OAHI'IEZ XPHzZHz
USE INSTRUCTIONS

OOYPNAKI & ®OPITEZA AEPOZ / AIR FRYER OVEN
MovTtéAo / Model: PRAF-40424
220-240V~50/60Hz - 1800W

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

Please read all instructions carefully before using the product and
keep it for possible future reference.
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AlaBAaoTe NPoOeKTIKG OAEC TIC 0dnYiEC NpIv XPNOIKMOMNOINOETE TO MPOIOV KAl KPATNOTE
TIG yIa ni@avih JEAAOVTIKN XpNAon. Z€ NEPINTWON NOU dWOETE TN OUCKEUN 0ag o€ AAAO
XpNoTn, napakaloUpe dwoTe Padi kal auTo To eyXEIPidlo odnNyIwV XPHOEWG.

Mpiv OUVOECETE TN CUOKEUN ME TNV npila napoxng NAEKTpIKoU peupaTog, BeBalwOeiTe

OTI Ta OTOIXEia TnNC TAONG TNG TA onoia avaypagovTtdl OTnV ETIKETA TEXVIKWV

XAPAKTNPIOTIKWV NMou BpIioKETAl OTO KATW MEPOC TNG OUOKEUNC AVTIOTOIXOUV MHE Td

OTOIXEid TAONG TNG oIKiac oac. Av Oxl, UNV XPNOILOMOINCETE TN OUOKEUN aAAd

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

OnoiodnnoTe A@Bo¢ KaTa Tn ouvOECSN TNG CUOKEUNG UE TO NAEKTPIKO peUMa PNOpPEi va

npokaA&osl avenavopdwTn BAABN OTn OUOKEUN odc n onoia dgv KAAUNTETAl and Tnv

gyyunon.

SUVOEOTE TN OUOKEUN MOVO o< npila Ye yeiwon. BeBaiwOeiTe OTI TO PIC TNC CUOKEUNG

Exel elo0axBei owoTd oTnv npifa napoxng NAEKTPIKOU PEUNATOC.

MPOZOXH!: H Oeppokpacia o O1APOPEC NPOOCPBACINEG ENIPAVEIEG TNG
OUOKEUNG MNOPEi va pracel o€ NOoAU uwnAda enineda kara Tn
diapkela TnG Asitoupyiag. Mnv ayyilere TIG {EOTEG ENIPAVEIEG TNG
OUOKEUNG. AyyileTe pOVO TNV XEIpoAdBn TnG.

KaTta tn diapkeia HayeipEHarTog e {eoTO aspa, {EOTOG AaTHOG Byaivel ano TIg

€€000UC aépa TNG CUOKEUNG. KpAaTAOTE TO NPOOCWNO KAl TA XEPIA 0aG HAKPIA

ano Tov aTHO Kal TiIG €e§000uU¢g aspa. ENiong va NnPooEXETE TOV ATHO Kal To {EOTO
aEpa nNou eEEPXETAlI OTAV AVOIYETE TNV NOPTA TOU (POoUPVOU Kal €101ka oTav
anopakKpUVETE eEApPTAHATA ANO TH CUCKEUN.

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

Kanvo va Byaivel ano Tn ouokKeun. MEPIPNEVETE va OTAMATAOEI | EKMNOMMNI TOU

kKanvouU npiv BYAAeTE TOo eEAPTNHA NOU XPNOIHONOIEITE ANO T CUOKEUNR.

Mnv ayyileTte noTté Ta €E§apTAHATA TNG OUOKEUNG OTav autn PBpiokeTal o€

AsiToupyia i av dev €Xouv Kpuwoel TEAEiWG META TO NEPAG TNG XPNONG.

Ynapxel Kivduvog eykaupartog!

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

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

MavroTe va pOopAaTE NPOCTATEUTIKA yavTia koulivag oTrav XeipileoTe {eoTa

UAIKG KAl GPAVETE NAVTA Ta HETAAAIKA HEPN TWV CUOKEUMV VA KPUW®VOUV

TeAEiwWG NpiIv EEKIVAOETE TOV KAOAPIGHO TOUG.

Mpog ano®puyn nupkayidag, nAekrtponAndiag kai mOavou TPAUHATIOHOU TOU

xpnotn, MHN BuBileTe NOoTE Kavéva HEPOG THG CUOKEUNG | TO KAA®JIo | TO

QIG TNG HECA O VEPO N O£ onolodNNOTE GAAO UYypO Kal NOTE PNV Ta Badere

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

nAuBoUv gival Ta e§apTRHarTa Yynoiparog.

AnoQUYeTE TNV €i00d0 OMNOIOUJNNOTE UYpoU HECA OTNH OUOKEUR, NpPogG

ano@uyn nAskTponAngiag n BPAXUKUKA®HATOG.

3£ NEPINTWON NOU N CUOKEUN 0acG Bpaxei, anoouv3£EOTE TNV AHNECWG ANO TV

npifa napoxng NAeKTpiIkoU PpeUHATOG.

Mnv aRVETE TN CUOKEUN va AEITOUPYEI XWPIG ENITAPNON.

MNMAvToTe ANOCUVOEETE TN OUOKEUN ano To peUupa oTav Oev TNV XPNOIKYONOIEITE KAl NP1V

Tov KaBapiopo TnG.

A@NOTE TN CUOKEUN VA KPUWOEI TEAEIWG NpIV:

e TOMOBETAOETE 1 ANOPAKPUVETE €EAPTNHATA TNC.

e TOV KaBapiopd f Tnv anobnkeuon TNC.

e TN WETAKivnon TNnG.
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H ouokeun xpeialeral nepinou 30 AenTd YIA va KPUWOElI WOTE va TN XEIPIOTEITE KAl va
TNV KaBapioeTe PE aoPAAE&ld.

. XpelaleTal NPOOEKTIKN €MITAPNON OTAV N GUOKEUN aAuTn XPNoIdonolEiTal napouadia

naidiwy n atopgwv nou aduvatouv va Tn XpnolKonoInoouv cwoTd.

H ouokeun auTn d&v npénel va Xpnoldonoleital xwpig enitnpnon and naidid n aropa
Mou N pUOIKNA, | NVEUPATIKA 1 WYUXIKN TOUC KATAoTaon, N N EAAEIYN OXETIKNC EUNEIPIAC
N yvwoewv O&v TOUG E€MITPENEl TNV aAOPAAn XPNon TnG OUOKEUNC, E€KTOC &av
ENITNPOUVTAI N av Toug €xouv O0B&i oaPeic odnyiec yia TNV opBln Kali aocpain xpnon
TNG OUOKEUNG ano €va eVvAIKO ATOMO TO onoio €ival uneubuvo yia TRV doPpaAeld Toug.
KpaTAoTE TN OUCKEUN KAl To KAAwdIO0 TNG 0€ onueia nou dev pnopouv va Ta GTACOUV
Ta naidia.

Mnv A€ITOUupyYEITE TN OUOKeUn av napouoialel BAABN 1o kKAAwdio 1 To QIC TNG N N
ouokeun napouaoiadlel kanoia BAGBRN, N €xel nEgel KATW N JEOA O VEPO N €xel pOapei
ME onolodnnoTe TPOMo.

MNa Tnv 0IkN 0ac aoPAaAeld, EAEYXETE OUXVA TO KAAWDIO KAl TO PIC TNG CUOKEUNG Yia
TUXOV PBOpPEC. Z€ NEPINTWAON NMOU TO KAAWDIO 1 TO PIC TNG CUOKEUNG napouaialouv
@Bopd, n avTikataoTaor Touc Ba npenel va yivel yovo anod ToV KATAOKEUAoTn 1 ano
EUNEIPO TEXVIKO MPOCWMNIKO 0 &va and Ta €EouciodoTnUEVA KEVTPA ZEPPIC, MPoG
anoguyn Tuxov BAaBwv A kal nibavou TpaupaTiopgou Tou XpNoTn.

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

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

Eav TOo NAEKTPIKO KUKAWHA OTO Ornoio gival ouvOedEHEVN N CUCKEUR 0ag givai
UNEPPOPTWHEVO HE GAAAEC OUOKEUEG, N OUOCKEUR 0AG EVOEXETAI va HNV
AsiToupyei owoTda. MPENEI va OUVOEETE TN CUOCKEUN OTNV NApPoxXn PEUHATOG
HOvN TNG Kal 0X1 Hali HE AAAEGC CUOKEUEG.

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

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

MeyaAn nogoTNTA PpaynTou, NAKETA anod aAoupivio f HETAAAIKG epyaAeia koulivag dev
0a npénel va €l0gpXovTal OTNV OUOKEUN KabBwg pnopei va npokAnBei owTid N
nAekTponAngia.

Mnv TONOBETEITE TN OUOKEUN NAVW I KOVTA 0€ EUPAEKTA UAIKA ONw¢ TpanelopavTnAa
I KOUPTIVEG.

H xprion un auBevTikwVv avTaAAakTIK®V 1 €€apTNUATWV Nou devV GUCTAVOVTAl ano Tov
KATAOKEUAOTN, MMNOpPeEi va nNpoKAAEdsl nupkayid, nAsktponAn€ia kal mbavo
TPAUMATIOKO TOU XPNOTN.

TonoBeTAOTE TN OUCKEUN NAvw o€ pia opilovTia, €ninedn kai orabepn enipaveiq,
avOeKTIKN O0Tn BEpUOTNTA.

AnopakpuUVeTe e Npocgoxn To €EAPTNHA YNOiINATOG NOU XPNOIKOMNOIEITE KAl TO ETOIHO
(paynTo and Tn CUOKEUN 0ag yia va ano@UYETE TUXOV eykaUPATA KAl TPAUNATIOPOUG.
MNavToTe XpNOIYONOIEITE TIC €10IKEC XeIpoAaBec (AaBn kaAabioU TnyaviopaTtog kal AaBn
NniacigaToc NEPICTPEPONEVOU KaAaBioU & ooUBAAC) yia va anodakpUVETE Ta avTioToixa
€EapTNUATA ano Tn CUOKEUN.



31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44,

45,

46.

H ouokeunl auTt O0e&v npeEnel va OUVOEETAI OE OUOKEUEC MNPOYPANMATIOHOU
HETAXPOVOAOYNHEVNG AEITOUPYIAG I OE CUOKEUEG JE OUOTNHA TNAEXEIPIOPOU.

Ma va anoguVvOECETE TN OUOKEUN BYAATE TO @QIC TNG anod Tnv npida KpAaTwvTac NAVTOTE
anod To QIG Kal oxI TpaBwvTag anod To KaAwdio.

H ouokKeun AauThn MNOPEI va XPNOIYOoNOoIEiTAlI HOVo ano naidid avw TV 8 eTwv
Kal and aropa nou n QUOIKN, N NVEUHATIKA i WYUXIKA TOUG KataoTaon, A n
EAAEIYPN OXETIKNAG EUNEIPIAG I YVWOEWV OEV TOUG EMNITPENEI TV ACPAARN XPAON
TNG ouokeung, MONON E®OZON ENITHPOYNTAI 'H TOYZ EXOYN AOOGEI
2ZAODEIZ OAHTIIEZ I'lA THN OPOH KAI AZ®AAH XPHZH THZ ZYZKEYHZ ANO
ENA ENHAIKO ATOMO TO ONOIO EINAI YNEYOYNO I'IA THN AZ®AAEIA
TOYZ KAI EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ KINAYNOYZ
ANO EZ®OAANMENH XPHZH THZ XYZKEYHZ. TA INAIAIA AEN OA MNMPEMEI NA
MAIZOYN ME TH ZYZKEYH. O ka®apioHOG Kal | CUVTAPNON TG CUOKEUNG OV
0a npé&nel va yivovral ano naidia, napd povo epooov eniTnpouvTdal Kal givai
avm TV 8 eTwV. KPpATAOTE T CUOKEUN KAl TO KAA®J10 TnG Hakpia and naidia
NAIKiag KAT® TV 8 eTWV.

Ta nai1di1a xpeialovral NPOCEKTIKN ENITAPNON WOTE Vvd HNV XPNOIHONOIoUV Kdal
va gnVv «nai¢ouv>» HE TRV OUOKEUN].

KpaTROTE TN OUOKEUN Kal TO KAA®WJOIO TNG O€ onHEia nou dev pnopouv va Tad
pTacouv Ta naidid.

Mnv NIAGVETE NOTE TN CUCKEUN KAl HNV TN OUVOEETE HE TO PEUHA HE BPEYHEVA
XEpia.

KpaTAoTe Ta paynTd YEOA OTN OUOKEUN O TETOIO €MiNeEd0 WOTE VA PNV AKOUMMOUV
TNV avTioTaon TNG OUGKEUNG. Mnv YeUIZETE NOTE TO KAAABI TNyaviouaTog TNG CUOKEUNG
ME paynTo NEpav Twv 2/3 TNG XWPNTIKOTATAG TOU).

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

MnVv XPNOIUOMOIEITE TN CUOKEUN Of €EWTEPIKOUC XWPOUG KAl PNV TNV €KOETETE Of
uypaacia n otnv nAiakn akTivoBoAia.

H ouokeury aut sivai MONO TFIA OIKIAKH XPHZH «kal oOxl yia eunopikn N
enayyeApaTikn. Mnopei va pnv €ival kataAAnAn yia va xpnoigonoinBei pe ac@aAeia os
nepiBaAlovra onwc KoudliveC NPOOWNIKOU, (PpApPUEC, oToUVTIO N Egvodoxeia kal aAAa
neEPIBAAAOVTA EKTOG VOIKOKUPIWV.

H eyylunon Tnc ouokeung Oev IoXUEl av n OUOKEUN Xpnoldornolsital yia
enayyeApaTikoUg ) nUIENayyeAPaTikoug okomnoug N yia Xprnon nou dev €ival cUPQwvn
ME TIG 0dnyiec auTou Tou gyxelpidiou.

Mnopei va npokAnBei pwTIA av N OCUOKEUN 0dc €ival KAAUPHEVN N AKOUUNA EUPAEKTA
UAIKG ONMwC KOUPTIVEC, TANETOAPIEC, TOIXOUG Kal napopolia UAIKA, 0Tav BpiokeTal o€
A€IToupyia.

Ma va neplopioeTe Tn BepPOTNTA N onoiad eKAUETAl KATA TN JIApKEIa AEITOUpPYiac TNG
OUOKEUNG, UNV TNV TonoBeTeiTe an’ eubsiag kaTw ano vrouAdnia kal BeBaiwbeiTe OTI
UNAPXEl APKETOG EAEUBEPOC XWPOG YUPW TNG. MNV APrVeTE TN GUOKEUR va akoupna
NAavw o€ TOiXOUG M NAvVw 0& GAAEC OUOKEUEG. APROTE TOUAAXIOTOV. EAEUBEPO XwpPo 15
EKATOOTWV anod To Niocw PEPOC, Ta NAAIvA KAl TO ENAVW PEPOC TNG CUOKEUNG.

Mnv TonoBeTeiTe MOTE oTIONNOTE NAV® OTN CUCKEUNR.

MnV UETAKIVEITE NOTE TN CUOKEUN 0aC 000 AUTN €ival o€ AgiToupyia r 600 €ival akoun
Ceotn N av nepiéxel eoToO paynTo. MEPIPEVETE va KPUWOEI TEAEIWG N CUCKEUN MpIV TN
METAKIVNOETE.

DuUAa&Te auTEg TIG 0dnYieg yia miBavh HEAAOVTIKRA XpRoN.



MEPH THZ ZYZKEYHZ & EEAPTHMATA
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1. Zuokeun
KaBapilel eUkoAa pe éva eAa@pweG VOTIOHEVO MaAako navi n oeouyydpl. Mn
XPNOIMOMOIEITE OKANPA anoppunavTika n diaBpwTika diaAUppaTa kKabwes Pnopei va
NPokaAeoouv {nUId OTIG ENIPAVEIEG TNG OUCKEUNG.
MOTE un BuBileTe TN OUOKEUN PECA O VEPO I O 0MNolodnNoTe AAAo uypo yia va Tnv
KaBapioeTe.

2. NMivakag eAéyxou apng
Ma va eNIAEYETE TIC AEITOUPYIEG TNG GUOKEUNG 0Ag.

3. Aiodol e10000U agpa
MHN KAAYMNTETE NOTE TIic d1000UG €10000U A€EpA TNG CUOKEUNG Kata Tn diIdpKeia TnG
A€IToupyiag TNG Kal av dev €XEl KPUWOEI TEAEIWG META TO NEPAG TNG AsIToupyiac.

4. Aiodol e§0dou aépa (Mpoooxn! Eival {eoTéG kaTa Tn diapkeia TnG AsiTroupyiag!)
MHN KAAYMTETE NOTE TIG 31000UC €E000U aEpa TNG OUCKEUNG KAl PNV TIC ayyileTe
noTe KATa Tn d1apKela TNG AEIToupyiac kKabwe avanTuooouv UWPNAEC BEpPOKpATiEC.

