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MHCTPYKLUUSA NO 3KCIUJTYATALUU
MANUAL INSTRUCTION

MHOIMO®YHKUWNOHAJIbHbINA PYYHON BJIEHOEP U
MWHU-NPOLIECCOP
MAXI HAND BLENDER AND CHOPPER
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FfapaHTUHLIA TanoH
ENGLISH
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Ne lopon, HaumeHoBaHve cepBucHoOro Anpec Tenedon
nn
1 Mockaa ComHvko-cepauc, 3A0 MNongocerckwit nep., 12, cTp. 1 (095)917-03-16
(m. Kypcxas)
y Xoxnosckwii nep., 11/1 s
Conuko-cepsyc, 3A0 (4. Kurrah-ropon) (095) 917-34-24
Commko-cepuc, 3A0 KonokoneHukos nep., 9/10, cTp.5 (095) 208-56-48
(M. Cyxapesckas)
2. Vmnopr-cepanc, 000 yn. Duryawacros, 16 (3512) 34-04-95
3. KpacHospek MCTOK, CLL yn. Newmna, 28 (3912) 65-32-18
JIOH T8 yn. Konbuesan, 12 (3912) 36-67-09
a. Boporex Opbura-Cepauc, 000 yn. flowbacckas, A., 1 (0732)77-66-25
5. Bonrorpan PaauoTexnika, 000 yn. Wremenko, 33 (8442)72-85-58
72-71-27
6. Pasan, CepsycHbiii ueHTp, 000 KyiiGhiwesckoe wocce, 21 (0912) 44-63-17
7. Cmonenck fapan, CLL yn. dpynze, . 22 (0812) 61-88-00
8. Bparck Nexcuka dnexTponmke yn. Muorepckas, 23/40 (8152) 45-50-31
9 PocTos-Ha-ZoHy Cogr Cepsc, CLi nep. OcTposeKoro, 124 (8632) 39-93-29
10. WpkyTck TA 3sepect, OO0 15 CoeeTckuii nep., 4a (3952) 45-19-11
1. Tomck Denau-Cepauc, 000 Y. YueGnas, 26 (3822) 42-42-66
Akanemusi Cepauc, 000 np. Akagemuueckuii, a., 1 (3822) 25-85-80
12. Caparos ANCT-96 yn.Coxonosas, 320 A (8452) 51-41-99
13. Kupos 9KPAH CEPBIIC 000 yn. Boposcxoro, 43 (8332) 37-20-78
14. C.-MeTepbypr KYPCOP 000 Barpe6ekuii 6-p, 33/1 (812) 108-20-26
Pove ° P 38/ 108-20-19
15. Cawmapa Cepauc LieTp 000 yn. Musypuria, 15, (8462) 34-94-63
cexuvs 1/2 34-29-79
16. ExatepuH6ypr 4N Wesenun A.B. yn. Pagnwesa, 55 (3432) 23-10-20
WEN-CEPBUC yn. Boctounas, 44 (3432) 70-62-63
17. ActpaxaHs 000 C® B/IKOM yn.KpacHas, 12/2 (8512) 39-08-53
18. Opex 000 Actpa np-T Jlennwa, 77 (35372) 1-45-99
19. Brasumup 000 3nexTpon-Cepsric yn. Hoso-simckas, 73 (0922) 24-08-19
20. YeBokcaphi 4 Nlanenkoea C.O. np. TpakTopocTpowTened, 24 (AMuTpuiA Bepumrin)
21. cl yn. Codpbu Meposckoit, 37 (8152) 45-50-31
22. TamGos 000 BEBC-2000 yn. Ourensca, A., 5 (0752) 75-17-18
(maraaut I06uneiHLIn)
23. Koctpoma 3A0 AKCOH-cepsuc yn. Cyteipuna, A., 5 (0942) 22-36-28
24. Teeps TCH nnoc np-T 50-neTus OkTsIGPsI, 36 (0822) 42-82-95
25. Kypran Tn-cepsuc yn. Kpacuma, 41 (35222) 5-51-85
26. PuibiHCK CAMCOH yn.Crosnas, 19 (0855) 20-14-04.
27. Kanununrpan Bectep-Cepeunc yn. lopekoro, 50 (0112) 27-20-54
28. OpeHGypr KOMMWHKOM yn. Bpectckas, 7 (3532) 62-77-01
29. Cuikteiakap CAI-CEPBUC yn. Mopososa, 169 (8212) 27-14-71
30 H. Hosropon Snexrporuka (M Kysnevios) yn. Anexceesckas, 9 (8312) 19-41-08/10
31 KaszaHb TEXHUKA yn. Buwxesckoro, 14 (8432) 38-31-37/07
32 Taranpor KPUCTI yn. dpyHze, 45 (8634) 46-47-54.
33. Vxesok Paavokomnnext yn. 9-s1 Moaneccxas, 25 (3412) 59-28-05
34. BapHayn Vitek - cepauc yn. Monosa, 68 (3852) 35-37-50
35-37-5
35. HosocuGupck 000 "Texmactep” yn. BonbieswTckas, 131 (3832) 12-54-00
36. Omck Kocmoc Kocmuseckuii np-T, 97A, k.4 (3919) 53-98-41

