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®OPITEZA AEPOZ MULTIPLA XL BBQ
MODEL : MS-204
AC220 - 240V, 50-60Hz, 1600-1900W, Class I, IPX0

H ETAIPEIA GRUPPE

And 10 1946 n etaipeia M. & A. Xatlnyswpyiou O.E., PDHemporio anoTteAei pia and
TIG NA€0V NPWTONOPEG EICAYWYIKEG ETAIPEIEG TNG XWPAG. Me €8pa oTn ©@ecoalovikn,
TpopodoTel TNV eyxwpla Kal EEvn ayopd We TIG NAEKTPIKEG CUCKEUEG Gruppe.

MPOIONTA

>uvdudlovTag eupnuaTIKA TNV Kopugpaia noidTnTa Ye To cuyxpovo design, Tn
AeiToupyikdTNTa, aAAd Kal TV adianpayudTteutn acpdlela, Ta npoidévra Gruppe
anoteAouv Tnv nA€ov a&idniotn emAoyn yia Tnv kKaAugn kdbe clyxpovng avAaykng.

H NMOIOTHTA GRUPPE

MpwTapxIKA pag enidingn gival va NnpocpEPoupe NoIOTIKA KAl ac®alr npoidvTa,
avTanokpivouevol oTny oTabepr eunioTooUvn TOU APOCIWPEVOU PAG KOIVOU OAa
auTd Ta xpdvia. e auTd To nAaicio, eAéyxoupne aucTnEd OAa Ta NEoidvTa nou
elodyoupe, epapudlovTag éva Jovadiko yia Ta eAAnVIKAG dedopéva cuoTnua
eAéyxou, nou PeTa&U AAwv nepihapfBdver:

e EniTénio €éAeyxo TwV NEoPNOeuT®V pag and Toug EKNPOCMMNOUG HAG OTIG XWPES
KATAOKEUNG TwV NPOoidvTwy.

¢ ‘EAeyx0o OAwV TwV anapaitnTwy MNIGTONOINTIKWY TwV NPoidvTwy, WoTe auTd va
avrtanokpivovTal oTnv IoxUouoa Eupwnaikr vouoBecia, oe ouvepyacia pe 181KoUg
oupBouloug unxavikoug.

o AglypuaToANnTIKO EAEYXO TWV NEOIOVTWV PAG, WOTE va eEETACTEI N NICTATNTA AUTWV
o€ OX€on JE Ta apXikd deiypaTta kal n dpioTn NoidTNTA KATACKEUNG TOUG.

e EninAéov éAeyxo Twv npoidvTtwv pag oe Eupwnaikd Koivonoinuévo Opyavioud kal
€NEYXO TNG CUUMOPPWONG TOUG JE TNV IoxUouoa Eupwnaikr vopoBbeaoia.

e Enionuo e&ouciodoTtnuévo service Tng €Talpeiag pag, To onoio gival otn didBeon
TWV KATAVOAWT®V VId TNV AVTIMETWMION onoloudnnoTte {NTAPATOG KAl TOV EAEYXO
onolacdnAnoTe acToxiag NPoidvTog, woTe va dianioTwBouv ol aITieg nou odriyncav
o€ auTh.

‘OAa 1a npoidvta cuvodeUovTal and 2eTr eyyunon KAaAng AeiToupyiag, nou
nepiAauBdver Tn dwpedv enokeur 1§ avTikatdoTtaor Toug. MNa Tnv KaAuTepn
eEunnpéTtnon oag kal ndvw and éAa yia Tn Sk cag acpdaleia, Oa npénel va
aKoAouBEeiTe TIG 0dnyieg Tou NAPAOVTOG gyXelpIdiou, WOTE N eyyunon va kabiocTtarail
€yKupn.

Y& KABe NePINTWON UNOPEITE VA EMIKOIVWVEITE JE TO TUAMA service TNG eTAIPEiag
pag oto TnAEpwvo (0030) 2310 537072 yia onolodrnoTte npdBAnua. KatdAAnAa
eKNaIdeUPEvol TeEXVIKOI gival oTn 81dBeon oag, yia va ocag Bonbricouv pe Tn
ouokeur nou npounBeutrikate and Tnv eTaipeia pag. Mnv Eexvdre 611 Ba npénel
va NPOCKOWIOETE TNV NPWTAOTUMNN anddeiEn ayopdg TNG CUCKEUNRG, WOTE va IGXUEI
n 2eTrg eyyunon TG €TaIpeiag pag. MapakaAoUue ONUEIMOTE NAPAKATW TNV
nuUepopnvia ayopdg nou avagepeTal oTnV



anddel§n ayopdg yia Tn Sk cag eUKOAN avagpopd.
Huepounvia Ayopdg:
(MapakaloUpe oNUEIOOTE Napandvw TNV akpIfr nuepounvia ayopdg)
EFFYHZH GRUPPE 24 MHNEZX

MNEPIFPA®H THZ XYZKEYHZ

Xepolhu Avaohhqrud
/ ayépa d
MAaiclo :
— ehéyyou
MapaBupo
awcoidmuns
<—————Anoppodntijpag e
Kupio pépog ouokeuriq —

kahdb

06nyé¢ payeipéparog

ZHMANTIKEZ OAHTIEZ AZ®DAAEIAZ KATA TH XPHZH THZ
ZYZKEYHZXZ

KaTtd Tn xprion NAEKTPIKWY CUCKEUWV OIKIAKNG Xprong, Bacikég odnyieg acpalieiag
npénel va akohouBouvTal:

1. H Tdon Tou nAekTpikoU SIKTUOU OTO XWPO £yKATAoTaoNnG Oa Npénel va avTIoTOIXEl
ME TNV TAoN Nou avaypd@eTAl oTNV MIVAKIOA TWV TEXVIKWV XAPAKTNEICTIKWV TNG
OUOKEUNG.

2. AlaTNPROTE TO KOUTI TNG OUCKEUNG OE KAAN KATAcTAoN yid mbavr YeTapopd i
anoBniKeuon TNG CUCKEUNG.

3. MpIv XpNOIUONOIACETE AQUTH TN CUCKEUH, PPOVTIOTE VA AUCETE TO KAAWSIO
peUPATOG Nou gival TUANIYUEVO OTO Micw PEPOG TNG YIA va ano®uUyeTe TNV mibavoTnTa
ATUXAMATOG.

4. Edv 10 KaA®d10 Tpopodociag TNG CUCKEUNAG 1) TO (I KATAOTPAYPEI 1] UNOoTE(
onoladnnote {nuid Ba npénel va avtikaBiotaTtal and 1o e€ouciodoTnuévo service 1
KATAAANAQ eknaldeuUPEVo Kal MIOTOMNOINUEVO TEXVIKO NPOoWwNIKO. € Kauia NepinTwon
UNV EMNIXEIPHOETE VA TO AVTIKATACTACETE PHOVOl 0ag KaBwe undpxel coBapdg
Kivduvog nAektponAn&iag rj / kai npdkAnong nupkayidg.

5. ZTn cUOKeUr] YnopoUV va JayeipeuTouv poévo Tpd@iua. Mnv tonoBeteite peydia
KOPMATIa paynToU, didpopa dAAa npdyuaTta fj JETAAANIKA avTIKEiueva KaBwWG undpxel
n nepintwon NPokAnong nupkayldg R / kal dGAAou Kivduvou.

6. Mnv TonoBeTeiTe 0TN CUCKEUN] yia YHACIPO AVTIKEIUEVA, ONWS XapTi, KAPTEG,
NAAOTIKO, UPacua Kal AANa eUPAEKTA AVTIKEIYEVA.

