OAHI'IEZ XPHzZHz
USE INSTRUCTIONS

®PITEZA AEPOZ / AIR FRYER
MovTéAo / Model: PRAF-40459
220-240V~50/60Hz - 1800W

NMapakaAoUpe 31aBAOCTE NPOCEKTIKA OAEG TIG 03NYIEG XpRONG NPIV
TNV XPRON TNG CUOKEUNG KAl PUAAETE TIG yia mOavh HEAAOVTIKA
Xpnon.

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



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

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

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

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

4. MPOZOXH!: H Ogppokpacia o&e JIAPOPEG NPOCPBACIHEG ENMIPAVEIEG TNG
OUOKEUNG MNOPEi va pracel o€ NoAU uwnAda enineda kara Tn
diapkela TnG Asitoupyiag. Mnv ayyilere TIG {EOTEG ENIPAVEIEG TNG
OUOKEUNG. AyyileTe pOVO TNV XEIpoAdaBn TnG.

5. Karta tn diapkeia gHayeipEgarog He {eoTO agpa, {EOTOG AaTHOG Bydaivel ano TIg
€E000UC aépa TNG CUOKEUNG. KpAaTAOTE TO NPOOCWNO KAl TA XEPIA 04G HAKPIA
ano Tov aTHO Kal TiG e§000u¢G aépa. EnNiong va NnpooEXETE TOV ATHO Kail To {EOTO
agépa nou eEEPXETAl OTAV ANOHAKPUVETE TOV KAS0 ano T CUOKEUN.

6. BYAdATE AMECWG TN CUCKEUN ano Tnv npifa o€ nepinTwon nou Jd&iTe okoupo
Kanvo va Byaivel and Tn cUokKeun. MEPIPNEVETE va OTAMATAOCEI N EKMNOKMMNN TOU
KanvouU npiv BYAAETE TOV KaGdo ano T CUOKEUN.

7. Mnv ayyileTe NOTE TOV KAJO KAl Th oXapa HAYEIPENATOC TG CUOKEUNG OTaV
auTn BpPiokeTal oc AsIToupyia | av 3EV £XOUV KPUWOEI TEAEING HETA TO NEPAG
TNG XPAONG. Ynapxel Kivduvog eykaupaTog!

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

9. MavroTe va POoPATE NPOOCTATEUTIKA yavTtia koulivag oTtav xeipileore {eoTa
UAIKG Kal QPRVETE NAvTa Ta HETAAAIKG HEPN TWV CUCKEUMV VA KPUMVOUV
TeAEiWG NpIv EEKIVAOETE TOV KAOAPIGHO TOUG.

10. Mpog anopuyn nupkayidag, nAsekrponAngiag kai ni@avou TpaupaTiopoU TOU
xpnotn, MHN BuBileTe NOTE Kavéva HEPOG TNG CUOKEUNG | TO KAA®SIo | TO
QIG TNG HECA O VEPO N O£ onolodNNoTe aAAo uypo kal NoTE pnv Ta Balere
KATw ano TPEXOUMEVO VEPO. Ta HOva HEPN TNG CUOKEUNG NMOU HNopouv va
nAuBouUv gival To n oxapa HayEIpEHAToG Kal o Kadog TnG.

11. AnOQUYETE TNV €i00d0 o0nNoIOUdANOTE UypoU HECA OTN OUOKEUNR, NPOG
ano@uyn nAskTtponAngiag n BPAXUKUKA®HATOG.

12. 2€ nePiNT®WON NOU N CUOKEUN 04dG Bpaxei, anoouvd£OTE TRV AHECWG ANO TV
npida napoxng NAEKTPIKOU PpeUHATOG.

13. MnV aRVETE TN CUOKEUN va AEITOUPYEI XWPiG EmMITAPNON.

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

15. AQROTE TN OUOKEUN VA KPUWOEI TEAEIWG NPIV:

e TOMOBETNOETE I ANOPAKPUVETE €EapTAHATA TNG.

e TOV KaBapiopd f Tnv anobnkeuon TNC.

e TN METAKivnon 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.

. Xpe1adeTal NPOCEKTIKN EMNITAPNON OTAV N OUCKEUR AUTH XPNnOoIlIHonolgiTal

napoucia Naidiov [ atTOH®V Nou aduvartoUv va Thn XpnoiHonoinoouvV owoTd.
H ocuokeun autn 8&ev NpEnel va XpNOIMONOIEiTAI XWPIG EMITAPNON ano naidia
n Gropa Nou n PUOIKNR, | NVEUHATIKA i YUXIKNA TOUG kKaTtaoTaon, N N EAAsiyn
OXETIKNG EMNEIPIAC | YVWOEMV JEV TOUG EMITPENEI TNV ACPAAR XPAON TNG
OUOKEUNG, EKTOG €AV eNITPOUVTAl | AV TOUG £Xouv J300c&i oageic odnyisg yia
TNV 0pOnN ka1 acPaAn Xpron TnG CUCKEUNG ano £va eviAiko ATOHO TO onoio
€ival ungvBuvo yia TV acPaAeia TouG.

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

H ouvTipnon kai o kaBapioHOG TG OUOKEUNG 3ev Ba npénel va yivovral ano
naidia.

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

Mnv AEITOUpYEITE TN OUOKeEUN av napouoialel BAABN 1o KaAwdIo 1 To PIC TNS N N
ouoKeun napouaiadlel kanoia BAGRN, N €xel NnEcel KATW N JEOA O VEPO N EXEl pOapei
HE ornolodnnoTe TPOMno.

MNa Tnv dIkN 0ag aocPaAela, EAEYXETE ouxva To KAAWOIO KAl TO QIG TAG CUOKEUNG Yia
TUXOV PBOpPEC. Z€ NEPINTWON NOU TO KAAWJIO N TO QIG TNG OCUOKEUNG napoucialouv
@Bopa, n avTikaTaoTaon Toug Ba npeEnel va yivel JOvo anod Tov KAaTaokKeuaoTn fn anod
EUNEIPO TEXVIKO MPOCWNIKO Ot éva and Ta €EouciodoTnUEVA KEVTPA ZEPPIG, MPoOG
ano@uyn Tuxov BAaBwv ) kai ni6avou TpAUNATIONOU TOU XpnoTh.

Mnv apnveTe To KAAWOIO TNG CUOKEUNG va KPEWUETAl and Toug NAyKoug N va £pxeTal
o€ enan Pe (E0TEG ENIPAVEIEG.

MNa Tn di1kn oag acPaA&ia, To KAA®JI0 TG CUOKEUNG 0dG €ival HIKPOoU HAKOUG
WOTE va anoQeuxOei TuXov Kivduvog nou HNopEi va npokUWEl and To va
HNAEXTEITE | VO OKOVTAWETE NAVO® O€ €va HAKPUTEPO KaAwdio. Mn ouvdEeTe
TN CUOKEUN AUTH O€ NPOEKTACEIG KAAWJiwV. ZUVOEETE TN CUOKEUN aneguBeiag
o€ eniToiXia npia napoxnG PEUHATOG.

Eav TOo NAEKTPIKO KUKAWHA OTO Onoio gival ouvdedEHUEVN N CUOKEUN 0dag gival
UNEPPOPTWHEVO HE GAAAEC OUOKEUEG, N OUOKEUR 0OdGC EVOEXETAI va HNV
AsiToupyei owoTa. MPENEI va OUVOEETE TN CUOKEUN OTNV NAPOXn PEUHATOG
HOvN TNG Kai 0x!1 Hali HE AAAEG OUOKEUEG.

Mnv TOMNOBETEITE TN CUOKEUN KOVTA N NAVW O€ NNYEG BepPOTNTAG ONWG €0TiEG Koudivag
UYPAEPIOU N NAEKTPIKEG, N KOVTA N HEOA N NAVW OE NAEKTPIKA POUPVAKIA N
Beppalvopevouc poupvouc, 1 poUpvoucC HIKPOKULATWV.

Mnv XPNOIMOMOIEITE TN OUOCKEUN Yid daAAn Xpron nEpav auTnc yia Tnv onoia
KATAOKEUAOTNKE KAl NEPIYPAPETAl O AUTO TO yXeIpidio.

MeyaAn nocoTNTA pAynTouU, NAKETA ANO AAOUNivIo 1 HETAAAIKG epyaleia koulivag dev
Ba npEnel va €l0gpXovTal OTNV OUOKEUN KabBwg pnopei va npokAnbei owTia N
nAekTponAngia.

Mnv TOMOBETEITE TN CUOKEUN NAVW N KOVTA 0€ EUPAEKTA UAIKA ONwg TpanelopavtnAa
I KOUPTIVEG.

H xprion un auBevTikwVv avTaAAakKTIKWV 1 €€apTNUATWV Nou dev CUCTAVOVTAl Ano Tov
KATAOKEUAOTN, MMOPEi va npokaAeoel nupkayld, nAekTponAnia kar mbavo
TPAUMATIOKO TOU XPNOTH.

