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Multi
SB-226

7.ag EUXAPICTOUE MOU EMIAEEQTE [ia CUCKEUN
g ykduag PYREX®.

2aG CUYXaiPOUWE yia TNV EMIAOYA Kal EANICOU-
Je 6T Ba peivete anOAUTA IKAVOMOINUEVO! And
N Xprion Tou NPoIGVTOC.

H 31gbvrig pdpka PYREX® BpiokeTal ota eA-
AVIKG Volkokupld ndvw and 60 xpoévia ue
Ta yvwoTd yudAiva okeun. H cuMoyn Tng
PYREX® GUUNANPWOVETAI MAEOV PE QVTIKOA-
ANTIKA OKEUN Kal TWPA KAl UE NAEKTPIKES OU-
OKEUEG.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

Congratulations on your choice and we hope
that you will be satisfied by using this product.

The well-known ovenproof glass cookware
PYREX® has been a part of the Greek house-
holds for over 60 years. The range is now fur-
ther supplemented with non-stick cookware
and electrical appliances.
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Odnyiec | Xpriong
Multi SB-226

Mpiv Tnv avayvwon, napakaAw EESINAWOTE Tn uNPOooTIivh ogAida énou
NAap€xeTal n eikovoypdapnon.

* ANIoBACTE NPOCEKTIKA QUTEG TIC 0dNYIEG Kall PUAGETE TIC VI UEANOVTIKA Qvapopd.
* [NapakaAw kpatoTe TNV andAEIEN NAVIKNG NWANCNG yia AOyoug £yyUnong.
* AQQIPEDTE TN CUCKEUAOIA KAl TIG ETIKETEG.

YYMBOYAEY AYOAAEIAY aa

* [Mpiv ouvdEoeTe TN cuckeun BeBaiwBeite 6T N TGon Tou PEUPATOC TNG OU-
OKEUNG 0AC QVTICTOIXEl andAUTA OTNV TAON TNG NAEKTPIKNG EYKATACTAONCG.

* Mnv ariveTe NOTE TN CUCKEUN XWPIG eNmmpnon OTav BpickeTal o Aeiroupyia.

* XTevn eniTnpnon eival anapaitntn otav tIkpd Nnaidid N ATopa e eI0IKEC ava-
YKEC BpiokovTal KOVTA 0TN cUCKeUN otav eival o Aeiroupyia. BeBaiwbeite
o1 ev naidouv e Ta EEQPTAIATA N TN OUCKEUN.

* H ouckeun Ogv MPEMNEI VA XPNOILONOIEITal and ATOUA PE EIDIKEC AVAYKEG
(cwpaTikES N dlavonTIKEG), Naidid N dropa nou de dlaBETouv TNV anairou-
MEVN yVWOoN KAl EUNEINIA yIa TN XPNoN TNG CUCKEUNG, XWPIG TNV enimmpnon
KAMOIOU MPOCWMNOU MOU YVWPICEI TOV TPOMO AEITOUPYIAC TNG CUCKEUNC Kal Ba
gival uneubuvoc yia TNV AoPAAEIG TOUG.
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* Bydadete navra 10 @Ig and Tnv npida:
* Auéowg JETA Tn Xpron
*’'OT1av dgv TN XPNOIOMNOIEITE
* Mpiv onoladnnote diadikacia kabapicuou n cuvTApnong

* MN XPNOIPOMOIEITE TN CUOKEUN YIa oKonoUg NEPA and autoug YIa TOUC OMoi-
0OUg MPoopIceTal.

* H cuokeun autn NPOOoPICETal yIa XpNon o€ E0WTEPIKO XWEO. Mn XpNoIUonol-
E€ITE TN CUCKEUN OE UNAIBPIO XWPO.

* Mnv anoBnKeUETE TN CUCKEUN OE EEWTEPIKOUG XWPOUC.

* H cuokeun autr npoopileTal OVO yia OIKIaKN xpron. KAbe GAAN xpricn aku-
PWVEI TNV gyyunon.

