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EXPLODED VIEW DESCRIPTION

A Digital touchscreen panel E Basket
B Timer/Temperature display F Basket handle
C Control knob with Start/Pause function G Air outlet
D Removable grid H Power cord
A
B USER INTERFACE
C Preset cooking programs
[
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E Temperature Cooking time Program
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J PRESET COOKING MODES

5 Fries => Fish

& Meat @ Pizza

& Chicken % Vegetables
=% Shrimp & Dessert

BEFORE FIRST USE

. Remove all packaging material.

N =

. Remove any stickers or labels from the appliance.

w

. Thoroughly clean the basket and removable grid with hot water, some washing-up
liquid and a non-abrasive sponge.

Note : The basket and the removable grid are dishwasher-safe.
4. Wipe the inside and outside of the appliance with a damp cloth.

Note: The appliance works by producing hot air. Do not fill the basket with oil or
H frying fat.




PREPARING FOR USE

il's

Place the appliance on a flat, stable, heat-resistant work surface away from water
splashes.

. Do not fill the basket with oil or any other liquid.

Do not put anything on top of the appliance. This disrupts the airflow and
affects the hot air frying result.

IMPORTANT: To prevent the appliance from overheating, do not place it in a corner
or below a wall cupboard. A gap of at least 15cm should be left around the appliance
to allow air to circulate.

USING THE APPLIANCE

i.

. Press

Connect the power supply cord to an electrical socket, ensuring that the voltage
matches the voltage indicated on the rating plate. Be careful when using the appliance.

. Carefully pull the basket with its removable grid out of the appliance.
. Place the food in the basket.

« Note: Never exceed the maximum amount indicated in the table (see section
‘Cooking Guide’), as this could affect the quality of the end result.

. Slide the basket back into the appliance.

» Caution: Do not touch the basket during use and for some time after use, as it
gets very hot. Only hold the basket by the handle.

Start

stop L0 switch on the appliance. Display shows the default “Manual” program:
200°C/ 15 minutes. The 327 button will be flashing.

. You may now select between the preset cooking mode or the manual settings.

a. If choosing preset cooking mode:
e Press the @ button. Fries mode will start flashing.

¢ Select the desired cooking mode by turning the control knob (these modes are
described in detail in the ‘Cooking guide’ section).

« If you need to adjust the temperature: Press the J,;LL button, then use the control
knob to adjust the temperature. Control range — Min. 80°C, Max. 200°C. After
your selection, the temperature will flash for 6 seconds and the temperature is
set.

« If you need to adjust the timer: Press the button, then use the control knob to
adjust the time. Control range — Min. 1 minute, Max. Max. 60 minutes. After your
selection, the timer will flash for 6 seconds and the timer is set.

b. If choosing manual settings:

* Press i‘t"“,: again to begin the cooking process with default “Manual” program

(200°C /15 minutes).
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12.

13.

14.

« If you need to adjust the temperature: Press the & button, then use the control
knob to adjust the temperature. Control range — Min. 80°C, Max. 200°C. After
your selection, the temperature will flash for 6 seconds and the temperature is
set.

= If you need to adjust the timer: Press the button, then use the control knob
to adjust the time. Control range — Min. 1 minute, Max. Max. 60 minutes. After
your selection, the timer will flash for 6 seconds and the timer is set.

To return to the default “Manual” program, simply press the @ button again.

Confirm the cooking mode by pressing the i‘t:’; button. This will launch the cooking

process. Cooking starts. The remaining cooking time is displayed on the screen.

Some food will require shaking halfway through the cooking time for optimal cooking
results (see section ‘Cooking guide’). To shake the food, press the center of the
control knob or the 32" button to pause the cooking process. Pull the basket out of the

appliance by the handle and shake it. Slide the basket back into the appliance, then

Start

press the center of the control knob or the §&" button again and cooking will resume.

= Tip: You can set the timer to half of the cooking time, and when the timer sounds,
shake the ingredients. Then set the timer again for the remaining cooking time.

* Note: When basket is removed, the appliance goes into Pause mode. Basket
needs to be returned to appliance within 10 minutes for cooking to resume.
If basket is not returned to appliance within 10 minutes, the program,
temperature, and time need to be reset.

= Warning: If there is a lot of food, the basket can get heavy. When shaking, use
both hands and oven mitt to avoid burning.

