Operating
Instructions
NHCTpYKLUMA
Mo 3KcnnyaTauunun

Multi Preparation Machines
KyXOHHbI KOMOanH

MK-8710P

KyxoHHoe
obopynosaHue

Panasonic

-
Before operating this unit, please read instructions completely. _.. -’
g
Mepen axcnnyatauven annapaTa, NoXanynucTa, BHUMATENbHO 03HAKOMbTECHC 3TOW WHCTPYKUWEA.
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1. Never remove or attach container when motor is operating.
2. Do not open the container or place anything (especially finger, spoon, fork, etc.)
in the container during operation.

3. If the supply cord is damaged, it must be replaced by your National dealer or its
service agent or a similarly qualified person in order to avoid a hazard.

—

. Hukorpga He nepemelanTte n He OTCOEANHANTE KOHTeNHep BO BpeMsA paboThi
asurarens.

. HE oTKpbiBaiTe KOHTENHEP U HE MOMEeLLanTe B Hero Kakme-nnmbo npeameTsl
(naneuw, NOXKy, BUNKY 1 T.M.) BO BPEMA UCMNONb30OBaHUA.

. B cnyuae nospe>xaeHuna CeTesoro lwHypa obpaTtuTech K MECTHOMY aunepy
cdupmbl Panasonic unu areHTam no o6cny>xmsaHuio.

N
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PRECAUTIONS
MEPbI MPEOOCTOPOXXHOCTU

e Unplug when not in use.

¢ Ecnu Bui He ncnonb3yeTe annapar, BeIKNIOUanTe ero
13 PO3ETKW.

*Do not use too much food at one time.

*Do not run beyond specified operation rating.

* Do not use unsuitable foods. Refer “HOW TO USE”
for each function.

eHe 3aknagbiBanTe CNUWKOM MHOIMO NPOAYKTOB 3a
OnH pas.
He sbiNONHANTe onepauunii, ANA KOTOPbLIX AAHHbIA
annapar He npeAHa3sHaYeH.
He ncnonbaynTe Henoaxopawme npoaykTe. Cum.
pasgen "KAK MOJSTIb3CBATLCA..." anA kaxpaoro
ycTponcTsa.

J\Q\ » Blades are very sharp. Handle with care. Keep unit cut
S of children’s reach.

eHOXN oueHb ocTpble. [Npy cbpawenn ¢ Hiumu
cobnioganTte OCTOPOXKHOCTL. [lepxunTe annapar sHe
[OCAraeMocTu AeTen.

]

5& «Do not immerse gear housing and motor housing in
water.

eHe onyckanTe KOpnyC yCTPOWCTBA 1 KOPryc MoTopa
B BOAY.




PARTS IDENTIFICATION
NEPEYEHb YACTEU

JUICER
COKOBbDKUMATIKA

Cleaning brush

Uletka gna
OHUNCTKMK
Plunger c
Tonkartenb
Feeder .
opening Container
cover
p.OnT :epcme Kpbiluka
KOHTenHepa
nogaun 0 P
WHrpe-
OMEHTOB
Spout Q
cover
Kpbiika )
cnumea Spinner

UeHTpudyra

BLENDER
BNEHLEP

-
Biender cover

@7 Kpeilwka
6nengepa

! L

Blender

| container
KoHTenHep
6nengepa

L

Packing

"epmeTusupyowan
npoknaaka

DRY MILL
MENbHULLA

Gilass container

CTexnAHHbIA
KOHTEnHep
L

Cutter
Hox

ﬁ @ -
Cutting blades :
! { Horxu | Cutter base
‘ (with 1 blade)
' OcHoBaHue
] HOXen
i . . cl
gg'r?t:ner Container base (with 2 blades) (¢ 1 Hoxom)
= OcHosaHmne KoHTelHepa (¢ 2
KonTeitHe Pulp container
ANA CoKa p y HOXXamu)
KoHTevnHep ana
MAKOTH
B I I

Clamps
3aumbl

Switch panel
Maxenb ynpasnexunA

Motor housing
Kopnyc moTtopa

.



' PARTS IDENTIFICATION
NEPEYEHb YACTEN

MEAT GRINDER
MACOPYBKA

U

3arpy304HbiA NOTOK
\ Meat grinder head
CopnosuHa MRCOPYOKM
- P py

Kubbe

attachment A Hox

Hacapka anA Cutting plate (Fine)
MPMrOTOBNEHMA

6niona ky66e
A

Kubbe F
attachment B 1o,
Hacagka ana

NpUroTOBREHUA Zn
6noaa kyt6e B ¢ st/

Food pusher
TonkaTens

Hopper plate

~

Feed screw (Aluminum)
ek (anmomuHui)

L

| Cutting blade

Pexxywan
nnacTuHa (¢
ManeHbKnuMm
OTBEPCTUAMM)

' Cutting plate (Medium)
Pexxyuwlan nnactmHa (¢
OTBEPCTUAMYK CPeAHero pasmepa)
Cutting plate (Coarse)
Pexxyulaa nnactmHa
(¢ 6onbWNMK
0TBEPCTUAMM)

Grinder cap

3asuHuu-
BawoLmninca
HaAKOHEYHWK

STAND MIXER
MUKCEP

Locking knob -
Insertion holes
fDmxcmpynom,an DPYKOATH OveepcTva anA
Ejector button Hacapok
KHOMKa ANA CHATKUA Small
HACaA0K Mane- Large
HBKO® Bonbuwoe
Stand knob
Pyuka ’ ° °
YCTAHOBKH N
Bowl
Kopnyc Yawa
yCTPOWCTBA
Beaters Rotary base
Hacapnkv gna
B36MBaHUA Eg:ggomaaca
Dough hooks
Hacagxku ana 3amewmnsaHua
- Small fitting Large fitting
Yellow cap (1 pc) Manerbkan Gonbwan
Kentoind
HAKOHEYHWK (AnA
Hacagku,
COOTBETCTRYIOWER
ManeHbKOMy
oTeepcTvio) (Twr.)

