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A&16moTn Kal amodoTIKA Kpegatopnxavn
ME e€apTATA KOTTIG

Efficient and reliable mincer
with shredder attachment

@ 1. ZupTrepIAapBAVETAl TTOAUKOTITNG - UYIEIVEG @ 1. Shredder — healthy salads 2. Sausage stuffer and O PiTsos
oaAdTeg 2. MpoadpTna YIa AOUKAVIKA KOl croquettes former attachment 3. Large food tray
KPOKETEG 3. MeyaAog diokog Tpopodoaiag = 1500w /
.-

@& OLHTIES XPHEHS
KPEATOMHXANH 6-10

PITSOS takes care of the environment. This user manual has been printed on 100% recycled paper.

- ‘\t] H PITSOS gpovtilel To mepiBaihov. Autd To eyxelpidio éxel Tumwbei e 100% avakukhwpévo xapri.
’
A & USER MANUAL

MEAT MINCER 11-14

BSH OIKIAKEX XYZKEYEZ A.B.E.
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@ Ayamnroi meharec

Zag euxaplaToUpe TTOAU TToU ETTIAECATE TN CUCKEUN QUTH Kal
0ag KaAwoopiCoupE OTNV OIKOVEVEID TWV MIKPOGUOKEUWV
PITSOS.

Mo  koAitepa  amoteAéopara  ©ag  ouvigToUpe  va
xpnoigotmoieitar pévo yviaia egaptiuata PITSOS. Exouv
oXedIa0TEl EIBIKA Y10 AUTS TO TIPOIGV.

MapakaloUpe diaBdoTe TPOCEKTIKG autd TO eyxelpidio.
AwaTe 181aitepn Tpoaoxn aTig Odnyieg Aopaleiag. Puragte
TO EYXEIPIDIO YIO HEANOVTIKT| XPrOM.

XapaxtnpioTiKd GUCKEVIC

H kpeatounyavr) yia 1o GAeoua TPOIGVIWY XpnOIHOTTOIETal
amo Ta OIKIAKA VOIKOKUPIA. ATToTeAei OUOKEUR TIOMWY
XPAOEWV WE TNV OTTOIA PTTOPEITE YPryopa Kal Xwpig TTOAA
TIPOOTIABEI0 VO KOWETE: KPEAG, Tupi, Aaxavikd, oTopoug
mamapolvag  Kal  va  TIOPACKEUAOETE  aAMAQVTIKA  Kal
Aoukdvika. Kara m xpAon Tou TpdaBeTou eEOMAIoUOU TNG
KpEQTOUNXavAG - TEPaXIOTA €ival duvatdg o Tepayiouog
Aaxavikwy yia: didgopa £idn cahdrag kal Tapackeudopara.

00nyisc acpaleiag kat 0pOR¢ Xpriong TN¢
pnxavig

Mpiv  xpnaipomoinosrte 1) oudkeun, Odlapdore
TIPOTEKTIKA TO Ey)XEIPiBIO XpAanNG.

BeBaiwbeite 611 o1 mapouoeg odnyies Exouv yivel
amoAUTwg Karavonreg.

KINAYNOZL!/
NMPOEIAOMNOIHXH!

H pn ouppdppwen pe Tig
odnyiec acpaleiag pmopeiva
odnynoei o TpavpaTiopo

o Mnv evepYOTIOIEITE T CUCKEUR AV TO
KOAWDIO TPOPOdOTIaC EXEI UTTOOTEI
(nuia 1 givar opar n nuid aTo
TEPiBANua Tou.

e EGv 10 un amoomwpevo  KoAwdio
Tpo@odoaiag utroaTei {nuid, TTPETTEN va
QVTIKATAOTABET OTTO TOV KATAOKEUAOTH
N omd €eCeIdIKEUUEVO  TUVEPYEID
ETIOKEUNG  aTTO €§0UCI0dOTNUEVO
TIPOOWTTIKO,  TIPOKEIYEVOU  va
amo@euxBei 0 Kivouvog.

o O1  ¢cmOKeUEG  umopolv  va
eKTEAEOTOUV POVO aTrd ECEIBIKEUUEVO

KOl €0UCI0D0TNPEVO  TTPOCWTTIKO.
H eo@alyévn €IOKeUr WTTOPEi va
odnynoel o€ oopapd Kivéuvo yia Tov
XPAOTN. ZE TEPITITWAN EAATTWHATWY
ameuBuvbeite oTa egeIdikeupéva Kal
eoualodoTnuéva  THAMATA TEXVIKNAG
UTTOOTAPIENG.

Mpoaoégre I01aiTepa otav
XPNOIUOTIOIEITE TNV KPEATOUNXAVA
UTTO TNV TTOpOUdia TTaIdIWV.

H ouokeuy Oev  Tipémel  va
xpnolgomoigitar  amé  TaidId.
KpaTroTe T GUOKEUR Kall TO KAAWAI0
o0vdeong pakpid amd Taidid.

H ouokeuny auty pmopei  va
xpnolyoroinBei  amé  daropa e
MEIWWPEVN CWUATIKY, a100nTNPIaKA
KQI TIVEUMOTIKY IKavOTNTa 1] €AAEIYN
EUTTEIPIAG KAI YVWONG TNG OUOKEUNG,
HOvO Opwg umd emifAewn 1 agol
€XOUV KATAVONTEI TIC 0dnyiec OXETIKA
HE TNV AOQAAR XpAOn TNG GUOKEUNS
kail Toug mlavoug KIvoUvVoug.
E¢aogahiote 61 Ta Taudid dev Ba
TIQICOUV E T GUCKEUN.

MpIv TNV a@aipeon kal TOTToBETON
TWV €COpTNUATWY A 6TV KATA TN
diapkela G xpnong TAno1adeTe
T0 KIVOUMEVA WEPN TNG OUOKEUAG,
n Oouokeun TIPETEl  va - gival
OmoouvoedEévn  ammé  T0  BIKTUO
NAEKTPODOTNONG.

Otav n ouoKeur) TTOPAWEVEI XWPIG
emipAewn A Kkatd TV aQaipeon,
TOTTOBETNON TV ECOPTNHATWY KAl
Tov KaBapiogo, n ouokeun Ba
TPETTEl va €ival OTTOOUVOEDEEVN
a16 70 BiKTUO NAEKTPODATNONG.

