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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 PeRaiwBEITE OTI N TGoN Tou PEUUATOS TNG
OUOKEUNG 0OG AVTIOTOIXEI ATTOAUTA OTNV TAON TNG NAEKTPIKAG 0AG
eyKatdoTaong.

* [Navra 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 (OWHATIKEG A dlavonTIKES), TTaIdIA 1) AToua TTou Oe dlaBETouV
TAV QTTAITOUYEVN YVWON KAl EUTTEIPIA yIa TN XPAON TNG OUOKEUNG,
XWPIC TNV €mTPENON KATIOIOU TTPOCWTIOU TTOU YVWPICEI TOV TPOTTO
AgIToUpyiag TNG OUOKEUNG Kal Ba cival utteulBuvog yia TNV aoc@AAsid
TOUG.
* Byadete ravta 10 QIG ATTO TNV TTPIdA:

- Apéowg petd TN xpnon.

- Otav d¢v Tn XPNOILOTIOIEITE

- Mpiv otmroladrTToTE dladikacia kabapiouou 1) cuvTipnong.
* BeBaiwbeite 0TI N oUoKeUN Kail 01 TTAGKEG £XOUV KPUWOEI EVTEAWG TTPIV
TOV KaBapiouo.
* Mnv ayyiete Ta (e0TA PEPN TNG OUOKEUNG. XPNOIUOTIOIEITE TTAVTA TN
AaBn kai/f €10IKA avTIBEPPIKA yAVTIO POUPVOU.
* Mn XpNOIYOTIOIEITE TN CUOKEUN YIQ OKOTTOUG TTEPA ATTO AUuTOUG VIO
TOUG OTTOIOUG TTPOOpPICETal.



* H ouokeury auti TTpoopileTal yia Xprion O€ €OWTEPIKO Xwpo. Mn
XPNOIUOTTOIEITE TN CUCKEUN O€ UTTAIBPIO XWPO.

* H ouokeunl auth TTpoopileTal JOvo yia oIKIakr XpAon. Kabe GAAn
XPNon aKUPWVEI TV eyyunon.

* XPNOIUOTIOIEITE POVO TIPOEKTACEIG TTOU TTANPOUV TOUG I0XUOVTEG
KQAVOVIOUOUG a0QaAEiag.

« H ouokeuy dev cival oxedlaouévn yia Xprion HME eEWTEPIKO
XPOVOUETPO A JE TNAEXEIPIOTAPIO.

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

* BeBaiwBeite 0TI TO KAAWDIO TPOYPODOTIAG OEV EPXETAI O ETTAPN ME TA
CeoTA PEPN TNG OUOKEUNG.

» XpNOIUOTIOIEITE TTAVTA TNV CUCKEUN O€ OTEYVH Kal ETTITTEON ETTIPAVEIQ,
QVOEKTIKA OTIC UWNAEG BeppoKpaaies. I1B1aiTEpN TTPOCOXN ATTAITEITAI O€
ETMPAVEIEG OTTOU N BepUoKpacia PTTopEi va TTPoKAAéoEl TTIPOBANUA. €
QUTEG TIG TTEPITITWOEIC CUVIOTATAI N XpHion TTPOCBETNG AVTIBEPUIKAG
ETMIPAVEING.

* Mn A&ITOUPYEITE KOl PNV TOTTOOETEITE TN CUOKEUNR 1 HEPN TNG OE PEPN
ME uypaoia | ot onueia OtTou PTTOPEl va Bpéxetal. Mn BuBilete Tn
OUOKEUN 0aG OTO VEPO I a€ OTTOIOOATTOTE AAAO UYPO.

* BeBaiwBeite OTI €XeTE TOTTOBETNOEI OWOTA TIG TTIAGKEG META TNV
agaipean Toug. Mn XpNOIKOTIOIEITE TTOTE TN OUOKEUN OWPIG TIG TTAAKEG
Ynoiparog.

* Mnv TOTTOBETEITE TNV OUOKEUN KOVTA O€ £0TiEG BepudTNTAG, TTAVW N
OITTAa o€ €0Tia agpiou, YAt Koudivag ) TTavw o€ (E0TO YOUPVO.

