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BBQ
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70Q eUXAPIOTOUE NOU EMIAEEQTE Jia CUCKEUN
NG ykduag PYREX®.

2.0C OUYXQipoulE yia TNV eNIAOYN Kal EAniCou-
e OT1 Ba PeiveTe anGAUTA IKAVOMOINKEVOI And
TN XPAON TOU MPOIGVTOG.

H d1ebvric pdpka PYREX® Bpioketal ota -
ANVIKG volkokupid ndvw and 60 xpdvia Le Ta
YWWOTA NUpAvToxa YUdAiva okeun. H cuMoyn
e PYREX® cupnAnpvetal mAéov e avTr-
KOMNTIKG OKEUN Kal TOPA KAl PE NAEKTPIKES
OUOKEUEG,.

Thank you for choosing a product of the new
PYREX® electrical appliances range.

We hope that you will be satisfied by the use
of this product.

The well-known heat-resistant glass cook-
ware PYREX® has been a part of the Greek
households for over 60 years. The range is
now further supplemented with non-stick
cookware and electrical appliances.
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Odnyiec | Xpnonc
BBQ SB-2000

Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOOCTIVA GEAIGO OMOU NAPEXETAl n
€IKovoypdagnaon.

* ANIoBAoTE NPOCEKTIKA AUTEG TIC 0ONYIES Kal PUAGETE TIC yia WEANOVTIKA avapopd.

* Mapakahw kpathoTe TNV anddeiEn AaviKne NwAnong yia Adbyouc eyyunonc.
* AQQIPEDTE TN CUCKEUQTIA.

ZYMBOYAET ATQANEIAT R

* [piv ouvdEoeTe TN cucKeun BeBaiwBeiTe OTI N TGoN TOU PEUUATOC TNG CUOKEUNG
00G QVTIOTOIXEI ANOAUTA OTNV TAON TNC NAEKTPIKNG EYKATAOTAONG.

* [dvta OUVOEETE TN CUCKEN 0ac e Npida nou dIabETel yeiwon. H un Thpnon au-
TNG TNG UNOXPEWONC UNOPET va 0dNyNoEl 0 NAEKTPONANEIQ KAl EVOEXOUEVWG
o€ 00BaPO TPAUUATIOUO.

* Mnv a@nveTe NOTE TN OUOKEUN XWPIG eNMpnon OTav BPICKETaI OE AsIToupyia.

* JTevn enmipnon eival anapaitnm otav pikpd naidid 1 aropa PE EIOIKEC AVAYKEG
BpiokovTal KovTdA oTn cUoKeUN OTav €ival oe Asiroupyia. BeBaiwbeite 611 dev nai-
(OuV JE TO EQPTNUATA N TN CUCKEUN.

* H ouokeun dev MPENEI va XPNOILOMOIETal and ATOUA JE EIDIKEG AVAYKES (OwUa-
TIKEG 1 DIAVONTIKES), NaIdIA N dToua nou &€ SIABETOUV TNV ANAITOUUEVN YVMON
Kal uneipia yia TN xprion TNG CUCKEUNG, XWPIG TNV ENITMENCN KAMOIOU NPOCW-
MOU MOU YVWPICE! TOV TOOMO AEITOUPYIOC TNC OUCKEUNG Kail Ba eivar uneubuvog
yia TNV aopAAEId TOUC.
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* Byadete ndvra 1o ¢ic and tnv npida:
- AJEOWG PETA TN XPNon
- ‘Orav dev TN XPNOIUONOIE(TE
- Mpiv onoiadnnote diadikaoia kabapiouou r cuvTiENoNg
- Otav npooBeTeTe veEPO

BeBaiwBeite 6T N GUCKEUN Kal O QVTIOTACEIG EXOUV KQUWOE! EVIEAWG MEIV TOV
KaBapiopo.

Mnv ayyideTe Ta (EOTA PEPN TNG OUCKEUNG. XPNOIMONOIEITE NAvTa TN AaRn Kai/n
€I0IKA aVTIBEQUIKG YAVTIA (pOUPVOU.

Mn XPNOILOMOIEITE TN OUCKEUN YIa 0KOMOUC NEPA and autoug yIa TOUG Ornoioug
NPOOPICETAL.

H cuokeun auti NPoopIZETal yia XpNon O E0WTEPIKO XWPO. Mn XpNGIUOMNOIEITE
TN OUOKEUN OE UnaiBpio Xwpo.

* H cuokeun auTn npoopideTal JOvo YIa OIKIOKN xprion. KABe GAAN xprion akupw-
VEI TNV €yyunon.

