FP 1500

Food
Processor




For your safety and continued enjoyment of this product, always
read the instruction book carefully before using.

Description




Rounded pusher
Wide pusher

Wide feed tube

Lid

Detachable drive shaft
Big bowl

Pulse button

Mill mashed potatoes
Cone

Geared citrus press
Small knife

Small bowl

Small pusher for dicing

Feed tube for dicing

Switch button Lid for dicing
Safety interlocks

Button for iced

Sealing ring

Blade unit

Goblet

Lid for goblet

filler cap

Sealing ring for mill cup

Blade unit for mill cup

Mill cup

Knife

Dough tool

Twin beater geared metal
whisk

Thick slicing /medium
shredding disc

. Thin slicing/ fine shredding
disc

Coarse shredding disc




Safety instructions
Carefully read the instructions before using your appliance.

Never leave the appliance to run unsupervised, especially when young
children or handicapped persons are present.

Check that the voltage rating of the appliance does in fact match that
of your electrical system. Any connection error will nullify the guarantee.

Unplug the appliance as soon as you have finished using it and when
you clean it.

Don't use your appliance if it has been damaged. You should contact an
approved service centre.

Any work on the appliance other than normal care and cleaning by the
customer must be carried out by an approved service centre.

Only use one accessory at a time.

The blades and the discs are very sharp, handle with care. Always hold by
the finger grip at the top, away from the cutting edge, both when handling
and cleaning.

Don't lift or carry the processor by the handle —or the handle may break
resulting in injury.
Always remove the knife blade before pouring contents from the bowl.

Keep hands and utensils out of the processor bowl and goblet whilst
connected to the power unplug.

Switch off and unplug:
before fitting or removing parts,
when not in use.
before cleaning.

Never use your fingers to push food down the feed tube, always use
the pusher supplied.

Before removing the lid from the bowl or goblet/mill cup from the
power unit:

Switch off;
Wait until the attachment/blades have completely stopped.



Be careful not to unscrew the goblet or mill jar from the blade assembly.
Liquids should be allowed to cool to room temperature before blending.

Do not use the lid to operate the processor, always use the on/off speed
control.

This appliance will be damaged and may cause injury if the interlock
mechanism is subject to excessive force.

Never use an unauthorized attachment.

Never leave the appliance unattended when it is operating.

Never use a damaged appliance. Get it checked or repaired,see Feller

service & customer care.

Do not immerse the appliance, the power cord or the plug in water or
in any other liquid.

Don't let excess cord hang over the edge of a table or worktop or touch
hot surfaces.

Do not exceed the maximum capacities states in the recommended
speed chart.

Children should be supervised to ensure that they do not play with the
appliance.

Only use the appliance for its intended domestic use.

Misuse of your processor can result in injury. Refer to the relevant
section under “using the attachments” for additional safety warnings for
each individual attachment.

If the supply cord is damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard.

This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand
the hazards involved.

Children shall not play with the appliance.

Cleaning and user maintenance shall not be made by children without
supervision.




How to use your attachment ---Knife

A Fit the big bowl with the handle to the
. right hand side of the power unit, place
@ the handle towards the back and turn

° clockwise until it locks.
Then fit the detachable drive shaft
into to the big bowl. Push down lightly
to ensure the drive shaft is fully engaged.

Place the Knife into the detachable
drive shaft. Caution: the blade is very
sharp! Always hold it by the upper
plastic part.

Put the food like cake and pastry
making, chopping raw and cooked meat,

vegetables, nuts, dips, pureeing soups
and to also make crumbs from crumbly
biscuit and dry bread to the big bowl.

Fit the lid-ensuring the top of the drive shaft locates into the centre of
the lid.

Last fit the Rounded pusher to the feed tube---turn the small pusher

clockwise to lock in position.(see figure A)
Now you could plug in and begin using your appliance.

Always fit the detachable drive shaft and knife into the big bowl! before
adding ingredients.

