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npunaraeTcs K yCTpoIcTBY.

BHMMAHWE! CobniopeHvie npaBun TeXHVKK 6e30MacHOCTU ABNAETCA
006A3aTe/IbHbIM - NPV CMONb30BaHWM  YCTPOICTBA.  BHUMaTenbHo
03HaKOMbTeCb C HUMW Mepef MepBbiM KCMONb30BaHVEM HOBOTO
YCTPOWCTBA. XpaHWUTe KX B [OCTYMHOM MecTe AnA AasibHelLlero

f Byknet LS-123456 ¢ MHCTPYKLMAMM NO TEXHNKE 6e30nacHoCTH

1CMOJb30BaHNA.
1. KHonka BkntoueHusa/ 9. PewweTKa c ManeHbKummn
BbIK/IOUYEHVA/06paTHOrO Xxoa oTBEPCTUAMMU (AN1A OYEHb
2. bnok aBuratens TOHKOrO M3MeJibYeHNSA)
a Pyuka* 10.PewweTKa co cpegHUMun
3. KHormnka pa36noKnpoBKu OTBEPCTUAMM (BN1A TOHKOTO
4. Tonkatenb n3MenbyeHna)
5. CbeMmHbIi NAcTUKOBbIV TOTOK 11.AntoMUHMEBAA ranka
6. Kopnyc 12.Hacagka ans konbacok
7. WHek 13.Hacapku: umnuHgpbl-Tepkn*
8. Hox 14.HacapKu: KOHyCbl-TepKn*

MNCnoJib30BAHUE

MpomoliiTe Bce HacafiKkv B Tennon Boge c MoroLwmm cpeactsom. CnonocHuTe
M TWaTeNbHO BbicywunTe. He momellanite JaHHble MPUHALNEXHOCTM B
NMOCYAJOMOEUHYIO MaLUVHY.

PeweTkn n HOXM OOMKHbI ObITb CMa3aHbl. HaHecUTe Ha HUX HEMHOro
pacTuTenbHOro macna.

He BKnouanTe yCTPOWCTBO, €C/IN B HErO He 3arpy»eHbl MPoAyKTbl Un
ecnu PelweTkn He cMa3aHbl.

MNPEOYNPEXOEHWE! Ob6palaiitech € LMAMHAPaMU U KOHYCaMK KpaiiHe
OCTOPOXHO, MOCKOJIbKY X N€3BNA — OUYEeHb OCTPbIe.

* B 3aBUCUMOCTN OT moaenv
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NCIMOJIb3OBAHUE: BEPXHAA

YACTb MACOPYBKU (PUC. 1-9)

MoprotoBbTe BCe MNPOAYKTbl, KOTOpble cobMpaeTecb MPOMYCTUTb
yepe3 MACOPYOKY, yAanvB KOCTU, XPAWW, KOXY U cyxoxunus. Nepen
MCMOJb30BaHNEM 3aMOPOXEHHbIX NPOAYKTOB AOXKAUTECb WX MOJIHOTO
pa3mMopaxxnBaHus.

MopexbTe MACO Ha KYCOUKM (MPUBAN3UTENIBHO 2 X 2 CM).

CoBeT: NMocsie 3aBepLIeHNA NepemMasnbiBaHA MOMeCTUTe B YCTPOWCTBO
HeCKOJbKO KYCOYKOB xJ1e6a, uTobbl 13BSIeYb OCTaTKM dapLua.

Yto genatb, eCiv YCTPONCTBO 3a6Unocb?

YTo6bl OCTAaHOBUTb MACOPYOKY, HaxkmMuTe «R» Ha KHOMKe BKIOYeHMs/
Bblk/toueHna (1) oguH pas. 3aTem CHoBa HakmmuTe «R» Ha KHoOMKe
BK/IOYEHWSA/BBIKIIOUEHNS U yAepXKMBaliTe HECKONIbKO CeKyHZ, uTobbl
N3BneYyb 3aCTPABLLYIO MKLLY.