TonoBeTOTE TN OUOKEUN NAvw o€ pia opilovTia, €ninedn kair otabepn enipaveia,
avOekTIKA oTn BgpUOTNTA.

AnouakpUVETE PE NpPoooxn Tov KAdo PE Tn oxapa Kal To €Tolo (payntd ano Tn
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OUOKEUN 0a¢ YId va ano@UYETE TUXOV £yKAUPATA KAl TPQUUATIONOUC.

H ouokeurp aut O0e&v npéEnel va OUVOEETAI OE OUOKEUEC MNPOYPAHUHATIONOU
HETAXPOVOAOYNHEVNG AEITOUPYIAG I OE CUOKEUEG JE OUOTNMA TNAEXEIPIOUOU.

Ma va anoouvOECETE T OUOKEUN BYAATE To @IC TNG ano TNV npila KpaTwvTag NAVTOTE
ano To @I¢ Kal oxI TpaBwvTag anod To KaAwdio.

Mn OUVOEETE N ANOCUVOEETE NOTE TN CUCKEUN ano To peUHA Kal Hn puOpileTe
TOV nivaka eAEyXou HE BPEYHEVA XEpPIQA.

KpaTthoTe Ta ¢payntd peoa oTtov KAdo o€ TETOIO €MNiNedo WOTE va PNV dKOupnouv Tnv
avTioTaon TNG OUOKEUNG. Mnv yeuileTe NOTE Tov KAOO TNG OUOKEUNG WE paynTo nepav
anod To evdelkvuouevo onpeio MAX nou avaypdgeTal oTov Kado.

Mnv KaAUNTETE TIC €10000UC Kal €EO0O0OUC AEPA TNC OUOKEUNCG KATa Tn O1dpkeia TG
A€IToupyiag TnG.

MnVv XPNOILOMOIEITE TN CUOKEUN Of EEWTEPIKOUC XWPOUG KAl PNV TNV €KOETETE O€
uypaacia ) oTnv nAiakn akTivoBoAia.

H ouokeury autn sivai MONO TIA OIKIAKH XPHZH «kai oxl yia sgnopikn n
enayyeApaTikn. Mnopei va unv €ival kataAAnAn yia va xpnoigonoinBei ye ac@aAe&ia os
nepiBaAlovra onwc KoudliveC NPOOWMIKOU, (PAPUEC, OToUVTIO N Egvodoxeia Kal aAAa
neEPIBAAAOVTA EKTOG VOIKOKUPIWYV.

H eyyunon Tng oOuokeung Oev I0XUEl aQv N OUCOKEUNR Xpnolgonolsital yia
enayyeApaTikoUg N nUIENayyeAPaTikoug okomnoug N yia Xprnon nou dgv €ival cUPpwvn
ME TIG 0dnyieg auTou Tou gyxelpidiou.

Mnopei va npokAnBei pwTIA av N OCUOKEUN 0adc €ival KAAUPHEVN N AKOUHNA EUPAEKTA
UAIKG ONMwC KOUPTIVEC, TAMNETOAPIEC, TOIXOUG KAl napopolia UAikd, 0Tav BpiokeTal o€
A€IToupyia.

Ma va nepiopioete TN BEpUOTNTA N onoia ekAUETAl Kata Tn didpkela AsIToupyiag Tng
OUOKEUNG, UNV TNV TonoBeTeiTe an’ eubeiag kaTw ano vrouAdnia kal BeBaiwbeiTe OTI
UNAPXEl APKETOC EAEUOEPOC XWPOC YUPW TNG. MNV aprVeETE TN OUOKEUN vad akoupna
NAavw O€ TOIXOUG N NAavw O£ AAAEC OUOKEUEG. APRoTe TOUAAXIOTOV eAeUBepo xwpo 10
EKATOOTWV ano To Niow MEPOG, Ta NAAiVA KAl TO ENAVW PEPOC TNG CUOKEUNG.

Mnv TonoBeTeiTe MOTE oTIONNOTE NAVW OTN CUCKEUNR.

Mnv WETAKIVEITE NOTE T CUOKEUN 0aG 0G0 aAUTN €ival g€ AeiIToupyia n 600 €ival akoun
Ceotn N av nepiexel (eoTo PaynTo. MEPINEVETE VA KPUWOEI TEAEIWC N CUOKEUN NPIV TN
METAKIVIOETE.

DuUAAa&Te auTEg TIG 0dnYieg yia mBavn HeEAAOVTIKA XpRon.

MEPH THZ 2YZKEYH2
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Wneiakog nivakag eAEyxou 4. Eicodog agpa
Anoonwuevog Kadog 5. AvoiypaTa €E600u agpa
XeipoAaBn kadou 6. KaAwdio napoxng peuphaTog



7. ANOCNWHEVN OXAPA HAYEIPEPATOC
8. Alapavng npocoywn kadou yia Tnv
napakoAouBnon ToU PAYEIPENATOC

Mpiv TRV Np®TN XPNon

1.

AnopakpUVeTe OAa Ta UAIKG OUOKEUAOiag, AUuTOKOAANTA 1 €TIKETEG. OI NAQOTIKEG
OAaKOUAEC Jnopei va anoBouv enikivduveg. MNa va anopuyeTe Tov Kivduvo ao@uéiag,
KPATNOTE TIG NAQOTIKEG OAKOUAEG Jakpid and Jwpa kal naidid.

. EAEYETE TO E0WTEPIKO NEPOC TNG OUCKEUNC Kal BeRalwBeiTe OTI dEV UNAPXOUV NEPAITEPW

UAIKG OUOKEUAOIAC ] AUTOKOAANTA EITE OTO E0WTEPIKO TNG CUOKEUNG €ITE OTNn OXapa N
Tov kado n Tnv AaBn Tou kadou.

ZuvappoAoynon TnG AaBng kadou:

1.
2.

3.

TonoB£TnoN ANOCNWHEVNG OXAPAG HAYEIPEHATOG
TonoBeTAOTE TNV ANOCNWHUEVN 0XAPA OTO E0WTEPIKO TOU KAdOU 0dc.
H anoonwpevn oxapa pnopei va TonoBbeTnOei og dU0 dlaPopETIKA
Uyn pEoa oTov kado:

1.

AnopakpUVETE TNV XAPTIVN ETIKETA KAl BYAATE Tov KGO PWECA aAnO Tn CUCKEUN.

> UpETE TN XEIPOAABN MECA OTA AVTIOTOIXA AUAAKIA TOU KAdou Kal NIECTE TNV NPOCEKTIKA
Npoc Ta KATw PEXPI va aopaliosl kKaAd n xeipoAaBr peoa oTov kado.

©a npenel va €iote anoAuta BERaiol 0TI N XeipoAaBn €xel acpaliosl owoTa oTn B€on
TNG MEoa oTov KAdo kal dev Pnopei NAEov va aneAeuBbepwbei.

. KaBapioTe Tn oxdapa kail Tov kado pe (e0TO VEPO KAl Aiyo uypd anoppunavTiko NiaTwyv

XPNOIKJoNoIwvTag eva pdalako ogouyydpl. Katoniv EeByalete Ta d1€€0dIka KATW aAno
TPEXOUHEVO VEPO KAl OTEYVWOTE TA TEAEIWG.

. ZKOUMIOTE TNV E0WTEPIKN Kal EEWTEPIKN ENIPAVEIA TNG CUOKEUNG E Eva kaBapo paiako

navi.

. ApoU 0 kadoc kal n oxapa OTEYVWOOUV, EPAPPOOTE TN OoXapa YECA OTOV KAdO ONWG

nePIypAQETAl OTNV NAPAKATW EVOTNTA. Ei 1
IK.

3TNV endvw B£€on ogag Bonba va TonoBeTHOETE paynTa Nio KovTa
oTNV avTioTaon yia Wnolgo oav YkpiA. Eniong, pnopesite va
EANATTWOETE PE AUTOV TOV TPOMO TOV OYKO TOU Kadou oOTav
HayeIpeVUETE HIKPOTEPEC NOCOTNTEC paynToU —To PpaynTo Oa yivel
nio Tpayavo kai Ba payeipeuTei nio ypryopa.

MNa va TONoBETHOETE TNV aANOCTWMEVN OXApa KovTtd oTnv
avTioTaon, TONOBETNOTE TIC AKPEC TNG OXAPAC £TOl WOTE vd
AKOUMMNOOUV OTIC eNavw BE0eIC ToNoBETNONG 0XApaAc Tou KAdou
0ag onwc oag deixvouv Ta BeAdkia Tng Eik. 1.

BeBaiwbeite OTI n oxdpa BpiokeTal og opildovTia BECN PETA TNV
TOnoBETNON TNG Navw oTIC avw BEaeic TonobeTnong (Eik.2). Eik.2




2. Ta va TonoBeTroeTe TN 0Xapa oTo KATW PEPOC TOU KAdOoU, yupioTe
EAAQPWG TN 0XApa WOTE va NepAcel anod TIG eE0XEG Tou KAJOoU Kal
KaToniv onpweTe TNV eAa@pws WOTE va TNV TONOBETNOTE OTNV
KaTwTaTn 6€0n TnNG JEoa oTov Kado kal BeRaiwdeiTe OTI HETA TNV
TonoBETnoN n oxapa eival Teheiwg opilovTia(Eik.3).