==

B CITRUS JUICER  COKOBbI-
liF\ >KUMATKA ond
UUATPYCOBbIX

Citrus receptacle

JloToK AnA 3arpy3ku
HUTPYCOBbIX

Strainer
CeTuaThin
duneTp

CHATWA
Hacagok

KHomnka
CHATUA

Ejector button ]
KHonka ana

Release button

ycTpoucrea

+ Locking knob

Qukcupyowan
PYKOATb

Gear housing
Kopnyc ycTpoicTea

To detach gear housing
from motor housing,
press release button
while lifting gear housing.

UTobbi CHATL YCTPOWCTBO C KOpMyca MOTopa,
HaXXMUTe KHOMNKY CHATWUA YCTPOWCTBA,
O[HOBPEMEHHO MOAHUMAER KOPyC yCTPOMCTBA.




HOW TO USE JUICER

KAK MOJIb30BATbCA COKOBbIDKUMAKON

=

Assemble juicer container, puip CobepuTe KOHTERHEp ANA COKa,
container, spinner, and spout cover. KoHTeWHep ANA MAKOTH,
' LEeHTPUDYTY ¥ KPLILKY cnuvsa.

2,

~

Secure container cover with clamps» 3adukcupyiite « M y
Place glass or bowl under spout. KOHTelHepa 3axumamu. 04 cnue

yCTaHOBUTE CTakaH M!'M_MMCKy.

)

Wash and cut ingredientsto fitin ~ BuimMoWhTe #“ HapexbTe

feeder opening. VHrpeaueTs Tak, 4Tobu OHK
npoxoaunu 8 oTesepcTue aAnA
noaaYm UHrPeaueHTos.

i Nationsl  De-uxe Kitchen Family

.
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Plug in. Press switch (2). BkniounTe annapart 8 ceTsb.

HarkmuTte KHoNky (2).

] —
") Push ingredients into feeder to OnA npurotosneHnA coka
make juice. NPOTONKHUTE UHFPEAUEeHTH B
, CTPOWCTBO NOJaYUM.

Caution: yete A

* Do not use soft fruits such as Brumanue:
bananas, peaches, apricots, or He genanTe COK ¥3 MArKux
tomatoes, which produce a puree  pykToB, TaKuUx KaKk HaHaHw,
and clog spinner. nepcuiknu, abpukocel unu

*Remove pulp from pulp container  tomatel. Orun o6pasyioT Rope-

whenever it is full. Stop machine ¥ 3a6MBaIOT LEHTPUYry. —— 2

before removing pulp container. Kak TonbKkO KOHTedHep ANA
MAKOTM HaNnONHWUTCA, O
uncTuTe ero. flepen CHATVEM
KOHTeWHepa ANA MAKOTH
BLIKAIOUMTE annapar.

M Nationsl  De-uxe Kitchen Family

Comiar g anhe
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After using, switch off (0). Unplug. Tocne paboTsl BbinUUTE
annapat (0). Beixnioyute
annapar u3 ceTtu.
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HOW TO USE BLENDER

KAK MOJIb3OBATbCA BJIEHOEPOM

r~

]

Be sure to tighten container base
completely. Place ingredients in
container. Cover.

Caution:

* Maximum capacity: 1,000 m¢

*Do not crush ice cubes alone.

¢ Dice solid foods first. Blend with
liquid. .

¢ Do not use the container base for
the dry mil. The content will leak
and may damage the motor in the
motor housing.

¢ Do not forget to assemble the
packing.

Ybeantecb B8 TOM, 4TO
OCHOBaHWe KOHTeWHepa
HafeXHo 3adMKCUpPOBAHO.
Monoxure uHrpeaveHTH 8
KOHTelWHep. 3axkponTe
KPbILUKOMW.

BHumanwue:
MaxcnmaneHan emMkocTs: 1000
M.
Knagute nea 8 6nexpgep
TONLKO BMeCTe C APYyrumu
VHrpegueHTamu.
Teepabie NPoayKThH cHavyana
HapexbTe. CMmewunsainTe ¢
XKUAKOCTLIO.
He ucnonbayinte ocHoBaHue
6neHagepa ANA MeNbHAUDI.
Copepxumoe npoTeyeT u
BO3HUKHET OMacHOCTbL
NOBPEXAEHUA MOTOPA.
He 3a6ygbTe yCcTaHOBWUTL
repMeTuUsNpyoWwyo
NPOKNAAKY.

J

Place container on motor housing.

YcTaHOBUTE KOHTEWHep Ha‘
Kopryc MOTOpA.

H Nationsl  De-luxe Kitchen Famﬂ

-
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Plug in. Select one of two speed
buttons as required.

Use “PULSE" switch for precision
blending.

Caution:

* Do not operate blender fonger
than 4 minutes at one time.
Stop for 2 minutes, then resume.

Bxniouute annapart B8 CeTb.
BribepuTe 04HY 13 ABYX KHOMOK
CKOpPOCTEMN.

