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®OPITEZA AEPOZ / AIR FRYER
MovTéAo / Model: PRAF-40423
220-240V~50/60Hz - 1800W

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

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



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

1. AlaBaoTe NpooeKTIKA OAEC TIC 0ONYieC NpIv XPNOIMOMOINOETE TO MPOIOV KAl KPATHOTE
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.

2. Tpiv OUVOEDETE TN CUCKEUN WE TNV Npila Nnapoxng NAEKTPIKOU peupaTog, BeBalwbeiTe
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.

3. ZUVOEOTE Tn OUOKeUN POvVo o€ npila Pe yeiwon. BeBaiwBeiTe OTI TO PIG TNC OUOKEUNC
Exel elo0axBei owoTd oTnv npifa napoxng NAEKTPIKOU PEUNATOC.

4. MPOZOXH!: H Ogppokpacia o&e JIAPOPEG NPOCPACIHEG 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.

5. Karta tn diapkeia HayeipEHarog He {eoTO agpa, {EOTOG ATHOG Byaivel ano TIg
€E000UC aépa TNG CUOKEUNG. KpAaTAOTE TO NPOOCWNO KAl TAd XEPIA 0aG HAKPIA
ano Tov aTHO Kai TiG 000U aépa. Eniong va NnpooEXETE TOV ATHO Kal To {EOTO
agépa nou eEEPXETAl OTAV ANOHAKPUVETE TOV KAS0 ano T CUOKEUN.

6. BYAdATE AMECWG TN CUOCKEUN ano Tnv npifa o€ nepinTwon nou Jd&iTe okoupo
kKanvo va Byaivel ano Tn cuokeun. NMePIPNEVETE va OTAPATAOCEI N EKNOHNN TOU
KanvouU npiv BYAAETE TOV KaGd0 ano T CUOKEUN.

7. Mnv ayyileTe NOTE TOV KAJO KAl Th oXapa HAYEIPENATOC TG CUOKEUNG OTAV
auTn BpiokeTal oc AsIToupyia | av 3EV £€XO0UV KPUMOEI TEAEING HETA TO NEPAG
TNG XPAONG. Ynapxel kKivduvog eykaupaTog!

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

9. NMavroTe va POoPATE NPOOCTATEUTIKA yavTtia koulivag oTtav xeipileoTte {eoTa
UAIKG KAl AGPRVETE NAVTa Ta HETAAAIKG HEPN TWV CUCKEUMV VA KPUWDVOUV
TeAEiwWG NpIv EEKIVAOETE TOV KAOAPICHO TOUG.

10. Mpog anopuyn nupkayidag, nAsekrponAngiag kai ni@avou TpaupaTiopoU TOU
xpnotn, MHN BuBileTe NOTE Kavéva HEPOG TNG CUOKEUNG | TO KAA®SIo | TO
@IG TNG HECA O VEPO N O£ onolodNNoTe AAAo UypO Kal NOTE PUnv Ta Badere
KATw ano TPEXOUMHEVO VEPO. Ta HOva HEPN THG CUOKEUNG Nou Hnopouv va
nAuBoUv gival n oxapa HayeipEPATOG KAl 0 KAd0G TNG.

11. AnNOQUYETE TNV €i00d0 o0nNoIoOUdNNOTE UypoU HECA OTN OUOCKEUNR, NPOG
ano@uyn nAskTtponAngiag n BPAXUKUKA®HATOG.

12. 2€ ngPiNT®WON NOU N CUOKEUN 004G Bpaxei, anoouvd£OTE TNV AHECWG Anod TRV
npida napoxng NAEKTPIKOU peUHATOG.

13. MnV aRVETE TN CUOKEUN Va AEITOUPYEI XWPiG EmMITAPNON.

14. MAvToTE aNOCUVOEETE TN CUCKEUN ano To peupa oTav dev TNV XPNOILONOIEITE KAl NP1V
Tov KaBapiopo TnG.

15. AQNOTE TN OUOKEUN VA KPUWOEI TEAEIWG NPIV:

e TOMOBETNOETE I ANOPAKPUVETE €EapTAHATA TNG.

e TOV KaBapiopd f Tnv anobnkeuon TNC.

e TNV HWETAKiVNON TNG.

H guokeun xpeialetal nepinou 30 AeNTdA YIA VA KPUWOEI WOTE va TN XEIPIOTEITE KAl vVa
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TNV KaBapioeTe PE aoPAAE&ld.

. XpelaleTal NPOCEKTIKN €MNITAPNON OTAv n OUCKEUN auTn XPnOoIYonoIEiTal napouacia

naidiwyv rn atopwyv nou aduvatouv va Tn XPNoIKOoMnoINoouvV owoTd.

H ouokeun auTn d&v NpEnel va XpnaoldonoleiTal xwpic enithpnon and naidida rn aroua
Nou N QUOIKNA, N NVEUNATIKA 1 WYUXIKN TOUC KATAoTaon, N N EAAEIWN OXETIKAG EMNEIPIAC
N yvwoewv O&v TOUG E€MITPENEl TNV aAOPAA XPNon TnG OUOKEUNG, €KTOC &av
ENITNPOUVTAl N av Toug €xouv d0Bei oageic odnyiec yia Tnv opOR kar acpain xpnon
TNG CUOKEUNG anod £va evAAIKo ATOHO TO 0Moio €ival uneuduvo yia TNV acPpaAeid Toug.
KpaTAoTE TN OUCKEUN Kal To KaAwdI0 TNG o€ onueia nou dev pnopouv va Ta GTAcouUV
Ta naidia.

Mnv AEITOUPYEITE TN OUOKeUN av napouaoialel BAABN 1o kKAAwdio N To QIC TNG N N
ouoKeun napouaoiadlel kanoia BAGBRN, N €xel nEcel KATW N JEOA O VEPO N €xel pOapei
HE ornolodnnoTE TPOMNo.

MNa Tnv 8IkA 0ac aoPAaAeld, EAEYXETE oUXVA TO KAAWDIO KAl TO PIC TNG CUOKEUNG Yia
TUXOV ®BOPEC. Z€ NEPINTWAON NOU TO KAAWDIO I TO QPIG TNG CUOKEUNG napouaialouv
(PBopd, n avTikataoTacor Touc Ba npenel va yivel ygovo anod ToV KAaTAOKEUAoTn N ano
EUNEIPO TEXVIKO MPOCWNIKO Ot €va anod Ta €EouciodoTnUEVA KEVTPA ZEPPIC, MPoOG
anoguyn Tuxov BAaBwv f kar nieavou TpAUNATIONOU TOU XPnaoTh.

Mnv apnveTe To KAAWOIO TNG CUCKEUNG va KPEWUETAl and Toug NAyKoUG N va £pxeTal
o€ enan Pe (EO0TEG ENIPAVEIEG.

MNa ™n 31kn oag acPaA&ia, To KAA®JI0 TNG CUCKEUNG 0dG €ival HIKPOU HAKOUG
WOTE va anoQeuXOei TuXov KivduvoG nou HNopei va npokUWEl and 1o va
HNAEXTEITE N VO OKOVTAWETE NAV® O€ €va HAKPUTEPO KaAwdio. Mn ouvdéeTe
TN CUOCKEUN AUTH O€ NPOEKTACEIG KAAWJiwV. ZUVOEETE TN CUOKEUN aneguBeiag
o€ eniToiXia npia napoxnG PEUHATOG.

Eav TOo NAEKTPIKO KUKAWHA OTO Oonoio gival ouvOedEHEVN N CUCKEUN oag givai
UNEPPOPTWHEVO HE AAAEC OUOKEUEG, N OUOKEUR 0OdGC EVOEXETAI va HNV
AsiToupyei owoTa. MPENEI va OCUVOEETE TN CUOKEUN OTNV NAPOXn PEUHATOG
HOvN TNG Kal 0X!1 Hali HE AAAEG OUOKEUEG.

Mnv TOMOBETEITE TN CUOKEUN KOVTA A NAVW O€ NNYEG BepPOTNTAG ONWG £0TieC Koudivag
UYPAEPIOU N NAEKTPIKEG, N KOVTA N HECA N NAVW OE NAEKTPIKA QOUPVAKIA N
Beppalvopevouc poupvouc, 1 GoUupvoucC HIKPOKUUATWV.

Mnv XPNOIMOMOIEITE TN OCUOKEUN Yid AAAn Xpnon népav autng yid Tnv onoid
KATAOKEUAOTNKE KAl NEPIYPAPETAl OE AUTO TO EYXEIPIdIO.

MeyaAn nocoTNTA PpAynToU, NAKETA ano AaAOUpivio | HETAAAIKG epyaAeia koulivag dev
0a npéner va €I0EpXOVTAl OTNV OUOKEUn KaBwg Mnopei va npokAnBei wTid N
nAekTponAnégia.

MnvV TONOBETEITE TN OUOKEUN NAVW N KOVTA 0€ EUPAEKTA UAIKA ONwC TpanelopavTnAa
I KOUPTIVEC.

H xpnion un auBevTikwv avTaAAGKTIK®V N eEapTNUATWV Nou OV cUOTAvVOVTAl Aano Tov
KATAOKEUAOTN, MMOPEi va npokaAeoesl nupkayld, nAektponAnia kar moavo
TPAUMATIOKO TOU XPNOTN.

TonoBeTOTE TN CUOKEUN NAvw o€ pia opilovTia, €ninedn kair orabepny enipaveia,
avOekTIKR oTn BgpuoOTNTA.

AMNouakpUVETE PE NPoooXn Tov KAdo PeE Tn oxdapa Kdal To €Tolo ¢payntd ano Tn
OUOKEUN 0a¢ YId va ano@UYETE TUXOV £yKAUPATA KAl TPQUUATIONOUG.

H ouokeurl auTtn Oe&v NpPENEl va OUVOEETAI OE OUOKEUEC MNPOYPANMATIONOU
METAXPOVOAOYNHEVNG AEITOUPYIAG I OE OUOKEUEG NE oUOTNHA TNAEXEIPIOHOU.

Ma va anoouvOECETE TN OUOKEUN BYAATE To (IC TNG ano TNV npida KpaTwvTag NAVTOTE
and To QIG Kal oxI TpaBwvTac anod To KaAwdio.
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H ouoKeuUn AuTh MNOPEI va XPNOIYONOIEiTAI HOVOo anod naidia avw TwV 8 eTovV
Kdl and aropa nou n QpUOIKNA, N NVEUHATIKA i WYUXIKA TOUG KataoTaon, A n
EAAEIYPN OXETIKNG EMNEIPIAGC | YVOOEWV OEV TOUG EMITPENEI TRV ACPAARN XPAON
TNG ouokeung, MONON E®OZON ENITHPOYNTAI 'H TOYZ EXOYN AOOEI
2ZADEIZ OAHTIIEZ I'lA THN OPOH KAI AZ®AAH XPHZH THZ ZYZKEYHZ ANO
ENA ENHAIKO ATOMO TO OIMIOIO EINAI YNEYOYNO I'IA THN AZ®DAAEIA
TOYZ KAI EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ KINAYNOYZ
ANO EZ®OAANMENH XPHZH THZ XYZKEYHZ. TA NAIAIA AEN OA MNPEMEI NA
NMAIZOYN ME TH ZYZKEYH. O ka@apioHOG Kal N CUVTAPNON TG CUOKEUNG Oev
0a npEnel va yivovral ano naidia, napa povo pooov eniTnpouvTdl Kal givail
avm TV 8 eTWV. KPATAOTE TN CUOKEUN Kal TO KAA®J10 TnG Hakpia and naidia
NAIKiag KAT® TV 8 eTWV.

