1940 NMawn A THYA XI'N
MADE IN SWEDEN SINCE 1940

ANKARSRUM

N30 :DAT
TYPE: N30

NniNn'va NIRIN
SAFETY INSTRUCTIONS

Unnun? 3"
USER MANUAL




4 NIN'VA NIKIIN nMay

ENGLISH Safety Instructions 5

39-6 wnnwnt 11N nMay

ENGLISH User manual 6-39




,N1d0N yIn'n? "1 1T NIt 7'NO DX *

ANK JN0IN OTX 72 IX 17U NN'WA D10, [IX'D 'Y YXIAN IND7NN
nI71>' oy )DrT7 770( D'WIAR T 7Y wIn'w? TYIMm IR DT 'on
DX K78 VT [I'01 1TV DY IX ,NINNDIN NI'7DW IR DI'YIN NI
DTRN T 7V 1'WON W'y NI'NIn 172'7W IR NIR'S NNN DN
.DNIN'VAY 'KINKD

JPNN 197 1'winn N Dima 7707 v e

NT'INNAN AXRXIN

.D'RX¥M n'p'mn DU NTIRNN DRXINN NY2 D7 1'WONNW KT W' @

7V 'RANKRN 727 IXnn? pn v (o 7 ma) T N7 v e
.0mno 0'P7N Y T M7 nnT? wr.nam

®ASSISTENT ORIGINAL 'wona win'wn

2'YON [IYRIN Yin'un 19Y

.[ITN DY Yana K127 DNIMRY D'P7NN D IR TAyInM7 v e

YU',UIM'Y 11'K 1'WINN UKD unn ypw? ypnn IR AN W e

A'PAY Yypwnn Ypnn DR TN RNINY

ON 2a¥n%7 jathn 2XIP VN9 2120 ' T-7V 1'wONN DX 7'von7 [N

JDIPT 12 1% 1 12 Wi At7 IR N9 D71V WY

212'0 FT' - 7V 2 TAIN AT JWN7 7'0907 IX 1'wONN DX 1IXYY? N2

.OFF ax¥n% natn nainn

|'2 NYEN NN DX YIAE7 N DNNN NPT MDD NIYYARA

.NpT2 0o 180 11740

.DNN TAR 797 NN'RNN NNN Y'YN DIYA DOTARD IR @

D'¥711NN D'T'ANRD 2N X ,NINN NYOWNT TV Unnwn 1'wonn °
.DIT IX 7900 NIND JINX7 DMWY

S0 197 Mmuninn 1'wonn DX TN pm7 wroe

NYPN DR [7N7 7T 7¥20 DTN wnnwn? vt e

227N DR N7 T PYan TN YA wnnwn? wr e

DY NN7 N'701 7'00N 775 T2 .WIM'YN INR7 YWOINN DR A7 W e
NIX W DK R 7T vy

.D'7NIY IX 0'9"N '1j71 NN WNNWUNY? 'R ©

.0'7) NN NNTNY? D'NIV2 NTIANNT 0N ,JNYAN ,NYPN

N7 ¥ .0'70 NN NNTNY7 NN 71920 9¥pPnn 7 NN

.D'9¥PNN DX T2 TN

.07 N'TNA ANTA? NNIV2 DTN NVNON

D'M2 7'M T 7Y WY1 1TI72 - NNANN 7Y N aIon Mihan

QILYY7I NIMY NN2Y7 INIX 7'Yy9n7 W' .03 17 7710 vynI DNYID

.0"'{71 0'NA IMIX

JVax 'y nyant n7w 0'E7nnt NINVNN DX T2 NIZI7 o

VYN [AY71 NINFMIT W7 U NNINNAN NIZOMTN NIXI'D0N NI

Hiwna ny

N1212N NX X ,0"70 NN NNTAY D'NIVA 17W D'OINNI NI 011D

TaAnm7 v

[N TV D'N'M9N NINLVAI DRATN NINVNA DX YNANT71 227 7w

NN

.12 NY70N02 IX NYFTY NYWIQN NIYXARL NVODN TN NX N7 W

17 DNA7 717V N2TNE NI )NYNRN DX 02 71207 IR 910YW7 110X

TNNY

QNN NIXIAD DX INYY Wt

.qon yTn% www.ankarsrum.com anxa Npa

:YOUTUBE 7w yinya npa ,n7w ndx1nn 110102 n'ox?

