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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOOEKTIKA TIS 0dnyieg XprAoNG KAl KPATNOTE TS O ACQPOAEG
onueio ya JEMNMOVTIKY avagopd, padi ye tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv cuvdEoete TN ouokeun BeBalwbeite OTL N TAON TOL PEVPATOS TNG
OUOKELNG O0C AVTIOTOWKEL ATOAUTO OTNV TAoN NG NAEKTPLKNG O0G
EYKATAOTAONG.

* [1dvta ouvvdEETe TN ouoKewr oag pe Tipida Tou OlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL VA 0dNYNOEL O NAEKTPOTIANEI KAl
eVOEXOUEVWC O€ 0ORAPO TPAUUATIOUO.

* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON £lval amtapaitnTn OTav N CLUOKELN £ival O€ AelToupyia Kal
WBlaitepa OtV PIKEAG TIadLa 1] dtoda PE eOIKES QVAYKES BpiokovTal yupw
amd autrv. BeBawwBeite OtL dev Tailouv e Ta EapTAUATA I TN CUCKEUN.

* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIOIKES AVAYKEG
(owpatikée 11 dlavontkes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWAON KAl EPTIELPIA YIA TN XPNON TNG OUOKEUNG, XWPIS TNV
ETIITAPENON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElTOLPYIOg TNG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.

» ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL OTIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kGBe xprion

- Mpw amé tov kabBaploud

- [ptv TN YETAKIVAOETE

* Mn XPNOLJOTIOLEITE TN CUOKELN yld OKOTIOUG TIEQA ATIO QUTOUG VIO TOUG
oTtoioug TpoopileTal.

* H ovokeurp autr) TpoopileTal ylio Xpron ot €OWTEPIKO Xwpo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ouvokeun autr Tpoopidetal JOVOo YA OIKLAKN Xprion. KaBe GAAn xprion



OKUPWVEL TNV gyyunaon.

* XPNOWOTIOLE(TE TIAVTA TN CUOKELN ETTAVW O QOPAAr), OTEYVR, Kabapr,
ETUTIEDN KO AVTIBEPULKI ETULPAVELQ.

* Mn Aeltoupyeite Kat Pnv TOTOBETETE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypacia ry oe onueia 6oV PTtopEl va Bpéxetal.

* [10TE PNV AQrVETE TO CWHPA TNG CUOKELNG, TNV AVTIOTOON, TO KAAWOLO N
TO BUOPO VO BpayoLv. 2€ TIEPITITWAON TIOU N CUCKELN BPOXEL, aPALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete MOTE TN BPEYMEVN CUOKEUN OE AELTOUPYIO KOl
ETIKOVWVNOTE HE €va ATIO TO  €EOUOLOOOTNUEVO KEVIPA ETIIOKELWV
MMENPOYMITH.

* Mnv TOTIOBETE(TE TNV OUOKELN KOVTA O€ £0TiEG BEPUOTNTOC, TIAVW 1) OlTTAQ
o€ eoTia agpiou, PATL Koulivag.

» H ouokeur| Ba TIPETIEL VO EXEL ETTOPKN por agpa. APAoTe TouAdxloTov 15
EKATOOTA YUPW OTIO TN CUOKELN.

* Mnv ToTOBETElTE TN OULOKELR KOVIA O€ KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1 KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEL attd Tov aTuO.

* Mnv KOAUTITETE TN OUOKELN 1) NV TOTIOBETEITE TITTOTA TIAVW OE QUTH) KATA
N Xpenon.

MPOZOXH: Katd tn Xprion, va eiote OQTEQA TIPOCEKTIKOL KAl va PNV
ayyi(ete v €emPAVEIX NG OLOKEUNG Kal TIG £¢6doug atpa. E¢Epxetal
KQUTOG Q€PQG.

* H KOKr Xprion NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aprjvete 10 KOAWDLIO TOU PEVPOTOC VA KPEWETAL ATIO TNV AKPN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApPTIALEL KATIOO TTOLdI.
Mnv a@rivete 10 KAAWDLO VA AKOUUTIG OTtoladNTIOTE (e0TN ETUPAVELQ.

* [TOT€ PNV ATTOOLVOEETE TN CUCKEL OTIO TO PEVPA TPARWVTAC TNV OTIO TO
KOAWASL0. ATTOOLVOEDTE TNV TPARWVTAG TIAVTA ATIO TO PIG.

* [10TE PNV aQNVETE T0 KAAWDLO TOU PEVPOTOC DITTAWPEVO KATA TNV OLAPKELD
NG XPrNonG tNG CUOKELNG. =—eOMAWOTE TO TEAEIWG.

* Mn xpnowJoTtoleite TTOTE OKANPG, AElOVTIKA 1 OLOBPWTIKA ATIOPPUTIOVTIKA
f OLOAUTIKG LYPA VL0 TOV KABAPLOPO TNG CUOKELNG.

MPOZOXH: H empdvela tnG cLoKeLng eival kauth Katd ™ Odpke NG
Aettoupyiag. Mnv ayyilete ta {eoTtd PEPN TNG CUOKEUNG KATA TN JLAPKELA
NG AcLToupyiag.

MPOZOXH: Mnv a@rvete tnv avtiotaon TN CUOKELNGS va BPaxel.

* Mn PETOKIVEITE TN OUOKELN OTAV QUTH €ival € AlTOupYia.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.




* M XPNOIUOTIOLE(TE ETIEKTOON KAAWDIOU.

* H ouokeury dev Tpoopiletal va AEITOVPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAgyxete Katd OlOOTNMOTA TO KOAWDIO via Tuxov @Bopés. Mnv
XPNOLUOTIOLETE TN CUCKELN AV TO KAAWDLIO PEVUATOC EXEL UTIOOTEL PBOPA
f av OUTH €XEL TIEOEL 1] €XEL LUTTIOOTEL BAGPBN KOTG oTtolodnoTe TPOTo. AV
UTTOYIOOTEITE OTL N OUOKELN EXEL UTTOOTEL BAGRN, €TIOTPEWYTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNUEVO KEVTIPO eTiiokeuwy MIENPOYMITH yua
gtetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL TUBAVH) BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELACETE POVOL 0aG. ATeuBuvBeite oe €va amd T1a £¢ouCLOdOTNUEVA
KEvIpa etiiokevwv MMENPOYMITH.

