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Mi&ep xe100¢ -
Hand mixer
SB-530

2.ag eUXaPICTOULE MOU EMIAEEATE ia CUCKEUN
g ykduag PYREX®.

EAnicoupe 61 Ba peivete andAuta Ikavomnoin-
pévol and tn xprion Tou NPoiovTOoC.

H 31gbvrig pdpka PYREX® Bpioketal ota eA-
AnvIKG volkokupid ndvw and 60 xpdvia e Ta
YVWoTA YudAiva nupdvtoxa okeln. H cuhoyn
g PYREX® GUUNANPOVETAI MAEOV UE QVTI
KOMNTIKA OKEUN KAl TWPA KAl JE 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 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 Xprionc

Mi&ep xeipdg SB-530

Mpiv Tnv avayvwon, napakaAw EESINAWOTE Th uNPOCTIvh ogAida énou
NAap€xeTal n eikovoypAapnon.

* AIoBAOTE NPOCEKTIKA QUTEG TIG 0ONYIEG KAl PUAGETE TIG YIA HEAOVTIKNA avapopd.
* [NopakaAw kpatmoTe TNV andAEIEN NAVIKNG NWANCNG yia AOyoug £yyunong.
* AQQIPECTE TN CUCKEUAOIA KAl TIG ETIKETEG.

SYMBOYAES ASQAAEIAS aa

* [pIv CUVOEOETE TN CUOKEUN BePRaIWBEITE OTI N NAPOXN TOU NAEKTPIKOU
peU PATOG CUMNINTEl YE EKEIVN Mou avaypA@EeTal 6TO KATW PEPOC TNC
OUOKEUNC.

* Mnv aQnVveTeE NOTE TN CUOKEUN XWPIG enitTnpnon 6Tav BpiokeTal o€
A&l Toupyia.

* JTEVN €NITNpNoN €ival anapaitntn 6Tav N CUCKEUN €ival o AeIToupyia
kal 101aiTepa OTav pikpd naidid n Atoua PE EIDIKEC avAYKeR BpiokovTal

yUpw and autriv. BeBaiwBeite 611 dev naidouv e Ta €EQPTAPATA N TN OU-
OKeUN.

* H ouokeun dev npénel va xpnolpgonoleital and atoua e €I0IKES ava-
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YKEC (CWUATIKEC N dlavonTiKES), Naidid N dtoua nou o€ dIaBETOUV TNV
anaImroUPEVN YVWoN Kal EUNEIRIa yia TN XprionN TNC CUOKEUNG, XwpIig TNV
EMITNPENON KAMOIOU NPOOWNOU NMou yVwpIilel Tov TpONO AsIToupyiac Tng
OUOKEUNC Kal Ba eival uneyBuvoc yia Tnv acPAAEId TouC.

* O€0TE EKTOG AEITOUPYIAG TN CUCKEUN KAl anocuvd€oTe and 10 peU-
pa:
- MpIv npocapudoeTE N aPaIPECETE KANola pépn.
- MeTa ané k@be xpnon.
- Mpiv onoiadnnote diadikacia kabapiopou h ocuvThpnong.

* Mn XPNOIPONOIEITE TN CUCKEUN YIa okonoug NéEpa and autoug YIa TOUG
onoioug NpoopiceTal.

* H cuoKeun auTn NPOOPICETAl YIa XPNon O€ ECWTEPIKO XWPO. Mn xpnaoiuo-
MOIEITE TN CUCKEUN O€ UNaiBPIO XWPO.

* H cuokeun autn NpoopideTal POVO vIa OIKIAKN xpnon. Kabe dAAN xprion
aKUPWVEI TNV €yyunon.

* XpNolPonoIeiTe NAvTa To PIEEP XEIPOG eNAVW OE OTEPEN, OTEYVN KAl EMi-
nedn enipaAvela.

* Mn AEITOUPYEITE Kal PNV TOMOBETEITE TN CUCKEUN N EPN TNG OE PJEPN JE
uypaocia rn oe onueia Gnou Pnopei va PpeExeTal.

* Na kpaTtdre Ta OAXTUAQ, TA JAAAIG Kal T poUxa oag Kal T CUVEPYA KOU-
{ivag pakpld anod Ta KIVOUPEVA PEPN.

* [1oTE PNV a@NVeTE TN POVAdA TOU KIvNTNEa, TO KAA®DIO 1 To BUcua va
Bpaxouv.



