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KonTtplo -
Multi SB-224

2 Q¢ EUXAPICTOULE NOoU EMIAEEQTE pia CUOKEUN
NG ykapag PYREX®.

EAniCoupe Om Ba pEVETE anOAUTA IKQVOTOIN-
HEVOI and TN XPNon Tou NPoIoVTOG.

H diebvrig papka PYREX® BpiokeTal ota eA-
ANVIKG VOIKOKUPIA Navw ano 60 xpovia e Ta
YWWOTA NUPAVTOXA YUGAIVa OKEUN. H CUAoYN
¢ PYREX® oupmAnpveTal MAEOV [E avTE
KOMNTIKG OKEUN KQl TWPA Kal PE NAEKTPIKES
OUOKEUEG.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

We hope that you will be satisfied by the use
of this product.

The welkknown ovenproof glass cookware
PYREX® has been a part of the Greek house-
holds for over 60 years. The range is now fur-
ther supplemented with non-stick cookware
and electrical appliances.
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Odnyiec | Xpnong
Konrnpio SB-224

Mpiv Tnv avayvwon, napakahw EESINAWOTE TN pNpooTivih oehida Onou Napexeral n
EIKOVOYpPAgnon.

* AioPaoTe NPOCEKTIKA QUTEC TIC 0dNYiEC Kal QUAGETE TIC yia UEAAOVTIKI avagopa.
* MNopakahw kpatioTe TNy anddeiEn Aiavikng NWANCNE yia AGYoug EyyUnong.
* AQQIPECTE TN CUOKEUQICIO KQI TIQ ETIKETEG,.

* [lpiv oUVOECETE T oUOKeUN BeBaiwBeite &1l n TGon Tou peluaToc TNC ou-
OKEUNC 0aC QVTIOTOIXEI andAUTa OTNV TAON TNC NAEKTPIKNC EYKATAOTAONC.

* Mnv a@nveTe NOTE TN CUOKEUN XWPIC eNMpnon oTav BpioKeTal O Amoupyia.

* 2TEVN ENMPNON €ival anapaimnt otav JIKpG naidia N atoua UE €I0IKEC avar
VKEC BpiokovTal KovTa atn CUCKeUN oTav eival oe Aermoupyia. BeBaiwBeiTe om
Oev naifowv Le Ta eEaptpaTa i T cuokeun.

* H ouokeun dev Npéenel va XpnoIUonoleTal ano Atopa UE EI0IKEC avAYKeC (ow-
LaTIKEC N dIaVONTIKES), naidId N atoua nou o€ SIaBEToWY TNV anairoupevn
VWWON Kal EUNEIRIa YIa TN XpNon TNC CUOKEUNC, XWPIC TNV ENMMpnon KAnoiou
NPOCWMNOU NoU YWwPICEl Tov TPOMNO AEMoUpYIac TNC CUCKEUNS Kal Ba ival
uneuBuvoc yia TNV aoPAAeId TOUC.

* Byadete navra to @i and v npia:
- Au€owe PETA TN XpNon
- Orav dev TN XpNOIUONOIEITE
- [piv onoladnnote diadikaoia KaBapiouou 1 cuvIrpnonc
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* Mn xpnoiponoleiTe TN GuoKeuN yia okornouc NéPa and auTtoug yia TOUC Onor
ouc npoopideTal.

* H ouokeun autn npoopileTal yIa Xpnon og 0WTEPIKO Xwpo. Mn xpnoluonor
£ITE TN OUCKEUN O€ UNaiBpio Xwpo.

* Mnv anoBnkeUeTe TN OUOKEUN O EEWTEPIKOUC XWPOUC.

* H ouokeun autn npoopideTal JOvVo Yia OIKIaKn xpnon. KabBe GMN xprnon axku-
PWVEI TNV EYYUNON.

* Mn xpnaiyonolgite enekTaon KaAwdiou.

* EAéyxete kata diaotnuaTa 1o KaAwdio yia Tuxov pBopec. Mn xpnaoiyonoleite
TN CUOKEUN Qv TO KaAWdIO £xel unoatel pBopd n BAGBN kata onolodnnoTe
TpOno. Av UNOWIaOTEITE OTI N CUCKEUN £XEl UNOGTEl BAGRN, ENICTREYTE TNV GTO

kovTivOTEPO eEouaiodotnuevo kevtpo eniokeuwv MINENPOYMITH yia efeta
on.

