OAHTI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKO ®OYPNAKI ME EZTIEZ - ELECTRIC MIDI
OVEN WITH HOT PLATES
MovTéAo / Model : PREO-40253
220-240V~50/60Hz - 2950W

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 00NYieg

XPNAONG NpPIV TN XPAON TNG CUOKEUNG Kal UAAGETE TIG yia
moavn HeEAAOVTIKNA XpRon.

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



ZHMANTIKEZ OAHI'IEZ IN'TA THN AZ®AANEIA ZAZ

1.

10.

AlaBAcTE NPoaekTIKA OAEC TIC 0ONYiEG NpIv XPNOIKUOMNOINCETE TO NPOiIdV
Kal KPATAOTE TIG yia moavn MEANOVTIKA XpnAon. =€ nNeEpinTwon nou
OWOETE TN CUOKEUN 0ag o€ aAAo XpnoTn, napakaAoupe dwoTe padi kal
auTo TO €yXEIPiIdIO 0ONYIWV XPNOEWC.

Mpilv OUVOECETE TN OUOKEUN HE TNV npida napoxnc NAEKTPIKOU
pevpaToc, PBeBaiwBseiTe OTI Ta OTOIXEI@ TNG TAONC TNG TA onoia
avaypdgovTal oTnV £TIKETA TEXVIKWOV XAPAKTNPIOTIKWV TNG CUOKEUNG
avTioTolxoUv ME TA OTOIXEid TAONG TNG olkiag oac. Av oxlI, unv
XPNOIYOMOINOETE T OUOKEUN aAAG aneuBuvBeite o0g €va
€E0UOI0DOTNHEVO  KEVTPO OEpPIC yIia va oac¢ kabodnyrnoouv.
OnoiodfnoTe AGBo¢ KaTa Tn oUVOEDN TNG CUCKEUNG ME TO NAEKTPIKO
peliya pnopei va npokaAéoel avenavopdwTn BAABN OTn OUCKEUR GAg
n onoia dsv KAAUNTETAl anod Tnv gyyunon.

MPOZOXH!: H Oepuokpacia ot JIAPOPESG NPOCPACIHEG
EMIPAVEIEG TNG CUOKEUNG MNOPEi va pTAcel 0 NoAU uywnAa
enineda kara Tn Jdidapkeia TnG Asitoupyiag. Mnv ayyileTe TIg
{e0TEG EMIPAVEIEG TNG CUOKEUNG. Ayyi{eTe HOVO TNV XEIpoAaBn
Kdl TOuG SIaKONTEG TNG.

Mnv ayyileTe NOTE Ta ECWTEPIKA HEPN KAl TA EEAPTAHATA TNG
OUOKEURNG N TIG NAEKTPIKEG EOTIEG TNG OTAV AUTH BPIOKETAI OFE
AsiToupyia i av 3ev £€XO0UV KPUWOEI TEAEIWG HETA TO NEPAG TNG
XPNoNG. YNAapxel Kivbuvog eykauaTog!

Mpog anouyn nupkayidg, nAektponAndiagc kar moOavou
TpaupaTiogoU Tou Xpnotn, MHN BuBileTe noTté kavéva pEPOG
TNG CUOKEUNG | TO KAA®JIO | TO QIG TNG HECA OE VEPO N O€
onolodnnorte aAAo uypo.

3£ NEPINTWON NMOU N CUOKEUR oaG Bpaxei, anoouv3ECTE ThV
apéowg anod Tnv npifa napoxng NAEKTPIKOU peUHATOG.
ANOOUVOEETE TN CUOKEUN ano To peUpa otav dev TNV XPNOILONOIEITE
Kdl npiv Tov kabapiopo TnG.

A@riOTE TN GUOKEUN VA KPUWOEI TEAEIWG NpIv:

- TOMOBETNOETE I ANOPAKpUVETE €EapTrHUaTa TNC.

- Tov kaBapiopo n Tnv anobrkeuon TnG.

Mnv A€IToupyeiTE TN ouokeun av napouacialel BAABN To KaAwdio n To
®IG TNG ) N OUOKeUn napoualialel kanoia BAARN, 1 €xel NEoel KATW A
MNECa Og vEPO 1) £xel PBapei Pe onolodrnoTe TpoOMo.

Ma Tnv OIkn 0ac acPaAeia, eAEYXETE auxVa TO KAA®DIO KAl TO QIG TNG
OUOKEUNG YIa TUXOV PBOPEC. S€ NePINTWON Nou To KAA®WJIO 1 TO PIC
TNC OUOKEUNG napouaialouyv ¢Bopd, n avTikaTaoTacor Toug 6a npénel
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11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21,

22.

va yivel pévo and Tov KATAOKEUAOTH N and EWNEIPO TEXVIKO
npoownikd otc €va ano Ta efoucaiodoTnUEva KEVTpa ZEPPRIG, MPoG
anoguyn Tuxov BAaBwv f kai nibavou TpAuPATIOHNoOU Tou XpNnoTn.
Mnv a@rVveTe To KAA®WDIO TNC CUCKEUNG VA KPEUETAI Ano ToOUG NAyKoug
N va Epxetal o€ enagn Pe (E0TEC ENIPAVEIEC.

Mnv TOMOBETEITE TN CUOKEUN KOVTA N NAvVw O€ Nny&g OepuoTnTac Onwg
€0Tiec koulivag uypagpiou f NAEKTPIKEG, I KOVTA N PEoa ) Nadvw o€
NAEKTPIKA Qoupvakia n OepualvoOPeEVOUC POoUpPVoUG, 1 PoUpvouGg
MIKPOKUHATWV.

Mnv XpnOILONOIEITE TN GUOKEUT yia AAAn Xprnon népav auTng yia Tnv
ornoia KaTaoKeUuAaoTNKE Kal NepIypapeTal ge autd To gyXelpidio.
MeydAn noodTnTa @ayntoU, NAkeETa and aAoupivio n HETAAAIKG
epyaAeia koulivag dev Ba NpéEnel va eIGEpXovTal TNV CUOKEUT KabBwg
hnopei va npokAnBei pwTia r nAekTponAnéia.

To @aynTo unopei va Kasi, yI’ auto Pnv TonoBETEITE TN CUOKEUN KOVTA
N KATw and KoUupTivVEG KAl AAAA eUPAEKTA UAIKG — NAVTOTE NPOCEXETE
KaTtda Tnv Xprnon TnG CUOKEUNG.

H xprion Mn auBevTiIKWV avTaAAakTIK®OV 1 €EapTnUdTwv nou Oegv
OUCTNVOVTAl anod TOV KATAOKEUAOTH, MNOPEi va NpoKaAEoel nupkayid,
nAekTponAn&ia kar meavo TpauuaTiohd Tou XpnoTn.

TonoBeTNOTE TN CUOKEUN NAvw o€ Jia eninedn kal otabepn snipaveia,
aveekKTIKR oTn BgppoTNTa.

ANOPaKpUVETE JE NPOTOXN TO WNUEVO GaynTd ano Tn CUCKEUN YId vda
ano@UYETE TUXOV eykauuaTa Kal TpaupaTiopoUuc.

H ouokeury autl Oev npénel va OUVOEETAl OE OUOKEUEG
NPOYPAUHATIGHOU HETAXPOVOAOYNHEVNG AEITOUPYIAC I OE CUOKEUEG HE
ouaTnua TnAEXeIpIopoU.

lMNa va anoouvOEoETE TN OUCKEUN BYAATE TO @IG TNG ano Tnv npila
KpaTwVTag NAvToTe ano To ¢I¢ Kal oI TpaBwvTac and To KaAwdio.
XpelaleTal  NPOCEKTIKN  €MITAPNONR  OTAV N CGUOKEUR  auTn
XpnoidonolsiTal napoucia naidiov r atopwyv nou aduvaTtolv va Tn
XPNOIUOMNOoINooUV owaoTd.

