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| . ' Warning - Avoid cuts, hand or arm injuries

_ IMPORTANT SAFEGUARDS

'1. READ ALL INSTRUCTIONS. ‘

W 2. To protect against risk of electrical shock do not

B putthe base unit Into water or other liquid. .

‘@ 3. Close supervision is necessary when any

'§  @ppliance is used by or near children.

i 4. Unplug free outlet when not to use, before putting
on or taking off parts and before cleaning.

& 5. Avoid, contacting moving parts.

B 6. Remove all accessories from the mixer before

B washing.

B 7. Do not operate any appliance with a damaged

g cordorplugorafter the appliance malfunctions or

m isdropped or damaged in any manner. Return the

appliance to the nearest authorized service facility
for examination, repair or electrical or mechanical
adjustment.

8. The use of attachments not recomended or sold
by the appliance manufacturer may cause fire,
electric chock or injury.

9. Do not use outdoors.

10. Do not let cord hang over edge of table or counter
or contact hot surface.

11. When using attachments, refer to the attachment
instructions for specific operating safeguards.

SAVE THESE INSTRUCTIONS
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Mixer

Children should not use this product. Rotation * Keep hands, hair, loose clothing or jewelry,
speed can reach 130 rpm. Children may not spatulas or other utensils away from the roller.
realise that this can be dangerous. Careful These can become entangled.

supervision is necessary when using any Blender

appliance near children. » Keep hands, hair, loose clothing, jewelry, spatu
Unplug fthe appliance when it is not in use, las or other utensils out of the container while
before attaching or removing accessories and in operation.

before cleaning. * Use scraper only with unit turned off.

* Do not touch moving parts. » Always operate with cover in place.

* Always use plunger or spatula prowded Do e Do notblend hot liquids.

not use hands or fingers inside the bowl. Double Beater Bowl Attachment and Whisk

* There are two drive sockets. Always cover « Keep hands and utensils out of the container
the unused one to avoid entangling hands, while beating.

clothing, table cloths, power cord, etc. « Do notallow hair, loose clothing or anything not
* If the unit gets jammed, unplug the unit. Clean a part of the ingredients being whipped near
the machine and remove the material. Always the beater or the bowl during operation.

use a tool to avoid cuts. ¢ Avoid touching the gear drive with hands,
Meat Grinder/Strainer/Grater utensils or loose clothing during operation.

» Never feed by hand. Use pusher provided. « Remove beaters before washing.
Do not use fingers in or near the drscharge drso '
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Unplug unit when changing parts.

Remove all accessories before washing.

Use care when handling parts; many are
sharp.

. Use of accessories not recommended could
result in injury including shock, fire, cuts, etc.

* Refer to specific mstructrons when using
accessories.

NOTE: The instructions appearing in this Owner’s Guide are not meant to cover every possible
condition and situation that may occur. Common sense and caution must be practiced when
installing, operating and maintaining any appliance.

'FOR HOUSEHOLD ONLY. SAVE THESE INSTRUCTIONS.

Unpackmg

Any missing parts should be reported to the .
retailer immediately.

Please wash by hand all parts Wthh will be .in
rontant with fnnd hafara 11ea far tha firet tima

Check that the machme is not damaged and no
parts are missing when unpacking.. Transport
damages should be reported immediately (within
7 davs) to the retailer or the forwardina comnanv



A Never leave the appliénce unattended when it is plugged in. Moving parts can cause personal injuries.

The following parts are included in the basic model:
1. Stand with drive socket
2. Control panel
3. Timer switch for ON/OFF
4. Switch for speed adjustment
5. Protective cap for drive socket
6. Special electric cord with plug
7. Rating label
8. Stainless steel bowl, capacity 7 litres
9. Cover for the bowl : )
10. Bowl! scraper
11. Roller
12. Spatuia

Start/stop )
insert plug into wall socket. The lights around the switches come on.The

lights make it easier to see the settings around the switches, but are also
a warning signal that the appliance can be started. When the appliance
is not being used, it should always be disconnected from the socket.
The Assistent is started by tuning the timer switch (3) to the ON position
for continous use or to the desired time from 1 to 12 minutes. If you wish
to stop the machine or interrupt a set time, you simply turn the switch
back to the OFF position. -
The speed adjustment switch(4) can be used to regulate the bowl speed,
from approx. 40 rpm to 190 rpm. ’
For suitable speed settings, please see the description of the various
accessories. When using the liquidiser/blender, the switch should always
be in the {]-position. .