* Mn xpNoIponoIEiTe eNéEKTaoN KAAWIOU.

* EAéyxete katd dlaotipaTa 1o KOAWAIO YIa TUXOV PBOPESG. MNn XPNGIOMOIETE TN
OUCKEUN AV TO KAAWDIO EXEl unooTel pBopd N BAGRN kKaTtd onolodnnoTe Tedno.
Av UnoYIaoTEITE OTI N CUCKEUN €XEl UNOOTE BAARN, ENICTREWTE TNV OTO KOVTIVO-
TEPO EE0UCIODOTNHEVO KEVTPO eniokeuwv MIMENPOYMITH yia e&€taon.

* [pIv TN Xpron, TOMOBETACTE TN CUCKEUN NAvVw o€ oTaBePN Kal Asia eNIPAVEIQ.

* BeBaiwBeite 6T TO KAAWDIO TPOPOOCIAC OV EPXETAI OE ENAPN E Ta (EOTA
MEPN TNG CUCKEUNG N VA EPXETAI OE €MNAPN PE AIXPUNPES YWVIEG.

* Mnv TONOBETEITE TNV CUCKEUN KOVTA O€ £0TIEG BepudTNTAC, NAVw 1N dINAQ o€
€oTia agpiou, PaT Koudivac.

* Mn AEITOUPVEITE Kal PNV TOMOBETEITE TN CUCKEUN OE PEPN JE Uypaocia N o€
onueia 6énou unopei va Bpexeral. Mn BubiceTe Tn cuckeun, TO KAAWADIO TOU
PEUPATOC N TO PIC OTO VEPD N GE 0NOIOANMOTE AANO UYPO.

* Mn XpNGIUONOIEITE TO KONTAPIO AV KANOIO and Ta PEPN TNG CUCKEUNG Eival
OMAGCUEVO.



* [piv BE0ETE TN CUCKEUN OE AeIToupyia, BERaIWOEITE OTI TO KANAKI EXEI A0PO-
Aiogl cwoTd 61O UNoA. To KaNAKI NPENEI va APAIPEITAl OVO EPOCOV EXEI OTA-
MOTAOCEI TEAEIWC TO HOXAiPI VA MEPICTREPETA.

Mpoocoxn: O1 Adueg Tou paxaipioU gival NOAU KOPTEPEG. XEIPIOTEITE TIG

ME NPOCOXA.

* MeTd and noAUxpovn Kal £VTovn Xpnon, Ta poxaipia XAvouv TNV arnoTeEAE-
OMATIKOTNTA TOUC: JN JIOTACETE va Ta aAAEeTe. Kalvouplia paxaipia 1I600u-
VAoUV JE KaIvOUPIO CUCKEUN.

* Mn XpNGCIUOMNOIEITE TN CUCKEUN VIO VA QVAPEIEETE KOAMWDIEIG OUCIEC N UNIKA
nou UNopouv va PeTatpanolv o€ pia cupnayn (okAnpn) uada.

MPOXZOXH: MHN AEITOYPIEITE TH ZYZKEYH ENQ EINAI AAEIA.

* Mn XpNOIPUOMOIEITE NOTE OKANPEA, AEIQVTIKA 1 SIABPWTIKA anoppuUnavTIka n
SICAUTIKG Uypd yIa Tov KaBapIopd TNG CUCKEUNG.

* Mnv a@nveTe To0 KOAWIO TOU PEUNIATOG VO KpEUETal and TNV AKpn Tou TPO-
neiou/ndykou N o€ onueio nou pnopei va apnd&er kanolo naidi. Mnv agrive-
TE TO KAAWDIO VA akoupnd onoladnnoTe Ceotn eM@AVEIQ.

* Mnv agriveTe 10 KOAWDIO Tou PeUPaTOC dINAWPEVO KaTd TN JIAPKEID TNG
XPNONC TNC CUCKEUNG. Z€JINAWOTE TO TEAEIWG.