Ta nai1di1a xpeialovral NPOCEKTIKN ENITAPNON WOTE vd HNV XPNOIHoNoioUV Kal
va pnv «naifouv>» HE TRV CUOKEUI).

KpaTNOTE TN OUOKEUN Kal TO KAA®WJIO TNG O€ onHEia nou dev pnopouyv va Tad
pTacouv Ta naidia.

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

KpaTtnoTe Ta ¢paynTa Jeoa otov KAdO O TETOIO €NiNEdO WOTE VA PNV AKOUMMNOUV TNV
avTioTaon TNG CUOKEUNG. Mnv yepileTe NoTE ToV KAGO TNG CUCKEUNG HE paynTo NEpav
and To evdeikvuopevo onueio MAX nou avaypdgetal otov kado (yla kaAuTepa
anoTeA&éoparta yepileTe Tov KAdo PEXPI TA 2/3 TNG XWPNTIKOTNTAC TOU).

Mnv KAaAUNTETE TIG E10000UC KAl EE000UG AEPA TG CUOKEUNG KaTa Tn didpkeia
TNG A€ITOUpPYiaG TNG.

Mnv XPNOILOMNOIEITE TN OUOKEUN Of€ €EWTEPIKOUG XWPOUG KAl PNV TNV €KOETETE O€
uypacia n otnv nAiakn akTivoBoAia.

H ouokeury autn eivai MONO TFIA OIKIAKH XPHZH «kai oOxl yia €dnopikn N
enayyeApaTikn. Mnopei va unv gival kataAAnAn yia va xpnoigonoinBei ye acpaA&ia os
nepIBaAlovTa onweg kouliveg NpoownikoU, pApleg, oTouvTio N Eevodoxeia kal aAAa
neEPIBAAAOVTA EKTOG VOIKOKUPIWV.

H eyylunon TnG¢ ouokeung Oev IoXUEl av n OUOKEUN Xpnoldorolsital yia
gnayyeApaTikouc N nUIENayyeApaTikoUuc okonouc N yia Xprion nou Ogv €ival cUPQWVN
HE TIC 0dnYiec auToU Tou gyxeipidiou.

Mnopei va NpokANBEei QWTIA av N CUCKEUN 0ag €ival KAAUMHEVN 1 aKoUupuna eU@PAEKTA
UAIKG ONWG KOUPTIVEG, TANETOAPIEG, TOIXOUG Kal napopola UAika, oTav BpiokeTal o€
A&iIToupyia.

Ma va nepiopiosTe T BepuoTNTA N onoia ekAUETAl KATA TN dIApKEIa AEIToUpyiac TNG
OUOKEUNG, MNV TNV TonoBeTeiTe an’ eubsiag kaTw anod vrouAdnia kal BeBaiwbeiTe OTI
UNAPXElI APKETOC EAEUOEPOC XWPOC YUPW TNG. MNV aprveTE TN OUOKEUN vad aKoupna
NAavw O€ TOIXOUG N NAavw O£ AAAEC OUOKEUEC. APNOTE TOUAAGXIoToV eAeUBepo Xwpo 10
EKATOOTWV ano To Niow MEPOG, Ta NAAIVA KAl TO ENAVW PEPOC TNG CUOKEUNC.

Mnv TonoBeTeiTe MOTE OTIOANOTE NAVW OTN CUOKEUN.

Mnv UETAKIVEITE NOTE TN CUOKEUN 0a¢ 0G0 auTn €ival g AsiToupyia n 600 €ival akoun
Ceotn N av nepiéxel eoToO paynTo. MEPIPEVETE va KPUWOEI TEAEIWG N CUOKEUN MpIV TN
METAKIVIOETE.

DUAA&ETe auTEG TIG 00NYieG yia mBavn HeEAAOVTIKA XpRoN.



MEPH THZ ZYZKEYHz

Enavw kaAuppa
OUOKEUNG

Mivakag eAeyxou

'E€0d0¢ agpa
apng

(niow pEpog
OUOKEUNG)

Alapavig npoooyn
Kadou yia Tnv
napakoAoubnon
TOU HAYEIPEPATOG

Mn Beppaivopevn
X€lpoAaBn kadou

EMIMEPOYZ MNEPITPA®H ZYZTHMATOZ ZXAPAZ & KAAOY

>xapa MayeIpENATOC

Kadog

Mn Bepualvopevn
XEIPOAABr kadou



Mpiv TRV Np®mTN XpRon

1.

. ApoU 0 kadog kal n oxapa OTEYVWOOUV, £PApPHOOTE TN

AnopakpUVeTe OAA Ta UAIKG OUOKEUAOoiag, AUTOKOAANTA 1 €TIKETEG. O NAQOTIKEG
OAaKOUAEC Jnopei va anoBouv enikivdouvec. Tia va anopuyeTe Tov Kivouvo aouéiac,
KPATNOTE TIC NAQOTIKEC OAKOUAEG Jakpld anod pwpd kail naidid.

. H ouokeun oac napexeral Ye Tn oxapa PAYEIPEPATOC TOMOOETNHEVN OTO ENAVW HEPOG

OTO E0WTEPIKO TNC CUOKEUAOIAC TNC KAl TOV KAdo TNG TONOBETNUEVO PE aoPAAEla PETa
oTn ouokeun. MNa va anodakpuVveTe Tov kKAdo and Tn OUOKEUN, KPATAOTE EAAPPWG TN
OUOKEUN ME TO €va 0ag Xepl and To enavw MEPOG TNG Kal JE TO AAANO 0ag Xepl nMiACTE
oTabepd Tn xeipoAaBn Tou kKadou kai TPABNETE Tov KAdO eAaPppwC duvaTda Npoc Ta £Ew
WOTE va aneAeUBEPpWOETE Tov KAOO anod TN OUOKEUN KAl va TOV arnodakpUVETE.

. BeBaiwBeiTe 0TI dev UNAPXOUV MEPAITEPW UAIKA OUOKEUAOIAG I AauTOKOAANTa €iTE OTO

EOWTEPIKO TNG OUOKEUNG €iTE 0TN oXapa n Tov kKado.

. KaBapioTe Tn oxapa kail Tov kado e (e0TO VEPO KAl Aiyo uypd anoppunavTiko NiaTwyv

XPNOILOMOoIOVTAG €va JaAako opouyyapl. Katoniv EeByaleTe Ta 01e€odika KATW aAno
TPEXOUPEVO VEPO KAl OTEYVWOTE TA TEAEIWC.

ZnHeioon: MapakaloUupe va eioTe 101aiTEPA NPOCEKTIKOI O0TaAv kaBapileTe Tn oxapa
WOTE VA KNV anopakpuUVETE Kal XAoeTe kaTa AAaBog Ta nodapdkia OIAIKOVNG Mou
BpiokovTal oTIC 4 NAEUPEC TNC OXApPaAc.

. 2KOUMIOTE TNV E0WTEPIKN KAl EEWTEPIKN ENIPAVEIA TS CUOKEUNG KE £vad kaBapo paAako

navi.
npoooxn' Mr|v YEHiIZeTE TOV KGOO oag pe AGad1 i paysipikod Ainog KCIGO)C; n
OUOKEUN auTh )\slToupysl HE Zsm'o agpa. —

oxapa pJeoa oTtov kado kateRAalovTag TNV Npog T1a KATW HEXPI
va @TACEl OTO KATWTATO ONMEIO TNG HMECaA oTov Kado.
Mpoooxn: 6a npenel n XeipoAaBn TnG oxdapac nou givai aTo
KEVTPO TNG, va BpIioKeETAl 0TNV €NAvVw MAEUPA TNC OXAPAC
OTAv TNV TONOBETEITE HETA OTOV KAdO (ONWC PaiveTal KAl oTn
dinAavn €ikova).

. T'a va anopakpuvete Ta dUO PEPN TOMOBETHOTE NPWTA TOV KAJO NAVW O€ Wia oTabepn

kal kaBapn emgaveia. Katoniv nmiaote Tn oxdpa anod Tn XeipoAaBn Tng nou BpiokeTal
OTO KEVTPO TNC Kal TpaBnETe TNV oTaBepd NpoG Ta ENAVW Yia va TNV AdnoPakpuUVETE ano
Tov Kado.

MPOZOXH! MOTE MHN EMIXEIPHZETE NA ANMOMAKPYNETE TH XXAPA AMNO TON KAAO
KPATQNTAZ TA ZTON AEPA KAGQZ MIMOPEI NA NMPOKAAEZTE ANEINMANOPOQTH BAABH
2TA EZEAPTHMATA THZ ZYZKEYHZ & YIMAPXEI ZOBAPOZ KINAYNOZ TPAYMATIZMOY ZAzZ.

OAHrIIEZ AEITOYPIIAZ

AuTtopaTto oBRoIHO

H ouokeun oag sival eEonAlopevn Pe xpovodiakonTn 60 AenTwv 0 ornoiog 8a TNV KA&ioel
auTopaTa 6Tav n avTioTpopn KMETPNON TOU NPOYPAUMATIOUEVOU XpOVOoU PTACEl OTO TEAOG
TNG. MNOPEITE va KAEIOETE TN CUOKEUN NPIV TO NEPAG TOU XPOVOU, NATWVTAG To diakonTn
on/off. '‘OTav 0 npoypapuaTioNEVOC XpOvoc napeAdel, Ba akouoeTe To onua ARENG
HAYEIPEPATOG TNG CUOKEUNG.



MINAKAZ EAErXoy (A®Hz)
Wnpiakn o8ovn evosignc
. Ocpuokpaciag/Xpovou
MposniAeypeva I MpoeniAeypeva
npoypappara f npoypapparta
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w PREMEAT

-

AlgkonTng AIgKOnTNG

Adunag ekKkivnang/Angng
Koupni pgioang «===" Koupni algnong
Beppokpadiag/xpovou Bepuokpagciac/xpovou

AlakonTnc evaAAaync

pUBuiong Beppokpaciag/xpovou AlgKONTNG

AsiIToupyiac

'OTav €vePYONOIEiTE TN AEITOUpPYia TNG NpoBEppavaong, n OUOKeun oag Ba
npoBeppavOei kar 6a oacg sidonoinoel NOTE va NMPocOECETE TO PaAynTo.
MaTthoTe To diakonTn npoBEppavonc PREHEAT yia va evepyonoInosTE ) va
AneveEPYONOINOETE TN AEIToupyia TNG npoBepuavong npiv NATAOETE TO
dlakonTn ekkivnong START. 'Otav n Asitoupyia npoBeppavong eival
gvepyonoinuevn, n €vdeiEn PREHEAT 6a sp@avileTal ye KOKKIVO Xpwuda
OTO NAVeA TNG CUOKEUNG. |

Nt a e L e B e T e e B e e ) e e
VYINENLC TSLI A  Ta | SIS /r STSMATNS
4] -?.l".’ 1 ANAKINH2H2/1 YPI2MATO2

'OTav evepyonoleiTe Tn A€IToupyia unevBUpIonG avakivnong/yupiopaTtog Tou
(paynTou, n ouokeun 6a oac €100MN0INCEl VA avakIVNOETE/YUPIOETE TO paynTd 0ag

oTa MIoOA Tou XpOvou payelpePaTtoc. Matnorte 1o dlakonTn unevOupiong TURN
REMINDER yia va €VvepYOMOINOETE N VA AMEVEPYOMOINOETE TN A&IToupyia TNG
unevelupIoNG Npiv NATnosTe To d1aKONTN €kkivnong START. 'OTav n AsiTtoupyia
unevOupiong eival evepyonoinuevn, n &voeiEn TURN 6a sugavileTal He KOKKIVO
XPWHAa 0TO NAVEA TG OCUOKEUNG.