Important! Unplug the appliance before you attach or remove accessories. There is a risk of getting fingers caught between the bowl,
the arm attachment, and the upper stand. Never put your hands or other objects into the bowl when the appliance is beeing used.

Bowl

Release the locking arm (A)) by lossening the positioning knob (B) so
that the locking arm can swing free aloowing you to put the bowl onto
the power unit as illustrated.

Scraper (N24 = @8 mm)

Attach the scraper in place.

Roller

To attach the roller, first loosen the positioning knob (A) in the arm attach-
ment so the arm can be moved towards the centre of the bowl. Then pull
up the pin (B) on the arm and attach the roller by pushing the peg down.
The arm can then be locked into the required position. When kneading
dough, lock the arm and roller 2 — 4 cm from the rim of the bowl.
The roller can then move towards the centre of the bowl and then back
again to the set position. ' :

Never immerse the appliarice in water. This could short-circuit the appliance, which is exiremely dangerous. There is a risk of
catching your fingers between the bow! and the arm attachment. Never put your hands or other objects in the bowl when the

appliance is in operation

Dough mixing

Use the roller and scraperfor yeast doughs, up to 1.5 litres (6 cups) of
dough fluid and up to 1 litre (4 1/2 cup) of liquid for heavy doughs.
Start the machine at low speed. Lock the roller 2 -4 cm (1/2-2 inches)
from the rim of the bowl as determined by how much flour you will use.
Increase to high speed. Knead the dough for 5 minutes, unless otherwise
stated in the recipe. )

Loosen the arm, remove the roller and scraper, and puton the lock while
waiting for the dough to rise.

Creaming Butter or Margarine

Use roller and scraper

Place the room temperature butter or margarine with sugar into the
bowl. The roller should be at rim of the bowl with the positioning knob
set loose. o

Turn the machine to the highest speed, move the roller into the center of
the bowl a couple of times to assure complete mixing of all ingredients and
run for approx. 5 min. for best results. (Butter and margarine will stick to
the roller at the beginning but will work itself off and cream beautifully).
Biscuits an cookies

Use roller and scraper

Keep the roller at the rim of the bowl with the positioning knob set
loose. .

Place the room temperature butter or margarine and sugar into the bow!
and mix on high speed for approx. 2 min. Add eggs, move the roller into
the center of the bowl a couple of times to assure complete mixing of
all ingredients.

Turn the speed on low/medium and add the flour, baking powder and
remaining ingredients. Move the roller a couple of times to the center.
Slowly increase the speed to high until weli blended. If using more than 5
coups of flour, move the roller from the rim approx. 1/4 inch when adding
the flour and tighten positioning knob. If using more than 10 cups of flour
move the roller approx. 1/2 inch away from the bowl.

Cakes 1~ 4 batches

Use roller and scraper

Mix at high speed for around 5 minutes. Move the roller into the centre
of the bowl a few times.

Stop the machine as soon as the mixiure is well mixed.

- Cleaning

Whipping cream 5~ 10di (2- 4 1/2 cup)
Use roller and scraper

Whisk with the roller and knife on medium to high speed, until the cream
thickens.

Meringue Mix 4 — 12 egg whites with sugar.

Use roller and scraper

Whisk egg whites until stiff on high speed until stiff.
Tips . :
If the Assistent is often used for whisking, we recommend the special
double whisk attachment.

Mincemeat, sausagemeat, patés 0.5—-3kg(1-6 1/21b.)
Use roller and scraper

Mix at medium speed. If you are mixing large quantities at the same
time, it may be better to lock the roller 1 —2 cm (1/2 - 1 inch) away from
the rim of the bowi.

Mashed potatoes 0.5 — 1.5 kg (1 -3 1/21b.)
Use roller and scraper

Mash the potatoes at medium to high speed, while at the same time
pressing the roller against the rim of the bowl.