WWW.YOUTUBE.COM/ANKARSRUMASSISTENT

nin'va NiKIN

Assistent 1'wona win'wn n7'NN 197 NIRINN 710 IR RKNP7 W'

NI .NAIXNYZ NI (1210 IX 121 'N72 win'w nyan’ ®Original
PAssistent Original 2'wonn 12y omipn 9i7n 77N Py wnnwn?
DY TN TN NIFY NDNX [ NI L,N7RD DIRIND DR INY? W

NXR DTR? NN2YN I NN 7W npna 'wonn

NIXINY DXNNAI 'MNDWN N 7WUna 720 win'y? T ntn 1'wonn ¢
.N7RN

.ANoN W'Y TYIM 'R RIN ©

TIX |PN7 NI017 'K D71V7 .DIAD 1TAN IX V'WON] WNNWNYT 'R D7IYYT
U .WONN DX 727771 ia n2an% nna? 717y 12T .0onyya 'wonn
VAN INY PRI N0 DW7 nwam [pnnY 771m 'won xan?
JIMNRD T 7Y D021 1R 77T NITIRIN ARXIND

2N NIVY NVYN 7Y WIN'WN [AT2 2XIN NIFY 27N 1'wonn »

NN INYY W' .07 T Y WYY Ty 1'R AT 'YDna e

.07 YU DT AWIAN PnNa 17V 'mwna 720 nXEwonn

DN DX N7Yni DY 8 A 0T 'T' 7V AT V'wOna wnnwa? [N ¢
|9IXA V'WDNA WIN'Y'Y7 Yaina Nd1Ta DA% NIN1 IX NNAYA NNN
MPITANI [I'Z" .22 D211 DRID'0A NX D2'an DA OXI NIV

DOXI N7Uni DY 8 "2 DA D DX XX DT 'T' 7Y 1IWY' X7 wnnwn
7NN 17¥ "nUnn 725 NNE'YOND DX NINYY Wt .Da™Y D'Nj7on
.0nv 8 a7 nnnn DT YW DT AaWAN

IN DI'WIN ,DI'T'D NIZID' 752 D'WIN MYUN M'YONd IWNANY'Y TNin- ©
NNAWN NNN D'X¥N1 DN DX YT [1I'0" 101N 7202 IN NINNDIN NI'W9)
DN DXI NIV [9IN] 'WONA YIN'YYT Va1l NdTTN DNY NINY IX

)22 0'INdN D1ID'0ON NX D'aN

.7nwn T'wona PNyt 0rT7'7 IoN

D71¥7 .07 1'wON 1IPNY' K7W N'0aN7 N1n 7y 0T Y nawn7 wr e
V19 1'wonnwd TA7 0T RUN IR

['R .7V19 1'wONN TWUKRD 0'WIN O'P7NN 0V yann yin'n7 ur e

2'wONY DITYI'M DI'RY IX ['01707 D'D1IN DI'RY DIT'AN] WNNWN?
NN

17¥ DIT'AND IN 1'WONQ DT D'Y9N IX DTN DR 01907 'R D717 *
17¢ DITARNI 1'WOINNT YAD'NYT7 NIZI7Y DTN .2VI9 1'WONN TWURD
TN7 0"

['201 NIZ'N NN '9IN ,727YNN 120 [12d ,0'TN D'Mon D'Pn ©
D'T7'Y 7D 0'P7NN DX JONK7 W' 2 IR 719'02 INTA7 U .nanunin
DR YAN7 12101

