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Key parts name and location

. Swivel arm

. Release button

. Speed control knob
Motor housing
Foot pad

. Motor spindle

Lid

NoOUuAWNER

*

8. Bowl cover

9. Whisk

10. Flat beater

11. Kneading hook
12. Mixing bowl

13. Spatula

©
anlis

The above diagram may illustrate components related to other models in the product line and which may not included in the original packaging.
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[EN]

Important safety precaution:

When using electrical appliance, basic precautions should always be followed including the following:

¢ Read all instructions.

* To protect against risk of electrical shock do not put the appliance unit cord or plug in water or other liquid.

¢ Close supervision is necessary when a appliance is used by or near children.

* Unplug the appliance when not in use, changing accessory and before cleaning.

* Avoid contacting moving parts.

¢ If the supply cord is damaged, it must be replaced by manufacturer or its service agent or a similarly qualified person in order to avoid a hazard.

* The use of attachments not recommended or sold by the manufacturer may cause fire, electrical shock or injury.

* Do not use outdoors.

* Do not let cord to hang over edge of table or counter.

* Keep hands and utensils away from moving blades or discs while processing food to reduce risk of severe injury to person or damage to the food mixer.

¢ Blades are sharp, handle carefully.

* To reduce the risk of injury, never place cutting blades or discs on base.

* Be certain is securely locked in place before operating the appliance.

* Never feed food by hand, always use food pusher.

* Do not attempt to defeat the lid interlock mechanism.

* Always operate blender with cap is placed.

* When blending not liquid, remove center piece of two-piece cap.

e Turn off the machine before replace attachment.

¢ Use the product and assembly the accessory as mentioned on user manual only.

 Switch off the appliance before changing accessories or approaching parts which move in use.

e This appliance is not intended for use by children or other persons without assistance or supervision if their physical, sensory or mental capabilities prevent
them from using it safely. Children should be supervised to ensure that they do not play with the appliance.

e Children should be supervised to ensure that they do not play with the appliance.

e For Europe countries: This appliance shall not be used by children. Keep the appliance and its cord out of reach of children.

* Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of experience and knowledge if they have been given su-
pervision or instruction concerning use of the appliance in a safe way and if they understand the hazards involved. Children shall not play with the appliance.

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

Control Panel Speed Settings

0 Stop
Setting 1-6 Operating speed
Setting 1 Minimum speed (slow)
Setting 6 Maximum speed (fast)
Setting P Maximum speed (fast)
Setting Speed
Accessories Picture Speed Setting Time Capacity

30s at speed1 | 1000 g flour and

Technical Data Kneeding Hook 1,2 and 3-5minat | 600 ml water
*Power: 1300W speed2
*Mixing bowl capacity:
Flat beater 2-4 5-7min
At least egg
Whisk 6 5-7min white of 3 eggs

No more than 15
eggs
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Operating positions

Warning!

* Operate the appliance only when the accessory/tool is attached according to this table and is in the operating position.

e Risk of injury from the rotating tools!

* While the appliance is operating, keep fingers clear of the mixing bowl.

* Do not change tools until the appliance is at a standstill and have been unplugged. When switch off, the drive continues running briefly.

POSITION ACCESSORY

Set up kneating hook, mixing hook, wisk, according to your desire

Turn the arm release button (2)
clockwise. at the same time lift the
swivel arm(1) with hand so that it locks

into place with a click, The swivel arm

tilts up.

Fit the bowl! cover (8) onto the swivel
arm(1) and turn it slightly clockwise, so
that it locks into position securely.

4 WWW.BORMANNTOOLS.COM



1. Place the food in the mixing bowl(12).
2.Fit the mixing bowl in the recess on
the motor house(4).

3.Turn the mixing bowl slightly
clockwise, so it locks into position.

1.Put the splashguard to swivel
arm,as shown picture. and ensure it fix
well.
2.Fit the required accessory (10 with
9,or 11) onto the motor spindle (6) on
the underside of the swivel arm(1).
3. A. The kneading hook (11) is used
for heavy dough,minced meat or other
demanding kneading jobs.

