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MANUAL INSTRUCTION
MHCTPYKLUUA MO SKCMJTYATALUU

DEEP FAT FRYER
OPUTIOPHULIA

MOJAEJIb VT-1533
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IDENTIFICATION OF PARTS

PARTS NAME

1. BUTTON

2. BASKET HANDLE CONTROL
3. BASKET FRY

4. LID-RELEASE BUTTON

5. VIEWING WINDOW

6. FILTER SYSTEM

7. HOUSING

8. POWER PILOT LIGHT

9. TEMPERATURE PILOT LIGHT
10. VARIABLE THERMOSTAT
11. REAR CABLE SHELL

12. AC CORD

——

PYCCKUA

cnenyloLen Xapky B pesepayape GpuTIOPHMLBI, 3aKPbIB KPbILLKY A7 3aWnTbl Macna ot Nbiau.
4. [ocne Kax[oro UCnosib3oBaHUA Macno cnepyeT GUALTPOBaTb.
5. Tpw cnmBaHum macna pykoBOACTBYMTECH yKa3aHUAMW CTPENOK Ha BEPXHEN 4aCcTu HaLun.

Puc. 6

6. MNocne ucnonb3oBaHuA pesepByap GPUTIOPHULBI CredyeT NpoTepeTb BnuTbiBaOLWEer Gymaroi,
3aTeM BJIAXHOW TKaHblO C HeBGOJbLUMM KOMNYECTBOM MOIOLLEro CPeAcTBa W, HaKOHeU, BblTepeTb
HaCyX0 MSArKOM TKaHbIO.

He ncnonbayiTe ans YncTku abpasnBHbIE CPEACTBA UM OCTPbIEe NPeaMeThl.

7. CHapyxu ¢puTiopHULY criefyeT NpoTupaTh BAAXHOW TkaHblo. He ucnonbayinte Ans 4UCTKM
abpasunBHbIe CPeACcTBa U OYULLAIoOLLNE TYOKN.

8. Kop3uHy gonyckaeTcsi NpoMblBaThb B TEMOM MblIbHOM BOAE.

CMNEUNDOUKALLUA

MuTtaHne 230/240B ~ 50 I'y,
MakcumanbHasi MOLLHOCTb 2000 Bt
BmecTtumocTe macna 2,1n.
BmMecTuMoCTb NpoaykToB 0,8 kr.

CPOK CJ1Y)Xbbl ®PUTIOPHULbI HE MEHEE 5-TU JIET
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PEKOMEHAOALNU MO 3KCNNYATALUU

1. Hanente BO dpuTiopHuuy 2-2,5 nutpa macna. YpoBeHb Macna LOSXKEH HaxoAUTbCS Mexay
otmeTkamu MIN/MAX Ha cTeHke pe3epByapa (puc. 5).

— MAX
— MIN

Puc. 5

2. Wcnonb3yinTe pacTuTenbHOE Maciio TOMbKO XOPOLIero kKayectsa. JXapka Ha XMBOTHOM macne /
XNpe, MaprapvHe uan 0IMBKOBOM MacJ/e€ He PEKOMEHAYETCS, T.K. OHN NMEIOT HU3KYI0 TeMnepaTypy
ropeHus.

3. CmMaxbTe BHYTPEHHIO CTOPOHY CMOTPOBOMO OKHA HEGOJIbLLMM KOJIMYECTBOM Macha.

4. BcTaBbTe BUNKY B PO3eTKy M C MOMOLLbIO TepmocTaTa ycTaHoBUTe Tpebyemoe 3HavyeHune
TemnepaTtypbl (CM. peKkoMeHZauuu no MNPUroTOBMIEHUIO MPOAYKTOB). Kak TOMbKO HyXHas
Temnepartypa 6yaeT AOCTUrHYTa, MHAMKATOP TapMOCcTaTa NoracHer .
3arpyska npoAykToB B KOP3WHY (MPOAYKTbI AOMKHBI ObITh Kak MOXHO 60Jiee cyxumm).

e Cnuwkom 60sbLLIOE KOIMYECTBO MPOAYKTOB MPU Xapke Ha Masbix Temrnepatypax MOXeT BnuTatb
MacJso, YTO NoBJfieYeT Heka4eCcTBEHHOE NpoXxapueaHue. He neperpyxainTe KOp3uHy.

e [epepn 3aknagpiBaTth NPOAYKTbI B KOP3UHY, MOPEXbTE NX HA NPUBAN3UTENBHO paBHbIE YAaCTW, YTOObI
OHM NPOXapUINCb PAaBHOMEPHO.

e Y6eauTech, YTO Bbl TLLATENBLHO NPOCYLLUMAN NPOAYKTLI Nepes, XapKon.

