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Ayannté KatavaAwrn,

Lag euxaptotoUpE yia TNV ayopd tng CUGKEUNG estia.

210 napov eyxelpidio Ba Ppeite avalutikég odnyieg xpnong kat 6poug
€£yyunang Tou npoiovIog.

MNa neploadtepeg NANPOPOPIES UNOPEITE Va ENIOKEPTEITE TNV NAEKTPOVIKN
b1euBuvan www.estiahomeart.gr.

Euxdpaote va anoAadoste tnv véa oag ouokeun!

Dear Customer,

Thank you for purchasing an estia appliance.

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

We hope you will enjoy your new appliance!



EAAHNIKA (GR)

LYMBOYAEL ALOAAEIAL

MpotoU XpnOIONOINGETE TV NAEKTPIKNA GUOKEUN , Npénet ndvia va AapBdvete 1§ Baotkég npo@uAa-
€e1¢ oupnepthapBavopéviv Twv napakdtw:

01. AiaBdote 6Aeg TG 0bNyieg.

02. Mpiv ouvdEaete tn cuokeun PePaiwBeite 6Tt N Napoxn Tou NAEKTPIKOU peUPATOG CUPNINTEL JE
€Kelvn nou avaypdpetal otnv eUkETa a§loAdynong TG GUOKEUNG.

03. Mn xpnatponoteite to pi€ep pe kado/ pi€ep xelpdg otav 1o KaAwdio n 1o BUopa Tou €xel pBapei,
petd and BAGBN, n edv éxel néaet n @Bapei pe Tov onolodnnote tpdno. Eniotpéyte th ouokeun
OTO KOVTIVOTEPO MIOTOMNOINKEVO KEVIPO EMIOKEUWV Yia EAEYXO, ENIOKEUN N NAEKTPIKA N PNXAVIKNA
puBuON.

04. Mnv a@nvete NoTé T GUOKEUN Xwpig enttnpnaon 6tav Bpioketal oe Aettoupyia.

05. Mnv agnvete 10 KaAwd1o Tou pelpatog va KpéPetal and v akpn tou tpanediol/ naykou N va
akoupna onotadnnote {eatn eM@aAvela.

06. la va npootateuBeite and tov kivbuvo nhektponAniag, pnv tonoBeteite 1o pifep oto vepd n
onotodnnote Ao uypd. Autd pnopei va npokaAéael npoownikd tpaupatiopd n BAGRn ato
npoiov.

07. Ano@uyete nv enagn pe ta KivoUpeva pépn. Na kpatdte ta 6dxtula, ta paAAid kat ta poUxa oag
Kal ta epyaAeia koudivag pakpld and ta KIVOUPEVa HEPN Yia Va HEIWOETE ToV Kivduvo Tpaupatio-
HoU Twv atdpwv, Kai/n PAAPn ato pigep.

08. Ltevn entthpnon eivat anapaitntn dtav n guokeun eival o Aettoupyia Kat 1diaitepa 6tav pikpd
naidid n dropa pe 181kéG avaykeg Ppiokovtal yUpw and autnv.

09. Mnv tonoBeteite Noté autn T oUOKEUN ENAVW h Kovtd og g0t €atia NAEKTPIKNG Koudivag
koudivag agpiou.

10. Moté pn Byddete toug avadeutnpeg dtav n cuokeun Ppioketal oe Asttoupyia.

11. Anoouvdéate th cuokeun ano tnv napoxn pelpatog otav o Ppioketal oe Asttoupyia, npotou
BaAete n BydAete e€aptipara, kat npotoU v kaBapioete.

12. H ouokeun dev pnopei va xpnaotpgonotnBei yia Bpuppatiopd ndyou h yia avakdtepa okKAnpwv Kat
OTEYVWV OUCTaTIKwY, dlagopetika n Aenida pnopei va apfAuvBei.

13. Mn xpnatponoleite Tn ouokeun yia okonoUg Népa anoé autoUg yla Toug onoioug npoopiletat.

14. Mn xpnotponoleite Tn 0UOKEUN 0€ EWTEPIKO XWPO.

15. QuAdtte autég TG odnyieg.



MEPH TOY MIZEP

06-11185 (500W)

01. Koupni e€aywyng 07. Kdww pépog 13. AvuohioBntikn Bdon
02. PuBotng taxutntag 08. M\aotiko pnoA 14. Aplotepdc Qupwtnpag
03. Koupni touppno taxdtntag  09. Lthpiypa 15. Ae€16¢ Qupwtnpag
04. KdAuppa Aapng 10. Koupni kAeldbwpatog 16. Avabeutnpeg
05. Avw nepiBAnpa 11. Koupni aneAeuBépwang
06. Alakdopnaon kanakiou eaptnpdtwv

12. Baon

TEXNIKA XAPAKTHPIZTIKA:

Movtélo.: 06-11185

Voltage.: 220-240VAC 50-60Hz

Rating Wattage.: 500W

Accessories.: Avabeutnpeg, ZUPWInpeS.



