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Ayannté KatavaAwrn,

Lag euxaplotoUpE yla T ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avaAutikég odnyieg xpnang Tou Npoioviog.
MNa neploodtepeg NANPOPOPIES PNOPEITE VA ENOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote 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.

OAHTIEL ALOAAEIAL:

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

npo@uAagelg, oupnepthapBavopévav twv A

01. AwaBdote 6Aeg TG 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. Mn Aeitoupyeite T ouokeun He Kateatpappévo KaAwdio n petd and duoAettoupyia h
av €Xel KaTaotpael Pe onolovdnnote Tpono.

04. Mnv agnvete 10 kaAwdlo va kpépetal ndvw and v akpn tou tpanedlol h Tou Ndykou h
and kautn enigavela.

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

06. Edv 1o kaAwdio tpopodoaiag eival kateotpappévo, npénet va avikataotabei ano e€eidikeupévo
dtopo yia v anoguyn Kivuvou.

07. H otevn enifAewn eival anapaitntn 6tav n GUOKEUN aag xpnalyonoleital kovtd o€ naidid n
dtopa pe avannpia.

08. Mnv tonoBeteite pla ouokeun ndvw n Kovid o€ {eotod aépto n oe Beppavopevo poupvo.

09. Mnv Byddete noté toug avadeutnpeg h ydvtdoug {Upng dtav n cuckeun Ppioketal oe Asttoupyia.

10. Mnv agnvete 10 piep XwpIG ENTNPnan evw AEITOUpYE.

11. Anoouvdéote 1o kKaAwdio and v npia evw dev xpnatponoleite, npiv 1onoBeToETe N
apaipéocte e€aptnpata Kat nptv 1o kaBapioerte.

12. H xpnon e€aptnpdtwv nou dev ouviotwvtal h nwAolvial and Tov KATaoKeuaoth Pnopei va
npokaAéoel nupkaytd, nAektponAngia n tpaupatiapo.

13. BydAte toug avadeutnpeg and to pi€ep npiv ta nAlvete.

14. EAéyxete ndvta ot to xelplotnplo eivat AMENEPIOMOIHMENO npiv ouvbéaete 1o kaAwolo
og npica toixou. Ma va anoouvdéaete, BEate o xelplatplo otn B¢on OFF kal, otn ouvéxela,
apalp£ate o PIg and tnv npida.

15. AnogUyete thv ENagn pe Ta KIVOUPEVa pépn.

16. Kpatdte ta xépia, ta pouxa, KaBuwg Kal 1ig ondtouleg kat GANa oKeun HakpLd ano toug
avabeuTnPEC Katd tn AElToupyia yia va PELWOETE Tov Kivduvo tpaupatiopol atdpwy n/kat
{nidg oto picep.

17. Autn n guokeun dev npénel va xpnatponoteital and naidid. Kpatmaote  GUOKEUN Kat 10
KaAwd1o g pakpld and nadid katw twv 8 etwv.

18. Anevepyonotnote t ocuokeun nptv aAd€ete e€aptnpata n nAnaidoete e€aptnpata nou
KIvoUvtal Katd th xpnaon.

19. Mn xpnatponoleite oe e§wtepikoUg XwWPOUG.



20. Auti n ouokeun Npoopidetal yla XpAan O€ OLKIAKES Kal NAPOLOLEG EPAPHOYES ONWG:

- NPoownIKoUG Xwpoug koudivag o€ kataotnpata, ypageia kat GAa nepiPaMovia epyaciag

— aypOIKieg

— ano nehareg oe Eevodoxeia, potéN kat aMa nepiBdAova OIKIOTIKOU TUNOU

— nepiPaMovia twnou bed and breakfast

Ta nadid Ba npénet va emPAénovtal yia va diacpaliletal 6u dev naiouv Pe T GUOKEUN.

22. Ndavta va anoguvOEETe Th GUOKEUN and Ty Napoxn PEUPATOC, £GV TNV APAVETE XWPIG
eniPAewn kat npwv t ouvappoAdynan, thv anocuvappoAdynan i tov kaBaplopo.