Katoniv oUpeTe TOov KAdO PE TN oXApa PEOA OTn OoUuoKeun. Epooov o kadog TonoBeTnOci
OWOoTA Ba aKOUCTEI 0 XapakTNPIOTIKOG NXOG KAIK TNG ao@AAiong Tou KAadou HEoa OTn
OUOKEUN.

SNUEIWOTE OTI N OCUOKEUN O&V PNOPEI va AEITOUPYNOEl av 0 KAdog TnG Oev €XEl aoPpaAioel
OWOTA JEOA OTN OUOKEUN.

Mpoooxn! Mnv yeHileTe Tov KGd0 odg e Aadi | HayEIpIkO AinoG kKaOwG N CUOKEUNR
auTn AsiToupyei pe JeoTo agpa.

OAHTI'IEZ AEITOYPIIAZ

AuTtopaTto oBRoIHO

H ouokeun oag sival e€onAiopevn Pe xpovodiakontn 60 AenTwv o onoiog Ba Tnv KAEgioel
autoparta o6Tav n avrtioTpoPn KETPNON TOU NMPOYPANHATIONEVOU XpOVOU (PTACEl OTO TEAOC
TNG. MNOPEITE va KAEIOETE TN OUOKEUN MNpIV TO NEPAC TOU XpOVOU, NATWVTAC TO dIaKONTN
AeiToupyiag on/off. AOyw Tou pnxaviopdou npooTaciag TNG GUOKEUNG, O AVEUIOTNPAG TNG
Ba ouveyxioel va Asitoupyei yia akopn 20 deutepOAenTa — JETA TO NEPAG TOU XpOVOU auTou
N OUuoKeun Ba KA&ioel TEAEIWG.

MNINAKAZ EAEMXOY (A®HZ)
dwTeIvh evoeign
Bepuavonc Wnopiakr) 08évn evdeiewv
@epuokpaociag / Xpovou

QwTeIvr evBsIEn
avepioThpa

Koupni Koupni
atgnong augnong
Beppokpaaciag, Xpovou
. Koupni
Koupni ugiwong
HEILONG XpOVoU
Bsppokpaaciag

AlakénTnG QWTICHOU

AlakonTNg AiakonTng
Asiroupyiac On/Off | Evapgng/navong

MpoeniAeyueva npoypauuaTa

MPOZOXH! H ZYZKEYH AYTH AEN IMPENEI NA XPHZIMONOIEITAI I'IA TO
BPAZMO NEPOY 'H I'lA ONMOIOAHIMNOTE AAAO EIAOZ MATEIPEMATOZ NEPAN
AYTOY NMOY NEPITPA®ETAI ZE AYTO TO ErXeEiPIAIO.
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MposTolpacia

1.

TonoBeTAOTE TN CUOKEUN O€ Wia oTabepr opifOVTIA Kal ninedn enipAavela, KOvTa o€ Wia
KaTaAAnAn npida napoxng peUNATOC.

MnvV TONOOETEITE TN CUOKEUN NAvw OE ENIPAVEIEG NOU eV €ival AVOEKTIKEG 0TN
OeppoTNTA.

. TONOBETNOTE MPOCEKTIKA TN oXdpa HEoa oTov kado kalr BeBaiwbeite OTI eival o€

opIfOvTIa BEon.

Mpoooxn:

Mnv yepileTe TOV KGO0 HE AGDI | onNoiIodNNOTE AAAo uypo.

Mnv TONOOETEITE TINOTE ENAVM OTN OUOKEUN WOTE va HNV gdnodileral n
KUKAoQopia Tou agpa.

Znueimon: Kata Tnv npwTn Xpnon Hia eAa@pia pupwdida pnopei va avadustal and Tn
ouokeun. AuTO €ival kATl QUOIOAOYIKO Kal Ba oTapaTnoel JETA ANO PEPIKEG XPNOEIG TNG
OUOKEUNG.

Tnyaviopa e {eoT0 a€pa

1.
2.

(O =N

BYAATE NPOOEKTIKA TOV KAOO WE TN oXAapa anod Tn OUOKEUN.

TonoBeTrioTE TO PAyNTO NAvVw OTN OXApa PJEoa oTov Kado.

MNpogoxn: Mnv yeuileTe Tov kKAdGO nEpav and To eVOEIKVUOUEVO onueio Tou MAX -
(OeiTe TNV Napaypa@o «Pubuioeic» o€ auTo To KEPAAQIO), KABWG NNOPEI va ENNPEACTEI
N noidTnTa Tou paynToU aAAd kai va npokAnOei BAGPBN oTn OUOKEUN 0dG.

Mavrtote @povTi(eTe WOTE TA (PAynTd MNou TOMoBEeTeEITE nNnAvw oOTn Ooxapa va pnv
akoupnoUv TNV avTioTaon TnG OUOKEUNG KABWG KATI TETOIO WMOPEI va NPOKAAEDEI
BAGBNn oTn cuokeun oag.

. BaATe Tov k@00 PECA O0TN oUOKeUN, BeBalwvovTag OTI EXEl EICEABEI NANPWG Kal OTI EXEI

aogpaliosl oTn B€on ToU.

Mpoooxn:

Mnv XPNOIHOMNOIEITE TOV KAdO Xwpic va €ivar n oxapa TonoBeTrnUévn oTO
ECWTEPIKO TOU.

Mnv ayyileTe TOV KGO0 KAl TN oXApPa KAatd Tn di1apKela TnG AsiIToupyiag kai yia
Aiyo XpovikO d1a0TnHa HETA TO NEPAcG TNG AsiToupyiag, kKaOwg avanTuooouv
noAU uwnAég Beppokpacies. Kpatarte Tov kado Hovo ano Tnv XeipoAapn.

. ZUVOEOTE TO QIC TNG OUOKEUNG O€ dia yelwuevn npida napoxng peUNAToC.
. MOAIC n ouokeur) ouvdeBei Pe To pelpda, OAEC ol evOeieic Ba avaywouv OTIydidia Kai

katoniv  6a napapeivel avagpevog povo o diakonTtnG  Asitoupyiac  on/off
onuaTodoTWVTAc OTI N CUOKEUN €ival o€ KATAoTAon avapovng (stand-by).

. MathoTte pia @opd TOo dlakonTn on/off — n ouokeunl Ba €I0éABel oTo Paocikd

£pYy00TaACIaKO NpOypappa AsiToupyiag nou eival pubpiopevo og Beppokpacia 180°C kal
oc xpovo 15 AenTwv. € auTo TO OTAJIO WNOPEITE va BE0eTE TN BEpPoKpacia kai To
XPOVO nou XpeldleoTe 1 va €nAEEETE €va and Ta nposmAeypéva npoypauparta
HayeipEPaTog nou dIaBETEI N CUOKEUN 0dG.

Av BEAeTE va BEoeTE TIC dIKEC 0AC PUBUICEIC BEPpUOKPATIag Kai Xxpovou:

a. O€0eTE TNV KATAAANAN BEpPOKPATia HAYEIPEUATOC YIA TO paynTo oac — YeTa&u 80°C
€wc 200°C - NaTwVTAc Ta KOUPNIa apng pudbuiong Beppokpaaciac oTov Nivaka eAEyxXoU
TNG OUOKEUNG. Mg To koupni al&nong Beppokpaciag auEaveTte Tnv Beppokpaacia Kal Pe
TO KOUMNI MEIWONG TN MEIMVETE. SUMBOUAEUTEITE TNV evoTNTa «PUBNicEIC» auTou ToUu
KepaAaiou yia va BpeiTe TN owoTr BepUokpacia PayeipePAToc avaloya Je To ¢paynTto
nou BeAeTe va eTolpdoeTe. H Bepuokpacia aAladlel kata 5°C o kaBe nartnua.

B. BpeiTe TOV KATAAANAO XPOVO HAYEIPEUATOC YIA TO PAYNTO NMou BEAETE va €TOIPNACETE
- OUMBOUAeUTEITE Kal NAAI TNV evoTnTa «PuBpicelg» auToU Tou Ke@aAAdiou - Kal katoniv
BcoeTe TOV €nBUUNTO XPOVO MAYEIPENATOG MATWVTAG TA KOUWMIA apng pubuiong
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XpOVOU OTOV Nivaka €AEYXOU TNC OUOKEUNG. Me To Kouuni au&énong xpovou au&avere
TO XPOVO Kal JE TO KOUMMi PEiwOoNG Tov HeEIwVETE. O Xpovog aAAadlel kata 1 AenTo o€
KaBe nartnua.

AV BEAeTe va enIAEETE Eva ano Ta NPoeNIAEyUéva NnpoypaupaTa HayeipeELUAToc:

EMIAEETE €va anod Ta NPOsnIAEYPEVA MPOYPAUNATA ONWCE PAivovTdl OTO ENAVW HEPOG
TOU Mivaka €A&yXoUu TNC OUOKEUNG, NATWVTAG navw oTnv avTioToixn &vOoesién Tou
NPOYPANHATOC. To €IKOVIOIO TOU ENIAEYHUEVOU NMpoypapuaToc 6a avaBooBnvel.

