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Dear Customer!

You have made an excellent decision. Vitesse® “Nouveau” home range
offers you an exclusive, high quality range of appliances for your ultimate
home luxury and healthy living.

IMPORTANT SAFETY INSTRUCTION

When using electrical appliances, basic safety precaution must always be

followed:

1. Carefully read allinstruction before using.

2. Keep hands and utensils away from moving blades or discs while
processing food to reduce the risk of severe injury to persons or damage
to the food processor. A scraper may be used but must be used only when
the food processoris not running.

3. Bladesare sharp.Handle carefully.

4. To reduce the risk of injury, never place cutting blade or discs on base
without first putting bowl properlyin place.

5. Becertain coveris securely locked in place before operating appliance.

6. Never feed food by hand. Always use food pusher.

7. Donotattempttodefeatthe coverinterlock mechanism.

8. Donottouch surfacethat may be hot. Use handles or knobs provided.

9. To protect against electrical shock do not immerse cord, plugs, portable

appliances (or other specific part or parts) in water or other liquid.

10. Close supervision is necessary when any appliance is used by or near
children.

11. Portable-Remove plug from outlet when the appliance is not in use,
before putting on or taking off parts, and before cleaning. Allow to cool
before handing. Permanently installed Make sure appliance is OFF when
notin use, before putting on or taking off parts, and before cleaning.

12. Portable do not operate any appliance with a damaged cord or after the
appliance malfunctions oris dropped or damaged in any manner. Return
appliance to the nearest authorized service facility for examination,
repair, or electrical or mechanical ad justment.

13. The use of accessory attachments not recommended by the appliance
manufacturer may causeinjuries.

14. Do not use outdoors (this item may be omitted if the product is
specifically intended for outdoor use).

15. Do notlet cord hang over edge of table or counter or touch hot surfaces.

16. Do not place on or neara hot gas orelectricburner orin a heated oven.

17. Extreme caution must be used when moving an appliance containing hot
oil or other hot liquids.
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18. Where applicable, always attach plug to appliance and check that the
control is OFF before plugging cord into wall outlet. To disconnect, turn
the control to OFF, then remove plug from wall outlet.

19. Do not use appliance for other thanintended use.

20. Avoid contacting moving parts.

21. Never attempt to take food or liquid out from the bowl when the blade is
moving. Always wait until the motor stops completely.

22. Do notoverload the appliance with food.

23. The appliance operates fast and effective. Do not operate continuously
for more than 1 min.

24. Never place hotingredientsinto processor (>70°C).

25. The marked poweris just for chopping meat.

AT AGLANCE

Parts

1. Motor unit 4
2. Bowl

3. Bowldrive shaft

4. Bowllid g
5. Feedingtube

6. Lid 0
7. Shooting disc

8. Crushingknife i
9. Slicing/chopping disc

. Food pusher
Speed control switch

—_
)

Assembling
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During working, please pin the lid!
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SAVE THESE INSTRUCTIONS

FOOD PROCESSOR ASSEMBLING

1. Before the first using, wash all removable parts in warm soapy water,
rinse thoroughly and dry. Wipe the housing with a damp cloth.

2. Neverimmerse motor bodyin any liquid or wash under running water.

3. Placethe motorunitonaleversurface.

4. Align the rib under the bowl with the corresponding slot on the motor
unit. Turn gently untilit locksin position.

ATTACHMETNS

CUTTING KNIFE

1. Fit the cutting knife on the drive spindle.

2. Load productsto be processedinthe bowl.
3. Placelid onthe bowlarotateit tolock.

SUPPORTING DISC (GRATING/ SLICING)

1. Place the shooting disc on the drive spindle.

2. Fit the reversible grating/slicing disc over the shooting disc with desired
cutting blade facing upward.

NOTE: You must complete assembling fully; otherwise you cannot switch on

device.

