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Slow cooker

Please read and save these instructions

QHEKTpOKaCTpIOHSI AnA wagsawen TepM006pa60TKM nuin

BHumatensHo n3y4yuTe n coxpaHnTe AaHHOe pyKOBOACTBO

www.morphyrichards.com
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Getting the best from your

slow cooker...

Safety first

» Do not immerse the electrical base in
water or in any other liquid.

« Do not touch hot surfaces. Use oven
gloves or a cloth when removing lid or
handling hot containers. Use handles or
knobs.

Important safety
instructions

The use of any electrical appliance
requires the following of basic common
sense safety rules.

Primarily there is danger of injury or
death and secondly the danger of damage
to the appliance. These are indicated in the
text by the following two conventions:

WARNING: Danger to the person!

IMPORTANT: Damage to the appliance!

In addition we offer the following
essential safety advice.

Your safety

» Never touch the outer enclosure of the
appliance during its operation or before
it cools. Do not touch hot surfaces. Use
oven gloves or a cloth when removing
the lid or handling hot containers as hot
steam will escape.

« To protect against fire, electric shock
and personal injury do not immerse
cord, plugs, or appliance in water or
other liquid.

« Unplug from the socket when not in use,
before putting on or taking off
attachments, and before cleaning.

« Do not operate any appliance with a
damaged lead or plug, or after an
appliance has malfunctioned, or has
been dropped or damaged in any way.
Contact Morphy Richards for advice on
examination, repair or electrical or
mechanical adjustment.

» Do not switch on the cooker if the
ceramic pot is empty.

* Never cook directly in the base unit. Use

the ceramic pot.

Location

» Do not let the lead run across an open
space e.g. between a low socket and
table.

Children

* Never allow a child to operate this
appliance. Teach children to be aware of
dangers in the kitchen, warn them of the
dangers of reaching up to areas where
they cannot see properly or should not
be reaching.

Other safety considerations

» Do not use attachments or tools not
recommended by Morphy Richards as
this may cause fire, electric shock or
injury.

» Extreme caution must be used when
moving the cooker when containing hot
food, water, or other hot liquids.

+ To open, lift the lid off towards yourself
but tilted away from you.

» Do not use any slow cooker parts in a
microwave or on any cooking/heated
surfaces.

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

» Do not use the appliance for other than
intended use.

» Never leave the appliance connected to
the socket outlet when not in use.

+ Do not switch on the appliance when it
is upside down or laid on its side.

* The glass lid and ceramic pot are fragile.

Handle them with care.

Allow the lid and the crock pot to cool

before immersing in water.

« Do not use crock pot or glass lid if
cracked or chipped.

Electrical requirements

Before using for the first

1 Remove all labels and tags from the
product.

2 Wash the crock pot and glass lid in hot
soapy water, with a sponge or a dish
cloth, rinse thoroughly and dry.
WARNING : Do not immerse the
appliance base in water.

« During initial use you may notice a slight
odour due to the burning off of
manufacturing residues. This is
completely normal and will disappear
after a few uses.

Control knob and
temperature settings

The control knob on the slow cooker
offers low, high and medium temperature
settings.

The MED (medium) setting is the standard
setting for slow cooking with this appliance.
This gives you an average of 6-8 hours
cooking time.

However, if you wish to extend the
period, you can use the LOW setting and if
you wish to shorten the cooking period you
can use the HIGH setting.

Using

» Do not use outdoors.

« Ensure that this appliance is situated out

of reach of children.

* Do not place directly under kitchen wall
cupboards when in use as it produces
large amounts of steam. Avoid reaching
over the appliance when in use.

» Do not use on the floor.

Mains lead

+ The mains lead should reach from the
socket to the base unit without straining
the connections.

* Do not let the cord hang over the edge
of the table or counter and keep it away
from any hot surfaces, including the
appliance itself.

Check that the voltage on the rating
plate of your appliance corresponds with
your house electricity supply which must be
A.C. (Alternating Current).

If the socket outlets in your home are
not suitable for the plug supplied with this
appliance, the plug should be removed and
the appropriate one fitted.

WARNING: The plug removed from
the mains lead, if severed, must be
destroyed as a plug with bared flexible
cord is hazardous if engaged into a
live socket outlet.

WARNING: This appliance must be
earthed.

Features A

1. Glass lid

2. Ceramic crock pot
3. Base

4. Control knob

5. Power indicator

Cooking capacity

The 3.5 litre slow cooker has a
maximum working capacity of 2.5 litres /
4.5 pts. This allows a 2cm space between
the top of the cook pot and the food.

1 Place the base 0 on a dry, level, heat
resistant surface, away from the edge of
the work surface. Do not use on the
floor.

2 Place the ingredients into the ceramic
crock pot 0, and place the pot into the
base. Cover with the glass lid 0.

« If you need to pre-cook or brown foods
prior to slow cooking, this must be done
in a pan. Do not try to brown or pre-cook
food in a slow cooker.
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3 With the control knob O set to the off

position, plug the appliance into the
mains socket.

Set the heat control to low, high or
medium and cook for the recommended
time given in the cooking guide.

Switch off and unplug the appliance
after cooking and remove the crock pot
using oven gloves.

WARNING: Be careful not to touch

the base unit after cooking as it
remains hot.

About slow cooking

Slow cooking has always been the best

way to prepare nutritious hot meal with
minimum preparation and maximum free
time away from the kitchen.

Traditionally slow cooking has centred on

soups and casseroles but with this slow
cooker you can also produce most modern
family meals and dinner party dishes. The
pot is convenient as well as looking good
enough to take straight to the table for
serving (always place crock pot on a heat
proof mat or surface).

Slow cooking is ideal for preparing

tougher cuts of meat, giving them the long,
gentle simmering that ensures that they
become tender and full of flavour.

Suitable foods

Page 3

imperfections. Low heat cooking does
not produce steam so there will be little
heat loss. Due to normal wear and tear
through the products life, the outer
surface may start appearing 'crazed'.
Do not put the crock pot or glass lid in
an oven, freezer, microwave or on a
gas/electrical hob.

Do not pre-heat before adding
ingredients.

Do not subject the crock pot to sudden
changes in temperature. Adding cold
water to a very hot pot could cause it to
crack.