O1 XpOvol Kal BEpUOKPATIEC TWV NPOEMAEYHEVWV NMPOYPANMATWY €ival Ol NAPAKATW:

SUpBoAO Ene€nynon ©epuokpaacia EUpocg Xpovog EUpocg
npoypAappaTocg puUBuIONG (AenTa) pUBUIONG
Beppokpaaiag XpPOVOU
(AenTa)
TnyaviTeg 200°C 80-200°C 18 1-60
NAaTATeC
MnpICOAEG 200°C 80-200°C 10 1-60
KoTonouAo 200°C 80-200°C 40 1-60
Wapi 160°C 80-200°C 15 1-60
Mitoa 185°C 80-200°C 14 1-60
Keik 160°C 80-200°C 30 1-60
MnEikov 175°C 80-200°C 12 1-60
LIJ(l.)|.,|i 160°C 80-200°C 20 1-60
G Anowuén 40°C 30-80°C 35 1-60
s Aiatripnon 80°C 80-200°C 30 1-60
AT Bepuokpaaiac

A@oU £xeTe B€oel TO €MBuUPNTO NpPOypauua n To Xpovo kai Tn Beppokpacia mnou
eMOUNEITE, yIa va &EKIVAOETE TN A&ITOUpyia TNG OUCKEUNG, NATNOTE Wia ¢opd To
d1akonTn evap&ng/navong. H ouokeun Ba &ekivnoel Tn AsiIToupyia TNG Kal ol PWTEIVEG
evOei&eic Bepuavanc kal avepioThpa 6a avayouv.

O xpovodlakonTng apxifel TNV avTioTpoPn HETPNON TOU XpOVOU HAYEIPENATOC.
MnopeiTe va aAAG&eTe Tn Beppokpaacia kai To XpOVo PAYEIPEPNATOC O€ OMNOIO NPOypaAupa
KAl av EXETE BEgel TN OUOKeUn 0ag. AnNAAd NATAOTE TA KOUMMIA au&nong n Heiwong
BepuoKpaagiac/xpovou yia va BEoeTe Tn BepPokpacia kal To XpOVvo Nou eNIOUEITE ONwWC
nepIYpAPNKE Napanavw.

KaTta Tn J1dpKeEIa TOU PAyEIpEPATOC, N PpWTEIVR £vOelEn BEpuavong Ba avaBel kar Ba
oBnAvel kata xpovika diacTnuaTta. Auto unodeikvUel OTI n aAvTioTaon TnNG GUOKEUNG
avapel kal oBrvel woTe va diaTnpeital n Bepuokpaacia oTo enIAeyUEVo €ninedo.

e nepinTwon nou BEAeTe va enIAEEETE €va AGANO nMpOypaAUPa €V N OUOKEUN 04g
A€IToupyei, anAd naTtnoTe pia gopd Tov d1akonTn evapénc/nauaong Kal KaTtoniv enIAEETE
TO KAIvoUuplo nNpoypaupa nou BEAeTe. MaTAoTe Kal NAAl To dlakonTn evap&nc/navong
WOTE va EEKIVAOEI N CUOKEUN TN AEIToUupyia HE TO ENIAEYHEVO KAIVOUPIO NPOYypPaANKa.
To AGdI nou Byaivel and Ta UAIKG nou payeipevovTal NEPTEl KAl CUAAEYETAI OTOV
nubuéva Tou kadou.

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



AlakonTnG PWTICHOU

KaTa Tn d1apKeEIa TOU HAYEIPEPATOC, NATAOTE To 1AKONTN QWTIOWOU YIa VA EVEPYONOINOETE
TO PWTIONO OTO E0WTEPIKO TNG OUOKEUNG YIA va €AeyEeTe TO paynTd oac. MNa Adyoug
£EOIKOVONUNONG EVEPYEIAC, O EOWTEPIKOC PWTIOKNOC Oa ool auTONATA £€va AenTo PETA TNV
gvepyonoinon Tou. lMa va anevepyomnoinoeTe To QWTIOYO MpIvV TNV ndapodo Tou &€VOC
AENTOU, NATAOTE KAl nAaAl To d1akoNTn GWTIOPOU.

MpooB£oTe 5 AenNTa OTO XPOVO HAYEIPENATOG AV N CUOCKEUNR O0dg €ivail kpua.
Inueiwon: Av BEAETE, YUNOPEITE va NPOBEPUAVETE TN OUOKEUN 004G XWPIG TNV NpocOnkn
(paynTou peoa oTov kado.

>€ auTn TNV nepinTworn, O€0eTe To XpovodiakonTn oTa 5 AENTA KAl NEPIYEVETE PEXPI VA
oBnoel N pwTelvn £vdoeiEn BEpuavong (LeTa and nepinou 4-5 Aentd). Meta TpaBnéte Tov
KaGdo HPE npoooxn Npoc Ta €€w, TONOBETNOTE TOV NAVW O Wia nupavBekTikn Baon kai
TONOOETNOTE YE Npogoxn Navw oTn oxdpa nou €ival Nén JeEoa oTtov kKado To paynTo nou
Ba payelpeweTe. KaTtoniv €l0AyeTe Kal onpw&Te Tov KAdo &ava PEoA OTn OUOKEUN Kal
BE0eTE  TO XPOVOdIAKOMNTN OTOV KATAAANAO XPOVO MaAYEIPEPATOC KABWC Kal oTn
Beppokpacia nou €nNIBUUEITE yIa TO PAYEIPENA Tou paynTou oac.

8. Kanoia gpayntd xpeialeral va Ta avakivosTe 0Tav pTACETE 0TN PJEON TNG d1adikaoiag
HayelipeEpaTog (deiTe TNV evoTnNTa «PUBpicelig» autou Tou KepaAaiou). MNa va 1o KAVeTe
auTo, ByaATe €Ew Tov kAd0 aAno Tn CUCKEUN KPATWVTAG ano Tn xelpoAafn Tou kadou
Kal avakivioTe ME npoooxn Ta UuAika. Katoniv enavatonoBeTnoTe Tov kAdo OTNn
ouokeun. ‘Otav Byalete Tov kGdo, To oUCTNMA AOPAAEIAC TNC OCUOKEUNG KAEIVEI TN
OUOKEUN auTONaTa, npoAduBavovTac Je autov Tov Tpono 1o (eoToO agpa va €pOel Npog
TO MEPOG 0a¢ KABwE Kal €E0IKOVOPWVTAG evepyeld. 'OTav o kKadog TonoBeTnBei kal NAAI
owoTa oTn B€0n TOU, N CUOKeun Ba ouvexioel auTouaTa Tn AsIToupyia TnG anod To
onuEio Nou oTapdaTnoe — dnAadn o XpovodiakdoNTNC TNG CUOKEUNC 0ac B6a ouvexiosl TNV
avTioTpo@n METPNON and To onueio nou BPIoKOTAV NMpIv anouakpuUVETE TOV KAdo ano
TNV GUOKEUN.

SuuBouAn: ZuvioTdrar va arouakpuUVETE Tov kAddo amno T OUOKEUN Kal vad Tov
TONOOBEeTEITE nAdvw 0 pia nupavBekTiky Bdon (autn nou XPnoILOroIEITE yia va
akouunarte TIC (EOTEC KATOAPOAEG n Tawid) Kai va XpPnoiuoroleiTe €10IKa epyaleia
koudivac aiAikovnc n EuAiva epyaAegia koudivac yia va avakiviioeTe To ¢aynro.
Mpoooxn: MpEnel va €i0TE NPOCEKTIKOI WOTE va HNV HETAKIVIOETE TN oXapa
nou BpPiokeTdl HECA OTOV KAJ0, OTAV AVAKIVEITE Ta UAIKA.

SuuBouAn: Mnopeite va puBuIioeTE TO XpovodiakonTn OTO HIOO XPOVO UAYEIPELATOC
WOTE va avakIVNOETE TA UAIKA JOAIC akouoTel TO onpa Anéng uayeipeuarog. AuTo OGS
onuaiver 0TI oTav TonoBeTNoOeTe Tov KAdO Miow OTN OUCKEUN a@ouU avakivVOeTE Td
UAIkd, Ba npenslr va &ekivnoeTe kai rndAl Tn AgiToupyia TnG OUOKEUNC 04dc Kai va
puBuioete Eava To xpovodiakonTn BalovTac Tov evanoueivavTa xpovo.

9. 'OTav akoUOeTe TO ONuUa ANENG payeipEPaTog Tou XpovodiakonTtn (n ouokeun oag Ba
NXNOEl 5 PpOPEC) 0 NPOYPAUHNATIONEVOC XPOVOC Mou €ixaTe opioel 6a £xel OAOKANPwWOEI.
TpaBn&te Tov kKAdo PE NpPoooxn and Tn CUCKEUN Kdal TOMoOETAOTE TOV NAVW O Wia
nupavOekTIkh Bdon kaTtoapoAac.

