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SAFETY INSTRUCTIONS
IMPORTANT SAFEGUARDS

Use, maintenance, cleaning and product installation guidelines: for
your own safety, please read through all paragraphs of the instruction
manual including the associated pictograms.

BThis appliance s intended for indoor, domestic household use only. It is not
inte? fed to be used in the following applications, and the guarantee will not
apply for:

- staff kitchen areas in shops, offices and other working

environments;
-farm houses;
- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.
Before first use remove all packaging materials, stickers and accessories from
the inside and the outside of the appliance.
This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concerning
use of the appliance by an adult responsible for their safety. Children should
be supervised to ensure that they do not play with the appliance, and do not
use as atoy.
This appliance can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards
involved. Cleaning and user maintenance shall not be made by children unless
they are older than 8 and supervised.
Keep the appliance and its cord out of reach of children less than 8 years.
Never leave the appliance unattended when in use.

Accessible surface temperatures can be high when the appliance
is operating. Never touch the hot surfaces of the appliance.
This appliance is not intended to be operated by means of an external timer
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or separate remote-control system.

Fully unwind the power cord before plugging in the appliance.

If the power supply cord is damaged, it must be replaced by the manufacturer
or its after sales service in order to avoid any danger.

Do not use an extension lead. If you accept Iiabﬁity for doing so, only use an
extension lead which is in good condition, has a plug with an earth connection
and s suited to the power rating of the appliance. Take allnecessary precautions G
to prevent an%one tripping over an extension cord.

Always plug the appliance into an earthed socket.

Make sure that the electric power supply is comratible with the power rating
and voltage indicated on the bottom of the appliance.

Use a sponge, hot water and washing up liquid to clean the cooking plates.
Neverimmerse the appliance, its power cord or plug in water or any other liquid.

Wﬁ\RNING: Do not heat or pre-heat without the 2 cooking plates inside the
grill
Do

Read the instructions carefully, common to different models depending on the accessories your
appliance with supplied with. Keep the instructions within reach.

If an accident occurs, rinse the burn immediately with cold water and call a doctor if necessary.

Before first use, wash the plates (see paragraph 11), pour a little cooking oil onto the plates and wipe with a soft
cloth or paper kitchen towel.

Position the power cord carefully, whether an extension is used or not, so that guests can move freely around the
table without tripping over it.

Cooking fumes may be dangerous for animals which have a particularly sensitive respiratory system, such as birds.
We advise bird owners to keep them away from the cooking area.

Always keep the appliance out of the reach of children.

Check that both faces of the plate are clean before use.

To prevent damage to the plates, only use them on the appliance for which they were designed (e.g., do not place in
anoven, on the gas ring or electric hot-plate, etc.).

Ensure that the plates are stable, well positioned and correctly clipped to the appliance. Only use the plates provided
with the appliance or bought from an Approved Service Centre.

Always use awooden or plastic spatula to avoid damaging the cooking plates.

Only use parts or accessories provided with the appliance or bought from an Approved Service Centre. Do not use
them for other appliances or intention.

Do not

Do not use the appliance outside.

Never leave the appliance unattended when plugged in or in use.

To prevent the appliance from overheating, do not place it in a corner or below a wall cupboard.
Never place the appliance directly on a fragile surface (glass table, tablecloth, varnished furniture,
etc.) or on a soft surface such as a tea-towel.



Never place the appliance under a cupboard attached to a wall or a shelf or next to inflammable
materials such as blinds, curtains or wall hangings.

Never place the appliance on or near hot or slippery surfaces; the power cord must never be close
to orin contact with hot parts of the appliance, close to a source of heat or resting on sharp edges.
Do not place cooking utensils on the cooking surfaces of the appliance.

Never cut food directly on the plates,

Do not use metal scouring pads, abrasive wire wool or harsh scouring powder as this may damage
the nonstick coating.

Do not move the appliance when in use.

Do not carry the appliance by the handle or metallic wires.

Never run the appliance empty.

Do not use aluminium foil or other objects between the plate and the food being cooked.

Do not remove the grease collection tray while cooking. If the grease collection tray becomes full
when cooking: let the appliance cool down before emptying.

Do not place the hot plate on a fragile surface or under water.

To preserve the non-stick properties of the coating, avoid excessive pre-heating with the appliance
empty.

The plates should never be handled when hot.

Do not cook food in aluminium foil.

To avoid spoiling your appliance, do not use flambé recipes in connection with it at any time.

Do not place asheet of aluminum or any other object between the plates and the heating element.
Never heat or cook whilst the grill is open.

Never heat up the appliance without the cooking plates.

Tips/information

Thank you for buying this appliance, which is intended for domestic use only.

For your safety, this appliance complies with the applicable standards and regulations - Low voltage
directive - Electromagnetic compatibility - The environment - Materials in contact with food.

On first use, there may be a slight odour and alittle smoke during the first few minutes.

Our company has an ongoing policy of research and development and may modify these products
without prior notice.

Do not consume foodstuff that comes into contact with the parts marked with logo X

If the food is too thick, the safety system will stop the appliance from working.

The instrument panel is fragile: clean, wipe and dry with a dry, soft cloth only. Do not clean it with
awet sponge as this may damage its functions.

Environment

Environment protection first!
Your appliance contains valuable materials which can be recovered or recycled.

mmm °  Leaveitatalocal civic waste collection point.



Description

A Control panel A5 Adjustment and B Appliance body
navigation buttons dl
A1 On/Off button A6 Prehesting indicator and C  Handle
reheating indicator an .
A2 Frozen food function cooking Iegvel D Cooking plates
A3 Searing function A7 Display screen E  Drptray
A4 Retum button A8 OK button F Powercord

Buttons are only activated when they are it up.



16 automatic cooking programs

Two additional cooking
options in automatic mode

@@ Frozen food function
/7// Searing function

Note: The Frozen food function and Searing function can be used independently or both at the
same time.

Manual mode

A Return button

If you are in a submenu and wish to return to the main menu,
press once on the return button.

If you have selected the wrong program, press twice on the
return button to cancel the function.



1 Before first use

1 Remove all packaging, stickers and
various accessories from both the
inside and outside of the appliance.

2 Prior to first use, thoroughly clean theG

cooking plates using some hot water
and some washing-up liquid, carefully
rinse and dry.

3-4 Install the removable drip tray at the
front of the machine.

5 If you wish, for best results and to
improve the effectiveness of the
non-stick surface, you can wipe the
cooking plates with a paper towel
dipped in a little cooking oil.

6 Remove any excess oil with a clean
paper towel.

7 Make sure the top and bottom
plates are correctly positioned in the
appliance. Do not start preheating
without the plates. Connect the
appliance to the mains supply. (the
cable must be completely unwound).

8 Press the On/Off button.

Caution: Ensure that there is no food
between the plates.




2  Using for the first time

9 Select yourlanguage using the arrows then press ok.

Language

Sprachauswahl Choix de la

choice langue
EN DE =

English Deutsch Francgais

3 On/Off button

10 Switch on fig. 10.

11 To switch off the grill press once on
ez = f the On/Off button and once on the
OK button to switch off the appliance.
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4 Frozen food function in automatic mode only e

14 15

5 Searing function in automatic only

13-15 Frozen food  function  must
be activated before starting
preheating, if the food to be
cooked is frozen/deep frozen.

If you forget to activate the option,
use the "return” button and repeat the
steps.
This function is only available in
automatic mode, not in manual
mode.

18 19

17-19 Searing function must be activated
before starting preheating, if you
want significant searing on the
food to be cooked.

If you forget to activate the option,
use the "return” button and repeat the
steps.

This function is only available in
automatic mode, not in manual
mode.



6 Cooking in automatic mode

21 Select the appropriate cooking mode
according to the type of food to be
cooked.

Note about meat: the cooking
results of the pre-defined programs
may vary depending on the origin,
the cut and the quality of the food to
be cooked; the programs having been
developed and tested with food of
good quality.

21 Similarly, the thickness of the meat
must be taken into account during

20
cooking; you must not cook foods
over 4 cm thick.

22 If you would like to change program,
you can return to the main menu by
pressing once on the return button.

22

If you are unsure of which cooking mode to use, please refer to the Cooking Guide, page 20.

23 Press the OK button: the appliance
starts to preheat.

Note: if you select the wrong
program, use the "return" button.

24 Wait 4 to 7 minutes. Once the appliance
has started to preheat, if you wish to
change the program, press the return
button and then the OK button to
confirm and return to the main menu.
Press the return button again to cancel
the function.

25 A beep sounds to signal that
preheating is finished.

Caution: if the appliance remains
closed for too long after preheating is
finished, the safety system will turn off
the appliance.
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26-27

S Once preheating has finished, you can
the food insert your ingredients. Fully lift the
grilllid and place the food on the grill.
Caution: if the appliance remains
open for too long, the safety system
will turn off the appliance.

d

28-31
The appliance automatically
calculates the cooking cycle (time
and temperature) according to the
quantity and thickness of the food.
Close the appliance so that the
cooking cycle can start.

to start Note for very thin foods, such as
cooking bacon: The "OK" button is on. Then

v press "OK" again to make sure that the
appliance recognises the food and
that the cooking cycle starts.

The arrow moves along the cooking
level indicator and when it reaches
a cooking level, the level is displayed
and a beep sounds.

Start of Note: the cooking levels are pre-

cooking N
programmed for each automatic
mode.

During cooking, a beep will alert
the user each time a cooking level is
reached (e.g. rare/yellow).

Depending on the degree of cooking,
the indicator changes colour and the
cooking progress arrow moves on the
screen.

Note, especially for meat, that it is
normal for the cooking results to vary
according to the type, quality and
origin of the food.

32-33

At any time, you can find out the time
remaining to reach the different levels
of cooking. Press the right arrow if you
want to see in how long before the
next cooking level is reached. Note
that this does not select the cooking
levels. The grill continues to cook
to the last cooking level and a beep
sounds at each level.

1



to stop
cooking

12

34-35 When the cooking level of your
choice is reached and the beep sounds,
open the appliance and remove your
food.

36-37 Close the lid. The screen asks
for your confirmation to stop cooking.
Confirm with OK if all foods have been
removed, otherwise allow it to continue
cooking.

If you wish to cook more food, refer to
paragraph 7, page 13.

