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m Byknet LS-123456 c MHCTPYKUMAMM NO TeXHUKe 6e3onacHocTu
A npunaraeTca K ycTponcTBy.
BHUMAHWE! CobniogeHvie npaBun TeXHUKM 6e30MacHOCTY ABNSETCA
006A3aTeNbHbIM  MPU  UCMOJb30BaHUN  YCTPOCTBA.  BHUMaTenbHo
O3HAKOMBTECH C HUMM Mepef MepPBbIM MCMONb30BaHUEM HOBOIO
YCTPOWCTBa. XpaHUTe WX B AOCTYMHOM MeCTe ANA AanbHelLero

MCMOb30BaHUA.
1. KHonka BknoueHusa/ 9. PeweTka C ManeHbKUmu
BbIKJIIOUEHNA/0b6paTHOro xoaa oTBepCTUAMM (ANA OYeHb
2. bnok aBurartens TOHKOTO M3MesibyeHuns)
a Pyuka* 10.PeweTka co cpegHUMHn
3. KHorkKa pa36nokupoBkmu oTBepCTUAMM (ANnA TOHKOrO
4. Tonkatenb n3menbyeHuns)
5. CbeMHbI NNacTUKOBbIN IOTOK 11.AnloMnHVEBas ranka
6. Kopnyc 12.Hacapka ana konbacok
7. WHek 13.Hacagkun: unnnHgpbl-Tepkun®
8. Hox 14.HacapKu: KOHyCbl-TepKun*

NCrnoJsib3OBAHUE

MpomoliTe BCe HacaKu B TeMNsION BoAe C MotoLWmm cpeacTBoM. CnonocHuTe
N TWaTenbHO BbiCylwUTe. He nomewlalite faHHble MPUHAANEXHOCTU B
NOCYAOMOEYHYIO MaLLUHY.

PeweTkn 1 HOXM JOMKHbI ObITb CMas3aHbl. HaHecMTe Ha HUX HEMHOro
pacTUTeNbHOro Macna.

He BKkntoyalite yCTPOMCTBO, €C/IV B HEFO He 3arpy»eHbl MPOAYKTbl 1K
ecnn PelueTkn He CMasaHbl.

MPEOYNPEXOEHWE! Obpalantech ¢ UMANHAPAMU U KOHYCaMU KpaliHe
OCTOPOXKHO, MOCKOJbKY UX Ne3BUA — OYEHb OCTpbIe.

* B 3aBUCYMOCTUN OT MOAeNu



MCNoJib3OBAHME: BEPXHAA

YACTb MACOPYBKMU (PUC. 1-9)

MoproToBbTE BCE MPOAYKTbI, KOTOpble COOUpaeTecb MNPOMYCTUTb
yepes MACOPYOKY, yoanvB KOCTUW, XPsALWM, KOXy U cyxoxunus. MNepen
MCMNONb30BaHMEM 3aMOPOXKEHHbIX MPOAYKTOB AOXAMTECb WX MOJIHOro
pa3mopakmBaHuA.

MopexbTe MACO Ha KYCOUKM (MPUONN3NTENBHO 2 X 2 CM).

CoBeT: nocsie 3aBeplUeHUs nepemasblBaHMA NMOMeCTUTe B YCTPOMCTBO
HEeCKOJbKO KYCOUKOB xJ1e6a, UToObl M3BNeUYb OCTaTKM dapLua.

Yro fenatb, eCnin yCTPoncTBo 3abunock?

YT0Obl OCTAaHOBUTb MACOPYOKY, HakKmMuTe «R» Ha KHOMKe BKJOYeHMsA/
BblkNtoueHnA (1) oguH pas. 3aTem cHoBa HaxmuTe «R» Ha KHOMKe
BKJ/TIOUEHWA/BBIKIIOYEHNA U YOEPKMBANTE HECKOJIbKO CEKYH, uTOObI
13BJIeYb 3aCTPABLUYIO MKLLY.

