Primo

OAHI'IEZ XPHZHZz
USE INSTRUCTIONS

MOAY®OYPNAKI / CONVECTION OVEN
MovTtéAo / Model:PRCO-40237 / PRCO-40238
220-240V~50/60Hz — 1200-1400W

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 0ONYieg
XPNONG NpPIV TH XPAON TNG CUOKEUNG Kal PUAAETE TIG yia
moavn HeEAAOVTIKA XpAoN.

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



ZHMANTIKEZ OAHIIEZ I'lTA THN AZ®DAAEIA ZAZ

1. AlaBAoTe NPOCEKTIKA OAEC TIGC 0dNYieg nMpiv XPNOILOMNOINCETE TO
npoiov kal KpaTtnoTe TIC yia mlavn MEAANOVTIKN xpnon. €
nepinTwon nou OWOETE TN OUOKEUN 04 0 AAAo xpnomn,
napakaAoupe OwoTe Maldi kal autd To eyXelpidio odnylwv
XPNOEWG.

2. TpIv OUVOECETE TN OUOKEeUN ME TNV npida napoXnc NAEKTPIKOU
pevpaTog, BeBaiwBeiTe OTI Ta OTOIXEI@ TNG TAONG TNG Ta onoia
avaypagovTtal oTnV ETIKETA TEXVIKWV XAPAKTNPIOTIKWV TNG
OUOKEUNG aVTIOTOIXOUV WE Ta OTOIXEid TAONG TNG oIKiag oag. Av
OXI, NV XPNOIKJONOINCETE TN OUOKEUN aAAG ancuBbuvBeiTe o€ éva
€E0UOI000TNHEVO KEVTPO O€pPRIG yia va oac kabodnynoouv.
Onolodnnote AdBo¢ kaTta Tn oUVOEOn TNG OUOKEUNG HE TO
NAEKTPIKO peUpa YNopei va npokaAEoel avenavopbwTtn BAGRN otn
OUOKEUN 0ag n onoia dev KAAUNTETAl anod Tnv gyyunan.

3. ZuvO€OTE TN OUOKEUN WOVo og npila Pe yeiwon. BeBaiwbdeiTe OTI
TO QIC TNG OUCKEUNG €xel €l0axBei owoTa otnv npida napoxng
NAEKTPIKOU peUpaToG. Mnv nigCete pe duvapun TO @IGC TNG
OUOKEUNG PEoa aTnv npia napoxng NAEKTPIKOU PEUNATOC.

4. NMPOZOXH!: H Oeppokpacia ot OIAPOPEG NPOOPRACIHEG
ENIPAVEIEG TG CUCKEUNG HNOPEI va pTAcEl € NOAU uwnAd
eningda kara Tn diapkela Tng Asitoupyiag. Mnv ayyileTe TIg
{e0TEG ENIPAVEIEG TNG OCUOKEUNG. MNMoTé pnv ayyilete 1O
uUaAivo kKandkli TNG COUOKEUNG KAatad Tn AsgiToupyia TnG.
AyyileTe pOvOo TOV nivaka AgITOUPYIOV Kdl TIG NAAIVEG
XEIpoAaBég TnG. MAaAvrore XPNOIHONOIEITE ydvTia oTav
XEIpifeoTe JeoTd UAIKA KAl A@RAVETE Ta HeTAAAIKA
eSapTnUATAd KAl HEPN VA KPUWOOUV TEAEIWG npiv TOV
KaOapIoHO TOUG. APROTE TN CUOKEUNR va KPUWOEI TEAEiwG
npIiv TONOOETAOCETE | ANOHAKPUVETE TAa £§APTAHATA TNG.
Mavrore niavere and TiIG nAdivég xeipoAaBég Tng Baong
oTav OEAETE va HETAKIVIIOETE T OUOKEUN.

5. Kata tn Jdidapkeia payeipégarog He {eoT0 aépa, CeEOTOG
aTHog Byaivel ano TIG €EO000UGC AEPa TNG OUOKEURG.
KpaTrioTE TO NPOCMNO KAl Ta XEpia odG HAKPIG ano Tov
aTpo kai TiIg €§030ug aépa. Eniong va NnpocEXETE TOV ATHO
Kal To {EOTO a€pa Nou eEEPXETAI OTAV AVOIYETE TO KANAKI
TNG CUOKEUNG.

6. BYAATe apéOWG TN CUOKEUN ano Tnv npifa ot nepinTwon
nou JdciTe OkoUpPO kKanvo va PBydivel and Tn OUOKEUR.



MePINEVETE va OTAMATAOCEI N EKNOMMAN TOU Kanvou npiv
BYAAETE TOV KAG30 ANO T CUCKEUN.

7. Mnv ayyilere noté Ta &§apTAMATA KAl TOV KAJd0 TNG
OUOKEUNG OTav autn Bpiokeral o AsiToupyia i av d&v
€XOUV KPUWOEI TEAEIWG HETA TO NEPAG TNG XPNONG. YNAPXEI
kKivduvog eykavUparog! Mavrore niavere ta efapripara
XpnoipgonoiwvrTag Tn AaBida nou oag NApPEXETAl HE Th
OUOKEUR.

8. Mnv ayyileTe NOTE TO ECWTEPIKO TNG CUCKEUNG 000 auUTh
€ival o€ AeiToupyia N av dev EXEl KPUMOEI TEAEIWG HETA TO
népag TnG Xpnone.

9. NMpog anopuyn nupkayiag, nAekrponAn§iag kair méavou
TpaupaTiopoU Tou Xpnortn, MHN BuBifete noTé kavéva
HEPOG TNG CUOKEUNG | TO KAA®WSIO | TO PIG TNG HECA OE
VEPO N O€ oNoIodNNOTE AAAO UYpO Kal NOTE PNV Ta BadeTe
KATW and TPEXOUMEVO VEPO. Ta HOVA HEPN TNG CUOKEUNG
nou pnOopoUv va nAuBolv E€ival Ta aANOCNWHEVA
€§apTApATA HAYEIPEPATOG KdAl O UAAIVOG KAd0G TNG.

10.Mnv anVETE VEPO va EICEPXETAI OTA NAEKTPIKA HEPN TNG
OUOKEURG npog anopuyn nAektponAngiag n
BPUXUKUKA®HUATOG.

11.2€ NnepiNT®ON NOU N CUCKEUN 004G BPaxEi, anoouvdEOTE TNV
apécwg ano Tnv Npifa napoxng nAeKTpIkKoU PpEUHATOG.

12.Mnv aQnVveTE T CUCKEUN Va AEITOUPYEiI XWPic EmiITApnRON.

13.MavToTe anoouvdOEETE T OUCKEUN ano To peupa otav dev Tnv
XPNOIMOMOIEITE KAl NpIV TOV KABapiopyo Tng, Tn ouvThpnon i
METaKivnon TngG.
14.AQnOTE TN CUOKEUN vVa KPUWOEI TEAEIWG NPIV:
e TOMOBETNOETE I anopakpuUVeTe €EaPTAKATA TNG.
e TOV KaBapioud n TNV anobnkeuan TNG.
H ouokeun xpeialetal Touhaxiotov 30 AENTA yId VA KPUWOEI
WOTE VA TN XEIPIOTEITE KAl va TNV KABApioeTe HE AOPAAEIQ.
15.Xpeialeral NpoOOEKTIKA  €mTripnon OTav 1N OUOKEUN auTh
Xpnolgonolgital napouaia naidiwv r atopwv nou aduvatouv va
TN XPNOIKOMOINCoUV 0waoTd.

16.Mnv AsIToupyeiTe TN oUOKeUn av napouaialel BAARn To KaAwdio
N TO QIC TNG I N CUOKEUN napouacialel kanoia BAARN, f €xel néoel
KAGTw N YEoa O vePO N €xel pOapei pe onolodrnnoTe TPoOMo.

17.Ma Tnv dIkf oag acpaleia, eEAEyXeTE ouxva To KaAwdIo Kal TO PIG
TNG GUOKEUNG YIa TUXOV POOPEC. Z€ NEPINTWAON NOU TO KAAWJIO N
TO IG TNG OUOKEUNG napouaoialouv ¢Bopd, n avTikaTtaoTaon Toug
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18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

Ba npénel va yivel yovo and Tov KATAOKEUAOTNA 1 ano £UneIpo
TEXVIKO NPOOWNIKO 0t &va and Ta €EOUCIOdOTNHEVA KEVTPA
S€pBIic, npoc anoguyr Tuxov BAaBwv n  kar  meavou
TpaupaTtiopoU Tou XpRaoTn.

Mnv a@nvere To KAAwWOIO TNG CUOKEUNG va KPEPETAl ANO TOUG
NAaykoug ) va £pxeral o enagpn Pe (E0TEG EMPAVEIEC.

Mnv TONOBETEITE TN OCUCKEUN KOVTA N NAVW OE NNYEG BEpUOTNTAG
ONw¢ €0TieC kKouldivag uypaspiou r NAEKTPIKEG, N KOVTA 1 HEOA N
navw o NAEKTPIKA poupvakia r Bepuaivopevoug eoupvoug, i
@oUpPVOUG HIKPOKUHMATWV.

Mnv XpNOIHUONOIEITE TN CUOKEUN Yia AAAN Xprnon népav autng yia
TNV 0noia KATAOKEUAOTNKE Kal nePIYpAPETAl O AUTO  TO
gyxeipidio.

MeydaAn noodTnTa @AynTou, MAkeTa and AdAOUMIVIO 1 METAAAIKA
epyaleia koulivac Osv Ba NpEMel va €I0EPXOVTAl OTNV CUOKEUN
KaBwc pnopei va npokAndei pwTid | nAekTponAnéia.

Mnv TOMOBETEITE TN OUCKEUN NAVW I KOVTA 0 €UQPAEKTA UAIKA
onwg TpanefopdavTnAa i KOUPTIVEG.

H xprnon pn aubevTikwv avTaAAaKTIKwV N €EapTnUATwV nou dev
ouoTRAVOVTal anod TOV KATAOKEUAOTH, MMNOPEi va NPOKAAECEI
nupkayida, nAektponAné&ia kar niBavo TpaupaTiopd Tou XpnoTn.
TonoBEeTAOTE TN CUOKEUN NAVW O€ Wia opifOvTIa, OTEYVH, €ENiNEdN
Kal oTtabepn enpavela, avlekTikn oTn BgpudTnTa. MoTe pn
AEITOUPYEITE TN OUCKEUN 0AG PECA CE VINTAPEG N NAVW O AVIOEG
EMIPAVEIEG.

AnouakpUVETE PE NPOCOXN TA €€APTAHATA PAYEIPEUATOC KAl TO
£€TOIJO (PaynTo and Tn OUOCKEUN 0ag yia va ano@uUyETE TUXOV
g€ykaupaTa kal TpaupaTiopoug.

H ouokeun autn O0ev nNpénel va OUVOEETAl OE OUOKEUEG
npoypapuaTiogol  UETAXPOVOAOYNUEVNG AsiToupyiag R o€
OUOKEUEG Pe oUOTNHA TNAEXEIPIOUOU.

MHN xpnoidonolsiTe KAA®WDIa NPOEKTACNG av dev €ival anoAUTwG
anapaitnTo. & nepinTwon nou 6a XPnOoIYHOMNOINOETE KAA®DIO
MPOEKTAONG YIA VA OUVOECETE Tn OUCKEUR ME TO peupa,
BeBaiwBeiTe npwTa OTI Ta oTOIXEia TAoONG Tou e&ivalr idia R
MeyaAUTepa and auTa TnG CUOKEUNG.

a va anoouVvJECETE TN OUCKEUN BYAATE To @IC TNG and Tnv npila
KpaTwvTac navroTe anod To @IG Kal oxI TpaBwvtac and To
kaAwdio.

