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@ Ayamnté Mehdn!

Yag euxapioToUpe oAU TTou ETTIAEGQTE TN GUOKEUR aUTH Kal 0ag KaAwoopifoupe aTnV olkoyévela pikpoouakeuwv PITSOS.
Mo va emtiyere Ta BéATIoTa duvartd amoteAéopara 0ag GUCTAVOUPE Va XPNOIMOTIOIEITE OTTOKAEIOTIKG Ta auBevTiKG
e&apmpara PITSOS. Eival oxediaopéva e1dikd yia auté 1o Trpoidv.

AlaBdoTe auto To eyxelpidio odnyiwy TTPooEKTIKA. Atigte 1B1aiTepn TPOTOXN OTIG ONPaVTIKES 0dNnyieg aopaheiag. Puhagte
auTO TO EYXEIPIDIO 0ONYIWV yia HEANOVTIKY avapopd.

Inpavtikég 0dnyiec acpaeiag

Aiafdore 0A6KAnpo auté To £yxeIpidio MPOTEKTIKG TPIV Ao 1) XPAaN TS Ouokeuns. H un tipnan Twv odnyiwv
yia T owaTi Xpion TS GUOKEUIS amok-Agiel Tnv uBlvin Tou KaraokeuaaTr) yia {NuIEG TTOU TTPOKUMTOUV amréauri).

A

BeBaiwleire mwe ite Tic Tapaxd POQUAGEEIS a0

KINAYNOZ! / MPOEIAOMOIHZH!
Kivbuvoc yia T vysia

Mn xe1piCeaTe Tn CUOKEUN e Bpeypéva xépia.
KivBuvog Tpaupatiopou atmo 1o KoQTtepd paxaipl Tou
pi¢eplTnv TepIoTPEPOUEVN Kivnon!
Mnv Bdadete Toté 10 XEpI OTO paxaipl otn Bdon pigep.
Mnv kaBapifete 10 poxaipl TOTE PE YUMVA  XEpIa.
Xpnolpotrolgite BoupToa.
ATTOQEUYETE TNV ETTAQPN KE TA KIVOUUEVA TUAUATA.
ATTEVEPYOTTOIEITE KOl OTTOOUVOEETE Tr) GUOKEUN TIPIV AAAGEETE
£CApTAATA A TIPIV TTPOCEYYITETE Tal KIVOUWEVA TURAWATOL.
Mnv ayyicete Tn Aerida evw Bpioketal oe Aeitoupyia dIoTI
gival TTOAU aixunen. H Aemida ouveyidel va TepIoTpEQETal
Y10 Aiyo JET@ TV OTTEVEPYOTTOINGT TNG GUCKEUNG.
TotoBeTeite KOI AQQIPEITE ECOPTAUATA POVO ME TTARPWS
AKIVATOTTOINWEVN TN GUCKEUN.
O KOQTNG YeVIKNAG xprong Oev eival katdAAnAog yia Tov
@OUPVO UIKPOKUMATWV.
Katd 1 xpAon Ttou pivi TTOAUKOTITN €QOpOaTE Ta
TTOPAKATW PETPA a0PaAEiag:
H Aetrida givar 1diaitepa arxunper). KparioTe T Aetrida poévo
amod v TAaoTIkA AaBn. I'a v ammo@uyr TPAUUOTIOHWY,
TTPOCECTE 1IDIAITEPA OTAV XPNOIUOTIOIEITE Tr) GUOKEUN.
Tomobeteiote 10 doxeio povo Tavw o€ Kabapr Kal
ETTITTEDN ETMIPAVEIQ.
Kard mn xpron, kpatroTe oTabepd 1o uAéviep amtd T Aah.
Mnv TotroBeteite 070 doyeio kauTtd Add1, KaBwg UTTAPXEI
KivOuvog eyKauuaTtwy atoé 1o itaiAiopa tou Aadiou.
Kivduvog {eparioparog!
Mn XpnOIKOTIOIETE TN GUCKEUN HE (E0TO AGdI, KABWS UTTAPXEI
KivOuvOg eykaUPATOg av TIETOXTOUV OTAYOVEG AadIOU.
MMpoooxn Kard Ty £MeCEpyacia Kautwy uypwv. Katd v
ETECEPYOTIO UYPWV PTTOPOUV Va dnuioupynBouv TTaIAicuaTa.
Kard v emegepyaaia kautol YAAOKTOG XPNOIUOTIOIEITE
€va wnAo, aTevo doxeio avapiéng. Ta Tuxdv miTolNiouata
aTm6 T0 KaUTO YaAQ pTTopoUV va 0dnyHoouv € EyKaupara.
3
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Mn AeIToupyeiTe TN GUOKEUR WE TO KAAWDIO TUAIYUEVO.

H TapoUuca guokeur) dev EMITPETIETAI va XPNOIUOTIOIEITAN
amo maidid.

O1 ouoKeuéc pTOpOUV VO XPNOIKOTTOIOUVTAl  ATTO
TPOOWTA  ME  MEIWPEVEC  QUOIONOYIKEG, QIOBNTAPIEG
A vonTIKEG IKaVOTNTEG KABWG Kal EANEIYn epTTEIpiag Kal
yvwaong, étav emBAETTOVTAI ) £XOUV KATAPTIOTEI OXETIKA
ME TNV A0QAAA XPran TNG CUOKEUNG KAl £XOUV KATAVONOEI
TOUG KIVOUVOUG TTOU ATTOPPEOUV ATTO AUTH.