The unit is equipped with Two Speeds, when you slightly push the
Speed switch, itis slow speed. When you keep pressing the switch, it is
High speed. For Normal Slicer and Shredding - use slow speed. For
Chopping - use High speed.

CAUTION: Use the pusher (10) only to feed products, push it evenly and
gently.

CAUTION: Depend on the majority of foodstuffs, it is advisable to activate
the Pulse button momentarily a few times in succession and then to continue
operating until the required degree of fineness has been achieved.

Caution: Don't use this product to chop flour.

Do notremove any parts during the operation.
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SOMEPRODUCTS PROCESSING
USING THE CUTTING KNIFE

To avoid blades damage does not process hard items such as frozen foods,
ice, cereals, rice, spices and coffee.

Type of Preparation Max Time
food amount | approximate
at on
time
Meat Remove skin and sinew, cut 250g 20sec.
into 1.5cm pieces, fill with
80ml water or other liquid
spice
Fish Remove bones and skin, cut 100g 10-20sec.
into 2cm cubes
Onions Peel and cut into 2-3cm pieces | 70g 7 short bursts
Garlic Peel 3 cloves | 5sec.
Apple (raw) | Peel, remove cores and cut 100g 10-15sec.
into 2cm pieces
Carrots Peel and cut into 2cm pieces 1409 20sec.
Cabbage Remove the core and cutinto | 70g 5sec.
2cm pieces
Tomatoes Cut each into 4-6 pieces 70g 10-15sec.
Mushroom Quarter for best results. 1/2cup 10-15sec.
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USING THE REVERSIBLE GRATING/ SLICING DISC
Do not slice or shred such ad cheese, tomatoes, lemons, persimmons,
peaches, or frozen food.

SLICING

Cabbage Remove the core, cut into pieces able to pass through the
feeding tube.

Carrots Choose 3cm diameter ones, excise about 1.5cm of the root,
halve lengthwise and cut into 4cm long

Onions Cut into a half vertically

Potatoes Cut into pieces able to pass trough the feeding tube
Cucumber | Cutinto a half vertically

Celery Excise the root and pick the main stems

GRATING

Japanese radish, | Peel and cut into pieces able to pass through the
Carrots, feeding tube.

Cucumber,

Potatoes

When processing is finished switch off, and then unplug the appliance and
wait for the motorto stopbeforeremoving food and attachments.

CLEANING AND CARE

1. Switch off and unplug the appliance.

2. Wash the accessories immediately and avoid soaking them in water for
long periods, washin warm sudsy water after each use. Dry all accessories
with a clean cloth. Do not use a dishwashing machine.

3. Wipe housing with a damp cloth.

4. Donotusescouring pads, abrasive and harsh detergents.

5. Donoimmerse the motornitinan lidid orin a dish washer.

CAUTION: The blades are extremely sharp and therefore dangerous. Handle
with caution!

SPECIFICATIONS
Power supply: 220-240V ~ 50Hz
Power: 250 Watts

Environment friendly disposal

You can help protect the environment!

Please remember to respect the local regulations:

hand in the non-working electrical equipments
mmmm 0 an appropriate waste disposal center.
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YBaxkaemble nokynartenu! Bbl npuHanu 6necrswee peweHune!

®upma Vitesse® “Nouveau” npepnaraer Bam rammy 3KCKTO3MBHbIX
BbICOKOKAYeCTBEHHbIX MNPMOOPOB [N HECOMHEHHO POCKOWHOIo M
3[10pOBOro 00Opa3a XKU3HMN.

PyKoBOACTBO MO 3KCMyaTauum

Mepen nepBbIM MCMoOMb30BaHWMeM npubopa BHMMATENbHO MNpoYMUTanNTe
PYKOBOACTBO MO 3KCnnyaTaumn. CoxpaHmTe pyKOBOACTBO ANs AallbHENLLMX
KOHCYNbTaLUN.

