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EuxapioTtoUpue TTou emAEégaTe pia XUtpa TaxUTNTag TNG YKAUag IZZY.

To TTpoidv TToU £XeTE OTA XEPIO 0AG EXEI KATAOKEUOOTEI CUNPWVA HE TIC TTIO AUOTNPEG EUPWTTO-
TKEG TTPOBIOYPAPES Kal €XEl TTIOTOTTOINOE o110 Ta BBV epyacTripia TUV, woTe va gicaoTe oi-
YyoupOlI yIa TNV ao@AAEIa TOU OKEUOUG KOl VA TO XAPEITE yia TTOAU Kalpo.

MoTevoupe TTwg N Xpnon Tng Ba oag agroel atréAUTA IKAVOTTOINUEVOUG Kal Ba 00G XOpioEl
TTOAAEG YOOTPOVOUIKEG ATTOAQUOEIG.

H x0Tpa TaxUTnTag oag mapéxel TANBOG TTAEOVEKTNUATWY:

H BaABida puBpIONG TNG TTiEoNGg

H BaABida puBuiong Tng Trieong, oag TTapéxel To TTAEOVEKTNA, avaAoya e To £i00G TOU @ayn-
TOU va puBpioeTe TNV Tieon oTo evdedelyuévo emitredo( I/11).

Mo vyigivo payeipepa

Me Tnv xUTpa TaxUTNTOG TO @aynTd 00g Ba payelpeuTei Mo yprRyopa, ae TTePIBAAAOV KEVO ogu-
yovou. KaBe AeTrTo TTou KepdileTe onuaivel €E0IKOVOUNGoN o€ BITaUiveG Kal AOITTA BPETTTIKG OU-
OTOTIKA.

E&oikovounaon Xpovou Kal evEpyEIag

XpnaoipotroiwvTag Tn XUTpa TaxUTNTag YTTOPEITE va e§0IKOVOUNOEeTE PEXPI Kal 70% Tou Xpovou
TTOU XP€EIadéoaaTaV Yia va TIPOETOINATETE TO paynTo. EmmAéov e§oikovopeiTe evépyeia atrd
30% €wg 40% o€ paynTa Pe PIKPOTEPO XPOVO PAYEIPEPATOG Kal PéEXP! Kal 60%, yia gaynTd TTou
ATTaITOUV TTEPITOOTEPO XPOVO PAYEIPEUATOG.

Me tn x0rpa raxurnrag IZZY, 6a xapesite To paysgipspa ye TaxurnTa, ukodia, diarnpwvrag
Tautéxpova OAsg Tig BItauiveg. ZuvrnpRoTe KAAd Tn xUTpa oag Kal 8a Ummopéasere va
XApEiTE yia TTOAAd xpovia.

TupuBartég TNyéG BEPUOTNTAG — EOTIEG:
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lMpoooxn origc mposidomoinasis Kal oTig urodeieis aopalsiag.

ELJ Aiafdore 11¢ 0dnyiss xpriong.

TNapakaAoUue S1aBdoTe TPOTEKTIKA TO EYXEIPiIGIO XPONS, TTPIV XPICIUOTTOINCETE yid
mPWTN Popd TN véa aag xurpa raxurnTag.

Zag gpioToulE TNV TPOogoX MwS KABs aAAn xpnon Tng xuTpag raxurnrag, wépav 1ng
mPOLBAeTOuEVNS UTTOPEI va TTPOKAAEDEI oNUAVTIKES {NUIES.
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AlaBAaoTe TTPOOEKTIKA TIG 0dnyieg XPHONG KAl KPOATAOTE TI§ OE
ao@AaAéG onueio yia PEAAOVTIKA avagopd, padi e TRV a1rodeign
ayopdg, n otroia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyinon
kal E§utrnpérnon MNMeAatwvy).

* ATOMO Un €€0IKEIWPEVA WE TN XPON TNG XUTPOG TaxutnTag O Ba TTPETTEl Va
TN XPNOIMOTTOIoUV.

* [MoT€ pnv agrvete TN XUTPA TAXUTNTAG ATTO TNV TTPOCOXN 0AG, VW PPIOKETaI
uTTO TTiEON.

* Edv uttdpyouv TTaidid 0TO XWEO TToU PayeEIpeUETE, Ba TTPETTEl va €i000TE I-
dIaiTEPA TTPOTEKTIKOI.

* [piv atmd kGBe Xprion, BeBaiwbeite 6TI TO onueio diaguyng Tou aTpou dev €i-

Val ITTAOKOPIOHEVO. € AQUTA TNV TTEPITITWON, KABAPIOTE TO XPNOIUOTTOIVTOG

TNV AKPN EVOG CUVOETAPA WOTE VA DIATTEPACETE TNV TPUTTA KAI OTN OUVEXEIN

EETTAUVETE pE vEPO.

* [piv TN xprion BePaiwdeite 0TI 0 pUBPICTAG TTiEONG KIVEITAI EUKOAQ TTPOG O-
Ay

Ae¢ TIC kaTEUBUVOEIC “ | 1 N7

* [1oT¢€ unv atroouvappoAoyEiTe To KATTAKI TG XUTPAG.



» XpnoigotroinoTe TN XUTpa TaxUTNTAG JOVO YIa TO OKOTTO TOU YPIyopou Ha-
YEIPEUATOG, YIO TOV OTT0I0 £xEl OXEDIAOTEI.

* [piv a1md KGBe Xpron gival ammapaitnTog 0 EAeyX0G KaBapdTNTAG KAl CWOTAG
AeiToupyiag TnG BaABidag aoc@aAsiag, Tou puBUICTH TTiEONG KAl TOU AGCTIXOU
oppayiong.

HioupynOBei uwnAn Trieon péoa oTo CWHA TNG XUTPAG, Eival on-

HAVTIKO va BeBaIWOEITE TTWG EXETE KALIOEI CWOTA TO KATTAKI
TPIV EEKIVACETE VA JayelpeleTe. ETrITTAéoVv Oa TTpETTElI VO TNPEITE AU-
oTnpPda TI§ 0dnyieg ac@alciag, KaBwg eocPaApévn Xpron pIropei va odn-
YNOE€lI € TPAUMATIOHOUG | {NHIEG.

f MPOZOXH: Kabwg kaTtd Tn didpKeia Tou payeipéparog 0a dn-

MPOXZOXH: AvayTe Tnv €0Tia OTN MEYIOTN I0XU KAl TOTTOOETAH-
A OTE TN XUTpa oTnV £oTia. OTav o aruég apxioel va Byaivel amréd

