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Schafer markasini tercih ettiginiz icin
tesekkiir ederiz. Bu triin yasaminizi
kolaylastirmak icin sizlere sundugumuz
drtinlerden biridir.

Uriintinlizden daha iyi verim almak icin
kullanmadan 6nce talimatlari tamamen ve
dikkatlice okuyunuz. Bu kullanim
kilavuzuna ileride tekrar
basvurabilecedinizi duistinerek litfen
saklayiniz.
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Genel Gilivenlik Talimatlan

Cihaz ¢alistirmadan 6nce calistirma
talimatlarini dikkatlice okuyun. Garanti
belgesi, alindi belgesi, mimkiinse i¢
ambalajla birlikte kutusunu saklayin. Bu
cihazi baskalarina verirseniz lutfen calistirma
talimatlarini da verin.

e Cihaz sadece kisisel kullanim ve éngériilen amag
icin tasarlanmigtir. Bu cihaz ticari kullanima elverigli
degildir. Acik havada kullanmayin (cihazin acik
havada kullanim icin tasarlanmis olmasi haric)

Isi kaynaklarindan, dogrudan glines 1sigindan,
nemden (herhangi bir sivi icine asla daldirmayin) ve
keskin kenarlardan uzak tutun. Cihazi islak ellerle
kullanmayin. Cihaz nemli veya islaksa hemen figini
prizden cekin

e Temizlerken veya kaldirirken cihazi kapatin. Cihaz
kullaniimiyorsa her zaman figini prizden ¢ekin (fisin
kendisini ¢ekin, kabloyu degil) ve takili aksesuarlari
cikarin.



e Makineyi gozetimsiz galistirmayin. GCalisma alanindan
ayrilirsaniz makineyi her zaman kapatin veya fisi
prizden ¢ikarin (fisin kendisini cekin, kabloyu degil).

* Cihazda veya kabloda hasar olup olmadigini diizenli
olarak kontrol edin. Hasarliysa cihazi kullanmayin.
Cihazi kendi basiniza onarmaya calismayin. Her
zaman yetkili bir teknisyenle iletisime gecin. Tehlikeye
maruz kalmaktan kaginmak igin kusurlu kabloyu
sadece imalat¢inin, musteri hizmetlerimizin veya
uzman bir kisinin ayni tirde bir bagka kabloyla
degistirmesini saglayin.

* Sadece orijinal yedek parcalar kullanin.

« Liitfen asagidaki “Ozel Glivenlik Talimatlari’na dikkat
edin.

e Gocuklarnizin gavenligi igin [utfen tim ambalaj
icerigini (plastik torbalar, kutular, polisitren, vb.)
ulasamayacaklari yerde saklayin.

» Kendilerine cihazin giivenli bir sekilde kullanimi
ile ilgili bir talimat veya denetim verilmisse
icerdigi tehlikeleri anlamiglarsa bu cihaz, 8 yas ve
uistiindeki ¢cocuklar tarafindan kullanilabilir.

¢ Bu cihaz, cocuklar tarafindan kullaniimamalidir. Cihazi
ve kablosunu, ¢cocuklarin erisemeyecekleri yerde tutun
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¢ Bu cihaz bir oyuncak degildir. Cocuklar, cihazla
oynamamalidir.

¢ Bu cihaz, cihazin glvenli sekilde kullaniimasiyla ilgili
verilen talimatlari ve potansiyel tehlikeleri anlyorlarsa
gozetim altinda dusUk fiziksel, algisal ve zihinsel
yeteneklere sahip veya deneyimsiz ve bilgisiz kisiler
tarafindan kullanilabilir.

Bu makine icin 6zel giivenlik talimatlan

¢ Cihaz g6zetimsiz birakildiginda ve toplama, sdkme
veya temizlemeden énce fisini her zaman prizden
cekin.

¢ Aksesuarlari degistirmeden veya kullanimdaki hareket
eden parcalarin yaklasmasindan 6nce cihazi kapatin
ve figini prizden c¢ekin.

¢ Cihazi kullanim amacinin disinda bagka bir amacgla
kullanmayin.

« DIKKAT: Termal devre kesicinin yanlislikla bastaki
durumuna getirilmesinden kaynakl bir tehlikeden
kacinmak icin bu cihaz, érnegin bir zamanlayici gibi
harici bir anahtarlama aygitiyla tedarik edilmemeli
veya elektrik tesisati tarafindan strekli acilip kapatilan
bir devreye baglanmamalidir.



* Bu makineyi sadece gbzetim altinda calistirin.

* Guvenlik anahtarlarina midahale etmeyin.
* Makine ¢alisirken dénen kancalara bir sey takmayin.

* Makineyi puriizsliz, diiz ve saglam bir calisma
ylzeyine yerlestirin.

* Gerekli buttiin aksesuarlari monte etmeden elektrik
fisini prize takmayin.
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Temel Parcalar ve Standart Aksesuarlar

1| Cikis mili 6| Hamur kancasi
2| Kaldirma dagmesi 7| Cirpici

3| Hiz digmesi 8| Cirpma Teli

4| Glc kablosu 9| Kap kapagi

5| Karistirma kabi

Kolu kaldirmak igin kaldirma diigmesine (2) ok
yonlnde asagi dogru basin. Kol yukari dogru
hareket edecektir.(SEKIL 1)

2. Kap kapagini gévdeye yerlestirin.(SEKIL 2)

—

3. Karigtirma kabini, tutma dizenine yerlestirin
(Adim() ve yerine oturuncaya kadar saat
yéntinde dondurin (Adim@). (SEKIL 3)

4. Ust pargasini ¢ikis miline gecirip kilitleninceye
kadar saatin tersi ydntinde déndirerek gereken
kabi takin (hamur kancasi veya Cirpici veya
Cirpma teli). (SEKIL 4 & SEKIL 5)

5. Simdi malzemelerinizi doldurun.

Makineyi asiri doldurmayin. Azami malzeme
miktar 1.5 kg’dir.



6. Kaldirma dugmesini (2) kullanarak kolu indirin.
(SEKIL 6)

7. Geregince monte edilmis 230 V/50 Hz’lik glvenli
prize elektrik fisini takin.

8. Hiz dugmesini kullanarak 1 ile 6 arasinda
(kangima uygun) bir hizda makineyi ¢alistinin.

9. Darbeli ¢alistirma (kisa araliklarla yogurma)
igin digmeyi “PULSE” konumuna déndurdn.
istenen araliga uygun olarak diigme bu konumda
tutulmalidir. Digme serbest birakilirsa otomatik
olarak “0” konumuna geri dbner.