NN X¥N 17U NOdNNY 7an - 1172 - NNANN DX 7'Yon7 1IoX °
YNNUN7 2NN .N71Y9 M1 71> qwn nodnn 7y 17¢ TN DR NanY v
AWKRD 70 12 WNNWUN? W R ,ITI7AN - nnnn it a7 nnna
V19 'R NIN

.0'MN 07711 1T722 WY 'R e

DTANNA IX 'YINNN [ITA TIA7 "D NIYAXKY WNNWR? 'R D71V7 *
.DIA'N7 NI717Y DDNN NYIXA NIY'YD 7019 1'WONNY T

D'¥9N 7¢ NINJNY DATANI 1'WINN DR WIN'YD 197 2ITA7 Tnn v o
.onr

IN 1730 170021 WIN'WA 11'K QUKD 70WNNN 1'WoNn DX 7n7 w' e
LYPNN DR IUNT W' .0MTaR 7w NNon IK NIpNn Nyl

7200 R X7

IN DTN DX 'T 7V ,70n7 ,p291 X7 nwnin 720w XTH7 W »
.DNW'7D DM D'Nown

.D"N N1D07I X7 DNA7 7179 12T .02 Y'WONN DX 71207 JIOX @
.YIN2 'WUON] WNNWUNY 'R ©

97T IX IN7IWUN NXP7 Navn 7N nifnk twnn 7257 NN X e

IX D'IT'AN NO7NN 1197 7nUNN NP90NN INIX 7N 1'WINN DX DD °
YINn'yn Ny 0'van 0PN nua

4



SAFETY INSTRUCTIONS

Read all instruction before using the Assistent Original® to avoid
incorrect use or any unnecessary risk of accident. Only original
accessories for Assistent Original® may be used. Save these
instructions, as they should always accompany the machine if you
ever sell it or pass it on to someone else.

INSTALLATION AND SERVICING

e This machine is intended for normal use in family house-holds
and in accordance with these instructions.

It is not intended for commercial use.

Never use a damaged machine or accessories. Never attempt
to repair the machine yourself. This may cause personal injury
and damage the item. Take a damaged machine to an authorized
repairman for repair. Any damage that arises as a result of the
above points is not covered by the warranty.

e The machine must stand on a flat, stable surface during use.

e This appliance shall not be used by children. Keep the appliance
and its cord out of reach of children.

e This appliance can he used by children aged from 8 years and

ahove if they have heen given supervision or instruction concer-

ning use of the appliance in a safe way and if they understand the

hazards involved. Cleaning and user maintenance shall not be

made by children unless they are aged from 8 years and ahove

and supervised. Keep the appliance and its cord out of reach of

children aged less than 8 years.

Appliances can be used by persons with reduced physical,

sensory or mental capabilities or lack of experience and know-

ledge if they have been given supervision or instruction concer-

ning use of the appliance in a safe way and if they understand

the hazards involved.

Children shall not play with the appliances.

Children must be monitored to ensure that they do not play with

this product. Never leave children alone when the machine is

running.

Avoid contact with the moving parts when the machine is running.

Do not use accessories that are not completely assembled or

which are not intended for this machine.

Never place your hands or foreign objects into the machine or

its accessories when the machine is running. Your hands may

be injured and the machine and its accessories may be damaged.

Some parts are sharp, such as the mixer knives, the vegetable

cutter's drums and the knife to the mincer. Be careful when

handling or cleaning. Store these parts so that children cannot

reach them.

The blender must never be started without its lid in place.

Always keep your hand on the lid during operation. A scraper

may be used to empty and clean the blender, but must be used

only when the blender is not running.

Do not blend hot liquids.

Never use fingers to scrape food from the machine or accessories

while appliance is operating. Cut type injury may result.

Always check machine and accessories for presence of foreign

objects before using.

Unplug the machine when not in use and during cleaning, or when

you install or remove accessories. Pull the plug, not on the cord.

Ensure that the connection cord has not been damaged, for

instance, by any sharp edges or hot surfaces.

e The machine must not be submerged in water. This may cause

short-circuit, which may involve danger to life.

