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1

Important

Safety

Read this user manual carefully before you use

the appliance, and save it for future reference.

Warnings

Before you connect the appliance to the power,
make sure that the voltage indicated on the bottom
of the appliance corresponds to the local power
voltage.

Make sure that the plug is firmly inserted into the
power outlet.

Make sure that your hands are dry before you
insert the plug into the power outlet.

Never connect this appliance to a timer switch, to
avoid a hazardous situation.

Before you insert the plug into the power outlet,
make sure that the appliance is assembled correctly.
If the power cord, the plug, or other parts are
damaged, do not use the appliance.

If the power cord is damaged, you must have it
replaced by Philips, a service center authorized

by Philips or similarly qualified persons to avoid a
hazard.

Do not replace parts of the appliance yourself.
This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instructions concerning use of the appliance by a
person responsible for their safety.

For their safety, do not allow children to play with
the appliance. Keep the appliance and its power
cord out of the reach of children.

To prevent any accidents, do not use the appliance
if it is damaged for any reasons.

Do not insert any objects into the device.

Do not pour any liquids into the safety switch hole.
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n Cautions

Before using the appliance for the first time,
disassemble and wash the accessories thoroughly
(see “Disassemble and cleaning before first use”
section.)

The appliance is intended for household use only.
Do not use this appliance on an unstable or uneven
surface.

Keep the appliance and its power cord out of the
reach of children.

Do not disconnect the power cord before
processing is complete. If you have to stop
processing, disconnect the power cord before you
perform other operations.

To better protect the lifetime of the appliance, we
recommend the continuous working time to be less
than 45 minutes.You can restart using the appliance
after 15 minutes.

If you intend to use the appliance continuously,
clean the shaping disc with the supplied cleaning
tool each time after use. For cleaning ease, do not
soak the shaping disc into the water directly.
Disconnect the power and remove the power cord
before cleaning or disassembling this appliance.

This appliance and its parts are not dishwasher safe.
Do not place them in dishwasher for cleaning.
Place the appliance to a dry and well ventilated
place after use.

To prevent a short circuit or an electric shock, do
not pour water or any liquid into the safety switch.

EMF

This Philips appliance complies with all

applicable standards and regulations regarding

exposure to electromagnetic fields.



2 Your pasta
maker

Congratulations on your purchase, and
welcome to Philips!

To fully benefit from the support that Philips
offers, register your product at
www.Philips.com/welcome.

Read this user manual carefully before you
install and use the unit. Save it for future
reference.

3 Overview




Pasta maker overview

Control panel

chamber lid

Safety switch hole of the mixing

Power cord

Main unit

Shaping discs storage

Mixing chamber lid

Mixing chamber

Mixing paddle

Disc holder

Disc holder safety switch

Narrow and flat
shaping disc

Wide and flat shaping

PEREI® @@ 0 PUERRPLEE ® O

Shaping disc

discs Coarse and round
shaping disc
Fine and round
shaping disc

Front panel knob

Flour cup

Water cup
Scrape off excessive
flour while measuring
flour.
Use as a pasta cutting

Disc knife.

cleaning tool| Use the pointed

end to remove the
leftover dough from
the holes of the
shaping disc.

Control panel overview
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250g

500g

b
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®

Power on/off button

®

Programs button - select extrusion-

only pasta making program (&) or

automatic pasta making program ().

Control panel display

Servings button - select TV (~250g)

or R (~500g)

® ® ®

Start/pause button




4 Disassemble and
cleaning before
first use

l] Cautions

* Before using the pasta maker, make sure all parts
and accessories are completely dry.

* Do not use water to rinse nor soak the main unit.

* Do not use a scourer or similar cleaners as these
will scratch the plastic surface and affect the lifetime
of the pasta maker.

E Notes

* Take out all the parts and accessories.
* Clean the parts and accessories before first use
(see “Cleaning” section).
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5 Assemble

Follow the assembling steps below to install the
pasta maker:

“ Caution

* Make sure to tighten the front panel knob during
assembling.

6 Use the pasta
maker

“ Cautions

* Never put in excessive ingredients in the pasta
maker. Otherwise, it will damage the appliance.

* Do not put in any ingredients that are 60°C or

above to the pasta maker; nor place the pasta maker

in surroundings with high temperature (60°C), for

instance in a high temperature sterilization. This will

deform the appliance.