. When you hear the timer sound, the cooking time set has finished. Pull the basket
out of the appliance and place it on a heat-resistant surface.

Check if the food is ready.

If the food is not ready yet, simply slide the basket back into the appliance and set

the timer for a few extra minutes.

When the food is cooked, use a pair of non-metallic tongs (e.g,, silicone tongs) to lift the

food out of the basket. Excess oil from the food is collected in the bottom of the basket.

o Caution: Never turn the basket upside-down, as the removable grid and hot
oil could fall out.

« After cooking, the basket, the grid, and the food are very hot. Handle with
caution. Use both hands and oven mitt if the basket is too heavy.

« Depending on the type of food cooked in the appliance, be careful as steam
may escape from the basket.

When a batch of food is ready, the appliance is instantly ready for preparing another

batch of food.

If you want to terminate cooking before the end of the program, press and hold the

on button for 2 seconds to switch off the appliance.



COOKING GUIDE

The table below helps you to select the basic settings for the food you want to prepare.
Note: The cooking times below are only a guide and may vary according to the
variety and batch of ingredients used. Shape and brand may also affect results.
Therefore, you may need to adjust the cooking time slightly.

Quny | s [l ooy | | B
Potatoes & Fries
i 5009-15kg 22-tomin| 180C | 52 | Yes
H°mer(’é“f§ Eﬂ)‘“ fries 900g-15kg 28-37min| 180C | $%2 | Yes | Add1tbspofol
Roasted Potatoes 500g-1,7 kg 45 min 180°C # Yes | Add 1 tbsp of oil
Meat & Poultry
Steak 100-600g (1 to 4 pcs) 12 min 180°C e
Roasted chicken up to 2 kgs 45-60min | 200°C &
Chicken legs 500g-1,5kg 40 min 200°C (mg
Chicken breasts 200-900g 30-40min | 180°C &
Lamb chops 200g-1kg (1 to 8 pcs) 33 min 200°C &=
Sausages 300g-1kg(4to15pcs) | 15-20min 200°C o=
Fish
Salmon fillet 100-700g (1 to 5 pes) 12-18 min 160°C )
Shrimps 300-6009(15to30pcs) | 6-14min 190°C % Yes
Snacks
Frozen chicken nuggets | 300-700g(15to25pcs) | 10-15min | 200C | ©> F'Lﬁ‘)gﬁiz’;d'
Frozen cheese sticks 400-700g(5to 10 pes) 13 min 180°C % Yes
Frozen onion rings 250-600 g (20 to 30 pcs) 5-7 min 200°C %‘ Yes
Fried spring rolls 250-350g (8 to 20 pcs) 10 min 200°C % Yes
Frozen pizza 200- 500 g (one 24 cm pizza) | 5-15min 190°C B
K Fresh pizza 200- 500 g (one 24 cm pizza) | 5-10min 190°C D) j

; Approx. |Temperature| Cooking » Extra
Quantity tme(min) | (C) | mode |>M€"| information
Vegetables
Zucchini 200-400g 15-18min | 180°C @
Cauliflower 300-600g 14-16min | 180°C @f
Baking
. ) = Use a baking
Muffins 4to 9 pcs 18 min 180°C @ tinfoven dish*
Cake 150-400 18 min 180°C
. ¢ ® J

* Shake at least half way through cooking.
Tips: in order to improve the cooking result, do not hesitate to shake 2-3 times when cooking.

IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingredients and
liquids indicated in the instruction manual and in the recipes.

“*place the cake tin/oven dish in the bowl.

When you use mixtures that rise (such as with cake, quiche or muffins) the oven dish should not be filled more
than halfway.

e Smaller foods usually require a slightly shorter cooking time than larger size foods.

» Shaking smaller size foods halfway through the cooking time improves the end result
and can help prevent uneven cooking.

« To make your potatoes extra crispy, try adding a small amount of oil before cooking
and shake to evenly cover. We recommend 14ml of oil (1 tablespoon).

« Snacks that can be cooked in an oven can also be cooked in the appliance.
» The optimal recommended quantity for cooking fries is 1 500 grams.
e Use ready-made puff and short crust pastry to make filled snacks quickly and easily.

e Place an oven dish in the appliance's basket if you want to bake a cake or quiche or if
you want to fry delicate ingredients or filled ingredients. You can use an oven dish in
silicon, stainless steel, aluminum, or terracotta.