10.Yogurmanin/karnistirmanin ardindan, karisim bir
top bicimini alir almaz hiz digmesini (3) tekrar “0”
konumuna déndurin. Bu islemden sonra fisi prizden
cekin.

11.Kaldirma diigmesini (2) asagi dogru bastirin, kol
kalkacaktir.

12.Karngim artik bir spatula yardimiyla karisim kabindan
alinmaya hazirdr.

13. Karistirma kabi simdi sokulebilir.
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14.Parcalar “Temizlik” kisminda belirtildigi gibi
temizleyin.

1.5 kg’ gegmeyen karisimlar i¢in seviyelerin
ayarlanmasi ve kancanin kullaniimasi



Kullanim Resim Seviyeler Sdre (dk.) Azami Caligtirma Yéntemleri
Bir topak olusturmak
igin 30 sn. 1 hizinda

Hamur 1-3 10§§89 un calistirin, 30 sn. 2
kancasi ve g su hizinda galistirin ve
2ile 4 dk. arasinda 3
& hizinda calistirin.
en 20 sn. 2 hizinda
N 2-4 660g unve [ calistirma, 2 dk.
Cirpict \ / ) 660~840g su | 40 sn.’den fazla 4
\\/ hizinda galigtirin.
3dk.’yi
Cirpma Teli 5-6 3 yumurta askinda stire 5
aki-Asgari veya 6 hizinda
calistirin.
NOT

« Kisa calistirma siiresi: AJir karisimlarda makineyi alti dakikadan fazla ¢alistirmayin; bu
strenin ardindan makineyi on dakika sogumaya birakin.

NO.

Sorun

Cozim

Makine Galismiyor

~ Fisin, prizle Iyl temas edip etmedigini ontrol edin.

- Kaldirma diigmesinin yerinde geri gelip gelmedigini
Kontrol edin.

- Makinenin 6 dakikadan fazla araliksiz galisip Galismadigini
kontrol edin ve motor soguyuncaya kadar bekleyin.

Calisirken karistirma kabinda
guriiltt (aksesuar, kabi kazimis)

- Kabin, makineye diizgiince takili olup olmadigini kontrol
edin.

- Aksesuarin makineye diizgiince takili olup olmadigini
kontrol edin.

Kap kabi karistirma kabina
diizglince oturmuyor

- Kap kabinin makineye diizgiince yerlestirilmis olup
olmadigini kontrol edin.

- Kanistirma kabinin makineye dizgiince takili ve dogru
Kilitlenmis olup olmadigin kontrol edin.

Makine belirli bir hizda
calismiyor

- Hiz diigmesindeki isaretin, yuva Uzerinde gosterilen hiza
karsilik gelip gelmedigini kontrol edin.

- Hiz diigmesini 0°a ddndiriin ve makinenin alisip
calismadigini tekrar kontrol edin.

Makine cgalisirken hareketler

- Kaymaz ayaklanin gikik olup olmadiklarini kontrol edin.
- Makinenin, plriizsiiz ve diiz bir zemin iizerine yerlestirilip
Iverlestirilmedigini kontrol edin.

Karistirma kabi ve kap kapagi
takildiktan sonra kaldirma digmesi
yerinde geri gelmiyor

- Kap kabinin makineye diizgiince yerlestirilmis olup
olmadigini kontrol edin.

- Kabin, makineye diizgiince takii olup olmadigini kontrol
edin.
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Onerilen Tarifler
Siinger karisim (Temel Tarif), Seviye 1-4

Malzemeler:

200 gram yumusak tereyagi veya margarin, 200
gram seker, 1 paket vanilya sekeri veya 1 paket
Citro-Back, 1 tutam tuz, 4 yumurta, 400 gram
bugday unu, 1 paket kabartma tozu, yaklasik 1/8
litre sut.

Hazirlanisi:

Bugday ununu ve kalan malzemeleri karistirma kabina
aktarin. Cirpicilyla 1. seviyede 3 saniye, ardindan 2.
seviyede yaklasik 3 dakika karistirin. Firin tepsisini
yaglayin veya bir pisirme kagidiyla kaplayin. Karigimi
doldurup firinlayin. Keki firndan ¢ikarmadan énce
pismis olup olmadigini test edin. Sivri bir tahta
cubukla kekin ortasina bir delik agin. Gubugda karisim
yapismiyorsa kek pismis demektir. Keki bir kek
Izgarasinin Uzerine alip sogumaya birakin.

Geleneksel Firin
Ekleme yulksekligi: 2

Isitma: elektrikli firin, Ust ve alt sicaklik 175-200°C; gazl
firin: seviye 2-3

Pisirme suresi: 50-60 dakika



Bu tarifi damak zevkinize gore degistirilebilirsiniz;
6rnegin 100 gr kurum Gzim veya 100 gr ceviz
veya 100 gr rendelenmis cikolatayla. Gercekten de
yapllabilecekler sinirsizdir.

Keten Tohumlu Ekmekgikler, Seviye 1-4

Malzemeler:

500-550 g bugday unu, 50 g keten tohumu, 3/8 litre

su, 1 kiip maya (40g), 100 g az yagli lor peyniri, iyi
stizlilmis, 1 cay kasigi tuz. Ustiine siirmek igin: 2 yemek
kasigi su.

Hazirlanisi:

Keten tohumunu 1/8 litre ilik suya birakin. Kalan ilik suyu
(1/4 litre) kanstirma kabina aktarin, mayay! ufalayin,

lor peynirini ilave edip hamur kancasiyla 2. seviyede
karistirin. Maya tamamen ¢6zulmelidir. Islatiimis keten
tohumu ve tuzla birlikte unu karistirma kabina alin. 1.
seviyede iyice yogurun, seviyeyi 3’e ¢ikarip yogurmaya
3-5 dakika daha devam edin. Karigimi értin ve ilik bir
yerde 45-60 dakika kabarmaya birakin. Bir kere daha
iyice yogurun, kaptan alin ve on alti top yapin. Pisirme
kalibini islak pisirme kagidiyla kaplayin. Toplari bunun
Uzerine yerlestirip 15 dakika kabarmaya birakin. Ilk
suyla kaplayip firina verin.
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Geleneksel Firin:
Ekleme yiksekligi: 2

Isitma: elektrikli firin: Ust ve alt sicaklik 200-220°C
(6nceden 5 dakika isitiimig), gazl firin seviye 2-3

Pisirme suresi: 30-40 dakika
Krem Sokola, Seviye 5-6

Malzemeler:

200 ml tath krema, 150 g yan bitter ¢ikolata kaplama,
3 yumurta, 50-60g seker, 1 tutam tuz, 1 paket vanilya
sekeri, 1 yemek kasigi vanilya sekeri cikolata parcalari.

