ENITNENGCN KAMOIOU NMPOCW-
MOU MOU YVWEICEI TOV TPOMO AEITOUPYIAC TNC CUCKEUNG Kal Ba eival uneuBuvog
yla TNV aoPAAEIA TOUG,.
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* Byadete ndvra 1o ¢ic and tnv npida:

- AUEOWG PETA TN XPNon

- Otav dev TN XPNOIONOIE(TE

- Mpiv onoiadnnote diadikaoia kabapiouou r cuvTiENoNg

BeBaiwbeite 611N GUOKEUN KAl Ol TAAKES EXOUV KQUWOE! EVIEAWG MPIV TOV KOBAPICUO.

Mn XPNOILOMOIEITE TN CUCKEUN YIa 0KOMoUC NEPa and autoug yIa TOUG Ornoioug

NPOOPICETAL.

H cuokeun aut mpoopICETal yia Xpnon og E0WTEPIKO XWPO. Mn XPNOIUOMNOIEITE

TN OUOKEUN OE UnaiBpIo Xwpo.

* Mnv anoBnKeUETE TN CUOKEUN O€ EWTEPIKOUC XWPOUG.

H cuokeun autn npoopiceTal pdvo yia OIKIAKN xprion. KABe GAN xprion akupw-

VEI TNV €yyUnon.

Mn xpnoiuonoleite enekTaon KaAwdIOU.

EAEyxeTe KATA DIACTAWATA TO KAAWDDIO YIa TUXOV PBOPRES. M XPNCIUONOIEITE TN

OUCKEUN €AV TO KOAWDIO EXEIUNOOTEI POOPA N €XElUNOoTEl BAGRN KATA 0NoIodN-

noTe TPOMO. AV UNOWIAOTEITE OTI N CUCKEUN EXEl UNOOTET BAARN, ENICTREYTE TNV

OTO KOVTIVOTEPO €EOUCIODOTNUEVO KEVTPO EMICKEUWV PYREX-MIMENPOYMITH

yla e&€Taon.

* [1piv Tn xprion, TONOBETNOTE TN CUCKEUN NAVW OE TaBePN Kal Acia eNIPAvela.

* BeBaiwBeite 611 10 KAAWDIO TPOPOd0CIAC OV EPXETAI OE €NAPN E Ta (EOTA
EPN TNC OUOKEUNG N VA EPXETAI OE ENAPN PE QIXNPES YWVIEG.

* Mnv TONOBETEITE TNV CUCKEUN KOVTA OE €0TiEC BeppdTNTaC, NAvw N diNAa o€
€oTia agpiou, uaT koudivac.

* Mn AEITOUPYEITE KAl NV TOMOBETEITE TN CUOKEUN N UEPN TNC O UEPN LIE UYPACIa



N o€ onpeia 6énou pnopei va Bpéxetal. Mn BuBiceTe Tn cuokeun, TO KOAWDIO TOU
PEUPATOC M TO PIC OTO VEPOG 1 OE 0MoIodANOTE AAAO UYPO.

* Mn XpNGIUONOIETE TO KOMTARIO AV KAMOIO and Ta JEPN TNC CUOKEUNG €ival ona-
OMEVO.

* [piv B€oETE TN cUOKEUN O€E AeIToupyia, BeRalwbeiTe OTI TO KANAKI EXEl AOPANOE!
0WoTA oToV KGd0. To KaNAKI MPENEI VA APAIREITAl UOVO EPOCOV EXEI OTAUATNOEI
TEAEIWC TO PYOXAIPI VO NEPICTREPETAI.

Mpocoxn: O1 Adueg Tou paxaipioU €ival NOAU KOPTEPEG. XEIPIOTEITE TIG E
NPOCOXA.

* Metd and noAUxpovn Kal £vTovn Xpron, Ta Jaxaipid XAvouv TNV anoTEAECHAT
KOTNTA TOUC: N JIOTACETE va Ta AAGEETE. Kavoupia Jaxaipia Ic0dUVapouy UE
KaIvoUpIa CUCKEUN.

