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GB DESCRIPTION

Door lock system

Oven window

Waveguide mica shield (DO NOT REMOVE!)
Shaft

Roller ring

Glass tray

Timer switch

Power switch

Z POPIS

Zapadky na dvifkach

Prizor ve dvitkach

Uzavéra vinovodu (NESNIMEJTE!)
Osa

Otocné kolecko

Sklenéna misa

Pfepinac rezim

Casovy spinad

L OPIS

Zatrzask drzwiczek

Okienko drzwiczek

Zasuwa falowodu (NIE ZDEJMOWAC!)
0s

Pierscien obrotowy

Talerz szklany

Przetacznik trybéw

Wytacznik czasowy

A onuc

3acyBku aBepuAT

BikHo oBepusaT

3acniHka xsunesogy (HE 3HIMATW!)
Bicb

Kinbue, o obepTaeTbcs

CknsiHe 6nogo

Mepemukay pexvmis

Tarimep

ST KIRJELDUS
Ukse lukk
Ukse aken
Lainekanali klapp (MITTE EEMALDADA!)
P&6rlemisringi tugi
P&6rlemisring
Klaasalus
Reziimide Gmberluliti
Taimer

T APRASYMAS

Dureliy spragtukai

Dureliy langas

Bangolaidzio sklendé (NENUIMTI!)
ASis

Besisukantis ziedas

Stikliné lékstée

Rezimy jungiklis

Atbulinis laikmatis

KZ CUMATTAMA

Ecik inrewwexrepi

Ecik Tepeseci

TonKbIH afbi3fbiCbl Xankpilwbl (LUELLMEHI3!)
Ocb

ANHanwvanbl cakuHa

LbIHbI Tabak

TopTinTepaiH aybICTbIPbIN KOCKbILLbI

Tarimep

CONOONAWONS PGOINOORWONS (PPN O A WD

PNONBEON S EONOOAONAEPNOOR LN

ONOORAWN =

RUS yCTPOUCTBO U3QENUA

WONOARON RN AR N

NENoURLN

ONOOAPWN2=ONOOAWON =

3allenkv aBepubl

OkHo aBepLpl

3acnoHka sonHoeoga (HE CHUMATb!)
Ocb

BpaLvuatoLieecst konbLo

CreknsiHHoe bnoao

Mepekniovatens pexxmmon

Tarimep

G OMUCAHME

Kntoyanka Ha BpaTuykata

Mpo3opye Ha BpaTuykata

Knana Ha BbnHosoaa (HE CBANANTE!)
Oc

BbpTsLL0TO Ce Konenue

CTbkneHa YHus

MpeBkno4BaTEN HA PEXUMUN

Tarimep

0 DESCRIERE

MASURI inchizatorul usitei

Fereastra usitei

Usita undelor (NU SCHIMBATI!)

Ax

Inel rotativ

Vas de sticla

Intrerupétor pentru regimurile de functionare
Timer -temporizator

3CG onuc

KBaka Ha BpaTvma

Mpo3op Ha BpaTMma

3aTBapau Tanacosogda (HE CKMOAJTE!)
OcoBuHa

Potauvonu konyt

Craknenu Tawunp

Tajmep

Mpekvuaay pexvma

V APRAKSTS

Durvju aizturis

Durvju lodzins

Mikrovilnu vedé&ja aizbidnis (NENONEMT!)
Ass

Rotéjosais gredzens

Stikla trauks

Rezimu slédzis

Taimers

H LEIRAS

NGO WN =

Ajtdzar

Ajtéliveg

Hullamvezet6 szabalyozélemeze (LEVENNI TILOS!)
Tengely

Forgogyri

Uvegtanyér

Uzemkapcsold

ldéméré

D GARATEBESCHREIBUNG

ONOO AN =

Turklinken

Tarfenster

Wellenleiterklappe (nicht abnehmen!)
Achse

Drehring

Glasdrehteller

Schalter der Betriebsmodi

Timer

~ 230V /50 Hz 1000 W 12.6 / 13.8 kg
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INSTALLATION

Make sure that all the packing materials are removed from the unit.
Check the oven for any damage in transit:
—  Misaligned or bent door and sealing;
—  Housing and door window;
— Inside surfaces.
If any damage occurs while using, switch off and unplug the oven and contact qualified service personnel.
Place the microwave oven on a flat, stable surface, able to hold its weight with a food to be cooked in the oven.
Do not place the oven where heat, moisture or high humidity are generated, or near flammable materials.
Do not place anything on the oven. Do not block any openings on the appliance.
For correct operation, the oven must have sufficient airflow. Allow 20 cm free space above the oven, 10 cm back and 5 cm from both sides.

ICROWAVE COOKING METHODS

Arrange food carefully. Place thickest areas towards outside of dish.

Watch cooking time. Cook for the shortest amount of time indicated and add more if needed. Food severely overcooked can smoke or ignite.
Cover foods while cooking. Cover prevents spattering and helps to cook food evenly.

Rearrange food such as meatballs halfway through cooking both from the top to the bottom and the center of the dish to the outside.
Round/oval dishes rather than square/oblong ones are recommended, as food in corners tends to overcook.

