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SB-240

701G eUXaPIOTOUE NOU EMIAEEQTE Jia CUCKEUN
NG ykauag PYREX®.

2.0C OUYXQipoUlE yia TNV eNIAOYN Kal EAniCou-
e 611 Ba PeiveTe andAUTA IKAVOMOINKEVO! And
TN XPNoN Tou MPOIGVTOG.

H d1ebvric pdpka PYREX® Bpioketal ota -
AnVIKG volkokupid ndvw and 60 xpdvia [e Ta
YWWOTA NUPAVTOXa YUGAIva okeun, H cuMoyn
g PYREX® cupnAnp@vetal méov e avTr-
KOMNTIKG OKEUN Kal TOPA KAl e 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
Tootépa Panini SB-240

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.

ZYMBOYAEZ ATQANEIAT R

* [piv ouvdEceTe TN cUoKeUN BeBalwBeiTe OTI N TGON TOU PEUUATOC TNG CUOKEUNG
00G QVTIOTOIXEI ANOAUTA OTNV TAON TNC NAEKTPIKNG EYKATACTAONG.

* [dvTa oUVOEETE TN CUCKEN 0ac e Npida nou dIabETel yeiwon. H un Thpnon au-
TNG TN UNOXPEWONG PNOPET va 0dNYNOEl 0E NAEKTPOMANEIQ KAl EVOEXOPEVWG
o€ 00PBaPO TPAUUATIOUO.

* Mnv anveTe NOTE TN CUCKEUN XWPIG ENITMpnon 6Tav BPICKETAI OE ASIToupyia.

* JTevn enmipnon eival anapaitnmm otav pikpd naidid 1 GToua PE EIDIKEC AVAYKEG
BpiokovTal KovTda oTN cUCKEUN OTav eival oe Aeiroupyia. BeBaiwbeite 61 dev nai-
(ouv LE Ta €EQPTAIATA N TN CUOKEUN.

* H cuokeun dev NpEnel va XpNoIonoIETal and AToua JE EIBIKEG aVAYKEC (Owua-
TIKEG 1 DIAVONTIKES), NaIdIA N dToua nou o€ SIABETOUV TNV ANAITOUWEVN YVMDON
KOl EUMNEIRIA YIa TN XPNoN TNG CUCKEUNC, XWPIC TNV ENITNENGCN KAMOIOU NMPOCW-
MOU MOU YVWEICEI TOV TPOMO AEITOUPYIAC TNC CUCKEUNG Kal Ba eival uneuBuvog
yla TNV aoPAAEIA TOUG,.
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* Byadete ndvra 1o ¢ic and tnv npida:
- AUEOWG PETA TN XPNon
- ‘Orav dev TN XPNOIUONOIE(TE
- Mpiv onoiadnnote diadikaoia kabapiouou r cuvTiENoNg

BeBaiwbeite 611N GUOKEUN KAl Ol TAAKES EXOUV KQUWOE! EVIEAWG MPIV TOV KOBAPICUO.

Mnv ayyideTe Ta (E0TA PEPN TNG OUCKEUNG. XPNOIMONOIEITE NAvTa TN AaRn Kaiy/n
EI0IKA aVTIBEQUIKG YAVTIA pOUPVOU.

Mn XPNOILOMOIEITE TN CUCKEUN YIa 0KOMoUC NEPa and autoug yIa TOUG Ornoioug
NPOOPICETAL.

H cuokeun auti MPoopIZETal yiIa XpNon O E0WTEPIKO XWPO. Mn XpNGIUOMNOIEITE
TN OUOKEUN O€E UnaiBpIo xwpo.

* H cuokeun auTn npoopideTal JOvo YIa OIKIOKN xprion. KABe AAAN xprion akupw-
VEI TNV £yyUnon.

* Mn XpnolyonoleiTe enéKTaon KaAwdIoU.