B. The flat beater (10) is used to mix
lighter types of dough.

C. The whisk (9) is used for whisking
cream, egg whites, etc.
4. Turn the accessory, so the pins on the
spindle are aligned with the depressions
on the accessory top edge. Press the
accessory against the swivel arm and
turn it anti-clockwise at the same time
until the pins engage and the accessory
locks into position
securely. The accessory must not be
loose nor should you be able to pull it
free.
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1.Lower the swivel arm so that it locks
into place with a click. The lid(8) must fit
tightly with the mixing bowl(12),
otherwise it is fitted incorrectly. The
appliance is now ready for use.

2. Plug the power cord into main power
outlet and switches it ON. Turn Speed
control knob to speedl(or any speed
setting) indicator light on the control
panel will now be illuminated.

3. Select the speed you want using
Speed button 1 is the slowest and speed
button 6 is the fastest speed.
Recommended speeds, time and
capacity are shown in the table above.
4. If you need to scrape inside the
mixing bowl, wait until the accessory
has stopped completely. Use the
spatula, never your fingers.

1.Switch off the appliance by pressing
the OFF button when you have finished
mixing. Switch off the appliance at the
switch and unplug it before you change
the accessories, or before you take the
appliance apart or when not in use.

2.Turn the swivel arm release button (2)
clockwise. at the same time lift the
swivel arm with hand so that it locks

into place with a click, The swivel arm(1)

tilts up.

1.Detach the accessory by turning it
clockwise.

2.Remove mixing bowl with prepared
food anti-clockwise.
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Cleaning

When cleaning the appliance, you should pay attention to the following points:

* Remove plug from the mains socket, and allow the appliance to cool down before cleaning it.

¢ Do not immerse the motor section of the appliance in water and make sure no water enters the appliance.

¢ Clean the motor section by wiping it with a damp cloth. A little detergent can be added if the appliance is heavily soiled.

¢ Do not use scouring pads, steel wool or any form of strong solvents or abrasive cleaning agents to clean the appliance, as they may damage the outside
surfaces of the appliance.

* Take the appliance apart and clean all of the accessories separately. all of the accessories separately can be cleaned in warm water.
¢ Be careful not to touch the blades or sharp parts during use and cleaning.

¢ IMPORTANT! Allow to dry fully after cleaning before using again. Do not use the appliance if damp.

o After washing and drying, immediately place attachment into the protective sleeve for storage.

EN * The manufacturer reserves the right to make minor changes to product design and technical specifications without prior notice unless these changes significantly affect the performance and safety of
the products. The parts described / illustrated in the pages of the manual that you hold in your hands may also concern other models of the manufacturer's product line with similar features and may not be
included in the product you just acquired.

* Please note that our equipment has not been designed for use in commercial, trade or industrial applications. Our warranty will be voided if the machine is used in commercial, trade or industrial businesses
or for equivalent purposes.

* To ensure the safety and reliability of the product and the warranty validity, all repair, inspection, repair or replacement work, including maintenance and special adjustments, must only be carried out by
technicians of the authorized service department of the manufacturer.
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Nepypadr Baotkwv efaptnUaTwyv
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1. ApBpwtog Bpayiovag 7. Kartakt

2. MoxA6¢g anachaiiong 8. KdAuppa kadou avape§ng
3. ALaKOTTNG EAEYXOU TAXUTATWY 9. Avadeutripag (Auyodaptng)
4. KéAudog nAektpokvntipa 10. Avadeutripag tumou K

5. NéApa 11. Favtiog upwpartog

6. A§ovag nAeKktpoKvnTHpa 12. Kadog avapeL§ng

13. ZndtovAa

* 310 oxedlaypappa evééxetal va aneikovifovral e§aptrparta nov oxetifovrat pe AAAa HovtéAa TG OELPAG TIPOTIOVTWY KoL TOL OTIOL0L MITOPEL VOl Unv
neptAapBAvovTal 6TNV aPXLKr) CUCKELAGCIA.
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O6nyieg acparoug xpriong

Otav XPNOLUOTIOLEITE Lot NAEKTPLKE) CUOKEUT, TIPETEL VAL AKOAOUBEITE TTAVTOTE TOU KaVOVIoHoUG acdaleiag:

* AlaBdote POOoEeKTIKA OAEG TLG 08nyieg Tou eyxelptSiou.

* [L0L VOL TT(POOTOTEUTELTE Ao ToV Kivouvo nhektpomAnéiag, unv Bpexete KoL pnv tornobeteite to KOAWSLO fi To PLg TPododoaciag TG CUCKELNG 0TO vePS 1 GAAQL
uypa.

