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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOOEKTIKA TIS 0dnyieg xproNG KAl KPATHOTE TS OE ACQPANEG
onueio ya HEMNMOVTIKY 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 O00GC avuoTolXel amoéluta otV Taon NG NAEKTPIKNAG
EYKATAOTAONG.
* [1dvta ouvvdEETe TN ouoKewr oag pe Tipida Tou OlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL VA 0dNYNOEL O NAEKTPOTIANEI KAl
EVOEXOUEVWG OE 0OPROPO TPAUUATIOUO.
* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.
* 2TeVN ETITNPNON €lval amtapaitntn 6tav Pkpd Tadld 1) GTopa Pe EOLKES
avaykeg PBplokovial Kovid oTn ouokeury Otav eival oe  Aettoupyio.
BeBawwBeite 011 dev Tailouv e Ta EapTAPATA ) 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.
* Byadete avta 10 @ig amo tnv tpida:

- Apgowg petd tn xpnon

- Mptv amd omoladrimote dladikaoia kabaplopoL A cuvtipnong

- Otav d€ XPNOJOTIOLEITE TN CUOKELN
* 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.
* Mnv amoBnKeVETE TN CUOKELN O€ EEWTEPLKOUG XWPOUG.



* [Tavta TOTIOBETETE KAl OTIOBNKEVETE T OLUOKELN O€ PEPN OTIOL DEV £XOUV
poooon TaldLd.

* H ouvokeun autr rpoopidetal Pévo Yo OIKLaKN Xprion. KaBe dANn xprion
OKUPWVEL TNV €yyunon.

* EAEyxete Kot@d OlOOTAPOTO TO KOAWOIO Yo TUXOV @BopEC. Mn
XPNOLUOTIOLEITE TN CUOKELN €AV TO KOAWDIO EXEL LTIOOTEL PBOPG 1| €xel
uTtooTEL BAGRN KOTA OTIOLOOATIOTE TPOTIO. AV UTIOWIAOTEITE OTL N CUOKEUN
Exel UTTOOTEL BAGPN, ETIOTPEWPTE TNV OTO KOVIWVOTEPO €EOULOLODOTNUEVO
KEVTPO emlokeuwv MIMENPOYMIH yla e¢etaon,.

» BeBawwbeite 611 10 KAAWDIO TPOPOdOCIaC deV EPXETAL OE ETIAPN UE TO
Ce0TA PEPN TNG CUOKELNG I VO EPXETAL O ETIAPH UE QLXUNPES YWVIEG.

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

* XpNOJOTIOLEITE TIAVTO TNV CUOKELN O€ OTEYVI| KAl ETITEON ETUPAVELQ,
QVOEKTIKA OTIC VWNAEG BepUoKpaoies. Idlaitepn Tpoooyr armalteital o
ETUPAVELEG OTIOU N BEpUOKPACia PTIOPEL VO TIPOKOAETEL TIPORBANMUAL. ZE QUTEG
TIG TIEPUTTWOELG OLVIOTATAL N XPAON TIPOCBETNG AVTIBEPUIKNAG ETUPAVELQG.
» M AElTOVPYEITE KAl PNV TOTIOBETEITE TN OUOKELN) O€ YEPN UE LypPaoia f o€
onueia OTou UTIoPEL va BpEXETA.

* [1OT€ pnv A@AVETE TN OUOKELN, TO KAAWDIO 1 TO PUCUPA VO BPAXOLV. 2€
TEPITITWON TIOV N CUOKEUN BPAXEl, aQALPECTE APECWS TO KOAWDIO TOU
PELPOTOC aTtd TNV TIPICa KAl PNV PACETE Ta XépLla 0ag 0To vepd. Mn BEtete
TIOTE TN BPEYUEVN CUOKELN OE AELTOUPYIA KOL ETIKOVWVNOTE PE €va aTto Ta
etouolodotnuéva kevipa emiokeuvwy MIMENPOYMIH.

