OAHTI'IEZ XPHzZHz
USE INSTRUCTIONS

®OPITEZA AEPOZ / AIR FRYER
MovTéAo / Model: PRAF-40403
220-240V~50/60Hz - 1600-1800W

NMapakaAoUpe S1aBACTE NPOCEKTIKA OAEG TIG 03NYiEG XpRONG NPIV
TNV XPRON TNG CUOKEUNG KAl PUAAETE TIC yia mOavi HEAAOVTIKA
Xpnon.

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



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

1. AlaBdaoTe NpooeKTIKA OAEC TIC 0ONYieC NpIv XPNOIMOMOINOETE TO MPOIOV KAl KPATHOTE
TIG yIa mi@avn HEAAOVTIKN XpNAon. Z€ NEPINTWON NOU dWOETE TN OUCKEUN 0ag o€ AAAO
XpNoTn, napakaloUpe dwaoTe Padi kal duTo To eyXEIPidio odnNyIwV XPHOEWG.

2. Tpiv OUVOEDETE TN CUCKEUN WE TNV Npida Nnapoxng NAEKTPIKOU peupaTog, BeBalwbeiTe
OTI Ta OTOIXEia TNC TAONG TNG TA onoia avaypdagovTtdl OTnV ETIKETA TEXVIKWV
XAPAKTNPIOTIKWV NMou BpIioKETAl OTO KATW MEPOC TNG OUOKEUNCG AVTIOTOIXOUV HE Td
OTOIXEid TAONG TNG oOIKiag gac. Av Oxl, UNV XPNOILOMOINOETE TN OUOKEUN aAAd
aneubuvBeite o €va €EouaiodoTnUEVO KEVTPO OEPPIC yia va oag kabodnynoouv.
OnoiodnnoTe A@Bo¢ KaTta Tn ouvdOECdN TNG CUCOKEUNG HE TO NAEKTPIKO peUMa PNOPEi va
npokaA&osl avenavopdwTn BAABN OTn OUOKEUN odc n onoia dgv KAAUNTETAl and Tnv
gyyunon.

3. JUVOEOTE TN OUOKeUN POVOo o€ npila Pe yeiwon. BeBaiwBeiTe OTI TO PIG TNC OUOKEUNC
Exel el0axBei owoTd oTnv npifa napoxng NAEKTPIKOU PEUNATOC.

4. MPOZOXH!: H Ogppokpacia o&e JIAPOPEG NPOCPACIHEG ENMIPAVEIEG TNG
OUOKEUNG MNOpPEi va pTaocel o€ NoAU uynAd enineda kara tn didpkeia TngG
AsiToupyiag. Mnv ayyileTe TIG (EOTEG ENIPAVEIEG TG CUCKEUNG. AyyileTE HOVO
TNV XE1poAaBn TnG.

5. Karta tn diapkeia gHayeipEgarog He {eoTO agpa, {EOTOG AaTHOG Bydaivel ano TIg
€€000UC aépa TNG CUOKEUNG. KpAaTAOTE TO NPOOCWNO KAl TA XEPIA 0aG HAKPIA
ano Tov aTHO Kal TiIG €e§080uU¢g aspa. ENiong va NnPooEXETE TOV ATHO Kal To {EOTO
agépa nou eEEPXETAl OTAV ANOHAKPUVETE TOV KAS0 ano T CUOKEUN.

6. BYAdATE AMECWG TN CUOCKEUN ano Tnv npia o€ nepinTwon nou Jd&iTte okoUpoO
kanvo va Byaivel ano Tn cuokeun. MePIPNEVETE va OTAPATAOCEI N EKNOHNN TOU
KanvouU npiv BYAAETE TOV KaGdo ano T CUOKEUN.

7. Mnv ayyileTe NoTE To KAAGOI kKal TOV KAGd0 TNG CUCKEUNG OTav auTn BpiokeTal
o€ AsiToupyia i av dev £XOUVv KPUWOEI TEAEIWG HETA TO NEPAG TG XPNAONG.
Ynapxel Kivduvog eykaupartog!

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

9. MavroTe va POoPATE NPOOCTATEUTIKA yavTtia koulivag oTtav xeipileore {eoTa
UAIKG KAl AQPAVETE NAVTa Ta HETAAAIKG HEPN TWV CUCKEUMV VA KPUWDVOUV
TeAEiWG NpIv EEKIVAOETE TOV KAOAPIGHO TOUG.

10. Mpog anopuyn nupkayidag, nAsekrponAngiag kai ni@avou TpaupaTiopoU TOU
xpnotn, MHN BuBileTe NOTE Kavéva HEPOG TNG CUOKEUNG | TO KAA®SIo | TO
@IG TNG HECA O VEPO N 0€ onolodnNnoTe aAAo uypO Kal NOoTE PUnv Ta Badere
KATw ano TPEXOUMEVO VEPO. Ta HOva HEPN TNG CUOKEUNG NMOU HNopouv va
nAuBouUv gival To kaAaO1 kail o kadog TnG.

11. AnOQUYETE TNV €i00d0 onoloudnnoTe uypoU HECA OTN OUCKEUNR, NPOG
ano@uyn nAekTponAngiag n BpaXUKUKA®HATOG.

12. Z€ NnEPINT®WON NOU N CUCKEUR 004G BpaxeEi, anOCUVOECTE TNV AHECWG ANO TNV
npida napoxng NAEKTPIKOU PpeUHATOG.

13. MnV aRVETE TN CUOKEUN va AEITOUPYEI XWPiG EmMITAPNON.

14. MAvToTE ANOCUVOEETE TN OUCKEUN anod To peupa oTav dev TNV XPNOILOMNOIEITE KAl NpIv
Tov KaBapiopo TnG.

15. AQNOTE TN OUOKEUN VA KPUWOEI TEAEIWG NPIV:

e TOMOBETNOETE I ANOPAKPUVETE €EapTAHATA TNG.
e TOV KaBapiopd f Tnv anobnkeuon TNC.
H ouokeun xpeialetal nepinou 30 AenTdA YIA VA KPUWOEI WOTE va TN XEIPIOTEITE KAl vVda
TNV KaBapioeTe e acPAAsla.
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XpelaleTal NpooEKTIKN €MITAPNON OTAv n CGUOKEUN aQuTn XpnolhonolsiTal napouacia
naidiwyv rn atopwv nou aduvatouv va Tn XpNoIKonoINoouvV owoTd.

H ouokeun auTn J&v NpEnel va XpnoigonoleitTal xwpic eniripnon and naidid r aroua
Mou N QUOIKNA, A NVEUNATIKA 1 WYUXIKN TOUG KATAoTaon, N N EAAEIYN OXETIKAG EUREIPIAC
N YVWOoEwv O&v TOUG EMITPENEI TNV aAOPAAnR XPNon TnG OUOKEUNG, EKTOC €av
EMNITNPOUVTAl N av Toug £xouv d0Bei oaPeic odnyieg yia TNV opBN Kai acgpain xpnon
TNG CUOKEUNG anod &va evAAIKo aTouo To onoio €ival uneuduvo yia TRV acPpaieid Touc.
KpaTAoTE TN OUOKEUN KAl To KAAwJdIO TNG O€ onueia nou dgv pnopouv va Ta GTAacouv
Ta naidia.

Mnv AsIToupyeiTe TN Ouokeun av napouaialel BAABn 1o kKaAwdio N To PIC TG N N
ouokeun napoualadlel kanoia BAGBRN, N €xel NECEl KATW N YEOA O VEPO N EXElI POapeEi
HE ornoiodnnoTe TPOMNo.

Ma Tnv dIKA 0ac aopaAeld, EAEYXETE OUXVA TO KAAWDIO KAl TO (PIC TNG CUOKEUNG Yia
TUXOV BOPEC. Z€ NEPINTWAON NOU TO KAAWDIO 1 TO PIG TNG CUOKEUNG napouacialouv
@Bopa, n avrikataoTaorn Toug Ba npenel va yivel JOVo anod ToV KATAoKeEUaoTn n ano
EUMNEIPO TEXVIKO MPOCWNIKO Ot &va and Ta €EouciodoTnUEVa KEVTPA ZEPPIG, MPoG
ano®uyn Tuxov BAaBwv f kai niBavou TpauudaTIogoU Tou XPnaoTn.

Mnv a@rveTe To KAA®WOIO TNG OUOKEUNG VA KPEUETAl ANO TOUG NAYKOUC N va €PXETAl
o€ enagn Pe (EOTEG ENIPAVEIEG.

MNa ™n 31kn oag acPaA&ia, To KAA®JI0 TNG CUOKEUNG 0dG €ival HIKPoU HAKOUG
WOTE va anoQeuxOei TuXOv KivduvoG nou HNOpEi va npokUWEl and 1o va
HNAEXTEITE | VA OKOVTAWETE NAV® O€ €va HAKPUTEPO KaAwdio. Mn ouvdéeTe
TN OUOKEUN AUTK O€ NPOEKTACEIG KOAAWDiWV. ZUVOEETE TN CUOKEUN aneuBeiag
o€ eniToiXia npia napoxnG PEUHATOG.

