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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

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

* [pwv ouvvdéoete TN ouvokeun BeBalwbeite OTL N TAON TOU PEVPATOS TNG
OUOKEUNG OO0G QVTIOTOWKEL OTOAUTA OoTnV TAoN NG NAEKTPIKNAG OAG
EYKATAOTAONG.

* [1dvta ouvvdEeTe TN OuoKeLr oag pe Tpida Tov OloBETeL yeiwon. H un
PNON QUTAG TNG UTIOXPEWONG UTIOPEL va 0dNyNoeL 0 NAEKTPOTIANEIN KAl
eVOEXOUEVWG OE 0OPRAPO TPAUUATIOUO.

* Mnv a@rvete TIOTE TN OUCKEULN XWwPIC emrApnon otav PBpioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON €ival amtapaitnTn OTav N CUCKEUN £ival O€ AEITOLPYIO KAl
Blaitepa OTaV PIKEAG TIALdLG 1) dtoda PE EIOIKEG QVAYKES BpiokovTal Yupw
amd avtryv. BeBawwBeite 611 dev Tailouv PE Ta EQPTHAUATA I TN CUCKEUN.

* H ouokeur) Ogv TIPETIEL VO XPNOHOTIOLETAL OTIO ATOPA UE EIOIKES AVAYKEG
(OwpaTikéG 11 dlavontkeg), mawdl r droya 1ou Ot OlOBETOLV TNV
QTIATOVPEVN YVWAON KAl EPTIELRIA YIA TN XPNON TNG OUOKEUNG, XWPIS TNV
ETIITNPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElTOLPYIOG TNG
OUOKEUNG Kal Ba eival uTteLBUVOC yia TNV ACPAAELG TOUG.

* O£0TE EKTOC AELTOLPYIOG TN CUOKELN KAL ATIOCLVOLOTE ATIO TO PEVMAL

- Meté amé kGBe xprion

- Mpw amé tov kKabapLoud

- Mpwv TN PJETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUOKELN Yld OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
OTIO{0UG TTPOOPICETAlL.

* H ovokeurp autr) TpoopileTal yla xpnon ot €oWTEPKO Xwpo. Mn
XPNOLJOTIOLE(TE TN OUOKELN O€ LUTIAIBPLO XWPO.



* H ouvokeun autr ipoopiletal Pévo Yo OIKLAKN Xprion. KaBe dAAn xprion
OKUPWVEL TNV €yyunon.

» XpNOLOTIOLELTE TTAVTA TN OUOKELN ETTIAVW OE AOPOAr, OTeyvr, Kabapn,
ETEdN KAl AVTIOEPULKT ETILPAVELQ.

* Mn A€lTOUPYEITE KOl PNV TOTIOBETEITE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypacia ry oe onueia 6oL PTtopEl va BpéxeTal.

* [10TE YNV APrveTe 10 CWPA TNG CUOKEUNG, TNV AVTIOTACN, TO KOAWDIO N
T0 BUOPA VO Bpaxolv. e TEPITITWON TIOL N CUCKELN PPaxel, aalpEéote
QUEOWG TO KOAWOLO TOU PELPATOG ATIO TNV TIPIda kal PNV BAZeTe Ta XEPLO
0ag 010 vePO. Mn B€tete TOTE TN BpPeEyPEVN CUOKELN OE Asltoupyia Kal
ETIKOWVWVNOTE HE €VA OTIO TA €EOVOLODOTNUEVO KEVIPA ETIIOKELWV
MMENPOYMITH.

* Mnv TOTIOBETE(TE TNV OUCKELN KOVTA O€ €0TiEG BEPUOTNTAG, TIAVW 1) OlTTAa
oe e0Tia agpiou, patt koudivag.

* H ouokeur) Ba TIPETIEL VO EXEL ETTOPKI o) aEpa. AproTte TovAdxlotov 10
EKATOOTA YUPW OTIO TN CUOKELN.

* Mnv TOTIOBETEITE TN OULOKEUN KOVIA O€ KOUPTIVES, KATW ATO PAPLa N
VIOUAQTILA, 1 KOVTa o€ oTdNTIoTE Ba prtopoloe va eBapel attd Tov atuo.

* MV KOAOTITETE TN CUOKELN 1| PNV TOTIOBETE(TE TiTTOTa TTAVW O€ AUTH KATA
N XpHon.

MPOZOXH: Katd tn Xprion, va eiote blaitepa TIPOOEKTIKOL KAl va unv
ayVICeTe TNV ETUPAVELD TNG OUOKEUNG KAl TNV €000 a€pa, OTO TOW PEPOG.
E¢épxetal kautdg aépac.

* H KaKn Xprion tg OUOKEUNG UTIOPEL VO TIDOKOAEDEL TOAUUATIOPO.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TpameClov/ TIAYKOU ) 0€ ONUEIO TIOU PTIOPEL VA TO aPTIAceL KATIOO TTOLdL.
MnVv a@rVETE TO KOAWDLO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIPAVELQ.

* [TOTE PNV ATTOOLVOEETE TN CUCKEUT OTIO TO PEVPA TPARBWVTAS TNV OO TO
KOAWDL0. ATTOOLVOEDTE TNV TPARWVTAG TIAVTA ATIO TO PIG.

* [10TE pnV aQrVeTe T0 KAAWOLO TOU PEVPOTOS DITTAWPEVO KATA TNV OLAPKELD
NG XProng tNG CUOKELNG. =€DTAWOTE TO TEAEIWG.

* Mn XpNOWJOTIOLELTE TIOTE OKANPEA, AELAVTIKG 1 OLOBPWTIKA ATIOPPUTIOVTIKA
N OLOAUTIKG LYPA VIO TOV KABAPLIOPO TNG CUCKEUNG.

MPOZOXH: H empdavela tnG CUOKELNG €ival Kauth Katd tn OAPKE TNG
Aettoupyiag. Mnv ayyilete ta {eoTd PEPN TNG OUOKEUNG KATA T DLAPKELA
NG AetToupyiag.

MPOZOXH: Mnv a@AveTE TNV avTiOTOON NG CUOKELIG VA BPAXEL.

* 2UVICTATOL N CUOKEUN VA PNV €ival o€ ouvexn Asttoupyia yia Tavw omd 3




WPEG.

