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SMG-1800

Meat Grinder
Masina de tocat

Voltage: 220-240V, 50/60Hz, Max power: 1800W
Rated power: 500W

In order to avoid rust we advise you to lubricate the cutter unit and the
grinding discs with some vegetable oil.

GB INSTRUCTION MANUAL
RO MANUAL DE INSTRUCTIUNI
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10 Body 90 Cutting blade
2[] Fasten button 100 Cutting plate (fine)
30 Tube inlet 110 Cutting plate (medium)
40 ON/0/R (ON/OFF/Reverse :
Switch) 1200 Cutting plate (coarse)
50 Food pusher 130 Fixing ring
6] Hopper plate 1400 Sausage
70 Head Tube 150 Kibbe
81 Snake
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INTRODUCTION

This appliance is equipped with a thermostat system. This system will
automatically cut off the power supply to the appliance in case of
overheating.

If you appliance suddenly stops running:

Pull the mains plug out of the socket.

Press the switch button to turn off the appliance.

Let the appliance cool down for 60 minutes.

Put the mains plug in the socket.

Switch the appliance on again.

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

7. 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

U A WN

@ appliance in a safe way and if they understand the hazards involved. @
8. Children shall not play with the appliance.
9. Switch off the appliance and disconnect from supply before

changing accessories or approaching parts that move in use.

Please contact your dealer of an authorized service center if the
thermostat system is activated too often.

If you plug in, the indictor light will be on.

CAUTION: In order to avoid a hazardous situation, this appliance must
never be connected to a time switch.

IMPORTANT

1. Read these instructions for use carefully and look at the illustrations before
using the appliance.

2. Before use, tight the fixing ring by spanner, make sure the ring can not be
detach by 4 Nm.

3. Keep these instructions for future reference.
4. Check if the voltage indicated on the appliance corresponds to the local
mains voltage before you connect the appliance.

5. Never use any accessories of parts from other manufacture .Your
guarantee willbecome invalid if such accessories or parts have been used.

6. Do not use the appliance if the mains cord, the plug or other parts are
damaged.
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7. Ifthe power cord of this appliance is damaged, it must always be replaced
by manufacture or a service center authorized, in order to avoid hazardous
situations.

8. Thoroughly clean the parts that will come into contact with food before
you use the appliance for the first time.

9. Unplugthe appliance immediately after use.

10. Never use you finger or an objection to push ingredients down the feed
tube while the appliance is running. Only the pusher is to be used for this
purpose.
11. Keep the appliance out of the reach of children.
12. Never letthe appliance run unattended.
13. Switch the appliance off before detaching and install any accessory.
14. Wait until moving parts have stopped running before you remove the
parts of the appliance.
15. Neverimmerse the motor unit in the water or any other liquid, nor rinse it
under the tap. Use only a moist cloth to clean the motor unit.
16. Do notattemptto grind bones, nuts or other hard items.
17. Neverreachinto the cutter housing. Always use the pusher.

18. Mincers are fed with sinewless, boneless and fatless beef that has been
@ cutinto pieces approximately 20 mm x 20 mm x 60 mm. Pushers are pressed @
with a force of 5N against the meat. Do not use the appliance for more than 5
minutes consecutively. Leave the appliance to cool for 10 minutes before
using again.
19. Accessories shall include instructions for their safe use.
20. Itshall warn of potential injury from misuse.
21. This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been give supervision or instruction concerning
use of the appliance by a person responsible for their safety.
22. Children should be supervised to ensure that they do not play with the
appliance.
23. Ifthe appliance is locked, please press Reversal button (REV). The meat
locked in cutter housing is untrodden, so the appliance can renew its usual
condition.
24 Disposal of appliances and batteries.
25. After the implementation of the European Directive 2002/96/EU in the
national legal system, the following applies:
26. Electrical and electronic devices may not be disposed of with domestic
waste. Consumers are obliged by law to return electrical and electronic
devices at the end of their service lives to the public collecting points set up for
this purpose or point of sale. Details to this are defined by the national law of
the respective country. This symbol on the product, the instruction manual or
the package indicates that a product is subject to these regulations. By
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trecycling, reusing the materials or other forms of utilising old devices, you
are making an important contribution to protecting our environment.

27. This appliance can be used by children aged from 8 years and above if
they have been given supervision or instruction concerning use of the
appliance in a safe way and if they understand the hazards involved.
Cleaning and user maintenance shall not be made by children unless they
are aged from 8 years and above and supervised. Keep the appliance and its
cord out of reach of children aged less than 8 years.