H OUOKEUN TTPETTEI va
Xpnoiyotoigital - pévo  pe  dioko
TP0P0d0CiaG.
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@ ‘Opot Eyyunong

1. H EyyUnon kaAi¢ Aertoupyiag twv mpoioviwy pag
TIAPEXETAL YIa XPOVIKG StdoTnya ikool TEaodpwy (24) pnvav
and Ty npepopnvia g MpWING ayopdg mou avaypdeetat
otn Bewpnpévn anddelEn ayopdg. Na Ty napoxn g
€yyunong anaiteitat n enideign g Bewpnpévng anodegng
ayopdg otnv omoia avaypd@etal o TUMOG Kal 10 HOVIEND TOU
TIPOIOVTOG.

2. H etaipeia péoa ota avwtépw Xpovika 6pia, o epimwon
mAnppeloUc Asttoupyiag Tng ouokeung, avahapBavel v
UTIOXPEWON TNG £NMavapopdg tng og opaAn Asttoupyia

Kal TNG avTikatdotaong KAbe Tuxév eAaTIwpatikoy

pEPOUG (MY Twv avaA@olpmV Kal Twv eunab@y, 6nwg ta
yudhwa, Aapmntipeg kAn). Anapaitnn npoindbeon yia va
LOXUEL N gyyUnon glval n pgn A€loupyia Tng GUOKEUNG va
TIPOEPXETAL and TNV MOAUPEAN KATAOKEUN TNG Kat OXI €N
napadelypatt and kakn xpnon, Aavbaopévn eykatdotaon,
HN TAPNON TV 08NYIWY XpAGNG TNG GUOKEUNG, akatdAAnAn
ouvtipnon and npéowna pn eEouatodotnpéva and tnv BSH
EAAGG ABE i and eEwyeveic mapayovieg 6nwg S1akomég
NAEKTPIKOU peUpatog i dtapopomnoinang tng tdong KA.

3. TV mepimtwon mou To Tpoidv dev Asttoupyel owotd
AOyw TNG KATAOKEUNG TOU Kal pOTOV n MANppEeAnG
Aertoupyia ekdnAwbnke katd tnv mepiodo eyyunong, to
EEouatodotnpévo ZépPig (n 0 €EouTIodOTNEEVD GUVEPYEID)
g BSH EAAGG ABE Ba 10 £MoKEUAOEL e GKOTIO TN Xpron
yia T omoia KAtaokeudoTnke, xwpig va undpEet xpéwon
yia aviaAAakTika ity epyacia.

4, Aev kalUmTovtal and tnv eyyUnon ot XPEWOELG Kal Ol
KIvdUVOL TIoU OXETIZOVTal PE TN PETAPOPG TOU TIPOIOVTOG
TIPOG EMOKEUN GTOV HETANWANTA N TPog T EEouatodotnpévo
2€pPIg tng BSH EAAGG ABE

5. ‘O\eg ol €MOKEUEG TNG EyyUNaNg MPEMEL va yivovtat
and 1o E§ouatodotnpévo 2épPI (n To e§ouatodotnpévo
ouvepyeio) Tng BSH EAAGG ABE.

6. H eyylnon dev KaAUMTel kavéva mpoidv mou
XPNOIHOTOLEITAL TEEPAV TWV TIPOBLAYPAPWY VLA TIG OTIOIEG
KATAOKEUAOTNKE (T.X. OIKIGKA Xprion).

7. H eyylnon kalng Asttoupyiag mou mapéxetal and tov
KATAoKEUAOTA avel av anokoAnBolv, aAlotwdolv

11 TpomonoinBolv pe oMoLOdNTIOTE TPOTIO 01 TAIVIES
ao@aleiag i ot E18IKEG SIAKPITIKEG AUTOKOAANTES
ETKETEG €N TV omolwv avaypd@etat o apibpdg oelpdg
1 n npepopnvia ayopdg,.

8. H eyyinon dev kahumet:

Emiokeuég, petatponég n kaBapiopoug mou éhapav xwpa oe
KEVTPO service pn eEouatodotnpévo and tnv BSH EAAGG ABE.
Ad6og xprian, unepBoliki xpnan, xelplopd i Aertoupyia

TOU TIPOIOVTOG KATA TGO N GUPPWVO HE TG 0dNyieg

TIOU IEPLEXOVTAL OTa EYXELP(Bla Xprang Kal/n oTa oXxeTikA
£yypaga xpnang, oupmepdappavopévwy tng mAnppehous
(QUAGENG TG GUOKEUNG, TNG TITWONG TNG GUGKEUNG KA.
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Mpoidvta pe duoavayvwoto aplbpo oelpds.

Znpiég mou ipokaholvtal eVOEIKTIKG and aotpaneg, vepo

f uypaoia, pwtid, moAepo, dnpdole avatapaxeg, Adbog
TA0EIG TOU BIKTUOU TIAPOXNAG PEUPATOG, M OTOLOBNTIOTE AGYO
mou eivat mépav and tov EAeyxo TOU KATAOKEUAGTNA fi TOU
€E0U01050TNHEVOU OUVEPYEIOU.

9. H eyylinon mou npoo@épetat mavel va 1oxUel epogov

N KUPLGTNTA TNG GUOKEUNG PETABIBACTEL OE TPITO MPGOWNO
amno Tov apxIKG ayopaoTh To Gvopd Tou omolou avaypdgetat
0TO TIAPAOTATIKG ayopdc TNG GUOKEUNG.

10. AvTIKATGOTAON TNG CUOKEUNG YiveTal Povo £pooov dev

elval duvatn n emdiépBwon TG KATOMY MOETONOINGNG TNG

aduvapiag emokeung and to EEouatodotnpévo €pPIg (n To
eEoualodotnpévo ouvepyeio) tng BSH EAAGG ABE.

11. H kdbe emokeun 1 n avukatdotaon EAATIWPATIKOU
HEPOUC dev MAPATEIVEL TOV XPOVO EYyUNGNG TOU TPOIOVTO,.

12, EEaptipata kat UAikd ou aviikaBlotwveat katd tn
BLdpKeLa TNG EYYUNONG EMOTPEPOVTAL GTO GUVEPYE(D.

BSH A.B.E. - 17° xAp E@vikig 030y ABnvav —
Aapiag & Motapou 20, Kngiowa

SERVICE

MaveMnvio TNAEQwvo eEunnpEtnong mehatwv: 18182
(aoTikn xpéwaon)

ABriva: 17° xAp. EBvikiig 050U ABnvav — Aapiag & Motapol 20,
Kngtold - t.: 21042.77.700

O¢g¢/vikn: XaAkng - Matpiapxikd Muhaiag, 57 001, Mepoxn
O€pun — TA.: 2310497.200

Ndtpa: XapaAdpmn 57 & Epevatpwle, 262 24 Wnhd Awvia -
nA.: 2610330.478

Kpritn: EBvikng Avtiotdoews 23 & Kahapd, HpdkAeto -
TnA.: 2810321.573

Kiompog: Apx. Makapiou I’ 39, 2407 Eykwpn Aeukwaia -
Kumpog — tnA.: 77778007

@ Guarantee

The guarantee conditions for this appliance are as defined
by our representative in the country in which it is sold.
Details regarding these conditions can be obtained from
the dealer from whom the appliance was purchased. The
bill of sale or receipt must be produced when making any
claim under the terms of this guarantee.

