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KonTmpIo -
Multi SB-227

701G eUXaPIOTOURE NOU EMIAEEQTE Jia CUCKEUN
NG ykauag PYREX®.

2.0C OUYXQipOoUE yia TNV eNIAOYN Kal EAniCou-
e 611 Ba PeiveTe anGAUTA IKAVOMOINKEVOI And
TN XPAoN ToU NPOIGVTOG,.

H di1ebvric pdpka PYREX® Bpioketal ota -
AnVIKG volkokupid ndvw and 60 xpdvia e Ta
YWWOTA NUPAVTOXa YUGAIiva okeun, H cuMoyn
g PYREX® cupnAnp@vetal méov e avrr-
KOMNTIKG OKEUN Kal TOPA KAl UE 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 well-known heat-resistant glass cook-
ware PYREX® has been a part of the Greek
households for over 60 years. The range is
now further supplemented with non-stick
cookware and electrical appliances.
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Odnyiec | Xpnonc
Multi SB-227

Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOOCTIVA GEAIGO OMOU NAPEXETAl n
€IKovoypdagnaon.

* ANIoBAoTE NPOCEKTIKA AUTEG TIC 0ONYIES Kal PUAGETE TIC yia WEANOVTIKA avapopd.
* Mapakahw kpathoTe TNV anddeiEn AaviKne NwAnong yia Adbyouc eyyunonc.
* AQQIPEDTE TN CUCKEUQTIA.

* [pIv ouvdEDETE TN oUCKEUN BERAIWBEITE OTI N TGON TOU PEUUATOC TNC CUCKEUNG
0QG QVTIOTOIXEl anOAUTA OTNV TAON TNG NAEKTPIKAG EYKATACTAONC.

* Mnv a@riveTe NOTE TN CUCKEUN XWPIC ENmMipnon GT1av BpiokeTal oe AImoupyia.

* J1evA enitnpnon eival anapaitTn 61av kG naidid 1 ATopa e EIDIKEC AVAYKEG
BpiokovTal KovTa oTN cUCKEUN OTav eival og Aeiroupyia. BeBaiwbeite ot dev nai-
(OUV JE Ta EEQPTNUATA N TN CUCKEUN.

* H cuokeun dev NPENEI va XPNOIONOIETaI and AToUA JE EIBIKEG AVAYKECS (OwUa-

TIKEG N dIAVONTIKER), NaIdIA 11 dTopa nou o€ AIABETOUV TNV ANAITOUUEVN YVWON

KQI EUNEINIA yIa TN XPNoN TNG OUCKEUNG, XWPIC TNV ENITMENGON KAMOIOU NMPOOW-

MOU MOU YVWEICEI TOV TPOMO AEITOUPYIAC TNC OUCKEUNG Kal Ba eivar uneuBuvog

yla TNV aopPAAEId TOUG,.

Bydadete ndvra 1o ¢ic and Tnv npida:

- [pIv TONOBETAGETE UNKA UECQ OTO UMOA

- [pIv apaip€ceTe Ta paxaipia

- ALUEOWG PETA TN XPNon

1_GR



- Otav dev T XpNOIONOIE(TE
- Mpiv onoiadnnote diadikaoia KaBapIouoU N CUVTAPNONG

* Mn XpNOIUOMOIEITE TN CUCKEUN YIa 0KOMOUC NEPG and auToug YIA TOUG ONOoIoUG
NPOOPICETAL.

* H cuokeun aut NPooPICETal yIa XPNoN OE E0WTEPIKO XWEO. Mn XpNoIUONOIETe
TN OUOKEUN OE UNaiBpIo XwpEo.

* Mnv anoBnkeUEeTE TN CUOKEUN O EEWTEPIKOUG XWOEOUC.

* H ouokeun aut npoopicetal bvo yia OIKIOKN xprion. KABe GAAN xprion akupw-
VEI TNV €yyUnon.

* Mn XPNOIUONOIEITE ENEKTAON KAAWDIOU.

