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Kitchen machine with attachments
Please read and keep these instructions

Kuchynsky robot s nastavci
Precdtéte si tyto pokyny a uschovejte je
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I Getting the best from your new appliance...

Safety

Ensure the attachments have stopped rotating before lifting the mixer head
upwards.

Operation

Never run the mixer for longer than 10 minutes as it will overheat, a safety cut
out will come into operation. Switch off and allow to cool down for 3 minutes.
Never run the blender for more than 1 minute. Allow to cool down for 3 minutes.

It is advisable to use the splash cover on the bowl for whisking.

[} IMPORTANT SAFETY INSTRUCTIONS

The use of any electrical appliance requires the following basic common sense
safety rules.

Primarily there is danger of injury or death and secondly the danger of damage
to the appliance. These are indicated in the text by the following two
conventions:

WARNING: Danger to the person!

IMPORTANT: Damage to the appliance!

In addition we offer the following essential safety advice.

www.morphyrichards.com
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Location

[ Other safety

Remove all packaging and retain for
future reference.

Ensure the appliance is used on a
firm, flat surface.

Do not use the appliance outdoors
or in a bathroom.

Do not place the appliance on a
highly polished wooden surface as
damage may occur to the surface.

Do not place the appliance on or
near a hot surface such as a hot
plate or radiant rings or near a naked
flame.

Do not let the mains lead overhang

the edge of the table or work-top,
where a child could reach it.

Children

considerations

e Disconnect the appliance from the
mains supply when not in use,
before taking off attachments and
before cleaning. Never pull on the
cord to unplug the appliance.

¢ Do not operate any appliance with a
damaged cord or plug or after the
appliance malfunctions or has been
damaged in any manner. Ring the
helpline number for advice on
examination and repair.

e Unplug the appliance when not
in use.

e The use of attachments or tools not
recommended or sold by Morphy
Richards may cause fire, electric
shock or injury.

¢ Do not use the appliance for other

Never allow a child to operate this
appliance. Teach children to be
aware of dangers in the kitchen,
warn them of the dangers of
reaching up to areas where they
cannot see properly or should not be
reaching.

Young children should be supervised

to ensure that they do not play with
the appliance.

PERSONAL SAFETY

than its intended use.

e Do not overfill. This could cause
damage to the motor.

e |tis advisable to operate the mixer
with the splash cover in place.

e When blending hot liquids remove
the goblet from the blender lid.

e Do not use with boiling liquids.

e Do not let the mains lead come into
contact with the rotating blades.

WARNING: Take care when
handling metal blades they are
very sharp.

Avoid touching moving parts. Keep
hands, hair, clothing as well as
spatulas and other utensils away
from the appliance during operation,
to prevent personal injury and / or
damage to the appliance.

WARNING: To protect against
risk of electric shock NEVER
immerse the base unit in water
or in any other liquid and
always ensure the electrical
connections are kept dry.

This appliance is not intended for
use by young children or infirm
person unless they have been
adequately supervised by a
responsible person to ensure that
they can use the appliance safely.

e  The power cord cannot be replaced.
Contact Morphy Richards for advice.

[ ELECTRICAL
REQUIREMENTS

Check that the voltage on the rating
plate of your appliance corresponds
with your house electricity supply
which must be A.C. (Alternating
Current).

If the socket outlets in your home
are not suitable for the plug
supplied with this appliance, the
plug should be removed and the
appropriate one fitted.

WARNING: The plug removed
from the mains lead, if severed,
must be destroyed as a plug
with bared flexible cord is
hazardous if engaged into a live
socket outlet.

www.morphyrichards.com
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Where used, should the fuse in the
13amp plug require replacement, a
5 amp BS1362 fuse must be fitted.

WARNING: This appliance must
be earthed.

I Features

Outlet cover for blender

Base unit

Speed/pulse selector
Plug/cord storage

Release lever

Bowl locator

Mixer head

For attachments (optional extra,
certain countries only - Meat
Mincer & Vegetable Shredder)
Splash cover

Splash cover opening

(to add ingredients)

Bowl

Filler cap

Blender lid

Blender jug

Beater

Dough hook

Whisk

(~-)
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B Unpacking and using your

machine for the first time

Carefully unpack your new kitchen
machine and all its attachments and
tools, checking them against the
illustrations at the beginning of this
book to familiarise yourself with the
product. Wash all the parts which
are safe to immerse in water.

Never immerse the base unit in
water or any other liquid. This may
be wiped over with a clean, damp
cloth - but only when unplugged
from the electrical outlet.

B The mixer tools and

their uses

WARNING: Never run the mixer
for longer than 10 minutes as it
will overheat. Allow to cool for 3
minutes.

Wash all parts before first use, see
cleaning instructions page 10.

Whisk

Use the whisk attachment for
whisking eggs, cream, instant
puddings, all in one cake mixes,
creaming margarine with sugar (use
a block margarine at room
temperature) and mixing eggs into
sponge and fruit cakes.

Don’t use the whisk for heavy
mixtures as you could damage it.

Use the splash cover.

Dough hook
Use the dough hook for yeast
mixtures.

