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DESCRIPTION I

A - On/Off buttons: D & E - Upper chopping blades
A1 Slow speed (identical blades)
A2 Turbo F - Lower chopping blade

B - Motor unit G - Bowl

C - Lid H - Bowl spindle

SAFETY INSTRUCTIONS - T

e Read the instructions for use carefully before using your appliance for the first
time: the manufacturer shall accept no liability in the event of any use that does
not comply with the instructions.

® This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or 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.

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

e It is designed to work with alternating current only. We would ask you, before
using it for the first time, to check that the voltage of your mains electrical supply
corresponds to the voltage given on the rating plate on the appliance.

e Any connection fault invalidates the guarantee.

® Do not operate the appliance when empty or with the accessories in the bowl.

® Do not place or use this appliance on a hotplate or near to a naked flame (gas
cooker).

e Use the product on a flat, stable, heat-resistant surface away from sources of heat
or water splashes. Do not turn the appliance over.

® Do not remove the seal lid until the blades have come to a complete stop.

® Disconnect the appliance:

- before assembly and disassembly,
- if it fails during operation,

- before cleaning or maintenance,
- after use.

® Never disconnect the appliance by pulling on the power cord.

e If it is necessary to use an extension lead ensure that is in perfect condition, has
a socket outlet with an earth connection and that it is suited to the power rating
of the appliance.

e Household appliances must not be used:

- if dropped,
- if the blades are damaged or incomplete.

e Always unplug the appliance if you are to leave it unattended and before fitting
the blades (D, E & F).

o If the power cord is damaged, it must be replaced by an Approved Service Centre
in order to avoid any danger.



® Do not leave the power cord within reach of children.
® The power cord should never be near to or in contact with hot surfaces, near to
a heat source or sharp edges.
® Do not place the appliance, the power cord or the plug in water or any other liquid.
® Your appliance is for domestic use only. In the event of any commercial use,
inappropriate use or failure to comply with the instructions, the manufacturer
accepts no responsibility and the guarantee will not apply.
® For your own safety, only use the Tefal accessories and spare parts suitable for
your appliance.
® For your safety, this appliance complies with applicable standards and laws:
- Low Voltage Directive
- Electromagnetic Compatibility
- Environment
- Materials in contact with food.

BEFORE USING FOR THE FIRST TIME - T

Before using for the first time, wash the accessories (C, D, E, F, G & H) in warm
water and a little washing-up liquid. Rinse and dry carefully.

Attention: the blades are very sharp, handle cutting accessories (D, E & F) with
caution when using or cleaning your appliance. Always hold the blade accessories
by the upper part taking care not to touch the blades.

Chopping and Blending (blades D, E & F):

For coarse chopping, the lower blade can be used on its own. For finer chopping,
blending, pureeing, etc. using both the upper and lower blades gives a superior
result.

e Place the blending bowl (G) on a clean dry surface where it will not slip.

e Place the lower blade (F) inside the blending bowl and on the bowl shaft (H) (Fig. 1).

o Fit the upper blade(s) (E & F) onto the lower blade already in place in the bowl.

® Add the ingredients (see ingredients table opposite) without exceeding the
maximum level (Fig. 2):

e Cut larger pieces into cubes around 1-1.5 cm or as needed to fit easily into the
blending bowl.

® Note: This product is not suitable for using with coffee beans, ice cubes and
spices.

e Now put on the lid (C) (Fig. 2).

e Place the motor unit (B) on the top by turning slightly clock-wise to correctly
position it on the bowl (G) (Fig. 3).

e Plug in the appliance and press either low speed (A1) or higher speed (A2
Turbo), while at the same time holding the appliance by the bowl (G) so that it
remains steady (Fig. 4).

e At the end of processing, release the On/Off button (A1 or A2 Turbo), unplug
the appliance and wait until the blades (D, E and/or F) come to a complete stop.

® Remove the motor unit (B), the lid (C) and the blades (D, E and/or F) to remove

the preparation.