* Anatteitol evratikn eniBAedn 6TavV pLo CUCKEUH XPNOLUOTIOLELTAL ATt 1 KOVTA O TToLSLA.

* AooUVSEDTE T CUOKEULH OTav Sev T XpNnoLUomoLeite, 6Tav aANAleTe aecoudp KoL TtV Tov KaBaplopd tne.

* Mnv MANOLAZeTe Ta X€pLa 0aG Kat AAAQ QVTIKELEVOL KOVTA OTa KWVOUUEVA LEPN.

* Edv to kaAwdLo tpododooiag £xeL uTooTel KArota BAABN, TIPEMEL VOL AVTLKATAOTAOEL QIO TOV KATACKEUAOTH 1} TOV AVTUTPOOWTTO G£PPLG TOU 1 altd MAPOUOLO
e€el6keLEVO ATopO yla va artodeuxBel o kivbuvog Tpaupatiopol f/kat nAektpomAnéiag.

* H xprion e€aptnudtwy mou Sev cuVLOTWVTAL 1 TTWAOUVTAL ATt TOV KATAOKEVOOTH WITOPEL VOl TTPOKAAETEL TIUPKAYLA, NAEKTPOTANELA 1) TPAUUATIOUO.

* MnV TO XPNOLLOTIOLELTE TNV CUOKEUN O€ EEWTEPLKOUG XWPOUG.

* Mnv adpAVETE TO KAAWSLO VA KPEUETAL TIAVW ATTO TNV GKPN TOU TPAELOU ) TOU TTAYKOU.

* KpatroTe Ta xépLa oag KaL T a§ecoudp Tou e€omALopol o aodalr anootaon amnd Tig Aemibeg ) Tou §{oKouG KOTHG KATA TNV EMe€epyaoia TPOdIHWY yLa va
HEWWOETE TOV Kivouvo coBapol TpAUATIOMOU A BAABNG TNG CUGKELNG.

* OL Aemibeg gival aypunpPES, XELPLOTELTE TIG TPOCEKTIKA.

° L0l VO LELWOETE TOV KIVOUVO TPOUHATIOMOU, KNV TomoBeteite moté Siokoug koG otn Baon.

* BeBawwBeite 6tL n cuokeun eival aopadwg otabepornotnpévn otn BEon Tou TPV TV XPNOLLOTIOL OETE.

* Mnv wBeite Ta UAIKA OTIPWYVOVTAG TA LLE TO XEPL OAG, XPNOLOTOLAOTE éva e€dpTnua wlnong.

* Mnv nipoonaBeite va mapakdppete i va avoiéete aokwvtag SUvapun to cUOTNUA KAELWBWUATOG TNG CUOKEUNG,.

* TonoBeteite MAVTOTE TO KATAKL KOL TO KAAU LA OTOV KASO aVANELENG.

* Je meplmtwon mou §gv UNIAPXOLV UYPA OTOV KAS0 AdALPECTE TO KEVTPLKO KOUUATL TOU KOAUMHUOTOG,.

* ATLEVEPYOTIOLELTE TTAVTOTE TNV CUOKEUH KATA TNV aAAayn Twv aecoudp avadeuong.

* XpNnOLLOTOLAOTE TO TPOLOV Kal Ta IapexOpeva aecoudp oUubwva Ue TG 08nyleg ou avaypddovtat 0To eYXELPiSLO 08nyLWV Xprong.

* ATLEVEPYOTIOLOTE TN CUOKEULH TPV AAAGEETE e€apTAATA I) TTANOLACETE €0PTAMATA TTOU KVOUVTAL KATA TV SLdpKeLa AeLtoupyiag TouG.

* Auth n cuokeun Sev mpoopiletal yla xprion amd madid i GAAa dtopa xwpig Bornbeta fi emiBAedn €dv oL CWHATIKEG, ALOONTNPLAKEG 1} SLAVONTIKEG TOUG
LKOWVOTNTEG TOUG eUMOSIZouV va TV XpnotpomnoLloouy pe aohaleta. Ta madid pemnet va emPBAénovral yia va Stacdaliotei dtL ev naifouvv He Tn CUOKEUR.
* Ta touSLd mpémet va emiBAEmovtal yia va Sloodaitotel 6t dev mailouv Je Tn CUOKEULT.