MonyuMTh MHBOPMALMIO O APYTIIX CEPBUCHBIX LIeHTPax Bbi MOXETe y NPoAaBLa U no aapecy B MHTepHeT: www.vitek-aus.ru
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ENGLIS

Read all instructions thoroughly before working with the appliance and retain
them for further reference.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should be followed,
including those below, in order to reduce the risk of fire, electric shock, and/or other
injuries:

1. Read all instructions even if you are familiar with the appliance.

2. To protect against the risk of electric shock, DO NOT IMMERSE any part of this
appliance in water or any other liquid.

3. Clean the appliance exterior with a damp cloth.

4. This appliance is not intended for use by young children or infirm persons without
supervision. Never leave an appliance unattended when in use.

5. Young children should be supervised to ensure that they do not play with the
appliance.

6. Always switch off and unplug the appliance from the power outlet before clean-
ing, assembling, or disassembling its parts. To unplug, grasp the plug and pull from
the power outlet. Never pull the cord. Never carry the appliance by its cord.

7. Do not operate any appliance with a damaged cord or plug, especially after the
appliance has malfunctioned or was dropped or damaged in any manner. Return
the complete appliance to your nearest authorized service facility for examination,
electrical repair, mechanical repair, or adjustment.

8. The use of attachments not recommended or sold by the manufacturer may
cause fire, electric shock or other injury.

9. Do not let the cord hang over the edge of a table or counter, or to touch hot sur-
faces.

10.Avoid touching hot surfaces. Use handles and knobs instead.

11. Do not operate or place any part of this appliance near a hot electric or gas
burner, or in a heated oven.

12.Handle the cord with caution. Do not yank it to disconnect the appliance.
Instead, grasp its plug and pull it.

13.When using an extension cord with your appliance, maker sure that the exten-
sion cord is correctly wired and rated for such application.

14.This product is intended for household use only.

15.Do not attempt to repair the appliance yourself. Instead, take it to an authorized
service center for repair.

How to use your blender
Before first use, wipe off the handle of the blender with a damp cloth. Wash the shaft

3
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ENGLISH PYCCKUM

and mixing blades in warm soapy water. Avoid submerging the appliance part above YCJ/IOBUSA TAPAHTUUHOIO OBCJTY)KMBAHUS
the shaft. Dry thoroughly. YBaxaeMblii nokynartesnb!

®dupma VITEK BbipaxaeT 6narogapHocTs 3a Baw BbiGop u rapaHtupyet
BbICOKOE Ka4eCcTBO 1 6e3ynpeyHoe GpyHKUMOHNPOBaHME nprnobpeTeHHoro Bamu
n3genvsa npu cobnoaeHNM Npasun ero akcnnyataumm. MarotoenexHo B KHP ana
komnanmm AN-DER PRODUCTS Warenhandelsgesmbh (Jeneweingasse 10/10,
1210 Wien, Austria). Cpok rapaHTum Ha Bce udgenus - 12 MecsaueB CO OHS
nokynku. JaHHbIM rapaHTuitHbiM TanoHom VITEK noaresepxpaet ncnpaBHOCTb
OaHHOro um3penus n 6epeT Ha cebs 06s3aTenbCTBO MO GecnnatHoOMy
YCTPaHEHMIO BCEX HEMCMPABHOCTEN, BO3HMKLUMX MO BUHE MPON3BOAUTENS.