* [l TNV aTIOQULYN TIUPKAYLAG, PN XENOLWJOTIOLETE TN OUCKELN KOVTA O€
EVPAEKTA UAIKA OTIWG KOUPTIVES, LPACPOTA, EVAOKAPPBOLVA KTA.

* AQrVETE TIAVTO APKETO TIEPIBWPLO TIAVW KA YUPW OTIO OAEC TIG TIAEUPES
TG ouoKeLnG (10-16¢K.) ylo TNV OVAKUKAWON TOU OEPQ.

* Mnv TOTTOBETE(TE TN CUOKELT KATW OTIO VIOUAATILO AV OEV UTTAPXEL APKETOG
EAEVBEPOG XWPOG YUPW OTIO OAEG TIG TIAEUPEG TNG CUOKEUNG.

* H Kakn Xprion tg OUOKEUNG UTIOPEL VO TIDOKOAEDEL TOAUUATIOPO.

* Mnv aprvete 10 KOAWDLO TOU PEVPOTOG VA KPEWETAL ATIO TNV GKPN TOU
TpameClov/ TTAyKoU 1) o€ onuElo TToU PTTOPEL va TO apPTIalel KATIOO TToNdL.
Mnv a@rveTe TO0 KOAWALO VO OKOUMTIA OTIOLOdNTIOTE (EOTH) ETIPAVELQ.
Mpoooxn: H empdvela thg cUoKeung eival (eotn Katd ™ OLAPKELD TNG
AeLtoupyiag.

* [1avta XpNOWOTIOLEITE TN AR KAl EIOIKA YAVTIA POVUPVOU TIPOKEIEVOU VO
ayyicete TIg CEOTEG ETUPAVELEG TNG OUCKEUNG N VO APALPECETE TO GAyNTO.



Mnv ayyilete 1a (e0Td PEPN TNG CUOKEUNG.

 [TOTE PN XPNOWOTIOIETE PETOAMIKA QVTIKEIUEVA VIO VO AQAIPECETE TIG
TPOQPEG OTIO TIG TIAGKEG, KOBWGS UTIOPEL VO KATACTPEWYOLV TNV AVTIKOANTIKNA
TOUG ETIPAVELD. XPNOHOTIOLEIOTE POVO {UAIVN 1) TTAAOTIKI) OTIATOVAQ.

* Mnv aKOUUTIATE TTTOTA GAANO EKTOG OO TO QAYNTO O0G OTIS TIAGKEG
WNoiuoTog Otav QUTEG eival ag Asttoupyid. Mn XpNOLUOTIOLEITE TN CUOKEULN
KEVIN XWPIG payNnTo TIPOG YOLJO.

* [Tpocéxete ta TTONoPATA ATTOUG OTAV WHVETE TIOXV KPEAG ) AOUKAVIKA.
 MOTE un xpnowortoleite omolodnmote TAACTIKO OOoxeio yla va
HOYELPEWETE 1 va (eOTAVETE TO TIEPLEXOUEVO TOU OTn OUOKeLr. Mn
XPNOMOTIOLE(TE XOPTOVLIA, XAPTLA ) TTAAOTIKA 0T CUOKEUN.

* Mn XpNOJOTIOLE(TE TN OUOKELN O€ KABETN BEonN.

* [10TE PNV OTIOCUVOEETE TN CUCKEULN TPOBWVTOG TNV aTd T0 KAAWDLO.
ATIOoUVOEDTE TNV TpaBwvtag Ttavia and tnv mpila.

* [10TE PNV aQrveTe T0 KOAWDIO TOU PEVHUATOS DIMAWUEVO KATA TNV DLAPKELD
NG XProng tNG CUOKEULNG. Z€OTAWOTE TO TEAEIWG.

* Mn XpNOIUOTIOLEITE TTIOTE OKANPA, AELOVTIKA ) SLABPWTLIKG ATIOPPUTIOVTIKA
f OLOAUTIKG LYPX VIO TOV KABOPLOPO TNG CUOKELNG.

» KoBopilete tn ouokeLr) YT amo KABE xpron.

