INSTRUCTIONS

PASTA-MAKING MACHINE
SMARTNOODLES

PACKAGE CONTENTS

e Pasta-making machine
e 5 attachments

TECHNICAL SPECIFICATIONS
e Cylinder diameter: 6 cm
e Height: 18 cm
e Material: food-grade stainless steel
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1. Press

2. Cylinder

3. Fettuccine attachment (6 mm)

4. Thin-noodle attachment (2 2 mm)

5. Middle-noodle attachment (2 2.5 mm)

6. Thick-noodle attachment (2 3.5 mm)

7. Fettuccine attachment (16 mm)
HOW TO USE

Unscrew the mounted attachment to open the
machine.

Start rotating the rotation handle of the press until
you have enough space to put the pasta dough inside
the cylinder.

Put the pasta dough into the cylinder and screw the
required attachment back on.

Start rotating the rotation handle of the press until
the noodles start coming out through the noodle
attachment.

MAINTENANCE

After each use, unscrew the attachment and the
press. Leave all parts of the machine soaking in hot
water for few minutes.

Thoroughly clean the machine with water and leave
it to dry.

USAGE TIPS

Control the proper mix of water and flour when you
make a dough to avoid noodles breaking or sticking.
The pasta dough should be smooth with the texture
of modeling clay — not too wet and not too dry.

Add some edible oil when kneading your dough to
make it softer.

Press the freshly made noodles directly into the pot
with boiling water to avoid sticking.

WARRANTY

The warranty is valid for 24 months. You can claim it
from DFVU d.o.0., Liparjeva 6a, 1234 Menges,
Slovenia, for a replacement product or a refund.
Send us your order number and purchase date in the
email, which is available by clicking on our logo in the
bottom right corner. The product has a lifetime of 24
months from the date of collection.
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