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GB DESCRIPTION RUS yCTPOUCTBO U3OENMUA

1. Basket handle 1.  Py4ka Kop3uHbl
2. Basket fixing button 2. KHonka cukcauum KOp3uHbl
3.  Lid open button 3. KHonka oTKpbITUS KPbILLKU
4. Indicator light 4.  CBeTOBOW MHAMKATOP paboThbl
5.  Temperature pilot lamp 5.  CBeTOBOW MHAMKATOP HarpeBa
6. Viewing window 6. CmoTpoBOE OKHO
7.  Housing 7.  Kopnyc
8.  Cooking instruction 8. PekomeHgaumm no NpuroToBreHMIO
9.  Temperature control knob 150 —190 °C 9. Perynupyembin Tepmoctar 150 — 190 °C
10. Filter system 10. Cwuctema chunbTpoB
11. Removable oil tank 11. CbemHas eMKoCTb Ans macna
CZ POPIS BG OMUCAHME
1.  Rukojet kose 1. [OpbXxka Ha kowa
2. Tlagitko fiksujici ko$ 2.  byTtoH 3a dmkcrpaHe Ha kola
3. Oteviraci tla€itko 3.  byTtoH 3a oTBapsiHe Ha kanaka
4.  Svételny ukazatel provozu 4.  Csertewy MHamKaTop Ha pabora
5.  Svételny ukazatel nahfivani 5. CaeTeLly MHAVKATOP Ha HarpsiBaHe
6. Prazor 6. lpo3sopye
7.  Téleso spotiebice 7.  Kopnyc
8.  Praktické rady 8. lNpenopbku 3a rotBeHe
9. Nastavitelny termostat 150 — 190 °C 9. Perynupaw ce Tepmoctat 150 — 190 °C
10. Systém filtra 10. Cwuctema 3a untpauus
11. Snimatelna nadoba na olej 11. Caansii ce cbA 3a onmo
PL oPIS RO DESCRIERE
1. Uchwyt kosza 1. Manerul cosului
2. Zatrzask ustalajgcy kosza 2. Buton de fixare a cosului
3. Przycisk otwarcia pokrywy 3. Buton de deschidere al capacului
4.  Wskaznik $wietlny pracy 4. Indicator luminos de functionare
5. Wskaznik $wietiny nagrzania 5. Indicator luminos de incalzire
6. Waziernik 6. Vizor
7. Obudowa 7. Corp
8.  Zalecenia dotyczace przyrzadzenia potraw 8. Indicatii de preparare
9. Regulowany termostat 150 — 190 °C 9. Termostat reglabil 150 — 190 °C
10. Ukiad filtrow 10. Sistem de filtre
11. Zdejmowany pojemnik na olej 11. Vas detasabil pentru ulei
UA onuc SCG onuc
1. Pyuka ownka 1. [Opuwka kopnuue
2. KHonka dikcauii kolumka 2. [lyrme 3a chukcupatbe kopniue
3. KHonka BigKpUTTSi KpULLIKU 3. Ryrme otBapatba nokrnonua
4.  CiTnoBuit iHavkaTop poboTK 4. Ceetnocky uHaukatop papa
5. CaiTroBNi iHANKATOp HarpiBy 5. CBeTNOCHM MHAMKaTOp 3arpeBarba
6. Ornspgose BikHO 6. TNpernepan nposop
7. Kopnye 573 Eéhemﬁgike OKO KyBahs-a
8. PekomeHaaLii N0 NpUroTyBaHHIO Ha KOPMNyCi )
9.  PerynboBaHuii TepmocTat 150 — 190 °C 9. TMopewrsuen Tepmoctar 150 — 190 °C
10. CucTema dinbTpie 10. CwucTtem 3a huntpupare
11. 3HiMHa eMHICTb AN onii 11. TMocyaa 3a yrbe ¢ moryhHowhy ckvaana
EST KIRJELDUS LV APRAKSTS
1.  Korvikaepide Groza rokturis
2. Korvi fikseerimisnupp 2. Groza fiksacijas poga
3. Kaane avamisnupp 3. Vacina atvérSanas poga
4.  Tootamise margutuli 4. Darba gaismas indikators
5. Kuumenduse margutuli 5. UzsilSanas gaismas indikators
6. Vaateaken 6. Skatlodzins
7.  Korpus 7. Korpuss
8.  Ettevalmistamise nduanded 8. GatavoSanas rekomendacijas
9. Reguleeritav termostaat 150 — 190 °C 9. Reguléjamais termostats 150 — 190 °C
10. Filtrite sUisteem 10. Filtru sistéma
11. Eemaldatav anum &li jaoks 11.  Nonemama tilpne ellai
mm
~ 230V /50 Hz 1600 W 3.6/3.8kg
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LT APRASYMAS

