DAVOLINE

DoVpPvog TOALITAMDV AELTOVPYLMOV

Oénylec eykatdotaong Kot xpnong



JaG oUVIOTOUPE va SLOBACETE POOCEKTLKA TG 08NYieG 0’ AuTO TO EYXELPLOLO XPAONG TIPLV Ao Tt XPHoN Yo TV KOAUTEPN
arnddoon Kkal yla va mopoteivete tn Sldpkela WG TG CUCKEUAC coc, Kabwe Ba oag mapexel OAeg tig odnyieg mou
Xpelaleote yla va dtaodalioete tnv achaln eykataotacn, Xpnon Kot cuvtrnpnon tg. Na £XETeE MAVTA KOVTIA 0OG AUTO TO

EYXELPLOLO KATOXOU YLATL UImOopEL va XxpelaoTel va avatpéfete o’ autd oto PHEAAoV. Euxaplotol e

Kovtivo TtAavo
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A. Ndve\ EAEyxou

B. Kouprti emtAoynAg TPOTIOU LOYELPEUATOG

I. Kouurni emiloyr ¢ Oeppokpaciag poyelpEUATOC

HAEKTPOVIKOG TPOYPOMUOTLOTHG-20G EMITPEMEL VO TIPOYPAUUATIOETE To emBUUNTO payeipepa emAéyoviag tov Xpovo
HOYELPEUOTOG KOl TOV XpOvo ANEng payelpgpatog. Mmopel emiong va xpnoluomnotnBel wg xpovouetpo (Statibetal povo oe
OpPLOPEVA LOVTEAQ)

E. Evéewtikn Auxvia polpvou (SlatiBetal povo o€ oplopéva HOVTEAQ)



-Otav givat avappévn, urtodetkvieL OtL ol polpvol Bepuaivovtat HExPL TV kKaboplopévn Bepuokpaocia
IT. Tai ywa Aitn A Tagi Pnoipatog
Z. 2xapa dpolpvou
H. O8nyol yia oAicOnon twv oxapwv f tonoB£tnon péoa Ko £§w

0. Kouurni A§ng xpovou payelpEpotog

1. Kouprni petadopdg npog ta EUnPOg 2. XpovOpeTpo
3. POBpLON XPOVOU HOYELPEUOTOG 4. Kovpni enavaAnyng
5. PUBULON XpOvou AENG HayELPENATOG 6. PoAdL

7. Koupni petadopdg npog ta nicw

NoapeAKOpeVa (TTPOALPETIKA TIAPEAKOUEVA, UTIEPLOXUEL TO TIPAYHOATLKO)

Ta MAPAKATW TMOPEAKOUEVA TIAPEXOVTAL UE TOV PpoUPVOo Oag.

1. Ixapa, yla ata, poppakia yla kKék, 6iokoug Pnoipartog. 2. Tayi Pnoipatog, yia KEWK Kal UoKoTa

IHog va ypNOILUOTOGETE TOV POVPVO GO

Autog o ¢doupvog TIOAMaMAWY Asttoupylwv cuvSUAleL TA TAEOVEKTAUATA TwV MApaSoolakwy Golpvwy BeBLacpevng
KUukAodopiag KW' aUTA TWV IO CUYXPOVWY MOVTEAWV LE AVEULOTAPO OE LA LOVO CUOKEUN).

Elval pa e€apetikd €UEALKTN CUCKEUN TIOU OO ETITPEMEL VA ETUAEYETE €UKOAA Kal PE aodAlela PeTafl SLadOopETIKWV
TPOMWV poyelpepatos. Ta diadopa XapaktnploTkd mou tpoadEpel o doupvog emAéyovtal HECw Tou emthoyea “B” kal
Bepuootatn “C” mou Bpioketal oto mavel eAéyxou.

Noatnto kovuni eAéyxou (SlatibBetal povo os oplopéva LOVTEAQ)

To koupmi eAéyxou Mmopel vo TLEOTEL TIPOC TOL HECA KOl UTIOPEITE va TEOETE eAadpd TO KOUUTL €AEyXou yla vol TO
aneAeuBePWOETE N va TO KAELOWOETE.

Ewdonoinon: Tnv npwtn ¢popd mou Ba XpNOLLOTOLCETE T CUOKEUN 0OC, 00G CUVIOTOUNE va puBuicete Tov Beppootdrn
otnv uPnAotepn puBULON Kal va adroete To GoUPVO AVAUUEVO YLO TIEPLTIOU Lo wpa Xwplg Timota péoa, Ye tnv nopta
Tou PoUpvou KAELOTH. ITn CUVEXELQ, avolfTe TNV mopta tou ¢olpvou Kol adrote To SWUATIO va aeplotel. H oour mou
ouxvQ €evTomileTal Katd Tn OLApKELD QUTAG TNG aPXIKAG xpnong odeidetal otnv €€ATULON TWV OUCLWV TOU
XpnoLuomnololvTaL ylo Thv poaotacio tou ¢oUpvou KATA ThV armodrkeuon Kot LEXPL VA EYKATAOTAOEL.

Ewdonoinon: ToroBetriote to tadii mou mMapEXETAL 0TO KATW eminedo tou ¢polpvou yila vo unv otalouv odAtosg f/kat Airn
OTO KATW MEPOC TOU ¢oUpvou povo otav PrAvete daynto 1 otav xpnowornoleite ™ Pnotapld (SiatiBetal povo oe
OpLopEVO HoVTEAQ). Mo 6AoUG Toug AANOUC TUTIOUG UOYELPEUNTOG, NV XPNOLLOTIOLEITE TTOTE TO KATW E£Timedo Kal pnv
tonoBeteite MOTE TiMota oto KATW PEPOC Tou dolpvou dtav ival og Asttoupyla, ylotlt autd propel vo kataotpEPel to

OMAATO. TOMOBETAOTE TA HAYELPIKA 0OC OKEUN (MLATA, OCAOUMLVOXOPTO K.ATL.) OTn OXAPQ TIOU TAPEXETAL HE TN CUOKEUN



TOmMoOEeTNUEVN ELBIKA KOTA KOG TwV 08nywv tou polpvou.
Ewdonoinon: yla va xpnolpomnolioste 1o polpvo o€ xelpokivntn Asttoupyia (xwpic xprion Tou MPoypaUATLOTH XPOVOU

ANENc payepgpatog). To cuppolo QHJ TPEMEL VO lval EUBUYPAUULOUEVO HE avaPopag oTo TTAVEA EAEYYOU.

Aettoupyia BeBracpévng kukAodopiag

PUBuLON KoupTLOU Beppootatn “C” :petafl 60°C kot Max. 2’ autr) tn puBULon, avaBouy oL EMAVW KoL Ol KATW AVILOTACELC.
AuTOg elval o KAaOLKOG, apadoolakog TUMog GpoUpvou Tou €xEL TeAelomolnOei, e Katavoprn BepudTNTAG KAl HELWEVN
Katavalwon evépyelag. O polpvog BeBlaopévng kukAodoplag mopapével anapaptAlog 6oov adopd To POYELPEUD TILATWY
TIOU amoteAoUvTaL amod UALKQ, TLY. AdXavo e TaidakLa, prnakaAldpog, otipado Paplol, tpudepeg Awpildeg pooxapiolou pe
PUTL K.ATL. EEQPETIKA QMOTEAEOUATA ETUTUYXAVOVTAL KAL KATA TNV TPOETOLHACia TILATWY HE BAON TO HOoXaplolo KpEag
(koKKLVLOTO, OTLPAS0, YKOUAAG, {aUmoV K.ATL.) Ta Omolo TPETEL VAL T LAYELPEYETE apyd LE TA LYPA TOUC ) VA TIPOoBETOVTOC
emumAéov Lypd. MNopapével To KAAUTEPO oUOTNUO ylad To YNAOoWo KEWKK KoBwg kal ylia ¢dpouta Kol Haysipepa
XPNOLUOTOLWVTAG YAOTPEC ylo Priolpo oto ¢olpvo. Otav payelpelete oe Aettoupyia PePlacuévng kukhodopiag,
XPNOLUOMOLE(Te HOVo éva Tnyavt 1 oxapa tn ¢opd, SltadopeTikd n Katavoun tg Oepudtntag Oa sival avouolopopdn. Me
Ta Stadopetika emnineda, pnopeite va e€loopponroeTe TNV MTocOTNTA BEpUOTNTAG UETAEY TOU EMAVW KAl TOU KATW HEPOUC
Tou ¢oupvou. EmAé€te avapeoa ota Stadopa emimeda pe BAcn TO €AV TO TULATO XPELALETAL MEPLOOOTEPN N AlyOoTepn

BepuotnTa arnod To EMAVW UEPOC.

Newroupyia “Fast cooking” i

PuBuLon koupmiov Beppootdtn “C” :petafl 60°C kat Max. H emdvw Kal n kdtw avtiotaon, kaBwg Kal o aveplotipag, Oa
avayouv, e€aodalifovtag otabepr) opolopopdn Katavoun tng Bepuotntag o’ 0Ao tov doupvo.

Autil n Aswtoupyla cuviotatal Slaitepa ylo TO yprRYopPo HOYEIPEU TIPOCUOKEUAOUEVWY Tpodipwy (kabBwg Sev eival
artapaitntn n mpoBépuavon), Onwc yla mopadelypa: katePuypéva | TPOUAYELPEUEVO TPODLUA) KOOWE KAl yla HEPIKA
«OTULTLKA» TULATAL.

Ta KaAUTEPO QUIMOTEALCUOTA KATA TO Hayeipepa xpnolpomowwvtag thn Asttoupyio "Fast cooking” emttuyxavovtat gav
XPNOLUOTOLE(TE HOVO €va padl HayelpEpaTos (to SeUTepo amd KAtw), Selte Tov Tivaka Ue TITAO «MPOKTIKEG GUUPBOUAEC

LLOYELPLKN Y.

Aertoupyia “Multi-Cooking”

PuBuLon koupmiov Beppootdtn “C” :petafy 60°C kot Max. Ot eTtdvw Kot oL KUKALKEG OVTLOTAOELG, KOBWG KoL O AVEULOTHPAC,
Ba avaouv. Aedopévou OtL n Bepuotnta mapapével otabepn Kot opoldpopdn o’ 06Ao to doupvo, 0 aEPag HayeLPEVEL Kat
podilel To ¢payntd opowdpopda a’ OAn tnv emipdavela tou. M’ autAv TN AswToupyla, UMOPEite emiong va payelpéPete
Sladdopa maTa TAUTOXPOVA, OPKEL oL avtiotolec Ospuokpaoieg payeslpéuatog va eival ot (Stec. Mmopolv va
xpnotpomnotnBolv to mMoAU 2 emineda tautoxpova, akoloubBwvtag tic odnyiec otnv evotnta pe titho: «Mayeipepa oe
TEPLOCOTEPA ATIO Evat Ttimedan.

AUt n A£lToupyla LOYELPEUOTOG CUVIOTATOL LSLOITEPA YA TILATA TIOU QMALTOUV TEAEIWMA OYKPATEV I yla €KElva TOU
QTALTOUV LOLOITEPWE TTAPATETAUEVOUC XPOVOUC LAYELPEUOTOG, OMWE yla opadetlypa: Aalavia, {upopikd, Pnto KotomouAo

KOL TIATATEG K.ATL.. EmutAov, n e€alpetikn katavour Beppotntag kablotd duvatn tn xprnon xapunAdtepwv Bepokpactlwy



KOTA TO poyeipepa Twv Pntwv. Auto €XeL WG AmMOTEAECHA AlYOTEPN QMWAELA UYPWY, KPEAG TIOU £ival 1o TpudEPO Kal
pelwon t™¢ anwleslag Bapoug yia to Pntd. H Asttoupyia moAarhol payelpepatog sival diaitepa kat@AAnAn yo to
payeipepa Paplwy, Ta omolo HmopouV va TIPACKEUAOTOUV LLE TNV TIPOCONKN TIEPLOPLOUEVNG TIOCOTNTOG KAPUKEUUATWY ,
Slatnpwvtag £ToL TN yeUon Kal TNV eudavion Touq. EEapeTikd anoteAéopata Umopoulv va EMITEUXO0UV OTaV HOYELPEVETE
OUVOSEUTIKA HE BAon Tol AaXaviKA OTIwWE KOAOKUBAKLA, LEATIAVEG, TIEPLEG K.ATL.
Erudopria: auth n Asttoupyla givat emiong Wbavikn yla to PrioLto KEK JE HayLd.
Auti n Aewtoupyia pmopet emiong va xpnowdomnotnBel yio ypriyopn amopuén AsukoU R KOKKLWVOU KpEatog Kal PwLou,
puBuilovtag tn Bepuokpacia otoug 80°C. MNa va Eemaywaoete Lo svaicdnta tpodLua, pubuiote tov Beppootatn otoug 60°C
1 XPNOLLOTIOLOTE POVOo T Asttoupyla kukAodopiag Puxpou agpa pubuilovrtag Tov Beppootatn otoug 0°C.
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Mayeipgpa matwy o anattovv Poooxr)
PUBuLON KoupmioL Beppootatn “C” :petafl 60°C kat 250°C. H kdtw avtiotacn kat o aveplotnpag avapouv. Katalnio
yla mitoo, oPTOOKEVAOHATO, KELK Kol pn €npd yAuka ot tagld i ¢opudkia Pnoipotog. E€aipetikad amoteAéopota
ETUTUYXAVOVTAL EMICNC OTO MAYEIPEUQ TIOU QTOLTEL TTAVW Otd OAa BgppudTNTA QO TOV TIATO.

ZaG oupBouAeloupe va BAAETE TO TNyAvL o€ XaUnAo entinedo.

Autn n Aettoupyia BonBad otnv AmopdkpuUVon TwV UTIOAELUUATWY TPOdNG VIO Tou dpolpvou. KAelote Tnv mopta. Pubuiote

TN Aettoupyia oto Steam Assist Clean kal puBuiote tn Bepuokpacia otoug 130°C.