H OUuOKEeUR HNOPEiI va XpNOIHMONOIEITAlI and AToHda HE HEIWHEVN
QUOIKN, | NVEUHATIKA | PUXIKRA 1IKAvoTNTa | €AAEIYPn OXETIKAG
gpneipiac i yvooewv, MONON E®OZON ENITHPOYNTAI H AN
TOYZ EXOYN AOOEI ZA®EIZ OAHIIEZ I'A THN OPOH KAI
AZ®OAANH XPHZH THZ £YZKEYHZ ANO ENA ENHAIKO ATOMO TO
OMNMNOIO EINAI YNEYOYNO I'MTA THN AZ®AAEIA TOYZ KAI
MONON E®OZON KATAAABAINOYN NMAHPQZ TOYZ
KINAYNOYZ NOY MINOPEI NA TNMPOKYWOYN AINO THN



23.

24,
25.
26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

EZ®AAMENH XPHZH THZ ZYZKEYHZ.

H ouokeun auth 8ev npénel va Xpnoigonolsitar andé naidid.
KpaTnoTE TN CUOKEUN Kdl TO KAA®JIO TNG Ot OonHEio Nou J&ev
HnopoUVv va (¢pTaoouv Ta naidia.

Ta naidia dev npénel va «naiouv>» HE T CUOKEUNR.

Mnv ayyileTe NOTE TN CUOKEUN WE BpeyHEva XEPia.

Mnv XpNOIUOMOIEITE TN CUOKEUN O eEWTEPIKOUC XWPOUG KAl UnNVv TNV
€KOETETE O€ uypaacia n oTnv nAiakn akTivoBoAia.

Mniopei va npokAnBei @WTIA Aav n CUOKEUN 04 €ival KAAUMMPEVN N
aKoUHNd €UPAEKTA UAIKA ONWG KOUPTIVEG, TAMETOAPIEG, TOIXOUC Kal
napopola uAikd, oTav Bpioketalr oe AsiToupyia. Mnv anoBnkeveTe
Kavéva avTIKEiyevo oTo Navw PEPOG Tou (poupvou oac OTav auTtog
BpiokeTal og AsiToupyia.

lMa va neplopioeTe TN BepPOTNTA N onoia ekKAUETAl Katd Tn dlApKeld
AEITOUPYIAG TNG CUOKEUNG, NNV TNV TonoBeTeiTe an’ euBeiac kKaTw ano
VTOUAANIa kal BeBalwBeiTe OTI UNAPXEI APKETOG €AEUBEPOC XWPOG
yUpw TnG. KaTta Tn AsiToupyia TNG OUOKEUNG @POVTI(ETE WOTE va
undpxel anocTacn TouhaxioTov 10 ekaTooTWV EAEUBEPN Ano TIG TPEIG
NAEUPEC TNG OUOKEUNCG (dU0 NMAdIVEG Kal Niow) Kal apKeETOC EAEUBEPOC
XWPOC 0TO ENAvw PEPOG TNG YIA TO JAYEIPENA OTIC ECTIEC.

Xpelageral 181aiTepn nNpoooxn OTav HETAKIVEITE €&va OkeUOG TO OMoio
NEPIEXEI KAUTO AAdI 11 AAAa KAuTa Uypa UAIKA.

Mnv KaAUNTETE 0NoIodNNOTE PHEPOC TNG OCUOKEUNG ME aAAOUMIVOXAPTO.
KaTi T€Toio 6a pnopoUae va NpokaA£oel unepBEPUAVAN TNG CUCKEUNG.
Na cioTe 1010iTEPA NPOCEKTIKOI OTAV AMNOWAKPUVETE TO OTPOYYUAO
Tawi, Tn oxdpa, To opboywvio Tayi @oupvou kal 6Tav adelaleTe To
KauTo Ainog n aAAa kautd uypd UAIKA.

Mnv kaBapileTe To ECWTEPIKO TOU PoUPVOU PE CUPUATIVA opouyydapid
kabw¢ upnopei va ondoouv KOPWATIA ano Ta ogouyydplia Kal va
AKOUMMAOOUV 0 PETAAAIKA PEPN TNG OUOKEUNG, ONHIOUPYWVTAC TOV
kivouvo nmeavng nAekTponAnéiac.

XpelaleTar  101qiTepn  npogoxny OTav  Xpnolgonolisite  doxeia
MayeipépaTog ) WwnoipgaTog Ta onoia Ogv €ival KATAOKEUACHEvVA anod
METAAAO ) NUPiPaxo yuaAi.

BeBaliwBeiTe OTI TinoTe dev akoupnd 1 ayyilel TIC avTIOTACEIC TNG
OUOKEUNC.

Mnv TonoBeTeiTe Péoa oTO QoUpPvVO OMNoIodAMOTE anod Ta NAPAKATW
UAIKG: xapTovi, NAAoTIkO, XapTi i dAAa napopoia UAIKa.

'OTav dev XPNOIMOMOIEITE TN OUOKEUN, MNV anoBnkeUETE OTO
E0WTEPIKO TNC TiNnoTe AAAO napd povo Ta €EapTnuaTta Ta ornoid
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37.

38.

39.

40.

41.

42

43.

44,

ouaThvovTal and Tov KaTAoKEUAaTH.

Na qopdTe NAvVTA NPOOTATEUTIKA, BepUOPOVWTIKG yavTia (oupvou
OTav €I0AYETE I APAIPEITE AVTIKEIPEVA ANO TOoV KAUuTO poupvo.

MoTEé pnv TONOOETEITE KAl HNV APRAVETE Adela OKEUN NAV® OTIG
E£0TIEG TNG CUOKEUNG OTav auTh €ival o€ AsiTtoupyia. Kari Téroio
HNopei va npokaAécel BAABn OTn OUOKEUN 0dG¢ KAl vd
anoTteA€oel Kiviuvo yia To XpROTH.

H ouokeun autn €xer dINAN udAivn népTa acpalesiag n onoia sivai
KATAOKEUAOHEVN anod OKANPUPHEVO YudAi. To yuaAi auto eival nio
IoXupd and To ouvnBec yuaAi kal nio avOekTikd oTra onaciyarta. To
OKANPUMMNEVO YUAAl OJWC MNOPEl va Onacel OTIGC YWVIEG TOou.
AnoQeUYETE va XApAooeTe | va ypdTl{ouvileTe TNV eMIPAVEId TNG
népTag n TG dKpeg TNG.

Mnv akoupndTe NOoTE NAvw OTNV AVOIXTH NOPTA TNG CUOKEUNG OKEUN
ME @aynTo n oTIdNNoTE AAAO KABWC KATI TETOIO UMNOPEI va NPOKAAEDEI
avenavopBwTtn {nUId OTO PNXaviouo oTnpiENG TnG nNopTac.

H ouokeun autr eival MONO ' IA OIKIAKH XPHZH.

.H ouokeur| auTn €ival kataokeuaouévn POVO YIad OIKIAKHA Xpron o€

VOIKOKUPIA Kal OIKIaKN Xpron 0 XWPOoug 0nwc:

- KOU(iveg NMpoownikoU O UIKPEG ETAIPEIEG, KATACTANATA 1 AAAOUG
XWPOUG €pyaaiag

- gEoxIka oniTia

- ano neAaTteg os Eevodoxeia, HOTEA Kal availoyou TUNoU kKataAuuara
Kal NavTa yla olKIakn Xpron Hovo

- anod neAdTeg og kKaTaAUPATa Nou NPOCPEPOUV UNVO Kdl MPpwivo nou
npoeTolpaleTal and Toug idlouc.

To npoiov auto AEN EINAI KATAZKEYAZMENO I'IA EMNOPIKH

'H ENATTEAMATIKH XPHZH.

DuAadTe auTEg TIG 0dnYieg yia mOavi peEAAOVTIKA XpRon.

KATA THN NPQTH XPHZH
Mpiv XpNOIMOMNOINCETE TN GUOKEUN 004G yid NpwTn ¢opd, napakaAoUue
akoAouBnoTe auoTnpd Ta NApakaTw:

1.

ByaATe Tn ouokeur) oag and To KOUTI TNG KAl anopakpUVETE OAA Ta

UAIKG ouokeuaaoiag,.

2. AiaBAacTe NPOoOEeKTIKA OAEG TIG 0dnyiec nou nepiAauBavovTal o€ autod To
EYXEIpidlo.

3. TonoBETAOTE TN CUOKEUN 0a¢ NAvw o< pia eninedn opifovTia eNIPAvela.
EAéyETE OAa Ta €EapTrpaTa Tng kar PeBaiwBeiTe OTI eival ge KaAn
kaTaoTaon.