Beater

Use beater for mixing flour or fruit
into cake mixes and making short
crust pastry.

Splash cover

The splash cover is used to prevent
any splash back of ingredients. The
opening can be used to add
ingredients during mixing. When you
are putting the splash guard on,
slide it across the bowl and around
the mixer head and slot into place.

I Using the mixer

1

Turn the release knob to the ‘unlock’
] position and raise the mixer head
IA\. You will hear a click.

Locate the bowl in the bowl locator
by inserting and turning clockwise.

Put the ingredients into the bowl.

Choose a tool, insert the tool into the
attachment head, push up and twist
anti-clockwise to lock in place B.

Lower the mixer head by holding the
release knob in the ‘unlock’ position,
push down until it clicks shut.

Locate the splash cover (if required)
over the attachment head then slide
across until it has slotted in to place.

Plug the mixer into the mains outlet,
then select a speed.

Mix until desired consistency is
reached.

To switch off, turn the speed selector
switch back to ‘O’.

B choosing which

speed to use

If you have something in the bow!
that might splash (e.g. cream or
flour), use the bowl cover, then start
on the lowest speed and increase if
necessary.

If you feel the machine labouring,
increase the speed.

Use the pulse setting when you
require a short burst at maximum
speed, (usually required if whisking).

This may help you to select a speed
for most tasks. These guides are
recommendations. Please adjust the
mixer speed as necessary.

www.morphyrichards.com
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Setting Attachments
Fold, stir or cream butter and sugar

1-4 Beater ®
Making
pastry 1-4 Beater ®
Kneading 1-4 Dough hook @

Mix cake mixes, cookie dough, mash

potatoes  5-10 Beater ®
Whisking  10-Max & pulse  Whisk @
Blending  10-Max & pulse  Blender @

1

[l 7o add more ingredients

Turn the splash guard until the
opening is facing you to add further
ingredients during the mixing
process.

To remove tools

Switch the mixer off and unplug the
unit.

Turn the release knob to the ‘unlock’
position and raise the mixer head [d.

Push up, twist clockwise and pull
down to remove the tool [3].

[l USING THE BLENDER

WARNING: To prevent injury
keep hands and other utensils
out of the jug while blending
food.

Use the blender for soups, drinks,
mayonnaise, breadcrumbs, biscuit
crumbs and chopping nuts.

Ensure the mixer head is in the down
position and that there are no tools
inserted in the mixer head.

Put your ingredients into the jug.

Put the lid and goblet onto the jug,
rotating clockwise to lock .

~

Remove the outlet cover with two
hands [.

Place the blender onto the outlet and
turn clockwise to lock in position [d.

Switch on by using the speed
switch. Refer to ‘Which speed to

use'.

To remove the blender turn it anti-
clockwise and lift off.

Hints for blending

Never remove the blender or its lid
until the blades have completely
stopped rotating.

Never blend boiling hot liquids.

Never run the blender for more than
1 minute.

Do not put dry ingredients into the
blender before switching on. Cut
them into cubes and drop them
through the goblet while the machine
is running.

Do not process spices such as
cloves, dill and cumin seeds as they
damage the blender’s plastic parts.

The blender is not suitable as a
storage container. Do not leave
ingredients to stand inside it either
before or after processing.

Never exceed the 1 litre maximum
capacity.

When making mayonnaise, put all
ingredients, except oil into the
blender. Then with the machine
running, remove the goblet and add
the oil slowly and evenly.

When smoothing or blending foods
with strong colour (eg. carrots) the
plastic parts of the appliance may
become discoloured. Use cooking oil
to clean any discoloured parts.

For blending and chopping, select a
slow speed for soft ingredients,
increase the speed if required to
produce the consistency required.

Select a high speed for chopping or
blending hard ingredients.

www.morphyrichards.com
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. ADDITIONAL ATTACHMENTS (certain models only)

I MEAT MINCER [ Assembly instructions
ATTACHMENT
e  Fit the cutting blade to the food
e  Always unplug the product before advancing screw, ensuring that the
putting on or taking off attachments blade is in the correct orientation
(sharp edges facing outwards).
*  Remove the attachment hub cover at The screw has a square profile which
the front of the product 1. the blade will locate onto [I.
e  Fit the screw into the mincer body.
I Features
e  Select the appropriate mincer screen
@ Food Pusher for the application and place over the
© Food Tray and feed Tube end of the shaft.
© Mincer body
@ Food advancing screw e  Ensure that the cutout on the screen
© Blade locates to the tab on the attachment
@ Fine mincer screen body .
@ Mincer screen securing collar
© Spanner e  Fit the mincer screen securing collar.
© Coarse mincer screen Take care when fitting the collar to
@ Collector dish prevent damage to the product.

www.morphyrichards.com
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e Hold down the attachment retainer
pin whilst fitting the attachments H.

e Align the flats of the shaft end to
approximately the same angle as
that of the drive and insert into the
drive .

* Rotate the attachment slightly until it
locates to the drive and push into
place.

* Release the attachment retainer pin
and rotate the attachment slightly
until the hole on the attachment
locates to the retainer pin on the
main unit drive hub [d.

e Tighten the securing collar as much
as possible. The best way to do this
is to hold the feed tube with one
hand and the spanner in the other
hand and turn clockwise .

