Tefal )

RONDO MASTERCHOP GLASS e
GB

MB502B30
www.tefal.com.tr MB502530



fig.1

fig.3



1. Cihazin tanimi

A Motor Unitesi
B Sizdirmaz kap
C Bicak

D Cam kase

Kullanimdan 6nce, bicak agizlarinin koruma kilifini cikarmayi unutmayin.
2. Guvenlik talimatlar

e ilk kullanimdan énce, cihazinizin kullanim talimatlarini dikkatle okuyun: kullanim talimatlarina
uygun olmayan bir kullanim imalat¢inin tim sorumluluklarini ortadan kaldirir. Bu cihaz,
glvenliklerinden sorumlu bir kisi tarafindan triin kullanimina dair dogru talimatlar saglanmadigi
slirece fiziksel, zihinsel ya da duyumsal kapasiteleri zayif olan ya da bilgi ve deneyimden yoksun
kisiler (cocuklar dahil) tarafindan kullaniimamalidir.

Cihazla oynamadiklarindan emin olmak icin, cocuklarin gézetim altinda tutulmasi tavsiye edilir.

e Bu cihaz teknik kurallara ve yurirlukteki normlara uygundur.

e Bu cihaz, sadece alternatif akimla calistinlmak tizere tasarlanmistir. ilk kullanim éncesinde, cihazin
Gzerinde yer alan uyari levhasinda belirtilen sebeke geriliminin bulundugunuz yerin sebeke
gerilimiyle uyumlu olup olmadigini kontrol etmenizi tavsiye ederiz.

e Bu cihazi, sicak bir zemin lzerine veya atese yakin bir yere (gazli ocak tizerine) birakmayin ve bu
bolgelere yakin alanlarda kullanmayin.

e Cihazi suyla temas etmeyecek sabit bir calisma diizlemi Gzerinde kullanin. Cihazi ters cevirmeyin.

e Bicak tamamen durmadan sizdirmaz kabi asla ¢cekmeyin.

e Cihaz calisir durumdayken cihazin yanindan ayrilmayin.

e Cihazin fisini su durumlarda muhakkak prizden cekin:

- parca montajlarinda, parca sokmede,

- isleyis esnasinda bir anormallik mevcutsa,
- her bakim ve temizleme isleminden 6nce,
- kullanim sonrasinda.

e Cihazin fisini kesinlikle kablosundan ¢ekerek ¢ikarmayin.

e Sadece bozuk olmayan uzatma kablolarini kullanin.

o Elektrikli bir ev aleti su durumlarda kullaniimamalidir:

* yere diismuisse,
* bicak kismi arizaliysa veya eksik bir parcasi varsa.

e Eger akim besleme kablosu arizali ise, bir tehlikeye sebebiyet vermemek amaciyla, kablo, tretici
firma veya satis sonrasi servisi tarafindan ya da benzer niteliklere sahip uzman bir kisi tarafindan
degistirilmelidir.

e SOz konusu uriin evde kullanima yonelik olarak tasarlanmistir, profesyonel amach bir kullanima
uygun degildir. Cihazin amaci disinda kullanilmasi garantimiz ve sorumlulugumuz disindadir.

3. Kullanim sekli

ilk kullanim 6ncesinde, kaseyi (D) ve sizdirmaz kabi (B) Dikkat: Kesici plakalar cok

sabunlu su ile yikayin. Durulayin ve kurulayin. keskindir, cihazinizi
kullanirken veya cihazin

1 - Bicagi (C) yerine takin (sekil 1). temizligi esnasinda bicagi cok

2 - Malzemeleri kasenin icine koyun (sekil 2) . dikkatli tutun.

3 - Kabi (B) yerlestirin (sekil 2).

4 - Motor blogunu (A) yerlestirin, calistirmak icin diigmeye Cihazi ici bosken calistirmayin.

basin (sekil 3).

Not: icine yagli malzeme katmamak ve kasenin metal aksinin tizerinin malzemelerle kaplanmis
olmasi kaydiyla, kaseyi mikrodalga firina koyabilirsiniz.
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Malzemeler Maksimum miktar Siire
Dogranmis sogan 30049 5 kez basip birakin
Sarmisak 200¢g 5 kez basip birakin
Arpacik sogani 300¢g 10 kez basip birakin
Maydanoz 3049 5 ile 10 kez basip birakin
Nane 309 5 ile 10 kez basip birakin
Kuru kayisi 1009 5 saniye
Badem / Ceviz 150 g 30 saniye
Kiip seklinde dogranmis et 150 -200g 15 - 20 saniye
Hafif hamur 0,6 | 30 saniye
Meyve kompostosu 5009 15 saniye
Pismis ¢orba 0,6 | 30 saniye
Bebek mamasi (Bkz. Mama tarifi) 200 g pismis sebze 20 saniye

iyi kalitede kiyma elde etmek icin tavsiyeler:

Cihazi kisa kisa basip birakarak calistirin. Eger yiyecek parcalari (et, sogan...) kase ceperine yapisip
kaliyorsa, bir spatula yardimiyla yiyecek parcalarinin yapismasini énleyin, besinlerin kasenin iginde
dagilmasini saglayin ve fazladan 2 veya 3 kisa kisa basip birakarak.

Kasenin lizerinde yer alan olcekler, bicak yerine takiliyken elde edilen bir hacim dikkate alinarak
hesaplanmistir, bu degerler sadece bilgi vermek amaciyla verilmistir.

Bazi yemek tarifleri:
CACIK

1 salatalik, 2 dis sarmisak, taze nane, 10 cl zeytinyadi, dogal yogurt, tuz ve karabiber.

Salatahigin kabugunu soyup dilimleyin ve kiip kiip kasenin icine dograyin.Anlik calistirma uygulayarak
rondodan gecirin. Kiyillan parcalari tuzlayin ve bir kap icinde 15 dakika boyunca suyunu salmasini
bekleyin. Sarmisagi ve naneyi anlik calistirma uygulayarak rondodan gecirin. Kaseye yogurdu ve
zeytinyadini ekleyin. Peltelesmis bir karisim elde etmek icin hepsini karistirin. Tuz ve karabiber
ekleyin. Bicagi cikarin ve elde edilen karisima salatalik parcalarini ilave edin. Buzdolabinda
beklettikten sonra soguk olarak servis edin.

YAPRAK DOLMA (ici doldurulmus asma yapragi) 8 kisilik
250 g piring, 400 g asma yapragdi (taze veya konserve), 10 cl zeytinyadi, 1 sogan, ¥2 yesil biber,
1 domates, 1 dis sarmisak, tuz ve karabiber, 10 cl limon suyu, nane yapragi.

Asma yapraklarinin hazirlanisi: Sapr koparilmis asma yapraklarini icine biraz limon ilave edilmis bir
tencere su icinde 5 dakika boyunca kaynatin. Yapraklari sudan ¢ikarin ve yapraklari birbirinden
ayirarak suyunu alin.

ic malzemenin hazirlanisi: malzemeleri bir bir dograyin: domatesler, yesil biber, sogan ve sarmisak.
Yagi bir tencerede kizdirin ve dogranmis sebzeleri pembelesinceye kadar kavurun. Tuz ve karabiber
ilave edin. Nane yapraklarini ve limon suyunu ekleyin. Hepsini birden yeniden karistirin ve 6zenle
ayiklanip ytkanmis pirinci ilave edin. Homojen bir ic har¢ elde etmek icin seri bir sekilde karistirin.
2 bardak kaynar su ilave edin ve i¢ harcin 15 dakika boyunca pismesini bekleyin. Ardindan harci
sogumasi icin birakin. Bir asma yapraginin ortasina gelecek sekilde bir corba kasigi kadar harg
koyun. Yapragin kenarlarini harcin lizerini kapatacak sekilde katlayin ve yapragi rulo seklinde sarin.
Sarilan yapraklari tencerenin icine yerlestirin. Tencereye dolmalarin tizerini kaplayacak kadar su
doldurun. 20 dakika boyunca orta harli ateste pisirin. Dolmalari soguk servis ediniz.