S add

Aetrtoupyia Grill

PUBuLON kouumov Beppoaotatn “C” :petaty 60°C kot Max. AvaBouv ol emdvw avtlotdoels. H Aettoupyia «Grill» kateuBuvel
v aktwvoPololpevn BeppdtnTa amod TNV eNAvVwW ovtiotaon oto ¢aynto. Mmopeite va XpnoLUOTMOLNOETE TN AELTOUpYia
«Grill» yla tpudepd KoppaTia KPEATOC, UMPL{OAES, maidakia, Aoukavika, PpapLa, Toot pe Tupl kot AAAa payntd ypriyopou
payelpéuotoc. Wnote pe KAEwotr tnv mopta tou ¢oupvou. MpoBepudvete yla 3 ASTTA yla vo €XETE TO KOAUTEPQ
artoteAéopara. Auto Ba BonBrosl va odpayloToly ta uypa amo UnpLloAeg, maiddkia KA. yia kaAutepn yevon. Mmnopeite

va oUpeTe To o i PNolatog oag o onmolodnToTE oo Ta 2 KEVA LECA OTA EMAVW (VYN paywv oTrpLENG.

vvwY

Aertoupyia Maxi Grill

PUBuLON koupmiol Beppootdtn “C” :Max. AvaBouv oL EMAVW ECWTEPLKEG KO EEWTEPLKEG QVTIOTACELG. H Aettoupyia «Maxi
Grill» kateuBUVEeL TNV aktvoBoAoUpevn BepudTnTa Ao 2 EMAVW AVIIOTACELS 0TO ¢aynTto. MmopEiTe va XpnOLUOTOLCETE T
Aettoupyla «Maxi Grilly ylo TpudepA KOppdTio KPEATOC, ppl{OAeg, maidakia, Aoukavika, Papla, Toot pe TuUpl Kot GAAQ
daynta ypryopou payelpgpatog. WRote pe KAswotr tnv Topta tou ¢doupvou. To "Maxi Grill" cog EMITPEMEL va
eKPeTAMEUTEITE TIANPWCE TO €UPOG TWV pPeYGAWY TaPLwy Pnoipatog kat Ba poyelpEPETE O YPRYOPaA atd TNV KAVOVIKN
Aettoupyia "Grill". Ma KOAUTEPA QMOTEAEOUATO, OUVIOTATOL va TPoBepudvete ya 3 Aemtd. Autd Ba BonBnost va

odpaylotolv Ta uypad amnod prpt{oAeg, maidakia K.AT. yia KaAUtepn yevon.

LA Al

Aertoupyia Grill pe aveplotipa

PUBuoN koupmiol Beppootatn “C” :petafl 60°C kot 200°C. EvepyormoloUvtol Ol EMAVW ECWTEPLIKEG Kol £EWTEPIKEG



OVTIOTAOELC KOl O OVEMLOTAPAG. AUTOC O OUuVOUQOMOG XOPOKTNPLOTIKWYV aUEAVEL TNV  OTTOTEAEOMATIKOTNTA TNG
LLOVOKOTEUOUVTIKAG BEPULKNAG aKTIVOBOALOG TWV AVIIOTACEWV UEOW TNG QVAYKAOTIKAC KukAodopiag tou agpa o’ 6o tov
dolpvo. Autd Bonba otnv amotpormn Tou KaPipatog Twv Tpodipwy otnv emidavela, EMITPEMOVTOG 0T Beppotnta va
Slelodvoel ameuBeilag oto dayntd. EEALPETIKA QMOTEAECUATO EMITUYXOVOVTOL HUE KEUMATT HUE KPEOTO KOl AOXOVIKA,
Aoukavika, apviola maidakLa, KOTOTIOUAO O TILKAVTIKN OAATOO, XOLPLVEG UIPLIOAEC K.ATL.

MayepéPte paynto otn “Asttovpyia Grill pe avepotipa ” e tnv nopta tou polpvou KAELOTH.

Autn n Aettoupyia givat emiong davikn yla to poyeipepa pAétwy Paplwy, Onwc Eldia, YEULOTAC GOUTILAG K.ATL

vew

Aertoupyia Grill pe avepotipa A Movo povtélo Asttoupyiag 5/6/7

PUBULON koupuToU Beppootatn “C” :petafl 60°C kot 200°C. H emdvw KEVIPLKN aviiotaon Kol o aveplotnpoag avafouv. H
Aettoupyia «Fan & Grill» cag mpoodEpel Ta TTAEOVEKTHLOTO TOCO TWV AETOUpylwV «Bake» 000 Kol Twv MapadooLakwv
Aettoupylwyv «Grill». H avtiotaon tou grill avapetl kat ofrvel yla va Slatnprosl tn pubulopévn Bepuokpaocia, evw o
avepotnpag KukAogopel tov Bepuatvopevo agpa. H mopta tou Golpvou MOpPOHEVEL KAELOTH yla T Asttoupyia «Fan &
Grill». Mmopeite va xpnotomnotroete tn Aettovpyia “Fan & Grill” yia peydha Koppdatio Kpatog oto poupvo mou cog Sivel
£V0l ATMOTEAECHA TTIAPOUOLO UE TO KPEAC otn coUPAa. BaAte to ¢ayntd cog otn 2n f 3n amo KAtw oxapa tou ¢poupvou.
TomoBetrote to Tai yia ta Airn otn oxapa otn xaunAotepn 0€on yla va mpoAdBete Tuxov Slappoc. Otav XpnoLLOMOoLE(TE
T Aettoupyla «Fan & Grill» dgv elval anapaitnto va yupvdte to ¢ayntd Katd tn SLAPKELX TOU KUKAOU MOYELPEUOTOG.

PuBuiote tn Bepuokpacia otoug 200°C.

Aertoupyia Pnoiparog

PUBuwon koupmiol Bepuoctatn “C” :petafy 60°C kat 200°C. H miow avtiotacn kot o aveplotipag oavaBouv,
Staodalifovrag otL n BepuotnTa KATAVEUETAL OpOLOpopda o’ OAo tov doupvo.

AuthA n Aettoupyla eival tbavikn ya PrioLuo Kat payeipepa voicOntwy Gpayntwv-el8IKA KELK TTOU TIPEMEL VOL POUCKWOOUV
KOlL YLOL TNV TIPOETOLUACIO OPLOMEVWY TapTwy o 3 padla tautdxpova. AkohouBouv pepikd mopadelypota: opoAATEG Ue

KPEUQA, YAUKA Kol GAUPA UITLoKOTa, oAU PEG 0OALATEG, EABETIKO POAG Kol UUKPEC UEPIOEC AAXOVIKWY OYKPATEV K.ATT.

Aettoupyia anouéng «Defrosting»

PUBuLON kouprol Bepuoaotdtn “C” :Onoladnmnote

O aveulotipog mou BploKeTal oTo KATW UEPOG Tou poUpvou KAVEL ToV agpa va Kukhodopei os Beppokpaocia dwuatiou
yYUpw amo 1o ¢ayntd. Autd cuviotdtal yia tv amopuén oAwv twv TUnwy tpodipwy, aAAd Wiaitepa yla gvaicdnta £6n
tpodipwv mou Sev ypelalovtal BEpUOTNTA, OMWE TL.X. : KELK TIYWTOU, EMLSOPTILA KPEUAG I KPEUAG, KEWK dpolTtwy. Me T
XPNon TOU QVEULOTNPA, O XPOVOG anoPuénc UELWVETAL TIEPIMOU OTO WLOO. TNV MEPIMTWOon KpEatog, Paplol Kot PwpLou,
elval Suvatd va emutayuvBel n Stadikacia xpnolponowwvrag tn Aettoupyia «baking» kat puBuiote tn Beppokpacia otoug

80°C-100°C.

Kouuni xpovou AR§ng payepépartog (1) (diatiBetal povo os oplopéva Lovieha)

AUTO TO HOVTEAO €ival eEOMALOUEVO HE XPOVOSLAKOTTTN yLa Vo EAEYXEL TTOTE GBNVEL 0 PoUPVOC KATA TO payeipepa. PUBULoN

IIIII

Tou KouurLou xpovodiakomtn “1” :Metafl 10 Asemttwv Kal 120 Aemttwv.



310 TEAOC TOU TIPOYPOAUUATIOUEVOU XpovikoU Staotiuatog, Oa nxnostL o xpovodlakomtng kat Oa ofRosl autopata Tov

doupvo.

Nettoupyia Pnoiparog Stadikaciog xpovodiakorntn 3 mAfKTpwv (SlatiBetol povo oe oplouéva poviEla)

PuOpioTe To pOAOL HETA TNV EVEPYOTIOINON:
MOALG cuvdeBel pe To NAEKTPLKO pelpa, Ba epdaviotel n 086vn “12:00” e to TeETpAywvo cUBolo mavw amo to “ @ "
Matwvtag to Koupmil “+” ) to “-” Ba avénosl N Ba PELWOEL TOV aplOPo HEXPL va PTACEL OTn ocwaoTtr wpa. Metd amo 5

Seutepolenta Ba eV OEL AUTOUATO 1) UMTOPELTE VA MATHOETE TO KOU UL AElToupyiag yla va EEKIVAOEL.

Autopotn pUBuion (puBuiote TNV Wpa TG MANPOUG auTouaTnG Evaping Kot ARENG)

1. NatAote emavelAnuuéva Tto koupri Aettoupyiag péxpt va avaBooPnost To Tetpdywvo oUpBoAo mavw amnod to

w $8555 m
Ty kat

“n

TMATAOTE TO Kouprti “+” f To “-” yla vo. oploete To Xpoviko mAaicto yia to YProuo.

2. Natriote emavelAnuuéva To Kouprti Aertoupylac péxpt va avoBooBroet To TeTpdywvo oUpBoAo mavw ord to “ N 7 kau
n NHu W pyLag pexp n pay H

“n

TATAOTE TO Koupri “+” f To “-” yla va. puBploete v wpa amevepyomnoinong.
3. PUBulon tou kouurioU otaBeprg Bepuokpaciag kal emiloyr) KouurmioU yla puBulon Bepuokpaciog kat pebodou
ynoiparog.

‘"

Metd amnod autég tig pubuioetg, Ta cupPola mavw omod to “ o "o “ Ky Ba avapooPBrioouv, umodelkvuovtag OTL N
Stadkaoia Ynoipatog tou poupvou €xel pubuLOTEL.

Ma rapadetypa: €dv 1o daynto nmpénet va Pnbei yio 45 AemTd Kol TPOKELTAL va. oTopatrosL otig 14:00.

Notriote emavel\nppévo T KOUUT Asttoupylac péxpt vo epdaviotel to TeTpdywvo cUpPolo mavw omd to “ 2~
avaBooBrvel kal puBuiote to xpovo Pnoipatog ota 45 Aenta.

Matiote emavelA\nuuéva To0 KOupmi Asttoupyiag HEXpL va eudaviotel To TeTpdywvo cUPBOAO MAvVwW amod To “
avaBoofrvel kat opilel tnv wpa Anéng tou Ynoipartog otig 14:00.

Meta amd autég TG pubuioelg, To poAdL umtodeilkviovtag TNV KATAMNAN wpa (wWpa, AEMTA) KAl To TETpAywvo cUBoAo Ba
eudaviotoly otnv 066vn, umodnAwvovtag otL n pubuion tng Stadikaoiag Pnoipatog £xel anobnkeutel autopata.

‘Otav to poAoL Seiyvel otig 13:15 (petay 14 -15 Aentwv), o doupvog Ba avael autopata.

Katd tn dLdpkela tou xpovou Pnoipatog, to Tetpdywvo cUPBolo Ba cuveyioel va avafooPrvel.

Otav 1o poAdL Seiyvel 14:00, to Priowo Ba otapatiost autopata. O xpovoSlakomntng Ba nxrosL, To TeTpdywvo cUpBoAo
Ba avapBooBrocl. MNa vo CTAPATACETE TO KOUSOUVIOHA TTATAOTE OMOLOSATIOTE KOU UL

Huautopatn puOuwon (pubpiote Tnv wpa avtopatng Evapéng ko AnEng)

A. pUBuLon tou xpovou Pnoipotog (10 wpeg To HEYLOTO)

Motriote emavelAnppéva To Kouumi Asttoupyiag péxpl va epdavioTel To TeETpdywvo oUpBoAo mAvw amod to “ ™, “kal
0pLoTE TO XPpOVLKO TAaicLo Ynoipatod.

Avayte apeowg To $poupvo, TO TETPAYWVO oUUBOAO apanavw “ I~ apyilet va avaBooPrvel. Otav teAelwoet To YPrioo
T0 TeTPdywvo cUpBoAo mavw ard to “ %, ” Ba avaBooProet kat Bo NXAOEL O XPOVOSLOKOTTNG. M VA OTOUOTHOETE TOV

X0, TIAT|OTE OMOLOSHTIOTE KOUUTTL.

B. pUBuLon tou xpovou Anénc tou Pnoipatog (23 wpeg Kot 59 Aemtd katd To PEYLOoTOo)



Nathote enavelAnupéva T0 Koupri Aettoupylac péxpt va epdaviotel 0 tetpdywvo oUuBolo mMdvw amd to “ oy ”
avaBoaoProst kat pubpiote to xpovo AREng tou YPnoiparog.

Avayte apéowg To Goupvo, To TETpdywvo cUpPBoro mdvw “ B~ apyilel va avaBooPrvel. Otav $ptdoel otov kaBoplopévo
XPovo, n Stadwacia Pnoipatog Ba anevepyononbet avtopata. To TETpAywvo cUpPoAo mavw amod to “ B, ” avaBooPrvel,
0 XpovodLakomTng Ba nxNoeL, to TeTpaywvo cUpPBoAro Ba avaBooProsl. Mo vo OTAUATAOETE TO KOUSOUVIOUQ, TIOTHOTE
OmoLoSATIOTE KOU UTTL.