Lower the speed before adding further ingredients.
Freshly crushed berries 0.5 — 2 litres (2 - 8 1/2 cup)
Only use the roller.

Run at low speed and press the roller gently against the rim of the bowl
until all the berries are crushed.

Stop the machine, remove the roller and attach the scraper. Then run
the machine at high speed.

Use the spatula to scrape out the bowl. When cleaning the roller, use
the side of the spatula to scrape the roller ciean.

The bowl, roller, knife and spatula can be washed in a dishwasher.
Place the plastic utensils in the upper dishwasher rack, to prevent the
dishwasher's drying function from deforming the plastic.
Wipe the appliance after use. lt is often sufficient to use a damp cloth,
but a drop of washing-up fiquid can be used if necessary.
Do not use any strong or abrasive cleaning liquids.




Technique Position

Positioning Knob

Arm/Roller

Starting Speed

Kneading singie batch of bread
dough (4-7 cups of fiour).

Tightened (by turning lockwise) to secure
the arm so it cannot move to the right.

Roller should be 1 inch from
the rim of the bowl.

Low (indicated by single fine
on the speed dial).

Kneading double batch of bread
dough 8-14 cups of fiour).

Tightened (by turning lockwise) to secure
the arm so it cannot move to the right.

Roller should be 1 1/2 inches
from the rim of the bowi.

Low (indicated by single line
on the speed dial).

Kneading triple batch of bread
dough (up to 23 cups of flour).

Tightened (by turning clockwise) to secure
the arm so it cannot move to the right.

Roller should be 2 inches
from the rim of the bowi.

Low (indicated by single line
on the speed dial).’

Combining wet and dry
ingredients.

Loosened (by turning counterclockwise) to

allow free movement of arm back and forth.

Roller should rest flush
against the rim of the bowl.

Medium (indicated by double
lines on the speed dial).

Creaming butter and sugar for
cookies, cakes or icing.

Loosened (by turning counterclockwise) to

allow free movement of arm back and forth.

Roller should rest flush
against the rim of the bowl.

High (indicated by triple lines
on the speed dial). )

Aerating ingredients (such as
egg whites or cream).

Loosened (by turning counterclockwise) to

allow free movement of arm back and forth.

Roller should rest flush
against the rim of the bowl.

.| High (indicated by triple lines

on the speed dial).

There is a risk of caiching your fingers between the rotating bowl and the dough hook. Never put your hands or other objects into
the bow! when the appliance is being used.

Assembly

Attach the dough hook to the attachment point, as illustrated. .

The distance between the bottom of the bowl and the hook should be
4 — 5 mm. If necessary, adjust the height by ad]ustlng the screw on the
arm with a screwdriver.

Attach the dough hook by putting the arm (1) over the dough hook
and pushing the pin (2) down into the hole on the dough hook, as
illustrated.’

The dough hook can now move a little towards the centre of the bowl to
knead the ingredients thoroughly.

You can also lock the arm (3) with the dough hook a slight distance from
the rim of the bowl if you wish.

Use

Use the dough hook to knead yeast dough (1 1.5 litres of liquid /4 -6
cup).

Start the machine at low speed. Do not lock the dough hook. When you
make large quantities of dough, first add about 2 kg (4 1/2 Ibs.) of flour.
Mix well before adding the rest of the flour.

Knead the dough for 6 — 8 minutes.

Mincemeat 0.5-2.5kg (1-51/21bs.)

Lock the dough hook in the centre of the bowl and run at medium
speed.

Cleaning

The dough hook can be washed in a dishwasher.

/_\ important! Unplug the appliance before you attach or remove accessories. Never put your,hands or other objects into the bow!

when the appliance is in operation

Assembly

Fit the pole firmly into place on the drive socket. Place the bowl over
the pole and press down and turn the bowl 80 that it is resting on the
appliance.

Attach the double beater to the pole.

Use

Use the beater to whip cream 1 — 8 dI (1/2 - 3 1/2 cup), egg whites
2 — 20, pancake mix 0.5 — 2.5 litres (2 - 10 1/2 cup), sponge cake mix

70 ?

