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Ayannté KatavaAwrn,

Lag euxaplotoUpE yla TV ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avaAutiKEG 0dNnyieg xpRang Kat 6poug
£yyunang Tou Npoiovtog.

Ma neploadtepeg MANPoPopIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
61euBuvon www.estiahomeart.gr.

Euxépaote va anoAaUoete T véa 0ag OUOKeUN!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions and warranty terms.
For further information you please visit www.estiahomeart.gr

We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

Mptv XpNOILONOINCETE T GUCKEUN, H1aBAaTE To EYXELPIBIO XPNOEWE NPOTEKTIKG Kal KPATATTE T0 Yia
peMovTikn xphan.

1. AwaBdote 0Aeg g 0dnyieg.

2. AnayopeUetal n xpnon NG CUOKEUNG o€ §WTEPIKO XwpO, E181KA Gtav pnopei va ekteBel ae Bpoxn.
Mnopei va npokAnBei nAektponAngia h kdnoto dAo atuxnpa.

3. AnayopeUetal n xpnon g kovtd o€ vepd n dAo uypo nepifarlov. Mnopei va npokAnBei nhektpo-
nAnia.

4. AnayopeUetat n xphon g cuakeung dtav to kahwdlo eival kateotpappévo kaBuwg kat dtav n ouc-
Keun néael ato £€6a@og, h napatnpnaoete o1l de Acttoupyel pualohoyikd. Mnopei va npokAnBei ka-
noto atUxnpa, 6nwg nAektponAngia, nupkayld kAn.

5. Eav bev elote enayyelpatiag texvikdg, pun AUOETE Tn GUOKEUN N Pnv NpoonaBhceTe va Ty entokeua-
oete. Mnopel va npokAnBei kdnoto atuxnya.

6. NMapakaleite va tonoBetnoete t cuokeun o€ pia opt{évtia Kat otaBepn enpavela.

7. Mnv tonoBeteite T ouokeun Kovtd o kanota nnyn Beppdtntac.

8. Mnv apnvete 1o kahwdlo va Kpépetal otnv dkpn tou tpanediol h evog NAyKou.

FENIKEZ NAHPO®OPIEX

To npoidv ivat upnAng notdtntac. AtaBétel kivntpa uynAng loxuog 800 Watt Kal o Kivntnpag €xel
oxedlaopo xapnhou Bopuou. 0 HlakdNTING TAXUTATWY TNG CUOKEUNG €Xel oxedlaotel yia va H1eukoAu-
vel Tov xpnotn. Autd to npoidv dlaBétel tpia enayyeApatikd e€aptnpata kal entd Aettoupyieg avapigng.
01 e€aipetikég Aettoupyieg g ouokeung 6 Ba oag anoyonteloouv Kat OAEG Ol HAYEIPIKEG 0AG AVAYKEG
Ba kahugpBouv.

XAPAKTHPIZTIKA MPOIONTOX

1. H ouokeun 61aBétel kivntnpa uynAng toxtog 800 Watt, pe xapunAég eknopnég BopuBou kat e€alpeti-
KN anédoan.

2. AiaBétel entd Aertoupyieg avapgng.

3. AiaBétel tpia enayyeApatika e€aptnpara.

4. H ouokeun blaBétet unodoxn yia e€aptapara.

5. AlaBétel koupni anoouvappoAdynang Tou pnoA avapigng.

6. H tpoxid avaping g cuokeung Hev agnvel kavéva onpeio tou PnoA xwpig avapién.

7. AiaBétel peyaho pnol xwpnukdtntag 5 Altpwv.

1. H tdon tou e€onAiopoU eival ata 220-240V, 50-60Hz. EAéyEte av n 10xUG oag eival cupBatn.

2. Tpwv XpNOIOMNOINGETE Th CUOKEUN Yla Npwtn gopd, NAUveTe 0Aa ta pépn g,

3. Mnv ayyicete 1o kahwdio, Tnv npida kat GAAa nAektpikd Pépn yiati pnopei va npokAnBei nAektpo-
nAn€ia.



4. EQv napatnpnoete kAt acuvnBioto Katd th xpAan tng, anevepyonolnaTe T GUGKEUN Kal anoguvhé-
ote 10 kaAwdio and tnv npida. Enetta, enikovwvnate pe tnv e§unnpémaon nehatwv N pe 1o payadi
ano 1o onoio NPopNBEUTAKATE Th CUGKEUN.

5. Mn xpnatponoteital t ouokeun yia GAAo okond népa ané autdv yia tov onoio npoopidetal.

6. Mn xpnatponoleite eaptnpata nou dev eival eykekplpéva and Tov Kataokeuaatn.

7. Kata  Asttoupyia g, pn xpnatponoleite epyaAeia atAikévng h dAou UAIKOU Yia va aVOKATEYETE,
ylati ynopei va nayideutolv ota e§aptpata avaping kat va npokAnBel BAGBN otn cuokeun n Ka-
noto atUxnya o€ €04.

8. 0tav n ouokeun Bpioketal og Aettoupyia, Kpatnote ta xépla, ta aAlid kat ta poUxa oag pakpid and
TN OUOKEUN ylati pnopel va niaotolv oth cuokeun Kat va npokAnBei BAGBN atn cuokeun h kdnoto
atuxnya o€ €0dg.

9. H ouokeun dev pnopei va xpnotponoinBei and dtopa Pe cwpatikn n diavontikn avikavétnta, i and
dtopa xwpi¢ Kapia epnetpia kat yvwon oXeTKa pe t Aettoupyia (cupnepihapfavopévawy twv nat-
dlov).

10. [upiote 1o Koupni atn Béon “OFF” kat apaipéate 1o kaAwdio and tnv npida nptv T cuvappoAdyn-

on, anoguvappoAdynaon n tov kaBaplopd ng.

