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Ayannté KatavaAwrn,

Lag euxaplotoUpE yla TV ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avaAutiKEG 0dnyieg xpRang Tou NpPoioviog.
MNa neploodtepeg NANPoOPOpIES PNOPEITE VA ENOKEPTEITE TNV NAEKTPOVIKN
1euBuvan www.estiahomeart.gr.

Euxdpaote va anolauoete tn véa oag ouokeun!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions.

For further information you please visit www.estiahomeart.gr
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv Béaete th ouokeun og Aettoupyia kat pUAAETe TG odn-
yieg oupnephapBavopévng tng eyyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe ornota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAa dtopa, HETaQEPETE TOUG TO EYXELPidIo auTo.

IHMANTIKEZ NPO®YAAZEIL

Mptv XpnolPoNoINCETe TV NAEKTPIKN cuokeun, Ba npénet ndvta va tnpolvtat ot akoAouBeg Baoikég

npo@uAagelg, oupnepthapBavopévav twv e§nG:

01. Awafdote 0Aeg g 0dnyieg.

02. Mpwv and t xpnon, PePaiwBeite 6t n tdon g npiag Toixou avtioToixel o€ aut nou avaypdge-
1Al 0TNV ENLYPAPN TEXVIKWV XAPAKINPLOTIKWV Nou Bpioketal o1o KAtw PEPOG TNG CUGKEUNG.

03. Mnv xpnalgonoleite Th ouokeun epooov €xel Kateatpappévo KaAwdio n Buopa h agou napouat-
doet duohettoupyia n éxel pBapel pe onotovdnnote tpono.

04. Mnv agnvete 1o kaAwdlo va kpépetal and v dkpn tou Tpanediol 1 tou ndykou h ndvw and Le-
OTEG ENPAVELEC.

05. Mnv BuBicete 10 kaAwblo h 1o owpa tou pi€ep o vepo yiati autd Ba npokaléael nhektponAngia.

06. Edv 1o kaAwdio tpopodoaiag eival kateotpappévo, npénet va avtkataotabei ano e§ouatodotnpé-
vo avtinpdowno h avtiotoixa eldIKeUPEVa Atopa, NPoKelpEVoU va ano®euxBei o kivbuvog.

07. Anatteitat 61apkng enifAeyn dtav n cuokeun oag xpnatponoleitat kovtd o nadld n dropa pe a-
vannpia.

08. Mnv tonoBeteite tn cuokeun ndvw N Kovid o€ Beppég eatieg agpiou n o€ Beppd poUpvo.

09. Mnv agaipeite noté toug avadeutnpeg h Toug Yavi{oug eVw h UOKEUN ival ae Asttoupyia.

10. Mnv agnvete 1o piep xwpig enifAewn katd n didpkela Tng Aeitoupyiag Tou.

11. Anoouvdéate and v npida dtav n cuokeun dev xpnatponoleital, npiv tonoBethoete N apaipéoe-
1€ e€aptipata kat nptv tov kaBaplopo.

12. H xpnon e€aptnpdtwv nou dev guviotwvtal h dev nwAouvial and Tov Kataokeuaoth pnopei va
npokaAéoel nupkaytd, nAektponAngia n tpaupatiapo.

13. Apaipéate toug avadeutnpeg and to pi€ep nptv ano tov kaBapiopd.

14. EAéyxete ndvta ot o diakontng eivat atn Béon "OFF" npiv ouvdéaete 1o kaAwdio atnv npida. Na
anoaUvdean, yupiote tov diakéntn atn Béon "OFF" kat otn ouvéxela anoouvoéate and v npida.

15. Ano@Uyete TV eNagn piE Ta KIVoUPEVa Pépn.

16. Katd tn Asttoupyia, kpatnote ta xépla, Ta pouxa, 1 ondtouleg kat dAa e€aptapata pakpid and
T0UG aVadEUTAPES Y1a va PELWOETE ToV Kivduvo tpaupatiopol h/kat PAARng ato piep.

17. Navta va anocuvdéete T GUOKEUN and thv NAPoOXn PEUPATOS EQATOV TNV APAVETE Xwpig eniBAe-
yn Kal nptv T guvappoAdynan, Ty anocuvappoAdynaon i tov kaBaplopo.