« You can also use the appliance to reheat food. To reheat food, set the temperature
to 160°C for up to 10 minutes. Cooking time could be adjusted depending on food
quantity in order to fully reheat the food.

CLEANING

Clean the appliance after every use.

The basket and the grid have a non-stick coating. Do not use metal kitchen utensils or
abrasive cleaning materials to clean them, as this may damage the non-stick coating.

1. Remove the mains plug from the wall socket and let the appliance cool down.



Note: Remove the basket to let the appliance cool down more quickly.

N

. Wipe the outside of the appliance with a damp cloth.

w

. Clean the basket and grid with hot water, some washing-up liquid and a non-abrasive
sponge. You can use a degreasing liquid to remove any remaining dirt.

Note: The basket and the removable grid are dishwasher-safe.

Tip: If food debris/residue is stuck at the bottom of the basket and the grid, fill
them with hot water and some washing-up liquid. Let the basket and the grid
soak for approximately 10 minutes. Then rinse clean and dry.

I~

. Wipe inside of the appliance with hot water and a damp cloth.

w

. Clean the heating element with a dry, cleaning brush to remove any food residues.

(=)

. Do not immerse the appliance in water or any other liquid.

STORAGE

1. Unplug the appliance and let it cool down.
2. Make sure all parts are clean and dry.

GUARANTEE AND SERVICE

If you need service or information or if you have a problem, please visit the brand
website or contact the brand Consumer Care Center in your country. You can find the
phone number in the worldwide quarantee leaflet. If there is no Consumer Care Center
in your country, go to your local brand dealer.

TROUBLESHOOTING

If you encounter problems with the appliance, visit the brand website for a list of
frequently asked questions or contact the Consumer Care Center in your country.

NeAiiazéni



NMOKOMMNOHEHTHOE U3OBPAMEHUWE C OBO3HAYEHUAMMU
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A Lndbposan ceHcopHasa naHens

B Taiimep / oToOpakeHune TemnepaTypbl
C Perynatop c ¢yHKUMelr 3anycka/nay3bl
D CbemHan pewertka

NONb30BATE/IbCKUN UHTEPOENCE

ABTOMaTUYECKWE NPOTPaMMBbI

E Yawa

F Pyuka vawm

G BeinyckHas pelleTka
H Kabenb nutaHusa

OrtobpaxeHue - -Taimep
Temneparypbl
Hacrtpoika Hactpouka Hacrpoika
TemnepaTypbl BPEMEHN nporpammbl
NPWUroToBNEHWA
ABTOMATUYECKUE MPOTrPAMMDBI
¥ KapTodens dppu =» Pplba
£= Maco <2 Muuua
& Kypuua % Osowm
=% KpeBeTkun & [ecept

MNEPEA NEPBbIM UCNOJIb3OBAHUEM

1. yﬂaI'II/ITE BCe yNnakoBO4YHble maTepwuanbl.

N

. YaanuTe BCe HaKenku uny 3TUKETKK ¢ npubopa.

w

. TiwatenbHO OYWMCTUTE Yally N CbEMHYIO PELIETKY B FOpAYel BoAE C MOMOLbIO
HeBosbLWOro KoNMYecTBa MOILUIEro cpeacTBa 1 rybku 6e3 abpasvnBHOro NOKpPLITHA.

MpumeuaHune. Yawy M CbemMHYI0 pPELIeTKYy MOMXHO MbiTb B MOCY[OMOEYHON
MallnHe.

4, NpoTpyTe BHYTPEHHIOK W BHELHIOK MOBEPXHOCTb NPMOOPa BNaXKHOMN TKaHbIo.

MpumeyaHue. Mpubop roToBUT eay ¢ NOMOLLYbIO FOpAYero Bozayxa. He sanueaiite
B Yally Macao Unm XKup gns Kapku.

NOArNOTOBKA K UCMNOJNIb3OBAHUIO

—
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. MomecTute Npubop Ha NNOCKOR, yCTONYMBON 1 XaponpouHoi paboyeli NoBEPXHOCTA

BAanu ot 6pbi3r BoAbI.

. He HanueanTe B Yawly macno unu gpyrmne Xnakoctn.

Huuero He cTaBbTe Ha NprGop. 3To NPUBOANT K HAPYLLEHUIO NOTOKa BO3AyXa u
BNVAET Ha pe3ynbTaT XKapKu ropAaYMM BO34YXOM.