* Mn UETAKIVEITE TN OUCKEUN OTaV AUTA €ival o AeIToupyia.

* Mnv ayyideTe TN CUCKEUN E BPEYUEVA N vwnd XEPIQ.

* Y€ MEPIMTWON MOU N CUOKEUN PBPAXEl, APAIPECTE AUECWE TO KAAWDIO TOU
peupaTog and TNy Npida Kal ENIKOIVWVACTE PE €va and Ta eEouciodoTNUEVA
kévTpa eniokeuwv PYREX-MIMENPOYMITH.

* X € nepINTwon nNou undpxel mbavrn BAGRN, UNV ENIXEIPACETE VA TNV EMNICKEUACE-
TE POVOI oac. Aneubuvbeite oe éva and Ta eE0UCIODOTNIEVA KEVTOQ EMIOKEU-
wv PYREX-MIENPOYMITH. K&Be eniokeun anod N eE0UCIOd0TNEVO TEXVIKO
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TwV KévTpwy service PYREX-MIMNENPOYMIMH AKYPONEI THN EMMTYHZH.

* Kabe AavBaopugvn xprion TNG OUCKEUNG AKUPWVEI TNV £yyunon.

* XpNOoIUONOIEITE OVO YVAGIa AVTAACKTIKA.

* AUTI N OUOKEUN OUUPOPpVETal e TNV Odnyia NAEKTPOUAYVNTIKAG OUURO-
TotnTag 2014/30/EE, Tnv Odnyia XaunAic tdonc 2014/35/EE, Tnv Odnyia
2011/65/EE yia Tov nepIopIod TNC XPNoNG OPICHEVWY EMKIVOUVWY OUCIWV
0€ NAEKTPIKO Kal NAEKTPOVIKO eEonAIod. Eniong, pe Tnv Odnyia 2009/125/EK
yIQ TIC ANAITNOEIG OIKOAOYIKOU OXEIACIOU YIa Ta MPOIOGVTA MOU KATAVAAWVOUV
EVEPYEIQ Kal Tov kavovioud EK un’ apiBudv 1935/2004 tng 27/10/2004 oxeTl-
K& UE Ta UNIKG Nou npoopidovTal va EpBouv o enapn e ToOPIUA.

OYNAZTE AYTEZ TIZ OAHIMEZ XPHZHZ

MEPH TH> 2 Y2 KEYHX

. MARKTPO €vapéng Aeiroupyiag/ TaxutnTa ll
. MAAKTPO €vapéng Asitoupyiag/ Taxutnta |
. 2(DJC CUCKEUNG/UOTED

. [MAaoTIKO Kandki

. AakTUAIOC oTeyavonoinong

. \enidec

. MnoA 1,21t

. Baon Aenidwv

. AvTioAioBnTIKA Bdon

© oo NOOBA~OWODNS



NMAEONEKTHMATA THX 2 Y2 KEYHZ

‘ ®

1. TTAQOTIKO PMOA EYAANG XWPENTIKOTNTAG

2. ANOCNWUEVA PEPN YIa EUKOAO KOBAPIoUO.

3. AIOKOMTEC 2 TAXUTATWV.

4., YXedIO0oUOC TWV AEMIOWV VIO TEAEIO KOYILIO.

5. MNpooTacia ungpBépuavonc KIVNTAPA YIa JEYCAUTEPN AOPAAEIQ.

MPIN THN MPQTH XPH2H

MAUVETE T PJEPN TNC CUCKEUNG. Agite Tnv evoTnTa “@povtida kal KaBapioudg”

XPHZH TOY KOINTHPIOY

1. ZuvappoAoynote Tn SIATAEN TwV POXAIPIWY. TOMOBETNOTE TO NAVW PAXAip!
OTPEPOVTAC APICTEPOCTPOPA EWG OTOU KOUUNWOEI oTN BE0N TOU

Ao
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2. TonoBetnoTe Tn dIATa&N Twv Aenidwv (6) otov dEova otn Eon Tou oA (8).

