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max max
5 2 20s 1L
5 - Pulse 2 - Pulse 30s 600 g
60s 1.2 kg
5 2 Tmin30s 1L
3min30s 1.5 kg
5 2
2 1
2 min 5009
2 1
5 2
10 min 0.25L
5 2 10 min X6
10 min 0.5L
1 1 4 min 1L
5-Pulse 2 - Pulse 1min30s 15L




max max

2 min 2509

10s 809
(B

5-Pulse 2 - Pulse
@& 8s 90g
1kg
1 - 2 min

& 709

1 @)
I

2 ol
'

sl 5 2 15 min 10kg

&Y

Dékujeme, Zejste sivybrali vyrobek ze sortimentu firmy MOULINEX, navrzeny exkluzivné k pripravé pokrm(.

A Motorova jednotka

al. kryt horniho vystupu motoru

a2. horni vystup motoru

a3. dolni vystup motoru

a4. tlacitko odblokovani krytu (a1)
a uvolnénf prvka prislusenstvi
na hornim vystupu motoru

ab. elektronicky variator se stupni
1az5 (dle modelu)

a6. ovladac zapnout/vypnout a PULSE
(pferusovany chod)

a7. 1-2 a prepinac rychlosti pro PULS

PtisluSenstvi dle modelu:
b. Sestava pracovni misy
b1. odmérka posunovace
b2. viko se standardnim plnicim hrdlem
b3. misa (viz obr. 1)
b3-1. hnaci ty¢
b3-2. gumové tésnéni
b3-3. matice
b4. odnimatelnd rukojet
b4-1. tlacitko uvolnént rukojeti
Hridel
. Krajeci kotouce na zeleninu
A/D: jemné kréjeni / strouhani
C/H: hrubé krdjeni / strouhdni
E: krdjec hranolkd
G: struhadlo na syr
Krajece
el. ocelovy niiz
e2. plastovy hnétac
Slehaci metla
f1. pouzdro pohonu
f2. Slehaci metla
Emulgacni kotou¢
. Lis na citrusy
h1. kuzel
h2. nddobka s ceditkem
h3. hnaci ty¢
. Mini sekacek
i1. viko
i2. misa

a0

i

o

Fa

-

@

j. Drti¢
j1. viko
j2. misa
k. Mixér s kohoutkem / bez kohoutku
k1. odmérny kaliSek
k2. viko
k3. nddoba
k4. odnimatelnd rukojet
ké4-1. tlacitko uvolnéni rukojeti
k5. tésnéni kohoutku
k6. kohoutek
k7. zatka
L. Maxilis
1. list rotoru
12-1. kotou¢ na pyré
12-2. kotou¢ na omacku
m. Odstiedivy odstaviiovac s vylévaci hubici
nebo nadobkou s ceditkem
m1. posunovac
m2. viko
m3. koruna ceditka
mé. nddobka s ceditkem
n. Prevodova redukce pro mlynek na maso
0. Mlynek na maso
ol. télo
02. odnimatelny tac
03. Sroub
04. Ctyrlisty niz
05. kotouce
05-1. kotouc s malymi otvory: jemné mleti
05-2. kotouc s velkymi otvory: hrubé mleti
06. matice
07. posunovac
p. Nastavec na parky
q. Nastavec na cukrovi
q1. drzak
q2. forma
r. PfisluSenstvi na vyrobu kibbe
rl. prstenec
r2. ndstavec
s. Stérka
t. Ulozny prostor
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Prislusenstvi doddvané s modelem, ktery jste zakoupili, je vyobrazeno na etiketé
na hornf ¢asti obalu.

UPOZORNENI: Soucisti spotFebice jsou i bezpecnostni pokyny.
Pred prvnim pouzitim nového spotiebice si je peclive prectéte.
Uchovavejte je na misté, kde je pozdéji snadno najdete
a znovu si je budete moci precist.

PRVNI POUZITI

- Vsechny dsti pred prvnim pouzitim umyjte horkou mydlovou vodou., poté je oplachnéte a nechejte
uschnout.

- Motorovou jednotku umistéte na plochy;, Cisty a suchy povrch.

- Spotfebic zapojte do zasuvky.

Spusténi spotrebice

Elektronicky model:

- PULSE (pierusovany chod): otocte koleckem (a6) do polohy ,PULSE” postupnym stisknutim pro
lepsi kontrolu nékterych piiprav.

- Nepretrzity chod: otocte koleckem (a6) do polohy ,1”.

- Zastavit: otocte koleckem (a6) do polohy ,0”.

- Varidtor (a5): zvolte uvedenou rychlost, nebo ji béhem p¥ipravy obménujte.

Dvourychlostni model:

- PULSE (pferusovany chod): otocte koleckem (a7) do polohy ,PULSE” postupnym stisknutim pro
lepsi kontrolu nékterych piiprav.

- Nepfetrzity chod: otocte koleckem (a7) do polohy , 1" nebo ,2 “ v zévislosti na piipravé.

- Zastavit: otocte koleckem (a7) do polohy ,0“.

- Pouziti horniho vystupu motoru (a2): ujistéte se, Ze k dolnimu vystupu motoru nenf pfipojeno
Zzadné prislusenstvi.

FUNKCE VASEHO FOOD PROCESORU @

@ SESTAVENI ODNIMATELNYCH CASTI

Nasazeni / vyjmuti misy (b3)

Misa se pouziva s nasledujicimi prvky pfislusenstvi (dle modelu):

- Kréjece (e), krdjeci kotouce na zeleninu (d), Slehaci metla (f), emulgaéni kotou¢ (g), lis na citrusy
(h), odstfedivy odstaviiovac s nddobkou s ceditkem (m5), maxilis ().

- Pokud jiz nenf vloZené, vlozte tésnéni (b3-2) do spodku misy. Lic tésnéni musi sméfovat nahoru.

- Na tésnénf (b3-2) nasadte hnaci ty¢ (b3-1).

- Sestavu uzamknéte napevno matici (b3-3).

- Po kazdém pouZiti sestavu rozmontujte a vycistéte.

- Nasazovani / odnimani rukojeti (b4) misy a mixéru (k).

- Rukojet misy (b4) a mixéru (k4) lze pro snadnéjsi ¢istént a skladovani odejmout.

- P¥i nasazovani rukojet umistéte naproti svorkdm misy.

- Rukojet posurite nahoru, az s cvaknutim zapadne.

- Odejmuti rukojeti provedete stisknutim tlacitka (b4-1) nebo (k4-1) a posunutim dold.
(Pozn.: Aby bylo mozné odejmout rukojet (k4) mixéru, je treba sundat viko. Rukojet misy (b4)
je nutné nasadit, aby bylo mozné uzamknout kryt horniho vystupu motoru (a1).