TN BaABida, HEIWOTE TV £VTAON TNG £0Tiag oTo 1/3 TNG PéyI-
oT1ng di1aBaduiong TnG oTiag.
* H mapouca xUTpa taxutntag o¢ d100£Tel £vdeign mieong. NapakaAoUpe va
TTAPATNPEITE TV ATTEAEUBEPWON TOU aTPOU aTTo TIG £€600UG ATUOU KATW ATTO
TN BaABida puBuiong TTieong.
* BeBaiwBeite TTwg €xeTe KAAUWEI TNV €AGXIOTN £VOEIEN XWPNTIKOTATAG OTO €-
owTePIKO TNG XUTPOG (Uypd KOl OTEPED TTEPIEXOUEVO) TTPIV TN XPNON.
* [oTé€ unv utrepPaivete TN PEYIOTN EVOEICN XWPNTIKOTNTAG OTO ECWTEPIKO TNG
XUTPAG (Uypd Kal OTEPED TTEPIEXOUEVO).
* XpnoIJoTroIRoTe TN XUTPA HOVO OTIG £0TiEG OTTOU eVOEIKVUVTAI O QUTO TO £Y-
XEIPIBIO XprRong.
* H xUtpa TaxuTnTag dEV TTPETTEI VA XPNOIUOTTOIEITAI TTOTE YId TNYAVIOUA 1 TOI-
yapioua o€ AGdI utrd TTieon.
* Mn xpnoiyoTrolgite TN XUTPa TaxXUTNTOG OTO POUPVO, KABWG UTTOPEI va uTro-
oTei {nNUIEG.
* [1avTa va xpnoidoTroleiTe TIG TTAdIVEG AaBEG yia va JETOKIVAOETE TN XUTPA Ta-
xUTnNTag 600 gival (eoTh. MNoTE PN XPENOIYOTIOIEITE TNV TTEPICTPEPOPEVN AaBA
o@pAyIong/aToc@PAyIoNG OTO KATTAKI VIO VO ONKWOETE ] VO JETOKIVIOETE TN
xUTpa.
* EAéyXeTE O€ TOKTA dlACTHPATA TN 0TABEPATNTA TWV TTACIVWY AaBwv. Mn
XPNOIUOTTOIEITE TN XUTPA O€ TTEPITITWOTN TToU OI AaBEg dev gival oTaBePEC.

* [MoT€ un xpnoigoTrolgite dUvaun yia va avoiteTe Tn XUTpa TaxuTtnTag. Mpiv
TNV avoIeTe Ba TTPETTEI va €i0TE Oiyoupol TTWG N TTIECN €XEI EKTOVWOEI.



* Otav eAeuBepwvete Tov aTuod, Ba TTPETTEN TA XEPIA 0AG, TO TTIPOCWTTO Kal TO
Owua oag va pnv Bpiokovtal TTévw atmd To KATTAKI TNG XUTPAS Kal TIG E6d0UG
aTpoU, TTPOG ATTOPUYH EYKAUPATWY.

* Mnv TTapeufaivete A TPOTTOTTOIEITE TA OTOIXEIO aoPaAeiag (BaApideg, TTapd-
Bupo, AdoTIX0) TNG XUTPAG, KABWG UTTAPXE! KivOUVOG yKAUUATWY

* To KaTTaKI TNG XUTPAG KAl TA ETTIMEPOUG EEAPTAMATA TOou OV TTAEVOVTAI GTO
TTAUVTHPIO TTIATWV.

* XpnOIUOTTOIEITE TTAVTA KAl HOVO QUBEVTIKA AVTAAAAKTIKA.

* ['1a OTTOIAdNTTOTE ETTIOKEUN, TTAPAKAAOUNE OTTWG ETTIKOIVWVAOETE PE éva ATTO
Ta egouciodoTnuéva kévipa etmiokeuwy MIMENPOYMIH.

* AEUKA OTiyMOTA TTOU JUTTOPEI va oXNUATIOTOUV OTOV TTATO TNG XUTPAS TaxUTn-
Tag YTTopouUv eUKOAa va agaipeBouv Pe Tn Xprion Aepoviou i Eudiou.

* 2 € KaUia TTEPITITWON KN XPNOIMOTTOINCETE CUPUATIVO OTTOYYO KAl IOXUPA 1
OlaBpwTikd uypd KabapiGuoU.

* Mn XpNOIYOTTOIEITE AIXUNPEA 1] KOPTEPG QVTIKEIMEVA TTPOKEINEVOU VA TTPAYMUA-
TOTTOIACETE OTTOIOONTTOTE EAEYXO AOQPAAEING i AEITOUPYiaG.

* [0 TV atro@uyr] TUXOV KIvOUVoU, unv a@nVveTe Tn XUTpa TaxUTNTAG EKTOG
TNG TTPOCOXNG Oag KATA TN dIAPKEIR TNG XPRONS KAl 600 TTEPIEXEI AADI JayeEl-
pépatog. Moté unv emxeIpRoeTe va ORACETE PE VEPO TUXOV QWTIA TTOU EXEI
TTPOKUWEI atTd Kapévo AddI. KaAuyTe TN XUTPA WE TO KATTAKI KOl XPNOIUOTTOINA-
OTE TTUPOCRETTHPA.

MPOZOXH: Mpiv BaAere Tn XUTPpa o€ AsiToupyia, Bepaiwbdeite
TTWG TA KAEIOTPA AC@PAAIONG TOU KATTAKIOU £XOUV EQAPHUOOEI

A OWOTA OTO CWHA TNG XUTPAG.

MPOZOXH: INa Tpé@Ipa TTOU “POUCKWVOUV” KATA TO HOYEi-

PEMA OTTWG CITAPI, PACOAIN, PAKES, XOPTA, PULI, @ABA KATT, MN

YEMIZeTE TTOTE TN XUTPA TAXUTNTAG TrAVW Oa1Té TO HI106. MNpIv a-
VOIgETE TO KATTAKI, TTPETTEI VO AVOKIVAOETE EAAPPWG TN XUTPA TaXUTNTAG.

* Otav payeipevete Aoukavika i GAAEG TPOYEG e TTEPIBANUA, Ba TTpéTTel ap-
XIKA va T TPUTTATE, WOTE VA UN “OKACOUV” KaTd To payeipepa f 1o oepPipl-
oua.

* Edv €xete payeipéwel kpéag padi pe 1o epiBAnud Tou (TTETOQ), TTAPAKO-
AoUE Pnv 1O TPUTTATE GO0 €ival AKOUA CEOTO TTPOG OTTOPUYI] EYKAUNATWV.

Znueiwon: MNa tnv atro@uyr Tuxov dIARPwWONG Tou ECWTEPIKOU TNG BAoONG
NG XUTPAG a1rd Ta AAQTA, TTAPAKAAOUUE VO TTPOCBETETE AAATI O€ vEPO TTOU
Bpadlel kKal va avakaTeUeTe ATTIAL.



* Mnv akoupTtrdre atreuBeiag TN HETOAAIKA ETTIQAVEIQ, XWPIG va QOopATE YAvTIa
Koulivag TTou TTPOCTATEUOUV aTTd TV UWNnAR Beppokpaaia.

* Mn Bdalete kKateuBeiav oTn XUTpa payelpikry 06da. Mn XpnoIUOTIOIEITE UTTEP-
BoAik TTooéTNTa AadioU Kal KpaoloU OTO Payeipeua.

