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1. APPLIANCE DESCRIPTION

A - Motor unit E3 - Extra fine grating cone (yellow)
B - On/off button and speed selector dial E4 - Thin slicing cone (metal with dark
C - Pusher green edge)
D - Cone holder/feed tube E5a - Dicing cone (light green)
E - Cones E5b - Dicing ring (light green/white)
E1 - Coarse grating cone (red) F - Storage accessory
E2 - Fine grating cone (metal with
orange rim)

2. SAFETY INSTRUCTIONS

® Read the instructions for use carefully before using your appliance for the first time: the ma-
nufacturer shall not accept any liability in the event of any use that does not comply with the
instructions.
 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.
e Children should be supervised to ensure that they do not play with the appliance.
® To avoid accidents and damage to the appliance, always keep hands and kitchen utensils away
from the moving blades and cones.
e Never introduce food using your hands, always use the pusher.
e This appliance conforms to the applicable technical regulations and standards.
® Before using the appliance for the first time, check the voltage of your mains electrical supply
corresponds to the voltage given on the rating plate on the appliance.
® Do not place or use this appliance on a hotplate or near to a naked flame (gas cooker).
® Only use the appliance on a flat, stable, heat-resistant work surface away from water.
® Do not operate the appliance empty or with any of the cones stored.
® Do not mince meat.
© Never remove the cones before the motor has come to a complete stop.
® Do not use the appliance for food with too thick a consistency: e.g. sugar, meat.
® The appliance should be unplugged:
- If there is any malfunction when it is operating
- Before cleaning or maintenance
- After each use.
® Never unplug the appliance by pulling on the lead.
o If it is necessary to use an extension lead ensure that is in perfect condition, has a socket
outlet with an earth connection and that it is suited to the power rating of the appliance.
® No domestic appliance should be used if:
- It has been dropped on the floor
- If the cones are damaged or incomplete.
® Always unplug the appliance if you are to leave it unattended and before you fit or remove the
cones.
o If the power cord is damaged, it must be replaced by the manufacturer, a Tefal Approved Service



Centre in order to avoid any danger.

® Do not use cones or spare parts other than those provided by the approved after-sales centres.

o For all other foods you can use either slow speed (left position) or turbo speed.

* Do not operate your appliance for more than 10 min in one go.

© This appliance is designed for domestic use. In the event of any commercial use, inappropriate
use or failure to comply with the instructions, the manufacturer accepts no responsibility and
the guarantee will not apply.

3. BEFORE USING FOR THE FIRST TIME

® Wash the accessories (cones, cone holder and pusher) with soapy water. Rinse and then dry ca-
refully.

WARNING: The cone blades especially on the dicing cone are extremely sharp, handle the cones
carefully always holding them by the plastic part.

® Choose the cone that corresponds to the required use.

o Fit the cone holder (D) on the motor unit (A) with the feed tube positioned slightly to the
right. Turn it a quarter turn to the left (fig. 1 & 2) until it locks in place with the feed tube in
a vertical position.

® Place the chosen cone into the opening at the front of the holder (D), the cone should be
correctly positioned all the way into the drive (fig. 3). Holding the rim of the cone, turn
the cone a quarter turn to the right to lock it into place.

® Plug in the appliance by turning the on/off button.

o Select the required speed (slow (left position) or turbo) and then press the on/off button (fig.
4) to fix the cone in place.

WARNING: before preparing food, always make sure that the cone is perfectly positioned on the
motor drive unit (fig. 3) the On/Off button before inserting food into the feeder tube (fig. 4) so
that the cone locks in place.

® Cut the food to fit the feed tube. Remove the pusher, press the On/Off button first before in-
serting food into the feed tube. Insert food in the feed tube, hold down the On/Off button
continuously while gently pushing down the food using the food pusher (€) (fig. 5).

TIP: There is no need to press down hard on the pusher to obtain good results; this type of use will
slow down the motor; simply ensure that the food remains in contact with the cone.

 To change or remove the cone, turn the holder (D) a quarter turn to the right (fig. 6), then re-
turn it to the upright position (fig. 7) which will release the cone. Remove the cone (fig. 8).

RECOMMENDATIONS FOR USE

The slow speed (left position) is intended for hard foods (e.g. parmesan, chocolate).

The slow speed is also recommended for soft or delicate foods (cucumber, cooked beetroot).
For all other foods you can use either the slow (left position) or the turbo speed.

Fitting the dicing accessory:

Always handle the dicing cone with care, the blades are extremely sharp.

o Place the dicing cone in the opening at the front of the holder (D), the cone should be correctly
positioned all the way into the drive (fig. 3).

® Then position the dicing ring (E5b) with the safety flap open, centring the safety hinge on the
cone holder tube (fig. 9).

e Check that the dicing ring is correctly attached to the base of the cone holder.

o (lose the safety hinge over the cone holder (fig. 10).

e Use the dicing function by inserting the food through the feed tube. Push the food down gently
using the pusher (C).

® Remove the dicing accessory by pulling the tab positioned at the top of the safety hinge
(fig. 11).

Tip: to unlock the safety hinge E5b more easily, move it upwards with one finger while simulta-
neously pulling the tab forward (fig.11).

FA.Q.

Questions Answers

® "The Cone is not properly held in | Simply make sure that the cone is slotted all the way
place in the holder, or does not | into the cone holder (fig. 3). Press the on/off button
fully engage". first before inserting food into the feed tube to ensure
the cone is correctly locked into place (fig. 4).

e "I can't remove the cone after | To remove the cone after use, unlock it by turning it a

use". quarter turn to the right (fig. 6), then return it to the
upright position (Fig.7) which will release the cone
(fig. 8).

® "The cone holder is quite hard to | Yes when the appliance is new it can be quite stiff.
fit and remove, is this normal?" | With use it will become easier to install and remove.




Use the cone recommended for each type of food:

Only use raw vegetables and fruit and in your appliance.