OPERATION

Plug oven to main.

Place food into the oven and close the door.

Turn power switch to needed cooking function guiding by the Table.
Use Timer to select correct cooking time.

TIMER

Timer is for setting 30 min. cooking time maximum.

To switch oven on, turn timer clockwise.

Set the time by further turning knob clockwise.

The oven, inner lighting and cooling fan will turn on while the time is counting down.

Whenever you wish to interrupt the operation, you can turn the timer counterclockwise back to “0” position or open the door.

CAUTION: Always return timer back to zero position if the food was removed from the oven before set cooking time is complete or when oven is
not in use.

CAUTION: If your need to set time less than 2 minutes, first turn the timer to 3 minutes position and turn back to your desired time.

COOKING INTERRUPTION

This feature is useful for checking a food cooking degree.

Symbol Cooking mode Output

@ WARMING UP 17%
% DEFROSTING For best results remove all products from package, place at a shallow container or on a microwave

e cooking rack. The Glass Turntable must be used at all times. Try to form products compactly before freezing. 37%

_\7' MEAT AND POULTRY 40%
1 You can use this function for cooking Omelette, bakes, and creams. 66%
999 This function suitable for cooking sandwiches, pizzas, hot dogs. 85%

(111 Use this function for batch, cooking meat, fish, baked potatoes and vegetables. 100%

NOTE: Cooking times may also vary depending on products shape, cut and arrangement.

For best results remove all products from package, place at a shallow container or on a microwave cooking rack. The Glass Turntable must be
used at all times.

Cover products with special microwave lids or plastic wrap with one corner folded back to get out excess steam. Lids and glass casseroles are
very hot — handle it carefully!

Arrange such products as potatoes, cupcakes etc in a circle with at least 2.5 cm space between for uniform treatment.

Food along the utensil edges heats first, so stir it toward the center.

Do not stack food. Arrange it in a single layer only. Place more thicker pieces closer to dishes edges.

Pierce product shell or skin before cooking to avoid burst.

Reheat only precooked refrigerated food and stir if the amount is large.

POPCORN — When popping popcorn in microwave oven, follow exact guides, given by each Manufacturer for its product and do not leave
microwave oven unattended at this time. If corn fails to pop after the suggested time, interrupt cooking. Overcooking could result to fire.

CAUTION: Never use a brown paper bags for popping corn or attempt to pop leftover kernels. Do not pop prepackaged popcorn directly on the
glass turntable; place the bag on a plate.
ATTENTION: Food must be turned over during treatment in microwave oven.

After treatment time is over, the oven will automatically go off and the beep will sound.

NOTE: Oven stops operating when the door is opened.
CLEANING AND CARE

Before cleaning switch off and unplug the appliance from power supply.

Let the oven cool down completely.

Wipe the control panel, an external, internal surfaces and glass turntable by a damp cloth with warm soapy water and wipe dry.

Do not use aggressive or abrasive materials.

To avoid unpleasant smells out of the chamber make the following operation: in deep utensils, suitable for cooking in the electric oven, add a
glass of water with juice of one lemon. Set the timer to 5 minutes, switch mode control to maximum position. After the signal take the utensils
out from the chamber and wipe inside walls with a dry cloth.

STORAGE

Be sure the appliance is unplugged.
Complete all requirements of chapter “CLEANING AND CARE”.
Keep electric oven with slightly opened door in a dry cool place.

RS PYKOBOACTBO MO 3KCMNNYATALMU
MEPbI BE3OMNACHOCTHU

HenpaeunbHoe obpalleHne ¢ NpuGopom MOXET MPUBECTU K €ro MOfIoMKe U MPUYMHUTL BPEA Nonb30BaTento.

Mepen nepBoHayanbHLIM BKIOYEHUEM MPOBEPLTE, COOTBETCTBYIOT JIM TEXHUYECKWE XapaKTEPUCTUKW W3AENUsi, YkasdaHHble Ha Haknelike,
napameTpam aneKTpoceTH.