* EAéyxeTe kAT dlOoTAUATA TO KAAWDIO YIA TUXOV PBOPES. Mn XPNOIUOMOIEITE TN
OUCKEUN €AV TO KOAWDIO ExElUNOCTEl PBOPA N Exel unooTel BAGRN KATA OnoIodN-
noTe TPOMN0. AV UNOWIOOTEITE OTI N CUCKEUN EXEl UNOOTEl BAARN, ENICTREWTE TNV
OTO KOVTIVOTEPO €EOUOIODOTNHEVO KEVTPO EMIOKEUWV PYREX-MINENPOYMITH
yia e&€Taon.

* BeBaiwBeite 611 10 KOAWAIO TPOPODOCIAC deV EPXETAI OE ENAPN PE TA (ECTA
JEPN TNG OUOKEUNC.

* [1pIv Tn Xpnon, ToNoBETACTE TN GUOKEUN NAVW OE oTaBEPN, A&ia Kal avTIBEQUIKA
ENIPAVEIQ.

* XpNnoIWONOIEiTE NAVTA TNV OUCKEUN OE OTEYVN KAl ENINEDN ENIPAVEID, AVOEKTIKA



OTIC UYNAEC BEPPIOKPQOIES. IDIaITEPN NPOCOXN aNAITETal 08 EMIPAVEIEG OMOU N
BepuoKpacia unopei va NPoKaAESE! NPORANUA. 2€ QUTEC TIG NEPINTWOEIC OUVI-
oTaTal N xprion NPOCBETNG AVTIBEPUIKNG EMIPAVEIQC.

* M AEITOUPYEITE KaI NV TOMOBETEITE TN CUOKEUN N UEPN TNC O UEPN LIE UYPACIa
N o€ onueia drnou pnopei va Bpéxetal. Mn BuBiCeTe TN cUCKEUN 0ac OTO VEPO N
o€ 0nolodnNnoTe GO UyPO.

* Mnv TONoBETEITE TNV CUCKEUN KOVTA OE €0TiEC BeppdTNTaC, NAvw N diNAa o€
€oTia agpiou, uaT koudivag N ndvw og (eaTd POUPVO.
* [1OTE PN XPNGIUONOIEITE PETAANKA QVTIKEIUEVA VIO VO QQAIPECETE TIG TPOPEG

and TG NAGKES, KABWE PNOPET VA KATAOTREWOUV TNV AVTIKOANTIKA TOUG ENIPA-
VEIQ. XpNOIJOMOIEioTe uOvo EUAIVN 1 MAGGCTIKNA ONATOUAQ.

* Mnv a@rveTe To KOAWDIO TOU PEUPATOG VA KPEUETAI and TNV AKEN TOU TPAME-
dou/ndykou 1 o€ onpeio mou unopei va apndé&el kanoio naidi. Mnv apnveTte 1o
KOAWJIO VA aKouund onoladnnoTe eoTh ENPAVEID.

* Mnv a@riveTe To KaAWAIO TOU PEUUATOC DINAWPEVO KATA TN DIAPKEIQ TNC XProNG
TNG OUOKEUNG. =€DINAWOTE TO TEAEIWC.

* Mnv akoupndre Tinota GAO ekTOG and 10 paynTd 0ag oTIG NAAKES YNOIUATOG
Otav auteG €ival o Aeroupyia. Mn XpNOIUOMOIEITE TN GUOKEUN KEVN XWPIC (o-
yNT6 NPOC YNoI[O.

* Mn XpNoIPOnOIETE MOTE OKANPA, AEIAVTIKA 1 JIABPWTIKA anoppunavTIKA 1 dia-
AUTIKG uypd yia Tov KaBapiopd TNC CUCKEUNC.

 Mn UETAKIVEITE TN OUCKeUN OTav QUTA £ival OE AEITOUPYIa.

* Mnv ayyieTe TN OUCKEUN JE BPEYUEVA N VA XEPIAL.

