Additional accessories available
depending on model (see page 7).
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SAFETY INSTRUCTIONS KITCHEN MACHINE

Please read the instructions for use carefully before using your appliance for

the first time and retain them for future reference: the manufacturer cannot

accept any liahility for non-compliant appliance use.

¢ This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capacities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

o Check that the power rating of your appliance corresponds to your electrical
supply. Any incorrect connection invalidates the guarantee.

¢ This appliance has been designed for indoor and domestic use only, and at
an altitude below 2000m.

¢ (lean the surfaces in contact with food prior to first use, referring to the
“Before first use” chapter of these instructions, and after each use, referring
to the “Cleaning” chapter. Refer to the “Cleaning” chapter for maintenance
and cleaning of your appliance.

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

¢ Do not use the appliance if it is not working properly or if it has been
damaged. Contact an authorised service centre (see list in the service
booklet).

¢ Any maintenance other than routine cleaning and upkeep by customers must
be carried out by an approved service centre (see list in the service booklet).

¢ Do not place the appliance, the supply cable or the plug in water or any
other liquid.

¢ The power cord must be kept out of the reach of children and must not be
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placed near or come into contact with the hot parts of the appliance, sources
of heat or sharp comers.

* Do not pull on the power cord to unplug the appliance.

¢ Do not use the appliance if the power cord or plug is damaged. The power
cord must be replaced by an authorised service centre (see the list in the
service booklet) in order to avoid danger.

¢ Do not place the accessories in a microwave oven.

o For your own safety, use only accessories and spare parts designed for your
appliance and sold in an approved service centre.

¢ Remember: you may injure yourself if you use the appliance incorrectly.

¢ The blades (D1, F3, 63, K2, L1, N2) are very sharp: handle them with caution
to avoid injury when emptying the bowl, assembling / disassembling the
blades from the appliance, cleaning.

¢ Always remove the blender jug (D or L) or the juicer (H) before activating
the release button (A2) of the multifunction head (A3).

¢ When using the following accessories: mincer head (F), vegetable slicer (G),
juicer (H), fresh pasta kit (I) or coulis kit (J), always use the pusher (F7),
(62), (H1) to quide the foods into the feed tube. Never use your fingers or a
fork, spoon, or knife, or any other object (accessories according to model).

o Never touch moving parts and always wait for the appliance to come to a
complete stop before removing the accessories.

¢ Do not touch the whisks or the kneader while the appliance is in operation.

¢ Do not allow long hair, scarves, ties etc. to dangle over the appliance during
operation.

* Never insert utensils (spoon, spatula...) into the feed tubes of the lids (B2),
(D2), (H2) or (L5), of the bodies or trays (F1, F8, 12, J1), or of the drum
chamber (G1) (accessories according to model).

¢ Do not operate the blender jug (D1 or L3) without its lid (D2 or L5).

¢ Only use one accessory at a time.



o Never fill the blender jug with boiling liquid (above 80°C, 176°F).

¢ Do not use the blender jug when empty or with only solid ingredients.

¢ Never remove the lid until the appliance has come to a complete stop.

¢ When using the mixing bowl, always put in the liquid ingredients before the
solid ingredients.

¢ Do not use the bowls (B1, D1, K2, L3, N2) as containers (freezing, cooking,
sterilisation...).

o Never use this appliance with items other than food ingredients. In order
to avoid overflowing, do not go over the maximum level of the bowl or the
maximum quantity indicated in the user instructions.

¢ Do not use the appliance if the rotating sieve (H3) or the protecting cover
(H2) of the juice extractor (according to model) is damaged or has a visible
crack.

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

o Be careful if hot liquid is poured into the food processor or blender as it can
be ejected out of the appliance due to a sudden build up of steam.

o This appliance is not intended to be used in the following applications, and
the guarantee will not apply for:

- staff kitchen areas in shops, offices and other working environments;
- farm houses;

- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

o Refer to the different diagrams and to the “accessory assembly” and “accessory
disassembly” paragraphs for assembling and disassembling accessories from
the appliance.

o Refer to the user instructions for speed control and time of use for each
accessory.

®



EUROPEAN MARKETS ONLY

For all accessories except whisk (C3) and graters (G4, G5, G6): This device
should not be used by children. Keep the appliance and its cord out of reach
of children.

Children shall not play with the appliance.

This appliance may be used by persons with reduced physical, sensory or mental
capabilities, or whose experience or knowledge is not sufficient, provided
they are supervised or have received instruction to use the device safely and
understand the dangers.

The whisk (C3), the grater drums (G5 and G4) and reibekuchen (potato grater)
drum (G6) (according to model) can be used by children aged from 8 years
and above if they have been given supervision or instruction concerning use
of the appliance in a safe way and if they understand the hazards involved.
(leaning and user maintenance shall not be made by children unless they are
aged from 8 years and above and supervised. Keep the appliance and its cord
out of reach of children aged less than 8 years.

