OAHTI'IEZ XPHzZHz
USE INSTRUCTIONS

PPITEZA AEPOZ / AIR FRYER
MovTtéAo / Model: PRAF-40567
220-240V~50/60Hz - 1800W

NMapakaAoUpe S1aBAOCTE NPOCEKTIKA OAEG TIG 03NYIEG XpRONG NPIV
TNV XPRON TNG CUOKEUNG KAl PUAAETE TIG yia miOavi HEAAOVTIKA
Xpnon.

Please read all instructions carefully before using the product and
keep them for possible future reference.



2HMANTIKEZ OAHI'IEZ I'lA THN AZ®DAAEIA ZAZ

1. AlaBdaoTe NpooeKTIKAG OAEC TIC 0OnNYieC NpIv XPNOIMOMOINOETE TO MPOIOV KAl KPATHOTE
TIG yIa mi@avn JEAAOVTIKN XpNAon. Z€ NEPINTWON NoU dWOETE TN OUCKEUN 0ag o€ AAAO
XpNoTn, napakaloUpe dwaoTe padi kal auTo To eyXEIPidio odnNyIwV XPHOEWG.

2. Tpiv OuVOEDETE TN CUCKeEUN WE TNV Npila Nnapoxng NAEKTPIKOU peupaTog, BeBalwbeiTe
OTI Ta OTOIXEia TnNC TAONG TNG TA onoia avaypdagovrtdl OTnV ETIKETA TEXVIKWV
XAPAKTNPIOTIKWV Mou BpIioKETAl OTO KATW MEPOC TNG OUOKEUNC AVTIOTOIXOUV HE Td
OTOIXEid TAONG TNG oOIKiag oac. Av Oxl, UNV XPNOILOMOINOETE TN OUOKEUN aAAd
aneubuvBeite o €va €EouaiodoTnUEVO KEVTPO OEPPIC yia va oag kabodnynoouv.
OnoiodnnoTe A@Bo¢ KaTa Tn ouvOECSN TNG CUOKEUNG UE TO NAEKTPIKO peUMa PNOpPEi va
npokaA&osl avenavopdwTn BAABN OTn OUOKEUN odc n onoia dgv KAAUNTETAl and Tnv
gyyunon.

3. JUVOEOTE Tn OUOKeUN POvVo o€ npila Pe yeiwon. BeBaiwBeiTe OTI TO PIG TNC OUOKEUNC
Exel el0ax0ei owoTd oTnv npifa napoxng NAEKTPIKOU PEUNATOC.

4. MPOZOXH!: H Ogppokpacia o&e JIAPOPEG NPOCPACIHEG ENMIPAVEIEG TNG
OUOKEUNG MNOpPEi va @Tacel o€ noAU uwnAda enineda kara Tn
diapkela TnG Asitoupyiag. Mnv ayyilere T1IG {EOTEG ENIPAVEIEG TNG
OUOKEUNG. AyyileTe pOVO TNV XEIpoAdBn TnG.

5. Karta tn diapkeia HayeipEHarog He {eoTO agpa, {EOTOG AaTHOG Byaivel ano TIg
€E000UC aépa TNG CUOKEUNG. KpAaTNOTE TO NPOC®WNO KAl TA XEPIA 0dC HAKPIA
ano Tov aTHO Kal TiIG €e§000uU¢g aspa. ENiong va NnPooEXETE TOV ATHO Kal To {EOTO
agépa nou eEEPXETAlI OTAV ANOHAKPUVETE TOV KAS0 ano T CUOKEUN.

6. BYAdATeE AMECWG TN CUCKEUN ano Tnv npifa o€ nepinTwon nou Jd&iTe okoupo
Kanvo va Byaivel and Tn cuokeun. MEPIPNEVETE va OTANATAOCEI N EKMNOKMMNN TOU
KanvouU npiv BYAAETE TOV KaGdo ano T CUOKEUN.

7. Mnv ayyileTe NOTE TOV KAJO KAl Th oXapa HAYEIPENATOC TG CUOKEUNG OTaV
auTn BpiokeTal o AsiIToupyia | av 3EV £€XOUV KPUMOEI TEAEING HETA TO NEPAG
TNG XPAONG. Yndapxel Kivduvog eykaupartog!

8. Mnv ayyileTE NOTE TO ECWTEPIKO TNG CUOKEUNG 000 auTh gival o€ AsiToupyia
N av dev £XEl KPUWOEI TEAEIOG HETA TO NEPAG TG XPRONG.

9. MNMavroTe va POoPATE NPOOCTATEUTIKA yavTtia koulivag oTtav xeipileoTte {eoTa
UAIKG Kdl GPRVETE NAvVTa Ta HETAAAIKG HEPN TWV CUOKEUMV VA KPUMDVOUV
TeAEiWG NpIv EEKIVAOETE TOV KAOAPIGHO TOUG.

10. Mpog anouyn nupkayidag, nAsekrponAngiag kai ni@avou TpaupaTiopoU TOU
xpnotn, MHN BuBileTe NOTE Kavéva HEPOG TNG CUOKEUNG | TO KAA®SIo 1| TO
PIG TNG HECA O VEPO N O£ onolodNNoTe GAAo uypoO Kal NoTE pnv Ta Badere
KATw ano TPEXOUMEVO VEPO. Ta HOva HEPN TNG CUOKEUNG NMOU HNopouv va
nAuBoUv gival n oxapa Hay&eipEPATOGC KAl 0 KAdoG TNG.

11. AnNOQUYETE TNV €i00d0 onoloudnnoTe uypoU MECA OTN OUCKEUNR, NPOG
ano@uyn nAekTponAngiag n BPaXUKUKA®HATOG.

12. Z€ NEPINT®WON NOU N CUCKEUR 004G BPaxEi, ANOCUVOECTE TNV AHECWG ANO TNV
npifa napoxng NAEKTPIKOU peUHATOG.

13. MnV aRVETE TN CUOKEUN Va AEITOUPYEI XWPiG EmMITAPNON.

14. MAvToTE ANOOUVOEETE TN CUCKEUN ano To peupa oTav dev TNV XPNOILONOIEITE KAl NP1V
Tov KaBapiopo TnG.

15. AQROTE TN OUOKEUN VA KPUWOEI TEAEIWG NPIV:

e TOMOBETNOETE I ANOPAKPUVETE €EapTAHATA TNG.

e TOV KaBapiopd f Tnv anobnkeuon TNC.

e TNV WETAKiVNON TNG.

H guokeun xpeialetal nepinou 30 AeNTdA YIA VA KPUWOEI WOTE va TN XEIPIOTEITE KAl vVda
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TNV KaBapioeTe PE aoPAAs&la.

. XpelaleTal NPOCEKTIKN €MNITAPNON OTAv n OUCKEUN auTn XPNnOoIYONoIEiTal napouaia

naidiwyv rn atogwyv nou aduvatouv va Tn XPNOoIKOoMNoINoouvV owoTd.

H ouokeun auTh d&v NpEnel va XpnaoldonoleiTal xwpic enithpnon and naidida rn aroua
Nou N QUOIKNA, N NVEUNATIKA 1 WYUXIKN TOUC KATAoTaon, N N EAAEIWN OXETIKAG EUNEIPIAC
N yvwoewv O&v TOUG E€MITPENEl TNV AOPAAR XPNon TnG OUOKEUNG, €KTOC &av
ENITNPOUVTAl N av Toug €xouv 0Bl oageic odnyiec yia Tnv opOR kai acpain xpnon
TNG CUOKEUNG anod €va evAAIKO ATOHO TO 0Moio €ival uneuBuvo yia TNV aopaAeid Toug.
KpaTAoTE TN OUCKEUN Kal To KaAwdI0 TNG o€ onueia nou dev pnopouv va Ta GTAcouv
Ta naidia.

Mnv AEITOUPYEITE TN OUOKeEUN av napouadialel BAABN 1o kKAAwdio N To QIC TNG N N
ouoKeun napouaoiadlel kanoia BAGRN, N €xel nEcel KATW N JEOA O VEPO N €XEl pOapei
HE ornolodnnoTE TPOMo.

MNa Tnv 8IkA 0ac aopAaAeld, EAEYXETE oUXVA TO KAAWDIO KAl TO PIC TNG CUOKEUNG Yia
TUXOV @PBOPEC. Z€ NEPINTWAON NOU TO KAAWDIO I TO PIG TNG CUOKEUNG napouaialouv
(POopda, n avrikataoTaor Touc Ba npenel va yivel ygovo anod TOV KATAOKEUAoTN f ano
EUNEIPO TEXVIKO MPOCWNIKO Ot €va anod Ta €EouciodoTnUEVA KEVTPA ZEPPIC, MPoOG
ano@uyn Tuxov BAaBwv f kar nieavou TpAUNATIONOU TOU XPnaoTn.

Mnv apnveTe To KAAWOIO TNG CUCKEUNG va KPEUETAl and Toug NAyKoug N va £pxeTal
o€ enan Pe (EO0TEG ENIPAVEIEG.

MNa ™n 31kn oag acPaAe&ia, To KAA®JI0 TNG CUCKEUNG 0dG €ival HIKPOU HAKOUG
WOTE va anoQeuXOei Tuxov Kivduvog nou HNopei va npokUWEel and 1o va
HNAEXTEITE N VO OKOVTAWETE NAV® O€ €va HAKPUTEPO kKaAwdio. Mn ouvdéeTe
TN CUOCKEUN AUTH O€ NPOEKTACEIG KAAWJiwV. ZUVOEETE TN CUOKEUN aneguBeiag
o€ eniToiXia npia napoxnG PEUHATOG.

Edv 10 NAEKTPIKO KUKAWHA OTO onoio €ival ouvdedeHEVN N CUCKEUN 0dag givail
UNEPQPOPTWHEVO HE GAAAEC OUOKEUEG, Il OUOKEUR 0OdC EVOEXETAI vd HNV
AsiToupyei owoTda. MNMPENEI va OUVOEETE TN OCUOKEUN OTNV NApPoXn PEUHATOC
HOvN TNG Kal 0X1 Hali HE AAAEGC OUOKEUEG.

Mnv TOMOBETEITE TN CUOKEUN KOVTA N NAVW O€ NNYEG BepPOTNTAG ONWG £0TiEC Koudivag
UYPAEPIOU N NAEKTPIKEG, N KOVTA N HECA N NAVW OE NAEKTPIKA (POUPVAKIA N
Beppalvopevouc poupvouc, 1 GoUupvoucC HIKPOKUUATWV.

Mnv XPNOIMOMOIEITE TN OUCKEUN Yia dAAn Xpron népav auTnc yia Tnv onoia
KATAOKEUAOTNKE KAl NEPIYPAPETAl OE AUTO TO EYXEIPIdIO.

MeyaAn nocoTNTA PpaynTou, NAKETA anod aAoupivio ) HETAAAIKG epyaAeia koulivag dev
0a npéner va €I0EPXOVTAl OTNV OUOKEUN KaBwg Mnopei va npokAnBei @wTid N
nAekTponAngia.