Do not allow the pot to stand in water
for a long time (you can leave water in
the pot to soak) as there is a porous
unglazed area on the base of the crock
pot that has to remain unglazed for
manufacturing purposes.

Do not switch the cooker on when the
crock pot is empty or out of the base.

Tips for slow cooking

the crock pot. This is not necessary if the
time is limited, but improves the flavour.
* When cooking joints of meat, ham,
poultry etc the size and shape of the
joint is important. Try to keep the joint in
the lower 2/3 of the pot and fully cover
with water. If necessary cut in two
pieces. Joint weight should be kept
within the maximum 1kg joint weight.

Cooking guide

Most foods are suited to slow cooking

methods, however there are a few
guidelines that need to be followed.

Make sure all frozen ingredients are well
thawed out.

Cut root vegetables into small, even
pieces, as they take longer to cook than
meat. They should be gently sauted 2-3
minutes before slow cooking. Ensure
that root vegetables are always placed
at the bottom of the pot and all
ingredients are immersed in the cooking
liquid.

Trim all excess fat from meat before
cooking, since the slow cooking method
does not allow fat to evaporate.

If adapting an existing recipe from
conventional cooking, you may need to
cut down on the amount of liquid used.
Liquid will not evaporate from the slow
cooker to the same extent as with
conventional cooking.

Never leave uncooked food at room
temperature in the slow cooker.

Do not use the slow cooker to reheat
food.

Uncooked red beans must be soaked
and boiled for at least 10 minutes to
remove toxins before use in a slow
cooker.

Insert a meat thermometer into joints of
roasts, hams, or whole chickens to
ensure they are cooked to the desired
temperature.

Looking after the crock

pat..

Authentic stoneware is fired at high
temperatures therefore the crock pot
may have minor surface blemishes, the
glass lid may rock slightly due to these

The slow cooker must be at least half
full for best results.

The slow cooker works by building up
heat and maintaining an even
temperature. To get the best cooking
results, do not remove the lid during
cooking, since this will lose heat and
therefore slow down the cooking time.
The glass lid allows you to monitor the
cooking progress without interrupting
the cooking time. Each time you remove
the lid allow 10 minutes extra cooking
time.

The lid is not a sealed fit. Don't remove
unnecessarily as the built up heat will
escape. Each time you remove the lid
allow 10 minutes extra cooking time.

If cooking soups, leave 5cm space
between the top of the cook pot and the
food surface to allow simmering.

Many recipes require all day cooking, if
you do not have time to prepare food
that morning prepare it the night before
and store the food in a covered
container in the fridge. Transfer the food
to the crock pot and add boiling liquid /
gravy.

Most meat and vegetable recipes require
4-6 hours.

Do not use frozen meat or poultry unless
it is thoroughly thawed out first.

Some ingredients are not suitable for
slow cooking. Pasta, seafood, milk and
cream should be added towards the end
of the cooking time. Many things can
affect how quickly a recipe will cook,
water and fat content, initial temperature
of the food and the size of the food.
Pieces of food cut into small pieces will
cook quicker, a degree of 'trial and error'
will be required to fully optimize the
potential of your slow cooker.
Vegetables usually take longer to cook
than meat, so try and arrange
vegetables in the lower half of the pot.
All food should be covered with a liquid,
gravy or sauce. In a separate pan or jug
prepare your liquid, gravy or sauce and
completely cover the food in the crock
pot.

Pre-brown meat and onions in a pan to
seal the juices. This also reduces the fat
content if separated before adding to

The cooking times given in the following
recipes are for the MEDIUM setting. Should
you want to increase or reduce the time
please refer to the cooking guide in the
table below. Please note that these cooking
times are for guidance only and may vary
depending on food type and personal
tastes.

MEDIUM LOW HIGH

4-6 hours  6-8 hours 3-4 hours
6-8 hours __8-10 hours 5-6 hours
8-10 hours  10-12 hours 7-8 hours

Weight and volume
conversion tables

n n7z

5 0.2
10 0.35
100 35
500 17.6
1000 (1Kg) 35
ml floz
50 1.7
100 3.4
200 7
500 17

1000 (1L) 34

Cleaning

The crock pot may be washed in a
dishwasher or washed by hand in hot soapy
water. Do not use harsh abrasive cleaners.

Wash the glass in hot soapy water, using
a sponge or dish cloth. Rinse and dry
thoroughly.

WARNING : Do not immerse the
electrical base in water or any other
liquid.

Your two-year guarantee

It is important to retain the retailers
receipt as proof of purchase. Staple your
receipt to this back cover for future
reference.

Please quote the following information if
the product develops a fault. These
numbers can be found on the base of the

Serial no.
product.
Model no.

All Morphy Richards products are
individually tested before leaving the
factory. In the unlikely event of any
appliance proving to be faulty within 14
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days of purchase it should be returned to

the place of purchase for it to be replaced.

If the fault develops after 14 days and
within 24 months of original purchase, you
should contact Morphy Richards quoting
Model number and Serial number on the
product, or write to Morphy Richards at the
address shown.

You will be asked to return the product
(in secure, adequate packaging) to the
address below along with a copy of proof of
purchase.

Subject to the exclusions set out below
(1 -6) the faulty appliance will then be
repaired or replaced and dispatched usually
within 7 working days of receipt.

If for any reason this item is replaced
during the 2-year guarantee period, the
guarantee on the new item will be
calculated from original purchase date.
Therefore it is vital to retain your original till
receipt or invoice to indicate the date of
initial purchase.

To qualify for the 2-year guarantee the
appliance must have been used according
to the manufacturers instructions. For
example, appliances must have been
descaled and filters must have been kept
clean as instructed.

Morphy Richards shall not be liable to
replace or repair the goods under the terms
of the guarantee where:

1 The fault has been caused or is
attributable to accidental use, misuse,
negligent use or used contrary to the
manufacturers recommendations or
where the fault has been caused by
power surges or damage caused in
transit.