Ta maudId dev EMTPETETAI VA TTIAICOUV HE TN TUOKEUNR.
Ortav dev v eMPAETIETE — TIPIV TN GUVAPUOAGYNON, TNV
QTTOCUVOPHOAGYNON 1) TOV KOBAPIGHO — N GUCKEUN TTPETTEI
Va ATTOMOVWVETAI TTAVTOTE aTTO TO BIKTUO.

Mn BuBiceTe T ouoKeUr O€ VEPO 1 o€ 0TTOI0dATTOTE MO UYPO.
XpNOIPOTTOIEITE TN OUOKEUR MOvov, OTav auTh Kal TO
kaAwdi6 TG dev TTapouaidlouv BAGPEC.

H oMayry Tou TpogodotikoU kKoAwdiou, détav autd
mapouaiadel kamoia BAGRn, TEEmEl va yivetal oo
TOV KOTOAOKEUOOTA A TNV QVTIOTOIXN UTINPEETIA TEXVIKAG
gcutnEETNONG TEAATWY A OO KATAAANAG KOTAPTIOUEVO
TPOOWTIO, WOTE va  OTTO@EUyovTal Ol Kivouvol.
O1 emMOKEUEC TN OUOKEUR TIPETTEI VO avaTiBevial povo
OTNV UTINPETIA TEXVIKAS ECUTTNEETNONG TWV TIEAATWV HAG.
To mpoidv autd dev TTpoopiletal yia xprion amd Taidid.
Kparare Tn ouokeur kail 10 KaAwdio Tpo@odoaiag akpid
amo maidid.

H emoKeun TNG OUCKEUNG TTPETTEI VO TTPAYUATOTIOIEITAN
HOVO aTrd eCEIDIKEUPEVO KAl EE0UTIODOTNUEVO TTPOCWTTIKO.
H ea@aAuévn eTTIOKEUN PTTOPE va £XEl wg ammoTéAeaa oopapd
TpauuaTIoud Tou XPAOTN. € TIEPITITWON OUCAEITOUPYIaG,
ETTIKOIVWVIOTE E vl ECEIBIKEUPEVO KEVTPO TEPPIC.

Mnv atroouvOEETE OTTOIODATTOTE OTOIXEIO EVW TO UTTAEVTEP
KIVETal.

H ouokeu auth Tpoopiletal uévo yia xpron o€
EOWTEPIKO XWPO.

Mpoaéxete Kara Tov kabBapiopd, 1o Gdelaoua Tou doxeiou
KQI TO XEIPIOWO Twv Aemridwv KoTAS. H ampdoexTn xpron
MTTOPEi va 0dnyAOEl € TPAUPATIOHO.

NMPOXOXH!
L]
Kivéuvog uhikwv {nuiwv
H ouokeun propei va ouvdeBei povo ae nAekTpikr Tpida (evaAAaoaopevou peUpaTOg POVo) e TN TIoU AVTIOTOIXE!
TNV TA0N TTOU UTTOSEIKVUETAI OTNV ETTIYPAPI) OVOUAOTIKWY SEGOPEVWY TNG CUTKEUNG.
[Moté pn xpnaoiporoleire perahhika €idn, OTwg payaipia Ay mpolvia, pEaa aTo KAAUTITPO TwV AETTOWY, EVW N GUCKEUN

Bpiokerar ot Aermoupyia.

4
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Mn xpnoipomoieite T paBdo xwpig va umapyel kam yia emegepyacia. Otav avapiyviete uypd, pn Bubicete
TIEPIOTOTEPO ATO T pIOT) paBdO Péoa aTO UYPO.

Mn @épveTe T0 TPOPODOTIKG KAAWSIO € EOPH PE QIXUNPEG GKPEG I} PE KAUTEG ETTIQAVEIES.

Mnv TomoBerteite TOTE T PARdO EMAVW OE KAUTEG ETIQAVEIEG OUTE VA TN XPNOILOTIOIEITE GE TOAU KAUTO piyHa
avadeuang. Mpiv T emegepyaaia KAUTWY TPOPIUWY P TN PABOO UTTAEVTED AQVETE Ta KAUTA TPOPILO VOl KPUVOUV
Aiyo, wate n Beppokpacia va pnv emepva Toug 80°C! Ze mepimmwon xprong g papdou pmAéviep péoa o€

KaroapoAa pe paynto mou BpAadel, TTapTE TTPONYOUNEVWS TNV KATGaPOAa aTrd T GwrId.

Aeiroupyeite T paBdo pmAévTep POVO pie Ta auBevTIKG eaptipara.

TomoBereite kal agaipeite epyaheia pévo e TARPWG aKIVATOTIOINUEVN TH GUOKEUR.

2ag UVIOTOUPE VO PNV aQVETE TIOTE T OUOKeUN va SouleUel TiepIoadTePO o'’ 6TI XpeladeTal yia Tnv emegepyaaia

TWV TPOPiUWV TToU BEAETE va avapigeTe.

To doxeio avapeing dev eival karaAAnAo yia T xpnan aTov GoUpvo MIKPOKUMATWY.