XPHZH TOY MI=ZEP ME KAAO/MI=EP XEIPOX

Mptv v Npwtn xphon, kaBapiote toug avadeutipeg, Toug JupwThpES Kat To pnoA. Mpoto
ouvappoAoynoete 1o pi€ep, BeBaiwBeite T To KaAwdlo napoxng pelpatog eival ektog npiag Kal
0 puBpiotng taxutntag Ppioketal otn Béon “0”.
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Eik.1 Eik.2

1. EuBuypappiote tnv unodoxn kdtw and to niow pépog tou pi€ep xelpdg pe tnv avtiotowxn Bdon,
énetta niéote 10 kdBeta pe Aiyn 60vapn. BeBalwBeite du éxel epappootel owotd.

(Ew.1) Na va apaipéoete 1o piep xelpdg, niéote 10 otnv KatewBuvon nou unodelkvuel to BEAOC.
(Eik.2) Kpatnote tv kepaAn tou pi€ep yia va aAdEete otdon kal nathote 1o koupni tg Bdong.
(Eik.3)

2. MaAé€e ta katdAnAa e€aptipata pe Baon to ti BEAeTe va kdvete kal TonoBETNATE Ta 0T oWoTN

otdon. O1 avadeutnpeg xpnatponolouvial yia 1o avakdtepa asnpadiwv h aAou uypou.

01 Qupwtnpeg xpnatyonotolvtal yia {Uwa.

Inpcinon: Ot avadeutnpeg Kat ot JUPWTEG e TO Ypavadt pnopolv va pnouv povo
otnv unodoxn pe to ox£dio tou ypavadiou kat ot unéAownol pnopoUv va pnouv pévo
atnv aAAn unodoxn. Ot avadeutnpeg kat ot Jupwtég & pnopouv va tonoBetnBolv
avanoda.

3. TonoBetnote TG 1popég nou npénel va avapexBolv oto pnoA, kat 1onoBetnate to PnoA otn
owotn Béon.

4. XapnAwote v ke@aAn tou pi€ep kat natnate 1o koupni g Bdong (Eik.4)

5. BefaiwBeite 0u puBpiotng taxutntag eival otn Béon “0”, énetta ouvdEéate T cuokeun otn
napoxn peupatog.

6. TonoBetnote 1o puBpioth taxutntag otnv entBupnth taxUtnta Kal n cuokeun Ba Eexivnoel va
Aettoupyei. Yndpxouv 5 taxutnteg kat n péytotn taxutnta Ba eniteuxBei pe To ndtnpa Tou Kou-
Hnou turbo.

Mpoooxn: Mnv tonoBeteite paxaipia, petalAikd koutdAwa, nipoUvia KAn péoa oTo PnoA
dtav n ouokeuh cival o€ Asttoupyia.

7.0 péyiotog xpdvog Aettoupyiag avd popd dev npénet va enepvd ta 7 Aentd. Mpénet va undpxet
n Katd\nAn naton avdpeoa og 600 ouvexopevoug KUkAoug Asttoupyiag. Otav {upwvete 0pn
HE payid, npoteivoupe va EexIvate pe To puBpIoTA Taxdtntag otn XapnAn TaxuTtnta otnv apxn Kat
otadiakd va au§dvete yla va netdxete ta kaAltepa anoteAéopata.



Inpeiwon: Kata tn diapkela tng Acttoupyiag pnopei va xpelaotei va fonBnoste otn

NePLOTPOPN TOU PNOA e Ta XEPla 6ag yia va ENTUXETE ta KaAUtepa anoteAéapara.

8. Otav 1o avakdtepa €xel ohokAnpwBei, yupiote 1o puBpioth taxutntag otn B¢on “0”, kat anoouv-
déate n ouokeun ano v npida.

9. Av ival anapaitnto, tpiyte 6nota unoAeippata UUng undpxouv €ite ota oUppata €ite oToUG
yavt{oug XxpnalponoLwvtag pia ondtoula.

10. Kpatnote toug avadeutnpeg n toug QUPWTAPES HE TO €va XEPL Kal NaTNoTe to Koupni (ejector)

duvatd pe 1o No XEp! yia va Ta aQalpEcETe.