Eav To NAEKTPIKO KUKAWHA OTO 0Ornoio gival ouvOedEHEVN N CUCKEUN 0ag givai
UNEPPOPTWHEVO ME GAAEC OUOKEUEG, N OUOKEURN 0dG €VOEXETAl va HNV
AsiToupyei owoTda. MPENEI va OUVOEETE TN OCUOKEUN OTNV NAPOXn PEUHMATOG
HOvNn TNG Kai 0x1 Hali HE AAAEC CUOKEUEG.

Mnv TOMOBETEITE TN CUOKEUN KOVTA N NAVW O€ NNYEG BepUOTNTAG ONWG £0TiEG Koudivag
UYPAEPIOU N NAEKTPIKEG, N KOVTA N HECA N NAVW OE NAEKTPIKA (POUPVAKIA N
BepualvOpEVOUG PoUpPVOUG, N POUPVOUG HIKPOKUHATWV.

Mnv XPNOIMOMOIEITE TN OCUOKEUN Yid AAAn Xpnon népav autnc yia Tnv onoid
KATAOKEUAOTNKE KAl NEPIYPAPETAl O AUTO TO EYXEIPidIO.

MeyaAn nocoTNTA GpaynTou, NAKETA anod aAoupivio ) HETAAAIKG epyaAeia koulivag dev
0a npénel va €I0EPXOVTAl OTNV OUOKEUN KaBwc pnopei va npokAnBei ¢wTia n
nAekTponAngia.

MnvV TONOBETEITE TN OUCOKEUN NAVW N KOVTA 0 EUPAEKTA UAIKA ONwC TpanelopavtnAa
I KOUPTIVEC.

H xpAon KN auBevTiKwV avTaAAaKTIK®OV 1 €€apTNUATWV Nnou dev GUCTAVOVTAl Ano Tov
KATAOKEUAOTN, MMNOpPeEi va npokaAeosl nupkayld, nAekTponAn&ia kal niBavo
TPAUMATIOKO TOU XPNOTN.

TonoBeTOTE TN CUOKEUN NAvw o€ pia opilovTia, €ninedn kair orabepn enipaveia,
avBekTIKR oTn BgpUOTNTA.

ANopakpUVETE JUE NPOCOXN TO KAAAOI kal To £€ToIO paynTo and Tn CUOKEUN 0ag yia
va ano@UYETE TUXOV €yKaUPaTa Kal TpPAUNATIONOoUG.

H ouokeunp autr O0e&v npenel va OUVOEETAI O OUOKEUEC NPOYPAUMATIONOU
METAXPOVOAOYNHEVNG AEITOUPYIAG I OE OUOKEUEC ME oUOTNHA TNAEXEIPIOUOU.

Ma va anoouvOECETE TN OUOKEUN BYAATE To ¢IC TNG anod Tnv npila KpaTwvTag NAvVTOTE
and To QIG Kal Oxl TpaBwvTag and 1o KaAwdio.

H ouoKeUn auTh MNOPEI va XpNoIYoNnoIEiTal HOVvo anod naidia avw TwvV 8 eTov
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Kdl and aropd nou n QpUOIKNA, N NVEUHATIKA i WYUXIKA TOUG KataoTaon, A n
EAAEIYN OXETIKAG EMNEIPIAG A YVWOEWV OEV TOUG ENITPENEI TNV ACPAAR XpRion
TNG CUOKEUNG, EPOOOV ENITNPOUVTAI | TOUG £XOouVv 300¢&i cagpeic odnyisg yia
TNV 0pON Kal acPaAn XpNon TnG CUCKEUNG ano &va €vRAIKO ATOHO TO OMNoio
€ival unevbuvo yia TNV acPAaAeld TouGg Kal €Xouv kKataAdaBel nARpwG Toug
EVOEXOHEVOUG KIVOUVOUG ano ecPaApEvn XpRon TNG OUOKeUNG. Ta naidia dsv
0a npénel va naifouv HE TN OUOKEUN. O KaBApIoHOG KAl N CUVTAPNON TNG
OUOKEUNG Oev Oa npénel va yivovrar and naidia, napa HOvVo &ePOoov
emiITnpoUvTal Kal gival avw ToVv 8 eTwv. KpAaTnoTE TN CUCKEUN KAl TO KAA®JI0
TNG HAKpPId ano naidid nAIKiag KAT® TWV 8 eTwv.

Ta na1dia xpeialovral NPOCEKTIKN ENITAPNON WOTE vd HNV XPNOIHONoIoUV Kdal
va pnv «naifouv>» HE TNV GUOKEUN.

KpAaTROTE TN OUOKEUR KAl TO KAA®OIO TNG O€ onHEia nou dev pnopouv va Ta
pTacouv Ta naidia.

Mnv NIAVETE NOTE TN CUOKEUN HE BPEYHEVA XEpPIA.

KpaTtoTe Ta (paynTa Yeoa oTo KAAGOI g€ TEToIO €NiNedo WOTE vad PNV akoupnouv Tnv
avTioTaon TNG OUOKEUNG. Mnv unepBaiveTe NoTE To YEYIOTO onueio MAX Tou kaAaBiou
odac.

Mnv kaAunTeTe TIG €10000UG Kal €E0O0UG AEPa TNG CUOKEUNG KaTa Tn OIApKela TNG
A€IToupyiag Tng..

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

H ouokeury autn sivai MONO TIA OIKIAKH XPHZH «kal oOxl yia gdnopikn R
enayyeApaTikn. Mnopei va unv €ival kataAAnAn yia va xpnoigonoinBei ye acpaAsia o€
nepIBaAAovTa onwe koudliveg NnpoownikoU, pApuEeG, oTouvTio N Eevodoxeia kal aAAa
neEPIBAAAOVTA EKTOG VOIKOKUPIWV.

H eyylnon Tn¢ ouokeunc Oev IOXUEl av N OUCKEUR XpPNolYonolEiTadl yia
ENayyeAPaTikoUc N nUIENAyyeAPaTikoUC okomnouc 1 yia Xprnon nou dgv €ival GUPP®VN
ME TIG 0dnyieg auTou Tou gyxelpidiou.

Mnopei va NpokANBEi QWTIA av N CUCKEUN 0ag €ival KAAUMHEVN 1 aKOUHUNA EUQPAEKTA
UAIKG ONWC KOUPTIVEG, TANETOAPIEC, TOIXOUG Kal napopolia UAika, 0Tav BpiokeTal o€
A&IToupyia.

Ma va nepiopioete TN BepudTNTA N onoia ekAUETAl Katd Tn didpKela AsIToupyiag Tng
OUOKEUNG, MNV TNV TonoBeTeiTe an’ eubeiag kaTw ano vrouAdnia kal BeBaiwbeiTe OTI
UNApXEl ApPKETOG EAEUBEPOC XWPOG YUPW TNG. MNV apnVeETE TN CUCKEUN va aKOUWNA
NAavw O€ TOIXOUG N Navw 0€ AAAEC OUOKEUEC. APNOTE TOUAAXIoToV eAeUBepo xwpo 10
EKATOOTWV anod To Niow HEPOG, Ta NAJIVA KAl TO ENAVW PEPOC TNG CUOKEUNC.

Mnv TonoOeTeiTe MOTE oTIONNOTE NAV® OTN CUCKEUN.

MnVv UETAKIVEITE NOTE TN CUOKEUN 04aC 000 AuTn €ival o€ AsiToupyia r} 6o ival akoun
CeoTn N av nepiexel eoToO PaynTo. MNEPIPEVETE va KPUWOEI TEAEIWG N CUCKEUN MpIV TN
METAKIVIOETE.

DuAa&Te auTEg TIG 0dnyieg yia miBavh HEAAOVTIKRA XpRoN.



MEPH THZ ZYZKEYHz

Mivakag sAfyxou
aeng

'E€odoc agpa
(niow pépoG
OUOKEUNC)

Ala@aveC CUPOUEVO
KAIN aoc@ailiong
kahaBiou
Koupni
aneAeuBepwong
kahaBiou

Mn Bsppaivopsvn

XsipoAapn
kahaBiou

Mpoocown kadou

EMNIMEPOYZ MNEPITPA®H ZYZTHMATOZ KANAOGIOY & KAAOY

Ala@aveg

OUPOWPEVO KAIN
Koupni ao@ANONG _
aneAeuBépwong  kaAabiou ANoonwevo
kaAaBiou KaAai

/ Tnyavioparoc

Mn Beppaivopevn
XeipoAafn
kaAaBiou

Mpiv TNV Np®TN XPRON

1. AnopakpUVETE OAd TA UAIKA OUOKEUAOIag, AuUTOKOAANTA N €TIKETEG. Ol NAAOTIKEG
0akoUAEeC pnopei va anoBouv enikivdouvec. MNa va anopuyeTe Tov Kivouvo ao@uéiag,
KPATNOTE TIG NAQOTIKEG OAKOUAEG HakpId anod Jwpead kai naidid.

2. H ouokeun oag napéxeralr Je To ouoTnUa Kadou kal kaAabloU aocpaAioyevo Kal
TONOBETNNEVO HECA OTO E0WTEPIKO TNG. A va anopakpUVETE To oUoTNPA KaAadiou Kal
Kadou and Tn OUOKEUN, KPATNOTE EAAPPWC TN COUCKEUN HE TO &va oag XEpl and To
ENAVW MEPOC TNG KAl PME TO AAAO 0aG XEPI MAoTe oTabepd Tn XelpoAaBn kai Tpapnire

Kadoc



TNV eAappw¢ duvaTda Npoc Ta Niow WOTE va AnNeEAEUBEPWOETE TO cUOTNHA KAOOU Kal
KaAaBioU ano Tn GUOKEUN KAl va TO anoPakKpUVETE.