Mnv amoguvdéete T guokeur amé Tv Tpida TpaBWVTAg To KaAwSIo Tpogodoaiag.

Mnv uTrep@opTWVETE TN GUTKEUN Adyw emegepyaaiag umepBoAikiig ToadTag payntol f Adyw utepROAIKNAG Trieang.
ATIOCUVGEETE TN GUOKEUN QTG TV TTPIda TTPIV aTré Tov KabapIauo.

Mn XpnoipoToleite dpaOTIKEG HOPPEG KaBapIOTIKWY OTwg yaAdkTwa, kpépa, aloin, K.T.A. KaBwg propei va
agaipéaouy ypagika aUpBoAa owg T BaBpovounan, MonPAvoElg, TIPOEIBOTIOINTIKA OrpaTa, K.T.A.

[Mpoagxete va pnv Bpayxei 1o eowtepIKO TG papdou emetepyaaiag.

Mnv emegepyddeaTe guvexdpeva TepIgo6TeEPO Ao Pia pepida. Mpiv amoé TV emMOpeVN XPAaN, ACTE Tn GUCKEUN va

€mavéABel oTn Beppokpaaia dwyartiou.

LYMBOYAH

M\npo@opiec GXETIKA pe TO TPOTOV Kat GUPPOUAEC yia

T Xprion Tov

H ouokeury eivar katGAMnAn pévo yia 1o kOyigo f avrioToixa TV avapign Tpo@ipwy. Aev emTpémETal Vo
XpnaipotoinGei yia mv emegepyacia AGAAwv avTIKeIPEvwy f avTioToIXa OUGTWY.

MapakaheioBe va QuAGEeTe TIg 0dnyieg Xprang.

Kard mv mapaywpnon g ouakeurig ot Tpitoug dwaoTe padi Tig odnyieg xpiong. H pn Tpnon Twv odnyiwv yia T
OWaTH XPAON TNG CUCKEUNG aTTokAEi€l TV euBivVN TOU KATAOKEUADTH Yia {NUIEG TIOU TIPOKUTITOUV QTG QUTH.
H ouokeun aut Tipoopidetar yia oIKIaKr Xpran Kal yio TTapOpoIe EQApUOYES, OTTWG:
O€ XWPOUG Epyaaiag, 0€ koudiveg TPOOWTTIKOU, O KataaTipaTa, ypageia kai GAhou €idoug xwpoug epyaaiag,
amo meAdreg ot Eevodoyeia, PoTéN Kal GAAa oikiakoU TuTTou TrepIBaAAovTa,

O€ QypoKTAUATa,
O€ GEVWVEG Kall XWPoug Tapdpolou TrepIBaAAovTog.

O karaokeuaoTg O Gépel euBOVN yia oTroladrToTe {npic TTpokANGEi amd xprion mépav TG mpoPAeTdpeVNg fi amd
aKatéAANAo XEIPIOHO TOU PTTAEVTEP KAl TWV EEAPTHATWY TOU.

Neprypapn) ouoKevig Q

@ Agaipoupevn papsog emegepyaaiag

@ /\emida emegepyaoiag Mg papdou

© Movada potép

@ Aiakommng ON (Evepyorroinon)/OFF (Amevepyotoinan)
© Koupi ameleudépwang

o Kavara avapigng

o Kaméki kavérag avapigng

ZET pivi TOAUKOTITN

© Soxcio pivi ToAukeT

o Aemrida pivi TOAUKOTITN

@ KOTAKI pivi TOAUKOTITN Pe Pnxaviopd kivnong
m Kamaki Tou Soxeiou Pivi TTOAUKOTITR

ToU pmAéviep  xelpos  Oev
Hivi Auk6mmg , pTropein
va Tov mapayyeiAeTe EMIKOIVWVWVTAS HE TNV
E§ummpérnon MeAarwv (mapayyeAia 00651139)

Texvika dedopéva

O1 TeXVIKEG TTOPALETPOI TIaPaTIBEVTAI GTNV OVOLOOTIKI
€TMIYpagH Tou TTPOIGVTOG.

06pupog auokeung (Lwa): 70 dB(A).

Mmopeite va Bpeite kal va kareBaceTe 1o yxelpidio autd
€ NAEKTPOVIKR Hop@n aTnv IaTooeAida hitp://www.pitsos.
gridwpeav-karéBaopa.html

AEITOYPTIA (B)

To pmAéviep eival katéMnho yia v TTapackeur
paylovéfag, TOUpE, KOPTIOOTAG, PIAK OEIK, pappeAddag,

Av om0 oer
2R
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TIAIBIKAG TPOPAG 1 Y1 TO GAETUA HIKPWY TTOTOTATWY aTTO
kapUdia kar apOydaha. Aev TPETIEN va XpNOILOTIOIETal yia
TNV TTAPacKEUT TTOATOU VTOpaTag.

Mpiv amé 1 GuvappoAdynan kai mv agaipeon
¢ papdou emegepyaaiag, Bepaiwveote TwWS
10 Buopa Tou kaAwdiou Tpopodoaiag Exel
amoouvdebei amé v nAekTpikn mpida.

