rimo
OAHTI'IEZ XPHzZHz
USE INSTRUCTIONS

®OPITEZA AEPOZ / AIR FRYER
MovTéAo / Model: PRAF-40565
220-240V~50/60Hz - 1800W

NMapakaAoUpe S1aBACTE NPOCEKTIKA OAEG TIG 03NYIEC XpAONG NpPIV
TNV XPAON TNG OUOKEUNG Kal PUAAETE TIC yia mlavi HEAAOVTIKA
Xpnon.

Please read all instructions carefully before using the product and
keep them for possible future reference.
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1.

10.

11.

12.

13.
14.

15.

AlaBaoTe NPoOeKTIKA OAEG TIC 0dnYieG Nplv XPNOINONOINCETE TO NPOIOV KAl KPATNOTE
TIG yia mBavn JEAAOVTIKN Xpnon. Z& NEPINTWaon nou OWOETE TN CUOKEUN 0dg o€ AAAO
XpNoTn, napakaloUpe dwoTe padi kal auTo To eyXEIPidlo odnNyIwV XPHOEWG.

Mpiv OUVOECETE TN CUOKEUN KE TNV Npida Nnapoxnc NAEKTPIKOU peupaToc, BeBaiwOeiTe

OTI Ta OTOIXEid TnNC TAoONC TG TA onoia avaypagovTtdl OTnV €TIKETA TEXVIKWV

XAPAKTNPIOTIKWV MouU BPIOKETAI OTO KATW MEPOC TNG OUOKEUNC AVTIOTOIXOUV MHE Td

OTOIXEia TAONG TNG oIkiag gac. Av Oxl, MNV XPNOILMOMOINOETE TN OUOKEUN dAAd

aneubuvBeite o €va €EouaiodoTnUEVO KEVTPO OEPPIC yia va oag kabodnynoouv.

OnoiodnnoTe A@Boc¢ kaTta Tn ouvdeon TNG CUOKEUNG HE TO NAEKTPIKO peUMA PNOPEi va

npokaA&eoel avenavopdwTn BAABRN OTn OUOKeUNn oac n onoia dev KAAUNTETAl and Tnv

gyyunon.

ZUVOEOTE TN OUOKEUN WOVO o€ npila Ye yeiwon. BeBaiwBeite 0TI TO PIC TNG CUOKEUNG

EXEl e10ax0ei owoTda oTnv npifa napoxnc NAEKTPIKOU PEUNATOC.

MPOZOXH!: H Oeppokpacia Ot JIAPOPEC NPOCPRACIHEG ENIPAVEIEG TNG
OUOKEUNG MNOPEi va pTacel o€ noAU uwnAda enineda kara Tn
diapkela TnG AsiTtoupyiag. Mnv ayyileTe TIG {EOTEG ENIPAVEIEG TNG
OUOKEUNG. AyyileTe pOvo TNV Xe1poAaBn TnG.

Kata Tn di1apkeia HayeipEépaTtog HE {eoTO agpa, {eoTOC aTHOC Byaivel ano TIg

€E000UC aépa TNG CUOKEUNG. KpAaTAOTE TO NPOOCWNO KAl TAa XEPIA 0aG HAKPIA

ano Tov aTHo Kdail TiIG e§06doug aépa. ENiong va npooEXETE TOV ATHO KAl To {EOTO
agépa nou eEEPXETAlI OTAV ANOHAKPUVETE TOV KAS0 ano T CUOKEUN.

BydATe apEOWG TN CUOKEUN ano Tnv npifa o€ nepinTwon nou Jd&iTe oKOUpPO

Kanvo va Byaivel ano Tn ouokKeun. MEPIPEVETE va OTANATAOEI | EKMNOMMNI TOU

KanvouU npiv BYAAETE TOV KaGdo ano Tr) CUOKEUN.

Mnv ayyileTe noTé TOV KAJO, TN OXAPA HAYEIPEHATOG KAl TO J1AXWPICTIKO

KGOOU TG OUOKEUNG OTav auTh PBpiokeTal oe AsiToupyia i av dev €xouv

KPUWOEI TEAEIWG HETA TO NEPAG TNG XPNONG. YNApPXE! Kivduvog eykaUpaTog!

Mnv ayyileTe NOTE TO ECWTEPIKO TNG CUOKEUNG 000 auTn €ival o AsiToupyia

N av dev £XEl KPUWOEI TEAEIOG HETA TO NEPAG TG XPONG.

MavroTe va POopAaTE NPOOCTATEUTIKA yavTia koulivag orav XeipileoTe {eoTa

UAIKG Kal APAVETE NAVTA TAa HETAAAIKG HEPN TWV CUOCKEUMV VA KPUMVOUV

TeAEiwWG NpiIv EEKIVAOETE TOV KAOAPIGHO TOUG.

Mpog ano®puyn nupkayidag, nAekrponAn§iag kai miavou TPAUHATIOHOU TOU

xpnotn, MHN BuBileTe NOoTE Kavéva HEPOG TNG CUOKEUNG | TO KAA®SIo | TO

QIG TNG HEOA O VEPO N O£ onolodNNOoTe GAAo uypO kal NoTE pnv Ta Balere

KATW ano TPEXOUHEVO VvePO. Ta pova HEPN TNG CUOKEUNG Nou pnopouv va

nAuOouv €ival n oxapa HayEIpEHATOGC, TO JIAXWPIOCTIKO Kal 0 KAd0G TNG.

ANoOQUYETE TNV €i00d0 O0NOIOUJNNOTE UYpoU HECA OTN OUOKEUNR, NPOG

ano@uyn nAekTponAngiag n BPAXUKUKA®HATOG.

3£ NEPINTWON NOU N CUOKEUN 0acG BPaxeEi, anoouvd£OTE TNV AHECWG ANO ThV

npifa napoxng NAeKTpikoU PpeUHATOG.

Mnv aRVETE TN CUOKEUN va AEITOUPYEI XWPIG ENITAPNON.

MAavToTE AnOOUVOEETE TN CUOKEUN and To peUupa oTav dev TNV XPNOILOMNOIEITE Kal npiv

Tov KaBapiopo TnG.

A@NOTE TN CUOKEUN VA KPUWOEI TEAEIWG NpIV:

e TOMOBETAOETE 1 ANOPAKPUVETE €EAPTAHATA TNC.

e TOV KaBapiouo n TNV anobrkeuar TNG.

e TNV HETAKivNon TNG.

1
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18.
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22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

H ouokeun xpeialeral nepinou 30 AeNTd YIA VA KPUWOEI WOTE va TN XEIPIOTEITE KAl Va
TNV KaBapioeTe PE aCPAAE&ld.

. XpelaleTal NPOOEKTIKN €MITAPNON OTAV N GUOKEUN aAuTn XPnolidonoleiTal napouadia

naidiwy n atopjwv nou aduvatouv va Tn XpnolKonoIinoouv cwoTd.

H ouokeun auTh d&v NpeEnel va XpnolgonoleiTal xwpic enitipnon and naidia n aroua
Nnou N PUOIKNA, N NVEUUATIKA [ WUXIKN TOUG KATAOTAaon, N N EAAEIYN OXETIKNG EMNEIPIAC
N yvwoewv O&v TOUG E€MITPENEl TNV aAOPAAn XPnon TnG OUOKEUNC, €KTOC &av
ENITNPOUVTAl N av Toug €xouv d0Bei oaPeic odnyieg yia TNV opBN Kai acpaAn xpnon
TNG OUOKEUNG ano €va eVvAAIKO ATOMO TO OMNoio €ival uneubuvo yia TNV aoc@PAaA&id Touc.
KpaTAoTE TN OUCKEUN KAl To KAAwdIO0 TNG 0€ onueia nou dev pnopouv va Ta GTACOUV
Ta naidia.

Mnv AsIToupyeiTeE TN OUoKeun av napouaoialel BAABN 1o KAAwdIo 1 To PIC TNC N N
ouoKeun napouaoiadlel kanola BAGBRN, N €xel NEoel KATW N PEOA o€ vepO N ExXEl QOapei
ME onolodnnoTe TPOMo.

MNa Tnv 0IkN 0ac aoPAaAeld, EAEYXETE oUXVA TO KAAWDIO KAl TO PIC TNG CUOKEUNG Yia
TUXOV PBOpPEC. Z€ NEPINTWON NMOU TO KAAWDIO I TO PIG TNG CUOKEUNG napouaialouv
@Bopd, n avrikataoTaon Touc Ba npenel va yivel yovo anod Tov KAaTAaoKeUaoTn f ano
EUNEIPO TEXVIKO MPOCWNIKO 0 &va and Ta €EouciodoTnUEVA KEVTPA ZEPPIC, MPOG
anoguyn Tuxov BAaBwv A kal nieavou TpaupaTiopgou Tou XpNoTn.

Mnv apnveTe To KAAWOIO TNG CUOKEUNG va KPEPETAl and Toug NAYKOUG N va €pxETal
o€ enagn Pe (EOTEG ENIPAVEIEG.

MNa Tn 81kn oag acPdaA&ia, To KAA®IIO TG CUOKEUNG 0d¢ €ival HIKPOU HRKOUG
WOTE va ano@eux0ei TuXov Kivduvog nou HNopei va npokUWEl and 1o vd
HNAEXTEITE | VO OKOVTAWETE NAVW O€ €va HAKPUTEPO KaAwdio. Mn cuvdéeTe
TN CUOCKEUN AUTH O€ NPOEKTACEIG KAAWJiwV. ZUVOEETE TN CUOKEUN aneguBeiag
o€ eniToixia npia napoxnG PEUHATOG.

Edv TO NAEKTPIKO KUKAWHA OTO Onoio gival ouvOedEUEVN N CUOKEUN 0dg €ival
UNEPPOPTWHEVO HE GAAEC OUOKEUEG, N OUOKEUR 0OdC EVOEXETAI va HNV
AsiToupyei owoTa. MPENEI va GUVOEETE TN CUOCKEUN OTNV NApPoxXn PEUHATOG
HOvN TNG Kal 0X1 Hali HE AAAEG CUOKEUEG.

Mnv TOMOBETEITE TN CUOKEUN KOVTA N NAVW O€ NNYEG BepPOTNTAG ONWG €0Tieg Koudivag
UYPAEPioU 1 NAEKTPIKEC, N KOVTA N HEOA n nNAvw OE NAEKTPIKA (POUPVAKIA N
Beppalvopevouc poupvouc, 1 GoUupvoucC HIKPOKUUATWV.