3. Ta va anac@alioste Ta U0 PJEPN AKOUPMNOTE NPWTA TO
ouoTnUa kaAabiou kal kadou navw o€ pia oTabepn Kal
kaBapn enipaveia. Katoniv cUpeTe TO d1apaveg KAIN
npoc Ta €PNPOC WOTE va Yiveél opdTO TO KOUMMI
anac@AAiong KAl  KATonyv NatAoTE TO  KOUWMMI
anac@AAionc NPoc Ta KATwW WOTE VA ANEAEUBEPWOETE TO
KaAaBr and Tov kado (Eik. 1). Apou aneAeuBepwbei,
TpaBn&éte TO KAAGBI Npo¢ Ta NAVW WOTE va TO
anopakpuVveTe ano Tov Kado.

MPOZOXH! NMOTE MHN ENIXEIPHZETE NA ANOMAKPYNETE TO KAAAGI AMNO TON
KAAO KPATQNTAZ TA ZTON AEPA KABGQZ OA NMPOKAAEZTE ANEMANOPOQTH BAABH
2TON KAAO THZ ZYZKEYHZ KAI YTAPXEI ZOBAPOZ KINAYNOZ TPAYMATIZMOY ZAZ.

4. BePBaiwBeiTe 0TI Oev UNAPXOUV NEPAITEPW UAIKA OUOKEUAOIAG I AUTOKOAANTA EiTE OTO
EOWTEPIKO TNG CUOKEUNG €iTe 0TO KAAABI 1 Tov Kado.

5. KaBapioTe To kaAabi kal Tov kado pe (eaTd VEPO Kal Aiyo uypO anoppunavTiko NiaTwv
XPNOIYONOIWVTAG €va JaAako ogouyyapl. Katoniv EeByaleTe Ta 01€€00IKA KATW ano
TPEXOUMEVO VEPO KAl OTEYVWOTE TA TEAEIWC.

6. ZKOUMIOTE TNV ECWTEPIKN KAl EEWTEPIKN EMIPAVEIA TNG CUOKEUNG ME £va KaBapo paAako
navi. Mpoooxn: Mn BaleTe NnoTé oTov KGO0 0ag Aadi | Hayeipiko Ainog kKadwg n
OUOKEUN auTn AsiToupyei pe {eoTO agpa.

7. ApouU o0 kadog kal To KaAdBd1 oTEyvwoouv, EPAPUOCTE TO [gx 2

KaAaB1 navw oTov kado kaTeRAlovTAacC TO NPOC Td KATW /A
. v . . MR )Ll g g
Kal spapugolovTag TIG nNAdiveg €E0XEC TNG XEIPOAABNG ; Qn ——
' ' ' ' ' — [ . ,WJMIL
MECQO OTOUG AVTIOTOIXOUG 0dNYOUG/€00XEG NOU BpiokovTal Y f'L“*‘E"'

OTO €UNPOC Avolyha Tou KAOOU WOTE va EI0EABEl pE |
ac@aAeld péoa kAl va KAsldwaoel n - XelpoAafry Tou — [ ]
kaAaBiou (Eik. 2). 'Eva eAa@puU KAk 6a akouoTei 0Tav n |‘
XEIPoAaBr Tou kKaAabiou £xel I0€ABEl NANPWCS HEOA OTNV
€00XN TNG oToV KAdo, onNuaTodoTWVTAG OTI €XEl aopaAiosl oTn B€on TNC.

Mpoooxn: Na va anoQuUyeTe ToV KivOUVvo va aneAeuBepwoeTe To KAAAOI anod Tov Kado
NaTwvTac Kata Aaboc 1o Kouuni anac@aAlionc, NapakaAoUUE CUPETE TO dIAPAVEC KAIN
aopaAionc Tou kaAabioU Npog Ta Niocw wOoTE va KAAUWEI TO KOUMNI aneAeUBEPWONG Tou
kaAabiou.

OAHrIIEZ AEITOYPIIAZ

AuTtopaTto oBRoIHOo

H ouokeun oag sival eEonAiopevn Pe xpovodiakonTn 60 AenTwv o onoiog 6a TNV KAE&ioel
autopara o6Tav n avrioTpoPn KETPNON TOU NPOYPANHATIOUEVOU XPOVOU (PTACEI OTO TEAOG
TNG. MNOPEITE va KAEIOETE TN OUOKEUN NpIV TO NEPAC TOU XpOVOU, NATWVTAC TO dIaKONTN
on/off. 'OTav o NpoypauUATIOUEVOC XPOVOC napeABel, 6a akoUOeTe To onua Anénc
MayEIPEPATOC TNG OUCKEUNG.



NMINAKAZ EAETX0OY (A®HZ)

e

6y A pp = .
’ 2

@ mn UToc D 3
4

@ i 5
6

O ™M © 7

8

— 9

10

NMEPITPA®H EINAEIZEQN/AEITOYPIrIQN NINAKA EAEMXoyY

'EvdeiEn B¢puavong - ©a €ival avagpévn 0Tav n avTiotaon TnG CUOKEUNG €ival o€
AgiToupyia

'EvdeIi€n avepioTnpa — Oa €ival avappevn 0Tav AEITOUPYE O AVEUIOTNPAG

0Bovn evdeiEewv Beppokpaaniag / xpovou — Ba evaAlacoeTal PETAEU Twv evoEiEewv
Bepuokpaaiag kal xpovou kata Tn OIApKeIa TNG A€IToupyiag

AlakonTng av&noncg Bepuokpaaciag

AlakonTNC peiwong Bepuokpaaiac

AlakonNTNG EMNIAOYNG NPOYPANHATWY

AlakonTng evepyonoinong/anevepyonoinong ON/OFF

AlakonTNC aL'JEnor]q prvou

AlakoNTNG peEiwong xpovou

0 ZUuBoAa npoypoppoToov (snavw YPAUKNA nivaka) — To kabe cupBoAo Ba avale woTE

va Ogixvel To Npdypapua nou Xl ENIAEYE YO TO CUYKEKPIPEVO €id0C paynTou

MPOZOXH! H ZYZKEYH AYTH AEN NMPENEI NA XPHZIMONOIEITAI I'IA TO
BPAZMO NEPOY 'H I'lA OMNOIOAHINOTE AAAO EIAOzZ MATEIPEMATOZz NEPAN
AYTOY NMOY MNEPITPA®ETAI ZE AYTO TO ErXeiPIAIO.

MposTolpacia

1.

TonoBeTAOTE TN CUCKEUN O€ Wia oTaBepn opifovTia Kal eninedn eniQAvela, KOVTA O€ Hia
KaTaAAnAn npifa napoxn¢ peuuaToc.

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

. TonoBeTnOTE TO KAAABI peoa oTov KAdo Kal BeRaiwBeite OTI To KAAAB!I Exel KAEIDWOEI

HE aopaAeia peoa oTov Kado.

NMpoooxn:

Mnv yepileTe Tov KAdo e Aadi ) onolodnnoTe AAAo uypo.

Mnv TOMNOBETEITE TINOTE ENAVW OTN CUOKEUN WOTE va PNV €UnodileTal n KukAogopia
TOU agpa.

Znueimon: Kata tTnv npwTn Xpnon Hia eAa@pid pupwdid pnopei va avadustal and Tn
ouUoKeun. AuTO €ival KATI QpuOIoAoyIkO Kal Ba oTauaTAOEl JETA ANO PEPIKEG XPNOEIG TNG
OUOKEUNG.

Tnyaviopa pge {eoTo aépa

1.
2.

6

BYyAaATe npooekTika Tov KGdo PE To KaAddI and Tn CUOKEUN.
TonoBeToTE TO PAYNTO HECA OTO KAAGOI.
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Mpoagoxn: Mnv unepBeite TNV €vdeiEn MAX (nepinou ota 2/3 TNG XwWPNTIKOTNTAG TOU
kKaAaBilou TnyaviopaTtog) - (yia Tn owoTn noocoTnTa ¢aynTtoUu CUPBOUAEUTEITE ToVv
nivaka Tng evoTnTag «Pubuicsic» o€ auTo To KEPAAalo), KaBwC PNopei va ennpeacTei
n noioTNTa Tou (paynTou.

. BaATe Tov kGdo e To KAAABI yEoa oTn OUOKEUN, BEBaiwvovTac OTI EXel EI0EABEI NANPWG

Kal OTI €XEl aoPaAiosl oTn B€an Tou.

Mpoooxn:

Mnv XpNOIMONOIEITE TOV KAd0 XWPiG va gival To kaAaB1 yéoa Tou.

Mnv ayyileTe Tov KG30 kal To KAAaB1 kata Tn di1apKelIa TG AsiIToupyiag Kai yia
APKETO XPOVIKO d1aoTNHA HETA TO NEPAG TNG A€ITOUupyiag, kKaBwc avanTuooouv
noAU uynAég Oeppokpaciec. Kparare Tov kGdo poOvo ano Tnv XeipoAaBn.
AQPROTE TA VA KPUWOOUV TEAEIWG NPIV TA ayYi&eTe.