* [10T€ YN XPNOIYOTTOIEITE HETAAAIKA QVTIKEIUEVA VIO VA AQPAIPECETE TIG
TPOPEG ATTO TIG TTAGKEG, KABWG UTTOPEI VA KATACTPEWOUV TNV KEPAUIKN
EMTIOTPWON. XPNOIYOTIOIEIOTE HOVO EUAIVN A TTAACTIKA OTTATOUAQ.

* Mnv aKOUpTIATE TITTOTA AAAO EKTOG ATTO TO PAYNTO OAG OTIG TTAAKEG
ynoiyatog Otav autég eival oe Aeitoupyia. Mn XpnOIYOTIOIEITE TN
OUOKEUN KEVH XWPIG @aynTod TTPOG WHOIUO.

* [Mpooéxete T TOTIAIOPATA AITTOUG OTAV WHAVETE TTAXU KPEQG N
AOUKAQVIKAQ.

* Mn xpnoluoTrolEiTE TTOTE OKANPA, AEIQVTIKA 1] SIABPWTIKA
ATTOPPUTTAVTIKA 1) SIGAUTIKA Uypd yIa TOV KABapIoud TNG OUOKEUNG.

* Mn peTOKIVEITE TN OUOKEUN OTAV AUTA €ival 0€ AsIToupyia.

* Mnv ayyiceTe Tn OUOKEUN WE BPeyPEvVa 1 vTTA XépIa.

* 2€ TTEPITITWON TTOU N OUOKEUN Bpaxei, a@aip€éoTe aNEéows To KAAWDIO
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TOU pelpatog amd Tnv TIPI(a Kal ETTIKOIVWVAOTE ME €va atmd T
etoualodotnuéva kEvtpa emokeuwyv MIMENPOYMITH.

» 2€ TTEPITITWON TTOU UTTApXEl TTIBavr BAGRBN, KNV ETTIXEIPACETE va TV
ETTIOKEVAOETE PHOVOI 0aG. ATTeuBUVBEITE 0€ £va aTTO Ta £6OUCIOdOTNHEVA
kKévipa emokeuwv MMENPOYMIH. Kdé&Be emokeury amd  un
e€ouolodoTnuévo  TeXVIKO Twv  Kévipwyv service MIMENPOYMIH
AKYPQNEI THN EIMYHZH.

» KGBe AavBaopuévn Xpron TnNg CUOKEUNG AKUPWVEI TNV £yyunon.

* AUTAl N OuoKeur ouppop@wveTal e TNV Odnyia NAekTpouayvnTIKAG
ouppBarotnTag 2014/30/EE, v Odnyia XaunAng tdong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TTEPIOPIOPO TNG XPHONG OPICHUEVWV
ETTIKIVOUVWY OUCIWV O€ NAEKTPIKO KAl NAEKTPOVIKO £EOTTAIOUO. ETTiong,
pe TNV Odnyia 2009/125/EK yia TIg atTaITHOEIG OIKOAOYIKOU OXEDIATHOU
ylQ TO TTPOIOVTA TTOU KATAVAAWVOUV EVEPYEIQ KOl TOV Kavoviouo EK utr’
aplBudv  1935/2004 Tng 27/10/2004 oxemk& pe TA UAIKA TTOU
TTpoopifovTal va £pBouv o€ TTa@r YeE TPOPIUA.

OYAASTE AYTEZ TIZ OAHlIEZ
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Ta Mépn TnG ZUOKEUNG

1. EvOeIkTIKR Auyvia Bepuokpaaiag

2. Avolypa diappor|g Aittoug

3. AtrooTtwpeveg TTAAKES WNOIUATOG PE KEPAMIKA €TTiIOTPpwWonN dura ceramic
4. @gpuoaTdTngG PUBIoNG Bepuokpaaiag 5 BEoewy

5. AvTiBepipikn AaBn

6. XepOUAI yETAPOPAG

7. Avw TTAdKa pe avolypa 180°

Mpiv Tnv Npwrtn XpRon

ZHMEIQZH: Ev3éxeTal va TTpoKUWEl KATTVOG KOl OOUEG KATA TNV TTPWTN XPAON.