* Mn PETOKIVEITE TN OUOKELN OTAV QUTH £ival € AlTOLPYIa.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA ) VWTIA XEPLA.

* Mn XPNOIUOTIOLEITE ETIEKTAON KAAWOIOU.

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

* EAgyxete Katd OlOOTNMOTA TO KOAWDIO via Tuxov @Bopés. Mnv
XPNOLUOTIOLETE TN CUCKELN AV TO KAAWDLIO PEVUATOC EXEL UTIOOTEL PBOPA
f OV AUTH €XEL TIECEL 1 €XEL LTIOOTEL BAGPBN KOTA OTIOLOONTIOTE TPOTIO. AV
UTIOWLOOTEITE OTL N OUOKEUN €xel UTIOOTEL BAGRN, ETIOTPEWPTE TNV OTO
KOVTIVOTEPO €¢OUCIODOTNPEVO KEVTIPO eTilokeuwy MITENPOYMITH yua
etétaon.

* 2¢& TIEPITTTWON TIOL UTIAPXEL TiBavr BAGRN, uNnNVv ETUXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouolodoTnuéva
KEVTpa eTiokeLwv MIMENPOYMIH.

» K&Be emiokeur) amo pn €€0U0L0O0TNUEVO TEXVIKO TWV KEVIPWY Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XpNOIUOTIOLEITE POVO YVNOLA AVTOANAKTIKA.

* AuT} N OULOKEL CUMPUOPPWVETAL PE TNV Odnyia nAeKTpOUAyYVNTIKAG
oupBatotntag 2014/30/EE, tnv Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV O€ NAEKTPLKO KAl NAEKTPOVIKO €COTIAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIg aTtalTtr)oelg OlKOAOYLIKOU OXedLACPOU Yo Ta
TPOIOVTA TIOU  KOTOVOAWVOULV evépyela kal tov Kavoviouod (EK) Ap.
1935/2004 oxeTKA PE TA LAKGA KOL QVTIKE[JEVA TIOU Trpoopidovial va
¢pBouv o€ eTtaen Pe TPOPIUA.

®YNA=TE AYTEZ TIZ OAHTIEX
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Mivakag MpokaBoplopévy Xpdvwy Kal ©€pUOKPaCLOV

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL TO TIPOYPAPUATA KAL Ol TIPOKABOPIOUEVEG BEPUOKPATIES Kal
XPOVOL. XPNOoOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.

@ D
WYAowo pe aépa Ynié Yrowo otn oxdpa
©¢epuokpaaia (°C) 200 200 200
Xpoévog (Aetttd) 18 25 20
E0pog Beppuokpaciag (°C) 60-200 60-200 60-200
E0pog Xpdvou (Aettd) 1-60 1-60 1-60
e s o 2 2
D @
Kéw/apohdteg Zéotoua Dpuydvioua
O©¢epuokpaoia (°C) 170 120 200
Xpovog (Aetttd) 16 6 4
E0pog Beppokpaoiog (°C) 60-200 60-200 60-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-10
&i\’%“gfg‘rfl‘\’f:\;‘&g‘;‘)g 10 X o\ 408EUT.

* Ta Ukpotepa LAIKA amattolv ouviBws AtyoTepOo XPOVOo LAYEIPELQTOS aTIO TA UEYAAUTERPA UAIKA

Aettoupyia yKkpIA

2TnVv Aertoupyia YKpWh, N ipokaBopiopévn Beppokpaaia eival 200°C kat o TPokaBopLopEVog Xpovog
elvat 60 Aettrd. To €0pog NG Bepuokpaciag oto YKPW eival 60-200°C Agv uttdpxel duvatotnta
aMaynig tou xpdvou.

Mpwv NV MNpwtn Xprion

« BeBawwBeite 611 n ouokeur eival atmevepyoTioinpéVn Kat dev ival atnv Tipida, Tpv Th XpRon.
YHMEIQ>H: Evdéxetat va TipoKOWEL KATIVOG KAl OOWEG KATA TNV TIPWTN XPron.

1. MAOveTE T gEPN TNG oUOKeUNG. Agite Tnv evotnta “®povtida kot KoBaplopog”

2. TomoBeTr|OTE TN CUCKELN o€ pia Kabapry, €Tmedn Kal AVTIBEPULKN ETIPAVELQ.

3. TomtoBetoTE TN OXApPa (6) PECT OTOV KADO (7). AQALPETTE TO KATIAKL TOU YKPIA (1).

2nuelwon: Mnv XpnoWOTIOLETE TN CUCKELT XWPIS TNV ATTOCTIWKEVN OXAPA.

4. TomoBeToTE TOV KABO TNV LTIOdOXN TNG CUOKEUNG (5) Xwpis paynto Kal BeBalwbeite OTL Exel
KOUUTIWOEL KAAG 0T B€on tou.

>nueiwon: Edv o kadog dev KOUPTIWOEL KAAG aTtnv uTtodoxr], N CUCKeUR Ogv Ba evepyoTtoLnOEi.

5. ZuvdEaTe TN cuokewn otV TPICa. ©a aKOUCTEL éva “UTItT” Kal oToV Tiivaka eAEyxou (4) Ba avayel



=
TO TTANKTPO Agltoupyiag [UJ (20).

6. MiEoTte ToV TANKTPO Acttoupyiag (20). ©a akouoTel £Vag fX0G kal Ba avayouv OAEG oL AUXVIEG OTOV
Tiivaka eAEyxou (4).

7. Miéate 1o MANKTPOo “AlR FRY” (12). H Auxvia tou mpoypauuotog “AIR FRY” Ba avofoofrvel kat
otnv 0Bdvn evdelfewv Ba evaldooovtal n Tpokaboplopevn Beppokpaoia 200 °C kat o
TipokaBopLouéVOS Xpovogs 18.