28. 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.

INSTRUCTION FOR USE

& Assembling
1. Press the fasten button, hold the

head and insert it into the inlet when
inserting please pay attention the
head must be slanted as per arrow
indicated on the top, see (fig.1), then
move the head anticlockwise so that
the head being fastened tightly.
(fig.2)

2. Place the snake into the head,
long end first, and turn to feed the
screw slightly until it is set into the
motor housing (fig.3).

3. Place the cutting blade onto the
snake shaft with the blade facing the
front as illustrated (fig.4).If it is not
fitted properly, meat will not be
grinded.

4. Place the desired cutting plate
next to the cutting blade, fitting
protrusions in the slot (fig.5).




| @ |

S INGER ENGLISH

5. Support or press the center of the cutting plate with one finger then screw
the fixing ring tight with another hand (fig.6). Do not over tighten.

6. Place the hopper plate on the head and fix it into position.

7. Locate the uniton afirm place.

8. The air passage at the bottom and the side of the motor housing should be
kept free and not blocked.

Mincer

1. Insertthe worm shaftinto the cutter housing, the plastic end first.

Place the cutter unit onto the worm shaft. (The cutting edges should be at the
front) Place the medium grinding disc or coarse grinding disc (depending on
the consistency you prefer) onto the worm shaft. (Make sure the notch of the
grinding disc fit onto the projections of the mincer head.) Turn the screw ring
in the direction of the arrow on the cutter housing until it is properly fastened.
2. Attachthe cutter housing to the motor unit.

3. Place the tray on the upright part of the cutter housing.

4. Now the appliance is ready for mincing.

@ Cut the meat into 10cm-long, 2cm-thick strips. Remove bones, pieces of @
gristle and sinews as much as possible. (Never use frozen meat!)
Put the meat in the tray. Use the pusher to 8]
gently push the meat into the cutter hosing. (For
steak tartare, mince the meat with the medium [_

grinding disc twice). B ;
[:i‘ﬂ JJJ#-H

Making kebbe = N
1. Insert the worm shaft into the cutter housing,

the plastic end first.(fig.8) El

Place the cone in the cutter housing.

Place the former on the cutter housing and %[

screw the ring on the cutter housing(fig.9) \
2. Attach the cutter housing to the motor unit. mt-d
3. Place the tray on the upright part of the cutter ey

housing. ~ g

4. Now the appliance is ready for making

kebbe.(fig.10) 10] [! i’.’-

Feed the prepared kebbe mixture through the =

kebbe maker. Cut the continuous hollow cylinder l'

into the desired lengths and user as required. N

Kebbe is a traditional Middle Eastern dish made P

primarily of lamp and bulgur wheat which are & A g
7
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minced together to form a paste the mixture is extruded through the kebbe
maker and cut into short lengths . The tubes can then be stuffed with a minced
meat mixture, the ends pinched together and then deep fried.

Making sausages
1. Mince the meat Insert the worm shaft into the cutter housing, the plastic
end first.(fig.11)
Place the separatorin the cutter housing.
Place the sausage horn on the cutter housing and screw the ring on the cutter
housing.
(Make sure the notches of the separator fit onto the projections of the
mincer head.)
2. Attach the cutter housing to the motor unit.
3. Place the tray on the upright part of the cutter housing.
4. Now the appliance is ready for making sausages.

- | Fmst

g Hide

"I g > ..‘;_ﬁ: )

Put the ingredients in the tray. Use the pusher to gently push the meat into the
cutter housing.

Put the sausage skin in lukewarm water for 10 minutes. Then slide the wet
skin onto the sausage horn. Push the (seasoned) minced meat into the cutter
housing. If the skin gets stuck onto the sausage horn, wet it with some water.

Making noodle

1. Operationtime shall NOT exceed 3 minutes. o s
2. Use cutting plate 10 or 11 or 12.

3. Fillthe tray with flour continuely.



| @ |

S INGER ENGLISH

TOMATO JUICERATTACHMENT

1. Place the plastic screw locking ring into [ [ 21

the sleeve.(fig.1) -~ © ~ .
2. Place the gauze into the sleeve next to ok ‘:) ke ‘Q} =
the plastic screw locking ring.(fig.2)

3. Put the fixing ring through the sleeve and[3]., [4] 7
4. Place the snake into the head, long end =

first, and turn to feed the snake slightly until

make it at the end of the sleeve.(fig.3) Q -
5]

it is set into the motor housing.(fig.4) . (6] 7
5. Insert the shaft of the snake into the o TV T ® vt |
central axis of the screw.(fig.5) s il 5 .-
6. Put the whole sleeve along with the fixing S
ring through the screw, then move the fixing [7] 8]
ring clockwise so that it being fastened s 7 § v ’1 §
tightly.(fig.6). éﬁ; = e ég =
7. Put the plastic juice tray through the sleeve - N - -y -
and make it on the suitable position.(fig.7)
@ 8. Insert the plastic screw into the hole of the sleeve, then move it clockwise @

until it is properly fastened. Then place the plastic cover onto the sleeve.(fig.8)
Now the appliance is ready for juicing.