NOTE: it may be necessary to
tighten this collar again during use.

e  Fit the food tray into the food throat

and locate the tray underneath the
outlet to catch processed food [l.

. Operating Instructions

e The fine mincer screen is for raw and
cooked meat, fish and small nuts.

e The coarse mincer screen is for raw
meat, fish, nuts, vegetables, hard
cheese, fruit peel and dried fruit.

e  Fit the appropriate screen as
described above in assembly
instructions.

e  Cut the meat and vegetables into
cubes of 25mm maximum.

e Feed the cubed food into the feed
tube.

e Use the pusher to move the food
down the tube, no pressure is
required at all.

*  Operate the machine on Speed 4.

www.morphyrichards.com
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[ VEGATABLE SHREDDER

ATTACHMENT

Always unplug the product before
putting on or taking off attachments

Remove the attachment hub cover at
the front of the product M.

I Features

@ Food pusher

Main housing and feed tube
Drive shaft

Fine grating / shredding cone
Cone retaining collar

Coarse grating / shredding cone
Fine slicing cone

Coarse slicing cone

12}
©
0
154
o
(7]
o

[l Assembly instructions

Choose the appropriate cone for the
application.

Affix the shaft to the cone by aligning
the fixing tabs on the shaft to the
holes in the base of the cone [8.

Twist the shaft clockwise to lock into
place.

Locate the shaft end into the main
housing hub.

Screw the cone retaining collar into
place. Take care when fitting the
collar to prevent damage to the
product.

Hold down the attachment retainer
pin whilst fitting the attachments.

www.morphyrichards.com
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Align the flats of the shaft end to
approximately the same angle as
that of the drive and insert into the
drive [d.

Rotate the attachment slightly until it
locates to the drive and push into
place [9].

Release the attachment retainer pin
and rotate the attachment slightly
until the hole on the attachment
locates to the retainer pin on the
main unit drive hub [A.

Operating Instructions

The fine shredder is for finely
shredding and the coarse shredder is
for coarsely shredding hard or crisp
vegetables (e.g. carrots, turnips,
potatoes, but also hard cheese, nuts
and dry bread).

The thick slicer is for slicing firm
foods. It is particularly suitable for
preparing vegetables to be steamed,
fried, creamed or scalloped.

The thin slicer is suitable for
shredding vegetables for coleslaw,
potato crisps, bread, celery,
cucumbers, nuts and pickles.

Fit the appropriate shredding or
slicing cones as described above in
assembly instructions.

Cut the vegetables into cubes of
25mm maximum.

Feed the cubed vegetables into the
feed tube.

Use the pusher to move the food
down the tube, no pressure is
required at all.

Operate the machine on Speed 4.

Cleaning

Before cleaning and maintenance,
switch the appliance off and unplug
from the mains.

Remove all attachments. All
attachments can be washed in warm
soapy water. Ensure that they are
thoroughly dried.

Wipe the outside of the mixer with a
damp cloth, then leave to air dry.
Never use abrasives or immerse in
water.

Wash the bowl in hot soapy water.
After cleaning re-fit the bowl. This
will keep the mixer head mechanism
covered.

Fill the blender with warm water, fit
the lid and goblet, then switch on to
MAX for 20-30 seconds. Empty then
rinse. Wipe then leave to air dry.

Do not leave the blender in water to
soak or leave water in the blender.

Top tips

If the mixer stops during operation,
it is because the unit has

overheated due to overloading and
the protection device has activated.

Switch the mixer off and unplug
from the mains.

Remove some of the ingredients to
reduce the load. Let the machine
cool down for 3 minutes.

Plug the unit back in, then reselect
the speed and continue to use. If
the mixer does not restart
immediately, allow to stand for
additional time, then retry.

If the unit is still not working call the
helpline for further advice.

www.morphyrichards.com
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B YOUR TWO YEAR [l Exclusions

— AT GUARANTEE

It is important to retain
the retailers receipt as proof of
purchase. Staple your receipt to this
back cover for future reference.

Please quote the following
information if the product develops
a fault. These numbers can be
found on the base of the product.
Model no. Serial no.

All Morphy Richards products are
individually tested before leaving the
factory. In the unlikely event of any
appliance proving to be faulty within
28 days of purchase it should be
returned to the place of purchase
for it to be replaced.

If the fault develops after 28 days
and within 24 months of original
purchase, contact your local service
centre at the address shown. You
will be asked to return the product
(in secure, adequate packaging) to
the address below along with a
copy of proof of purchase.

Subject to the exclusions set out
below (see Exclusions) the faulty
appliance will then be repaired or
replaced and dispatched usually
within 7 working days of receipt.

If for any reason this item is
replaced during the 2 year
guarantee period, the guarantee on
the new item will be calculated from
original purchase date. Therefore it
is vital to retain your original till
receipt or invoice to indicate the
date of initial purchase.

To qualify for the guarantee the
appliance must have been used
according to the instructions
supplied.