6. YcTtaHoBuTe KOpP3uUHY B pe3epByap. CnoxuTe pydky v 3akpoiTe Kpbilky. O6s3atensHo CJIOXUTE
PYYKY KOP3UHbI 4T06bI KOP3UHa C NpoayKTaMm onycTuiach B Macrio.

e He 3aknagbiBarite B KOP3UHY BAAXHbIE NPOAYKTbI U HE 3anvBaiiTe BOAY B MACNO, T.K. AaXe 13-3a
Masnoro KoJiM4ecTsa BOAbl MACO Ha4YMHaeT pa3bpbI3rnBaTbCs.

7. lNocne OKOHYaHUSA Xapku MOAHUMMUTE KOP3WHY, 4TOObl AaTb Maciy cTedb. Haxmute KHOMKy-
dukcaTop, 4ToObl OTKPbLITb KPbILLKY.

BAXKHbIE YKASAHUSA

1. Mpun paboTe C ropsyMM MacsiOM MONb3YNTECh TONbKO METaNNIMYECKUMU  KYXOHHBIMU
NPUHAANEXHOCTAMU C TEMNION30NNPOBAHHBIMU PyYKaMU.

2. ByabTe 0coGEeHHO OCTOPOXXHbLI BO BPEMSI XapKW, CNN NOBAN30CTU HAXOAATCS OETU.

3. BblbupaliTe TemnepaTypy Xapku, y4yuTbiBass BPEMsSI MPUrOTOBNEHUS npoaykta. Kak npasuno,
NpoAyKThl, Y>Xe NoABEPrilMecs TepMmnyeckon o6paboTke B TOM UK MHOWM cTeneHn TpebyloT 6onee
BbICOKOW TEMMNEPaTYpPbl XapPKW, HO MEHbLLErO BPDEMEHU, YEM ChIPbIE.

PEKOMEH/ALIVM MO YXOAY U YACTKE

1. Bceraa oTknioyaiite npubop OT ceTn nepes YNCTKOIA.

2. [aitTe mMacsny NosIHOCTbIO OCTbITb. Macno n Xup A0Iroe Bpemsi OCTaOTCSA FOpsa4MMU MOCTIE XapKu.
He nepemeLarite npnbop, noka Macsio NOSHOCTbIO HE OCTbIHET.

3. Macno MOXHO WCMONb30BaTb HECKONbKO pa3. Mcnonb3oBaHHOE Macio MOXHO XpaHuTb OO0

10

DO NOT USE WITH AN EXTENSION CORD
IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the fol-
lowing:

. Read all instructions.

. Do not touch hot surfaces.Use handles orknobs.

. To protect against electric shock do not immerse cord,plug and fryer in waster or other liquid.

. Itis necessary to close supervision,especially when any appliance is used by or near children.

. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking of
parts, and before cleaning the appliance.

. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or ha
been damaged in any manner. Return appliance to the nearest authorised service facility or examin
tion, repair or adjustment, as special tools are needed for the repair.

7. The use of necessary attachments is not recommended by the appliance manufacturer as it may

cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

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

12. Do not use appliance for other then intended use.

183. Avoid the use of extension cords.

abhwN =

(2]

KEEP THIS INSTRUCTIONS FOR FUTURE REFERENCE!
THIS PRODUCT IS FOR HOUSEHOLD USE ONLY.

DO NOT DRAPE CORD
KEEP AWAY FROM CHILDREN

WARNING!
SERIOUS HOT-OIL BURNS MAY RESULT FROM A DEEP FAT FRYER BEING PULLED OFF OF A COUN-
TERTOP.

DO NOT ALLOW THE CORD TO HANG OVER THE EDGE OF THE COUNTER WHERE IT MAY GRABBED BY
CHILDREN OR BECOME ENTANGLED WITH THE USER.

This appliance complies to CE-Directives for EMC and LVD and is engineered to the latest safety techni-
cal requirements. Subject to technical changes w/o notice.

NOTE
Plug cord into a 230 volt AC outlet.

Before using fryer for first time, wash aluminium pot and basket thoroughly with warm, soapy water, care-
fully dry aluminum pot to maintain the good aesthetic appearance.