8. Mi€oTe 10 TTANKTPO PUBULONG XPdvou (14) Kal TIECTE TO TIANKTPO Pelwong ¥ (16) kal pubuioTe
ToV Xpovo ota 10 Aetttd.

9. Mi¢ote 10 MAAKTPO EVapPEng gl (13) kaL h ocuokeur| Ba §ekIVAOEL.

10. Meéate 10 MANKTPO “GRILL” (21). ZInv 086vn evdeitewv YKpIA (18) Ba eupavioTei n Beppokpacio
200°C.

11. Miéote Eavd 10 TTANKTPO €vapéng i (13) kat n cuokeun Ba EekvAoEL.
Znueiwon: Eav dev miéote kdmolo TARKTPO yia 30 deutepOAeTta, oL Auyvieg Ba ofricouv Kal n

=
OUOKeEUN Ba PTTEL 0€ KOTAOTAON AVaPOVNS Kal Ba Tapapeivel avappévn n Auxvia [UJ (20).

12. Ztov Ttivaka eAéyxou Ba tapapeivel avappevn n Auxvia “AIR FRY” kat otnv 086vn evdeiéewv (15)
Ba evaldooovtal n Bepuokpaacia 200 °C kol O ETIAEYUEVOG XPOVOG. 2TV 086vn eVOEEEWY YKPIA
(18), Ba mapapeivel avappévn n Bepuokpaaia 200 °C.

13. ‘Otav oAoKANPwOEL TO eTIAEYPEVO TIPOYPOUUA, OTnv 086vn evdeitewv tng eputedag (15) Ba
EPPOAVIOTEL N EVOELEN “- - - =" eV TO YKPIA Ba cuvexioel va Aettoupyet.

o
14. Miéote 10 ThAktpo Aettovpyiac &) (20).
15. H ouokeun eival €Towun yla xprion.

Xpnron tng 2uokeurig — Ppitéa AEpog

* BeBawwBeite 611 n ouokeur| eival amevepyotonpevn kat dev elval atnv mpida, mpiv n XpRon.
Znueiwon;: Mpoteivetal va TPoBePUAIVETE TN GUCKEU yIa 5 AeTITA Xwpig eaynto.

1. ToTtoBEeTAOTE TN CUCKELN O€ Wia KaBapr, €TTEDN KAl AVTIOEPUIKR ETUPAVELQ.

2. TomoBetr|oTe TN oXdpa (6) péoa aTov K&do (7).

2nueiwan: Mnv XpnoOTOLELTE TN GUOKEUA XWPIG TNV amooTiwuevn oxdpa.

3. TomoBetoTE TO PayNTO TAvVW OTn oXdpa (6) Kal ToTmoBeTroTe Tov K&dO (7) aTtnv uttodoxn NG
ouokeung (5). BefawwBeite 611 0 KABOG £XEL KOUPTIWOEL KOAA OTN BEoN TOUL.

2nueiwon: BeBawdeite 611 1o payntéd otov kddo dev EPXETAL OE ETIAPK WE TNV avTioTaaon.
2nueiwon: EGv o kadog Sev KOUPTIWOEL KAAA aTNV UTIOBOYXK), N CUCKEUR OV Ba evePYOTTOLNOEL.

4. 2uvdE€oTe TN ouoKeLn oTnV TIPia. ©a akoUOTEL Eva “UTiT” Kal OToV TTivaka eAEyXoL (4) Ba avayel

=
TO TTANKTPO Agttoupyiag [UJ (20).

5. Méote Tov MANKTPO Acttoupyiog (20). Oa akouoTel Evag AX0G Kal Ba avAWouv OAEG oL Auxvieg oTov
Ttiivaka eAEyxou (4).

6. Méote 10 TMAAKTPO “AIR FRY” (12). H Auxvia tou mpoypdupatog “AlIR FRY” Ba avafBoofrvel kat
otnv 08dvn evdelfewv Ba evaAdooovtal n TpokaBoplopévn Beppokpacia 200 °C kat o
TIPOKOBOPLOPEVOS XPOVOGS 18.

2nueiwon: Edv dev miéote KAmowo TIAAKTPO yia 30 SeuTePOAETITA, oL AuxVvieg Ba ofroouv Kal n

=
ouokeur| Ba pteL oe kotdotaon avapovrg Kat 8a Tiapapeivel avappévn n Auxvia [UJ (20).
7. TEOTE TO TTANKTPO TOU TIPOYPAUUOTOG TIou eTilBUpEiTe (BA. evotnta “ Mivakag Tpoypoupdtwy &



TipokoBoplouévwy xpovwy & Bepuokpactwy”). H avtiotoxn Auxvia 8a avaBoofrivel kal atnv 086vn
evdeifewv Ba evaldooovtal n pokaboplopévn Bepuokpaaia Kal 0 TIPOKABOPLOUEVOG XPOVOG TOU
TIPOYPAUKATOG.

8. MioTe 10 TTARKTPO PUBUIONS XPOVOU (14) Kal TIECTE BIadoXIKG Ta TIARKTPA “ 7 (16) A A
(17) ya va puBuioete Tov €mBUPNTO XPOVO.

9. MiéoTe 10 TTAAKTPO PUBLONG Beppokpaaiag (19) kat TESTE SladoyIkA Ta TARKTPA “ N ” (16) Ry
“« A (17) yio va puBpioete tnv emBupuntr) Beppokpaaia.

10. Miote 10 TTAARKTPO €vapéng el (13) ya va Eekvrioel To TIPOYypaupa. H evdeIKTIKA Auxvia Tou
TIPOYPAUMATOG TIOU €XETE ETUAEEEL Ba TTAPOPEIVEL avappevn Kal otnv 0Bovn evdeitewv (15) Ba
evaMdAaooovTal N eTAeYPEVN BeppoKpaaia Kal 0 XpoOvog.

2nuelwon: Katd tn SIGPKEID TOU HAYELPEUATOG, TIPOTEIVETOL OTOV UIOO XPOVO UOYELPEUATOS VA
YUPICETE ] VO aVAKOTEVETE Ta TPOPIA PETA GTOV KABO YL KOAUTEPO OTIOTEAECHA. 2TOV IGO0 XPOVO
miepinov Ba okouotel pia ewdotoinon Kat otnv 086vn evdeitewv (15) Ba avapooBroel yia Alya

deutepOieTtta N £vdeién Ern
- Méote 10 TAAKTPO évapéng/mavong (13), aapéoete Tov kGdo TE(OVIOG TO TARKTPO
agaipeang kddou (8), avaKaTEYETE kal TOTIOOETOETE Eava Tov KGdo. Miéote Eava To TARKTPO
€vapéns/mavong (13) kat 1o TPOYPAPUa TIoU £XETE ETIAEEEL Ba ouvexIoTEL auTOuaTA.
- EvaANaKTLIKd, UTIOPELTE VO aQALPECETE TOV KADO, VA AVOKATEWETE KAl VO TOTIOBETAOETE §avd Tov
k&do. To mpdypapua Tou EXETE EMAEEEL Ba ouvEXIOTEL autduaTa.