OnAa 6onee TO4YHOTO
U3MENbYEHWNA HAXKMUTE KHOMKY
“PULSE". .

BHumanune:
He pepxute 6neHpgep
BKAIOUEHHBIM [ONbUeE 4’
muHyT. OcTaHosuTe annapar
Ha 2 MUHYTHI, 3aTEM MOXETE
B0306H0BUTL paborTy.

~

After blending, switch off (0).
Unplug.

—5—

Mocne paboTu BhIKNKUNTE
annapart (0). Buiknwouure
annapar u3 ceTu.
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HOW TO USE DRY MILL 5
KAK MOJIb30OBATbCA MEJIbHULLEN

-

]

Y

Turn mill upside down, and remove
cutter base.

.

MepesepHnTe MensHUUy ©
CHUMWNTE OCHOBaHWE HOXEN.

Place ingredients in container.

Caution:

*Maximum capacity: 50 g

* Not for use with wet ingredients or
liquids.

Monoxute UHrpeguMeHTH B
KOHTENHeEp.

BHumaHue:
MakcumanbHaA eMKocTb: 50r.
He ucnonbayinte xugkoctn
wau snarocopepXxawue
NPOAYKTHI.

Tightly screw cutter base onto
container.

Caution:

*Do not use the container base for
the blender. The content may
damage the blades.

HapexHo 3adwnkcupyite
ocHOBAaHue HOXeW Ha
KOHTenHepe.

BHumaHue:
He ncnonb3yiTe ocHoBaxue
MenbHuus anA 6neHgepa.
Conepxumoe MoXeT
noBpPeanTL HOXN.

01147430112

Place mill on motor housing.

YcTaHoBute MenbHuUy Ha
Kopnyc MmoTopa.

L J
g Y Plug in. Hold mill and press switch (2). Bxnioo4ute annapart B CeTb.
Caution: MpuaepxunBaitTe MENLHULY U
: HAXXMUTE KHONKY (2). .
¢ Do not operate more than 60 ammnTe y (@
. seconds at one time. BHUMaHue:
He Bknw4anTe mensHuUy
Jonbuwe, Yem Ha 60 cexyHa.
— J
"\ After grinding, switch off (0). Unplug. Mocrne paboThi BuiKnOUNTE

o |

annapar (0).
BoikniounTte annapar n3 cetu.



HOW TO USE MEAT GRINDER _
KAK NMOJIb3OBATLCA MACOPYBKOU

Caution:
Do not grind bones, frozen meat or tough meat.

BHumaHue:
Henb3a knactb B MACOPY6KY KOCTU, 3aMOPOXKEHHOE UNIN XKECTKOE MHACO.
3ahuKcUpynTe Koprnyc yCTPONCTBA Ha KOPryce MOTOPA U 3aKpenuTe ¢ NOMOLLLLIO 3a)XMMOB.

Fasten gear housing to motor CHauvana BCTaBbTe WHEK
housing and secure with clamps. AMUHHBIM KOHLOM B MOPNOBUHY
MACOpPYOBkU. 3aTeM ycTaHosuTe
HOX Ha CepaueBuHYy WHeka,
pexyuein NOBEPXHOCTbIO

Hapyxy.

Insert feed screw into grinder head, YcTaHoBUTE peXxyLLyiO NNacTUHy
long end first. Place cutting blade Ha HOXX, COBMECTVEB OTBEPCTUA 1
on feed screw shaft, blade outward. guicTynb.

Place cutting plate on cutting blade, HagexHo 3agukcupyinTe

fitting tabs into siots. 33aBUHYMBAIOLLMIACA HAKOHEUHUK
Tightly screw grinder cap onto Ha rOPNoBUHE MACOPYOKK. :
grinder head. ‘
] MpumeyaHue:
Note: . ) Bl MOXXeTe no xenavuio
. Usg a fine, medium or coarse MCMONbL30BATL PEXYW YO
cutting plate according to taste. NNacTUHY C OTBEPCTUAMMU

cpeaHero pasmepa, pexyulyo
NNacTuHy ¢ BONbWAMAU UK
MAneHbKUMK OTBEPCTUAMM.

Pressing ejector button, insert Ha)kumaA KHOMKY BNA CHATUA
grinder head into gear housing. Hacanok, BCTaBbTe rOPROBUHY
Turn untit grinder head and gear MACOPYEBKU B KOPMYC YCTPOWCTBA.
housing are completely locked MosopaunBanTe 4O NONHOIrO

together, and in operating position. cosMewWweHUA FOPROBUHSI

Insert locking knob. Tightly screw MACOPYOKW C KOpnyCoM

. : ycTponcTtesa wn nepexoaa
l‘;{;c::beto secure grinder head in annapara B paGouMi PEXUM.

Bctasbre dukcupyouwyw
pykoAaTb. 3akpenuTe ee, YTobhl
obecneunTb HaABEXHYWL
dukKkcauuio ropnosBuvHbL
MACOPYOKU.

Place hopper plate on top of grinder YcTtarosuTe 3arpy304HbIA NOTOK

head. Place bowl beneath grinder  1a ropnosuHy MACOPYOGKM.

head. Mom ropnoBuHy MACOPYOBKK -
nocTaebTe eMKOCTb AnA dapwa.