Do not use outdoors.

Do not let cord hang over edge of table or counter.

e Contact your municipality for information on where you can take
your machine.

e Check that the machine is complete when you unpack it and that
all the parts are included.

e Transport damage must be reported immediately (within 7 days)
to the shop or the carrier responsible for transport. Damaged
parts must be reported to the seller immediately.

USING THE ASSISTENT ORIGINAL®

BEFORE YOU USE THE MACHINE FOR THE FIRST TIME

e Wash all parts, that come into contact with food, by hand.

START/STOP

e Plug in. When the machine is not in use, the plug should always
be removed from the wall socket.

e Start the machine by turning the timer knob to the On position for

continuous operation or to the required time from 1 to 12 minutes.

Stop the machine or interrupt a set time by turning the knob

back to the Off position.

e Use the speed knob to adjust the speed of the bowl between 40
to 180 revolutions per minute.

e The description of the various accessories suggests a suitable
speed for each of them.

e The machine uses up to the maximum effect, but most recom-
mended attachments may draw significantly less power or current.

e Always unplug the machine before cleaning.

e Use the dough scraper to empty the bowl.

e Use the side of the dough scraper to clean the roller.

e Wipe the machine down after use. Usually a damp cloth is suf-
ficient, with a little washing-up liquid if necessary.

e Do not use strong or abrasive cleaners.

e The bowl, roller, knife and scraper are dishwasher safe.

e The bowl for the double beater is dishwasher safe. The beaters
should be washed by hand.

e The citrus press is dishwasher safe.

e The blender is best cleaned by filling it with warm water and a
little washing-up liquid. Run it for a few seconds and then rinse
it out.

e The grinder and its accessories must be washed by hand to avoid
discolouration.

e The knife and hole discs should be dried carefully and lubricated
with a little cooking oil.

e The vegetable cutter and its drums are dishwasher safe, although
the plunger should be washed by hand.

e The grain mill and flake mill only need to be wiped clean and
brushed.

e Clean the pasta attachment using a fine brush or a soft cloth.
The roller should never be washed or submerged in water,
as this may cause it to rust.

SAVE THESE INSTRUCTIONS

Visit www.ankarsrum.com for more information.

0 VIEW INSTRUCTIONAL VIDEQS, VISIT OUR YOUTUBE CHANNEL AT:

WWW.YOUTUBE.COM/ANKARSRUMASSISTENT
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ENGLISH
ROLLER

Assembly

Secure the dough knife in the small hole at
the arm mounting, #1 Pull the pin up in the
arm and move the arm to the centre of the
mixing bowl, #2-3. Position the roller under
the arm and push the pin down into the
roller, # 4-5. Secure the arm 2-4 cm from
the edge of the mixing bowl, #6.

Use

Always use the dough knife with the roller
when you are baking. The roller should go
as close to the edge of the mixing bowl as
possible, but not so close that the dough is
forced up too high.

Add all the liquid and then add the flour a
little at a time.

Cleaning
The roller is dishwasher safe.
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ENGLISH
DOUGH HOOK

Assembly

There is a risk of crushing injuries between
the rotating bowl and the dough hook. Never
stick your hands or any external objects into
the bowl while the machine is running. Fix
the dough hook in the socket, # 1-2. The
distance between the bottom of the bowl
and the hook should be 4-5 mm to avoid
damage to the bowl. Change the height if
necessary by adjusting the screw in the arm
attachment using a screwdriver. Attach the
dough hook by bringing the arm over the
dough hook and pressing the pin into the
hole in the dough hook, # 3-5.

Use

Use the dough hook with wheat bread
doughs and slack bread doughs with 1-1.5
litres of liquid ingredients. Start the machine
at low speed.

Cleaning
The dough hook is dishwasher safe.
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ENGLISH
DOUBLE BEATER

Assembly

Fit the whisking bowl and the whisks onto
the machine, # 1-4. Switch between balloon
whisks and pastry whisks, # 3.