* BeBaiwBeite 611 n nooOTTa TWV UNKWY 0TO PNOA Oev Eenepva Tnv €vOeign 0.6l

* Mn XPNOIUOMOIEITE TN GUCKEUN VIA VA QVAUEIEETE KOMWOEIG OUGCIEG N UNIKA MOU
KNOPOUV va PETATPANOUV OE pia oupnayn (okAnen) uada.

MPOXOXH: MHN AEITOYPIEITE TH ZYZKEYH ENQ EINAI AAEIA.

MPOZOXH: MHN TOMOGETEITE ZEZTA YAIKA ZTO MIMOA. AOHZTE TIZ
TPO®EZ NA KPYQZOYN ZE ©EPMOKPAZIA AQMATIOY, MNPIN TIZ EMNE-
=EPIAZTEITE.

* Mn xpnolponoleite NoTé okANPJ, AglavTika 1 dIaBPwWTIKG anoppunavTika N dia-
AUTIKG uypd yia ToV KaBapIiopd TNC CUCKEUNC.

* Mnv a®rveTe To KOAWDIO TOU PEUPATOG VA KPEUETAI And TNV AKEN TOU TPAME-
dou/ndykou 1 o€ onpeio mou unopei va apndé&el kanoio naidi. Mnv apnveTe 1o
KOAWJIO VA aKouund onoladnnoTe eoTh ENPAVEIQ.
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* Mnv a@rveTe 10 KAAWDIO TOU PEUUATOC DINAWUEVO KATA TN DIGPKEIQ TNC XPNONG
TNG OUOKEUNG. =€DINAWOTE TO TEAEIWC.

* Mn PETAKIVEITE TN CUOKEUN OTAV QUTN Eival OE A&IToupyia.
* Mnv ayyieTe TN OUCKEUN JE BPEYUEVA N VA XEPIA.

* € MEPIMTWON MOU N OUCKEUN BPAXE!, APAIPECTE QPECWC TO KAAWDIO TOU PEU-
patog and Tnv nPICa Kal ENIKOIVWVAOTE JE Eva and Ta eE0UCIODOTNUEVA KEVTPQ
eniokeuv PYREX-MIMENPOYMIH.

* Y€ NePINTwon nou undpxel miBavr BAGRN, Unv ENIXEIPACETE VA TNV ENICKEUAOETE
Kovor oag. AneubuvBeite oe €va and Ta €E0UCIODOTNHEVA KEVTPA EMICKEUWY
PYREX-MIMENPOYMITH. KaBe eniokeun and un eE0UCIOO0TNEVO TEXVIKO TwV
kevtpwv service PYREX-MINENPOYMIMH AKYPQNEI THN EMYHZH.

* KdBe AavBaouévn xprion TNG CUCKEUNG AKUPWVEI TNV €yyunon.

* XpnolponoleiTe évo yvAcia aviaMakTika PYREX®,

* AUTN N OUCKEUN CUPKOPPWVETAI e TNV Odnyia NAEKTPOUAYVNTIKAC cUUBATOTN-
10g 2014/30/EE, Tnv Odnyia XaunAng Tdong 2014/35/EE, Tnv Odnyia 2011/65/
EE yia Tov nepIopIopo TNG XPNong OPICKEVWY ENIKIVOUVWY OUCIWDV OE NAEKTPIKO
Kal NAEKTPOVIKO e€onAiopd. Eniong, ue Tnv Odnyia 2009/125/EK yia Tic anaim-
OEIG OIKOAOYIKOU OXEDIAOWOU VIA T MPOIOVTA MOU KATAVOAWVOUV EVEQYEIT KAl
TOV Kavoviouo EK un’ apiBudv 1935/2004 tne 27/10/2004 OXeTIKA LE TA UNKA
Mou NpoopicovTal va €pBouv o enagn PE TPOPIUAL.