. 2ZUVOEOTE TO QIC TNG OUOKEUNCG O€ dia yelwuevn npida napoxng peupaToc.
. MOAIC n ouokeuny ouvdebei e To peUupa To Koupni on/off oTn cuokeury Ba QWTIOTEI

onuaTodoTWVTAg OTI N CUOKEUN €ival o€ kaTaoTaon avapovng (stand-by).

. MaTtnoTte pia eopa 1o kKoupni on/off — n cuokeun Ba €10€ABel 0To BacikO EpyooTaAcIako

npoypapua AsiToupyiac nou €ivar pubuiopéevo os Bepuokpaocia 180°C kal og Xxpovo 15
AENTWV. € AUTO TOo OTAOIO UNOPEITE va BE0sTe T BepPokpacia kai To XpOvo nou
XPEIAleoTe N va eNIAEEETE €va anO Ta NMPOEMNIAEYHUEVA NPOYPANHUATA HAYEIPENATOG NoOU
O1aBETEI N OUOKEUN 0ag.

Av BEAeTE va BEoeTe TIGC dIKEG 0aG pUBUIOCEIC BEpUOKpaAoTiag kai xpovou:

a. ©€0eTe TNV KATAAANAN BEpPoOKpaTia PAYEIPEPATOC YVIA TO PpAynTO 0ac — HETA&L 80°C
€wc 200°C - NaTwWVTAC TA KOUPNIA apnc pudbuiong Bepuokpaaciac oTov Nivaka eAEYXoU
TNG OUOKeEUNG. Me To Koupni avodou au&aveTe Tnv Beppokpacia kal PJE TO KOUWMI
KaBodou TNV MEIWVETE. ZUNBOUAEUTEITE TNV EvOTNTA «PUBWiCcEIG» auTOU Tou KEPaAaiou
yla va BpPeiTe TN owoTrn Bspuokpacia PayeipeEPAToc avaloya PE To paynTo nou BEAETE
vVa ETOIYACETE.

B. Bpeite Tov KATAAANAO XpOVO HAYEIPEUATOG YIA TO PpaynToO rnou BEAETE va €TOINACETE
- oUpBOUAeUTEITE Kal NAAI TNV evoTnTa «PuBpicelg» auToU Tou KEPAAQiou - Kal Katoniv
B€oeTe TOV €MBUPNTO XPOVO MAYEIPEUATOC NMATWVTAC TA KOUMMIA apnc pubuiong
XPOVOU OTOV nivaka eAEyXOU TNG OUOKEUNG. Mg To koupni avodou au&AveTe To XpPOVO
KAl JE TO KOUMNI KaBOOOU TOV HEIWVETE.

Av BEAeTe va enIAEETE £€va ano 1a NPoEnIAEyuéva Npoypauuara HayeipERAroc:
EMIAEETE €va and Ta nNpoeniAeypeEva npoypdupaTa onwc gpaivovral oTo €nNAvw PEPOC
TOU Mivaka gAEYXOU TNG OUOKEUNG, NATWVTAC TO KOUMMI €NIAOYNG npoypapuaTtwy (M).
To npoypaupa Ba €xel enIAeyel 0Tav N avTioToIxn PWTEIVI) TOU £VOEIEN avayel.

O1 XpOVol Kdl BEPUOKPATIEC TWV NPOENIAEYUEVWV NPOYPAUPATWY €ival 0l NapakdaTw:

>UpBoOAO npoypapuaToc | Oegppokpaacia Xpovog
I
H 200°C 18min (AenTa)
—
(TNyaviTEC NATATEQ)
-f"
@ 175°C 25min (AenTd)
(xolpiva naidakia)
‘\.’ 165°C 8min (AenTd)
(yYapideg)




é 155°C 30min (AenTa)

(KEIK)

’ 180°C 20min (AenTa)

(UNoUTAKIa KOTOMNOUAOU)

@ 200°C 12min (AenTa)
(LNpPICOAEG)

.P 175°C 10min (AenTa)

(wap)

7. Ta va &ekivnoeTe TN A€IToupyia TNG OUCKEUNG, NATNOTE Pia @opa To diakonTn on/off.
H ouokeun Ba &ekivnoel Tn AsiToupyia TNG Kal ol QWTEIVEG eVvOEi&elC BEpuavong Kal
avepdioTnpa 8a avayouv.

e O xpovodiakonTng apxiel TNV avTioTpopn HETPNON TOU XPOVOU HAYEIPEUATOGC.

e Kata Tn O1GpKEIa TOU HAYEIPEUATOG, N QWTEIVH evOeiEn BEpuavaong Ba avapel kal Ba
oBryvel kata xpovika diaoThuata. AuTO UMNOJEIKVUEI OTI N AvTioTaon TNG OUOKEUNC
avapel kal oBrvel woTe va diaTnpeiTal n Bepuokpacia oTo eNIAEYPEVO €ninedo.

e To AAdI nou Byaivel and Ta UAIKA MOU MayelpelovTal NEPTEI KAl OCUAAEYETAl OTOV
nubueva Tou kadou.

MPOZOXH: H 2ZYZKEYH AEN OA =EKINHZEI TH AEITOYPIIA THZ AN AEN EXEI
TEOEI O XPONOz 2TO XPONOAIAKOINTH THz.

MpooBsoTe 3 AeNTa OTO XPOVO HAYEIPEHATOG AV N CUOKEUN oA €ival kpuda.
>nueiwon: Av BEANETE, YNOPEITE va NPoBEPUAVETE TN CUOKEUN 0AC XWPIC TV NPoodNRKN
(paynToU JEoa oTO KAAGO!I.

3£ auTn TNV NeEPINTwOon, B€0ETE TO XpovodiakonTn oTad 3-4 AENTA KAl MEPIPEVETE PEXPI VA
oBnoel N QwTelvh £voeiEn BEppavong (LMETa ano nepinou 3 AenTd). MeTa Tpapn&re Tov
KaGdo HPE npoooxn Npoc Ta €€w, TONOOETNOTE TOV NAVW O Wia nupavBekTikn Baon kai
TONoBeTNOTE O0TO KAAABI To paynTo rnou Ba paveipeWPere. KaTtoniv €I0AYETE KAl ONpwEeTe
Tov kKado &ava PECA OTN OUOKEUN KAl BECETE TO XpovodiakonTn OTov KAaTAAANAo Xpovo
HayelpEPaTog Kabwg kal oTn Bepuokpacia nou enNIBUUEITE yia To PayeipePa Tou gpaynTou
oag.

8. Kanoia qpaynTa xpelaleral va Ta avakivnoeTe 0Tav pTACETE OTN KWEoN TnG d1adikaaiag
payelpepaTog (deiTe TNV evoTnTa «PUBPicEIG» auToU Tou KepaAaiou). MNa va To KAVETe
auTo, BYAATe €Ew TOv KAOO ANO TN CUOKEUN KPATWVTAC anod Tn XEIpoAaBny Tou kadou
Kdl avakIvAoTE JE NpoooXH Ta UAIKA PHEoa oTo KaAdbl. KaToniv enavaTtonoBeThnoTe ToV
kado oTn ouokeun. 'OTav Byalete Tov kAdo, TO CUOTNHA ACPAAEIAC TNG OUOKEUNC
KAEIVEI TN OUOKEUN auTONaTa, NpoAauBavovTag Ye auTov Tov Tpono 1o (eoTO agpa va
€pOel NpoC TO MEPOC 0aG KABWC kal e€olkovopwvTag evépyeld. 'OtTav o Kadog
TonoBeTnOei kalr NAAl cwoTd oTn B€0n Tou, N CUOKEUNR 6a ouvexiosl auTopaTa TN
A&IToupyia Tng and To OnNuEio Mou oTapatnoe — dnAadr o xpovodiakonTng TNG
OUOKEUNG 0ag Ba ouvexiosl TNV avTioTpo@n WETPNON anod To onueio nou BpiokoTav
NpIV anodakpuUVETE Tov KAd0 anod TNV GUOKEUN.



Mpoooxn: MNMPENEl va €i0TE NPOCEKTIKOI WOTE va HNV NATAOCETE KAaTta Aa6og To
Kouuni aneAeuBépmwong Tou kaAaBioUu nou Bpiokerar oTn XeipoAaBfn , orav
AVAKIVEITE Ta UAIKA.

SuuBouAn: Suviorarai va Bydlete To KaAdO!r and Tov kAddo Kai va avakiveiTe JoOvo TO
KaAdBi woTe va UEIWOETE TO BAPOC. [1a va To KAVETE AQUTO, ANOLAKPUVETE TOV KAdO arno
T OUOKEUN Kal TornoBeTnoTe Tov navw o€ pia nupavBektikn Bdon (autn nou
XPNOILOMOIEITE YIa va AKOUUIATE TIC (EOTEC KATOAPOAEC ) TAWIA) KAl NATriOTE TO KOUUII
aneAeuBepwaonc kaAabiou woTe va arnouakpuVveTE To KaAdbi ano Tov kado.

