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Ayannté KatavaAwrn,

Lag euxaptotoUpE Yia TNV ayopd tng CUGKEUNG stia.

110 napov eyxelpidio Ba Ppeite avalutikég odnyieg xpnang 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!
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EAAHNIKA (GR)

METPA ALOAAEIAL

MpotoU XpnalonoINGETE TV NAEKTPIKNA GUOKEUN , Npénet ndvia va AapBdvete 1§ Baoikég npopuAa-
€e1¢ oupnepthapPavopévav Twv napakdtw:

NPOEIAONOIHEH

01. AwaBdote 6Aeg g 0dnyieg.

02. Mpiv tn xpnon, BePaiwBeite 6t n tdon tng npiag otov ToiX0 AvIanokpivetal o€ autny nou ava-
YPAQETal 0T0 KATW PEPOG TNG CUOKEUNG.

03. Mn Aettoupyeite tn ouokeun dtav éxel pBapel 1o kahwdio, N petd and BAGPN n petd and Kakn
xphan onotacdnnote PUOEWS.

04. Mnv a@nvete 1o kahwdlo va Kpépetal KAtw anod 1o tpanédi n tov ndyko h Navw and kanota
{eat empavela.

05. Mn BuBiete 1o kaAwdlio 1 1o KUPLO pEPOC Tou piep oto vepd kabBwg ival niBavo va npokaAéoel
nAektponAngia.

06. Edv 1o kahwblo napoxng peupatog eivat pBappévo, npénel va aviikataotaBbel and Tov Kataokeu-
aoth, N Tov avinpéowno unnpeatwv h évav appddio €10l wote va anopeuxBei o kivbuvog.

07. Eivat avaykaia n otevi enifAeyn dtav n ougkeuh xpnatponoleital kovid oe naidla n dtopa pe
e1dIKEG avayKeg.

08. Mnv tonoBeteite Tnv nAeKTPIKN GUOKEUN NAVW h Kovtda o€ eatia ykadlou h poupvo.

09. Mot pnv agaipeite Toug avadeutnpeg n toug ydvtdoug upwpatog 6tav n cuokeun Ppioketal oe
Aettoupyia.

10. Mnv agnvete 1o pi€ep xwpig eniBAeyn 6tav Bpioketal oe Asttoupyia.

11. Anoouvbdéate and tnv npida dtav de tn xpnatponoleite, npotol BdAete n agaipéacte eaptnpata
Kat nptv 1o kaBdpiapia.

12. H xpnon egaptnpdtwv népav autwv Nou UGTAVEL 0 KATAOKEUAOTAG UNopel va npokaAéaouv
pwud, nAektponAnia n tpaupatiopo.

13. Apaipéorte ta oUppata and to pi€ep npiv ta nAUVeTe.

14. Navta va eléyxete 01 o dlakdntng eival oto OFF npotol ouvdéaete th cuakeun atnv npida.

MNa va tnv anoouvoéaete, yupiote to diakontn ato OFF , énetta agatpéate and tnv npida.

15. Ano@uyete v enagn pe Kivoupeva e€aptnpara.

16. Kpatnate xépla, pouxa, 0nwe eniong kal ondtouleg h GANa HaYELPIKA OKEUN JaKPLA ano Toug
avadeutnpeg yla va pelwBei o kivbuvog tpaupatiopou tou atdpou, kai/ h BAGRN tou pikep.

17. H ouokeun pnopei va xpnatponoinBei and naidid and 8 xpovwv Kal ndvw Kat and dtopa pe pet-
WHEVEG PUOIKEG, a1oBNTNPLAKES N NVEUHATIKES IKAVOTNTEG N Pe ENELYN ePNELpiag Kal yvwang edv
eniBAénovrat n akoAouBoUv odnyieg yia v aoaln xpnan TG GUOKEUNG Kal HE TV Katavonon
Twv oupnepidapBavopévwy Kivduvwy. Ta naibld dev npénel va naidouv e th GUOKEUN.