Use

The whisk is intended for whisking 100-800
ml (3.5-27 0z.) cream, 2-20 egg whites, 0.5-
2.5 litres (0.5-2.5 quarts) pancake batter or
1-3 batches of sponge mix. The pastry whisk
is intended for pastry, e.g. shortcrust pastry,
for small quantities of pie pastry or pizza
dough, or for icing/frosting. Always use room
temperature butter with the double whisks
and the short crust pastry whisks.

Cleaning
Wash the whisks by hand. The whisking bow!
is dishwasher safe.
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ENGLISH
PASTA CUTTER FETTUCCINE

Preparations

Prepare your pasta dough using the dough
roller and dough knife. Pour 350 g (12 0z.)
durum wheat flour into the bowl and run the
machine on low speed, adding 2 large eggs
as it mixes. Lock the dough roller 1-2 cm
from the edge of the bowl and knead until
the dough is smooth, around 5 minutes.
Knead the dough by hand on a floured work
surface. Add a little lukewarm water if the
dough seems dry or crumbly. Shape the
dough into a ball and allow it to rest. Cover
it to prevent it from drying out. Use the lasa-
gne pasta roller to produce sheets of pasta,
or alternatively you can use a rolling pin to
roll the dough out into sheets.

Assembly

Attach the roller to the machine's drive socket,
# 1-4. Remember that the first portion of
dough is used to clean the attachment and
must therefore be discarded. Feed the pasta
sheets through on medium speed, # 5. Hang
the fresh pasta on a rack or allow it to rest on
a kitchen towel for about 10 minutes before
you cook it.

Use

Only pasta dough may be used with the
pasta roller. Never stick your fingers or any
objects into the roller. Never lean over the
roller while the machine is running.

Cleaning

Clean the roller using a fine brush or a soft
cloth, though never during operation. The
roller should never be washed or submerged
in water, as this may cause it to rust.
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ENGLISH
PASTA CUTTER TAGLIATELLE

Preparations

Prepare your pasta dough using the dough
roller and dough knife. Pour 350 g (12 0z.)
durum wheat flour into the bowl and run the
machine on low speed, adding 2 large eggs
as it mixes. Lock the dough roller 1-2 cm
from the edge of the bowl and knead until
the dough is smooth, around 5 minutes.
Knead the dough by hand on a floured work
surface. Add a little lukewarm water if the
dough seems dry or crumbly. Shape the
dough into a ball and allow it to rest. Cover
it to prevent it drying out. Use the lasagne
pasta roller to produce sheets of pasta, or
alternatively you can use a rolling pin to roll
the dough out into sheets.

Assembly

Attach the roller to the machine's drive socket,
# 1-4. Remember that the first portion of
dough is used to clean the attachment and
must therefore be discarded. Feed the pasta
sheets through on medium speed, # 5. Hang
the fresh pasta on a rack or allow it to rest on
a kitchen towel for about 10 minutes before
you cook it.

Use

Only pasta dough may be used with the
pasta roller. Never stick your fingers or any
objects into the roller. Never lean over the
roller while the machine is running.

Cleaning

Clean the roller using a fine brush or a soft
cloth, though never during operation. The
roller should never be washed or submerged
in water, as this may cause it to rust.

n"ay
n70"70 NVOD NIN

nidn
7¥2N YN NIYXNKI VOO 7X¥2 NX [IN7 !
DNIT NN N A 350 at v p¥an ool
NN 1'WONN DX 7'WON71 Nwpn I
22950 [T NI7ITA 0¥ 2 N9OIN IN ,NdIN
nown n" 0 2-1 PNINa P¥aN W DX W17 U
W' NPT 5 WA, 70 pxany T wivn nnpn
N .NNIFN NTIAY NVWN 7V T P¥an IR UIT?
DY IR P¥AN DY DY D' by q'oInY
TIN7I T NIXY7 7¥20 NN 2XV7 W' 1900 IX
Y'INIYANN NWIN? INIK NI027 U' .NN7 17
NI'Y7 NIT7 NVOD N7 1'WOINa wNnwnY
wnnwn 713' NNX '91707 IX ,N0OD 7w NI
NNI77 pan X 7727 71 Jnyna