MHN TpaBdTe | YETAKIVEITE TN CUOKeun TpaBwvTtag To KaAwdio,
MNV XPNOoIKonoleiTE To KAAwdIO WG XeIpoAaBr), HNV KAE&iveTe



30.

31

32.

33.

34.
35.

36.

37.

38.

39.

nopTeC Navw oTo KAAwdIo KAl pnv TpaBAaTe To KAA®JDIO NAvw O€
aIXMNpPEG akpeg N ywvieg. Kpatnote To KAA®dIO pakpia ano
BEPUAIVOPEVEG ENIPAVEIEG.

MHN AuyileTe kal PNV NPOKAAEITE (POOPEC O0TO KAAWDIO TNG
OUOKEUNG.

.H ouokeun autn HNopei va XpnoigonolgiTar HOvo ano

naidia avm Tov 8 €TOV KAl and aropa nou n QUOIKA, N
NVEUHATIKA N WYUXIKA| TOUG Kartaoraocn, N n é€AAsiyn
OXETIKNG EHNEIPIAG N YVWOEWV SEV TOUG EMITPENEI TNV
acpaAn xpnon TNG oOuokeunng, MONO E®OZON
ENITHPOYNTAI 'H TOYZ EXOYN AOOEI ZA®DEIZ OAHIIEZ
NA THN OPOH KAI AZ®dAAH XPHZH THZ XYZKEYHZ ANO
ENA ENHAIKO ATOMO TO ONOIO EINAI YINEYOYNO IIA
THN AZOAAEIA TOYZ KAI EXOYN KATAAABEI NAHPQZ
TOYZ ENAEXOMENOYXZ KINAYNOYZ ANO EZ®AAMENH
XPHZH THZ Z2ZYZKEYHZ. Ta naidia dev O0a npénel va
naifouv P& Tn cuokeun. O kKaBapICHOG KAl N CUVTAPNON THG
OUOKEUNG 8ev Ba npénel va yivovral ano naidid, napa Hovo
€QPOCoOV EMITNPOUVTAI Kal gival avw Tov 8 eTwv. KpaTtnoTe
TN CUOKEUN Kdl TO KAA®JI10 TNG Hakpid ano naidida nAikiag
KATW TV 8 ETOV.

Ta naidia xpeiaovral NPOCEKTIKN ENITAPNON WOTE vd HNV
XpNoigonoioUv Kal va HnV «naifouv>» HE TNV OUOKEUN].
KpaTnoTe TN OUuoKeun Kal To KAA®WdI0 TNG O€ onyEia nou
d&ev ynopouUv va Ta pTacouv Ta naidia.

Mnv NIGveTe NOTE T CUOKEUN UE BpeyNEva XEpia.

Mpoooxn: KpaTRoTE Ta paynTa HECA OTOV KAJO O€ TETOIO
€Ningdo ®WOTE va PNV AKOUHNOUV TNV avrtiotacn TNG
OUOKEUNG.

Mnv KAaAUNTETE TIG €10030UG kal &§030UG agpa TNG
OUOKEUNG KaTa tn didapkela TnG AsiToupyiag TnG.

Mnv XpNOIHOMNOIEITE TN OUCKEUN Ot €EWTEPIKOUG XWPOUG
KAl MNV TV E€KOETETE Ot uypacia n ortnv nAiakn
akTivoBoAia.

H ouokeuny autn €ival MONO TTA OIKIAKH XPHZH kai ox1 yia
EUNOPIKN 1 enayyeAPaTIkn. Mnopei va pnv givalr kataAAnAn yia
va xpnoiponoinBsi ye aopdaAegia og nepIBAAAovTa onwcg Koudiveg
NPoownikou, @QApueg, oTouvTio 1 &evodoxeia kar dAAAa
nepIBAAANOVTA EKTOC VOIKOKUPIWV.

H gyyunon Tng ouokeung Ogv Io0XUEl av N OUOKEUN XpNOIKonolEiTal
yla enayyeAPaTikoUug N NUIENAyYEAUATIKOUG oKOoNoug N yia Xpnon
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40.

41.

42.
43.

44,

45

46.

47.

48.

49.

nou dev gival CUPPWVN HE TIC 0dNYIEC auToU ToU gyXEelpIdiou.
Mnopei va npokAnBei pwTIA av N OUCOKEUN 0ag €ival KAAUMMPEVN R
aKOUNNA gUPAEKTA UAIKG ONWG KOUPTIVEG, TANETOAPIEG, TOIXOUG
Kal napopola UAIKa, oTav BpiokeTral o AsiToupyia.

lMa va neplopioste TN BeppoTNTA N onoia ekKAUETAl KATA TN
dldpKela AgIToupyiag TNC OUOKEUNG, PNV Tnv TonoBerteite an’
gubeiag kGTw and vrouAdnia kal BeRalwOeiTE OTI UNAPXEI APKETOC
€AEUBEPOC XWPOG YUpw TNG. Mnv A@nVETE TN OUOKEUN va
aKOUMNA NAvw O€ TOIXOoUG N NAvw ot AAAEC OUOKEUEC. AQRoTE
TouAdxioTov eAeUBepo Xxwpo 10 €kATOOTWV ANO TO MiCW HEPOC,
Ta nAdiva kal To enavw PEPOC TNG CUOKEUNG.

Mnv TOMOBETEITE TINOTE NAvw OTN CUOKEUN.

Kakn n €0@aApevn €ykataoTacn TnG CUOKEUNG 0ag HUMNOPEi va
odnynoel og QwTIA, nAekTponAngia kai/ry TpAUUATIONO Tou
Xpnorn.

Mnv METAKIVEITE MOTE TN OUOKEUN o0ag O0o0 auTh e€ival o€
)\snoupyia

.H OUOKEUI’] 0ag Oev €xel JEPN Ta onoia enidExovTal sn|6|op9wonq

and  TOuG  XpPNnoTec.  Mnv npoonaenoae note  va

anoouVvapuoAOYNOETE, VA ENICKEUACETE ) va puBbPioeTe POVOI 0ag

TN OUOKEUN.

MHN xpnoigonoleite oupudTiva opouyydpia yia Tov kabapiguo

TNG OUOKEUNG.

Mpenel va e€ioTe 101QITEPA MPOOCEKTIKOI OTAV HETAPEPETE TN

OUOKEUN EV® aUTH NEPIEXEI KAQUTO AAdI ) dAAa kauTtd uypd.

MnV ONKWVETE Kal PNV WETAKIVEITE TN CUOKEUR OTAV TO QIG TNG

gival akopn ouvoedepévo Pe Tnv npida napoxng nAeKTpikou

peuNaTOG.

MPOZOXH: MNa va apaipEoETe TO KANAKI:

e AMEVEPYOMOINOTE NPWTA TOV XPovodiakonTn.

e AnoouvdeoTe To KAAWDIO TOU PEUNATOC.

e AvaonkwoTe TO KaNAakl Kpatwvrag Movo and Tn Aafn
METAPOPAG.

e TonoBeTnOTE TO KANAKI PE NMpoooxn avanoda navw oe Wia
enipavela avlekTikn oTn BgppoTnTa.

e Mnv TonoBereite TO (€0TO KATW MEPOC aANd TO KaMAKI
aneuBsiag o€ NAACTIKOMOINUEVEG 1 NAAOTIKEG 1 EUAIVEG
EMNIPAVEIEC, N XAPTIA 1 AANEC EUPAEKTEG eNIPAveIeC. BAATE To
Kandakl o€ pia avBekTIKA oTn BeppoTnTa enipaveia.

e [OTE PNV TONOBETEITE TO KANAKI NAVW OE KAPEKAEG N NAYKOUG
EVW AEITOUPYEI.



e Na TOnoBsTeiTE NAVTA TO KANAKI PE Tn PJovada POoTEP €navw
OTO UGAIVO PNWA npIv OUVOEOETE TO KAAWDIO PEUNATOC Kal
EVEPYONOINOETE TN CUOKEUN 0AG.

50. ®uAa&Te auTég TIG 0dnYieg yia nmi@avn peAAOVTIKR XPRAON.

FNQPIZTE TH ZYZKEYH ZAZ

H ouokeunl auTth anoTeAei TNV €nOPeEVN YEVIA OTIC OUOKEUEG

MayeIpEPAToc. MMopeiTeE va NPOETOINACETE unEpoxa, vOOoTINa Kai

UYIEIVa yeupaTa o AlyoTeEpo and TO HICO XPOVO Ot OXEON HWE TOUG

napadooiakoug TPOMOUG HAYEIPENATOG. AUTO nNou KabioTd €@IKTA

auTa Ta €EQIPETIKA ANOTEAEONATA, €ivdl N ENAVACTATIKA NPOCEYYION

TWV KATAOKEUAOTWYV OE HEPIKEC NApadooIakeS XpovoBOpeC HeBOdoUC

HayelpepaTog. O1 enayyeAdaTieg 0@ yvwpilouv €dw Kal kalipo oTl 6a

hropouoav va BEATIWOOUV ToV Napadoaiako TPOMNo PAayEIpEPNATOC OTO

@oUpVo HE TN XPNON €&VOC AVEUIOTAPA YIid va emTaxuvel Tnv

KukAogopia Tou CeoToU a€pa MEOA OTN OUOKEURn. AuTO OTOoVv

napadooiakd poupvo YiVETAl JE TN XPNOoN €vOG avEUIOTAPA Nou gival

TONOBETNUEVOC OTN Wia NAgUpd POVO Tou poUpVOoU Kal Niow ano Ta

METAAAIKA TOU TOIXWHATA.

H ouokeuny autn BeATIOVEI TO HAYEIPEPNA O OXEON ME TOUG

napadoaoiakoUg poUpvouC HE TOUG aKOAOUBOUC TPOMouG:

e To KANAKI TNG CUOKEUNG €ival QTIAYHEVO anod yuaAi kal ox1 ano
METaANo. 'ETol pnopeitTe va napakoAouBeite To @aynTd nou
HayelpeueTe BAENOVTAG OAEG TIG MAEUPEG TOU.

e H ouokeun auth ouvdudalel €vav KUKAIKO KAado He £vav
avepioThpa nou BpiokeTal Ndvw OTO KANAKI TOU, €TClI WOTE O
(e0TOC A€pAc va KaTeubUveTal Npog Ta KATw NAvw oTo (PpaynTo,
nAdI oTIG NAEUPEG TOU KABOU, Kal PETA NAAI NPOG Ta MiCw MNPOG
TOV avepigTnpd. AuTO OnuIoUpyei pia por «aveuooTpoOBIAou»
€VOG OUVEXWG KIVOUHUEVOU KAUTOU a€pa O Onoiog Payelipevel Kal
Eepoywnvel To paynTo yprnyopa kal o Baboc.

e MEg TIC OXAPEC TNC OUCKEUNG UNOPEITE VA UAYEIPEYETE PpAYNTO OE
dUo enineda Tnv idia oTiyun. EmnAgéov 6Tav payelpeUeTe KPEAG,
KOTOMOUAO 1 wdpl Ndvw oTn oxapa Wnoigatog, To Aadl kai Ta
Ainn  Twv @aynTtwv anoupakpuvovTal HEoa and Ta Kevd.
MayelpeUEeTe €TOI NIO EAaPPA Kal BpenTika yeUuaTa.

Mpiv TNV Np®TN XPAON
1. AnopakpuUvere OAd Ta UAIKG OUOKEUAOIAG, aAUTOKOAANTA N
€TIKETEC. OI NAAOTIKEG 0aKOUAEG pnopei va anoBouv enikivOUVEG.
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MNa va anopuyeTe Tov Kivduvo ao@ué&iag, kpaTrnoTe TIG NAQOTIKEG
OAOKOUAEG pakpid and pwpd kail naidid.