MnvV TONOBETEITE TN OUOKEUN NAVW M KOVTA 0€ EUPAEKTA UAIKA ONw¢ TpanelopavTnAa
I KOUPTIVEC.

H xprion Un auBevTikwVv avTaAAakTIK®V N €€apTNUATWV nou dev GUCTAVOVTAl ano Tov
KATAoOKEUAOTN, MMNOpPEi va NPOKAAEosl nupkayid, nAsektponAnia kal mbavo
TPAUMATIOKO TOU XPNOTN.

TonoBeTAOTE TN OUCKEUN NAvw o€ pia opilovTia, eninedn kair arabepn snipdaveiq,
avBekTIKR oTn BgpUOTNTA.

AMNouakpUVETE PE NPoooXn Tov KAdo PeE Tn oxapa Kdal To €Tolo (payntd ano Tn
OUOKEUN 0a¢ YId va ano@UYETE TUXOV £yKAUPATA KAl TPQUUATIONOUG.

H ouokeurl auTtn O0e&v nNpPENEl va OUVOEETAI OE OUOKEUEG NPOYPAPHATIONOU
METAXPOVOAOYNHEVNG AEITOUPYIAG I OE OUOKEUEG ME oUOTNHA TNAEXEIPIOUOU.

Ma va anoouvOECETE TN OUOKEUN BYAATE To (IC TNG ano TNV npia KpaTwvTag NAVTOTE
anod To QIG Kal oxI TpaBwvTac anod To KaAwdio.
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H ouokKeun auTh HNOPEI va XPNOIMONOIEiTAI HOVo ano naidia avw TwvV 8 eTOvV
Kdl and aropa nou n QpUOIKRA, N NVEUHATIKA i WYUXIKA TOUG KataoTaon, A n
EAAEIYPN OXETIKNG EMNEIPIAGC | YVWOEWV OEV TOUG EMITPENEI TRV ACPAARN XPAON
TNG ouokeung, MONON E®OZON ENITHPOYNTAI 'H TOYZ EXOYN AOOEI
2ZADEIZ OAHTIIEZ I'lA THN OPOH KAI AZ®AAH XPHZH THZ ZYZKEYHZ ANO
ENA ENHAIKO ATOMO TO OIMOIO EINAI YNEYOYNO I'IA THN AZ®DAAEIA
TOYZ KAI EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ KINAYNOYZ
ANO EZ®OAANMENH XPHZH THZ XYZKEYHZ. TA INAIAIA AEN OA MNMPEMEI NA
MAIZOYN ME TH ZYZKEYH. O ka@apioHOG Kal N CUVTAPNON TG CUOKEUNG Oev
0a npEnel va yivovral ano naidia, napa povo pooov eniTnpouvTdl Kal givail
avm TV 8 eTWV. KPATAOTE TN CUOKEUN Kal TO KAA®J10 TnG Hakpia and naidia
NAIKiag KAT® TV 8 eTWV.

Ta nai1di1a xpeialovral NPOCEKTIKN ENITAPNON WOTE vd HNV XPNOIHOoNoIoUV Kal
va pnv «naiouv>» HE TRV CUOKEUI).

KpaTNOTE TN OUOKEUN Kal TO KAA®WJIO TNG O€ onHEia nou dev pnopouyv va Tad
pTaocouv Ta naidia.

MnvV NIAGVETE NOTE TN CUOKEUN KAl KNV TN OUVOEETE HE TO PEUHA HE BPEYHEVA
XEpia.

KpaTtnoTe Ta ¢paynTa Jeoa oTtov KAdo O€ TETOIO €NiNEdO WOTE VA PNV AKOUWMNOUV TNV
avTioTaon TNG CUOKEUNG. Mnv yepileTe NoTE ToV KAGO TNG CUCKEUNG KE paynTo NEpav
and To evdeikvuopevo onueio MAX nou avaypdgetal otov kado (yla kaAuTepa
anoTeA&éoparta yepileTe Tov KAdo PEXPI TA 2/3 TNC XWPNTIKOTNTAC TOU).

Mnv KAaAUNTETE TIG E10000UC KAl EE000UG AEPA TNG CUOKEUNG KATa Tn didapkeia
TNG A€ITOUpPYiaG TNG.

Mnv XPNOIUOMNOIEITE TN OUOKEUN Of€ €EWTEPIKOUG XWPOUG Kal PNV TNV €KOETETE O€
uypacia i otnv nAiakn akTivoBoAia.

H ouokeury aut eivai MONO TFIA OIKIAKH XPHZH «kal Oxl yia €dnopikn N
enayyeApaTikn. Mnopei va unv gival kataAAnAn yia va xpnoigonoinBei ye acpaAeia os
nepiBaAAovTa onweg kouliveg NpoowrnikoU, pApPUEG, aTOUVTIO N EEvodoxeia kal aAAa
neEPIBAAAOVTA EKTOG VOIKOKUPIWV.

H eyylunon Tn¢ ouokeung Oev IoXUEl av N OUCKEUR Xpnolgonoleital vyia
gnayyeApaTikouc N nUIENayyeApaTikoUuc okonouc N yia Xprion nou Ogv €ival cUNQWVN
HE TIC 0dnYiec auToU Tou gyxeipidiou.

Mnopei va NpokANBEi PWTIA av N OUOKEUN 0ag €ival KAAUHPMEVN 1N aKoUuuna eUQPAEKTA
UAIKG ONWC KOUPTIVEG, TANETOAPIEC, TOIXOUC Kal napopola UAika, 0Tav BpiokeTal o€
AgiIToupyia.

Ma va nepiopiosTe Tn BepuoTNTA N onoia ekAUETAlI KATA TN dIApKEIa AEITOUpPYiac TNG
OUOKEUNG, UNV TNV TonoBeTeiTe an’ eubsiag kaTw anod vrouAdnia kal BeBaiwbeiTe OTI
UNAPXEl APKETOC EAEUOEPOC XWPOC YUPW TNC. MNV AQrVETE T OUOKEUN va AKOUNMNA
NAavw o€ TOIXOUG N NAvVw 0 AAAEG OCUCGKEUEG. APROTE TOUAAXIOTOV EAEUBEPO Xwpo 10
EKATOOTWV anod To Niow PEPOG, Ta NAAiva kal To eNAvw PEPOG TNG CUCKEUNG.

Mnv TonoOeTeiTte MOTE OTISANOTE NAVW OTN CUOKEUN.

Mnv UETAKIVEITE NOTE TN CUOKEUN 0aG 000 auTn €ival g AsiToupyia n 600 €ival akoun
Ceotn N av nepiéxel eoToO paynTo. MEPIPEVETE va KPUWOEI TEAEIWG N CUOKEUN MpIV TN
METAKIVIOETE.

DUAA&ETe auTEG TIG 00NYieG yia mBavn HeEAAOVTIKA XpROoN.



MEPH THZ ZYZKEYHz
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xeipoAaPBn kadou

Mpiv TRV Np®TN XPNoNn

1.

. ApoU o kadocg kal N oxapa oTEYVWOooUV, EpapPOOTE TN oxapa

AnopakpUVeTe OAa Ta UAIKAG OUOKEUAOiAaG, AUTOKOAANTA 1 €TIKETEC. O1I NAQOTIKEG
OAaKOUAEG pnopei va anoBouv enikivduveg. Ta va ano@uyete Tov kivduvo ac@uéiag,
KPATNOTE TIG NAACTIKEG OAKOUAEG akpId anod PJwpa kal naidid.

. T'a va anopakpUVeTe ToV KAd0o anod Tn CUOKEUN, KPATAOTE EAAPPWC TN CUOKEUN HE TO

&va oac XEpl anod To enAvw HEPOC TNG Kal PE To AAAO o0acg XEpl nmiaoTe oTtabepd Tn
XEIPOAABn Tou kAdou kal TpaBn&re Tov kKado eAappwg duvaTa Npog Ta €Ew WOTE vda
aneAeuBepwoeTE TOV KAGO and TN CUOKEUN KAl va TOV anopakpUVETE.

. BeBaiwBeiTe 611 dev UNAPYOUV MEPAITEPW UAIKA CUOKEUAOIAC 1 AUTOKOAANTA €iTE OTO

EOWTEPIKO TNG CUCKEUNG €iTE 0TN OoXApa r Tov Kado.

. KaBapioTe Tn oxdpa kail Tov kado pe (e0TO VEPO KAl Aiyo uypd anoppunavTiko NiaTwyv

XPNOIMONOIWVTAG €va pailako opouyydpl. Katoniv EgByaiete Ta d1€€0dIKa KATW aAno
TPEXOUMEVO VEPO KAl OTEYVWOTE TA TEAEIWG.

Znueiwon: MNMapakaAoUpe va €ioTe 101AiTEPA NPOOEKTIKOI OTav kabapileTe Tn oxdapad
WOTE VA MNV anopakpuUVeETE Kal XAoeTe kaTtd AdBoc¢ Ta nodapdkia oIAIKOvNG mnou
BpiokovTal oTIC 4 NAEUPEC TNG OXApPAc.

. ZKOUMIOTE TNV ECWTEPIKN Kal EEWTEPIKN EMIPAVEIA TNG CUOKEUNG HE Eva kaBapo paAako

navi.
Mpoooxn! Mnv yedileTe Tov kAdo oag HE Aadl | payeipiko Ainog kabwg n
ouokeun auTn AsiToupyei e (EOTO aEpa.

MEoa oTov kado kateBalovrdg Tnv Mnpog Ta KATw MEXP! va
(PTACEI OTO KATWTATO ONUEIO TNG NEoa oTov kado. Mpoaooxn: 6a
npenel n XelpoAapn Tng oxapag nou €ival oTo KEVTPO TNG, va
BpiokeTal oTnVv enavw nAcupd TnNG oxapag 6Tav Tnv TonoOEeTEITE
HMEoa oTov kado (6nwc @aiveral kal oTn dinAavn €ikova).
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7. Tia va anopakpuUVeETE Ta OUO PEPN TOMOBETAOTE NPpWTA TOV KAdO NAvVw O€ Jia oTabepn
Kal kaBapn enipaveia. Katoniv niaoTe Tn oxapa ano Tn xeipoAafn Tng nou Bpiokeral
OTO KEVTPO TNG Kal TpaBn&Te TNV oTabepd Npoc Ta ENAVW Yia va TNV AnoPakpUVETE Aano
Tov Kado.

MPOZOXH! NMOTE MHN ENIXEIPHZETE NA ANMOMAKPYNETE TH ZXAPA AMNO TON KAAO
KPATQNTAZ TA ZTON AEPA KABGQZ MITOPEI NA MNMPOKAAEZTE ANEMANOPOQTH BAABH
>TA EEAPTHMATA THZ 2XYZKEYHZ & YIMAPXEI ZOBAPOZ KINAYNOZ TPAYMATIZMOY ZAZ.