HOWTO CLEAN YOURAPPLIANCES

Meat left behind in the cutter housing may be removed [i2]

from the inside of the appliance by passing a slice of bread _
through the cutter housing. Lo
1. Before you clean the appliance, switch the appliance off t =

and remove the plug from the socket.(fig.12)

2. Press the release button and turn the whole cutter
housing in the direction of the arrow. Remove the pusher
and the tray.(fig.13)

3. Unscrew the screw ring and remove all parts of the

the cutter housing. Do not clean the parts in the dishwasher!

4. Wash all parts that have come into contact with meat in hot soapy water.
Clean them immediately after use.

5. Rinse them with clear hot water and dry them immediately.

6. We advise you to lubricate the cutter unit and the grinding discs with some
vegetable oil.
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Disposal of appliances and batteries
After the implementation of the European Directive
2002/96/EU in the national legal system, the following
annolies:
Electrical and electronic devices may not be disposed of with domestic waste.
Consumers are obliged by law to return electrical and electronic devices at the
end of their service lives to the public collecting points set up for this purpose or
point of sale. Details to this are defined by the national law of the respective
country. This symbol on the product, the instruction manual or the package
indicates that a product is subject to these regulations. By recycling, reusing the
materials or other forms of utilising old devices, you are making an important
_ contribution to protecting our environment.
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DESCRIERE

1. Corp 9. Burghiu

2. Buton de blocare 10. Disc de tocare (fin)

3. Soclul tubului 11. Disc de tocare (mediu)
4. Buton de

Pornire/Oprire/Revers 12. Disc de tocare (grosier)

5. Dispozitiv de impingere a
carnii

13. Inel de fixare

6. Tava pentru carne 14. Carnatar

15. Dispozitiv pentru chiftelute

7. Tubul de tocare kebbe

8. Cutit
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INTRODUCERE

Acest aparat este echipat cu un termostat. Acest termostat va intrerupe
automat alimentarea cu energie electrica a aparatului in caz de
supraincalzire a acestuia.

Daca aparatul se opreste brusc:

. Scoateti stecherul din priza.

. Apasati butonul de oprire pentru a opri aparatul.

. Lasati aparatul sa se raceasca pentru 60 de minute.

. Introduceti stecherul in priza.

. Porniti nou aparatul.

Acest echipament nu trebuie folosit de catre copii. Pastrati aparatul si
cablul acestuia astfel incat sa nu fie accesibil copiilor.

7. Aparatul poate fi folosit de cétre persoane cu capacitéti psihice, senzoriale
si mentale reduse sau lipsite de experienta si cunostinte in ceea ce priveste
folosirea acestuia, doar daca sunt supravegheate sau instruite in prealabil cu
privire la folosirea in siguranta a aparatului si dupa ce au inteles pericolele ce
rezulta din folosirea acestuia.

8. Copiii nutrebuie sa se joace cu acest aparat.

CURWN =

[©) 9. Opriti aparatul si deconectati-l de la sursa de curent inainte de a schimba [©)
accesoriile sau la apropierea de piesele care se misca atunci cand este
folosit.

Va rugdm contactati distribuitorul sau centrul de service autorizat in cazul in
care termostatul cupleaza prea des.

Daca introduceti aparatul in priza, becul martor se va aprinde.
AVERTISMENT: Pentru a evita situatiile periculoase, acest aparat nu trebuie
conectatla un intrerupator temporizat.

IMPORTANT

1. Cititi aceste instructiuni de utilizare cu atentie si analizati schemele
ilustrate, Tnainte de utilizare.

2. Tnainte de utilizare, strangeti bine inelul de fixare, si asigurati-va ca acesta
nu poate fi desurubat cu usurinta.

3. Pastrati aceste instructiuni pentru consultari ulterioare.

4. Verificati daca voltajul indicat pe aparat corespunde cu voltajul furnizorului
de energie electrica, inainte de a conecta la priza acest aparat.