The processor will not operate if the big bowl, lid or wide feed tube
pusher are not fitted correctly into the interlocks , check that the feed tube
and bowl handle are situated to the right hand side.

Cut food such as meat, bread, vegetables into cubes approximately 2cm
before processing.

The knife is the most versatile of all the attachments, the length of the
processing time will determine the texture achieved. For coarser textures
use the pulse button.



How to use your attachment ---Dough tool

Fit the big bowl with the handle to the
right hand side of the power unit, place the
handle towards the back and turn clockwise
until it locks.

Then fit the detachable drive shaft into the
big bowl ---push down lightly to ensure the
drive shaft is fully engaged.

Place the dough tool into the detachable
drive shaft.

Place the dry ingredients in the bowl and
add the liquid down the feed tube whilst the
machine is running, Process until a smooth
elastic ball of dough is formed. This will take
30-60 seconds.

Fit the lid-ensuring the top of the drive
shaft locates into to the centre of the lid.

Last fit the rounded pusher to the feed
tube. Turn the small pusher clockwise to lock in position.(see figure B)

Now you could plug in and begin using your appliance.

Always fit the detachable drive shaft and knife into the big bowl before
adding ingredients.

The processor will not operate if the big bowl ,lid or wide feed tube
pusher are not fitted correctly into the interlocks , check that the feed tube
and bowl handle are situated to the right hand side.

Re-knead by hand only, Re-kneading in the bowl is not recommended
as it may cause the processor to become unstable.

Use the dough tool supplied for yeasted mixes.




How to use your attachment—Slicing/Shredding discs

Fit the big bowl with the handle to the right
hand side of the power unit, place the handle
towards the back and turn clockwise until it locks.

Then fit the detachable drive shaft into the big
bowl. Push down lightly to ensure the drive shaft
is fully engaged.

Fit the knife blade--. Thick slicing /medium
shredding disc, Thin slicing/ fine shredding
disc, Coarse shredding disc or Mill mashed
potatoes(depending on the consistency you
prefer. Only and use one Slicing/Shredding discs
atatime)

Fit the lid. Choose which size feed tube you want
to use. The pusher contains a smaller feed tube for
processing individual items or thin food items.

To use the small feed tube, first put wide pusher

inside the feed tube.

To use the wide feed tube, fit the rounded pusher into the wide pusher
and turn clockwise to lock in place. (See figure C)

Add ingredients to be processed.

Put the food into the big bowl by the rounded pusher or wide pusher
(depending on the food size)

Use fresh ingredients and don't cut food too small, fill the wide of the
large feed tube fairly full.

Never put your fingers in the feed tube.

Thick slicing /medium shredding disc and Thin slicing/ fine shredding
disc are used for Cheese ,carrots, potatoes, cucumber, onions, beetroot
and courgette.

Coarse shredding disc is used for potatoes.

Mill mashed potatoes is use for potatoes mud only.

Thick slicing /medium shredding disc (22 )and thin slicing/ fine shredding
disc(23) have two faces, which are used for food shredding and cutting
(One face for shredding bar and other face for cutting piece).



How to use your attachment—Mill cup

Put your ingredients into the mill cup, fill it no
more than half full.

Fit the sealing ring16 to the blade unit.

Hold the underside of the blade unit and insert
the blades into the mill cup -turn anti-clockwise to
lock.

Place the mill onto the power unit and turn
clockwise to lock.

Use the mill for processing dry ingredient
such as nuts, coffee beans and it is also suitable
for processing a range of spices such as: Black
peppercorns, cardamom seeds, cumin seeds,
coriander seeds, fennel seeds, fresh ginger root,
fresh chillies and whole cloves. (see figure D)

Never unscrew the mill cup while the mill is fitted to you appliance.

Do not touch the sharp blades—keep the blade unit away from children

To ensure the long life of your mill, do not run it continuously for longer
than 30 seconds, switch off as soon as you have got the right consistency.

The appliance will not work if the mill is incorrectly fitted.

Do not process turmeric root in the mill as it is too hard and may damage
the blades.

