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EuxapioToupue TTou MAEEQTE pIa XUTPA TaXUTNTAG TNG YKAWAG IZZY.

To Tpoi6v TTOU €XETE OTA XEPIO OOG €XEl KATOOKEUOOTEI OUPQWVA PE TIG TTIO AUOTNPEG
EUPWTTOIKEG TTPOdIaYyPa@ES Kal €xel TTioToTroiNBei amd Ta O1ebvr epyactipia TUV, woTe va
€icooTe oiyoupol yia TNV ao@AAEIa TOU OKEUOUG KAl VO TO XAPEITE yia TTOAU Kaipo.

MoTeloupe TG N XpAon Tng 6a oag aeroel amoAuTa IKavoTToiNuévoug Kal Ba oag xapioel
TTOAAEG YOOTPOVOUIKEG ATTOAQUCEIG.

H x0tpa TaxuTnTog cag Tapéxel TARBOG TTAEOVEKTNUATWV:
H BaABida puBupiong Tng TTieong.

H BaABida puBuIong Tng TTieong, oag TTApEXEl TO TTAEOVEKTNUA, avaAoya PE To £i00G Tou gpaynTou
va puBpioeTe TNV TTieon oTo evdedelypévo etitredo( I/11).

Mo vyigivé payeipgpa

Me Tnv XUTpa TaxUTNTAg TO QaynTd Cag Oa payeipeuTe Mo ypryopd, ot TEPIBAAOV Kevo
ofuyovou. KaBe Aetrtd Trou kepdifeTe onuaivel e§oikovopnaon o€ BITAPIVEG Kal AOITTG BPETTTIKA
OuCTaTIKA.

E&oikovounon xpovou Kai eVEpyEIag

XpnoigotrolwvTag Tn XUTpa TaxUTNTOG PTTOPEITE va £€oikovounaeTe Péxpl kal 70% Tou xpdvou
TToU XPEIad6aoaaTav yia va TTPOETOINACETE TO paynTo. EmTAéov e€oikovopeite evépyeia atréd 30%
£wg 40% oe paynTd PE PIKPOTEPO XPOVO HAYEIPEUATOG Kal PéXPl Kal 60%, yia @ayntd TTou
ATTAITOUV TTEPIOTOTEPO XPOVO HAYEIPEUATOG.

Me tn x0tpa rayxurnrag IZZY, 6a xapsite To payeipeua pe rTaxurnrd, ukolia, diarnpwvrag
Tauroxpova OAeg TiS BiTauives. ZuvrnproTe KaAd tn xurpa oag Kal 8a UropEoETe va 1n
XApEiTe yia TOAAG xpovia.

TupuBaTtég TNyéG BEpUOTNTAG — EOTIEG:
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H oeipd mepiAappaver:

1. Xutpa raxurnrag 4.5t

2. Xurpa rayxurnrag 61t ye kaAa6r aruou
3. Xurpa rayurnrag 8It ue kaAd6r arpou




2ag euxapIioToUE yid TNV Amé@aocn odag va ayopdosre 1n xurpa raxurnragc NATURA 1ZZY.

TNapakaAouue S1aBAoTe MPOOEKTIKA TO EYXEIPIGIO XPONS, TTPIV XPICIOTTOINOETE YIiA
mPWTN Popd TN véa aag xurpa raxurnrag.

lpoooxn otic mpogidomoINoeIS Kal oTiS urrodeisis aopalsiag.

2ag e@ioToUuNE TNV TTPOOOX) TTWS KAOs dAAn xprion tng xurpag raxurnrag, mépav ng
mpofBAemouevn¢ UTTopei va mpokaAéoelr anuavrikéS {NUIES.
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AlaBdaoTe TTPOOCEKTIKA TIG 0dNyieg XPAONG KAl KPATAOTE TIG O€ AOQPAAEG
onueio yio HEAAOVTIKA ava@opd, padi ue TRV atrodeIén ayopdg, n ormroia
Asitoupyei wg eyyonon (BA. mapakdtw «Eyyunon ko Egutrnpérnon
MeAaTwv».

* ATOla [N €goiKEIwpéVa PE TN XPAHON TNG XUTPOG TaxuTnTag 0 Ba TTpéTrel va
TN XPNOILOTTOIOUV.

* MoT€ unv agAvete TN XUTPa TaXUTNTOG ATTO TNV TTPOCOXT 00G, EVW PPIioKETaAl
uTTo Trieon.

* Edv umtdpyouv TTauidid OTO XWPEO TIOU HOYEIPEVETE, Ba TTPETTEl va €i0O0TE
IOIITEPOA TTPOTEKTIKOI.

* [piv atod k&Be xprion, BeBaiwBeite 6TI TO onueio diaguyng Tou aTpou dev eival
MTTAOKOPIOUEVO. Z€ QUTH TNV TTEPITITWON, KABAPIOTE TO XPNOIMOTTOIWVTAG TV
AKpn €vOG OUVOETHPA WOTE va dIATTEPACETE TNV TPUTIA KAl OTrn OUVEXEIA
EeTTAUVETE pE vePO.

* Mpiv TN xprion BeBaiwBeite 611 0 pUBUIOTAG TTIEONG KIVEITAI EUKOAQ TTPOG OAEG

Yo
TIG KaTeUBUvVOEIG “ | 11 W

* [MoT€ pnv aTTOCUVAPPOAOYEITE TO KOTTAKI TNG XUTPAG.

* XpNOIYOTIOINOTE TN XUTPA TaXUTNTAG WOVO YyId TO OKOTIO TOU Ypryopou
HOYEIPEPATOG, VIO TOV OTTOIO £XEI OXEDIACTEI.

* Mpiv atrd KGBe Xprion eival amrapaiTnTog 0 €AeyX0G KABAPATNTAG KAl CWOTAG
Aeiroupyiag TG BaABidag ac@aAgiag, Tou puBuIOTA TTiEONG KAl TOU AGOTIXOU
o@payiong.



MPOZOXH: Kabwg kard Tn SidpKela TOU payElpépaTog Ba dnuioupynOei
UYnAR Trieon HECA OTO CWHA TG XUTPAG, Eival onUavTiKo va BeRaiwdeite
WG EXETE KALIOEl CWOTA TO KATTAKI TIPIV SEKIVAOETE VA MOYEIPEUETE.
EmimrAéov Oa pETrel va TnpeEiTe auoTnpd TIg 0dnyieg ao@alsiag, KaBwg
£0QAAPEVN XPAON UTTOPEI VO 0BNYHOEl O€ TPAUUATIONOUGS R {NHIEG.
MPOXOXH: AvayTe Tnv £oTia oTn PéyIoTn 10XU KAl TOTTOBETAOTE TN XUTPA
oTnv €oTia. Otav o atuég apyioel va Byaivel atré tn BaABida, HEIWOTE TRV
évraon Tng gotiag oT1o 1/3 TNG péyioTng diafdBpIoNng TNG €0TiAG.