4.MNapakaloUpe onuelwoTe: O OTPOYYUAOG d1akonTne AsiToupyiag
@ouUpvou Kal goTiov (10) kal ol dUo oTpoyyuAoi dIakoONTeEG pUBHIONG
Twv 0UO eoTiwV (6)+(8) TNG CUOKEUNG NpENel va BpiokovTal oTn B€on
“OFF” kal n oUOKEUN va Pnv gival ouvdedepevn Ue To pelpa.

5.T1a TN owoTn AsIToupyia TNG OUOKEUNG Ba npenel va exeTe dlaopaAioel
OTI UNApPXElI ENAPKNC KUKAOQopia aépa yUpw ano Tn OUOKEUR. AQnoTe
anooTaon TouAdayioTov 10 ek. yUpw anod TIG TPEIG MAEUPEG TNG CUGKEUNG
(T1g dUo NAdivéG kal TNV Niow NAgupa). ‘Ocov apopd TNV eNavw NAsupa
TNG OUOKEUNG OTNV onoia BpiokovTal ol NAEKTPIKEG €0TIEC Oa NpéEnel va
O1ao(paNIiOETE OTI EXETE APKETO XWPO YIA TO MAYEIpENA 0ac. Zdag
OUVIOTOUWE VA PNV TOMOBETEITE TN CUOKEUN auTn KATw and vrouAdnia
AOYW TwV NAEKTPIKWV €0TIOV TNG. Eival kaAUTepa va €xeTe To endvw
MEPOG TNC OUOKEUNG ME TIG TPEIC €0TiEC eAelBepo and onolodnnoTe
EUNOJIO Kal akOUn KAAUTEpA va TOMOBETHOETE TN CUOKEUN 004G KATW
anod anoppo®nThpa. 'OTav XPNOIYOMOIEITE TN OUOKEUNR KATW ano
anoppo®nTApa BeBaiwBeiTe 6TI akoAouBeiTe TIG 0ONYIiEC aopaAeiag Tou
KATAOKEUAOT TOU anoppopnTripa 6oov agopd Tnv andéoTaocn HETALU
TNG OUOKEUNG 0ag Kal Tou anoppopnTApa. acg ouvioToUUE va
dInAaaoidleTe auth TNV andoTaon yia JeyaAuTepn OIkr oag acpdaAeia.

6. AnopakpUVeTe and Tn OUOKeUN OAa Ta €EapTANATA TNG KAl NAUVTE Ta
oe C(eoTO vePO Kal uypd aANoOPPURAVTIKO MIATWV HE €va palakod
o@ouyyapl — Ta dUo Tawid kal n oxdapa goupvou pnopouv va nAubouv
Kal oTo NAUVTAPIO MNIATWV.

7.3KOUNIOTE TO EC0WTEPIKO UEPOG TOU PoUpVOU HE €va palako kabapd
navi.

8.>TeyvwoTe dIg€odika OAa Ta €EapTANATA KAl €NAVATONOBETAOTE Ta
anoAUTWG OTEYVA KAl 0Tn owoTr 6€0n TOUG JECA OTn CUOKEUN.

KaTtoniv, ouvdéoTe To poUpvo odc oTnv npila napoxng NAEKTPIKOU

PEUNATOG KAl 0 PoUPVOG 0ag €ival ETOINOG NPOG XPHon.

A@oU TonoBeThHosTe OAa Ta anapaiTnTa eEapTrnUaTa oTo PoUpvo 0dc, 0aG

OuVvIOTOUUE va Tov OOUAEWETE yia nepinou 15 AenTd oTn HEyIOTN

Bepuokpacia kal oTn B£0n NAVW-KATW TWV AVTIOTAOEWV [: yia va
anopakpUVeTe onoladnnoTe EpYOCTACIAKA UMOAEIJUATA Ta onoia pnopei
va €xXOoUv napapeivel OTn OUOKeUn KaTtd Tn OIdpkeld TnG apxikng
ouokeuaoiag TnG. Eniong pe autd Tov TPOMNO, ANOPAKPUVETE Kal KABE ixvog
ano TIC 0OOWEC NoU Unopei va dnuioupynBoUv KATa ThvV NpwTN XpNnon.

NapakaAoUPe ONUEIDOTE: Kata Tnv npwtn XPnon TNG CUOKEUNG
MMopel va ekAUETAl KAnvog Kdl vad UNApXel OXeETIKN Hupwdia (yia
nepinou 20 AenTd). AuTo €ival KATI AVAPEVOUEVO Kal anoAuTwc aBAaBEc
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Kal OQEiAETAl OTO <«KAWIYO» TNG MPOCTATEUTIKNAG ouciag n ornoia
TonoBeTeital  ndvw OTIC avTIOTACEIC TNG OUOKEUNG Kata Tnv
£pY0OOTACIAKN Napaywyn Tne.

MeTa TNV NpwTn A€IToupyia evap&ng Tou poupvou oag, oBnoTe To poUpvo
0ag (0€on OFF) kal agnaoTe TOV va KPUWOEI TEAEIWC.

MpoooXN: TO CWHA KAl TO ECWTEPIKO TOU (poUPVOU HNOPEI va givai
noAuU JeoTa peTa TN di1adikacia NnpoBEpuAvong Tou (poupvou.

MEPH THZ 2YZKEYHz:

1. MeydaAn eoTia 8. ZTpoyyuAog d1aKoNTNG

2. Mikpn goTia A€IToupyiag/pubuiong 1oxU0G

3. Meoaia goTia Heoaiag eoTiag

4. AiakonTng BeppooTdTn | 9. dwTelvry  €vdelEn  AsiToupyiag
(Beppokpaciac) poupvou poupvou

5. dwTevn evoel€n | 10. AlakdnTNG AEITOUPYI®Y  (POUPVOU
AgIToupyiag peyaing eaTiag Kdl €0TIQOV

6. ZTPOYYUAOG dlakénTng | 11.YaAivn népta poupvou
AeiToupyiag/puBbuiong 12. XeipoAaBr noptag poupvou
I0XU0G PeyaAng eaTiag 13. AaBida maciyarog

7. dwTelvn evOeIfn | 14. ZTpoyyuAo Tayi gpoupvou
AeiToupyiag peoaiag eotiag | 15. MapaAAnAdypaupo Tayi @oupvou

16.3xapa goupvou



XAPAKTHPIZTIKA:

XwpnTIKOTNTA POUPVOU: 50L

SToIxeia Tdong: 220V-240V~50/60Hz
IoxUG gpoupvou: 1800W

IoxUg peydAng eoTiag (@185mm): 1500W

IoxU¢ peoaiag oTiag (@ 155mm): 1000W

IoxUc pikpAG oTiag (@ 85mm): 450W

MeyioTn ouvoAikn 10XUG: 2950w

XPHZH EEAPTHMATQN:

Tayi gpoupvou Ma va ynvere MNwG va XpnolUonoIEiTE

KOTOMOUAO, TN AaBida maoiuaTog
HIQTEKIQ,

unpioAa, Kabwg
Kai Ta
nepioooTepa

@aynTa eoupvou

>xapa golUpvou

A

— £
a va YrveTe NaTaTeg KAl va  ———— 1+
ano&npaivete paynTa. = A

>uvduaopog

oxapa+Tawi poupvou ) )
lNa va ynvere aynta nou

oralouv KATa TO HAyEipeEUd
TOUG

BaBu oTpoyyuAd Tayi

Nna va WAveTe ¢aynta n
yAukd nou £xouv Tnv TAaon
va OJdloykwvovTal KaTtd To
WNOIKO TOUG.




onolodnnoTe KauTo OKeUOC and To @oupvo. [lavroTe
XPNOIYOMOIEITE YIa TO 0KOMo auTo Tn AaBida niacipyaTtog nou
0ac napeéXETal PE TN OUOKEUN 1 @opdTte €10Ika yavTia
@oUpvou woTe va ano@uyete nibava eykavuata. Mnv
NIAVETE NOTE TO JEOTO POUPVO N TA KAUTA OKeEUN N
eEAPTAHATA TNG OUOKEUNG HE YUHVA Xépia! MeyalAog
Kivduvog eykauparoc!