TAHINLI HUMUS
100 g kuru nohut, 1 kiiciik kahve kasigi tuz, 5 cl tahin, 5 cl limon suyu, 5 cl haslama suyu, 1 dis
sarmisak, 1 sizimlk zeytinyagi, taze maydanoz, paprika.

Nohutlari 12 saat boyunca islayin. Yikadiktan sonra nohutlari bir kulplu tencereye koyun ve Gzerini
suyla kaplayin. Kaynamaya birakin ve 1 saat 30 dakika boyunca hafif ateste pisirin. Suyunu stiziin ve
haslama suyundan biraz ayirin. Nohutlarin kabuklarini ¢ikarin. Yumusak bir krema kivami elde
edilinceye kadar nohutlari diger malzemelerle birlikte rondoda karistirin. Servis etmeden 6nce

tzerini kiyilmis maydanoz ile sisleyin. 5



Diger bir pisirme sekli: Kirmizi biberli Humus
100 g kuru nohut, 1 dis sarmisak, ¥z pismis biber, /2 kahve kasigi toz kirmizi biber, 1 sizimlik
zeytinyadl, tuz ve karabiber.

Sarmisagin kabugunu soyun ve biberi kiip kiip dograyin. Sarmisagi, kusbasi dogranmis biberleri ve
haslanmis nohutlari paprika ve zeytinyagdi ile birlikte mikser kabina koyun. Bir krema kivami elde
edinceye kadar malzemeleri mikserden gecirin. Tuz ve karabiber ilave edin. Cihazin bigagini ¢ikarin
ve karisimi buzdolabinda sogumaya birakin.

KIRMIZI PANCAR HAVYARI (Rus yemek tarifi)
500 g kirmizi pancar, 50 g tereyadi, 30 g seker, ¥ limon.

Pancarlar yikayin, ve kaynar suda 30 dakika boyunca haslayin. Haslanmis pancarlarin kabuklarini
soyun ve bir plre kivami elde edinceye kadar 15 saniye kadar mikserden gecirin. Sekeri, yagi ve
limon suyunu hazirlanan malzemeye ilave edin. Tekrar 30 saniye boyunca mikserden gecirin.

10 dakika boyunca karisimi benmari usulti isitin. Kirimizi pancar havyarini buzdolabinda sogumaya
birakin.

BEBEK MAMASI (6 ayliktan itibaren)

1 dolmalik kabak, 1 havug, 1 domates, %2 sogan, 1 tutam tuz, 1 kahve kasigi zeytinyagi.

Sebzeleri yikayin ve kiip seklinde dograyin. Bir tutam tuz ilave ettiginiz bir tencere su icinde
30 dakika boyunca sebzeleri haslayin. 20 ile 30 saniye suiresince haslanmis sebzeleri zeytinyagi
karistirarak mikserden gegirin.

4. Cihazin temizlenmesi

e Motor blogunu temizlemeden 6nce cihazin fisini her zaman prizden cekin.

e Motor blogunu suya daldirmayin veya sudan gecirmeyin. Blogu nemli bir bez ile temizleyin.
Ozenle kurulayin.

» Bicagil 6zenle hareket ettirin zira kesici plakalar ¢cok keskindir.

e Bicagi lavabonun icinde diger bulasiklarla birlikte birakmayin.

e Kullanim sonrasinda kasenin temizlenmesini kolaylastirmak icin, kasenin icine bir bardak su ile
birkag damla sivi bulasik deterjani koyun ve cihazi bu sekilde bicagiyla beraber 5 ile 10 saniye
kadar calistirin sonra musluk altinda durulayin.

e Plastik kisimlarin havug gibi besinlerin artiklarindan 6tiirii boyanmasi halinde, yemeklik yaga
batirilmis bir bez ile bu kisimlari ovun; sonra her zamanki temizleme islemini uygulayin.

 Kase ve kapak bulasik makinenizin (ist selesinde « EKONOMIK » veya « AZ KiRLi » programinda
yikanabilir.

5. Geri doniisiim

Cevre Korumaya katki!

® Cihaziniz yeniden degerlendirilebilir veya geri doniisiime elverisli bircok malzeme
icermektedir.

] - Geri dontsim amacgli isleme tabi olmasi icin eskiyen cihazinizi bir atik toplama
merkezine teslim edin. .

Ithalat¢i Firma:
GROUPE SEB iSTANBUL AS.
Dereboyu Cd. Bilim Sk. Sun Plaza No:5
Kat:2 34398 Maslak/istanbul-Tirkiye
Tel : +90 212 290 23 23
Mob: +90 531 387 59 71
Fax : +90 212 290 23 29
DANISMA HATTI: 444 40 50
Uriin Kullanim Omrii: 7 Yil



Sira

~o
[N

w
S

w
@S

'
S a3

4
4
45
46
47
4
4
5
5
5

RS

(IR IR I BT R
BB ILRARXTITIB LS E&D

iL
ADANA
ADANA
ADAPAZARI
ADIYAMAN
AFYON
AGRI
AKSARAY
AMASYA
AMASYA
ANKARA
ANKARA
ANKARA
ANKARA
ANKARA
ANKARA
ANTALYA
ANTALYA
ANTALYA
AYDIN
AYDIN
BALIKESIR
BALIKESIR
BALIKESIR
BARTIN
BATMAN
BINGOL
BOLU
BURSA
BURSA
CANAKKALE
CORUM
DENizLi
DIYARBAKIR
DUzCE
EDIRNE
EDIRNE
ELAZIG
ELAZIG
ERZINCAN
ERZURUM
ESKISEHIR
GAZIANTEP
GAZIANTEP
GIRESUN
HATAY
HATAY
IGDR
ISPARTA
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu
ISTANBUL / Anadolu

1LGE / SEMT
Baraj Yolu
Seyhan
Sakarya

Merzifon
Gankaya
Etlik
Balgat
Cankaya
Sincan
Klgik Esat
Alanya

Merkez

Nazilli
Bandirma

Edremit

Thsaniye

Ofis

Kegan

Merkez

Odunpazari
Sahinbey
Sehit Kamil

Iskenderun
Antakya

Kadikdy
Cekmekdy
Sultanbeyli
Uskiidar
Pendik
Kartal
Atagehir
Kavack
Umraniye
Erenkdy
Buyaka

GROUPE SEB ISTANBUL YETKILI SERVISLER LiSTES]

SERVIS UNVANI
DUZGON TICARET
DUZOVA ELEKTRIK
UYGUN TEKNIK
YILDIRIM SERVIS
KUGUKGEDIK SOGUTMA
YILDIZ TEKNIK
ITIMAT ELEKTRIK
ATAKAN ELEKTRIK
UYUM TEKNIK
ANGORA TEKNIK
BLUE TEKNK
GRUP TEKNIK
GRUP TEKNIK
GUNAL SOGUTMA
USTUNEL TEKNIK