Environment protection first!

® Your appliance contains valuable materials which can be recovered or recycled.
2 Leave it at a local civic waste collection point.
|

(p The packaging is comprised exclusively of materials that present no danger for the
environment and which may therefore be disposed of in accordance with the recycling
% measures in force in your area.
For disposing of the appliance itself, please contact the appropriate service of your
local authority.

©



Warning: please read the safety instructions carefully before initial use.

BEFORE FIRST USE

® Before using for the first time, wash all accessory parts in soapy water
(except for the attachment (E): see & Cleaning) Rinse and dry.
® Place the appliance on a flat, clean and dry surface. Make sure that the selector button (A1) is in «0» position
and plug in your appliance.
® You have several options for starting your appliance: (see diagram A1):
- Intermittent operation (pulse):

Turn the selector button (A1) to the «pulse» position. Using a succession of pulses can give you better control

when preparing certain foods. @
- Continuous operation:

Turn the selector button (A1) to the desired position from «1» to «6/max» depending on the food you are
preparing. You can change it as required during preparation.

® To stop the appliance, turn the button (A1) to «O».

Important: The appliance will start only if the cover (A5) and the head (A3) are locked. The appliance will

stop immediately if you unlock the cover (A5) and/or the head (A3) during operation. Lock the cover and/

or the head, turn the control button (A1) to the «O» position, and then start the appliance normally by

selecting the desired speed.

1 - MIXING / KNEADING / BEATING / EMULSIFYING / WHISKING

You can prepare up to 1.8 kg light dough and heavy dough made with up to 500 g flour using the stainless bowl
(B1) and its lid (B2) depending on the food.
ACCESSORIES USED: Stainless steel bowl (B1), Lid (B2), Kneader (C1) or mixer (C2) or balloon whisk (C3).
1.1 - ASSEMBLING THE ACCESSORIES
Follow the diagrams from 1.1 to 1.4. When attaching the desired accessory in diagram 1.3 rotate it anti-clockwise
a quarter turn to lock the accessory in its housing.
Note: It is not essential to use the lid (B2) but it prevents splashing.
1.2 - USAGE, TIPS AND DISMANTLING
o Start by turning the selector button (A1) to the desired position according to the recipe.
® You can add food through the hole in the lid (B2) during preparation.
® To stop the appliance, turn the button (A1) to «0».
Tips:
KNEADING (Maximum time of use: 13 minutes)
- Use the kneader accessory (C1) at speed «1». You can knead up to 500 g of flour (e.g. white bread, grain
bread, short crust pastry, etc.).
MIXING (Maximum time of use: 13 minutes).
- Use the mixer (C2) at speed «1» to «6/max».
- You can mix up to 1,8 kg of light dough (light cake mixture, sponge cake, biscuit or cookie dough).
- Never use the mixer (c2) to knead heavy dough and fresh pasta dough (lasagne, rigatoni, bigoli...)
BEATING / EMULSIFYING / WHISKING (Maximum time of use: 10 minutes).
- Use the balloon whisk (c3) at speed «1» to «6/max».
- You can prepare: mayonnaise, aioli, sauces, whisked egg whites (up to 10 egg whites), whipped cream (up to
500 ml), meringues etc.
- Never use the balloon whisk (C3) to knead heavy dough or mix light dough.

O



Dismantling the accessory: Wait for the appliance to come to a complete stop and proceed in the reverse
order of the assembly. diagrams from 1.4 to 1.1.

2 - BLENDING / MIXING (DEPENDING ON MODEL)
Depending on the type of food, you can use the blender (D) to prepare up to 1.5 L of thick mixtures and 1.25 L of
liquid mixtures.

ACCESSORIES USED: Blender jug (D or L).

2.1 - ASSEMBLING THE ACCESSORIES

Make sure the appliance button (A1) is set to the "0" position before fitting the blender D or L.

Follow the diagrams from 2.1 to 2.3 and 10. For blender accessory L, check that the seal (L2) is correctly fitted
onto part L1.

@ 2.2 - USAGE, TIPS AND DISMANTLING (Maximum time of use: 3 minutes).
o Start by turning the selector button (A1) to the desired position (from speed «4» to «6/Max» or «pulsex) according
to the recipe. Use the «Pulsex position for better mixing control and for even blending of your preparation. To stop
the appliance, turn the button (A1) to "0".
* You can add food through the hole in the measuring cap (D2, L5) during preparation.
Tips:
® You can prepare:
- finely blended soups, cream soups, stewed fruit, milkshakes and cocktails.
- liquid batter (pancake, fritters, Yorkshire pudding, waffles, clafoutis and custard flans).
o If ingredients stick to the sides of the bowl when mixing, stop the appliance and wait until the blades have stopped
completely. Remove the blender and push the food down onto the blades using a spatula, and put your blender
back on the appliance to continue processing.

