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PRATS AND ACCESSORIES:
. Pusher

Stopper

Jug cover

Lid of bowl

Jug

Tool holder

Body cover

Bowl

Motor Unit

10. Switch

11. Blade holder

12. Chopper

13. Protection cover
14. Kneading accessory
15. Balloon beater

16. Coarse-slicer

17. Medium-slicer

18. Fine-slicer
19. Chinese shredder () "\
20. Coarse-shredder 1
21. Fine-shredder
22. Insert-holder
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Important

1. Read this instructions foe use carefully and look at the illustrations before using
the appliance.

2. Keep these instructions for use for future reference.

3. Check that the power supply voltage corresponds to that shown on the appliance.
before you connect the appliance.

4. Never use any accessories or parts from other manufacturers or that have not been
specifically advised by this appliance. Your guarantee will become invalid if such
accessories or parts have been used.

5. Do not use the appliance if the mains cord, the plug or other parts are damaged.

6. If the mains cord of this appliance is damaged, it must always be replaced by the
appliance or a service centre authorized by the appliance, in order to avoid
hazardous situations.

7. Thoroughly clean the parts that will come into contact with food before you use the
appliance for the first time.

8. Do not exceed the quantities and preparation times indicated in the table.

9. Do not exceed the maximum content indicated on the bowl or the blender jar. i.e.
do not fill beyond the top graduation.

10. The emulsifying disc, the knife and the kneading accessory have to be placed on
the tool holder that stands in the bowl.

11. Unplug the appliance immediately after use.
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12. Never use your fingers or an object to push ingredients down the feed-tube while
the appliance is running. Only the pusher is to be used for this purpose.

13. Always unplug the appliance before reaching into the blender jar with your fingers
on an object.

14. Keep the appliance out of the reach of children.

15. Never let the appliance run unattended.

16. Switch the appliance off before detaching any accessory.

17. Never switch the appliance off by running the lid.

18. Never immerse the motor unit in water or any other fluid, nor rinse it under the tap.

Use only a moist cloth to clean the motor unit.

19. When you mount the blender jar, the bowl and/or the body cover
Properly onto the motor unit, you will hear a click.

20. Remove the cover from the blade before use.

21. Avoid touching the SHARP blades, especially when the appliance is plugged in.

22. If the blades get stuck, unplug the appliance before removing the ingredients that
are blocking the blades.

23. Let hot ingredients cool down before processing them (max, temperature 80°C
/175 °F).

24. If you are processing a liquid that tends to foam, do not put more than 1.8 liter into
the blender jar to avoid spillage.

Note that if both the blender and the bowl have been correctly mounted, only the

blender will function.

Using the appliance

Food processing bowl

If you want to use the bowl, remove the blender jar and close the fixing hole

with the body cover. All function that requires the use of the bowl will only work

if the blender jar has been removed.

1 Mount the bowl on the food processor by turning the handle in the direction of the
arrow until you hear a click.

2  Put the lid on the bowl. Turn the lid in the direction of the arrow until you hear a
click (this requires some force).




Built-in safety lock

Both the motor unit and the lid have been provided with marks. The appliance
will only function if the arrow on the motor unit is placed directly opposite the
mark on the lid. Make sure that the mark on the lid and the arrow on the bowl
are directly opposite each other. The projection of the lid will now cover the
opening of the handle.

Feed-tube and pusher
1 Use the feed-tube to add liquid and/or solid ingredients. Use the pusher to push

solid ingredients through the feed-tube.

2 You can also use the pusher to close the feed-tube in order to prevent
ingredients from escaping through the feed-tube.

Metal blade

The blade can be used for chopping, mixing, blending, pureeing and preparing

cake mixtures.

1 Put the bowl on the motor unit.

2 Remove the protective cover from the blade.

The cutting edges of the blade are very sharp. Avoid touching them!

3  Putthe blade on the tool holder.

4 Put the tool holder in the bowl.

5 Put the ingredients in the bowl. Pre-cut large pieces of food into pieces of food

into pieces of approx.3x3 cm. put the lid on the bowl.

6 The speed setting. Allow you to adjust the speed of the appliance to obtain

optimal result.

a ) Setting ‘P’, for pulse operation ,if the knob ‘P’ position is turned the appliance runs
at max, speed. After releasing the knob the appliance stops running. and Knob turn
to the ‘0’ position.

b) Setting 0: Off

c) Setting 1: for slow speed

d) Setting 6: for fast speed

Processing takes 10-60 seconds.