H kaBopilopévn Stadikacia Pnoipatog punopei va epdaviotel matwvtog enavelAnupuéva onoloSAMoTe koupni Asttoupyliag
ava Taoa otyurn, HOvo €Av To Xpoviko TAaiolo Pnolpatog eival otn Béon “0”. Npooapuolovtag to Xpovo ARéng tou
Pnoipatog otnv tpéxouca wpa, n kaboplopévn Stadikaoia Pnolpatog unopel va akupwOEeL.

Xpovodiakontng

O MEYLOTOG XpOVOG TIOU UIMOPEL va 0pLoTel elval 23 wpeg Kal 59 Aemtad. MNa tn pUBULON TOU XPOVOU, TIOTIOTE EMAVEIANUUEVO

“n

TO Kouumi Asttoupylag péEXpL To TETPAYwWVO cUUBoAO Tavw amo to “ ﬂ ” avaBooProeL kal mATAOTE To “+7n HEXPL va
eudaviotel otnv 086vn o xpovog. Metd tn puBuLon, o katdAnAog Xpovog (wpa, AEMTO) Kot TO TETPAYWVO CULBOAO AVW
arnod to “ ﬂ " apxilel va avaPooBrivel. EmumAéoy, n avtiotpodn PETPNON Tou Xpovou ap)ilel va Aettoupyel. Otav ¢ptacel
oTov KaBopLopEVo XpOvo, TO TETPAYwVOo cUPBOoAO Ttavw amod to “ Q ” avaBooPrvel kaL o xpovodlakontng Ba nxroeL, to
TeETpAYywWvo cUpPoAo Ba avaBooBroet, Mo va OTOUATOETE TOV NXO0, TIOTOTE OMOLOSHTIOTE KOUUTTL.

Ewdonoinon: Motrote To OXETIKO KOUUTL, N pUBULON TIPEMEL va payotonownOet o€ 5 Ssutepolernta. Eav diakomel Eadvika
TO NAEKTPLKO pevUa, OAN n pLBULCN KoL N CWAOTH WwpPa Tou poAoylol (wpa, Aemtd) Oa e€adaviotolv.

Adou evepyomolnBei Eava to NAEKTPLKO pevpa, To “12:00” Kal To TETPAywvo GUUPBOAO TTAVW Ao To ”@ ” Ba epdaviotel
otnv 080vn. NPEMEL va TO TIPOXWPIOETE OE €K VEOU puBuLon.

Auyvia tou polpvou

PuBuiote to kou i “c” oto cupPBolo ',O: yla va TO EVEPYOTIOLOETE . AvaBel To poUpvo Kal TAPAEVEL AVOUUEVO OTAV

avaBel onoladnmote amno TG AVILOTACELG Tou poupvou.

Avepiotipag Yogng

Ma va KpUWoeL To e€WTEPIKO TNG OUOKEUNG, AUTO TO HOVTENO eival e€omAlopévo pe aveptotripa Puéng, o omoiog avapet
autoparta otav o polpvog sivat {eoTog.

Otav 0 aVEULOTAPOG ELVAL EVEPYOTOLNUEVOC, OKOUYETOL L0 KAVOVLKA por agpa mou e€€pxetol UeTafl TnG mopTag Tou
$oUpvou Kot Tou TIAVeEA EAEyyOU.

Inueiwon: Otav TEAELWOEL TO LAYEIPEHUA, O AVEHULOTAPOG TIOPAHEVEL AVAHHEVOG HEXPL VAL KPUWOEL OPKETA 0 GpoUPVOG.

Nwg va dtatnprnoste to polpvo cag o KAAR Kataotoon

Mpwv kaBapioste Tov poUpvo oag ) TPAYUATOTOLOETE GUVTIPNON, ATIOCUVSOECTE TOV A0 TNV TIOPO)XT| PEVHATOG.
Ma va tapateivete tn diapkeia {wng tov polpvou oag, PENEL va Tov kabapilete cuxva, Aappdvovtag untoyn otL:

Ta emopoAtwpeva i avoeibwta HEPN TPEMEL va TTAEVOVTOL PE XALOPO VEPO XWPLG TN XPron AELOVTIKWY OKOVWV f
SLoBpwTtikwyv ovowwyv mou Ba propoloav va ta KataotpePouv. O avoleibwtog xadAuBag pmopel va AspwOel. Eav autol ot

Aekédeg eival duokolo va adalpeBolv, xpnolgomnoljote €ldlka mpoidovta mou SiatiBevrtal otnv ayopd. Metd tov



KaBapLopo, Kalo sivat va EEMAUVETE KAAQ KoL VOL OTEYVWOETE.

To E0WTEPLKO TOU POUPVOU TIPETIEL KATA TTPOTIUNON va Kabapiletal ApECWE HETA TN XPHon, Otav givat akdopa {eoTtocg, HE
{€0TO vePO Kol oamoLVL. To camoUVL TIPEMEL VoL EEMAEVETAL KOL VOL OTEYVWVEL KAAQ TO E0WTEPLKO ToU. ATTODUYETE TN Xpron
AELOVTIKWV QMOPPUTIAVTIKWY (ylot apadelypo. OKOVEG KaBaplopoU K.ATL.) Kal ASLaVTIKWY odouyyoplwy yla mata 1 ofea
(onweg adaipeon ardtwv, K.Am.) kaBw¢ autd Ba pmopovoav va PAadouv to oudAto. Eav ta onueia Almoucg Kal ot
akaBapaoieg eival Wolaitepa SUokoho va adalpebolv, xpnotponotiote Eva el8IKO POIOV yla Tov kabBoaplopd tou doupvou,
akoAouBwvtag TIC 0dnyieg mou MapEXOVTOL 0T CUOKeEUaoia. Mnv XpnoLUOTOLELTE TTOTE aToKaBapLoTH yla Tov KaBaplopd
TOU go0wTtepLkol Tou poupvou.

EGv ypnowomoleite to ¢olPVo COC yla UEYAAO XPOVIKO Sldotnua, uprmopel va mapatnpnBsl uvypacia. Iteyvwote
XPNOLLLOTIOLWVTAC €val LOAOKO TTAVL.

YTapxel £va oppayLloTIKO AACTLXO Tou TEPLBAAAEL TO Avolypa Tou $poUpvou TIou gyyudtal TV afoyn Asttoupyla Tou.
EA€yXeTE TNV KATAOTAON AUTOU TOU 0dPAYLOTIKOU O€ TakTkn Baon. Edv xpelaletal, kaBaplote To Kol amopUyETe T Xpnon
AELAVTIKWVY TIPOTOVTWVY 1) AVTIKELEVWV YLOL VOL TO KAVETE. Z€ TIEPUMTWON TIOU KATAOTPADE(, EMLKOWVWVNOTE LE TO TANGCLECTEPO
KEVTPO €EUTINPETNONG MEAATWVY. 20§ CUVIOTOUE Va armopUYETE TN Xprion Tou Gpoupvou PEXPL VAl ETILOKEVOOTEL.

MnV OTPWVETE MOTE TO KATW MEPOG Tou doUpvou e ahoupvoxapto, Kabwe n enakdloubn cuocowpeuan Bepuotntog
Uropel va B€celL o€ KivOUVO TO HOYEIPEUA KOL OKOUN KoL VO KATAOTPEYPEL TO OUAATO.

KaBapiote tn yudALvn mopta XpNOLLOTOLWVTAC KN AELOVTIKA TIpoiovTta 1} odouyydpla Kol OTEYVWOTE TV W Vol LAAOKO
mavi.

Nwg¢ va adapéoste Thv nopta tou polpvou

Ma o Aenmtopepr] kaBaplopd, pmopeite va adalpeoete TNV Topta Tou doupvou. EmléCte t péBodo adaipsong kat
ouvapuoAoynong. Npoxwpnote wg €€NG:

Aladikaoia adaipeong kal cuvappoAdynong:

- Avoli€te tnv nopta o€ mMANpN €ktaon (gk.1)

- Avoi€te teleiwg Tov poxAO A oTOV OpLOTEPO Kol Tov Se€L0 pevteos (£LKk.2)

- Kpatnote tnv mopta onwc paivetal otnv £iK. 3

- KAelote amold tnv mopta (€1k.3) €wg OTOU 0 aPLOTEPOC Kal 0 SeELOC HOXAOG pevteoé A yavt{wBouv oto TuRua B g
noptag (gwk.4).

- Apalpéote ta ayklotpa pevieoedwy armno tn 0€on toug akodouBwvtog to BEAOG C (sLk.4).

- AKOUUTINOTE TNV TOPTA OE L LAAOKN EMLPAVELQL.

- [la va. aVTIKOTAOTAOETE TNV MOPTA, EMAVOAABETE Ta Mapanavw Bruata ue avtiotpodn oelpa.

Adaipeon Tou EcwTtEPLKOU VAAOTIIVAKDL



«  AumAf mnopta ¢$olpvou: Adalpéote to oPpayloTtikdo Adotixo G Eefldwvoviag ta pmouAdvia ap. 2 (ew.1)
*  TpaPnéte amaAd npog ta ££w To ECWTEPLKO TLA L (E1K.2)
*  KaBapiote to tlapL pe KATGAANAO KaBapLoTLKO. STEYVWOTE KAAQ Kal TOMOBETAOTE To 08 Hia Hadakn emidAveLa.

Twpa pnopeite eniong va KoBapiloeTe TO ECWTEPLKO TOU eEWTEPLKOU YUOALOU

ELK.2

A

Newtoupyia Steam Assisted Cleaning (ka@aplopog pe uniopornnon atuou)

Aut n Aewtoupyia BonBd otNV AMOUAKPUVCN TWV UTOAELUUATWY TPOdAG amo
péoa oto dolpvo. Autr n HEBodog eival amoteAeopatiky otnv adaipson povo
ehadplwv akabapaolwv. Aev elval AIMOTEAEGUOTIKO TNV QTIOMAKPUVGON TWV EMIUOVWV

akaBapaotlwy Tou €xouv Kael. Autn n Asttoupyla pnopel va xpnotuomnotnBel povo otav n

o ¢poUpvog sivat kpLOG.

Awadikaoia kaBaplopov

1. Adaipéote OAa ta padla, Ta taPLd kal ta mAaiva padla.

2. Ouatte eva Stahupa amd vepo (85%), Aeuko €U6L (10%), Kol QIOPPUTIAVTLKO TILATWV

(5%) kat Pekdote ddpOova oTNV MOPTA, OTA MAEUPLKA TOLXWLOTO KL OTO TILOW TOLXWHA TNG
KolAOTNTag Tou doupvou.
3. Pi€te 40ml vepo otn Baon Tng KOWAOTNTAG.

4. KAeilote tnv nopta. Pubuiote tn Aettoupyia oto Steam Assisted Cleaning kat puBuiote

tn Bepuokpacia otoug 130°C.

5. ZBnote 1o polpvo PeTa amod 18 Aemta.

6. APrOTE VO KPUWOEL EMOPKWE TIPLV OKOUTILOETE TNV EMLPAVELD E EVa UYPO TTavi NS ——
Avtikatdotaon tng Adumnag povpvou

- Antoouvééote 0 poUpvo Ao TV TOPOXN PEVUMATOC HECW TOU TTOAUTIOAKOU SLAKOTTN TIOU XPNOLUOMOLE(TaL ya T
oUVEEGDN TNG CUOKEUNG 0TO NAEKTPLKO SIKTUO 1 amoouvséate Tt cuokeun arod tnv pila edv to $ig eival mpooPaactplo.

‘Adatp€ote To yUAAWVO KAAUPUA TNG BKNG TNG Adumag.

‘AdaLp€oTe TN AQUMA KOL QVTIKOTAOTACTE TN Ue pLo Aduma avBektikn otig upnAég Bepuokpacieg (300°C) pe ta akoAouba

XQPOKTNPLOTIKAL:



B Tdon: 220-240V
B |oyucg 25W

B Tonoc: G9

-EnmavatonoBetrote To yudAvo KaAuppo kat cuvdeate Eava tov poUpvo oTnv Mapoxn PEVHATOC.

MNPaKTIKEG CUMBOUAEG HOYELPLKAG

O doUpvocg MPOoaPEPEL PLOL LEYAAN VKA EVOANAKTIKWY AVCEWV TIOU 0OC EMITPENOUV va payelpéPete onolodnmote £i60¢
dayntol pe tov kaAUTtepo Suvato Tpomno. Me Tov Kalpd Ba pabete va xpnotponoleite tnv KaAltepn duvatr xpron ouThg
NG €UENIKTNG OUOKEUNG UAYELPEUATOC KAl OL TIOPOKATW odnyleg slval povo pla kateubuvtrpla ypappun mou Umopst va
TIOLKIAAEL avaAoya e TNV TIPOCWTTLKN COC EUMELPLAL.

NpoBéppavon

EGv o doupvog mpémel va mpoBepuavOel (autd cuppaivel yevikd otav payslpelete dayntd Ue mpoluut), n Astoupyia
“Multi-Cooking” «kaL n Aettoupyla “Fast cooking”umopel va xpnowomownBel ywa tnv emitevén tng emBupntng
Beppokpaciag 600 To SuvaTOV ypnyopoTEPA yLa EE0LKOVONCN EVEPYELAG.

Adou tonoBetrioete 1o dpaynTd 0To PoUPVO, UNoPEite va ETUAEEETE TOV KATAAANAOTEPO TPOTIO LAYELPEUATOG.

Mayeipepa o€ neplocotepa anod va enineda

Eav mpémel va payelpéPete payntod xpnolponolwvtag moAd enineda, xpnotuonoliote gite tn Aettoupyia “baking”

gite T Aettoupyia 1 “Multi-Cooking” || , kaBug auTtéc eival ot poveg AslToupyieg TOU GAC EMITPEMOUV VAL TO KAVETE.

Otav payelpevete evaiobnto dayntod oe meplocotepa anod £va enineda, xpnolponolnote tn Aettoupyia “baking”, n omoia
O0G EMITPEMEL Vo MOyelpelete o 3 emimeda tautoxpova (n 1o 30 kot 50 amd KAtw). Mepkd mapadeiypata
niepthappavovtal otov mivaka "MpakTikeC cUPBOUAEC pHayeLpkng”.