NPOZOXH:MavToTe va eioTe 101QiTEPA MPOCEKTIKOI OTAV
A anopakpUVETE €va KaAutd Tawi, n Tnv KauTr oxapa n

NMapakaAoUHPE ONHEIDOTE:

Na €ioTe 151AiTEPA NPOCEKTIKOI OTAV HETAKIVEITE NOUTIYKEG 1| AAAa
KauTa uypa gaynra.

SHMEIQ>H: H oxdpa ¢oupvou 8a npenel va TonobeTeiTal oTa pa@ia Pe
TIG NAQiIVEG AKPEG TNG va O€iXVOUV NMpog Ta KATW:



MINAKAZ AEITOYPI'IQN:

TEMPERATURE

&
140 190

(7 )\

90

©230

AlakonTng €MIAoyng OepuoKkpaciag
poupvou

EniAoyn Bepuokpaciag and 90°C - 140°C -
190°C £€wg 230°C

(MapakaAoUPe oNUEI®OTE OTI O OIAKONTNG
puBuiong Bepuokpaciac Tou @oupvou Egival
stepless - qutd onuaivel 0TI pnopeiTe va
BcoeTe TN Oepuokpacia o€  onolodnMnoTE
onueio peTa&l 90°C £wcg 230°C).

AlakonTng puUOBHIONG 10XU0G HMEYAANG
eoTiag

O peyaAUTEPOG aplBuOC o auTd Tov dIakonTN
onMaivel kalr yeyaAuTtepn 1oxU.

MniopeiTe va puBuioeTe TNV 10XU TNG €0TiAC
METAEU 1-2-3 (xaunAn-geoaia-uwnAn).

AiakonTng puUOHIONG 10XUOG HEecaiag
€oTiag

O peyaAUTEPOG aplBuOC o auTd Tov d1akonTn
onuaivel kar yeyaAuTtepn 1oxU.

MnopeiTe va pubuioeTe TNV 10XU TNG €0TiAG
METAEU 1-2-3 (xaunAn-peoaia-vwnAn).

AilakonTngG AsiToupyi®v @ouUpvou Kal
EOTIOV

Me auTd To dIaKONTN PUNOPEITE va EMIAEEETE TN
B£€an AsiToupyiag Tou poUpvou oac Kabwe Kal
va enIAEEETE TOUG ouvOUAONOoUG AEITOUPYIMV
nou BEAETE va £XETE.

AUuTOG 0 OI1aKONTNG €niong e€AEyxel TN
A€IToupyia TNG HIKPNAG €0TiAG.
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Mo COUYKEKPIUEVA:

OFF

B L

@
‘e

O @oupvog eival otn 6€on OFF / H
WiKpr| €oTia €ival otn 8€on OFF

AgIToupyia Avw avTioTAOEWV TOU
@oupvou

AgiToupyia KATW AVTIOTAGEWVY TOU
(poupvou

A&gIToupyia avw Kai KATW
avTIOTAOEWV TOU (poUpvou

AglToupyia Avw avTIOTAOEWV O€
ouvdudaouo e Tn AsiToupyia agpa
poupvou

A&giIToupyia avw Kal KATW
avTioTAoEWV O ouvOUAOHO ME TN
AeiToupyia aépa goupvou

©¢on AsiToupyiag HeEYAAng kai
pyeoaiac eortiag (6tav BEAeTE va
AEITOUPYHOETE TIG DUO QUTEG ECTIEC,
Ba npénel NPWTA va YUPIOETE TO
diakonTtn (10) o auTtn Tn B€on).
AuTn n B£on €xel dnuioupynBei yia
va eunodiosl TNV TAQUTOXpOVN
AgiIToupyia Twv dU0 QUTWV ECTIOV
ME TO @oUpvo 0a¢ WOTE va
anogeuxBei  unepPOPTWON  TOU
dIKTUOU.

©¢on AsiToupyiag yeyaing, peoaiag
Kdl MIKPNG €oTiag (0Tav BEAeTe va
AEITOUPYNOETE Kal TIC TPEIC EOTIECG
padi, 8a npénel va yupioeTe TO
diakonTtn (10) og auTn Tn B£on.

AuTn n B€on &xel dnuioupynBei yia
va eunodicsl TNV  TAUTOXPOVN
AEITOUpYid TWV EOTIOV HE TO



@oUpvo 0aG WOTE va ano@euxOei
unepPOPTWON TOU JIKTUOU.
Eniong, auTn n B€on AsiToupyei wg
o O1aKONTNG €vepyonoinong TNng
MIKPNC €oTiag (eiTe o€ ouvduaouo
ME TIC dAAec dUO e0Tieg €iTe POVN
™G).

Znpeiwon: Hovo n peodaia oTtia (1000W) pnopei va AsITOUpynoeEl

padi pE TO poUpvo. H pUuBHION auTh €XEI YiVEI HE EISIKN ECOTEPIKNA

kKaAwdiwon.

MPOZOXH: MOTE MHN NMPOZNAOGHZETE NA AEITOYPIrHZETE TO

®OYPNO MAZI ME:

e TH MEFAAH EZTIA

e TH MEFAAH KAI TH MEZAIA EZTIA MAZI

e ME TIZ TPEIZ EZTIEZ MAZI

AEITOYPI'IA THZ ZYZKEYHZ:

AEITOYPI'IA ®OYPNOY

1. Tevikd, dev €ival anapaitnTo va npobepuaiveTe To PoUpPvVo 0ag Kabe
@opa nou BEAeTe va WNOeTe, aAAd yia KaAUTepa anoTeEAEOpATA
wnaoipaToc, B£0eTe To PoUpvo oac ot Béon (=) kar  To  diakdnTn
Bepuokpaaiag oToug 190°C npiv BAAETE To paynTo 0AG GTO POUPVO.

2. A@oU npoBepuaveTe To POUPVO, EICAYETE GTO PoUPVO TO PAynTo Nou
BEAETE va WNOETE PEOA OTO KATAAANAO OkeUOC KAl pubBupioTe TN
Bepuokpaaia Tou QoUpvou Kal To dIaKONTN AEITOUPYI®V (PoUPVOU Kal
goTiwv (10) oTrn B£€0n nou €ival n nio KAaTaAAnAn yia 1o ¢paynTto nou
BEAETE va payelpEWeTe kal cUPPWVa YE TN cuvTayr odac.
BeBaiwBeiTe OTI £xeTe TONOOETH O OAQ Ta UAIKA Tou paynToU YEoa oTo
Tawi Npiv To TONOBETNOETE YEOa aTo poupvo. Na BupdaaoTte navra oTl
TO E0WTEPIKO TOU POUPVOU Kdl Ta AAAa PEPN TNG OCUOKEUNC €ival NoAU
(e0oTG KATA TN AsITOUpyia Kal PMNopei va npokAnBouv gykaluadTta o€
NEPINTWON NOU Ta ayyi&eTe kaTa Addoc.

MapakahoUpe onueiwoTe: 'OTav n Bepuokpacia ¢Tacesl Toug 100°C, ol

avTioTracsl 8a @aivovTar ykpl (nou eivar To avapevopevo). ‘OTav n

Bepuokpacia poupvou ¢Tdcel | Eengpaoel Toug 200°C, ol avTioTAacelc 6a

YiVOUV KOKKIVEG.

Mpoooxn!: Mnv ayyileTe TIC AVTIOTACEIC TOU (POUPVOU akOun Kal av

(paivovTal ykpl. € QuTO TO OTADdIO Ol AVTIOTACOEIC €XOUV apxiosl vda

npoBepuaivovTal Kkal YNopei va €ival KauTeg oTnv eNIPAveld Toug. AOyw
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TOU KUKAOU {wnG TWV avTIOTAOEWY, Ol aVTIOTACEIC HNOPEl va PNV €XOUV
TO 010 XpWHA ONWC KATa TNV NpwTN XPAon Touc. 'OJwc autd €ival KAaTl
pualoAoyikd kal 0ev ennpealel Tnv andodoon Tou poupvou odac.