* [l XWPEG TNG EUpWTNG: Agv ETUTPEMETAL N XPRON TNG CUCKEUNG artd madLd. Kpatrnote tn cuokeur kat to KaAwsLo tpododooiag oe acdhaln andctaon amnd
nadia.

* OL OUGKEUEG UITOPOUV VAL XPNOLOTIOINB0oUV armd GTopa PE HELWHEVN CWHATIKY, atodntnpLakn i Stavontikn tkavotnta i ENelpn EUMELPLAG KAl yVWong, EGv
Toug éxet 50Bei emiPAedn fi 08NYLEC OXETIKA [E TN XPHON TNG CUCKELNG LE 00PN TPOTIO KOl EQV KATAVOOUV TOUG OXETLKOUG KlvSUVOUG. Ta matdid Sev mpémet
va ai{ouVv PE T GUOKEUN.

ATIOCUVSEETE TIAVTA TN CUCKEUN OO TNV tapoxn, av aprvetal xwpig eniBAedn, mpv anod tn cuvapproAdynaon Kot Thv arocuvapuoAdynon f tov kabaplopd.
AmnoBnkeVOoTe To eyXELPiSLO 06NYLWV ot éva aodalég onpeio yia peAAovtikr avadopd.

Newtoupyieg Stakdmtn eAéyxou TayxvTNTOG

@éon 0 Anevepyornoinon
Oéon 1-6 AlaBéoLpeg TaXUTNTEG
Oéon 1 XapnAf taxotnta (Apyo)
@éon 6 Méyiotn tayutnta (Tpriyopo)
@éon P Méyiotn taxutnta (Fpriyopo)
Nettoupyieg SLakomtn eAéyxou TaxUTHTWY
Efdptnua SYESLAVOOLLO 18avikn Xo6vo Méyiotn moodtnta
PN X VP taxvtnTa povag avadeuong
TeXVIKA XapOoKTNPLOTIKA et 30s otnv Béon 1000g oAeUpl kat
* loxug: 1300W , S 1,2 1, 3-5min 600 ml vepd
* Xwpnukotnta kadou: 5L Quuwparog otnv Béon 2
Avadeutipac 2-4 5-7min
turov K
, Aompddt avyou amnd
(A::iséugnfuq) 6 5-7min 3 avyd
yooaptns Ewg 15 avya
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08nyieg Aettovpyiog

Npoooxn!

* A\ELTOUPYNOTE TN CUOKEUN HOVO dtav To e€dptnpa / afecoudp eival mpooaptnpévo clpdWVA Pe AUTOV Tov Ttivaka Kot Bpioketal otn B€on Aettoupyiag.
* Kivbuvog tpaupatiopol and ta neplotpedopeva efaptripatal

* Katd tnv SLdpketa Aettoupyiag TnG CUOKEUNG, KPATHOTE Ta SAXTUAG 0AG LOKPLA QIO TOV KASO AVAUELENG.

* Mnv aAAGZeTe €€0PTHOTA UEXPL VA CTAUATHOEL N GUCKEUN Kat va amoouvSeBel amod tnv mpila. META TNV amevepyomnoinor g, N CUCKELT oUVEXIlEL va
AELTOUPYEL yLa VAL KPS XPOVLKO SLAoTNHAL.

Ofon E€aptnua

Suvdéote éva oo Ta SlabEotpa avahoya e TLG Ot oELg TNG Sladikaoiag.

1 Fupiote Tov HoxAo amaodaAiong tng kebalng
(2) mpog ta 6e€Ld ka tpapnéte tov Bpaxiova pe
v kepaAn avadeuong mpog ta miow PEXPL VA

s — aodalioet.
(&)
“ ﬁ
| ‘\_/
9 JUVOEOTE TO KAAUMHA TOU KASOoU avAapeleng (8)

otov apBpwtd Bpayiova (1) kat meplotpedte TO
ehadpwc rpog ta SefLd péxpL va aodalioet.
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1. ToroBetrioTe Tt UAKA 0TOV KAS0 avapeeng (12).
2. JUVS£0TE TOV KAS0 aVAUELENG OTNV ECOXH TOU
keAUdOUG Tou nAektpokvnTrpa (4).