MepeBeauTe KHOMKY BK/OYEHUA/BbIKNOUeHNA (G) B nonoxeHue «l»,
YTOObI NMPOAOIKUTL N3MENbUEHME.

MCNoJib3OBAHME: HACAAKA AnAa

KOJIBACOK (PUC. 10-15)

MpumeuaHue. ITOT akceccyap npegHasHayeH ANA UCNONIb30BaHUA
TONbKO C MACHbIM dpaplLuem, Kyaa fo6aBneHbl Bce Npunpasbl.

Cmecb JoMmKHa 6blTb XOPOLIO NepemellaHa Ana npurotosneHus. MNocne
3amaunBaHusA KoNbacHoOM 060IOUKM B TEMJON BOAE [ BOCCTAaHOBNEHUSA
3M1aCTUYHOCTY HafleHbTe ee Ha HacaflKy, OCTaB/AsA KOHeL ANMHON 6onblue
5 cMm (KOTOpbIV Bbl 3aBAXNMTE Ha y3en). BknounTe npnbop, nobasbTe daplu
B MACOPYOKY 1 crieinTe 3a 3amnoiHeHeM MACHO 0600UKU.
MprmeyaHue. 3Ty paboTy ferye BbINONHATL BABOEM: OfVH NnogaeT dapLy,
Zpyrovi cneguT 3a HanoJsIHeHNem 060NOUKN.

MprpanTe HyXHyl0 ONMHY Konbace, HaXmnMasa U CKpyurBas O06OMOUKY.
YTo6bl MONYyuMTb KauyecTBeHHYl0 Konbacy, He AomnycKanTe nonagaHus
BO3fyXa Mpuv 3anofIHEHUUN 1 AenanTe Konbacy anvHon ot 10 go 15 cm
(oTmenanTe konbacku, 3aBA3bIBas y3eNKu).



RU | MICNONb30BAHWE: OBOLLEPE3KA* (PUC. 16-27)

MonesHble coBeTbl ANA JOCTIHKEHUSA NYYLINX Pe3yNbTaToB

YTo6bl MOAYUYNTb HAWAYYWUiA pe3ynbTaT W M3bexaTb HaKomjaeHus
NPOAYKTOB B LUHEKe, WCMOfb3yemble WHIPeAneHTbl [OMKHbI ObiTb
TBepAbiMU. He uncnonb3yite npubop ANA HATUPAHUA WAW HapesKm
CIIMLWKOM TBEPAbIX NPOAYKTOB, HANMpUMep caxapa WS KPYMHbIX KYCKOB
msca. Hapesaiite npoayKTbl Ha HebombLMe KYCOUKM, YTOObI OHU NEerko
MPOXOANAN B M3MENbYNTENb.

He mncnonb3yiite npu6op AnA HaTUPaHUA WM Hape3KU CIMLLKOM
TBepAbIX NPOAYKTOB, HAaNPUMep caxapa UK KpynHbIX KYCKOB MsAca.

OYUCTKA (PUC. 28)

* B 3aBUCYMOCTUN OT MOAeNu



Bykner 3 iHcTpyKuiamMu 3 TexHikm 6Ge3sneku LS-123456
NOCTaBNAETbCA Pa3oOM i3 Nnpunagom.

YBATA: iHCTPYKLUIT 3 TeXHiKIM 6e3neKu € YaCTUHO Npunagy. YBaxxHo
npounTanTe iX nepea MepLiMM BUKOPUCTaHHAM CBOrO HOBOTO
npunagy. 36epirante iHCTPYKLIi A1 IX NO4aNbLIOro BUKOPUCTaHHS.