* EAEyxeTe KaTA DIaoTNUATA TO KAAWDIO VI TUXOV PBOPES. M XPNGIUOMOIEITE TN
OUCKEUN €AV TO KOAWDIO EXEIUNOOTEI PBOPA N Xl UNOOTE! BAGRN KATA 0NOIOdN-
noTe TPOM0. AV UNOWIAOTEITE OTI N CUCKEUN EXEl UNOGTEI BAGRN, ENICTREYTE TNV
OTO KOVTIVOTEPO €EOUOIODOTNHEVO KEVTPO ENIOKEUWV PYREX-MINENPOYMITH
yia e&€Taon.

* BeBaiwBeite 611 TO KAAWAIO TPOPODOCIAC DeV EPXETAI OE ENAPN WE TA (ECTA
JEPN TNC OUOKEUNG.

* [1piv TN Xpnon, TonoBeTAGTE T GUCKEUN NAvVW OE oTaBEPN, A&l Kal avTIBEQUIKA
ENIPAVEIQ.



* Mn A&ITOUPYEITE KAl NV TOMOBETEITE TN CUOKEUN N EPN TNC OF EPN JIE UYPAOIa
N o€ onpeia dnou unopei va Bpéxetal. Mn BuBieTe TN cUoKEUN A TIC AVTIOTACEIQ
070 VEPO N 0g 0NoI0dNMOTE GANO UYPO.

* Mnv TONOBETEITE TNV CUCKEUN KOVTA OE €0TiEC BeppdTNTaC, NAvw N diNAa o€
eoTia agpiou, udm koudivag N nAdvw oe (eoTo POUPVO.

* ©0 NPENEI VA UNAPXET KOAOG EEAEPIOUOS OTO dWHATIO OTO OMOIO XPNOIUOMOIETE
TN ouokeun. H d1adikacia Tou YnoiuaTog UNoPEi va yivel KovTd oTov anoppo®n-
TNPQ TNG Koudivag GMa Oxi aneuBeiag KATw and Tov anoppoPnTNEA.

* XpNoIWONOIEITE NAVTA TNV CUCKEUN OE OTEYVN KAl ENINEDN EMIPAVEIQ, OVOEKTIKA
OTIC UYNAEC BeppoKpaoies. 1d1aiTepn Npoooxn anaiteital og eNIPAvEIEC ONOU N
BepuoKPaoia UNopPEl va NPOKaAECE! MPOPRANA. Z€ QUTEC TIG NEQINTWOEIG CUVI-
oTaTal N xpron NPGoBeTNG AvTIBEPUIKNAG ENIPAVEIQG,.

* Mnv a@rveTe To KOAWSIO TOU PEUPATOG VA KPEUETAI And TNV AKEN TOU TRAME-
dou/ndykou n o€ onpeio nou unopei va apnd&el kanolo naidi. Mnv apAveTe To
KOAWAIO VA aKOUWNA onoladnnoTe EoTn ENPAVEIQ.

* [upioTe 10 PUBICOUEVO BEPUOOTATN oTN B€on “0” Npiv BYAAETE and TNV Npida Tn
ouokeun. Na 1paBdare ndvra 1o PIc Kar OxI TO KAAWJIO.

* Mnv apriveTe To KaAwAIO TOU PEUUATOC DINAWEVO KATA TN DIAPKEIQ TNC XPNoNG
TNG OUOKEUNG. =€DINAWOTE TO TEAEIWG.

* [oT€ un ouVOEETE TO PUBICOPEVO BEPPOOTATN GE ONOIAdNNOTE GAAN CUCKEUN.

* [10TE N XPNCIOMOIEITE TN CUCKEUN XWPIC va ival CUVAPUOAOYNPEVN CWOTA.
2 UVOPPOAOYNOTE TN OUPPWVA LE TIC 0dNyieg Xprong.

MPOZOXH: Mn xpnaoiponolgite noté Kauoipa dnwg KapBouva N ENPAEKTEG

UAeg, 6Tav XPNOILOMNOIEITE TN CUOKEUN.
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* KataveueTe 10 BAROC TWV TPOPWV ICOPEPWC ENAVW OTN oXAPa. MEyIoTo enmpe-
nopevo Bdpoc: 2,5 KIAG.

MPOZOXH: lNa va ano@uyeTe Tnv unepBEppavon, n cuckeun dgv Ba npé-

nel va KaAonTeTal and oteped n eUKAPNTA UAIKA, ONwG aAoupivévioug Oi-

OKOUG, ahoupivoxapto h diokoug and dAAo avTiBepuikO UAIKG. H xpron

TETOIWV QVTIKEINEVWV ENAVW OTh oxdpa Ba punopouce va B€oel o€ Kivouvo

TNV a0QAAEIQ TNG CUCKEUNG 0AG KAl va NPOKAAEoEl goBapn ¢poopa.

* Mn xUveTe noTé vepd NAvw OTIC AVTIOTACEIC OTAV N CUCKEUN Eival OE AEITOUPYIa.

* Mnv akoupndTe NOTE TIC AVTIOTACEIG OE AVWUOAN ENIPAVEIQ N OE ENIPAVEIEG
€uaioBnTEG 0T (E0TA N KOVTA OE TOIXOUC 1N KOUPTIVEC.