3. NeplotpéPte tov kddo ehadpwg delootpoda
péxpt va aodaliost.

1. BeBawwBeite nwg éxete TOMOOETAHOEL CWOTA TO
KGAUpUO TOU KASou.

2. ToroBetrote éva and ta eaptripata (9,10,11)
otov dfova (6) mou BpiokeTal 0TO KATW UEPOG TOU
apBpwtou Bpayiova (1).

3. a) O yavtZog upwpatog (11) xpnotpomnoteitat
KOTA TO QUPWMA LOUNG, KA 1 GAAWY LAWY udn-
ARG ukvoTNTAG.

B) O avadeutrpag tunou K (10) xpnotpomnoteitat
KaTd tnv avadeuon ehadpotepwy TUTIWY L0UNG/
MEWYUATWV.

y) O avadeutripag (9) xpnotLomnoLeitat Katd tnv
avadeuon auywv KA.

4. Neplotpedte to e€dptnua avadeuong, £ToL WOTe
oL akibeg Tou G€ova Tou NAEKTPOKLYNTAPA Va givat
€UBOLYPALULOUEVEG HLE TLG ECOXEG TOU AVW UEPOUG
Tou oteléxoug Tou e€aptripartoc. Miote to e€dptn-
Mt TIPOG TaL TTAVW KoL YupioTe To aplotepootpoda
péxpt va aopaliosl otnv urodoxr. BeBalwbei-

Te WG To e€dptnua £xeL ToroBetnBei cwotd
TpaBwvtag to ehadpd, To e€dptnpa Ba mpénel va
MopapEVEL OUVEESEUEVO KOBWG TO TPABATE e TO
XépL 0ag.

11

WWW.BORMANNTOOLS.COM




1. KateBdaote tov Bpayiova pe thv kedahr péxpL
va aodaliost. To kdAvppa (8) Ba mpénet va edap-
UOTel KA oTov KAdo avaueléng (12). H ouokeun
elvat étoun mpog xpron.

2. Juvbéote o dL¢ Tpododoaiag otnv mpila Kat
EVEPYOTIOLAOTE TNV CUOKEUH. fupioTe Tov Slakomtn
o€ pa anod tig Stabéoipeg Bgoelg, Ba mapatnprioe-
Te OTL N evBelktiki Auxvia Asttoupyiag Ba avael.
3. EmAé€te TNV KatdAANAN taxutnta avahoya pe
TG Aot oeLg TG Stadikaoiag (O€on 1: Mikpo-
Tepn toxvTnNTa, O¢on 6: Méylotn taxvutnta). MNa
v erloyr g katdAAnAng taxutntag avdoya
e Ttov TUTo g Stadikaoiag cupBouleuteite Tov
TOPATAVW TTiVAKAL.

S nepintwon nou embupeite va adalpéoste Ta
UTIOAEL AT TWV UAKWV artd To E0WTEPLKO TOU
KAS0U TIEPLUEVETE HEXPL VA aKLvnToTtolnBel To
e€dptnua avadeuong KaL XpnoLUOTOLNOTE TV
ondtouha. MoTE PNV XpNOLUOTOLROETE Ta SAKTUAL
0ag yla vo adaLpECETE TA UTIOAEHOTA aIto TO
E0WTEPLKO TOU KASOU.

1. ATtEVEPYOTIOLAOTE TNV GUOKEUH HECW TOU
Stakomtn (OFF). AMoouvS€oTe TNV CUCKELT Ao
™V mapoxn mpLv anod Tig Stadikacieg kabaplopou,
aMayrig e€aptnudtwy fi étav n cuckeun dev
Xpnotponoteitat.

2, Nupiote tov HoxAO amaodhdAiong tng kKebaAng
(2) mpog ta 5eLd ka TpaPréte Tov Bpayiova pe
™V KePaA avadeuong mPog Ta oW UEXPL VaL
aodahioet.

LN

1. Adaipéote o e€dptnua avadeuong nepLlotpédo-
VTOG TO P0G TaL S€Ld.

2. ApatpéoTe Tov KAS0 avapelEng meplotpédovtag
Tov kado ehadpwg aplotepootpoda.

12
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KaB®apLopdg

Katd tov Kabaplopod TG GUCKEUNG, TIPETIEL VA TIPOOEEETE TA akOAouBa onpeia:

o Adatpéote T0 dLg and T mpila Kot adOTE TN CUCKEUT VA KPUWOEL TPV TNV KaBaploeTe.