Otav payelpelete AAAa TpodLua o TOANEG OXAPEG, XpnoLonolnote tn Asttoupyia “Multi-Cooking”AapuBdavovtag umogn
TLG OKOAOUBEG MPOTACELC:

-0 poUpvoc elval e€omAlopévog pe 5 enineda (padla). Katd to Hayeipepa e TOV AVEULOTAPA, XPNOLOoToLNoTe SU0 amo ta
Tpla Keviplka emimeda. Ta xaunAotepa kat PnAotepa enimeda AapBdvouv ameuBeiog Tov {e0TO agpa KAl EMOPEVWSG
evaiodnta tpodua Ba pnopovoav va kaolv ¢’ AuTd.

‘Katd yevikd kovova, XpnoLomoL)oTe To 20 Kot to 40 eminedo oand 1o KATW HEPOG, TomoOstwvtag ta TPodLUa TTou
xpetalovral peyoutepn Bepuotnta oto 20 eninedo amd KAtw. Ma mapadeypa, otav payelpevete Pnta kpgota pall pe
aMa tpodLua, tomobetrote to Pntd oto 20 eminedSo amod KATW Kal To Tio evaicdnto ¢payntd oto 4o eninedo ano KATw.
‘Otav poyelpeVete TpodLua mou amattovv dtadopetikols xpovoug kal Oeppokpaoieg, puBuiote pia Beppokpacia petall
Twv dV0 amaltoVUeVWY BepUoKkpaACLWY, TOMOBETAOTE TO To guaicbnto ¢ayntd oto 4o eninedo anmd KAtw kol Bydalete
npwta o paynto mou xpeldletal Alyotepo Xpovo oto dpolpvo.

-Xpnouomnotnote To tai ya ta Alrn oTo KAtw €minedo Kal tn oxapa 0To ENAVW.

Xpnowonowwvtag tn Asttoupyia “Fast Cooking”
AEITOUPYIKA, YPAYOPN KOL TPOKTIKA yla O00UC amd £04G XPNOLUOMOLEITE TIPOOUOKEUAOPEVA TIPOIOVTA (OMWE yLo

nopadetypa: KatePpuypéva 1 Tpopoyelpepéva tpddwa) pall pe GAAa. Oa Ppeite XPriOWEC TPOTACEL OTOV TIvaKQ



"MpoKTKéS cUPBOUAEC payelptkic” .

Xpnowonowwvtag to Grill

AuTog 0 dpolpvocg MoOAAAMAWVY AelToupyLwv oag TPoodEPeL 2 SLadopeTikoU TPOMouS Pnaoiuatoc.

Xpnowornotfote tn Asttoupyia “Grill / Maxi Grill” Ijl/ ljl tonoPetwvtag to ¢ayntd KATw omd TO KEVIPO TNG
dnotapldc (mou Bpioketal oto 30 Kot 40 eMINeSO Ao TO KATW PEPOC) YLATL HOVO TO KEVTIPLKO TPANA TNG EMAVW AVTIOTACNG
eival evepyonotnuévo.

XpNowomnotiote to Katw eninedo (10 amd to kdtw pépog), Tomobstwvtag o Tai mou otdlel yia va paledete Tuxov
oGAToa KaL/1 AUTOG Kol VoL aIoTPEYETE To va oTtalel otov Ttdto tou ¢poupvou. Otav xpnoluomoleite autrv tn Asttoupyia,
00 ouviotoUpe va pubuioete Tov Beppootdtn otnv uPnAotepn pubuton. Qotdco, aUTo Sev onuaivel OTL dev umopeite va

XPnolpomoLnoete xaunAotepeg Beppokpaocieg, amAwg pubuilovtag To Kouprni tou Bepuootdtn otnv emBuunth Bepuokpaocia.

H puBpion| |/ "3 |“fan assisted grill” , eival efapetikd xpriown ya to yprvopo rowo twy tpodiuwy, kabwg n

Katovoun tng BepudtnTog emitpenel OxL povo va podiosl n ermudpavela, oAAA Kot vo payelpéPel To KATw péPOC.

ErutAéov, umopel emiong va xpnowormnotnBel yla va. poSokokKvicouv ta Tpodua oto TéAog tng Sladikaoiag payelpépartog,
OTWG To dviplopa ykpatév ota Pntd Upoplkwy, yla opadetyua.

Otav xpnotpomnoleite autr t Asttoupyia, tonoBetriote T oxdpa oTo 20 1 30 eminedo Tou Gpoupvou amod katw (BA. mivaka
HOYELPENOTOG) KAl OTH OUVEXELD, yla Vo unv otdlel Amog oTo K&tw pépog Tou ¢oUpvou Kol £TOL VO OXNUATLIOTEL KATVOC,
tonoBetrote éva TaPi 0To 10 eninedo anmd KATW.

Otav xpnotpomnoleite autrv tn Asttoupyia, ocag oupBoulseboups va puBuioste Tov Beppootdrtn otoug 200C, kabwg sival o
TIO OTTOTEAEOHATIKOG TPOMOG Xprong tng Asttoupyiag grill, n omola Baciletal otn xprion umépuBpwv aktivwv. Qotdoo,
auTto dev onuaivel OTL dev pmopeite va XpnoLOMoLoeTe xaunAotepeg Bepuokpaoieg, amAwg pubuilovtag to Kouumi Tou
Beppootatn otnv emBupntr Oepuokpacia.

Emopévwg, ta KaAUTEPO AMOTEAECHATA KATA TN XPHON TwV AELTOUPYLWV PNoLpaTOog EMITUYXAVOVTOL TOTOBETWVTAC TN oXApo
ota Vo kdtw emtineda (BA. Mivako payelpEpatoc) KoL, ot CUVEXELD, VLA VA pnv oTAeL Aimog oto KAtw péPog tou ¢polpvou
KOL VO OXNUOTLOTEL Kamvog, tomoBetrote éva tadl oto 10 eminedo and KATw.

W OLHO KEIK

Otav Ynvete KELK, va ta tonobeteite mavta o€ mpobeppacpévo dolpvo. PpovtioTe va MEPLEVETE LEXPL VO TtpoBepavOel
KaAd o ¢olpvog (n Auxvia mou umodeikviel Tn Anén “E "Ba oPfnoet ). Mnv avolyete tnv mopta tou ¢$oupvou KATA TO
YAOLUO Yl va LNV EEPOUCKWOEL TO KELK. MEVIKA:

H {Opun eivauw moAU oteyvi

Auvénote tn Beppokpacia katd 10°Ckal PELWOTE TO XPOVO LOYELPEUATOG.

Zedolokwoe n N

Xpnotuomnotote Alyotepo uypo 1 xapunAwaote tn Bgppokpaocia katd 10°C.

H TOpun givou oAU okoUpa artd mavw

TomoBetriote TN ¢’ éva xapnAotepo eninedo, xapunAwote tn Oeppokpoacia kat avEAOTE TO XPOVO LAYELPEUOTOC.

Wnuévn KaAd eowTePKA aAAd KOAAWSNG e§wTEPIKA

Xpnotuonotote Alyotepa uypad, XUUNAWOTE TN Bepokpacia Kal aurnoTe TO XpOVO LAYELPELATOC.

H TOun koAAdeL oto tai

Nadwvoupe kahd to Tai kat to maonaAilou e Pe alevpl A XpNoLomoloU e AadOkoAa.

XpnotuonowBnkav neplocdtepa amno éva enineda (otn Asttoupyla “ventilated oven”) kot Sev tav 0Aa oto (610 onueio



Pnoiparog
Xpnotwonowote pa pubuon xapunAotepng Bepuokpaociag. Asv eival amapaitnto va adalpeite To ¢payntd amo oAa ta
enineda TaUTOXPOVA.

Mayeipepa Nitoag

A

Ma KaAUTepa amoteAéopaTa OTOV LAYELPEVETE TiiTOA, Xpnolponolnote tn Asttoupyia Delicate cooking

-MpoBepuavete 10 doUpvo yLa ToUAd)LoTov 10 Aemtd.

‘Xpnowpornotnote éva eAadpu tai mitoag amd aAoupivio, TOMOBETWVTAG TO 0T OXAPO TTOU TAPEXETAL UE TOo ¢polpvo. Edv

xpnotuomoleitat to tadi yia Airn, autod Ba MopATEIVEL TO XPOVO HAYELPEUATOC, KABLOTWVTOG SUGKOAO VO OTIOKTHOETE [La

Tpayavn KpouoTa.

-Mnv avolyete cuxva tnv mopta Tou $poUpvou evw N mitoa PrAvetaL.

*  Edv n mitoa €xeL TOAG UAKA  (TPELG N TECCEPLG), 0OC CUVICTOUUE VA TIPOCOECETE TO TUPL LoToaPEAQ QMO TTAVW 0T
péon NG SLadLkaciog HayeLpEUATOC.

‘Otav payelpevete nitoa og SVo emineda, XpnoLUOTMOLRCTE TO 20 Kal To 40 pe Beppokpacio 220°C°Ckat BaAte T Ttitoeg

oto ¢oupvo adou Tov Exete MPoBepUAVEL YLt TOUAA)LoTOV 10 Aemtd .

Mayeipepa Ppaplwv Kot KpEATog

‘Otav payelpeVETe AEUKO KPEQG, TIOUAEPLKA Kol PapLa, XpnoLULoTolnote tn puBuLon Bepuokpaciog ano 180°Céwg 200°C.
Ma KOKKLVO KpEaG Tou TIPEMEeL va PnBel KaAd eEWTEPLKA EVW TIPETEL VAl TTAPAUEVEL TPUPEPO Kol {OUEPO ECWTEPLKA, Elval
KaAn Wbea va Eekvnoete pe puBuon uPnAng Beppokpaciog (200°C-220°C) yia Alyo Kat eTA va XoNAWOCETE Tov doupvo.
Mevikd, 000 peyaAutepo eival to Pnto, téco xaunAdtepn elval n Bepuokpacia. TomoOeToTE TO KPEAG OTO KEVTPO TNG
oxapag kat toroBetriote to Tadi yio Alrtn armd KATw yLa Vo GUYKEVTPWOEL TOL ALTTN.

BeBalwBeite otL N oxapa €xel TornoBetndel £€toL wote va Pploketal oto KEvtpo Tou poupvou. Av BéAeTe va auénoeTe Tn
BepuotnTa ard KATW, XPNOLUOTIOLNOTE Ta XOUNAAQ emineda tng oxapac. Mo Pntd Onwg marmia Kat KuvAyL, KaAUPTE To KpEag

pe Aapdi n purékov amo mavw.

PUOOON ®Daynto npog payeipepa Bdpog Ofon oxapag Xpovog PUOLLON Xpovog
ermloyéa (oe kg) MHOYELPENATOC npoBépuavong | Koupmov HOYELPER

ano KAtw (Aemta) Beppootartn otog

(Aema)

1 Asttoupyia Nama 1 3 15 200 65-75

BeBracpévng Wnto pooxapt 1 3 15 200 70-75

KukAodopiag Wnto xolpwo 1 3 15 200 70-80

Mruokota (Q0un cuvTopou - 3 15 180 15-20

- ynoiparog) 1 3 15 180 30-35

—_— Tdpteg

2 Asrtoupyia MNitoa (o€ 2 enineda) 1 2-4 15 220 15-20

Multi-Cooking Aalavia 1 3 10 200 30-35

vy ApVakL 1 2 10 180 50-60

Wnto KOTOmouAo + MaTATeS 1 2-4 10 180 60-75

Skouumnpl 1 2 10 180 30-35

Kéw 1 2 10 170 40-50

SdoAdreg kpépag (oe 2 emineda) 0.5 2-4 10 190 20-25

Mruokota (o€ 2 emnineda) 0.5 2-4 10 180 10-15

MNavteomnavt (o€ 1 eninedo) 0.5 2 10 170 15-20




MNavteonavi (og 2 enineda) 1.0 2-4 10 170 20-25
AAUUPEC TTiTEC 1.5 3 15 200 25-30
3 Aewtoupyia Grill | Mwooeg kal COUTILEG 1 4 5 Max 8-10
Sadd KaAapdpia kot yapibeg 1 4 5 Max 6-8
OW\éto pmakaAldpou 1 4 5 Max 10
Wnta Adaxovika 1 3/4 5 Max 10-15
Mooyapiola pmploAa 1 4 5 Max 15-20
KotoAéteg 1 4 5 Max 15-20
XAaumoupykep 1 4 5 Max 7-10
SKOUUTIPL 1 4 5 Max 15-20
Toot - 4 5 Max 2-3
4 NAewtoupyia ‘OAa ta KatePuypeva TpodLUA
Defrosting
(amégugng)
5 Aettoupyia \WOOEG KL COUTILEG 1 4 5 Max 8-10
Maxi Grill KaAapdpla kat yapideg 1 4 5 Max 6-8
OW\éto pmakaAldpou 1 4 5 Max 10
@ Wntd Adaxovika 1 3/4 5 Max 10-15
Mooyapiola pmpl{oAa 1 4 5 Max 15-20
KotoAéteg 1 4 5 Max 15-20
XApmoupykep 1 4 5 Max 7-10
Skouumnpi 1 4 5 Max 15-20
Toot - 4 5 Max 2-3
Me coUBAa (6mou utapxel)
MooxapakL otn coUBAa 1.0 - 5 Max 80-90
KotomouAo otn coUBAa 1.5 - 5 Max 70-80
Katowakt otn coupAa 1.0 - Max 70-80
6 Aewtoupyia Fan | Wntd kotomouAo 1.5 200 55-60
Assisted Grill Soumid 1.5 200 30-35
Me coUBAa (6mou umtdpxel) 1.5 - 5 200 70-80
MooxapakL otn colBAa 2.0 - 5 200 70-80
KotémouAo otn colBAa 1.5 - 5 200 70-75
KotomouAo (otn couBAQ) + MATATEG - 2 5 200 70-75
(Pntéc) 1.5 - 5 200 70-80