Mnv XPNOIMOMOIEITE TN OUOKEUN Yyia AAAn Xprnon nEpav auTng yia Tnv onoia
KATAOKEUAOTNKE KAl NEPIYPAPETAl OE AUTO TO EYXEIPIdIO.

MeyaAn nogoTNTA PpaynTou, NAKETA and aAoupivio | HETAAAIKG epyaAeia koulivag dev
0a npénel va €l0gpXovTal OTNV OUOKEUN Kabwg pnopei va npokAnbei owTia N
nAekTponAngia.

Mnv TONOBETEITE TN OUOKEUN NAVW N KOVTA 0 EUPAEKTA UAIKA ONwC TpanelopavTtnAa
I KOUPTIVEG.

H xprion Un auBevTikwVv avTaAAakTIK®V 1 €€apTNUATWV Nou dev GUCTAVOVTAl Ano Tov
KATAOKEUAOTN, MMNOPeEi va npoKAAEdsl nupkayid, nAsektponAn€ia kai mbavo
TPAUMATIOKO TOU XPNOTN.

TonoBeTOTE TN CUOKEUN NAvw o€ pia opilovTia, €ninedn kair orabepn enipaveia,
avOeKTIKN O0TNn BEPUOTNTA.

AMNouakpUVETE JE NPOOOXN TOV KAJO PE TO dIaXwpIOTIKO KAl Tn oXdpa Kal To £TOIYO
(paynTo anod Tn CUCKEUN 0ag yid va anopuUyYETE TUXOV yKAUPATA KAl TPAUMATIOKOUG.
H ouokeurl auTtn Oe&v NpPENEl va OUVOEETAI OE OUOKEUEC MNPOYPANMATIONOU
METAXPOVOAOYNMEVNG AEITOUPYIAG I OE OUOKEUEC ME oUOTNHA TNAEXEIPIOUOU.

a va anoouvOECETE TN OUOKEUN BYAATE TO QIC TNG anod Tnv npila KpaTwvTac NAvToTE
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33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44,

45,

46.

anod To QIG Kal oxI TpaBwvTtac anod To KaAwdio.

H ouoKeUn AUTH MNOPEI va XPNOIMONOIEiTAlI HOVOo anod naidia ave Twv 8 eTwv
Kdl and aropa nou n puUOoIKN, | NVEUHATIKA | YUXIKN TOUG KartdoTtaon, i n
EAAEIYN OXETIKNG EYMNEIPIAG | YVWOEWV OEV TOUG EMNITPENEI TRV AGPAANn XpAoN
NG ouokeung, MONON E®OZON ENITHPOYNTAI 'H TOYZ EXOYN AOOEI
2ADEIZ OAHIIEZ I'lA THN OPOH KAI AZ®dAAH XPHZH THZ ZYZKEYHZ ANO
ENA ENHAIKO ATOMO TO OINMOIO EINAI YNEYOYNO I'IA THN AZ®DAAEIA
TOYZ KAI EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ KINAYNOYZ
ANO EZ®OAAMENH XPHZH THZ ZYZKEYHZ. TA MNAIAIA AEN OA MNPENEI NA
MAIZOYN ME TH ZYZKEYH. O ka@apioHOG Kal N CUVTAPNON TG CUOKEUNG OV
0a npénel va yivovral and naidia, napa HOvo eQpOooV NITRPOUVTAl Kdl gival
avm TV 8 eTWV. KPpATAOTE TN CUOKEUN KAl TO KAA®J10 TnG Hakpia and naidia
NAIKiag KAT®W TV 8 eTWV.

Ta naidia xpeiafovral NPOCEKTIKN ENITAPNON WOTE va HNV XPNoigonoloUv Kail
va pnv «naifouv>» HE TRV CUOKEUI).

KpaTROTE TN OUOKEUR KAl TO KAA®WOIO TNG O€ OonHEia nou 3ev pnopouyv va Ta
pTaocouv Ta naidia.

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

KpaTthoTe Ta ¢paynTd peoa oTtov KAdo o€ TETOIO €NiNedo WOTE va PNV akoupnouv Tnv
avTioTaon TNG CUOKEUNG. Mnv yepileTe NOTE ToV KAGO TNG OUCKEUNG KE paynTo NEpav
and To e€vOeIkVUOUEVO onueio MAX nou avaypd@etal otov kKado (yia kaAuTepa
anoTeA&éoparta YepileTe Tov KGdo PEXPI TA 2/3 TNC XWPNTIKOTNTAC Tou).

Mnv KAAUNTETE TIG £10000UG Kal EE030UG AEPA TG CUOKEUNG KaTa Tn didapkeia
TNG A€ITOUpYiag TNG.

Mnv XPNOILOMNOIEITE TN OUOKEUN O€ €EWTEPIKOUG XWPOUG Kal PNV TNV €KOETETE O€
uypaacia r otnv nAiakn akTivoBoAia.

H ouokeury aut sivai MONO TFIA OIKIAKH XPHZH «kal Oxl yia dnopikn N
enayyeApaTikn. Mnopei va pnv €ival kataAAnAn yia va xpnoigonoinBei ue ac@aAeia os
nepiBaAlovTa onweg kouliveg npoownikoU, pApleg, oTouvTio N Eevodoxeia kal aAAa
neEPIBAAAOVTA EKTOG VOIKOKUPIWV.

H eyylunon Tn¢ ouokeunc Oev IoXUsl av n OUCKEUR Xpnoldonolgital yia
enayyeApaTikouc N nUIENayyeApaTikoUuc okonouc N yia Xprion nou Ogv €ival cUPQWVN
ME TIG 0dnyieg auTou Tou gyXelpidiou.

Mnopei va NpokANBei QWTIA av N CUCKEUN 0ag €ival KAAUMHEVN 1 aKoUupuna eU@PAEKTA
UAIKG ONWG KOUPTIVEG, TAMETOAPIEG, TOIXOUG Kal napouola UAIKA, OTav BpiokeTal o€
AgIToupyia.

Ma va neplopiosTe Tn BepuoTNTA N onoia eKAUETAl KATA TN dIApKEIa AEIToupyidac TNG
OUOKEUNG, UNV TNV TonoBeTeiTe an’ eubeiag katw anod vrouAdnia kal BeBaiwbeiTe OTI
UNApXEl APKETOG EAEUBEPOC XWPOG YUPW TNG. MNV a@rVveTe TN CUOKEUN VA AKOUMNA
Navw o€ TOIXOUG N NAvw o€ AAAEG OUCKEUEG. AQOTE TOUAAXIOTOV EAEUBEPO Xwpo 10
EKATOOTWV anod To Niocw PEPOC, Ta NAAIVA KAl TO ENAVW PMEPOC TNG CUCKEURC.

Mnv TonoOeTeite MOTE OTISANOTE NAVW OTN CUOKEUN.

Mnv WETAKIVEITE NOTE TN CUOKEUN 0a¢ 000 auTn €ival g AsiToupyia n 600 €ival akoun
CeoTn N av nepiexel (eoTo PaynTo. MePINEVETE va KPUWOEI TEAEIWG N CUCKEUN NPIV TN
METAKIVIOETE.

DuAa&Te auTEg TIG 0dnyieg yia mBavh HEAAOVTIKRA XpRON.



MEPH THZ ZYZKEYHZ

Eiocodoc agpa
AlgXwpIOTIKO KAGdou
Endvw kKAAUPPa OUOKEUNG
Mivakag eAeyxou a®ng

nhWwNH

Mn Beppaivopevn xeipoAapn

kadou

6. Alapaveg napabupo kadou
yla Tnv napakoAouBnon Tou
HAYEIPEPATOC

7. Kadoc payelpepaTog

8. Zxapa payeipEPaTog

9. 'E€0d0c agpa (oTo Niow HPEPOG
TNG CUOKEUNG)

Mpiv TNV Np®TN XPNON

1.

AnopakpUVeTe OAA Ta UAIKAG OUOKEUQOiag, AUTOKOAANTA 1 €TIKETEC. O1I NAQOTIKEG
OaKOUAEC Pnopei va anoBouv enikivouvec. MNa va anopuyeTe Tov KivOouvo aoguéiac,
KPATNOTE TIG NAAOTIKEG OAKOUAEG Jakpid and PJwpa kal naidid.

. T1a va anopakpuUveTe Tov KAd0 anod Tn CUOKEUN, KPATAOTE EAAPPWC TN OUCKEUN HE TO

E&va oac XEpl anod To enAvw HEPOC TNG Kal PE To AAAO o0ac XEpl nidoTe oTtabepd Tn
X€IpoAaBn Tou kadou kai TpaBnéte Tov kKAdo eAaPpwc duvaTa Npoc Ta £Ew wOTE va
aneAeuBepwoETE TOV KAGO and TN CUOKEUN KAl va TOV anopakpUVETE.

. BeBaiwBeiTe 0TI dev UNAPXOUV MEPAITEPW UAIKA OUOKEUAOIAG r auToKOAANTa €iTe OTO

EOWTEPIKO TNG CUOKEUNG €iTe TN oXapa n Tov kKado n 1o diaxwpIoTikd KAdou.

. KaBapioTe Tn oxapa, 1o diaxwploTikO Kadou Kal Tov Kado pe (eoToO VEPO KAl Aiyo uypo

anoppunavTikd NIATwV XPNoIJoNoIwvVTag eva PJaAako c@ouyyapl. Katoniv EEByaleTe
Ta 01e€00IKA KATW ano TPEXOUMEVO VEPO KAl OTEYVWOTE Ta TeAgiwc. Ta Tpia autd
e€EapTANATA YNOPEITE va Ta NAUVETE KAl 0TO NAUVTNPIO MATWV.

Znueiwon: NapakaAoUpe va €ioTe 101aiTEpA NPOCEKTIKOI OTaV kKaBapileTe TN oxdpa Kal
To JIaXWPIOTIKO WOTE vVa PNV anodakpUVETE Kal/f XAoeTe KaTa AABo¢ Ta NpooTaATEUTIKA
MEPN OIAIKOVNG Nou BpiokovTal OTIC NAEUPEC TOUG.

. 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.