* H TTapoloa xutpa taxutntag o diaBétel £vdeign Trieong. MapakaAolpe va
TTAPATNPEITE TNV aTTEAEUBEPWON TOU OTUOU aTTd TIG £€0O0UG ATHOU KATW aTrd
TN BaABida puBuiong TTieong.

* BeBaiwBeite TG €xeTe KAAUWEI TNV €AAXIOTN £vOLIEn XWPENTIKOTNTAG GTO
E0WTEPIKO TNG XUTPAS (Uypa Kal oTEPES TTEPIEXOUEVO) TTPIV TN XPAON.

* [MoT€ unv uttepPaivete TN YEYIOTN £VOEIEN XWPENTIKOTNTAG OTO ECWTEPIKO TNG
XUTpag (uypd Kai oTEPED TTEPIEXOMEVO).

* XpnolyoTtroinoTe TN XUTPa POVO OTIC €0TIEG OTTOU €VOEIKVUVTAI O€ AUTO TO
EYXEIPIOIO Xprong.

* H xUTpa TaXUTNTAG OV TTPETTEI VA XPNOIMOTTOIEITAI TTOTE YA TNYAVIOUA 1)
TOIlyApIopa o€ AGdI utro Tieon.

* Mn xpnoIYoTToIEiTE TN XUTPA TAXUTATAG OTO POUPVO, KABWG JITTOPEI VO UTTOOTET
Cnuigg.

* Mavta va xpenOoIYOTTOIEITE TIG TTAAIVEG AABEG yIa va PETOKIVACETE TN XUTPA
TaxuTtnTag 600 eival eoTh. MOTE PN XPNOIKMOTIOIEITE TNV TTEPICTPEPOPEVN AaBN
o@pAyIong/aTToc@Pdyiong OTO KATTAKI YIA VO ONKWOETE ] VO YETOKIVIOETE TN
xUTpa.

* EAéyxete o€ TOKTG dlaoTANATA T OTABepOTNTA Twy TTAAIiVWY AaBwv. Mn
XPNOIUOTIOIEITE TN XUTPA O€ TTEPITITWON TToU oI AaPEG dev cival oTaBePEC.

* [oTé pn xpnoligoTrolgite dUvapn yia va avoigeTe Tn xUTpa TaxutnTag. MNpiv Tnv
avoiteTe Ba TTPETTEN va €I0TE OiyOoUupOI TTWG N TTiETN £XEI EKTOVWOEI.

* Otav eAeuBepwrvete TOV aTPO, Ba TTPETTEI TA XEPIQ OAG, TO TIPOCWTIO KAl TO
OWPa 00G va pnv BpiokovTal TTavw aTtd TO KATTAKI TNG XUTPAG Kail TIG £E600UG
aTtpoU, TTPOG ATTOPUYH EYKAUUATWY.

* Mn TrapepBaivete 3 TpoTTOTIOIEITE Ta OTOIXEIQ ac@aAeiag (BaABideg,
TTapaBupo, AAoTIX0) TNG XUTPAG, KABWGS UTTAPXE! KiVOUVOG EYKAUUATWY

* To KaTTdKI TNG XUTPAG KaI TA ETTIUEPOUG ECAPTANOTA TOU deV TTAEVOVTAl OTO
TTAUVTHPIO TTIATWV.

* XpNOIYOTIOIEITE TTAVTA KOl HOVO AUBEVTIKG avTOAAOKTIKA.

* [a oTTOIAOATTIOTE ETTIOKEUR, TTAPAKOAAOUUE OTTWG ETTIKOIVWVIOETE JUE £va ATTO
T e€ouaiodoTnuéva kévtpa emmokeuwyv MMENPOYMIH.



* Aeukd OTiygata TTOU WTTOPEI va OXNMOTIOTOUV OTov TIATOo TnG XUTPAg
TaxUTNTAg YTTOPOUV EUKOAQ va agaipebouv Pe T Xprion Aepoviou A Eudiou.

* 2& KAMia TTEPITITWON N XPNOIMOTIOINCETE CUPHATIVO OTTOYYO Kal IoXUPA N
SlaBpwTikd uypd KaBapiouou.

* Mn xpnoigotrolgite aixunpd 1 KOQPTEPA OQVTIKEIMEVA TTPOKEIMEVOU VA
TIPAYMOTOTTOINCETE OTTOIOBNTIOTE EAEYXO AOPAAEIAG 1] AsiToupyiag.

* MNa TNV atroguyr TuXOV KIvOUVou, JUnv a@rvete Tn XUTpa TaxUTNTOG EKTOG TNG
TIPOCOXNG Oag Katd Tn Oidpkeia TNG XpHong kal 600 TreplExel  AGdI
HayelipéPaTog. MNoTé unv eTIXEIPACETE VA OBACETE PE VEPO TUXOV QWTIA TTOU EXEI
TTpoKUWEl ammod  Kapévo AAGdl. KoAuwte T xUTpa HE TO  KOTTAKI KAl
XPNOIUOTTIOINOTE TTUPOCREDTHPA.

MPOXOXH: Mpiv BdAere TN XUTpa ot Asitoupyia, Befaiwdeite TWG TA
KAgioTpa ao@AAIONG TOU KATTAKIOU £XOUV £QPOPHOCElI CWOTA OTO CWHA
NG XUTPaG.

MPOZOXH: lMNa Tpé@Ipa TToU “@OUCKWVOUV” KATA TO MAYEIPEMA OTTWG
oITdpI, PACOAIN, PAKES, XOPTA, pULI, @ABA KATT, 4N YEHIZETE TTOTE TN XUTPA
TOXUTNTOG TAvw amd 10 MIoO. MMpiv avoifeTe TO KATTAKI, TPETTEl v
AVOKIVAOETE EAA@PWGS TN XUTPA TaXUTNTOG.

* O1av payeipeuete AOUKAVIKA 1] GAAEG TPOYEG e TTEPIBANUA, Ba TTPETTEI aPXIKG
va Ta TPUTTATE, WOTE va Un “oKAoouv” Katd To payeipepa i 1o oepPipioua.

* Edv €xete payeipéyel kpéag padi pe 1o TePiBANPA Tou (TTEToQ), TTOPAKAAOUME
MNV 1O TpUTTATE 600 Eival aKOPa (e0TO TTPOG ATTOPUYH EYKAUUATWY.
Znueiwon: MNa Tnv ammoeuyn Tuxov dIdBpwaong Tou ecwTEPIKOU TNG BAoNG TNG
XUTpag atrd 1a GAata, TTapakaAoUue va TTPOCBETETE aAdTI ae vePO TTou PPACEl
KAl VO avakaTeUeTe ATTIA.

* Mnv akoupTtraTe atTeuBeiag Tn HETAAAIKA eTQAVEIQ, XWPIS va @opdTe yavTia
koudivag TTou TTpocTaTelouv atrd TNV uwnAn Bepuokpaacia.

* Mn Bdalete kateuBeiav oTn xUTpa payelpikfp c6da. Mn xpnoigoTroleite
uTTEPBOAIKR TToodTATA AadIoU Kal KpAoIoU OTO PAyEipEUQ.