3. Pi&re 010 UNoA Ta UNIKG.

4. KAgioTe 10 KandAki (4) £T01 WOTE VA KOUUMWOE! OTIC UNOOOXEC TOU WMOA (7). Be-
BaiwbeiTe OTI 010 KANAKI Eival TOMOBETNUEVOC 0 OAKTUAIOG oTeyavornoinong (5).

5. TonoBetOoTE TO POTEP TNG OUCKEUNG (3) NAVW OTO KANAKI (4) Kal CUVOECTE TN
OUOKEUN otnv npica.

6. MiEoTe TO NANKTPO EvapENg Aemoupyiac/eninoync TaxutnTag (1 n 2) dIaKEKO-
HEVQ UEXPI VA (PTACETE OTO ENIBUUNTO AMOTEAECIA MOATONOINONG.

7. Otav @TAceTE OTO EMBUUNTO ANOTEAEOUA, AMOCUVOECTE TN CUCKEUN and TNV
npica kal NEPIYEVETE EwC OTOU OTAUIATACOUV TEAEIWGS TA UaxXaipia.

8. ANOUAKPUVETE TO [OTED TNG CUCKEUNG (3), apaIPECTE TO KANAKI (4), APAIPECTE
TN JIATAEN TWV POXAIPIAV (6) and To JUMOoA (7) Kal adEIA0TE TO NEPIEXOUEVO.

Znueiwon: Ta nAnkTpa évap&ng Asiroupyiag (1 & 2) cag enitpénouv va

EMIAEYETE 2 TAXUTNTEG:

- Taxutnta | (EAdxioTn): EAappIa niecn

- Taxutnta Il (u€yioTn): duvaTtn nieon

2npeiwon: OpovTioTe 0 AeUKOG AaOTIXEVIOG OAKTUAIOG nou gival oth Bdon

TOU UNoA va BpiokeTtal ndvra otn 6€on Tou (va epanTeTal kavovikd). Navra

va eAéyxeTe 6T BpiokeTal oTh cwoTth B€on.



XPHZIMEZ 2 YMBOYAEX

* [0 va QVAPIEETE 1 va NOATOMOINCETE [UAYEINEUEVEC TOOPES, KOWTE Ta UNKG OF
MIKOA KOPUATIA, NPOCBEDTE Aiyo {wud (AAXAVIKWV N KPEATOC) KAI OAECTE E
OIOKEKOMUEVEG KIvhoelc. ‘OTav To JEiya €XEl OAECTEI QPKETA, UMNOPEITE va TO
MOATOMOINCETE NATWVTAG TO NANKTEO AEITOUPYIAG NaPATETAPEVA (YIa Aiya Ogu-
TELOAENTA) KAl EXPI VA PTACETE OTO €NIBUPNTO ANOTEAECHA.

* [a va KOWeTE PpoUTa N va NPOETOINACETE PPOUTOKPELA, KOWTE Ta ppoUTa
OE JIKPG KOUMATIA, NPOCOEDTE Aiyo YAAQ 1 XUO KAl OAEOTE JE OIOKEKOUEVES
kiviioeic. ‘OTav TO JEiyUa EXEl GAEOTE APKETA, PUNOPEITE VA TO MOATOMOINCETE
NaTWVTAG TO NANKTPO A&IToupyiag napatetTapéva (yia Aiya OeutepOAeNTa) Kal
HEXQI VA PTACETE OTO ENMBUPNTO ANOTEAECLA.

Mpoooxn: Mpiv KATavaAWOETE N CEPPRIPETE NOATONOINUEVEG TPOPEG, EAEY-
XETE NAVTA yIa TUXOV cUCTATIKA NMoU OV €XOUV OAECTEI ENAPKWG.