» ®povtioTte va dloTNEElte T OLUOKeELN KOBOpPr. 2& avtiBeTn TEPITTWON
UTIOPEL VO TIPOKANBEL PBOPG TNG CUCKELNG TIOU KATA OLVETTELD Ba 0NV OEL
o€ peiwon ¢ dldpketag {wng NS kat Tibavov oe BAGRN.

* BeBalwBeite OTL N cLOKELN KAl OL TIAOKEG £XOUV KPUWOEL EVIEAWG TIPLV TOV
KaBapLopo.

* Mn PETOKIVE(TE TN OUOKELN OTAV QUTH €ival O€ AlTOVPYIa.

* Mnv ayyiCeTe TN OLOKELN PE PPEYUEVA ) VWTIA XEPLA.

* Mn XPNOIJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeury dev Tpoopiletal va AEITOUPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO oVOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTO TO KOAWDIO VA Tuxov @Bopés. Mnv
XPNOLUOTIOLEITE TN CUCKELN €AV TO KAAWDIO PEVUATOC EXEL UTIOOTEL PBOPA
f OV AUTH €XEL TIEOEL 1 €XEL LTIOOTEL BAGRN KOTG OTIOLOONTIOTE TPOTIO. AV
UTIOWIOOTEITE OTL N OUOKEUN €xel UTIOOTEL BAGPN, ETOTPEWPTE TNV OTO
KOVTIVOTEPO €£OLCIODOTNHEVO KEVTIPO eTiilokeuwy MITENPOYMITH yua
etétaon.

* 2¢& TIEPITTTWON TIOL UTIAPXEL TiBavry BAGRN, unVv ETUXELPNOETE va TNV
ETILOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd T1a e¢oUOLOdOTNUEVA
KEVTpa eTiokevwyv MIMENPOYMIH.



» K&Be emiokeur) amo pn €€0UOL0O0TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNON.

» Omolodnmote AGBog 0Tn oLVOECN AKUPWVEL TNV €yyLNON.

* XpNOHOTIOLETE POVO YVNOLO AVTOAAAKTLKA.

* AuTA} N OULOKELR CUPUOPPWVETAL PE TNV Odnyia nAeKTpOUayvVNTIKAG
oupBatotntag 2014/30/EE, tnv Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETUKIVOUVWVY OUCLWV OE NAEKTPLKO KAl NAEKTPOVIKO €COTIAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIg amaltr)oelg OlKOAOYLIKOU OXedLACPOU Yo Ta
TPOIOVTA TIOU KOTOVOAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 oOxeTKG PE TO UAKG KOl QVTIKE{PEVO TIOU Ttpoopidovial va
€pBouv o€ TP PE TPOPLUA.

®YAA=TE AYTEX TIX OAHIIEZ

MéEpn tng 2Zuokeung

1. AvTIBepptkn AaBn

2. Bvdeiktikn Auxvia Aettoupyiag/Bepuokpaaciog
3. K\t agaipeong TAakwy

4. AlokoTIng puBuLong Bepuokpaoiag

5. AVTIKOMNTIKEG TIAGKES YKPLA

6. Expon Airtoug

7. PUBuLon Lyoug/avoiyuatog Tavw TIAGKOG



|

6
Mpwv v MNpwtn Xprion

* H tooTiépa oag Propei va xpnoluomnotnBei yia payeipeua, Yoo, Yoo oaviouitg-téoT-Pwiiov
K.Q.

* Mn XPNOWOTIOLEITE T CUOKEUN] YIO VA LOYELPEYPETE 1] VA EEMAYWOETE KATEWLYUEVA TPOQIa. OAa
Ta TPOPLUA TIPETIEL VA £X0UV ATTOYUXOEL TIAPWG TIPLV TO OYELPEYETE.

HMEIQ3H: Evdéxetat va TpokOWEeL kKamvOg Kat OOUESG KOTA TNV TIPWTN XPrion.
* Mpw ) xprion, BeBawdeite du 0 dakdming pubuong Beppokpaaciag (4) eivar otn B€on “min”.