EV-TEK ISITMA SOGUTMA SISTEMLERI

ILERT TEKNIK

YON TEKNIK SERVIS
HIZEL SERVIS
TEKNIK-EL SERVIS
GURKAN TICARET
KALE ELEKTRIK

VAROL SERVIS
NETSES ELEKTRONIK BARTIN
EKINCI ELEKTRONIK
YILDIZ ELK. ELEKTRONIK
DENIZ ELEKTRIK (Bolu)
YURTSEVER ELEKTRIK
YURTSEVER ELEKTRIK
ALKAR SERVIS

GULER ELEKTRIK
ONAY TEKNIK

AKTIF SOGUTMA
ISI-KAR TEKNIK SERVIS
BOZKURT ELEKTRIK
MAKUL TEKNIK
EKSIOGULLARI ELEKTRIK
(OZDEV TEKNIK

AKAR ELEKTRIK
TERMIK SOGUTMA
DORUK SERVIS

0ZUM TEKNIK

UZAY ELEKTRONK
GUNES TEKNIK

AKKOK ELEKTRIK
ALKAN TEKNIK
KARDES TEKNIK

STAR MEKANIK

ELSU ELEKTRIK

ERDEM TEKNIK

ERDEM TEKNIK

ERDEM TEKNIK

KUTUP SERVIS

PLATIN TEKNIK

TAM TEKNIK

TAM TEKNIK

TAM TEKNIK

TAM TEKNIK

TAM TEKNIK

ADRES
Barajyolu 4. Durak Mevsim Apt. 4/1
Aliminif Cad.Altundren shani Kat: 1 No: 103 - 104 Kiigiksaat
Tigollar Mah.Karaosman Sk. No:12/B
Bahgelievler Mah. E.Kahta Cad. 177. Sok. No:2 ADIYAMAN
Marulcu Mah. Agikgdzoglu Sk. No:16/B
Leylek Piar Mah. Kirlangig Sok.No:14A
Tagpazar Mah. Sehit Halil Ugur Sok. No:17/B
Yiizevler Mah. Kocur Pehlivan Sk. No: 31/B
Camicedit Mah.Miftiiliik Cad.No.14/B
Tlkbahar Mah,(Eski Sancak Mah, )Konrad Adenauer Cad.No:64/A
Gn.Dr.Tevfik Saglam Cd. Sariyer Sk. No: 2/C
Siileyman HaciAbdullahoglu Cad.(Eski 1. Cad.) No:16/B
Gazi Mustafa Kemal Bulv.Siimer 2 sok.No:29/B Kizilay
Maresal Fevzi Gakmak Mah.Polathi 2 Cad.No:13/27
Bilklim Sok.No:29/A
Gilller Pinan Mah. Yenilmez Cad. Gimen Apt. No:35/A
Kizlsaray Mah. 69. Sokak Riza Haci Kafa Apt. No: 6/A
Gaybas! Mh. Burhanettin Onat Cd. M.Ugurlar Apt. No:18/B
Kurtulug Mah. 2018 Sk. No:2/B
Zafer Mah. 85.Sokak No.:36/B
Dere Mah.General Halit Cad.No:22/A
Dumlupinar mah. Balikavdan sok. No:15/E
Camivasat Mah. Gazi Cad. No.49
Orta Mah. Demirciler Sok No:44 Bartin
Ziya Gokalp Mah.Edip Solmaz Blv.SSK Cad.No:44
Yenigehir Mah.ndnil Cad. iitbag Is Merk.No.11
Tabaklar Mah. Cumhuriyet Cad. No:22
Thsaniye Mah. Barbaros Cad. GIDAS Sitesi D Blok 9/B Nilifer
Gazcllar Cad. No: 26/A
Ismetpaga Mah.Kayaalp Cad.No:2/2
Yeniyol Mah. Eski Saray Sk. No:9/E/A
Sirakapilar Mah, Sehit Siikrii Cad, Aysatur is Merk. No:9/22
Kooperatifler Mah.Rizvanaga Cad. Namik Apt.No:2 Zemin Kat
Burhaniye Mah. Sehit Ruhsar Cad. No:48 (Ziraat Odas Yani)
Asag Zaferiye Mah.Anafartalar Cad. No.27/16
Talatpaga Mah. Saraclar Cad. 2. Vakif is Hani Girig Kat No:1
Tzzet Paga Mah. Haci Tevfik Efendi Sk. No:47/A
Tzzet Paga Mah. Mehmetcik Sok. No:36/A
Iplik Fabrikasi Cad.Nedim Muratoglu is Merkezi No:10
Tebrizkapi Cad. Yiizbagl Sok.Narmanli Cami Yani No:3
Kurtulug Mah. Yunusemre Cad. No:68/A
Sarigilliik Mah. Ziibeyde Hanim Bulvari Kilig Ali Cad. No: 8/B
Incirlipmar Mah.Kibris Cad.Muammer Aksoy Bulv.No:8/C
Hacisiyam Mah. Fatih Cad. No:57

Kurtulug Mah. Sehit Piyade Assubay Gavug Alpaslan Koca Cad. No:18/A

Siimerler Mah. Harbiye Cad. Miige Apt. No: 72/D
Topgular Mah. Tomurcuk Sk. No:16/C

Yayla Mah.130 Cad. Giinaydin 97 Apt. No:6/C

Bahariye Cad. Nailbey Sk. No:28

Meclis Mah. Teraziler Cd. N15B Sancaktepe/ISTANBUL
Abdurrahman Gazi Mah,Emir Cad.Mahmut Efendi Sok.No:5/A
Selmanipak Cad. Koseday! Sk. No:3/B

Bati Mah. Erol Kaya Cad. No:74/A

Yukari Mah.Atatiirk Bulvari Dr.Sadik Ahmet Sok.No:3/1
Icerenkéy Mah. Ayse Hatun Gesme Sk. No: 6/B

Kavacik Mahallesi Okul Caddesi No 6\C Beykoz

Atatiirk Mah. Alemdag Cad. Kuyulu Orta Sk. No:2/A
Ethem Efendi Cad.No:117

Buyaka AVM Balkan Cad.Fatih Sultan Mehmet Mah.No:56

4

TELEFON1  TELEFON 2
(322) 225 65 65 (322) 225 65 66
(322)3513627 (322) 3595100
(264) 272 66 43

(416) 2169292
amns

(472) 215 40 41

687N

(358)

(358)

(3124912021 (312)310 0059
(312)3211872 (312) 323 64 89
(312) 2133030 (312) 234647
(312) 23254 14 (312) 23166 76
(312)2702999 (312) 271 8691
(12)4170713

(242) 51234 11

(242) 43 08 19

(242) 312 36 68

(256) 2253269 (256) 214 06 00
(256)
(266)718 98 08 (266)71897 37
(266) 239 0007 (266) 24153 33
(266) 373 51 51
(378) 2273492 (378)2282646
(488) 213 75 56

(426) 21469 69
(742171817

(224) 2400290
(224) 25058 58 (224) 250 58 59
(286) 2131515

(364) 204 04 15

(258) 2421749

(412) 234203

(380) 524 23 60 (380) 523 82 19
(284) 715 25 61

(284) 22501 82

(424) 2181555 (424) 2372125
(424) 238 5167

(446) 214 24 64 (446) 241799
(42) 2133831 (442) 2130722
(222) 2333778 (222) 2201070
(342)33944 3

