OAHTI'IEZ XPHzZHz
USE INSTRUCTIONS

®OPITEZA AEPOZ / AIR FRYER
MovTéAo / Model: PRAF-40566
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

Endvw KaAuppa ouokeung

Eicodog agpa

MNivakag eAgyxou SERE s0ss
(L [T 'E€0d0C¢ agpa
- D i (oTO niow PEPOG
aml TNC OUOKEUT
Mapabupo (VY ) ns 15)
napakoAouBnang
| N— —7

2XAapa PayE€IpeEPATos

Mn Beppaivopevn
xelpoAaBn kadou

Mpiv TRV Np®TN XPRon

1.

. ApoU 0 kadoc kal n oxdpa OTEYVWOOUV, EpaphOOTE TN oxapa

AnopakpUVeTe OAa Ta UAIKAG OUOKEUAOiag, AQUTOKOAANTA 1 €TIKETEC. O NAQOTIKEG
OOKOUAEG pnopei va anoPouv enikivouvec. MNa va ano@uyeTe Tov Kivduvo aoguéiag,
KPATNOTE TIGC NAACTIKEG OAKOUAEG Hakpid and Jwped kal naidid.

. T1a va anopakpUveTe TOV KAO0 anod TN OUOKEUN, KPATNOTE EAAPPWC TN OUOKEUN ME TO

€va 0dc XEpl anod To enAvw MEPOC TNG Kal PE TO GAAO o0ac XEpl nidoTe oTabepd Tn
XEIPOAABNn Tou kAdou kal TpaBn&rTe Tov KAdo eAappwg duvaTa nNpog Ta eEw WOTE vda
aneAeuBepwoeTE TOV KAGO and TN CUOKEUN KAl va TOV anopakpUVETE.

. BeBaiwBeiTe 0TI Oev UNAPXOUV MEPAITEPW UAIKA OUOKEUAOIAG ) auToKOAANTa €iTe OTO

EOWTEPIKO TNG OUOKEUNG €iTE TN OoXApa rn Tov Kado.

. KaBapioTe Tn oxdpa kail Tov kado pe (e0TO VEPO Kal Aiyo uypO anoppunavTikd NiaTwv

XPNOoIKMoNoIwvTag eva palako opouyyapl. Katoniv EgByalete Ta d1€€0dIka KATW ano
TPEXOUHPEVO VEPO KAl OTEYVWOTE TA TEAEIWC.

ZnHeinon: MapakaloUpe va €ioTe 101aiTEpa NPOOeKTIKOI OTAv kaBapileTe Tn oxdapa
WOTE va MNV anogakpuUVeTE Kal XAoeTe katd AdBoc¢ Ta nodapdkia oIAIKOvNG mnou
BpiokovTal OTIC 4 NAEUPEG TNG oXApPaAg.

. ZKOUMIOTE TNV E0WTEPIKN Kal EEWTEPIKN EMNIPAVEIA TNG CUOKEUNG KE Eva kaBapo PaAako

navi.
Mpoooxn! Mnv yeHileTe TOVv KAGd0 oag ME AAdI | payeipikdO Aino¢ kadbwg n
OouUoKeUN auTn AsiToupyei e (EOTO a€pa.

HMEoa oTov kKado kaTeBalovTac TNV NPOC TA KATW PEXPI VA PTACEI
OTO KATWTATO ONMEIo TNG JEoa oTov kado. Mpoaooxn: Ba npénel
N X€ipoAaBn Tng oxapag nou €ival 0To KEVTPO TNG, va BpiokeTal
oTnVv enavw NAgUpa TNG oxapag 0Tav TNV TONoBETEITE YEOA OTOV
kado (onwg gaiveral kal otn dinAavn €ikova).

. Ta va anopakpuvete Ta dUO YEPN TOMOBETHOTE NPWTA TOV KAJO NAVW O€ Wia oTabepn

kal kabapn enmipaveia. Katoniv miaote Tn oxdpa ano Tn XeIpoAdBn Tng nou BpiokeTal
OTO KEVTPO TNG Kal TpaBn&Te TNV oTabepd Npoc Ta ENAVW YiA va TNV anoPakpuUVETE Ano
Tov Kado.
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MPOZOXH! MOTE MHN EMIXEIPHZETE NA AMOMAKPYNETE TH ZXAPA AMNO TON KAAO
KPATQNTAZ TA ZTON AEPA KAGQZ MITOPEI NA MNMPOKAAEZTE ANEMANOPOQTH BAABH
2TA EEAPTHMATA THZ 2XYZKEYHZ & YIAPXEI ZOBAPOZ KINAYNOZ TPAYMATIZMOY ZAZ.

OAHrIIEZ AEITOYPIIAZ

AuTtopaTto oBROoIHO

H ouokeun oag sival e€onAiopevn pe Xpovodiakontn 60 AenTwv o0 onoiog 6a Tnv KAEgioel
auTouaTa OTav n avTioTpopn WETPNCN TOU NPOYPAUMUATIONEVOU XPOVOU (PTACEI OTO TEAOG
TNG. MMNOPEITE va KAEIOETE TN CUOKEUN NPIV TO NEPAC TOU XpOVOU, NATWVTAC NAPATETAUEVA
To d1aKONTN AEITOUPYIaAG .'OTav 0 NPOYpPAUPATIOPEVOC XPOVOC NApEABEl, Ba akoUOETE
To onua ANENC payeipePAToC TNG cuoKeung (N ouokeun oag Ba nxNoel 5 Ppopec).

NMINAKAZ EAEMX0OY (A®HZ)

Eikovidia npoeniAeypevwy Wnopiakn oBovn €vdeing
NPOYPANHATWY Bepuokpaciag & xpoévou

AlakonTeg AsiToupyiacg
& pubuicswyv

NEPITPA®H EINAEIZEQN/AEITOYPIIQN NINAKA EAECXoy

Wnopiakn 08ovn evdeiEswv Bepuokpaoiac / xpovou - Ba evaAAdooeTal

m METAEU TwV evOEiEewV eNIAEYPEVNG BEpOKPATIAG KAl UNoAoinou Xpovou
HayelpEPaToc Katd Tn dIApKEIa TNG AsiToupyiag

AlgkonTNG eMIAOYNG NpoypAapPaTog — NaTnoTe To dIaKONTN YIA va €MIAEEETE
TO €MBUPNTO Npdypappa

AlakonTNC puBUIoNC BepuoKpaaiag/xpovou — NATNOTE AauToO To dIAKONTN Yia
Va EVEPYONOINOETE TN pUBUIoON Bepokpaaciag n Tn pubuion Tou Xpovou
oTNV Wn@lakn oag obovn

i AlakonTng Asitoupyiag (on/off-evap&ng/navong)

AlakoNTNG E0WTEPIKOU PWTIOHOU

. AlakonTng au&nong Bepuokpaaiag/xpovou

= AlakonTNG Heiwong Beppokpaaciac/xpovou

ZUuBoAa npoypappatwy (aplotepd TUAKA nivaka) — To Kabe
oUhBOAO Ba avaBel woTe va deixvel To NPOYPAUHA NOU EXEl ENIAEYEI
yla TO OUYKEKPINEVO €id0C paynTou
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H ouokeun oac O1aBETel TIC NAPAKATW EMINAEOV AEITOUPYIEG OTA NpPOoypAUPATA OTA onoia
EXOUV £QApMOYn WOoTE va oag BonBnoel va neTUXETE TO KAAUTEPO OuvaTd AnoTEAECHA
XWPIC va ENITNPEITE oUVEXWC TN AEITOoUpyia TnG:

1. AsiToupyia npoBEpHavonG - Pe TN AsIToupyia auTn n ouokeun oacg Oa E&ekivnoel
autopara Tnv npobEpuavaon TNG Kar 8a oag €1donoinosl 0Tav auTtn oAoKANpwOEei woTe
va NMPOCOECETE TO PAYNTO 0AC TNV KATAAANAN OTIYHNA.

Eivar evepyonoinuevn o€ OAa Ta MPoypAuPaATa €KTOG ano TOo NPOYPAMpa anoyu&ng
(DEFROST).

2. AsiToupyia unevolupIong avakivnong/yupioparog Tou @ayntou - peE TN
A€ITOUpyia auTn N cuokeun oac Ba oag €IO0NoINCEl VA avakIVIOETE/YUPIOETE TO PAyNTO
0ag oTa JIod Tou XpOVou payelpePaToc. Eival evepyonoinuévn o€ 0Aa Ta npoypaupara
EKTOC ano Ta Tpia napakdTw, oTa onoia dgv anaiTeiTal n avakivnon Tou gaynTou:
Mpoypaupa MNitoac (PIZZA)

Mpoypaupa Keik (CAKE)
Mpoypaupa anowuéng (DEFROST)

MnopeiTe va avaTpeEETe KAl OTO OXETIKO Mivaka MPOENIAEYHEVWYV MNPOYPANHATWY OTOV

ornoio avaypagovTail noia anod autd €xouVv TIC AsIToupyiec NpobEpuavong & unevlupioncg

avakivnong eVEPYONOINHEVEG.