11. Katd tn Aettoupyia tng, ano@Uyete va ayyilete Tn GUGKEUN YIATI 0 KIVNTAPAG TNG UNopei va eival

KQUTOG.

12. H &idpkela tng Asttoupyiag tng Ba npénel va eival pikpdtepn and 24 Aentd. AQAVETe th GUGKEUN

xwpig Aertoupyia yia 15 Aentd nptv tnv endpevn xpnan.

13. 0 kivntpag éxet npoctacia and tnv unepBéppavan. ‘Otav n cuokeun unepBeppaivetal, Ba otapa-

toel va Aettoupyei autopata. Asv Ba §ekivaoel va Aettoupyel edv npwta dev Kpuwael TeAeiwg.

14. TonoBeteite 10 kandki acpaleiag yia va anoUyete niBavo BpaxukUkAwpa.

15. Na €iote 101aitepa npooektikoi dtav éxete va Kavete pe {eatd payntd, and gopo PNNwe Kaeite.

EIAIKH YNIENOYMIZH

01. H ouokeun npoopidetal pdvo yia otkiakn xpnan. Mn XpnotomnolEite T GUGKEUN yla EUNOPIKN
xphan.

02. Mnv anoBnkelete th guokeun avanoda.

03. Mnv agnvete th ouokeun xwpig eniBAeyn. Edv xpelaotel va anopakpuvBeite, anevepyonolhate
OUOKEUN N agalpéate 1o KaAwdlo ano v npida.

04. EAéy€re tn ouokeun yia uxov pBopég Taktka. Edv napatnpnaoste otbNNOTE, GTAPATAOTE va Th
XpNOIHONOLE(TE.

05. Mnv npoonaBnoete va entokeudoete T GUOKEUN Povol oag. Enkovwvnate pe tnv e§unnpéon
neAGTWV apéowg N Je KAnolov EEIBIKEUPEVO TEXVIKO.

06. AnoBnkeuate n ouokeun KaBuwg Kal OAa Ta PEPN TN Kal TN CUCKEUAGia TG, Hakpld and naidid.

07.0tav n cuokeun Bpioketal oe Aettoupyia, punv Bdlete uhika péoa oto pnoA avapgng.

08. BeBaiwBeite du €xel ouvappoAoynBei owaotd nptv ouvdéaete 10 kahwdio atnv npida.

09. TonoBetnate th ouokeun NaAvw o€ pia Aeia otaBepn enipavela.

10. Mnv Aettoupyeite th guokeun pe ddeto pnoA.



OAHTIEL AEITOYPTIAL

Ita pépn tng ouokeung nepthapPavovral o yavidog {upng, o avadeutipag, o auyodaptng Kat

10 avo§eidwro pnol avapei§ng.

ZuvappoAdynon:

01. Zuvdéate 1o npootateutikd KAAUpPA Tou pnod, npiv eladyete 1o dkpo tou yavidou {Upng otnv
unodoxn.

02. Méote 10 ydvtdo 0png Npog ta NAvw Kal oTPIYTE aploTePOOTPOTPOPA HEXPL VA N UNOpEL va K-
vnBel.

AnocuvappoAdynon:

01. Miéote 1o yavio {Uung Npog ta Ndvw Kat ot ouvéxela otpiyte de€loatpopa péxpL va pn pnopei
va kouvnBei.

02. Apatpéote 10 YAvi{o Kal 1o NPOOTATEVTIKG KaNAKI.

MMOA ANAMIZHZ

01. BdAte to pnoA avaping oe aopakég, atabepo, kaBapod Kal oteyvo Pépo.

02. Kpatnate tnv KQaAN TNG GUOKEUNG HIE TO €va XEPL KA NATACTE TO KOUKNI aviywang e 1o Ao
X€PL YLO VO TN ONKWOETE.

03. Elodyete 1o e€aptnpa nou BéAete oUpPwva pe TG napandvw odnyieg.

04. TonoBetnote 1o avogeidbwrto pnoA otnv anaitoupevn Béan, Kal KAewbwote 1o de€ldotpopa.

05. TonoBetote oto pnoA ta UAIKA nou npdkeltal va avapei€ete, Xwpig va UnepQOPTWOETE T0 PMoA.
H péylotn xwpnukdtnta avaypdgetal otig odnyieg.

06. Apou BeBaiwBeite 6t ta nponyoUpeva Prpata €xouv Yivel owatd, katefaote Tnv KeQaAn g ouo-
KEUNG HEXPL Va KAEIOWOEL

07. TonoBetnote 1o kaAwdio o€ npida 1oxuog 220-240V. 50-60Hz.

08. upiote 1o Koupni taxutntwy otn Béan 1 yia va Béaete oe Asttoupyia T cuokeun, Uotepa and 30
deutepoAenta yupiote 1o Slakontn otn Béon 2 yia va §ekivnael n dladikacia tng avadeuong.

09. Edv 1o piypa oag éxel prdoel oto emBupnto yia €0dg anotéAeopa, yupiote 1o dakdntn oto “OFF”.
‘Enetta, apaipéote 10 kaAwdlo tng cuokeung and tnv npida.

10. Apaipéarte 1o pnoA avamgng and m Bdon otpéPoviag 1o aploTEPOaTPOPa.



11. Agaipéorte 1o piypa and to pnoA.

12. AnguBuvBeite otnv evotnta «KaBapidtnta kat Zuvtnpnon» yia odnyieg kaBapiopoul TG oUCKEUNG.
Npoooxn: Mptv tnv npadtn xpnon, kaBapiote ta KUpLa HEPN TNG CUOKEUNG HE ANOPPUNAVTIKO,
Kal XpNoHONoLIAcTE TPEXOUHEVO VEPG yia va To apaipéocte. Encita oteyvaote ta.