1. KHonka YBIMKHEHHA/ 9. [lMcK 3 ManeHbKUMK OTBOPaMM
BMMKHEHHSA/PEBEPCY (TOHKe NofpiGHEHHS)

2. MoTopHUI 650K 10. Onuck i3 cepepHiMm  oTBOpaMu
a Pyuka* (cepenHe noppibHeHHs)

3. KHonka BUBIiNbHeHHs ronoBku 171. AntomiHieBa ranka
M'ICOpYy6KU 12. Hacapka ansa koebacu

4. LltoBxau 13. Hacapka-umniHgp ana

5. 3HiIMHWIA NNacTUKOBWI NIOTOK noapibHeHHA*

6. Tonoska m'AcCOpy6KNM 14. Hacapka-KoHyc ans

7. WHek noapibHeHHs*

8. Hix

BUKOPUCTAHHA

MpomwniiTe BCi akcecyapwu B Tenniv Bodi 3 pianHoo Ana MutTa nocyay. Motim
CMONOCHITb | peTenbHO BUCYWIiTb. He MuinTe Ui geTani B NOCyLOMUNHIN
MaLUWHi.

CiTka i HoXi MatoTb 6yTU 3MalLeHi. HaHeciTb Ha HUX HEBENUKY KinbKicTb
POCAMHHOI onil.

He BMuKanTe nyctuin npunag, AKLWO CiTKY He 3MaLleHo.
MONEPEOMKEHHA! MoBoabTeca 3 HacagKaMn 06epeXxHO, OCKINbKN HOXi
ZyXe roctpi.

BUKOPUCTAHHA: TOJIOBKA M’'ACOPYBKHU (PUC. 1-9)

MigroTyiiTe BCi NpoAyKTW, AKi B 6axKaeTe NoAPIOHNTY, BULANVBLLN KiCTKK,
XPALW, WKipy Ta Xunn. Po3Mopo3bTe 3aMOPOXKeHi NPOAYKTU MOBHICTIO
nepeg nponyckaHHAM yepes M'ACopyOKy.

MopixTe M'ACO Ha WIMATOUKM (MPUBAN3HO 2 CM X 2 CM).

Lo pobuTtn B pasi 3acTpAraHHA?

3ynuHiTh M'ACOPYOKY, HAaTUCHYBLUW Ha NONOXeHHA «R» Ha kHomui ON/OFF
(1) oomH pas3. MoTiM HaTUCHITb Ha Lie K NoNoXeHHA «R» Ha KHonui ON/OFF

* 3aNeXHO Big Mogeni



i yTpUMyiiTe NPOTArOM KinbKOX CeKYHA, o6 nprnbpatu Xy, Wo 3acTparna.
HaTucHitb Ha nonoxeHHA «l» Ha KHonui nycky/3ynuHkn (G), Wwo6
NPOAOBXUTU NOAPIOGHEHHS.

BUKOPUCTAHHA: HACAOKA ANnA KOBBACU (PUC. 10-15)

BaxxnuBo: Uel akcecyap MOXKHa BUKOPMUCTOBYBaTW TiNbKu nicnsa
TOro, AK M’Aco 6yno nogpi6HeHo y dpapLu, npunpasneHo, i Lo cymiw
[o6pe nepemiwaHo.

Po3Taryinte 060M0HKY B3AOBX, 3anoBHIouM ii. He nepenosHionTe
KOBOACKM, OCKINbKU Lie po3TAryBaTMMe 0O0JIOHKY.

MpurmiTKa: Le npocTiwe pobut ABOM NIOAAM Pa3oM, OAUH nofdac daplu y
M'ACOPYOKY, a iHLINIA TPMMA€E OBONOHKY, KOV BOHA 3arMOBHIOETHCS.
3po6iTb KOBOACKM HeoOXigHOI AOBXMHM, 3aTUCKaluM OOOMOHKY i
CKpyuytoun ii Tam, e NoTpibHoO.

[nAa HavKkpawmx pesynbTaTiB He AornyckanTe NOoTpanisaHHA MOBITPA B
0060/0HKY Mif Yac HAaMoBHeHHs i Po6iTb KOBOACKU JOBXIMHOW Big 10 cm
no 15 cm (po3ginaiite KoB6acKy, 3aB'A3youm B30/ HaBKOJSIO 0O0NIOHKM).