2 The appliance has been used on a
voltage supply other than that stamped
on the products.

3 Repairs have been attempted by
persons other than our service staff (or
authorised dealer).

4 Where the appliance has been used for
hire purposes or non domestic use.

5 Morphy Richards are not liable to carry
out any type of servicing work, under the
guarantee.

6 The guarantee excludes consumables
such as bags, filters and glass carafes.
This guarantee does not confer any

rights other than those expressly set out

above and does not cover any claims for
consequential loss or damage. This
guarantee is offered as an additional benefit
and does not affect your statutory rights as

a consumer.
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(RU
AnekTpokacTt-
pronsa onsa waaswen
TepMoOo6paboTKM NULLK:
ana Bac - Bce camoe
nyuwee...

Be3onacHocTb, npexae Bcero

* He norpyxa¥iTe kacTptonio B Bogy Unu
PYTYI0 XUAKOCTb.

* He potparvBaiiTech A0 ropsumnx
nosepxHocTen. Mcnone3yinte
TEpMOCTOWKME nepyaTkn U Kycok
TKaHW ANA CHATUSA KPbILLKK U
NepeHOCKN ropsynx eMKOCTEN.
[Monb3ynTech TONbKO pyyYkamu un
pyKosiTKamu.

Mepbli
NpeaoCTOPOXKHOCTU

Mpw ucnonb3oBaHwm NGoro
anekTponpubopa Heobxoavmo cobnoaaTh
OCHOBHble NpaBuna 6e30MnacHoCT.

Bo-nepBbix, HenpasunbHoe
MCMOMb30BaHNE MOXET MOBJIEYb TPaBMy
UNK CMepTb, @ BO-BTOPbLIX, MPUBECTU K
nospexpaeHunio yctponcrea. Mepbl
6e3onacHOCTM B JaHHOM PyKOBOACTBE
noapasfensTcs Ha crneaylolime ase
KaTeropum:

NPEAYNPEXOEHMUE: OnacHocTb
nony4YeHus TpaBmbI!

BHVMAHME: OnacHocTb noepexaeHus
yctpoiicTsal

Kpome 3T0ro, Mbl jaem crieaytowme
OYeHb BaXHbIE COBETLI N0 Mepam
6e3onacHocTu.

JInyHas Ge3onacHoCTb

* He potparusaiTech Ao kopnyca
npuGopa Bo BpeMsi paboThl, 1 Moka OH
He ocTbiHeT. He foTparuBaiitech o
ropsiymx noBepxHocTeir. Micnone3ayite
TEPMOCTOKME NepyaTku UIU KYCoK
TKaHW AJ1A CHSATUS KPbILLKU 1
NepPeHOCKM ropsiunX eMKocTei
(BO3MOXEH BbIXOZ, ropsiHero napa).

+ Bo usbexaHue noxapa, nopaxeHus
3MNEeKTPUYECKUM TOKOM W MOMy4eHUs
TpaBMbl He MorpyxaiTe BUIKY, NPOBOA
UMW Camo YCTPOVICTBO B BOAY WUIU
Apyrue XuaKocTu.

»  OTcoeauHsANTe aNeKTPOKaCTPLONo OT
CeTV NUTaHWS, Koraa oHa He
MCMosb3yeTcsl, UNu Koraa Bbl HafeBaeTe
UNn CHUMaeTe npucnocobnenus, a
Taloke nepes; O4YUCTKON.

* He ucnonbayiite npubop ¢
NOBpeX/AeHHbLIM MPOBOAOM WUIN BUIKOW,
ecnu npubop HeucnpaseH, a Tak xe
ecnn OH ynan unu 6bin kak nméo
nospex/aeH. CBAXWUTECh C KOMNaHuei
Morphy Richards ans nonyuexus
KOHCYMNbTaLuun, NPOBEPKN, PpEMOHTA U
HacTpouku npubopa.

+ He BkrioyaiiTe aneKTpoKacTpiosio ecnu
KepaMuyeckasi Yalua nycrasi.

* Hvkorga He roToBbTe HEMOCPEACTBEHHO
BHYTpU KacTptonu. Mcnonbayinte
KepaMUyeckyto Yatly.

PasmeLenvie

* He nonbayiitecb npubopom BHe
rMoMeLLEeHuI.

« Mpubop gomkeH 6bITb HeAoOCTyNEH Ans
neten.

+ [pu ucnonb3oBaHUK AMEKTPOKACTPIONY
He CTaBbTe ee HenocpefCcTBEHHO Moz,
6ydeTom, nockonbky Npu paboTe
BblenseTcst 6onbLUoe KONM4ecTBo
napa. He HaknoHsinTecb Hag,
aneKTpoKacTplonei Bo Bpems ee
patoThbI.

* He nonbayiiTe anekTpokacTpionio BHe
NOMELLEHNIA.

CeteBoii npoBog

« CeTeBol NpoBof NpuGopa AOMKeH GbITh
NOAKMIOYEH K po3eTke 6e3 HaTsHKeHNS.

* He ponyckaiTte, 4ToGkl NPOBOA NUTAHUS
cBucan ¢ kpasi cTona unu paGoyero
MECTa, UMK Kacancs ropsiinx
I'IOBerHOCTeVI, B T.4. 3NeKTpoKacTptonun.

« Cnepute 3a Tem, 4ToGbl NPOBOA He
npoxoaun vYepes OTKpbiTOe
NpPOCTPaHCTBO, T. €. OT
HU3KO pacnonox(eHHon pO3eTKu K cTony.

* Hwukoraa He nossonsiite AeTam
nonb3oBaTbCA 3TUM YCTPOWCTBOM.
O6bACHUTE AeTAM, YTO KyXHS -
Hebe3onacHoe mecTo. MpeaynpeaunTte nx
0 TOM, YTO OMAaCHO MbITaTbCS
[OTPOHYTLCA A0 NPEAMETOB, KOTOpPbIE
MM MFI0XO BUAHbI UIN KOTOPble UM
TporaTb NPOCTO He crieayeT.

Opyrve mepbl
NpegoCTOPOXXHOCTU

* VcnonbayiiTe ToNbko pekoMeHA0BaHHbIe
komnaHuen Morphy Richards Hacapku n
npucnocobnenus. Hecobniogexue
[aHHOTO YCIOBWSI MOXET MPUBECTU K
roxapy, NOPaXeHUIo NEKTPUYECKUM
TOKOM WUNnu Tpaeme.

« CobntopanTte 0coby 0CTOPOXKHOCTb
npu nepemeLLeHNN 31IeKTPOKaCTPLONN ¢
ropsideii NULLEen, BOAON Unn ApyruMn
XUAKOCTSAMU BHYTPU.