. ApoU 0 kadog, To dIaXwpIOTIKO KAl N oXapa OTEYVWOOUV, EPAPUOOTE TN OXApa PEOA

oToVv Kado kateBAalovTac TNV NPoc Ta KATw HEXP! VA PTACEl OTO KATWTATO ONMEIO TNG
MEga oTov kado. Mpoooxn: Ba npenel To AUAAKI €QApPPOYNG Tou diaxwpIoTIKoU Mou
BpiokeTal oTn péon TNG oxdpag va €ival egpavec and Tnv enavw NAEUpd TNG oxapag
oTav Tnv TonoBeTeiTE HEoA oTOV KADO.

. 2€ MEPINTWON Nou BEAETE va MAYEIPEWETE TAUTOXpova OUO JIa@OpPETIKA (paynTda,

napakaloUpe €I0AyeTe TO dIAXWPIOTIKO 0TN PEON OXAPAG PAYEIPEUATOC TONOOBETWVTAC
TO OTN MEON TOU KAJOU KAl KATERAOTE TO OTNV KATWTATN 6£€0N Tou Kal BeBalwOeiTE OTI
gival otaBepo npiv eiI0ayeTe Ta payntd.



H ouvappoAdynon Twv Tpiwv eEapTnudaTwy 6a npenel va €ivai
Onwc oTo dIiNAavo oxnua.
8. MNa va anopakpUVETE To JIAXWPIOTIKO KAl Tn oxdpa and Tov
Kado, TONOBOETNOTE NPpWTA TOV KAJO NAvw o€ Jia oTabepn Kal
kaBapn enigpaveia. Katoniv anopakpUVeETE To dIaXwPIOTIKO
TpaBwvTac To NPOC Ta eNavw KAl TEAOC MIACTE Tn oxdpa ano
Ta OU0 avoiyuaTa ouykpdaTnong OTO KEVTPO TNG Kal TpaBnETe
TNV oTaBepd Npog Ta ENAVW Yia va TNV arnopakpUVETE anod Tov
Kado.
Mpoooxn! Ta Hépn auTd €ival KAUTA KATda Tn S1IAGPKEIA TOU HAYEIPEHATOG. AQROTE
TA VA KPUMOOUV TEAEING NPIV TRV anocuvapHoAdynon TouG.
MPOZOXH! TIOTE MHN ENIXEIPHZETE NA AINOMAKPYNETE TH 2Z2XAPA 'H TO
ATAXQPIZTIKO AMNO TON KAAO KPATQNTAZ TA ZTON AEPA KAGQZ MITOPEI NA
MPOKAAEZTE ANEIMANOPOQTH BAABH ZTA EZAPTHMATA THZ 2YZKEYHX & YIAPXEI
20BAPOZ KINAYNOZ TPAYMATIZMOY ZAZ.

OAHTIIEZ AEITOYPIIAZ

AuTtopaTto oBRoIHO

H ouokeuny oac sival eEonAlopevn Pe xpovodiakonTn 60 AenTwv o0 ornoioG 8a TNV KA&ioel
autopara o6Tav n avrioTpo®n KMETPNON TOU NMPOYPANKATIOUEVOU XPOVOU (PTACEI OTO TEAOG
TNG. MNOPEITE va KAEICETE TN CUCKEUN MpIV TO NEPAG TOU XpOVOU, NATWVTAG NAPATETANEVA
To d1akONTN AEIToupyiag .'OTav o NpoypappaTiIoPEVOG XpOvoG napeABel, Ba akoUoeTe
To onpa ANgNG HayelpePaToqg TNG cUOKEUNG (N ouokeun oag Ba nxnoel 5 popeg).

NMINAKAZ EAETXOY (A®HZX)

Eikovidia npoemAeypévawyv  Wneiakn oBovn evdeifewy

NPOyPAHHATWY Beppokpaaiag & xpovou
; :

AlakonTeg AsiToupyiag
& pubpicswv



NEPINTPA®H EINAEIZEQN/AEITOYPIIQN NINAKA EAEMXoyY

— M | Wneiakn 08ovn evdeitewv Bepuokpaaiag / xpovou ~ Ba deixvel
EUB 3 E ,‘ TNV €NIAEYHEVN BEpUOKPATia Kal To UNOAOINO XpOvou
MAYEIPEPATOC KATA TN SIAPKEIa TNG AEIToupyiag

AlgkonTNG puBNIONC Bepuokpaaciac — NATNOTE AUTO TO JIAKONTN
yla va €VEPYOMOINOETE TN pUBUION BepUoKpaaciag oTnNV WnepIakn
oag obovn

AlgkonTNG pUBNIONG XpOVOU — NATAOTE AQuToO TO d1IAKONTN Yia va
EVEPYOMOINCETE TN pUBUION XPOVOU OTNV WNPIAKA 0ag oBovn

AlakonTtng Asiroupyiag (on/off-eévap&nc/navoncg)

LIGHT AlgkONTNG E0WTEPIKOU PWTIOUOU

AlgkonTng av&nonc Bepuokpaaciac/xpovou

=)

AlgkonTnG Meiwong Beppokpaaciac/xpovou

>UpBoAa npoypapudTwyV (Endvw TURNA nivaka) — To Kabs oUuuBoAo Ba avaBel woTe va
JEiXVEl TO NPOYPANA NMOU EXEl EMIAEYEI YIQ TO OUYKEKPIPEVO €idog paynTou

H ouokeun oag d1a0eTel TIG NApaAKATW €NINAEOV AEITOUPYIEG OTa NpoypaupaTa oTa onoia
EXOUV £(PApPPOYN WOTE va odc BonBnoel va neTUXETE To KAAUTEPO OUVATO AMOTEAEOUA
XWPIC va ENITNPEITE OUVEXWC TN AEITOUpPYia TNC:

1. AsiToupyia npoBEppavong - Pe Tn A€IToupyia autn n ouokeun oag Ba &ekivhoel
auTopaTa Tnv nNpoBEppavan TnG kal Ba oag €1donoinNoel 0Tav auTrh oAoKANPwOEi woTe
Va NPooBE0ETE TO PAYNTO 0AC TNV KATAAANAN OTIyUA.

Eival evepyonoinuévn o€ 6Aa Ta npoypdapuaTa.

2. AsiToupyia unevlupiong avakivnong/yupiogarog Tou ayntou - [PE TN
AEITOoUpyia auTn n ocuokeun oag Ba oag €I®0NoINCEl Va avakIVOETE/YUPIOETE TO PaAynTo
0ac OTa PIod Tou XPOVOU payelipepaTtoc. Eivar evepyonoinuévn o€ 0Aa Ta npoypaupara
EKTOC ano Ta duo napakdTw, oTa onoia Osv ANAITEITAl N Avakivnon Tou ¢paynTou:
Mpoypapua Mitoag (PIZZA)

Mpoypappua Keik (CAKE)

MnopeiTe va avaTpeEETe kAl OTO OXETIKO Mivaka MNPOENIAEYHEVWYV MNPOYPANHATWY OTOV

ornoio avaypagovTal rnoia anod autd €xXouv TIG AEITOUPYieC NpoBepuavong & unevbupiong

avakivnong eVEPyYonoInNUEVEG.

AsiToupyia QwTIOCHOU

NatnoTe To d1aKONTN E0WTEPIKOU PWTIGHOU Yla VA EVEPYOMOINOETE TO PWTIGHO OTO
EOWTEPIKO TNG OUOKEUNG Yia va eAey&eTe To Qayntd oacg. MNa Adyoug €€olkovopnaong
EVEPYEIAC, O ECOWTEPIKOC PWTIOPOC Ba oBnoel autopaTa 1 AenTO PETA TNV €veEpyonoinon
Tou. Na va anevepyonoInoeTE TO PWTIOPO NMpIv TNV NAapodo Tou evog AenToU, NATHOTE Kal
naAl To 6|0K<’)r|Tr] .

> NMEIWOEIG:

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

e O QWwTIONOC Ba napapével GRNOTOG OO0 N CUOKEUN 0aG €ival ANEVEPYONOINMKEVN.



NMINAKAZ NPOENIAErMENQN NMPOrPAMMATQN

Eikovidlo | EneEnynon | Oegppokpacia Xpovog PREHEAT SHAKE
nivaka (EUpoc (EUpog (npoBeppavon) (unevBupIon
Beppokpaciag) | xpovou) avakivnong)
MaTareg 200 20 min NAI 370 1/2 TOU XpOVOU
TnyaviTeg* (80-200°C) (1-60min) MayEIpEPATOC
MnpilOAa 180 15 min NAI 370 1/2 TOU XpOVOU
(80-200°C) (1-60min) HAYEIPEPATOC
MnouTakia 185 25 min NAI 370 1/2 TOU XpOVOU
KoTonouAou| (80-200°C) (1-60min) MayeIpEPATog
dTepOUYEG 185 25 min NAI 310 1/2 Tou xpbvou
koTonouAou| (80-200°C) (1-60min) HaYEIPEUATOC
MNitoa 180 15 min NAI OX1
(80-200°C) | (1-60min)
L Keik 160 25 min NAI OXI
- (80-200°C) | (1-60min)
. Wapi 180 15 min NAI 270 1/2 TOU XpPOVOU
— (80-200°C) (1-60min) HaYEIPEUATOC
g ®poUTa/ 160 12 min NAI 3710 1/2 TOU XpPOVOU
= Aaxavika (80-200°C) (1-60min) HaYEIPEUATOC

*¥KaTeWuyHEVEC/NPOTNYAVIONEVEG

Min=AenTa

ZNHEINOEIC Nivaka:

e Mnopeite va 6€oeTe dlapopeTIKN Bepokpaaia oe OAa Ta NposniAeypEva npoypdappara.
H ©eppokpacia 6a aveBaivel n katePaivel ava 5°C oe kaBs NATNNA TWV KOUMMIWV
auénonc n peimong avTioToixa.

e Mnopeite va B€oeTe dIAPOPETIKO XPOVO 0 OAa Ta npoeniAeyyeva npoypaupara. O
XpOvoG Ba au&averal ) 6a peiwveTal Kata 1 AenTtd 0 KABE NATNHA TWV KOUMUMIWV
auénoncg n peimong avTioToixa.

MPOZOXH! H ZYZKEYH AYTH AEN IMPENMNEI NA XPHZIMOIMNOIEITAI I'TA TO
BPAZMO NEPOY 'H I'lA OMNOIOAHIMNOTE AAAO EIAOzZ MATEIPEMATOZ NMEPAN
AYTO NOY NEPINTPA®ETAI ZE AYTO TO ErxXeiPIAIO.