5. Tayid Tnyaviopatog/ykpiA (2 Tepaxia)
XpnaoiyonoioUvTal yia va KAveTe Tpayavd ovakg, yia Tn AsiToupyia Tng ano&npavaong
Kal yia To (eoTapa gpayntwv (n.x. nitoa).

6. AiokoGg GuAAoOYNG
MAavToTe AEITOUPYEITE TN CUOKEUN PE TO DioKo GUAAOYNG O0Tn B€0N TOU OTO KATW MEPOG
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TOU €0WTEPIKOU TNC YIA va dIATNPEITE TO ECWTEPIKO TNG CUOKEUNG 0ac kadapo.

7. AaBn macipatog e§apTnUaT®wVv coUBAAG Kal NEPICTPEPOHEVOU kaAaBiou
Mavrote Xxpnoigonoleite autn TN AdBn yia va €I0AyeTe 1 vad ANOPAKPUVETE TaA
eEapTnuaTa coUBAAC Kai nepIoTpePOPEVOU KahabioU anod Tn ouokeun. TornoOeTAOTE TN
AABn OTO KATW PEPOC TWV €EAPTNHATWY KAl AVACKNKWOTE TN HUE TETOIO TPOMO WOTE TA
ayyloTpa OTIC AKPEC TNG VA MMOUV OTIC AVTIOTOIXEC E€00XEC TWV €EapTnUATWV.
AvaonkwoTe NpwTa anod de&id NAsUpd YIa va aneAeUBEpPWOETE TO €EAPTNUA and TN
OUOKEUN Kal KAaToniv JE MPoOCoXN avaonkKwoTE Kdl TNV aploTEPn NAEUPA WOTE vd
BydaAeTe Tov aova nepioTPOPNnC KJECA anod TA AvoiypuaTta oTnPIENG TOU OTn GUOKEUN.
KaTtoniv anopakpUVETE PJE NOAAN npoooxn To €EApTnUa WE To ¢payntd YEoa anod Tn
OUOKEUN.

8. ZET NEPIOTPEPOHEVNG COUBAAC
XPNOIMOMOINOTE TO OET NEPIOTPEPOPEVNG GOUBAAC OTav BEAETE va PTIAEETE KOPNATIA
KPEATOC 0TN GoUBAA ) kKai oAOKANPo koTonouAo. MepaaoTe Tov a€ova Tng ooUuBAAg peaa
anod To KEVTPO KATA MAKOC TOU KPEATOG. MepdoTe TIG dUO “Nnpouveg” TnNG ooUBAAC oTIG
OUO NMAEUpPEC TOUu Aa&ova Kkal PHEXPI va pTACOUV OTNnV Akpn Tou ¢payntou aac Kai va To
nieCouv TOGO 000 XpelaleTal yia va To cuykpatnoouv. KaTtoniv acpaAiote To ¢aynto
navw ortov a&ova PBidwvovTag Tig Bideg acPaAiong TnG couBAac.
YNapxouv €00XEC oTov afova yia TIG pubuioTikeg Bidec ao@aAiong. Mnopeite va
NPooapuOOoETE TIG BIOEC MO KOVTA OTO KEVTPO Tou afova e€av xpelaleral, aAAd noTe
nEpa anod TNV TEAEUTAIA ECWTEPIKI €00XN.
Znueiwon: BeBaiwBeite OTI TO PaAynTod N TO KOTOMOUAO MOU €XETE TOMOBETHOEI OTN
ooUBAQ nePIOTPEPETAl EAEUOEPA Kal XWpPIiG €Unodia PECA OTN OUOKEUN, XWPIG va
gynodilel TNV Kivnon Tou a&ova kal Xwpic va akoupnd navw oTd ToIXwHaTa Tng
OUOKEUNG. AV To @aynTo nou €xere BaAel ot goUBAa oag €xel yeyaho Ooyko dev Oa
MMOpPEi va NepIoTpaPEi owaoTa Kal va ynbei opoiopop@a (Unv Eenepvate 1a 1,5 — 2 kIAG
paynTou kabe @opa).
Fla rnoio opoIOPOPPO Hayeipeua, OEVETE TO paynTo 0ac PE €10IKO onNdAyyo Hayeipikng
npIv TO TOMOBETAOETE OTN OUOKEUN 04c Yid Y OoIWo.
XpnoigonoinoTe Tn AaBn niacipgaTog yia va €I0ayETE N va anodakpUVETE TO OET coUBAAg
ano Tn CUOKEUN.

9. NePICTPEPOHUEVO KAAGOI
Idaviko yia TNYAVITEC NATATEC, OVAK, WNAOIYO ENpwV Kapnwyv. XpnoigonoinoTe Tn Aapn
naciyaTtog yia va €I0AyETE N vad ANOPAKPUVETE TO MEPIOTPEPONEVO KAAABI ano Tn
OUOKEUN.

10. KaAa®61 tnyavioparog

Idavikd yla Jayeipepa OTOV aEpa — HE TO OUYKEKPIMEVO KAAABI, n OUOKeUun 0dag
MayeipeUel onwc pia gpiteda agpoc. Eival 10aviko yia TnyaviTéG NaTATEC, PTEPOUYEC
KOTOMOUAOU, wapl, KTA. H avTIKOAANTIKA €ni@aveia Tou KaAabioU Tnyaviopatog To
kaBioTd 1daviko yia 6Aa Ta €idn Twv paynTwyv rnou 6a pnopolaoav va KOAAROOUV €UKOAQ.
MNa kaAUTepa anoTeAEéopaTa, Hn Yepidete pe @ayntd navw and T1a 2/3 NG
XWpPNTIKOTNTAG Tou KaAabioU TnyaviouaTtog.

Navrote XPNOIYOMNOIEITE TNV naApeXOMeEVN anoonwpevn AaBn  Tou kaAaBiou
TNYaviopaTog yia va To €I0AYETE I va TO ANONAKPUVETE and TN CUOKEUN.

InHavTikn ongeinon: ByaAte and Tn ouokeuacia OAa Ta napandvw €EapTAPATA Kal
anohakpUVETE KABE €idOUC AUTOKOAANTO 1 MPOOTATEUTIKN HEMBPAVN KAl YEVIKWG
onolodnnoTe UAIKO oUOKEUAaiag npiv EEKIVAOETE Tn XprHon Toug.
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MPOZOXH! OI nnpouveg TNG ooUBAAG, 0 NEPIOTPEPOUEVOC agovag kal aAAa PETAAAIKA
eEapTNUATA TNG CUOKEUNG MMOPEi va €ival aixunped kar 8a avanTtu&ouv noAU UWnAEg
BepUOKpadieg KATa Tn XpHon TOUG HECA OTN CUOKEUN. Oa nNpEnel va €ioTe NOAU NPOGEKTIKOI
WOTE VA ano@UYETE TUXOV TPAUNATIOWOUC.

MPOZOXH: MNANTOTE NA ®OPATE NPOZTATEYTIKA TANTIA ®OYPNOY QZTE NA
AMODYIETE TYXON EFTKAYMATA 'H TPAYMATIZMOYZ OTAN ANMOMAKPYNETE 'H
TOMOOETEITE TA E=EAPTHMATA MEzZA 2TH 2zZYZKEYH KAI TFENIKQZ OTAN
XEIPIZEZTE TA EEAPTHMATA THZ 2YZKEYHZ KAI TO MATEIPEMENO ®AIrHTO
OZ0O AYTA EINAI ZEZTA. MHN AITIZETE TA EEAPTHMATA THZ ZYZKEYHZ ME TA
XEPIA ZAZ NAPA MONO OTAN EXOYN KPYQZEI TEAEIQZ.

MPIN THN NPQTH XPHZH

1. AnopakpUVeTE OAA Ta UAIKG OUOKEUAOIAC, AUTOKOAANTA, NPOOTATEUTIKEG HENBPAVEG
ETIKETEG. OI NAAOTIKEG OAKOUAEG pHnopei va anoBouyv enikivouveg. IMNa va anoQuyeTe ToV
KivOuvo aoc@uéiac, KpaTNOTE TIC NAAOTIKEC OAKOUAEC pakpid anod pwpea kal naidid.

2. BeBaiwBeiTe 0TI dev uNApXOUV NEPAITEPW UAIKA CUOKEUAOIAG I auTOKOAANTA €iTE OTO
EOWTEPIKO TNG CUOKEUNG €iTe oTa €€apTRMATA TNG.

3. KaBapioTe OAa Ta payelpika €EapTANATA TNG OCUCKEUNG NOU €pXOVTal O€ €naA@n HE TO
paynTtd pe (eoTd vEPO KAl Aiyo uypO anoppunavtiko MIATwv XPnoihonoiwvTac €vda
HaAakO o@ouyydpl. Katomv EByaleTe Ta 01e€0dIKA KATW and TPEXOUMEVO VEPO KAl
OTEYVWOTE TA TEAEIWG.

4. ZKOUMIOTE TNV ECWTEPIKN KAl EEWTEPIKI EMIPAVEIQ TNG OUOKEUNG JE €va kaBapo paAako
navi. Note pyn BUBIOETE TN CUOKEUN 04g 1 To KAAWdIO N TO PIC TNG HECA OE VEPO N
onolodnnoTe aAAo uypod yia va Tnv KabapioeTe.

5. Mpiv TNV ApWTN XpNon, TONOBETAOTE TN CUOKEUN 0ag o€ pia oTabepn, opifovTia Kal
eninedn enipaveia avoekTikn oTn BepudTNTA. ZUVOEDTE TNV AJEIA CUOKEUN UE TO peUlaA
Kal apnoTe TN va AEITOUPYNOEl 0TN MEYIOTN Beppokpaacia yia Aiya Aentd. Me autod Tov
TPONO 6a kaouv onoladnnoTe UNOAEgidPaTa AInavTikoU Nou PNopEi va €XOUV AMOWEIVEI
OTn CUOKEUN KaTa To oTadlo napaywyng TngG.

A@NOTE TN CUOKEUN VA KPUWOEI JOVN TNG O£ Bepuokpacia dwuaTiou.

SKOUNioTE TNV E0WTEPIKN KAl €EWTEPIKN EMIPAVEIA TNG CUOKEUNG HME €va eAappwg
VOTIONEVO kaBapo navi. MHN xpnoigonolsite d1aBpwTIKG kKaBapioTika 1 HETAAAIKA
ogouyyapia.

ZnHeiwon: Mia HIKpR NoooTNTA KANvouU Kal pia eAa@pid HUPp®WIId KAHEVOU
HNopei va ekAuBoUV KaTda TIC NPWTEC XPNOEIG TG OUOKEUNG. TO (PAIVOHEVO
auTo €ival avapevOHEVo Kal BevV €ival avnouxnTiko.

6. Mpoooxn! Mn Badere NOTE péoca oTrn CUOKEUN N HEoa oTa eEapTAMATA TNG, Aadi
N HayEIpIkO Ainog kaOwg n cUoKeUN auTn AEIToupyei pe {EOTO agpa.

OAHI'IEZ AEITOYPIIAZ

AuTOpaTo oBROCIHO

H ouokeun oag sival eEonAiopevn Pe XpovodiakonTn 90 AenTwv o onoiog Ba Tnv KAE&ioel
autopara O6Tav n avTioTpoPn PETPNON TOU NPOYPANHATIOUEVOU XPOVOU (PTACEI OTO TEAOG
TNG. MNOPEITE va KAEIOETE TN OUOKEUN NpIV TO NEPAC TOU XPOVOU, NaTwvTac To diakonTn
AeiIToupyiac. ‘OTav o NpoypapuaTIoOPEVOC XPOvoc napeABel, Ba akoUoeTe To onpa ARENG
MayEIpEPATOC TNG OUOKEUNG (N OuoKeur oag 6a nxnoel 5 popéc).



XPHZH TQN EEAPTHMATQN WHZIMATO2

ZET NEPIOTPEPOHNEVNG COUPBAAG
1.

w

. ‘ExovTtac aogaliosl Tnv apiotepry NMAsupd PEoa oTnv

'ExovTac anopakpuvel TnG OUO MnNPoUVEG, MIECTE TOV
agova oTo KEVTPO TOU paynToU Kal NEPAOCTE TOV KATA | i
MFKOG TOU. B\

MNepaoTe TIC “nnpouvec” (A) og kaGBe nAeupda Tou a&ova
Kal MIECTE TIC NMAVW OTO QAYNTO WOTE VA OTEPEWOEI
KaAd. Znueiwon: MNa va oTrnpiéeTe KAAUTEPA TO GpaynTo
navw oTn ooUBAd, PBAATe TIC OUO nNNPoUVeEG O€
OlaPOPETIKEG YWVIEG TN Mia and Tnv aAAn péoa oto gaynTo (deite Eik. IN).

. Aog@aAioTe TI dU0 Nnpouveg BidwvovTag TiG duo Bideg nou oag napexovTal (B).

KpathoTe TO OT TNG ooUBAAc pe Tnv Oeg€id mAsgupd
EAAPPWG Mo WynAd and TNV apioTepn nNAsupd Kal
€I0AYETE TNV aploTepn NAgupa Tou afova peoca oTnv
unodoxn Tou OTNV apioTEPN NAEUPA TOU ECWTEPIKOU TNG
OUOKEUNG. (OciTe EIk. A).

unodoxn TNG oTn OUCKEUN, KATERAOTE KAl EI0AYETE KAl
Tn 0€€1a NAgupd Tou a&ova peoa aTnv unodoxn Tou oTn
0€€la MAgUpa TOU €0WTEPIKOU TNG oOuokeung (deiTe
Eik.E). KaTtoniv kivhoTe eha@pa Tn Aafh niacipgartog
NPoC Ta KATW KAl anoyakpUVETE TNV ano To 0T ooUBAAcC
Kal KAEIOTE TNV NOPTA TNG CUOKEUNC.

. 'OTav T0 PAynTO CAG €ival ETOIUO KAl BEAETE va ANOUAKPUVETE TO OET TNG OOURBAAG HE

TO @AynTo ANO Tn OUOKEUN, XpNnoIdonoinoTe TNV €101k AaBn niacipatog Tng ocouBAag
(7) — popeoTE yavTia GoUPVOU WOTE va anoPUYETE TUXOV eykauuata kabwg oAa Ta
EOWTEPIKA PEPN TNG CUOKEUNG Kal TO (paynTto Kdl To
e€apTnua TNG ooUBAag Ba £xouv avanTUEEl MOAU UWPNAEG
Bepuokpaciec. AKOAOUBNOTE Ta NAPAKATW BrparTa:

e ®EpTe TN AAPn OTO KATW MEPOC TNG coUBAAg Kai
avaonkwaoTe TNV Npoc Ta Navw €10l WOTE 0 agovag
va “kdartoel” Je aopdalela péoca oTa  ayyloTpd
(kapnuAeg) TnG AaBnc (deiTe Eik. XT).

e AVAONKWOTE TO OET TNG O0OUBAAC eAaPpwC npwTa
and Ta d€&d woTe va aneAeubepwBei n d€€Id Tou NAgupd Kal KAToOMV aAno Td
aploTEPa WOTE va aneAeubepwBoUV kal ol dUO NMAEUPEG.

e Mg NpPooOXN METAPEPETE KAl ANOUAKPUVETE TN OOUBAA PE TO HAYEIPEUEVO paynToO
anod To EOWTEPIKO TNC CUOKEUNC.

Ma va anopakpUVETE TO PAYEIPEPEVO PAYNTO, METAPEPETE TN COUBAA HE TO PaAynTo

navw o€ pia oavida konng f oTnv NiateéAa nou BEAeTe va To oepPipeTe. Z€PIOWOTE TN

Bida nou ouykpaTei Tn d€id nnpouva Navw oTov aova kal anoPakpuveTe TN Bida kai

TNV nNnpouva. Eioayete pia peyaAn nnpouva KpeaTog oTo paynTo, KAl MEPIOTPEWYTE TO

eAaPPWC NAavw oTov aova waoTe va To BonBrosTe va anopakpuvOei nmio eUkoAa ano

TN ooUBAa. AvaonkwoTe Tov afova kal KpaThoTe Tov ot OpBia Béon woTe n KATW

NAEUPA TOU va €ival auTh ano TNV onoia €XETE anopakpuUVEl TNV nnpouva acpaAiong

TOUu (paynTou, Kal katoniv ge Tn Bonbeia TnG nnpouvac KPeAToG OnpweTe eEAAPPWE TO

(paynTo nNpoc Ta KATW MEXP! va TO ANONAKPUVETE OAo and Tov afova kal géoa otnv

niaTeAQ.

Mpoooxn: Mavrote va @POPATE NPOCTATEUTIKA YAvTiId @POUPVOU (OTE vd
ano@UYETE TUXOV eykaUpara.
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Znueimon: Napakaloupe BuunBeiTe OTI yia va yivel nepioTpoPn TnNG coUuBAac Ba npenel
vVa EVEPYOMOINGETE aAUTR TN AsiToupyia natwvrtag 1o diakontn ROTATE otov nivaka
ENEYXOU TNC OUOKEUNC.