5. Nu folositi niciodata accesorii sau componente de la alt producator.
Garantia aparatului nu se va mai aplica in cazul folosirii acestui tip de
accesorii sau componente.

6. Nu folositi aparatul daca stecherul, cablul de alimentare sau alte
componente sunt deterioarate.

12
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7. Tn cazul in care cablul de alimentare este deterioarat, trebuie schimbat
intotdeauna de producator sau un centru de service autorizat, pentru a evita
orice pericol.

8. Spalati cu atentie toate componentele care vor intra in contact cu
alimentele inainte de a folosi aparatul pentru prima data.

9. Scoatetidin priza aparatul imediat dupa folosire.

10. Nu impingeti niciodata cu degetul sau orice alt obiect carnea sau
ingredientele in tubul de alimentare, Tn timp ce aparatul functioneaza. In
aceste scopuri, doar dispozitivul de Tmpingere furnizat cu acest aparat
trebuie folosit.

11. Pastrati aparatul in locuriinaccesibile copiilor.

12. Nulasatiniciodata aparatul nesupravegheat.

13. Opritiaparatul inainte de a detasa sau instala orice accesoriu.

14. Asteptati oprirea pieselor aflate Th miscare inainte de a indeparta
componentele.

15. Nu scufundati niciodata motorul aparatului in apa sau orice alt lichid, sau
sa il udati in partea de jos a acestuia. Folositi o carpa umeda pentru a curata
unitatea motorului.

16. Nuincercatisa tocati oase, nucisau orice alt obiect dur.

@ 17. Nuincercati niciodata sa introduceti degetele in corpul de tocare. Folosit @
numai dispozitibul de impingere.

18. Masinile de tocat carne sunt alimentate cu carne slaba, fara oase sifara
grasime, care a fost taiata Tn bucati de aproximativ 20 mm x 20 mm x 60 mm.
Dispozitivele de impingere sunt apasate asupra carnii cu o forta de 5N. Nu
folositi aparatul mai mult de 5 minute fara oprire. Lasati aparatul sa se
raceasca 10 minute inainte de a il folosi din nou.

19. Accesoriile trebuie sa fie Tnsotite de instructiuni pentru folosirea in
siguranta.

20. Trebuie sa existe avertismente de potentiale raniri in cazul folosirii
necorespunzatoare.

21. Acest aparat nu este destinat folosirii de catre persoane (inclusiv copii)
cu capacitati psihice, senzoriale sau mentale reduse, sau lipsite de
experienta sau cunostinte, doar daca in prealabil au fost supravegheate si
instruite cu privire la modul de folosire a aparatului, de catre o persoana
responsabila de siguranta lor.

22. Copiii trebuie supravegheati pentru a fi siguri ca acestia nu se joaca cu
aparatul.

23. Daca aparatul este blocat, apasati butonul de rotire Tn sens invers a
motorului (REV). Carnea blocata in corpul de tocare este netocata, asa ca
puteti relua lucrul in conditii normale.

24. Eliminarea aparatelor si bateriilor.

25. Dupa implementarea directivei Europene 2002/96/EU in legislatia
nationald, se aplica urmatoarele:

13
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26. Dispozitivele electrice si electronice nu trebuie aruncate impreuna cu
gunoiul menajer. Consumatorii sunt obligati de lege ca la sféarsitul duratei de
viata a aparatelor electrice si electronice, sa le depuna la punctele publice de
colectare specifice sau la punctele de vanzare. Detaliile referitoare la
reciclare sunt definite de legile fiecarei tari. Acest simbol aflat pe produs, pe
manualele de instructiuni sau pe ambalajele acestora, indica faptul ca
reciclarea acestuia se face respectdnd aceste reguli. Prin reciclare,
reutilizarea materialelor sau alta forma de folosire a aparatelor vechi, aveti o
contributie importanta la protejarea mediului inconjurator.

27. Acest aparat poate fi folosit de catre copii cu varsta peste 8 ani, daca au
fost supravegheati si instruiti cu privire la folosirea n siguranta a aparatului.
Curatarea si intretinerea aparatului nu poate fi facuta de catre copii, decat
daca au varsta peste 8 ani si sunt supravegheati. Pastrati aparatul si cablul
de alimentare al acestuia departe de copii cu varsta mai mica de 8 ani.

