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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.

FOR THE FIRST TIME
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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
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@ Place the desired cutting plate next to the cutting blade,

L A X 4

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.

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.
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MINCING MEAT

ouLreMmel

@ 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
hopper opening.
@ Plug the unit on and push the ON/OFF switch on.

easily into the

@ 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.

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

Flour 150-200g
Spices to your taste
Nutmeg (cut finely) 1

Powdered red pepper to your taste
Pepper to your taste

@ Mince meat three times and mix all ingredients together in a
bowl. More meat and less flour for outlet cover create better
consistency and taste.

Grind the mixture three times.

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

Place kibbe attachments A and B onto the feed screw shaft
together, fitting protrusions in the slots (fig.8).

Screw cap into place until tight. Do not over

tighten (fig.9).
Make the cylindrical outlet cover (fig.10).
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€ Form kibbe ad illustrated below and deep fry.
IMAKING SAUSAGE |

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

[11]

| 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

up (fig.12).

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

LA X X 4

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.

| SPECIFICTION

Power supply
Rated Power
N.W/G.W
Overall dimension(LxDxH)
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NMpumeyvarns

1. INumeBoii 10TOK 9. Bunt

2. Knormka kperuieHus 10. Pe3moBast mocka (rpy0o)
3.Ilepexmrouarens ON / OFF 11. Pe3moBast qocka (TOHKas)
4 Tlepexirouarens REV 12. Konb1o kperuienus

5. Teno 13. PesmoBast mocka (cpemHsis)
6. TOJIOBKA KOPOOKM Tiepeaaq 14. pexymmii ne3Bne

7. Kypnep 15. Cocucku

8. AFOMHHUEBAst KPBIIIKA 16. IIpunoxenue Kubbe

BasxHble rapaHTumn
TonbKO JUTs TOMAITHEro MCIONb30BaHMsl. He HCIonb3yiTe B IPOMBIIUICHHBIX
LETISIX.

Brikirouenue mrencens npu cOOpKe U IEMOHTaKe OJIOKa.

IIpu ncnonb3oBanum MOOBIX TPHOOPOB BOMN3M AeTeil TpeOyeTcs TIaTeIbHbIH
KOHTDOJIb.

[Mpu HoLIeHMH yCTpOiicTBa HEOOXOIMMO AepKaTh TeJa0 o0erMu pykamu. He
HCHOJB3YHTe TPAMILUIMH WM TOJIOBHOE YCTPOUCTBO.

IIpu ncnone3oBannm akceccyapos Kibbe He pUKCHpOBaTH peKyIIue JC3BUSL U
TIaHeJH.

@ He ronkaiite npoaykt pykamu. Mcronb3yiiTe NUIIEBbIE ABUTaTEH.

* 6 606 9
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He nepemaibiBaiiTe TBep/bIe MPOAYKTHI, TAKUE KAK KOCTH M OPEXH.

He ucronp3yiiTe TBep/ple BOJIOKHA ISl U3MEIIBYCHUS. IMOUPS U APYTHX
MaTepuasoB.

TIpomomKkHTENPHOCTh HENIPEPBIBHON PabOThI MSCOPYOKH HE IOJDKHA MTPEBbILIATH
10 MuHYT, BpeMs oxJaKaAeHus auratens - 10 MuHyT.

Tloce Toro, kak mpepIIyIIuii pexuM paboThl ocTaHOBHICS Ooiee yem Ha 30
ceKkyHn, 61ok Oyner paborarts ot "ON" mo "R" mim ot "R" no "R".

Bo n3bexanue 3ameMieHus He HCIONB3YHTe YCTPOHCTBO MPH Ype3MEPHOM
JIaBJICHUH.

TIpu 3ammycke BBIKITFOYATEIS HE BKITFOYaiiTe.

He nbitaiiTech CaMOCTOSATENBFHO MEHSTH JICTalM U PEMOHTUPOBATh
obopynoBaHue.

JlaHHOE yCTPOHCTBO HE NPEIHA3HAYEHO /ISl HCIIOJIb30BAHMUS JINIIAMH C
oc1abeHHBIMU (PU3MYECKUMH, CEHCOPHBIMH WIIM YMCTBEHHBIMH CIIOCOOHOCTSIMU
i 6e3 OTbITa ¥ 3HaHUH (BKJIIOYAst IeTel ), 3a HCKIIFOYEHNEM CITy4aeB, KOTIa ero
HCIIOJIb30BAHUE KOHTPOJIMUPYESTCS MM HATIPABILIETCS JIMLIOM, OTBETCTBCHHbIM 32
ero 6e30MacHOCTb.

Crieztyer cienuTh 3a IETbMH, YTOOBI OHM HE UIPAJIU € NEKTPorprubopamu.