SERVICE
National customer service line: 18182 (local charges apply).



NPOZOXH!

H pn ouppdpewon pmopei va
0dnyn ot o€ vhikég (npieg

Mnv Byadete 1o @ig amo Tn Tpida TpapwvTag 1o KAAWdIO.
ZUVOEOTE TN OUOKEUN HOVO Of TIPICEG NAEKTPIKOU
pelpaTog (M6Vo evOAACTOPEVO), OTIG OTTOIEG N TGN
eival oUwvN e TV EVOEIgN TTOU avaypageTal aTnv
TAQKETOl XOPAKTNPIOTIKWY TG GUCKEUNG.

Mnv ekBETeTe TNV KpeaTopnyavr| Kai Ta eEaptipara g
oe Bepuokpaacieg dvw Twv 60°C — kivduvog BAARNG
NG KpeaTounxavig.

la v @wBnon Twv UNKWY XPENOIKOTIOIEIOTE TO
e¢dptnua whnong. H xpron GMwv  avTIKEIPEVWY
utropei va rpokaAéael BAGRN aTnV KpeaTounyavr Kai
Tn Jovada Kivnang.

Mnv emBaplvere TN GUOKEUN UE UTIEPUETPN TTOOOTNTA
UANIKOU kal pnv TECeTe T0 UAIKO UTTEPUETPA (UE TO
¢dptnua wenang).

Eykataomiote owotd Tn povada GAeang, Kabwg
AaBog ToroBeTnpéVN povada GAeang £xel aTTOTEAETHA
TV pn evOEIKVUGUEVN TTOIOTNTA GAEONG Kal aTTOTEAE
aimia egaoBéviong g Aemidag kai Tou didTpnTOU
diokou TepayiopoU. To payaip! kai o 81aTpnTog 6iKOg
TENOIOHOU TTPETTEN VA QVTIKATAGTABOUV PE VEQ.

Mnv KOAUTITETE TIG OTTEG €GaEPITUOU KaTdl Tr OIGPKEIQ
AeiToupyiag TG kpeatopnyavng. Mnv Tomoberteite v
Kpearounxavi o€ PAAAKR ETIQAVEIQ.

Mnv BuBiCete Tn povada kivnong TNG CUCKEUNG O€ Ve
Kal Unv TV KaBapideTe KATw amo TPEXOUHEVO VEPO.
Mnv  kaBapiete T efaptAuara  Tou  eival
ouvappoAoynuéva aTnv povada Kivnang.

la v TAUON ToU TTEPIBAAUATOG UNV XPNOIUOTIOIEITE
TOTE  OKANpPa  amoppuUTIavVTIKG  UTG T HOpPor
YOAGKTWHATWY,  Aoaidv, aloipwy, kTA.  Eivai
duvaréy petatld dAwv va mpokaAéoouv @Bopd oTa
evnuepwTIKG oUpBoAa, OTwG:  KAipakeg, evdeigeig,
POEIdOTTOINTIKA GUpBOAA KTA.

OAHTIA
MAnpopopieg Kat 0dnyieg yia T
XP1ion TOU MPOioVTOG

Metd 10 T€AOG AEiToupyiag amoouvoEDTE TO QI TOU
KoAwdiou ouvdeong amd v Tpila Tou dIKTUOU
nAektpoddTOoNG. Madéwte 10 KAAWSIO GTTIPWYVOVTAG
70 €AAQPWG OTNV OTIf| OTO TNV oToia EGEPXETal
Kal ToToBeTeioTE TO @QIG TOU KaAwdiou OTO XWPO
amodrKeuang Tou.

[MapadwaTe TV Kpeatopnyavr) GT0 THAPA TEXVIKAG
uTroaTAPIENG 6TV eV €ival GuvaTr N evepyoTToinan Tg.
XwpioTe 10 Kpéag yia Kiud amd Ta KOKaAa, TOug
TEVOVTEG, TOUG XOVOPOUG Kall TOUG 10TOUG.

TepayioTe Ta peyaAa KOPHATIO KPEATOG TTPIV TA KOWETE
JE TNV KPEATOMNXAVH.
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Mnv aAéBete gnpoug omdpoug mamapouvag. [piv
ONOETE TOUG OTIOPOUG TraTTaPOUVaG TIPETTEN VO TOUG
CepatioeTe Kal TOTTOBETAGETE OTO VEPD YIa PEPIKEG WPES.
['1a TNV AU TWV PETAANIKWY LEPWY XPNOILOTIOIEIOTE
pahakn Bouptoa.

Mnv TTAEveTe T ETAAAIKG PEEN GTO TTAUVTAPIO THATWVY.
Ta akAnpd péoa kabapiopol dTav XpnoIPoTToIoUvTal
yia ToV KaBapIOHO TWV GUYKEKPIUEVWY GUOKEUWY,
TIPOKaAOUV  OKIGOEIG OTA  TIPOAVOPEPOUEVA  MEPN.
[MAOVETE TN OUCKEUR ME TO XEPIQ XPNOILOTIOIWVTOG
TIapadoalakd uypd kabapiopuoU TATwY.

TeXviKd YapaKTnpIeTIKA

Ta Texvik@ xapakmpioTIKG TrapatiBeviar oy TAakéta
XAPAKTNPIOTIKWY TNG GUTKEUAG.

Emitpemopevog xpovog adidkotng Aeroupyiag 10 Aemrtd
Xp6vog dIaAEIPPATOG TIPIV TNV €K VEOU XPAOTN 30 Aetrtd
Emimedo BopUBou (Lwa): 77 dB/A

H ouokeun eival karaokeuaopévn ot |l kKAaon pévwaong,

dev amaiteiTar yeiwon.

O1 kpeatopnyavég PITSOS mAnpolv Tig amaimiaelg Trou
TpoBAETOVTaN OTAl I UOVTA TTIPOTUTTAL.