Tips

a) The appliance chops very quickly. Use the pulse function for short periods at a time
to prevent the food from becoming too finely shopped.

b) Do not let the appliance run too long when you are chopping (hard) cheese. The
cheese will become too hot, will start to melt and will turn lumpy.

c) Do not use the blade to chop very hard ingredients like coffee beans, nutmeg and
ice cubes.

If food sticks to the blade or to the inside of the bowl:

1 Turn the appliance off

2  Remove the lid from the bowl

3  Remove the ingredients from the blade or from the wall of the bowl with the spatula.

Inserts

1 Put the selected insert in the insert holder.

The cutting edges of the inserts are very sharp. Do not touch them!

2  Place the insert holder onto the cool holder that stands in the bowl.

3  Putthe lid on the bowl.

4  Put the ingredients in the feed tube. Precut large chunks to make them fit into the
feed-tube.

5  Fill the feed-tube evenly for the best result.

When you have to cut large amounts of food, process only small batches at a time and

empty the bowl regularly between the batches.

6  Press the pusher lightly onto the ingredients in the feed-tube.

7  Select the appliance speed setting to obtain optimal results. See the table for the
recommended speed setting.

Processing takes 10-60 seconds.

8 Press the ingredients slowly and steadily down the feed —tube with the pusher.

9 To remove the insert from the insert holder, take the insert holder in your hands
with its back pointing towards you. Push the edges of the insert with your thumbs
to make the insert fall out of the holder.



Kneading accessory

The kneading accessory can be used for kneading dough for bread, steamed buns
and dumplings and for mixing batters and cake mixtures.

Fit the kneading accessory onto the tool holder.

Put the ingredients in the bowl.

Close the bowl with the lid.

Close the feed tube by placing the pusher in it.

Select the appropriate speed setting to obtain optimal result. See the table for the
recommended speed setting.
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Emulsifying disc

You can use the emulsifying disc to prepare mayonnaise to whip cream and to whisk

egg whites

1 Put the emulsifying disc onto the tool holder that stands in the bowl.

2  Putthe ingredients in the bowl and put the bowl and put the lid on the bowl.

3 Select the appropriate speed setting to obtain optimal results. See the table for
the recommended speed setting.

Tips :

When you want to whisk egg whites, make sure that the egg whites are at room

temperature.

Take the eggs out of the refrigerator at least half an hour before you are going to use

them.

All the ingredients for making mayonnaise should be at room temperature.

Oil can be added through the small hole in the bottom of the pusher.



If you are going to whip cream, the cream should be taken straight from the
refrigerator. Please observe the preparation time in the table. Cream should not be
whipped too long.

Use the pulse function to have more control over the process.

Blender

The blender is intended for:

Blending fluids, e,g, dairy product, sauces, fruit juices, soups, mixed drinks, sweat

teas, shakes.

Mixing soft ingredient, e.g. pancake batter or mayonnaise.

Pureeing cooked ingredients, e.g. for making baby food

1 Remove the screw cap.

2  Mount the blender jar in the fixing hole by turning it in the direction of the arrow
until it is firmly fixed.

Do not exert too much pressure on the handle of the blender jar.

3  Put the ingredients in the blender jar.

4 Screw the lid onto the blender jar.

5  Switch the appliance on and blend the ingredients. The speed settings allow you
to adjust the speed of the appliance to obtain optimal results. See the table for
the recommended speed settings.
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Tips

a) Pour the liquid ingredients into the blender jar through the hole in the lid.

b) The longer you let the appliance run, the finer the blending results will be.

c) Pre-cut solid ingredients into smaller pieces before putting them into the blender, If
you want to prepare a large quantity, process small batches of ingredients instead
of trying to process a large quantity at once.

d) Hard ingredients may require soaking in water prior to processing.

If ingredients stick to the wall of the blender jar,

1 Switch the appliance off and unplug it.

2 Remove the lid.

Never remove the lid while the appliance is still running.
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Cleaning

Always unplug the appliance before you start cleaning the motor unit.

