UHCTPYKUWN 3A BE3OIMACHOCT

BAXKHW NMPEMOPBKW:

[Mpn ynotpeba Ha enekTpuyeckn ypeay BuHarv cnassarite npasunata 3a 6€30MacHOCT, BKIKYATENHO CriegHuTe:

1. MpoyeTeTe LANOTO PbKOBOACTBO Npeau ynotpeda.

2. He fokocBaliTe ropeLyy NoBbpXHOCTU. M3nonsaiTe ApbxKkUTe UK KonyeTara.

3. 3a ga ce npegnasuTe OT ENEKTPUYECKN yaap, He NOTaNsNTe 3axpaHBalLms kaben, Wencena uiv Lenvs yper BbB Bofa UNn gpyra
TEYHOCT.

4. KoraTto npogyKkTbT ce M3non3ea oT Aelia, TpsibBa Aa MMa Bb3pacTeH Habmnopaten.

5. To3u ypep He e npegHasHayeH 3a ynotpeba oT xopa (BKMKUMTENHO Aela) C HamaneHu U3nyeckn, CETUBHW UK NCUXMYECKN
cnocobHOCTH 1 0T xopa 6€e3 OMMUT C TakMBa NPOAYKTYU, OCBEH aKo He NPUCHCTBA ApYro HabnioaaBallo nuue, OTFOBOPHO 3a TAXHaTa
6esonacHocT. [leia He TpsibBa Aa M3non3ear ypeaa.

6. 3BapeTe Liencena oT KOHTaKTa, KoraTo He nonaeare ypeaa. [1038oneTe My fa ce OXnafn HambiHO, NPEeam 4a NoCTaBATe U
CBaNsTe YacTyh OT HEro W NPEAM NOYMCTBAHE.

7. He n3nonasgaiite npogykTa ¢ NoBpeAeH kaben, LWencer, HarpesaTenHa niova, Tasa Uiy crief NoBpeaa W U3nyckae Ha ypeaa.
3aHeceTe ro B Han-61n3ki1s 0TOpU3MpPaH CepBuM3 3a NPernes 1 PEMOHT.

8. Ynotpebata Ha OMbIHUTENHM akcecoapy KbM NPOAYKTa, KOWTO HE Ca MpenopbYaHm Ui NpeanaraHi OT NPOU3BOANTENS, MOXE
[a NpeanaBmka onacHocT 1 e 3abpaHeHa.

9. He u3nonssaiiTe BbB BbHLUHA Cpesa.

10. He octaBaitTe kabena ga Bucu ot pbba Ha mMaca unm nnot. He Tpsibea fa e B 6rM30cT [0 ropeLLym NoOBbLPXHOCTY.

11. MocTaBeTe ypeAa Ha paBHa, XOPU3OHTaIHA W TOMNOYCTONYNBA NOBBPXHOCT.

12. He nocTaBsiiTe ypeaa Ha NOBBbPXHOCT, KOSITO MOXE Aa Ce 3arpsisa. He nocTaBsnTe BbpXy uim B 6rM30CT 40 ra3os unm
€NEKTPUYECKM KOTIIOH v ropella ypHa.

13. BuHarv nouncTBaiTe ypeaa cneg Beaka ynotpeba. Hukora He nanonasaite abpasuBHu NOYMCTBALLYM NpenapaTy, Npenapatu 3a
tbypHa nnm rbm ¢ rpyba NoBbLPXHOCT, 3aLLOTO HE3amNenBaLLoTO NOKPUTME MOXE Aa Ce YBpea.

14. OBbpHETE 0COBEHO BHUMAHWE NPW NPEMECTBAHE Ha Ypeaa, KoraTo B HEr0 UMa ropeLla MasHUHa v ApyriA rOPeLLM TEYHOCTU.
15. BuHaru nocTaBsiiTe 3axpaHBaluns kaben mbpBo B ypeaa v crief TOBa B Lencena Ha koHTakTa. [Mpeau 4a n3saguTe Lencena,
3aBbpTeTe KonyeTo Ha “OFF”, cnep KoeTo u3BageTe Lencena oT KOHTaKTa.

16. He n3nonagaiiTe NpogykTa 3a Apyri LMW, OCBEH MO NpegHa3HaueHue.

17. He nacunBaiTe TEYHOCTM BbPXY HarpeBaTesiHaTa nnoya; ToBa Moxe fa Npean3snka noxap.

18. He nocraBsiiTe KyXHeHCku Npubopu BbPXY HarpeBaTenHata nnoya, ako e ropeLwa, No BpeMe Ha roTBEHe UMK B PEXMM Ha
NOAABbPXAHE Ha TOMMWHA M MOBTOPHO CTOMNSHE.

19. He nokpuBainTe HUKOS YacT OT ypeaa ¢ anyMuHUeBO donno. ToBa Lie npeaum3Buka nperpsisaHe.

20. He nocTasiiTe xpaHa BbpXy HarpesaTens. BuHaru npoBepsisaiTe aanv ypeawT e npasuiHo crnobeH npeam ynotpeba.



21. Hukora He n3nonasaiite ypeaa 6e3 nocTaBeHn HarpeBaTenHa nnova v TaBa. BuHary crnobsisaiTe HambHO ypeaa, Npean aa
MbXHETE LLencena My B KOHTAKTa 1 npeau Aa ro BkMtounTe. He n3nonasaitte T031 NPoayKT, ako HarpeBaTenHaTta nnova unv Tagata
ca nperbHaT Unu AedopMUpaHi.

22. MorneaHeTe MHCTPYKLMUTE Ha CTPaHULA 4 3a NPaBUIHOTO crnobsBaHe Ha rpuna.

CbABbPXAHUE HA ONMAKOBKATA

BHUMAHWE, MA3ETE CE OT NOPELLUM NOBBPXHOCTW: Toaun ypea nanbysa TonnnHa u Moxe Aa ce
nonyyu npbckaHe KbM noTpebutens.
TpsabBa aa ce B3emaTt npegnasHu MepKM, 3a Aa ce NpegoTBpaTh usrapsiHe, noxap Unu Apyru HapaHsaBaHWs
Ha xopa W1 UMYLLECTBO.
BHUMAHWE: Toswu rpun e ropeLy, npy usnonssaHe 1 3agbpxa TonfmMHa U3BeCTHO Bpeme cred usknoysaHe. BuHaru
13Mon3BanTe pbkaBuLM 3a FOTBEHE NPU JOKOCBAHE Ha ropeLLy MOBbLPXHOCTM U OCTABETE METANHUTE ENEMEHTH fa ce
oXnagsT npeau noyYncTeaHxe.
— [MocTaBeTe ypeaa Taka, Ye HUKora a He e B KOHTaKT CbC CTEHa, B bIbi Ha CTas, A0 3aBeCH UK Ao Tanuuepus.
— He nocrassiite npegmeT BbpXy rpuna, gokato yHKLMOHMPA UK JOKAaTO € ropeLy,.
— He pokocBaiTe ropeLuute NoBbLPXHOCTM Ha rpuna, AokaTo paboTu unu ce oxnaxaa.
— Bcuyku notpebutenu Ha To3u ypeawm Tpsibea aa npoyetat u pasbepaT ToBa pbKOBOACTBO, MPEAW Aa ro nonseat unm
noYucTBaT.
— Ao rpunbT ce noBpeam npu ynotpeba, MOMEHTaNHO M3BafeTe Lencena oT KoHTakTa. He ce onuTteaiTe Aa
13ronaeare UV peMoHTUpaTe ypeaa.
— He octaBsanTte 1031 gomaiueH ypeg 6e3 Hagsop npu ynotpeba.

3AMNA3ETE TE3U UHCTPYKLUWMN.
YPEOBT E NPEAHA3HAYEH CAMO 3A JOMALLHA YMNMOTPEBA.

Yactute Ha NpoaykTa He MoraT ja ce peMOHTUPAT OT noTpebuTen. MNpu noBpeaa ce CBbpXETE C kBanuuumpaH
cepBMs.

MpenocTaBeH e KbC 3axpaHBaly kaben, 3a Aa ce NpefoTBPaTAT CMbBaHWUS U 0bpa3yBaHe Ha Bb3er, KOUTO ca
Bb3MOXHM NMpW AbITbr Kaben.

He n3nonseaiTe yabmxuTen, 3all0To Aelia MoraT 4a ro Abpnat Unu a ce CrbHeTe.



NPEOU MbPBA YNTPEBA

PasonakoBalite NpogykTa 1 U3XBbpreTe onakoBbYHWUTE MaTepuanu. MNpeaun aa ro nanonssare 3a MbPBU MbT,
n3bbpLLETe YepHaTa OCHOBA C YKCTa Meka Kbpra, 3a fja OTCTpaHWTe npax oT AocTaBkaTa, U noacywere. MouncreTe
HarpesaTeniHaTa nnoya v TaBarta. [lornegHeTe cTpaHWLa 7 3a MHCTPYKLMM 3a MOYNCTBAHE.

BHUMAHUE: He notansaiTe HarpeBaTenHaTta nnova, kabena unu wencena BbB Boga Uiu Apyra Te4HocT. He
u3nonssainTe abpasuBHK NOYMCTBALLM NpenapaTu.