TexHuka 6e3zonacHoOCTN
Mpu “cnonb3oBaHUK Npubopa, cneayer NPULEPXNBaTLCA OCHOBHbIX Mep
be3onacHOCTH, BKITIOYas CleayioLine:

MEPbI MPEAOCTOPOXXHOCTU

1. BHMMaTenbHO NPOYMUTaNTE MHCTPYKLMIO Nepes HavyalloM NCNONb30BaHMA
KYXOHHOro KomMbamHa.

2. TlpouuuianTe ne3Buma, TONbKO KOrAa yCTPONCTBO OTKITIOYEHO.

3. ObGpalwantecb C NE3BUSMU OYeHb akkypaTHO, Tak Kak OHW OCTpble.
[lep>xunTech TONbKO 3a NNacTMacCoBble HacTW HaCafokK AN Hape3Ku.

4. Tlpexfe4yeM yCTaHaBNMBaTb Hacaaku Ans Hapesku, ybeamTtecs, 4To Yallua
yCTaHoBEeHa NPaBMIbHO.

5. MMepen HavanoMm paboTbl ycTponcTBa ybeamTech, YTO KpbIWKa MAOTHO
3aKpbiTa.

6. He 3acoBbIiBanTe pyky Uau Apyrve npegMeTbl B 0TBEPCTUE A5 3arpy3ku
npoaykToB. [Ons npoTankuMBaHWA MNPOAYKTOB MOMb3yUTeCb TOMbKO
TonKaTenem.

7. Mpnbop He byper paboTaTth, ecin NOBPeAUTb MeXaHW3M BGNOKNPOBKM
KPbILWKM.

8. He npukacanmtecb Kk ropa4ymMm noBepxHoCTaM npubopa. [nd
nepemMeLleHVsa KyXOHHOro KoMbanHa Nonb3ymnTech pyykamu.

9. He norpyxanTe WHYp NUTaHMA U LUTENCENbHYIO BUKY B BOAY UK Apyrue
KUIAKOCTU.

10. et MOryT MCNONb30BaTh YCTPOMCTBO TONbKO MO CTPOrMM HaA30pOM
poauTenen.

11. OTkNOYanTe yCTPOMCTBO OT 3/1eKTPOCeTH nepen TeM, Kak NpUCTynuTb K
3aMeHe geTanen, YNCTKe YCTPOMCTBA MM KOFAa OHO He MCMOoNb3yeTcs.
Mpexne 4yem ybupaTb YCTPOMCTBO CO cTona, ybeamTechb, 4YTO OHO
NOJIHOCTbBIO OCTbINO.

12. He ncnonb3ymnte yCTPOWCTBO, €CAN LWHYP MUTaHMA MW CaMO YCTPOMCTBO
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_ Cbopka kombarHa M=
NoBpeXAeHbl, a Takxe B Cy4ae 3ambikaHus. ObpaTntecs B CEPBUCHbIN :

LeHTp ANF OCMOTPa M peMOHTa yCTPOMCTBaA.

13. Vicnonb3oBaHuWe feTanen, He pPeKOMEHAOBaHHbIX MPOU3BOAUTENEM,
MOXEeT MPMUBECTU K TPaBMaM.

14. He ncnonb3ymnTe yCTPOWCTBO Ha YIMLLE.

15. CneguTe 3a TeMm, 4TOObl LWHYP MWTaHWA He Kacanca ropsymx
NOBEPXHOCTEMN.

16. He cTaBbTe yCTPOWCTBO PAAOM C Pa3orpetor KyXOHHOW MAUTON MNn
HarpeBaTenbHbIMUN NprUbopamu.

17. Ecnn B @MKOCTU YyCTPOWMCTBA COOEPXMUTCA ropsyee Macio wiav gpyrue
ropsymne XUAKoCTn, byabTe akkypaTHbI MPY ero nepemMeLleHnm.

