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Air Fryer Pizza neuka

UHCTPYKUMA 3a ynoTpeba

Mopen R-2880

— ,«‘

Rapido 400°C Rohnson )




Ba*XHU npeaoxpaHUTENIHN MePKU

MpoyeTeTe BCUYKN MHCTPYKLMM, NPpean Aa U3nonssate pypHaTa U HEMHUTE aKcecoapu.

To3n ypen moxe ga ce M3NOA3Ba OT AMUA C HamaneHn OU3MYECKM, CETUBHU WAN YMCTBEHMU
CNOCOBHOCTU AWM NINMNCA HA ONUT M NO3HAHMA, aKo ca BUAKM HabAAABAHU NN UHCTPYKTUPAHU OTHOCHO
M3NoN3BaHeTO Ha ypesa no 6esonaceH Ha4YMH M pa3bupaT CBbP3aHMUTE C TOBA ONACHOCTM.

Hanpasete nperneg Ha UANOTO CbAbP)KaHWE, 33 Aa Ce yBepuTe, Yye pasnonarate ¢ BCUYKM 4acCTu,
HeobxoanMMM 3a NpaBuAHA 1 6e3onacHa paboTa Ha BawaTa ¢pypHa.

HE n3nonseaiTe yabaxkuteneH kaben. Manonsea ce KbC 3axpaHBaly Kaben, 3a ga ce HaMann PUCKDBT
AeuaTa Aa XxBaHaT Kabena uau ga ce onnertaTt M Aa ce HaMa/iM PUCKBT XopaTa Aa ce CNbHaT B NO-AbAbr
Kaben. OcBeH TOBa ypeguTe He ca NpegHa3HAYeHn Ja ce ynpaBAABaT C BbHLIEH TaMep UAK OTAeNHa
CMCTEeMA 33 AMCTAHUMOHHO ynpasneHue.

He nsnonsealite KOHTAKT NOA NAOTa.

Ma3eTe ypeaa u HeroBusa Kaben ganey ot aeua. He nossonAsaiTe Ha ypena Aa ce M3Nonsea ot
Aeua. Heobxoaumo e HabnoaeHWe, KoraTo ce U3non3Bsa B 61M30CT 40 Aela.

HE no3BonsBanTe KabensT Aa BUCKM Hag pbboBeTe Ha Macu UK NJOTOBE MAWN A3 AOKOCBA FOpeLm
NOBBPXHOCTU, BKNOYUTENHO NEYKU U APYTY HAarpeBaTeIHU GypHU.

Hukora He ocTaBAnTe ypena 6e3 Haa3op AOKATO paboTw.

HE noKpuBanTe TaBaTa 3a TPOXWU UAWN APYTM YacTM C MeTanHo ¢oano. Tosa Wwe aoBeae [0 NperpsaBaHe
Ha ¢ypHaTa ManM Jo noxap.

Mpn npodecnoHanHM nporpamm c BUCOKa Temnepatypa HUKOIA He nocTtaBainTe xapTva 3a NeyeHe
BbpPXY akcecoapuTte. ToBa MOXKe fa npeAn3BuKa Noxap.

3a pga ce npeanasuTe oT ToKoB yaap, HE notanaite Kabena, wencenmte Uan Kopnyca BbB BoAa UAn
Apyra Te4YHOCT.

He paboTeTe c ypeaa ako e ¢ noBpeaeH Kaben naum wencen uam npyv HEN3NPaBHOCT, U3MYCKaH UK
noBpeAeH Mo HAKAKbB HauyMH. TakMBa NOAOOHM CayyYam We AoBenaT Ao onacHOCT. CBbpkeTe ce ¢
obcnykBaHe Ha KAMEHTM Ha npou3BoauTens 3a MHPOPMaLMsA OTHOCHO MPOBEPKA, PEMOHT MM
HacCTpOoMKa.

HE nokpuBaiTe oTBOpMTE 3a Bb3AyX, AOKATO ypeabT pabotu. ToBa Wwe npenoTBpaTtM paBHOMEPHO
roTBeHe U MOXKe Aa NoBpeau ypeaa uaun Aa Aosese 40 nperpasaHe.

HE nbXxanTe HMLWO BbB BEHTUAALUNMOHHWUTE OTBOPU U HE M 3anyLuBanTe.

HE nocTaBaiiTe npeameTM BbpXy MNOBBPXHOCTTA, AOKATO ypeabT paboTn, C M3KAYEeHMe Ha
BKNOYEHUTE aKcecoapu.

Mpean oa nocTaBuUTe akcecoapwu BbB PypHaTa, Ce YBEPETE, Ue Ca YMUCTU U CYXU.

MpeaHasHayeH camo 3a M3Nos3BaHe Ha NJoT.

HE nocrtasante ¢ypHaTa 64130 g0 pbba Ha naoTa. YBepeTe ce, Ye NOBBPXHOCTTA € paBHa, YMCTa U
cyxa.

HE cbxpaHABalTe maTepuanun, pasNnYHM OT AOCTABEHWUTE aKCeCoapu, B Ta3nm ¢ypHa, Korato He ce
M3non3s.a.

To3n ypen e camo 3a gomallHa ynotpeba m ynotpeba Ha 3akpuTo. M He 33 TbproBcka WM
npomMuLLieHa ynoTtpeba.

HE n3nonseaiTe akcecoapu 1 NPUCTaBKM, KOUTO He Ce NPEeNoPbYBAT OT NPOM3BOAUTENA.

KoraTto m3nonssate ypepa, ocurypete AOCTAaTbYHO MPOCTPAHCTBO OTrope M OT BCUMYKKU CTPAHU 33
UMpPKynauma Ha Bb3ayxa. Korato paboTtute ¢ ¢ypHaTa, 3agHaTta 4YacT Tpabsa Aa 6bae nocraBeHa He
TBbpAe 61130 OO cTeHa.

Moke Aa Bb3HUKHe NOXap, ako PypHaTa € NOKPUTA UM AOKOCHE 3anaium maTepuan, BKAKOUUTENHO
3aBecu uam gpyrm nogobHu, Korato paboTu.

HE noctaBAaiTe HMLWO BbpXy PypHaTa no Bpeme Ha paborTa.

MN3bsrealiTe HaapacKkBaHe Ha BpaTaTa MM HapA3BaHe Ha pbboBeTe.



e HE npbcKaiTe aepo3oneH cnpel uam apomaTtmsaTtop BbB pypHaTa, A0KaTO roTBUTE.

e bbaeTe BHMMATENHU, KOraTo NOCTaBATE M U3BaXKAaTe HELLO OT ¢pypHaTa, ocobeHo KoraTo e ropeLa.

e lI3xo4HUTE HanpeXXeHMa moraT Aa BapuparT, KOeTo ce oTpas3ABa Ha paboTaTa Ha BaluMA NPOAYKT. 3a Aa
npeaoTBpaTUTE Bb3MOXKHO HapaHABaHe, M3M0/3BailTe TePMOMETDBP, 33 Aa NPOBEPUTE AaNM XpaHaTa
BM € NPUroTBEHA A0 NPEeNopbYaHUTE TEMNEPATYPMU.

e [lpegoTBpaTeTe KOHTAKT Ha XpaHa C HarpeBaTeNHUTe enemeHTU. MPeKoMepHOTO KOAMYECTBO XpaHa
MOe A3 NPUYMHM HapaHABaHE UM LWETU UK Aa NoBAMUAe Ha 6e30NacHOTO M3MoN3BaHE Ha GpypHaTa.