* [1piv TN Xprion, TONoBETAOTE TN CUCKEUN NAVW O oTaBepn Kal Asia em@avela.

* BeBaiwBeite om 10 KOAWSIO TPOPOdOTIAC dEV EPXETAI OE ENAPN LE Ta (E0TA
LEPN TNC CUOKEUNC N VO EPXETAI OE £NAPN LIE QIXUNPEC YWVIEC.

* Mnv TonoBeteite TNV cuokeun KovTa o€ eaTiec BeppoTnTac, navw N dinka ot
£0Tia aepiou, pam Koudivac.

* Mn A&moupyeiTe Kal unv TonoBETETE Th CUOKEUN OE EPN WE Uypacia n o€
onueia énou pnopei va Bpexetal. Mn BuBidete Tn ouokeun, To KAAWOIO ToU
PEULIATOC N TO PIC OTO VEPO 1 OE ONOIoANMNOTE GAAC UYPO.

* Mn xpnolponoleiTe To Konmipio av KAanolo and T1a pépn TNG CUCKEUNC &ival
OMACLEVO.



* [lpiv BEceTE TN cUOKEUN CE Asmoupyia, BeBalwBeiTe OTI TO KANAKI £XE1 A0Pa-
Aiogl owaoTa oTo UnoA. To Kandaki NEEnel va apalpeital Jovo Epoaov EXEl OTO-
LIATNOE! TEAEIWE TO PaXaipl va NEPICTREPETAL.

Mpogoxn: O1 Aduec Tou paxaipioU eival NoAU KOQTeEPEC. XEIPIOTEITE TIC

LE Npocoxn.

* Meta and noAUxpovn Kal EVTovn Xpnon, Ta Jaxaipla XAvouv TNV arnoTEAECUa-
TIKOTNTA TOUC: WN IoTAoETE va Ta aMaéeTe. Kavoupia paxaipia icoduvapoiv
LIE KaIvoUpIa CUCKEUN.

* BeBaiwBeite 611N nocomTa Twv UNIKWY oTo pnoi oev Eenepva v evdeitn MAX.

* Mn XpnoILONOIEITE TN CUCKEUN YIa Va avaUEIEETE KOMWDOEIC OUTIEC N UAIKA
Mou UnopoUv va JETarpanouy oe pia oupnayn (okhnpn) pada.

MPOXOXH: MHN AEITOYPIEITE TH LYZKEYH ENQ EINAI AAEIA.

* Mn xpnoiuonoleite Note okAnpd, ASIQVTIKG 1 dIaBpWTIKG anoppunavtika n
OIGAUTIKG UYPA yia Tov KaBapIopd TNC OUCKEUNC.

* Mnv a@rvete To KaAwdio Tou PEUUATOC Va KPEUETAI ano TNV AKpn ToU TPare-
(iou/naykou 11 o onpeio nou pnopei va apna&el kanoio naidi. Mnv aprvere
TO KOAWAIO Va aKOUUNA onoladnnoTe (EaT ENPAVEIQ.

* Mnv a@rveTe 1o KaAWASIO TOU PEULATOC SINAWLEVO KATA TN JIAPKEIC TNC XPrk
ONC TNC OUCKEUNC. ZEAINAWOTE TO TEAEIWC.

* Mn peTakiveiTe Tn cuokeun GTav autn eival oe AsIToupyia.
* Mnv ayyideTe Tn cuokeun e BpeyuEva N vwnad XEpia.

* € MEPINTWON MOU N CUCKEUN BPaXei, aQaIpECTE APECWC TO KOAWDIO TOU
peUpaToc and Tnv Npifa Kal ENKOIVWVNOTE LE eva anod Ta eEouciodotnueva
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kevipa eniokevwv PYREX-MIMENPOYMITH.

* 2 € Nepinmwon nou unapxel moavi BAGRN, unv ENIXEIPNOETE va TNV ENIOKEL-
aoeTe povol oag. AneuBuvbeite oe €va and Ta eEoUCIOdOTNUEVA KEVTPA EMF
okeuwv PYREX-MINENPOYMITH. KaBe eniokeun ano un eéouciodompévo
TEXVIKO Twv KEVTpwY service PYREX-MINTENPOYMITH AKYPQNEI THN El-
[YHZH.