* Mn XpNoIPonoIETE MOTE OKANPA, AEIAVTIKA 1 JIABPWTIKA anoppunavTIKA 1 dia-
AUTIKG UypA yIa TOV KaBapIopd TNG OUCKEUNG,.

 Mn UETAKIVEITE TN OUCKEUN OTav QUTA £ival OE AEITOUPYIa.
* Mnv ayyieTe TN OUCKEUN JE BPEYUEVA N VNG XEPIA.

* Y€ NEPIMTWON NOU N OUCKEUN BPAXE!, APAIPECTE APECWC TO KAAWDIO TOU PEU-
uatog and Tnv NPICa Kal ENIKOIVWVAOTE e Eva and Ta EE0UCIOD0TNHEVA KEVTPQ
eniokeuwv PYREX-MIMNENPOYMIH.

* 2 € nEPINTWOoN nou undpxer mavr BAARN, UNv ENIXEIPNCETE VA TNV ENIOKEUAOETE
uovol oac. AneuBuvbeite oe éva and Ta eE0UCIODOTNPEVA KEVTPA EMIOKEUWV
PYREX-MIMENPOYMIH. KaBe eniokeun and n eE0UCIOd0TNUEVO TEXVIKO TwV
kevipwv service PYREX-MIMENPOYMIH AKYPQNEI THN EMMYHZH.

* KdBe AavBaopuévn xprion TNG OUCKEUNG AKUPWVEI TNV €yyunon.

* XpNnolponoleiTe pdvo yvAcia aviaMakTika PYREX®,

* AUTA N OUCKEUN CUPKOPPWVETAI e TNV OdNnyia NAEKTPOUAYVNTIKAC cUUBATOTN-



10¢ 2014/30/EE, Tnv Odnyia XaunAng Tdong 2014/35/EE, v Odnyia 2011/65/
EE yia Tov nEpIOpIoPO TNG XPNoNC OPICKEVWY ENIKIVOUVWY OUCIDV OE NAEKTPIKO
Kal NAeKTPOVIKO £€omAiopd. Emiong, pe Tnv Odnyia 2009/125/EK yia Tig anaimm-
OEIC OIKOAOYIKOU oxediacpou yia Ta NpoidvTa Mou KATavoAWVOUV EVEQYEIQ Kal
TOV Kavoviouo EK un’ apiBudv 1935/2004 e 27/10/2004 oXeTIKA E TA UNKA
nou npoopicovTal va €pBouv oe enapn Pe TPOPIUA.

OYNAZTE AYTEZ TIZ OAHIEZ XPHZHZ

MEPH THX 2Y2KEYHZ

1. 2xdpa

2. Avriotaon

3.Pubuilbpevoc Bepuootdtng
4.EvOeIKTIKA Auxvia Aeimoupyiag

5. Aiokog vepou/nepIcuAoync Ninapwv
6.MMAaoTikA Bdon

[PIN THN TTPQTH XPHXH

ZHMEIQXH: Evdéxetal va npokUYel KAanvog Kai OoPEG KATA TNV NPWTN XpNon.

1. [\UveTe Ta Pépn TNC cuoKkeunc. Aeite Tnv evotnta “OpovTida kal kaBapiopoe”.

2.2 uvappoAoynoTe T oxdpa (1) kal Tnv avtioTaon (2) TNG CUCKEUNG,.

3.Tepiote 10 dioko (5) e 1.5 AiTpo vepd Ewc Tnv Evdeign “MAX”,

4.YuvdéorTe T0 BUCKA TNC CUCKEUNC 6ag otny npida.

5.PuBiote 10 Beppootdn (3) oto “MAX”,

6.MMpoBeppdveTe TN cUoKeun yia nepinou 10 Aentd.

7. XTpEWTE TO pUBUICOUEVO BepooTATN (3) 610 “0” KOl anoouvOEaTe To BUCUA TNG CUCKEUNG
oag and v npida.
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H diodikacia auTr eival anapaimTn Yovo yia TNV MEWTN XpRon.

Znueiwon: To vepd KABWG Kal 0 PETAANIKOG diokoG vePOU/NEPICUANOYAG AINAPWV
anotpénouv Tnv eknopnn Ogpudtntag oto Ogpuavtiké NAACTIKG TNG CUCKEUNG. ©a
NPENEI va Ta XPNOIPONOIEITE NAVTOTE OTAV AEITOUPYEITE TN GUOKEUN.

XPHXH TOY BBQ

1. ZuvappohoynoTe Tn oxdpa (1) kai Tnv avriotaon (2) TNG CUCKEUNG.

2.TepioTe Tov dioko (5) pe 1.5 NiTpo vepod €we Ty EvOeiEn “MAX”,

3.2uvdeoTe To BUopa TNG CUCKEUNC oac otny npida.