0 kaBapiop6g Kat n guvtnpnon dev nNpénet va yivovtal and naidid ektdg av ival ndvw anod 8
Xpovawv Kat eniBAénovral.



18. Kpatote th ouokeun Kat 10 KaAwdid tng pakpld and naidid pikpdtepa twv 8 etwv
19. Anevepyonoinate tn cuckeun npotoU aA\agete ta e€aptnpata n npotol npooeyyioete Pépn
Mou KivoUvtal Thv wpa tng Xpnong.
20. Auti n ouokeun diatiBetat yia olkiakh xpAon h NAPOHOLEG EYKATAOTATELS ONWG:
- KouQiveg payaliwv, ypageia kaBwg kat oe GAAoug epyactakoUs Xwpoug
- E€oxiKEC KatolKieg
- Ano neldreg evodoxeiwv, navboxeiwv Kal olknpdtwv dAAou tunou.
21. Qulagte autég Tig odnyieg.

PuBuiotng Taxdtntag  Koupni ToUppno
TaxUtntag

Koupni E§aywyng

Avabeutnpeg

lavidot ZUpng

NPIN TH XPHEH

Agaipéate n ouokeuaaia, BydAte ta anoondpeva pépn. KaBapiote toug ydvidoug yia {Upn Kat 1oug
avadeutnpeg. Mpotou ouvappoAoynaete 1o pi€ep, BefaiwBeite nwg 1o KaAwdIo Napoxng peupatog
elval anoouvdedepévo and tnv npida kat o diakéntng enthoyng taxutntag Ppioketat otn Béan “0”.



KATA TH XPHLH

1. TonoBeteiote ta katdAAnAa cUppata xtunnpatog n toug ydvidoug yia 0pn oto pi€ep.
Inpeiwon: Ot avadeuthpeg pnopolv va pnouv Kat otig SUo unodoxég, kaBwg cival idiot.
lNa toug Jupwtipeg, o £évag pe tn podéla pnopei va pnet povo otn peyaAitepn unodoxn
Kat 0 GAAog povo otn pikpotepn. 01 SUo Jupwtipeg Sev pnopoulv va pnouv SlapopeTika.

2. BeBaiwBeite 6t o diakontng eivat atn Béon “0’, petd PaAte tn cuokeun otnv npida.

3. TonoBetnate to puBpioth Taxutntag otnv eniBupntA taxUtnta. Mnopeite va eniAé€ete avapeoa
o€ 6 taxUtnteg. Otav gudaxvete {Upn pe payd, npoteivetal va BaAete 1o puByiotn taxutntag and
n xapnAdtepn otn duvatdtepn taxutnta yla va eNITUXETE Ta KaAUtepa anoteAéapiata. To piep
HNopE( va AEITOUPYNGEL TN PEYIOTN TAXUTNTA NATWVTAC T0 Koupni (koupni turbo).

Mpogoxn: Mn BaAete paxaipt, peralAika KoutdAla, nipotvia KAn. otov Kado eve Act-
TOUpYEL N OUOKEUN.

4. 0 péyiotog xpovog Aettoupyiag ava gpopa dev npénel va Eenepva ta 5 Aentd. Mpénel va undpxouv
touAdxiotov 20 Aentd navong avdpeoa o€ 600 ouvexdpevoug KUKAoUG Attoupyiac.

5. Otav ohokAnpwBei 0 avakatepa, yupiote to puBpiot taxutntag otn Béon “0”, kat anoouvdéote
10 KaAwo10 ano tnv napoxn pelpatog.

6. Av givat anapaitnto, tpiyte dnota unoleippata {Upng undpxouv €ite aTouG avadeuTnpeg eite
oToug Yavt{oug xpnatponolwviag pta EUAvn h pia koutdAa otAikévng.