18. Autn n guokeun dev npénel va xpnatponoteital and naidid. Kpatote t ouokeun Kat 1o Kahwdio
G pakptd and naidia.

19. Anevepyonolnote t ouokeun nptv aAd€ete e€aptnpata n nptv NAnaidoete e€aptnpata nou Ki-
voUvtal Katd t xphan.



20. Auti n ouokeun Npoopidetal yla XpAan O OLKIAKES KAl NAPOLOLEG EPAPHOYES ONWG:
— Xwpot koudivag NpoownikoU o€ Kataotnpata, ypapeia kat Aownd nepifdAovia epyaciag.
— AYPOTIKEG KATOIKIEG.
— Ano nehdteg o€ §evodoxeia, PotéA kat AoinoUg xwpoug Slapovig.
— Evowiagépeva dwpdua.
21. Ouldtre autég ug odnyieg.

MEPH THZ KOYZINOMHXANHZ

1: KdAuppa tou kdbou
2: MetaA\IKOG Kadog
3: Bdon

4: Koupni taxutntag
5: Koupni aviywong
6: Kevipikn povada

~

MPIN XPHZIMOMOIHLETE TO MIZEP

Mptv ouvappoloynoete 1o pi€ep, BePaiwBeite ot 1o kahwdio tpoodoaiag eival anoouvdbedepévo anod

v npida kat 6t o enhoyéag taxutntag Bpioketat otn Béon 0.

01. Miéovtag to koupni aviywaong, n kepaAn tou pi€ep Ba avaonkwBel autépata kai Ba kAedwaoel
oe 0pBia Béan.

02. Eni\é€te to kataMnho e€aptnpa avaloya pe tov Uno UAkwv nou Bélete va avadeuoete: O ava-
deutnpag evdeikvutal yia pakakég UPES kat xTunnpa auywv, o ydvtdog yia {0pwpa Kat o afyo-
daptng yia xtlnnpa auywv Kat Napackeun Hapeykag

03. Eiodyete tov afyoddptn / avadeutnpa / yavido aneubeiag otn ouokeun, péxpt va aopaAicouv
otn owatn Béon.

Inpciwon: Befaiwbeite 6n o aPyoddptng, o avadeutipag i o yavidog £Xouv KOUPNWOEL
nAnpw¢ otnv unodoxn, Slapopetika pnopei va ennpeaotei to anotéAeopa.

04. TonoBetnote tov kAo otn BEon tou. Apxikd, TonoBetnate Tov kAdo atn BAon Kat oth oUVEXELD
otpéyte be§loatpopa Péxpl va aopalioel otn BEon tou (BA. €1k, 1).

05. la va katePdoete npog ta Katw tnv KeQaAn tou piep kat va tonobetnoete tov avadeutpa, tov
yavtdo n tov afyoddptn atov KGdo, KPATNOTE TNV KEPAAN e TO €va XEPL Kal NIECTE Th NPOG Ta
Kdtw. Ba akouotei éva KAIK nou onpaivel 0Tl n KePahn €xel aopalioel owotd.

4



06. Téog, BePalwBeite 6T To kKAAUPpA Tou Kadou Bpioketal otn owoth Béan (BA. €k. 2).

Ewoéva 1 Ewoéva 2

XPHLH TOY MIZEP

01. BeBaiwBeite du o drakdntng taxutntag Bpioketal otn B¢on 0 kat otn ouvéxela BAATE To PIg 0TV
npida.

02. Ltpéyte tov dakontn taxUtntag otnv enBupnth Béon. H xapnAn taxttnta (1-3) eivat katdAnAn
yla tov avadeutnpa yia paAakég {Upeg, n peoaia taxutnta (4-6) yia tov yavido yia {Upwpya Kat n
uwnAdtepn taxutnta yia tov afyodaptn.

Mpocidonoinon: Mnv tonoBeteite paxaipia, petaAhika koutdAa, nipouvia KA. atov Kado 6-
tav n ouokeuh Ppiokeral oe Asttoupyia.

03. 0 péylotog xpdvog ouvexoUg xpnang dev Ba npénet va enepva ta 5 Aentd t gopd, Kat Petd and
duo ouvexdpeveg xpnoelg Ba npénel va ENITPENETE 0TN CUOKEUN vVa KPUWOEL Yid TouAdxiatov 20
Aentd. Otav avadevete 0N, yia kaAUtepa anoteAéopata cuvIoTATal va XpNotpomnolEite NPwTa
XapnAn tax0Tnta Kat ot oUVEXELD UYnAGTEPN Taxytnta.