1 - 3 batches.

Use medium to high speed.

Cleaning

Wash the double beater by hand.

The bowl can be washed in a dishwasher. Place it in the lower dish-

washer rack but not directly over the drying element, as this may deform
the plastic.

A Important! Unplug the appliance before you attach or remove accessories.

Assembly

Attach the citrus fruit press as illustrated.

Use

Use the citrus press for oranges, grapefruits and lemons. Cut the fruit

in haif..Hold the fruit against the rotating press and run the machine at
medium to high speed.

Cleaning
It is usually sufficient to rinse the press under warm water. The citrus
press can be washed in a dishwasher.

Place it in the upper dishwasher rack to prevent it from becoming
deformed by the hot drying element.

CAUTION!

. Keep hands, hair, loose clothing, jewelry, spatulas or other utensils out of the container while in operation. Use scraper only
A with unit.turned off. Always operate with cover in place. Do not blend hot liquids. Unplug the appliance before you attach or
remove accessories. The liquidiser/blender should never be started without the lid on. Always keep your hand on the lid while
the appliance is running. Never leave chlldren alone with a liquidiser/blender when it is in operation. Unplug the appliance if you

leave it unattended.

Assembly

Put the Assistent on its side and remove the protective cap from the
drive socket. Place the cap over the normal drive socket. Attach the
liquidiser/biender firmly to the socket by turning it clockwise. Put the lid
(A) on the liquidiser/blender.

Use

Put the food to be chopped, mixed or blended into the liquidiser/blender.

" Put the lid on. Run the machine at the highest speed until everything

is thoroughly mixed/finely chopped. This usually takes approx. 30 - 40
seconds.

Do not run the liquidiser/blender for more than 3 minutes at a time when

chopping dry food and more than 9 minutes at a time when blending
liquids.

The liquidiser/blender has an extra lid which fits inside the blender jug.



(Note! Only in Europe!)

Use this lid when you need to finely chop smail quantities of herbs and
spices, etc. .

The lid prevents the spices.from sticking to the sides of the liquidiser/
biender, aliowing the fine chopping process to work more efficiently.

If you need to add anything or thin the mixture while the machine is
running, remove the small lid to add the remaining ingredients.

For best results, the jug should not be filled more than 3/4 full with liquid
ingredients and about 1/2 full with dry ingredients.

Tips

For best resuits when finely chopping whole spices, add small amounts

at a time through the hole in the lid. Thick sauces and purées become
smoother if you repeatedly turn the machine on and off while liquidising.
The liquidiser/blender is good for chopping almonds, nuts and onions,
as well as for making baby food.

Cleaning .

The easiest way to clean the liquidiser/blender jug is to fill it with warm
water and a drop of washing-up liquid. Run the machine for a few
seconds, then rinse the jug with warm water.

Do not wash the jug in a dishwasher, as this may cause the bearings
and seal to dry out. ’

CAUTION!

Unplug the appliénce before you attach or remove accessorie:
the mincer cylinder is very sharp. Always use the food plunger.

Unplug the appliance if you leave it unattended.

" The following parts are included:
1. Mincer housing
2. Mincing cylinder
3. Knife
4. Hole disc
5., Sausage pipe
6. Sausage horn
7. Lock ring
8. Feeder tray
9. Food plunger
10. Spiash shield
Additional accessories: 3 optional hole discs with different hole sizes
and 1 knife. Can be bought separately. :
Assembly
Attach the mincer housing onto the drive socket. Tighten the wingnuts
and fit the mincer cylinder firmly into the socket.
" Mincing: Assemble parts 3, 4 and 7. Place the Assistent on its side and
attach the feeder tray. ) '
Sausage forcing: Assemble parts 5, 6 and 7.
Place the Assistent on its side and attach the feeder tray.
Simply reverse this procedure to dismantle the mincer.
Use
To mince: Use the mincer for mincing meat, pork, liver, fish, potatoes,
nettles, kale, spinach, oranges, eic. First cut the food into pieces or
wide strips.

s. Never place your hands or other objects inside the mincer, as

Never ieave children alone with the mincer when it is being used.