Follow the operating instructions completely. Put

in the flour into the chamber first, then place the

chamber lid onto the chamber. Start the pasta

maker, and then slowly pour water along the entire

length of the opening in the lid.

* Never pour in water before you place the chamber
lid onto the chamber. Do not pour in any liquids
into the safety switch hole.

E Notes

* During processing, if the chamber lid is open or
loose, the pasta maker will automatically stop
processing.

* Use the supplied flour cup and water cup for
accurate measure of flour and water ratio. This is
very important to the pasta texture.

* After processing, it is normal to find some leftover
dough inside the chamber:

1 Measure one ful cup of flour. Scrap off any
excessive flour from the cup edge with
the supplied cleaning tool. One full cup is
equivalent to 1-2 servings (~250g).

Caution

* Do not shake nor hit the flour cup to remove
excessive flourThis will affect the flour weight.

2 Open the chamber lid, and pour the flour
into the chamber: If you want to make 3-4



servings (~500g), repeat step 1 as you will

need 2 cups of flour.

3 Close the chamber lid.

4 Based on the “Flour/water proportion
table” to measure the required amount of
water: (Figure 4-5)

Q

B

> Automatic pasta making indicator (1))
and the start/pause indicator (1) will
light up.

The serving indicators ( TN/ (2R ) will
flash in cycle. (Figure 7-9)

Automatic _| O )

:E o
i) o @ >

. _ |pesgE—=

¢ By default, the program is set as automatic pasta

Caution

making program. If this is not the case, press the

programs button ( ) to re-select.

* There are 2 sets of water markings on the supplied
water cup. One set is for normal pasta making, and
the other set is for egg pasta and other flavors pasta
making.

5 Comnecttothe power. The pasta maker
will sound once (Figure 6), and all
indicators will flash once. Press the power

on/off button ( ) to start the pasta
maker.

o

~

Based on the amount of flour, press the
servings button ((9)) to select T\ or (2R

for the respective servings. (Figure 10)

Press the start/pause button (@) to start
processing. (Figure 11)

> The processing time starts to countdown.

During processing, slowly pour in the water
or other ingredients, which you measure
with the supplied water cup, along the entire
length of the opening in the lid. (Figure 12)

EN 9



- - E Notes

ahij * After the pasta making is complete, if you notice
> G —2 a8 O there are some leftover doughs inside the chamber,

pi) —2 (2l you can press the programs button ( ) to select
o ‘ the extrusion-only pasta making program.
‘ * The countdown timer of extrusion-only pasta making
program is 3 minutes.

* You may find some fine pasta threads on the pasta’s
surface. This is normal.

@ Caution

( </ - ¢ Do not select the extrusion-only pasta making program
S~ before the dough mixing is complete. Otherwise, this
l~ = will damage the pasta maker and its lifetime.
W2

n Cautions Flour/water ratio table
* During dough mixing, do not add in other Normal
ingredients after you pour in the water. Otherwise, pasta Egg pasta .
it will affect the results of the pasta texture. Flour EoatWVat Processing
* If you notice the program is not set as automatic Water gg_ el time
pasta making program while pasta is extruding, (marking) mixture

press the start/pause button ( @ ) to stop the
program.Then, press the power on/off button

( @ ) to disconnect from the power. After cleaning
the shaping discs, you can restart the process by

pressing the power on/off button ( ).

(marking)

Amount 10
1 eup of water | Amount of | minutes

(~250g) | needed for | €88 mixture
a cup of needed for a

flour cup of flour
(~85ml) | (=95ml)

9 The pasta will start extruding out after a

few minutes. Place a container right under
the outlet. Cut the pasta to the desired
length with the supplied disc cleaning tool.
(Figure 13)

Amount | Amount of 15
2 cups of water | egg mixture | minutes
(~500) needed needed
for 2 cups | for 2 cups
of flour of flour

(~170ml) | (~190ml)




7/ Cleaning

“ Cautions

¢ Disconnect the power and remove the power cord
before cleaning or disassembling this appliance.

¢ Do not immerse the main unit in water.

* Do not use a scourer, caustic cleaners, or abrasive
cleaners ( for examples, gasoline, alcohol, and
propanol) to clean the appliance.

3~

* |tis easier for you to clean the chamber after the
dough residues dry up.