BAXHO! Bo nsbexanwe neperpeBa npubopa He cTaBbTe €ro B Yyron Wi nog
HacTeHHbI wkad. Co Bcex cTopoH npubopa octaBbTe HEe MeHee 15 cm nycToro
npocTpaHcTBa. 3To HeobxoaMMo AnA LMPKYNALMN BO3gyXa.

NCNoNb30BAHUE MPUBOPA

-

w N
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w

(o))

. I']o,quouaﬂ kabenb nuTaHUA K INEKTPOCETH, y6e,u,mecr>, UTO HanpaXeHwe B CeTU

COOTBETCTBYET HaMpPsXeHWIo, yKkasaHHOMY Ha Tabnuuke C TEXHUYECKAMU AaHHbIMU
npubopa. Mpu ncrnonb3osaHum Npubopa cobnoaanTe OCTOPOKHOCTb.

. AKKYpaTHO M3BNEKUTE Yally cO CbeMHOI pelueTKoi 13 npubopa.
. MomecTuTe NpoayKTLI B UaLLy.

« Npumeyanue. HnKoraa He npeBbIWANTE MaKCMMalbHbIA YPOBEHb, YKa3aHHbIN
B Tabnuue (cm. paspen «Tabnuua npurotoBneHns 6niog»), Tak Kak 3To MOXeT
MOBANATb HA KAYeCTBO KOHEYHOTO pe3ynbTarta NPUroToBNeHUs.

. 3aBuWHbTe Yyawy B npubop.

- BHMmaHwe! He npukacaiiTech K Yalle BO BpeMsA UCNonb3oBaHus npubopa n B
TeuyeHWe HeKOTOPOro BpeMeH! Nocne, Tak Kak ecTb BepoATHOCTb 06XKeubcs.

DepxinTe yawy TONbLKO 33 PYUKY.
Start

. Haxmute kHonky ¢i0 utobbl BKmounte npubop. Mo ymonuanuio Ha aucnnee

oTobpaxaetca pyuHaa nporpamma: 200 °C / 15 muHyT. KHoMnKa 55‘;’; Bynet muratb.

. Tenepb moxHo BbibpaTh N0bYyI0 aBTONPOrpamMmmy Un BolbpaTh pyyHble HaCTPOWMKK.

a. Ecnu Bbl BbIGpanv aBTonporpamMmy, BbINOAHUTE CNEAYIOWWNE AeNCTBARA:

« Haxmute kHonky @ MNHAankaTop nporpammel NpUroTosneHna Kaptodena dbpu
Ha4YHeT muratb. m

« Bbibepute Hy)KHYW nporpammy MpUrOTOBNEHWs, TMOBEPHYB perynatop
(nocTynHble pexumbl nogpobHo onwucaHbl B pasgene "Tabnuya npuroToBneHns
6mopg").

- Ecnm Bam HyxHO oOTperynupoBate TemnepaTtypy, BbiNONHWUTE caegylowme
OENCTBAA: HaKMUTE KHOMKY 3aTeM HacTpoiTe TemnepaTtypy € MOMOLLbIO
perynatopa. Pabounin gnanasoH — ot 80 go 200 °C. Mocne Bbibopa 3HavyeHne
bypeT muratb B TedeHue 6 CekyHa, nocsie Yero Temneparypa bynet yctaHoBneHa.

« Ecnn Bam Hy»KHO OTperynMpoBaTb BPeMsA, BbIMOMHWUTE cnegylolve AeicTBUA:
HaXXMUTE KHOMKY 0 3aTem 3ajaiTe BPeMA C NomMolblo perynatopa. Pabouwii
pgvanasoH — ot 1 go 60 muHyT. Nocne Bbibopa 3HaveHre BygeT muratb B Te4eHWe
6 cekyHA, nocne Yero Bpems byaer ycTaHoOBNEHO.

b. Ecnuv Bbl BbIGpanu py4YHble HacTPONKKM, BbINONHUTE Ceyolne AeACTBIA:
« Haxmute KHOMKY ss‘j,'p‘ ewe pas, 4ytobbl HayaTb MPOLUECC NMPUrOTOBNEHWUA C
MCMoNb30BaHWeM py4Hoi nporpammel (200 °C/ 15 MUHYT).

