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EuxapioTtoUue TToU €MAEEATE I CUOKEUN TNG YKAUAG IZZY.

A &

AlaBaoTe TTPOCEKTIKA TIG 08NYiEg XPONG KAl KPATAOTE TIG OE
ao@AAEG onueio yia HEAAOVTIKA ava@opd, padi ue TNV atrodeign
ayopdg, n otmoia AsIToupyei wg eyyunon (BA. TrapakdTw «Eyyinon
Kal ESutrnpérnon MNMeAatwvy.

* Mpiv ouvdéoeTe TN cuokeur BePaiwOeiTe OTI N TGON TOU PEUPATOS TNG
OUOKEUNG 0OG AVTIOTOIXEI ATTOAUTA OTAV TAON TNG NAEKTPIKAG
eyKatdoTaong.

* [1avta ouvdEeTe TN CUOKEUN 0aG Pe TTpida TTou dIabETel yeiwon. H un
TAPNON AUTAG TNG UTTOXPEWONG MTTOPET va 0dnynoel o€ NAEKTPOTTANEia
Kl EVOEXONEVWG OE OOPBaPO TPaUUATIOUO.
* Mnv a@niveTe TTOTE T OUCKEUN Xwpig emTApNnon otav BpiokeTal o€
AgiIToupyia.
e 2TEVI) EMMTAPNON E€ival ATTapaitnTn OTAV MIKPA TTAIdIA 1) ATOPA ME
€IOIKEG AVAYKEG BPioKOoVTal KOVTA 0T OUOKEUN OTAV €ival O€ AgIToupyia.
BeBaiwBeite 611 dev TTaiouv Pe Ta EAPTAMATA A TN CUCKEUN.
* H ouokeuny Ogv TIPETTEl va XPNOIYOTIOIEITAI ATTO ATOMA MPE EIDIKEG
QVAYKESG (OWHATIKES A dlavonTIKES), TTaIdIA 1) AToua TTou de dlaBEéTouv
TAV QTTAITOUPEVN YVWON KAl EUTTEIPI yIa TN XPAON TNG OUOKEUNG,
XWPIG TNV €mITPNON KATIOIOU TTPOCWTIOU TTOU YVWPICEI TOV TPOTTO
A€IToupyiag TNG OUOKEUNG Kal Ba cival uttelBuvog yia TNV aoc@AAsid
TOUG.
* Byddete rGvta 10 QIG ATTO TNV TTPIdA:

- Apéowg PETA TN XpNon.

- Mpiv TTpo0BETETE 1] APAIPETETE YEPN TNG CUCKEUNG.

- Mpiv a11é otroiadnTroTe dladikaoia KaBapIouoU | ouvTHPNONG

- Otav b€ XpnOIPOTIOIEITE TN CUCKEUN.
* Mn XpNOIUOTIOIEITE TN OUOKEUN YIO OKOTTOUG TTEPA ATTO QUTOUG YId
TOUG OTTOIOUG TTPOOPICETAl.
* H ouokeury auti TTpoopileTal yia Xprion O€ €0WTEPIKO Xwpo. Mn
XPNOIUOTTOIEITE TN CUOKEUNR O€ UTTAiBPIO XWPO.
* Mnv atmoBnKeUETE TN CUOKEUN O€ £SWTEPIKOUG XWPOUG.



* H ouokeunl auth TTpoopileTal JOvo yia oIkIakr XpAon. KadBe AAAn
XPron aKUPWVEl TV eyyunon.

* EAéyxere katd diaotAuata TO0 KOAWDIO yia Tuxov @Bopéc. Mn
XPNOIUOTTOIEITE TN CUOKEUN €AV TO KOAWDIO £xEl UTTOOTEI POOPA 1 £XEl
uttooTei BAABN KaTd OTTOIOBATTIOTE TPOTTO. AV UTTOWIOOTEITE OTI N
OUOKeEUR €xel UTToOoTEl PAAPN, E€mMOTPEWTE TRV OTO  KOVTIVOTEPO
e€oualodotnuévo kévtpo emmokeuwv MMENPOYMITH yia e¢€taon.

* BeBaiwOBeite 0TI TO KAAWDIO TPOPODOTIAG OEV EPXETAI O ETTAPN ME TA
CeOTA PEPN TNG OUOKEUNG A VA EPXETAI OE ETTAQPN UE AIXUNPES YWVIEG.

* Mnv TOTTOBETEITE TNV OUOKEUN KOVTA O€ €0TiEG BepuUdTNTAG, TTAVW N
OiTTAa o€ €aTia agpiou, par koudlivag.

» XpNOIUOTTIOIEITE TTAVTA TNV CUCKEUN O€ OTEYVHA Kal ETTITTEON ETTIPAVEIQ,
QVOEKTIKA OTIC UWNAEC BeppoKpaaies. I1B1aiTEpN TTPOCOXN QTTAITEITAI O€
ETMPAVEIEG OTTOU N BepPoKpaTia PTTopEi va TTPoKAAéoEl TTIPOBANUA. €
QUTEG TIG TTEPITITWOEIC CUVIOTATAI N XpHion TTPOCBETNG AVTIBEPUIKAG
ETMIPAVEING.

ZHMANTIKO: Mnv Ttomrofereite TO KOTAKI, OTaAV €ival Kautd, R
OUNEOCWG META TO HOYEIPEMA TTAVW OE TTAYKOUG Kouldivag i o€
otroladnTroTe AAAN emi@aveia. MAavra TOToBETEITE TO KATTAKI TTAVW
O€ KATTOIO AVTIOEPHIKE ETTIPAVEIQ.

* Mn A€ITOUpPYEITE KaI YNV TOTTOBETEITE TN CUOKEUNR OE PEPN WE uypaaia
N o€ onueia otou ptropei va Bpéxetal. Mn BubBiCete Tn ouokeur, TO
KAAWDIO TOU PEUPATOG 1 TO QIG OTO VEPO | OE OTTOI0ONTIOTE AAANO UYPO.
* H ouokeurp 0 Ba TIPETTEl va OKOUMPTIAEl EUPAEKTA UAIKA OTTWG
KOUPTIVEG, TOiXoug KATT OTav BpioKeTal o€ AsiToupyia.

* Mnv TtomoBereite OTO QOUPVO XOPTOVI, XAPTi, TTAAOCTIKO Kal
TTapeUPEPN UAIKA.

* Mn Xxpnoigotrolgite T0 @OUPVO yia atrodnKeuon @ayntou N
GAAwWV  €gapTNUATWY €KTOG OO OUTA TIOU TIPOTEIVEI ©
KOTOOKEUOOTNG.

* H kakni xpnon TNG CUOKEUNG UTTOPEI va TTPOKAAEDEI TPAUUATIONO.

* Mnv a@rivete To KOAWDIO TOU PEUPATOG VA KPEUETAI ATTO TNV AKPN TOU
TPaTTECIOU/ TTAYKOU ) O€ ONWEIO TTOU MPTTOPEl va TO apTTagel KATTOI0
Taidi. Mnv a@rvete 10 KOAWAIO VA QAKOUUTIA OTToIadNTIOTE (EOTH
ETTIPAVEIQ.