NMPOZOXH!
e Zg NEPINTWON NOU XPNOIHOMNOIEITE AVTIKOAANTIKA XapTIa PpPITELAG AEPOG, UNV
TONOOETEITE NOTE TO AVTIKOAANTIKO XAPTi HECA OTOV KAJO XWPiGg TNV NpoodnkKn
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@aynTouU. Ynapxel Kivduvog ava@AeEnc kabwg Aoyw Tng EAAsIWnG BApoug To XapTi
MMopei va avaonkwBei kata Tn A€IToupyia Kal va akKOUWNNCEl OoTnV avTiotaon Tng
PpITECAC AgPOC.

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

MpoeToipacia

e TonoBeTNOTE TN OUCKEUN O€ pia otaBepn opildvTia Kal eninedn enipavela, Kovra os pia
KaTaAAnAn npifa napoxng peuuaToc.

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

OeppoTNTA.

e TonoBeTnOTeE TN OoXdpa HEoa oTov kAdo kal BeBaiwbBeiTe OTI TNV EXETE KATERAOEl UE
aoQAAEId OTO KATWTATO ONUEIO TNG HECA OTOV KAJO KAl JUE TNV KEVTPIKN XEIPOAABN TNG
va BpiokeTal TNV endvw NAeUpd TNG oxapac. Av BEAETE va PAYEIPEWYETE DIAPOPETIKA
(paynTa TauToxpova TornoOeTAOTE Kal TO dIaXwpIOTIKO Kadou Navw anod Tn oxapa onwc
neplypa®nke ornv evornta “Mpiv Tnv npwTn Xpnon”.

Mpoooxn:

* Mnv yepileTe TOV KGO pE AAdI R oNoIOdANOTE AAAO UYPO.

* Mnv TONOOETEITE TINOTE ENAVM OTN CUOKEUN WOTE va PNV £4nodileTal n
KUukAo@opia Tou agpa.

* 'OTav WPekAdeTE TA PAYNTA yid NIO TPAYAVO ANOTEAECHA, NMAPAKAAOUHE
XPNOIHOMNOIEITE HOVO TO OUVNOEG AadI HAYEIPEPATOG KAl U XPNOIHOMNOIEITE
onpél HAYEIPIKAG TOU €MNoOpiou KAOBWG Mnopei va PBAayouv Tnv
avTiKOAANTIKN ENiCTPWON TOU KA30OU Kdl TOU J1aXwpIoTIKOU Kdl TNG oxapag
HAYEIPEHATOG.

ZnHeiwon: Katd tTnv npwtn Xpnon Hia eAa@pia pupwdid pnopei va avadueTal anod Tn
ouokeun. AuTO €ival kATl QuaoloAoyikO kal Ba oTauaTnoEl JETA and HEPIKEG XPNOEIG TNG
OUOKEUNG.

Tnyaviopa He {eoT0 a€pa

MPOZOXH: MANTOTE NA ®OPATE NPOZTATEYTIKA ANTIA ®OYPNOY Q2TE NA

ATNO®DYIETE TYXON EFKAYMATA 'H TPAYMATIZMOYZ OTAN AIMMOMAKPYNETE 'H

TOMOOGETEITE TO ZE:XTO KAAO ME TH =ZXAPA THIANIZMATOZz KAI TO

AIAXQPIZTIKO MEZA 2TH ZYZKEYH KAI TENIKQ:Z OTAN XEIPIZEZTE TA

EEAPTHMATA THZ XYZKEYHZ OZ0 AYTA EINAI ZE:TA. MHN AITIZETE TA

EZEAPTHMATA THZ XYZKEYHZ KAI TA EZQTEPIKA MEPH THZ ME TA XEPIA z2Az

MAPA MONO OTAN EXOYN KPYQZEI TEAEIQZ.

1. BYAaATE NpoOeKTIKA TOV KAOO HE TN OXApa Anod Tn CUCKEUN.

2. TonoBeTnoTe TO PpaAynTO NAVW OTN OXApa JECA oTov Kado.

Mpoooxr: Mnv yedileTe NOoTE TOV KADOO TNC OUOKEUNC ME (paynTto nEpav and To
evOEIKVUOUEVO onueio MAX nou avaypdageTdl oTov Kado Kabwc YNOopEi va ENNPEACTEI
N noI0TNTa Tou ¢paynTou aAAd kal va npokAnOei BAGBN oTn ocuokeur oag. AsiTe TNV
gvoTnTa “PubBpicelc” yia Tnv evOeIKVUOPEVN MNooOTnTa ava e€idog @ayntou. la
KAAUTEPA AnNOTEAECHATA UN YEMICETE TOoV KAJO NEpaAv Twv 2/3 TNG XWPNTIKOTNTAG TOU.

3. BdAATe Tov kGd0 pEoa oTn OUOKEUN, BEBalwvovTac OTI EXEl EICEABEI NANPWC Kal OTI EXEI
ac@aliosl oTn B€0n Tou. Z& avTiBeTN NePINTWON N ouoKeur Ogv Ba A&ITOUpYEi.
Mpoocoxn:

e Mn XpPNOIHONOIEITE TOV KAJO XWPIG va €ival n oxapa TonoOeTrnpévn OTO
ECWTEPIKO TOU.

e Mnv ayyileTe TOV KGO0, TO JIAXWPIOTIKO KAl TN OXApa kKAatd Tn SiIApKeIa TnG
AsiToupyiag kal yia Aiyo Xpoviko diaoTnHa HETAG TOo nNEpac TnG AsiToupyiag,
Kabw¢ avanTuooouVv NoAU UWYnAEg Oeppokpacieg. Kparare Tov kado HOVo ano
TNV X€1poAapn. AQROTE TA Va KPUWOOUV TEAEIWG NPIV TA NIACETE.
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4. ZuvOEOTE TO PIG TNG OUOKEUNG O€ Hia yelwuhévn npida napoxng peupaToc. H ouokeun
oac Oa sloé)\esl g€ KataoTtaon avapovng (stand-by) kai povo o diakonTnNG AsIToupyiag
on/off ([l 6a sivai avappévog.

5. MatnoTe p|c1 @opa To 81akoNTN A&IToupyiag yla va EVEPYOMOINOETE TN O'UO'KEUI’] -
n ouokeun 6a e10€ABel oTo BacikOd €pyooTaciakd npoypaupa AsiToupyiac nou eival
pubuiopevo oe Bepuokpacia 200°C kal og xpovo 15 AenTwv. € @utd TO OTADIO
WNOPEITE va B€0eTE TN Beppokpacia kal To Xpovo nou XpelaleoTe N va €NIAEEETE €va
and Ta NPOoenIAEyUEVA NPOYPANUATA HAYEIPEPATOG Nou dIaBETEI N CUOKEUN Oac.

Av BEAEeTE va BEoeTE TIC JIKEC 0AC PUBUICEIC BEPpUOKPATIAg Kail Xpovou:

a. ©@€0eTE TNV KAaTAAANAN BEpPoKpacia PayeipePaTod yia To ¢aynTo oag — HeTa&u 80°C
Ewg 200°C - [MMatnoTe npwTta TOov JdlakonTn pubuiong Beppokpaaciag yla va
EVEPYOMOINOTE TN pUBUION Bepuokpaaciac oTnv 006ovn oac. MNaTnoTe Ta Kouunia av&énong
N Meiwonc PEXP! va PTACETE OTO €nIOUPNTO €ninedo Oepuokpaociac. Me To Koupmi
auénaong au&aveTe TNV Bepuokpacia Kal JE TO KOUKNi PHEiwONG TNV MEIWVETE.
> UMBOUAEUTEITE TNV evoTNTA «PUBpiosic» auTou Tou KEpaAaiou yia va BpeiTe Tn owaoTn
BepUoOKpaACia HayeEIPEPATOC avaloya PE TO paynTo rnou BEAETE va €TOIPNACETE.

B. Bpeite Tov KATaAANAo XpOVO HAYEIPEUATOG YIA TO PpaynTO Nou BEAETE va €TOINACETE
- OUPBOUAEUTEITE KAl NAAI TNV €voTNTA «PuBpiceic» auTtoU Tou KEPAAdiou - Kal KaTtoniv
B€0eTe TOV €MBUPNTO XPOVO LIAYEIPEUATOC psTGEL'J 1-60 AenTwv. MatnoTe NnpwTa Tov
diakonTn puBJIoNG xpévoui yla va svspyonomoTs ™ puewcn xpovodiakonTn aTnv
oeovn odac. I'I<:|Tr]0're Ta Kouunida ouEnonq N MEiWOoNG KMEXPI va cp'rocrsTa oTOoV smeupnTo
XPOVO HAYEIPENATOC. Me TO kKoupni augnong QUEAVETE TO XPOVO Kal JE TO KOUMMI
peioong (@) Tov HeIbVETE.

MOAIC B£0eTe TN BepuoKpaacia kal To XpOvo rnou BEAETE, NATHOTE Wia popd To dIakonTNn
)\slToupyiaq Kal N OUOKEUN Ba Eekivroel T AIToupyia Tnc.

Av BO€AeTe va enIAEETE €va ano T1a NpoENIAEyUEéva Npoypauuara HayEeipELNAToc:
EmAEETE Eva anod Ta NpoenIAeyUEva NpoypapupaTa onwg gaivovral oTo NAavw TUNHUa Tou
nivaka €A&yxou TNG OUOKEUNG, NatwvTag To oUPBOAO TOU MpoypAPuaToc nou
€NIOUpEITE.

6. MOAIC eNMIAEEETE TO €NIBUPNTO NPOYPANKA, NATAOTE Wia popd To dIakoNTn AsIToupyiac
YICI va eniBeBaiwosTe To Npoéypapua. H ouokeun B8a Eskivnoel Tn AsiIToupyia TNG
Kal povo To cUNPBOAO TOU €MIAEYHEVOU NMpoypAPuaToc Ba sival GWTIOPNEVO OTO NAVEA —
OAa Ta aAAa oUPBOAa TwV nNpoypapuaTwyv 6a ofrnoouv.

e O xpovodiakonTng apxiel TNV avTioTpopn HETPNON TOU XPOVOU HAYEIPEUATOGC.

e MnopeiTe va aAAGEeTe TN BeppoKpaacia Kal To XpOVO NAYEIPEPATOC O OMNOIO NPOYPAUMA
KAl av €XETE O£0EI TN CUOKEUN 0aG. ANAG NATAOTE TA KOUWNIA evepyonoinong pudbuiong
Bepuokpaaiag / xpovou yia va BEceTe TN Bepokpaacia kal To XpOvo onwe NeEPypagpnke
napandvw.

e & nepinTwon nou BeAeTe va emIAEEETE €va AANO npOypapua EVW N OUCKEUN 0dag
AEITOUPYEi, anAd NaTnoTE Yia gopa Tov dlakonTn AEIToupyiag KClI OAEG 01 evOEi&elg
oTo ndvel cag 6a ewTIoTOUV Kal NAAl NANPWG ME TO EMIAEYPEVO MpOypaAupa va
avaBoaoBnvel. Katoniv natnoTe To cUPPBOAO TOU VEOU MPOoypAPMATOC NMou EMBUNEITE
yla va To €nIAEEETE. Z€ nepinTwon nou dev €MAEEETE €va AAAO npoypappa n dev
NATAOETE TOV 3IAKONTN AEITOUPYIAC uéoa oe Aiya deuTepdAenTa, n ouokeun Ba
oTapaTnoel Tn AsiToupyia TnG kail 6a €10eABel 0g KaTAOTACGN AVAMOVNG.