T va ouvdEoeTe éva e§apTNUa, EITTYAYETE TO TIAVW PEPOG
ToU eapTipaTog péoa aTn ot TG BAong oTn povada Tou
potép wotou va akoloete éva “kKAIK". Tia va agaipéoete
T0 EGAPTNUA, TIATATTE T KOUPTTIA aTTEAEUBEPWanG TPOG Tal
péoa kai To e§aptua Ba egayBei autépara.

Tuvdéate 1o otV Tipida. Marhate 1o diakommn ON/OFF
yia va apxioel va Aermoupyei. Ma va amoguyete Tuxov
mroilioya, TomoBetioTe ™ paRdo emetepyaaiag/ Tov
avadeuTipa Péca OTa GUOTATIKG TIPIV. EVEPYOTTOINTETE
10 umAévtep. MetakiviioTe T pdBdo péoa ato peiypa yia
OHOIGHOPPN aVAauIgN.

XPHZH MINI MOAYKONTH

To pmAéviep Pitsos Siabétel pivi moAukoT, KatéAAnAo
yia Tov TEPaXIOHO KPEATOG, TUPIWY, &NPWV KapTILY,
KPEPHUBIWV, TKOPOWY, KAPOTWY Kail §pwv dapdoknvwy.

Mpiv m  ouvappoAdynon n  mv
amoouvappoAdynan  Tou  Kivrijpa  Tou
pivi moAukémrn, Befaiwbeite Ot TO QIS TOU
kaAwdiou Tpop iag Gev eivar pé
aT0 pelpa.

TomoBereioTe 10 Soyeio Tavw o kabapr Kai eTmiTEdN
em@avela.

YuvapuohoyeioTe Tn Aemida.

TomoBetoTe oTo doyeio Ta UAIkG TTou TTpoopiovtal yia
emegepyaaia.
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o TomoBeTeioTe 10 Avw TUAPA 0TO BoxEio Kal TIEPIOTPEWTE
10 TIpog TV idla katelBuvon pe TV Kivnon Twv
GeIKTWV ToU poAoyiol péxp! va BpeBei oTn owaTh Béon
(khe1dapia aopaAeiag).

o TomoBeTAOTE TO TUAKA e TOV KIVATAPA OTO KATTAKI.

o Kpatiate pe 10 €va xépl To Goxeio kal pe 10 GAo
XEIPIOTEITE TO S1AKOTTTN.

o MioTe T KATW KOUPTNA YA va aTTOoUVaPHOAOYIOETE
N GUOKEUN.

Agaipéore 6Aa Ta kOkaAa Kai Toug X6vEpoug
TIPIV TO G0 TOU Kpéarog.

Mpiv Tepayioere Ta peydAa koppdria, KOwre
Ta 0¢ pIKPOTEPA — KUBOUS mepIiTOU EVOS
£KarooTou.

Aev emimpémeral To GAopa apkerd okAnpwv
UAIKWV 6TTwg: Kagég, Hoaxokdpudo, maydkia.

O xpovos aAéoparog maparierar  Kard
mpoaéyyion Kai pmopei va Slagépel avaoya
JE TNV TOGOTNTA TOU UAIKOU Kail TOV EMmIUpnNTO
Babué aAéouarog.

c O1 Aemibeg Tou pivi moAukémrn givar iSiaitepa

aiyunpés.  Mpooére  1Giaitepa  Kkard 1
pHOAGYnOT, puoAGynon 1 tov
Bapioud. [Moté unv aQaipeite 10 KATaKI
amé 1o Goxeio mpiv 0 diokog oTapariosl va
TMEPIOTPEQETa.
Mapadeiypata xpRoswg:

Tpippévo Tupi yia mdTa JupapiKwV

Aléate 200 g npiokAnpou Tupiol (Emmental, k.Am) yia 10
OeUTEPOAETTT, WOTE VA ATTOKTATETE TEAEIO TPIPPEVO TUpi
Y10 TO TIATA QUUAPIKWV.

KaBapiopdc kat guvtiipnon

ArmoouvdéoTe T OUOKEUn TPIV amd Tov
Kabapiopo.

o Mera amé k@be xprion TG povadag 1o potép, TAEVETE
TIPOOEKTIKG TOl THAPATA TTOU £pXOVTal OF ETTAQN HE TO
UAIKO emegepyaaiag.

© Merd amd 1o TAUCIHO Twv €§apTPATWY TOU TTAEVTED,
OTEYVWVETE T KAl aTToBNKeUOTE Tal O OTEYVO/ENPO PEPOS.

Movada potép
ZKOUTTIZETE T HOVADQ TOU HOTEP HOVO HE VWTTO Travi.

Mn Bubilere T povada Tou potép o€ vePO 1) o€
/ j \ omoiodrmors GAMo uypé.

Papdog emegepyaaiag

© Mn BuBiere ™ papdo ot vepod, kaBwg autd pTopei va
©Beipel T AiTTavon Twv pouAepav.

o H Aemida g paBdou emegepyaciag Ba  mpémel
va TAévetal pe TpeoUPEVO vepd Xwpig T xphon
oroloudrToTe amogeaTikoU kabapiaTikoU.

© Mnv kaBapidete T GBSO aTO TAUVTAPIO TIATWV.

® ZTeyVvete T papdo emegepyaaiag 6pBia (pe T Aetida
avapigng Tpog Ta Tavw) €101 WOTE VA PTTOPET va
QTTOPaKPUVBET TUXOV VEPD TIOU TTaYIBEUTNKE.