FANTZOX ZYMHX

To e€aptnpa autd xpnatponoleital yia tnv avapi§n kat napackeun UpPNG Kat GAAwV Pypatwy ugnAng
MUKVOTNTAG.
- Etodyerte 1o yavio {Upng Kat to oA avdpi§ng otn cuokeun oUpQwva e Tig npoava@epBbeioeg odn-
yieg. MpooBéate aheUpt kat Enpn payid kat GAAa uypd UAIKA 6To PMoA, Kat €NELTa EVEPYONOITTE TN
ouokeun. Apou €xel opoyevonolnBei to piypa oag, anevepyonolnate tn GUCKEUN.
To e€aptnpa autd xpnatponoleital yia tv avaugn pecaiag NUKVOTNTag PyHatwv onwg JUPN yia KEIK,
COpn yia priwokota, {UPn ya nita, KPEWES K.a. h 6tav BENeTe va xpnatponotnaste aAeUpt yia KEIK.
- Elodyete tov avadbeutnpa akohouBwvtag 1 npoavapepBeioeg odnyieg. Enetta iodyete ta UAKG nou
Bé\ete va avapei§ete oto PnoA. Ltn OUVEXELD OTAPATACTE T GUOKEUN apoU HlanioTwaete Ot To piypa
oag eival 6nwg xpeladetal.
To e€aptnpa autd xpnatponoleital yia va npooBétete «aépax» ota UAIKA. MNa napddetypa, yia va puage-
1€ Hapéyka, 0wg yla oaAdteg, oavityi, opoldta K.a.
- KaBapiote 1o pnol avdugng kat tov auyoddptn yia va BefaiwBeite ot dev éxel peivel vepd n Adbia.
- Npwv Béoete og Aettoupyia Tov auyoddptn, tonoBetnate tov padi e To PnoA cUHQWVa LE TIC Npoava-
pepBeioeg odnyieg. Enetta, tonoBetnote ta aonpddia péoa ato pnok avapigng (BeBaiwBeite 6 dev
undpxel KpOKog ota acnpddia).
- ApoU ouvappoloynaete tn cuokeun, eniAéETe Ty katdAAnAn Asttoupyia yia va netUxete to BéAtioto
anotéAeopa.

Aagpopetika otddia oxnpatiopou piypatog

Npwrapxiké otddio MeydAeg kat Gvioeg puoalides.
Lwnv apxi Mikpég puoalibeg kat to piypa yiverar Aeuké.
Malakn dxpn To piypa Ba pnopodoe va koAAhaoeL atov auyoddptn av tov onkwoete. To piypa otadel eAapag.

EAappcg nio okAnph dkpn | To piypa otnv dkpn tou auyoddptn, éxet pia Acia Kat puteph pakakn éypn.

IxAnpi dxpn To piypa otov auyoddptn éxet oxnpatiost pia eAappag nto okAnph 6yn Kat nio yuahiotepd XpOpa.

Teleutaio otddio To piypa otov auyoddptn éxet oxnpatiost pla okAnph Gkpn, To xp@pa civat opotépoppo Kat 6xt yuahiotepo.

MMOA ANAMI=ZHL

01. TonoBetnote to pnoA otnv katayuén yia 20 Aenta.

02. TonoBetnote tov auyoddpTn Kal To KATEWUYHEVO HMNOA 0TN GUOKEUN. LTn ouvéxela npoaBéote ta
UNIKG J€oa aTO Mo,

03. Enetta, tonoBetnote 1o kahwdlo atnv npida, yupiote tov Slakdntn otn Béon 4.




Awagopetika otadia oxnpatiopou piyparog

Npwrapxiké otddio Zekiviote To avakdtepa, 1o piypa yiverat no nukve.

Ev6idpcoo otabio To piypa otnv dkpn tou auyoddptn, av Tov onkwoete, cival nio Aeio Kat putepd otnv dxpn.

Teleutaio otddio To piypa otnv dkpn tou auyoddptn éxel oxnpatioet puteph 6yn Kai Bpioketat otnv katdAAnAn popph @ote
va xpnotponotnBei yua to yapvipiopa todprag, naywrod, K.a.

01. H opoyevonoinan tng cavuyi cupBaivel petagu Aiywv deutepoAéntwv.
02. la va BefaiwBeite du dev éxete xunnael tn oavityi unepBolikad, emBAéyte tv dtav napatnpn-
OETE OT1 €€l apxioel va oxnpatidel KUpatiopo.

MAPALKEYH WOMIOY KAI AAAON APTOZKEYAIMATAN

01. 5009 aAeupt, 100g axapn, 2 auyd, 5g payid, 75g Boutupo, 5g ahdu kai 200g vepo.

02. TonoBetnorte 1o ydvt{o {UpNng otn cuakeun. MpoaBEate to ahelpl npwra, €nelta To vepod Kat 6Aa ta
unolotna UAIKG €ktog ano to Boutupo. Evepyonoinate tn cuokeun otn Béon 1 yia 1 Aentd. Méxpl
n {0pn va oxnpatiotel NAnpwg, yupiote to diakontn otn B¢on 2 yia 5 Aentd. Metd otn Béon 3-4
yia 10 Aentd wote va oxnpatiotel pia Aent ZUpn. Téhog, npooBéate o Boutupo Kal ouvexioTe va
Aettoupyeite n ouokeun otn Béon 3 yia 5 Aenta.