FapaHTUIiHbIA PEMOHT MOXeT ObiTb MPOU3BELEH B aBTOPM3MPOBAHHOM
CepBUC-LEHTPE Ha TeppuTopun Poccuu.

YcnoBus rapaHTum:

1. HacToswas rapaHT1s UIMeeT Cuiy Npu COBMII0AEHNN CNEAYIOLLMX YCIIOBUIA:
- MpaBWIbHOE W YeTKOe 3anofiIHEHME FapaHTUAHOrO TasioHa C yKa3aHWeMm

HaVMEHOBaHWNS MOJENN, ee CEPUNHOro HoMepa, AaTbl NPOAAXM U NevaTn

Using the blender
The blender is suitable for making sauces, soups,
mayonnaise, and baby foods. Insert the blending
attachment into the main housing and turn it until it
locks in the secured position. Insert the plug into a
& standard home power outlet. Place the food to be
blended in a suitable container. Place the blending
attachment into the food to be blended and press
the on/off switch and the safety button at the same time. For low speed, press the
switch only slightly and hold it in place. For high speed, press the switch all way and
hold it in place. Follow the speed table below:

Speed Function Use GrpMbI-NPOAaBLA B rapaHTUIAHOM TaJIOHE U OTPbIBHbIX KYMOHaXx;
Low Stir Drinks, soups, and sauces - Hanuyne opurvHana KBUTaHUMM (4eka), coaepallero aaTy nokynku.
Mix Instant pudding mixtures 2. VITEK ocTaBnsieT 3a co60i NpaBo Ha 0TKa3 B rapaHTUInHOM 0BCyX1BaHUN
and light batters B CNy4ae HenpenoCTaB/IEHNS BbllLEYKA3aHHbIX OOKYMEHTOB, WM eCcnn
High Beat/blend Eggs, milkshakes, drinks, juice, nHdopmaums B HUX ByAeT HEMONHOW, Hepa3BbopPUNBOIA, MPOTUBOPEYMBOWA.

3. TapaHTua He BKlOYaeT B ceba neproamnyeckoe o6CnyXnBaHne, yCTaHOBKY,
HaCTPOWKY U30enns Ha JOMY Y BnagenblLa, YACTKY ayano-BUaeO ronoBOK.
4. He nopnexatr rapaHTUAHOMY pPEMOHTY wu3dgenua ¢ gedektamu,

dip sauces, dressings,
creams, and toppings

Emulsify Mayonnaise and sauces .
Puree Cooked fruit and vegetables BOSHUKLMY BCNIACTENE:

i i - MEXaHUYECKMX NMOBPEXOEHNN;
Chopping Raw fruit and vegetables

- HECOONIAEHMS YCNOBUIA 3KCMlyaTaumMm WA OWUOOYHBLIX OEeACTBUIA
BagenbLa;

- HenpasWIbHOW YCTaHOBKW, TPAHCMOPTUPOBKW;

- CTUXWiHbIX 6eACTBWUIA (MOMHUS, MOXap, HAaBOOHEHME U T. M.), @ TaKKe
OPYrvX MPUYMH, HaxOAsLWMXCA BHE KOHTPOJA NPoAaBLa U U3roToBUTENS;

blending foot. The whipping insert (waved/aerated disc) is n o
N A : S - onagaHust BHyTPb U3AEeNMs MOCTOPOHHUX NPEeAMETOB, XUAKOCTEN;
\\& used for mayonnaise and egg whites. The whisking insert - pemoHTa wnm BHECEHUS KOHGTPYKTUBHBIX N3MEHEHUi

Using the whipping and whisking attachments
The whipping and whisking blades are to be used with the

(flat) is used for creams and sauces. Make sure the motor HEYMOSTHOMOYEHHBIMMU JINLAMY;