OYNA=TE AYTEZ TIZ OAHIMEXZ XPHZHZ



MEPH TH2 2Y2KEYHX

1. [AAKTPO évapEng Aeimoupyiac/enihoyng Taxutntag
2. Mévw paxaipl

3.Meoaio paxaipl

4.Kdtw paxaipl

5.Afovac Aenidag

6.MnoA 600ml pe diafabuiceig

7. Kandki

8. AVOEEIdWTO GWUA CUCKEUNG

9. AvrioNioBnTIkr Bdon

MPIN THN MPQTH XPHSH

* [A\UVETE Ta P€PN TNC OUCKEUNG. AeiTe TNy evotnTa “Opovtida kal Kabapiopog”

XPHXH TOY KOMTHPIOY

1. ZuvappoAoynoTe T SIATAEN TWV JaXAIPIWV NMou eniBupeite. TonoBeTNoTE TO PECAIO Uaxaipl
(3) oTPEPOVTAG aPICTELOOTPOPA EWC GTOU KOUUNWGE! 6TN BEon Tou. TonoBeTAGTE TO NAVW
axaipl (2) oTPEPOVTAC ApIOTEPOOTPOPA WG OTOU KOUUNWOEI TN BE0N TOU.

2. TonoBeTnoTe TN JIATAEN TV PaXaIpIV oTov Agova (5) oTn éon Tou UnoA (6).

3. Pi&re 010 UnoA 1a UNIKA.

MPOZOXH: BeBaiwBeite 611 N NoodTNTA TWV UNKWV 01O UNOoA dev Eenepvd Ty €vdeign 0.61t.

4., Kheiore 10 kandki (7) oTpépovTac OeEI60TOOMA WG GTOU KOUUMWOE! OTIC UNOOOXEG TOU UMoA (B).

5. TOnoBETAGTE TO GWIA TNC CUCKEUNC (8) Néivw OTO KANAIKI KAl CUVOESTE TN GUCKEUN TNV Mpical.
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6. Méote 10 NAAKTPO €vapénc Aeimoupyiac/emoyng TaxutnTag (1) SIOKEKOUUEVA UEXQI Va
QTéoETE OTO EMBUPNTG ANOTEAECKA NMOATOMNONONG,.

7. Otav QTAcETE 0T ENIBUPINTO ANOTEAECKIA, ANOCUVOEDTE TN GUCKEUN and Tnv Npida Kal nepl-
WEVETE £wC OTOU OTAUATACOULV TEAEIWG Ta aXaipia.

8. ANopaKPUVETE TO GWHA TNC CUCKEUNC (8), apaIpeSTE TO KaNAKI (7) YUPVOVTAC aploTEQO-
oTPOPA, BYAATE TN JIGTAEN TV PAXAIPIV and TO UMNoA (6) Kal adeIGOTE TO NEPIEXOUEVO.

9. MOAIG OAOKANPWOETE TNV MOATONOINGN TwV UANIKWY, ANOCUVOESTE and Tnv Npica.

Znpeiwon: To nARKTpo évapéng Aeimroupyiag (1) oag emtpénel va emIAEYeTE 2 TaXUTNTEG:

- Taxutnta 1 (eAdxiotn): eha@pid nieon

- TaxoTnTa 2 (J€yioTn): duvarn nieon.

Znpeiwon: OpovtioTe 0 AeUKOG AaoTIxéviog SAKTUANIOG nou €ival otn BAon Tou UMoA va

BpiokeTal navra otn B€on Tou (va epanteTal kavovikd). Mavra va eAéyxete O Bpioke-
TaI TN oWOoTh B€on.