Inpeiwon: Apapéote toug avadeutnpeg/JupwTtipeg povo otav o puBpiotig taxvtntag
eival otn B¢on “0”.

11. To pi€ep pnopei va xpnaotponoinBei Eexwplotd xwpig t Bdon.

12. Mn xpnatponoleite Tn oUGKeUN yla okonoUg Népa and autoUg yla Toug onoioug npoopideta.

13.0uAd€te autég ug odnyieg.

KAGAPIZIMOL KAl LYNTHPHIH

1. Anoouvbéate Tn cuoKeun Kal NEPIPEVETE £WE OTOU Va KpUwael NANPwE npotoU v kaBapioete.

2. Ikouniote v e€wTepIKN eMPAveLa TG KEPAANG Pe €va uypd UPaopa Kal OTEYVWOTE He éva
HaAako oteyvo Upacpa.

3. Zkouniote unoAeippata tpo®ng and 1o kahwdlo.

4. MMAUvete Toug avadeutnpeg kat 1oug UPWTNPEG o€ {E0TO VEPO HE 0AMNOUVL Kal OTEYVWOTE Ta HE
oteyvo Upaapa. Ot avadeutnpeg kat ot JUpWTNPES Pnopouv va nAuBoulv kat ato nAuvtnplo
nidtwy.

MPOZOXH: To pi§ep v pnopei va BuBiotei oto vepd h o€ onotodanote GAAo uypo.
Onowadnnote enwokeun npénet va yivetal pévo and Kanotov appodio eknpdowno.

LYMBOYAEX MATEIPEMATOX

1.YAikd nou Ppiokovtav ato Yuyeio onwg Boutupo kat auyd npénet va Ppiokovtal oe Beppokpaaia
dwpatiou nptv ekivnoete 1o avakdtepa. Byalte ta ulikd 5-10 Aentd vwpitepa.

2. Tia va anokAeioete v niBavotnta va nécouv 1o0@Ala h xahaopéva auyd otn cuvtayn oag,
ondote ta auya o€ Eexwploto pnoA Kai énetta npooBéate ta oto pelypa.

3. Mnv xtundte ndpa nolud to peiypa. NMpoo€€te va avakatéwete to pelypa 1000 600 avaypdpetat
otn ouvtayn. MpooBéate ta oteyva uAikd pévo péxpt va avapeixBouv. Mpoteivetat va xpnaipo-
noleite xagnAn taxutnta.

4. 01 aMayég twv enoxikwv Beppokpaatwy, n Beppokpacia Twv UAIKWY Kat N u@n Toug Nou Nolki-
Aouv ané neptoxn ae neptoxh naiouv poAo ato xpdvo avapel§ng kat 1wv anoteAeopdtwy.

5. MNavta ekvarte va avapetyviete o€ xaunA£g taxutnteg. Ltadlakd au§note otnv npotelvopevn
taxutnta onwg ava@épetal ot cuvayn.



OPOI EFTYHIHX

01. H eyyUnon dev napéxel kavéva dikaiwpa xpnpatikng anodnpicwaeng n
onotadnnote GAn anoZnpiwan népa and tnv anokatdstacn g PAGPNG
NG OUGKEUNG.

02. 0 ayopaatag dev Ba xpewBei yia avialaktikd i v aviikatdotaon twv
eGaptnpdrtwv nou éxouv ndBet PAGBeC, epdoov n avtikatdotacn Toug Ka-
AUntetat and eyyunon & yia nepiodo ion pie tn didpketa g eyylnang.

03. Na kGBe entokeun nou kaAUNTeTalL and v yyunan, NPENEL N CUOKEUN
va ouvodeUetal and to éviuno tng eyyunang kabuwg & ta avdloya napa-
otatkd ayopdg.

04. H gyyunan bev kahuntet tug BAaBeg & atéleieg nou npoépxovat and:

a) eapalyévn xpnan, PBopd, Bpaton n apélela,

B) eapalpévn eykatdotaon, xpnan e akatdMnAo TpANo npog TG Texvi-
KéG npodlaypagég & texvika dedopéva, xpnon tdong AAn and auth
Mou n ouokeun eival oxedlacpévn va Aettoupyei,

y) onotadnnote enépBaon and texvikoUg nou dev eivat e§ouctodotnpé-
vol ano tnv talpeia pag &

6) akatdAMnAn petagopd g CUOKEUNG N XwPIG Ta NPOOTATEUTIKG PETPA.