Vegetables should be par-boiled before mincing. Run the machine at
high speed. Always use the food plunger to push the food in, do not use
forks or spoons. Let the machine determine the working speed. Putin’
just enough food at a time.

When mincing meat, tendons can get stuck round the knife and spoil the
results. Remove the tock ring and hole disc, and then clean the knife.
Tips

When mincing meat or fish, mince onions at the same time if they are
included in the recipe.

To empty the meat, etc. out of the mincer, put one or two bread crusts
or crispbread through the mincer.

Sausage making

Mount the sausage pipe, as illustrated. Put the sausage skin onto the

“ pipe. Fill the mincer with sausage meat. Run the machine at low speed.

Let out the skin as'the meat fills it. If air bubbles appear in the sausage,

“ press them out carefully via the grooves in the sausage pipe.

IMPORTANT!

Cleaning \
Wash the mincer housing. cylinder. knife, hole disc and lock ring by
hand. (They would become discoloured and dry out in_a dishwasher.)
Allow to dry completely before re-assembling them.

Remember to oil the hole disc and knife with cooking oil. The piastic items
can be washed in a dishwasher. Place them in the upper dishwasher rack
1o prevent them from becoming deformed by the hot drying element.

CAUTION!

Unpiug the appliance before you attach or remove accessories.

Never put your hands or any other object in, as the forcing cylinder

is very sharp. Always use the food plunger. Never leave children alone with a mincer when it is being used. Unplug the appliance

_if you leave it unattended.

The following parts are included:
1. Forcing cylinder

2. Valve o

3. Forcing sieve

4. Adjusting screw

5. Rack knob

6. Forcing bar

Assembly

First attach the mincer housing and mincing cylinder to the drive socket.
The appliance is supplied with the strainer assembled.

Dismantle and assemble as illustrated.

When you assemble the strainer, ensure that the adjusting screw (4)
goes in through the forcing sieve and into the white valve's (2) track.
Then screw on the rack (5).

Place the Assistent on its side and attach the splash shield and feeder tray.
Installation of the strainer

For best straining results, the adjusting screw should be in the in-

nermost position. Loosen the screw and move it outwards to alter the
degree of straining. Tighten the screw again afterwards.

Use

Use the strainer to strain fruit and berries or to make purées and
mousses. Cut the fruit into pieces. Tomatoes, oranges, gooseber-
ries, cored plums and cherries can be strained raw. Apples must be
par-boiled first.

Run the machine at high speed.

Tips )

Apples can be par-boiled in the microwave

IMPORTANT!

Cleaning

The_mincer _housing, cylinder and all parts of the strainer should be
washed by hand and left to dry.

Only the feeder tray and plunger can be washed in a dishwasher.

Place them in the upper dishwasher rack to prevent them from becom-
ing deformed by the hot drying element.

CAUTION!

ﬁ Unplug the appliance before you attach or remove accessories.

Never put your hands or any other object in, as the forcing cylinder

is very sharp. Always use the food plunger. Never leave children alone with a grater when it is being used. Unpiug the appliance if

you leave it unattended.




The following parts are included:

1. Grater

2. Grater cylinder

Assembly

First attach the mincer housing and mincing cylinder to the drive socket.
Place the Assistent on its side and attach the spiash shield and feeder
tray. :

Use

Use the grater to grate nuts, aimonds, bread crusts, parmesan cheese,

carrots, potatoes, etc. Run the machine at high speed.

IMPORTANT!

Cleaning

The grater. cylinder and all of the attachments should be washed by
hand and left to dry.

Only the feeder tray and plunger can be washed in a dishwasher.

Place them in the upper dishwasher rack to prevent them from becoming
deformed by the hot drying element.

IMPORTANT!
Unplug the appliance before you attach or remove accessories. Never put your hands or any other object in, as the forcing cylinder

is very sharp. Always use the food plunger. Never leave children alone with a mincer when it is being used. Unplug the appliance
if you leave it unattended.

The following paris are inciuded:

1. Locking ring

2. Pasta disc

There are 4 different pasta discs.

Assembly

First attach the mincer housing and mincing cylinder to the drive socket.
Then assemble the attachment, as illustrated. Place the Assistent on its
side and attach the feeder tray.