MePIOTPEPOHEVOG KADOG

O nNepPIOTPEPONEVOC KAOOC TNG OUOKEUNG £XEI avayAuga Ta duo ypaupaTa “L” kai “R” oTIC
OUO NAQiIVEC OTPOYYUAEG NMAEUPEC TOU WOTE VA WMOPEITE va TonoBeTEITE EUKOAA KAl CWOTA
TOoV KAdo peEoa oTn ouokeun. MapakaAloUpe €1l0ayeTe TOV KAOO HE TETOIO TPOMO WOTE N
nAeupd nou avaypdgel To ypaupa “L” va BpiokeTal apioTepd kal n nAgupd nou avaypdaogel
To ypaupa “R” va BpiokeTal de€ia.

e [pwTa avoiéTe To NAQIVO MOPTAKI TOU KAOOU YIA va TO YEUIOETE UE
TO (PAynTO MNOU €MIBUMEITE va PAYEIPEWETE, TPABWVTAG EAAPPWS
npo¢ Ta €&W KAl KATW TO €AAOMA KAEICINATOGC WOTE va
ane\eubepwoeTe TO NopTaKl (OciTe Eik. A).

e FEioGyeTe TO paynTo PEoa oTov KAdo. Mn yepileTe Tov KAdO NEpAv
TWV 2/3 TNG XwPNTIKOTNTAG TOU.

e KAeioTe kal ac@aAioTe To NopTaAkl MeCOVTAG TO EAAPPWG NPOG TA PECA WATE va HUNV
Mnopei va avoi&el yovo Tou kaTta Tn dIAPKEIA TOU PAYEIPEUATOG.

e XpnaigonoinaTte Tnv €101kn Aapn nmiacipgatog (7) kai maote Je Tn Aapr Tov kado ano To
KATw MEPOC TOU, NEPVWVTAG TIG OUO NAQiIVEC €yKomneg Tou a&ova Tou KaAdou PECTA OTa
ayyioTpa TnG AaBng YEXp! o kadog va “kaTtoel” acpdaieia yéoa orn Aapn.

e KaToniv, €I0AyETE TOV KAJO PECA OTN CUCKEUN ME eAappId KAion Npog Ta apioTepa Kal
TONOBETAOTE NPWTA TO APIOTEPO AKPO TOU HETA OTNV APIOTEPN UNOJOXN TNG CUOKEUNG
Kal Katoniv 1o €& akpo Tou. MOAIC aopaAiosl navw oTIC UNodOXEC, ANONAKPUVETE TN
AaBn miacigaTog anod Tov KAado Kal KAEIOTE TNV NOpTa Tou QoUpPVoU.

e EnIAEETE TO npdypappa nou enBupcite kalr natnorte 1o diakontn ROTATE wote va
EVEPYOMNOINOETE TNV NEPICTPOYPIKNA Kivnon Tou Kadou.

e MOAIC TO aynTd €ival €ToIgo, avoi&éTe Tnv nopTa Tou Poupvou, NepaaTe Tn AdBn
niacigaToc Katw anod Tov Kado KAl avaonKWOoTE TOV KAd0o KAl aneAeuUBEPWOTE TOV NPWTA
anod tn d€&€1d NAeupd kail katoniv and TNV apioTepn.

e AnopakpUVETE TOV KGO0 KAl AKOUMMAOTE ToV Navw o€ Jia oavida Konng r oTnv niatéAd
oepBipiopaTtoc. AvoiETe e Npoooxn To NAdivo avolypda Tou kal adgiacTe To ¢paynTo.
Mpoocoxn: MAavrote va @OPATE NPOCTATEUTIKA YydAvTia @OUPVOU WOTE vd

ano@UYETE TUXOV eykaUHara.

MoTE pixveTE AGdI NAV® OTO NEPICTPEPOHEVO KaAdadi! Ynapyel coBapog Kivduvog

TpAaupaTiopou oag!

KaAda61 Tnyaviogarog

1.Ma va €i0dyeTe KAl va anopakpuUVveTE To KAAdOI Tnyaviopatog Ba npenel npwTa va
npooapuooeTe TNV €101k AdBr) Tou ndvw oTnv avTioToiXn unodoxn Tou kaAabiou.
MapakaAoUpe akoAoubnoTe Ta NapakaTw BrAuara:

e AneAeuBepwoTe TO KAIN NOU KpATa Ta dUO PEPN TNG AABNC EVWMEVA.

e [aoTe TN AaBn €xovTag TIC NPOEEOXEC TNG va deixvouv nNpog Ta )

KaTw. Midvovtag and 1o BEPUOUOVWTIKO HEPOG TNG AABNG, NIECTE &‘a
eAa@pa npog Ta PJéoa TIC dUO NAEUPEG TNG AaBNC Kal NEPAQTE TIG
OUO0 NpoeEoxEC PEOA OTA AUAAKIA OTNV AvTioTolXn unodoxn Tou
kKaAaBiou kal kaTeBAOTE TIC NPOC TA KATW PEXP! VA PTACOUV OTO KATWTATO ONHEIO TOUC
HMEoa aTnv unodoxn. ZTapaTtnoTe va niECeTe TIC U0 NAEUPEC WOTE va KivnBouv npoc Ta
aploTepd kal Oe€ld kal va epapuooouV PJE aoPAAEId PEOA OTIC UNOJOXESG TOUG.

o ®ePTE TO KAIN KAEIOWMATOG anod TNV nNavw nAeupd TnG AABAG kal acPaAlioTe TNV -
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(OV)

7.

8.

OOKIJAOTE VA AVAoNKWOETE To KaAaBI pye Tn AaBn wote va BeBaiwbeite 611 N AaBn dev
hnopei va Byel anod Tnv unodoxn Tou kaAabiou. MeTa Tn owaoTr cuvdeon TwV dUO HEPWYV,
N X€lpoAaBn kal To kaAadi oag 6a npenel va €ival ONw¢ NapakaTw:

.FepioTe TO KAAAGOI 0ac pe To @aAynTo nou eniBUPEiITE. MNa KAAUTEPA ANOTEAEOUATA, HN

YEMICETE TO KAAGOI TNyaviopuaToc NEpav TwV 2/3 TNC XwpNTIKOTNTAC TOU.

. TonoBeToTE TO KAAAOI Pe TO PaynTo NAvw oTo dioKO CUAAOYNC MECA OTn CUOKEUN.
.Anac@aAiote Tn AaBn avoiyovtag To KAIN KAEIOWHATOG, MIECTE TIG OUO MAEUPEG TNG

AABNG Npog Ta JEOA YIA va TIGC AneAEUBEPWOETE PYEOA ano Ta AUAAKIA KAl ANOPAKPUVETE
TN AaBr ano 1o kaAaei.

.KAgioTe TNV NOpTA TNC OUOKEUNG Kal €MIAEEETE TO MPOYPAPHUA MAYEIPEPATOC MOU

EMBUNEITE.

. MOAIG TO aynToO €ival £€ToINO, AvoiETE TNV NOPTA TNG OCUOKEUNG Kal NEPACTE Kal NMAAI TN

AaBn pEoa otnv unodoxn TNG oTo KaAabl onwg NeplypaPnke napanavw kKai BeRaiwbeite
OTI Ta dUO PEPN €XOUV AOPaAiosl cwoTa PMETAEU TOUG.

AvaonkwoTe eAa@pd KpATwvTag anod Tn XelpoAdBny Kair anoyakpuUVeTE To KAAGBI péoa
anod Tn CUOKEUN.

TonoBeTnoTe To KAAGBI Ndvw o€ pia nupavBekTikn BAon katoapoAag. Katoniv adeiaoTe
TO (aynTo HE Npoooxn HEoa anod To KaAddi og éva PnwA n pia maTteAa.

SuuBouAn: yia va anouakpuveTe UEydAa KouudTia ¢aynTou n gaynto rou €ivai EUKOAO
va d1aAuBei, BydATe Ta aynTad peoa arno 1o KaAdBI xpnoiuonoiwvTac uid nupaveekTikn
AaBida koudivag aiAikovng.

Mpoocoxn: MAavrote va @OPATE NPOCTATEUTIKAG YyAvTia @OUPVOU WOTE vda
ano@UYETE TUXOV eykaUHara.

MoTEé Pnv NPooOETeTE AAdI HEoa oTo KaAad1 Tnyavioparog!

MNw¢ va TONOBETAOTE TA TAWYIA TRYAVIOHATOG/YKPIA OTN CUOKEUR
1.

2.

3.

TonoBeTAOTE NpwTa TO JiOKO GUAAOYNG OTO
KATW HEPOG TOU E0WTEPIKOU TNG CUOKEUNG.
TonoBeTroTe Ta TaWid oUpovTdag Ta PEOA OTIG
avTioToIXeg unodoxEG oTa nAdiva Tou poupvou
MEXP! va €10€ABOUV NMANPWC YECA OTN OUOKEUN
(OeiTE €Ik. A)

TonoBeTAOTE TA TAWIA MIO KOVTA OTO €NAV®
MEPOC TNG OUOKEUNG WE TNV avTioTaon yia va
MayeipeuToUV Ta @aynTta oag nio yprnyopa Kai
va yivouv nio Tpayavd.

. XpnoigonoinoTte kal Ta dUo Tawid yia va WYnNOoeTE TauTOXpova PeEYaAUTEpn NoocoTNTa

paynTou kdl aAAaG&te Tn B€on Twv Tayiov (NAVW-KATW) OTA YIOCA TOU PAYEIPEPATOC
WOTE VA PAyeIpeUTEl To paynTo Kal oTa dUo Tayid ouoIoPopXpa.




NMINAKAZ EAETX0OY (A®HZ)

-‘.. |i| !
AIR FRY FRIES

&) (=

STOP
Sne START

v

LIGHT

PREHEAT

1. AiakonTtng Asitoupyiag (ON/OFF)

MOAIC OUVOEOETE TN OUOKEUN HWE TO peUPa, o d1akonTnG AsiToupyiacg 6a avayel. Matwvrac
hia @opd To diakonTn 6a avaywouv OAa Ta cUPBOAA MpoypaupaTwyv Kal ol dIakOnTeG
pubuioncg otnv oBovn oac. Matwvtag To dlakonTn autd kata Tn OldpKeEla Tou
HAYEIpEUATOG, OBRNVETE Tn OUOKEUNR Kal o nivakac agnc 6a ofnoesl kar autoc. O
AVENIOTAPAG TNG OUOKEUNG Ba ouvexioel va AsIToupyei OwG yia 40 dsuTEPOAENTA WOTE VA
BonBnoeEl TN CUCKEUN va KPUWOEI Nio ypnyopd.

2. AlakonTnG ekkivhong START
A@oU €NIAEEETE TO NPOYpAPKA NOU €NIBUUEITE KAl pUBUICETE TO XPOVO Kal Tn Beppokpaaia,
naTtnoTe To koupuni START wOTE N OUOKEUN 0ag va EeKIvVioel TN AIToupyia TnG.

3. AilakonTtng AR§ng/akupmwong STOP/CANCEL

Av KaTta Tn JIApKEIQ TOU PAYEIPEUATOC BEAETE va NIAEEETE AAAO NpOypaANHaA, NATAOCTE TO
koupuni STOP/CANCEL pia gopa kal n ouokeun 6a diakowel Tn Asiroupyia Tng. Matnorte
aAAn pia @opd 1o diakontn STOP/CANCEL kal n 066vn oag 6a su@aviocel ndAl 0Aa Ta
oUPBOAa NpoypPauuATWV Kal Toug OI1aKONTEC pUBMIONG WOTE va EMIAEEETE TO VEO
npOypapua nou €niBUPEiTe. MeTa TNV €AoY TOU VEOU NPOYPAUPATOC NMATNOTE KAl NaAl
To d1akonTn START yia va EekIVAOETE TN AEITOUPYIA TNG CUOKEUNG TIG VEEC PUBMIOEIC TNG.

4. AlakonTnG avaBéppavong — npoypapHa Reheat
ErMIAEETE auTO TO NPOYpaupa oTav BEAETE va (e0TAVETE KPUO HAYEIPEPEVO pAYNTO.

5. Koupnia puOpuiong 6eppokpaociag
Ta koupnid av&nong kal Jeiwong Bepuokpaciac oag eNITPENOUY va aUEAVETE I va HEIWVETE
Tn Beppokpacia katd 2°C ava natnua avTioToixd.

6. Koupnma pubgiong xpovou

Ta kouudnia avu&nong kal Peiwong XpOVou 0ag eNITPENOUV va Aau&AveTe N va PEIWVETE TO
XpOVO PAyYEIPEPATOC avTioToIXA.
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7. Wnoeiakn odovn
H apioTepn nAsupd TG wn@lakng o8ovng oag deixVvel TNV ENIAEYPEVN BepUokpaaia.
H d€&€1a nAeupda TNS wn@Iakng 08ovng oag deiX Vel TOV UNOAEINOPEVO XPOVO HAYEIPEUATOG.

8. NMpoeniAeyyéva npoypapHara

MaTtwvTac navw oOTo €IKOVIOI0 TOU MPOEMIAEYUEVOU MNPOYPAUPATOC NOU EMNIOUUEITE, N
OUOKEUN puBpileTal autdépaTta oTn Oepuokpacia KAl TO XPOVO TOU OUYKEKPIMEVOU
npoypauuatoc. MatnoTe pia gopa 1o diakontn START kal n ocuokeun 6a &ekivnoel TN
A€ITOUpYia TNG HE TIG pUBUICEIG TOU NPOEMIAEYHEVOU NPOYPAUNATOC.

9. AiakonTng diatnpnong Osppokpaciac — npoypappa KEEP WARM
EmIAEETE auTO TO Npdypappa oTav BEAETE va d1aTnpnoeTe (e0TO TO PAYEIPEPEVO PpaynTo
oag.

10. AiakONTNG PWTICHOU LIGHT

MNathoTe To 01akONTN QwTIoOWoU LIGHT yia va eveEpYOnOINOETE TO PWTIOKNO OTO ECWTEPIKO
TNG OUOKEUNC YIa va €AEy&eTe To paynTo oac. MNa Adyouc £E0IKOVONNONG EVEPYEIAC, O
EOWTEPIKOC PWTIONOC O6a oBnosl auTouaTa 5 AenTd PETA TNV gvepyonoinon Tou. MNa va
ArMeVEPYONOINOETE TO QWTIOKMO MApPIV TNV NApodo Twv 5 AenTwv, NATAOTE Kal NAAl TO
dlakonTn LIGHT.

11. AlakonTnNG NEPICTPOPIKNAG Kivhong ROTATE

MaTtnoTe auTd To JIAKONTN WOTE VA EVEPYOMNOINOETE TNV NEPIOTPOPIKN Kivnan oTav BEAETE
va XPNOIMONOINCETE TO €EAPTNHA TNG NEPIOTPEPONEVNG GOUBAAG N TOU MEPIOTPEPOHEVOU
kaAaBiou. Mpoagoxn: TONoBETNOETE NpwTa To €EAPTNHA PE TO PAYNTO NAVW OTIG UNOJOXEG
TOU OTO E€0WTEPIKO TNG OUOKEUNC, €MIAEETE TO emBupnNTd NPOypaAPua KAl MaTrnoTE TO
dlakonTn START kai katoniv natnoTe To diakontn ROTATE.

12. AilakonTtng npoBéppavong PREHEAT*

'OTav €VEPYOMOIEITE TN A&ITOUpYid TNG mpoBepuavong, n OUOKeUn oac npwTta 6Oa
npoBeppavOei kar 6Tav oAokAnpwOei n diadikaocia npobEppavons Ba oac sidonoinosl NOTe
va npooBecete TO @aynTto. MNatnoTe TO dlakonTn npoBeppavong PREHEAT vyia va
EVEPYOMNOINOCETE | VA ANEVEPYOMOINCETE TN AEITOUpYia TNG npoBepuavong Npiv NaThnoeTe
To diakonTn ekkivnong START. ‘OTav n AsiToupyia npoBEpuavonc €ival evepyonoinuevn, n
evoelEn PREHEAT 06a su@avileTal He KOKKIVO XpWHA 0TO NAVEA TNG OUOKEUNG.

13. AlakonTng YnevOUpHiong avakivnong/yupioparog TURN REMINDER*

'OTav evepyonoleiTe TN AeIToupyia Ynevbupiong avakivnong/yupiogaTog Tou @ayntou, n
OUOoKeun Ba oag €100N0INOElI va avakIVAOETE/YUPIOETE TO paynTo 0ag Kata tn dIdpKela Tou
gHayeipgpaTod. Matnore To diakonTn unevBupionc TURN REMINDER yia va evepyonoIinosTe
N va QanevepyonoinNoeTe Tn A&IToupyia TnG unevbupiong npiv NATtnoeTe To OIAKONTN
ekkivnong START. 'OTav n AsiToupyia unevbuuiong ival evepyonoinuevn, n evosiEn TURN
Ba gu@avileTal He KOKKIVO XpWHA OTO NAVEA TNG OUCKEUNG.