Note: the safety system will turn off the
power automatically if no program s
selected after a certain time.



7 How to cook a second batch
Second batch of the same type of food

Any refill? 38-39 At the end of the first cook, an "any
A refill" screen appears. If you want to grill
KH%& the same type of food, press OK

"—

d

40 The appliance starts preheating.
41 Wait until preheating has finished.

‘ Preheating in

@R Progress

42 Put the food on the gill.
43 Then follow steps 26 to 36.
the food

Second cooking with a different type of food

Once cooking your first ingredient has finished:

1. Ensure that the appliance is closed and that there is no food inside.

2. Select the appropriate cooking program or mode.

3. Press the OK button to start preheating. During preheating, the preheating indicator is displayed on
the screen.

4. Once preheating has finished, a beep sounds and the preheating information is shown on the screen.

5. The appliance is ready to use once preheating has finished. Lift the grill lid and place the food inside
the grill. Then follow steps 26-36.
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b

Important:
- Preheating is essential to cooking.

Reminder: before starting preheating, ensure that the appliance is closed and that there is no food

inside.

- Wait until preheating is finished before opening the grill and putting food inside.
Note: if the new preheating cycle is started immediately after the end of the previous cycle, the

preheating time will be shorter.

8 Cooking in manual mode

/ﬂﬁ_
Manual

l mode \

<1207 >
=0

< 160°C >

48 49

14

44 Select manual mode and press OK to
confirm.

45 Select the desired temperature using
the adjustment buttons. Please refer
to manual cooking guide page 21.

Press OK to confirm the selected
temperature.

46 Wait until preheating has finished.

47 Once preheating has finished, press
OK to start the timer.

Note: the cooking time can also be set
from the start of preheating.

48 Press the adjustment buttons to select
the desired cooking time.

49 Insert your food and press OK to start
cooking and begin the countdown.

Press OK to adjust the temperature
and/or the clock at any time.



50

9 Comments

51

50-51 A beep sounds to indicate when
the cooking time has finished.
Remove your food.

Press OK to stop the beeping and
remove your food.

d

Qﬁ

> |

Remove
your food

ﬁ;

Overcooked

54

55

52-54

Depending on your personal preferences,
open the grill and remove foods that
have reached the desired cooking level,
then close the grill to continue cooking
other foods. The program will continue
the cooking cycle until the last cooking
level of the selected mode.

55 Note: the safety system will turn
off the power automatically after a
certain time.

15



10 End of use =

56 Press the On/Off button and confirm
» by pressing the OK button.
57 Unplug the appliance.

57

58 Let it cool for at least 2 hours.

To prevent accidental burns, allow
the grill to cool completely before
cleaning.

16



11 Cleaning

59 To unlock the plates, press the release
tabs on the left hand side of the
appliance. Before cleaning, unlock and
remove the plates to prevent damage
to the cooking plates.

60 The drip tray and cooking plates are
dishwasher safe. The appliance and
its power cord must never be put
in the dishwasher. If you wash the
plates in a dishwasher, always wipe
the plates over with a little cooking
oil on next use in order to condition
the coating and ensure the best
performance from the non-stick. The
heating elements should never be
cleaned after the plates have been
removed. If they are very dirty, wait
until the appliance has cooled down
completely and clean them with a dry
cloth.

61-62

To make washing the plates easier,
soak them for 1 hour in hot water and
some washing-up liquid, then rinse
thoroughly to remove all residue. Dry
them gently with a paper towel.

Do not use metal scouring pads, steel
wool or abrasive cleaners to clean any
part of the grill or cooking plates, use
only nylon or non-metallic cleaning
pads suitable for non-stick surfaces.
Empty the drip tray and wash it in
warm, slightly soapy water, then wipe
it thoroughly with a paper towel.

63 To clean the grill lid, wipe with a
sponge moistened with warm water
and dry with a soft, dry cloth. To clean
the control panel, use only a soft, dry
cloth.

64 The appliance  must not be
submerged in water or in any other
liquid.

65 Always ensure that the appliance is
clean, cold and dry prior to storage.

All' repairs must be done by an
authorised service centre.
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Troubleshooting Guide

OPTIGRILL ELITE TROUBLESHOOTING GUIDE

Problem

Cause

Solution

A change of language

Switch on the grill, press ON, then
immediately on the Frozen button
(while the screen displays "Hello")

Preheating 10s before-
not finished,
remove your

food

changeover
to manual
mode

The preheating time was not
completely finished. The grill
was opened and the foo
placed on the plate before the
end of preheating.

Itis possible to cook the food, but you
have to check the cooking progress
because the grill is in manual mode.
The temperature can be adjusted.

Or

Open the grill, remove the food, close
the grill properly and wait until the end
of preheating.

My appliance does not
switch off

Missing a second press or too
long a time between the 2
presses.

Press the On/Off button once then
press OK

Er1toEr8

The unit has been stored or
used in a room that is too
cold.

Appliance overheating.

Unplug the appliance and wait a few
minutes.

Plug the grill in again and switch it on.

If the problem persists, contact
customer services.

Err9toErr13

Appliance failure.

Unplug the appliance and contact
customer services.

The appliance shuts
down itself during the
preheating or cooking
cycle.

The appliance remained open
for too long during cooking.
The unit has been idle for

too long after preheating or
preheating has finished.

Unplug the appliance and wait a few
minutes. Then plug in your appliance
again and turn it on.

18




OPTIGRILL ELITE TROUBLESHOOTING GUIDE

Problem

Cause

Solution

A
0K
to stop
cooking

End of cooking confirmation
request

2 solutions:

Press OKif all of the food has been
removed

Or

Do not press OK and leave the food to
cook a little longer

uk,
to start
cooking
A

Food not detected because it
is too thin, for example bacon

Press OK to start cooking

K,

for manual
mode

Food too thick, over 4 cm

2 solutions:

Press OK to continue cooking in
manual mode

Or

Remove the food and cut thinner to

reduce the thickness, to allow cooking
in automatic mode

I cannot set a time in
manual mode

The screen s stuck on
temperature setting

Press OK once to go to the time setting
and then adjust it using the arrows.
Press OK to confirm.

* For the UK only: do not cook chicken breast from frozen. Always thaw completely first.

** As bacon is a thin food, after closing the lid, press the "OK" button to make sure the appliance
recognise the food and the cooking cycle starts.

*** For the UK only: For food safety reasons the Food Standards Agency do not advise serving rare or

medium burgers. Only

serve well done burgers.
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Cooking levels for each automatic program

16 AUTOMATIC PROGRAMS
PROaRANS COOKING LEVEL INDICATOR

MENUS - - -
Beef Very rare (Blue) Rare Medium Well done
Chicken breast* Well done
@ Sausage = s Well done
é Bacon** - Medium Crispy
Beef Burger*** - - Well done
% Panini ;%Telé Toasted Crispy
Q:X Fish = Medium Afv%ﬂ[%rgntg Well done
% Seafood Medium ,\v/'v%ﬂi—%rgntg Well done
Potato - - - Soft

@ Pepper - Crunchy Soft
ﬁ Aubergine = = = Grilled
Tomato - - Crunchy Soft

> | Pork - Medium A\f\v%cli‘[%rgntg Well done
<2 | freconke : : : s
w Lamb = Medium I\\flveecli‘i_%rgntg Well done
&BP | Vegetarian Steak - - - Soft
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COOKING ADVICE FOR OTHER FOODS

COOKING COOKING
PROBUCTS PROGRAM TIP
Pork tenderloin (boneless), pork belly Well done*

Bratwurst (pre-cooked pork)

Rindswurst (pre-cooked beef)

Nurnberger Wurst (pre-cooked pork)

8

220°C/ 8 min 30 sec

220°C/ 8 min 30 sec

220°C/ 4 min 30 sec

MANUAL MODE

FRUIT OR VEGETABLES

From 180°C
to 195°C

From 220°C
to 235°C

From 225°C
to 270°C

Courgette (slices)

Asparagus (whole)

Mushroom

Broccoli florets

Baby carrot

Sweet potato
(slices)

Apple (slices)

Banana

Peach (Stoned and sliced)

21




OPTIGRILL ELITE PREPARATION ADVICE
For more significant searing, it is best to return the grilled food to the grill before serving it to
your guests.
PRODUCTS PREPARATION ADVICE
« Cutlengthways
POTATO + Coat or brush the potato slices with oil for the best cooking
results.
PEPPER + Cutin half lengthway and remove seeds
+ Cut lengthways
AUBERGINE - Coat or brush the aubergine slices with oil for the best cooking
results.
+ Use round tomatoes
+ Use tomatoes that are not too ripe
TOMATO - Cutin half widthways
« For optimal cooking, place the rounded side of the halved
tomato on the bottom plate of the grill.
PORK * Use the searing function if the thickness is more than 20 mm.
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MHCTPYKUW NO TEXHUKE BESOMACHOCTI
BAHbIE MEPbI BE3OMACHOCTU

PykoBopcTBO no skcnnyatauuu, B uensx cobcreeHHoi GesonacHocTH,
a Take GepexHOro n AANTENbHOrO NONb30BaHMA Npudopom
BHUMaTeNbHO M3yyuTe BCe pa3fienbl pyKoBOACTBA NO JKCNNyaTaLnm,
B TOM Y1C/Ie COOTBETCTBYHOLLYIO MHPOrpadmKky.
70T NPHbOP NpefiHasHa4eH TONbKO 1A 0MALLHEro ObITOBOMO UCMIONb30BaHIAA
B MOMelleHNAX. YCTPOCTBO He MPeMHa3HaueHo ANA MCrONb30BaHMA B
HVXenpYIBELEHHbIX CTTy4an, FapaHTUA Ha KOTOPbIE He PACTPOCTPAHAETCA:

— B KyXOHHbIX MOMELLEHVAX, MPefHasHaYeHHbIX 14 NepCoHana MarasiHog, B

O(Cax 11 B APyTvX PAbOUVX MOMELLIEHNAX;

— Ha bepmax;

— KIIMeHTaMy OTeNel, MoTenei v pyriAx MofoOHbIX MECT MPOXVBaHMS;