* Y € NERINTWON NOU N CUCKEUN BPAXEl, APAIPECTE AUECWCS TO KAAWDIO TOU
pevpartog and Tnv Npida Kar unv BACETE Ta XEPIa oac oT1o VEPO. Mn BéTeTE
NoTE TN BPEYUEVN CUCKEUN o€ AeIToupyia. EnikoivwvnoTe pe €va and Ta
eEouolodoTnpéva kevtpa eniokeuwv PYREX-MIMENPOYMITH.

* Mnv TONoBeTeTE NOTE AUTA Th CUCKEUN eNAvw N KovTd o€ (0T €0TIa
NAEKTPIKNAC Koulivag n koudivac agpiou N o€ onPEIo Nou PNopel va €pBel
o€ eNaen Pe AAN (eoT CUOKEUN.

* H kakn xpnon Tou PiEep XEIPOG UNOPE VO NPOKAAECEI TOAUUATIOUO.

* Mnv apnveTe To KOAWDIO TOU PEUWATOC VA KPEPETAI and TNV AKPN TOU
TPaNedIoU/ NAyKou N va akouund onoliadnnoTte Ceotn eniPAveIQ.

* [OTE unv AQAVETE TO KAAWDIO TOU PEUUATOC DINAWPEVO KATA TNV dIdp-
KEIA TNG XPNONG TNG CUOKEUNG. Z€AINAWOTE TO TEAEIWG.

* Mn xpnoiyonoleite NoTé okANPG, AsIaVTIKG 1 dIaBPWTIKA anopPUNAVTIKA
1 OIGAUTIKA UypPd yia ToV KaBapIopd TNG CUCKEUNC.

* Mn PUETAKIVEITE TN CUCKEUN OTAV AUTN €ival 0 AeIToupyia.
* Mnv ayyieTe TN CUOKEUN PE BPEYPEVA N VNA XEPIQ.

* Mn XpnolponoleiTe enéKTacn KaAwdiou.

* EAEYXETE TAKTIKA TO KAAWDIO YIa TUXOV POOPEC.

* Mnv XpNOIJOMOIEITE TN CUCKEUN €AV TO KAAWDIO PEUPATOC EXEl UNOOTES
PBoPA N av autn €xel NECEI N €Xel UNOOTEl BAGBN KaTd onolodNNoTe TPO-
no. Av UnoyIacTeTE OTI N CUCKEUN €Xel unooTel BAGRN, ENICTPEYTE TNV
OTO KOVTIVOTEPO €EOUCIODOTNUEVO KEVTPO eniokeuwv PYREX-MIMEN-
POYMIH yia e&€Taon.
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* 2e nepinTwon nou undpxel miBavn BAARN, punv ENIXEIPNCETE va TNV €N
okeudoeTe Yovol oac. AneubuvBeite og éva and Ta eE0UCIODOTNUEVA KE-
vTpa eniokeuwv PYREX-MIMNENPOYMIH.

* K&be eniokeun and pn €E0UCIOdOTNUEVO TEXVIKO TWV KEVTPWV Service
PYREX-MMENPOYMIMH AKYPQNEI THN EIMYHXH.

* KdBe AavBaopuévn xprion TNG CUCKEUNG AKUPWVEI TNV £yyunaon.
* Xpnolpuonoleite povo yvnola aviaAakTiké PYREX®.

* AUTN N CUOKEUN CuPPOPQWVETal e TNy odnyia Tng EK 2004/108/EK
OXETIKA pe TNV HAEKTpOpayvNTIKA cUUPBATOTNTA Kal TOV Kavoviouo EK un’
apiBudy 1935/2004 tne 27/10/2004 OXeTIKA UE TA UAIKA MOU NMpoopilo-
vTal va €pBouv o€ enapn Pe TPOPIUQ.

OYNAZTE AYTEZ TIZ OAHINEZ XPHZHZ



MEPH TH2 2 Y2 KEYHX

1. Koupuni anac@aAiong epyaAsiwv 6. KaAwdio peuparog

2. AlgkONTNG TAXUTATWY 7. YNoOOXEG eEQPTNUATWV
3. Koupni “Turbo” 8. Avadeutnpeg

4. XeipoAapn 9. ZUpwTtnpeg

5. >wua pigep

MPIN THN MPQTH XPH2H

* [AUVETE Ta UEPN TNC CUCKEUNG. AEITE TNV evOTNTA “PPOoVTION Kal KaBapIiopog”

XPHZH TOY MI=EP XEIPOX

—h

. ZETUNIETE TO KOAWDIO Kal BeRaIwBEeITe OTI 0 DIAKOATNG TAXUTATWY (2) Bpioke-
TaI oTN B€on anevepyonoinong “0”.