Kototkdkt otn coUBAa




7 Aswtoupyia Tapteg 0.5 3 15 180 20-30

Baking Kéwk dppoltwy 1 2/3 15 180 40-45
Mavteomnavt 0.7 3 15 180 40-50

@ FEULOTEG TNyaviteg (o€ 2 emineda) 0.5 3 15 160 25-30
MKpd KELK (o€ 2 emineda) 1.2 2-4 15 200 30-35

SPpoALdteg tuplov (oe 2 emineda) 0.6 2-4 15 190 20-25

SdoAidteg kpepag (o€ 3 enineda) 0.4 2-4 15 210 15-20

Mruokota (oe 3 emnineda) 0.7 1-3-5 15 180 20-25

Mapéykeg (o€ 3 enineda) 0.7 1-3-5 15 180 20-25

0.5 1-3-5 15 90 180

8 Aewtoupyia Fast | Katepuypéva tpodiua

cooking MNitoa 0.3 2 - 250 12
— KoAokuBormuta kat yopldomira 0.4 2 - 200 20
i XWPLATLKN CTIOVOKOTILTA 0.5 2 - 220 30-35

Aalavia 0.3 2 - 200 25
PoAd 0.5 2 - 200 35
KOTOMOUAO O€ KOUUATAKLOL 0.4 2 - 180 25-30
Mooxapt Pnto 0.4 2 - 220 15-20
Kotémouho 1 2 10 180 25-30
1 2/3 10 220 60-70

MNpopayelpepévo paynto
Dtepolyeg KOTOTOUAOU 0.4 2 - 200 20-25
Dpéoko paynto
Mruokota (Z0un obvtopou 0.3 2 - 200 15-18
ynoiparog) 0.6 2 - 180 45
Kéwk dppoltwy 0.2 2 - 210 10-12
SdoAldreg tupLov

9 Aettoupyia Aettoupyla Steam Assisted (ue 0.5 3 15 220 15-20

Delicate cooking urnoBonénon and atuo)

+

A

Inueiwon: OL XpOvoL LOYELPELOTOG ELVAL KATA TIPOCEYYLON KAl UMopPEL va SladEépouv avaloya HE TO TPOCWTIKO yoUoTo.
Otav payelpeVete pe tn Asttoupyia Grill ) pe tn Aettoupyia Grill pe aveplotipa, To Tai mpémnel mavta va tonobesteital oto
1o eninedo tou poupvou amo KATW.

H aocddAeia sivon onpavtiki

Mo va SLotnPROETE TNV OMTOTEAECUOTIKOTNTA Kol TNV a0 GAELD AUTAG TNG CUOKEUNG, 00C CUVIOTOUE VO KAVETE Ta €ENAG:
-amevBuvBeite povo ota e€ouclodotnuéva amo ToV KOTAOKEUAOTH KEVTPO OEPPLG

“XPNOLUOMOLE(TE TTAVTA YVHoLa AVTOAAOKTIKA

-0€ mepimtwon PAABNG oto kaAwdlo tpododoaoiag, MPENeL va xpnotlpononbel yla avtikatdotacn éva KoAwdlo eldIkAg

XPNong n e€APTNOL TTOU AyOoPACTNKE A0 TOV KATAOKEUAOTH I TO TUAMA CUVTAPNONG



Katd to XELPLOUO TNC CUOKEUNG, 0OC OUVLOTOUE VO XPNOLUOTIOLE(TE TtdvTa TIG TtpoBAETIOMEVEG AaBEC TTOU lval ECOXEG oTa
mAaiva tou ¢polpvou yia va amopuyete va BAAYETE dtopa f va kataotpePeTe tnv (6La T cUoKeUN.
-AUTN N OUOKEUN €XEL OXESLAOTEL YLA LN EMOYYEALATLKH, OLKLAKN XPHoN KoL oL Aettoupyleg tng dev mpenel va aAAGlouv.
-To NAEKTPLKO CUOTNUA QUTHG TNG CUCKEUNG UIMOPEL va xpnotpomnolnBel pe aohaAela povo otav eival owotd cuvoedeuévo
o’ éval amoboTIKO cUoTNUA Yelwong oUWV LLE Ta TPEXOVTA TTPOTUTIO aopaAElaG.
- ‘Otav n ouoKeun XPNOLUOTIOLEITAL, OL OVTIOTAOELG KOl OPLOMEVA UEPN TG TIOPTOC Tou dolpvou Bepuaivovtal o€ oAU
peyalo Babpuo. BeBawwOdeite ot Sev ta ayyilleTe Kal KPATATE Ta TALSLA LAKPLA AT’ AUTA.
*  Katd tn Sdpkela tng Asttoupyiag tou Ba mapdyetal Bspuotnta. MNpEmMel va MPooéxete MOAU yla vol armopUYETE TNV
enadn ¢ avtiotoonc.
To akoAouBa otolela ival SUVNTIKA ETILKIVOUVO KoL EMOUEVWC TIPETEL vaL AndBo UV Ta KATAAANAQ LETPA YLa VO OTTOTPOTTEL
N enadn maldLwy Kal aTOpwV HE avannplo Je:
- T XELPLOTAPLO KAL TN GUCGKEUN YEVLKOTEPQ.
- TIG OUOKEUAOLEC (OAKOUAEG, TTOAUGTUPEVLO, KapdLA K.ATL.)
- TNV (81a TN CUOKEUR, AUECWE UETA TN XPAON Tou $olPVoU 1) Tou YKPLA Adyw TNG BepUOTNTAG TTOU TAPAYETAL.
- TNV 8La tn cuokeun, otav dev xpnotpomnoteitol mAEov (ta SuvnTika eTikivbuva pépn pEmeL va eivat aodaln).
Anoduyete ta akoAouvBa:
- Na ayyilete tn oUOKeUN UE BPEYUEVA LEPN TOU CWLOTOG.
- Na xpnotomnoleite tn cuokeun otav elote umoAnToL.
- Na tpafarte to kaAwdio tpododooiag yia va to anmocuvdEoete amno tnv npila.
- AKataAANnAsg i emikivéuveg Aettoupyliec.
- Na gprmodilete TG oxlopéG e€aeplopol f anaywyng Oeppotnrag.
- Na pnv adnvete ta KoAwdlo tpododoaciag HIKpWY CUGKEVWVY va €pBouv ot emtadr] He Ta Bepud LEPN TNG CUCKEUNG.
- Tnv €kBeon TNG CUOKEUNG OE ATHOODALPIKOUC TTaPAYOVTEG OMWE Bpoxn 1 nAtakd dwg.
- Na ypnotomoleite tov poUpvo yLa oKomoug amobrikeuong.
- Na xpnotuomnoleite e0PAeKTA UYPA KOVTA OTN CUCKEUN.
- Na xpnotoroleite mpooappoyeic, moAAmA£EG UTIOSOXEG H/Kal kaAwSLa EMEKTOONG.
- Na mpoomnaBeite va EYKATACTOETE 1) VA EMLOKEVACETE TN CUOKEUT XWpPLG Tn BornOela eL8IKEUUEVOU TIPOCWTTLKOU.
MNPEMEL va EMKOWVWVICETE KE ECELOLKEUUEVO IPOCWIILKO OTLG AKOAOUBEG MEPUTTWOELG:
- Eykataotaon (akoAouBwvtag Tic 08nyleg Tou KATAOKELAOTH).
- Y& meplmtwon apdBoliog oxeTka pe Tn Aeltoupyio TN CUGKEURC.
- Avtikatdaotoon tng ripilag otav Sev elvat cupBath Ue To PLS TNG CUGKEUNC.
- Eav €xeL umootel BAABN o aitobntipog Osppokpaciog mou armoteAel pépog tou Beppootatn. Oa avtkataotadolv
ouVOoALKA aro e€ovolodotnuévo oEpPLC.
MNpPEMEL va EMUKOWWVICETE HE Ta £§0UCLOSOTNLEVA OO TOV KATOAOKEVAOTH KEVTPO CEPPLG OTLG AKOAOUOEG MEPUMTWOELG:
- Eav €xete audLBOoALEC yLa TNV apTLOTNTA TNG OUOKEUNG adoU TNV adalpECETe amnod T CUCKELAOLA TNG.
- Eav to kaAwbo tpododooiag £xel kataotpadel ) MPEMEL va avTikaTaoTtaOEeL.

- Eav n ocuokeun xaAdoel 1} dev Aettoupyel KaAd. ZnTroTe yvr oLl AVTAANOKTLKA.



Eivaw koA 6€a va KAVETE Ta €EAG:

- O kaBaploTAg atpou Sev pmopei va xpnotpornotnOsei yia tov kabaplopod tou polpvou.

- XpNOLUOTIOLNOTE TN CUCKEUN KOVO yla va payelpeete daynto kal Timota aAlo.

- EAéy€te TNV KOAN KOTAOTOON TG CUOKEUNG LETA TNV OMTOCUCKEVATLO TNG.

- ATTOOUVO£QDTE TN GUOKEUN OO TO NAEKTPLKO SLKTUO €AV SV AEITOUPYEL CWOTA KOl TIPLV KOBAPLOETE 1) TTPAYLATOTIOLOETE
cuvtnpnon.

- Otav dgv xpnoLomnoLeltal, AmocUVOECTE TN CUCKEUN oo TO NAEKTPLKO SIKTUO.

- Xpnotgomnotrjote yaviia poupvou yLa va TOTIOOETIOETE LOYELPLKA OKEUN 0To GoUpVOo 1) OTOV Ta adalpelTe.

- Mavete mavra tn Aafn tng moptag tou Gpoupvou OTo KEVIPO KOBWE Ta GKpa TG Urmopel va eival leotd Adyw Ttuxov
Slappowv leotou aépal.

- BeBawwBeite otL Ta MOpoAa Ppiokovtat otn Béon  “ ® 7 dtav n ouokeun Sev xpnoLpomotLeitaL.

- Koyte to kaAwbo tpododociag adou 1o anocuvéEoeTe amod To peUa OTAV anodacloETE va NV XPNOLLOTIOLNOETE TTAEOV
Tn OUOKEUN.

-0 Kkatookeuaotng 6ev umopel va BswpnBel umevBuvog yla TuXoV {NULEG ou odeilovtal oe: AavBacopévn eykataotaon,

oKOTAANAN, eodaApévn Kot xprion mEpav tng AOYLKAC.

Eykatdotaon
Movo €€elSIKEUMEVO QTOMO, OUMPWVA HE TIC TOPEXOMEVEC OONYIEG, TPEMEL VO EYKATOOTHOEL TN ouokeun. O
KATOOKELAOTNG 8ev pépel kKapio uBUVN yla akatdAAnAn eykatdotoon, n omnoia pnopet va PAadel dtopa kot {wa Kot va
TipokaA€oel BAAPEC 0TO XWPO Kol o€ akivntn mepLouaia.
INUaVTIKG:- H Tapoyr peEUUATOG OTn CUOKEUN TPEMEL va Slakomel mpwv yivouv omolecdnmnote pubuicelg n epyaoieg
ouvTHPNONG 6’ AUTAV.
- O ogpaywyog TMPETEL VAL XPNOLLOTIOLETAL OTOV EEAEPLOMO.
TonoB£tnon evtoyl{Opevwv polpvwv
Mpokelpévou va SLachaAloTtel OTL N EVOWHATWHEVN CUCKEUN AELTOUPYEL CWOTA, TO VTOUAQTIL TTOU TNV TIEPLEXEL TIPETEL VAl
eivatl kataAlnAo. To mapakdatw oxfiua Sivel TI¢ SLOCTACELS TNG KOG VLol EYKOTAOTOON KATW OO TOV TAYKO I O Hia

povada vtouAariou tolxou.




YHM. B: Eykatdotaon oUpdwva LE T SHAWCN KatovaAlwaong
MNna voa sfoodaliotel emopkng aeplopdc, mpémnel va adalpebel to miow mAaiow tng povadag tou vtouharol. H

£YKATAOTAON TOU $poUpvou £T0L WoTe va otnpiletal oe SUo Awpideg VAo elval mpoTLOTEPN. EAV 0 poUpvog otnplletal os

LLLOL OUVEXH, ETUMESN eMLPAVELQ, TIPETEL VA UTIAPXEL EVOL AVOLY O TOUAG)LOTOV 45X560mm
— T —— — I ———

>T%

To TMAVEA TwV TOPOKEIHEVWY VIOUAQTILWY TIPEMEL VA ELVOL KOTOOKEUQAOHEVA OO OVOeKTIKO oTn BeppdtnTta UALKO.
ElOIkOTEPO, TA VIOUAAQTLO HE €EWTEPIKO KATAQUO TIPETMEL VA OUVAPHOAOYOUVTOL HE KOAAEG TIOU va QVTEXOUV Of
Beppokpaocieg £wg kat 100°C.

JUpdpwva pe ta Tpéxovta mpotuma acholeiag, n emadr He To NAEKTPLKA LEPN Tou dolpvou Sev MpEMEL va sival Suvath
LETA TNV TomoBETnon Tou.

OM\a ta e€aptipata tou Staodalilouvv tnv acdadr Asltoupyia TN CUCKEUNG, TIPEMEL Vo adatpolvTal Hovo e T Bonbela
epyaleiou.

Ma vo oTEPEWOETE ToV $oUPVO OTO VTOUAATTL, avoifTe Tnv mopTa Tou $oUpvou Kal oTEPEWOTE TtV Balovtag Tig 4 EUALVEG

Bideg otig 4 omég mou Bplokovtal oTnV MEPLPETPO TOU MAALGioU.

HAektpLkn cuvdeon
Autol oL ¢poUpvol Ttou elval e€omAlopévol e KaAwbLo

tpododooiag Tplwv MOAwv elval oxedlacpévol va

1]

il
L

Aettoupyoulv pe evarlacoopsvo pevpa. To kohwslo

yla T yelwon TG CUOKEUNG EXEL KITPLVOTIPACLVO XPWHAL.