- B MUHU-TOCTVHILIAX.
Mepes nepsbiM 1CMONb30BAHUEM YAanuTe BCe YNakoBOUHbIE MATEPVaNbI,
HAKIeVKIA 1 MDVHAGNEXHOCTV M3HYTPY 1 CHapy W YCTPOICTBA.
J1aHHO® YCTPOICTBO He MPefHa3HayeHo A4 1CMoNb30BaHIA NLiaMi (B TOM
YYCIIE AETbMM) C MOHVKEHHDIMY (U3UYECKI MY, CEBHCODHBIMIA N YMCTBEHHbIMY
CNOCOBHOCTAMM VA UMEIOLLMMM HEOCTATOYHbIA OMbIT WA 3HaHIA, eCIK
TOMBKO OHY HE HaXOBATCA MOA TIPVICMOTDOM WK Obi7A MOOVHCTPYKTVPOBAHbI M0
N0BOMY CrIONb30BaHVA YCTPOCTBA MLIOM, OTBETCTBEHHbIM 33 11X 6E30MaCHOCTb.
CneayTe 33 Tem, UTobbl A€TU He Vrpanit C 3TUM YCTPOICTBOM.
STVM YCTPOWCTBOM MOTYT MOMb30BATLCA AT CTaplie 8 neT, a Takxe
MMUA C OrPaHMYEHHBIMA QU3MYECKMMI, CEHCOPHBIMA W YMCTBEHHbIMM
CNOCOBHOCTAMM WM C HEAOCTATOYHBIM OMbITOM 1 3HAHWAMM, €N OHU
HaXOBATCA MO NPUCMOTPOM WM MOMYYIIN MHCTPYKLMM MO 0€30MacHoN
3KCTNyaTaLMy YCTPOWCTBA U MOHMMIOT CBA3aHHbIE C 3TV M OMacHOCTI. YACTKy
M MOMb30BATENHCKOE OOCITYI1BAHIE MOTYT BLINONHATD AETH CTapLLe 8 NET Y MpK
éCﬂOBI/II/I HaA30pa 32 HNAMM.

CTPOWCTBO 11 €0 Kabenb NUTaHUA AOMKHbI ObiTb HEAOCTYNHbI ANA feTelt

MnaLe 8 net.
Bo Bpem# 11CrIonb30BaHWA HIAKOTIa He OCTaBRANTe YCTPOMCTBO 6e3 MpUCMOTPa.

Bo BpemA MCnonb30BaHMA AOCTYMHbIE NMOBEPXHOCTY
yCTPOMCTBA MOTYT CWAbHO HarpesaTbcA. Hukorga He
NPUKaCanTeCh K ropAaYnM NOBEPXHOCTAM YCTPOMCTBA.

370 YCTPOCTBO He NPE[iHa3HAYEHO 1A 1CTIONb30BAHIA C BHELLHVM TaiMEpOM
WA OTAENBHOM CYCTEMON AMCTaHLMOHHOTO YNPaBeHu, 23



[Neper NOAKIKOYEHEM YCTPOMCTBA K EKTPOCETY NOMHOCTHIO Pa3MaTbiBaiiTe
Kaberlb MMTaHA.

ECnm Kabenb nuTaHuA NoBPEXEH, TO BO M30eXaHK e ONacHOCT €ro 0MKeH
3aMEHITb V3TOTOBITENb VIV €70 TEXHUUECKI NDELCTABIATE b,

He ncnonbayite yanuHiATenm. ECAv Bbl COMaCHbI B3ATb Ha CebA OTBETCTBEHHOCTb
33 ICNIOMb30BaHYE YAMHUTENEN, TO BbOVDaiTe TOMbKO Te, KOTOPbIE HAXORATCA
B XOPOLWEM COCTOAHMN, MEIOT BUIIKY C 3a3eMNIeHNeM W COOTBETCTBYIOT
HOMHANIbHO MOLLHOCTY YCTPOICTBA. [pumTe BCe HeobxomyMble Mepbl
MPEOCTOPOXHOCTY, YTOBbI H/KTO He CTIOTKHY/ICA 00 YIMHIATEND.

Bcernia NOZKIoualTe YCTPOVCTBO K PO3ETKE C 3a3eMMeHem.

YbenuTech, YTo MCTOUHVK SNEKTPONUTAHUA COOTBETCTBYET HOMUHANLHON
MOLLHOCTV 11 HAMPAXEHMIO, YKa3aHHbIM Ha HYXKHEV YaCTI YCTPOMCTBA.

[1n5 QUNCTKY NAACTIH CNONb3yiATe ryOKY, FopsaUyio BOMY 1 MOIoLLIee CPEACTBO.
HuKora He morpyxaifTe YCTPOICTBO, KaOeNb MUTaHIA AW BUTIKY B BOMY WK
NioBYI0 APYTYI0 KATKOCTb.

MPEAYNPEXOEHWE. He ncronb3yiie ronnb 063 4By X MNACTVH, YCTaHOBMEHHbIX
BHYTPb.

Bcerapa

«  BHuMaTenbHO NpounTaliTe UHCTPYKLMY, OBLVe ANA PasHbIX MOAENEN B 3aBUCUMOCTW OT NPUHAANEXHOCTEN,
NOCTaBNAEMbIX C YCTPONCTBOM, W XPaHUTe WX B Npeaenax A0CAraeMOoCTy.

o [lpu CyyaitHOM MONYYEHNI OXOora NPOMOIATE €ro XONMOAHOV BOAOW 11 HEMEANEHHO 00PaTUTEC K Bpady npw

HEOOXOAVMOCTY.

Mepen nepBbiM NCNONb30BaHVEM BbIMOVTE NAACTHbI (CM. pa3fen 5), Hanelite Ha HiX HebOMbLUIOe KONMUYECTBO

PaCTUTENbHOTO Macna 1 NPOTPUTE MATKOM TKaHbIO UK ByMaxHbIM KyXOHHbIM NONOTEHLEM.

Pa3mecTuTe kabenb NUTaHUA akKypaTHO, C yANUHUTENeM v 6e3, Takim 06pa3om, YTobbl oM MOrI CBOBOAHO

nepemelLLaTbCA BOKPYT CTONa, He CMOTbIKaACh O Kabenu.

[lbIM MOXeET BbITb ONaceH ANA XMBOTHBIX, KOTOPblE 0613AaI0T 0COH0 UYBCTBUTENbHBIM OBOHAHIEM, TaKMX Kak NTULIbL.

Mbl pekomeHzyem BnazenbLam NTUL AepxaTb VX NOAanblUe OT 30Hbl MPUTrOTOBNEHWA MALLW.

« Bcera xpaHuTe yCTPOMCTBO B HEAOCTYMHOM 1A AETEN MecTe.

Mepes ncnonb3oBaHem ybeauTecs, Uto NNaCTUHbI YMCTbIE C 0BeNX CTOPOH.

Y1066l NPEfOTBPATUTL NOBPEXAEHMUE MAACTUH, UCMOMb3Y/ATe UX TONBKO C TeM YCTPOMCTBOM, ANA KOTOPOTO OHM

npeaHa3HaueHbl (Hanp1Mep, He CTaBHTE WX B NeUb, Ha Fa30Bble FOPENKY, INEKTPHUUECKIE BAPOUHBIE NaHENN N T.AL).

YbeauTech, UTo NNACTHHLI YCTOMUMBDI, HAAEXHO 3adVKCUPOBaHDI 11 NPABIABHO PACNONOXEHbI Ha YCTPOCTBE.

Vcnonb3yiiTe TOMbKO MAACTWHLI, NOCTaBAAEMbIE B KOMM/IEKTE C YCTPOMCTBOM WM NPUOOPETEHHbIE B

Cneuyany3upoBaHHOM CEPBUCHOM LIEHTPE.

YT06bI He NoBPeANTb NAACTVHBI YCTPONCTBA, BCEraa UCNONb3yiTe AepeBAHHYIO WM NNACTVKOBYIO NONATKY.

Vicnonb3yiiTe TONbKO I€TaNM 1 aKCeccyapsl, NOCTaBAAEMbIE B KOMM/EKTE C YCTPOMCTBOM WAk NPHOOPETEHHbIE B

Cneumany3upoBaHHOM CEPBUCHOM LieHTpe. He 1cnonb3ayite ux Ana Apyrux U3genui uiv uenew.

Hukorga

o He ncnonb3syite yCTPOMCTBO BHE MOMELLEHNI.
« Hukorzaa He ocTaBnAiTe NOAKNIOYEHHOE UK paboTatoLLee YCTPONCTBO 6e3 NpUCMOTPa.
o Yto6bl M36exaTh Neperpesa, He CTaBbTe YCTPOVICTBO B Yrof WM NOA WKad Y CTEHbI.

24



Hukoraa He CTaBbTe YCTPOCTBO HEMOCPEACTBEHHO Ha XPYyMKue NOBEPXHOCTY (CTEKAAHHBIA CTON, CKaTepTb,
NaKupOBaHHyIO Mebenb 1 AP.) MNW Ha MATKUE NOBEPXHOCTY, HAMPVMED Ha KyXOHHOE MONOTEHLE.
Hukorza He CTaBbTe YCTPOMCTBO MO HACTEHHbI WKad, MOAKY M PAAOM C FOPIOUMMM MaTepranamu, TakiMI Kak

Kanio3u, TOpb! M robenetsl. a
Hukorga He CTaBbTe YCTPOWCTBO Ha ropaune v CKONb3Kie NOBEPXHOCT MO0 MOBAM30CTY OT Hix. Kabenb
NUTaHNA He JOMKEH HaXOANTLCA BOMM3Y MM B KOHTAKTE C FOPAUMMM YaCTAMM YCTPOCTBA, B HENOCPEACTBEHHOM
ONM30CTY K MCTOUHVIKY Tenna n OCTPbIM KpasM.

He knaauTe KyXoHHble NprOOpbI Ha BapOUHble MOBEPXHOCTM YCTPOCTBA.

Hukorga He pexbre NiLLy HenocpeaACTBEHHO Ha MacTUHaX.

He vicnonb3yiite MeTannMyecKie MOYasnKL 11 arpeccuBHble YNCTALLME MOPOLLKM, Tak Kak OHM MOTYT MOBPEANTL
aHTVMPYVIrapHOe NOKPbITVE MAACTHH.

He nepemetuaiite yCTPOICTBO BO BPEMA SKCMyaTaLN.

He nogHmmaliTe yCTPOMCTBO 3a PYKOATKY UM METanYeCKme MpOBOAA.