Hazirlanisi:

Katilagincaya kadar kremayi karistirma kabinda c¢irpma teliyle
cirpin. Kabi ¢ikarip bir yerde sogumaya birakin. Gikolata
kaplamayi paket Uzerindeki talimatlara gore veya 600W’lik
mikrodalga firnda 3 dakika eritin. Bu esnada, karistirma
kabinin icinde yumurtalari, sekeri, vanilya sekeri ve tuzu
képurlinceye kadar 2. hiz seviyesinde cirpin. Erimis cikolatayi
katip 5-6. hiz seviyesinde dengeli sekilde karistirin. Stisleme
icin biraz krema birakin. Kalan kremayi kaymak kivamindaki
karisima ekleyin ve darbe iglevini kullanarak kisaca karistirin.
Krem sokolayi sUsleyip iyice sogumus halde servis edin.



Pizza hamuru, Seviye 1-4

Malzemeler

400 g katkisiz un, 250 ml ilik su, 1/2 cay kasigi seker, 1
paket aktif kuru maya (yaklasik 2-1/2 ¢ay kasigi), 1-1/2
cay kasigi zeytinyagdi ve 1 cay kasigi tuz.

Hazirlanisi:

Unu kabin i¢ine alin. Kalan malzemeleri bir kap veya
kase icinde karistinin. Mikseri 1-2. hiz seviyesinde
calistinp siviyi azar azar ilave edin. Malzemeler karisip
hamur topu olusunca hizi 3-4 seviyesine ¢ikartin.
Hamur topu puirlizsiiz oluncaya kadar bu hizda birkac
dakika yogurun. Kaptan alin ve 2-4 pargaya ayirin. Unlu
bir ylizeyde pizza tabanlarini (daireler veya kareler)
acin, ardindan firn veya pizza tepsisine serin. Pizza
tabanlarina domates puresini yaydirip Ust malzemeler
olarak mantarlar, jambon, zeytinler, gtineste kurutulmus
domatesler, ispanak, enginar, vb. ekleyin. Ustiine
kurutulmus otlar ve mozzarella peynirinden parcgalar
ekleyip zeytin yagi serpin. Onceden isitiimig bir firnda
200°C’de/gaz 6’da Ust malzemeler kabarincaya ve kizil
kahverengi rengini alincaya kadar 15-20 dakika pisirin.

Basit Beyaz Ekmek, Seviye 3-6

Malzemeler
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600 g beyaz ekmek unu, 1 paket aktif kuru maya
(yaklasik 2V2 cay kasigdi), 345 ml ilik su, 1 yemek kasigi
aycicek yagi veya tereyagi, 1 cay kasigi seker, 2 cay
kasigi tuz.

Hazirlanisi:

Pizza hamuru icin karistirma talimatlarini kullanin,
sonra hamuru bir kap icine alin, GstlinG 6rtUp iki kat
kabarincaya kadar (30-40 dakika) ilik bir yerde bekletin.
Hamuru ¢ikarip havanin ¢gikmasi icin yumrukla bastirin.
Unlu bir tahta tzerinde hafifgce yogurun, bir somun
haline getirin veya bir tepsiye yerlestirin, Ustind 6rtin,
kabarmasi icin ilik bir yerde 30 dakika daha bekletin.
Onceden isitilmig bir firnda 200°C’de/gaz 6’da kizil
kahverengi rengi alincaya ve dipten tok ses ¢ikincaya
kadar 25-30 dakika pisirin.

Yumusak Hashas Tohumlu Ekmekgikler, Seviye 1-3

Malzemeler:

570 g beyaz ekmek unu, 1 paket aktif kuru maya
(yaklasik 2V2 gay kasigi), 300 ml sut (hafif ilik), 2 yumurta
(oda sicakliginda), 1 yemek kasigr aycgicek yagi, 1%z cay
kasig seker, 2 cay kasigi tuz, 75 g hagshas tohumu.

Hazirlanisi:



Bir kap veya kase icinde sUtl, yumurtalari, yagi,
sekeri, tuzu ve mayayi karistirip 5 dakika beklemeye
birakin. Unu ve hashas tohumlarini kap icine alip 1. hiz
seviyesinde karistirin, siviyl azar azar ekleyin, ardindan
hizi 2’ye ¢ikarin, bes dakika karistirin. Hamuru unlu

bir ylizeye alin, 8-10 parcaya bélin, sekil verip yag
sizdirmaz firin tepsisine yerlestirin. iki kat kabarincaya
kadar 1lik bir yerde bekletin. Firgayla tzerine bir miktar
yumurta veya st sliriin, énceden isitilmis bir firnda
220°C’de/gaz 7’de kizil kahverengi rengi alincaya ve
dipten tok ses cikincaya kadar 20-25 dakika pisirin.

italyan Otlu Ekmek

Malzemeler:

575 g beyaz ekmek unu, 1 paket aktif kuru maya
(yaklasik 2V2 cay kasigdi), 290 ml su, 2 yemek kasigi
zeytinyag, 2 ¢ay kasigi seker, 2 cay kasigi tuz, 4 yemek
kasigi kurutulmus karma ot.

Hazirlanisi:

Bir kap veya kase icinde suyu, yagi, sekeri, tuzu ve
mayayi karistirip 5 dakika beklemeye birakin. Unu
ve kurutulmus otlar kap igine alip 1. hiz seviyesinde
karistirin, siviy1 azar azar ekleyin, ardindan hizi 2’ye
cikarin, bes dakika karistirin.



WBestcers
SCHAFER

Hamuru bir kap icine alin, GstinG 6rtlp iki kat
kabarincaya kadar (20-30 dakika) ilik bir yerde bekletin.
Unlu bir ylzeye yerlestirin, havayi ¢ikarmak icin hafifce
yogurun, ardindan sekil verip firin tepsine yerlestirin ve
iki kat kabarincaya kadar ilik bir yerde bekletin. Onceden
isitilmig bir firnda 200°C’de/gaz 6’da kizil kahverengi
rengi alincaya ve dipten tok ses ¢ikincaya kadar 25
dakika pisirin.

Kahveli Dondurma, Seviye 5-6
Malzemeler:

3 yumurta, 75 g pudra sekeri, 300ml az yagh krema, 2
yemek kasigi kahve tozu, 300 ml yagl krema, 22 yemek
kasigl konyak.