Recommendations for use:

. . . Max ti R ded

Ingredients Max quantity Preparation ora[;(uls?:l; ecosr:emeedn e
Parsley 30¢g Remove stems | Max processing time Al or A2
Mint 30¢g Remove stems By pulsing Al or A2

. Cut into B
Onions, shallots 200 g 1.5 cm pieces By pulsing Al
Garlic 150 g - By pulsing Al
Rusk 20g Quartering 5 to 10 sec Al or A2
ﬁ;’;ﬁ:ﬂ:’s"u“’ 100 g Remove shells 5 to 10 sec A2
Emmental or Cut into
Gruyere cheese 100 g 1.5 cm cubes 5to 10 sec A2
Boiled egg 3 Halved 5 to 8 sec A2

. Cut into
Boiled ham 200 g 1.5 cm pieces 5 to 8 sec A2

Remove bone &
Beef steak 200 g gristle. Cut into| 8 to 10 sec A2
1.5 cm pieces.

Soup 1 pint - 15 to 20 sec Al or A2
:;t:l!ﬁst,sdried 130 g Remove stones 6 to 8 sec A2
Stewed fruit 3004 - 10 to 15 sec Al

Useful tips for best results:

Pulsing produces better results. Remove any food stuck to the sides of the bowl
(ham, onions etc.) using the spatula. Spread around the bowl and pulse again 2 or
3 times. The bowl measuring scale takes into account volumes measured with the
blades in place, and is provided as a guide only.

Caution:

Your appliance has a dual safety system: the appliance will not operate if the lid is
not in place (C). Check that the bowl (G) and the motor unit (B) are positioned
correctly, otherwise your appliance will not operate.

Important: for liquid preparations, do not exceed the maximum level (0.5L)
indicated on the bowl (G).



RECIPES —

Use either the lower chopping blade (F) alone or together with the upper
chopping blade(s) (D & E) for better results.

Mayonnaise
2 egg yolks - 1 thsp mild mustard - 2 tbsps water - 1 thsp white wine vinegar - 200 ml
olive or sunflower oil (or half and half) - salt, pepper.

Speed turbo (A2). It is important for all the ingredients to be at the room
temperature before preparation.

Add all ingredients and only 2 thsps oil to the bowl (G) fitted with the chopping
blade (F) alone or both blades (D,E and F) together.

Pre-mix by pressing for 15 seconds. Add the oil in three stages while pressing for
10 seconds each time. After the third stage, you can mix longer to get a thicker
consistency.

Recipe idea: Mayonnaise without mustard. Follow the steps above by replacing the
mustard and the water with 2 tbsps lemon juice.

Pancake mix (makes up to 0.5L)
100g plain flour - 2 eggs - Y% litre milk - 1 tbsp oil - butter to cook the pancakes
- a pinch of salt.

Add all ingredients to the bowl (G) fitted with the chopping blade (F) alone or
both blades (D, E and F) together.

Blend for approximately 15 to 20 seconds to obtain a smooth batter.

Heat a knob of butter in a frying pan. Once the butter has melted, add a ladle of
the pancake mix to the pan. When holes appear on the top of the pancake, turn
with a palette knife or spatula and cook on the other side for a minute or so.

Basil pesto
20g pine nuts - 2 garlic cloves - 1 bunch (50g) basil - 80 ml olive oil - 40 g
parmesan (grated) - salt - 10 g shelled hazelnuts.

Toast the pine nuts in a pan without oil and set aside.

Finely chop the basil leaves on slow speed (A1), while repeatedly pressing the
button for one second. Remove any food stuck on the sides of the bowl and mix
again.

Add the hazelnuts and mix on turbo speed (A2) until they turn into a thick powder.
Remove any food stuck on the sides of the bowl and mix again.

Add the pine nuts, the garlic cut in half, salt and oil into the chopper. Chop for 20
seconds on turbo speed (A2).

Finally, add the grated parmesan and mix for a further 10 seconds on turbo speed
(A2) to obtain a fine texture.

Hummus bi tahini (chick pea puree with sesame, serves 4)

100g dried chick peas - 1 small thsp salt - 50ml tahini - 50 ml lemon juice - 50 ml
water from the cooked chick peas - 1 garlic clove.