* Otav o atuédg TNG XUTPag TaxutnTag Byaivel atrd Tn BaABida ac@aAsiag i 1o
AdoTixo, Ba TrpéTTel va KaTeRAoETE TNV XUTPA atrd TN QWTIA Kal apou Bpeite TNV
aiTia Kal TNV €TTIAUCN TOU TTPOPRAUATOG, OTN CUVEXEIQ VO TN XPNOIUOTIOINCOETE
cava.

* Mnv TotroBeteite TiTroTa Mévw oTn BaABida puBuiong Trieong.

* Metd Tn xprion g xUTpag TaxutnTtag, BePaiwbeite 0TI £xeTe KOBapioel TN
BaABida ao@aAciag, To AACTIXO, TO KATTAKI KAl TRV KATOOPOAQ aTrd UTTOAEiypaTa
TPOPWV Kal AddI. ZTEYVWOTE KOAG PE JOAOKOS TTavi TTPIV TNV aTTOBrKEUON.

* TotroBeTeiTE TTAVTOTE VEPO OTAV PAYEIPEVUETE PE TN XUTPO TaXUTNTAG.

* Mn xpnoidotroigite TN XUTpa TaXUTNTAG OTAV £ival ddeia.



* Mn xpnoipoTrolgite TTOTE TN XUTPa TaXUTNTAG yia TNV aTtoBrikeuon @ayntou
TIPIV I KOl HETA TO payEipepa, KaBwg evoExeTal va TTPOKANBEI {nuid oTO Kupiwg
owpa NG XUTpag.

* H xUtpa TaxutnTag PTTopEi va XpnoIPoTTioinBei yovo o€ 0Tia avTioToIxn Tou
peyéBoug TnG. OTav n €oTia gival avappévn otn PEYIOTN EvTaaoT, TTAPOKAAOUNE
yla TN ouvexn €TITHPENGCI 0ag.

* OTav xpnolyoTroleite TN XUTPA o€ NAEKTPIKA €0Tid, N dIAPETPOG TNG £0TiAg Ba
TPETTEl Va gival ion A HIKpATEPN aTTo TN SIGUETPO TNG BAONG TNG XUTPAG.

* Katd tn xprion o€ KEPAUIKN €0Tia, TTOPAKOAOUUE BERaIWBEITE TTWG N BACN TNG
XUTPag gival aTToAUTWGS KaBapr) Kal OTEYVA.

* Otav xpnoiyoTrolcite TN XUTPa O€ £0TiEG YKAIoU, BeRaiwBeiTE OTI N PAGYa dev
OKOUMTTA Ta €CWTEPIKA TOIXWHATA TNG XUTPAG.

OYAASTE AYTEZ TIZ OAHlIEZ
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Ta Mépn TnG ZUOKEUNG

1. Katrdki x0Tpag Taxutntag

. NepioTpe@dpevn Aapn oepdyiong
/atroo@payiong

N

. PuBuiomg trieong

. KAgioTpa acpdAiong

. MopdaBupo ac@aAeiag

. \aoTIXo o1Aikévng

. BaABida aopaAeiag

. Eooxn Tng BaABidag puBuiong trieong
. MAdivég xeipoAafég

© 00 N O U B~ W

10. Kupiwg cwyua

11. ‘Evdeign ao@aNiong KaTrakiol

12. ‘Evdein amoo@pdyiong KaTTakiou
13. BaABida acpaheiag

14. 'E€odog aTuou

15. ©¢on vywnAng mrieang (1)

16. ©¢on xaunAng Trieong (1)

17. ©¢on ammeAeuBEépwaong aTuou

18. ©¢an etmAeypévng £vOeIiEng

19. KaAd6r atuou

AvaAwoipa AVTOAAGKTIKG
- \aoTixo

- PuBuiomg mrieong

- KaAdBr atpou

13 - MAaivég xeipoAafég




Mpiv Tnv NpwTtn XpRon

* [epioTe pe kpUO vePO TN XUTPa TaxUTNTOG PEXPI TO HIad (1/2) TNG OUVONIKAG XwpPNTIKOTNTAG Kal
TOTTOBETEIOTE TN XUTPQ OTNV £CTIA.

» KAgioTe KOAG TO KOTTAKI TNG XUTPAG Kal avAWTE TNV €0TIO OTN PEYIOTN 10XU.

* Otav o aruédg apyioel va Byaivel amod TG €€600ug aTpol aTnv évworn Tng dvw AaBng pe 1o
KOTTAKI, HEIWOTE TNV évTaon Tng €oTiag oto 1/3 TNg péyiotng diaabuiong Tng eoTiag yia 15 AeTTTd,
TTPOKEINEVOU VO apaipeBolV o1 0OOPEG TNG VEAG XUTPAG.

* AprioTe Tn XUTPO VO KPUWOEI Kal avoifTe TO KATTAKI a@oU BeRaiwdeite 0TI OA0G 0 aTudG €XEl
atreAeuBepwBEi.

* MetdETe TO VEPO Kau KaBapioTe cUPQWva We TIG 0dnyieg kKabBapiopoU Kal GuVTAPNoNG aTo
QavTioTOIXO KEQAAAIO.

ZHMEIQZH: Edv petd Tnv TpWTN QOpAa TTOU Ba BPAcETe veEPO OXNUATIOTOUV AEUKA OTiypaTa
otov TAT0 TNG XUTPAG, autd ogeileTal 0Tn OKANPATNTa TOou vepoU. MTTopeite €UKOAa va
QQAIPECETE TA OTiyUOTA WE EUDI 1] €101KO UYPO APAAdTWONG.

Baoikég Odnyieg

Mpiv EekIvOETE va payeIpEUETE:

Mpiv amd kdBe xprion PBePaiwBeite TTwg n PaABida ac@aleiag, TO KIVOUPEVO TTAAKTPO
amoo@pdyiong kai n PBaABida puBuiong Tieong eival kaBapd kal A€IToupyolv CwaoTa.
BeBaiwBeite 611 TO AdOTIXO €ival KABapd KAl CWOTA TOTTOBETNUEVO OTO KATW ECWTEPIKO XEIAOG
TOU KOTTaKIOU.

EAéyETe TTPOOEKTIKG OTO €0WTEPIKO TOU KATTAKIOU TTwWG n BoABida acgalciog eivalr o€ KaAn
KOTAOTAON KOl UTTOPEi va KivnBei eAeUBepa.

H eooxn Tng BaABidag pUiBuiong TTieang TTou BPioKeTal OTNV EGWTEPIKA TTAEUPA TOU KaTTakioU Ba
TPETTEI ETTIONG VO EAEYXDEl, LWATE va PNV gival UTTAOKAPITUEVN, XPNOIUOTIOIWVTAG KATTOIO QIXHNPO
QVTIKEIYEVO.

AdoTixo xuTpag
To AdoTixo TnG XUTpag ptropei Pe Tn Xpron va @Bapei i va oxioTei. Mapakahouue eAEyXETE
TOKTIKA Kal QVTIKATOOTHOTE TO OTAV TTOPATNPROETE PO0PA.

Znuavriko: Xpnoiyorolgite mdvra kair pévo aulevrikd AdoTixa yia 1 XUTpda odg.