AEITOYPIIA EZTIQN:
METAAH EZTIA MONH THZ

lupioTe To B1AKONTN AEITOUPYI®WV poUpvou Kal eoTiwv (10) oTn 6€on
Katonmv yupiote 1O diakontn puBuiong 1oxUog TnNG MEYAANG €0Tiag
de€l0o0TpOoPa OTNV €NIBUPNTA B€0on PeTA&U Twv BEoswv 1-2-3. MNa va Tn
OBNOETE, YUPIOTE apPIOTEPOOTPOPA TO dIAKONTN pUBMIONC TNG MEYAANC
goTiag otn 6€on OFF kai To diakdénTn (10) apioTepoaTpoga otn BEan OFF
eniong.

MEZAIA EZTIA MONH THZ

lupioTe To d1akONTN AEITOUPYIWV PoUpvou Kal eaTiwv (10) otn B€on
KaTtoéniv yupiote To d1akonTn puBHIONG 10XUOC TNG MEeoaiag €oTiag
0g€io0TpOo@a oTNV €NIBUPNTA B€on PeTA&U Twv Beoewv 1-2-3. Ma va Tn
OBNOETE, yupioTe apioTepOaTpOoPa TO OIAKONTN PUBWIONG TNG Meoaiag
goTiag otn 6€on OFF kai To diakdonTn (10) apioTepoaTpoga oTn B£an OFF
eniong.

H peoaia €oTia €ival n yovn n onoia Ynopei va AsiToupyei oe ouvduaouod
ME TO poUpvo 0dc. OndTe av BEAETE va ASITOUPYROETE TO poUpPVOo 0dG
000 n £0Tia autn AsiIToupyei, anAd yupioTe To JIAKONTN AEITOUPYIWV

@ouUpvou Kkal eoTiov (10) apioTepooTpo@a and Tn B£an oTn 6£on
AeIToupyiac @ouUpvou nou €niBupeiTe Kal yupioTe To dlakoNTn
Bepuokpaciac deElooTpoa oTn Bepuokpacia nou €mBUPEITE yia va
EskIVOETE TN AgIToupyia Tou goupvou. MNa va oBrRoETe To poUpvo 0dag,
yupioTe To drakonTn (10) apioTepooTpo®a otn 8€on OFF kai To diakonTn
Bepuokpaciac aploTePOCTPOPA OTNV. KATWTATn 6£0n 90°C.

MIKPH EXTIA MONH THZ
AnAda yupioTe To d1aKONTN AEITOUPYIWV Poupvou Kal €oTiov (10) oTn

Bcon @9 - quro Ba EVEPYOMOINOEl TN MIKpN €oTia. lNa va Tn oBnosTe
yupioTe To diakonTtn (10) apioTtepdaTpopa otn 6€on OFF.

METAANAH KAI MEZAIA ESTIA MAZI
BeBaimOeite 0TI 01 J1AKONTEG PUOMIONG 10XUOG TNG MEYAANG Kal
Hecaiag eoTiag gival orn 0€on OFF.
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lupioTe To d1aKONTN AEITOUPYIWV PoUpvou Kal eoTiwv (10) deEidoTpopa

oTn B€on .

Katonmv AsiToupynoTte TIG dUO €0TIEC YUPVWVTAG TOUG OIOKOMTEC TOUG
(6)+(8) arnv emBuunTr B£on.

MeTa TN XpHon, oBAOTE TNV KABe £0Tia yupvwvTag To diakonTn pUBUICNHG
TNG apioTepdOoTpoPa otn B€on OFF kal KaToniv YUpioTE apioTEpPOaTPOPa
kal To diakonTtn (10) otn 8£on OFF nionc.

KAI OI TPEIX ESTIES MAZI

BeBaimOeiTe OTI 01 J1AKONTEG PUOHIONG 1I0XUOG TNG MEYAANG Kal
Heoaiag goTiag givalr orn 6€on OFF.

lupioTe To d1aKONTN AEITOUPYIWV POoUPVoU Kal €oTiwv (10) deEidaTpoPa
oTtn 6€on .

H uikpry eoTia 6a E&ekivijioel apeowg Tn AsiToupyia Tng.  Katomiv
AEITOUpynoTe TIC AAAec OUO €0TieG yupvwvTag de€0oTpo@a TOUG
d1akonTeg Toug (6)+(8) ornv eniBupunTn B£on.

>TNV nepIinTwon nou BEAeTe va OPRNOETE TN MIKPN €0Tia aAAd va
ouvexioete Tn AsiToupyia Twv dA\wv dUo, yupiote To diakonTtn (10)

apioTepoaTpoPa oTn B€on .
MOTE MH MNYPIZETE TO AIAKOMNTH AEZIOZTPO®A I'A NA METABEITE

AMO TH oEsH @9 sTH oesH @9,

MPOZOXH!: MavToTe yupileTe TOUC dlakONTEG AsiToupyiag de€idaTpoPa
yla va E&ekIVAOETE Tn AsIToupyia Kal  KATOMIV.  YUPIOTE  TOUG
aploTepOOTpOPa Yid va enioTpéPeTe on B€on OFF.

Mpoooxn:

1. XpnoigonoleiTe yovo oKeUN TNG OWOTNG JIAUETPOU Kal KAaTaAAnAa yia
XPNonN 0 NAEKTPIKEC ECTIEC. SKeUN NouU dev €xouv eninedn Baon dev
0a npénsl va xpnoigonoioUvTral Kabwc npokaAoUVv anwAeia Tng

NAEKTPIKNG EVEPYEIAG. AEITE TO EVOEIKTIKO NAPAKATW OXedIAypaApMa:
11

X (V] [ X]
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2. Ano@eUyeTe va TonoBeTeiTe Bpeydéva okeln 1 KANAkid NAvVw OTIC
£0TIEC TNG CUOKEUNG KaBWC KATI TETOIO UNOpPEi va odnynoel o moavn
BAGBN TNG CUOKEUNG 0ac.

OAHIoz WHZIMATOZ

Eidoc @aynToU| Oepuokpaaia ©éon XpOvoc HayeipEUaToq
(°C) (poupvou (AenTd)
MnigkdTa 170-180 [:] 25-30
Keik 170-190 40-50
Miteg 180-200 C] 40-50
Kéik og Tayi 170-180 3 20-30
Magive 170-180 35-40
Makapovada 180-190 [:] 30-40
doupvou
Wapi 230 C] 20-30
Apvi 230 = 70-90
MNpoBaTto 230 [:] 70-90
Bodivo 230 C] 70-90
FaAonoUAa 230 [:] 30-40
KopuaTi 230 @ 30-40
KoTonouAou
Anowuén 90 40-50
(paynTwv

O1 napandvw BepUOKPATIEG KAl XPOVOI HaYEIPEUATOC KAl BE0EIG poUpVoU
gival anAd evOeIKTIKEC NPOTACEIC. MapakaAoUNE NpooappoaTe To XPOVo,
Tn Beppokpaaia kai Tn €GN poupvou avaioya e Tn cuvTayn oag Kai Tig
NPOCWNIKEG GAC NMPOTIKMAOEIG KAl YEUOTIKO yoUQOTO.

NMwg va aAAa&ere Tn Aapna poupvou

MPOZOXH: BeBaiwbeite 6TI N ouokeun €ival KAeIoTr (0Aol o d1aKONTEG
TNG €ival og B€an anevepyonoinong OFF) kai eival anoouvdedepévn ano
To pelja, WOTE va AnOTPEWETE TNV mbavn €kOeor oag e uwnAr Taon.
MpwTa KAgioTe-anevepyonoinaoTe Toug O1akonTeG (Npénel va eival oMol
otn 6€on anevepyonoinong OFF) kal katoniv anoouvdyEaTE To QIG TNG
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OUOKEUNG ano Tnv npida napoxng NAEKTPIKOU peUPATOC KAl aPnaoTe TN
OUOKEUN VA KPUWOEI TEAEIWG. APAIPECTE TO YUAAIVO MPOOTATEUTIKO TNG
AGUNAC yUpVWVTAG TO dplOTEPOCTPOP.

3TN OUVEXEIQ, aPAIPEDTE TN NPOCEKTIKA TN AdUNaA KAl avTIKAaTdoTROTE
TN YE KaivoUpia Aduna idiwv npodiaypapwy.