» K&Be emiokeun amo pn €€0U0LOO0TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XpNOHOTIOLETE POVO YV oL AVTOAAAKTLKA.

* AUt} N OLOKeEL CUPUOPPWVETAL PEe TNV Odnyia NAEKTpOUAyVNTIKAG
ouvppatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  yia 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO £COTTAlOUO. ETtiong, pe
v Odnyia 2009/125/EK yia TIG amaltroelg OIKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTA TIOU  KOTOVOAWVOULV evépyela kal tov Kavoviouod (EK) Ap.
1935/2004 oxeTKA PE TA LAKGA KOL QVTIKE[JEVA TIOU Ttpoopidovial va
¢pBouv o€ eTtaen Pe TPOPIUA.

®YAA=TE AYTEZX TIZ OAHIIEZ



Méepn tng ZUoKeLng

1. AQPr KOTIOKIOU 6. Nivakag eAéyxou

2. KomtéikL 7. Avrufo)\)\nlum oxapa
3. ATIOOTIOPEVO KAAUKA avTioTaoNg 8. BoB0 tayl

4. YTodox1 OKELWV 9. Ka)\qet myaviopatog
5. SHH0A OUCKEUNC 10. Bouptoa kabaplopov
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13. OBbvn evdeitewv “Addfood”

14. TIAKTPO pUBPLONG BEPUOKPOTIOG 19. Xepokivnn Aettoupyia “Manual”

15. TIAAKTPO TIPOYPOPUATWY 20. MAAKTPo yKPA “Grill”

16. MNMAKTpa Evapéng/dlokoTiig 21. EvOeIKTIKEG AuxVieg Beppokpaoiag YKPLA



Mivakag Mpoypauudtwy Kat MNpokaBoplouévwy Xpdvwy Kal ©€pUoKpactwy

2TOV TIAPOKATW Tivaka TtapatiBevial Ta TPOoYPAUMATA Kal oL TIpoKaBoplouéveg BepUOKPaCies Kal

xpoévoL.
XPNOWOTOLEIOTE TOV TTivaKa POVO Yo ava@opd.
A ensp Dehydrate
[la tydvioua ,
. . ApudOTWOTE .
€wg kaBoAou o0Ta Pizza Brail
AGBL. ppouTa, , ! ATOWUEN
AQXQVLKG KATT Wnouwo mitoag )
LY. . KpeATWV
nyaviTée yla LyLlewd
. OTITIKA OVOK.
TIOTATES
©¢puokpaaoia (°C) 205 50 195 205
Xpbvog (Aetttd) 18 6 WPEG 25 10
Fopos 50-230 50-90 50-205 50-230
Bepuokpaciag (°C)
E0Opog xpbvou i oA i )
(Nerrid) 1-60 30A.-24wpeg 1-90 1-60
Bake
WOLUO KELK, Roast Grill Manual
KeEpAoUATA, Mo yntoé kpeag ) Xelpokivntn
ETOOPTIO & AayavIKG ATV Aettoupyia
KATT
XaunAj (Low): 150
o Meoaia (Med): 175
O©¢puokpaoia (°C) 175 205 Yy (High): 205 50
Méyiotn (Max): 230
Xpo6vog (Aemttd) 25 25 20 1
Fopog 50-205 50-220 50-230
Beppokpaaiag (°C)
Evpog xpbvou o A i Py
(\eTmidi) 1A.-2Wpeg 1A.-4Wpeg 1-30 1A.-2Wpeg

AMayr) Movadaog ©eppokpaciag

Ma va aMdEete v povada Beppokpaoias amo KeAoiou (C) og Fahrenheit (F) 1) to avtiBeto, miéote
TAUTOXPOVA KAl TIAPATETOPEVA TO TIANKTPO Beppokpaciag P a0 TAMKTpo BROIL. 2tnv 066vn
evoeitewv Ba eppavioTel To avtioTolo cUPBoAO.

Mpw v MNpwtn Xprion

« BeBawwBeite 611 n ouokeur gival amevepyoTionpevn kot dev ival atnv Tipida, Tpwv tn XprRon.

YHMEIQ3H: Evdéxetat va TpoKOWEL KATIVOG Kal OOPEG KOTA TNV TIPWTN XPrHon.



1. MAOveTe Ta gé€PN TNG ouoKeuNng. Agite v evotnta “®povtida kot Kobaplopog”
2. ©epUAVETE TN CUOKELN Yo 5 AeTttd xwpig @ayntd otoug 200°C. AkoAouBrote Ta BApaTa NG
eVOTNTAG “Xprjon NG CUOKEUNG-XELPOKivNTN Acttoupyia (Manual)”.

XpAon NG ZVOKELNS

* BeBawwBeite 611 n ouokeur| ival amevepyoTionpEvn kot dev elval atnv Tpida, Tpwv ) XpRon.
Aeroupyia pe emAoyr TpoypaupaTog

