Sous Chef
CALLERY

KouQivounxavn e inox kado pigng 5L, 1200W
Kitchen machine with 5L inox mixing bowl, 1200W

@) OAHTFIEZ XPHEHE

@& USER MANUAL



]
EAAHNIKA

MAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIZ 3HMANTIKEZ OAHIIEZ
AZDAAEIAS.

AlaBAoTE NPOCEKTIKA TIC 0dNYIEG XProNnG Npiv BECETE T CUOKEUN O AgIToupyia
Kal QUAAGETE TIg 0dnyieg, TNV anodei&n kai eav eival duvaTov To KOUTI PE TV
E0WTEPIKN CUOKEUAOid. EQv OWOETE TN CUOKEUN O€ TPITO, NAPAKAAW
JeTaBIBAcTE Kal TIC 0dnyieg Xpnong.

2YMBOAA EXEIPIAIOY OAHIIQN

ZNMAavTIKEC NANPOQOPIEG yIa TNV AdOPAAEId aag sival Pe 1dIkn onuavaon. Eival
anapaiTnTo va CUPHOPPWVECTE PE AUTEG TIC 0dNYIEC NPOKEINEVOU va
anopeuxBoUV aTuxnUaTa Kai Tuxov {nUIEC OTn CUOKEUN.

/\ MPOEIAOMOIHZH: To cUPBOAO AUTH GaC NPOEISOMNOIE YId TOUC KIVEUVOUG
OXETIKA ME TNV Uyeia oag kai unodeikvUel MiBavoug KivoUvoug TPAUUATIOHoU.
/\ MPOZOXH: AuTO avagépeTtal oe MOavouc KIvBUVOUC YId TN CUOKEUR 1 GAAG
avTIKEiPEva.

1 ZHMEIQZH: AuTO ToViCel CUMBOUAEG Kal MANPOPOPIEG.

OAHI'IEZ AZDAAEIAZ

1. Mn XpNOIUOMOIEITE TN OUOKEUN KOVTA 0 OeEAUEVEC e vEPO. Mn BubBileTe To
kaAwdlo Tpo@odoaiac aTo vepd ) o AAAa uypd.

2. Mnv apnvete To KAAWDIO va KPEPETAl OTNV AKPN Tou TpanedioU ) ToUu NAykou.
3. Mnv TpaBATe ) TEVTWVETE TO KAAWDIO TNG GUOKEUNG.

4, BeBaiwdeiTe OTI N avaypapoOpevn TAonN TNG CUCKEUNC avTIOTOIXEI O auTr) TNG
Tpopodoaiag Tou pelPaToC. H CUOKEUN NPENEl va €ival NavTa anevepyonoinuevn
npIv TNV OUVOECETE OTNV NAPOX PEULATOC.

5. H ouokeur| €xel oXedIA0TEI OVO YIA OIKIAKH XPron, O E0WTEPIKO XWPO. Mnv
TN XPNOILOMOIEITE 08 EEWTEPIKOUG XWPOUG.

6. H ouokeun Ogv Npenel va ToNoBETEITAl ENAVW I KOVTA 0t eUMPAEKTA UAIKA
(koupTiveg, xaAid K.A.M.), KaAopIPEP, POUPVOUG I AAAEG NNyeg BepuOTNTAG.

7. Mnv €NICKEUACETE TN CUOKEUN POVOI 0ac. ENIKOIVWVNOTE WE Evav
€EEIOIKEUMEVO TEXVIKO.

8. KpatnoTe Tn ouokeur pakpld ano ta naidid.

9. H ouoKeun NpPENEl va XPNoIKOoNoIEiTal HOVO yia Tov NpoBAendUevo akomno.

10. MOTE pnv APrVeTE TN OUOKEUN va AEITOUpyei 0Tav o kadog WiEng sival adeiog
N Xwpig eniBAeyn.

11. Katd Tn didpkeia TnNG Xpnong pnv ayyidete Ta Kivoupeva PeEpn TnG.
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12. Av dWOETE TN OUOKEUN 0 GAAa dToud, napakaAoUpe va petafiBaoete padi
Kal auTEG TIG 0dnyieg Xprnong.