MepeBepgute KHOMKY BKOYeHMA/BbIKNOUeHNA (G) B nonoxeHue «l»,
YTOGbI MPOAOCIKNUTL N3MESIbYEHNE.

NCMNOJIb3OBAHUE: HACAAKA ANA

KOJIBACOK (PUC. 10-15)

MpumeyaHue. 3TOT akceccyap npepHasHavyeH ANA MCNO/b30BaHUA
TOJIbKO C MACHbIM papLuem, Kyaa fio6aBsieHbl Bce Npunpasbl.

Cmecb JoMmKHa 6blTb XOPOLLIO NepemMellaHa ans npurotosieHus. Nocne
3amMauvBaHVisA KON6acHOM 060N0UKI B TENNON BOAE AJ1A BOCCTAHOBNEHMS
3M1aCTUYHOCTU HafleHbTe ee Ha HacafKy, OCTaBNAA KOHeL ANHON 6onblue
5 cMm (KoTopbIl Bbl 3aBsXKUTE Ha y3en). BkniounTe nprbop, fobasbTe dapLu
B MACOPYOKY 1 CriefuTe 3a 3anofiHEHNEM MACHOW 060NTOUKN.
MpumeyaHue. 3Ty paboTy nerye BbINOMHATL BABOEM: OAVH NofaeT dapiy,
LIpyroi cnefuT 3a HarosIHeHeM 060104KM.

Mpugante HyXHy AAUHY Konbace, HaXkrmas 1 CKpyunBas 06OJSIOuKy.
YToObl MONyunTb KauyecTBeHHyl Konbacy, He AomyckaiTe nonafgaHus
BO3/yXa Npu 3anofHeHUW 1 Aenaiite konbacy annHon ot 10 go 15 cm
(oTpenanTe Konbacku, 3aBA3blBas y3enKu).
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MCMONIb3OBAHVE: OBOLLEPE3KA* (PUC. 16-27)

MonesHble coBeTbl ANA AOCTIKEHUA TYYLLNX Pe3yNbTaToB

Yto6bl MONyunTb HaMAyuWwuii pesynbtaT K M3bexaTb HaKomneHus
NPOAYKTOB B LIHEKE, WCMOMb3yeMble WHIpeAneHTbl AOMKHbI ObiTb
TBepAbiMM. He wucnonb3yiite npubop ANA HaTUPaHWUA WM HapesKu
C/IMLIKOM TBEPZAbIX MPOAYKTOB, HAaMpUMep caxapa Wi KPYMHbIX KYyCKOB
mAca. Hape3saite npopyKTbl Ha HebGonblUMe KYCOUKM, YTOObl OHU NIErko
NPOXOAWNN B U3MENbUNTENb.

He ucnonbsyite npubop AnA HaTMpaHWA WM Hape3KN CANLLIKOM
TBepAbIX NPOAYKTOB, HaNPMMep caxapa UM KPYnHbIX KYCKOB MsAca.

O4YUCTKA (PUC. 28)

* B 3aBUCUMOCTN OT moaenv
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Bykner 3 iHCTpyKuiaMu 3 TexHikm 6esnekm LS-123456
NOCTaBNAETbCA Pa3om i3 npunagom.

YBATA: iHCTPYKL,i 3 TEXHiK/ 6e3MNeKu € YacTUHOW Npunagay. YBa>KHo
npoynTanTe X neped nepwyM BUKOPUCTAHHAM CBOrO HOBOIO
npunagy. 36epiraiite iIHCTPYKLiT ANA iX NOAaNbLIOr0 BUKOPUCTaHHA.