SuuBouAn: Mnopeite va puBuIioETE TO XpovodiakornTn OTO HIOO XPOVO UAYEIPELATOC
WOTE va avakIvNoEeTE TA UAIKA [JOAIC akouoTel TO onpa Anéng uayeipeparog. AUuTo OGS
onuaiver 0TI oTav TonoBeTNOeTE TOV KAdO Miow OTN OUOKEUN a@ouU avakivOeTE Td
UAIkd, Ba npenel va &ekivnoeTe Kkai rndAl Tn A&iToupyia TnC OUOKEUNC 04dc Kai va
puBuioete Eava 1o xpovodiakonTn BalovTac Tov evaroueivavTa xpovo.

9. 'Otav akouoegTe TO oONUa ANENC MayeElpePAToc Tou  XpovodiakonTn, o
NMPOYPANMATIOUEVOC XPOVOC Mou €iXaTe opiosl £xel oOAOKANPpwOei. TpaBnérte Tov Kado
ME MPOCOXN anod TN OUOKEUN Kal TONOBETNOTE TOV NAVW OE Wia nupavOekTikn Baon
KaToapoAdg.
>nUEiwon: MNopeiTe va KAEIOETE TN OUOKEUN POVOl 0dg npiv €neABEl N napodoc Tou
NPOYPANUATIOYEVOU XpOvou. Ma va To KAVETE auTo, NATAOTE TO KOUWNi AsiToupyiacg
on/off.

10.EAey&Te av To paynTo 0ag €ival €ToIdo. € nepinTwon nou dev €ival, anAa EavaBaATe
Tov KGdo OTn OUOKeun, EeKIVOTE KAl NAAl Tn AsiToupyia TnNG kail pubuioTte &ava To
XPOovoJdIaKONTN WOTE N OUCKEUN VA AEITOUPYNOEI YIA HEPIKA AENTA akOUn.

11.Ma va anopakpuVveTe HIKPA O PEYEBOG UAIKA (M.X. MIKPR MooOTNTaA ano naTtdTeg),
NaTNOTE TO KOUMNI aneAeuBEpwOnG kaAabioU kAl avaonkwaoTe To KaAAB! anod Tov kado.
Mpoooxn:

e ToTE pnv adeiadeTe To paynTo avanodoyupidovracg To kaAabi gali pe Tov kKado,
KaOw¢ To NEPICCEVOUHEVO AAdI i AiNoG Nou £XEl CUYKEVTPWOEI oTOV NUBUEVA
TOU KAadou Kard 1o paysipepa, O6a nécel enavm oTo PaynTo oac.

e O kad0G, To kaAaB1 kal Ta paynTta €ivar NoAU {eoTa HETA TO HAYEIPEHA OTOV
{eoTO0 agpa.

Avaloya HE TO €i00C TOU PaynToU NMOU €XETE OTN CUOKEUR, HNOPEI va ByeEl
aTHOG ano Tov Kado TNG ouokeUunG. Na €ioTE NAvVTa NPOCEKTIKOI OTAV CUPETE
TOV KAJ0 £Ew ano Tn CUOKEUN N oTav XeIpi{eoTe To {EOTO PAyNTO.

12.Ad€1a0TE TO PpAyNTO and To KaAaBdl o€ eva PNwA f pia niateAa.
SUuBOUAN: yia va anouakpUVETE UeydAa KouudTia gaynTou n ¢paynTo rnou &ivai EUKoOAo
va diaAuBei, BydATe Ta paynTd pygoa ano 1o kaAdbi xpnoiuonoiwvTac Uid nupaveeKTIK
nAaorikn AaBida koudivacg.

13.'0tav pia pepida gaynTtou €ival €Tolgn, N CUOKEUN OAg €ival Aapeoa £Toldn yia va
ETOINACEI TNV ENOMEVN HEPIOA NMOU BEAETE va HUAYEIPEYETE.

14.3€ nepinTwon Nou To paynTo nou payeipeveTe gival NoAU Ainapod (6nwc n.x. Aoukavika
N KpEATa Pe AiNog), yia va ano@uyeTe Tn dnuioupyia kanvou, iowg va gival avaykaio
va adeldoeTe TOV KAOO and TO OUYKEVTPWHEVO AiNoGg oTov nuBueva Tou npiv
NPOXWPNOETE OTO PAYEIPENA TNG ENOMEVNG HEPIDAC.

15.'0Tav TEAEIWOETE TN XPNON TNG CUCKEUNG 0aG, NapakaAoUNE anocuvdEDTE TNV and Tnv
npia NnapoxnG NAEKTPIKOU PEUPATOC KAl APAOTE TN VA KPUWOEI TEAEIWG.

>nueiwon: 'OTav o Xpovog nou &€xeTe Boel NapeABel kKal N oUOKeun OBAOCEl, N av €0€iC

OBNOETE TN OUOKEUN MNpIV TO MEPAC TOU XPOvVou natwvtac To diakontn on/off, o

avEUIOTAPAG TNG OUCKEUNG Ba cuveyioel va AeIToupyei yia Aiya deuTtepoAenTa (UNXaviopog

npoaoTaciag TNG OUOKEUNG). MapakaAoUUE NEPIPEVETE va OBNOEI NPWTA O AVEPIOTAPAC TNG

9



ouokeunG (N wTelvh Tou £voeiEn Oa oBnoel kal Ba akouoToUV PEPIKA KNIN WG EVOEIEN OTI
N AEIToupyia Tou AveUIOTNPA €XEl OTANATAOCEI) KAl KATONIV anocuvdOECTE TN CUOKEUN ano

TNV npida napoxn¢ pevupaToc.

PuOpioeig

O napakdaTtw nivakag 8a ogag Bonbnoel va eNIAEEETE TIC BACIKEG PUBNICEIC HAYEIPENATOC
avaloya Pe 1o payntod nou BEAETE va ETOIUACETE.

>nueiwon: NapakaloUpe va BUPAACTE OTI O PUBPICEIC QUTEC €ival JOVO €VOEIKTIKEG, KABWG
ol 10aVIKEC pubBuioeic e€apTwvTal and NoAAoUG NapdyovTeC ONWG TNV MNPOEAEUCNH, TO
MEYEBOC, TO OXNMA, TN HAPKA, KTA Twv d1a@OpwVv paynTwv Kabwc €niong kair ano TIG
NPOCWNIKEC YEUOTIKEC 0AC MPOTIUATEIG.

Kabwg n TexvoAoyia Rapid Air (Taxeiag kukAopopiag agpa) Beppaivel Tov agpa Peoa oTn
OUOKEUN OTIYMIdid, TO va anoPakpuUVETE Tov KAdOo yia €va OUVTOUO XPOVIKO didoTnua,
ennpeadlel eAaxiora €éwc kaboAou Tn diadikacia PayeIPEPATOC.

SUUPBOUAEC!

v' MikpoTepa o€ uEyeBoc @ayntd ouvnBwc anaitouv eAa@PWc HIKPOTEPO  XPOVO
UAyEIpEUATOC arno 1a avTioToixa UEYAAUTEPQ.

v Mia peyaAutepn noooTnTa @ayntou xpeldleTal  EAAPPWC HEYAAUTEPO  XPOVO
HAYEIPELATOG, EVW IA IKPOTEPN MOCOTNTA PAynTOoU XPEIALeETal EAAPPWG AlyOTEPO.

v TO va avakIveiTe Ta JIKPA o€ EyeBOG paynTd OTO [IOO XPOVO LAYEIPELATOG, MPOo0didEl
TO KaAuTepo duvarto arnoteAeoua kai BonBa oTO  va HayEIpEUETaAl TO QAynTo
ouoIouopPa.

v’ [1pooBeaTe Ailyo AddI OTIC PPECKIEG OMITIKEG NATATEC, NPIV TIC BAAETE 0TO KAAABI, WOTE
va yivouv nio Tpayaveg. TnyavioTe Ta ayntd oag PJeoa orn QpITela agpog LoAIG Aiya
AenTa apou Toug eXETE nNpoabeocl Addi.

- Mnv payelpeleTe oTn epITECa AEPOG PAYNTA HE UNEPPBOAIKN CUYKEVTPWAON AiNoug, ONWG
Aoukavika.

- Ta ovak Nou PMNopEiTE va ETOINACETE O€ £va CUNPBATIKO POUPVO, KMOPEITE va Ta YPHOETE
Kal otn epITela agpoc.

- H1davikn nocoTNTA Yyia va €TOINACETE Tpayaveg nataTeg, ival 500 ypappdapia NnaTaTeg
Kabe popda.

- XpnoigonolnoTe €Toiun CUMN yia va eTIAEETe yepIoTd ovak (ONw¢ AoukavikoniTakia n
TUPONITAKIA) €UKOAA Kal ypnyopd. Enmiong, n €roiun CUPN anaitei PIKPOTEPO XPOVO
HayelpEPaTog ano TNV omTikn CUMN.

- TonoBeTnOTe pIa PIKpR GOpHA N TAWAKl YnoigaTtog PJEoa oTo KaAddr Tng @pitedac
a€poC, av OEAETE va PTIAEETE KEIK N KIC 1 av OEAETE va PaAyEIpEYETE paynTa rnou
dlaAuovTal EUKOAA N YEUIOTA paynTd. BeBaiwBeite Opwg 0TI N SIAPETPOC TOU OKEUOUG
nou 6a xpnolgonolinoste Ba e€ival Aiyo pikpoTeEpn and Tn JIAUETPO TNG BAoNG Tou
kaAaBioU TnG ¢ppITelac aEpoG, woTe va TonobeTndei owoTa Kal va gival og opilovTia
B€on kaTa Tn dIGpKEIa TOU PAYEIPEPATOC.