CXEMA HA YPEJA
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1. INecHu 3a xBalyaHe TONNON30NMUPaHN APBXKKU—NO3BONSABAT NECHO 3axBallaHe 1 NpeMecTBaHe Ha rpuna.
2. HesanenBala HarpeBaTefiHa nnovya—uaeanHa 3a Meco (nunewko, puba) u 3eneH4vyum.

3. TaBa—cb6uMpa ocTaTbLUMTE OT XPaHUTE C FONSMO KOMWYECTBO Ma3HUHa.

4. Oxnaxpalia YepHa OCHOBa—OCUTypsiBa PascTosHUE Mexay nnoTta/macara u Taeata.

5. Wlencen ¢ LED nugukatop (5a)—c konye 3a Temneparypara, KoeTo MOXe Aa Ce OTCTPaHW.

6. Konye 3a perynupaHe Ha Temnepartypara

CIrNMOBABAHE:

1. CrnobeTe BCMYKM YacTu Ha NpPoAyKTa, KakTo € M306pa3eHo Ha KapTUHKUTE.



2. BAXXHO: YBeperTe ce, 4e KonyeTo 3a perynupaHe Ha TemnepaTypaTa e 3aBbpTsHO Ha ,OFF" (U3Kmo4eHo) 1 Ye
LLienceNbT He e CBbP3aH C KOHTaKT. MbxHeTe wencena ¢ LED nHamkaTop oT NnpeaHasHaveHaTa 3a LienTa cTpaHa Ha
HarpeBaTensi, KakTo e M30bpa3eHo Ha ropenocoyeHaTa CHUMKa.

YBEPETE CE, YE KOMYETO 3A PEMYIMPAHE HA TEMIMEPATYPATA E MbXHATO JOKPAA NN YPEQBT
HAMA OA CE BKIHOYMN.

3. MNocTaBeTe kabena B KOHTAKT 1 M3bepeTe xenaHaTta TemMneparypa.

CrnobsiBaHe: Ynotpeba:
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PLUG FULLY INSERTED

npenop'quTenHo BpemMeTpaeHe 3a rotBeHe u NoJsie3Hn CbBeTu:

BHUMAHWE: BHumaBariTe no BpeMe Ha roteeHe. opellata Ma3HuHa, Onuo v Apyrn TEYHOCTU MoraT fja npbekat
no Bpeme Ha ynotpeba. He gokocBanTe ropeluTte NoBbLPXHOCTU. He npobBaiiTe a pexerte xpaHa BbpXy nnovara no
BPEMe Ha roTBeHe.

3ABENEXKA: MNpn nbpBa ynotpeba Ha ypeaa Moxe Aa ce OTAENM Jieka MUpu3Ma M nyLuek oT Harpeeatens. Toea e
HopmarsHo. Cred HAKOSIKO MUHYTW MUpU3MaTa M NyLeKbT NpekpaTsBar.



1. YBepeTe Ce, Ye rpuITbT € YKCT, CYX 1 NPaBMIHO CrrobeH.

2. 3aBbpTeTeE KOMYETO 3a perynvpaHe Ha Temneparypara Ha xenaHata nosuums (TOMO / HACKA / CPEOHA /

BMCOKA). Mpwu n36op Ha Temnepatypa LED namnata cBeTBa, 3a Aa ce n3obpasu, 4e ypeasT e BkIoyeH. Korato

XernaHarta TemnepaTypa e JoCTUrHaTa, CBeTnuHata ce uskniousa. 06 bpHeTe BHMMaHMWe, Ye Korato CBeTNnmHara ce

U3KIIHOYM, TOBA HEe 03HAYaBa, Ye rPUNBLT € U3KITHOYEH.

3. 3a ga HamanuTe oTAeneHus nyLek, U3CUNeTe Masko KONMYECTBO BOAA, 3a Aa Ce NMoKpMe NOBbPXHOCTTa Ha TaBaTta

(1/4 vawa, He noseye).

4. OcTaBeTe ypedbT Aa 3arpee npefBapuTesiHo 3a 5 MUHYTK.

5. MocTaBeTe xpaHa BbpXy HarpeBaTenHaTa nnoya. AKo rotBuTe Manku napyeTta xpaHa, noctaBeTe BbpXy MeTasiHu
UnNn ObpBEHU KIeyku, 3a Aa u3berHete xpaHata Ja u3naga Mexzay oTBopuTe Ha nrnovata. 3a fa npegoTspaTtute
ObPBEHUTE KNEYKM Ja NOYEPHEAT UK Ja ce 3anansr, noToneTte v BbB BoAa 3a 10 MUHYTH Npeam roTBeHe.

6. KoraTto npukniounTe roTBEHETO, U3KINIOYETE KOMYETO 3a perynupaHe Ha Temneparypara Ha nosuuus ,OFF".

/3BapeTe Liencena OT KOHTaKTa 1 OCTaBeTe rpUITbT Aa Ce OXNaau Npeay pasrnobssaHe 1 NOYMCTBAHE.

M3nonsante Tabnuuara 3a pedpepeHLus camo npu ynotpeba Ha To3u rpun.

XpaHa Temneparypa Bpeme
06e3KoCTEHN NUNELLKV BMCOKA 10—15 CbBeTH :
rbpam MUH «3a Haif-0obpu pesynTaTi BUHar BKIOYBaliTe HarpesaTens
(% wHya pebenmna) 5 MUHYTV NpeaBapuTENHO, 3a fja Ce yBepUTe, Ye € ropeLl.
Mbpxona (¥2-1 nhya BUCOKA 10—15 « AKo n3nonseaite gbpBeHN Unn 6amBykoBK KNeyku npu
pebenuta) MUH roTBeHe Ha kebabueTa 1 T.H., IPENOpPbYMTENHO € Aa ca
PubeHo dune (2 nHya BMCOKA / CPEQHA | 10 muH npenBapuUTenHo NoToneHn BbB Boaa 3a 10 MuHyTH. ToBa
pebenvHa) npeanassa KneykuTe oT NoYepHsIBaHe Unu uarapsiHe npu
Byprepu BWUCOKA / CPEOHA | 7—10 muH neveHe.
Ckapnau BMCOKA / CPEQHA | 5—7 muH
Canam unu xotgor BWCOKA / CPEQHA | 8—10 muH
BekoH v LwyHka BMCOKA / CPEQHA | 8—10 muH
3eneHuyum BWCOKA / CPEQHA | 3—5 muH




PA3PELLABAHE HA NPOBJIEMU

Mpo6nem

PelwweHune

lNyLiek npum roteeHe:

KoraTo nevete Ma3Hw XpaHu unu apyru
XpaHu ¢ MasHu CbCTaBKu, LLe
3abenexuTe nyLlek Aa ce otaens ot
TAX. Bb3MOXHO € NpbCckaHe HacTpaHwm.
KoraTo masHuHa ce gonpe o
Harpesartens, Ta u3raps 1 ce nosissea
nyLiex.

PELLEHUE 1: HANBIIHETE TABATA C BOOA
3a aa HamanuTe oTAeneHus myLuek, u3cvuneTe Manko KONMMYeCTBO BOAa, 3a
[Ja ce MoKpve NOBbPXHOCTTA Ha TaaTa (1/4 yawa, He noseue).

PELEHWE 2: OXNAXOAWNTE

3a ga Hamanute nylwieka, noctaBeTe rpuna Ao BeHTUNnaulnoHHa WwaxTa.

PELUEHUE 3: MOYMUCTETE TABATA

Korato roteuTe MHOrO NOpLMK XpaHa Unu roTBUTE C MHOTO Ma3HWHa, 4acT OT
CbCTaBKMTE MOXE [a OCTaHaT Ha HarpeeaTenHaTta niova unu ga usnagat B
TaBaTa. YBepeTe ce, Ye YACTUTE NoyaTa U TaBaTa AOCTATbYHO YECTO.
BHMMAHME: MnoyaTa Ha HarpeBaTens 1 TaBgaTa e ca ropelu. Tpsibea aa
Cce oxnagAat npean YNcTteHe.

PELWEHWE 4: NPOMEHETE CbCTABKUTE

AKo cnarate npefBapuUTeNIHO MapuHaTa, 3a [ja roTBuTe Meco 1 3eneH4yum,
HamaneTe MasHuHaTa, 3a fja usberHete usrapsiHe u nyluek. MosbpxHocTTa
Ha rpuna e Hesasnensalla U He € Hy)XXHa MHOro Ma3HuHa.

XpaHaTa NOCTOAHHO M3naja npes
OTBOPUTE Ha HarpeBaTesiHaTa nro4a.

PELWEHUE 1: HAPEXETE CbCTABKUTE HA NO-EOPU NMAPYETA

3a fa npegoTBpaTUTe U3nagaHe Ha XpaHa BbpXxy TaBaTa no Bpeme Ha
roTBEHe, He NOCTaBAWNTE Masku napyeTa xpaHa BbpXy rpuna. AKo napyerata
XpaHa u3nagart npes 0TBOpUTE, U3KINYETE ypeaa v ocTaseTe Ja ce oxnagu.
BHMUMAHMUE: HarpeBaTenHaTa nno4a u TaBata MOXe [a ca ropeLum.
TpabBa ga ce oxnagAaT npeau noyncTBaHe. [oBaurHeTe nnoyarta u
OTCTPaHETE OCTaTbUUTE OT XpaHarTa.