(342) 2180620 (342) 218 06 21
(454) 216 60 96

(326) 6145222

(326) 2231125

(476) 2272195

(246) 2181753

(216)347 4580 (216)3387873
(2165264770 (216) 52647 71
(216)496 18 33 (216) 496 18 77
(216) 4925074 (216)
(216)3909939 (216)

(216) 65227 58

(216)57246 99 (216) 5724437
(216)53781 20 (216) 5378120
(216)521 5445 (216) 521 5446
(216)360 90 98

(216) 2907879

216) 492 25 00
216) 48346 16
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ISTANBUL / Anadolu
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
ISTANBUL / Avrupa
IZMR

IZMiR

IZMiR

MR
KAHRAMANMARAS
KARABUK
KASTAMONU
KAYSERI

KAYSERT
KIRIKKALE
KIRKLARELE
KIRSEHIR
KOCAELI

KOCAELI

KONYA

KONYA

KONYA

KUTAHYA
MALATYA

MANISA

MARDIN

MERSIN

100 MUGLA
101 MUGLA
102 MUGLA
103 NEVSEHIR
104 NIGDE
105 ORDU

106 OSMANIYE
107 RizE

108 SAMSUN
109 SIRT

110 SIVAS

111 SANLIURFA
112 TEKIRDAG
113 TEKIRDAG
114 TOKAT
115 TRABZON
116 TRABZON
117 USAK

118 VAN

119 YALOVA
120 ZONGULDAK
121 ZONGULDAK

Maltepe
Bayrampaga
Gaziosmanpasa
Besiktag
Sariyer
Mecidiyekdy
Bahgelievler
Bakirkdy
Bagcilar
Sirinever
Silivri
Kasimpaga
Availar
Biyiikgekmece
Beylikdizii
Fatih

Sisli

4. Levent
Uckuyular
Mezarlikbas!
Gankaya
Kargiyaka

Lileburgaz
Gebze
Tzmit
Karatay
Eregli
Selcuklu

Sehzadeler
Yenigehir

Fethiye
Bodrum

Gorlu

Eregli

YAVUZ ELEKTRIK
EMIN SERVIS

EMIN SERVS

GORAY SERVIS
GORAY SERVIS
GORAY SERVIS

ISKIT ELEKTRIK

ISKIT ELEKTRIK
ISTANBUL TEKNIK
KARDESLER ELEKTRIK
PEKER SOGUTMA

SAM TEKNIK

SERVET TEKNIK
SERVET TEKNIK

TAN ELEKTRIK

VATAN TEKNIK

YESIM ELEKTRIK
YILMAZ SERVIS

3 M SERVIS
ALBAYRAK ELEKTRIK
AYSER SERVIS

EBRU TEKNIK

BUZER TEKNIK

EMEK ELEKTRONIK
KASELSAN ELEKTRONIK
BILTEK SERVIS
BILTEK SERVIS
07LEM SOGUTMA
HUZUR ELEKTRIK

AHI TEKNIK

USTALAR SERVIS
USTALAR SERVIS
EMRE TICARET
KARDESLER SOGUTMA
KUZEY TEKNIK
SAMED ELEKTRIK
UGUR TEKNIK
MADESAN ELEKTRIK
PASAVAT TICARET
HUDAVERDI ELEKTRIK
GUN TEKNIK

NETSES ELEKTRONIK MUGLA
SISTEM TEKNIK
ESENOR TEKNIK
BAYKAN ELEKTRIK
BILiM TEKNIK
ATLANTIK ELEKTRIK
OMER SOGUTMA
HILAL TEKNIK

0GUZ ELEKTRIK

BEKA TEKNIK
YILDIRIM ELEKTRIK
ERCAN ELEKTRIK
TREE ELEKTRONIK
SEMIH TICARET

BADE TEKNIK

ONUR TEKNIK
SACLIOGLU SOGUTMA
ONERLER TICARET
ATILLA ELEKTRIK
DENIZ ELEKTRIK (Zonguldak)
IKi EL SERVIS

Baglarbag! Mah. . lkokul Cad.Bal-E I Merkezi No:6-8/D-E
fsmetpaga Mah. Ismetpaga Cad. Hayat Sk. No:33/A
Merkez Mah. Eyiip Yolu Cad. No: 26

Thiamur Dere Cad. Meddah Ismet Sk. No:23-25

Merkez Mah.Afiyet Sok.No:19-A

Cemal Sahir Sok.Urfall I5 Hani No:10/1D

Ferit Selim Paga Cad. Kizilcik Sk. No:12

Kartaltepe Teyyareci Hayrettin Sk. No:10

fstog 29.Ada No:55 Mahmutbey

Mehmet Akif Cad. No:20 Elibol Pasaji

Ali Bey Mah. Ali Bey Gesme Cad. No:27/C

Bahriye Cad. Kasimpaga Bostani Sok. No:9 /A

Merkez Mah. Ahmet Taner Kiglal Cad. No:11/B

Dizderiye Mah. Fevzi Gakmak Cad. Hasan Reis Gikmazi No.9
Beylikdiizd, Bizimkent 190 Ada D:31 No:1

Akgemsettin Mah. Halicilar Cad. No: 90/B

Abide-i Hilrriyet Cad. Kocamansur Sk. No:79

Emniyet Evler Mah.Celebi Mehmet Sok.No:9

Indnii Cad. 3/1 Sok. No:4/A

Gazi Osmanpaga Bulvari No:82/Z-1

fsmet Kaptan Mah. 1362 Sok.No:51/A

Alaybey Yah Cad. No:70/A

Menderes Mah. 7. Sk. No:9-A

Kemal Giineg Cad. Mako Is Hani Kat:1 No:105
Topcuoglu Mah.Kuyumcularbagl Sok.No:24/C

Kigikapi Mah. Serdar Cad.No:26/B

Sivas Cad. Balcioglu Pasajl Noz6

Hiseyin Kahya Mah. Turgut Reis Cad. Ataman Apt.4/B
Kocasinan Mah. Okullar Cad. No:21

Ahi Evran Mah. Mehmet Ali Yapici Bulv. PPT Yani No:7
Mustafa Paga Mah.Baddat Cad. No:533

Akgakoca Mah.Indnii Cad.No:35/D

Aziziye Mah.Ayanbey Sok.No.:12 / A

Anit Cad. Kdskbahge Apt. C Blok Altr No:21

Yazir Mah. Doc. Dr. Halil Uriin Cad. Tiirkerler Sk. No: 2/G
Mecidiye Mah. Katmer Sk. No: 14/3

Milli Egemenlik Cad. No:88

1.Anafartalar Mah. Ergen Cad. No: 28/A

13 Mart Mah.Hirriyet Cad.Duygu Miran Akkaplan Apt.No:7 (BIM Kargisi)
Gankaya Mah. 4706 Sk. 23/B

Orhaniye Mah.1 No.lu Sok.No:9/B

(arsl Cad. No:85/D

Umurga Mah.Ugkuyular Cad.No:68

Nar Cad. Cargiyolu Sokak Kizilay Apt. No:1

Esenbey Mah. Balim Sk. No:2

Sarkiye Mah. Fatma Hatun Sk. No:47/A

Alparslan Tirkeg Cad.No:111

Garsi Mah.Anafartalar Cad. Kanburoglu Sk.No.12 (Seyh Cami Yani)
Zafer Mah. Sevketiye Cad. No:32