* To kKontpIo TPIREI TEAEIO KABE TUNO TUPIOU, JOAGKO 1 OKANPO, aKOWA Kal PETA.
XpnolponoinoTe Kai Ta dUo paxaipia MECOVTAg To NMANKTPO AEmoupyiag pe dia-
KEKOUWEVEG KIVACEIC. A KOAUTERA ANOTEAECATA, NPIV TRIYETE TO TUPI, TOMO-
BemoTe TO yia Aiyo oTnv KaTAWuén.

* [a va PIAOKOWETE TPOPEC ONWGS VTOUATA, Enpouc kapnoug, KOEUUUAI, XPNOoK-
ponoinoTe To JINAG paxaipl MIECOVTAG TO MANKTOO AEITOUPYIOC JE JIOKEKOUUE-
VEC KIVACEIG.

* [la va kavete {axapn Axvn, XpNoIONoINOTE PUOVO TO KATW paxaipl. Na akoua
KOAUTEPO anoTéAeoa, BERalwBEITE OTI N (Gxapn KOAUNTEI OAOKANQO TO [IAXAip!.

* To Kandki dev AoPaAICel aEPOOTEYWG. ENopévwg undpxel evOexdUEVO dIappo-
Nc and TO XEINOG Tou UNoA OTav eneEepyACEOTE UYPEC 1N MOAU PEUCTEG TOOPEC,.
6-7_GR



MPOXZOXH: O uéyioTog XpOvog cuvexoUg AsiToupyiag dev npénel va &e-
nepva 1a 20 deutepoAenta. MNa va emTUXETE KAAUTEPA aANOTEAéOUATA,
EQAPPOOTE JIAOOXIKEG AEITOUPYIEG ME €VOIAUECEG NAUCEIC TOUAAXIOTOV
20 deUTEPOAENTWV.

* [0 KGAUTEPO AMOTEAECUA: OTAV XPNOILOMOIEITE Kall Ta QU0 AXAIPIA JUE OTEQEEG
TOOPEC, (PPOVTICETE TA UNKA VO UNEPKAAUNTOUV TO OEUTEPO HaXaip! Kal va pT1é-
VOUV TOUAGXIGTOV OTO UECO TNG anOCTAcNS TwV OUO UCXAIQIWV.

2 NUEINOEIG:

¢ To konTAPIO BV €ival KATAAANAO Y10 OKANPEG TPOPEG ONWG KOKKOI KAPE,
Malpo minépi Kal OpuupaTiopd ndyou.

¢ O1 TpopE€g p€oa oTo pNoA dev npénel va gival peta&gu 0°C - 50°C.

e To unoA dgv gival KATAAANAO YIa GpOUPVO HIKPOKUNATWV.

MPOTEINOMENEX MNOZOTHTEX

YAiké MpoTteivépevn MoodTnTa
Kpepuudi (kopuévo ota 1€coepa) | 300yp.
Aaxavika 300vp.
YKOPBO 130vp.
MMnepIEg 130yp.
®iorikia 200vp.
XolpIvo (o€ KUBOoUG 2€K) 300yp.
Mooxdpl (o€ KUPBOUG 2€K) 300vp.




OPONTIAA KAI KAGAPIZMOZ

‘ ®

* AnocuvdéeTe nAvra Tnv cuokeun and Tnv npia npiv Tov Kaéapiouo.

Z WO CUOKEUNG:

* XpnolponoleioTe €va vwno Navi Kal OTEYVWOTE.

* Mn BUBiCeTe TO OWPA TNG CUCKEUNG ECQ OE VEPO N AANO UYPO KaI NV TO NAE-
VETE NOTE KATW and Tn Bpuon.

MnoA, paxaipia, kandki, avrioAnednTikn Bdon:

* [TAUveTE e (eoTO VEPO UE CANOUVI KAl OTEYVWOTE KOAQ.

* Mnv NAEVETE GE MAUVTAPIO MIATWV.

MOTE pn xpnoigonoleite HETAOANKEG BOUPTOEG N AAAG QVTIKEIPEVA Yia va
KaBapioeTe To uNoA 1o Kandki Kai Tnv avtioAiodOnTikA Bdon.