MNMapakaAoUpe avaTpEeETE OTO OXETIKO Mivaka MNPOEMIAEYHEVWV MPOYPANHATWY WOTE Vvd
OeiTe mola and auTd €xouv TIC AsiToupyiec npoBEpuavong & unevBUMIONG WG
nposniAeypeveg (default) kar og noieg €xete Tn dUVATOTNTA VA EVEPYOMOIEITE KAl VA
AMEVEPYOMNOIEITE AUTEG TIG AEITOUPYIEC.

iaFrAaglF
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ENMNEEHINHZH ENAEIZEQN

PREHEAT TURN

H AslToupyia npoeéppqvcnq H AsiToupyia unevlupiong
EXEl EvEpyoONnoINBEl EXEl EVEPYONOINOEI

H ouokeun €ival oTtn diadikacia npobEpuavong

H diadikacia npoBEppavong exel oAokANPwOEi Kal PNOpPEITE va NPpooBECETE TO paynTo.
‘'OTav n €voeién “Add Food” spgavioTei oTnv 000vn 0ag, n cuokeurn 6a nxnoel 5 popec
yla va oac €100noInaoel 0TI N NpoBEPPAvVON TNG EXEI TEAEIWOEI KAl UMOPEITE va
NpooBEoETE TO PaAyNnTo.

H ouokeun oag unevBupilel OTI NPENEI va YUPIOETE/AVAKIVIOETE TO QaynTo.
‘'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 BEOEl £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.



NMINAKAZ NMPOrPAMMATQN

ZUuBoAO ©epuokpaacia Xpovog PREHEAT TURN
NPOYPAUHATOC (EUpog (EUpog (npoBéppavan) (unevBupion)
Bepuokpaaciac) XPOVOU) EmiAeypévn | Auvatotnta | EmiAeypévn | AuvatotnTa
gnIAoyNng eniAoyng
200°C 20min
FRIES (80-200°C) | (1-60min) NAI v NAI v
(TnyaviTeg
NAaTaTec)
180°C 20min NAI 4 NAI 2\
(pTEPOUYEC (80-200°C) (1-60min)
KOTONOUAOU)
Qr 160°C 10min NAI v NAI v
AR (80-200°C) | (1-60min)
(yapideg)
% 180°C 15min NAI Y4 NAI %
fis (80-200°C) | (1-60min)
(wapr)
@ 180°C 12min NAI 4 NAI 2\
e (80-200°C) | (1-60min)
(naidakia)
G
180°C 10min NAI \ NAI v
3 (80-200°C) | (1-60min)
(UNEIKOoV)
150°C 30min
8axe (80-200°C) | (1min-2H) NAI Y4 NAI v
(kpouacav -
YAUKEG CUHEG)
) 200°C 12min NAI Y4 NAI v
Jrent, (80-200°C) | (1-60min)
(HMPICOAEQ)
ID 160°C 25min NAI Y4 NAI v
RerS (80-200°C) | (1-60min)
(Wwui)
200°C 25min NAI Y4 NAI 2\
N, (80-200°C) | (1min-2H)
(KOTOMOUAO)
@
80°C 60min OXI OXI
(66-94°C) | (1min-8H)
(ano&npavon)
’%gﬁ 160°C 12min NAI Y4 NAI '
< (80-200°C) | (1-60min)
(Aaxavika)

Min=AenTa / H= 'Qpeg




ZNHEINOEIC Nivaka:

e To oUMBOAO V eniBeBaiwvel OTI 0 AUTO TO MNPOYPAMMA E€xETE Tn duvaToTnTA Vva
EVEPYOMOINCETE/ANEVEPYOMNOINOETE TIC A&ITOUpyieg npoBeppavong PREHEAT  kal
unevebupiong avakivnong TURN.

e MnopeiTe va BE0eTE JIAPOPETIKN BepUoKpaacia o€ OAA TA NPOENIAEYHUEVA NMPOYPANHATA
HE gupoc 80-200°C, ekTOC anod To npoypapua TnG ano&npavonc (DEHYDRATE) nou 1o
gUpOC Beppokpaaciag Tou ival anod 66-94°C. H Bepuokpacia 6a aveBaivel ) kaTteRaivel
ava 2°C og k@be NATNMA TWV KOUPNIWV au&nong i MeEiwong avTioToixa.

MPOZOXH! H ZYZKEYH AYTH AEN IMPENEI NA XPHZIMOMNOIEITAI I'IA TO
BPAZMO NEPOY 'H I'TA OINOIOAHMNOTE AAAO EIAOzZ MATEIPEMATOZ NMEPAN
AYTO NOY MNEPIITPA®ETAI ZE AYTO TO ErXeipPIAIO.

MposTolpacia

e ToOnNOBETNOTE TN OUCKEUN O€ Pia oTaBepn opilovTia kal eninedn enipavela, Kovta o€ pia
KaTaAAnAn npifa napoxng peupaToc.

MnV TONOOETEITE TN CUOKEUN NAvw O ENIPAVEIEG NOU eV €ival AVOEKTIKEG OTN

OeppoTNTa.

e TonoBeTnoTe TN oxAdpa PEoa aTov KAdO Kal BePalwBeiTe OTI TNV EXETE KATERACEl HE
aopAAEId OTO KATWTATO ONHEIO TNC HECA OTOV KAJO KAl JE TNV KEVTPIKN XEIPOAABN TNG
va BpioKeTal oTnVv €navw NAsupd TnG oxapac.

Mpoocoxn:

* Mnv yeHi{eTE TOV KAJO HE AAdI | onoiodnnNoTe aAAo uypo.

* MnVv TONOOETEITE TINOTE ENAVM OTN OCUOKEUN WOTE va PNV £dnodileTal n
KUKAoQpopia Tou agpa.

* 'OTav WPeKAdeTE TA PAYNTA yid NIO TPAYAVO ANOTEAECHA, NAPAKAAOUHE
XPNOIHOMNOIEITE HOVO TO oUVNOEG AadI HayEIpEPATOG KAl U XPNOIHOMNOIEITE
onpélU HAYEIPIKAG TOU €HNoOpiou kKAOBwG pMnopei va PBAayouv TNV
AavTIKOAANTIKRA ENiOTPWON TOU KAJSOU Kal TNG oXapac HAyeIPEPATOG.

Znueimon: Kata tTnv npwTn Xprnon Hia eAa®pid pupwdia pnopei va avaduestal and Tn
ouokeun. AuTo €ival KATi QuoIoAoyIKO kal Ba oTauaTnoel JETA and HEPIKEG XPNOEIC TNG
OUOKEUNG.

Tnyaviopa He {eoT0 a€pa
MPOZOXH: MANTOTE NA ®OPATE NPOZTATEYTIKA NANTIA ®OYPNOY Q2TE NA
ATNO®DYIETE TYXON EFKAYMATA 'H TPAYMATIZMOYZ OTAN ANMMOMAKPYNETE 'H
TOMOOGETEITE TO ZE:XTO KAAO ME TH =ZXAPA THIrANIZMATOZ MEzZA :TH
2YZKEYH KAI rENIKQZ OTAN XEIPIZEZTE TA EEAPTHMATA THZ ZYZKEYHZ 020
AYTA EINAI ZEZTA. MHN AITIZETE TA EEAPTHMATA THZ 2YZKEYHZ KAI TA
EZQTEPIKA MEPH THZ ME TA XEPIA ZAZ NAPA MONO OTAN EXOYN KPYQZEI
TEAEIQZ.
1. BYAATE NPOOEKTIKA TOV KAOO PE TN OXAPA ANO Tn CUCKEUN.
2. TonoBeTnoTe TO PpAynTO NAVW OTN OXAPA PECa oTov Kado.
Mpoooxn: Mnv yeuileTe noTeé Tov KAOO TNC OUOKEUNG ME (ayntd nepav and To
€VOEIKVUOUEVO onueio MAX nou avaypdagpeTal oTov Kado Kabwc UNopEi va ENNPEACTEI
N noloTNTa Tou ¢paynTou aAAd kal va npokAnOei BAGBN oTn cuokeun oag. AsiTe TNV
evoTnTa “PubBpioceic” yia Tnv evOsikvuoOpevn noocoTnTa ava e€idog @ayntou. la
KAAUTEPA anoTEAEOUATA UN YEMIZETE TOV KAJO NéEpav Twv 2/3 TNG XWPNTIKOTNTAG TOU.
3. BdaATe Tov kKGdo PYEOA OTN OUOKEUN, BeEBaiwvovTac OTI Exel EI0EABEI NANPWG Kal OTI EXEI
aogalioel oTn B€on ToOU.
Mpoocoxn:
e Mn XpnoIHONOIEITE TOV KAJO XWPiG va €ival n oxdpa TonoBeTrnpévn oOTO
ECWTEPIKO TOU.
9



Mnv ayyileTe TOV KGO0 KAl TN OoXapa KAard Tn diapkKela TnG AsiIToupyiag kai yia
Aiyo xpoviko diaoTnpa HETA TO NEPAG TnG AsIToupyiag, kabwg avanTuiocoouv
noAU uwnAég Beppokpaciec. KpaTtaTte Tov kGdo HOvo anod Tnv XeipoAaBn.
SUVOEOTE TO QIC TNG OUOKEUNG O€ dia Yelwuevn npida napoxnc peUPaATo .

MatnoTe To d1akONTN AEITOUPYIAG yid va avayeTe Tn CUOKEUN.

vk

6. EnA&ETE TO Npdypappa eniAoync oac avageoa ano Ta 12 diabeoipa npoypapuaTa
NaTwvTag To avTioToIX0 €1KOVIOI0 NAVW OTO NAVEA APNG TNG CUOKEUNG:

3888
PREHEAT TURN

H 066vn oag Ba deixvel Tn Bepuokpaaia kal To XpOVO ToU ENIAEYHEVOU NMPOypPAHHATOG

7. € AUTO TO ONUEIO YNOPEITE va AUENOETE 1 va PEIWOETE Tn BepUokpaacia  To Xpovo
HayeipeyaTtoc. Matnorte 1o koupni TEMP/TIME vyia va €vepyornoinoesTe Tn pubuion
Bepuokpaaciac n xpovou Kai Katoniv naTtnoTe Ta koupnid avgnong (+) /Meiwong (-)
Bepuokpaagiag/xpovou yia va BEceTe Ta eniBuUNTa enineda.