1. Knonka YBIMKHEHHSA/ 9. JINCK 3 ManeHbKUMU OTBOPamm
BMMKHEHHSA/PEBEPCY (ToHKe noapibHeHHS)

2. MoTopHuin 6nok 10. Onck i3 cepepHiMm  OTBOpamMu
a Pyuka* (cepenHe noapibHeHHs)

3. KHonka BuBinbHeHHA ronosku 11. AniomiHieBa raika
M'ficopy6Km 12. Hacagka ansa kos6acu

4. lWtoBxau 13. Hacagka-umningp gna

5. 3HIMHMIA NNACcTVKOBMI TOTOK noapibHeHHa*

6. Tonoska M'AcOpy6KM 14. Hacapka-KoHyc ana

7. WHek noapibHeHHA*

8. Hix

BUKOPUCTAHHA

MpomwniiTe BCi akcecyapu B TeNAiN BOAI 3 piAMHOI0 ANA MUTTA nocyay. [oTim
CMONOCHITb i peTenbHO BUCYLWiTb. He muiATe Ui AeTani B MOCyAOMUIHIN
MalLLUVHI.

CiTKa i HOXi MatoTb 6yTu 3malueHi. HaHeciTb Ha HUX HEBENUKY KiNbKiCTb
POCIMHHOI onii.

He BMuKanTe nyctuii npunag, AKLWO CiTKY He 3MaLleHo.
MONEPEOMEHHA! MoBogbTeca 3 HacaaKaMn 06ePEXHO, OCKINbKM HOXi
[yXe rocTpi.

BUKOPUCTAHHA: TOJIOBKA M’'ACOPYBKMU (PUC. 1-9)

MigroTyiTe BCi NpoAyKTH, AKi BM 6axkaeTe NOAPIOHNTY, BUSANUBLUN KICTKY,
XpALWi, WKipy Ta »unu. Po3mopo3bTe 3aMOpPOXeHi MPOAYKTN MOBHICTIO
nepen nNponyckaHHAM yepe3 M'ACOPYOKY.

MopiXTe M'ACO Ha WMATOUKM (MPUBAN3HO 2 CM X 2 CM).

LLlo pobuTtn B pasi 3acTpsAraHHA?

3yNUHITb M'ACOPYOKY, HATUCHYBLUM Ha NoNoXeHHA «R» Ha kHonui ON/OFF
(1) oavH pa3s. MoTiM HAaTUCHITb Ha Lie K NoNoXeHHA «R» Ha KHonui ON/OFF

* 3anexHo Big mogeni
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i yTpUMyINTe NPOTATOM KiflbKOX CEKYH, LLo6 Npubpaty Xy, LWo 3acTparia.
HaTtvcHiTb Ha nonoxeHHs «l» Ha KHomui nycky/3ynuHkn (G), wo6
NPOAOBXNTY NOAPIOHEHHS.

BUKOPUCTAHHA: HACAAKA )11 KOBBACU (PUC. 10-15)

BaxknuBo: ueli akcecyap MOXXHa BMKOPMWCTOBYBaTWU TilbKu nicnA
TOro, AK M'sico 6yno noapi6HeHo y ¢papul, NpunpasneHo, i Lo cymill
Ao6pe nepemiwaHo.

Po3taryiiTe 060/I0HKY B3[0BX, 3anoBHIoluM ii. He nepenosHoiiTe
KoBOACKM, OCKINbKM Lie pO3TAryBaTMME OOONTOHKY.

MpumiTKa: Lie NpocTille po6byTV ABOM JIIOAAM Pa3oM, OAUH Noaae dapL y
M'ACOPYOKY, a IHLWNIA TPUMAE 0BONOHKY, KON BOHa 3aMOBHIOETbCA.
3pobiTb KOBGACKM HEOOXiAHOI OOBXWHK, 3aTUCKalouM OOOMOHKY i
cKpyuytoun il Tam, Ae NoTPibHO.

[inAa Hankpawmx pe3ynbTaTiB He AOMycKanTe MOTPamnifHHA MOBITPA B
060JIOHKY Nifl Yac HaMOBHEHHA i PobiTb KOBOGACKM [OBXIMHOM Bif 10 cM
no 15 cm (po3pinAiiTe KoB6acKy, 3aB'A3yl0um By30J1 HABKOJIO OOONOHKN).