AgiToupyia PWTICHOU )

MathoTe To d1aKONTN £0WTEPIKOU PWTIOHOU YyId va €VEPYOMOINOETE TO PWTIOKUO OTO
EOWTEPIKO TNG OUOKEUNG YIa va eAey&eTe To @ayntd oacg. MNa Adyoug €€olkovounaong
EVEPYEIAG, O EOWTEPIKOG PWTIONOG Ba ofnosl autopaTta 1 AenTtd PETA TNV €vepyonoinon
Tou. [a va anevepyonoinosTeE TO PWTIOKO MpPIV TNV NAapodo ToU evOC AeNToU, NATHOTE KAl
naAl To d1akonTn @

> NUEIWOEIG:

e O QWTIONOC Ba oBnosl auTdéuaTa 6Tav anouakpUVETE Tov KGdo anod Tn CUOKEUN.

e O QwTIOYOC Ba napapevel oBNOTOC 000 N CUCKEUN 0AdG €ival ANEVEPYOMOINUEVN.

NMINAKAZ NMPOENIAETrMENQN NMPOrPAMMATQN

Eikovidlo | EneEnynon | Oeppokpacia Xpovog PREHEAT SHAKE
nivaka (EUpog (EUpog (npo6eppavon) (unevBupion
BepuoKkpaaiac) XpOVvou) avakivnong)
MatdaTteg 200 20 min NAI 310 1/2 Tou xpbdvou
Tnyaviteg* | (80-200°C) (1-60min) MaYEIPENUATOC
MnpiloAa 180 15 min NAI 310 1/2 Tou xpbdvou
(80-200°C) (1-60min) MayeIpePaTog
Wapi 180 15 min NAI 310 1/2 Tou xpodvou
(80-200°C) (1-60min) MayeIpeEPaTog
Mitoa 180 15 min NAI OXI
(80-200°C) (1-60min)
MnouTakia 185 25 min NAI >T0 1/2 TOU XpOVOU
koTonouAou| (80-200°C) (1-60min) MaYEIPEUATOG




Eikovidlo | EneEnynon | Oeppokpacia Xpovog PREHEAT SHAKE
nivaka (EUpog (EUpog (npoBépuavon) (ungvBupuion
BepuoKkpaaiac) XpOvou) avakivnonc)
Keik 160 25 min NAI OXI
(80-200°C) (1-60min)
dpouTa/ 160 12 min NAI 310 1/2 Tou xpbdvou
Aaxavika (80-200°C) (1-60min) HaYEIPEUATOG
Anowuén 55 20 min OX1 OX1
(50-80°C) (1-60min)

*KaTeWuyUEVEG/NPOTNYAVIOUEVEG

Min=AenTa

ZNHEINOCEIC Nivaka:

e Mnopeite va B€oeTe dIaPoOpPETIKN Bepokpaacia oe OAa Ta NposniAeypEvVa npoypapuara.
H Oepuokpacia 6a aveBaivel i katePaivel ava 5°C oeg kaABs nATNUA TWV KOUWMIWV
auénonc n Peimong avTioToixa.

e MnopeiTe va B€ogeTe dIAPOPETIKO XpOVvo o€ OAA TA MpoeniAeypeva npoypdauparta. O
Xpovog Ba au&averal n 6a peiwvetal kata 1 AenTtd 0t KABE NATNHA TWV KOUMMIWV
auénong n peimwong avTioToixa.

MPOZOXH! H 2ZYZKEYH AYTH AEN IMPENEI NA XPHZIMONOIEITAI I'IA TO
BPAZMO NEPOY 'H I'TA OINOIOAHINOTE AAAO EIAOzZ MATEIPEMATOZz NMEPAN
AYTO NOY MNEPINTPA®ETAI ZE AYTO TO ErXeEiPIAIO.

NMPOZOXH!

e 3£ NEPINTWON NOU XPNOIHONOIEITE AVTIKOAANTIKG XapTia PPITE(aG aEPog, unv
TONOOETEITE NOTE TO AVTIKOAANTIKO XapTi HECA OTOV KAJO XWPiGg TNV NpooONkKN
@aynTouU. Ynapxel kivduvog ava@pAeEng kabwg Aoyw Tng EAAsIWnG BApoug To XapTi
MMopei va avaonkwBei katad Tn AE€IToupyia Kal va AakoUWMnOEl OTnV avTiotaon Tng
PpITECAC AgpoC.

e Mnv eKOETETE TO AVTIKOAANTIKO XAPTI 0AG OE AVOIXTEG PAOYEG | PwTIA.

MposTolpacia

e ToONOBOETNOTE TN OUCKEUN O€ Pia oTaBepn opildvTia kal eninedn enipavela, Kovrta o€ pia
KaTaAAnAn npia napoxng peupaTog.

MnvV TONOOETEITE TN CUOKEUN NAvw O ENIPAVEIEG NOU eV €ival avOEKTIKEG OTN

OgppoTnTa.

e TonoBeTrOTE TN OoXAdpa HECA oTov KAdO Kal BeBaiwBdeiTe OTI TNV EXETE KATERAOEl UE
aoQAaAEId OTO KATWTATO ONUEIO TNG HECA OTOV KAJO KAl JUE TNV KEVTPIKN XEIPOAABN TNG
va BpiokeTal oTnv €navw NAsupda TNEC oxapac.

MNpoocoxn:

* Mnv yegileTe TOV KGO0 ME AAdI | onolodANoTe AdAAo uypo.

* MnVv TONOOETEITE TINOTE ENAVM OTN OUOKEUN WOTE va HNV £4nodileTal n
KUukAo@opia Tou agpa.

» 'OTtav wekalete Ta Ppayntd yid nio TPAyavo ANOTEAECHA, NAPAKAAOUHE
XPNOIHOMNOIEITE HOVO TO OUVNOEG AadI HAYEIPEPATOG KAl UN XPNOIHOMNOIEITE
onpél MayeIpiIKAG TOU EHNoOpiou kaBwg Hnopei va BAayouv Tnv
avTIKOAANTIKRA ENiOTPWON TOU KAJOU Kal TNG oXapac HAayeIPEPATOG.
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Znueimon: Kata tnv npwTn Xpnon Hia eAa®pid pupwdida pnopei va avadusral and Tn
ouokeun. AuTO €ival KAaTl QUOIOAOYIKO Kal Ba oTapaTnoEl JETA ano PEPIKEG XPNOEIC TNG
OUOKEUNG.

Tnyavioua ge {eoTO a€pa

MPOZOXH: MANTOTE NA ®OPATE NPOZTATEYTIKA FANTIA ®OYPNOY QZTE NA

ATNO®YIETE TYXON EFKAYMATA 'H TPAYMATIZMOYZ OTAN AIMTOMAKPYNETE 'H

TOMOOGETEITE TO ZEXTO KAAO ME TH =ZXAPA THIrANIZMATOZz MEzZA :TH

2YZKEYH KAI FENIKQZ OTAN XEIPIZEZTE TA EEAPTHMATA THZ ZYZKEYHZ 0z0

AYTA EINAI ZEZTA. MHN AITIZETE TA EEAPTHMATA THZ 2YZKEYHZ KAI TA

EZQTEPIKA MEPH THZ ME TA XEPIA ZAZ NAPA MONO OTAN EXOYN KPYQZEI

TEAEIQZ.

1. BYAATE NPOOEKTIKA TOV KAJO WE TN OoXApa anod Tn GUOKEUN.

2. TonoBeTnOTE TO PpAynTO NAVW OTN OXApa PJEoa oTov Kado.

Mpoooxn: Mnv yedileTe NoTE Tov KAJO TNG OUOKEUNG ME (aynTtd neEpav anod To
eVOEIKVUOUEVO anueio MAX nou avaypdagpeTdl oTov Kado Kabwg UNopEi va ENNPEACTEI
N noI0TNTa Tou gpaynTou aAAd kal va npokAnOei BAGBN oTn cuokeurn oag. AegiTe TNV
gvoTnTa “Pubpiosic” yia Tnv &vOEIKVUOMEVN noodTnTa ava €idoc @aynrtou. lia
KAAUTEPA AnNOTEAECHATA UN YEMIZETE TOV KAJO NEpav Twv 2/3 TNG XWPNTIKOTATAG TOU.

3. BaATe Tov kGd0 pEoa OTN CUOKEUN, BeBalwvovTag OTI £XEl EI0EABEI NANPWG Kal OTI EXEI
aopaAioel oTn B€0on Tou. 2 avTiBETN NEPINTWON N cUuokeur Ogv Ba AsITOupyEi.
Mpoooxn:

e Mn XpnOoIHONOIEITE TOV KAJdO XWPIG va €ivalr n oxapa TonoOeTrnpévn OTO
ECWTEPIKO TOU.

e Mnv ayyileTe TOV KGJ0 Kal TN oXapa kata Tn didpkKela TNG AeIToupyiag Kai yida
Aiyo XpovikO d1aoTnpa HETA To NéEpacg TnG AsiToupyiag, kabw¢g avanTuooouv
noAU uynAég Oeppokpaciec. Kparare Tov kGdo poOvo ano Tnv XeipoAaBn.
AQPNOTE TA VA KPUWOOUV TEAEIWG NPIV TA NIACETE.