For optimum performance when processing spices we recommend that
you do not process more than 100g at a time in the mill.

Cut ginger up into small pieces before processing.




How to use your attachment—Goblet

E Fit the sealing ring(11) into the blade unit(12),
St g - ensuring the seal is located correctly in the grooved
> area. (Leaking will occur if the seal is damaged or
incorrectly fitted.)
' Hold the underside of the blade unit(12) and insert
the blades into the goblet ----turn anti-clockwise to
lock.

Put your ingredients into the goblet.

Fit the lid to the goblet and push down to secure, fit
the filler cap. (Before fitting the goblet to the power
unit check that the speed control is in the position and
the switch light is off.)

Place the goblet onto the power unit with the handle
situated to the right hand side and turn clockwise to
clock.(The appliance will not operate if the goblet is
incorrectly fitted to the interlock)

Use the switch or select a speed or use the pulse
control. (see figure E)

Liquids should be allowed to cool to room temperature before blending.

Always take care when handing the blade assembly and avoid touching
the cutting edge of the blades when cleaning.

Never run the goblet empty and never blend more than 1.2L

To ensure the long life of your goblet, do not run it continuously for
longer than 60 seconds.

Never blend frozen ingredients that have formed a solid mass during
freezing, break it up before adding to the goblet.

Thick mixtures may need scraping down, if the mixture is difficult to
process, add more liquid.

Ice crushing-—-operate the pulse in short bursts until crushed to the
desired consistency.

The appliance will not work if the goblet is incorrectly fitted.



How to use your attachment—small bowl

Use the small bowl to chop herbs and

I ‘ P process small quantities of ingredients
) e.g. meat, onion, nuts, mayonnaise,

vegetables, sauces and baby food.

Fit the big bowl with the handle to the
right hand side of the power unit, place

the handle towards the back and turn

clockwise until it locks.
Then fit the detachable drive shaftinto
to the big bowl ---push down lightly to
' ensure the drive shaft is fully engaged.
D Fit the small bowl ---ensuring the ribs
P on the inside of the small bowl! chimney
'i;‘_y align with the slots in the main bowl

chimney.

Place the knife blade over the drive
shaft

Add the ingredients to be processed.

Fit the lid and switch on. (see figure F)

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

The knife blade is very sharp---always handle with care.

Don't process spices—they may damage the plastic.

Don't process hard food such as coffee beans, ice cubes or chocolate.
They may damage the blade.

When making mayonnaise, add the oil down the feed tube.

Cut foods such as meat, vegetables, bread into cubes approximately
1-2cm before processing.
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How to use your attachment—Citrus press

Use the citrus press to squeeze the juice
from citrus fruits (e.g. orange, lemons limes
and grapefruits)

Fit the big bowl with the handle to the
right hand side of the power unit, place
the handle towards the back and turn
clockwise until it locks.

Then fit the detachable drive shaft
into the big bowl ---push down lightly to
ensure the drive shaft is fully engaged.

Fit the sieve into the bowl ---ensuring
the sieve handle is locked into position
directly over the bowl handle.

Place the cone over the driver shaft
turning until it drops all the way down.

Cut the fruit in half, then switch on and press the fruit onto the cone.
(see figure G)

The citrus press will not operate if the sieve is not locked correctly into the
interlock.

Cleaning
Clean the motor unit only with a damp cloth. Do not immerse the motor
unit in water!
All other parts can be cleaned in the dish washer. However, after
processing very salty food, you should rinse the blades right away.

Also, be careful not to use an overdose of cleaner or decalcified in your
dishwasher.

When processing food with color, the plastic parts of the appliance may
become discolored. Wipe these parts with vegetable oil before placing
them in the dishwasher.

Unplug the appliance before cleaning.

The blades are very sharp, please attention.



This marking indicates that this product should not be disposed with
other household wastes throughout the market To prevent possible

harm to the environment or human health from
uncontrolled waste disposal, recycle it responsibly to
promote the sustainable reuse of material resources.
To return your used device, please use the return and
collection systems or contact the retailer where the
product was purchased. They can take this product
for environmental safe recycling.