BUKOPUCTAHHSA: OBOMEPI3KA* (AUB. PUC. 16-27)

Mopaaun AnA oTpMMaHHA Kpawux pe3ynbraTiB:

BakaHO BUKOPUCTOBYBATU LifbHi iHFpefieHTy, Wob oTpuMaTy
OUiKyBaHWUI pe3ynbTaT i YHUKHY TV HAaKOMUYEHHSA iHFPeaieHTIB y KOpnyci
6apabaHa.

He BuKopuctoByiiTe npucTpiii, o6 HatepTy a6o HapizaTuy
NPOAYKTU Xap4yBaHHA, AKi € HAATO XKOPCTKMMU, HaNpuKnag LyKop-
padiHap abo wmaToukm m’sAca 3i WKipoto abo xKunamm.

OYULLEHHA (PUC. 28)

* 3an1eKHO Big Mogeni



KypbinFbimeH Oipre LS-123456 kayincisgik Typanbl
A HYCKayJblIK KiTanwacbl KaMTaMacbI3 eTifreH.
CAKTbIK ECKEPTY: cakTbIk Lapanapbl KypbinfbiHbIH Gip 6eniri
6onbin Tabbinagbl. >KaHa KypbirFbiHbI3ab! BipiHLLI peT nanganaHy
angpiHaa onapabl MYKUSIT OKbIM LWbiFbIHbI3. Onapapl KemiHipek
Tabyra xaHe aHbIKTaMa arnyra bonaTblH Xepae cakTaHpl3.

CUNATTAMA

1. ON/OFF/REVERSE (KOCY/ 9. LarbIH TecikTepi 6ap Takta

OLWIPY/KEPI) Tyimeci (manpa etin TapTty)
2. KosranTkpiLl 10. Oprawa Teciktepi 6ap TakTa
a Tytka* (manpa etin TapTy)
3. Taptkbiw 6acbiH bocaTy 11. ANIOMUHUIA COMBIH
TYWMECI 12. Cocuckanap Kepek-xaparbl
4. Wtepriw 13. Kecy 6apabaHaapbl
5. AnbiHbanel nnacTuk Haya Kepek-xaparbl®
6. ET TapTKbIWTbIH 6acs 14. Kecy koHycTapbl
7. bypaHpa Kepek-xaparbl®
8. Tblwak

NAUOATNAHY

BapnblK Kepek-apakrapbl Xbibl Cyda >XoHEe Xyy CYMbIKTbIFbIH
narnganatbin XybiHbI3. LUanein, xakceinan kenTipiHia. Byn 6enikrepai
bIAbIC XYY MallMHacbiHa CariMaHbI3.

TecikTepi 6ap TakTanapabl aHe MblllakTapabl Manan Typy Kepek.
Onaprfa asfaHTai eciMik MalblH XafblHbI3.

KypbinFelHbl  60C  Ke3iHOAe Hemece Teciktepi 6Gap Taktanap
MannaHbaraH 6orca icke KocnaHpl3.

ECKEPTY! bapabaHgap MeH KOHycTapabl akblpblH YCTaHpI3, OUTKEHI
nblakTap eTe eTkip.

* ynrire 6ainaHbICTbI



NAAOANAHY: ET TYPAFbILWTbIH BAChI
(1 -9 CYPETTEPI)

bapnblk cynekTepai, CiHiprepai, TepiHi Hemece >ywnkenepai anbin
TacTan, TapTKbIHbI3 KeneTiH Oykin TamakTbl fanbliHAaHbl3. TapTy
angblHAa KaTbIpbiSiFaH TamMmakThbl TOMbIFBIMEH EPITiHi3.

ETTi 6eniktepre (LuamameH 2 cM X 2 CM) KECIHi3.

KeHec:TapTyabl asikTaraHHaH keWiH Oykin TapTbinFaH eTTi LbiFapy
VLWiH Kypanfa HaHHbIH GipHelle 6eniriH canbiHbI3.

TypbIn Kany xafganbiHaa He icTey Kepek?