* Otav o0 atog TnG XUTpag TaxuTtnTag Byaivel atrd Tn BaABida aopaAciag A 1o
AAdoTIX0, Ba TTpETTEl Va KATERATETE TNV XUTPA OTTO TN QWTIA KAl aPouU BpEiTe
TNV AITia KAl TNV €TTIAUCT TOU TTPOBAAUATOG, OTN CUVEXEIQ va TN XPNOIKOTTOIN-
oeTe Eava.

* Mnv TotroBeteite TiTroTa TTévw 0TN BaABida pUBUIoNG TTiEoNG.
* MeTd TN XpAON TNG XUTPAG TaxuTnTag, BeBaiwbeite 6T £xeTe KOBApPIoE! TN
BaABida acpaAciag, To AAOTIXO, TO KATTAKI KAI TNV KATOAPOAQ ATTO UTTOAEIN-

paTta TPo@WV Kal AddI. ZTeyvwaoTe KAAG e HaAakoO TTavi TTpIV TV atToBni-
KEuon.

» TotroBeTeiTe TTAVTOTE VEPO OTAV PAYEIPEUETE WE TN XUTPa TaxUTNTAG.
* Mn xpnoiyoTrolgite TN XUTPa TaxUTnTag 61aV £ival AdEIa.

* Mn xpnoiyoTrolgite TTOTé TN XUTPA TaXUTNTAG YIA TV aTTo0rKeuon gaynTou
TIPIV ] KAI JETA TO PayeipePa, KABWG evOEXETAI va TTPOKANBEI {NIG OTO Ku-
pPiwg owpua TG XUTpac.

* H xUtpa Tax0TNTOG UTTOPEI Va XpnoiyotroinBei yévo o€ €0Tia avTioToixn Tou
pey€Boug TnG. OTav n eoTia gival avappévn otn PEYIOTN £vTaoT, TTapaKao-
AoUpE yia Tn ouvexA TITAPNOT 0OG.

* Otav xpnoiyoTrolgite TN XUTPA 0€ NAEKTPIKA £0TiA, N OIAUETPOG TNG £0TiAg Ba
TPéTTEl va gival ion A pIKkpdTEPN atrd T SIGUETPO TNG BAONG TNG XUTPAG.

* Katd Tn xprion o€ KEPAUIKA €0Tia, TTapakaloupe BeBaiwdeite TTwg n Baon
NG XUTPOG €ival aTToAUTWGS KaBapr Kal OTEYVH.

* Otav xpnoiyotrolgite TN XUTPA 0€ €0TiEG YKAIOU, BePaiwBeiTe OTI N PAGYaQ
eV AKOUUTTA TA £EWTEPIKA TOIXWHUATA TNG XUTPAG.

OYAA=TE AYTEZ TIZ OAHIIEZ



Mépn TnG ZUOKEURG

Multi Set Tng 1ZZY:

1. X01pa TaxuTnTog 8Lt
2. XOtpa TaxuTtnTog 4Lt
3. KatoapoAa pe yudAivo Katrdki 8Lt
4. KatoapoAa pe yudAivo Katrdki 4Lt
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. Kamrdki xUtpag Taxutnrag

2. MepioTpepduevn Aapn oepdyiong/
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amooPpPAyIong

. PuBuioTig trieang
. KAgiotpa acpdAhiong

Mapd&Bupo acpaleiag

. \doTixo a1Aikévng

. BaABida aopaheiag

. Ecoxn Tng BaABidag pubuiong mieong
. MAdivég xeipoAaBég

10. Kupiwg cwua

11.
12.

13.
14.
15.
16.
17.
18.
19.

‘Evdeign ac@dAiong Katrakiou

‘EvdeIgn amoo@payiong KaTmoKIou

BaABida acpaAciag

‘E¢odog aTtpou

©¢on uywnAnig Trieong (I1)
©¢on xapnAn Trieong (1)
©¢on atreAeubBépwaong arpou
O¢on emAeypévng évdeigng

[udAivo KatTdki



AvoAwoiga avTaAAOKTIKA:
- \doTixo

- PuBpiotig tieong

- FudAivo katrdki

- MAdivég xeipoAaBég

* [epioTe pe KpUo vePd TN XUTPa TaXUTNTOG PEXPI TO MIOO (1/2) TNG GUVOAIKAG XWPNTIKOTNTAG
KaI TOTTOBETEIOTE TN XUTPQ OTNV £0TIA.

» KAgioTe KaAG TO KATTAKI TNG XUTPAG Kal avAWTE TNV €0TIa 0TN PEYIOTN 1IGXU.

* Otav o atuog apxioel va Byaivel atmod Tig €E600UG aTpoU oTnv évwon TG dvw AaBrg Je To Ka-
TAKI, JEIWAOTE TNV €vTaon Tng €oTiag ato 1/3 Tng péyiotng diaBabuIong TNG €0TiAG yia 15 AeTTTd,
TTPOKEIYEVOU va agaipeBolv ol 0opég TNG véag XUTPOG.

* ApnoTe Tn XUTpa va KPUWOEI Kal avoigTe To KATTaKl agoU BeRaiwdeite 6T OAOG 0 ATUOG EXEl
atreAeuBepwOEi.

* [NeTdETE TO VEPOS KOl KaBapioTe UPPWVa e TIG 0dnyieg KaBapIopoU Kal GuvTPNongG GTO OVTi-
OTOIXO KEPAAQIO.

ZHMEIQZH: Edv petd TNV TTPWTN QOopd TTou Ba BpdoeTte vepd oxNUATIOTOUV AEUKA OTiyuaTa
OTOV TTATO TNG XUTPAG, aUTO OPEIAeTal OTN oKANPOTATA TOU vEPOU. MTTOpEITE EUKOAA Va agaipé-
o€TE Ta aTiyyaTa pe EUdI ) €101k uypd apaAdTwong.

Baoikég Odnyieg

Mpiv ekivAoeTe va PayeIpeVETE:

Mpiv atrd kaBe xprion BePaiwBeite TTwg n BaABida ac@aAeiag, To KIVOUUEVO TTARKTPO OTTO-
o@pdyiong kai n BaABida pubuiong TTieang eival kaBapd kail Aeitoupyolv ocwaTd. BeBaiwbeite
OT11 TO0 AdOTIXO €ival KABapo Kal CwoTA TOTTOBOETNUEVO OTO KATW £0WTEPIKO XEIAOG TOU KATTA-
KioU.

EAéyETe TTPOCOEKTIKG OTO £0WTEPIKG TOU KATTOKIOU TTWG N BaABida acgaAciag ival o KaAr Ka-
TAOTAON KAl YTTOPEi va KIvnBei eAeUBepa.

H eooxn Tng BaABidag puBbuiong Triecong TTou BPiOKETaI OTNV ECWTEPIKA TTAEUPA TOU KATTOKIOU
Ba TTpéTrel eTTioNG va eAeyxBei, WOTE va unv gival TTAOKOPICPEVN, XPNOIUOTTOIWVTOG KATTOIO
aIXMNPO QVTIKEIPEVO.