- Always add liguid ingredients to the blender jug first before adding solid ingredients.
- Never fill the blender jug with boiling liquid.

- Always use the blender jug with its lid.

- Never remove the lid until the blades have stopped completely.

- Never run the blender jug empty.

Dismantling the accessory: Wait for the appliance to come to a complete stop before removing the blender jug
and proceed in the reverse order of the assembly, diagrams from 2.3 to 2.1 and 10.

3 - MINCING (DEPENDING ON MODEL)
ACCESSORIES USED: Attachment holder (E), Assembled mincer head (F)

3.1 - FITTING THE MINCER ATTACHMENT

Follow the diagrams 9, 10, and then from 3.1 to 3.3.

For diagram 3.1 fit the blade (F3) with the cutting edge facing outwards.

Once assembled the shaft should have no play, neither should it be able to turn on its own. If this happens, re-
assemble the mincer head.

3.2 - USAGE, TIPS AND DISMANTLING

 Run the appliance by turning the selector (A1) to speed «3» or «4».

o Push the meat, piece by piece, down the feed tube, using the pusher (F7). Never push the ingredients down the
feed tube with your fingers or any other utensil.
- You can mince up to 3 kg meat (gristle, bone and sinew removed). Maximum time of use: 10 minutes.
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Tips:
p_ Prepare all of the foodstuffs to be minced (for meat, remove the bones, gristle and tendons and cut it into pieces of
approximately 2 x 2 cm).
- Make sure that frozen meat is thoroughly thawed.
- At the end of mincing, you can feed a few small pieces of bread to clear any meat from the machine.
Dismantling the accessory: Wait for the appliance to come to a complete stop and proceed in the reverse order of
the assembly diagrams 10, from 3.3 to 3.1 and then 9.

4 - GRATING / SLICING (DEPENDING ON MODEL)
ACCESSORIES USED: Attachment holder (E), Assembled vegetable slicer (G), Drums (depending on model)

4,1 - ASSEMBLING THE ACCESSORIES
Follow the diagrams 10, 9 and then from 4.1 to 4.2.
4.2 - USAGE, TIPS AND DISMANTLING @
© Place a bowl in front of the attachment to collect the prepared food.
* Run the appliance by turning the selector (A1) to speed «3» to slice and to speed «4» to grate.
o Place the food in the feed tube on the body and press down with the pusher (G2).
Never push the ingredients with your fingers or any other utensil.
* You can prepare up to 2 kg of food, maximum time of use: 10 min.
¢ Use the drums to:
- Grate coarsely (G4) / grate finely (G5): carrots, celery, potatoes, cheese, etc.
- Slice thickly (G3): potatoes, carrots, cucumbers, apples, beetroot, etc.
- Potato shredder (G6): potatoes, parmesan, etc.

Dismantling the accessory: Wait for the appliance to come to a complete stop and proceed in the reverse order of the
assembly, diagrams 10, 4.2, 4.1 and 9.

5 - EXTRACTING JUICE FROM FRUIT AND VEGETABLES (DEPENDING ON MODEL)
ACCESSORIES USED: Assembled juice extractor (H)

5.1 - ASSEMBLING THE JUICE EXTRACTOR

Follow the diagrams from 5.1 to 5.6.

5.2 - USAGE, TIPS AND DISMANTLING (maximum time of use: 10 minutes.)

o Place a large jug under the pouring spout. Check that the pouring spout is fully open.

o Cut the fruits and/or vegetables into pieces.

o At the end of mincing, you can feed a few small pieces of bread to clear any meat from the machine.

* Run the appliance by turning the selector (A1) to speed «3».

o Insert the ingredients down the feed tube in the lid (H2) push them slowly using the pusher (H1). Never push the food
with your fingers or any other utensil.

* Do not process 500 g of food more than 5 times continuously, without allowing your appliance to cool down completely
o Important: clean the filter (H3) and the juice collector (H4) after every 300g of ingredients or when the pulp collector is full.
Tips:
- You can make juice from: carrots, tomatoes, apples, grapes, raspberries, etc. but it is not possible to extract juice from
certain fruits and vegetables: bananas, avocado pears, blackberries, some varieties of apples, etc...
- Peel fruits with thick skins; remove stones and the core of pineapples.
- Drink the juices immediately after preparation.

Dismantling the accessory: Wait for the appliance and rotary filter to come to a complete stop before removing
the accessory from the appliance. Proceed in the reverse order of the assembly, diagrams from 5.6 to 5.1.
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6 - FINELY CHOPPING SMALL QUANTITIES (DEPENDING ON MODEL)
ACCESSORIES USED: Mini chopper lid (N1), Mini chopper bowl (N2)

6.1 - ASSEMBLING THE ACCESSORIES
Follow the diagrams 10, 6.1 and 6.2.