2. BeBalwBeiTe OTI N CUOKEUN €ival 0 KAARN KATAoTaaon, OTI €XEl OAA
TNG Ta €€aptnuaTa kar oTi dev undpxouv @POOpPEC oTOV UAAIVO
Kado TnG n ora €€apTnuarta TnG.

3. KaBapioTe Tov kGdo kal Ta €€apTANATA TNG CUOKEUNG HWE (E0TO
vEPO Kal Aiyo uypO anoppunavTiko NiaTwv XpnoidonoiwvTac va
MaAako ogouyydpl. KaTtoniv EeByaAleTe Ta 01€€00IkA KATW ano
TPEXOUHEVO VEPO KAl OTEYVWOTE Tad TEAEIWG. O yudAivog kKadog Kai
To avo&eidwTo dakTuAidl au&nong XxwpnTikOTNTAG Pnopouv va
nAuBoUV Pe aopdaAeia Kal 0To NAUVTAPIO MIATWV.

4. SKOUMIOTE TNV E0WTEPIKN KAl EEWTEPIKN EMPAVEIQ TG OUGKEUNG
ME €va kaBapod paAako navi. MHN BuBioeTe NOTE TOo EnNAvVm
HEPOG TNG CUOCKEUNG HECa Ot VEPO N onolodnnote aAAo
uypo.

MpoeToipaacia

1. TonoBeTnOTE TN OUOKeEUN Ot Wia oTaBepr opilovTia Kal €ninedn
eNIQAavela.

Mnv TONOOETEITE TN CUCKEUN NAVW OE ENIPAVEIEG NOU dev
€ival avOekTIKEG OTN BEpUOTNTA.

2. Tpiv TNV NpwTn XPRon, OUVOEOTE TN OUCKEUN HWE TO peUua Kai
a@noTe TN va AEITOUPYNOEl 0N PEYIOTN BEpUOKPaAcia yia nepinou
5 AenTd. Mg auTo Tov Tpono Ba eEagpavioTei onoladAnoTe HUupwdId
MECaA anod Tn ouokeun kal 8a kaoUv onolddAnoTe UMNOAEippaTa
AInavTikoU Mou PNOpPEi va €XoUV AMNOMEIVEI OTN CUOKEUN KATd TO
oTadlo napaywyng Tne.

3. AQNOTE TN OUOKEUN Vva KPpUWOel Povn Tng o Bepuokpaaia
dwpariou.

4, ZKOUMIOTE TNV E0WTEPIKN ENIPAVEIA TOU YUAAIVOU KAdoU ME £va

eAAPPWC VOTIOYHEVO  KaBapd navi. MHN  xpnaoipgonolsite
O1aBpwTIkKa kKaBapioTika | HETAAAIKA opouyydpia.
ZnHeioon: Mia HIKpl NooOTNTA KANvoU kal pia sAa@pid
HUP®W3I1G KAHEVOU HNOopPEi va ekKAuBoUV KATA TIG NPOTEG
XPNOEIG TNG OUOKEUNG. TO (QAIVOMEVO aUTO Eeivai
AVAMEVOHEVO Kal OeV gival avnouxnTiko.



Mé£pn TNG CUOCKEUNG:

1 1. XeipoAaBr kanakiou

. AlakonTng puBuIoNG XpoOvou
MaYyEIPEPATOC

. ®wTelvn €vdeIEn AiToupyiag

. AlgkonTng puBuiong
Bepuokpaaciac

. dwTeivn €vOoeIgn
BeppooTdTn

. Movada potep

. YaAivn snipaveia kanakiou

. MAaivA xeipoAaBn Baong

. Baon ouokeung

EEapTAHara:

— TN
-

' / ‘ \_/

WnAn oxapa AakTuAidl atgnong
XWPNTIKOTNTAG

XapnAn oxapa AaBideg

la va eniAe&eTe Tn Bepokpacia UayeipeUaroc:
lFupioTe TO kouuni €mAoyng Bepuokpaaciag oto enBuunTo €ninedo
avaloya PE To paynTo Nou BEAETE va PAYEIPEWYETE.
la va eniAeEeTe To XpOVO UAYEIPELATOC:
FupioTe TO KOUMMi €MIAOYAC XPOVOU OTov €eMBUPNTO  XpOvo
HAYEIPEPATOC avAAoyd PE TO (paynTo Nou BEANETE va UAYEIPEYETE.
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ZUoTnHAa acPAaAgiag TNG CUCKEUNG

MNMapakaAoUPE ONUEIWOTE OTI N OUOKEUN 0AC EUNEPIEXEI €va oUOTNHA
ao@aAe&iac To onoio Ba oTaUATACEl QUTOMATA TNV NAPOXN PEUNATOG
OTN OUCKEUN Of€ MNEPINTWON NOU ONKWOETE TN XEIPOAABr) kanakiou
and Tn 6€on KAeldwWATOG TNG navw ortn povada poTtep. lMa va
AEITOUPYNOEI N CUOKEUN 0ac Ba npenel n XeipoAaBn kanakiou va €xel
KAIdwoel oTn B€on TNG NAvw oTn Jovada PoTEp.

AgITOUPYIA TNG CUOKEUNG 0AG

0OdnyoG HayEIPENATOG:

MapakaAoUPe ONUEIWOTE OTI Ol XPOvol Kal OgpuoKPACieC Mou
avagEpovTal oTnV Napakatw Aiota ival anoAUTwWG evOEIKTIKA Kal 6a
npenel va npooapuolovtal avaloya Pe JEyeBOG Kal TV NoodTNTA TOU
(payntou, TIC O0JOnYyieC HAYEIPEUATOG OTIC OUCKEUACIEC TWV

KATEWUYHEVWYV NPO-HAYEIPEPEVWY PAYNTWV, KABWG KAl CUPNPWVA HE
TA NPOOWNIKA YEUOTIKA 0ac youoTa.

Eidog paynTou Xpovog Oepuokpacia Eidog oxapag
HAYEIPEPATOG (°C)
(AenTa)

Kpéag
Bodivo 16-20' yia kabe 2 Kg 180-190°C XapnAn oxapa
Apvi 16-20’ yia kaBe 2 Kg 180-190°C XaunAn oxapa
Xoipivo 16-20’ yia kaBe 2 Kg 180-190°C XapnAn oxapa
MnpidoAa pooxapioia
EAappwg 3’ kaBe nAeupa 250°C WnAn oxapa
Ynuevn
MéTpia 5’ kGBe nAeupd 250°C WnAn oxapa
Kalownuévn 7' k@Be nAeupa 250°C WnAR oxdapa
‘*AAAa €idn KpEATOG
Aoukavivo 5-8' k@b nAgupa 250°C WnAR oxdapa
Xoipivn 6-8' kGBe NAeupad 250°C WnAn oxapa
pnpildAa
Apviaia 6-8’ kaBe nAeupa 250°C WnAn oxapa
HnpigoAa
KoTonouAo 35-40’ 190-200°C | XaunAr oxapa
Koppartia 15-20’ 190-200°C WnAn oxapa
KOTOMOUAOU
Kéik
XaunAn @opua 20-25’ 200°C XaunAn oxapa
WnAn gopua 35-40' 150°C XaunAn oxapa
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Tponol HayeIpEPNATOG

NMwc va wnosre

TonoBeTnoTE Ta UAIKG 04C NAVW OTN oXdpad PAYEIPEPATOC MOU 0ag
napexeral. Asv xpeialeral va Xpnoigonoinoete Aadi yia 1o YHoipo,
MMOPEITE OHWC VA AAEIPETE pia PIKPR NOCOTNTA O€ (PpAyNTA NOU £XOUV
TNV TAON VA OTEYVOVOUV KATA TO WNAOINO TOUG OTO PoUpVo.

O xpovog wnoipatog €Eaptartal and Tov TUMO (paynTou, anod Tov
TPOMO KOMNG TOU, ano To NoooaTo AiNoug Tou, and To Naxog Kai/n 1o
Bapog Tou gaynTou.

‘Onoia OpWE Kal va €ival n emAoyn 0ag, 0o XpOVoG NAYEIPEUATOC HE
auTrl TN OUOKeun e€ival npayhatika 50% Alyotepog and 1o
napadooiakd Payeipepa oToug ouppaTikoUus poupvouc.

MNwc va wnoere yAukd (KEiK, HAPIVG KTA.)

XpnoigonoinoTe éva Tawi kataAAnAo yia xprnon HEoa oc (poupvo,
KaTd npoTiunon avTiKoAANTIKO, TO onoio Ba XwpETel AVETA YECA OTOV
UaAivo kado kal navw oTn XapnAn oxdpa ynoigatog — (PovTioTE
WOTE va Uunapxel TouAdxioTtov anoctacn 1 ekatooTtoUu and Ta
TolXwHAaTa Tou udAivou kdadou. MpooexeTe 101AiTEPA OTAV WHVETE
YAUKG kaBwg eival 101aiTepa €uaiobnTa kar €ival €UkoAo va
napaynBouv. XaunAwoTe Tn Oegpuokpacia eAa@pd KAl yupioTe To
TaWi 0a¢ KUKAIKG O€ NepiNTwaon nNou Kanola nAEUpd Tou YAUKOU EXEl
Wnoei neplocoTEPO anod TIG AAAEG.

MpEnel va €i0TE NPOCEKTIKOI OTNV MogoTnTa Tng JUpng nou Ba
€100YETE O0TO TAWi 0ac. H noodTnTa 6a npenel va €ivdl TETold WOTE
O0Tav To YAUKO 0ag S1oyKwOEei (POUCKWOEI) va YNV akoUMNNOEl Navw
OTO E0WTEPIKO ENAVW PEPOG TNG OUCKEUNG.

IMw¢ va uayeipEWeTe oTOV ATHO

MnopeiTe va aTUOMAYEIPEYETE Ta Aaxavikd oag Tnv idia oTiyur nou
and KATw WPNVETE TO KUPIWC paynTo oac. BaATe Ta Aaxavika oag péoa
0O€ €va <«MOUYKi» and aAoupivoxapTo — npoaBeaTe Aiyeg oTayoveg
VEPO KAl KAEIOTE TO NOUYKi 0dag.

MnopeiTe eniong va NpocBETETE KAl €va NOTAPI VEPO PEGA GTOV KAdO
TNG OUOKEUNG, £XxovTac NpocBeoel diagpopa BOTava Kal unaxapika TnG
apeoKeiag oacg oTav PayelpeUsTe Wapl ) Aaxavika (Opwcg navra e
noAU Hikpr) noodTNTa vepoU PETA OTO NOUYKI and ToV dAOUNIVOXapTO
0dag).

TonoBeTAOTE TO NOUYKi 0ag NAvw oTn oxapa (Npenel va €ival €Tal
YUPIOWEVN WOTE va €ival oTto Jeydio Tng Uyog).
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Mpoooxn: Oa npenel va BeBaiwbBeiTe OTI TO aAoupIvoxapto Oev
EPXETAI OE €NAN HE TO €ENAVW ECWTEPIKO PEPOG TNG OUOKEUNG Kal
EXEl ApKETN andéoTaocn anod autod Mpog ano®uyn Tuxov BAABNg Tng
OUOKEUNG 0acg. AuTo 1oxUel yia KGBe ¢paynTo yia To onoio BEAETE va
XPNOIUOMNOINOETE AAOUNIVOXAPTO.

€ auTh TNV NEPINTWON 0a¢ CUCTAVOUME va XPNOIUOMOIEITE TO
OaKTUAIDI au&nong XwpenTikOTNTAG WOTE va WEYIOTOMOINCOETE TNV
anooTacn Tou @ayntou and TO ENAVw E0WTEPIKO WHEPOG TNG
OUOKEUNG.