BHUMAHME! Bunka WwHypa NUTaHWs UMEET NPOBOA M KOHTaKT 3a3emneHus. Mogknioyante npubop TOMbKO K COOTBETCTBYIOLLMM 3a3eMIIEHHBIM
po3eTkam
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e lcnonb3oBaTb TOMbKO B ObITOBbIX LEMNsIX B COOTBETCTBUMM C [aHHbIM PykoBOACTBOM Mo 3kcnnyatauuu. [Mpubop He npepHasHadeH Anst
MPOMBbILLIEHHOTO NMPUMEHEHUS.
e He ncnonb3oBaTtb BHE NOMELLIEHWUIA.
o Bcerga otkntoyarite yCTPONCTBO OT MEKTPOCETU Nepen O4YMCTKON, unu ecnv Bbl ero He ucnonb3yeTe.
¢ He nossonsinte getam urpatb ¢ NpubopoMm.
e He ocTaBnsinTte BkIOYEHHbIN Npubop 6e3 npucMoTpa.
e He ncnonbayiiTe NpMHaANEXHOCTU, He BXOASILLME B KOMMNIIEKT NOCTaBK.
¢ He ucnonb3ayinte npubop ¢ NOBPEXAEHHBLIM LLUHYPOM NUTaHUS.
e He nbiTantecb CaMOCTOSATENbHO PEMOHTUMPOBATL YCTPOWCTBO. [lpy BO3HWMKHOBEHUM HEMONagoK WM ANsi 3aMeHbl MpUHaAneXHocTen
obpaluavitecb B CEPBUCHDBIN LIEHTP.
e Cnepgute, 4TOGbI LUHYP NUTaHWS HE Kacancsl OCTPbIX KPOMOK U FOpsiYMX MOBEPXHOCTEN.
e He TaHWTe 3a WHYp NWUTaHWs, He NepeKpy4YnBanTe N He obMaTbiBalTe ero BOKPYr yCTPOMCTBA.
e Vcnonb3yiite MUKPOBOMHOBYIO MeYb TOMbKO ANsi MPUrOTOBMEHUSt NPOAYKTOB. Hu B koem crnydae He cywwuTe B Heit opexay, bymary wnu gpyrve
npeamerThb.
e He ctaBbTe B Neyb NpOAyKTbl B FepMETUYHO 3aKpbITOM nocyae (baHkax, OyTbinkax u T.M.).
e UYrtobbl NMpoAyKTbl He fonanuMcb BO BPEMSI MPUIOTOBIIEHWS, Nepes 3aknagkon B MeYb MpOTbIKaWTe HOXOM MMM BUIKOW MMAOTHYIO KOXYpY Wiv
060onouKy, Hanpumep, kapTodensi, A6okK, KalTaHoB, konbachk! 1 T.M.
o Bo nsbexaHve BO3ropaHvsl B yXOBOM LUkady nevn Heobxoammo:
—  un3beraTb Npurapa NPOAYKTOB B pe3yrbTaTe CIIMLLIKOM NPOAOIHKUTENBHOIO NPUrOTOBIEHNS;
—  3arpyxarb NpoayKTbl B MUKPOBOIMHOBYIO Nevb 6e3 ynakoBku, B T.4. 6e3 donbru;
— B CRnyd4ae BO3ropaHus B kamepe, He OTpbIBasi ABEPLibl, BLIKMIOYMTE NeYb U OTKIOYNTE ee OT ANEeKTPOCETH.
He BknoyanTte neyb ¢ NycTow kamepon. He ncnonb3ayinTe kKamepy Ansi XpaHEHUs Yero-nmobo.
MwukpoBonHOBas neyb He NpedHasHaveHa Ans KOHCEPBMPOBaHUS NPOAYKTOB.
He BbiknaabIBaiiTe NPOAYKTbl HEMOCPEACTBEHHO HA AHO KaMepbl, UCMOMNb3YTe CbEMHYIO PELLETKY U NMOLAOH.
Bcerga nposepsiiTe TemnepaTypy roTOBOW MWLM, OCODEHHO, ecnv OHa npegHasHaveHa Ans geten. He nopasante 6nogo K CcTony cpasy xe
rocrne NpuroToBrneHusl, JanTe eMy HEMHOrO OCTbITb.
e PykoBoacTByiTeCch peLenTamu MPUroTOBIIEHUS, HO MOMHUTE, YTO HEKOTOpble MPOAYKTHI (MKEeMbl, NYAWHMM, HAYMHKW ANsi nupora M3 MUHAAns,
caxapa Unuv LykaToB) HarpeBatoTCsi O4eHb BbICTPO.
o Bo nsbexaHne KOPOTKOrO 3aMblKaHUs 1 NOIIOMKU MeYn, He JonyckalTe nonagaHvst BoAbl B BEHTUMSILMOHHbIE OTBEPCTUS.
BHUMAHUE:
o [popykTbl criegyeT rotToBUTb B CrieLManbHON Nocyae, a He BblkNaaplBaTb HEMOCPEACTBEHHO Ha CTeknsiHHOoe GoAo, 3a UCKMHYEHWEM CIyyaeB,
cneuunanbHO OroBOpeHHbIX B peLienTe NpurotosreHus 6noaa.
¢ cnonb3yinTe TONbKO Nocyay, NpeaHa3HayYeHHyo Ans MUKPOBOITHOBOW NeYu.
e [purogHoi [Ansi MNPUroTOBMEHWSI B MMKPOBOMHOBBLIX MeYyax MOCyAoW criedyeT mMonb3oBaTbCsi B CTPOTOM COOTBETCTBUM C  MHCTPYKUMSIMU
M3roTOBWUTENS MOCYAb.