1 Pressthe power on/off button (@ ) to
turn off the pasta maker. Disconnect from
the power outlet. Loosen the front panel
control knob.Then, disassemble the front
panel, the shaping disc, the shaping disc
holder, the mixing paddle, and others in
order. (Figure 1-4)

2 Clean the shaping disc with the supplied
cleaning tool to remove the dough
residues. After that, you can clean it with
water: (Figure 5-6)

* Put the shaping disc aside and allow
it to completely dry up for about 20
minutes. It will be easier for you to
clean later on.

3 Cleanal parts. (Figure 7) Use a dry cloth
to clean the main unit, control panel, and
the exterior of the pasta maker:

2]

L —

%

Ur=

Tip

* After cleaning, make sure all parts and the shaping
disc storage are dry. Assemble the pasta maker back
for next use.

EN 11



8 Recipes

For more recipes, you can visit Philips MyKitchen websites www.kitchen.philips.com.

E Notes

¢ To guarantee the quality of the pasta, use gluten flour to make pasta. Follow the recommended proportion to add the

ingredients.
Seasonal changes and using ingredients from different regions may affect the flour/water ratio.You may adjust based on the

recommended proportion.
* When making the egg pasta or vegetable pasta, make sure you whisk the egg mixture or vegetable juice evenly before pouring
into the chamber.

Pasta making recipes

Pour the flour into the chamber first, then select the corresponding servings, and the pasta maker will

start. Slowly pour the water or ingredients mixture in through the opening of the chamber lid. Place

a container right under the outlet. Cut the pasta to the desired length with the supplied cleaning tool.
The appliance will sound to indicate the pasta making is complete. After finished cooking in the boiling
water, the pasta are ready to serve.

3~

¢ The cooking time of the pasta varies depending on personal preferences, pasta shapes, and number of servings.

Recipes

Plain pasta

‘ Flour (g)

1 cup of flour (~250g)

‘ Ingredients

85 ml of water (use the water cup to measure the water

to ).

2 cups of flour (~500g)

170ml of water (use the water cup to measure the

water to [zfh).

Egg pasta

1 cup of flour (~250g)

A medium size egg (~45g), whisk the egg in the water
cup, then pour water in to the water marking of TJ\
Total volume is around 95ml.

2 cups of flour (~500g)

2 medium size eggs (~90g), whisk the eggs in the water
cup, then pour water in to the water marking of @
Total volume is around 190ml.

Spinach
pasta

1 cup of flour (~250g)

Spinach juice (Use a juicer to freshly extract the juice,
then use the water cup to measure it to the water
marking of TV Total volume is around 95ml.

2 cups of flour (~500g)

Spinach juice (Use a juicer to freshly extract the juice,
then use the water cup to measure it to the water
marking of @.Total volume is around 190ml.

12 EN



Recipes

‘ Flour (g)
1 cup of flour (~250g)

‘ Ingredients

Tomato juice (Use a juicer to freshly extract the juice,
then use the water cup to measure it to the water

Tomato marking of TN Total volume is around 95ml.
pasta Tomato juice (Use a juicer to freshly extract the juice,
2 cups of flour (~500g) then use the water cup to measure it to the water
marking of @.Total volume is around 190ml.
1 cup of flour (~250g) Carrot juice (Use a juicer to freshly gxtract the juice,
then use the water cup to measure it to the water
Carrot marking of TN Total volume is around 95ml.
pasta Carrot juice (Use a juicer to freshly extract the juice,

2 cups of flour (~500g)

then use the water cup to measure it to the water

marking of @.Total volume is around 190ml.

Cooking recipes

Recipes

Pasta with
bean paste
and meat
sauce (2
servings)

‘ Ingredients

200g of ground pork
10g of minced ginger
20g of finely chopped
green onion

20g of minced garlic
10g of corn starch

3 tbsps of sweet bean
sauce (also called
hoisin sauce)

1 tbsp of broad bean
paste (also called chili
bean sauce)

50g of shredded
cucumber

Egg pasta made

from a cup of flour
(Recommend to use
the wide and flat
shaping disc)

@
@

‘ Cooking

Add an egg white, small amount of cooking wine and
a pinch of salt into the ground pork. Mix well.