1. MpoeTodoTe T0 PayNTO TTIOU BEAETE VO JAYELPEWYETE & TOTIOBETAOTE TO OTO OKEVOG TNG ETIAOYNG
oag (7,8,9).
2. TomoBeTr|oTE TN OUOKELN o€ pia Kabapr), €Tmedn Kal AvTIBEPULKT ETUPAVELQ.
3. 2uvOEDTE TN CLUOKELN OTNV TPICa. Oa aKoVOTEl Eva “utit” kat Ba avayouv yia Alya devtepOAETTTA
OAEG oL AuxVieg Kal £melta Ba ofrioouv.
4. TIéote Tov MANKTPO Asttoupyiag (11). ©a akouoTel £vag rXog kat Ba avayouv oL AuxVvieg oTtov
Tiivaka eAEyxou (6).
2nueiwon: Eav dev uéoete KATO0 TANKTPO yia 1 AeTTTO, oL Auxvieg Ba oBrjoouv kat n cuokeur] Ba
UTIEL OE KATAOTOON OVOAUOVIG.
5. MéoTte 10 TARKTPO Tou TPOYPAPOTOG (15) Tou emiBupeite (BA. evotnta “Tlivokag TTPOYPAUUGTWY
& mpokaBoplopévwy xpdvwy & Beppokpactwv”). H avtioton Auxvia Ba avafoofrivel kat atnv
0Bovn evdeitewv Ba evaAdooovTal N TIPOKOBOPIoPEVN BEPUOKPOTIa KAl O TIPOKOBOPIOUEVOG
XPOVOG TOU TIPOYPAUHATOG.
6.Pubuiote tn Bepuokpacia kal 10 Xpdvo NG ETIAOYNG 00¢ TIE(OVTOG TO QVTIOTOLKO TIARKTPA
puBuLoNG Beppokpaaiac (14) kat xpovou (12).
7. Miéote 10 TANKTPO €vapéng/dakomrg (16). H Auxvia tou emAeypévou Tpoypdauuatog Ba
otaBepomonBel kal Ba Eekivroel n dadikacia Tpobépuavong. H Auxvia Preheat (17) Ba avayel.
2nueiwon: H dadikacia pobéppavong dlopkel Tepimou 5 AeTrTd kat e§0pTdtal aTd TV ETIAEYUEVN
Bepuokpaaia.
2nueiwon: Ta poypauuata Dehydrate kal Broil dev £xouv Aettoupyia pobéppavong.
2nueiwon: EGv BEAeTE va OKUPWOETE TN Aetoupyia TPoBEpuavong, TATAOTE TO TIMKIPO TOU
eMAeyPEVOU TIpoyPaupaTog katd tn didpkela tng diadikaoiag mpobEpuavong. H evdelktikr) Auxvia
Addfood (18) Ba avayel. ToToBeTAOTE TO PAYNTO OTO GKEVOG TNG ETIAOYNAG GOG KAl TO TIPOYPAKUA
TIOU €XETE ETIAEEEL B oUVEXIOEL.
8. Otav ohokAnpwbel n dadikacia pobépuavong Ba akovoTtel “pmurt” 3 eopég. H Auxvia Addfood
(18) Ba avayel Kal N Auxvia Tou ETIAEYPEVOU TIPOYPAUKATOS Ba avaBooPrveL.
2nueiwon: EGv dev avoieTe 1o KaTIAKL 0 VO TOTIOBETIOETE TO QayNnTo Yéoa o€ 30 AETTA, N CUOKEUN
Ba armevepyotolndei.
9. TomoBetroTe PWTa TO BaBL Tawi (8) Kat £melta n oxapa (7) f 1o KaAGBL Tnyaviopatog (9) otnv
uTtodOXI TNG CUOKELNG (4).
2nueiwon: Mnv tomoBeteite TN oxdpa (7) A 1o KaAddL tnyaviopatog (9) xwpig 1o Babl tawi (8).
2nueiwon: Edv ta e€optripata dev TOTOBETNBOUV CWOTd, N CUCKEUN Bev Ba evepyoTtolnOel.
2nueiwon: BeBawdeite 611 To payntéd dev £pXETal O€ EMAPN PE TO KAAUUPA TNG avTioTaong.
10. KAgiote 10 KOTAKL To emAeyuévo podypauua Ba Eekvrioel. 2tnv 0Bovn evdeifewv (13) Ba
evaMdaooovTal N eTAeyuéVN BEPUOKPATIa KaL O ETIAEYPEVOG XPOVOG TOU TIPOYPAUKATOG.
2nuelwon: Katd tn dLéipKeLa Tou PayelpéPaTog, potelvetal va yuplleTe 1 va avaKATEVETE TO paynTo
Y10 KOAUTEPO OMIOTEAECAL:

- AvoI€TE TO KQTIAKL, OVOKOTEWYETE 1] YUPIOTE KOl KAEIOTE TO KaTAKL. To TIPOYPAUUA TIOU £XETE

€MAECEL Ba ouvexIoTEL auTdpaTta.



2nueiwon: Edv dev KAEIOETE TO KATIAKL JECT O€ 5 AeTTd, n GLUOKeLN Ba amevepyoTtolnOEi.

11. Otov oAokAnNpwoEl To eTAEYPEVO TIPOYPAPUA, BO AKOUTTEL £VOG AX0G 5 QOPES Kal atnv 08dvn
evoeitewv Ba eppaviotel “End”. ‘Emetta amo 60 deutepOAeTITa, N cLUOKeELN Ba aTEVEPYOTIONOEL
2nueiwan: EGv BEAETE va OTIEVEPYOTIOIOETE TN GUOKEUN VWPITEPQ, TILECTE TO TIAKTPO AETOUPYIOG
(11).

12. AVOI¢Te TO KOTIOKL KOL OQALPECTE TO PAYNTO PE TIPOCOXN XPNOOTIOWVTAS E0AVA 1) TIAAOTIKA
€pYOAEia.

2nueiwon: Mpwv oepBipete, eAEVETE €GvV TO @AyNTO £XEL payelpeuTel. EGv XpeldleTarl emimAéov Xpdvo
yla va yayelpeutei, emavaldpete tn diadikagia mpogapudloviag tov Xpdévo kat ) Bspuokpagia. O
¥xpovoc uayelpéuatog ¢aptdral amd TNV TUKVOTNTA, T0 TTAXOS KAl TN UYPAoia Tou @ayntou.

Xepokivntn Aettovpyia “Manual”

Ma yriowo eayntol xwpic TV emAoyr TTPoyPduUPaTog.