TapTkbiwTel ON/OFF (KOCY/OLIPY) tyiimeciHgeri (1) «R» kyniH
©acy apKblnbl TOKTaTbIHbI3.

CopaH KkeWiH TypbIn KanfaH TamakTbl Tasanay ywiH ON/OFF (KOCY/
OLLIPY) TymeciHaeri con «R» kyiiH GipHelue cekyHa 601ibl 6ackiHbI3.
Taptygbl 6acTay ywiH icke kocy/Toktaty TynmeciHge (G) «I» kyniH
6acblHbI3.

MANUOANAHY: COCUCKATAP KEPEK-KAPAFbI
(10 - 15 CYP)

Eckeptne: Oyn kepek-xapakTbl TEK TaMaKTbl TapTy, AaMAeyiluTep
KOCY 8He apanacTblpyfaH KeviH nanganaHy Kepek.

KaritagaH vinriw eTy yLuiH cocmcka KabblH XbINbl CyFa canblHbI3, CoaaH
KEeNiH OHbl KYWFbILLKa CalnblHbI3 X8HEe amaMeH 5 CcM LbifapblHbi3
(6yn ©GenikTi KbiCKbIUMEH TyWiH Gannay apkbifbl ThifbI34anchI3).
KypbInfblHbl KOCbIHbI3, TAPTKbILWTLI TONTbIPbIHBI3 XXoHe TUICTI Typae
TONThIPbINYbI YLUIH KanTbl yCTan TypbiHbI3.

EckepTtne: 6yn TancbipmaHbl eki agam 6onbin opbiHAay oHavibipak. bip
afjlam TapTKbILWTbI TONTbIpaabl XkoHe eKiHLLi agam KanTbl TONTbipaabl.
KanTbl WbiMLLy >xaHe Bypy apKbinbl cocuckanapabl kanaraHbiHbl3Lwa
y3bIH €TiHi3. Canankl cocrckanapabl a3ipfey yLiiH ToNTbIpy KesiHae
KanTapga aya XOK eKeHiHe Kke3 XeTKisiHi3 oHe 10-15 cm-nik
cocuckanapgbl kacaHpl3 (cocuckanapgbl KbICKbILTbI KOOK >KeHe
TyWiH Gannay apkbinbl 6eniHi3).



NMAUOATIAHY: KOKOHIC MbILWAFbI* (16 - 27 CYP.)

EH xaKcbl HaTUXXenep anyfa apHarnfaH navaanbi KEHecTep:

EH akcbl HoTWXenep any YLWiH Ci3 nanganaHaTblH UHrpeaneHTTep
KaTTbl Gonybl Kepek. Kypan iwiHOoe Tamak KangblKTapblHbIH
XMHanyblHa xon 6epMeHi3. KypbinfbiHbl KQHT HEMece eTTiH YIKeH
OenikTepi CUAKTbI TbiM KaTTbl 3aTTapAbl yry Hemece TapTy YLUiH
nanpanaHbaHpi3. XKykTtey KylfbillbiHa oHar 6epy MyMKiH 60mybl yLLiH
TaMakTbl WafFblH OernikTepre KeciHi3.

KypbInfbiHbI KQHT TeKwenepi, 1 6ornimaca Tepi Hemece Xyunkernep
6ap et GenikTepi CUAKTbI TbIM KaTTbl TamMak ©HiMAepiH yry
HeMece Kecy YLUiH nanganaH6aHbI3.

TA3ATAY (28 - CYP)

* ynrire 6ainaHbICTbI



Safety instruction booklet LS-123456 is supplied with the appliance.
CAUTION: the safety precautions 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.

DESCRIPTION

1. ON/OFF/REVERSE button 9. Small-hole perforated plate
2. Motor unit (fine mincing)
a Handle” 10. Medium-hole perforated plate
3. Mincer head release button (medium mincing)
4. Pusher 11. Aluminium nut
5. Removable plastic tray 12. Sausage accessory
6. Meat mincer head 13. Shredder drums accessory*
7. Screw 14. Shredder cones accessory”
8. Blade

Wash all accessories in warm water and washing up liquid. Rinse and dry
carefully. Do not put these parts into the dishwasher.