P R ded
Coarse | Fine Grating | Extra Fine ":I:nzl::‘g Dicing e::;:i:‘:lf‘o:
Grating cone E2 Grating (metal with cone :n Joff butto;l
cone E1 | (metal with | cone E3 dark green E5a/E5b d d
(red) | orange rim) | (yellow) 9 (light green) and spee
edge) selector
Carrots . . . . turbo
Courgettes/Zucchini 3 . . . turbo
Potatoes o o o o turbo
Cucumber . . . . left position
Pepper/Capsicum o . turbo
Onions . o turbo
Beetroot o . left position
Celery o o o turbo
Horseradish . . . turbo
Cabbage
(white/red) : turbo
Apples o o turbo
Parmesan . left position
Cheese . . . . turbo
Chocolate 3 . . left position
Dry bread/
Biscuits . left position
(for crushing)
Hazelnuts/
walnuts/ . left position
almonds
Coconut (fresh) . . left position

Tips for good results:

The ingredients you use must be firm and fresh quality to get satisfactory results and avoid ac-
cumulation of food in the holder. Do not use the appliance to grate or slice food that is too hard
such as sugar or pieces of meat.

Cut the food to make it easier to feed through the feeder tube.

RECIPES
CONES PREPARATION INGREDIENTS TIPS
- 6 small courgettes | Grate the courgettes,/zucchini and pota-
/ 2ucchini toes with the coarse grater cone (E1).
(about 800g) Slice the onion using the thin slicing
-2 poFatoes cone (E4). Fry all the vegetable in oil or
Red - 1onion butter in a frying pan until just soft." In
-1 cup cooked g .
cone ) white rice (about an ovenproof dish, place alternating
COARSE Summer Gratin 75q raw rice) layers of vegetables cooked rice, vege-
GRATING (serves 6) | _ eggg tables, cooked rice etc. Add the milk
(E1) - 1 glass milk beaten together with the egg, salt and
- 150 g gruyere or pepper.
other cheese (grated Sprinkle with grated cheese and a few
using Fine Grating | knobs of butter.
cone E2) Place in the oven at 180°C for
_ butter 20-30 min.
- 1/4 white Slice the white cabbage using the Thin
cabbage (about | Slicing cone (E4) and grate the carrots
150 g) using the Fine Grating cone (E2) or
- 2 small carrots | Coarse Grating Cone (E1), depending
Metal cone - 1/2 small onion | on your preference. Mix them in a
with orange ¢ (optional) bowl. Prepare the dressing by mixing
oleslaw . :
edge (serves 4) - 3 tablespoons the mayonnaise, cream, vinegar and
FINE mayonnaise sugar. Mix the grated vegetables with
GRATER - 3 tablespoons the dressing, stir, cover and leave to
(E2) double cream chill for 1 hour in the refrigerator.
- 1 teaspoon white | For a healthier dressing combine 6
wine vinegar tablespoons plain yogurt. 1/2 teaspoon
- 1/4 teaspoon Dijon mustard or coarse grain mustard
caster sugar and 2 tablespoons mayonnaise.
Peel, seed and cut the apples into
quarters. Slice using the Thin Slicing
- 6 Braeburn cone (E4) and brown them with 40 g
apples butter. Lightly butter an oven dish
Yellow - 60 g brown sugar | and arrange the caramelised apples at
cone Apple - 50 g butter the bottom. Grind the almonds to a
EXTRA FINE and Alrpond - 50 g whole powder using the Extra Ifine Grating
GRATING Gratin almonds cone (E3). In a bowl, mix the ground
(E3) (serves 4-6) |- 200 ml double almonds, cream and cinnamon. Pour

cream
- 1 teaspoon
cinnamon

the mixture over the apples and
sprinkle with brown sugar. Bake for
45-55 min (if necessary, increase to
180 C for the last 10 min to melt the
sugar topping).




CONES PREPARATION INGREDIENTS TIPS
-1 cucumber
(peeled)
- 2 large tomatoes
(deseeded) Slice the cucumber into thin slices
- 1 red pepper / using the Thin Slicing cone (E4).
capsicum Cut the pepper/capsicum in half,
-1 green pepper / |remove the seeds and white parts.
capsicum Slice the peppers and onion using
!:;::I;::ke - 1 medium white | the Thin Slicing Cone (E4).
green edge Greek salad onion Cut the tomatoes and feta cheese
THIN SLICING (serves 4) - 200 g feta cheese |into small cubes. Mix all the
(E4) - 50 g black olives |ingredients in a large bowl and add
(optional) the olives. Prepare the dressing by
- 4 tablespoons oil | mixing the oil with the lemon
- 2 tablespoons juice. Mix gently and pour over the
lemon juice salad. Sprinkle the salad with
- 30 g fresh herbs | chopped fresh herbs.
(choose one:
basil, parsley,
mint, coriander)
- 400 g red
beetroot Dice the beetroot, carrots and
Light green ) - 300 g carrots potatoes; steam until cogked and
cone/ring Mixed - 400 g potatoes | leave to cool. Pegl and dice the
DICING vegetables - 200 g cucumber | cucumber and onions. Add all
(E5a/E5b) (serves 4) - 150 g onions vegetables to a bowl; add salt and
- 100 g peas oil. Leave to chill for 1 hour in
- salt refrigerator.
- 2 tablespoons oil

5. CLEANING YOUR APPLIANCE

o Al y lug the

before cl

PIHI Pk

ing the motor unit (A).

® Do not immerse the motor unit in water or place it under running water. Wipe the motor unit
down with a damp cloth. Dry carefully.

e The holder (D), pusher (€), cones (E1, E2, E3, E4, E5a), dicing ring (E5b) and storage accessory
(F) can go in the dishwasher in the upper basket using the "ECO" or LIGHT SOIL" programme.

© In the event of difficulty in cleaning the dicing cone (E5a) or food becomes embedded in the
blades, it is advisable to use a brush and clean the cone from the inside (not the outside as the

blades are sharp). This will help dislodge any food.

© Handle the cones with care because the cone blades are extremely sharp. The outside of the dicing
cone is extremely sharp we would advise cleaning this cone carefully from inside.