O1 npodiaypa®éc TNG Adpnag sival wg €ENG:

230V, AC

25 W

Tunocg E14

>T0 TEAOG, €NAVATOMNOBETAOTE TO YUAAIVO MPOOTATEUTIKO Kandki TNng
Aaunac kal BIdwoTe To deEI6OTPOPA UEXP! VA aocpaliosl owoTd aTn
B<on Tou.

Na npooEXETE WOTE va WPn Xpnoiponoleite ungpBoAikn dUvaun oTav
AQaIpeiTE 1 ENAVATONOBETEITE TO NMPOOTATEUTIKO KAAUUHMA TNG AGUNAg
WOTE va anopuUyeTE onAcio Tou YuaAioU kal méavo TpaupaTiopo odg.

KAOAPIZMOZ KAI ZYNTHPHZH
Mpoooxn!: Mera and kAOe Xpnon, NAVITOTE AMNOCUVOEETE TN
OUOKEUN ano To peUHA KAl APRVETE THV VA KPUMVEI TEAEING Npiv
EEKIVIOETE TOV KABAPICHO TNG.

MNa va KkabapioeTe TIC E€O0WTEPIKEC eM@PAVEIEC TOU @OUPVOU OdG,
napakaAoUUE OKOUMIOTE TA €0WTEPIKA TOIXWUATA TOU (POUPVOU HE &vd
EAAQPWG VOTIOPEVO JAAAKO navi To oMnoio PUNOPEITE va EUNOTIOETE KAl WE
MIKpN noodTnTa uypoU amoppunavTtikoU nmidtwv. Katoniv nepacTe Tnv
€NIPAVEIad PE €va PAAako navi voTiopévo povo pe kabapd vepo yia va
anopakpUVETE TA UMNOAEigPaTa Tou anoppunavTtikoU. TEAOG oKounioTe
TEAEIWC TNV ECWTEPIKA ENIPAVEIA TOU POUPVOU 0AG UE £va OTEYVO HAAAKO
navi WoTe va PN HEIVOUV UNOAEINUATA VEPOU OTIG EOWTEPIKEG ENIPAVEIEC.

MHN XPHZIMOMNOIEITE NOTE Z2zYPMATINA Z=®OYITAPIA ,
ZKAHPA H ATABPQTIKA KAOAPIZTIKA KAI MHN =SYNETE NOTE TA
TOIXQMATA ME METAAAIKA H AANOY EIAOYZ EPTAAEIA, KAOQZ
ME AYTO TON TPOIMNO OA KATAZTPEWETE TO ®INIPIZMA TQN
TOIXQMATQN TOY ®OYPNOY ZAZ.

'OAa Ta €€apTrpaTa Tou poupvou aag Ba npénel va nAévovTal as XAlapo
VEPO WE NMIo Uypd anoppunavTiko NIATWV KAl JE €va HaAako opouyydapl.
Ta dUo Tawid kai n oxapa goupvou Pnopouv £niong va NnAuBouv Kadl oTo
NAUVTRPIO MATWV.
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MnopeiTe va OKOUNIOETE TNV UAdAIV NOpTa HE €va VOTIOMEVO HAAAKO
oQOouUYYydapl KAl KAaToniv va TN OTEYVWOETE XPNOIMONOIWVTAG &iTE XapTi
koulivag €iTe €va paAakod oTeyvo navi. BeBaiwBeite 0TI dev Ba agprosTe
Kapia moodTnTa vepoU va NEPACEl OTO XWPO HETAEU Twv OUO yudAivwv
MEPWV TNG NOPTAG MECA and Ta NAvVwW avoiyuata Tng.

KaBapiore Tnv €EwTepikn enipdaveia Tou (oUpvou HE €va VOTIOUEVO
MaAako navi, BeBaiwvovTtag ot dev Ba PNEl OTIC OXIOHEC TNG CUOKEUNG
uypaaia n Aadi ) unoAgiypaTa Tpopwv.

KaBapilete TIC €0Tieg XpnoidonoiwvTag Hovo Ta €1dikd kabapioTikd,
KaTaAAnNAa yia Tov kKaBapioyo NAEKTPIKWV €0TIOV. MNV XPNOILOMOIEITE
dlaBpwTika diaAlpaTa.

Mpoooxn: OUTe vepd AdAAG oUTe KAl ATHOG Jev EMITPENETAI VA EI0EABOUV
OTa avoiyyata TNG OUOKEUNG Kal anayopeUsTal n XPnon OCUOKEUWV
kabapiopoU pe atpd yia Tov kabapiopo TNG GUOKEUNC.

MHN XPHZIMOMNOIEITE ZKAHPA 'H AIABPQTIKA KAOGAPIZTIKA
KAOQZ MINOPEI NA MNMPOKAAEZOYN BAABH ZTHN E=QTEPIKH
ENIZTPQZH THZ ZYZKEYHZ ZAZ.

MHN XPHZIMONOIEITE ZKAHPA ‘H AIABPQTIKA KAOGAPIZTIKA 'H
METAAAIKA Z®OYITAPIA 'H METAAAIKA EPrAAEIA I'IA NA
KAOAPIZETE TA TAWIA TOY ®OYPNOY Az KAOQZ KATI TETOIO
OA MIMOPOYZE NA NMPOKAAEZEI BAABH 2THN ENIZTPQzZH TOY=Z.

ADPHZTE ONAA TA EZAPTHMATA KAI TIZ ENI®ANEIEZ THz
2YZKEYHZ NA ZTEFNQZOYN TEAEIQZ MPIN THN
ENANAZYNAEZETE ME TO PEYMA KAI MPIN TH XPHZH.

NMPOZ AMO®YIH NYPKATIAZ, HAEKTPOMAH=IAZ KAI MNIOANOY
TPAYMATIZMOY TOY XPHZTH, MHN BYOIZETE NOTE KANENA
MEPOZ THZ ZYZKEYHZ 'H TO KAAQAIO 'H TO ®IZ THZ MEZA ZE
NEPO ‘H ZE ONMOIOAHNOTE AAAO YIPO.

AOYy®w TNnG ouvexoUC PeATiwonG Twv NpoiovVTwY, Ol npodiaypageg
UMOKEIVTAl Ot dAAAyeEC Xwpic nponyoUuevn e€idonoinon and Tov
KATAoKeUaaoTn.
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To npoidv auTtod eival KATAOKEUAOPEVO Ot  MARPN
OUMHOPQWON HE TIG 1o0XUOUOEG 00nyiec TNG Eupwnaikng
'Evwong nou Jl€nouv NAEKTPIKEC OUOKEUEC auTOU Tou
TUNOU.

MpooTacia Tou nepiBaAAovrog

Eav kanoia pepa d1anioTWOETE OTI N CUCKEUN 0ag XpeialeTal

avTikataoTaon f dev gac XPnOoIYEUEl NAEOV, OKEPTEITE TNV

npooTacia Tou NePIBAAAOVTOG:

1) Mnv netd&ete TNV Ouokeun oag padi pe Ta undAloina
aoTikG andéfAnta (auTn e€ival kai n onugagia Tou
avaypa@Ouevou GUNBOAOU avakUKA®WGONG).

2) AneuBuvleite oTnv AnuoTikn Apxn o0ag yia va odg
unodeiel Ta onueia d1dBe0NC TNG CUOKEUNG 0ag Yia
avakukAworn.

3) AiaBETovTag TNV AxpnoTn NAEOV CUOKEUN 0AG OTA OWOTA
onueia avakUkAwong Bonbdarte oTnv npooTtacia Tou
nepIBAANOVTOC KABWG KAl OTNV €KPETAAAEUON €K VEOU
TWV UAIK®V TNG OUOKEUNG 0ag.

4) O1 NAEKTPIKEC OUOKEUEG AOYW TWV UAIKWV KATACOKEUNG
ToUuG €av dev d1aTeBoUV OwOTA PNOPEi va EXOUV AOXNHES
ENINTWOEIG OTO NEPIBAAAOV KAl KAT' ENEKTAON OTNV UYEia

Magc.

Me Tnv gyyunon Tng:

3

19014 A@idveg, EANGGa

BUY WAY A.E.
Aew@opoc TupTaiou,
31° xAp ABnvwv-Aapiag,

TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFETY INSTRUCTIONS

1.

N

10.