* MNapakaAoUPe avaTpeEETE OTO OXETIKO Mivakd MPOENIAEYHEVWV NPOYPANHATWY WOTE Vda
deiTe nola and autd €xouv TIG AeiToupyieg MpoBépupavong & Ymevbupiong wg
nposniAeypéveg (default) kal og noleg €xete Tn dUvVATOTNTA VA EVEPYOMOIEITE KAl Vd
AMEVEPYOMOIEITE AUTEG TIG AEITOUPYIEC.
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ENMNEEHINHZH ENAEIZEQN

PREHEAT TURN

H AslToupyia npoeépuqvcnq H AsiToupyia unevlupiong
EXEl EvEpyoONnoINBEl EXEl EVEPYONOINOEI

H ouokeun €ival oTtn diadikacia npobEpuavaong

H diadikacia npoBEppavong Exel OAOKANPWOEi Kal PnopeiTe va NpooBECETE TO paynTo.
'OTav n evdeign “Add Food” epgavioTei aTnv 080vn 0ag, n cuokeun Ba nxnoel 5 Popeg
yla va oac €100MnoInoel 0TI N NpoBEpUAvon TNG EXEl TEAEIWOEI KAl PMOPEITE va
NPooBECETE TO PaynTo.

H ouokeun oag unevBupilel OTI NPENEI va YUPIOETE/AVAKIVIOETE TO PpAynTo.
‘'OTav n €voei&n “Turn Food” epgavioTei oTnv 080vn oag, n ocuokeur 6a nxnoei 5
(POPEC yIa va aac idonoinoel 0TI APOE N WPA va YUPIOETE/AVAKIVAOETE TO PpaynTo.

O XpOVOC HAYEIPEUATOC NOU EXETE BEOTEI £XEl OAOKANPWOEI/ANEEL.
'OTav n €vdeiEn “End” epgaviaTei oTnv 000vn 0ag, n OUOKeUNn Ba nxnoel
5 QOpPEC yIa va oag €100MN0IN0el OTI 0 XPOVOC HAYEIPEPATOC EXEI
0AOKANPWOEI Kal N OUOKEUN €XEl OTAPATNOEI TN A&IToUpyia TnG.
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NMINAKAZ NMPOrPAMMATQN

ZUuBoAO ©epuokpaacia Xpovog PREHEAT TURN
NPOYPAUHATOC (EUpog (EUpog (npoBéppavan) (unevBupion)
Bepuokpaaciac) XPOVOU) EmiAeypévn | Auvatotnta | EmiAeypévn | AuvatotnTa
gnIAoyNng eniAoyng
200°C 20min y
GRyavioua (80-200°C) | (1-90min) NAI Vv NAI
oTOV a€pa)
ili
FE, 200°C 15min
. 80-200°C) | (1-90min) NAI v NAI v
(TnyaviTeg (
NAaTATEC*)
WINGS
; 200°C 25min NAI % NAI %
(pTEPOUYEG ) _ .
KOTSRBUAOL) (80-200°C) (1-90min)
DERYORATE - §%°O<i o | ) 08H_ OXI OXI Vv
. - min-
(ano&npavon) 24H)
190°C 10min NAI v NAI 4
el (80-200°C) | (1-90min)
(6aAaocoiva)
ey | | NN v
(Aaxavika) ( ) ( min)
160°C 25min
(kpouaoay — | (80-200°C) | (1min-2H) NAI v OXI v
YAUKEG CUUEG)
_ »
,ﬁ.ﬂ 200°C 25min NAI v NAI %
- o Ta™
(KOTOMOUAO) (80-200°C) | (1min-2H)
SO 200°C 12min NAI 4 NAI v
DEFROST 50°C 20min OXI OXI
(Eenaywpa) (50°C) (1-90min)
g6
150°C 15min OXI ' OXI v
(avabép- (80-200°C) (1-90min)
pjavon)
=
e 90°C 30min OXI OXI
Bepuokpaaiac)

Min=AenTta / H= 'Qpeg
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ZNHEINOEIC Nivaka:

e To oUMBOAO V eniBeBaiwvel OTI 0 AUTO TO MNPOYPAMMA E€XETE Tn duvaToTnTa Va
EVEPYOMOINCETE/ANEVEPYOMNOINOETE TIC A&ITOUpyieg npoBeppavong PREHEAT  kal
unevelupiong TURN.

MPOZOXH! H ZYZKEYH AYTH AEN IMPENEI NA XPHZIMONOIEITAI I'IA TO
BPAZMO NEPOY 'H I'lTA OMNOIOAHINOTE AAAO EIAOzZ MATEIPEMATOZ NMEPAN
AYTOY MNOY NEPINTPA®ETAI ZE AYTO TO ErXeEIiPIAIO.

MpoeToipacia

e TOMNOBOETNOTE TN OUOKEUN O€ Pia otaBepn opildvTia Kal eninedn enipavela, Kovra o€ pia
KaTaAAnAn npifa napoxng peupaToc.

MnvV TONOOETEITE TN CUOKEUN NAVW O ENIPAVEIEG NOU J&V Eival AvOEKTIKEG OTN
OeppoTNTA.

e ENIAEETE TO €EAPTNHA WNOIKATOG NOU BEAETE va XPNOIKONOINOETE APoU OPWE NPWTA TO
EXETE KaBapioel onwc nepiypapnke otnv evotnTa «MPIN THN MPQTH XPHZH>»

e ToOMNOBETNOTE OTO KATW ECOWTEPIKO PEPOC TNG OUCKEUNC TO 3ioKO OUAAOYINC.

NMpoocoxn:

e Mnv yepileTre ka1 gn pixvere Aadi | onoilodnnote aAAo uypo oTo KaAaoi
TNYAVioOHATOG 1] OTO NEPICTPEPOHEVO KAAGOI TG CUOKEURG.

e Mnv TONOOETEITE TINOTE ENAV®W OTN OUOCKEUN WOTE va MNV €pnodideTal n
KUukAo@opia Tou agpa.

e MoTE PNV KAAUNTETE TIG £10030UG KAl €§080UG AEPA TNG CUCKEUNG OTO NAV®
Kal niocw HEPOG TNG.

e 'OTav WekAleTe TA PAYNTA YiAd MIO TPAYAVO AMNOTEAECHA, NAPAKAAOUME
XPNOIHOMNOIEITE HOVO TO OUVNOeG AGdI HAYEIPENATOG KAl MN XPNOIHOMNOIEITE
onp&l HayeipIKNG TOU EpNopiou kabwg Hnopei va BAawouv TNV avTiKkoAANTIKA
enioTpmOon Tou KaAAaBioU TnyaviopaTog Kail Tou 3iokou cUAAOYNG.

e Mnv xpnoigonoigite MOTE TRV NnOpTa TOU POUPVOU YIA VA AKOUHNNOETE NAV®
TNG TO onolodNNoTE eEApTNHA HE A XWPiIc paynTo. Ta feoTa €§apTnUaTa He
PaynTto pnopei va npokaAécouv BAABn ora ToiX®HpAara TG NOpPTAG N KAl va
NPOKAAECOUV TO avanodoyUpioHa TNG CUCKEUNG, KATI NOU MNOPEi va 0dnyNoEl
ot avenavopOwTtn BAABN TNG CUOKEUNRG oag Kail nieavo TPAauuaTiIoHo odac.

Znueimon: Kata tTnv npwTn Xprnon Hia eAa@pid pupwdia pnopei va avadustal and Tn
ouokeun. AuTo eival kATl puaoloAoyikd kal 6a oTauaTnoel JETA and HEPIKEC XPNOEIC TNG
OUOKEUNG.

Tnyaviopa He {eoT0 a€pa

1. TonoBeTnOTE TO PAYNTO HECA OTO HAYEIPIKO EEAPTNHA NOU EXETE EMIAEEEL.

Mpoooxn: Mnv yepileTe To KAAABI TnyaviopaTog n Tov NEPICTPEPOPEVO KAdO nEpAv
ano 1a 2/3 TNE XwpnTIKOTNTAC Toug (deiTe TNV Napaypa@o «Pubuiceic»), kKabwc Ynopei
va €NNPEeAcTei N NoidTNTAa Tou PaynToU aAAd kai va npokAnOesi BAGBN OTn OGUOKEUN
oac.

2. BaATe TO €EAPTNUA WYNOINATOC ME TO (PAYNTO PECA OTIC AVTIOTOIXEC UNOOOXEC TOU OTN
ouoKeun akoAouBwvTag TIG 0dnyieg nou cag d0Onkav oTnv nponyoUHevn evoTnTa
«XPHZH TQN EZAPTHMATQN WHZIMATOZ» kal BeBaiwBOeiTe OTI £XEl EI0EABEI NARPWG
Kal 0TI €xel aopaAioel otn 6€on Tou. KAgioTe TNV nopTa Tou Poupvou Kal BeBaiwbeiTe
OTI £X€l KAEIOEI OWOTA.

Mpoocoxn:
e Mnv XPNOIHOMNOIEITE TN OUOKEUNR XWPIi¢ va eivai o J8iokoGg OuAAoyng
TONoOeTNHEVOG OTN O£0N TOU.

e Mnv ayyileTre Ta €§apTANATA KAl TA ECWTEPIKA HEPN TOU POUPVOU KATad Tnh

d1apKeIa TNG AsIToupyiag kal yia Aiyo Xpoviko 31aoTnpa HETA TO NEPAG TNG
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AsiToupyiag, kabw¢ avanTiooouv NoAU upnAég Beppokpaciec. EICAYETE Kal
AnOHAKPUVETE Ta EAPTAHATA XPNOIHONOIMVTAG TIG NAPEXOHEVEG AaBEG TOUG
Kdl NIAVETE TA TAWPIA NAVTA POPWVTAG NPOCTATEUTIKA yavTia poUpvou.
SUVOEOTE TO QIC TNG OUOKEUNG O€ dia Yelwuevn npida napoxnc peUPaATo .

MatnoTe To diakonTn AsiToupyiag (on/off) yia va avayeTe Tn OUCOKEUN.

EnIAEETE TOo npoypappa eniAoync oac avapeoa and Tta 12 diabeoiya npoypauparta
NATwVTAg TO AvTioTOIXO €IKOVidIo NAVw OTO NAVEA apng TnG ouokeung. H oBovn oag
Ba deixvel Tn Beppokpacia kdl ToO XPOVO TOU ENIAEYHEVOU NPOYPANHUATOG

6. 2€ AQUTO TO ONUEIO PNOPEITE va AUENOETE I va PEIWOETE TN BEpUoKpaacia n To Xpovo
HayeipepaTod. MaTtnore Ta Koupnia au&nonc n Yeimong Beppuokpaciac kal XpOvou woTE
va B€oeTe Ta enIBupnTa €nineda.

7. ZenepinTwon nou BEAETE va eMIAEEETE TIC AeIToupyieg MpoBEpuavong kal Ynevouuiong
naTnoTe TA avTioToixa koupmnid PREHEAT kal TURN REMINDER. ‘Otav ol AEITOUpYiEG
auTeEC e€ival evepyonoinueveg, ol evdeifeic Touc PREHEAT kai TURN 6a cival
AVAPMEVEG HE KOKKIVO XPWHA.

8. MOAIC BgocTe Tn Bepuokpacia kal To XpOVo nou BEAETE KABWG Kal TIC AEITOUPYIEC
PREHEAT 1 TURN o€ nepinTwon nou TIC XpelaleoTe, NATnOTE Pia gpopd To diakonTn
START kal n ouokeun 6a &kivrioel TN AsiIToupyia Tnc.

uhw

Znueiwon: O1 Aeitoupyieg npoBepuavong PREHEAT kar unevBupiong TURN eival
NPOENIAEYUEVEG O KAMNola and Ta npoypauuara. MapakaAoupe avaTtpeEte otov MNMINAKA
MPOFPAMMATQN woTe va Je&iTe nold NPoypappaTa €XOUV TIC AEITOUPYIEC AUTEC WC
MPOEMIAEYUEVEC KAl O Trold MNPoypAPUATd MMOPEITE va TIC EVEPYOMOINOETE 0
AMeVEPYONOINOETE ECEIG,.

e nepinTwan nou emAEEeTe TN Asitoupyia npoBepuavonc PREHEAT, npooBeoTte TO
eEAPTNHA ME TO paynTd apouU TEAEIWOEI 0 XpOVOC NpobEpuavonge.

€ auTn TNV nepinTwon POAIC natnosTe To diakonTn START, n ocuokeun Oa &ekivrnoel va
npoBeppaiveral kal aTnv 080vn TnG 6a eugavileral n evoeiEn npobeppavong PrE HERE.
MNpooBeoTe To PaynTo HOAIG TEAEIWOEI O XPOVOG NpoBEppavang kal n 06dvn oag eggaviosl
TNV £vdeiEn npoodnkng gayntol Add Food . AvoiEte Tnv noprta Tou @oUpvou Kal
npooBeoTe TO €EAPTNHUA HE TO PAyNTO HOAIG TEAEIWOEI O XPOVOG NpoBEpUavaong.
Mpoooxn! Na va npooOECETE TO HAYEIPIKO £EAPTNHA HE TO (PAYNTO, POPECTE
yavTtia poUpvou KAOMC Ta ECWTEPIKA HEPN TOU PoUPVOU avanTuUooouVv UWPNHAEG
OEPHOKPACIEG KATA TNV NPOBEPHAVON THG CUOKEUNRG.

A@OU TOMNOBETNOETE OWOTA TO €EAPTNUA OTN OUOKEUN, KAEIOTE TNV MOpTA TNG Kal N
ouokeun Ba &ekivnoel To payeipepa akoAoubwyTac To XpOVo HAYEIPENATOC KABWC Kal TN
Beppokpaadia Nou TnNG EXeTe BETEI.

Inpeionon: 'OTav N NpoBEpPavaon TNG CUOKEUNG TEAEIWOEI, N OUOKEUN Ba nxNoel 5 popEg
yla va oag €10onoinoel OTI NPENEl va NPOOBECETE TO PpAynTO. € NEPINTWON Mou Jev
avoi&eTe TNV NOpTa (POUPVOU YIa VA TOMNOBETNOETE TO €EAPTNUA UE TO PaynTo agou n
OUOKEUN nNXNOel 5 @opeG, n ouokeur TOTE Oa Eekivioel aueowe Tn AsIToupyia
MayeIpEPATOC.

MNapakaAoUPe pPoVTI(ETE va NPOOBETETE OTO POUPVO TO EEAPTNHA HE TO PAYNTO ANECWC
HOAIG TeAsiwoel N diadikaoia NpoBepuavong woTe anoPpUYETE va AEITOUPYEI N CUOKEUN 0ag
KATavaAwvovTac Adokona eVEPYEIa XWpPIG TNV NpaypaTikoTnNTa va payeipevsl ¢paynTo.

MPOZOXH: H ZYZKEYH AEN OA =EKINHZEI TH AEITOYPI'IA THZ AN AEN EXEI
TEOEI O XPONOz 2TO XPONOAIAKOINTH THz.
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Av dev €nIAEEETE TN AsIToupyia NpoBEpuavonc, NPooOECTE TO PAYEIPIKO €EAPTNHA HE TO
(paynTé anod Tnv apxn, KA&ioTe TNV NopTa Tou poupvou Kal apou BEceTe TN BepPoKpaaia
Kal TO XpOVO PAayEIpEPATOC Nou enIBUPEiTE, NaTNoTe To koupni START yia va &ekiviaoel n
AEITOUpYia TNG CUOKEUNC.

O xpovodlakonTng apxifel TNV avTioTpo@n KMETPNON TOU XPOVOU HAYEIPENATOC.

>Tnv oBovn oac Oa aivovTtal ol evOeiEeic TNG enMIAEyhEVNC Oepuokpaciac Kdalr Tou
UMOAEINOPEVOU XPOVOU.

9. MatnoTte TO JdIakONTN QWTIONOU LIGHT yia va €vepyonoInoeTe TO (PWTIONO OTO
EOWTEPIKO TNC CUOKEUNG Yia va eAeyEeTe To paynTo oac. MNa Adyoug €E0IKOVOUNONG
EVEPYEIQG, O E0WTEPIKOC PWTIONOG Ba OBNOsl AuTONATA NEVTE AENTA HETA TNV
gvepyonoinon Tou. MNa va anevepyonoinNoeTe TO GWTIOKO NPIV TNV NApodo TWV NEVTE
AENTwV, NATAOTE Kal naAl To diakonTn LIGHT.