Hazirlanisi:

Sekeri ve yumurtalar kabin icin alip 6. hiz seviyesinde
plruzstz kivama gelinceye kadar karistirin. Bir
tencerede az yagl kremayi ve kahveyi kaynatin, yumurta
ve seker karisimina ilave edin. Su kaynatma tavasi
Uzerindeki 1sI gegirmez bir kap icine koyun, yavasca
pisirin, bir kasigin arkasini kaplayacak kalinliga gelinceye
kadar iyice kanstirin. Bir kap icine stizip sogumaya
birakin. Yagh krem yumusak kivama gelinceye kadar 6.
hiz seviyesinde ¢irpin, sonra soguk yumurta ve seker
karisimina ekleyin.



Bir kap icine dokln, UstlinU kapatin ve kismen
donuncaya kadar 2V2-3 saat dondurun. Cikarip iyice
karistirin, ardindan istenen kivama gelinceye kadar
tekrar dondurun.

Hazirlanis::

Yumurta akini kap icine alin ve katilasincaya kadar

hiz 6 seviyesinde karistirin. Sekerin yarisini ilave edip
plrlzsiz ve sert kivama gelinceye kadar tekrar cirpin.
Kabi ¢ikarin, bir metal kasikla kalan sekeri hafifce

icine katin. Tepsiye pisirme kagidi serin ve bir kasik
yardimiyla beze karisimindan oval parcalar olusturun.
Kalan sekeri serpin, soguk bir firinin (120°C/gaz 2) en
alt rafina yerlestirip 12 saat bekletin. Bir izgara lzerinde
sogumaya birakin. Yumusak meyveler, ¢ikolata veya
sekerli kremayla UstlinU kaplayin.

eTemizlemeden 6nce elektrik kablosunu prizden
cikarin.

eMotorlu yuvayi asla suya daldirmayin!

eKeskin veya agindirici deterjanlar kullanmayin.

Motor Yuvasi

«Yuvanin dis tarafini temizlemek i¢in sadece nemli bez
kullaniimalidir.
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Karistirma Kabi, Karistirma Ekipmani

DiKKAT:

e Parcalar bulasik makinesinde ylkanmaya elverigli
degildir. Istya veya asindirici temizleyicilere maruz
kalirlarsa sekilleri bozulabilir veya renkleri solabilir.

+Gidayla temas eden parcalar sabunlu suda
yikanabilir.

«Cihazi yeniden monte etmeden &nce pargalarin iyice
kurumalarini bekleyin.

«ilgili parcalar kuruduktan sonra liitfen izerlerine bir
miktar bitki yagi surtn.
Teknik Veriler

«Model: 2S605-25014
Nominal voltaj: 220-240V~, 50/60Hz
Guc tiketimi: 1400W
Koruma sinifi: Il
Kullanim Omri: 7 Yl

&2 DESTEK HATTI

& 444 0 63



TASIMA VE NAKLiYE ESNASINDA
DIKKAT EDILECEK HUSUSLAR

* Tagima ve nakliye sirasinda cihaziniz, aksamlarina
zarar gelmemesi icgin orjinal kutusunda tutulmalidir.
* Tagsima sirasinda Uriind normal konumunda tutunuz.
* Cihazinizi nakliye esnasinda diistirmeyiniz ve darbelere
karsi koruyunuz.
* Urliniin miisteriye tesliminden sonra tagima sirasinda
olusan arizalar ve hasarlar garanti
kapsamina girmez.

AEEE Yo6netmeligine Uygundur.
AEEE

Bu cihaz AEEE direktiflerine uygun olarak geri
doénlisimi olan pargalardan olustugu icin ¢ope
atilmamasi gerekmektedir. Liitfen, bu cihazin geri
dénlsimlni saglamak icin en yakin toplama
merkezine basvurunuz.

H e

ASLAN Tic. Day. Tuk. Mal. Ltd Sti.

Adina Ureten Firma

Sanlida Electrical Technology Co., Ltd.
Add.: NO. 212 zhangbei Street,Longgang District, Shenzhen,
GuangDong, China

Uretici / ithalatci Firma:
Aslan Ticaret Day. Tik. Mal. Ltd. Sti.
Bakir ve Pirincciler Yapi Koop. Mustafa Kurdoglu Cad. No:29-31
Beylikdiizti - ISTANBUL / TURKIYE
MADE IN CHINA
www.schafer.com.tr ﬁ 444 90 63
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We would like to thank you to prefer our
Schafer brand. This product is one of the
products we offer in order to facilitate
your life. To get a better yield of your
product please read the instructions
completely and carefully before using.

As you can apply this user’s guide in future
again, please do not throw it and keep at
your home.



General Safety Instructions

Read the operating instructions carefully before
putting the appliance into operation and keep
the instructions including the warranty, the
receipt and, if possible, the box with the internal
packing. If you give this device to other people,
please also pass on the operating instructions.

e The appliance is designed exclusively for private use
and for the envisaged purpose. This appliance is not
fit for commercial use. Do not use it outdoors (except
if it is designed to be used outdoors). Keep it away
from sources of heat, direct sunlight, humidity (never
dip it into any liquid) and sharp edges. Do not use the
appliance with wet hands. If the appliance is humid or
wet, unplug it immediately.

* When cleaning or putting it away, switch off the
appliance and always pull out the plug from the
socket (pull on the plug, not the cable) if the
appliance is not being used and remove the attached
accessories.
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¢ Do not operate the machine without supervision. If
you should leave the workplace, always switch the
machine off or remove the plug from the socket (pull
the plug itself, not the lead).

e Check the appliance and the cable for damage
on a regular basis. Do not use the appliance if it is
damaged.Do not try to repair the appliance on your
own. Always contact an authorized technician. To
avoid the exposure to danger, always have a faulty
cable be replaced only by the manufacturer, by our

customer service or by a qualified person and with a
cable of the same type.

e Use only original spare parts.

e Pay careful attention to the following “Special Safety
Instructions”.

Children and Frail Individuals

« In order to ensure your children‘s safety, please keep

all packaging (plastic bags, boxes, polystyrene etc.)
out of their reach.

Caution! Do not allow small children to play with the
foil as there is a danger of suffocation!



¢ This device is not a toy. Children shall not play with
the appliance.

e Appliances can be used by persons with reduced
physical, sensory or mental capabilities or lack of
experience

and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe
way

and if they understand the hazards involved.

Special safety Instructions for this Machine

* Always disconnect the appliance from the supply
if it is left unattended and before assembling,
disassembling or cleaning.

* Switch off the appliance and disconnect from supply
before changing accessories or approaching parts
that move in use.

* Do not use appliance for other than intended purpose.