. BlodyeTe Toug avadeutnpeg (8) N Toug UNWTNPEG (9). ZTPEWTE KAl NIECTE
EXQIC OTOU OKOUGTE( TO XAPAKTNPICTIKO KAIK.
2nueiwon: Ta eEaptnuara ynopoulv va Tono0eTnOouv pévo étav o Oi-
akoénTng TaxutNTwv (2) gival otn B€on “0”.

. ZUVOEQTE TN OUCKEUN oTnv npida.

. XpNoIUonoINGoTE UNoA KATAANAOU EYEBOUC Via Ta UNIKA Kal KOATAGCTE TO
MiEEp pe Toug avadeuTnpeg (8) N Toug CUUWTNPEEC (9) HECA OTO WMOA.

N

W
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5. EnmAEETe TaxutnTa and Tov SIOKOMTN TOXUTATWY (2). ZEKIVACTE TO WIEEP HE
MIKQOTEPN TAXUTNTA Kal QUEAVETE OTABIOKA.

¢ ‘Oco nndel 10 Yeiypa, au&dvere Tnv TaxoTnTa.

e MiéoTe 10 Koupni “Turbo” (3) yia va O€ceTe TO YOTEP OTN PEYIOTN TAXU-
TnTa. To poTéP Ba AciToupyei yia 660 didoTnpa 1o Koupni “Turbo” givai
narnuévo. ‘Otav o diakénTng TaxutATwv (2) €ivar otn Béon “5” natw-
vTag TauTtéXpova Kai To Koupni “turbo”, cuvioTaTal va pnv Xpnaoliponol-
€iTe TO pPikep NEPICCOTEPO and 60 SeUTEPOAENTA YIA va ANOPEUXOEI n
unepOEpuavon Tou Jigep xe1poa.

6. ‘Otav To peiypa anokTNoel TNV upn Nou BEAETE, TONOBETEIOTE TOV dIOKOMTN
TAXUTATWV (2) oTn B€on anevepyonoinong “0” Kal anouakpUVETE TOUC avo-
OEUTNPEC (8) N Toug CUUWTNPEG (8) and TO UMOA.

7. [a va apaip€oeTe Ta eEQpTNUaTa, BeRaiwbeite 6TI 0 DIAKOMTNG TAXUTATWV (2)
BpiokeTal otn B€on anevepyonoinong “0” Kal anoCUVOEGTE TO WIEED XEIPOG
and v npica. Méote 10 Kouuni anacpaAiong epyaAciwy (1). Koatiote Ta
eEapmpuaTa and Toug AEOVEC ToUug KaBwe Ta BYAlETE.

Znueiwon:
2 uvIoTATAI VA PN AEITOUPYEI N CUOKEUA yia NAvw anod 5 Aentd cuvexdueva.



AIAXEIPIZH TAXYTHTQN MI=EP XEIPOX

Taxdtnta 2 UVIOCTWHEVN XpHon
1 *  KatdMnAn yia Tnv apxn Kai To TEAEiwa TG dIadIkaoiag
avaueiEnc.

e Tia v avAuEeign EAAPEIDV N UYPWV LEIYHATWV.
*  [a popéyka N peiyuata pe aAeupl.

2,3,4 * [aouvexn avaueiEn

5 * [la pelypaTa KEIK, OANTOEC K.Ql.
*  Ta Ouwpua nou anarrei otabepn dIadIKaoia avAUEIENG

Turbo * Hrtaxutnta eival idia ye T péyiotn taxutnTa 5.

*  Houokeun unopei va pracel Gueca oTn PeyOAUTEPN
TaXUTNTA Qv NATACETE TO Kouuni turbo, eV N cUokeun
Aemoupyel katw and AAN Taxutnta. Enavépxetal otnv
QPXIKA TOXUTNTA QUTOPATA, AV APNOTE TO Kouuni turbo.