* Y€ NEPIMTWON NOU N OUCKEUN BPAXE(, APAIPECTE APECWC TO KAAWDIO TOU PEU-

2-3_GR



patog and Tnv nPICa Kai ENIKOIVWVAOTE JE Eva and Ta eE0UCIODOTNUEVA KEVTRQ
enmokeuwv PYREX-MIMENPOYMIH.

* Y€ nepinTwon nou undpxel miBavn BAARN, unv ENIXEIPACETE Va TNV ENICKEUACETE
hovol cag. AneubuvBeite oe €va and Ta eE0UCIODOTNHEVA KEVTPA EMICKEUWY
PYREX-MIMNENPOYMITH. KaBe eniokeun and pn eE0UCIOd0TNPEVO TEXVIKO TWV
kevtpwy service PYREX-MINENPOYMIMH AKYPQNEI THN EMYHZH.

* KdBe AavBaopuévn xprion TNG OUCKEUNG AKUPWVEI TNV €yyunon.

* AUTN N OUCKEUN CUPKOPQWVETAI e TNV OdNyia NAEKTPOUAYVNTIKAC cupBaToTn-
1ag 2014/30/EE, Tnv Odnyia XaunAng téong 2014/35/EE, Tnv Odnyia 2011/65/
EE yia Tov nepIopIopo TNG XPNoNG OPICKEVWY ENIKIVOUVWY OUCIDV OE NAEKTPIKO
Kal NAeKTPOVIKO £€onAiopo. Enione, pe Tnv Odnyia 2009/125/EK yia Tig anaim-
O€IG OIKOAOYIKOU OXeDIAOWOU VIA T MPOIOGVTA MOU KATAVOAWVOUV EVEQPYEIQ KAl
Tov Kavoviopog(EK) Ap. 1935/2004 oxeTIKA UE Ta UAIKG Kal - QVTIKEIUEVA Mou
npoopicovTal va €pBouv oe enapn Pe TPOPIUA.

OYNA=TE AYTEZ TIZ OAHIMEZ XPHZHZ

MEPH TH2 2Y2KEYHX

1. EvOelkTikn Auxvia Aeimoupyiag/Bepuokpaciag
2.K\eidwpa aopaheiog

3.Endvw avTikoMNTIKA NAGKA

4.KAtw avTIKOMNTIKA NAGKA

5. AvtioAioBnTiIkA Bdon

6. AvIBeppIkn Aapn

7. AvoEeidwTn enipdveia



MPIN THN MPQTH XPHSH

THMEIQXH: Evdéxetal va npokUWel Kanvog kal 0oUEG KaTd TNV NPWTN XpNnon.
1. KaBapioTe T cuckeun kai TiIg NAGKEG e eva vwno navi i xapTi koudivac.

2.2 uvOEoTE To BUopa TNG CUCKEUNC oag otnv npica.

3.MpoBeppdvete T TooTIEPA Panini yia Nepinou 5 AeNTd e aVOIXTES TIG MAGKEC.

4. AnoouvoéaTe To BUCHA TNG CUCKEUNG 0ag and Tnv npila.

H diadikacia auth eival anapaitnTn Jovo yia TV NEwTN Xpnon.

XPH2H THX TOLTIEPAZ PANINI

1. Xuvd€arTe T0 BUoUa TNC GUCKEUNG 6ag otnv npida.

2.H evdeikTikn Auxvia Aeimoupyiag/Bepuokpaciac (1) Ba avaper KOKKIVO Xpwua.

3. MONg n cuokeun npoBeppaveel, N eVOEIKTIKNA Auxvia Asmoupyiag/Bepuokpaciag (1) 8a ofAael.
ZHMEIQZH: Katd tn d1dpkeia Tng npoBépuavong €XeTe NAVTA TIG NAAKEG KAEIOTEG.