Elnl:jls dlacontrr\]ectt)tleddfrom the mi'”iif”he” V?Lt'hChi?g?he - OTKJIOHeHul oT focynapcTBeHHbIX TexHnyeckmx CTaHa4apToB NUTAOLMX,
ades. Use the blade remover 1o dismount the blending TEeNeKOMMYHUKaLUMOHHbIX U KabesbHbIX CeTel;

blade and replace it with the whipping or whisking blade. _ o
Push the respective blade into its position until it clicks. Plug the motor unit with the gﬁxgzo.ue 3 CTPOR ASTaNel, 0GNAAAIOUIMX OPAHIIEHHEIM CPOKOM
blending foot now attached into a standard home power outlet. The blender is ready 5. HacTosas rapaHTus He YIEeMSeT 3aKOMHbIX Mpas noTpeGuTens
for use. Once finished working, unplug the blender, remove the foot and then pull NPEAOCTABIIEHHbIX €My [EHCTBYIOLIM 3aKOHOLATENECTEOM. ’
out the disc for easy cleaning.

4 13
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YcTaHOBUTE KOPNYC Ha HACcagky O BEHYMKOB, Using the mini chopper
ﬁ COBMECTUB NPV 3TOM OTBEPCTUSA HA HUX. Use the chopper for Swiss cheese, nuts,
MoBopoTOM KOpMNyca MPOTMB 4aCOBOW CTPEnku herbs, boiled eggs, dry bread, etc. Place the
@ & 3aduKcmpyiiTe ero Ha Hacaake. ingredients you wish to chop into the con-
U tainer, put the lid back on, and attach the

motor unit to the lid top and screw it into the
3anonHnTe Yally npoaykTamun, KoTopble Heobxoammo B36UTb. He npeBbilwainTe secured position. Press the on/off switch
pekoMeHayemblli 06bEM uawiM  MpyM  HaMoSIHEHUW ee NPOoAyKTaMu. and the safety button at the same time. For
OOHOBPEMEHHO HaXMUTE KHOMKy “Bkii./Bbikn.” 1 KHOMKY 6e3onacHocTu. Ans low speed, press the switch only slightly and @
BKJIIOYEHUSA MEPBOM CKOPOCTU, CNerka HaxmuTe U yAepXuBaniTe KHOMKY hold it in place. For high speed, press the
“Bkn./Bbikn.”. Onsa BTOPOW CKOPOCTM - HaXMUTE OO yrnopa U yaepxusainTe switch allway and hold it in place. For a pulse
KHOMKy “Bkn./Bbikn.”. Mo OKOH4YaHWM paboTbl U3BNEKUTE CETEBOW LUHYP U3 blending action, press down and then

release the switch. Use the low speed control

po3seTku.
PekomeHayemasi CKOpOCTb Npu B3GUBaHUM MPOAYKTOB BEHYNKAMMU: for coarse chopping and the high-speed

Cropocts Dy Npnmenenme control for fine mincing and processing. The
longer you keep the switch pressed, the finer
Huskas CwmewvBaHune/ Cmeml/lBaHme Pa3NYHBIX XNa- the texture.
BGusarme KoGTed, Cyxix IPOAYKTOB, NPUo- Please follow the guidelines suggested below:
TOBJIEHVE COYCOB, NYyANHIOB,
BO3AYLLIHOrO Ne4eHbst, HEXHOro Food Processing quantity Preparation Approx. time
Tecta Veal 200 gr. Dice approx. 2cm 20-30 sees
Bbicokas Ba6visaHue/ Bs6vieaHune macna, npuroTosne- Swiss cheese 100gr. Dice approx. 1cm 20-30 sees
3amelunBaHve HWe TecTa A5 IMPOXHbIX, TOPTOB Almonds 1500r. None 10-20 sees
Tecra Bagesb, NpUroToBNeHNe Cynos, Hard-boiled eggs 2 eggs Cut in halves 3-5sees
B30MBaHe Niope 1 KPemos Onions 100gr. Cut into quarters 3-6 sees
Moacraska ans kpennenns 6nenaepa Parsley Bunch Remove stalks 3-5 sees
Carrots 150gr. Slice 5-10 sees
BreHaep OCHALWEH NPaKTUYHON MOACTABKOMN, KOTOPYIO Dry bread 1 slice Cut into quarters 10-20 sees

MOXHO 3apUKCMPOBATL HA CTEHE NPV NOMOLLY GONTOB U

M Before removing the processed food, be sure to first take out the blade insert from
KpenneHui.

the chopper bowl.

