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DEAR CUSTOMER! Parts Identification

. Switch

. Locking Knob

Motor housing

. Opening

. Food pusher

Hopper plate

. Head

. Feed Screw
Cutting blade
Cutting plate (fine)
Cutting plate (medium)
Cutting plate (coarse)

. Kubbe attachmentA

. Kubbe attachmentB

. Cap
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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.
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Cautions

Unplug when assembling or disassembling the unit.

Close supervision is necessary when any appliance is used near
children.

When carrying the unit, be sure to hold Motor Housing with both hands,
not to hold only Hopper Plate.

Do not fix Cutting Blade and Cutting Plate when using Kubbe
Attachments.

Never feed food with hand. Use Food Pusher.

Do not grind hard foods such as bones and nuts.

Do not grind ginger and other materials with hard fiber.

Do not use the unit for more than 20 minutes without interruption. If
longer use is necessary. Allow the unit to cool down thoroughly before
reusing .

To avoid jamming, do not force to operate the unit with excessive
pressure.

If the unit jams due to hard materials lodged on to Feed Screw ot Cutting
Blade, switch offimmediately and clean the unit.

(See “Jamming”)

When switching from ON to OFF then to <REVERSE> or vice versa,
about 5 seconds to assure that the motor has stopped completely.

Never try to undo the parts or to repair the unit by yourself.

This productis intended for household use only.

No use by children intended and not allowed at all.

If the supply cord is damaged, it must be replaced by the manufacturer
or its service agent or a simiarly qualified person in order to avoid a
hazard.
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Before use
Make sure that the voltage and frequency indicated on the botton plate ar
the smae as your local supply.

Wash all the parts (except those that do not touch foods a, b, c, d)
In warm soapy water.

Before plugging in, ensure Switch is off.

To mince meat
Assembling

1.

Pace Head tightly onto Opening of Motor Housing. Holding Head with
one hand, place Locking Knob into the hole on the side of Motor
Housing and tighten it clockwise.

Place Feed Screw into Head, long end first, by turning Feed Screw
slighyly until itis setinto Motor Housing.

Place Cutting Blade onto Feed Screw shaft with the blade facing the
front as illustrated. If it is not fitted properly, meat will not be ground.
Place desired Cutting plate next to Cutting Blade, fitting protrusions
in the slots.

. Screw Cap into place until tight. Do not over tighten. Place Hopper

Plate on Head and fix into position. Locate the unit on a firm place.
The air passage at the bottom and the side of Motor Housing should
be kept free and not blocked.

(Mincing meat)

Cut all foods into pieces so that they fit easily into Hopper opening.
Plugin, then switch on.

Feed foods into Hopper Plate. Use Food Pusher. After use, switch off
and unplug.

To make Kubbe

-Recipe-

(Stuffing)

1009 mutton

1

%tablespoons

olive oil
1 htablespoons onion (cut finely)
Bteaspoon all spice
teaspoon salt
1 %tablespoons flour

Mince mutton once or twice.

Fry onion until brown and add minced mutton, all spice, salt and flour.

PI3

www.vitesse.ru

(Outer cover)

4509 lean meat
150-200g flour

1 teaspoon all spice

1 teaspoon nutmeg

a pinch powdered red pepper
dash pepper

Mince meat three times and mix all ingredients together in a bowl.
More meat and less flour for outer cover createsbetter consisteney and taste.

Gri

nd the mixture three times.

Disassemble by reversing the steps from 5 - 3 to remove Cutting Plate and
Cutting Blade.

7.
8.

Place Kubbe Attachments A and B onto Feed Screw shaft together, fitting
protrusions in the slots.

Screw Cap into place until tight.

Do not over lighten.

Following the same steps as in 5 - 6 , make the cylindrcal outer cover.
Form kubbe as illustrated below and deep fry.
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Jamming

When the thermal protector automatically stops the motor, or when the motor
continues to function but no meat comes out of Cutting Plate, due to jamming
of bone or other materials, switch off.

Ca

Do not switch on.

Press REVERSE to clear jamming of bone or other Materials.
Reverse operation will continue for as Long as REVERSE is pressed.
Unplug and clean the unit. (See “To clean”)

utions

The thermal protector will automatically reset in about 6 minutes.