Inpeiwon: Kata tn Asttoupyia tng ouokeung, pepiki noootnta alcuplol pnopei va KoA-
Afogl ota tolxpata tou kadou. Mnopeite va anopakpUvete 10 KAAUpHA ToU KaGSou Kat
va apaipéoste Ta unoAcippata anod ta TOIXWPATA XPNOIHONOLMVTAG Th ONAToUAd, WOTE
va entuxete KaAutepa anoteAéopata JUH@patog.

Kata 1o JUpwpa, Ba npénet va apalpeite 1o KAAuppa Tou Kadou apol avakateutouv TeAeing
10 aAcUpl Kal T0 VEPO WOTE va anoPpUyETe T0 KOUVNHA A TNV NTWON TOU.

04. Otav ohokAnpwBei n avddeuon, atpéyte tov lakomtn taxutntag otn Béon 0 kat BydAte 1o @i§ a-
noé v npida

05. Miédovtag to koupni aviywong, n kepaAn tou pi€ep Ba avaonkwBel autépata kai Ba kAeldwaoel
oe 6pBia Béon.



Npoooxn: Mpwv miésete 1o Koupni aviywong tng kePaAng tou piep (nA. npwv avaonkwoete

v kepaln), BePpaiwBeite 61 o avadeutipag, o yavtdog h o afyoddptng éxouv crapaticel

akpIpa¢ oto KEVIPO tng KePaAng Tou pi§ep. Eav ox1, 6Tav eNIXEIPNOETE Va AVAONKWOETE ThV

kepaln, ot avadeutnpeg Ba epnodifovral ano tov kado. Eav o avadeutnpag éxel otapatnoet

otV pnpootivih NAsupd tng kepaAng, Ba npénel va Béocte kat ndAi og Acttoupyia o piep €-

WG 0ToU neplotpaei yla pepikd SsutepoAenta, Kal 6Tn GUVEXELD Va GTAPATACETE Kal NdAL to

pi€ep wote o avadeutnpag va Bpioketal oTo KEVIPO TN KEPAANG.

06. Edv xpelaotei, nopeite va xpnolponolngete TV NAGCTIKN GNATOUAa Yid Va apalp€CETE Ta un-
oAeippata 1po@Ag ano toug avadeutnpeg.

07. Apaipéate Toug avadeutnpes aokwvtag entnAéov nicon. Lag ouviotoUpe va ackeite Aiyn avtiota-
ON 0TOUG avadEeUTNPES YIa TNV EUKOAGTEPN aPaipean Toug.

Mpogoxn: 0 diakéntng taxutntag npénet va Ppioketat otn Bon 0 Kat n cuokeun va pnv gival

ouvbedepévn otnv npila, npotol aaipéscte Toug avadeutnpeg.

KAOAPIZMOL KAI LYNTHPHEH

01. Anoouvbéate T ouokeun ano tnv npida kat apnoTe Th va KpUwaoel eviehwg npotoU tnv kaBapi-
O€TE.

Mpogoxn: Mn BuBilete Tn ouokeuh o vepd i GAAo uypo.

02. KaBapiote tv e§wtepikn enipavela g 6UOKEUNG pe éva Ppeypévo navi kal okouniote pe pia pa-
AaKn oteyvn Netogta.

03. Apaipéate Tuxov unoleippata tpo@ipwy and to kawdio Tpogodoaiac.

04. Mouhidore tov kddo Kkat toug avadeutnpeg oe eatd canouvovepo yia KaAutepo kaBdplopa. L
ouvéxela EenAUvete Katw and tpexoUpEVO VEPO Kal OTeyVwaoTe Ta. MnopoUv eniong va tonoBe-
tnBouv oto NAUVTNPIO MIATWV.

LYMBOYAEL MATEIPIKHL

01. Mnv avadevete uhika onwg BoUtupo kat afyd ansuBeiag and to yuyeio. Ta UAkA Ba npénel va
Bpiokovtal oe Beppokpacia dwpatiou npiv tnv avadeuon. BydAte éykalpa autd ta uhikd and to
yuyeio.

02. la va ehaxiotonotncete tnv miBavotnta va ioéABouv oto peiypa xahaopéva aByd n todpha,
ouviatdtal va ondte ta apyd oe Eexwplotd pnoA Kat €netta va ta npoobétete ato peiypa.