H ouakeun Anpoi TIg aTraITAGEIG Twv aKGAOUBwWY 0dnyIwv:

- HAekTpikég oUOKEUEG XapunAAg Téong (LVD) — 2006/95/EC.
- HAextpopayvntiki oupBarémra (EMC) — 2004/108/EC.
Mmopeite va Bpeite Kal va kateBATETE T0 eyxEIPIDIO auTO O€
nAekTpoviKy popry oTnv IoTooeAida  http://www.pitsos.gr/
dwpedv-karéBacpa.html

To Tpoi6v Qéper oTNV TAGKETA XOPAKTNPICTIKWY T ofpa CE.

Meprypapn cuoKevN¢ 0

H kpeatopnyaviy yia 10 @Aeoua TEOiIdvIwY dIaTPOPHG

amoteeital amo Ta akdAouba:

o Movada kivnong TG KpeatopnxavAg (omyv  Tiow
koIAGTNTa TOU XWpOU aTmoBrikeuang PpiokovTal of OTIEG
e¢aepiopou)

@ AiakoTITNG

@ Koupti ac@dhiong

Movada dAeang amotehoUpevn amo Ta akéAouba:

© oalapog areong

o KoyAiag e auvappoAoynuévo eptnua oUUTTAEgNG

0 Zraupwth Aerida SITTAAG OWewg

o AiarpnTog 6iokog TepayIopoU pe OTéG 4 XINoaTWY

0 MepikdxAio cUoPIgng

0 Aiokog Tpo@odoaiag kpeatopnyavig

O E¢spmua wbnong

o Mpocapuoyéag

E¢omAioudg amoteAoUpevog ammd Ta akdhouba eCapmpara:

@ AidTpnTog 6ioKOg TEaYITUOU PE OTTEG 8 XINOOTWY

m AidmpnTog 8ioKog TEUaYITUOU pE OTIEG 2,7 XINIOOTWY

@ Mpoodptnua yia Aoukdvika

@ AlaywpIoTAG



Mnyavikn mpoctacia Kwntipa 9

o KoxAiag

© Etapmua otpmhetng

© Bisa M5x20

H «kpeatopnyavh O106€TEl  pnyaviky TpogTagia  Tou

mpoaTaTelel Tov KIvnTApA ammd {nuid — o1 0dOVIWOEIG

Tou eCaptipaTtog aUTAEENG Tou KoxAia omdlowv Gtav

n kpearopnyav empBaplveral UTEPPETPA (TTY. aTd KOKaAa

0TO ECWTEPIKS TNG).

AVTIKATAOTAGTE TO KATEGTPAMUEVO €6APTNHA OUNTIAEENG e

éva véo.

©® &ePidwate T Bida aTmd TOV KOXAIT e TO KATEGTPAPUEVO
€€apTnua oUPTTAEENS (3),

© aQaipéaTe TO KATEOTPAPPEVO §apTNHa GUPTTAESNG (2),

©® TomoBeTrOTE TO VEO e¢ApTNHa GUPTIAEENG (2) kai BidwoTe
n Bida (3).

NMposTopacia ¢ KpaTopnXavC Ka G
gvepyomoinon ¢

ByaAte amd 10 ¥wpo amobrikeuong g povadag kivnang

(1) 600 KaAwdio clOvdeang XpeldleaTe Kal Ta KatGAAnAa

e¢apmpara.

@ TomobBetAaTe T Wovéda kivnang (1) kovid atnv mpida

T0U B1KTUOU NAEKTPOBATNONG KAl OE OKANPR ETIPAVEIQ, £TO1

WaTe va pnv kaAUTrITovTal ol oTréG e€aepIapoU.

® [piv MV TpWTN XPAoN TG Kpearopnyavig TAOVETE Ta
eCapmuara Tou eEoTTAIoHOU.

©® XuvappohoynaTe Tov katdAAnAo e€omAigué kal cuvdEaTe
TOV 0N povada Kivnong.

@ ZuvdEaTe TO @I TOu Kahwdiou olvdeang atny Trpida Tou

BIKTUOU NAeKTPOBOTNONG.

@ XpnaoipotolwvTag 1o S1aKoTTn (1a) evepyoToinaTe v

Kpearounxavn.

Movada dAeong O

Ztov Bakapo GAeang (2) TooBetraTe diadoyika Ta akdAouba
efapthuara:

@ Tov KoxAia (3) pe To e€apTua UPTTAEENG TTPOG Ta PETT.
@ Xmv akpn Tou KoyAia (3) ™ Aetrida (4).

@ Tov didtpnto Oioko Tepayiopou (my.5) érol waote
n mpoetoxr| Tou BaAduou (2) va eioéABer aTov digko.

@ Bidwate 6Aa Ta e§apTApaTa g povadag aAeang duvard
HEXPI TO TEPUAL.

@ TomoBetAoTe TV ouvapuoloynuévn povada dAeong
0T povada kivnang (1) Kai TEPIOTPEWTE TNV PEXPI TIOU Va
QKOUGETE «KAIK».

@ TomoBemioTe Tov  Tpooappoyéa (9) aTo  dioko
1p0o@odoaiag (7). BaAte 1o dioko Tpogodoaiag kai Tov
Tpocapuoyéa aTov BaAapo dAeang.

Mpocaptnpa yia AoUKavika @

21ov 6GAapo aAeang (2) TommoBetraTe Siadoyikd Ta akdAouba
eCaptuara:

(@ Tov koyhia (3) pie T0 EEAPTHA TULTIAEENG.

@ Xmv akpn Tou KoxAia (3) TomoBetAaTe Tov diaxwpioTh
(13).

®) To mpooapmua yia Aoukavika (12).

@ BidwaTe 6Aa Ta atoixeia pe 1o MEPIKOXANIO oUOPIENG (6)
— PEXPI TO TEPUAL.

@ TomobetiaTe v ouvappohoynuévn povada dGAeong
0Tn povada Kivnong (1) kai TEpIOTPEWTE TV PEXPI TTOU VOl
aKOUGETE «KAIK».

@ TomoBetioTe  Tov Tpooappoyéa (9) oto  dioko
Tpogodoaiag (7). Baite 1o Sioko Tpo@odoaiag Kai Tov
Tpogapuoyéa atov BAAapo GAeang.

Mpiv TepdoeTe TV peuPPAvN TUNiyHOTOG yia TNV TTAPACKEUN
Aoukavikwv (TrepiBAnpa eviépou) pouakéwTe To aTO vepd yia
epimou 10 Aerra.

©® [epdoTe 1o Tpoodptua yia Aoukdvika (12) 1o uypod
EVTEPO  TTOPAOKEUNG AOUKAVIKWY, TIPOOEETE va pnv
KOAUYETE TIG OTTEG £C0EPITOU TOU TIPOCAPTAKATOG.