» KaBe AavBaopevn xpnon TNC OUCKEUNC aKUPWVEL TNV EyyUNon.
* XPpNOILOMOIEITE JOVO YWNOoIa avTAMNAKTIKG.

* AUTr N CUCKEUN oUpUop@WVETal e TNV Odnyia NAEKTpOUayVNTIKNG CULIBa-
romrac 2014/30/EE, v Odnyia Xauninc taonc 2014/35/EE, mv Odnyia
2011/65/EE yia Tov nepiopiopo TG xprionc opICUEVWY EMKIVOUVWY OUCIWV
O€ NAEKTPIKO Kal NAekTpovikO eEonhiouo. Eniong, ue Tnv Odnyia 2009/125/
EK yia Tic anamoeic oikoAoyikoU oxedlacpioU yia Ta NPoiovTa Nou KATavaAw-
VOUV EVEPYEIQ Kal Tov Kavoviouo EK un’ apiBudv 1935/2004 tne 27/10/2004
OXETIKG e Ta UNIKG nou npoopidovtal va epBouv ae enaqn Je TpOQIUa.

OYNA=TE AYTEZX TIZ OAHI'IEZ XPHZHZ



MEPH THZ ZY2KEYHZ

1. [MAnkTpo évapénc Aerroupyiac/ Taxumra |
2. [TAnktpo evapénc Aemoupyiac/ Taxurnta |l
3. [Npica

4. 2 (U CUOKEUNC/UOTEP

5. [M\aoTIkO Kanak

6. AakTUAIOC aTeyavonoinone

7. [avw paxaip!

8. Kartw paxaipi

9. N'uahivo unoi 1,5Lt

10. AvriohioBnTikn Baon

11. 2naTouha
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NMAEONEKTHMATA THZ Y2 KEYHL

1. Tudhivo pnoA KonAc yia MO UYIEIVEC OUVTAYEC Kal EUKoAO KaBapioua.

2. Anoonwpeva PEpn yia EUKoAo KaBapiouo.

3. AIaKONTES 2 TAXUTATWV.

4, 2 Xe0100UOC TWV AENIOWVY YIa TEAEIO KOWILO.

5. Npootaocia unepBépuavone KIVNTApa yia UEYAAUTEPN aa@AAEIq.

6. EidIkG oxediaopévn ondrouia yia va Byalete 1a 1po@IUa e UEYaAUTEPN
£UKOAIQ.

MPIN THN MPQTH XPHZH

* [TAOveTe Ta pepn TG cuokeunc. Aeire v evornta “Opovrida kal KaBapiopog”.



XPHXH TOY KOI'THPIOY

1. Zuvapuohoynote ™ didraén Twv paxaipiov (Eikova 1). TonoBemore 10
navw paxaipl (7) oTpEPOVTAC apIcTEPOOTPOPA £WC OTOU KOUUMNWOE! aTn
Beon Tou.

Eikova 1
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Eikova 2
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2. 2 uvappohoynate 1o konmpio (Eikova 2).
3. TonoBemorTe TN diaTaén Twv paxaipiwy otov a&ova atn JEon Tou Unok (9).
4. Pikre oto unoh ta UAIKG.

MPOZOXH: BeBaiwbeite 611 n noodTNTA TWV UMKWV OTO UNoA Oev Eenep-
va tnv évoeien MAX.

5. K\eioTe 10 Kanaki (5) ETO1 WOTE va KOUUNWOEI OTIC UNOOOXEC TOU WMo (9).

6. TonoBemoTE TO POTEP TNC OUCKEUNC (4) ndvw oto kandki (5) kar ouvoeoTe
TN CUCKEUN atnv Npica.

7. [ieate To NAnkTpo evapénc Aemoupyiag/enhoyne Taxutntac (1 N 2) diake-
KOUUEVQ EXPI VA PTACETE OTO ENIBUUINTO ANOTEAECUA NOATONOINONC.

8. Orav @raoeTe o10 ENBUUNTO ANOTEAECKA, AQNOCUVOECTE TN OUCKEUN and
v NMPia Kal NEPIUEVETE EWC OTOU OTALATNOOWY TEAEIWC Ta Paxaipia.