1. TMPoETOWATTE TO POYNTO TIOUL BEAETE VO PaYEPEYETE & TOTIOBETACTE TO OTO OKEVOG TNG ETIAOYNG
oag (7,8,9).
2. TomoBeTroTE TN CUCKELH o€ pia Kabapry, Timedn Kal avTIBEPULKN ETIPAVELQ.
3. ZUVOEDTE TN CUOKELN OTNV TPICa. Oa aKOUOTEL éva “utit” kat Ba avéyouv yia Atya deutepOAeTTTa
OAEG oL AuxVieg Kal £melta Ba ofrioouv.
4. Mi€ote Tov TANKTPO Aettoupyiog (11). ©a akouoTel £vag Nxog kat Ba avawouv ol Auxvieg atov
Tiivaka eAEyxou (6).
2nueiwon: Eav dev uéoete kKATO0 TANKTPO yia 1 AeTTTO, oL Auxvieg Ba oBrjoouv kat n cuokeur] Ba
UTIEL OE KATAOTOON OVOAUOVIG.
5. Méote 10 MAAKTPO “Manual” (19). H avtiotown Auxvia Ba avaoofrvel kat atnv 086vn evoeifewv
Ba evaAdooovTal N tpokaBoplopévn BeEpUOKPAGia Kal O TIPOKABOPIoPEVOS XPOVOG.
6.Pubuiote tn Bepuokpacia kal 10 Xpdvo NG ETIAOYNG 00¢ TIE(OVTOG TO QVTIOTOLKO TIARKTPA
puBuoNG Beppokpaaiac (14) kat xpovou (12).
7. Tiéote 10 MARKTPO Evapéng/dlokomng (16). H évdelgn “Manual” Ba otabepomoinBei kat Ba
Eekwvnoel n dladikaoia tpobépuavong. H Auxvia Preheat (17) Ba avayel.
2nueiwon: H dladikaaia tpoBEpuavaong dlapkei Trepimou 5 Aettd kal e€aptdtal amd tnv ETUAEYUEVN
Bepuokpaaia.
Znueiwon: Eav BEAETE va aKLPWOETE TN Aettoupyia TipobEppavong, TATAOTE 0 TARKTPOo “Manual”
(19) kata tn didpkela tng dradikaoiag pobEppavang. H evdektikA Auxvia Addfood (18) Ba avayel.
TomoBetriote 10 Qayntd oT0 OKEVOG TNG ETIAOYIG OAG KOL TO TIPOYPAUHKA TIOU €XETE ETIAECEL Ba
ouvexloeL.
8. Otav ohokAnpwbel n dadikacia pobépuavong Ba akovoTtel “pmurt” 3 eopég. H Auxvia Addfood
(18) Ba avawel kat n €vdeltn “Manual” Ba avaBoofrvel.
2nueiwon: EGv dev avoiete 1o KATIAKL YO VA TOTIOBETAOETE TO GayNnTo Péoa o€ 30 AETTA, N GUOKEUN
Ba armevepyotolndei.
9. TomoBetroTe PWTa TO BaBL Tawi (8) Kat Emelta n oxapa (7) f 1o KaAGBL Tnyaviopatog (9) otnv
uTTOdOXI TNG CUCKELNG (4).
2nueiwon: Mnv tonoBeteite TN oxdpa (7) f 10 KaAddL tnyaviopatog (9) xwpis 1o Babl tawyi (8).
2nueiwon: Edv ta e€optripata dev TOTOBETNBOUV CWOTd, N CUCKEUN Bev Ba evepyoTtolnOel.
2nueiwon: BeBawbeite 61L To payntd Sev £PXETAL O€ £TTAPN KE TO KAAUUMA TnG avTioTtaong.
10. KAgiote 10 KamakL. To emieyuévo mpdypapua Ba Eekvrioel. Xtnv 08ovn evdeigewv (13) Ba
evaMdaooovTal N eTAEYPEVN BEPPOKPATIT KAL O ETIAEYUEVOG XPOVOG.
2nuelwon: Katd tn SLépKeLa Tou PayeLpEPATog, TTpoTelveTal va YUPIZETE 1 va OVOKATEVETE TO paynTod
Y10 KOAUTEPO OMOTEAECA:

- Avoite 10 KkaTdkL, aVOKATEWYETE I YUPIOTE KO KAEIOTE TO KamdkL. To TIPOYPAUUA TIOU EXETE



EMAECEL Ba ouvexIOTEL auTduaTta.
2nueiwan: EGv dev KAEIOETE TO KOTIAKL ECQ OE 5 AETtTd, N GUOKELN Ba aTEVEPYOTTOLNOEL.
11. Otav ohokAnpwBel 10 €TAeYPEVO TIPOYPAUUA, Ba OKOUOTEL €vag AXOG 5 POPES Kal OTnv 086vN
evdeifewv Ba eppaviotel “End”. Emetta amd 60 deutepOAeTITa, N cUOKeLN Ba aTevepyoTonBei.
2nueiwan: EGv BEAETE va OTIEVEPYOTIOIOETE T GUOKEUN VWPITEPQ, TILECTE TO TIAKTPO AETOUPYIOG
.
12. Avoi€Te TO KOTIAKL KOL OQALPECTE TO PAYNTO PE TTPOCOXN XPNOLWOTIOWVTAS VAV 1) TIAOOTIKA
€PYOAEla.

2nueiwon: Mpwv oepBipete, eAEVETE €Gv TO QaynNTd EXEL pavelpeutel. EGv xpeidletal emumAéov xpovo
yla va yavelpeutei, emavardBete tn dadikaoia TpooapudlovTag Tov Xpovo Kal Tn Bepuokpaaia. O
¥xpdvoc uayelpéuatog ¢aptdtal amd TNV TUKVOTNTA, T0 A0S KAl TN UYPaoia Tou gaynto.

Aettoupyia ykptA “Grill”

1. MNPOoETOWAOTE TO PAYNTO TTOU BEAETE VO POYELPEWETE & TOTTIOBETAOTE TO OTO OKEVOG TNG ETILAOYNG
oag (7,8,9).
2. TomoBeTroTE TN CUCKELH o€ pia Kabapry, Timedn Kal AvTIBEPULKN ETIPAVELQ.
3. ZuvdEaTE TN OUOKeLN aTnV TPICa. Oa akouoTel Eva “utrt” kat Ba avawouy yia Alya SeUTEPOAETITA
OAEG oL huyVieg Kal €Ttelta Ba offjioouv.
4. Mi€ote Tov TANKTPO Aettoupyiog (11). ©a akouoTel £vag Nxog kat Ba avawouv oL Auxvieg atov
Tiivaka eAEyxou (6).
nueiwon: Eav dev TuéoeTe KATIOWO TIANKTPO Y 1 AETTTO, ot Auxvies Ba oBrioouv kal n cuoKeur| Ba
HTIEL O KATAOTOON AVAUOVIG.
5. Miéote 10 MARKTPO “Grill” (19) H avtioTtown Auxvia Ba avaBoofrvel kat otnv 086vn evdeifewy Ba
evaMdaooovtal n TpokaBoplopevn Bepuokpacia, 0 TIPOKOBOPIOUEVOS XPOVOG Kol N €VOELEN
Beppokpaaiag “High” Ba avoBoofrvel.
6. Miéote 10 TAAKTPA pUBUIoNG Bepuokpaciag (14) wote va eTAéEeTe TN Bepuokpacia Tou
emBupeite. OL avTIOTOIKELS EVOEIKTIKEG AuxVieg (21) Ba avaBoofrivouv:

- XaunAn (Low): 150°C

- Meoaia (Med): 175°C

- YynAn (High): 205°C

- Méyiotn (Max): 230°C
7. Mi€oTe Ta MAAKTPO pUBULONG XPOvou (12) WOTE va ETIAEEETE TOV XPOVO TIOU ETIIOUEITE.
8. Mi€oTe 10 MANKTPO £vapgng/dlakotng (16). H evdeltn “Grill” Ba otabepomoinBei kat Ba EekivAoel
n dadikacia mpobépuavaong. H Auxvia Preheat (17) Ba avayeL.
2nueiwon: H dadikacia pobépuavong dlapkel Tepimou 5 AeTttd kat eapTdtal amd TV ETAEYUEVN
Bepuokpaaia.
2nueiwon: Edv BEAeTE va aKUPWOETE TN Aeltoupyia pobépuavong, Tatfiote To TAfktpo “Grill” (19)
katd tn ddpkela NG Sadkaciag pobépuavong. H evdelkTikr) Auxvia Addfood (18) Ba avAwel.
TomoBeToTE TO QaynNtd OTO OKEVOG TNG ETIAOYIG OAG KOL TO TIPOYPAUHKA TIOU £XETE ETIAECEL Ba
ouvexloeL.
8. Otav ohokAnpwbei n dadikacia pobépuavaong Ba akouoTtel “pmumt” 3 popég. H Auxvia Addfood
(18) Ba avawel kat n €vdelen “Grill” Ba avoBooBriveL.
2nueiwon: EGv dev avoiete 1o KATIAKL YO VA TOTIOBETAOETE TO GayNnTo Péoa o€ 30 AETTA, N GUOKEUN
Ba amevepyotolnOei.
9. TomoBetrote TpWTa 10 BaBL Tawi (8) Kat £Teta tn oxapa (7) f 1o KaAdlL tnyaviopatog (9) otnv
uTTOdOXI TNG CUCKELNG (4).
> nueiwon: Mnv tonoBeteite TN oxdpa (7) f 1o KaAddL Tnyaviopatog (9) xwpis To Babl tayi (8).
>nueiwon: Edv ta e€optrpata dev TomobeTNBouv cwaoTd, N cuckeur] dev Ba evepyottolnoei.
2nueiwon: BeBawbeite 61 10 payntd dev £pxetal o€ MaPA PE TO KAAUPPA TNG avVIioTOoNG.
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10. KAgiote 10 kamakL. To emieyuévo mpdypauua Ba Eekvrioel. Xtnv 08ovn evdeigewv (13) Ba
evaMdaooovTal N eTAeyPéVn BepPoKpaaia Kal O ETIAEYUEVOG XPOVOG.
2nuelwon: Katd tn Sidpkela Tou PaYELRENATOG, TipoTeliveTal va YuplleTe TO0 QaynTo yia KAAUTEPO
QTIOTEAETQL:
- Avoite 10 KaTtdkL, AVOKATEYETE 1] YUPIOTE KAt KAEIOTE TO KamdkL. To TIPOYPAPUA TIOU EXETE
€MAECEL Ba ouvexIoTEl autduaTta.
2nueiwan: EGv dev KAEIOETE TO KOTIAKL ECQ OE 5 AETtTd, N GUOKELN Ba aTEVEPYOTTOLNOEL.
11. Otav ohokAnpwBel 10 emAeypéVO TIPOYPAUUG, Ba aKOUOTEL €vag AXOG 5 QopES Kal aTnv 086vn
evoeitewv Ba eppaviotel “End”. ‘Emetta amo 60 deutepOAeTITa, N cLoKeLn Ba aTEVEPYOTIOINOEL
2nueiwan: EGv BEAETE va OTIEVEPYOTIOIOETE TN GUOKEUN VWPITEPQ, TILECTE TO TIAKTPO AETOUPYIOG
.
12. AVOI¢Te TO KOTIOKL KOL OQALPECTE TO PAYNTO HE TIPOCOXN XPNOOTIOWVTAS E0AVA 1) TIAAOTIKA
€pYOAEia.

2nueiwon: Mpwv oepBipete, eAéyEte €dv 10 @aynNTd €xel payelpeutel. EGv Xpeldletar emimAéov Xpdvo
yla va pgayelpeutei, emavaldpete tn diadikaoia mpogapudloviag tov Xpdévo kat T Bepuokpaaia. O
¥xpovoc uayelpéuatog eéaptdral amd TNV TUKVOTNTA, T0 TTAXOS KAl TN UYPAoia Tou @ayntou.

2NUELDOEIG:

* AQalpeite Pe TPOOOYN T OKEUN aToO TNV UTIOdOKN. INavia XpnowJoToleite avTIBEPUIKES AABEG N
yavtia koudivag yia va T aQalPETETE.

* Katd 1o dvolypa tou Kamaklov, dwoTe Wblaitepn mpoooxn Kabwes Popei va Pyet atpdoe.

* 2epBipete xpnoyiotowwvtag TAACTKA 1 E0AVa epyaeia.

* Edv BéAete va alaEeTe Tov Xpdvo A ) Beppokpacia katd ) SIGPKELa TNG Asltoupyiag, TIETTE Ta
TIANKTPO pUBULONG Beppokpacias (14) f/kat xpdvou (12) kal pubuioTte avtioTtola TN Beppokpacia n
TOV XpOvo.

* EGv BéAete va aMdéete 10 pdypauua Katd ) ddpKEla NG Astoupyiag, mEOTE T0 TANKTIPO
START/STOP (16). EmAéETe 10 Tipdypapua Tou BEAeTE, pubpiote tn Bepuokpaoia & To Xpovo Kal
TECTE TIAAL TO TAKTPO START/STOP (16).

* EGv B¢éAete va OTAUOTACETE TO TPOYPAUUA TPV TOV ETUAEYUEVO XPOVO, TILECTE TO TANKIPO
Aettoupyiag (11).

* Mnv KOAOTITETE TN OUOKELN 1] PNV TOTOBETE TE Timota évw o€ autr) katd TN Xprion.

* Mnv tomtoB<tEite 0 CUOKEUT) EDPAEKTA OKEDN OO XAPTOVL, XOPTI, TTAAOTIKO KOl TIOPEUPEPT UAIKA.
« Mnv ToTtoB<TEiTE YUAAIVa OKELN, KAELOTA SoXElO KaL TIAPEUPEPN UAKA TIOU JTIOPEL VO GTIAC0LY HE
NV Beppokpaaia.