AdoTixo xuTpag
To AGOTIXO TNG XUTPAG UTTOPEI JE TN XPrion va @Bapei f va oxioTei. NMapakaAoUue eAEYXETE Ta-
KTIKA KOl QVTIKATAOTACTE TO OTAV TTAPATNPAROETE POOPA.



& Znuavriko: XpnoiUoToisiTe mavra Kal Jovo auBevrika AaaTixa yia 1n xUrpa odg.

1. Avolypa TOU KOTTOKIOU

MéoTe eAa@Pd TTPOG TA KATW TNV TTEPIOTPEPOUEVN
AaBn oepdyiong/atmoo@padyiong Kal yupioTe Tnv O¢-

&160TpO®a TTPOG TNV EvdEIgn «ﬁ’». Ta TAdiVa KAEi-
oTpa ao@aAiong Ba avoifouv Kal To KaTTaKl Ba eAEU-
BepwBei (Eikdva 1).

AvOoONKWOTE TO KATTAKI.

2. Zppdayion

TotmoBeTAGTE TO KATTAKI TTAVW OTN XUTpa Kai BeRaiw-
O¢ite OTI TO KATTAKI KAOETAI KAAG OTO X€IAOG TNG XU-
Tpag. Méote TNV TTEPIOTPEPOUEVN AaBr) oppdyiong/
aTToo@PAYIONG TTPOG TA KATW YUPICOVTAG TNV aPIOTE-

poaTpoa aTn Béon « » (Eikéva 2).

Ta kAgioTpa ac@dAiong Ba epapudoouv aTo XeiAog
NG XUTpag (Eikéva 3) kai To Katrdkl 8a ao@aAioel.

3. Fépiopa pe @aynro

MapakaAoUpe, TTpIv EEKIVAOETE va PayelpeUETE, Pe-
BaiwBeite 6T N TToodTNTA YaynTOU PECT OTN XUTPO
utrepPaivel TNV £vOEIEN TOUu EAAXIOTOU, TTOU AVTIOTOI-
X€&i 10 1/3 TNG XWPNTIKOTNTAG TNG.

EmmirAéov n ToodTnTa @ayntou dev Ba TTPETTEl va u-
mepPaivel To 1/2 TG XwpnTiKATNTAG TNG XUTPAG YIa
@aynTd TTou TEiVOUV va a@pifouv i va GOUCKWVOUV,
EVW YIa Ta UTTOAOITTA QaynTd n PEYIOTN TTOCOTNTA O-
VTIOTOIXEI OTA 2/3 TNG XWPNTIKOTNTAG TNG XUTPAG.
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1

EowTepIkn KAipaKa-5000UETPNTAG:

Mrtropeite va &gite TNV TTOGOTNTA TOU QAYNTOU TTOU £XETE
TTPoCoBEoEl, KOBWG KAl TNV EAEXIOTN Kal PEYIOTN ETTITPETTO-
pevn ToooTnTa. MoTE un HayeipeveTe Xwpig vepod Kal TToTE
un yepiZeTte Tn xUTpa TAvw atréd Ta 2/3 TNG XwpnTIKOTNTAG
™mg.

> d

Mpiv EekivioeTe To payeipepa, BeBaiwbeite 6T N TTOCOTNTA
@aynTou péoa oTn Xutpa utrepPaivel TNV €vOeIgn Tou EAAXIOTOU, TTOU avTiaTolXei aTo 1/3 TnNg
XWPNTIKOTNTAG TNG.

4. PUBuion Tng BaABidag Trieong

21péwTe TN BaABida otn B¢on | yia va puBpiceTe TNV TTiECN OTO TTPWTO ETTITTEDO YIA TO JOYEI-
pePa Aaxavikwy Kai yaplol. 2TpéwTe TN BaABida atn B¢on Il yia va Tn puBpiceTte aTo deUTEPO
ETTITTEDO VIO TO PAYEIPEPD KPEATIKWV.

5. Maysipepa

AvayrTe Tnv eoTia oTn YEyIoTN 1I0X0 Kai ToTTo0eTAOTE TN XUTpa oTnv eoTia. Otav o atuog apyioel
va Byaivel atré Tn BaABida, pewoTe TNV évraon Tng €oTiag oto 1/3 Tng péyiotng diaBabuiong
TnG €oTiag. M.x. Eav n péyiorn diaBaBuion Tng oTiag gival 10 9, XaunAWVETE TNV évracn oTo 3.
Edv n péyiotn diofdBuion Tng €aTiag €ival To 3, XaUNAWVETE TNV £viacn oTo 1.

Avdloya pe TNV TTooodTNTA GaynToU TTOU TTEPIEXEI N XUTPA, B0 XPEIAOTOUV KATTOIA AETTTA PEXPI
va EKIVIOEl TO Jayeipepa, 6trou Ba apxioel va atreAeuBepwveTal aTuog oTig e£650UG aTUOU
KATW a1od TNV BaABida puBuiong TnG Trieong.

6. O xpovog payelpéuaTog EeKIVA a1rdé auTd To onyeio.
MeTd TO TTEPAG TOU ATTAITOUUEVOU XPOVOU PAYEIPEUATOG ORNAOTE TNV £0TiA.
Mapabupo acpalisiag:

To TTapaBupo acaleiag atroTeAei Eva emTTPOCOETO aTOIXKEIO ATPOAEiag TNG XUTPag. BpiokeTal
OTO TTAQIVO PEPOG TOU KATTOKIOU KOl O€ TTEPITITWON TTOU OXNUATIOTEN TTOAU UWNAN TTiEon OTO €-
OWTEPIKO TNG XUTPAG, TO AGCTIXO QVOiYEl OTO GUYKEKPIUEVO ONMEIO KAl ATTEAEUBEPUWIVETAI ATUOG.

7. EKTOVWON TNnG Trieong.

YTdpxouv TpeIg ETMAOYEG EKTOVWONG TNG TTIEONG:

i. AQrioTe TN XUTPO VO KPUWOEl yia Aiyo

Mepipévere péxpl n BaABida acgaiciog va unv gival TAéov oparr). H pébodog auTr evdeikvutal
yia @aynTa TToU gival TTOATOG 1 Teivouv va TTapdyouv a@po.
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ii. ZTad1akn a1reAeu@éPWON TOU ATHOU

Tt
ZTpéWTe OTAdIOKA Kal apyd Tn BaABida puBuiong mieong oTn Béon N\ More M OTPEPETE TN

BaABida atreuBeiag atmd tn Béan | A 1l oTn Béon N7 AvTIBETWG Ba TTpéTTel oTAdIaKA va oTTE-
AeuBepwveTe TNV TTieon, yupifovTtag apyd Tn BaABida.