* [0 TNV atmoQuyr TTUPKAYIAG, UN XPNOIMOTIOIEITE TN OUOKEUN KOVTA O€
€UQAEKTa UAIKA OTTWG KOUPTIVES, updouaTta, LUAOKAPRoUVa KTA.
Mpoooxn: H emi@dveia TG CUOKEUNG €ival (0T KATA Tn SIApKEIA
TNG AgiToupyiag.

Mpoooxn: Mn XpnOIYOTTOIEITE TN OCUOKEUN Gdsla.

* [MavTa xpnoiyoTrolcite TN Aapr) Kai €I0IKA yavTia ¢oUupvou



TTPOKEINEVOU Va ayYiEeTe TIC (EOTEG ETTIPAVEIEG TNG OUOKEUNG A VA
apaip€oeTe T0 PaynTo. Mnv ayyiete Ta (e0TA PEPN TNG OUOKEUNG.

* Mn XPnNOIUOTIOIEITE Tn OUOKEUN aKPIBWS KATW OTTd EVTOIXIOUEVA
VTOUAQTTIQ.

* [MoTé pnv aTTOOUVOEETE T CUCKEUN TPABWVTAS TV aTTO TO KAAWDIO.
ATTOOUVOEOTE TNV TPABWVTAG TTAVTA ATTO TNV TTPIla.

* [MoTé pnv a@rvere 10 KOAWDIO TOU PEUPATOG OITTAWUEVO KATA TNV
dIdpPKEIa TNG XPHONG TNG OUOKEUNG. =€DITTAWOTE TO TEAEIWG.

* Mn xpnoldotroicite  TTOTE  OKANPd, A€lavTiKd 1 dIaBPWTIKA
QATTOPPUTTAVTIKA 1) SIGAUTIKA UYpA yIa TOV KABapIoud TNG OCUOKEUNG.

» KaBapilete TN ouokeun YETA atTd KABE Xpron.

» ®povTioTe va dlaTnpeiTe TN CUCKEUN KaBapr). Z& avTiOeTn TTEPITITWON
MTTOPEl va TTPOKANOei @Bopd TNG OUOKEUNRG TTOU KATA OUVETTEIQ Oa
odnynoel o€ peiwon NG didpkelag (WG TNG Kai Bavov og BAGRN.

* BeBaiwBeite 0TI N CUOKEUR €XEI KPUWOEI EVTEAWG TTPIV TOV KABAPIOHO.
* Mn peTakIveiTE TN CUOKEUN OTAV AUTA €ival o€ AsIToupyia.

* Mnv ayyiete Tn OUCKEUN UE BpeyPEva 1 vWTTA XEpIQ.

* Mn xpnoiyoTroleiTe €TTEKTAOT KOAWDIOU.

* H ouokeun dgv TTpoopileTal va AEITOUPYET PE ECWTEPIKO XPOVOUETPO N
EEXWPIOTO oUCTNUA TNAEXEIPICUOU.

* EAéyxete Katd dlaoTAuaATa TO KOAWDIO yia TuxXov @Bopéc. Mnv
XPNOIUOTIOIEITE TN OUOCKEUN €AV TO KAAWOIO PEUPATOG €XEl UTTOOTEN
@Bopd R av auth €xel TEoel A €xel utTooTEl BAAPN KOTA OTTOI00NTTOTE
TPOTTO. AV UTTOYIAOTEITE OTI N OCUOKEUN €XEl UTTOOTEI BAAGRN, ETIOTPEWTE
TNV OTO  KOVTIVOTEPO  €EOUCIOBOTNUEVO  KEVIPO  ETTIOKEUWV
MIMENPOYMIH yia egétaon.

* 2€ TTEPITITWON TTOU UTTAPXEl TTIBavr BAAGRN, KNV ETTIXEIPAOCETE va TNV
ETTIOKEVAOETE POVOI 0aG. ATTeuBuvBEiTe o€ Eva aTTo Ta £6oUCIOdOTNHEVA
KéEvTpa emokeuwv MMENPOYMITH.

» KaB¢e emmiokeun] atrd un €5ouciodoTnUEVO TEXVIKO TwV KEVTPWYV service
MIMENPOYMINMH AKYPQNEI THN EIMYHZH.

» KaBe AavBaopévn Xprion TnNG CUOKEUNG AKUPWVEI TNV £yyunon.

» O1T01001TTOTE AGBOG 0T CUVOECH AKUPWVEI TNV £yyunon.

* XpNOIUOTTOIEITE JOVO YV OIa AVTAANQKTIKA.

* AUTAl N OuoKeurn ouppop@wveTal Pe TV Odnyia NAeKTpouayvnTIKAG
ouppBarotnTag 2014/30/EE, v Odnyia XaunAng tdong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TTEPIOPIOUO TNG XPHONG OPICHEVWV
ETTIKIVOUVWY OUCIWV O€ NAEKTPIKO Kal NAEKTPOVIKO £EOTTAIONO. ETTiong,
pe Tnv Odnyia 2009/125/EK yia TIG aTTaITHOEIG OIKOAOYIKOU OXEDIQTHOU
ylo T TTPOIOVTA TTOU KaTavaAwvouv evépyeia kal Tov Kavoviopd (EK)
Ap. 1935/2004 oxeTIKA PE T UNIKG Kal QVTIKEIMEVA TTOU TTpoopilovTal



va £pBouv o€ TTaQr YE TPOPIUA.

OYAASTE AYTEZ TIZ OAHlIEZ

Ta Mépn TnG ZUOKEUNG

. XpovodIakoTITnG

. PuBuiéuevog Bepuootdrng
. N\aBég

. FTudAivo TTupavToxO PTTOA

. AvtioAioBnTIKA Baon

. MeTaAAIKR oxdpa ynoiparog
. Katrdki

. Motép ouokeung

Mpiv Tnv Mpwtn XpRon

* MMAOveTe T pépn TNG OUOCKEUNG. AgiTe TNV evoTnTa “@povTida kai Kabapiopog™.

O~NO A WN =

1. ToroBeTAGTE TO KATTAKI (7) ETTAVW OTO PTTOA (4) Kal KaTeBAoTe TN Aafr) ac@aAeiag.

2. BaATe 10 KOAWBIO TOU peUpATOG OTNV TTPICa.

3. lupioTe Tov pubuIfduEvo BepuoaTdrn (8) aToug 250°C.

4 PuBuiote 10 XpovodiakdTTn (1) oTa 5 AeTTT@ Kal aQrjoTe TO QOUPVO VA DOUAEWEI WOTIOU O
XPOVOJIOKOTITNG va @Tacel aTnv Béon “OFF”.

5. ATroouvdéaTe To BUCHA TNG OUCKEUNG 0OG atrd TNV TTpida.

* Mg tnv TTapatmmdvw di1adikagia, atmmopakpuvovTal TuXOv epyooTaciakd AITavtiké otmé Tnv



avTioTaon Tou poupvou.
* YTTGPXEl TO EVOEXOUEVO VO TTAPATNPIOETE KATTOIO OOUA AOYW TwV AITTavTIKWV. AuTo gival
atrOAUTa PUGIOAOYIKO Kal METG aTTo Aiyo Ba oTaPaTATEL.