13. AnocuvOEQTE TN CUCKEUN ano TNV TPoPod0oaoia ToU PEUNATOG OTav dev TN
XPNOILONOIEITE 1) NPV and Tov kabapiouo TnG.

14. Eav 1o kaAwdio Tpopodoaiag unoaTei BAABRN, NpeNel va avTikaTaoTadei povo
ano évav eEIBIKEUPEVO TEXVIKO YIa va anopeuxbei Tuxov kivouvog.

15. BeBaiwBeite 6T TO KAAWDIO PEUPATOC €ival EUKOAA MpooBAaciyo ava naoca

OTIVHN.
16. /A MPOZOXH: Mnv KaAUNTETE TIC NEPTIdEC EEAEPIOUOU OTO MICW HEPOC TNG

OUOKEUNC.

17. AnNEvEPYONOINOTE TN CUCKEUN MPIV NPOCOECETE/APAIPETETE EEAPTNUATA.
18. H ouokeun autn dev npoopileTal yia xprion and naidida r) atoua pe
MEIWUEVEC CWHPATIKEG, AI0ONTNPIAKES | VONTIKEG IKAVOTNTECG ] EAAEIYN EPNEIpiag
Kal YVWonG, eKTOC eav TOUG £xouv O00ei 0dnyieg OXETIKA HE TN XPHon TNG
OUOKEUNC, KaTavoouVv Toug KIvOUVOUG Kal eNIBAEnovTal.

MPIN AMO THN NMPQTH XPHZH

1. 'OAa Ta pépn TNG Koudivounxavng Npénel va kabapioTouv KaAd npiv ano tnv npwtn xpnon. (BA.
evoTnTa: Kabapiopog).

2. TonoBeTNOTE TN CUOKEUN O€ OTABEPN Kal Ninedn enipAveia.

3. ZUVOEOTE TO QIG OE MIA YEIWHEVN KAl OWOTA €yKATACTNHEVN Npila.

OAHrIIEZ AEITOYPIIAZ

1. MaTtrAoTe To NANKTPO anacPAAIoNG KAl ONKWOTE To Bpayiovad TNG CUCKEUNG.

2. TonoBeTnoTe 70O dIAPAvEG KAandakl Tou Kadou WiENg yUpw ano Tov agova Kivnong, akoAoubwvTag
TOV 00NYyO OTO PAPOCTIVO HEPOG. MIECTE EAAPPWC TO KAMNAKI MPOG TA ENAVW OTO GNUEIO MoU €ival
KOVTA 0Tn BAon TNG KOUQVOUNXavng yia va KOUPNWOEL.

3. TonoBetnoTe €va e€aptnua (auyodapTn, yavtlo avapieng, yavtéo {UPmKPaTog) aTov agova Kivnong
Kal ao@alioTe TO NEPIOTPEPOVTAG TO JEEIOATPORPA.

4, TonoBeTAOTE TOV KAJO WIENG 0TNn BAcon Kal ao@aAioTe Tov akoAouBwvTag Ta BeAdkia.

5. MaTtnoTe To NAAKTPO anac@AaAiong Kal KaTeRAcTe To Bpayiova npog Ta KaTw. BeBaiwbeiTe 0TI 0
Bpaxiovag €xel aopaAiosl otn Baon.

6. AKOAOUBNOTE TIC NAPAKATw 0dnyieg kal CUKPBOUAEUTEITE TOV Mivaka yia TNV NApackeur ouvtaywy,
TN WEYIOTN NooOTNTA UAIKWV Kal TN pUBJION TaXUTATWV.