TAXYTHTEZ MNA XPHXH ZYMQTHPON KA ANAAEY THPQON

* Exere un’ dyiv 611 10 NapakATw eival anAwg NPOTACEIC Kal OTI N TaxUTNTa Nou
0a eniNéEeTe eEapTdTal and TO PEYEDBOC TOU PMOA, TIC NOCOTNTEC, TA UAIKA
nou avapelyvUETe Kal TN dIKA 6ac NEoTiunon.

* AuEdveTe oTAdIOKA TIG NOPAKATW OUVIOTWEVEG TAXUTNTEG.
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Tunog gayntou ZUVIOTWHEVEG Mpoteivoue- | Xpodvol kara
MEYIOTEG vn Tax0TnTad | NPOGCEYYIion
NnocOTNTEG
ZUPWTNPEG
Z0un e payid 600yp. aAeupl 1-5 2 — 3 A\entd
Miyua auywv 400ml 4-5 1 Aentd
Miyua KEIK 600yp. aAeupl 4-5 1 Aentd
(Boutupo &
Zaxapn)
AvadeuTtnpeg
Mapéyka | 6 aonpddia auywv 4-5 2 — 3 \enTd
2avTiyi 300ml 1-5 4 \entd
‘Etoiuo uiyua 400 yp. 1-5 1 V2-2 hentd
yIa KEIK
Miyua auywv 400ml 4-5 1 Aentd

2YMBOYAEZ A TH XPHZH TOY MI=ZEP XEIPOX

* Katd TNV NOpAoKEUN PEIYUATOR VIa KEIK, XpNOoIUonoIeiTe BoUTupo N uapyapivn
o€ Bepuokpacia dwuatiou N AIKOTE Ta NpIv and TN Xpnon.

* [la va pn EexeINICouv Ta UNIKA and TO UNOA, EMIAEYETE UNOA KATAAANAOU EYEBOUG,.

* O1 JEYAAEC MOCOTNTEC KaI TA MNXTA PEVUATA EVOEXETAI VA XPEIACOVTAl NEPIO-
0OTEPO XPOVO AVAUEIENG.



* Katd TNV nOpacKeUn KREUAC oavTlyi, CUVIOTATAI VA XPNOIUONOIEITE BaBU UNoA
£T0I WOTE VA EACXIOTOMOIEITE TO MITOIAICUA.

KABSAPI-MOZ KAl ®PONTIAA

* Na 6€1eTE NAVTA TN CUCKEUN £KTOC AEITOUPYIAC, va TNV AnocuvOEETE and TNV
npica kal va apaipeite Ta eEapTNuaTa NPoToU TNV KABAPICETE.

* [oTé un BuBicete Tn povada Tou PIEEP XeIPOC O VEPD KAl NV APAVETE TO KO-
AWDBIO N TO PIG vVa BPEXOVTA.

* Mn XpNoIUONoIEiTe NOTE ANOEECTIKA NPOIOVTA YIa VA KABAPICETE TA UEPN TNG
OUOKEUNG.

ZUPWTAPEG Kal avadeuTAPEG: MAUVETE OTO XEPI KAl OTEYVWOTE KAAD. Mnv NAE-
VETE OTO MAUVTAPIO NIATWV.
Kupiwg cwua Tou pigep xe1p6G: 2KounioTe e uypd navi Kal JETG OTEYVWOTE.

* XpnolponoinoTe €va uypo navi yia va okounioeTe anaAd TNV NAAKA. [oTé pn
XPNOIONOIEITE CKANPA anoppunavTikA yia va TNV KaBapIoeTe.

TEXNIKA XAPAKTHPIZTIKA

MovTtélo: MiEep xelp6g SB-530
Tdaon / ZuxvoTtnTa: 220-240V, 50-60Hz
loxug: 550 W
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MPOEIAOMNOIHZEIZ TIATH 2Q> TH ANOPPIWH THX

YYIKEYHZ ZYM®OQNA ME THN EYPQIMAIKH OAHTIA
2002/96/EK

E 370 TENOG TNG WPENLING WG TOU, TO MPOIOV eV MPEME! VA AnoppInTe-
TAI JE TQ AOTIKA anoppiupaTta. MNpénel va anoppipbei o€ €IdIKG KEvTpa
— 5|0(pOPOMNOINKUEVNG CUAOYAC anoppIUUATwy Nou opidouv o1 ONPOTIKES
QPXEC N OTOUG (POPEIG MOU NAPEXOUV AUTA TNV UNNPECIa. H xwpioTh andppiyn
MIaC NAEKTPIKNG OIKIOKN CUCKEUNG, ENITPENEI TNV ANOPUYN NIBAVOY apVNTIKWOV
OUVENEIWV YIa TO NEPIBANOV Kal TNV uyeia and TNy akatAAANAN andppIyn Kal
ENITPENEI TNV AVAKUKAWON TwV UAIKWV and Ta onoia anoTeAETal WOoTe va eni-
TUYXAVETAI CNIAVTIKA £E0IKOVOUNGON EVEPYEIAC KAl MOPWV.