e [omHWTE, 4YTO B MUKPOBOSIHOBOW MEYN COAEPKUMOE HarpeBaeTcsi HamHoro GbicTpee, Yem nocyda, noatomy OyabTe MpeaenbHO BHUMATEmNbHbI
npwv M3BREYEHN Nocyabl U3 Neyn, OCTOPOXHO OTKPbIBANTE KPbILLKY BO M3BexaHWe oxora napom.
o [pepBapuTtenbHo yaanswTe ¢ NPOAYKTOB MMM UX YNAKOBKM METannmyeckve neHTbl u qonbry.
¢ B MuKpoBONHOBOWM Ne4un Henb3sA rOTOBUTL Hepa3buTbie ANLa.
nocynA ana MMKPOBOJTHOBOW MEYU
BHUMAHUWE! PykoBoaCTBYMTECH MapKUPOBKOWM Ha NMOCYAE U yKa3aHWUSIMU MPOU3BOAUTENS.
NPUrOOHAA
¢ XXaponpou4Hoe cTekno - Hauny4LwniA Matepuan nocyabl AN NPUroTOBIIEHNS B MUKPOBOSTHOBOW Neuu.
o TepMOCTOMKUIA NNAcTUK — B Tako/ Nocyde He criedyeT roToBUMTb MULLY C BbICOKMM COAEpXaHWeM Xupa unu caxapa. Hemnb3s ncnonb3oBarb
MNMOTHO 3aKPbIBAIOLLMECS KOHTEAHEPSI.
e ®dasHc u dapcdop - NoaxooAT AnS rOTOBKM B MWKPOBOITHOBOW MEYM, 33 WUCKIIOYEHWEM MO30MOYEeHHON, nocepebpeHHon wnmn nocydpl €
[eKOpaTUBHLIMU MeTanIM4eckumMm aneMeHTamMu.
e CneuuanbHaa ynakoBka (OymaxkHasi, MnacTukoBasi W fAp.), NpedHasHaveHHas Ans MVKPOBOSIHOBbIX Meuvell — CTPOoro npuaepxviBanTecb
yKasaHuii N3rotoButens.
HEMPUTOOHAA
e [neHka AnNA xpaHeHUA NPOAYKTOB, a TakkKe TePMOCTOMKME MONUITUIEHOBbIE NaKeTbl — HEMPUrOAHbI AN Xapku Msca U NbbIX ApYrux
NPOAYKTOB.
o MeTannuyeckas nocyaa (anoMuHUEeBasi, U3 HepXaBelLlen cTanu U gp.) u nuwesBas cdonbra* - 3KPaHMPYHOT MUKPOBOIHbI; MPU KOHTaKTe
CO CTEHKaMM >KapoBOro Lukacha MOryT Bbl3BaTb UCKPEHWE U KOPOTKOE 3aMblKaHWe B NMPOLIECCE NPUrOTOBMNEHUS.
e *MoxHO mpuMeHsTb ansi obopayvBaHUs OOHWM CIlOeM OTAerbHbIX YacTen npoaykTta BO u3bexaHuwe neperpeBa v npuropaHusi. He gonyckaviTe
KOHTaKTa CO CTEHKaMW, PacCTOSIHWE IO HUX AOIHKHO BbITb HE MEHbLUE 2 CM.
o [naBKKe NNacTUKK - He NOAXOAAT ANS NPUrOTOBNEHUSI B MUKPOBOMHOBOM MeYn.
¢ JlakmpoBaHHasi nocyaa - Nof Bo3Ae/CTBUEM MUKPOBOITH Nak MOXET pacniaBuTbCS.
e OObIYHOE CTEKNO (B T.4. UrypHOE 1 TONCTOE) - M0 BO3AENCTBMEM BbICOKUX TEMMEepaTyp MOXeT AehopMUpoBaTbCsl.
o bywmara, conomka, gepeBo - NoJ BO3AENCTBMEM BbICOKON TeMNepaTypbl MOTyT BOCMIIAMEHUTLCS.
e MenamuHoBasi nmocyaa - MOXET MOrMoWaTh MUKPOBOIIHOBOE W3My4YeHWe, YTO BbI3blIBAET €€ pacTpeckuBaHWe WM TEPMOAECTPYKLMIO U
CYLLECTBEHHO YBENUYMBAET BPEMSI NPUTrOTOBIIEHNS].
KAK OMPELENUTb, MOOXOAUT N NOCYHA A1 MMKPOBOJIHOBOW NEYN?
e Bxknounte neyb M ycTtaHOBUTE MNepekroyaTenb PexumMoB paboTbl Ha MakCUMMarbHY MOLLHOCTb (MakcuMarnbHasi Temneparypa), noMecTute B
neyb Ha 1 MUHYTY TECTUPYeMyIo NOCyay 1 NOCTaBbTe PSAOM CTakaH Bogbl (~ 250 mr).
e [Mocyaa, npurogHast Ans NPUroTOBNEHUS MWLM B MUKPOBOSTHOBOM MEYN OCTaHETCS TOW XXe TemnepaTypbl, YTO WU Nepes YCTaHOBKOW B Neyb, B TO
BpeMsi kak Bofa Harpeertcsi.
NONE3HbIE COBETbI
o [Ins paBHOMEPHOrO Nporpesa NPOAYKTOB NepeBopaYvBaiiTe UX BO BPEMS MPUrOTOBIEHUS!.
e He vcnonbayiite nocyay ¢ y3kMM ropribILLKOM, BYTbINKK, Tak Kak OHW MOTyT B30pBaTbCS.
e He wucnonb3yiite TepMoMeTpbl AN U3MepeHusi Temnepatypbl NPoaykToB. Mcnonb3ayiiTe Tonbko crieumaribHble TEPMOMETPbI, NpeaHa3HayeHHble
ANsi MUKPOBOITHOBbIX MEYen.
NPEXAOE, YEM OBPATUTLCA B CEPBUC
e Ecnu neyb He BKNoYaeTcsl, NpoBepbTe:
—  WCMPaBHOCTb PO3ETKU U HanMM4ne HamnpskeHUs B 3NeKTpoCeTw;