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

MpooBeoTe TO ®AYNTO APOU TEAEIWOEI 0 XPOVOC NpoBEppavonc. MOAIC NaTnOETE TO KoU Wi
Aswoupyiaqn ouokeun Ba &ekivoesl TNV NpoBEpuavon TnG kai otnv odovn TnG Oa
qaivetal n &voeiEn “Pre”. MOAIC n npoBepuavon oAokAnpwbei, Oa akouoTei o
XapakTnNPIoTIKOG NXOC 5 ¢opec. MNa va npocbeoete To payntod, TpaBnére Tov KAdo ME
npoooxn Npog Ta €€w, TONOBETNOTE TOV NAVW O€ Yia NnupavBeKTIKA BAon Kal TonoBeTnaoTe
ME Mpoooxn nAvw oTn oxdapa nou eivar ndn Péoa oTov kado, To @aynto nou Oa
MAYEIPEYETE.

Mpoooxn! Na sioTe 131aiTEPA NPOTEKTIKOI OTAV NMPOCOETETE TO PAYNTO YIA VA ANOPUYETE
TUXOV €ykaupaTa kKadbwc o kadoc, To dIaXwpIoTIKO Kal n axapa TnG CUOKEUNG Ba €xouv
avanTu&el upnAeg BepUOKPATiEG.

KaToniv €10ayeTe kal onpw&re PYe npoooxn Tov kado &ava PEOa OTn OUOKEUN WOTE vda
ao@aAioel aTn B€on Tou. H ocuokeun Ba &ekIvoel To Payeipepa akoAoubBwvTag To XpOvo
HayeIpEPATog Kabwg kal Tn Bepuokpaacia nou TnG EXETE BEOEI.

ZnHeEiwon: Z€ nepintwon nou dev anouakpuveTE Tov KAJO yIa va NPooBECETE paAynTo
a@ouU n CUOKEUN NXNOel 5 @opeg, N cuokeun Ba Eekivioel TN AEIToupyia PayEIPEPNATOG OTO
NPOYypAKKa Nou TNG EXETE BEOEI.

MapakaAoUue pPoVTI(ETE va NPOCOETETE TO PAYNTO OTOV KAOO APECWE HOAIC TEAEIWOEI N
dladikaoia npoBgpuavonc woTe va dano@UYETE va AEITOUPYEI N OUOKEUNR OdC
KATavaAwvovTac Aokomna eVEPYEIa XwpPIic oTnNV npayuaTikoTnTa va payeipevel ¢paynTo.

Mpoypappara He AsiToupyia YnevOUHIONG avakivnong/yupioHaTog Tou (paynTou:
>Ta NpoypdppaTa nou €xX0UV TN AEIToupyia auTn, HOAIG N avTioTpopn HETPNON TOU XpOVoU
(PTAOEI OTA PIOA TOU XPOVOU PAYEIPEPATOC, N CUOKEUN 0ac 6a nxnoel 5 @opEG yia va odac
Bupioel OTI NPENEl va avakIvOETE | vd YUPIGETE To paynTo oac. a va To KAVeTE auTo,
ByaATe €E€w Tov KAJO aANO Tn OUCKEUN KPATwvTag and Tn XelpoAafn Tou Kadou Kal
avakivnoTe N yupioTe We 101aiTepn npogoxn Ta UAika. Mpoooxn! Na eioTe 1diaiTepa
MPOCEKTIKOI WOTE VA ANOPUYETE TUXOV €£yKAUWATA ) TPAUUATIOHOUG KaBwc o kadog, To
d1axXwpIoTIKO KAl N oXapa PayelpePaTog Ba €xouv avanTu&el NoAU UYNAEC BepUOKpATiEC.
KaToniv €10ayeTe kal onpw&re Pye npoooxn Tov kado &ava PeEoa OTn OUOKEUN WOTE vda
ac@aAioel oTn B€on ToU.

>€ nepinTwon nou dsv APAIPECETE ToV KAOO YIA va AVAKIVIOETE TO ¢paynTod oac agou n
OUOKEUN NXNOEI 5 pOpPEC, N OUOKEUN Ba ouvexioel TN AsIToupyia TNG Kai o XpovodiakonTng
Ba ouveyioel TNV avTioTpoPn PETPNON TOU.

Znueiwon: 'Otav Byalete Tov kA0, TO OUCTNMA ACPAAEIQG TNG CUOKEUNG KAEivel Tn
OUOKEUN auTopaTa, npoAduBavovtag Je autov Tov Tpono To (e0TO agpa va €pOel Npoc To
MEPOC 0a¢ kabwg kal €EoIkovouwvTac evepyela. H ouokeury O Ba AesiToupyei kai o
EOWTEPIKOG PWTIONOG TNG Ba €ival kal autog oBnoTog (O NEPINTWON NOU €iXATE EMIAEEEI
TN AsiToupyia QwTIoMoU). 'OTav o kKadog TonoBeTnOsi kal NAAl cwoTad oTn B€on Tou, N
OUOKEUN Ba ouveyioel auTopaTa Tn AeIroupyia TnG anod To onueio nou oTapdTnos — dnAadn
0 XpovodIakoNTNG TNG CUCKEUNG 0ag 6a ouvexiosl TNV avTioTpopn YETPNON anod To onueio
nou BpIoKOTAV MNPIV AnoPakpUVETE ToV KAGdo anod TNV CUOKEUN.

O €0WTEPIKOC PWTIONOC TNG OMWC Ba napapeivel KAEIOTOG. Av BOeAeTe kal ndaAl va

EVEPYOMNOINOETE TO PWTIONO OTO E0WTEPIKO TNG CUOKEUNG, MATNOTE NAAI To 31aKONTN
PWTIOHOU

SuuPBouAn: ZuvioTdral va anouakpuVETE Tov KAdO aro T OUOKEUI KAl va ToV TOMOOETEITE
navw o€ pia nupavBekTikn Baon (autn nou XpnoiUOroIEITE yid va aKOUUNATE TIC (E0TEC
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KaToapoAec n Tawid) Kai va xpnoiuonoleite €1dika epyaAeia koudlivac aiAikovne n &EuAiva
epyaleia koudlivag yia va avakivnoeTe To paynTo.

Mpoooxn: Tpénel va €iOTE nNPOCEKTIKOI WOTE va HNV HETAKIVAOETE TO
31aXWPIOoTIKO | TN oXapa nou Bpiokovral HEoa OTOV KAJO, OTAV AVAKIVEITE T
UAIKa.

To AGdI nou Byaivel and Ta UAIKA MOU payeipeuovTdl B6a NEPTEI KAl OUAAEYETAI OTOV
nubueva Tou kadou.

7. 'OTav akoUOsTE TO onNua AN&ENG MayeipEPATog Tou XpovodiakonTn — N OUOKeUn oag Ba
NXNOEl 5 POPEC - 0 NPOYPANHATIOHEVOG XpOVOG NOU €iXaTe opioel Ba £xel OAOKANPwOEi.
TpaBnéte Tov KAd0 HPE MpPoooxn anod Tn CUOKEUN Kal TOonoBeTHOTE Tov navw OE pia
nupavOekTIKh Baon kaTtoapoAac.

ZnMeimon: Mnopeite va OTAPATAOETE TN ASIToUpyia TNG GUOKEUNG MOVOI 0ag npiv
€ENEABEI N NApodOC TOU MPOYPAMMATIOMEVOU Xpovou. lMNa va To KAVETE auTo, anAd
NATAOTE NAPATETAPEVA TO KOUMNI AsIToupyiag .

e EAEyETE av TO PaynTod 0ag €ival €ToIo. Z€ nepinTwaon nou dev €ival, anAd EavaBaATe
Tov KAGdo OTn CUOKeUN, EEKIVAOTE Kal nMAAl Tn AsIToupyia TnG kai pubuioTe Eava To
XPOVOoJIaKONTN WOTE N OUCKEUN VA AEITOUPYNOEI YIA HEPIKA AENTA akOun.

e 'OTav TOo QaynTo €ival €ToINO, OBNOTE Tn CUOKEUN o0ag kal TpaBn&re Tov KAdO ME
npocooxn anod Tn OUCKEUN Kal TOMoBeTnOTE Tov NAVW O Mia nupavOekTikh Bdon
katoapoAac. Katoniv adeidoTe To paynTo PE Npoooxn HEoa anod Tov Kado.

Mpoooxn:

e TMoTE pnv ad&eialere To paynTo avanodoyupidovracg Tov kado padi HE TN oxapa
Kal TO JIaXWPIOTIKO, KAOWG TOo NEPICCEUOUHEVO AadI i Ainog nou E€xel
OUYKEVTPWOEI oTOV NUONEVA TOU KAJOU KATA TO payeEipeHa, O6a nEcel enavw
oTO PAynTo Oagc.

e O KGJOG, TO J1aXWPIOTIKO, N oXapa Kal Ta paynTa €ivar noAUu {eoTa HETA TO
Hayeipega otov {eoT0 aépa. Na Ta xeipileoTe He 101AITEPN NPOCOXN NPOG
ano@uyn £ykKauHaTog.

AvaAoyda HE TO €i00G¢ TOU PaynTOU NMOU €XETE OTN OCUOKEUN, HNOpPEi va Byel
aTHOG anod Tov Kado TNG oUOKeEUNG. Na €i0TE NAVTA NPOOCEKTIKOI OTAV OUPETE
TOV KGd0 £Ew ano Tn CUOKEUN f oTav XeIpifeoTe To {EOTO PaynTo.

e Ade1G0TE TO PAynNTO ANO TOV KAJO O £va PUNWA N Wia niaTeAa.