Morphy Richards shall not be liable
to replace or repair the goods under
the terms of the guarantee where:

The fault has been caused or is
attributable to accidental use,
misuse, negligent use or used
contrary to the manufacturers
recommendations or where the fault
has been caused by power surges or
damage caused in transit.

The appliance has been used on a
voltage supply other than that
stamped on the products.

Repairs have been attempted by
persons other than our service staff
(or authorised dealer).

Where the appliance has been used
for hire purposes or non domestic
use.

Morphy Richards are not liable to
carry out any type of servicing work,
under the guarantee.

This guarantee does not confer any
rights other than those expressly set
out above and does not cover any
claims for consequential loss or
damage. This guarantee is offered
as an additional benefit and does
not affect your statutory rights as a
consumer.

www.morphyrichards.com
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I Jak nejlépe vyuzit va§ novy spotiebig...

Bezpecnost
Nez zvednete hlavu mixéru, ujistéte se, Ze nastavce se prestaly otacet.
Provoz

Nikdy nenechte bézet mixér déle nez deset minut, jinak se prehreje a aktivuje se
bezpecénostni vypinaé. Vypnéte ho a nechte ho tfi minuty chladnout.

Nikdy nenechte béZet micha¢ déle nez jednu minutu. Nechte ho tfi minuty
chladnout.

Pfi Slehani se doporucuje zakryt misu krytem proti postikani.

I Duilezité bezpeé&nostni pokyny

Pouzivani jakéhokoliv elektrického spotfebite vyzaduje dodrzovani zakladnich
bezpecénostnich pravidel diktovanych zdravym rozumem.

Za prvé hrozi riziko Urazu nebo usmrceni a za druhé riziko poskozeni spotfebice.
Tato rizika jsou v textu oznacovana dvéma nasledujicimi zpUsoby:

VAROVANI: Hrozi nebezpeéi osobam!
DULEZITE: Poskozeni spotiebice!

Navic nabizime nasledujici zakladni bezpeénostni doporuceni.

www.morphyrichards.com

o



48955MCZamended 9/1/07 4:32 pm

Page 13 $

Misto

I Dalsi bezpe&nostni pokyny

Odstrante vSechen obalovy materidl a
uschovejte ho pro budouci pouziti.

Ujistéte se, ze spotfebit je pouzivan na
pevném, rovném povrchu.

Nepouzivejte spotfebi¢ venku nebo v
koupelné.

Nepokladeijte spotfebic¢ na lestény
drevény nabytek s vysokym leskem,
protoZe by mohl poskodit povrch.

Nepokladejte spottebi¢ na horké povrchy
nebo do jejich blizkosti, napfiklad na
plotynky nebo salavé zdroje tepla, ani
do blizkosti otevieného plamene.

Nenechavejte sitovy kabel viset pres

okraj stolu nebo pracovni plochy, kde by
na néj mohly dosahnout déti.

Déti

Nenechavejte déti pracovat s timto
spotiebic¢em. Ucte déti, aby si
uvédomovaly nebezpeti v kuchyni,
varuijte je pfed riziky pfi sahani do mist,
na ktera dobre nevidi nebo nemohou
dosahnout.

Na malé déti se musi dohlizet, aby bylo
jisté, ze si nebudou hrat se spotfebi¢em.

Bezpecnost osob

VAROVANI: Pfi manipulaci s
kovovymi ¢epelemi davejte pozor,
jsou velmi ostré.

Nedotykejte se pohybuijicich se ¢asti.
Béhem provozu drzte ruce, vlasy odév a
rovnéz lopatky a dalsi kuchyriské nagini
dale od spotfebice, abyste predesli irazu
a/nebo poskozeni spotfebice.

VAROVANI: Abyste se chranili pred
rizikem Urazu elektrickym proudem,
NIKDY neponoftujte zakladni jednotku
do vody ani jiné kapaliny a zajistéte,
aby byly elektrické spoje vzdy v
suchém stavu.

Tento spotfebi¢ neni uréen k pouzivani
malymi détmi nebo nemohoucimi
osobami bez naleZitého dozoru
zodpovédné osoby, ktera zaruéi, ze
mohou bezpeéné pouzivat spotiebic.

Kdyz spotfebi¢ nepouzivate, pred
odebiranim nastavcu a pred ¢isténim ho
vzdy odpojte od sitového napéjeni. Pii
odpojovani spotrebice od sité nikdy
netahejte za kabel.

Nespoustéjte spotiebi¢ s poskozenym
kabelem ¢&i zastrékou, nebo pokud je
porouchany ¢i jakkoliv poskozeny.
Zavolejte na linku podpory a projednejte
prohlidku nebo opravu.

Kdyz spotfebi¢ nepouzivate,
odpojujte ho od sité.

Pouzivani nastavcl nebo nastrojd, které
Morphy Richards nedoporuéuje nebo
neprodava, mize zplsobit pozar, Uraz
elektrickym proudem nebo zranéni.

Nepouzivejte spotiebi¢ k zadnému
jinému ucelu, nez ke kterému je uréen.

Nepreplriujte. Mohlo by to zplisobit
poskozeni motoru.

Doporucuje se pouzivat mixér s
nasazenym krytem proti postfikani.