7. Mnv vepilete To ECWTEPIKO TNG CUOKEUNG PE AGdI, kaBwg auTd pnopei va
npokaA€oel nupkayid.

8. AuTr] n ocuokeur unopei va xpnoiponoin®ei and naidid peyalitepa Twv 8 ETMOV

Kal and dtoua Pe PEIWPEVES PUGCIKEG, aioBNTNPIAKES 1} dIAVoNTIKEG IKAVOTNTEG 1 WE
EAeIPN eunelpiag 1 yvoewyv €dv eniAénovTal and KAnoio eviAiko ATouo To onoio
eival ungvBuvo yia Tnv acpdleia Toug 1} Toug €xouv doBei odnyieg nou oxeTidovTal
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ME TNV ao@aAr} Xprion TNG CUCKEUNG KAl KATavooUuv Toug KIvOUvoug nou oxeTiovTal
HE TN Xprion TNG CUCKEUNG.

9. Ta naidid dev Oa npénel va naiouv Pe TN CUCKEUT).

10. O kaBapIoPdg Kal N TUMIKK oUVTAPNON TNG CUCKeUNRG dev Ba npénel va yivetar and
naidid ekToG av gival yeyaAutepa Twv 8 eTwv Kal enifAénovTal and Kanoio eviAiko
dtopo To onoio gival ungvBuvo yia Tnv acpdAAleia Toug.

11. KpaTroTe Tn cuokeun Kal To KaAwdio Tpopodoaoiag TNG Hakpid and naidid nou
eival NIKPOTEPA TwV 8 ETWV.

12. Mnv BuBileTe Tn cuokeun, To KAAWdIO TPpoPodoaiag TnG 1} To YIS TNG HEoA oe vePd
1} onolodrnote dANo uypd £TCI WOTE va anoPUyYeTe Tov Kivduvo nAekTponAn&iag kai
KATAOTPOMHNG TNG CUOKEUNG.

13. Mnv aprveTe To KAA®WDIO 1} TO PIG TG CUCKEUNG va €pBouv og enagr Pue Kautd
QvTIKEIEVA KABWS undpxel KivOUVOG KATAGTPOPRG TOUG Kal MPOKANCNG AaTUXAUATOG.
14.0a npénel va eioTte 181AITEPA NPOCEKTIKOI WOTE va unv MToIAIoBEe( | Bpaxei
onolodrnoTe YEPOG TNG CUCKEUNG KABWG unopei va npokAnbei BpaxukUukAwua.

15. Mnv ouvdéeTe / anoouvAEETE 1] XeIPi{eOTE TN OUOKEUN UE Bpeyuéva x€pia Kabwg
undpxel kivduvog nAekTponAn&iag.

16. H ouokeurj Ba npéner va eniBAéneTal kaBOAn Tn didpkeia AeiToupyiag Tng. Mnv
AQPNVETE TN CUCKEUN Vad AEITOUPVYEI XwpPIg eNITipnon.

17. Katd Tn AeiToupyia TNG CUCKEUNRG Kal OTAv auTr] Kpuwvel ekKAUeTal {eoTdG agpag
and Tig e€6doug agpa nou dIaBETel N cuokeur. KpaTroTe Ta X€pIa Kal To NPdowno
oag og andotaon acpaleiag and Tig eEddoug agpa. OAeg ol NpooPAciueg enPpAveIsg
TNG OUCKEUNG MNOPE( va yivouv KauTéG KaTd Tn xprion ondTe anaiTeital 1I81aitepn
NEOcOXA yia TNV anoguyr NPOKANoNng eykauuatog. Mnv ayyileTe Ta ecwTEPIKA

MEPN TNG CUCKeUNG 600 auTr AEITOUPYEI KAl HEXPI VA KPUWOEl TEAEIWG. MnopeiTe

va NIAveTe POVO TO XEPOUAI TNG CUCKEUNG KAl TA MARKTPA TOU NAQIGiou EAEyxou

TNG ouokeung. OTav n cUCKeUR AEITOUPYEI, NV AVOIYETE TOV Anoppo@nTAPA yia va
UETAKIVIIOETE TN OXAPA YAYEIPEUATOC N AAANa e€apTANATA €TCI WOTE VA ANOPUYETE
gykauuaTta nou npokalouvTtal and Tnv uPnAr} Bepuokpacia Tou ECWTEPIKOU TNG
OCUOKEUNG.

18. H gnipdvela KATw and Tn CUCKEUN PNOPEI va Yivel KAuTH KaTd Tn Xpron Kai va
napapeivel eoTh yia peydAo xpovikd didoTnua PETA TN Xprion.

19. MPOXOXH: H napakdtw npoesidonoinon onuaivel KauTr enipAavela.

20. Mnv yepilete unepPoAIKA To ECWTEPIKO TNG CUCKEUNG KAl NV ayyilete To
neplexOUEVO Tou KaBWg eival kauTd. Aev Ba npénel To NPog payeipepa TPOPIPO va
€pxeTal og enagn Pe Ta BeppavTikd oToIXEia TNG CUOKEUNRG.

21. Av deite paupo kanvo va Byaivel and Tn cuokeur] Oa Npénel va TNV anocuvoEceTe
ap€owg and TNV NAeKTPIKN napoxn. Nepiyévete va oTapaTtioel va Byaivel kanvog Kai
VA KPUWDOCEI EAAPPWG N CUCKEUN MPIV TNV AVOIEETE.

22. MnVv UNAOKAPETE Kal PNV KAAUNTETE TIG £10000UG Kal eEAS0UG a€pa TNG CUCKEUNG
étav auTr gival og AeiIToupyia Kal Katd Tnv SIAPKEIA MOU AUTH KPUWVEL.

23. Mnv ayyileTe onolodAnoTe PEPOG TNG CUCKEUNG OTAV auTr AEITOUPYEI Kal PEXPI
va Kpuwoel NARpwg. O1 eNIPAVEIEG TNG CUOKEUNRG YivOVTal KAUTEG KATA TN XpRAon

Kal napapévouy eoTEG yIa PeyAdlo xpovikd didoTnua YeTd Tn xprion. ©a npénel va
ayyideTal pévo Toug dIaKONTEG AEITOUPYIAG TNG KAl TO XEPOUAI TNG. X€ SIAPOPETIKNA
nePINTWon UNApXel KivOuvog NPAKANCONG ATUXAUATOG KAl EYKAUUATWV.

24. Mnv KaTaoTPEPETE, AuyileTe, TEVTOVETE 1} OTPIBETE TO KAAWSIO peUpaTog. Mnv
TonoBeteite Bapid avTikeiyeva ndvw oTo KAA®SIO PEUPATOG KAl INV OQiYYETE TO
KAA®SI0 PEUPATOG.



25.°0Tav n cuockeur dev xpnoiponolgital, To ¢Ig npénel va Byaiver and tnv npila yia
va anopeuxBei nAektponAn&ia 1} nupkayid and nAekTtpikn diappor Adyw yRpavong TNG
uévwong.

26. AUTH n cuckeun NpoopideTal HOVO yIa OIKIAKN Xprion. Aev eMTPENETAl KAWia AAAN
xprjon TNG cuokeunG. H cuokeur auth dev eival enayyeAuaTikn kai dev Ba npénel va
XPNOIYOMNOIEITAl WG TETOIA KABWG og AuTh TNV NepinTwon dev IoxUEl N €yyunon nou Tn
ouvodeUEl.

27. KaTd TIg NpwTEG XPAOEIG TNG CUCKEUNG MNopEei va ekAUBEei pia eAa@pid pupwdid.
AuTS eival puacioloyikd Kal dev Ba NPEnel va cag avnoOUXED.