8. e nepinTwon nou BEAETE va eNIAEEETE TIG AEITOUPYiIEC NpoBEPUAvVONG Kal unNnevoupiong
naTnoTe Ta avTioToixa koupnid PREHEAT kal TURN REMINDER. ‘Otav ol AEITOUpYiEG
auTEG €ival evepyonoinueveg, ol evoei&elg Toug PREHEAT kal TURN 8a sival avappeveg
HE KOKKIVO XpWHA NAVW OTO NAVEA TNG OUOKEUNC.

¥ () . TURN
PREHEAT LIGHT START

9. MOAIg BeoeTe Tn Bepuokpacia kal To XpOVo nMou BEAETE KABWG Kal TIG AEITOUPYIEG
PREHEAT ) TURN o€ nepinTwaon nou TIG XpelaleoTe, NATAOTE Wia gopd To d1akonTn
START kal n ouokeun 6a &ekivioel Tn AgIToupyia Tnc.

&

Znueimon: O1 Asitoupyieg npoBéppavong PREHEAT kar unevlBupiong TURN eival
NPOENIAEYUEVEC O KAMNola anod Ta npoypdapuara. NapakaloUue avaTpeEre otov MINAKA
MPOFPAMMATQN woTe va Je&iTe nola NPoypaupaTa €XOUV TIG AEITOUPYIEC AUTEC WC
NPOENIAEYMEVEG KAl O€ nola MNpoypdPhaTd HMOPEITE va TIC EVEPYOMOINOETE N
AMEVEPYOMOINOETE EOEIC.
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e nepinTwon nou emAEEeTe TN Asitoupyia npoBeppavonc PREHEAT, npooBeoTte TO
PpaynTo apouU TEAEIWOEI 0 XpOVOC NpobEpuavangc.

e auTtn TNV nepinTwon POAIC natnoeTe To dlakonTn START, n cuokeun Ba &ekivnoel va
npoBepuaiveral kai oTnv 086vn TnG 8a gugaviletal n €vosiEn npobeppavong PrE HERE.
MpooBEOTE TO PaynTo POAIG TEAEIWOEI 0 XPOVOG NPOBEPUAVONG — N CUCKEUN 0ag Ba nXnOoel
5 POpPEC KAl N 080vn 0ag epgaviosl TNV €vOeIEN NpooBnRkNg gaynTou Add Food. nava
NPooBeoeTE TO PAynTo, TPABNETE Tov KAdO HPE NMpoooxn NPoc Ta £Ew, TONOOETNOTE TOV
navw o€ Pia nupavBekTIkn Bacn Kal TONoBeTAOTE HE NPOCOXN NAVW OTn oXApa nou €ival
non Wéoa oTov Kado, To paynTo rnou 6a PayeIpEYETE.

Mpoooxn! Na sioTe 131aiTEPA NPOTEKTIKOI OTAV NMPOCOETETE TO PAYNTO YIA VA ANOPUYETE
TUXOV eykauuaTa kabwg o kadog kal n oxdpa TNG OUOKEUNG Ba €xouv avanTuU&el uWPnAEg
BeppoKpaaviec.

Katoniv €il0ayeTe Kal onpw&te Tov kado Eava pyéoa otn cuokeun. H ouokeur Ba Eskivnoel
TO payeipepya akoAoubwvTag To XpOVo PAYEIPEUATOC KABWG Kal Tn Beppokpaacia nou Tng
EXETE BETEL.

ZnMeimon: 'OTav n npobEpuavaon TNG CUOKEUNG TEAEIWOEI, N CUOKEUN 6a nxnoel 5 popec
yld va oag €1donoinoel OTI NPENEl va NPOOBECETE TO PAYNTO. Z€ MEPINTWON Nou Oegv
anopakpuUVETE TOV KAdO Yia va nNpooBeoeTe paynTod apouU n CUOKEUN NXNOEl 5 QOopEC, N
OuoKeun TOTE Ba EskIvroel aueowC TN AEITOUpyiad PAyEIPEUATOC.

MNapakaAoUpe @POVTICETE va NPOCHETETE TO PAYNTO OTOV KAJO APECOWG HOAIG TEAEIWTEI N
d1adikacia npoBEpuavenG woTe anoPUYETE va AEITOUPYEI N OUCKEUN 0ag KATAvaAwvovTag
AoKOMa EVEPYEIA XWPIC OTNV NPaypaTikoTNTa va Payelpevel gaynTo.

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

Av Oev enIAeEeTe TN AsiToupyia npoBepuavong, NpooBEaTe To PaAynTtd anod Tnv apxn,
EI0AYETE TOV KAOO PEOA OTn BE0N TOU OTN CUOKEUN Kal apou BECeTe Tn Bepuokpacia Kal
TO XpOVO MPAYEIPEUATOC MouU eniBupeiTe, NATAOTE TOo Koupni START vyia va &skivioel n
AEITOUPYIA TNG OUOKEUNG.

O xpovodiakonTng apxiel TNV avTioTpopn KMETPNON TOU XPOVOU HAYEIPEUATOGC.

H €vdei€n otnv 08ovn oac Ba esvaAAdooetal PeTa&Uu TNC Oepuokpaciac KAl Tou
UMOAEINOPEVOU XPOVOU.

10. MNatAoTe TOo dlaKONTN PWTIONOU LIGHT vyia va &evepyonoinoeTe TO (PWTIONO OTO
E0WTEPIKO TNG OUOKEUNG YIa va eAeyEeTe To paynTo oac. MNa Adyoug €Eoikovounong
EVEPYEIAC, O EOWTEPIKOG PWTIONOC Ba oPfnosl autopata €va AenTtd MPETA TNV
gvepyonoinon Tou. MNa va anevepyonoinoeTe TO PWTIOUO MpIv TNV Napodo Tou &VOG
AenTou, natnoTe kal naAl To diakonTn LIGHT.

@)

TNV NepinTwon nou exete enIAEEel TN AsiTtoupyia unevbupiong TURN REMINDER:
MOAIC n avTioTpo®n METPNON TOU XPOVOU (PTACElI OTA WIOA TOU XPOVOU HAYEIPEUATOC, N
OUOKEUN 0acg Ba nxnoel kal oTnv 08ovn TnG 6a sugaviletal n évoelEn Furn Food via
va oa¢ Oupiocser OTI nNpEnsl va avakIivOETE N vad YUpioeETe To @aynTtd odac.
Ma va To KAaveTe auTod, BYAATe €Ew Tov KGO0 ANO TN CUOKEUN KpATWVTAC anod Tn xeipoAaBn
Tou KAdou Kal avakivnoTe N yupioTe pe 101aiTepn npoooxn Ta UAIkA. Mpoooxn! Na €ioTe
1I010ITEPA NPOOEKTIKOI WOTE va ANOPUYETE TUXOV EYKAUMATA ) TPAUPATIONOUG Kabwg o
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KAdoG Kal N oxapa JayelpepaToc Ba £xouv avanTu&sl NoAU uwnAEG Bepuokpaacies. Katoniv
€ENavaTonoBeTnaTE TOV KAO0O OTn CGUOKEUN.

> € NeEPINTWON Mou dev aPpalpECETE TOV KADO YIa VA AVakIVAOETE TO ¢AynTo 0ag, N GUCKEUN
Ba ouvexioel Tn AsiToupyia TNG Kal 0 XpovodiakonTnG 8a CUuVveXioel TNV avTioTpoen
METPNON TOU.

'Otav Byalete TOoVv KAdO, TO OUOCTNUA AOCPAAEIAC TNC OUOKEUNG KAEIVEI T OUOKEUN
auToparta, npoAauBavovTac YE AUTOV Tov TPOno To (e0TO AEPA va £pBOEI NPoOG TO HEPOC
0ac kabwg kal eEoIkovouwvTag evepyeld. H ouokeun € Ba AEITOUPYEI KAl 0 ECWTEPIKOG
PWTIONOG TNG Ba €ival kal auTtdg oBNnoTOC (0€ NEPINTWAON NOU €iXaTe eNIAEEEI TN AsIToupyia
PWTIONOU). 'OTav o kadoc TonoBeTnBei kalr naAl owoTd oTn B€on Tou, N ouokeun Oa
OUVEXIOEl aQuTOMATa Tn A&IToupyia TNG and TO ONMEIO Mou oTauarnoe — OnAadn o
XPovodIlakoNTNG TG CUOKEUNG 0adc 6a ouvexiosl TNV avTioTpopn YETPNON Anod To onueEio
nou BpIokOTAV NPIV anopakpUVETE Tov KAGdo anod TNV CUOKEUN.

O €0WTEPIKOC PWTIONOC TNG OMWC Ba napapeivel KAEIOTOC. Av BEAeTe Kal MAAl va
EVEPYOMOINOETE TO PWTIOPO OTO E0WTEPIKO TNG CUOKEUNG, NATAOTE NAAI To Koupni LIGHT.
SuuBouAn: SuvioTdTal va anouakpUVveTE ToV KAOO aro Tr) OUOKEUN KAl va TOV TOMOBETEITE
navw o€ pia nupavBekTikn Baon (autn nou XpPnoIUOMOIEITE yia va aKoUUNdTE TIG (EOTEG
KAaroapoAec n Tawid) Kai va xpnoiuonolsite €10ika epyaAeia koudivag oiAikovng n EuAiva
gpyaleia koudivac yia va avakivrosTe 1o paynto.

Mpoooxn: NMpPEnel va €i0TE NPOCEKTIKOI WOTE va HNV HETAKIVAOETE TN oXApa nou
BpiokeTal pEca oTov KAdo, 0Tav AVvakIVEITE Ta UAIKA.

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

11.'0OTav akoUoeTe TO onua ANENG YayeIpePATog Tou XpovodiakonTn — n GUoKEUN oag Ba
NXNOEl 5 QOPEG - 0O NPOYPAUMATIOPEVOC XPOVOG Nou ixaTe opiosl 6a £xel OAOKANPwOEI
kal oTnv 00dvn oac Ba epgaviletal n £vosiEn ARNENG payeipépaTtoc End. TpaBRsTe Tov
KGdo HE Mpocooxn amod Thn CUOKEUN Kdl TONOBETAOTE TOV NAVW OE Pid NUPpAvOEKTIKNA
Baon katoapoAac.
ZnHeEiwon: MNopeiTe va OTAPATACETE TN AEITOUpyia TNG GUOKEUNG WOVOI 0ag npiv
eneABel n napodog ToUu MpoypappaTIoPEVOU XpoOvou. lMa va To KAVETE auTo, anAd
NaTnoTE Wia @opd 1o koupni START.

e EAeyETe av To paynTd oac sival £€Toigo. € NepinTwon nou dev gival, anAa &avaBaiTe
Tov KAdo OTn OUOKEUN, EEKIVAOTE Kal NaAl Tn AsiTroupyia TnG kal puBuioTte Eava To
XPOVOoJIaKONTN WOTE N CUOKEUN va AEITOUPYNOE! YIa HEPIKA AENTA AKOMN.

e '‘OTav TO Qayntd €ival £€Tolgo, OBAOCTE TN OUOKEUN 0ac¢ kal TpaBnére Tov kado He
npoooxrn anod Tn OUOCKEUN Kdl TOMoBeTAOTE TOV MAVW O Hia NupavBOekTikh Bdaon
katoapoAac. Katoniv adeidoTe To paynTo PJeE npocoxn HEda anod Tov Kado.