OAHTI'IEZ AEITOYPIIAZ

AuTtopaTto oBROIHO

H ouokeun oag sival eEonAlopevn Pe xpovodiakonTn 60 AenTwv 0 ornoio¢ 8a TNV KA&ioel
autoparta OTav n avrioTpoPn KETPNON TOU NPOYPANHATIOUEVOU XPOVOU (PTACEI OTO TEAOG
TNG. MNOPpPEITE va KAEIOETE TN OUOCKEUN nNpIiv TO MNEPAC TOU XPOVOU, YUPVWVTAG TO
OTPOYYUAO diakonTn Tou XpoOvou aploTtepooTpopa ortn Beon “0”. '‘Otav o
NPOYPANUATIOUEVOC XPOVOG napeéABel, Ba akoUOeETE TO ONMA ANENC HAYEIPENATOC TNC
OUOKEUNG KAl N OUOKEUN 0ag Ba oTauaTtnoel autopaTa Tn AEiroupyia TnG.

AsiToupyia pwTIOHOU

'OTav n OUOKEUN 0ag €ival o AgIToupyia, 0 PWTIONOG OTO ECWTEPIKO TNC CUOKEUNG Ba givail
avappevog BonbwvTtag oag va napakoAoubeiTe kAAUTEPA TO PayeEipePa.

MNa AOyoug €€0IKOVOUNONG EVEPYEIAG, 0 E0WTEPIKOG PWTIONOG Ba ofnvel autopaTa oTav n
BepUoKpaacia nou eXeTe BECEI OTN OUOKEUN EXEI ENITEUXOEI.

> NUEIWOEIC:

e O QwTIONOC Ba oBnosl auTouaTa 6Tav anouakpUVETE Tov KGO0 anod Tn OUOKEUN.

e O QWwTIONOG Ba napapevel GBNOTOGC OGO N CUCKEUN 0Ag €ival anevePyonoinuevn.

ENME=HINHZH AIAKONTQN/D®QTEINQN ENAEIZEQN NINAKA EAErXoy

1. dwTelvn) €vdeiEn AsiToupyiac — Oa €ival PJovigwe avapuevn 000 N CUOKEUN €ival o€
A€IToupyia.

2. ZTPOYYUAOG d1akONTNG pudbuiong Bepuokpaaciag — yia va pubuioste Tn Beppokpaacia oTo
eMNOUPNTO eninedo peTa&u 0-200°C.

3. ZTPOYYUAOG d1akonTng pubuionc XpoOvou — yia va puBbuiosTe To XpOVo nou XpelaleoTe
yla To payeipepa Tou paynTou oag YeTa&u 1 ewg 60 AenTwv.

MPOZOXH! H ZYZKEYH AYTH AEN MPENEI NA XPHZIMONOIEITAI I'IA TO
BPAZMO NEPOY 'H I'lA OMNMOIOAHMNOTE AAAO EIAOzZ MATEIPEMATOZz NEPAN
AYTOY NMOY MNEPIMTPA®ETAI ZE AYTO TO ErXeEIiPIAIO.

MposTolpacia

e TonoBeTnOTE TN CUOKEUN O€ Wia otaBepn opiovTia Kal eninedn enipavela, Kovrta o€ Jia
KaTaAAnAn npifa napoxn¢ peuuaToc.

MnV TONOOETEITE TN CUOKEUN NAvw O ENIPAVEIEG NOU eV €ival AvOEKTIKEG OTN
OeppoTNTA.

e TonoBeTnOTE TN OoXAdpa HECA oTov kAdo kal BeBaiwdeiTe OTI TNV EXETE KATERAOEl e
Ao@AAEId OTO KATWTATO ONUEI0 TNG YEoa oTov KAdo Kal Ye Ta nodapdakia oIAikovng va
BpiokovTal oTnNV KATW NAEUPA TNG oXApPAC.

Mpoocoxn:

Mnv yepileTe TOV KGO0 HE AGDI | onolodNNOTE AAAo uypo.

Mnv TONOOETEITE TINOTE ENAVM OTN OUOKEUR MWOTE va HNV gdnodileral n
KUukAogopia Tou agpa.

InHeiwon: Katd tTnv npwtn Xpnon Hia eAa@pid pupwdid pnopei va avadusTal and Tn

ouokeun. AuTO €ival kATl QuoloAoyikO kal Ba oTauaTnoel JETA and HEPIKEG XPNOEIG TNG

OUOKEUNG.
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Tnyaviopa He {eoT0 agpa

1.
2.

(82 E AN

BYAATE NPOOEKTIKA TOV KAOO WE TN oXApa Ano Tn GUOKEUN.

TonoBeTnoTE TO PayNnNTO NAvVw OTN O0XApa PEoa oTov Kado.

Mpoooxn: Mnv yepileTe Tov KAdo nNEpAv ano To eVOEIKVUOPEVO onueio Tou MAX -
nepinou ota 2/3 TnG XwpenTIkOTNTAc Tou - (deiTe TNV napaypa@o «Pubuiceic» o€ auTo
TO KEPAAQIO), KAOBWC MPMOPEi va €nNNPEAcTEi N nMoidTNTA TOu ¢aynTtou aAAd kai va
npokAnBei BAGBn oTn CUOKEUR OAG.

. BaATe TOV KAdO PECA OTN CUOKEUN, BEBalwvovTag OTI EXEl EI0EABEI NANPWC KAl OTI EXEI

aogaliosl oTn B€on Tou. Z€ avTiBETN NEPINTWON N ocUoKeur Ogv Ba AITOUpYEi.
Mpoooxn:

Mnv XpNOIHONOIEITE TOV KGd0 XWPIi¢ va €ivalr n oxdpa TonoOeTnpévn OTO
ECWTEPIKO TOU.

Mnv ayyileTe TOV KAJ0 KAl Tn oXApa Kata Tn S1IapKela TNG AEIToupyiag Kai yia
Aiyo Xpoviko diaoTnHa HETA TO NEPAG TnG AsiToupyiag, kaO@wg avanTtuiooouv
noAU uPnAEg OepHoKpaciec. AQROTE TA VO KPUWOOUV TEAEIWG NPIV TA NIACETE.
KpaTtdaTte Tov kKGd0 povo ano Tnv XeipoAapn.

. 2UVOEQTE TO QIC TNC OUOKEUNC O€ Mia Yelwuevn npida napoxng peunaToc.

. PuBpuioTe Tn Beppokpaacia yupilovTac To oTPOoyYUAO d1akonTn Bepuokpaaciag aTo ninedo
nou eniBupeite peta&u 0°C - 200°C.

.lfupioTe TO dI1AKONTN XPOVOUETPOU (XpovodiakdonTng 60 AenTwv) OTO XPOVO
MayeIpEPATOG Nou eniBUpEiTE. MOAIG 0 d1aKONTNG XPOVOMETPOU PUBUICTEI, N CUOKEUN
oac 8a &ekivnoel TN AsiIToupyia TNG Kai n QWTEIV €VOEIEN KAl O E0WTEPIKOC PWTIOHOG
TNG 6a avayouv.

ENAEIKTIKOZ NINAKAZ OEPMOKPAZIAZ & XPONOY MATEIPEMATO:z:

Tunog @ayntou | MpoTelvouevn MpPOTEIVOUEVOG MpoTEIVOHEVOG AvVakIVhOTE TO
Beppokpaaia XpPOVOC )e(I-?OVOC (paynTto
: : npoBepuavong
MayeipepaTog MayeipEPaTog R
MatdTeg 200°C 20 min 5 min 210 1/2 TOU XpOVOU
TNyaviTec* HAaYEIPEPATOC
MnpiloAa 180°C 15 min 5 min 210 1/2 Tou XpoVvou
HayeIpENATOC
Wapi 180°C 15 min 5 min 310 1/2 TOU XpPOVOU
HayEIPEPATOC
Nitoa 180°C 15 min 5 min Aev anarteital
MnouTakia 185°C 25 min 5 min >T0 1/2 TOU XpOVOU
KOTONOUAOU MayeIpENATOC
Keik 160°C 25 min 5 min Aev anaiteiTal
®pouTa/ 160°C 12 min 5 min >10 1/2 TOoUu XpOVOU
Aaxavika MayEIpENATOC
Anoyuén 55°C 20 min Aev anarTeital Aev anarteital
AvaBeppuavon 150°C 10 min Aev anaiTeiTal Aev anarteiTal
(paynTtou

*KaTeWUuyHEVEG/NPOTNYAVIONEVEG

Min=AenTa




e O xpovodiakonTng apxilel TNV avTioTpopn METPNON TOU XPOVOU PAYEIPEPATOC.

e KaTtd Tn J1GpKEIA TOU HAYEIPEPATOC, O ECWTEPIKOG PWTIONOG TNG OCUOKEUNG Ba avapel
Kal 8a oBnvel kata xpovika OiactAparta. AuTto unodeikvUel OTI N avtiotaon TNnG
OUOKEUNG avapel kar opfnvel woTe va Oiatnpeital n Beppokpacia oTo EMNIAEYUEVO
eninedo.

e To AAGdI nou PByaivel and Ta UAIKA MOU MPaAyeIpeUovTal MEPTEl KAl GUAAEYETAlI OTOV
nubueva Tou kadou.

NMPOZOXH: H ZYZKEYH AEN OA =EKINHZEI TH AEITOYPIIA THZ AN AEN EXEI
TEOEI O XPONOZ ZTO XPONOAIAKOINTH THz.

MpooBoTe 5 AenNTa OTO XPOVO HAYEIPENATOG AV N CUOKEUN oag €ival kpua.
Inueiwon: Av BEAETE, YUNOPEITE va NPOBEPPAVETE TN CUOKEUN 0AC XWPIG TNV NpocOnkn
(paynTou YEoa aTov kado.

>€ auTn TNV NepinTwon, O€0eTe To XpovodiakonTn OoTa 5 AENTA KAl NEPIYEVETE PEXPI VA
oBAOEl 0 E0WTEPIKOG PWTIONOC (META and nepinou 5 AenTtd). MeTa TpaBnéTe Tov KAdO HE
npoooxn Npog Ta €€w, TONOBETNOTE TOV NAVW O€ Yia nupavBekTIKA Baon Kal TonoBeTnaoTe
ME Mpoooxn navw oTn oxdpa nou eivar ndn HPeEoa oTtov kado To ¢ayntod nou 6Oa
HaveipEWeTe., KaToniv €1l0ayeTe Kal onpwETe Tov kKaGdo Eava pECa oTn OUOKEUN Kal BEoeTE
TO XPOovodIakonTn OToV KATAAANAO XpOvVo HayeIpEPATOG Kabwg kal Tn Beppokpaacia nou
EMBUNEITE yIa TO Payeipepa Tou gaynTou oag.