Pri michani horkych tekutin odstrarite
pohdr z vika michace.

Nepouzivejte s vaficimi tekutinami.

Zabrarite kontaktu sitového kabelu s
otacejicimi se ¢epelemi.

Napédjeci kabel nelze vyménit.
Kontaktujte Morphy Richards a
pozadeite o radu.

I Pozadavky na napéjeni

Zkontrolujte, zda napéti na vykonovém
§titku spotfebice odpovida sitovému
napéti v .domacnosti, které musi byt
stiidavé.

Pokud zasuvky v doméacnosti nevyhovuiji
zastréce dodané s timto spotebicem,
zastrcka se musi odstranit a nahradit
vhodnym typem.

VAROVANI: Dojde-li k poskozeni
zastréky odstranéné ze sitového
kabelu, musi se znicit, protoze
zastrcka s odkrytym kabelem je po
zapojeni do zasuvky pod proudem
nebezpeéna.

VAROVANI: Tento spotfebi¢ musi byt
uzemnény.

www.morphyrichards.com
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B vybaveni

@ Vystupni kryt pro micha¢
© Zakladni jednotka
Voli¢ rychlosti/impulsu
Prostor na ulozeni
zastréky/kabelu

3]
(4]
© Uvoliovaci paka
o
7]
o

Polohovaci znacka na mise
Hlava mixéru

Pro nastavce (doplrikové
pfisluSenstvi, pouze nékteré
zemé - mlynek na maso a
struhadlo na zeleninu)

Kryt proti postfikani

Otvor v krytu proti postfikani
(na pfidavani ingredienci)
Misa

Plnici viko

Viko michace

(11}
12}
®
@ Konvice michace
15}
16}
17}

60

Mackadlo
Hék na tésto
Slehaé

www.morphyrichards.com
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B vybaleni a prvni pouziti

spotrebice 1

Opatrné vybalte novy kuchynsky
robot véetné v8ech nastavcd a

nastroji a zkontrolujte je podle 2

obrazkl na zacatku této pfirucky,
abyste se seznamili s vyrobkem.
Umyjte v8echny ¢&asti, které Ize

bezpeéné ponofit do vody. 3

Nikdy neponofujte zakladni jednotku 4

do vody ani zadné jiné tekutiny. Lze
ji otirat Cistou, vihkou latkou, ale
pouze po odpojeni od elektrické

zasuvky. 5

Mixovaci nastroje a
jejich pouzivani

VAROVANI: Nikdy nenechte bézet
mixér déle nez deset minut, jinak
by se ohfal. Nechte ho tfi minuty
chladnout.

Pfed prvnim pouzitim umyjte
v8echny &asti, viz pokyny pro ¢isténi

na str. 10. 8

Slehaé

Slehaci nastavec pouzivejte ke 9

Slehani vajec, krémd, instantnich
pudinkd, kolaéh v prasku, krémovani
margarinu s cukrem (pouzijte kostku
margarinu s pokojovou teplotou) a

michani vajec do piskotovych fezll a .

ovocnych kolac¢u.

I Pouzivéni mixéru

Otocte uvolnovaci knoflik do polohy
“odjisténo” a zvednéte hlavu mixéru
. Ozve se cvaknuti.

Umistéte misu do polohovaci znacky
tak, zZe ji vlozite dovnitf a otocite
doprava.

Vlozte do misy ingredience.

Vyberte nastroj, vlozte ho do
nastavcové hlavy a oto¢enim doleva
ho zajistéte na misté .

Spustte hlavu mixéru tak, ze podrzite
uvolfiovaci knoflik v poloze
“odjisténo” a piitlacite ji dold, aby se
cvaknutim zapadla na misto.

Umistéte kryt proti postfikani (je-li
nutny) na nastavcovou hlavu a
potom ji posunujte, dokud
nezapadne na misto.

Zapojte mixér do sitové zasuvky,
potom vyberte rychlost.

Mixujte, dokud nedoséhnete
pozadované konzistence.

Chcete-li spotfebi¢ vypnout,
prepnéte voli¢ rychlosti zpét do
polohy “O”

Volba spravné
rychlosti

Nepouzivejte Sleha¢ na husté smési, .
protoze by se mohl poskodit.

Pouzivejte kryt proti postfikani.

Hak na tésto .
Hak na tésto pouzivejte na kvasené
smesi.

Mackadlo

Mackadlo pouzivejte ke vmichani

mouky nebo ovoce do kola¢ovych
smeési a k pfipravé peciva s tvrdou
karkou.

Kryt proti postfikani

Kdyz proti postfikani se pouziva k
ochrané pred rozstfikovanim
ingredienci. Otvor Ize pouZzivat k
pfidavani pfisad béhem michani.
Kdyz nasazujete kryt proti postfikani,
nasurite ho na mistu a kolem hlavy
mixéru a zasurite ho drazku na
misto.

Mate-li v mise néco, co by se mohlo
rozstfikovat (napf. krém nebo
mouku), pouziite kryt proti postfikani,
potom zaénéte s nejnizsi rychlosti a
podle potreby ji zvySuijte.

Mate-li pocit, ze se stroj namaha,
zvyste rychlost.