4. ZUVOECTE TO QIG TNG OUCKEUNG O€ Wia yelwpevn npia napoxng peupatog. H ouokeun
oag 6a €10eABel o katadoTaon avauovig (stand-by) kal povo o diakonTNG A€IToupyiag
on/off Ba sival avaupevoc. .

5. NatnoTe pia gopd To d1akonTn AsIToupyiag i yId VA EVEPYOMOINTETE TN CUOKEUN —
N ouokeun 6a el0eABel oTO BacikO €pyocTaciakd nNpoypaupa AsiToupyiag nou sival
pubuiopevo oe Beppokpacia 180°C kal oe xpovo 15 AenTtwv. e autd TO OTAdIO
HNOpPEiTE va B€0eTE TN Beppokpacia kal To Xpovo nou XpelaleoTe 1 va €nNIAEEETE €va
and Ta NPosnAEyHEVA NPOYPANHUATA HAYEIPEPATOC NMou dIaBETEI N CUOKEUN 0ac.

AV OEAeTE va BE0ETE TIC JIKEC 0aC pUBLIICEIC BEPLIOKPATIAC KAl XPOVOU:

a. ©€oeTe TNV KATAAANAN BEpPoKpaTia PayeipEPAToC yia To ¢paynto oac — ueta&u 80°C
EwC 200°C - MatnoTte npwTa Tov dl1aKONTN PUBNIoNG BepPokpaaciac/xpovou Kal
EVEPYOMOINOTE TN pUBUION Beppokpaciag aTnv 06ovn oag (oTnv wneiakn oBovn oag
Ba qaiveral n evdei&n Bepuokpaaiac “180C"). MaTthoTe Ta Koupnid av&nong f heiwong
MEXPI va QTACETE OTO €mBuUPNTO €ninedo Oepuokpaciac. Me To koupni au&nong
=§ au&aveTte TNV BepPoKkpaacia kal Je To KOUMNI PeEiwang TNV HUEIWVETE.

> UMBOUAEUTEITE TNV evOTNTA «PUBpioeIc» auToU Tou KEpAAQiou yia va BPEITE TN owoTn
BepUoKpPaCia HAyeIpEPATOC avAAoya PE TO paynTo Nou BEAETE va ETOINACETE.

B. Bpeite Tov KATAAANAO XpOVO PAYEIPEUATOC YIA TO pAyNTO Nou BEAETE va €TOINACETE
- OUMBOUAEUTEITE Kal NAAI TNV evoTNTa «PUuBpicelg» auToU Tou Ke@aAAdiou - kal kaToniv
BcoeTe TOV €NBUPNTO XpOVO PayelpePaToc PeTaéu 1-60 AenTwv. MNaATAOTE NpwWTA TOV
dlakonTn puBuiong Beppokpaaciac/xpovou Kal €VEPYOMOINOTE TN pubuion
xpovodlakonTn otnv 006vn oacg (oTnv wn@lakn oag odovn Ba gaiveral n £voesiEn Tou
xpovou “15:00”). MaTtnoTe Ta Koupnid av&nong n Meiwong PEXP! va QTACETE OTOV
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EMNOUUNTO XPOVO HAaYEIPEPATOC. Me To KouuMi au&nong au&aveTe To XpOVO Kal PE
TO KOUMNi peiwonG B TOV PEIWVETE.

MOAIC B€0eTe TN BepoKkpaacia kal To XpPOVo nou BEAETE, NATNOTE Wia popd To dIakonTn
A€IToupyiag % Kal n ouokeun Ba &ekivoel Tn AsIToupyia TnG.

Av BAeTe va emIAEETE €va ano Ta NpoenIAsyuéva Nnpoypauuara HayeipERAaroc:
EmIAEETE €va ano Ta NposniAeypeva NpoypapupaTa onwc (paivovral oTo apioTepod TUNUA
TOU Mivaka €AEYXOU TNG OUOKEUNG, NATWVTAG TO KOUWNi €MIAOYNAC npoypdppmoq%
To oUNBOAO TOU MPOYPANMATOG OTO OMNoio BPiOKETAl N cuokeun Ba avaBooBnvel oTo
nAaveA oac.

6. MQAIC ¢TAOETE 0TO €NIBUKNTO NPOYPANKA, NATACTE Kia popd To d1akONTn AsIToupyiag
%YIG va eniAéEeTe To npoypapua. H ouokeun Ba Eskiviioel TN AsiIToupyia TnG Kai
HOVO TO OUMBOAO TOU eMIAEYHEVOU NpoypdapuaToc Ba ival pwTIOPEVO OTO NAveA — OAa
Ta aAAa cUPBoOAa Twv NpoypaupaTwy 6a oBroouv.

e O xpovodiakonTng apxilel TNV avTioTpoPn METPNON TOU XPOVOU HAYEIPENATOC.

e MnopeiTe va aAAGEeTe TN BepoKpaadia Kal To XpOVO PAYEIPEPATOG O OMN0I0 NPOYpPAUMa
KAl av €XETE BE0EI TN OUOKEUN 0ag. ANAG NAThOTE TO KOUKNI EvEpyonoinong puduiong
Bepuokpaciac/xpovou yia va BE0eTe TN Bepuokpaacia Kal To XpOvo Onwc nepIypa@nke
napandvw.

e & nNepiNTwon nou BeAeTe va enIAeEETE €va AANO nMpOypaupa VW n OUCKEUN 0dag

A€IToupyei, anAd nathoTe pia popa Tov diakonTn AsIToupyiag Kal OAEG ol eVOEIEEIQ
OTO NAveA oag 6a QwTIoTOUV Kal NAAl NANPWG HE TO EMIAEYMEVO npoypauua va
avaBoaoBnvel. Katoniv natnoTe To Koupni eNIAOYNAG NpoypapupaTog yla va enIAEEETE
TO Kaivoupio NPOYPAUPa Nou eniBUUEITE. € nspinT%nou Oev €nIAEEETE €va AAAo

npoypappa n dev NaTnosTe Tov dIaKONTN AEIToupyiac HEoa o€ Aiya deuTepOAenTa,
n ouokeun 6a oTapaTnoel TN AsiIToupyia TnG Kal 6a €10eABel 0g KATAOTACGN AVAUOVNC.

MPOZOXH: H ZYZKEYH AEN OA =EKINHZEI TH AEITOYPI'IA THZ AN AEN EXEI
TEOEI O XPONOz 2TO XPONOAIAKONTH THz.

Mpoypappara e AsiIToupyia NnpoOEpHAvoNG:

>Ta npoypdupata nou Ol1aBETouv TN AsIToupyia npoBepuavoncg, NPoabEoTe TO PpaAynTo
apouU TEAEIWOElI 0 XPOVOC nNpoBepuavons. MOAIC NATAOETE TO KOUMMI Aswoupyiaq%n
ouoKkeun Ba &skivioel TNV NpoBEpuavaon TnG Kal otnv 00ovn TnG Ba ¢gaiveral n €vosién
“Pre Heat”. MOAIG n npoBeppavon ohokAnpwbei, n 066vn oag Ba d¢ci&el Tnv £vdelgn “Add
Food” kal 6a akouoTei 0 XapakTnpIoTIKOC AXOG 5 gopec. MNa va npooBETeTE To PpaynTo,
TpaBn&re Tov KAd0 HE Npoooxn Npog Ta €w, TOMOOETAOTE TOV NAVW O€ Wia NUPAVOEKTIKN
Baon kal TonoBeTnOTE YE NPOOOXN NAvw OTN oxdpa nou €ival dn Péoa oTov Kado, To
(paynTo nou Ba payeipeYeTE.

Mpoooxn! Na cioTe 101aiTEPA NPOCEKTIKOI OTAV NPOCHETETE TO PAYNTO Yia va ANOPUYETE
TUXOV eykauuaTa Kabwg o Kadoc kal n oxapa TnG CUOKEUNG Ba €xouv avanTu&el uwnAEg
BEepOKpPATiEG.

KaToniv €10ayeTe kal onpw&re Pe npoooxn Tov kado &ava PeEoa OTn OUOCKEUN WOTE vda
aopaAioel oTn B€on Tou. H cuokeun Oa &skivAoel TO payeEipePa akoAouBwvTag To XpOvo
HayeIpEPATOC Kabwc kal TN Bepuokpaacia nou TnG EXETe BEOEI.