e HE nocrasaiiTe cnegHute matepuanu BbB ¢ypHaTa: XapTUA, KapTOH, NiacTmaca, Topbu 3a neyeHe u
ApYyr1 Noao6Hu.

e TpsabBa ga ce NOAXOXAa BHUMATENHO, KOraTo Ce U3MNoN3BaT KOHTEMHEPU, U3paboTeHN OT maTepuany,
Pa3/INYHU OT MEeTa UK CTBKO.

e BHuMmaHue: TemnepaTypaTa Ha MNOBLPXHOCTTA MOXe O3 € BMCOKAa, KoraTo ypeabvT pabotu. 3a Aa
npeaoTBpaTMTE WU3rapAHMa WAW HapaHABaHuA, BUHAIM wu3nonssamte 3alWUTHU MOANONKKA UK
M301MpPaHUN PbKaBULM N U3NOA3BANTE HAIMYHUTE OPBKKM, KONYETaM T.H..

e PasnaTtaTta xpaHa moXKe Aa NPUYMHU CepUo3HU M3rapaHua. Tpabea Aa ce BHMMaBa MHOrO, KOraTo BbB
¢dypHaTa MMa ropelua xpaHa. HenpaBuaHaTa ynotpeba morke a Aosege A0 HapaHsABaHe.

e Mons, BUKTe pa3aena 3a NOUYNCTBAHE U NoALPbKKA Ha PpypHaTa.

e [loyncTBaHeTo M NoaApbKKaTa He TPAbBa Aa ce M3BBLPLLBAT OT AeLa.

e HaTtucHete 6ytoHa RESET, 3a ga M3KAOuMTE M FO OCTaBeTe Aa WM3CTUMHE HaMmb/AHOo, npeau Aa ro
NOYMCTUTE, NPEMECTUTE U CbXPaHABaTE.

e M3KknoueTe wencena OT KOHTAKTA, KOrato He ro u3nonssaTe. 3a Aa M3KAOYUTE LWencena, XBaHeTe
LLencena u ro u3gbpnaiTe oT KOHTaKTa. HMKora He M3KNKOYBaNTe, KaTo XBalaTte U AbpnaTe Kabena.

e HE nouuctBante ¢ meTanHuM rbbu. lMapyeTaTa moraT Aa ce OTYynAT OT rbbata M Aa [OKOCHAT
eNeKTPUYECKM YacTH, NPUUYNHABANKM PUCK OT TOKOB yaap.

e HE n3nonssante ¢pypHaTa KaTo U3TOYHMK HA TONJIMHA UM 33 CyLUEHE.

e To3u ypes e npeAHa3Ha4YeH 3a U3N0A3BaHE B JOMAKMHCTBOTO U NOAOOHM NPUNOKEHUS, KAaTO Hanp:

--- KYXHM 3@ NepcoHana B marasnHu, opucu n apyru;

---pepmy;

--- OT K/IMEHTU B XOTENUN, MOTENN U APYINY;

--- HaCTaHABaHe Ha 6a3a HoLlyBKa CbC 3aKyCKa.

MHoro Ba*XHo
AKO KopnycbT nperpee, e Heobxoaumo Aa oxnagute dypHaTa Npeau cieasallaTta ynotpeba. Msknwouete m
cnej ToBa OTBOpETe BpaTaTa 3a No-6bp30 ox/axaaHe.

KpaTKo pbKoBOACTBO
3aegHo c NpoAyKTa MMa eTUKeT ,, KpaTKo pbKoBOoACTBO".
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Ton cbabpka MHOOPMALMA KaK Aa M3Mosa3BaTe MaluMHaTa, CbBETU 3a BPEMETO U BPbB3KU KbM
peuenTu.

MoapobHOo BMAEO 33 NPOAYKTa € HanumyHo B QR Koaa no-gony (CbWmAT KaTo Ha MbpPBUA ETUKET),
nsnonseaiTe TenedoHa cu, 3a Aa ro CKaHUpaTe, cnes KOeTo MOXKETe Aa reaaTe BUAEOKAUNa.



MNpean nvpBa ynotpeba

OTcTpaHeTe M M3XBbp/ieTe BCAKAKbB OMAaKOBbYEH MaTepuas, PEeKNaMHU EeTUKETU U TUKCO OT
YCTPOMCTBOTO.

MN3BageTe BCMYKM aKcecoapu OT OMaKOBKATa M npoyeteTe BHMMATENHO MHCTPYKuun. Mons,
obbpHEeTe BHMMAHME Ha MHCTPYKUMUTE, NpeaynperxKaAeHMATa U BaXKHMUTE NpeanasHn MepKu, 3a ga
n3berHete HapaHsABaHe UM LLETWU.

U3munitTe akcecoapute (c mM3KnoveHne Ha “Pizza Stone”) c Tonna canyHeHa Boaa, cien, ToBsa
nM3nnakHete W noacywerte crapatenHo. HWUKOFA He nouucTBaliTe ypeaa/akcecoapute B
CbAOMMANHA MaLUMHa.

MNpenopbyBame Aa NOCTAaBUTE BCUYKM aKcecoapu BbB PypHaATa U Aa A BKAKOUYUTE Ha PyHKUMATA ,
Air Fry “ npn makcumanHa temnepatypa 3a 10 muHyTK, 6e3 ga pobassaTte xpaHa.

OTcTpaHABa BCAKAKBM OCTaTbLM OT ONAKOBKM M MMPU3MM 33 HanbaHO 6e3onacHo u 6e3 BpegHo
Bb34eNcTBME BbpXy paboTaTa Ha ¢ypHaTa.

YBepeTe ce, 4e MACTOTO e gobpe npoBeTpeHo.

OnucaHue

AKcecoapu
OnucaHue
(cHMmKaTa e 3a cnpaBska)
Qm l | Meuka
[¢]
\ -y  —
_.{_H_._'_“ ) Top track
= | Bottom track Mo3uuum Ha yacTuTe

= "'—-'——-—-C_):___ Below
- ’ heating element

Tasa 3a Tpoxu (1 6p.)

* MoctaBeTe B no3vums "nopg HarpesaTeNHUA
enemeHT".

* Pbb6bT ¢ nosaurHata ¢opma TpsbBa Aa Obae
nocTasu oTnpea.

* Cnep, ynotpeba TpsabBa Aa ro

n3mmete/MoUnCTUTE, B CAy4Yait Ye e pbxaAcan.

PewertKa 3a neueHe (1 6p.)

* NocTaBeTe B nonoxeHue “bottom track”

* Pb6bT € noBaurHata dopma TpAbBa Aa Hbae
nocTaBeH B 3aJHaTa CTpaHa.

* Cnep, ynoTtpeba TpAbBa na ro
n3mmete/NouYNCTUTE, B CAy4Yai Ye e pbAaAcan.




YyryHeHa TaBa (1 6p.)

* BUHarM nocraBAnTe BbpXy pelueTKaTa.

* Cnep, ynoTtpeba TpAbBa na ro
nammerte/nouncture.

Oxnapete TaBaTa cnes ynotpeba, HaKMCHeTe 51 BbB
Boga 3a 30 MWHYTWU. M3nonsBaiiTe YeTKa C MeK

[BycTpaHHa ynoTpeba KOCbM 33 NOYMUCTBAHE.
(rnapka oT epHata cTpaHa M | * 3a nedyeHe / rpun (aKo e NPUNOXKMMO) U NMuUa C
HabpasaeHa oT apyraTa) ONyLLEeH BKYC U Apyrn GyHKUUMK.

KameHHa TaBa 3a nuua (1 6p.)