18

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

Before connecting the midi oven 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.
CAUTION!: The temperature of accessible surfaces may be
high when the appliance is operating. Do not touch hot
surfaces of the product. Use handles and knobs only.

Never touch the inner parts of the appliance and its
accessories or its electric stoves during operation or if they
have not completely cooled down after use. There is danger
of burns!

To protect against fire, electric shock or personal injury,
NEVER immerse cord, plug, or any part of your midi oven in
water or any other liquid.

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

Unplug unit from outlet when not in use and before cleaning.

Allow the unit to cool down completely before:

- putting on or taking off parts.

- cleaning or storing.

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.

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.
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12.

13.

14,

15.

16.

17.
18.

19.

20.

21,

22,

23.
24,
25.
26.

27.

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

a hot surface.

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

Oversized food, metal foil packages or utensils must not be inserted
in the midi oven as they may cause fire or electric shock.

As food may burn, midi ovens must not be used near or below
curtains and other combustible materials, and they must always be
watched.

The use of accessory attachments not recommended by the appliance
manufacturer may cause fire or electric shock or personal injuries.
Use the appliance on a level and stable work surface.

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

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

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

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

This appliance can be used by 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 BY A PERSON RESPONSIBLE FOR THEIR SAFETY
AND THEY FULLY UNDERSTAND THE HAZARDS INVOLVED.
This appliance shall not be used by children. Keep the
appliance and its cord out of reach of children.

Children shall not play with the appliance.

Never touch the appliance with wet hands.

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

A fire may occur if your midi oven is covered or touching flammable
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28.

29.

30.

31.

32

33.

34.

35.

36.

37.

38.

39.

40.

20

material including curtains, draperies, walls, and similar materials,
when in operation. Do not store any item on top of the appliance
when in operation.

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. When operating the oven, keep at least 10cm free space on
three sides of the oven (right & left side and back side) and sufficient
free space on top for cooking on stoves.

Extreme caution must be used when moving a utensil containing hot
oil or other hot liquids.

Do not cover any part of the oven with metal foil. This may cause the
oven to overheat.

Use extreme caution when removing the round tray, rack, the
rectangular oven tray or disposing of hot grease or other hot liquids.

.Do not clean the inside of the oven with metal scouring pads, as

pieces can break off the pad and touch electrical parts, creating a
risk of electric shock.

Extreme caution should be exercised when using cooking or baking
containers constructed of anything other than metal or ovenproof
glass.

Be sure that nothing touches the heating elements of the oven.

Do not place any of the following materials in the oven: cardboard,
plastic, paper, or anything similar.

Do not store any materials other than manufacturer’'s recommended
accessories in this oven when not in use.

Always wear protective, insulated oven gloves when inserting or
removing items from the hot oven.

Never place or leave empty utensils on your stoves whilst
operating to avoid overheating. Such action could cause
damage to your device and could consist danger for the user.
This appliance has a tempered, safety glass door. This glass in
stronger than ordinary glass and more resistant to breakage.
Tempered glass can still break around edges. Avoid scratching door
surface or nicking edges.

Never place or leave on the open oven door any utensils with food or



any other object as this may cause irreparable damage to door’s
support mechanism.
41.This appliance is for HOUSEHOLD USE ONLY.
42.This appliance is intended to be used in household and similar
applications such as:
- staff kitchen areas in shops, offices and other working
environments;
- farm houses;
- by clients in hotels, motels and other residential type
environments;
- bed and breakfast type environments.
43.This appliance IS NOT INTENDED FOR COMMERCIAL OR
PROFESSIONAL USE.
44, Save these instructions for possible future reference.

FOR THE FIRST USE

Before using your electric oven for the first time, be sure to:

1. Take your oven out of its box and remove all packaging material.

2. Read all of the instructions included in this manual.

3. Place your oven on a flat horizontal counter top. Check all the
accessories to make sure they are in good condition.

4. Please note: the oven and hot plate function knob (10) as well as the
two hot plates knobs (6)+(8) must be in position "OFF" and the oven
is unplugged.

5. For correct operation, the oven must have sufficient airflow. Leave a
distance of at least 10cm from each of the three sides of the oven
(back and the right and left sides). For the top side with the hot plates,
you must make sure to have sufficient space for your cooking. It is
advisable that you do not put your device under a cupboard due to
the hot plates function. It is better to have the top part with the three
hot plates free of any obstructions and even better to place the oven
under an extractor hood. When using the appliance under an extractor
hood, make sure to follow the instructions given by the hood producer
regarding the minimal distance between your device and the hood. It
is even wiser to double this distance for your safety.

6. When you use the oven for the first time, remove and wash all the
accessories in hot, soapy water using a soft sponge - the two baking
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trays and the oven grid may also be washed in a dishwasher.
7. Wipe the inner oven with dry cloth.
8. Thoroughly dry all accessories and re-assemble them in the oven
completely dry and in the correct way.
Afterwards, plug the oven to the mains and your oven is ready for use.
After re—assembling your oven, we recommend that you run it at the

highest temperature on top & bottom heating elements function [:]
for approximately 15 minutes to eliminate any packing residue that may
remain after its initial packing procedure. This will also remove all traces
of odor that could initially be presented.

Please Note: Initial start-up operation may result in minimal smell
and smoke (for about 20 minutes). This is normal and completely
harmless. It is due to the burning of the protective substance applied
on the heating elements during production of your oven in the
production plant.

After the initial start-up operation, turn your oven in the off position and
let it cool down completely.

Caution: The body and inner oven can be very hot after
preheating.

PARTS IDENTIFICATION




Large hot plate

Small hot plate

Medium hot plate

Oven thermostat
(temperature) knob

Large hot plate indicator light
Large hot plate power
adjustment knob

7. Medium hot plate indicator
light

DWN R

ou

SPECIFICATIONS
Capacity:

Voltage:

Oven Max Output:

Large Hotplate (@185mm) Output:

11.
12.
13.
14.
15.
16.

Medium Hot plate (@ 155mm) Output:

Small Hotplate (@ 85mm) Output:

Max Total Output:

USE OF ACCESSORIES

Food tray Roast chicken,
hamburgers,
steak, suitable
for almost all
oven-cooked
foods.

Wire rack

Baked potatoes, dry food.

Medium hotplate power
adjustment knob
Oven indicator light

.Oven and hot plates function

knob

Glass door

Door handle

Tray handle

Round oven tray
Rectangular baking tray
Wire rack

50L
220V-240V~50/60Hz
1800W

1500W

1000W

450W

2950W

How to use tray handle
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Food tray and wire

rack together ) )
For food that will drip

during cooking

Deep round tray

For baking foods or
desserts that tend to
inflate during baking

CAUTION: Always use extreme care when removing bake
tray, wire rack or any hot container from a hot oven.
Always use for this purpose the tray handle provided with
the device, or an oven mitt in order to avoid possible burns.
Never touch the hot oven or hot utensils or

accessories of the device with bare hands! There is
great danger of burns!

Please note:

Be careful when removing puddings and other hot liquids.

NOTE: Wire rack should be positioned with the indentations pointing
down, as shown below:

# e
CORRECT

WRONG
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FUNCTION CONTROL

TEMPERATURE

&
140 190

1

90

\

©230

Oven temperature control

Temperature control from 90°C - 140°C -
190°C - 230°C

(Please note that the oven temperature knob
is stepless — meaning that you can set your
temperature at any position between 90°C to
230°C).

Large hot plate power adjustment knob
Larger no. on this knob means higher power.
Power can be controlled by positions 1-2-3
(low-middle-high)

Medium hotplate power adjustment
knob

Larger no. on this knob means higher power.
Power can be controlled by positions 1-2-3
(low-middle-high)

Oven and hot plates function knob

With this knob you can set the positions in
your oven and select the combination of
operations you wish to have.

This knob also controls the operation of your
small hot plate.
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More specifically:

OFF

HEIEEL

Oven off/Small hot plate off

Upper heating for the oven
Lower heating for the oven

Upper and Lower heating for the
oven

Upper heating + convection for the
oven

Upper & Lower heating +
convection for the oven

Large and medium hotplates
(when you want to operate these
hot plates, you must first turn
button (10) to this position).

This position has been created to
prevent the oven working
simultaneously with these two
stoves together in order to avoid
circuit overloading.