XPHXIMEX ZYMBOYAEX

* [a va avapi€eTe 1 va NOATONOINGETE UAYEIPEUEVES TPOPEC, KOYTE T UNKA OE UIKPG KO-
uATa, NPocBEaTE Aiyo CwUO (AOXQVIKWY N KPEQTOG) KAl OAEDTE JE DIOKEKOUWEVER KIVAGEIQ.
‘Otav 10 Jelyua €xel aAeoTEl APKETE, UNOPEITE VA TO NOATONOINGETE NATWVTAG TO NANKTPO
AeImoupyiag napateTapéva (yia Aiya SEuTEROAENTA) KAl IEXPI VO PTAGETE OTO ENIBUNTG ano-
TEAEONQ.

* [a va kOYeTe PPOUTA N Va NPOETOINACETE PPOUTOKPEUA, KOWTE Ta (PPOUTA OE UIKOA KOUUG-
TI0, POCOECTE Aiyo YAAG M XU KAl GAECTE PE DIOKEKOUUEVES KIVAGEICQ. OTaV TO PEVUA EXE
OAECTEl APKETE, UNOPEITE VA TO NOATONOINGETE NATWVTAG TO MANKTPO AEITOUPYIOC NOPATETO-
LEVa (yia Aiya OeUTELOAENTA) KAl JEXQI VA (PTACETE GTO ENIBUUNTS ANOTEAECHAL.



Mpoooxn: Mpiv kKatavaAwoeTe N cePPIPETE MOATONOINUEVEG TPOPEG, EAEYXETE NAVTA
yla TUXOV ouaTaTIkA Nou Oev £XOUV OAECTEI ENAPKWG.

* TpiBer TéAeia KEBE TUMO TupIoU, POACKO N OKANEO, aKOUA Kal PETA. XPNOIUOMOINGTE Kal Ta
OUo 1 kal Ta Tpia paxaipia méCovtac To NANKTPO AEIToupyiac pe JIOKEKOUUEVES KIVNOEIC. Tia
KOAUTEPQ anoTEAEOUATA, MPIV TOIWETE TO TUPI, TONOBETAGTE TO yia Aiyo oTnv KaTaywugn.

* [la va PAOKOWETE TPOPES ONWCS VTopdTa, Enpous kapnoug, KPEUUUAI, XPNOILOMNOINGTE TO
AINAG 1 10 TRINAG axaipl NiECovTac To NANKTPO A&ITouUpYiag e DIOKEKOUUEVES KIVACEIC.

* [a va KAvete axapn éxvn, XpNOIJOMOINGTE UOVO TO KATW paxaipl (4). MNa akéua KaAuTepo
anoTéheopa, BeRalwbeite 6T N {axapn KAAUNTEI OAOKANPO TO AXaip!.

* O ndyoc BpuppaTiceTal TEAEIQ XpNOIONOIWVTAC TO TPINAG paxaipl kal NIECovVTag To NARKTPO
AeImoupyiag e DIOKEKOUWEVER KIVAGEIG. Ma KOAUTEPO AMOTEAECUA, XPNOIUONOINGTE NAyd-
Kia o€ oxrpa “KUBou” kabwe Bpiokouv KaAUTEPN avTioTaon oTic Aenidec kal BpupuaTicovtal
Mo UKOAQ Kal ypriyopa.

* To kKandki Oev acPaAiCel agpooTeywS. Enopévwe undpxel evoexopevo diapponc and To
XEMOG Tou JnoA 61av enNeEepYACEDTE UYPEC N NOAU PEUCTEC TPOMEC. T1a va anoUYETE TNV
unepxeiNion apaipeoTe To NAvw paxaip! kal unv unepPaivere 1a 0.6 It.

MPOZOXH: O uéyiotog xpovog ouvexoUg Asimoupyiag 6ev npénel va enepvd 1a 10
OeutepOAenTa. Ma va emituxeTe KaAUTEPa anoTeAéopaTa, EQpapUdoTe S1a00XIKEG A&l
TOupYieg pE evdldpeoeg navaoelg TouhdxioTov 10 SeuTePOAENTWV.