Krepselis rankena

Mygtukas fiksuojantis krepSelj
Mygtukas dangcio atidarymui
Sviesos darbo indikatorius
Sviesos ikaitimo indikatorius
Stebéjimo langelis

Korpusas

Rekomendacijos gaminimui
Reguliuojamas termostatas150 — 190 °C
0 Filtru sistema

1. Nuimama talpa aliejui
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KZ CUNATTAMA

Kop3aeHkeHiH TyTKacbl

Kop3aeHkeHi 6ekiTy HokaTbl

Kaknak awwarbiH HokaT

KYMbBICTbIH apblKTbl UHAMKATOPbI
KbI3yAblH XapblKTbl MHAMKATOPbI
Barikay Tepeseci

Tynfa

[aspnblk yCbIHbICTapb!

150—-190° C-ka peTTeneTiH TepmocTaT
CyarinepaiH, xxyneci

Maitra apHanfaH anvanbi-canvarbl CMbiM

230NN =

- O

D GARATEBESCHREIBUNG
Korbgriff

Knopf fir Korbfixierung
Deckelknopf
Betriebskontrolleuchte
Heizkontrolleuchte

Sichtfenster

Gehause

Zubereitungstipps

Regulierbares Thermostat 150 — 190 °C
Filtersystem

Abnehmbares Olgefal

220NN~
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H LEIRAS

A kosar fogantyuja
Kosarrogzité gomb

A fedél nyité6 gombja
Mikodeési jelzélampa
Melegedési jelz6lampa
Figyel&ablak

Készllékhaz

Javaslatok az elkészitéshez
150 — 190 °C szabalyozhat6 hészabalyzo
O Szirérendszer

1. Levehet6 olajtartaly
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CR orIs

1. DrSka koSarice

Tipka za u¢vr§éenje koSarice
Tipka otvaranja poklopca
Svjetlosni indikator rada
Svjetlosni indikator grijanja
Nadzorni otvor

Tijelo

Preporuke u vezi s kuhanjem
Podesivi termostat 150 — 190 °C
Sustav filtriranja

Posuda za ulje s mogu¢noscu skidanja
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[z} INSTRUCTION MANUAL

WARNING!

SERIOUS HOT-OIL BURNS MAY RESULT FROM A DEEP FAT FRYER BEING PULLED OFF FROM A COUNTERTOP. DO NOT ALLOW
THE CORD TO HANG OVER THE EDGE OF THE COUNTER WHERE IT MAY BE GRABBED BY CHILDREN OR BECOME ENTANGLED
WITH THE USER.

Do not use an expanding cords!

IMPORTANT SAFEGUARDS

Please read all instruction manuals before use and save it for future references.

o Before first switching on check that voltage indicated on the rating label corresponds the mains voltage in your home.

e For home use only. Do not use for industrial purposes. Use the appliance only for its intended use.

¢ Do not use outdoors or in damp area.

¢ Do not immerse the appliance and cord in water or other liquids.

o Never pull the cord while disconnecting from the power outlet; instead, grasp the plug only and pull to disconnect.

e Do not allow the cord to touch sharp edges and hot surfaces.

e Always unplug appliance from the power supply when not in use.

e Do not operate the appliance with damaged cord or plug, or after the appliance malfunctions, or has been dropped or damaged in any
manner. To avoid the risk of electric shock, do not disassemble the appliance; take it to a service center for examination, repair or
mechanical adjustment.

o Close supervision is necessary when the appliance is used near children.