Snueiwon: Mnopeite va KAEigETe TN cuokeun povol oag npiv enéABel n Nnapodog Tou
npoypapuaTiopEVou Xpovou. MNa va To KAveTe autod, NaTtnoTe To dlakonTn AEIToupyiag
on/off. H cuokeun 6a pnel Eava os kataoraon avapoving (stand-by).

10.EAéyETe av To paynTo 0ag €ival £ToIPo. Z€ NePIiNTwaon nou Ogv €ival, anAd &avapBaiTe
Tov KAdo OTn OUOKEUN, EEKIVAOTE Kal NAAl Tn AgIToupyia TngG kai pubuioTe Eava To
XPOVOOIaKONTN WOTE N CUOKEUN va AEITOUPYNOE! YIa HEPIKA AENTA AKOMN.



11.'0T1av 1O QPAynTO €ival £Toigo, OBAOTE TN OUOKeUn oadc kal TpaBn&re Tov kKAdoO ME
npoooxn anod Tn OUCOKEUN Kal TONoBETNOTE TOV MAVw O Hia nupavBekTikn Baon
KaToapoAag. Katoniv adeiaoTe To paynTo YE Npoooxn Yeoa and Tov kado.

Mpoooxn:

e MoT€ ynv adeiadere To paynTo avanodoyupifovrag Tov kado padi He Tn oxapaq,
Kabw¢ To NEPICCEVOUHEVO AAdI | AiNoG NOU £XEI CUYKEVTPWOEI oTOV NUBUEVA
TOU KAdou Katd 1o payesipepa, 06a nEcel enavm oTo PaAynTo odac.

e O kadog, n oxapa kai Ta aynTa €ival noAvu {eoTa HETA TO HAYEIPEHA OTOV
{eoT10 agpa. Na Ta xeipileoTe pe 101aiTEPN NPOCOXN NPOG ANOPUYN EYKAUHATOG.
Avaloyda HE TO €i00GC TOU PaynTOoU NMOU €XETE OTN CUOKEUN, HNOPEI va ByeEl
aTHOG ano Tov Kado TNG oUOKeUNG. Na €i0TE NAvVTA NPOOCEKTIKOI OTAV CUPETE
TOV KGO0 £§wW ano Tn CUCKEUN N O0Tav XE1pifeoTE TO {EOTO PaAYNTO.

12.Ad1a0TE TO PpaynTo anod Tov KAdo o€ €va PNwA R Yia niaTeAa.
SuuBouAn: yia va anoUakpuUVveTE HEYAAa KOUMATIA gaynTou n ¢paynTo rnou &ival EUKOAO
va d1aAuBei, BydATe Ta paynTa peoa ano Tov kado XpnoiIUonoIwvTac [Hia nupaveeKTIKN
AaBida koulivac giAikovng.

13.'0T1av pia pepida @aynTou €ival €ToIn, N OUCOKEUN 0ag €ival Aueoca £Toiun yid vd
ETOIMACEI TNV ENOMEVN HEPIdA MOU BEAETE va HUAYEIPEYETE.

14.2€ nepinTwon Nou To paynTo Nou PayelpeUeTe gival NoAU Ainapo (Onwg A.x. Aoukavika
N KpEATa Pe AiNog), yia va ano@uyeTe Tn dnuioupyia kanvou, iowg va eival avaykaio
va adeldoeTe TOV KAO0O and TO OUYKEVTPWHEVO AINOG oTov nuBuéva Tou npiv
NPOXWPNOETE OTO PAYEIPENA TNG ENOHEVNG HEPIDAC.

15.'0Tav TEAEIWOETE TN XPNON TNG OUCKEUNG 0ag, NapakaAoUPe anocuvdEoTE TNV Ano TNV
npifa Nnapoxng NAEKTPIKOU PEUNATOC KAl APNOTE TN VA KPUWOEI TEAEIWG.

Znueimon: 'OTav o XpoOvoc nou €xeTe BEoel NApEANBEI KAl N OUOKEUN OPBNOEl, 1 av €0EiG

OBNOETE TN CUOKEUN MpIV TO NEPAC TOU XpOVOU MAaTwvTac To diakonTn AsiToupyiac on/off,

0 aveUIOTAPAG TNG OUOKEUNG Ba ouveyioel va AsiToupyei yia 20 deutepoAenTta (MNXAVIGHOG

npoaoTaciag TNG OUOKEUNG). MapakaAoUPE NEPIPEVETE va OBNOEI NPWTA O AVENIOTAPAC TNG

ouoKeung (N wTeIVA Tou £vOEIEN Ba oBNOEI KAl N CUOKEUN Ba nxnoel 5 popEc) kai kaToniv

anoouvOECTE TN OUOKEUN ano Tnv npida napoxnc peupaToc.

PuOpiosig

O napakdTtw nivakag 8a oac BondNosl va enIAEEETE TIC BACIKEG PUBUIOEIC HAYEIPEUATOC
availoya Pe To @aynTod nou BEAETE va €TOIPACETE.

Znueiwon: NapakaloUpe va BupdaaoTe OTI 01 PUBPICEIC AUTEG €ival HOVO eVOEIKTIKESG, KABWG
ol 10avikec pubpioelg e€apTwvTal and noAAoU¢ NapayovTeg ONwG TNV MPOEAEUON, TO
HEYEDOG, TO OXNuA, TN HApka, KTA TwV dia@opwVv (paynTwv Kabwc enionc kair anod TIC
NPOCWNIKEG YEUOTIKEG 0AG NPOTIUNTEIG.

KaBwc n TexvoAoyia Rapid Air (Taxeiac kukAo@opiag agpa) Bepuaivel Aueoa Tov aEpa PEoa

OTN OUOKEUI, TO va anopPakpUVETE ToV KAdO Yyla €va GUVTOMO XPOVIKO dlaoTnua, ennpeadel

ENAXIOTA €wG kaBoAou Tn d1adikaoia PayeipeEPaTo .

SUUPBOUAEC:

v" MikpoTepa o€ HEyeBOC @ayntd ouvnBwc anaitouv eAa@pwc HIKPOTEPO XPOVO
UayEIpEUATOC ano 1a avTioTolxa UEYaAUTEPQ.

v Mia peyaAutepn noooTnTa @ayntou xpeldleTal EAAPPWC  MEYAAUTEPO XPOVO
UAYEIPELATOC, EVW MIA UIKPOTEPN MOCOTNTA PAynToU XPEIALETAl EAAPPWC AlyOTEPO.

v~ TO va avakIveiTe Ta JIKPA o€ UEyeBOC paynTd OTo HICO XPOVO MLAYEIPEUATOC, MPoodidEl
TO KAAUTEPO duvaTo anoTeAeoua kai fonba oTo va PayeIpevETal To paynTo oloIOLopPd.

v’ [1pooBeaTe Aiyo AddiI OTIC PPETKIEG ONITIKEG NATATEG, rpIv TIGC BAAETE oTOV KAOO, WOTE
va yivouv nio Tpayavec. TnyavioTe Ta @ayntad oag peoa orn epiteda agpog UoAic Aiya
AeNTAd apou Touc EXETE NpooBeoel Adol.



Mn payelpeveTe oTn PPITECQ AEPOC PAyNTA HE UNEPPBOAIKN CUYKEVTPWON AiNoug, onwc
Aoukavika.

Ta ovak nou PropeiTe va ETOINACETE O€ £va OUNPBATIKO PpoUpVo, UNOPEITE va TA WHOETE
Kal otn epITela agpoc.

H 1davikr nocoTNTA YIa va €TOINACETE TPAYAVEC NATATECG, €ival 500 ypaupdapia natarteg
KaBe popa.

XpnoigonoinoTe €Tolun CUMN yia va QTIAEETE YeUIOTA ovak (ONwG AOUKAVIKONITAKIA N
TUpoMnITAkia) eUKoAa kar ypnyopa. Eniong, n €roiyn CUUN anaitei JIKPOTEPO XPOVO
HayeipeuaTog and Tnv omimikn CUun.

TonoBeTAOTE MIa HIKPN OPHaA N TaWakl YnoigaTog Navw oTn oxdpa PJeEoa oTtov kKado
NG @pITEaC aEPoc, av BEAETE va QTIAEETE KEIK N KIG | av BEAETE va HPAYEIPEYETE
(paynTa nou diaAuovTal EUKOAQ 1 YENIOTA ¢paynTd. BeBaiwbeiTe OpwG OTI N JIAUETPOC
TOU OKeUOUC nou Ba xpnoipgonolnoeTe Oa €ival Aiyo PIKpOTEPn ano Tn JIAPETPO TNG
Baong Tou kaAaBiou Tng epITelag aEPOG, WOTE va TonoBeTnOei owoTa Kal va €ival oe
op1fOvTIa BEoN kATa TN JIAPKEIQ TOU PAYEIPEUATOGC.