BUKOPUCTAHHA: OBOYEPI3KA* (AUB. PUC. 16-27)

Mopapu Ana oTpMMaHHA Kpalwux pe3ynbraTiB:

BakaHO BYKOPWCTOBYBATU LWifIbHi iHFPefieHTH, o6 oTpUMaTK
OUiKyBaHWUI1 pe3ynbTaT i yHUKHYTU HAaKOMMYEHHSA IHFPeAIEHTIB y Kopnyci
6apabaHa.

He BuKopucToByiiTe NpucTpii, o6 HaTepTi abo HapisaTn
NPOAYKTU XapuyBaHHA, AKi € HAATO XKOPCTKUMM, HaNPUKNag LyKop-
padiHag a6o wmaTouku m’'sica 3i WKipoto a6o xunamu.

OYMLLEHHA (PUC. 28)

* 33N1eXKHO Big mogeni
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KypbinFbimeH Gipre LS-123456 kayincisgik Typanbl
A HYCKaynblIK KiTanwacbl KaMTaMachbi3 eTifreH.
CAKTbIK ECKEPTY: caKTblK Luapanapbl KypbinfblHbIH, 6ip Geniri
6onbin Tabbinagpl. XKaHa KypbinfbiHpI3Ab! GipiHLLI peT navaanaHy m
angbliHaa onapabl MYKUAT OKbIM LWbiFbIHBI3. Onapabl KewiHipek
Tabyra xaHe aHblKTama anyfa 6onaTblH Xepae cakTaHbl3.

CUMATTAMA

1. ON/OFF/REVERSE (KOCY/ 9. LWarbiH TecikTepi 6bap TakTa

OLIPY/KEPI) Tynmeci (manpa etin Tapty)
2. KosranTkpliw 10. OpTalua TecikTepi 6ap TakTa
a Tyrtka* (manpa etin Tapty)
3. TapTkblw H6ackiH 6ocaTy 11. ANOMUHNI COMbIH
TYWMeECI 12. Cocuckanap kepek-xapafbl
4. Wrepriw 13. Kecy 6apabangapsbl
5. AnblHBanbl nnacTvk Haya Kepek-xaparbl*
6. ET TapTKbIWTLIH 6ack! 14. Kecy koHycTapbl
7. bypaHpa Kepek-xaparbl®
8. Tblwak

NAVWOANAHY

Bapnblk Kepek-xapaktapapbl Kbifibl CyAa >XOHE XYY CYMbIKTbIFbIH
narvganatbin xybiHbI3. LLarbin, xxakcbinan kenTipiHis. byn 6eniktepai
bIAbIC XYY MaluMHaCbIHa canMaHpI3.

TecikTepi 6ap TakTanapgpl eHe NblllakrTapabl Mainan Typy Kepek.
Onapra a3faHTan eciMik MalibIH XaFblHbI3.

KypbinFelHbl  60C  Ke3iHOe Hemece Teciktepi 6Gap Takranap
MainaHbaraH Gorca icke KocnaHbI3.

ECKEPTY! bapabaHaap MeH KOHycTapabl akblpblH YCTaHbI3, OUTKEHI
nbllLaKTap eTe eTkip.

* ynrire 6annaHbICTbl
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NAMOANAHY: ET TYPAFbILITBIH BAChI
(1-9 CYPETTEPI)

BapnblK cynekTepai, cCiHipnepgi, TepiHi Hemece Xywkenepai anbin
Tactan, TapTKblHbI3 KeneTiH Oykin TamakTbl AanblHOaHbI3. TapTy
angblHAA KaTbIpbinFaH TaMaKTbl TOMNbIFbIMEH €PITiHi3.

ETTi 6eniktepre (LwuamameH 2 cMm X 2 CM) KeCiHi3.

KeHec:TapTyabl asikTaraHHaH KeniH Oykin TapTbinfFaH eTTi LWbiFapy
YLiH Kypanfa HaHHbIH GipHelue GeniriH canbliHbI3.

TypbIn Kany xxarganbliHAa He icTey kepek?

TaptkbiwTel ON/OFF (KOCY/OWIPY) tynmeciHgeri (1) «R» KymiH
6acy apKbinbl TOKTaTbIHbI3.

