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MEAT GRINDER INSTRUCTION MANUAL
Please read carefully and keep the instruction well
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DESCRIPTION

1. Food tray 9. Screw

2. Fasten button 10. Cutting plate (coarse)
3.ON/OFF switch 11. Cutting plate (fine)
4.REV switch 12. Fixing ring

5. Body 13. Cutting plate (medium)
6. Gear box head 14. Cutting blade

7. Food pusher 15. Sausage attachment

8. Head 16. Kibbe attachment

IMPORTANT SAFEGUARDS

00006 G000

Home use only. Do not use for industrial purpose.

Unplug when assembling and disassembling the unit.

Close supervision is necessary when any appliance is used near children.

When carrying the unit be sure to hold the body with both hands. Do not carry the
unit by the Food tray or head.

Do not fix the cutting blade and cutting plate when using kibbe attachment.
Never push products by hand. Use food pusher.

Do not grind hard food such as bones, nuts, etc.

Do not grind ginger and other materials with hard fiber.

Continuous running of meat grinder should be not more than 10 minutes with the
following 10 minutes interval for motor cooling.
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Operate the unit from “ON/OFF” to “REV” or from “REV” to “ON/OFF” after
the previous working condition stops more than 30 seconds, or it may cuase some
unnormal case such as moving up and down and easily destroy the unit.

To avoid jamming, do not force to operate the unit with excessive pressure.

When the circuit breaker activates, do not switch on.

Never try to replace the parts and repair the unit by yourself.

This appliance is not intended for use by persons(including children) with
reduced physical, sensory or mental capabilities, or 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.

Children should be supervised to ensure that they do not play with the appliance.
Do not operate this appliance if the cord or plug is damaged. Return it to the store
of service or repair by professional serviceman.
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FOR THE FIRST TIME

@ Check that voltage indicated on the rating label corresponds the mains voltage in
your home.

€ Wash all parts (except body) in warm soapy water.

@ Before plug in, ensure the ON/OFF switch is in "OFF"  position.

INSTRUCTION FOR USE

ASSEMBLING
@ Press the fasten button, hold the head and insert it into

the inlet(when inserting pls pay attention the head must
be slanted as per arrow indicated on the top,see
(fig.1),then move the head anticlockwise so that the
head being fastened tightly (fig.2).

@ Place the screw into the head, long end first, and turn to
feed the screw slightly until it is set into the motor
housing (fig.3)..

@ Place the cutting blade onto the screw shaft with the

blade facing the front as illustrated (fig.4).If it is not
fitted properly, meat will not be grinded.

@ Place the desired cutting plate next to the cutting blade,
fitting protrusions in the slot (fig.5).
Support or press the centre of the cutting plate with one

finger then screw the fixing ring tight with another hand
(fig.6). Do not over tighten..

Place the Food tray on the head and fix it into position.
Locate the unit on a firm place.

The air passage at the bottom of the motor housing
should be kept free and not blocked.

L X X 4
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MINCING MEAT

@ Cut all foods into pieces (Sinewless, boneless and fatless meat is recommended,
approximate size :20 mm x 20 mm x 60 mm) so that they fit easily into the
hopper opening.

Plug the unit on and push the ON/OFF switch on.

Feed foods into the Food tray. Use for it only the food pusher (fig.7).

After use switch the unit off and unplug it from the power supply.

L X X 4

REVERSE FUNCTION

@ In case of jamming switch off the appliance by pressing the ON/OFF Switch to
"REV" position

@ Screw will be rotating in the opposite direction, and the head will get empty.

@ Ifit doesn't work, switch off the unit and clean it.

IMAKING KIBBE |
RECIPE

STUFFING

Mutton 100g

Olive oil 1 1/tablespoons
Onion (cut finely) 1 1/tablespoons
Spices to your taste
Salt to your taste
Flour 1 1/tablespoons

€ Mince mutton once or twice.
@ Fry onion until brown and add minces mutton, all spice, salt and flour.

OUTLET COUVER

Lean meat 450g

quur 150-200g ]
Spices to your taste

Nutmeg (cut finely) 1

Powdered red pepper to your taste @ﬁ
Pepper to your taste B

€ Mince meat three times and mix all ingredients together in a

bowl. More meat and less flour for outlet cover create better @Q &

consistency and taste.
Grind the mixture three times.

Disassemble by reversing the steps from 5-3 to remove the
cutting plate and cutting blade.

together, fitting protrusions in the slots (fig.8).