¢ Do not leave appliance unattended while operating.

CAUTION:

e To avoid a circuit overload, do not operate another high wattage appliance on the same circuit.

¢ Do not cover the appliance when is use.

e The ail in the deep fryer will stay hot for some time after it is switched off. Never attempt to move your deep fryer until it is completely cool.

o Tollift the deep fryer use the provided handle and grips at the sides.

o Before use, always ensure that the oil tank is positioned correctly in the deep fryer body. The max/min level indicators should be at the back
of the deep fryer.

¢ Never connect the deep fryer to the power supply without placing oil in the oil tank first.

e If using solid fat, melt it gently in a separate pan then pour into the oil tank before switching on the deep fryer. Do not melt the solid fat in the
frying basket as this may damage the deep fryer.

o Never operate deep fryer with oil level below the Minimum mark or above the Maximum mark.

o Be careful not to touch those surfaces of the deep fryer which become hot when you are cooking, e.g. at or near joint of the lid and body.

¢ Never attempt to pour hot oil out of the deep fryer; allow to cooling first.

e On completion of frying and before opening the lid, always raise the basket and wait a few seconds to allow steam pressure to subside.

o Always dry food before frying so even a little amount of moisture can cause the hot ail to froth excessively.

¢ If ail has ignited, switch off and unplug appliance immediately then cover it with dense (inflammable if available) cloth.

e NEVER QUENCH A FIRE WITH WATER!

USING YOUR DEEP FRYER

o Before first using, remove the frying basket, oil tank and lid. Wash these by hand in hotsoapy water. Wipe the exterior and interior of the

body with a damp cloth.

REMOVING THE BASKET

The convenient basket handle allows the operator to rise or lower the basket into the oil with the closed lid.
Lift the handle "up", which raises and locks the basket, in the horizontal position.
Push the handle release button; gently lower the handle and the basket lowers into the cooling vessel.

OPENING THE LID

To unlock the detachable lid press led open button oPENOcovER, so spring-loaded lid will rise up.

REMOVING THE LID

For easy cleaning, lift the lid to the vertical position, and remove from the housing with a straight upward "pull”.

The condensation tray (for catching moisture when the lid is up) is the hinge section of the lid.

The lid is fitted with permanent filter system, which collects drops of ocil and fumes from the steam as it passes through the filter. After several
cooking sessions, approximately 60 times, the filter should be replaced.

Slide the knob to set the best temperature suitable for the food to be fried.

TEMP — TEMPERATURE PILOT LIGHT

It will light automatically while the temperature keeps rising, and go out when the set temperature is reached.

POWER - POWER PILOT LIGHT

It will light automatically when plugging to AC electric outlet.

FRYING

Press the lid open button (the lid will open). Lift the basket handle to the horizontal position and fix it. Remove the basket from the deep fryer.

Pour between 2-2.2 liters of good quality oil into the cooking vessel of the deep fryer. The level of the oil must be between the two marks:
MAX & MIN on the wall of the vessel.

Use only a good quality vegetable oil for deep-frying. Deep frying food in butter, margarine, olive oil or animal fat is not recommended
because of lower smoking temperature.

Plug in at the mains, set the thermostat to the required temperature and timer - to the required cooking time. The indicator light will go out
when the set temperature is reached.

With the basket outside the deep fryer, and the handle locked in the horizontal position, add the products (as dry as possible) into the basket
and slowly lower the handle (which lowers the basket and food into the ail). Close the lid.

Do not add liquids or wet food to cooking oil, even small amount of water will cause oil to spatter.

Be sure to dry all products before frying.

When you food is cooked, lift the handle making sure it locks in the horizontal position (this will lift the basket and food out of the oil) and wait
a few seconds before opening the lid. This allows the steam pressure to subside and drain oil, but care should still be taken when opening
the lid, as some steam may still released.

Open the lid, remove the basket from the fryer, and empty the food.