QERRE]
79 Y1'NN VY N7 07920 1'won Nk "ant vt
MIYXIN 7¥20 Nnw DT W 4-1'on ,v'wonn
Y ANIK 17UNT U R71TIARD 177 nwnun
11110 NINNA TR 1T NV0ON NI [T
IX 07NN 72y At NVoS NX NIN? v .5'on
10 77va qwn? navn nan % N7 N7 NN
.N7Y 71w 197 nipT

win'y
.N7'720 7'wiNa NVOD PXIA Y WNNWA? ANm
.N7"220 'Won N7 NIWAXK qINT? 'K D717
AWUKRD D770 WM Y W7 'R 071V

Svi9 vwonn

yn
YN NIYYNKA 17730 1'Won X NIy v
N71W90N AT X7 D717 X ,Nd D700 IX NTY
2'YdN NX 0'N2 71207 IX qIOYYT NI0X .17Y
17007 17 0Na% 2179 "aT nrn n7an

17

AN

YINn'yn 1197 NIN'0AN NIKIIN DX th'7 wr

Read the safety instructions before use
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ENGLISH
PASTA ROLLER LASAGNE

Preparations

Prepare your pasta dough using the dough
roller and dough knife. Pour 350 g (12 0z.)
durum wheat flour into the bowl and run the
machine on low speed, adding 2 large eggs
as it mixes. Lock the dough roller 1-2 cm
from the edge of the bowl and knead until
the dough is smooth, around 5 minutes.
Knead the dough by hand on a floured work
surface. Add a little lukewarm water if the
dough seems dry or crumbly. Shape the
dough into a ball and allow it to rest. Cover
it to prevent it drying out.

Assembly

Attach the roller to the machine's drive
socket, # 1-4. Remember that the first
portion of dough is used to clean the at-
tachment and must therefore be discarded.
Begin by feeding the dough through size

6 and then gradually reduce the size until
you reach the thickness you require, # 5-6.
Repeat the feeding-through process 6-7
times per thickness. Fold the pasta dough
double before each new feed-through. If you
wish you can cut the sheets of pasta using
the fettuccine or tagliatelle roller.

Use

Only pasta dough may be used with the
pasta roller. Never stick your fingers or any
objects into the roller. Never lean over the
roller while the machine is running.

Cleaning

Clean the roller using a fine brush or a soft
cloth, though never during operation. The
roller should never be washed or submerged
in water, as this may cause it to rust.

nn"ay
N VO N'7'7a Y'wOn

nidn
7¥2N 7NN NIYXNKI VOO 7X¥2 NX [IN7 W'
DNIT NN NN A 350 aitn v .p¥an ool
NIN'ANA Y'WONN DR 7'WoN71 N InY
22750 [T NI7ITA 0¥ 2 N9OoIN IN ,NdIN
nown n"o 2-1 PNIN2 pxan )NV DX 27 v
Y NPT 5 WA, 70 pxany T wiva nnpn
N .NNIEN NTIAY NVWN 7Y T P¥an IR UIT?
IX MW NX] 7¥20 DY DWID D' VYN 9'0InY?
17 DN 1T NIXY P¥aN NN 2XV7 W' 1900
MWD NYINY INIX NI0>7 w' .nnY