23. 01 0uoKeU£G pnopouv va xpnalyonotnBolv and Atopa e PEIWHEVES CWHATIKES, aloBNTNPLaKEG
n dlavontikég Ikavotnteg N ENAeELYn epnelpiag kat yvwaong, £dv toug xel oBel enifAeyn n
odnyieg OXETIKA PE T XpAON TNG CUOKEUNG Pe aopaAn Tpéno Kat dv katavoolv Toug
KIvBUVOUG nou epnepLExovTal.

24. AnoBnkeuote autég TG odnyieg.

MPIN THN XPHZH

Agaipéote TuxOv 0UOKEUAGIES Kal aNoouVapHOAOYNGTE TUXOV anoonwpeva Pépn.
KaBapiote toug ydvtdoug J0png kat toug avadeutipeg. Mpiv cuvappoloynaete 1o pigep,
BePaiwBeite 6t T0 kahwdio tpogodoaiag eival anocuvdedepévo and tnv npida kat 6t o
enthoyéag taxutntag Bpioketat otn Béon «0».

KATA THN XPHZH

01. Xuvappoloynote owatd Toug avadeutnpeg n toug yavidoug {Upng oto pikep.

IHMEIQZH: 01 avadeutipeg pnopouv va tonoBetnBouv o€ onotadnnote unodoxn, kabwg ot
avadeutnpeg eival navopotdtunol. Ma toug yavidoug {UUNg, to €va pe tn podéla pnopei va pnel

HOvo otn JeyaAutepn unodoxn Kal 1o dAAo povo o€ pia pikpatepn. Ot do yavidot {uung dev pnopolv
va prouv avtiotpoga.

02. BeBaiwBeite 6t o pifep Ppioketal otn puBuion «0» kat petd ouvdbEate thv nnyn pedpatog.

03. PuBpiote tov enthoyéa taxutntag otnv eniBupntn taxttnta. Yndpxouv 5 puBpicelg taxutntag nou
pnopoUv va entheyolv. Otav Jupwvete Uun payldg, npoteivete va emAéCete tov enthoyéa taxutntag
HE XapnAdTEPN TAXUTNTA Kal HETA HE PeyaAlTepn TaxUTnta yid va ENITUXETE Ta KaAUTEPa anoteAéapiara.
To pi€ep Ba Acttoupyei pe tnv uwnAdtepn taxutnta dtav NATACETE T0 Koupni turbo.
MPOEIAONOIHEIH: Mnv koAAdte paxaipl, petaAAika koutdAia, nipolvt kat oUtw KaBe€hg

010 pnoA katd tn Asttoupyia.

04. 0 péyiotog xpdvog Asttoupyiag ava popd dev npénet va unepPaivel ta 4 Aentd. Avapeoa oe duo
ouvexei KUkAoug npénel va datnpouvtal touAdxiotov 20 Aentd avanauong.

IHMEIOZH: Katd tn Aettoupyia, Pniopeite va NepIOTPEYETE TO PMNOA HIE TO XEPL YL VA ENITUXETE Ta
KaAUtepa anoteAéapata.

05. ‘Otav ohokAnpwBei n avapeign, yupiote tov enthoyéa taxutntag ot puBpion «0» Kal
anoouvdéate 1o kaAwdio and tnv npida.

06. Edv xpeidletal, EUote ta nepittd owpatibla gayntol and toug avadeutnpeg h toug yavidoug
Q0png pe pia Aagtixévia n §0Mvn andtoula.
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07. Kpatnote toug avadeutpeg h toug ydvi{oug {UUNG e o €va xépt Kat miéote otaBepd 1o koupni
e€aywyng pe 1o Mo XEpL yla va agalpEacte Toug avadeutnpeg h toug yavidoug {Upng.

IHMEINZH:

01.Agaipéote toug avadeutnpeg N toug yavioug UpNng povo tov enthoyéa taxUtntag otn puBuion «0x.
02.Katd tn Aertoupyia, unopeite va BdAete 1o pi€ep kaBeta, ala PePaiwBeite 6t o enthoyéag
taxUtntag ivat otn pUBpion «0».