1. AvolyHd TOU KOTTaKIOU
MéoTte eAa@pd TTPOG Ta KATW TNV TTEPICTPEPOEVN AaBR

o@pPAayIong/aTTooPpayiong Kal yupioTe ™TMmv
==

oegi6oTpOPa TTPOG TNV £VOEIEN « Ly, Ta mhAdive
KAgioTpa ao@aAiong Ba avoifouv kal To KoTrdkl Ba
eAeuBepwBei (Eikdva 1).
AvoonKWOTE TO KATTAKI.

2. Zppayion

TotroBeTrioTE TO KATIAKI TIAvWw OTR XUTpa  Kal

BePaiwBeiTe OTI TO KATTAKI KABETAI KAAG OTO XE€IAOG TNG

XUtpag. MéoTte Tn TTEPIOTPEPOPEVN AaBr) o@pdayiong/

armoo@pdyiong TPog TAa KATW  yupilovidg Tnv
=

apIoTEPOOTPOPA OTn BE0N « OJ » (Eikéva 2).

Ta kAeioTpa ao@aAiong Ba epapudoouv oTo XEIAog TNG
XUTpag (Eikéva 3) kai To katrdkl 6a aoc@alioel.

3. Fépiopa pe @aynTtoé

MapokoAoUpe, TpIV  EEKIVAOETE  va  PAYEIPEUETE,
BeBaiwBeite 6T N TTOCOTNTA PaAynToU Péoa oTn XUTPa
utrepPaivel TNV €voeIEn Tou eAAXIOTOU, TTOU QVTICTOIXEN
oT0 1/3 TNG XwpPNTIKATNTAG TNG.

EmmAéov n moodtnta @ayntolu dev Ba Trpémmel va
utrepBaivel To 1/2 NG XwpnTikdTNTAG TNG XUTPOG YIa
@aynTd TTou TEivouv va a@pilouv f va QOUCKWVOUY,
eVW vyia Ta uttéAoima @ayntd n PEyioTn TToooTNTA
avTioToIxel oTa 2/3 TG XwpenTIKOTNTOG TnG XUTPOG.

Eocwrtepikn KAiHOKA-BOCOUETPNTAG:

Mrmropeite va deiTe TNV TTOOOTNTA TOU PAYNTOU TTOU £XETE
mpooBéoel, kabBwg kar TNV €AAXIOTN Kal pEyIoTn
emTpeTTOUEVN TTOoOTNTA. [MOTE PN payelpeUeTE XWPIg
VvEPO KAl TTOTE YN yeNiZeTe TN XUTpa TTAvw aTréd Ta 2/3 TNG
XwPNTIKOTNTAG TNG.

Mpiv &exivioete 1O payeipepa, Pefaiwdeite 611 N
ToooTNTA QayntoUu péoa otn XUTpa utrepfaivel Tnv
€vdelEn Tou eAdyioTou, TTOU avTigToixei oto 1/3 Tng
XwpPNTIKOTNTAG TNG.

10




11

4. PuOpion tng BaABidag mrieong

Z1péwTe TN BaABida otn Béon | yia va pubuiceTte TNV TTiEGN GTO TIPWTO ETTITTEDO YIA TO PAYEIPEUQ
Aaxavikwv kai yapiou. ZTpéwte Tn BaABida otn 8on Il yia va Tn pubuicete 1O deUTEPO £TTITTEOO
YIQ TO HAYEIPEUA KPEQTIKWV.

5. Maysipepa

Avayrte TnVv eaTia oTn PEYIOTN 1I0XU Kal TOTTOBETAOTE TN XUTPa oTnv €oTia. Otav o atudg apyioel
va Byaivel atrd Tn BaABida, yeiwaoTe TNV £viaon Tng £aTiag aTto 1/3 Tng péyiotng d1aBaduiong Tng
€0TiOG.

m.X. Edv n péyiotn diaBdaduion Tng eaTiag eivai 1o 9, xapnAwveTe Tnv €viacon aTo 3. Edv n péyiomn
diaBd&Buion TnG goTiag ival To 3, XaunAWvVeTe TNV évracn oTo 1.

AvdAoya pe TNV TTooOTNTA GaynToU TTOU TTEPIEXEI N XUTPA, Ba XpeIaoToUV KATTOIO AETITA PEXPI VO
gekivioel To payeipepa, 61Tou Ba apyioel va atTeAeuBepwVETal ATUOG OTIG £€600UG aTUOU KATW
a1ré Tnv BaABida puBuiong TNG Trieang.

6. O xpovog payeipéParog EEKIVA a1rdé auTo To onEio.
MeTd 10 TTEPOAG TOU ATTAITOUPEVOU XPOVOU PayEIPEPATOG ORNOTE TNV £0TiA.

lMapdbupo aocepaisiag:

To TapdBupo ao@aAeiag atToTeAei Eva emITTPOCOETO OTOIXEIO AoPaAeiag Tng XUTpag. Bpiokertal
OTO TTAdIVO PEPOG TOU KATTAKIOU KAl O€ TTEPITITWON TTOU OXNUATIOTEN TTOAU uWnAr TTiEon oTo
E0WTEPIKO TNG XUTPAG, TO AGCTIXO aVOiyEl OTO GUYKEKPIUEVO ONUEID KAl OTTEAEUBEPWVETAI ATUOG.

7. EkTOVwon Tng Trieong.
YTapxouv TPEIg ETTIAOYEG EKTOVWONG TNG TTIECNG:

i. ApiioTe Tn XUTpa va KpUWOel yia Aiyo
Mepiyévete péxpl n BaABida acg@aAeiog va pnv gival TAéov opatr). H péBodog auth evdeikvuTal
yIa @aynTa TTou gival TTOATOG 1) Teivouv va TTapdyouv agpo.

ii. ZTadloknA ameAeuBépwon Tou aTuou
e
21péyTte aTadlokG Kai apyd Tn BaABida pubuiong Trieong otn Béon \/ . Moté pn oTpépeTe TN
o

BaABida atreubeiag ammé TN Béon | A 1l otn Béon I/ . AvTiBéTwg Ba TTpétTel aTadiakd va
atreAeuBepWIVETE TNV TTiEGN, yupifovTag apyd Tn BaABida.

MPOZOXH: O aTuég Trou atreAeuBepwveTal gival KAUTOG. KaBwg o atpudg atreAeubepwveTtal
KaBeTa amd TIg £§650UG aTHOU, ATTOMOKPUVETE TO TTPOOWITO, TA XEPIO KOI TO CWHA OAG
atré TN BaABida puBuIONG TriEONg yia TRV ATTOPUYH £yKAUUATwy. MNepIpéveTe WOoTTOU Va
atreAeuBepwBei 6Aog o aTudg kal n BaABida ac@aleiag-Evdei§ng wieong dev gival oparn.
AuUTOG 0 TPOTTOG EKTOVWONG TNG TTieong dev evdeikvuTal yia @ayntd TTou gival TTOATOG N
TEIVOUV va TTapdyouv a@po.



iii. FpRyopn atreAeuBépwon Tou atpol — MONO ZE NEPINTQXZH EKTAKTHZ ANAIKHZ

KpatioTe TN XUTpa TaXUTNTAG KATW aTTd TPEXOUHEVO VEPO BPUCNG EMTPETTOVIAG GTO VEPO VA
TPEEEl apyd emAvw OTO KATTAKI TNG XUTPAG, XWPIG VO OKOUUTTAOE! TO TTAAOTIKA pEPN, MEXPI N
KOKKIVN BaABida acpaAciag va unv gival opatr. Moté pn Bubifete Tn xUTpa TaxUTNTOG G VEPO.
H xUTpa €xel atrooupTtrieoTei 6Tav N BaABida ac@aleiag — Evdeigng Trieong dev ival TTAEov oparr.