TonoB<tnon os kaAwdio tpododooiag
Avolypa TG MAAKETAG TEPUATIKOU:
‘Xpnouornowwvrtag éva katoaBist, BLOWOTE To UMOUAOVL OTLG MAAIVEG YAWTTIOEG TOU KOAUUUATOC TIAQKETAG AKPOSEKTWY;
-ZeBLOWOTE TO UIMOUAGVL, AVOLETE TO KAAU MU TNG TIAAKETOG AKPOSEKTWV.

o va EYKOTAoTACETE To KaAwSL0, TPOoXWPNOTE WG EEAG:

‘Adatpgote tn Bida tou adyktnpa kKaAwdiwv Kal TG Tpelg Bideg emadng L-N - =

-STEPEWOTE TO KAAWSLa

K&Tw oo TG KePaAEg Twv BLOWV XpNOLUOTOLWVTAG Tov akoAouBo cuvbuacuo xpwudtwv: MmAe (N) Kadé (L) L
Kitpwo-Npdowo

-2TEPEWOTE TO KOAWSL0 Tpododoaiag otn B€on Tou pe Tov obLyKTAPA KAl KAELOTE TO KAAU UUO TNG TTAOKETAG OKPOSEKTWV.
Z0vdeon tou KaAwdiov tpododociag oto Siktuo

TormoBetnote €va tumomnolnuévo BUopa mou avilotolxel oto ¢optio mou avaypddetal otnv mvakida dedopévwy. Otav
ouvbEete To KaAwdlo ameuBelaog 0To NAEKTPLKO SIKTUO, EYKATOOTAOTE VOV TTOAUTIOAKO SLOKOTIT KUKAWUATOG e EAAXLOTO

avolypa emadng 3 mm etV TNG CUOKEUNG KOL TOU NAEKTPLKOU PeUATOC. O TIOAUTIOALIKOG SLOKOMTNG Ba TPEMEL val £XEL



péyeBog avaAoya pe To GopTio Kal VoL CUUUOPPUWVETAL LE TOUC LOXUOVTEG KavoVIoHoUC (to kKaAwdlo yeiwong Sev mpénel va
Stakomtetol ard tov SLaKOmTn KUKAWUATOG).

To kaAwblo Tpododooiog mpémnet va tonobetnOel €Tol waote va pUnv etavel os Beppokpacia peyaAltepn amno 50°C os oxéon
pe tn Bepuokpacio SwHATiou, OTTOUSHTIOTE OTO HAKOG TOU N VO TIPOOTATEVETOL A0 HOVWTLKO EPiBANUA He KOTAAANAN
Babuoloyia.

Mplv mpayuatonoloete tn ouvdeon, AaBete uToYn Ta MAPAKATW:

-H nAektpikn aopAAELD QUTHG TNG CUOKEUNG PEPEL EYYUNON LOVO €AV N Kouliva €lval CWOTA KoL OITOTEAECLOTLKA YELWLEVN,
cUUdWVA PE TOUCG KAVOVLOHOUG yLa Thv NAeKTpLkn acpdlela. Na BeBalwveote avta OtL N yelwon eival cwotn. Edv €xete
ornoteabnmnote audLPolieg, kKaAéote évav EELSIKEVUEVO TEXVIKO yLa va eAEyEeL To oloTnua. O KATAOKEUAOTHC amonoleital
KaBe euBUVN yLo INULEC TIOU TTPOKUTITOUV aTtO £Va CUCTNA TTou Sev €XeL YelwBEL.

-Mpwv ouvdéoete tn ouokeur otnv npila, eAéyEte OTL oL podlaypadEg mou avaypddovtal otnv mvakida nuepopnviog (otn
OUOKEUN /KAl 0TN CUCKELOGIA) AVTLOTOLXOUV [’ OUTEG TOU NAEKTPLKOU SIKTUOU TOU OTILTLOU OaG.

‘BeBalwbelte OTL N NAEKTPIK XWPNTKOTNTA TOU CUCTAUOTOG KAl TwV TPWWV UTooTnpLlel TN UEYLOTN LOXU TNG CUCKEUNG,
Omnw¢ uttoSelkvueTal otnyv mvakida Sedopévwy. Eav éxete apdLBoAieg, KaAEoTe Evav eEELOIKEULEVO TEXVLKO.

-Eav n npila kat to L Tng cuokeung dev eival cupPatd, {NTAOTE TNV AVTIKATACTOCN TG IPLlag e KATAAANAO LOVTEAD amo
efeldilkeupévo TeXVIKO. O TeAeuTaiog, ouykekpLUEva, Ba mpénel eniong va dlachaliicel otL n Slatoun Twv KoAwdiwv
umodoxN¢ eilval KAtaAnAn ylo tnv oV mou amoppoddtal and T CUCKEUN. AEV GUVLOTATAL N XPrON TIPOGAPUOYEWY,
moAarAwv urtodoxwv f/kal enektdoewyv. Eav n xprion toug dev umopel va anodeuxOel, Buunbeite va xpnoluomnoleite
HOVO amAoUG | TOAAAOUG TIPOCAPUOYEIG KOl ETEKTACEL TIOU CUMMOPPWVOVTAL HE TOUC LOXUOVTIEG KOVOVIOHOUG
oaodaleiag. ¥’ AUTEG TIG TEPUTTWOELS, UNV UTIEPBAIVETE TOTE TN HEYLOTN XWPNTIKOTNTA PEULATOG TTOU UTIOSELKVUETAL OTOV
HEUOVWHEVO TIPOCAPHOYEQ 1) TNV EMEKTACHN KAL TN MEYLOTN LOXU TTOU UTIOSELKVUETAL 0ToV TTOAOTAG pocappoyea .To dig

Ko ) mpida MPEMEL va givat EUKOAQ TPOSBAactpa.

Texvikég mpodiaypadég
Ecwrtepikég Slaotaoelg tou polpvou:
MAdtog 59.4cm
BaBog 52cm
Ygog 59.4cm
Tdon ko cuxvotnta tpododooiag:
220-240V ~50/60Hz or 50Hz

R

e

Epunveia tou cupPoiou Slaypaupévou TpoxodoOpou KASOU OmOPPLUHATWY:



M nv TETATE TIG NAEKTPLKEG CUOKEUECG WE OLOTLKA AMOPPIppaTa, XPNOLOTOLNOTE XWPLOTEG EYKATAOTACELG CUAAOYNG.
ETUKOWVWVNOTE pe TNV TOTLKN autodloiknon yla mAnpodopleg oxeTikad pe ta Sltabéowa cuotuata GUANOYNG.

EGv oL NAeKTPIKEG OUOKEVEG amoppldBolV o€ XWPOUG UYELOVOULIKAG TOPAG 1 XWHOTEPEG, EMLKIVOUVEC OUGLEC pMOpEL va
Slappevoouv ota UTIOYEL USATA Kol VA ELOXWPNOOUV oTnV Tpodikn aAucida, BAAmTovIag TNV Uysia Kol TNV eunuepia
OAwV.

Katd tTnv avTikataotacn MaAQLwY CUCKEUWY UE VEEG, O TIWANTAG ALAVLKNG VAL VOuLKA UTIOXPEWUEVOG Va TTapaAdBeL Tnv

TIAALQ 0QG CUCKEUN yla amoppupn Swpeav.

To mpoidv autd umopel va xpnotuornotnBel and maldld 8 xpovwy Kolavw Kot arno Atouo
TWV OTOLWV Ol CWHOTLKEC, AVTIANTITLKEC 1 SLAVONTIKECG LKOWOTNTEG SeV lval TIANPWG
OVETITUYEVEG ) TIOU SEV £XOUV EUTIELPLA KOl YVWOh, EPOCOV AUTA Ta AToUa EMLBAEMOVTAL A
£€xouv eknatdeutel otnv achaln xprHon Tou mPoioVTOog Kol OXETLKA UE TOUC KLvdUVoug ou
QUTO pmopel va apouotdoel. Ta aldid Sev mpenel va mailouv e auTto to tpoiov. Ot
gpyooieg kabaplopol kat cuvtrpnong Sev Ba mpénel mOTE va yivovtal and rmatdid, EKTog av
QUTA ETLITNPOUVTAL OO KATIOLOV. KpaTATe LaKpLd matdLd pKpOTEPA TWV 3 ETWV, EKTOC AV
Bplokovtal umo cuveyn emTtipnon.

® Ta UALKA cuokeuaoiag elvat emikivéuva yla ta moadid. QuAdgte OAa ta UAKA cuoKeuaoiag
0€ 00POAEG LEPOC LOKPLA ATIO TTALSLA

Ta nAekTplka mpoiovta eival emikivbuva yla ta matdild. Kpatdte maldld HakpLd amno to npoiov
OTaV AUTO eival o€ Xpron. Mnv Toug ETUTPETETE va TTAL{OUV LLE TO TTPOIOV. XPNOLUOTOLEITE TO
KAeldwpa mpooTaciag yLa vo EUMoSIcETE TNV EMEUBOON TWV ALSLWV OTO TIPOLOV.



Multifunction Oven



Instructions for installation and use

We recommend that you read the instructions in this owner's manual carefully before use for the best performance and to extend the life of
your appliance, as it will provide you with all the instructions you require to ensure its safe installation, use and maintenance. Always keep this

owner’s manual close to hand since you may need to refer to it in the future. Thank you.

Close-up view

10-FUNCTION MODEL @l:ll:“j
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A. Control Panel

B. Cooking mode selection knob

C. Cooking temperature selection knob

D. Electronic programmer-Allows you to programme the desired cooking by selecting the cooking time and the end cooking time. It can
also be used as a timer (only available on certain models)

Oven indication light (only available on certain models)



-When lit, it indicates the ovens is heating up to the temperature set

F. Dripping Pan or Baking Sheet

G. Oven Rack

H. Guides for sliding the racks or dripping in and out

l. End Cooking Time Knob

1. Carrying forward button 2. Timer

3. Cooking time setting 4. Button repeatedly
5. End cooking time setting 6. Clock

7. Carrying backward button
Accessories (optional accessories, the actual shall prevail)

The following accessories are provided with your oven.

1. Wire grill, for dishes, cake tins, roast- ing and grilling trays. 2. Baking tray, for cakes and biscuits

How to use your oven

This multi-function oven combines the advantages of traditional convection ovens with those of the more modern fan assisted models in a
single appliance.

It is an extremely versatile appliance that allows you to choose easily and safely between different cooking modes. The various features
offered by the oven are selected by means of selector knob “B” and thermostat “C” situated on the control panel.

Push-in control knob (only available on certain models)

Control knob can be pushed in, and you can push the control knob lightly to release it or lock it.

Notice: The first time you use your appliance, we recommend that set the thermostat to the highest setting and leave the oven on for about
half an hour with nothing in it, with the oven door shut.Then,open the oven door and let the room air in. The odor that is often detected during
this initial use is due to the evaporation of substances used to protect the oven during storage and until it is installed.

Notice: Place the dripping pan provided on the bottom shelf of the oven to prevent any sauce and/or grease from dripping onto the bottom of
the oven only when grilling food or when using the rotisserie (only available on certain models). For all other types of cooking, never use the
bottom shelf and never place anything on the bottom of the oven when it is in operation because this could damage the enamel. Place your
cookware (dishes, aluminum foil, etc. etc.) On the grid provided with the appliance inserted especially along the oven guides.

Notice: to use the oven in manual mode (not using the end cooking time programmer); the ‘LHJ symbol must be aligned with the reference

mark on the control panel.

Convection mode

Position of thermostat knob “C” :between 60°Cand Max.on this setting ,The top and bottom heating elements come on .This is the
classic ,traditional type of oven which has been perfected ,with heat distribution and reduced energy consumption .The convection oven is still

unequalled when it comes to cooking dishes made up of ingredients ,e. g. cabbage with ribs ,Spanish style cod ,Ancona style stockfish ,tender



veal strips with rice ,etc .Excellent results are achieved when preparing veal or beef-based dishes as well (braised meats ,stew ,goulash, wild
game ,ham etc. )which need to cook slowly and basting or the addition of liquid .It remains the best system for baking cakes as well as fruit
and cooking using covered casserole dishes for oven baking .When cooking in convection mode ,only use one dripping pan or cooking rack
at a time ,otherwise the heat distribution will be uneven .Using the different rack heights available, you can balance the amount of heat
between the top and the bottom of the oven .Select from among the various rack heights based on whether the dish needs more or less heat
from the top .

“Fast cooking” Mode

[ ”»

Position of thermostat knob Cc” :Between 60°Cand Max.The top and bottom heating elements, as well as the fan ,will come
on ,guaranteeing constant heat distributed uniformly throughout the oven.

This mode is especially recommended for cooking pre-packed food quickly(as pre-heating is not necessary),such as for example:frozen or
pre-cooked food) as well as for a few “home-made” dishes.

The best results when cooking using the “Fast cooking ” mode are obtained if you use one cooking only (the second from the bottom),please

see the table entited “Practical Cooking Advice 7

vvw

Multi-Cooking Mode @

Position of thermostat knob  “C” :Between 60°Cand Max.The top and circle heating elements, as well as the fan ,will come on. Since the
heat remains constant and uniform throughout the oven ,the air cooks and browns food uniformly over its entire surface. With this mode ,you
can also cook various dishes at the same time ,as long as their respective cooking temperatures are the same .A maximum of 2 racks can be
used at the same time ,following the instructions in the section entitied: “Cooking On More Than One Rack ”

This cooking mode is particularly recommended for dishes requiring a gratin finish or for those requiring considerably prolonged cooking times,
such as for example: lasagna, pasta backs, roast chicken and potatoes, etc..Moreover the excellent heat distribution makes it possible to use
lower temperatures when cooking roasts. This results in less loss of juices, meat which is more tender and a decrease in the loss of weight
for the roast .The Multi-cooking mode is especially suited for cooking fish, which can be prepared with the addition of a limited amount of
condiments, thus maintaining their flavor and appearance.Excellent results can be obtained when cooking vegetable-based side dishes like
courgettes,aubergines,peppers,etc...

Desserts: this mode is also perfect for baking leavened cakes.

This mode can also be used to thaw quickly white or red meat and bread by setting the temperature to 80°C .To thaw more delicate foods ,set
the thermostat to 60°Cor use only the cold air circulation feature by setting the thermostat to 0°C .