Xprion Tou ®Polpvou

1. ToroBeTeioTe TN peTAAAIKA oXdpa (6) yéoa oTo yudAivo uTroA (4) TG ouokeung. BaATe
TNV TPOYN TToU ETIOUHEITE VO YAOETE TTAVW OTN oXdpad. KAgioTe TO YTTOA PE TO KATTAKI
(7). BeBaiwBeiTe OTI £XETE APAOEI APKETO XWPO AVAUETA OTNV TPOPI KAl TO KOTIAKI, £TOI
WOTE VA UNV TTapeptrodideTal n KUKAo@opia Tou aépal.

2. BaATe TO KOAWBIO TNG CUCKEUNG 0TV TTpida.

3. F'upioTte 10 XpovodiakoTTn (1) de€i6aTPOPa, aTov EMBOUUNTO XPOvo, Kal kKaTeRdoTe Tn Aafn
ao@aAeiag. H evdeikTIKA Auyvia Ba avayel.

4. lupioTe 10 BepuooTdTn (2) otnv emBuPNTH Bepuokpacia. H evOeIKTIKA Auxvia Ba avdyel Kai
n ouokeur| Ba TeBei o€ AciToupyia.

5. Otav n mpoetmiAeyuévn Beppokpaacia £xel emTeuxBei, n evOeIkTIKA Auxvia Ba afroel. Otav n
Bepuokpaacia Tou @oUpvou TTECEl TTIO KATW aTtrd TNV TTPOETTIAEYHEVN, O QoUPVOG Ba EEKIVATEI
gava T1n Oadikacia Bépuavong. H evdelkTik Auxvia Ba favavdawel uttodeikviovTag Thnv
eTTavekkivnon TngG 6€ppavong.

6. Metd 10 TéAOG TOU TTpOETTIAEYUEVOU XpOvou Agitoupyiag, o xpovodiakdTTng (1) Ba @rdoel
otnv évdeign “OFF” kai pia nxnTikA €1dotroinon Ba akouoTel UTTOBEIKVUOVTAG OTI O XPOVOG
HayeIpEPaTog €€l ONOKANPWOEI.

7. MeT@ 10 TEAOG TOU PAYEIPEUATOG, APAIPETTE TO KAAWDIO TOU PEUPATOG OTTO TNV TTPila.

Znueiwon: H ouokeun 8¢ 8a Asitoupynoel av n Aafn ac@aleiag de BpiokeTal
KaTeRaoMéEVN Kal av Bev ExeEl eQAPMOTEl KAAA aTn 0€on TnG. Av BEAeTe va avoi§eTe To
KOTTAKI KaTd TNV Sidpkeia TnG AgIToupyiag, avaonkwoTe TV XeipoAapn. H Asitoupyia Tou
@ouUpvou Ba orapatioel. H Aeitoupyia Tng ouokeung Ba ekiviioel, 6TaV TOTTOBETACETE
Kol TréAI TO KATTAKI TN 80N Tou, Kal KATeRAoeTE TN AaB ao@aAsiag WoTTou va
e@apuooel KaAd oTn Béon TnG.

ZupBoulég yia TéAeio WRoipo

* MpoBeppuaivete TN GUOKEUR yIa TTEPITTOU 3 AETTTA TTPIV EEKIVIOETE TO PAYEIPEUQ.

* [Mavta TotmoBeTEITE TNV TPOPN TTAvWw OTNV oXdpa. 'ETol eao@alifeTe TNV cwoTr KUKAogopia
TOU agpa.

* Aprvete TTAvTa TOUAAYIOTOV 1 €KATOOTO ATTOOTACN AVANECT GTO KATTAKI KAl TO QaynTd TToU
€XETE TOTTOBETAOEI GTNV CUOKEUN.

» Otav 10 QaynTé €ival £TOINO, PTTOPEITE va TO dIaTNENOETE (E0TO HECA OTN CUOKEUN PEXPI VO TO
oepBipeTe, oTPEPOVTAG TOV PpUBUICOUEVO BeppooTaTn oToug 150°C.

ZHMANTIKO: Otav n guokeur| gival ge Aeitoupyia, ol xelpoAaBég, Ba xahapwaoouv eAaPPWG,
aAAG peTa TNV AAEN TNG Aeimoupyiag kai a@oU n ouoKeur Kpuwaoel Ba eTTavéABouv OTnv apyiki
TOUG LopPQn.

MPOZOXH: Mnv TomroBeTEiTE TO KATTAKI, OTAV £ival KAUTO, ] QMECWG HPETA TO HAYEIPEPA
mavw ¢ Aykoug Koulivag N o€ omoladimmore AAAn emi@dveia. Mavra TomwoBeTeiTe TO
KOTTAKI TTAVW O€ KATTOI0 avTIOEPMIKA ETTIQAVEIQ.

» KaTavéueTe OPOIONOPPA Ta TPOPIUA OTO GOUPVO YIa VO £EA0PAANITETE HIG OJOAR pon agpa
yUpw atréd 10 paynto.

* [Na va ammo@uUyeTe va KOAANGEI TO @aynTo OTn oXAPaA, UTTOPEITE va TNV aAEiWeTE PE Aiyo AddI.

—



A&giToupyieg Tou Poupvou

Améyuén

1. ToroBeTEioTE TNV KATEWUYPEVN TPOPR OTN OXApa (6).

2. TupioTe 10 BeppooTdT (2) oToug 100°C Kkai To XpovodiakoTTn (1) ota 10 AeTrTd (avdloya pe
TNV TTO0OTNTA). EAEYXETE €AV TO PayNTO €xel atToWuXOei kKABE 5 £wg 10 AeTTTd.

3. Metd 10 TEAOG TOU TTPOETTIAEYHEVOU XPOVOU A€IToupyiag, o XPovodiakoTTng (1) Ba @racel
otnv évdeign “OFF” kai pia nxnTikA €1dotroinon 6a akouaTei UTTOBEIKVUOVTAG OTI O XPOVOG
amméwuéng €xel oOAokANPwoEi.

4. Metd 10 TEAOG TNG aTTOWUENG, OPAIPETTE TO KAAWDIO TOU PEUPATOG aTTd TNV TIPICa.

* MeydAa KoppdTia TpoQwy, OTTWG KPEAG, Ba TTPETTEI VA T YUPIOETE TOUAGXIOTOV pia popd KaTté
TNV OIGPKEIa TNG ATTOYUENG.

* Ta uypd Kal Ol XUPOI TwV TPOQYiUWV TToU EETTAYWVOUV PECO OTN OUOKEUN, Ba Tpétmel va
QATTOPAKPUVOVTAl TTPOCEKTIKA TTPIV apxioeTe T S10dIKATIO TOU YNOiuaTog.

* MeydAa KOPMATIO KPEATOG ) TTOUAEPIKWY KTA 8¢ PTTOpOUV va PAyEIpEUTOUV, av TTPWTA OLV
Eemaywaoouv. Ymdpxouv Opwg opiopéva @aynTd Ta oTroia payeipevovTtal KaAUTepa OTav gival
TTaywpéva. ATTAWG, akoAouBeioTe TIG 0dnyieg PaYEIPEPATOG TTOU BPiCKOVTIal OTn CUCKEUQaia
TOU KABe TTpoidvTog. O amaitoUuevog XpOvog HayelipEPATOg gival ouxvd Alyotepog Otav
HayelpeUeTE TO GAYNTO OTN OUCKEUN auTr atd OTi oTo oupRaTiké poUpvo aTnv koulivag oag.