QERRE]
VYI'NN YPY N7 09220 1'won X "an? v
?¥an nmw dT W 4-1 'on ,1'wonn
wnT W PRIATIARD 117 NYNWn NIYRIN
DTN T P¥an Mt T NNt W aniR
nuaN? TV TN AN DX 'O TXIE6
TN 170N 2w utn? wr .6-5 'on ixan iyt
NVOY P¥2N NX 079N a1y 7157 nys 7-6
N I NPNA .AYTR NATA 7D 197 DTy
'¥0197 7'720 NIYXNKA NVOD NNIY'A AT
.N70"707 IX

vin'y
.N7"220 1'YdN2 NVOD PXYIA 7Y WNNWAY? "Nin
INY? INK Y9N IX NIWVIXX qINT? 'K D71V7
'WOon W Y7 'R 07V7 .70 1'won Nt
Sv19 v'wonn AwRD NN

yn
YN NIYYNKA 17720 1'Won X NIy ¢
N71W90N pTa X7 0717 X ,N0 D700 IX N'TY
2'YdN NX 0'N2 71207 IX 9I0Y7 NI0X .17Y
17007 17 0Na% 2179 "aT neen n7an

19

AN

YINn'yn 1197 NIN'0AN NIKIIN DX th'7 wr

Read the safety instructions before use




D'"YTN NLVNOoN
CITRUS PRESS

/hk

20




ENGLISH
CITRUS PRESS

Assembly
Fit the citrus press onto the machine, # 1-2.

Use

Use the citrus press for oranges, grapefruit,
limes and lemons. Cut the fruit in half, place
the cut surface against the centre of the
press and run on medium speed.

Cleaning
Rinse off with hot water. If necessary, the citrus
press may be washed in the dishwasher.
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ENGLISH
BLENDER

Assembly
Place the machine on its side and attach the
blender to the drive socket, # 1-4.

Use

Place the items to be chopped, mixed or
ground in the blender. Put the lid on. Always
keep your hand on the lid during operation.
Run on the highest speed for 30-40 seconds
until everything is well blended/ground.
Avoid running the blender for more than 3
minutes at a time when chopping dry items,
or for more than 9 minutes at a time when
blending liquids. Use the small lid supplied
when blending small quantities, # 5 (not
included in North America).

Cleaning

Pour some hot water into the blender with

a couple of squirts of washing-up liquid. Run
the machine on the highest speed for around
15 seconds, and then rinse out.
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ENGLISH
MINCER

Assembly

Fit the mincer onto the machine, # 1-9. For
mincing, fit the knife onto the mincer, # 4. Be
sure to turn the sharp side of the knife towards
the hole disc. Select which hole disc you want
to use and fit it outside the knife, # 5-6. For
stuffing sausages, fit the sausage horn, # 10-14.

Use

Use the 2.5 mm hole disc to mince fish and
make paté, etc, the 4.5 mm standard hole
disc to mince meat, chicken or fish, the 6 mm
hole disc to mince things slightly more coarsely,
and the 8 mm hole disc for preliminary minc-
ing if the meat is slightly tough or sinewy.
Mince again using the 4.5 mm or 2.5 mm
perforated disc for a finer mince. Cut the
items to be minced into wedges or coarse
strips. Vegetables should be parboiled before
mincing. Run the machine on medium speed.
When stuffing sausages, thread the sausage
casing over the sausage horn. Run the machine
on low speed. If you get air in the sausage, stop
the machine and carefully press the air bubble
backwards via the groove on the sausage horn.
Always use the plunger to feed things through,
both for mincing and for sausage stuffing. Never
stick your hands or other objects into the mincer.

Cleaning

Wash the mincer, hole disc and knife by
hand. Apply a little cooking oil to the hole
disc and knife. The plastic components of
the sausage horn are dishwasher safe.
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ENGLISH
STRAINER

Assembly

Attach the mincer to the machine and

then fit the strainer onto the mincer, # 1-9.
When the adjustment screw is in its inner-
most position, you get the maximum possible
liquid out of the item being strained. Turn
the screw if you want to change the degree
of straining. You can reuse the residue a few
times until you have got everything out.

Use

Turn fruit and berries into pulp or purée.
Tomatoes, oranges, gooseberries, de-seeded
rosehips, pitted plums and cherries can be
strained raw.

Cleaning

All parts of the mincer and strainer must be
washed by hand. The feed table and stopper
are dishwasher safe.
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ENGLISH
GRATER

Assembly
Fit the grater attachment onto the mincer,
#1-8.