* EQv eTuAégete 10 ipSypaupa Kal dev TILECETE TO TTANKTPO Evapéng, N oLOKELK Ba amevepyomolnoei
META amo 5 AeTttd.

e Jeg mepimiwon OlaKomrg PeOPATOG, OTav TO PEOPO E€MAVENDEL N Ouokeur] Ba TOPAUEiveEL
QTIEVEPYOTIOLNUEVN.

XpAoWES ZUPBOUAEG

* [pocBéate 1-2 KOUTAALEG AADL (avAAOYQ LE TNV TTIOOOTNTA) KAl AVOKATEWTE TIPWV TO YOYEIPEUO.

* To HIKPOTEPQ CUCTOTIKG OTIAITOUYV CUVABWG AlyOTEPO XPOVO PAYELPENATOS OTIO TO HEYAAUTEQQ.

* [lo va €§00QANCETE OUOIOPOPPO PAYEIPEUA, OTA PLOA TOU XPOVOU JAVELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOPUA PECA OTOV KADO KOTA TN SLOPKELD TOU JOYELPEPATOG.

* Ta OVOK TIOU KAVOVIKG JOYELPEVOVTAL O€ POUPVO UTIOPOUV ETTIONG VO JOYELPEUTOVV OTN PPLTECQ.

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 1davikr) ToodtnTa yio TV TPOoEToacia tpayavwy atatwy eival 500 ypaupépla.
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* XpNOLOTIO|OTE TIPOKATAOKEUAOUEVN CUUN VIO VO ETOWHACETE YEULOTA OVAK YPryopa KOt EUKOAQ.
H ttpottapaockevaopévn OUN oTalLtel £TioNG PIKPOTEPO XPOVO TIPOETOLUACag ard Tn oTuTkr COun.
* TOTOBETAOTE PO POPUA Ynolpatog 1 éva tayi eovpvou OTNV ATTIOCTIWHEVN OXAPa €AV BEAETE va
WAOETE £va KEIK 1 KIG N GV BEAETE va TNyavioeTe €UBPAVOTA UAIKA 1 YEULOTA UAIKA.

* H ouokeun gival kKatdAMnAn yia ¢éotapa @ayntov. Ma va avalecTaveTte To @aynto oag, pubuiote
1n Beppokpacia otoug 150°C yia €wg Kat 10 Aetttd.

KaBapiopdg kot ZuvtApnon

* [pv KaBapioete f amoBNKEVOETE TN CUOKELN 0ag, ByAAte v amd tnv Tpila kol apACTE TNV va
KPUWOEL TOUAAXLOTOV Yia 30 AeTtTd.
* Névta kaBapilete N cuokeur| kal Ta e§aptAuaTa PETA amod KABE xprion.

ESwtepikn emodvela:.

* 2KOUTIOTE PE £va VWTIO TIOVI KAl 0TN OUVEXELD OTEYVWOTE.

* [oTé pn XPNOoOoTIoLE(TE LIoXUPG BLOPPWTIKA I AELOVTIKA KOBAPIOTIKA.

* [OTE YN XPNOWOTIOLEITE PETAANKEG BOUPTOEG 1) GPOUYYAPLO YIa TOV KOBopLoPO.

2xépa, Tawi, KaAdB: tnyaviopatog:

* [MAUOveTE pe CE0TO VEPO KAl OATIOUVL KOL OTEYVWOTE KAAG.

* [MoTé pn XPNOoLJOoTIoLE(TE LoXUPEG DOPPWTIKA f AELOVTIKG KOBAPIOTIKA.

* [oT€ PN XPNOLWOTIOLE(TE PETAMIKES BOUPTOES 1) OPOLYYAPLA VIO TOV KABAPLoO.
* 2UOTAVETAL VA NV TIAEVETE TO OKEUN OTO TIALVTAPLO TIATWV.

KéAuyua aviiotaong:.

* To OTIOOTIWPEVO KAAUPUO avTioTaong dlotnpeel TNV avtiotaon kabapn.

* BeBawwBeite 011 TO KGAUPPA EivaL TTAVTO TOTIOBETNWEVO OTN BEON TO KOTA TO PayeipePa.

» Edv dev eival tomoBetnuévo, Ba cuoowpeuTel AiTTOg oTNV avTioTaon KAl UTTOPEL va dnuLoupynoEL
KOTIVO KAl HUPWALA.

Agaipeon & kaBapioude:

* AQAOTE VO KPUWOEL EVIEAWS KAl OPALPETTE TO KAAUPUA UETA OTtd KABE Xpron.
* Mi€ote 10 KA Oetia pe Tov aviixelpd oag kat Tpapnéte Tpog ta E¢w.

* [TAOVETE PE XALOPO VEPO KOL OATIOUVL KL OKOUTIOTE TIOAD KOAQ.

TomoBétnon kaAduuatog:
* TortoBeTNOTE TO KAAUPUO OTIG UTTIODOXEG OPLOTEPQ.
* Mi€oTe TIPOG 10 PETD WG OTOU KOUPTIWOEL KOAA OTO KAUTT

2HMEIOYH: MHN BPEXETE & MHN KA©APIZETE THN ANTI>TA>H

Texviké XapaKTnPLoTIKE

Movtého: Opitedo AEPOZ & GRILL 1Z-8265 122Y
Tdaon: 220~240V

2uxvénta: 50/60Hz

loxug: 1500W-max 1700Watt
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Mpocwdomoioels yia 1 Zwot Améppwn NG 2uokeung 20uwva pe v Eupwmaikhy Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA ATIOPPIPUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPEECIO. H xwploTr omdppwyn Hog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI] EE0LKOVOUNGN EVEPYELAG KAL TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

Eyyunon kau E€uninpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta TpoidvIa NG Yyl OTIoOdNTIOTE EAGTTIWHO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOCKOPION TNG amodElENg
ayopds. Edv 1o mpoidv Tou €xete ayopdoEl, TAPOUCLAOEL EAGTTWHO KATAOKEULAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO eéouatodotnuevo Kévipo Service MMENPOYMITH,
ETIIOKEPOE(TE TN IoTOOEA DO pag www.benrubi.gr. Eival otnv amokAelotikn kpion tng MIENPOYMIH
N avIkatdotoon avti emdlOpBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TTPOKUWOULV OTd QUOIOAOYIKY @BopPd, OTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOCON ) OLVIAPNGCN TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG GUVBNKEG AELToupyiag, pun eQapuoyr Twv 0dnNylwv XPHong, HETATPOTIN I ETILOKEUN TOU
TIPOIOVTOG OO PN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Emtiong, n eyyunon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAQL:
o InuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

o Kayiuata e€attiag €kBeong o€ PWTIA i} AGYQ.

e BAABN omd Bepuikd ook (amdToun alayn Bepuokpaciag ) Téong).