* Tpy OTKPBLITUN KPBILLIKA NOAHUMUTE ee
"Ha cebs”, 0AHOBPEMEHHO HaKMOHMB "OT
cebst”.

* He ucnonbayite anekTpokacTplonio B
MWKPOBOHOBOW NEYN UNn Apyrux
HarpeBaTesbHbIX Npubopax.

* He ocraBnaiiTe ycTpONCTBO Ha
rasoBoOW/anekTpuyeckon NauTe unm
PSIAOM C Hell, a TakkKe BHYTPY ropsiyero
[nyxoBoro wkada.

« BanpelyaeTtcsi Ucnosb3oBaTb
YCTPOICTBO He MO Ha3HaYeHUIo.

* He octaBnsiiTe anekTpokacTptonio
BKITIOYEHHOW B po3eTkKy ecnv Bel eii He
rnosb3yeTech.

* He BkniovaiTe anekTpokacTplonio ecnm
OHa CTOWT "BBEPX Horamu'" Unu NexuT
Ha GoKy.

+ CrTeknsiHHas Kpbillka U kepamuyeckasi
Yalua xpyrkue. ByabTe ocTOpOXHbI.

« [Mepep norpyxeHnem B Boay Aante
OCTbITb KpbILLKE 1 Yalle.

* He ucnonb3ayiiTe Yally 1 CTEKNSHHYO
KPbILLKY €CIU OHW pasbuTbl U MMetoT
TPeLMHbI.



AneKkTpoTexHu4yeckme
TpeboBaHus

Y6eauTech B TOM, YTO HaMpshkeHe Ha
Tabnuyke ¢ ANEKTPOTEXHNYECKUMMU
[AaHHbIMU npubopa cooTBeTCTBYET
XapaKTepucTukam JomallHen
3MEeKTPUYECKON CeTU NepeMeHHOro Toka.

Ecnu Bunka ceteBoro nposoaa npubopa
He NoAxoauUT K OMALLHUM 3N1EKTPUHECKM
poseTkam, He06X0AMMO ee 3aMEeHUTb
BUIKOW COOTBETCTBYMOLL,Ero obpasLia.

NPEAYNPEXAEHMUE: Nocne
yAaneHus ¢ ceTeBoro nposoaa
noBpeXAeHHON BUNKN HeoBxoammo ee
YHUYTOXMTb, NOCKOMNbKY BUNKa C
oroneHHbIM NPOBOAOM NpeAcTaBnseT
OnacHOCTb B Cryyae ee NOAKIIOYEHUA K
HaxoAsLeNcs NoA HanpshkeHnem
poseTke.

NPEAYNPEXAEHUE: NaHHbIN
anekTponpu6op AonXeH 6bITb
3a3emrneH.

CocTtaBHble 4YacTu A.

. CTeknsiHHas Kpbilwka
Kepamuyeckas vawa

. OnekTpokacTptons

Pyuka ynpasnexus

CBeTOBOW MHAVKATOP BKIIOYEHNS

apwn
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BmectumocTb

B kacTtptone emkocTblo 3,5 nuTpa MOXHO
NPUroToBUTL He Gornee 2,5 NMTPOB NULLK.
CnepyeT OCTaBATL HE MEHee 2 CM MeXAY
I'IIALL[eI7I W Kpaem 4Hawuu.

[lepen mcnonb30BaHMEM
¥ IepBoe
MCNOJNL30BaHNe

1 Ypanute Bce Haknemku n sipnbikv ¢
npubopa.

2 BbIMOWTE kKepaMUyeckyto Yally u
CTeKISIHHYIO KpbILLKY Tenron BOAON ¢
MbISIOM, UCMOMNb3Yst y6Ky UK TkaHb

ans

MbITbs1, CMIOMOCHUTE U BbICYLUUTE.
NPEAYNPEXOEHUE: He
norpyxanTte

npubop B BoAy.

Bo Bpems nepBoro Ncnonb3oBaHus Bbl
MoOXeTe NoYvyBCTBOBaTbL crabblit 3anax ot
BbIFOPaHUs BELLEECTB, OCTABLUNXCA Nocrne
u3roToBneHus npubopa. 1o HopMmansHoe
AIBMEHNe 1 OHO NPOAJET Yepes HeCKOMbKO
LIMKMOB 3KcrnnyaTauum.

Pyuka ynpaBneHus un
ycTaHOBKa
TemnepaTypbl

Pyuka ynpaeneHus nmeet Tpn
TemnepaTypHbIX pexuma: Bbicokas
TemnepaTypa, CPeHsAs N H13Kast.

OBbIYHO UCMoNb3yeTCs TemnepaTypHbI
pexum MED (cpeaHsist Temnepatypa). Mpu
3TOM BPEMSi PUrOTOBIIEHUS COCTaBnseT 6-
8 yacos.

Ecnu Bbl X0TUTe yBENUUUTL BPEMSI
NPUTOTOBIIEHUS MULLW, YCTAHOBUTE PEXUM
LOW, @ eCI1 COKPaTUTb - PEXUM HIGH.

morphy richards

+7 (095) 720 - 60 - 92

Wapenve: Mopens:

YBaxaeMbln nokynarens!

Bnarogapvm Bac 3a Bbibop usgenus compmbl «Morphy Richards» n Hageemcs, 4To oHO
Bam noHpasuTcsi. B cnyvae ecnu Bale usnenue 6yaet HyxaaTbCs B rapaHTUiHOM OGCNYXUBaHWM, NPOCUM 0BpaTUTLCA K AUnepy, y
KoToporo Bl nprobpenu 1o nsgenve unv B 0AMH U3 ABTOPU30BaHHbIX TeXHU4eckux LeHTpos PTL, « COBUHCEPBWC», cnucok
KOTOPbIX MOXHO NOMY4YUTb Y NPOAABLIOB UMK NO3BOHMB Ha ropsvyto nuHuio «Morphy Richards»

CepuitHblii Homep: laTa
npogaxu: Toprytowas
opraHusaums: damunus u

noanucb npodasua:

LR

i IS SIS

Wapenue nonyyeHo. MpeTeH3uni K BHELLHEMY BUAY U KOMNMEKTaUMM He UMEIO, C YCIOBUSIMU rapaHTUIHOMO 0BCNyX1BaHUSA COrNaceH.

damunus u noanuck Nokynatens:
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Ucnonb3oBaHue O wapsiwen OAMHAKOBOrO paamepa, NOCKOMbKY OHM
MOFyT rOTOBUTCS [OJbLUE YEM MSICO.