UMHCTPYKLUMN 3A NOYUCTBAHE

BHUMAHUE: BuHaru u3BaxpanTe liencena oT KOHTaKTa M OCTaBsNTe FpuMnbT Aa ce OXnaau npeau
noyucTeaHe.

HE NOTANSAWTE KONYETO 3A PEIYNIMPAHE HA TEMMEPATYPATA BbB BOA UNWU APYTA TEYHOCT.
ToBa Moxe Aa npeausBMKa KbCO CbeAMHEHME M TenecHU HapaHsBaHuA. He usnonssainte abpa3vBHu
noyYucTBalyyn npenapatu, rMom ¢ rpyda NOBBLPXHOCT UMM CTOMAHEHU MbOK, 3a fa NOYMCTUTE NOBBHPXHOCTUTE.
ToBa Moxe oa yBpeau He3anensawoTo NOKPUTHE.

1. 3aBbpTETeE KONYETO 32 perynupaHe Ha Temneparyparta Ha no3uuus ,OFF". YBepeTe ce, Ye 3axpaHBaluAT kaben e
U3KMIoYeH. YpeabT TpsibBa HaMbIHO Aa ce oxnaau.

2. OtctpaHeTe wencena ¢ LED uHaukatop ot rpuna. HE M3MWUBAWTE LWEMNCENA N HE O NOCTABAWTE B
CBbOOMUANHA. UN3bbpLueTe ¢ Meka Kbpna, ako € HYXHO.

3. Manonagaiite XxapTveHu Kbrpy, 3a Ja NOYMCTUTE OCTaHaraTa MasHUHa UNu Apyry ocTaTbLmM BbPXY HarpeBaTtenHaTa
nnoya. Moxe ga usnonaeare LwnaTyna oT AbpBO UNM NacTMaca 3a NpeMaxBaHe Ha ocTaTbLM OT XpaHa. [oBaurHeTe
W OTCTpaHeTe nfioyaTta oT YepHaTa OCHOBA. M3bbpLieTe NOBBPXHOCTTA NOA TONMa BoAHA CTPys ¢ Meka kbpna. Moxe
[a v3nonsgare B CbAoMUsHA.

4, I'IospwereTe M n3npasHeTe TaBaTta. |/|36'prIJ€Te n3nunwHaTa Mma3HuHa € XapTheHa Kbpna. [MoyncTeTe TaBaTa ¢ Tonna
BOJa 1 canyH. Moxe Aa 4 no4YncTuTe n 4Ypes CbaoMuanHa.

5. Manon3BaiTe cyxa kbpna unu roba, 3a aa n3dbpLumTe YepHaTa 0CHOBA. AKO € HYXXHO, U3MWITEe OCHOBAaTa Ha ypeaa
C Tonna BoAa 1 canyH. Moxe fa st nouncTuTe 1 Ypes CbaoMusHa.



6. YBepeTe ce, Ye HarpesaTenHaTa nnoya 1 TaBata ca HambIHO CYXM Npeay creasalua ynotpeba.

MN3XBBPASHE HA eN1eKTPUYECKO U eNleKTPOHHO obopyaBaHe (OEEO).
MpoAyKTbT e paspaboTeH U NpousBeseH OT BUCOKOKAYECTBEHWM MaTEPUAIN U KOMMNOHEHTH,
KOUTO  MoraT Aa 6baaT peumKaMpaHn U U3Non3BaHW NOBTOPHO. TO3M CMMBOA O3HaYaBa, Ye
eNeKTPUYECKOTO U eNeKTPOHHOTO 0bopyaBaHe TpAbBa Aa ce U3XBLPAAT OTAENHO OT BUToBUTE
oTnagbuu. Mona usxsbpasiTe ToBa obopyaBaHe B MECTHMA LEHTbP 3a CbbupaHe Ha oTnagbun /
LEHTBP 33 peumkampaHe.
Mima oTgenHu cuctemu 3a cbbupaHe Ha M3MON3BaHN eNEKTPUYECKU U €NEKTPOHHU NPOAYKTH. Mons

Aa HN MOMOTrHeTe 3a ONa3BaHEeTO Ha OKOJIHaTa cpeaa.

C € To3u NpoAyKT e pa3paboTeH U OTroBapA Ha BCUUKK EBponeiickun AMPEKTUBU U USUCKBaHMUA.



IMPORTANT SAFEGUARDS

IMPORTAN T SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the following :

1. Read all instructions hefore use.

2. Do not touch hot surfaces. Use handles or knobs.

3. To protect against risk of electric shock, do not immerse cord, plug or unit in water or any other liquid.

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

5. This appliance is not intended for use by persons(including children)with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge. unless they have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety. Children should be supervised to ensure that they do not play with the appliance.

6. Unplug unit from outlet when not in use. Allow the unit to COOL completely before putting on or taking off parts and before cleaning
the appliance.

7. Do not operate the appliance with damaged cord / plug, grilling plate, drip tray or after the appliance malfunctions, or is dropped or
damaged in any manner. Return appliance to the nearest authorized service facility for examination and/or repair.

8. The use of accessory attachments not recommended or sold by the appliance manufacturer may cause hazards and is prohibited.
9. Do not use outdoors.

10. Do not let cord hang over edge of a table or counter. or touch hot surfaces.

11. Place the appliance on a leveled heat—resistant surface.

12. DO not place it on a surface that could become hot. Do not place on or near a hot gas or electric burner or in a heated oven.

13. Always clean the appliance after each use. Never use abrasive cleaning products. oven cleaners or scrubbing pads for cleaning.
The non—stick coating might become damaged.

14. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

15. Always attach the plug to appliance first, then plug cord into the wall outlet. To disconnect, turn knob to “OFF", then remove the
plug from the wall outlet.

16. Do not use this appliance for other than its intended use.

17. DO not pour any liquids onto the grilling plate. as this could cause a fire.

18. Do not place cooking utensils on the grilling plate when it is hot, during cooking, keeping Warm or reheating.

19. Do not cover any part of the grill with aluminum foil. This will cause the appliance to overheat.

20. DO not place food directly on the heating element. always make sure the appliance is fully assembled prior to use.

21. Never use the appliance without the grilling plate and drip tray in place. Always fully assemble the appliance prior to plugging in the
power outlet and switching it on. Do not use the appliance if the grilling plate or drip tray is warped or deformed in any way.

22. Refer to assembly instructions on page 5 for proper assembly of all the components.



PACKAGE CONTENTS

A WARNING : CAUTION HOT SURFACES : This appliance generates heat and splatter may occur during use.

Proper prOecautions must be taken to prevent the risk of burns, fires, or other injury to persons or damage to

property.

CAUTION :This appliance is hot during operation and retains heat for some time after turning off. Always use oven mitts

when handling hot materials and allow metal parts to COOI before cleaning.

— Position the appliance SO that it is never against a wall or in a corner, against curtains or upholstery.

— DO not place anything on top of the appliance while it is operating or while it is hot.

— DO not touch the hot appliance surfaces while the unit is on or while cooling.

— All users of this appliance must read and understand this User's Manual before operating or cleaning this appliance.

— If this appliance begins to malfunction during use. immediately unplug the cord. Do not use or attempt to repair the
malfunctioning appliance.

— DO not leave this appliance unattended during use.

SAVE THESE INSTRUCTIONS
FOR HOUSEHOLD USE ONLY.

No user—serviceable parts inside, contact qualified service personnel.
A short power supply cord is provided to reduce the hazards resulting from entanglement or tripping over long cord.
Do not use extension cord as it can be pulled on by children causing the unit to tip over.

BEFORE FIRST USE

Unpack the unit and remove all packaging materials. Before using the unit for the first time, wipe the black base with a
clean damp cloth to remove any dust from shipping, dry it thoroughly. Clean the grilling plate and drip tray. Refer to P. 8
for complete cleaning instructions.

WARNING Do not immerse the grilling plate, cord, and plug in water or any other liquid. Do not use abrasive cleansers.

FEATURES
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1. Easy Grip Cool Touch Handles—allows for easy handling / moving Of grill unit.

2. Non-Stick Grilling Plate—perfect for meat, chicken, fish and vegetables.

3. Drip Tray—collects extra drippings from grilling high fat foods.

4. Cool Touch Black Base—keeps counter space

5. Temperature Centre Plug with LED indicator(5a)—removable temperature control with knob.
6. Temperature Centre Knob

ASSEMBLIY:

1. Assemble all of the pieces of the grill, as shown in the picture on previous page

2. IMPORTANT : Make sure the Temperature Control Knob is set to OFF and that it is NOT
plugged into the wall outlet. Insert the Temperature Control Plug into the side of the grilling
plate. as shown in the picture on the previous page.

MAKE SURE TO INSERT TEMPERATURE CONTROL PLUG

ALL THE WAY IN, OR THE GRILL WILL NOT TURN ON.