NMwc¢ va pTIGEETE ONITIKEG NATATEG:

Ma va QTIAEETE oNMITIKEG NATATEG, AKOAOUBNOTE Ta NApAKATw BripaTa:

1. MAUVeTE TIC NATATEG, EEPAOUDIOTE TIG KAl KOWTE TIG O AENTEC
AWpIdEC.

2. MAUVETE TIG KOPMPEVEG NATATEG OIEEODIKA KAl OTEYVWOTE TIG HE
anoppo®nTikd XapTi koudivag.

3. BAATE TIC KOPUHEVEC NATATEC O €va PNWA KAl PAVTIOTE TIG ME V2
KouTaAld napBévo eAaloAado — KATOMIV AVAKATEWTE TIC NMATATEG
KAAGd woTe va aAelpBouv OAeg pe AAdi.

4. MapTe TIC NATATEG and To PNwA PeE Ta dAXTUAG oag n MeE pia
TPUMNTA KOUTAAQ wOTE TO napandavw AAadl va Weivel yeoa oTo
MOWA Kal BAATE TIG NATATEG ANAWHEVEG NAVW OTN XAKNAN oxapa.
>nueiwon: Mnv avanodoyupioeTe TO PMNWA PE TIC NATATEG PEOA
oToV KAdo, WOTE va anopUYETE TO Napandavw Aadl va KaTtaAn&el
oToV NUBPEVA TOUu KAdou TNG CUOKEUNC.

5. ENIAEETE TO OwWOTO XPOVO Kal Beppokpacia PaAyeIPEPATOG.
MpoTeivoupe va Tig YhoeTe yia 20-25 Aentd oToug 250°C.

6. 2Z€ nNepinTWON nNou BEAETE va TNyavioeTe NPOTNYAVIOUEVEG
(KaTEWUYHEVEC) NATATEG, Oev XpelaleTal va NpooBETeTe KaBOAou
AGol.

IMw¢ va TnyavioeTre KOTONouAo

MNa va @TiageTe vOOTIHO TNyaviTO KOTOMOUAO, MepdoTe Ta MIKPA
KOMUATIA KOTOMOUAOU PE Aiyo KOUupkoUTI Kal Aiyo Aadi. To napandavw
Aad! Ba neoesl yéoa oTOV KAJO KATA TN OIAPKEId TOU HAYEIPENATOG
OivovTdac oac €va akoun Mnio UYIEIVa PJAYEIPEPEVO KOTOMOUAO.

NMwc va Eenaywoere

MnopsiTe va XpNOIKJOMNOINCOETE TN CUOKEUN aUTN YIa va EENAywOeTE
KAaTEWUYHEVA paynTd nio ogolopgopgpa an’ OTI XpNOoIKoNoInVTaAG £va
PoUpVOo PIKPOKUPATWV. AnAG BAATE T Beppokpacia aToug 50°C kal
ENEYXETE TO paynTO KAOe 5-10 AenTa.
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Mg va payeipEWeTe aynTo

1. Mpiv EEKIVIOETE TO HMAYEIPEHA 0AGC OUOTHVOUHE vda
NEPACETE HE Aiyo AadI Ta E€EAPTAHATA TG OUOKEURG
(oxapeg) woTe va pnv KOoAAAve kara Tn JidpKeEla Tou
HAay&EIPpEHATOG.

2. BaAte Tov udAivo kKado navw otn Baon kai BeBaIwOEITE OTI
€XEl TONOOETNOEI OTO KEVTPO TNG BAONG Kal KAOeTAl ME
ac@aAsia.

3. BaAte Tn oxapa ynoigarog péoa ortov udAivo kado. O
TUNOG TNG oXAapag nou 6a XpnoIHONOINOETE e§apTaral ano
To £idoG PaynToU nou O&éAere va payelpéwere. H wynAn
agxapa ynoiparog €ival 13avikn yia Ynoigo (YkpiA), ®oTe
va QPTIGXVETE KaAownuéva Koppartia kpéatog. H xapnAn
oxapa ynoiparog givai 1Idavikn yia va pTIaXVveTE Ta YAukad
oagG, va HayeIpeUETE paynTa KTA.

4. MOAIG TONOBETACETE TO PaAynToO NAVW OTNH OXapa, KAsioTe
TN OUOKEUN TONOOET®VTAG TO NAavw MEPOoG TnG (udAivo
Kandaki HE povada XeipioHou), kal BeBaiwBdeite OT1 TO
udAivo kKandkl epapHodel anoAuTa cwoTd oTo XEIAOG Tou
udaAivou kadou.

5. ZuvlEOTE TN OUOCKEUN HE TO peUpa. EnIAEETe TN
OepHoKpacia Kal To XpOvo MpayeipéHaTtog yupidovrag Ta
avTioToIXa Koupnida. MOAIG OE0ETE TO XpOVO HAYEIPEHATOG,
N OUOKEUN oag 0a §ekIVAoEl TN AsiIToupyia TnG.

MAavToTe va XpnNOILONOIEITE TNV Napexodevn Aapida rj mMpooTaTeuTIKA
yavTia koulivag n dAAa kataAAnAa epyaleia koulivag yia va
anopakpUVETE TO (aynTo and Tn CGUOKEUR. Mnv ayyileTe noTe TO
@ayntd n Tn OUOKEUN N onolodnMNoTE and Ta E€0WTEPIKA TNG
eEapTApaTa Kabwg sival eEaIpeTIKA KaUTA.

AEITOYPI'IA OEPMOZTATH

KaTta Tn 31apKEIa TOU PAYEIPEPATOG, N PWTEIVA £vOEIEN BEPUOATATN
Ba avaBel kal Ba oBnvel KaTa Xpovika d1aoTAHATd. AUTO UNOJEIKVUEI
OTI N avTioTaon TNG CUCKEUNC avaBel kal oBrvel woTe va diaTnpeital
n Bepuokpacia oTo eMAEYPEVO €ninedo.

AYTOMATO 2BHZIMO

H ouokeun eival g€onAioyévn Pe €va XpovodiakonTn o onoio¢ 6a

KA€iOEl QuTOMATA Tn OUOKeEUn OTav n avTioTpopn MHETPNON TOU

NPOYPANMATIOHEVOU XpOVOU PTACEl OTO TEAOGC TNG. Mnopeite va

KAEIOETE TN OUOKEUR NpPIV TO MNEPAG Tou XpOVou, YUPVWVTAG
12



aploTepdoTpOPa To XpovodiakonTn HEXPI VA PTACEI OTO ONUEI0 «0».,
'OTav 0 NPoypaAPMATIONEVOG XPOVOG NapeABel, 6a akoUOETE TO Ofla
ANENC HAYEIPENATOC TNG OUOKEUNG.

AAKTYAIAI AY=HZHZ XQPHTIKOTHTAZX

>€ NePINTWON Nou BEAETE vaA PAYEIPEWETE PEYAAUTEPEG MOCGOTNTEC
(paynTtou, XpnoigonoinoTe To 0akTUAIdI au&nong XwpnTIKOTNTAG Nou
B8a oag dwaoel emnAgov 5L payeipikng XwpnTIKOTNTAG.

AnAa TonoBeThoTe TO OAKTUAIDI au&nong XwpnTiIKOTNTAC avapeosa
oToV UAAIVO KAdo Kal To KAndakl TNG CUOKEUNC.

MPOTEINOMENEZ ZYNTAlEZ

«KOPQNA>» WHTOY APNIOY

2 Aaipoug apviou (KaTw PEPOG) kaBeva pe 6-7 naidakia

2 KOUTaAIEG TNG ooUnacg WIAOKOWHEVO paivTavo

Y2 AEPOVI, TPIMHPEVO

2 @AITCAVI WINOKOPHEVO KPEUHUDI

1 kKouTaAld TNG oounag XUKO AEPovioU

2 @AITCAVI OEAIVO WIAOKOUHEVO

1 YIkpO auyo

1 uAAo EEPAoUDIOUEVO KAl KOUMEVO

>kOpdo, aAdTi kal ninepi

2 KOUTaAIEC TNG counag BouTupo

2 KOUTAAIEC TNG ooUnac aAsupi

3 KOUTAAIEC TNG oounacg ano&npapeva Bepikoka (Ba npenel va €xouv
HouAidgel og veEPO KATA TN JIAPKEIQ TNG NPONYOUKEVNG VUXTAG)
3 @AIT¢avia {wuo KPEATOG

1/2 @AITCavi TPINHPEVO AEUKO WWHi

KowTe To kKAGTw HEPOG anod Ta naiddkia woTe va OIEUKOAUVETE TO
TUAIYPa kai oTig dUo wHOoNAATEG Nou Ba XpnOIUONOINCETE - KOWTE
KGBe naidaki og Babog 2,5ek. AuyioTe TIC apBpwaoeig yUpw ano Ainog
OTNV €0WTEPIKN NAEUPA KAl paywTe TeC Padi yia va oxnuaTioouv pia
Kopwva. KaAUwTe Ta eKTeBEIUEva 00TA ME TO AAOUMIVOXAPTO.
SWTAPETE TO KPEUPUDI, TOV PAivTavo Kal To IAAO PE TO BOUTUPO PEXPI
va ndapouv €va KaoTavo XpwHa. ZTPayyioTe Ta va OTEYVWOOUV Kdal
WIAOKOWTE Ta Bepikoka. AvaKATEWTE TA OTO TNyavl PE Ta €nOPEVA
ouoTaTikd, AAATONINEPWVETE, Kal APHAVETE TO HiyMad va KPUWOEL
[EPIOTE YE TN YEWPION TAV KOPWVA TOU dpViou Kal KAEioTe TV anod TIg
apbpwoeic. TonoBeTrioTE TNV KOpwva OTn XaunAn oxdapa oTo
noAugoupvaki oag. Wrvoupe otoug 175°C yia 25 AenTa (xpovog yia
1 KIAO @aynTou), OTn OUVEXEIQ, AAEIPTE PE TO XUMO NOU EXEl
13



OUYKEVTPWOEI 0TO MNWA payelpgpaToc. Wrvoupe yia aAAa 25 Aenta
oTouc 200°C. AAEIPETE PE TO XUMO MEPIOTACIAKA KAl KAAUWTE HE
aAOUNIVOXAPTO €AV €ival anapaitnTo yia va ano@QuUYETE va WYHOETE
napanavw To Navw PEPOG N kamola nio AenTd PEpPN. APAIPEDTE TO
aAoupivoxapto. BaAte ota naidakia oag Ta €101ka J1aKOOUNTIKA,
oepPipeTE NE NATATEG POUPVOU, KOAOKUOBIO KAl JAYEIPEUTA PaAcoOAId,
AlaxwpioTe Ta NAidakia oro Tpanedl, ONwc €0cic BEAETE.

Mpoooxn: BeBaiwOeite 6TI TO AAOUMIVOXAPTO KE TO onoio TUAIEaTe
Ta naiddkia €xel apKeTN anooTacn anod To E0WTEPIKO €NAVW MEPOG
TNG OUOKEUNG NPpog ano@uyn Tuxov BAABNG TNG OUOKEUNG 0ag.