@ MIXOVANI / MISENI / MLETI / HNETENE
POUZITE PRISLUSENSTVI (dle modelu)

- Sestava misy (b), hridel (c) a krajece (e):
*ocelovy niiz (e1) pro sekania miseni

* plastovy hnétac (e2) pro hnétenia mixovani

NASAZENI PRESLUSENSTVE
Stisknutim tlacitka odblokovani (a4) oteviete kryt horniho vystupu motoru (a1).
- Nasad'te misu (b3) na dolni vystup motoru (a3).
- Nasadte hiidel (c) na hnaci ty¢ (b3-1).
- Na hfidel (c) ve spodku nddoby nasadte ocelovy niiz (e1) nebo plastovy hnétac (e2).
- Do misy vlozte suroviny.
- Na misu nasadte viko (b2).
- Zavrete kryt horniho vystupu motoru (a1).
Mélo by se ozvat slysitelné cvaknuti.
Postup uvolnént kraject (e) z hfidele (c):
- Sestavu postavte na stabilnf povrch.
- Otocte htideli (c) ve sméru hodinovych rucicek, krajec drzte (e) v horn ¢asti.
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Tipy
Miseni
- Mizete misit az 1 litr husté omacky, polévky i pyré po dobu 20 sekund.

Sekani

-Za 15 az 30 sekund lze nasekat az 600 g surovin:

« tvrdé potraviny: syry, suché ovoce, tvrda zelenina (mrkev, celer atd.);

» mékké potraviny: mékkd zelenina (cibule, Spenat atd.);

* syrové nebo uvafené maso (nakrdjené na kostky, s odstranénymi kostmi a Slachami);
* syrové nebo uvarené ryby.

Hnéteni / mixovani

- PFi hnéteni spotfebic vypnéte, jakmile se v mise vytvoii koule tésta. Ve spottebidi lze:
« hnistaz 1,2 kg hutného tésta (na kiehké pecivo a chléb) po dobu cca 60 sekund;

e misitaz 1 litr litého tésta na palacinky nebo vafle po dobu az 1 minuty;

* misit 1,5 kg lehké smési (na susenky a zdkusky) po dobu 1 az 3 minut.

© STROUHANI / KRAJENT

POUZITE PRISLUSENSTVI

- Sestava misy (b), hfidel (c) a krdjeci kotouc na zeleninu (d).

NASAZENI PRISLUSENSTVE

Stisknutim tlacitka odblokovani (a4) oteviete kryt horniho vystupu motoru (a1).
- Nasadte misu (b3) na dolni vystup motoru (a3).

S kotoudi (d):

D Model s vikem se standardnim plnicim hrdlem (b2) a posunovaéem (b1):

- Nasadte hiidel (c) do stfedového otvoru kotouce (d) a otocenim ve sméru hodinowyich rucicek
zacvaknéte.

- Nasadte pfislusenstvi na hnaci ty¢ misy (b3-1).

- Na misu nasadte viko (b2).

- Zaviete kryt horniho vystupu motoru (al).
Mélo by se ozvat slysitelné cvaknuti.

- Do plniciho hrdla vklddejte suroviny a stlacujte je posunovacem (b1).

Tipy

S kotouci lze pFipravit (dle modelu):

« hrubé kréjeni (H) / jemné krajeni (D): brambory, cibule, okurky, Cervend fepa, jablka, mrkev, zeliatd.;
« hrubé strouhdnf (C) / jemné strouhdni (A): celer, brambory, mrkev, syr atd.;

«kréjec hranolk (E): brambory, hranolky;

«struhadlo na syr (G): brambory, syr atd.

O SLEHANI / EMULGACE
POUZITE PRISLUSENSTVI (dle modelu)

- Sestava misy (b) a Slehaci metla (f)
nebo
- Sestava misy (b), emulgaéni kotou¢ (g) a hfidel (c).

NASAZENI PRISLUSENSTVE
Stisknutim tlacitka odblokovani (a4) oteviete kryt horniho vystupu motoru (a1). Nasad'te misu
(b3) na dolni vystup motoru (a3).

® Se §lehaci metlou (f):
- Nasadte metlu na hnacity¢ (b3-1).

® S emulgaénim kotoucem (g):

- Nasadte hiidel (c) na hnaci ty¢ (b3-1).

- Zasurite emulgacni kotou¢ na hridel.

Poté:

- Do misy vlozte suroviny.

- Na misu nasadte viko (b2).

- Zaviete kryt horniho vystupu motoru (a1).
Mélo by se ozvat slySitelné cvaknuti.

Tipy

- Nepouzivejte tyto prvky pfislusenstvi k hnéteni hutného tésta & k mixovani piskotového tésta.
Slouzi k pfipravé: majonézy, omacky aioli, omacek, Slehanych vajecnych bilkd (1 az 6), Slehacky, créme
Chantilly (max. 0,5 litru).

O PRIPRAVA STAVY Z CITRUSD (dle modelu)

POUZITE PRISLUSENSTVI

- misa (b3) a lis na citrusy (h).

NASAZENI PRISLUSENSTVE

Stisknutim tlacitka odblokovani (a4) oteviete kryt horniho vystupu motoru (a1).

- Nasadte misu na dolnf wstup motoru (a3).

- Nasadte hnaci ty¢ (h3) lisu na ovoce na hnaci ty¢ misy.

- Na misu umistéte nadobku s ceditkem (h2).

- Do otvoru nddoby s ceditkem vlozte kuzel (h1).

- Zaviete kryt horniho wstupu motoru (a1).

Mélo by se ozvat slysitelné cvaknuti.

Tipy
- Na kuzel vlozte polovicku citrusu (h1). Mazete vymackat az 1 litr $tévy bez vyprézdnéni misy.
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POUZITE PRISLUSENSTVI Stisknutim tlacitka odblokovani (a4) otevrete kryt horniho vystupu motoru (a1).
- mixér (k). - Nasadte misu (b3) na dolni vystup motoru (a3). Sestavte nadobku s ceditkem (mé4) s korunou
NASAZENI PRISLUSENSTVE ceditka (m3): korunu zasuiite do nadoby.

Stisknutim tlacitka odblokovani (a4) oteviete kryt horniho vystupu motoru (al). - Sestavu nddobky s korunou (m3+mé) nasadte na hnacfty¢ (b3-1).
- Na mfsu nasadte viko (m2).

® Model Direct Service s kohoutkem: - Zaviete kryt horniho vystupu motoru (a1).
Mélo by se ozvat slysitelné cvaknuti.
- Do hrdla vklddejte suroviny a pomalu je stlacujte pomoci posunovace (m1).
- Pravidelné odstranujte odpad z nddobky s ceditkem.
- Na kazdou pfipravu pouzijte maximdlné 250 g surovin (jablka, mrkev, hrozny).