* & oo

Place kibbe attachments A and B onto the feed screw shaft 1

Screw cap into place until tight. Do not over

tighten (fig.9).
@ Make the cylindrical outlet cover (fig.10). %—»C:@
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€ Form kibbe ad illustrated below and deep fry.

|MAKING SAUSAGE |

@ Before starting please assemble sausage attachment as per following (fig.11)

1]

| CLEANING AND MAINTENACE |

DISASSEMBLING

Make sure that the motor has stopped completely.
Disconnect the plug from the power outlet.

Disassemble by reversing the steps from 1-6 pictures

To remove the cutting plate easily, place a screwdriver
between the cutting plate and the head as illustrated and lift it

L X X X4

up (fig.12).
@ Press the fasten button, move the head as per direction
illustrated on( fig 13),then you can take out the head.

CLEANING

€ Remove meat, etc. Wash each part in warm soapy water.
@ A bleaching solution containing chlorine will discolor aluminum surfaces.

€ Do not immerse the motor housing in water, but only wipe it with a damp cloth.
€ Thinners and petrol will crack or change the color of the unit.

€ Wipe all the cutting parts by vegetable oil -wet cloth.
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Mpumeyauns

1. IumeBoii IOTOK 9. Bunrt

2. KHormka kperuieHus 10. Pe3moBast ocka (rpy0o)
3.Ilepexmnrouarens ON / OFF 11. Pe3noBas nocka (TOHKas)
4 Ilepexmrouatens REV 12. Konb1io kpemieHust

5. Teno 13. Pe3noBast jocka (cpeHsis)
6. TOJIOBKa KOPOOKHM Tiepenay 14. pexyuuii ne3pue

7. Kypsep 15. Cocucku

8. AMOMHHHUEBAs KPHIIIKA 16. Ilpunoxerne Kubbe

BaxHble rapaHTumn
Tonbko /1 JOMAIIHEro HCIONb30BaHus. He ncrnonb3yiite B MPOMBINUIEHHBIX
LEJIsIX.

Briximrouenue mrercesst Ipu cOOpke U IeMOHTaXKe OJI0Ka.

[pun ncrnonp30BaHNY TIOOBIX MTPUOOPOB BOIM3M feTel TpeOyeTcst TIaTeTbHbINA
KOHTPOJIB.

[Ipu HOIIEHNN yCTPOHCTBAa HEOOXOAMMO Jep KaTh Teso obenmu pykamu. He
KCIIOJIb3YHMTE TPaMILIMH WM TOJIOBHOE YCTPOMCTBO.

[pu ucnonp3oBannu akceccyapos Kibbe He (puKcupoBaTh pexyIine Je3Bus U
MaHeNu.

He ronkaiite npoaykT pykamu. Mcnone3yiiTe nuieBble ABUraTelu.

* & 6 S0 9
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He nepemaisiBaiite TBep/bIe MPOIYKTHI, TAKHE KaK KOCTH M OPEXH.

He ncrionb3yiite TBepible BOJOKHA ISl N3METBUSHUSI UMOHPS U IPYTHX
MaTepHasoB.

ITpofOImKUTEIBHOCTD HEPEPBIBHOI pabOThI MICOPYOKHU HE JHOJDKHA MPEBHIIIATH
10 MUHYT, BpeMs OXJIaXACHUs ABUraTess - 10 MUHYT.

[Tocne Toro, kak MpeAp YU peKuM paboThI 0OcTaHOBUIICS Ooliee yeM Ha 30
ceKkyHn, 650k Oyaer paborats ot "ON" no "R" mim ot "R" mo "R".

Bo uzbexanue 3aniemineHns He UCIOJIb3YHTE YCTPOUCTBO MPH YPE3MEPHOM
JIABJICHUH.

IIpwm 3amycke BEIKITIOUaTE s HE BKITIOYAiiTe.

He mpITaliTech caMOCTOSTEIFHO MEHATH JIETAJIM U PEMOHTHPOBATh
o0OopynoBaHue.

JlaHHOE YCTPOWCTBO HE NPEHA3HAYCHO ISl HCIIOJIb30BAaHMS JIUIIAMH C
ocJ1abIeHHBIMU (QDU3MYECKUMH, CEHCOPHBIMHU MIT YMCTBEHHBIMH CLIOCOOHOCTSIMU
nnu Ge3 OmbITa ¥ 3HAHUH (BKIIIOYAst 1eTel), 32 MCKIIOUEHIEM CITydaeB, KOT/ja ero
UCIIONB30BAHUE KOHTPOJIMPYESTCS WM HATIPABIICTCS JIMLIOM, OTBETCTBEHHBIM 3
ero 6e30MacHOCTb.

Crnenyer ciemuThb 3a IeThbMH, YTOOBI OHH HE UTPAJIK C AJIEKTPONpHOOpamMH.