Mpoooxn:

e TMoTE pnv adsialere To paynTo avanodoyupifovrag Tov kado padi He Tn oxapaq,
KaO®w¢ To NEPICCEVOUHEVO AAdI | AiNoG NOU £XEI CUYKEVTPWOEI oTOV NUBHEVA
TOU KAdou KaTd 1o payesipepa, 6a nEoel enadvm oTo PpaynTo oac.

e O kKAdog, n oxapa kai Ta aynTa €ivair noAv {eora HETG TO HayEipEga oTov
{eoT10 agpa. Na Ta Xei1pileoTe pE 1I01AIiTEPN NPOCOXN NPOG ANOPUYN EYKAUHATOG.
AvaAoyda HE TO €i00G¢ TOU PaynTOU NMOU €XETE OTN OCUOKEUN, HNOpPEi va Byel
aTHOG ano Tov Kado TnNG cuokeunG. Na €ioTeE NAvTa NPOOCEKTIKOI OTAV CUPETE
TOV KGJ0 £Ew ano Tn CUOKEUN N OoTav XEeIpifeoTe TO {EOTO PaAyNTO.

e AdcidoTe TO PaynTd and Tov KAdo o€ &va PNWA ) pia niaTéAa.
SUuBoUAnN: yia va anouakpUVeTE UeydAa KouudTia gaynTou n ¢aynTo nou &ivai EUKOAo
va d1aAuBei, BydATe Ta aynTa peoa ano Tov Kado XpnoiLonoIlwvTac Uia nupaveekTikn
AaBida koudivag giAikovng.
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e '‘OTav pIa pepida qaynToU €ival €ToINN, N OUOKEUN 04 €ival AUeca €Toiun yia vda
ETOINACEI TNV ENOMEVN PEPIDA NOU BEAETE va PAYEIPEWPETE. ZTNV NEPINTWON AUTH OHWCG
0€ XpelaleTal va eVEPYONOINOETE TN A€IToupyia NnpoBEppavong Kabwe N CUOKEUN 0dag
Ba eival nén CeoTn.

e €& MEPINTWON NMOU TO pAynTO NMOU PAYEIPEUETE €ival NOAU Ainapo (0nwg n.xX. AOUKAvVIKa
N KpeaTa e Ainog), yia va anopuyeTe Tn dnUioupyia Kanvou, iowg va gival avaykaio
va adesidoeTe TOV KAOO aAMO TO OUYKEVTPWHEVO AINOC OTOV NUBPEVA TOou npIv
NPOXWPNOETE OTO PAYEIPENA TNE ENOPEVNG HEPIDAC.

12.'0OTav TEASIWOETE TN XPAON TNG OCUOKEUNG 0aG, NnapakaAoUPe oBNOTE T NATWVTAG TO
dlakonTn A€IToupyiag kal anocuvdeoTe Tnv and Tnv npida napoxng NAeKTpikou

PEUNATOC KAl APNOTE TN VA KPUWOEI TEAEIWC.

@)

Znueimon: 'OTav o XpOvoG nou exeTe BEgel NApEABEl KAl N OUCKEUN OPBNOEl, N av €0Eig
OBNOETE TN OGUOKEUN MpIV TO MEPAG TOU XPOVOU MATwvTag To O1akOnTn AsiToupyiag, o
QVEMIOTAPAG TNG OUOKEUNG Ba cuveyxioel va Asitoupyei yia 40 deutepoAenTta (MNXaviopog
npooTaciacg TNG OUOKEUNC). NMapakaAoUUE NEPIPEVETE va OBNOEI NPWTA O AVEUIOTNPAG TNG
ouokeung (N ewTeIv Tou &vOelEn Ba oBnosel) KAl KaToniv anocuvOETTE T OUOKEUN ano
TNV npida napoxnc peupaToc.

PuOpiosig

O napakdTtw nivakag 6a oag Bondnaoel va enIAEEETE TIG BACIKEG PUBUICEIC HAYEIPEPATOC
availoya PE To paynTd nou BEAETE va €TOIUACETE.

Znueiwon: NapakaloUpe va BupaacTe OTI 01 PUBPICEIC AUTEG €ival HOVO eVOEIKTIKEG, KABWG
ol 10avikeg pubpicelg e€apTwvTal and NoAAoUG NapayovTeg ONWG TNV MPOEAEUCH, TO
MEYEBOC, TO OoXNUA, TN HApKa, KTA Twv dIapopwv paynTwv Kabwg eniong kal and TIG
NPOCWMIKECG YEUOTIKEG 0AG NPOTIUNCEIC.

KaBwc n TexvoAoyia Rapid Air (Taxeiac kukAho@opiac agpa) Bepuaivel aueoa Tov aEpa Peaa
OTN CUOKEUI, TO Va anoPakpUVETE ToV KAdO yia €va GUVTOMO XPOVIKO dlaoTnua, ennpeadel
eEANAXI0TA €wG kaBoAou Tn d1adikacia PayeipEPaTo .

SULBOUAEG:

v" MikpoTepa o€ peyeBoc @aynta ouvnBws anaitouv eAa@pws HIKPOTEPO XPOVO
UayeIpENATOC anod Ta avTioToixa UEYAAUTEPQ.

v Mia peyaAUuTepn noooTnTa @AynTou XpeEIAleTal eAAPPWC LEYAAUTEPO XPOVO
HAYEIPELATOC, EVW UIA HIKPOTEPN M00OTNTA paynTou XpelaleTal EAAPPWC AlyOTEPO.

v" H npoBepuavon TnG¢ CUOKEUNG 0ac npiv tnv rnpoodnkn ¢ayntou 6a oac dwoel 1O
KaAuTepo duvarto anoTeAeoua yia Tpayavo @aynto. EvepyornoinoTe Tn AsiToupyia
npoBepuavonc PREHEAT.

v" To va avakiveiTe Ta HIKpd O HEYEBOC payntd OTO HIOO XPOVO LAYEIPELATOC,
npoodidel To KAAUTEpO OuvaTO arnoTeAeoua kai Bonbd OTo va HAyeEIPEUETAl TO
@aynTo ouoiopoppa. Evepyonoinorte tn Asitoupyia unevluuionc TURN.

v’ [pooBeaTe Aiyo AddI OTIC PPECKIEC OMITIKEG NATATEG, npiv TIG BAAeTe oTov kAdo,
WOTE va yivouv nio Tpayaveg. TnyavioTe Ta @ayntd oac JEoa oTn QpITe(a agpoc
HOAIC Alya AenTd apou Touc eXETE nNpooBeosl Adoi.
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Mn payelpeveTe oTn PPITECQ AEPOC PAyNTA HE UNEPPBOAIKN CUYKEVTPWON AiNoug, onwc
Aoukavika.

Ta ovak Nou PMNopeiTe va ETOINACETE O€ €vd OUMBATIKO PoUpVo, NMNOPEITE va TA WHOETE
Kal oTn ¢pITEla aEPOC.

H 10avikr nocoTNTA YIa va €TOINACETE TPAYAVEC NATATECG, €ival 500 ypaupdapia natarteg
Kabe popda.

XpnoigonoinoTe €Tolun CUMN yia va QTIAEETE yePIOoTA ovak (ONwg AoukavikoniTakia n
TUuponITAkia) eUKoAa kai ypnyopd. Eniong, n €roiyn CUuN anaitei PHIKPOTEPO XPOVO
HayeipguaTog and Tnv omTikn CUun.

TonoBeTAOTE Mia HIKPN OpHa N TaAWAakl YnoigaTtog Nnavw oTn oxdpa PJeEoa oTov Kado
TNG PpPITELAC AEPOC, av BEAETE va QTIAEETE KEIK N KIG 1 av BEAETE va HPAYEIPEYETE
(paynta nou dlaAuovTal eUKOAQ N YENIOTA ¢paynTd. BeBaiwbeiTe OJwG OTI N JIAUETPOC
TOU OKeUOUG nou Ba xpnoipgonolnoete Ba gival Aiyo PIKpOTEPN ano Tn JIAPETPO TNG
oxapacg TnG epITelag agpog, waoTe va TonoBeTnOei owaoTa Kal va eival og op1lovTia Beon
KaTa Tn OIGpKEIa TOU PNAYEIPEPATOC.

MniopeiTe €niong va EavaleoTAveTe TO £TOINO paynTd oac otn ¢ppiTela agpoc. MNa va
EavaleoTavere TOo Paynto, B€oeTe TN Oepuokpacia otouc 150°C kai (eoTAVETE yia
nepinou 10 Aentd. Kai ndAi, o xpovoc (eoTauaTtoc eEapTdTal ano To €id0¢ Tou ¢paynTou
nou B€AeTe va &avaleoTdavere, onoTeE KATA TIC MPWTEC XPNOEIC 0AC CUVIOTOUME va
EAEYXETE TA QAYNTA 0AG O TAKTA XPOVIKA JIACTANATA WOTE va EXETE TO KAAUTEPO

duvaTo anoTeAeopa.
Eidog EAaxiorn | Xpovog | Oeppokpacia | Avakivnon EninAéov
paynTou -Méyiorn | (AenTa) (°C) nAnpo@opisg
nocoTnTa
(vyp:)

Matareg kAl narardkia
N\ENTEC 300-700 9-16 200 AvakivnoTe
KATEWYUYHEVEC
NaTATEC
XOVTPEC 300-700 11-20 200 AvakIvAoTE
KATEWYUYHEVEC
NAaTATEC
SMITIKEG 300-800 20-30 200 AvakivioTe MpooBeoTe 2
NaTATEC KOUT. AGdI
SMITIKEG 300-800 20-30 200 AvakivnoTe MNpoobeaTe 2
NaTaTeg KOUT. AGdI
KUOWVATEC
SNITIKEG 300-750 18-22 200 AvakivnoTe MNpooBeaTe V2
NaTaTeg o€ KOUT. AQdI
MIKpoUg
KUBouc
SNITIKEG 500 18-20 200 AvakivnoTe MpooBeaTe 2
naTaTeg o€ KOUT. AQd!I
AENTEG
POdEAEC
Kp&€ag kal noUuAgpika
MnpiloAa 100-500 8-12 180 lupioTe
MnIQTEKI 100-500 7-14 180 [upioTe
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Mpooki 100-500 13-15 200 fupioTe
MnouTakia 100-500 18-22 200 lupioTe
KOTOMOUAOU
>T1n6og 100-500 20-25 200 lupioTe
KOTONOUAOU
2VakK
ZMNpPIVYK POAC 100-400 8-10 200 AvakivioTe | XpnolYonoinoTe
(Spring rolls) Npo-JayelpePEva
KaTaAAnAa yia
@oupVvo
KaTtewuypeveg | 100-500 6-10 200 AvakivioTeE | XpNoIYonoInoTe
KOTOMMOUKEC npo-PayeipePeva
KaTaAAnAa yia
(poupvo
KaTtewuypueveg | 100-400 6-10 200 XpNOILOMNOoINaTE
WAPOKPOKETEC npo-JayeipePevVa
KaTaAAnAa yia
QoupVvo
KaTewuyueva 100-400 8-10 180 XpnolJonoinoTe
TuponiTakia npo-hayeipePeva
KaTaAAnAa yia
@oupvo
FepioTa 100-400 8-10 180
Aaxavika
WRoigo
Keik 300 20-25 160 XpnolYonoInoTe
HIKPN POpUA KEIK
Kig 400 20-22 180 XpnolJonoInoTe
MIKPN QOpHa KEIK
N Tawi @oUpvou
Kekakia 300 15-18 200 XPNOIMOMOINOTE
(HGQPIVE) HIKPEG POPLEG YIa
HAIVG
FAUka ovak 400 20 160 XpnoiJonoIinaoTe