9. ANopaKPUVETE TO IOTEP TNC OUCKEUNC (4), a@aipeaTe To Kanakl (5), Byaite
™ SIATaéN TV paxalpiav and 1o Uno (9) kal adeIaoTe TO NEPIEXOUEVO.

2npeiwon: Ta nAnktpa évapénc Aeiroupyiag (1 & 2) oac emTpEnouv va

EMAEYETE 2 TAXUTNTEC:

- Taxutnta | (eEAdxioTn): eAagpid nieon

- Taxutnta |l (uéyioTn): duvarn niean.

2nueiwon: @povTioTe 0 AeUKOC AacoTiXévioc OaKTUAIOC Mou €ival aTn
Bdaon Tou unoA va Bpiokeral navra otn B£on Tou (va eQANTETAlI KAVOVI-
Ka). lNavra va eAéyxete om BpiokeTal oTn ocwoTn B€on.
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XPHZIMEX 2 YMBOYAEX

* [1a va avapiEeTe N va NOATONOINCETE LAYEIPEUEVEC TPOPEC, KOWTE Ta UAIKA
O€ UIKPA KoupdTia, NpooBeate Aiyo (wud (Aaxavikwy N KpeaTtoc) Kal aAEOTE
LE OIOKEKOUMEVEC KIVAOEIC. ‘Otav To JUEVUa EXEI GAEOTEI QPKETA, UNOPEITE va
TO NOATONOINCETE NATWVTAC TO NANKTPO AEmoupyiac napaterapeva (yia Aiya
OEUTEPOAENTA) KaI IEXPI va PTACETE OTO £NIBUMNTO anoTEAECUA.

* [0 va KOWETE ppouUTa N va MPOETOIUAOETE PPOUTOKPELA, KOWTE Ta ppouTta
O€ LIKPA KOUATIa, NPooBEQTE Aiyo YaAQ N XUO Kal QAEOTE JE DIOKEKOUIEVEC
Kivioeig. ‘Otav 1o Peiyua £xel aheOTEl QPKETA, UMNOPEITE VA TO MOATOMOINOETE
NATWVTAC To NANKTPO AgIToupyiac naparetaueva (yia Aiya deutepOAenTa) Kai
LEXPI VA PTACETE OTO EMNIBUUNTO ANOTEAECKA.

MNpoooxn: MNMpiv KatavaAwoete N CepPIPETE NOATOMOINUEVEC TPOQEC,
EANEYXETE NAVTA YIQ TUXOV GUGTATIKG NMou eV £XOUV AAECTEI ENAPKUIC.

* To konmplo TPiBel TEAEIO KABE TUNO TuploU, LOAGKO 1 okANPO, akoua Kal
(PETA. XPNOILONOINGTE Kal Ta dUOo paxaipia meCovtac To NANKTPO AEmoupyiac
LE OIOKEKOUUEVES KIVNOEIC. [1a KaAUTEPQ anoTEAECUIATA, NPV TPIWETE TO TUQI,
TONOBETAOTE TO yIa Aiyo OTNV KaTayuén.

* [0 va WIAOKOWETE TPOMEC ONWC VIoPATa, Enpouc Kapnoug, KPEULUDI, Xpr-
OIUOMOINOTE TO AINAG paxaipl Mie(ovTac To NANKTPO AImoupyiac e OIaKEKOLF
LEVEC KIVNOEIC.

* [la va Kavete {axapn axvn, XpNoILonoIiNoTe Uovo To Katw paxaipr (8). Ma
akOua KaAuTepo anotédeoua, BeBaiwBeite o1 n {axapn KaAUNTEl OAOKANPO
TO paxaipl.



* O nayoc BpuppuartiCeral TEAEIQ XPNOIONOIWVTAC TO OINAG paxaipl kal nieCo-
VTAC To NANKTPO AEIToUpYiac UE SIGKEKOUWEVES KIVATEIC. [1a KaAUTEPO anoTE-
AEOUQ, XPNOILONOINOTE Naydkia o oxnua “kKuBou” Kabwe Bpiokouv KaAUTE-
PN avTioTaon oTic Aenidec Kal BpupparicovTtal nio EUKOAQ Kal ypnyopa.