4.PubuioTe 10 BgpuooTaT (3) cUupwva Pe TNV ENBUPNTA XxpAoNn. XaunAn 1 uétpia Bepuokpa-
oia yia Céotapa kal “MAX” yia ypryopo payeipepa kal priolo. H evOeIKTIKA Auxvia Aeroup-
yiag (4) oBriver 6Tav eniteuxBei N eniBupnT BEpUOKPaGIa.

5.MpoBeppdveTe TN SUCKEUN NPIV TN XpNon yia nepinou 5 Aentd.

6.TonobetoTe TO Payntd kaTteubeiav otnv oxdpa. IMoTé un Xpnoldonoleite midTa, dickoug
A aAOUPIVOXaPTO KATw and 1o gpayntd. O xpdvoc ynoiuatog eEaptdtal and Tov TUno Tne
TPOPNAC Kal TN BepoKpacia nou éxete enMéEel. Ta kpéata peydAou Néxoug YrivovTal yon-
yopOTEPQ EAV Ta TPUNAGETE. MUPICETE TNV TOOPN TAKTIKA.

7. 0O1av 10 Yol €xel ONOKANPWOEI, yupioTe Tov pubuIlbueVo BeppooTtd (3) otn Béon “0” Kal
QnocUVOEDTE TN CUCKEUN anod Tnv npica.

e To Uyog TNG oxApag PNOPEl va MPOCAPUOCTE UE TO OIoKO MEPICUAOYAC AINapWY Kal Tn
OTNPIEN TNC OXdPAC.

MPOZOXH: Balete ndvra vepd oto dioko vepou/nepiculoyng Ainapwv (5), npiv 10

wnAoiyo. Moté pnv TonoBeteiTe To 6ioko NEPICUANOYNG oTnv NAAKA A OTIG AVTIOTACEIG.

MPOZOXH: Navta anocuvdEeTe TN cuckeun and Tnv npica 6tav NPocBETeTe vepo. Mn
XUVETE NOTE VEPO NAVW and TIG AvTIOTACEIG.



2YMBOYAEX WHXIMATOX

o AQNoTE TIC NOAU NAYWUEVEC TPOPEC Va EENAYWOOUV MPIV TO YACILIO.

¢ MIn XPNCIUONOIEITE Ta IBI0 UAXQIPOMIPOUVA YIA TIG WHEC KAI TIC YNUEVES TPOPEG.

o [la KaAUTEPQ anoTEAEOUATA, N TPOMNA NPENEI VA EXEI NAXOC TO PEYIOTO €W 2,5 EK.

* Y UVICTOULE VO POPIVAPETE TIC TOOPEG MPIV TO YAGIJO.

» To KOTOMOUAO Kal n yahoroUAd NEéEnel va eival KaAd ynuéva ald oxi oteyvd. To Jooxa-
piclo PINETO Pnoperl va eival EAApP®S KOKKIVO ECWTEPIKA, £TOI TO KOEAC NMAPAUEVE aKOA
CoupEPO Kal TPUPEPO. To x0IpIve NEENE! NAvTa va WAVETal KaAd. EAEyETE To Kpéag xapdo-
OOVTAC TO [E paxaipl.

¢ O xpbvog Kal n emAoyn pubpuiong TG Bepuokpaciag wnoluatog eEaptdtal and Ty 100N,
TNV NOIGTNTA KAl TIC YEUOTIKEG NPOTILNGCEIC. H Beppokpacia Tou dwpatiou ennEedlel To Xpo-
VO ynaiuartog.

ENAEIKTIKOI XPONOI WH2IMATOZ

Mooxapiolo kpéag
MnpigdAa: 5-7 Aentd (EAaPPWC WnUEvN), 7-9 AenTd (UETpIa wnuévn), 9-12 Aentd (kahownpévn)
Mmi@Tékn: 9-12 AenTd (KaAoWnUEVO)

Xoipivd kpéag

MnpigoAa: 8-15 Aentd

Noukdviko: 10-15 Aenté

ZouBAdaki: 10-20 AenTd (0 GUVONKOG xpOVOG eEapTATal and TO UEYEBOG TWV KOUUATIWY)

Koténouho

Mnouria: 5-7 Aentd
21hB0o¢: 10 Aentd

Wapl

DIAéETO ZOAWHOU: 5-7 henTd
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2YNTAIEX

Znpeiwon: O1 xpovol ynoiyaTtog gival EVOEIKTIKOI.