CopaH KkeWiH TypbIn KanFaH TamakTbl Taszanay ywiH ON/OFF (KOCY/
OLIPY) Tynmecinaeri con «R» KyliH bipHelue cekyH 60iibl 6acbiHpI3.
TapTyapl 6acTtay ywiH icke Kocy/Toktaty TynmeciHae (G) «I» KyniH
6acbliHbI3.

MANOANAHY: COCUCKANAP KEPEK-KAPAFbI
(10 - 15 CYP)

EckepTne: Gyn Kepek-xapakTbl TEK TamakTbl TapTy, AaMAeyiTep
KOCY X8He apanacTtbipyAaH KeniH nanganaHy Kepek.

KavitagaH ninriw eTy yLiH cocrcka kabblH XbiSbl CyFa canblHbI3, COaaH
KEeWiH OHbl KyWFfbILKA calnblHbI3 XX8He WamMaMeH 5 CM LWbifapbiHbI3
(Bbyn GenikTi KbiCKbIlUNEH TyWiH Garnay apKbifbl TbIfbI34ANCHI3).
KypbInfFblHbl KOCbIHbI3, TapTKbILTHI TONTHIPbIHBI3 XaHe TUICTI Typae
TONThIPbINYbI YLUIH KanTbl yCTan TypbiHpI3.

Eckeptne: 6yn TancelpMaHbl eki agam 6onbin opbiHAay OHalbipak. bip
afam TapTKbIWThI TONTbIpaabl XaHe eKiHLWi agam KanTbl ToNnTbipagbl.
KanTbl WhiMLy xeHe Bypy apkbinbl cocuckanapabl kanaraHblHbi3Lwa
y3blH €TiHi3. Cananbl cocuckanapgbl 83iprey yLiH ToNTbIpy KesiHae
KanTapda aya XOK €eKeHiHe Kke3 XeTKi3iHi3 xaHe 10-15 cm-nik
cocucKkanapabl xacaHbl3 (cocuckanapbl KbICKbILUTblI KOO XaHe
TyMiH 6annay apkpinbl 6eniHi3).

T |V| b v https://tm.by
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NMANOATAHY: KOKOHIC MbILWAFbI* (16 - 27 CYP.)

EH aKcbl HaTVKenep anyfa apHanfaH nanaanbl KeHecTep:

EH >xaKcbl HoTMxXenep any YyLWiH ci3 navganaHaTtblH UHIPeaneHTTep
kaTTel Gonybl kepek. Kypan iwiHOe Tamak kanablKTapbiHbIH
XUHanyblHa on 6epMeHj3. KypbinfblHbl KAHT HemMece eTTiH YIKeH
GenikTepi CMSAKTbI TbIM KaTTbl 3aTTapgbl Yry Hemece TapTy YLiH
narviganaHbaHpi3. XKykTey KyifbilbiHa oHav 6epy MymkiH 6onybl yLUiH
TaMakThbl LWaFbiH BenikTepre KeciHi3.

KypbInfFbIHbI KAHT TeKLernepi, A 6onmaca Tepi Hemece Xynkenep
6ap et GenikTepi CUSIKTbI TbIM KaTTbl Tamak ©HiMAepiH yry
HeMece Kecy yLWiH nanpanaH6aHbI3.

TA3ATAY (28 - CYP)

* ynrire 6annaHbICTbl
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Safety instruction booklet LS-123456 is supplied with the appliance.
CAUTION: the safety precautions are part of the appliance. Read them
carefully before using your new appliance for the first time. Keep them
in a place where you can find and refer to them later on.

m DESCRIPTION

1. ON/OFF/REVERSE button 9. Small-hole perforated plate
2. Motor unit (fine mincing)
a Handle* 10. Medium-hole perforated plate
3. Mincer head release button (medium mincing)
4. Pusher 11. Aluminium nut
5. Removable plastic tray 12. Sausage accessory
6. Meat mincer head 13. Shredder drums accessory*
7. Screw 14. Shredder cones accessory*
8. Blade
USE

Wash all accessories in warm water and washing up liquid. Rinse and dry
carefully. Do not put these parts into the dishwasher.