@ OVOCNE KOKTEJLY / MISENI / JEMNE MISENT ® Model s nadobkou s ceditkem (m10) @

@ (isténi kohoutku (k6)

Pro snazsi ¢istént lze kohoutek (k6) rozmontovat na dvé ¢asti:

Stisknutim , push “ uvolnéte kryt (obr. 6a-1). Vycistéte kohoutek (k6) tekouci vodou. Kryt nasadte
stisknutim jeho stfednf ¢asti a poté sepnéte kovovou pojistku pod hacky (obr. 6a-1).

@D Upevnéni kohoutku (k6) k nadobé (k3) Tipy ) ) ) ) )

Zatlacte tésnéni (k5) co nejvice na hrdlo nadoby, poté pootocenim o étvrtinu kruhu uzamknéte - Ovoce se silnou slupkou nejprve oloupejte; vyjméte pecky a zananasu jadro.

smontovany kohoutek (k6). - Urcité druhy ovoce a zeleniny neni mozné odstavnit, napf. bandny, avokddo & ostruziny.

Tipy: Mixér opatieny kohoutkem umoziiuje nalévat pFipravenou stavu piimo do sklenic (koktejly), na - Lze pfipravit Stavy z riiznjch druhdl ovoce a zeleniny bez nutnosti cistit odstaviiovac po kazdém
talite & do misek (polévky) nebo na panvieku (palainky). Rychlost 1 umoziiuje podévat husté druhu, jelikoZ nedojde ke smichdnijednotlivych chuti.

piipravky (mlééné a ovocné koktejly). Spotfebic vypnéte ihned po skoncen piipravy. - Pripravenou $tavu ihned zkonzumuijte, nebo do nf pfidejte citronovou $tévu, kterd zabranijejimu
Kohoutek vycistéte po kazdém pouziti. zhnédnuti po dobu nékolika hodin.

Pokud kohoutek nepotfebujete, lze ho nahradit zatkou (k7) opatfenou tésnénim (k5), viz obr. 6a-12. B L B L

© JEMNE SEKANT MALEHO MNOZSTVI (dle modelu)
® Pro oba modely: POUZITE PRISLUSENSTVI
- Do mixéru vlozte suroviny (k3) a poté na nddobu nasadte viko (k2) a uzamknéte ho. - mini sekacek (i) nebo drti€ (j).

- Celou sestavu (k) nasadte na horni vystup motoru (a2). NASAZEN PRESLUSENSTVE

Melo by se ozvat slysitelné cvaknut. Stisknutim tlacitka odblokovani (a4) oteviete kryt horniho vystupu motoru (a1).
Vlozte suroviny do misy (i2 nebo j2) a poté na misu nasadte a uzamknéte viko (i1 neboj1). Sestavu

Tipy " .o . <
Suroviny lze pidévat béhem piipravy skrz otvor v kalisku (k1). Mixér (k) pouzivejte vzdy s nasazenym nasadte’na hornj vystup rI]OtorEJ (a2) (m?Lo by ?e c‘o%vat slys1teln'e cvaknut).
vikem (k2) Pokud viko chybi nebo je Spatné nasazené, spotfebic nelze spustit.

- Neddavejte do mixéru vafici tekutiny.

- Nepouzivejte mixér na suché plody (ofechy, mandle atd.).

Takto lze:

- pfipravitaz 1,5 litru jemné omacky ¢i polévky, smetany, pyré, mlécného ¢i ovocného koktejlu;
- smisit jakykoli tekuté suroviny (tésto na palacinky, koblihy, piskotowych dortu);

- rozdrtit led pfi maximaln{ rychlosti.

Mixér oddélate uchopenim za rukojet a stisknutim tlacitka odblokovani (a4).

Tipy

S mini sekackem lze:

* béhem nékolika sekund nasekat cesnek, cerstvé bylinky, petrzel, ofechy, chléb, krekry na
strouhanku, Sunku atd.;

« pfipravit kasi pro dité.
Maximalni mnoZstvi ofechi/mandli: 80 g.

Mini sekacek nenf urceny na tvrdé suroviny jako ¢aj ¢i kdva.

S mlynkem lze:

* Béhem nékolika sekund pomlet koriandr, pep, kajensky pepf, susené merunky atd.

 Maximalni mnoZstvi/doba mleti

susené fiky: 90g/8s

Prislusenstvi sundate stisknutim tlacitka odblokovéni (a4).

16) (17

@ 0DSTAVNOVANI OVOCE a ZELENINY (dle modelu)

POUZITE PRISLUSENSTVI

Odstredivy odstaviiovac s vylévaci hubici (m) nebo misa (b3) a odstfedivy odstaviiovac s nddobkou
s ceditkem (m).



@ DRCENI / LISOVANI / MACKANI (dle modelu)

POUZITE PRISLUSENSTVI

- sestava misy (b), htidel (c) a maxilis (l)

NASAZENT PRISLUSENSTVE

Stisknutim tlacitka odblokovani (a4) oteviete kryt horniho vystupu motoru (al).

- Nasadte misu (b3) na dolni vystup motoru (a3).

- Nasadte hiidel (c) na hnacity¢ (b3-1).

- Na hiidel (c) nasadte pozadovany kotou¢ (12), mirné jim pootocte, az se drézky pod kotoucem
zastavi na vnitfnich Zebrech misy.

- Vlozte rotor (11) do stfedového otvoru kotouce (12) a zatlacte ho, az zacvakne.

- Na misu nasadte viko (b2).

- Zavfete kryt horniho wstupu motoru (a1).

Mélo by se ozvat slysitelné cvaknuti.

Tipy

S kotouci lze pFipravit:

« Kotouc¢ s velkymi otvory (12-1): pyré (az 1 kg uvafeného ovoce ¢i zeleniny): brambory, mrkev, kvétak.

* Kotou¢ s malymi otvory (12-2): husté omacky nebo kompoty z vyloupaného ovoce (up to 500 g):
rajcata, hrozny, jahody, maliny, rybiz, meruriky, broskve.

Pozn.: Dojde-li k uvolnénf rotoru z kotouce, zkontrolujte, zda jste nasadili spravny kotou¢ na pouzitou

surovinu a zda je tato surovina dostatecné uvarend ¢ rozmrazend.

® CISTENT A ODDELANI MAXILISU
- Sejméte sestavu kotouc/rotor z hiidele (c).
- Kotou€ uvolnéte stisknutim svorek na obou strandch rotoru.

® MLYNEK NA MASO (dle modelu)

POUZITE PRISLUSENSTVI

- Prevodova redukce (n) a mlynek na maso (o)

PRED PRVNIM POUZITIM

- Mlynek na maso umyjte v horké mydlové vodé a ihned peclivé vysuste.

pouzri

@ Nasazeni prevodové redukce na food procesor

- Stisknutim tlacitka odblokovéni (a4) oteviete kryt horniho vystupu motoru (a1).

- Nasadte prevodovou redukci na dolni vystup motoru (a3).

- Zaviete kryt horniho vystupu motoru (a1).