* To Kandki Oev aopahilel aepooTeywC. ENopEvwe undpxel EVOEXOUEVO dlap-
ponc anod 1o Xeihoc Tou UNoA OTav eNeEEPYACETE UYPEC 1 NOAU PEUOTEC TPO-
@eC. [1a va ano@uUyeTe TNV UNEPXEINION QQAIPECTE TO NAVW UAXAipl Kal Pnv
unepBaivere Tnv evoeiEn “MAX".

MPOZOXH: O pgyioTtog Xpovog ouvexoug Asitoupyiag dev npénel va Ee-

nepva ta 20 deutepdienta. lNa va enitUxete KaAUTEPA anoTeAéouaAra,

EQAPHOCTE DIAOOXIKEC AEITOUPYIEC PE EVOIAUETEC NAUCEIC TOUAGXIOTOV

20 OeUTEPOAENTWV.

* [l KaAUTEPO anOTEAECHA: OTQV XPNOILONOIETE Kal Ta OUO PaxXaipia e OTEPE-
£C TPOPEC, PPOVTICETE TA UNKA va UNEPKAAUMTOUV TO OEUTEPO LIaXaipI Kal va
(PTAVOUV TOUAGXIOTOV OTO JECO TNC andoTaonc Twy dUo paxalpiuv ahd va
unv unepBaivouv Tnv évoeign “MAX”,
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MPOTEINOMENEX NMOXOTHTEX

YAIKA [potevopevn MoodTnta
Kpeupudl (kopuévo ota TEGoEPQ) 300vp.
Naxavikd 300yp.
2KOPOO 300yp.
KOKKIVO MInep! 200vp.
Quorikia 200vp.
Xolpvo (oe KUBouG 2¢€K.) 300vp.
Moaoxapi (og kKUPoug 2¢eK.) 300vp.




OPONTIAA KAl KAGAPIZMOX

* ANOOUVOEETE NAVTA TNV CUCKEUN and Tnv Npida npiv Tov kaBapiouo.

2 WHA OUOKEUNG:
* XpNOIUONOIEIOTE £va Vwnod Navi Kal OTEYVWOTE.

* Mn BubiceTe To oWpO TNC CUOKEUNC UECa OE VEPG N GANO UYPO Kal pnv 1O
MAEVETE MOTE KATw and Tn Bpuon.

MnoA, paxaipia, kandki, avrioAnadnTikn Baon:
* [TA\OveTe pe (eoTO vePO UE oanouvl Kal OTEYVWOTE KAAQ.
* Mnv NAEVETE O NAUVTNPIO MIATWV.

MOTE pn xpnoiyonoieite yeTaAMKEG BoUpToeC N AAAQ QVTIKEIUEVA yia
va KaBapioeTe To unoA To Kandki Kai Tnv avrioAneentikn Baon.

MPOZOXH: O1 Adueg Tou yaxaipiou ival MoAU KOPTEPEC. XEIPIOTEITE TIG
LE NPOCOXN.

AI'NOBHKEYZH

* BeBaiwbeite 01 N oUoKeUN €xe1 KABaPIOTEI NPV TNV anoBnkeuon.
* [loTe pnv a@nVETE TN OUOKEUN O £EWTEPIKOUC XWPOUC Kal EKTEBEIIEVN O
Bpoxn.
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TEXNIKEX TMPOAIAI PAOEX

Movteho: Multi SB-224
Tadon/Zuxvétnta: 220-240V AC 50/60 Hz
loxucg: 400W - max 650W