E¢aptnua aAéoparog

© To doyeio kal n Aemida pmmopolv va TAuBolv e vepd Kai
fTTIC ATTOPEUTTAVTIKA.

© Mnv BuBidere To Avw TRRPa o€ vepd. KaBapioTe pe uypd
mmavi.

Mnv Bubifere moté Vv povada Kivnong oe

vepd kar pnv TNV mAévere aro mAuvriipio
midrwv. Mnv kaBapiere 1) ouokeun pe arpo.

OwxoAoytkn — mepiBarlovTiki) mpostacia

KaBe xpiotng pmopei va mpoaTarelel 10
QuOIKG TepIBGAov. Aev eival dUokolo
0oUTE KOOTICEI.

[Mpokelpévou va 1o KAveTe: TOTTOBETEITE TIG
XOPTOVEVIEG OUOKEUQTTEG OTOUG KABOUG
avakUkAwong xaprioU, Kai TIG GOaKOUAEG
ToAuaiBuAeviou (PE) aToug k&doug TTAAGTIKGWY.
Otav @Bapei, amoppiyTe T OUCKEUR OF OUYKEKPIPEVA
KEVTPO aTTOPPIYNG, EGaITiag Twv ETIKIVOUVWY OTOIXEIWY TNG
OUOKEUNG QUTAG, TTOU UTIOpPE] Vo ERTIEPIEXOUV KIVOUVOUG
yia 10 QUOTIKS TrEPIBAMOV.

Mnv mv ppimTETE g TQ 0A
amoppipparal

oIkiakd

O karaokeuaotris Oev amodéxeral oudepia euBovn yia Tuxov
{nuigs mou TpokUTTToUV amé un mpoPAemopevn xprion 1 amé
eopaAuévo xeipiopo.

O karaokevaarrig Oiarnpel 10 dikaiwpd Tou va Tpomomolel
T0 TPOIdV O€ omoiadimore Xpoviki OTIyHA Xwpis TPoTEPN
€1001T0INGN, TMPOKEILEVOU Va TO MPOOAPUOOE! OTOUS 10XUOVTES
VOpIOUS,  KavoviopoUs, oBnyies, 1 yia  KaraokeuaoTikoUs,
gumopIKoUg, aiodnTikoUs fj GAMoug Adyous.

LUVICTOHEVN TAXUTNTA KAl amapaitntog Xpovog eme€epyaciag Tmv VAIKWY.

YAiko Méyiotn MpoeToipagia Xpovog
TMOOOTNTA (BeutepoAerrTa)
Maivravog 1 6¢oun Kowipo kar agaipean aTeAexwy. 10-20
Tepayiopdg o€ Kopuaria.
Kpeppidi 100g Tepayiopdg o€ EoTepa KoppdTia 5-10
Zk6pdo 2-10 okeAideg 5
Kapora 150 g Wikokoppéva 10-20
®polta/Aayavika 100g Wikokoppéva 10-15
TouTeg yia Bpépn 175¢ Bpdoipo, kéwipo ot pIkpd KoppdTia 10-20
Apoydara 150 g OAokAnpa 20-30
Boutupo (kUBor 1 cm) 40g+40g Kai Ta 800 uAiké Tpémel va wuxovtal atoug | 5
+ PEN 5 Babuoug
ZkAnpo Tupi 1009 Kowiyo ae koppdmia 1 cm, xwpig eAouda 20-30
20-30
Bpaopéva avya 2 auya Koppéva am péan 2-5 marpara
(oKkAnpd) KOUpTTIOU
Mmayiériko yuwpi 1509 Koyipo 15-20
Kpéag 2009 Kowipo ot koppdma 1.cm 15-25
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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 instruction manual carefully. Pay special attention to important safety instructions. Keep this instruction
manual for future reference.

Important safety instructions

Read this entire manual carefully before using the appliance. If the instructions for correct use of the appliance
are not observed, the manufacturer’s liability for any resulting damage will be excluded.

Make sure that you understand the below safety precautions.

DANGER! / WARNING!
Health hazard

Do not handle the appliance with wet hands.
Risk of injury from sharp blades/rotating drive!

Never grip the blade in the blender foot. Never clean the
blades with bare hands. Use a brush.

Avoid contact with the moving parts.

Switch off and unplug the appliance before changing any
accessories or approaching the moving parts.

Do not touch the blade while it is operating as it is very
sharp. After the appliance has been switched off the blade
will continue to rotate a moment longer.

Do not attach or remove accessories until the base unit is
at a standstill.
The universal cutter is not microwave-safe.
Observe the following safety precautions while using the
mini food processor:
The blade is very sharp. Always hold the blade by the
plastic handle. Handle with care to avoid any cuts.
Always place the container on a clean, level surface.
Grip the blender firmly during use.
Do not use the appliance with hot oil, as there is a risk of
burns due to splashing.
Risk of scalding!
Do not use the appliance with hot oil, as there is a risk of
burns due to splashing.
Caution when processing hot liquids. Liquids may splash
during processing.
When processing hot milk, use a tall, narrow receptacle for
blending. Hot milk may splash and scald you.

Do not operate the appliance with the cable still coiled.
The appliance must not be used by children.
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Appliances can be used by persons with reduced physical,
sensory or mental capabiliies or lack of experience
and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way
and if they understand the hazards involved.

