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THAN TRONG: cac cdnh bao an toan LS-123456 la
mét phan cua thiét bi. Doc ky chung trudc khi sur
dung thiét bi méi ctia ban lan dau tién. Giit ching
& moét noi ma ban c6 thé tim thay va tham khao
chung sau nay.

1 BO phan dong co 4 Ludi dao dudi
2 Nap 5 C6ixay
3 Ludidaotrén 6 Truc c6 dinh

2.SU DUNG THIET BI

« Trudc khi st dung 1an dau tién, hay rira céi xay, lusi dao va ndp clia c8i bang nudc am.
LUU Y: KHONG NHUNG BO PHAN DONG CO HOAC DAT NO DUGI NUGC. Lau sach bing khan
&m, lau kho can than.

« Dat lusi dao trén |én ludi dao dudi va dua né vé vi tri khda bang cach xoay ngugc chiéu kim
déng hé (Hinh 1).

« L3p céc ludi dao trén va dudi vao truc cé dinh trong céi (Hinh 2).

« D6 nguyén liéu vao va khéa nép (Hinh 3).

- Dat bd phan dong co vao céi xay bang cach xoay nhe.

+ C3m thiét bi va nhan nut khai dong, déng thai gitr thiét bi bang cach gilr chat bé phan déng co.

+ Khi két thac qua trinh xay, hdy nha nut, rat phich cdm cua thiét bi va dai cho dén khi cac lugi
dao duing hoan toan.

+ Thao bd phan déng co, ndp va cac ludi dao dé d6 thuc phdm ra ngoai. Ban cé thé tach lugi trén
khéi lugi dugi bang cach xoay né theo chiéu kim déng hé va kéo né lén.

Ghi chua:

Dai vdi chat 1dng, khong dugc vugt quéa 0,4 1.

Thanh phan Sé lugng téi da Téc do téi da
Mui tay 309 10 giay
Hanh tay 2009 St dung chtic nang pulses
He 2009 St dung chtic nang pulses
Toi 1509 5 giay
Banh sdy kho 20g 15 giay
Qua hanh 1009 15 giay
Qua phi 1009 10 gidy
Hat 6c cho 1009 10 giay
Pho mat Gruyere 1009 15 giay
Tring luéc 2009 5-10 giay
Thit nguoi 2009 15 giay
Bit tét 2009 10-15 giay
Bo & Mat ong 150 g Bo & 300 g Mat ong 3 giay MG/ 2 phat TAT

THAN TRONG: THIET BI NAY DUGC THIET KE DE SU DUNG TRUNG GIAN. VUI LONG CHAY
THIET B| VOI CHUC NANG PULSES. ] i
THAN TRONG: KHONG VAN HANH THIET Bl KHI BEN TRONG THIET BI RONG HOAC DAI

HON 10 GIAY LIEN TUC.

3. VE SINH THIET BI

Luén rat phich cdm cba thiét bj trudc.
Chi st dung mét miéng bot bién dm dé lam sach bd phan dong co.

Khong bao git dat bé phan déng co trong nudc, hodc dudi voi nudc chay.

Céi xay, ludi dao dudi, lugi dao trén va ndp déu cé thé dugc lam sach trong may rlra bat.



CAUTION: the safety precautions LS-123456 are
part of the appliance. Read them carefully before
using your new appliance for the first time. Keep
them in a place where you can find and refer to
them later on.

1. DESCRIPTION

1 Motor unit 4 Lower blades
2 Lid 5 Bowl
3 Upper blades 6 Fixed shaft

2. USING THE APPLIANCE

« Before first use, wash the bowl, the blades and the lid of the bowl with luke warm water.
ATTENTION: DO NOT IMMERSE THE MOTOR UNIT OR PUT IT UNDER WATER. Clean with a damp
cloth, dry it carefully.

+ Put the upper blade onto the lower blade and bring it to its locked position by turning
counterclockwise fig.1).

« Fit the upper and lower blades onto the fixed shaft in the bowl (Fig.2).

+ Pour in the ingredients and lock the lid (Fig.3).

« Place the motor unit onto the assembly by turning it slightly.

+ Plug in the appliance and press the start button, at the same time holding the appliance by
the motor unit.

+ Atthe end of preparation, release the button, unplug the appliance and wait until the blades
come to a complete stop.

+ Remove the motor unit, the lid and the blades to pour out the preparation. You can separate
the upper blade from the lower blade by turning it clockwise and pulling it up.

Notes:

For liquids, never exceed 0.4 |.

Ingredients Max. Quantity Max. Speed

Parsley 309 10 sec
Onions 2009 In pulses
Shallots 2009 In pulses
Garlic 1509 5sec
Rusks 209 15 sec
Almonds 1009 15 sec
Hazelnuts 1009 10 sec
Walnuts 1009 10 sec
Gruyere 1009 15 sec
Hard-boiled egg 2009 5-10 sec
Boiled ham 2009 15 sec
Beef steak 2009 10-15 sec
Butter & Honey 150 g butter & 300 g honey 3 sec ON /2 min OFF

CAUTION: THIS APPLIANCE IS DESIGNED FOR INTERMITTENT USE. PLEASE RUN THE

APPLIANCE WITH PULSES.

CAUTION: DO NOT OPERATE THE UNIT WHEN EMPTY OR LONGER THAN 10 SECONDS

CONTINUOUSLY.

3. CLEANING THE APPLIANCE

Always unplug the appliance first.

Only use a damp sponge to clean the motor unit.
Never place it in water, or under running water.
The bowl, the lower blade, the upper blade, and the lid can all be cleaned in the dishwasher.
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