FRY GUIDE AND TEMPERATURE CHART

Place uniform sized products into the basket so that they wilt wok evenly.

Select the temperature for deep-frying, taking into account the food to be cooked. As a guide, foods that have been precooked in some way
need a higher temperature and less cooking time than products, which are completely raw.

These frying times are intended as a guide only and should be adjusted to suit quantity or thickness of food and you owe taste.

Product Temperature, 'C Cooking time, minutes
Chips 190 18-24
Fish 170 6-10
Fresh cod or haddock in batter 190 10-18
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Product Temperature, 'C Cooking time, minutes
Frozen cod or haddock in batter 170 18-25
Frozen plaice 190 10-16
Frozen hamburgers 150 5-8
Chicken portions (small) in crumbs 170 15-20
Chicken portions (large) in crumbs 170 20-30
Fresh chicken drumsticks in crumbs 170 15
Frozen veal escalope 170 5-8
MAINTENANCE AND CARE

The power supply should be disconnected before cleaning.
Make sure cool the oil is completely cool.

WARNING:
L]

Oil or fat retains its temperature for a long while after use.

Oil should be filtered after each use.

Detach the lid, wash and dry it.

Remove oil tank, wash and dry it.

The exterior can be cleaned with a damp cloth.

Never use abrasives, organic solvents and aggressive chemicals.

The basket can be washed in warm soapy water.

Remove the used filter and replace with a new one after approximately 60 frying sessions.

STORAGE

Switch off and unplug the appliance. Ensure the oil heater is completely cool.
Complete all requirements of chapter MAINTENANCE AND CARE.
Keep the appliance in a dry cool place.

'S PYKOBOACTBO MO 3KCMIYATALUU

ONACHO! NAOEHVE NPUBOPA MOXET BbI3BATb CEPbE3HbLIE TPABMbl U OXOI'M, MO3TOMY CNEOUTE 3A TEM, YTOBbI LUHYP
MUTAHNA HE CBUCATN C KPAA PABOYEW MOBEPXHOCTW W Bblf1 HA HEQOCATAEMOM ANA AETEN PACCTOAHUN.

He BkntovanTe npn6op ¢ yanMHUTENbHbIM LWWHYpoM!

MEPbI BE3OMNACHOCTHU

BHMMaTenbHO npouvTanTe OaHHYl MHCTPYKUMIO nepen  9Kchnyartauuend npubopa BO u3bexaHue MNONOMOK MNpu  MCMONb30BaHUM.
HenpaBunbHoe obpalleHve MOXET MpMBECTVM K MONOMKe W3AENUsi, HaHecTW MaTepuarnbHblil ywep6 wnuv NpuYvHWTL BpEeA 340POBbIO
nonb3oBarens.

Mepen nepBoHayvarnbHbIM BKIOYEHMEM MPOBEPLTE, COOTBETCTBYIOT NN TEXHUYECKUE XapaKTEPUCTUKU W3AENVs, ykasdaHHble Ha Hakreuke,
napameTpam aneKTpoceTH.

Mcnonb3oBarb TONbKO B 6bITOBLIX Liensx. [pnbop He NnpeaHa3HayeH Ansi NPOMbILLIIEHHOTO MPUMEHEHUSI.

He ncnonb3oBarb BHE MOMELLIEHWIN UMW B YCIIOBUSAX MOBBILLEHHOMW BII@XHOCTY.

He norpyxarite npnbop unu LWHyp NUTaHUsSI B BOAY UNW OPYyrne XnaKoCTy.

Mpu oTkNOYEHWM NpUBopa OT CETU MUTaHUSI AEPXUTECH PYKOW 3a BUIIKY, HE TSHWUTE 3a LUHYP NUTaHWS.

Cneaute 3a Tem, 4TOGbI LUHYP NUTaHWS HE Kacarncsl OCTPbIX KPOMOK U FOpsSiYMX MOBEPXHOCTEN.

Bcerga otkntovariTe npubop OT aNeKTpoceTH, ECIN OH HE UCTONb3YeTCS.