Chcete-li na okamzik pouzit
maximalni rychlost, pouzijte
nastaveni impulsu (obvykle je to
nutné pfi Slehani).

Toto vam pomuze zvolit rychlost pro
vétsinu Ukond. Jedna se o
doporuéené hodnoty. Upravte
rychlost mixéru podle potfeby.

www.morphyrichards.com
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Nastaveni Nastavce

Vrstveni, michani nebo krémovani masla a cukru

1-4 Mackadlo @
Vyroba peéiva 1-4 Mackadlo @
Hnéteni 1-4 Hak na tésto [@

Kolace v prasku, tésto na ajové peéivo, touchané

Obéma rukama odstrante vystupni
kryt 3.

Umistéte micha¢ na vystup a
zajistéte ho ototenim doprava [d.

Pfepina¢em rychlosti zapnéte
spotrebic. Viz “Volba spravné
rychlosti”

Chcete-li odstranit michag¢, oto¢te ho
doleva a zvednéte ho.

Rady pro michani

brambory 5-10 Mackadlo @
Slehani 10 - max. aimpuls ~ Sleha¢ @
Michéni 10 - max. a impuls ~ Micha¢ @

I Pfidavani dalsich
ingredienci

Otacejte kryt proti postfikani, dokud
nebude otvor obracen k vam, abyste
mohli béhem michani pfidavat
ingredience.

Odstrafiovani nastrojt

Vypnéte mixér a odpojte spotfebi¢
od sité.

2 Otocte uvoliovaci knoflik do polohy
“odjisténo” a zvednéte hlavu mixéru

3 Nastroj odstrarite tak, Zze za néj
zatahnete, otocite ho doprava a
zatlagite dolt [3.

Il POUZiVANiI MICHACE

VAROVANI: Béhem michani jidla
nechavejte ruce a kuchynské
nacini vné konvice.

Micha¢ pouzivejte na polévky,
napoje, majonézu, strouhanku,
drobené susenky a drcené ofechy.

1 Ujistéte se, Ze hlava mixéru je ve
spodni poloze a Ze v hlavé mixéru
nejsou vlozené zadné nastroje.

2 Vlozte do konvice ingredience.

3 Nasadte na konvici viko a pohar,
oto¢enim doprava je zajistéte [d.

www.morphyrichards.com
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Nikdy neodstrariujte micha¢ nebo
jeho viko, dokud se ¢epele Uplné
nezastavi.

Nikdy nemichejte vafici tekutiny.

Nikdy nenechte bézet michac¢ déle
nez jednu minutu.

Nevkladejte do michacée suché
ingredience, dokud ho nezapnete.
Nakréjejte je na kostky a za béhu
stroje je vhazujte skrz pohar.

Nemichejte kofeni jako hrebicek,
kopr a kmin, protoze by mohlo
poskodit plastové ¢asti michace.

Micha¢ neni vhodny k pouzivani
jako Ulozna nadoba. Pfed nebo po
zpracovani nenechavejte uvnitf
ingredience.

Nikdy neprekracujte maximalini
kapacitu jednoho litru.

Pfi vyrobé majonézy viozte do
michace vSechny ingredience kromé
oleje. Potom béhem michani
odstrarite pohar a pomalu,
rovnomérné pridavejte olej.

Pti dochucovani nebo michani
potravin se silnym barvivem (napf:
mrkve) muze dojit k zabarveni
plastovych soucasti spotfebice.
Jakékoliv zabarvené soucasti
vycistéte olejem na vareni.

Pfi michani a sekani vyberte
pomalou rychlost pro mékké
ingredience a podle potfeby ji
zvySujte, abyste dosahli pozadované
konzistence.

Pfi sekani nebo michani tvrdych
ingredienci vyberte vysokou rychlost.
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. Dals$i nastavce (pouze nékteré modely)

I Miynek na maso

I Pokyny pro sestaveni

Pfed nasazovanim nebo odebiranim
néastavcu vzdy odpojte vyrobek od
sité.

Odstrarite kryt naboje pro nastavec
na predni strané vyrobku [l

I vybaveni

Pist

Tac na jidlo a podavaci trubice
Télo mlynku

Posunovaci Sroub

Nz

Jemné sito mlynku
Zajistovaci nakruzek pro sito
mlynku

Kli¢

Hrubé sito mlynku

Sbérna misa

(~-)

600 000060

Nasadte niiz na posunovaci $roub a
ujistéte se, Ze ma spravnou orientaci
(ostré okraje obracené ven).

Sroub ma ¢tyrhranny profil, na ktery
se nasazuje ntz .

Nainstalujte Sroub do téla mlynku.

Vyberte vhodné sito mlynku pro
dané pouziti a nasadte ho na konec
hridele.

Ujistéte se, ze vyfez na situ je
vyrovnan s vystupkem na téle
nastavce I

Nasadte zajistovaci nakruzek na sito
mlynku. Pfi nasazovani nakruzku
budte opatrni, abyste neposkodili
vyrobek.

www.morphyrichards.com
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Pfi nasazovani nastavcl drzte
pfidrzny kolik dole H.