* EAEyxeTe KATG DIaOTAIATA TO KAAWDIO Yia TUXOV PBOPEG. Mn XPNGIUONOIEITE TN
OUOKeUN €AV TO KAAWDIO €XeEl UNOOTEI PBOPA N BAGBN KATA 0nolodNMnoTe TPOMO.
Av unoyiaaoTeite OTI N CUCKEUN €xel unooTel BAARN, ENICTPEWTE TNV OTO KOVTIVO-
TENO £EOUCIODOTNHEVO KEVTPO eniokeuwv MIMENPOYMITH yia eEgTaon.

* [TpIv TN XpNon, ToNoBETACTE TN CUCKEUN NAVW O€ OTaBEPN Kal Agia eMIPAVEIQ.

* BeBaiwbeite 611 To kKOAWBIO TPOPOd0OsIag dev EPXETAl OE ENAPN PE Ta (EOTA
HEPN TNG CUOKEUNG N VA EPXETAI OE ENAPN LE QIXUNPEG YWVIEG.

* Mnv TONOBETEITE TNV CUCKEUN KOVTA OE €0TiEG BEPUOTNTAG, NAvw N diNAa o€
€oTia agpiou, uaT koudivac.

* Mn AEITOUPYEITE KAl UNV TOMOBETEITE TN OUOKEUN OE PEPN [IE UYPACIa N og on-
leia énou pnopei va Bpéxetarl. Mn BubiceTe Tn cuokeun, To KAAWDIO TOU PEUUO-
TOG N TO (IG OTO VEPO 1 OE 0MOI0dNMOTE AANO UYPO.

* Mn xpNOIPONOIEITE TO KONTHPIO AV KANOIO And Ta PEPN TNG OUCKEUNG €ival ona
OMEVO.

* [piv B€cETE TN cUCKEUN OE AeIToupyia, BERaIWBEITE OTI TO KANAKI EXEI AOPANCE]



0WOoTA oT0 PNOA. To Kandki NPENEN va APAIPEITAl UOVO EPOCOV EXEI OTAPATACE!
TEAEIWC TO POXAIPI VA NEPICTREPETAI.

MNpoooxni: O1 Adpeg Tou paxaipioU €ival NOAU KOPTEPEG. XEIPIOTEITE TIG UE
nNPOGCOXN.

* Kpardre ndvta 1a xépia, Ta OAXTUAQ, Ta papdid pouxa Kal AAa avTIKelueva
LaKQIG and TIG NEPIOTREPOUEVES AEMIDEG,.

* Mn XPNOIUOMOIEITE TN CUCKEUN YIA VA QVAUEIEETE KOMWOEIG OUCIEG N UNIKA MOU
UNopoUV vVa PETATPAMNOUV OE Wia cupnayn (okAnpn) uada.

MPOZOXH: MHN AEITOYPIEITE TH ZYZKEYH ENQ EINAI AAEIA.

* H cUCKeUN NEENEI Va XPNCIUOMOIETAl OVO [IE TO UMOA MOU NOPEXETA.

* Mn XpNoIUOMNOIEITE NOTE OKANPJ, AclavTIKA 1 SIaRPWTIKA anopEUNAVTIKA 1 dia-
AUTIKG UYpPA yia TOV KaBapIopd TNG OUCKEUNG,.

* Mnv a@riveTe To KOAWAIO TOU PEUPATOC VA KPEWETAI and TNV AKPN TOU TPAME-
dou/ndykou N o€ onpeio mou unopei va apnd&el kanoio naidi. Mnv apnveTe To
KOAWJIO VO aKouund onoladnnoTe eoTh ENPAVEID.

* Mnv apriveTe 10 KaAWAIO TOU PEURATOC DIMAWUEVO KATA TN JIGPKEIQ TN XPAONG
TNG OUOKEUNG. =ZEBINAWOTE TO TEAEIWC.

* Mn PETAKIVEITE TN CUCKEUN GTAV QUTN €ival OE A&Imoupyia.

* Mnv ayyileTe TN CUOKEUN PE BPEYUEVA N vwnd XEPIQ.

* H ouokeun dev NPoopICeTal va AEITOUPYET e EEWTEPIKO XPOVOUETPO N EEXWPI-
0TO oUCTNUA TNAEXEIPIOOU.