4. MONIC n eVOEIKTIKA Auxvia oBNoel, avoi€te TI NAGKES Kal TONoBETAGTE TO PaynTd NAvw oTnv
nAdKka ynoiuaTog.

5.K\eiote Tnv ndvw NAGKa XpNoIonoIwvTac TNy avTiBepUIKN AaBn (6).

6.ApnoTe To TooT va YnBei, avéAoya e Tov TUNO ToU WwpioU, TN YEUION Kal avAAOYa JE TNV
npoTiunon cac.

7. MONIC 0OMNOKANPWOETE TO WPAGILIO, APAIPESTE TO (PAYNTO Kal ArnocuvoEaTe and Tnv npida.

* Kdnola npoiévra, 6nwe To Tupi, Nopei va Akoouy Kal va KOMAGOUY NAvVw oTNV avTIKOAN-
TIKA NAGKa. Ma va kaBapiceTe TIg NAGKES anod TUXOV UNOAEIUIATA TOOPWY XPNGIUOMNOINGTE
nAQoTIKA A EUNIVN ondToula. MoTE Un XPNGIIONOIEITE UETAAIKA EEQPTANIATA, KABWGS EVOEXE-
a1 Va XAPAGEOUV TNV QVTIKOMNTIKA ENIPAVEIT TWV NAAKWDV.
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MPOZOXH: Moté unv ayyileTe TI EMIPAVEIEG TNG CUCKEUAG 000 aUTA €ival o€ AsIToup-
yia. Xpnoiyonoinote 10 XEPOUAI yia va avoi&ete 1o KAAuppa. Xpeldderal 1diaitepn
npogoxn étav Byddete Ta (eotd payntd and TiG NAGKES YnaoipaTog.

Znpeiwon: H ndvw nAAka NpocappdleTe oTo ENIBUPNTO UWOG JE TETOIO TOOMO WOTE VA NV
nieovTal oI TPOPES OGNS WAp!, WwUAKIA yia burger kAn. MNa kKaAUTEQA anoTeEAECUATA, TO
NAXocC TWV TPOPWVY NPENEI va ival TOOO, WOTE Va AKOUUNAE! Kal oTIC OU0 NAAKEC.

2YMBOYAEX WHXIMATOL

* AQAOTE TIC NOAU NAYWUEVES TOOPES VA EENAYWGOUV NPIV TO YAGIJO.

* Mn XPNOILOMOIEITE TA IDI0 IAXAIPOMIPOUVA YIA TIC WHES KAl TIC YNUEVEC TPOPEC.

* o KaAUTEQQ AMOTEAECATA, N TOOPN MEENEI VA EXEI MAXOG TO PEYIOTO EWC 2,5 €K,

* YUVIOTOUWE VA UaPIVAPETE TIC TOOPES MPIV TO YNOIWO. EAV HOPIVAPETE TIG TOOPEG, APAIPE-
OTE TO NEPICOEUPA PE XaPTI KOUZivag MEIV TIG TONOBETNOETE OTIC NAGKES WnaoiaToc. KAnoleg
HaPIVEOEC NEPIEXOUV UYNAA enineda {Exapnc Nou UNoPEl va Kaouv NAvw oTIC NAGKEC.

* Mnv aAarTiCeTe TO KPEAG MPIV TO PayeipePa viaTi To aAdTI anoppo(d Ta UyPd TOU KPEQTOC
Jnopel va okANPUVEl.

* To KOTOMOUAO Kal N yaAonoUAa npénel va eival KaAd ynuéva aMd Oxi oTeyvd. To JOoXa-
piolo PINETO UNopel va eival ENaPPWS KOKKIVO ECWTEPIKA, ETOI TO KPEAG NOPAUEVEI AKOLA
{oupEPO Kal TPUPEPO. To x0IpIve NEENEI NAVTa va WAVETAl KAd. EAEVETE TO Kpéag xapdo-
OOVTAC TO [E paxaipl.

* [piv TONoBeToeTE ANOUKAVIKG OTIC NAGKES WnoiuaToc, XapdETe e paxaipl f TOUNAGCTE [E
nnEOoUVI.