—  MpaBUMbHOCTb YCTAHOBKY TalMepa;
—  NIIOTHO N1 3aKpblTa ABepua.
PAOVOMNOMEXU
e MWKPOBOMHbBI MOrYT BbI3BaTb NMOMEXW NPK NpUemMe Tene- U paamocUrHanos.
e  YTOOBLI MUHUMM3NPOBATL MOMEXM:
—  perynsipHo ouvLaiiTe ABepLbl U MeTanMyeckue yrnnoTHUTENu;
—  ycTaHaBnuBauTe TEneBW3op U PaaronpUEMHUK Kak MOXHO AarbLue OT MVUKPOBOMHOBOW neyw;
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—  COpWEHTUPYWTE NPUEMHYIO aHTEHHY AN AOCTUXEHWUS HaunydLlero pesynbTara.
—  MOAKIIYUTE MUKPOBOITHOBYIO MeYb W MPUEMHMK K Pa3fMYHBIM MIMHUSIM 3NEKTPOCETH.
YCTAHOBKA
e YBeauTech, YTO BHYTPM NEYM HET YNaKOBOYHbLIX MaTepuarnoB 1 NOCTOPOHHWX NPeaMETOB.
o [poBepbTe, He NOBPEXAEHbI N MPU TPAHCTOPTUPOBKE:
—  ABepua v MeTannuyeckue ynnoTHUTenw;
—  KOpMYC 1 CMOTPOBOE OKHO;
—  CTEHKM KaMmepbl.
o [pu obHapyxeHnn Nobbix AeEKTOB HE BKIOHYANTE NeYb; 00paTuTech K NpoAaBLy U B CEPBUCHbIN LLEHTP.
e YCTaHOBWTE MMWKPOBOIHOBYIO MEYb Ha POBHYD T[OPU3OHTarbHYI0 MOBEPXHOCTb, [OCTaTOMHO MPOYHY, 4TOObI BbiAepXaTb BeCc neud C
npoayKTaMm 1 nocyaow.
¢ He pa3wmelaitTe neyb B6NM3M NCTOYHMKOB TeNna.
e Hwuyero He knaguTe Ha neyvb. He nepekpbiBanTe BEHTUNSALMOHHbIE OTBEPCTUS.
e [Ina HopmanbHOW paboTbl neun Heobxogmmo obecneynTb CBOGOAHOE NPOCTPAHCTBO ANst BeHTMnsuun: He meHee: 20 cm ceepxy, 10 cm co
CTOPOHbI 3aAHeW NaHenm 1 He MeHee 5 cM ¢ BOKOBbLIX CTOPOH.
MPUEMbI FOTOBKW B MMKPOBOJIHOBOW MEYX
¢ Pasmelante npoaykTbl 6onee TONCTbIMKU YacTAMK Brivike K kpasim 6noaa.
e CneguTte 3a BpeMeHeM MNpWroTOBIEHWs, 3aJaBalTe €ro no MWHUMYMY, MOCTENEHHO yBenuuuBasi No Mepe HeobxoaumocTu. [pu cnviikom
NPOAOMKUTENbHOW FOTOBKE NPOAYKTHI MOTYT 3aAbIMUTL U 3aropeTbCsi.
¢ HakpbiBanTe npoayKTbl — 3T0 0becneymT Honee paBHOMEPHbIV HAarpeB U NPeoTBPaTUT pa3bpbi3rmBaHme.
e [Ina 6onee paBHOMEPHOrO NPOrPeBa M YCKOPEHWSI NPUIOTOBIIEHVS NEPEBOpaYMBaiTe U NepeMeLLnBaiTe NPOAYKTbI.
o Kpyrnbie/oBanbHble 6rtoga, B OTNnYMe OT KBagpaTHbIX/MPSIMOYTOSbHbIX, Taikoke obecneunsatot 6onee paBHOMEPHbIV MPOrpeB.
PABOTA
o [MogkntoumnTe neYb K aneKTpoceTu.
e [lomecTuTe NpoayKTbl B NeYb 1 3aKponTe ABepLly.
o PykoBoacTBysicb Tabnuuew, nepexkntovaTenem yCTaHOBUTE PeXMM 06paboTku.
e YcTaHoBUTE TanMep Ha Heobxoaumoe Bpemsi.
TAWMEP
e CnyxuT Oonsi ycTaHOBKM BpeMeHn 06paboTku B npegenax 30 MUHyT.
e YT0Obl BKMHOYMTL MEeYb, MOBEPHUTE PYYKy Tarkimepa Mo YacoBOW CTperke.
o 3apanTte xenaemoe Bpemsi, NTOBOpa4MBas pyyKy AasnbLue.
e C MOMeHTa yCTaHOBKM Tarimepa neYb BKIMI0YaeTcsi U HaunHaeT pabotaTtb BHyTPEHHEE OCBELLEHNE U BEHTUNALMS.
e Ecnu npurotoBneHue HeobxoanmMo npepBartb, yCTaHOBUTE TaiMep B noroxeHve «0» unm oTkponTe AsepLly.
BHUMAHMUE: Bcerpa BosBpallavite Tanmep B nonoxeHne «0», ecrnvm npogykTbl ObinM U3BreYeHbl A0 OKOHYaHUSi BPEMEHW NMPUIOTOBMEHMS, U Bbl
He ByaeTe npogomkaTb roTOBKY.
BHUMAHMUE: Ecnn gna obpaboTku TpebyeTcs MeHee 2 MWHYT, CHayaria noBepHWTE TavMep 3a OTMETKY, COOTBETCTBYHOLLYIO 3 MUHYyTam, a 3aTem
BEPHWTE ero B HeobXoaAnMOoe NoroXKeHVe.
NPUOCTAHOBKA MPUITOTOBJIEHUA
o [laHHasi yHKUWS nonesHa Ansi NPOBEpKW CTENEHW FOTOBHOCTY NPOAYKTa.