Tips

Run machine on high speed. Allow the pasta to be pushed out onto a

kitchen towel. The towe! will absorb excess moisture so that the pasta
dries more quickly.

IMPORTANT!
Cleaning
The feeder tray and plugger can be washed in a dishwasher.

Place them in the upper dishwasher rack to prevent them from becoming
deformed.

The other parts must be washed by hand.

IMPORTANT!
Unplug the appliance before you attach or remove accessories. Never put your hands or any other object in, as the forcing cylinder

is very sharp. Always use the food plunger. Never leave children alone with a mincer when it is being used. Unplug the appliance
if you leave it unattended.

The following parts are included:
1. Cookie rail

2. Locking ring

3. Cookie attachment

4. Sausage ring

Assembly

First attach the mincer housing and mincing cylinder to the drive
socket. To operate the cylinder, the sausage ring should be aitached,
as illustrated.

Put the cookie attachment in the cylinder with the ‘handle’ turned outwards.
Place the Assistent on its side and adjust so that the cookie attachment
is horizontal. Then tighten the locking ring. Attach the feeder tray.

Tips i

Do not run the machine at too high a speed. Cut out a strip of double
greaseproof paper and flour it. Pipe the biscuit mix onto this, so it is
easier to lift it onto the baking tray.
IMPORTANT!

Cleaning . )
The feeder tray and plunger can be washed in a dishwasher. Place

them in the upper dishwasher rack to prevent them from becoming
deformed.

The other parts must be washed by hand.

The food processor described in these instructions is
only for use with Assistent Kitchen Machine and for
normal familyhousehold use as directed below.

- Never let children play with the equipment or be left
alone while the machine is running.

- Keep hands and utensils away from moving blades
while processing food to reduce the risk of severe
injury to persons or damage yo the machine. As-
craper may be used but must be used only when the
vegetable slicer is not running.

- Do not put any utensil into the food housing. Use of
utensils other than the specially designed food pusher

\.

IMPORTANT SAFEGUARDS Read all instructions! _ A

may damage the machine and void the warranty.

- Wash all attachments parts before using to remove
any manufacturing oils.

- Blades are sharp. Handle carefully.

- To reduce the risk of injury, never place cutting blades
or discs on base without first putting bow! properly
in place.

- Be certain attachment is securely locked in place
before operating appliance.

Never feed food by hand. Always use food pusher.
Save these instructions for future use.

1

J

The following parts are included:
1. Drum housing
2. Plunger
3. Wing nut
4. Locking ring
-~ 5. Medium shredding drum
6. Slicing drum
7. Coarse shredding drum

Assembly for the first time

The vegetable slicer/shredder is supplied with one of the drums already
fitted.

Select the drum you require. Unfasten the locking ring by twisting it
clockwise and insert the drum selected in the drum housing. Refasten
the locking ring by twisting it anti-clockwise.

Unscrew the wing nut on the drum housing before attaching the hous-
ing to the drive unit, and check that the groove on the drum engages



Otherwise the drum will not rotate. Then tighten up the wing nut again
and turn the appliance on its side. '

Use -

The drum you select should be suitable for the vegetables you want to
slice or shred.

Here are some suggestions:

Medium shredding drum: root vegetables and green vegetables for
consumption raw, almonds and nuts for baking. Fruit and cheese.
Slicing drum: potatoes, unions, root vegetables, fruit and green
vegetables. :

Coarse shredding drum: Root vegetables, green vegetables, and
fruit for soups and pies. Almonds, nuts and bar chocolate for toppings.

Cheese and cheese rinds.

Other accessories: Three additional drums, available. These can be
bought separately:

8. Fine shredding drum - For cheese (hard), nuts, chocolate, stale
bread. - .
9. Stripping drum - For celery, carrots.
10. Potato shredding drum - For potato pancakes.
Cleaning
All accessories can be washed in a dishwasher.

Place them in the upper dishwasher rack to prevent them from becoming
deformed during drying.

A Important! Unplug the appliance before you attach or remove accessories. Never put any any objects into the mill.