- Mnopeite eniong va &avaleoTAvETE TO £TOIMO PaynToO 0ag otn gpitela agpog. MNa va
EavaleoTavere TO PAynTo, B£0eTE TN Beppokpacia otoug 150°C kal (eOTAVETE Yid
nepinou 10 Aentd. Kai ndAi, o xpovoc (eoTauaToc eEapTdTal ano To €id00¢ Tou ¢paynTou
nou BOéAete va EavaleoTaveTe, onodTe KATA TIC NMPWTEC XPNOEIG 0AC CUVIOTOUME vda
EAEYXETE TA QAYNTA 0AG O TAKTA XPOVIKA JIACTANATA WOTE VA EXETE TO KAAUTEPO
duvaTo anoTeAeoua.
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Eidog EAaxiorn | Xpovog | OspHokpacia | Avakivnon | EminAéov
paynTou -Méyiotn | (Aenta) | (°C) NANpPoYopieg
noooTNTA
(yp.)

MaTdareg kAl NATATAKIA

N\ENTEC 300-700 |9-16 200 AvakivnoTe

KATEWUYHEVEC

NATATEC

XOVTPEG 300-700 |11-20 200 AvakivnoTe

KATEWUYHEVEC

naTaTeg

ZMITIKEG 300-800 |20-30 200 AvakivioTte | MNpooBeoTe 2

naTaTeg KOUT. Aadi

SMITIKEG 300-800 |20-30 200 Avakiviote | MNpooBeoTe Y2

naTaTeg KOUT. AGdI

KUOWVATEC

S MITIKEC 300-750 | 18-22 200 AvakivioTte | MNpooBeoTe Y2

naTaTeg o€ KOUT. Aadl

HIKpoUC

KUBOUC

S MITIKEG 500 18-20 200 AvakivioTte | MpocBeoTe V2

naTaTeg o€ KOUT. AGdI

AENTEC

POJEAEC

Kp£ag kal nouAepika

MnpiloAa 100-500 |8-12 180 FupioTe

MnIQTEKI 100-500 |7-14 180 [upioTe

Mipogoki 100-500 |13-15 200 [upioTe

MnouTakia 100-500 | 18-22 180 lupioTe

KOTOMOUAOU

b falcleld 100-500 |10-15 180 FupioTe

KOTONOUAOU

Zvak

2npivyk poA¢ | 100-400 |8-10 200 AvakivhoTe | XpnoIgonoinoTe

(Spring rolls) npo-hayeipePeva
KaTaAAnAa yia
@oupvo

KaTewuypeveeg | 100-500 | 6-10 200 AvakivioTe | XpnoIJonoInoTe

KOTOUMOUKEC npo-hayeipePeva
KaTaAAnAa yia
@oupvo

Katewuypeveg | 100-400 | 6-10 200 XpnoIJonoINaTE

WAPOKPOKETEC Nnpo-hayelpePeva
KaTaAAnAa yia
@oUpvo

Katewuypéva | 100-400 |8-10 180 XPNOILOMNOINOTE

TuponiTakia npo-JayeipePeva
KaTaAAnAa yia
@oupvo

FepioTa 100-400 |8-10 180

Aaxavika

WRoiyo
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Keik 300 20-25 160 XpnNolYonoInoTe
HIKPN QOpUa KEIK
Kig 400 20-22 180 XpNoIJonoINOTE
MIKPN QOpHa KEIK
N Tawi oupvou

Kekakia 300 15-18 200 XpNoIJonoInoTe

(HaQIvE) MIKPEG POPHEG YIa
HAQIVE

FAuka ovak 400 20 160 XpnolJonoInoTe

HIKPN POpHa KEIK
N Tawi poupvou
Mpoooxn: ZTO WRNOIHO, XPNOIHONOIEITE XAUNAEG POPHEC WNOIHATOG KAl TETOIA
noooTnTa JUUNG N HIYHATWV KEIK £TO1 WOTE OTAV TA UAIKG J1oykwOoUv katd T1o
WYNROoIHOo va pnv ayyifouv Tnv avrioracn TnG CUCKEUNG.

Mpocoxn! MavroTe XPNOIHONOIEITE Eva OEPHONETPO KPEATOG Yia va BeRaimOeiTe
OTI TO KpPEAG, TO KOTONOUAO R TOo Wdapl odag sivalr YynHévo kaAa npiv 1o
KATAVAA®OETE.

Znueimon: NpooBeoTe 3 AenTa OTO XPOVO HAYEIPEHATOC av N PPITEla oag sivail
KpUa oTav EEKIVATE TO HayEipepa.

No¢ va PpTIAGEETE ONITIKEG NATATEG:

Ma va ¢TIGEeTe ONITIKEC NATATEG, AKOAOUBNOTE Ta NAPAKATW PBrpaTa:

1. MAUVETE TIG NATATEG, EEPAOUDBIOTE TIG KAl KOWTE TIG 0€ AeNTEG AWPIdEG.

2. MNAUVETE TIG KOPMPEVEG NATATEG O1€E0DIKA KAl OTEYVWOTE TIG ME ANOPPOPNTIKO XAPTI
koudivac.

3. BAATe TIC KOMMEVEG NATATEG O €va PNWA KAl PAVTIOTE TIGC ME V2 kouTaAld napBevo
eAaIOAQd0 — KATONIV AvakaTeWTE TIG NATATEG KAAG WOTE va aAelpBouv OAeG pe AGdl.

4. MapTe TIC NATATEG ANO To PNWA PE Ta 0AXTUAA 0ag n ME Pia TpunnTr KOUTAAd WOTE TO
napanavw Aadi va Jeivel yéoa oTo PNwA Kdal BAATE TIC NATATEC HECA OTO KAAGO!I TNC
ppITelac (BeBaiwvovTac npwTa OTI TO KAAAOI gival ouvdedEPEVO OTOV KAJO ToU).
Znueiwon: Mnv avanodoyupioeTe TO PNWA WE TIG NATATEG META OTO KAAABI, woTe va
ano@uUYETE To napanavw Aadl va kataAn&el oTov nubueva Tou kKadou TG PpITelaC.

5. TnyavioTe TIG NATATEG CUM@PWVA KE TIG 0dNYieg auToU Tou KepaAaiou.
SuuBouAn: Ma kaAuTepa kai rnio «Tpayava» arioTEAEouAra, rnavioTe va npoOepuaiveTe
TN QPITECa AEPOC rpIv TOMOBETNOETE TIC NATATEC UEOA OTO KAAdO!.

OAHIOz EMIAYZHZ NMPOBAHMATQN

MNpoBAnua MOeavn aitia MpoTteivopevn Auon
H ppiTela agpoc H cuokeur) dgv €ival SUVOEOTE TO QIC TNG OUOKEUNC O€ Wia
Oev AEITOUpPYEI ouvOedeEVN OTO YEIWPEVN npila.
pelpa.
Aev €XETE puUBUigel TO | OE0ETE TO XPOVODIAKONTN OTOV
XpovodlakonTn KaTaAANAo XpOvo PayeIpEPATOC WOTE VA
EVEPYOMNOINOETE TN OUOKEUN).
Ta uAika nou H noooTnTa Tou BadleTe pikpOTEPN NoooOTNTA PaynToU
EXETE PTIAEEI OTN | paynToU YEOA OTO OTO KAAAGB1 Kabwc ol HIKPOTEPEC
epITeCa agpog dev | KaAabi gival noAu NOCOTNTEG PayeipeUovTal Nio
EXoUV WnBei KaAd | peydAn opoIOHOP(pa.
H enmiAeypévn PuBuioTe Tn Bepuokpacia oTo
Beppokpaaia sival KaTaAAnAo eninedo.
XApNAn
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To ¢aynTo dev Opiopevol TUNol AvakIvAoTE TO (paynTd 0ag oTa Piod Tou
EXEl Ynoei (gaynTou onou pia HAYEIPEPATOC.
opoIOpOopPa noooTNTA TOUG

okenadel TNV AaAAn,
xpelaleTal va
avakivnoouv oTa piod
TOU MAYEIPEUATOC,
WOTE VA PJAYEIPEUTOUV

opoIOpOPXA.
To kaAabi dev Yndapxel noAU yeyaAn | Mn yepileTe To KAAAOI népa ano Tn
MMOpPEi va Jnel noooTNTA PaynTou MEYIOTN €vOelEn MAX.
KaAd pEoa oTn OTO KAAGO!I.
OUOKEUN
Kanvoc Byaivel To ¢paynTo nou ‘OTav JayelpeUeTe AiInapd gpaynTa ortn

and Tn OUOKEUN. | HayelpeUETE €ival NnoAU | @pITela AEPOC, Kia HEYAAn noocoTnTda

Alnapo. AadioU f Ainoug punopei va TpEEel Yeaa
oTov naTto Tou kadou. To Aadi napayel
Kanvo Kal o kadoc ynopei va (eoTabdei
napandvw ano To ouvnBec. Kari TETolo
OMWG dev ennpeadel Tn OUOKEUNR, oUTE TO
TEAIKO ANOTEAECUA TOU LAYEIPEUATOC.