* CAUTION: In order to avoid a hazard due to
inadvertent resetting of the thermal cut-out, this
appliance must not be supplied through an external
switching device, such as a timer, or connected to
a circuit that is regularlyswitched on and off by the
utility.
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¢ Only operate this machine under supervision.
¢ Do not interfere with any safety switches.

¢ Do not insert anything into the rotating hooks while
the machine is working.

* Place the machine on a smooth, flat and stable
working surface.

¢ Do not insert the mains plug of the machine into
the power socket without having installed all the
necessary accessories.




Main Components and Standard Accessories:

1| Output shaft 6| Dough hook
2| Rise button 7| Beater
3|Speed knob 8| Whisk

4| Power Cord 9| Pot cover
5 [ Mixing bowl

Using the Mixing Bowl

1. In order to lift the arm, press the Rise button (2)
downwards in the direction of the arrow. The arm will
now move upwards.(FIG1)

2. Place the pot cover into its body.(FIG2)

3. Place the mixing bowl into its holding device
(Step@) and turn the bowl clockwise until it locks
into place(Step@). (FIG3)

4. Mount the required utensil(Dough hook or Beater or
Whisk)by inserting the top into the output shaft,

and turn anti-clockwise until it locks into place.
(FIG4&FIG5)

5. Now fill in your ingredients.

Do not overfill the machine - the maximum quantity
of ingredients is 1.5 Kg.
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6. Lower the arm using the rise button (2). (FIG6)

7. Insert the mains plug into a properly installed 230V
50/60Hz safety power socket.

8. Switch the machine using the speed button to a
speed between 1 and 6 (corresponding to the mixture).

9. For pulse operation (kneading at short intervals),
turn the switch to the “PULSE” position. The switch
has to be held in this position according to the desired
interval length. When the switch is released it returns
automatically to the “0” position.

10. After kneading/stirring turn the speed knob (3) back
to the “0” position as soon as the mixture has formed a
ball. Then remove the mains plug.

11. Press the rise button (2) downwards and the arm will
be raised.

12. The mixture can now be released with the help of a
spatula and removed from the mixing bowl.

13. The mixing bowl can now be removed.

14. Clean the parts as described under “Cleaning”.
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Adjusting the Levels and Using the Hook for not
more than 1.5kg of Mixture

Operation |

| Use | Picture | Levels |Time(Min) |Maximum method
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Kullanim Resim Seviyeler Stire (dk.) Azami Galistirma Yontemleri
B 1 speed run for 30s,
%—/. — the 2 speed run for
Dough hook ?-n\ 1-3 3 100§95§§ur 30s, and then the 3
\‘3; an 9 speed run for 2 min
| water to 4 min to form a
Y/ cluster.
= 2 speed run for20s
=l u )
Beater e 2-4 3 660g flour and [y =y speed run for
/ 660~840g X
\ more than 2min40s
water
Whisk 5-6 3 3 egg-whites |Open 5 or 6 speed
(Minimum) | to run 3min above.

* Short operation time: With heavy mixtures, do not
operate the machine for more than six minutes, and
then allow it to cool down for a further ten minutes.



Troubleshooting

No. Troubles Solution
-Check if the plug is in good contact with the socket.
The machine doesn’t work -Check if the rise button spring back in place.
1 -Check if the machine works continuously more than 6

minutes, and wait until the motor cool down.

the bowl)

Noise in the mixing bowl when
2 working (the accessory scraped

-Check if the mixing bowl is properly installed.
-Check if the accessory installed properly on machine.

3 bowl properly

The pot cover doesn’t fit the mixing

-Check if the pot cover placed on the machine properly.
-Check if the mixing bowl installed properly on machine and
locked correctly.

4 on certain speed

The machine doesn’t work

-Check if the mark on speed knob correspond to the speed
silkscreen on housing.

‘Rotate speed knob to 0 ,and re-check if the machine
works .

5 working

Movements when the machine

Check if the anti-slip feet fall off.
-Check if the machine is placed on a smooth and flat
ftabletop.

bowl and pot cover

The rise button didn’t spring back
6 in place after installing the mixing

-Check if the pot cover placed on the machine properly.
-Check if the mixing bowl is properly installed

Suggested Recipes

Sponge Mixture (Basic Recipe), Level 1-4

Ingredients:

200grams soft butter or margarine, 200grams sugar, 1
packet vanilla sugar or 1 bag Citro-Back, 1 pinch of salt,
4 eggs, 400grams wheat flour, 1 packet baking powder,

approx. 1/8 litre milk.

Preparation:
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Transfer the wheat flour and the remaining ingredients
to the mixing bowl, stir with the beater for 3 seconds

on level 1, then for approximately 3 minutes on level

2. Grease a tin or cover with baking paper. Fill in the
mixture and bake. Before the cake is removed from the
oven, test to see if it is done. With a sharp wooden stick
pierce the centre of the cake. If no mixture sticks to it,
the cake is cooked. Turn the cake on to a cake grid and
allow to cool.

Traditional Oven
Insertion height: 2

Heating: electric oven, top and bottom heat 175-200°C;
gas oven: level 2-3

Baking time: 50-60 minutes

Depending on taste, this recipe can be changed, for
example with 100g raisins or 100g nuts or 100g grated
chocolate. In fact, the possibilities are endless.

Linseed Bread Rolls, Level 1-4

Ingredients:

500-550g wheat flour, 50g linseed, 3/8 litre water, 1
cube of yeast (40g), 100g low-fat curds, well drained, 1
tsp salt. For coating: 2 tbsp of water.



Preparation:

Soak the linseed in 1/8 litre of lukewarm water.
Transfer the remaining lukewarm water (1/4 litre) into
the mixing bowl, crumble in the yeast, add the curds
and mix with the dough hook on level 2. The yeast
must be completely dissolved. Put the flour with the
soaked linseed and the salt into the mixing bowl.
Knead thoroughly on level 1, then switch to level 3 and
continue kneading for 3-5 minutes. Cover the mixture
and allow to rise in a warm place for 45-60 minutes.
Knead thoroughly once more, remove from the bowl and
form sixteen rolls. Cover the baking tin with wet baking
paper. Place the rolls on this and allow to rise for 15
minutes. Coat with lukewarm water and bake.