7. MnopeiTe va pubpioeTe TNV TaxuTnTa 1-6 ) naAuikn (Pulse). H AsiToupyia Pulse xpnoiponoisital
oTav xpelaleTal pikpr andtoun wlnon evepyeiag oTn PeyioTn TaxUuTnTa. H Asimoupyia autr eAeyxeTal
and Tov XpRoTn €xovTag €Tal andAUTo EAEYX0 Yia TO MOON WPA AEITOUPYEl N cuokeun. Eival évag
€UKOAOG TPOMOG yIa va anopeUYETE TNV UNEP-ENEEEPYATIA TWV UAIKOV 0AC.

8. XpnOIUONOIEioTE TO AVOIYHa OTO KAndakl Tou Kadou Yia va CUPNANPWOETE UAIKG KaTda Tn didpkeia
TNG A€IToupyiac.



EMIZKOMHZH 2YZKEYHZ

1. Baon kougivopnxavng

. . . @
2. MepIoTPOPIKOG BIAKONTNG TAXUTNATWV ’
(1-6 kai pulse)
3. MAAKTPO anac®aiiong
4, Kadog WiEng 5L ano avo&eidwTo aTodAl
5. AuyodapTtng
6. Mavtlog avapigng
7. favtlog LupmuUaTog
8. Ala@avég kanaki kadou
Xpron Eikéva Emimedo | Xpoévog | MéyioTn Mapatnpioeig
Tax0TnTag| (AewTd) | TOCOTNTA
Favdog 1-2 4 1,5kg Bapiég  QUpeg|
CupwpaTtog (Trx. ywuid
Qupapikd
Favrdog 1-6 4 E&aptdtan Meoaieg JUpEg|
avauigng amd 1o €idog| (TX. KPETTEG
TWV TPOQIJWYV | PEiyHa yia KEIK)
(max. 2kg)
AuyoddpTng 4-6 4 1,5kg EAagpia
f 24 auyda piypara(r.x.
KPEPEG,
papéyka)

MPOTEINOMENEZ NAPAZKEYEZ

MAPAZKEYAZONTAZ ZYMH:

1. MpoTaon dogoloyiag yia anAn LUun (aAeupl kai vepo): yia kaBe 100 ypauudapia aieupi - 72
YPAupapIa vepo.

2. XpnoiponolgioTe To yavTZo {UP®PAToG.

3. 'OTav yepilete Tov Kado WiENG, BePaiwBeiTe OTI dev UNePPAIVETE TN WYEYIOTN NoodTNTA.

4, PuBuioTe otnv TaxutnTa 1 yia 30 SeUTEPOAENTA KAl OTN OUVEXEIA OTNV TaxuTnTa 2 yia nepinou 4
AenTa.

5. Mn xpnoIKonoIEiTE MOTE TNV Koudivounxavn yia napandvw ano 4 Aenta cuvexopeval

MAPAZKEYAZONTAZ KPEIMES :

1. XpnoiponomaoTe 1o yavTlo avauiéng.

2. Ma va NnapackeUdoeTe KPEMEC, XpNOIKonolsioTe aAeupl, YaAd, auyd kai Aoind UAIKG cUPQva Je
TN ouvTayn oag Kai pubpioTe oTnV TaxuTnTa 1-6 yia nepinou 4 AenTd.

3. '0OTav yepileTe Tov kado WIENG e Ta UAIKA, BeBaiwBeiTe 0TI Sev unepBaivel Tn PEYIOTN NOCOTNTA
2kg.

MAPA>KEYAZONTAS MAPEIKA:

1. XpnoigonoinoTe Tov auyoddapTn.

2. PuBpioTe Tnv TaxUTNTa OTO 4-6, XTUNNOTE TA AoMnpadia TwV auywv Xwpic va oTapaTroETE yia
nepinou 4 AenTd HEXPI TO Wiypa va yivel UPnayeg.