The following parts are included:

. Mill housing

. Feeder screw

. Mill ring

. Mili cone

. Socket for adjusting milling level
. Lock ring

. Grinder bowl

. Wing nut

Assembly for the first time )
Check that the feeder screw is properly inserted in the socket before
tightening the wing nut, otherwise the feeder screw will not turn. Place
the Assistent on its side and attach the grinder bowl.

Use
Filling — setting — start

* Fill the grinder with the required quantity of cereal (max. 1250 grams).
Set the grinding level: Right for coarse and left for fine grinding. Start
the machine at medium speed. You can then adjust the grinding level
and speed as required.

What can be ground?

Only use the miil to grind dry ingredients. such as wheat, rye, barley,
buckwheat, millet, rice (coarse and fine), oats, flower seeds, spices,
dried herbs, linseed, poppy seeds, dried mushrooms, sesame seeds,
soybeans and coffee.

o~NoO oA WN S

Corn (NB. not popcorn) may also be ground (for which we recommend
two grinding stages, first coarse, then fine).

Dismantling

Unscrew the mill with the machine on its side, to avoid getting flour etc.

in the drive socket. . .

First lift off the bowl and then unscrew the locking ring. Remove the

various accessories and finally the mill housing.

IMPORTANT!

Cleaning

Do not wash the adjustment mechanism. This should be wiped with a

dry cloth. The mill ring and cone usually only need to be brushed clean.

They can be hand washed and left to dry. '

All plastic accessories can be washedina dishwasher. Place them in the

upper dishwasher rack to prevent them from becoming deformed.

Always clean the miil after grinding aromatic spices or coffee. Otherwise

the taste from these will be passed on to the next food that is ground.

The mill should also be cleaned after grinding seeds from oil plants. It

is not necessary to clean it each time if you have only been grinding

different types of flour. .

All accessories should be thoroughly dried before re-assembly.

Re-assembling

It is easiest to assemble the Assistent when it is upright.

First attach the miil housing to the drive socket and then continue, as

illustrated.

When assembling the mill, ensure that: }

- There is no flour left in the square hole in the feeder screw. Otherwise
you cannot make fine adjustments to the milling level.

- The mill ring is in the correct position before attaching the cone to the
hole in the feeder screw.

- The adjustment wheel socket fits -‘mto the correct socket in the mill
housing.

important! Unplug the appliance before you attach or remove accessories. Never put your hands or any other objects into the miil.

Never leave children alone with the machine when it is being used. Unpiug the appliance if you leave it unattended.

The following parts are included:

1. Mill housing

2. Wedge

3. Mill roller

4, Cover

5.2 X screws

6. Feeder bowl

7. Wing nut

Assembly first time

The mill is assembled when delivered. To attach the mill to the Assistent,
loosen the wing nut slightly before fitting the mill onto the drive socket.
Check that the mill roller is properly inserted into the socket before
tightening the wing nut. Otherwise the roller will not turn. Place the
Assistent on its side and attach the feeder bowl.

Use - Filling - start

Fill the grinder with the required quantity of cereal (max. 1250 grams).
Start the machine on medium speed. You can then adjust the speed
while it is operating.

What can be crushed into flakes?

Only use the mill to crush dry ingredients, such as oats, wheat, rye,
barley, rice, buckwheat and linseed.

Important

Only use pure cereal for making flakes. Hard particles such as stones
can damage the mill rolier.

If the cereal is not being ground as well as it should be, stop the mill
and look for the cause. Unplug the appliance before you do so. Do not
under any circumstances press with a hard object, such as a knife or
spoon handle.

Dismantling )

It is easiest to unscrew the mill with the machine on its side. .
First lift off the bow! and then unscrew the wing nut. Hold the mill roiler
firmly and puli it out. Remove the wedge.

IMPORTANT!

Cleaning the mill

You do not need to clean the mili every time you have used it. However, it
is a good idea to empty any cereal remains from the mill roller and both
parts of the mill housing.

The accessories should not be immersed in water or rinsed under
running water.

Wipe both parts of the mill housing with a damp cloth. Ciean the mill
roller and wedge with a dry brush. .
Re-assembling

it is easiest to assemble the Assistent when it is upright.