Processing Guide

Accessory | Food Maximum gs‘eeratlon Speeds | Preparation
15 MAX
. Meat >009 seconds speed 20mm
Knife
x20mm
Beef 500g I MAX | x20mm
seconds speed
Flour 800g
Salt 10g
v MIN
east 10
Dough tool J 1 minute aMn:X /
Sugar 109 speed
Water 6409
Lard 20g
carrots 10009
Slicing/
. 30 MIN
(threddlng potatoes | 10009 seconds speed /
iscs
onions 1000g




Carrots 480g MAX/
PULSE/ | 1omm
Goblet 2 minute ICE X15mm
Water 7209 X15 mm
speed
Coffee 15
bean 100g seconds MAX/
Mill cup PULSE /
15 speed
Soybean | 100g seconds
Small bowl | Meat 1509 1 minute MAX /
speed
Citrus Orange/ 1000g 2 minute MIN Half
press lemon speed
Twin
beater €99 Two--six 2 minute MAX /
geared white speed
whisk




Bu kullanma kilavuzunu liitfen dikkatlice okuyunuz ve Kahve ve
Baharat Ogiitiiciiniizii ilk kullanim 6ncesinde tanimaya calisiniz.

Aciklama




Yuvarlak ittirici Huni

Genis ittirici Narenciye disli pres

Genis besleme tiip Kiicuk bicak

Kapak Kicuk kase

Gikarilabilinir stirtict saft Kup kesim icin kiicuk ittirici
Buyuk kase Kip kesim icin besleme tiip
Pulse buton Kup kesim kapak

Digme buton
Emniyet i kilit
Buzicin buton
Kapama halka
Bicak Unite
Kupa
Kupa kapagdi
Doldurma baslk
Degirmen kap kapama halka
Degirmen kap icin bicak tnite
Degirmen kap
Bicak
Hamur aleti
ikiz cirpici metal cirpicr disli
Kalin dilimleme / orta dilim disk

ince dilimleme/ ince dilimleme
disk

iri dilimleme disk

Patates plire degirmeni



Giivenlik talimatlan

Cihazinizi kullanmadan 6nce tiim talimatlarini dikkatlice okuyunuz.

Cihazi calisirken veya yakininda engelli kisi veya cocuklar varken asla
yalniz birakmayiniz

Cihaz voltaji ile baglanacak prizin voltajin uyumlulugunu kontrol ediniz.
Elektrik sistem ile ilgili arizalar garanti kapsaminda olmayacaktir.

Kullanim sonrasi veya temizlik yapmadan énce elektrik fisini ¢ekiniz.
Cihaz arizaliysa kullanmayiniz. En yakin yetkili teknik servise basvurunuz.

Normal bakim ve temizlik haricindeki herhangi bir bakim icin onayli
yetkili servis merkezine goturiinuz.

Ayni anda sadece bir cihaz kullaniniz.

Bicak ve disk ¢ok keskindir. Temizlik ve bakim yaparken Daima bir
parmagdinizla Gstten tutunuz ve kesici kdseden uzak durunuz.

Mutfak robotunu tutacagindan tutarak kaldirmayiniz. Tutacak agirliktan
dolayi kirilabilinir ve yaralanmalara neden olabilir..

Kaseden malzemeleri dokmeden 6nce daima bigaklarini ¢cikariniz.
Elektrik fisi takiliyken islemci kaseden el ve aletleri uzak tutunuz.
Cihazi kapatiniz ve elektrik fisini prizinden cekiniz.

Parcalarin takilmasi ve degisimi,

Kullanilmadigi zaman

Temizlik 6ncesi

Gidalan asla parmaklarinizla besleme tipline ittirmeyiniz. Daima
ittiriciyi kullaniniz.

Kase kapagini veya kupa degirmen kapagini cihazi agmadan 6nce
cikariniz:

Cihazi kapatiniz;
Hareketli parcalar ve bigaklarin tamamen durmasini bekleyiniz.