Ma TNV ENIcCNPIAVON TNG UNOXPEWTIKAG XWPIOTAC andppIPNG OIKIAKWY NAEKTOI-
KWV OUCKEUWY, TO NPOIOV PEPEI TO CNUA TOU dIaYPAUUEVOU TPOXOPOPOU KA-
S0oU anoPPIMUATWV.



ErMYHZH KAI EZYTIHPETHZH MEAATON

* H etaipia MIENPOYMIH eyyudtal Ta npoidévta TN yia onoladnnoTte eAAT-
TWHAO KATACKEUNC N UNKWV YIa U0 (2) £Tn and TNV NEPOoINVia ayopdgs N na-
PAd00NG E TNV NPOCKOWIoN TNG anOAEIENG ayopdg. Edv To npoidv nou €xe-
TE AYOPAOEl, NOPOUCIACEI EAATTWHA KATAOKEUNC N UAIKWY, aneubuvOeiTe 01O
katdoTnua ayopdc n o eEouciodoTnuévo Kévtpo Service PYREX-MIEN-
POYMIH. Ma TNV evnuépwon oag OXeTIKA UE TO MANCIECTEPO £EOUCIODOTN-
pevo Kevrpo Service PYREX-MIMNENPOYMITH, enioke@Beite TN 1I0T00EAIdA
pag www.benrubi.gr. Eival otnv anokAeioTikn kpion tTng MMENPOYMITTH n
avTikatdoTtaon avTi endIOEBwWoNC TOU EAATTWHATIKOU NPOIOVTOC.

* H eyyunon dev KOAUNTEI EAATTWOPATA Mou 6a NpokUWouv and (pUCIOAOYIKN
®Bopd, ondoiyo, AavBaopévn eyKaTAoTAoN N CUVTAENON TOU NPOIGVTOC,
KOKO XEIPIOUO, QVTIKAVOVIKEG OUVONKEG AEITOUPYIAg, N epappoyn Twv odn-
VIV XPNONG, JETATPOMN N EMNICKEUN TOU NPOIOVTOC and PN eE0UCIODOTNEVO
TEXVIKO Nou dev avrkel ota Kévrpa Service PYREX-MIMTENPOYMIH.

Eniong, n eyyunon dgv KAAUNTEI TA NAPAKATW EVOEIKTIKA QVAPEQOEVA:

* 2 NPAdIa, anoXpwUATIoNO 1 YPaT{OUVIEC.

* Kayipata e€aitiag €kBeong oe pwTIA 1 PAGYA.

* BAGBN ano Bepuikd ook (andtoun aAayn Beppokpaciag i Tdong).

[a nepIocoTEPEG NANPOPOPIEG:
(NEA) X. MMENPOYMIMH & YIOXZ A.E.

Ay. Bwud 27, 15124, Mapouol - Abriva
TnA. / EEunnpétnon nehatwv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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Instructions Manual
Hand mixer SB-530

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.

IMPORTANT SAFEGUARDS R

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

* Never leave the appliance unattended while operating.

* Close supervision is necessary when your appliance is being used near
children or infirm people. 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.



e Switch off and unplug:

- Before fitting or removing parts.
- After each use.
- Before cleaning.

* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device outdoors.

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

* Always use the hand mixer on a secure, dry level surface.

* Do not operate or place the device or its parts in places of high humidity
or where it may get wet.

* Keep fingers, hair, clothing and utensils away from moving parts.

* Never let the power unit, cord or plug get wet.

* If the appliance does get wet, immediately remove the power cord from
the plug. Do not put your hands in the water. Never run the wet appliance
and contact one of the authorized PYREX-BENRUBI service centers.

* Never place this appliance on or near a hot gas or electric burner or
where it could touch a heated appliance.

* Misuse of your hand mixer can result in injury.

* Do not let the power cord of the appliance hang over the edge of a table
or bench top or touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it completely.