3. Plug the cord into a wall outlet and set to desired temperature.



ASSEMBLIY: USAGE
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PLUG FULLY INSERTED

SUGGESTED COOKING TIMES-TIPS

COOKING :

CAUTION : Use caution when cooking. Hot oil, grease or juices may splatter when grilling. Do not touch any hot
surfaces. Do not attempt to cut food on the grill during the cooking process.

NOTE : The first time you use your grill, it may emit a slight odor and you may see some smoke coming off the grilling
plate. This is NORMAL. The odor and smoke will go away after a few minutes.

1. Make sure the appliance is clean, dry and fully assembled.

2. Turn the Temperature Control Knob to the desired temperature(WARM / LOW / MED / HIGH). When setting the
temperature, the LED indicator will light up indicating that the power is ON. When the desired temperature setting has
been reached, the light will shut off. Please note, when the light shuts off, this does not mean the grill is off.

3. To help reduce smoke, put small amount of water to cover the low surface of the drip tray(1 / 4 cup and not more).
4. Let the grill preheat for approximately 5 minutes.

5. Place desired food onto the grill plate to cook. 1f cooking small items, place on metal or wooden skewers to avoid



food falling through the openings of the grill. To prevent the wooden skewers from burning, soak them in water for
about 10 minutes beforehand.

6. When you have finished cooking, turn the control knob to OFF position. Unplug from the wall outlet and
Let the unit cool completely before taking parts off for cleaning.

Use the following table for reference only when using the grill.

FOOD TEMPERATURE  TIME

Boneless chicken breasts | HIGH 10—15 min

(%2 inch thick)
Steak(%2-1 inch thick) HIGH 10—15 min
Fish filets (% inch thick) HIGH / MED 10 min
Hamburgers HIGH / MED 7—10 min
Shrimp HIGH / MED 5—7 min
Sausages or hot dogs HIGH / MED 8—10 min
Bacon or ham HIGH / MED 8—10 min
Vegetables HIGH / MED 3—5rain

TROUBLESHOOTING

Tips :

«-For best results. always preheat the grill for approximately 5
minutes to make sure the grill is hot.

«If using wooden or hamboo skewers when cooking kebobs. it
is highly recommended to soak the skewers in water for 10
minutes. This will prevent the skewers from scorching or
burning during the grilling process.

PROBLEM

SOLUTION

SMOKE DURING GRILLING

Grilling fatty foods :

when grilling fatty meats or any other
food with fatty ingredients. you will
notice some smoke emitting from

the food. Some splashing may occur.

SOLUTION 1 : FILL DRIP TRAY WITH WATER

To help reduce smoke. put small amount of water to cover the low
surface of the drip tray(1 / 4 cup and not more).

SOLUTION 2 : VENTILATE

To help get rid of smoke. place the grill near a ventilation hood.




Once it hits the heating element. it
will burn, therefore producing smoke.

SOLUTION 3 : CLEAN DRIP TRAY

When you are grilling multiple batches, or cooking with excess oil, some of
the food may remain on the surface of the grill or falling side the drip tray.
Make sure to wipe the surface of the grill and clean the drip tray often.
CAUTION : Grill plate and drip tray will be hot. Let cool off before cleaning.

SOLUTION 4 : MODIFY FOOD PREP

If you use marinades for your meats and vegetables prior to grilling, reduce
the amount of oil you use to avoid burning and smoke. The grill surface is
non—stick and does not require a lot of oil.

FOOD KEEPS FALLING THROUGH
THE SPACES BETWEEN THE GRILL
BARS.

SOLUTION 1 : CUT INGRENIENTS IN LARGER PIECES

To prevent food from falling into the drip tray during cooking, do not place
small pieces of food on the surface of the grill. 1f pieces fall through. turn

off the grill and let it cool off. CAUTION :Grill plate and drip tray will be hot.
Let cool off before cleaning. Lift the grill plate and remove the food pieces.




CLEANING

CAUTION : Always unplug from electrical outlet and allow to cool completely before cleaning.

DO NOT IMMERSE THE TEMPERATURE CONTROL PLUG IN WATER OR ANY OTHER LIQUID. This may cause
electrical shortage and bodily harm. Do not use abrasive cleaners, scouring pads or steel wool to clean the surface!
It may damage the coating.

1. Turn the Control Knob to OFF position. Make sure the power cord is unplugged. Let the unit COOL completely.

2. Remove the Temperature Control Plug from the unit. DO NOT WASH THE PLUG OR PLACE IN DISHWASHER.
Wipe clean with cloth, if needed.

3. Use paper towels to wipe off any excess grease or residue left on the grill plate. You may use wooden or plastic
spatula to scrape off any remaining food residue. Lift and remove the grill plate from the black base. Wipe the
surface clean under warm running water with soft cloth. You may also place it in the dishwasher.

4. Lift up and empty the drip tray. Wipe the extra grease with paper towels. Wash the drip tray in warm, soapy water.
You may also place it in the dishwasher.

5. Use a damp cloth or sponge to wipe the black base. 1f needed, wash the black base in warm, soapy water.

YOU may also place it i n the dishwasher.
6. Make sure the grill plate and drip tray are completely dry before next use.



This marking indicates that this product should not be disposed with other
household wastes throughout the EU.To prevent possible harm to the
environment or human health from uncontrolled waste disposal,recycle it
mmmm '€SPoNsibly to promote the sustainable reuse of material resources. To return
your used device, please use the collection systems or contact the retailer
where the product was purchased. They return and can take this product for
environmental safe recycling.
There are separate collection systems for used electrical and electronic products.
Please help us keep the environment clean.

c €This product is designed and corresponds to all European directives and

requirements.









MASURI DE SIGURANTA

MASURI DE SIGURANTA

Atunci cand utilizati aparate electrice, trebuie sa respectati intotdeauna masurile de siguranta de baza, inclusiv urméatoarele :

1. Cititi toate instructiunile Tnainte de utilizare.

2. Nu atingeti suprafetele fierbinti. Folositi m&nerele sau butoanele aparatului.

3. Pentru a va proteja impotriva riscului de electrocutare, nu introduceti cablul, stecherul sau unitatea in apa sau n orice alt lichid.
4. Este necesara o supraveghere atentd atunci cand aparatul este utilizat de sau langa copi.

5. Acest aparat nu este destinat utilizérii de cétre persoane (inclusiv copii) cu capacitati fizice, senzoriale sau mentale reduse sau cu
lipsa de experienta si cunostinte. cu exceptia cazului in care li se oferd supravegherea sau instructiunile necesare privind utilizarea
aparatului de catre o persoana responsabild pentru siguranta lor. Copiii trebuie supravegheati pentru a se asigura ¢& nu se joaca cu
aparatul.

6. Deconectati aparatul de la priza atunci cand nu il folositi. Lasati unitatea sa se raceasca complet inainte de a plasa sau scoate
piese si Tnainte de a curdta aparatul.

7. Nu folositi aparatul cu cablul sau mufa deteriorate, placa de gratar, tava de scurgere sau dupé ce aparatul functioneaza defectuos
sau este scapat sau deteriorat in orice mod. Returnati aparatul la cel mai apropiat centru autorizat de service pentru examinare si /
sau reparatii.

8. Utilizarea accesoriilor nerecomandate sau care nu sunt aprobate si comercializate de producatorul aparatului poate cauza
deteriorarea aparatului i este interzisa.

9. Anu se utiliza in aer liber.

10. Nu lasati cablul s& atarne peste marginea mesei sau a unui blat de bucétarie sau sa atinga suprafete fierbinti.

11. Asezati aparatul pe o suprafata nivelata, rezistentd la caldura.

12. Nu asezati aparatul pe suprafate care ar putea deveni fierbinti. Nu plasati asupra unui sau langé un aragaz cu gaz fierbinte sau
electric sau Tntr-un cuptor incalzit.

13. Curatati intotdeauna aparatul dupa fiecare utilizare. Nu folositi niciodata produse de curatare abrazive. detergenti pentru cuptor
sau bureti abrazivi pentru curatat. Stratul antiaderent se poate deteriora.

14. Trebuie s& aveti mare precautie atunci cand mutati un aparat care contine ulei fierbinte sau alte lichide fierbinti.

15. Atasati intotdeauna mai intéi stecherul la aparat, apoi conectati cablul la priza de perete. Pentru a-| deconecta, rotiti butonul pe
,OFF", apoi scoateti stecherul de la priza de perete.

16. Nu utilizati acest aparat decét pentru utilizarea pentru care a fost conceput.

17. Nu turnati lichide pe placa de gratar, deoarece acest lucru ar putea provoca un incendiu.

18. Nu asezati ustensilele de gatit pe placa de gratar atunci cand este fierbinte, in timpul gatitului, cand functia Keep Warm este activa
sau cand reincélziti alimente.

19. Nu acoperiti nicio parte a gratarului cu folie de aluminiu. Acest lucru va determina supraincélzirea aparatului.



20. Nu asezati alimentele direct pe elementul de incélzire. Asigurati-vé Tntotdeauna c& aparatul este complet asamblat inainte de
utilizare.