8. Aroo@pdyion Tng XUTpag TaxuTnTag

Ortav €xel TAéov atreAeuBepwBei 6Aog o aTudg (de PAETTETE va Byaivel TTAEoV aTUOG OTTO TIG
£€000UG atTeEAEUBEPWaNG aTuoU) kal N BaABida ao@aAciag TEoel ATV ApPXIKN TNG BE0n, YTTopEiTe
VO OQAIPECETE TO KATTAKI.

MPOZOXH: Moté un xpnoipoTroigite S3UVAUN YIO VO AVOIEETE TO KATTAKI KOI HNV ETTEURAIVETE
oTn AsiToupyia Twv onueiwv ac@algiag. H xUtpa TaxuTnTag pImopei va amroo@payiodsi
HOvo OTav éxel eEKTovwOei 6AN n Trigon.

Mayeipepa pe To KaAdBi Atuou

1. ToroBeTAOTE TO KOAGO! aTPOU Péoa oTn XUTPA
2. BaAte vepd oTn xUTpa. To vepd dev TTPETTEN va akoupuTrdel Tn Bdon Tou KaAaBiou

3. BaAte 010 KOAGOI TIG TPOQPEG TTOU BEAETE va PAYEIPEWETE OTOV OTUO, KAEIOTE TO KATTAKI KAl
EEKIVAOTE TO PAYEIPEPA OTTWG avayPAPETAl GTO EYXEIPIOIO

MPOZOXH: O1 Tpo@ég TToU TOTTOBETEITE OTO KAAGBI aTHOU eV TTPETTEI VO AKOUMTIOUV TO
KOTTaKI TNG XUTPAG.

KaBapiopog kai Zuvrtipnon

XUTpa TaXUTNTOC & KATTAKI

* MeTd ammo kabe xprion, kabapifete TTAVTA TN XUTPA PE (eGTO vEPO KAl UYPO ATTOPPUTTAVTIKO.

* Mn xpnoipotrolgite 1I0xupd A SIaBPwWTIKA ATTOPPUTTAVTIKA, TTPOIOVTA TTOU TTEPIEXOUV XAwpivn A
OupudTIvoug oTTOYYouG.

* To Kupiwg ocwpa TNG XUTpag PTTopEi va TTAUBEI GTO TTAUVTAPIO TTIATWV.
MPOZOXH: Mnv mAéveTE TTOTE TO KATTAKI TNG XUTPAG OTO TTAUVTHPIO TIIATWYV.

BaABida ac@aAgiag

» KaBwg kabapilete To KATrdkI, EETTAUVETE TN BaABida acg@aleiag pe apbovo vepd

* Me tn BonBeia aixunpoU avtikeiyévou BeRaiwdeite TTwg eivar kaBapr) kal dev UTTAPXOUV
UTTOAEIJPATA TPOPWIV.



13

BaABida puBuiong Tigo!
* ZETTAUVETE PE APOOVO vePS, OTEYVWIATE KAl ETTAVATOTTOOETATTE TNV.

* Xg TTEPITITWON TTOU 0 aywyog TG BaABidag pubuiong Trieang €xel UTTAOKAPEI, OPAIPETTE TNV
TTPOG KaBapiouo.

* NapakaAoUpe BeRaiwbdeite TTWG 01 eyKOTTEG TNG BaABidag pUBUIONG TTiEONG £€XOUV KOUPTTWOEI
oTn owaTr B€on.

Inueiwon: MNa tnv amoeuyr Tuxov ¢nuidg atn BaABida pubuiong Trieong, Ba TpéTTel va €ioTe
IBIQITEPO TTPOTEKTIKOI OTAV TNV OPAIPEITE ATTO TO KATTAKI.

MPOZOXH: BeBaiwdeite 611 n BaABida plBuIoNGg TTieong ptropei va petakiveital eAelBepa.

AdoTixo

* Na va koBapicgete TO AACTIXO TNG XUTPAG, EETTAUVETE PE Ce0TO vePO Kal OTEYVWOTE TO. Edv
TTAPATNPACETE TTWG EXEI APXIOEl va yiveTal TTI0 SUOKAUTITO (€XEl EEKIVATEI va XPWHATICETAI KAPE)
Ba TTPETTEl VO TO QVTIKATAOTACETE.

* MavTa Aévete To AdOTIXO TNG XUTPAG Kal KaBapideTe KOAG TIG UTTOOOXEG TOU KATW OTTO TO KOTTAKI
petd ammd kdde xpron.
MPOZOXH: Mnv mAéveTe TOTE TO AGOTIXO TNG XUTPOG OTO TTAUVTHPIO TTIATWV.

THMEIQZH: AgoU koBapioeTe Kal OTEYVWOETE TN XUTPA, Oa TTPETTEl va TNV aTToBNKeUCETE O€
OTEYVO Kal TTPOOTATEUONEVO TTEPIBAAAOV. Mn o@payiceTe TO KATTAKI, OTTAG TOTTOBETHOTE TO OTO
KUPIWG Owa TNG XUTPAG UE TNV ECWTEPIKA TTAEUPA ETTAVW.

ZHMEIQZH: Aekédeg kal ypaT{OUVIEG TTOU EVOEXETAI VO EPPAVIOTOUV PETA OTTO TTAPATETOUEVN
Xpron, dev eTnpeddouv TNV TToIOTATA TOU JETAAAOU.

Yuxvég Epwrioeig

Ot1av 0 XpOvog HEXPI VO QTACEI TO TTEPIEXOMEVO O€ ONuEio Bpaouou gival TTOAU peydAog:
* H rnyn BeppdtnTag Oev gival apketd duvath

Otav n kK6kKIvn BaABida ac@aleiag dev yiveTal opatn Kal 0 aTpog dev atreAeufepwveTal
a1ré T BaABida puBUIONG TiEoNng:



14

* AUTO €ival QUATIOAOYIKO YIO T TTPWTA AETTTA, HEXPI VO CUCCWPEUTEI N TTIEGN OTO €0WTEPIKO TNG
XUTpag
» Edv dev uttdp&el aAAayr), eAEyETe dv:

- H évraon 1ng eoTiag dev gival ETTAPKNAG.

- Aev uttdpyel apKeTO UYPO PECQ OTO OKEUOG, WOTE va dnuioupynBei Trieon

e
- H BaABida puBuiong Trieang Bpioketal aTn Béon \ . Eav autd cupBaivel yupioTe TNV 0TN
Béon I nll.