>TNV MNEPINTWON nou EXeTe emAEEEl TN AsiToupyia unevBupiong avakivhong TURN
REMINDER:

MOAIC N CIVTIOTpO(DI’] METPNON TOU XpOVOU PTACEI OTA MIOA TOU XPOVOU HAYEIPENATOC, N
OUOKEUN oac Ba I‘]XI‘]GEI kai oTnv 0Bovn Tn¢ Ba su(pawCSTal N EV5€IEI’] Eurn Food yia
va odag 9U|JIO£I OTI npéEnel va GVGKIVI’]O‘ETE N va YUpioeTe TO (pCIYf]TO odag.
Ma va To KAveTe auTd, avoi&Te TNV NOPTA TOU PoUPVOU Kal BYAATE NPOOEKTIKA £Ew ano
TN OuoKkeun To €&apTnua We TO @ayntd (kKaAd®i Tnyaviougatog n  TAWIA
TNyaviopuaToc/ykpiA). OuunBeiTe OTI Npenel va GpopdTe NAVTOTE yavTia poupvou Kdal yid
TNV anopdkpuvon Tou KaAadiou Tnyaviopyatoc 6a npenel va XPnOoIMONOINOETE TNV €10IKN
AaBn Tou ONWwG neEPlypapnke ornv evotnta «XPHXZH EZAPTHMATQN WHZIMATOZ».
AKOUMNNOTE TO €EAPTNHA HWE TO PAynToO NAvVW O€ Wia nupavBeTikn Bdon katoapoAag kal
yupioTe Pe npoooxn To @aynTo. Mpoooxn! Na e€ioTe 1010iTEPA NPOCEKTIKOI WOTE va
ano@UYETE TUXOV €ykaUPaATa f TPAUPATIONOUC KABWC Ta €0WTEPIKA PEPN TNG OUCKEUNG
KAl To EEAPTNHA YNoihaTog JE To paynTo Ba £xouv avanTu&el NOAU UWNAEG BEpUOKPATIEG.
Katoniv enavaTtonoBeTnoTe YE NPOOooXN To €EAPTNHA UE TO PAyNTO HECA OTN CUCKEUN Kal
KAEIOTE TNV NOPTA TNG.

>nueiwon: Mnv evepyonoisite Tn Aeroupyia TURN REMINDER oOTav payeipeleTe
XPNOIKMoNoIwVTag To eEapTnua TG coUPBAAg ) To NEPIOTPEPOPEVO KAAABI kabwg To paynTo
Yupilel Kkal avakIveiTe avTioTolxa auTopata AOYyw TNG MEPIOTPOPIKNAG Kivnong Twv
eEapTNUATWV.

e nepinTwon nou de&v avoifeTe TNV NOPTA YIid va A@PAIPECETE TO €EAPTNHUA KaAl vd
AVAKIVAOETE TO ¢ayntd oag, n ouokeun Oa ouvexiosl Tn AsiIToupyia TnG KAl o
xpovodiakonTng Ba ouveyioel TNV avTioTpopn HETPNOT TOU.

'OTav avoiyeTe TNV NOPTA TOU POUPVOU , TO GUOTNHA aCPAAEiag TNG OUGKEUNG KAEIVEI TN
OUOKEUN auTopaTta, npoAduBavovTag Je auTtov Tov Tpono 1o (e0TO agpa va £pOel Npoc To
MEPOC 0a¢ KaBwG kal eEolkovouwvTag evépyeld. H ouokeun 0 Ba AgIToupyei OPWG O
EOWTEPIKOC PWTIONOC TNG Ba avawel WOTE VA PNOPEITE va EAEYEETE PE EUKOAIQ TO (PaAynTo
oac. 'OTav KAeioeTe TNV nopTa TOU MOUPVOU, N OUOKeUn Oa ouvexioel AuUTOMATA TN
A€IToupyia TNG and To onUEio NOU oTapaTnoe — dnNAadr o XpovodiakonTNG TNG OUCKEUNG
0ag 6a ouveyxioesl TNV avTioTpo®n PHETPNON anod To onueio Nou BpIiokOTAV NPIV AVOIEETE TNV
nopTa Tou poupvou.

O €0WTEPIKOC PWTIONOC TNG OPWC Ba napapeivel KAEIOTOC. Av BeAeTe kal naAl va
EVEPYOMOINOETE TO PWTIOPO OTO ECWTEPIKO TNG CUOKEUNG, NATAOTE NAAI To Koupni LIGHT.
SuuBouAn: ZuvioTdTtal va anouakpuveTe Ta €E€aptnuara anod T OUOKEUN Kal va T1a
TOMOOBETEITE NAvw O€ pia nupavBekTIKn BAon (auTtn nou xpnoiUONOIEITE yid va AKOUUNATE
TIC (E0TEC KATOAPOAEG 1) TawId) Kai va Xpnoiuonoleite €10Ika epyalAeia koudlivag aiAikovng
n EUAiIva epyaleia koudlivac yia va avakivrosTe To gaynTo.
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To Aadi nou Byaivel anod Ta UAIKG Nou payeipeuovTal Ba NEPTEI KAl CUAAEYETAl oToV dioKO
OUAAOYNG MOU EXETE TOMNOBETAOEI OTO KATW MEPOC TOU ECWTEPIKOU TNG OUOKEUNG.
MNapakaAoUpe BupnBeiTe OTI Oev NpENEl va AEITOUPYEITE Tn OUOKEUN Xwpic To Oioko
OUAAOYNG TONOBETNUEVO OTO KATW PEPOG TOU ECWTEPIKOU TNC.

10.'OTav akoUOoeTe TO onua ANENG YayeIpEPAToOC Tou XpovodiakonTn — n CUOKeEUn oag Ba
NXNOEl 5 POPEC - 0 NPOYPANHATIOUEVOC XPOVOC MOU €ixaTe opioel Ba £xel OAOKANPwOEI
kal oTnv 006vn oac Ba sppavilerar n €vosiEn ANENC payeipépaToc End . Avoite Tnv
nopTa Tou PoUPVOU KAl aPaipECTE PJE NMPOCOXN and Tn OUCKEUN To €€apTnua HWE TO
HayEIpEPEVO paynToO Kal TOMOBETAOTE TO NAVW O€ Pia nupavBekTIkn BAon KaToapoAdc.
ZnMeimon: MNopeiTe va oTauaTtnosTe Tn AEIToUupyia TNG OUOKEUNCG POVOl 0ag npiv
€NEABEI N NAPOJOC TOU NPOYPAUMATIONEVOU XpOvou. MNa va To KAveTe auTo, NATAOTE
To dlakonTn A&lIToupyiag on/off.

e EAeyETE av To aynTd oag €ival €ToIho. € NepinTwon nou dev gival, anAa &avaBaiTe
To €€ApTNMA ME TO PAynTO OTN OUOKEUN, EEKIVAOTE Kal NAAl Tn A€IToupyia TnG Kai
pubuioTe Eava To XpovodiakONTN WOTE N CUOKEUN va AEITOUPYNOEl Yid MEPIKA AenTd
akoun.

e 'OTav TO QaynTO €ival €Tolgo, OBNAOTE TN OUOKEUN 0AG, aVoIiETe TNV nopTa Kal
AanopakpUVETE PE MPOCOXN TO €EAPTNHA UE TO PAyNTO KAl TONOBETAOTE TO NAVW C€ Mia
nupaveOekTIKn Baon katoapoAdg. Katoniv adeidoTe To ¢paynTo UE npoooxn HEoa anod
Tov Kado.

Mpoooxn:

e Ta eEapTnUaTa Ynoipgarog kai Ta paynTta gival noAuv {eoTa HETA TO payEipepa

oTrov {eoT10 agpa. Na Ta xeipifeore He 181aiTEPN NPOCOXN NPOG AnoPuyn
€yKaUHaAToG.
Avaloya HE TO €i00GC TOU PaynToOU NMOU €XETE OTN CUOKEUR, HNOPEI va Byel
aTHOC and TO ECWTEPIKO TG OUOKEUNG. Na €ioTE NAvTa NMPOCEKTIKOI OTAV
AVOIYETE TNV NOPTA POUPVOU KAl ANOHAKPUVETE TO €EApTNHA YNOoipaTog ano
TN CUOKEUN N oTav XelpileoTe To {eOTO PaAynToO.

e AdcidoTE TO PAYNTO O€ Eva UNWA N Wia maTeAa.

SUuBoUAnN: yia va anouakpuVETE EyaAa KouudTia gaynTou n ¢aynTo nou &ival EUKOAO
va diaAuBei, BydATe Ta aynTd pyeoa ano Ta EapTnuara wnoiuaTog XpnoiUonoliwvTac
uia nupavBekTikn AaBida koulivac oiAikovnc.

e 'OTav pia pepida @aynTou €ival €Toldn, N OUOKEUN 0Ag €ival AUECA €TOIPN Yia vda
ETOINACEI TNV €NOMEVN HEPIDA NOU BEAETE va PAYEIPEWYETE. ZTNV NEPINTWON AUTH OMWG
0e xpeladeTal va eVEPYONOINOETE TN AgIToupyia npoBEpuavons Kabwc N OUOKEUN 0ac
Ba eival ndn CeoTn.

e & NEPINTWON NOU TO pAynTo NMou PayelpeUeTe gival NoAU Ainapo (0nwg n.x. Aoukavika
N KpEATa PE Ainog), yia va ano@uyeTe Tn dnuioupyia Kanvou, iocwg va €ival avaykaio
va adelaoeTe To 0iOKO CUAAOYAC anod TO OUYKEVTPWHEVO AiNog oTov NuBuéva Tou npiv
NPOXWPNOETE OTO PAYEIPEPA TNG ENOMEVNG HEPiDAC.

11.°0OTav TEAEIWOETE TN XPNON TNG OCUOKEUNG 0aG, NnapakaAoUPe oBNOTE Tn NATWVTAC TO
dlakonTn Asiroupyiac (on/off) kal anoouvd&oTe TNV anod Tnv npida Nnapoxng NAEKTPIKOU

PEUNATOC KAl APAOTE TN VA KPUWOEI TEAEIWC.

>nueiwon: 'OTav o XpOvog nou ExeTe BE0el NapeNBEl Kal N OUOKEUN OBAOCEI, 1| av £0€iC

OBACETE TN OUOKEUN npIlv TO MNEPAC TOU XPOVOU natwvtag To diakontn on/off, o

AVEMIOTAPAC TNG CUOKEUNG Ba ouvexioel va AsiToupyei yia 40 deutepoAenTa (UNXAVIOHOC

NpooTAciag TNG OUOKEUNG). MapakaAoUUE NEPIYEVETE va OBNOEI NPWTA O AVEUIOTAPAC TNC

OUOKEUNG Kal KaTtoniv anocuvOEOTE TN OUOKEUN anod Tnv npila napoxng peUNaToc.
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PuOpiosig

O napakdTtw nivakag 8a oag Bonbnoel va eniAEEETE TIC BACIKEG PUBWICEIC HAYEIPENATOC
avaloya Pe To paynTo nNou BEAETE va ETOINACETE.

>nueiwon: MapakaloUpe va BUPAOCTE OTI Ol PUBPICEIC QUTEC €ival JOVO €VOEIKTIKEG, KABwWG
ol 10aVIKEC pubBuiosic eEapTwvTal anod mMoAAoUG napdyovTec ONwG TNV MNPOEAEUON, TO
HMEYEDOC, TO OxXNMA, TN HApPKA, KTA Twv d1a@opwVv PpaynTwv Kabwc eniong kair anod TIC
NPOCWMIKEC YEUOTIKEG 0AG NMPOTIKACEIC.

KaBwc n TexvoAoyia Rapid Air (Taxeiag kukAo@opiag agpa) Beppaivel APgeoa Tov aEpa Peaa
OTN OUOKEUN, TO va avoieTe Tnv nopTa ¢poupvou Yia €va oUVTOUO XPoviko didoTnua,
ennpealel eAaxioTa €éwc kaboAou Tn diadikacia payeipePaToc.

SUuBoUAEC:

v" MikpOoTeEpa 0€ HEYeBOC @ayntd ouvnBwc anaitouv eAa@pwc HIKPOTEPO XPOVO
UayeIpEUATOG ano 1a avTioToixa UEyaAUTePQ.

v Mia peyaAutepn noooTnTa @ayntou xpelaleral EAAPPWC HEYAAUTEPO XPOVO
UAYEIPEUATOC, EVW MIA UIKPOTEPN MO0OTNTA PAynTOU XPEIALETAl EAAPPWC AlyOTEPO.

v" H npoBepuavon Tnc¢ oUuoKeunc oac fpiv. Tnv rnpoolnkn @ayntou 6a oac Owoel TO
KaAuTepo Ouvarto anoTeAeoua yia Tpayavo @aynto. Evepyornoinorte T1n Asitoupyia
npoBepuavonc PREHEAT.

v~ To va avakIveiTe Ta UIKpd O€ HEYEOOC paynTd OTo UICO XPOVO UAYEIPELATOC, MPOodidEl
TO KGAUTEPO duvaTo anoTeAeoua kair fonbd oTo va UayeipeVETAl TO pAynToO OLOIOHOPPA.
Evepyonoinote Tn Acitoupyia unevBuuionc TURN REMINDER.

v’ [IpooBeaTe Aiyo AddI OTIC PPEOKIEC OMITIKEG NATATEG, MpIv TIC BAAETE oTO KaAAdbOI
Tnyaviouaroc¢, wOTE va yivouv o Tpayavec. TnyavioTe Ta @ayntd oac He autn Tn
OUOKEUN UOAIG Alya AenTd apou Touc EXETE npoobeosl Addi.

- Mn payelpeUETE OTN CUOKEUN 0a¢ paynTa e UuNEPPBOAIKN OUYKEVTPWON AIMOUC, Onwc
Aoukavika.

- Ta ovak nou JMNOPEITE va ETOINACETE O €va GUKBATIKO (pOUPVO, UMOPEITE va TA WNOETE
Kal OS auTrn Tn OUOKEUN.

- H1davikn nocoTNTa Yia va €TOINACETE Tpayaveg nataTeg, ival 500 ypappapia NnaTaTeg
Kabe popd.

- XpnoigonolnoTe €Toidn CUMN yia va eTIAEETE yeUIOTA ovak (ONw¢ AoukavikoniTakia n
TuponITakia) sUkoAa kai ypnyopd. Eniong, n €roiyn {UuN anaitei PHIKPOTEPO XPOVO
HayeipéuaTtog and Tnv omTikn CUun.

- TonoBeTNOTE HIa HIKPR POoppa n Badu Tawdkl YnoigaTtog navw oto dIaTpnTo TAWAKI
TNyaviopaTtog, av BeEAeTe va QTIAEETE KEIK N KIG N av BEAETE va PAYEIpEYETE paynTa
nou diaAuovTal €UKOAA N YEMIOTA (PaynTd kAl TONoBeTNOTE TO TAWAKI OTNV KATW
unodoxr OTO E0WTEPIKO TOU Ppoupvou. BeBaiwbeiTe OpwG 0TI N SIAUETPOC TOU OKEUOUG
nou 6a xpnoiyonolinosTe Ba gival Aiyo gikpoTepn ano Tn dIGueTpo TNG BAONG Tou Tayiou
TnyaviopuaTog, woTe va TonoBeTnBei owoTd kal va €ival g opilovTia BEon KATa TN
OIAPKEIQ TOU PAYEIPEUATOC.

- MnopeiTe €niong Ye auTr TN oUOKeUn va £EavaleoTAVETE TO ETOIMO (PpAYNTO, EMIAEYOVTAC
To npoypauua REHEAT. Kai og autnyVv TNV NepinTwon, o Xpovog eEaptartal anod To €id0og
Tou qayntoU nou BeAeTe va EavaleoTaveTe, ondTE KATA TIC MPWTEC XPNOEIC 0AG
OUVIOTOUME va EAEYXETE TA PpAYNTA 0AG O TAKTA XPOVIKA O1A0TANATA WOTE VA EXETE TO
KAAUTEPO duvVaTO ANOTEAECHQ.

- Me auT Tn OUOCKEUN WMNOPEITE €niong va E&enaywoeTe (aynTto, e€nIAEyovTac TO
npoypapua DEFROST.