MnopeiTe €nion¢ va EavaleoTaveTe TO £TOINO paynTd oac otn ¢ppitela agpoc. MNa va
EavaleoTavere TO PAynTo, B€0ecTE TN Beppokpacia otoug 150°C kar (eoTAVETE Yid
nepinou 10 AenTtd. Kal naAl, o xpovog {eoTapaTtog e€apTaTtal ano 1o €idog Tou ¢paynTou
nou BeAete va &avaleoTAveTe, onOTE KATA TIGC NMPWTEG XPNOEIG 0AG CUVICTOUME vda
ENEYXETE TA paAynTd 0AG OE TAKTA XPOVIKA d1A0THHATA WOTE VA EXETE TO KAAUTEPO

duvaTo anoTEAeoua.
Eidog EAaxiorn | Xpovog | OepHokpacia | Avakivnon EninAéov
paynTou -Méyiorn | (AenTa) (°C) NAnNpPoYopieg
noooTnTa
(yp.)
MNarTareg kAl nararakia
N\eNTEC 300-700 9-16 200 AvakivnoTe
KATEWUYUEVEC
NAaTATEC
XOVTPEG 300-700 11-20 200 AvakivnoTe
KATEWUYHEVEG
NaTATEC
SMITIKEG 300-700 20-30 200 AvakivrioTte | NpooBeaTe V2 kouT.
naTaTeg AGdI
SNITIKEG 300-700 20-30 200 AvakivioTe | NpooB&oTe 2 KouT.
NaTaTEG AGdi
KUDWVATEC
SMITIKEG 300-700 18-22 200 AvakivroTte | NpooBeaTe V2 kouT.
naTaTeg o€ AGdI
MIKpoUGg
KUBouUC
SMITIKEG 500 18-20 200 AvakivnoTe | MpooBeaTe Y2 KouT.
NaTaTeg o€ AGdI
AENTEG
POJEAEC
Kp£ag kal nouAepikad
MnpiloAa 100-500 8-12 180 [upioTe
MnIQTEKI 100-500 7-14 180 [upioTe
Mipooki 100-500 13-15 200 [upioTe
MnouTakia 100-500 18-22 200 FupioTe
KOTONOUAOU
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>Tn6og 100-500 20-25 200 FupioTe
KOTONOUAOU
2VakK
2npIVYK POAG 100-400 8-10 200 AvakivhoTe XpnaoigonoinoTe
(Spring rolls) Npo-HayeIpePEVa
KaTaAAnAa yia
Qoupvo
Katewuypeveg | 100-500 6-10 200 AvakIvAoTE XpnaoigonoinoTe
KOTOMMOUKEC NPO-UayEIpEPEVA
KaTaAAnAa yia
(poUupVvo
Katewuypeveg | 100-400 6-10 200 XpNOINOMNOIROTE
WAPOKPOKETEC Npo-HayeIpeEPEVa
KaTaAAnAa yia
(poUupVvo
KaTewuypueva 100-400 8-10 180 XpnOoIUONOIROTE
TuponiTakia Npo-HayeipePeva
KaTtaAAnAa yia
(poUpVvo
lepioTa 100-400 8-10 180
Aaxavika
WnRoigo
K&k 300 20-25 160 XpI’]'OI}JC')I'IOII"]O'I"E
HIKPM POpUa KEIK
Kig 400 20-22 180 XpnoiJonoinoTe
HIKPN POpHa KEIK N
Tawi oupvou
Kekakia 300 15-18 200 XpnoIyonoInoTe
(Ha@IvG) HIKPEG POPLEG YIa
HaQIve
FAuka ovak 400 20 160 XpnoIyonoinaTe
MIKPN QOpHa KEIK N
Tawi poupvou

Mpoocoxn: ZTo WYNHOIHO, XPNOIHOMNOIEITE XAHNAEG POPHEG YNOINATOG KAl TETOIA
noooTnTa UHUNG N HIYHATWV KEIK £TOI WOTE OTAV Td UAIKA S10yKwOOUV Kata TO
WYROoIHOo va pnv ayyifouv Tnv avrioraon TnG CUCKEURG.

Mpoooxn! NMNAvroTe XpNOIHONOIEITE Eva OEPHOHETPO KPEATOG Yid va BeEBAIWOEITE
OTI TO KPEAG, TO KOTONOUAO R TO wapl oda¢ sivar YnHévo kKaAa npiv ToO
KATAVAA®OETE.

InHeinon: NpooBEoTe 5 AenTa OTO XPOVO HAYEIPENATOG av n PpPITECa oag eival
kKpUa oTav EEKIVATE TO HayEipepa.

N®¢ va PTIAGEETE ONITIKEG NATATEG:

Ma va ¢TIAEeTe ONITIKEC NATATEG, AKOAOUONOTE Ta NAPAKATW BRAuaATA:

1. MAUvVeTE TIC NATATEC, EEPAOUDIOTE TIC KAl KOWTE TIC O AENTEC AWPIdEC.

2. MAUVETE TIC KOPMEVEG NATATEG O1EE0DIKA KAl OTEYVWOTE TIC ME ANOPPOPNTIKO XAPTI
koudivag.

3. BAATe TIC KOUMEVEG NATATEG O €va PNWA Kal pavTioTe TIG ME Y2 kouTaAld napBevo
eAalOAado — KaToNIv avakaTeWTE TIG NATATEG KAAG WOTE va aAelpBouv OAeG pe AAdI.

4. MapTe TIC NATATEG AnNO To PNWA Pe Ta OAXTUAG 0ag n PE Pia TpunnTr KOUTAAd WOTE TO
napandavw Aadl va Peivel yéoa oTo PNwA kal BAATE TIC NaTATEG NAvw OTn oxXAdpa HEoa
oTov KAdo TNG PpITeECag (BeBaiwvovTag npwTa OTI N oXapa €ival cwoTa ToNoBeTNUEVN
METa oTov Kado).
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>nueiwon: Mnv avanodoyupioeTe TO YNWA KE TIC NATATEC JEOA OTOV KAdO, WOTE va
ano@UyeTe To napanavw Aadl va kataAn&el otov nubpEva Tou kKadou TNG PpITeCAC.

5. TnyavioTe TIG NATATEG OUUPWVA KE TIG 0dnYiec auToU Tou KEpaAAaiou.
SuuPBouAn: Fia kKAAUTEPa Kai rnio «Tpayava» aroTeAeouara, ndvroTe va npooepuaiveTe
TN QPITECA AEPOC NpIv TOMOBETNOETE TIC NATATEG NAvw OTN OXdpd HEoa oTov KAdo.

OAHIOz EMNIAYZHZ MPOBAHMATQN

MNpoBAnHa

MOavn aiTtia

MpoTelvopevn AUon

H ¢piTéla agpog
0ev A&IToupyEi

Aev  €xete pubpioer  TO
xpovodlakonTn.

OcoeTe TO  XpovodlakonTn  OToVv
KAaTaAANAo XpPOVO HAYEIPEPATOG WOTE
Va EVEPYOMOINOETE TN OUOKEUN.

Ta uAikd Nou €xeTe

H noodtnTta TOU @aynTou

Balete pikpOTEPN noodTNTA PaynTou

PTIGEEI 0T PpiTEla | yEoa oTov KAdo eival MoAU | oTov KAdo KaBwC Ol MHIKPOTEPEG
agpog dev EXOUV MEYAAn. NnoooOTNTEG HayelpevovTal nio
WwnOei kKaAd opoIopopPa.

H eniAeyyévn Oeppokpacia | Pubuiote T Bepuokpacia 01O

gival xaunAn.

KaTaAAnAo gninedo.

To gpaynTo dev EXEl
wnOei opoidpopPpa

Opiohévol  TUMOI  paynTou
Onou pia nmoooTNTA TOUG
okenadlel TNV aAAn,
xpelaleTalr va avakivnboluv

OTa MIOA TOU MAYEIPEUATOC,

AvakivioTeE TO QaynTo 0ag oTa HIoa
TOU MAYEIPEPATOC.

WOTE va HayelpeuToUV

ouoIOpopPa.
O kadog dev Pnopei | Ynapxel noAU MEYAAN | Mn yepilete TOV KADO nMEpav Tou
va Jnel kaAd peoa noodTNTa  PaynTtou OTOV | onuEiou Tou MAX.
OTN OUOKEUN Kado.

Kanvog Byaivel ano
TN OUOKEUN.

To @aynTod nou PayelpeUETE
gival noAU Ainapo.

'OTav payelpeleTe Ainapd ¢aynTta ortn
PepITE(a aEpocg, MIa PEYAAn noooTnTa
Aadiou n Ainouc pnopei va Tp&Eel peoa
OoTOV NATo Tou kadou. To Aadi napdayel
Kanvo kal o kadog pnopei va (eoTabei
napanavw anod To ouvnBec. KATI TETOI0
OMwCG dev ennpedalel TN OUOKEUR, OUTE
TO TeEAIKO anoTeAeoHa Tou
HayeIpEUAToc.

O kAdoG TNG OUOKEUNG EXEI
akOun UnoAsigpaTa Ainoug
and nponyoupevn XpNon.