Children shall not play with the appliance.

Always disconnect the appliance from the supply if it is
left unattended and before assembling, disassembling or
cleaning.

Do not immerse the appliance in water or any other liquid.

Do not use the appliance if the power cord and/or appliance
are damaged.

To prevent injury, a damaged power cord must be replaced
by the manufacturer or his customer service or a similarly
qualified person. Only our customer service may repair the
appliance.

This appliance shall not be used by children. Keep the
appliance and its cord out of reach of children.

Repairs may only be undertaken by qualified staff. Improper
repairs may result in serious injuries to the user. In case of
malfunction, contact a specialized service centre.

Do not detach any elements while the blender is in motion.
The appliance is intended for indoor use only.

Be careful when cleaning, emptying the container and
manipulating with cutting blades. Careless use can result
in injuries.

CAUTION!
Risk of property damage

The appliance may only be plugged to an electrical socket (alternating current only) with voltage corresponding to the
voltage indicated on the rating plate of the appliance.

Never insert metal utensils, such as knives or forks, into the inside of the cowl while the appliance is operating.

Do not use the blending foot without a workload; when mixing liquids, do not immerse more than half of the foot in
the liquid.

Do not place the power cord over sharp edges or hot surfaces.

Never place blender foot on hot surfaces or use in very hot food. Leave hot food to cool down to at least 80°C before
processing with the blender! Before using the hand blender in a cooking pot, take the pot off the hotplate.

Operate the hand blender with original accessories only.

Do not attach or remove tools until the appliance is at a standstill.

Recommendation: Never switch on the appliance for longer as you need to processing the ingredients.

The blender jug is not suitable for use in the microwave.

Do not unplug the appliance by pulling the power cord.

Do not overload the appliance by processing too much food at one time or pressing too hard.

Unplug the appliance before cleaning.

Do not use aggressive detergents such as emulsion, milk, paste, etc. as they can remove graphic symbols such as
scales, markings, warning signs, etc.

Be careful not to flood the inside of the blending foot.

Do not process continuously more than one portion. Before the next use, let the appliance cool down to room
temperature.
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TIP

Information on the product and tips for use

The appliance is only suitable for cutting or mixing food. It must not be used for processing other objects or

substances.
Please keep the operating instructions in a safe place.

If passing on the appliance to a third party, always include the operating instructions. If the instructions for correct use
of the appliance are not observed, the manufacturer’s liability for any resulting damage will be excluded.
This appliance is intended to be used in household and similar applications such as:

staff kitchen areas in shops, offices and other working environments,

by clients in hotels, motels and other residential type environments,

farm houses,
bed and breakfast type environments.

Manufacturer is not liable for any damage caused by unintended use or improper handling of the blender and its

accessories.

Appliance description Q

@ Removable blending foot

© Blending foot blade

© Motor unit

@ ONJ/OFF switch

© Release buttons

@ Mixing jug

@ Mixing jug lid

Mini food processor set

© Mini food processor container
© Wini food processor blade

@ Mini food processor lid with transmission
@ Mini food processor container lid

If the universal cutter is not included with the
hand blender it can be ordered from customer
service (order no. 00651139).

Technical data

Technical parameters are quoted at product nameplate.
Appliance noise (Lwa): 70 dB/A.

The instruction manual can be downloaded from the
website http://www.pitsos.gr/dwpeav-karéBacpa.html

[operatin———____[8)

The blender is suitable for preparing mayonnaises, purées,
compotes, shakes, jams, baby foods or mincing small
quantities of walnuts or almonds. It must not be used to
prepare mashed potatoes.

Before bling and g the blending
foot, make sure that the plug of the supplying
cord is disconnected from the power outlet.

To mount an attachment, insert the top part of the
attachment into the hole on the bottom of the motor unit
until you hear a “click”. To remove an attachment, press the
release buttons inwards and the attachment will come away
automatically.

Plug it in to mains. Press the ON/OFF switch to begin work.
To avoid splashing, insert the blending foot/whisk into the
ingredients before switching the blender on. Move the
blending foot about in the mixture to get an even blend.

OPERATING THE MINI FOOD PROCESSOR
PITSOS hand blender is equipped with a mini food
processor suitable for chopping meat, cheese, nuts, onions,
garlic, carrots, and prunes.

Before g on and ing the
motor unit out of the mini food processor,
make sure that the plug of the supplying cord
is disconnected from the power outlet.

kcja GHB0806S PITSOS.indb 9

Place the mini food processor container on a clean, level
surface.

Fit the blade in.

Place the ingredients to be processed in the container.
Place the top part onto the container and turn it in
a clockwise direction until it locks into position (Safety lock).
Place the motor block onto the lid.

Hold the container with one hand while operating the
ON/OFF switch with the other.

Press the lower buttons to dismantle it.

Before mincing meat remove any bones or
gristle.

Before shredding big pieces of the products
cut them into smaller ones - approximately
1.cm cubes.

It is not allowed to grind too hard products,
such as: coffee beans, nutmeg, ice cubes.

The times indicated are approximate and may
vary depending on the amounts used or the
degree of blending which is required.

The mini food processor blades are very
A sharp. Be very careful during assembling,

bling or during Never
disassemble the lid from the container before
the disc stops rotating.