6.2 - USAGE, TIPS AND DISMANTLING

® You can finely chop with the mini chopper:

- fresh herbs: 10g max. / 10secs max. / speed «4»

- dried fruits / Beef (boneless and trimmed meat): 100g max. / 10secs max. / speed «1»
- vegetable puree: 150g max. / 20secs max. / «pulse» or speed «1»

@ © This mini-chopper is not designed for hard products like coffee beans, hard spices nor liquids.

Dismantling the accessory: Wait for the appliance to come to a complete stop and proceed in the reverse
order of the assembly, diagrams 10, 6.2 and 6.1.

7 - ADJUSTING THE CORD LENGTH

See main diagram, cord (A7). Push the cord inside the motor unit (A) to shorten it.

8 - ROUGH CHOPPING SMALL QUANTITIES (DEPENDING ON MODEL)

ACCESSORIES USED: Assembled grinder (not shown in diagrams).
- Chop in a few seconds by pulsing: dried figs, dried apricots, etc. Quantity / max time: 100g / 5s

 Unplug the appliance.

Do not immerse the motor unit (A) or the attachment (E) in water or under running water. Wipe them with a dry
or slightly damp cloth.

o Disassemble completely and rinse the accessories soon after use.

Handle the blades with care to prevent injury. (diagram 10).

o Wash, rinse and dry the accessories: they are dishwasher-safe, except for all the metal components in the mincer
head: body (F), the kneader (C1) and the mixer (C2).

o The two cutting screens and blades for the mincer must remain greased. Coat them with cooking oil.

o In the event any of your accessories are coloured by food (carrots, oranges, etc.), rub with a cloth soaked in
oil and then clean them as usual.

o Blender jug (D): Pour some hot water containing a few drops of washing up liquid into the blender. Close the
lid. Place it on the appliance and pulse a few times. After removing it, rinse the bowl in running water and
allow to dry (jug upside down).

WHAT TO DO IF YOUR APPLIANCE DOES NOT WORK

Please refer to the section "Before First Use".
Your appliance still does not work? Contact an authorised service centre (see the list in the service booklet).

AVAILABLE ACCESSORIES

o For parts and accessories , contact the helpline - see contact list or refer to our website www.tefal.com
Caution: this booklet contains instructions for additional accessories (shown on page 18). Please keep safe
for future reference. Please contact Customer Service for further information on how to purchase accessories.

For your safety, only use accessories and spare parts that correspond to your appliance, sold by an approved service

centre.




Speed settings & Maximum Capacities

Maximum capacity | Maximum
Function Attachment Preparation Recommznded (total weight of processing
psls ingredients) time
Liquid mixtures
Blenderjug (milkshakes, smoothies, 4t S/ll\dax 15L 3min
. thin soups) orFulse
Blending* ——
Thick mixtures 4t06/Max
Blenderjug (batters, thick soups, stewed 125L 3min
fruit) orPulse
Fresh herbs 4 109 105secs
Fine Mini chopper
chopping* bowl &lid Beef (raw) 1 100g 10secs
Vegetable puree Pulse or 1 1509 20 secs
Vegetable Carrot, celery, potatoes,
cutter& hard firm texture cheese 4 2kg 10min
grating drum (e..Gruyere), etc
Grating™ Vegetable
cutter& .
potato shredder Potatoes, parmesan, etc 4 2kg 10min
drum
Juice Juice Extractor Variety of fruits & In5009 batches .
Extraction® accessories vegetables 3 {nomore than 5 imes 10min
9 consecutively)
Bread dough ’
Kneading Kneader (white orwholemeal) 1to 6/Max Upto 500 g flour 13min
Shortcrust pastry 110 6/Max Up to 500 g flour 13 min
L Mincer Mincing raw & cooked .
%
Mincing attachments meatand poultry 3tod 3kg 10min
Light mixtures (light cake
- . mixture, sponge cake, biscuit 1to6/Max 1.8kg 13min
Mixing Mixer or cookie dough)
Heavier cake mixture 1to 6/Max 15kg 13min
Vegetable Potatoes, carrots,
Slicing® cutter& cucumber, apples, 3 2kg 10min
slicing drum beetroot, etc
Egg whites 1to6/Max Upto 10 egg whites 10 min
Mayonnaise 1to 6/Max 750ml 10min
Whisking/ Whisk Meringues 1to 6/Max Upto 10 egg whites 10min
Whipping Sauces 10 6/Max 750ml 10min
Whipped cream 1to6/Max 500 ml 10min

* depending on model
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TEFAL/T-FAL* INTERNATIONAL LIMITED
GUARANTEE

www.tefal.com

This product is repairable by TEFAL/T-FAL", during
and after the guarantee period.

TEFAL/T-FAL endeavours to keep most of the stock
of the spare parts available for the repair of your
product for up to 5 to 7 years on average, from the
last date of production.