1 YcrtaHoBuUTe anekTpokacTpionio 3. Ha TepMooﬁpaﬁoTKe Cnerka noconute NpoaykTel 3a 2-3
CYyXyl0, POBHYIO, TEMMOCTONKYHO MWHYTbI Nepes NPUroToBIIEHNEM.
NOBEPXHOCTb, BAANM OT Kpaes paboyeii LLlapswas TepmoobpaboTka 3TO Ny4LLniA Y6eauTech, YTO BCE KOPHENNOAb! nexar
MOBEPXHOCTW. €noco6 NPUroTOBMEHMS MONIE3HbIX FTOPSYMX Ha [IHe KacTpIonu, 1 BCe COCTaBMsioLLmne
He vcnonbayiite anekTpokacTpionio 61t04; KpOMe TOro, OH NO3BONsET MOMHOCTBIO MOTPYXXeHbI B XWUAKOCTb.
BHE MOMeLLeHUiA. NPOBOANTL MaKCUMarbHOE KONIMYECTBO Mepen NpuUroToBneHem cpexbTe BeCb

2 [lomectuTe coctaBnsiolme bnioga B BPEMEHW BHE KyXHW. TIMLLIHWIA XUP C Msica, MOCKOMbKY Mpu
Kepamuyeckyto vawy 2., u TpaavumoHHo, Wagsias waasen TepmoobpaboTke X1p He
NocTaBbTe Yallly B 3IEKTPOKACTPIONIO. TepmoobpaboTka npumeHsieTcs Anst ucnapseTcs.
3akpoiiTe CTEKNSHHO KpbILukon 1. NPUrOTOBMEHUS CYMOB W 3aneKaHok, Ecnu Bbl X0TUTe 1cnonb3osaTb

+ Ecnu Bbl X0TUTE NpeBapuTeNnLHO 0[JHaKO C MOMOLLbIO LWaasiLeit TPaAULIMOHHbIN peuenT Ans
NPUroTOBWUTL UMK NOAXAPUTL NULLY TepmMoo6paboTkin MOXHO FOTOBUTL U Gritoaa NpUroToBNEHNA METOAOM LuaasiLei
nepej NpuroToBreHem B COBPEMEHHOMN CEeMENHOM KyXHW, a TaK xe TepmoobpaboTku HeobxoanMo
anekTpokacTplone caenaiTe aTo Ha 6nioaa Ans 06eAeHHbIX NPUEMOB. YMEHbLUMTB KOMMYECTBO XMAKOCTU. B
ckoBopoae. He nbiTaiiTeck nogxaputb Kepamuueckyio yatly yao6Ho OTNNYME OT TPAAMULIMOHHBLIX METOLI0B
nuLLY B dneKTpokacTpione. 1CnonbL30BaTh A1 CEPBUPOBKM CTONa, NPUrOTOBNEHNS NPU WaasLei

3 YcTaHoBUTE pyuKy 4. B NONOXEHUE NOCKONbKY OHa MMEET AOCTaTOYHO NNockoe TepMooBpaboTke XNAKOCTL He
"BbIKIIOYEHO" 1 BCTaBbTE BUMKY B [IHO 4TO Bbl YCTOMYNBO CTOSATL Ha CTONe ucnapsetcs. Hukoraa He octaensiite

(BCerga ncnonb3ayinte TEPMOCTONKYIO HEMPUroTOBIIEHHYIO MWULLY B

4 YcTaHoBWTE TeMMepaTypHbI PeXuUM: NMOBEPXHOCTb WU NOACTaBKY AN FOPsSumX 3neKTpoKacTptone npyu KOMHaTHO
HU3Kasi, CPEAHSISt UMK BbICOKast 6nioa) Temnepartype.

TemnepaTtypa, B COOTBETCTBUM C Wapswas TepmoobpaboTka aTo He ucnonbayiite anekTpokacTpionto Ans
NpUBEAEHHBIMU PEKOMEHALUSMM. naeanbHbIi MeTOA AMNst MPUrOTOBNEHUS! MOBTOPHOrO pasorpesa nuLn. Chipbie

5 Tlocne oKoHYaHUs! MPUrOTOBMEHNS! KECTKUX KyCKOB Msica, KOTOpbIii KpacHble 606kl neper NPUroToBIEHNEM
BbIKIIOYMTE BNEKTPOKACTPIONIO U obecneynBaeT MeAneHHoe Kunexne n B 9neKTpokacTpione crefyeT BbIMOUYUTL
BbIHbTE BUIIKY U3 po3eTku. /3Bnekute NO3BOSISIET COXPaHUTL apoMar. 1 NPOKUNATUTL B TeYeHne He MeHee 10
KepamMU4ecKyto Yally MCrorb3yst MUHYT [NS BblBEAEHUS TOKCUHOB. [1ns
TEenmnosallnTHble NepyaTku. YTO MOXXHO roTOBUTb Toro, 4To Bbl Y6eauTcs 4To Xapkoe,
NPEAYNPEXAEHUE: ByabTte MSCO UNK KypuLa roToBMTCA Npu

OCTOPOXHbI: He AoTparuBanTech A0 Tpebyemoii TemnepaType, BCTaBbTe

KacTpIoMnuM nocrne okoHYaHUs MeTofom Waasien TepmoobpaboTku BHYTpb Grtofja TepMoMeTp Ans Msca.

NPUroTOBNEHUS, NOCKONbLKY OHa MOXHO rOTOBUTb GOMbBLUMHCTBO 6ntoA,

ropsivas. oflHaKo criefyeT NpuaepXxuBaThcs

HECKOIbKUX NpaBur.

* Y6epwuTecn, YTO BCE paHee
3aMOpOXeHHbIE cocTaBnsioLLme bnopa
XOPOLLO Pa3MOPOXeEHbI.