Cut meat to fit hopper opening. HapexxbTe MACO Tak, uTobsl 0HO
Plug in. Press switch (2). NMPOXOAWUNO B OTBEpPCTUE

Use food pusher to feed food from 3Baxrf$ .ff : : gr:g 22?)357 B CeTb
hopper plate into grinder head. HaxxmuTe KHOMKy (2) ’
After grinding, switch off (0). Unplug. yie)
Ucnone3ynTe Tonkatenb, 4106wl
NPOAYKTLI U3 3arPy304HOro NOTKa
nepexoannuM 8 rOpnoOBUHY
MACOPYOKM!.
Pocne paboTn BhiKAKYUTE
—~ 7 annapar (0). BoikniounTe annapat
13 ceTu.

—_



HOW TO USE KUBBE ATTACHMENT
KAK NONb30BATbCA HACAZKOW ANA MPUrOTOBNEHUA BMIOAA KYBBE

Fasten gear housing to motor
housing and secure with clamps.

3acduxkcupyinte kKopnyc
YCTPOACTBA Ha KOpNyce MOTOPa U
3aKpenUTE C NOMOLWbIO 32KUMOB.

Insert feeder screw into grinder
head, long end first.

Place kubbe attachment A on
feeder screw shaft, fitting tabs
into slots. Then place kubbe
attachment B on shaft and tightly
screw grinder cap onto grinder
head.

Caution: .
* Do not use cutting blade or piate
with kubbe attachment.

CHauana BcTaebTe WHEK ANMHHBIM
KOHLLOM B FOPnosuHy MACOPYOKU.
YcTaHoOBUTE Hacagky AanAa
npuroTosnerHna 6niopa kytbe A Ha
CepAueBuHYy tHeKa, COBMECTUB
OTBEPCTHMA U BLICTYNL. 3aTem
yCcTaHOBUTE HacaAKky ansa
npuroToeneHua 6nioga ky66e B Ha
Hacagky A wn HapgexHo
3aPUKCUPYITE 3aBUHYNBAIOLLIMIACA
HAKOHEUYHWUK HA rOpPNOBUHE
MACOPYOKU.

BHumaHue:
He ucnone3ywTe HOX unu
PeXYWYI nNnacTury
OfHOBPEMEHHO C HAcCafKoW anA
npuroTosneHus 6noga Ky66e.

Pressing ejector button, insert
grinder head into gear housing.
Turn grinder head until grinder
head and gear housing are
completely locked together, and in
operating position.

Insert locking knob. Tightly screw
knob to secure grinder head in
place.

Hax@umaA KHONKY AMNA CHATUA
HacafokK, BCTasbTe rOPNOBUHY
MACOPY6KM B KOPNYC YCTPOUCTBA.
MoeopaunBaniTe A0 NOAHOro
COBMEUWEHUR TFOPNOBUHBL
MACOPYOKM C KOPryCcOM YCTPOUCTBA
n nepexoda annapara s pabouni
PEXUM.

BcTtaebTe (OUKCUPYIOLLYIO PYKOATL.
3aTAnuTe ee, 4ToOH obecneunTs
HageHyio ukcaumnio ropnoBrHbLI
MRACOPYGKU.

Place hopper plate on top of grinder
head. Place bowl beneath grinder
head.

YCTaHOBUTE 3arpy30UHbLIA NOTOK
Ha rOpnOBUHY MRCOPYOKW.

Non ropnosuHy MACOPYOKHM
nOCTaBbTE eMKOCTL ANnA dapLia.

Prepare kubbe ingredients for
outer shell.

(See “HOW TO MAKE KUBBE”
P16). Plug in. Press switch (2).

Use food pusher to feed ingredients
from hopper plate into grinder head.
After using, switch off (0). Unplug.

MNoaroToBbTE MHIrPEAUEHTL AnA
BHEWHEro ChRoA.

(Cwm. pa3gen “KAK
APUrOTOBUTL BNIOAO KYBBE”
Ha cTp. 16).

Bknwunte annapart 8 ceTsb.
Haxxmure kHonky (2).

UcnonbaynTe TOonkatenb, 4TobL:
NPORYKTH U3 3arPy304HOro NoTkKa
nepexoaunu B rOpPNnoBUHY
MACOPYBKW.

Mocne paboTbl BHKAKUYUTE
annapar (0). BoikniounTe annapar
13 ceTu.



HOW TO MAKE KUBBE A traditional Middle Eastern recipe.

N

TpapuumoHHbih ona CpeaHero BocToka peuent

Ingredients

Stuffing

1'/2 tablespoons olive oil

1'/2 tablespoons flour

1'/2 tablespoons onion (finely cut)

114 ¢g mutton

(ground once or twice with meat grinder)
allspice

salt

/3 teaspoon
‘2 teaspoon

Outer Sheli

150 g—200 g fiour
450 lean meat

(ground three times with meat grinder)
1 teaspoon  allspice
2teaspoon nutmeg
a dash of red pepper powder
a dash of pepper

Method
Stutfing

‘I Grind meat once or twice.

Fry onion until brown, add ground meat, allspice,
salt and flour.

Outer Shell

1 Grind meat three times.

Mix all ingredients together in a bowl. More meat and
less flour creates better consistency and taste.
Grind three times.

b3

Remove cutting plate and cutting blade and assemble
kubbe attachment. Use food pusher to feed
ingredients from hopper plate into grinder head to
make outer shell.