Ecnu nmuHMS 5MeKTpONUTaHNS HIIH IITETICeb HOBPEXKIECHBI, He UCTIOIb3YHTE 3TO
ycrpoiictBo. [IpodheccnonanbHbIN TEXHUK BO3BpAIIaeT HX B MACTEPCKYIO.

BnepBbie B XXN3HH
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[IpoBepbTe, COOTBETCTBYET JIH HANPSUKEHHE, YKA3aHHOE HA STHKETKE,
HaTPsHKCHUIO TUTAHUS B JIOME.

MBpIThe BCeX JieTanell Terioi MbUTLHOM BOJIOW (KpOME Ky30Ba).

IMepen BcTaBkoii yoemurech, uto nepekiodarens ON / OFF / R Haxoaurcs B
nonoxxexnnn "OFF".

HAHCTpYyKUMA MO IKCnyaTraynm

C6opka

2

Jlep>kuTe rooBy ¥ BCTAaBIIHTE €€ B BXO[ (IIPH BCTAaBKE
oOpaTnuTe BHUIMAHUE, YTO TOJI0BA JOJDKHA HAKIIOHITHCS
IO CTPEJIKE CBepXY, CM. PUCYHOK 1), a 3aTeM JBUTalTe

rOJIOBY MPOTHB YaCcOBO# CTPEJIKH, YTOOBI roIoBa Oblita
KpenKoi (pucyHok 2).

IToMecTuTe 3MEI0 B TOJIOBY, CHaYaIa IOJI0XKHUTE
JUTHHHBIN KOHEII, a 3aTeM TOBEPHUTE, YTOOBI HEMHOTO

M0JIaTh BHHT, TI0Ka OH HE Oy/IeT MOMEIICH B KOPITyC
JBUrartens (pPUCYHOK 3).

Kak nokaszaHo Ha pUCyHKe 4, peXyILHil JIe3BUe
[OMEIAETCsl HAa 3MEEBHIHBII BaJI, JIE3BUE HAIIPABIISACTCS
Briepe. Msico He MOKET OBITh H3MENBICHO, €CITH OHO He
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YCTaHOBIICHO JIOJKHBIM 00pa3oM.
@ I[lomecruTe TPEOYEMYIO PEXKYIILYIO [IIACTUHY PSIOM C PEXKYIIMM JIE3BUEM
YCTaHOBHTE BBICTYII B KAHABKY (PUCYHOK 5).
@ TlomiepkuBaiiTe WK HAXKUMANTE Ha [EHTpP PEXYIIEH IUIACTUHBI OJHUM TTANIBIEM,
a 3aTeM CKpy4HBalTe KperexHoe KOJIbIIo APYroi pykoii (pucyHok 6). He
3aTSrUBaiiTe CIMIIKOM CHIIBHO.
IocTraBpTe TapenKy Ha FOJIOBY M 3aKPEIHTE e Ha MEcTe.
IlomecTHTe YyCTpOMCTBO B TBEPAOE MECTO.
BozaymHblii kaHan B HUKHEH 4acTU KOPITyca ABUTATEN TOJDKEH OCTABAThCS
OTKPBITBIM U HE TOJDKEH OBITh 3a0JI0KHPOBAH.

L X X 4

Mscopybka ¢ MACOM

€ Bce npoayKTsl paspesars Ha KyCKH (DEKOMEHIyeTcst Msico 6e3 KocTeil, KocTeil u
XKHpa, TpUMepHbIi pazmep: 20 MM X 20 MM X 60 MM), YTOOBI KX MOXKHO OBLIO
JIETKO IIOMECTUTD B OTBEpCTUE OyHKepa.

€ BruounTe pasbeM yCTpoiicTBa U nepexiounte pyuky on / OFF / R B nosnoxkenue
"on".
INomecture eny B OyHkep. Mcrions3yiiTe TOIBKO MUIIEBbIE ABUrATEIN (PUCYHOK
7).
Iocne ncnonb30BaHMs BHIKIIOUUTE YCTPOMCTBO U OTKIIIOUMTE €r0 OT UCTOYHUKA

IIUTaHUA.

ObpatHas dyHkuLmMA

€ Ecinu Bo3HUKaeT 3aMKanue, Haxmute nepekitouareas ON / off / R B monoxenue
"off" u xmuTE, IOKA IBUTATENh OCTAHOBUTCS Ha 5 CEKYH]I, a 3aTeM
MIEPEKITIOUNTECH B TTONIokeHHe "R", 4TOOBI BEIKITIOUUTE YCTPOHCTBO.

€ 3Mes BpamaeTcs B MPOTUBOMOIOKHOM HAMPABIEHHH, TOJI0BA CTAHOBHUTCS ITyCTOM.