@ Sestaveni mlynku na maso

- Uchopte télo (01) za hrdlo tak, aby nejvétsi otvor sméfoval nahoru. Poté do téla vlozte Sroub (03)
(nejdelsim cepem napred).

- Nasadte n(iZ (04) na kratky cep tak, aby ostii sméfovala ven.
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- Utdhnéte matici (06) nadoraz k télu (01) ve sméru hodinowych rucicek, ani by se vzpficila.
- Sestavu zkontrolujte. Cep nesmi mit zidnou viili, ani se nesmf protacet.
Neni-li tomu tak, provedte znovu celé sestaven.

- Vybrany kotou¢ (05-1 nebo 05-2) nasadte na niiz (04) tak, aby hacky zapadly do drazek. @

€@ Nasazeni mlynku na maso na spotfebi¢

- Prilozte mlynek na maso (o) s hrdlem naklonénym doprava k prevodové redukci (se spotfebicem
odpojenym od piivodu energie). Mlynek zcela zasurite do prevodové redukce (n).

- Hrdlo pootocte do svislé polohy, aZ zacvakne do spravné polohy. Jakmile se mlynek (o) spusti,
automaticky se uzamkne do prevodové redukce (n).

- Na hrdlo nasadte odnimatelny tic (02).

- Spotfebic zapojte do zasuvky.

pouZrTi

- Pripravte si veskerou surovinu uréenou k pomleti. Odstrarite z ni kosti, Slachy a chrupavky.

- Maso nakrdjejte na malé kousky (cca 2 x 2 cm) a ty polozte na téc (02).

- Pod mlynek postavte misu.

Tipy

- Maso vklddejte do mlynku po kouscich pomoci posunovace (07).

- Nevtlacujte ho prsty ani zadnym jinym nacinim.

- PFi mleti masa pouZzivejte spotfebic po dobu max. 15 minut.

- Ovéfte, ze maso urcené k pomletije zcela rozmrazené.

Tip: Na konci mleti miizete pomlit par malych kouski chleba, ¢imz z mlynku dostanete veskeré pomleté

maso.

(isténi mlynku na maso

- Pred zahajenim jakéhokoli ¢isténi odpojte spotfebic od pFivodu energie.

- Uvolnéte mlynek pootocenim doprava a sundejte ho z prevodové redukce.

- Sundejte téc (02) z hrdla a odsroubujte matici (06), poté vyjméte kotouc (05), niiZ (04) a sroub (03).

- Se vSemi ostrymi ¢astmi manipulujte opatrné.

- Vsechny ¢asti umyjte horkou mydlovou vodou, poté je opldchnéte a peclivé vysuste.

- Kotou¢ (05) a nliZ (04) musf ziistat naolejované; natfete je olejem.

- Zamezte vniknuti vody do pfevodové redukce. VytFete ji mékkym hadrem.

- Mlynek na maso (o) nedavejte do mycky nadobi (tj. télo (01), Sroub (03), niiz (04), kotouce
(05) a matice (06).

@® NASTAVEC NA PARKY (dle modelu)

Tento prvek pislusenstvi, ktery se nasazuje na mlynek na maso, slouzi k plnénijakychkoli druht parka.
POUZITE PRISLUSENSTVI

- Néstavec na parky (p), prevodova redukce (n) a mlynek na maso (o).

SESTAVENI

- Vlozte roub (03) do téla (01) mlynku na maso.

- VloZte nastavec (p) a poté matici (06) a utdhnéte nadoraz.

19)



- Smontovany mlynek nasadte na prevodovou redukci (n).
Pozn.: Toto prislusenstvi se pouziva bez jakéhokoli kotouce ¢i noze.

PoUZITL

Tento prvek piisluenstvi se pouziva na pomleté a ochucené maso.

- Parkové stfevo nechejte namocené v teplé vodé, az je elastické, a poté ho navléknéte na ndstavec (p)
tak, aby cca 5 cm z ného precnivalo.

- Do hrdla vlozte pomleté maso, zapnéte spotiebic a pomoci posunovace ho vtlacujte do mlynku, az se
dostane na konec ndstavce.

- Spotfebic zastavte.

- Na stfevu udélejte uzel asi 5 cm od konce. Navléknéte ho na ndstavec a uzel natlacte na konec
ndstavce tak, aby ve strevé nezlistal vzduch.

- Spustte spotfebi¢ a pfidavejte dalsi pomleté maso, dokud se stievo nenaplni.

- Po spotfebovani veskerého ptipraveného masa vypnéte spotfebic, stahnéte stfevo a zauzlujte ho.

Tipy

Nedélejte nadmérné velké klobdsy, aby stfevo nebylo pfilis napnuté.

- Plnénf je mnohem snazsi, pokud ho provddéji dvé osoby: jedna vklada pomleté maso do stroje
a druhd pridrZuje stfevo, které se plni.

- Délka pérkil/klobds zavisi na vas a stfevé, které mate k dispozici.

® NASTAVEC NA CUKROVI (dle modelu)
Tento prvek piislusenstvi, ktery se nasazuje na mlynek na maso, slouzi k vyrobé cukrovi.

POUZITE PRISLUSENSTVI
- Nastavec na cukrovi (q), prevodovd redukce (n) a mlynek na maso (o)

SESTAVENI

- VloZzte Sroub (03) do téla (01) mlynku na maso.

- Vlozte formu (q2) do drzéku (q1).

- Sestavu umistéte na mlynek tak, aby oba nosné hacky (q1) zapadly do drézek na téle mlynku (01).
- Utdhnéte matici (06) nadoraz k télu (01).

- Smontovany mlynek nasadte na prevodovou redukci (n).

Pozn.: Toto pfislusenstvi se pouzivd bez jakéhokoli kotouce ¢i noze.

PoOUZIT

- Pripravte si tésto na cukrovi (lepsiho vysledku dosahnete s mékkym téstem).
- Vlyberte si tvar tak, ze Sipku zarovndte s pfislusnym tvarem.

- Pustte se do vyroby cukrovi.

@ PRISLUSENSTVI NA VYROBU KIBBE (dle modelu)
POUZITE PRISLUSENSTVE
- pfislusenstvi na vyrobu kibbe (r), prevodova redukce (n) a mlynek na maso (0).

SESTAVENI
- VloZzte roub (03) do téla (01) mlynku na maso.
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- Nasadte prstenec (r1) na ndstavec (r2), poté matici (06) a utdhnéte nadoraz.
- Smontovany mlynek nasadte na prevodovou redukci (n).
Pozn.: Toto piislusenstvi se pouzivé bez jakéhokoli kotouce ¢i noze.

CISTENI

- Odpojte spotrebic od zdroje energie.

- Pro snadnéjsi ¢istén{ prislusenstviihned po pouziti oplachnéte.

- Jednotlivé prvky prislusenstvi umyjte a vysuste; vSechny lze vlozit do mycky nddobi s vyjimkou:
* pouzdra pohonu $lehaci metly (f1)
« sestavy mlynku na maso (0).