Ppuydviopa

» MTTOpEiTE VO QPUYaAVIGETE TN CUCKEUN Wwi, bagels, va WACETE TTITOQ, KPETTEG, KATT.

* Mo KaAUTEPO @PUYAVIOUA, XPNOIYOTIOIEIOTE TNV WNA OXApa Kal pubuioTe Tn Bepuokpaacia
aTtoug 220-230°C, avahoya pe TIG TTPOTINACEIG 0AG.

* TNV TTEPITITWON TOU @puyaviopaTtog dev gival atrapaitnto va yupioeTte TIG TPOPEG. O (eoToG
aépag Tou KUKAOQOpEi KUKAIKG p€oa aTn oUoKeur, Ba wrioel opoiduop@a Kai TIG U0 TTAEUPEG.

Mayeipepa gTov aTud

» MTTopeiTe va payeip€éWeTe Aaxavikd, yapl Kal GAAa @ayntd aTov atud, TTpoabEtovTag 1 - 2 €K.
vePO OTO YUAAIVO UTTOA.

* TN OUVEXEIQ TOTTOBETACTE TO PaynTd aTNn oXdpa Kal pubuioTe avaAhoya Tn Bepuokpacia Kal To
XPOVO PayEIPEUATOG.

YARoiyo

* O1 TPOYEG TTOU WAVOVTAI XWPIG va gival OKETTAOPEVEG, ATTAITOUV BEPUOKPATia YnaoiuaTog
XaunAdTepn katd 20°C €wg 40°C atrd o1 g€ £va cuufaTikd @oupvo Koulivag.

* H mpoBépuavaon NG ouokeung Oev gival amrapaitnTn.

* 2UvnBwg OTav WAVETE KEIK, TO ECWTEPIKO TOU Eival TTIO UYPO EVW TO £EWTEPIKO PEPOG OTO
XEINOG TNG @Opuag wrveTal ypnyopdtepa. MNa 10 AOyo autd oag TTPOTEIVOUNE va XPNOIUOTIOIEITE
MOKPOOTEVEG Kal OXI TTOAU WNAEG POPUEG YIa TA KEIK ) Ta YAUKA 0ag. Na PIKPA aTopIKG KEIK )
muffins 0ag TTPOTEIVOUPE TIG PIKPEG XAPTIVEG OBrikeg A Ta €18IKA TOWAKIO PE TIG AVTIOTOIXES
KUKAIKEG E00XEG.

YRAoIiuo oT0 YKPIA

* OTTwg KAl oTNV TTEPITITWON TOU PPUYAVIOUATOG, Ol TPOPEG Ba TTPETTEN va TOTTOBETOUVTAI OTV
wnAf oxapa Kal n Bepuokpacia va gival pubuiopévn petagu 220°C -240°C.
* Mpokelpévou va pubpioete TNV KATAAANAN Beppokpacia ynoiyatog, Ba TTpétmel va AdReTe
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uTTéYn Cag To TTAX0G TNG TPOoPNG. Ma TTapddeiypa yia €va KOPUATI KpEAg TTaxous 3 eK. Ba
XPEIAOTEN va XPNOIMOTTOINGETE XaunAR Beppokpaacia aAAd peyaAlTepo XpOvo YnaoiuaTog.

* Mrropeite va yupioeTe TNV TPO®R CGAG TOUAGXIOTOV HId QOPA TIPOKEINEVOU va POdiaeEl
opoIduopYa.

YRoiuo oTnv WnAn oxdpa & oTo YKPIA

* Mo va YoeTe 0Tn oxapa f; oTo YKPIA, n Beppokpacia Ba TTPETTEl va gival puBpiocuévn geTagu
225°C ka1 250°C.

* Aev XpeidZetal TTpoBEPUAVAN N CUCKEUN.

* H 1poor Ba pétTel va ToroBeTnBei TN OXAPa XWPIG VA TNV OKETTACETE.

» XpnoiyoTroigiaTte TNV YnAR oxdapa, €101 WATE Ol TPOPEG va gival 600 To duvaTo TTIO KOVTE OTOV
aywyo Tou agpa TNG OUOKEUNG. MTTOPEITE va XpNOIUOTTOINCETE OTI KAPUKEUPATA BEAETE ETTAVW
OTIG TPOYEG.

* Edv 10 Kpéag i To wap! gival atayo, Ba TpéTTel va To aAeiweTe pe Aiyo AGdI. Me autdv Tov
TPOTTO Ba ATTOPUYETE VO KOAATEI TO KPEDG OTNV OXAPA.

YAoiyo oTnv xaunAn oxdpa

* KaAuyTte 1OV TTATO TOU UTTOA E éva aAOUMIVOXAPTO (a@rivovTag éva TrepIBwplo yUupw aTmd Ta
TOIXWHOTA), €TOI WOTE TUXOV UYPA 1 AITTN TWV TPOPWV VO JadeuTouv eKei KaTA TN SIGPKEIQ TOU
Wnoiparog.

* XpnoIYoTroIEioTeE TNV XaunA oxdpa €101 WOTE va BIEUKOAUVETAI N KUKAogopia Tou {eaTou
agpa n otroia givail I0AVIKN yIaTi Yrivel OJoIOUOP@A TO KPEAG KAl EYKAWPICel TOUG XUPoUG Tou.

« Agv gival arrapaitnTo va yUpIioETE TO YNTO OAG.

* AkoAhouBriote Tnv evOEIKTIKA BepuoKpagia Ynoigatog OTTWG avagépeTal OTnv evoTnTa
“EvOEIKTIKOI TTIVAKEG PAYEIPEUOTOS . AIGQOPETIKA av €TTIBUUEITE va YATETE paynTd OTn XOUNAN
oxapa akoAoubwvTtag Katolo BIBAIO PayeIPIKAG, MEIWOTE TNV BepuoKpagia Ynoipatog katd
25°C o¢ oxéon e Tn Bepuokpacia TTou Ba pubuidaTe yia YHAOETE TO GAynTO GTOV GUURATIKO
@oupvo TNG Koudlivag oag.

Mpoteivopevol Tpotrol Mayeipéparog

OAG6kANpo KOoTéTTOUAO

* [1INOveTe TTONU TTPOOEKTIKA TO KOTOTTOUAO Kal TTPO0BE0TE Ta €MBUPNTA KOPUKEUUATA (OTTWG
TTTEPI, OKOPBO, PTTaXApIa, aAdTI KTA).

* MNpiv 10 YAGIWO aPrioTe AiyEG WPEG TO KOTOTTOUAO PE TA KAPUKEUUATA.

* KaAUyTe TNV €mM@AVEIQ TOU PTTOA PE OAOUMIVOXOPTO a@rivovTag Aiyo trepiBwpio amod Ta
TOIXWHOTA TOU PUTTOA WOTE va paleutolv eKel TUXOV UYPA TTOU iowg OTALoUV.