1. Clean the motor unit with damp cloth. Do not immerse the motor unit in water and
do not rinse it either.

2. Always clean the parts that have come into connect with food in hot water with
washing-up liquid immediately after use.

3. The cover with insert storage facility and bowl and lid of bowl and the blender jar
and pusher and Stopper and Jug cover are not dishwasher proof!

4. Clean the blade, the knife unit of the blender and the inserts very carefully. Their
cutting edges are very sharp.

5. Make sure that the cutting edges of the blade and the insert do not come in contact
with hard objects. This could cause them to become blunt.

6. Certain ingredients may cause discolorations on the surface of the accessories, this
dose not have negative effect on the accessories. The discolorations usually
disappear after some time.

Blender quick-clean operation

1 Pour lukewarm water (not more than 0.8 liters) and some washing-up liquid into
the blender jar.

2 Assemble the lid.

Let the appliance run for a few moments by turning the switch to “ P ” setting

4  Detach the blender jar and rinse it with clean water.

w



&L i
i8]y alings elliws H5ige i () 5l 5l iy
Sgds Ol L g Wy 99 Of o 1) 5ige (s WS eed o slaz b LT, yige s
Sagds 90l le g 0,5 Ol L oolaiwl 31w aloldl wil wles o ol3& Slga b aS 1, Slakad-Y
Sedd e b pile jo 1) o Slakad-Y
335 5l T o laad camgio cBa L1, K00 sl lnl g oo b (g dis-F
D And GabasS o ol (Ko JI5 ol 5l o Cow GLAIL oIl g ans by & uled -0
S Il cpl st 68l el ) disd oiws Sl il KUy ek o el (S 2108 Ol I (S -F
Bed o Byl alazd sz Sl ey ) e

oS boldo @3y (515 jued
i S bsle il 0 sbidil wle (Sail 5 ey oI
a0 8 ol o | 7k Ghe oY
3l s | ol alad win P iuadse (59, p Seaats g oils 2 LY
Aled (0] 5ed OT L g S e 4l 1, )b F



o5 bk
ol sl 1 5 S b Sy mges cogmonn] e s i) Slgo lasle 03,5 bslies gl oS biglies
(Sag5 slae (Jls sy oo aszy o138 olge 43,505,
S a1y ey o)
@ Jyene 9> 5l Gy 050 0Some il ;o b wile o 4l Caz o 1) ol 5 aee S8 Gl o |y (Sbgle @)Y
eSS 3l LA ) oS
ek ol ol
i gk oot
Bl s A ol 4 lg se e Dlewdats jloolainl b anaS gl | Slge g 0S|y oSws-0

Logoin

S SSbgle @il o 1y Slule (s ys Elyges |

B dle> gy ST bgloee anl )8 dos sl IS 4 5 GYsb Sley Duw a1 olKiws ojlusl o

oolal 1 olge 5 (6ol pam audlys o ST .0ud oy 5 SargS Slaad (S hglses ;o ols) 13 51 i 1) i (ol3é Slge
3y ol jo Cugi iz o |y olge S

VE eS| 2@l 50 B 5l G 1y S olge
itz 555 bgla b 5 4 e 3]

el G5l g 9S Ghgels | oo

AS a1y gy jo-Y
SSS a1y (g ,0 Bz olSiws o Slas oK



Dm0 L 435 Gles 3,0 dlge 59, ol @ ) (o )lad drus  -F

bl oo Jobo g 4l o BV anld oS oolatuwl ofiws cae pus Slopdais iy (ol a4 Sbows ¢l =Y

Ao jlid ol o 4 atwo b o] @ |, 40s5 &las S5 olge A

sload asb s 4 g, o] caio a5 gysb o K Bcws H0 1y 0ai loaSs (bloas JoaSs 5l Il o STas gl -4
T g 05,1085 5 Il b aumo JLad cuaSIL 1, il

021 559 53!
355 oolinl SS9 SIS Wb e 31 59 Sl OlFse R Rl )
e )80 I3aS5 (55 1 1y o155 511
Ao 18 awls jo |, olge-Y
S 9 960 8 auls 6o, p |y hsy,o-Y
Aepd 18 4dss dles 1, (g lad arwos-¥F