HIKPN POpHA KEIK
N Tawi @oupvou

Mpoooxn: ZTO0 WNOINO, XPNOIHONOIEITE XAHNAEG POPHEG YNOINATOG KAl TETOIA
noooTnTa UHUNG N HIYHATWV KEIK £TOI WOTE OTAV Td UAIKA S10yKwOoUvV Kata 1O
WYROIHOo va pnv ayyifouv Tnv avrioraon TnG CUGKEUNG.

Mpoooxn! NMNAavroTe XpNOIHONOIEITE Eva OEPHOHETPO KPEATOGC Yiad va BeERAIWOEITE
OTI TO KpEAG, TO KOTONOUAO N TO Wdpl odag €ivar YynuHévo KAAa npiv 1o

KATAVAAWOETE.

Mo va PTIAEETE ONITIKEG NATATEG:
MNa va ¢TIAEeTe ONITIKEC NATATEG, AKOAOUONOTE Ta NAPAKATW BRAUATA:

1. MAUvVETE TIC NATATEC, EEPAOUDIOTE TIC KAl KOWTE TIC O AENTEC AWPIOEC.
2. MNAUVETE TIC KOPMEVEG NATATEG O1EE00IKA KAl OTEYVWOTE TIC HME aAnoppoPnTIKO XapPTi

koudivac.

3. BAATE TIC KOMMEVEG NATATEG O €va WNWA Kal pavTioTe TIG PE Y2 KOUTAAIG napBevo
eAAIOAA@dO — KATOMIV AVAKATEWYTE TIG NATATEG KAAG WOTE va aAeipBouUv OAeG pe AAdI.
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4. MNAapTe TIC NATATEC ANO TO PNWA PE Ta dAXTUAG 04C 1 ME Pia TpunnTn KOUTAAd woTE TO
napanavw Aadl va peivel yeoa oTo PNwA Kal BAATE TIC NnaTATeEG NAvVw OTn oXapa peoa
oTov kado TnG epITelag (BeBaiwvovTag npwTa OTI N oXAPA €ival CwoTA TOMNOBETNUEVN
METa aTov Kado).
>nueiwon: Mnv avanodoyupioeTe TO PNWA ME TIGC NATATEG MECA OTOV KAJO, WOTE va
ano®UyeTe To napanavw Aadl va kataAn&el otov nubueva Tou kKAadou TnNC PpITelac.

5. TnyavioTe TIG NATATEG OCUUPWVA HE TIG 0dnYiec auToU Tou KEpaAAdiou.

SuuBouAn: Ma kaAuTepa kai nio «Tpayavd» aroTeAEoUATaA, nNAVTOTE va rpoBEPLAiVETE
TN QPITECa AEPOC rpIv TOMOBETNOETE TIC NATATEG NAVW OTN OxXdpad ECA OToV KAdo.

OAHIoz ENIAYzZHz NPOBAHMATQN

MNpoBAnua

MOavn aitia

MpoTelvOHeVN AUon

H ppiTela agpog
0ev AEITOUpPYEI

H ouokeury Oev  &ival
ouvOEeDdEPEVN OTO peUUA.

SUVOEOTE TO PIC TNG CUOKEUNG O pia
veElwuEvVN npila.

NAev  €xeTe puBuioel  TO
xpovodlakonTn.

©¢oete TO  XpovodiakonTn - OToV
KaTaAAnAo XpOvo PayeIpEPATOG WOTE va
EVEPYOMOINCETE TN OUOKEUN.

O kadoG TnNG OUOKeUNG Ogv

EiodyeTe owoTa Kkal PE AC@PAAEld TOV

Ta uAika nou
EXETE QTIAEE
otn epiTela
agpog dev £XouV
WnOsi KaAa

Exel €l0axBei owoTd oTn | Kado oTn BE0N TOU OTN CUOKEUN.

B€an ToU.

H nocotnta Tou @ayntou | Balete MIKpOTEPN MoooOTNTA @aynTou

METa oTov KAdo €ival NoAU | oTov KAdo Kabwg oI HIKPOTEPEG

HEYAAN. NnooOTNTEC payeipevovTal nio
OMOIOHOP(A.

H emAeyuévn Oegpuokpacia | PubuioTe ™ Bepuokpaacia oTO

gival xapnAn.

KaTaAAnAo eninedo.

To @aynto dev Oplouevol TUMOI gaynTou | AvakivAOTE TO paynTo oag oTa Wiga Tou
EXEl Yynoei onou Mia noooTNTA TOUC | HAYEIPENATOC.
opoIOpOopPpa okenadlel TNV aAAn,

xpeialeTal va avakivndouv

OTa MIOA TOU HAYEIPEUATOG,

WOTE va  HAYEIPEUTOUV

opolopopPa.
O kadog dev Ynapxel NoAU MEYAAN | Mn yeuileTe Tov KAdo nEpav Twv 2/3 TNG
MMopEi va Pnel noooTnTa (PaynTtou OTOV | XWPNTIKOTNTAG TOU.
KaAd peoa oTn kado.

OUOKEUN

Kanvog Byaivel
and Tn CUOKEUN.

To ¢paynTod Nou PayeIpeUETE
gival noAuU Ainapod.

'OTav payelpeUsTe Ainapd @aynTta oTn
PpITE(d AEPOC, MIAd HEYAAn noodTnTa
Aadlou ) Ainoug pnopei va TpEEesl peaa
oToVv NATO TOou Kadou. To AAdI napayel
Kanvo kdl o kKado¢ pnopei va (eoTabei
napandavw ano To ouvnBec. KAt TETOIO
OpwWG dev ennpealel TN OUOKEUN, OUTE TO
TEAIKO ANOTEAECUA TOU PAYEIPEUATOC.

O kAado¢ TNG OUOKEUNG EXEI
akOMn UnoAsiypaTa Ainoug
ano nponyoUpevn XpPNon.

O kKanvog NPOEPXETAl anod To AiNog nou
(eoTaiveTal navw oTtov kado. Na
PpovTileTe va kabapilete ocwoTd TOV
Kado JETA ano kabe xpnon.
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OI PPETKEC H ocwoTtn noiotnTa natdrag | XpnoIKOonoIEiTE PPECKEG NATATEG KAANG

natareg doev Ba oac Owaoel nio | No16TNTAg KataAAnAec yia Tnyavioua.

EXOUV TNyavioBei | opoIOopPO anoTEAETUA

opoIOpOpPpa O1 NaTdaTeg NEPIEXOUV MOAU | Z€BYAAETE  TIC  KOMMEVEG  (PPEOCKEC
auuAo NaTtaTeC 0aG Kal OTEYVWOTE TIC KaAd

WOTE VA AnoPakpuUVETE TO dAPuUAo anod
TNV €NIPAVEIA TOUC.

O1 PpEOKEC To ndéoo Tpayaveg Oa €ival | Na oTeEyVWVETE NAVTOTE NOAU KAAd TIG
naTtaTteg oac O0ev | oI NATATEG 0aC €EapTATal | KOPPEVEG NATATEG NPIV TOUG NPOCHETETE
gival Tpayavec and 1o nNooco Aadl n vepod | Aadi.

EXOUV OTNV EMIPAveIa TouG. | KOWTe TIC NATATEG 0AC OE MIO AENTEC
AwPIOEC yIa Nio Tpayavo anoTEAEOKA.
MpooBeoTe eAaxIoTo napanavw Adadi yia
va yivouv nio Tpayavec.

KAGAPIZMOZ KAI ZYNTHPHZH

1.
2.
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H ouokeun oac Ba npenel va kabapileTal ueTa and kabe xpnon.
MeTa ano kabe xpron Kai npiv Tov Kabapiopo, anocuvOECTE T CUOKEUR ano
TO PEUHA KAl APROTE TNV Vd KPUWOEI TEAEIWG.

. ByaATe Tov kado MPE TN OXApa anod Tn CUOKEUN, anOPakKpUVETE MNPOCEKTIKA TN oxapa

MEoa and Tov Kado kal NAUVTE Ta o€ XAlapd vepd PE uypd anoppunavTiko NIATwv.
Katoniv &ByaAte Ta 0O1€€0dIKA KAl APNOTE TA va OTEYVWOOUV TEAEiwWG npiv Ta
ENavaTonoBeTnOeTE OTN Oouokeun. MoOTE un XpnoidonolisiTe gpyaAeia koudivag n
O1aBpwTIKG KaBapioTIKA yia Tov kaBapiopd Toug Kabwc KATI TETOIO Ba KATECTPEPE TNV
avTIKOAANTIKA TOUG €nioTpwon.

SUpBoUAn: Av unoAegiuuara eaynTou £xouv KOAANOeEl oTn oxdpa n oTov nubueva Tou
Kadou, BAATe ndAl Tn oxdpa peoa oTov Kado Kai YeUioTe Tov KAado e (e0TO VEPO Kal
UypoO anoppurnavtiko ndtwv Kal a@noTe 17d va HouAidoouv yia nepinou 5 Aentd.
Katorv &eBydATe kai oTeyvwoTe 1a d1€€0dIKd.

Znueimon: MNapakaloUpe va eioTe 101AiTEPA NPOOEKTIKOI O0Tav kaABapileTe Tn oxdapa
WOTE va MNV anopakpuUVETE Kal XAosTe kaTtd AdBoc Ta nodapdkia oIAIKkOovnG rnou
BpiokovTal oTIg 4 NAEUPEG TNG oXAapdag.

. 2KOUMIOTE TO ECWTEPIKO PEPOC TNC OUOKEUNG HUE €va JAAAKO eAAPPWC VOTIOHEVO Navi

Kal KaToniv OTEYVWOTE TO XPNOILONOIWVTAC £&va JaAako oTeyvo navi. BeBaiwbeite OTI
vepO N uypacia n unoAsgipygata Tou navioU Oegv €XOUV HEIVEI OTO E0WTEPIKO TNG
OUOKEUNG UETA TOV KaBApIOoPod TOU E0WTEPIKOU TNC.