InMeEimoN: € nepinTwon nNou OV ANOPAKPUVETE TOV KADO Yia va NPooBECETE PpaynTo
a@oU n CUOKEUN NXNOEI 5 @opeg, N cuokeun Ba Eekivioel TN AEIToUpyia PAyEIPEPNATOC OTO
nPOYpAPHA NOU TNG EXETE BEOEI.



MapakaAoUue pPoVTI(ETE va NPOCHOETETE TO PAyNTO OTOV KAOO APECOWE HOAIC TEAEIWOEI N
dladikaoia npoBepuavonc woTeE va dano@UYETE va AEITOUPYEI N OUOKEUR 0d4g
KATavaAwvovTac aokona eVEPYEId XWpPIic oTNV NpayudaTikoTnTa va payeipevel ¢paynTo.

Mpoypdauyara He AsiToupyia YnevlUpiong avakivnong/yupioparog Tou payntou:
>Ta NpoypAapuaTa nou £xouv Tn A&IToupyia auTn, MOAIC N avTioTpo®n HETPNON TOU XPOVOU
(PTAOEI OTA YIOA TOU XPOVOU HAYEIPEPATOC, N CUOKEUN 0ag Ba nxnoel 5 popec kar otnv
oBovn TG Oa eugavileTal n €voeiEn “Turn Food” yia va oag Bupicel OTI npeEnesl va
AVAKIVAOETE I va YUPIOETE TO ¢paynTo oac. lNa va To KAveTe auTo, ByaATe €Ew Tov Kado
and Tn CUOKEUN KpatwvTtag and Tn XelpoAaBn Tou kAdou Kal AvakIviOTE N YupioTe ME
1I01aiTEPN Npoooxn Ta UAIKA. Mpoooxn! Na sioTe 101aiTEPA NPOCEKTIKOI WOTE VA ANOPUYETE
TUXOV €ykauuaTa r TPAUPATIONOUC KaBwe o Kadoc Kal n oxapa JayeipePAToc Ba €xouv
avanTu&el NoAU uwnAEc Beppokpaoiec. KaTtoniv €I0AYETE KAl ONPWETE PJE NPOCOXN TOV
kKado &ava YEoa OTn CUOKEUN WOTE va acPaAiosl oTn 6€on Tou.

>€ nepinTwon nou dev APAIPECETE TOV KAGO YIA va AVAKIVIOETE TO ¢pAynTo 0ac a®ou n
OUOKEUN NXNOEI 5 pOpEC, N OUOKEUN Ba ouVexioel TN AsIToupyia TNG Kai o XpovodiakonTng
8a ouveyioel Tnv avTioTpo®n PETPNON TOU.

Znueiwon: 'Otav Byalete Tov KAOO, TO OUCTNHA AOPAAEIQG TNG CUOKEUNG KAEgivel Tn
OUOKEUN auTopaTta, npoAduBavovTac Pe autov Tov Tpomno 1o (e0TO agpa va €pOel Npoc To
MEPOC 0aC KaBwC kair €EolkovopwvTac evepyela. H ocuokeur) O Ba AsIToupyei KAl o
EOWTEPIKOG PWTIONOG TNG Ba €ival kal autog oBnoTog (O NEPINTWON NOU €iXATe EMNIAEEEI
TN AsiToupyia QwTIoOPoU). 'OTav o kadog TonoBeTnOei kal NAAI owoTa oTn B€on Tou, N
OUOKeun Ba ouvexiosgl auTouaTa Tn AsIToupyia TnNG ano To ONUEIO NOU OTANATNOE — dnAadn
0 XpovodIakoNTNC TNG CUOKEUNG 0ag 6a ouvexiosl TNV avTioTpo®n JETPNON ano To onuEeio
nou BpIOKOTAV MpIV arnopakpuUVETE ToV KAdo anod TNV CUCKEUN.

O €0WTEPIKOG QPWTIONOG TNG OMWG 6a napapeivel KAEIOTOG. Av BeAeTe kal nAAl va
EVEPYOMOINOETE TO PWTIONO OTO E€0WTEPIKO TNG OUOKEUNCG, NMATAOTE MAAI To OIAKONTN
PWTIOHOU.

SuuBouAn: ZuvioTdTal va anodakpUVETE ToV KAOO arno T OUOKEUN KAl va ToV TOMOBETEITE
navw o€ pia nupavBekTikn Baon (auTtn nou XpnoiLOOIEITE yia va aKoUUNdTe TiG (EOTEC
KAToapoAEc n Tawid) Kai va xpnoiuornoleite €10ika epyaAeia koudivag aiAikovng n EuAiva
gpyaleia koudlivac yia va avakivnosTe To ¢paynTo.

Mpoooxn: NMpEnel va €i0TE NPOCEKTIKOI WOTE VA HNV HETAKIVIOETE TN OXApa nou
BpiokeTal pEca oTov KAdo, 0Tav avakIVEITE Ta UAIKA.

To Aadi nou Byaivelr and Ta UAIKA nNou payelipevovTal Ba NEPTEl KAl CUAAEYETAI OTOV
nubueva Tou Kadou.

7. 'OTav akoUOETE TO ONuPa ANENG HAyEIpEPATOCG TOU XpovodiakonTn — N OUOKEUN oac Ba
NXNOE€l 5 @opEC kal aTnv 0080vn TNG B6a aiveral n evdsiEn “End” - o NpoypaPNaATIOPEVOG
XPOVOG Nou €ixaTte opioel 6a €xel oAokAnpwOei. TpaBn&re Tov kAdo Pe Npogoxn anod Tn
OUOKEUN Kal TONOBETAOTE TOV NAVW O€ Hia NupavoeKTIKN BAon KATOApOAAG.
InNHEiwoN: MNOpPEiTE va OTAPATNOETE TN ASITOUpyia TNG OUOKEUNG POVOI 0ag npiv
eNEABel n NdpodoC TOU MNPOYPAUMATIONEVOU XpOvou. Ma va To KAVETE auTo, anAd
NAaTnoTE NAPATETANEVA TO KOUMMi AgIToupyiag .

e EA&yETE av To aynTod 0ac €ival £€ToIYo. Z€ NEPINTWON NMou dev €ival, anAda EavaBaiTe
TOV KAd0O OTn OUOKEeUn, EEKIVOTE Kal NAAl Tn AsIToupyia TnG kalr pubuioTte &ava To
XPOVOOJIaKONTN WOTE N CUOKEUN VA AEITOUPYNOEI YIA HEPIKA AENTA AKOUN.

e 'OTav TO Qayntd eival €Tolgo, OBAOCTE TN OUOKEUN 0ac kal TpaBn&ére Tov kado ME
NnPoooxn anod Tn OUOCKEUN Kdl TOMoBeTAOTE TOV MAVW O Mia nupavOekTikn Bdon
kaToapoAag. Katoniv adeidoTe 1o payntd Pe npoooxn HEoa ano Tov kKado.
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Mpoocoxn:

e TMotE pnv adeialere To paynTo avanodoyupifovrag Tov kado padi He Tn oxapaq,
KaOw¢ To NEPICCEVOUHEVO AAdI | AinoG Nou €XEI CUYKEVTPWOEI oTOoVv NUBHEVA
TOU KAdou Katd 1o payesipepa, O6a nEcel enavm oTo PaynTo odac.

e O kadog, n oxdpa kai Ta aynTa givalr noAu {eoTd HETA TO HAYEIPEHA OTOV
{eoT0 agpa. Na Ta xeipileoTe Ye 101AiTEPN NPOCOXN NPOG ANOPUYN EYKAUHATOG.
Avdaloya He TO €i00G TOU (paynToU NOU €XETE OTNH CUOKEUNR, HNOPEi va Byel
aTHOG ano Tov KAdo TNG OUOKEUNG. Na €i0TE NAVTA NPOCEKTIKOI OTAV CUPETE
TOV KGd0 £Ew ano Tn CUOKEUN N oTav XeIpifeoTe To {eOTO PaynTo.

e Ade1G0TE TO pAyNTO ANO TOV KAdO O€ €va PUNWA N Hia niaTeAa.

SuuBouAn: yia va anopakpuveTe HEYAAa KouudTia gayntou n ¢aynTo rnou ivai EUKOAO
va d1aAuBei, BydATe Ta gaynTad pueoa ano Tov KAdo XpNoILonoiwvTac Jid nupavOeKTIKN
AaBida koudivac aiAikovnc.

e 'OTav pia pepida @aynToU e€ival €ToINn, N OUOKEUN 04 €ival AUeEca E€Toiun yia vd
ETOINAOEI TNV €NOPEVN HEPiIOA NOU BEAETE va PAYEIPEYETE.

e JEMEPINTWON NMOU TO pAyNTO NOU HAYEIPEVUETE €ival NOAU Ainapo (6nwg n.xX. AOuKavika
N KpeaTta Pe Ainog), yia va anopuyeTe Tn dnuioupyia kanvou, iowg va €ival avaykaio
va adeidoete TOV KAGO ANO TO OUYKEVTPWHEVO AiNOG OTOvV NuBuEva Tou npiv
NPOXWPNOETE OTO PAYEIPEPA TNG ENOMPEVNG HEPIDAC.