7.Kanola @ayntd xpelaleral va Ta avakivioeTe 0Tav GTACETE 0TN KEon Tng diadikaaiag
HayelpEuaTog (O€iTe TNV evoTnTa «Pubpiceig» auTtou Tou kePaAaiou). MNa va To KAVETE
auTd, BYAATe €Ew Tov KAdo and TN CUOKEUN KPATWVTAG anod Tn XelpoAaBry Tou kadou
KAl avakIvAoTE HE Mpoooxn Ta UAIKA. Kartoniv enavaTtonoBesTnoTe Tov KAdo oTn
ouokeun. 'Otav Byalete Tov KAdO, TO CUOTNUA ACPAAEIQG TNG OUCKEUNG KAEgivel Tn
OUOKEUN auTopaTa, npoAauBavovTag Ye autov Tov Tpono To (eoTO agpa va £pBel Npog
TO MEPOC 0AC KABWC KAl €E0IKOVOPWVTAC evEPYEIa. ‘'OTav o Kadoc TonoBeTNOsi Kal NaAl
owOoTAa oTn B€on Tou, N CUOKeUn 6a ouvexiosl auTOPaTa Tn AsiIToupyia TNG. ZNUEIWOTE
OTI OTaV AnNONAkpUVETE TOV KGO0 anod Trn CUOKEUN N AEIToupyia TnNG 6a oTauaTnoel aAAd
0 xpovodiakdonTng TnNG Ba ouveyilel TNV avTioTpoPn LETPNON.

SuuBouAn: ZuviordTtal va arnoudkpuVveTE Tov KAdO arid T OUOKEUN Kali vad ToV
TONOBeTEITE nNavw oO€ pia nupavBekTikny Laon (aqutn nou XpPnoiUOMOIEITE yia va
akouundarte TIC (EOTEC KATOAPOAEC n TaAwid) Kal va XpPnoiUornoleiTe €10IKA epyaleia
koudivac aiAikovnc n EuAiva epyaAegia koudivac yia va avakivioeTe To ¢aynTo.
Mpoooxn: NMp&nel va EiI0TE NPOCEKTIKOI MOTE VA MNV HETAKIVA\OETE TN oXapa nou
BpiokeTal pEoa oTov KaAdo, 6Tav avakIVeEITE Ta UAIKA.

SUuBouAn: Mnopeite va puBuIiosTE TO XpovodiakonTn OTO [IOO XPOVO LAYEIPELATOC
WOTE va avakIvVNoeTE TA UAIKA HOAIG akouoTel TO onua Anéng uayeipeuarog. Auto OUwG
onuaiver 0TI 0Tav TornoBeTNOETE TOV KADO Miow 0TI CUCKEUN apOoU avakIVNOETE TA UAIKA,
0a npeneil va EekivOeTe Kai ndAl Tn AEIToupyia TnC CUCKEUNC oac Kai va pubBuioete Eava
T0 xpovodiakonTn BalovTag Tov gvarnoueivavTa xpovo.

8.'0Tav akoUoeTe To onpa ANENG HayeIpEPAToG Tou XpovodiakonTn, 0 NPOoYPANHATIOHEVOG
XPOVOG Nou £ixaTe opioel £xel OAOKANPWOEi kal n cuokeun oac B6a oBnosl auToONaTa — N
PWTEIVI €VOEIEN KAl 0 E0WTEPIKOC QWTIONOG Ba oBroouv. TpaBnére Tov kado HeE
npoooxn amnd Tn OUOCKEUN Kal TOnoBeTAOTE Tov NAVW O€ Wia nupavOekTikr Baon
KaToapoAag.
SnUeiwon: MnopeiTe va KAEIOETE TN CUOKEUN HOVOI 0ac npiv €neABel N NApodoc Tou
NPoypauuaTIoeEVoU Xpovou. Ma va To KAVETE AuTO, YUPIOTE apioTepooTpoda TO
OTPOYYUAO 31aKONTN TOU XPOVOUETPOU oTn B€on “0”.

9. EAéyETe av To @aynTo 0ag €ival €ToIPo. € NepinTwaon nou dev €ival, anAda EavapaAte
Tov kKAd0 OTn OUOKEUN, &EKIVAOTE Kal NAAl Tn AsiToupyia Tng kar pubuioTte &ava To
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XPOVOJIaKONTN WOTE N OUOKEUN va AEITOUPYNOE! YIa HEPIKA AENTA aKOUN.

10.'OTav TO @AynTo €ival £TOINO, OBNOTE TN OUOKEUN 0ac Kal Tpapn&te Tov kAdo Me
npoooxn and Tn OCUOKEUN Kal TOMoBeTAOTE Tov NAvw O Wia nupavBekTikn Baon
KaToapoAac. Katoniv adeidoTe To ¢aynTo e npocgoxn HEoa anod Tov kado.

Mpoooxn:

e TMoTE pnv adsialere To paynTo avanodoyupifovrag Tov kado padi He Tn oxapaq,
KaOwg To NEPICCEUOUNEVO AadI | AinoG Nou €XElI CUYKEVTPWOEI oTOV NUOPEVA

TOU KGdou kKaTda To payeipeya, 06a nécgel enavw oTo PAynTo OdC.

e O kado¢G, n oxdpa kAl Ta paynTa €ival noAUu {eoTd HETA TO HAYEIPEHA OTOV
(€010 agpa. Na Ta xe1pi{eoTe Pe 1I01AIiTEPN NPOCOXN NPOG ANOPUYN EYKAUHATOG.
AvaAoyda HE TO €i00G TOU PAyNTOU NMOU €XETE OTN CUOKEUN, HNOpEi va Byel
aTHOG ano Tov KAdo TnG cUuokeUNG. Na €ioTE NAVTA NPOCEKTIKOI OTAV CUPETE
TOV KGdo0 £Ew ano Tn CUOKEUN N oTav XeIpifeoTe To {EOTO PpaynTo.

11. AdsidoTe To aynTd ano Tov KAado o€ &va PMNWA ) pia niaTéAa.

SuuBouAn: yia va anouakpuUVETE HEydAa kouudTia payntou n @aynto rou €ivai
EUKOAO va 0i1aAuBei, BydATe Ta payntd peoa ano Tov kKAddo Xpnoidonoiwvrac Hid
nupavBekTikn AaBida koudivag aiAIKovnG.

12.'0Otav pia pepida @ayntou €ival €T0INn, N CUOKEUN OAG €ival AUECA E€TOIUN Yyia va
ETOIMACEI TNV ENOMEVN HEPIOA NMOU BEAETE va HUAYEIPEYETE.

13. € nepinTwon Nou To paynTo Nou PayelpeUeTE €ival NoAU Ainapo (6nwc n.x. AOUKAvika
N Kp€ata Pe Ainog), yia va anopuyeTe Tn dnuioupyia kanvou, iowg va €ival avaykaio
va adeldoste Tov kA®O and TO OUYKEVTPWHEVO AiNog oTov nNuBueva Tou npiv
NPOXWPNOETE OTO PAYEIpEPA TNG ENOKEVNG HEPiDAC.

14.'0OTav TEAEIWOETE TN XPNON TNG OUCKEUNG 0ag, NapakaAoUNE anoouvOEOTE TNV and TNV
npida Nnapoxnc NAEKTPIKOU peUPATOC KAl APOTE TN VA KPUWOEl TEAEIWG.

NMPOZOXH!

e 3£ NEPINTWON NOU XPNOIHONOIEITE AVTIKOAANTIKG XapTia PPITE(aG aEpog, unVv
TONOOETEITE NOTE TO AVTIKOAANTIKO XAPTi HECA OTOV KAJO XWPiGg TNV Npoodnkn
@aynTou. Ynapxel kivduvog ava@AeEng kabwg Aoyw Tng EAAEIWNnG BApoug To XapTi
MMopei va avaonkwBei katad Tn A€IToupyia Kal va AakoUWMnOel oTNV avTiotaon Tng
PpITECAG agpoc.

e Mnv eKOETETE TO AVTIKOAANTIKO XAPTi 0AG OE AVOIXTEG (PAOYEG | PWTIA.

PuOpiosig

O napakdTtw nivakag 6a oag Bondnoel va enIAEEETE TIC BACIKEG PUBUICEIC HAYEIPEUATOG
avaloya Pe To payntod nou BEAETE va ETOINACETE.

>nueiwon: NMapakaloUpe va BUPAOCTE OTI Ol PUBPICEIC QUTEC €ival JOVO €VOEIKTIKEG, KABWG
ol 10avikeg pubpioelg e€apTwvTal and noAAoUG MAPAyovTeG ONWG TNV MPOEAEUCH, TO
MEYEDOC, TO OXNMA, TN HApPKA, KTA TwV d1a@opwvVv PaynTwv Kabwc eniong kair anod TI¢
NPOCWNIKEG YEUOTIKEG 0AG NPOTIUNTEIG.

KaBwg n TexvoAoyia Rapid Air (Taxeiag kukAogopiag agpa) Beppaivel Aueoa TOV aEpa PEoA

OTN CUOKEUN, TO VA ANOPAKPUVETE TOV KAJO Yia €va cUVTOMO XPOVIKO d1aoTnua, ennpeadel

eAaxI0Ta €wg kaBoAou Tn diadikacia PayeipePaTog.

SUUPBOUAEC:

v MikpoTepa o0€ peyeboc @ayntd ouvnBwc anaitouv eAAQPwWC HIKPOTEPO XPOVO
UayEIpEUATOC ano 1a avTioToixa UEYaAUTEPQ.

v Mia peyaAutepn noooTnTa @ayntou xpeldleTal EAAPPWC HEYAAUTEPO  XPOVO
UAYEIPELATOC, EVW MIA UIKPOTEPN MOOOTNTA PAynToU XPEIAleTal EAAPPWS AlyOTEPO.

v" H npoBepuavon Tn¢ OUOKEUNG oac rpiv tnv npoodnkn @ayntou 6a oac dwoel To
kaAuTepo duvaro anoTeAeoua yia Tpayavo eaynto. [pooBeoTe 5 AenTd oTo Xpovo
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UAYEIPELATOC yIa NPoBEPLAvVON Kal NEPILEVETE NPWTA va npoBepuavBei n oUOKeUN 0ac
Kal UETA NpooBeoTE TO PAynTO.

To va avakIVeiTe Ta uikpd o€ UEyeBOC paynTd OTo HIOO XPOVO LAYEIPELATOC, TPOTdIdEl
TO KaAUTepo Ouvato anoteAeocua Kal Ponba OTO va UAYEIPEUETAl TO PAynTo
ouoiopopPa. Mnv EexvdTe va avakIveITE To paynTo OTa MIOd TOU UAYEIPEUATOC OTAV
MpoETOIUALETE PpaynTd nou xpeialovral avakivnon/yupioud.

lpooBsoTe Aiyo AddI OTIC PPEOKIEC OMITIKEG NATATEG, NPIV TIC PAAETE 0TOV KAdO, WOTE
va yivouv nio Tpayavec. TnyavioTe Ta ¢ayntd oac Heoa oTn epITe(a agpoc LOAIC Aiya
AENTA apouU ToUC EXETE Npoobeoel Addl.

Mn payelpeveTe oTn QPITECa AEPOC PAyNTA HE UNEPPBOAIKN GUYKEVTPWON AiNoug, onwg
Aoukavika.

Ta ovak Nou PropeiTe va ETOINACETE O€ €va OUMBATIKO PoUpPVO, NMNOPEITE va TA YHOETE
Kal oTn epITela aEPoc.

H 1davikr nocoTNTA YIa va €TOINACETE TPAYAVEC NATATECG, €ival 500 ypappdapia nataTteg
Kae popa.