MA MEPIZ>OTEPEZ TN\HPO®OPIE>:
(NEA) X. MIMENPOYMIMH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./E¢uttnpétnon MeAatwy: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

oCE
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EN

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”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
 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 it is operating.
» Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.
» This appliance is not intended for use by persons 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.
« Switch off and unplug

— After each use

— Before cleaning

— Before moving
* 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 the appliance on a secure, dry, clean and heat resistant
surface.
* Do not operate or place the device or parts in places of high humidity or
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where it may get wet.

* Never let the body of the appliance, cord or plug get wet. If the appliance
does get wet, immediately remove the power cord from the wall outlet and
do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

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

* The appliance must have sufficient airflow. Leave more than 15cm around
the appliance.

» Don't put the appliance near curtains, under shelves or cupboards, or
near anything that might be damaged by the escaping steam.

» Don’t cover the appliance or put anything on top of it during use.
ATTENTION: During use, be careful and do not touch the surface and the
air outlets. Hot air comes out.

» Misuse of the air fryer can result in 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.

* 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 abstractive cleaning agents. Never use
metal scouring pads for cleaning.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: Do not let the resistance of the appliance to get wet.

» 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.

» Use only 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

Parts of the Appliance

1. Handle 6. Control panel
2. Lid 7. Non-stick rack
3. Detachable heating element cover 8. Deep pan

4. Baking trays reception 9. Frying basket

5. Body 10. Cleaning brush
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Control panel

17 18 19 20 21

11 12 13 14 15 16

11. Power button

12. Time adjustment buttons

13. Display

14. Temperature adjustment buttons
15. Program buttons

16. START/STOP button

Programs and Preset Times and Temperatures

The following table lists the programs and the preset temperatures and times.
Use this table for reference only.

17. “Preheat” indication light
18. “Addfood” indication light
19. “Manual” indication light
20. “Grill” button

21. Grill temperature indications

Dehydrate
Air crisp Dehydrate fruits, Broil
For frying with vegetables, etc. - . .
. . Pizza Thawing all kinds
or without oil. for healthy of meat
e.g. french fries homemade
snacks.
Temperature (°C) 205 50 195 205
Time (min) 18 6 hours 25 10
Temperature 50-230 50-90 50-205 50-230
range (°C)
Time range (min) 1-60 30min.-24hours 1-90 1-60
Bake Roast
Bake cakes, Tenderize meat, Gril Manual
treats, desserts | roast vegetables
etc. etc.
Low: 150
Temperature (°C) 175 205 mgg 1282 50
Max: 230
Time (min) 25 25 20 1
Temperature 50-205 50-220 50-230
range (°C)
Time range (min) 1min-2hours 1min-4hours 1-30 1min-2hours
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Changing Temperature Unit

To change the temperature unit from Celsius (C) to Fahrenheit (F) or vice versa, press and hold the
temperature button P> and the BROIL button simultaneously. The corresponding symbol will appear
on the display.

Before the First Use

* Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.
1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Heat the appliance for 5 minutes without food at 200°C. Follow the steps in the “Use of the
appliance — Manual function” section.

Using the Appliance

» Make sure the appliance is switched off and unplugged before use.
Program function

1. Prepare the food you want to cook & place it in the pan of your choice (7,8,9).

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Plug in. A “beep” will sound and all the indications will turn on for a few seconds and then turn
off.

4. Press the power button (11). A beep will sound and the indications on the control panel (6) will
turn on.

Note: If you do not press any button for 1 minute, the lights will turn off and the appliance will enter
standby mode.

5. Press the button of the program of your choice (see section "Table of programs & preset times &
temperatures"). The corresponding indication light will flash and the preset temperature and the
preset time of the program will alternate on the display screen.

6.Set the temperature and time of your choice by pressing the corresponding temperature (14) and
time (12) adjustment buttons.

7. Press the START/STOP button (16). The selected program indication will be steady, and the
preheating process will start. The Preheat indication (17) will turn on.

Note: The preheating process takes approximately 5 minutes and depends on the selected
temperature.

Note: The Dehydrate and Broil programs do not have a preheating function.

Note: If you want to cancel the preheating function, press the selected program button during the
preheating process. The Addfood indication (18) will turn on. Place the food in the pan of your
choice and the selected program will continue.

8. When the preheating process is complete, 3 “beeps” will be heard. The Addfood indication (18)
will turn on and the indication of the selected program will flash.

Note: If you do not open the lid to add food within 30 minutes, the appliance will switch off.
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9. First place the deep pan (8) and then the rack (7) or the frying basket (9) in the appliance
reception (4).
Note: Do not place the rack (7) or the frying basket (9) without the deep pan (8).
Note: If the accessories are not correctly fitted, the appliance will not switch on.
Note: Make sure that the food does not come into contact with the heating element cover.
10. Close the lid. The selected program will start. The display (13) will alternate between the
selected temperature and the selected program time.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:
- Open the lid, stir or turn and close the lid. The program you have selected will continue
automatically.
Note: If you do not close the lid within 5 minutes, the appliance will turn off.
11. When the selected program is complete, a beep will sound 5 times and the display will show
“End”. After 60 seconds, the appliance will switch off.
Note: If you want to switch off the appliance earlier, press the power button (11).
12. Open the lid and carefully remove the food using wooden or plastic utensils.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

“Manual” function

For cooking food without selecting a program.

1. Prepare the food you want to cook & place it in the pan of your choice (7,8,9).

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Plug in. A “beep” will sound and all the indications will turn on for a few seconds and then turn
off.

4. Press the power button (11). A beep will sound and the indications on the control panel (6) will
turn on.

Note: If you do not press any button for 1 minute, the lights will turn off and the appliance will enter
standby mode.

5. Press the “Manual” button (19). The corresponding indication light will flash and the preset
temperature and the preset time of the program will alternate on the display screen.

6.Set the temperature and time of your choice by pressing the corresponding temperature (14) and
time (12) adjustment buttons.

7. Press the START/STOP button (16). The “Manual” indication will be steady, and the preheating
process will start. The Preheat indication (17) will turn on.

Note: The preheating process takes approximately 5 minutes and depends on the selected
temperature.

Note: The Dehydrate and Broil programs do not have a preheating function.