He ncnonb3yite ycTpoicTBo 6e3 nuiuy.

He knaguTe aniomyHveByio Gonbry v Apyrvie NpeaMeTbl Mex .y NAaCTUHOM U NPUTrOTOBNAEMON MULLEN.

He n3snexalite NOAAOH ANA XMpa BO BPEMA NCNONb30BaHWA YCTPONCTBA. ECIM NOAAOH ANA XMpa 3anONHUNCA B
npoLecce NPUroTOBAEHUA ML, AaiiTe YCTPOWCTBY OCTHITb 1 OMYCTOLLMTE NOAA0H.

He nomeLLaiiTe ropaume NNacTyHb! Ha XPyrKyie NOBEPXHOCTY UV NOZ BOAY.

YT06bI COXPaHNTL aHTVMPYIapHble CBOICTBA MOKPLITYA, U30eraiiTe Ype3mepHOro NpeaBapuTeNbHOro Pasorpesa
MyCTOro YCTPONCTBA.

Hukorza He nepeHocyTe ropaYie NAacTuHbI.

He roToBbTe Npy NOMOLLM YCTPOCTBA NHLLY, 33BEPHYTYIO B allOM1HIEBYIO GONbIY.

YT06bI He MCNOPTUTb YCTPONCTBO, HVKOTAA HE UCMOMb3YIITe ero ANA NPUroToBReHa 61iof Cnocobom «dnamoe.
He nomeLlaiite A1CTb amioM1HA W Apyrie NPeAMETb MeX Ay NAaCTUHAMM 1 HarpeBaTeNbHbIM SfIEMEHTOM.
HuKora He roToBbTe Ha OTKPLITOM rpune.

HuKoraa He HarpeBaiiTe yCTPOCTBO 6e3 NNacTyH.

CoBeTbl 1 UH$OPMaLMA

bnarogapyim 3a nprobpeTerre 4aHHOMO YCTPONCTBA, KOTOPOE NPeAHa3HaYeHO TONbKO ANA JOMALIHErO
MCNONb30BaHWA.

B Lien1Aix 6e30MacHOCTY aHHbIN NPYOOP COOTBETCTBYET NPUMEHVIMBIM CTaHAAPTaM W HopmaTVBam — [peKT/Ba
MO HI3KOBONBTHOMY 0060PYA0BaHNIO — [IMpeKTVIBa 06 3NEKTPOMArHUTHON COBMECTUMOCTU — [upeKTiBa 06
OXpaHe OKpy»atoLLeil cpefibl — [IMpeKTvBa 0 MaTepyanax, HenoCPeACTBEHHO KOHTAKTUPYIOLLWX C MPOAYKTamm
MUTaHNA.

Bo BpemA nepBbIX MUHYT NCNONb30BaHNIA YCTPOCTBO MOXET VCMYCKaTb NErKii 3amax v AbiM.

Halwa komMnaHua NPOBOANT NOCTOAHHbIE CCNEA0BaHMA U Pa3PabOoTKM U MOXET BHOCUTb U3MEHEHWA B AaHHOE
v3penvie 6e3 npeaBaprTeNbHONO yBeAOMIEHNA.

He ynotpebnsiite B Ny NpoayKTbl, KOTOPble Obiv B HEMOCPEACTBEHHOM KOHTaKTe C YacTAMM YCTPOMCTBa,

VIMEIOLLMI MAPKMPOBKY X

Ecnv nuwa crvwkom ToncTas, npeAoxpaHuTesbHas CcTeMa aBTOMATUYECKI OTKIIOUMT YCTPOMCTBO.
Manenb ynpasneHya xpynkas. OuntiaiTe ee v NPOTUPaNTe HaCyXo TOMBKO CyXOM MATKO TKaHbio. He uncTie ee
BIaXKHOV rYOKOW BO 1130€xaHMe NOBPeXfeHA OpraHoB yrpaBneHus.

3awuTa oKpyKatowieii cpegbl

3awuTa oKpyxatoweil cpefbl NpeBbiLue Bcero!
[laHHOe YCTPOVICTBO COREPXAT MaTepYansl, MPUTOAHbIE Aa NepepaboTKA v BTOPHUHOTO MCMONb30BAHMA,
Cpaiite ero B 67KaliLLMIA NyHKT C60pa OTXOLOB.
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OnucaHune

A [laHenb ynpasneHua A4 Kronka Bo3spaTta
A1 Kronka «Bkn./Bbikn.» A5 KHOMKM perynmposkm 1
HaBuraymm
A2 OyHKUWA NPUrOTOBNEHNA
3aMOPOXKEHHbBIX A6 VIHgmKaTop nporpesa v
NpOAYKTOB YPOBEHb NPUTrOTOBNEHNA
A3 OyHKUWA 3axaprcToit A7 3SkpaH grcnnen

KOPOYKM
KHOMKM aKT1BHbI, TONBKO KOTAa MOACBEUEHI.
26

A8 Kronka «OK»

mm g N

Kopnyc yctponcTsa
PykoATka

Paboune naacTuHbl
[oaaoH Ana coka
WHyp nuTanna



12 aBTOMaTNUYECKMNX NpOorpamMmm
NPUroToBJNIeHUs

OBa BapiaHTa npuroToBJ/iIeHNA B
ABTOMaTN4YeCKOM pexnme

@ (DyHKLMﬂ MPUroTOBNIEHNA 3aMOPOXEHHDBIX MPOAYKTOB

/7/7 DYHKLMA 3aKapUCTON KOPOUKM

PyuyHom pexum

@

KHonka BO3BpaTa

Ecnn Bbl HaxopuTech B MOAMEHIO UM XOTWTE BEPHYTHCA B
@ [MaBHOE MeHIO, HAXXMUTE KHOMKY BO3BPaTa OfiuH pas.

Ecnn BbibpaHa HenpasmibHaA NPOrpammMa, HaXMIUTE KHOMKY
BO3BpaTa ABaX/bl ANA OTMEHbI hYHKLUMM.
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1 TMoaroToBKa

\ OptiGrill Elite

28

1

Ypanute BCe YMakoBOYHblE
matepuanbl, Haknenku 1 niobole
Apyrve BKNAAKK V3HYTPU U CHapyu
YCTPOWCTBa.

Meped  nepsbiM  MCNOABb30BaHMEM
TWATENbHO OUMCTUTE BCE MAACTUHDI C
NOMOLLBIO  HEBOMBLIOTO  KONMYeCTsa
ropaven BO/bI n MOILLETO
CpeacTsa, OCTOPOXKHO CrONOCHUTE 1
npocywunTe.

3-4 Pacnonoxurte CbemHbli NOAAOH Ans

8

COKa B ﬂepe):(HeM Y4actun yCTpOMCTBa.

Mpu  XemaHun AnA  [OCTUXEHUA
HauAyyLmMX pe3ynbTaTo
NPUrOTOBNEHMA 1 MOBbILLEHWA
3GPeKTMBHOCTM aHTUNPUTrapHOro
nokpbITA ~ paboure  MNacTuHbl
MOXHO ~ MpOTMpaTb  OyMaxHbIM
NONOTEHLIEM, CMOYEHHbIM HEBOMbLLNM
KONMUYECTBOM PaCTUTENbHOTO Macna.

Yaanute U3IUWKK Macna C NOMOLLbIO
yncroro 6yma>4<Horo nonoteHua.

Ybenntech, UTO BEPXHAR W HIKHARA
NAACTUHbI NPABUIBHO YCTAHOBNEHbI B
YCTPONCTBO. He BbiNOAHANTE nporpes
YCTpOCTBa  6€3  yCTaHOBMEHHbIX
nnacTviH. - TMoaknioynte  yCTPOMCTBO
K cetn (WHyp nuTaHua cnepyet
NOMHOCTBIO Pa3MOTaTh).

Haxmnte KHOMKy «BK./BbIK».

OcTopoXHo! Ybeautech, uto  Mexay
NNacTVHaMK HET NPOJYKTOB.



2 Mepep nepBbiM NCNONb30BaHUEM

9 C NOMOLLbIO KHOMOK CO CTPenKami BbibepuTe A3blk 1 HaxmuTe «OKo.

Language Choix de la
choice langue

EN DE FR

English Deutsch Frangais

Sprachauswahl

3  KHonka «BKn./BbIKA.».

10 BknioueHue

11 [InA BKNIOYEHMA TPUNA HaXMKTE Ha
KHOMKY «Bkn./BbikN» ABa pasa W
OfIMH pa3 Ha KHOMKy «BKn./BbIKN» U
OANH Pa3 Ha KHorMKy «OK».

10
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4 (DyHKUMA NPUrOTOBAEHUNA 3aMOPOXKEHHbIX
NpPoAYKTOB B aBTOMaTUUYECKOM pexume

13-15 QyHKumMio NPUroTOBNEHNA
3aMOPOXKEHHbIX NpoAyKTOoB
CnepyeT  BKIOYaTb O  Havana
nporpesa npu BbibOpe
aBTOMATMYECKOro pexuma,
ecu ana NpVroTOBNEHNA
MCNOMb3yI0oTCA NPOAYyKTH,
nofBeprHyThle (rny6okoit)
3aMOpO3Ke.

Ecn Bbl 3a0bim BKIIOUATH 3Ty
OYHKUMIO, HAXMUTE KHOMKY BO3BpaTa
11 BIMOJIHUTE 3TV Wary 3aHOBO.

3Ta dyHKUMA [OCTYMHa TOMBbKO B
aBTOMaTMyeckom (He B pyyHOM)
pexume.

14 15

5 OyHKUMA 32)KapNCTOIN KOPOUKM B aBTOMATNUYECKOM
pexunme

17-19Ecm BBl XOTWUTE  MPUTOTOBUTHL
npoaykT  C  bonee  pymaHoOM
KOPOYKOM,  BKIIOUMTE  DYHKLMIO
3axapucTon KOPOUKM no
Hauana nporpesa npu Bbibope
ABTOMATUYECKOrO PeXMMA.

Ecnv Bbl 3abbinv BKMOUMTL  3TY
GYHKUMIO, HaXMITE KHOMKY BO3BpaTa
11 BbIMOHUTE 3TV LWark 3aHOBO.

JTa QyHKUMA [OCTYMHa TOMbKO B
aBTOMATUYECKMX NPOrpammax (HO He B
PYYHOM pexnme).