XpnoigonoinoTe €Toiun CUMN yia va QTIAEETE yeRIoTA ovak (ONwG AOUKAVIKONITAKIA N
TUPONITAKIA) €UKOAA kal ypnyopa. Eniong, n €roiun CUPN anaitei PIKPOTEPO XPOVO
HayelpEPaTog ano Tnv omTikn CUuN.

TonoBeTOTE MIa HIKPN OpHa N TaAWAkKl YnoigaTtoc Nnavw oTn oxdpd pEoa oTtov Kado
NG PpPITElAC AgpoC, av BEAETE va QTIAEETE KEIK N KIG 1 av BEAETE va HPAYEIPEWETE
(paynta nou diaAuovTal EUKOAA 1 YENIOTA ¢paynTd. BeBaiwbeiTe OpwG OTI N JIAUETPOC
TOU OKEUOUG nou Ba xpnoiponolinoeTe Ba €ival Aiyo HIkpOTeEpn and Tn JIAUETPO TNG
oxapag TnG epITedac agpog, woTe va TonoBeTnbei cwaoTd Kal va ival og opifovTia B€on
KaTa Tn OIApKEIa TOU PAYEIPEPATOGC.

Mniopeite €niong va EavaleoTaveTe TO £TOINO PaynTd oac ortn PpiTela agpoc. MNa va
EavaleoTavere To Paynto, B€oeTe TN Oeppokpacia otouc 150°C kal (e0TAVETE yia
nepinou 10 AenTtd. Kai naAl, o xpovog {eoTapaTtog e€EapTaTtal ano To €idog Tou paynTou
nou BeAete va &avaleoTaveTe, onoOTE KATA TIC MPWTEG XPNOEIG 0AG CUVIOTOUME vda
EAEYXETE TA QAYNTA 0AG O TAKTA XPOVIKA JIACTANATA WOTE va EXETE TO KAAUTEPO
duvaTo anoTEAeoua.

Eidog EAaxiorn | Xpovog | OepHokpacia | Avakivnon EninAéov
payntou -Méyiorn | (AenTa) (°C) nAnpogopisg
noocoTnTa
(yp.)

MNaTareg kAl NATaTakia
N\eNTEC 300-700 9-16 200 AvakivnoTe
KATEWUYUEVEC
NAaTATEG
XOVTPEC 300-700 11-20 200 AvakIvAoTE
KATEWUYHEVEG
NATATEC
S MITIKEC 300-800 20-30 200 AvakivnoTe MNpoobéoTe V2
NATATEC KOUT. AGdI
SMITIKEG 300-800 20-30 200 AvakIvAOoTE MpooBeoTe 2
naTaTeg KOUT. AGdi
KUOWVATEC
SNITIKEG 300-750 18-22 200 AvakivnoTe MNpooBeaTe 2
naTaTeg o€ KOUT. AQdI
MIKpoUg
KUBoUC




Eidog EAaxioTn | Xpovog | Oeppokpacia | Avakivnon EninAéov
paynTou -Méyiorn | (AenTa) (°C) NANpPoYopieg
noocoTnTa
(yp.)
SMITIKEG 500 18-20 200 AvakivioTe MpooBeoTe 2
NaTaTeg o€ KOUT. AGdI
AEMTEG
POJEAEC
Kp£ag kal nouAepikad
MnpiloAa 100-500 8-12 180 lupioTe
MnIQTEKI 100-500 7-14 180 lupioTe
Mpooki 100-500 13-15 200 lupioTe
MnouTakia 100-500 18-22 200 MupioTe
KOTONOUAOU
>Tn6og 100-500 20-25 200 FupioTe
KOTONMOUAOU
2VakK
2MpPIVYK POAG 100-400 8-10 200 AvakivhoTe XpnolgonoInoTe
(Spring rolls) NPO-UAyEIpEPEVA
KaTtaAAnAa via
@oupVvo
KaTewuypéveg | 100-500 6-10 200 AvakivioTe | XpnolgonoinoTe
KOTOMMOUKEG Nnpo-JayelpePeva
KaTaAAnAa yia
@oupVvo
KaTtewuypéveg | 100-400 6-10 200 XpNOILOMNOINOTE
WAPOKPOKETEC npo-Jayelpepeva
KaTaAAnAa yia
@ouUpVvo
KaTewuyueva 100-400 8-10 180 XpnNoIYonoInoTe
TuponiTakia npo-JayeipePeva
KaTAaAAnAa yia
@oupvo
FepioTa 100-400 8-10 180
Aaxavikd
WnRoipo
Keik 300 20-25 160 XpnNolYonoInoTe
HIKPN @OpUa KEIK
Kig 400 20-22 180 XpNoIYonoInoTe
HIKPN POpHA KEIK
N Tawi poupvou
Kekakia 300 15-18 200 XpnolJonoInoTe
(HaQIvG) HIKPEG QPOPLEG YIa
HAQIVG
FAUka ovak 400 20 160 XPNOILOMNOINOTE

HIKpR @OpUa KEIK
N Tawi poupvou

Mpoooxn: ZTO WYNOIHO, XPNOIHOMNOIEITE XAHNAEG POPHEG YNOINATOG KAl TETOIA
noocoTnTa {UUNG N HIYHATWOV KEIK £€TO1 WOTE OTAV Ta UAIKAG J310ykwBOouv kartd To
WNOIHO va pnv ayyifouv Tnv avrioTtaon TnG CUCKEUNG.
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Mpoooxn! NMAvroTe XPNOIHONOIEITE Eéva OEPHOHETPO KPEATOGC Yiad va BeERAIWOEITE
OTI TO KPEAG, TO KOTONOUAO N TO Wapl odg eivar YnHévo KaAda npiv TO

KATAVAAWOETE.

Znueimon: NpooBeoTe 5 AenTa OTO XPOVO HAYEIPEHATOG av N PPITEla oag sival
KpUa oTav EEKIVATE TO HAayEipepa.

Noc va PTIAEETE ONITIKEG NATATEG:
Ma va ¢TIGEeTe ONITIKEC NATATEG, AKOAOUONOTE Ta NAPAKATW PrAHATA:

1. MAUveTe TIC NATATEG, EEPAOUDIOTE TIC KAl KOWTE TIC O AENTEC AWPIdEC.

2. MAUVETE TIC KOPMEVEC NaTATeC O1EE0DIKA KAl OTEYVWOTE TIC PE ANOppoPpnTIKO XapTi

koudivac.

3. BAATe TIC KOMMEVEG NATATEG O €va WNWA KAl pavTioTe TIG ME Y2 kKouTaAld napBevo
eAAIOAAd0 — KATOMIV AVAKATEWYTE TIC NATATEG KAAG WOTE va aAelpBOoUVv OAEG Ue Aadi.

4. MNapTe TIG NATATEC ANO TO MNWA PE Ta dAXTUAA 04G N WE Pia TPUNNTR KOUTAAQ WOTE TO
napanavw Aadl va Weivel Yeoa OTo PNWA Kal BAATE TIC NATATEG NAVwW OTn oXapa Peaa
oTov kado TnG epiTelag (BeBaiwvovTag npwTta OTI N oXApa €ival cwoTda TONOBETNHEVN
MEoa oTov Kado).
Znueiwon: Mnv avanodoyupioeTe TO PMNWA ME TIGC NATATEG JECA OTOV KAJO, WOTE va
ano@uUYETE To napanavw Aadl va kataAn&el oTov nubueva Tou kKadou TnG PpITeCAc.

5. TnyavioTe TIC NATATEC OUPPWVA UE TIG 0dNYIEC AUTOU TOU KEpaAAdiou.
SuuBouAn: MNa kaAuTepa kai rnio «Tpayava» arnoTeAEouarda, navroTe va rnpobepuaiveTe
TN QpPITE(a AEPOC rpIv TOMOBETNOETE TIC NATATEG NAVW OTN OXdpPad lIECA OTOV KAdo.

OAHIOz EMNIAYZHZ NMPOBAHMATQN

MNpoBAnua

MOavn aiTtia

MpoTelvopevn Auon

H ppiTela agpoc
0V AEITOUpPYEI

H ouokeury Oev  sival
ouvOedeEVN OTO peUQ.

SUVOEOTE TO PIC TNC CUOKEUNG O Hia
YEIWPEVN npida.

Aev gxeTe pubpicel  TO
xpovodlakonTn.

@coeTe TO  XpovodiakonTn  QToV
KaTaAAnAo XpOvo PayeIpEPATOC WOTE va
EVEPYOMOINOETE TN OUOKEUN.

O kado¢ TNC CUOKEUNC Ogv
EXEl eloaxBei ocwoTd oTn
BEon ToU.

EiodyeTe owoTd kal PJe aopaAeld Tov
KGdo oTn B€0n TOU OTn GUOKEUN.

Ta uAika nou
EXETE PTIAEE
otn epiTela
aEpog Oev EXOUV
WnOei kaAa

H noootnTa Tou @ayntou

Balete MIkpOTEPN MooOTNTA @aynTou

MEoa oTov KAado eival NoAU | oTov  kAdo KaBwG Ol MIKPOTEPEG

MEYAAN. NoooOTNTEC payeipevovTal nio
opoIoOOopQa.

H eniAeypévn Bepuokpaacia | PubpioTe ™ Bepuokpaacia aTo

gival xapnAn.

KaTaAAnAo eningdo.

To gpaynTo dev Opiopgevol TUNOI  paynTou | AVaKIVAOTE To (paynTo 0ac oTd Piod Tou
EXEl Ynoei onou Mia noooTNTA  TOUC | HAYEIPENATOC.
opoIOpOpPpa okenadel TNV aAAn,

xpelaleTal va avakivnoouv

OTa MIOa TOU PAYEIPEUATOC,

WOTE va  JAyeIpEUTOUV

o oIoOopPa.
O kadog dev Ynapxel NoAU HMEYAAn | Mn yepileTe Tov kKGdO nepav Twv 2/3 TnG
MMOpPEi va Pnel noooTNTa (ayntou OToV | XwpNTIKOTNTAC TOU.
KaAd PEoa oTn Kado.

OUOKEUN

Kanvog Byaivel
and Tn CUOKEUN.

To ¢aynTo Nou YayeIpeUETE
gival noAu Ainapod.

'OTav payeipelUeTe Ainapd @aynTta orn
PpITE(d AEPOC, MIA MEYAAN noodTnTa
AadioU | Ainoucg pnopei va Tpe€el péoa
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oTov NATO TOoU Kadou. To AAdI napayel
Kanvo kal o kadog pnopei va (eoTabei
napandvw ano To ocuvnBec. KaT TETOI0
OHwWG dev ennpeadlel Tn OUOKEUN, OUTE TO
TEAIKO ANOTEAEOUA TOU PAYEIPEPATOG.

O kdadoG TNG OUOKEUNG €xel | O kKanvog NPoEPXETAl AnNo To Ainog nou
akOun unoAsgigparta Ainouc | (eoTaivetral navw oTtov  kado. Na
and nponyoupevn xpnon. @ppovTileTe va kabapilete owoTd TOV
KGdo PETA ano Kabe xpnon.