* Mo KaAUTEPO anoTéNECHO: OTAV XPNGIOMNOIETE Kal Ta dUO 1 Kal Ta TRIA IAXAipIa e OTEPEES
TPOMES, PPOVTICETE Ta UNIKG VO UNEPKAAUNTOUV TO SEUTEPO LAXAIP! KAl VO (PTAVOUV TOUAGXI-
OTOV OTO PECO TNG ANOCTACNG TWV BUO IAXAIQIWV.
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2YNTAIEX

MeAit¢avooaAdra

YNKA:
2 UENTCAVEG PAAOKEG
1 ninepId pAwpIivng oe kKovoEPRa
1 LIKPS KPEPUDI EEPO
2 OKENIDEC O0KOPOO
100-150yp. eAaiGAado
Aiyo EUdI (avéAoya e Tnv npoTiunoh oac)
ANGTI

EktéNeon:
Bdadoupe Tig peNTCAvER o éva Tayi kal TIC wrvoupe otouc 200C° uéxpl va papabouv. Tig
EepAoudiCoupe Kal TIC kOBoUUE KouATIA. Bddoupe oTo unoA Tou Multi Tic pioéc peNTCaveg,
TNV NINEPIQ, TO KOEUUUAAKI, TO 0kOEA0, NPocBETOUE TN pior nocdTNTa Aadiou Kai Aiyo EUOI.
KAeivoupe 10 unoA kar B€toupe 1o Multi oe Aeimroupyia pe diokekopuévn kivnon. Enavaiau-
Bavoupe Tn diadikaaia.

KokTéIA Moxito
YNKG:
1/2 Ay
2 KOUTOAAKIA TOU YAUKOU KPUGTAANIKA {axapn
8 puMapdkia dudoou
50 ml poU
00da
olpdni {&xapnc (MPOAIPETIKA)
nayog



ExTéAeon:
Ma 1o o1pdnI axapng: Bpdloupe 1 kouna {dxapn e 1 kouna vepod, Ewe 6Tou NWoel n (axa-
oN. AQrivoupe TO 0IpOMI VA KQUWOE KAAG Kall TO PUAAE O YUGAIVO UNOUKAAI
MAévoupe kKaAd 1o 1/2 A, TO GTEYVWVOULE Kal TO KOBOUWE oTa 3. XTUNAUE e YOUDOXEQI
70 Ay, T Zéxapn Kail Tov dUOCHO CE €va WnAG NoThpI.

BpupuartiCoupe Tov ndyo oto Multi kai Tov pixvoupe oTo notrp!. MNpocBETOUUE TO POUL.

AvakaTteUoupe Kal npooBétoupe Aiyn 66da. EAv mpoTiuoUE TO MoTO Jag Mo YAUKO, MPOCBE-
TOUE Aiyo olponi {axapng. Fapvipoupe pe pUANG BUOCHIOU Kal GEPRIPOULE.

Ipavita ®pdouia

YNKG:
5 ATCAVIa PPACUAEG MAUUEVEG, KOBAPIOUEVEG KOl KOUUEVES KOPUATAKIA.
1 1/2 pNTCavi {dxapn
Niyo vepd

ExTéNeon:

MoAtonoioUue TIC PPAcUAeG oto Multi. MpocBétoupe 1 1/2 ATCavi Axapn Kal XTUNAPE
nAA. EAéyxoupe To pelyua kal npocBEToude Aiyo vepd, pouTo 1 (dxapn, avaloya JE To
n6co MNXT6 To BENOUE. TONOBETOUE TIC PPAOUAEG padi Ye To unoA Tou Multi otnv kaTd-
WUEN yia 2 nepinou WPEC N 600 XPEIGdeTal va apxIioel va naywvel oTig Akpec. Byalouue
and Tnv Katdwuén kar EavaxTundue oto Multi yia va appatéyel 1o pelyua. =avaBadoupe
oTNV KATAWUEN yia AMEC 2 WPEC kal enavaiapBavoupe. ONokANpwvouue adeiddovtac To
NEPIEXOUEVO OE TANEP N PETAMIKO OKEUOG Kal TOMOBETWVTAC TO OtV KaTaWugn. H ypavita
elvar étoiun yia oepBipioua petd anéd 3 nepinou wpeg. Katd m didpkeia Tou oepPIpIoUaTOg
avakaTeUoude KaAd e Eva Mipouvi via va yivel N ypavita pag mo agpdm. Mnopeite avri yia
(PPAOUAA VA XPNOIOMNOINGETE PODAKIVO, AEUGVI N 0NoIodNMOTE PEOUTO TNG APECKEIAG 0ag,.
BuunBeite, GUWS va auEouelwoeTe KATAMNAG TNV avaAoyia TG axapng Kal Tou Vepou,
avéAoya Pe To Ndoo NNxTo BEAETE va eival To Peiyua oag.
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Tpoupdkia
YAKKG:
3 eAiT{Gvia kapudia
1 AIT¢avia kaoTtavn {axapn
2 ONTZGvIa puyavid TRIUKEVN oTo Multi
4 KOUTGNEG KOKGO O OKOVN
EUopa 1 nopTokahiou
1 QAITCAv vepd
2 OKOAQTEVIC TOOUPA N koUBEPTOUPE 1 IVOOKAPUOO 1 KAKEOo o okdvn A ZAaxapn.
ExTtéAeon:
Xtundpe oto Multi Ta kapudia pe Ty kaoTavA {axapn oTo enBupnTo éyebog. Ta pixvouue
0€ €V UNWA Kal Ta avakaTeUOUE JUE TNV TRILKEVN (PpUyavid, TO KAKAO, To EUCIa MOPTOKO-
AioU Kal To vepO. ZUPIWVOUPE KaAA kal TAGBouE Unahitoec. MNacnahiCoupe TIQ UNONTOEG e
OOKOAQTEVIA TPoUPA, N AlwPEvn KouBePTOUPa, N IVOOKEPUDO. EVOMAKTIKG, UnopoUlE va
KUAGOUIE TIC TOOUMEC GE KaKAo N {axapn.



OPONTIAA KAI KASAPIZMOL

* ANOCUVOEETE NAVTA TNV CUCKEUN and Tnv npida npiv Tov kadapioud.

* Xpnolpgonoleiote anAd €va vwnd navi yia va KabapiceTe To WA TNG cUcKeung (8). Mnv
BuBiCeTe TO POTEP PECQ OE VEPD 1 AN UYyPd Kal Ny TO NAEVETE NOTE KATW and Tn Bpuon.

* To unoA (6), Ta paxaipia (2, 3, 4), kai To Kandki (7) UNOPEITE va Ta NAEVETE KAl GTO MAUVINPIO
nIATwV (010 ENAVW KaAGH! Tou NAuvVTNEIou).

* MOTE pn xpnoiponoleite HETAAIKEG BoUPTOEG h AANQ aVTIKEIMEVA yIa va KaBapioeTe
TO UMOA Kal TO KandKl.

MPOZOXH: O1 Adpeg Tou paxaipioU eival NOAU KOPTEPEG. XEIPIOTEITE TIG JE NPOCOXA.

AINOBHKEY2H

* BeBaiwbeite &1 n cUoKeUN €xel KABAPIOTE NPIV TNV anoBrKeuon.
* [OTE unv aPAVETE TN CUCKEUN OE EEWTEPIKOUC XWPOUC KAl EKTEBEINEVN GTN BPOXNA.