& MPOZOXH: O aTtpdg Trou atreAeuBepwveTal ival Kautog. KaBwg o atpuég atreAgu-
BepwveTal KABeTa aTTo TIG €§650UG ATHOU, ATTOUAKPUVETE TO TTPOOWTIO, T XEPIA KaI TO
owpa oag amo Tn BaABida puduiong TTieong yia TNV AToQuyr eyKaupdTtwyv. Mepipévere
woTrou va atreAeuBepwOei 6Aog o aTuég kai n BaABida aopaleiag-Evdei§ng wicong dev
gival oparth. AUTOG 0 TPOTTOG EKTOVWONG TNG Trieong dev evdeikvuTal yia aAynTd TTou €i-
val TTOATOG 1 TEiVOUV va TTapdyouv agpo.

iii. FpAyopn ameAeuBépwan Tou atpou — MONO ZE MEPINTQEH EKTAKTHE ANATKHE

KparAaTe Tn xUTpa TaXUTNTAG KATW AT TPEXOUNEVO VEPO BPUCNG ETTITPETTOVTOG OTO VEPO Va
TPEEEI apyd ETTAVW OTO KATTAKI TNG XUTPAG, XWPIG VA OKOUNTIACEI Ta TTAQOTIKA PEPN, PEXPI N
KOKKIVN BaABida ac@aAgiag va pnv gival opath. Moté un BuBiCeTte Tn xUTpa ToXUTNTAG O€ VEPO.
H x0Tpa é€xel arooupTrieoTei 6Tav n BaABida ac@aleiag — EvdeiEng Trieong Oev eival TTAéov o-
patn.

8. ATroo@pdyion TnNG XUTPAg TaXUTNTOG
Ortav éxel TAéov aTTeAeUBepwWOEi OAOG 0 aTUOG (O BAETTETE Va Byaivel TTAEov aTudg aTTd TIG £€6-
doug atreAeuBépwang atpou) kai n BaABida aopaAciag TTEoel aTnV apXIKA TNG B€on, PTTopEiTE
VO OQAIPETETE TO KATTAKI.

& MPOZOXH: MNoTé pun XxpnoiyoTroieite SUvapn yia va avoi§eTe TO KATTAKI KAl YNV &-

mepPaivere oTn AsiToupyia Twv onueiwv ac@aleiag. H x0tpa TaxuTnTag NIropEi va arro-
o@payioBei povo otav £xel ekTovwOei 6AN n Tigon.

KaBapiopog & Zuvtipnon

X0Tpa TOXUTNTOG & KATTAKI
* Metd a1mod KABe xprion, kabapilete Travta TN XUTPa YE CEOTO VEPO KAl UYPO OTTOPPUTTAVTIKO.

* Mn xpnoiyoTroigite Ioxupd A SIABPWTIKA ATTOPPUTTAVTIKA, TTPOIOVTA TTOU TTEPIEXOUV XAwpivn
Il CUPUATIVOUG OTTOYYOUG.
* To kupiwg cwpa TnG XUTpag utropei va TTAUBET 0TO TTAUVTAPIO TTIATWV.

& MPOZOXH: Mnv AéveTe TTOTE TO KATTAKI TG XUTPOG OTO TTAUVTHPIO TTIATWV.
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BaABida ac@aAgiag

¢ KoBwg kabapileTe To KatTAKI, EETTAUVETE TN BaABida aogpaAciog pe dpbovo vepo.

* Me mn BorBeia aixunpou avTikelpévou BeRaiwBEiTe TTWG gival kaBapr) Kal Oev UTTAPXOUV UTTO-
AgippaTa Tpopwv.

BaABida pUBuiong Tieong

® Z€TTAUVETE PE AYPOOVO vEPS, OTEYVWOTE KAl ETTAVATOTTOBETACTE TNV.

® Y& TTEPITITWON TTOU 0 aywyOg TNG BaABidag pubuiong Tieong £Xel UTTAOKAPEI, AQaIPETTE TNV
TTPOG KaBapiouo.

¢ MapakaloUpe BeBaiwBeite TTWG o1 eYKOTTEG TNG BAABIdOG pUBUIONG TTiEONG £XOUV KOUUTTWOEI
oTn owath Béon.

4 D

By

Inueiwon: MNa TNV atmo@uyr] Tuxov {nuIag atn BaABida puBuiong tieong, Ba TTpéTrel va gioTe
1010ITEPA TTPOCEKTIKOI OTAV TNV APAIPEITE ATTO TO KATTAKI.

A MPOZOXH: BeBaiwOeite 611 N BaABida puBIONG TTiEONG PHTTOPEI VO METAKIVEITOI
€AelBepa.

AdoTixo

* [a va kaBapioeTe To AGCTIXO TNG XUTPAG, EETTAUVETE pE (e0TO vePO Kal aTEYVWOTE T0. Edv
TTAPATNPNOETE TTWG £XEI APXIOEI va yiveTal TTI0 BUOKAUTITO (EXEI EEKIVIOEI VA XPWHATICETOI
Ka@E) Ba TTPETTEl VA TO AVTIKOTOOTACETE.

* MdavTa TAEVETE TO AGCTIXO TNG XUTPAG Kal KaBapileTe KAA TIG UTTOSOXEG TOU KATW aATTd TO Ka-
TTAKI HETA OaTTO KABE Xpron.
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& MPOZOXH: Mnv mAévere o1 TO AdOTIXO TNG XUTPAG GTO TTAUVTIPIO TTIATWV.

THMEIQZH: A@oU kaBapioeTe Kal OTEYVWAOETE TN XUTPA, Ba TTPETTEl va TNV aTTOBNKEUCETE €
aTeYVO Kal TTPOaTaTEUOEVO TTEPIBAAAOV. Mn o@payioeTe TO KATTAKI, ATTAG TOTTOBETOTE TO GTO
KUPIWG OWwPa TNG XUTPAG PE TNV ECWTEPIKA TTAEUPA ETTAVW.

THMEIQZH: NAekédeg Kal ypaTOUVIEG TTOU EVOEXETAI VO EPPAVIOTOUV PETE ATTO TTAPATETANEVN
Xprion, dev eTnPeddouv TNV TTOIOTATA TOU PETAAAOU.

Yuxvég Epwrioeig

OT1av 0 XpOvog MEXPI VA PTACEI TO TTEPIEXOMEVO OE ONUEIO BPAoHOU gival TTOAU peyd-
Aog:

* H mnyn BeppdtnTag dev gival apkeTd duvarh.

Orav n k6kkivn BaABida acpalAeiog Sev yiveral opaTr Kal 0 aTHOG Sev atreAguBepwveTal
a6 Tn BaABida pubupiong Tieong:
® AUTO €ival QUOIOAOYIKO YO TO TIPWTA AETTTA, HMEXPI VO CUCCWPEUTEI N TTiEON OTO E0WTEPIKO
NG XUTpPag.
* Edv dev utrap&el aAdayn, eAEyETe €Qv:

- H évraon tng eoTiag dev gival ETTAPKNG.

- Agv uTTApxEl ApKETO UYPO PEOT OTO OKEUOG, WATE va dnuioupynBei Trieon

A
- H BaABida pubuiong mrieong Bpioketal atn B€on W/ Edv auté oupBaivel yupioTte TNV 0T
B¢on I n Il
- H xUtpa dev ival KaAG KAeigpévn.
- To AGOTIXO TNG XUTPAG XPEIAZETAI AVTIKATAOTACN.