« Ecnm Bam HyXHO OTperynupoBaTb TeMnepaTypy, BbiMONHUTE cnep,yloumem




LEeNCTBUA: HAKMUTE KHOMKY 3aTeM HacTpolTe Temnepatypy € MOMOLLbIO
perynatopa. Pabouwnii gnanasoH — ot 80 go 200 °C. MNocne Boibopa 3HaueHue
6ynet murate B TeueHKe 6 cekyHa, nocne yero Temneparypa 6yfeT yctaHoBneHa.

« Ecnu Bam Hy»XHO OTPEerynupoBaTh BPEMS, BLIMOMHWUTE Cleayolne OeicTBUA:
HaXMITE KHOMKY 3aTem 3afanTe Bpemsa C Momollbio perynaTopa. Pabounii
AnanasoH — ot 1 o 60 muHyT. Mocne Boibopa 3HaueHne GyaeT Murath B TeUeHMne
6 ceKkyHg, mocne Yero Bpems ByfeT ycTaHOBNEHO.

7. Yto6bl BEpHYTHCA K PY4HOI NPOrpamMme no yMon4yaHuto, MpocTo HAKMUTE KHOMKY @
eue pas.

8. Haxmute KkHOMKy &1 4TOBbl MOATBEPAUTL Mporpammy npuroTosneHus. lMpouecc
npurotoBneHua OyaeT 3anyweH. [lpuroTtoBneHwe HauuHaetca. Ha 3kpaHe
oTobBpaKaeTca oCcTaBLIeecs Bpems NMpuroToBeHns.

9. HexkoTopble npofyKTbl HEO6XOAKMMO NepemeLlaTh No UCTeYEHUW NOOBUHbI BpeMeHN
NPUroTOBNEHWA ANA NMONYYEHUA ONTUMasbHbIX pe3ynsTaToB (cm. pasgen «Tabnwua
npurotoeneHns 6mwoay»). HTobbl nepemellats efy, HaXMUTe Ha LEHTp perynatopa
VAN Ha KHOTKY i‘,i;‘ 4TOObI MPWOCTaHOBWTL MpoLecc NpurotoBnexns. W3snekute
yawy u3 npubopa, NOTAHYB 33 PYUKY, U NepeMeLLanTe MHrpeaneHTbl. 3aABUHETE Yally
obpatHo B npubop, 3aTem CHOBa HAXKMWTE Ha LEHTR Perynatopa unn Ha KHomky ss‘l:’_f n
npuroToBneHne Bo306HOBUTCA.

« CoseT. Bbl MOXeTe ycTaHOBUTH TaliMep Ha NOJIOBUHY BPEMEHN NPUTOTOBNEHIS,
a Korpga paspacrcAa 3BYKOBOW CUrHan TallMepa, nepemellatb WHrpeaueHTbl.
3aTem ycTaHOBMWTE TalilMep Ha OCTaBlUeecA BpeMA NpUroToBneHns.

+ Mpumeuanwe. Mocne n3BneyeHnn Yawm Nnpubop NepexoauT B PeXUM naysbl.
[Ana Bo3o6HOBNEHNA NpUroToBNeHNA Yawy Heobxoaumo BepHyTh B npubop
B TeyeHune 10 muHyT. Ecnn He BepHyTb 4awy B npnbop B TeueHne 10 MuHyT,
nporpammy, Temneparypy 1 Bpems notpebyeTca ycTaHOBUTb 3aHOBO.

+ MpepynpexpaeHune. Ecnn B yawe MHOro NPoAyKTOB, OHa MOXET G6bITh TAXKeNoi.
Mpu nepemewmBaHuM JepxuTe yawy obenmn pykamm u wNcnonb3yiiTe
KYXOHHbIe pyKaBulibl, YTo6bl He 06kKeubcA.

10. Korganpo3sy4an 3ByKOBOW CUrHan TaliMepa, ycTaHOBJIEHHOE BPeMA NMPUroToBNeHnA
3aKkoHueHo. li3BnekuTte uawy w3 npubopa W YCTAaHOBUTE Ha MapoMpouyHyto
NOBepPXHOCTb.

11. MNMpoBepbTe rotoBHOCTL 6ntoga.

Ecnn bniopo BCe elle He roToBO, NPOCTO BCTaBbTe uawy obpatHo B npubop u

yCTaHOBWTE TaliMep eLle Ha HECKONbKO JOMNONHUTENbHBIX MAHYT.