* BUHarM nocTaBAnTe BbpXy pelueTKaTa.

* He muiiTe npean rotBeHe, 3a Aa He Npocmydye
BOZa OTBbTpE.

* He nocTtaBsaiiTe BbB BOAA, KOraTo KAMbKbBT € oLle
ropet,.

* 3a nuua / xnab.

Air Fry KowHuua (1 6p.)
* MocTaBeTe B nonoxeHune “Top Track”.

& * Cnep, ynoTtpeba TpabBa Aa ro
s/ n3mmneTe/noYncTUTE, B CIy4ali Ye e pbiKaacan.
/ DpbiKKa (1 6p.)
(f‘f? Momara ga B3emeTe akcecoapu Wau ga nocraBuTe

aKcecoapu, B C/lyyalt Ye ce MHOro ropeLuu.

** CHUMKKTe Ha aKCceCoapuTe No-rope Ca Camo 3a CnpaBKa.

ByTOH 3a CMapT BpaTHUUKa

byToHa 3a cMapT BpaTaTa e HanpaBeH oT YacTn A n B.
A e B KOpnyca, a B e BbB BpaTaTa. o
ByToHa Ha cmapT BpaTaTta paboTu No cneaHUA HauuH:

1) KoraTo oTBOpUTE BpaTaTa,

- lamnaTa BbTpe cBeTBa

- MpouecsT Ha roTBeHe 6bAe Ha “lMay3a”

2) KoraTo 3aTBOpUTE BpaTaTa,

- ypeasT NpoAbarkaBa Aa paboTv OTHOBO MM aBTOMATUYHO U3MbAHABA QYHKLMN.

- Mo Bpeme Ha ynoTpeba TpabBa fa ce yBepuTe, Ye BpaTaTa e 3aTBOpeHa Aobpe. B npoTuBeH cnyyait ypeasbt
HAMa aa pabotn nobpe.

3anameTABaHe Ha HaCTPOMKa 3a Bpeme

Tasn HacTpolKa ynecHABa MOBTOPEHMETO Ha €AHO M Cbl0 FOTBEHE, KATO Hanpumep HenpeKbCHaTo

noBTapsAHe Ha eAMH U CbLuM TMMN NeYeHe Ha Nuua.

e Korato nporpamaTa npukaoumn unm 6vae cnpsada, KOHTPO/THUA MAHEN we npoab/ixKu ¢ HavanHaTta
HACTPOMKa Ha BpemeTo KaTo nameT. HanomHAHe, Ye BCAKa NpoMAHa cies 3anoysaHe Ha paboTa HAMa
Aa 6bae 3anaseHa.



e Cnep HaTUcKaHe Ha bytoHa ,,RESET, KOHTPO/IHUA MAHE/ we Hynanpa npoayKTa C MbpBOHa4YanHaTa
HACTPOliKa No noapa3burpaHe 3a Bpeme U e NnpemaxHe nocneaHaTa HacTpoMKa 3a M3NoN3BaHe.

KoHTponeH naHen
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Pro. mode [Iporpamu
Auto Thick Beef
Preheat Roast Grill
Io3unusa D:
Crust Fresh Wood fired [Ipodu nporpamu
Pizza Pizza Pizza
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** KpaliHaTa MHGOopMaLmaA 3a CbAbPKAHMETO Ha NaHena ce npeaJsara Ha peanHus NPoAyKT.

Mo3unuyma A:

Oucnneii Bpeme MoKkassa MHbOPMALMA 32 BPEMETO.

[Ovcnneit Temnepartypa Moka3Ba nHGopMalLMa 3a TemnepaTypara.
(sbB bopmat “°C” unu “°F”)

“Pause” CseTBa KOraTto ypeaa e nocTaBeH Ha naysa.
“Cook” CseTBa KoraTo ypeabT paboTtu
“min.” MNokasBa BpemeTo B “MUHYTU”
“hour” MNoka3Ba BpemeTo B “yacoBe”

Mo3nuusa B:

P 3aBbpTeTe, 3a Aa usbepete GyHKUMA 33 rOTBEHe WAM Aa peryaupare
© Konue BpemeTo WAM TemnepatypaTa (Mam 6pos Ha OUANMMKUTE M HMBOTO Ha

START f sTOR

npenunyaHe, Korato nsnonssate pexxmm TOAST).

Opyrv dyKunmn Ha KonyeTo:

* MNpw egHO HaTMCKaHe ypeaa cTapTupa pabora.

* MNpu BTOPOTO HaTUCKaHe ypeaa octaBa Ha PAUSE.

* Mpu pabota (He Ha naysa), BCEKM MbT, KOrato ro HatucHete 3a 2
CEeKYHAM, TOW We OTMeHM PyHKUMATA M LWe Hyaupa ypeda obpaTHo B
nsbopa Ha nosuuma C/D no noapasbupare.

BbTpewHa HaTucHeTe, 3a Aa BKAOUUTE U U3KAOUYUTE OCBET/IEHMETO Ha dypHaTa.
namna 3ABEJIEXKA: CBeTiMHaTa LWe ce U3KA4YM aBTomaTtuyHo cneg 30 cekyHau.




HynupaHe HaTtucHeTte 1031 6yTOH, OYHKUMATA We 6bae OTMEHEHA M YCTPOICTBOTO

LLle NPeMMHE B PEXKMM Ha rOTOBHOCT (Ha AncnaeAT ce nokasea ,00:00“).
C Apyro HaTuckaHe Ha ByToHa We HyAMpaTe NbpPBOHAYaANHMA CAUCHK C
nporpamHu GpyHKUuMmM no noapasbupaxe.

@O Bpeme/ HatucHete 6yToHa TIME, cnea ToBa M3nonseanlte Kon4yeTto, 3a /Aa
“ CreneH Ha | peryauparte Temnepartypara.
npenuyaHe KoraTo n3nonssate pyHKUMATa 32 pexkum TOAST, To3M BYTOH Lie perynnpa

HWBOTO Ha NpenuyaHe BMECTO TemnepaTtypara.

Temnepatypa HatucHete 6ytoHa TEMP, cnea ToBa M3nonsBaliTe Kon4yeto, 3a Aa
perynnparte Temnepartypara.

Mo3nuua C:

Mporpamute No-A0Ny ca NpeaBapuUTeNHO 3343a4EeHO Bpeme U TemnepaTypa. MoxeTte ga NnpomeHuTe Tesn
HaCTPOMKW.
3a noseye noapobHocTu BuKTe ,U3MNOJ3BAHE HA ®YHKUMUWUTE HA Mo3unuma C* B cheaBalimns pasaen.

MANUAL Motpebutenckn DIY HacTpolika Ha Bpeme 1 TemnepaTypa 3a roTBeHe.
(TemnepatypaTta moxe aa ce peryampa ot 40-400°C)
BROIL 3a nbpkoan, puba, HauoC 1 3a 3aBbPLLBAHE Ha rOBEYETa.
AIR FRY 3a NUAELLKM KPpUALA/XanKu, MbpyKeHN KapTodu 1 T.H.
Mpu TO3M perrMM XpaHUTe ce MbpKaT C MaaKko nan 6e3 gobassaHe Ha 0AKMO.
COOKIES Mporpama 3a GUCKBUTKM.