- H x0tpa d¢ev gival KOAG KAEIOPEVN

- To AaoTixo NG XUTPAG XPEIAZETAI QVTIKATAOTAON
Otav n kKOkkKiIvn BaABida ac@aleiag eival opartr) aAAd o aTpdg dev amreAeuBepwveTal aTrod
TN BaABida puBuIONG TTiEONG:
» KpatrjoTe Tn XUTpa TaXUTNTOG KATW a1Td KPUO TPEXOUMEVO VEPOD YIA VO EKTOVWEOEI N TTiean

e

* MepioTpéwTe TN BaABida puBuiong TTieang otn Béon \/ Kal avoi§Te Tn XUTpa
» KaBapioTe oxoAaoTikaG TIG BaABideg pUBUIONG TTiEONG KAl AOQAAEIAG.

Otav 0 aTpog atreAeudepWVETAI YUPW ATTO TO XEIAOG TOU KATTAKIOU, EAEYETE:
* AV TO KOTTAKI €ival CWOTA KAEIOUEVO.

» Edv 10 AdoTIXO TNG XUTPOG €ival CwOTA TOTTOBETNHEVO.

* Edv 1o AdoTixo TnG XUTpag gival o€ KAAr KatdoTtaon A XpeIAZeTal avTIKaTaoTao .
» Edv 10 Kkatrdki kai ol BaABideg eival kaBapd.

« Edv 1o x€ihog Tou okeUoUG gival o€ KAAr KaTdoTaon.

Otav 10 KATTdKI 8eV avoiyel:
* EAgyETe €av n BaABida acpaAciag dev gival TTAéov oparr|. EQv TTapauével opaTh, EKTOVWATE TNV
ieon.

* Edv kpiBei amapaitnto, €KTOVWATE TNV TriEON TOTTOBETWVTOG TO OKEUOG KATW atmd KpUo
TPEXOUUEVO VEPO.

‘Orav 10 PaynTo gival AlyoTEPO N TTEPICOOTEPO YNUEVO OTTO TO EMOUMNTO, EAEYETE:
* To xpovo payeipéuatog

* Tn cwoTh puBuion NG BaABidag Trieong

 To TT006 TWV UYPWV PECA OTO OKEUOG

Otav 10 @aynTo «KaEgi» MECTA OTO OKEUOG:

* AQrioTe TN XUTPa va JOUAIAOE! yia APKETA WPa TTPIV TNV KoBapioeTe

* Mn XpNOIUOTTOINCETE KAUOTIKA KABAPICTIKA 1] TTPOIOVTA TTOU TTEPIEXOUV XAwpivn

Orav éva a1rd Ta oToIXEia ao@aAeiag £XE1 MTTAOKAPEI:

* 2BAoTE TNV €0Tia

* AprioTe Tn XUTpa va Kpuwoel Kail emMRERaIoTE 6Tl GAOG 0 aTHOG £XEl ATTEAEUBEPWOEI.

* AvoiTe TO KOTTAKI
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* EAEyETE TNV KOTAOTAON TWV CGTOIXEIWY ao@aAgiag (BaABideg, TTapdBupo, AGoTIX0) Kal KaBapioTe
TA OXOAOGTIKG

Eyyunon ka1 E§umrnpérnon MeAarwv

* Mpiv TapadoBoulv oI CUOKEUEG PagG UTTOKEIVTAI O auaTnPO TTOIOTIKO €Aeyxo. QaTtdoo n xUTpa
TayxutnTag d1a6€Tel 6éka (10) xpdvia gyyunon atmd Thv nuepounvia ayopdg A rapddoong yia
OTTOIOdNTIOTE EAATTWHA UNIKWYV ) KATAOKEUNG OXETIKO WE TOv KASO €POCOV TO OKEUOG
xpnolgotroieital oUP@wva Pe TIG odnyieg xpAong. H Ttmapoloa eyyunon &ev 1oxUel yia
otroIadNTToTE ¢nuIG TTPOKANBEI e€auTiag KOKAG Xpriong, TITwang A TorroBéTnong Tou okeUoUG o€
poupvo.

» Ta avToANGKTIKG TOU OKEUOUG, OTTWG AAOTIXO, €Aeyxog Trieong, BaABideg, xepoUAia, evoeitelg
KAEIBWMATOG KAl PAGVTEEG CaipouvTal atrd TNV £yyunon Kail Xpriouv TTepIodIKrg avTIKaTAoTaoNG.
* H eyyunon dev KaAUTITEl EAATTWUATA TTOU Ba TTPOKUWOUV atrd QUGIOAOYIKH pBopd, AavBaouévn
XPAoN 1 OuvTAPNON TOU TTPOIGVTOG, QVTIKAVOVIKEG TUVOAKEG AEITOUPYIOG, PN €QOPUOYR TwvV
0dNyIWV XProng, Kakr Xprion, HETOTPOTTI A ETTIOKEUN) TOU TTPOIOVTOG ATTO ETTIOKEUACTEG TTOU OEV
avAkouv oTa kévipa service MITENPOYMIH.

TA MNMEPIZZOTEPEZ THPO®OPIEZ:

X. MOENPOYMIH & YIOZ A.E.

Ay. Owpua 27, 15124, Mapouai - ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

Kévtpo Service MmevpoupTr : 210 8822221
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EN

The product you have in your hands is manufactured under the strictest European standards
and it is certified by TUV international laboratories in order to be sure about the safety of the
pressure cooker and to enjoy it for a long time.

We believe that using it will satisfy you and will give you many culinary delights.
Your cooker offers numerous advantages:

The pressure valve
The pressure regulating valve provides the advantage, depending on the type of food to adjust
the pressure at the appropriate level (1 /11).

Healthier cooking
With the pressure cooker your food will cook faster, in vacuum oxygen environment. Every
minute you earn, means savings in vitamins and other nutrients.

Saving time and energy

Using the pressure cooker can save up to 70% of the time it takes to prepare the food. Additional
energy savings of from 30% to 40% in food with less cooking time and up to 60%, for foods
which require longer cooking time.

Cooking with the 1ZZY pressure cooker, you will enjoy cooking faster and more easily, while
preserving all vitamins. If you maintain your pressure cooker appropriately, you will enjoy it for
many years.

Suitable for hobs:

r ", r =

(L
R4

electric | gas

11%_ ]
“@ OO0

Ceramic L induction

o




The range consists of:

1. Pressure cooker 4.5lt

2. Pressure cooker 6lt with steam basket
3. Pressure cooker 8It with steam basket

17
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Thank you for your decision to buy a pressure cooker NATURA IZZY.

Before using your new pressure cooker, please read the instructions manual carefully
and completely.

Attention to warnings and safety instructions.

Using the pressure cooker for other than the intended use may possibly lead to serious
damages.

A (24

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”)

* People unfamiliar with the use of this pressure cooker should not be allowed
to use it.

* Never leave the pressure cooker unattended while under pressure.

* If you use the pressure cooker when children are in vicinity, please be
particularly careful.