The perforated plates and blades must be kept lubricated. Apply a little
cooking oil to them.

Do not run the appliance empty or if the perforated plates have not been
oiled.

WARNING! Handle the drums and cones carefully as the blades are
extremely sharp.

USE : MEAT MINCER HEAD (FIG.1 TO 9)

Prepare all the food you wish to mince, removing any bones, cartilage,
skin or nerves. Thaw frozen food completely before mincing.

Cut the meat into pieces (approximately 2 cm x 2 cm).

Tip:When you have finished mincing, put a few pieces of bread into the
appliance to get all of the mince out.

What should you do in the event of a blockage?

Stop the mincer by pressing position “R” on the ON/OFF button(1) one
time. Then press the same position “R” on the ON/OFF button for a few
seconds in order to clear the blocked food.

Press position “I” on the start/stop button (G). to continue mincing.

m * depending on model



USE : SAUSAGE ACCESSORY (FIG. 10 TO 15)

N.B.: this accessory should only be used after having minced, seasoned
and mixed the food.

Put the sausage casing in warm water to make it elastic again, then place
it on the funnel and let it overhang by around 5 cm (which you will seal
by tying a knot with a clip). Turn on the appliance, fill up the mincer with
mince and hold on to the casing in order for it to fill up properly.

N.B.: it is easier to carry out this task with two people - one person can
fill up the mincer and the other person can take care of filling the casing.
Make the sausages as long as you want by pinching and turning the
casing. To prepare quality sausages, ensure there is no air in the casings
when filling them and make 10-15 cm sausages (separate the sausages
by placing a clip and tying a knot).

Purchasing sausage skin casings (for UK only)

If your local butcher is unable to sell you some sausage skins suitable for
thick sausages, we suggest contacting some of the following companies
(information correct at March 2012):

Ascott Smallholding Supplies Ltd
Units 21/22

Scobie & Junor (Estd. 1919) Ltd,
1 Singer Road,

Whitewalls - Easton Grey - Malmesbury East Kilbride,
Wiltshire SN16 ORD Glasgow G75 0XS
United Kingdom Scotland

Tel: 0845 130 6285 - Fax: 01666 826931
e-mail:sales@asc ott.biz
www.ascott.biz

Tel: 0800 783 7331 (free phone)
Tel: 01355 237041

Fax: 01355 576343

e-mail: info@scobiesdirect.com
www.scobiesdirect.com

W Weschenfelder and Sons Ltd, Designa Sausage

2-4 North Road

Middlesborough

TS21DD

United Kingdom

Tel: 01642 247524

e-mail: via contact us section on website

HYPERLINK “ http://www.weschenfelder. co.uk”

www.weschenfelder. co.uk

15 Buxton Road

Disley

Stockport

Cheshire SK12 2DZ

United Kingdom

Tel: 01663 733499

e-mail: via contact us section on website

HYPERLINK “ http://www.designasausage.com”
www.designasausage.com



USE : VEGETABLE CHOPPER* (FIG.16 TO 27)

Useful tips for best results:

For best results the ingredients you use should be firm. Do not allow food
remains to build up inside the unit. Do not use the appliance to grate
or mince substances which are too hard, such as sugar or large pieces
of meat. Cut food into small pieces so that it can be fed easily into the
hopper.

Do not use the device to grate or cut food products that are too hard
such as sugar cubes or pieces of meat with skin or nerves.

CLEANING (FIG. 28)

* depending on model



Le livret d'instructions de sécurité LS-123456 est fourni avec
I'appareil.

ATTENTION : Les consignes de sécurité font partie intégrante de
I’appareil. Lisez ces consignes attentivement avant d’utiliser votre
nouvel appareil pour la premiére fois. Conservez-les dans un endroit
accessible pour pouvoir les consulter ultérieurement.

