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Kitchen Machine




JLEX E &R
Nordic Style

%X E 75 Powerful Functions

800W BHEH ~ 6 RBERE R BEINAEER
HamBEME  ERRFHBEHEMR -
Extra-powerful motor (800 waltts), 6-speed
shifting setting and pulse function can easily
to mix the ingredients, good mixing results
are achieved.

5 —f2iEXiEDO First Interface
AEEH#T S EERRZALS -

Can be jointed shredder or grinder.

2 2N Second Interface
TESEHBEY -

Can be jointed blender.

KB EE#B Large Mixing Capacity

LARTFRBHD > A —RBRFABERM - SR
ARERSERRHBOFTERBHBRIRARY -
4L stainless steel mixing bowl can ideal to mix all
ingredients at the same time. And the splash cover
with special lip design make food preparation
more convenient.

@ ;L5 Simple Design

REXNRELERHTFEBHBUR
REGH UREBRERAZERR
iRz o

Conveniences to remove or install
the stainless-steel mixing bowl and
accessories. Also, it has suction cups
and built-in wire storage space.

2275 Safe and Convenient

TERREWEEM A RFARAERIERAR
BRERHR L ©

BPA free and all accessories are dishwasher safe.




© KMi 24 Basic Included
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Dough Hook

EARTERASHL  ERERBYLTERENR L -

For dough and other mixture, makes it easily beat and
will not stick on the hook.

BRI
Flat Beater
HRARSRITR R EESRE -

For cream, pantry, dough and so on.

BB

Wire Whip

BANTRER 2BERESR ITRERERBTERR -
For egg whites, delicate and airy cream, perfect beating
results are achieved.

AR 4 Additional Accessories

Y)#:¥) Fr E 4 Shred Slicer (sMMo1)

—HIFFFEEI H - BFEDA
t# (8) BRY% (%) -

Shred Slicer with 3 stainless
steel discs: a reversible cutting
and reversible shredding.

HK$480

~# %R

Demo video

A2’ Meat Grinder (MGMo1)

—H2AFFERIDA  BEKA
(/%)

Meat Grinder with 2 stainless
steel discs, quick and easy
mincing of raw and cooked
meat or fish.

HK$580

~#E ¥ A

Demo video

1.5 2F7A R 1FESH 1.5L Juicer (PIM0))
ARERT - RERDKE -

For mixing juice, soup, crushing
ice cubes and so on.

HK$380

™ 8 ¥
Demo video
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Electrolux Kitchen Machine

E3% EKM3407R
Model

T (F)

Power (W ) 800
&8 (DFF) .
Weight (kg) ’
SN 2B
Housing Material Plastics
HNRERE AT
Housing Colour Classic Red
BT TR

Bowl Material Stainless Steel

BHWMAE (2F)

Bow! Capacity (Liter)

EROREMBILER (AFT)

Max. Dough Capacity (kg)

A (BEEE ) RELR (A7)

Max. Dough Capacity (Yeast dough)(kg)
NEP B AR AN ZE

Built-in Wire Storage

RBRAR

Suction Cups

REERE 6 By + BRER

Speed Options 6-speed + Pulse
]

A e LAT RBEETHRBHR
Basic Included 4L Stainless Steel Bowl
Wire Whip
fmE s
Dough Hook
Li-Fidky e d=]
Flat Beater

PR EmERRE O

Splash Cover
|

AEREACHT DM AER

Additional Accesssories Shred Slicer

RAEE
Meat Grinder
15 AARTES
1.5L Juicer
380( ) x250( @) x 330( &)
380(L) x 250(W) x 330(H)

4

1.2

038

ERRT (ZX)

Product Dimension (mm)
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2EORER

Genoise Cake

E] ElectroluX

B4 Ingredients :

T Eggs: 3 & pes

#¥E Sugar: 70 T g

41473 Milk : 30 ZF ml
EAFEE#D Cake Flour: 60 % g
FEF Vanilla : 178 Tbsp
¥ 2FE Cream : 400 52 g
)¥E Sugar: 40 2 g

{€:% Procedure:

1) $IBIETEEE 170°C (338°F) - MBI ER RIS LS -

Preheat the oven to 170°C (338°F). Place circle baking pans with parchment paper.

2) RETEDIE (BREUBHER ) AEP R - BEBHABNBRPITRELEE
AWML SEBRESTS -
Using kitchen machine (Wire whip), add eggs in the mixing bow! at medium- speed, until
foamy, then add sugar and beat at high speed until just combined.

J) BIEBMATER  BUERSRSWITREREM)

Add vanilla in mixing bowl; mix until smooth at low-speed.

L) IOAERREERD - MREBHERHEHS -

Using Flat beater, add the cake flour and stir to combine.

5) —BEEBRNEY - —ENARBNFTINSERERNENS -

While the mixer is running, gradually add the warm milk and cream, beat and mix well.

6) I I A B RFES o

Pour the batter evenly into circle baking pan.

7) SRR EIENTE 1520 £ 25 DEEH 2L EE ©

Place the pan in the middle level of the oven for 20 to 25 minutes or until its lightly brown.

8) {EARIEEN 3% A 10-20 D8 o
Remove from the oven and cool for 10-20 minutes.

9) mEREELA  BEAERRTRESE2LAREBRA -

Finally, remove from the pan and cool completely before serving.



Swedish Thinking. Better Living.

Electrolux strives to improve everyday life for millions of people and the
world around us. It is embodied in everything we do. In every ideq, every
product and every human interaction.

Share more of our thinking at
www.electrolux.com.hk
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#BRIB Sole Agent
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DCH ELECTRICAL APPLIANCES DiNISION
EBNEERBE 20 RAETEBAELE

5/F., DCH Building, 20 Kai Cheung Road,
Kowloon Bay, Hong Kong

B Tel : 22621677

HIERENE: 3102 0888

Service Hotline

Electrolux 07/19/1K