Kupa ya da surahi degirmenin vidasini bicak aksamdan agmamaya
dikkat ediniz.

Blendin yapilacak sivinin oda sicakliginda sogutulmasi gerekir.

Robotu calistirmak icin kapagini kullanmayiniz. Daima Acik/kapali hiz




kontroltini kullaniniz.

ic kilit mekanizmasina asiri baski uygulandiginda cihaz arizalanabilir
veya kazaya neden olabilir.

Asla yetki verilmeyen aksesuarlar kullanmayiniz.
Calisma esnasinda cihazi asla yalniz birakmayiniz.

Anzali cihazi asla kullanmayiniz. Kontrol ve onarimini yaptiriniz: servis
ve bakim kismina bakiniz.

Cihazkablo ve fisini su ve benzeri sivilara batirmayiniz.

Uzun kabloyu masa koselerine asmayiniz sicak ytzeylerden uzak
tutunuz.

Tavsiye edilen hiz cizelgesinde belirtilen maksimum kapasite hizi
asmayiniz.

Cocuklarin bu cihazla oyun oynamadiklarini kontrol ediniz.
Bu cihazi sadece amaci icin evde kullaniniz.

Robotun yanlis kullanilmasi durumunda yaralanmalar meydana
gelecektir. ilave emniyet tedbiri olarak her yeni parca kullaniminda
“Kullanma ve parcalar” kismina bakiniz.

Eger elektrik kablosu hasara ugramissa tehlikelere karsi bu kablonun
Uretici firma veya benzer yetkli servisince degisiminin yapilmasi gereklidir.

Yetiskin bir kisinin sorumlugunda, gozetiminde veya cihazi kullanmak
icin bir talimat verilmedikce bu cihazin, fiziksel, duyusal veya zihinsel
yetenekleri az olan 8 yas Uistli cocuklar ya da tecriibe ve bilgi eksikligi olan
kisilerce kullanilmasi onlarin emniyeti icin uygun degildir.

Cocuklar bu cihaz ile oyun oynamamalidir.

Denetimsiz temizlik ve bakim ¢ocuklarca yapilamaz.



Parcalarini nasil kullanirsiniz---Bicak

A Buyuk kase tutacagi ile Gli¢ Unite sag
. kismina yerlestiriniz.kolunu arka kisma
@ dogru saat yoniinde kilitlenene kadar

’ donduriniz.
Cikarilabilen sirlct safti blyik
kaseye yerlestiriniz-—- asagi dogru
bastirarak sirlici  saftin  tamamen

takilmasini saglayiniz.

Bicagistriiclsafticerisineyerlestiriniz.

Caution: the blade is very sharp!
Uyari: bicak ¢ok keskindirl Daima Ust

kismindaki plastik aksamdan tutunuz.

Buyuk kase icerisine kek, pasta,

pismis ya da cig et, sebze, meyve, ceviz,
sos, corba puresi ve biskivileri ve kuru
ekmekleri koyunuz.

Kapagin siriici saft Uzerinden kapak merkezine gelecek sekilde
yerlestiriniz.

En son yuvarlak ittiriciyi besleme tiipe takiniz-—- kicuk ittiriciyi saat
yoninde kilitlenene kadar dondirindz. ( Sekil A bakiniz)

Simdi cihazi kullanmak icin elektrige baglayabilirsiniz.

Malzemeleri eklemeden 6nce Her zaman 6nce ¢ikarilabilinir strlicl ve
bicagini buyuk kase icerisine takiniz.

Eder robotun blylk kasesi, kapadi, genis besleme tuplu iyice
kilitlenmediyse calismayacaktir, besleme tiip ve kase kolunun sagda
oldugundan emin olunuz.

islem yapmadan énce et, ekmek, sebzeleri 1 cm ebatlarinda kesiniz.
Fonksiyonun basarili olmasi icin tim parcalar icerisinde bicak cok dnemli
yer tutar. iri parcalar icin pulse butonunu kullaniniz.