Examples of use:

Grated cheese for pasta dishes

Blend 200 g of moderately hard cheese (Emmental, etc.)
for ten second to obtain a thickly grated cheese, ideal for
sprinkling over pasta dishes.

Cleaning and maintenance

A Unplug the appliance before cleaning.

After each use of the motor unit wash carefully the parts
in contact with processed product.

After washing the blender accessories dry them and
store in a dry place.

Motor unit
Wipe the motor unit with a damp cloth only.

Do not immerse the motor unit in water or any
other liquid.

Blending foot
Do not immerse the foot in water as this will ruin the
lubrication on the bearings.
The blade of the blending foot should be washed under
running water without using any abrasive detergents.
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© Do not clean the foot in the dishwasher.
o Dry the blending foot in an upright position (blender
blade face up) so that any trapped water can run out.

Mincing accessory

o The jug and the blade can be washed with water and
non-abrasive detergents.

© Do not immerse the top part in water. Clean it down with
a damp cloth only.

Never immerse the whisk gear in water and do
not clean in the dishwasher. Do not use steam
cleaner!

Ecology - Environment protection

Each wuser can protect the natural
environment. It is neither difficult nor
expensive.

In order to do it: put the cardboard packing into
recycling paper container; put the polyethylene
(PE) bags into container for plastic.

When worn out, dispose the appliance to particular
disposal centre, because of the dangerous elements
of this appliance, which can be hazardous for natural
environment.

the appli with the | waste!

Do not disp

The manufacturer does not accept any liability for any damages
resulting from unintended use or improper handling.

The manufacturer reserves his rights to modify the product any
time in order to adjust it to law regulations, norms, directives, or
due to construction, trade, aesthetic or other reasons, without
notifying in advance.

Recommended gear and approximate processing time for selected foods

Product Maximum Preparation Time (sec.)
amounts

Parsley 1 handful Cut off and remove stems. Give it a few 10-20

sharp knocks.

Onion 100g Cut into four 5-10

Garlic 2-10 cloves 5

Carrots 150¢ Chopped 10-20

Fruit / vegetables 100¢g Chopped 10-15

Baby foods 175¢ Boil, cut up into small pieces 10-20

Almonds 150 g Whole 20-30

Butter (cubes big 1 cm) 40g+40g Both ingredient must be cooled on 5 degree | 5

+ honey

Hard cheese 1009 Cut up into 1 cm pieces, without rind 20-30

Hard boiled eggs 2 eggs Cut in half 2-5 button presses

Dry bread 150¢ Cut up 15-20

Meat 2009 Cut up into 1 cm pieces 15-25

kcja GHB0806S PITSOS.indb 10

2015-07-07 10:12:3



@ ‘Opot Eyyunong

1. H Eyylnon kaAig Aettoupyiag Tawv mpoioviav
Jag TIAPEXETAL YIa XpovIKG Sidotnya eikoot
1€000pwv (24) pnveyv and tnv npepopnvia g
TIPWTNG ayopdg Tou avaypd@etal otn Bewpnpévn
anddelgn ayopdc. Na tnv mapoxn tng eyyunong
anatteital n enidelgn tng Bewpnpévng anddegng
ayopdg otnv omofa avaypdgetat o TUnog kat 10
HOVTENO TOU TIPOTOVTOG.

2. H etaipela péoa ota avatépw xpovika opla,
oe nepintwon mAnppeolg Aettoupyiag tng
OUOKEUNG, avaAapBAvel Tnv unoxpewan tng
ENMavapopag g o€ opaAn Aettoupyia kat tng
avtikatdotaong kGO Tuxov eEAATIwpatikoy
PE€POUG (MANV TwV QVAAWOIPWY KAl TwV EUTTABAY,
0w ta yudAwa, Aapmtiipeg kAn). Anapaitntn
nipoUnéBean yia va 1oxUel n yyunon eivat n pn
Aettoupyia TG OUGKEUNG va MPOEPXETAL AN TNV
noAupeAi kataokeun tng kat Oxt eni napadeiypatt
and kakn xpron, AavBaopévn eykatdotaon,

N TAPNGN TV 08NYIWY XPrONG TNG GUOKEUNG,
akat@nAn guvtipnon and npéowna pn
eEouatodotnpéva and tnv BSH EAAGG ABE 1 and
eEwyevelg mapdyovieg 6mug Slakomég NAEKTPIKOU
pelpartog i dlapopomnoinang tng tdong KA.

3. ZTnv mepinmTwon mou o poidv dev Aettoupyei
0w0TA AGyw TNG KATAOKEUNG TOU Kal EpOTOV

n mAnppehig Aettoupyia exdnAwdnke katd tnv
nieplodo eyyunang, 1o EEouctodotnpévo ZEpBIg

(n 0 €5ouatodotnpévo ouvepyeio) Tng BSH EANGG
ABE 60 10 £MOKEUAOEL PE OKOTIO TN Xprion yia Tnv
omola KAaTaoKEUAOTNKE, XWPIG va UNApEeL Xpéwan
yia avtaAakTikd ity epyaoia.