4 Stuff kubbe, and deep fry.

UHrpeaneHThbi
Haumnka

1,5 CTONOBbIE NIOXKKKM ONUBKOBOIO Macna

1,5 cTONOBbLIE NOXKU MYyKK

1,5 CTONoOBLIE NOXKKM PENUATOro Nyka (Menko
HApe3aHHOoro)

114 r GapaHuHbl (0OAMH MW aBa pasa NPoBepHUTE
B8 MACOPYOKe)

1/3 YaHOW NOXXKW rBO3AVKM

1/2 YaltHOW NOXXKN coNu

BHewHuit cnoi

150 - 200 r Myku

450 r nocTHOr o MAca (TpW pasa NpPoBepHUTe B
mAcopybke)

1 yanHan noxka reo3gukn

2 YaliHbIe NOXKN MYCKaTHOro opexa
LLlenoTka namenbyerHoro kpacHoro nepua
LLlenoTka nepua

Cnoco6 npuroTtosneHus

1 OauH nnu nBa pasa MpoBepHUTE MACO B8
MAcopy6ke.
MoxapbTe Nyk 10 30N0TUCTOrO LiBETa, AobaBkLTe
hapuw, rso3anky, Conb 1 Myky.

Hauuka

BHewnuit cnon TN
A
Tpw pa3sa NposepHUTE MACO B MACOPYBKe.
CmewanTe 8ce UHrpeaneHTo B Mucke. Yem
Oonbuwe dapwa u MeHbWAMyKn, TeM BKyCHee
GyneT 6nI0A0 1 OAHOPOOHEE KOHCUCTEHLMA.
Tpw pa3sa nposepHUTE B MACOPYOKE.
CHUMWTE HOXW,yCTaHOBMTE HAcCaAKy ANA
PUroToBREHNA 6mioaa Ky66e. [INA MaroToBneHnA
BHELWHEero CNoA NCnonb3ynuTe TONKATENb, Y4TObL
' /. MPORYKTbI U3 3arPy304HOr0 NOTKA NEPexoannu e

Ty
1
4 rOPRoBUHY MACCPYOKM,
Hauunnte ky66e 1 3axapbTe.

Close
Jaxpoire

° » Close
C Jakpoiire

“ried stuffing
KapeHaa HaunHKa

Quter shell
Brewmn cnon



HOW TO USE STAND MIXER TO WHIP
KAK MNMOJIb3OBATbCA MUKCEPOM [J1A B3BUBAHUA

Caution:

Only use stand mixer for whipping eggs,
cream, or other liquids.
Do not use to mix batter or dough.

BHumanue:

cnonbayiTe Mukcep TONbKO ANA B3GUBaHWA AW,
CNUBOK UNY Apyrux xuaxkocten. He ugyrénbayv'lre ana_A

6e3npo»0xeaoro KUAKOIO UNU ryctoro QpoXxmesoro

TecTa.

Fasten gear housing to motor
housing. Lift front of gear housing.
Turn stand knob fo fold down
stand; secure stand. Place rotary
base in position.

3adukcupynte kopnyc
YCTPOWCTBA HA KOPNyCe MOTOpa.
MoaHuMuTe nepegHIOK 4acTb
Kopnyca yctpowncTsa. MNoseprurte
PYUKY YCTaHOBKM KOpNyca, YTobbi
3acdukcuposaTb CTOWKM,
3aKkpenuTe CTONKK. YCTaHOoBUTE
BPALLAIOULYIOCA OCHOBY.

Yellow cap

XKentun
HAKOHEUHMWK

Firmly attach yellow cap to one
beater. Insert beater with yellow
cap into small insertion hole. -
Insert other beater into large
insertion hole. If beaters are
inserted incorrectly bowl will not
turn.

Note:
e Always use two beaters to
produce optimal performance.

HapnexHo npukpenute xenThii
HAKOHEYHUWK K OJHOW U3 HAacanoK
annA s3bueanua. BetaseTe Hacaaky
anA B3O6UWBAHWUA C XENTuM
HAKOHEYHUKOM B ManeHbKoe
oTsepcTue. [pyryio Hacagky anAa
B36KBAHNA BCTasbTe B 60Nblyoe
oTeepcTue. Ecnu Bu BCcTasuTe
Hacaanku AnA B3buBaHus
HeNpasunbHO, Yawa He 6yfaeT
BPALATLCA.

Npumeuanue:

YT06b 4OBUTLCA Haunyywero
pesynbTarta, BCeraa ucnonbayiute
o6e Hacagku anA 836MBaHuA.

Place bowl with ingredients on
rotary base. While holding gear
housing, retrieve stand and lower
beaters into bowl.

Secure gear housing with clamps.

Caution:

« |f gear housing is not secured,
unit may be damaged.

*Do not use any other function
while using stand mixer.

YcTaHoeuTe yawy c
VIHrDEAVEHTaMM Ha BPaLLAIoWYIOCA
OCHOBY. Ypaepxusas kopnyc
YCTPOMACTBA, NOAHUMUTE CTOMKY W
ONYCTUTE Hacaaku ANA B30UBAHUR
B yaly.

3agpukcupyiate kopnyc
YCTPOWCTBA C NOMOW(LIO 3aXKMMOB.

BHumaHue:
Ecnwv Bul He 3achukeupyeTe xopnyc
YCTPOWCTBA, annapart MoXkeT ObiTh
nospexgeH.
Bo BpemAa paboTu Mukcepa He
NONbL3YATECbL APYruMmu
PyHKUNAMA.

L M=

.
[ ar st ot sagme

e

.
e

/

Aa)

Plug in . Press switch (2).

BkniouuTte annapart 8 ceTs.
HaxxmuTe KHONKY (2).