Accessories, consumables and end-user replaceable

tefal.com
The Guarantee
TEFAL/T-FAL guarantees this product against any
manufacturing defect in materials or workmanship
during the guarantee period within those
countries™ as stated in the country list on the last
page of the user manual, starting from the initial
date of purchase.
The international manufacturer’s guarantee
covers all costs related to restoring the proven
defective product so that it conforms to its original
specifications, through the repair or replacement
of any defective part and the necessary labour.
At TEFAL/T-FAL’s choice, a replacement product
may be provided instead of repairing a defective
product. TEFAL/T-FAL’s sole obligation and your
exclusive resolution under this guarantee are
limited to such repair or replacement.
Conditions & Exclusions
TEFAL/T-FAL shall not be obliged to repair or
replace any product which is not accompanied
by a valid proof of purchase. The product can be
taken directly in person or must be adequately
packaged and returned, by recorded delivery (or
equivalent method of postage), to a TEFAL/T-
FAL authorised service centre. Full address details
for each country’s authorised service centers are
listed on TEFAL/T-FAL website (www.tefal.com) or
by calling the appropriate consumer Service centre
set out in the attached country list. In order to offer
the best possible after-sales service and constantly
improve customer satisfaction, TEFAL/T-FAL may
send a satisfaction survey to all customers who
have had their product repaired or exchanged in a
TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased
and used for domestic purposes and will not

parts can be purchased, if locally available, as
@ described on the TEFAL/T-FAL internet site www.

cover any damage which occurs as a result of

misuse, negligence, failure to follow TEFAL/T-FAL

instructions, or a modification or unauthorised

repair of the product, faulty packaging by the owner

or mishandling by any carrier. It also does not cover

normal wear and tear, maintenance or replacement

of consumable parts, or the following:

- using the wrong type of water or consumable

- damages or poor results specifically due to wrong
voltage or frequency as stamped on the product
1D or specification

- scaling (any de-scaling must be carried out
according to the instructions for use)

- accidents including fire, flood, thunderbolt etc.

- mechanical damages, overloading

- ingress of water, dust or insects into the product

- damage to any glass or porcelain ware in the
product

- professional or commercial use

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not
affect the Statutory Rights a consumer may have or
those rights that cannot be excluded or limited, nor
rights against the retailer from which the consumer
purchased the product. This guarantee gives a
consumer specific legal rights, and the consumer
may also have other legal rights which vary from
State to State or Country to Country. The consumer
may assert any such rights at his sole discretion.

*** Where a product purchased in one listed
country and then used in another listed country,
the international TEFAL/T-FAL guarantee duration is
the one in the country of usage, even if the product
was purchased in a listed country with different
guarantee duration. The repair process may require
a longer time if the product is not locally sold by
TEFAL/T-FAL. If the product is not repairable in
the new country, the international TEFAL/T-FAL
guarantee is limited to a replacement by a similar or
alternative product at similar cost, where possible.

* TEFAL household appliances appear under the
T-FAL brand in some territories like America and
Japan. TEFAL/T-FAL are registered trademarks of
Groupe SEB.

Please keep this document for your reference should
you wish to make a claim under the guarantee.



INTERNATIONAL GUARANTEE

: COUNTRY LIST
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ALGERIA (0)41 28 18 53 fyar www.tefal-me.com
GROUPE SEB ARGENTINA 5.A.
2 arfios Billinghurst 1833 3°
ARGENTINA 0800-122-2732 2 yeirs C1425DTK
Capital Federal Buenos Aires
= = GPC "Gpnuyuyu UBE",
Z L::lﬁlgr?ll:L (010) 55-76-07 2 VAR | 495171, g i, Lhpbgpungui
2years hudnirh, 164, ohir3
GROUPE SEB AUSTRALIA
AUSTRALIA 02 97487944 1 year PO Box 7535,
Silverwater  NSW 2128
5 SEB OSTERREICH GmbH
STERREICH 2 Jahre Campus 21 - Businesspark Wien
AUSTRIA 01 890 3476 2 years Sid, Lishermannstr. A02 702
2345 Brunn am Gebirge
Gaag D Saal y di i
GATinAD 17716666 1 year www.tefal-me com
BANGLADESH 8921937 1 year www tefal com
3A0 «lpynna CEE-Boctoks,
BENAPYCb 017 2239290 2roga 125171, Mockea, NeHusrpagckos
BELARUS 2 years wocce., 4, 16A, c1p. 3
2ans GROUPE SEB BELGIUM SA NV
BELGA%';JEI BH'HELGIE 070 23 3159 2 jaar 25 avenue de IEgpérance - ZI
o 2 yaars 6220 Fleurus
Info-linija za . SEB Developpement
BOSNAL potrosace 2 godine Predstavnistvo u BiH
HERCEGOVINA 033 551 220 2 years Vrazova 8/l 71000 Sarajevo
SEB COMERCIAL DE PRODUTOS
BRASIL 1 ano DOMESTICOS LTDA
BRAZIL 11 2915-4400 1 year Rua Venéineio Aires, 433, Fompéia, Sio
Paulo/5P
MPYN CEE EENFAPWA EOQOQ
BBIrAPUA 2 rognHn
BULGARIA 0700 10 330 2 yoars Byn. E‘;ﬂ;"g’;;:qf' et
1an GROUPE SEB CANADA
CANADA 1-800-418-3325 1 345 Passmore Avenue
year Toronto, ON. M1V 3N8
5 af GROUPE SEB CHILE Comercial
CHILE 12300 209207 5 ::::: Ltda Av. Providencia, 2331,