+
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Delicate cooking
Position of thermostat knob “C” :Between 60°Cand 250°C. The bottom heating element and the fan come on. Suitable for pizza, pastries,
cakes and non-dry sweets in baking tins or moulds. Excellent results are also obtained in cooking requiring above all heat from the bottom.
You are advised to put the pan on a low level.

This function assists in the removal of food residue from inside the oven. Close the door. Set the function to Steam Assist Clean and set the

temperature to 130°C.



Grill Mode

Position of thermostat knob  “C” :Between 60°Cand Max. The top central heating elements comes on .

“Grill” directs radiant heat from the powerful upper element onto the food. You can use the “Grill” function for tender cuts of meat, steak,
chops, sausages, fish, cheese toasties and other quick cooking foods. Grill with the oven door closed. Preheat your grill for 3 minutes to get
the best results. This will help seal in the natural juices of steak, chops etc. for a better flavour. You can slide your grill dish into either of the

2 spaces within the upper pairs of support rails.

vy

Maxi Grill Mode

Position of thermostat knob “C” : Max.The top inside and outside heating elements comes on . “Maxi grill” directs radiant heat from 2
powerful upper elements onto the food. You can use the “Maxi grill” function for tender cuts of meat, steak, chops, sausages, fish, cheese
toasties and other quick cooking foods. Grill with the oven door closed. “Maxi grill” allows you to take full advantage of the large grill dish area
and will cook faster than normal “Grill”. For best results it is recommended to preheat your grill for 3 minutes. This will help seal in the natural

juices of steak, chops etc. for a better flavour.

Fan Assisted Grill

Position of thermostat knob  “C” :Between 60°Cand 200°C. The top inside , outside heating and the fan comes on. This combination of
features increases the effectiveness of the unidirectional thermal radiation of the heating elements through forced circulation of the air
throughout the oven. This helps prevent food from burning on the surface, allowing the heat to penetrate right into the food. Excellent results
are achieved with kebabs made with meats and vegetables, sausages, ribs lamb chops, chicken in a spicy sauce, quail, pork chops, etc.

»

Cook food in  “fan assisted grill mode with the oven door shut .

This mode is also ideal for cooking fish steaks, like swordfish, stuffed cuttlefish etc.

Yy

Fan Grill | A | only5/6/7 Function model

Position of thermostat knob “C” :Between 60°Cand 200°C. The top central heating and the fan comes on. “Fan & Grill” offers you the
benefits of both “Bake” and traditional “Grill”” functions. The grill element turns on and off to maintain the set temperature while the fan
circulates the heated air. The oven door remains closed for “Fan & Grill”’. You can use “Fan & Grill” for large cuts of meat in the oven which
gives you a result that is similar to “rotisserie” cooked meat. Put your food on the 2nd or 3rd oven rack from the bottom. Put the grill dish on
the lowest shelf position to catch any spills. When using “Fan& Grill” it is not necessary to turn the food over during the cooking cycle. Set

temperature to 200°C.

Baking Mode @

Position of thermostat knob “C” :Between 60 Cand 250°C.The rears heating element and the fan come on, guaranteeing delicate heat

distributed uniformly throughout the oven.
This mode is ideal for baking and cooking delicate foods-especially cakes that need to rise,and for the preparation of certain tartlets on 3
shelves at the same time. Here are a few examples: cream puffs, sweet and savory biscuits, savoury puffs, Swiss rolls and small portions of

vegetables au gratin, etc. *°-.



“Defrosting” Mode | 7%

Position of thermostat knob  “C ” :Any

The fan located on the bottom of the oven makes the air circulate at room temperature around the food .This is recommended for the
defrosting of all types of food ,but in particular for delicate types of food which do not require heat ,such as for example :ice cream
cakes ,cream or custard desserts ,fruit cakes .By using the fan ,the defrosting time is approximately halved .In the case of meat ,fish and
bread ,it is possible to accelerate the process using the “ Baking ” mode and setting the temperature to 80C-100C.

End Cooking Time Knob (1) (only available on certain models)

This model is equipped with a timer to control when the oven shuts off during cooking. Position of timer knob “1” .Between 10minutes and

120 minutes.

At the end of the programmed length of time, the timer will sound and automatically turn off the oven.

3-keys timer procedure baking mode (only available on certain models)

Adjust the clock after switch on:

Once it connected with electrical power, the display will show “12:00”  with the square symbol above “® 7

Pressthe “+” or “-” button will increase or decrease the number until it reaches the right time; after 5 seconds it will start automatically

or you can press the function button to make it work.

Automatic setting (set the time of full automatic starting and ending)

1. Press the function button repeatedly until the square symbol above the “  *“?  flashes, and press “+” or “-” button to set the
time frame baking for;
2. Press the function button repeatedly until the square symbol above the R 7 flashes, and press “+” or “-” button to set

the time to switch off;
3. Adjusting the constant temperature button and choosing button to set temperature and baking method.
After these setting, the symbols above the “ % ” and “ % ” will flash, it indicates the baking procedure of oven has been set.
For example: if the food is required to bake for 45 minutes, and it is supposed to stop at 14:00.
Press the function button repeatedly until the square symbol above “ ™, ” flashes, and set the time of baking to 45 minutes;
Press the function button repeatedly until the square symbol above “ % ” flashed, and set the end time of baking at 14:00.
After these setting, the proper clock (hour, minute) and the square symbol will show on the display, it indicates the setting of baking procedure
has been remembered automatically.
When the clock shows at 13:15 (between 14 -15min), the oven will switch on automatically.
During the baking time frame, the square symbol will keep flashing.
When the clock shows14:00, baking will switch off automatically. The alarm will ring, the square symbol will flash, To stop the ringing press
any button.
Semi-automatic setting (set the time of automatic starting and ending)
A. setting the time frame of baking (10 hours longest)
@ S5y

Press the function button repeatedly until the square symbol above \—) , and set the time frame of baking;

begins to flash. When the baking is done the square symbol above

Switch on the oven immediately, the square symbol above “%”

“ % ” will flash, and alarm ring, To stop the ringing press any button.



B. setting the end time off baking (23hours and 59minutes Iongest)
Press the function button repeatedly until the square symbol above “ % ” flashes, and set the end time of baking;

Switch on the oven immediately, the square symbol above M,

begins to flash. When it reaches the time set, baking procedure will
switch off automatically. The square symbol above “ % 7" flashes, the alarm will ring, the square symbol will flash. To stop the ringing
press any button.

The set baking procedure could be seen by pressing any function button repeatedly at any time, only if the time frame of baking is at “0”
position. By adjusting the end time of baking to the current time, the set baking procedure can be cancelled.

Timer

The longest time frame can be set is 23 hours and 59 minutes. For setting time, press the function button repeatedly until the square symbol
above “ D 7 flashes, and press “+” or “-” button until the time supposed shows on the display. After setting, the proper time
(hour, minute) and the square symbol above the B ”" begins to flash. In addition, the time countdown begins to work. When it reaches
the set time, the square symbol above the “ B ” flashes, and the alarm will ring, the square symbol will flash, To stop the ringing press
any button.

Notice: press the relevant button, the setting must be carried out in 5 seconds; if electricity failure suddenly, all the set procedure and the
proper clock time (hour, minute) will disappear.

After electrical power is on again, “12:00”  and the square symbol above “ @ ”" will show on the display, you need to set it again .

The oven light

Setknob “B” to the

Q- symbol to turn it on .It lights the oven and stays on when any of the electrical heating elements in the oven come

on.
Cooling ventilation

In order to cool down the exterior of the appliance, this model is equipped with a cooling fan, which comes on automatically when the oven is
hot.

When the fan is on, a normal flow of air can be heard exiting between the oven door and the control panel.

Note: When cooking is done, the fan stays on until the oven cools down sufficiently.

How to Keep Your Oven in Shape

Before cleaning your oven, or performing maintenance, disconnect it from the power supply.
To extend the life of your oven, it must be cleaned frequently, keeping in mind that:

* the enameled or stainless steel parts should be washed with lukewarm water without using any abrasive powders or corrosive substances
which could ruin them ;Stainless steel could get stained .If these stains are difficult to remove, use special products available on the market.
After cleaning, it is advisable to rinse thoroughly and dry.

* the inside of the oven should preferably be cleaned immediately after use ,when it is still warm ,with hot water and soap ;The soap should
be rinsed away and the interior dried thoroughly. Avoid using abrasive detergents (for example cleaning powders, etc) and abrasive sponges
for dishes or acids (such as lime scale -remover, etc"') as these could damage the enamel .If the grease spots and dirt are particularly tough
to remove, use a special product for oven cleaning, following the instructions provided on the packet. Never use a steam cleaner for cleaning

inside of oven.



* if you use your oven for an extended period of time ,condensation may form .Dry it using a soft cloth.

* there is a rubber seal surrounding the oven opening which guarantees its perfect functioning .Check the condition of this seal on a regular
basis .If necessary, clean it and avoid using abrasive products or objects to do so. Should it become damaged, please contacts you're nearest
After-sales Service Center .We recommend you avoid using the oven until it has been repaired.

* never line the oven bottom with aluminum foil ,as the consequent accumulation of heat could compromise the cooking and even damage
the enamel .

* clean the glass door using non-abrasive products or sponges and dry it with a soft cloth .

How to Remove the Oven door
For a more thorough clean, you can remove the oven door. Choose the remove and assemble method. Proceed as follows:
Oven door structures 1 remove and assemble procedure:

* Open the door to the full extent(fig.1);

* Open the lever A completely on the left and right hinges(fig.2);

* Hold the door as shown in fig.3

* Gently close the door(fig.3)until left and right hinge levers A are hooked to part B of the door(fig.4).

* withdraw the hinge hooks from their location following arrow C(fig.4);

* Rest the door on a soft surface;

* To replace the door, repeat the above steps in reverse order.

Removing the Inner Pane of Glass

* Double oven door: Remove the seal G by unscrew the no.2 bolts (fig.1)

* Gently pull out the inner pane of glass(fig.2)

* Clean the glass with an appropriate cleaner. Dry thoroughly, and place on a soft surface.

Now you can also clean the inside of the outer glass.

Fig2
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Steam Assisted Cleaning function = {’,— e —= = “\'
This function assists in the removal of food residue from inside the oven. This method is 5 'r | -ﬁﬁ%. ' |1
effective in removing light soiling only. It is not effective in removing stubborn baked-on stains. & %gl L
This function can only be used when the oven is cold. _. X, F: 5 s i"
Procedure for cleaning = ) D _f._J-Iu
1. Remove all shelves, dishes and side racks. f f— [1
2. Make a solution of water (85%), white vinegar (10%), and dish washing detergent (5%) and m‘.,\_ - : - J’mﬂ—

spray liberally on to door, side walls and back wall of oven cavity.

3. Pour 40ml of water into the cavity base well.
4. Close the door. Set the function to Steam Assist Clean and set the temperature to 130°C.
5. Turn oven OFF after 18 minutes.

6. Allow to cool to a safe level before wiping surface with a wet cloth.

Replacing the Oven Lamp

. Disconnect the oven from the power supply by means of the omni polar switch used to connect the appliance to the electrical mains ;or
unplug the appliance if the plug is accessible ;
* Remove the glass cover of the lamp-holder ;
. Remove the lamp and replace with a lamp resistant to high temperatures (300°C )with the following characteristics:
B Voltage: 220-240V

B Wattage: 25W

B Type: G9

. Replace the glass cover and reconnect the oven to the mains power supply .

Practical Cooking Advice

The oven offers a wide range of alternatives which allow you to cook any type of food in the best possible way. With time you will learn to
make the best use of this versatile cooking appliance and the following directions are only a guideline which may be varied according to your
own personal experience.

Preheating

If the oven must be preheated (this is generally the case when cooking leavened foods ),the Multi-Cooking” mode and the” Fast cooking”
mode can be used to reach the desired temperature as quickly as possible in order to save on energy .

Once the food has been placed in the oven, the most appropriate cooking mode can then be selected.

Cooking on More Than One Rack

If you have to cook food using several racks, use either the “ baking ” mode )r the “Multi-Cooking ” mode| @ | ;as these are the only
modes that allow you to do so.

When cooking delicate food on more than one rack, use the “ baking ” mode, which allows you to cook on 3 racks at the same time(the 1st



3rd and 5th from the bottom).Some examples are included in the “Practical Cooking Advice” table.
When cooking other food on several racks, use the “Multi-Cooking ” mode keeping the following suggestions in mind:

* The oven is fitted with 5 racks .During fan assisted cooking, use two of the three central racks; the lowest and highest racks receive the
hot air directly and therefore delicate foodstuffs could be burnt on these racks.

* As a general rule ,use the 2nd and 4th rack from the bottom ,placing the foodstuffs that require greater heat on the 2nd rack from the
bottom .For example, when cooking meat roasts together with other food, place the roast on the 2nd rack from the bottom and the more
delicate food on the 4th rack from the bottom.

* When cooking foodstuffs that require differing times and temperatures ,set a temperature that is somewhere between the two temperatures
required ,place the more delicate food on the 4th rack from the bottom and take the food requiring less time out of the oven first .

. Use the dripping pan on the lower rack and the grid on the upper ;

Using the “Fast Cooking” Mode

Functional,fast and practical for those of you who use pre-packed products (such as for example:frozen or pre-cooked food) along with other
food items.You will find useful suggestions in the “Practical Cooking Advice” table.

Using the Grill

This multi-function oven offers you 2 different grilling modes.

Use the “Grill / Maxi Grill” mode‘jl / m, placing the food under the center of the grill (situated on the 3rd or 4th rack form the
bottom )because only the central part of the top heating element is turned on .

Use the bottom rack (1st from the bottom), placing the dripping pan provided to collect any sauce and /or grease and prevent the same from
dripping onto the oven bottom. When using this mode, we recommend you set the thermostat to the highest setting. However, this does not

mean you cannot use lower temperatures, simply by adjusting the thermostat knob to the desired temperature.