DESCRIPTION

1. Bouton MARCHE / ARRET / 8. Lame

MARCHE ARRIERE 9. Plaque perforée a petits trous
2. Bloc moteur (hachage fin)

a Poignée* 10. Plaque perforée a trous moyens
3. Bouton de déverrouillage de la (hachage moyen)

téte du hachoir 11. Ecrou en aluminium
4. Poussoir 12. Accessoire a saucisse
5. Bac en plastique détachable 13. Rouleaux de hachage*
6. Téte du hachoir 14. Cones de hachage®
7. Vis

UTILISATION

Lavez tous les accessoires dans de I’eau chaude avec du liquide a vaisselle.
Rincez-les et faites-les complétement sécher. Ne lavez aucune piéce dans
un lave-vaisselle.

Les plaques perforées et les lames doivent étre lubrifiées. Appliquez un
peu d'huile de cuisson sur ces piéces.

Ne faites pas fonctionner |'appareil a vide ou si les plaques perforées
n'ont pas été lubrifiées.

AVERTISSEMENT ! Manipulez les rouleaux et les cdnes avec précaution
car ils sont extrémement tranchants !

*selon le modéle.



UTILISATION : TETE DU HACHOIR A
VIANDE (SCHEMA 1 A 9)

Préparez tous les aliments que vous souhaitez hacher, en enlevant les os,

le cartilage, la peau et les nerfs. Décongelez complétement les aliments
congelés avant de les émincer.

Coupez la viande en morceaux (environ 2 cm x 2 cm).

Conseil :Lorsque vous avez fini de hacher, mettez quelques morceaux de

pain dans |'appareil pour retirer toute la viande hachée.

Que devez-vous faire en cas de blocage ?

Arrétez le hachoir en appuyant une fois sur la position "R" du bouton

MARCHE / ARRET (1). Ensuite, appuyez sur “R" de nouveau sur le bouton

MARCHE / ARRET pendant quelques secondes afin d'enlever les aliments

bloqués.

Appuyez sur la position "I" du bouton MARCHE / ARRET (G) pour continuer

a hacher (G).

UTILISATION : ACCESSOIRE DE FABRICATION DES

SAUCISSES (SCHEMAS 10 A 15)

N.B.: cet accessoire ne doit étre utilisé qu'aprés avoir haché, assaisonné
et mélangé les aliments.

Aprés avoir laissé le boyau tremper dans de |'eau chaude pour retrouver
son élasticité, glissez-le sur I'entonnoir et laissez-le suspendu @ environ
5 cm du plan de travail pour le sceller, faites un noeud a son extrémité.
Mettez I'appareil en marche, remplissez le hachoir avec la viande hachée
et maintenez le boyau sur le boitier pour qu'il se remplisse correctement.
N.B.: Il est plus facile d'effectuer cette tdche deux personnes : une
personne peut remplir le hachoir et I'autre peut s'occuper de remplir le
boyau de la saucisse.

Fabriquez les saucisses aussi longues que vous le souhaitez en pincant et
en tournant le boyau. Pour préparer des saucisses de qualité, assurez-vous
qu'il n"y a pas d'air dans les boyaux lorsque vous les remplissez et faites
des saucisses de 10 a 15 cm (séparez les saucisses en plagant un clip et
en faisant un noceud).



UTILISATION : HACHOIR A LEGUMES
(SCHEMA 16 A 27)

Conseils utiles pour des résultats optimaux :

Pour des performances optimales, les ingrédients que vous utilisez doivent
étre fermes. Ne laissez pas les aliments s’accumuler dans |'appareil. FR
N'utilisez pas |'appareil pour raper ou hacher des substances trop dures,
comme du sucre ou de gros morceaux de viande. Coupez les aliments

en petits morceaux afin qu'ils puissent étre facilement introduits dans

la trémie.

N'utilisez pas |I'appareil pour raper ou couper des aliments trop durs
tels que des morceaux de sucre ou des morceaux de viande avec la
peau ou les nerfs.