Soak the chick peas in water in a cool place for around 12 hours. Rinse then place
in a pan and cover with water. Bring to the boil and cook on a low heat for 1 hour.
Add the salt and continue to cook for approximately 30 minutes or until soft and
tender, adding more water if necessary until tender. Drain and set aside 50 ml of
the salted water in which the chick peas were cooked. Remove the skin from the
chick peas.

Add the chick peas with the tahini, the lemon juice, the garlic clove and the water
from the cooked chick peas to the bowl (G) fitted with the chopping blade (F)
alone or both blades (D, E and F) together. Mix to obtain a thick consistency.
Adjust seasoning and consistency if required.

Tip: you can also make this recipe using 200g canned chick peas in salted water. In
this case, drain and rinse the chick peas and use the water from the can instead of
the salted water in which the chick peas were cooked. Then mix all ingredients to
obtain a thick creamy consistency

To decorate the plate: add a trickle of olive oil, fresh parsley (chopped), paprika or

Cayenne pepper.

CLEANING YOUR APPLIANCE B )

e Always unplug the appliance before cleaning the motor unit (B).

e Never immerse the motor unit (B) in water. Do not rinse it under water. Clean it
with a damp cloth and dry carefully.

¢ Handle the blades (D, E & F) with care as they are very sharp.

® Do not leave the blades (D, E & F) to soak with the dishes in the sink.

e For easy cleaning of the bowl (G) after use, pour 1 glass of water and a few drops
of washing up liquid into the bowl, switch the mixer on for 5 to 10 seconds, with
the blades in place (D, E & F) then rinse under the tap.

e If the plastic parts become discoloured by foodstuffs such as carrots, rub with a
cloth soaked in cooking oil, then proceed with normal cleaning.

e The bowl (G), lid (C) and other accessories (D, E and F) are dishwasher safe and
can be washed on the top shelf on the "ECONOMY" or "QUICK WASH" programme.

Power cord storage: Wrap the cord around the appliance and place it under the
notch to block it (Fig. 5).



RECYCLING B
END-OF-LIFE ELECTRIC OR ELECTRONIC PRODUCTS

Your appliance is expected to last for many years.

However, when the time comes to replace it, do not throw it in the bin or in a

dump, but take it to the recycling centre in your town (or to a waste reception
centre where applicable).

Think of the environment!

@ Your appliance contains valuable materials which can be recovered or
recycled.
|

O Take it to a local civic waste disposal centre.

(TR

AGIKLAMA B )

D ve E - Ust dograma bicaklari

A - Agcma/kapama digmeleri:

A1 Duslk hiz (tamamen ayni bicaklar)
A2 Turbo F - Alt dograyici bicak
B - Motor Unitesi G - Hazne

C - Sizdirmaz kapak H - Hazne ¢ubugu

» Bu cihazi ilk kez kullaniyorsaniz énce kullanma talimatlarini dikkatle okuyun:
Cihazin talimatlara uyulmadan kullanilmasi durumunda uretici sorumluluk kabul
etmez.

» Bu cihaz bedensel, duyusal veya zihinsel engeli olan kisiler (ve ¢ocuklar) tarafindan
ya da daha 6nce cihazi kullanmamis kisiler tarafindan kullaniimak Utzere
tasarlanmamistir. Kisinin givenliginden sorumlu birinin gézetimi altinda veya
cihazin kullanimina iligkin talimatlar saglandiktan sonra kullanilabilir.

» Cihazla oynamadiklarindan emin olmak i¢in, gocuklarin gézetim altinda tutulmasi
tavsiye edilir.

e Yalnizca alternatif akimla calisacak sekilde tasarlanmistir. Cihazi ilk kez
kullaniyorsaniz, elektrik tesisatinizin voltajinin cihazin triin etiketi Gizerinde belirtilen
voltaja uygun oldugunu kontrol etmenizi éneririz.

» Hatall elektrik baglantisindan kaynaklanan tiim arizalar garanti kapsami digindadir.

» Cihazi bosken veya aksesuarlar haznenin icindeyken ¢alistirmayin.