18. Mepeqg Tem, Kak MOAKMOYUTb WAW  OTKIIOYUTL YCTPOWCTBO OT
anekTpoceTn, ybeamtecb, 4TO nepeksioyatens CTout B nosmumm OFF
(Bbikn).

19. He ncnonb3ymnTe yCTPOWCTBO He MO Ha3Ha4YeHMIo.

20. 30erante KOHTaKTa C ABUXKYLLMMUCA HaCTAMM yCTPONCTBA.

21. He nbiTanTecb JocTaTb NPOAYKTbl M3 4allu, NoKa ABVXYTCA Ne3BMUA.
Bcerpaxante, noka gBuratesib NONIHOCTbIO OCTAHOBUTCS.

22. He 3arpy>xanTte B yCTPOMCTBO CILIKOM MHOFO MPOAYKTOB.

23.He wucnonb3ymte KyXOHHbIM KOMOamH HenpepbiBHO AOMblle OOHOWN
MUHYTbI.

24. He nomMeLlanTe B KyXOHHbIZ KOMbaH ropsyne nHrpeamertsl (>70 °C).

ONMMNCAHUE
12'. EZEJZVC (6nok peurarens) COXPAHUTE 3TU MHCTPYKLIUM
CBOPKA KYXOHHOIo KOMBAVNHA

3. Ocb BpalleHns Yalu _ .
4. Kpoiwka vawm 1. l'!.epep: nepBbIM VVICI'IOJ'Ib3OBaHI/IeM NPOMOWNTe BCe CbEMHble YacTu B
5. 3arpy30uHoe oTBepcTye Ténnon MbiNbHON BOAE, 3aTeM BbITpUTE Hacyxo. [lpoTpute Kopnyc
6. Kpbiluka Bﬂa)KHOVITKaVHbIO. ) ) )
7. [lepxatent Ans AMCKOB 2. HenorpyxameKopnycamimKOCTbMHe l\'/IOl/lTeI'IO,D,I'IpOTOL-IHOl/I BOLOW.
8. MHOTOMbYHKLUMOHAbHbIiA 3. YCTaHOBI/ITeKOpI'IyCKOM6aI/IHaH%pOBHOMPOBerHOCTM. )

HOX 4. YcTaHOBMWTE Yally Ha KyXOHHbI KOMOalH 1 MOBEpHWUTE MO YaCOBOW
9. [IBYyCTOPOHHAS Hacaaka CTpeJsike Ao ynopa.

(Tépka/wWwmHKoBKa)
10. Tonkatens HACAAKN .
11. Mepeknioyatens MHOTO®DYHKLUMNOHAJIbHbI HOXX

cKopocTeil 1. YcTaHoBWTE HacaaKy Ha NPUBOMHbIV Basl.

2. 3arpysute npoAyKTbl B Yallly.
3. HakpowTe yally KpbILLKOW 1 MOBEpHNTE €€ f0 ynopa.
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HACAAKA AN LULMHKOBKW

1. YcTaHoBUWTe Aep>kaTeNb AN AUCKOB Ha MPUBOAHbIN Ba.

2. lNomecTnTe HacanKy [ONs WWHKOBKM Ha [epxaTenb [Ons [UCKOB
HeoOX0oAMMON CTOPOHOM BBEpX (TépPKa /LIMHKOBKA).

APUMEYAHUE: Ecnv kombalH He OyameT MOMHOCTbIO cobpaH, OH He

BKJTIOYNTCA.

3KCMAYATALMNA YCTPOUCTBA

1. Tepepn Tem, Kak BKIOYUTL KOMbalH, ybeauTecs, 4To BCe AeTanu Ha CBOUX
MecTax.

2. MoAknoymnTe yCTpOMCTBO K 3/1eKTPOCETH.

YcTaHoBUTe NepekslioyaTenb CKOpoCcTen B No3numio “P”.