21. Nu folositi niciodata aparatul féra placa de grétar si tava de scurgere in pozitiile lor. Asamblati intotdeauna aparatul in mod
complet inainte de a conecta la priza si de a-I porni. Nu utilizati aparatul dacé placa de gratar sau tava de scurgere este deformata sau
deteriorata in vreun fel.

22. Consultati instructiunile de asamblare de la pagina 5 pentru asamblarea corectd a tuturor componentelor aparatului.

COMPONENTE

A ATENTIE : SUPRAFETE FIERBINTI : Acest aparat genereaza caldura si poatre stropi in timpul utilizarii.

Trebuie luate masuri de precautie adecvate pentru a preveni riscul de arsuri, incendii sau alte vatdmari ale

persoanelor sau deteriorarea bunurilor.

ATENTIE : Acest aparat este fierbinte in timpul functiondrii si retine caldura pentru o anumita perioada de timp dupa

oprire. Utilizati intotdeauna manusi de bucatarie atunci cand manipulati componentele fierbinti si lasati piesele metalice

sa se raceasca inainte de curatare.

— Pozitionati aparatul astfel incat s& nu fie niciodata lipit de perete sau intr-un colt, s& nu atingd perdele sau tapiterie.

— Nu asezati nimic deasupra aparatului in timp ce acesta functioneaza sau cand este fierbinte.

— Nu atingeti suprafetele fierbinti ale aparatului in timp ce unitatea este pornita sau in timp ce inca se raceste.

— Toti utilizatorii acestui aparat trebuie sa citeasca si sa inteleaga acest manual de utilizare inainte de a utiliza sau de

a curata acest aparat.

— Daca acest aparat incepe s functioneze defectuos in timpul utilizarii, deconectati imediat cablul. Nu utilizati si nu
incercati sa reparati un aparat care nu functioneaza corect.

— Nu Iasati acest aparat nesupravegheat in timpul utilizarii.

PASTRATI ACESTE INSTRUCTIUNI
DOAR PENTRU UZUL CASNIC.

Nu exista piese reparabile de catre utilizator Tn interiorul aparatului, contactati un centru autorizat de service.

Un cablu scurt de alimentare este furnizat pentru a reduce pericolele rezultate din incurcarea sau impiedicarea cablului
lung.

Nu utilizati prelungitor, deoarece acesta poate fi tras de copii, provocand rasturnarea aparatului.

INAINTE DE PRIMA UTILIZARE

Despachetati aparatul si indepértati toate ambalajele. nainte de a utiliza aparatul pentru prima data, stergeti baza



neagra cu o carpd umeda curata pentru a indeparta orice praf de la transport, apoi uscati-l bine. Curatati placa pentru
gratar si tava de scurgere. Consultati pagina 8 pentru instructiunile complete de curéatare.
ATENTIE :Nu introduceti placa de gréatar, cablul si stecherul in apa sau in orice alt lichid. Nu utilizati detergenti abrazivi.

CARACTERISTICI

T D ©
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1. Manere Easy Grip Cool Touch — permite o manipulare / transport usoare ale placii de gratar.

2. Placa antiaderenta pentru gratar— perfect pentru carne, pui, peste si legume.

3. Tava de scurgere — colecteaza picaturi suplimentare ale alimentelor bogate in grasimi, pregatite la gratar.
4. Baza neagra Cool Touch — mentine spatiul contorului rece

5. Stecher centru temperaturé cu indicator LED (5a)— control de temperatura detagabil cu buton.

6. Buton centru temperatura

ASAMBLARE:

1. Asamblati toate pértile gratarului, asa cum se arat& in imaginea de pe pagina anterioara

2. IMPORTANT : Asigurati-va ca butonul de control al temperaturii este setat pe OPRIT si c& NU este

conectat la priza de perete. Introduceti stecherul de control al temperaturii in partea laterala a pl&cii pentru gratar asa
cum se arata in imaginea de pe pagina anterioara.

ASIGURATI-VA CA INSERATI STECHERUL DE CONTROL PANA LA CAPAT,

ALTFEL GRATARUL NU VA PORNI.

3. Conectati cablul la prizA de perete si setati la temperatura dorita.



ASSEMBLIY: USAGE

l"j',l'””l r||||l.u'.'|_'||
P TTTTTTTTI T
iy

PLUG FULLY INSERTED

VREME RECOMANDATA PENTRU GATIT - SFATURI PENTRU GATIT :

ATENTIE : Aveti grija cand gatiti. Uleiul fierbinte, grasimea sau sucurile pot stropi cand pregatiti alimentele la gratar. Nu
atingeti suprafete fierbinti. Nu incercati sa taiati alimentele pe gratar in timpul procesului de gatit.

IMPORTANT : Prima datad cand utilizati gratarul, acesta poate emite un miros usor si puteti vedea fum care iese de pe
placa de gréatar. Asta este normal. Mirosul si fumul vor disparea dupa cateva minute.

1. Asigurati-va c& aparatul este curat, uscat si complet asamblat.

2. Rotiti butonul de control al temperaturii la temperatura doritd (WARM / LOW / MED / HIGH). Cand setati
temperatura, indicatorul LED se va aprinde indicand faptul ca alimentarea este pornita. Cand a fost atinsa temperatura
dorita, lumina se va stinge. Va rugam sa retineti, cand lumina se stinge, aceasta nu inseamna ca gratarul este
oprit.

3. Pentru a ajuta la reducerea fumului, puneti o cantitate mica de apa pentru a acoperi suprafata de jos a tavii de



scurgere (nu maim ult de 1 / 4 cana).

4. Lasati gratarul s& se preincalzeasca timp de aproximativ 5 minute.

5. Asezati alimentele dorite pe placa de gratar pentru a le gati. Daca gatiti alimente mici, asezati-le pe frigarui din metal
sau lemn pentru a evita caderea alimentelor prin deschiderile gratarului. Pentru a preveni arderea frigaruielor din
lemn, inmuiati-le Tntéi in apa timp de aproximativ 10 minute.

6. Dupa ce ati terminat de gatit, rotiti butonul de comanda in pozitia OFF. Deconectati-l de la priza de perete si lasati

unitatea sa se raceascd complet inainte de a scoate piesele pentru curatare.

Utilizati urmatorul tabel pentru referintd numai atunci cand utilizati gratarul.

ALIMENTE TEMPERATURA  TIMP

Piept de pui dezosat HIGH 10—15 min
(%2 inch grosime)

Friptura (%-1 inch HIGH 10—15 min
grosime)
Fileuri de peste (% inch HIGH / MED 10 min
grosime)
Hamburgeri HIGH / MED 7—10 min
Creveti HIGH / MED 5—7 min
Cérnati sau hot dog HIGH / MED 8—10 min
Bacon sau sunca HIGH / MED 8—10 min
Legume HIGH / MED 3—5rain

DEPANARE

Recomandari :

.- Pentru cele mai bune rezultate, preincalziti intotdeauna
gratarul timp de aproximativ 5 minute pentru a va asigura ca
acesta este fierbinte.

«-Daca folositi frigarui de lemn sau bambus la gatit,
recomandam sa inmuiati frigdruile in apa timp de 10 minute.
Acest lucru va preveni frigaruile sa arda in timpul procesului
de gatire.

PROBLEMA

SOLUTIE

FUM IN TIMPUL GRATARII
Gaétire alimente grase la gratar :
Cand preparati la gratar carne grasa

SOLUTIA 1 : UMPLETI TAVA DE SCURGERE CU APA

Pentru a ajuta la reducerea fumului. puneti o cantitate mica de apa pentru a
acoperi putin suprafata tavii de scurgere (nu mai mult de 1 / 4 cand).




sau orice alt aliment cu ingrediente
grase sau grasime, veti observa fum
care iese din acele alimente. Pot
aparea unele stropiri. Odata ce stropi
cad pe elementul de incalzire, se vor
arde, producand astfel acel fum.

SOLUTIA 2 : VENTILATI
Pentru a ajuta la eliminarea fumului. asezati gratarul 1anga o hota de
ventilatie.

SOLUTIA 3 : CURATATI TAVA DE SCURGERE

Cand gratiti mai multe loturi sau gatiti cu exces de ulei, unele dintre alimente
pot rdmane pe suprafata gratarului sau pot cadea pe tava de scurgere.
Asigurati-va ca stergeti suprafata gratarului si curatati tava de scurgere des.
ATENTIE: Placa de gratar si tava de scurgere vor fi fierbinti. Lasati-le sa se
raceasca inainte de curatare.

SOLUTIA 4 : SCHIMBATI MODUL DE PREPARARE

Dacé utilizati marinate pentru carnea si legumele dvs. Thainte de a le gati,
reduceti cantitatea de ulei pe care o utilizati pentru a evita arderea si fumul.
Suprafata gratarului este antiaderenta si nu necesita mult ulei.

MANCAREA CADE PRIN
SPATIILE GRATARULUL.

SOLUTIA 1 : TAIATI ALIMENTELE IN BUCATI MAI MARI

Pentru a preveni caderea alimentelor Tn tava de scurgere Tn timpul gatitului,
nu puneti bucati mici de alimente pe suprafata gratarului. Daca se intdmpla
ca bucétile sa cada, opriti gratarul si lasati-l sa se raceasca. ATENTIE :Placa
pentru gratar si tava de scurgere vor fi fierbinti.