Do not use fryer without oil or fat. Fryer will be severely damaged if heated dry.

This fryer has a thermal safety device. In case of thermostat failure, the electrical circuit has an automat-
ic cut-out, thus preventing overheating.

Should the fryer leak, contect your nearest Service Center or Authorised Dealer.

3

o
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To assure safe operation, excessive food or utensils must not be inserted into the fryer.

The pot need to be replaced if it become deformed.

LID-RELEASE BUTTON

The special designed LID-RELEASE BUTTON helps you open the lid much moreeasily and safely. Push
the button, and fry lid will release from housing automatically. Thus the steam will escape from the deep
fryer when fried well to avoid scalding fingers.(FIG.1)

TO REMOVE THE LID

For removing the lid, lift the lid to a vertical position and remove with a straight pull upwards.(FIG. 2)

FIG. 1 FIG. 2

THERMOSTAT&PILOT LIGHT

The thermostat is calibrated in steps marked, 150 °, 170 °, and 190 °, with offers you the best temperature
to suit the food to be fried.

TEMP  TEMPERATURE PILOT LIGHT it will light automatically while the temperature keeps raising, and
go out when the set temperature is reached.

POWER POWER PILOT LIGHT it will light automatically when the cord plug to AC electric outlet.
VIEWING WINDOW

Smear the inner face of the viewing window with the oil to prevent condensation forming and to enable
cooking process to be checked.

FILTER SYSTEM
The lid is fitted with mental filter system that collects drops of oil from the steam as it passes through the
filter. After several cooking sessions, the metal filter can be washed with the coverlid in the washing
machine. (FIG. 3)
CORD STORAGE

There is a cord storage compartment in the base. When not in use the cable can be easily put around the
holder storage. (FIG. 4)

ENGLISH PYCCKUA

ANA TOro YTobbl CHATb KPbILUKY:

[ns Toro 4to6bl CHATH KPbILLKY, MOAHUMUTE €€ U MOTSHUTE BBEPX (pUC. 2).

Puc. 1 Puc. 2

TEPMOCTAT U UHOUKATOP NMUTAHUA

TepmocTar (perynsatop Temnepartypbl) umeeT pa3metky 150°,170° n 190° Lienbcus, 4To npegocTaBnset
Bam Lumpokme BO3MOXHOCTU AN MPUrOTOBNIEHNS NTIOObIX MPOAYKTOB.

TEMIIEPATYPA: lHankaTop TeMnepaTtypbl aBTOMATMYECKM 3aropaeTcs, Korga npomMcxoauT NOBbILWEHNE
Temnepartypbl 40 3a4aHHOI0 YPOBHS. Kak TO/IbKO 3TOT YPOBEHb AOCTUIraeTCsl, UHOMKATOP racHeT.

TMUTAHWE: 'HamkaTop NUTaHUs aBTOMaTUYECKM 3aropaeTcsl, kak Tobko Nprbop NOAK0YaeTCs K CETH.
OKHO 419 KOHTPONA

MNepen vcnonb3oBaHMEM GPUTIOPHULBI CMaxXbTe Mac/iOM BHYTPEHHIOI CTOPOHY OKHa, 4TOoObl
npenoTBpaTnTb 06pa3oBaHME Ha HEM KOHAEHCAaTa, KOTOPbIA MOXET nomelwatb HabnogeHuio 3a
MPOLLECCOM XapKu.

DUNbLTP

Kpbiwka obopynoBaHa GuALTPOM Ans 3a4epXKM Kanesb Macia U HenpusiTHbix 3anaxos. [locne
HECKONbKNX WCMNOSIb30BAHNN METANINYECKNA PUABTP MOXHO MPOMbITb BMECTE C KPbIWKOM B
nocygoMOeYyHOM MallnHe (puc. 3).

XPAHEHME LLUHYPA

Ha kopnyce nmeeTcst npucrnocobneHve ans xpaHeHus wHypa. Korga npubop He ncnonb3yeTcs, NpocTo
HaMOTanTe LWHYP Ha KpenneHue (puc. 4).

Puc. 3 Puc. 4

o
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HE NEPEKPYYMBANTE LUHYP! XPAHUTE MPWUBOP BOAJIN OT AETEN!

OPEAYNPEXIEHWE:

B CJZTYHAE ONPOKNAbIBAHUA dPUTIOPHWLIbI TOPAYEE MACJ10 MOXET NMPUYMHUTb CEPLESHBIE
OXOoru.