4. TlopexbTe MNPOAYKTbl, YTOObI OHW Nerko MOrAM MNPOUTL 4epes
3arpy3o4Hoe oTBepcCTue.

5. YcTaHOBUTE nepeksovaTens ckopocTen B nosuumio  “1”  (HWU3Kas
CKOPOCTb) unu “2" (Bblicokas ckopocTb). KombarH bynet becnpepbiBHO
paboTaTb 40 Tex Nop, noka Bbl He yCTaHOBUTE NepeksioYaTenb CKOpoCTen
0bpaTHOo B no3numio “O” (BbikmoYeHMe).

6. lMocTeneHHO 3aknagbiBanTe MPOAYKTbl B 3arpy3o4yHoe OTBepCTME BO
BpeMs paboTbl koMbalHa.

w

BHUMAHMUE: [Ins npoTtankvBaHUs MPOAYKTOB B KOMOAMH MCNOMb3ynTe
Tonkatens (9).3arpyxanTe NnpoayKTbl MOCTENEHHO.

[ns OonbWWHCTBa NPOAYKTOB ClliefyeT HECKOMbKO pa3 Moapsa HaxumaTtb
kHonky Pulse (MMNynbcHbIA pexum), a 3aTem npofonxkats 0bpaboTky
NPOAYKTOB, MOKa OHU He OyyT LOCTAaTOYHO N3MESTbYEHbI.

He ncnonb3ynTe kombarH Ans U3roToBneHNs MyKu.

He otoenante yactn kombariHa BO BpemMs ero paboTsl.

OBPABOTKA HEKOTOPbBIXMPOAYKTOB

NCcnoJib3OBAHUE MHOTO®YHKLUMNOHANBHOIO HOXXA

YT0Obl He NoBpPeAnTb Ne3BUs, MOMHUTE, YTO OHW He MpefHa3HayYeHbl Ans
M3MeNbYeHNsa Takux TBEPAbIX WHIPeaMeHTOB, Kak 3aMOPOXeHHble
NPOAYKTbI, Nén, 3/1aKu, puUc, cneunn n koge.
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OBPABOTKA HEKOTOPbIX MPOAYKTOB
YT10ObI HE MOBpPeaNTb NEe3BUs, MOMHUTE, YTO OHW He NpefHa3Ha4yeHbl Ans
M3IMEeNbYeHUs TakMx TBEPAbIX WHIPEAMEHTOB, Kak 3aMOPOXeHHble
NpoayKTbl, €A, 3naku, pUC, cneumn n kode.

AlT- 00 MoaroToBka Makc. C NOMOLLb0
KOMMYECTBO 3 | MHOTO(PYHKLIVOHALHOT
0OVH pa3 0 HOXa

Msco Yaoanute wkypy v | 250 r 30c
CYXOXUNus,
ropexsre Ha
Kycoudku no 1,5
cM, fobassre 80
MI Bofbl

Pbiba Ynanute koctnu | 1501 10-20 ¢
LLKYpPY, MopexsTe
Ha Ky6vku no 2
cM

Jlyk Ouuctere 1 100r 7 BKIOYEHWIA
HapexXsTe Ha VMMYIBECUBHOTO
KyCOYKM Mo 2-3 pexuma

cM

YecHok Ounctsre 5 3y6umkoB 5¢

Abnoku (cbipble) | OumncTeTe, 150 r 10-15¢
yoanvre
cepaLeBuHy 1
nopesxsre Ha
KYCOYKM MO 2 CM

MopkoBka Ouncrere n 200r 20c
ropexsre Ha
KYCOYKM MO 2 cM

Kanycra Bbipexsre 100r 5¢
cepaLeBvHy U
ropexsre Ha
KYCOYKM MO 2 CM

Momnaopel Mopexsre 100r 10-15¢
Kaapih Ha 4-6
KYCOYKOB

puBbI PaspesxsTte Ha 3/4 ct. 10-15¢
YETBEPTU.
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NCMoJib3ABAHVE ABYCTOPOHHEM HACA KW (T PKA/LUMHKOBKA)
He wcnonb3yinTe 3Ty HacafKy ANS Cbipa, MOMUAOPOB, JIMMOHOB, XYpPMbI,
NepCrKOB MM 3aMOPOKEHHbIX MPOYKTOB

" f..0Ae°

Kanycta Ynanute cepaueBuHy, MOpexXbTe Ha KyCOYKU Takoro
pasmepa, YToObl OHU MOFTIM NErko NPOXoAUTL B
3arpy3oyHOe OTBEPCTHE.