28. ZUVOEETE TN OUCKeUN POvo og yelwpévn npia. BeBaiwbeite 411 To PIg TNG
OUOKEUNG €ival TonoBeTnuévo owaTd oTnV Napoxr NAEKTPIKOU peUPATOG MpIv
AEITOUPYAOETE TN CUOCKEUN.

29. H ouokeurj 6a npénel va tonoBeTeiTe pdvo ndvw oe kanola eninedn, Acia enipdveia
kal nouBevd al\oU. Mnv TonoBeTeiTe TN CUCKeUN O EM@PAVEIEG PE KAIoN 1] UN
oTaBepég enipdveleg €101 MOTE va ANOPUYETE TOV KivOUVO ATUXAMATOG.

30. Mnv AeITOUPYEITE TN CUOKEUN HECW KAMOIoU eEWTEPIKOU XPOovodIaKoNTN 1 HECW
KAnolou TNAexeIpIoTNPioU.

31. Katd ™ xprion Tng cuokeung, auTr 6a npénel va TonoBeTeiTe o€ TETOIO ONUEio WOTE
va pnv gival duvaTr n Npocéyyion TnG cuokeung and kdnolo naidi. Me auTd Tov Tpdno
ano@eUyoupe To Kivduvo kdnolo naidi va TpAauuaTIoTEI.

32. Mnv TONoBETEITE TN CUOKEUN KOVTA OE EUPAEKTA AVTIKEIYEVA ONWG KOUPTIVEG,
TpanelopdvTnAa KTA.

33. Mnv TonoBeTeiTE TN CUOKEUT KOVTA O€ KAMoIo Toixo R onoiodrinote dAAo
avTikeipevo étav Aeitoupyei. Apriote TouldxioTov 20 ekaTooTd Kevd and OAeg TIG
NAgUPEG OTAV N CUCKEUN AEITOUPYET KAl UEXPI VA KPUWOEI EVTEADG.

34. Mnv TonoBeTeiTe oTI®ANOTE NAVW ANG TN CUOKEUN OTAV AUTH ASITOUPYEI KAl HEXPI
VA KPUWDOEI EVTEANDG.

35. AnevepyonoleioTe TNV CUOKEUN cag dTav:

e Eugavioel onoiadrinote ducAeiToupyia.

e Edv n ouokeun dev npokeiTal va xpnoiponoinBei yia yeydho xpovikd didoTnua.

¢ Mpiv and Tov kabBapiopd TnG.

¢ Mpiv and Tnv cuvappoAdynon 1} anocuvapuoldynon e€apTnudTwv.

36. ©a npénel ndvTta va TpaPdATe To QIG Kal OXI TO KAA®WSIO YyIa va AdNoCUVOECETE TN
ouoKeun and TNV NAEKTPIKH NAPOXH.

37. Mnv ouvd£eTe / ANOCUVOEETE Kal UNV XelpileoTe TN CUCKeEUN PE Bpeyuéva xépia
kaBwg undpxel oofapdg kivduvog nAekTponAngiag.

38. MNpoocoxn anaiTeital 6To UAIKO TNG CUOKEURG KABWG N NAACTIK) cakoUAa dev gival
naixvidl. Yndpxel kivduvog aopu&iag edv kdanoio dtouo tnv BAAel oTo KEPAAI TOU.

39. XpnoiyonoifoTe Tn cUokeur} HOVo yia To okond Tov onoio npoopileTal (uayeipeua
TPOPIPWV) Kal yia Kavéva dA\o okono.

40. Na kpaTtdTe 1o KaA®dI0 yia va TonoBeTOETE TNV OUCKeUN o€ KAnola véa Béon.

41. Mnv TonoBeTeiTe TN CUCKeUN o OgPUEG ENIPAVEIEG, ONWG UAYEIPIKEG ECTIEG 1} KOVTA
og yupvh eAdya. Kpatriote To KAAWSIO TNG CUOKEUNG HaKpId and {eoTEG eMPAVEIEG.
42. MoT€ unv xpnoiponoleite AeiavTikd fj KAUCTIKA NpoidvTa kabapiopou, dedouévou
6T auTd pnopei va PAAYouV TIG EMPAVEIEG TNG CUCKEUNG.

43. BydAte Tn cuokeur and Tnv nAekTpIK napoxr étav dev eival oe AeiToupyia, Kai
npiv and Tov kaBapiopd TnG. APRCTE TNV CUCKEUN VA KPUWGOEI NPIV NPocBEceTe

i apaipgéoeTe e€apTriuaTa. AproTe va nepdoouv TouldxioTov 30 AenTd npiv
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€NIXEIPiOETE va TNV KaBapioeTe 1} va aA\d&eTe kdnolo e§dpTnua.

44. Mnv AeITOUPYEITE ONOIASAMNOTE CUOKEUN UE KATECTPAPPEVO KAAWDIO 1 QIS 1 META
and SUCAEITOUPYIa TNG CUCKEUNG 1 AV €XEl KATAOTPAPE( e onolovdrnoTe Tpono.
EnioTpéYTe TNV cuokeur oTo NAnciécTepo e§ouaiodoTnuévo service yia e€€taon,
eniokeun f puBbuion.

45. H xprion onolovdnnoTe a§eocoudp nou dev NapéxovTal Y€ TNV CUOKEUN Ogv
ouvioTdTal and Tov KATAOKEUAOTH TNG CUCKEUNG YIATi unopei va npokAnBOei
TPAUUATIOUOG.

46. Ta a&ecoudp nou Taipidlouv NpEnel va XpnoidonolioUvTal cwoTd yid TNV
ano®uyn NUpKayidg fj TPAUUATICPWY KAtd Tn AsiToupyia.

47. H ouokeun npénel va tonobeteital oe Enpd nepiBdAAov kai dev npénel va
XpnolponolgiTal og eEWTEPIKOUG XWPOUG.

48. Mnv anoBnkeleTe onoladrnoTe UAIKA, EKTOG and auTd MOU O KATACKEUAOTAG
npoTeivel yia auTrj Tn cuokeur dtav dev gival og AsiIToupyia.

49. Av To KAA®SIO €ival KATECTPAPMPEVO, €ival anapaiTnTo va avtikatactabesi and
TOV KATAOKEUAOTH, TO ouvTnNENTA 1 KATAAANAQ €KNAISEUPEVO KAl NICTOMOINPEVO
npdowno, NPoKeIévou va anopeuxOei onoloodrinoTe Kivduvog.

OYAAZETE AYTEZ TIZ OAHIIEZ FA MEAAONTIKH ANA®OPA
H ZYZKEYH MPOOPIZETAI MONO TlA OIKIAKH XPHZH KAl
MONO ZE EZQTEPIKOYZ KAEIZTOYZ XQPOYZ

FNQPIMIA ME TH ZYZKEYH

H 008dvn Tou nAaiciou eAéyxou gppavidel TNV wpa o popery HH:MM. H
Bepuokpacia payeipguaTtog epgpavileTal pe pop@ri 888 oe °C (Babuoi Keloiou) ry °F
(BaBuoi ®apevaiT).

MARKTPpa AsITOUPYIDV
Air Crisp (Tpayavé Yricipo): MNa TpayavotnTa pe Aiyo j kaBdhou A&dI, dnwg
napddelyua yid TNyavnTEG NATATEG.

Roast (Kavoviké Prioipo) : Toupepd kpéaTa, Yntd Aaxavikd kal noAAd dAAa.
Dehydrate (Ano&npavon): ApudaTwoTe KPEATa, ppoUTa KAl Aaxavikd yia uyieivd
OnNITIKA OVAK.

Bacon (WrRoipgo pnéikov): XpnoiuonolioTe To
yld va Payelip€YPETE PNEIKOV.