He ncnonb3yinte npubop C NOBPEXAEHHbIM LUHYP MWTaHWS WM BUIIKOW, @ TalkoKe, eCnv OH MOABEPrcsi BO3OENCTBUIO XMOKOCTEW, ynam wumm
Obin  noBpeXaéH KakuMm-nubo apyruMm obpasoMm. Bo u3bexaHne nopaxeHWsl SMEeKTPUYECKMM TOKOM He NblTalTeCb CaMOCTOSATENbHO
pa3bupaTtb U peMOHTUPOBaTb NPUGOP, NPU HEOOXOAMMOCTMN OBpaLLafTECH B CEPBUCHDIV LIEHTP.

ByabTe 0co6eHHO BHMMaTerbHbI, €CINIM OKOJo paboTatollero npubopa HaxogaTcs getu!

He ocTaBnsmnTe BKMoYEHHbIN Npubop 6e3 npucmoTpa.

L]
BHUMAHMNE:

Bo m3bexaHne neperpysku CETU NUTaHWS, He NOAKMHoYanTe (OPUTIOPHULYY OOHOBPEMEHHO C APYrMMM MOLLHbIMU 3neKTponpubopammn K ogHOM
1 TOW XK€ NNHUW STEKTPOCETH.

Huuem He HakpbiBanTe paboTatoLmin npudop.

Macno Bo chpuTIOpHULIE OCTaeTCsi ropsiuMM €elé JONro nocrie ee BblkMoveHusi. He nepeHocuTe hpuTIOPHUMLY, MOKAa OHA MOSIHOCTbIO He
OCTbIHET.

Mpu nepeHocke Gepute PPUTIOPHNLLY 3a PYUKY U DOKOBbIE 3aXBaTbl.

Mepen Hayanom paboTbl yAOCTOBEPLTECH, YTO KOP3MHA yCTaHoBreHa npaBunbHO: oTMeTkn MIN/MAX gomkHbl ObITb BHYTPU HEE.

3anpeLyaeTcsa nogkntoyaTe Npubop K anekTpoceTn 6e3 Macna BHyTpU.

TBEpApIN XUp ANs Xapky pacTannuBanTe Ha OTAENbHOM CKOBOPOAE (U HanvBamTe ero BO (OPUTIOPHMLY OO €€ BKIOYEHMs), a He B EMKOCTU
ans cpuTiopa, 4Tobbl HEe NOBPEeaUTb ee NOKPbITHE.

CnepguTe, 4Tobbl YPOBEHL Macna B eMKOCTU Ans dpuTiopa Hbin He HXKE MUHUMArNbHON U HE BbiLLEe MaKCUManbHOW OTMETKM.

ByabTe 0CTOPOXHbI, HE KacalTeCh ropsiuMx YacTen OPUTIOPHULbI, HANPUMEP COeaMHEHMS KPbILLKA 1 Kopryca.

Hukorga He cnvBaviTe Macro, Moka OHO ropsiyee, a ante eMy NpeaBapuTenbHO OCTbITb.

Mo oKOHYaHWUK >Kapku, Nepes TeM , Kak OTKPbITb KPbILLKY W BbITALLUTL KOP3WHY, NOOCKANTE HECKOSbKO CEKyHZ, YTOObI BbILLEN nap.

3arpyxaiite Nno BO3MOXHOCTU Cyxvie NpomyKTbl, MOCKOMbKY MOMajaHne AaXe Maroro KonuMyectBa Brarn B ropsidee Macno npuBOaMT K
obpa3oBaHnto ropsumx 6pbIar!

B cnyuyae BoO3ropaHusi mMacrna HemeaneHHO BbIKMIYUTE MPUOOP M OTKIMIOYUTE €ro OT JNEKTPOCETW, MOCMe Yero HakpomTe MroTHOW (no
BO3MOXHOCTW HEroproYel) TKaHb!H.

HU B KOEM CJTYYAE HE 3AJNIMBAUTE OrOHb BOAOM!