Traditional Oven:

Insertion height: 2

Heating: electric oven: top and bottom heat 200-220°C
(preheated for 5 minutes),gas oven level 2-3

Baking time: 30-40 minutes

Chocolate Cream, Level 5-6

Ingredients:

200ml sweet cream, 150g semi-bitter chocolate coating,
3 eggs, 50-60g sugar, 1 pinch of salt, 1 packet of vanilla
sugar, 1 tablespoon cognac or rum, chocolate flakes.
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Preparation:

Beat the cream in the mixing bowl with the whisk until
stiff. Remove from the bowl and place somewhere to
cool. Melt the chocolate coating in accordance with the
instructions on the packet or in the microwave at 600W
for 3 minutes. In the meantime, beat the eggs, sugar,
vanilla sugar, cognac or rum and salt in the mixing bowl
with the whisk on speed 2 to form a foam. Add the
melted chocolate and stir in evenly on speed 5-6. Leave
a little of the cream for decoration. Add the remaining
cream to the creamy mixture and stir in briefly using the
pulse function. Decorate the chocolate cream and serve
well cooled.

Pizza dough, Level 1-4

Ingredients

4009 plain flour, 250ml warm water, 1/2 tsp sugar,
1sacher active dried yeast (about 2-1/2 tsp), 1-1/2 tsp
olive oil and 1 tsp salt.

Preparation:

Put the flour in the bowl. Mix the remaining ingredients
in a bowl or jug. Run the mixer at speed 1-2, and
gradually add the liquid. As the ingredients incorporate,
and the dough ball becomes more formed, increase the
speed to 3-4.



Knead for a couple of minutes on this speed, till the
dough ball is smooth. Remove from the bowl and

split into 2-4 pieces. Roll into pizza bases (circles or
rectangles) on a floured surface, then lay them on a
baking sheet or pizza tray. Spread the pizza bases with
tomato purée and add toppings — mushrooms, ham,
olives, sun dried tomatoes, spinach, artichoke, etc. Top
with dried herbs, pieces of mozzarella, and a drizzle of
olive oil. Bake in a preheated oven at 200°C/400°F/gas
6 for 15-20 minutes, till the toppings are bubbling and
golden brown.

Basic White Bread, Level 3-6

Ingredients:

600g strong white bread flour 1 sachet active dried
yeast (about 2%2 tsp) 345ml warm water 1 tbsp
sunflower oil or butter 1 tsp sugar 2 tsp salt

Preparation:

Use the mixing instructions for pizza dough, then put
the dough in a bowl, cover and leave in a warm place
till it’s doubled in size (30-40 minutes). Remove the
dough and punch down to remove air. Knead lightly on
a floured board, shape it into a loaf, or put it in a tin,
cover, and leave in a warm place to rise for another 30
minutes.
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Bake in a preheated oven at 200°C/400°F/gas 6 for 25-
30 minutes, till golden brown and hollow sounding on
the bottom.

Soft Poppy Seed Rolls , Level 1-3

Ingredients:

5709 strong white bread flour 1 sachet active dried
yeast (about 22 tsp) 300ml milk (warmed slightly) 2
eggs (room temperature) 1 tbsp sunflower oil 12 tsp
sugar 2 tsp salt 75g poppy seeds

Preparation:

Mix the milk, eggs, oil, sugar, salt and yeast in a jug or
bowl, and leave for 5 minutes. Put the flour and poppy
seeds in the bowl, and mix at speed 1, gradually adding
the liquid, then increase the speed to 2, and mix for

five minutes. Remove the dough to a floured surface,
cut into 8-10 pieces, roll into shape, then put on a
greaseproof baking sheet. Leave in a warm place till
doubled in size. Brush with a little egg or milk, and bake
in a preheated oven at 220°C/425°F/gas 7 for 20-25
minutes, till golden brown and hollow sounding on the
base.



Italian Herb Bread
Ingredients:

575g strong white bread flour ,1 sachet active dried
yeast (about 22 tsp) ,290ml water 2 tbsp olive oil, 2 tsp
sugar 2 tsp salt, 4 tbsp mixed dried herbs.

Preparation:

Mix the water, oil, sugar, salt and yeast in a jug or bowl,
and leave for 5 minutes. Put the flour and dried herbs
in the bowl, and mix at speed 1, gradually adding the
liquid, then increase the speed to 2, and mix for 5
minutes. Put the dough in a bowl, cover and leave in
a warm place till doubled in size (20-30 minutes). Put
on a floured surface, knead gently to knock out the air,
then shape, put on a baking sheet, and leave in the
warm till doubled in size. Bake in a preheated oven at
200°C/400°F/gas 6 for 25 minutes or till golden brown
and hollow sounding on the bottom.

Coffee & Brandy Ice Cream, Level 5-6

Ingredients:

3 eggs 75g caster sugar, 300ml single cream 2 tbsp
instant coffee powder, 300ml double cream 2V2 tbsp
brandy.
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Preparation:

Add the sugar and eggs to the bowl and process at
speed 6 till smooth in texture. In a saucepan, bring the
single cream and coffee just to the boil and stir in the
egg and sugar mixture. Put in a heatproof bowl over a
simmering pan of water and cook gently, stirring well,
till thick enough to coat the back of a spoon. Strain
into a bowl and leave to cool. Whip the double cream
at speed 6 till soft peaks form, then fold into the cold
egg and sugar mixture, with the brandy. Pour into a
container, cover, and freeze for 2%2-3 hours, till partially
frozen. Remove, stir well and then freeze again, till the
desired texture is achieved.

Basic Meringues, Level 5-6
Ingredients:

4 egg whites, 100g caster sugar, 100g icing sugar
Combine

Preparation:

Put the egg whites in the bowl and process at speed 6
till fairly stiff. Add half the sugar and whisk again till the
mixture is smooth, and stiff peaks have formed. Remove
the bowl, and lightly fold in the remaining sugar with a
metal spoon. Line a baking sheet and spoon or pipe the
meringue mixture into ovals.



Sprinkle with the remaining sugar A and put on the
lowest shelf of a cool oven (120°C/250°F/ gas Y2) for
1%2 hours. Cool on a wire rack. Top with soft fruits,
chocolate, and sweetened cream.

Cleaning

* Before cleaning remove the mains lead from the
socket.

* Never immerse the housing with motor in water!
* Do not use any sharp or abrasive detergents.
Motor Housing

* Only a damp rinsing cloth should be used to clean the
outside of the housing.

Mixing Bowl, Mixing Equipment

CAUTION:
* The components are not suitable for cleaning in a
dishwasher. If exposed to heat or caustic cleaners
they might become misshapen or discolored.
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* Components that have come into contact with food
can be cleaned in soapy water.

* Allow the parts to dry thoroughly before reassembling
the device.

* Please apply a small quantity of vegetable oil likely to
the screens after they have dried.