In another bowl, mix 3 tbsps of sweet bean sauce
and 1 tbsp of broad bean paste together as the sauce
mixture. (Adjust the flavor of the sauce based on
personal preference)

Pour some cooking oil into the frying pan or wok, and
heat up the oil till it is fairly hot. Put in minced gingen,
finely chopped green onion, and minced garlic to stir
fry till fragrant. Then, put in the marinated ground
pork and stir fry it till it is fully cooked.

Turn the heat down to low, then pour the sauce
mixture. Add some soy sauce and half a bowl of
water. Stir fry and let it cooks for another 5 minutes.

In another pot, boil some water. Place the egg pasta in
the boiling water and cook. Until the water is boiling
again, then pour half a bowl of water: Repeat this step
for 3 times.

Take out the cooked pasta and drain off excessive
water. Set it aside to cool down.Then, mix the pasta
with meat sauce and shredded cucmber; and it is
ready to serve.

EN
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Recipes

‘ Ingredients

80g of diced king
oyster mushroom
80g of diced carrot
60g of diced celery
60g of diced chives

‘ Cooking

)

(1) Pour some cooking oil into the frying pan or wok, and

heat up the oil till it is fairly hot. Stir fry the shredded
ginger till fragrant.

Add and stir fry diced carrot first. Then, add in diced
chives, diced king oyster mushroom, diced celery,
corn, and diced ham. Continue stir fry.

Fry the ingredients till it is nearly cooked, then add
some oyster sauce, soy sauce, and salt. Stir fry till the

> plinedh 2g sif o ingredients are fully cooked.

pasta 50g of diced ham . .

salad (2 5g of shredded ginger @ Turn c.)ffthe heét, and place the cooked ingredients

servings) Spinach pasta made EEEE 0 & CeTiE e
from a cup of flour @ In another pot, boil some water. Place the spinach
(Recommend to use pasta in the boiling water and cook. Until the water is
the narrow and flat boiling again, then pour half a bowl of water. Repeat
shaping disc) this step for 3 times.

@ Take out the cooked pasta and drain off excessive
water. Mix the pasta with some salt, vinegar, and soy
sauce. Then. place the cooked ingredients on top. Mix
well and ready to serve.

@ In another pot, boil some water: Place the tomato
pasta in the boiling water and cook. Until the water is
boiling again, then pour half a bowl of water. Repeat
this step twice. Take out the nearly cooked pasta,

100g of baby bokchoy rinse them with cool water, and drain off excessive
100g of bean sprouts water. Sprinkle some olive oil to avoid the pasta stick
80g of sliced carrot together. Then, place the pasta aside.
805 of shredded @ Re-use the boiled water to cook the baby bokchoy,
Stir fry ;852{ iced harm then set the vegetable aside.
tomato 2 eggs and whisk with @ Pour some cooking oil into the frying pan or wok, and
pasta (2 ‘ ) use high heat till the oil heats up to fairly hot. Pour the
. some cooking wine ‘ . . X g
servings) whisked egg mixture in, and quickly fry the egg till it is

Tomato pasta made
from a cup of flour
(Recommend to use
coarse and round
shaping disc)

cooked.Then, set the egg aside.

Pour some cooking oil into the frying pan or wok till
it heats up.Then, add in the sliced carrot, shredded
onion, and sliced ham to stir fry till they are nearly
cooked.

Add in fried eggs, cooked pasta, bean sprouts , and

quickly stir fry. Add some salt and soy sauce. Add the
baby bokchoy and chicken bouillon before serving.




Recipes

Beef
brisket
pasta
soup (2
servings)

‘ Ingredients

*  100g of bokchoy cut
into segments

e 150g of sliced beef
brisket

e 20g of sliced ginger

*  Carrot pasta made
from a cup of flour
(Recommend to use
the fine and round
shaping disc)

‘ Cooking

)

©

(1) Pour some water in a pot, then place the sliced beef

brisket in it. Add some cooking wine, and let it cooks
till it boils. Then, turn off the heat.

Take the beef brisket out and drain off the water, and
place it in the pressure cooker. Then, add the sliced
ginger, small pieces of cinnamon stick, star anise, some
sugar; salt, soy sauce, dark soy sauce, chili bean sauce,
and cooking wine in the pressure cooker. Pour in
some water till it barely covers the beef brisket. Cook
the meat for 15 minutes in the pressure cooker:

Turn off the heat. Remove the cinnamon stick, star
anise, and ginger: Pour the meat and the soup out to
a separate pot. Add in some water in the pot, and let
it boils.