MPOZOXH: O1 Adueg Tou paxaipioU gival NoAU KOPTEPEG. XEIPIOTEITE TIG e
NPOCOXA.

AINOBHKEYZH

* BeBaiwBeite 6TI N cUCKEUN EXEI KABAPIOTEI MPIV TNV AnoBnkeuon.
* [1OTE PNV aPriVETE TN CUCKEUN OE EEWTEPIKOUG XWPOUC Kal EKTEBEIUEVN OTN
Bpoxn.

TEXNIKEZ NMPOAIAT PADGEX

MovTtélo: Multi SB-226 PYREX

Tdon / ZuxvoTtnta: 220-240V~, 50-60Hz
loxug: 500W

MéyioTn XwpPnTIKOTNTA MNOA: 1,2 Lt.

89_GR
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MPOEIAOMNOIHZEIZ TIATH 2Q> TH ANOPPIWH THX

YYIKEYHZ ZYM®OQNA ME THN EYPQIMAIKH OAHTIA
2002/96/EK

E 370 TENOG TNG WPENLING WG TOU, TO MPOIOV eV MPEME! VA AnoppInTe-
TAI JE TQ AOTIKA anoppiupaTta. MNpénel va anoppipbei o€ €IdIKG KEvTpa
— 5|0(pOPOMNOINKUEVNG CUAOYAC anoppIUUATwy Nou opidouv o1 ONPOTIKES
QPXEC N OTOUG (POPEIG MOU NAPEXOUV AUTA TNV UNNPECIa. H xwpioTh andppiyn
MIaC NAEKTPIKNG OIKIOKN CUCKEUNG, ENITPENEI TNV ANOPUYN NIBAVOY apVNTIKWOV
OUVENEIWV YIa TO NEPIBANOV Kal TNV uyeia and TNy akatAAANAN andppIyn Kal
ENITPENEI TNV AVAKUKAWON TwV UAIKWV and Ta onoia anoTeAETal WOoTe va eni-
TUYXAVETAI CNIAVTIKA £E0IKOVOUNGON EVEPYEIAC KAl MOPWV.

Ma TNV ENIcCNPIAVON TNG UNOXPEWTIKAG XWPIOTAC andppIPNG OIKIAKWY NAEKTOI-
KWV OUCKEUWY, TO NPOIOV PEPEI TO CNUA TOU dIaYPAUUEVOU TPOXOPOPOU KA-
S0oU anoPPIMUATWV.



ErMYHZH KAI EZYTIHPETHZH MEAATON

* H etaipia MIENPOYMIH eyyudtal Ta npoidévta TN yia onoladnnoTte eAAT-
TWHAO KATACKEUNC N UNKWV YIa U0 (2) £Tn and TNV NEPOoINVia ayopdgs N na-
PAd00NG E TNV NPOCKOWIoN TNG anOAEIENG ayopdg. Edv To npoidv nou €xe-
TE AYOPAOEl, NOPOUCIACEI EAATTWHA KATAOKEUNC N UAIKWY, aneubuvOeiTe 01O
katdoTnua ayopdc n o eEouciodoTnuévo Kévtpo Service PYREX-MIEN-
POYMIH. Ma TNV evnuépwon oag OXeTIKA UE TO MANCIECTEPO £EOUCIODOTN-
pevo Kevrpo Service PYREX-MIMNENPOYMITH, enioke@Beite TN 1I0T00EAIdA
pag www.benrubi.gr. Eival otnv anokAeioTikn kpion tTng MMENPOYMITTH n
avTikatdoTtaon avTi endIOEBwWoNC TOU EAATTWHATIKOU NPOIOVTOC.