7.Kpathote ta oUppata xtunnpatog h toug yavidoug {UPNG He To €va XEpL Kal NATNOTE T0 Koupni

(koupni ejector) Suvatd pe 1o Mo X£pL yia va 10 APAIPETETE.
Inpeiwon: 1). Apapéate toug avadeutnpeg i toug yavidoug Upng povo dtav o
puBpiotng taxutntag Bpioketat otn B€on “0”.
2). Kata tn Astroupyia, pnopeite va tonoBetnocte 1o pi€ep xabeta, opwg
BePawwBeite 611 0 puBpioTAg Taxutntag Ppiokeral otn BEon “0”.



LYNTATEX (yia avadeutinpeg): Kéik

YAka: Auya: 3
Boutupo (e 80% Ainapd): 150g
Aeukn Zdxapn: 150g
Aketpt: 150g
=npn payid: 3g (cUPQwva pe TG 0dnyieg xpnang)
ExtéAeon:
1. Zexwpiote 1a aonpddia and ToUg KPOKOUG TWV AUYWV.
2. TonoBetnote ta auya otov Kado, dlahé€te toug avadeutnpeg kat BAte th ouokeun otnv taxUtnta
5yia 1.5 - 2.5 Aenta.
3. Koyrte 1o BoUtupo ag kUPoug 20 xiAlooTwv.
4. Balte tn {dxapn, 0 Boutupo Kal Toug Kpokoug atov Kado, diaAé€te Toug avadeutnpeg kat BdAte
TN OUOKEUN otnv taxutnta 4 yia 1.5 - 2.5 Aenta.
5. Avakatéyte 1o aleupt kat tnv Enpn payid, énstta npooBéote ta otov Kado.
6. Wnote t {Upn ato poupvo.

LYNTATH (ywa yavtdoug Jopng): Wwpi

YAwka: Aleupt: 350g
ANdu: 5g
Aeukn Zaxapn: 10g
Boutupo (ue 80% Ainapa): 10g
Nepo: 200g
=npn payid: 3g (aUppwva pe Tg odnyieg xprong)

ExtéAeon:

1. Avakatéyte 1o akeUpt, o aAdt, tn {dxapn kat BaAte ta atov kddo.

2. MpoaBéate v §npn payid, to Boutupo Kal 1o vepod PEaa 0To Pelypa.

3. EmiAé€te toug ydvtdoug ZUpng, kat BaAte t ouviayn otnv taxUtnta 1yia 10 - 15 deutepoAenta,
énetta oty taxutnta 3 yia 20 - 30 deutepdAenta kat petd otnv taxUtnta 5 yia 2.5 - 3.5 Aentd.

4. Zeotavete  Z0pNn Kat a@note T o€ éva Goupvo yia 45 Aentd otoug 35°C.

5. Wnote tn {Upn.

Inpeiwon: Moté pnv nAdBete JUpn nou nepiéxel neploootepa ano 350 ypappapia aAeupt
e auth tn cuokeun! MeyalUtepeg noootnteg aAeuplol pnopei va npokalégouv
TNV UNEPPOPTWION TNG CUOKEUNG.



KAGAPIZMOZ KAI ZYNTHPHEZH

1. Anoouvbéate Tn ouakeun Kal nepipévete £we 0Tou va Kpuwael NANpwe npotoU thv kaBapioete.

2. Ikouniote v e€wtepIkn eMPAveLa TG KEPAANG Pe €va uypd Uaopa Kal OTEYVWOTE HE €va
HaAako oteyvo Upacpa.

3. Zkouniote unoAeippata 1po@ng ano 1o kawdlo.

4. M\Uvete Toug avadeutnpeg Kal toug yavidoug {UpNg o {eatd vepo pe aanoUvi Kal OTEYVWOTE Ta
He ateyvo Upaapa. Ot avadeutnpeg kat ot yavt{ot {Upung pnopouv va nAuBolv kat ato nAuvinplo
nidtwv.

NPOXOXH: To pi€ep Sev pnopei va BuBiotei oto vepd n oc onolodanote aAlo uypo.

Onowadnnote aAAn unnpeoia i enloKeun Npénet va yivetat pévo ané kanotov appédio

gKnpoowno.