1. KoBapiote tn cuokeur Kat TG TTAGKEG. Agite Tnv evotnta “@povtida kat KaBoplopos”.

2. 2uvd£aTe 10 BUOPO TNG GUCKEUNG OTNV TIPI0.

3. Z1peyte Tov dlOKOTTIN pLuBuoNG Beppokpacias (4) otnv &vdelkn “max”. H evdelkTkh Auxvia
Aettoupylag/Bepuokpaciag (2) Ba avayel.

4. AQrioTe TNV TOOTLEPA AVAPUEVN YA TIEPITIOU 5 AETITA PE AVOLXTEG TIG TIAGKEG.

5. ZTpeyTe Tov DLOKOTITN pUBuoNg Beppokpaaiag (4) otn B€on “min” Kal OTTOCUVOEDTE TN CUOKEUN
Qo tnv Tpida.

H dadikacia auth elval amapaitntn pévo yia tnv Tpwtn Xpron.

©¢oeis Wnoiuatog

©éon 1

H mdvw TAGKa akouuTtdel ameuBeiag 1o gaynto. Ta @aynté YrivovTal OpooPoppa amod Tavw Kal
omo KATW. KatédAANAN yia ypriyopo Yoo oTo YKELA (TLX. KTTPWCOAEG, TTOBAKLO, TTavivl KATT) Kal yia
YAOLUO O€ LYNAEC BepPOoKPATieG.

©éon 2

H movw TIAGKa TPOBLETAL TIPOG TA TTIAVW KAl KPEPLETAL opllovTia otnv uywnAotepn Béon. la va
puBuicete autr TN B€on, ONKWOTE WE TO Eva XEPL TNV TIAVW TIAAKA KAl YUPIOTE TIPOG TO WEPOG OAG
KOL JE TO GANO XEQL KPATAOTE TN OUOKeL 0TaBepd. H emdvw mAGKka wnoipatog de Pploketal o
ETIAPN JE TA TPOPIA. KAaTGANAN yia @ayntd Tou eival Tio Taxd, Yo YKPATVAPLoUa Kal podloua.



©¢on 3 (BBQ)

Ol TTAGKeS avoiyouv TeAeiwg. Ta TPO@O TOTTOBETOUVTOL Kal OTIG QU0 TTAGKEG KOl TIPETIEL VO TA
yuploete WOTE va YnBouLv Kal 0TS dUO TIAEUPEG.

Agaipeon kat TortoBétnon MNAaKwy

Aoaipeon TIAAKWY

1. BePBawwbeite 611 N cuokeur dev eival cuvOEdEUEVN UE TO PEVUA KAL OPATTE TNV VA KPUWOEL KOAK
TPV AQPOLPECETE TIG TIAGKEG.

2. AvoonkwaoTe TNV TTavw TIAGKA o€ KABeTn BEan.

3. Miéote MPog Ta KATw TO KA 0paipeong TMAOKWVY (3) Kol OvACNKWOTE TNV KATW TIAGKO.
EmtavaAaBete 10 810 kal yla v évw TIAAKA.




TomoBétnon Twv MAAKWY

1. BeBawBeite 611 n cuokeur| dev eival ouvdedEPEVN PE TO PEVUA VIO VA TOTIOBETHOETE TIG TIAGKEG.
2. TomoBeTAOTE TNV TAAKA OTIS ECOXEG OTO THOW PEPOG KAl ETIELTON KOUPTIWOTE TO UTIPOOTIVO UEPOG
01O KAUTT (3) £wg OTOoU OKOUOTEL “KAIK”.

LA
, KALK —
//l\\

XpAon NG ZVOKEUNG

* [pwv tn Xpron, BePawwBeite ét o dlakdTing puBuoNnG Bepuokpaoiag (4) elvat atn B€on “min”.

1. ErmAé€Te tnv eiBupntr) B6€on ynoipatog.

2. 2uvdEaTE 10 BUOUO TNG CUCKELNG TNV TIPila.