. ZKOUMIOTE TNV €EWTEPIKN ENIPAVEIA TNG OUCKEUNG HE €va eAAPPWG VOTIOUEVO navi

BeBaiwvovTag OTI dev Ba €l0eEABouv OTIC OXIOUEC TNG CUOKEUNG uypacgia f Aadl n
UNOAEIiUNaTa TPOPWV.

. Mnv kaBapilete TIC €e€Mm@PAVEIEC TNG OUOKEUNC (EOWTEPIKEC 1N EEWTEPIKEG)

XPNOIMONOINVTAC OKANPA epyaAsia kabapiopoU f HETAAAIKA opouyydapia f d1IaBpwTIKA
N d1aAUTIKa kKabapioTika kabwg Ba npokaAouoav BAGBRN OTO PIVIPIOKA TWV EMPAVEIDV
TNG OUOKEUNG 0ac.

Mnv kaBapilete TN oxapda, Tov KAdo Kal TO ECWTEPIKO TNG CUOKEUNG XPNOILOMNOI®VTACG
METAAAIKG epyalAeia koulivag n diaBpwTika UAIKG kabBapiopoU kabwg kATl TETolo Ba
KATEOTPEPE TNV ENIOTPWON TOUC.




8. KaBapioTe pe npoooxn TNV avTtioTaon TNG CUOKEUNG XPNOINOMNOIWVTAC €va BOUpTOAKI
KaBapiopyoU HE MOAU HAAAGKEC TPIXEC YIid va AMOPAKPUVETE TUXOV UMOAEiupaTa
(aynTtou.
Mpog anopuyn nupkayiag, nAekrponAn§iag kai mBavolu TPAUHATIOHOU TOU
xpnotn, MHN BuBileTe NOoTE KAvEva HEPOG TNG CUCKEUNG N TO KAA®WSIO 1 TO PIG
TNG HECA O€ VEPO N € onoiodNNoTE AAAo Uypo Kal NOTE HNV Ta BAdeTe KATW
ano TPEXOUMEVO VEPO. Ta pova HEPN THG CUOKEUNG NOU pnopouv va nAuBouv
€ival n oxapa kai o kadog TnG.

ANOOHKEYZH

>BNOTE TN CUOKEUN KAl AProTE TN VA KPUWOEI TEAEIWC.
KaBapioTe TN OUOKeUn Kal Ta €€apTAMATa TNC OUPPWVA HE TIC NAPEXOUEVEC 0dNYIEC
kaBapiopyoU Kal ouvThpnong.

BeBaiwBeiTe 0TI OAa Ta YEPN TNG OCUOKEUNG €ival KaBapd Kal oTeyvd.
AnoBnkeUEOTE TN CUOKEUN O€ £va kabapo kal Xwpic uypaaia Xxwpo.

C€

oy
K

To npoidov autd €ival KATAOKEUAOWEVO OE MANPN OCUPMOPPWON HE TIC
Ioxuouoec odnyiec TnC Eupwnaikng ‘Evwonc nou OIENOUV NAEKTPIKEC
OUOKEUEG auToU Tou TUMOU.

Odnyieg yia Tn owWoTN AnoppIYn TOU NPOIOVTOG CUHPWVA HE TRV

Eupwnaikn Odnyia 2002/96/EK

Eav kanoia pépa d1anioTWOETE OTI N CUOKEUN 0dc¢ XpelaleTal avTikataoTaon

N Ogev 0ag XpnoINEUEl MAEOV, OKEPTEITE TNV NpooTacia Tou nepIBAAAOVTOC:

1) Mnv neta&ete TNV ouokeur oac padi ye Ta unoAoina aoTika anoBAnTa
(auTn €ival kai N onuaocia Tou avaypapoOPeEVOU CUUBOAOU aVAKUKAWGONG).

2) AneuBuvBeite oTnv AnuoTikn Apxn 0ag yia va oag unodei&el Ta onpeia
01a0€0NC TNC CUOKEUNG 0ac Yia avakUKAwOn.

3) AlgBeTovTac TNV AXpnoTn NAEOV OUOCKEUN 04dC OTA OWOTA Onueia
avakUkAwong BonBdate oTnv npooTtacia Tou NePIBAAAOVTOG KaABWG Kal
oTNV EKMETAAAEUON €K VEOU TWV UAIKWV TNG OUOKEUNG 0Ac.

4) OI NAEKTPIKEC OUOKEUEC AOYW TWV UAIK®OV KATAOKEUNG TOUG €dv dev
d1aTeBoUV oWOTA PMNOPEi va €XOUV AOXNMHEC EMINTWOEIC OTO NEPIBAAAOV
Kdl KaT’ enNéKTAcn oTnv uyeia pac.

Me Tnv €yyunon TnG:

BUY WAY A.E.
Newpopocg TupTaiou,

31° Ay ABnvwv-Aapiag,
G 19014 Apidveg, EANGDa

TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFETY INSTRUCTIONS

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

2. Before connecting the appliance to the power supply, check that the voltage indicated
on the rating label of the appliance corresponds to the voltage in your home. If this
is not the case, contact your dealer and do not use the appliance. Any error when
connecting the appliance can cause irreparable harm, not covered by the guarantee.

3. Plug in the appliance to an earthed wall socket. Always make sure that the plug is
inserted into the wall socket properly.

4. CAUTION!: The temperature of accessible surfaces may be high when the

appliance is operating. Do not touch hot surfaces of the product.
Use handles only.

5. During hot air frying, hot steam is released through the air outlet openings.
Keep your hands and face at a safe distance from the steam and the air outlet
openings. Also be careful of hot steam and air when you remove the pot from
the appliance.

6. Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait for the smoke emission to stop before you remove the pot
from the appliance.

7. Never touch the frying rack and pot of the appliance during operation or if
they have not completely cooled down after use. There is danger of burns!

8. Do not touch the inside of the appliance while it is operating, or if it has not
completely cooled down after use.

9. Always use oven mitts when handling hot materials and allow metal parts to
completely cool down before cleaning.

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

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

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

13.Do not let the appliance operate unattended.

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

15.Allow the unit to cool down completely before:

e putting on or taking off parts.

e cleaning or storing.

e before moving.

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

30.Be sure to take the pot with the rack and the food out carefully after frying, to avoid
injuries.

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

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

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

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

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

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

37.Keep all ingredients in the pot on such level so as to prevent any contact with heating
elements. Never fill your pot exceeding its indicated MAX point. For better results do
not fill the pan exceeding the 2/3 of its capacity.

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

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

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

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

20



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

43.In order to prevent heat from building up, do not put the unit directly underneath a
cupboard. Ensure that there is enough space all around. Do not place the appliance
against a wall or against any other appliance. Leave at least 10cm free space on the
back and sides and 10cm free space above the appliance.

44.NEVER place anything on top of the appliance.

45.Never move your appliance during operation or while it is hot or containing hot food.
Allow the appliance to completely cool down before moving it.

46.Save these instructions for possible future reference.

PARTS OF THE DEVICE Top cover

Touch control

Air outlet
panel

(on the back side
of the device)

Transparent pot front
cover for cooking

Cool touch pot o
monitoring

handle

DESCRIPTION OF POT AND FRYING RACK SYSTEM

Frying rack

Pot

Cool touch pot
handle
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Before first use

1.

. After the pot and rack are dry, place the clean frying rack into

. To remove the frying rack from the pot, first place the pot and

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

. Your air fryer is provided with its frying rack placed on the top foam of its packaging

and its pot already secured and placed inside the machine. To remove the pot from
the appliance, gently hold the appliance with one hand on its top side and with the
other hand grasp the pot handle firmly and pull it slightly out to release the pot from
the device and remove it.

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

part of the device or on its rack or pot.

. Clean the rack and pot with hot water, with some mild dish washing liquid and a non-

abrasive sponge. Rinse them thoroughly under running water and then dry them
completely.
Note: Please pay extra attention when you are cleaning the frying rack in order to

avoid removing and losing accidentally the 4 silicone feet that are located on the 4
sides of the frying rack.

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

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

the pot by lowering it straight downwards until it reaches the
lower point inside the pot. Attention: the rack handle located
in its center must be on the top side of the rack when you are
placing it inside the pot.

rack system on a clean and stable surface. Then hold the
frying rack from its handle located in its center and carefully pull it straight upwards
to remove it from the pot.

ATTENTION! NEVER ATTEMPT TO REMOVE THE RACK FROM THE POT HOLDING THEM ON
THE AIR AS THIS MIGHT CAUSE IRREPARABLE DAMAGE TO THESE ACCESSORIES OF
YOUR DEVICE AND THERE IS GREAT DANGER OF PERSONAL INJURY.

OPERATING INSTRUCTION

Automatic switch-off

The appliance has a build in timer of 60mins that will automatically shut down the
appliance when the countdown reaches zero point. You can switch off the appliance at
any time by tapping its power button. When the set time is elapsed, you will hear the
end cooking signal from the appliance.
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TOUCH CONTROL PANEL
Temperature/Time
display
Preset cooking | Preset cooking
functions functions

8880
(= = PREHEAY TURN jf

® ® !

[ - e e -

Lamp START/ STOP
button button
Decreasing = Increasing
Temperature/Time Temperature/Time
button button
Temperature/Time setting Power
toggle button button

When you activate the preheat function PREHEAT, your air fryer 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.

= Y > \
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When you activate Turn reminder function, your air fryer 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 function)
symbol range) Default Toggle Default Toggle
200°C 20min on 4 on '

RS, (80-200°C) | (1-60min)
(French fries)
180°C 20min Oon 4 Oon '
(chicken (80-200°C) | (1-60min)
wings)
Q};?: 160°C 10min On v on v
CHRI (80-200°C) | (1-60min)
(shrimps)
% 180°C 15min On 4 On 4
ey (80-200°C) | (1-60min)
(fish)
& 180°C 12min on v On v
fres (80-200°C) | (1-60min)
(ribs)
Eare
180°C 10min On v On v
o (80-200°C) | (1-60min)
(bacon)
150°C 30min
2 (80-200°C) | (1min-2H) On v On v
(croissant-
bake)
@ 200°C 12min On Vv On v
Jrert (80-200°C) | (1-60min)
(steaks)
[ﬁ 160°C 25min On 4 on '
rerS (80-200°C) | (1-60min)
(bread)
@ 200°C 25min On v On v
(80-200°C) | (1min-2H)
(chicken)
80°C 60min Off Off
(66-94°C) | (1min-8H)
(dehydrate)
%m 160°C 12min Oon 4 On \'
o/ (80-200°C) | (1-60min)
(vegetables)
Notes:

e Symbol V indicates whether you have the ability to enable/disable this function.
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e You may set different temperatures on all the preset cooking programs within a range
of 80-200°C, with the exception of preset program for dehydration (DEHYDRATE) that
has a temperature setting range between 66-94°C. Temperature will be increasing or
decreasing by 2°C step when tapping the increasing or decreasing button respectively.

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

Preparing for use

e Place the appliance on a stable, horizontal and even surface, close to an electrical
outlet.