Ecnu bl He yBepeHbl, kakom

Preheating in
progress

21 Boibepute  pexvm  MPUroTOBNEHN,
COOTBETCTBYIOLLMIA TUMY NPOAYKTOB.

CoBeT MO NPUroTOBNEHNIO MACA:
pe3ynbTathl  MPUrOTOBMEHMA MO
npeayCcTaHOBNEHHbIM  NPOrpamMmam
MOMYT MEHATbCA B 3aBUCUMOCTY OT
NPONCXOXKAEHNA, HAPE3KM 11 KauecTBa
NPUroTOBNAEMbIX MPOAYKTOB.
Tporpammbl HaCTPOEHbI 1 MPOBEPEHDI
ANA  NPUrOTOBAEHMA  MPOAYKTOB
XOPOLLEro KauecTea.

Takum e obpasom BO  Bpems
NPUrOTOBAEHNA AOMKHA YUNTHIBATLCA
TONWWMHA MAca. He cnepyeT roTosuTb
NPOAYKTb TONWWMHO Gonee 4 cm.

22 ECv Bbl XOTUTE U3MEHWTH NPOrpammy,
Bbl MOXeTe BEpPHYTbCA B [NaBHOE
MeHIO, HaXaB KHOMKy BO3BpaTa OfVH
pas.

PEXIM NPUrOTOBNEHA UCMONb30BATH, CM. PYKOBOACTBO Ha CTP. 41.

23 HaxwmuTe Ha kHomky OK . YcTpoiicteo
HauHeT NporpeBaTbCA.

Mpumeyvanune: Mpn Bblbope
HenpasunbHoM nporpammb
MCMONb3yWTe KHOMKY BO3BPATa.

24 lMopoxante 4-7 MuHyT. Ecnn nocne
Hauana  npeaBapuTENbHOrO  Harpesa
HEOOXOAMMO ~ M3MEHWTb  MpOrpammy,
HaXMWTE  KHOMKYy BO3BpaTa, a 3aTeM
KHomky «OK» ana nopTBepKaeHua u
BO3BpaTa B M1aBHOe MeHo. Haxmure
KHOMKY BO3BpaTa elue pa3 Ana OTMeHbl
bYHKUMU.

25 [1po3syumt 3BYKOBOW curHan,
03HaualLWMI 3aBeplueHVie NPOrpesa.

Mpumeyanne: eam nocrne
3aBeplieHna  Nporpesa  OCTaBUTH
YCTPOMCTBO  3aKPbiThIM,  3alUKTHaA
CUCTEMa  aBTOMATUYECKW  OTKMIOUNT
ero.

31



26-27

o locne 3aBepLIeHNA MPOTPeBa MOXHO
the food NOMECTUTb MPOAYKTHl B YCTPOWCTBO.
OTKpoiiTe  KpbWKy W nomecTute
NPOAYKTH Ha FPub.

Mpumevanmne: e yCTpoONCTBO
OCTaeTCA OTKPBITBIM CAMWKOM AOArO,
3alMTHAA  CMUCTeMa  aBTOMATUYECKM
OTKIIOYMT YCTPOWCTBO.

28-31
YCTpolcTBo aBTOMATMNYECKM
HacTpavBaeT UMKN MpUrOTOBNEHMA
(Bpema 1 Temnepatypy) B
COOTBETCTBUM  C  KOMMYECTBOM 1
TOMLMHOW NPO/YKTOB.
3akpoiiTe YCTPOICTBO, UTOOLI HadaTb
LIVIKN NpUroTOBNEHMA.

K MpumevaHne No NPUroToBAEHNIO
to start TOHKMX NPOAYKTOB, TaKMX Kak
cooking 6ekoH: Kromka «OK» aktmeHa. Ecnm
v Bbl  [OTOBWTE  TOHKME — NPOMYKTH,
HaxmuTe  KHOMKY — «OK»,  uT0bbI
YCTPOACTBO ~ MOMNO  Pacno3HaTb
NpOAyKTb M 3anyCcTuTb  UMKA
NPUrOTOBNEHMS.

CTpenka [ABUXETCA MO MHAMKATOPY
YPOBHA MPUrOTOBAEHMA 11 KOM/ja OHa
Start of [OCTUraeT  ONpeaeneHHoro  YpoBHA,
cooking OH OTOBpaXaerca Ha aucriee, a
TaKXe 3BY4NT CHTHaN.

Mp1MeYaHie: yPOBHM NPUrOTOBAEHNA
NpenBapuTeNbHO  3adaHsl  AnA
KaX[0r0 aBTOMATIUECKOTO PexiMa.
Bo BpemAa npurotoBneHva 3syKOBOW
CMrHan u3BellaeT Nonb3osatena npy
KaX[OM  IOCTUXEHUM  ClIefyloLlero
30 31 YPOBHSA MPUrOTOBNEHIA (HaNpUMep, C
KPOBbIO / eNTbliA).

B 3aBMcuMOCTM  OT  CTerneHu
MPUrOTOBREHUs  MHAMKaTop  Gyaet
MeHATb  UBeT, a CTpenka xopa
NPUroTOBREHNs OyAeT ABUratses Mo
3KPaHy.

ObpaTnte  BHUMaHMe,  OCOGEHHO
BO BpEMA MPUIOTOBNEHWA  MACa:
3T0  HOPMaNbHO, YTO  Pe3yfbTaThl
NPUrOTOBAEHNA  PasnnMyHbl [
NPO/IYKTOB Pa3HOro THMa, KoNM4ecTea
11 POVCXOKAEHWIS,
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32-33: B ooVt MOMeHT MOMHOQ
rnocmMoTpeTb  Bpems, OCTaBlleeca 10
AOCTIKEHUA — PasnnuHbiX  ypOBHEN
NpuroToBnerns. HaxmuTe Ha CTpenky
BMPaBO, €CM  XOTWTE  MOCMOTPETb,
CKOMbKO ~ BpEMeHW  OCTanocb  fio
CNIENyIOWero  YPOBHA  MPUrOTOBNEHVA.
Obpatvite BHUMaHMe, 4TO MpU  3TOM
He  MPOUCXOAMT  BLIGOP  YPOBHA
npurotosnenya. punb GyfeT apuTb
MPOAYKTHl 10 OKOHYaHWA MOCME[HETO
YPOBHA 11 1137aBaTb 3BYKOBOW CUrHan Ha
KaKOM YPOBHE.

34-35

Korga  OymeT  OCTUTHYT — kenaembiit
YpOBEHb MPUTOTOBMEHNA W YCTPOMCTBO
V130aCT 3BYKOBOM CHrHaJl, OTKPONTE MpUib
11 M3BIEKUTE NPOAYKTI.

36-37 3akpoiTe Kpblwky. Ha 3kpaHe
NOABWTCA  3aMpOC  MOATBEPXOEHUA
K, npeKpaLyeHra NpoLecca NpUroToBeHuA.
to stop [MonTeepante Haxatnem Ha «OK», ecn
cooking NPOAYyKThl  yaaneHsl W3 ycTpoiicTsa. B
VHOM Clyyae MPOAOMKalTe rOTOBWTH
Aanblue.

Ecnu Heobxodymo npurotosnb Gonblue
npopykTos, Refer to paragraph 7, page 13.

MpumeyaHue:  3awwTHas  cucTema
aBTOMATMYECKM  OTKMIOUMT  YCTPOMCTBO
yepes  ompedeneHHoe  Bpema  Mpu
OTCYTCTBIN BLIGOPA NPOrPaMMBI.
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7 _Kak npurotosutb BTOpyI0 NapTuio

MpurotoBneHne BTOpoii napTin

Any refill?

insert
the food

43

38-39 B KOHLe NpuroToBneHuA nepeow
napTMM  Ha 3KpaHe MoOABMTCA
HanmMcb  «XOoTUTe  MPUroTOBUTL
ele. Ecnn Bbl XOTUTE
NPUroTOBUTL Ha rpune Takue xe

NPOAYKTHI, HaxmuTe «OK».

40 YCTpOVICTBO HaUHeT Nporpes
41 [loxamtecb OKOHYaHWA Nporpesa

42 [lonoxure NPOAyKTbl Ha rPWb.
43 BuinonHuTe warm 27-37.

MoBTOpPHOE NPUroTOBNEHNE C UCNONIb30BaHNEM APYTMX NPOAYKTOB
lMocne 3aBepLIeHNA NPUTrOTOBIEHNA NEPBOro NPOAYKTa:
1. YbepuTech, UTo YCTPOIICTBO 3aKPLITO W BHYTPU HETO HET NPOAYKTOB.
2. Bbibepute Tpebyemyio NpOrpammy 1y PEXMM NPHrOTOBAEHNS.

3. Haxmure kHonky OK, utobbl HayaTb Nporpes. B xofe Nporpesa Ha skpaHe 0TOOPaXaeTcs MHANKATOP

nporpesa.

4. Tlocne 3aBeplUeHUA NPOrpeBa Pa3facTca 3ByKOBOW CUrHan, a Ha 3KpaHe 0TOBPasUTCA MHOOPMALIA

o nporpese.

5. Tocne OKOHYaHWA NPOrpeBa YCTPOWCTBO FOTOBO K UCMOAb30BaHM0. OTKpOIiTe rpunb 1 nomecTuTe
BHYTPb NPOAYKTbL. BeinonHuTe warn 27-37.
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BaxHo!

- [Tporpes BaxeH AnA NpoLecca NpuUroToBeHA.

HanommHaem: nepeq Hadanom nporpesa ybeanTech, YTO YCTPONCTBO 3aKPbLITO W BHYTPU HEro HeT
OCTaTKOB MPOAYKTOB. a
- [Tpexae yeM OTKPbITb FPUAb U MOMECTUTL BHYTPb HErO MPOAYKTHI, JOXANTECH OKOHYAHWA NPOrpesa.
Mpumevanne. Ecny HOBbIZ LMK MPUFOTOBNEHMA HAUMHAETCA Cpasy e Mocie OKOHYaHuA
npeablayLLEero, Bpema Nporpesa CoKpaLlaeTca.

8 nMpurotoBneHne B pyuHOM pexnme Cr

44 Buibepyte pyyHON PEXIM U HaxmUTE

/—Y\ «OK» AnA NopTBEPXAEHMA.