3. ZtpéyTte Tov BlOKOTTN PUBPIONG Bepuokpaciag (4) otnv emBupunth Bepuokpacia. H evOEIKTIKA
Auxvia Aettoupylag/Bepuokpaciog (2) Ba avayel.

2nueiwon: H evdelkTikh Auxvia Asitoupyiag/Beppokpaciag (2) avapel amd v évdeign “3”.

4. TomoBeTrO0Te TO Payntd Tévw oTnNV TAGKA YnoiPoTog.

ZHMEIQZH: Katd tn dudpkela tou ynoipatog, n evOEIKTIKY Auxvia Aettoupyiag/Beppokpaciag (2)
avaBooPrAvel ava SlaoTAPATa WoTe va dlatnpeital N owaoTr) Bgpuokpaaia.

5. Apnote 1o @aynTto va ynbel avaAoya Pe TNV TPOTIUNOT 0ag, ToV TUTIO TWV UAIKWY Kal TO TIAX0G
TOUG.

6. MOAIG OAOKANPWOETE TO YAOLWWO, OTPEYTE TOV BLAKOTITN PUBULONG Bepuokpaciag (4) otn Beon
“min”.

7. ATTOOUVOEDTE TN CUOKELH OO TNV TIPICA KAL APALPECTE TO PAYNTO ATIO TIG TAGKEG.

8. AQNOTE va KpUWOEL KAAG TTpoToU KaBapIOETE TN CUOKELN KAl TPV TNV aToBNKEVOETE.

2NUELWOELG:

» O TAGKEG Ynoipatog €ival KAAPUEVES JE KEPAULKRA ETioTpwon. Kamowa mpoidvta, 6mwg To Tupi,
pTtopel va Auboouv Kat va KoAroouv Ttvw othv TIAGKa. la va KaBapioete TG TTAGKEG attd Tuxov
UTIOAE{pPOTA TPOPWY XPNOWUOTIOIACTE TIAACTIKA ) §UAlVN OTIATOUAA. [TOTE pn XPNOLOTIOLEITE
METOMIKG eapTruata, KaBuwg EVOEXETAL VA XOPAEOLV TNV ETIPAVELD TWV TIAGKWV.

« [Noté unv ayyiete TIG ETUPAVELEG TG CUOKELNG 600 AUTH €ival Oe Aeltoupyia. XpnoLUOTIOIACTE TV
avtiBeppikr) Aafn (1). Xpewadetal dlaitepn mpoooyxr] étav Byalete ta {eotd ayntd amod TG TAAKES
ynoiyatog.

XpAoWES ZUPBOUAEG

 Mlo va yupioete 10 eayntd wote va ynbel kat amd v GAMn TIAEUpA XPNOLHOTIOINOTE §UALVN
OTIATOVAQ, YIa VO NV yoapBoUv oL TTAAKES (UN XPNOWUOTIOLEITE JETOMIKG paxaipLa ) TTpouvia).
* YAote 10 @ayntd CUUPWVA UE TO TIPOCWTIKG COG YOUOTO (KAAOWNUEVO, WETPLO KAT). Mo va



HAYELPEWETE KPEAG PUBPIOTE TN CUOKELT) OTNV LYNAN Beppokpaoia.

* Mo va payeLpEWeTe KOTOTTIOUAO Kal WapL pUBUIOTE TN CUCKELH OTN XAKUNAY Bepuokpaaoia.

* Aev eVOEIKVUTAL TO YAOLO OKANPOU KPEATOG. Elval KAAUTEPO TO KPEQG Va {val HOAIKS KAl KOPUEVO
o€ QETEG. 1o KANDTEPA ATIOTEAEOUATA YHVETE AETITEC PETEG PAYNTOU KOPUEVES OUOLOLOPPA.

» Kamvég pmopel va Byel avapeoa amd Tig TAGKEG YnoiaATog TNG CUOKELNG KATA TN OLAPKELD TNG
Aettoupylag tng otav 10 eMdvw KAAUPUa eival avolytd. Xpeldletal laitepn mpoooxr otav Byadete
Ta Ce0TA POyNTA ATIO TG TIAAKES WYNOIUATOG.