+ TopexbTe 0BOLYM Ha HeGonbLLMe KyCkn

morphy richards

[apaHTuitHoe obenyxusaHnue npoaykumy Morphy Richards ocyuiecTensieTcs Ha Beeli Tepputopum Poccum TEXHUYECKUMU LIeHTpammn
PTL| «COBMHCEPBWC».

[apaHTWiHBI cpok Ha n3genust Morphy Richards coctaBnsieT 2 roga ¢ MOMEHTa NpoAaXu.

[apaHTuitHoe obcnyxuBaHWe pacrnpocTpaHseTcs Ha AedeKTbl, BO3HUKLLIME B MPOLIECCE UCTIONb30BaHWS U3AeNUs Npu YCnoBun
cobniofeHus TpeGoBaHWii NPOU3BOANTENS NO AKCNNyaTauuy U3AENUS U HE BbIXOASALLAS 3@ PaMKU NMUYHBIX HYXXA U Npu
COOTBETCTBYIOLLIEM HANPSHXEHUN NUTAIOLLEN CEeTW.

[apaHTus He pacnpocTpaHsieTcs Ha:

a. pacxoaHble maTepuarnbl;

. €CTECTBEHHbIV WU3HOC;

. MeXaHu4eckme noBpexaeHuna ngennsa nnu ero HaCTeVI;

noBpexaeHus, Bbl3BaHHble Ka4eCTBOM BOAbl;

noBpexaeHus, Bbl3BaHHble SKCFIJ'IyaTaLlVIeIZ, BbIXO,ClﬂLLLeVI 33 paMKW NMNYHbIX HYXA;

noBpexaeHus, BbiaBaHHbIe Hespe)KHOI;I uwnn Hel'lpaBVIJ'IbHOI;I GKCI'IJ'IyaTaLI,I/IeIZ, a Takxke Bbl3BaHHble nonagaHnemM BHYTPb
n3genusa NnoCTOPOHHUX NpeaMeTOoB, )KI/I[ZLKOCTSI;I WU HaCekoMbIX;

g. noBpexaeHud, Bbl3BaHHbIe B03,E|EI7ICTBVI8M BbICOKUX TeMnepartyp,

h. NoBpeXAeHUA, Bbl3BaHHbIE OTIIOXXEHWEeM Hakunu BHe 3aBUCUMOCTU OT TUNa BOAbI;

i. noBpexaeHus, Bbl3BaHHble CAMOCTOATENIbHbIM U3MEHEHUEM KOHCTPYKUUN N3Oennsa Unu ero KOMNIekTywmnx.

~o 000

MoTtpebuTento moxeT BbITb OTKa3aHO B rapaHTUINHOM OBCIYXMBaHUN ecru:

a. OTCYTCTBYeT MM He 3anofHeH rapaHTUiAHbINA TamnoH;

b. cTepT unu NoBpexaeH CepuitHbIi HOMEp U3aenus;

C. BCKPbITbI UMW NOBpeXeHbl NoM6bl Ha U3aenuu;

d. uspenve pemMoHTUPOBaNOCh BHE aBTOPU3OBAHHOIO CEPBUCHOTO LieHTpa ynonHomoyeHHoro Morphy Richards.

HacrTosilas rapaHTus He ylleMnsieT ApyrX 3aKOHHbIX NpaB NoTpebuTens, npefocTaBneHHbIX eMy JeiiCTBYOLLUM
3aKOHOAATENLCTBOM CTPaHbI.
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Yxop 3a KepaMmn4yeckoun
yawem

« [lpu U3roToBNEHUN KEPaMUYECKOW
Yalluy HaTyparnbHas rnmHa
obxuraeTcst npu BbICOKON Temneparype,
No3ToOMy Yalla MOXeT UMEeTb
HekoTopble Heborblune AedekTbl
noBepxHocTu. B pesynbTare atoro
cTosILas Yalla MoXeT crnerka
nokauusatbes. Mpu ncnonb3oBaHUn
MeTofa LWagsiei TepmoobpaboTku nap
He 06pa30BbLIBAETCA, MO3TOMY
Tennosble NoTepu MUHUMarnbHble. B
pesynbTaTe HopMarnbHOro N3Hoca B
npoLecce aKcnnyaTauuu, HapyxHas
NOBEPXHOCTb Yallun MOXeT
NOKPbIBATLCS TPELUMHAMMU.

* He cTaBbTe kepamMuyeckyto yatly 1
CTEKITSIHHYIO KPbILLKY B AYXOBKY,
XONOAWIBHUK, MAKPOBOITHOBYIO NeYb
VMK Ha ra3oBYIo/3NeKTPUYECKYIO
KOHGPOPKY.

* He noporpeBaiTe Yawy nepeg
[[obGaBneHnem cocTaBnsioLLmx 6roga.

* W3bGeraiiTe peskoro nsmeHeHus
TemnepaTtypsbl, MOCKOIbKY 3TO MOXET
NpMBECTMN K PacTPECKUBaHUIO
vawwm. [lo6asneHume XonogHow Boabl
B OYeHb ropsYyto Yally MoxeT
NpUBECTU k 0GPa30BaHI0 TPELLMH.

* He octaBnsiite yawy B BoAe Ha
AnuTenbHoe Bpemst (Bbl MOXeTe
0CTaBUTb BOAY BHYTPY Yalum ans
3amaymnBaHus) MOCKOMNbKY OCHOBaHWe
Yaluu He NOKPbITO rNasypbio U3
TEXHOMOTUYECKNX COOBPaXeHNIA.

* He BKnioyaiTe anekTpokacTpronio ecnm
Kepamuyeckast eMKoCTb NycTas unm He
yCTaHOBIIeHa B KacTpIonio..

CoBeTbl N0
UCNONb30BaHUIO

waaswen
TepMooOpaboTkn

+ [N JOCTVKEHUS Hanny4LIero
pesynbTata crieayeT 3anonHATb
Yallly He MeHee 4YeM Ha MoNoBUHY.