Manual
‘mode

<120 > 45 C NOMOUbIO  KHOMOK  PerynpoBKkm
_J ‘ Bblbepute  Tpebyemblii  ypOBEHb
Temneparypbl.
Haxmute «OK» ana nopteepxaeHns
BbIOPaHHO TeMNepaTypbl.

46 [loxMTeCh OKOHYaHA NPOrpesa.

R TGS 47 Mocne  3aseplwenus  Nporpesa

)

> & HaxmuTe «OK» Ana 3anycka TauMepa.

MpumeyaHmne: Bpems NPUrOTOBEHMA
MOXHO 33aTb B MOMEHT Hauana
nporpesa.

48 Vlcnonb3yiite  KHOMKM  perynmpoBKu
ANA  BbIOOPa  HYXHOTO  BpemeHu
NPUrOTOBNEHMA.

49 [lonoxute NPOAYKTbl Ha Tpuib K
HaxmuTe «OK» Ana 3amycka npotecca
NPUroTOBNEHMA Vi TaliMepa.

Mpu HeobxogumocT Haxkmmnte «OK» Ans
perynmpoBKM Temnepatypbl 1/vnu Tarivepa.
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Ok
to stop
cooking

50-51 3sykoBoit  curHan  obo3Hauaet

OKOHYaHue BpemeHn
NpUroToBeHNA. 3Bnekute
MPOAYKTbI.

Haxmnte  «OK», utoBbl  OTKAIOUMTL
3BYKOBOW ~ CUTHan, U U3BnekuTe
NPOAYKTH U3 FPUAA.

(E=—w]

=2 |

Remove
your food

R Overcooked

risk @
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52-54

B 3aBMCMMOCTW OT BalWMX NpeanoyTeHnit
OTKPOWiTe TPWb W W3BNEKNTE NPOMYKTH,
KoTopble  ObiIM  MPUrOTOBMEHBl A0
Tpebyemoi  CTeneHn, 3aTem 3akpoite
KPBILIKY W MPOAOMXWTE MPUroTOBAEH/E
ApYyrux NPOAYKTOB. Mporpamma
NPOJOKNAT UmKn NpUroToBNEHNA
[0 MOCiefHero ypoBHA  BbIGPaHHOMO
pexunma.

54 MpumeuaHmne: 3aLMTHaA cCucTema
ABTOMATUYECKY OTKIIIOUUT YCTPONCTBO
yepes onpefeneHHoe Bpems.



10 3aBeplieHne ncnonb3oBaHns ==

56 YToObl  BBIKMIOYUTD  YCTPOWCTBO,
HaXMUTe [Ba Pasa Ha KHOMKy «Bkn./
BbIKN» WAM HIXMUTE OAMH pa3 Ha
KHOMKy «Bkn./Bblkn» v noaTsepanTe
nencTare Haxatnem Ha «OK.

57 Otxntoumnte npnbop or
\ 3NEKTPUYECKON CETU.

57

58 [laite yCTpOWCTBY OCTHITb B TeueHne
2 4acos.

Yrobbl  136exaTb  OXOros, nepes
OUMCTKOW [anTe TPV MONHOCTbIO
OCTbITb.
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11 Oumcrtka

38

59 lepes ouncTKoM pasbrokvpyiTe W
V3BAEKNTE NNACTUHbI, UTOOLI V130exaTb
noBpexaeHnin paboueit NoBepxXHOCTY
YCTPOWCTBa.

60 JIoTOoK AnA CoKa M NNacTvHbl rpuna
MOXHO ~ MbiTb B MOCY[OMOEYHOM
MallHe. Hu npw Kakmx
obcToATeNbCTBAX He cnepyet
nomeljatb  YCTpOWCTBO M €ro
WHYp MWTaHWA B  MOCYAOMOEYHYIO
MalUMHy. He ponyckaeTca uncTUTH
HarpesaTenbHble INEMEHT
(conpotuBneHns)  nocne  CHATWA
NAacTvH. ECM OHW OYeHb rpA3sHble,
AOXAUTeCh,  KOrja  YCTPOWCTBO
NOMIHOCTBIO OCTBHIHET, U OUMCTUTE WX
CYXOW TKaHbIO.

61-62

YTobbl  yNpoCTUTL  MbITbe  MAACTUH
rpung, 3amouute WX Ha luac B
ropauer  Boge C  fobaBreHnem
MOIOLEro CPefCTBa, 3aTem TLLaTeNbHO
NPOMOIATE X, 4TOBbI YAANNTb OCTATKM
. OCTOPOXHO — BHITPUTE WX
OyMaXKHbIM MONOTEHLEM.

He  ucnonmbsyite  MeTannnyeckue
ry6Ku, MOYanku 1 fpyrie abpasmeHole
uncTAWME CPeacTBa ANA  OUNCTKM
netaneit rpuna. Vicnonb3yite TONbKo
HEeWoHOBbIE M HemeTannuyeckue
uncTALIME NPUCNOCOBNeHNs.

Creite  XMAKOCTb M3 MOA/A0HA
ANA COKa U BbIMOITE ero 8 cnabom
MbINBHOM ~ PacTBOpe  TeMsol  BOAbl,
nocne Yero TUATEMbHO MPOCyWHTE
6yMaXHbIM MONOTEHLEM.

63 YTOObl  OUMCTUTL  KPBIWKY — punA,
npoTpuTe ee rybKol, CMOYEHHOM B
Tennoi Boge, Nocae Yero npoTpuTe
HaCyxo MArKOW TKaHbto. A uncTkm
naHenu  ynpasneHua  UCMOb3yite
TOMBKO MATKYIO CYXYIO TKaHb.

64 He norpyxalite yCTpOWCTBO B BOAY
VIV VHYIO XUAKOCTb.



65 Cneaute 3a Tem, u4Tobbl nepepn
OTMPABKO Ha XpaHeHue YCTpOMCTBO
6bINI0 YMCTBIM 1 CYXUM.

Nio6ble PEMOHTHbIe PaboThl AOMKHbI
BbINOMHATBCA B ABTOPM30BAHHOM
CEPBVCHOM LIeHTPE.

WHCTpYKLMM No ycTpaHeHUIo HEeNonagokK

WHCTPYKLIUU MO YCTPAHEHUIO HEMOJIAJOK YCTPOWCTBA ELITE

Mpo6nema

MpuunHa

PeweHune

V13mMeHeHWe A3blka

Bknioyute rpunb, Haxmute «BKJT»
11 CPa3sy KHOMKY «3aMOPOXEHHbIE
NPOAYKTbI» (MOKa Ha 3KpaHe
0TODPAKAETCA NPUBETCTBIE)

10s before-
changeover
to manual

Preheating
not finished,
remove your

food mode

Mporpes He Obin 3aBepLueH
NOAHOCTBIO. [purnb Bbin
OTKPbIT, @ NPOAYKTbI
pa3wveLLeHbl Ha nnacTuHe
[0 MOMEHTa OKOHYaHMA
nporpesa.

TPOAIYKTbI MOXHO rOTOBUTb,

HO HEOOXOAMMO CNEANTD 3a

XO[IOM NPUTOTOBNEHNS, TK. U3-32
HECOOMIAeHMA NPaBIN Pa3orpesa
Wb NEPELEN B PYUHON PEXMM.

Temnepatypa MOXET ObiTb U3MeHeHa
Nosb30BaTeNeM. eCAIN PYUYHOW PEXIM
He NOAXOANT:

OTKpO\;ITe rpunb, N3BNeKMTE NPOLYKTHI,

MONHOCTBIO 3aKPOWTE FpUNb U
LOXAMTECH 3aBEPLUEHNA NPOrPeBa.

YCTPOWCTBO He

KHonka He bbina Haxata

Haxmute KHomky «BKn./Bbik.» ABa

BbIK/IOYAETCA. BTOPOI pa3, Moo Mexay pasa.
ABYMA HXaTWAMY NPOLLNO WM
CMLKOM MHOTO BPeMEeHH.
Haxmute oyt pas Ha kHonky «Bkn./
BbIK/1.», MOCNe Yero Haxmmte «OKy.
Ownbrkn 1-8 YCTPOWMCTBO NCNONb3yeTcA OtkiioynTe YCTPONCTBO OT
VNI XPAHUTCA B CINLLIKOM 3NEKTPOCETN V1 NOAOMAUTE HECKONBKO
XONOAHOM MOMELLEHN. MMHYT.
Meperpes ycTpolcTsa. [ToaknioymTe rprnb K 3NeKTpoceTn 1
BKITIOUMTE €rO0.
Ecnu npobnema He ncuesaer,
obpaTuTecs B Cnyx0y NOSAEPXKKN.
Ownbkn 9 -13 Henonazku € yCTpoNCTBOM. OTKnioymTe YCTPONCTBO OT

3MEKTPOCET 1 CBAXMTECH CO YOOI
NOAAEPMKKM.
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WHCTPYKLIUU MO YCTPAHEHUIO HEMOJIABOK YCTPOWCTBA ELITE

paboTy BO Bpems
nporpesa Uu Lyikna
NPYroTOBAEHMA.

NPWroTOBAIEHNA. YCTPONCTBO
C/MLIKOM 0MTO NPOCTansano
nocne nporpeea, oo
nporpes Obif 3aBepLUeH.

Mpo6nema MpuunHa PeweHune
YcTponcTBo YCTPONCTBO ObINO CANLLIKOM OtkitioynTe yCTPONCTBO OT
npekpatlaet J0Nro OTKPLITO B MpoLiecce INEKTPOCETY 11 MOAOKANTE HECKOMBKO

MuHYT. CHOBA MOKIOUMTE YCTPOMCTBO
K CETU 1 BKIKOUMTE ero.

A

ok
to stop
cooking

3anpoc noaTeepxaeHna
OKOHYaHWA NPUrOTOBEHNA

2 peleHs:

Haxmute «OK», ecnvt Bce NPOAYyKTbI
Obin V3BNEYEHBI 113 YCTPOWCTBA

mnn

He Haxwvmaite «OK» v npogonxante
rOTOBUTL NPOAYKTHI

to start
cooking

MpogyKTbl He 06HapyeHbl,
Tak Kak OHY CIIMLUKOM TOHKVe

Haxmute KHomky «OK», 4Tobbl HauaTh
NPVrOTOBAEHNE.