® 33 3aMpaseHa numua.
e Hee H606X0,£|,MMO Aa Ce pa3mpasAaBa NuuaTa npeaBapuTenHo.
* gKo u3nosazeame YyeyHeHd masa: nocCTtaBeTe ANPEKTHO NMLLATA HA TaBaTa

FROZEN PIZZA
* gKo u3nosneame KameHHd masa: cnepd 15 MUH. NpesABapuUTeNHO 3arpaBaHe

Ha KambKa ¢ nporpamarta “air fry”, cneg KoeTo nocraseTe nNuuUaTa B TaBaTa.
® [136epeTe 1 cTapTupaiTe nporpamarta “Frozen Pizza”.

WARM MNpeTonasaHe Ha xpaHaTa.
TOAST 3a MmakcMmym 9 duaninku xna6 (10X10 cm) HaBeAHDBK.
MosKe fa Hy/nMpa cTeneHTa Ha npenuyaHe (6 HWMBa) 3a PasNIMYHM KOAUYeCTBa.
BAKE 3a 6UCKBUTU, MbOUHU U CAOKM .
WINGS 3a NpUroTBAHE Ha NUAELLKN KpUaua.
DEHYDRATE 3a 34paBOC/IOBHM 3aKYCKM, KAaTO 3e/IeHYyLM, N10A0BE J0PU MECO.

3a noBeye Apyrv XxpaHu, pbyHa HACTPOIKa OT NOTPebUTENS, KAKTO € MOKa3aHo No-40ANy.
(HacTpoitkmTe moraT ga ce NPOMeHSAT Bb3 OCHOBA Ha CbCTOAHWMETO Ha XpaHaTa)

MpoaykKr Temnepartypa Mporpama Bpeme
3eneHuyum 200°-230° Air Fry 20-25 min
Pnba HI Broil 10-15 min
Lenn kaptodu 200-230° Air Fry 20-30 min
Muaewkun xanku 200-230° Air Fry 10-15 min
200-230° Air fry 20-30 min




® He e HEO6XOAMMO NPOAYKTUTE Aa Ce pa3mpasABar.

e [lo6baBeTe MasiKo KanKku mMmacso 3a no-gobbp pesyaTtar.

MNbprkeHn ® AKO ca 3ampaseHu, cnes UsMmBaHe 1 BapeHe 1 MuH.

KapTtodu/ Ynnc M3BageTe 3a oxnaxkgaHe U cnep ToBa 3a abcopbupaHe Ha BogaTa ¢ XxapTums,
cnep ToBa NocTaBeTe B X/IaAMAHMKa 3a 6 yaca.

MHOro e BaXHO Aa He cnaraTe rofiiMo Ko/IM4ecTBo HaBedHbK. Mpenopbusame 400
g Ha eaMH MbT U He HaTpynBanTe.
Cnep okono 15 muH. pasbbpKalite nbpkeHUTe Kaptodu. ToBa moxke ga 6bae

pe3ynTaT OT PaBHOMEPHO U3NKNYaHE.

% Bpemerto 3a roTBeHe TpA6Ba Aa ce KOpUrMpa Bb3 0CHOBa Ha AEUCTBUTE/IHMA CTaTyC Ha XpaHara.

M3nonsBaHe Ha ¢yHKUumMuTte ot no3muma C

Ctbnkal | NocTaBeTe CbCTaBKUTE B aKCeCOapuUTe, cnes KOeTo M NOCTaBeTe B ypeaa (C U3KAYeHue Ha
akcecoapa , KameHHa TaBa 3a nuua“.).

CoBetu:

1) 3a ga nony4yuTe paBHOMEPHO U3NMNYaHe, NpeaBapuUTeHO 3arpeiiTe Ha ¢pypHaTa Ao 160 °C
3a 5 MnHyTK 6e3 akcecoapu, Npeam xpaHaTta ga 6vae noctaBeHa BbB GpypHaTa.

2) AKo nonsBaTe KameHHaTa TaBa 3a NMULA: NPeABapUTENIHO 3arpeiiTe Ha nporpama “air fry”
3a 15 MWH., cned ToBa NocTaBeTe NuuaTa BbPXy TaBaTa, cned Koeto usbepere/crapTmpaiire
nporpamara “Frozen pizza”.

3) 3ampaseHo meco/puba: MNpeamn roTeeHe pasmpaseTe HaMmbAHO M NOACYLWETe BoAaTa.

CTbnka 2 | 3aBbpTeTe KomyeTto, 3a A3 wu3bepere ¢yHKumW. Llle ce noOKaxKkaT HACTPOMKUTE Mo
noapasbupaHe 3a Bpeme 1 TemnepaTypa.

Ctrbnka3 | Cnep Kato BpemeTo M TemnepaTypaTta ca 3afafeHW, HaTUCHEeTe KOM4YeTo, 3a Aa 3ano4yHeTe
pabora.

Ctbnka4 | Mo Bpeme Ha rotTBeHe, ako e HeobxoAMMo, MPOMEHETe BPEMETO U TEMMepaTypaTa:

® HatucHete 6yToHa TIME/DARKNESS u 3aBbpTeTe KonyeTo.

* TemnepaTypata Ha pexum WARM e dMKcnpaHa 1 He MOXKe Aa ce NPOMEHS.

* Cnep, ctapTupaHe Ha pexum TOAST TemnepaTypata HE MOXe Aa Ce peryaupa, foKaTo
Ta3n QYHKLMA He 6bae OTMEHEHA UM HYINPaHa.

e HatucHete TEMP. 1 n3nonseaiTe Kon4yeto, 3a Aa nsbeperte Bpeme.

Crbnka 5 KoraTto BPEMETO 3a roTBEHE U3TEe4e, ypeavr we nigane 3sByKkos CUrHan.

AKo pe3yntTaTute He Ca I'IepdDEKTHVI, AOﬁaBETe oule Bpeme 3a NOBTOPHO roTeBeHe.

Mo3numa D:

Mpodu nporpamuTe 3a ca C NpeaBapuTeNHO 3343[eHO Bpeme M TemnepaTtypa. BpemeTo moxe fa ce
perynanpa, Ho TemnepaTypaTta e pUKcMpaHa B Te3n NpeaBapuTenHo 3a4aAeHM NPOrpamu.

Ba)kHa 6enerkKa:
e [porpamuTe oT No3muua D paboTAT Ha ABe YccTu:

- MbpBaTa YacT e 3arpABaHe Ha aKcecoapuTe.

MNpegn f[a HaTUCHeTe KomyeTo 3a cTapTtupaHe, HE pobaBaliTe NpoayKTW, a camo nocTaseTe
aKkcecoapa BbB ¢ypHaTa, 3a A3 ce 3arpee npesBapuUTesHO.
- Bmopama Yacm e 2comeeHemo HA XxpaHamd.




Camo koraTto ,MPEABAPUTE/IHO 3ATPABAHE” 3ABBPLLN:

LLle uma 3ByKOB curHan ,,Bi“ u Ha gucnaea we noasu ,,Add in (or Fill in) / Open “.
OTBOpeTe BpaTaTa, 3a Aa NOCTAaBUTE XpaHATa BbPXy akcecoapa.

Cnep, KaTo BpaTaTa ce 3aTBOPU, FOTBEHETO LUE 3ano4YHe aBTOMATUYHO.

e Nopaauy AOCTUTaHeToO Ha BUCOKKU TemnepaTypwu, noctaseTe ¢ypHaTa Ha Aobpe NpoBETPMBO MACTO,
Tbi KaTo LWe oTAenA AUM Npu roTBeHe.

e HMKOTA He nocTaBanTe XapTUA 3a NeYEHEe BbPXy akcecoapuTe Npu Tasm nporpama. ToBa moxe aa
npeausBuKa noxap.

e [lpenopbyBame BM Aa Habniogaeate u ga ctoute 61130 g0 dypHaTa, Tbi KaTo XpaHaTa BU MOXKe
6bP30 a3 ce CroTBMu.

e TpsbBa Aa BHMMaBaTe C BUCOKaTa TeMMepaTypa Ha akcecoapuTe.