12. Korga Gniogo OypgeT roToBO, WCMONb3yWTE HEMeTannuuyeckue Wunubl (Hanpumep,

CUNMKOHOBbIE), 4TOObI M3BAEYL ero 13 Yalww. V3nuwKn macna v »uakocT cobupatoTcs

B HIKHEN YacTu YaLlu.

« BHmmaHue! Hukorga He nepesopaunBaiTe yaly BBepx iHOM, TaK KaK U3 Hee
MOXET BbINAacTb CbeMHan peweTKa N NPoANTLCA FropAYee Macno.

« Mocne npuroTtoBneHwnsa vawa, pewerka W camo 6Gnwgo oueHb ropavue,
Co6niopainTe ocTopoKHOCTb Npy o6pawerdun. Ecnnyalia cnukom Tsikenas,
AepxuTte ee o6enmu pyKamm 1 MCNONb3YIATe KYXOHHbIE PyKaBullbl.

- ByabTe OCTOpPOMHbI, TaKk Kak n3 Yawu npubopa MOXeT BbINTW nap B
3aBMCMMOCTI OT TUNa NPUroToBMIeHHOro B Hell Gaoga.

13. Korpa nopuuva npoayKToB NpUroToeneHa, npubop cpasy »e roTos K NpUroToBAeHWIO
cnegytoLlen nopumn.
14. Ecnv Heobxoaymo 3aBepLUnTb NPUrOTOBEHWE [0 OKOHYaHNA NMPOTrPaMMbl, HaxmMmuTe

N YOEPHKUBANTE KHOMKY 5;:1;‘ B TeYEHMe 2 ceKkyHz, YTobbl BbIKNYMTE Npubop.

Start
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TABJIULA NMPUTOTOBJIEHWA B0

Tabnuua Hike NOMOKET Bam BbIBpaTh OCHOBHbIE HACTPOMKI ANA NPUroToBNeHUA Bnoaa.
MNpumevaHne. BapnaHTbl BpeMeHN NPUroTOBNEHUA NpefCcTaBneHbl B KavyecTBe
OPMEHTMPa W MOryT WM3MEHATbCA B 3aBMCUMOCTM OT COpPTa W KONM4YecTBa
Kaptodensn. Pasmep, dopma n mapka Apyrux NpoAyKTOB MOryT MOBAWUATbL Ha
KOHEYHbI/l pe3ynsbTaT npuroToBneHnsa. BoamoxHo, Bam noTtpebyeTcs HeMHoOro

OTperynuposate BpemMAa NpUroToBnieHnA.

i T
Konuuectso i'lp;; ?:Hgge)m EM"F‘E‘?WDE o pwrl:)?r)c':::em A MNepemewars* Jon. nkpopmaLma
Kaprodenb n Kaprodens hpu
3aMOpOXEHHbIA 22-40 o
KapTodens Gppu S005-15kg MAHYTa = % ha
JHomatuHni R 28-37 ’ [loGastTe opHy uaitHyo
Kkaprodensb dpu %00g-15kg MIHyTa 180°C # fa NOKKY PacTMTENLHOO Macna
HapeHbin . % [lo6abTe ogHy HaiHyo
KapTodens 300g-1.7ka Suniya 180°C éﬁ Aa NOXKKY PacTUTENLHOMO Macna
Maco n ntuya
. 100-6009 o
Creitk (ot1 po4um) 12 MuHyTa 180°C =
45-60 o A
HapeHas kypuua <2kgs My Ta 200°C =]
[/
KypwHbie HoMen 5009-15kg 40 MUHyTa 200°C (ﬁ
30-40 o A
KypwHas rpyaka 200-900g MHyTa 180°C &
200g-1kg o
Gapabi oToMBHbe | (Y g BPmuyra | 200°C e
300g-1kg 15-20 0
Coatan (oT4po 15wr) MUHYTa 200°C e
Pbiba
100-700g 12-18 g
Gune cemen (o1 1 go 5 wr) MAHyTa 160°C x>
300-600g 3 ; =
KpeseTku (or15 4o 30 ) 6-14maHytal  190°C i) Ja
3aKyckn
3amopoxeHHbie 300-700g 10-15 200°C =) MepesepHuTe Npu
KYPWHBIE HaITeTchl (o715 po 25 w) MUHYTa MoAyroTOBHOCTU
3amopoKeHHble 400-7009 o #
ChIPHBLIE NAN0UKN (0150010 WwT) 13 My 180°C
3aMOpOKEHHbBIE 250-600g g o
NyKOBbIE KoNbLA (ot 20 o 30 w) 5-Twmwyma | 200°C #
Maperbie 6rMHYMKA 250-350¢9 o
€ HAUNHKON (o1 8 no 20 wr) 10mutiyra 200°C #
3amopoxenHaa | 200-500 g (ofHa nuuya | o
nmuua AvameTpom 24 cm) 3-15mnyral  190°C D
200-500 ¢ (ogHa nuuua| . 4 =
\CBE)KBH nuuua guameTpom 24 o) 5-10muHyTa|  190°C @ /