* Y€ NEPINTWON MOU N CUCKEUN BPaXel, AapaIpECTE AUECWS TO KOAWDIO TOU PEU-
patog and Tnv nPICa Kai ENIKOIVWVAOTE JE Eva and Ta eE0UCIODOTNUEVA KEVTPQ
enmokeuwv MIMENPOYMIH.

* Y€ NEPINTWOoN Nou undpxel meavr BAARN, UNv ENIXEIPNCETE VA TNV ENICKEUACETE
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povor oag. AneuBuvbeite oe €va and Ta EOUCIOOOTNUEVA KEVTOA EMIOKEUWV
MIMENPOYMIH. KdBe eniokeun and un e£0Uciod0TNUEVO TEXVIKO TWV KEVTPWY
service MIMENPOYMIH AKYPONEI THN EFTYHXH.

* Mn XPNOIUOMOIEITE TN OUCKEUN GV EXEl NECEI N XEI KATAOTPAPET IE ONOIOVON-
noTe TPOMO.

* KaBe AavBaopévn Xpnon TNG CUCKEUNG OKUPWVEI TNV £yyunon.

* XpNOIUONOIEITE YOVO yvrola QVTAANAKTIKA.

* AUTN N CUCKEUN OUPWOPPOVETAI e TNV OdNyia NAEKTPOUAYVNTIKNG CUpPBATOTN-
10g 2014/30/EE, Tv Odnyia XaunAng Taong 2014/35/EE, Tnv Odnyia 2011/65/
EE yia Tov nepIopIopo TG XPNong OPICKEVWY EMIKIVOUVWY OUOINDV OE NAEKTPIKO
Kal NAEKTPOVIKO e€onAiopd. Eniong, pe v Odnyia 2009/125/EK via Tic anaim-
O€IC OIKOAOYIKOU OXedIacpoU yia Ta NEOIGVTA MOU KATAVAOAWDVOUV EVEQYEIQ KAl
TOV Kavoviouo EK un’” apiBudv 1935/2004 tng 27/10/2004 oxeTIKA PE Ta UNKA
Mou NpoopicovTal va £pBouv o enagn PE TPOPIUAL.

®YNA=TE AYTEZ TIZ OAHIEZ XPHZHZ

MEPH THX 2Y2KEYHZ

1. MAAKTPO évapéng Aemoupyiag/ Taxutntall - 6. AGKTUNOG OINKOVNG

2. [MAnKTPO €vapéncg Aemoupyiag/ Taxutnta | 7. Aenideq

3. Aapn 8. TuAGAIvO pnoA 1,8Lt

4. Y (OO OUCKEUNC/UOTER 9. Afovac yia TonoBETNoN Paxalpiv
5. MAaoTIKO Kandki 10. AvTioAigBNnTIKA BAon unoA



MAEONEKTHMATA THX 2 Y2 KEYHX

1. TUGAIVO UIMOA Y1 MIO UYIEIVEG OUVTAYEC Kal EUKOAO KaBdpioua.
2. Anoonwueva PEPN yia EUKOANO KaBapiouo.

3. AIGKONTEC 2 TAXUTATWV.

4. YXedIaoUOC TwV AEMIOWV YIa TEAEIO KOWILIO.

5. MpooTacia unepBEpuavong POTEP yia JEYaAUTEPN acPAAEIQ.

MPIN THN MPQTH XPHSH

* [M\UveTe Ta PPN TNG cuckeunc. Aefte Tnv evotnta “@povtida kal KaBapiopég”

[PIN THN TTPQTH XPH2 H

1. TonoBemoTe TNV avrioNoBnTIKN Bdon (10) oTo KATW PEPOG TOU UMOA (8).

2. YuvappoAoyrote T SIGTagn Twv paxaiplwy. TonoBeTACTE To Ndvw Paxaipl oTEEPOVTAC apl
oTEPOOTPOPA £WC GTOU KOUPNWOE! aTh B€0N Tou.