03. Mnv avabelete yia noAn wpa. AkohouBnate 1§ 0dnyieg Tng ouvtayng yila Tov anaitoUpevo Xpo-
vo avadeuang. la oteped UAIka apxidete v avdbeuon xpnaotpgonolwviag navia th xapnAn taxu-
nta Kat au€avete otadlaka.

04. Khipatikég ouvBnkeg. Ot enoxikég aAayég Beppokpaaiag, n Beppokpacia Twv UMKWY Kal n ugn
T0UG and neploxn g neploxn naidouv poAo aTov analtoUpevo xpovo avadeuang Kal ota npoado-
Kwpeva anoteAéopata.



IHMANTIKEL MPO®YAAZEIX

Apxiete ndvta tnv avadsuon otn xapnAn taxitnta. ‘Otav ta UALKG £XOUV avaKateutei opot-
opoppa, pnopeite va au§nocte otadlakad tnv taxitnta pe fdaon tn ouvrayn.

OAHTIEZ YAIKQN
E€dptnpa LuvioTwpevo UNKO Bdpog 0bnyieg
Aelpt 150 yp. Béote g Aettoupyia yia 30 deutepdAenta,
Zaxapn 150 yp. énetta au§hote otn péyiotn taxUtnta yia
Avadeutipag - )
Boutupo 150 yp. 3 Aema.
Apya 3 tepdxia
Mayelpikh 066a 3yp.
) Metpt 500 yp. Béate o€ Aettoupyia yia 30 eutepolenta, Enetta
févidog Nepd 300 yp. augnate otnv taxUtnta 3 yia 4 Aenta.
AByobddptng ABya 4 tepdxia Béate o€ Aettoupyia otn péylotn taxutnta yia 3-5 Aentd.

TEXNIKA XAPAKTHPIZTIKA

Movtého: 06-26370
Tdon: 220-240V
Luxvotnta: 50-60Hz
loxug: 1000W
Xwpntukoétnta pnoA: 5L

LUpgwva pe v odnyia yia ta anéPAnta nAektpikou kat nAektpovikou e§onhiopiod (odnyia tng Eupwnaiknig kowvdtntag 2012/19 / EE), ta andBAnta nAeKTpIKoU Kat NAEKTPOVIKOU

e€onhiopoy Ba npénet va culéyovtal kat va upiotavial ene€epyacia §exwplotd. Edv og onotadnnote xpovikn otypn ato péAhov xpetdetal va EepoptwBeite 1o npoidv napakahei-
1at va MHN to netaete padi pe ta owiakd anoppippata. Luppwva pe o axvov UNE EN — 60335, ouviotatat 61t eGv o eUKapnTo 6Uppa €ival KATEOTpapPEVO, PNopE( va aviikata-
otaBei povo and e€eidikeupévo exvikg, Hiou xpetdZetar e161ka epyaleia yia v avikatdotaon tou.




ENGLISH (EN)

ATTENTION

Read the instructions carefully before operating the appliance and read the following instructions
carefully including the warranty, the receipt, and if possible, the packaging. If you give the applian-
ce to other people, transfer this manual to them.

IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should always be followed in-
cluding the following:

01.
02.

03.

04.
05.
06.

07.

08.
09.
10.
1.
12.

13.
. Always check that the control is OFF before plugging cord into wall outlet. To disconnect, turn
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15.
16.

17.

19.

20

21.

Read all instructions.

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.

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

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

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

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.

Close supervision is necessary when your appliance is being used near children or infirm per-
sons.

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

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

Do not leave mixer unattended while it is operating.

Unplug from outlet while not in use, before putting on or taking off parts, and before cleaning.
The use of attachments not recommended or sold by the manufacturer may cause fire, electric
shock or injury

Remove beaters from mixer before washing.

the control to OFF , then remove plug from wall outlet.

Avoid contacting with moving parts.

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

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

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

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

. 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;
— Bed and breakfast type environments.

Save these instructions.



KNOW YOUR MIXER

1: Bowl Cover 4: Speed Knob
2: Steel Bowl 5: Release button
3: Base 6: Main Unit

BEFORE USING MIXER

Before assembling the mixer, be sure the power cord is unplugged from the power outlet and the

speed selector is in the 0 position.