* WAoTe yia mepitrou 30 AeTTTd avd KIAG, oToug 200°C.

WYnr1é karoapoAag

* ToroBeTrOTE TO KPEAG OTNV XAUNAR oXApPa, PE TO TTaXU PHEPOG TOU KOPUOTIOU TTPOG TA TTAVW.

» PuBpioTe TNV Bepuokpacia ynaoiyatog waoTe va givar epitrou 25°C Aiydtepn atrd auTrv TTou
ATTAITEITAI IO YAOIKMO 0€ CUPPBATIKG QOUpPVO.

* O xpovog ynaoiyatog e€aptdaTal atd 1o uEyeBOG Kal Tov TUTTO TOU KPEQTOG.

L



Kéik

* MpoBepudvete Tn cuokeur atoug 220°C -230°C yia TTePiTToU 3 AETTTA.

» EmAECTE éva OKeUOG yia va PBAAETE TO KEIK, o€ UEyEBOG TETOIO TTOU va Xwpdel Yéoa OTO
YUGAIVO UTTOA TNG CUOKEUNG.

* TotroBeTeiTE TTAVTO TO OKEUOG OTN XaunAr 8éon Tng oxdpag. Moté unv TotTroBeTEITE TO OKEUOG
aTreuBeiag ETTAVW TNV ETTIQAVEIQ TOU YUAAIVOU PTTOA.

» PuBpioTe TNV Bepuokpacia ynaoipgatog wote va givar repitrou 10°C Aiyétepn atrd auTrjv TTou
QATTQITEITAI VIO YHOIWO G€ CUPBATIKG QoUpvo.

* O xpovog ynaoiyatog eaptdaral ammd 10 pEyeBog Tou KEIK. MTTopEiTe, avd Tmdoa OTiyuR va
EAEYXETE TNV TTPOOSO YNOIiUATOG TOU KEIK, XAPN OTO YUAAIVO UTTOA.

MmiokéTa & JUpEg

* BoutupwaoTe eAa@pd £va katdAAnAo okelog wnaipartog. BaATte péoa 1n ¢UPN, Kol TOTTOBETEIOTE
TO OKEUOG OTNV XapnAr 6€on Tng oxdpag.

* H18avikn Beppokpaacia yia va YroeTe PTMoKOTa, KOUAoUupdkia KTA gival 220°C -230°C.

* O xpbévog ynaoiyatog dia@épel avaloya Pe Tn CUPN TTou YRVETE, aAAG yevikoTepa 12-15 AeTTTd
Y10 WAOETE TA UTTIOKOTA €ival APKETA.

Niteg

* AQOTE TNV KATEWUYPEVN KOl TIPOWNMEVN TTITA va EETTAYWOEL.

* TotroBeTeioTe TNV TTiTA GTAV WNAR oXApa Kal YAOTE yia 8-12 Aetrtd oToug 220°C. Tautdxpova
MTTOPEITE VA TOTTOBETHOETE PEPIKEG TTPOWNHEVEG TTOTATEG POUPVOU OTNV XAUNAL OXApa.

* Na kaTewuypéveg iTeg N miteg TOU Oev eival TTpownuéveg, n B€on otn oxdpa Kal n
Bepuokpacia Trapapével n idla ge TNV TTAPATTAVW OAAG 0 XpOvog wnoipatog Ba TTpéTmel va
auénBsi kard 20-25 AeTTTd.

* O xpovog ynaiyatog dia@épel avaloya Pe TO PEyeBOG KAl TO TTEPIEXOUEVO TNG TTITOG.

Auyd

« ATTAG ToTTOBETEIOTE O€E €va OKEUOG PEXPI KAl 6 auyd Kal TOTToBeTEIOTE TO OKEUOG OTNV WNAN
oxapa.

» PuBpiote Tn Beppokpacia atoug 200°C kal TOV XPOVODIOKOTITN OTA 6 AETITA yia geAdTa auyd
 ota 10 AeTrTd yia 0@IKTA auyd. Mavra XpnoIPoTIoIEITE YAVTIO POUPVOU YIO VO GPAIPECETE TA
OKeun atoé Tn ouokeun. Av €TmIBuEiTeE XpnoiuoTroigioTe TN AaBida yia va BydAete Ta auyd atrd
TO OKEUOG.

Ywyi oe parfoAdkia

» Na va (eoTaveTe PPECKO WwWHi g€ @PavTCOAdKIa, TUAIETE TO KABE éva e OQAOUMPIVOXOPTO Kal
TOTTOBETACTE TO OTNV XaUNA oxdpa.

» ZeOTAVETE YIa TTEPITTOU 5-7 AeTrTd GTOoUg 200°C.

* Av TO Wwi €Xel Peivel PEPIKEG PEPEG, OAEIWTE TO PE Aiyo yAAa, TOTTOBETEIOTE TO OTNV WNAR
oxdpa kal {eaTAVETE TO yia TTEpiTTOU 6-10 AeTrTd oToug 180°C.
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Mpoteivopevol Xpovol MayeipépaTtog

O1 xpoévol ynoigyatog uTopei va dlagépouv avaloya HeE TNV TTO0OTNTA TOU @aynTou.

Eidog Xpoévog O¢eppokpaoia
KotétmouAo 30-40 AeTiTd 180-200°C
Wapi 10-15 Aemrrd 130-150°C
Xoipivéd 15-20 Aemrrd 180-200°C
Kéik 10-12 Aemrtd 140-160°C
ACTaKOG 12-15 Aemrrd 140-160°C
lapideg 10-12 Aetr1d 150-180°C
Noukdaviko 10-13 AetrTa 120-150°C
Yntd ywpi 8-10 Aetrd 120-140°C
Marareg 12-15 Aemrta 180-200°C
P1EPOUYEG KOTOTTOUAOU 15-20 Aetr1d 150-200°C
KaBoupi 10-13 Aemrrd 140-160°C
Hot dogs 5-8 Aetr1d 190-210°C
Maiddkia 18-20 Aetrtd 220-240°C

®povrida kal Kabapiopog

MPOZOXH: Mpiv Tov kKaBapiouo BeRaiwbeiTe OTI £XETE ATTOOUVOETEI TO PIG TNG CUOKEUNG
a1rd TNV mWpida Kal OTI N CUCKEUN £X&l KPUWOEL.

Katrdki

* 2KOUTTIOTE TO KOTTAKI OTTO OAEG TIG TTAEUPEG XPNOIPOTTOIWVTAG £va JAAAKO VWTTO TTavi Ye Aiyo
QATTOPPUTTAVTIKO TTIATWY AV XPEIAZETAI. ZTN CUVEXEIQ OTEYVWOTE TO KATTAKI KAAJ.

» XpeidZetai 101aiTEPN TTPOCOXI WATE VA PNV EICXWPENOOUV Uypd aTnv £00XN TTOU BpiokKeTal
aTnV KATW TTAEUPA TOU KATTAKIOU ) OTO HOTEP.

MPOZOXH: Moté pnv TTAéveTE TO KOTTAKI TNG OUCKEUNG UE VEPO N omrolodnTroTe dAAo
uypO. MoTé Pnv 1o TTAEVETE KATW ATTO TPEXOUMEVO VEPO.