FEMIZTO ZTHOOZ BOAINOY

1.5kg oTRB0G, XwpPig KOKKAAO

2 KOUTaAIEG TNG counag BouTupo

1 kouTaAld TNG oounag TPIMKEVN GAouda Agpoviou
>kopdo, aAdaTi kal ninepi

M’EMIZH:

1 auyo, eAa@pd XTUNNUEVO

1 kouTaAld TNG oounag BouTupo

1/2 @AIT¢avi WIAOKONUEVA KPEUHUDIa

1 kouTaAIla TNG oounag XUKO AgPoviou

1 @AIT¢avi paviTapia Kopueva o€ KUBoug
2 QAITCavIa Wixa Yywuiou

Kpgua yailakTog

MpoBeppaveTe To TNYavi. AlwoTe 1 KOuTaAld TNG counac BoUTupo OTO
Tyavi kal Tnyavilete Ta KPEPMUdIa HEXPI vA HAAAKWOOUV.
MpoobéoTe TO EUopa AgpovioU Kal TO XUMO, To OkOpdo Kal Ta
MaviTapla. TnyaviCoupe padi yia 3 ewg 4 Aentd. O€oTe KATA PEPOG O€
€va PeyaAo pnoA. MpooBeoTe TPIYPEVN (Ppuyavid, To OKOPdOo, TO
aAdTI KAl TO NINEPI yia va TnyavioeTe Aaxavikd. EvwoTe To auyo He
TNV KPEPA YAAAGKTOG YId va OXNMATIooOUV Mia OQIKTRH ouoTtaon.
®dTIAETE pia KOINOTNTA OTO KOUMATI KPEATOC, TOMOBETHOTE TN YEUION
OTO KPEAC 0a¢ Kal anA®oTE TNV OMoIONopPa. EvwoTe TIC AKPEG TOU
avoiypatog kal payTe TIG METAEU TouGg HE €0k KAWOTA
MHayeIipEPAToc. AAEiYTE TO HOOXAPAKl ME MAAAKO BouTupo Kai
TONOBETNOTE OTO XAWNAO pA@Pl OTo noAugoupvakl cac. To
noAugoupvakl B6a npénel va €xel npoBepuavOei oToug 160°C.
MayelpeUoupe nepinou yia 40 AenTd npooBETovVTAG av BENOUHE Kal
NaTaTeg YEXP! va €ival €ToIPo. ZepPipeTe To YE apakd. MepixUoOTE TO
KPEAG 0AaG ME TOUG XUMOUG MOU €XOUV OUYKEVTPWOEI OTO HMNWA
MayEIpEUATOG.
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®TEPOYTEZ KOTOMOYAOY ME MEAI

1 kg @TepOUYEG KOTOMOUAOU

Mapivada 1:

2 KOUTAAIEC TNG oounacg XUPO Agpoviou

3 KOUTAAIEG TNG ooUnag oaATaa ooylag

1 KouTaAld TNG oounac WIAOKOUMEVO TLVTEEP
Mapivada 2:

2 KOUTAAIEC TNCG oounac PEAI

3 KOUTAAIEC TNG ooUnacg NEATE ToUATAC

KowTte TO nepITTO AiNnoc and TIG (PTEPOUYEC KOTOMOUAOU Kal
akoAOUBNOTE Ta NapakaTw BnuarTa: ZKkounioTe EAappa TIG PTEPOUYES
vVa gTEYVWOOUV Kal TOMOBETAOTE TEC O€ €va HNwA. AVaui&Te To XUNO
AEpovioU, Tn gdAToa aoyiag kai 1o Tlivrlep. MepIXxUOTE TO WiyHa OTIG
PTEPOUYEC KOTOMOUAOU, YUPIOTE KAl apnoTE TIC va JouAldoouy yia 3
€WG 4 wpPeG, YyupilovTag TEC NepioTaciakd. AvakaTeUOUNE To HEAI,
NOATO VTOMATAG KAl 2 KOUTAAIEG TOU MPONYOUMEVOU MiyHaTog Kai
@TIGXVoupe TN OeuTepn Hapivada. MNapte TIC PTEPOUYEC Kal
TONOBETNOTE TIG OTN WNAOTEPN OXAPA OTO NoAugoupvaki. WAoTE TIG
yia 10 Aentd oToug 160°C. BYAATE TIG HICOWNHEVEG PTEPOUYEG Kal
neEPAOTE TIC MEOA OTO MHiyda MeAIoU / vTopdTac. =avaBAaATe Tig
(PTEPOUYEC OTN oXApa KAl WYNOTE TIG Yia aAAa 5 Aentd. BydATe Eava
TIG PTEPOUYEG KAl NEPACTE TIG NAAI OTO Wiypa peAIOU / vTopdTag Kal
META WNnoTe yia aAAa 5 Aenta. O1 pTEPOUYEG 0ag TwPA €ival ETOIUEG.

WYHTO KOTOMNMOYAO

1 koTonouAo

1 KOUTAAGKI Tou YAUKOU TPIKMHEVN GAoUda AEHUOVIOU

1 PIKpO KPEPPUDI

1/2 kouTaAdki Tou YAUKoU ano&npapevn pavtfoupava
2 KOUTaAIEC TNG oounag BouTupo, akopdo, aAdTi, NiNEpl
1/2 eAMiTCavi pavitapia

1 auyo

1 1/2 eAITZavi paAakn TpIKEVN puyavia

1 kouTaAld TnG couNag WIAOKOUMEVO paivTavo

1 np&la pooxokapudo

KaBapioTe To €0WTEPIKO TOU KOTOMOUAOU KaAl AMOMPAKPUVETE TO
nepITTO Ainog. KaBapioTe kal WIAOKOWTE To KPEPPUDI. MpoabeoTe OTO
TNYavl Kai Tnyaviote eAa@pa oto PoUTupo MEXPI VA MAAAKWOEI.
MpoabéoTe Ta paviTapla Kal COTAPETE yia €va AenTod. AvapiEre Tnv
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TPIMPEVN gpuyavid, To aAdTi, To mneEpl, To paivravo, To Euopa
Agpoviou, Tn pavtloupdva, To HOOXOKApUdO Kal TO XTUMNHEVO Auyo.
BAAte Tn yEWIOn MEOA OTO KOTOMOUAO KAl KAEIOTE TO dAvolyuad.
MaonaAioTe pge aAdTI KAl MNEPI To KOTOMOUAO EekIvwvTag and navw
Kal TpiyTe TOo OfpUa WOTE va nave navrou. TonoBeThOTE TO
KOTOMOUAO OTn XaunAn oxapa oTto noAugoupvakl. WnoTte oToug
160°C yia 20 AenTd. [upioTe To KOTONOUAO Kal WYNOTE yia aAia 20
AENTA a@oU €xeTe NpoobEoel kAl NATATEG va wrnvovTal. FupioTe Kai
WNOTE yia Ta TeAeuTaia nepinou 20 AenTd MEXP!I TO KOTOMOUAO va
gival Tpupepo Kai va podicel an OAEG TIG NAEUPEG.

®INETO SUPREME

1kg 0AOKANPO HOOXApPicIo PIAETO

TpINUEVO oKOPDO, AAATI KAl MINEPI

1 peyaAo KPEPPUDI, WIAOKOUMEVO

1/2 @AITCavi KOKKIVO Kpaai

2 KOUTAAIEC TNG ooUNac WIAOKOWHEVO PaivTavo
1 KouTaAId TNG oounag KPEUA yaAakTog

2 KapoTa TPIPPEVA

ZUopa and T pAouda evog Agpoviou

ZUopa and TN eAouda evog nopTokaAlou

MapIvapeTe OAOKANPO TO QPIAETO HE OKOPDOO, AAATI MINEPI KAl TO
KOKKIVO Kpagi o€ €va okenaoTo doxeio yia 4 wpeg, NepixUvovVTag Kai
yupifovTtag nepioTaciakd. ZTpayyioTe To KPEAG Kal QUAAETeE Tn
MHapivada. TonoBeTAOTE TO KPEAG O AAOUMIVOXAPTO Kal NPOCOEDTE
Ta KapoTa, TIG PAOUDEC AgpovioU Kal nopTokaAloUu kal TUAIETE To
aAoupivoxapto. TonoBeTnoTE TO OTN XAWnNAOTEpn oxdpa oTo
noAugoupvakl kal wnote yia 30 Aentd otoug 190°C. Katonv
apaipeoTE TO AAOUMIVOXAPTO KAl OUVEXIOTE TO WHOIKO yia akoun 30
AenTa. BydATe To KpEag kai diaTnpnaoTe To CeoTo. Ma va diaTnphoeTe
TN Hapivada, PAayeIpEYTE TN WOTE va HEIWOEI 0 2 KOUTAAIEC TNG
oounac. AvakaTeEWTe PE KPEPA YAAAKTOG Kal olyoBpdcTe Tn yia 1
AENTO. ZepBipeTE NAVW O PETEC ANd To YNUEVO PIAETO OAg.

WHTA AAXANIKA
Aaxavika Tng eniAoyng oag
>kopdo, aAaTi, minepl

ZepAoudioTe kal kaBapioTe Ta Aaxavikd, KOWTE Of KOMMATIA
napoOuoIouU PEYEBOUC, OTEYVWOTE KAl TONOBETAOTE Ta O £va PEYAAO
MNWA pPE 2 1 3 KOUTAAIEG TNG counag uTikd Addl, npocBeaTe To
okOpd0, TO AAATI kal To ningpl. KAgioTe pe €va kandaki To PNwA odg,
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Kal avakivroTeE yprAyopa, KUKAIKG Kal Navw-KAaTw TO OKENAONEVO
MNWA, WOTE TA UAIKA va PolpacTouV opoliopop®a navw ota Aaxavika.
TonoBeTOTE Ta Aaxavika otnv YnAoTepn oxapa oTo NOAUPOUPVAKI
a@nVovTag XwpPo YIa ToV aEpa va KUKAOPOpPEi KUpiwg YUpw and Tnv
nepiPeTpo. MPoBepUAVETE TO NOAUPOUPVAKI OoTouG 250°C kal wnoTte
yia nepinou 30 pe 45 Aenta otoug 180°C. O XpOVOG HAYEIPENATOC
NoIkKiA&l avaloya HE TO HWEYEOBOC TWV EMNIPEPOUG TEPAXIWV Kal TOU
OUVOAIKOU BApoug TwV AAdXAviIKWV Mou €EXETE TOMOBETAOElI OTO
noAugoupvaki. Ta Aaxavika@ pnopoUv va ynbouv padi JE TO KPEAG
0ac: TonoBeTAOTE Ta YUPW ano TO KPEAC 1 XPNOIKONOINCTE TV WNAN
oxapa kal TonoBeTnOTE Ta NAVW TNG — 04AGC OUVICTOUME va
XPNOILOMNOINOETE £va TaWdaki e avoiyuara.

NMATATEZ OAOKAHPEZ ME TH ®AOYAA TOYZ ZE
AAOYMINOXAPTO

Meoaiou peyeBoug NAUNEVEG NaTaTeG (Mia yia KaBe aTouo)

MaAako BoUTupo

>kO0pd0, aAdTi, minepl

BeBaiwbeiTe OTI 01 NATATEG €ival kKABapeEG, a@aipecTe Ta PATIA Kal
onueEia PE XTUNAMATA KAMN. ZTEYVWOTE HE XapTi koulivag, aAsiyTe
Aiyo paAako BouTupo nAvw OTIC NATATEG, TOMOOETAOTE TIC OF
aAoupIvoxapTo, naonaAiote HPe  Aiyo  OkOpdo, aAdTI  Kal
(PPECKOTPIYPEVO Paupo MINEPI Kal TUAIETE TIG o€ aAoupivoxapTo.
BaATe Tig naTtdTeg oTnV YnAOTEPN 0XAPa OTO NOAUPOUPVAKI I YUPW
and KpEac nou payelpeUETE KAl PAYEIPEWTE TIC Yia 45 AenTd oTouCg
190°C. KaTtd Tn d1dpKeIa TOU PAYEIPEPATOC, EAEYXETE UE £va MipouVvI
yia va OciTe av &€xouv wnOei. ZepPipeTe HeE KpEWa YAAAKTOC,
OX0IVONpaco, TPIUPEVO TUPI KAl KOPHUATIA PNEIKOV.