SuuBouAn: yia va anopakpuveTe HEYAAa KouudTia gayntou n ¢aynTo rnou &ivai EUKOAO
va d1aAuBsei, BydATe Ta aynTa peoa ano Tov Kado XPNOoILOonoIwvTac Uid nupaveexkTikn
AaBida koulivac aiAikovng.

e '‘OTav piIa pepida qaynToU €ival €Toign, N OUOKEUN o0ac €ival Aueoa €Troiun yia va
ETOINACEl TNV €NOPEVN HEPiIOA NOU BEAETE va PHAYEIPEYETE.

e & MEPINTWON NOU TO PAynTO NMou PayelpeUeTe gival NoAU Ainapo (0nwg n.x. Aoukavika
N KpEATa Pe Ainog), yia va ano@uUyeTe Tn dnuioupyia kanvou, iowg va €ival avaykaio
va adeidoete TOV KAOO aAMNO TO OUYKEVTPWHEVO AiNOC OTOV NUBPéEva Tou npiv
NPOXWPNOETE OTO PAYEIPEPA TNC ENOMEVNG PEPIDAC.

8. 'OTav TEAEIWOETE TN XPNON TNG CUOKEUNG 04G, NAPAKAAOUME OBNOTE Tn NATWVTACG
NapaTeTapeva To d1akonTn AEIToupyiac Kal anocuvdEoTe TNV anod Tnv npida napoxnc

NAEKTPIKOU PEUPATOC KAl APNOTE TN VA KPUWOEI TEAEIWC.

InHeinon: 'OTav o XpOVoG Nou €XeTe BE0el NAPENBEl KAl N OUCKEUN OBNOEl, 1| av €0€iq
OBNOETE TN OUOKEUN MpIV TO NEPAC TOU XPOVOU MatwvTac To diakonTn AsiToupyiac, o
aveEMIOTAPAG TNG OUOKEUNG Ba ouvexioel va Asitoupyei yia pepika OsuTepOAenTa
(MNXaviopog npooTaciac TNG CUOKeUNnc). NMapakaAoUPe NePIPEVETE va oBnOEl NpwTaA O
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AVEMIOTAPAC TNG CUOKEUNG KAl KATOMIV anoguvyEDTE T GUOKEUN ano Tnv npida napoxnc
peUNATOC.

PuOpioeig

O napakdTw nivakag 8a oag Bondnoel va eniAEEETE TIC BACIKEG PUBWIOEIC HAYEIPENATOC
avaloya Pe 1o paynTod nou BEAETE va ETOINAOETE.

>nueiwon: NMapakaloUue va BUPAOTE OTI O PUBPICEIC QUTEC €ival JOVO EVOEIKTIKEG, KABWG
ol 10aVIKEC pubBuioeic e€apTwvTal and NMoAAOUC NapdyovTeC ONwC TNV MNPOEAEUCN, TO
MEYEBOG, TO OxNMA, TN HAPKA, KTA Twv d1a@opwVv PaynTwv Kabwg eniong kar anod TIg
NPOCWMIKEC YEUOTIKEG 0AG NPOTIKUNOEIG.

KaBwc n TexvoAoyia Rapid Air (Taxeiag kukAo@opiag agpa) Beppaivel Aueoa Tov aEpa Peaa
OTN CUOKEUN, TO VA ANOPAKPUVETE TOV KAJO Yia €va cUVTOMO XPOVIKO d1aoTnua, ennpeadel
eAaxioTa €wg kaboAou Tn diadikacia payeipEPATOC.

SUUPBOUAEC!

v' MikpoTepa o€ peyeboc @ayntd ouvnBwcC anaitouv eAa@pwc HIKPOTEPO  XPOVO
UayEIpELATOC ano 1a avTioToixa UEYaAUTEPQ.

v Mia ueyaAutepn noooTnta @ayntou xpelaleTal EAAPPWG  LIEYAAUTEPO XPOVO
UAYEIPELATOC, EVW I UIKPOTEPN M100OTNTA PAynToU XPEIAleTal EAAPPWC AlyOTEPO.

v H npoBepuavon Tnc¢ OUOKeUNc oac rnpiv Tnv rnpoodnkn @ayntou 6a oac Owoel To
KaAuTepo duvarto anoTeAEoua yia Tpayavo eaynto. MNepIUEVETE NPpwTa va oAOKANPwOEl
n diadikacia npoBepuavons TNG OUOKEUNG 0ag Kal UETA pooBEOTE TO PaynTo.

v TO va avakIveiTe Ta JIKpad o€ LeyeBoG paynTd OTo IO XPOVO LAYEIPELATOC, MPOoodidEl
TO KAAUTEpo duvato anoTeAeoua kai Ponbd OTO va UAYEIPEUETAl TO PAynTo
opoiouoppa. Mnv EexvdATe va avakiveiTe To paynTo oTa rnpoypauuara rnou xpeialerai
O0Tav n OUOKEUN 0ac npoeidoroiei OXETIKA.

v’ [1pooBeaTe Aiyo Addi OTIC PPETKIEG OMNITIKEG NATATEG, rpIv TIGC BAAETE oTOV KAOO, WOTE
va yivouv nio Tpayaveg. TnyavioTe Ta ayntd oag pJeoa orn QpItela agpog HoAIG Aiya
AENTa apou ToucC ExeTe Npoobeoel Addl.

- Mn payelpeleTe oTn PPITE(a AEPOC paynTa Pe uNePPBOAIKN OCUYKEVTPWON AiMOUC, ONWC
Aoukavika.

- Ta ovak nou PNOPEITE va ETOINACETE O €va CUKBATIKO (POUPVO, UMOPEITE va TA YNOETE
Kal otn epITela agpoc.

- H1davikn noooTNTA YId va €TOINACETE TPAYAVEG NATATEG, €ival 500 ypapudpia natareg
KaBe popd.

- XpnoigonolnaoTe €Toiun CUMN Yia va eTIAEETE yeUIOTA ovak (ONwg AoukavikoniTakia n
TUPONITAKIA) €UKOAQ Kal ypnyopd. Eniong, n €roiun CUPN anaitei PIKPOTEPO XPOVO
HayeipguaTog and Tnv omTikn CUun.

- TonoBeTNOTE Hia PIKPR GOPHA N TAWAKI WnoiuaToc navw oTn oxdpa YEoa oTov Kado
TNG PpPITECag agpoG, av BEAETE va QTIAEETE KEIK N KIG N av BEAETE va HAYEIPEYETE
@aynTa nou dlaAuovTal eUKOAQ 1 YENIOTA paynTd. BeBaiwbeite Opwc 0TI n didoTaon
Tou okeUouG nou Ba xpnolgonolngsTe Ba €ival Aiyo PIkpdTEPN ano Tn dldoTacn TNG
oxapag TnG epITelac aEpoc, WOTe va TonoBeTnOsi owaoTd Kal va ival og op1dovTia BEon
KaTa Tn JIApKEId TOU PAYEIPEPATOC.

- Mnopeite eniong va &avaleoTAVETE To €TOINO PAynTo oac ortn @pitela agpoc. MNa va
EavaleoTavetre TO Paynto, B€oeTe TN Oeppokpacia otoug 150°C kal (eoTAVETE yia
nepinou 10 Aentd. Kai ndAl, o xpovoc (eoTauaTtoc eEapTdTtal ano To €id0¢ Tou ¢paynTou
nou BOéAete va EavaleoTaveTe, ondTeE KATA TIC NMPWTEC XPNOEIG 0AC CUVIOTOUME vda
EAEYXETE TA QAYNTA 0AG O TAKTA XPOVIKA JIAOTAMATA WOTE VA EXETE TO KAAUTEPO
duvaTo anoTeAeoua.
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Eidog EAaxioTn | Xpovog | Oeppokpacia | Avakivnon EninAéov
paynTou -Méyiorn | (AenTa) (°C) NANpPoYopieg
noocoTnTa
(yp.)
MaTareg kAl nararakia
N\eNTEC 300-700 9-16 200 AvakivnoTe
KATEWUYHEVEC
naTaTeg
XOVTPEG 300-700 11-20 200 AvakIvAoTE
KATEWUYHEVECG
NnaTaTeg
SMITIKEG 300-800 20-30 200 AvakivioTe MpooBeoTe 2
naTaTeg KOUT. AadI
SMITIKEG 300-800 20-30 200 AvakivhoTe MNpooBeoTE 2
naTaTeg KOUT. AGdI
KUOWVATEC
ZMITIKEG 300-750 18-22 200 AvakivnoTe MNpoobéoTe 2
NaTaTeg o€ KOUT. AQd!I
MIKpoUg
KUBOUC
SMITIKEG 500 18-20 200 AvakivioTe MpooBeoTe 2
NaTaTeg o€ KOUT. AGdI
AENTEG
POdEAEC
Kp£ag kal nouAepika
MnpildAa 100-500 8-12 180 [upioTe
MnIQTEKI 100-500 7-14 180 [upioTe
MipooKi 100-500 13-15 200 lupioTe
MnouTakia 100-500 18-22 200 FupioTe
KOTONOUAOU
2TnBog 100-500 20-25 200 FupioTe
KOTONOUAOU
2VakK
SMNPIVYK POAC 100-400 8-10 200 AvakivioTe | XpnoligonoinoTe
(Spring rolls) npo-JayeipePeva
KaTaAAnAa yia
@oupvo
KaTtewuypévec | 100-500 6-10 200 AvakivioTe | XpnoligonoinoTe
KOTOMUMOUKEG npo-JayeipePeva
KaTAaAAnAa via
QouUpVvo
KaTtewuypeveg | 100-400 6-10 200 XpnoIJonoInaoTe
WAPOKPOKETEC NPO-HAyEIpEPEVA
KaTtaAAnAa via
@oupvo
KaTewuypueva 100-400 8-10 180 XpnNolYonoInoTe
TuponiTakia npo-JayeipePeva
KaTtaAAnAa yia
@oupvo
MepioTa 100-400 8-10 180
Aaxavika

13




Eidog EAaxioTn | Xpovog | Oeppokpacia | Avakivnon EninAéov

paynTou -Méyiorn | (AenTa) (°C) NANpPoYopieg
noooTnTa
(yp.)
WRoigo
Keik 300 20-25 160 XpNoIYonoInoTe

HIKPN POpUA KEIK

Kic 400 20-22 180 XpnoliJonoInoTe

MIKPN POpHa KEIK
N Tawi poupvou

Kekakia 300 15-18 200 XpnNoIYonoInoTe

(HaQPIVE) MIKPEG POPHEG YIa
HAQIVG

FAuka ovak 400 20 160 XpnolJonoInoTe

HIKPN QOpHa KEIK
N Tawi poUpvou

Mpoooxn: ZTO WNOIHO, XPNOIHOMNOIEITE XAHNAEG POPHEG YNOINATOG KAl TETOIA
noooTnTa UHUNG N HIYHATWV KEIK £TOI WOTE OTAV Td UAIKA Jd10ykwBOouv katd T1o
WYROIHOo va pnv ayyifouv Tnv avrioracn TnG CUCKEUNG.