- AKo M3BaKaaTe akcecoapa oT ¢ypHaTa, U3Noi3BanTe ,,PbKaBULM” UAK NpeanasHu cpeacTea.

- AKo 0bpbLaTe XpaHa BbpXy NOBBbPXHOCTTA Ha aKCECoapUTe, N3MON3BANTE , LUNNKN".

® Ba)kHO: B cyyait Ha MHOTo UM, XpaHaTa e ¢ Nperopan/ocTbp BKYyC.

- AKkcecoapbT Tpabea Aa 6bae nouncTeH, 6e3 ocTaTbLM OT XpaHa/Macno oT nocaegHata ynortpeba

- WM3nonsBaiiTe macia c BUCOKA TOYKA Ha AWM — KaTo panuua, aBoKago, pacTUTE/NIHO Mac/io UK Mac/io
OT rPO34,0BM CEMKM — BMECTO 3EXTUH.

e [lo Bpeme Ha ynoTpeba MorKe A3 CpeLHeTe cnefHUTe CUTHaAN.

Ll oaa - 3HaueHue: [loarpABaHETO e 3aBbpLUEHO.
nPEn - OTBOpETe BpaTaTa, U3abpraliTe akcecoapa HaBbH, NMoOCTaBeTe XpaHa BbpXy
aKcecoapa, cnepq Koeto byTHeTe akcecoapa obpaTHO BbB dpypHaTa.
or - 3arBopeTe BpaTaTa M Mporpamarta Le 3anoyHe ga roTBM aBTOMATMYHO.
A dd Hagnucute "Add in (or Fill in)" n"Open" we nsyesHar.
'~ OPED
E Ao - 3HayeHwue: lporpamaTta e cebpLlunia.

ABTOMATU4YHO NoAarpAasaHe

e ToBa e aBTOMAaTM4YHa Nporpama, Tbi KaTo CTapTMpa NbPBUAT MEPMOL Ha NPOrpamuTe 3a BUCOKA
TemnepaTypa. BpemeTo 1 TemnepaTtypata My He moraT Aa ce peryaupar.

e HanomHsAHe, Ye nocraBAiiTe camo aKkcecoap BbB PypHaTa, 6e3 xpaHa.

e Cnep KaTo ,,NpeABapuTENIHOTO 3arpABaHe” NPUKAIOYM, Le YyeTe 3BYKOB curHan ,,Bi“. Ha ancnnes we ce
nokake “Add in (or Fill in)” / “Open”.

® BpemeTo 3a NpeABapuUTe/IHO 3arpsBaHe 3aBMCKU OT CTaliHaTa Temnepatypa. [NposepeTte nogpobHoCTUTE 3a
nporpamuTe no-aony.

Mporpama Thick Roast

“THICK ROAST” e npesHa3HayeH 3a NO-N/bTeH NPOTENH (B paMKuTe Ha 6 cm aebenunHa ¢ KoxkaTa) 3a MHOro
[06p0o M3nuyaHe okono 10 MUH., KaTo CBUHCKM KpayeTa Hanpumep.

e Mpeaun neyeHe xpaHaTta TpA6Ba Aa 6bAe HANBAHO CrOTBEHaA.

® [13BaaeTe KOCTUTE M BMHArM NPoAyKTUTE Oa Ce B paMKUTe Ha 6 cm aebennHa, ako He e, TA e TBbpae
BMCOKA, 3a A4a ce NocTaBu BbB ¢pypHaTa UM TBbpae 61130 A0 HarpesaTens.

® 3a Aa nosyunTe Hall-0o06bP BKYC, € Nno-aobpe Aa 3agywnTe XxpaHaTa npeam rotBeHe BbB ¢pypHaTa.

® Ba)KHO e Zla roTBMTe BbPXY YyryHeHaTa TaBa (cnepn KaTo e npenBapuTenHo 3arpAaTa).

Nporpama Beef / Grill




“Beef/ Grill” e npeaHasHauyeH 3a nbpXkona nam meco ¢ aebenmHa 2 cm, 3a Aa NOAYYUTE COYHA CKapa 3a
KpaTKo Bpeme.

e llle nma 3ByKoB curHan ,,Bi” 3a okono 50 cekyHan. Cnepn ToBa, M3gbpnanTe ,peweTkata Ha ¢ypHaTa“ ¢
PbKaBULA M CNOXKeTe NPoAyKTUTE C WunKku. Cnen ToBa BbpHeTe 0bpaTHO ,peleTkaTa” BbB ¢ypHaTa U
3aTBOpeTe BpaTaTta, 3a Aa NPOAb/XKMUTE roTBeHeTo. Tasn obpaboTka ¢ obpbliaHe BOAU A0 PaBHOMEPHO
rotBeHe v TpAbBa Aa ce Hanpasu 6bP30, 3a Aa ce NnoaabpKa GypHa C BUCOKa TeMnepaTypa BbTPE.

® Ba)KHO e fla roTBMTe BbPXY YyryHeHaTa TaBa (cneq npeaBapuUTeiHO 3arpsaBaHe).

Nporpamum Crust pizza / Fresh pizza / Wood fired pizza

MpoayKTute, no6aBeHM BbPXY NMLATa MOXKe Aa ca cMpeHe / TbHKO Haps3aHa WyHKa / Manko 3eneHuyuum.

® AKO e rosIimM pasmep C NPecHMU 3eseHYyLLn, Meco UM MOPCKU AapoBe, MOAA, CMeHeTe Ha ,, Crust pizza “,
TbW KaTO Te Ce HYXKAAAT OT NOBeYEe BPEME 33 FOTBEHE.

® AKO € ronam pasmep C 3aMmpaseHu 3e/1eHYYLM, MeCco UM MOPCKM 4apoBe, MOSIA, CMEHETE Ha Nporpamara
, FROZEN pizza “, Tbi1 KaTo Te ce HY»KAasaT OT MHOrO NOBeYe Bpeme 3a roTBeHe.

® AKcecoapuTe yyryHeHa TaBa M KameHHa TaBa moraT ga 6baat usnonssanu 3a MULIA. Hocat pasanyxm
BKycoOBe.

“CRUST PIZZA” e npepHa3HayeH 3a 3ampaseH nnaT (6e3 cbCTaBKM), 3aKyMeHW OT cynepmapkeTute
(nebennHa okono 15-20 mm). JobaBeTe cbCTaBKU (cupeHe, HapA3aHa LWYHKa Ha MOBbPXHOCTTA) 3a
nobumarta BM nuua. He e HeobxoamMmo Aa pasmpasnsaTte 6/1aTa Ha CTaliHa TemnepaTypa.

“FRESH PIZZA” e npepHasHayeH 3a PbyHO HanpaBeHO TecTo, ¢ AebennHa okono 10-20 Mm CbC CBEXKMU
CbCTaBKM 3a tobnmara BM nuua.

“WOOD FRIED PIZZA” (“Neapolitan” Pizza) e npegHa3Ha4yeH 3a pb4HO HanNpaBeHO TeCTo ¢ AebennHa OKono
5-10 mm. Camo c AomaTt, mouapena u manko 6ocunek.

PeuenTa 3a Tecto 3a “FRESH” uau “WOOD FIRED PIZZA”:
MpenopbyBame Aa KynysBaTe OT NeKapHU UM cynepmapKeT. AKO He e Hain4YHo, No-A0Y e peuenTaTta 3a
nuua c pasmep 25 cm.