» Bu cihazi elektrikli isitici (izerine veya yanan bir ocagin yanina yaklastirmayin.

« Urlinli diiz, sabit, 1siya dayanikli, isi kaynaklarindan uzak veya su sigrama olasihgi

olmayan bir ylizeyde kullanin. Cihazi ters ¢evirmeyin.

« Bigaklar tam olarak durmadan sizdirmaz kapag ¢ikartmayin.

o Su durumlarda cihazi figten cekin:

- Cihazi monte etmeden ve sékmeden 6nce,
- calisirken bir anda durursa,

- temizlemeden veya bakim yapmadan 6nce,
- kullandiktan sonra.

« Cihazi fisten ¢ikarirken gli¢c kordonundan tutarak cekmeyin.

« Yalnizca dlzgiin ¢alistigindan eminseniz uzatma kablosu kullanin.

o Elektrikli ev aletleri su durumlarda kullaniimamalidir:

- Yere dUserse,
- bigaklar hasarli veya kiriksa.

« Kullaniimadigi zamanlarda ve bicaklari (E ve F) takarken her zaman cihazi fisten
cekin.

» Kordon zarar gérmusse tehlikeden kagcinmak igin Uretici firma, satis sonrasi servis
veya bu niteliklere sahip bir kisi tarafindan degistiriimelidir.

» Kordonu cocuklarin erigebilecegi yerlerden uzak tutun.

« Kordonun cihazin i1sinan parcalarindan, herhangi bir 1s1 kaynagindan veya sivri
késelerden uzak tutulmasi gerekir.

GUVENLIK ONERILERI



» Cihazi, kordonu veya fisi suyla veya herhangi baska bir siviyla temas ettirmeyin.
« Cihaziniz yalnizca evde kullaniimak i¢in uygundur. Cihazin ticari amaglarla yanlis
veya talimatlara uyulmadan kullaniimasi durumunda, Uretici sorumluluk kabul
etmez ve garanti sartlari uygulanmaz.
» Guvenliginiz icin yalnizca cihaziniza uygun Moulinex aksesuarlarini ve yedek
parcalarini kullanin.
« Glvenliginiz icin bu cihaz yurlrlikteki standartlara ve diizenlemelere uygun
olarak uretilmistir:
- Dislik Voltaj Yoénergesi
- Elektromanyetik Uyumluluk Y6netmeligi
- Cevre
- Gida ile temas eden madde ve malzemeler.

ILK KULLANIMDAN ONCE B )

Cihazi ilk kez kullanacaksaniz, aksesuarlari (C, D, E, F, G ve H) sabunlu suyla
yikayin. Dikkatlice durulayin ve kurutun.

Dikkat: Bicaklar cok keskindir, cihazi kullanma veya temizleme sirasinda kesici
aksesuarlari (D, E ve F) tutarken dikkatli olun. Bigaklar keskin yerlerine
dokunmamaya dikkat ederek Ust kisimlarindan tutun.

Dograma ve Cirpma (bicaklar D, E ve F):

Kalin dograma igin tek basina alt bigak kullanilabilir. ince dograma, girpma, plre

yapma i¢inse her iki bicagi kullanmak daha iyi sonug verir.

» Cirpma haznesini (G) tzerinde kaymayacagi temiz ve kuru bir ylizeye yerlestirin.

« Alt bigagi (F) cirpoma haznesinin igine ve hazne miline (H) yerlestirin (Sek. 1).

» Ust bicagdi veya bigaklari (E ve F) dnceden kabin icindeki yerine yerlestirilmis
olan alt bigak tzerine yerlestirin.

Not: Yalnizca alt bigagi kullaniyorsaniz, bu adimi yoksayin.

o Malzemeleri (asagidaki malzeme tablosuna bakin) maksimum dulzeyi
gecmeyecek sekilde ekleyin (Sek. 2):

» Blyuk parcalari ortalama 1-1,5 cm'lik kipler halinde veya ¢irpma haznesine
kolayca girebilecek blytklukte kesin.

» Kahve cekirdegi, baharat, buz kupleri veya buz gibi sert gidalari dogramanin
bicaklarin daha ¢abuk asinmasina neden olacagini unutmayin.