8. 'OTav TEAEIWOETE TN XPNON TNG OUOKEUNC 0ac, napakaAoUpe OBNOTE Tn NATWVTAC

napaterapeva 1o d1akONTn AsIToupyiag kal anoouvdeaTe TNV anod Tnv npifa napoxng
NAEKTPIKOU peUHATOC KAl APrOTE TN VA KPUWOEI TEAEIWG.

Znueimon: 'OTav o XpOvoG nou €XeTe BEoel NAPEANBEI KAl N OUOKEUN OPBNOEl, 1 av €0EiG
OBAOCETE TN OUOKEUN MpPIV TO MEPAG TOU XPOVOU NATWVTAG To Ol1aKONTN A&iToupyiag, o
aveEMIOTAPAG TNG OUOKEUNG Ba ouvexioel va AsiToupyei yia pepika OeuTeEpOAENTA
(UNXaviopoc nNpooTaciac TNG OUOKEUNCG). NMapakdAoUPe NeEPIPNEVETE va OBNOEI NMPpWTA O
AVEMIOTAPAG TNC CUOKEUNG KAl KATOMIV anocguvdEOTE T GUOKEUN ano Tnv npila napoxnc
peupPaToC.

PuOpiosig

O napakdTtw nivakag 6a oag Bondnoel va enIAEEETE TIC BACIKEG PUBUIOEIC HAYEIPEUATOG
avaloya Pe To payntd nou BEAETE va €TOINACETE.

>nueiwon: NapakaAoUpe va BUPAOTE OTI Ol PUBPICEIC QUTEC €ival JOVO €VOEIKTIKEG, KABWG
ol 10aVIKEC pubBuioeic €€apTwvTal and MoAAOUC napdyovTeC ONwWC TNV MNPOEAEUCN, TO
MEYEBOG, TO oxNua, Tn Hapka, KTA Twv d1a@opwVv paynTwv kKabwg eniong kal anod TG
NPOCWNIKEG YEUGTIKEG 0AG NPOTIUNTEIG.

Kabwg n TexvoAoyia Rapid Air (Taxeiag kukAogopiag agpa) Beppaivel Aueoa Tov aEpa Peaa

OTN GUOKEUN, TO va anopakpUVETE ToV KAJO yla €va GUVTOMO XPOVIKO dlaoTnua, ennpeadel

eAaxIoTa €wc kabBoAou Tn diadikacia payelpEPATOC.

SUuBoUAEC:

v" MikpoTepa o€ pHEyeBoC @ayntd ouvnBwc anaitouv eAa@pwc HIKPOTEPO XPOVO
UayEIpEUATOC ano 1a avTioToixa UEyaAUTEPQ.

v Mia peyaAutepn noooTnTa  @ayntou xpeldleTal  EAAPPWC  HEYAAUTEPO XPOVO
UAYEIPELATOC, EVW UIA UIKPOTEPN M0COTNTA PAynTou XPeidleTal EAAPpPwC AlyoTEPO.

v" H npoBepuavon Tnc¢ OUOKeUNG oac rpiv tnv npoodnkn @ayntou 6a oac dwoel To
KaAUTEPo duvarTo anoTeAeoua yia Tpayavo eaynto. MNepIUEVETE NpwTa va oAoKANpwOei
n diadikaoia npoBepuavonc TnNC CUOKEUNC 0adc Kal ETA NpooBeoTE TO PpaynTo.

v~ To va avakIveiTe Ta JIKpd o€ HEYEOOC paynTd OTo UICO XPOVO UAYEIPELATOC, NTPoodidEl
TO KAAUTEpo duvaTto anoTeAeoua kai Ponbd oOTO va UAYEIPEUETAl TO (PAynTo
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opoiouoppa. Mnv EexvATe va avakiveiTe To paynTo oTa npoypauuara rnou xpeialerai
O0Tav n OUOKEUIN 0ac rnpoeidornolei OXETIKA.

lpooBsoTe Aiyo AddI OTIC PPEOKIEC OMITIKEG NATATEG, NPIV TIC PAAETE OTOV KAdO, WOTE
va yivouv nio Tpayaveg. TnyavioTe Ta gayntd oac yeoa orn epiTela agpog UoAIc Aiya
AENTA aQoU ToUC EXETE nNpoobeoel Addl.

Mn payeipeveTe oTn QPITE(a AEPOC PAyNTA HE UNEPPBOAIKN CUYKEVTPWAN AiMouc, onwc
Aoukavika.

Ta ovak nou PMNopeiTe va ETOINACETE O€ £va OUMBATIKO PoUpPVO, NMNOPEITE va TA WNOETE
Kal otn epITela agpoc.

H 1davikr) nocdTNTA YIa va €TOINACETE TPAYAVEC NATATEC, €ival 500 ypappdapia nataTeg
KaBe popa.

XpnolgonolnoTe €Toiun CUMN Yia va QTIAEETE YEPIOTA ovak (ONWS AoukavikoniTakia n
TuponITakia) eUkoAa kai ypnyopd. Eniong, n €roiyn CUPN anaitei PHIKPOTEPO XPOVO
HayeipEPaTog and Tnv omTikn CUun.

TonoBeTOTE MIa HIKPN OPHA N TAWAKl YNnoigaTog Navw oTn oxdpa PJEoa oTov Kado
NG PpITElac agpoc, av BEAETE va QTIAEETE KEIK N KIC | Av BEAETE va HPAYEIPEYETE
(aynTta nou dlaAuovTal eUKOAA N YEPIOTA @aynTd. BeBaiwbeiTe OHwWG OTI N BIAUETPOG
TOU OKEUOUG nou Ba xpnoiponoinoeTe Ba €ival Aiyo HIkpOTeEpn and Tn JIAUETPO TNG
oxapac Tn¢G epITelac aEpoc, woTe va TonoBeTnNOei cwoTa Kal va €ival o opifovTia B€on
KaTda Tn OIGpKEIa TOU PNAYEIPEPATOC.

MniopeiTe €niong va EavaleoTaveTe TO £TOINO PaAynTd oac otn ¢piTela agpoc. MNa va
EavaleoTavete To @ayntod, Beoete Tn Bepuokpacia otoug 150°C kal {eoTaveTE Yyia
nepinou 10 AenTtd. Kai naAl, o xpovog {eoTapaTtog e€apTaTtal ano 1o €idog Tou paynTou
nou BeAete va EavaleoTavete, onoOTE KATA TIC NMPWTEG XPNOEIC 0AG GUVIOTOUHE vd
ENEYXETE TA paAynTd 0AG OE TAKTA XPOVIKA dIAOTHHUATA WOTE VA EXETE TO KAAUTEPO

duvaTo anoTEAeoua.

Eidog EAaxiorn | Xpovog | Oeppokpacia | Avakivnon EninAéov
paynTou -Méyiorn | (AenTa) (°C) nAnpo@opisg
noocoTnTa
(vp:)

MNardareg kAl nararakia
N\ENTEC 300-700 9-16 200 AvakivnoTe
KATEWUYHEVEC
NaTATEC
XOVTPEC 300-700 11-20 200 AvakIvAoTE
KATEWUYUEVEC
NAaTATEC
SMITIKEG 300-800 20-30 200 AvakivioTe MpooBeoTe 2
NaTaTeg KOUT. AQdI
2 MITIKEG 300-800 20-30 200 AvakivnoTe MNpooBeoTe V2
NnaTaTeg KOUT. AddI
KUOWVATEC
SNITIKEG 300-750 18-22 200 AvakivnoTe MNpocBeaTe 2
naTaTeg o€ KOUT. AQd!I
MIkpoUg
KUBouc
SMITIKEC 500 18-20 200 AvakivnoTe MNpoobéoTe V2
naTaTeg o€ KOUT. AQd!I
AENTEG
POJEAEC
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Eidog EAaxioTn | Xpovog | Oeppokpacia | Avakivnon EninAéov
paynTou -Méyiorn | (AenTa) (°C) NANpPoYopieg
noocoTnTa
(yp.)
Kp£ag ka1 nouAepikad
MnpiloAa 100-500 8-12 180 lupioTe
MMIQTEKI 100-500 7-14 180 lupioTe
Mpooki 100-500 13-15 200 [upioTe
MnouTakia 100-500 18-22 200 lupioTe
KOTONOUAOU
>Tn0og 100-500 20-25 200 FupioTe
KOTOMOUAOU
2VakK
2NpIVYK POAG 100-400 8-10 200 AvakivioTe | XpnoldonoIinoTe
(Spring rolls) npo-hayeipePeEVa
KaTaAAnAa yia
Qoupvo
Katewuypéveg | 100-500 6-10 200 AvakivAoTe | XpnolgonoinoTe
KOTOMMOUKEG NpPO-HayelpePEVa
KaTtaAAnAa via
@oupVvo
Katewuypeveg | 100-400 6-10 200 XpnoIJonoInoTe
WAPOKPOKETEC Nnpo-JayelpePeva
KaTaAAnAa yia
@oupVvo
KaTtewuyueva 100-400 8-10 180 XpnNoIYonoInoTe
TuponiTakia npo-Jayelpepeva
KaTaAAnAa yia
@ouUpVvo
reyioTa 100-400 8-10 180
Aaxavika
WnRoigo
Keik 300 20-25 160 XpNolJonoINoTE
HIKPN @OpUa KEIK
Kig 400 20-22 180 XpNoIYonoInoTe
HIKPN POpHA KEIK
N Tawi poupvou
Kekakia 300 15-18 200 XpnNolYonoInoTe
(HGQPIVG) HIKPEG POPUEG Yia
HaQIvg
FAukd ovak 400 20 160 XpnNoIYonoInoTe