Using the beaters
CMNEUNDUKALUA Before connecting the beaters onto the motor unit
make sure the blender is disconnected from the

HanpsixeHne/MoWHOCTb 230B ~ 50Ty 300BT 0
EMKOCTb Hawum 600 mn. electrical outlet. Apply the beaters by grasping the
EMKOCTb MEpHOro ctakaHa 800 M. top of the blender with one hand and inserting the
= beater by holding it by its stem with the other hand.
CPOK CJ1Y)KBbl BJIEHOEPA HE MEHEE 3-X JIET - Plug the cord into a standard electrical outlet.
12 5
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Place the ingredients to be mixed in the bowl. Lower
the beaters into the bowl and turn the speed switch
to suit the type of mixing you require. Slowly rotate
the bowl as you move the beaters through all of the
ingredients.

=

-

Refer to the mixing quantity guide below for speed information. As you add ingredi-
ents, the consistency of the mixture may change. It may be desirable to use a high-
er speed setting.

>

Use

To combine liquids, fold in dry
ingredients, prepare sauces,
gravies, pudding, muffins, batter,
thick mixtures, and quick bread
dough

To cream butter, make cookie
dough, cake mixes, icings, whip
up fluffy mixtures and cream, beat
eggs and mash potatoes

Function
Blend/Stir/ Mix

Speed
Low

High Beat/whip/ knead

How to use the wall bracket

The hand blender is provided with a convenient wall bracket
so that it is at hand when needed. Use the wall plugs and
screws provided to fix the bracket.

Maintenance

Unplug the blender after use. Scrape off the excess mixture from the
beaters/blades with a plastic spatula. You can remove the blade for easier cleaning
by using the blade remover. Position the remover in line with the end of the product
as indicated, and then place the remover so that it holds the plastic end of the

6
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NPOAYKTaMu, KOTOPbIE XOTUTE Hape3aTb UM CMeLLaTb.
UHpopmaLms 0 pekoMeHAYEeMOM KOM4ecTBe nepepabarbiBaeMbiX MpoayKTOB:

MpoAykTsbi Konunyecreo MoaroroBka Bpems
TenatvHa 200r. Kycouku 2 cm. 20-30c.
TBepAabliti cbip 100r. Kycouku 1 cm. 20-30c.
MwuHpans 150r. 10-20 c.
BapeHsie saiiya 2T, Paspesarb nornosiam 3-5c¢.
Jlyk 100r. Paspesars Ha 4 yactu 3-6c.
lMetpyika lMy4ok Otgenure cTebnv 3-5¢.
MopkoBb 150r. Hapexbrte kpyxodkammn  5-10 c.
Cyxapu 1 Kycok Paspesarb Ha 4 yactn  10-20 c.

CoBMecCTMTE BBLICTYMbl Ha KpbIWKe C
BbleMKaMM1 Ha BHYTPEHHel CTOPOHE Yalumu
TaK, 4TOObl BbICTYMbI KPbILLKA HAXOAUIUCH
B MeCTax BbleMOK B 4alle. YCTaHOBUTE
KOPMYC Ha KPbILLIKY Yalln, COBMECTUB Npwu
3TOM OTBepCTUs Ha Hux. [loBopoTom
KOopnyca npoTMB YacoOBOW  CTPEesKu
3aduKcupyinTe ero Ha 4awe. Bknounte
CeTEeBOM LLHYP B PO3ETKY.

MpoaykTbl, KOTOpble XOTUTE CMellaTb, NojoxuTe B 4awy. OQHOBPEMEHHO
HaXmuTe KHoMKy “Bkn./Bbikn.” u KHOMKy 6e3onacHocTv. [na BKIYEHUs
nepBOM CKOPOCTW, Cerka HaXMmnTe 1 yaepxmnsanTe KHOMNKy “Bkn./Bbikn.”. Ons
BTOPOW CKOPOCTM - HaXMuTe A0 ynopa u yaepxusante KHonky “Bkn./Bbikn.”.
Mcnonb3yiTte 1-10 CKOPOCTb A/ KPYMHOW Hapesku npoaykTtoB. BTopas

CKOPOCTb UCMOSb3YeTCs A5 U3MeSb4eHNst NPOAYKTOB. 0 OKOHYaHWUM paboTbl
N3BSIEKUTE CETEBOW LLHYP U3 PO3ETKM.