Yeni Mah Cemil Ertekin Cad No 65/C Siirt

CGayyurt mah. Mevlana cad. No:18-C Sivas

Saray6nii Cad. Vatan Sk. No:17/A

Murath Cad. Poyrazlar is Hani No:2

Regadiye Mah. Mandiraci Cad.3.Sok. No:18/A

Mahkeme Onii Carsisi Modern Ishani No:4/C

Tn6nii Mah. Trabzonspor Blv.No:131/A Trabzonspor Stad Kargisi
Marag Cad. Suluhan shani No:13-14

Ilice Mah. Adas Sk. No:19/B

Kazim Karabekir Cad. Akdamar Pasaji No: 8

Istanbul Cad. Bora Sk. No:11/A

Dikili Cad. No:32

Terakki Mah.Mimar Kemal Sk.Giingr Apt.No:25 Soguksu
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Garanti

e Her tiirli imalat hatasi veya kusuru icin tiim diger parcgalarda
bakim ve iscilik garantisi 2 yildir.

e Bu garanti, iiriiniin kolisi lizerine yapismis olan Garanti Belgesi,
iriiniin kasa fisi veya satin alinma tarihini iceren faturasi ibra
edildiginde gegerlidir. Groupe Seb istanbul tarafindan verilen bu
garanti, lirinin kullanma kilavuzunda yer alan hususlara aykiri
kullanilmasindan dogacak arizalarin giderilmesini kapsamadigi gibi,
asagidaki durumlar garanti digi islem goriir ve arizalarin giderilmesi
ticret karsihginda yapilir.

e Bu urun ev kullanimi i¢cin tasarlanmis olmasi sebebiyle Profesyonel
kullanim icin uygun degildir, profesyonel amacg¢ ile kullanimi
nedeniyle olusabilecek tim arizalar,

e Kullanma hatalarindan meydana gelen hasar ve arizalar,

e Uriiniin kullanim kilavuzunda belirtilen bakimlarinin yeterli ve
zamaninda yapilmamis olmasi,

e Tulketici urunu teslim aldiktan sonra, dis etkenler nedeniyle
(vurma, carpma vs.) meydana gelebilecek hasarlar,

e Garanti dahilinde onarim igin yetkili servise basvurmadan 6nce
Groupe Seb yetkili personeli veya Yetkili Servis personeli disinda
herhangi birinin, cihazi onarma veya tadilatina kalkismasi veya
cihazin deforme edilmesi durumunda,urun garanti disi islem gorir
ve arizalarin giderilmesi tcret karsiliginda yapilir.

® Ayrica, Urtinde kullanilan aksesuarlar ve sarf malzemeler garanti
kapsaminda bedelsiz olarak islem géremez.

e Size en yakin Yetkili TEFAL Servis Merkezinin adresini 6grenmek
icin 444 40 50 numaral ¢agri merkezimizi arayin. (Kutu Gzerindeki
garanti belgesine bakin).



1. OnucaHue npubopa

A Bnok asuratens

B YNnoTHUTENbHas Kpbillka
C Hox

D CTeknsaHHasa Yyawa

Mepen ncnonb3oBaHMeM He 3abbiBaliTe CHUMaTb C Fie3BMNA HOXAa NpefoXpaHuTenbHoe
npucnocobneHue.

2. Mepbl 6e30nacHoCTH

« [lepep nepBbIM 1cnonb3oBaHMeM Npmbopa BHUMATENbHO NPOYTUTE MHCTPYKLMIO: MPOM3BOANTENb HE HeceT
HVKaKol OTBETCTBEHHOCTU 3a UCMONb30BaHNe nNpubopa, He COOTBETCTBYHIOLLEE NHCTPYKLUN.

« YCTPOWCTBO He NpeAHasHayveHo Ans UCMOMb30BaHUS MIOABMU C OrPaHNYEHHBIMU PU3NHECKUMU U
YMCTBEHHbIMW CNIOCOBHOCTAMM (BKIOYas AeTew), a Takke NoAbMy, He MMEIOLLMMI COOTBETCTBYHOLLLErO
onbiTa UM HeobXxoANMbIX 3HaHUIA. YKadaHHble nuLa MoryT MCMOSb30BaTh AaHHOE YCTPONCTBO TOMLKO MOA,
HabnogeHneM Unu nocne nony4YeHUs MHCTPYKLMIA NO ero aKcryartauuy oT ML, OTBEYaLWMX 3a UX
6esonacHocTb. Cnegute 3a TeM, YTOObI 4ETU HE Urpanu ¢ YCTPOMCTBOM.

o [laHHbI Nprbop COOTBETCTBYET AENCTBYIOLMM TEXHUYECKUM TpeboBaHNAM 1 HopMaMm.

« OTOT NpMBOp NpegHa3HayYeH UCKMIOYUTENBHO AN NOAKMIOYEHNS K CETU NepeMeHHOoro Toka. Nepen nepebim
ncnonb3oBaHnem ybeanTechk, YTo paboyee HanpspkeHne BalLe ANeKTPOCETN COOTBETCTBYET HaNPSHKEHWIO,
yKazaHHOMY Ha 3aBoACKol Tabnunyke npubopa.

« 3anpeLlaeTcsa CTaBUTb UNK UCNONb30BaTk NPMBOP Ha ropsivunx KOHAOPKax Unv B HENOCPEeACTBEHHOM
6rM30CTM OT NCTOYHMKA OrHSA (ra3oBasi NnnTa).

o [pnbop fomkeH BbITb YCTAaHOBMNEH Ha YCTOWYMBOW NMOBEPXHOCTU, BAANMW OT UCTOYHMKOB BoAbl. He
nepesopaunBaiite npmbop.

» 3anpeLlaeTcs CHMMaTb YNNOTHUTENBHYIO KPbILLKY A0 NOMHOW OCTAHOBKM HOXa.

« Hukorga He ocTtaBnsiite paboTatoLwmin npudop 6e3 npucmoTpa

« [1pnbop cregyeT OTKNOYaTh OT CETU B CrieAyoLLmMX CryYasx:

- ANs BbINonHeHns c6opku, pasbopku,

- Npu HenpaBunbHoOW paboTe npubopa,

- ANS BBIMOMHEHUS YACTKV UNW TeKyLLEero yxoaa 3a npnéopom,
- nocre UCnonb30BaHuS.

o [1ns Toro 4to6bl OTKMOYNUTL NPUOOP OT CETU, HAKOTAA HE TSHWUTE ero 3a LUHYP NUTaHus.

e Vicnonb3yeTe yanvHUTENb, €CNN OH HAaX0AMTLCA B MCMPaBHOM COCTOSHUMN.

« 3anpeLlaeTcs Ucnonb3oBaTb NpMGOP B CNeayoLmnx cryvyasax:

* nocne nageHus npubopa Ha nor,
* NpU NOBPEXAEHNN HOXa UM €ro HEMONMHOW KOMMNNeKTauum.

o Ecnu LWHYp NuTaHus noBpexaeH, B Lensx 6e3onacHoCTV ero 3aMeHy Npov3BOAMT NPOU3BOAUTENb,
YMONMHOMOY€EHHbI CEPBUCHbIN LIEHTP UK KBaNM@ULMPOBaHHbIN CreLManucT.

» 3T0T NpMbop NpegHasHayYeH ToNbKO Ans ObITOBOrO NPUMEHEHUS, 3anpeLLaeTcsi ero UCnonb3oBaHne B
npodpeccroHanbHbIX Lensx. B npotneBHom cnyyae, AeiicTBME rapaHTUM Ha NpMbop aHHynMpyeTcs, n
NpoV3BOAUTENb OCBOOOXAAET OT OTBETCTBEHHOCTMU.