Mépn Luvtayh Xpévog Aettoupyiag 0éon YnevBipion
A\eUptuynAd oe | Népo nepiocétepo | Metd and éva Aentd ot Béon 1 kay, Ta piypata ugnAng nukvétntag 6nwg n Zopn,
yhoutévn 1000g | and 500ml otn ouvéxela otn Béon 2 yia 7 Aemtd. 1a oKW AenTtd Atav o xpévog yia 10 oXnpatio-

Edv petd and 8 Aentd dev eival ota 6 g ZUpng. Edv BéAete va puagete aAa
, BéAuota anoteAéopata oag, Téte pno- 1-2 OPTOCKEUAOHATA, NAPATEIVETE TO XPOVO Ael-

qutZoc PE(TE Va 10 APNOETE T0 Piypa Neploodtepo toupyiag avahoya pe TG NPOTIPATELS 0aG.

Zbung 1000g anhd h Nepd nepioodtepo | Xp6vo. (unv xpnatponoteite uynAdtepn ta- Edv xpnatponoteite 1o pnxdvnpa otn péytotn
akedpt yia keik ané 500ml xUtnta o€ autAv TV nepintwon. XWPNTIKGTNTA ToU, aPACTE T0 va Eekoupaotel

yia 15 Aentd, yia kdBe 16 Aentd Aettoupyiag.

Kpatnate v avahoyia alelpt-vepd olppw-
va pe tn ouotacn pag. EmnAéov, kpatnate
v noadtnta tou aleuptol kdtw and 1000g.

H avahoyia peta§y akeupiot upnAd o yhoutévn npog vepo eivat 1:2, evad n avaloyia petagl
anhou 1 akelpt yia K€k npog vepo eivat 1:1,2.

akelpt 100g
Avabeu- | xapn 100g 3-5 \emté 1-5 H ouvtayn eival yia piypata peoaiag nukvé-
mpt Botupo 100g NTAC, ONWE TNYQVITES.
auya 2 auyd
H ouvtayn €ivat yia piypata eAa@pidg nukvo-
ntag 6nwg oaviyi, oAdkAnpo auyd, n ankd
Auyo- Tavuyi 10 aonpdbdi. Av Béete va xtunfiete to aonp-
daptng (b 38% Ainog) 800ml 2 hentd 2-5 461t Tou auyou, BupnBeite va to Kpatnoete pa-

Kptd and Aadi i vepd. Meydhog xpdvog avapi-
€ng Ba pnopouoe va KataoTpEwel, ENOPEVWG
eniBAénete To piypa.

KAOGAPIZMOL KAI LYNTHPHH

Mpokelpévou va napateivete n Hidpkela {wng Tou Npoidvtog, tpeite 1oug akéAouBoug kavoveg katd
Tov KaBapiopo.



KAGAPILMOZ ESNTEPIKOY MEPOYX THZ LYIKEYHL

01. BeBaiwBeite ou éxete apaipéoel 1o KaAwdIO TN GUOKEUNG ano tnv npida.

02. Mn xpnatponoteitat vepd aneuBeiag otn cuokeun 1ot pnopei va npokAnBei BpaxukUkAwpa, nhe-
ktponAn€ia, buoAeltoupyieg Kal E0wWTEPLKN aKOUpLd.

03. To e§wrepikd tng cuokeung npénel va kaBapiletal povo pe éva vwno navi.

04. Mn BuBiletal tn cuokeun ato vepo.

05. Mn xpnatponoleite aixpunpd n dAAa dlafpwtika npoiévia kaBapiopou otn GUOKEUN.

KAGAPILMOL EZAPTHMATAN

01. Na tov kaBapiopo twv e€aptnpdtwy Kat Tou avoeidwrou pnoA avapigng, anevepyonolnote
OUOKEUN Kat anoouvdéate Ty and tnv npida. Alagopetikd, undpxet nbavag kivbuvog nAektponAn-
€lac.

02. Mnv tonoBeteite ta e§aptnpata kat to pnoA avdpgng oto nAuvtnplo nidtwy. H Beppdtnta n ta dia-
Bpwtikd npoidvia kaBapiapou Ba pnopoloav va npokaA£éoouv NapapdpPwaon h anoXpwHATIOHO
wv e§aptnudtwv.

03. Xpnowonolgiote anoppunaviikd Midtwv Kat otn guvéxela §eNAUVeTe ta pe TpexoUpevo vepo. Enetta
OTEYVWOTE 1.

04. Mepikd pépn Ba pnopouoav va anocuvappoAoynBouv npwta Kat va kaBaplotolv otn GUVEXELD.
BeBaiwBeite 0t €xouv oteyvwael nAnpwg nptv ta cuvappoloynoete §avd.

05. Apou oteyvwaoouv NANPWG, EQApPHOOTE pia Aenth atpwaon payelpikoU Aaiou otnv eNAveld Toug
yla npogtaoia.

MEPH TOY MIMAENTEP

KOYZINOMHXANH DOUGH & WHIP 06-11840 (800W)

01. Mnpootvé kdAuppa 04. Avo€eidbwro 07. Koupni 10. Favtdog Q0png
02. Koupni §ekAetdwpatog unoA avapgng KAelbwpatog 11. Auyodaptng
03. Opiovua Bupa €odou  05. Bdon 08. AlakONMING TaXUTATWY

06. Lwpa 09. Avabdeutnpag




TEXNIKEL NMPOAIATPA®EL

To npoidv éxel nepdoel oxetkég O1ebveic dokipég anattioewv onwg EMC, LVD kaBwg kat dAAoug te-
XVIKOUG KavoviopoUg nou oxetidovtal e tnv aopaAela.