Gk,

for manual
mode

Cnmwkom bonblias TonwmHa
npoayKTa

2 peLeHva;

Haxmute «OK» ana npogomxeHna
NPUTrOTOBNEHNA B PYYHOM PEXUME
nnm

Yaanute NpoayKThl 1 HapexbTe

VX TOHbLUE, 4TObbI FOTOBUTH B
ABTOMaTU4eCKOM pexrme

He mory 3agatb Bpema
B PYYHOM peX/Me

JKpaH 3aBIUC Ha HAaCTpOWKe
TemnepaTypbl

Haxmmte «OK» 0anH pa3 ana nepexoaa
K HaCTpOVIKe BpemeHu 1 3afanTe
3HayeHwe C NOMOLLbIO CTPENOK.
Haxmute «OK» ana noaTsepaeHua.
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ypOBHllI NpuUroToBeHNA Ana aBToMaTn4yeCKnX nporpamm

12 ABTOMATUHECKIX TTPOTPAMM

ABTOMATUYECKUE
NPOFPAMMDbI WHAUKATOP YPOBHA NMPUTOTOBJIEHUA
MeHO A R = &R
> Creikun CpepHas MonHas
(roBAamHa) Chipas C kposbio MpOXapka npoXapka
MonHan
Kypyua ) ) ) npoxapka
&3 | Konackn - - - ngg;:gia
é bekon - - ncp%i?:;?a XpycTawmi
D B CpenHas MonHan
& | byprep C kposbio npoXapKa npoXapKa
3% MaHuHy - Crerka MoppymsAHeHHbIn | XpyCTALLNiA
00KapeHHbIN ARy pycrA
@4 Pu6a - CpepHas Moytn nonHan [NonHan
npoXapkKa npoXapkKa npoXapka
- CpepHan [Nouytn nonHan [NonHan
% Mopenpoay«Tsi npoXapkKa npoxapka npoxapka
KapTodenb = = = [TpoXapeHHbIi
@ Mepew, - - XpycTawmi [poxapeHHbIi
&'f baknaxaHbl = = = [poxapeHHbIi
Mommaopbl - - Xpycrawpe MNpoxapeHHble
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COBETbI 1O MPUTOTOBJIEHAIO

[PATOTOBJEHNE [TPUTOTOBJEHWE
MFCE ALY MPOrPAMMA COBET
CBUHas Bbipe3ka (be3 KocTeit), cBuHas MonHas Npoxapka*

rpyanHka

Konbacky 6patypcT (roToBas K

ynotpebneruio CBUHMHa)

Konbacki prHacBypCT (roToBas k
ynoTpebneHyio rosaanHa)

8

HiopHbeprckme konbacku (rotoBas K

ynoTpebneruio CBI1HMHA)

220°C/ 8 MuH. 30 cek.

220°C/ 8 muH. 30 cek.

220°C /4 muH. 30 cek.

CMELIAATBHbI PYYHOW PEXIM

OPYKTbI W11 OBOLLA

From 180°C From 225°C
to 195°C to 235°C to 270°C
= - Kabayok (nomtuKm)
- - Cnapxa
= - Tpubs
R Ny R
Bpokkonu = -
MMWHK-MOPKOBb - -
= DeHxenb -

Cnagakuin kapTodens
(nomTMKWM)

A6noKmM (MOMTUKK)

BaHaHbl

MNepcvkn
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COBETbBIT1O MOATOTOBKE

Yro0bl nonyynTb bonee PYMAHYIO KOPOUKY, JTydL€ BCETO €Ll Pa3 O6>Kapl/lTb roOTOBbIE NPOAYKThI
Ha rpune HenocpeacTBeHHO nepea nofaven rocTam.

MPOLYKTHI

COBETbI MO MOArOTOBKE

KAPTOOESTb

« Hapesaite gonb

. ﬂO6aBﬂﬂ\7ITE‘ pPacTTENbHOE MaCno Ana NonyyeHA Hannyywmx
pe3ynbTatos NPUroToBNeHNA

MEPEL

« Paspesaiite nononam BoMb

BAKITAMXAHbI

+ Hapesalite aonb

+ [lobasnaiite pacTUTENbHOE MaCno ANA NOMYYEHUA HaUTYYLLNX
pe3y/bTaToB NPYroTOBNEHNA

NOMMAOPH

« Vicnonb3ywte Kpyrnble NOMUA0PLI
« Vlcnonb3yiiTe Henepecnesnble NOMUAOPbI
« Pa3pesaiite nononam nonepek

. Llﬂﬂ NoNy4eHna ONTUMabHbIX PE3YNbTaTOB NPUIrOTOBNEHNA
YNOXKMTE NONOBNHKI NOMNLOPOB BbIMYKNOW CTOPOHOM Ha
HUXHIOKO NaCTUHY rpuna.

CBUHMHA

*Vlcnonb3yiite GYHKLMIO 33KapUCTON KOPOYKM,
eCNv TONWVHa NPOAYKTa NpesblwaeT 20 M.
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INSTRUKCJE ORAZ WAZNE ZALECENIA DOTYCZACE
BEZPIECZENSTWA

Wskazowki dotyczace uzytkowania, konserwacji, czyszczenia i
instalowania produktu: dla wtasnego bezpieczenstwa nalezy przeczytac
cala instrukcje i zapozna sig z zamieszczonymi w niej piktogramami.
To urzadzenie jest przeznaczone wytacznie do uzytku domowego w
pomieszczeniach. Gwarancja nie obejmuje nastepujacych zastosowan, do
ktérzch Urzadzenie nie jest przeznaczone:

- kuchenki pracownicze w sklepach, biurachiinnych obiektach pracowniczych;

-domy/gospodarstwa rolne;

- pokoje w hotelach, motelach i innych obiektach mieszkaniowych;

- obiekty typu nocleg ze Sniadaniem.
Przed pierwszym uzyciem nalezy usuna¢ wszystkie materiaty opakowaniowe,
naklejkii akcesoria zardwno po stronie wewnetrznej jaki zevvnetrzneé\urze;dzenia.
Urzadzenia nie powinny uzywac osoby (w tym dzieci) o ograniczeniach fizycznych,
czuciowych lub psychicznych, ani osoby bez odpowiedniego doswiadczenia
lub wiedzy, chyba ze osoba dorosta odpowiedzialna za ich bezpieczenstwo
nadzoruje wykonywane przez nie czynnosci lub poinstruowata je weczesniej
odnosnie obstugi urzadzenia. Aby nie dopusci¢ do zabawy urzadzeniem, dzieci
powinny pozostawac pod opieka 0s6b dorostych; nie uzywac jako zabawki.
Pod warunkiem zapewnienia odpowiedniego nadzoru, pouczenia na temat
bezpiecznej obstugi i dopilnowania zrozumienia zagrozen, urzadzenie moze
by¢ uzywane przez dzieci w wieku od lat 8 osoby o ograniczeniach fizycznych,
czuciowych lub psychicznych, a takze osoby, ktorym brak jest doswiadczenia
lub wiedzy. Dzieci mogg wykonywa¢ czynnosci zwigzane z czyszczeniem i
Sonse;vvach tylko pod warunkiermn ukonczenia 8 lati tylko pod nadzorem osoby

oroste].

|Urze;dzenie i jego kabel nalezy trzymac w migjscu niedostepnym dla dzieci do
at 8,
W czasie uzytkowania nigdy nie nalezy zostawiac urzadzenia bez nadzoru.,

W czasie pracy urzadzenia temperatura dostepnych powierzchni
moze by¢ wysoka. Nigdy nie nalezy dotykac goracych powierzchni
urzadzenia.
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To urzadzenie nie jest przystosowane do sterowania za pomocg zewnetrznego
minutnika lub odadzielnego pilota.

Przed podiaczeniem urzadzenia, nalezy catkowicie rozwinac przewod zasiajacy.
W celu unikniecia niebezpiecznych sytuadji, jezeli przewod zasilajacy jest
uszkodzony, nalezy go wymienic. Wymiany powinien dokonac producent Iube
Jeqo serwis posprzedazowy.

Nie uzywac przedtuzacza. Pod warunkiem akceptadji odpowiedzialnosci za takie
postepowanie, nalezy uzywac wytacznie przedtuzacza bedacego w dobrym
stanie, wyposazonego we wtyczke z bolcem uziemiajacym oraz dostosowanego
do mocy urzadzenia. Nalezy podja¢ wszystkie niezbedne kroki majace na celu
wykluczenie ryzyka potkniecia sie kogokolwiek o przedtuzacz.

Urzadzenie nalezy zawsze podigcza¢ do kontaktu éciennego z uziemieniem.
Nalezy dopilnowac, aby napiecie i moc zasilania byty takie, jak podano na spodzie
urzadzenia,

Do czyszczenia ptyt do pieczenia nalezy uzywac gabki, goracej wody i ptynu
do mycia naczyn.

Urzadzenia, przewodu zasilajaceqo i wiyczki nie nalezy nigdy zanurza¢ w wodzie
lub innych ptynach.

OSTRZEZENIE: Bez zatozonych 2 plyt do pieczenia grila nie nalezy podgrzewac
ani wstepnie nagrzewac.

Zalecenia

« Nalezy doktadnie przeczytac instrukcje wspdlne dla réznych wersji i akcesoriéw dostarczonych z urzadzeniem;
instrukcje te nalezy mie¢ potem pod reka.

« Jesli dojdzie do wypadku, nalezy natychmiast sptukac oparzenie zimng woda i w razie potrzeby wezwac lekarza.

« Przed pierwszym uzyciem, nalezy umy¢ ptyty (patrz czeé¢ 5), rozprowadzi¢ na nich niewielka ilos¢ oleju do
smazenia i wytrzec¢ miekka $ciereczka lub papierowym recznikiem kuchennym.

« Niezaleznie od tego, czy uzywany jest przedtuzacz, czy tez nie, przewdd zasilajacy nalezy starannie poprowadzi¢
w taki sposob, aby goscie mogli sie swobodnie porusza¢ wokét stotu bez ryzyka potkniecia sie o przewod.

« Opary powstajace podczas pieczenia moga by¢ niebezpieczne dla zwierzat o szczegélnie wrazliwym uktadzie
oddechowym, np. dla ptakéw. Zalecamy, aby wiasciciele ptakdw trzymali je z dala od miejsca pieczenia.