* [lo KOAOTEPQ QTIOTEAEOUOTO OPALPECTE TO AADL TIOU TIEPLOOEVEL OTIO TG TIAGKEG pE Alyo xapti
Koudivag TPV YAOETE TNV €TTOPEVN “TTOPTIdA” PaynTou.

KaBaplopdg kat Zuvtipnon

O kaBaplopodg PETA aTd KABE YACLUO ETITPETIEL TNV ATIOPUYN TNG aTEAEUBEPWONG AVETILOOUNTOU
KQTIVOU KOl OCHWV OTa €MOpEVA ynoluarta.

* MpotoL kabapioete TN cuokeur| o0ag BePalwBeite OTL dev eival cuvdEdEUEVN PE TNV TIPICA KaL OTL N
OUOKEUN EXEL KPUWOEL EVTIEAWG.

* MOTE un Bubilete n ouokeur kAL TO NAEKTPLKO KAAWSLO o€ VEPD 1] GAO LyPO.

* MOTE un xpnowJotoleite HETOMIKA KaBapLoTikG OTiwg c0ppa, BoUPToES KaL XNHLKE 1 SLBPwIKa
UAKG Y10 va kaBOp{OETE TN CUOKEUN.

ESwtepin] emOAveld OUCKEUNG:
» Mropeite vo OKOUTHIOETE TNV €6WTEPIKN ETIPAVELD TNG CUOKEUNG OOG KOL TIG TIAGKESG UE £Vl VWTIO
Ttavi f xapti koudivag.

MAGKEG YnoiuaTog:

* 2KOUTIOTE EANAPPA TIG TIAGKEG JE £VA AAAKO XOPTE KOUZIVOG I UE Eva HOAQKO TIOVI TIPOKELEVOU Va
OTIOPAKPUVETE TUXOV UTIOAE(UUOTA TPOPWV.

* AQNOTE TIG TIAGKEG VO HOUMAOOUV O€ CEOTO VEPOD VIO HEPLKG AETTTA WOTE VO HOAOKWOOUV TO OTEPEA
UTTOAE{PATA TIOU OTTEUEVAV OTIO TO YrOLO.

* Evdeikvutal va TIAEVETE TIG TIAAKES OTO XEPL PE XALAPO VEPS KOL OTIOPPUTIAVTIKO TILATWY. ZETAUVETE
KOIL OTEYVWOTE KAAA.

* MnVv XPNOLUOTIOLEITE CUPPATIVA I} OKANPA GPOLYYOPAKIO VIO TOV KOBAPIOPO TWV TIAAKWY KOBWG
UTTAPXEL EVOEXOUEVO VO PBOPEL N KEPAULKT TOUG ETHOTPWAN.

* Mn xpnowJoTioLeite epyaAeia 1) okOvVES KABOPLOPOU TIOU UTIOPEL VO KATAOTPEWOUV 1] VO XOpAagouv
NV €IOIKN KEPAULKN ETHOTPWON.

* BeBawBeite 011 £x0uv OTEYVWOEL KOAG TIPWV TNV TOTIOBETNOT TOUG.

Metapopd kal ATToBrKEUON TG ZUOKEUNG

BeBawwBeite &1L n cUOKELN £XEL KOPUWGEL TIPLV TNV OTIOONKEVOETE.

» ATTOBNKEVOETE TN CUOKELT OE OTEYVO PEPOG XWPIS Lypaacia.
* ATTOBNKEVOTE TNV CUCKEUN O€ ONUELO IOV va Pnv Tipooeyyiletal amod Taidld.
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Texviké XapaKTnEoTIKE

Movtédo: Tootiepa MASTER GRILL 12-2038 122Y
Taon elo6dov/Zuxvotnta: AC 220 — 240 ~ 50 Hz
loxig: 2100W