Lasati-le sa se raceasca inainte de curatare. Ridicati placa pentru gratar si
indepértati bucatile de alimente/méncare.




CURATAREA

ATENTIE : Deconectati intotdeauna aparatul de la priza si lasati-l sa se raceasca complet inainte de curatare.

NU PLASATI STECHERUL DE CONTROL AL TEMPERATURII TN APA SAU IN NICI UN ALT LICHID. Acest lucru
poate cauza socuri electrice, electrocutare si vatamari corporale. Nu folositi produse abrazive de curéatat, bureti
abrazivi de curatat sau bureti din metal pentru a curata suprafata! Stratul antiaderent se poate deteriora.

1. Rotiti butonul de control in pozitia OFF. Asigurati-va ca cablul de alimentare este deconectat. L&sati unitatea sa se
raceasca complet.

2. Scoateti stecherul de control al temperaturii din unitate. NU SPALATI Stecherul sau cablul in masina de spalat vase.
Stergeti cu o carpa, daca este necesar.

3. Utilizati servetele de hartie pentru a sterge orice exces de grasime sau reziduuri ramase pe placa de gratar. Puteti
folosi o spatuld din lemn sau plastic a rézui orice resturi de alimente ramase. Ridicati si scoateti placa gratarului de pe
baza neagra. Stergeti si curatati suprafata sub apa calda curenta cu o carpa moale. De asemenea, puteti aseza placa
de gratar Tn masina de spalat vase.

4. Ridicati si goliti tava de scurgere. Stergeti grasimea suplimentara cu prosoape de hartie. Spalati tava de scurgere in
apa calda cu sapun. De asemenea, puteti aseza tava de scurgere In masina de spalat vase.

5. Folositi o carpa umedéa sau un burete pentru a sterge baza neagré. Daca este necesar, spalati baza neagra cu apé
calda si sdpun. De asemenea, puteti aseza baza neagra in masina de spélat vase.

6. Asigurati-va ca placa pentru gratar si tava de scurgere sunt complet uscate inainte de urmatoarea utilizare.



Eliminarea echipamentelor electrice si electronice (DEEE).

Produsul este dezvoltat si fabricat din materiale si componente de inalta calitate care pot fi
reciclate si reutilizate. Acest simbol inseamna ca echipamentele electrice si electronice trebuie
aruncate separat de deseurile menajere. Vi rugadm sa aruncati acest echipament la un centru

local de colectare/reciclare a deseurilor.

Exista sisteme separate pentru colectarea produselor electrice si electronice uzate. Vi rugdm sa ne ajutati
sa protejam mediul

C € Acest produs a fost dezvoltat si indeplineste toate directivele si cerintele europene.
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>HMANTIKEX OAHTIEZ XPHZHX

OT1av XpNOIMOTIOIEITE NAEKTPIKEG TUOKEUEG, TTPETTEI TIAVTA VA TNEOUVTAI Ol BACIKEG TIPOPUAGEEIS aoalciag,
CUUTTEPIAAUBAVOUEVWV TWV TTOPOKATW.

1. AiaBaoTe OAeg TIg 00nyies xpriong eIV TN Xprion.

2. Mnv ayyiZeTan KAUTEG ETTIQAVEIES. XPNOIMOTIOIATE TI AaPEG.

3. Na v amouyn nAektpotAngiag un Bubidete To Kahwdio, To Buopa ) GAAO PEPOG TNG GUOKEURS o€ vepd fi dAAO uypd.

4. H emiAeyn eival ammapaitntn dtav n cuokeun xpnoipooieital i Bpioketal Kovid o€ Traidid.

5. H ouokeun autA dev guvioTatal yia xpron amd aroua (cuptepiAauBavopévou kai Ta Taidid) Pe PEIWUEVEG QUOIKEG, aloBNTAPIES 1)
VONTIKEG IKAVOTNTEG 1) PE EMAEIYN EPTTEIDIAG KO YVWONG, EKTOS KI av TOUG £xouv doBei 0dnyies xprnong A emiBAewn 6oov agopd Tv
ao@aAf Xprion TG GUoKeUng ammd dropo utrelBuvo yia TV ac@dAeia Toug. Ta TTaidid TpéTer va emBAETOVTaI yia va gival aiyoupo 0TI
dev XpnoIUoTTOIO0V T GUCKEUN yia Traixviol.

6. ATTOoUVOEDTE T GUOKEUR amo Tnv TpiCa 6Tav dEV XPNOIHOTTOIETal. AQROTE TN va KPUWOE! EVIEAWS TTpIv BAAETE 1 apaipEoETe
eCapTAuaTa kal IV Tov KaBapiouo.

7. Mn xpnoipoTroieite T guokeun e xahaouévo Buopa kaAwdiou, TAGKa ynaiuatog, Soxeio GuMoyng A petd amd duaAemoupyia TG
OUOKEUNG 1 €4V €xel TTECEI 1) KATAOTPOQEI e otrolovdnToTe TpdTo. EmOTpéwTe TN Ouokeur otnv TAnGIEaTEPN €§ouaiodoTnuévn
gykaraoTtaon o€pPIg yia EMOKEUN.

8. H xprion e€aptnudtwy mou dev ouvioTwvTal fj TTwAOUVTAI AT TOV KATAOKEUOOTA TNG OUCKEUNG MTTOPET va TTpokaAéael BAARN kal
amayopeUeTal.

9. Mnv XpnoIKOTIOIEITE TN CUOKEUN O€ EEWTEPIKOUG XWPOUG.

10. Mnv a@rvete 10 KaAwdIo va KpEUETal atmd TV AKpn TPOTTECIOU 1) TTAYKOU Kal Unv ayYIZeTe TIG ETTEG ETTIPAVEIEG.

11. TomoBeT aTE TN OUCKEUR o€ ETiTTedN avBekTiki oTn BepudTNTA ETIPAVEIQ.

12. Mnv TOTTOBETATETE TN GUOKEUN O€ EMPAVEIQ TTOU PTToPEi va Bepuaveei, emavw fi KovId o€ kauaThpa agpiou ) NAEKTPIKG KauaTrpa
1| o€ BeppaIvoPEVO GOUPVO.

13. Naévra kabBapilete TN cuokeur WeTd amd Kabe xprion. MoTé pnv xpnoidoToiEite AsiavTika TTpoidvia kabapiopol, kabapioTIKG
@oupvou A cUpuarta kal ceouyyapia yia kaBapioud yiari n avtkoAANTIK ETTIOTPWON UTTOPEI VO KATAOTPAQEI.

14. TIpoo£CTe GTAV ETAKIVEITE Wi GUOKEUN TIOU TTEPIEXEN KAUTO AGDI 1) GAAa kauTd uypd.

15. MévTa vo oUvOEETE TO QIG OTN GUOKEUN TIPWTA KAl JETA va auvdEeTe To Kahwdio otnv Tpica. Ma amooUvOean, yupioTe T0 KouuTi
oTn Béon "OFF" kai, 0Tn ouvéXEID, apaipéaTe To BUOHA a6 TV TIpila.

16. Mn xpnoipoToigite QuTAV T GUCKEUN yia GAAN Xprion ammd auTAv TTou TTpoopideTal.

17. Mnv pixveTe uypa aTnv TTAGKQ YnoipoTog kaBuwg auTd PTTopEi va TTPOKAAETE! TTUpKayId.

18. Mnv TotrobeTeite oKeln payelpéuaTog aTn oxdpa 6Tav gival (eaTr, katd Trn SIGPKEIT TOU JayEIpEPATOG yia va To SiatnproeTe (eaTo i



70 {€0TaiVETE.

19. Mnv KaAUTITETE KavEVa PEPOG TNG OXAPaG e ahoupivoxapTo. Auto Ba TTpOKaAETE! UTTEPBEPUAVON TNG GUOKEUNG.

20.Mnv Tomobeteite Tpo@Iua ameuBeiag oTo OepupavtikG oToIxeio, TAvIa va PePaiveste 6T N OUOKEUR Eival TTARPWG
ouvappohoynuévn TpIv atrd Tn XpARon.

21. TloTé pnv XPNOILOTIOIEITE TN OUCKEUR Xwpig TNV TTAAGKG ynaipaTog kai To Soxeio culoynAg va eval atn Béon toug. Mavra va
ouvappoloyeite TTARPWG T GUOKEUN TTPIV OUVOETETE TNV TTPICOl KaI TV EVEPYOTTOIRCETE. Mn XpNOIMOTIOIEITE T OUOKEUR €4V N TTAGKa
ynoipoTog fi To doxeio GUAOYAG €ival TTAPAUOPPWUEVOS E OTTOIOVOATIOTE TPOTTO.