1. KaBapioTe Tn ouokeun] kai Tig TTAAKEG. AgiTe Tnv evotnTa “@povTida kar KaBapiopog”.

2. ZuvdéaTe 10 BUOPA TNG GUOKEUNG Gag OTnV TTpila.

3. MpoBepudvete TN COVTOUITOIEPA YIO TTEPITTOU 5 AeTTT@ pe avoixTég TG TTAAkeg oTn Béon 3
(BBQ).

4. ATroouvdéoTe To BUCHA TNG CUCKEUAG 0OG aTTd TNV TTpida.

H d1adikacia auTnh gival arapaitnTn HOVO yia TNV TTPWTN XPHON.



O¢oceig Wnoipartog

Oéon 1 Oéon 2 Oéon 3 (BBQ)
@tan 1

H mavw 1TAGKa akoupTrdel atreubeiag To @aynTo. Ta @aynTd WAvVOVTal OPOIOUOPPO aTTO TIAVW
Kal o116 KaTw. KatdAAnAn yia ypriyopo wroigo oTo YKPIA (T1.X. UTTPICOAEG, TTAiddKIa, Travivi KATT)
Kal Yo YAOIUO 0€ UPNAEG BEPUOKPOATIEG.

Oéon 2

H mdvw mAdKa TpaBi€Tal TTPOG T TTAVW KAl KPEUIETAI OPIfOVTIa OTNV uwnAdTepn Béon. MNa va
pubuioete auTh Tn B€on, ONKWAOTE PE TO éva XEPI TNV TTAVW TTAGKO KAl YUPIOTE TTPOG TO HEPOG
0ag Kal hE To GANO XE€pl KpaTtAOTe Tn ouokeur oTaBepd. H emdvw mAdka ynaoipatog &€
BpiokeTal o€ eTTagn e Ta TPé@IUA. KatdAAnAn yia ykpativapioua Kal pédicua.

Oéon 3 (BBQ)

O1 TAdkeg avoiyouv TeAgiwg. Ta Tpé@Iua ToTTOBETOUVTAI KAI OTIG dUO TTAAKEG KAl TTPETTEl va TA
yupioeTe WOTE va ynbouv Kai oTIG dU0 TTAEUPEG.

Ag@aipeon ka1 Torro@éTnon NMAakwv

A@aipgon TAakwv

* BeBaiwBeite 611 n guokeun O¢gv gival cuvdedEPEVN PE TO PEUUA KAl APrOTE TNV VA KPUWOEI
KOAG TTPIV 0QAIPECETE TIG TTAGKEG.

* AvoigTe TIG TTAGKEG O€ KABETN BE0N Kal EVTOTTIOTE T TTARKTPA ATTOOECUEUCNG TTAOKWV.

* Mo va agaipéoete TNV KATW TTAGKQ, TTIECTE TAUTOXPOVA TIPOG Ta €Ew TO TTAAKTPO TTOU
BpiokeTal 0To KATW CWHA TNG CUOKEUNG. H TTAdka Ba avaonkwBei ehappd atrd Tn B€on TnG.

* Kpatrjote Tnv TAGKa Kal ge Ta 00 0ag XEpIa Kal TpaBnETe TNV £Ew atrd T CUOKEUN.

* [a va agaipéoete TNV €madvw TTAGKA TTIECTE TAUTOXPOVA TTPOG TA €£Ew TO TTAAKTPO TTOU
BpiokeTal 010 Avw owa TNG cuokeung. H TTAdka Ba avaonkwBei eAagpd atrd tn 6éon Tng.

» Kpatrjote Tnv TAGKa Kai e Ta U0 0ag XEpIa kal TpanETe TNV £§w atrd TNV CUOKEUN.

TomoBéTnon Twv MAGKWY

* MNpokeiyévou va TOTTOBETAOETE TIG TTAAKEG OTN B€0n Toug, BeRaiwbdeiTe OTI 01 TTPOEEOXEG TTOU
BpiokovTal oTO TTIOW PEPOG TWV TTAOKWV £XOUV UTTEI OTIG AVTIOTOIXEG E00XEG TTOU BpiokovTal
OTO KUPIWG OWHA TNG CUCKEUNG.

* 3TN ouvéxela TTEOTE eAa@PA TIG TTAAKEG TTPOG TO KUPIWG OWHA, WOTIOU VO OKOUCTEl O
XOPAKTNPICTIKOG NXO0G «KAIK» KAl v aa@aAicouV ol TTAGKEG KOAG aTn B€on Toug.