MpocBoToloElS YIa TN ZwoT AmdpPlyn NG 2UOKeLNng 20uewva Pe tnv Euvpwmaik Odnyia

2002/96/EK

)54

210 TENOG NG WPEAUNG {WNG TOU, TO TIPOIOV dEV TIPETTEL VO ATIOPPITITETAL E TA GO TIKA OTIOPPI{KUOTO.
Mpétel va amoppLPBEel o€ €0IKA KEVTPO DLAPOPOTIOINPEVNG CUAOYNG OTTOPPHUGTWY TIou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPECIO. H XwploTth amdppwyn Jlog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETIEL TNV ATIOPUYNR TIBAVWY OPVNTIKWY CUVETIEWV Yld TO
TePBANOV Kal TNV Lyeia amo TNV akaTAAMNAN améppLPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TO OTTOIaN OTIOTEAETAL WOTE VA ETITUYXAVETOL ONUAVTIKI EEOIKOVOUNON EVEPYELQG KAl TIOPWV.

fla TNV €MONUOVON TNG UTTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO ONa TOU BLOYPAPUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWY.

Eyyonon kat E§uttnpétnon MeAatwv

* H etapia MMENPOYMIMH eyyudtal ta TPoidvIa NG Yo OTIOOONTIOTE EAGTTIWUO KOTOOKEUNS N
UAIKWV y1a 800 (2) £Tn amo v nuepopnvia ayopds f topadoong Je TV TIPOCKOPION TNG amodElEng
ayopds. Edv 1o Tpoidv TIou E€XETE AYOPAOEL, TIAPOUCIACEL EAGTIWHO KATAOKEUNG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i ot éoualodotnuévo Kevipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO géouatodotnuevo 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 TTPOKUWOUV OTd QUCIOAOYIKH @Bopd, OTIACLUO,
ouvoowpeuon aAdtwy, AavBaopévn e€yKATACTOCON ) CLVIAPNGCN TOU TIPOIOVIOG, KOKO XELPLOWO,
QVTIKOVOVIKEG OUVBNKEG AsLToupyiag, pun eQapuoyr Twv 0dnylwv XPHong, HETATPOTIN 1 ETILOKEUN TOU
TPOIOVTOG aTtd PN £60UCLODOTNPEVO TEXVIKO TIOL OV avhKeL ota Kévipa Service MINENPOYMITH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVQL:
o InuAdLO, ATIOXPWHATIONO 1] YPATCOLVIEG.

o Kayipata g¢attiag €kBeong og ewTA 1 PAGYQ.

e BA&BN amod Bepuikd ook (amétoun aAayr Bepuokpaciog A téong).

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

Ay. Gupud 27, 15124, Mapouact — ABrva,
TnA./E€umtnpétnon MeAatwv: 210 6156400, c € @
e-mail: customercare@benrubi.gr

L
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EN

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

A

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.

» 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 cleaning and maintenance operations

- When you do not use the appliance
* 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.
 Always place and store the appliance in places not easily accessible to
children.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
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» 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 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.

* Do not operate or place the device or parts in places of high humidity or
where it may get wet.

» Never let the power unit, 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.

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

* Always leave enough space over and around all sides of the appliance
(10-16¢cm) for air circulation.

» Do not put the appliance under cabinet if there is no enough free space
around all sides of the appliance.

» Misuse of the appliance 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.

* Do not use the appliance just under cupboards.

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

» 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.

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

» Do not 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 any plastic container to cook or heat the contents of the
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device. Do not use cardboard, paper or plastic on the device.

* Do not try to open the plates of the clip during device operation.

* Do not use the device in vertical position.

* 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.

* Make sure to keep the appliance clean. Failure to do so, may result in
damage to the device which may result in a reduction in its lifetime and
possibly failure.

» Make sure that the appliance and the plates have 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

MASTER.GRILL

1. Anti-heat handle

2. Power/temperature indication light
3. Plate removal clip

4. Temperature adjustment switch

5. Non-stick grill plates

6. Grease drain

7. Top plate height/opening adjustment

Before the First Use

« The appliance can be used for cooking, baking sandwich-toast-bread, etc.
* Do not use the appliance to cook or defrost frozen foods. All foods must be completely defrosted
before cooking.