CbcraBKu: bpalHo 3a xn1a6 100g; 3axap 5g; Con 1g; Mas 1g; Mnako 63g; Macno 5g

1) Cnepn kaTo cmecute gobpe cbCcTaBkuTe, 3aBuinTe ¢ dosmo 3a 1 yac.

2) NobaBeTe manKo B6pallHO KbM FrOpHa cMec U A1 odopmeTe BbB popmaTa Ha TOMKa.

3) lo6aBeTe ManKo Macno Ha TOMKaTa 3a TecTo M 1 yBUIMTE OTHOBO BbB G0N0

4) MocTaBeTe TECTOTO B X1a4MU/IHUKA 33 NOHe 6 Yaca.

5) Mpean ynotpeba n3BageTe TectoTo 3a NoHe 1 yac.

6) MpuroTeeTe NMUATa caMo KoraTo nNpeaBapuUTENIHOTO 3arpsABaHe € MoYTM NPUKAoYMno. Mo-necHo e Aa
npemecTuTe nNuLaTa oT N0Ta BbB PpypHaTa.

- JobaBeTe manKo H6pallHO HA N0Ta, Cnen KOeTo M3M0/13BalTe pbKaTa CK, 3a Aa Hamanute gebennHaTta Ha
Ha TecToTo Ypes pasTaraHe (No-4o0b6pe OTKONKOTO Aa TOYMUTE C TOUMAKA).

- Cnep KaTo KopaTa e roToBa, AobaseTe Nt06MMaTa CM CbCTaBKa KbM Hesl, KaTo CUPEHe, LWYHKa, COoC ...

- 3a Aa nonyuuTe TbHBK M XpynKaB pbb, ocTaBeTe OKoao 4-5 cm pbb Ha KopaTa 6e3 coc UAM CbCTaBKM,
TOraBa e NoAy4YmTe HEBEPOATHO TbHKa M XpynKasa nuua.

MpeaBapuUTenHo noarpasaHe U Bpeme 3a rotseHe

e NHdopmaumaTa B Tabaunuarta no-40y € camo 3a CrpaBkKa.



® “Preheat time” B TabauuaTa 3aBUCK OT CTaliHaTa U BbTpellHaTa TemnepaTtypa Ha pypHaTa. AKo CcTaliHaTa
TemnepaTypa e TBbpAe BMCOKA UAWN TBbPAE HWUCKA, Mporpamata aBTOMATMYHO e HaMaiu UK YBEeNnYm
BPEeMeTO 3a NpeaBapuUTeNHO 3arpsBaHe.
o “Default cooking time” ce noanara Ha AENCTBUTENHO CbCTOAHME Ha XpaHaTa, KaTo KOJIMYecTBo,
npeacTaBAHe Ha Pa3/IMYHU MapPKK U T.H. MoXKeTe ga NpoAbKUTe Aa A06aBATE UAM HamanaBaTe BPeMETO
3a rotBeHe 3a A06po npeacTaBaHe.
e “Default temperature” e npeaBapuTenHo 3a4aaeH0, NOTPEOUTENAT HEe MOKe /13 TO MPOMEHMN.
AKo ce Hyskpaete oT Temnepatypa D.LY, cmeHeTe Ha ,Manual” B NMo3nyma C) n usnonssaiTe Tabamuata
no-aony c MHdopmauma 3a Bpeme 3a NpeaBapuTeNHo 3arpaBaHe/Bpeme 3a roTBEHE KaTo CnpaBKa.

Mporpama MNpeaBapuTesHO NogrpasaHe 3apageHa | 3agageHo  Bpeme  3a | PeryaupaHe Ha | PerynupaHe Ha
1-8un cneasauy, Temn. °C roteeHe (MuH.) Temnepartypara Temn.
noT
THICK ROAST 8 basupaHo Ha BpemeTo Ha 360 10:00 He 0,5-60 muH.
MWH. oTBapsAHe Ha BpaTaTa
<2 MuH.: be3 noarpasaHe
<3 MUH.: 3
MUH.MoArpaBaHe
<3 MuH.: 8
MUH.MoArpaBaHe
BEEF/GRILL 8 8 MUH. 400 30% crotBeHo:1:30 He 0,5-60 muH.
MWH. 50% croteeH0:2:00
70% croteeH0:2:30
100% croteeHo:3:30
CRUST PIZZA 15 basnpaHo Ha BpeMeTo Ha 310 6-7 nnua: 5:30 He 0,5-60 muH.
MWH. oTBapsiHe Ha BpaTaTa 8-10 nnua:6:00
<2 MuH.: 6e3 noarpssaHe 11-12 nnua:6:30
<3 MUH.: 3
MUH.NoArpABaHe
<3 MUH.: 15
MUH.MoArpABaHe
FRESH PIZZA 15 basmpaHo Ha BpeMeTo Ha 360 6-7 nnua: 7:30 He 0,5-60 muH.
MWH. oTBapsiHe Ha BpaTaTa 8-10 nuua: 8:00
<2 MuH.: 6e3 noarpssaHe 11-12 nnua: 8:30
<3 MUH.: 3
MUH.NoArpsABaHe
<3 MUH.: 15
MUH.MoArpsaBaHe
WOOD FIRED | 15 basmpaHo Ha BpeMeTo Ha 400 6-7 nnua:4:00 He 0,5-60 muH.
PIZZA MWH. oTBapsiHe Ha BpaTaTa 8-10 nuua: 4:50

<2 MuH.: 6e3 noarpsasaHe
<3 MUH.: 3
MWH.NoAarpsaBaHe

<3 MuH.: 15

MUH.NoAarpAasaHe

11-12 nnua: 5:50

*BpemeTo 3a roTBeHe TpabBa Aa 6bae cbobpas3eHo ¢ aKkTyasIHWUA CTaTyC Ha NPOAYKTUTE




3abenerkka:

-- ,MbpBu NbT” B NpegBapuTenHo 3arpasaHe o3Havyasa: PypHaTa paboTu OT OXNaf4eHO CbCTOAHME.

-- ,cnepagauw, (HenpekbcHato)” B [peaBapuTeNHO 3arpsBaHe O03HayaBa: c/el, MbPBOTO W3MNO0J3BaHe
HenpeKbCHATO Aa U3No/i3BaTe ypea 3a C1eABaloTo roTBEHE.

-- 33 pa3mep Ha nuua, 6'-7' (okono 15,2-17,8 cm) nuua: camo undpaTa 7' ce NoKassa B AUCNeA KaTo
HanomHsHe 3a MHdopmauma

8’-10’ (okono 20.3-25.4 cm) nmua: camo umdpara 10' ce nokassa

11’-12’ (okono 27.9-30.5 cm) nuua: camo undpata 12' ce nokassa

M3nonsBaHe Ha PyHKUMUTE B no3muma D

CrbnKa 1l Bkntouete B ycTpoicTtBoTO M bByTOHMTE 3a pervoH D we ceBeTHat. HanomHAHe:
»PREHEAT“ B nbpBuMa BYTOH ce nporpamupa aBTOMaTUYHO, HE CBETU B TasW CTbIKa.

Crbnka 2 MNocTaBeTe akcecoapa BbB ¢ypHaTa. BE3 MPOAYKTU Bbpxy akcecoapa.

CtbnKa 3 N3bepeTe nporpamaTa, KOATO KesaeTe. M3bpaHaTa we Mura U Ha AMCNes LWe Ce MOoKaxKe
BpPeMeTo no noapasbupaxe.