Npoidv Movtého Taon loxi¢ | Xwpntukétnta

KouQivounxavi 06-11840 220V-240V, 800W 5L

Dough & Whip 50Hz-60Hz
NpéPAnpa MBavég attieg Aiogig
H ouokeun EAéy€te edv n ouokeun eivat o€ Aettoupyia yia noAU peydo Sidotnpa, | Agaipéote to kahwdio and tnv npida kat aaTe T GUOKEUN va
otapdtnoe 1 av Bpioketat ae noAU Jeatd nepiBarov, Si16tt undpxel nepintwon va | KPUWGEL NPV and v endpevn xphan.
§apvika va éxel 1eBel oe Aertoupyia n aopdela unepBEéppavang tng oUGKEUNG.
\etoupyei.
H ouokeun EAéy€re edv undpxet Slakonn peUpatog. EAéy€te edv n ouokeun Aettoupyei dtav enavéABet o peupa.
Bev Aettoupyet [~ . . . . ] i . . . .
£V yupvéw EAéy€te edv n kepalh Tng oUOKeUNG Atav oe Katdotaon autépatou BeBaiwBeite 6 n kepalh tng ouokeung Slatnpeitat opidvua.
10 Blakénm | KAeB@patos.
TAXUTATWV. EAéy€re edv 1o Kahwbo eival ouvbedepévo atnv npida. Yuvbéote To kaAwbio otnv npida.
MNpokaheite H ouokeuacia pnopei va Aettoupyei oe upnAn taxutnta h va eivat H ouokeun pnopei va gival uneppoptwpévn n va SoUAEUE yia pe-
£viovog 86- UNEPPOPTWHEVN. YaMo xpoviko didotnpa. MPocapudaote T XWPNTIKGTNTA N TV TaXU-
puBog pnxa- g, N aghote To Pnxdvnpa va §ekoupaotei yia Aiyo nptv and tnv
VAG M KIVNTA- endpevn xpnon.
pa katd
Aettoupyia.
H taxdtnta EAéyEre edv n auakeun Aettoupyei o kpUo nepiBallov, b6t n Beppo- | Agnote tn cuokeun va Aettoupyei pa GSeto goptio yia 5 Aentd pé-
neplotpopnc | kpaoia pnopei va okAnpUvet to Atnavtikd Aadt péoa ot cuoKeun. xpt va pahakwoel 1o Adt kat va otaBeponoinBei n taxttnta nepi-
enBpadivetar.| ENéyEie edv o piypa unep@optdvel Tov Kivntipa. 0TpoPNnG. Meltate 10 Poptio oTo Pnxdvnpa Kat XapnAWATe v

taxutnta.

LUpgwva pe Ty odnyia yia ta anéPAnta nAektpikou kat nAektpovikoU e§onAiapioy (odnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta anéPAnta nAeKtpikoU Kat NAEKTPOVIKOU
e§onhiopou Ba npénel va culéyovtal kat va ugiotavar ene€epyacia §exwptotd. Edv oe onoladnnote xpoviknh ouypn oto péMov xpeldZetat va §epoptwBeite to npoidv napakahei-
1at va MHN 1o netagete padi pe ta oikiakd anoppippata. Zopgwva pe 1o toxvov UNE EN — 60335, guvigtatat 6t £av 10 UKapNTO GUPHA Eival KATEOTPOHEVO, HNOPE VO aVTIKATA-
otaBei povo and e€elbikeupévo texvikg, Sidu xpetdZetar ebika epyaleia yia v avukatdetaon tou.



OPOI EFTYHZHX

01. H eyyUnan dev napéxel kavéva dikaiwpa xpnpatikng anodnpiwaong n
onotadnnote GAn anognyiwaon népa and v anokatdstacn g PAGPNg
NG GUOKEUNG.

02. 0 ayopaatag dev Ba xpewBei yia aviaMaktikd i v aviikatdotaon twv
eGaptnpdtwv nou éxouv ndBet PAABeC, epdoov n avtikatdotaon Toug Ka-
AUntetat ané eyyunon & yia nepiodo ion pe t didpkela tng eyylnang.

03. Na kaBe eniokeun nou KaAUNTETAL and Tnv €yyunan, NPENEL N GUGKEUN
va ouvodeuetal and to éviuno tng eyyunong kabuwg & ta avahoya napa-
otatikd ayopd.

04. H gyyunon bev kahuntet 1g BAaBeg & atéleleg nou npoépxovat ano:

a) egpalyévn xpnan, PBopd, Bpaton n apéhela,

B) eapalyévn eykatdotaon, xpion pe akatdAAnAo Tpdno NPog TG TEXVL-
kég npodlaypagég & texvikd dedopéva, xpnan tdong GAAn and autn
nou n oUOKeUN eival oxedlaapévn va Aettoupyei,

Y) onotadnnote enépPacn and texvikoug nou dev eival e§ouatodotnpé-
vol ano tnv talpeia pag &

6) akatdAnAn petagopd TG CUOKEUNG N XwPIG Ta NPOOTATEUTIKA PETPA.

05. H eyyunan dev 1oxuel av agaipeBel n yivet alhayn otov aplBud kataokeu-
NG TOU €PY00TAGIOU NOU UNGPXEL OTN GUOKEUN.

06.'0Aa ta napeAkdpeva n ouvodeuTikd e€aPTAPATA TNG CUOKEUNG, ONWG TAe-
Xelplotnpla, pnatapieg, anoBnkeutika péaa, kahwdia kAn., bev nepthap-
Bavovtal otnv €yyunon g GUOKEUNG,.

07. H eyyunon eivat auotnpd npocwnikn & dev petaPipadetat. Aviket atov
apxiko ayopactn & dev KaAUntel {npieg and Quaika gawvopeva (uneptd-
€1G Nou apeilovtal o€ Kepauvous, PWTLEG, NANHHUPES KAM.)

08. To katdotnpa nwAnaong dev éxel Sikaiwpa va aAGEeL Toug dpoug g
€yylnang.

09. Onoladnnote eniokeun yivel péoa otn Hldpkela g eyyunang be onpaivet
Ot napateivetal n apxikn didpketa authg. Kat' eaipean oe nepintwon
avtikatdotaong Tou npoidvtog h avtaAAaKTkoU, n eyyUnon avavewvetat
autopata yia 6An T didpkela Tng yia 1o véo Npoidv h yia 1o aviaAAaKTKO.