NETTOYAGE (SCHEMA 28)

*selon le modéle.
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O manual de instrucdes LS-123456 é fornecido com o aparelho
CUIDADO: As precaucoes de seguranca fazem parte do aparelho. Leia-
as com atencdo antes de usar o seu novo aparelho pela primeira vez.
Guarde-as para futuras utilizacoes.

DESCRICAO

1. Botdo de LIGAR/DESLIGAR/ 8. Lamina

RETROCEDER 9. Placa perfurada com pequenos
2. Unidade do motor orificios (picar fino)

a Pega® 10. Placa perfurada com orificios
3. Botdo de libertacdo da cabeca médios (picar médio)

da picadora 11. Porca de aluminio
4. Calcador 12. Acessério para salsicha
5. Tabuleiro de pléstico amovivel 13. Tambores para triturar*
6. Cabeca da picadora de carne 14. Cones para triturar®
7. Parafuso

UTILIZACAO

Lave todos os acessorios com dgua quente e detergente liquido para a
loica. Enxagle e seque cuidadosamente. Ndo coloque estas pecas na
maquina de lavar loiga.

As placas perfuradas e ldminas tém de ser mantidas lubrificadas. Aplique-
Ihes um pouco de 6leo de cozinha.

Ndo deixe o aparelho a funcionar vazio ou se as placas perfuradas ndo
estiverem lubrificadas.

AVISO! Manuseie os tambores e os cones com cuidado, pois as I&dminas
estdo extremamente afiadas.

m * cosoante o modelo



UTILIZACAO: CABECA DA PICADORA DE CARNE
(IMAGENS 1A 9)

Prepare todos os alimentos que pretende picar, retirando todos os o0ssos,
cartilagem, pele ou nervos. Descongele por completo os alimentos
congelados antes de os picar.
Corte a carne em pedacos com cerca de 2 cm x 2 ¢cm.

Dica: Quando terminar de picar, coloque alguns pedacos de pdo no
aparelho para retirar toda a carne picada.

0 que devo fazer no caso de um bloqueio?

Pare a picadora, premindo uma vez "R" no botdo de ligar/desligar (1). De
seguida, mantenha premido "R" no botdo de ligar/desligar durante alguns
segundos, de modo a desbloquear os alimentos que ficaram presos.
Prima "I" no botdo de iniciar/parar (G) para continuar a picar.

UTILIZAGAO: ACESSORIO PARA SALSICHAS

(IMAGENS 10 A 15)

Atencdo: Este acessorio s6 deverd ser usado apés ter picado, temperado
e misturado os alimentos.

Apés deixar a tripa embeber em dgua quente para recuperar a sua
elasticidade, faca-a deslizar no funil e deixe pendurado cerca de 5 cm
(que ird fechar dando um né com fio de cozinha). Ligue o aparelho,
encha a picadora com carne picada e segure a tripa, de modo a enché-la
adequadamente.

Atencéo: E mais facil efetuar esta tarefa com duas pessoas: Uma pode
encher a picadora e a outra trata de encher a tripa.

Faca as salsichas com o tamanho desejado, apertando e rodando a tripa.
Para preparar salsichas de qualidade, certifique-se de que ndo ha ar
dentro da tripa quando a encher, e faca salsichas de 10 a 15 cm (separe
as salsichas colocando fio de cozinha e dando um né).



UTILIZACAO: PICADORA DE VEGETAIS
(IMAGENS 16 A 27)

Dicas ateis para melhores resultados:

Para melhores resultados, os ingredientes usados deverdo ser firmes.
A NGo deixe que restos de alimentos se acumulem no aparalho. NGo

use o aparelho para ralar ou picar substéncias que sejam muito duras,

como acucar ou pedacos grandes carne. Corte os alimentos em pedacos

pequenos, de modo a que entrem facilmente no funil.

Ndo use o aparelho para ralar ou cortar alimentos que sejam muito

duros, como cubos de aclicar ou pecas de carne com pele ou nervos.

LIMPEZA (IMAGEM 28)

* consoante o modelo
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