HE MO3BOJIAVTE LLUHYPY CBUCATb C KPAEB CTOJIA B MECTAX, FAE 10 HEFO MOTYT AOTAHYTLCA
OETN.

HE NCIMOJIb3OBATb YOJINMHNTEJTA!

BAXKHbIE YKASAHUSA MO BE3OMNACHOCTU

Mpu nonb3oBaHuK anekTponpubopamu crnemyeT cobnogaTb OCHOBHble TpeboBaHus Ge3onacHoCTH,
BKJIlOYas CcrieayloLme:

1. MpoyunTanTe NOAHOCTBIO MHCTPYKLMIO.

2. He kacanTecb ropsiymx NnOBEPXHOCTEN. [101b3yNTECh PYKOSITKAMM W KHOMKaMW.

3. Bo n3bexaHune 3nekTpoLloka He norpyxaiTe B BOLY CETEBOW LUHYP, LUTEMNCENbHYIO BUNKY UKW CaMm
npubop.

4. He ocTtaBnsiite Nnpubop BHE NOMS 3PEHMS, ECNIM OH UCNONb3yeTcs BONM3N aeteit, nnbo AeTbMu.

5. OTknioyalite Npubop OT CETU, ECNIM OH HE UCMONbL3YETCs 1 Nepen YNCTkon. Jante npnubopy OCTbITb,
npexae 4eMm yCTaHaBAMBaTb AN CHUMATb MPUHAONEXHOCTU.

6. He nonbaylitecb npnbopomM npu NoBpeXAeHNN CETEBOIO LLHYPA, LUTENCENbHON BUKK, MO0 camoro
npubopa. ObpatnTech B 6mxXanLLmnii CEPBUCHBIV LIEHTP AJ15 NPOBEPKN U, ECIN HEOOXOAMMO, PEMOHTA.
7. He ncnonbayiiTe Kakne-nmbo [OMNONHUTENbHbIE NPUCMOCOBNEHMS, T.K. 3TO MOXET NPUBECTU K Nopye
npubopa.

8. He ncnonbayitte npnbop BHE NOMELLEHUS.

9. He no3Bonsilite CETEBOMY LLIHYPY CBMCATb C KPaeB CTONa, IMOO0 KacaTbCsl FrOpsiHnX NOBEPXHOCTEN.

10. He pacnonaraite npndop B6IM3M ropsiLLMX FOPENIOK Fra30BbIX MNUT, 3N1EKTPONPUOOPOB NN NEYEN.
11. MposBnsiiite 0cobyio OCTOPOXHOCTb NPY NepemMeLLeHnn Nprbopa, HaNnoIHEHHOTO FOPSYMM MAC/IOM.
12. Ucnonbayiite npubop TONIbKO MO Ha3HAYEHWIO.

JaHHoe nspenne cootBeTcTBYET TPEOOBAHUSAM cepTudUKaLMmM U OTBEYaeT NOCNeaHUM TpeboBaHMaM
6e30nacHOCTN.B KOHCTpYyKUMIO npubopa MOryT ObiTb BHECEHbI U3MEHeHUsT 6e3 npeaBapuUTEnbHOrO
YBEAOMNEHUS.

COXPAHANTE MHCTPYKLMIO HA BECb NEPWOZ, NOJIb30BAHNSA NMPUBEOPOM.
NPUBOP MPEAHA3HAYEH TOJIbKO AJ19 AOMALLHENO NMOJIb3OBAHUA.

BHUMAHMUE!

e [lopcoenuHsinTe npmubop K ceTu HanpsixeHnem 230 B.

e [lepepn Tem, kak nCcnonb3oBaTb GPUTIOPHULY B MEPBLIA pas, TWaTelbHO NPOMONTE pe3epsyap A4S
Macna v KOp3uHy TEMION MbISIbHOV BOAOW M MPOCYLUUTE.

* He ucnonb3yinte dpuTIOpHULLY 63 Macna nnmn xmpa, T.K. 3TO MOXET NPUBECTU K €€ Nnopue.

e dpuTiopHMLa siBRseTcs TepmobesonacHbiM msgenuem. Mpu Kputudeckon Temnepartype npubop
aBTOMAaTUYECKM OTKIIIOYNTCS, 4TOObI n3bexaTb neperpesa.

e B cnyyasx npoTekaHus macna obpallantech B 6amxaiunii CEPBUCHBIN LLEHTP.

e He neperpyxarite GpuUTIOPHULY NPOAYKTAMMU.