« Sizdirmaz kapagi (C) takin (Sek. 2).

» Motor unitesini (B) haznenin (G) Uzerine dogru sekilde takmak igin hafifce
cevirerek ust kisma yerlestirin (Sek. 3).

e Cihaz fise takin, dénmemesi icin hazneden (G) tutarken A¢ma/Kapama
dugmesine (A) basin. Dusuk hizi (A1) veya ylksek hizi (A2 Turbo) segebilirsiniz
(Sek. 7).

« Karisim hazir hale gelince Acma/Kapama digmesini (A1 veya A2 Turbo) birakin,
cihazin fisini ¢cekin ve bicaklar (D, E ve/veya F) tam olarak durana kadar bekleyin.

o Karisimi hazneden dékmek icin motor Unitesini (B), sizdirmaz kapagi (C) ve
bicaklari (D, E ve/veya F) cikarin.

Kullanim 6nerileri:

Maks. A " Onerilen
Malzemeler miktar Oneri Maks. siire caligtirma sekilleri
Anlk
Maydanoz 30 gr. Saplarini ayirin calistirmalar A1 veya A2
seklinde
Anhk
Nane 30 gr. Saplarini ayirin calistirmalar A1l veya A2
seklinde
= Anlik
?ggsr?’ arpacik 200 gr. | Pargalara bélin calistirmalar A1l
¢} seklinde
Anhk
Sarimsak 150 gr. - calistirmalar Al
seklinde
Kizarmig ekmek| 20 gr. Dérde bélin 5ila 10 saniye A1l veya A2
Eﬁgﬁ’(m’ ceviz, 100 gr. | Kabuklarini soyun| 5ila 10 saniye A2
Eski kasar 100 gr. | Kip kup dograyin | 5ila 10 saniye A2
Haglanmig PP . .
yumurta 3 Ikiye bolin 5 ila 8 saniye A2
Haslanmig sosis| 200 gr. | Pargalara bélin 5 ila 8 saniye A2
. Kemiklerini ve : .
Biftek 200 gr. kikirdaklarini ayirin 8ila 10 saniye A2
Hafif hamur ; ;
isleri veya corba 0.5 lt. - 15 ila 20 saniye A1l veya A2
Kuru erik, kuru Cekirdeklerini ) .
kayisi 130 gr. ayinn 6 ila 8 saniye A2
Komposto 300 gr. - 10 ila 15 saniye Al

En iyi sonuclari elde etmek icin ipugclari:):

Kisa araliklarla calistirimasi daha iyi sonu¢ almanizi saglar. Haznenin
kenarlarinda kalan yiyecekleri (sosis, sogan gibi) bir spatula araciligiyla ¢ikarin.
Hazneyi sallayin ve iki veya Ug¢ kez kisa araliklarla tekrar calistirin. Hazne 6lcegi
bicaklar takiliyken élctilen miktari dikkate alir ve yalnizca bilgi amaclidir.

Dikkat:

Cihaziniz ¢ift glivenlik sistemine sahiptir: Sizdirmaz kapak (C) takilmamissa cihaz
calismayacaktir. Haznenin (G) ve motor Unitesinin (B) dogru sekilde takildigindan
emin olun; aksi takdirde cihaziniz galigmayacaktir.

Onemli: Sivi karisimlar icin hazne (G) lizerinde belirtilen maksimum diizeyi

(0,5 It.) gecmeyin.



TARIFLER -

Daha etkili sonugclar icin yalnizca alt dograma bicagini (F) veya alt dograma
bicagini list bicak veya bicaklarla (D ve E) birlikte kullanmaniz gerektigini
unutmayin.

Mayonez:

2 yumurta sarisi - 1 ¢corba kasigi hardal - 2 ¢orba kasigi su - 1 corba kasigi sirke
- 200 ml. yag - tuz, karabiber.

Turbo Hiz (A2) Karisimi hazirlamadan énce tim malzemelerin ayni 1sida olmasi
6nemlidir.