NCNoJib30BAHUE ®PUTIOPHULLbI

Mepen nepBbIM MCMONMb30OBaHWEM NpubOpa TLATENBHO BLIMOMTE KOP3WHY W BHYTPEHHIO EMKOCTb (DPUTIOPHWLLI PacTBOPOM MSITKOrO
MOHOLLIEro CPeACTBa, MPOMOWTE U BbITPUTE HACYXO.

KOP3VMHA OJ1A ®PUTIOPA

Yno6Hasi pyyka Kop3uHbl Ans copuTiopa no3sonsieT NogHUMAaTh UK OMnycKaTb KOP3WHY MPU 3aKPbITON KPbILLKE.
MoaHVMKTE pyyKy BBEPX, NPY 9TOM KOP3MHA NOAHWUMETCS 1 3adpMKCUPYETCS B FOPU3OHTAIIbHOM MOMOXEHUN.
HaxmmTe KHoMKy dmKcaLmm KOpauHbl U akkypaTHO ONyCcTUTE €€ BHU3 - KOP3UHa NOrpy3nTCsi B @MKOCTb Afs Macna.

KHOMKA OTKPbITUA KPbILLKA

HaxmunTe KHOMKY “oevcows”, KpbILLKA (OPUTIOPHULIbI OTKPOETCSI Y MOQHUMETCS.

CBEMHAS KPbILLKA

[na ynobcTBa OYMCTKM, KPbIWKY MOXHO CHSiTb. OTKpOWTE M YCTaHOBUTE €€ BEepTMKanbHO, MOCMe 4ero MOTSHUTE CTPoro BBepx. YTobbI
YCTaHOBUTb KPbILLKY, AEACTBYNTE B OOpaTHOM NOpsiKe.

Kpbllwka puTIOpHULBI YCTpOEHa TakMM 00pa3oM, YTOObI CKOMMBLUMIACS Ha HEW KOHOEeHcaT cTekan B OTCek Ans cbopa, pacnornoXeHHbl Ha
3afHen cTeHke npubopa. YTobbl O4NCTUTL KOHTEWHEP, MPOCTO U3BMEKUTE Ero 1 yaanuTe Boay.
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o B kpbllwke puTiOpHULBI HaxoguTca unbTP AN yrnaBnuBaHus OpbI3r Macna, AbiMa U HEMPUATHBIX 3anaxoB. 3ameHsnTe PunbTP NPUMEPHO
nocne kaxapix 60 ncnonb3oBaHWit. [ns 9TOro OTKPOWTE KPbILLKY OTCeKa YronbHOro unbTpa n CMEeHUTE ero.

o [Ins kaxQoro NpoayKkTa ycTaHOBUTE COOTBETCTBYIOLLYIO TemMnepartypy.

TEMP — CBETOBOW VHOMKATOP HATPEBA

e ABTOMaTU4YECKM 3aropaeTcs Npy HarpeBe 1 racHeT NPU AOCTUXEHUN YCTaHOBMEHHON TeMnepaTypsbl.

POWER - CBETOBOW MHOVKATOP MUTAHUSA.

e 3aropaetcsi Npu BKIOUYEHUM Npubopa B 9NEeKTPOCETb.

PABOTA

e Haxmute KHOMKy OTKPbITUS KpbIWKW. MMOOHMMUTE PYYKy KOP3WHbI U 3adUMKCUPYWTE €€ B rOpU3OHTaNbHOM MONIOXEHUW. VI3BMEKUTe KOp3uHy 13
pUTIOPHULLbI.

e 3anente B eMKOCTb Ans dpuTiopa 2-2.2 nuTpa Macrna XOpOLUero KavyecTBa Tak, YTODbl €ro ypoBeHb HaXOAMICH MeXZy MakCUMarbHOW u
MVUHUManbHOW OTMETKaMu BHYTPY EMKOCTH.

e PekomeHgyeTcsi UCMonb30BaTh TOMbKO BbICOKOKAYECTBEHHOE pacTUTenbHOe (MOACONMHEeYHoe Wnn KykypysHoe). CTapanTecb He roToBWUTb Ha
MaprapuHe, OIMBKOBOM WM CIIMBOYHOM Macre W >KMBOTHBIX XWUpaX, MOCKOMbKY OHW MOArOpaloT M HAYMHaT AbIMUTBLCS MPU HWU3KOW
Temneparype.