H nAdka Tng ouokeung | O kanvog NpogpxeETal anod 1o Ainog nou

EXElI AKOMN (eoTaiveTal navw otov kKado. Na
unoA&gigpaTa Ainoug ppovTileTe va kabapileTe owWOTA TOV
anod nponyoulevn kado PETA anod KAbe xpnon.

Xpron.

KAGAPIZMOZ KAI ZYNTHPHZH

1.
2.

3.

H ouokeur) oac Ba npenel va kabapileral HeTa anod kabe xpron.

MeTa ano kABe xpnon Kai npiv Tov Kabapiopo, anocuvOEOTE TN CUOKEUN Ao To pEUNA
Kal aQnoTE TNV VA KPUWOEI TEAEIWG.

BydATe Tov kKGdo kal To KAAGO1 ano Tn CUOKEeUr, anac®aAioTe To kaAadl anod Tov Kado
NATwvTac To Kouuni aneAeubépwong kahabioU kal NAUVTE Ta o€ XAIApO VEPO HE UypoO
anoppunavTikd matwv. Katoniv EeByaiTe Ta 01e€0dIKA KAl APNOTE TA VA OTEYVWOOUV
TEAEIWG NpIV Ta €NAvaTonoBeTNOETE OTN CUOKEUN. MOTE YN XPNOILONOIEITE pyaAsia
koulivag n d1aBpwTIkA kabapioTika yia Tov kabapiopd Toug Kabwg KATI TETolo Oa
KATEOTPEPE TNV AVTIKOAANTIKNA TOUG EMiCTPpWON.

SuuBouAn: Av unoAegiuuara gayntou xouv KoAAnoesr oto kaAabi ) orov nubuegva Tou
kadou, ouvOEDTE NdAl To KaAdBOI ue Tov KAdo Kai YEWIOTE TOV KAdOo UE (E0TO VEPO Kal
UypO anoppunavTiko nidrwv Kal a@noTte Td va HouAidoouv yia nepinou 5 Aentd.
Karomv &eBydATe kai oteyvwoTe 1a dieEodiKkd.

. 2KOUNIOTE TO E0OWTEPIKO PEPOC TNC OUOKEUNG HE €va PJAAAKO eEAA@PWC VOTIOPEVO Navi

KAl KaTonIv OTEYVWOTE TO XPNOIKOMN0IWOVTAG £va PHaAako oTeyvo navi. BeBaiwbOeite OTI
vepO N uypacia n UMOA€igyaTa Tou naviou Oev €XOUV HEIVEI OTO €0WTEPIKO TNC
OUOKEUNG META TOV KABApPIONO TOU.

. ZKOUMIoTE TNV €EWTEPIKN EMIPAVEIA TNG CUOKEUNG HE €va eAAQPWC VOTIOMEVO Navi

BeBaiwvovTtac OTI dev Oa €10eABouv OTIC OXIOMEC TNG OCUOKEUNCG uypaocia n Aadl i
UMOAEIiPNaTa TPOPWV.

. Mnv  kaBapilete TIC eMmIPAvEIEG TNG OUOKEUNG (EOWTEPIKEG 1N EEWTEPIKEG)

XPNOINOMOIWVTAC okANPa epyaleia kaBapiopou n HETAAAIKG opouyydapia n diaBpwTika
N O1aAUTIKA KaBapIoTika kabwg Ba npokaAouoav BAGBN oTo QIVipIOUaA TWV ENIPAVEIWV
TNG OCUOKEUNG 0ac.
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7. Mnv kaBapileTte To KAAGBI, Tov KAOO KAl TO ECWTEPIKO TNG CUOKEUNG XPNOIMOMNOIWVTAC
METAAAIKG epyaAeia koulivag n d1aBpwTIkA UAIKG kaBapiopoU kabwg KATl TETolo Ba
KATECTPEPE TNV ENIOCTPWON TOUC.

8. KabapioTe pye npoooxn TNV avTioTaon TNG OUOKEUNG XPNOIKOMoIwVTac eva BoupTodkl
KaBapiogyoU HE MNOAU MPAAGKEG TPIXEC YIA vA AMONAKPUVETE TUXOV UNOAEiypaTa
paynTou.

9. Mpog anoguyn nupkayiag, nAekrponAngiag kar niBavou TPAUMHATIGHOU TOU
xpnotn, MHN BuBileTe NOTE Kavéva HEPOG TNG CUCKEUNG N TO KAA®WSIO 1} TO PIG
TNG HEOA O VEPO | OE O0NoiodNNOTE AAAo UuypoO Kal NOTE pnv Ta Balere KATw
ano TPEXOUHEVO VEPO. Ta pova HEPN TNG CUOKEUNG NOU HnopoUv va nAuBoulv
€ival To kaAa6i kail o kadog TNG.

To npoidov autd €ival KATAOKEUAOMEVO O NANPN OCUPHOPPWON HE TIC
c € Ioxuouoec odnyiec TnC Eupwnaiknc ‘Evwonc nou OIENOUV NAEKTPIKEC
OUOKEUEC auToU Tou TUMOU.

= MpooTacia Tou nepiBaAAovTog
2!3\ Eav kanoia pépa d1anioTwaoeTe OTI N CUOKEUN 04 XpeladeTal avrikaraoraon
— N Oev 0ag XpnolYeUEl NAEOV, OKEPTEITE TNV NPOOTACIA TOU NEPIBAAAOVTOG:
1) Mnv neTa&ete Tnv ouoKeun oag padi ge Ta unoAoina acTika anoBAnTta
(auTn €ivail kai N onuaocia Tou avaypapoOPEVOU CUUBOAOU avAKUKAWGONG).
2) AneuBuvBeiTe oTnv AnuoTikn Apxn oac yia va oac unodesiel Ta onueia
d1a08€0nC TNG CUCOKEUNG 0ag YIa avaKUKAwOn.
3) AiaBeTovTag TNV AxXpnoTn NAEOV OUOCKEUN 04dC OTA OWOTA OnuEia
avakUKAwonG BonBarte ortnv npooracia Tou nepIBAAAOVTOC KABwG Kai
OTNV EKMETAAAEUON €K VEOU TWV UAIKWV TNG OUOKEUNG 0ac.
4) Ol NAEKTPIKEC OUOKEUEC AOYW TWV UAIKWV KATAOKEUNG TOUG £av Oev
dlaTeboUv owaoTAa PNOPEI va €XOUV AOXNMES EMINTWOEIG OTO NeEPIBAAAOV
Kal KaT' eNEKTacn OTNV UYEia pagc.

Me Tnv €yyunon TnG:
BUY WAY A.E.
New@opog TupTaiou,

31° xAu ABnvwv-Aauiag,
19014 A@idveg, EAANGDQ
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 pan
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 pan
from the appliance.

7. Never touch the basket and pan 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 basket and the pan.

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.

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

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

17.This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliances by
a person responsible for their safety.

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

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

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

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

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

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

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

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

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

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

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

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

30.Be sure to take the basket and the food out carefully after frying so as 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 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 with wet hands.

37.Keep all ingredients in the basket on such level so as to prevent any contact with
heating elements. Never exceed MAX level of your basket.

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

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 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

Touch control

panel
TransparenF Air outlet (on the
basket locking back side of the
sliding clip device)
Basket release
button n i

Cool touch basket 4
handle

Pan front side

DESCRIPTION OF PAN AND FRYING BASKET SYSTEM

Transparent
Basket release  basket locking
button sliding clip Removable frying

basket

Cool touch
basket handle
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Before first use

1.

. To remove the frying basket from the pan, first place

. After the pan and basket are dry, lock the clean frying

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.

. Your air fryer is provided with the pan and frying basket system already secured and

placed inside the machine. To remove the basket and pan system from the appliance,
gently hold the appliance with one hand on its top side and with the other hand grasp
the handle firmly and pull it slightly back to release the pan and basket system from
the device and remove it.

the pan and basket system on a clean and stable
surface. Then slide the transparent locking clip forward
so that the unlockikng button of the basket may be
visible and then press the unlocking button downwards
to release the basket from the pan (fig. 1). Then pull
the basket upwards to remove it from the basket.

ATTENTION! NEVER ATTEMPT TO REMOVE THE BASKET FROM THE PAN HOLDING
THEM ON THE AIR AS THIS COULD CAUSE IRREPARABLE DAMAGE TO THE PAN OF
YOUR DEVICE AND THERE IS GREAT DANGER OF PERSONAL INJURY.

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

part of the device or on its basket or pan.

. Clean the basket and pan 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.

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

Attention: Do not fill the pan with oil or frying fat as the appliance works on
hot air.

basket into the pan by lowering the basket into the pan T
and inserting the two handle tabs into the 1\ % Lgg
corresponding notches on the top open front part of the |~ - FZ&WL
pan so that the basket may be inserted securely into ;'l“""
the pan and the handle can lock firmly and securely into '
the pan (fig. 2). An audible click can be heard as the T [ ] y
frying basket handle locks securely into place inside the [

pan.

IMPORTANT: Slide the transparent basket locking sliding clip back to its initial place
to cover the basket release button to prevent accidental frying basket release.