05. H eyyUnan dev 1oxUel av agaipeBel i yivet alayn otov aplBud kataokeu-
NG TOU €pY00TaGiOU MOU UNAPXEL GTN GUGKEUN.

06.'0Aa ta napeAkdpeva n cuvodeuTIKA £€aPTAPATA TNG GUOKEUNG, ONWG ThAe-
Xelplotnpla, pnatapieg, anoBnkeutikd péaa, kahwoia KA., dev nepthap-
Bavovtat gtnv £yyUnon NG UOKEUNG.

07. H eyyunon €ival auotnpd npocwnikn & dev petaPipdadetat. Aviket atov
apxiko ayopaoth & dev kaAUntel {npieg ané Guatka gavépeva (Uneptd-
o€1G nou apeilovial o Kepauvous, PWTLEG, NANPHUPES KAN.)

08. To katdotnpa nwAnang dev éxel Sikaiwpa va aANGEel Toug 6poug g
€yylnang.

09. Onoladnnote eniokeun yivel péoa atn Hidpkela g eyyunong de onpaivet
Ot napateivetal n apxikh didpketa authg. Kat' e€aipean oe nepintwon
avukatdotaong Tou npoidviog h avtaAAaktikoU, n eyylunon avavewvetal
autopata yia 6An th Sidpkela Tng yia 1o véo NPoidv A yia 10 aviaAAaKTKO.

10. To kGGTOG HETAPOPAG TNG GUOKEUNG NPOG & and 1o §ouatodotnpévo
service eniBapUvel TOV KATOXO TNG GUOKEUNG.

11. Ta onotadinote odnyia i texvikn unootptEn pnopeite va anguBuvBeite
oto tAépwvo 801 4000410 (aoukn xpéwan ae OAn tv ENG6a)

foA

Ipappn e§unnpétnang katavahwiwv

801 4000410

*aoukn xpéwan, 9:00-16:00

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

estia

Kapta Eyyunong

EIAOE & MONTEAO NPOIONTOX

APIOMOX KATAZKEYHE

IOPATIAA KATAZTHMATOX

HMEPOMHNIA ATOPAX

ONOMATEMANYMO - AIEYOYNEH ATOPAXTH

AIAPKEIA EFTYHEHE: 2 ETH

H eyylnon npénet va ouvobeletal and to
Aetio Atavikng MAnong i to Tipodylo ayopds

H EyyUnon 1oxUet yia tv Texviki kdAuyn Kat 6xt
yta alayn ouokeung




ENGLISH (EN)

IMPORTANT
Before using the electrical appliance, basic precautions should always be followed including
the following:

01. Read all instructions.

02. Make sure that you outlet voltage corresponds to the stated on the rating label of the mixer.

03. Do not operate Hand/stand mixer with a damaged cord or plug, after the appliance malfunction,
or if it is dropped or damaged in any manner. Return the appliance to the nearest authorized
service center for examination, repair or electrical or mechanical adjustment.

04. Do not leave mixer unattended while it is operating.

05. Do not let cord hang over edge of table or counter or hot surface.

06. To protect against risk of electrical shock, do not put mixer in water or other liquid. This may
cause personal injury or damage to the product.

07. Avoid contacting with moving parts. Keep hands, clothing, as well as spatulas and other
utensils away from beaters during operation to reduce the risk of injury to persons, and/or
damage to the mixer.

08. Close supervision is necessary when your appliance is being used near children or infirm
persons.

09. Do not place an appliance on or near a hot gas or on a heated oven.

10. Never eject beaters when the appliance is in operation.

11. Unplug from outlet while not in use, before putting on or taking off parts, and before cleaning.

12. The appliance cannot be used for chopping ice or blending hard and dry substance, otherwise
the blade could be blunted.

13. Do not operate the appliance for other than its intended use.

14. Do not use outdoors.

15. Save these instructions.



STAND MIXER PARTS

06-11185 (500W)

01. Ejector button cover  07. Lower body 13. Foot

02. Speed selector 08. Plastic bowl 14. Left dough hook
03. Turbo button 09. Bracket 15. Right dough hook
04. Handle cover 10. Lock button 16. Beaters

05. Upper housing 11. Release button

06. Lip decoration 12. Base

ELECTRICAL SPECIFICATIONS:

Model No.: 06-11185

Voltage: 220-240VAC 50-60Hz

Rating Wattage: 500W

Accessories: Beaters, Dough hooks,, Spatula



USING YOUR HAND/STAND MIXER

For the first use, cleaning the beaters, dough hooks and bowl. Before assembling the mixer,
be sure the power cord is unplugged from the power outlet and the speed selector is on the
“0” position.