KAGAPIZMOL KAl LYNTHPHLH

01. Anoouvbéate T ouokeun and tnv npida kat apnoTe th va Kpuwaoel eviehwg npotoU thv kaBapi-
O€TE.

02. Ikouniote v e§WTePIKN eMpAveLa TOU KEPaAOU pe éva uypo navi Kal yualiote pe €va palako
oTEYVO Navi.

03. Ikouniote uxov unepPfolika owpatidia tpopng and to kaAwdio Tpogodoaiac.

04. MAUvte Toug avadeutnpeg kat Toug yavi{oug {Upng o€ {€0TO 0AMOUVOVEPO KAl OKOUMIOTE Ta HIE
éva oteyvo navi. 01 avadeutnpeg kat ot ydvtdot {Upng pnopouv va nAuBolv ato mAuvtAplo MidTwv.

NPOXOXH: To pi€ep bev pnopei va Bubiotei ae vepd n dAAo uypo.

NPOEIAONOIHZH: Onolodnnote dANo aépPig npénel va ekteleital and e§ouatodotnpévo
avunpdowno oéppig.

LYMBOYAEZ MATEIPIKHXL

01. Ta ukika oto Yuyeio, dnAadn to Boutupo Kal ta auyd npénel va eival og Beppokpacia dwpatiou
npwv exivnoete v avayel§n. KaBopiote autd ta ouUOTATIKA €K TwV NPOTEPWV.

02. la va e€aAeiyete tnv mbavotnta keAUQoug N aAAoIWHPEVWY aUYwV 0T GUVTayn 0ag, ondote
NpWra ta auya oe exwplota doxeia Kat petd npoaBéate ta oto peiypa.

03. Mnv xtundte unepPoAikd. Mpooé€te va avakatevete povo peiypata 66o npoteivovial otn guvtayh
oag. Avakatéyte oteyvd UAIKA povo péxpt va evwBolv. Xpnatponolgite ndvta tn xagnAn taxutnta.

04. K\ipatikég ouvBnkeg. Ot enoxikég aAhayég Beppokpaaiag, n Beppokpacia twv cuoTaTIKWY Kat
n SlakUpavon g UPNg Toug and neploxn o€ neploxin naidouv poAo otov analtoUPEVo Xpovo
avapel§ng kat ota anoteAéopata nou enttuyxdavoval.

04. Na Eexivdte navia tnv avapei§n oe xapnAég taxutnteg. Ltadlakd au€note T GUVIOTWHEVN
taxUtnta 6nwg avapépetal atn ouvtayn.



Evbeikukn ouvtayn
1. Xtnnpa auywv
Oayntd: Auyd

Aertoupyia: BaAte 500 ypappdpia peiypatog ané auyd o éva doxelo, eniAéte Toug avadeutnpeg Kat
aQNOTE T CUOKEUN va Aeltoupynaet atnv uynAdtepn taxutnta yia tpia Aentd.

2. Avakateuoupe o aleupt
Tpdppa: alelpt, vepd

Mé£B0bog xpnang: lepiote 924 yp pelypa akeuploU Kat 665 yp vepoU e €va doxeio Kat emAEETe Toug
yavidoug {Upng. Xpnaigonolnaote T xapnAdtepn taxutnta tpéxoviag yia 30 deutepdAenta kat petd otnv
uynAdtepn taxUtnta yia 3 Aentd kat 30 deutepoAenta.

Inpeiwon: 0 0ykog Tou peiypatog gpayntoU dev npénel va ival peyahitepog ano 1o PRkog twv
yavi{wv ZUpng. To npaypatiké Pnkog twv yavt{wv {upng eivat 80% tou onelpogtdoug THAPATOG.
To npaypatiké pnkog twv avadeutnpwvy €ivat 10 80% tou pnkoug tou petaAAikoU GUAAOU.