28. Aceste aparat este destinat folosirii casnice sau alte destinatii precum:

— bucatariile personalului in zonele comerciale, birouri sau alte spatii de

lucru;
—casedelaferme;
& —de clientii hotelurilor, motelurilor sau alte locatii de tip rezidential;

—unitati de cazare de tipul pat si mic dejun.

INSTRUCTIUNIDE UTILIZARE

Asamblarea

1. Apasati butonul de blocare si
mentineti-l apasat in timp ce introduceti
tubul de tocare in soclul acestuia. Fiti
atenti la alinierea tubului cu aparatul asa
cum este prezentat in figura 1. Roti tubul
de tocare in sens invers acelor de
ceasornic pana cand acesta va f fixat
corespunzator (fig.2)

2. Introduceti burghiul in tubul de tocare
cu terminatia lunga Tnainte si rotiti-l pana
cand se fixeaza in carcasa motorului
(fig.3).

3. Puneti cutitul pe axul burghiului cu
partea de taiere In fata asa cum este
aratat (fig.4). Daca acesta nu este montat
corespunzator, carnea nu va fi tocata.

4. Puneti discul de tocare dorit peste
cutitul de tocare, potrivindu-I pe ghidajul
tubului de tocare (fig.5).

14

@



| @ |

S INGER ROMANA

1. Tineti discul de tocare apasand pe centrul acestuia cu un deget dupé care
fixati si strangeti inelul de fixare cu cealaltd mana (fig.6). Nu il strangeti prea
tare.

2. Punetitava pentru carne deasupra tubului de tocare si fixati-o pe pozitie.

3. Punetiaparatul pe un suport stabil.

4. Fantele de ventilatie de sub aparat si din lateralele acestuia trebuie
mentinute neobstructionate si neacoperite.

Tocarea carnii

1. Introduceti axul spiralat in tubul de tocare, cu partea de plastic inainte.
Puneti cutitul pe axul spiralat. (marginile de taiere trebuie s fie in fatd) Puneti
discul de tocare mediu sau grosier (in functie de consistenta dorita) pe axul
spiralat. (asigurati-va ca discul este potrivit in ghidajul de pe tubul de tocare).
Rotiti discul de fixare in directia indicata de sageata de pe tubul de tocare
pana este fixat corespunzator.

2. Atasatitubul de tocare de carcasa motorului.

3. Punetitava pentru carne in partea superioara a tubului de tocare.

4. Acum aparatul este pregatit pentru tocarea carnii.

Taiati carnea n bucati lungi de 10 cm si groase de 8]
2 cm. Indepartati oasele, bucatie de zgarci si -
grasimea pe cat posibil. (niciodata nu utilizati [
carne congelatd). Puneti carnea in tava. Folositi A A4 “;..hu
dispozitivul de impingere pentru a introduce IR

carnea in tubul de tocare. (pentru tartar de carne - = .
folositi discul de tocare mediu de doua ori) .

Realizarea chiftelutelor kebbe 9]

1. Introduceti axul spiralat in tubul de tocare cu %[

partea de plastic (fig.8) ,

Puneti conulin tubul de tocare. {H

Puneti forma pe conin tubul de tocare (fig.9) .

2. Atasatitubul de tocare de unitatea motorului. ~ "'
3. Puneti tava de carne in partea superioara

tubului de tocare. 10] t‘f-

4. Acum aparatul este gata pentru realizarea E

chiftelutelor kebbe (fig.10)

Introduceti compozitia pentru chiftelute kebbe n =

tubul de tocare. Taiati cilindrul de carne tocata la 4

dimensiunea dorita. - % N —
15
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Chiftelutele Kebbe sunt un preparat traditional din Orientul Mijlociu si au fost
preparate initial din carne de miel si faina de bulgur care erau tocate si
amestecate formand o pasta care era trecuta printr-un dispozitiv de chiftelute
kebbe si taiate in bucati scurte. Bucételele rezultate puteau fi condimentate si
pe urma prajite.

Prepararea carnatilor

Tocati carnea

1. Introduceti axul spiralat in tubul de tocare, cu partea de plastic inainte
(fig.11)

Puneti separatorul in tubul de tocare.

Puneti palnia pentru carnati in tubul de tocare si montati inelul de fixare pe
tubul de tocare.

(Asigurati-va ca separatorul se fixeaza pe ghidajul tubului de tocare)

2. Atasatitubul de tocare de unitatea motorului.

3. Punetitava pentru carne in partea superioara a tubului de tocare.

4. Acum aparatul este gata pentru pregatirea carnatilor.

& L | C

"I g > ..‘;_ﬁ: )

Puneti ingredientele in tava pentru carne. Utilizati dispozitivul de Tmpingere
pentru aintroduce incet ingredientele in tubul de tocare.