H pala tou kpéarog mou romoBereiTal OTO
Aoukdviko Oev  mpémel va eival  apain.
Ymépuetpn moadmnra uypwv éxel amotéAsoua
1) 31appon) Kal TNV EIGPON TOUS OTO ETWTEPIKO
NG KpEaTounyaviig.

Tepaxiotig 9

o Tpigmng yia AeTrté Tpiyipo
e Tpigmng yia XovTpo Tpiwiuo
© Toigmg yia géte
o TpigTng ToATOTIOINONG
o Mpoggoxr aopaNiong
o QaAdpun
(7] Aiokog Tpogodoaiag
© Etapmua ibnong
Orav xpnaoiuormolsite TOV TEUAYITTH, APAIPEDTE
TOV TPOOapuOyEa.
O Ttepayiotig d1aBétel dUO TPIPTEG yia AETITO Kal XOvTpd
TpiwIgo (KiTpIvOu TUpIOU, KapOTwy, GEAIVwy, Bpacpévuwv
maviapiwy, KTA.). O TpiTog TPIPTNG XPNOILOTIOIEITal YIa
v Komr Aaxavikiwv oe @UAa (mardrag, ayyoupiol,
KpepPudIou, kTA.). O TETapTOg TPIQTNG XPNTILOTIOIEITAI VIO
TNV ToATOTIOINGN (TrATdTag, TTAVT(apIWY, KPEPHUGIOU, KTA.).

Asrtovpyia tepayioti O

@TonoSsTr’]ms v Tpoefoxy aoedhiong e kAhion (5)
Kal ToToBeTAOTE €vav amd Toug TPIQTEG pE TO €ChpTnua
OUUTTAEENG TTPOG TO ECWTEPIKG TNG BaAGUNG.

@ KheioTe v mpoegox aopahiong (5).
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@ TomoBemaTe T BaAdun Tou TepayIoTh (6) OTTwg akpIBuwg

ToToBeTeiTal 0 BAAapog aAéoEwg TG KPEATOUNXAVAG.

© Koyte 10 peydha kopudmia o PIKPOTEPA WOTE VOl
TomroBeToUvTal aTn BaAaun Xwpig SuakoAia.

® Mnv Tepayilere paAakd  @poUTa  TIOU  TIEPIEXOUV
OKANPOUG TTUPIVEG.

©® Or1av 0AoKANPWOETE TNV EpYaTia gag aTeEVEPYOTIOIEITTE
TNV KPEATONXAVA Kal a@aipéaTe T0 QIG amd T Tpida
T0U BIKTUOU TPOPOdOTIA.

© A@aipéaTe e GUAIVO KOUTAAI Ta UTTOAEIJMaTa TWV UAIKWY
QT T0 ECWTEPIKG TOU TPIQTN 1) TG BAAAUNG.

Iil O1 Aemrideg bev xpeia{ovral ak6viopa.

Méeva tn Asttovpyia m

© ATIEVEPYOTTOIEIOTE TNV KPEATOUNXAVA KAl aQaIpEDTE TO
@I amo Tn Tpida Tou dikTUOU TPOPOdOTiag.

@ KabapioTe 10 e§apmpa Tpopodoaiag (8) Kar agaipéaTe
10 dioko Tpogodoaiag (7) kar Tov Tpoaappoyéa (9) amd
BaAaun aheang (2) 1y 1o dioko TpoYodoaiag amd T BaAdun
TOU TEPayIoT.

@ MatAaTe 10 koupTti aceahiong (1b), aTpéyte TN povada
Gheong 1 TN Bahdpn Tou TepayioTh TPOG Ta OeCIG Kal
aQaIpEaTe TNV.

@ AmoouvappohoyraTe Ta efaptipara TG povadag GAeong,
NG BAAAUNG e TO TIPOTAPTNHA VIO AOUKAVIKA F) TOV TEUAXIOTH.

TomobetAaTe 10 KAAWSIO Kal Ta KaBapIoPéva kal aTeyva
e€apTpaTa 01O XWPO ATTOBAKEUONG.

@Tonoeémon Tou e€aptAparog oUpTAEgNG OTO XWpO
ammodrKeuang.

@Torroeémon Tou diGTpnTou diokou TepayIopoU OTO
XWpo amobrikeuang.

@ TomoBéman oAdkAnpou Tou kaAwdiou GUVOEDNG.

KaBapiopog xat suvtiipnon

® ZKouTrigTe TN Movada Kivnong XenoIMOTIoIWVTaS Uypd
Tavi Kar uyp6 Kabapiopou TATwy.

©® [AOvete Ta TTAQOTIKG PEPN XPNOIUOTIOIWVTAG (EOTO VEPD
Kai uypd kaBapiopol mdTwv.

©® [AOvere T PETAANIKG PEPN XPNOIMOTTOIVTAG KAUTO

vepd Kai uypd kaBapiopol mdTwy.

ZTEyVWaTe OX0AaaTIKG Ta TTAUPEVA PEPN.

Aheiyte eha@pwg Tov BIATPNTO BIOKO TEMAXIGUOU Kal TN

Aemida pe AGdI payeipikig WOTE va TPOCTATEUTOUV aTTO

Tn oKoupId.

©® XuvappohoynaTe 0To GUVOAO TOUG Ta OTeyVA EEapTAUATA
NG BaAdung GAeang A Tou TEPaYIOTA.

Daynra amé kpéag, Aayavikd Kat gppovta

Mpokelpévou va diampnraete Tv BpetmikA atia Twv paynTwv
amé 10 Aayavik@ Kal 1o @poUta SiaBdcTe Tov TpATIo
TIapaokeung Toug. Mnv kpatdre Ta Aayavikd kal Ta @pouTa
070 VEPD Kall TEPAYIOTE T AKPIBWG TIPIV TNV KATAVAAWGT) TOUG.
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Xolpiva pmi@TéKia

500 ypauudpia xoipivo, 60 ypauudpia umayidriko wwii,
50 ypappdpia kpeupudl, 20 ypauudpia Aimog, 1 auyo,
40 ypaupudpia Tpiuuévo wwii, Aiog tnyaviouarog, aAari
Kai TITép!.

MougokEWTe TO Ywpi 0TO VEPO Kal aTUYTE TO.

Kowre 10 KpeppUdl o podéAeg kal Tnyaviote 1o péxpl va
QTTOKTATEI AVOIXTO KITPIVO XPWHA. =€TAUVETE TO KPEAG Kal
KOWTE TO 0€ KOPPATIA.