Mpoooxn: BeBaiwbeite OTI To aAOUMIVOXApPTO HE TO onoio TUAiaTe
TIG NATATEG €XEI APKETN ANOCOTACN ANO TO E0WTEPIKO ENAVW PEPOG TNG
OUOKEUNG NMPpOG ano@uyn Tuxov BAABNG TNG OUOKEUNG 0dG.

KAGAPIZMOZ KAI ZYNTHPHZH

1. H ouokeun oag Ba npenel va kabapileTal JeTa anod kKABe xpnon.

2. MeTd ano kabe xprion kai npiv Tov Kabapiopgo, anocuvdOEoTE TN
OUOKEUN ano To peUpa Kal aproTe TN CUCKEUN Kal Ta eEapTnuaTa
TNG VA KPUWOOUV TEAEIWC.

3. BydaATe To kandki TNG CUOKEUNG KPATWVTAG ano Tn XelpoAaBn Tou
Kal nNAUVeTE Ta unoAoina €€apTnuatd Tou (OXApeg, OAKTUAIDI
auénong xwpenTikOTNTAag Kal kadog) oe XAlapd vepd HE uypo
anoppunavTikd natwv. Katoniv EPyaite Ta di1g€odika Kal
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a@noTE TA VA OTEYVWOOUV TEAEIWC NPIV TA €NAVATONOBETAOETE
oTn ouokeun. MMoTé pn xpnoligonoleite €pyaAeia koudivac n
O0laBpwTIKA KaBaploTika yia Tov kabapiopyd Toug kabwg KAT
TETOIO Ba KATEOTPEPE TO EEWTEPIKO TOUG QPIVipIoUa.
JuuBouAn: Av unoAsiuuara @ayntou Exouv KoAAnoer ora
gkaptnuara n orov nuBugva Tou KAdOU, YEUIOTE ToV KAdO UE
(e0TO VEPO Kal UypO anoppunavtiko midtwv. Kal a@noTe 1a va
HouAidoouv yia nepinou 5 Aentd. Karoniv EeByAATe Ta e apbovo
Kabapo TPEXOULIEVO VEPO Kal OTEYVWOTE Ta OIEE0DIKA.
To dakTuAidl aUEnong XwpenTIKOTNTAG Kal 0 KAadoG HnopouV niong
va nAuBouv pe aoPAaAsia Kal oTo MAUVTAPIO NMIATWV.
. ZKOUMIOTE TO E€0WTEPIKO HEPOC TNC OUOKEUNG ME €va MAAAKO
EAAPPWC VOTIOMEVO navi kKAl  KaTtonyv  OTEYVWOTE  TO
XPNolJonolwvTag eva palakd oTeyvo navi. BeBaiwdeite 0TI vepo
N uypaocia rn UNoA€igpgaTa Tou navioUu Oe&v €XOUV HEIVEI OTO
E0WTEPIKO TNG OUOKEUNG META TOV KABapiopuo Tnc.
. ZKounioTe TNV €EWTEPIKN EMIPAVEId TNG OUCKEUNG ME €va
eAAPpPWC voTiohévo navi BeBaiwvovTtag 0TI dev Ba eI0EABoUV OTIG
OXIOMEG TNG OUOKEUNG uypaacia r Aadl rj UNoAgippaTa Tpopwy.
. Mnv kaBapileTte TIC €MIPAVEIEC TNG OUOKEUNC (E0OWTEPIKEC N
€EWTEPIKEG) XpNOoIMoNoIwVTAac okANPa e€pyaleia kabapiopoU n
METAAAIKG o@ouyydpia n O1aBpwTikA 1 OIaAUTIKG KaBapioTiKa
kabwg 6a npokaAouaav BAABN OTO PIVipIOPA TWV ENIPAVEIOV TNG
OUOKEUNG 0ag.
. Mnv  kaBapilete  onolodnMoTe  HEPOC  TNG  OUOKEUNG
XPpNOIMONoIwVTAac METAAAIKG epyaleia koulivac 1 O1aBpwTIKA
UAIKG KaBapiopoU Kabwg KATI TETOIO Ba KATEOTPEPE TO EEWTEPIKO
TOUG QIvipigua.
. KaBapiore pe npoooxry TNV avTiotacn TNG OUOKEUNG
XPNOIJONOoIwVTAG €va BoupTodki kaBapiopgoU HE NOAU PAAAKEG
TPIXEC YIa va anopakpuUVETE TUXOV UNoAsiypaTa gpaynTou. MoTe
MNV aPnOoETE TO E0WTEPIKO ENAVW PEPOC TNG OUCKEUNG (enavw
MATo Kal OST avepIoThpa) va £pBel og enagr) UE vePO N va Bpaxei.
. Mpog anouyn nupkayidg, nAekrponAn§iag kai mOavou
TpaupaTiogoU Tou Xpnortn, MHN BuBifete noTé kavéva
HEPOG TNG CUCKEUNG N TO KAA®WSIO | TO PIG TG HECA OE
VEPO N O€ ONoIO3ANOTE AAAO UYpPO Kal NOTE UNV Ta BaleTe
KATW anod TPEXOUMEVO VEPO. Ta HOvVa HEPN TNG OUCKEUNG
nou pnopoUv va nAuBoUv eival ol oXapeg, To dAKTUAIdI
av&nong XmpPnTIKOeTNTAG Kal 0 UdAIvog kadog TnG. MoTE Jn
BuUBiIleTe TO KANAKI TNG OUOKEUNG HECA OE VEPO N
18



onolodnnoTe aAAo uypo.

10.MeTd 1O NAUCIPO, APAOTE TN CUOKEUN VA OTEYVWOEI TEAEIWC WOTE
va ano@UYETE va OUYKEVTPWOEI uypaocia OTo E0WTEPIKO TNC Kal
101aiTEPA OTO KANAKI TNG.

11."ExovTacg Tnv anocuvoedepevn and 1o pelpa, aPnoTe EAAPPWG
avoIixXTO TO Kandaki TNG €TOI WOTE VA OTEYVWOEl TEAEIWC.

MPOZOXH: TO YAAINO KANAKI THZ ZYZKEYHZ MNMPEMNEI NA
EXEI KPYQZEI TEAEIQZ NMPIN TON KAGAPIZMO TOY, AAAIQZ
YMAPXEI KINAYNOZ NA ZIMNAZEI 'H NA PAIIZEI.

O udAivog kAd0G TNnG OUOKEUNG, HNopei va kabapioTei

«auToOpaTa>» akoAoubwvTag Td NnapakaTw BRupara:

1. MpooBeaTe Aiyo (eoTO vepO PEOA OTOV UAAIVO KAOO — MNPOCEETE
WOTE TO UYOG TOU VEPOU oTov Kado va pnv &nepva ta 2-3
€KATOOTA.

2. MpooBeaTe pia pikpn noodTnTa anaAoU uypou anoppunavTikou
MmaTwv.

3. BaATe Tn Beppokpacia otouc 80°C kal To XpovoueTpo oTa 10
AENTA Kal EEKIVIOTE T OUOKEUN.

4. O avepioTnpag TNG CUOKEUNG Ba dnuioupynaoel hia divn oTo vepo
MEoa oTov kado kabapifovTag €TOlI KAl ANOPAKpUVOVTAG TOUG
NEPICOOTEPOUG ENINOVOUG AEKEDEG.

5. Katoéniv, apnoTe TN OUOKEUN VA KPUWOEI TEAEIWG, ANOUAKPUVETE
ME nNpoooxn Tov Kado and Tn OUOKeUN Kal EEMAUVETE Tov ME
apBovo kabapod TPeEXOUHEVO VEPO. ZTEYVWOTE TOV J1€E0OIKA NpIV
TOV €NAvATONOBETAOETE OTN GUOKEUN.

OAHI Oz EMIAYZHZ MPOBAHMATQN

NpoBAnua | MOavn aitia MpoTeivopevn AUon
H ouokeur | H cuokeun dev gival ZUVOEQTE TO PIG TNG OUCKEUNG
oev OUVOEDENEVN OTO o€ Jia yeiwpevn npida.
AeiIToupyei | peupa.
H npiCa napoxng EAeyETe via va BePaiwbeiTe
peUATOC €ival EKTOG OTI n npila napoxng peUATOC
A&€IToupyiag. oTnV onoia €XeTe OUVOEDEl TN
OUOKEUN AEITOUPYEI owOTd.
Aev £xeTe B€0€l TO MpoypauuaTioTE TN OUCKEUN
XPOVO PAYEIPEPATOC. oToV KataAAnAo xpovo
HayEIpEUATOG.
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Aev £XeTe B€0El TN
Beppokpaacia
HayeIpENATOC.

MpoypauuaTioTE TN OUCKEUN
oTnv KataAAnAn Bepuokpacia
HayeIpEPAToC.

Aev €xeTe KATERBAOEI TN
XEIpOAaBn kanakiou
oTn 6€0n KAEIdWPATOG
navw oTnVv KEPAAn
MOTED.

KaTteBaoTe Tn XeipoAapn navw
oTn B€0on KAEIdWPATOG TNC
oTNV KEPAAN HOTEP.

H ouokeury | H eniAeypévn PuBuioTe Tn Beppokpacia oTo
oag Ogv Bepuokpaacia sivai KaTaAAnAo €ninedo, To onoio
(eoTaivel XaunAn. anaiTeitTal yia To ¢paynTto nou
HayeIpeUETE.
BAGBN OUOKEUNG. 3 € NEPINTWON NMOU N CUOKEUN
ouveyiCel va un CeaTaivel, unv
TN AEITOUPYEITE KAl NNyaivTe
TN o€ €va €€0UCI000TNHEVO
KEVTPO ZEPRIC YIa EAEyXO Kal
TUXOV pUBUION ) ENIOKEUN.
To @aynto | Opiguévol TUNOI AvakivioTe To paynTo oag
OEv EXEl (aynTou onou uia OTa MIOA TOU PAayEIPEUATOG.
Wnoei nocoOTNTA TOUG
opoIOHOp® | okendlel TNV AAAN,
a. xpelaleral va
avakivnéouv oTa pioa
TOU PaYEIPEPATOG,
WOTE VA PayeipeuTouV
opoldpopPa.
Kanvog To ¢aynTo nou 'OTav payelpeleTe Ainapa
Byaivel ano | payeipeUeTe gival NoAU | paynTd, yia geyain noocotnta
™ Ainapo. Aadiou i Ainoug pnopei va
OUOKEUN. Tpegel Jeoa aTOV NATO TOU

kadou. To AadI napdayei kanvo
Kal 0 Kadog unopei va
{eoTaBei napanadvw anod To
ouvnOeq. KaTi TETOI0 OPWG
dev ennpedlel TN OUOKEUN,
oUTE TO TEAIKO anoTEAeopa
TOU PAYEIPEUATOG.
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To npoidv auTtd €ival KATAOKEUAOHUEVO OfE MARPN
OUNMOP@WON HE TIG 1I0XUOUOEC 0dnyieg TNG Eupwnaikng
'Evwong nou dIENOUV NAEKTPIKEG OUOKEUEC AuToU TOU
TUMou.

MpooTacia Tou nepiBaAAovrog

Eav kdnoia pEpa d1anioTWOETE OTI N OUOKEUN 0AG
XpeladeTal avTtikataoraon n dev oag xpnoiheUel NAEov,
OKEPTEITE TNV NPOOTACIA TOU NEPIBAAAOVTOG:

1)

2)

3)

4)

Mnv neTA&ETE TNV OUOKEUN 0a¢ padi ue Ta undAoina
aoTik@ anofAnta (auth e€ivar kal n onuacia Tou
avaypa@ouevou GUPBOAOU avakUKAWGONG).
AneuBuvBeite oTtnv AnuoTikn ApxXn 04g ylia va odg
unodci&sl Ta onueia d1GBEONC TNG CUOKEUNG 0ag Yia
avakukAwan.