e [Mogkniounte npubop Kk anekTpoceTu W 3afaiite Tpebyemy TemnepaTypy W MPOAOIKUTENbHOCTb XapKu perynupyembliM TepMocTaToM U
TaiMepoM COOTBETCTBEHHO. [1pn 3TOM 3aropuTcs CBETOBOM MHAMKATOP paboTbl, MOKa3blBalOLMIA, YTO uaeT HarpeB macrna. 1o gocTmkeHun
YCTaHOBMEHHOW TemMnepaTypbl MHAMKATOP HarpeBa noracHer.

e 3arpyauTe B MOOHATYIO KOP3WHY C 3adMKCMPOBAHHOW PYYKOM NpoAyKTbl (MO BO3MOXHOCTU CyXve) W, HaXaB KHOMKy uKCcauuu, MeOsnieHHO
OMyCTUTE KOP3WHY B Macro. 3aKponTe KPbILLKY.

e He pobGaensiite Mokpble NPOAYKTbI WNM BOAYy B Tropsidee Macro, MOCKOMbKY Aaxe He3HauuTenbHOe KOMWYecTBO BriarM npuBOauT K
obpasoBaHnto ropsiumx 6pbIar!

e BbicylunTte NpoaykThl nepes XapKow.

e [lo OKOHYaHWM NPUrOTOBMEHWUS MOAHUMUTE KOP3WHY, 3adUKCUPYWTEe pyyKy B TOPM3OHTaNbHOM TMONIOXEHWM W, Mpexne YeM OTKpbIBaTb
KPbILLKY, HEMHOTO NOAOXAWTE, YTOObI CHU3WUINOCH AABNeHWe napa, CTEKNM Macno 1 KOHAEeHcaT.

o HaxmuTe KHOMKy OTKPbITUS KPbILLKM 1 U3BNEKWUTE KOP3UHY C rOTOBLIMU NPOAYKTaMU.

PEKOMEHOALIUM MO NPUrOTOBIIEHUIO

e YT106bl NPOAYKTHI PABHOMEPHO NPOXapUIUCh, NOPEXbTE UX HA OANHAKOBBIE KyCOUKM.

* YXe rotoBble NPOAYKTbI crieqyeT obxapuBaTb Npu 6onee BbICOKON TeMMNepaType, HO B TEYEHNE MEHbLLIETO BPEMEHM.

e B Tabnuue npuBeneHbl NpuMepHble TemnepaTypa U NpPOAOIKUTENBHOCTb MPUIOTOBIEHWS PasnuyHblX NpodykToB. CremyeTr yuuTbiBaTh, YTO
BPEMSs MPUroTOBIIEHUS 3aBUCUT OT KONMYECTBA M TOMLLMHBI NPOAYKTOB, a Takke oT Balumx BKyCOB:

MpoaykTt Temnepartypa, 'C Bpemsi npurotoBneHusi, MUHYThbl

KapTtodenb 190 18-24
Pbi6a 170 6-10
Caexasi pbiba B knsipe (Tpecka unm nukLia) 190 10-18
3amopoxeHHast pbiba B Knsipe (Tpecka unv nykLia) 170 18-25
3amopoxeHHas kambana 190 10-16
3amopoxeHHble pybneHble GudLuTekcnl 150 5-8

KypsiTuHa B cyxapsix (ManeHbkve nopuum) 170 15-20
KypsiTuHa B cyxapsix (6onbLune nopumm) 170 20-30
KypuHbie HOXKM B cyxapsix 170 15

3aMopOoXeHHble Tensiybu OTOUBHbIE 170 5-8

OUYUCTKA nyxon

o [lepen 04MCTKONM OTKMIOUUTE DPUTIOPHULLY OT IMEKTPOCETU.

e YBegutech, 4TO PPUTIOPHMLIA U MACIIO NMOMHOCTBIO OCTbINK.