Pisa 5, Oficina 501 Santiago
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2 af GROUPE SEB COLOMBIA
COLOMEIA 18000919288 anos | apartado Aereo 172, Kilometro 1
2 years Via Zipaquira, Cajica Cundinamarca
HRVATSKA 2 godine SEB mku & p d.o.a
CROATIA 0130 15 294 2 years Vodnjanska 26, 10000 Zagreb
i i Groupe SEB CR s.1.0
CESKA REPUBLIK 731 010 111 2 roky Futurama Business Park (budova A)
CZECH REPUBLIC 2 years Sokolovska 651/136a
186 00 Praha 8
DANMARK 2ar GROUPE SEB NORDIC AS
DENMARK 44 663 155 2 years Tempovej 27, 2750 Ballerup
GROUPE SEB POLSKA Sp.z 0.0
EESIS 668 1286 2 amstat ul. Bukowinska 220
ESTONIA 2 years 02-703 Warszawa
pa—h «rdbod) Bl Baal g A B e P
EGYPT 16692 8 Tyear | e Syl 4 ye -y 14 G
SUoMI 2 vuotta Groupe SEB Finland
FINLAND 09 622 94 20 2 years Kutojantie 7, 02630 Espoo
FRANCE GROUPE SEB France
Continentale + 1an Service Consommateur Tefal
Guadeloupe, Martinique, 0974 50 47 74 1 year 112 Ch, Moulin Carron, TSA 82002
Réunion, Saint-Martin 69134 ECULLY Cedex
GROUPE SEB DEUTSCHLAND
DE%E%%':'E,‘?ND 0212 387 400 22"3‘“’ GmbH / KRUPS GmbH
¥ears | Hermrainweg 5. 63067 Offenbach
i SEB GROUPE EAMAAOE AE
Eatadn 2106371251 | 2xeovia OB KaBakepdrou 7
GREECE 2 years T.K. 146 64 K. Knpiod
SEB ASIA Ltd
ok Room 803, 9/F, South Block, Skyway
8130 8998 1 year House
HONG KONG 3 8ham Mong Read, Tai Kok Tsui,
Kowloon, Hong-Kong
MAGYARORSZAG 2 &y GROUPE SEB GENTRAL EUROPE Kit
HUNGARY 06 1801 8434 2 years Tévird kbz 4 2040 Budadrs
GROUPE SEE INDONESIA
(Representative nffioeJl
INDONESIA +62 21 5793 6881 | 1 year Sudirman Plaz:i;Izaza Marein 8th
JL Jendral Sudirman Kav 76-78,
Jakarta 12810, Indonesia
; GROUPE SEB ITALIA S.p.A.
HALIR 199207354 2 anni Via Montefeitro, 4
[TALY Zjears 20156 Milano
BREHTN—F T S i
A T 1440042
JAPAN 0570 077 772 Tyoar HREABETIRIEET 111
FAES O/ ¥ — R R SF
oM Saal g R i
JORDAN 5665505 1 year www.tefal-me.com
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E:g:é?s‘;i: 72T 378 39 39 g AU 125171, Mackey, NleHHHIpanckoe
frara wocceci, 164, 3 yii
(f)O28 M= ZEjo
b .
=] 1588-1588 lyear | MEAIZ2T HANE 35 MWL
KOREA
2 & 110-790
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KUWAIT 24831000 1year www.tefal-me.com
: GROUPE SEB POLSKA Sp. zo.o
Llfn-;\\:‘ljr 6 616 3403 2 gadi ul. Bukowifiska 225, 02-703
2 years Warszawa
gy 4414727 Sl wwrw tefal-me.com
LEBANON 1 year
p GROUPE SEB POLSKA Sp. zo.o
bﬁm::: 5214 0057 22'“913' ul Bukowirska 22b_ 02-703
years Warszawa
e GROUPE SEB BELGIUM SA NV
LUXEMBOURG 003270 23 3159 25 avenue de I'Espérance - ZI
2 years 6220 Fleurus
Groupe SEB Bulgana EOOD
Office 1, fioor 1, 52G Borove St
MAKEOOHWJA 2 roauHn 1680 Sofia - Bulgaria
MACEDONIA (02) 20 50 319 2 years I'PYN CEB BLITTAPMA OOOEN
¥n Boporo 52 T, cn 1, odwme 1,
1680 Codua, Benrapus
GROUPE SEB MALAYSIA SDN, BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603-7710 8000 2 years No. 2, Jalan 5521/37, Damansara
Uptown, 47400, Petaling Jaya,
Selangor D.E Malaysia
Groupe.5.EB. México, SA DECV.
1 afio Goldsmith 38 Desp. 401, Col.
MEXICO (01800) 112 8325 e Polanco
ye Delegacion Miguel Hildalgo
11 560 Mexico D.F.
2 ani TOB «Mpyn CEE Yepainaw
MOLDOVA (22) 929249 3 02121, Xapkincike woce, 201-203, 3
e, nopepx, Kuie, Ykpaiva
NEDERLAND 2 jaar GROUPE SEB NEDE"RI_AND BV,
The Netherian 0318 58 24 24 5 De Schutteri] 27
etherlands ynars 3905 PK Veenendaal
GROUFE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year Unit E, Building 3, 195 Main
Highway, Ellerslie, Auckland
% GROUPE SEB NORDIC AS
Naros 81509567 | 2% Tempove; 27
years 2750 Ballerup