Otav n k6kkivn BaABida ac@aAegiag eival opar aAAd o aTpog dev ameAeubepwveTal ard

TN BaABida pUBuIONG TTiEoNG:

¢ KpatrjoTe Tn XUTpa TaxuTnTag KATw atéd KpUo TpexoUuevo vepd yia va eKTOVwOE n Triean.
Pras

* MNepioTpéwTe TN BaABida puBuiong Trieong otn B€on W/ ka avoifTte TN XUTPA.

* KaBapiote oxohaoTikd TiG BaABideg pUuBuIong TTieong Kal ac@aAeiag.

Otav o arpog ameAeubepwveTal yUpw a1rd TO XEIAOG TOU KATTOKIOU, EAEYETE:
* Av 10 KaTTAKI €ival CwWOTA KAEIGUEVO.

* Edv 10 AdaTiXo Tng XUTPaG gival cwoTd TOTTOBETNUEVO.

* Edv 1o AdoTixo TnNG XUTpag gival o€ KaAr KaTdoTaon ) Xpeldderal avTikaTdoTaon.
* Edv 10 KaTraKi Kai ol BaABideg eival kaBapd.

* Edv 10 x€iAog TOou oKkeUouUg gival o€ KOAR KaTdoTaon.
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Otav 1o KATTdKI Sev avoiyel:

* EAEyETe €dv n BaABida aopaAciog dev eival TTAéov opath. Edv TTapapével opartr|, EKTOVWOTE
TNV TIiEon.

* Edv KpIBei atrapaitnTo, EKTOVWAOTE TNV TTEGT TOTTOBETWVTAG TO OKEUOG KATW aTTO KPUO TPE-
XOUUEVO VEPO.

Otav 10 @aynTto gival AlyoTEPO 1| TTEPICTOTEPO YNHUEVO ATTO TO ETMIBUUNTO, EAEYETE:
* To xpOvo PayeipéPaTog.

* Tn owaoTn pUBuIon TNG BaABidag Trieang.

* To TT000 TwV UYPWV PECA OTO OKEUOG.

OTav 10 PaynTo «KAEi» HECTA OTO OKEVOG:
* ApnoTte Tn XUTpa va JOUNIGOE! YIa APKETH Wpa TIPIV TNV KaBapIioETE.
* Mn XpnOIUOTIOINCETE KAUOTIKG KOBaPIOTIKA i TTpOidvTa TToU TTEPIEXOUV XAwpivn.

Orav éva atrd Ta oToixeia acPaAeiog £xel MTTAOKAPEI:

® 2BA0TE TNV €0TIAL.

* A@rioTe Tn XUTPA va KPUWOEl KAl ETTIRERAITTE OTI OAOG 0 aTHOG €x€El aTTEAEUBEPWOEI.
¢ Avoi&Te TO KATTAKI.

* EAEyETe TNV KaTdoTOON TWV OTOoIXEIWV ag@aAeiag (BaABideg, TTapabupo, AdaTIXo) Kal kaBapi-
OTE TA OXOAAOTIKA.
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Eyyounon

¢ Mpiv TapadoBoUlv Ol CUOKEUEG POG UTTOKEIVTAI O€ auaTnpO TTOIOTIKO £Aeyxo. QOTO00 N XUTpa
TayxutnTag diabétel déka (10) xpodvia eyydnaon amd Tnv nuepopnvia ayopdg A mapddoaong yia
OTTOIOOATTOTE EAGTTWUA UAIKWYV A KATAOKEUNG OXETIKO PE TOV KABO £pOCOV TO GKEUOG XPNOIHO-
TrolEiTal oUP@WVA e TIG 0dnyieg xpAong. H TTapouoa eyyunon dev 1o0xUel yia oTTolIadATTOTE {N-
HIG TTpokANBEi e€aITiag KaKNAG Xprong, TITWONG ) TOTTOBETNONG TOU OKEUOUG O€ POUPVO.

* Ta avTaAAGKTIKG TOU OKEUOUG, OTTWG AAOTIXO, EAeyX0g TTieang, BaABideg, xepoUAia, evoeitelg
KAEIBWATOG KAl AAVTEEG e€aipouvTal aTTé TNV £yyunon kai xpAZouv TTePIOdIKNG avTIKaTdoTa-
ong.

* H gyyunon dev KAAUTITEl EAQTTWUATA TTOU Ba TTPpoKUWoUV aTrd QuaioAoyikr @Bopd, AavBa-
opévn Xxpnon f ouvTPNan Tou TTPOIOVTOG, AVTIKAVOVIKEG TUVONAKEG AEIToUpyiag, Un epapuoyn
TWV 0dNyIWV XProngG, KaKr XPAon, UETATPOTIA I ETTICKEUN TOU TTPOIOVTOG aTTO ETTIOKEUAOCTEG
TTou dev avrkouv ata kévipa service MIENPOYMIH.

A MNEPIZ2OTEPEZ TN\HPO®OPIEZ:
(NEA) X. MIIENPOYMITH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouoi — ABrva,
TnA.: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

©CE
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EN

Thank you for having chosen an appliance from the IZZY range.

The product you have in your hands is manufactured under the strictest European standards
and it is certified by TUV international laboratories in order to be sure about the safety of the
pressure cooker and to enjoy it for a long time.

We believe that using it will satisfy you and will give you many culinary delights.
Your cooker offers numerous advantages:

The pressure valve
The pressure regulating valve provides the advantage, depending on the type of food to adjust
the pressure at the appropriate level (1/11).

Healthier cooking
With the pressure cooker your food will cook faster, in vacuum oxygen environment. Every mi-
nute you earn, means savings in vitamins and other nutrients.

Saving time and energy

Using the pressure cooker can save up to 70% of the time it takes to prepare the food. Addi-
tional energy savings from 30% to 40% in food with less cooking time and up to 60%, for foods
which require longer cooking time.

Cooking with the IZZY pressure cooker, you will enjoy cooking faster and more easily. If you
appropriately maintain your pressure cooker, you will enjoy it for many years.

Suitable for hobs:

r kT i ™

o

electric ) gas

ceramic induction
.




18

E:Q Read the instructions manual.
A Attention to warnings and safety instructions.

Before using your new pressure cooker, please read the instructions manual carefully
and completely.

Using the pressure cooker for other than the intended use may possibly lead to serious
damages.

A 24

Please read these instructions carefully before using the appliance
and save them for future reference. Please keep the sales receipt
for guarantee purposes (pls see below “Guarantee and Customer
Service”) Any use which does not conform to the instructions will
absolve IZZY from any liability.

* People unfamiliar with the use of this pressure cooker should not be al-
lowed to use it.

* Never leave the pressure cooker unattended while under pressure.

* If you use the pressure cooker when children are in vicinity, please be par-
ticularly careful.

* Before each use, make sure the steam outlet is not blocked. In this case,
clean it using the tip of a paper clip to drill the hole, and then rinse it under
water.