Xprion TnG ZAvToUIToIEPAG

1. ZuvdéoTe TO BUCHA TNG CUOKEUNG 0OG OTNV Trpida.

2. lupioTe 10 BepPoOoTATN (4) OTNV €MBUPNTA BEpUOKpPaTia.

3. H evdelkTikA Auyvia Beppokpaaiag (1) 6a avayel.

4. MOAig n ouokeur] TpoBepuavBei, n evdelkTikA Auxvia Bepuokpaaiag (1) Ba ofroel.
ZHMEIQZH: Katd Tn Sidpkela TG TTpoBépuavong EXETE TTAVTA TIG TTAGKEG KAEIOTEG.

5. MOAig n evdelkTIKAy Auxvia Bepuokpaciag ofRoel, avoiéte TIG TTAAKEG Kal TOTTOBETAOTE TO
@aynTo TTAVW OTNV TTAGKA WNoiuoTog.

ZHMEIQZH: KaTtd tn Sidpkeia Tou ynoiparog, n Auxvia Beppokpaciag avaBoofnivel avd
S1a0TAHMATA WOTE VA dlaTnpEiTal N cwoTH Bepuokpaaia.

6. KAeioTe TIg TTAGKEG OTnV £€mBupNTA B€an(1 1 2) A avoite atn B€on (3)BBQ.

7. Apnate 1o ayntd va ynbei avaAoya pe TNV TTIPOTIUNGH 0Ag, TOV TUTTO TwV UAIKWVY Kal TO
TTéY0G TOUG.

8. MOAIG oAokAnpwoeTe T0 WACIYO, BYAATE TO GaynTd Kal ATTOOUVOECTE TN OUCKEUN aTTO TNV
pia.

MPOZOXH: Moté unv ayyifeTe TIg EMIPAVEIEG TNG CUCKEUNG 600 QUTH gival o€ AgIToupyia.
XpNOIMOTIOINOTE TO XEPOUAI YIa VO avoi§eTe To KAAUppa. XpeiddeTal 181aiTePN TTPOCOXN
o6trav Byddete Ta {EOTA QAYNTA ATTO TIG TTAGKESG YNOiNATOG.

ZuuBouUAég

* XpnoiyotroigioTe gia §UAIVN R TTAAOTIK) OTTATOUAX Yia va BYAAETE TO PAYNTO A1Td TN
ouokeun. Mn xpnoipotroigite HeTaAAIKA, aiXpuned N aTogeoTIKA OKEUN Koudivag.

* [ kaAUTepa atmoTeAégpaTa agaipEéaTte 10 AddI TTou TrepIooEUEl ammod TIG TTAAKES e Aiyo xapTi
Kougivag TTpIvV WAOETE TNV ETTOMEVN “TTapTIdA” GaynTou.

» Na va ouvexioete 10 WACIYO, BAATE TNV €mopevn “mapTida” @ayntol oTnVv/oTIG TTAAKA/EG
wnaoipartog yoAig apAoel n Auxvia Bepuokpaaiag (1).

Tpogég Trou MTropeite va Mayeipéyete pe Tn Zuokeun kai EvaeikTikoi Xpovol

WYnoiparog

TPO®EZ ENAEIKTIKOZ XPONOZ WHZIMATOZ
KokkIvo kp€ag, GouBAGKI 40-45 Aer1a
KototrouAo 30-35 Aetrtd
WYapi 25-30 AeTrTd
Ke@Tédeg, PTTIPTEKIO 20-25 Aetrtdd
>outfoukdkia, AOUKAVIKO K.Q. 10-15 Aetr1d
Wwpi 2 AeTTA




®povrida kal Kabapiopog

O KaBapIoUOG PETA aTTO KABE YHOIMO EMITPETTEI TNV ATTOPUYN TNG ATTEAEUOEPWONG
AVETTIOUUNTOU KATTVOU Kal OCHWY OTA ETTOMEVA YnaoigaTa.

* [poToU kaBapioeTe TN cuokeun oag PePaiwBdeite OTI dev eivalr guvdedepévn Pe TNV TIPICa Kal
OTI N OUOKEUR £XEI KPUWOEI EVTEAWG.

* MOTE pn BuBifeTe TN CUOKEUN Kal TO NAEKTPIKO KAOAWSI0 0€ VEPO 1} AAAO uypo.