Mpwbn. Bpema Temneparypa|  Pexum

Konuuectso ‘ (kyTa) ¢0) MDHFOTORNEHHS IMepemeluars* [lon. nrdopmaLiusa
Osowwm
15-18 o
LiyKKiHa 200-400 g wyra 180°C &
14-16 9
LigeTHas KanycTa 300-600g b 180°C &
Bbineuka
o Wenons3yiite dopmy ona
MadduHbl ot4 09w 18 muHyTa 180°C @ BeimeuK/GOpMY A9 IyXoBKA™
\ Topr 150-400g 18 muHyTa 180°C @ j

* Heobxoaunmo nepemeluaTs Mo NCTEYEHUW NONOBUHbI BPEMEHW NMPUTOTOBNEHNA.

CoBeTbl: 4TOObI YNyuylWTL pe3ynsTaT MPUroTOBNIEHWNA, He CTeCHATeCch BCTPAXMBATb 2-3 pasa BO Bpems
NPUroTOBNEHNA,

BAXHO! Bo nzbexxaHuve nospexeHns Nprbopa He NpesbilaiTe MakCUManbHOe KONMYecTBO VHIPeueHToB
W MUAKOCTeR, NPUBEAEHHOER B MHCTPYKUMK MO 3KCNNyaTaLun 1 B pelentax.

** nomecTtute popmMy ANA BhiNeuky/hopmy ANA AYXOBKK B YaLlly.

Korga Bbl Mcnonb3yete cMecw, KOTOpble NOAHUMAKTCA (Hanpumep, Kak BO BPemsA NPUroToBNeHWA TopTa,

OTKpbLITOro nupora wnn madpeuHoB) dopma ANA AyXOBKW He AomkHa ObiTb 3anonHeHa Gonble, yem Ha
NONOBKHY.

+ [NpopykTbl HebonblloOro pasmepa TPedYIT MEHbBLLErO BPEMEHWN MPUroTOBNEHNSA, YeM
npoaykTbl bonbluoro pasmepa.

- [lepemewmnBaHne npoaykToB HebONbLWOro pasmepa Mo MWCTEYEHUW MOSOBUHbI
BPEMEHV TMPUroTOBNEHWA YNy4yllaeT pe3ynbTaT W MO3BONAET NpefoTBpaTwTh
HepaBHOMEPHOE NpUroToBneHne broga.

« Y706bI CcAenaTh KapTodens Bonee XpycTAwWMM, nNepef NpuroToeaeHuem gobaebte
HebonblUoe KOMMYECTBO PAcTUTENIBHOFO Macsia U BCTPAXHUTE, YTobbl paBHOMEPHO
ero pacnpenenutb. PekomeHgyem ncnonb3oBath 14 ma macna (1 cTonoeas noka).

+  3aKyCKW, KOTOPbIE MOKHO FOTOBMTb B IYXOBKE, TaKKE NOAXOAAT ANA NMPUroTOBNEHNA
B npubope.

- OnTumanbHOE pekoMeHAyemoe KonuyecTBo Kaptodens ¢pu  cocTaBnser
1500 rpammos.

« Yr1o6bl BBICTPO ¥ NPOCTO MPUrOTOBUTL 3aKYCKW C HAYMHKO, MCNOMb3yinTe roToBoe
CNOEHOE U NecoYHOe TeCTO.