® Should the plastic parts become stained with foodstuffs such as carrots and beetroot, rub them
with a cloth dipped in a little cooking oil and then clean as usual.

6. STORAGE

e All cones (E1, E2, E3, E4, E5a), the dicing ring (E5b) can be stored on the appliance.
Stack the five cones (fig. 12) and position them in the opening at the front of the holder (D).
The storage accessory (F) clips onto the opening at the front of the holder (D) (fig. 13). The
dicing ring (E5b) clips onto the storage accessory (F) (fig. 14 and 15).

 Storing the power cord: push the cord into the cavity provided for this purpose (CORD STORAGE)
(fig. 16).

END-OF-LIFE ELECTRONIC PRODUCT

Your appliance is designed to operate for many years.

However, the day you plan to replace it, do not throw it away with normal household rubbish or
in a landfill but take it to a suitable collection point.

Think of the environment!
@® Your appliance contains valuable materials which can be recovered or recycled.

2 Leave it at a local council waste collection point.
|



1. CIHAZIN TANITIMI

A - Motor blogu
B - Acma/kapama diigmesi ve hiz segme

E3 - Kazima bicag (sari)
E4 - Dilimleme bicagi (acik yesil kenarli

digmesi metal)
C - itme aparati E5a - Dalgali dilimleme bicagi (koyu
D - Besleme agzi yesil)
E - Bigaklar E5b - Kiip yapma aparati (koyu

yesil/beyaz)
F - Muhafaza aksesuari

E1 - Kalin rendeleme bigagi (kirmizi)
E2 - ince rendeleme bicag (turuncu
kenarli metal)

2. GUVENLIK TALIMATLARI

« Cihazinizi ilk defa kullanmadan 6nce, kullanim kitapgigini dikkatli bir sekilde okuyun: Kullanim
kitapgigina uygun olmayan kullanimdan dogacak sorunlardan imalatg hicbir sekilde sorumlu
tutulamaz.

« Bu cihaz, gézetim altinda olmadiklari veya glivenliklerinden sorumlu bir kisi tarafindan cihazin
kullanimi ile ilgili talimat almadiklari sirece, fiziksel, duyusal veya zihinsel kapasiteleri zayif
veya tecriibe veya bilgi yetersizligi olan kisiler tarafindan (cocuklar dahil) kullaniimak tizere ta-
sarlanmamistir.

« Cocuklarin cihazla oynamamasina dikkat edilmelidir.

« Kazalardan ve cihazin maddi hasara maruz kalmasindan kaginmak icin, ellerinizi ve mutfak ge-
reclerini hareket halinde olan koniler ve bicaklara yaklastirmayin.

« Besinleri asla elleriniz ile itmeyin, daima itme aparatini kullanin.

« Bu cihaz yirtrlikte bulunan teknik diizenleme ve normlara uygundur.

« Bu cihaz sadece alternatif akimla calisacak sekilde tasarlanmistir. ilk kullanim éncesinde sebeke
geriliminin cihazin veri foytinde belirtilen degere uygun oldugunu kontrol etmenizi rica ediyoruz.

« Bu cihazi elektrikli ocak Uizerine veya ates kaynagdi (gazl mutfak ocagi) yakinina yerlestirmeyin.

« Cihazi yalnizca saglam bir zemin lizerinde ve su sicramasina maruz kalmayacagdi bir alanda kul-
lanin.

« Cihazi bos olarak ve tiim aksesuarlari yerlestirilmis iken kullanmayin.

« Et kiymak icin kullanmayin.

« Bicaklari asla motor tamamen durmadan yerlerinden ¢ikarmayin.

« Urlindi asin koyu kivamda besinler ile birlikte kullanmayin: (seker, et).

« Asagidaki hallerde cihazin fisinin prizden ¢ikarilmasi gerekmektedir:

- Calisma sirasinda normal olmayan bir durumla karsilagilmasi halinde,
- Her temizlik veya bakim 6ncesinde,
- Her kullanim sonrasinda.

« Cihazi asla elektrik kordonundan gekerek tasimayin.

« Yalnizca bir adet uzatma kablosu kullanin, kullanmadan énce durumunun iyi oldugundan emin
olun.

» Asagidaki hallerde elektrikli ev aletinin kullanilmamasi gerekir:

- Yere dustiyse,
- Bicaklar hasar gérms veya eksik ise,

« Basindan ayrilacaginiz zaman ve aksesuarlarini cikarmadan/ takmadan 6nce cihazin fisini
daima prizden ¢ikarin.

« Kordon hasar gormusse, her tirli tehlikenin dnlenmesi icin satis sonrasi destek servisi veya
yetkili herhangi bir sahis tarafindan degistirilmesi gerekmektedir.

« Yetkili satis sonrasi servisi tarafindan tedarik edilenler disinda yedek parca veya bicaklar
kullanmayin.

« Cihazi asla 10 dakikadan uzun siireli kullanmayin.

« Bu Uirlin ev ici kulanim icin tasarlanmistir. Ticari amagla kullanimi, uygunsuz veya kullanim ki-
tapgiginda belirtilenlere aykiri bir sekilde kullanimi halinde, treticinin garantisi ve sorumlulugu
sona ermektedir.

3. ILK KULLANIM ONCESi

« Aksesuarlari (bicaklar,bicak haznesi ve itme aparati) sabunlu su ile temizleyin. Ozenli bir sekilde
durulayin ve kurutun.

DIKKAT: Bigaklar son derece keskindir; bigaklara miidahalede bulunurken son derece
dikkatli olun, daima plastik kisimlarindan tutun.

4. KULLANIM

« Arzu edilen kullanima uygun bicagi segin.

« Bicak haznesini (D) motor bloku tizerine (A) % tur sola dogru cevirerek yerlestirin (Sekil 1 &
2).

« Secilen bicagi haznenin 6n kisminda bulunan agikliga (D) yerlestirin, bicak hareket ettirici me-
kanizmanin tabanina dek, diizgiin bir sekilde yerlestirilmis olmalidir (Sekil 3).

« Cihazin fisini prize takin.