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 pressing its on/off operation button. When the set time is elapsed, you will hear
the end cooking signal from the appliance.
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TOUCH CONTROL PANEL

e

6 A pp - L
r 2

@ min “:‘. C @ 3
4
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6

© W © 7

1 8

— 9

10

CONTROL PANEL OPERATION/INDICATION DESCRIPTION

1.
P
3.

Heating indicator - will illuminate when the heating element is on

Fan indicator - will illuminate when the fan is on

Temperature | Timer display - will alternate between the temperature and timer
indications during operation

4. Temperature increase button
5. Temperature decrease button
6. Preset mode selection button
7.
8
9
1

Power ON/OFF button

. Timer increase button

Timer decrease button

0.Program symbols (panel top line) that will illuminate to indicate the selected preset

default cooking program for specific food types

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

Preparing for use

1.

Place the appliance on a stable, horizontal and even surface, close to an electrical
outlet.
Do not place the appliance on non-heat-resistant surfaces.

. Put the basket in the pan making sure that basket is safely locked into the pan.

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

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

Hot air frying

1.

Carefully pull the pan out of the air fryer.

2. Place the ingredients in the basket.
Note: Do not exceed the MAX indication (approx. 2/3 of the frying basket capacity)
- (for the appropriate amount of food please see section ‘settings’ in this chapter),
as it may affect the quality of the food.

3. Slide the pan back into the air fryer, making sure that it has completely inserted in
and safely locked into place.

Caution:

Never use the pan without the basket in it.
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Do not touch the pan or the basket during and in short-time after use, as they
get very hot. Only hold the pan by the handle. Let them cool down completely
before touching them.

. Connect the plug of the appliance into an earthed wall socket.
. As soon as the device is connected to the mains the ON/OFF button on the display will

be illuminated indicating that the appliance has entered to stand-by mode.

. Press ON/OFF button once - the appliance will enter to the basic program function

that is set at a temperature of 180°C and a time of 15 minutes. At this stage you can
set the desired temperature and time or select one of the preprogrammed 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 - pressing
the temperature touch buttons on the control panel. 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 by using the time
touch buttons on the control panel. Pressing the increase button, the time is increased
whilst by pressing the decrease button the time is decreased.

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

Select one of the preprogrammed cooking functions as shown on the top line of you
control panel, by pressing preset mode selection button (M). A program has been
selected once the corresponding program indication is illuminated.

Time and temperature settings of the preset cooking functions are as follows:

Symbol Temperature Time
'
H 200°C 18min
|

(French fries)

-f"
@ 175°C 25min

(pork chops)

‘" 165°C 8min

(shrimps)

é 155°C 30min

(cake)

’ 180°C 20min

(chicken drumsticks)

@ 200°C 12min

(steak)




.’ 175°C 10min

(fish)

7. To start the operation of the air fryer, press once the on/off switch. The device will
start working and the heating and fan indications will be illuminated.

e The timer starts counting down the set preparation time.

e During the hot air frying process, the heating indication 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.

e Excess oil from the ingredients is collected on the bottom of the pan.

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

Add 3 minutes to preparation time if the appliance is cold.

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

In that case, set the timer to 3-4 minutes and wait until the heating indication pilot light
goes out (after about 3 minutes). Then pull out the pan carefully, place it on a heat-
resistant pot holder and fill the basket with the food to be fried. Then insert and push
the pan inside the appliance and set the required preparation time and correct
temperature according to the food you are cooking.

8. Some ingredients require shaking halfway during the preparation time (see section
‘Settings’ in this chapter). To do so, pull the pan out of the appliance by the handle
and carefully shake it. Then slide the pan back into the appliance. When you take the
pan out of the appliance, the safety device built up in the appliance will automatically
switch the appliance off, preventing also hot air coming your way and saving energy.
When the pan 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 pan from the appliance.

Caution: Be careful not to accidentally press the basket release button on the
handle during shaking.

Tip: It is advisable to remove the basket from the pan and shake the basket only to
reduce the weight. To do so, pull the pan out of the appliance, place it on a heat-
resistant pot holder and press the basket release button of the handle to release the
basket from the pan.

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

9. When you hear the timer end cooking signal, the set preparation time has elapsed.
Pull the pan 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 pressing the on/off button
on your panel.

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

11.To remove small ingredients (e.g. fries), press the basket release button and lift the
basket out of the pan.

Caution:

e Never empty the food with the basket on the pan as the collected oil or fat
residue on the bottom of the pan will leak onto your food.
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e The pan, the basket and the ingredients are hot after hot air frying.
Depending on the type of the ingredients in the fryer, steam may escape from
the pan. Be cautious when sliding the pan out of the appliance and handling
the hot food.

12.Empty the food from the basket into a bowl! or a plate.
Tip: To remove large or fragile ingredients, lift the ingredients out of the basket by a
pair of heat resistant plastic tongs.

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

14.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 frying basket
drawer between batches.

15.When you have finished cooking, please disconnect your appliance 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 pressing the on/off 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 (the fan indication pilot

light will be off and a few beeps are heard signaling that the fan operation has ended)

and then disconnect the appliance from the mains.

Settings

Below table will help you to 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

basket 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’ Shaking smaller ingredients halfway during the preparation time optimizes the end
result and can help prevent unevenly fried ingredients.

v' Add some oil to fresh potatoes before you put them in the basket, 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.

- 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 in air fryer basket if you want to bake a cake or quiche
or if you want to fry fragile ingredients or filled ingredients. Make sure that the oven
dish has a diameter slightly smaller than the diameter of your basket 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
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depends on the type of food to be reheated, so during first usages we recommend

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

Type of foods Min-max | Time Tempe | Shake Extra

Amount (min) |rature Information

(9) (°C)
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 potato 300-800 20-30 | 200 shake Add 2 tbsp of oil
wedges
Home-made potato 300-750 18-22 | 200 shake Add 2 tbsp of oil
cubes
Home-made round 500 18-20 | 200 shake Add 2 tbsp of oil
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 drumsticks 100-500 18-22 180 Turn
Chicken breast 100-500 10-15 | 180 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 fingers 100-400 6-10 200 Use oven-ready
Frozen bread crumbed | 100-400 8-10 180 Use oven-ready
cheese snhacks
Stuffed vegetables 100-400 8-10 180
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 resistance element of the appliance.

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

Note: Add 3 minutes to the preparation time when you start frying while the air
fryer is still cold.

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

1.
2.
3.

4,

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
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oil stays inside the bowl and put the sticks in the basket (making sure that the basket
is already attached to the pan).
Note: Do not tilt the bowl to put all the sticks in the basket at once to prevent excess
oil from ending up on the bottom of the oil pan.

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 into the basket.

TROUBLESHOOTING
Problem Possible cause Proposed solution
The air fryer does | The appliance is not | Connect the plug of the appliance into an
not work plugged in earthed wall socket.
You have not set Set the timer to the required preparation
the timer time to activate the operation of the
appliance.
The ingredients The amount of Put smaller batches of ingredients in the
fried with the air | ingredients in the basket as smaller batches are fried more
fryer are not basket is too big. evenly.
done
Temperature setting | Set the temperature to the required level.
is too low
The ingredients Certain types of Shake your ingredients halfway through
are fried unevenly | ingredients that lie | the preparation time.
in the air fryer on top of each other

need to be shaken
halfway through the
preparation time, to
be cooked evenly.
Cannot slide the There are too many | Do not fill the basket beyond the MAX

basket into ingredients in the indication.

appliance basket.

properly

Smoke comes out | You are preparing When frying greasy ingredients in the air
from the greasy ingredients. | fryer, a large amount of oil will leak into
appliance the bottom of the pan. The oil produces

smoke and the pan may heat up more
than usual. This does not affect the
appliance or the end result.

The plate still Smoke is caused by grease heating up in
contains grease the pan. Make sure you clean the pan
residues from properly after each use.

previous use.

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 it
cool down completely.

3. Take out the basket and pan, separate one from the other by pressing the basket
release button and wash them in hot 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
non-stick coating.

Tip: If dirt is stuck to the basket or the bottom of the pan, reassemble the basket to
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the pan and fill the pan with hot soapy water and let it stand for 5 minutes. Afterwards
rinse and dry thoroughly.

4. Wipe the inside of the appliance with a soft slightly damp cloth, and then dry it
completely using a dry soft cloth. Make sure that no water or moist or cloth residue
remains on the inside of the appliance after cleaning.

5. Wipe the outside with a slightly damp cloth ensuring that no moisture, oil or food
residue enters the openings or air inlets/outlets of the appliance.

6. Do not clean the inside or outside surfaces with any abrasive scouring pad or steel
wool, or abrasive or deteriorating cleansers as this will damage the finishing of your
appliance.

7. Do not clean the basket and pan and the inside of the appliance using metal kitchen
utensils or abrasive cleaning materials, as this may damage their coating.

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

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

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
o] of no further use to you, think of the protection of the environment:
1) Do not dispose your appliance along with the rest of the public waste
(this is also the meaning of the shown recycling sign).
2) Contact your Public Authorities and they will instruct you of the recycling
centers to which your appliances must be disposed.
3) Correct disposal of your appliance helps the protection of the
environment as well as the recycling of the appliance components.
4) The electrical appliances due to their construction materials, if not
correctly disposed, may lead to environmental and furthermore health
hazards.

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

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