3. TonoBetote Tn dIATAEN Twv Aenidwv (7) oTov d&ova (9).

4. Pi€te 010 UNOA TA UNIKA.

5. KAeioTe 10 kKaNAKI (5) £T01 OOTE VA KOUPMNWOEI OTIC UNOJOXEC Tou WnoA. BeBaiwbeite 611 010
kandki eival TonoBeTNUEVOG 0 OAKTUAIOG OTEYavonoinong.

6. TonoBeTNoTe TO POTEP TNC CUCKEUNG (4) Nndvw oTo Kandk (5) Kal GUVOEDTE TN CUCKEUN
omv  npia.
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7. MigoTe 10 NANKTPO €VaPENC AeImoupyiag/eniAoyne TaxutnTag (1 1 2) dIaKEKOUUEVA UEXPI Va
PTAoETE OTO EMBUPNTG ANOTEAECKA NMOATOMNOINONG,.

8. Otav ¢p1doeTe 0T0 ENBUUNTO ANOTEAECIA, ANOCUVOECTE TN CUCKEUN and Tnv npida Kai ne-
PIUEVETE €WC GTOU CTAPATACOUVY TEAEIWC Ta paxaipia.

9. AnopaKpUVETE TO OTEP TNC CUCKEUNG (4), apalpéaTe To kandki (5), apalpeoTe Tn dIATAEN
TWV PAxalpIwV (7) and To PnoA Kar adeIGoTe TO NEPIEXOUEVO.

Znuegiwon: Ta nAAkTpa évapgng Asimoupyiag (1 & 2) oag emimpénouv va emAEYETE 2
TAXUTNTEG:

- taxutnta | (eAdxioTn): eha@pid nicon

- TaxutnTa Il (u€yiotn): duvaTtn nieon.

Znpeiwon: OpovTiore 0 AaoTixéviog dakTUAIOG nou gival otn Bdon Tou PnoA va Ppi-
oKeTal navra otn O€éon Tou (va epdntetal kavovikd). Mavra va eAéyxeTe 6T BpiokeTal
oTn oWwoTh B€on.

ADAIPEXH ANATON

* [a va avapi€ete 1 va NOATONOINCETE AVEIDEUEVES TROPEC, KOWTE Ta UNIKA O UIKOG KOUATIa,
nPooBEaTe Aiyo {wpd (AaXavIKWV i KPEATOR) KAl GAECTE [E DIOKEKOUWEVES KIvhoelg. Otav To
el €XEl ONEOTEN OPKETA, PUNOPEITE Va TO MOATOMOINGETE NATWVTAG TO NAAKTPO AEIToUpYiag
napateTapéva (yia Aiya OeuteEpOAENTA) KAl EXI VA PTACETE OTO ENMIBUUNTO ANOTEAECLIA.

* [a va KOYeTE ppoUTa 1 va NEOETOIIACETE (PPOUTOKPEUA, KOWTE Ta (pPOUTA OF UIKOA KOUUATIA,
nPooBEaTe Aiyo y&Aa 1 Xupd Kal OAECTE e OIOKEKOUEVEC KIVAGEIC. OTav TO PElYUO EXEI OAE-
OTEl APKETA, UNOPEITE va TO MOATOMOINGETE NATWVTAC TO NAAKTPO AEITOUPYIOS NOPATETAUEVA
(yia Aiya OeUTEPOAENTA) KAl UEXQI VA PTAGETE GTO EMIBUUNTO ANOTEAECA.

Mpoooxn: Mpiv KaTavaAwoeTe N 0EPPIPETE MOATONOINUEVEG TPOPEG, EAEYXETE NAVTA YIA
TUXOV OUGTATIKA NMOU OEV €XOUV OAECTEI ENAPKWG,.



* To konmpio TpiRel TéAeIa K&Be TUNO TUPIoU, GACKS A OKANPO, aKdUA Kal PETA. XPNOIJIOMNOl-
NoTe kal Ta OUO paxaipia mECovTag To NARKTPO Asmoupyiag Je dlakeKopEVES KivAaele. Ta
KOAUTEPQ ANOTEAEGUATA, MPIV TOIYETE TO TUPH, TOMOBETNGTE TO YIa Alyo oTnv KaTdyuén.