Konkrétni pokyny k ¢isténi mlynku na maso jsou uvedeny v éasti 11c.

- Do mixéru nalijte horkou vodu a par kapek prostfedku na myti nadobi (k). Zavrete viko. Stisknutim tlacitka
PULSE spotebic nékolikrat uvedte do chodu. Misu oplachnéte tekouci vodou a nechejte uschnout.

- Misa (b3) mé tésnénf (b3-2), které lze dat do mycky nddobi, nebo umyt v horké vodé.

Pri vkladani tésnéni zpét do misy se vzdy ujistéte, Ze lic tésnéni sméfuje nahoru.

- Rukojet misy (b4) a mixéru (k4) lze pro snadnéjsi ¢isténi a skladovani odejmout (lze je umyvat
v mycce nadob).

- Dojde-li k zabarveni prvki pfislusenstvi potravinami (napf. mrkvi ¢ pomerandi), utfete je hadrem
namocenym v kuchynském oleji a poté vycistéte jako obvykle.

- Motorovou jednotku (a), pouzdro pohonu $lehaci metly (f1) a prevodovou redukci (n) neumyvejte
ani neoplachujte tekouci vodou, nybrzje utfete vihkou houbickou.

- Cepele fezacich prvkii prislusenstvi jsou velmi ostré, manipulujte s nimi opatrné.

SKLADOVANI

Soucasti vybaveni vaseho food procesoru Odacio je v zavislosti na modelu:

- Ulozny prostor (t), ktery se nachaz uvnitt sestavy misy (b).

Slouzi k uloZent kotoucti na kréjent zeleniny (d), ocelového noZe (e1), platového hnétace (e2) a hiidele (c).

- Vyklenek na ptivodni kabel uvniti motorové jednotky: slouzi k ulozeni ptivodniho kabelu, jehoz délku
si lze nastavit podle potfeby jeho povytahnutim & zasunutim.

- Umistéte nastavec (r2) na mlynek tak, aby oba hacky zapadly do drazek v téle mlynku. @

CO MAM DELAT, KDYZ SPOTREBIC NEFUNGUJE?

Zkontrolovat, zda:

*je spravné zapojeny do zasuvky;

*jsou jednotlivé prvky pFisluenstvi spravné nasazeny na motorové jednotce;

*jsou spravné nasazena vika;

*je spravné uzavreny kryt horntho wstupu motoru (al) pfi pouziti sestavy misy (b) & prevodové
redukce pro mlynek na maso.

Spotiebic i presto nelze spustit?

Kontaktujte autorizované servisni stfedisko MOULINEX (viz prehled v ndvodu ,MOULINEX servis”).

@



PRISLUSENSTVI

Spotfebi€ si mZete ptizplsobit svym potfebam prostfednictvim nasledujiciho pfislusenstvi, které
ziskate u svého obvyklého prodejce nebo autorizovaném servisnim stredisku MOULINEX:

PrisluSenstvi dodavané autorizovanymi servisnimi stfedisky MOULINEX
Nerezovy kotou¢ na krajent hranolkd (kotou¢ E)

Nerezovy krouhaci kotou¢ (kotouc G)

Nerezovy kotou¢ na hrubé krédjent / strouhani (kotou¢ C/H)
Nerezovy kotouc na jemné kréjeni / strouhani (kotouc A/D)
Mini sekdcek

Drti¢

Mixér

Mixér s kohoutkem

Prlhlednd misa

Ocelovy ntiz

Plastovy hnétac¢

Slehaci metla

Emulgacnf kotou¢

Lis na citrusy

Maxilis (pouze pro elektronickou verzi)

Odstredivy odstaviiovac s nddobkou s ceditkem

Stérka

Sestava mlynku na maso

* pfevodova redukce

enlz

* kotouce

* ndstavec na parky

* ndstavec na cukrovi

* pfislusenstvi na vyrobu kibbe

Thank you for choosing a product from the MOULINEX range, exclusively designed for the preparation

of foodstuffs.

DESCRIPTION

A Motor unit

al upper drive cover

a2 upper drive

a3 lower drive

a4 release button of the cover (a1) and
unclipping of the accessory on the
upper drive

a5 electronic speed variator from 1 to 5
(depending on model)

a6 knob for Operation/Stop and Pulse
(intermittent operation)

a7 1-2 and Pulse speed selector

Accessories depending on model:
b. Bowl assembly
b1. pusher-measure
b2. lid with standard feed tube
b3. bowl (see figurel)
b3-1. drive rod
b3-2. rubber seal
b3-3. nut
b4. removable handle
b4-1. knob for unclipping the handle
Spindle
. Vegetable cutter
discs
A/D : fine slicing / grating
C/H : thick slicing / grating
E : chip cutter
G : parmesan grater
Cutters
el. metal blade
e2. plastic kneader
f. Whisk
f1. drive housing
f2. whisk
g. Emulsifying disc

a0

i

=

. Citrus press
h1. cone
h2. filter basket
h3. drive rod
. Mini-chopper
i1. lid
i2. bowl
. Grinder
j1. lid
j2. bowl
. blender with or without tap
k1. measuring cap
k2. lid
k3. jug
k4. removable handle
k4-1. knob for unclipping the handle
k5. seal pour tap
k6. tap
k7. stopper
. “Maxipress”
L1. rotor blade
12-1. disc for purée
12-2. disc for coulis
m. Centrifugal juice extractor with
pouring spout or filter basket
m1. food pusher
m2. lid
m3. filter crown
mé. filter basket
. Geared reducer for mincer head
. Mincer head
o1. Body
02. Removable tray
03. Screw

-

—.

=

—_
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04. 4 blade cutter
05. Discs
05-1. Small hole disc: fine mincing
05-2. Large hole disc: coarse mincing
06. Nut
07. Food pusher
. Sausage nozzle
. Cake nozzle
q1. Support
q2. Mould
Kebbe accessory
rl. Ring
r2. Nozzle
Spatula
. Storage unit

Qo

b

s

The accessories supplied with the model you have purchased are shown on the label on
the top of the packaging.

CAUTION: the safety precautions are part of the
appliance.

Read them carefully before using your new appliance
for the first time. Keep them in a place where you
can find and refer to them later on.

FIRST USE

- Before using for the first time, wash all of the parts in hot soapy water. Rinse and dry.
- Place the motor unit on a flat, clean dry surface.
- Plug in your appliance.

Starting your appliance

Electronic model:

- Pulse (intermittent operation): turn the knob (a6) to the “Pulse” position

By pressing successively for better control of some preparatmns

- Continuous operation: turn the knob (a6) to the “1” position.

- Stop: turn the knob (a6? to the “0” position.

- Speed variator (a5): select the speed indicated or vary it during the preparation.

Two-Speed Model:

- Pulse (intermittent operation): turn the knob (a7) to the “Pulse” position by pressing
successively for better control of some preparations.