- TEAog, n ouokeun auTtn oag divel Tn duvaToTnTa va diaTnpeiTe (e0TO TO PAYEIPEUEVO
(paynTo oag, eniAéyovTtag To npoypaupa KEEP WARM.
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Eidog EAaxioTn | Xpovog | Oeppokpacia | Avakivnon EninAéov
paynTou -Méyiorn | (AenTa) (°C) NAnNpPoYopieg
noocoTnTa
(yp.)
MaTareg kAl NATATAKIA
N\ENTEC 300-700 9-16 200 AvakivnoTe
KATEWUYHEVECG
NAaTATEC
XOVTPEG 300-700 11-20 200 AvakivnoTe
KATEWUYHEVEC
naTaTeg
ZMITIKEG 300-800 20-30 200 AvakivhoTe MNpooBeoTe 2
naTaTeg KOUT. AGdI
SMITIKEG 300-800 20-30 200 AvakivioTe MpooBeoTe 2
NnaTaTeg KOUT. AGdi
KUOWVATEC
ZNITIKEG 300-750 18-22 200 AvakivnoTe MNpocbeoTe V2
naTaTeg o€ KOUT. AQOI
HIKpoUC
KUBOUC
S MITIKEG 500 18-20 200 AvakivnoTe MNpoobeaTe 2
naTaTeg o€ KOUT. AQd!I
AENTEC
POJEAEC
Kp£ag kal nouAepika
MnpiloAa 100-500 8-12 180 [upioTe
MnIQTEKI 100-500 7-14 180 [upioTe
Mipogoki 100-500 13-15 200 [upioTe
MnouTakia 100-500 18-22 200 lupioTe
KOTOMOUAOU
b falcleld 100-500 20-25 200 FupioTe
KOTONOUAOU
Zvak
2MpIVYK POAG 100-400 8-10 200 AvVakIVAOTE XpnolJonoInoTe
(Spring rolls) npo-hayeipePeva
KaTaAAnAa yia
@oupvo
Katewuypeveg | 100-500 6-10 200 AvakivroTe | XpnolJonoinoTe
KOTOUMOUKEC npo-hayeipePeva
KaTaAAnAa yia
@oupvo
Katewuypeveg | 100-400 6-10 200 XpnOoILOMnoINoTE
WAPOKPOKETEC Nnpo-JayelpePeva
KAaTaAAnAa yia
@oupvo
KaTtewuypéva 100-400 8-10 180 XpPNOIYOMOINOTE
TuponITakia Npo-HayelpePEVa
KaTaAAnAa yia
@oupvo
FepioTa 100-400 8-10 180
Aaxavika
WRoigo
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Keik 300 20-25 160 XpnolYonoInoTe
HIKPN POpUA KEIK
Kig 400 20-22 180 XpnolJonoInoTE
HIKPN POpHa KEIK
N Tawi @oupvou
Kekakia 300 15-18 200 XpNolYonoInoTe
(HapIvE) HIKPEG POPLEG YIa
HAPIVC
FAuka ovak 400 20 160 XpnolJonoInoTe
HIKPN POpHA KEIK
N Tawi poupvou

Mpoooxn: ZTO WRNOIHO, XPNOIHOMNOIEITE XAUNAEG POPHEC WYNOIHATOG 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 KPEAG, TO KOTONOUAO N TO Wdapl oag eival

KATAVAAWOETE.

Nwg va PpTIaEETE ONITIKEG NATATEG:

Na va oTagere onITikeg naTaTeg,

akoAouBnoTe Ta NapakdaTw BRuaTa:
1. MAUVETE TIC NATATECG, EEPAOUDIOTE TIC KAl KOWTE TIC O AENTEC AwPIdEC.
2. MAUVETE TIC KOMMEVEG NATATEG O1€E00IKA KAl OTEYVWOTE TIG ME ANOPPOPNTIKO XAPTI

koudivag.

XPNOILOMOINOTE TO KaAaBl

YnHEVO KAaAd npiv TO

Tnyaviopartog kail

3. BAATe TIC KOMMEVEG NATATEG O €va WNWA KAl PAVTIOTE TIG ME Y2 kKouTaAld napBevo
eAaIOAQd0 — KAToOMNIV AvVAKATEWTE TIC NATATEG KAAG WOTE va aAeipBoUv OAeC pe AGdl.

4. MapTe TIC NATATEG ANO To PNWA PE Ta 0AXTUAA 0ag n ME Pia TpunnTr KOUTAAd WOTE TO
napanavw Aadl va peivel gEoa oTo MNWA Kal BAATE TIC NATATEG PEOA OTO KAAAGOI

TNyaviopaTog.

>nueiwon: Mnv avanodoyupiosTe TO UNWA PE TIC NATATEG JEOA OTO KAAAGBI, wOTE va
ano@UYETE TO nclpcmc'lvco AadI va kataAn&el yeoa oTto KAaAaoi oac.
5. TnyavioTe TIC NATATEC OUMPWVA HE TIC oénylsq auTtoU Tou Kscpa)\alou
Zu,uBouAn la kaAuTepa kai nio «Tpayavas» anors/\souara rnavToTe va npoespua/vsrs ™
OUOKEUN MpIV TOMOBETNOETE TO KAAABI TNyaviouaToc UE TIC NATATEG LETA OTO QOUPVO.

OAHIOz EMNIAYZHZ NMPOBAHMATQN

MNpoBANnHa MOavn aiTtia MpoTeivopevn AUon
H ouokeun d¢ H ouokeury Oev e€ival | ZUuvOEDTE TO QIC TNG OUOKEUNG OE Hia
AEITOUpYEI ouvOedeEvn OTO peUpa. | YElwUEVN npila.

Aev €xeTe pubpioel
xpovodlakonTn.

TO

©¢osTe TO  XpovodiakoénTn  OToV
KaTAAANAO XpOVO HAYEIPEPNATOC WOTE VA
EVEPYOMOINOETE TN OUOKEUN.

H nopTa TnNG OUOKEUNG dev
EXEl KAEIOEI KaAd.

KAgioTe kaAd Tnv nopTa Tou poupvou
woTe va E&ekivnoel n AgIToupyia Tng

EXOUV WnOei kaAa

NoAU PeyaAn.

OUOKEUNG.
Ta uAika nou H noooTtnTa Tou gayntou | Balete HIkpOTEPN MoocoOTNTA @PaAynTou
EXETE PTIAEEI Oev | NMoOU  payelpeveTe  €ival | KABWG ol MPIKPOTEPEC  NOOOTNTEG

HayeipevovTal nio ouoIopopea.

H eniAeyuévn Beppokpacia

gival xapnAn.

PuBuiote  Tn Bepuokpaacia
KaTtaAAnAo eningdo.

oTo
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To ¢aynTo dev
EXEl Ynoei
opoIOpOopPPa

Opiopevol TUNol (paynTou
Onou Mia noooTNTA TOUC
okenadel TNV aAAn,
xpelaleTal va avakivhouv
oTa Hioa Tou
HAYEIPEPATOC,  WOTE  Vvd
HayEIpEUTOUV

opolopoppa.

AvVakIVAOTE TO (paynTO 04g 0TA KIod Tou
HAYEIPEUATOC.

To @aynTto €ival KOPPEVO
O€ KOPHATIa JIapOPETIKOU
pueyEbouc.

MayelpeUeTe paynTa idlou PeyEBOUC Kal
avaloyng cuoTtaonc.

To kaAabi dev Ynapxel NOAU  MPeyaAn | Mn yepilete To kKaAabi nepav Twv 2/3
MMOpEi va Pnel noooTnTa @ayntou OTO | TNG XWPNTIKOTNTAG TOU.
KaAd PJEoa oTn KaAaoi.
OUOKEUN
Kanvog Byaivel To (paynTo nou | 'OTav payelpeveTe Ainapd ¢aynta ortn
anod Tn CUOKEUN. | MayelpeVUeTe €ival  MNOAU | UOKEUN auTh, Mia HPEYAAn noocoTnTd
Ainapo. Aadiou N Ainoug pnopei va Tpe€el peoa
oto dioko OuAAoync. To Aadl napayel
Kanvo kal o 0iokoG GUAANOYNC Unopei va
(eoTaBei napanavw and To ouUvNOEeC.
Kati TETol0 Opwg Oev ennpedadlel Tn
OUOKEUN, OUTE TO TEAIKO ANOTEAEOHA
TOU PAYEIPEPATOC.
Ta egapTApaTa nou | O kanvog NpogpxeTal and 1o Ainog nou
XPNOILONOIEiTE, gxouv | (eoTaiveTal navw oTa €€apTnuaTa n ora

akOun unoAsipparta Ainoug
and nponyoupevn Xpnaon.

E0WTEPIKA TOIXWHATA TNG OUCOKEUNG. Na
PpovTileTe va kabapileTe cwoTa 6Aa Ta
€EAPTAMATA KAl TA EOWTEPIKA TOIXWUATA
TNG OUOKEUNG WETA ano KaBe xpnon.

O1 PPETKEC
naTareg dev
€XOUV TNyavioOei

H owoTh noidéTnTa NAaTarag
Ba oac  dwosl nio
OLOIOOPPO ANOTEAETUA

XPNOILOMOIEITE PPECKEG NATATEG KAANG
noloTNTAG KAaTAAANAEG yia Tnyavioua.

opoIOpOpPa O1 NaTATEG NEPIEXOUV NMOAU | ZEBYAAETE  TIC  KOMUMEVEG  (PPEOKEG
apuAo NaTaTeG 0aG Kal OTEYVWOTE TIGC KaAd
WOTE va anouakpuveTe TO APuAo anod
TNV €NIQAVEId TOUG.
Aev  XpNOIYOMOIEITE  TO | XpNOINONOINOTE TO KaAaoI
owoTO €EAPTNHA. TNYAaviohaToc yia va EXETE To KAAUTEPO
duvaTtd anoTEAEOMA OTIC TNYAVITEG
naTtaTec odac.
Ol (PPETKEC To ndéoo Tpayaveg Ba sival | Na oTeyvwveTe NAvToTE NMOAU KAAd TIC

NaTAaTeC 0ag Oev
gival Tpayaveg

ol nataTec oag e€apTaral
and To ndégo Aadl n vepo
EXOUV ~ OTNV  €nipaveia
TOUG.

KOMMEVEC NATATEG NPIV TOUG NPOCOECETE
AGOl.

KOwTe TIC MATATEC 0AC O MIO AENTEG
AWPIdEG yIa nio Tpayavo anoTéAeoua.
MpoobéoTe eAdxioTo napandvw Adadi yia
va yivouv nio Tpayavec.

To oAOKANpPO
KOTOMOUAO gV
EXEl Yynoei
oMOoIOHOPPa

Nev EXETE €VEPYOMOINOEI
TNV NEPIOTPOPIKN Kivnon
TNG OUOKEUNG.

MaTtnoTte To dlakonTtn ROTATE woTte va
EVEPYOMOINOETE TNV  NEPICTPOPIKNA
Kivnon Tng ooUBAAG kAl To KOTOMOUAO
oac va wnBei opyolopoppa.
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Kwdikoi autodiayvwoncg

KwdikoG oTnV MOavn aitia MpoTeivopevn Auon
o0ovn
El XaAaopevo KUKAWPA Tou | Mn XpnOIMOMOIEITE TN OUCKEUR  Kal

aio0nTrpa Beppokpaciac | KAAEoTe oTO €EOUCIODOTNHEVO KEVTPO
>epPic yia nepalTEpw kKAbodrnynaon.

E2 BpaxUKUKAWMEVO Mn XPNOIMJOMOIEITE T OUOKEUN KAl

KUKAWPA Tou aioBnTnpa | KaAEoTe oTO €EOUGCIOBOTNHEVO KEVTPO
Beppokpaaoiac >€pBIc yIa nepaAITEPW Kabodnynaon.

KAGAPIZMOZ KAI ZYNTHPHZH

1.
2.

3.

H ouokeun oag 6a npenel va kabapileTal HeTa and kKAbe xpnon.

MeTa ano KABe xpraon Kal nNpiv Tov Kabapiopo, anocuvOEOTE TN CUCKEUN ano To peUja
Kal aproTE TNV VA KPUWOEI TEAEIWC.

AvOIETE TNV NOpTa TOU PoUpvou KAl BYdaATe OAa Ta €EApTAUATA NOU XPNOIKMONOINCATE
and Tn ouokeun. MAUVeTeE Ta €€apTnuaTa oc XAIapoO vepO PE UypO AMOPPUMNAVTIKO
nartwv. Katoniv EeRyaATe Ta d1€€0dIKA KAl aPrOTE TA va OTEYVWOOUV TEAEIWG Npiv Ta
€NavaTonoBeTNOETE OTN OUOKeUn. [MoTE PN xpnoldonolsiTe epyaAeia koulivag n
O1aBpwTIKA KABaPIOTIKA Yia TOV KaBapIiopgo Toug Kabwc KATI TETOIO Ba KATEOTPEPE TNV
€EWTEPIKN TOUC €NIPAVEIQ.

SuuBouAn: Av unoAegiuuara @ayntou exouv KOAANoel ora €£apTnUaTa TnG OUOKEUNG
LETA TO payeipepa, TonoBeTnoTe Ta €€APTNUATA ECA O€ £va UNWA HE (EOTO VEPO Kal
UypoO anoppurnavtiko ndrwv Kal a@noTe 17a va HJouAidoouv yia nepinou 5 Aentd.
Katorv &eBydATe kai oTeyvwoTe 1a d1e€0dIKd.

MNa peyaAuTepn €ukoAia oTov kabBapiopd Tou EC0WTEPIKOU TOU POUPVOU GAG Kal TG
nOPTAG TOU, UMNOPEITE VA APAIPECETE TNV NOPTA AMNO Th OCUOKEUN 04 adKoAouBwvTag Ta
napakaTw BrAuarTa:

Avoi€Te TNV NdpTa TOU POoUPVOU Kal PEPTE TN OE Wia kAion 15°- 25°
ano To ONMEio KAEIOINATOG TNG.

KpatnoTe Tnv ndpTa Tou poupvou ano Tn Adpn Tng YE TO €va oag
XEPI KAl HE TO AAANO 0AG XEPI KPATNOTE Tn CUOKEUN oTaBepn oTn RE
B€on TNG. TpaBn&Te NPOOEKTIKA TNV NOPTA NPOC TA €0AC YIA va TNV
apalpECETE ANO T CUOKEUN.

S KOUMIOTE TO E0WTEPIKO HEPOC TNG CUOKEUNG Kal TIG ENIPAVEIEG TNG
nopTac MeE €va HAAAKO €AAQPWG VOTIOUEVO navi kal katonv
OTEYVWOTE TA XPNOIJoMNolwvTag €va MPaAakd oTeyvo navi.
BeBaiwBeiTe OTI VEPO N uypdacia r UNOAEIUPATA TOu navioUu Ogv €XOUV HEIVEI OTO
EOWTEPIKO TNG CUCKEUNG N TNG NOPTAG KETA TOV KABAPIOWO TOUG.

EnavatonoBeToTe TNV NOPTA OTN CUOKEUN (PEPVOVTAC TNV UNPOOTA OTn OUOKEUN Kal
naAl o kAion 15° - 25° and TO oOnueio KAeIoigaTtog Tng. MepdoTe npwta TO
avadinAoUheEVO KATW MEPOC TNG MOPTAG MECA OTnNV avTioToixn unodoxn Tou aOTn
OUOKEUN Kal onpw&Te eAa@pd Npoc Ta PEOA PEXPI VA €I0EABEI TEAEIWG OTN owaOTH B€0n
TOU Kdl va aopaAioel oTn OUCKEUN.

KaTtoniv, KAgioTe TNV ndépTa ToU poUpVou.

. ZKOouMnioTe TNV €EWTEPIKN EMNIPAVEIAd TNG OUOKEUNG HE €va eAApPWC VOTIOUEVO navi

BeBaiwvovTag OTI dev Ba €I0EABoUV OTIC OXIOUEG TNG CUOKEUNG uypacia i Addi n
UNOAEIUNATa TPOPWV.

. Mnv kaBapilete TIC €em@QAveleC TNG OUOKEUNC (EOWTEPIKEC 1N EEWTEPIKEG)

XPNOIMONOINVTAC OKANPA epyaAsia kabapiopoU f HETAAAIKA opouyydapia f d1IaBpwTIKA
f d1aAUTIKA kKaBapioTika kabwg 6a npokaAouaav BAABN oTo PIVipIOPA TWV ENIPAVEIDV
TNG OUOKEUNG 0ac.
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. Mnv kaBapileTte Ta €EapTAuaTa, TNV NOPTA KAl TO EO0WTEPIKO TNG OUOKEUNG

XPNOIHONOoIWVTAGC HETAAAIKG epyaAeia koulivag n d1aBpwTika UAIKA kaBapiopou Kabwg
KATI TETOIO Ba KATECTPEPE TNV EEWTEPIKN TOUG ENIPAVEIQ.

. KaBapioTe pe npoooxn TNV avTioTracn TNC CUCOKEUNG XPNOIMONoIOVTAC €va BoupTodkl

kaBapiopyoU He MOAU HAAAGKEC TPIXEC Yid va AMNOPAKPUVETE TUXOV UMOAEiuarta
(aynTtou.

Mpog anopuyn nupkayiag, nAekrponAn§iag kar mBavou TPAUHATICHOU TOU
xpnotn, MHN BuBileTe NOTE KAvéva HEPOG TNG CUOKEUNG N TO KAA®DIO 1] TO PIG
TNG HECA OE VEPO N OE ONOIOdNNOTE AAAO UYPO KAl NOTE PMNV TAd BAJETE KATW
ano TPeEXOUHevO vePO. Ta pHOva HEPN nMou HNopoUv va nAuBoulv eival Ta
eEapTAHATA YNOINATOG TNG CUCKEUNG.

ANOOHKEYZH

>BNOTE TN CUOKEUN Kal apnoTE TN va KPUWOEI TEAEIWC.

KaBapioTe Tn ouokeun kai Ta €€apTAMaTta TNG oUPPWVA HE TIC NAPEXOMEVEG 0dNYiEG
kaBapiopoU kal ouvThpnong.

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

AnoBnkeUEOTE TN CUOKEUN O £&va Kabapo kai Xwpic uypaaoia xwpo.