5 M Motiensl  De-hous Kitchen Farmily
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After using, switch off (0). Unplug.

MNocne paboTw BwKNKUUTE
annapar (0). BuikmounTe annapar
13 cetu.

To eject beaters, press ejector
button.

—10~—

Y1061 BLIHYTL Hacagku AnA
B3OMBAHUA, HAXKMUTE KHOMKY ONA
CHATWA HACaAoK.



HOW TO USE STAND MIXER TO KNEAD |
KAK MONMb30BATbCA MUKCEPOM AONA SAMELLULMBAHUA TECTA

Fasten gear housing on motor
housing. Lift front of gear housing.
Turn stand knob to fold down stand;
secure stand. Place rotary base in

position.

3acdukcupyinTe kopnyc
YCTPOWCTBA Ha KOpMyce MoTopa.
MogHUMUTE NepegHn 4acTb
Kopnyca ycTpoictaa. lMosepHute
PYYKY YCTaHOBKW KOPNyCa, 4To0b
3aduKkcuposaTb CTO#AKMU,
3aKpenuTe CTovKW. YCTaHosuTe

BpaLLaULYIOCA g€HoBY. (’/c)

Insert dough hooks into respective
large and small insertion holes.

Caution:

« If dough hooks are inserted
incorrectly, ingredients will travel
upward along hooks.

Note:
¢ Always use two hooks together to
produce optimal performance.

BcTasbTe Hacagku AnA
3aMEeLUNBAHUA COOTBETCTBEHHO B
6onbwoe U ManeHbkoe
OTBEPCTUA.

BHumaHue:
Ecnu Bul BCTaBuTe Hacagku GnAa
3amMewmnBaHuA HENPABUALHO,
TectTo B dawe 6ypger
NOAHMMATHLCA NO CTEPXKHAM
HacafoK ANA 3aMeLlnMBaHuA,

Mpumeuaxue:
YTo6bi gO6UTLCA HaunyyLwero
pesynsTarvra, B8scerga
Mcnonb3yrTe obe Hacaaku gnAa
3aMeuinsaHuA.

Place bowl with ingredients on
rotary base. While holding gear
housing, retrieve stand and lower
hooks into the bowl. Secure gear
housing with clamps.

Caution:

* Maximum capacity: 250 g flour.

= If gear housing is not secured, unit
may be damaged.

* Do not use any other function
while using stand mixer.

YcTaHoBWTe dawy ciy
MHrpegumeHTaMu Ha
Bpauawouyloca OCHOBY.
Ynep»usan kOpNyc yCTPOWCTBa,
MOAHUMWUTE CTOWKY W ONycTUTe
Hacafaku ANA 3aMeWWBaHUA B
yawy. 3adcdukcupydTte Kopnyc
YyCTpOWCTBA C MOMOWLK
32KMMOB.

BHumaHue:
MaxcumanbHan eMkocTb: 250 r
MYKW.
Ecnu Bul He 3adukcupyerte
KOPNyC yCTPOWCTBA, annapar
MOXET ObiTb NOBPEXKAEH.
Bo spemA paboThl MUKCepa He

—
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Note:

¢ Use spatula to push ingredients
away from side of bowl towards
hooks.

Caution:
¢ Do not operate more than
5 minutes.

NONb3yNTECb APYyruMmu
_ DYHKLMAMM.
- Plug in. Press switch 2). Bkniouute annapart B CeTb.

HaxmuTe xHonky (2).

MpumeuaHwne:
WUcnonbayinTe nonatky ana
NEePEMEeLLeHUA TeCTa OT CTEHOK
Yyawmn Kk Hacagkam Agna
3aMeLumneaHun.

BHumaHwue:
He skniouaiiTe Mukcep aonsiue,
4eM Ha 5 MUHYT.

HMatenal  Do-iuxe Kitchen Fai
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After kneading, switch off (0).
Unplug.

Mocne paboTu BLiKNOuUKUTE
annapar (0).
BeikniounTte annapat 13 cetu.

To eject hooks, press ejector button.
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HOW TO USE CITRUS JUICER
KAK NONMb30BATbCA COKOBbDKUMANKOWU ANA LUTPYCOBBIX

Fasten gear housing to motor
housing and secure with clamps.

3adukcupynte kopnyc
YCTPOWCTBA Ha KOpnyce MoTopa
M 3akpenuTte C NOMOLWbLIO
3K1MOB.

Pressing ejector button, insert citrus
receptacle. Turn until citrus
receptacle and gear housing are
completely locked together, and in
operating position.

Slide strainer into position.

Haxxumana KHONKY ANA CHATUA
HacafoK, BCTaBbTe NOTOK ANA
3arpy3kn UUTPYCOBLIX.
MoBopayusanTe O NONHOrO
COBMELLLEHMA NOTKA ANA 3arpy3ku
UUTPYCOBbLIX C KOPMNYCOM
yCcTpONCTBA, NoKa annapar He
nepevpger 8 pabounn pexum.
YCTaHOoBUTE ceTuaThi PunbTp.

Put cone on cone shaft.
Prepare fruit by cutting in half.

YcTaHoBUTE KOHYC Ha Ban.
PaspexbTe untpycosbie Ha
MONOBUHKMN.

Place glass under citrus receptacle.

flog NOTOK ANA 3arpy3ku
LMTPYCOBbLIX YCTAHOBUTE CTaKaH.

—

Plug in. Press switch (1).

Caution:

¢ Do not use high speed (2); juice
will spiatter.