Ecnv nmuHMsS 2MeKTpONMTaH!S MM INTETICEIIb OBPEXKICHBI, HE NCITIONb3YHTE 3TO
ycrpoiictBo. [IpodeccrnoHabHBIA TEXHUK BO3BpAIIaeT UX B MACTEPCKYIO.

® 66 & 6 O oo
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BﬂepBble B XXKN3HMHN

@ TIpoBephTe, COOTBETCTBYET JIM HANPSIKEHUE, YKA3aHHOE Ha STHKETKE,
HaNPSHKCHHUIO TUTAHUS B JIOME.

@ MrIThe Beex JieTaleii TemIoi MbIILHOM BO0# (KPOME Ky30Ba).

@ Ilepen BeraBkoit ybeaurecs, uto nepexmodaresas ON / OFF / R naxomurces B
monoxenuu "OFF".

”HCprKl’Mﬂ no sKcriyaraumnm

C6opka

@ Jlepxure TOOBY M BCTABIISITE €€ B BXOJ (IIPH BCTaBKe
oOpaTtnTe BHUIMaHHUE, YTO TOJIOBA JOJDKHA HAKIOHSITHCS
0 CTPEJIKE CBEpPXY, CM. PUCYHOK 1), a 3aTeM ABUTalTE
TOJIOBY ITPOTHB YaCOBOH CTPEJIKH, YTOOBI TOJI0BA ObLIa
KpenKoi (pUCYHOK 2).

@ [lomecTHTe 3MEHO B FOJIOBY, CHAYaa IIOJIOKUTE
JUIMHHBIH KOHELl, a 3aTeM IT0BEPHUTE, YTOOBI HEMHOTO
T10/1aTh BUHT, TI0Ka OH HE Oy/IeT MOMEIIEH B KOpITyC
JBUrartens (pPUCyHOK 3).

€ Kax nokasaHo Ha pUCYHKe 4, peXYIIHii JIe3BUe
TIOMeNaeTCsl Ha 3MEEBHIHBIH BaJl, JIe3BUE HAIIPABISETCS
Brepes. Msco He MOXKeT OBITh U3MENBUEHO, €CITH OHO HE
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YCTaHOBJICHO JIOJKHBIM 00pa3oMm.
€ TlomectrTe TpeGyeMyIO PEKYIIYIO IUIACTHHY PSIZIOM C PEKYIIAM JIE3BHEM H
YCTAQHOBHTE BEICTYII B KaHABKY (PHUCYHOK 5).
@ TlonnepKuBaiite WM HAKMMANTE HA HEHTP PEXKYINEH TUIACTUHBI OJHHUM TIANBIEM,
a 3aTeM CKpy4YMBalTe KPEMEKHOE KOJIBIIO APYTOil pyKoii (pucyHok 6). He
3aTATMBAMTE CIUIIKOM CHIIBHO.
ITocTaBbTe TapesKy Ha FOJIOBY U 3aKPEIHTE €€ Ha MECTE.
[TomecTHTe YyCTPOUCTBO B TBEPIOE MECTO.
Boznyminelii kaHa B HUODKHEH 4acTu KOpIyca JIBUTaTeNsl TOJKEH OCTaBaThCs
OTKPBITHIM U HE TOJDKEH OBITH 3a0JI0KMPOBAH.
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Mscopy6bka ¢ msacom

€ Bce npoayKThl pa3pes3ars Ha KyCcKH (PEKOMEHIyeTest MsACo 6e3 KOcTeil, KocTel u
XKHpa, TpuMepHbIH pazmep: 20 MM x 20 MM X 60 MM), YTOOBI HX MOXKHO OBLIO
JIETKO ITIOMECTHUTH B OTBEpCTHE OyHKepa.

€ BruounTe pasbeM ycrpoiictsa u nepexitounte pyduky on / OFF / R B nonoxkenue
"on".

@ Tllomecrute eny B OyHkep. VIconb3yiiTe TONBKO NUIIECBBIE ABUraTeNy (PUCYHOK
7).

@ Tlocie UCTIONB30BAHUS BBIKITIOIUTE YCTPOMHCTBO M OTKIIFOUUTE €I0 OT HCTOYHUKA
TTUTaHMS.

ObpartHas dyHkuUMA

€ Eciu Bosuukaer 3aukanue, HaxxmuTe nepexintouareis ON / off / R B monoxenue
"off" 1 s)xANTE, MOKA IBUraTENIb OCTAHOBUTCS Ha 5 CEKYHJI, a 3aTeM
MEPEKIIIOYNTECH B MOoNIokeHue "R", 4TOOBI BBHIKIFOYUTH YCTPOUCTBO.