Méyiotn XxwpnTiIKOTNTA MUNoA: 1,51t

MPOEIAOTMOIHXEX A TH 22 TH AIOPPIWH

THE LYZKEYHE ZYMOQNA ME THN EYPQIAIKH OAHTIA
2002/96/EK

270 TEAOC TNC wPENPNC {wnNC Tou, TO NPoIov Oev NPENEI Va anoppinTe-

Tal € Ta aoTikG anoppipuara. [Npénel va anoppipBei oe 101K KEVTPa
m— 50(pOPONOINKUEVNC CUAOYNC anopeILUATWY NMou opifouv Ol BNUOTIKEC
QPXEC N OTOUC (POPEIC MOU NAPEXOUV aUTN TNV UNnNpPeaia. H xwplot anoppiyn
HIac NAEKTPIKNG OIKIGKN GUCKEUNC, EMITPENEI TNV ano@uyn mBavwv apvnTIKwy
OUVENEIWV YIa TO NEPIBANOV Kal TNV UYEIa and TNV akataAANAN andppiyn Kai
ENITPENEI TNV QVAKUKAWGN Twv UNIKWY anod Ta onoia anoTeAeTal (0aTe va &Mk
TUYXAVETAI CNUAVTIKN EE0IKOVOUNON EVEPYEIQC KAl NOPWV.
[l TNV EMICNPAVON TS UNOXPEWTIKNC XWPEIOTNC anoppIync OIKIAKWY NAEKTPF
KWV OUOKEUWY, TO NPOIOV (PEPEI TO ONPA TOU dIaYPAUPEVOU TPOXOPOPOU KG-
O0U aNOPPILUATWV.



EIMTYHXH KAl EZYTTHPETHZH MNEAATQN

* H etaipia MIMENPOYMITH eyyuaral Ta npoidvra T yia onoiadnnoTe eAar-
TWHA KATAoOKEUNC N UAIKWV yia 0Uo (2) £Tn and Tnv nuepopnvia ayopdc n no-
PAdOONC E TNV NPOCKOUION TNC anddelEnc ayopdc. EGv To npoidv Nou xeTe
ayopdoel, NAPOUCIAoE!l EAATTWMA KATAOKEUNC N UNKWY, aneubuvBeiTe oTo
Karaompa ayopdc n oe efouaiodotnuevo Kevipo Service PYREX-MINEN-
POYMITH. MNa mv evnugpwon oac OxeTIKA e To NANCIECTEPO eEOUOIOOOTNE-
vo Kévtpo Service PYREX-MINENPOYMITH, eniokepBeite Tn 1oTo0€AIdO pag
www.benrubi.gr. Eivar omv anokAgiotikn kpion Tne MITENPOYMITH n avTr
Karaoraon avTi endIopBwonc Tou EAQTTWUATIKOU NPOIOVTOC.

* H eyyunon dev KaAUNTel EAaTTOPATA Nou Ba NPoKUWoUv and (pUOIOAOYIKN
¢@Bopd, onaoiuo, ocucowpeuon aAdtwy, AavBaopevn eyKaraoTaon N ouvTr-
PNON TOU NpoidvToc, Kakd XEIPIOUO, OVTIKAVOVIKEC OUVBNKEC AsIToupyiac, un
£QAPUOYN TWV 0ONYIWV XPNONC, JETATPOMN N ENICKEUN TOU NPOIOVTOC anod [N
efouaiodornuevo TEXVIKO nou dgv avnkel ora Kevipa Service PYREX-MITEN-
POYMIH.

Enionc, n eyyunon dev KGAUMTE! Ta NAPAKATW EVOEIKTIKA QVAPEQOUEVQ:

1. Znuadia, anoxpwuaTiopd n ypat{ouviec.

2. Kayiuara eEarmiac ékBeonc o @wTIA 1 pAOYQ.

3. BAGBn ano Beppikd ook (andtoun ahhayn Beppokpaciac n 1aonc).

[a nepioodTeEpES NANPOQOPIEC:
(NEA) X. MMENPOYMIH & YIOZ A.E.

Ay. Bwpa 27, 15124, Mapota - ABriva
Tnh. / BEunnpemon neiataw.: 210 6156400
e-mail: benrubksda@benrubi.gr
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Instructions | Manual
Multi SB-224

Please unfold the front page in order to check on the detailed view of the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging or any other labels.

IMPORTANT SAFEGUARDS

* Before connecting the appliance, check if the voltage indicated on the
appliance, corresponds with the mains voltage in your home.

* Always plug your device into an outlet that is earthed. Failure to comply with
this requirement may result in electric shock and possible serious injury.

* Never leave the appliance unattended when in operation.

* Close supervision is necessary when your appliance is being used near
children. Ensure that they do not play with the appliance.

* This appliance is not intended for use by people with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

* Disconnect the power cord from the supply mains:
- Immediately after use



-When you do not use the appliance

- Before cleaning and maintenance operations
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* Never store the appliance outdoors.

* The device is intended only for domestic use. Any other use will cancel the
warranty.