TEXNIKA XAPAKTHPIZTIKA

Movtého: 06-26387
Taon: 220-240V~, 50-60Hz
loxuc: 300W

L0ppwva pe tnv odnyia yia ta andPAnta nhektpikol kat nAektpovikol §onAiopou (odnyia tng Eupwnaikng kowvétntag 2012/19 / EE), ta andBAnta nAeKTpIKoU Kat NAEKTPOVIKOU
eGonhiopoy Ba npénet va ouléyovtal Kat va ugiotavial ene€epyaoia §exwplotd. Eav og onotadnnote xpoviki otypn oto péAhov xpetdetal va EepoptwBeite to npoidv napakahei-
1at va MHN to neta€ete padi pe ta oiiakd anoppippata. Lippwva pe to oxvov UNE EN — 60335, cuviotatal 6t dv to eUkapnto 6Uppa €ival KATeaTpappévo, HNopei va aviikata-
otaBei povo and e€eidikeupévo Texvikg, H10T xpeidletar e1ika epyaleia yia v avtikatdatacn Tou.
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ENGLISH (EN)

ATTENTION

Read the operating instructions carefully before putting the appliance into operation and keep the
instructions including the warranty, the receipt and, if possible, the box with the internal packing.
If you give this appliance to other people, please also pass on the operating instructions.

IMPORTANT SAFEGUARDS

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

cluding the following:

01. Read all instructions.

02. 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.

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

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

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

06. If the supply cord is damaged, it must be replaced by a qualified person in order to avoid a hazard.

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

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

09. Never eject 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 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 beaters during opera-
tion to reduce the risk of injury to persons, and/or damage to the mixer.

17. This appliance shall not be used by children. Keep the appliance and its cord out of reach of
children less than 8 years old.

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

19. Do not use outdoors.

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;
— bed and breakfast type environments.



21. Children should be supervised to ensure that they do not play with the appliance.

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

23. 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 if they understand the hazards involved.

24. Save these instructions.

BEFORE USE

Remove any packages, and disassemble any detachable parts. Clean the dough hooks and 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.

WHILE USING

01. Assemble properly the beaters or dough hooks into the mixer.

NOTE: The beaters can be inserted in either socket, as the beaters are identical. For dough hooks,

the one with the washer can only be inserted into the bigger socket and the other one can only be

inserted into a smaller one. The two dough hooks can not be inserted in reverse.

02. Ensure that the mixer is at the “0” setting, then plug in the power source.

03. Set the speed selector to your desired speed. There are 5 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 the turbo button.

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

04. The max operation time per cycle shall not exceed 4 minutes. A minimum of 20 minutes of rest

time must be maintained between continuous two cycles.

NOTE: During operation, you may rotate the bowl by hand to achieve the best results.

05. When mixing is complete, turn the speed selector to “0” setting, and unplug the cord from

the power outlet.

06. If necessary, scrape the excess food particles from the beaters or dough hooks with a

rubber or wooden spatula.

07. Hold the 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:

01. Remove the beaters or dough hooks only the speed selector at the “0” setting.

02. During operation, you can put the mixer vertically, but make sure the speed selector
is at the “0” setting.



CLEANING AND MAINTENANCE

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

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

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

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

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

WARNING: Any other serving should be performed by an authorized service representative.

COOKERY TIPS

01. Refrigerated ingredients, i.e., butter and eggs should be at room temperature before mixing
beginning. Set these ingredients out ahead of time.

02. To eliminate the possibility of shells or deteriorated-off eggs in your recipe, break eggs into
separate containers first, then add to the mixture.

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

04. 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.

05. Always start mixing at slow speeds. Gradually increase to the recommended speed as
stated in the recipe.



Reference recipe

01.Beating eggs
Food:Eggs

Operation: Put 500g of mixtur of eliminable eggshells into a container, choose the beater, and let
the appliance work at highest speed for three minutes.

02.Blending flour
Food: flour, water

Using method: Fill 924g flour and 6659 water mixture into a container and choose the dough hook.
Use the lower speed running for 30 seconds, then at highest speed for 3 minutes and 30 seconds.
Note: The food mixture volume should be no more than the dough hooks auger length. The effective
length of dough hooks is 80% of spiral part. The effective length of beater is 80% of the metal

sheet length.

TECHNICAL INFORMATIONS

Model No: 06-26387
Voltage and frequency:220-240V~50-60Hz
Heating power: 300 Watts

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 Eldwv
Avayevvnoewg, B¢on Ntpacoapid, Aesnpaénupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr
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