01. Depressing the tilt button, the head of mixer will automatically release and lock into tile posi-
tion.

02. Select the desired attachments, which are depending on the mixing task to be performed: bea-
ter for mixing and beating egg, and dough hook for kneading, the whisk for beating and frothing
egg white.

03. Inserting the Beater/ dough hook/whisk directly, until it locks into position.

Note: Ensure the beater or dough hook or whisk is fully inserted into the socket, o-
therwise your mixing results may be affected.

04. Place bowl on position. First place the bowl on the base, then turn the bowl in clockwise until
it lock into position (see fig.1).

05. To lower the head and place beater / dough hook/whisk into the bowl by holding the head with
the one hand and ease the head down. A click sound will be heard when the head has reached
the correct position.

06. And make sure the bowl cover in place (see fig.2).



figure 1 figure 2

USING YOUR MIXER FOR MIXING

01. Ensure that the speed selector is at the 0 position, then plug in the power source.

02. Turn the speed selector to your desired setting, The low-speed 1-3 gear is used for the surface
stirring hook, the medium speed 4-6 gear is used for the stirring paddle,and the highest speed
gear is used for the egg white stick.

Warning: Do not stick knife, metal spoons, fork and so on into bowl when operating.

03. The max operation time per time shall not exceed 6 minutes and minimum 20 minutes rest time
must be maintained between two consecutive cycles. When kneading yeast dough, suggest the
speed selector first use a low speed and then use high speed to achieve the best results.

Note: during kneading, some flour may be adhered on the inside of the bowl, you shall
remove the bowl cover, and scrape the flour on the inside wall of bowl by spatula to
obtain well kneading results.

When kneading, you should remove the bowl cover after the flour and water are mixed
completely, in order to avoid its shaking or falling off.

04. When mixing is completed, turn the speed selector to 0 position, unplug the cord from power
outlet.

05. Hold down the tilt button, the head of the mixer will automatically lift and lock into the tilt po-
sition.

Caution: Before pressing down the tilt button (namely before lifting the head of mixer),

make sure the beater or whisk or dough hook rest on the two sides of the head of mixer,

otherwise, when lifting the head of mixer, the beater or whisk or dough hook will interve-

ne the mixing bowl; if the beater or whisk or dough hook is resting on the front of the he-

ad of mixer, you shall turn on the speed selector again, let the mixer rotate for a few se-

conds, then turn off the speed selector to stop the beater or whisk or dough hook on the

two sides of the head of mixer.
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06. If necessary you can scrape the excess food particles from the beaters or dough hooks by pla-
stic spatula.

07.Pull out the beater/dough hook/whisk with a little force. It is recommended to resisting against
the washer on the beater/dough hook/whisk to easily pull out the beater/dough hook/whisk.

Caution: The speed selector must be at 0 position and the power outlet must be unplugged

before pulling out the beater/dough hook/whisk.

CLEANING AND MAINTENANCE

01. Unplug the appliance and wait it completely cool down before cleaning.

Caution: the mixer cannot be immersed in water or other liquid.

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

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

04. Immerse the bowl, beater, spatula, dough hook and whisk in warm soapy water for complete
cleaning. Then rinse under running water and wipe dry. There also can be placed in the dish-
washer.

COOKERY TIPS

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

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

03. Do not over-beat. Be careful that you only mix/blend mixtures until recommended in your reci-
pe. Fold into dry ingredients only until just combined. Always use the low speed.

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

IMPORTANT SAFEGUARD

Always start mixing at lowest speed. When ingredients into a smooth paste, increase to
the recommended speed gradually in the recipe sheet.

NEVER PLACE BEATER AND DOUGH HOOK IN DISHWASHER.
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MATERIAL GUIDELINES

Test items Material Recommended Weight Instructions
Flour 150g Set a file for 30s,then set it to the highest level of
suger 150g work for 3 minutes
Beater
Butter 150g
Eggs 3pcs
Baking Soda 39
Flour 500g Set a file for 30s,then set it to the 3 level of work
Dough hook .
water 300g for 4 minutes
Whisk Eggs hpcs Set the highest level of work for 3-5 minutes

TECHNICAL INFORMATIONS

Model No: 06-26370

Voltage and frequency: 220-240V~, 50-60Hz
Heating power: 1000W

Bowl capacity: 5L

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.
Eioaywyn kat Epnopia Owiakwv Eidwv
Avayevvnogwg, B¢on Ntpacoapid, Aenpénupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr

www.estiahomeart.gr
AT o