Saad

Setting / | A “fan isted grill 7 s extremely useful for grilling foods rapidly ,as the distribution of heat makes it possible not only

to brown the surface ,but also to cook the bottom part .

Moreover, it can also be used for browning foods at the end of the cooking process, such as adding that gratin finish to pasta bakes, for
example.

When using this mode, place the grid on the 2nd or 3rd oven rack from the bottom (see cooking table ) then ,to prevent fat and grease from
dripping onto the bottom of the oven and thus smoke from forming ,place a dripping-pan on the 1st rack from the bottom.

When using this mode ,we advise you to set the thermostat to 200°C ,as it is the most efficient way to use the grill ,which is based on the use
of infrared rays .However, this does not mean you cannot use lower temperatures, simply by adjusting the thermostat knob to the desired
temperature.

Therefore the best results when using the grill modes are obtained by placing the grid on the lower racks (see cooking table) then, to prevent
fat and grease from dripping onto the bottom of the oven and smoke from forming, place a dripping-pan on the 1st oven rack from the bottom.
Baking Cakes

When baking cakes ,always place them in a preheated oven .Make sure you wait until the oven has been preheated thoroughly (the end light

[13 ”»

E will turn off ).Do not open the oven door during baking to prevent the cake from dropping .In general:
Pastry is too dry
Increase the temperature by 10" Cand reduce the cooking time .

Pastry dropped

Use less liquid or lower the temperature by 10°C.



Pastry is too dark on top

Place it on a lower rack, lower the temperature, and increase the cooking time.

Cooked well on the inside but sticky on the outside

Use less liquid, lower the temperature, and increase the cooking time.

The Pastry sticks to the pan

Grease the pan well and sprinkle it with a dusting of flour or use greaseproof paper.

| used more than one level (in the function “ventilated oven ” ) and they are not all at the same cooking point
Use a lower temperature setting .It is not necessary to remove the food from all the racks at the same time.

Cooking Pizza

A

For best results when cooking pizza ,use the Delicate cooking )

* Preheat the oven for at least 10 minutes ;

* Use a light aluminum pizza pan ,placing it on the grid supplied with the oven .If the dripping pan is used, this will extend the cooking time,
making it difficult to get a crispy crust;

* Do not open the oven door frequently while the pizza is cooking ;

* If the pizza has a lot of toppings (three of four ),we recommend you add the mozzarella cheese on top halfway through the cooking
process .

*  When cooking pizza on two racks ,use the 2nd and 4th with a temperature of 220C and place the pizzas in the oven after having
preheated it for at least 10 minutes .

Cooking Fish and Meat

When cooking white meat ,fowl and fish ,use temperature setting from 180°Cto 200°C.

For red meat that should be well done on the outside while tender and juicy in the inside ,it is a good idea to start with a high temperature
setting (200°C -220C )for a short time ,then turn the oven down afterwards.

In general, the larger the roast, the lower the temperature setting. Place the meat on the center of the grid and place the dripping pan beneath
it to catch the fat.

Make sure that the grid is inserted so that it is in the center of the oven .If you would like to increase the amount of heat from below, use the

low rack heights .For savory roasts (especially duck and wild game), dress the meat with lard or bacon on the top.

Selector knob | Food to be cooked Weight Cooking rack Preheating Thermostat Cooking
setting (inkg) position from time knob setting time

bottom (Minutes) (Minutes)

1 Convection Duck 1 3 15 200 65-75
i Roast veal or beef 1 3 15 200 70-75
— Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20

Tarts 1 3 15 180 30-35




2 Multi-Cooking Pizza (on 2 racks) 1 2-4 15 220 15-20
Lasagna 1 3 10 200 30-35
Lamb 1 2 10 180 50-60
Roast chicken +potatoes 1 2-4 10 180 60-75
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2-4 10 190 20-25
Biscuits (on 2 racks) 0.5 2-4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1.0 2-4 10 170 20-25
Savory pies 1.5 3 15 200 25-30
3 Grill Soles and cuttlefish 1 4 5 Max 8-10
b Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches - 4 5 Max 2-3
4 Defrosting All frozen food
5 Maxi Grill Soles and cuttlefish 1 4 5 Max 8-10
Squid and prawn kebabs 1 4 5 Max 6-8
m Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches - 4 5 Max 2-3
With rotisserie (where prevent)
Veal on the spit
Chicken on the spit 1.0 - 5 Max 80-90
Lamb on the spit 1.5 - 5 Max 70-80
1.0 - 5 Max 70-80
6 Fan Assisted Grill | Grilled chicken 1.5 3 5 200 55-60
Cuttlefish 1.5 3 5 200 30-35




With rotisserie (where prevent)

Veal on the spit

Chicken on the spit 1.5 - 5 200 70-80

Chicken (on the spit)+potatoes (roasted) 2.0 - 5 200 70-80

Lamb on the spit 1.5 - 5 200 70-75

- 2 5 200 70-75

1.5 - 5 200 70-80

7 Baking Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2/3 15 180 40-45

@ Fruitcake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30

Stuffed pancakes) on 2 racks) 1.2 2-4 15 200 30-35

Small cakes (On 2 rakes)

Cheese puffs (on2 cakes) 0.6 2-4 15 190 20-25
Cream puffs (on 3 cakes) 0.4 2-4 15 210 15-20
Biscuits (On 3 racks) 0.7 1-3-5 15 180 20-25
Meringues (On 3 racks) 0.7 1-3-5 15 180 20-25
0.5 1-3-5 15 920 180
8 Fast cooking Frozen food
— Pizza 0.3 2 - 250 12
i Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Golden Rolls 0.4 2 - 180 25-30
Chicken morseis 0.4 2 - 220 15-20
Roast veal or beef 1 2 10 180 25-30
Chicken 1 2/3 10 220 60-70

Pre-cooked food

Golden chicken wings 0.4 2 - 200 20-25

Fresh Food

Biscuits(short pastry) 0.3 2 - 200 15-18

Fruitcake 0.6 2 - 180 45

Cheese puffs 0.2 2 - 210 10-12
9 Delicate cooking Steam Assisted function 0.5 3 15 220 15-20

+
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NB:cooking times are approximate and may vary according to personal taste .When cooking using the grill or fan assisted grill ,the dripping

pan must always be placed on the 1st oven rack from the bottom .
Safety Is A Good Habit To Get Into

To maintain the efficiency and safety of this appliance, we recommend that you do the following:



* only call the Service Centers authorized by the manufacturer

* always use original spare parts

* in case of damage to the power cord, a special purpose cord or component bought from the manufacturer or maintenance department
shall be used for replacement
When handling the appliance, we recommend you always use the purpose provided handles recessed into the sides of the oven to prevent
harming people or damaging the appliance itself.

* This appliance is designed for non-professional ,house-hold use and its functions must not be changed .

* The electrical system of this appliance can only be used safely when it is correctly connected to an efficient earthling system in compliance
with current safety standards .

*  When the appliance is in use ,the heating elements and some parts of the oven door become extremely hot .Make sure you don’t touch
them and keep children well away.

* Heat will be generated during its working. Caution must be observed to avoid touch of the heating element.
The following items are potentially dangerous, and therefore appropriate measures must be taken to prevent children and the disabled from
coming into contact with them:

- Controls and the appliance in general;

- Packaging (bags, polystyrene, nails, etc.);

- The appliance itself, immediately after use of the oven or grill due to the heat generated;

- The appliance itself, when no longer in use (potentially dangerous parts must be made safe).
Avoid the following:

- Touching the appliance with wet parts of the body;

- Using the appliance when barefoot;

- Pulling on the or the supply cable to unplug it from the electrical outlet;

- Improper or dangerous operations;

- Obstructing the ventilation or heat dissipation slots;

- Allowing power supply cables of small appliances to come into contact with the hot parts of the appliance;

- Exposing the appliance to atmospheric agents such as rain, or sunlight;

- Using the oven for storage purposes;

- Using flammable liquids near the appliance;

- Using adapters, multiple sockets and /or extension leads;

- Attempting to install or repair the appliance without the assistance of qualified personnel.

Qualified personnel must be contacted in the following cases:

- Installation (following the manufacturer's instructions);

- When in doubt about operating the appliance;

- Replacing the electrical socket when it is hot compatible with the appliance plug.

- The temperature probe is a part of thermostat, if damaged; they shall be replaced overall by authorized service person.

Service Centers authorized by the manufacturer must be contacted in the following cases:

- If in doubt about the soundness of the appliance after removing it from its packaging;

- If the power supply cable has been damaged or needs to be replaced;



If the appliance breaks down or functions poorly; ask for original spare parts.

It is a good idea to do the following:

- Steam cleaner cannot be used to clean the oven;

- Only use the appliance to cook food and nothing else;

- Check the soundness of the appliance after it has been unpacked;

- Disconnect the appliance from the electrical mains if it is not functioning properly and before cleaning or performing maintenance;
- When left unused, unplug the appliance form the electricity mains;

- Use oven gloves to place cookware in the oven or when removing it;

- Always grip the oven door handle in the center as the extremities of the same may be hot due to any hot air leaks;

« @ »

- Make sure the knobs are in the position when the appliance is not in use ;
- Cut the power supply cable after disconnecting it from the mains when you decide not to use the appliance any longer.
* The manufacturer may not be held responsible for any damage due to :Incorrect installation, improper, incorrect and irrational use.
Installation
Only a qualified person in compliance with the instructions provided must install the appliance. The manufacturer declines all
responsibility for improper installation, which may harm persons and animals and damage property.
Important: - The power supply to the appliance must be cut off before any adjustments or maintenance work is done on it;
- Air duct is supposed to use in Ventilation.
Installation of Built-in Ovens

In order to ensure that the built-in appliance functions properly, the cabinet containing it must be appropriate .The figure below gives the

dimensions of the cut-out for installation under the counter or in a wall cabinet unit.

N. B :Installation in compliance with the consumption declaration
In order to ensure adequate ventilation ,the back panel of the cabinet unit must be removed .Installing the oven so that it rests on two strips

of wood is preferable .If the oven rests on a continuous ,flat surface ,there must be an aperture of at least 45X 560mm .
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The panels of the adjacent cabinets must be made of heat-resistant material .In particular ,cabinets with a veneer exterior must be assembled
with glues which can withstand temperatures of up to 100°C.

In compliance with current safety standards, contact with the electrical parts of the oven must not be possible once it has been installed.
All parts, which ensure the safe operation of the appliance, must be removable only with the aid of a tool.

To fasten the oven to the cabinet, open the door of the oven and attach it by inserting the 4 wooden screws into the 4 holes located on the

perimeter of the frame.

Electrical Connection

Those ovens equipped with a three-pole power supply cable are
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designed to operate with an alternating current .The wire for earthling the

appliance is yellow-green in color.

Fitting on a Power Supply Cable

Opening the terminal board:

* Using a screwdriver ,prize the bolt on the side tabs of the

terminal board cover ;

*  Unscrew the bolt, pull open the cover of the terminal board .

To install the cable, proceed as follows:

. Remove the wire clamp screw and the three contact screws L-N - %

* Fasten the wires
beneath the screw heads using the following color scheme :Blue (N) Brown (L) Yellow-Green %

. Fasten the supply cable in place with the clamp and close the cover of the terminal board .

Connecting the supply cable to the mains

Install a standardized plug corresponding to the load indicated on the data plate. When connecting the cable directly to the mains, install an
omni polar circuit breaker with a minimum contact opening of 3 mm between the appliance and the mains .The omni polar circuit breaker
should be sized according to the load and should comply with current regulations (the earth wire should not be interrupted by the circuit
breaker).

The supply cable should be positioned so that it does not reach a temperature of more than 50 C with respect to the room
temperature ,anywhere along its length , or protected by insulation sleeping having an appropriate rating.

Before making the connection, check that:

* The electrical safety of this appliance can only be guaranteed if the cooker is correctly and efficiently earthed ,in compliance with
regulations on electrical safety. Always ensure that the earthling is efficient; if you have any doubts call in a qualified technician to check the
system .The manufacturer declines all responsibility for damage resulting from a system which has not been earthed.

*  Before plugging the appliance into the mains ,check that the specifications indicated on the date plate (on the appliance and /or
packaging )correspond to those of the electrical mains system of your home .

* Check that the electrical capacity of the system and sockets will support the maximum power of the appliance ,as indicated on the data

plate .If you have any doubts, call in a qualified technician.



* If the socket and appliance plug are not compatible ,have the socket replaced with a suitable model by a qualified technician . The latter,
in particular, will also have to ensure that the cross section of the socket cables are suitable for the power absorbed by the appliance. The use
of adapters, multiple sockets and /or extensions, is not recommended. If their use cannot be avoided, remember to use only single or multiple
adapters and extensions which comply with current safety regulations .In these cases, never exceed the maximum current capacity indicated
on the single adapter or extension and the maximum power indicated on the multiple adapter .The plug and socket must be easily
accessible.

Technical Specifications
Inner dimensions of the oven:
Width 59.4cm
Depth 52cm
Height 59.4cm
Voltage and Frequency of Power Supply:

220-240V ~50/60Hz or 50Hz

Meaning of crossed -out wheeled dustbin:

Do not dispose of electrical appliances as unsorted municipal waste, use separate collection facilities.

Contact you local government for information regarding the collection systems available.

If electrical appliances are disposed of in landfills or dumbs,hazardous substances can leak into the groundwater and get into the food
chain,damaging your health and well-being.

When replacing old appliances with new ones, the retailer is legally obligated to take back your old appliance for disposals at least free of

charge.

This product can be used by children at and above 8 years old and by persons whose physical, sensory or mental capabilities were not fully

developed or who lack experience and knowledge provided that they are supervised or trained on the safe usage of the product and the risks

it brings out.Children should not play with the product. Cleaning and maintenance works should not be performed by children unless they are

supervised by someone. Children under the age of 3 should be kept away unless continuously supervised.
» Packaging materials are dangerous for the children. Keep packaging materials in a safe place away from reach of the children.

« Electrical products are dangerous for the children. Keep children away from the product when it is in use. Do not allow them to play with

the product. Use child lock to prevent children from intervening with the product.
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