First attach the mill housing to the drive socket and then continue, as
illustrated.

Important:

When assembling the mill, ensure that there are no grains or other
remains in the mill housing and cover.




If the Assistent does not work, check:

-~ that the electrical cord is plugged in
— that the parts are correctly assembled
— that the fuse is all right.

Service and spare parts

The machine should be serviced by an authorised service centre (look
under domestic products in the phone directory).

When contacting the dealer, explain what is wrong with the machine.
State the product number and the model type (these details are
found on the specification label underneath the machine). Write this
information here, so it is handy when you need it.

Product number:

Date of purchase:

I Assistent does not w

Note

Check that the voltage and frequency on the rating label underneath the
machine correspond with the voltage and frequency in your home. The
appliance may be connected to both esrthed and unearthed sockets.
Polarization

This appliance has polarized plug (one blade is wider than the other).
To reduce the risk of electric shock, this plug will fit in a polarized outlet
only one way. If the plug does not fit fully in the outlet, reverse the plug.
If it still does not fit, contact a qualified electrician. Do not modify the
plug in any way.

. Electrical
Check the voltage
First check the voltage marked on the bottom of the machine to make sure

that the assistent is of the correct voltage for your electricity supply.
If not , do not use the assistent but refer back to your dealer.

Connecting to your electricity supply - .

Permanently connected to the assistent is a mains supply (2core) ~

cable. Where applicable a suitable plug should be

fitted to the free end of this mains cable.

Electrolux recommend the use of 13 amp fused plug fitted with a 13
amp fuse (see IMPORTANT below).

On certain models the mains supply cable is fitted with a nonrewireable
plug incorporating a 13A fuse. In the event of the fuse requiring replace-
ment the fuse cover should be removed using a small screwdriver.
The old fuse MUST be replaced by a 13A ASTA approved BS 1362 fuse
and the fuse cover must be replaced before the plug is used again.

In the event of loss of the fuse cover repiacements can be obtained from
your Electrolux dealer or Electricity Board and must be of the same
colour as indicated by the coloured insert on the base of the plug.

If difficulty is experinced in obtaining a replacement contact your
nearest Electrolux Service Centre (Please see the separate Electrolux
Service Organisation leaflet).

In no circumstances must the plug be used without a correct fuse cover
fitted. In the event that the non-rewireable plug is unsuitable for the type
of sockets in your home it should be cut off and disposed of safety or
destroyed to avoid any possible shock hazard resulting from the plug
being inserted into a 13A socket elsewhere.

A suitable replacement plug should be fitted as follows:

IMPORTANT

The wires in the mains lead of this appliance are coloured in accordance
with the following code:

Biue: Neutral. Brown: Live.

As the colours of the wires in the mains lead of this appliance may not
correspond with the coloured markings |dentlfy|ng the terminals in your
plug , proceed as follows:

The wire which coloured blue must be con-
nected to the terminal which is marked with the
letter N or coloured black.

The wire which coloured brown must be con-
nected to the terminal which is marked with the
letter L or coloured red. |

If using a three pin plug do not make any con- ﬁjﬂt\

nection to the terminal marked with the letter

E or by the earth symbol or coloured green or CORD CLAMP
green and yellow. This assistent is double insu-

lated and no earth connections is necessary.

If a 13 amp fused-piug is used it MUST be fitted with a 13 amp fuse.
it is in your interest to ensure that the plug is correctly attached to the
mains lead.

In case of doubt have it done by a quahﬁed electnclan as Electrolux
Limited cannot regard the repair of faults on the plug connection as
a service that can be given free of charge under the terms of the
guarantee.

13 AMP
FUSE

The symbol E on the product or on its packaging indicates that this product may not be

treated aé household waste. Instead it shall be handed over to the applicable collection point for the
1'écycling of electrical and electronic equipment.- By ensuring this produc't is disposed of correctly,
you will help prevent potential negative cohsequences for the environment and human health, which
could otherwise be caused by inappropriate waste handling of this prodﬁct. For more detailed
information about recycling of this product, please contact your local city office, your household

waste disposal service or the shop.where you purchased the product.