Vegetables (Wicipo Aaxavikav) : Auth n
AeiToupyia gival katdAANAn yia To payeipgua
Aaxavik®v og xapnAn Bgpuokpaacia.

Grill (AeiToupyia grill): TkpIA oe ecwTePIKOUG
XWPOUG SNUIOUPYOVTAG OPOIOHOPPO
kapBouvicua cav onuddia Kal yeuon

and payeipepa og oxdpa Pe NPAYUATIKA
kdpfBouva.

Preheat (Mpo®épupavon): Eival n Aeitoupyia
npoBépuavong via Tnv avdykn KAanoiwv
XPNOTWV N yid TNV avAykn kAnoiou ¢gayntou,
onwg To Yroiho n n oxdpa.




MARKTPA XeIpiocOU
* MNMAAKTPO evepyonoinong / anevepyonoinong:

MOAIG n ouokeur ouvdeBei oTnV NAeKTPIKA napoxr, akouyeTtal évag BéuPog kar dAa
Ta nArkTpa avaoofrivouv yia 1 deutepdAenTto kal oBrivouv. ZTn CUVEXEIQ, NATHOTE
TO NAAKTPO —KGI avdfel n pwTelvy evOeIKTIKN Auxvia.. H cuokeur] 6a e1c€ABel
og katdoTaon avaupovrig kai n o8dévn avdaer deixvovrag 380°F / 195°C, 00:15 MIN.
Mnopeite va eMAEEeTe Ta NpokaBopicuéva NpoypduPaTa KAl VA OPICETE XEIPOKIVNTA
TO XpAvo Kal Tn BeppoKpacia payeipéuaToq.

NatdvTag To nAfkTpo [@E) KaTd TN SIGPKEIQ TOU HAYEIPENATOG SIAKONTETAI N
TPEXOUOA AEITOUPYIA HAYEIPEUATOG KAl N CUCKEUN AMEVEPYOMOIEITAl.

MO&AIG ohokAnpwOei n diadikacia payelpéuaTog, o BouPnThAg TNG cuokeung Oa nxroel
5 popég kal n 08d6vn Ba gugavioel Ty Tpéxouoa Bepuokpaacia kal Tov xpdévo 00:00
MIN kai n Auxvia «<READY» 6a avaBoofriver. Otav TeAeidyoel To payeipeua, pévo 1o
NAAKTPO unopei va Aeitoupyrioel kaBwg Ta dAAa NARKTPA gival KAeIdwuEva.
MatrioTe To NARKTPO - Mia @opd Kal TN CUVEXEIQ UNOPEITE VA XPNOIUOMNOINCETE
Ta undAoina NARKTEA.

‘OTav TeAeidoel To payeipeud, To BepUavTIkO oToIXeio oTaAPATA va AEITOUPYEI, TO
poTép Oa cuvexioel va Aeitoupyei yia 30 deutepdAenTa Kal 6Tn cuvéxeia n 0Bdévn Ba
of3rioel. OAeg o1 Auxvieg Ba ofijoouv kal Ba pnel o kKatdoTacn Anevepyonoinong.
Edv xpeidleTal va oTapuaTAoETE TN AEITOUPYia TNG CUCKEUNG VWPITEPA NATHOTE TO
NAAKTPO ﬁ YIQ VA ANEVEPYONOINOETE TN CUCKEUH.

‘OTav 1o payeipegua TeAeiwosl, edv dev undpxel Kapia dAAn emiAeypévn Asitoupyia
T6TE PeTd and 5 Aentd, n 066vn Oa deifel Tnv npokabopicuévn Bepuokpacia 380°F
/ 195°C, kai To xpdvo 00:15 MIN. Twpa PnopeiTe va ASITOUPYHOETE TN CUCKEUT Kal va
eniAé€eTe dAa npoypdupata. Edv n diadikacia payeip€uatog TEAEINOEI, N CUCKEUN
dev anobnkevel oTN PviuN TIG NPonyoUPEVES PUBUIcEIG HaYEIPEPATOG £TCI OTE va
unv xpnoigonoinbouv ek napadpounig otnv enduevn AsIToupyia HAyEIPEPATOG.

MARkTpa emAoyn¢ OeppoKkpaciag: XpnoiuonolRoTe To NAv® Kal KATw BENOG
TEMP yia va puBuiceTe Tn Bepuokpacia payeip€uaTtog oe onoladninoTe
eiIToupyia. EmAEETe onolodrnoTe Npdypaupa Kal oTn CUVEXEIQ puBUIioTE TN
Bepuokpacia payelp€uaTog. XTn cuvéxela natiote 1o nArjkTpo START/PAUSE via va
EekIvrioel TO yayeipepa.
Ma va puBuioste Tn Bgpuokpacia, To eUpog eival and 105°F-450°F / 50°C-230°C, evw
pe k&Oe pUBuion petaBdaiioupe kaTd 10°F / 5°C Tn Bgppokpacia natwvrag pia popd
Ta NAAKTPA We Ta BEAN. NaTthoTe NnapaTteTapéva Ta NAAKTEA Je Ta BEAN V i A yia
ndvw and 3 deutepdAenTa yia va yivel ypriyopa n pubuion.
A
BMIMARKTPA ENIAOYRG XPOVOU: XpnoiuonoIfoTe To Ndvm Kal katw Bélog TIME
g via va pubuiceTe To Xpdvo payeipéuatog og onoladrinoTe Aeitoupyia. EmiAéETe
onolodrnnoTe NPOYPAUMA KAl TN CUVEXEIQ PUBUICTE TO XPOVO PAYEIPEUATOG. XTN
ouvéxeia natrjoTe To NARKTPo START/PAUSE via va &ekivrioel To payeipeua.
Ma va puBuiceTte To Xpdvo, To eUpog eival and 1-60 Aentd evwd o xpdvog au&dveTal
1} peiwveTal Katd 1 Aentd NAatwvTag Pia popd Ta NAAKTPA e Ta BEAN. MaTtroTe
napaTeTapéva Ta NAAKTPA pe Ta BEAN V i A yia ndvw and 3 deutepdAenTa yia va
yivel ypriyopa n pubuion.
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m Ekkivnon / MNavon:

ApouU emAéEeTe To npokabopliopévo npdypauua i pubpioeTte TN Bepuokpacia
kal To xpdvo, natrioTe To nNAkTpo START/PAUSE yia va Egkivrioel TO yayeipeya.
2Tnv 08d6vn Ba gupavioTei 0 Xpdvog payelpéuartog. Katd tn didpkeia Tng
Si1adikaciag payeipguaTog, Unopeite va pubuioste To xpdvo kal Tn Beppokpaacia.
H ocuokeur} Ba diaTnprioel TNV KavovikA AgiToupyia TNG. MeTd Tnv enihoyr} xpdvou
kal Bepuokpaciag, n cuokeur Ba AsiToupyoel Pe TIG Véeg pubuiosig petd and 3
deuTepdienTa.

Katd tn didpkeia Tng d1adikaciag HayeIp€UaTog, NATHOTE TO NANKTPO
START/PAUSE yia va otapatrioeTte To payeipepa. H Auxvia START/PAUSE
avaoofrivel. Edv dev undpé&el kapia Aeitoupyia péoca oe 30 Aentd n cuckeun Ba
anevepyonoindei.

KardoTtaon avapovig:

H cuokeur] Ba anevepyonoinBei edv dev undp&el kapia aAAnAenidpacn pe 1O
nAaicio gAéyxou yia 30 AenTd, eved n Auxvia AeiToupyiag avdfel. e katdotaon
avapovrig, nartjote Tautdxpova ta nAfkTpa TEMP V kai A yia va yetaBdAeTe Tnv
povdada péTpnong Tng Bepuokpaciag and F oe C kal avTioTpoga.