If the thermal protector is broken, it must be replaced by manufactruer or its
service agent in order to avoid a hazard.

When switching from ON to OFF then to REVERSE or vice versa, about 5
seconds to assure that the motor has stopped completely.
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To clean

Disassembling

Make sure that the motor has stopped completely.
Disconnect the plug from the power outlet.

10.Disassemble by reversing the steps from 5 - 1.
Cap has pins for easy unscrewing.

11. To remove Cutting Plate easily, place a screwdriver between cutting plate
and Head as illustrated and lift up.

(Cleaning)

Remove meat, etc.

Wash each part in warm soapy water.

* Ableaching solution containing chlorine will discolor aluminum surfaces.

* Do not immerse Motor Housing in water , but only wipe it with a damp
cloth.

* Thinners and benzines will crack of change the color of the unit.

A little salad oil on h @ afte@ashing and drying will keep them lubricated.

Technical Data
Power supply: 220V-240V ~ 50Hz
Power consumption: 1000W

You can help protect the environment!

Please remember to respect the local regulations: hand in the
non-working electrical equipments to an appropriate waste
disposal center.
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YBAXKAEMBbIE MOKYMNATENW! Bbl MPUHANI BNECTALLEE PELLIEHAE!
@upma Vitesse® “Nouveau” npefnaraeT Bam rammy 3KCKTO3MBHbIX
BbICOKOKAYeCTBEHHbIX MPUOOPOB ANl HECOMHEHHO POCKOLWHOMo U
300poBOro obpasa XKmMsHu.

PYKOBOACTBO NO 3KCNNYATAUUN

Mepel mNepBbiM WCMONb30OBaHMEM MpPUOOPa BHWMATENbHO MPOYTUTE
PYKOBOACTBO MO 3KcnnyaTaumu. CoxpaHute pyKkoBOACTBO A8 AaNbHENLWMX
KOHCYNbTaLMMn.

TEXHWKABE3OMACHOCTHN

Mpu ncnonb3oBaHuM npubopa, cneayet NPUAEPXKMBATLCA OCHOBHBLIX Mep

6e3onacHoCTK, BKNoYas cnegyrowme:

« T[lepen nepBbIM Mcnonb3oBaHWeM npubopa BHUMATENbHO NpoYMTanTe
pPYKOBOACTBO MO 3KCMyaTauuu.

+ T[lepen TeMm Kkak MOAKMYUTL YCTPOWCTBO K ceTu, ybeauTecb, 4TO
HanpshKeHWe B CETU COOTBETCTBYET HaMNpsKeHWo, yKa3aHHOMY Ha
npubope.

* He ocTtaBnsainTte paboTatowmii npudop 6e3 npucmoTpa, cneaute YTobhbI
[eTun Haxogunuceb Ha 6e3onacHOM paccTosHUKM OT Nnpubopa.

+ Bcerga BblHMMaNnTe wWwTencenb W3 PO3eTKM, BO BPEMS YUCTKU WMN
nepemelleHusi npubopa.

* W3beraiiTe KOHTaKTa C ABUrarwMmucs getansamu npubopa. Hukorga He
nblTalTeCb MPOTONKHYTb MPOAYKTHl B TOPSIOBUHY nanbLamu, Bceraa
ncnonb3ynTe AN 3TOoro TonkaTenb ANs NpoaYyKTOB.

* He ucnonb3yinte npubop, ecnu Ha LWHype Unu Ha BWUJIKE BUAHbI Crebl
noBpexaeHus, oH nagan unv 6ein noBpexaeH. O6paTuTeck B CEPBUCHYIO
MacCTEpPCKYH0 A1 OCMOTpa I pEMOHTA.

*  Wcnonb3oBaTtb TONbKO B ObITOBLIX Lensax. Mpnbop He npeaHa3HaveH ans
NPOMBbILLMIEHHOIO MPUMEHEHUS.

* Hewucnonb3oBaTb BHE NOMELLEHUS.

« Cnegute 3a TeMm, 4T0oObl kKabenb nNUTaHMA He Kacancs ropsaymx
NOBEPXHOCTEN.

+ Bo wusbexaHve nopaxeHUsi 3NeKTPUYECKMM TOKOM U BO3rOpaHusi, He
norpyxarte npubop B BOAYy WNU APYryKw >XUAKOCTb, HE NblTalTechb
pasobpartb npubop.