O1 PpEOKEC H owoT noidtnTa natdarag | XpnoIJOnoIEiTE PPECKEC NATATEG KAANG

naTaTeg dev Ba oag dwaoel nio | No1I0TNTAG KATAAANAEG yia Tnyavioud.

E€XOUV TNYaVIoOEl | opgoIOOPPO anoTEAETUA

opolIopoppa O1 NAatdTeg NEPIEXOUV MOAU | SEBYAAETE  TIC  KOMMEVEC  (PPEOKEC
AapuAo NAaTAaTeG 04C KAl OTEYVWOTE TIC KaAd

WOTE va anouakpUVETE TO AMUAO and
TNV ENIPAVEIA TOUC.

O1 PPETKEC To ndéoo Tpayavec Ba €ival | Na oTeEyVWVETE NAVTOTE NMOAU KAAQ TIC
NnaTtaTteg oac O0sv | 01 NATATEC 0AC €EAPTATAl | KOPUPEVEC NATATEG NMPIV TOUC NPOOOEDETE
gival Tpayaveg and 1o noco Aadi n vepo | Aadi.

EXOUV OTNV €nipAavela Tous. | KOWTe TIC NATATEG 0AG O MIO AENTEG
AWPIdEC yIa nio Tpayavo anoTeAEoua.
MpooBeoTe eAayxioTo napanavw Aadi yia
va yivouv nio Tpayavec.

KAGAPIZMOZ KAI ZYNTHPHZH

1.
2.

3.

H ouokeun oac Ba npenel va kabapileTal yeTd and kabe xpnon.

MeTa ano kA& xpnon kdil npiv Tov kKaBapiopo, anocuv3ECTE T CUCKEUN ano
TO pEUHA KAl APROTE TNV VA KPUWOEI TEAEIWG.

ByaATte Tov ka@do e TN OoxApa ano Thn GUOKEUN, anopakpUVETE NPOCEKTIKA TN oxApa
HEoa anod Tov KAdo Kal MAUVTE Ta o€ XAIapo vepd PE uypO anoppunavTiko MATwyV.
Katoniv &ByaATe Ta 01€€0dIkA KAl APNOTE TA VA OTEYVWOOUV TEAEIWG MpIV Td
ENavaTtonoBeTAoeTE OTN Ouokeun. ToOTE pn xpnolgonolsite epyaleia koulivag n
OlaBpwTIKA KABapIoTIKA Yia Tov KabBapiopd Toug Kabwg KATI TETOIO Ba KATECTPEPE TNV
avTIKOAANTIKIA TOUG NioTpwan.

SUuBouUAn: Av unoAsgiuuara eaynTou Exouv KOAANOeEl oTn oxdpa n oTov nubueva Tou
kadou, BAATe ndAi Tn oxdpa ueoa oTov kAdO Kai yeUIOTE Tov KAOO UE (EOTO VEPO Kal
UypoO anoppurnavtiko nidtwv Kal a@noTe 1Ta va HouAidoouv yia rnepinou 5 Aentd.
Katorv &eBydAte kai oTeyvwoTe 1a d1€€0dIKA.

MnopeiTe €niong va NAUVETE Tn oxapa Tnyaviouatog kal Tov KAado OTo MAUVTAPIO
naTwv.

ZnHeinon: MapakaloUpe va €ioTe 101aiTEpa NPOOeKTIKOI OTAv kaBapileTe TN oxdpa
WOTE va MNV anopakpuUVETE Kal XAoste katd AdbBoc Ta nodapdkia OIAIKOVNG Mou
BpiokovTal oTIC 4 NAEUPEG TNG oXapdac.

. 2ZKOUMIOTE TO E0WTEPIKO MEPOC TNG OUOKEUNG HE £va HAAAKO EAAPPWG VOTIOPEVO Navi

KAl KaToniv OTEYVWOTE TO XPNOILONOIWVTAC €va JaAakod oTeyvo navi. BeBaiwbeite OTI
vEPO N uypacia N unoAsgiypgata Tou navioUu Oegv €XOUV HEIVEI OTO E0WTEPIKO TNG
OUOKEUNG UETA TOV KaBApIOPO TOU E0WTEPIKOU TNG.

. ZKOUuMioTe TNV €EWTEPIKN EMNIPAVEId TNG CUOKEUNG HE &va eAaPpPwWC VOTIOPEVO navi

BeBaiwvovTag OTI dev Ba €l0eABouUV OTIC OXIOUEC TNG CUOKEUNCG uypacia i Addi n
UNOAEIUNATa TPOPWV.
Mnv kaBapileTe TIC ENIPAVEIEG TNG OUOKEUNG (EOWTEPIKEG N EEWTEPIKEG)
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XpNOIHonoIwvTac okAnpa epyaleia kabapiopou ) HETAAAIKG opouyydapia n diaBpwTika
N O1aAUTIKG KaBapioTika kabwc Ba npokaAouoav BAABN OTo QIVipIOKA TWV ENIPAVEIDYV
TNG OUOKEUNG 0ac.

. Mnv kaBapilete Tn oxapa, Tov KAdO KAl TOV €0WTEPIKO OAAAUO HAYEIPEUATOC TNG

OUOKEUNG XPNOINONOI®VTAG METAAAIKG epyaleia koulivac n O1aBpwTika UAIKG
kKaBapiopoU Kabwc KATI TETOI0 Ba KATECTPEPE TNV ENIOTPWON TNES OXAPAC KAl TOU KAdou
Kal TO (PIVipIoOPa TOU E0WTEPIKOU BaAdpou.

KaBapioTe pe npoooxn TNV avTioTaon TNG CUOKEUNG XPNOIMONoIwvTag eva BoupTodkl
kaBapiogoU He NOAU HAAAGKEC TPIXEC YIid va AMOPAKPUVETE TUXOV UMOAEiPupaTa
(aynTtou.

. Mpog anopuyn nupkayidg, nAekrponAngiac kar ni@avolu TPAUHATIOHOU TOU

Xpnotn, pnv BuBidete MNOTE kavéva HEPOG TNG CUCKEUNG N TO KAA®WSIO 1 TO PIG
TNG HECA OE VEPO N O€ oNoIOdNNOTE AAAO UYPO KAl NOTE HNV TAd BAJETE KATW
ano TPEXOUMEVO VEPO. Ta HOVA HEPN TNG CUOKEUNG NOU HNopouVv va nAubouv
€ival n oxapa kai o kadog TnG.

ANOOHKEYZH

2 BNOTE TN CUCOKEUN Kal AQnOTE TN VA KPUWOEI TEAEIWG.

KaBapioTe Tn cuokeun kal Ta €EapTANATA TNG CUMQPWVA HE TIG NAPEXOHEVEG 00NnYiEG
kaBapiopoU kal ouvThpnonc.

BeBaiwBeiTe 0TI OAA TA PEPN TNC OUOKEUNG €ival kabapa kai oTeyva.

AnobnkeUeOTE TN CUOKEUN O€ €va kabapo Kal Xwpig uypacia xwpo Hakpia ano Tnv
eMBEAEIa TWV NAIBIWV.

IoxUouoec odnyiec TnC Eupwnaikng ‘Evwong nou OIENOUV NAEKTPIKEC

c €To npoiov auTO €ival KATAOKEUAOPEVO O NANPN CUPHOPPWON MHE TIC

OUOKEUEC auToU Tou TUMOU.

\‘ﬁ/ Odnyiec yia Tn ocwOoTA ANOPPIYN TOU NPOIOVTOGC CUHPWVA HE ThV
);[\ Eupwnaikn Odnyia 2002/96/EK

Eav kanoia pépa d1anioTWoETE OTI N CUOKEUN 0ac XpeladeTal avrikaraoraon

B ) Ocv 0ac xpnoIneVEl MAEOV, OKEPTEITE TV NPOOTACIA TOU MEPIBAAAOVTOC:

1) Mnv neTa&ete TNV ouokeur oac padi ye Ta unoAoina aoTika anoBAnTa
(auTn €ival kai n onuacia Tou avaypapopevou cUPBOAOU avaKUKAWGONG).

2) AneubBuvBeite oTnv AnuoTikn Apxn oag yia va oag unodei&el Ta onueia
01a0€0NnNC TNC CUOKEUNG 0Ac Yia avakUKAwan.

3) AlaBeTovTag TNV AXpnoTn NAEOV OUOCKEUN 04dC OTA OWOTA Onueia
avakUKAwonG BonBarte oTnv npoaoTacia Tou nepIBAAAOVTOC KABwC Kai
OTNV EKPJETAAAEUON €K VEOU TWV UAIK®OV TNG OUOKEUNCG 0ac.

4) OI NAEKTPIKEC OUOKEUEC AOYW TWV UAIK®OV KATAOKEUNG TOUG €dv dev
dlaTeboUv owOoTda PNOpPEi va €xouv AOXNMEC EMNTWOEIC OTO NEPIBAAAOV
Kdl KaT’ eNéKTAon oTnV Uyeia pac.

Me Tnv €yyunon TnG:

BUY WAY A.E.

New@opog TupTaiou,

31° Ay ABnvwv-Aapiag,
19014 A@idveg, EAANGDa
TnA.: +30 210-2464214

www.buyway.gr
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http://www.buyway.gr/

IMPORTANT SAFETY INSTRUCTIONS

1. Read all instructions carefully before using your appliance and keep the manual for
future reference. In the case you give this appliance to another user, please provide
this user manual along with the appliance.

2. Before connecting the appliance to the power supply, check that the voltage indicated
on the rating label of the appliance corresponds to the voltage in your home. If this
is not the case, contact your dealer and do not use the appliance. Any error when
connecting the appliance can cause irreparable harm, not covered by the guarantee.

3. Plug in the appliance to an earthed wall socket. Always make sure that the plug is
inserted into the wall socket properly.

4. CAUTION!: The temperature of accessible surfaces may be high when the

appliance is operating. Do not touch hot surfaces of the product.
Use handles only.

5. During hot air frying, hot steam is released through the air outlet openings.
Keep your hands and face at a safe distance from the steam and the air outlet
openings. Also be careful of hot steam and air when you remove the pot from
the appliance.

6. Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait for the smoke emission to stop before you remove the pot
from the appliance.

7. Never touch the frying rack and pot of the appliance during operation or if
they have not completely cooled down after use. There is danger of burns!

8. Do not touch the inside of the appliance while it is operating, or if it has not
completely cooled down after use.

9. Always use oven mitts when handling hot materials and allow metal parts to
completely cool down before cleaning.

10.To protect against fire, electric shock or personal injury, NEVER immerse
cord, plug, or any part of your appliance in water or any other liquid and
never put them under running water. The only parts of the appliance that
can be washed are the frying rack and the pot.

11.Avoid any liquid entering the appliance to prevent from electric shock or
short-circuit.

12.In the case that your appliance gets wet, unplug it instantly from the mains.

13.Do not let the appliance operate unattended.

14.Always unplug unit from outlet when not in use and before cleaning.

15.Allow the unit to cool down completely before:

e putting on or taking off parts.

e cleaning or storing.

e before moving.

The appliance needs approximately 30 minutes to cool down for handling or cleaning
safely.