4. Aev kahUmTovTal and v eyyunon ol XpEWEL
Kat ot Kivduvol Tou oxetiovtal e T HETapopd
TOU MPOIGVTOG PO EMOKEUN GTOV PETANWANTA
1 mpog 1o EEouatodotnpévo Z€pPig tng BSH
EANGG ABE

5. ‘O\eg 01 EMOKEUES TNG £yyUNONG TPEMEL Va
yivovtat and to E§ouatodotnpévo ZEpBIg (n 10
€Eouatodotnpévo ouvepyeio) tng BSH EANGG ABE.

6. H eyyUnon dev kahdmitel kavéva mipoidv mou
XPNOILOTOLEITAl TEPAV TWV TIPOBIAYPAPY YIa TI
omoieq KATAOKEUGOTNKE (TL.X. OIKIAKNA XpAGN).

7. H eyylnon kahnig Aettoupyiag mou mapéxetat
ano Tov Kataokeuaotn mavet av anokoAAnBouv,
aMotwBolv i tporomotnBouv pe onolodnmnote
TPOMO 01 Tawvieq AoPaeiag i ot e1IKEG
BLAKPITIKEG AUTOKGAANTEG ETIKETEG €N TwV OMo{wv
avaypagetal o aplBpdg oelpdg i n npepopnvia
ayopdg.

8. H eyynon dev kaAdmet:

Emiokeuég, petatpomnég n kabapiopolg
Tou éAaBav xwpa o€ KEVTPO service pn
eEouatodotnpévo and tnv BSH EAAGG ABE.

AdBog xprian, unepPoAikn xpRan, XelpLopo

11 A€ttoupyia Tou mpoiovtog Katd Tpomo PN GUHPWVO
pe T odnyieg ou mepiéxovtat ota eyxelpidia
XPAONG Kal/n oTa OXeTka £yypaga xpnang,
oupnepAappavopévwy g mnppelols pUAagNg
TNG OUOKEUNG, TNG TTWONG TNG GUOKEUNG KA.
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Mpoidvta pe duoavayvwaoto apiBpd oelpde.
Znpiég mou TpokalouvTal EVBELKTIKG Ao
aotpanég, vepd n uypaoia, ewd, mokepo,
dnpdoteg avatapaxég, Adbog taoelg tou Siktlou
TIAPOXAG PEUPATOG, N omolodnmote Adyo Tou elvat
népav amd Tov EAEyXo TOU KATAOKEUATTA 1 TOU
££0UTL080TNHEVOU GUVEPYEIOU.

9. H eyylnon mou mipoo@épetal mavel va 1oxUel
£(pO0OV N KUPIOTNTA TNG CUOKEUNG PeTapiBaotel
0€ Tp(To MPOOWTIO A6 TOV APXIKG ayopaosTn To
OVOpa TOU 000U aVaYPAPETAL 0TO MAPACTATIKO
ayopdg NG OUOKEUNG,.

10. AvtiKatdoTaon Tng GUOKEUNG yivetal

u6vo epboov dev eival duvati n emdiopduwon
NG KATOMIV TOTON0INONG TN aduvapiag
eMmokeung and 1o EEouatodotnpévo ZépBig (n 10
££oualodotnpEvo ouvepyeio) tng BSH EAAGG ABE.
11. H kd6e emokeun 1 n aviikatgotaon
EAATIWHATIKOU PEPOUG BeV TIAPATEIVEL TOV XpOVO
€yyunong Tou mpoiovog.

12, Egaptipata kat UAIKA Tiou avtikabiotavial
Katd T BLAPKELD TNG EYYUNONG EMOTPEPOVTAL
0T0 oUvEpYE(D.

BSH A.B.E. - 17° xAp E@viKii¢ 050U ABnvav —
Aapiag & Motapou 20, Knglod

SERVICE

MaveMnvio tnAépwvo e§UMNpPETNONG MEAAT@Y:
18182 (aoTKkn Xpéwan)

ABriva: 17° xAp. EBvikig 0500 ABnvav — Aapiag &
Motapol 20, Kn@iotd - t.: 21042.77.700
O¢¢/vikn: XaAkng - Natplapxikd Muhaiag,

57 001, Meploxn O€pun — TnA.: 2310497.200
Ndtpa: Xapahdpnn 57 & Epevotpwhe, 262 24
WnAd Ahwvia - tnA.: 2610330.478

Kpritn: EBvikiiq Aviiotdoewg 23 & Kakapd,
HpdkAelo - tnA.: 2810321.573

Kumpog: Apx. Makapiou I” 39, 2407 Eykapn
Neukwoia - Kinpog - t.: 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).
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@ 1. IoxUg: 400 W 2. ATIOOTIWHEVOG @ 1. Power: 400 W 2. Stainless steel blending
QVOUEIKTPAG KATAOKEUATHEVOG aTTd attachment 3. Mixing cup with a lid
avogeidwto xaAuBa 3. Aoxeio avapigng pe
KATTAKI

20N 1L00-S90809HO

Pitsos takes care of the environment. This user manual has been printed on 100% recycled paper.
H Pitsos @povriCel To mepiBaNhov. Auto To eyxelpidio xpriotn éxel extumwdei oe 100% avakukhwpiévo yapri.

BSH OIKIAKEZ XYZKEYEX A.B.E.
17° XM THZ EONIKHZ OAOY A@HNON - AAMIAZ KAl TOTAMOY 20,
145 64 KHOIZIA, EANAAA
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