Vyrovnejte plosky na konci hfidele
do pfiblizné stejného Uhlu, jaky ma
pohon, a viozte ho do pohonu H.
Lehce otacejte nastavcem, dokud

nezapadne do pohonu, a zatlaéte ho
na misto.

Uvolnéte pfidrzny kolik a lehce
otacejte nastavcem, dokud nebude
otvor na nastavci vyrovnan s
pfidrznym kolikem na hnacim naboji
hlavni jednotky [4.

Co nejvice utdhnéte zajistovaci
nakruzek. Nejlepsi je to provést tak,
Ze jednou rukou podrzite plnici
trubici a kliéem v druhé ruce budete
utahovat doprava .

POZNAMKA: B&hem pouzivani bude
mozna nutné znovu pfitahnout
nékruzek.

Nasadte tac na jidlo do hrdla a

vyrovnejte ho pod vystupem, aby
zachytaval zpracované jidlo .

Navod k pouziti

Jemné sito mlynku je ur€eno pro
syrové a vafené maso, ryby a malé
ofechy.

Hrubé sito mlynku je uréeno pro
syrové maso, ryby, ofechy, zeleninu,
tvrdy syr, ovocné slupky a susené
ovoce.

e Podle vySe popsanych pokyn( pro
sestaveni nainstalujte vhodné sito.

* Nakrajejte maso a zeleninu na
kostky o hrané maximalné 25 mm.

e Vlozte nakrajené jidlo do plnici
trubice.

e Pistem posunuite jidlo trubici, neni
nutné vibec tlagit.

e Spustte stroj na rychlost 4.

www.morphyrichards.com
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[ STRUHADLO NA

ZELENINU

Pfed nasazovanim nebo odebiranim
néastavcl vzdy odpojte vyrobek od
sité.

Odstrarite kryt ndboje pro nastavec
na predni strané vyrobku .

<
<
g
3
3

Pist

Hlavni pouzdro a plnici trubice
Hnaci hfidel

Kuzel na jemné fezani/strouhani
Pfidrzny nakruzek kuzele

Kuzel na hrubé fezani/strouhani
Kuzel na jemné krajeni platkt
Kuzel na hrubé krajeni platk(

00000000

I Pokyny pro sestaveni

Vyberte vhodny kuzel pro dané
pouziti.

Pfipevnéte hfidel ke kuzelu tak, ze
vyrovnate upinaci vystupky s otvory
v zékladné kuzele [].

Otocenim doprava zajistéte hidel.

Vlozte konec hfidele do hubice
hlavniho pouzdra.

Nasroubujte na misto pfidrzny
nakruzek. Pfi nasazovani nakruzku
budte opatrni, abyste neposkodili
vyrobek.

Pfi nasazovani nastavcl drzte
pfidrzny kolik dole.

www.morphyrichards.com
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Vyrovnejte plosky na konci hfidele
do pfiblizné stejného Uhlu, jaky ma
pohon, a viozte ho do do pohonu .

Lehce otacejte nastavcem, dokud
nezapadne do pohonu, a zatlaéte ho
na misto [].

Uvolnéte pfidrzny kolik a lehce
otacejte nastavcem, dokud nebude
otvor na nastavci vyrovnan s
pfidrznym kolikem na hnacim naboji
hlavni jednotky .

Navod k pouziti

B Gisteni

Jemné struhadlo je uréeno k
jemnému strouhani a hrubé
struhadlo k hrubému strouhani tvrdé
a ostré zeleniny (napf. mrkve, fepy,
brambor, ale také tvrdého syra,
ofechu a suchého chleba).

Silny kraje¢ je uréen ke krajeni
tuhého jidla. Je vhodny zejména k
pfipravé zeleniny uré¢ené k
naparovani, smazeni nebo vareni na
lasturach.

Tenky krajec je vhodny ke strouhani
zeleniny do zelného salatu,
bramborovych lupinkd, chleba,
celeru, okurek, ofechll a nalevu.

Podle vy$e popsanych pokynu pro
sestaveni nainstalujte vhodné
strouhaci nebo krajeci kuzely.

Nakréjejte zeleninu na kostky o
hrané maximalné 25 mm.

Vlozte nakrajenou zeleninu do plnici
trubice.

Pistem posunuijte jidlo trubici, nenf
nutné vibec tlacit.

Spustte stroj na rychlost 4.

Pfed ¢isténim a udrzbou vypnéte
spotrebi¢ a odpojte ho od sité.

Odstrarite vS8echny nastavce.
V8echny nastavce Ize myt v teplé
saponatové vodé. Zajistéte, aby byly
dukladné vysusené.

Otrete vnéjsi povrch mixéru vihkou
latkou, potom ho nechte vyschnout
na vzduchu. Nikdy nepouzivejte
brusné materidly ani neponofujte
spotrebi¢ do vody.

Umyijte misu v horké saponatové
vodé. Vyc¢isténou misu nainstalujte
zpét. Tak bude mechanismus hlavy
mixéru zakryty.

Naplrite micha¢ teplou vodou,
nasadte viko a pohar a potom ho
zapnéte na 20 - 30 sekund na
maximalni rychlost. Vyprazdnéte ho
a potom ho vyplachnéte. Otfete ho a
nechte ho vyschnout.