Mpoooxn! MavroTe XpNOIHONOIEITE Eva OEpHOHETPO KPEATOG Yia va BeRaiwOeiTe
OTI TO KpEAG, TO KOTONOUAO N TO wdapl odag €ivar YnHévo kaAa npiv TO
KATAVAA®OETE.

Nwg va PTIAEETE ONITIKEG NATATEG:
Ma va ¢pTIGEeTe ONITIKEC NATATEG, AKOAOUBNOTE Ta NAPAKATW PBrUaTa:

1.
2.

3.

MAUVETE TIC NATATEC, EEPAOUDIOTE TIG KAl KOWTE TIC 0 AENTEC AwpPidEeC.

MAUVETE TIG KOMUMEVEG NATATEG 01€E0DIKA KAl OTEYVWOTE TIG ME ANOPPOPNTIKO XAPTI
koudivagc.

BAATE TIC KOMUEVEC NMATATEG O €&va PNWA KAl pavTioTE TIC PE Y2 KOuTaAId napBevo
eAaidAado - kaToniv avakaTeEWTE TIG NATATEG KAAG wOTE va AAeIpOoUV OAEG e AGDI.

. MapTe T1Ic NATaTeg and 1o PNwA Pe Ta dAXTUAAd 0ag n YE Jia TpuUnNTA KOUTAAQ WOTE TO

napandavw Aadl va peivel yeoa oTo PNwA Kal BAATE TIC NATATEG NAVW OTn OoXapa Peoa
oTov kado TnG eppITelag (BeBaiwvovTag npwTa OTI N oXAPA €ival CwWOTA TOMOOETNUEVN
MEoa oTov Kado).

Znueiwon: Mnv avanodoyupioceTe To PNWA HE TIG NATATEG JEOA OTOV KAdO, WOTE va
ano@UYETE TO napanavw Aadl va kataAn&el oTov nubpeva Tou kKadou TnNG PpITECAG.

. TnyavioTe TI¢ NATaTeg cUPPWVA HPE TIC 0dnYieg auToU ToU KE@AAaiou.

SuuBouAn: Ma kaAuTepa kai rnio «Tpayava» aroTeAeouara, rndvroTe va npoBepuaiveTe
TN QPITECa AEPOC rpIv TOMOBETNOETE TIC NATATEG NAVW OTN OXdpad LECA OToV KAdo.

OAHI'OZ EMNIAYZHZ NMPOBAHMATQN

MNpoBAnua MOeavn aitia MpoTeivopevn Auon
H eppitela aepoc |H  ouokeurpy Oev  €ival | ZUVOEOTE TO PIC TNG CUOKEUNG O Mia
0ev AeITOUpYEi ouvOedeEVN OTO peUQ. YEIWPEVN npida.

Aev  €xeTe pubpiosel To | ©éoeTe  TO  XpovodiakdénTn  OTOV
XpovoolakonTn. KaTaAAnAo XpOvo PayeipEPATOC WOTE va
EVEPYONOINOETE TN OUOKEUN.

O kadog TNG ouokeung Oev | ElodyeTe owoTd kal PJe acpAlela Tov
Exel e€l0axBei owoTd oTn | kKado oTn BECN TOU OTN OUOKEUN.
BEon Tou.
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Ta uAika nou
EXETE PTIAEE
otn epITela
a€pog devV EXOUV
wnOei kaAa

H noootnTta Tou @aynTou

Balete pikpOTEPN noooTnTa PaynTou

MEoa oTov Kado €ival noAU | oTov  kKAdo KabBwg oI HIKPOTEPEG

MEYAAN. NooOTNTEG HayelpevovTal nio
opoIOpopPa.

H emAeyuyevn Oegppokpacia | PuBuioTe ™ Beppokpaaoia oTo

gival xaunAn.

KataAAnAo eninedo.

To ¢aynTo dev Opiopevol TUMNOI paynTou | AVakIvAOTE To (paynTo 0ac oTa Piod Tou
EXEl Ynoei OnMou Hia noocOTNTA TOUG | HAYEIPEUATOC.
opoIOpOpPpa okenadel TNV aAAn,

xpelaleTal va avakivndouv

OTa PIOA TOU PAYEIPEPATOC,

WOTE va  HAYEIPEUTOUV

opolopoppa.
O kadocg dev Ynapxel NoAU HeyaAn | Mn yepileTe Tov kKGdo nepav Twv 2/3 TnG
MMOpPEi va Jnel noooTNTa (ayntoUu OTOV | XwPNTIKOTNTAC TOU.
KaAd peoa oTn kKado.

OUOKEUN

Kanvog Byaivel
and Tn OUOKEUN.

To ¢aynTo Nou PayelpeUETE
gival noAu Ainapo.

'OTav payeipeUsTe Ainapd @gaynTta omn
PpITE(d aEPOC, MIA PEYAANn noodTnTa
Aadiou N\ Ainoug pnopei va TpeEel peaa
oTOoV NATO TOou Kadou. To AAdI napayel
Kanvo kal o kadog pnopei va (eoTabei
napandvw ano To ocuvnBec. KaTi TETOI0
OMwG Ogv ennpeadel TN OUOKEUN, OUTE TO
TEAIKO ANOTEAECNA TOU PAYEIPEPATOC.

O kAadoG TNG OUCKEUNG EXEI
akoOun unoAsiyparta Ainoug
anod nponyoupevn Xpnon.

O kanvog NpoEpPXETAl anod To Ainog nou
(eoTaiveTtal navw oTtov kado. Na
PppovTileTe va kabapileTe owoTa TOV
Kado JETA ano kabe xpnon.

OlI (PPETKEC
naTaTteg dev
EXOUV TNyaviooei

H owoTr noidtnTa natarag
Ba oag OWaoEl nio
OUOIOUOPPO anoTEAETUA

XPNOIYONOIEITE PPEOKEC NATATEG KAANC
nol0TNTAG KAaTAAANAEG yia Tnyavioua.

opolIOpopPa Ol NaTaTeg NePIEXOUV MOAU | ZEBYAAETE  TIC  KOMMEVEG  (PPEOKEG
auguAo NAaTaTeC 04AG KAl OTEYVWOTE TIC KaAAd
WOTE VA ANOPAKPUVETE TO ApuAo anod
TNV ENIPAVEIA TOUC.
O1 PpEOKEC To ndéoo Tpayavéc Oa €ival | Na oTeEyVWVETE NAVTOTE NOAU KAAQ TIC

naTaTteg oag Ogv
gival Tpayaveg

ol NAaTAaTtec oac eEaprarai
and 1o nNo6oo Adadl n vepo
EXOUV OTNV €niPAvela Touc.

KOUMEVEG NATATEC NPIV TOUC MPOCOETETE
AGOl.

KowTe TIC NaTtdTeg 0ag O Mo AENTEC
AWPIdEG YIa nio Tpayavo anoTeAeopa.
MNpooBeoTe eAdxioTo napanavw Aadi yia
va Yivouv nio Tpayaveg.

KAGAPIZMOZ KAI ZYNTHPHZH

1. H ouokeun oag 6a npenel va kabapileTal JETa ano kabe xpnon.

2. MeTa ano kabe xprion kdi npiv Tov KaapioHo, ANOCUVIECTE TH CUCKEUN ano
TO PEUHA KAl APROTE TNV VA KPUWOEI TEAEI0G.

3. BydATe TOoV KAdO HWE Tn OXApa kAl To dlaXWPIOTIKO and Tn COUCKEUN, AMOPAKPUVETE
NPOCEKTIKA NPpWTAa To dIaXwpPIOTIKO KAl KAToONIv TN oXapa PJeEaa ano Tov Kado kal NAUVTE
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Ta g€ XAIapO VEPO HE UYPO anoppunavTikd NATwv.

Katoniv &ByaATte Ta 01€€0dIkA KAl A@PNOTE TA VA OTEYVWOOUV TEAEIWG npIiv Td
ENaAvaTonoBeTNOeTE OTN Ouokeun. TMOTE pn XPNOIMONoIEiTE €pyaAeia koudivag n
d1aBpwTIKA KaBapIoTIKA yia Tov KaBapiopd TouG KabBwc KATI TETOI0 BAa KATECTPEPE TNV
avTIKOAANTIKI TOUG NioTpwan.

SuuBouAn: Av unoAgiuuara gayntou ExXouv KOAANOCElI oTn oxapa, oro dlaxwpIoTIKO N
oTov nubugva Tou kadou, BAATE naAl To diaxwpIOTIKO Kal T oxdpd HECA oTov KAdo
Kail yeuioTe Tov Kado ue (e0TO VEPO KAl UYpO arnoppunavtiko nidtwv Kai apnoTe 7a va
HouAiaoouyv yia nepinou 5 Aenta. Karoniv EePBydATe kai oTeyvwoTe Ta dieEodika.
MniopeiTe eniong va NAUVETE Tn oxXapa TnyaviouaTog, To dlaxwpIoTIKO Kal Tov Kado OTo
NAUVTAPIO MIATWV.

ZnMeimon: NapakaloUue va eioTe 101AITEPA NPOCEKTIKOI OTAV KaBapileTe Tn oxapa Kai
To JIaXWPIOTIKO WOTE va PNV anodakpUVETE KAl XAOETE KATA AABOC Ta NPOCTATEUTIKA
MEPN OIAIKOVNG Nou BpiokovTal oTIC NAEUPEC TOUC.

. 2KOUMIOTE TO E0WTEPIKO PEPOC TNG OUOKEUNC ME €va PAAAKO EAAPPWC VOTIOHEVO NAVi

KAl KAaToMIvV OTEYVWOTE TO XPNOILONOIWVTAC £va JAaAako oTeyvo navi. BeBaiwbeiTe OTI
VEPO N uypacia N UNoAsgiypyaTa Tou naviou Oegv €XOUV HEIVEI OTO E€0WTEPIKO TNC
OUOKEUNG UETA TOV KaBApPIOPO TOU E0WTEPIKOU TNG.