Ako TpabBa ga peryanparte BPeMeTo 3a rotBeHe (npeau Aa 3anodHe ,Preheat” HaTucHeTe
6yToHa ,TIME” 1 3aBbpTeTe KON4eTo, 3a a HamauTe UAu gobasuTe Bpeme.

CTbnKa 4 Cnep, KaTo HacCTpoMKaTa MPWK/IOYM, HATUCHETe Kon4yeTo, 3a Aa MNoTBbpauTe
HacTpoMKaTa U 3ano4yHete , Preheat”.
ByToHbT “PREHEAT” paboTn aBTOMaTUYHO CbC CBET/INHA.

CrbnKka 5 M3yakalite, goKkato “PREHEAT” 3aBbpLUM CbC 3BYKOB curHan “Bi”.
AncnneaT we nokaxe “ADD IN (uam FILL IN)” n “OPEN “ cbc cmsiHa.
CTbnKa 6 OTBOpeTe BpaTaTa M U3BaZeTe akcecoapa, gobaseTe xpaHaTa.
Ctbnka 7 3aTBOpETEe BpaTaTa, MKOHATa ,,Mporpama” We CBeTW, MallnHaTa Wwe 3ano4vyHe 4a roteu.

BpemeTo We 3anoyHe Aa ce oTbposBa Hasaa.

HanomHame:

- No Bpeme Ha , Preheat” unm ,cooking”, ako BpataTa e oTBOpeHa, ypeasT we 6bae
ocCTaHe Ha naysa (aymu ,naysa“ Ha aucnnes). 3aTBopeTe BpaTaTa, c/ief, KOeTo ypeabT
LLe NPoAbXKM Aa paboTu.

- No Bpeme Ha ,Cooking”, HaTucHeTe Hagony 6ytoHa ,TIME” 1 3aBbpTeTe Konye, 3a
Aa HamanuTe unmn nobasuTe Bpeme, HaTUCHETE KONYETOo NPU NOTBbP}KAEHME.

CTtbnkKa 8 Cnep, KaTo , program® npukntoumn, we ima zwukow signal ,Bi“ u ,End“ we ce nokaxe
Ha aucnaes.
Ctbnka 9 N3BageTe akcecoapa oT ¢ypHaTa U M3BadeTe xpaHaTa. 3aTBopeTe BpaTaTta, AUCNNeAT

LLe ce BbpHe KbM nocnegHaTa HacTpoliKa.

HatucHete 6yToHa ,reset” 3a pexmm Ha rotoBHocT ,00:00“, HaTUCHeTe ro OTHOBO,
cnel KoOeTo MpoAyKTbT e ce BbpHe KbM MbpBOHaYanHMUTE Mporpamu no
noapasbupaxe.

MouucrBaHe

YcTpoiictBoTo TpsibBa Aa ce NoYUCTBA c/ief BCAKa ynoTpeba.
HUKOTA He nouuncTBaiiTe ypeaa/akcecoapurte B Cb4OMUANHA MaLLUUHA.
e V3KkntoueTe ypesa OT KOHTaKTa U ox/ajeTe ypeaa/akcecoapute npeam noYncTeaHe.



OTcTpaHeTe BCUYKM aKcecoapu OT ypea, BKAKYMTENHO TaBaTa 3a TPOXM.
C usKnoyeHne Ha ,Pizza Stone“, HakMCHeTe ApyruTe akcecoapu B Tonna canyHeHa Boga 3a 30

MWHYTWU. M3nonsBaiiTe YeTKa C MEK KOCbM 3a No4yMcTBaHe. He moxkeTe Aa u3nonssate TBbPAU
WMHCTPYMEHTU 3a noyncTBaHe. Cnes ToBa M3NAaKHeETe € BoAa 2 NbTU M noacyweTe aobpe.

N36bpLueTe BTPELIHMUTE CTEHWN Ha PypHaTa C MeKa, BNakHa rbba.
MouuncreTe yCTPOMCTBOTO MU KOHTPONHWUA MaHEN C IEKO BNaXKHA Kbpna.
3a “Pizza Stone” n3nonssaikTe cyxa Kbpna 3a NOYNCTBAHeE.

OCTpa HABAHEe Ha HEN3NPABHOCTU

Mpobnem

Bb3mOXKHa npuynHa 1 pelueHume

1. dypHaTa He ce
BK/1tOYBA.

¢ [MpoBepeTe U ce yBepeTe, Ye cTe nsbpanu PpyHKUMA U TemnepaTypa U cTe
3ajann Tanmepa.

e [lpoBepeTe W ce yBepeTe, Ye 3axpPaHBALWMAT Kaben e BK/OYEH,
3aXpPaHBaAHETO € BKJIIOYEHO M Ye KOHTaKTbT paboTu (NpoBepeTe ypeaa B apyr

KOHTAaKT).

2. Cnep, npepBaputenHo
3arpaBaHe, Korato
3aTBOpPA BpaTaTa, ypeanT

He paboTun

¢ NouuncTeTe BpaTaTa MU KOPMyCa U MM APbBIKTE CyXM, Tbil KAaTO TYK MMa CMapT
npeBKAUYBaTeN Ha BpaTaTta. (Bmkte ,,CMAPT MPEBK/TKOYBATE/ 3A BPATA”)

¢ BpaTaTa e TBbpAe ropewa, TpAb6Ba Aa M34aKaTe 43 U3CTUHe

e AKO BCce ole He paboTu, npoBepeTe B OTAeNA 33 CAeanpoaarkbeHo
obcnyrKBaHe.

3. Tpsbea nu pa pobass
CbCTaBKUTE CU Npean uam
cnen npeaBapuTesiHO

3arpsaBaHe’?

3a nosunuma C:

* MpenopbyuBa ce NpeaBapuTeNHO 3arpaBaHe Ha ¢ypHaTta (npu 160°C 3a 5
MUHYTN.).

* Hama HyXAa Oa nocTaBsaTe akcecoapu BbB ¢ypHATa 33 npenBapuTenHo
3arpaBaHe (c n3KknwveHne Ha nporpamara ,frozen pizza“).

* lobaBeTe Ha CbCTAaBKM BbPXY aKcecoapa, c/aeq ToBa MNocTaBeTe akcecoapa
BbB QypHaTa cnes NpUKAOUYBaHE Ha NMPenBapPUTENHOTO 3arpABaHe U nNpeau
nporpamara aa 6bvae nsbpaHa/craptnpaHa.

3a no3nuuma D:

* MNocTtaBeTe akcecoapu BbB ¢ypHata (HE TPABBA AA BbAAT XPAHA), cnep,

Koeto u3bepere/ctapTupaite nporpamute. [poayKTbT We 6bae
npeasapuTenHo 3arpAr.

* Cnep npeaBapuTenHO 3arpsBaHe M3BageTe akcecoapa W gobasete
CbCTaBKUTe.

* ocTaBeTe OTHOBO akcecoapa BbB ¢ypHaTa M 3aTBopeTe BpaTaTa, 3a 4a

3ano4yHeTe roteeHe

4. T[lpoayktnte He ca
CrOTBEHMW.

e Moxe pga cte npenbaHUAW. [ocTaBeTe MNO-MasikM KOJMYEeCcTBa XpaHa B
KOLHMLLATa, KOUTO Ce U3MbPXKBAT NO-PaBHOMEPHO.