MIKPN QOPHa KEIK
N Tawi oupvou

Mpoooxn: ZTo WYHOIHO, XPNOIHONOIEITE XAUNAEG POPHEG YNOINATOG KAl TETOIA
noocoTnTa {UUNG N HIYHATWOV KEIK £€TO1 WOTE OTAV Ta UAIKAG S31o0ykwBOouv kartd To
WNOIHO va pnv ayyifouv Tnv avrioTtaon TnG CUCKEUNG.

Mpoooxn! MAavroTe XPnOIHONOIEITE Eva OEPHOHETPO KPEATOG Yia va BeBaImOEiTE
OTI TO KpPEAG, TO KOTONOUAO i TO wapl oa¢ sivar Yynuévo kaAa npiv TO

KATAVAAWOETE.

Nwc va PTIAEETE ONITIKEG NATATEG:
MNa va ¢TIGEeTe ONITIKEC NATATEG, AKOAOUONOTE Ta NAPAKATW BAuATA:
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koudivac.

. MAUveTe TIg NATATEG, EEPAOUDIOTE TIG KAl KOWTE TIG O AENTEC AWPIdEC.
. MAUVETE TIC KOPMEVEG NaTaTeC O1EE0DIKA KAl OTEYVWOTE TIC PE ANOPPOPNTIKO XaAPTI

. BAATE TIG KOPMEVEG NATATEG O €va PNWA Kal pavTioTe TIGC HME V2 kouTaAld napBevo

eAaldAado — kaToniv avakaTeEWTE TIG NATATEG KAAG WOTE va aAelpBouv OAeG e AADI.

. MapTe TIc NaTaTteg and 1o PNwA pe Ta OAxXTUAAd 0ag | YE Jia TPUNNTH KOUTAAQ WOTE TO

napanavw Aadl va MEeivel yeoa oTo PNWA Kal BAATE TIC NATATEG NAVW OTn OoXapa Peaa
oTov kado Tn¢ epITelag (BeBaimwvovTag NnpwTa OTI N oXAdpa €ival cwoTd TONOBETNHEVN
METa oTov Kado).
>nueiwon: Mnv avanodoyupiosTe TO YNWA HE TIC NATATEC JEOA OTOV KAdO, WOTE va
ano@UYeTe To napanavw Aadl va kataAn&er otov nubueva Tou kadou TG PpITelac.

. TnyavioTe TIC NATATEG CUPPWVA HE TIC 0ONYIieC auToU Tou KEPaAAQiou.

SuuBouAn: Fia kKAAUTEPa kai rnio «Tpayava» aroTeAeouara, ndvroTe va npoBepuaiveTe
TN QPITECA AEPOC NpIv TOMOBETNOETE TIC NATATEG NAvw OTN OXdpd HEoa oTov KAdo.

OAHI'Oz ENIAYZHZ MPOBAHMATQN

MNpoBAnua

MOavn aitia

MpoTelvoyevn Auaon

H ¢ppiTela agpoc
dev AeiToupyei

H ouokeury Ogv  sival
ouvOedEPEVN OTO peUud.

SUVOEOTE TO PIC TNC CUOKEUNG O Hia
vEIWUEVN npida.

Aev gxeTe pubpicel  TO
xpovodlakonTn.

O¢coete  TO  xpovodlakonTn  OToV
KaTaAAnAo XpOvo PayeipEPaTog WOTE va
EVEPYOMNOINCETE TN OUCKEUN.

O kadoc¢ TNC CUOKEUNG Ogv
Exel el0axBei owoTa oTn
B€on Tou.

EiodyeTe owoTd kal Pe aopaleia Tov
KGdo oTn B€0n TOU OTN CUOKEUN.

Ta uAika nou
EXETE QTIAEE
otn epiTeda
agpog dev £xouv
WnBei kaAa

H nocotnta Tou @ayntou

Balete MIkpOTEPN MooOTNTA @PaynTou

MEoa oTov kado €ival NoAU | atov  kAdo Kabwg o1 MIKPOTEPEG

MEYAAn. NoooOTNTEC HayeipevovTal nio
opOoIOHOP(A.

H eniAeypevn Beppokpaacia | PubpioTe ™ Bepuokpaaia aTo

gival xapnAn.

KataAAnAo eninedo.

To @ayntd dev Oplopevol TUMOI gaynTou | AvakIvAOTE TO paynTo oag oTa Wicd Tou
EXEl Ynoei oOnou Mia noooTNTA TOUC | HAYEIPENATOC.
opolopopPpa okenadlel TNV AaAAn,

xpelaleTal va avakivnoouv

OTa MIOA TOU HAYEIPEUATOG,

WOTE vad  HAyEIpEUTOUV

opolopopQa.
O kadog dev Ynapxel NOoAU MEYAAN | Mn yeuileTe Tov KAdo nEpav Twv 2/3 TnG
MMopEi va Pnel noooTNTa @ayntoUu aToV | XWPNTIKOTNTAC TOU.
KaAd peoa oTn kado.

OUOKEUN

Kanvog Byaivel
and Tn CUOKEUN.

To ¢aynTo Nou JYayelpeUETE
gival noAu Ainapo.

'OTav payelpelUsTe Ainapd @aynTta orn
PpITE(d AEPOC, MIA MEYAAN noodTnTa
AadioU | Ainoug pnopei va Tpe€el péoa
oTov Ndato Tou kaAdou. To AGdI napayel
Kanvo kal o kKadog pnopei va (eoTabei
napandvw ano To ouvnBec. KaTi TETOI0
OMWC Ogv ennpedadel TN OUOKEUN, oUTE TO
TEAIKO ANOTEAEONA TOU PAYEIPEPATOC.
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O kdadoC TNG OUOKEUNG €xel | O Kanvog NPoEPXETAl anod To Ainocg nou
akKOun unoAsigpaTta Ainoug | (eoTaivetral navw oTov  kado. Na
and nponyoUMevN Xpnon. @povTileTe va kabapilete owoTa TOV
KGdo PETA ano kAbe xpnan.

OI PPETKEC H owoTtn noiotnTa natdarag | XpnoIKJOonoIEiTE PPETKEG NATATEG KAANG

naTaTteg dev Ba oag dwOoEel nio | NoI0TNTAG KATAAANAEG yia Tnyaviouda.

EXOUV TNyavioOei | ogoIOopPOo anoTEAECTHA

opoIOpOopPpa O1 NATATeG NEPIEXOUV MOAU | Z€BYAAETE  TIG  KOMUMEVEG  (PPEOCKECG
AapuAo NaTtaTeg oag Kal OTEYVWOTE TIG KaAd

WOTE VA ANOPAKPUVETE TO APUAo anod
TNV ENIPAVEIA TOUC.

O1 PpEOKEC To ndéoo Tpayaveg Oa €ival | Na oTeEyVWVETE NAVTOTE NOAU KAAd TIG
nataTteg oac O0ev | ol NATATEG 0aC €EapTATAl | KOUPEVEG NATATEG NPIV TOUG NPOCHETETE
gival Tpayavec and 1o nooco Aadl n vepod | Aadi.

EXOUV OTNV EMIPAveId TOUG. | KOWTe TIC NATATEG 0AC OE MIO AEMTEC
AWpIdEG yia nio Tpayavo anoTeAeoHa.
MpooBeoTe eAaxIoTO Nnapanavw Adadi yia
va yivouv nio Tpayavec.

KAGAPIZMOZ KAI ZYNTHPHZH

1.
2.

3.

H cuokeur oac Ba npenel va kabapileTal yeTa and kabe xpnon.

MeTa ano kA& xpnon Kdail npiv Tov kKaBapiopo, anocuv3ECTE T CUCKEUN ano
TO PEUHA KAl APROTE TNV VA KPUWOEI TEAEI0G.