S ool canlin e o Slowdas 51zl o e 4 obicwws g1 p-0

&b Axdo

355 ooliul € oS buhan g sl (05 gale (13,5 Cewyd Sln Bl o0 (Sen donis |
D20 18 anls Bl il onsjloaSs o 1, (Sren docie-)
ST anlS (hgy50 5 e 18 olSs (59 p 1) anlS iy anls o 1) olge-Y

a0 8 Cnlie Sy (59, 2 1) Spalats (3luldé anl)d o bl p ke 4 (Sbcwws sl =Y

o gosn

Al Leopa GBI L £ ep50 busiw 45wyl yiadae of jopsT bogiw () s

B9l Gogm Jlsu 5l 5eg; Sl oS G |y g pomds coslainl I iy

sl Leope 3BT L Wb oo Fable 0,5 ys sl oY olge golad

Ly Oy, s ) Gleioe (g)lad diws 5 Sz sS 29

sl e Je ) lestinne 1) s iy 1) aals aalys o 51

S ool alsS o Sloe 5l sl aily g J,mS glulde anld pas ol Glp oy (Jaeme a5l s 1) dal>



Dl s gl o i olSiws 5 ,Shos g s st b a5 055l g0 ml 3 1) Sl ol cce o Slalais-f
S o il o 5 A ey jxSTas b olfiws w08 15 P! sBse g9, g Seelas ST (@SS 5 ,Slas) "P" odas (Ll
955 o 0" e 5 el 5 055 e B K 5 Sk Sl 5,5l
L oals "M eosd
s Codye (@
RIS LS
obj ceym MO" Cmdge (o

el oo Jobo 4y 4l £ b1 gslulic

SawoligS 59,5 (sl elge axl iy o > 5l (658 i gl el Bb Sl oBiws 5o g (10,58 3 s s (]
A oolail GG o Sles

w0l Ol g 0gb ca &8 jloms iy Bl 5 4 SYsb  Sloj e olKiws 0 I35 S oo 0,5 |y G i a5 oK (o
T R

2SS oolaiwl Zu so,oly 5 (3uud caildoged wile b slge 53,53 5 (gl oKws &5 5l (7

ez 4wlS 8)la b ang 4 132 51
J.J.S u«)yol} |) oKwa-)

lop anls 59, 5l g oY
wloi 4wl 8l L axs I, olde slge So I8 LY

Il

AR AR —— ]

]

S syl
A3 Cewd LT @ 0555 jle b1l 2 sload Laims 13 Il euslaaSS jo 1, olesl ll-)
A2 18 auls 2l jo Giletug sla jo 1y Il bad,loass-Y
e 15 Al (59, 2 1) Gogrye-Y
A5 b 4dss Blas o b o Gy 5SS Olakad 4 |y sl oo 18 a,0s5 &las (o 1) olge-F
Iy 2 olge (g0l slaws aulem co ST 0008 5 olge 3l 085 Ales CawsSy job 4 bl s 4 obcws lp-0
ales a5 1) 4l (lulids anlp e 5l e plaie b 4 g 0l 18 olSiws yo 1) Blge 5 (Sl b ya wams A
IN



oliws jl eolasw! gog,
SLuli dwls
2 @ syl o iy G 3 0 1y (535 bgloke 5l whiiS 0l jLulid AulS S apalys gn 51
A5 g g0 Jlxb oolKid L iyl Ll dnslS 51 ooliiasl &5 i 45 o33 ko solod iliigns Iy 4inks (59,
bl o oz S balke 44

DS g SLoldé (g9, ) Al 0ad g0 oaid gl glaw A Ka U Al gz 40 0 Kiws ails 2 L-)

D 0aid (GlaE (slho b asl o Ay w50 1) Gharsd a8 anls Blas 59, | g pe-Y

e (el Jab
JF e LESu (Sg, AlSy a5 0ed e Jld e oK taiie glackdle gl olBiis g0 mp2 g H5ige LiSu ob

8 o (69,09, Lortituns aulS (55, Gy 5 Ghg,0 59y Sedle oS Wyal ielae 0,5 18 hg 0 cdle (55,4, 8o
Wiligy oo 1) 0,pKiws daie (g )0 (Al)) (K o (95T asl a8 5