MPIN TH NPQTH XPHZH

1. ApaipéoTe OAa Ta UAIKA cUCKeuaaoiag, TIG SIAPNUICTIKEG ETIKETEG (EKTOG and Tnv
ETIKETA TEXVIK®WV XAPAKTNPIOTIKWV TNG OUCKEUNG) and Tn OUCKEUN.

2. ApaipgéoTe OAa Ta e€apTrpaTta and Tn cuckeuaacia Kal S1aBAcTe NPOCEKTIKA

To Napov eyxeipidio. Mapakalolpe dDOTE 131AITEPN NPOCOXH OTIG OdNYIES
AeIToupyiag, TIg NPOEISONOINCEIG KAl TIG CNUAVTIKEG NPOPUAAEEIG KATA T xprion
VIia va ano@UyeTE TUXOV TPAUPATIOPOUG 1 UMKEG NUIEG.

3. MAUveTe Ta didpopa aEecoudp pe {eoTd canouvOVEPO. TN cuveéxela EeNAUVETE
Ta Kal oTeyvwoTe Ta KAAA. MNOTE unv kaBapidete TNV KUpia povdda oTo NAUVTHPIO
mdtwv kail unv Tnv BubileTe og vepd 1 onoiodrinote dAAo uypd.

XPHZH THXZ ZYZKEYHZ

MpoeToipacia yia T owoTr Kal ac®aAr] XpAon TNG CUCKEUNAG:

1. TonoBeTOTE TN OUCKeUN o€ Pia oTaBepn, opiddvTia Kal eninedn enipAveId Nou
gival eniong avBekTikr) otn BegpudtnTa.

2. TonoBeTtrioTe cwoTd Ta afecoudp nou enIBUUEITE va XPNOIPJONOINOETE.

3. Mnv yeuilete Tn ouokeur pe Aadi 1} onolodrinote dAAo uypod.

4. Mnv TonoBeTeite Tinota ndvw oTn cuckeur. Autd diaTapdooel Tn porj Tou aépa
Kal ennpeddel apvnTIKA TO ANOTEAECHA TOU PAYEIPEUATOG.

5. To npooTaTeuTIKO auTd npooTaTelel and NIToIAIEG Kal diaTtnpei kabapd To
BeppavTIKO OTOIXEIO TNG OCUCKEUNG.

Mnv a@aipeiTe TO NPOCTATEUTIKO MITOIANICHATOG onoladnoTe oTiyur} oTav n
OUOCKEUN AEITOUPYEI.

JUVOECTE TN CUCKEUN oTNV NAEKTPIKN Napoxry. MNatrioTe To NARKTPO i
Inueiwon : Na Tnv Aeitoupyia Tou pwTIopoU uneuBuvn gival n Bgpuaivéuevn

avTtioTaon kai ox1 ave€dptntn Aduna. Katd tnv diIdpKela Yayeip€uaTog Kal yia 6Go
SidoTnua Asitoupyei n avriotaon B€puavong Tou agpa, o KAdog PpwTideTal Kal



unopeite va eAéyxeTal TNV Npdodo Tou payeipéuatog and To unpoaoTivo napdbupo.
KaTtd tnv Aseitoupyia, avd kdnoia diacTAPATA N AvTioTaon oTAPATA va AEITOUPYEL yia
Aiya deutepdAenTa, npokeiyévou va kpatnBei n Bepuokpacia oTo emiAeyuévo eninedo,
ouvenwg To didoTnua auTd o kadog dev pwTileTal. MOAIG n avTioTacon Eekivioel va
AeiToupyei Eavd, pwTieTal kal ndAl o K&dog .

Evepyonoinon cucKeUunig

Air Crisp (Tpayavé Yricigo)

1. TonoBeTOTE TO OKEUOG PAYEIPEPATOG OTN CUCKEUN UE TNV £00XI) TOU OKEUOUG va
eival eubuypappiopévn pe To eEdykwua TNG KUpiag povadag. TonoBeTtriote To KAAGO!
pE Ta TPOPIPA OTO OKEUOG KAl OTN CUVEXEIA KAEIOTE TOV anoppopnThipa.

2. Natrjote To nAkTEo AIR CRISP. H nposniAeyuévn Bepuokpacia givar 400°F / 205°C
Kal o0 npoeniAeyuévog xpovog gival 20 Aentd. MatroTe Ta NARKTPA pe 1o BéEAog TEMP
yia va npooapudosTte Tn Ogpuokpacia and 120°F / 50°C €wg 450°F / 230°C kal natioTe
Ta NAAKTPA pe 1o BEANog TIME yia va npocapudoeTte To Xxpdvo payeipéuatog and 1
AenTd €wg 60 Aentd.

3. MNatrjote To NnAkTpo START/PAUSE yia va Eskivijoel To pyayeipepa.

4. MNa KaAUTEPO ANOTEAECHA, CUVICTOUE VA AVAKIVEITE OUXVA Ta cucTaTikd. OTav n
e1donoinon «SHAKE» avaBoofrivel, avoi&Te Tov anoppo@nTripd Kal N cuckeur Ba
kdvel autéuaTa navon Aeitoupyiag. Xpnoigonoifjote Aafideq ye HUTEG OIAIKOVNG

1 YavTia @oUpvou yia va avakivioeTe To KaAdO1. OTav TeAeidoeTe, TONOOETACTE

TO KOAGOI cwoTd oTn B€on Tou Kal KAsioTe Tov anoppo@nTrpd. To yayeipeua

BOa cuvexioTei autépaTa and To onueio Nou dIAKOMNNKE PETA TO KAEICIUO TOU
anoppoenTripa.

5.°0T1av oAokAnpwBei 0 xpdvog payelp€uaTog, N cuckeur Ba nxioel kKai oTnv 00dvn
Oa eppavioTei n évdeiEn «READY». Apaip€oTe To payntd oag Kal KAEioTe Tov
anoppo®nThPEa.

Roast (Kavoviké Proiuo)

1. TonoBeTOTE TO OKEUOG UAYEIPEPATOG OTN CUCKEUN UE TNV E00XI) TOU OKEUOUG va
eival euBuypaupiopévn e To eEAyKwUAa TNG KUpIag povadag. TonoBeTrhoTe Tn oxdpa
HE TO @aynTd OTO OKEUOG KAl OTN CUVEXEIA KAEIOTE TOV anoppo@pnTHPa.

2. Matrjote 10 NARKTPo ROAST. H npoeniAeyuévn Beppokpaacia eival 400°F / 205°C kai
0 NpoenAeyHEVOG Xpdvog sival 22 AenTd. MaTrioTe Ta NARKTPA Ye To BENog TEMP yia
va npooapudoeTe TN Beppokpacia and 120°F / 50°C €wg 420°F / 215°C kal naTHoTe Ta
nARKTPa pe 1o BEAog TIME via va npocapudoeTe TO XPOVOo payelpéuaTtog and 1 Aentd
£€wg 60 AenTd.

3. MNaTtrjote To NnARkTPo START/PAUSE yia va Eskivijoel To payeipeua.

4. MNa KaAUTEPO AnOTEAECHA, CUVICTOUNE VA AVAKIVEITE ouxvd Ta oucTaTikd. OTav n
e1donoinon «SHAKE» avaoofrivel, avoi&Te Tov anoppo@nTripa Kal n cuckeun 6a
kdvel autéuaTa navon AsiToupyiag. Xpnoigonoijote AaBideq ye HUTEG OIANIKOVNG

1} YavTia @oUpvou yia va avakivioeTe To KaAdO1. Otav TeheiddoeTe, ToNnoOeTAOTE

To KAAdB1 cwoTd oTn B€on Tou Kal KAEioTE Tov anoppo@nTripd. To pyayeipeua

Oa cuvexioTei autépaTa and To onueio Nou dIAKONNKe PETA TO KAEICIUO TOU
anoppo®nThPa.