* He nbiTanTecb camMoOCTOATENbHO pPeMOHTUPOBATb YCTpPoUCTBO. Bce
paboTbl MO PEMOHTY npubopa [OMKHbI NPOBOAUTBCSH B CEPBUCHOW
MacTepCKon.

+ Bo wn3bexaHve nonomkm npubopa He nMblTakTecb MU3MenbyaTb B
Msicopy6ke TBepable NPoAyKThl (KOCTU, Opexm).

+ Kaxpgblh pa3 nocne okoH4YaHus paboTbl ybeauTtecb, 4TOo npubop
BbIKITIOYEH, OTKMIOYEH OT 3reKkTpoceTM W ABuratefb MOMHOCTbIO
OCTaHOBUIICS, Npexae YeM nNpucTynaTb k pa3bopke ycTponcTea.

* He TaHMTe, He nepekpy4MBanWTe U HU Ha YTO He HamaTbiBaWTe LUHYpP
NUTaHNS.
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Bknitovarens

dukcaTop LWHeka

Kopnyc moTtopa

OTBepcTve Ansa LwHeka

Tonkatenb AnNs NPOJYKTOB

JloTok

lonoska

LLHek

Hox

Hacapka aons cpegHen py6ku

Hacagka ans kpynHow pyoku

Hacagka ons menkon pyoku
. Hacagka gna <Ky6e» A

Hacagka gna <Ky6e» B

KpenexHoe KonbLO

O3 3TATITSQ@T000TY

OKCMNYATALINA
[Mepen nepBbIM MCMONb30BaHMEM  TLATENbHO MNPOMOWTE BOAOW BCe

yactn npubopa. Kopnyc npubopa npoTpuUTE MArKOM WM BRaXHOW TKaHbIO.

Hvkorga He norpyxante koprnyc npubopa B BOg4y WNvM  APYryto

XUOKOCTb.

1. BcTaBbTe TronoBky B OTBepCcTME [N LWIHeKka B kopryce npubopa.
[epxa rornoBky OOHOW PpyKOW, BCTaBbTe (hUKCATOp LUHEKa B OTBEpPCTUE
Ha OOHOWM M3 CTOPOH Kopryca W 3akpyTUTe ero Mo 4acoBOW CTperke.

2. BcTtaBbTe LWHEK B TrofnoBky npubopa, AONWHHBIM KOHLOM Brepes, WU
noBopayvBaeTe ero, rnoka OH He 3adMKCUpyeTcs B Kopryce npubopa.

3. YcTaHOBUTE HOX Ha LUHEK, KaK yKa3aHO Ha PUCYHKE.

4. Mocne TOro, Kak Bbl YCTAHOBMIIM HOX, BblbepuTe noaxoasLlyto
Hacagky Ons pyoks v ycTaHOBUTE ee COrfacHO BbleMKaM.

5. Hakpytute kpenexHoe KorbLoO.

6. Hapexbre npogykTbl Ha ManeHbkMe KYyCOYKM Tak, YTOObl OHWM Nerko
NpoOXoAMnu B OTBEpCTUE B noTke npubopa.

BcTaBbTe liTencenb B pPoO3eTKy M BKMouute npuGop. [poTtankusaiiTe
NPoAyKTbl C MOMOLLbO TonKaTensl Afis MpoAdyKTOB, He MNpuKnagbiBaiTe
cuny Ans 3arpyskv NpPOAYKTOB.
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PeuenT npurotoBneHus
MpurotosneHune «Kybe»

PeuenTt

HauunHka

BapaHuHa 100rp

OnnBkoBOE Macro 1 1/2 cToNoBOW NOXKK
PenyaTbii nyk (MENKo HallMHKOBaHHbI) 1 1/2 cTONOBOW NOXKN
MpsaHocTH no Ballemy BKyCYy
Conb no BalleMy BKyCY

Myka 1 1/2 cTONOBOV NOXKM

* BbapaHuHy Heo6xoaANMO N3MenbYnNTb B MACOPYOKM 04MH nun ABa pasa.
* PenuaTtbit nyk o6xapvBaTb B Macne 40 KOPUYHEBOrO LiBeTa, 3aTeM
nobaBnTb pybrieHyto 6apaHuHy, BCe NPSIHOCTU, COMb U MYKY.