13. ‘Otav 0AokANPWOEL TO eTIAEYUEVO TIPOYPAPUA, Ba AKOUOTEL €vag AX0G 3 POPES KAl aTnv 08dvn

_ |
evdeifewv Ba epeavioTel N EvOEEn t no . Emeta amoé Ba akouoTel TTAAL Evag oG 3 OPES KaL N
ouokeur) Ba otopatioel. Ot evOEIKTIKEG Auxvieg Ba ofricouv Kal oTtov Tiivoka eAgéyxou (4) Ba

=
TIAPAUEIVEL OVOPPEVN 1 AUX VIO TOU TIARKTPOU AgLToupyiag [(.Jj (20).

2nueiwon: Mpwv oepBipete, eAEVETE £Gv TO QayNTO EXEL pavelpeutel. EGv xpeldletal emmAéov xpdvo
yla va payelpeutei, emavaldpete tn diadikaaia mpogapudloviag tov Xpdvo kat T Bepuokpaaia. O
¥pdvoc uayelpéuatog €aptdtal amd TNV TUKVOTNTA, TO A0S KAl TN UYpaoia Tou gpayntov.

2NUEINOELG:

« Agatpeite e Tpoooyr| Tov k&do amd v uttodoyr. MNavta kpatdte 1ov kado (7) amd tn Aapn (9).
* Katd v agaipeon tou k&ddou, dwate WOaitepn mPoooxr KaBWGS UTopel va Byet atpos.

* 2epPipete xpnowoTolwviag TAACTIKES A 0MveG Aaideg.

« Eav BéAete va aMaEeTe Tov Xpdvo 1 Tn Beppokpaoia Katd tn SLEPKELD TNG Aettoupyiag, TEOTE TO
TAfRKTPO “AIR FRY” (12). H evdeiktikr| Auxvia Ba avaBoofrivel. Migate ta TARKTpa pubuiong xpévou

(14) fi/kaL puBIong Beppokpaaiag (19) Kal Pe Ta TARKTPa “ N * (16) A * A - (17) puBuiote
avtioTolka Tov Xpovo Kal T Beppokpacia. Miéate To MAAKTPO Evapéng/madong Pl (13). Ztnv 0Bdvn

evdeifewv Ba evaAAooovTaL 0 KAvVoUPLog XPOVoG /KoL BepUOKPAaia.
« EQv BéAete va aANAEeTE TO TIPOYPOUUA KATA Tn SLAPKELA TNG AElToupyiag, TIECTE TO TIARKTPO TO

TAfktpo “AIR FRY” (12) kal émerta 1o TARKTpO évapéng/mavaong bl (13). EmAéCTe 1O TTIPOYPOPUCT
TI0V BéAeTE, puBpioTeE TN Beppokpacia & To XPOVo Kal TIESTE TIAAL TO TIARKTPO £vapéng/madong Pl
(13).

« EQv BéAeTE VA OTAUATACETE TO TIPOYPOMUA TPV TOV ETUAEYUEVO XPOVO, TIECTE TIAPATETANEVA TO

N
TIARKTPO Acttoupyiag [UJ (20).

* Mnv KoAOTTTETE TN OUCKELN 1} Unv ToTtolEeTElTE Timota avw o€ autr| KATd N Xeron.

* Mn vepiCete Tov KGABO PE AGBL ) OTIOLOBATIOTE AANO LYPO.

* Mnv 1oTI0B€TE(TE OTN CUOKEUN EVPAEKTA OKEUN OO XAPTOVL, XaPTL, TTAACTIKS KOl TIAPEUPEPT) LAIKA.
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* Mnv ToToBETEITE YUAAIVO OKELN, KAELOTA OOXEID KAl TIAPEUPEPH UAKA TIOU UTTIOPEL va OTIACOLV [E
NV Beppokpaaia.

* Mn xpnowlottoleite yudAwva A kepauiké oKeon.

* 2€ mepimtwon SLoKoTI G PELUATOC, GTOV TO PEUUA ETAVEABEL, OTOV TTivaKa eAEYXOL Ba avaBooPrivel
TO €TAEYUEVO TIPOYPAUUA Kal Ba eEVOAACTCOVTAL N ETUAEYHEVN BEPUOKPATIa KOL O XPGVOG TIOU EXEL

amopeivel. Méote 10 TMARKTPO Evapéng/mavong >l (13) kat 1o TTPOYPANKA NG ETMAOYNAG oag Ba
ouvexlotel. Edv dev méote KGO0 TARKTPO yla Tepimou 6 Aemtd, oL Auxvieg Ba offfioouv kal n

Ouokeun Ba PTEL o€ KOTAoTAON aVaPOVAS Kat Ba Tapapeivel avapupévn n Auxvia LU (20).

Xprion tng 2LUOKeVAG — MkPLA

* BeBawwBeite 61L n cuokeun gival amevepyoTtoinuévn kol Bev eivatl otnv Tipida, TPV T XPron.
2nueiwaon;: Mpoteivetal va TpoBePUAIVETE TN CUCKEU YIa 5 AeTTTA Xwplg @aynto.

1. ToToBeTAOTE TN CUCKELN O€ Wia KaBapr, €TTEDN Kal AVTIOEPUIKN ETUPAVELQ.

2. TomoBetrioTe ToVv dioko (2) hvw oo TNV avtiotaon (3).

2nueiwon: Mnv XpNOOTIOLELTE TN CUCKEURA XWPIG TOV ATIOCTIWHEVO SIOKO YKPLA.

2nueiwon: Edv o diokog dev TomoBeTNOel KaAG otnv LTtodoYT, N CUOKELN dev Ba vepyoTtoLnBEL.

3. TomoBetOTE TO POyNTO TTAVW OTOV BloKO (2).

2nueiwon: Na towo {oupepd amoTéAeoPa, oKENAOTE pe 10 KGT[('}KL (1).