» Bo Bpemsi NnpuroToBneHus Temnepatypa
nogHUMaeTcsa 1 NoAaepX1BaeTcs Ha
3afaHHOM ypoBHe. [1ns OCTUXKEHNS
Hauny4llero pesynbtaTta He CHUManTe
KPbILLKY BO BPeMsi MPUrOTOBNEHUS,
NOCKOMNbKY 3TO NPUBOAUT K NOTEPSIM
Tenna v ysenuuneaet Heobxoaumoe
BpeMsi NpurotoBneHus. CTeknsHHas
KpblLLKa No3BonseT Habnogath 3a
XO[A0M MPUroToBrEHNst 6e3 npepbIBaHNUsS
npoLecca npurotoBrieHus. Kaxapii pas,
Korfia CHUMaeTCs Kpbillka, Bpemst
NpUroToBneHns yanuHseTcs Ha 10
MUHYT.

+ Kpbilwka 3aKpbIBaeTCA HE repMETUYHO.
He cHumaiite ee ecnu 310 He
Heo6X0ANMO, NMOCKOSIbKY 3TO NPUBOAMUT K
notepsim Tenna. Kaxaelii pas, korga
CHUMaETCS KpblLLKa, BpeMsi
nNpUroToBneHns yanuHseTcs Ha 10
MUHYT.

+ [Mpu npurotoBneHnn cynoe cneayet
0CTaBNATb He MeHee 5 cM Mexay
NOBEPXHOCTbLIO Cyna 1 Kpaem Yaiuu
ONA KUNEHUS!.

* MHoro 6507 Hafo rOTOBUTL BECh [eHb.
Ecnu y Bac HeT BO3MOXHOCTN

MPUrOTOBUTb X YTPOM, MPUrOTOBLTE WX B
npeaplayLlylo HOYb ¥ MOMECTUTE B
XOMOAUMbBHIK B 3aKPbITO/ €MKOCTU.
MepenoxwuTe 6ntoa B kepamMnyeckyto
Yaluy 1 fo6aBbTe KUMSILLYIO XWOKOCTb
1nu coyc.

BOMbLUMHCTBO OBOLLHbBIX U MSICHBIX 611to7]
rotoeaTca 4-6 yacos.

He ncnonb3yite 3amopoxeHHoOe MACo 1
ntuuy. CHavana ux Haflo pa3amMopo3nTh.
HekoTopble cocTaBnsiolme He
NOAXOAST ANsi NPUTOTOBIIEHUS METO0M
wapswei TepmoobpaboTku. Macta,
MOpEnpPOAYKTbI, MOSIOKO U CIIMBKM
cneayeT no6aBnsATL B KOHLE npoLiecca
npurotoBneHus. Ha Bpems
npuroToBnexus 6niopa BAusieT
MHOXECTBO (haKTOpOB, Hanpumep
KONMUYECTBO BOABI U XUpa, HavanbHas
TemnepaTtypa 1 paaMepbl KyCKOB.
Muwa pa3pesaHHas Ha Menkue Kycku
roToBUTCS BbICTPEe, 1 AMSi NMOHOro
pacKpbITVsi NOTeHUMana BaLlei
3MeKTpoKacTplonyn HeobxoaMMo
AencTBoBaTb MeToAoM "npob v ombok”.
MpuroToBneHue oBoLLEl kak NpaBuno
3aHMMaeT Gornblle BpeMEHM, YeM
NPUroToBNIEHME MsiCa, NO3TOMY
CcTapaiiTecb pacronaraTb OBOLLM B
HWKHEW 4acTu kacTpronu.

Bcst nuwa aomkHa 6biTb NokpbITa
XUOKOCTbIO, MOASIMBKON UM COYCOM.
PekoMeH/lyeTcst OTAENBbHO NPUrOTOBUTL
noasIMBKY UNnm coyc, a 3atem Jo6aBuThL
ee B KacTpIonio, Tak 4To 6bl OHa
NOMHOCTbIO MOKPbIBana nuLLy.

Yo 6bl COXPaHUTL COK,
npeaBapuTensHo obxapbTe MSCOo U
rpubbl. ATO Tak xe nossonseT
OTAENUTb Xup nepea AobaBrneHvem B
aneKkTpokacTpionio. 3To HeobA3aTenbHO
[AenaTtb €Crnv y Bac Maro BpeMeHu, Ho
No3BONSET YCUNUTL apomar.

Mpu NpUroToBNEHWN KyCKOB Msica,
BETYMHBI, NTULBI U T.A. UMELOT GorbLLoe
3Ha4eHne pasmepbl U popma KycKoB.
CrapaiTech 3anonHUTb Kyckamun
HWXHWE 2/3 KaCTPIONu 1 NOMHOCTLIO
3aKpbITb UX XUAKOCTbIO. B cnyvae
Heo6X0AMMOCTH, pa3pexbTe UX Ha [Be
yacTu. Bec kycka He JomkeH
npesbiwaTh 1 Kr.

PykoBoacTBO no
NMPUroTOBJIEHUIO

Tabnuua gnsa nepec4yeTta
Beca un obbema

rp. YHUMIA

5 02

10 0.35
10035
50017.6
1000 (1kr) 35

mn floz

50 1.7

10034

2007

50017

1000 (1 nmTp) 34

OuuncTkKa

Yaluy MOXHO MbITb B MOCYAOMOEYHOMN
MalLVHe UN BPYYHYIO B TENMON MblfbHON
Boge. He nonbayiitech abpasnBHbLIMM
YUCTSALLMMU CpeacTBamu.

CTeknsiHHble YacTu MoiTe B Tennoii
MbIMbHON BOAE WUCMOSb3Yst MOYanKy unu
TPAMOYKY AN MbITbsi NoCyAbl. TLaTensHo
OMOMOCHWTE U NpocyLInTE.

NPEAYNPEXAEHUE: He norpyxaiTte
KacTplonio B BOAY UNu Apyryto
XKUAKOCTb.

I'Ipe,qOCTaBn;lemaﬂ
ABYXINEeTHAA rapaHTusa

BpeMﬂ NPUroTOBNEHUA yKasaHo ansa

NCNOSIb30BaHUA TEMNEPATYpPHOro pexnma
MEDIUM. Ecnu Bbl X0TUTE yBENU4nUTL UNn

YMEHbLUUTb BpEMS NPUTOTOBMIEHUS NULLN,
obpaTutech kK HOpPMaLmMu, NpMBeAEeHHON B

PYKOBOACTBE MO NPUroToBreHnio. Bpems
NPUTOTOBIEHNS YKa3aHO OPUEHTUPOBOYHO U
MOXET 3HauNTeNbHO OTNMYaTLCS B

3aBUCMMOCTM OT TUNa NULLN U BaLLUX

BKYCOBbIX NPEANOYTEHNN.