Tum malzemeleri ve yalnizca 2 ¢orba kasigi yagi dograma bigaginin (F) tek
basina veya her iki bicagin (E ve F) birlikte yerlestirildigi hazneye (G) ekleyin.

15 saniye boyunca basili tutarak 6n karistirma islemini gergeklestirin. Her
seferinde 10 saniye basili tutarak yagi ¢ asamada ekleyin.

Tarif 6nerisi: Hardalsiz mayonez. Hardal ve suyu 2 ¢orba kasigi limon suyuyla
degistirirek yukaridaki adimlari izleyin.

Krep karisimi: (en fazla 0,5 It. yapar)

100 gr. unu, 2 yumurtayi, 1/4 litre sitl, 1 corba kasigr yagi ve bir tutam tuzu
dograma bigaginin (F) tek basina veya her iki bicagin (D, E ve F) birlikte
yerlestirildigi hazneye (G) ekleyin.

Purtizsuz bir karisim elde etmek ortalama icin 15 ila 20 saniye ¢irpin.

Waffle karisimi: (15 waffle icin en fazla 0,5 It. yapar)

5 gr. mayay! az miktar ilik suyla karistirin. Karigimi dograma bigaginin (F) tek
basina veya her iki bicagin (D, E ve F) birlikte yerlestirildigi hazneye (G) dokiin:
130 gr. un, 2 yumurta, 200 ml.s(t, 60 gr. yumusatiimis tereyagi ve 1 ¢orba kasigi
vanilya. PirGzsuz bir karisim elde etmek icin ortalama 15 ila 20 saniye karistirin.
1 saat dinlenmeye birakin.

Feslegenli pesto: (4 kisilik)

20 gr.cam fistigi - 2 dis sarimsak - 1 dal (50 gr.) feslegen - 1 ¢orba kasigi toz findik
- 80 ml. zeytin yagi - 40 gr. parmesan peyniri (toz), tuz.

Cam fistiklarini bir tavada yag olmadan kizartin ve bir kenara ayirin. Feslegen
yapraklarini dusik hizda (A1) kisa araliklarla calistirarak iyice dograyin.
Kenarlarinda kalan yiyecekleri haznenin icine dogru iterek yeniden karistirin.
Cam fistiklarini, toz findigi, ikiye bélinmus sarimsagi, tuzu ve yagi dograyicinin
icine ekleyin. Cihazi turbo (A2) hizda 20 saniye ¢alistirin. Son olarak toz parmesan
peynirini ekleyin ve puriizsiz bir karisim elde etmek i¢in Turbo (A2) hizda 10
saniye daha karistirin.

Cacik: (4 kisilik)

1 salatalik - 2 dis sarimsak - taze nane - 100 ml. zeytin yagi - 1 kap yogurt - tuz
ve karabiber.

Salataligi uzunlamasina iki parcaya kesin. Cekirdeklerini ayirin ve salataligi kiip
seklinde dograyin. Kip seklinde kestiginiz salataliklar tuzlayin ve 15 dakika

@

stiztlmesini bekleyin. Sarimsagi ve naneyi dograyin. Yogurdu ve zeytin yagini
ekleyin. Koyu bir karisim elde etmek icin karistirin. Tuzu ve karabiberi ekleyin. Bir
kaba alarak salataliklari ekleyin. Buzdolabinda bekletin ve soguk servis edin.

Tahinli humus (4 kisilik)

100 gr. kuru nohut - 1 cay kasigi tuz - 50 ml. tahin - 50 ml. limon suyu - 50 ml.
nohudun haglama suyu - 1 dis sarimsak.

Tabagi siislemek icin: Az miktarda zeytin yagi, taze maydanoz, toz paprika veya
pul biber.

Nohutlari serin bir ortamda yaklasik 12 saat suda bekletin. Siiziin ve ardindan bir
tencereye yerlestirip nohutlarin Gzerini kapatacak sekilde su ekleyin. Kaynadiktan
sonra 1 saat boyunca kisik ateste pisirin. Tuz ekleyin ve nohutlar yumusayana
kadar ortalama 30 dakika daha pisirmeye devam edin. Nohutlari pisirdiginiz sudan
bir miktar ayirin. Nohutlarin kabuklarini soyun.