» Before each use, make sure the steam outlet is not blocked. In this case,
clean it using the tip of a paper clip to drill the hole, and then rinse it under
water.

» Before each use, always check the mobility of the pressure regulator to
W
positions “I Il

* Never disassemble the lid of the pressure cooker.

* Use the pressure cooker only for the purpose of fast cooking, for which it was
designed.

* On each occasion before use, check the function of the safety valve,
pressure-regulation valve as well as sealing ring and make sure that they are
clean.

ATTENTION: Pressure will build up during the cooking process. It is,
therefore, important to make sure you have properly closed the lid before
using the cooker. Furthermore, you must strictly observe the safety
instructions, as improper use can lead to injury or damage.
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ATTENTION: Set the highest temperature of the heat source and place
the pressure cooker on the hob. When steam starts to release from the
steam outlet, lower the heat source to 1/3 of the maximum rating of the
hob.

* This cooker has no pressure indication. Please observe the release of steam
from the steam exits, under the pressure regulating valve.

» Make sure that you always fill the pressure cooker at least up the minimum
capacity indicator inside the cooker (liquid and solid content) before use.

* Never exceed the maximum capacity mark on the inside of the cooker (liquid
and solid content).

* Use the pressure cooker only to hobs where indicated in this manual.

* Under pressure, the pressure cooker must never be used for roasting or frying
using oil.

* Never use the pressure cooker in the baking oven as it may be damaged.

» Always use the side handles to move the cooker while it is hot. Never use
rotating sealing / unsealing lid handle to lift or move the pressure cooker.

» Check at regular intervals the stability of the side handles. Do not use the
kettle if handles are not fixed.

* Never use force to open the pressure cooker. Before opening, make sure that
the pressure inside the pressure cooker has been relieved.

* When releasing the steam, keep hands, head and body out of the way of the
steam to avoid burning.

* Do not interfere or modify the security components (valves, safety window,
silicon gasket) of the pressure cooker as there is risk of burns.

* The pressure cooker’s lid, parts and the silicon gasket are not dishwasher
safe.

* Use original spare parts only.

* If repairs are necessary, please contact our authorized Benrubi Service
Center.

* White spots may occur on the bottom of the pot due to water hardness. These
spots can be easily removed by using lemon or white vinegar.

» On no account should you use scouring agents or wire wool for cleaning.

* Do not use any sharp or pointed object to carry out operating and safety
checks.

* Do not leave oil or grease unattended in the pressure cooker during use.
Please be aware that hot oil and grease may catch fire. Never use water to
extinguish a grease fire. Cover with a lid or other appropriate cover or use an
appropriate fire extinguisher.
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ATTENTION: Before starting cooking with the pressure cooker, make
sure that the clamps of the lid will fit to the rim of the pressure cooker.

ATTENTION: For food that “expands” during cooking like wheat, beans,
lentils, greens, rice, split peas etc. never fill the pressure cooker more
than half full. The pressure cooker should be shaken slightly prior to
opening.

* When cooking sausages or other foods with artificial skin, you must first
pierce them, so as not to “pop” when cooking or serving.

* If you have cooked meat with the skin on which is swollen after cooking, do
not pierce it but let it go down. Otherwise you might burn yourself.

Note: To avoid corrosion of the interior of the base of the cooker, please add
salt to boiling water and stir gently.

* Do not touch directly the metallic surface, without wearing kitchen gloves that
protect against high temperature.

+ Do not put baking soda directly into the pressure cooker. Do not use too much
oil and wine in cooking.

* When the pressure cooker steam comes out of the safety valve or the silicon
gasket, you should remove the pressure cooker from the hob. You can use it
again after finding the cause and solving the problem.

* Do not place anything on the pressure regulator valve.

* After using your pressure cooker, make sure you clean the safety valve, the
silicon gasket, the lid and the pot of food residues and oil. Dry thoroughly with
a soft cloth before storing.

* Always put water when cooking in the pressure cooker.
* Do not use the pressure cooker when empty.

* Never use the pressure cooker to store food before or after cooking, as this
may damage the pressure cooker body.

* When using the pressure cooker on ceramic or electric hobs, make sure that
the diameter of the hob is less or equal to the diameter of the bottom of the
pot.

* When using the pressure cooker on a ceramic hob, please make sure that
the base of the pot is perfectly clean and dry.

* When using the pressure cooker on gas hobs, make sure that the flame does
not touch the outer walls of the pot.
SAVE THESE INSTRUCTIONS

L
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Parts of the Appliance

. Pressure cooker lid
Knob

N

. Pressure regulator
. Clamp

. Safety window

. Silicon gasket

. Safety valve

. Anti-block filter

. Handle

10. Body

11. Locking symbol

© 00 N oo O b~ W

12. Unlocking symbol
13. Safety valve

14. Steam outlet

15. High pressure position (I1)
e 16. Low pressure position (1)
17. Pressure release position
18. Selector point
19. Steam basket

Spare parts

- Silicon gasket

- Pressure regulator
- Steam basket

- Side handles
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Before the First Use

» Fill the pressure cooker up to 1/2 with water and place it on the hob.

* Close the lid well, set the pressure regulator in position Il and set the highest temperature of
the heat source.

* When steam starts to release from the steam outlet, lower the heat source to 1/3 of the
maximum rating of the hob for 15 minutes in order to remove the smell of new cooker. After 15
minutes, turn off the heat.

* Let the pressure cooker cool down and open the lid making sure that all the steam has been
released.

+ Discard the water and clean according to the cleaning and maintenance instructions in the
relevant section.

NOTE: If after the first time you boil water white spots are formed on the bottom of the cooker,
this is due to water hardness. You can easily remove the stains with vinegar or a special
descaling liquid.

Basic Instructions

Before cooking:

Before each use, make sure that the safety locking system, the pressure regulator and
the sealing ring are all clean and functioning properly. Make sure the silicon gasket is
clean and correctly positioned under the edge of the lid.

Carefully check the inside of the lid that the safety valve is in good condition and can
move freely.

Make sure that the edge of the safety valve inside the lid is clean, otherwise use a sharp
item in order to clean it.

Silicon gasket
The silicon gasket may become damaged or tear due to use. Please check regularly and
replace it when you notice wear.

Important: Use original spare parts only.



1. Lid opening
Press down the knob lightly and turn it towards the

unlocking symbol “ ”. The clamps will be released
as shown in Figure 1.
Lift off the lid.

2. Lid closing

Place the lid over the pressure cooker body, ensuring
that it is sitting correctly on the pot.

Press down the knob turning it towards the locking

=
symbol “ - as shown in Figure 2. The clamps of the
lid will fit to the rim of pressure cooker as shown in Figure
3.
The lid is now securely closed

3. Fill the food to be cooked

Before cooking, please make sure that the cooker is
filled at least up to the minimum level indication (min),
which is approximately 1/3 of the total capacity of the
pressure cooker.

Furthermore, the amount of food must not exceed 1/2 of
the capacity of the cooker for foods which tend to foam
or rise, while for other foods, the maximum amount
should correspond to 2/3 of the capacity of the pot.