ANEOTE TO Wwpi, TO KPEUMUDI, TO KPEAG 2 QOPEG OV
KPEQTOUNXAVA  XPNOIUOTIOIWVTOG  Tov  d1aTpnto  dioko
TEPAXIOHOU e 0TTEG 4 X1AooTwv. MpoaBEéaTe To auyd, To aAdT
Kal TO TTITIEPI Kal TTOPAOKEUAOTE ETTIPEAWS Mia OMOIOYEVA
paca. MAGoTe 8 woeldr PmoTékia pe Taxog 1,5 ekatoaTd kal
BékTe Ta 0TO TPIKPEVO Wwpi. TyaviaTe o€ KauTd AiTrog.

Maté amd avapeIkTo KPEag

500 ypaupudpia xoipivo, 500 ypauudpia ocxapicio,
40 ypauudpia xoipivo Airrog, 50 ypauudpia xoipivé OUKwrI,
30 ypauudpia Kpeupudl, 20 ypauudpia airapioio wwii,
4 auyd, aAdri, miTépi Kar I0aY0KAGPUGO.

YOTAPETE TO KPEAG Padi e TO AITTOG Kal TO KPEUHUOL.
=emAOVETE TO GUKWTI, aQaIPEDTE TIG PEPPPAVES Kal TepayioTe
10 0¢ KUBoug. MpoaBéaTe 1O oUKWTI, OTAV TO KPEQG Yivel
PaAQKO, COTAPETE TO EAAPPWG, APOTE TO VA KPUWOE! Kal
aNéaTe 1o BUO QOPEG OTNV KPEATOUNXAVA XPNOILOTIOIWVTAG
Tov dI&TPNTO diOKO WE OTTEG 4 XINOOTWY.

270 UAIKO TTOU €XETE TIOPACKEUATEI TTPO0BEDTE Ta auyd, TO
OAQTI, TO TIITTEPI, TO JOOXOKAPUDO KAl (UUWATE TO ETTIPEAWG.
Akeiyte T @6ppa  pe  Aiog,  TomoBetRoTE  TO
TIOPACKEUOTUEVO TTATE KAl YHOTE TO Yia 40 AeTrTd.

ZmITIKO AOUKAVIKO

Xolpivo kpéa¢ e pérpio Aimog 4,5 kiAg, Aimog 0,5 kiAd,
{wpds amd kékaAa — 1 morrpi, aAdri 6-7 koutaAdkia, aAdri
1 kor6 KoutaAdki, mimépr 1 outaAdki (aAeauévo mimépr),
umaydépr 12-15 omépoug (aAeapévor), akdpdo 5-6 akeAideg
(wirokoupéveg), éviepo yia v Tapackeur Aoukdvikou
7 uérpa.

Kowrte 10 KpEag OTNV KpeaTounxavy XPnoI1HOTIOIWVTAG ToV
didrpnTo dioko TepayIopoU pe oTrég 8 XIAoaTwY. AvakaTéyTte
70 OAATI PE TO pTIAXApIKA Kal TIpooBéaTe Ta OTo KPEQG,
QvaKaTEWTE  Kal TTAPAOKEUAaTe 1o UAIKO TTpoaBétoviag
oTadiakd 1o {wypd. ApnoTe To o€ KpUo XWPEO Yia 24 WPEG.
TomoBethote oTn BoAdun aMoewg 1o TPOCAPTUA i
Aoukavika. epioTe 1 PETPO EVIEPOU TIAPAOKEUNG AOUKAVIKWY,
diapop@uvoviag 10 ot Kopudma ava 30-40 exatooTd.
Mpoatgre va unv KaADWeTE TIG OTTEG £GaEPITUOU AANQVTIKWY.
AgnoTe 10 Aoukaviko va Gepabei yia TepiTou 6 WpEg,
KamvioTe T0 pe {€aTO KOTIVO yia 14 Wpeg R e kautd yia
2,5 wpeg.

ZaAdra ammd KOKKIVO Adxavo
40 ypaupdpia kokkivo Adyavo, 200ypauudpia unAa,
2 KoutdAia Add1, yupo Aspioviod, aAdri, {ayapn.

Kabapiote 10 Adyavo Kal TEHayioTe TO OTOV TEPAXIOTH
XPNOIUOTIOIWVTAG  Tov  TpiQT yia  AemTtd 1) xovipd
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Tpiyigo. AaipéaTe T @AoUda Twv PAAWV Kal TepayioTe
TO  XPNOIMOTIOIWVTAG TOV  TPIQTn  XovipoU TPIWiHaTOG.
AVOKOTEWTE TO KOHUEVO AGavo HE Ta TEayIoUEVa HAAA Kal
TpoobEaTte avahoya AadI, xupd Aepoviou, ahdr kai {ayapn.
Zahdra oo géhivo

40 ypaupdpia céhivo, 200 ypauudpia unAa, 2 kourdAia
AGdI i kpépa ydAaktog, xupd Aepoviou, aAdri, {axapn.

Tpiyte 10 0éAivo o€ pIKpEG vIpades. MpoaBéoTe avaloya
pe TV emBuPNT yeuon kpéua yahakTog A Addi. MpoabéaTe
Caxapn, XUpO Aepoviol kai aAdr.

Owxo)oyia - Npoctarevovps 1o mepiBailov

KaBe xprotng pmopei va oupBdAel oty TpooTagia Tou
mepIBaAovTog. Aev givar oUte duokoho oUTe damavnpd.
Mo va 10 KGveTe QuTO: O OUCKEUODIEG ATIO XOPTOVI
aroppimTovial  aTtov  kédo avakUkAwong xaptiold, ol
oakoUAeg amd moAuaiBuAévio (PE) ae kado avakUkAwang
TAAGTIKOU.

®Bapuéveg OUOKEUEG aTTOPPITITOVTAl  HOVO

0Ta KATA TOTIOUG EIBIKA anpeia TTepITUANOYG

NAEKTPIKWY ~ OUCKEUWV,  €GaImiag  Twv
EMKIVOUVWY  OUCTATIKWY  TIOU  TIEPIEXOUV

Kl TIPOKEINEVOU va amogeuxBolv PAABEPES
OUVETTEIEG YIa TO TIEPIBANOV.

Mnv amoppimrrere ™ ouokeunp padi pe Ta oiKiakd
amoppipparal!!

O karaokevaorrig dev ubuverar yia omoiadnmore {Nuid mpokAnBei
amd un okomoUuevn XpHon N Kakn UETaxeipion TS OUOKEURS
1 akardAAnho xeipiouo.