®



ot L5 2 iy A
OMAN 24703471 Tyear wiww tefal-me.com
Groupe SEB Peri
PERU 441 4455 Tafio [y Camino Real N° 111 of. 805 B
1year San Isidro - Lima
GROUPE SEB POLSKA Sp.z 0.0
POLSKA 801300420 | , 4, 8
POLAND koszt .iak za 2 years ul. Bukowiriska 22b, 02-703
polaczenie lokalne Warszawa
GROUPE SEB IBERICA 5A
2 anos Urb. da Matinha
RORTUGAL 808 284 735 2 years Rua Projectada 4 Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
Jad 5 Saal y A ¥
QATAR 4448-5555 1 year www tefal-me.com
GROUPE SEB IRELAND
Rﬁ;lé?kﬁgm: 01 677 4003 1year | Unit B2 Aercdrome Business Park,
College Road, Rathcocle, Co. Dublin
H : GROUPE SEB ROMANIA
F:{%‘::mh“ 0 21 316 87 84 2an| Str. Daniel Constantin nr. 8
Zyedrs 010632 Bucurssti
3A0 «Mpynna CEB-BocTors,
PRou%gblﬂ 495213 32 30 2ropa 125171, Mockea, NesuHrpapceoe
| 2 years wocee, g 184, cip. 3
AT P - S | Baal g i
SAUDI ARABIA 920023701 1 year i Il meiom
; SEB Developpement
SErLA 060 0732000 | Zg°4me Borda Stanojevica 11b
y 11070 Novi Beograd
GROUPE SEB SINGAPORE Pte Lid.
SINGAPORE 6550 8900 1year | 50JalanPeminpin, #04-01/02 L&Y
Building, Singapore 577218
GROUPE SEB Slovenska, spol s1o
SLOVENSKO 233 595 224 2 FoKy Cesta na Senec 2/A
SLOVAKIA 2 years 82104 Bratislava
. SEB d.o.o.
SLOVENIA 02 234 94 90 2 leti Greqordis i
goréicava ulica 8
SLOVENIA 2 years 2000 MARIBOR
GS South Africa
Building 17, PO BOX 107
SOUTH AFRICA 0100202222 1 year The Woodlands Office Park,
20 Woodlands Drive, '-'Eoodmead 2080
i Z GROUPE SEE IBERICA 5.A
Es;‘a:a 902 31 24 00 2805 | () Almogavers, 119-123, Complejo
S 2 years Ecourban, 08018 Barcelona
SRILANKA 115400400 1 year wwrw tefal-me com
SVERIGE . TEFAL SVERIGE SUBSIDIARY OF
RI 2ar GROUPE SEB NORDIC
SWEDEN 08 594 213 30 2 years Truckvagen 14 A, 184 52 Upplands

esby




SUISSE SCHWEIZ

2 ans

GROUPE SEB SCHWEIZ GmioH

044 837 18 40 2 Jahre Thurgauerstrasse 106
SWITZERLAND S yesis 8152 Glattbrugg
GROUPE SEB THAILAND
| " 2034/86 ltalthai Tower, 14th Floor, n®
sz lng 14-02,
Al AND 02769 7477 2 years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok,
10320
o GROUPE SEE ISTANBUL AS
TURKIYE 2164444050 | Y- Beybi Giz Plaza Dereboyu Cad.
TURKEY 2Years | pevdan Sok., No: 28 K.12 Maslak
RS g e 8002272 g0 T
GROUPE SEB USA
US.A. 800-395-8325 TYE& | 5424 Eden Road, Millville, NJ 08332
2 TOB «lpyn CEE Yrpainan»
Eéggllng 044 300 13 04 g PO | 02121, Xapriecere woce, 201-203, 3
yedrs nosepx, KW, Ykpaida
GROUPE SEB UKLTD
UNITED KINGDOM 0345 602 1454 1 year Riverside House, Riverside Walk
Windsor, Berkshire, SL4 TNA
- GROUPE SEB VENEZUELA
VENEZUELA 0800-7268724 | 2 liodl Ry i e
Urn. La Castallana, Caracas
SnEm Vietnam Fan Joint Stock Company
VIETNAM 08 38645830 5 25 Nguyen Thi Nho Str, Ward 9, Tan
¥R Binh Dist, HCM city
RIPIR ] Saml g dis
Pn L 1264096 ‘jy; > winw tefal-me com