M1roA, wnAn oxdpa, xaunAn oyxdpa

* MAUvere TO YUBAIVO JTTOA Kal TIG OXOGPEG HE CTTOPPUTTAVTIKO TIATWY Kal €va POAOKO
OQOUYYapAKI. Z€TTAUVETE TO PUTTOA hE APOOVO VEPO KAl OTEYVWOTE TO KAAG.

* Mnv mAéveTte o€ TTAUVTHPIO TIATWY.

* X& TTEPITTWON OUOKOANG BPWUIAG, XPNOIKOTIOIEIOTE VAIAOV ] TTOAUEOTEPIKO TPOUYYAPAKI YIa
TO TPiYIHO.

* Mnv xpnoipoTrolgite TToTE OKANPA PETAOAANIKA OQOUYYOPAKIa yia TOV KOBAPIOHO ThG CUCKEUNAG.

—
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* Mnv xpnolPoTIoIEiTE OKANPG ATTOPPUTTAVTIKA, OIOAUTIKG 1] AglavTIKG uypd KaBapiopou TTou
pTTOpOoUV va BAGWOUV TNV ETIQAVEIA TNG CUCKEUNG.

ZHMANTIKO: BeBaiwBeite OTI TO MTTOA TNG OUOKEUNG £XEI KPUWOEI KOAA TTpIV TO
TAUVETE.

Agitoupyia AutépaTtou KaBapiopou

1. BAATe 3-4 €K. {e0oTO vEPO PEOA OTO YUAAIVO PTTOA TNG OCUCKEUNG KAl KAEIOTE TO KATTAKI.

2. BeBaiwBeite 611 01 XEIPOAABEG gival XOUNAWPEVES Kal £XOUV ao@aAioel KAAG oTn B€on Toug.
3. lupioTe Tov puBUIfOUEVO BepoaTdTn aTto 100°C.

4. ['upioTe TOV XpOovodIakoTTn oTa 10 AeTTTd.

5. To kKUkKAwWa {eaToU aépa dnuIoupyEi hia évtovn TTAUGTIKA dPAan aQaIpWVTAS AKOMA Kal Ta
KOUEVA UTTOAEIMPATA TPOPWY TTOU BPIoKOVTAIl €GO OTO WTTOA.

6. Metd 10 TEAOG TOU XpOVOU AgIToupyiag 6Tav 0 XpovodIakaTITng eTdoel Tnv £voeign “Off’
QATTOPOKPUVETE TO KOTTAKI KAl TTAUVETE TO PTTOA e XAIapd vEPO TTPOKEINEVOU VO ATTOUAKPUVETE
TUXOV UTTOAEIPPOTO ATTOPPUTTAVTIKOU.

ZNMEIWOEIG:

* MeTd 1O TEAOG TOU QUTOUOTOU KABAPITUOU KAl O€ TTEPITITWOTN TTOU O POUPVOG £XEI ETTIHOVOUG
AEKEDEG, YUPIOTE TOV XPOVODIAKOTITN WOTE va eTTavaAn@Oei n diadikaoia KabapIiGUoU yia akOpa
2 e 3 Aetrrd.

* Kata tnv didpkeia Tng d1adikaaiag Tou auTdpaTou kabapiopyou, UTTOPEITE va aQroETe Yéoa
OTO UTTOA TN OXAPQ TTOU EXETE XPNOIUOTIOINCEI YIa TTPOTTAUCH.

* Edv xpeideTal, PTTOPEITE va TTPOCBETETE Aiyo ATTOPPUTTAVTIKO OTO VEPO KOl VO OKOUTTIOETE
TOUG Aek€EDEG.

Texvikég Mpodiaypagég

MovTéAo: Poutrotdki Green Oven+
Taon/ZuyxvoéernTa: AC 220 — 240 ~ 50 Hz
loxog: 1400W

Oeppokpaocia: 65-250°C
XpovodiakomTng: 0-60 AeTrtd
XwpnTikéTnTa M1ToA: 121t — 171t



Aoc@aAnig ATToppIYn TNG ZUCKEUNG
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* Ta ofuara Tou ep@avifovtal TTAVW OTO TIPOIOV I OTa eyXelpidla TTou To ouvodeUouv
utrodelkvUouv 6T O Ba TTPETTEl va PITITETAI Yadi Ye Ta UTTOAOITTA OIKIOKA OTTOPPIUUOTA PETA TO
TENOG TOU KUKAOU {wng Tou. [Npokelpgévou va attopeuxbouv evdexoueveg BAaBepEg ouveéTTElEg
oto TepIBANov, 1 Tnv uyeia egaitiag TNG avegéAeyktng S1GBeoNG ATTOPPIMPATWY, CAG
TTapakaAoUpe va 1o dlaxwpeioeTe atrd GAAOUG TUTTOUG ATTOPPIMMATWY KAl VO TO QVOKUKAWOETE
woTe  va  Ponbricete  oTn PBIWCIYMN  ETTOVAXPNOCIYOTIOINGN  TWV  UAIKWV  TTOPWV.
» O1 oikioKkoi XpnoTeg Ba TPETTel va €pBouv O€ ETTIKOIVWVIA €iTE PE TOV TTWANTA atrd &TTou
ayépacav To TIPOIOV €iTe TIG KATA TOTTIOU UTINPECIEG TTPOKEIYEVOU va TTANpPo@opnBolv TIg
AETTTOPEPEIEG OXETIKA PE TOV TOTTO Kal TOV TPOTIO YE TOV OTT0I0 PTTOPOUV va dWOoOoUV auto TO
TIPOIGV yIo ao@aAf TTpog To TrePIBAAAOV avakUkAwaon. To Tpoidv autd de Ba Tpémel va
avapiyvuetal ye GAAa ouvnBiopéva atroppiypaTa TTpog didbeon.

Eyyunon

* H etaipia MMENPOYMIH gyyudral Ta TpoidvTa TG yia OoTroIadATTOTE EAATTWHA KATAOOKEUNG 1
UNKWV yia 800 (2) €tn ammd Tnv nuEPOPNVia ayopdg i Tapddoong Pe TNV TTPOCKOPIoN TG
amodeigng ayopds. Edv 1o TTpoidv TTou €XETE ayopdael, TTAPOUCIdoEl EAATTWUO KOTAOKEUNG N
UNKWYV, atreuBuvBeite ato katdotnua ayopds R oe efouaiodotnuévo Kévipo Service
MMNENPOYMIH. MNa tnv evnuépwaon oag oxeTIKA Pe To TTANCIECTEPO £€ouaiodoTtnuévo KEvtpo
Service MMNENPOYMIH, emokegBeite Tn 10To0€Aida pag www.benrubi.gr. Eivar otnv
amokAeloTiky  kpion Tng MIMENPOYMIMH n avrmikatdotaon avti  emdidpbwong  Tou
eAATTWHATIKOU TTPOIGVTOG.