LYMBOYAELZ MATEIPEMATOZ

1. YAk nou Bpiokovtav oto yuyeio 6nwg Boutupo Kat auyd npénel va Ppiokovial oe Beppokpaacia
dwpatiou nptv §ekivhoete to avakdtepa. Byahte ta ulikd 5 — 10 Aentd npiv.

2. Ta va anokAeioete tv mBavotnta va nécouv tadpAia h xahaopéva auyd otn ouviayn oag, ona-
OT€ 10 auyd o€ EeXwpLaTO PnoA Kal énetta npooBEate ta aTo pelya.

3. Mnv xtundte ndpa noAu to peiypa. Mpooé€te va avakatéyete 1o peiypa 1000 600 avaypdpetatl
otn ouvtayn. MpoaBéote ta oteyvd UAIkA povo péxpt va avapexBolv. Mdvia xpnatponoleite xa-
HNAN Taxutnta.

4. Ot khipatikég ouvBnkeg, ol ahayég Twv enoxikwv Beppokpactwy, n Beppokpacia twv UAIKwY
Kal n ugn toug nou notkilouv ané neploxn oe neploxn naifouv poAo ato xpdvo avapel§ng Kat
TWV anotEAEOPATWY.

5. Navta Eexivate va avapetyvuete o€ XapnA£g taxUtnteg. Ltadlakd au§nate atnv NPoTEIVOpEVN

Taxutnta Onwe avagEéPETal otn cuviayn.

TEXNIKA XAPAKTHPIZTIKA

Movtého.: 06-26080
Voltage.: 220-240V 50/60Hz
Rating Wattage.: 400W

L0ppwva pe v odnyia yia 1a andPAnta nAektpikol kat nAektpovikoU e§onhiapou (odnyia tng Eupwnaikng kowvétntag 2012/19 / EE), ta andBAnta nAeKTpIKoU Kat NAEKTPOVIKOU
e€onhiopoy Ba npénet va culéyovtal Kat va upiotavial ene€epyacia §exwptotd. Edv og onotadnnote xpovikn otypn oto péAhov xpetdetal va EepoptwBeite 1o npoidv napakahei-
a1 va MHN o netaete padi pe ta owiakd anoppippata. Loppwva pe 1o waxvov UNE EN — 60335, ouviotatat 6t €dv o eUKapnTo aUppa €ival KATEOTPApHEVD, HNOPE( va aviikata-
otaBei povo and e€eibikeupévo texvike, b6t xpetdetal eibikd epyaleia yia v avukatdotaon tou.
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ENGLISH (EL)

IMPORTANT SAFEGUARDS

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

1. Read all instructions.

2. Before use, check that the voltage of your wall outlet corresponds to the one on the rating plate

which is on the bottom of the appliance.

3. Do not operate the appliance with a damaged cord or after malfunction or has been damaged in

any manner.

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

5. Do not immerse cord or the body of mixer into water as this would give rise to electric shock.

6. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a

similarly qualified person in order to avoid a hazard.

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

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

9. Never eject wire beaters or dough hooks when the appliance is in operation.

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

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

12. The use of attachments not recommended or sold by the manufacturer may cause fire, electric
shock or injury

13. Remove wire beaters from mixer before washing.

14. Always check that the control is OFF before plugging cord into wall outlet. To disconnect, turn
the control to OFF , then remove plug from wall outlet.

15. Avoid contacting with moving parts.

16. Keep hands, clothing, as well as spatulas and other utensils away from wire beaters during
operation to reduce the risk of injury to persons, and/or damage to the mixer.

17. The appliance can be used by children aged from 8 years and above and 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. Cleaning and user maintenance
shall not be made by children unless they are older than 8 and supervised.