*Technical Data

Model: 25605-25014

Rated voltage: 220-240V~, 50/60Hz
Power consumption: 1400W
Protection class: Il

Service Life: 7 Years

"N SUPPORT LINE

& 444 20 63



POINTS TO CONSIDER DURING
HANDLING & TRANSPORT

-Appliance should be kept in original package in order to avoid
any damage to components during handling and transport.
-Keep the product in its regular position during handling.
-Do not drop the appliance during transport and protect it
against impacts.

-Any failure or damage which has occurred during handling
are excluded from scope of warranty in the wake of delivery of
product to customer.

Complies with WEEE Regulations.
WEEE

Do not dispose of the appliance together with
domestic wastes, since it consists of recyclable parts
in line with WEEE Regulations. Please contact the
nearest collection centre in order to ensure recycling.

X e

ASLAN Tic. Day. Tik. Mal. Ltd Sti.
Company On Behalf Of

Sanlida Electrical Technology Co., Ltd.
Add.: NO. 212 zhangbei Street,Longgang District, Shenzhen,
GuangDong, China

Manufacturing/Importing Company:
Aslan Ticaret Day. Tuk. Mal. Ltd. Sti.
Bakir ve Piringciler Yapi Koop. Mustafa Kurdoglu Cad. No:29-31
Beylikdiizli - ISTANBUL / TURKIYE
MADE IN CHINA
www.schafer.com.tr
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YETKILi SERVIS iISTASYONLARI

ASLAN TICARET DAYANIKLI TUKETIM MALLARI LTD. §Ti.
212659 00 59

BAKIR VE PRINGCILER YAPI KOOP. MUSTAFA KURDOGLU
CAD.NO.29-31 ISTANBUL

ARYASAN G VE DI$ TICARET ANONIM SIRKETI

232 444 30 66

ISMET KAPTAN MAHALLESI SAIR ESREF BLV. NO: 6 B/6B
KONAK /iZMiR

ATABILGISAYAR VE ELEKTRONIK SISTEMLERI SAN.TIC.
LTD.STi.

2279639

76-HYB-158

DR SADIK AHMET CADDESI NO:5 76000 MERKEZ / IGDIR
IGDIR

AY-NET BILGISAYAR - NURI OZKULEKGI
35222104 31

FATIH MAH. METE CAD. NO:31/ 3
KOCASINAN / KAYSERI

BAKAR SOGUTMA - ALPEREN BAKAR

352438 15 20

MEVLANA MAHALLES| GOZDE SOKAGI No:42-B
TALAS / KAYSERI

BEHRET ELEKTRONIK

3522311502

SAHABIYE MAHALLES] FEVZI FEVZIOGLU CADDESI NO:34/A
KAYSERI

CAN ELEKTRONIK ILET. GIDA IN$. NAK. HiZ. iSL.TiC.LTD.STi.
476227 96 39

14 KASIM MH. NIHAT POLAT CADDESI 743. SOKAK NO:D/2
IGDIR

CEMAL GOKMEN

352235 24 50

FEVZI GAKMAK MH. SIVAS CAD. YUCELE APNO:99/B
KOCASINAN / KAYSERI

GAGLAR ELEKTRONIK
23227616 97

GEDIZ MAH 670/1 SOK NO:57/2
iZMiR

GAGRI ELEKTRONIK - HULUSI TOK
2315107

FATIH MAH.METE CADDESI NO:58
KAYSERI

DOGALISI INGAAT TAAHHUT SANAYi VE TICARET LTD.STi
2462121988

KARAAGAG MAH. 106 CAD. NO:177 /17 MERKEZ
ISPARTA

ERAL TEKNIK ISITMA SOGUTMA SIS. ERKAN UZUNOGLU
2164124242

ESENEVLER MAH. YUNUS EMRE CAD. ATMACA SOK
NO:26/A-B

UMRANIYE / ISTANBUL

ESIN ELEKTRIK-ABDULLAH ERENTURK
258261 98 96

BAYRAMYERI MUSAOGLU iSHANI NO:9
DENizLi

FAKTOR GRUP OTOMASYON ELEKTRIK ELEKTRONIK VE
MUHENDISLIK SANAYi VE TICARET LIMITED SIRKETI
35222230 32

SERGEONU MAHALLESI TURKAY SOKAK NO:9 A
KOCASINAN / KAYSERI

FATiH SOGUTMA-FATIH BASGOBAN
246218 20 03

YAYLA MAHALLESI 1603 SOKAK - NO:7/A
ISPARTA

FATSA MAKRO BILGI ISLEM REK.NAK VE TURIZTIC.LTD.STi
4524242777

MUSTAFAKEMALPASA MAHALLES] ONUR SOKAK MEHMET
DEMIRCAN SITESI NO:11/A

FATSA/ ORDU

FERRO TEKNIK - HAYRI NURETTIN PEGEN
216389 81 44

SAPANBAGLARI MH. KARAAGAG CD. NO:5/B
PENDIK / ISTANBUL

GARANTI ELEKTRONIK-FiLiZ 06UZ

352232 1639

HUNAT MAHALLES| NUH NACI YAZGAN CAD. NO: 17/C
MELIKGAZI / KAYSERI



HASAN CANDAN - CANDAN ELEKTRONIK MELIKGAZI SUBESI
352224 03 85

YILDIRIM BEYAZIT MAH.FATIH CAD. RUYAAPT. 168-B
KAYSERI / MELIKGAZI

JAPON ELEKTRONIK - TURKAN OMURTAY

476 227 96 39

CUMHURIYET MAHALLESI KAZIM KARABEKIR CADDESI
No:41/4

IGDIR

KARE BILGISAYAR MUHENDISLIK HIZMETLERI SANAYi VE
TICARET LTD. ST

3422150091

INCILIPINAR MAH.GAZIMUHTARPASA BUL.AHMET OZKIRISCI
AP.ALTINO:28/C

SEHITKAMIL / GAZIANTEP

KORFEZ TEKNIK SERVIS - CANER SAGLAM

534 899 65 53

MIMAR SINAN MAHALLES] BAGLAR CADDESI No:77/A
KORFEZ / KOCAELI

MASTER BILISIM - MEHMET KURUDERE

534 89965 53

KARADENIZ MAHALLESI MESCIZADE SOK. NO: 17/1
ILKADIM / SAMSUN

MIZRAK ELEKTRONIK-MEHMET MIZRAK
03522336585

MIMARSINAN MAHALLES] SUSURLUK SOK. No:71-A
KOCASINAN / KAYSERI

OZEL DOGUS BILGISAYAR VE GUVENLIK SISTEMLERI SANAYI

VE TICARET LIMITED SIRKETI

324 237 36 26

CAMISERIF MAH. ISTIKLAL CADDESI NO:41 A PK:33060
AKDENIZ / MERSIN

SISTEM ONLINE BILGISAYAR YAZILIM GUVENLIK SAN.VE
TicLTo.sTi

216444 3283

KULTUR MH.MANSUR BAYRAM CAD. NO:28

DUZzCE

SENDUR ELEKTRONIK - NEZIR SENDUR

534 899 65 53

MEYDAN MAHALLESI CUMHURIYET BULVARI No:14-A
MERKEZ / BATMAN

TEKNOFORM TEKNOLOJI ELEKTRONIK TELEKOMINIKASYON
ENERJI ASANSOR DAYANIKLI TUKETIM INSAAT ITHALAT
IHRACAT MUMESSILLIK DANISMANLIK SANAYI TICARET
352222 30 32