* H eyyunon dev KOAUTITEI EAQTTWUATA TTOU Ba TTPOKUWOUV aTTé PUCIOAOYIK @Bopd, oTTdaIuo,
AavBaopévn ykaTAOTACN i} GUVTAPNON TOU TTPOIGVTOG, KAKO XEIPIOUO, AVTIKAVOVIKEG OUVORKEG
AgiToupyiag, un epappoyr Twv odnylwv Xprong, METATPOTIH i ETTIOKEUN TOU TTPOIOVTOG ATTO U
e¢oualodoTnuévo TeXVIKO TTou Oev avrkel ota Kévrpa Service MITENPOYMIH.

ETriong, n eyyunon dev KOAUTITEl TO TTOPAKATW EVOEIKTIKA AVAPEPOUEVA:
- ZnuUadia, atroXpwHAaTIoNS R YPAT{OUVIEG.
- Kayipata e€aitiag £ékBeong o€ owrida ] @Adya.
- BAGBNn amd Bepuikd ook (atrétopn aAAayr) Beppokpaaiag f Tdong).

lA MNMEPIXXOTEPEZX T\HPO®OPIEZ:
X. MMENPOYMIH & YIOZ A.E.

Ay. Owud 27, 15124, Mapouail — ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

o (¢


http://www.benrubi.gr/
http://www.benrubi.gr/
http://www.benrubi.gr/
http://www.benrubi.gr/
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We thank you for having chosen an appliance from the IZZY range.

A 5

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”)

» 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:

- After each use

- Before fitting or removing parts

- When you do not use the appliance

- Before cleaning and maintenance operations

* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device
outdoors.

* Do not store the appliance 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
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cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

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

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

» 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.

IMPORTANT: Do not place the lid when it is hot or immediately
after cooking on kitchen benches or any other surface. Always
place the lid on some 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.

» The appliance should not get in contact with flammable material, as
curtains, draperies, walls and the like, when in operation.

« Do not place any of the following materials in the oven:
cardboard, plastic, paper, or anything similar.

* Do not store any materials other than manufacturer's
recommended accessories in this oven when not in use.

* Incorrect use of the appliance can cause injury.

* 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.

» To prevent fire, do not use the appliance near flammable materials
such as curtains, fabrics, charcoal etc.

Attention: The surface of the appliance could is hot during
operation.

Attention: Do not operate the appliance when it is empty.

 Always use the handle and the special oven gloves to touch the hot
surfaces of the appliance or remove the food. Do not touch the hot
parts of the appliance.

* Do not place the oven inside or under cabinets.

* Never pull the cord to disconnect the appliance from the electrical
supply. Instead grasp the plug and pull it to disconnect.

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

* Never use highly corrosive or abrasive cleaning agents.

» Clean the appliance after each use. Failure to maintain the oven
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clean could lead to deterioration of the surface that could adversely
affect the life of the appliance and possibly result in a hazardous
situation.

+ Make sure the appliance has cooled down completely before
cleaning.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

» This appliance is not intended to be operated by means of an
external timer or separate remote control system.

» 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 BENRUBI Service Center.

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

* Any misuse of the device cancels the warranty.

* Any connection error invalidates the warranty.

* Only use original 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
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Parts of the Appliance

. Timer

. Adjustable thermostat
. Handles

. Glass ovenproof bowl
. Anti-slip base

. Wire rack

Lid

Motor

ONOUO A WN =

Before the First Use

» Wash all parts of the appliance (see section “Care and Cleaning”)

1. Place the lid (7) on the bowl (4) and lower the safety handle.

2. Plug the power cord into the wall socket.

3. Turn the adjustable thermostat (2) to 250°C.

4 Set the timer (1) to 5 minutes and allow the oven to work until the timer reaches the "OFF"
position.

5. Unplug the appliance plug from the power outlet.

« With the above procedure, any factory lubricants removed from the oven resistance.
* There may be some odor due to lubricants. This is perfectly normal and will stop after a
while.
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Use of the Oven

1. Place the wire rack (6) into the glass bowl (4) of the appliance. Put the food you want to
bake on the wire rack. Put the lid (7) on the bowl. Make sure you leave enough space between
the food and the lid so that air circulation is not obstructed.

2. Plug the power cord into the wall socket.

3. Turn the timer (1) clockwise, at the desired time, and lower the safety handle. The indicator
light will turn on.

4. Turn the thermostat (8) to the desired temperature. The indicator light will turn on and the
appliance will start baking.

5. When the preset temperature has been reached, the indicator light will go off. When the
oven temperature drops below the default, the oven will restart the heating process. The
indicator light will go on again indicating that the heating is restarted.

6. After the end of the preset time, the timer (1) will reach "OFF" and an alarm will sound
indicating that the cooking time is complete.

7. After the end of cooking, remove the power cord from the socket.

Note: The device will not work if the safety handle is not locked and has not been firmly
in place. If you want to open the lid during operation, lift the handle. The operation of
the oven will stop. The operation of the appliance will start again when the lid is placed
and the safety handle is lowered until it snaps into place.

Tips for Perfect Baking

* Preheat the appliance for about 3 minutes before you start cooking.

* Always place the food on the grill. This ensures the correct air circulation.

« Always leave at least 1 cm between the lid and the food that you have placed on the
appliance.

* When the food is ready, you can keep it warm inside the appliance until it is served by turning
the adjustable thermostat to 150°C.

IMPORTANT: When the appliance is switched on, the handles will become slightly loose, but
after the end of the operation and after the appliance has cooled down, they will be restored to
their original form.

CAUTION: Do not place the lid when it is hot or immediately after cooking on kitchen
benches or any other surface. Always place the lid on some heat-resistant surface.

+ Uniformly distribute the food in the oven to ensure a smooth flow of air around the food.

« To prevent food from sticking on the grill, you can sprinkle it with some oil.

Oven Functions

Defrosting

1. Place the frozen food on the wire rack (6).

2. Turn the thermostat (2) to 100°C and the timer (1) to 10 minutes (depending on the
quantity). Check if the food has been defrosted every 5 to 10 minutes.

3. At the end of the preset operating time, the timer (1) will reach "OFF" and an audible alarm
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will be heard indicating that the defrost time is complete.
4. After defrosting, remove the power cord from the socket.

« Large pieces of food, such as meat, should be turned over at least once during defrosting.

« Liquids and juices of the defrosted foods inside the appliance should be carefully removed
before starting the baking process.

* Large pieces of meat or poultry etc. cannot be cooked unless they are defrosted first. But
there are some foods that are cooked better when they are frozen. Just follow the cooking
instructions on the packaging of each product. The required cooking time is often less when
you cook the food in this appliance than in the conventional oven in your kitchen.

Toasting

* You can toast bread, bagels, pizza, crepes,

* For better toasting, use the high wire rack and set the temperature to 220-230°C, depending
on your preferences.

* In the case of toasting, it is not necessary to turn the food. The hot air circulating in the
appliance will bake evenly on both sides.

Steam Cooking

* You can cook vegetables, fish and other dishes in steam, adding 1-2cm. water in the glass
bowl.

« Then place the food on the wire rack and adjust the temperature and cooking time
accordingly.

Baking

» Some foods that are baked without being covered, require a baking temperature lower than
20°C to 40°C than that of a conventional kitchen oven.

* Preheating is not required.

« Usually when you bake a cake, it remains more liquid inside, while on the outside it is baked
more quickly. We recommend that you using long and not too high cake forms. For small
individual cakes or muffins, we recommend small paper cups or special pans.