YAIKG:

4 naTdreg

500 yp. KOANOKUBAKIa

1 PEYEAO KOEUUUOI

4 kapbTa

ANGTI, MINEQ!I

2 K. oounac Aadi i Boutupo

EkTtéAeon:

MpoBepudvete Tn cuckeun yia 10 Aentd. KaBapioTe TiIc Natdreg, Ta KapdTa Kal TO KOEUPUL.
Kowrte TIc NatdTeg oTn Péon Kal Ta undAoina Aaxavik@ oe koupdTia. PiEte aAdTi, minépl kai 1o
AAdI A 1o BouTupo. WhoTe Ta Aaxavikd yia 15-30 Aentd. Na avanodoyupileTe Ta Aaxavikd KaTd
TN JIGPKEIQ TOU YNnoiuaToc.

Koténouho Mapivapiopévo pe MéA

YAIKQ:

500 yp. KOTOMOUAO PIANETO
aAaTI

ninépl

Mapivada:

3 K. oounag Addl

1 K. counag obyia

2 K. ooUnag éN

2 K. ooUnag xupo Agpoviou



ExtéAeon:

KOwTe To KOTOMOUAO OF ioa KOUPATIa. TTpoeTOINAOTE TN apIvVada o€ éva PnoA. AvapiEte To
KOTOMOUAO E TN PapIvAda Kal apnoTE TO YIa TOUAGXIOTOV 2 WEEG GTO YUYEID. 2TN CUVEXEID
NEPAOCTE TA KOPUATAKIO TOU KOTOMOUAOU o€ Bpeypéva EUAiva couBAdkia. WrioTe yia 10 AenTd.
To ueN Ba dwaoel ypriyopa xpwpa. MupioTe Ta couPAdKIa ouxvd kaTd Tn JIGPKEIC TOU YNoiua-
TOG KaI NACMNAAIGTE [E AAATI KAl MINEQ!.

YAIKG:

1 KING poounip

1 K. oounag AGdI
ANATI NINEPI

EktéAeon:

MpoBeppdvete ™ cuokeun yia 10 Aentd. MapIvapeTe To KpEAG Kal TONMOBETAGTE TO 0T oXdPA.
BdATe éva BeppdueTpo 010 KREAG WEXPI TN péon. Wnote yia 10 Aentd kai yupiote 10. ‘Otav n
Bepuokpacia prdoel Toug 70 Babuouc To KpEag eival EcwTePIKG polE Kal (oupePO. XTouc 77
Babuouc To KpEag eival KAIAOWNUEVO.

YAIKG:

6 naiddKia
Mapivada:

1 K. oounag péN

4 K. oounag obyia

2 K.yYAUKOU TGNl owe
1 K. oounag A&dI

ExkTtéAeon:

Ze0TAVETE Ta UNKG TNC MaPIvAdag OE JIa KAToapOAa EXPI va NKOET TO EAL. BAATE Ta naidd-
Kia 0€ €va OioKo Kal NePIXUOTE T Wapivada. MupioTte Ta naiddkia and Tnv GAN nAeUpd Kal apri-
OTE TC GTO YUVEID yia 2 MpeC. MpoBepudveTe TN CUCKEUN Kal YNACTE Ta NaiddKIa yia nepinou 6
Aentd and kdbe nAeupd. Pi€te 10 aAdT 0TO TEAOG.
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OPONTIAA KAI KASAPIZMOL

» [poToU kaBapiceTe T cuokeun oag BeRalwbeite 6T dev eivar cuvdedeUEVN GTNY NPICa Kal
OTI Ol QVTIGTACEIG EXOUV KQUWOEI.

o AQQIPEQTE TIG avTIOTACEIG/ PUBUICOUEVO BepuooTATN and TN BAon npiv Tov Kadapioud.

¢ [IOTE pn BuBicete mig avtioTtdoelg kal 1o pubuIfopevo BepPooTdrn o vepd N o€
onolodnnote dAAo uypod.

e MTOTE un xpnoiponolgite XnUIK@ Kal cKANpd anoppunavTika.

¢ [IOTE pn xpnoiyonoleite YETAANIKEG BoUpToeG N AANO QVTIKEIPIEVA NMOU PNOpPEi va
yOdpouv TIG ENIPAVEIEG.

Bdon 1ng ouokeung

» KaBapioTe ™ Bdon pe eva vwnd navi kal EAappU anoppunavTikd. XKounioTe KaAd.

2xdpa kai 8ioko¢ NEPIVOUANOYNC AiNApwV
MouNIdoTe Tn oxdpa Kai To SioKo NePICUANOYNC NINAPWV OE (e0TO VEPS KAl anoppunavTikd.
KaBapioTe pe cpouyydpl i BoupTodki Kal EUNAUVETE Kal OTEYVWOTE KAAJ.

Avmiotdoegig
» O1 avriotdoelc Oev xpeldleTal va kabapioTouv. MnopeiTe va TIC OKounideTe e

€va navi apou KPUWOOUV.
e Y UVOPUOAOYAOTE Kal NAN TN CUCKEUN NPIV TNV anoBnikeuon.