* Do not use an extension power cord.

* Check the power cord periodically for possible damages. If the power cord
or the plug of the appliance has been damaged, do not use the appliance
and contact an authorized PYREX-BENRUBI Service Center.

* Always use the appliance on a dry, flat surface.

* Make sure that the power cord does not come into contact with the hot
parts of the appliance and do not let the cord hang over the edges.

* Do not place the appliance near heat sources, on or next gas or electric
hobs or over hot oven.

* Do not operate or place the device or parts in places of high humidity or
where it may get wet. Do not immerse the appliance in water or any other
liquid.

* Do not use your food processor if any part is broken.

* Make sure that the lid is securely locked in place before operating the
appliance. Never remove the lid until the knife has stopped completely.
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Caution: The blades of the knife are extremely sharp. Handle them with
caution.

* After much use, the blades will become blunt and should be changed. New
blades are equal to a new appliance.

* Make sure that the quantity of material in the bow! does not exceed the
indicator MAX.

* Do not use this appliance to mix glutinous food or substances.

CAUTION: DON NOT OPERATE THE DEVICE WHILE IT IS EMPTY.

* Never use highly corrosive or abstractive cleaning agents. Never use metal
scouring pads for cleaning.

* Do not let the power cord of the appliance hang over the edge of a table or
bench top or where a child could grab it. Do not let the power cord to touch
any hot surface.

* Never leave the power cable wrapped during use. Unwind it completely.
* Do not move the appliance when it is in operation.
* Do not touch the appliance with wet or damp hands.

* |If the appliance does get wet, immediately remove the power cord from
the wall outlet and contact one of the authorized PYREX-BENRUBI service
centers.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.
Any repair made by a nonrunauthorized PYREX-BENRUBI Service Center
CANCELS THE GUARANTEE.



* Any misuse of the device cancels the warranty.
* Only use original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU
RoHS Directive, the directive 2009/125/ EC for eco-design and the EC
regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS
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PARTS OF THE APPLIANCE

1. Start button/speed selector |
2. Start button/speed selector ||
3. Socket

4. Body/Inox surface

5. Plastic lid

6. Sealing ring

7. Upper blade

8. Lower blade

9. Glass bowl| 1.5Lt

10. Anti-slip base

11. Spatula



ADVANTAGES OF THE APPLIANCE

1. Glass bowl for healthier recipes and easy cleaning.
2. Removable parts for easy cleaning.

3. Two-speed switches.

4. Blades design for perfect cut.

5. Overheat protection for safer use.

6. Specially designed spatula to remove food easier.

BEFORE FIRST USE

» Wash all parts (See section “Care and Cleaning”).
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USE OF MULTI

1. Assemble the blades (Figure 1). Place the upper blade (7) by turning
clockwise until it clicks into place.

Figure 1




Figure 2
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2. Assemble the multi (Figure 2).
3. Place the blades assembly on the axis (9) on the middle of the bowl (10).
4. Pour into the bowl the materials.

CAUTION: Make sure that the quantity of materials in the bowl| does
not exceed the MAX indication.

5. Close the lid (5) by turning clockwise until it clicks on the bowl slots (10).
6. Place the motor unit (4) on the lid (5) and plug in.

7. Press the start button/speed selector (1 or 2) intermittently until you reach
the desired result.

8. When you reach the desired result, unplug the appliance and wait until the
blades will stop completely.
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9. Remove the motor unit (4), remove the lid (5) by turning counterclockwise,
remove the blades assembly out of the bowl (10) and empty the contents.

Note: The start button (1) allows you to select two speeds:
- Speed | (minimum): light pressure
- Speed Il (maximum): intense pressure

Note: Make sure the white rubber ring is in the bowl base is always in
place (tangent normally). Always check that it is placed in the correct
position.

TIPS AND HINTS

* For mixing or pureeing cooked foods, cut the material into small pieces, add
a little broth (vegetable or meat) and blend with dashed movements. When
the mixture is ground enough, you can mash pressing the start button/
speed selector and hold (for a few seconds) until you reach the desired
result.

* To cut fruit or prepare fruit purées, cut the fruits into small pieces, add a
little milk or juice and blade with dashed movements. When the mixture is
ground enough, you can mash pressing the start button/speed selector
and hold (for a few seconds) until you reach the desired result.