Puneti membrana pentru carnati in apa calduta pentru 10 minute. Apoi
puneti membrana uda pe pélnia pentru céarnati. Tmpingeti carnea
condimentata in tubul de tocare. Daca membrana se blocheaza pe péalnia
pentru carnati umeziti-o cu putind apa. s

10

Realizare taiteilor

1. Durata de pregatire nu trebuie sa depaseasca 3
minute 11
2. Folositi discul de taiere 10 sau 11 sau 12
3. Introduceti faina in tava in mod continuu

9

b
Vi
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ACCESORIU PENTRU SUC DE ROSII
INSTRUCTIUNI DE ASAMBLARE $I UTILIZARE

1. Pozitionati sistemul de inchidere din
plasticin manson (fig. 1)

2. Puneti sita in manson, langa sistemul
de inchidere (fig. 2). Aveti intotdeauna
grija ca partea deschisa a sitei sa fie
pozitionata in sus.

3. Pozitionati inelul de fixare peste

(1]

2]
0 j:) [} Q

4]

b

accesoriul pentru suc (fig. 3).

4. Pozitionati melcul in tubul de
alimentare cu partea subtire Thainte si | . -
rotifi putin pana se fixeaza in angrenajul | o
motorului (fig. 4).

5. Introduceti sarpele in axul central al
melcului (fig. 5). N -
6. Puneti mansonul impreuna cu inelul | ? ;ﬁg,ﬂ

de fixare peste sarpe si strangeti inelul in T L
sensul acelor de ceasornic pana cand

7. Puneti tava de scurgere din plastic pe manson si potrivii-o Tn pozitia
corecta .

8. Introduceti surubul de plastic in orificiul din manson si rotiti-l in sensul
acelor de ceasornic pana cand se strange. Puneti apoi protectia de plastic
peste manson (fig. 8)

Masina dvs de tocat este acum gata de utilizare.

4 &
K

Sfat practic: surubul de plastic (fig. 8) regleaza cantitatea de pulpa din
sucul obtinut. Astfel, cu cat surubul este mai strans, cu atat sucul obfinut
contine mai multa pulpa. Totodata, reziduul obtinut (coaja de fruct si seminte)
este mai uscat. Recomandam ca la inceput surubul sa fie strans la maxim,
urmand ca pe parcurs acesta sa fie din cand in cand desfacut cate putin si
apoi strans la loc, pentru a permite eliminarea reziduurilor, evitdnd astfel
infundarea sitei.

17
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CUMSA CURATA’[I APARATUL
Carnea ramasa in tubul de tocare poate fi indepartata prin introducerea prin
acest tub a uneibucati de paine.

1. Tnainte de curatarea aparatului, opriti-l si scoateti [
stecherul acestuia din priza.(fig.12)

2. Apaésati butonul de blocare si rasuciti tubul de tocare in
sensul indicat de sageata. Tndepértat,i tava si dispozitivul
de impingere.(fig.13)

3. Desurubati inelul de fixare si indepartati toate
componentele din tubul de tocare. Nu spalati
componentele Th masina de spalat vase!

4. Spalati toate componentele care au intrat in contact cu
carnea, in apa calduta cu detergent. Curatati-le imediat
dupa utilizare.

5. Clatiti-le cu apa calda curata si uscati-le imediat dupa clatire.
Va sfatuim sa lubrifiati tubul de tocare, cutitul si discurile de tocare cu putin
ulei vegetal.

Dispozitia privind Echipamentele Electrice si Electronice vechi
(Aplicabila in Uniunea Europeana si in alte state Europene cu sisteme

de colectare separate.)

Acest simbol de pe produs sau ambalaj indica faptul ca acest produs nu trebuie
considerat deseu menajer. Acest produs va fi predat punctului de colectare aferent
reciclarii echipamentelor electrice si electronice. Asigurandu-va ca acest produs
este eliminat corect, ajutati la prevenirea potentialelor consecinte negative asupra
mediului Tnconjurator si asupra sanatatii umane, care ar putea exista din cauza
manipularii necorespunzatoare a acestui deseu de produs. Reciclarea materialelor
va ajuta la pastrarea resurselor naturale. Pentru mai multe informatii despre

I  rcciclarea acestui produs, contactati departamentul local, serviciul de eliminare a
deseurilor menajere sau magazinul de la care ati achizitionat acest produs.
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