BHumaHume: Bo Bpems
3- HOPHAOK pa60Tb| Mcnonb3oBaHUsA ':mu
O4YMCTKM Npubopa
Mepen nepBbIM MCMoOnNb3oBaHMEM BbIME)l7ITe HaLly usmensumTens (D) n cobniogaiite Mepbl
YMNOTHUTENBHYIO KPbILWKY (B) MblnbHOM Bogo. CnonocHUTe 1 TwiaTtenbHO NPeAoCTOPOXHOCTM NpK
BbICYLUNTE UX. obpaleHnn ¢ HoXoM,
TakK KaK ero pexyias
1 - YcraHoBka Hoxa (C) (Puc. 1). 4yacTb CUJTILHO 3aToYeHa.
2 - MNomecTnTe NUHrpeaneHTbl B Yally namensymtens (Puc. 2).
3 - YcTaHoBUTE YNNOTHUTENBHYIO KpbiLKy (B) (Puc. 2). He BkntovaiiTe npuéop

4 - YctaHoBwTe 6ok aguratens (A), HaXMKUTE Ha KHOMKY BKIoYeHus npubopa (Puc. 3). BXONOCTYIO.
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ﬂpumeqauwe: L{al.uy N3mMenbynTena MOXHO UCMOSb30BaTh B MVIKpOBOJ'IHOBOVI ne4ym B TOM cny4ae, ecrniv Bbl He
nobaensere B npurotoBndemMble NPOAYKTbI KUpa, a MeTannmyeckasa oCb Yalluk MUKcepa 6y,£leT 3aKpbiTa

nHrpeaneHTamun.

UHrpeaneHTbl

MakcumanbHoOe KOnmM4ecTBo

Bpemsa

MopesaHHbI penyarbiin fyk,
YecHok

Jlyk-wanot

MeTpyLka

MsaTa

Kypara

MwuHgans / Mpeukuin opex
Kycouku ceiporo msica

Ilerkoe Tecto

®dpykToBOE Mtope

Cyn BapeHbI

[ertckoe nutaHue (Cm. peuenT)

300 rp
200 rp
300 rp
30rp

30rp

100 rp
150 rp
ot 150 go 200 rp
0,6 n
500 rp
0,6 n
200 rp BapeHbIx oBOLLEN

5 UMNYNbCHBIX ABWKEHWUIA
5 UMNYNbCHBIX ABWXEHWUIA
10 MNYNbCHBIX ABVDKEHUI
o1 5 go 10 nMnynbCHbIX
OBWXEHUN
o1 5 go 10 nMnynbCHbIX
OBWKEHWI
5 cekyHn
30 cekyHA
oT 15 pgo 20 cekyHa
30 cekyHa
15 cekyHg
30 cekyHa
20 cekyHA

PekomeHOauMu ansi nony4YeHUsi U3Menb4eHHOro NPOAYKTa XOPOLIero kKayecTea:

M3menbyaiiTe npy NOMOLLM MMMNYNbCHOMO pexuma. Ecnv npoaykTbl NPUAUNatoT k CTeHKaM yalum (Msico, yK v
T.A.), CHUMUTE NPOAYKTbI CO CTEHOK C MOMOLLbIO NIONAaTKU, CHOBA pacnpefenvTe Ux B Yalle 1 caenaire 2-3
[ONOSTHUTENbHBLIX UMMYNbCHBIX ABVKEHWS.
MpagyvpoBka Ha CTEHKax Yallu U3MenbunTens caenaHa ucxoas u3 oGbema, paccyMTaHHOro C y4ETOM HOXa,
YCTaHOBIEHHOTO HA MECTO, U UMEET CMPaBOYHbI XapakTep.

Heckonbko peuenToB.

UALUKU

1 orypeu, 2 3y6unka YecHoka, ceexas msita, 100 mn onuekoBoro macna, 1 orypt 6e3 gobaBok, conb, nepeL.

YpanuTe cemeuku U3 orypua v HapexsTe ero kybvkamu B yally naveneyimtens. Miamensuute, ncnone3ys
MMMYNbCHBIN pexunm paboTbl npubopa. MNMoconuTte Kycouku n favite CTedb COKY, OCTaBVB OrypeL, B nocyae Ha
15 MUHYT. MI3MenbunTe YECHOK 1 MATY, UCMOMb3Yst UMMNYMbCHBIA pexuM paboTsl. [lobaBbTe B Yally AOrypT u
onvekoBoe mMacno. CmeluanTe Bce MHrpeaneHTbl A0 MOoMyYeHns rycToin ogHopoaHou cmecu. Mpunpasbte
conblo 1 nepuemM. CHUMUTE HOX, M fobaBbTe KycOuKM orypua K nonyyeHHoi cmecw. MNoctassTe bniogo B
XOMOAMMBHMK, NoAaBanTe CUIbHO OXNAKAEHHbIM.

MATMPAK OOJIMA (®apwmpoBaHHble BUHOFpaaHbIe NUCTbs1) Ha 8 MOpLMIA
250 rp puca, 400 rp BUHOrpadHbIX NINCTHEB (CBEXMX UIMN KOHCEPBMPOBaHHbIX), 100 mn onvBkoBoro macna,
1 nykoBuua, Y2 cnapkoro 3eneHoro nepua, 1 nomuaop, 1 3ybumk yecHoka, conb, nepet, 100 Mn NTMMOHHOTO

COKa, JICTbA MATHI.

MoarotoBka BUHOrpagHbIX NMCTLEB: B TeveHne 5 MuHyT B Boae ¢ fobaBneHeM HebonbLLOro KonnyecTsa
JIMMOHa BapuTe BUHOrpaAHble NUCTbS, MPeaBapuTENbHO YAAnMB MX YepeHKu. BblHbTe nucTbsa u, otaensas
NMCTbA APYr OT Apyra, AaiTe cTedb Bode.
HaunHka: nocnenoBaTenbHO N3MENBYUTE UHIPEAVEHTBI: MOMUAOPbI, CNaAKuiA 3eMneHblvi nepeL, penyarbiii nyk n
YecHOK. PasorpeiiTe onnBKOBOE Macro B KacTpione 1 obxapbTe uamernb4eHHble 0BoLM. [punpaBbTe conbio v
nepuem. [lobaBbTe NNCTbA MATbI U MUMOHHbIN cok. O6XapbTe Bce MHrpeaneHTsbl BMecTe U Jo6aBbTe XOpOoLLO
NPOMbITbIN pyUC. XOPOLLO NepemMeLLuMBanTe ans nonyyeHus ogHopogHoro dapwa. [lobassre 2 cTakaHa
Kvnswer Boapl U rotosbTe daplu B TedeHne 15 muHyT. Nocne aToro fante apluy ocTbiTh.

[MonoxwvTe ofHy CTONOBYIO NIOXKY HAYMHKW B LLIEHTP BUHOrpagHoro nucta. 3arHute ABe NpOoTUBOMNONIOXKHbIE
CTOPOHbI BUHOTPaAHOro NUCTa Ha hapLl 1 NOTOM 3aBEPHUTE PyIIeTOM OCTaBLUYOCS YacTb nucTa. BeinoxuTe
NNCTbS C HAYMHKOW B KacTPIonto. 3anonHuTe KacTpionto BOAOW Tak, 4Tobbl [lonma Gbina nofiHOCTbLIO MOKpbITa
XUAKOCTbIO. [0TOBLTE HA yMepeHHOM orHe B TedeHune 20 MuHyT. MpegnovtutensHee nogasate Jonmvy B

xonoaHom Buae.
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XYMYC BU TAXUHMU (niope u3 HyTa c kyHx)yTOM)

100 rp cyxoro HyTa, 1 ManeHbkas YariHas noxka conu, 50 MN KyH>XyTHON nacTel TaxmHn, 50 M NIMMOHHOIO
coka, 50 mn xugkocTn, obpasosasLuelics Npy Bapke, 1 3y6UnK YecHoka, HEMHOTO OfIMBKOBOIO Macra, cBexas
neTpyLuKa, nanpvka.