* MOTE pn xpnoipotroleite HETAAAIKG KABAPIOTIKA OTTWG oUPHA, BOUPTOEG KAl XNMIKA 1
S10BPWTIKA UAIKG YIO VO KABAPICETE TN CUOKEUN.

ESwrepIKN EMIQAVEIO CUOKEUNG:

» MTTOpEITE VO OKOUTTIOETE TNV EEWTEPIKN ETTIQPAVEIQ TNG CUOKEUAG OAG KAl TIG TTAGKEG HE éva
VWTTO TTavi i} XapTi koudivag.

MAdkeg ynoiyarog:

« ZkouTrioTe eAa@pd TIG TTAAKEG peE €va PAAAKO xapTi koulivag A pe €éva PAAAKO Travi
TTPOKEINEVOU VO OTTOUOKPUVETE TUXOV UTTOAEIUUATA TPOPWV.

* AQNoTe TIG TTAGKEG va PJOUAIGooUV 0€ CeaTO vePO YIa PEPIKA AETITA (OOTE VA PAAAKWOOUV TA
OTEPEA UTTOAEIPOTA TTOU ATTEPEIVAV OTTO TO W OIUO.

* MAUveTE pE XAIapO vePS Kal ATTOPPUTTAVTIKO TTIATWY. ZETTAUVETE KOl OTEYVWOTE KAAG.
Inpeiwon: O1 TAdkeg pITopoUV va TTAUBOUV Kal OTO TTAUVTAPIO TTIATWV.

* Mnv XpnoIuoTToiEiTeE GUPUATIVO i OKANPG O@ouyyapdKia yia Tov KOBapIGHd Twv TTAAKWY
KABWG UTTAPXEI EVOEXOHEVO Va GBapPEi N KEPAWIKA TOUG ETTIOTPWOT.

* Mn xpnoipotroicite epyoAeia i OokOveg KaBapiopyoU TTOU WTTOPEl va KOTOOTPEWOUV A va
XApAgouv Tnv €I18IKN KEPAUIKA ETTIOTPWOTN.

* BeBaiwbeite 0TI Ta TUAPATA TG CUGKEUNRG TTOU €XETE KABAPIOEI £XOUV OTEYVWOEI KAAJ, TTPOTOU
TN XPNOIUOTIOINCETE Eavd.

Atrofnikeuon kai Metagopd

* BeBaiwOeite 6TI N CUOKEUR £XEI KPUWOEI TTPIV TNV ATTOONKEUOETE.

* ATToBnKEUOETE T CUOKEUR O€ OTEYVO PEPOG XWPIG uypaaia.

» ATT00nKEUTETE TN CUCKEUN o€ 6pBia i opIfdvTia Béan

* [Na va HETOQEPETE TN OCUOKEUN XPNOIMOTTOINCTE TNV APXIKH TNG CUCKEUAOia f TUAIETE Tn o€ éva
MOAAQKO TTQVi.

Texvikég Mpodiaypagég

MovTého: TOXTIEPA GREEN TOAST, 1Z2ZY
Tdon ge1068ou/ZuyxvornTa: AC 220 — 240V ~ 50/60 Hz
loxug: 2100W



Aoc@aAnig ATréppiyn TnNG ZUOKEURG
Ay
|

210 TENOG TNG WPENIUNG (WG Tou, TO TTPOIGV Oev TTPETTEI VA ATTOPPITITETAI PE TA AOTIKA
amoppippara. Mpémer va amoppipBei o €dIKA KEVIpa  OIOQOPOTIOINUEVNG  GUAAOYNG
QATTOPPINPATWY TTOU OpPICOUV O BNUOTIKEG OPXEG 1 OTOUG QOPEIG TTOU TTAPEXOUV AUTH TNV
uttnpecia. H xwpioth améppiyn HIOG NAEKTPIKAG OIKIOKA OUCKEUNG, ETTITPETTEI TNV ATTOQPUYR
mOAVWYV apvNTIKWY CUVETTEIWV Yia To TTEPIBAAAOV Kal TNV uyEia atrd TNV akaTdAAnAn atméppiyn
KOl ETMTPETTEI TNV AVOKUKAWOT TwV UAIKWY OTTO T OTToia OTTOTEAEITAI WOTE VA ETTITUYXAVETAI
ONMAVTIKA £E0IKOVOUNCN EVEPYEIOG KAl TTOPWV.