BydaATe Tov kado HhE Tn oxdpa ano Tn CUOKEUN, ANOPAKPUVETE NMPOCEKTIKA Tn oxapd
HEOa anod Tov KAdo Kdal MAUVTE Ta o€ XAIapo vepd HE UypO anoppunavTiko MiATwy.
Katoniv &ByaAte Ta 0O1€€0dIKA KAl APNOTE TA va OTEYVWOOUV TEAEIWG npiv Ta
enavaTtonoBeTnoeTe oTn ouokeun. TMoOTE pn xpnolgonolsite epyaleia koulivag n
O1aBpwTIKA KaBapIoTIKA Yia Tov KaBapioud Touc Kabwc KATI TETOIO Ba KATECTPEPE TNV
avTIKOAANTIKI TOUG €NioTpwan.

SUuBouAn: Av unoAegiuuara eayntTou EXouv KOAANOEl oTn oxdpa n oTov nubueva Tou
kadou, BAATe ndAi Tn oxdpa ueoa orov kAdO Kai yeUIOTE Tov KAdO LE (EOTO VEPO Kal
UypoO anoppurnavtiko ndtwv Kal a@noTe 17d va HJouAidoouv yid nepinou 5 Aentd.
Katorv &eBydATe kai oTeyvwoTe T1a d1e€0diKd.

MnopeiTe eniong va NAUVETE Tn oXAapa Tnyaviouatog kal Tov. Kado OTo MAUVTAPIO
nartwv.

InHeiwon: NapakaloUue va €ioTe 101AITEPA NPOOEKTIKOI O0Tav kaBapileTe Tn oxapa
WOTE VA MNV anopakpuUVETE Kal XAoeTe katd AdBoc Ta nodapdkia oIAIKOvNG mnou
BpiokovTal aTIC 4 NAEUPEG TNG oXAapdag.

. 2KOUMIOTE TO E0WTEPIKO PEPOC TNC OUOKEUNC HE €va JAAAKO EAAPPWE VOTIOUEVO MNAVi

Kdl KAToMIv OTEYVWOTE TO XPNOIKONOIWVTAG Eva HAaAako oTeyvo navi. BeBaiwbeite OTI
VEPO N uypacia f unoAeigparta Tou navioUu Oev €XOUV HEIVEI OTO E0WTEPIKO TNG
OUOKEUNG UETA TOV KaBApIouod ToU E0WTEPIKOU TNC.

. ZKOUuMioTe TNV €EWTEPIKN EMIPAVEId TNG CUOKEUNG HE &va eAa®PpPWG VOTIOUEVO navi

BeBaliwvovTag OTI dev Ba €10eABouV OTIG OXIOUEG TNG CUOKEUNG uypacia i Addl n
UNOAEIUNATa TPOPWV.

Mnv kaBapilete TIC €EMIPAVEIEG TNG OUOKEUNG (EOWTEPIKEC N €EWTEPIKEG)
XPNOIMONOINVTAC OKANPA epyaAeia kabapiopoU f HETAAAIKA opouyydpid f d1aBpwTIKa
N dlaAuTIKa kabaploTika kabwg 6a npokaAouoav BAGRN 0To PIVIPIOKA TWV ENPAVEIWV
TNG OUOKEUNG 0dc.

Mnv kaBapilete Tn oxdapa, Tov KAd0 Kal TOV €0WTEPIKO OAAAUO HAYEIPEPATOC TNG
OUOKEUNG XPNOIYoNolwvTag METAAAIKA epyaleia koulivac 1 dIaBpwTIiKA UAIKA
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kaBapiopoU Kabwg KATI TETOI0 Ba KATESTPEPE TNV ENIOTPWON TNG OXAPAC KAl TOU KAdou
Kal TO QPIVipIOPa TOU E0WTEPIKOU BaAdpou.

KaBapioTe ge Npoooxn TNV avTioTaon TNG CUOKEUNG XPNOINONOIWVTAG £va BoUpToAKI
kaBapiogoU HE NOAU HAAAGKEC TPIXEC YIA va AMNOPAKPUVETE TUXOV UMOAEippaTa
(paynTou.

Mpog anopuyn nupkayiag, nAekrtponAngiag kar mBavoU TpaupgaTiogoU Tou
Xpnotn, pnv BuBilete NOTE kavéva HEPOG TNG CUCKEUNG N TO KAA®DIO 1 TO PIG
TNG HECA O€ VEPO N € oNoIodNNOTE AAAO UypO Kdl NOTE NV TAd BAJeTE KATW
ano TPEXOUHEVO VEPO. Ta HOVA HEPN TNG CUOKEUNG NOU HNopouv va nAubouv
gival n oxapa kai o kadog TnG.

ANMOOGHKEYZzH

> BNOTE TN CUOKEUN Kal aQnOTE TN VA KPUWOEI TEAEIWC.

KaBapioTe Tn ouokeun kal Ta €EapTANATA TNG OUUQPWVA HE TIC NAPEXOUEVEG 0dNnYieg
kaBapiopyoU kal ouvThpnonc.

BeBaiwBeiTe 0TI OAA TA YEPN TNC OUOKEUNC €ival kabapa kai oTeyva.

AnoBnkeUEOTE TN OUOKEUN O€ €va kKabapd Kal Xwpic uypacia Xxwpo Pakpia ano tnv
eUBEAEId TV NAIdIWV.

Ioxuouoeg odnyie¢ Tng Eupwnaikng '‘Evwong nou OIENOUV NAEKTPIKEG

c €To npoiov auTO €ival KATAOKEUAOWEVO OE NANPN CUMHOPPWON MHE TIG

OUOKEUEC auToU Tou TUMou.

0dnyiec yia Tn oWOTA ANOPPIYn TOU NPOiovro¢ CUHPWVA HE ThV

Eav kanoia pépa d1anioTWOoeTE OTI N CUOKEUN 0ac¢ XpeladeTal avrikaraoraon

N 0ev 0ag XpnoIPeUEl NAEQV, OKEPTEITE TNV NpooTacia Tou nNepIBAAAOVTOG:

1) Mnv neta&ete TNV ouokeun oag padi ye Ta unoAoina aoTika anoBAnTa
(auTn €ival kal N onuaocia Tou avaypa®oOPEVOU CUUBOAOU avakUKAWGONG).

2) AneuBuvBeite oTnv AnuoTikn Apxn 0ag yia va oag unodei&el Ta onpeia
d1G0€0NC TNG CUOKEUNG 0ag Yid avakUKAwOT.

3) AigB€TovTac TNV AxpnoTn NAEOV OUCKEUN 04dC OTA OWOTA Onueida
avakukAwongG BonBarte ortnv npoortacia Tou nepIBAAAOVTOC KABwG Kal
OTNV EKMETAAAEUON €K VEOU TWV UAIK@WV TNG OUOKEUNG 0Ac.

4) Ol NAEKTPIKEC OUOKEUEC AOYW TWV UAIKWV KATAOKEUNG TOUG £dv Oev
dlaTebouv owaoTda PNOpPEi va EXOUV AOXNMEG ENMNTWOEIG OTO NEPIBAAAOV
Kal KaT' eNEKTaon OTNV UYEia pagc.

);.\ Eupwnaikf O3nyia 2002/96/EK
[e—

Me Tnv €yyunon TnG:

BUY WAY A.E.
Newpodpoc TupTaiou,

31° xAn ABnvwv-Aapiag,
G 19014 A@idveg, EANGDa

TnA.: +30 210-2464214

www.buyway.gr
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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

Before first use
1.

- Top cover
Air inlet !p—
Control panel SEEE cocs
(1 [T Air outlet
C ) F---—- (on the rear side
{E“J, . of the device)
Monitoring window
N— —

Frying rack

Cool touch pot
handle

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.

. 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
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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 the 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 long-tapping its operation button . When the set time is elapsed, you
will hear the end cooking signal from the appliance (your appliance will sound 5 times).

TOUCH CONTROL PANEL Temperature/time
Preset programs icons digital display

Operation & settings
buttons
CONTROL PANEL OPERATION/INDICATION DESCRIPTION

Temperature / Timer display - will alternate between the set temperature
and remaining cooking time indications during operation

desirable preset function

Temperature/Timer setting button — Press this button to activate the
Temperature setting or Timer setting on your display

@ Preset mode selection button (Menu) - Press this button to select the

3l Operation (on/off — start/pause) button

Internal light button

(%)

=4
Increasing temperature/time button
= Decreasing temperature/time button

Program symbols (left section of panel) that will iluminate to indicate
the selected preset default cooking program for specific food types
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Your device is equipped with the following additional functions - on the preset menus
that they apply - to help you achieve the best cooking result without checking constantly
during its operation:

1.

Preheat function - with this function your air fryer will automatically preheat and
will prompt you when preheating has been completed and you can add food.
Preheat function is activated on all preset menus except the DEFROST menu.

. Shake function - with this function your air fryer will prompt you to turn/shake food

halfway through cooking time. This function is activated on all preset menus except
the three following ones, as in these menus, shaking of the food is not required:
PIZZA menu

CAKE menu

DEFROST menu

You may also refer to the PRESET COOKING PROGRAMS TABLE to see which of the
presets have the Preheat and Shake functions activated.