Ucnonb3oBaHne BeHYNKOB AJ1s1 B3OUBaHUSI, CMELUNBaHUS N
NpUroToBsIeHNs COYyCOB:

Wcnonb3yiite BeHUMKM Ans B3GMBaHWA CIVBOK,
An4Horo 6enka, GUCKBUTHOrO TECTA, NMyAUHTa, Nope
13 TBOpOra, cyna, coyca.

BcTaBbTe BeHUMKM Ans B3GMBaHMS B OTBEPCTUS HA
Hacagke Ao wenyka. O6e B36GMBaNKM [OJSIXKHbI
NIOTHO 3aKPENUTLCS B OTBEPCTHUSIX.

11




1455.gxd 21.04.03 17:41 Page 14

HapeHbTe OOHY M3 KPYroBbiX Hacanok Ans
B361BaHus Ha CTepXeHb, MOKa OHa He
3aduKcUpyeTCcsi B YCTOMYMBOM MOJIOXEHUMN.
Hacapgka C BOJSIHUCTON MOBEPXHOCTbIO WU
oTBEPCTUAMU npepHasHavyeHa ans
NPUroTOBNEHUS MalioHe3a 1 B36MBaHWs GENKOB.
Mnockyio Hacapky Mcnonb3yiTe npu B3GUBaHWU
KPEMOB ¥ CMELLNBAHNN COYCOB.

Pexkomergaumm rno NPUMEeHeHWI0 Hacanok 4715 B36UBaHUS:

CkopocTb  PyHKkuns Ucnonb3oBaHne
Huskas CmeluviBaHvie Hartku, cynbl, coycbl
B36uBa+ne TMyanHrn, xuwagkoe Tecto
Bbicokass ~ B3busaHune/ Sviua, MOIOYHbLIVE KOKTEWM/IN,
cmeLuBaHue HarmTKu, COKu, COYChbl,
WHrpeaneHToB Kpema, cyribl
c gobassieHnem
macna
lMpurotoBneHne  BapeHbie ¢pyKTbl v 0BOLUMN
nope
Menkas Hapeska — CBexue GPyKTbl 1 OBOLUMN

Mepen, cMeHo HacaaoK OTKYUTE NPUGOP OT CeTu. Bklounte ceTeBoit LIHYP
B po3eTky. [1poayKTbl, KOTOpbIE XOTUTE CMeLLaTb, MONOXMTE B MOOXOASLLYIO
yawy. O/HOBPEMEHHO HaXMUTE KHOMKY “Bk./Bblki.” 1 KHOMKY 6e30nacHoCTy.
Jlns BKIOYEHMS NEPBON CKOPOCTU, CNerka HaxXMuTe U yaepXuBante KHOMKy
“Bkn./Bbikn.”. 1na BTOPOM CKOPOCTM - HaXmuTe A0 ynopa 1 yaepxusante
KHOMKY “Bkn./Bbikn.”. M0 OKOHYaHWM paBoTbl U3BNEKUTE CETEBOM LUHYP W3
poseTku.

OTcoeanHUTe CTepXeHb OT KOPMyca MOBOPOTOM NPOTUB 4ACOBOW CTPESIKM.
Ypanute Hacagky A1 B36MBaHNA C OCHOBaHWUS CTEPXKHS.

U3menbyeHune npoaykTos:

lpyMepHbIV nepeveHb NPOAYKTOB, PEKOMEHAYEMbIX AJ1s1 udmesibyenms: Msco,
NYK, Opexw, cblp, pbiba, x1eb, BapeHble AL, YeCHOK, MOMUAOPSI, NepeLl,
3eneHb.

Ha wtndT B UeHTpe yawm yCTaHOBUTE PEXYLUMA HOX. 3anofHuTe yaily

10
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blades. Pull the remover to remove the blade.