10. To kd0TOG pHETAPOPAG TNG GUOKEUNG NPog & and o e§ouatodotnpévo
service eniPapUvel TV KATOXO TNG OUOKEUNG.

11. Ta onotadhnote odnyia i texvikn unootnpin pnopeite va ansuBuvBeite
at0 tnAépwvo 801 4000410 (aoukn xpéwan ae OAn v ENGda)

oA

Tpappn eunnpétnang KatavaAwiwv

801 4000410

*aoukn xpéwan, 9:00-16:00

&
E-mail e§unnpétnong katavalwtcv
info@estiahomeart.gr

Kapta Eyyunong

EIAOE & MONTEAO NPOIONTOX

APIOMOL KATAZKEYHE

IOPATIAA KATAZTHMATOX

HMEPOMHNIA ArOPAL

ONOMATEMONYMO - AIEYBYNEH ATOPAXTH

AIAPKEIA EFTYHEHX: 2 ETH

H eyynon npénet va ouvodeletal and to
Aehtio Atavikig MAnang A to TipoAdylo ayopds

H EyyUnon 1ox0et yia tv texviki kaAuyn Kat 6xt
yta alayn OUGKEUNAG




ENGLISH (EN)

ATTENTION

Before using the equipment, please read the following instructions carefully, and keep the instructi-
ons safe for later reference.

1. Read the instructions.

2. Forbid using the equipment in the outside, especially where the equipment could be exposed to
rain. For it could cause electric leakage, and the user could have an electric shock.

3. Forbid using the equipment near water or in a damp environment. Low insulation environment
could cause electric leakage, and the user could have an electric shock.

4. Forbid using the equipment when the power plug cord was broken or when the equipment fell
down the ground, because when the equipment was broken, it could give the user a burn injury,
an electric shock and even fire.

5. If you are not a professional technician, please do not dismantle the equipment, or try to repair it.
Because any abnormal actions from the user, or when the user performed an incomplete repair
could give them an electric shock or even cause a fire.

6. Please put the equipment on a solid and horizontal platform. Because if the equipment was put
improperly, then it could fall down the ground and cause personal injury.

7. Please do not put or use the equipment near any heating source, because it could cause malfun-
ctions.

8. Please do not let the power cord to hang on the edge of the table, because if the power cord was
caught onto some other objects or itself, then it will be more likely for the equipment to fall down
the ground and potentially cause harm to the product and yourself.

The product is of high quality. It has an 800w high power motor, and the motor has a low-noise
design. The knob control of the machine will make it easier for the user. This product has three pro-
fessional mixing accessories, and seven fine tuning modes. The machine’s excellent functions will
show for itself. There are several optional parts for your selection. All of your cooking needs will be
met in our product.

PRODUCT FEATURES

1. The product has a 800w high power motor, with low-noise emission, and an excellent performa-
nce.

2. Seven modes available, exhibiting extraordinary functions.

3. Three professional mixing modes, alongside seven fine mixing mode, exhibiting extraordinary
functions.

4. The front end of the product has slots for the accessories, matching various functional parts,
making it easier for the users.

5. The press lift design will help the user disassemble the mixing bowl easily, making it easier for
the users.

11



6. The product has a mixing orbit similar to the planet orbit, leaving no nooks unstirred, and having
a better finished product.

7. 5L ultra-large volume mixing bowl, leaving more room for more ingredients. Thus made it more
practical than other mixers.

WHILE USING THE MACHINE

1. The rated voltage of the equipment is 220V-240V, 50Hz-60Hz, please check if your power are
compatible.
2. For the fist time use, please wash the all the parts before use.
3. Please do not touch the power cord, power plug and other electrical parts with wet hands, because
it could cause an electric shock.
4. If anything abnormal happened while using, please turn the knob to “OFF", and unplug the power
cord in order to turn off the machine. Later, please contact our customer service or local distributor.
5. Please do not use the equipment outside its intended functions, because it could cause malfuncti-
ons and harm to the equipment.
6. Please do not use parts outside the basic package or optional package, because it could cause
malfunctions and harm to the product.
7. While mixing, please do not use rabbler or any other tools to gather things in the mixer, because
it will get caught into the equipment by the mixing head, and cause harm to the machine and your-
self.
8. While mixing, please keep your hand, your hair and your clothes away from the mixing head, be-
cause they could easily get caught into the machine and cause harm.
9. This equipment should not be operated by someone who is physically disabled, mentally disabled,
or someone without any relevant operating experience and knowledge(children included).
10. Please turn the knob to “OFF" and disconnect the power plug, before assembly, disassembly, or
cleaning. Otherwise it could cause harm to the user or the machine.
11. While mixing, please refrain from touching the machine, because the motor could be hot.
12. Each use duration should be under 24 minutes, and let the machine have a 15 minutes break be-
fore next use
13. The motor has overheating protection. If the machine is overheating, it will stop working auto-
matically. And will remain in that status till it cooled down completely.
14. While using one of the output ports on the machine top, please take out other parts inserted in
other output ports, and put on its cap in order to prevent short circuit.
15. Please be extra careful when you are handling hot food, for fear of burning.

SPECIAL REMINDER

01. This equipment was designed under the domestic standards, please do not use it commercially
or industrially.

02. If you are not using the equipment, please do not place it upside down.

03. Please do not leave the machine unsupervised. And if you do have to leave, please turn off or
unplug the machine
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04. Please check for damage regularly. And please discontinue using if it was damaged.

05. Please do not try to repair the equipment on your own. Contact customer service immediately or
sent it for repair to special maintenance center.