Ma TNV €mOonuavon TG UTTOXPEWTIKAG XWPIOTHG aTrOpPIWnG OIKIOKWY NAEKTPIKWY CUCKEUWY,
TO TIPOIGV  @épel TO ONPa  Tou OlayPaUUEVOU  TPOXOPOPOU KASOU  ATTOPPIMHATWY.

Eyyounon

* H etaipia MMENPOYMTITH gyyudrai Ta TTpoidvTa TnG yia oTroladATToTe EAGTTWHA KOTAOKEUAG N
UNIKWV yia 800 (2) étn ammd TNV nUEPOPNVia ayopdg i Tapddoong PE TNV TTPOCKOMIoN TG
amédeIgng ayopdg. EGv 1o TTpoidv TTou €xeTe ayopdael, TTOPOUCIdael EAGTTWHA KATAOOKEUAG N
UAIKWV, atreuBuvBeite oto KatdoTnua oyopdg r ot efouaiodotnuévo Kévipo Service
MMENPOYMIH. MNa Tnv evnuépwon oag OXETIKA Pe To TTANCIEGTEPO £EouaiodoTnuévo KEvTpo
Service MINENPOYMIH, emokepbeite Tnv 10T00€Aida pag www.benrubi.gr. Eivar otnv
amokAeioTiky  kpion Tng MIMENPOYMIMH n avmikatdotaon avti  emdidpbwong Tou
EAATTWHATIKOU TTPOIOVTOG.

* H gyyUnon dev KaAUTITEl EAATTWUATA TTOU Ba TTPOKUWOUV atrd QuUaCIoAoYIKr @Bopd, GTTACIUO,
AavBaouévn eykaTaoTACT 1] GUVTAPNON TOU TTPOIGVTOG, KAKO XEIPIOUO, AVTIKAVOVIKEG OCUVONKEG
AgIToupyiag, un epapuoyr Twv odnylwv XPrnong, UETATPOTIN 1 ETTIOKEUR TOU TTPOIGVTOG ATTO [N
eCouaiodoTnuévo TexVIKG TTou dgv avikel ota Kévrpa Service MIENPOYMIH.

ETiong, n eyyunon dev KAAUTITEl TA TTAPAKATW EVOEIKTIKA ava@epoueva:
- 2nuadia, atroxpwpationd fi ypatlouviég.
- Kayipara egaitiag €kBeong o€ owTid 1] @Adya.
- BAGBN atmé Beppikd ook (atrétoun aAlayn Bepuokpaaciag A Taong).

TA NEPIZXOTEPEZ TINHPO®OPIEZ:
(NEA) X. MMTENPOYMITH & YIOZ A.E.

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

© (€


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 54

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:

- Immediately after use

- When you do not use the appliance

- Before cleaning and maintenance operations
* Make sure that the appliance and the 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.
* Always use approve extension cords.
» This appliance is not intended to be operated by means of an
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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.

* 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.

» Make sure you reassemble the plates properly after having removed
them. Only switch the appliance on with the grill plates fitted.

* 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 ceramic surface. Use only wooden or plastic utensils.

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

« Be careful of spattering fat when you are grilling fatty meat or
sausages.

* 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 BENRUBI
service centers.

* 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 a non-unauthorized 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,
and the 2011/65/EU RoHS Directive, and 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



12

Parts of the Appliance

1. Heat indicator light

2. Grease opening

3. Detachable grilling plates with dura ceramic ceramic coating
4. 5-level heat control thermostat

5. Cool touch handle

6. Carrying houndle

7. Upper plate (180° opening)

Before the First Use

NOTE: Smoke and odor may occur during first use.

1. Clean the external surface of the appliance and plates. See “Care and cleaning” section.

2. Place the mains plug into socket.

3. Preheat the sandwich maker for about 5 minutes with the plates opened in position 3 (BBQ).
5. Unplug the device from the mains.

This procedure is required for the first use only.
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Baking Positions

Position 1 Position 2 Position 3 (BBQ)
Position 1

The upper plate touches the food directly. The food is baked uniformly from above and below.
Suitable for fast grilling (eg steaks, chopsticks, panini etc) and for high temperature cooking.