O karaokeuaatig Oiatnpei 10 SIKaiwpa va TPOTTOTOINTE! TO TPOIOV,
ava mdoa oTIyur, TTPOKEIEVOU VA TTPOOGPUOOTEI OTOUS VOLIOUS,
Kavoveg, mporuma, odnyies 1j O KATaOKEUAaTIKOUS, €EMTTOPIKOUS,
a1o6nTIKOUG 1 GAAoug Abyoug, xwpic mpoeidomoinan.
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@ Dear Customer!

Congratulations on your choice of our appliance, and
welcome among the users of PITSOS products.

In order to achieve best possible results we recommend
using exclusively original PITSOS accessories. They have
been specially designed for this product.

Please read this user manual carefully. Pay special attention
to important safety instructions. Keep this user manual for
future reference.

Appliance features

The meat mincer is to be used within the house-hold. It is
a multifunctional appliance, which can be used for quick
and effortless mincing of: meat, cheese, vegetables, poppy,
as well as for manufacturing sausages and meat products.
When an additional appliance of the meat mincer is used —
that is the shredder, it is possible to slice vegetables into:
salads, fresh vegetable salads and preserves.

Safety precautions and instructions for
proper use of the appliance

Before starting to use the appliance, become familiar
with the whole content of this user manual.

Make sure that you understand the instructions given
below.

DANGER! / WARNING!
Risk of injury

Do not actuate the meat mincer,
if the power cord is damaged or the
encapsulation is visibly damaged.

If the non-detachable part of the cord
is damaged, it should be replaced by
the producer or at a proper service
point or by a qualified person in
order to avoid any hazards.

The appliance can only be repaired
by qualified service personnel.
Improper  servicing may cause
a serious hazard to the user. In case
of defects please contact a qualified
service center.

Be extremely careful when operating
the appliance in the presence of
children.
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This product is not intended for use
by children. Keep the appliance
and the power cable out of reach of
children.

Appliances can be used by persons
with reduced physical, sensory
or mental capabilities or lack of
experience and knowledge if they
have been given supervision or
instruction  concerning use  of
the appliance in a safe way and
understand the hazards involved.
Children shall not play with the
appliance.

Turn the meat mincer off before
any change of equipment or before
bringing near any parts being in
move during the operation.

Always unplug the appliance from
the electrical outlet when it is left
unattended and before assembling,
disassembling and cleaning.

The appliance must only be used
with the feeder tray.

WARNING!
Risk of property damage

Do not pull the plug out from the network supply socket
by pulling the cord.

Always plug the appliance to the mains (AC only) with
voltage corresponding to that indicated on the rating
plate.

Do not expose the meat mincer or its equipment to the
temperature over 60°C. By doing that you can damage
the meat mincer.

In order to push use the pusher. Using other staffs may
result in damaging the meat mincer and its drive.

Do not overload the appliance with excessive amount
of the product, or by pushing the product too hard (with
the use of the pusher).

Assemble the mincing set accurately, as the improperly
screwed mincing set can result in poor mincing quality,
as well as it can cause blunting of the cutter knife and
the screen. Blunt cutter knife and blunt screen should
be replaced with a new one.
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When the meat mincer is operating, do not cover the
ventilation holes in the casing. Do not place the meat
mincer on soft surfaces.

Never immerse the drive unit of the meat mincer in
water. Never wash it under the running water.

Do not wash the equipment assembled within the drive
unit.

Do not use aggressive detergents in the form of
emulsion, milk, paste, etc. in order to wash the casing.
Among others, they can remove the informative
graphic symbols placed on the meat mincer, such as:
scales, marks, warning signs, etc.

HINT

Information on the product and
hints on its use

Unplug the appliance after operation. Put away the
cord, pushing it gently through the opening and place
the plug in the compartment.

When the machine does not start — contact the service
point and leave the machine for servicing.

Separate the meat, which is to be minced, from bones,
tendons, cartilages and veins.

Before mincing, cut bigger parts into smaller elements.
Do not mince dry poppy. Before mincing, the poppy
needs to be washed with hot water and soaked in
water — up to several hours (a dozen or so).

Use a soft brush in order to wash the metal parts.

Do not wash the metal parts in the dishwasher.
Aggressive cleaning agents used in these appliances
can cause darkening of the above-mentioned parts.
Wash them manually, with the means of traditional
dishwashing liquids.

Technical data

Technical parameters are given on the product’s data plate.
Allowed time of continuous work of the meat mincer

10 minutes
Required break before following use of the meat mincer

30 minutes
Noise level (Lwa): 77 dB/A

The appliance features double electrical insulation (Class Il)

and does not require grounding. @

PITSOS meat mincers meet the requirements of the
following applicable standards.

The meat mincer complies with the requirements of the
following directives:

- Low voltage device (LVD) - 2006/95/EC.

- Electro-magnetic compatibility (EMC) — 2004/108/EC.
The instruction manual can be downloaded from the website
http://www.pitsos.gr/dwpeav-karéBaaua.html

The product has been marked with the CE mark on the data
plate.
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besciption " FA)

The meat mincer consists of:

o Drive unit (there are ventilation inlets inside of the rear
cavity of the drive unit compartment.

@ switch

@ Lock button

Mincing set, which consists of:
G Mincing chamber

© Feed screw with assembled coupling
0 Double-side cutter

O Screen with 4mm holes
o Ring collar

0 Shredder bowl

0 Pusher

© Adaptor

Equipment, which includes:
@ Screen with 8 mm holes
m Screen with 2.7 mm holes
@ Sausage stuffer

@ Separator

Mechanical safety device for the motor 9

o Scroll
Q Clutch

© screw M5x20
The meat mincer is equipped with mechanical protection,
which secures the motor against any damage - teeth of
the coupling break, when the meat mincer is overloaded
(. ex. when bones have entered into the mincing chamber).
The broken coupling should be replaced with a new one:

unscrew the coupling from the feed screw,

remove the broken coupling,

put on the new coupling and screw it.

Preparing the meat mincer to work G
and the actuation of the appliance
Take out a sufficient length of the supply cord and the

appropriate accessories from the compartment.

@ Place the drive unit close to the power network socket,
on a firm surface so as not to cover the ventilation holes
within the casing.

Before the first use of the meat mincer, wash the
equipment elements.

Assemble the appropriate equipment and join it with the
drive unit.

@ Put the power cord into the supply network socket.
@ Turn the meat mincer on with the main switch.
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Operating the mincing set Q

Put the following elements into the mincing chamber:
@ Feed screw with the coupling towards the middle.
@ Fit the knife (4) onto the pin of the scroll (3).

@ Put the screen so that the chamber’s protrusion enters
the rut of the screen.

@ Tighten all the elements of the mincing set — until home.

@ Put the assembled unit onto the drive unit and turn into
the position, when you hear click of the safety lock.