€ 3Mest BpalaeTcs B IPOTUBOIIOI0KHOM HAIIPABICHHH, TOJIOBA CTAHOBHTCS ITyCTOM.

@ Ecim 510 He cpaboTaeT, BHIKIIOUUTE YCTPOUCTBO M OUMCTHUTE €TO.

Msrorosnerne Kibbe |

Peuent

3anonHunTenb B

bapanuna 100 r

OnuBKOBOE MaciIo 1 1/J1oxka ®I

Jlyk (MenKo Hape3aHHbIH) 1 1/JToxxka -

IIpsaocTu Ha Bam Bkyc El

Comnb Ha Bam Bkyc B

Myxka 1 1/JIoxka —®

€ Miico ovH WM JiBa pasa.

€ OGxapbre JIyK 10 KOPUYHEBOTO 1IBETA, 100aBbTE [10] 1
GapaHUHY, BCE CIIELMH, COIb U MYKY.

BbixogHaa mydTa ]

Msico 450
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Myxka 150-200 v
IIpsHocTH Ha Bam Bxyc
MyckaTHBII opex (MEJIKO Hape3aHHBIH) 1

[Tampuxa Ha Bam Bkyc
Ilepen Ha Bam Bkyc

€ Msico HapesaTh TpH pasa i CMELIATh BCE MaTepUaisl B MUCKe. Bonblie Msca u

* 6 6 o

MEHbILE MYKH JUIs SKCIIOPTHBIX KPBILIEK, YTOOBI CO3/1aTh JIyUIIyI0 KOHCUCTEHIUIO
U BKYC.

M3menbuute cMech TpHU pasa..

JIeMOHTaX BBITIOJHSCTCS B 0OpaTHOM MOPSIIKE 5 - 3 11 TEMOHTaXKa PEXyITIX
IUTACTHH U PEXYIIUX JIE3BUH.

TTomectute Bnoxenus Kibbe A u B BMecTe Ha 0Ch 110/1af0IIEr0 BUHTA U
YCTAQHOBHTE BEICTYII B KAHABKY (PUCYHOK §).

OTBepHUTE KPHIIIKY HA MECTO, TIOKa OHA He 3aTsHeTcs. He 3artaruBaiite cnumkom

CHJIBHO (PUCYHOK 9).

Hsroropienue
LHWTHHIPHYECKUX KPBIIEK {%} "’C:Z@
111 BIXoza (pucyHok 10).
Cosnats pexnamy Kibbe,
MOKa3aHHYI0 HUXKE, U
B30pBaTh.

| MUsrorosnenmne cocucox|

L 2

akK

Ilepen HawgamoM, moXadyicTa, BBIIOJHHUTE CIEAYIOIIUE IIard, 4To0bl coOparth

ceccyapbl ISl COCHCOK (pUCYHOK 11)

1]

| Yncrka n rexHnueckoe obcryxmnsarme |

YaanexHue

*

Vbenurecs, 4TO JBUTATENb OTHOCTBIO OCTAHOBIIEH.

Pa3bém paszbema nutaHusl.

JleMOHTaK BBIMOJHSETCS. B 00paTHOM IMOPsIIKe Ha pUCYHKaX 1 - 6

Kak nmokazano Ha pUCyHKe, TOJIOKHUTE OTBEPTKY MEXIY PEXYLIeH IIaCTHHOW U
TOJIOBKOM HOXKa M TIOJHUMHUTE ee (PUCYHOK 12).

HaxMure pydKy KperieHus, 4ToObl IEpEeMECTUTb I'0JIOBY B HAIIPABIICHUH,
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yYKa3aHHOM Ha pHCyHKe 13, U 3aTeM MOKHO YJaJIUTh ['OJIOBY.

Yncrka

€ VYianure MsCO ¥ Tak Janee. BeIMoiiTe KaxIyio 4acTh B
ropsiyei MbUIBHOU BOJIE.

Xnopconepxamiuii 0TOeTHBAIOIINN PACTBOP
o0ecIBeUNBaET TTOBEPXHOCTD ATFOMUHHS.

He norpy>xaiite kopIryc ABUrarens B BOAIY, €r0 MOKHO

HPOTHUPATH TOJILKO MOKPOH TKaHBIO.

Pa36aBuTenu U GEH3MH MOTYT CJIOMAThCS MM U3MEHHUTD
LIBET YCTPOUCTBA.

BrITprTe BCe Hape3KH BIIAXKHOI TKaHBIO PACTHTEILHOTO
Macna.
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| Cneundpmuxayns

DIeKTpUIECTBO 220-240B ~50I'ng

HowmwunanpHas MOIIHOCTH

N.W/G.W

Bremrnuit pa3mep (1HA X DIyOHHA X
BBICOTA)