06. To guarantee the child’s safety, please put the machine, parts, and all the wrappings(including
outer package, color box package, and the PE bag, etc.) away from children

07. While the machine is still working, please do not put any objects in the mixing bowl.

08. Please do not plug it in, if the necessary parts were not installed in place.

09. The machine should be placed on a smooth and solid platform.

10. Please do not run the machine empty-loaded.

COMPONENTS DESCRIPTION

The standard parts of this machine are composed of dough hook, whisk, beater and stain-
less steel bowl.

Assembly:

01. Attach the bowl cover to insert the notch and the upper end of the dough hook to the driving shaft.
02. Push to dough hook upward and turn counter-clockwise until it cannot move.

Disassembly:
01. Push the dough hook upwards and turn clockwise until it cannot move.

02. Take the hook out and remove the transparent lid.

MIXING BOWL

01. Please put the mixing bowl on a safe and stable, clean and dry place.

02. Please hold the head of the machine with one hand, and push the lift-head button with another
hand, then the head of the machine could be lifted automatically, and you can lift the head of the
machine to its highest point with the help of your hand.

03. Please insert the stirring rod to its required position as the instructions above.

04. Please put the stainless steel bowl in the required position, and lock it clockwise.
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05. Fill in the food material you are about to mix, and please don’t overload the bowl. The maximum
load for the machine is in the attached chart

06. If the steps above were completed perfectly, then push down the head of the machine, in a loc-
ked and harizontal position

07. Please plug the machine in a 220V-240V, 50Hz-60Hz safe power socket.

08. Turn the knob to gear 1 to start the machine, after 30s, turn the knob to mode 2 to start mixing.

09. If the mixture is in the right level as you wanted it, then please turn off the machine by turning to
the “OFF” mode. Then unplug the machine

10. Then please take off the stainless steel bowl from the machine by turning anticlockwise.

11. Take out the mixture from the bowl.

12. The cleaning for the parts could refer to the “Cleaning and Maintenance” section.

ATTENTION: For first time use, please clean the parts with detergent, and use running

water to rinse off the detergent. Then air-dry the parts for later use.

This object is used for the mixing and stirring of bread dough, Chinese bread dough and other high
density food.

- Insert the dough hook and the stainless mixing bowl into the machine with the fore-mentioned ste-
ps. Put flour and dry yeast and other required liquid materials into the mixing bowl, then start the
machine. After a nice dough shape is formed, then turn off the machine.

This object is used for mixing medium density food, like cake, cookie dough, pie, cream, and date
cake, etc, or any other times when you need to use cake flour.

- Choose the beater, and follow the fore-mentioned steps to set up the stirring rod and the stainless
steel bowl. Then put the materials that need stirring into the bowl, and start mixing. And when you
think the mixture in the bowl is in the right level as you wanted it, then please stop the machine

This object is used for adding air into the materials. For example, like making meringue, salad dres-

sing, puff, whipping cream, or sponge cake.

- Please clean the stainless steel bowl and the whisk first to make sure that there is no water or oil
left.

- Before turning on the whisk, please set up the whisk and the stainless steel bowl in the fore-me-
ntioned steps. Then put in the egg white into the mixing bowl(please make sure that there are no
yolk in the egg white)

- After setting up the machine, please choose the right mode for whisking in order to achieve the
optimal curing degree.
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Different foaming stages

Initial stage Big and uneven bubbles

The beginning Fine bubbles and the mixture is turning white

Soft peak Lift the whisk, the mixture could be lifted, and the mixture is slightly dripping.

Slightly curing Lift the whisk, fine and pointy mixture shape in the front end, with a soft tip.

Stiff peak Lift the whisk, slightly hard tip was shaped in the front, with an even and glossy color.

Curing and drying Lift the whisk, hard tip was shaped in the front, the color is even, with spots, and no glossy look.

THE PROCESS OF MAKING WHIPPED CREAM

01. Put the stainless steel bowl into the freezer for 20 minutes.
02. Choose the whisk, set up the whisk and a refrigerated mixing bowl into the machine, put the fre-
sh cream and sugar into the mixing bowl

03. Then plug the machine in, choose mode 4, and start mixing to the right level of curing as you
wish, then turn off the machine.

Different foaming stages

Beginning Start mixing, the mixture is getting thicker.

Ripple pattern Lift the whisk, fine and pointy mixture shape in the front end, add other materials for curing.

Curing stages Lift the whisk, a pointy tip was formed, the mixture is in the right curing level for cream cake, ice-cream,
puff stuffing, etc.

01. The curing of the cream process happened within a few seconds.

02. To make sure you do not over whip the cream, please start observing the status of your cream
carefully since you've noticed a ripple pattern in the cream.

01. 5009 strong flour, 100g sugar, 2 eggs, 5g yeast powder, 75g butter, 5g salt, and 200g water.

02. Assemble the dough hook onto the machine and put the flour into the mixing bowl first. Then
start pouring in water and other ingredients (except for butter). Start the machine with speed 1
for 1 minute. Till the dough shape is formed, please turn to speed 2 for 5 minutes. Then turn to
speed 3-4 for 10 minutes in order to form a thin dough film. Finally put butter in and continue

kneading for 5 minutes on speed 3, then the dough is ready for the oven to make bread or other
pastries.
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Parts Recipe Operating Time Mode Special Reminder
High gluten flour | Water more than After one minute in mode 1, then switch For high density food, like dough,the eight
1000g 500ml to mode 2 for seven minutes. If after the minutes was the time for forming the dough
8 minutes, it wasn't up to your optimal shape. If you would like to make other pastr-
results, then you may add more time at 1-2 ies, like bread, please extend the operating
Dough L : - B
hook your own discretion. (please do not use time acco_rdlng .to your nfeed. If you are using
1000g plain or Water more than any higher mode) the machine at its capacity, we advise you to
cake flour 500m have a 15 minutes’ break per 16 working mi-
nutes. Please do not use any mode higher
than 2 to knead dough; please keep the flour
P.S., the ratio between high gluten flour to water is 1:2; while the ratio between plain {o water ratio as our recommendation. And
or cake flour to water is 1:1.2 please keep thg amount of Fhe flour under
1000g, otherwise the machine could be da-
maged.
flour 100g
Beater Sugar 100g 3-5 minutes 1-5 This recipe is for medium density food, like
butter 100g pancake or other sponge-like mixture.
eggs 2 eggs
This recipe is designed for light density food,
like whipped cream, a whole egg, or just the
Whisk Zavuyi egg white. And if you would like to whip the
(pe 38% Ainog) | 800ml 2 hemté 2-5 egg white, please remember to keep it away
from oil or water. Besides, too much mixing
time could break it up, therefore observe the
condition of the mixture carefully.