O kanvoc npogpxeral and To Ainog nou
(eoTaivetal navw oTov kado. Na
PpovTileTe va kabapileTe owoTa TOV
kado PeTd and kdabe xpnon.

KAOGAPIZMOZ KAI 2YNTHPHZH

1. H guokeun oag Ba npéenel va kabapileTal geTa anod kabe xpnon.

2. MeTda ano kabe xpron kai npiv Tov kKabapiopo, anocuvOEOTE TN CUOKEUN ano To peUpa
Kal a@noTE TNV VA KPUWOEI TEAEIWG.

3. BydaATe TOoVv KAdO HWE TN oXApa anod Tn OUCKEUNR, anodakpUVETE NPOOCEKTIKA Tn oxapda
MEoa anod Tov KAdo kal MAUVTE Ta o€ XAlapd VEPO HWE UypO anoppunavTtiko MATwv.
Katoniv EByaAte Ta 0O1€€0dIkA KAl APROTE TA vaA OTEYVWOOUV TEAEIWC npiv Ta
ENaAvaTonoBeTNOsTE OTN OUOoKeun. MOTE N XpnoidonolsiTe gpyaieia koudivag n
OlaBpwTIKA KaBapIoTIKA Yia Tov KaBapiopd Toug Kabwcg KATI TETOIO Ba KATECTPEPE TNV
avTIKOAANTIKA TOUG €NioTpwon.
SuuBouAn: Av unoAsgiuuara gaynTou Exouv KOAANOeEl oTn oxdpa n oTov nubugva Tou
kddou, BAATE ndAl Tn oxdpa peoa oTov kado Kai yeUioTe Tov KAdo Ue (E0TO VEPO Kal
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UypoO anoppurnavTiko ndrwv kKal a@noTe 17d va HouAidoouv yia nepinou 5 Aentad.
Katoniv &eByaATe kai oTeyvwoTe Ta O1€E0dIKA.

Znueiwon: ZUoTnveTal va Unv MAEVETE ToVv anoorwuevo KAd0 Kai Tn oxdpd o€
nAuvTnpio naTwyv.

. 2KOUMIOTE TO E0OWTEPIKO PEPOC TNC GUOKEUNG HE €va PMAAAKO eEAA@PWC VOTIOPEVO Navi

KAl KaTonIiv OTEYVWOTE TO XPNOINOMNOIWVTAC €va HAAAKO oTeyvo navi. BeBaiwBeiTe OTI
VEPO N uypacia r UMOA€iypgaTa TOU naviou Oev £XOUV HEIVEI OTO €0WTEPIKO TNG
OUOKEUNG WETA ToV KaBapiopd Tou.

. 2ZKOUMIioTE TNV €EWTEPIKN €MIPAVEIA TNG OUOKEUNG ME &va eAaPPwWC VOTIOUEVO Navi

BeBaiwvovTtac OTI dev Oa €l0éABoOUV OTIC OXIOHEC TNG OUOKEUNG uypacia i Aadl i
UNOAEIJUATA TPOPWV.

. Mnv kaBapilete TIC eM@AveEIEG TNGC OUOKEUNG (EOWTEPIKEG 1N EEWTEPIKEG)

XPNOILONoIWVTAC OKANPa epyaAsia kabapiopyou 1 HETAAAIKG opouyyapia n diaBpwTika
N O1aAUTIKA KaBapioTika kabwg Ba npokaAouaav BAGBN oTo QIvipIoPa TWV ENIPAVEIQV
TNG CUOKEUNG 0dc.

. Mnv kaBapilete TN oxapa, Tov KAdO KAl TO ECWTEPIKO TNG CUOKEUNG XPNOILONOIWVTAG

HETAAAIKG epyaAeia koulivag r O1aBpWTIKA UAIKA kabapiopou kabwc KATI TETolo Oa
KATECTPEPE TNV ENIOTPWOTN TOUC.

. KaBapioTe pe npoooxn Tnv avTiotracn TnG CUCKEUNG XPNOIKMONoIwvTas £va BoupTodxl

kabapiopgoU HE NOAU HAAAGKEG TPIXEG YIA va ANOMAKPUVETE TUXOV UMOAEiPpaTa
paynTou.

. Mpog ano@uyn nupkayiag, nAekrponAngiac kar mavou TPpAUHATIOHOU TOU

xpnotn, MHN BuBileTe NOTE KAVEva HEPOG TG CUOKEUNG | TO KOAA®DIO | TO PIG
TNG HECA OE VEPO N O 0oNnolodNNoTe AAAO UypO Kdal NOTE UNV Ta BAdeTe KATW
ano TPEXOUHEVO VEPO. Ta HOva HEPN TNG CUCKEUNG NOU HNopouUVv va nAuBouv
€ival n oxapa kai o kadog TnG.

odnyieg TnG Eupwnaikng ‘Evwong nou O1ENOUV NAEKTPIKEG OUOKEUEG AUTOU TOU

c € To npoidv auTod €ival KATAOKEUAONEVO OE NANPN CUPMHOPPWON HE TIC ICXUOUTEC

TUMOoU.
Odnyieg yia Tn OWOTH ANoPPIYn TOU NPOIiOVTOG CUHPWVA HE ThV

Eav kanola pépa dianioTWOoeTe OTI N OUOKEUN 0ag XpelaleTal avTikaTtaoTaon n

);},\ Eupwnaikf 03nyia 2002/96/EK
focems

0ev 0ac¢ XpnoIKeUEl NAEOV, OKEPTEITE TNV NpooTacia Tou nepIBAAAOVTOG:

1) Mnv neTa&ere TNV oUOKeUn oacg padi Je Ta unoAoina aoTika andéBAnTa (autn
gival kal n onuacia Tou avaypapopevou cupBOAOU avakUKAWONG).

2) AneguBuvBeite otnv AnuoTikn ApxA oag yia va oag unodei&el Ta onueia
01aBe0NnC TNG OUOKEUNG 0Ac Yia avakUKAwon.

3) AlgBETovTac Tnv AxXpnoTn MNA€0V OUOKEUNR 04dC OTAd OWOTA Onueia
avakUkAwong BonBaTe oTnv npooTacia Tou nepIBAAAovToG Kabwg Kal oTnv
EKMETAAAEUON €K VEOU TWV UAIK®V TNG CUOKEUNG 0ac.

4) O1 NAEKTPIKEC OUOKEUEG AOYW TWV UAIKWV KATAOKEUNG TOUG €AV Oev
d1aTeBoUV OWOTA PNOPEI va €Xouv ACXNMES ENINTWOEIC OTO NEPIBAAAOV Kal
KAaT' ENEKTAON OTNV UYEia pac.

Me Tnv €yyunon TngG:
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IMPORTANT SAFETY INSTRUCTIONS

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

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

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

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

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

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

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

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

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

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

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

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

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

13.Do not let the appliance operate unattended.

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

15.Allow the unit to cool down completely before:

e putting on or taking off parts.

e cleaning or storing.

e moving it.

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.
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19.Cleaning and user maintenance shall not be made by children.

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

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

22.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.

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

24.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.

25.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.

26.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.

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

28.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.

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

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

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

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

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

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

35.Never connect or disconnect the appliance from the mains or operate its
control panel with wet hands.

36.Keep all ingredients in the pan on such level so as to prevent any contact with heating
elements. Never fill your pan exceeding its indicated MAX point.

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

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

39.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.

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

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

42.In order to prevent heat from building up, do not put the unit directly underneath a
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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.

43.NEVER place anything on top of the appliance.
44 .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.

45.Save these instructions for possible future reference.

PARTS OF THE DEVICE

N S
1. Digital control panel 4. Air inlet
2. Detachable pan 5. Air outlet openings
3. Pan handle 6. Power Cord

7. Detachable frying rack
8. Transparent pot front cover for
monitoring cooking

Before first use

1.

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

Check the inner part of your device and make sure that there are no further packaging
materials or stickers either on the inner part of the device or on its rack or pan or pan
handle.

Attaching the handle on the pan

1.

Remove the paper label and slide out the pot from the device.

. Slide carefully the handle into the corresponding grooves of the pot front opening and
carefully push it downwards until it clicks into its locking position on the pan.

. You must be absolutely sure that the pan handle is securely locked in place and can
no longer be released.
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4. Clean the rack and pan with hot water, with some mild dish washing liquid and a non-
abrasive sponge. Rinse them thoroughly under running water and then dry them
completely.

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

. After the pan and rack are dry, place the clean frying rack into the pan as described
in the below section.

o U1

Fig.1

Placing the frying rack
Place the frying rack into your pan. Frying rack can be positioned
in two different heights inside the pan:

1. The top position is helping you to place food close to the heating
element for broiling food. It also helps you reducing the volume
of your pan when you are cooking smaller portions of food -
food is crispier and will be cooked faster.

To place the frying rack close to the heating element, position
it inside the pot so its edges sit on the top frying rack holders
as shown with the arrows in Fig.1.