BkniounTte annapaTt 8 ceTs.
HaxxmuTe kHonky (1).

BHumaHue:
He MCNonNb3ynrte
BbICOKOCKOPOCTHOW peXxuM (2),
mHaue <coxk ©O6yapgerT
pasbpui3rnBaThCA.

Press citrus fruit against cone to
extract juice. )
Strainer is removable for cleaning.

[na nonyyeHuA coxka npuxmnTe
NOMOBUHKY OPYKTa K KOHYCY.
[nA ouncTtkm cetyatoro dunbTpa
CHUMUTE ero.

ot s antan

After using, switch off (0). Unpiug.
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Mocne paboTu BbHKAKYUTE
annapar (0). BeikniouuTe annapar
n3 cetwn.



HOW TO CLEAN

OYUCTKA AIMNAPATA

Unplug your multi preparation machine before cleaning.
It is important to clean the unit as soon as possible after

Mepen OUMCTKOM BLIKNIOUANTE KYXOHHLIN KombaiiH
‘13 ceTu. BaxxHo ounwaTtb annapart cpasy nocne

use. ncNoNsL30BaHNA.
FUNCTION & PARTS HOW TO CLEAN
PYHKLUU U YACTU OUYNCTKA

Juicer
Cokosbiumanka

To clean spinner, fill cleaning
brush with water. Switch on, and
insert brush in cover opening.
Move brush up and down across
spinner while squeezing handle
to squirt water from brush.

Wash other parts in water and
dry.
Caution:

* Do not switch on or off while
brush is inserted.

Ans ouncTkn ueHTpudyry
HaNoONHUTE LWETKY [NA OUUCTKM
BOAON. BkniounTe annapar u
BCTaBbTE U\ETKY B OTBEPCTUE
KPbILIKK.
CxumMmas pydky Aanna
8LINPLICKUBAHUAR BOALI M3
WeTKU, nepemetlanTe wWeTky
BHUW3 1 BBEPX MO WeHTpudyre.
OcTanbHbie yacTv npomonTe 8
8ofe v npocyumTe.
Brumanne:

He nepekniouanrte weTky,

NOKa OHA HaAxXxO[QuUTCA B

annapare.

Blender
bnexnpep

Half-fill container with lukewarm
water. Operate for cleaning.
Remove container and packing

from container base. @
=

Rinse each part and dry.

HanonoesuHy HanonHute
KOHTEWHep YyTb TENNOK BOAOK.
-Bkplounte Gnenpgep AnA
QUICTKM KOHTERHepa.
CHUMUTE KOHTEeWHep
NPOKNAAKY C OCHOBAHWA.

Stand mixer

Citrus juicer

Mukcep
CokoBbbKMManka ans
UUTPYCOBbIX

Vi See

Wash the parts with warm,
soapy water only. Dry thoroughiy.

Caution:
¢ Do not get rotary base wet with
water or with ingredients.

flpomMoiTe u npocywure
KaXAYIO 4acCTb.

MpoMoiATe 4acTU TONLKO
TENNbIM MbifIbHLIM PACTBOPOM.
BoiTpuTe Hacyxo.

BHumanne:
He ponyckaiTte nonapaHua
T KMAKOCTU Unu WUHrPpeaneHTos
Ha BPAWAOWYIOCA OCHOBY.

Meat grinder
MAcopy6bxa

Wash grinder head and its parts
in warm, soapy water only.

Dry thoroughly. Use a little oil to
lubricate cutters after washing
and drying.

Caution:

o if it is difficult to remove grinder
cap and cutting plate, use a
screwdriver as illustrated.

NpoMuiBaiTe ropnosuHy
MACOPYGKK 1 ee 4acTu TONbKo
TEeNNbLIM MbiNbHbIM PACTBOPOM.
BuTpute Hacyxo. Mocne
MPOMBLIBKM W NPOCYWKK
CMaXbTe HOXWU HEBONbLWMKUM
KOMM4YECTBOM Macna.
BrumaHue:
Ecnu Bam TpygHo cHATb
3aBMHYUMBAOWMKMACA
HaKOHEYHUK U pexyulyio
MNacTuHy, BOCNONb3yWTeCh
. OTBEPTKOW, KaK NoKasaHo Ha
pucyHke.

Dry mill Motor housing

Gear housing

MensHuua Kypnyc
moTopa
Kopnyc ycTtpoucTtsa

Wipe off stains with damp cloth
and dry.

Clean wheat grinder blades with
dry brush after every use.

Caution:

e Do not immerse in water.

* Do not use cleaners, steel
wool pads, or other abrasive
materials. Also do not use
benzine, thinner, alcohol, etc.

¢ Do not put in a dishwasher or
dryer.

BnaXHoi TkaHbi BuiTpuTe
MATHA K NpOCyLWwnTe.
Kaxawih pas nocne
MCNOMb30BaHWA NPOTUPANTE
HOXKM CYXOW e TKOW.

BHumanue:

He onyckanTe B soay.

He ncnons3yaTe npu ouncTke
XUMUYECKNE OUUCTUTENM,
epu U3 CTanbHOW NPOBOMOKM
u apyrue abpaaussi. Takxe
HEe ucnonblynuTe HeHauH,
pacTtesopuTenu u
cnuprtocopgepxauwue
BELecTBa.

He mMonTe annapart 8
NOCYAOMOEUYHON MaUIMHE U He
NONL3YATECH CYWKOMW.
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CIRCUIT BREAKER PROTECTION
ABTOMATUYECKMUN NMPEOOXPAHWUTE]b

When circuit breaker automatically stops motor due to overloading:
after 10 seconds interval, switch off (0). Unplug.
Complete the following instructions, then resume operation.