* [0 va PAOKOWETE TPOPES ONWE VIoPAaTa, Enpouc kapnoug, KPEUUUAI, XPNGIUOMOINGTE T Ok
nAG paxaipl médovtac To NARKTEO AETOUPYIOg e DIOKEKOUEVES KIVAGEIG,

* [a va kAvete (éxapn Axvn, XPNGCIWOMNOINGTE OVO TO KATW paxaipl. MNa akdua KaAUTERO anoTé-
Aeopa, BeRalwbeite 6T n {axapn KAAUMTEI OAOKANO TO XA,

* To Kandki dev aoPaNCel aepOOTEYWG. ENopEvWC Undpxel EVOEXOPEVO dIapPONG anod To Xek-
AOG ToU NoA Otav eneEePYACEDTE UYPEC N MOAU PEUCTEC TPOPEG. 10 VA anoQUYETE TNV UNEQR-
XENON APAIPEDTE TO NAVW PAXAIPL.

MPOZOXH: O uéyioTog xpbévog ouvexoug Aeiroupyiag dev npénel va Eenepva 1a 20 deu-
TepOAenTa. MNa va enimUXeTe KAOAUTEPA anoTeAéopaTa, EQapudoTe SIaBOXIKEG AEITOUpYi-
€G M€ eVOIANEDES NAUCEIC TOUAAXIOTOV 20 OEUTEPOAENMTWV.

* [la KaAUTEPO anoTéAecua, OTav XPNCIUOMOIEITE kal Ta U0 Paxaipia pe oteped TpdPIUa, Ta
UNKKG npénel va unv unepRaivouv T xapnAdtepn Aenida Tou navw Yaxaipiol. Mnv kaAunTeTe
Kai TIg U0 AenidEC Tou NAvw Yaxaipiou.

ZNUEIWOEIG:

¢ H ouokeun dev givalr KATAAMNAN yia okAnPA TPO@IUa ONwG
KOKKOUG Ka@€ & paupo ninépi.

¢ O1 TPOQEG Péoa oTto UnoA Ba npénel va gival petagu 0°C-50°C.

¢ To unoA dev €ival KATAAANAO YIa TOV (POUPVO MIKPOKUUATWV.
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MPOTEINOMENEX2 NMOXOTHTEX

YAikd MpoTteivéuevn MocdTnTa
KpeuuUo 350yp.
(KouEVO oTa TECOEPQ)
Aaxavikd 350yp.
T k6pd0 200yp.
Mnepieg 200yp.
Quaorikia 250yp.
XolpIvo (og KUBOUG 2€K) 500yp.
Mooxdpl (o€ KUBOoUG 2€K) 300yp.

OPONTIAA KAIKASAPI-MOL

¢ AnocuvOEeTe NAVTA TNV CUCKEUA and Tnv npica npiv Tov kabapiouo.

ZWUA OUOKEUNAG:
* XpnolUonoIEioTe £va vwno Navi Kal OTEYVWOTE.

* Mn BuBiCeTe TO GWUA TNC CUCKEUNG WECQ OE VEPO N GANO UYPO Kal NV TO MAEVETE MOTE KATW
and T Bpuon.

ludhivo unoA, yaxaipia, kandki, avrioliodnTikn Bdon:
* [MAUveTE e CeoTd vepO e 0anolVI Kal OTEYVWOTE KOA.
* Mnv nAévete oe NAUVTARIO MIATWV.




MOTE un xpnoiyonolgite ETAANIKEG BoUpToeg N AAAQ avTIKEiEVa Yia va KaBapioeTe Ta
MMOA To Kandki Kai Tnv avtioAioBnTikA Bdon.

MPOZOXH: O1 Adueg Tou paxaipiou gival MOAU KOPTEPEG. XEIPIOTEITE TIG UE NPOCOXNA.