- Continuous operation: turn the knob (a7) to the “1” or “ 2 “ position depending on the
preparation.

- Stop: turn the knob (a7) to the “0” position.

o

- Using the upper drive (a2): check that no accessories are attached to the lower drive.

THE FUNCTIONS OF YOUR FOOD PROCESSOR @

o ASSEMBLING THE REMOVABLE PARTS

- Fitting / removing the bowl (b3)

The bowl is used with the following accessories (depending on model):

- Cutters (e), vegetable cutters (d), whisk (f), emulsifier (g), citrus press (h), centrifugal
juice extractor with filter basket m5) “Maxipress” (l).

- If it is not already fitted, fit the seal (b3-2) onto the bottom of the bowl.The lip of the seal
must be facing upwards.

- Fit the drive rod (b3-1) onto the seal (b3-2).

- Lock the assembly with the nut (b3-3) until it locks.

- Dismantle the assembly and clean it after each use.

- Fitting / removing the handles (b4) of the bowl and (k4) the blender.

- For easier cleaning and storage, the handle of the bowl (b4) and the blender (k4) can be
removed.

- To fit the handle, position it opposite the clips of the bowl.

- Slide the handle upwards until it clicks into place.

- To remove the handle, press the release knob (b4-1) or (k4-1) and slide it downwards.

(Note: the lid of the blender must be removed to allow the handle (k4) to be taken off.

The handle (b4) must be fitted to the bowl so that the upper drive cover (a1l) may be

locked.

e MIXING / BLENDING / MINCING / KNEADING

ACCESSORIES USED (depending on model)

- Bowl assembly (b), spindle (c), and cutters (e):
» metal blade (e1) for blending and chopping.
e plastic kneader (e2) for kneading or mixing.

FITTING THE ACCESSORIES

Press the release button (a4) to open the upper drive (a1) cover.

- Place the bowl (b3) on the lower drive (a3).

- Place the spindle (c) on the bowl drive (b3-1).

- Slide the metal blade (e1) or the plastic kneader (e2) onto the spindle (c), to the bottom
of the bowl.

- Place the ingredients in the bowl.

- Fit the lid (b2) onto the bowl.

- Close the upper drive cover (al).
You should hear it “click” shut.
To release the cutters (e) from the spindle (c):

- Place the assembly on a stable surface.

- Turn the spindle (c) in a clockwise direction while holding the cutter (e) at the top.



Tips o BEATING / WHISKING / EMULSIFYING

Blfnding blend ub to 1 litre of st o in 20 ACCESSORIES USED (depending on model)
- You can blend up to 1tre of stew, soup, or puree in S. .
- Bowl assembly (b) and whisk (f)

Chopping or . .
- In 15 to 30 s, you can chop up to 600 g of foodstuffs: - Bowl assembly (b), emulsifier (g) and spindle (c).
® hard foodstuffs: cheese, dry fruits, certain vegetables (carrots, celery...).
* tender foodstuffs: certain vegetables (onions, spinach...). FITTING THE ACCESSORIES
® raw or cooked meats (bones and nerves removed and cut into cubes). Press the release button (a4) to open the upper drive cover (a1).
® raw or cooked fish... - Place the bowl (b3) onto the lower drive (a3).
Kneading / mixing
- With the kneading function, stop the appliance as soon as you see the ball of pastry form. @With the whisk (f):
You can: )
® knead up to 1.2 kg of heavy dough (rich shortcrust, shortcrust, bread dough) in approximately - Place it onto the bowl drive (b3-1).
60 sec.
® mix up to 1 litre of pancake or waffle batter, etc. in 1 to 1 min.
® mix 1.5 kg of light mixture (biscuits, cakes) in 1 to 3 min. @With the emulsifier(g):
- Place the spindle (c) onto the bowl drive (b3-1).
9 GRATING / SLICING _-rhSeh'nd.e the emulsifier onto the spindle.
ACCESSORIES USED - Place the ingredients into the bowl.
- Bowl assembly (b), spindle (c) and vegetable cutter (d). ) E]lf)st:?chhedu(pl;)ze)r g?ivt:ecobv%vrdial)
FITTING THE ACCESSORIES You should hear it click shut.
Press the release but.ton (a4) Tips
To open the upper drive cover (al). X - Do not use these accessories to knead heavy dough or to mix sponges.
- Place the bowl §b3) onto the lower drive (a3). You can prepare: mayonnaise, aioli, sauces, whisked egg whites (1 to 6), whipped cream,
With the discs (d): Chantilly cream (up to 0.5 litre).
@Model with lid with standard feed tube (b2) and food pusher (b1): QSQUEEZING FRUIT JUICES (depending on model)
- Place the spindle (c) in the central hole of the disc (d). You have to turn clockwise to lock ACCESSORIES USED
in place. .
- Place the assembly onto the bowl drive (b3-1). - bowt (b3) and citrus press (h).
- Fit the cover (b2) on the bowl.
. . FITTING THE ACCESSORIES
Ygltossﬁott:]lg lrj]';’a)fritd?gcekcfmﬁ (@1). Press the release button (a4) to open the upper drive cover (al).
- Insert the foodstuffs into the tube and guide them with the food pusher (b1) - Place the bowl onto the lower drive (a3).
: - Place the drive rod (h3) of the citrus press onto the bowl drive.
Tips - Place the filter basket (h2) on the bowl.
. . . - Place the cone (h1) in the hole of the filter basket.
You can prepare with the discs (depending on model): - Close the upper drive cover (al).
o thick slices (H) / thin slices (D): potatoes, onions, cucumbers, beetroot, apples, carrots, You should hear it click shut
cabbage...
. thi_ck grating (C) / thin grqting (A): celeriac, potatoes, carrots, cheese... Tips
© chip cutter (E): potato, chips - Place half a citrus fruit on the cone (h1). You can make up to 1 litre of juice without
® parmesan grater (G): potatoes; parmesan ... emptying the bowl.



oSMOOTHIES/ BLENDING / FINE BLENDING
ACCESSORY USED
- blender (k).

FITTING THE ACCESSORY

Press the release button (a4) to open the upper drive cover (al).
(@ Direct Service Model with tap:

@D (leaning the tap (k6)

To make the tap (k6) easier to clean, it can be dismantled into two parts:

Press “ push “, and release the cover (fig. 6a-1). Clean the tap (k6) under running water.
Fit the cover by pressing the middle of it, then clip on the metal pin underneath the hooks
(fig. 6a-1).

(@DFitting the tap (k6) onto the blender (k3)

Push the seal (k5) as far as possible onto the neck of the jug, then lock the assembled tap
(k6 with a quarter turn).

Tips : this blender, fitted with its tap, allows you to pour your preparation, directly into glasses
(cocktails), onto plates or into bowls (soups) or into the pan (pancakes). Speed 1 helps you
to serve thick preparations (milkshakes or smoothies). Stop the appliance as soon as it has
finished.