16.Close supervision is necessary when the appliance is used by or near children or infirm
persons.

17.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 instruction concerning use of the appliances by
a person responsible for their safety.

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

19.Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions or is dropped or immersed in water or damaged in any manner. Take
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the product to an authorized service facility for examination, repair, or electrical or
mechanical adjustment.

20.For your own safety, check cord and plug of the device regularly for possible damages.
If the supply cord is damaged, it must only be replaced by the manufacturer or its
service agent or a similarly qualified person, to avoid hazard.

21.Do not let the cord hang over the edge of a table or counter or touch a hot surface.

22.For your own safety, the provided power-supply cord is short to reduce the
risk resulting from becoming entangled in or tripping over a longer cord. An
extension cord is not recommended for use with this product. Always plug
directly into a wall outlet/receptacle.

23.If the electrical circuit that your appliance is connected to is overloaded with
other appliances, your appliance may not operate properly. This appliance
should be operated on a separate electrical circuit from other appliances.

24.Do not place on or near a hot gas or electric burner or in a heated oven, or near or
on or in an electric kitchenette or microwave oven.

25.Do not use the appliance for any other than its intended use which is described in this
leaflet.

26.Large amount of foods, aluminum foil packages or metallic kitchen tools must not be
inserted in this appliance in order to avoid possible fire or electric shock.

27.Do not place the appliance on or near combustible materials such as a tablecloth or
curtain.

28.The use of accessory attachments not recommended by the appliance manufacturer
may cause fire or electric shock or personal injuries.

29.Use the appliance on a horizontal, level, stable and heat resistant work surface.

30.Be sure to take the pot with the rack and the food out carefully after frying, to avoid
injuries.

31.The appliance is not intended to be operated by means of an external timer or
separate remote-control system.

32.To disconnect, remove plug from wall outlet. Always hold the plug - never pull the
cord.

33.This appliance can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge, ONLY IF THEY HAVE BEEN GIVEN SUPERVISION
OR INSTRUCTION CONCERNING USE OF THE APPLIANCE IN A SAFE WAY AND
UNDERSTAND THE HAZARDS INVOLVED. CHILDREN SHALL NOT PLAY WITH
THE APPLIANCE. Cleaning and user maintenance shall not be made by
children unless they are aged from 8 years and above and supervised. Keep
the appliance and its cord out of reach of children aged less than 8 years.

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

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

36.Never touch the appliance or plug it in with wet hands.

37.Keep all ingredients in the pot on such level so as to prevent any contact with the
heating element. Never fill your pot exceeding its indicated MAX point. For better
results do not fill the pot exceeding the 2/3 of its capacity.

38.Do not cover the air inlet and the air outlet when the appliance is working.

39.Do not use the appliance outdoors and do not expose it to moisture or direct sunlight.

40.This appliance is for HOUSEHOLD USE ONLY and not for commercial or professional
use. It may not be suitable to be safely used in environments such as staff kitchens,
farms, motels, and other non-residential environments.

41.The guarantee is invalid if the appliance is used for professional or semi-professional
purposes, or if it is not used according to instructions.
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42.A fire may occur if your appliance is covered or touching flammable material including

curtains, draperies, walls, and similar materials, when in operation.

43.In order to prevent heat from building up, do not put the unit directly underneath a

cupboard. Ensure that there is enough space all around. Do not place the appliance
against a wall or against any other appliance. Leave at least 10cm free space on the
back and sides and 10cm free space above the appliance.

44 .NEVER place anything on top of the appliance.
45.Never move your appliance during operation or while it is hot or containing hot food.

Allow the appliance to completely cool down before moving it.

46.Save these instructions for possible future reference.
PARTS OF THE DEVICE

Operation pilot

light Top cover
Air inlet /
oD
Round '
temperature Round timer control knob

control knob -

| _ Air outlet
— (on the rear side
Monitoring

OL0
window ¥f\—\ J’_j] of the device)
|
-

Frying rack

Pot Cool touch pot
handle

Before first use

1.

Remove all packaging materials and stickers or labels. Plastic bags can be proven
dangerous. To avoid danger of suffocation, keep plastic bags away from babies and
children.

. To remove the pot from the appliance, gently hold the appliance with one hand on its

top side and with the other hand grasp the pot handle firmly and pull it slightly out to
release the pot from the device and remove it.

. Make sure that there are no further packaging materials or stickers either on the inner

part of the device or on its rack or pot.

. Clean the rack and pot with hot water, with some mild dish washing liquid and a non-

abrasive sponge. Rinse them thoroughly under running water and then dry them
completely.

Note: Please pay extra attention when you are cleaning the frying rack in order to
avoid removing and losing accidentally the 4 silicone feet that are located on the 4
sides of the frying rack.

. Wipe inside and outside of the appliance with a clean soft cloth.

Attention: Do not fill the pot with oil or frying fat as the appliance works on
hot air.
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6. After the pot and rack are dry, place the clean frying rack into
the pot by lowering it straight downwards until it reaches the
lower point inside the pot. Attention: the rack handle located in
its center must be on the top side of the rack when you are
placing it inside the pot (as shown in this picture).

7. To remove the frying rack from the pot, first place the pot and
rack system on a clean and stable surface. Then hold the frying rack from its handle
located in its center and carefully pull it straight upwards to remove it from the pot.

ATTENTION! NEVER ATTEMPT TO REMOVE THE RACK FROM THE POT HOLDING THEM ON

THE AIR AS THIS MIGHT CAUSE IRREPARABLE DAMAGE TO THESE ACCESSORIES OF

YOUR DEVICE AND THERE IS GREAT DANGER OF PERSONAL INJURY.

OPERATING INSTRUCTION
Automatic switch-off

The appliance has a build in timer of 60mins that will automatically shut down the
appliance when the countdown reaches zero point. You can switch off the appliance at
any time by turning its timer control knob anti-clockwise to position “"0”. When the set
time is elapsed, you will hear the end cooking signal from the appliance and your
appliance will stop its operation.

Light function

When your device is in operation, the internal lamp inside the cooking chamber will be
on to help you monitor the food easily.

For energy saving reasons, the internal lamp will turn off automatically when the set
temperature is reached.

Notes:

e The light will be off when you remove the pot from the device.

e The light will remain off whilst your device is deactivated.

CONTROL PANEL

1. Operation pilot light - it will be constantly on when the device is operating.

2. Round temperature control knob - to set the desired temperature between 0-200°C.

3. Round timer control knob - to set the cooking time required for your food between 0-
60mins.

ATTENTION!: THIS APPLIANCE MUST NOT BE USED FOR BOILING WATER OR
FOR ANY COOKING TASK OTHER THAN THE ONE DESCRIBED IN THIS MANUAL.

Preparing for use

1. Place the appliance on a stable, horizontal and even surface, close to an electrical
outlet.

Do not place the appliance on non-heat-resistant surfaces.

2. Put the frying rack inside the pot making sure that rack is safely lowered into the
lowest level of the pot and with its silicone feet on the bottom side of the rack.
Caution:

Do not fill the pot with oil or any other liquid.
Do not put anything on top of the appliance, the airflow will be disrupted.

Note: During the first use, the air fryer may emit a slight odor. This is normal and it will
stop after a few usages of the device.

Hot air frying
1. Carefully pull the pot out of the air fryer.
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2. Place the ingredients onto the rack inside the pot.

3.

Note: Do not overfill the pot exceeding its indicated MAX point (approx. 2/3 of its
capacity), as it may affect the quality of the food and may cause damage to your
device. For the appropriate amount of food please see section ‘Settings’ in this
chapter.

Slide the pot back into the air fryer, making sure that it is completely inserted in and
safely locked into place. In the opposite case, your device will not operate.

Caution:

82 F AN

Never use the pot without the rack in it.

Do not touch the pot or the rack during and in short-time after use, as they
get very hot. Let them cool down completely before touching them. Only hold
the pot by the handle.

. Connect the plug of the appliance into an earthed wall socket.
. Set the temperature by turning the temperature control knob to the desired level,

between 0°C to 200°C.

Set the time by turning the timer control knob (60min timer) to the desired cooking
time. Once the timer has been set, the device will start operating and its operation
pilot light and internal lamp will be illuminated.

INDICATIVE COOKING TEMPERATURE AND TIME TABLE

Food type Recommended | Recommended Recommended | Shake/turn the food
cooking cooking time preheating time
temperature
French fries* 200°C 20 min 5 min At halfway cooking
Steak 180°C 15 min 5 min At halfway cooking
Fish 180°C 15 min 5 min At halfway cooking
Pizza 180°C 15 min 5 min Not required
Chicken 185°C 25 min 5 min At halfway cooking
drumsticks
Cake 160°C 25 min 5 min Not required
Fruits/ 160°C 12 min 5 min At halfway cooking
Vegetables
Defrost 55°C 20 min Not required Not required
Reheat 150°C 10 min Not required Not required

*Pre-cooked/frozen fries

The timer starts counting down the set preparation time.

During the hot air frying process, the internal lamp will come on and off from time to
time. This indicates that the heating element is switched on and off to maintain the
set temperature.

Excess oil from the ingredients is dripping down and collected at the bottom of the
pot.

ATTENTION: THE DEVICE WILL NOT START ITS OPERATION IF ITS TIMER HAS
NOT BEEN SET.
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Add 5 minutes to preparation time if the appliance is cold.

Note: If you want, you can also preheat the appliance without any ingredients inside.

In that case, set the timer to 5 minutes and wait until the internal lamp goes out (after
about 5 minutes). Then pull out the pot carefully, place it on a heat-resistant pot holder
and place carefully the food to be fried onto the rack inside the pot. Then insert and push
the pot inside the appliance and set the required preparation time and correct
temperature according to the food you are cooking.

7. Some ingredients require shaking halfway during the preparation time (see section
‘Settings’ in this chapter). To do so, pull the pot out of the appliance by the handle
and carefully shake it. Then slide the pot back into the appliance. When you take the
pot out of the appliance, the built-in safety device of the appliance will automatically
switch the appliance off, preventing also hot air coming your way and saving energy.
When the pot is back into place, the appliance will automatically continue its
operation. Please note that when you remove the pot, the appliance will stop
operating but the timer will continue its counting down.

Tip: It is advisable to remove the pot from the device, then place it on a heat-resistant
pot holder and use the appropriate silicone or wooden kitchen tools to turn the food.

Caution: Be careful not to accidentally move the frying rack inside the pot
during shaking/turning of the food.

Tip: If you set the timer to half of the preparation time, you have to shake the
ingredients when you hear the timer bell rings. However, this means that you have to
set the timer again to the remaining preparation time after shaking.

8. When you hear the timer end cooking signal, the set preparation time has elapsed
and your device will switch off automatically — operation pilot light and internal lamp
will both go off. Pull the pot out of the appliance and place it on the heat-resistant pot
holder.

Note: You can also switch off the appliance at any time by turning its timer control
knob anti-clockwise to position “0”.

9. Check if your food is ready. If your food is not ready yet, simply slide the pot back
into the appliance and operate the device again and set its timer to a few extra
minutes.

