MASTERPRO

PREMIUM QUALITY

WIDE PASTA
MACHINE

INSTRUCTIONS
FOR USE

PREPARING THE PASTA MACHINE

Before first use, clean machine with a dry cloth to remove any
oil residue.

Use the clamp to fix the pasta machine to table/benchtop and
insert crank handle into the opening situated on the side of the
smooth rollers (see image).

PREPARING THE PASTA DOUGH
Ingredients:

500g plain flour (for “al dente” pasta, mix 250g of plain flour
with 250g of durum wheat flour, do not add salt)

5 eggs at room temperature (eggs may be replaced with
250mls of water)

o Pour the flour into a bowl.

e Crack the eggs and let them drop into the middle of the
flour.

¢ Blend the eggs with the flour thoroughly using a fork.

¢ Once mixed, knead the mixture with your hands until it is
completely smooth and elastic.

o |f the mixture is too dry, you may add a small quantity of
water; if it is too soft, add some flour.

e The perfect pasta dough will not stick to your hands.

¢ Remove pasta dough from the bowl and place on a lightly
floured work surface.

o Cover with tea towel and allow dough to rest for 30 minutes.

¢ Your pasta is now ready to cut up into small pieces.

CREATING PASTA WITH YOUR PASTA MACHINE

Pull out the thickness control dial and turn it to Position 7. This
will open the two smooth rollers approximately 3mm
[see image).

By turning the crank handle, pass a small piece of dough
through the machine (see image). Gently hold the flattened
dough as it comes out of the pasta machine; do not pull on it.
Repeat this operation about 5-6 times, folding the dough over
each time and adding flour if necessary.

Once the dough has reached an even shape, set dial to Position
6 and pass it through the rollers once.

Now let it pass through once at Position 5 and so on, until the
pasta dough has reached your desired thickness.

With a knife, cut the dough into pieces of about 25cm in length.

To add cutting blade attachment, slide it down the tracks on the
main unit. Insert the crank handle into the opening situated on
the side of the selected blade and turn handle slowly, passing
the pasta sheets through, so as to obtain the type of pasta your
prefer (see image).




NOTE # 1: If the rollers will not cut your pasta, the dough may
be too soft. In this case, add flour to the dough and pass it
through the smooth rollers several times.

NOTE # 2: If the dough is too dry, and is not caught by the
cutting rollers, add a little water before passing it through the
smooth rollers several times.

Place the pasta onto a clean surface and leave it to dry for at
least an hour. When laying out the pasta sheets, they must
not touch or overlap each other as the moist pasta will stick
together.

Cook pasta in a large pan of boiling water (4 litres per 500g
of pasta). Depending on the thickness, fresh pasta takes
approximately 2-5 minutes to cook.

Stir gently while pasta is cooking and drain when ready.

Fresh pasta keeps for 1-2 weeks if stored in a cool, dry area.

MAINTENANCE OF YOUR PASTA MACHINE

e Toremove cutting attachment, lift the attachment and slide
it out along its tracks.

e Use a brush and a small wooden skewer to clean machine
after every use.

¢ If necessary, use a few drops of vegetable oil to lubricate the
ends of the cutting rollers.

¢ Never clean rollers with a knife, or by passing a cloth
through the rollers.

e Never rinse your pasta machine under running water or put
into the dishwasher.

ALBI GUARANTEE

Our goods come with guarantees that cannot be excluded
under the Australian Consumer Law. You are entitled to a
replacement or refund for a major failure and for compensation
for any other reasonably foreseeable loss or damage. You are
also entitled to have the goods repaired or replaced if the goods
fail to be of acceptable quality and the failure does not amount
to a major failure.

The benefits of this warranty are in addition to any rights and
remedies imposed by Australian State and Federal legislation
that cannot be excluded. Nothing in this warranty excludes,
restricts or modifies any State or Federal legislation applicable
to the supply of goods which cannot be so excluded, restricted
or modified.

GUARANTEE

We warrant that, subject to the exclusions and limitations
below, the Product will be free from defects in materials and
workmanship under normal domestic household use for the
period of time listed on the Product’s packaging. The warranty
period commences on the date of sale by the original retailer
to the original purchaser. The warranty applies only while the
Product is owned by the original purchaser.

Use of the Product in a commercial capacity will void this
warranty.

If a defect appears in the Product before the end of the
warranty period and we find the Product to be defective in
materials or workmanship, we will, in our sole discretion
either:

(a) repair the Product using identical or similar components; or

(b) replace the Product with a product comparable in quality
and value.

We reserve the right to change or discontinue our product
ranges at any time without notice and without liability.

EXCLUSIONS

This warranty does not apply if proper care and/or usage
instructions are not followed.

This warranty does not cover scratches, stains, discoloration or
damage caused by misuse.

HOW TO CLAIM

Any claims for warranty should be made with proof of purchase
and full details of the alleged defect, to the retailer from

whom the Product was purchased. If the retailer has closed its
business, please contact us at the details below.

You must make the Product available to us or our authorised
repair agent for inspection. The cost of delivery of the
Product to and from us for the purpose of assessment is your
responsibility.

LIMITATIONS

We make no express warranties or representations other than
as set out in this Guarantee. The replacement of the product
or the refund of the purchase price is the absolute limit of our
liability under this Guarantee.

CONTACT

Susskind & Danziger Pty Ltd T/as Albi Imports
87 Chifley Drive, Preston, Victoria 3072
E: albi@albi.com.au P: +61 (03) 9474 1300 F: +61 (03) 9474 1334