Clean the assembled tap each time after each use.

If you do not need the tap, you can replace it with the stopper (k7) (see fig 6a-1), equipped
with the seal (k5).

@ For the two models:

- Place the ingredients in the blender (k3), then lock the lid (k2) onto the jug.
- Place the blender assembly (k) onto the upper drive (a2).
You should hear a click.

Tips

You can add ingredients via the hole of the cap (k1) durmg the preparation.

Always use your blender (k) with its cover (k2) fitted.

- Do not fill the blender with a boiling liquid.

- Do not use the blender with dry foodstuffs (walnuts, almonds, peanuts...).

You can:

- prepare up to 1.5 litres of finely blended stews or soups, creams, purées, milk-shakes,
cocktails.

- blend any liquid preparations (pancakes, doughnuts, clafoutis).

- crush ice at max. speed

To remove the blender, hold it by the handle and press the release button (a4).

@ CENTRIFUGING FRUITS and VEGETABLES (depending on model)

ACCESSORIES USED

Centrifugal juice extractor with pouring spout (m) or Bowl (b3) and centrifugal juice extractor
with filter basket (m).

22)

@ Model with the filter basket (m10)

Press the release button (a4) to open the upper drive cover (al).

- Place the bowl (b3) onto the lower drive (a3). Assemble the filter basket (m4) with its filter
crown (m3): lower it into the filter basket to clip it onto the assembly.

- Lower the filter basket assembly (m3+mé4) onto the bowl drive (b3-1) @

- Fit the lid (m2) onto the bowl.

- Close the upper drive cover (a1).

You should hear a click.

- Insert the foodstuffs into the tube and slowly press down using the food pusher (m1).

- Empty the waste regularly from the filter - basket.

- Do not use more than 250 g of ingredients (apples, carrots, grapes) for each operation.

Tips

- Peel fruits with thick skins; remove stones and the core of pineapples.

- It is not possible to extract the juice from certain fruits and vegetables: bananas, avocado
pears, blackberries, etc...

- You can prepare juices with different fruits and vegetables without having to clean the
centrifugal juice extractor every time, the flavours will not be mixed.

- Drink the juices immediately after preparation or add lemon juice to prevent them from
browning for a few hours.

9 FINELY CHOPPING SMALL QUANTITIES (depending on model)
ACCESSORY USED
- Mini-chopper (i) or Grinder (j).

FITTING THE ACCESSORY

Press the release button (a4) to open the upper drive cover (a1).

Place the ingredients inside the bowl (i2 or j2), then lock the lid (i1 or j1) onto the bowl .
- Place the accessory on the upper drive (aZg (you should hear a click).

If the lid is missing or incorrectly fitted, the food processor will not operate.

Tips

With the mini-chopper you can:

e Chop in a few seconds: cloves of garlic, fresh herbs, parsley, nuts, bread, crackers for
breadcrumbs, ham, ...

® Prepare purées for baby.
Maximum quantity of nuts (walnuts, almonds, ...): 80 g.

This mini-chopper is not designed for hard foodstuffs such as tea, coffee.

With the grinder you can:

® Grind in a few seconds: coriander, pepper, Cayenne peppers, dried apricots,....

® Maximum quantity/time

dried figs: 90g / 8s

To remove the accessory, press the release button (a4).



e PUREEING/ PRESSING / MASHING (depending on model)
ACCESSORIES USED
- Bowl assembly (b), spindle (c), et “Maxipress” (L)

FITTING THE ACCESSORY

Press the release button (a4) to open the upper drive cover (al).

- Place the bowl (b3) onto the lower drive (a3).

- Place the spindle (c) on the bowl drive (b3-1).

- Slide the desired disc (12) onto the spindle (c) whilst turning it slightly so that the slots
under the disc come to a stop against the inside ribs of the bowl.

- Place the rotor (l1) in the central hole of the disc (12) and push it in until it clicks into
place.

- Fit the lid (b2) onto the bowl.

- Close the upper drive cover (a1).

You should hear a click.

Tips
You can prepare with the disc:

e Large holes (12-1): purées (up to 1 kg of cooked fruits or vegetables): potatoes, carrots,
cauliflowers.

® Small holes (12-2): coulis or compotes with cored fruits (up to 500 g): tomatoes, grapes,
strawberries, raspberries, redcurrants, apricots, peaches.

Remark : If the rotor comes unclipped from the disc, check that you have fitted the correct
disc for the type of preparation and that your food is fully thawed or fully cooked.

@CLEANING AND REMOVING THE “MAXIPRESS”

- Remove the disc / rotor assembly from the spindle (c).
- Press the clips on either side of the rotor to free the disc.

@ MINCING HEAD (depending on model)
ACCESSORIES USED
- Geared reducer assembly (n) and mincer head (o).

BEFORE FIRST USE
- Wash the mincer head in hot soapy water and dry it carefully immediately.
USE

@Fitting the geared reducer onto the food processor.

- Press the release button (a4) to open the upper drive cover (al).
- Place the geared reducer onto the lower drive (a3):
- Close the upper drive cover (al).

(D Assembling the mincer head:

- Hold the body (01) by the tube with the largest opening at the top. Next insert the screw
(03) (longest pin first) into the body (01).
- Fit the cutter (04) onto the short pin with the cutting edges towards the outside.

50

- Place the selected disc (05-1 or 05-2) on the cutter (04) by aligning the hooks with the

slots.

- Tighten the nut (06) completely onto the body (01) in a clockwise direction, without
jamming it.

- Check the assembly. The pin must not have any play or be able to spin.

If this is not the case, repeat the above operations. @

@D Fitting the mincer head onto the appliance.

- Opposite the geared reducer (food processor motor unit unplugged), place the mincer head
(0) with the tube angled towards the right. Insert the mincer head completely into the
geared reducer (n).

- Bring the tube back to the vertical position until it is locked in place. The mincer head
(o) will automatically lock onto the geared reducer (n), as soon as it is operated.

- Insert the removable tray (02) onto the tube.

- Plug in the appliance.

USE

- Prepare the entire quantity of foodstuffs to be minced. Remove the bones, nerves and
cartilages.

- Cut the meat into pieces (approximately 2 x 2 cm) and place them on the tray (02).

- Place a bowl underneath the mincer head.

Tips

- Insert the meat into the tube piece by piece using the food pusher (07).

- Do not push with your fingers or any other utensil.

- Do not use your appliance for more than 15 minutes when you are mincing meat.

- Check that the meat is fully thawed.

Tip : at the end of the operation, you can process a few small pieces of bread to clear out all
of the mince.

Cleaning the mincer head

- Before any cleaning operation, unplug your appliance.

- Release the mincer head by tilting it to the right to remove it from the geared reducer unit.