« Arzulanan hizi segin (yavas veya turbo hiz) ve ardindan agma/kapama diigmesine basin (Sekil
4).

DIKKAT: Cihazi calistirmadan 6nce bicagin hareket ettirici (Sekil 3) iizerine diizgiin bir
sekilde yerlestirildiginden emin olun, ardindan besinleri besleme bogazindan
doldurmadan 6nce, agma/kapama diigmesine basin (Sekil 4).

« Besinleri besleme agzindan iceri doldurun (D) ve ittirme aparati yarimiyla hafifce ittirin (C)
(Sekil 5).

iP UCU: Kesme isleminden iyi sonug elde etmek icin itme aparati iizerine giiclii bir sekilde
bastirmaniz gerekmez, bu tip bir kullanim motoru frenleyecektir, aksine malzemenin
bicak ile temas etmesine dikkat edilmesi yeterlidir.

+ Bicagi degistirmek icin, hazneyi (D) % tur saga dogru cevirin (Sekil 6), ardindan dikey pozi-
syona getirin (Sekil 7). Koniyi ¢ikarin (Sekil 8).
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KULLANIM ONERILERI

Yavas hiz E3 bigadi (sar1) ile rendelenecek sert besinler icin kullanilir (6rn. parmesan, cikolata).
Yavas hizin kullanimi ayrica hassas veya yumusak besinler igin de tavsiye edilir (armut, kirmizi
pancar, avokado).

Dalgali dilimleme montaiji:

« Dalgali dilimleme bicagini haznenin 6n kisminda bulunan agikliga (D) yerlestirin, bicak hareket
ettirici mekanizmanin tabanina dek, diizgtin bir sekilde yerlestirilmis olmaldir (Sekil 3).

« Ardindan emniyet stirgusti agik olarak, kiip yapma aparatini yerlestirin, emniyet strgtsinu
bigak haznesinin borusuna ortalayin (Sekil 9).

« Klipyapma aparati bicak haznesinin altina dogru bir sekilde klipslendigini kontrol edin.

« Bicak haznesi Uizerindeki emniyet stirglisini kapatin (Sekil 10).

« Malzemeleri bicak haznesinin besleme agzindan sokarak, dalgali dilimleme fonksiyonunu ger-
ceklestirin.

« Emniyet kilidinin Ust kismina yerlestirilmis dili cekerek, dalgali dilimleme bicagini cikarin (Sekil
11).

ip ucu: E5b emniyet kilidini daha kolay agmak igin, ayni anda bir parmakla yukan dogru
hareket ettirin ve dili yukari dogru cekin (Sekil 11).

SIK SORULAN SORULAR

Sorular Cevaplar

«"Bicak hazne icindeki yerinde | Bicagin yerine tamamen yerlestiginden emin olun
saglam durmuyor, "klik" sesini | (Sekil 3). Ardindan, besinleri doldurmadan 6nce ci-
duymuyorum”. hazin calistirimasi, bicagin yerine diizgiin bir sekilde

yerlestirilmesini saglar (Sekil 4).

«"Kullanim sonrasinda aksesuari | Kullanim sonrasinda bicag ¢cikarmak icin, kilidi agin
¢ikaramiyorum"”. (Sekil 6), ardindan hazneyi yeniden siirgiileyin (Sekil
7), hazne kendiliginden duser (Sekil 8).

« "Bigak haznesi oldukga zor takilip, | Evet, tiriin yeni oldugunda normaldir. Kullanildikga,
cikariliyor, normal mi? " takilip, gikariimasi kolaylasacaktir.

Her yiyecek tipi icin tavsiye edilen koniyi kullanin:

Bicak Bicak

Bicak | e rende Bicak ince Bicak

Kalin N - R

rende E2 Peynir dilimleme Sogiis

E1 (Turuncu | rendesi E4 E5a/E5b
(Kirmizi) kenarh | E3 (San) (Acik yesil (Koyu yesil)
metal) kenarli metal)

Havug o o o ® (sadece ¢ig)
Kabak o o o ® (sadece ¢ig)
Patates . o o ® (sadece ¢ig)
Salatalik . . . ® (sadece ¢ig)
Dolmalik biber . o
Sogan o ® (sadece ¢ig)
Pancar o ® (sadece ¢ig)
Kereviz . o ® (sadece ¢ig)
Kara pancar . o ® (sadece ¢ig)
Lahana (beyaz
lahana/kara la- o
hana)
Elma o ® (sadece ¢ig)
Parmesan o
Gruyer . . ] ® (sadece ¢ig)
Cikolata o o .
Kuru ekmek / o
peksimet
Findik/
ceviz/ .
badem
Hindistan cevizi . .

lyi sonug elde edilmesine yonelik tavsiyeler:

Tatminkar sonuglar elde edebilmeniz icin, kullandiginiz malzemelerin gevsek olmamalari gerekir,
ayrica hazne icinde malzeme birikiminden kaginin. Cihazi seker veya et parcalari gibi asiri sert
besinleri rendelemek veya dilimlemek icin kullanmayin.

Hazne besleme borusu icinden daha kolay gecmeleri icin malzemeleri kesin.