The perforated plates and blades must be kept lubricated. Apply a little
cooking oil to them.

Do not run the appliance empty or if the perforated plates have not been
oiled.

WARNING! Handle the drums and cones carefully as the blades are
extremely sharp.

USE : MEAT MINCER HEAD (FIG.1 TO 9)

Prepare all the food you wish to mince, removing any bones, cartilage,
skin or nerves. Thaw frozen food completely before mincing.

Cut the meat into pieces (approximately 2 cm x 2 cm).

Tip:When you have finished mincing, put a few pieces of bread into the
appliance to get all of the mince out.

What should you do in the event of a blockage?

Stop the mincer by pressing position “R” on the ON/OFF button(1) one
time. Then press the same position “R” on the ON/OFF button for a few
seconds in order to clear the blocked food.

Press position “I” on the start/stop button (G). to continue mincing.

* depending on model
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USE : SAUSAGE ACCESSORY (FIG. 10 TO 15)

N.B.: this accessory should only be used after having minced, seasoned
and mixed the food.

Put the sausage casing in warm water to make it elastic again, then place
it on the funnel and let it overhang by around 5 cm (which you will sealm
by tying a knot with a clip). Turn on the appliance, fill up the mincer with
mince and hold on to the casing in order for it to fill up properly.

N.B.: it is easier to carry out this task with two people - one person can
fill up the mincer and the other person can take care of filling the casing.
Make the sausages as long as you want by pinching and turning the
casing. To prepare quality sausages, ensure there is no air in the casings
when filling them and make 10-15 cm sausages (separate the sausages
by placing a clip and tying a knot).

Purchasing sausage skin casings (for UK only)

If your local butcher is unable to sell you some sausage skins suitable for
thick sausages, we suggest contacting some of the following companies
(information correct at March 2012):

Ascott Smallholding Supplies Ltd Scobie & Junor (Estd. 1919) Ltd,
Units 21/22 1 Singer Road,

Whitewalls - Easton Grey - Malmesbury East Kilbride,

Wiltshire SN16 ORD Glasgow G75 0XS

United Kingdom Scotland

Tel: 0845 130 6285 - Fax: 01666 826931 Tel: 0800 783 7331 (free phone)
e-mail:sales@asc ott.biz Tel: 01355 237041
www.ascott.biz Fax: 01355 576343

e-mail: info@scobiesdirect.com
www.scobiesdirect.com

W Weschenfelder and Sons Ltd, Designa Sausage

2-4 North Road 15 Buxton Road

Middlesborough Disley

TS21DD Stockport

United Kingdom Cheshire SK12 2DZ

Tel: 01642 247524 United Kingdom

e-mail: via contact us section on website Tel: 01663 733499

HYPERLINK “ http://www.weschenfelder. co.uk”  e-mail: via contact us section on website
www.weschenfelder. co.uk HYPERLINK “ http://www.designasausage.com”

www.designasausage.com
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USE : VEGETABLE CHOPPER* (FIG.16 TO 27)

Useful tips for best results:

For best results the ingredients you use should be firm. Do not allow food

remains to build up inside the unit. Do not use the appliance to grate
mor mince substances which are too hard, such as sugar or large pieces

of meat. Cut food into small pieces so that it can be fed easily into the

hopper.

Do not use the device to grate or cut food products that are too hard

such as sugar cubes or pieces of meat with skin or nerves.

CLEANING (FIG. 28)

* depending on model
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Le livret d'instructions de sécurité LS-123456 est fourni avec
I'appareil.