TEXNIKA XAPAKTHPIXTIKA

MovTélo: Konmipio MULTI SB-223
Tdon/Zuxvornta: 220-240V AC 50/60 Hz
lox0g: 700W

MéyioTn xwpnTIKOTNTA UMOA: 0.6 AT,
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[MPOEIACTOIHZER- TIATH 202 TH ANOPPIWH THZ

YYIKEYHY SYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

2710 TEAOG TN WPENUNG CWNE TOU, TO NMEOIGY eV NPENEI va anoppInTETAl UE TA ACTIKA

anoppiuuata. Mpgnel va anoppiPBel oe EI0IKA KEVTRA dIAPOPOMNOINKEVNG CUANOYNC
— anoppEIUKATWY Nou opifouv of ONPOTIKEG APXEG N GTOUC (POPEIC MOU NAPEXOUV aUTH

TNV UNNPEoia. H XxwpioTh andppiyn WIag NAEKTRIKNAC OIKIOKN CUCKEUNG, ENITRENEN TNV
anoguyn MIBavVwy apVNTIKWY CUVENEIWY Yia To NEPIBAMOV Kal TV uyeia and Tnv akatdANAN
andpPIYN Kal ENITPENEI TNV AVAKUKAWGN Twv UNKWY and Ta onoia anoTeAETal WoTe va eNTuy-
XAVETAI CNUAVTIKNA EEOIKOVOINGN EVEQYEIAC Kall MOPWV.

[a TNV ENICAPJAvoN TNG UNMOXPEWTIKNC XWPEIOTAC andppIPNG OIKIAKWY NAEKTOIKWY CUCKEUWY,
TO NPOIOGV PEPEI TO ONa Tou dlayPAUEVOU TOOXOPOPOU KEDOOU anoppIUKdTwY.

EIMTYHXH KAIEZYTHPETHXH MEAATON

* [piv dlavepnBoUv, 0l CUCKEUEC Uag UNOKENTAI G auoTnEd NoIoTIkG EAeyxo. QoTdo0o N ou-
OKeun dIaBETel Kal U0 (2) xpdvia eyyunong anod Ty npepopnvia ayopdg Tne. EAv 1o npoidv
MNou €xeTe ayopdoel QUCAEITOUPVET 1 BPEiTe TuxdV EAATTWUATA aneUBUVBEiTe 6TO KATAOTN-
Ka ayopdc n oTeilTe To N napadwoTe To oe eEouciodoTnévo Kévtpo ZEpRIC Tne PYREX-
BENRUBI. Ta Tnv evnuépwon oac oXeTIKG Pe TO NANCIECTEPO £E0UCIODOTNLEVO KEVTPO
2¢pPig Tng PYREX-BENRUBI, enioke@Beite Tn oeAida pag www.benrubi.gr.

* H eyyunon dev kaAUnTel eAaTTOPATA nMou Ba npokUyouv and guaoioloyiki ¢Bopd, Aavoa-
OUEVN EYKATACTAON, XEIPIOPG N CUVTAPNON TOU MPOIGVTOG, AVTIKAVOVIKEG GUVONKES AEITOUP-
yiag, un epapuoyn Twv 0dNyInY XpAGNG, KaKN XpAon, LETATEONMA 1 ENICKEUN TOU MPOIOVTOQ
ané ENICKEUACTEC MoU Oev AVKOUV OTa KevTpa service PYREX-MIENPOYMITH

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

TnA. / EEunnpéTtnon neAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr



Instructions | Manual
Multi Pyrex SB-223

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.

* 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
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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.

* 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 PYREX-BENRUBI Service Center.

* 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.

* Make sure that the quantity of material in the bowl does not exceed the indicator 0,6lt.



* Do not use this appliance to mix glutinous food or substances.
CAUTION: DON NOT OPERATE THE DEVICE WHILE IT IS EMPTY.

CAUTION: DO NOT PLACE HOT MATERIALS IN BOWL. LEAVE THE FOODS
TO COOL DOWN TO ROOM TEMPERATURE BEFORE BLENDING.

* 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
orwhere 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.