AlaBgTovTac Tnv daxpnoTtn MAEOV OUCKEUN 0adg OTa
owoTa onueia avakukAwong BonbaTe oTnv npoaortaacia
ToU NePIBAAAOVTOG KABWG Kal oTNV eKPETAAAEUON €K
VEOU TWV UAIKQV ThG CUCKEUNG 0aG.

Ol NAEKTPIKEG OUOKEUEG AOYW TWV UAIKWV KATAOKEUNG
Touc €dav dev OiaTeBoUv OwWOTA MNOPEi va €xouv
AOoXNMEC EMNTWOEIG 0TO NEPIBAANOV KAl KAT' ENEKTAON
oTnV uyeia pagc.

Me Tnv gyyunon Tng:

21

3

BUY WAY A.E.

W G NewpoOpoc TupTaiou,
31° xAp ABnvwv-Aapiag,
19014 A@idveg, EANGOa
TnA.: +30 210-2464214

www.buyway.gr


http://www.buyway.gr/

IMPORTANT SAFETY INSTRUCTIONS

1.

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

. 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.

. Plug in the appliance to an earthed wall socket. Always make

sure that the plug is inserted into the wall socket properly. Do
not force the plug of the appliance into the wall socket.
CAUTION!: The temperature of accessible surfaces may be
high when the appliance is operating. Do not touch hot
surfaces of the product. Use control panel and base side
handles only. Never touch the glass lid during operation.
Always use gloves when handling hot materials and allow
the metal parts and accessories of the device to cool down
completely before cleaning them. Let the device cool
down completely before taking off or putting in parts.
Always use the base side handles when you want to move
the appliance.

. During hot air cooking, 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 open the lid of
the appliance.

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 glass steel bowl from the
appliance.

. Never touch the accessories and glass bowl of the

appliance during operation or if they have not completely
cooled down after use. There is danger of burns! Always
handle the accessories by using the tongs supplied.

. Do not touch the inside of the appliance while it is

operating, or if it has not completely cooled down after
use.

. To protect against fire, electric shock or personal injury,
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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 its removable cooking accessories, the
extender ring and its glass cooking bowl.

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

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

12.Do not let the appliance operate unattended.

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

14.Allow the unit to cool down completely before:
e putting on or taking off parts.
¢ cleaning or storing.

The appliance needs at least 30 minutes to cool down for

handling or cleaning safely.

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

16.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 the product to an
authorized service facility for examination, repair, or electrical or
mechanical adjustment.

17.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.

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

19.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.

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

21.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.

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

23.The use of accessory attachments not recommended by the
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24,

25.

26.

27.

28.

29.

30
31

32.
33.
34.
35.
36.

37.

appliance manufacturer may cause fire or electric shock or
personal injuries.

Use the appliance on a horizontal, dry, level, stable and heat
resistant work surface. Never operate your appliance in sinks or
on uneven surfaces.

Be sure to take the accessories and the food out carefully after
cooking so as to avoid injuries.

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

DO NOT use an extension cord unless completely necessary with
this product. If an extension cord is used please ensure that it
has a rating equal or exceeding the rating of this appliance.

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

DO NOT pull or carry by cord, use cord as a handle, close a door
on the cord, or pull cord around sharp edges or corners. Keep
cord away from heated surfaces.

.DO NOT bend or damage the power cord.
.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.

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

Keep the appliance and its cord out of reach of children.
Never touch the appliance with wet hands.

Caution: Keep all ingredients inside the bowl on such level
so as to prevent any contact with the heating elements of
the device.

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

Don’t use the appliance outdoors and do not expose it to
moisture or direct sunlight.

38.This appliance is for HOUSEHOLD USE ONLY and not for
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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.

39.The guarantee is invalid if the appliance is used for professional
or semi-professional purposes, or it is not used according to
instructions.

40.A fire may occur if your appliance is covered or touching
flammable material including curtains, draperies, walls, and
similar materials, when in operation.

41.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 other appliance. Leave at least 10cm free space on the
back and sides and 10cm free space above the appliance.

42.Do not place anything on top of the appliance.

43.Improper installation may result in the risk of fire, electric shock
and/or injury to persons.

44.Never move your appliance during operation.

45.The unit has no user-serviceable parts contained within. Do not
attempt to repair, disassemble or modify the appliance
yourselves.

46.DO NOT clean your appliance with metal scouring pads.

47.Extreme caution must be used when moving an appliance
containing hot oil or other hot liquids.

48.D0O NOT move or lift your appliance while the power cord is still
connected to the wall outlet.

49.CAUTION: In order to remove the lid:

e First turn the timer off.

Disconnect the power cord.

Lift the top lid only by using its carrying handle.

Place the top lid upside down on a flat heat resistant surface.

Do not place the hot underside of the lid directly onto

laminated surfaces, wood surface, paper, plastic or other

flammable surfaces. Put the lid on a heat resistant surface.
¢ Never place the lid on a chair or bench while it is in operation.
e Always place the top unit with the motor head onto the bowl
before plugging in the power cord and switching on.
50.Save these instructions for possible future reference.
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KNOW YOUR APPLIANCE

Your appliance is the next generation in cooking appliances. You can

prepare delicious, healthful meals in less than half the time of

traditional methods. What makes these superior results possible is
the revolutionary approach of its makers to certain time-honored
cooking methods.

Professional chefs have long known that they could improve upon

traditional oven cooking by using a fan to accelerate the circulation

of the hot air in the appliance. The traditional oven consists of a fan
mounted on one side of a metal box.

Your new convection oven improves upon traditional ovens in the

following ways:

e The lid is made of glass, not metal, so that you can clearly see
what you are cooking from all sides.

e The convection oven combines a circular pot with a fan mounted
in the lid so that hot air flows and moves down over the food,
around the bowl’s sides, and then back up to the fan. This creates
a tornado-like flow of constantly moving, super-heated air that
cooks and browns food quickly and thoroughly.

e The convection oven uses cooking racks that allow you to cook
two levels of food at once. In addition, when meat, poultry, or
fish is cooked on the racks of the appliance, fats and oils are
removed and dropped inside the pot through the grills. You will
cook lighter, more nutritious meals.

Before first use

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

2. Make sure that the device is in good condition and there are no
missing parts or damage to the glass bowl or its accessories.

3. Clean the glass bowl and the accessories in hot water, with some
washing liquid and a non-abrasive sponge. Rinse them
thoroughly under running water and then dry them completely.
The glass bowl and the stainless steel extender ring are also safe
to be cleaned in a dishwasher.

4. Wipe inside and outside of the appliance with a clean soft cloth.
NEVER submerge the top in water or any other liquid.

Preparing for use
1. Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heat-resistant surface.
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2. Before first use, turn on the empty device to heat at the
maximum temperature for 5 minutes. This will eliminate any
odors from within the device, and also burn off any excess
lubricants that may have been used in the manufacturing
process.

3. Allow the appliance to cool down to room temperature.

4. Wipe the inside of the glass bowl with a damp cloth. DO NOT use
abrasive cleaners or scouring pads.

NOTE: A slight amount of smoke and a burning smell may be

emitted during the first few uses. Do not be alarmed, this is

normal.

Parts of the device:

Lid handle

Timer setting knob
Operation pilot light
Temperature setting knob
Thermostat pilot light
Motor head

Lid glass surface

Base side handles

0 0 Ny kW=

Base

Accessories:

—

L

N

L _¥ 4

High rack Extender ring

/)

a
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Low rack Tongs

To select the cooking temperature:
Turn the temperature knob to the desired temperature position
depending on the type of food you wish to cook.

To select the cooking time:

Turn the timer knob to the desired cooking time position depending
on the type of food you wish to cook. Once your timer knob is set
the device will start operating.

Safety system of the device

Please kindly note that the appliance has an integrated safety
system that will automatically cut off the power in the case you lift
the lid handle from its closing position on the motor head of the
device. Your device will operate only when the lid handle is in its
locking position on the motor head.

Operation
Cooking Guide:
Please note, the time and temperatures listed in the table below are
just for reference and may need to be adjusted depending on the
various food sizes or quantity, food manufacturer instructions on the
pre-cooked foods packaging, and /or your personal taste.

Food type Cooking Time (Mins) Temperature Type of rack

(°C)

Meat

Beef 16-20’ for each %2 Kg 180-190°C Low rack
Lamp 16-20' for each 2 Kg 180-190°C Low rack
Pork 16-20’ for each %2 Kg 180-190°C Low rack
Steak

Rare 3’ each side 250°C High rack
Medium 5’ each side 250°C High rack
Well done 7’ each side 250°C High rack
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Other meat types

Sausage 5-8’ each side 250°C High rack
Pork chop 6-8' each side 250°C High rack
Lamp chop 6-8' each side 250°C High rack
Chicken 35-40' 190-200°C Low rack
Chicken parts 15-20’ 190-200°C High rack
Cake

Low tin 20-25' 200°C Low rack
High cake tin 35-40' 150°C Low rack

Different ways of cooking

How to Roast

Put the meat you wish to roast on the cooking rack. It is not
necessary to use oil for roasting, but you may do so for foods that
tend to become dry in an oven.

Roasting time may vary depending on the type of food, type of cut,
amount of fat, thickness and/or weight of the food.

However, whatever your food choise is, the cooking time of the
convection oven is really 50% faster than a traditional oven.

How to Bake

Use any oven-proof baking dish -preferably non-stick - that will fit
comfortably inside the glass bowl and onto the low rack. Make sure
that the baking dish you will use will leave at least 1cm free space
from the walls of the glass bowl. Take special care in baking, as
desserts are especially delicate and easy to overcook. Lower the
temperature slightly and turn the baking dish around if too much
browning occurs in one area.

You must be very careful with the quantity of mixture you will put
in your dish. The quantity must be such, so that when your pastry
inflates, it will not touch the upper inner part of the device.

How to Steam

You can steam vegetables at the same time you cook your main dish
by placing the vegetables in an aluminum foil pouch: add a few
drops of water in the pouch and seal it.

You can also add a cup of water in the glass bowl, with savory herbs
and spices to steam fish or vegetables, but just a little water in your
pouch.

Place your pouch on the high rack.
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Attention: You must make sure that the aluminum foil does not get
in contact with the upper inner part of the device and there is
sufficient space between the foil and this part in order to avoid
possible damage to your device. This is something that you must
always make sure for every food you wish to cook by using
aluminum foil.

In such case, we would suggest that you use the extender ring of
the device to maximize the distance between the food and the upper
inner part of the device.

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 -
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 behind in the bowl and spread the
sticks on the low rack inside the glass bowl.

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

5. Select the correct time and temperature settings. We suggest
that you cook your potatoes for 20-25 minutes at 250°C.

6. In case you want to fry precooked frozen potatoes, there is no
need for you to spray them with cooking oil.

How to fry chicken

To make delicious fried chicken, season chicken pieces firstly with
batter and cooking oil. The excess oil will drip away while cooking,
providing you a healthier Chicken!

How to Defrost

You can use your convention oven to defrost frozen foods more
evenly than a microwave oven. Simply set the temperature at 50°C
and check the food every 5-10 minutes.

How to cook
1. Before cooking, it is suggested that you spray the
accessories of your device (racks) so that they won't stick
during cooking.
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2. Place the glass cooking bowl securely onto the base
ensuring it is placed centrally and sits securely.

3. Position the cooking rack in the glass bowl. The type of
rack used will be dependent on the type of food being
cooked. The high rack is best for grilling, broiling, crisping
or cooking well done cuts of meat. The low rack is best for
baking, roasting etc.