Parcalari nasil kullanirsiniz---Hamur Aksam

Blyuk kaseyi kolu ile gli¢ tinite sag kismina
takiniz, kolunu arka kisma dogru saat
yoniinde kilitlenene kadar dondiriiniiz.

Gikarilabilen siriici safti blylk kaseye
yerlestiriniz.--- asag1 dogru bastirarak sirtici
saftin tamamen takilmasini saglayiniz.

Hamur aksami cikarilabilinir stirlici safta
takiniz.

Makine calisirken kuru malzemeleri
koyunuz ve besleme tlpten biraz sivi
ekleyiniz. Hamur diz elastik toplar olana
kadar 30-60 saniye kadar isleme yapiniz.

Kapagin surlct saft UGzerinden kapak
merkezine gelecek sekilde yerlestiriniz.

En son yuvarlak ittiriciyi besleme tupe
takiniz—--  kiclik ittiriciyi saat yonunde
kilitlenene kadar donduriiniz. ( Sekil B bakiniz)

Simdi cihazi kullanmak icin elektrige baglayabilirsiniz.

Malzemeleri eklemeden 6nce Her zaman 6nce cikarilabilinir stirtict saft
ve bicagini buyuk kase icerisine takiniz.

Eger robotun blyilk kasesi, kapadi, genis besleme tupl iyice
kilitlenmediyse calismayacaktir, besleme tiip ve kase kolunun sagda
oldugundan emin olunuz.

Tekrar yogurma isini elinizle yapiniz. Kase icerisinde tekrar yogrulmasi
tavsiye edilmez robotun durumunu aksi yonde etkiler.

Hamur aksaminda maya karisimi tedarik edilir.



Parcalarini nasil kullanirsiniz-Dograma/Dilimleme diskler

C. i Buyuk kase tutacagi ile Glig Uinite sag kismina
yerlestiriniz.kolunu arka kisma dogru saat

@ ' yoniinde kilitlenene kadar dondiiriiniiz.
ga Cikarilabilen siriicii safti biyiik kaseye

yerlestiriniz.-—- asagr dogru bastirarak surici
saftin tamamen takilmasini saglayiniz.

Bicak, kalin dilimleme, orta dilimleme disk,
ince dilimleme/ince dograma disk, iri dilimleme
disk veya patates pire milini takiniz. ( Sadece bir
dilimleme parcalama diski ayni anda kullaniniz.)

Hangi boy besleme tipl kullanilacaksa
kapagini takiniz. ittirici 6zel gida malzemeleri
icin kiictik besleme tiip bulundurur

Kiclik besleme tiip icin 6nce genis ittiriciyi
besleme tiptine takiniz.
Genis besleme tlp icin yuvarlak ittiriciyi genis ittiriciye saat yoniinde
kilitlenene kadar takiniz. ( Sekil C bakiniz)

islem icin malzemeleri koyunuz.

Gidalari yuvarlak veya genis ittirici ile blyuk kaseye koyunuz ( Gida
ebadina gore)

Taze malzemeleri fazla kiicliltmeden tamamen dolacak sekilde blylk
besleme tiip genis kismina koyunuz.

Besleme tiipline asla parmaklarinizi koymayiniz.

Peynir, havug, patates, salatalik, sogan icin Kalin dilimleme/ orta dograma
disk ve ince dilimleme/ ince dograma disk kullaniniz.

Patates icin iri dograma disk kullaniniz..
Patates puresi icin sadece patates mili kullaniniz.

Kalin dilimleme/orta dograma disk 22 ve ince dograma disk 23 iki
yuzludir. Bunlar gida dograma ve dilimlemek icindir. (Bir yiz dilimleme




bar ylz digeri ise kesme ylzudir).

Parcalari nasil kullanirsiniz --- Degirmen kap

Malzemeleri yaridan fazla degirmen kaba
koyunuz.

Kapama halka 16 bicak tiniteye takiniz.