Cumeon Pexum paboTbi YpoBeHb
MOLLHOCTH
G MOfOrPEB 17%
% PASMOPAXWNBAHWE. Pa3mopaxuBante npoaykTbl 6e3 ynakoBkM B HErnyobokoM MOAAOHE WM Ha pelleTke Ans
' MUWKPOBOMHOBOM 0bBpaboTkn, 006si3aTenbHO C  BpalaloWMMCst CTEKNsIHHbIM - O6nogoM.  3amopaxuvBas NPOAYKTHI, 37%
— npugaBanTe M N0 BO3MOXHOCTY KOMMAKTHYO hopmy.
) Msico u nTuua 40%
"’ OmneTbl, BbiNeyka, Kpembl 66%
) ByrepGpons!, nuuua 85%
”ﬂ Bbineyka, Msico 1 pbiba, neyeHbIn kKapTodens U Apyrie OBOLLM, NMOMKOPH 100%

TNMPUMEYAHUE: Bpemsi roTOBKM Takke MOXET U3MEHSATbCA B 3aBMCMMOCTM OT (DOPMbl, pa3MepoB U pas3MelleHust NpoaykToB. bonbluve wnm

TOICTbIE KYCKW FOTOBSITCS AOSbLUE, a Mefkue — bbicTpee.

o PasmopaxuBarite npogyktbl 6e3 ynakoBku B HernybokOM MOAAOHE MMM Ha peLueTke Ansi MUKPOBOMHOBOW 06paboTku, obs3aTenbHO MCMonb3ysi
BpaLLlatoLleecs CTeknsiHHoe 6noao. 3amopaxvBasi NPOAYKTbI, NpuaaBaniTe UM Mo BO3MOXHOCTY KOMMAKTHYIO hopMy.

e HakpbiBanTe NpoayKTbl crieumanbHbIMK KpbILLKaMyW UnW NnacTukoM, oTrmbas oauH WX YInoB Ansi Bbinycka M3bbITOuHOro napa. Kpbilwky o4eHb
CWUMbHO HarpeBaloTCs — obpallanTecb C HAIMM OCTOPOXKHO!

e PaccTtosiHne mexgy npoAyktamu, HanpumMep, OBOLLAMW, KeKCamu U T.N. JOMKHO OblTb He MeHblue 2,5 cm, 4ToObl 06ecneynTb paBHOMEPHYHO
obpaboTky.

o [MepemelumBaHne HeOOGXOAMMO, NOCKOSIbKY Y KpaeB NOCyAbl NPOAYKTbI HArpEBAKOTCS CUIbHEE.

o PasmelanTe npoayKTbl TONbKO B OAMH CIOKN, Gonee TONCTble KyCKX KnaguTte 6rvke K Kpasim.

o [lpoTbikarTe MNOTHYIO KOXYPY Ui 060M0YKyY, YTODObI n3bexarb paspbiBa NpoayKTa.

e PaszorpeBaliTe TONbKO rOTOBbIE M OXMaXAEHHbIE MPOAYKTbI, NEpeMELLMBas UX.

e [lonkopH — CTPOro NpuaepXuBaMTeECb MHCTPYKLMI MPOU3BOAMTENS M He OCTaBnsnTe MUKPOBOIHOBYIO Meub 6e3 mpucmoTpa. Ecnm npogykT He
rOTOB B MNOMOXEHHOE BPeMsi, MpepBuTe roToBKy. CnuLLKOM npodomkuteribHas 06paboTka MOXeT NPUBECTU K BO3ropaHuio.

MNMPEOOCTEPEX>KEHWE: He ncnonb3ynte naketbl U3 KOPUYHEBOW Oymarn Ansi NPUroTOBMEHUsI MOMKOPHA W He MblTalTeCb WCMOMb30BaTb OCTaTKW

3epeH. He nomeluaiite ynakoBKy C MONKOPHOM HENOCPEACTBEHHO Ha CTEKMSIHHOE 6o, KnaauTe ero Ha Tapernky.