4. YuvdEOTE TN OUCKELN OTNV TIPICa. ©a aKOUOTEL £va “UTiTT” Kal oTov Tiivaka eAEyXoU (4) Ba avayel

TO TIANKTPO AgLtoupyiag LU (20).

5. Miéote Tov MANKTPO Acttoupyiag (20). Oa akouoTel Evag AX0G Kal Ba avAaywouv OAEG oL Auxvieg oTov
Ttivaka eAEyxou (4).

2nueiwon: Edv dev miéote kdmowo mARKTpo yia 30 deutepolettta, oL Auxvieg Ba ofrjoouv Kat 1

ouakeun Ba PteL o€ katdotaon avapovhg Kat Ba Tapaueivel avappévn n Auxvia LU (20).
6. Meéote 1o MARKTPO “GRILL” (21). H Auxvia “GRILL” Ba avofoofrvel kat otnv 086vn evoeifewy
(18) Ba avaBoofrivel n tpokaboplopévn Bepuokpacia 200 °C

7. Miéote dladoykd ta TAAKTPa “ % ” (16) 1 * A (17) yia va puBuicete v emBuunth
Bepuokpaaioa.
2nueiwon: O pokaBoplopévog Xpdvog otn Asttoupyia “GRILL” ivat 60 AeTttd kot Sev aMALEL.

8. MNi€ote 10 TTANKTPO £vapéng Pl (13) yla va gekvnoel n ovokeun. H evdelktikr) Auxvia “GRILL” Ba
TIAPAPEIVEL avapdpévn Kal otnv 08ovn evdeitewv (18) Ba mapapeivel avapuévn n eTAeyUEVN
Bepuokpaacia.

2nueiwon: Katd tn Sdpkela Tou UAYELPEPATOG, TIPOTEIVETAL GTOV UGG XPOVO UAYELPEUATOS VO
YLPICETE Ta TPOGLIA TIAVW OTNV TIAGKA.

—
9. Apou TtepGoouy Ta 60 AETITA, TIECTE TIAPATETAPEVA TO TIANKTPO AElToupyiog LU" (20).
2nueiwon: MNpwv oepBipeTe, EAEYETE GV TO PAYNTO EXEL POVEIPEUTEL. EGV XpeldleTal emmAov Xpdvo

ylo va Jovelpeutei, emavoAdBete ) Sadikacia. O ypdvoc pavelpéuatog e€optdrtal amd tnv
TIUKVOTNTA, TO TTAXOC KAl TN UYypaoia Tov payntou.

2NUELWOELG:
 Apaipeite pe poooyr| Tov dioko atd v uttodoxn. Mavia kpatdte Tov 8ioko (2) amd TiG TAIVEG

L
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Aapég.
* YepPBipete xpnoyomowwvtag TTAACTIKES H EUAVES AaBidEG.
* Edv BéAete va aMalete tn Beppokpacia katd Tt SLdpKela NG AEroupyiag, TECTE TO TANKTPO

“GRILL” (21). H evdeikTikr Auxvia 8a avaBooprivet. Migote ta Afktpa “ 7 " (16) {4 “ A (17) kou

pubuiote tn Bepuokpaoia. Miate 10 TANKIPO £vapéng/madong i (13). Ztnv 086vn evdeifewv Ba
Qaivetal n kawvoupla Bepuokpaaia.
* EQv BéAeTE VO OTOPATAOETE TO TIPOYPOUHA TIPV TOV KOBOPLOPEVO XPAOVO, TIECTE TIAPATETAPEVA TO

o
ikepo Aetroupyioe 2 (20).

* Mnv KOAOTITETE T OUOKEUN ] WNv TOTIOBETEITE TimoTa TTAvw o€ auTr] KAt TN XpPron.

* Mn veuiCete Tov Sloko e AAdL A omtolodhToTe GAAO LYPO.

* Mnv tomto0<tEite 0N CUCKEUT) EVPAEKTA OKEDN Omd XAPTOVL, XOPTL, TAACTIKO KOl TIOPEUPEPT UNIKA.
* Mnv ToTtoOETEITE YUAAIVO OKELN, KAELOTA BOXEIQ KOL TIOPEUPEPN UAKA TIOU JTIOPEL VO OTIA00LY HE
TNV Beppokpacia.

* Mn xpnoworoLeite yudhva i KEPAULKE okeLn.

* X¢ Tiepimwon SLOKOTING PEUUATOG, OTAV TO PEVUA ETIAVEABEL, OTOV TiivaKa EAEyXoL Ba avaBoopfrivel
10 €MAeYHEVO TIPOYPaPUa Kal Ba evOAMACoOVTAL N ETUAEYHEVN BEPUOKPATIa KaL O XPGVOG TIOU EXEL

aroueivel. Miéote 10 TANKTPO €vapéng/mavong >l (13) ya va ouvexlotel n Asttoupyia. Eav dev
TIECTE KATIOWO TIAMKTPO YIa TIEPimou 6 AeTTd, ot Auxvieg Ba ofricouv Kat n cLUOKeUR Ba UTEL O€

=~
Katdotaon avapovig kat Ba Tapapeivel avappévn n Auyvia [U/l (20).

Xpnon g 2uokeur|g — Gpiréla A£pog kat MkpLA

1. AQoU €VEPYOTIOIOETE TN OUCKeLr, TIEOTE TO TANKTPo “AIR FRY” (12). H Auxvia tou
mpoypdupatog “AIR FRY” Ba avaBoofrivel kat otnv 0B8ovn evdeitewv Ba evaldooovtal n
TpokaBoplopévn Beppokpacia 200 °C kal o TTpokaBoplopévog xpovogs 18.

2. MEoTE TO TTANKTPO TOU TIPOYPAPUATOS Ttou eTiiBupeite (BA. evotnta “ MNivakag TIPOYPOUPATWY &
TipokaBoplouévwy xpovwy & Bepuokpactwy”). H avtiotolxn Auxvia 8a avaBoofrivel kat otnv 086vn
evdeifewv Ba evaldooovtal n pokaBoplopévn Bepuokpaaia Kal 0 TIPOKOBOPLOUEVOG XPOVOG TOU
TIPOYPAUKATOG.