22. AvatpéCTe aTig 0dnyie ouvappoAdynaong ot oeAida 5 yia owaTh ouvappoAdynaon 6Awv Twv eCopTnUdTwy.

MEPIEXOMENA ZYZKEYAZIAZ

A MPOXOXH KAYTEZX EMI®ANEIEX : Autr) n guokeur| TTapayel BepudtnTa Kai UTTopei va apyioel va mTaIAdel
KaTa TN Xpron.
Mpétel va An@Bouv o1 KatGAANAEG TTPOQUAALEIS YO va OTTOPEUXDET O KivOUVOG EYKAUPATWY, TTUPKAYIWY 1

GAAOU TpaUUATIOWOU aTOHWY i UAIKWYV CnuIwy.
MPOZOXH : AutA n cuokeun eival CeoThy Katd Tn Aeimoupyia Tng Kai diatnpeital n uwnAr Bepuokpacia yia KEToIo
XPOVIKO BIGOTNUA WETA TNV ATIEVEPYOTTOINON. XPNOIYOTIOIEITE TTAVTa yAvTIa @oupvou dTav XeIpiCeoTe (e0TA UAIKA Kal
a@AOTE Ta HETAANIKG JEPN VA KPUWOOUV TIPIV aTTd TV KaBapIouo.
— TomroBeTAOTE TN CUOKEUN £TC1 WOTE VA PNV gival TTOTE KOVTA G€ TOIXO ) O€ ywvid, O€ KOUPTIVEG I TATTETOAPIEG.
— Mnv TotroBeTeiTe TiTTOTO TTAVW OTTO T CUOKEUN| VW AeIToupyei i 6Tav gival {eoTh.
— Mnv ayyilete TIG Beppég EMPAVEIEG TNG GUCKEUAG EVW N GUOKEUN €ival evepyoTToinpévn 1 Katd tnv Tepiodo TTou
KPUWVEI PETA TN XProN.
— OMol o1 xprioTeg TpETTel va dIaBACOUV Kal va KATavoroouv autd To eyxelpidio xprong Tpiv atd Tn Acimoupyia i Tov
KaBapiopd auTrg TNG CUOKEUAG.
— Edv aut) n ouokeun apxioel va ducAeitoupyei Katd Tn xprion amoouvoiaTe apéowg 1o KaAWdIo. Mnv xpnoiyoTroleiTe

) TpooTrabeite va emdIOPBWOETE TN CUOKEUN YOVOI 00G.
— Mnv a@nrveTe QuTrv TN OUCKEUR Xwpig eTTIRAeYwn KaTd TN xprion.

ANOOHKEYXTE AYTEZ TI2 OAHIEZ XPHZHX
A OIKIAKH XPHZH MONO.

Agv uTTdpYOoUV £EAPTAUATA TTOU UTTOPOUV VO ETTIOKEUAOTOUV aTT6 TO XPAOTN. [ TNV ETTIOKEUN| ETTIKOIVWVACTE JE
€€€I0IKEUPEVO TIPOCWTTIKO.

Mapéxetal éva Kovid KaAWdIO TPOPOdOCiag YO T WEIWON TwV KIVOUVWYV TTOU TTPOKUTITOUV OTTO TNV EUTTAOKA A TNV
TITWON TOU pakpiol KaAwdiou. Mn xpnaiyoTrolite KaAWdIO ETTEKTACNG KABWGS UTTopEi va TpafnyTEl atrd Ta TTaIdId



TTpoKaAwvTaG BAGRN.

MPIN TH MPQTH XPHZH

AvoiTte TN guokeuaagia Kol a@aipéaTe OAa T UAIKG, TTPIV XPNOIUOTIOINCETE TN CUOKEUR YIA TTPWTN QOPd, OKOUTTIOTE TN
paupn Baon ue Eva kaBapo uypo TTavi yia va a@aipésETe TUXOV OKOVN aTro T PETAPOPA KOl OTEYVWOTE KAAG.
KaBapioTe Tnv TAGka wnaoipatog kai To doxeio cuMoyng. Avatpé€te otn oehida 8 yia TARpeIg odnyieg kabapiopou.
MPOZOXH : Mnv BuBicete Tnv TAdKa ynaoipatog, 10 KaAwdio g vepd i otmolodATToTE AGANO UYPO. Mn xpnoiyoTToEiTe
A€1avTIKG KaBapIoTIKA.

XAPAKTHPIZTIKA

T D ©
4 TN

ITTTTTTTRTRERANN

1. MovwrTikég AaBég yia eUKOAN Xxpion— emITPETTEI TNV EUKOAN Xprion / PeTakivnon atmoé Tn oxdpa.

2. Mn koAAnTIKA TTAdKa oXdpag— KAaTAAANAC yia Kpéag, KOTOTTOUAO, WAp! Kal Aayavikd.

3. Aoxeio ouAAoyng— cuMEyel Ta uwnAd Airmapd katd Tn SIGPKEID TOU YNnaiJaTog.

4. Maupn Baon Cool Touch — xwpog oTAPIENG TTAVW OTO TTAYKO

5. PUBuion Beppokpaagiog pe LED deiktn(5a)—pubuifduevog agaipoupuevog EAeyxog Bepokpaaiag Pe SIaKATITN.
6. Kouptri 8eppokpagiog

ZYNAPMOAOIHZH:
1. ZuvapuoAoyAoTe 6Aa T KOUWATIA TNG oXAPag, OTIWG QaiveTal GTNV £IKOVa TNV TTPONYoUEVn GeAida



2. ZHMANTIKO : Befaiwbeite 611 T0 KoupTri eAéyxou Beppokpaaiag eival atn 8éon OFF kai 611 AEN eival

ouvdedepévo oTnv TrpiCa Toixou. ToroBeToTE TO BUopa eAéyxou Bepuokpaaiag TTou BpiokeTal TTAGyIa TnG oxdpa OTTWG
QQIVETaI OTNV EIKOVA TNG TTPONyoupEVNG aeAidag.

BEBAIQOEITE OTI TO BYZMA EINAI TONMOGETHMENO KAI EQAMTETAI 2QXTA , AIAGOPETIKA H ZXAPA AEN
©A ENEPIOlNOIHGEL.

3. ZuvdéoTe 1o kKaAwdio o€ TTPida Toixou Kal pubuioTe TV emBuunT Beppokpacia.

ZYNAPMOAOTHZH: XPHZH:
ASSEMBLIY: USAGE

AT

I
TR

PLUG FULLY INSERTED

4

*avopBwuévn prdpa ac@algiog **Buoua TOU va EQATITETAI KAAD

MPOTEINOMENOI XPONOI MATEIPEMATOX :

MNMPOXZOXH :Na gioTe TpooekTIKOi OTOV PayelpeUeTe. To Kautd AAdI, TO NITTOG 1| Ta uypd eVOEXETAI VA TTITGIAICOUV KATG TO
ynoigo otn oxapa. Mnv ayyifete Bepuég emeaveieg. Mnv eMXEIPACETE va KOWETE TPOPIPG 0T OXApPA KaTd TN
dladIkaoia JayeIPEPATOG.



ZHMEIQMA : Tnv TpwTn @opd Xprong, N oxdpa oag YTToPEi va EKTTEPTTE PIa EAAQPIG UpwdId Kal uTTopei va Seite va
Byaivel katrvog atmd 1n oxdpa. Autd gival pualohoyikd. H yupwdid Kai o Katrvog Ba eEapavioTouv JETA atd Aiya AeTiTd.

1. BeBaiwBeite 611 n cuokeun gival kabapr), aTeyvr Kal TTAPWS GUVAPHOAOYNUEVN.

2. TupioTe T0 KoupTT EAEyxOU Beppokpaaiag atnv emBuunTtA Bepuokpacia (WARM / LOW / MED / HIGH). Katd

T pUBuion Tng Beppokpaaiaog, n evdeikTIK Auxvia LED Ba avdyel utrodeikvioviag OTI n Tpo@odogcia gival

evepyotroinpévn. Otav emreuyBei n emBupnTr| pUBUIoN Bepuokpaaiag, To ews Ba afroel. ZnueiwoTe 6T 6Tav 0BATEI TO

Qwg dev onyaivel 0TI N oxapa ival opnoTh.

3. TNa va PEIWOoETE ToV KATTVO BAATE HIKPR TTOGOTNTA VEPOU YIa VO KAAUWETE TNV eTiPAveia Tou doxeiou cuhoyig (1 / 4

QNITCAVI Kal O TTEPIOTOTEPO).

4. Apnote Tn oxdpa va TpoBeppavBei yia Trepitrou 5 AeTTTd.

5. TomroBetoTe TO €mMBUKNTS aynTd aTn oxdpa yia va ynbei. Av JayelpeUeTe PIKPA QVTIKEIPEVA, TOTTOBETAOTE Ta O€
METAANIKEG 1) EUNIVEG pIKPEG 0OUBAES yIa va aTTo@UYETE TV TITWON GaynTou atrd Ta avoiypaTa TnG axapag. MNa va pnv
Kaouv Ta EUAAKIO, JoUuNIGOTE Ta O€ vePO yia TTepiTTou 10 AETTTG TTpIV.

6. Otav teAelwoeTe TO payeipepa, yupioTte 1o KoupTri eAéyxou otn Béon OFF. ATroouvdEoTe aTré Tnv TTpida Kal
AQACTE TN PovAda VO KPUWOEN EVIEAWG TTPIV AQAIPETETE TO ECAPTANOTA YIa TOV KABAPIOHO.

XPNOIYOTTOINOTE TOV TTAPAKATW TVAKA YIO avagopd HOVo 6Tav XpnOIUOTIOIEITE TN OXdApPA.