ENAEIKTIKOI XPONOI WHXIMATOX

Eidog TOnog Xpévog ynaiparog
. . 3 AenTd yia YETPIO YNOIUO
Kovipa pireTo 5-6 AenTtd yia KaAO Yoo
Mooxdpi AentA pnpIZdAa 1-2 \enTd
MRIQTEKIQ yIa XAUNOUPYKEP 4-6 \entd
@iAéTo scotch 4-6 \enTdy
Wapoveppl
Xolpivo DINETO 2-3 \entd
Mnéikov
DINETO 3 Aemtd
Apvi KOTOAETEQ 4 \entd
Maiddkia 4 hentd
KoTomouho ZTnGQQ cpl)\gTo 6 Aenta N EXpIva WYnOel rfo)\o,
MnouTi pIANETO 4-5 ANenTd N pEXI va YnBel KaAd
AOUKAVIKG NenTd AOUKAVIKQ 3-4 hentd
XovTpd Aoukdvika 6-7 \enTd

Yévrourtg n focaccia

3-5 hentd i ewe 6ToU POdicouv

MeNiT¢dva ndxoug 1 ekatootou

Aaxaviké og PETEC KohokuBdkia 3-5 hentd
Mukonatdra
DINETO Yaplwv 2-4 hentd
KOTOAETEC YapIwV 3-5 \enTd
Wapio/6ahacaoivd X1anodi (kabapIouEVo) 3 Aemtd
Fopideg 2 \entd
XTévia 1 Aentd

6-7_GR




OPONTIAA KAI KASAPIZMOL

* [NpoToU kaBapiceTe T cUoKeUN cag BeRalwbeiTe 611 dev ival cUVOEDEUEVN TNV NPICa KAl
OTI TO GWPA TNG CUCKEUNG Kal Ol MAGKEG €XOUV KQUWOE.

* MNOTE pn BuBicete Tn cuoKeUn Kal TO NAEKTPIKO KaAWDIO o€ vePS h o€ 0NoI0dANOTE
AaAho uypo.
* MOTE pn xpnolponoleite Xnuikd kal GKANPA anoppunavTikd.

* MOTE pn xpnoiponolgite peTaAIKEG BoUpToeg N ANAa avTIKEiEVA Nou Unopei va
yOdpouv TIG ENIPAVEIEG.

* MNOPEiTe va OKOUMICETE TNV EEWTEPIKN EMIPAVEIQ TNC CUCKEUNG 0aG Kall TIG NAAKEC LE €a
vwno navi n xapT koudivac.

* [a va kaBapioeTe Tuxdv AN N UNOAEILIATA TPOPWY XPNOIONOINGTE vwnod navi i xapTi koud-
VAG VIO VA JAAGKWOOOUY Kal EMEITA ApalpEOTe Ta UNoAEiuaTa pe EUAIVN 1 NAQGCTIKA ONATOUAQ.

* BeBaiwbeite 0TI Ta TUAPATA TNG CUOKEUNG MOU EXETE KABAPIOEI EXOUV OTEYVWOEI KAAG NMPo-
70U TN XPNOIONOINCETE EAvA 1 MPIV TNV anoBrkeuon.



AINOBHKEY2H

* BeBaiwbeiTe 6T N GUCKEUN €XEl KOUWOEI Kal EXEI KABAPIOTEN MPIV TNV anoBrikeuon.
* KAeIdWoTe TIg MAGKeG mieovTag To KAEIDwa aopaleiag (2).

* ANoBNKeUOTE TN GUCKEUN GE OTEYVO PEPOC XWPIG Lypaacia.

* [OTE Unv aQAVETE TN CUCKEUN OE EEWTEPIKOUG XWPOUG KAl EKTEBEINEVN GTN BPOXN.