- To remove the mincer head, remove the tray (02) from the tube, and unscrew the nut (06),
remove the disc (05), the cutter (04) and the screw (03).

- Handle all sharp parts with care.

- Wash all parts in hot soapy water, Rinse them and dry them carefully.

- The disc (05) and the cutter (04) must remain oiled. Coat them with oil.

- Do not allow water to enter the geared reduced. Simply wipe it using a soft cloth.

- Do not place the mincer head (o) in the dishwasher, which is to say the body (0o1), the
screw (03), the cutter (04), the discs (05) and the nut (06).

@ SAUSAGE FUNNEL (depending on model)

This accessory, which fits onto the metal mincer head allows you to make any kinds of sausages.
ACCESSORIES USED

- Sausage funnel (p), geared reducer assembly (n) and mincer head (o).

ASSEMBLY

- Fit the screws (03) to the body (01) of the mincer head metal.
- Place the funnel (p) then the nut (06) and tighten fully.

- Place the assembled head onto the geared reducer (n).
Remark: this accessory is used without a disc or cutter.
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USE

This accessory is to be used once the meat has been minced and you have seasoned the mince

to your taste.

- After leaving the sausage skin to soak in warm water so that it becomes elastic again, slide
it onto the funnel (p) and leave approximately 5 cm overhang.

- Fill the tube with mince (o1), start and press with the food pusher so as to push the mince
to the end of the funnel.

- Stop the appliance.

- Make a knot 5 cm from the end of the sausage skin. Slide it onto the sausage funnel and push
he knot onto the end of the funnel to avoid trapping air in the skin.

- Start the operation again and continue to supply the mince. The skin fills up.

- When all of the mince has been used, stop the appliance, and remove the remaining skin
from the funnel and make a knot.

Tips

To avoid the skin being too tight, do not make sausages that are too big.

- It is easier when working with someone else: one supplies the mince and the other holds

the skin while it fills up.

[ Makhe the sausages as long as you want by pinching and turning the skin at the desired

engths.

@BISCUIT NOZZLE (depending on model)
This accessory which fits onto the metal mincer head allows you to make small biscuits.

ACCESSORIES USED
- Biscuit nozzle (q), geared reducer assembly (n) and mincer head (o)

ASSEMBLY

- Fit the screws (03) to the body (01) of the metal mincer head.

- Place the mould (q2) in the support (q1).

- Align the two support hooks (g1) with the two slots on the mincer head (o1).
- Tighten fully, without locking it, the nut (06) onto the body (01).

- Place this head assembly onto the geared reducer (n).

Remark: this accessory is used without a disc or a cutter.

USE

- Prepare the biscuit dough (you will obtain better results with a soft dough).
- Choose the pattern by aligning the arrow with the chosen shape.
- Process until you have obtained the quantity of biscuits desired.

@KEBBE ACCESSORY (depending on model)
ACCESSORIES USED
- Kebbe accessory (r), geared reducer assembly (n) and mincer head (o).

ASSEMBLY

- Fit the screws (03) to the body (01) of the metal mincer head.

- Place the nozzle (r2) on the head aligning the two hooks with the two slots on the mincer
head.

- Place the ring (r1) on the nozzle (r2) then the nut (06) and tighten fully.

- Place this head assembly onto the geared reducer (n).

Remark: this accessory is used without a disc or a cutter.
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CLEANING

- Unplug the appliance.

- To make cleaning easier, rinse the accessories quickly after use.

- Wash and dry the accessories, they are all dishwasher proof except for:

o the whisk drive body (f1)
e the mincer head assembly (o).

For specific cleaning instructions for the mincer head, refer to paragraph 11c.

- Pour hot water and a few drops of washing up liquid into the blender (k).
Close the lid. Pulse a few times using the pulse button. Unplug the appliance. Rinse the bowl
under running water and leave to dry.

- The bowl (b3) has a seal (b3-2). To clean it, you can put it in the dishwasher or wash it
in hot water.

To fit the seal back onto the bowl, check that the lip of the seal is always facing upwards.

- To make cleaning and storage easier, the handle of the bowl (b4) and that of the blender
(k&) can be removed (they are dishwasher proof).

- In the event of your accessories being stained by foodstuffs (carrots, oranges...), wipe
them with a cloth dipped in cooking oil, then clean as usual.

- Do not place the motor unit (a), the whisk drive body (f1), or the geared reducer (n) in
water or under running water. Wipe them with a damp sponge.

- The blades of the accessories are very sharp. Handle them with care.

STORAGE

Your Odacio food processor is equipped depending on the model:

- With a storage unit (t), which is housed inside the bowl assembly (b).

You can store the vegetable cutter discs (d), the metal cutter (e1), the plastic kneader (e2)

and the spindle (c) in it.

- a cord storage recess inside the motor unit: Store and adjust the length of the power cord to
suit your requirements by pushing or pulling the cord.

IF YOUR APPLIANCE WILL NOT OPERATE,

OULD YOU DO?

Check :

e it is plugged in correctly

e that the accessories are correctly positioned on the motor unit.

e that the covers are correctly fitted.

® when the bowl assembly (b) or the mincer geared reducer (n) are used, that the upper drive
cover (a1) is correctly closed.

Your appliance will still not operate?
Contact an approved Moulinex service centre (see list in the “Moulinex Service” manual).

ACCESSORIES

You can personalise your appliance and obtain from your usual dealer or an approved MOULINEX
service centre the following accessories:
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Moulinex approved accessory Service centre

Stainless steel chip cutter disc (disc E)

Stainless steel grater disc (disc G)
Stainless steel thick slicing / grating
disc (disc C/H)

Stainless steel thin slicing / grating
disc (disc A/D)

Mini-chopper

Grinder

Blender

Blender with tap

Transparent bowl assembly

Metal blade

Plastic kneader

Whisk

Emulsifier

Citrus press

Maxipress (only for electronic
version)

Centrifugal juice extractor with filter
basket

Spatula

Mincer assembly
Geared reducer
Cutter

Discs

Sausage funnel
Biscuit nozzle

L]
L]
L]
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® Kebbé accessory

MEZINARODNi / MEDZINARODNA ZARUKA / NEMZETKOZI GARANCIA - Seznam zemi / Zoznam kr: | Orszégok listaja
MALE SPOTREBICE PRO DOMACNOST / MALE SPOTREBICE PRE DOMACNOST / HAZTARTASI KISGEPEK

® ® ® ® ® ® @ ®

s SLOVENIA
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St-Martin
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BRASIL £ KA3AKCTAH SVERIGE
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CANADA 1-800-418-3325 ROMANIA 0213168784 KUWAIT 1807777 Ext 2104 EEEE 02769 7477
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CHILE 022884 46 06 RUSSIA 4952133230 LATVIA 6616 3403 TURKEY 444 40 50
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CROATIA 013015294 SERBIA 060 0 732 000 LITHUANIA 52140057 UKRAINE 044300 13 04
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