10.When the food is ready, switch off the appliance and remove carefully the pot from
the device and place it on a heat resistant pot holder. Then carefully take out the food
from the pot.

Caution:

e Never empty the food by turning the pot with the rack upside down as the
collected oil or fat residue on the bottom of the pot will leak onto your food.

e The pot, the frying rack and the ingredients are hot after hot air frying.
Always handle them with extra care to avoid possible burns.

Depending on the type of the ingredients in the fryer, steam may escape from
the pot. Be cautious when sliding the pot out of the appliance and handling
the hot food.

11.Empty the food from the pot into a bowl or a plate.
Tip: To remove large or fragile ingredients, lift the ingredients out of the pot using a
pair of heat resistant silicone tongs.

12.When a batch of food is ready, your appliance is instantly ready for preparing another
batch.
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13.To avoid excess smoke, when cooking naturally high fat foods, (such as sausages or
meat with fat), it may be necessary to empty the selected fat from the pot between
batches.

14.When you have finished cooking, please disconnect your appliance from the mains
and let it cool down completely.

CAUTION!

e In case you are using non-stick paper liners in your device, never place the
non-stick paper liner in the air fryer without adding food in it. There is danger
of burning as, due to the lack of weight, the paper may rise up during operation and
touch the air fryer heating element.

e Do not expose your non-stick paper liner to open flames or fire.

Settings

Below table will help you select the basic settings depending on the food to be prepared.

Note: Keep in mind that these settings are only indicative, as the ideal settings depend

on many factors such as origin, size, shape, brand, etc. of the various foods as well as

on your own personal flavor preferences.

As the Rapid Air technology reheats the air inside the appliance instantly, pulling the pot

briefly out of the appliance during hot air frying, barely disturbs the process.

Tips:

v' Smaller ingredients usually require a slightly shorter preparation time than larger
ingredients.

v A larger amount of ingredients only requires a slightly longer preparation time, a
smaller amount of ingredients only requires a slightly shorter preparation time.

v' Preheating your air fryer before adding food, will give you crispier cooking results.
Please add 5 minutes to your cooking time for preheating and wait until the device is
preheated and then add your food.

v' Shaking smaller ingredients halfway during the preparation time optimizes the end
result and can help prevent unevenly fried ingredients. Please remember to
shake/turn your food at halfway during cooking when you are preparing foods that
need to be shaken/turned.

v' Add some oil to fresh potatoes before you put them in the pot, for a crispy result. Fry
your ingredients in the air fryer within a few minutes after having added the oil on
them.

- Do not prepare extremely greasy ingredients such as sausages in the air fryer.

- Snacks that can be prepared in an oven can also be prepared in the air fryer.
- The optimal amount for preparing crispy fries is 500 grams per each frying batch.

- Use pre-made dough to prepare filled snacks (such as sausage rolls or small cheese
pies) quickly and easily. Pre-made dough also requires a shorter preparation time
than home-made dough.

- Place a baking tin or oven dish onto the rack inside the pot if you want to bake a cake
or quiche or if you want to air fry fragile ingredients or filled ingredients. Make sure
that the oven dish has a diameter slightly smaller than the diameter of your frying
rack so that it may fit properly and will be in a horizontal position during the cooking
process.
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- You can also use the air fryer to reheat ingredients. To reheat ingredients, set the
temperature to 150°C for up to 10 minutes approximately. Again, reheating time
depends on the type of food to be reheated, so during first usages we recommend

that you check your food from time to time to obtain the best result.

Type of foods | Min-max | Time | Temperature | Shake Extra
Amount | (min) (°C) Information
(9)

Potatoes & Fries

Thin frozen fries 300-700 | 9-16 200 shake

Thick frozen fries | 300-700 | 11-20 200 shake

Home-made fries | 300-800 | 20-30 200 shake | Add 2 tbsp of oil

Home made 300-800 | 20-30 200 shake | Add 2 tbsp of oil

potato wedges

Home-made 300-750 | 18-22 200 shake Add 2 tbsp of oil

potato cubes

Home-made 500 18-20 200 shake Add %2 tbsp of oil

round thin

potatoes

Meat & Poultry

Steak 100-500 | 8-12 180 Turn

Hamburger 100-500 | 7-14 180 Turn

Sausage roll 100-500 | 13-15 200 Turn

Chicken 100-500 | 18-22 200 Turn

drumsticks

Chicken breast 100-500 | 20-25 200 Turn

Snacks

Spring rolls 100-400 | 8-10 200 shake Use oven-ready

Frozen chicken 100-500 | 6-10 200 shake Use oven-ready

nuggets

Frozen fish 100-400 | 6-10 200 Use oven-ready

fingers

Frozen bread 100-400 | 8-10 180 Use oven-ready

crumbed cheese

shacks

Stuffed 100-400 | 8-10 180

vegetables

Baking

Cake 300 20-25 160 Use baking tin

Quiche 400 20-22 180 Use baking
tin/oven dish

Muffins 300 15-18 200 Use baking tin

Sweet snacks 400 20 160 Use baking
tin/oven dish

ATTENTION: When baking, use short baking forms and such quantity of dough
or cake mixtures so that when these inflate during baking, they will not touch
the heating element of the appliance.
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Warning! Always use a meat thermometer to ensure that meat, poultry and fish
are cooked thoroughly before eating.

Note: Add 5 minutes to the preparation time when you start frying while the air
fryer is still cold.

Making home-made fries:

To make home-made fries, follow the steps below.

1. Wash the potatoes, peel them and slice them into thin sticks.

2. Wash the potato sticks thoroughly and dry them with kitchen paper.

3. Put the potato sticks in a bowl and rinse them on top with 2 tablespoon of virgin olive
oil - then mix the sticks so that they are all coated with oil.

4. Remove the sticks from the bowl with your fingers or a kitchen utensil so that excess
oil stays inside the bowl and put the sticks onto the rack inside the pot (making sure
first that the frying rack is correctly placed inside the pot).

Note: Do not tilt the bowl to put all the sticks in the pot at once to prevent excess oil
ending up on the bottom of the pot.

5. Fry the potato sticks according to the instructions in this chapter.

Tip: For better and crispier results, always preheat your air fryer before adding the
potatoes onto the rack inside the pot.

TROUBLESHOOTING

Problem

Possible cause

Proposed solution

The air fryer does
not work

The appliance is not
plugged in.

Connect the plug of the appliance into
an earthed wall socket.

You have not set the
timer.

Set the timer to the required
preparation time to activate the
operation of the appliance.

The frying pot has not
been inserted
correctly into place.

Insert the frying pot correctly and
safely into its place inside the device.

The ingredients
fried with the air
fryer are not done

The amount of | Put smaller batches of ingredients in
ingredients in the pot | the pot as smaller batches are fried
is too big. more evenly.

Temperature setting
is too low.

Set the temperature to the required
level.

The ingredients are
fried unevenly in
the air fryer

Certain  types of
ingredients that lie on
top of each other
need to be shaken
halfway through the
preparation time, to
be cooked evenly.

Shake your ingredients
through the preparation time.

halfway

Cannot slide the pot
into appliance

properly

There are too many
ingredients in the pot.

Do not fill the pot beyond the 2/3 of its
height.

Smoke comes out
from the appliance

You are preparing
greasy ingredients.

When frying greasy ingredients in the
air fryer, a large amount of oil will leak
into the bottom of the pot. The oil
produces smoke and the pot may heat
up more than usual. This does not
affect the appliance or the end result.
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The pot still contains
grease residues from
previous use.

Smoke is caused by grease heating up
in the pot. Make sure you clean the pot
properly after each use.

Your fresh French
fries have not been
cooked evenly

The right quality of
fresh potatoes will
give you the best
result.

Use good quality fresh potatoes that
are suitable for frying.

Potatoes are too
starchy

Rinse your potato sticks thoroughly and
dry them well to remove starch from
their surface.

Your fresh French
fries are not crispy

The crispiness of the
fries depends on the
amount of oil and
water in the fries.

Always dry thoroughly your potato
sticks before adding oil on them.

Cut your potato sticks to thinner strips
for a crispier result.

Add slightly more oil for a crispier
result.

CLEANING AND MAINTENANCE

Your appliance must be cleaned after every use.
After each use and before cleaning, unplug the appliance from the mains and

. Take out the pot with the rack, separate one from the other by carefully pulling the

rack straight upwards from the pot and then wash them in lukewarm soapy water.
Afterwards rinse them thoroughly and let them dry completely before you put them
back in your appliance. Never use kitchen utensils or abrasive cleaning materials, as
this may damage their non-stick coating.

Tip: If dirt is stuck to your frying rack or the bottom of the pot, reassemble the rack
into the pot and fill the pot with hot soapy water and let it stand for 5 minutes.

You may also wash the frying rack and the pot in the dishwasher.
Note: Please pay extra attention when you are cleaning the frying rack in order to
avoid removing and losing accidentally the 4 silicone feet that are located on the 4

. Wipe the inside of the appliance with a soft slightly damp cloth, and then dry it

completely using a dry soft cloth. Make sure that no water or moist or cloth residue
remains on the inside of the appliance after cleaning.

. Wipe the outside with a slightly damp cloth ensuring that no moisture, oil or food

residue enters the openings or air inlets/outlets of the appliance.

. Do not clean the inside or outside surfaces with any abrasive scouring pad or steel

wool, or abrasive or deteriorating cleansers as this will damage the finishing of your

. Do not clean the frying rack and pot and the inner cooking chamber of the appliance

using metal kitchen utensils or abrasive cleaning materials, as this may damage the
coating of the pot and rack and the finishing of the inner chamber.

1.
2.
let it cool down completely.
3
Afterwards rinse and dry thoroughly.
sides of the frying rack.
4
5
6
appliance.
7
8

. Carefully clean the heating element of the appliance using a cleaning brush with very

soft bristles to remove any food residue.
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9. To protect against fire, electric shock or personal injury, NEVER immerse
cord, plug, or any part of your appliance in water or any other liquid, or put
them under running water. The only parts of your appliance that can be
washed are the frying rack and pot.

STORAGE

e Switch off the appliance, disconnect if from the mains and let it cool down completely.
e (lean the device and its accessories as described above.

e Make sure that all parts of the device are clean and dry.

e Store your device in a clean and dry place out of reach of children.

This product is in strict conformity with all the valid directives of European
Union applying on this type of electrical appliances.

7/ Instructions for the correct disposal of the unit according to
/| European directive 2002/96/EU
& Should you find one day that your appliance needs to be replaced or if it is
mmmmm of no further use to you, think of the protection of the environment:
1) Do not dispose your appliance along with the rest of the public waste
(this is also the meaning of the shown recycling sign).
2) Contact your Public Authorities and they will instruct you of the recycling
centers to which your appliances must be disposed.
3) Correct disposal of your appliance helps the protection of the
environment as well as the recycling of the appliance components.
4) The electrical appliances due to their construction materials, if not
correctly disposed, may lead to environmental and furthermore health
hazards.

With the warranty of:
BUY WAY S.A.
Tyrtaiou Avenue,

31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214
www.buyway.gr
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