INTERNATIONAL GUARANTEE

Date of purchase: . .................v0v0. .. / Date dachat / Fecha de compra / Data da
compra ( Data d'acquisto / Kaufdatum | Aankoopdatum / Kebsdato | Inkipsdatum / Kjgpsdato /
Ostopdiivd / Data zakupu / Data wanzarii / [sigijimo data/ Ostkuupdev / Datum nakupa /
Sorozatszam [ Ddlum nakupu / Pickuma datums { Datum Kupovine / Datum kupnje / Data
cumpdrdrii / Datum nakupu / Tarikh pembelian / Tanggal pembelian / Npay mua hang / Satin alma
tarihi / Jlara nposascu [ Hdara na sakynysade / Jarym na wvnysawe [ Cateuiran mepsivi /

Hpepopnvia ayopis /wdwnph opp Avitde / BEE B BEA B/ 2 QAR &6 frs A fu

Product reference: .............. g A [ Référence du produit [ Referencia
del producto / Nome dn praduto [ Tipo de pmdnrtn ! Typnummer des Gerdtes ! Artikelnummer van
het apparaat / Referencenummer / Produktreferens / Artikkelnummer / Tuotenumero / referencja
produktu / Model / Gaminio numeris / Toote viitenumber [ Tip aparata / Vasarlis kelte / Typ
vyrabku / Produkta atsauces numurs / Model proizvoda / Oznaka proizvoda / Cod produs / Produk
rujukan / Referensi produk / M san phim/ Uriin kedu / Moaens / Moneas | Mogen sa ypena /

Mozeni / Kmdixdg mpotovrog / Uniyh) / susndad GEGIER /B S HES/HE S/ LS gl g 0 /
Jpmns JalS g 0

Retailer name & address: ... ..o iiiiiiiii ciiiiiii i / Nom et adresse du
vendeur / Nombre y direccion del minorista [ Nome ¢ endereco do revendedor / Nome e indirizzo
del negozzio / Name und Anschrift des Hindlers / Naam en adres van de dealer / Forhandler navn &
adresse / Aterforsiljarens namn och adress / Forhandler navn og adresse / Jilleenmyyjin nimi ja
osoite / nazwa i adres sprzedawcy / Numele gi adresa vanzitorului / Parduotuves pavadinimas ir
adresas / Miiiija kauplus ja aadress / Naziv in naslov trgovine / Tipusszdim / Nazov a adresa predajcu
! Veikala nosaukums un adrese / Naziv i adresa maloprodaje / Naziv i adresa prodavea / Naziv i
adresa prodajnog mjesta / Nume 3i adresd vinzditor / Nazev a adresa prodejce / Nama dan alamat
peruncit / Nama Toko Penjual dan alamat / Tén va dia chi cua hing ban/ Sanct firmanin adi ve
adresi / Haspanme w anpec nponasia / Hazea i anpeca nponasia / Teproexu obexr / Hazue
ajpeca Ha npojasHuiaTa [ CarylWibiHbi aThl Hane Meke-#aiib | Exovopio ko dietBuver

kotaotipateg  duwdunnnh whiwbnidp b huughh / faussdeguasiafuits 558w R 5 S 0t
hb/E AR I, R AONE O[S0t F a4l sie 538 il allaud f iy feasa 0 ali

Distributorstamp . ... .......... ... e / Cachet distributeur /Sello del distribuidor /
Carimbo do revendedor / Timbro del negozzio / Hiindlerstempel / Stempel van de dealer /
Forhandler stempel / Aterfiirsiljarens stampel / Forhandler stempel / Jilleenmyyjin leima / pieczet
sprzedawey / Stampila vanzatorului /| Antspaudas / Tempel / Zig trgovine | Eladé neve, cime/
Razitko predajeu / Zimogs / Pecat maloprodaje’ Pedat prodavea / Pedat prodajnog mjesta / Stampila
vinzatorului/ Razitko prodejee/ Cap peruncit / Cap dari Toko Penjual / Cira hang ban dong déw/
Saticr Firmamn Kagesi / [lesars npoaasua / [lesarka npoaasus / lewar na reprosckms ofexr /
Ilewar na nposashunata ( CaryuibiHetH Mepi ( Zepoyife ketectuates [ “wawnnnh Yuhpp /

palsziuraniafiuitte | S EEMZE BREER/ERFEBE/ S0 E ol & 2l pis [ ol i e
3 A