Grilling

» As with toasting, the food should be placed on the high wire rack and the temperature set
between 220°C and 240°C.

* In order to set the appropriate baking temperature, you should take into account the
thickness of the food. For example, for a piece of 3 cm thick meat you will need to use low
temperature but longer baking time.

* You can turn your food at least once in order to brown evenly.

Baking on the high wire rack & grill

* To bake on high wire rack or grill, the temperature should be set between 225°C and 250°C.

* Preheating is not required.

* The food should be placed on the grill without covering it.

+ Use the high wire rack so that the food is as close as possible to the air of the appliance. You
can use any spices of your choice on the food.

« If the meat or fish is fat-free, you should sprinkle it with some oil. This will prevent the meat
from sticking to the wire rack.
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Baking on the low wire rack

» Cover the bottom of the bowl with an aluminum foil (leaving a margin around the walls) so
that any fluids or food fats are collected there during baking.

» Use the low wire rack so that hot air circulated freely, which let the meat be baked uniformly
and seal its liquids.

* You do not have to turn over the meat during baking.

* Follow the cooking temperature indicated in the "Recommended cooking time" section.
Otherwise, if you want to cook food on the low grill by following a cooking book, reduce the
cooking temperature by 25°C relative to the temperature you would set to cook the food in
your conventional oven.

Recommended Ways of Cooking

Whole chicken

» Wash the chicken very carefully and add the seasonings of your choice (such as pepper,
garlic, spices, salt, etc.).

* Let the chicken rest with the spices for a few hours before cooking.

» Cover the bottom surface of the bowl with foil leaving a little margin from the bowl walls to
pick up any liquids that may drip.

+ Bake for about 30 minutes per kilo at 200°C.

Pot roast

* Place the meat on the low rack, with the thick part of the meat facing up.

« Set the cooking temperature to be about 25°C less than the required temperature for baking
in a conventional oven.

* Baking time depends on the size and type of meat.

Cake

* Preheat the oven at 220°C -230°C for about 3 minutes.

« Select a cake form that fits into the glass bowl of the oven.

» Always place the form on the low wire rack. Never place the form directly on the bottom
surface of the glass bowl.

» Set the cooking temperature to be about 10°C less than that required for baking in a
conventional oven.

» Baking time depends on the size of the cake. You can always check the cooking progress of
the cake thanks to the glass bowl.

Biscuits & Doughs

« Lightly butter a suitable baking pan. Put dough in the pan, and place the pan in the low wire
rack.

* The ideal temperature for baking biscuits, cookies etc. is 220°C -230°C.

» Baking time varies depending on the baking dough, but generally 12-15 minutes to cook
biscuits is enough.
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Pies

* Allow the frozen and pre-cooked pie to defrost.

* Place the pie on the high wire rack and bake for about 8-12 minutes at 220°C. At the same
time, you can place some pre-fried oven fries on the low wire rack.

* For frozen pies or pies that are not pre-cooked, the grill position and temperature remain the
same as above, but the cooking time should be increased by 20-25 minutes.

+ Baking time varies depending on the size and content of the pie.

Eggs

+ Just place up to 6 eggs in a pan and place the pan on the high wire rack.

+ Set the temperature to 200°C and the timer to 6 minutes for soft-boiled eggs or 10 minutes
for hard-boiled eggs. Always use oven gloves to remove the pan from the appliance. If you
wish, you may use the tong to remove the eggs from the pan.

Bread buns
* To heat fresh bread buns, wrap each with aluminum foil and place it on the low wire rack.
* Heat for about 5-7 minutes at 200°C.

« If the bread is a few days old, sprinkle with a little milk, place it on the high wire rack and heat
it for about 6-10 minutes at 180°C.

Recommended Cooking Time

Baking times may vary depending on the quantity of food.

Type of food Recommended cooking Temperature
time
Chicken 30-40 minutes 180-200°C
Fish 10-15 minutes 130-150°C
Pork 15-20 minutes 180-200°C
Cake 10-12 minutes 140-160°C
Lobster 12-15 minutes 140-160°C
Shrimps 10-12 minutes 150-180°C
Sausage 10-13 minutes 120-150°C
Roasted bread 8-10 minutes 120-140°C
Potatoes 12-15 minutes 180-200°C
Chicken wings 15-20 minutes 150-200°C
Crab 10-13 minutes 140-160°C
Hot dogs 5-8 minutes 190-210°C
BBQ sparetibs 18-20 minutes 220-240°C
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Care and Cleaning

CAUTION: Before cleaning, ensure that the appliance is disconnected from the outlet
and it has cooled down completely.

Lid

» Wipe the lid from all sides using a soft, damp cloth with a little dishwashing detergent if
necessary. Then dry thoroughly.

» Care must be taken not to penetrate fluids in the recess on the underside of the lid or on the
motor.

CAUTION: Never wash the lid of the appliance with water or any other liquid. Never
wash it under running water.

Glass bowl, high wire rack, low wire rack

» Wash the glass bowl and the wire racks with a dishwashing detergent and a soft sponge.
Rinse the bowl and dry it thoroughly.

* Do not wash in a dishwasher.

* In the case of difficult dirt, use a nylon or polyester sponge for scrubbing.

» Never use hard metal sponges to clean the appliance.

» Do not use hard detergents or abrasive cleaning fluids that can damage the surface of the
appliance.

IMPORTANT: Ensure that the bowl of the appliance has cooled down completely before
washing.

Automatic Cleaning Function

1. Add 3-4 cm of warm water in the glass bowl of the appliance and close the lid.

2. Make sure the handles are lowered and locked in place.

3. Turn the adjustable thermostat to 100°C.

4. Turn the timer to 10 minutes.

5. The hot air circuit creates an intense washing action by removing even the burned food
debris inside the bowl.

6. After the end of the operating time when the timer reaches "Off", remove the lid and wash
the bowl with warm water to remove any detergent residues.

Notes:

« After the automatic cleaning has ended and if the oven has stubborn stains, turn the timer to
repeat the cleaning process for another 2 to 3 minutes.

* During the automatic cleaning process, you can leave inside the bowl the wire rack for
prewash.

« If necessary, add a little detergent to the water and wipe the stains.



Technical Specifications
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Model: Green Oven+

Voltage/Frequency: AC 220 — 240 ~ 50 Hz
Power: 1400W

Temperature: 65-250°C

Timer: 0-60 minutes

Bowl capacity: 12 It — 171t

Safe Appliance Disposal
=y
[ |

* This product should not be disposed with other household wastes at the end of its working
life. To prevent possible harm to the environment or human health from uncontrolled waste
disposal, please separate it from other types of waste and recycle it responsibly to promote the
sustainable reuse of material resources.

* Household users should contact either the retailers where they purchased this product, or
their local government office, for details of where and how they can take this item for
environmental safe recycling. This product should not be mixed with other commercial wastes
for disposal.
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Guarantee & Customer Service

* BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the
retail location you have purchased it from or contact an authorized BENRUBI Service Centre.
To find the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is
in the discretion of BENRUBI Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION CONTACT:
H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi - Athens

Tel.: 210 6156400, Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr
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http://www.benrubi.gr/