11



12

TARIFLER

BICAKLAR HAZIRLANISI MALZEMELER TAVSIYELER
. iri rendeleme bicagi (E1) ile
- Eakgjag;k boy kabaklari ve patatesleri rendeleyin.
-2 patates Dilimleme bicagi (E4) ile sogani
Rende ~1sogan dilimleyin. Tum sebzeleri yag icinde
Kirmizi -1 tas pilav diriltin. Bir graten tabagi icine bir
iRi Graten ~1yumurta kat sebze, bir kat pilav, bir kat sebze
RENDE (6 kisilik) 1 bardak siit seklinde doldurun. Siit, tuz ve
(E1) - 150 g gruyer k"arabiber ile cirpilmig suitti ekleyin.
< Uzerine rendelenmis gruyer serpin
peynirt ve findik buyikliginde tereyagi
- tereyagi siirtin.
180°C firinda firinlayin.
Y beyaz lahana Dograma bicadi (E4) ile beyaz
-2 havuc lahanayi dograyin ve Ince
Rende - 3 yemek kagigi rendeleme (E2) bicadi ile havuglari
Turuncu mayonez rendeleyin. Hepsini bir salata
ke . tabagdi icinde karistirin. Mayonez,
enqrh metal Coleslaw -3 yemek kasigi krema, sirke ve seker ile sosu
INCE (4 kisilik) krema hazula’ym
nglzl))E - firykeemek kasigi Rendelenmis sebzeler lizerine
-2 yemek kagig hazirladiginiz sosu dokiin ve
toz seker kanistirin, 1 saat buzdolabinda
dinlendirin.
Elmalarin kabuklarini soyun,
cekirdeklerini ¢ikarin ve ¢eyrek
dilimler halinde kesin. Dalgali
_6elma bicagi (E4) ile seritler halinde kesin,
60 g seker 30 g tereyad icinde diriltin. Bir
Bicak 50 g tereyadi graten tabagini hafifce yaglayin,
sarl Bademli elmal | 50 9 bl‘jt()]/ng tabanini karamellesen elmalarla
PEYNIR graten bac?em ortiin. Peynir rendesi (E3) ile
RENDESI (4 kisilik) ~20 cl krema bademleri toz halinde getirin. Bir
(E3) 1 cay kasign salata tabagi icinde, badem
tarein tozlarini, kremay! ve targini
kanistirin. Elde ettiginiz karisimi
elmalar tizerine bosaltin ve tzerine
seker serpin.
160°C firinda firlayin.

BICAKLAR HAZIRLANISI MALZEMELER TAVSIYELER
-1 salatalik
- 2iri domates
- 1 kirmizi dolmalik
biber
- lli)tl)eesrll dolmalik Salataliklari Dalgali bicak ile (E4)
-1 orta boy beyaz ince dilimler halinde kesin.
N Dolmalik biberleri ikiye kesin,
Bigak sogan iclerini cikarin. Dolmalik biberleri ve
Acik yesil 72009 beyaz soganlari kiyin.
sricyes Yunan usuli peynir 9 4 -
kenarh salata - 50 g siyah zeytin Beyaz peynir ve domatesleri kiipler
metal (4 isilik) (damak tadina halinde kesin. Bir salata tabagi
DILIMLEME 3 5re) icinde, tim malzemeleri karistirin
(E4) _ goreemek Kasici ve zeytinleri ekleyin. Sivi yag ve
sn)/ll yag 39 limonu karistirarak sosu hazirlayin.
_1limon Ya\{§§g21- sglatanm Clzerinfje g(_azdirin
~30g kuru baharat ve Uizerini baharatlarla stsleyin.
(Arzuya gore:
Feslegen,
maydanoz, nane,
kisnis)
~ 400 g kirmiz: Patatesleri, pancarlari, havuglari,
soganlari ve salataliklari
_ gggcarh dalgali dilimleme ve kip yapma
Bicak/Koyu g havus aparati (E5a/E5b) yardimiyla kiipler
yesil halka -400g Paltatelsk halinde kesin.
Dalgali -200gsa ?ta ! Patatesleri, pancarlari ve havuglari
dilimleme-kiip B 188 9 ‘saogaln buharda pisirin.
yapma :tuz g bezelye Hepsini karistirin ve bezelyeleri,
(E5a/E5b) N soganlari ve salataligi ekleyin.
-2 yemtfk kasig Tuz ve sivi yag ilave edin.
siviyag 1 saat boyunca buzdolabinda
dinlendirin.

5. CIHAZIN TEMiZLENMESI

« Motor blogunu temizlemeye baslamadan dnce cihazin fisini daima prizden g¢ikarin (A).

« Motor blogunu suya batirmayin, su altina tutmayin. Motor blogunu nemli bir bez kullanarak
temizleyin. Ozenli bir sekilde kurulayin.

« Hazne (D), itme aparati (C), bicaklar (E1, E2, E3, E4, E5a), kiip yapma aparati (E5b) ve muha-
faza aksesuan (F) bulasik makinesinin st sepetinde, "EKONOMIK" veya "HAFiIF KiRLI" programi
kullanilarak yikanabilir.
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« Dalgali dilimleyiciyi temizlik sirasinda zorlukla karsilasmaniz halinde, firca kullanmanizi tavsiye
ederiz.

« Bicaklar temizlerken dikkatli olun, konilerin bicaklari son derece keskindir.

« Plastik kisimlarin havug gibi besinler tarafindan boyanmasi halinde, gida yagina batiriimis bir
bezle silin ve ardindan ahsildigi gibi yikayin.

6. CIHAZIN MUHAFAZA EDILMESI

« Tum bigaklar (E1, E2, E3, E4, E5a), kiip yapma aparati (E5b) cihaz lizerinde muhafaza edi-
lebilir.
5 bigag birbirleri icine gecirin (Sekil 12) ve haznenin 6n girisine yerlestirin (D). Muhafaza ak-
sesuar (F) haznenin 6n girisine klipslenir (D) (Sekil 13). kiip yapma aparati (E5b) muhafaza
aksesuari tizerine klipslenir (F) (Sekil 14 & 15).

« Kordonun muhafazasi: Kordonu bu amagla éngérilen bosluga ittirin (KORDON SAKLAMA)
(Sekil 16).

7. GERIDONUSUM

KULLANIM OGMRUNU TAMAMLAMIS OLAN ELEKTRIKLI VEYA ELEK-
TRONiK URUNLER

Cihaziniz uzun yillar boyunca kullanilmak tizere tasarlanmistir.

Bununla birlikte, cihazinizi kullanim sonuna geldiginde, yenisiyle degistirmeyi arzuladiginizda,
belediyeniz tarafindan 6ngérilen toplama alanlarina gétiriintiz (yoksa bir atik merkezine).
E ® Cihaziniz cok sayida yeniden (iretilebilen veya geri déniistiiriilebilen parca
icerir.

N D | jjtfen atik geri donustiirme merkezlerine goturin.