4. Once the food has been placed onto the rack, place the top
(glass lid with panel) onto the glass bowl, ensuring the
top/lid sits securely and correctly inside the rim of the
bowl.

5. Plug into the wall socket and adjust your cooking
temperature and time by tuning the relevant knobs. Once
you set your timer, the device will start its operation.

Ensure that you use the supplied tongs, heat resistant mitts or other
appropriate utensils to remove the food from the appliance. Do not
touch the food or the appliance or any of the internal accessories as
they may be extremely hot.

THERMOSTAT FUNCTION

During the cooking process, the thermostat pilot light comes on and
off from time to time. This indicates that the heating element is
switched on and off to maintain the set temperature.

AUTOMATIC SWITCH OFF

The appliance has a build in timer that will automatically shut down
the appliance when count down to zero. You can manually switch off
the appliance by turning timer knob to 0 anticlockwise. When the
time is elapsed, your will hear the timer bell/end cooking signal from
the appliance.

EXTENDER RING

In case you need to cook larger food quantities, you may use the
extender ring that will provide you with an extra cooking capacity of
5L.

Simply place the extender ring between the glass cooking bowl and
the lid of the appliance.

RECOMMENDED RECIPES

CROWN ROAST LAMB
2 Best end necks of lamp 2 Tablespoon of chopped parsley
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Each with 6-7 cutlets 1/2Lemon, finely grated

1/2 Cup of onion chopped 1 Tablespoon of lemon juice
1/2 Cup of celery chopped 1 small egg

1 Apple peeled and chopped Garlic, salt and ground pepper
2 Tablespoons of butter 2 Tablespoons of flour

3 Tablespoons of dried apricots
(soaked overnight)

3 Cups of beef stock

1/2 Cup of fresh white breadcrumbs

Cut away the shin bones and ease out the shoulder blades from both
joints, Trim each cutlet bone to a depth of 1”. Bend the joints around
fat side inside and sew together to form a crown. Cover the
exposed bones with foil paper. Saute the onion, celery and apple in
butter until brown, Drain dry and chop the apricots. Stir into the pan
with the next five ingredients, Season well. Fill the stuffing into the
crown of lamb and weight the joint. Place the joint on low rack in
the convection oven.

Roast at 175°C for 25 minutes per pound, then baste with juice from
bowl. Roast for a further 25 minutes at 200 °C. Baste occasionally
and cover tightly with foil paper if necessary, to prevent overcooking
exposed top/thin sections.

Remove foil paper. Replace with cutlet frills, serve with roast
potatoes, pumpkin and steamed beans,

Separate cutlets at the table as required.

Attention: Please make sure that the aluminum foil wrapped on the
exposed bones has sufficient distance from the inner upper part of
the device to avoid possible damage.

STUFFED BREAST OF VEAL

3 Ibs breast, boned boned with pocket cut
2 tbsp butter

Garlic, salt and pepper

STUFFING:

1 Tablespoon butter

1 tablespoon of lemon juice

1 Tablespoon lemon rind grated

1 Cup of diced mushroom

1 Cup of diced mushroom

2 Cups of fresh white breadcrumbs
Egg, lightly beaten
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1/2 cup of finely chopped onions
Cream

Preheat frying pan. Melt 1 tbsp of butter in the pan and fry onions
until soft. Add lemon rind and

juice, garlic and mushrooms. Fry together for 3 to 4 minutes. Set
aside in a large bowl. Add

breadcrumbs, garlic, salt and pepper to fry vegetables. Bind
together with egg and enough cream

to form a firm consistency.

Place stuffing into veal packet and spread evenly. Sew up cavity.
Brush veal with soft butter and

Place on a low rack in the convection oven. Preheated to 160°C,
cook approximately for 40 minutes with potatoes until ready. Serve
with peas.

Pour juices from bowl over carved meat.

HONEY CHICKEN WINGS

1 1/2 Ibs chicken wings Marinade 1:
Marinade 2: 2 tablespoons of lemon juice
2 Tablespoons of honey 3 tablespoons of soy sauce

3 Tablespoons of tomato puree 1 tablespoon of chopped ginger

Trim excess fat from chicken wings and move tips. Pat wings dry
and place in a bowl. Combine lemon juice, soy sauce and ginger.
Pour over chicken wings, turn and let stand for 3 to 4 hours while
turning occasionally. Mix honey, tomato puree and 2 tablespoons of
marinade 1.

Remove chicken wings and place on high rack in the convection oven
roaster. Roast for 10 minutes at 160°C. Remove wings and roll in
honey/tomato mixture. Return wings to rack and cook for 5 minutes.
Remove and roll in mixture again and cook for final 5 minutes.

ROAST CHICKEN

1 Chicken 1 Teaspoon grated lemon rind
1 Small onion 1/2 Teaspoon dried marjoram
2 Tablespoon of butter Garlic, salt, pepper

1/2 Cup of mushrooms 1 Egg

1 1/2 Cup of soft breadcrumbs
1 Tablespoon of chopped parsley
1 Pinch of nutmeg
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Clean inside of the chicken and remove excess fat. Peel and chop
onion. Add to pan and lightly fry in Butter until soft. Add mushrooms
and fry another minute. Mix in crumbs, salt, pepper, parsley, lemon
rind marjoram, nutmeg and beaten egg. Put stuffing into chicken
and close the opening and sprinkle salt and pepper over chicken and
rub into skin. Place chicken on low rack in convection oven. Bake at
160°C for 20 minutes. Turn and bake for another 20 minutes after
adding any potatoes to be cooked. Turn and bake for final approx.
20 mins until chicken is tender and golden brown all over.

FILLET STEAK SUPREME

2lbs whole fillet steak

Garlic, salt and pepper

1/2 Cup of red wine

1 Tablespoon cream or sour cream
Rind of one lemon, grated

Rind of one orange, grated

1 Large onion, chopped

2 Tablespoon chopped parsley

2 grated carrots

Marinade whole fillet steak with garlic, salt pepper and red wine in
a covered dish for 4 hours, basting and turning occasionally. Drain
meat, reserving marinade. Place meat on foil paper and spread with
carrots. Lemon and orange rinds, onion, parsley and wrap in foil
paper.

Place on low rack in the Convection Oven and cook for 30 minutes
at 190°C. Remove foil paper and cook for a further 30 minutes.
Remove meat an keep warm. To remaining marinate, add rippings,
cook to reduce to 2 tbsp. Stir in cream and simmer for 1 minutes.
Serve over sliced meat.

ROAST VEGETABLES

Vegetables of your choice

Ground black pepper, garlic, salt

Peel and clean vegetables, cut into similar size pieces, pat dry and
place in a large pot with 2 or 3 tablespoons of vegetable oil add
garlic, salt and pepper, place lid on pot, shake and oscillate
vigorously, place vegetables on high rack in the Convection oven
leaving space for air to circulate particularly around the perimeter.
Set convection oven to 250°C and bake for approximately 30 to 45
minutes at 180°C. The cooking time will vary depending on the size
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of individual pieces and the total weight in the oven, Vegetables can
be roasting while meat is cooking by placing around the meat and
/or by utilising the high rack and perforated backing dish

JACKETED POTATOES IN FOIL

Medium size washed potatoes (one for each person)
Soft butter

Salt, Ground black pepper, garlic

Make sure potatoes are clean, remove any eyes, bruises, faults etc.
dry with paper towel, rub a little softened butter onto potatoes,
place on foil paper, sprinkle with a little garlic, salt and freshly
ground black pepper, wrap up in foil paper, place potatoes on high
rack in the convection oven around the meat and cook for 45
minutes at 190°C. Check with a fork to see that they are cooked
through, serve with sour cream, chives, grated cheese and cooked
bacon pieces

Attention: Please make sure that the aluminum foil wrapped on the
potatoes has sufficient distance from the inner upper part of the
device to avoid possible damage.

CLEANING AND MAINTENANCE

1. Your appliance must be cleaned after every use.

2. After each use and before cleaning, unplug the appliance from
the mains and let the appliance and its accessories to cool down
completely.

3. Remove the glass lid with the motor head using the top handle
and wash the rest of the accessories (racks, extender ring and
glass bowl) in warm 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 finishing.

Tip: If dirt is stuck to the accessories or the bottom of the bowl,
fill the bowl with hot soapy water and let it stand for 5 minutes.
Afterwards rinse with clean running water and dry thoroughly.
The extender ring and the glass bowl of the appliance may also
be washed safely in the dishwasher.

4. Wipe the inside of the appliance with a soft slightly damp cloth,
and then dry them 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
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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 any part of the appliance using metal kitchen

utensils or abrasive cleaning materials, as this may damage their
finishing.

. Carefully clean the heating element of the appliance by a

cleaning brush with very soft bristles to remove any food residue.
Never allow the inner top part of the appliance (top inner plate
and fan assembly) to get in contact with water or get wet.

. 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 racks, the extender ring and its glass
cooking bowl. Never immerse the lid of the appliance in
water or any other liquid.

10. After cleaning, let the appliance dry completely so that you may

avoid having moist built up in the inside of the appliance and
especially on its lid.

11.Having your appliance disconnected from the mains, let its lid

slightly open so that it will dry completely.

ATTENTION!: TO AVOID BREAKAGE, ALLOW THE GLASS LID
TO COOL DOWN COMPLETELY BEFORE START CLEANING IT.

The cooking glass bowl can be cleaned using the self-cleanse

option.

1. Add some warm water to the glass bowl ensuring it is no more
than 2-3 centimeters in depth.

2. Add a small amount of mild dish detergent.

3. Set the temperature to 80°C and the timer to 10 minutes and
start the operation of your appliance.

4. The fan of the motor head will swirl the water and this will clean
off most stains.

5. Afterwards, let the appliance cool down completely and carefully

take out the glass bowl. Rinse the bowl with clean running water
and dry it thoroughly before replacing it in the appliance.
36




TROUBLE SHOOTING GUIDE

Problem Possible cause Proposed solution
The The appliance is not | Connect the plug of the
appliance connected to the appliance into the mains.
is not mains.
operating Your socket is not Check to make sure that your
working. mains socket is working
properly.
You have not set up | Set up your appliance to the
cooking time. desired cooking time.
You have not set up | Set up your appliance to the
cooking desired cooking temperature.
temperature.
You have not Lower the lid handle to its
lowered the lid locking position on the motor
handle in its locking | head.
position on the
motor head.
The The selected Set up the temperature to the
appliance | temperature is too correct level depending on the
does not low. type of food you will cook.
heat up Malfunction In the case that the appliance
continues not heating up, do
not use it anymore and take it
to an authorized service center
for examination and possible
adjustment or repair.
The food is | Certain types of Shake your ingredients
not cooked | ingredients that lie halfway through the
evenly on top of each other | preparation time.
need to be shaken
halfway through the
preparation time, to
be cooked evenly.
Smoke You are preparing When cooking greasy
comes out | greasy ingredients. ingredients in your oven, a
from the large amount of oil will leak
appliance into the bottom of the bowl.

The oil produces smoke and
the bowl may heat up more
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than usual. This does not
affect the appliance or the end
result.
The bottom of the Smoke is caused by grease
bowl still contains heating up in the bowl. Make
grease residues sure you clean the bowl
form previous use. properly after each use.

134

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

Protecting the environment

Should you find one day that your appliance needs to be

replaced or if it is of no further use to you, think of the

protection of the environment:

1) Do not dispose your appliance along with the rest of the
public waste (this is also the meaning of the shown
recycling sign).

2) Contact your Public Authorities and they will instruct you
of the recycling centers to which your appliances must
be disposed.

3) Correct disposal of your appliance helps the protection
of the environment as well as the recycling of the
appliance components.

4) The electrical appliances due to their construction
materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:

3

BUY WAY S.A.

Tyrtaiou Avenue,

G g 31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr
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