TEXNIKA XAPAKTHPIZTIKA

Movtého: TooTiEpa Panini SB-240
Taon/Zuxvoétnta: 220-240V AC 50/60 Hz
loxug: 1650-1950W
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[MPOEIACTOIHZER- TIATH 202 TH ANOPPIWH THZ

YYIKEYHY SYMOQONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

2710 TEAOG TN WPENUNG CWNE TOU, TO NMEOIGY eV NPENEI va anoppInTETAl UE TA ACTIKA

anoppiuuata. Mpgnel va anoppiPBel oe EI0IKA KEVTRA dIAPOPOMNOINKEVNG CUANOYNC
— anoppEIUKATWY Nou opifouv of ONPOTIKEG APXEG N GTOUC (POPEIC MOU NAPEXOUV aUTH

TNV UNNPEoia. H XxwpioTh andppiyn WIag NAEKTRIKNAC OIKIOKN CUCKEUNG, ENITRENEN TNV
anoguyn MIBavVwy apVNTIKWY CUVENEIWY Yia To NEPIBAMOV Kal TV uyeia and Tnv akatdANAN
andpPIYN Kal ENITPENEI TNV AVAKUKAWGN Twv UNKWY and Ta onoia anoTeAETal WoTe va eNTuy-
XAVETAI CNUAVTIKNA EEOIKOVOINGN EVEQYEIAC Kall MOPWV.

[a TNV ENICAPJAvoN TNG UNMOXPEWTIKNC XWPEIOTAC andppIPNG OIKIAKWY NAEKTOIKWY CUCKEUWY,
TO NPOIOGV PEPEI TO ONa Tou dlayPAUEVOU TOOXOPOPOU KEDOOU anoppIUKdTwY.

EIMTYHXH KAIEZYTHPETHXH MEAATON

* [piv dlavepnBoUv, 0l CUCKEUEC Uag UNOKENTAI G auoTnEd NoIoTIkG EAeyxo. QoTdo0o N ou-
OKeun dIaBETel Kal U0 (2) xpdvia eyyunong anod Ty npepopnvia ayopdg Tne. EAv 1o npoidv
MNou €xeTe ayopdoel QUCAEITOUPVET 1 BPEiTe TuxdV EAATTWUATA aneUBUVBEiTe 6TO KATAOTN-
Ka ayopdc n oTeilTe To N napadwoTe To oe eEouciodoTnévo Kévtpo ZEpRIC Tne PYREX-
BENRUBI. Ta Tnv evnuépwon oac oXeTIKG Pe 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-
OUEVN EYKATACTAON, XEIPIOPG N CUVTAPNON TOU MPOIGVTOG, AVTIKAVOVIKEG GUVONKES AEITOUP-
yiag, un epapuoyn Twv 0dNyInY XpAGNG, KaKN XpAon, LETATEONMA 1 ENICKEUN TOU MPOIOVTOQ
ané ENICKEUACTEC MoU Oev AVKOUV OTa KevTpa service PYREX-MIENPOYMITH

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

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



Instructions | Manual
Panini Sandwich Maker SB-240

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 G

* 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.

* Disconnect the power cord from the supply mains:

- Immediately after use
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- When you do not use the appliance
- Before cleaning and maintenance operations

* Make sure that the appliance and the grill plates 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.

* Do not use an extension power cord.

* 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.
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 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.



* Never use metal objects to remove food from the plates, as this may damage
the nonstick surface. Use only wooden or plastic utensils.

* 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.

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

* Do not touch anything except your food on the grill plates during operation. Do
not use the appliance without food.

* 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.

* If the 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.

* 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
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PARTS OF THE APPLIANCE

1. Power/temperature indicator
2.Lock switch

3.Upper nonstick plate
4.Bottom nonstick plate
5.Non-slip feet

6.Heat resistant handle

7. Stainless steel surface

BEFORE FIRST USE

NOTE: Smoke and odor may occur during first use.