CPEOHSAA  HU3KAA BbICOKAA
MED LOW HIGH

4-6 yacos _ 6-8 yacos 3-4 yaca
6-8 yaco  8-10 yacos 5-6 YacoB

8-10 yacoB _ 10-12 yacoB 7-8 yacoB

OueHb BaXKHO COXPaHSTb TOBAPHbIiA Yek,
KOTOPbI SIBMSIETCS NOATBEPXKAESHNEM
nokyrnkv. CoBeTyeM NPUKPENUTL CTIMNIIEPOM
TOBapHbI YeK K 3aaHen 06noxke AaHHOro
PYKOBOACTBA (K rapaHTUIHOMY TaroHy).

Bce napenus Morphy Richards nepeg
OoTnpaBKoVi C 3aBoAa NPOXoAsT
VHAVBUAYanbHYIO NPOBEPKY.

[apaHTWIHBIA CPOK HAYMHAETCS CO AHS
MOKYMKW U AeCTBYET B TeueHue 24
mecsiues (2 roga). MoaTeepxaeHnem npasa
Ha rapaHTuitHoe obcnyxusaHue sBnseTca
npeaocTaBneHye NnokynaTenem Yeka Ha
NOKYMKY W rapaHTUINHOrO TarnoHa,
3aMOSHEHHOTO U NOANUCAHHOTO
npopasLoM. CepuiiHblii Homep npubopa
[OMKeH COOTBETCTBOBaTL HOMEpY,
yKkasaHHOMY B rapaHTUHOM TarloHe.

B TeyeHue rapaHTUNHOIO Cpoka
OCYLLECTBNSETCS rapaHTUiiHasi 3ameHa
(ecrnu HeucnpaBHOCTb AOMyLLEHa MO BUHE
3aBOJa-U3roToBUTENS).

Ecnu no kakum-nu6o npuunHam B
TeyeHue [ByXNETHEro rapaHTUHOMo
nepvoga AaHHoe uagenue Gbiro 3aMeHeHo
HOBbIM, rapaHTWs Ha HoBOe M3genvie GyaeT
MCHUCTISITLCS C MOMEHTa NepBOHaYanbHo
NoKynku npuéopa. B cBsisn ¢ aTuM, o4eHb
BaXKHO COXPaHSATb KBUTAHLIMIO UMW CHeT-
hakTypy, noaTBepX)AaloLLve aaTy
nepBOHaYarnbHOM MOKYMKM.
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[ByXNneTHsisi rapaHTus
pacnpocTpaHsieTcsl TONbKO Ha Te ufenus,
KOTOpbIE 3KCMIyaTUPYHTCH B COOTBETCTBUN
C ykasaHusiMu npoussoguTens. Hanpumep,
M30enns JOMKHBLI O4MLLIATLCA OT HaKUMK,
UNLTPbI AOIKHBI NOAAEPXKNBATLCA B
YMCTOM COCTOSHUM.

Komnanus Morphy Richards snpase
0OTKasaTb B rapaHTUHON 3aMeHe B
crnepyoLmnx crnyyasx:

1 TMonomka 6bina Bbi3BaHa UK cBsi3aHa ¢
ncnonb3oBaHneM npuéopa He no
HasHayeHuto, HenpaBumbHLIM
NpUMeHEHNEM, HeakKypaTHbIM
MCMonb30BaHNEM MU UCTONb30BaHNEM
C HecobniofeHnem pekomeHaaumn
npon3BoAMTENs, NONoMKa siBUnach
crefcTBMEM NepenafoB HanpshkeHus B
9MEeKTPOCETN UMK HapyLLEHWUI NpaBun
TPaHCMOPTUPOBKY.

2 Wapenue ucnonb3oBanock nog
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HanpshkeHWeM, OTIIMYaIOLLMMCS OT
yKasaHHOro Ha usgenuu.

3 [peAnpyHUManUCh NOMbITKA PEMOHTa
M3genus nuuamm, KoTopble He
ABMATCS HALWUM 0BCNyXMBaIOLLNM
NepcoHarnom (Unm nepcoHanom
ohuumansHoro aunepa).

4 TMpubop 1cnonb3oBarcs Ha yCroBusax
apeH/ibl UNW NPUMEHANcs Ans
He GbITOBbLIX Lienet.

5 OTCyTCTBYIOT OCHOBaHUSA A5

npoBeAEeHNs KaKoro-NNGo rapaHTUItHOrO

pemoHTa komnaHwuei Morphy Richards.

[apaHTWs He pacnpocTpaHseTcs Ha

pacxofHble MaTepuarsl, Takue kak

nakeTbl, (OUNbTPbI U CTEKNSIHHbIE
cocyapl.

[aHHas rapaHTus He NpefocTaBnsieT

Kakux-nnbo Apyrux npas, KPOME TeX,

KOTOpPbIE YETKO U3MOXEHBI BbILLIE, MPU 3TOM

M3roTOBUTESb HE MPUHUMAET KaKux-nm6o

NpeTeH3ni, CBA3aHHbIX C KOCBEHHBIMU

ywep6amu 1 yobiTkamu. [laHHasi rapaHTus

npeanaraeTcsi B kayectse

[OMNOMHNTESIbHOM NbroThl U He

orpaHu4MBaeT BalLKX npas noTpebutens.

(o)

Morphy Richards products are intended for
household use only.

Morphy Richards has a policy of continuous
improvement in product quality and design. The
Company, therefore, reserves the right to change the
specification of its models at any time.

WU30enus Morphy Richards npedHa3HayeHbl MobKo
0115 6bIMO8020 UCMOb308aHUSI.

Morphy Richards nocmosiHHo cogepweHcmsyem
Kayecmeo u Qu3aliH ceoeli Mpodykyuu. Takum obpa3som,
KoMnaHusi ocmasnsiem 3a coboli npaso 8 niroboe spemsi
8HOCUMb U3MEHEHUST 8 MEXHUYECKUe Xapakmepucmuku
ceoux usdenud.

morphy richards
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