Krema kivaminda bir karisim elde etmek igin diger malzemeleri nohutlarla
karistirin.

Karisim hazir hale gelince baharatlarini ekleyin ve kivamini ayarlayin. Sisleme
icin maydanozu dograyin.

Cesnili tereyagi:

100 gr. tereyag - esit pargalara béllinmis 100 gr. frenk sogani, maydanoz, frenk
maydanozu, tarhun otu, tere.

Turbo Hiz (A2) Yesillikleri dograyin. Kipler halinde kesilmis yumusak terayagini
ekleyin. Purlzsiz bir karisim elde etmek icin karistirin.

Farkli hazirlama 6nerileri:

Ancuez tereyagi: 100 gr. tereyagi, 100 gr. yagda ancliez filetosu, 1 ¢orba kasigi
limon suyu.

Rokfor veya diger kiifli peynirlerle hazirlanan tereyagi: 100 gr. rokfor peyniri ve
100 gr tereyagdi.

Cift bicakh

Kirmizi orman meyveli dondurma:

200 gr. dondurulmus kirmizi orman meyvesi

4 corba kasig1 pudra sekeri (yaklasik 30 gr.)

100 ila 200 ml. tam yagl krema (damak tadina gére)

Kirmizi orman meyvelerini 10 ila 15 saniye karistirin

Sekeri ve tam yagli kremay!i ekleyin

15 saniye karistirin.

Farkli hazirlama énerileri: Yaban mersini, ahududu, frenk Gzimd, kiglk gilekler
vb. gibi diger dondurulmus meyveleri kullanabilirsiniz.)

Uc bicakh

Balli kayisi marmeladi

250 g taze kayisi (bu tarif kuru kayisi ile yapilamaz)

65 g bal

Kayisilari kaba bosaltin, bali kayisilarin (zerine ekleyin ve en fazla 8 saniye

karigtirin 0



CIiHAZIN TEMiZLENMESI B )

» Motor nitesini (B) temizlemeden énce her zaman cihazi fisten ¢ekin.

» Motor Unitesini (B) asla suya sokmayin. Suyun altinda durulamayin Nemli bir
bezle temizleyin ve dikkatlice kurulayin.

» Cok keskin olduklarindan bigaklari (D, E ve F) tutarken dikkatli olun.

 Bicaklar (E ve F) lavabonun icindeki diger bulasiklarin arasinda birakmayin.

« Hazneyi (G) kullandiktan sonra kolayca temizlemek i¢in haznenin icine 1 bardak
su ve az miktarda bulasik deterjani dékin, bigaklarin (D, E ve F) yerlestirildigi
cirpiciyt 5 ila 10 saniye galistirin ve ardindan elde durulayin.

« Plastik kisimlar havug gibi yiyeceklerle boyanirsa sivi yag damlattiginiz bir bezle
ovun ve normal temizleme iglemine devam edin.

» Hazne (G), sizdirmaz kapak (C) ve diger aksesuarlar (D, E ve F) bulasik
makinesinde yikanmaya uygundur ve "EKONOMI" ya da "HIZLI YIKAMA"
programlarinda bulasik makinesinin Ust rafinda yikanabilir.

Gii¢ kordonu saklama béliimii: Kordonu cihazin etrafina dolayin ve sabitlemek
icin kilitteme mandalina yerlestirin (Sek. 8).

GERI DONUSUM B

KULLANIM OMRU SONA EREN ELEKTRIKLi VE ELEKTRONIK URUNLER

Cihaziniz uzun yillar kullanilacak sekilde uretilmistir
Ancak cihazi degistirmeniz gerektiginde ¢dpe atmak yerine yasadiginiz sehirdeki
geri donlisiim merkezine (veya uygunsa atik toplama merkezine) birakin.

Cevreyi koruyun!

@ Cihaziniz ¢ok sayida yeniden uretilebilen veya geri donustirilebilen
parca icerir.

EEEm O Litfen atik geri déniistirme merkezlerine veya yetkili servis merkezine
goétarun.