Cevreyi koruyun!

GARANTI BELGESI

GARANTI ILE iLGiLi OLARAK DiKKAT EDILMESi GEREKEN HUSUSLAR

Groupe Seb istanbul tarafindan verilen bu garanti, tiriintin kullanma kilavuzunda yer alan

hususlara aykiri kullanilmasindan dogacak arizalarin giderilmesini kapsamadig gibi, asagidaki

durumlar garanti disidir.

1. Kullanma hatalarindan meydana gelen hasar ve arizalar.

2. Hatali elektrik tesisati kullaniimasi nedeniyle meydana gelebilecek ariza ve hasarlar.

3. Tlketici GrtinG teslim aldiktan sonra, dis etkenler nedeniyle (vurma, carpma, vs.) meydana
gelebilecek hasarlar.

4. Garantili onarim icin yetkili servise bagvurulmadan énce Groupe Seb yetkili personeli veya
yetkili servis personeli disinda birinin, cihazi onarim veya tadiline kalkismasi durumunda.

5. Uriinde kullanilan aksesuar parcalar. Yukarida belirtilen arizalarin giderilmesi ticret karsiligi
yapilir.

GARANTI SARTLARI

Bu tirtin ev kullanimi igin tasarlanmistir. Profesyonel kullanim icin uygun degildir.

1. Garanti Suresi, Grlintin teslim tarihinden itibaren baslar ve 2 yildir.

2. Uriiniin biitiin parcalari dahil olmak {izere tamami firmamizin garantisi kapsamindadir.

3. Uriintin garanti siiresi iginde arizalanmasi adurumunda, tamirde gecen siire garanti stire-
sine eklenir.

4. Urlintin tamir siresi en fazla 30 is giiniidir. Bu siire, Giriiniin servis istasyonuna, servis ista-
syonunun olmamasi durumunda, tirlintin saticisi, bayii, acentasi, temsilciligi, ithalatgisi veya
imalatgisindan birine bildirim tarihinden itibaren baslar.

5. Sanayi Urlinlintin arizasinin 15 is glini icerisinde giderilmemesi halinde, imalatgi veya itha-
latgi; Grlintin tamiri tamamlanincaya kadar, benzer 6zelliklere sahip baska bir sanayi tirt-
niind tlketicinin kullanimina tahsis etmek zorundadir.

6. Uriinlin garanti stiresi icerisinde, gerek malzeme ve iscilik, gerekse montaj hatalarindan
dolayi arizalanmasi halinde, iscilik masrafi, degistirilen parca bedeli ya da baska herhangi
bir ad altinda hicbir ticret talep etmeksizin, tamiri yapilacaktir.

7. Uriintin:

-Teslim tarihinden itibaren garanti siiresi icinde kalmak kaydiyla bir yil icerisinde, ayni
arizayi ikiden fazla tekrarlamasi veya farkli arizalarin dortten fazla veya belirlenen garanti
stresi igerisinde farkli arizalarin toplaminin altidan fazla olmasi unsurlarinin yani sira, bu
arizalarin triinden yararlanmamay: siirekli kilmasi,

- Tamiri igin gereken azami stirenin asilmasi,

- Servis istasyonunun mevcut olmamasi halinde sirasiyla saticisi, bayii, acentasi, temsilciligi,
ithalatgisi veya imalatgisindan birinin diizenleyecegi raporla arizanin tamirinin miimkin
bulunmadiginin belirlenmesi durumlarinda, ticretsiz olarak degistirme islemi yapilacaktir.

8. Uriiniin kullanma kilavuzunda yer alan hususlara aykiri kullanilmasindan kaynaklanan ariza-
lar garanti kapsami digsindadir.



9. Garanti siiresi icerisinde, servis istasyonlari tarafindan yapilmasinin zorunlu oldugu, imalatgi
veya ithalatgi tarafindan sart kosulan periyodik bakimlarda; verilen hizmet karsiliginda ti-
keticiden iscilik ticreti veya benzeri bir tcret talep edilemez.

10. Garanti belgesi ile ilgili olarak ¢ikabilecek sorunlar i¢in T.C. Sanayi ve Ticaret Bakanhgi Tu-

keticinin ve Rekabetin Korunmasi Genel Miidirliigli'ne bagvurulabilir.

Bu Garanti Belgesi'nin kullaniimasina 4077 sayili Kanun ile bu Kanun'a dayanilarak yurirltige
konulan Garanti Belgesi Uygulama Esaslarina Dair Teblig uyarinca, T.C. Sanayi ve Ticaret Ba-
kanhgi Tuketicinin ve Rekabetin Korunmasi Genel Midurlugu tarafindan izin verilmistir.

iMALATCI VEYA ITHALATGI FIRMANIN:

Unvani : Groupe SEB istanbul Ev Aletleri Tic. A.S.

Adresi : Beybi Giz Plaza Dereboyu Cad. Meydan sok. No:28 Kat:12 34398 Maslak/istanbul
DANISMA HATTI: 444 40 50 __GROUREDs UL
FIRMA YETKILISINiN:

MALIN:

Markasi : Tefal

Cinsi : Mutfak Robotu

Modeli :QA400, QA401

Belge izin Tarihi :08.04.2009

Garanti Belge No 167728

Azami Tamir Suresi :30is glinu

Garanti Suresi 2yl

Kullanim Omri 7yl

SATICI FIRMANIN

Unvani

Adresi

Tel-Telefax

Fatura Tarih ve No

Teslim Tarihi ve Yeri

TARIH-IMZA-KASE

Size en yakin servisimizi 444 40 50 numarali Tiiketici Danisma Hattimizdan 6grenebilirsiniz.
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ARGENTINA C14250TK s 0800-122-2732
Capital Federal years
Buenos Aires
P "Gpmuyuyu UGE",
e 125171, Unuljuw, LuUhtigpunuis sz'ﬂr‘h (010) 55-76-07
Judninh, 16A, opis.3 yrars
GROUPE SEB AUSTRALIA
PO Box 7535,
AUSTRALIA Silverwater 1 year 02 97487944
NSW 2128
SEB OSTERREICH HmbH
Campus 21 - Businesspark Wien
O3 TREcH Sud 2Jahre | 01 866 70 299 00
Liebermannstr, A02 702 yoars
2345 Brunn am Gebirg
GROUPE SEB BELGIUM SA NV
BELGIQUE BELGIE | O3 e e 2 | 23 | 070233159
6220 Fleurus JRare
3A0 «lpynna CEB-BocToks,
Eggaitcsb 125171, Mockea, NlennHrpagckoe g rona 017 2239290
wocce, g. 16A, crp. 3 YeRLs
SEB Développement T
BOSNA | Predstavnistvo u BiH 2 godine "::;:L";féa
HERCEGOVINA Vrazova 8/ 2 years
71000 Sarajevo 033 551 220
SEB COMERécmL DE PRODUTOS
BRASIL DOMESTICOS LTDA 1ano
BRAZIL Rua Venéncio Aires, 433/437/447, 1 year 0800-119933
Pompéia, Sdo Paulo/SP
rPYN CEB BbAMAPUA EOOJL
BbNrAPUA 2 roguHu
¥n. Boposo 52T, eT. 1, ochuc 1, 0700 10 330
BULGARIA 1680 Cocbs 2 years
GROUPE SEB CANADA ;
345 Passmore Avenue an
CANADA Toronto, ON 1 year 800-418-3325
M1V 3NB
GROUPE SEB CHILE Comercial [
CHILE Lida Av. Providencia, 2331, | %3108 12300 209207
piso 5, oficina 501 Santiago ye
GROUPE SEB COLOMBIA
Apartado Aereo 172, Kilometro 1 2 afios
COLOMBIA Via Zipaquira 2 pears 18000919288

Cajica Cundinamarca




SEB Developpement SAS. . (7)28 M= 320}
HaRoATA Vit 20 2 | 013015204 o MEA 527 MeIS 88 Melwg
29 iR . 1 year 1588-1588
CESKA REPUBLIK | GROUPE SEB CR spol.sr 0. 2 roky
CZECH REPUBLIC Jankovcova 1569/2¢ 2 years 731010 111 10790
170 00 Praha 7 GROUPE SEB POLSKA Sp. z 0.0. :
LATVJA : 2 gadi
GROUPE SEB NORDIC AS . ul. Bukowiriska 22b 6 716 2007
e Tempovej 27 o 44 663 155 LATVIA 02703 Warszawa 2 years
ars
2750 Ballerup ye LIETUVA GROUPE SEB POLSKA Sp. z 0.0. 2 metai
GROUPE SEB DEUTSCHLAND ul. Bukowinska 22b 6 470 8888
DEUTSCHLAND CmbH ¢ 2 Jah kbl 02-703 Warszawa &years
GERMANY ﬁegrt;'r:g’. Gmb"; 2 y:arr!;e 0212 387 400 GROUPE SEB BELGIUM SA NV 2
63067 Cln hact LUXEMBOURG 25 avenue de I'Espérance - Z| 3 5?&2\?5 003270233159
: 6220 Fleurus
GROUPE SEB POLSKA Sp. z 0.0.
EESTI ul. Bukowifiska 22b, 2 aastat 5800 3777 Groupe SEB Bulgaria EOOD
ESTONIA 02-703 Warszawa 2 years Sozlgc% 1 ﬂoo;;: i
Groupe SEB Finland orovo St.,
Suomi Kitolantle 7 2 Vuotta 09 622 94 20 MACEDONIA 1680 Sofia - Bulgaria 2roavu | (0)2 20 50 022
Aol 2 years
FINLAND 02630 Espoo 2 years rPYN CEG BLArAPUA AOCEN y
¥n. boposo 52 T, cn. 1, odwme 1,
|nc;uaF|§ I::lqii?uEemsnt sﬁi‘fcﬂi?ﬁéﬁi’f‘?ﬁm 1an 09 74 50 47 74 1680 Codua, Bunrapus
Guadeloupe, Martinique, BP 15 1 year GROUPE SEB MALAYSIA SDN.
Réunion, Saint-Martin 69131 ECULLY CEDEX _ BHD
SEB GROUPE E 0L AE ALAVELA Unit No. 402—40:; Level 4, Uptown . 65 6550 8900
e A . ear
Gheece Ooc Kaahepinou7 | ZXOOIA | 2106371261 No.2, alan $831/37, Damanara |
e - RNl Uptown, 47400, Petaling Jaya,
SEB ASIA Ltd. Selangor D.E Malaysia
= Room 903, 9/F, South Block, Groupe.5.E.B. México, S A. DE
37 Skyway House C.V. Goldsmith 38 Desp. 401, Col. .
HONG KONG 3 Sham Mong Road, Tai Kok Tsui, 1 year 852 8130 8998 MEXICO Polanco 1 £
Kowloon Delegacisn Miguel Hildalgo year | (01800) 112 8325
Hong-Kong 11 560 México D.F.
GROUPE SEB CENTRAL-EUROPE TOB «lpyn CEB Yxpaina» :
MAGYA%ORSZAG Kit. 2év 06 1 801 8434 MOLDOVA 02121, Xapxiecske woce, 201-203, 22 an (22) 929249
HUNGARY Tavir koz 4 2040 Budatrs 2 years 3 nosepx, Kuis, Ykpaira years
GROUPE SEB INDONESIA .
~ (Representative office) NEDERLAND GROUP&;EE;%%E;L?ND v 2 jaar 0318 58 24 24
INDONESIA Stdmen Plazd Pla Wi o | 5 | 462721 5793 6881 The Natheriands 3903 LJ Veenendaal 2 years
: : GROUPE SEB NEW ZEALAND
JL Jendral Sudirman Kav TFS 78, Unit E, Building 3, 195 Main
Jakarta 12910, Indonesia NEW ZEALAND ; A 1 year 0800 700 711
GROUPE SEB ITALIA S.pA . Highway, Ellarsiis,
ITALIA Via Montefeltro, 4 2 anni 199207354 Aucklang
TTALY 20156 Milano 2 years NORGE GROUPE SEB NORDIC AS 24
GROUPE SEB JAPAN Co. Ltd. NORWAY Tempovej 27 5 gasia 815 09 567
1F Takanawa Muse Building, 2750 Ballerup DANMARK ye
JAPAN 3-14-13, Higashi Gotanda, 1 year 0570-077772 Groupe SEB Perd _
.fh;"aﬂ':aég;'z PERU Av. Camino Real N° 111 of. 805 B 1 ana 441 4455
e San Isidro - Lima — Perd year
HAK «Ipynna CEB- Boctoks
KA3AKCTAH 125171, Mac 2 %ein GROUPE SEB POLSKA S| 0801 300 421
. Mackey, Nexunrpaackoe 727 378 39 39 : p.zoo.
KAZAKHSTAN wocceci, 164, 3 yii 2 years igtg,‘:[? ul. Bukowifiska 22b 22 yl:;; koszt jak za polaczenie