ATTENTION : Les consignes de sécurité font partie intégrante de
I'appareil. Lisez ces consignes attentivement avant d’utiliser votre
nouvel appareil pour la premiére fois. Conservez-les dans un endroit
accessible pour pouvoir les consulter ultérieurement. m

DESCRIPTION

1. Bouton MARCHE / ARRET / 8. Lame

MARCHE ARRIERE 9. Plaque perforée a petits trous
2. Bloc moteur (hachage fin)

a Poignée* 10. Plaque perforée a trous moyens
3. Bouton de déverrouillage de la (hachage moyen)

téte du hachoir 11. Ecrou en aluminium
4. Poussoir 12. Accessoire a saucisse
5. Bac en plastique détachable 13. Rouleaux de hachage®
6. Téte du hachoir 14. Coénes de hachage®
7. Vis

UTILISATION

Lavez tous les accessoires dans de I’eau chaude avec du liquide a vaisselle.
Rincez-les et faites-les complétement sécher. Ne lavez aucune piéce dans
un lave-vaisselle.

Les plaques perforées et les lames doivent étre lubrifiées. Appliquez un
peu d'huile de cuisson sur ces piéces.

Ne faites pas fonctionner I'appareil a vide ou si les plaques perforées
n'ont pas été lubrifiées.

AVERTISSEMENT ! Manipulez les rouleaux et les cones avec précaution
car ils sont extrémement tranchants !

* selon le modele.
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UTILISATION : TETE DU HACHOIR A
VIANDE (SCHEMA 1 A 9)

Préparez tous les aliments que vous souhaitez hacher, en enlevant les os,

le cartilage, la peau et les nerfs. Décongelez complétement les aliments
mcongelés avant de les émincer.

Coupez la viande en morceaux (environ 2 cm x 2 cm).

Conseil :Lorsque vous avez fini de hacher, mettez quelques morceaux de

pain dans I'appareil pour retirer toute la viande hachée.

Que devez-vous faire en cas de blocage ?

Arrétez le hachoir en appuyant une fois sur la position "R" du bouton

MARCHE / ARRET (1). Ensuite, appuyez sur "R" de nouveau sur le bouton

MARCHE / ARRET pendant quelques secondes afin d'enlever les aliments

bloqués.

Appuyez sur la position "I" du bouton MARCHE / ARRET (G) pour continuer

a hacher (G).

UTILISATION : ACCESSOIRE DE FABRICATION DES

SAUCISSES (SCHEMAS 10 A 15)

N.B.: cet accessoire ne doit étre utilisé qu'aprés avoir haché, assaisonné
et mélangé les aliments.

Aprés avoir laissé le boyau tremper dans de I'eau chaude pour retrouver
son élasticité, glissez-le sur I'entonnoir et laissez-le suspendu & environ
5 cm du plan de travail pour le sceller, faites un nceud @ son extrémité.
Mettez I'appareil en marche, remplissez le hachoir avec la viande hachée
et maintenez le boyau sur le boitier pour qu'il se remplisse correctement.
N.B.: Il est plus facile d'effectuer cette tdche deux personnes : une
personne peut remplir le hachoir et I'autre peut s'occuper de remplir le
boyau de la saucisse.

Fabriquez les saucisses aussi longues que vous le souhaitez en pincant et
en tournant le boyau. Pour préparer des saucisses de qualité, assurez-vous
qu'il n'y a pas d'air dans les boyaux lorsque vous les remplissez et faites
des saucisses de 10 a 15 cm (séparez les saucisses en placant un clip et
en faisant un nceud).

T |V| b v https://tm.by

MK LINE 3TOR NHTepHeT-marasuH



UTILISATION : HACHOIR A LEGUMES
(SCHEMA 16 A 27)

Conseils utiles pour des résultats optimaux :

Pour des performances optimales, les ingrédients que vous utilisez doivent
étre fermes. Ne laissez pas les aliments s’accumuler dans |'appareil.
N'utilisez pas I'appareil pour raper ou hacher des substances trop dures,
comme du sucre ou de gros morceaux de viande. Coupez les aliments
en petits morceaux afin qu'ils puissent étre facilement introduits dans
la trémie.

N'utilisez pas |'appareil pour raper ou couper des aliments trop durs
tels que des morceaux de sucre ou des morceaux de viande avec la
peau ou les nerfs.