Nenechavejte micha¢ ve vodé, aby

se nenasaknul nebo aby do néj
nevnikla voda.

Dulezité tipy

Pokud se micha¢ béhem provozu
zastavi, je to zpUsobeno prehfatim z
dlvodu pretizeni a aktivovanim
ochranného zafizeni.

Vypnéte mixér a odpojte ho od sité.

Odeberte trochu ingredienci, abyste
snizili zatizeni. Nechte stroj tfi
minuty chladnout.

Znovu ho zapojte do zasuvky, potom
vyberte rychlost a pokracujte v praci.
Pokud se mixér ihned nespusti,
nechte ho stat déle a potom to
zkuste znovu.

Pokud spotfebi¢ stale nefunguje,
zavolejte linku podpory se zadosti o
dalSi rady.

www.morphyrichards.com
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I DVOULETA B vyjimky

ZARUKA

Musite si uschovat stvrzenku od
prodejce jako doklad o nékupu.
Stvrzenku pfipevnéte sesivackou na
zadni obal pro budouci referenéni
ucely.

Pokud se vyrobek porouchd,
poznamenejte si nasledujici
informace. Tato ¢isla najdete na
zakladné vyrobku.
C. modelu Sériové &,
V8echny vyrobky Morphy Richards
prochazeji pfed opusténim tovarny
individualni kontrolou. V
nepravdépodobném pfipadé, Ze se
do 28 dnl od data koupé prokaze
zavada, se musi vyrobek vratit do
mista, kde byl zakoupen, aby se
mohl vyménit.

Pokud dojde k zavadé po 28 dnech
a do 24 mésicl od data plvodni
koupé, kontaktujte mistni servisni
stfedisko na uvedené adrese. Budete
pozadani, abyste vratili vyrobek (v
nélezitém, bezpeéném baleni)
spole¢né s kopii dokladu o nakupu.
S vyjimkou nize uvedenych pfipadi
(viz Vyjimky) bude vadny spotiebi¢
obvykle b&éhem sedmi pracovnich
dni od data pfijeti opraven nebo
vyménén a odeslan zpét.

Pokud bude vyrobek z jakéhokoliv
ddvodu b&hem dvouleté zaruéni
Inaty vyménén, zaruka na novy
vyrobek se bude pocitat od data
pavodni koupé. Proto je velmi
dulezité, abyste uschovali pivodni
stvrzenku nebo fakturu s
vyznaéenym datem pdvodni koupé.

Platnost zaruky na spotfebic je
podminéna pouzivanim podle
dodanych pokyn(.

Spole¢nost Morphy Richards nebude
povinna opravit nebo vyménit
vyrobek podle zarué¢nich podminek v
nésledujicich pfipadech:

Zavada byla zpUsobena nebo
zavinéna nevhodnym, chybnym nebo
nedbalym pouzivanim nebo
pouzivanim zplsobem, ktery je v
rozporu s doporu¢enimi vyrobce,
nebo proudovymi narazy v siti ¢i
poskozenim pfi pfepravé.

Spotfebi¢ byl napajen jinym napétim,
nez jaké je uvedeno na vyrobku.

Doslo k pokusu o opravu jinymi
osobami nez nasim servisnim
persondlem (nebo autorizovanym
prodejcem).

Spotfebi¢ se pronajimal nebo
pouzival k jinym uceldm nez v
domacnosti.

Spole¢nost Morphy Richards
neodpovida za zadné opravy
provadéné v zarucni Ihuté.

Tato zaruka nepropujéuje zadna jina
nez vySe uvedena prava a
nevztahuje se na zadné reklamace
tykajici se naslednych ztrat nebo
Skod. Tato zaruka je nabizena jako
dal$i vyhoda a nema vliv na vase
zakonna prava spotfebitele.

www.morphyrichards.com
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@ For electrical products sold within the European
Community.
At the end of the electrical products useful life it
should not be disposed of with household waste.
Please recycle where facilities exist.
Check with your Local Authority or retailer for
recycling advice in your country.

@ Pro elektrické vyrobky prodavané v Evropském
spolecenstvi.
Elektrické vyrobky se po skonéeni Zivotnosti nesmi
vyhazovat do domovniho odpadu.
Nechte je recyklovat v pfislusnych zafizenich.
Informace o recyklaci ve vasi zemi si zjistéte od
mistnich Gfadi nebo prodejce.

@ Morphy Richards products are intended for
household use only.
Morphy Richards has a policy of continuous
improvement in product quality and design.
The Company, therefore, reserves the right to
change the specification of its models at any time.

The After Sales Division,

Morphy Richards Ltd, Mexborough, South Yorkshire,
England, S64 8AJ

Helpline (office hours) UK 0870 060 2609

Republic of Ireland 1800 409119

@ Vyrobky Morphy Richards jsou uréeny pouze k
pouziti v doméacnostech.
Morphy Richards usiluje o neustalé zdokonalovani
kvality a provedeni.
Proto si vyhrazuje pravo kdykoliv zménit specifikace
svych modeld.

morphy richards
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