Bicak Unite alt kismindan tutarak bicaklar

<>
<
% ceviriniz.

é Degirmeni gli¢ Unitesine saat yoniinde kilitlenene

| degirmen kaba takiniz. Ve saat ters yonlnde

kadar takiniz.

Degirmeni kuru gidalar, ceviz, kahve ve ayrica
cesitli baharatlari; karabiber, kimyon  kahve
cekirdekleri zencefil, cili biberler islemek icin

) uygundur. (Sekil D bakiniz).
F>

Degirmen kap takildiktan sonra asla vidasini agmayiniz.
Keskin bigaklara dokunmayiniz ve cocuklari bicak Giniteden uzak tutunuz.

Degirmenin yasam 6mrd icin 30 saniyeden fazla devamli ¢alistirmayiniz.
Yeterli duruma gelince hemen cihazi kapatiniz.

Degirmen dogru takilmadigi zaman cihaz calismayacaktir.

Zerdecal kokiini degirmende islemeyiniz sert oldugu icin bicaklara zarar
verecektir.

Baharat islemede en etkin sonucu almak icin tavsiyemiz degirmende 100
g'dan fazla baharat islemeyiniz.

Zencefilleri islemeden 6nce dilimleyiniz.



E bakiniz)

Parcalari nasil kullanirsiniz--Kupa

Kapatma halkasini 11 bicak linitesine 12 takiniz.
Kapamanin olukicerisinde dogru oldugundan emin
olunuz. (Yanhs yerlestirmeden dolayr damlama
olacaktir).

Bicak Unite 12 alt kismindan tutarak bicaklar
kupaya yerlestiriniz. Saat ter yonlnde kilitleyiniz.

Malzemeleri kupaya koyunuz.

Asadi basarak kapadi kupaya takiniz. Doldurma
kabini takiniz. ( Gug Uniteye kupayi takmadan once

hiz kontrol dogru ve diigme isik kapali olduguna
bakiniz).

Kupay! gii¢ Uniteye kolu sagda duracak ve
kilitlenecek sekilde saat yoniinde takiniz. ( Kupa
dogru takilmadikca cihaz calismayacaktir).

Digme, hiz veya pulse kontroli kullaniniz. ( Sekil

islem 6éncesi Sivilar oda sicakliginda sogutumalhdir.

Bicaklara dikkat ediniz ve temizlikte daima bicak aksamina dikkat ediniz.

1,2 L den agir ve bos olarak kupayi kullanmayiniz.

Yasam 6mrii icin kupayi 60 saniyeden fazla devamli calistirmayiniz.

Asla donmus gida malzemelerini blenderden gecirmeyiniz kati bolimler

zarar verebilir. Kupaya koymadan 6nce kiriniz.

Kalin karisimlari 6nce karistirabilirsiniz. E§er bu gidalarin islemi cok zorsa

biraz su ilave ediniz.

Buz kirma: Oncelikle Pulse ayari ile kiiciik darbelerle istenilen derecede

buzlari kiriniz.

Kupa dogru olarak takilmadikca cihaz calismayacaktir.




Parcalari nasil kullanirsiniz --- Kiigiik kase

Kuclk kaseyi bitkileri dogramak ve az
miktar et,sogan,ceviz,sebze,sos,mamalar
gibi gidalarda kullaniniz.

Buyuk kaseyi kolu ile glic Unite sag
kismina takiniz. kolunu arka kisma
dogru saat yonunde kilitlenene kadar
donduriniz.

Cikarilabilinir strlict safti blyuk kaseye
takiniz. Siirici saft iyice takilana kadar
asagdi bastiriniz.

Kuglk kabi yerlestiriniz. Kugik kase
bacasinin i¢ kris kismi ana kase baca
yuvasi Uzerine hizaya geldiginden emin
olunuz.

Bicaklari stirlict safta takiniz.
islem icin malzemeleri koyunuz.