Caution: Before you eat or serve pureed foods, always check for any
ingredients that are not sufficiently crushed.

* The chopper perfect grids each type of cheese, soft or hard, and even



feta cheese. Use both blades by pressing start button/speed selector with
dashed movements. For best results, before gridding the cheese, place it
for a while in the freezer.

* For chopping foods such as tomatoes, nuts, onions etc., use double blade
assembly by pressing start button/speed selector with dashed movements.

* To make icing sugar, use only the lower knife (8). For even better results,
make sure the sugar covers the entire knife.

* The ice crumbles perfectly using the double blade assembly and pressing
the start button/speed selector with dashed movements. For best resulis,
use ice cubes shaped «cube» as they find better resistance to the blades
and crush more easily and quickly.

* The lid is not locked tightly. Therefore there is possibility for leakage from the
rim of the bowl when blending liquid or very fluid foods. To avoid overflow,
remove the upper knife and do not exceed the “MAX” indication.

CAUTION: Maximum time of processing should not exceed 20 seconds
continuous use. To achieve best results, apply successive operations
with intermediate pauses at least 20 seconds.

* For best result: when using both knives with solid foods, care materials
overlap the second knife and reach at least the average of the distance
between the two knives as well as make sure that it does not exceed “MAX”
indication.
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RECOMMENDED QUANTITIES

Ingredients Recommended Quantities
Onion (quartered) 300gr
Vegetables 300gr
Garlic 300gr
Red pepper 200gr
Peanuts 200gr
Pork (20mm cubes) 300gr
Beef (20mm cubes) 300gr




CARE AND CLEANING

Always unplug the appliance before cleaning.
Body:
* Use only a damp cloth and dry thoroughly.

* Do notimmerse the body of the appliance in water or other liquid and never
wash it under the tap.

Bowl, blades, lid, anti-slip base:
» \Wash with warm soapy water and dry thoroughly.
* Do not wash in a dishwasher.

NEVER use metal brushes or other objects that may scratch the bowl
and lid.

CAUTION: The knife blades are very sharp. Handle with care.

STORAGE

* Make sure the appliance has cooled down completely and cleaned before
storage.
* Never leave the appliance outdoors and exposed to rain.
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TECHNICAL CHARACTERISTICS

Model: Multi SB-224

Rated Voltage/Frequency: 220~ 240V
Rated input: 400\ - max 650W

Bowl max capacit: 1.5l

IMPORTANT INFORMATION FOR CORRECT DISPOSAL
OF THE PRODUCT IN ACCORDANGCE WITH EC DIREC-

TIVE 2002/96/EC

At the end of its working life, the product must not be disposed of as

urban waste. It must be taken to a special local authority differentiated
N \\3ste collection centre or to a dealer providing this service. Disposing
of a household appliance separately avoids possible negative consequences
for the environment and health deriving from inappropriate disposal and
enables the constituent materials to be recovered to obtain significant savings
in energy and resources.

As a reminder of the need to dispose of household appliances separately, the
product is marked with a crossed-out wheeled dustbin.



SERVICE AND CUSTOMER CARE

* BENRUBI Company guarantees its products for any manufacturing defect
or defective materials for a period of two (2) years from the date of purchase
or delivery by presenting purchase receipt. If your product malfunctions or
you find any defects, please revert to the retail location you have purchased
it from or contact an authorized PYREXOBENRUBI Service Centre. To find
the nearest authorized PYREX-BENRUBI Service Centre, visit our website
www.benrubi.gr. It is in the discretion of BENRUBI Company to replace or
repair the defective product.

* The warranty does not cover damages resulting from normal wear, break-
age, scaling, improper installation or maintenance of the product, mishan-
dling, abnormal working conditions, failure to implement the instructions,
conversion or repair of the product by an unauthorized technician who does
not belong to the PYREX-BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

» Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

* Damage from thermal shock (sudden temperature change or change of
voltage).

FOR MORE INFORMATION CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thorma str, GR-15124, Maroussi - Athens
@ Tel. / Customer Support: 210 6156400
e-mail: benrubisda@benrubi.gr
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WWW. PYrex.com.gr

(NEW) H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr

Pyrex® is a trademark of Coming Incorporated used under license by Intemational Cookware