Sgo (g, Lid diwsd g 4 dai Alao
AS oolainl 4 las 5l oliws o welr/ e Slge 5y (gl - )

i (5,Led ds b1 T ailas 51 slge oy 516 S Gt sl Sl on rmizmon-Y

5 03l S 8515 LS 5 g3luoslel 5 (0 505 (10508 103 ,T bslie (39,55, sl e i )
25 18 y5ige Bl 59, p ], anlS-)
5y 1L Geled 515 sl and o sload auls 4 (g 5l 1y Lbloe iligy-Y
a2 18 el 005 10a55 (g9, o ) dns-Y
Ao 18 anls ol e leas-F
8 yo sl YV 5STas) aues by 5SS Olakad 4y iy 51 olge )5 @lakad awas 1,8 als o1, o138 olge-0

s 8 anls g9, 21y g0



PERSIAN )b

s;“?.‘ {0 cSLb)‘m
bl ansls Sl poly s adel el lajlaie ( By bilog 5l eslanul sls
Alezy 1) b asdl jgiws  calod olliws jl oslawl 5l iy -

gl yiadas oSws Dlasuiv canz )0 oddz ;o 5L b U e Gy 5y (og (S 5 eolKiws 5l eslaul 51 iy Y
B aly oT ( Faocaw! 45 0 b olfiws o Slee (a5 s b e3gr 0000 ol olfiws &3Ligo b Gy o ST -V

09 el b rand oGl U 0ed Jogo (9,85 Sloss 35 50 (0 FS005 4 ) ol sl
D95 Ol Bty b see & 5l olRwd Gy e 2 S -F
DS By 3l ] asligs S ced oolaiuwl oiws laST Bia b (6,8 hed 5 iy -0
DS ooliiwl coais axd 5 ko o gl a5 (68,090 40 oKiws 51 -F
ol (65950 Lo 3uBo &las )BT jgam 10 eolitl b olKtwd jl 5045 solil plKin -V
Du,ls a5 g0 (S bgle &ulS I Al sl p3lgd b s o Shoe o8 —A
WS oslainl (g led dws lasews Hlid ol 4 4ds Sles ) Slddslge 09> LS L o o -4

Lass o8, b oS jeo g 00iSo G 5l 1) asligs S Gigels 1) olfiws e dwlS 51 (ogy,0 0 Slas 5l iy -V -

D9l Bgle folS j5b 4
DS oolatwl SoylS sl il (pdg, olKiws a5 i )

Gl |y heryo caz Igile all ool 1Soxe Linl )0 (ies,0 a5 Wad hedae oBiwe S lallS 4 5l i VY

A5 5b 1y ey dedsg oS > g 5 i VY

b obaly slie 0K Slal 5l culSIb ) ans Lide oS brals | Ll bl b aips jlaw Slxio g loas - F

iy p sad b les 5l 65 s
0 a1y i iyl Slogione 8155 51 iy 10
DS oolatwl oBws 1 e 5l gm0 -VE
A ylo a5 095 03 | ax s pl -V
DS el il peled jo ol Blge b aST ] Sladad )b sy gl ows jleslaill I ies -VA
sl asls jlai s ol a8 0 oS 1) gilulde anl 8 ley Sae g polie 14
gy olws o 1ae iy S bele z )b b awlS (g, peadools Hlii plde slse Jlade iSTas 5l -V
(5 il & po Av led J5STas) g S adgl olge oy 385 o luldé ol s 5T 51 iy -Y

2ok 50 S VA ) s lge 585 s 3l ey (sl S g0 oloml ST AST 0SS e oslainl oBiws jo gule I ST -YY

g (S byl

L5 il 48,5 18 lisle s (s 4 50, lolié AulS 5 S byl gl a5 ol 1S drgy iS5 ol 4 YT

S o oo oS Lol



oS Y

ool il N F

ool (e VO

Sy B oy —VF

Ja.w}..o BMJL;;).) -\Y

SzS b0t by —VA

(=) Slge (50,555 s =)
(Sadyo L) Slge 53,555 (s -V
Gy 28b) Slge (59,5505 s =)
I3l 605, l0aSs VY

é'}.ﬂ ‘s)LmB aLwo-\

U9 @5
@b Ohg oY

Al hgyyo-F
k-0

)l 605 loaSs-#
aay phbg-Y
awlS-A

S ge SRt
Seebd g -V

axS badyloass -V



FPB 2080

Food Procossor 8& Blondor