Do not place the appliance on non-heat-resistant surfaces.

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

Caution:

= Do not fill the pot with oil or any other liquid.

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

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

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

Hot air frying

ATTENTION: ALWAYS WEAR OVEN MITTS TO PROTECT YOUR HANDS FROM

POSSIBLE BURNS OR INJURY WHEN REMOVING OR INSERTING THE HOT POT

WITH THE FRYING RACK TO YOUR AIR FRYER AND GENERALLY WHEN

HANDLING THESE PARTS WHEN THEY ARE STILL HOT. NEVER TOUCH THESE

PARTS OR THE HOT INNER PARTS OF THE DEVICE WITH YOUR HANDS UNLESS

THEY HAVE FIRST COMPLETELY COOLED DOWN.

1. Carefully pull the pot with its frying rack out of the air fryer.

2. Place the ingredients onto the rack inside the pot.

Note: Do not overfill the pot exceeding its indicated MAX point, as it may affect the
quality of the food and may cause damage to your device. For the appropriate amount
of food please see section “Settings”. For better results, do not fill the pot exceeding
the 2/3 of its capacity.

3. Slide the pot back into the air fryer, making sure that it is completely inserted in and

safely locked into place.

Caution:

e Never use the pot without the rack in it.

e Do not touch the pot or the rack during and in short-time after use, as they
get very hot. Only hold the pot by the handle. Let them cool down completely
before touching them.

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

. Press the power button to switch on the air fryer.

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

7. At this point you may increase or decrease the set temperature and time. Press button
TEMP/TIME to toggle between temperature and time setting and use increasing (+)
or decreasing (-) temperature/time buttons to set your desire levels.

8. 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
illuminated with red color on your display.

. () . TURN
PREHEAT LIGHT START

9. 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 the air fryer will
begin its operation.

0

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 food in the pot after
preheating is finished.

In this case, as soon as you press START button, the air fryer will start preheating and
its display will show indication PrE HEHRE . Add your food inside the pot as soon as the
preheating is finished - your display will show the Hdd Food indication. To add food,
carefully remove the pot from the device, then place it on a heat-resistant pot holder
and carefully place the food on the frying rack inside the pot.

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

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

Note: When preheating is finished, the device will sound 5 times to let you know that
you must add food. In case you do not remove the pot to add food after the 5 sound
signals, the air fryer will then immediately begin cooking.

Make sure to place the food inside the pot as soon as preheating time is completed in
order to avoid having your device operating and consuming energy without actually
cooking any food.
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ATTENTION: THE DEVICE WILL NOT START ITS OPERATION IF ITS TIMER HAS
NOT BEEN SET.

If you do not enable Preheat function, simply add food inside the pot from the beginning,
insert the pot safely into the air fryer and after setting temperature and time, press
START button so that the air fryer may start cooking.

The timer begins the countdown.

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

10.Tap on the LIGHT button to activate the lamp inside the air fryer to check your food.
For energy saving reasons, the light will turn off automatically one minute after you
turn it on. To switch off the light before one minute passes, tap LIGHT button again.

& @ O & &

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 air fryer and its display will show indication Eurn Food to
remind you that you must turn/shake your food.

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

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

When you take the pot out of the appliance, the safety device built up in the appliance
will automatically switch the appliance off, preventing also hot air coming your way and
saving energy. The air fryer will not be operating and its internal light will also be
switched off (in case you have enabled LIGHT function). When the pot is back into place,
the appliance will automatically continue its operation from the point where it stopped -
meaning that the timer will continue its countdown from the point that it was before
removing the pot from the appliance.

However, due to energy saving reasons, 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 the pot from the device, then place it on a heat-resistant
pot holder and use the appropriate silicone or wooden kitchen tools to turn the food.

Caution: Be careful not to accidentally move the frying rack inside the pot during
shaking/turning of the food.

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

11.When you hear the timer end cooking signal - your air fryer will sound 5 times - the
set preparation time has elapsed and indication £nd will appear on your display. Pull
the pot out of the appliance carefully and place it on the heat-resistant pot holder.
Note: You can also stop the operation of the air fryer at any time before the set time
elapses. To do so, simply tap once on START button.

e Check if your food is ready. If your food is not ready yet, simply slide the pot with the
food back into the appliance and operate the device again and set its timer to a few
extra minutes.
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e When the food is ready, switch off the appliance and remove carefully the pot from
the device and place it on a heat resistant pot holder. Then carefully take out the food
from the pot.

Caution:

e Never empty the food by turning the pot with the rack upside down as the
collected oil or fat residue on the bottom of the pot will leak onto your food.

e The pot, the frying rack and the ingredients are hot after hot air frying.
Always handle them with extra care to avoid possible burns.

Depending on the type of the ingredients in the fryer, steam may escape from
the pot. Be cautious when sliding the pot out of the appliance and handling
the hot food.

e Empty the food from the pot into a bowl or a plate.

Tip: To remove large or fragile ingredients, lift the ingredients out of the pot 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 air fryer
is already heated.

e To avoid excess smoke, when cooking naturally high fat foods, (such as sausages or
meat with fat), it may be necessary to empty the selected fat from the pot between
batches.

12.When you have finished cooking, please switch off your appliance by tapping 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 the power 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, pulling the pot

briefly out of the appliance during hot air frying, barely disturbs the process.

Tips:

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

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

v' Preheating your air fryer before adding food, will give you crispier cooking results.
Please 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 in the pot, for a crispy result. Fry
your ingredients in the air fryer within a few minutes after having added the oil on
them.
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Do not prepare extremely greasy ingredients such as sausages in the air fryer.
Snacks that can be prepared in an oven can also be prepared in the air fryer.
The optimal amount for preparing crispy fries is 500 grams per each frying batch.

Use pre-made dough to prepare filled snacks (such as sausage rolls or small cheese
pies) quickly and easily. Pre-made dough also requires a shorter preparation time
than home-made dough.
Place a baking tin or oven dish onto the rack inside the pot if you want to bake a cake
or quiche or if you want to fry fragile ingredients or filled ingredients. Make sure that
the oven dish has a diameter slightly smaller than the diameter of your frying rack so
that it may fit properly and will be in a horizontal position during the cooking process.
You can also use the air fryer to reheat ingredients. To reheat ingredients, set the
temperature to 150°C for up to 10 minutes approximately. Again, reheating time
depends on the type of food to be reheated, so during first usages we recommend
that you check your food from time to time to obtain the best result.

Type of foods | Min-max | Time | Temperature | Shake Extra
Amount | (min) (°C) Information
(9)
Potatoes & Fries
Thin frozen fries 300-700 | 9-16 200 shake
Thick frozen fries | 300-700 | 11-20 200 shake
Home-made fries | 300-800 | 20-30 200 shake | Add "2 tbsp of oil
Home made 300-800 | 20-30 200 shake Add "2 tbsp of oil
potato wedges
Home-made 300-750 | 18-22 200 shake | Add 2 tbsp of oil
potato cubes
Home-made 500 18-20 200 shake Add 2 tbsp of oil
round thin
potatoes
Meat & Poultry
Steak 100-500 | 8-12 180 Turn
Hamburger 100-500 | 7-14 180 Turn
Sausage roll 100-500 | 13-15 200 Turn
Chicken 100-500 | 18-22 200 Turn
drumsticks
Chicken breast 100-500 | 20-25 200 Turn
Snacks
Spring rolls 100-400 | 8-10 200 shake Use oven-ready
Frozen chicken 100-500 | 6-10 200 shake Use oven-ready
nuggets
Frozen fish 100-400 | 6-10 200 Use oven-ready
fingers
Frozen bread 100-400 | 8-10 180 Use oven-ready
crumbed cheese
shacks
Stuffed 100-400 | 8-10 180
vegetables
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Baking

Cake 300 20-25 160 Use baking tin

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

Muffins 300 15-18 200 Use baking tin

Sweet snacks 400 20 160 Use baking
tin/oven dish

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

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

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

1.
2.
3.

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

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

Put the potato sticks in a bowl and rinse them on top with 2 tablespoon of virgin olive
oil - then mix the sticks so that they are all coated with oil.

Remove the sticks from the bowl with your fingers or a kitchen utensil so that excess
oil stays inside the bowl and put the sticks onto the rack inside the pot (making sure
first that the frying rack is correctly placed inside the pot).

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

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

Tip: For better and crispier results, always preheat your air fryer before adding the
potatoes onto the rack inside the pot.

TROUBLESHOOTING

Problem

Possible cause

Proposed solution

The air fryer does
not work

The appliance is not
plugged in.

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

You have not set the
timer.

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

required
the

The frying pot has not
been inserted
correctly into place.

Insert the frying pot correctly and
safely into its place inside the device.

The ingredients
fried with the air
fryer are not done

The amount of
ingredients in the pot
is too big.

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

Temperature setting
is too low.

Set the temperature to the required
level.

The ingredients are
fried unevenly in
the air fryer

Certain  types of
ingredients that lie on
top of each other
need to be shaken
halfway through the

Shake your ingredients
through the preparation time.

halfway
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preparation time, to
be cooked evenly.

Cannot slide the pot
into appliance

properly

There are too many
ingredients in the pot.

Do not fill the pot beyond the 2/3 of its
height.

Smoke comes out
from the appliance

You are preparing
greasy ingredients.

When frying greasy ingredients in the
air fryer, a large amount of oil will leak
into the bottom of the pot. The oil
produces smoke and the pot may heat
up more than usual. This does not
affect the appliance or the end result.

The pot still contains
grease residues from
previous use.

Smoke is caused by grease heating up
in the pot. Make sure you clean the pot
properly after each use.

Your fresh French
fries have not been
cooked evenly

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

Use good quality fresh potatoes that
are suitable for frying.

Potatoes are too
starchy

Rinse your potato sticks thoroughly and
dry them well to remove starch from
their surface.

Your fresh French
fries are not crispy

The crispiness of the
fries depends on the
amount of oil and
water in the fries.

Always dry thoroughly your potato
sticks before adding oil on them.

Cut your potato sticks to thinner strips
for a crispier result.

Add slightly more oil for a crispier
result.

CLEANING AND MAINTENANCE
1. Your appliance must be cleaned after every use.
2. After each use and before cleaning, unplug the appliance from the mains and

let it cool down completely.

3. Take out the pot with the rack, separate one from the other by carefully pulling the

6.

rack straight upwards from the pot and then wash them in lukewarm soapy water.
Afterwards rinse them thoroughly and let them dry completely before you put them
back in your appliance. Never use kitchen utensils or abrasive cleaning materials, as
this may damage their non-stick coating.

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

Note: Please pay extra attention when you are cleaning the frying rack in order to
avoid removing and losing accidentally the 4 silicone feet that are located on the 4
sides of the frying rack.

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

completely using a dry soft cloth. Make sure that no water or moist or cloth residue
remains on the inside of the appliance after cleaning.

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

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

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

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

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

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

Union applying on this type of electrical appliances.

European directive 2002/96/EU

\X/ Instructions for the correct disposal of the unit according to
L]

Should you find one day that your appliance needs to be replaced or if it is

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

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

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

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

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

With the warranty of:
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