Ioxuouoec odnyiec TG Eupwnaikng ‘Evwonc nou OIENOUV NAEKTPIKEC

c € To npoidov autd €ival KATAOKEUAOWEVO OE MANPN OCUPMOPPWON HE TIC

OUOKEUEG auToU TOUu TUMOU.

Odnyiec yia Tn oWOTH AnNOpPpPIYn TOU NPOIiOVTOC CUHPWVA HE TNV

Eav kanoia pépa d1anioTWOETE OTI N CUOKEUN 04 XpelaleTal avTikataoraon

)}\;’, Eupwnaikni 03nyia 2002/96/EK
E=

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

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

2) AneuBuvBeite oTnv AnuoTikn Apxn 0ag yia va oag unodei&el Ta onpeia
d1a00NC TNC OCUOKEUNG 0ac Yia avakUKAWOT.

3) AigBeTovTac TNV AxpnoTn NAEOV OUCKEUN 04dC OTA OWOTA Onueida
avakUKAwonG BonBarte ortnv npoortacia Tou NepIBAAAOVTOC KABWC Kal
OTNV EKPETAAAEUON €K VEOU TWV UAIKWV TNG OUCKEUNG OdC.

4) Ol NAEKTPIKEC OUOKEUEC AOYW TWV UAIKWV KATAOKEUNG TOUG £dv Oev
d1aTeBoUV OWOTA PNOPEI va €XOUV AOXNMEG EMINTWOEIC OTO NEPIBAAAOV
Kdl KaT’ eNéKTAon OTnV UyeEia pac.

Me Tnv €yyunon TnG:
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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 its handle 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 open the oven door
and especially when you want to remove the accessories 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 any
accessory from the appliance.

7. Never touch any of the accessories 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 its cooking accessories.

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

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

13.Do not let the appliance operate unattended.

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

15.Allow the unit to cool down completely before:

e putting on or taking off parts.

e cleaning or storing.

e before moving.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

30.Be sure to take out carefully the cooking accessory you are using and the food after
cooking, to avoid injuries. Always use the accessory handles (handle for frying basket
and fetch tool for rotating cage & rotisserie set) to remove the corresponding
accessories from your device.

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

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

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

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

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

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

37.Keep all ingredients inside the oven on such level so as to prevent any contact with
heating element. Never fill the frying basket exceeding 2/3 of its capacity.

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

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

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

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

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

43.In order to prevent heat from building up, do not put the unit directly underneath a
cupboard. Ensure that there is enough space all around. Do not place the appliance
against a wall or against any other appliance. Leave at least 15cm free space on the
back and sides and 15cm 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

N —

1. Main unit
It can be cleaned easily with a slightly damp soft cloth or soft sponge. Do not use
abrasive or deteriorating cleansers as this will damage the finishing of your appliance.
NEVER immerse the main unit in water or any other liquid in order to clean it.

2. Touch control panel
To select and set the desirable settings and functions on your device.

3. Air inlets
NEVER COVER the air inlets of the device during operation and in case it has not
completely cooled down after use.

4. Air outlets (Attention! They are extremely hot during operation!)
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NEVER COVER the air outlets of the device and never touch them during operation as
they reach high temperatures during use.

5. Frying/Grill racks (2 pieces)
Use these racks to make crispy snacks, to dehydrate and for reheating cooked food
like pizza.

6. Collection tray
Always use the device with the collection tray positioned on the bottom side of the
unit’s cavity to maintain a clean cavity in your device.

7. Fetch tool for rotisserie set and rotating basket

Always use this fetch tool when you want to insert or remove the rotisserie set or the
rotating basket from your device. Place the fetch tool underneath the accessories and
lift it up so as the two dents on its edges can fit into the corresponding recesses of
the accessories. In order to release the cooking accessory from the device, lift slightly
its right side and then carefully lift the left side so that the shaft of the accessory may
be lifted from the corresponding connection indentations inside the device. Then
carefully remove the cooking accessory with the food from the device.

8. Rotisserie set
Use the rotisserie set when you want to roast larger pieces of meat or a whole chicken.
Force the rotisserie shaft through the center of the food lengthwise. Place the two
rotisserie forks into the food from both edges until they are firmly grasping the food.
Then secure the food onto the shaft by securing the two rotisserie screws. There are
indentations on the shaft for the set screws. You can adjust the screws closer to the
center of the Shaft if needed but never beyond the last inner indentation.
Note: Ensure that the roast or chicken rotates freely within the appliance, without
touching the inner cavity sides. If the food being roasted is too large in size, it will
not rotate or cook evenly (we suggest that you do not cook more than 1.5 to 2Kgs
of food each time).
For better results, wrap the meat with kitchen string before placing it into the device
for roasting.
Use the fetch tool to insert or remove the rotisserie set from the device.

9. Rotating basket
Great for fries, roasted nuts, and other snacks. Use the fetch tool to insert or remove
the rotisserie set from the device.

10. Frying basket
Ideal for air frying — with this basket, your device can cook as an air fryer. Ideal for
French fries, chicken wings, fish, etc. Its non-stick surface makes it ideal for cooking
food that can stick easily on the surfaces during cooking. For better results, do not
fill the basket with food exceeding 2/3 of its capacity.
Always use the provided removable basket handle to insert or remove the basket from
the device.

Important note: Take out from packaging all the accessories and remove any kind of
sticker or protection film and any kind of packaging material before starting using them.
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ATTENTION! The Forks, Shaft, and other metal parts with this appliance may be sharp
and will get extremely hot during use. Great care should be taken when handling them
to avoid any possible injury.

ATTENTION: ALWAYS WEAR OVEN MITTS TO AVOID POSSIBLE BURNS OR
INJURY WHEN REMOVING OR INSERTING THE HOT ACCESSORIES AND
GENERALLY WHEN HANDLING THESE PARTS AND THE COOKED FOOD WHEN
THEY ARE STILL HOT. NEVER TOUCH THESE PARTS WITH YOUR HANDS UNLESS
THEY HAVE FIRST COMPLETELY COOLED DOWN.

BEFORE FIRST USE

1. Remove all packaging materials and stickers, protective films 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 there are no more packaging materials or stickers either on the inner
part of your device or its accessories.

3. Clean all 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.

4. Wipe inside and outside of the appliance with a clean soft cloth. NEVER immerse your
device or its cord or plug in water or any other liquid to clean it.

5. Before first use, place your device on a stable, horizontal and even heatproof surface.
Connect to the mains and turn on the empty device to heat at the maximum
temperature for a few 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.

Allow the appliance to cool down to room temperature.

Wipe the interior and exterior surfaces of the device with a slightly damp clean 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.

6. Attention! NEVER put oil or cooking fat inside the device or on its accessories
as this device is working with hot air.

OPERATING INSTRUCTIONS

Automatic switch-off

The appliance has a build in timer of 90mins that will automatically shut it down when
the countdown of the set time reaches zero point. You can switch off the appliance at
any time by tapping its power button. When the set time is elapsed, you will hear the
end cooking signal from the appliance - it will sound 5 times.
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USE OF COOKING ACCESSORIES

Rotisserie set

1. Having removed the two forks, force the rotisserie shaft ,
through the center of the food lengthwise. :{t‘ :

2. Place the rotisserie forks (A) on each side of the shaft el
and force them into the food until the food is securely
fixed on the shaft.

Note: To support the food on the rotisserie shaft better, insert the rotisserie forks into

the food at different angles (see Fig.C).

3. Secure the two rotisserie forks by tightening their
screws (B).

4. Hold the rotisserie set with the right side slightly
upwards and insert the left side of the shaft into its
corresponding connection indentation on the left side of
the device cavity. (see Fig. D).

5. Having secured the left side, lower and insert the right
side of the shaft into its corresponding connection
indentation on the right side of the device cavity (see
Fig. E). Once the rotisserie set is secured onto the
device indentations, slightly move the fetch tool
downwards and remove it from the rotisserie set and
close the oven door.

6. When your food is ready and you want to remove the rotisserie set with the food from
the device, use the fetch tool (7) — wear oven mitts to avoid possible burns as all the
inner parts of the device and the food and rotisserie set have reached very high
temperatures. Follow below steps:

e Bring the fetch tool underneath the rotisserie set and lift it up untll the shaft may
be securely fixed on to the two dents (curves) of the
fetch tool. (see Fig. F).

e Lift the rotisserie set slightly from its right side to
release the right side of the shaft from the cavity
indentation and then lift it from the left side to
release completely both sides of the rotisserie set
from the device. Fig. F

e Carefully carry and remove the rotisserie set with
the roasted food from the device.

7. To remove the roasted food from the rotisserie set, first place the rotisserie set on a
cutting board or a serving platter. Untighten the rotisserie screw that holds the right
fork on the shaft and remove the right fork with the screw from the shaft. Insert a
large meat fork into your roasted meat and slightly twist it on the shaft to help it get
unstuck as this will help you to remove it easily from the shaft. Lift the shaft and hold
it upright, having its right side (side without the fork) on the bottom and then push
the meat downwards using your large meat fork, until you remove it completely from
the shaft and have it all into your platter.

Attention!: Always wear oven mitts to avoid possible burns.

Note: Please kindly be reminded that in order to have the rotisserie set rotating, you
have to activate the rotating function of the device by pressing the ROTATE button on
your control panel.
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Rotating basket

The rotating basket of your device has letters “L"” kal "R” embossed on its two round
sides to help you place easily and correctly the rotating basket into the device. Please
insert the rotating basket into the device having on the left the round side that shows
letter “L” and on the right side the round side that shows letter “"R".

e Initially, open the small side door of the basket to fill it with the
food you wish to cook, slightly pulling out and downwards its
locking latch in order to release and open the door (see Fig. A).

e Insert the food into the basket. For better results, do not fill the :
basket exceeding 2/3 of its capacity. - Fig. A

e Close and secure the small side door by pushing its latch slightly inwards until the
door is securely locked and cannot open on its own during cooking.

e Use the fetch tool (7) and hold the rotating basket with the fetch tool from its bottom
side, putting the two side indentations of the basket shaft onto the dents (curves) of
the fetch tool making sure that the basket has been securely seated in to the fetch
tool.

e Then insert the rotating basket into the device holding it with the right side slightly
upwards and insert the left edge of the basket into its corresponding connection
indentation on the left side of the device cavity, and then lower and secure its right
edge too. Once the rotating cage is secured onto the device indentations, slightly
move the fetch tool downwards and remove it from the basket and close the oven
door.

e Choose your desirable preset function and remember to press ROTATE button to
activate the rotation of the basket.

e Once food is ready, open the oven door and place the fetch tool underneath the basket
and lift and release the basket first from its right side and then from its left.

e Remove the basket and place it on a cutting board or a serving platter. Carefully open
its small side door and empty the food

Attention!: Always wear oven mitts to avoid possible burns.

Never pour oil onto your rotating basket. There is serious danger of personal

injury.

\\ g =
Y

Frying basket

1.To insert and remove the frying basket, you must first adjust its removable handle into
its corresponding connection part on the basket. Please follow below steps:

e Release the clip that holds together the two sides of the handle.

e Hold the handle having its two projections looking downwards.
Hold the handle by its heatproof part and slightly press the two
sides of the handle together and insert the two projections into
the slots of the corresponding connection part of the basket and
lower them down completely until they reach the lowest point into the connection part.
Then stop pressing the two sides and let the two projections move left and right and
securely be seated into their corresponding slots.

e Bring the locking clip on the top side of the handle and secure it on the handle - try
to lift the basket to make sure that the handle cannot come out from the slots on the
connection part of the basket. After having correctly attaching the two parts, your
handle and basket together should be as below:
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. Fill the basket with the food you wish to cook. For better results, do not fill the basket

exceeding 2/3 of its capacity.

. Place the basket with the food onto the collection tray inside the device.
. Release the handle by opening its locking clip, press its two sides together to move

them inwards so you may release them from the slots of the connection part of the
basket and remove the handle.

. Close the oven door and select the preset function you desire.
. As soon as the food is ready, open the oven door and attach again the handle onto the

basket as described above making sure that the two parts are securely fitted together.

7. Lift the basket slightly by its handle and remove it from the device.
8.

Place the basket on a heat-resistant pot holder and carefully empty the food from the
basket into a bowl or serving platter.

Tip: To remove large or fragile ingredients, lift the ingredients out of the basket by a pair
of heat resistant silicone tongs.

Attention!: Always wear oven mitts to avoid possible burns.

Never pour oil into your frying basket!

How to place the frying/grill racks

1.

2.

. Place the rack on the top slot closer to the

First place the collection tray on the bottom
inner side of the device.

Place the racks by sliding them into their
corresponding slots on the cavity sides until
they are fully inserted into the device (see Fig.
A)

heating element of the device for a faster and
crispier result.

Use both racks to cook larger amount of food
at the same time and switch their places (up-down) halfway during cooking to have
your food cooked evenly on both racks.

Fig. A
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TOUCH CONTROL PANEL

STOP
e sTART

1. Power button (ON/OFF)

Once your device is connected to the mains, the power button will be illuminated. Tap
on power button once and all the preset function and operation buttons on your panel
will be illuminated. Tapping on the power button once during cooking, you are switching
the device off — control panel will also be switched off. The fan of the device will keep on
working for 40 seconds to help the device cool down faster.

2. START button
After setting the desirable preset function and temperature and time of your choice, press
START button so that your device may start its operation.

3. STOP/CANCEL button

In case you wish to set another preset function during cooking, tap on button
STOP/CANCEL once and the device will stop working. Tap on STOP/CANCEL button once
again and the display will again be fully illuminated so you can choose the new preset
function you desire. After setting the new preset function and temperature and time, tap
on START button once to start the operation of the device under the new selected
settings.

4. REHEAT button - For reheating
Choose this function when you want to reheat your cold cooked food.

5. Temperature setting buttons
The increasing and decreasing temperature buttons will allow you to increase or decrease
the temperature by 2°C per tap respectively.

6. Time setting buttons

The increasing and decreasing time buttons will allow you to increase or decrease the
cooking time respectively.
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7. Digital display
The left side of the digital display shows the selected temperature.
The right side of the digital display shows the remaining time.

8. Preset functions

By tapping once on the symbol of the desirable preset function, your device is set
automatically in the preset temperature and time of this function. Tap once on button
START and the device will start its operation under the settings of the selected preset
function.

9. KEEP WARM button - for Keep warm function
Choose this function when you want to keep your cooked food warm.

10. LIGHT button

Tap on LIGHT button once to activate the light (lamp) inside the device to help you check
your food. For energy saving reasons, the lamp will go off within 5 minutes after its
activation. To deactivate the lamp before the 5 minutes pass, simply tap again on the
LIGHT button.

11. ROTATE button

Tap on this button to activate the rotating function of your device when you want to use
your rotisserie set or your rotating basket for cooking. Attention: first place the rotating
accessory with the food on the corresponding indentations in the inner cavity, then select
the desirable preset function and press START button and then tap on ROTATE button.

12. PREHEAT function button*

When you activate the preheat function PREHEAT, your device will preheat and will
prompt you when to add food. Tap button PREHEAT to enable or disable preheat function
before tapping button START.

When preheating is enabled, PREHEAT indication appears with red on the display.

13. TURN REMINDER button*

When you activate Turn reminder function, your device will prompt you to turn food
halfway through cooking time.

Tap button TURN REMINDER to enable or disable turn reminder function before tapping
button START.

When turn reminder is enabled, TURN indication appears with red on the display.

* Please refer to the PRESET COOKING PROGRAMS TABLE to see which of the presets
have the PREHEAT and TURN functions as default and in which presets you can enable
or disable these functions.
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EXPLANATION OF DISPLAY SYMBOLS

PREHEAT TURN

Preheat function is enabled Turn reminder function is
enabled

Your device is preheating

The device is preheated and you can add food
When the “"Add Food” symbol appears on the display, the
machine will also sound 5 times to warn you that preheating is
finished, and you can add the food.

Your device reminds you to turn/shake your food halfway
cooking - the machine will also sound 5 times to remind you
that it is time to turn your food

The set cooking time has elapsed
When the “End” symbol appears on the display, the machine will
also sound 5 times to warn you that cooking is finished and the
machine has stopped working.
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PRESET COOKING PROGRAMS TABLE

Preset cooking | Temperature Time PREHEAT TURN
program (Set Range) (Set (preheat function) (turn reminder
range) function)
Default Toggle Default Toggle
200°C 20min
(80-200°C) | (1-90min) YES v YES v
200°C 15min YES v YES v
(fries*) (80-200°C) (1-90min)
WINGS
(chicken 200°C 25min YES 4 YES v
wings) (80-200°C) (1-90min)
E'E.H'TI:IA-:'.rE 60°C 8H NO NO v
(dehydrate) | (3080°C) (3204”;')”'
. 190°C 10min YES vV YES %
S (80-200°C) | (1-90min)
(seafood)
200°C 20min YES ' YES 4
(80-200°C) (1-90min)
160°C 25min
(80-200°C) | (1min-2H) YES v NO v
200°C 25min YES vV YES v
(80-200°C) (1min-2H)
200°C 12min YES vV YES v
(200°C) (1-90min)
DEEEJ;T 50°C 20min NO NO
(defrost) (50°C) (1-90min)
f55¥
150°C 15min NO 4 NO %
(Reheat) (80-200°C) (1-90min)
=
90°C 30min NO NO
(keep warm) (70-90°C) | (1min-8H)

* Deep frozen fries

Note: Symbol V indicates whether you have the ability to enable/disable this function.
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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

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.