Make sure that the frying rack is totally horizontal after its
placement on the top position. (Fig.2).

Fig.2

2. To position the frying rack on the bottom of the pan, slightly lean
the frying rack so it can pass through the top height holders and
then bring it in horizontal position and place it on the bottom side
of the pan. Push it down slightly to make sure that it has reached
the bottom positioning and make sure that it is horizontal (Fig.3).

Fig.3

Then slide the pan back into the air fryer, making sure that it is completely inserted in
and safely locked into place - a locking click sound will be heard.

Please note that the air fryer cannot operate unless its pan is correctly positioned inside
the unit.

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

OPERATING INSTRUCTION

Automatic switch-off

The appliance has a build in timer of 60mins that will automatically shut down the
appliance when the countdown reaches zero point. You can switch off the appliance at
any time pressing its Power On/off operation button. When the set time is elapsed, you
will hear the end cooking signal from the appliance. Due to the protection safety device,
the fan will keep working for 20 seconds - when this time elapses the device will be
completely switched off.
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TOUCH CONTROL PANEL

Heating indication Temperature/Time

Digital display Fan indication

Temperature Time
increasing increasin
button button ’
Time
Temperature decreasing
decreasing button
button

Light button Power On/Off Start/Pause
operation button button

Preset cooking programs

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

Preparing for use
1. Place the appliance on a stable, horizontal and even surface, close to an electrical
outlet.
Do not place the appliance on non-heat-resistant surfaces.
2. Put the frying rack inside the pan making sure that is totally horizontal.
Caution:
Do not fill the pan with oil or any other liquid.
Do not put anything on top of the appliance, the airflow will be disrupted.

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

Hot air frying

1. Carefully pull the pan out of the air fryer.

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

Note: Do not overfill the pan 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’ in this chapter.

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

Caution:

e Never use the pan without the rack in it.

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

4. Connect the plug of the appliance into an earthed wall socket.
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5.

7.
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As soon as the device is connected to the mains, all the indications will flash
momentarily and only the Power On/Off button will remain illuminated indicating that
the appliance has entered stand-by mode.

. Press On/Off button once - the appliance will enter to the basic default program

function that is set at a temperature of 180°C and a time of 15 minutes. At this stage
you can set the desired temperature and time or select one of the preset cooking
functions of your device.

If you want to set your desired temperature and time:
a. Select the desired temperature for your food - between 80°C to 200°C - pressing

the temperature touch buttons on the control panel. Pressing the increase button, the
temperature is increased whilst by pressing the decrease button the temperature is
decreased. Please refer to section “Settings” of this chapter to find the appropriate
cooking temperature for the food you wish to prepare. Temperature changes by 5°C
per step.

b. Find the appropriate cooking time for the food you want to prepare - refer again to
section “Settings” of this chapter — and then set the desired time by using the time
touch buttons on the control panel. Pressing the increase button, the time is increased
whilst by pressing the decrease button the time is decreased. Time changes by 1
minute per step.

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

Select one of the preset cooking functions as shown on the middle section of your
control panel, by pressing the desirable preset function symbol. The current preset
function symbol on your panel will be flashing.

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

Preset Cooking task | Temperature | Temperature Time Time setting
function setting range (min) range
(min)
French fries 200°C 80-200°C 18 1-60
Steaks 200°C 80-200°C 10 1-60
Chicken 200°C 80-200°C 40 1-60
Fish 160°C 80-200°C 15 1-60
Pizza 185°C 80-200°C 14 1-60
Cake 160°C 80-200°C 30 1-60
Bacon 175°C 80-200°C 12 1-60
Bread 160°C 80-200°C 20 1-60
Defrost 40°C 30-80°C 35 1-60
Keep warm 80°C 80-200°C 30 1-60

Once the desirable program or the desirable time and temperature have been set,
press the start/pause button once to begin the operation of the device. The device will
start working and the heating and fan indications will be illuminated.

The timer starts counting down the set preparation time.

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



e During the hot air frying process, the heating indication pilot light comes on and off
from time to time. This indicates that the heating element is switched on and off to
maintain the set temperature.

e In case you want to switch to a new program whilst your unit is operating, press once
the start/pause button and then select the new desirable program. Press the
start/pause button again and the air fryer will start working under the new set
program.

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

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

Light button

During cooking, tap on the Light button to activate the lamp inside the air fryer to check
your food. For energy saving purposes, the light will turn off automatically one minute
after you turn it on. To switch off the light before one minute time passes, tap on the
light button again.

Add 5 minutes to preparation time if the appliance is cold.

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

In that case, set the timer to 5 minutes and wait until the heating indication pilot light
goes out (after about 4-5 minutes). Then pull out the pan carefully, place it on a heat-
resistant pot holder and place carefully the food to be fried onto the rack inside the pan.
Then insert and push the pan inside the appliance and set the required preparation time
and correct temperature according to the food you are cooking.

8. Some ingredients require shaking halfway during the preparation time (see section
‘Settings’ in this chapter). To do so, pull the pan out of the appliance by the handle
and carefully shake it. Then slide the pan back into the appliance. When you take the
pan out of the appliance, the safety device built up in the appliance will automatically
switch the appliance off, preventing also hot air coming your way and saving energy.
When the pan is back into place, the appliance will automatically continue its operation
from the point where it stopped - meaning that the timer will continue its countdown
from the point that it was before removing the pan from the appliance.

Tip: It is advisable to remove the pan 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 pan
during shaking/turning of the food.

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

9. When you hear the timer end cooking signal (your device will sound 5 times) the set
preparation time has elapsed. Pull the pan out of the appliance and place it on the
heat-resistant pot holder.

Note: You can also switch off the appliance at any time by long pressing the on/off
button on your panel. The device will again enter stand-by mode.

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

11.When the food is ready, switch off the appliance and remove carefully the pan from
the device and place it on a heat resistant pot holder. Then carefully take out the food
from the pan.
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Caution:

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

e The pan, 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 pan. Be cautious when sliding the pan out of the appliance and handling
the hot food.

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

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

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

15.When you have finished cooking, please disconnect your appliance from the mains
and let it cool down completely.

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

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

the fan of the device will continue working for 20 seconds (protective mechanism of the

device). Please wait until the fan of the device stops working (the fan indication pilot light

will be off and the air fryer will finally sound 5 times) 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 pan

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

Tips:

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

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

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

v Add some oil to fresh potatoes before you put them in the pan, for a crispy result. Fry
your ingredients in the air fryer within a few minutes after having added the oil on
them.

- Do not prepare extremely greasy ingredients such as sausages in the air fryer.

- Snacks that can be prepared in an oven can also be prepared in the air fryer.

- The optimal amount for preparing crispy fries is 500 grams per each frying batch.

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

- Place a baking tin or oven dish onto the rack inside the pan 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 pan so that it
may fit properly and will be in a horizontal position during the cooking process.
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- 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 | 300-700 | 20-30 200 shake | Add 2 tbsp of oil

Home made 300-700 | 20-30 200 shake | Add "2 tbsp of oil

potato wedges

Home-made 300-700 | 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.

Note: Add 5 minutes to the preparation time when you start frying while the air
fryer is still cold.
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Making home-made fries:
To make home-made fries, follow the steps below.

1.
2.
3.

4.

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

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

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

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

Note: Do not tilt the bowl to put all the sticks in the pan at once to prevent excess oil

ending up on the bottom of the pan.

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

Tip: For better and crispier results, always preheat your air fryer before adding the

potatoes onto the rack inside the pan.
TROUBLESHOOTING

Problem Possible cause

Proposed solution

fryer are not pan is too big.

The air fryer does | You have not set the | Set the timer to the required preparation

not work timer. time to activate the operation of the
appliance.

The ingredients The amount  of | Put smaller batches of ingredients in the

fried with the air |ingredients in the|pan as smaller batches are fried more

evenly.

are fried unevenly
in the air fryer

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

done
Temperature setting | Set the temperature to the required level.
is too low.

The ingredients Certain types of | Shake your ingredients halfway through

the preparation time.

Cannot slide the There are too many

Do not fill the pan beyond the 2/3 of its

pan into ingredients in the | height.

appliance pan.

properly

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

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

The pan still
contains grease
residues from
previous use.

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

CLEANING AND MAINTENANCE

1. Your appliance must be cleaned after every use.

2. After each use and before cleaning, unplug the appliance from the mains and let i

cool down completely.
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. Take out the pan with the rack, separate one from the other by carefully pulling the

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

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

Note: It is not recommended to wash your detachable pan and frying rack in a
dishwasher.

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

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

residue enters the openings or air inlets/outlets of the appliance.

. Do not clean the inside or outside surfaces with any abrasive scouring pad or steel

wool, or abrasive or deteriorating cleansers as this will damage the finishing of your
appliance.

Do not clean the frying rack and pan 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 pan.

Union applying on this type of electrical appliances.

€ This product is in strict conformity with all the valid directives of European
7/ Instructions for the correct disposal of the unit according to

European directive 2002/96/EU

';:I
tr 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:

BUY WAY S.A.
Tyrtaiou Avenue,

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