« Ecnu Bbl XOTWTE MCNEeYb MUPOT WX KWL W NPUTOTOBUTL HEXHbIE UHTPeaueHTb
unu 6nrofa ¢ HaunHKoi, noctasete GOpMy ANA OYXOBKW B vawy npubopa. MoxHO
MCMNoNb30BaTh GOPMY ANA 4YXOBKW 113 Pa3HbIX MaTEPVANOB: CUITMKOHA, HEPXKaBeloLwWwen
CTanu, anioMUHUA UK KEPAMUKNA.

« [lpubop TakxKe MOXHO MCMOMb30BaTb ANA pasorpeea NPoayktos. [ns 3Toro Ha
10 MuHyT ycTaHosuTe Temnepatypy 160°C. Bpema npurotoBneHna MoxHO M3MEHWTb
B 3aBMCMMOCTY OT 06bema bntofa, 4Tobbl TWaTebHO NOJOTPETL €ro.

OuunwainTe nprbop nocne KaXKgoro NCronb30BaHuA.

Yawa v peweTka IMelT aHTUNpUrapHoe nokpeiTne. He ncnonb3yiite ANA OUNCTKN

MeTannnyecke KYXOHHble MNpUHagneXHocTu wnwn abpasuBHble YKCTAWME

CPeAcCTBa, TAK KaK 3TO MOXKET NOBPefuTb aHTUNpUrapHoe noKpbiTe.

1. OTcoepuHuTe Kabenb NUTaHKA OT NEKTPOCETN U AaiTe Npubopy OCTbITb.
Mpumeyanue, Y1obbl npubop ocTbin GbicTpee, N3BNEKWTE Yally.

2. MNpoTpuTe BHELLHIOKW NOBEPXHOCTb NPpUBOopa BNaXKHON TKaHbHo.

3. QuncTWTE Yaly U pewweTKy B ropaYveil Boge ¢ NOMOoLblo HeBOoNbWOro KonnvecTea
MOIOLLEro CpeacTBa u rybkn 6e3 abpasveHOro NOKpPbITUA. Bbl MOXETE NCMONb30BaTh
KUAKOCTL AnA 06e3KMPUBAHWA 4NA YAANEHWA OCTABLINXCA 3arPA3HEHWA.
Mpumeyanme. Yawy 1 CLEMHYIO PELLETKY MOMHO MbiTb B MOCYAOMOEYHON MaLUVHE.
Cogert. Ecnn B HMKHEN YacTy Yaluu v pelleTKN 3acTPANN OCTaTKN NULLK, HanenTe
BHYTPb ropsA4Yeil Bogbl W HEMHOFO MOIOLWEro CpeAcTBa. 3aMouMTe 4Hawy u
pelueTKy npumMmepHo Ha 10 MUHYT. 3aTeM NPOMOIITEe U BbICYLUNTE.

4. MpoTpuTe BHYTPEHHIOKW TMOBEPXHOCTb Mpubopa BAAXKHOW TKaHbio, 3apaHee
CMOYEHHOI B ropsiven Boge.

5. QuUCTUTE HarpesaTebHbIA IMTEMEHT CYXOW LLETKOW, YTOBb! YAaNnuUTe OCTaTKMA ML,

6. He norpyxaiite npnbop B BOAY WK OPYrue }KNAKOCTH.

1. OTkniounTe NPYHOP OT INEKTPOCETU 1 AANTE EMY OCTbITh.
2. Y6egutecs, 4To BCe YacTi Nprbopa OUMLLEHbI 11 BbICYLLEHbI.

FTAPAHTUA N OBCNYXXUBAHUE

Ecnn Bam Tpebyertca obcnyxmnBaHve unu uHGopMaL s, WAK Y Bac BO3HWKAWU npobnemsl,
nocetute Be6-canT bpeHga wnw obpatuteck B ChyOy MOAAEPMHKW KIWEHTOB B Ballew
cTpaHe. Homep TenedoHa ykasaH Ha MexayHapoaHOM rapaHTiiHOM TanoHe. Ecnn B Bawen
CTpaHe HeT cny»k6bl MogAePXKIK KNNeHToB, 06patuTech K MecTHOMy aunepy 6peHaa.

YCTPAHEHUE HEMONAAOK

Mpu BO3HWKHOBeHUM npobnem ¢ npubopom, nocetute Beb-calT OpeHpa anAa
03HAKOMJ/IEHUA CO CMWCKOM YacTo 3afaBaemblX BOMPOCOB WAy obpaTtutech B cnyxby
MOAAEPKKN KNMEHTOB B Ballen CTpaHe.