5. 0T1av oAokAnpwBOei o xpdvog payeip€uaTtog, n cuckeur] Ba nxrjosl kai otTnv 00dvn
Oa gupavioTei n évdeiEn «READY». Apaip€oTe To paynTd 0ag KAl KAEIOTE TOV
anoppo®nTripa.
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Bacon (Wricipyo pnéikov)

1. TonoBeTAOTE TO OKEUOG PAYEIPEUATOG OTN CUCKEUN HE TNV E00XI} TOU OKEUOUG va
gival eubuypappiopévn pe 1o eEdyKwUa TNG KUplag povadag. TonoBeTtrioTte Tn oxdpa
ME TO aynTO O0TO OKEUOG KAl OTN CUVEXEIQ KAEIOTE TOV anoppo@nTrpa.

2. MNatrjoTte 1o nArjkTpo BACON. H npoeniAeyuévn Bepuokpaacia sival 380°F / 193°C kal
0 NPoenIAEYUEVOG XpOvog gival 5 AenTd. MNaTtrioTe Ta NARKTPa Pe 1o BEAog TEMP yia
va npooapudoeTe TN Beppokpacia and 110°F / 43°C éwg 420°F / 215°C kal naTrjoTe Ta
nAAkTPa pe To BEAog TIME yia va npocapudoeTe To Xpdvo payeipguartog and 1 Aentd
£w¢ 60 AenTd.

3. Matjote 10 NARKTPO START/PAUSE yia va Eekiviioel To payeipepa.

4. MNa kKaAUTEPO anoTEAECHA, CUVICTOUNE VA AVAKIVEITE OUXVA Td cuoTaTIKA. OTav n
sidonoinon «SHAKE» avafoofrjvel, avoiEte Tov anoppo@nTripa Kai n cuckeur] Ba
kdvel autépata navon Asitoupyiag. XpnoipyonoioTte Aafideg pe puTeg GIAIKOVNG

i YavTia @oUpvou yId Vd avaKIVAoeTE To KAAAOI. OTav TeEAEIWOETE, TONOOETAOTE

TO KAAdO1 cwoTd oTn 6€on Tou Kal KAeioTe Tov anoppo@nTripa. To yayeipepa

6a cuvexioTei auTOuaTa and To onueio Nou dIAKONNKE PNETA TO KAEIGIMO TOU
anoppopnThipad.

5.°0T1av oAokANpwOei 0 Xpdvog payelip€uaTog, N cuckeur Ba nxrioel Kai oTnv 00dvn
Oa gupaviotei n £vdeiEn «READY». ApaipgoTe To aynTd cag Kal KAEioTE Tov
anoppopnThipad.

Grill (AeiToupyia grill)

1. TonoBeTAOCTE TO OKEUOG PAYEIPEPATOG OTN CUCKEUN UE TNV E00XI TOU OKEUOUG va
gival eubuypappiopévn pe 1o eEdyKwPa TNG KUplag povadag. TonoBeTtrioTte Tn oxdpa
ME TO PaynTd GTO OKEUOG KAl OTN CUVEXEID KAEICTE TOV ANoppo@nTHPA.

2. Natrjote To nArkTpo GRILL. H nposmideypévn Bepuokpaoia givar 450°F / 230°C kai
0 npoeniAeyuévog xpovog gival 6 Aentd. MatoTe Ta NARkTpa pe To BEAog TEMP yia
va npooapudoeTe TN Bgppokpaocia and 120°F / 50°C £wg 450°F / 230°C kal naTioTe
Ta NARKTPA pe 10 BéNog TIME yia va npocapudoeTe To XpOvo payeipéuaTtog anod 1
AenTd €wg 60 AenTd.

3. MNatrjote To nArkTpo START/PAUSE via va Eskivijoel To payeipeua.

4. MNa KaAUTEPO AnoTEAECHA, CUVICTOUNE VA YUPI{eETE CUXVA TA CUCTATIKA M.X TV
unpidéAa. OTav n eidonoinon «SHAKE» avaBoofrivel, avoi&Te Tov anoppo@nTtripa
kal n ouokeur Ba kAvel autépaTta navon Asitoupyiag. Xpnoiyonoijote AaBideg pe
MUTEG yIa va YUPIOETE TO TPOPIYO. OTaV TEAEIMOETE KAEIOTE TOV anoppo@pnTripa. To
payeipepa Ba cuvexioTei autéuaTa and To onueio Nou dIAKAMNNKE JETA TO KAEIOIUO
TOU anoppogpnTHPa.

5. 0Tav oAokANpwOei 0 Xpdvog YaAYEIPEPATOG, N CUCKEUN Ba NXfoel Kal oTnv 00dvn
Oa eupavioTei n évdeiEn «READY». Apaipg€oTe To GpaynTd cag Kal KAEIOTE ToV
anoppopnTApPd.

Vegetables (Wrioigo Aaxavikwv)

1. TonoBeTAOCTE TO OKEUOG YAYEIPEPATOG OTN CUOKEUI UE TNV E00XI TOU OKEUOUG va
eival eubuypappiopévn pe 1o eEdyKwua TNG KUplag povadag. TonoBeTtrioTte Tn oxdpa
ME TO PaynTd OTO OKEUOG KAl OTN CUVEXEID KAEIGTE TOV ANoppoPNTHPA.

2. Matiote 10 NArkTPpo VEGETABLES. H npoenideyuévn Bepuokpaacia givar 300°F /
150°C kal o npoeniAeyUEvog Xpovog eival 12 AenTd. MaTroTe Ta NAAKTPA YE TO BENOG
TEMP yia va npoocapudoeTe Tn Bgppokpacia and 120°F / 50°C wg 420°F / 215°C kal
naToTe Ta NARKTPA PE To BENog TIME yia va npocapudceTe TO XPOVO HAYEIPEUATOG



and 1 Aentd €wg 60 AsnTd.

3. MNaTtrioTe 10 NARKTPO START/PAUSE yia va Eekivriioel To payeipeua.

4. T1la KAAUTEPO ANOTEAECHA, CUVICTOUME va YUpileTe OUXVA TA CUCTATIKA M.X TO
unpdkolo. Otav n eidonoinon «SHAKE» avaBoofrjvel, avoire Tov anoppo@ntripa
Kal n cuokeur Ba kdvel autéuaTta navon Aseitoupyiag. Xpnoiyonoiiote AaBideg pe
MUTEG YIa vad YUpiceTe To TPO®IPo. OTav TEAEINOETE KAeioTE ToV anoppopnThpa. To
payeipepa Ba cuvexioTei autépaTa and To onueio Nou dIAKANNKe PETA TO KAEICIUO TOU
anoppopnTApd.

5. 0T1av oAokAnpwOei o xpdvog payeipguaTtog, n cuokeur Ba nxnosl kai oTnv 00dvn
Oa gpypavioTei n évdelEn «READY». Apaip€oTe TO paynTd 0ag KAl KAEIOTE TOV
anoppo®nThPd.

Preheat (MpoBéppavon)

1. TonoBeTHOTE TO OKEUOG PAVEIPEPATOG OTN CUOKEUN UE THV E00XI) TOU OKEUOUG va
eival eubuypappiopévn pe 1o eEdykwua TNG KUpIag povadag. TonoBeTrioTe Tn oxdpa n
TO KAAAO! pe To paynTd oTo OKEUOG KAl OTN CUVEXEIA KAEIOTE TOV Aanoppo@nTHPad.