3amoumnTe HyT Ha 12 Yacos. [pomoiiTe ropox, 3aTeM BbINOXUTE B FMyGOKyH KaCcTpHOnto 1 3aneinTe Bogou.
[oBeauTe 4O KMNEHUS U BapuTe Ha MeafieHHOM orHe B TedeHue 1 yaca 30 muHyT. [lariTe Boge cTeub 1
CcoxpaHuTe HebonbLLOEe KONMYECTBO XNAKOCTH, 0bpa3oBaBLUElics Npu Bapke ropoxa. OuncTuTe HyT oT
obonouku. Nameneunte HyT BMeCTe C APYrMy UHrpeaneHTammn 40 nomnyYeHnst ryctoro kpema. Mamensunte
NeTpYLLKY, KOTOPYH Bbl ByaeTe ncnonb3oBath A1 ykpallueHus bnioaa.

BapuaHT: XyMyc co crnaakum KpacHbIM nepLem
100 cyxoro HyTa, 1 3ybumk YecHoka, ¥2 BapeHoro cnafkoro nepua, ¥2 YainHom Noxku nanpukm, HEMHOrO
OMMBKOBOTO Macrna, cosb, neped,.

OumncTuTe 3yBUMK YeCcHOKa 1 HapexbTe cnagkvii nepel, Kybukamu. MonoxuTe YeCHOK, KYCOYKM crnagkoro nepua
M HYT B Yally U3MENbYNTENSA BMECTE C NAnNpUKOM 1 ONMBKOBLIM MacrnoM. Mamensunte Bce MHrpeaneHTbl 40
nonyyeHust ogHopoaHou cMecu. [NpunpassTte conblo 1 nepuem. CHUMUTE HOX 1 fante 6niogy OCTbITh B
XONMOAUNbHMKE.

CBEKOJIbHASA UKPA

500 rp ceeknebl, 50 rp cnuBoyHoro macna, 30 rp caxapa, Y2 nIMMoHa.

BeimolriTe cBekny, otBapuTe ee B TedeHne 30 MUHYT B kunswer Boge. O4ncTuTe BapeHyro CBEKIY OT KOXYpbl U
n3meneyarTe B TedeHune 15 cekyHp Ao nonyyenuns mope. [lobasste caxap, CAIMBOYHOE MACo W MMMOHHbIV COK.
CHoBa nepemeluante B TedeHune 30 cekyHa. [logorpente NnpuroToBneHHbIE NPOAYKThI B Yalle Ha BOOASHOW
6aHe B TeveHve 10 MMHYT. OxnaauTe CBEKOSbHYIO MKPY B XONOAUIBbHUKE.

DETCKOE NMUTAHMUE (ans peteit ot 6 mecsiues):

1 kabayok, 1 6aknaxaH, 1 nomuaop, ¥2 nykoBuupbl, 1 Wenotka conu, 1 yaliHas noxka ofMBKOBOro Macna.

BbimMoliTe oBoLM 1 HapexbsTe ux Kybrkamu. Bapute osowm B TedeHre 30 MUHYT B kunsiLlen Boge, ob6asvB
LenoTky conv. CmelumBariTe BCe CBapeHHbIe OBOLLM B U3MernbyvTene ¢ JobasneHnem onvekoBOro Macna B
TeyeHmne 20-30 cekyHa.

4. OuyncTka npmubopa

« Mepepn uncTtkor 6rnoka ABuratens obs3aTenbHO OTKIIOYaNTe NPUGOP OT CeTu.

« 3anpelyaeTca norpyxarb 6nok ABuMratens B BOAY UMK MbITb ero nof kpaHom. OuncTuTe Koprnyc
npubopa MSrkoi TkaHbto. 3aTem TLiaTenbHO BbiCyLUUTE.

« CobniopanTe mepbl NPeAOCTOPOXKHOCTU NPYU O6paLLEHUM C HOXOM, TaK KakK ero pexyLas 4acTb
CUINbHO 3aToYeHa.

* He ocTtaBnsinTe HOX B KYXOHHOW MOMKe A4S OTMa4nMBaHMs BMecTe C NpoYven Nocyaon.

o [Ina obneryeHnss O4UMCTKM Yallm U3MenbLYMTENS Nocrie UCTonNb3oBaHUs Npubopa, HanenTe B Yawwy 1 ctakaH
BOZbI M HECKONbKO Kanerb XUAKOCTM ANS MbITbsl MOCYAbl U BKIOYMTE NPUGOP C YyCTAHOBMNEHHBIM HOXOM Ha
5-10 cekyHa, 3aTem CrnonoCcHUTE Nof KPaHOM.

« B crniyyae nosiBNeHunst Ha NNacTMaccoBbIX AeTansiX UBETHbIX MATEH OT NPOAYKTOB (Hanpumep, OT MOPKOBH),
nepes 06bI4HON YNCTKOM NPOTPUTE MX TKAHbIO, CMOYEHHON PacTUTENbHBIM MaCiOM.

o Yauy 1 KpbILLKY MOXHO MbITb B BEPXHEN KOP3MHE MOCYAOMOEYHOWM MaLUVHbI C UCMONb30BAaHNEM MPOrpamMmbl
«3KO» unu «CITABO 3ATPA3HEHHbIN».

5. BropuiyHoe ncnonb3oBaHue

YyacTByiiTe B oxpaHe oKpyxatoLien cpenbl!
G) Baw I'Ipl/l60p COAEePXNUT MHOIFo4YNUCNeHHble KOMMNNEeKTYyLne, N3rotoBfeHHblie U3
LUEHHbIX NN MOryLmnx ObITb MCMOMb30BaHHbLIMU NOBTOPHO Martepuaros.
=

Mo okoHYaHWKM cpoka cry6bl NpuGopa caaiiTe ero B NyHKT Npuema anst ero
nocnegytoLlein obpaboTku.



1. Description

A Motor unit

B Sealing cap
C Blade

D Glass bowl

Before using for the first time, ensure that the protective cover has been removed from the blade.

2. Safety instructions

» Read these instructions carefully before using your appliance for the first time: the manufacturer cannot be held
responsible for any use that does not comply with the instructions.
 This appliance is not designed to be used by persons (including children) with impaired physical, sensorial or mental
capacities or persons with no experience or knowledge unless they have been provided with suitable instructions
concerning the use of the appliance from a person responsible for their safety. Children should be supervised to
ensure that they do not play with the appliance
e This appliance complies with the technical regulations and standards in force.
e It is designed to operate solely with an A.C. voltage. Prior to first use, please check that the supply voltage shown on
the rating plate of the appliance matches that of your electrical system.
« Do not place or use this appliance on a hotplate or near an open flame (gas cooker).
o Always use the product on a flat, stable, heat-resistant work surface, away from water splashes and any sources of
heat.
e Do not turn it over.
« Never remove the sealing cap before the blade has come to a complete stop.
» Do not leave the appliance unattended when in use.
e The appliance must be unplugged:
- before assembly or dismantling,
- if there is a problem or fault during operation,
- before cleaning or maintenance operations,
- after use.
e Never pull on the supply cord to unplug the appliance.
« Only use an extension cable after checking that it is in perfect condition.
e A domestic appliance must not be used:
- if it has fallen or has been dropped,
- if the blade is damaged or incomplete.
 In such cases, or for any other repair YOU MUST contact an approved Service Centre.
o If the power cord has been damaged, it must be replaced by the manufacturer, an approved Service Centre or a
similarly qualified person in order to avoid any danger.
e This product has been designed for domestic use only. Any commercial use, inappropriate use or failure to comply
with the instructions, the manufacturer accepts no responsibility and the guarantee will not apply.