02-703 Warszawa

lokalne




GROUPE SEB IBERICA SA

TOB «lpyn CEB Ykpaina»

: Ykpaina : 2 poku
Urb. da Matinha 2 anos 02121, Xapkiscske woce, 201-203, 044 492 06 59
PORTUGAL Rua Projectada 4 Rua 3 2 years 808 284 735 UKRAME 3 nosepx, Kuis, Ykpaixa 2 years
Bloco1 - 3° B/D 1950 - 327 Lisboa GROUPE SEB UK LTD
GROUPE SEB IRELAND Riverside House
REPUBLIC OF Unit B3 Aerodrome Business Park, i vear 01 677 4003 UNITED KINGDOM Riverside Walk 1 year 0845 602 1454
IRELAND College Roag. lffatr'moole, Co. ¥ Windsor
ublin Berkshire, SL4 1NA
o GROUPE SEB ROMANIA ; GROUPE SEB VENEZUELA
vty Str. Daniel Constantin nr. 8 22,@:,; 021316 87 84 ¢ Eugeric Mendozs Canks. | 5afiog ——
010632 Bucuresti VENEZUELA etonia, oméfc 1553'1 . F150 19, 2 years -
3A0 «'pynna CEB-Boctoks,
POCCHA 125171, Mocxea, Nennwrpancioe | 219A3 | 495 213 32 30 e
RUSSIA 16A 3 2 years Vietnam Fan Joint Stock Company
thoces. 4. 197, CTp. VIETNAM 25 Nguyen Thi Nho Str, Ward 9, 1 +84-8 38644037
SRBIJA SES Uavsloppoment 2 godine Tan Binh Dist, HCM city, Year | +84-8 38645830
SERBIA Porda Stanojeviéa 11b 5 060 0 732 000 Vietnam
11070 Novi Beograd yoars
GROUPE SEB SINGAPORE Pty
Ltd.
SINGAPORE 59 Jalan Peminin. #04-01/02 L&Y | 1 year 65 6550 8900 a f l
uilding . “} “’? “} t
Singapore 577218 L] L] e a lcom
BSOSO GROUPE SEB Slovensko, spol. s
LOVENSK r.o. 2 roky
SLOVAKIA Rybniéna 40 2 years 233 595 224
83106 Bratisl
SEBd.o.o ;
SLOVENIJA i ; 2 leti
Gregorgieva ulica 6 02 234 94 90
SLOVENIA 2000 MARIBOR 2 years
& GROUPE SEE IBERICA S.A.
ESPANA C/ Almogavers, 118-123, Complejo 2 afios
SPAIN Ecourban 2 years 902 31 24 00
08018 Barcelona
TEFAL SVERIGE SUBSIDIARY OF
SVERIGE GROUP SEB NORDIC 2ar
SWEDEN Truckvédgen 14 A, 194 52 Upplands 2 years 08 594 213 30
\asby
GROUPE SEB SCHWEIZ GmbH 2ans
suisse cuwerz | SOESTRSENIES™ | Game | 044 837 18 40
8152 Glattbrugg 2 years
SEB ASIA Ltd. Taiwan Branch
4F., No. 37 Dexing W. Rd.,
TAIWAN Shilin Dist. . Taipei City 11158, 1 year 886-2-2833 3716
Taiwan (R.O.C)
GROUPE SEB THAILAND
2034/66 Italthai Tower, 14th Floor,
n® 14-02,
THAILAND New Phetchburi Road, 2 years 662 351 8911
Bangkapi, Huaykwang, Bangkok,
10320
. GROUPE SEB ISTANBUL AS
TURKIYE Beybi Giz Plaza Dereboyu Cad. 2YIL 444
TURKEY Meydan Sok. 2 years 216 40 50
No: 28 K.12 Maslak
GROUPE SEB USA
U.S.A. 2121 Eden Road 1 year 800-395-8325

Millville, NJ 08332




TEFAL/T-FAL INTERNATIONAL
GUARANTEE

Date of purchase: . ..........0vuvenvesen.. [ Date dachat / Fecha de compra / Data da
compra / Data d'acquisto / Kaufdatum / Aankoopdatum / Kebsdato / Inkopsdatum / Kjepsdato /
Ostopdivdi / Data zakupu / Data vanzirii / [sigijimo data/ Ostukuupiev / Datum nakupa /
Sorozatszim / Ditum nikupu / Pirkuma datums / Datum Kupovine / Datum kupnje / Data
cumpdririi / Datum ndkupu / Tarikh pembelian / Tanggal pembelian / Ngay mua hang / Satin alma
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/ Veikala nosaukums un adrese / Naziv i adresa maloprodaje / Naziv i adresa prodavea / Nazivi
adresa prodajnog mjesta / Nume si adresd vénzitor / Nézev a adresa prodejce / Nama dan alamat
peruncit / Nama Toko Penjual dan alamat / Tén vé dija chi cira hang ban/ Satici firmamin adi ve
adresi / Haspanune n anpec nponasua / Hassa i anpeca nponasus / Teproskn obext / Hasus n
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