Position 2

The upper plate is pulled upwards and hangs horizontally in the highest position. To adjust this
position, lift the top plate with one hand and turn to your side and with the other hand hold the
appliance steadily. The upper baking plate is not in contact with the food. Suitable for grafting
and browning.

Position 3 (BBQ)

The plates open completely. The food is placed on both plates and you have to turn them to
cook on both sides.

Removing and Placing the Plates

Removing plates

» Make sure the appliance is not plugged in and let it cool down before removing the plates.

» Open the plates in a vertical position and locate the plate release buttons.

» To remove the bottom plate, simultaneously push the button on the lower body of the
appliance outwards. The plate will lift slightly from its position.

* Hold the plate with both hands and pull it out of the device.

» To remove the top plate, press the button on the top of the device at the same time. The plate
will lift slightly from its position.

* Hold the plate with both hands and pull it out of the device.

Placing the plates
* To place the plates in place, make sure that the tabs on the back of the plates are inserted

into the corresponding recesses on the body of the device.
* Then lightly press the plates towards the main body until the click sound is heard and the
plates are securely in place.

L



Using the Sandwich Maker

1. Plug in the appliance.

2. Turn the temperature selector (4) to the desired temperature.

3. The temperature indicator light (1) will turn on.

4. Once the device has been preheated, the temperature indicator light (1) will turn off.

NOTE: During the warm-up always have the plates closed.

5. As soon as the temperature indicator light goes out, open the plates and place the food on
the baking plate.

NOTE: During baking, the temperature light flashes at intervals to maintain the correct
temperature.

6. Close the plates in the desired position (1 or 2) or open in the BBQ position (3).

7. Allow the food to be baked according to your preference, type of material and thickness.

8. Once you have finished cooking, remove the food and disconnect the appliance from the
socket.

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

Foods That you Can Cook in Your Grill and Recommended Cooking Time

» Use a wooden or plastic spatula to remove the food from the appliance. Do not use metal,
sharp or abrasive kitchen utensils.

» For best results, remove the excess oil from the plates with a little kitchen paper before
baking the next "batch" of food.
» To continue the baking, put the next batch of food on the baking plate as soon as the
temperature light (1) goes out.

FOOD RECOMMENDED COOKING TIME
Red meat, souvlaki 40-45 minutes
Chicken 30-35 minutes
Fish 25-30 minutes
Meat balls , burgers 20-25 minutes
Faggot, saucages etc 10-15 minutes
Bread roasting 2 minutes
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Care and Cleaning

Cleaning the appliance every time you use it avoids smoke and unpleasant smell the
next time you cook.

» Before cleaning the appliance, ensure that it is disconnected from the outlet and both the
plates the body of your appliance cooled down completely.

* NEVER immerse the appliance and the electric cord into water or any other liquid.

* Never use metal cleaners such as wire, brush, and chemical solutions or abrasive
cleaning materials in order to clean your appliance.

External device surface:
* You can wipe the outside of your appliance and the plates with a damp cloth or kitchen
towels.

Non-sticlk plates:
» Wipe the plates gently with a soft paper towel or a soft cloth to remove any food residue.

« Allow the plates to soak in warm water for a few minutes to soften the remaining residue
remaining from baking.
» Wash with warm water and dishwashing detergent. Rinse and dry thoroughly.

Note: The plates can also be washed in the dishwasher.

* Do not use wire or hard sponges to clean the plates as they may be damaged the ceramic
coating.

+* Do not use cleaning tools or dusts that can damage or scratch the special ceramic coating.

* Ensure that parts of the cleaned device have dried well before using it again.

Storage and Carriage

* Make sure the appliance has cooled down before storing.

» Store the appliance in a dry place without moisture.

» Wind the cord round the hooks (7) on the bottom of the appliance.

» The grease collector can be stored by nesting it to the storage hook on the bottom of the
appliance.

« Store the appliance in vertical or horizontal position.

» To move the appliance, use the original packaging or wrap it in a soft cloth.

Technical Specifications

Model: CONTACT GRILL GREEN TOASTL, 1ZZY
Rated Voltage/Frequency: AC 220 — 240V ~ 50/60 Hz
Power: 2100W



Safe Appliance Disposal
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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 a 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 a reminder of the need to dispose of household appliances separately, the product is
marked with a crossed-out wheeled dustbin.

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:
(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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http://www.benrubi.gr/
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