CLEANING & MAINTENANCE

In order to extend the working life of the product, please abide by the following rules while cleaning.

HOW TO CLEAN THE EXTERIOR OF THE MACHINE

01. Please make sure the machine remains unplugged.

02. Do not use water directly onto the machine, for this could cause short circuit, electric shock,
electric leakage and internal rust and other malfunctions.

03. The exterior of the machine should be cleaned with wet wipes only.

04. Please do not immerse the machine into the water.

05. Please do not use any sharp, rusty, or any other corrosive cleaning products on the machine.

CLEANING OF THE PARTS

01. For the cleaning of the mixing part and the stainless steel mixing bowl, please turn the knob to
“OFF" to stop the machine and unplug it. Otherwise there’s the potential danger of an electric
shock.

02. For the cleaning of the mixing parts and the stainless steel mixing bowl, please do not use the
dishwasher. Because heat or the corrosive cleaning products could cause the parts to deform or
discolor

03. The parts that had contact with food are safe for cleaning detergent, then rinse it off with running
water, and air-dry the parts.

04. Some parts could be broken down first and cleaned, then assembled back together if the parts
were dried completely.

05. After the parts dried completely, please apply a thin film of cooking oil on its surface for prote-
ction. 1%




STANDARD PARTS

STAND MIXER DOUGH & WHIP 06-11840 (800W)

01. Front cover 04. Stainless steel ~ 07. Locking press button  10. Beater
02. Unlock button bowl 08. Switch 11. Double hook
03. Horizontal output port ~ 05. Base 09. Beater

06. Body

TECHNICAL SPECIFICATIONS

Our product had passed relevant international requirement tests, like EMC, LVD, and other safety-re-
lated technical regulations. The product is subjected to change without further notice.

Name Model Voltage Power Capacity
Stand Mixer 06-11840 220V-240V, 800W 5L
Dough & Whip 50Hz-60Hz
Problem Possible Reasons Solutions
The machine | Please check if the machine had been working for too long, or wasin | Please unplug the machine, and let it cool down before next use.
stopped wor- | hot surroundings, because it could cause the motor to activate the
king allof a | overheating protection.
sudden
The machine | Please check if there was a power outage. Please operate the machine when the power is back on.
won't run
after turning Please check if the head of the machine was in the self-lock status. Please make sure the head of the machine is maintained
the mode horizontal.
knob. Please check if the power plug was plugged in the power socket. Plug into the power socket.
Loud machine | The machine could be running at high speed or overloading. The machine could be overloading or had been working for a long
or motor noi- time. Please adjust the working load, or let the machine rest a
se occurred while before next use.

while working.

The motor's
rotating speed
is slowing
down.

Please check if the machine is working in cold surroundings, because
the cold temperature could stiffen the lubricating oil within the machi-
ne. Please check if the food is overloading the motor.

Please let the machine run empty-loaded for 5 minutes to soften
the oil, and stabilize the rotating speed. Please turn down the
mixing load for the machine, and switch the mode to the lowest
speed.
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WARRANTY TERMS

01. The guarantee does not provide any right to monetary compensation or
any compensation other than reparation device.

02. The buyer will not be charged for spare parts or replacement damaged
parts, provided that their replacement covered by warranty & for a period
equal to the duration of the warranty.

03. For any repair covered by the warranty, the device must be used be
accompanied by the guarantee form as well as the corresponding market
statics.

04. The warranty does not cover defects & imperfections resulting from:

a) misuse, wear, breakage or negligence

b) incorrect installation, improper use by technicians specifications &
technical data, voltage usage other than this that the device is designed
to operate,

c) any intervention by technicians who are not authorized by our company &

d) improper transport of the device or without protective measures.

05. The warranty does not apply if the factory construction number on the
appliance is removed or changed of the factory on the device.

06. All accessories or accessories of the appliance, such as remote controls,
batteries, storage media, cables, etc., are not included.

07. The guarantee is strictly personal & non-transferable. It belongs to the
original buyer & does not cover damage from natural phenomena (surges
due to lightning, fires, floods, etc.)

08. The sales store has no right to change its terms warranty.

09. Any repair made within the warranty period does not mean that its initial
duration is extended. Exceptionally in case replacement of the product or
spare part, the warranty is renewed automatically for the duration of the
new product or spare part.

10. The cost of transporting the device to & from the authorized service is
charged to the owner of the device.

11. For any instruction or technical support you can contact at 801 4000410
(local charge throughout Greece)

e

Consumer service line

8014000410
* city charge, 9: 00-16: 00

&
Consumer service e-mail
info@estiahomeart.gr

Warranty Card

PRODUCT TYPE & MODEL

CONSTRUCTION NUMBER

STORE STAMP

PURCHASE DATE

NAME - BUYER'S ADDRESS

WARRANTY DURATION: 2 YEARS

The guarantee must be accompanied by
Retail Voucher or Purchase Invoice

The Warranty is valid for the technical coverage
and not for a change of device
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