3. M€yioTn NoooTNTA YId NAPACKEUN HAPEYKAC EWG 24 auyd.




MAPASKEYAZONTAZ KPEMA I'TA TAYKA

1. XpnoiJonoinoTe Tov auyoddapTn.

2. Ma va NnapackeUdoeTe KPEPA YIa YAUKA, XPNOIKMONOIEIOTE KpEPa YAAakTog, yaAa, axapn kai Aoind
UAIKG oUpPQWVa JE TN oUVTayn 0ag kal pubpioTe oTnv TaxuTnTa 4-6 yia nepinou 4 AenTa.

3. 'OTav yepileTe Tov KAdo WIENG We Ta UAIKG, BeBalwBeiTe 0TI dev unepBaivel TN PEYIOTN NoooTNTA
1,5kg.

KAGAPIZMOX

/\ NMPOEIAOMOIHZH:

e ANOOUVOEDTE TN CUOKEUN and Tnv napoxrn Tou peUPaATog npiv TNV KabapioeTe.
e Mn BuUBIleTe TN OUOKEUN O€ VEPO!

/A NPOZOXH:

e Mn XpNOILOMOIEITE CUPHATIVI BOUPTOA yia Tov KaBapIopo.

e Mn XPNOILOMOIEITE I0XUPA ) AEIQVTIKA anoppunavTikd.

e KaBapioTe To nepiBANua Yovo Pe éva eAappws Uuypo navi kai €va fnio anoppunavTiko.

e O kGd0¢ WIENC kal Ta eEapTrApaTa avapeiEng dev NpEnel va NAEVovVTal 0To NAUVTAPIO NMIATwV. H
uwnAn Bepuokpacia kal Ta kKaBapIoTIKA PMNOPEi va ENNPEACOUV KAl VA AnoXpwuaTioouv Ta WepN.

e MAUvVETE pe LeOTO VEPD Kal NMIO ANoppunavTiko.

e AQNOTE Ta €EAPTAHATA VA OTEYVOOOUV NANPWGS NPIV ENAVACUVAPHOAOYHOETE €K VEOU TN GUOKEUN.

AMNOOHKEYZH

1. KaBapioTe Tn oguokeun 6nNwg avaypageTal oTnv evotnta ""Kabapiopodg'.

2. ZuvioTaTal n anoBnKeUon TNG CUOKEUNG OTNV apXIKn TNG ouokeuaaoia oTav dev TNV XPNOIKONOIEITE
yla heyalo Xpoviko diaoTnpa.

3. QUAGETE TN CUOKEUN O€ €va KaAa agpilOPEVO, OTEYVO PEPOG KAl akpIa ano naidid.

ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.

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

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/N WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION: This sign refers to possible hazards to the machine or other
objects.




i NOTE: This sign highlights tips and information

SAFETY INSTRUCTIONS

1. Do not use this appliance near tanks filled with water. Do not immerse the
mains lead in water or other liquids.

2. Do not allow the mains lead hanging over the edge of a table or a counter.
3. Do not stretch the cable.

4. Make sure that the voltage on the rating plate on the device corresponds to
that of the mains supply. The appliance must be always switched off before the
kitchen machine is connected to the mains supply.

5. This appliance is only designed for domestic and indoor use. Do not use
outdoors.

6. This device should not be placed on or close to flammable materials
(curtains, textiles, etc.), radiators, ovens or other heat sources.

7. Do not repair the device yourself. Please contact a qualified technician.

8. Keep the appliance away from the reach of children.

9. The appliance should only be used for intended purpose.

10. Never let the appliance operating when the bowl is empty and without
supervision.

11. During use, do not touch any moving parts of the appliance.

12. If you give this device to other people, please also pass on the operating
instructions.

13. Unplug the appliance from the power supply when not in use or before
cleaning.

14./\ CAUTION: Do not cover the air outlets at the back of the appliance.
15. Make sure the power cord is easily accessible at all times.

16. If the power cable is damaged, it must be replaced by a qualified technician
in order to avoid any hazard.

17. Switch off the appliance before placing/removing accessories.

18. This appliance is not intended for use by children or persons with reduced
physical, sensory, or mental capacities, or lack of experience and knowledge,
unless they have been given supervision or instructions concerning the use of
the appliance by a person responsible for their safety.