18. Keep the appliance and its cord out of reach of children less than 8 years.

19. Switch off the appliance before changing accessories or approaching parts which move in use.

20. This appliance is intended to be used in household and similar applications such as:

— Staff kitchen areas in shops, offices and other working environments;
— Farm houses;
- By clients in hotels, motels and other residential type environments

21. Save these instructions.
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Speed Selector

Turbo Butten

Ejector Button

Beater

Dough Hook

BEFORE USE

Remove any packages, disassemble any detachable parts. Clean the dough hooks and wire
beaters. Before assembling the mixer, make sure the power cord is unplugged from the power
outlet and the speed selector is at the “0” position.

USING THE MIXER

1

. Assemble proper wire beaters or dough hooks into mixer.

NOTE: wire beaters can be inserted in either socket, as the wire beaters are identical.
For dough hooks, the one with washer can only be inserted into the bigger socket and
the other one can only be inserted into smaller one. The two dough hooks can not be
inserted in reverse.

. Ensure that the unit is at the “0” setting, then plug in the power source.
. Set the speed selector to your desired speed. There are 6 speed settings to be selected. When

kneading yeast dough, suggesting to select the speed selector by lower speed and then by
higher speed to achieve the best results. The mixer will run at the highest speed when pressing
turbo button.

Warning: Do not stick knife, metal spoons, fork and so on into bowl while operating.
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4.The max operation time per time shall be less than 5 minutes. Minimum 20 minutes rest time
must be maintained between continuous two cycles.
Note: During operation you may rotate the bowl with hand to achieve the best results.
5. When mixing is complete, turn the speed selector to “0” setting, and unplug the cord from
power outlet.
6. If necessary, scraping the excess food particles from the wire beaters or dough hooks by
rubber or wooden spatula.
7.Hold the wire beaters or dough hooks with one hand and press the Ejector button firmly down
with the other hand to remove the beater or dough hooks.
NOTE:1). Remove the wire beaters or dough hooks only when the speed selector is at
the “0” setting.
2). During operation, you can put the mixer vertically, but make sure the speed
selector is at the “0” setting.

RECIPE (for beaters): Cake

Ingredients: Egg: 3
Butter (with 80% fat): 150g
White sugar: 150g
Wheat flour: 150g
Yeast powder: 3g (according to instruction manual)
Operation:
1. Separate egg white and yolk
2. Put egg white into bowl, choose beaters and run the appliance under setting 5 for 1.5-2.5mins
3. Cut the butter into 20mm cubes
4. Put sugar, butter and yolk into bowl, choose beaters and run the appliance under setting & for
1 - 2.5mins.
5. Mix the wheat flour and yeast powder, then put into bowl
6. Bake dough by toaster oven.

Ingredients: Wheat flour: 350g
Salt: 5g
White sugar: 10g
Butter (with 80% fat): 10g
Water: 200g
Yeast powder: 3g (according to instruction manual)
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Operation:

1. Mix the wheat flour and salt, sugar, then put into bowl

2. Put yeast powder, butter and water into bowl

3. Choose dough hook, run the appliance under setting 1 for 10s-15s, then run the appliance
under setting 3 for 20s-30s, then run the appliance under setting 5 for 2.5 - 3.5mins

4. Warm dough by temperature chamber for 45mins at 35°C

5. Bake dough by toaster oven.

NOTE: Never knead dough containing more than 350 g of flour with this appliance!
Larger quantities of flour can result in overloading the appliance!

CLEANING AND MAINTENANCE

1. Unplug the appliance and wait it completely cool down before clean.

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

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

4. Wash the wire beaters and dough hooks in warm soapy water and wipe them with a dry cloth.
The wire beaters and dough hooks may be washed in the dishwasher.

CAUTION: The mixer can not be immersed into water or other liquid. Any other serving

should be performed by an authorized service representative.

1. Refrigerated ingredients, i.e., butter and eggs should be at room temperature before mixing
beginning. Set these ingredients out 5 — 10 minutes 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. Always 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 slow speeds. Gradually increase to the recommended speed as stated
in the recipe.
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TECHNICAL INFORMATION:

Model.: 06-26080
Voltage.: 220-240V 50/60Hz
Rating Wattage.: 400W

According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,
we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.
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ESTIA HOME ART A.E.

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