3. MiéoTe 10 TARKTPO PUBILONS XPOVOU (14) Kal TIECTE SLadoXIKd Ta TIARKTPA “ 7 ” (16) A A
(17) yio va puBpioete Tov €mBUUNTO XPOVO.

4. Ti£oTe TO TIAAKTPO PUBHIONG Beppokpaaiac (19) kat TéoTe Sladoykd Ta TARKTPa “ N 7 (16) Ry
“ AN (17) ywa va puBuioete v etiBuuntr Beppokpaoia.

5. TTéoTe 1O TANKTPO €vapéng gl (13) yo va &gkvnoel 1o TIPOYPaUUa. H eVBELKTIKY Auxvia Tou
TIPOYPAUMOTOG TIOU €XETE ETUAESEL Ba TIAPAPEIVEL avaupEvn Kal otnv 08ovn evdeitewv (15) Ba
evaMdaooovtal n eTAeyPEVN Beppokpaoia kal 0 XpOvog.

6. Miéote 10 TANKTPO “GRILL” (21). H Auxvia “GRILL” Ba avaBoofrvel kal otnv 08évn evoeitewy
(18) Ba avaBoofrivel n tpokaboplopévn Beppokpacia 200 °C

7. Miéote Sladoxlkd ta TAAKTPa “ % ” (16) 1 “ A (17) yia va puBuicete v embuunTh
Bepuokpaaia.

Znueiwon: O pokaBoplopévog xpovog otn Aettoupyia “GRILL” gival 60 Aemtd kat dev aMACEL.

8. MiéoTte 10 TANKTPO Evapéng i (13) yla va Eekvroel n ouokeun. H evdelktikr Auxvia “GRILL” Ba
TIAPAUEIVEL QvOPPEVN Kal otnv 086vn evdeitewv (18) Ba mapapeivel avapuévn n eTUAEYUEVN
Bepuokpaaia.
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2nueiwon: Otav xpnouotoleital kat Tig d00 Aeitoupyieg Yadi, Oev UTIOPEITE VA QTIEVEPYOTIOITETE TN
Agtoupyia YKPWA Tipv OAOKANPWOEL TO TIPOYPOUUa TNG PPLTECQC.

XPAOWES ZUPPBOUAEG

* MpooBéate 1-2 KouTaMEG AGdL (avaAoya PE TNV TTOCOTNTA) KOL OVAKATEWTE TPV TO PJAYEIPEUQ.

* T JIKPOTEPO CUCTATIKA OTIAITOUYV GLUVABWG AlYOTEPO XPOVO HAYELPEUATOG OTIO Ta YEYAADTEQQ.

* [la va €600QANOETE OUOLOPOPPO PAYEIPEUA, OTA PO TOU XPOVOU HAYELPEUOTOG, TIPOTEVETAL VA
QVOKATEVETOL TO TPOPIUO JECO OTOV KADO KATA TN DIAPKELD TOU PAYELPEUATOG.

* Ta OVOK TIOU KOVOVIKA JOYELPEVOVTAL O GOUPVO UTIOPOUV ETIONG VO JAYELPEUTOUV OTN QPLTECD.

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 1®avikn ToooTNTa yla tnv TpoeToacia tpayavwy atatwy eivat 300 ypaupdpa.

* XpNOWOTIO|OTE TIPOKATOOKEUACUEVN CUUN VIO VO ETOWHACETE YEUIOTA OVAK YPryOPa KOl EUKOAQ.
H mpomtapackeuaopévn COUnN amattel emiong PIKPOTEPO XPOVO TTPOETOOCIAS OO TN OTITKA CUUN.
* TOTIOBETAOTE Pl POPUA YNoiluoTog 1 éva Tawi eoUPVOU OTNV OTIOOTIWUEVN OXAPA €4V BEAETE va
YPAOETE €VA KEIK 1 KIG N €AV BEAETE va TNyavioeTe EVBPAUCTA VAIKA 1 YEULOTA UAIKA.

* H cuokeun eivatl katédAnAn yia Céotapa gayntov. Mo va §ovaleoTaveTe 1o @ayntod oag, pubuiote
N Beppokpacia otoug 150°C yia €wg Kat 10 AeTttd.

KaBapiopdg & Zuvtipnon

* Mpwv kaBapioete A amoBNKeVOETE TN CUCKEUN aag, BydAte v amd v mpila kaL aPrate v va
KPUWOEL TOUAAXLOTOV Yia 30 AETTTA.
* [avta kaBapilete TN CUCKEL Kal Ta EEAPTAUOTA LETA ATt KABE XpAon.

E€wteplkn EQAVELQ:.

* YKOUTTIOTE UE €va VWTIO TIOVI KOL OTN OUVEXELD OTEYVWOTE.

* [Moté pn xpnodotoleite LloXupd dLABPWTIKA i ACLAVTIKG KOBOPIOTIKA.

* ot PN XPNOWWOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.

Anoomiwyevog kadog, oxapa SIoKOog YKPIA & KOTIAKL:

* MAOveTe pe (eoTO vEPO KAl CATIOVVL KOL OTEYVWOTE KAAQ.

* [TOTE PN XPNOLUOTIOLEITE LOoXUPA OLOBPWTIKG I AELOVTIKG KOBAPLOTIKA.

* [ot€ pn XxpnowoToLe{te HETAMIKES BOUPTOEG 1) OPOLYYAPLA VIO TOV KOBAPLOUO.
* JUCTHVETOL VO NV TIAEVETE TA €E0PTAPOTA OTO TTAUVTAPLO TILATWV.

Texvik@ XapokTnELoTIKE

Movtélo: Ppitéla aépa & ykplh DIGITAL 1Z-8241 1ZZ2Y
Taon: 220~240V

2uxvotnta: 50-60Hz

loxug Aettoupyiag @pitédag aépog: 1400Watt

loxug Aertoupyiag ykpth: 1200Watt

Xwpnukétnta kadou: 5Lt
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Mpocwbomoioels yia n Zwot Améppwn NG 2UoKeUng 20uwva ue v Eupwraikry Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA OTIOPPIUUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIOPEXOLV AUTH TNV UTINEECIO. H xwploth andéppyn Pog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VA ETUTUYXAVETAL ONUAVTIKI £E0LKOVOUNCN EVEPYELAS KOL TIOPWV.