MopkoBka BbiGupaiite MOpKOBKY NpUGNU3MTENBLHO 3 CM B AMaMeTpe,
oTpexbTe okoro 1,5 CM y KOpHS, paspexbTe BOONb
nornonam, a 3aTeM Ha KyCOYKM Mo 4 CM ANVHOMN.

Jlyk PaspexbTe BEpTMKanbHO nonosam.

KapToLlka [MopexbTe Ha KyCO4KM Takoro pasmepa, YTobbl OHU MOrmn
11erko NPoxXoamTb B 3arpy304HOe 0TBepCTHE.

Orypewy PaspexbTe BepTMKanbHO Nononam.

Cenbaepeint OTpexbTe KOpeHb, BO3bMUTE CTEONN

TEPKA

Pepnucka, OumnCTbTE U NOPEXbTE Ha KYCOYKM TaKoro pasmepa, Ytobbl

MOPKOBKa, OHUW MOTTN NErko NPOXoAUTb B 3arpy304HOe OTBEPCTUE.

orypubl, KapToLLKa

Mocne oKOH4YaHWA PaboTbl YCTPOWMCTBA OTK/IOYMTE €ro OT 3MeKTPOoCeTu.
Mpexpne 4eM pocTaBaTb MNPOAYKTbl W HacCagku, [LOXAMUTECb TMOJTHOM
OCTaHOBKM paboTbl ABMTaTENS.

YNCTKAUN YXOA

1. BbIKJIOYMUTE YCTPOWCTBO 1 OTKIIIOYMUTE OT 311eKTPOCETH.

2. Cpa3y e NnpoMoWTe CbeMHble AeTanu B Tennon MbinbHOW Bofe. He

3aMaynBaliTe UX B BOLle Ha A0JITOe BpeMs. 3aTeM 06s3aTelbHO BbITpUTE

JeTanu Hacyxo. He MoliTe B NOCYJOMOEYHOM MaLLVHE.

MpoTpuTe KOpMNyc KoMbBalHa BNaXHOM TKaHb!o.

4. He wcnonb3ymte MeTannuyeckve LWeTKM W abpa3nBHble Mololme
cpefcTaa.

5. Henorpyxarite kKoMbaH B BOAY UM B MOCYOMOEYHYIO MaLMHY.

w

BHUMAHMWE: Jle3pnsa o4eHb OCTpble, NO3TOMY oOpallanTecb ¢ HAMU OYeHb
aKKypaTHO
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TEXHUYECKUNE XAPAKTEPUCTUKN
MutaHue: 220-240B~50TMy,
MouHocTb: 250 BrT.

YTunusaums ctraporo o6opyaoBaHus

Bbl MOXeTe NOMOYb 3alMTUTL OKpYyXaloLlyio cpeny!
DneKkTpU4eckmne yCTponcTBa AOMKHbI yTUAN3MPOBaTLCA B
cneumanbHbiX MecTax, ykasaHHbIX MECTHbIMW opraHamu
BRacTu.

lpoun3BoanTeNb MOXET BHOCUTb M3MeHeHWs 0e3 npedBapuTenbHOrO YBeLOMIIEHUS.
YTOYHANTe MHDOPMaLMIO Ha OPULMaNbHOM CaTe MPOU3BOANTENS.

Cpok cny>0bl ToBapa He MeHee 2-X neT, Npu COBMoAeHI YCIOBMI SKCNyaTaLm
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