BEFORE FIRST USE

1. All parts of the kitchen machine must be thoroughly cleaned before first use (check section:
Cleaning).

2. Place the device on a stable and flat surface.

3. Connect the plug into a properly and earthed power socket.
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OPERATION

1. Press the release button and lift the kitchen machine's arm.

2. Place the transparent bowl cover around the drive shaft, following the driver on the front. Push
slightly the lid up to the back side nearby the base of the kitchen machine.

3. Place one attachment (whisk, stirring hook, dough hook) onto the drive shaft and lock it by
turning it clockwise.

4. Place the bowl onto the base and lock it as the arrowhead denotes.

5. Press the release button and push the arm down. Make sure the arm and the base are fixed
properly.

6. Follow the instructions below and consult the table for the preparation of recipes, maximum
portion of ingredients and speed level.

7. You can set the speed level to 1-6 or pulse. Pulse mode is used when a boost of energy is
required at maximum speed. This function is controlled by the user and offers the complete control
on duration of the appliance's operation. It's an easy way to avoid over-processing of the
ingredients.

8. Use the hole on the lid to add ingredients during operation.

COMPONENTS

1) Base unit @
2) Rotary speed switch (1-6 and pulse) ’
3) Release knob

4) Stainless steel bowl 5L

5) Whisk

6) Stirring hook

7) Dough hook

8) Transparent bowl cover

Use Picture Levels | Time (Min)| Maximum Remarks

mixture

weight
Dough 1-2 4 1,5kg Heavy mixtures
hook f (i.e. bread, pastry)
Stirring 1-6 4 Depends on| Mediumheavy
hook food ( max| mixtures (i.e

2.kg) crepes, waffles)

Whisk 4-6 4 24 eggs of Light mixtures (i.e

1,5kg cream, egg white)

SUGGESTED RECIPES

MIXTURE FOR DOUGH:

1. Suggestion flour and water at a ratio: 72g of water is used for each 100g of flour.
2. Use the dough hook.

3. When filling the bowl, please ensure that the maximum weight is not exceeded.
4. Select speed 1 for 30 seconds, and then speed 2 for about 4 minutes.
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5. Never use this appliance constantly for more than 4 minutes!

MIXTURE FOR CREPES:

1. Use the stirring hook.

2. To make crepes, use flour, milk, eggs and other ingredients according to the recipe and set the
speed to 1-6 for about 4 minutes.

3. When filling the mixing bowl with the ingredients, make sure that it does not exceed the
maximum weight of 2kg.

WHIPPING EGGS:

1. Use the whisk.

2. Set the speed to 4-6 and whisk eggs without stopping for about 4 minutes until the mixture
stiffs.

3. Maximum quantity: 24 eggs.

MIXTURE FOR CREAM:

1. Use the whisk.

2. To make pastry cream, use cream, milk, sugar and other ingredients according to the recipe and
set the speed level to 4-6 for about 4 minutes.

3. When filling the mixing bowl with the ingredients, make sure it does not exceed the maximum
weight of 1.5kg.

CLEANING

/\ WARNING:

1. Disconnect from mains power supply before cleaning.

2. Do not submerge the appliance into water. This may lead to electric shock or fire.

/\ CAUTION:

e Do not use a wire brush or other abrasive utensils for cleaning.

e Do not use aggressive or abrasive cleaning agents.

e Clean the housing only with a damp cloth and a mild detergent.

e The mixing bowl, the kneading and mixing attachments are not suitable for dishwasher. High
temperature and aggressive detergent may warp or discolor the attachments.

e Clean the attachments only with warm water and a soft detergent.

e Leave all the parts to dry properly before re-assembling the appliance.

STORAGE

1. Clean the device as indicated.

2. We recommend storing the device in its original packaging when not using the device for a
longer period of time.

3. Store the device at a well-ventilated and dry place out of reach of children.

Made in China c E —
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