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

Eyyunon kau E€uninpétnon MeAatwv

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

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

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

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

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

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

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

oCE
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EN

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

A (54

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
 Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
* Never leave the appliance unattended when it is operating.
» Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.
» This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
« Switch off and unplug

— After each use

— Before cleaning

— Before moving
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
» Always use the appliance on a secure, dry, clean and heat resistant
surface.
* Do not operate or place the device or parts in places of high humidity or
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where it may get wet.

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

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

» The appliance must have sufficient airflow. Leave more than 10 cm
around the appliance.

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

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

» Misuse of the air fryer can result in injury.

* Do not let the power cord of the appliance hang over the edge of a table
or bench top or where a child could grab it. Do not let the power cord to
touch any hot surface.

* Never pull the cord to disconnect the appliance from the electrical supply.
Instead grasp the plug and pull it to disconnect.

* Never leave the power cable wrapped during use. Unwind it completely.
* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

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

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

* It is suggested that it should not be used for more than 3 hours.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

« This appliance is not intended to be operated by means of an external
timer or separate remote-control system.

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.
» Any repair made by an unauthorized BENRUBI Service Center CANCELS
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THE GUARANTEE.

* Any misuse of the device cancels the warranty.

 Use only original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU
RoHS Directive, the directive 2009/125/EC for eco-design and the EC
regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

Parts of the Appliance

. Grill glass lid

. Detachable grill tray

. Grill resistance

. Control panel

. Bucket cavity

. Detachable non-stick rack
. Detachable non-stick bucket 5t
. Bucket removal button

. Handle

10. Air outlet

11. Power cable

OO ~NOOOThA WN =



Control panel

12

11.
12.
13.
14.
15.
16.
17.
18.
19.
20.
21.

11

13 14 15 16 17 18 19 20

Air fry program buttons

“AIR FRY” button

Start/pause button

Time regulator button

Air fry display

Time/temperature decrease button
Time/temperature increase button
Grill display

Temperature regulator button
Power button

“GRILL" button

21

17



18

Programs and Preset Times and Temperatures

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

® o
Temperature (°C) 200 200 200
Time (min) 18 25 20
Temperature range (°C) 60-200 60-200 60-200
Time range (min) 1-60 1-60 1-60
Shake reminder (min) 10 12 12

D @ O
Temperature (°C) 170 120 200
Time (min) 16 6 4
Temperature range (°C) 60-200 60-200 60-200
Time range (min) 1-60 1-60 1-10
Shake reminder (min) 10 X 2m 40s

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

Grill function
In grill mode, the default temperature is 200°C and the default time is 60 minutes. The temperature
range on the grill function is 60-200°C There is no possibility to change the time.

Before the First Use

» Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.
2. Place the appliance on a clean, flat and heat-resistant surface.
3. Place the rack (6) in the bucket (7). Remove the grill lid (1).
Note: Do not use the appliance without the detachable rack.
4. Insert the bucket in the reception (5) without food until it snaps into place.
Note: If the bucket does not fit well into the reception, the appliance will not turn on.
=
5. Plug in. A “beep” will be heard and on the control panel (4) the power button LU/' (20) will remain
on.
6. Press the power button (20). A “beep” will sound and all the indication lights on the display screen
(4) will turn on.
7. Press “AIR FRY” button (12). The “AIR FRY” program indication will flash and the display will
alternate between the preset temperature of 200°C and the preset time 18 min.
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8. Press the time regulator button (14) and then the decrease button % (16) and set the time to
10 minutes.

9. Press start button P! (13) and the appliance will start.
10. Press “GRILL’ button (21). On the grill display (18) the temperature 200 °C will be displayed.

11. Press start button i (13) again and the appliance will start.

Note: If you do not press any key for 30 seconds, the lights will turn off and the appliance will enter
the standby mode and the power indication [L')) (15) will remain on.
12. On the control panel, indication “AIR FRY” will remain on and on the display (15) the temperature
200°C and the selected time will alternate. On the grill display (18), the temperature 200 °C will
remain on.

13. When the selected program is completed, the display of the air fryer (15) will show “- - - -” while
the grill will continue to operate.

™
13. Press power button [UJ (20).

14. The appliance is ready for use.

Use of the Appliance — Air Fry Function

» Make sure the appliance is switched off and unplugged before use.
Note: It is recommended to preheat the device for 5 minutes without food.

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

2. Place the rack (6) in the bucket (7).

Note: Do not use the appliance without the detachable rack.

3. Place the food on the rack (6) and insert the bucket (7) in the reception until it snaps into place.
Note: Make sure the food in the bucket does not come into contact with the heating resistant.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.

~
4. Plug in. A “beep” will be heard and on the control panel (4) the power button [UJ (20) will remain
on.

5. Press the power button (20). A “beep” will sound and all the indication lights on the control panel
(4) will turn on.

6. Press “AIR FRY” button (12). The indication “AIR FRY” will flash and on the display the preset
temperature 200 °C and preset time 18min will alternate.

Note: If you do not press any key for 30 seconds, the lights will turn off and the appliance will enter

~
the standby mode and the power indication [(.),I (20) will remain on.

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

8. Press the time regulator button (14) and press successively * % ” (16) or * A (17) to set the
desired time.

9. Press the temperature regulator button (19) and press successively “ % ” (16) or * A (17) to
set the desired temperature.

10. Press the start button i (13) and the appliance will start. On the control panel the indication
of the selected program will remain on and on the display screen (15) the selected temperature and
the selected time will alternate.
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Note: During cooking, it is recommended to turn or stir the food in the bucket for best results. At

about half time of the program, an alert will sound and the indication “ Erne will flash for a few
seconds on the display screen (15).
- Press the start/pause button (13), remove the bucket, stir and reinsert the bucket. Press the
start/pause button (13) again and the selected program will automatically resume.
- Alternatively, you can remove the bucket, stir and re-insert the bucket. The program you have
selected will automatically resume.
13. When the selected program is finished, a beep will be heard 3 times and the display will show

_ |
I: ULL= RN beep will be heard again 3 times and the appliance will stop. The indication lights will

s
turn off and on the control panel (4) the power indication light ©) (20) will remain on.

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

Notes:

« Carefully remove the bucket from the reception. Always hold the bucket (7) by the handle (9).

* When removing the bucket, be careful as steam may escape.