Note: If you want to cancel the preheating function, press “Manual” button (19) during the
preheating process. The Addfood indication (18) will turn on. Place the food in the pan of your
choice and the selected program will continue.

8. When the preheating process is complete, 3 “beeps” will be heard. The Addfood indication (18)
will turn on and the indication of the selected program will flash.

Note: If you do not open the lid to add food within 30 minutes, the appliance will switch off.

9. First place the deep pan (8) and then the rack (7) or the frying basket (9) in the appliance
reception (4).

Note: Do not place the rack (7) or the frying basket (9) without the deep pan (8).
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Note: If the accessories are not correctly fitted, the appliance will not switch on.
Note: Make sure that the food does not come into contact with the heating element cover.
10. Close the lid. The selected program will start. The display (13) will alternate between the
selected temperature and the selected program time.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:
- Open the lid, stir or turn and close the lid. The program you have selected will continue
automatically.
Note: If you do not close the lid within 5 minutes, the appliance will turn off.
11. When the selected program is complete, a beep will sound 5 times and the display will show
“End”. After 60 seconds, the appliance will switch off.
Note: If you want to switch off the appliance earlier, press the power button (11).
12. Open the lid and carefully remove the food using wooden or plastic utensils.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

“Grill" function

1. Prepare the food you want to cook & place it in the pan of your choice (7,8,9).
2. Place the appliance on a clean, flat and heat-resistant surface.
3. Plug in. A “beep” will sound and all the indications will turn on for a few seconds and then turn
off.
4. Press the power button (11). A beep will sound and the indications on the control panel (6) will
turn on.
Note: If you do not press any button for 1 minute, the lights will turn off and the appliance will enter
standby mode.
5. Press the “Grill” button (19). The corresponding indication light will flash and the preset
temperature and the preset time of the program will alternate on the display screen. The “High”
indication will flash.
6. Press the temperature setting buttons (14) to select the desired temperature. The corresponding
indication lights (21) will flash:

- Low: 150°C

- Medium: 175°C

- High: 205°C

- Max: 230°C
7. Press the time setting buttons (12) to select the desired time.
8. Press the START/STOP button (16). The “Grill” indicator will be steady and the preheating process
will begin. The Preheat indication (17) will turn on.
Note: The preheating process takes approximately 5 minutes and depends on the selected
temperature.
Note: The Dehydrate and Broil programs do not have a preheating function.
Note: If you want to cancel the preheating function, press “Grill” button (19) during the preheating
process. The Addfood indication (18) will turn on. Place the food in the pan of your choice and the
selected program will continue.
8. When the preheating process is complete, 3 “beeps” will be heard. The Addfood indication (18)
will turn on and the indication of the selected program will flash.
Note: If you do not open the lid to add food within 30 minutes, the appliance will switch off.
9. First place the deep pan (8) and then the rack (7) or the frying basket (9) in the appliance
reception (4).
Note: Do not place the rack (7) or the frying basket (9) without the deep pan (8).
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Note: If the accessories are not correctly fitted, the appliance will not switch on.
Note: Make sure that the food does not come into contact with the heating element cover.
10. Close the lid. The selected program will start. The display (13) will alternate between the
selected temperature and the selected program time.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:
- Open the lid, stir or turn and close the lid. The program you have selected will continue
automatically.
Note: If you do not close the lid within 5 minutes, the appliance will turn off.
11. When the selected program is complete, a beep will sound 5 times and the display will show
“End”. After 60 seconds, the appliance will switch off.
Note: If you want to switch off the appliance earlier, press the power button (11).
12. Open the lid and carefully remove the food using wooden or plastic utensils.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

Notes:

« Carefully remove the pans from the reception. Always use heat-resistant handles or oven gloves
to remove them.

* When opening the lid, pay special attention as steam may escape.

« Serve using plastic or wooden utensils.

« If you want to change the time or temperature during operation, press the temperature adjustment
buttons (14) and/or time (12) and set the temperature or time accordingly.

« If you want to change the program during operation, press the START/STOP button (16). Select
the desired program, set the temperature & time and press the START/STOP button (16) again.

« If you want to stop the program before the selected time, press the power button (11).

« Do not cover the appliance or place anything on it during use.

+ Do not place flammable containers made of cardboard, paper, plastic and similar materials in the
appliance.

» Do not place glassware, closed containers and similar materials that may break due to the
temperature.

« If you select the program and do not press the start button, the appliance will switch off after 5
minutes.

« In the event of a power failure, when the power is restored the appliance will remain switched off.

» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

» Smaller ingredients usually require less cooking time than larger ingredients.

« To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying basket during cooking.

* Snacks that are normally baked in the oven can also be cooked in the fryer.

» Cooking extremely fatty ingredients is not recommended.

* The ideal quantity for preparing crispy potatoes is 500 grams.

* Use pre-made dough to make filling snacks quickly and easily. Pre-made dough also requires less
preparation time than homemade dough.

* Place a baking tin or baking tray on the detachable rack if you want to bake a cake or quiche or if
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you want to fry brittle or stuffed ingredients.
» The appliance is suitable for heating food. To reheat your food, set the temperature to 150°C for
up to 10 minutes.

Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down for at least 30 minutes.
« Always clean the appliance and accessories after each use.

Body:
» Wipe with a damp cloth, then dry.

* Never use highly corrosive or abstractive cleaning agents.
* Never use metal scouring pads for cleaning.

Rack, deep pan, frying basket:

» Wash with warm soapy water and dry thoroughly.

* Never use highly corrosive or abstractive cleaning agents.
* Never use metal scouring pads for cleaning.

* It is recommended not to wash the parts in the dishwasher.

Heating element cover:.

» The detachable heating element cover keeps the heating element clean.

» Make sure the cover is always in place when cooking.

« Ifitis not in place, grease will accumulate on the heating element and can create smoke and odor.

Removal & cleaning:
* Let cool completely and remove the cover after each use.

* Press the right clip with your thumb and pull outward.
» Wash with warm soapy water and dry thoroughly.

Cover installation:
* Place the cover in the slots on the left.
* Press in until it snaps securely into the clip.

NOTE: DO NOT CLEAN THE HEAT ELEMENT

Technical Characteristics

Model: AIR FRY & GRILL 12-8265 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1500W-max 1700Watt
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Important Information for Correct Disposal of the Product in Accordance with EC Directive
2002/96/EC

[ ]

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, scaling, 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 PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr
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