* Mnv BuBiZeTe TO TUAKA KWVNTAPA TNG CUCKEUNG 0 vePO Kal BePalwbeite OTL Sev elo€pyeTal vepd OTN GUOKEUH.

¢ KaBapiote T0 THAMA TOU KvNTHPA OKOUTI{OVTAG TO pe €va ehadpwg voTlopévo navi. Mmopei va mpootebei Aiyo Ao amoppumavtikd kabaplopol €dv n
OUOKeUN elval TTOAU Aepwpévn.

* Mn xpnotpomnoleite cUppa KABaPLOUOU, 1) OTIOLASATIOTE HOPdN LOXUPWV 1 SLABPWTIKWY UYPWV yLa ToV KaBapLlopd TG CUOKEUNG, KaBWG evoéxeTal va Tipo-
KoAéoouv $pBopd oTIg eEWTEPIKEG EMLPAVELEG TNG CUOKEUNG.

® ATTOGUVOPOAOYNOTE Tal EEWTEPLKA EEQAPTHLOTA TNG CUOKEUH KoL kaBapiote OAa ta Eexwplotd. OAa Ta e€apTAipaTa LTopolV va KabapLotouv EExwPLoTd ot
(€010 vepo.

® NMpooé€te va pnv ayyilete TG Aemideg f ta aXUnPA HEPN KATA TN XPARON KAl Tov Kabaplopo.

* SHMANTIKO! Adpriote Tn CUOKEUN VA OTEYVWOEL TANPWE UETA TOV KABAPLOUO TPV TN EQVaXPNOLUOTOLOETE. MNV XPNOLLOTIOLEITE T CUCKEUN €AV €XEL
Bpaxet.

® MeTA To MAUGLUO KoL TO OTEYVWHA, TOTOBETHOTE AUECWG TA EEAPTIUATA KOL AItoBNKEVOTE TAL.

EL *0 katackevaotrg Statnpei To Sikaiwpa va mpaypatonotjoet Seutepeliouces aAAayég oTo OXESLAGHO TOU TPOIOVTOG KL OTAL TEXVLKA XAPOKTNPLOTIKA XWPLG TtponyoUpevn el80moinan, eKTog edv ot ahAayég
QUTEG ENNPEATOUVV ONUAVTIKE TNV artdSoon Kat Aettoupyia aopaAelag Twv npoidviwy. Ta e€aptrhpata rou nepypddovtat / anetkovilovtal oTig oeAGeG Tou eyXeLpLEiou TTOU KPATATE 0T XEPLA 0OG EVEEXETOL
va apopouVv Kat o€ GANA LOVTEAQ TNG CELPAG TIPOLIOVTWY TOU KATAOKEUQOTH, LE TIAPOUOLA XAPAKTNPLOTIKA, KOl EVOEXETAL VOl NV TTEPAAUBAVOVTOL GTO TIPOLOV TTOU HOALG OUTOKTAOATE.

* NaBete uroPn OtL 0 EEOMALOHOG HaG SEV EXEL OXESLAOTEL YLOL XPHION OE EUTIOPLKEG, EMAYYEARATIKEG 1} BLOPNXAVIKESG EdapHOYEG. H eyyUnor pag Ba akupwBEL av TO TtPOiOV XPNOLUOTIOLEITAL OE EUTTOPLKEG,
ETOYYEAUATIKEG 1) BLOUNXAVLKEG ETIXELPHOELS I} VLA AVAAOYOUG OKOTIOUG.

* N va Staodadiotel n aodadela kat n aglormiotio Tou mPoiovTog KaBWwE Kat n LoxUg TG eyyunong OAEG oL epyaoieg embLopOwaong, EAEyXou, ETILOKEVNG I) AVTIKATAOTAGNG CUMIEPAAUBAVOHEVNG TNG
OUVTIPNONG KL TWV ELGIKWY pUBUICEWY, TIPEEL VAL EKTEAOUVTAL HOVO OO TEXVIKOUG TOU EE0UCLOSOTNHEVOU THIHATOG Service Tou KATAOKEUQOTH.
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