» Before each use, always check the mobility of the pressure regulator to po-
..

sitions “I 1l ",

* Never disassemble the lid of the pressure cooker.

» Use the pressure cooker only for the purpose of fast cooking, for which it
was designed.
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* On each occasion before use, check the function of the safety valve, pres-
sure-regulation valve as well as sealing ring and make sure that they are
clean.

ATTENTION: Pressure will build up during the cooking pro-
A cess. It is, therefore, important to make sure you have

properly closed the lid before using the cooker. Furthermore,
you must strictly observe the safety instructions, as improper use can
lead to injury or damage.

and place the pressure cooker on the hob. When steam starts
to release from the steam outlet, lower the heat source to 1/3
of the maximum rating of the hob.

f ATTENTION: Set the highest temperature of the heat source

* This cooker has no pressure indication. Please observe the release of
steam from the steam exits, under the pressure regulating valve.

* Make sure that you always fill the pressure cooker at least up the minimum
capacity indicator inside the cooker (liquid and solid content) before use.

* Never exceed the maximum capacity mark on the inside of the cooker (lig-
uid and solid content).

» Use the pressure cooker only to hobs where indicated in this manual.

» Under pressure, the pressure cooker must never be used for roasting or fry-
ing using oil.

* Never use the pressure cooker in the baking oven as it may be damaged.

 Always use the side handles to move the cooker while it is hot. Never use
rotating sealing / unsealing lid handle to lift or move the pressure cooker.

* Check at regular intervals the stability of the side handles. Do not use the
kettle if handles are not fixed.

* Never use force to open the pressure cooker. Before opening, make sure
that the pressure inside the pressure cooker has been relieved.

* When releasing the steam, keep hands, head and body out of the way of
the steam to avoid burning.

* Do not interfere or modify the security components (valves, safety window,
silicon gasket) of the pressure cooker as there is risk of burns.

* The pressure cooker’s lid, parts and the silicon gasket are not dishwasher
safe.

* Use original spare parts only.

* If repairs are necessary, please contact our authorized Benrubi Service
Center.
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* White spots may occur on the bottom of the pot due to water hardness.
These spots can be easily removed by using lemon or white vinegar.

* On no account should you use scouring agents or wire wool for cleaning.

* Do not use any sharp or pointed object to carry out operating and safety
checks.

* Do not leave oil or grease unattended in the pressure cooker during use.
Please be aware that hot oil and grease may catch fire. Never use water to
extinguish a grease fire. Cover with a lid or other appropriate cover or use an
appropriate fire extinguisher.

ATTENTION: Before starting cooking with the pressure
A cooker, make sure that the clamps of the lid will fit to the rim

of the pressure cooker.

ATTENTION: For food that “expands” during cooking like
A wheat, beans, lentils, greens, rice, split peas etc. never fill the

pressure cooker more than half full. The pressure cooker
should be shaken slightly prior to opening.

* When cooking sausages or other foods with artificial skin, you must first
pierce them, so as not to “pop” when cooking or serving.

* If you have cooked meat with the skin on which is swollen after cooking, do
not pierce it but let it go down. Otherwise you might burn yourself.

Note: To avoid corrosion of the interior of the base of the cooker, please add
salt to boiling water and stir gently.

* Do not touch directly the metallic surface, without wearing kitchen gloves
that protect against high temperature.

* Do not put baking soda directly into the pressure cooker. Do not use too
much oil and wine in cooking.

* When the pressure cooker steam comes out of the safety valve or the sili-
con gasket, you should remove the pressure cooker from the hob. You can
use it again after finding the cause and solving the problem.

* Do not place anything on the pressure regulator valve.

* After using your pressure cooker, make sure you clean the safety valve, the
silicon gasket, the lid and the pot of food residues and oil. Dry thoroughly with
a soft cloth before storing.

* Always put water when cooking in the pressure cooker.
* Do not use the pressure cooker when empty.
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* Never use the pressure cooker to store food before or after cooking, as this
may damage the pressure cooker body.

* When using the pressure cooker on ceramic or electric hobs, make sure
that the diameter of the hob is less or equal to the diameter of the bottom of
the pot.

* When using the pressure cooker on a ceramic hob, please make sure that
the base of the pot is perfectly clean and dry.

* When using the pressure cooker on gas hobs, make sure that the flame
does not touch the outer walls of the pot.

SAVE THESE INSTRUCTIONS



Parts of the Appliance

MULTIPURPOSE USE

Multi Set by 12ZY:

1. Pressure cooker 8Lt
2. Pressure cooker 4Lt
3. Casserole with glass lid 8Lt
4. Casserole with glass lid 4Lt

22
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1
2
3
4
5
6
7
8
9

. Pressure cooker lid
. Knob

. Pressure regulator
. Clamp

. Safety window

. Silicon gasket

. Safety valve

. Anti-block filter

. Handle

10. Body

11.
12.
13.
14.
15.
16.
17.
18.
19.

Locking symbol
Unlocking symbol

Safety valve

Steam outlet

High pressure position (l1)
Low pressure position (1)
Pressure release position
Selector point

Glass lid

23
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Spare parts:

- Silicon gasket

- Pressure regulator
- Glass lid

- Side handles

Before the First Use

¢ Fill the pressure cooker up to 1/2 with water and place it on the hob.

* Close the lid well, set the pressure regulator in position Il and set the highest temperature of
the heat source.

* When steam starts to release from the steam outlet, lower the heat source to 1/3 of the maxi-
mum rating of the hob for 15 minutes in order to remove the smell of new cooker. After 15
minutes, turn off the heat.

* Let the pressure cooker cool down and open the lid making sure that all the steam has been
released.

¢ Discard the water and clean according to the cleaning and maintenance instructions in the
relevant section.

NOTE: If after the first time you boil water white spots are formed on the bottom of the cooker,
this is due to water hardness. You can easily remove the stains with vinegar or a special de-
scaling liquid.

Basic Instructions

Before cooking:

Before each use, make sure that the safety locking system, the pressure regulator and
the sealing ring are all clean and functioning properly. Make sure the silicon gasket is
clean and correctly positioned under the edge of the lid.

Carefully check the inside of the lid that the safety valve is in good condition and can
move freely.

Make sure that the edge of the safety valve inside the lid is clean, otherwise use a sharp
item in order to clean it.



Silicon gasket
The silicon gasket may become damaged or tear due to use. Please check regularly and re-
place it when you notice wear.

A Important: Use original spare parts only.

1. Lid opening

Press down the knob lightly and turn it towards the

unlocking symbol * - ”. The clamps will be re-
leased as shown in Figure 1.

Lift off the lid.

2. Lid closing

Place the lid over the pressure cooker body, ensur-
ing that it is sitting correctly on the pot.

Press down the knob turning it towards the locking

symbol “ ” as shown in Figure 2. The clamps
of the lid will fit to the rim of pressure cooker as
shown in Figure 3.