AINOSHKEY2H

* Befaiwbeite 6T N GUCKeUN €xel KOBAPIOTE! MPIV TNV anoBrkeuon.
* [oTé unv aQAVETE TN GUCKEUN OE EEWTERIKOUC XWPEOUC Kal EKTEBEILEVN GTN BOXN.
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TEXNIKA XAPAKTHPIZTIKA

Movtého: Konmpio MULTI SB-227 PYREX
Tdon/Zuxvotnta: 220-240V AC 50/60 Hz
lox0g: 500W — max 600W

Méyiotn xwpnTIKOTNTA PnoA: 1,8 Lt

[MPOEIAOMOIHZER- 1A TH 202 TH ATNOPPIWH THX

YYIKEYHY SYMOONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

270 TENOC TNG WPENNC (WNG TOU, TO NPOIGV OEV NEENEI VO anoppInTe-

TaI YE TO aoTIKG anoppiuara. Mpénel va anoppipBei oe eI0IKG KEVTPA
mm 3|0(POPOMNOINUEVNG CUMOYNC ANOPPIMUATWY MOouU 0PICOUV 0 ONUOTIKEC
QPXEC N OTOUG (POPEIC MOU NAPEXOLV auTh TNV unnpeoia. H xwpliot andppiyn
LIOG NAEKTPIKNG OIKIOKNG OUCKEUNG, ENITOENEI TNV ANMOQUYN MIBAVWY apvNTIKWY
OUVEMEIWV YIa TO NEPIBAMNOV Kal TNV uyeia and TV akataANAN andppiyn Kal
EMITPENEI TNV QVAKUKAWON TwV UNIKWVY and Ta 0roia anoTeAETal (oTe va ENTUY-
XAVETAI ONPAVTIKN EEOIKOVOUNON EVEPYEIAG KOl MOPWV.
Mo TNV ENICAPAvVON TNG UMOXPEWTIKNG XWPIOTNG andppIPnG OIKIOKWY NAEKTO-
KWV OUCKEUWY, TO MPOIOV PEPEI TO OrWa TOU dIAYQAEVOU TPOXOPOPOU KAOOU
QMOPPIMUATWV.



EIMTYHXH KAIEZYTHPETHXH MEAATON

* H etaipia MMENPOYMIH eyyudtal Ta npoidvra TG yIa onolodNnoTe eAAT-
TWHA KATAOKEUNG N UNIKWV yIa 8UO (2) €Tn and Tnv nepounvia ayopde i no-
PGOOONC PE TNV NPOCKOWION TNC anddEIENC ayopdc. EGv To npoidv nou ExeTe
QyOPACEl, NAPOUCIAoE! EAATTWHA KATAOKEUNC N UNKWV, aneuBUVOEiTE oTo
Kardotnua ayopds N o egouciodotnuévo Kevipo Service PYREX-MIEN-
POYMITH. Ma Tnv eVNUERWON 0AC OXETIKA JE TO NANCIECTEPO EEOUCIODOTNE-
vo Kévrpo Service PYREX-MINENPOYMIH, enioke@BeiTe TN 1I0TOCEAIDQ OG
www.benrubi.gr. Eival omv anokheiomikni kpion Tng MIENPOYMITH n avri-
kardotaon avTi endIEBwWOoNC ToU EAATTWUATIKOU MPOIGVTOC.

* H eyyunon dev KOAUMTEI EAQTTWUATA NOU Ba MPOKUWOULV and (pUOIOAOYIKA
PpBopd, ondoluo, AavBaopévn eykaTaotaocn N cuviPNon Tou MPOIGVTOC,
KOKO XEIPIOUO, AVTIKAVOVIKEG OUVONKES AEITOUPYIag, PN Epapuoyn Twv odn-
VIV XProNg, JETATEOMN N EMICKEUN TOU NPOIOVTOC and un eE0UCIO0TNKEVO
TEXVIKO NMou dev avikel ota Kévipa Service PYREX-MIMENPOYMITH.

Eniong, n eyyunon dev KOAUNTEI TO NOPAKATW EVOEIKTIKA QVAPEPOUEVQ:

1. Znuddia, anoxpwuaTiopd N ypatlouviEC.

2. Kayiuara e€arriag ékBeong o pwid A PAOYQ.

3. BAGBN and Beppikd ook (andtoun aAayn Beppuokpaciag i tdonc).

(NEA) X. MMENPOYMIH & YIOZ A.E.