Use

Use the grater attachment to grate nuts,
crusts, parmesan cheese, carrots, potatoes,
etc. Run on medium-high speed. Always use
the plunger to feed things through, # 9.
Never stick your hands or other objects into
the mincer.

Cleaning
The mincer and the grater attachment must
be washed by hand.
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ENGLISH
COOKIE PRESS

Assembly
Fit the cookie press onto the mincer, # 1-9.

Use

Feed walnut-sized balls of shortcrust pastry
through the mincer with the machine set to
medium speed. Always use the plunger, # 10,
to feed things through, and make sure the
pastry has been chilled in the refrigerator.
Never stick your hands or other objects into
the mincer.

Cleaning
The cookie press is dishwasher safe.
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ENGLISH
PASTA DISCS

Preparations

Prepare your pasta dough using the dough
roller and dough knife. Pour 350 g (12 0z.)
durum wheat flour into the bowl and run the
machine on low speed, adding 2 large eggs
as it mixes. Lock the dough roller 1-2 cm from
the edge of the bowl and knead until the dough
is smooth, around 5 minutes. Knead the dough
by hand on a floured work surface. Add a little
lukewarm water if the dough seems dry or
crumbly. Shape the dough into a ball and al-
low it to rest. Cover it to prevent it drying out.

Assembly
Fit the pasta disc you want to use, # 1-5.

Use

The pack comes with four pasta discs:
spaghetti, bucatini, tagliatelle and fettuccine.
Run on high speed and feed walnut-sized
balls of pasta dough through the mincer,
#6-9. Let the pasta emerge onto a kitchen
towel or a rack. Allow the pasta to dry before
you cook it. Always use the plunger to feed
things through. Never stick your hands or
other objects into the mincer.

Cleaning
The mincer must be washed by hand. The
pasta discs are dishwasher safe.
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ENGLISH
GRAIN MILL

Assembly
Fit the grain mill onto the machine, # 1-4.

Use

Pour in what is to be ground, max. 1,250

g (44 0z.), and set the required degree of
coarseness, fig. 5. Run the machine on
medium speed. Coarseness can be adjusted
during operation. The mill is only designed
for grinding grains, dried herbs and spices,
poppy seeds, dried mushrooms, soya beans
and coffee beans.

Cleaning

The adjustment section is not washable.
Wiping with a dry cloth or using a fine brush
to clean it is sufficient. The feed tray is
dishwasher safe.
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VEGETABLE CUTTER

Assembly

Fit the vegetable cutter onto the machine, # 1-6.

Use

Select the drum according to what is to be
grated or sliced. The vegetable cutter comes
with three drums:

The medium coarse grating drum is used for
root vegetables and other raw vegetables,
almonds and other nuts for baking, fruit and
cheese, #7

The slicing drum is used for potatoes, onions,

root vegetables, fruit and vegetables, # 8.
The coarse grating drum is used for root and
other vegetables or fruit for soups and pies,
almonds and other nuts, chocolate, cheese
and cheese rinds, # 9

There are three additional drums that can be
purchased separately, # 10-12.

The pack of extra drums includes:

Fine grating drum for finely grating vegetables,
fruit, chocolate, parmesan cheese, nuts, # 10.
Drum for shredding e.g. vegetables, # 11.
Grating drum for potatoes for making potato
dumplings, # 12.

Cleaning
All parts are dishwasher safe.
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FLAKE MILL

Assembly
Fit the flake mill onto the machine, # 1-4.

Use

Pour in what is to be ground, max. 1,250 g
(44 0z.), and run on medium speed. The mill
is only designed for dry ingredients such as
oats, wheat, rye, corn, rice and buckwheat.
Use pure grain only; foreign objects such as
stones can damage the mill roller.

Cleaning

The adjustment section is not washable.
Empty out the residues from the mill roller
and mill casing and wipe with a dampened
cloth. The feed tray is dishwasher safe.
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