Large, medium and small hotplates
(when you want to operate all
three hot plates, you must turn
button (10) to this position).

This position has been created to
prevent the oven working
simultaneously with the stoves in
order to avoid circuit overloading.
This position also works as the
activation switch of the small hot
plate (either in combination with
the other two hot plates or alone).



Remarks: only the medium hotplate (1000W) will work with the
oven together. This is set by inner wiring.

ATTENTION: NEVER TRY TO OPERATE THE OVEN TOGETHER
WITH:

e THE LARGE HOT PLATE

e THE LARGE HOT PLATE AND MEDIUM HOT PLATE TOGETHER

e ALL THREE HOT PLATES TOGETHER

OPERATING THE APPLIANCE

OVEN FUNCTION

1.In general, it is not necessary to preheat the oven every time you cook
but for better cooking results, turn your oven at position and (Z)
your temperature control to 190°C before placing food into the
oven.

2. After pre-heating, insert food that needs to be cooked already placed

inside its appropriate utensil and adjust the temperature, and turn the
oven and hot plates function knob (10) to the oven position most
suitable for this food and according to your recipe.
Please make sure to have all the ingredients inside your baking tray
before placing the tray into the oven. Remember that the inner cavity
and the other parts of the device are very hot and this could cause
burns if you touch them by accident.

Please note: When the temperature reaches 100°C, the heating element
will appear grey (it is normal). When the temperature reaches 200°C and
above, the heating element will turn red.
Warning: Do not touch the heating elements while operating the oven
even if they look grey. At this stage, the heating elements have started
to preheat and they might be very hot on the surface. Due to the life
cycle of the heating elements, after several uses, the heating elements
might not have the same color as the first time use. However, it is normal
and the cooking result is not affected by this.

HOT PLATES FUNCTION

LARGE HOT PLATE ALONE

Turn the oven and hot plates function knob (10) to position .
Then turn the large hot plate knob clockwise to the desired position
between positions 1-2-3. To turn off, turn the large hot plate knob anti-
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clockwise to position OFF and then turn the knob (10) to position OFF
also.

MEDIUM HOT PLATE ALONE

Turn the oven and hot plates function knob (10) to position .

Then turn the medium hot plate knob to the desired position between
positions 1-2-3. To turn off, turn the medium hot plate knob anti-
clockwise to position OFF and then turn the knob (10) to position OFF
also.

Medium hot plate is the only one that can work together with the oven.
So when you want to operate the oven while this hot plate is operating,
simply set the oven and hot plate function knob (10) to the desired oven

position by turning it anti-clockwise from position to your desired
oven position and turn the temperature knob clockwise to the desired
temperature to start the oven operation. To turn the oven off, turn the
knob (10) anticlockwise to position OFF and turn the temperature knob
anticlockwise to its minimum position 90°C.

SMALL HOT PLATE ALONE
Simply turn the oven and hot plate function knob (10) clockwise to

position @ - this will activate the power on the small hot plate. To turn
off, turn the knob (10) anti-clockwise to position OFF.

LARGE AND MEDIUM HOT PLATES TOGETHER

Make sure that the control knobs of the large and medium hot
plates are in position OFF.

Turn the oven and hot plates function knob (10) clockwise to position

Then operate the two hot plates by setting their control knobs (6)+(8)
to the desired position.

After use, switch off each hot plate by turning its control knob anti-
clockwise to position OFF and then turn oven knob (10) anti-clockwise
to position OFF also.

ALL THREE HOT PLATES TOGETHER

Make sure that the control knobs of the large and medium hot
plates are in position OFF.

Turn the oven and hot plates function knob (10) clockwise to position
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The small hot plate will immediately start its operation. Then operate
the two other hot plates by setting their control knobs (6)+(8) to the

desired position.

In the case you want to switch off the small hot plate but continue the
simply turn knob (10)

anticlockwise to position . NEVER TURN THE KNOB CLOCKWISE FOR

operation of the other two hot plates,

SWITCHING FROM POSITION (X TO POSITION !

ATTENTION: Always turn your operation knobs clockwise to start the
operations and turn them anticlockwise to return to position OFF.

Caution:

1. Only use pots or pans of the correct diameter and suitable for use on
electric hot plates. Utensils with an uneven base must not be used
as electric energy is wasted. Please check below indicative drawing:

2. Avoid placing wet lids or pots on the hot plates as this could cause
possible damage to your device.

BAKING REFERENCE

Foods Temperature Oven Cooking
value (°C) position Time

(minutes)
Cookies 170-180 [:] 25-30
Cake 170-190 40-50
Pie 180-200 [:] 40-50
Tray Cake 170-180 20-30
Cup Cake 170-180 35-40
Pasta Bake 180-190 [:] 30-40
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Fish 230 Z] 20-30
Lamb 230 [:] 70-90
Sheep 230 C] 70-90
Beef 230 C] 70-90
Turkey 230 C] 30-40
Chicken Piece 230 [:] 30-40
Defrosting 90 40-50

The above temperatures and times and oven positions are only for
reference. Please adjust the time and temperature and oven positions
according to your recipes and your personal preferences and flavor taste.

How to change the oven lamp

WARNING: Please ensure that the device is deactivated (all its
operation buttons must be in off position) and disconnected from the
mains to prevent possible exposure to high voltage.

First turn all operation buttons to off position, then disconnect the device
from the mains power supply and then let it cool down completely.
Remove the glass protection by turning it anti-clockwise.

Then remove the lamp carefully and insert a new lamp of the same
specifications as the previous one.Lamp specifications should be as
follows:

230V, AC

25w

Type E14

Finally insert again the glass protection in place and screw it carefully by
turning it clockwise.

Make sure that you do not use excessive force when removing and
replacing the lamp cover in your oven in order to avoid possible breakage
of the glass and personal injury.

CARE & CLEANING

Warning: After each use and before cleaning, unplug from the
mains and let the appliance cool down completely.
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To clean the interior surfaces of your oven, please wipe the walls with a
soft cloth damp with water and a small quantity of a mild liquid dish
detergent. Afterwards wipe the walls with a clean soft cloth damp only
with clean water in order to remove all detergent residue from the walls.
Finally, wipe dry all the interior surfaces of the oven with a soft dry cloth
making sure that there is no water residue on the surfaces.

NEVER USE STEEL WOOL SCOURING PADS, HARD OR ABRASIVE
CLEANERS OR SCRAPE THE WALLS WITH A METAL OR ANY OTHER
UTENSIL, AS ALL OF THESE METHODS MAY DAMAGE THE
FINISHING OF THE WALLS.

All accessories should be washed in hot soapy water. The trays and wire
rack can also be cleaned in a dishwasher.

The door can be wiped with a slightly damp sponge and wiped dry with
a kitchen paper or a soft cloth towel. Make sure that you do not let any
water enter in the space between the two glasses through the upper
openings of the glass door.

Clean the outside body with a damp soft cloth towel ensuring that no
moisture, oil or food residue enters the openings of the device.

Clean your heating plates using only an appropriate, specialized product.
Do not use scouring agents.

Caution: Neither water nor steam should be permitted to penetrate any
openings of the device, and no kind of steam jet cleaning equipment
should be used.

DO NOT USE AN ABRASIVE CLEANER AS IT MAY DAMAGE THE
EXTERIOR FINISH.

DO NOT USE AN ABRASIVE CLEANER OR STEEL WOOL SCOURING
PAD ON THE OVEN TRAYS AS IT MAY DAMAGE THEIR COATING.

LET ALL PARTS AND SURFACES DRY THOROUGHLY PRIOR TO
PLUGGING OVEN IN AND USING.
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TO PROTECT AGAINST FIRE, ELECTRIC SHOCK OR PERSONAL
INJURY, NEVER IMMERSE CORD, PLUG, OR ANY PART OF YOUR
DEVICE IN WATER OR ANY OTHER LIQUID.

Due to continuous product improvement, specifications are subject to
change without prior notice.

directives of European Union applying on this type of

c € This product is in strict conformity with all the valid
electrical appliances.

,% Protecting the environment
Should you find one day that your appliance needs to be
. replaced or if it is of no further use to you, think of the

protection of the environment:

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

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

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

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

With the warranty of:

BUY WAY S.A.
Tyrtaiou Avenue,

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