®AMHTO OEPMOKPAZIA  QPA
®iéTo omBog kotdoudo | YWHAH 10—15 LYMBOYAEZ :

(%2 iviaeg may ) Aetrtd « [ kaAUTEPa amoTeAéopaTa. TavTa TPobepuaiveTe T oxdpa
MmpifoAa(¥2-1 ivioeg YWHAH 10—15 yia Trepitou 5 Aertd yia va BeBaiwBeite 611 n oxdpa eival
mayU) AeTrTd (eom.

Wapr giAéTo (Y2 ivioeg YWHAH / MEZAIA | 10 Aetrtd « Av xpnoiporoieite {UAva couPAdkia A pmaumod oTo
mmayu) payeipepa ouvioTaral va HouNidZete Ta coupAdKia ae vepo yia
X@uToupyKep YWHAH/MESZAIA 7—10 10 Aemrtd. Auto Ba epmodioel Ta gouBAdKIa var Kaouv Katd Tn
\etrtd didpkeia Tou wnoiuarog.
l"apideg YWHAH/MEZAIA 5—7 hetrrd
AOUKAGVIKO f} XOT VTOYK YWHAH/MEZAIA 8—10
AetrTd
Mméikov A CapTov YWHAH/MEZAIA 8—10
AeTrTd
Nayavikd YWHAH/MEZAIA 3—5 AetrTd




EMNIAYZH NPOBAHMATQN

NPOBAHMA AYZH
KAMNOZ KATA TH AIAPKEIA AYZH 1 : TEMIZTE TO AOXEIO XYAAOIHX ME NEPO
WHZIMATOZ Ma va Yeiwaoete Tov KaTvo BAATE pIKpr) TTOodTNTA VEPOU YIO VO KAAUWETE TNV

Whoiyo Nimrapwyv KpeaTwy :

Kata 1 didpkeia wnoipatog Airapuwv
KPEATWV 1 SIAQOPETIKWY TPOPUWV UE
NiTTapd cuoTaTikd Ba TTapaTnpACETE va
egEpyeTal KATTVOG aTTé TO PaAYNTO .
MTropei va apyxioel va TITaIAGEl Kal OTI
méoel oTn BepuavTiKh em@aveia Ba
KOEl Je aTTOTEAET O VO apyioel va
Tapdyeral Kamvag.

em@daveia Tou doxeiou GUAOYAG (1 / 4 @AIT¢avi kai 6x1 TTEPITTOTEPO).

AYZH 2 : AEPIZMOZ
lMa va amopakpuvBei o kaTvag TOTTOBETAGTE T OXAPa KOVTA O

aTroppoPnTAPA.

AYZH 3 : KAGAPIXMOZX AOXEIOY XYAAOrHE

Orav whvete TOAEG TTapTideg i) payelpeleTe Ye AAdI, PEPIKG OTTO TO TPOPILA
MTTOpEI VO TTapapeivouv oty EM@Avela TG oXApag i va TTEcouv atmd Tnv
TAgupd Tou doyeiou auAoyAG. BeBaiwBeiTe 0TI oKOUTTICETE TV ETTIPAVEIR TNG
oxapag kai kaBapilete ouxva 10 doxeio GUAAOYNAG.

MPOZOXH n mAdka oxdpag kai To doxeio GuAOYNG Ba gival kauTd. AQroTe
VO KPUWOOUV TTPIV TOV KaBapiouo.

AYZH 4 : AAMMASTE TO TPOMNO MNPOETOIMAZIAZ QATHTOY

Edv xpnoipoTtrolgite papivadeg yia Ta Kpéata Kal Ta Aayavikd oag piv atmo
TO WNOIKO, YEILOTE TN TTOOATNTA AadIoU TTOU XPNOIUOTIOIEITE yIa VO
OTTOQUYETE TO KAWIYO Kal ToV KaTTve. H emigdveia TG oxapag eival
avTIKOANTIKA kot Oev atraiTei TTOAU AGOI.




TO ®AIHTO NMEDTEI ANAMEZA
ANO TH ZKAPA

AYZH 1 : KOWTE TA YAIKA XE MEFAAYTEPA KOMMATIA

Ma TNV ammoeuyr| TNG TITWOoNG Tou aynTou oTo doxEI0 GUAAOYAG KaTa TN
OIGPKEIQ TOU payeIpéUATog un BIACeTe WIKPA KOWUATAKIa @aynTou aTnv
em@dvela TG oxdpag. EAv KopuaTtakia ouveyxifouv va TTEQTOUV KAEIOTE T
OUOKEUN KOl aQAOTE TN VA KPUWOEL.

MPOXOXH : H NAAKA THZ ZXAPAX KAI TO AOXEIO ZYAAOIHZ OA
EINAI KAYTA.

A@NOTE TO VA KPUWOEI TTPOTOU KABAPITETE. ZNKWOTE TNV TTAGKA TNG
OXAPaG Kal aTTOaKPUVETE Ta KOPUATIO @aynToU.




KAGAPIZMOZ

NPOXOXH : Ndvra aroouvdéeTe TNV NAEKTPIKI) OUCKEUN Kal APAOTE T VO KPUWOEI TTPIV TOV KOBAPIGHO .

MHN BYOIZETE TO BYZMA £TO NEPO 'H ZE OMOIAAHMOTE YIPO. Auté utropei va TpokaAéoel nAekTpotrAngia Kai
owpatikés BAABeS. Mn xpnoiyoTrolgite AglavTiKd KaBApIOTIKA, o@ouyydpl i} cUpua yia va Kabapioere TRV emi@daveial
M1ropei va rpokaAéoel npid oTnVv £micTPWON.

1. TupioTe 10 KoupTri 0T B€0n OFF. BeBaiwBeite 61 T0 KaAWdIO TpoPodoaiag eival atToouvdedepévo. AQAOTE T GUOKEUN VA

KPUWOEI EVTEAWG.

2. Agaipéate T0 BUopa eAéyxou amé T ouokeuri. MHN MAENETE TO BYZMA KAl MHN TO BAZETE XTON NAYNTHPIO
MIATQN. XkoutrioTe pe TTavi, €dv XpelGleTal.

3. XpnOoIYoTToINOTE XAPTOTIETOETA YIA VO OKOUTTIOETE TUXOV UTTOAEiMpaTa AiTTOUG TToU £XOUV EivEl GTO TTIATO TNG oXApag.
Mrtopeite va xpnoipotroinoete UMV A TTAACTIKF OTTATOUAA YIO VO 0QAIPETETE TUXOV UTTOAEIMUATA TPOPiWY. ZNKWOTE
Kal a@aipéaTe Tn oxdpa ato Tn paupn BAon. ZKouTrioTe Kal KaBapioTe TNV eM@AVEIR KATw atrd (eaTd TPEXOUHEVO VEPO
pE Jahako Travi. Miopeite eTTiong va To TOTTOBETATETE GTO TTAUVTAPIO TTIATWY.

4. InKwoTe Kal adeldoTe To doxEio GUNOYNG. ZKouTTioTe To eTMITTAEOV AiTTOG U XapToTTETOETA. MAUVETE TO BoXEIO
OUAOYNG PE CeaTo vepd Kal gatrolvi. MTTopEiTe €TTIONG VO TO TOTTOBETATETE GTO TTAUVTAPIO TIATWV.

5. XpnoipotroinaTte éva uypd travi rj o@ouyydpl yia va OKOUTTIoETE T paupn Bdon. Edv xpeiddetal, TTAUVETE TN Hadpn
Baon pe CeaTo vepod kal catrouvi. MTTopeiTe emmiong va 10 TOTTOBETHTETE OTO TTAUVTIAPIO TIIATWYV.



6. BeBaiwBeite 611 n oxdpa kal T0 doxEI0 CUANOYIAG EXOUV OTEYVWOEI EVIEAWG TTPIV OTTO TNV ETTOEVN XPNON.
AndppuPn nAektpikou Kot nAektpovikol e€omAtopol (AHHE).

To Mpoidv avanmtUooETaL KOl KATAOKEUATETAL amd UALKA Kot e€aptripata uPnAng moldtntog
TIOU UTOPOUV Vo avakUKAWBoUV Kat va emavaxpnotponotnfouv. Autd to cUUBoAo onuaivel
OTL 0 NAEKTPLKOG KAl NAEKTPOVIKOG €EOMALOUOG TIPETIEL VAL QTIOPPINTETAL XWPLOTA amo Ta
owlakd amoppippata. Amoppilte autdv tov £€omMALOUO Ot TOTIKO KEVIPO culloync/avakUkAwong
QIOPPLUUATWV.
Yrdpxouv £eXwPLOTA CUOTAUATO CUANOYNG ETOXELPLOMEVWY NAEKTPLKWY KAl NAEKTPOVIKWY TIPOIOVTIWV.
MapakaAoUpe BonBNOTE pLaG va TPOCTATEUCOULE TO TTEPLBAANOV.

c € AvTo TO TIPOIOV £YE1L avamTLyOEl Ko TANPOL OAES TIC EVPOTAUTKES 00N YIEG KOL ATULTICELS.