* Ifthe appliance does get wet, immmediately remove the power cord from the wall
outlet and contact one of the authorized PYREX-BENRUBI service centers.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized PYREX-BENRUBI service
centers. Any repair made by a non-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, the 2011/65/EU RoHS
Directive, the directive 2009/125/ EC for eco-design and the EC regulation no.
1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS
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PARTS OF THE APPLIANCE

1. Start button/speed selector
2. Upper blade

3. Middle blade

4. Lower blade

5. Blades axis

6. Bowl 600ml with scale

7. Lid

8. Inox motor unit

9. Anti-slip base

BEFORE FIRST USE

1. Wash all parts (see. section «care and cleaning»).

USE OF MULTI

1. Assemble the blades as your preference. Place the middle blade (3) by turmning clockwise
until it clicks into place. Place the upper blade (2) by turning clockwise until it clicks into place.

2. Place the blades assembly on the axis (5) on the middle of the bowl (6).
3. Pour into the bowl the materials.

CAUTION: Make sure that the quantity of materials in the bowl does not exceed the
0.6lt indication.

4. Close the lid (7) by turning clockwise until it clicks on the bowl slots (6).
5. Place the motor unit (8) on the lid and plug in.
6. Press the start button/speed selector (1) intermittently until you reach the desired result.



7. When you reach the desired result, unplug the appliance and wait until the blades will stop
completely.

8. Remove the motor unit (8), remove the lid (7) by turning counterclockwise, remove the
blades assembly out of the bowl (6) and empty the contents.

9. Once complete pulping materials, unplug from the outlet.
Note: The start button (1) allows you to select two speeds:
- Speed 1 (minimum): light pressure

- Speed 2 (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.

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.

* Perfect grids each type of cheese, soft or hard, and even feta cheese. Use both or all three
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.
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* For chopping foods such as tomatoes, nuts, onions etc., use double or triple blade
assembly by pressing start button/speed selector with dashed movements.

» To make icing sugar, use only the lower knife (4). For even better results, make sure the
sugar covers the entire knife.

* The ice crumbles perfectly using the triple 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 0.6 It.

CAUTION: Maximum time of processing should not exceed 10 seconds continuous
use. To achieve best results, apply successive operations with intermediate pauses
at least 10 seconds.

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

RECIPES

Eggplant salad
Ingredients:
2 big eggplants
1 red pepper
1 dry onion small size
2 cloves of garlic
100-150gr olive ol
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 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:
1/2lime
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 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.
11/2 cup of sugar
Allittle water

Mash the strawberries in the 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.
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Place the Multi bowl with the strawberries inside in the freezer for about 2 hours. Take the
bowl out of the freezer and beat the mixture again untilit 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 itin
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.

Truffles

Ingredients:
3 cups of walnuts

1 cups of brown sugar

2 cups breadcrumbs smashed in the 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 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.

* Use only a damp cloth to clean the motor unit (8). Do not immerse the motor in water or
other liquid and never wash it under the tap.

» TThe bowl (6), the blades (2, 3, 4)and the lid (7) you can wash in the dishwasher (top basket
of laundry).

* 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: Multi SB-223

Rated voltage / Frequency: 220-240V AC 50/60 Hz
Power: 700W

Bowl max capacity: 0.6lt
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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 productis marked
with a crossed-out wheeled dustbin.

SERVICE AND CUSTOMER CARE

* All our products are subjected to rigorous quality control. Moreover, your appliance
is guaranteed for a period of two (2) years from the date of purchase. If your product
malfunctions or you find any defects, please address to the shop that you have bought it
or send it or bring it to an authorized PYREX-BENRUBI Service Centre. To find the nearest
authorized PYREX-BENRUBI Service Centre, visit www.benrubi.gr.

* No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, faulty installation, wrong handling or maintenance of the product, connection
to an unsuitable electric supply, negligence, abnormal conditions, failure to follow our
instructions, misuse or alteration or repair of the product without the approval of an
authorized BENRUBI service center.

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr












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