Ay. Bwuad 27, 15124, Mapouor - Abriva
TnA. / EEunnpgtnon neAatv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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Instructions | Manual
Multi SB-227

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.

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

* Never leave the appliance unattended when in operation.

* Close supervision is necessary when your appliance is being used near chil-
dren. 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:
- Before placing ingredients in the bowl
- Before removing the knives
- 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 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 appli-
ance. Never remove the lid until the knife has stopped completely.

Caution: The blades of the knife are extremely sharp. Handle them with
caution.

* Always keep hands, fingers, loose clothing and other objects away from rotat-
ing blades.

* Do not use this appliance to mix glutinous food or substances.
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CAUTION: DON NOT OPERATE THE DEVICE WHILE IT IS EMPTY.
* The appliance must only be used with the bow! provided.

* 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.

* This appliance is not intended to be operated by means of an external timer or
separate remote-control system.

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

* |In case of a possible damage, do not attempt to repair the appliance by your-
self. Please contact one of the authorized BENRUBI service centers. Any repair
made by a non-unauthorized BENRUBI Service Center CANCELS THE GUAR-
ANTEE.

* Any misuse of the device cancels the warranty.

* Only use original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic Com-
patibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU RoHS Di-
rective, 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



PARTS OF THE APPLIANCE
1. Start button/speed selector |l 6. Silicon ring
2. Start button/speed selector | 7. Blades
3. Handle 8. Glass bowl 1.8Lt
4. Body/Motor 9. Blades shaft
5. Plastic lid 10. Anti-slip ring

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.

BEFORE FIRST USE

1. Wash all parts (see. section ‘care and cleaning”).

USE OF MULTI

1. Place the anti-slip ring (10) on the bottom of the bowl (8).
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2. Assemble the knife assembly. Install the upper knife by turning counterclockwise until it clicks
into place.

3. Place blade assembly (7) on shaft (9).

4. Pour the ingredients into the bowl.

5. Close the lid (5) until it clicks on the bowl slots. Make sure the sealing ring is on the lid.

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.

7. When you reach the desired result, unplug the appliance and wait until the blades will stop
completely.

8. Remove the motor unit (4) and the lid (5), remove the blades assembly (7) out of the bowl and
empty the contents.

Note: The buttons (1 & 2) allows you to select two speeds:
- Speed | (minimum): light pressure
- Speed Il (maximum): intense pressure

Note: Make sure the 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 resullt.

* 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. For even better results, make sure the sugar
covers the entire knife.

* 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.
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 results, when using both knives with solid food, the ingredients should not exceed
the lower blade of the upper knife. Do not cover both blades of the upper knife.

L —%; -y >
Notes:

¢ The appliance is not suitable for hard foods such as coffee beans and black pepper.
* Food in the bowl should be between 0°C-50°C.
¢ The bowls are not suitable for the microwave oven.
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RECOMMENDED QUANTITIES

Ingredients Recommended Quantities
Onion (quartered) 350gr
Vegetables 350gr
Garlic 200gr
Red pepper 200gr
Peanuts 250gr
Pork (20mm cubes) 500gr
Beef (20mm cubes) 300gr

CARE AND CLEANING

Always unplug the appliance before cleaning.

Body:
* Use only a damp cloth and dry thoroughly.

* Do not immerse 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: Chopper MULTI SB-227 PYREX

Rated Voltage/Frequency: 220-240V AC 50/60 Hz
Power 500W - max 600W

Bowl max capacity: 1.8 Lt

IMPORTANT INFORMATION FOR CORRECT DISPOSAL
OF THE PRODUCT IN ACCORDANCE 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

waste collection centre or to a dealer providing this service. Disposing of
a household appliance separately avoids possible negative consequences on
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 PYREX-BENRUBI 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, breakage,
improper installation or maintenance of the product, mishandling, 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).

(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400
e-mail: benrubi-sda@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 Corning Incorporated used under license by International Cookware