NOTE: Smoke and odors may occur during first use.
« Before use, make sure that the temperature regulator (4) is in the “min” position.

1. Clean the appliance and the plates. See the "Care and Cleaning" section.

2. Plug in.

3. Turn the temperature regulator (4) to “max”. The power/temperature indication light (2) will turn
on.

4. Leave the appliance on for about 5 minutes with the plates open.

5. Turn the temperature regulator (4) to “min” position and unplug the appliance.

This procedure is only necessary for the first use.
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Cooking Positions

Position 1
The top plate is in direct contact with the food. Food is cooked evenly from above and below.
Suitable for quick grilling (e.g. steaks, ribs, panini, etc.) and for cooking at high temperatures.

Position 2

The top plate is pulled up and hangs horizontally in the highest position. To adjust this position, lift
the top plate with one hand and turn it towards you and hold the appliance firmly with the other
hand. The top baking plate is not in contact with the food. Suitable for thicker foods, for gratinating
and browning.

Position 3 (BBQ)

The plates open completely. Food is placed on both plates and must be turned so that it cooks on
both sides.
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Removing and Installing Plates

Removing the plates

1. Make sure the appliance is unplugged and allow it to cool down before removing the plates.
2. Lift the top plate to vertical position.

3. Press down the plate removal clip (3) and lift the bottom plate. Repeat for the top plate.

Installing the plates

1. Make sure the appliance is unplugged and allow it to cool down before installing the plates.

2. Place the plate in the recesses on the back and then snap the front into the clip (3) until you hear
a “click”.

Using the Appliance

« Before use, make sure that the temperature regulator (4) is in “min” position.

1. Select the desired cooking position.

2. Plug in.

3. Turn the temperature regulator (4) to the desired temperature. The power/temperature indication
light (2) will turn on.

Note: The power/temperature indication light (2) turns on from the “3" position.

4. Place the food on the plate.

NOTE: During cooking, the power/temperature indication light (2) flashes at intervals to maintain



the correct temperature.

5. Let the food cook according to your preference, the type of ingredients and their thickness.
6. When you have finished cooking, turn the temperature regulator (4) to the “min” position.
7. Unplug and remove the food from the plates.

8. Allow to cool down completely before cleaning and storing.

Notes:

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

« Never touch the surfaces of the device while it is in use. Use the anti-heat handle (1). Take special
care when removing hot food from the baking plates.

Useful Tips

« To turn the food to the other side, use wooden spatula to avoid scratched on the grill plates (do not
use metal knives or forks).

* Grill your food according to your personal taste (well-done, medium rare, rare etc.). To cook meat,
adjust temperature to high. Longer time is needed.

* To cook chicken or fish, adjust temperature to low.

* It is not recommended to grill hard meat. Soft meat slices are more ideal for grill. For best results,
grill thin slices and uniform food.

» Smoke may come between the baking plates of the appliance during operation when the top cover
is open. Take special care when removing hot food from the grill plates.

+ For best results, remove the excess oil from the plates with kitchen paper before baking the next
“batch” of food.

Cleaning and Maintenance

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.

Body

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

+ To clean over oil or leftovers use firstly paper towel, then wood or plastic spatula.

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

Cooking plates:
» Wipe the plates gently with a soft paper towel or a soft cloth to remove any food residue.
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* Allow the plates to soak in warm water for a few minutes to soften the remaining residue from
cooking.

« It is recommended to wash the plates by hand with lukewarm water and dishwashing detergent.
Rinse and dry thoroughly.

* Do not use wire or hard sponges to clean the plates as they may damage 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 installing.

Carriage and Storage of the Appliance

» Make sure the appliance has cooled down before storing.

« Store the appliance in a dry place without moisture.
« Store the appliance out of the reach of children.

Technical Characteristics

Model: Contact grill MASTER GRILL 1Z-2038 12Z2Y
Rated Voltage/Frequency: AC 220 — 240/ ~ 50 Hz
Power: 2100W

Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

)4

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.
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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, 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 c €
e-mail: customercare@benrubi.gr
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