BHUMAHUE:

e Macno 1 xup Jonro octarTcs ropsunmu!

DUNbTPYNTE MACIO MOCNE KaXKOOW XapKu.

CHUMUTE KPbILLKY, BBIMOWTE U NMPOCYLLUMTE €ee.

W3BnekunTe eMKoCTb ANs Macrna, BIMOMTE U BbICYLLMTE ee.

CHapyxu (OpuUTIOPHULY NPOTUPAaTE BNAXHOW, a 3aTEM CYXOW TKaHb!H0.

He ncnonbayiiTe abpasvBHble YACTALLME CPeACTBa, OpraHNYeckue pacTBOPUTENN 1 arpecCuBHbBIE XUMUYECKME BELLIECTBA.
BbimoviTe KOP3WHY Tenmon BOAON C MOIOLLUM CPEACTBOM, NMPOMOWTE U BbITPUTE HACyXo.

MpumepHo nocne kaxabix 60 >xapok 3ameHanTe PUNbLTP ANs yNaBnNMBaHUSE HEMPUATHBIX 3aNaxoB, YCTAHOBIEHHbIV B KPbILLIKE.
XPAHEHUE

o [lepen xpaHeHveM ybeamTech, YTO NPUBOP OTKIOYEH OT ANEKTPOCETU 1 NONTHOCTLIO OCThIS.

e BbinonHute Bce TpeboBaHusa pasgena OUNCTKA U YXOL.

e XpaHuTe NpMbop B CyxoM MpOXIIiagHOM MecCTe.

NAVOD K POUZITI

VAROVANI! SPADNUTI SPOTREBICE MUZE ZPUSOBIT ZAVAZNE URAZY A POPALENINY A PROTO DBEJTE NA TO, ABY NAPAJECI
KABEL NEVISEL NA OKRAJI PRACOVNI PLOCHY A BYL NEDOSAZITELNY PRO DETI.

Nezapinejte spotiebi¢ s prodluzovacim kabelem!

BEZPECNOSTNi POKYNY

e Pro zamezeni poruch si tento Navod k pouziti peclivé prectéte. Nespravné manipulace se spotfebiCem mohou vést k jeho porucham anebo
zpUsobit Skodu na majetku nebo zranéni uzivatele.

Pfed prvnim pouzitim spotfebice zkontrolujte, zda technické Udaje uvedené na nalepce odpovidaji parametriim elektrické sité.

Pouzivejte pouze v domacnosti. Spotfebi¢ neni uréen pro primyslové ucely.

Pouzivejte pfistroj pouze ve vnitfnich prostorach a chrarite jej pfed vihkem.

Neponofujte pFistroj ani napdjeci kabel do vody nebo do jinych tekutin.

PFi vytahovani sitového kabelu jej uchopte za zastréku a netahejte za kabel.

Davejte pozor a chrante sitovy kabel pfed ostrymi hranami a horkem.

Vzdy vytahnéte zastrcku ze zasuvky v pripadé, Ze elektricky pfistroj nepouzivate.

Nepouzivejte pFistroj s poSkozenym sitovym kabelem nebo zastrékou, a také po tom, co spadl nebo byl poSkozen jakymkoliv jinym
zpUsobem. Pro zamezeni Urazu elektrickym proudem nesmite sami provadét jakékoliv opravy pfistroje. Pokud je to nutno, obratte se na

¢ Bud'te opatrni, kdyz pouzivate pristroj v blizkosti déti!

¢ Nenechavejte zapnuty spotfebi¢ bez dozoru.

VAROVANI:

o Pro zamezeni pretizeni napajeci sité nezapojujte fritovaci ventilator sou¢asné s jinymi vykonnymi elektrickymi pfistroji do téz elektrické sité.
o Nic¢im neprikryvejte spotfebi¢ za provozu.

¢ Olej ve fritovacim hrnci jesté dlouho po vypnuti zdstava horky. Neprenasejte fritovaci hrnec, nez Uplné nevychladne.
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