Light function ()
Tap on the internal light button to activate the lamp inside the air fryer to check your
food. For energy saving reasons, the light will turn off automatically 1 minute after you

turn it on. To switch off the light before the 1 minute passes, tap on button again.

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.
PRESET COOKING PROGRAMS TABLE

Symbol |Explanation| Temperature Time PREHEAT SHAKE
(Temperature [(Time setting function function
setting range) range)

French 200 20 min YES At halfway cooking
fries* (80-200°C) (1-60min)
Steak 180 15 min YES At halfway cooking
(80-200°C) (1-60min)
Fish 180 15 min YES At halfway cooking
(80-200°C) (1-60min)
Pizza 180 15 min YES NO
(80-200°C) (1-60min)
Drumsticks 185 25 min YES At halfway cooking
(80-200°C) (1-60min)
Cake 160 25 min YES NO
(80-200°C) (1-60min)
Fruits/ 160 12 min YES At halfway cooking
vegetables| (80-200°C) (1-60min)
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Symbol |Explanation| Temperature Time PREHEAT SHAKE

(Temperature [(Time setting function function
setting range) range)
Defrost 55 20 min NO NO

(50-80°C) (1-60min)

*Pre-cooked/frozen fries

Notes:

e You may set different temperatures on all the preset cooking programs. Temperature
will be increasing or decreasing by 5°C step when tapping the increasing or decreasing
button respectively.

e You may set different time on all the preset cooking programs. Time will be increasing
or decreasing by 1 minute with each tapping of the increasing or decreasing button
respectively.

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

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.

Preparing for use

e 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.

e Put the frying rack inside the pot making sure that rack is safely lowered into the
lowest level of the pot and with its central handle positioned on the top side of the
frying 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.

» When spraying food for a crispier result, we recommend using regular
cooking oil instead of cooking spray, as this may damage the non-stick
coating of your pot and frying rack.

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
ATTENTION: ALWAYS WEAR OVEN MITTS TO PROTECT YOUR HANDS FROM
POSSIBLE BURNS OR INJURY WHEN REMOVING OR INSERTING THE HOT POT
WITH THE FRYING RACK TO YOUR AIR FRYER AND GENERALLY WHEN
HANDLING THESE PARTS WHEN THEY ARE STILL HOT. NEVER TOUCH THESE
PARTS OR THE HOT INNER PARTS OF THE DEVICE WITH YOUR HANDS UNLESS
THEY HAVE FIRST COMPLETELY COOLED DOWN.
1. Carefully pull the pot with its frying rack out of the air fryer.
2. Place the ingredients onto the rack inside the pot.
Note: Do not overfill the pot exceeding its indicated MAX point, as it may affect the
quality of the food and may cause damage to your device. For the appropriate amount
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of food please see section “Settings”. For better results, do not fill the pot exceeding
the 2/3 of its capacity.

3. 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, device will not be operating.

Caution:

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. Only hold the pot by the handle. Let them cool down completely
before touching them.

. Connect the plug of the appliance into an earthed wall socket. The device will enter

into stand-by mode and only the operation button o will be illuminated.

. Press the operation button once to activate the device - the appliance will enter

to the basic default program function that is set at a temperature of 180°C and a time
of 15 minutes. At this stage you can set the desired temperature and time or select
one of the preset cooking functions of your device.

If you want to set your desired temperature and time:

a. Select the desired temperature for your food - between 80°C to 200°C. First press
the temperature/timer setting button and activate the temperature setting on
your display (*180C” temperature indication will be shown on your digital display).
Then use the increasing/decreasing buttons to set the desirable temperature. Pressing
the increase buttongg, the temperature is increased whilst by pressing the decrease
button = the temperature is decreased. Please refer to section “Settings” of this
chapter to find the appropriate cooking temperature for the food you wish to prepare.

b. Find the appropriate cooking time for the food you want to prepare - refer again to
section “Settings” of this chapter - and then set the desired time between 1-60
minutes. First press the temperature/timer setting button and activate the timer
setting on your display (digital display will show time indication “15:00”). Then use
the increasing/decreasing buttons to set the desirable time. Pressing the increase
button —|— , the time is increased whilst by pressing the decrease button = the time
is decreased.

Once the desirable temperature and time have been set, press once the operation
button and the air fryer will start operating.

If you want to select one of the preset cooking functions:

Select one of the preset cooking functions as shown on the left section of your control
panel, by pressing preset function selection button@. The current preset function
symbol on your panel will be flashing.

. Once the desirable program has been reached, press the operation button once

to select it. The device will start working and only the indication of the selected
program will be illuminated - the rest of the preset functions’ indications will be
extinguished.

The timer starts counting down the set preparation time.

During cooking you can change the temperature and time under any program you
have selected. Simply press the temperature/timer setting button to set the
temperature and time as described above.

In case you want to switch to a new program whilst your unit is operating, press again

the operation button and the panel will again be illuminated fully with your
selected program flashing. Then press the preset function selection button g to
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select another program. In case you do not select another program or press the
operation button within a few seconds the machine will stop working and will
enter stand-by mode.

ATTENTION: THE DEVICE WILL NOT START ITS OPERATION IF ITS TIMER HAS
NOT BEEN SET.

For menus with preheat function:

On the menus that have preheat function, please add the food in the pot as soon as
preheating is finished. In these menus, as soon as you press the operation button to
start cooking, the air fryer will start preheating and its display will show indication "Pre
Heat”. Once preheating is complete, your display will show “Add Food” and the buzzer
will sound 5 times. To add food, carefully remove the pot from the device, then place it
on a heat-resistant pot holder and carefully place the food on the frying rack inside the
pot.

Attention! Be extra careful when adding food to avoid possible burns as the pot and
frying rack are very hot after preheating.

Then slide the pot back into the air fryer. The air fryer will begin cooking, following the
set time and temperature.

Note: In case you do not remove the pot to add food after the 5 buzzer sounds, the air
fryer will begin cooking under the program you have set.

Please make sure to place the food inside the pot as soon as preheating time is completed
in order to avoid having your device operating, and consuming energy without actually
cooking any food.

For menus with Shake (turn reminder) function:

As soon as timer countdown reaches halfway of the set cooking time, the buzzer will
sound 5 times and on the digital display “Turn Food” indication will appear to remind you
that you must turn/shake your food.

To do so, pull the pot out of the appliance by the handle and carefully shake or turn the
ingredients. Attention! Be extra careful to avoid possible burns or injury as the
temperatures of the pot and frying rack are in very high levels. Then slide the pot back
into the appliance.

In the case you do not remove the pot to turn the food after the 5 buzzer sounds, the
air fryer will continue its operation and the timer will also continue its countdown.

Note: 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. The air fryer will not be operating, and its internal light will also
be switched off (in case you have enabled the internal light function). When the pot is
back into place, the appliance will automatically continue its operation from the point
where it stopped - meaning that the timer will continue its countdown from the point
that it was, before removing the pot from the appliance.

However, its internal light will remain off. In case you want to enable again the internal
light, simply tap on the internal light button again.

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.

The excess oil coming out of the cooked food will drip down and will be collected at the
bottom of the pot.
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7. When you hear the timer end cooking signal — the unit will sound 5 times and on the
display “End” indication will be shown - the set preparation time has elapsed. 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 long-tapping the operation
button on your panel.

e 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.

e 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.

e 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.

e When a batch of food is ready, your appliance is instantly ready for preparing another
batch.

e 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.

8. When you have finished cooking, please switch off your device by long-tapping its
operation button and disconnect it from the mains and let it cool down completely.

Note: When the set time is elapsed and the machine is automatically switched off or
when you switch off the appliance by long-tapping the operation button before time is
elapsed, the fan of the device will continue working for a few seconds (protective
mechanism of the device). Please wait until the fan of the device stops working first and
then disconnect the appliance from the mains.

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 wait until the preheating process is completed 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
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shake/turn your food in the programs required, when the device alerts you
accordingly.

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.

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

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.

Warning! Always use a meat thermometer to ensure that meat, poultry and fish
are cooked thoroughly before eating.

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 The appliance is not | Connect the plug of the appliance into
not work plugged in. an earthed wall socket.

You have not set the | Set the timer to the required
timer. 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
ingredients in the pot
is too big.

Put smaller batches of ingredients in
the pot as smaller batches are fried
more evenly.
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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 vyour 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.

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
1. Your appliance must be cleaned after every use.

2.

3.

4.

After each use and before cleaning, unplug the appliance from the mains and
let it cool down completely.

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.
Afterwards rinse and dry thoroughly.

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
sides of the frying rack.

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

5. 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.

6. 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
appliance.

7. 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.

8. Carefully clean the heating element of the appliance by a cleaning brush with very
soft bristles to remove any food residue.

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 Clean 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.

European directive 2002/96/EU
Should you find one day that your appliance needs to be replaced or if it is
B f 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.

X/ Instructions for the correct disposal of the unit according to
LA

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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