NETTOYAGE (SCHEMA 28)

* selon le modele.
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ﬁ 0 manual de instruc6es LS-123456 é fornecido com o aparelho

CUIDADO: As precaucoes de seguranca fazem parte do aparelho. Leia-
as com atengdo antes de usar o seu novo aparelho pela primeira vez.
Guarde-as para futuras utilizacoes.

DESCRICAO

1.

2.

NOoO v

Botdo de LIGAR/DESLIGAR/ 8. Ldmina

RETROCEDER 9. Placa perfurada com pequenos
Unidade do motor orificios (picar fino)
a Pega” 10. Placa perfurada com orificios
. Botdo de libertacdo da cabeca médios (picar médio)
da picadora 11. Porca de aluminio
. Calcador 12. Acessério para salsicha
. Tabuleiro de pléstico amovivel 13. Tambores para triturar”
. Cabeca da picadora de carne 14. Cones para triturar®
. Parafuso

UTILIZACAO

Lave todos os acessorios com dgua quente e detergente liquido para a
loica. Enxagle e seque cuidadosamente. NGo coloque estas pecas na
maquina de lavar loica.

As placas perfuradas e laminas tém de ser mantidas lubrificadas. Aplique-
Ihes um pouco de 6leo de cozinha.

Ndo deixe o aparelho a funcionar vazio ou se as placas perfuradas ndo
estiverem lubrificadas.

AVISO! Manuseie os tambores e os cones com cuidado, pois as laminas
estdo extremamente afiadas.

* cosoante o modelo
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UTILIZACAO: CABECA DA PICADORA DE CARNE
(IMAGENS 1 A 9)

Prepare todos os alimentos que pretende picar, retirando todos os 0ssos,
cartilagem, pele ou nervos. Descongele por completo os alimentos
congelados antes de os picar.
Corte a carne em pedacos com cerca de 2 cm x 2 cm.

Dica: Quando terminar de picar, coloque alguns pedacos de pdo no
aparelho para retirar toda a carne picada.

0 que devo fazer no caso de um bloqueio?

Pare a picadora, premindo uma vez "R" no botdo de ligar/desligar (1). De
seguida, mantenha premido "R" no botdo de ligar/desligar durante alguns
segundos, de modo a desbloquear os alimentos que ficaram presos.
Prima "I" no botdo de iniciar/parar (G) para continuar a picar.

UTILIZACAO: ACESS()RIO PARA SALSICHAS
(IMAGENS 10 A 15)

Atencao: Este acessorio s6 devera ser usado apos ter picado, temperado
e misturado os alimentos.

Apos deixar a tripa embeber em dgua quente para recuperar a sua
elasticidade, faca-a deslizar no funil e deixe pendurado cerca de 5 cm
(que ira fechar dando um né com fio de cozinha). Ligue o aparelho,
encha a picadora com carne picada e segure a tripa, de modo a enché-la
adequadamente.

Atencdo: E mais facil efetuar esta tarefa com duas pessoas: Uma pode
encher a picadora e a outra trata de encher a tripa.

Faca as salsichas com o tamanho desejado, apertando e rodando a tripa.
Para preparar salsichas de qualidade, certifique-se de que ndo ha ar
dentro da tripa quando a encher, e faca salsichas de 10 a 15 cm (separe
as salsichas colocando fio de cozinha e dando um no).
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UTILIZACAO: PICADORA DE VEGETAIS
(IMAGENS 16 A 27)

Dicas ateis para melhores resultados:

Para melhores resultados, os ingredientes usados deverdo ser firmes.
Al NGo deixe que restos de alimentos se acumulem no aparalho. NGo

use o aparelho para ralar ou picar subst@ncias que sejam muito duras,

como aglcar ou pedacos grandes carne. Corte os alimentos em pedacos

pequenos, de modo a que entrem facilmente no funil.

Ndo use o aparelho para ralar ou cortar alimentos que sejam muito

duros, como cubos de acgtcar ou pecas de carne com pele ou nervos.

LIMPEZA (IMAGEM 28)

* consoante o modelo
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