AINOBHKEY2H

» Befainbeite 6T N CUCKEUN EXEI KQUWOE! Kal EXEI KABAPIOTEN MPIV TNV anoBAkeuon.
* AnNoBnkeUoTE TN CUCKEUN OE OTEYVO PEPOC XWPIC Uypaaia.
e [OTE NV APAVETE TN CUCKEUN OE EEWTEPIKOUG XWPOUG Kl EKTEDEILEVN OTN BPOXN.

TEXNIKA XAPAKTHPIZTIKA

MovTtého: BBQ SB-2000
Taon/Zuxvotnta: 220-240V AC 50/60 Hz
loxog: 2000W

10-11_GR



[MPOEIACTOIHZER- TIATH 202 TH ANOPPIWH THZ

YYIKEYHY SYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

2710 TEAOC TNG WPENNC (WG TOU, TO NMEOIOY OeV NPEMEI VA AnopEINTETAI UE T AOTIKA

anoppiuuata. Mpéner va anoppIpBel oe EI0IKA KEVTPA dIAPOPOMNOINKEVNG CGUANOYAC
— anopPEIUKATWY Nou 0piCouv oI DNPOTIKEG APXEG N GTOUG (POPEIC MOU NAPEXOUV auUTh

TNV UNnpecia. H xwpIoTh andppiyn WIag NAEKTPIKAG OIKIOKNA CUCKEUNC, ENITPENEI TNV
anopuyn NBavVWY apVNTIKWY CUVENEIWVY Yia To NEPIBAMNOV Kal TNV UYEia and Tnv akaTGANAN
andppEIYn Kal ENITPENEI TNV AVAKUKAWGN TwV UNKWY and Ta 0noia anoTeAETal WoTe va enTuy-
XAVETAI CNUAVTIKNA EEOIKOVOLINGN EVEQYEIAC Kall MOPWV.

[a TNV ENICAKJAvVON TNG UNMOXPEWTIKNC XWPEIOTAC andppIPNG OIKIOKWY NAEKTOIKWY CUCKEUWY,
TO NMEOIGY (PEPEI TO ONa Tou dlayPAUUEVOU TOOXOPOPOU KAOOU anopEIUUdTwy.

EIMTYHXH KAIEZYTHPETHXH MEAATON

* [piv dlavepnBoUv, 0l CUCKEUEC Uag UNOKENVTAI G auoTnEd NoIoTIkG éAeyxo. QoTdo0o N ou-
okeun dIaBETel kal dUo (2) xpdvia yyunone anod TNy NPepopnvia ayopdg Tne. EAv 1o npoidv
Nou €xeTe ayopdoel QUCAEITOUPVET i BpeiTe Tuxdv eAaTT®UATA aneubuvBeiTe 61O KATAOTN-
a ayopdc n oTeilTe To N NapadwoTe 1o oe €EouciodoTnéVo Kévtpo ZE€pRIC Tne PYREX-
BENRUBI. la Tnv evnuépwon oac oXeTIKG Ye TO NANCIECTEPO £E0UCIOdOTNUEVO KEVTPO
2¢pPig Tng PYREX-BENRUBI, enioke@Beite Tn oeAida pag www.benrubi.gr.

* H eyyunon dev kaAUnTel eAaTTOPATA nMou Ba npokUyouv and guaoioloyiki ¢Bopd, Aavoa-
OMEVN EYKATACTAON, XEIPICUG N CUVTAPNGON TOU MPOIGVTOG, VTIKAVOVIKES GUVONKEC AEIToup-
yiag, pn epapuoyn Twv 0dNYIOV XPRoNG, KAKN Xpnon, ETATEONMA A ENICKEUN TOU NMPOIOVTOC
anod ENICKEUACTEG MoU OgV aVAKOUY OTa KévTpa service PYREX-MIMENPOYMITH

X. MNENPOYMIH & YIOZ A.E.
Ay. Bwuad 27, 15124, Mapouol - Abriva

TnA. / EEunnpéTtnon neAatwv.: 210 6156400, e-mail: benrubi-sda@benrubi.gr



Instructions | Manual
BBQ SB-2000

Please unfold the front page in order to check on the detailed view of the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging.

IMPORTANT SAFEGUARDS e

* Before connecting the appliance, check if the voltage indicated on the
appliance, corresponds with the mains voltage in your home.

* Always plug your device into an outlet that is earthed. Failure to comply with this
requirement may result in electric shock and possible serious injury.
* Never leave the appliance unattended when in operation.

* Close supervision is necessary when your appliance is being used near children.
Ensure that they do not play with the appliance.

* This appliance is not intended for use by people with reduced physical, sensory
or mental capabilities, children or those with lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.
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* Disconnect the power cord from the supply mains:
- Immediately after use
- When you do not use the appliance
- Before cleaning and maintenance operations
- When you add water

» Make sure that the appliance and the heating elements have cooled down
completely before cleaning.

* Do not touch the hot surfaces of the appliance. Always use hot pads or oven
mittens.

* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.

* The device is intended only for domestic use. Any other use will cancel the
warranty.

* Check the power cord periodically for possible damages. If the power cord or
the plug of the appliance has been damaged, do not use the appliance and
contact an authorized PYREX-BENRUBI Service Center.

* Make sure that the power cord does not come into contact with the hot parts
of the appliance.

* Always use the appliance on a dry, flat surface, resistant to high temperatures.

* Do not operate or place the device or parts in places of high humidity or where
it may get wet. Do not immerse the appliance in water or any other liquid.

* Do not place the appliance near heat sources, on or next gas or electric hobs
or over hot oven.

* The room in which you use the appliance should be well ventilated. The grilling



process can be done near the kitchen fan but not directly under it.

* Always use the appliance on a dry, flat surface, resistant to high temperatures.
Particular attention is required on surfaces where the temperature can cause
problems. In these cases, it is recommended to use additional heat-resistant
surface.

* Do not let the power cord of the appliance hang over the edge of a table or
bench top or where a child could grab it. Do not let the power cord to touch any
hot surface.

* Turn the control knob to “0” before you unplug the appliance. Always pull the
plug and not the cord.

* Never leave the power cable wrapped during use. Unwind it completely.

* Never connect the control knob to any other appliance.

* Neverusethe appliance unassembled; assemble it accordingtotheinstructions.

CAUTION: Never use fuels such as charcoal, combustibles, stimulating

liquids or similar when you use the grill.

* Distribute the weight evenly on the grill shelf. Maximum weight: 2.5kg.

CAUTION: In order to avoid overheating, this appliance shall not be covered

by any solid or flexible material such as an aluminum tray, aluminum foil

or trays may of other heat resistant material. The use of such items or
materials on the grill would impair the safety of your product and could
lead to serious damage.

* Never pour water over the heater when in operation.

* Never place the grill on an irregular surface, on heat sensitive surfaces or near
the walls and curtains.
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* Never use highly corrosive or abstractive cleaning agents. Never use metal
scouring pads for cleaning.

* Do not move the appliance when it is in operation.
* Do not touch the appliance with wet or damp hands.

* Ifthe appliance does get wet, immediately remove the power cord from the wall
outlet and contact one of the authorized PYREX-BENRUBI service centers.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized PYREX-BENRUBI service
centers. Any repair made by a non-unauthorized PYREX-BENRUBI Service
Center CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

« Only use original PYREX® spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU RoHS
Directive, the directive 2009/125/ EC for eco-design and the EC regulation no.
1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS



PARTS OF THE APPLIANCE

1. Grill surface
2.Heating element
3.Temperature regulator
4.Light indicator
5.Water/grill grid tray
6.Plastic housing

BEFORE FIRST USE

NOTE: Smoke and odor may occur during first use.

1. Wash the parts of the appliance. See “care and cleaning” section.
2.Assemble the grill surface (1) and the heating element (2) of the appliance.
3.Pour 1.5 litres of cold water into the tray (5) up to the “MAX” mark.

4.Plug the appliance to the household outlet.

5.Set the temperature regulator (3) to “MAX”.

6.Preheat the appliance for about 10 minutes.

7. Turn the temperature regulator (3) to “0” and unplug.

This procedure is required for the first use only.

Note: The water inside and the metal water/grill grid tray prevent excessive heat
radiation in the area of the standing surface of the grill. Therefore, you should always
grill food using water and with the metal water/grill grid tray in place.
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USE OF BBQ

1. Assemble the grill surface (1) and the heating element (2) of the appliance.
2.Pour 1.5 liters of cold water into the tray (5) up to the “MAX” mark.
3.Plug the appliance to the household outlet.

4.Set the temperature regulator (3) for the desired use: Low or medium temperature for
warming, “MAX” temperature for rapid cooking and grilling. The light indicator (4) shuts off
when the desired temperature is reached.

5.Preheat the device before use for approximately 5 minutes.

6.Lay the food directly on the grill grid. Never use plates, trays or aluminum foil beneath the
food. The grilling time depends on the thickness of the food and the set temperature. Thick
foods are grilled more quickly by piercing them with metal skewers. Turn the food from time
to time.

7.When the grilling is finished, turn the temperature regulator (3) to “0” and unplug the
appliance.

* The height of the grill grid can be adjusted by water tray and grill grid support.

CAUTION: Always fill the drip tray (5) with water and place it under the heater before
grilling. Never place the drip tray on the grid or the heater.

CAUTION: Always unplug the appliance when you add water. Never pour water over
the heaters.



GRILLING TIPS

* Let deep frozen food thaw before grilling.

* Never use the same cutlery for raw and grilled food.

* For best results, the thickness of the food should be max 2.5¢cm.
* We recommend that you marinate the food before grilling.