Select the cooking accessory you wish to use — however make sure that the accessory

has been cleaned as described in "BEFORE FIRST USE"” section.

Place the collection tray on the bottom side inside the cavity of the device.

Caution:

= Do not fill or add oil or any other liquid on the frying basket or the rotating
basked of the device.

= Do not put anything on top of the appliance, the airflow will be disrupted.

= Never cover the air inlets or air outlets of the device on its top and rear
side.

= When spraying food for a crispier finish, we recommend using regular
cooking oil instead of cooking spray, as this may damage the non-stick
coating of your frying basket and collection tray.

* Never use the oven door as a place to rest any cooking accessory with or
without food in it. Hot accessories with food may cause damages on your
oven door and may lead to the device being tipped over — something that
could cause irreparable damage to your device and possible personal
injury.

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

Hot air frying

1.

Place the food into the selected cooking accessory.

Note: Do not overfill the frying basket or the rotating basket exceeding 2/3 of its
capacity, as it may affect the quality of the food and may cause damage to your
device. For the appropriate amount of food please see section “Settings”.

2. Slide or place the selected accessory with the food on its corresponding connection
points in the device following the instructions given on section "USE OF COOKING
ACCESSORIES” and make sure that it is securely fitted in place. Close the oven door
and make sure it is firmly closed.

Caution:

e Never use the device without the collection tray placed in it.

e Do not touch the cooking accessories and the inner parts of the device during
and in short-time after use, as they get very hot. Insert and remove cooking
accessories holding by their provided handles and hold the frying/grill racks
always wearing oven mitts.

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

4. Press the power button to switch on the device.

5. Select your preferable preset cooking program out of the 12 available presets by
tapping on its corresponding button on the control panel. Your display will show the
temperature and time of the selected program.

6. At this point you may increase or decrease the set temperature and time. Press
temperature and time increasing / decreasing buttons to set them on the desirable
levels.

7. In case you want to activate Preheat or Turn reminder functions, please press on the

corresponding buttons PREHEAT and TURN REMINDER on the panel of our device.
When these functions are enabled, their PREHEAT and TURN indications will be
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illuminated with red color on your display.

8. Once the temperature and time has been set as well as Preheat and Turn reminder
functions - in case you need them - tap once on START button and your device will
begin its operation.

Note: Preheat and TURN REMINDER functions are selected by default in some of the

preset programs. Please refer to PRESET COOKING PROGRAMS TABLE to see which

presets have these functions enabled by default and in which presets you can
enable/disable these functions.

In the case you have selected PREHEAT function, please add the cooking accessory with
the food inside the oven after preheating is finished.

In this case, as soon as you press START button, the device will start preheating and its
display will show indication P-E HERE .

Add your food as soon as the preheating is finished - the device will sound 5 times and
your display will show the Add Food indication . Carefully open the oven door and
put inside the oven the accessory with the food as soon as preheating is completed.
Attention! In order to put the cooking accessory with the food inside the oven, wear
oven mitts as the inner sides of the oven reach high temperatures during preheating.

After securely placing the cooking accessory inside the oven, close the oven door and
the device will start cooking, following the set time and temperature.

Note: When preheating is finished, the device will sound 5 times to let you know that
you must add food. In case you do not open the oven door to add the cooking accessory
with the food after the 5 sound signals, the device will immediately begin cooking.
Make sure to place the cooking accessory with the food inside the oven as soon as
preheating time is completed in order to avoid having your device operating and
consuming energy without actually cooking any food.

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

If you do not enable Preheat function, simply add the cooking accessory with the food
inside the oven from the beginning, close the oven door and after setting temperature
and time, press START button so that the device may start cooking.

The timer begins the countdown.

The display on your screen will show set temperature and the remaining time.

9. Tap on the LIGHT button to activate the lamp inside the oven to check your food. For
energy saving reasons, the light will turn off automatically five minutes after you turn
it on. To switch off the light before five minutes pass, tap on LIGHT button again.

In the case you have enabled TURN reminder function:

As soon as timer countdown reaches halfway of the set cooking time, you will hear a
sound signal from your device and its display will show indicationt urn Foodto remind
you that you must turn/shake your food.

To do so, open the oven door and take out carefully the cooking accessory with the food
(frying/grill rack or frying basket). Please be reminded that you must always wear oven
mitts and in order to remove the frying basket you must use the its removable handle
as described in section "USE OF COOKING ACCESSORIES”. Place the accessory with the
food on a heat-resistant pot holder and carefully turn the food. Attention! Use extra care
in order to avoid possible burns or injury as the temperatures of the cooking accessory
and the food are in very high levels. Then carefully place back into the oven the cooking
accessory with the food and close the oven door.
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Note: Do not activate the TURN REMINDER function when you are cooking using your
rotisserie set or your rotating basket as the food turns automatically due to the rotating
movement of these accessories.

In the case you do not open the oven door to remove the cooking accessory with the
food, the device will continue its operation and the timer will also continue its countdown.

When you open the oven door, the safety device built up in the appliance will
automatically switch the appliance off, preventing also hot air coming your way and
saving energy. The device will not be operating but its internal light will be on to help
you check your food easily. When the oven door is closed again, the device 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 opening the oven
door.

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

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

Excess oil from the ingredients is collected in the collection tray that you have placed in
the bottom inside the device. Please be reminded that you must not operate the device
without the collection tray in its place in the bottom side of its inner cavity.

11.When you hear the timer end cooking signal - your device will sound 5 times - the
set preparation time has elapsed and indication tnd will appear on your display.
Open the oven door and carefully remove the cooking accessory with the food and
place it on a heat-resistant pot holder.

Note: You can also stop the operation of the device at any time before the set time
elapses. To do so, simply tap once on its power button.

e Check if your food is ready. If your food is not ready yet, simply place the cooking
accessory with the food back into the appliance and operate the device again and set
its timer to a few extra minutes.

e When the food is ready, switch off the appliance, open the oven door and remove
carefully the cooking accessory with the food from the device and place it on a heat
resistant pot holder. Then carefully take out the food from the cooking accessory.

Caution:

e The cooking accessories are very hot after hot air frying. Always handle them
with extra care to avoid possible burns.

e Depending on the type of the ingredients in the device, steam may escape
from the inner cavity of the device. Be cautious when opening the oven door
and removing the cooking accessories from the device or handling the hot
food.

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

e When a batch of food is ready, your appliance is instantly ready for preparing another
batch. In this case you do not have to activate the PREHEAT function as your device
is already heated.
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e To avoid excess smoke, when cooking naturally high fat foods, (such as sausages or
meat with fat), it may be necessary to empty the selected fat from the collection tray
between batches.

12.When you have finished cooking, please switch off your appliance by tapping on its
power button and disconnect it from the mains and let it cool down completely.

Note: When the set time is elapsed and the machine is automatically switched off or

when you switch off the appliance by tapping on its on/off button before time is elapsed,

the fan of the device will continue working for 40 seconds (protective mechanism of the
device). Please wait until the fan of the device stops working and then disconnect the
appliance from the mains.

Settings

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

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

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

on your own personal flavor preferences.

As the Rapid Air technology reheats the air inside the appliance instantly, opening the

door briefly during hot air frying, barely disturbs the process.

Tips:

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

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

v' Preheating your device before adding food, will give you the crispier cooking results.
Please activate the PREHEAT function.

v' Shaking smaller ingredients halfway during the preparation time optimizes the end
result and can help prevent unevenly fried ingredients. Please activate the TURN
reminder function.

v' Add some oil to fresh potatoes before you put them into the frying basket, for a crispy
result. Fry your ingredients with this device within a few minutes after having added
oil on them.

- Do not prepare extremely greasy ingredients such as sausages in your device.
- Snacks that can be prepared in an oven can also be prepared in this device.
- The optimal amount for preparing crispy fries is 500 grams per each frying batch.

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

- Place a baking tin or oven dish onto the frying/grill rack if you want to bake a cake or
quiche or if you want to fry fragile ingredients or filled ingredients. Place the frying/grill
rack it its lowest position inside the oven. Make sure that the oven dish has a diameter
slightly smaller than the diameter of your frying rack so that it may fit properly and
will be in a horizontal position during the cooking process.

- You can also use the air fryer oven to reheat ingredients, selecting REHEAT function.
Again, reheating time depends on the type of food to be reheated, so during first
usages we recommend that you check your food from time to time to obtain the best
result.

- With this device you may also defrost food, by choosing DEFROST function.

- This device also helps you maintaining your cooked food warm by selecting KEEP
WARM function.
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Type of foods | Min-max | Time | Temperature | Shake Extra
Amount | (min) (°C) Information
(9)

Potatoes & Fries

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

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

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

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

potato wedges

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

potato cubes

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

round thin

potatoes

Meat & Poultry

Steak 100-500 | 8-12 180 Turn

Hamburger 100-500 | 7-14 180 Turn

Sausage roll 100-500 | 13-15 200 Turn

Chicken 100-500 | 18-22 200 Turn

drumsticks

Chicken breast 100-500 | 20-25 200 Turn

Snacks

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

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

nuggets

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

fingers

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

crumbed cheese

shacks

Stuffed 100-400 | 8-10 180

vegetables

Baking

Cake 300 20-25 160 Use baking tin

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

Muffins 300 15-18 200 Use baking tin

Sweet snacks 400 20 160 Use baking
tin/oven dish

ATTENTION: When baking, use short baking forms and such quantity of dough
or cake mixtures so that when these inflate during baking, they will not touch
the heating element of the appliance.

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

Making home-made fries:

To make home-made fries, use the frying basket accessory and follow below steps:

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

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

3. Put the potato sticks in a bowl and rinse them on top with 2 tablespoon of virgin olive
oil - then mix the sticks so that they are all coated with oil.
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4. Remove the sticks from the bowl with your fingers or a kitchen utensil so that excess
oil stays inside the bowl and put the sticks into the frying basket.
Note: Do not tilt the bowl to put all the sticks in the frying basket at once to prevent
excess oil ending up on your frying basket.

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

Tip: For better and crispier results, always preheat your device before adding the frying

basket with the potatoes into the oven.

TROUBLESHOOTING

Problem

Possible cause

Proposed solution

The device does not
work

The appliance is not
plugged in.

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

You have not set the
timer.

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

required
the

The oven door is not
firmly closed.

Close the oven door firmly to allow the
device to start its operation.

The ingredients
fried with the device
are not done

The amount of
ingredients you are
cooking is too big.

Cook smaller batches of ingredients as
smaller batches are fried more evenly.

properly

Temperature setting
is too low.

Set the temperature to the required
level.

The ingredients are
fried unevenly

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

Shake vyour ingredients
through the preparation time.

halfway

The food is cut
uneven sizes.

in

Cook food of same size and similar
composition.

Cannot slide the

There are too many

Do not fill the basket exceeding 2/3 of

from the appliance

greasy ingredients.

basket into the ingredients in the | its capacity.
appliance properly basket.
Smoke comes out You are preparing | When frying greasy ingredients in the

device, a large amount of oil will leak
into collection tray. The oil produces
smoke and the collection tray may heat
up more than usual. This does not
affect the appliance or the end result.

The cooking
accessories you are
using still contain
grease residues from
previous use.

Smoke is caused by grease heating up
on the accessory or on the oven inner
walls. Make sure to clean properly the
cooking accessories and the inner walls
of the device after each use.

Your fresh French
fries have not been
cooked evenly

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

Use good quality fresh potatoes that
are suitable for frying.

Potatoes are too
starchy

Rinse your potato sticks thoroughly and
dry them well to remove starch from
their surface.
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You are not using the | Use the frying basket to have the best
correct cooking possible result on your French fries.
accessory.

Your fresh French The crispiness of the | Always dry thoroughly your potato
fries are not crispy | fries depends on the | sticks before adding oil on them.

amount of oil and Cut your potato sticks to thinner strips
water in the fries. for a crispier result.
Add slightly more oil for a crispier
result.

Self-diagnostics codes

Code shown on | Possible cause Proposed solution
display
El Broken circuit of the | Please do not use the device and call
thermal sensor the authorized service center for
further guidance.
E2 Short circuit ~ of the | Please do not use the device and call
thermal sensor the authorized service center for

further guidance.

CLEANING AND MAINTENANCE

1.
2.

3.

Your appliance must be cleaned after every use.

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

Open the oven door and take out all the accessories you have been using. Wash the
accessories in lukewarm soapy water. Afterwards rinse them thoroughly and let them
dry completely before you put them back in your appliance. Never use kitchen utensils
or abrasive cleaning materials, as this may damage the surfaces of your accessories.
Tip: If dirt is stuck to your accessories after cooking, place the accessories into a bowl/
with hot soapy water and let them stand for 5 minutes. Afterwards rinse and dry them
thoroughly.

In order to make the cleaning of the interior of your oven and the oven door easier,
you can remove the oven door from your device following below steps:

Open the door by an angle of 15° to 25° from its closing point. '
Grasp the oven door by its handle and with one hand and with your
other hand hold the device in a steady position. Carefully pull the
oven door towards you to remove it from the device.

Wipe the interior surfaces of the oven and the two sides of the oven
door with a soft damp cloth and they dry them completely 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 or of
its oven door after cleaning.

Reinsert the oven door by bringing it again in the front of the oven in an angle of 15°
- 25° degrees from its closing point. Slide the foldable bottom part of the oven door
into its corresponding opening on the oven and push it carefully until it slides safely
into place.

Then close the oven door.

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

residue enters the openings or air inlets/outlets of the appliance.
Do not clean the inside or outside surfaces with any abrasive scouring pad or steel
wool, or abrasive or deteriorating cleansers as this will damage the finishing of your
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appliance.

7. Do not clean the accessories or the oven door or the inside of the appliance using
metal kitchen utensils or abrasive cleaning materials, as this may damage their
surfaces.

8. Carefully clean the heating element of the appliance using 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 its cooking accessories.

STORAGE

Switch off the appliance and let it cool down completely.

Clean the appliance and its accessories following the given cleaning and maintenance
instructions.

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

Store the appliance in a clean place without moisture.

c € This product is in strict conformity with all the valid directives of European

Union applying on this type of electrical appliances.

Instructions for the correct disposal of the unit according to
7*/ European directive 2002/96/EU
. Should you find one day that your appliance needs to be replaced or if it is

mmmm ©f no further use to you, think of the protection of the environment:

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

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

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

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

With the warranty of:
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NMPOZOXH! / ATTENTION!

AnopakpUVETE OAQ Ta UAIKA OUOKEUQGIAC, NPOCTATEUTIKA QIAY N HENBPAVEC
N ETIKETEC KTA., ano OAAd Ta WEPN TNC OUCKEUNG KAl ano Ta €€apTnuaTda Tng
npIvV TA XPNOIKJOMNOINCETE.

Please remove all packaging materials, protective films or membranes or
stickers, etc. from all the parts of the appliance and its accessories before
you use them.

>nueiwon 1:  TlapakaAoUPE  ANOPAKPUVETE  Td
NPOOTATEUTIKA NAAOTIKA Kanakia anod Ti¢ U0 AKPEC Tou
NEPIOTPEPOUEVOU KaAaBioU npiv To XPNOIUOMOINCETE.
Mnv €10QYETE NOTE TO NEPIOTPEPONEVO KAAABI pEoa oTn
OUOKEUN XWPIC va €xETe npwTa agaipecel Ta OUo
NPOOCTATEUTIKA KaNdAkKId.

Note 1: Please remove the protective plastic covers
from the two ends of the rotating basket before you
use it. Never insert the rotating basket inside the oven without having
removed the two protective covers first.

>nueiwon 2: MapakaAoUue nepdoTe Ta 4 MIKpa nodapdkia ‘ X 4
OIAIKOVNG OTIC 4 YWwVieG OTO KATW WHEPOG Tou kaAabiou
TNyaviouaTog npiv. To XPNOIKOMOINCETE
€TOI WOTE va e€ival oTtabepd KkaATa TN
xpnon. MepaoTte Ta nodapdakia anod Tnv
KAGTw NAgUupa Tou kKaAabioU Npoc Ta NAvw
€XOVTac ano Tnv navw nAgupd 1o AenTO
MEPOC TOUGC. BeBaiwBeite OTI  €xouv
neEpaoTei owoTda kal OTI To KaAdaoi
OTEKETAI igl0 opIfovTIa.

Note 2: Please insert the 4 small silicone
feet on the 4 corners of the frying basket
bottom part before using it so that it may
be stable during use. Insert the feet from
the bottom side up having their smaller
part on the top side. Make sure that they
are inserted correctly, and that the basket is level horizontally.
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