. ZKOouMnioTe TNV €EWTEPIKN ENIPAVEIA TNG OUCKEUNG HE €va eAAPPwWE VOTIOHEVO Navi

BeBaiwvovTac oOTI dev Ba si0€ABouvV OTIC OXIOUEC TNG OUOKEUNC uypacia n Aadi n
UMOAEIJPATA TPOPWV.

Mnv kaBapileTe TIC EMIPAVEIEG TNG OUOKEUNG (EOWTEPIKEG N EEWTEPIKEG)
XPNOIMONoIwVTag okAnNpa epyaAeia kabapiopoU | HETAAAIKA opouyydapla f dIaBpwTIKA
N OIaAUTIKG kaBapioTika kabwc Ba npokaAouoav BAABRN OTO PIVIPIOKA TWV ENIPAVEIDV
TNC OUOKEUNG 0dc.

Mnv kaBapilete Tn oxdpa, To OIAXWPIOTIKO, TOV KAdO Kal TOV €0WTEPIKO BAAapo
MaYEIPEPNATOC TNG OUOCKEUNG XPNOILONolwvTag HETAAAIKG epyaAeia koudivag n
J1aBPWTIKA UAIKG KaBapiopou kKabwg KATI TETOIO Oa KATECTPEPE TNV E€NIOTPWON TNG
oxapac, Tou dIaxwpPIOTIKOU KAl TOU KAdou Kal To QIVIpIONa TOU E0WTEPIKOU BaAdapou.

KaBapioTe pe npoooxn Tnv avTioTaon TnNG CUCKEUNG XPNOIKMONOIWVTAg £va BoupTodkl
KaBapiopgoU He NOAU HAAAKEG TPIXEG yla va anopakpUVETE TUXOV UMNOAEiPpaTa
paynTtou.

Mpog anopuyn nupkayiag, nAekrtponAngiag kar mavou TPAUHATIOHOU TOU
XPRoTn, NV BuBileTe MOTE kKavéva HEPOG TNG CUOKEUNG I TO KAA®SIO 1| TO PIG
TNG HECA O€ VEPO 1N O€ oNoIodNNOTE AAAO UypO Kadl NOTE NV Ta BAleTe KATW
ano TPeEXOUMEVO VEPO. Ta pova HEPN TNG CUOKEUNG NOU pnopouv va nAuBouv
€ival n oxapa, To d1aXWpPIoTIKO Kadl 0 Kadog TNnG.

ANOOHKEYZH

>BNOTE TN CUOKEUN Kal aproTE TN VA KPUWOEI TEAEIWC.

KaBapioTe Tn ouokeun kal Ta €EapTANATA TNG CUMQPWVA HE TIG NAPEXOHEVEG 00NYieg
kabapiopoU Kal ouvThpnong.

BeBaiwBeiTe 0TI OAA TA YEPN TNG OUOKEUNG €ival kabapa kai oTeyva.

AnoBnkeUEOTE TN OUOKEUN O€ €va kaBapo kal Xwpic uypacia Xwpo Pakpia ano Tnv
gUBEAEIO TWV NAIDIWV.
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C€
hed

To npoidv auTod €ival KATAOKEUAOHEVO O NARPN CUMHOPPWON HE TIG
Ioxuouoec odnyiec TnC Eupwnaikng ‘Evwonc nou OIENOUV NAEKTPIKEC
OUOKEUEG auToU Tou TUMOU.

0Odnyieg yia Tn OwWOTN ANOPPIYn TOU NpPoiovrog CUHP®WVA HE TRV

Eupwnaikn O0dnyia 2002/96/EK

Eav kanoia pépa dianioTwoeTe 0TI N CUOKEUN 0ac¢ XpeladeTal avTikataoraon

N Ogv 0ac XpNoIYeUEl MAEOV, OKEPTEITE TNV NPOOTACIA TOU NEPIBAAAOVTOC:

1) Mnv neTa&ete TNV ouokeun oac padi Je Ta unoAoina acTika anoBAnTa
(auTn €ivail kai N onuaocia Tou avaypapoOpPEVOU OUUBOAOU avaKUKAWGONG).

2) AnguBuvBeite oTnv AnuoTikn ApXn 0ag yia va oac unodei&el Ta onueia
31a08€0nG TNG OCUCKEUNG 0Aag YIa avakUKAwOn.

3) AlaBETovTag TNV AaxpnoTn NAEOV OUOKEUN 0adC OTA OWwOTA Onueia
avakUkKAwong BonBate oTnv npooTtacia Tou NePIBAAAOVTOG KABWG Kal
OTNV EKPETAAAEUON €K VEOU TWV UAIKWV TNG OUOKEUNG OdC.

4) OI NAEKTPIKEC OUOKEUEC AOYW TWV UAIKWV KATAOKEUNG TOUG €av dev
d1aTeBoUV OWOTA PNOPEI va €XOUV AOXNMEG EMINTWOEIC OTO NEPIBAAAOV
Kal KaT' enékTaon oTnV UYEia pac.

Me Tnv €yyunon TnG:

BUY WAY A.E.

New@opog TupTaiou,

31° xAn ABnvwv-Aapiag,
19014 A@idveg, EAANGDa
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, the pot divider and the 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, pot divider and 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
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malfunctions or is dropped or immersed in water or damaged in any manner. Take
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 divider 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
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purposes, or if it is not used according to instructions.

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.

Air inlet

Pot divider

Top cover

Touch control panel

Cool touch pot handle
. Transparent pot window
for monitoring cooking

. Pot
. Frying rack

I

0 N

9. Air outlet (rear side of the
device)

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 divider or pot.

Clean the rack, divider 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. You may also put these three accessories in the dishwasher to clean
them.

Note: Please pay extra attention when you are cleaning the frying rack and divider in
order to avoid removing and/or losing accidentally the silicone parts that are located
on their sides.

. 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, divider 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 groove for the placing of the divider located in the middle of the rack
must be visible from the top side of the rack when you place it in the pot.

7. In case you want to cook two different foods simultaneously in
your device, please insert the divider in the middle of the frying
rack by placing it in the middle of the pot and lowering it down
until it reaches its lower point on the frying rack. Make sure
that it is steadily positioned in place before you add your foods.
The assembly of these three parts must be as shown in the
picture.

8. To remove the divider and frying rack from the pot, first place the pot on a clean and
stable surface. Then remove the divider pulling it carefully upwards and then hold the
frying rack from its holding openings in its center and pull the rack steadily upwards
to remove it from the pot. Caution! These parts are extremely hot during
cooking. Let them cool down completely before disassembling them.

ATTENTION! NEVER ATTEMPT TO REMOVE THE DIVIDER AND 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

Preset programs icons Temperature/time digital display

= | 200 ° ¢

Operation & settings
buttons
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CONTROL PANEL OPERATION/INDICATION DESCRIPTION

Enn c "B | Temperature / Timer display - it will show the set temperature
(NN E { and remaining cooking time during operation

Temperature setting button - Press this button to activate the
temperature setting on your display

Timer setting button - Press this button to activate the timer
setting on your display

Operation (on/off — start/pause) button

LIGHT Internal light button

Increasing temperature/time button

Decreasing temperature/time button

Program symbols (top section of panel) that will illuminate to indicate the selected preset
default cooking program for specific food types

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.

2. 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 two following ones, as in these menus, shaking of the food is not required:
PIZZA menu
CAKE 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.
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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)
Drumsticks 185 25 min YES At halfway cooking
(80-200°C) (1-60min)
Chicken 185 25 min YES At halfway cooking
wings (80-200°C) (1-60min)
Pizza 180 15 min YES NO
(80-200°C) (1-60min)
e Cake 160 25 min YES NO

- (80-200°C) | (1-60min)

b Fish 180 15 min YES At halfway cooking

— (80-200°C) (1-60min)

g Fruits/ 160 12 min YES At halfway cooking
— vegetables| (80-200°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.
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Do not expose your non-stick paper liner to open flames or fire.

Preparing for use

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.

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. In case you wish to cook different foods simultaneously, please place the

divider on the frying rack as described in section “Before first use”.

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 and divider.

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 AND THE DIVIDER 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
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:

e Never use the pot without the rack in it.

e Do not touch the pot or the rack or divider 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.

4. Connect the plug of the appliance into an earthed wall socket. The device will enter
into stand-by mode and only the operation button wiII be illuminated.

5. 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 200°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 setting button to activate the temperature setting on your
display. Then use the increasing/decreasing buttons to set the desirable temperature.
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Pressing the increase button , 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 timer setting button to activate the timer setting on
your display. 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 top section of your control
panel, by simply pressing on the desirable preset function icon. The current preset
function symbol on your panel will be flashing.

6. Once the desirable program has been pressed, press the operation button |l once
to confirm 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.

e The timer starts counting down the set preparation time.

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

e 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 new desirable preset function icon to select
it. In case you do not select another program or press the operation buttonwithin

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.

Preheat function:

Please add the food in the pot as soon as preheating is finished. In the preset 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”. Once preheating is complete, the
buzzer of the device 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 and divider 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.
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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 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 and divider 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 divider or 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.

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 and divider upside
down as the collected oil or fat residue on the bottom of the pot will leak onto
your food.

e The pot, frying rack and divider 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.
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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
shake/turn your food in the programs required, when the device alerts you
accordingly.

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.

- 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 resulit.
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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.

Warning! Always use a meat thermometer to ensure that meat, poultry and fish
are cooked thoroughly before eating.
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Making home-made fries:
To make home-made fries, follow the steps below.

1.
2.
3.

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

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

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.

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
ingredients in the pot
is too big.

Put smaller batches of ingredients in
the pot as smaller batches are fried
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 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.
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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.
2.

Your appliance must be cleaned after every use.

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 and divider, separate one from the other by carefully

pulling first the divider from the rack and then 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, divider or the bottom of the pot, reassemble
the rack and divider 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, divider and pot in the dishwasher.

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

. 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
appliance.

. Do not clean the frying rack, divider, 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 divider and the finishing of the inner
chamber.

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

soft bristles to remove any food residue.

. 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, divider and pot.
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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
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.

E Instructions for the correct disposal of the unit according to
I

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

311t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214
www.buyway.gr
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