1. Clean the external surface of the appliance and non-stick plates with a wet cloth or kitchen
towel.

2.Place the mains plug into socket.

3.Preheat the sandwich maker for about 5 minutes with the plates opened.
4.Unplug the device from the mains.

This procedure is required for the first use only.



USE OF PANINI SANDWICH MAKER

1. Plug in your device.

2.The power/temperature indicator light (1) will turn red.

3.0nce the device has been preheated, the power/temperature indicator light (1) will turn off.
NOTE: During the warm-up always have the plates closed.

4.0nce the indicator light turns off, open the plates and place the sandwich on the grill plate.
5.Close the plates with the heat resistant handle latch (6).

6.Let the sandwich to be cooked, depending on the bread type, the filing, and your personal
preference.

7. When finished cooking, remove food and unplug from the outlet.

* Some filings, such as cheese, might melt and stick on the double non-stick coating. To
clean the plates from any food residue, use a plastic or wooden spatula. Never use metal
components, as they may scratch the nonstick surface of the plates.

CAUTION: Never touch the surfaces of the device while it is in operation. Use the
handle latch to open the top cover. Be extra careful when removing hot food from
the grill plates.

Note: The height of the upper plate adjusts to the point that you want. This function helps to
avoid press foods such as fish, burger buns etc. For best results, the thickness of the food
must be so, that it touches on both plates.
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GRILLING TIPS

* Leave much frozen food to thaw before baking.
* Do not use the same utensils for raw and cooked foods.
* For best results, the food should have a thickness of a maximum of 2.5 m.

» We recommend that you marinate foods before cooking. If you marinate foods, remove the
excess marinade with a paper towel before placing on the cooking plates. Some marinades
contain high sugar levels which can be burned on the plates.

* Do not salt meat before cooking because salt absorbs fluids and meat can harden.

* Chicken and turkey should be well cooked but not dry. The beef fillet can be somewhat red
inside, so the meat remains juicy and tender. Pork should always be well cooked. Test the
meat by marking it with a knife.

* Before putting sausages on grill plates carve with a knife or pierce with a fork.



RECOMMENDED COOKING TIME

Kind Type Cooking time
o 3 minutes for medium rare
Sirloin steak )
5-6 minutes for well done
Beef Minute steak 1-2 minutes
Hamburger patties 4-6 minutes
Scotch fillet 4-6 minutes
Tenderloin
Pork Fillet 2-3 minutes
Bacon
Fillet 3 minutes
Lamp Cutlets 4 minutes
Leg steaks 4 minutes
Chicken Breast fillet 6 minutes or until cooked through
Thigh QIAéTO 4-5minutes or untilcooked through
Sausades Thin sausages 3-4 minutes
g Thick sausages 6-7 minutes
Sandwich n focaccia 3-5 minutes or until golden brown
Eggplant 1cm thick
Sliced vegetables Zucchini 3-5 minutes
Sweet potato
Fish fillets 2-4 minutes
Fish cutlets 3-5 minutes
Seafood Octopus (cleaned) 3 minutes
Shrimps 2 minutes
Scallops 1 minute
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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 the plates to cool down completely.

* 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.

* You can wipe and dry the external surface of your appliance as well as the plates with a
damp cloth or kitchen towel.

* To clean over il or leftovers use firstly paper towel, then wood or plastic spatula.

» Make sure the parts of the device that you clean both are completely dry before reuse or
before storage.



STORAGE

» Make sure the appliance has cooled down completely and cleaned before storage.
* Lock the plates by pushing the safety lock (2).

« Store the appliance in a dry place without moisture.

* Never leave the appliance outdoors and exposed to rain.

TECHNICAL CHARACTERISTICS

Model: Panini maker SB-240

Rated voltage / Frequency: 220-240V AC 50/60 Hz
Power: 1650-1950W
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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 productis 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






WWW. pyrex.com.gr

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

Pyrex® is a trademark of Corning Incorporated used under license by international Cookware