The lid is now securely closed

3. Fill the food to be cooked 3

Before cooking, please make sure that the cooker is '

filled at least up to the minimum level indication L] P
(min), which is approximately 1/3 of the total capacity e

of the pressure cooker.

Furthermore, the amount of food must not exceed

1 =
1/2 of the capacity of the cooker for foods which tend s
to foam or rise, while for other foods, the maximum Y

amount should correspond to 2/3 of the capacity of
the pot. T
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Internal scale:

You can see the amount of food that you added, and the
minimum and maximum amount. Never cook without water
and never fill the cooker more than 2/3 of its capacity.

Before cooking, make sure that the amount of food inside
the cooker exceeds the indication of the minimum, equiva-
lent to 1/3 of its capacity.

4. Pressure regulator valve
Turn the valve to position | to adjust the pressure in the first level for cooking vegetables and
fish. Turn the valve to position Il to adjust the pressure in the second level for cooking meat.

5. Cooking

Set the highest temperature of the heat source and place the pressure cooker on the hob.
When steam starts to release from the steam outlet, lower the heat source to 1/3 of the maxi-
mum rating of the hob.

e.g. If the highest temperature of the heat source is 9, lower the heat source to 3. If the highest
temperature of the heat source is 3, lower the heat source to 1.

Depending on the amount of food contained in the cooker, it will take some minutes to start
cooking, releasing steam from the steam exits under the pressure regulator valve.

6. The cooking time starts from this point.
After the required cooking time turn the heat source off.

Safety window:

The safety window is an additional safety element of the cooker. It is located on the side of the
lid. In the event that very high pressure is formed inside the cooker, the seal is opened at this
point and steam escapes.

7. Relieve pressure

There are three pressure relief options:

i. Let the pressure cooker cool down for a while
Wait until the safety valve is no longer visible. This method is suitable for dishes that are pulp
or tend to produce foam.

ii. Slow pressure release
e
Gradually turn the pressure regulator towards the pressure release position /', Never turn

P
the valve directly from position | or Il to position W/ . Instead you should gradually release the
pressure by turning the valve slowly.
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A ATTENTION: The steam released is hot. As the steam is released vertically from
the steam exits, remove the face, hands and body of the pressure regulating valve to
avoid burns. Wait until you release all the steam and the safety-valve pressure indicator
is not visible. This pressure relief method is not suitable for food that is pulp or tends to
produce foam.

iii. Fast pressure release — ONLY IN CASE OF EMERGENCY

Hold the pressure cooker under running water allowing water to run slowly onto the cooker lid,
without touching the plastic parts, until the red safety valve may not be visible. Never immerse
the cooker in water. The pressure cooker has been depressurized when the safety valve -
pressure indicator is no longer visible.

8. Opening the pressure cooker
When all the steam has been released (no more steam will be escaping from the steam dis-
charge outlets) and the safety valve falls to its original position, you can remove the lid.

A ATTENTION: Never use force to open the lid and do not interfere in the security
operation points. The pressure cooker may only be unsealed when all the pressure is
relieved.

Cleaning & Maintenance

Pressure cooker and lid
* After each use, clean the pressure cooker with hot water and washing-up liquid.
* Do not use any scratching, abrasive or caustic cleaners, or any that contain chlorine.

® The pot can also be cleaned in the dishwasher without its lid.

A CAUTION: Never wash the lid of the cooker in the dishwasher.

Cleaning of the safety valve
* While you are cleaning the lid of the pressure cooker, rinse water on the safety valve.
¢ Using a pointed object make sure it is clean and there are no food residues.
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Cleaning of the pressure regulator

* Rinse with water, dry it and reinsert it.

* If the pressure regulator valve pipe is blocked, remove it for cleaning.

* Please ensure that the pressure regulator valve notches have snapped into place.

NOTE: To avoid damage to the pressure regulator valve, you should be especially care-
ful when removing it from the lid.

A CAUTION: Ensure that the pressure regulator valve can be moved freely.

Cleaning of the silicon gasket

® To clean the silicon gasket of the pressure cooker, wash with warm water and dry with soft
cloth. If you notice that is becoming stiffer (has started to be colored brown), the silicon gasket
should be replaced.

¢ Always wash the silicon gasket and thoroughly clean the slots under the cap after each use.

A CAUTION: Never wash the silicon gasket of the pressure cooker in the dish-
washer.

NOTE: After you clean and dry the pressure cooker, please store it in a dry place. When stor-
ing, do not seal the lid, just turn the lid over on the pot, so that it is in stable position.

NOTE: Stains and scratches that may appear after prolonged use do not affect the quality of
the metal.
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Q&A

When it takes a long time to come to the boil:
* The source of heat is not hot enough.

If the red pin does not rise, and steam does not escape from the valve during cooking:
* This is perfectly normal in the first few minutes (pressure build-up)

* [f this persists, check whether:
- The source of heat is not hot enough.
- There is insufficient liquid in the pressure cooker.

.

- The pressure regulator valve is in position 7 i this is the case, place the pressure regula-
tor valve in position | or II.

- The lid of the pressure cooker is not properly closed.

- The silicon gasket is damaged and should be replaced.

When the red pin has risen during cooking and steam is not escaping from the pressure
regulator valve:

* Hold the pressure cooker under cold running water to release the pressure.
e
* Place the pressure regulator valve in position "I/ and after all the steam is released, open
the pressure cooker.
¢ Clean the pressure regulator valve and the safety valve.

When the steam is released around the rim of the lid, check:

* If the lid is properly closed.

¢ |f the pressure cooker gasket is correctly positioned.

* If the pressure cooker gasket is in good condition or needs replacing.
¢ If the lid and the valves are clean.

* If the rim of the pot is in good condition.

When the lid does not open:
® Check if the safety valve is no longer visible. If still visible, release the pressure.
* |f necessary, release the pressure by placing the pressure cooker under cold running water.

When the food is more or less cooked than desired, check:
* The cooking time.

® The position of the pressure regulator valve.

* The amount of liquid in the cooker.

When the food is "burned" into the pressure cooker:
* Leave the pot to soak for a while before cleaning.
* Do not use caustic cleaners or bleach products.
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When one of the security features is blocked:
® Turn off the heat source.

¢ Allow the pressure cooker to cool down and make sure all the pressure inside has been re-
leased.

* Open the lid.

* Check the condition of the safety components (valves, window and silicon gasket) and clean
them thoroughly.

Guarantee & Customer Service

¢ Before delivery, our devices are subjected to strict quality control. However, the pressure
cooker has ten (10) years from the date of purchase or delivery, of any defects of materials or
workmanship related to the pot provided that the appliance has been used according to the
instructions. This warranty does not apply to any damage resulting from misuse, falls or plac-
ing the dish in the oven.

* The spare parts, such as silicon gasket, pressure control valves, handles, and lock entries
are excluded from the guarantee and require periodic replacement.

* The warranty does not cover damages resulting from normal wear, improper use or mainte-
nance of the product, abnormal operating conditions, failure to implement the instructions, mis-
use, alteration or repair of the product by repairers not belonging to the BENRUBI service cen-
ters.

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel.: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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