Internal scale:

You can see the amount of food that you added, and the
minimum and maximum amount. Never cook without
water and never fill the cooker more than 2/3 of its

capacity.

Before you cook, make sure that the amount of food inside
the cooker exceeds the indication of the minimum,

equivalent to 1/3 of its capacity.

23
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4. Pressure regulator valve

Turn the valve to position | to adjust the pressure in the first level for cooking vegetables and
fish. Turn the valve to position Il to adjust the pressure in the second level for cooking meat.

5. Cooking

Set the highest temperature of the heat source and place the pressure cooker on the hob. When
steam starts to release from the steam outlet, lower the heat source to 1/3 of the maximum rating
of the hob.

e.g. If the highest temperature of the heat source is 9, lower the heat source to 3. If the highest
temperature of the heat source is 3, lower the heat source to 1.

Depending on the amount of food contained in the cooker, it will take some minutes to start
cooking, releasing steam from the steam exits under the pressure regulator valve.

6. The cooking time starts from this point.
After the required cooking time turn the heat source off.

Safety window:

The safety window is an additional safety element of the cooker. It is located on the side of the
lid. In the event that very high pressure is formed inside the cooker, the seal is opened at this
point and steam escapes.

7. Relieve pressure

There are three pressure relief options:

i. Let the pressure cooker cool down for a while
Wait until the safety valve is no longer visible. This method is suitable for dishes that are pulp or
tend to produce foam.

ii. Slow pressure release

.

Gradually turn the pressure regulator towards the pressure release position \L" . Never turn
P

the valve directly from position | or Il to position '\L" . Instead you should gradually release the

pressure by turning the valve slowly.

ATTENTION: The steam released is hot. As the steam is released vertically from the steam
exits, remove the face, hands and body of the pressure regulating valve to avoid burns.
Wait until you release all the steam and the safety-valve pressure indicator is not visible.
This pressure relief method is not suitable for food that is pulp or tend to produce foam.

iii. Fast pressure release — ONLY IN CASE OF EMERGENCY

Hold the pressure cooker under running water allowing water to run slowly onto the cooker lid,
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without touching the plastic parts, until the red safety valve may not be visible. Never immerse
the cooker in water. The pressure cooker has been depressurized when the safety valve -
pressure indicator is no longer visible.

8. Opening the pressure cooker

When all the steam has been released (no more steam will be escaping from the steam
discharge outlets) and the safety valve falls to its original position, you can remove the lid.

ATTENTION: Never use force to open the lid and do not interfere in the security operation
points. The pressure cooker may only be unsealed when all the pressure is relieved.

Cooking with Steam Basket (only for 6lt & 8lt)

1. Place the steam basket into the pressure cooker

2. Put water in the pressure cooker. Water should not reach the bottom of the basket.

3. Put into the steam basket the food you want to cook, close the lid and start cooking as
indicated in this manual.

CAUTION: Food placed in the steam basket must not touch the lid of the pressure cooker.

Cleaning and Maintenance

Pressure cooker and lid

* After each use, clean the pressure cooker with hot water and washing-up liquid.

* Do not use any scratching, abrasive or caustic cleaners, or any that contain chlorine.
* The pot can also be cleaned in the dishwasher without its lid.

CAUTION: Never wash the lid of the cooker in the dishwasher.

Cleaning of the safety valve

» While you are cleaning the lid of the pressure cooker, rinse water on the safety valve.

+ Using a pointed object make sure it is clean and there are no food residues.

Cleaning of the pressure requlator

* Rinse with water, dry it and reinsert it.
« If the pressure regulator valve pipe is blocked, remove it for cleaning.

* Please ensure that the pressure regulator valve notches have snapped into place.
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NOTE: To avoid damage to the pressure regulator valve, you should be especially careful
when removing it from the lid.

CAUTION: Ensure that the pressure regulator valve can be moved freely.

Cleaning of the silicon gasket

* To clean the silicon gasket of the pressure cooker, wash with warm water and dry with soft
cloth. If you notice that is becoming stiffer (has started to be colored brown), the silicon gasket
should be replaced.

* Always wash the silicon gasket and thoroughly clean the slots under the cap after each use.

CAUTION: Never wash the silicon gasket of the pressure cooker in the dishwasher.

NOTE: After you clean and dry the pressure cooker, please store it in a dry place. When storing,
do not seal the lid, just turn the lid over on the pot, so that it is in stable position.

NOTE: Stains and scratches that may appear after prolonged use do not affect the quality of the
metal.

Q&A

When it takes a long time to come to the boil:
*» The source of heat is not hot enough

If the red pin does not rise, and steam does not escape from the valve during cooking:
« This is perfectly normal in the first few minutes (pressure build-up)

« If this persists, check whether:
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- The source of heat is not hot enough
- There is insufficient liquid in the pressure cooker

.

- The pressure regulator valve is in position \L" . If this is the case, place the pressure
regulator valve in position | or Il.

- The lid of the pressure cooker is not properly closed
- The silicon gasket is damaged and should be replaced.

When the red pin has risen during cooking and steam is not escaping from the pressure
regulator valve:
* Hold the pressure cooker under cold running water to release the pressure

.

* Place the pressure regulator valve in position '\L" and after all the steam is released, open
the pressure cooker

* Clean the pressure regulator valve and the safety valve

When the steam is released around the rim of the lid, check:

« If the lid is properly closed.

« If the pressure cooker gasket is correctly positioned.

« If the pressure cooker gasket is in good condition or needs replacing.

« If the lid and the valves are clean.

« If the rim of the pot is in good condition.

When the lid does not open:

» Check if the safety valve is no longer visible. If still visible, release the pressure.
« If necessary, release the pressure by placing the pressure cooker under cold running water.
When the food is more or less cooked than desired, check:

» The cooking time

» The position of the pressure regulator valve

» The amount of liquid in the cooker

When the food is "burned" into the pressure cooker:

« Leave the pot to soak for a while before cleaning

» Do not use caustic cleaners or bleach products

When one of the security features is blocked:

* Turn off the heat source

» Allow the pressure cooker to cool down and make sure all the pressure inside has been
released.

* Open the lid

» Check the condition of the safety components (valves, window and silicon gasket) and clean
them thoroughly
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Guarantee and Customer Service

» Before delivery, our devices are subjected to strict quality control. However, the pressure
cooker has ten (10) years from the date of purchase or delivery, of any defects of materials or
workmanship related to the pot provided that the appliance has been used according to the
instructions. This warranty does not apply to any damage resulting from misuse, falls or placing
the dish in the oven.

* The spare parts, such as silicon gasket, pressure control valves, handles, and lock entries are
excluded from the guarantee and require periodic replacement.

* The warranty does not cover damages resulting from normal wear, improper use or
maintenance of the product, abnormal operating conditions, failure to implement the instructions,
misuse, alteration or repair of the product by repairers not belonging to the BENRUBI service
centers.

FOR MORE INFORMATION CONTACT:

H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124

Maroussi - Athens

Tel.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr

BENRUBI SERVICE CENTER: 210 8822221