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

* Do not move the appliance when in operation.
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* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

* Check the power cord periodically for possible damages.

* [fthe power cord or the plug of the appliance have been damaged, do not
use the appliance and contact an authorized PYREX-BENRUBI Service
Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized PYREX-BENRUBI service
centers.

* Any repair made by an unauthorized PYREX-BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* Use only original PYREX® spare parts.

* The appliance conforms to EC directive 2004/108/EC on Electromagnetic
Compatibility and EC regulation no. 1935/2004 of 27/10/2004 on
materials intended to contact with food.

SAVE THESE INSTRUCTIONS



1. Ejection button 6. Power cord

2. 5-speed switch 7. Accessories socket
3. Turbo button 8. Beaters

4. Handle 9. Dough hooks

5. Body

BEFORE FIRST USE

* Wash the parts of the appliance. See ‘care and cleaning” section.

USE YOUR HAND MIXER

1. Unwrap the cord and make sure the speed switch (2)is in the “0” position.

2. Insert the beaters (8) or dough hooks (9). Turn and push them in until you
hear the clipping sound.

Note: Accessories can only be installed when the speed switch (2) is

in the "0" position.

3. Plug in the appliance in the socket.

4. With the ingredients in a bow! of an appropriate size, place the beaters
(8) or the dough hooks (9) into the bowl.
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5. Select a speed from the 5-speed switch (2). The first mark on the hand
mixer body is the slowest speed setting.

¢ As the mixture thickens, increase the speed.

¢ Press the turbo button (3) to operate the motor at maximum speed.
When you are using the mixer in position 5, do not use the turbo
button for more than 60 seconds.

6. When the mixture reaches the desired consistency, return the speed
switch (2) to the “0” position and then lift the beaters (8) or dough hooks
(9) out of the bowl.

7. Toremove the tools, make sure the speed switch (2)is in “0” position and
the hand mixer unplugged from the socket. Press the ejection button (1).
When ejecting the tools, hold on the tool shafts.

Note:
It is recommended not to operate the appliance for more than 5
minutes continuously.



HAND MIXER SPEED CONTROL

Speed Recommended usage
1 * Suitable for the beginning and ending of mixing
progress.

*  Beating and mixing light or thick batters.
*  Flour mixes or maringue

2,3,4 * For continuous mixing process

5 * Forwhipping cake mixes, sauces etc.
*  For kneading requiring continuous mixing process

Turbo * Same speed as high speed level (5).

* The appliance can directly reach the fastest speed
during turbo function. When releasing the turbo button,
the hand mixer comes back to the original speed.

RECOMMENDED SPEEDS FOR DOUGH HOOKS AND BEATERS

Please note that the below are for reference only. The speed you select
depends on the bowl size, the quantities, the ingredients you are mixing,
and your personal preference.

Gradually increase to the below recommended speeds.
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Food type Recommended | Recommended | Approximate
maximum speeds times
quantities

Dough hooks
Bread 600gr flour 1-5 2 — 3 minutes
Batter 400ml 4-5 1 minutes
Cake mix 600gr flour 4-5 1 minutes
(butter & sugar)
Beaters
Egg whites 6 egg whites 4-5 2 — 3 minutes
Cream 300ml 1-5 4 minutes
All-in-one cake 400 gr 1-5 1 V2-2 minutes
mix
Batter 400ml 4-5 1 minutes

HINTS

* For cake mixtures, use butter or margarine at room temperature or softened.
* To avoid overloading your mixing bowl, select one of an appropriate size.
* Large quantities and thick mixtures may require a longer mixing time.
* When whipping cream, use a high-sided bowl to minimize splashing.




CARE AND CLEANING

* Always switch off, unplug, and remove dough hooks or beaters before
cleaning.

* Never put the hand mixer body in water of let the cord or plug get wet.

* Never use abrasives to clean the parts.

Dough hooks and beaters: \Wash by hand, thendry. Do not place in dishwasher
Hand mixer body: Wipe with a damp cloth, then dry.

TECHNICAL CHARACTERISTICS
Model: Hand mixer SB-530 PYREX
Rated voltage / Frequency: 220-240V, 50-60Hz
Power: 550 W
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL

OF THE PRODUCT IN ACCORDANCE WITH EC
DIRECTIVE 2002/96/EC

E 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 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 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 fromnormal 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).

FOR MORE INFORMATION CONTACT:

(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