O6onouka

[MocTHOE macno 450rp

Myka 150-200 rp
MpsHocTn no BalleMy BKyCY
MyckaTHbIN opex 1

KpacHbIn MOnoThIV NnepeL no Ballemy BKyCy

Mepeun no BalleMy BKyCy

* Msco namensunTb B MICOpyOKke Tpu pasa, uamens4aeTcs Tak ke
MyCKaTHbI OpeXx, 3aTeM CMEeLLMBAT BCE KOMMOHEHThI B Yalle.

+ bonblwee konnyecTBa MsiCa U MEHbLUEE MYKU B Hapy>XHOW 06Onoyku
oGecneynBaloT Nyudllyr KOHCUCTEHLMIO U BKYC FOTOBOIO U3AEnus.

e CHMMUTE KOMMMEeKTyLWmMe B 06paTHOM MOPsiAKE Kak ONMcaHo B Luarax
no ycrtaHoBke 5-3, cHMMWUTE KpecToobpasHbld HOX U peLleTky
Msicopy6Ku.

* YcTaHoBUTE Hacagky ansa «Kybe»

*  3aBUHTWUTE KpenexXHyHo ravky rornoBku msacopybkun. He nepetsrusante

+ Cpenaiite 060M04Ky LUNUHAPUYECKON hOpMBbI

+ Cpenante <KybeYkak ykaszaHO HMXe 1 FOTOBbTE BO (hpUTIOpE.

> & | LD
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BHumaHue: Ecnn msacopybka 3abunack, BblkMYMTE ee U, He OTKM4vas
OT 3NeKTpPoceTn HaxmuTe u yaepxuante kHonky <REVERSE>. LlUHek
HayHeT BpaljaTbCcs B 06paTHOM HampaBneHWW W BbITOMKHET 3acTpsBLUMEe
npoayktbl. Ecnn  aTo He nomoraeTt, OTKAYMTE MSACOPYOKYy OT
3feKkTpoceTn, pasbepute n noumctuTe.
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VXOJJ, N YACTKA
Y6eanTecb, YTO MOTOP MOMHOCTHIO OCTAaHOBMUIICS.

» [JlocTtaHbTe WTencenb U3 poseTku.

+ Pa3bepute npubop, crnegys nyHkTam B obpaTtHoM nopsigke oT 5 go 1.

+ [Ona obneryeHns pas3bopkym Ha KpPenexHOM KosbLe MpeaycMOTPEHbI
cneuunanbHble BbICTYMbI.

* YpanuTte ocTaTku NPOQYKTOB.

*  BbIiMoiTe Bce getanu B TENSION U MbINTbHOWM BOAeE.

* He npumensiiTe abpasuBHble MotoLLMe CpeacTBa.

* Hwukorga He norpyxaiTe kopnyc npubopa B BoAy Wnv B APYTYIO XUAKOCTb.
MpoTpuTe ero BNaxHow TKaHbHo.

* YucTble U BbICYLWIEHHbIE HOXM W pelleTku, npoTpute  TKaHbio,
NPONUTaAHHOW PacTUTENMbHbLIM MacroMm.

* KomnnekTylowme Yactu MACOpPyOKM He peKoMeHOyeTcs MbiTb B
NocyOMOEYHON MalunHe

TexHu4eckue xapakTepucTuku
MuTtanune: 220B-240B ~ 50y,
MouHocTb: 1000BT

Bbl MOXeTe MOMOYb 3aLMTUTL OKpYXKaloLLyio cpeay!
SnekTpuyeckme yCTpomcTBa AOMKHbI YTUAN30BbIBATHCS B
cneumanbHbIX MecTax, yKasaHHbIX MeCTHbIMW OpraHamm BRacTu.

Mpoun3BOAMTENlb MOXET BHOCUTb M3MeHeHUst 6e3 MpeaBapuTeNbHOTO YBELOMIIEHWS.
YTOuHANTe MH(OPMaLMIO Ha 0ULMaNbHOM CaiTe MPOV3BOAMUTENS.

Cpok ciy>0Obl TOBapa He MeHee 2-X NeT, Npy COBNIOAEHMI YCIIOBMIA 3KCNyaTaLmm
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