BHUMAHME: Bo Bpemsi npouecca o6paboTky B MMKPOBOJIHOBOM Neyvn npoayKTbl He06xoAnMo nepeBopavmnBath.

e [No MCTeYEeHUM YCTaHOBNEHHOTO BPEMEHM NEYb aBTOMATUHECKM OTKITIOYUTCSA U pa3facTcsi 3BYKOBOW CUrHan.

TNMPUMEYAHMUE: MNpw oTkpbITON ABEpLe Neyb paboratb He byaeT.

OUYUCTKA nyxon

o [Nepen 04MCTKON BBIKIOYUTE U OTKMIOUMTE MEYb OT ANEKTPOCETU.

e [laiiTe Neyn NOMHOCTbIO OCTbITh.

o [poTpuTe NaHenb ynpaBneHusi, BHELLHWE U BHYTPEHHUE NMOBEPXHOCTM, CTEKISIHHOE 600 BaXHOW TKaHbO C MOIOLLMM CPEACTBOM.

e He npumeHsanTe arpeccuBHble BELLECTBA UNW abpasuBHbIE MaTepuarb.

e UYrtobbl yOoanuTb HEMPUSTHBIN 3anax, HanewTe B Kakylo-nnbo rmyGokylo nocydy, NPUrogHyro Afsi MUKPOBOSIHOBOW Meyn, CTakaH Boabl C COKOM K3
O[JHOTO NMMOHA, U NocTaBbTe B Neyb. YCTaHOBWTE TauMep Ha 5 MUHYT, nepekniodaTtenb pexumMoB paboTel B MakcumaribHoe nonoxexue. Koraa
pasgacTcsi 3BYKOBOW CUrHarn v neyb OTKITYUTCS, U3BNEKUTE NOCYAY U NPOTPUTE CTEHKW KamMepbl CYXOM TKaHbHO.

XPAHEHMUE

e YBeauTech, 4TO NeYb OTKIIHOYEHA OT 3NEKTPOCETH M NOIHOCTLI0 OCThINA.

e BbinonHute Bce TpeboBaHusa pasgena “OYNCTKA N YXOL”.
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e XpaHuTe Nneyb C NPUOTKPLITOM ABEPLIEV B CYXOM YACTOM MECTE.