AHMET YESEVI BULVARI HUNAT MAH. UGAR SOK. NO:14/F
MELIKGAZI /KAYSERI

TEKNOR MUHENDISLIK BIUSIM SISTEMLERI GIDA VE TARIM
SANAYI TICARET ANONIM SIRKETI

35222513 00

NURIHAS MH. SANDAL SK. MEDINE AP. NO:16/A

MELIKGAZI / KAYSERI

YILDIRIM ELEKTRIK-CUMA AKTAS

4142155140 / 53572553 64

SARAYONU CAD. VATAN SOK. ORTAKLAR APTALTI NO:17/A
SANLIURFA
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GARANTI SARTLARI

1) Garanti suresi, malin teslim tarihinden
itibaren baslar ve 2 (iki) yildir.

2) Malin batun parcalar dahil olmak tzere
tamami garanti kapsamindadir.

3) Mahin ayiph oldugunun anlasiimasi
durumunda tuketici, 6502 sayil Tuketicinin
Korunmasi Hakkinda Kanunun 11inci mad-
desinde yer alan;

a- Sozlesmeden dénme,

b- Satis bedelinden indirim isteme,

c- Ucretsiz onarilmasini isteme,

¢- Satilanin ayipsiz bir misli ile degistirilmesini
isteme, haklarindan birini kullanabilir.

4) Tiketicinin bu haklardan Ucretsiz onarim
hakkini segmesi durumunda satici; iscilik
masrafi, degistirilen parca bedeli ya da baska
herhangi bir ad altinda hicbir tcret talep
etmeksizin malin onarimini yapmak veya
yaptirmakla yakimltdur. Tiketici Gicretsiz onarim
hakkini Uretici veya ithalatgiya karsi da kullana-
bilir.
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Satici, Uretici ve ithalatgl

tlketicinin bu hakkini kullanmasindan
muteselsilen sorumludur.

5) Tuketicinin, Gcretsiz onarim hakkini kullan-
masli halinde malin;

- Garanti suresi icinde tekrar arizalanmasi,

- Tamiri icin gereken azami siirenin asiimasi,

- Tamirinin mimkun olmadiginin, yetkili servis
istasyonu, satici, Uretici veya ithalatci
tarafindan bir raporla belirlenmesi durumlarin-
da;

tuketici malin bedel iadesini, ayip oraninda
bedel indirimini veya imkan varsa malin ayipsiz
misli ile degistirilmesini saticidan

talep edebilir. Satici, tiiketicinin talebini red-
dedemez. Bu talebin yerine getirilmemesi
durumunda satici, Uretici ve ithalatci
muteselsilen sorumludur.

6) Malin tamir stresi 20 is ginuni

gecemez. Bu slire, garanti slresi icerisinde mala
iliskin arizanin yetkili servis istasyonuna veya



saticiya bildirimi tarihinde, garanti suresi disinda
ise malin yetkili servis istasyonuna teslim tarihin-
den itibaren baslar. Malin arizasinin 10 is gin
icerisinde giderilememesi halinde, Uretici veya
ithalatgi; malin tamiri tamamlanincaya kadar,
benzer ozelliklere sahip baska bir mali tiiketicinin
kullanimina tahsis etmek zorundadir. Malin ga-
ranti suresi icerisinde arizalanmasi durumunda,
tamirde gecen siire garanti stiresine eklenir.

7) Malin kullanma kilavuzunda yer alan hususlara
aykiri kullanilmasindan kaynaklanan arizalar
garanti kapsami disindadir.

8) Tuketici, garantiden dogan haklarinin kullanil-
masi ile ilgili olarak ¢ikabilecek uyusmazliklarda
yerlesim yerinin bulundugu veya tuketici islem-
inin yapildigi yerdeki Tuketici Hakem Heyetine
veya Tuketici Mahkemesine basvurabilir.

9) Satici tarafindan bu Garanti Belgesinin
verilmemesi durumunda, tiiketici Ticaret
Bakanligi Tliketicinin Korunmasi ve Piyasa
GoOzetimi Genel Mudurligune basvurabilir.
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imalatci / ithalatci Firma

Aslan Ticaret Dayanikli Tiketim Mallari Limited Sirketi.
Bakir ve Pirincciler Yapi Koop. Mustafa Kurdoglu Cad.
No:29-31

BEYLIKDUZU/ISTANBUL

4902126590059 f:+90212 659 68 78

FIRMA YETKLISININ ASLAN TICARET BAXTUK MAL LTD.STi.
iMZAS| ve KA$ES| Bakir ve Piringgil apl}(oﬂoger;tiﬁ

Tel: 0212659 00 591876 35 4 Faky 0212 659 68 78 / 876 36 19

MALIN Marmara Kurumlar V.D. 089 N16T|c.Sic.No: 326462
CiNSieerieeiieeee e Prochef XL Stand Mixser
Markasl........ccecveeeeeeesiinreeeeeesnnns Schafer
Modeli.....cccuiieieiiiiiiiee e 2S605-25014

Bondrol ve Seri No........ccceeuueee

Teslim Tarihi ve Yeri.........ccc........

Garanti SUresi.....ccccceveevcvveeeennnne 2Vl

Azami Tamir SUresi........ccou...... 20 is Glini

SATICI FIRMANIN

Fatura Tarih V& NO.......cuueeiieeeeeeeeeeee e
Tarih Kase = IMZa.....c.ouceeieeeceee et
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ASLAN TICARET DAYANIKLI TUKETIM MALLARI LTD.STi
Bakir ve Piringciler Yapi Koop. Mustafa Kurdoglu Cad.
No: 29-31 Beylikdiizii / ISTANBUL / TURKIYE

wwwi.schafercomitr  schafer@schafer.com.tr
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