(®) Insert the adaptor (9) into the bowl (7). Mount the bowl
and the adaptor on the mincing chamber.

Operating the sausage stuffer @

Put the following elements into the mincing chamber:

@ Feed screw with the coupling towards the middle.

@ Separator on the feed screw end.

® The sausage stuffer.

@ Tighten all the elements of the mincing set — until home.

@ Put the assembled unit onto the drive unit and turn into
the position, when you hear click of the safety lock.

@ Insert the adaptor (9) into the bowl (7). Mount the bowl
and the adaptor on the mincing chamber.

Before placing the sausage intestine (intestine wrapper)
soak it in warm water for about 10 minutes.

©® Put the wet sausage intestine onto the sausage stuffer,
paying attention not to cover the venting holes within the
sausage stuffer.

The meat mass filling the intestine cannot be
“too rare”. Large amount of fluids can cause
their leakage and permeating to the interior of
the mincing machine.

EXT . O

o Fine grating disc
Q Coarse grating disc
© Sicing disc

0 Pureeing disc

6 Locking tab

o Body

o Tray

0 Pusher

Ii‘ Remove the adaptor when using the shredder.

The shredder is equipped with two drums to grate into small
and bigger chips (cheese, carrot, celery, baked beetroots,
etc.). The third grating drum (slicing drum) is used to grate
vegetables (potatoes, onion, cucumbers, etc.). The fourth
grating drum (pulping drum) is used to mash vegetables
(potatoes, beetroots, etc) and fruit.
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Operating the shredder O

(@ Recline the catch and put one of the drums with the

clutch facing the middle of the chamber.

@ Snap the catch.

@Assemble the chamber of the shredder just as like

mincing chamber.

® Cut large products into smaller elements, which you can
easily put into the mincing chamber.

® Do not mash soft fruits containing stones.

® When the work is finished pull the power cord out from
the network supply socket.

® Remove the food remaining in the shredder chamber or
on the grater with a wooden spoon.

Blades of the drums do not require any
regeneration.

After the work has been finished m

©® Turn the meat mincer off and pull the power cord out
from the network supply socket.

@ Remove the pusher (8) and remove the shredder bowl
(7) with an adaptor (9) off the mincing chamber (2) or the
shredder bow off the shredder chamber.

@ Press the safety lock and turn the mincing set or the
grating chamber into right and take it off.

@Take apart all the elements of the mincing set, the
chamber with the sausage stuffer or the shredder.

Put the cord as well as cleaned and dried parts into the
storage compartment.

@ Putting the coupling in the storage compartment.

@ Putting the screen in the storage compartment.

@ Hiding the whole power cord.

Cleaning and maintenance

©® Clean the drive with a wet cloth, with an addition of
dishwashing liquid.

® Wash the plastic parts in warm water, with addition of the

dishwashing liquid.

Wash the metal parts in hot water, with addition of the

dishwashing liquid.

Carefully dry the washed elements.

Grease the screens and the cutter knife with edible oil in

order to secure them against rusting.

©® Assemble the dry parts of the mincing chamber or the
shredder.

Meat, vegetable and fruit dishes

In order to maintain the most of the nutrition value of the
vegetable and fruit dishes, familiarise yourself with the
methods of preparing them. Do not hold vegetables or fruits
in water and mash them just before serving and eating.



Minced pork chops

50 dag of pork meat, 6 dag of stale bread, 5 dag of onion,
2 dag of fat, 1 egg, 4 dag of crumbs, oil for frying, salt and
pepper.

Soak the bread in water and drain.

Cut the onion in slices, fry until it reaches a golden colour.
Rinse the meat with water, cut into pieces.

Mince bread, onion and meat twice in the meat mincer, using
the screen with 4 mm holes. Add the egg, salt, pepper and
carefully mix into unified mass. Form 8 oval pork chops,
1,5 cm thick, which then cover with crumbs. Fry on hot oil.

Paté made of mixed meat

50 dag of pork meat, 50 dag of veal, 40 dag of pork fat,
50 dag of liver, 30 dag of onion, 20 dag of wheat bun, 4 eggs,
salt and pepper, nutmeg.

Braise the meat with pork fat and onion. Clean the liver,
peel the membranes off, dice. When the meat is soft, add
the liver, bun and braise together for a short time. Let the
ingredients cool down and mince them twice in the meat
mincer, using the strainer with 4 mm holes. To the prepared
mass add eggs, salt, peppr, nutmeg and carefully mix.
Grease the form with lard, put the paté into the form and
bake for abour 40 minutes.

Homemade sausage

Semi fat pork meat 4,5 kg, pork fat 0,5 kg, bone stock —
1 glass, salt 6-7 teaspoons, saltpetre 1 flat teaspoon, pepper
1 teaspoon (ground pepper), allspice 12-15 grains (grind),
garlic 5-6 cloves (mince), sausage intestine 7 m.

Mince the meat using the strainer with 8 mm holes. Mix
the salt with the saltpetre and spices, and add them to the
minced meat, and mix them, gradually adding the bone
stock. Put it in a cool place for 24 hours. Place the sausage
stuffer on the mincing chamber. Fill in the intestine, about
1 m long, forming segments, which are 30—40 cm long. Pay
special attention not to cover the venting holes within the
attachment.

Dry the sausage for about 6 hours. Smoke with warm smoke
for about 14 hours or hot smoke for about 2,5 hours.

Red cabbage fresh salad
40 dag of red cabbage, 20 dag of apples, 2 teaspoons of oil,
lemon juice, salt and sugar.

Clean the red cabbage and slice it in a shredder, using
the drum for slicing or thick chips. Mix the sliced cabbage
with mashed apples, adding oil lemon juice, salt and sugar,
according to one’s own taste.

Celery salad
40 dag of celery, 20 dag of apples, 2 spoons of oil or cream,
lemon juice, salt, pepper.

Slice the celery into small chips. Add cream or oil according
to one’s own taste. Add sugar, lemon juice and salt.
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Ecology - Protect the environment

Each user can contribute to protecting the environment. It is
neither difficult nor too expensive.

To this end: have the carton packaging
recycled at the recycling centre, put the plastic
bags into the plastic (PE) waste container.
When worn out, bring the appliance to the
appropriate waste collection centre as some
of its components can be hazardous to the
environment.

Do not dispose of it together with household wastes!!!

The manufacturer does not accept any liability for any damages
resulting from unintended use or improper operation of the appliance.
The manufacturer reserves the right to modify the product at any time,
without prior notice, in order to adjust it to legal regulations, standards
and directives or due to constructional, commercial, aesthetic and
other reasons.
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