NAVOD K POUZITI
BEZPECNOSTNi POKYNY
¢ Nespravné manipulace se spotfebic¢em mohou vést k jeho porucham anebo zpUsobit zranéni uzivatele.
e Pred prvnim pouzitim spotfebiCe zkontrolujte, zda technické udaje uvedené na nalepce odpovidaji parametrim elektrické sité.
UPOZORNENI! Zastréka napajeciho kabelu ma $fidiru a uzemmovaci kontakt. PFipojujte spotfebié pouze ke pfislusnym uzeménym zasuvkam.
Pouzivejte pouze v domacnosti a v souladu s témto Navodem k pouziti. Spotfebi¢ neni ur€en pro primyslové ucely.
Pouzivejte pfistroj pouze ve vnitfnich prostorach.
Vzdy vytahnéte zastréku ze zasuvky pred CiSténim a v pfipadé, ze spotfebi¢ nepouzivate.
Nedovolujte, aby si déti hraly se spotfebi¢em.
Nenechavejte zapnuty spotfebi¢ bez dozoru.
Pouzivejte spotfebi¢ vyhradné s pfislusenstvim z dodavky.
Nepouzivejte spotfebi¢ s poSkozenym napdjecim kabelem.
Davejte pozor a chrante sitovy kabel pfed ostrymi hranami a horkem.
Netahnéte za napajeci kabel, nepfekrucuijte jej a neotacejte kolem télesa spotrebice.
Pouzivejte mikrovinné trouby vyhradné pro pfipravu pokrm(. V zadném pfipadé nesuste v ni odév, papir nebo jiné pfedméty.
Nedavejte do pecici trouby pokrmy v hermetickém baleni (plechovkych, lahvich aj.).
Aby potraviny nepraskly béhem pfipravy, nez je date do pec€ici trouby, propichnéte nozem nebo vidlickou tvrdou slupku nebo obal, napf. u
brambor, jablek, kastan(, klobas apod.
e Pro zamezeni pozaru v pecici troubé je tfeba:
— dbat na to, aby se pokrmy nepfipekly kvuli pfili§ dlouhé dobé pfipravy;
—  davat do pecici trouby pokrmy bez baleni, véetné alobalu;
— v pripadé pozaru v troubé, neotevirejte dvifka, vypnéte pecici troubu a odpojte ji od elektrické sité.
Nezapinejte prazdnou mikrovinnou troubu. Nepouzivejte ji na uschovavani ¢ehokoliv.
Mikrovinna trouba neni uréena pro konzervovani potravin.
Nedavejte potraviny pfimo na dno trouby, pouzivejte odnimatelnou mfizku nebo pekac.
Vzdy kontrolujte teplotu pFipravenych pokrm0, obzvlast jsou-li uréeny pro déti. Nedavejte pokrmy ne stll hned, pockejte az trochu vychladnou.
Muzete se fidit kuchafskymi recepty, pamatujte si vSak, ze se nékteré potraviny (dzemy, pudink, nadivky z mandli, cukru nebo kandovaného
ovoce) zahreji velice rychle.
e Prozamezeni zkratu a poSkozeni pecici trouby dbéjte na to, aby se do vétracich otvorl nedostala voda.
UPOZORNENI:
o Pokrmy se pfipravuji ve specialnim nadobi, nedavejte je pfimo na sklenénou misu, kromé pfipadu, které jsou zvliastné popsany v receptech.
Pouzivejte jen nadobi, které je uréeno pro mikrovinnou troubu.
Vhodného pro pfipravu v mikrovinné troubé& nadobi pouzivejte pfesné v souladu s navodem vyrobce nadobi.
Pamatujte si, Ze se v mikrovinné troubé pokrmy ohfivaji mnohem rychleji nez nadobi, a proto pro zamezeni popalenin davejte pozor, kdyz
vyndavate nadobi s pokrmem z trouby a zvedate poklici.
o Predem odstrarite z potravin nebo jejich oballi kovovou stuzku nebo alobal.
¢ V mikrovinné troubé nelze pfipravovat vejce ve skorapkach.
NADOBI PRO MIKROVLNNOU TROUBU
UPOZORNENI! Sleduijte informaci na nadobi a pokyny vyrobce.
VHODNE
o Zaropevné sklo — nejlepsi latka nadobi pro mikrovinnou troubu.
o Teplovzdorny plast — vtakovém nadobi nelze pfipravovat pokrmy s velkym obsahem tuku nebo cukru. Nepouzivejte nadobi, které se
hermeticky zaviraji.
¢ Fajans a porcelan — vhodné pro pfipravu v mikrovinné troubé, kromé nadobi s pozlacenim, postfibfenim namo ozdobnymi kovovymi elementy.
e Specialni obaly (papirové, plastové aj.) ur€ené pro mikrovinné trouby — pfesné splfiujte pokyny vyrobce.
NEVHODNE
¢ Folie a teplovzdorné plastové sacky — nejsou vhodné pro smazeni masa a jekychkoliv jinych potravin.
o Kovové nadobi (hlinikové, nerez aj.) a alobal* - stini mikroviny; pfi kontaktu se vnitfni plochou trouby mohou zpusobit jiskfeni a zkrat béhem
pFipravy pokrm.
e *MUzete pouzivat na jednovrstvé baleni nékterych &asti pokrm( pro zamezeni prehfati a pfipalovani. Dbejte na to, aby se alobal nedotykal
vnitfni plochy trouby, minimalni vzdalenost je 2 cm.
Tavitelné plasty — jsou nevhodné pro pfipravu pokrm0 v mikrovinné troubé.
Lakované nadobi — plsobenim vysoké teploty se miize lak roztavit.
Obyc¢ejné sklo (véetné tvarového a silného) — plisobenim vysoké teploty se mohou deformovat.
Papir, slama, dfevo — plisobenim vysoké teploty mohou zag€it horet.
Melaminové nadobi — muze pohltit mikrovinné zafeni, mohlo by to zplsobit pukani nebo termodestrukci nadobi a prodlouzit dobu pFipravy
pokrmd.
JAK ZJISTITE, ZE TOTO NADOBI JE VHODNE PRO MIKROVLNNOU TROUBU?
e Zapnéte mikrovinnou troubu a nastavte pfepina¢ provoznich rezimi na maximalni vykon (maximalni teplotu), dejte do troubu na dobu 1 minuta
nadobi a vedle ného postavte sklenici s vodou (~ 250 ml).
e Nadobi vhodné pro pfipravu pokrmud v mikrovinné troubé bude mit stejnou teplotu, jako pfed tim, co jste ho dali do trouby, a voda ve sklenici se
ohreje.
PRAKTICKE RADY
e Pro rovnomérné ohfivani pokrmu obracejte je béhem pfipravy.
e Nepouzivejte nadobi s Uzkym hrdlem, lahve, protoZze mohou explodovat.
o Nepouzivejte teplomérd pro méfeni teploty pokrmu. Pouzivejte pouze specialni teploméry uréené pro mikrovinné trouby.
NEZ SE OBRATITE NA SERVISNi SRREDISKO
o Nezapina-li se trouba, prekontrolujte, zda:
—  jezasuvka v provozu a v elektrické sité je proud;
—  je CasovacC nastaven spravné;
—  dvitka dolehla.
RADIOVE PORUCHY
e Mikrovliné trouby mohou zpUsobit poruchy pfi pfijemu televizniho a rozhlasového signalu.
e Aby poruchy byly minimalni:
—  pravidelné Cistéte dvitka a kovové tésnici podlozky;
—  stavte televizor co nejdale od mikrovinné trouby;
—  nastavte pfijimaci anténu pro nejlepsi vysledek.
—  pfipojte mikrovinnou troubu a pfijima¢ do riiznych linek elektrické sité.

www.scarlett-europe.com 7 SC-290