« Serve using plastic or wooden tongs.

« If you want to change the time or temperature during operation, press “AIR FRY” button (12). The
indication light will flash. Press the time regulator button (14) and/or temperature regulator (19)

button and with the “ 7 * (16) or “ #> ” (17) keys set the time and temperature respectively. Press

the start/pause button gl (13). The display will alternate with the new time and/or temperature.
« If you want to change the program during operation, press “AIR FRY” button (12) and then the
start/pause ol (13). Select the program of your choice, set the temperature & time and press the
start/pause button el (13).

—
« If you want to stop the program before the selected time, press and hold the power button LU/'
(20).
* Do not cover the device or place anything on it during use.
* Do not fill the basket with oil or any other liquid.
« Do not place flammable containers made of cardboard, paper, plastic and similar materials into
the device.
* Do not place glassware, closed containers and similar materials that may break with the
temperature.
« Do not use glass or ceramic utensils.
« In the event of a power failure, when the power is restored, the selected program will flash on the
control panel, and the selected temperature and remaining time will alternate. Press the start/pause

button ! (13) and the program of your choice will continue. If you do not press any button for
about 6 minutes, the lights will turn off and the appliance will turn into standby mode and the
©

indication (20) will remain on.
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Use of the Appliance — Grill Function

» Make sure the appliance is switched off and unplugged before use.
Note: It is recommended to preheat the device for 5 minutes without food.

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

2. Place the tray (2) on the grill resistance (3).

Note: Do not use the appliance without the detachable grill tray.

Note: If the grill tray does not fit well into the reception, the appliance will not turn on.
3. Place the food on the tray (2).

Note: For better result, cover with the lid (1).

—
4. Plug in. A “beep” will be heard and on the control panel (4) the power button LU/' (20) will remain
on.

5. Press the power button (20). A “beep” will sound and all the indication lights on the control panel
(4) will turn on.

Note: If you do not press any key for 30 seconds, the lights will turn off and the appliance will enter

=
the standby mode and the power indication © (20) will remain on.

6. Press “GRILL” button (21). The indication “GRILL" will flash and the display will show the preset
temperature 200 °C.

7. Press consequently buttons * % ” (16) Ay A (17) to set the desired temperature.
Note: The preset time in “GRILL” mode is 60 minutes and does not change.

8. Press start button |l (13) and the appliance will start. The indication “GRILL” will remain on and
the selected temperature will remain on on the display screen (18).

Note: During cooking, it is recommended to turn the food on the tray halfway through the cooking
time.

.I\
9. After the 60 minutes have passed, press and hold the power button LO" (20).

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

Notes:

« Carefully remove the bucket from the reception. Always hold the tray (2) by the handles.

« Serve using plastic or wooden tongs.

« If you want to change the temperature during operation, press “GRILL’ button (21). The indication

light will flash. Press the temperature regulator button (19) and with the “ % * (16) or “ A 17)

keys set the temperature. Press the start/pause button gl (13). The display will show the new
temperature.

S
« If you want to stop the program before the default time, press and hold the power button © (20).
« Do not cover the device or place anything on it during use.

* Do not fill the basket with oil or any other liquid.

* Do not place flammable containers made of cardboard, paper, plastic and similar materials into
the device.

* Do not place glassware, closed containers and similar materials that may break with the
temperature.

« Do not use glass or ceramic utensils.
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« In the event of a power failure, when the power is restored, the selected program will flash on the
control panel, and the selected temperature and remaining time will alternate. Press the

start/pause button gl (13) and the program of your choice will continue. If you do not press any
button for about 6 minutes, the lights will turn off and the appliance will turn into standby mode

.
and the indication © (20) will remain on.

Use of the Appliance — Air Fry and Grill Mode

1. After turning on the appliance, press “AIR FRY” button (12). The indication “AIR FRY” will flash
and on the display the preset temperature 200 °C and preset time 18min will alternate.

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

3. Press the time regulator button (14) and press successively “ % ” (16) or A (17) to set the
desired time.

4. Press the temperature regulator button (19) and press successively * % ” (16) or “ A (17) to
set the desired temperature.

5. Press the start button Pl (13) and the appliance will start. On the control panel the indication of
the selected program will remain on and on the display screen (15) the selected temperature and
the selected time will alternate.

6. Press “GRILL” button (21). The indication “GRILL" will flash and the display will show the preset
temperature 200°C.

7. Press consequently buttons “ % ” (16) A} A (17) to set the desired temperature.
Note: The preset time in “GRILL” mode is 60 minutes and does not change.

8. Press start button |l (13) and the appliance will start. The indication “GRILL" will remain on and
the selected temperature will remain on on the display screen (18).

Note: When using both functions together, you cannot switch off the grill function before the fryer
program is complete.

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

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

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

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

» Cooking extremely fatty ingredients is hot recommended.

* The ideal quantity for preparing crispy potatoes is 300 grams.

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

* Place a baking tin or baking tray on the detachable rack if you want to bake a cake or quiche or if
you want to fry brittle or stuffed ingredients.

» The appliance is suitable for heating food. To reheat your food, set the temperature to 150°C for
up to 10 minutes.
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Care and Cleaning

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

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

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

Detachable rack, bucket, grill tray & lid:

» Wash with warm soapy water and dry thoroughly.

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

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

Technical Characteristics

Model: Air fryer & grill DIGITAL 1Z-8241 12ZY
Voltage: 220~240V

Frequency: 50-60Hz

Air fryer power: 1400W

Grill power: 1200W

Bucket Capacity: 5Lt

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

2002/96/EC

)54

At the end of its working life, the product must not be disposed of as urban waste. It must be taken
to a special local authority differentiated waste collection centre or to a dealer providing this service.
Disposing of a household appliance separately avoids possible negative consequences for the
environment and health deriving from inappropriate disposal and enables the constituent materials
to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.
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Guarantee & Customer Service

« BENRUBI Company guarantees its products for any manufacturing defect or defective materials
for a period of two (2) years from the date of purchase or delivery by presenting purchase receipt.
If your product malfunctions or you find any defects, please revert to the retail location you have
purchased it from or contact an authorized BENRUBI Service Centre. To find the nearest authorized
BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the discretion of BENRUBI
Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, scaling, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician who
does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

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