« Urzadzenie nalezy zawsze chroni¢ przed dzie¢mi.

« Przed uzyciem nalezy dopilnowac, aby obydwie strony ptyty byty czyste.

« Aby nie dopusci¢ do uszkodzenia ptyt, nalezy ich uzywac tylko w urzadzeniu, do ktérego zostaty one
zaprojektowane (np. nie nalezy wktadac ich do piekarnika, ktas¢ na palnikach gazowych ani na elektrycznej
ptycie kuchennej itd.).

« Nalezy dopilnowac, aby ptyty byty stabilnie zatozone i poprawnie zaczepione w urzadzeniu. W urzadzeniu nalezy
uzywac wylacznie ptytek dostarczonych w komplecie z urzadzeniem lub zakupionych w autoryzowanym punkcie
obstugi klienta.

« Aby nie uszkodzi¢ ptyt do pieczenia, nalezy zawsze uzywac drewnianej lub plastikowej topatki.

« Nalezy uzywac wytacznie czescilub akcesoridw dostarczonych z urzadzeniem lub zakupionych w autoryzowanym
punkcie obstugi klienta. Nie nalezy ich uzywac do innych urzadzen lub niezgodnie z przeznaczeniem.
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Zakazy

Nie uzywac urzadzenia na dworze.

Gdy urzadzenie jest podfaczone do kontaktu, nigdy nie nalezy go zostawia¢ bez nadzoru.

Aby nie dopusci¢ do przegrzania sie urzadzenia, nie nalezy ustawiac go w kacie lub pod szafkg nascienna.
Nigdy nie nalezy ustawia¢ urzadzenia bezpo$rednio na delikatnych powierzchniach (szklany stét, obrus, meble
lakierowane, itp.) lub na miekkich powierzchniach takich jak scierka do naczyn.

Nigdy nie nalezy ustawiac urzadzenia pod szafka lub pdtka zawieszong na $cianie lub w poblizu materiatow
fatwopalnych takich jak rolety/zaluzje, zastony lub zawieszki nascienne.

Nigdy nie nalezy ustawia¢ urzadzenia na goracych lub $liskich powierzchniach lub w ich poblizu; przewdd
zasilajacy nie powinien nigdy znajdowac sie blisko goracych czeéci urzadzenia lub innych Zrédet wysokich
temperatur ani dotykac ich; nie powinien tez zwisac na ostrej krawedzi.

Na powierzchniach urzadzenia przeznaczonych do pieczenia nie nalezy ustawia¢ garnkow i przyborow
kuchennych.

Nigdy nie nalezy kroi¢ zywnosci bezpo$rednio na ptytach.

Poniewaz moze to doprowadzi¢ do uszkodzenia powtoki zapobiegajacej przywieraniu, nie nalezy uzywac
metalowych druciakow i myjek z wetny stalowej ani zracych srodkéw do szorowania.

Nie nalezy przestawiac pracujacego urzadzenia.

Podczas przenoszenia nie nalezy trzymac urzadzenia za uchwyt lub przewdd zasilajacy.

Nigdy nie nalezy wiaczac pustego urzadzenia.

Miedzy ptyta a opiekanymi artykutami spozywczymi nie nalezy uzywac folii aluminiowej lub innych przedmiotow.
Podczas pieczenia nie nalezy wyjmowac tacki do zbierania ttuszczu. Jedli tacka do zbierania ttuszczu napetni sie
w czasie pieczenia: przed opréznieniem nalezy pozwolic, aby urzadzenie ostygto.

Goracej ptyty nie nalezy odkfadac na delikatnych powierzchniach ani wkiada¢ pod wode.

Aby zachowa¢ wiasciwosci powtoki nieprzywierajacej, nalezy unika¢ nadmiernego wstepnego nagrzewania
pustego urzadzenia.

Nigdy nie nalezy manipulowac goracymi ptytami.

Nie nalezy zapiekac produktéw spozywczych w folii aluminiowej.

Aby nie dopuscic¢ do uszkodzenia urzadzenia, nie nalezy go nigdy uzywac do jakichkolwiek potraw flambirowanych.
Miedzy ptyty a element grzewczy nie nalezy wkfadac folii aluminiowej lub jakichkolwiek innych przedmiotéw.
Nigdy nie nalezy wigczac grzania lub rozpoczynac pieczenia, gdy grill jest otwarty.

Nigdy nie nalezy nagrzewac urzadzenia bez zatozonych ptyt do pieczenia.

Wskazoéwki/informacje

Dziekujemy za zakup naszego urzadzenia, ktore jest przeznaczone wytacznie do uzytku domowego.

Dla bezpieczenstwa uzytkownika urzadzenie spetnia stosowne normy i przepisy zawarte w nastepujacych
dyrektywach: dyrektywa niskonapieciowa, dyrektywa w sprawie kompatybilnosci elektromagnetycznej,
dyrektywa w sprawie ochrony srodowiska dyrektywa w sprawie materiatéw majacych kontakt z zywnoscia.

Przy pierwszym uzyciu, przez kilka pierwszych minut moze wystepowac lekkie dymienie i swad.

Nasza firma prowadzi prace badawczo-rozwojowe i zastrzega sobie prawo do wprowadzania w produktach
modyfikacji bez wczedniejszego powiadomienia.

Nie nalezy spozywac artykutéw spozywczych, ktdre stykaty sie z cze$ciami oznaczonymi logo X

Jesli produkt spozywczy jest zbyt gruby, system zabezpieczajacy zatrzyma prace urzadzenia.

Panel urzadzenia jest delikatny: czysci¢, wyciera¢ i suszy¢ tylko za pomoca suchej i miekkiej szmatki. Nie czysci¢
wilgotna gabka, gdyz mozna uszkodzic funkcje urzadzenia.

Srodowisko
E Przede wszystkimi ochrona srodowiska!

Urzadzenie zawiera warto$ciowe materiaty, ktére mozna odzyskac lub poddac recyklingowi.
Zostaw wiec swoje stare urzadzenie w miejscowym punkcie zbiérki odpaddéw.
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Opis

A Panel sterowania A4 Przycisk powrotu

A1 Przefacznik wigczone/ A5 Przyciski regulacji i
wylaczone nawigacji

A2 Tryb do mrozonek A6 Wskaznik nagrzewania

A3 Tryb intensywnego wstepnego i poziomu
smazenia: pieczenia

A7 Wyswietlacz
Przyciski sg aktywne tylko wtedy, gdy sa podéwietlone.

A8 Przycisk OK
B

C
D
E
F

Korpus urzadzenia
Uchwyt

Ptyty do pieczenia
Tacka ociekowa
Przewdd zasilajacy
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12 automatycznych programoéw pieczenia

Dwie mozliwe opcje pieczenia w trybie
automatycznym

@ Tryb do mrozonek

’%’ Tryb intensywnego smazenia:

Tryb reczny
Manual LELTED Manual Manual
mode mode mode mode
. 120° 160°¢ -l 200°¢ -l 240 .
@ ®

Przycisk powrotu

Gdy jest wyswietlone menu podrzedne, a uzytkownik chce
@ wroci¢ do menu gtéwnego, nalezy nacisna¢ przycisk powrotu.

W przypadku wybrania niewtaéciwego programu nalezy
nacisnac przycisk powrotu dwa razy, aby anulowac te funkcje.
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1 Przygotowanie

1

5

Usuna¢  wszystkie  materialy
opakowaniowe, naklejki i akcesoria
zarbwno po stronie wewnetrznej jak i
zewnetrznej urzadzenia.

Przed pierwszym uzyciem dokfadnie
wyczysci¢ plytki w cieptej wodzie
z dodatkiem plynu do naczyn,
delikatnie optukac i wysuszyc.

3-4 7 przodu urzadzenia zatozy¢

wyjmowana tace ociekowa.

Jedli chcesz uzyska¢ lepsze wyniki i
polepszy¢  skuteczno$¢  powierzchni
nieprzywierajacej, mozesz wytrze¢
plytki do  pieczenia  recznikiem
papierowym zamoczonym w matej
ilosci oleju.

Usuna¢ nadmiar oleju  czystym
recznikiem papierowym.

Upewni¢ sie, ze gorna i dolna plytka

s3 poprawnie zlozone w urzadzeniu.
Nie rozpoczynac nagrzewania
wstepnego  bez plytek. Podtaczy¢
urzadzenie do  sieci.  (przewod
powinien byc catkowicie rozwiniety).

Nacisnac przycisk wt./wyt.

Ostroznie: Upewni¢ sie, ze miedzy
ptytkami nie ma produktéw spozywczych.
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2 Pierwsze uzycie

9  Wybierz swoj jezyk za pomoca strzatek a nastepnie wcisnij ok.

Language

Sprachauswahl Choix de la

choice langue
EN DE FR

English Deutsch Frangais

3 Przycisk wh./wyl

10 Wiacz
11 Aby wylaczy¢ grill, nalezy wcisna¢
<& < e —— dwukrotnie przycisk WH/Wyt lub raz
przycisk Wh/Wyt i raz przycisk OK. aby

wylaczy¢ urzadzenie.

10
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4  Funkcja mrozonek w trybie automatycznym

13

B3

< | == (>
=

14

15

5 Funkcja intensywnego smazenia

w trybie automatycznym

13-15 Funkcja mrozonek powinna by¢

wiaczona  przed rozpoczeciem
wstepnego nagrzewania
przy wybieraniu trybu

automatycznego, jezeli produkt
bedzie pieczony jako produkt
zamrozony.
Jesli uzytkownik zapomniat wigczy¢ te
opcje, powinien wylaczy¢ urzadzenie i
powtorzy¢ czynnosci.
Funkcja ta jest dostepna tylko w
trybie automatycznym a nie w trybie
recznym.

19

17-19 Funkcja intensywnego smazenia
powinna by¢ wiaczona przed
rozpoczeciem wstepnego
nagrzewania przy wybieraniu trybu
automatycznego, jezeli  chcesz
mocno  podsmazy¢  wybrany
produkt.

Jesli uzytkownik zapomniat wiaczy¢ te
opcje, powinien wyfaczy¢ urzadzenie i
powtdrzy¢ czynnosci.

Funkcja ta jest dostepna tylko w
trybie automatycznym a nie w trybie
recznym.
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