N1 BNW

9.

. Align the hole below the back of the hand mixer with the tuber on top of base, then press

down vertically with a little force. Make sure it is assembled correctly (Fig.1). For detaching
the hand mixer, push the hand mixer in the arrow indicated direction (Fig.2). Hold the head of
mixer to tilt position and pressing the base switch (Fig.3).

. Choose the proper attachments based on the task to be performed and assemble it in position.

Beaters are for mixing egg white or mixing other liquid. Dough hooks are for kneading the
dough.

Note: Beaters and dough hooks, the one with gear can only be inserted into the
socket with graphics and the other one can only be inserted into the other socket.
The two beaters and two dough hooks cannot be inserted in reverse.

. Place the food that need blend into bowl, then place the bowl on position.

. Lower down the head of mixer and pressing the base switch (Fig.4).

. Ensure that the unit is at the 0 setting, then connect to power supply.

. Dial the speed selector to your desired setting and the appliance will start working. There are

5 settings and the speed will achieve the highest if the turbo button is depressed at any time.
Warning: Do not place knife, metal spoon, fork and so on into bowl when operating.

. The max operation time per time shall not exceed 7 minutes, then have a rest for an appro-

priate time until your hand / stand mixer cooling between two consecutive cycles. When
kneading yeast dough, we suggest that the speed selector should be at low speed firstly and
then use high speed to achieve the best results.

Note: During operation you may turn bowl with hand to achieve the best results.
When mixing is completed, turn the speed selector to 0 position, unplug the cord from power
outlet.

If necessary you can scrape the excess food particles from the beaters or dough hooks by a
spatula.
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10. Lift the head of mixer, hold the beaters/dough hooks with one hand and press the ejector
button firmly down with other hand, remove the beaters/dough hooks.
Note: Remove the beaters/dough hooks only at the 0 setting.

11. The hand mixer can be used separately without the base in position.

12. Do not operate the appliance for other than its intended use.

13. Save these instructions.

CLEANING AND MAINTENANCE

1. Unplug the appliance and wait it completely cool down before cleaning.
Caution: the mixer cannot be immersed in water or other liquid.

2. Wipe over the outside surface of the head and Base with a dampened cloth and polish with a
soft dry cloth.

3. Wipe any excess food particles from the power cord.

4. Immerse the mix bowl, beaters and dough hooks in warm soapy water for complete cleaning.
Then rinse under running water and wipe dry. The beaters and dough hooks may be placed in
the dishwasher.

COOKERY TIPS

1. Refrigerated ingredients, such as butter and eggs, them should be at room temperature before
mixing begins. Set these ingredients out ahead of time.

2. To eliminate the possibility of shells or deteriorated-off eggs in your recipe, break eggs into
separate container first, then adding to the mixture.

3. Do not over-beat. Be careful that you only mix/blend mixtures until recommended in your
recipe. Fold into dry ingredients only until just combined. It is recommended to use the low
speed.

4. Climatic conditions. Seasonal temperature changes, temperature of ingredients and their
texture variation from area to area all play a part in the required mixing time and the results
achieved.

5. Always start mixing at lower speed. Gradually increase to the recommended speed as stated
in the recipe.

1. BEATING EGGS

Operation: put 2000g mixtures of eliminable eggs shells into container, choose beater, let the
appliance word at highest position for 5 minutes.

2. BLENDING FLOUR

Ingredients: Flour, water

Using method: fill the flour 1190g and water 856g mixture into bowl, activating the product with
installed dough hooks running at lower speed for 30 seconds, then running at highest speed for
4.30 minutes, the food can be mixing well.
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WARRANTY TERMS

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

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

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

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

a) misuse, wear, breakage or negligence

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

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

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

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

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

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

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

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

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

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

Consumer service line

801 4000410
* city charge, 9: 00-16: 00

&)
Consumer service e-mail
info@estiahomeart.gr

Warranty Card

1A

PRODUCT TYPE & MODEL

CONSTRUCTION NUMBER

STORE STAMP

PURCHASE DATE

NAME - BUYER'S ADDRESS

WARRANTY DURATION: 2 YEARS

The guarantee must be accompanied by
Retail Voucher or Purchase Invoice

The Warranty is valid for the technical coverage
and not for a change of device
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ECOCASA A.E.

Eloaywyn kat Epnopia Okiakwv Edwv
Aew@dpog Nato 150, B¢on MatApa, Acnpdnupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr
www.estiahomeart.gr
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