2. MatjoTe 10 NARKTPo PREHEAT. H npoenileyuévn Bepuokpacia givar 400°F / 205°C
Kal 0 MPOEMIAEYUEVOG Xpovog eival 5 AenTd. MaTtrioTe Ta NARKTPa Pe To BEAog TEMP
yia va npoocapudoeTe Tn Ogpuokpacia and 120°F / 50°C éwg 450°F / 230°C kai
natoTe Ta NARKTPA Pe To BENog TIME yia va npocapudceTe TO XPOVO HAYEIPEUATOG
and 1 Aentd €wg 60 AenTd.

3. Matjote 10 NnARkTPo START/PAUSE vyia va Eekiviioel To payeipeua.

4. ApoU oAokAnpwOei n npoBépuavon, Ba akouoTei NXNTIKA g1donoinon Je 3 Pnin Kal
Oa avaBoofrvel n évdei&n «READY». EMAEETE TO npokabopiopévo pevou avaloya
UE TO @aynTo nou BEAeTe va payelpéPeTe. Me Tnv xprion TnG AeIToupyiag Tng
npoBépuavong To anoTEAECHA PHAYEIPEUATOS TWV TPOPIUWV gival MOAU KAAUTEPO.
JuvioToUUE va XpnoIPonoleiTe Tn AsiToupyia npoBépuavong npiv and dAAa pevou
payeipéuaTtog énwg Roast, Grill kai Air Crisp.

5. 0T1av oAokAnpwOei 0 xpdvog payelpguaTtog, N cuckeur Ba nxnoel Kai oTnv 00dvn
Oa eypavioTei n €vdelEn «<READY». ApaipéoTe To paynTd oag Kal KAEIOTE Tov
anoppo®nThPad.

Dehydrate (Ano&ripavon)

1. TonoBeTAOCTE TO OKEUOG PAVEIPEPATOG OTN CUOKEUN UE TNV E00XI) TOU OKEUOUG va
eival eubuypaupiopévn pe To eEOYKwUA TNG KUPIAG JovAadag. XTn ouVvEXela, NpooBEoTe
M1 oTPWON UMK®V oTov NdTo Tou okeloug. TonoBeTrioTe To KAAAO! pe Ta YiAokouuéva
UAIKA 0TO OKeUOG Kal NPOocBECTE pia oTpwaon UAIKWY oTov nubuéva Tou KaAabiou.
KAeioTe Tov anoppogpnTrpa.

2. NMatjote 10 NAkTpo DEHYDRATE. H npoeniAeyuévn Beppokpacia gival 120°F /50°C
Kal 0 NPoeMIAEYUEVOG Xpovog gival 360 AenTd. MaTrioTe Ta NARKTPA e To BENOG

TEMP yia va npocapudoeTe Tn Beppokpacia and 100°F / 38°C £wg 180°F / 82°C kal
natioTe Ta NAAKTEA pe To BéAog TIME yia va npocapudoeTe To XpOVO PAYEIPEUATOG
and 0.5 wpeg €wg 24 wpeg. EAv naTtriceTe napartetapéva 1o NARKTPo Ye 1o Bérog TIME
nepiocoTepo and 2 deutepoienTa kABe puBuion Ba npocapudlel To xpdvo katd 30
AenTd.

3. MartrjoTe 10 KOouuni START/PAUSE yia va Eekiviioel To Npdypapua apuddTwong.
4.'0tav ohokAnpwBei o xpdvog apuddtwong, N cuokeur] Ba nxrioel kal otnv 08dvn

Oa eupavioTei n évdeiEn «READY». ApaipéoTte To @aynTd cag Kal KAEIoTE Tov
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anoppo®nThiPd.

Ynueiwon: Ze autr Tn Aeitoupyia dev xpeldletal npoOgpuavon kai yupioua /
avakivnon Twv TooPiumyV.

ZupPBoulég:

1. ApoU ohokAnpwOei To pyayeipepa, To yoTép Oa cuvexicel va AeiToupyei yia

30 SeuTePOAENTA WOTE VA KPUWOEI TN OUCKEUH. ZUVIOTATAI VA AVOIEETE TOV
anoppo@nTAPa apoU OTAPATACE! va AEITOUPYE( TO HOTEP.

2. Edv o anoppopnTtripag gival avoixtdog kaTtd Tn didpkela TnG diadikaciag
payeipépaTog, n 00dvn Tng cuokeurig Ba deifel diakonr) AsiIToupyiag Kal N CUCKEUR
Oa enavéABel oTIC NponyoUueveg pubuioelg. To payeipeua 6a cuvexioTei éTav
kAeioeTe Eavd Tov anoppoenTripa.

3. Opiopéva npokaBopiopéva npoypduuaTta €xouv Tnv unevOuuion «SHAKE».

KaTd 10 payeipepa pe tnv unevOuuion «SHAKE», n pwTeivr évdei&n «SHAKE»
oTnv 006vn Ba avaBoofrvel, evd TauTdxpova Ba akouyeTal 3 popég o BouPnTAg
TNG CUCKEUNG. ©a npénel va avoiEeTe Tov anoppo®nTiPa Kal va dvakIVACETE TO
@aynToé. Edv dev yivel kapia evépyeia petd and 1 Aentd, n unevOuuion «SHAKE» Ba
enavaAneBei Eavd. Katd 1n didpkela Tng d1adikaciag payeipéuaTtog n unevouuion
«SHAKE» enavalaufBdveral 3 popég av dev yivel kdnoia evépyeia. Av uetd and Tpeig
PopEg dev €xel yivel kapia npoondBeia avakivnong ToTe n cuckeur Ba cuvexicel
TO payeipepa oTo npokabopiouévo npdypauua kal dev Ba undpel véa unevBupion
avakivnong.

KAGAPIZMOZ KAl ZYNTHPHZH ZYZKEYHZ

1. AnocuVvOEOTE TN CUCKEUN and TNV NAEKTPIKA NApoXn NPIv ENIXEIPACETE va TNV
kaBapioeTe fj va TNV ouvTnPEoeTe. AQHOTE TNV VA KPUWOEI EVTEAWNG. @A npénel va
nepipévete Touhdxiotov 30 AenTd npiv enNIXeIPACETE va TNV KaBapioceTe.

2. ZKOUNIOTE NPOCEKTIKA TIG EEWTEPIKES EMIPAVEIEG TNG CUCKEUNG PE VA EAAPPWG
Bpeyuévo navi Kal oTEYVOOTE TNV ENIPEA®G PE €va KaBapd YaAakd navi.

3. KabapioTe TIg ecwTePIKES enipdveleg Kal Ta a&eocoudp ue {eoTd vepd Kal
kaBapioTikd yia Ta MATa. XpnoigonoifoTe KAnoio yalakd opouyydpl Kal Oxi KAnolo
okANPOS KaBapIoTIkG, BoupToa KTA. Mnv xpnaoiponoleiTe okANPd KaBapIoTIKd,
oupPaTAKIa, yaxaipia KTA yiaTi ynopei va npokaAéoete BAARN OTIG AVTIKOAANTIKEG
ENIPAVEIEG TNG CUCKEUNG. Av €xouv KOARCEI TPOPIUA 1 AINAPEG OUGIiES OTA
d1dpopa a&ecoudp yeUioTe Ta Pe vePO KAl ANopPUNAVTIKO yia Td MidTa Kal aproTe
Ta nepinou 10 AenTd npiv enixeiprioeTe va To kKabapioeTe. e kAOe nepinTwon punv
pixveTe vePd OTIG UNOAOINEG ECWTEPIKEG EMIPAVEIEG TNG CUOKEUNG.