@ Ecim 510 He cpaboTaeT, BBIKIFOUHUTE YCTPOUCTBO U OUMCTHTE €TO.

\Msrorosnenne Kibbe |

Peuent

3anonHuTens

bapanuna 100 r
OnuBKOBOE MacjIo 1 1/JToxka
Jlyk (MemnKo Hape3aHHbIi) 1 1/J1oxka
[psiHOCTH Ha Bam Bkyc
Conb Ha Bam Bkyc
Myxka 1 1/JIoxka

€@ Msico oIUH WM J1Ba pasa.
€ OGxkapbTe JIyK 10 KOPUYHEBOTO [[BETA, 100aBbTe
OapaHUHY, BCE CIICIUH, COJIb U MYKY.

BbixogHaa mydTa
Msico 450r
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Myxka 150-200 r
IIpsHOCTH Ha Bam Bkyc
MyckaTHbIN opex (MeJIKo Hape3aHHBbIH) 1

ITanpuka Ha Bam Bkyc
Ilepen Ha Bam Bxyc

‘ Msico Hape3aThb TPU pa3a U CMEIIATh BCE MaT€pualibl B MUCKE. Bosnbime msca u

MEHBIIC MYKHU JUUIA SKCIIOPTHBIX KPBIIICK, YTOOBI CO3JaTh JIY4YITYI0 KOHCUCTCHIIUIO

U BKYC.

W3menbunte cMech Tpu pasa..

JIeMOHTaX BBIMOIHSETCS B 00paTHOM MOPSIAKE 5 - 3 /171t AEMOHTaXa PEKYIINX
IUIACTHH U PEXYIINX JIE3BUH.

IMomecrure Broxenust Kibbe A u B BMecTe Ha 0Ch MMOAAIOIIETO BUHTA U
YCTaQHOBUTE BBICTYI B KaHABKY (PHCYHOK 8).

CWIILHO (PUCYHOK 9).

OTBepHI/ITe KPBIIIKY Ha MECTO, ITOKa OHA HE 3aTSAHETCA. He 3atsaruBaiiTe cimmkom

* & 6 oo

Wsrorosnenue
OTHHIPUYECKUX KPBIIIEK %"‘C:@
Iuts BbIxozia (pucyHok 10).
Co3snars pekiamy Kibbe,

53
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MIOKa3aHHYIO HUXE, U
B30pBaTh.

| Msrorosnenne cocucok |

@ [lepen HavauoM, MOXATyHCTa, BBIIONHUTE CIIEAYIOIIME LIard, 4ToObI coOparsh

aKceccyapsl 751 COCUCOK (pUcyHOK 11)

[11]

| Yncrka n rexHnyeckoe obcryxmnsarne |

YaanexHue

€ VY0enurech, 4TO JBUraTeshb MOJHOCTHI) OCTAHOBIIEH.

@ Pa3béMm pasbema muTaHus.

@ J[eMOHTaX BBINOIHSETCS B 0OPATHOM MOPSIIKE HA PUCYHKax 1 - 6

€ Kak noka3aHo Ha PUCYHKE, [IOJIOKHUTE OTBEPTKY MEXKJLY PEKYIIEH [UTACTUHOMN 1
TOJIOBKOH HOXa U MIOIHUMHUTE ee (PHUCYHOK 12).

@ Haxmure pyuKy KperuieHusl, 4TOObI [IEPEMECTUTh TOJIOBY B HAIIPABJICHHH,
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yKa3aHHOM Ha PUCYHKe 13, 1 3aTeM MOJKHO YJIaJIUTh TOJIOBY.

Yuncrka

@ Vianure MACO U Tak nainee. BoIMONWTE KaKIyI0 4acTh B
ropsiuel MbUILHOU BOJIE.

€ XiopcozepsKauuii 0TOEIMBAIOLIHI PACTBOP
o0ecIBeUNBaeT IOBEPXHOCTH ATFOMUHHS.

@ He norpyxaiite KOpILyC JABUTATEIS B BOLLY, €0 MOYXKHO
MIPOTUPATh TONBKO MOKPOM TKaHBIO.

@ Pas0asureny 1 GEH3MH MOTYT CJIOMAThCsl WIIM H3MEHHUTh
LBET YCTPOUCTBA.

@ BroitprTe Bee Hape3KH BIAXKHOM TKAHBIO PACTHTEIHHOTO
Maca.

| Cneundgpmuxayns

ONEeKTPHYECTBO
HomuHaJIbHAs! MOIIIHOCTD
N.W/G.W
BHermmHuit pazmep (a11Ha X nryOuHa X
BBICOTA)