Place the carrot pasta in the boiling water and cook.
Until the water is boiling again, then pour half a bow!
of water. Repeat this step for 3 times.

When the pasta are nearly cooked, put in the
bokchoy and some chicken bouillon.

Serve the pasta in a bowl, and place the bokchoy and
beef brisket on top. Then, pour the soup on top, and it
is ready to serve.
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9 Troubleshooting

This chapter summarizes the most common problems you could encounter with the appliance. If you

are unable to solve the problem with the information below, contact the Consumer Care Center in

your country.

Problem Cause

Possible solution

The power plug is connected  Check whether the power plug is plugged

The indicators do not  incorrectly.

correctly.

light up. The power button is not

pressed.

The chamber is assembled

incorrectly.

After pressing the
start/pause button

( ) the appliance  panel is assembled incorrectly.

The shaping disc, or the front

Press the power on/off button (@ ).

Make sure you follow the user manual to
assemble all parts correctly.

sounds but it does
not work.
selected.

The preferred servings is not

Make sure you have selected the servings
before pressing the start/pause button (@ ).

During processing, the
appliance suddenly

stop, and then loosen.

The front panel knob is

Make sure the front panel is securely
assembled.

suddenly restart again.
The safety switch

of the shaping disc
holder is triggered.

water is incorrect.

The ratio of the flour and

Follow the flour/water ratio table to measure
the amount of flour and water needed.

For safety reasons, the
appliance always stops

During processing,
the appliance stops
working when you
open the lid.

working when the lid is
opened during processing.

If you need to resume the previous
operation, close the lid properly, and press
the start/pause button.

During processing, the
appliance stops. There
is no alarm sound or

working time.
flashes. g

The noodle maker is overheat
due to long continuous

Disconnect from the power, and allow the
noodle maker to cool down.

The mixing paddle can be
The appliance stops  blocked by some foreign

during processing, objects.

then the indicators
are flashing quickly,

The dough can be too dry.

and the alarm sounds. The wrong program is
selected.

Disconnect from the power, clean the noodle
maker, and follow the user manual again to
restart the noodle making.




Problem

Too much leftover
dough inside the
chamber.

Small amount of
water is leaking out
from the appliance.

Cause

The flour is either exposed to
moisture before use, or the
dough is too wet.

Possible solution

Keep your flour dry during storage. Follow
the user manual to restart the noodle making.

The chamber; the mixing
paddle, the shaping disc are
not cleaned properly before
use.

Make sure all parts are clean before use.

The mixing paddle or the
chamber is still wet.

Make sure all parts are dry before use.

The water is not pour in the
right time.

The flour type is not suitable.

Follow the user manual to make noodle.

Incorrect servings was
selected.

The method to pour water is
incorrect.

Select the extrusion-only program.

Follow the user manual to make noodle.

The mixing paddle
is running idle, and
there is no noddle
coming out.

The ratio of the flour and
water is incorrect.

Disconnect from the power, clean the noodle
maker, and follow the user manual again to
restart the noodle making.
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10 Product
information

Motor power: 200W
Dimensions (L x W x H):
343mm x 215mm x 300mm
Capacity: 500g (for 1-4 servings)

For rated voltage and frequency information,
refer to the typeplate on the product. Product
information is subjected to change without
prior notice.

11 Recycling

Do not throw away the product with the
normal household waste at the end of its life,
but hand it in at an official collection point for
recycling. By doing this, you help to preserve the
environment.

Follow your country’s rules for the separate
collection of electrical and electronic products.
Correct disposal helps prevent negative
consequences for the environment and human
health.

12 Guarantee and
service

If you have a problem, need service or need
information, see www.philips.com/support or
contact the Philips Consumer Care Center in
your country.
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c RTRBERNES  FRASHENHEEER - RIFEBOLOIRINME o
o FEEMLAE M TFEIR AN E AL S BN KA o AT ARBHE L PIEITRHE o
o BUENESFHARE - BERHERLFIOTBHEOIGREAABHE -

RARFaR
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B | 5% B

1 #FEEH (~250g) 85 ml 7k ({EAKHIKE GO
TRB R

2 MEmD (~500g) 170ml 2K (ERKMIIKE ZTA) o

—MEBARNNE (~45g) © EERIEKAHREBHE -
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