Ecnu aBTOMaTUUYECKUI NpeRoOXpaHUTeNb OCTaHaBNUBaeT MOTOP NO NPULUHe neperpysku:
BuikniouuTe annapar yepes 10 cekyHAa. BeikniounTe annapar n3 ceti.

BbinonHUTe HMKecneayow,ne UHCTPYKLLMIWA, 3aTeM cHoBa BKNIO‘-IMTe a

apart.

—_——

Functions
dyHKuUN

Instructions
WHcTpykumu

Cut ingredients small enough to fit into feeder opening.
Push ingredients into feeder gently; too much force
activates circuit breaker.

Juicer Hape3anTe UHFPeAUEHTH JOCTATOUYHO MENKO,

Cokosbixumanka yTO6LI OHM NPOXOAMUNM B OTBEpPCTUE ANA
nogayuv UHrpeaneHTOoB.
OCTOpOXHO MpoTankKuBanTe UHrpeaneHTh B
yCcTpohcTBO Nofgadun; cnuwkom Gonbuwoe
ycunume akTuBUpPYeT aBTOMaTUUECKMA
npefoxpaHnTens.

Blender Reduce ingredients to less than half.

Bnengep
O6bem WUHrpesueHTOB He JOMKEH NpesbiwaTh
NOMOBUHLI KOHTEWHEPA.

Dry mill

MenbHuua

Stand mixer (kneading)

Mukcep
(nnRA 3aMewmnsaHnA TecTa)

Meat grinder
Mrcopy6ka

Disassemble and remove ingredients. Read. instructions;
carefully note cautions (page 10).

Pasbepute macopybky 1 yaanuTe Coaepxumoe.
MpounTanTe UHCTPYKLMIO, 0CoObeHHOEe BHUMAHWE
obpauanTe Ha Mepbl NPESOCTOPOXKHOCTH

(cTp. 10). '

Stand mixer (whipping)
Mukcep (ana B36uBaHua)

Read instructions; carefully note cautions (page 16).

MpounTaiTe UHCTPYKLNIO: OCOBEHHOE BHUMAHWE
obpatwanTe Ha Mepsl NPeaoCTOPOXKHOCTL (CTP. 16).
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SPECIFICATIONS
TEXHUYECKUE XAPAKTEPUCTUKHU

RN

Juicer | Blender | Dry Mill |Meat Grinder | Citrus Juicer Stand Mixer
for whlpplng]?or kneading
Power supply local supply, 50—60 Hz
Speed approx. 8,000— 14,000 rpm approx.200rpmiapprox. 150 rpm approx. 900 rpm
Capacity — 1000 m¢ 50g — — 4eggs |flour250 g
Dimensions 345x325 | 410x285 |285x285| 49.0x 32.0 335 x 405
(HxW xD) x220cm | x220cm | x220em| x225¢cm | x225cm | S10x360x25cm
Weight 34 kg 25kg 26 kg 46 kg 41 kg 42 kg
’ continuous
Operation : Repetition . . .
rating continuous 4 min. ON., 1 min. 10 min. S min.
2 min. OFF,
. Kubbe
Accessories clgamrr:g _ _— attachment, — yellow cap
rus cutting plate (1 pe) —
{fine, coarse)

Before usig, make sure voltage and frequency indicated on the bottom are the same as your local

supply.
@)
CoxoBbixumanxa gna Mukcep
Coxosboxi Bnenpep (MenoHuua| Macopy6ka
rom m’é Aep |Hensmy, Py LLMTPYCOBBIX |14 g36uBanmA | 1 saMewnsans Tecsy g

Muranwe CeTb anexTponutanua, 50-60 My,

CropocTe paboTu npu6n. 8000-14000 ob/MuH. nprbn. 200 06/muH. | npubn. 150 06/MuH. npwén. 900 06/MuH.
EMKOCTb —_ 1000 Mn 50r — — 4naua | 250 r myku
Pasmepbi 34,5X32,5] 41X28,5 [28,5X28,5{49X32X22,5| 33,5X40,5 N
(WXBXI) X22cM | X22cm | X22cm oM X225 cm 31X36x225¢m
Macca 3,4 kr 2.5kr 2,6 xr 4.6 kr 4,1 kr 4,2 «kr
L NOCTORHHARA

g n ; pabota
DOROMKATENLHOCT  INOCTOAHHAA
pa6oTsl padora | '&33‘560'5.42 1 MUH. 10 SMUH.
wtk. OFF) ),
Hacagkayi xy66e, KENTHIR HAKOHEUHNK
Mpunaraemsie | weTka anAa PEXYWAE MNACTAHY (A Hacagky,
APVHAZNEXHOCTA | OUMCTKM — — {C Gonbiuvmm, — COOTBETCTBYOUEH —
MangHsKAMA ManeHsKoMy |
0TBEPCTHAMM) oteepeTi) {1wr),

I'lepe,q necnonb3osaHmnemM NpPoBepbTE, COOTBETCTBYET TN HANpPAXeHve U

HVDKHEW vacTu annapara, Bawew cetu nutanus.

Matsushita Electric Industrial Co., Ltd.
Centrai P.O.Box 288, Osaka 530-91, Japan
HaneuaTaHo 8 AnoHuw.

4acToTa ceTu, yKalaHHbie Ha

%
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