Be sure to dry all parts thoroughly before using them again. The beaters/blades can
be washed in warm soapy water or a dishwasher. To remove stubborn spots from
the top of the blender, wipe the appliance surface with a cloth dampened in soapy
water, or a mild non-abrasive detergent. Continue wiping with a clean, damp cloth.
The measuring beaker can be cleaned in hot soapy water.

When processing foods with strong color pigments (carrots, etc.) the plastic parts
of the appliance may become discolored. Use cooking oil to clean such spots.

SPECIFICATION

300 Watt power input and 2 pulse speed options for various applications
Safety button to prevent mishaps

Blender attachment for blending, meshing, and other applications
Whipping blade for mayonnaise, egg whites, etc.

Beaters for making cake dough, eggs, etc.

Chopping attachment for vegetables/nuts/dried fruits, etc.

800 ml. measuring beaker for various mixing and blending applications
Wall bracket for easy storage

SERVICE LIFE OF THE HAND BLENDER NOT LESS THAN 3 YEARS
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PYCCKUM

MEPbI MPEAOCTOPOXHOCTU
Mpu ncnonb3oBaHWM anekTpuyeckmx NpubopoB HeobxoAuMO cobnoaaTtbh
cneayoLme Mepbl NPefoCTOPOXHOCTU.
1. TpounTaiiTe BCIO MHCTPYKLMIO NEPEL, aKcryaTaumeli npubopa.
2. Tepep vicnonb3oBaHWeM YOeaUTEChb, YTO HampsikeHWe, ykadaHHOe Ha
npnbope, COOTBETCTBYET HAMPSIXXEHWNIO CETU B BaLLEM [OME.
3. Bo u3bexaHne nopaxeHns 31eKTPUYECKUM TOKOM, HE NorpyxariTe Kopryc
6GneHaepa B BOAY UNW APYrUe XUAKOCTU.
4. Otknovarite 6neHaep oT cetu:
* B criyqae c6oeB B paboTe;
® nepep YNCTKOW;
® rocJe aKcrnyaTauun.
HaunHaTb pa3bupatb NpMBOp TOMLKO NOC/E NOMHOV OCTaHOBKM MOTOpA.
He ncnonbayiite npnbop ¢ NoBpexaeHHbIM 3NEKTPUHECKMM MPOBOAOM,
LiTencenem unu Apyrov aetanbto. HevcnpasHbli 6neHaep oTHecUTe B
CEepPBUCHYIO MAaCTEePCKYIO AN MPOBEPKN M PEMOHTA.
He ncnonbayiite npnbop BHe goma.
He ocTaBnsitte paboTtatowmii GneHaep 6e3 HabnoaeHUS .
Mcnonb3yiTe ToNbKO Te akceccyapbl, KOTOPbIE BXOAAT B KOMIMEKT.
0. ByabTe akKypaTHbl NPV 06paLLEHNN C OCTPLIMU HOXaMK1
6neHpepa.
11. He ponyckaiTe pacnonoxeHus NpoBoAa Ha yriy cTona, a
TaKkxke ero KOHTakTa ¢ ropsiyent NMoBepPXHOCTbIO.
12. Xpanute npubop BAanun ot geTei.

oo

SeexN

Ucnonb3oBanne Hacagok Ans B36uBaHus

Mepep, nepBbIM NCMoONb30BaHNEM GneHaepa NPoTPUTE ero PYKOSITKY BAaXKHOM
TPSINoYkoi. Hacapku ans B36MBaHWs NPOMOTE BOLOW C MOIOLLVM CPEeACTBOM.
Mpu aTom cnepute 3a Tem, 4TOOLI BOAA He nonasna BOBHYTPb Mpubopa. Bce
BbIMbITblE aKCEeCcCyapbl TLATENbHO BbICYLUUTE.

Mcnonb3yiiTe Hacagku Ons NPUroTOBIEHUS MOJIOYHBLIX KOKTEWnen, COycoB,
CynoB, ManioHe3a 1 OeTCKUX CMeCeW.

BctaBbTe CTepXeHb B OCHOBHOW KOPNyc W
NOBEPHWTE ero Mo 4acoBOW CTPesike, NoKa OH He
3adrKCMpyeTCs B ONpeaesieHHOM NONOXEHNN.
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