Kapadi takiniz ve digmeyi aciniz ( Sekil F)

Bicaklar tamamen durmadan kapagini asla agmayiniz.
Bicak ¢ok keskindir--- daima ¢ok dikkatli olunuz.
Baharat islemeyiniz--- plastige zarar verebilir.

Kahve cekirdegi, buz kiip ve cikolata gibi sert malzemeler islemeyiniz---
-Bigaklara zarar verebilir.

Mayonez yaparken yagini besleme tiipten asagi ilave ediniz.

islem yapmadan énce Et, sebze, ekmek gibi malzemeleri yaklasik 2 cm
boyunda kesiniz.




Parcalari nasil kullanirsiniz---- Narenciye pres

sekilde takiniz..

Narenciye presi narenciye suyu sikmak
icin kullaniniz. ( Portakal, limon ve greyfurt
gibi..)

Buyuk kaseyi koluyla birlikte gui¢ Gnite
sag kismina yerlestiriniz. Kolu arka kisma
dogru Kkilitlenene kadar saat yoninde
donduriniz.

Cikarilabilinir surlict safti biylk kaseye
takiniz. Suriict saft takilana kadar asagi
dogru yavasca basiniz.

Kevgiri kaseye takiniz. Stizgeg¢ kolunun
kase kolu Uzerinde oldugundan emin
olunuz.

Huniyi strlici safta asagi damlayacak

Meyveleri yariya boliniiz ve digmeyi aginiz ve hunideki meyveye

bastiriniz.( Sekil G).

Kevgir i¢ kilide tam olarak kilitlenmeden narenciye pres calismayacaktir.
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Temizlik

Motor ({niteyi sadece nemli bir bez ile siliniz. Motor Uniteyi suya
batirmayiniz!

Diger parcalar bulasik makinesinde yikanabilinir. Fakat ¢ok tuzlu gida
islemeden sonra bicaklari hemen silmelisiniz.

Ayrica asiri deterjan ve asindirici, kire¢ ¢ozliclleri bulasik makinesinde
kullanmayiniz.

Renkli gidalari islediginiz zaman plastik kisimlari boyanacaktir bu
durumda o6nce sivi yag ile bu kisimlari ovunuz ve bulasik makinesine
koyunuz.

Temizlik 6ncesi elektrik fisini prizinden ¢ekiniz.

Bicaklar ¢cok keskindir. Litfen dikkatli olunuz.

Avrupa normlarina gore bu isaretin anlami bu Urlinin
diger ev artiklari ile birlikte atilmamasi gerektigini
belirtir. Kontrolsiiz atik atilimi ile insan ve cevreye
gelebilecek zararlar engellenebilinir. Geri dénisim ile
kalan yararli kisimlarin tekrar kullanimini gelistirmekten
sorumludur. Cihazinizi geri vereceginiz zaman litfen
uygun toplama sistemlerini kullaniniz veya Uriind

aldiginiz yere basvurunuz. Buralarda cevreye uyumlu
olarak Grlinin geri dontisimu glvenle yapilacaktir.



isleme Rehberi

Akssesuar Gida Maksimum Galisma Hiz Hazirhik
zamani
Et 500g 15 saniye MAX 20mmx
Bicak hiz
VA 20mm
Biftek 5009 15saniye | x20mm
Un 800g
Tuz 109
Maya 10g MIN ve
Hamur 1daika MAX /
aksam Seker 10g hiz
Su 6409
Yag 209
dograma/ Havug 10009
dilimleme | patates 10009 30saniye | MIN hiz /
disk Sogan 1000g
Havug 4809
MAX/ 15mmx
Kupa 2dakika PULSE/ 15mmx
Su 7209 ICE hiz 15 mm
Kahve
. 100g 15 saniye MAX/
Ji ekirdek
E:S"me" E PULSE /
oy i hiz
fasulye 100g 15 saniye
Kuclk kase | Et 1509 1dakika MAX hiz /
Narenciye }?ortakal/ 1000g 2 dakika MIN hiz | yarim
pres limon
Girpet disli | Yumurta | 2dakika | MAX hiz /
ikiz cirpici aki
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