* H eyyunon dev KOAUNTEI EAATTWOPATA Mou 6a NpokUWouv and (pUCIOAOYIKN
®Bopd, ondoiyo, AavBaopévn eyKaTAoTAoN N CUVTAENON TOU NPOIGVTOC,
KOKO XEIPIOUO, QVTIKAVOVIKEG OUVONKEG AEITOUPYIAg, N epappoyn Twv odn-
VIV XPNONG, JETATPOMN N EMNICKEUN TOU NPOIOVTOC and PN eE0UCIODOTNEVO
TEXVIKO Nou dev avrkel ota Kévrpa Service PYREX-MIMTENPOYMIH.

Eniong, n eyyunon dgv KAAUNTEI TA NAPAKATW EVOEIKTIKA QVAPEQOEVA:

* 2 NPAdIa, anoXpwUATIoNO 1 YPaT{OUVIEC.

* Kayipata e€aitiag €kBeong oe pwTIA 1 PAGYA.

* BAGBN ano Bepuikd ook (andtoun aAayn Beppokpaciag i Tdong).

[a nepIocoTEPEG NANPOPOPIEG:
(NEA) X. MMENPOYMIMH & YIOXZ A.E.

Ay. Bwud 27, 15124, Mapouol - Abriva
TnA. / EEunnpétnon nehatwv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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Instructions | Manual
Multi SB-226

Please unfold the front page in order to check on the detailed view of
the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging or any other labels.

IMPORTANT SAFEGUARDS R

* 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 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.

12-13_GB



* 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.

CAUTION: DON 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.

* [fthe appliance does get wet, immediately 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 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.

* 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



PARTS OF THE APPLIANCE

‘ ®

1. Start button/speed selector |
2. Start button/speed selector |
3. Body/Motor
4. Plastic lid
5. Sealing ring
6. Blades

7. Bowl 1.2t
8. Blades axis
9. Anti-slip base

ADVANTAGES OF THE APPLIANCE
1. Big capacity plastic bowl

2. Removable parts for easy cleaning.
3. Two-speed switches.

4. Blades design for perfect cut.

5. Overheat protection for safer use.

BEFORE FIRST USE

1. Wash all parts (see. section ‘care and cleaning”).
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USE OF MULTI
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1. Assemble the blades. Place the upper blade by turning anti-clockwise until
it clicks into place.

2. Place the blades assembly (6) on the axis (8) on the middle of the bowl.
3. Pour into the bowl the materials.

4. Close the lid (4) until it clicks on the bowl slots (7). Make sure the sealing ring
(5)is on the lid.

5. Place the motor unit (3) on the lid (4) and plug in.

6. Press the start button/speed selector (1 or 2) 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 (3) and the lid (4), remove the blades assembly (6)
out of the bowl (7) and empty the contents.



Note: The buttons (1 & 2) 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.

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.

* To make icing sugar, use only the lower knife. For even better results, make
sure the sugar covers the entire knife.
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* 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.

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.

Notes:

e The appliance is not suitable for hard foods such as coffee beans,
black pepper and ice cubes.

* Food in the bowl should be between 0°C - 50°C.

e The bowl is not suitable for the microwave oven.

RECOMMENDED QUANTITIES

Ingredients Recommended Quantities
Onion (quartered) 300gr
Vegetables 300gr
Garlic 130gr
Red pepper 200gr
Peanuts 200gr
Pork (20mm cubes) 300gr
Beef (20mm cubes) 300gr




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 and dry thoroughly.

* 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: Multi SB-226 PYREX

Rated Voltage/Frequency: 220-240V~, 50-60Hz
Power: 500W

Bowl max capacity: 1.2t
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL

OF THE PRODUCT IN ACCORDANCE WITH EC
DIRECTIVE 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 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.



SERVICE AND CUSTOMER CARE

* BENRUBI Company guarantees its products for any manufacturing defect
or defective materials for a period of two (2) years from the date of purchase
or delivery by presenting purchase receipt. If your product malfunctions or
you find any defects, please revert to the retail location you have purchased
it from or contact an authorized PYREX-BENRUBI Service Centre. To find
the nearest authorized PYREX-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 fromnormal 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 PYREX-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:

(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400

e-mail: benrubi-sda@benrubi.gr
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(NEW) 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
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