3. Using the appliance

Before using for the first time, wash the bowl (D) and the sealing cap (B) Warning: the blades are very
in hot water and washing-up liquid. Rinse and dry. sharp, handle the blade with

care when using or cleaning
1 - Fit the blade (C) (fig. 1). your appliance.

2 - Place the ingredients into the bowl (fig. 2).
3 - Fit the sealing cap (B) (fig. 2).
4 - Fit the motor unit (A) onto the sealing cap, press to start (fig. 3).

Do not run the appliance
empty.
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Note: You can use the bowl in the microwave oven providing you do not add fat and make sure the bowl’s metal

axis is covered by the ingredients.

Ingredients Maximum quantity Time
Chopped onions 300g 5 pulses
Garlic 200 g 5 pulses
Shallots 300g 10 pulses
Parsley 30g 5to 10 pulses
Mint 30g 5to 10 pulses
Dried apricots 100g 5 seconds
Almonds/Walnuts 150¢g 30 seconds
Cubes of raw meat 150t0 200 g 15 to 20 seconds
Pancake mixture 0.6 litres 30 seconds
Stewed fruit 500g 15 seconds
Cooked soup 0.6 litres 30 seconds
Purées for baby (see recipe) 200 g of cooked vegetables 20 seconds

Hints to obtain best results when chopping and mincing:

Operate in pulses using bursts of power. If food pieces remain stuck to the sides of the bowl (meat, onions, etc.), use a
spatula to release them and distribute them around the bowl before operating 2 or 3 additional pulses.

The measuring graduations on the bowl take into account the volume occupied with the blade fitted, and are
provided as a guide only.

A few recipes:
CACIK

1 cucumber, 2 cloves of garlic, fresh mint, 100 ml of olive oil, 1 plain yoghurt (individual pot), salt and pepper.

Peel the cucumber. Scrape the seeds and cut into cubes, place in the bowl. Chop using pulses. Salt the pieces and leave
to drain in a mixing bowl for 15 minutes. Chop the garlic and mint using pulses. Add the yoghurt and olive oil to the
bowl. Blend until you get a smooth consistency. Season with salt and pepper. Remove the knife and add the pieces of
cucumber to the mixture obtained. Place in the refrigerator and serve chilled.

YAPRAK DOLMA (stuffed vine leaves) for 8 persons
250 g white rice, 400 g vine leaves (fresh or preserved), 100 ml olive oil, 1 onion, ¥z green pepper, 1 tomato, 1 clove of
garlic, salt and pepper, 100 ml fresh lemon juice, mint leaves.

Preparation of the vine leaves: Boil the vine leaves, stalks removed, for 5 minutes in a pan of water with a little lemon
juice added. Remove and drain them, separating the leaves.

Stuffing: chop the ingredients one after the other: the tomatoes, green sweet pepper, onion and garlic. Heat the oil in
a pan and brown the chopped vegetables. Season with salt and pepper. Add the mint leaves and lemon juice. Brown
this mixture and add the rice after carefully washing it. Stir briskly until evenly mixed. Add two glasses of boiling water
and leave the stuffing to cook for 15 minutes. Then leave it to cool.

Add one tablespoon of stuffing to the centre of each vine leaf. Fold the sides over the stuffing and roll the leaf into a
cylinder. Place the stuffed leaves in the pan. Fill the pan with water so that the Dolmas are entirely covered. Cook over
a moderate heat for 20 minutes. Serve the Dolmas cold preferably.

HUMMUS BI TAHINI (cream of chickpeas with sesame)
100 g dried chickpeas, 1 small teaspoon salt, 50 ml (3 tablespoons) tahini paste, 50 ml (3 tablespoons) fresh lemon
juice, 50 ml vegetable stock, 1 clove of garlic, 1 dash of olive oil, fresh parsley, paprika

Soak the chickpeas for 12 hours (as directed on the packet). Rinse them and place them in a casserole and cover with
water. Bring to the boil and cook over a low heat for an hour and a half. Drain them and keep a little of the cooking
liquor. Remove the skins from the chickpeas. Blend the chickpeas with the other ingredients until you get a smooth
paste. Chop the parsley and use to garnish.
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Variant: Hummus with red sweet peppers
100 g dried of chickpeas, 1 clove of garlic, /2 cooked sweet pepper, /2 teaspoon paprika, 1 dash of olive oil, salt and
pepper.

Peel the garlic clove and cut the sweet pepper into cubes. Place the garlic, chopped sweet pepper and chickpeas into
the mixer bowl with the paprika and the olive oil. Mix until a cream is obtained. Season with salt and pepper. Remove
the knife and leave to cool in the refrigerator.

CAVIAR OF RED BEETROOT (Russian recipe)
500 g uncooked red beetroot, 50 g of butter, 30 g of sugar, %2 lemon.

Wash the beetroot and cook them for 30 minutes in boiling water. Peel the cooked beetroot and blend them for
15 seconds until you get a smooth mixture. Add the sugar, butter and lemon juice to the preparation.

Blend again for 30 seconds. Cook the preparation in the bowl over a pan of simmering water or in a bain-marie for
10 minutes. Leave the red beetroot caviar to cool in the refrigerator.

PUREE FOR BABIES (from 6 months old)

1 courgette, 1 aubergine, 1 tomato, %2 onion, 1 pinch salt, 1 teaspoon of olive oil.

Wash the vegetables and cut them into cubes. Cook them for 30 minutes in boiling water with a pinch of salt. Blend
all of the cooked vegetables with the olive oil for 20 to 30 seconds.

4. Cleaning the appliance

o Always unplug the appliance before cleaning the motor unit.

« Do not immerse the motor unit or put it under running water. Clean the motor unit with a damp cloth. Dry it
carefully.

e Handle the blade with care, as the blades are very sharp.

Do leave the blade to soak with the washing up in the sink.

e To clean the bowl easily after use, pour a glass of warm water and a few drops of washing up liquid into the bowl
and operate the appliance for 5 to 10 seconds with the blade then rinse it under the tap.

o If the plastic parts are stained by ingredients such as carrots, rub them with a cloth dipped in a little cooking oil,
then clean as usual.

e The bowl and cover can be cleaned in the upper tray of the dishwasher with the "ECO" or "LIGHTLY SOILED"
programme.

5. Recycling

Help protect the environment!
@ Your appliance contains many materials that may be recovered or recycled.

— ey Take it to a collection point so that it may be processed.
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The product is in compliance with the EEE Directives.

WEEE

This product contains recyclable materials that compliance with the WEEE directives.
Do not dispose this product as unsorted municipal waste. Please contact your local
municipality for the nearest collection point.



RUS

GB

p- 1-7
p- 7 -9
p- 10 - 12

NC00125522