* Chicken and turkey should be grilled completely well-done but not dry. Fillet can be
somewhat red inside, so that the meat is still juicy and tender. Pork should always be well
done. Check the meat by cutting init.

+ Time and choice of heat setting depends on the size of the food, and your taste. The room’s
temperature also affects the grilling time.

RECOMMENDED GRILLING TIME

Beef
Steak: 5-7 minutes (underdone), 7-9 minutes (medium), 9-12 minutes (well done)
Burger: 9-12 minutes (well done)

Pork

Steak: 8-15 minutes

Suasage: 10-15 minutes

Skewer: 10-20 minutes (total time depending on size)

Chicken

Leg: 5-7 minutes

Breast (boneless): 10 minutes
Fish

Salmon fillet: 5-7 minutes
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RECIPES

Note: The grilling times are indicative.

Grilled vegetables

Ingredients:

4 potatoes

500 gr. zucchini

1 big onion

4 carrots

Salt, pepper

2 table spoons oil or melted butter

Procedure:

Preheat the grill for 10 minutes. Peel the potatoes and carrots and onion. Cut the potatoes in
half and cut the rest of the vegetables in pieces. Flavor all ingredients with pepper and salt and
grease oil or butter. Grill for 15-30 minutes to the vegetables are ready. Turn the vegetables
during the grilling.

Chicken in honey

Ingredients:

500 gr. chicken fillet
Salt

Pepper

Marinade:

3 table spoons ol

1 table spoons soya

2 table spoons honey

2 table spoons lemon juice



Procedure:
Cutthefilletin equal sizes. Prepare the marinade in a bowl. Mix the chicken with the marinade.
Letit stand for at least 2 hours in the refrigerator. Tread the chicken on wet wooden skewers.
Grill for 10 minutes. The honey will quickly give color. Turn the skewers often. Flavour with salt
and pepper.

Roast beef

Ingredients:

1 kg roast beef
1 table spoon ail
Salt, pepper

Procedure:

Preheat the grill for 10 minutes. Marinate the meat. Place the beef on the grill. Place the
thermometer so that the lip hits the middle part of the beef. Grill first for 10 minutes and then
turn the beef. When the temperature hits 70 degrees the beef is juice and pink inside. When
the temperature hits 77 degrees the beef is well done.

Pork chops

Ingredients:
6 pork chops

Marinade:

1 table spoon honey

4 table spoons soya

2 teaspoons chili sauce

1 table spoon ail

Procedure:

Heat the marinade ingredients in a saucepan until the honey has melted. Place the chops in
a dish and pour the marinade. Turn the chops. Leave chops in the refrigerator for 2 hours.
Preheat the grill. Grill the chops for approximately 6 minutes on each side. Flavour with salt.
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CARE AND CLEANING

* Before cleaning the appliance, make sure that it is disconnected from the outlet and let the
body and heater of your appliance to cool down completely.

* Remove the heating element / thermostat from the base before cleaning.

* NEVER immerse the appliance and the electric cord into water or any other liquid.
* NEVER use chemicals and abrasive detergents.

* NEVER use metal brushes or other objects that may scratch the surfaces.

External surface
* Clean the base with a damp cloth and a light detergent. Dry thoroughly.

Grill and water/qgrill drip tray

Soak the grill and water/grill drip tray in hot water and detergent. Clean with a sponge or
brush, rinse and dry thoroughly.

Heater

* The heater does not need to be cleaned. You can dry it off with a cloth after cooling.
* Reassemble the unit before storing.



STORAGE

» Make sure the appliance has cooled and cleaned before storage.
« Store the appliance in a dry place without moisture.
 Never leave the appliance outdoors and exposed to rain.

TECHNICAL CHARACTERISTICS

Model: BBQ SB-2000

Rated Voltage/Frequency: 220-240V AC 50/60 Hz
Power: 2000W
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL

OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-
TIVE 2002/96/EC

E At the end of its working life, the product must not be disposed of as urban waste. It
must be taken to a special local authority differentiated waste collection centre or to
mmmmm o dealer providing this service. Disposing of a household appliance separately avoids
possible negative consequences for the environment and health deriving from inappropriate
disposal and enables the constituent materials to be recovered to obtain significant savings in
energy and resources.

As areminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

SERVICE AND CUSTOMER CARE

» All our products are subjected to rigorous quality control. Moreover, your appliance
is guaranteed for a period of two (2) years from the date of purchase. If your product
malfunctions or you find any defects, please address to the shop that you have bought it
or send it or bring it to an authorized PYREX-BENRUBI Service Centre. To find the nearest
authorized PYREX-BENRUBI Service Centre, visit www.benrubi.gr.

* No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, faulty installation, wrong handling or maintenance of the product, connection
to an unsuitable electric supply, negligence, abnormal conditions, failure to follow our
instructions, misuse or alteration or repair of the product without the approval of an
authorized BENRUBI service center.

H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr
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