¢ [pu pedopmaumn pesepsyapa 3aMEHUTE €ro.

KHOMKA-®UKCATOP KPbILLUKWU

CreuunanbHO CKOHCTPyMpoBaHHasi kHorka-cdukcaTtop Kpblwku obecnedvnsaeT Gonee 6e3onacHoe u
nerkoe ee oOTKpblBaHMe. Mpu HaxaTum Ha Hee Kpbillka aBTOMaTU4YeCkM OTKpoeTcs. lNpu aTom
OTCYTCTBYET OMACHOCTb 00Xe4b PyKu ropsiinM napom, o6pa3oBaBLUMMCS BO BPEMS Xapku (puc. 1).

8
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FIG. 3 FIG. 4

USING YOUR DEEP FAT FRYER

1. Pour between 2-2.5 litres of iol into the fryer. The level of the oil must be between the two marks
marked, MAX&MIN on the wall of the vessel.(FIG. 5)

— MAX
— MIN

FIG. 5

2. Use only a good quality vegetable oil or all purpose shortening for deep frying. Deep frying foods in

butter, margaring, olive oil or animal fat is not recommended because of lower smoking temperatures.

3. Smear the viewing window with a little oil.

4. Plug in to the mains and set the thermostat to the required temperature.(see the reference menu) The

temperature pilot light will go out when the set temperatureis reashed.

5. Adding the food(as dry as possible) into the basket first.

* Too many items lower the oil temperature causing food to absrob oil and/or cooking improperly. Do
not overload basket.

¢ Place uniform sized pieces of food into the basket so that they will cook evenly.

* Be sure to dry all fods before frying.

6. Place the basket back into the fryer. Remove the handle and close the lid. Turn the BASKET CONTROL

HANDLE DOWN to have the basket and food ommersed in the oil.

* Do not add water or wet foods to the cookingoil, even small amounts of water will cause oil to spatter.

7. After the cookiong time has elapsed, lift the basket out of the oil to drain. Push the LID-RELEASE BUT-

TON to open the lid.

HINTS

1. Use only metal kitchen utensils with insulated handles in hot oil.

2. As is usual practise care should be exercised when frying, especially when children are about.

3. Select the temperature for frying taking into account the food to be cooked. As a general guide foods
that have been pre-cooked in some way need a higher temperature and less ooking time than those fkkds
which are completely raw.

o
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ENGLISH PYCCKUA

MAINTENANCE AND CLEANING CXEMA NMPUBOPA

1. The power supply must be disconnected before cleaning.

2. Cool the oil completely. Oil or fat retains its temperature for a long while after use. Do not attempt to
move or carry the fryer while it is still hot.

3. Oil can be reused several times. Get the maximum use from your fryer by always having it ready of use.
One way of doing this is to keep the cooled and strained oils inside ready for use. One way of doing this
is to keep the cooled and strained oils inside ready for the next trying session with the lid acting as a
dust cover.

4. Oil should be filtered after each use.

5. Follow the arrow sign at the edge of the bowl to pour oil.

o

FIG. 6

6. After drafting the oil, the fryer should be wiped out with absorbant paper then with a damp cloth and a
little washing up liquid and finally with a dry cloth. The interior of the fryer has a plain aluminium surface.
To avoid damage, no abrasives or sharp instruments should be used.

7. The exterior can be cleaned with a damp cloth. Never use abrasives or scouring pads.

8. The basket can be washed in warm soapy water.

SPECIFICATION

Power requirement 230/240V ~ 50 Hz
Max. power 2000 W

Qil capacity 2,11,

Food capacity 0,8 kg.

SERVICE LIFE OF THE DEEP FRYER NOT LESS THAN 5 YEARS

COCTABHbIE YHACTU:
1. KHonka ¢pmkcaumm py4km KOP3nHbI 7. Kopnyc
2. Pyyka KOp3uHbI 8. lnpukaTop nutaHus
3. KopsuHa 9. MHavkaTop Temnepatypbl
4. KHonka-dukcaTop KpbILLKK 10. Perynsitop TemnepaTypbl
5. OKHO ANa KOHTpONs 11. MecCT0 xpaHeHus LHypa
6. dunbTp 12. CeTeBoli WHYP

6 7
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