4. YkounioTe UNoAgiypaTa nou mBavwg €xouv NETAXTE 0TO KAAWDIO TpoPodoaiag
TNG CUOKEUNG.

5. Mnv xpnoigonoleitTe okANPd KaBapioTIkd | XNUIKA yid va kaBapioeTe Ta undloina
€PN TNG OUCKEUNG.

6. Mnv BouTdTe TO KUPIWG CWHA TNG CUCKEUNG O0TO VEPO 1} o onolodrinote dAAo
uypod yia va To kaBapioeTe. XpnoiponoloTte pévo KAnolo eAa@p®s uypd navi.

7. MeTd TNV oAokAfpwon Tou KaBapIoUoU OTEYVWOOTE ENIUEA®G OAA TA PEPN TNG
OUOKEUNG Kal anoBnkeUoTe Ta og kanoio kabapd kal KaAd agpilOPevo XWPO.

8. Aev eniTpéneTal onoladrinote AAAn napéufaocn otn cuckeur). OnoladrinoTe

AAAN nap€uPaon Ba npénel va yivetal yovo and KAaTdAAnAa eknaideupévoug Kal
NoTONOINKEVOUG TEXVIKOUG.



AMOOHKEYZH THXZ ZYZKEYHZ

1. BydAte Tn cuokeur} and tnv npida Kal a@rioTE TNV VA KPUWOEIL.

2. BeBaiwBeite 611 dAa ta e€aptriipyara ival kabBapd Kai oTeyvd npiv Tnv
anoBnkeUoeTE.

3. Zag NPOTEIVOUPE va KPATAHOETE TNV APXIK) CUCKEUAGCIA TNG OUCKEUNG WOTE VA TNV
anoBnkeUeTe eKel OTAV XPEIAOTEI.

AHAQIH AZ®AAEIAZ

1. Yné onoiecdrinote cuvOnKeg, edv To BepPavTIKO OTOIXEIO AEITOUPYE(, O KIVNTAPAG
Oa npénel va AeiToupyei TauTdxpova.

2. Yndé ouvOrkeg AsiToupyiag, edv avoi&el o anoppo@nTAPAg, N CUCKEUN Pnaivel oe
katdoTtaon navong Asitoupyiag. To BgpuavTikd oToixeio Kal o KivnTApag Ba npénel
va oTapaTAocouV va Aeitoupyoulv. KAgioTe Tov anoppo®nTipa OoTE N CUCKEUN va
ouvexioel va AeIToupyei.

3. Katd tn didpkeia Tng Aeitoupyiag, edv avoifete Tov anoppodnThipa yia
neplocdtepo and 4 Aentd kail dev undpé&el kdnoia AAAN AeiToupyia TOTE N CUCKEUN
nxei 2 nxnTik& orjpata kabe 10 deutepdAenta Kal ueTd and 1 AenTtd anevepyonolgital
auTtduaTa.

4. Y& katdoTaon AsIToupyiag rj avapovig, avoi&te Tov anoppo®ntipa. Tnv 00dvn
epavidetal n €voeiEn OPEN. Ze kaTdoTaon AsiToupyiag anevepyonoinong av
avoieTe Tov anoppo@nTipa n oBdévn deixvel - --- - -

5. H cuokeurj di1aBétel Aeitoupyia autoeAéyxou Kal sléonomonq nbavayv c@aiudrwyv
AeiToupyiag.

KQAIKOI ZOAAMATOZX
E1: NTC og avoIkTd KUKAWUQ.
E2: NTC og BpaxukUkAwua.

AZOAAHZ AMNOPPIVH ZYZKEYHZ

e Mnv evanoB£TeTe auTrv €0 TN CUCOKEU oAV Kolvo oikiakd andBAnto. ©a npénel
va Eexwpiletal and Ta undloina oikiakd andPBAnta kai va tonoBeteital EexwpioTd
WoTe va odnyeital yia evandBeon pe €101k Tpdno kal onwg anaiTeitar.

e AnayopeuUeTal n d1dBson auTAg €0 TNG CUCKEUNG Madi UE Ta Kolvd OIKIaKA
andBAnra.

* YXeTIKA pe TN d1d0eon auTAg €3® TNG CUCKEUNG UNdpxouv dIAPopEG
duvaToTNTEG:

A. O1 KPATIKOI POPEIG EXOUV EYKATAOTHOEI KATAAANAQ cucTAPATA

oUAAOYIG Onou pnopouv Ta NAEKTPOVIKA okounidia va diateboulyv, kat

eAdxioTov dwpedv yia Tov TEAIKO XprioTn.

B. OTtav ayopdlete €va véo npoidv o npounBeuTric Ba ndpel nicw To

naAid, kat eAdxiotov dwpedv yia Tov TeEAIKO xprioTn.

C. O kataokeuaoTig 6a ndpel niow TNV naAid cuckeur yia d1dBeon, kat
eANdxioTov dwpedv yia Tov TEAIKO xprioTn.

D. KaBw¢g o1 naAiEg cuoKeUEG nepiéxouv diId@opa NOAUTINA UAIKG, unopouv

va nwAnBbouv ce eyndpoug ol onoiol egnopevovTtal AXpNoTa AVTIKEIUEVAT,
xpnoigonoinuéva HETAAAa KTA.

e Ave&éheykTn d1d0eon TETOIWV ANOPPIPPATWY og ddon Kal dIAPOPES AANEG
nepioxég Bdader og kivduvo Tnv uyeia cag kabwg e€aitiag Twv enikivduvwy
OUCTATIKWYV Ta onoia ynopouv va diappelcouv oTov udpopdpo opilovTta 1 / Kal oTo
XWPA AUuTd unopouv va enicTPEPOUV Micw oTNV TPOPIKH dAucida.



TEXNIKEZ NMPOAIATPA®EX
Kwd1kdg yovtélou: MS-204
loxug: 1600-1900W

Tdon Asitoupyiag: AC220-240V
TuxvoTnTa Asitoupyiag: 50-60Hz
Enineda acpaleiag: Class I, IPX0

POTZKOZ AGAN. & ZYNEPIrATEZ
2310 32 00 94 www.rotskos.gr

EFFYHZH GRUPPE 24 MHNEZ. IoxUel and Tnv nuepopnvia ayopdg Kal
£(OCOV N CUCKEUN XPNOCIUOMOIEITAI CUPPWVA PE TIG 0dnyieg auTou 8w ToU
eyxeipidiou. e nepintwon nou dev epapudletal To napandvw 1 / kar undpéel
onoladrinote un e§ouciodoTnuévn enéufacn oTn CUCKEUN N eyyunon nauvel va
I0XUEl AUTONATW®G.

EMIKOINQNIA

TnA. Service: (0030) 2310 537072

AigBuvon Service: Bahawpitou 27 - 54625 - Osococalovikn - EAAGSa.
AigevBuvon Eicaywyéa: Hneipou 18 - 57009 - Kaloxwpl @scoalovikng -
EANGSa.

To nopdv eyxetpidio odnyicdv kaBeg kat o NAAPNG Texvikeg pdkeAog Tou npoidviog npoctowpdotnkav yw v GRUPPEanG v ewmpeia: |R|

Edv 1o kaAwdio Tpopodoaiag éxel UTOOTEL (NI, TTPETTEL VA QVTIKATAOTADEL ATTO TOV KATAOKEUAOTH,
avTimpdowo oépPIg iy amd TapOUoLo eEEISIKEVIEVO TIPOCWTTIKG, TIPOKEILEVOU VA amo@euxBei o Kivéuvog.

H etaipeia dev suBlvetal yia Tuxov TexvIKd, Tunoypagikd i opBoypagikd AdBn ota XapaktnpIoTiKd Twv NPoidvIwv
EIZATCETAI AMO THN / IMPORTED BY
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