¢ [lpoBepeTe 1 ce yBepeTe, Ye TemnepaTypaTa e 3agageHa NpPaBusIHo.

e AKo npu npodecuoHasiHM NPOorpamm, XpaHaTa C pasiMyeH CcTaTyc Uau
norpeLHa HacTpoMKa, HAMa AO0CTaTb4YHO Bpeme. AKO XpaHaTa He e CroTBeHa,
nocrtaBeTe A OTHOBO BbB ¢ypHaTa M 3agante pyHKumsaTa ,,BAKE”, chepn koeTo
HaTucHeTte ,TEMP.. ByTOH 3a MaKcMManHa TemnepaTtypa, HaTUcHeTe 6yToHa
“TIME” 3a 10 MMHYTM 1 HaTUCHETE KOMYeTOo, 3a Aa 3arno4YHeTe roTBeHeTo.
MoBTOpHa NpoBepKa Ha XpaHaTa Mo Bpeme Ha roTBeHe.




5. OT ypeaa mnsnnsa gum,
KOraTo ro BK/ato4a.

e AKO M3M0/13BaTe ypeaa 3a MbpPBU NbT, TOBa € HOPMasIHO M HAMA NPMUYMHA 3a
6e3nokoiicTBOo; TPAbBa Aa oTwymn ckopo. Ocuryperte gobpa BeHTUAALMA.

e AKO CTe M3NoAn3Banun ¢ypHaTa Npeam, U3KAoUeTe ypeaa OT KOHTaKTa U ro
ocTaBeTe Ja Wu3cTMHe. [lpoBepeTe M ce yBepeTe, 4Ye BbTpelWHUTE
NOBBPXHOCTM N BCUMYKKM aKcecoapu BbB ¢ypHaTa ca unctm u 6e3 octatbum OT
XpaHa.

e AKO CTe MOYMCTUAMU ypeaa NPaBUAHO U TOM NPOAbAXKABA Aa U3MYCKa AMM,
cnpeTe Aa M3NoAN3BaTe ypeaa M ce CBbPKeTe LeHTbP 3a NoaapbKKa.

e AKO NMbpXMTE MasHa XpaHa, OAMOTO e nonagHe B TaBaTa, KbAETO MOXKe

Aa nycHe 6an aum. ToBa HAMa Aa NOBAUAE Ha ypeaa UM Ha pesyATarTa.

6. OT BpaTaTa Ha ¢ypHaTa
n3nu3a napa.

ToBa e HopmanHo. BpaTaTa e BeHTM/AMpaHa, 3a Aa W3MNycHe napara,

Cb34aaeHa OT XPaHU C BUCOKO CbAbprKaHMe Ha Baara.

7. MpoagyKtuTe ca | OnuTaliTe Aa paskaaTUTE KOWwHMLATa NO cpeaaTa Ha BPeMeTO 3a roTBEHe, HO
N3MbPKEHN BHMMaBaliTe fa He ce u3ropute. MeTanHMTE YacTM Ca MHOIO ropelu no
HepaBHOMEPHO. Bpeme Ha ynotpeba.

8. JomalwHo | MorKe ga He cTe U3MNoi3Bav NPaBUIHUA BUA, KapTodu. M3nonssaliTe NpecHu
NPUTOTBEHUAT 4YUNC Cce | KapTodu, KOMTO Le OCTaHaT TBbPAU MNpu nbprKeHe. CbLO Taka He
M3NbpKBa 3abpaBaliTe ga M3NNAKHETE WM U3CylnTe KapTodeHuTe npbyvumu npeaum
HepaBHOMEPHO. roTBeHe.

9. TaBaTa 3a ne4yeHe ce
U3KpnBABa MO Bpeme Ha
roTBeHe.

M3KpuBABaHETO Ha TaBaTa HaW-yecTo ce Mojy4vasBa MpPWU BCEKM TUMN TaBa 3a
neyeHe, KOraTo TaBaTa € M3/10}KeHa Ha 6bP3M NPOMeHU B TemnepaTyparta.
Mose Aa 6bae Bb3CTaHOBEHA B NbpBOHayasHaTa cu dopma, KoraTo ce
oxnaau BbpXy paBHa, TBbPAA U TONAOYCTONYMBA MOBbPXHOCT.

10. TlpekbCBaYBLT UM
npeanasHUAT
npeBKAOYBaTeEN ce e

3azeicTBan

e To3Ku ypea Mma ronsima KoHCymauumaA Ha TOK no Bpeme Ha paboTa, KoraTo ce
M3NoA3Ba 3ae4HO C APYrM KYXHEHCKW ypeau B CbllaTa 3axpaHBalla Bepwura
no egHo M CbWoO Bpeme, TOM MOXe Aa 3adeicTBa MNpeKkbcBavya MUK
npeanasHMA NPeBK/IOYBaTeN C BrpajeHa 3alluuTa oT NnpetoBapBaHe.

e [poBepeTe, 3a Aa ce yBepuTe, Ye ApyrM ypeam paboTAT eaHOBPEMEHHO
(Hanp. YalHMUK, TOCTEpPU, MUKPOBBLNHOBM NEYKK), 3a Aa rM mMsonaupaTe oT
CbluaTa Bepwura, cneq ToBa paboTeTe € ypeaa oTAeNHO, 3a A4a NOTBbpAMTE, Ye
Bepurarta Beye He M3K/o4Ba.

11. Kopgose rpeLkmn

E1l: NTC (TemnepaTypeH CeH30p) e B /IOl KOHTaKT CbC 3axpaHBallaTa nsiaTka.

1. W3KnwoueTe mallMHATa M U34YaKaNTe Aa U3CTUHE.

2. Cnep oxnarkpaHe npoBepeTe Aanv HELWoOo He AOKOCBA ceH30pa. AKO He,
M3non3BamTe MallMHATa OTHOBO.

3. AKo npoab/irkaBa Aa NokasBa rpeLka “E1”, cBbprKeTe ce CbC cepBus.

4., He pasrnobsBalTe mallMHaTa U He A pemMoHTUpanTe camu. ToBa LWe
aosege oo npobsiem ¢ U3TMYaHe Ha eNeKTPUYECTBO.

E2: MMpobnem cbC 3axpaHBawata naatka (Npobnemm C 4YacTu, KbCo

CbeaMHeHne U T.H)

E4: PCB Ha gucnnes e B 10w KOHTAKT ¢ PCB Ha n3To4yHMKa Ha 3axpaHBaHe.

E5: Oxnaxpgawmar BEHTUNATOP € B /IO KOHTAKT C Ne4YaTHaTa MNJiaTka.

3arpewkn E2, E4, E5,

1. W3KnwoueTe mallMHaATa M A N3MN0A3BaTE OTHOBO C/es, KaTo ce OXNaau.

2. AKO BCe oLe M3/113a Ta3M FpeLLlKa, CBbP)KeTe Ce CbC CEPBMS.

3. He pasrnobspaiiTe mallMHaTa M He s pemMoHTUpanTe camu. ToBa LWe
nosege oo npobsiem ¢ U3TMYaHe Ha eNeKTPUYECTBO.




CER

BAXHA MHO®OPMALNUA 3A NPABUTHOTO U3XBBLPIAHE HA NPOAYKTA B CbOTBETCTBUE C AUPEKTUBA
2012/19/EU.

B Kpas Ha eKCcni0aTaLMOHHMA KUBOT NPOAYKTHLT He TPAOBA Aa Ce U3XBbP/A C AOMAKMHCKUTE OTNAAbLM.
Heobxoaumo e fa ce oTHece B creuyManeH MecTeH LeHTbp 3a pasfeniHo cbbupaHe Ha OTNaabLM MU HA
npeanaraw, nogobHa ycayra Tbproset,.

PasgenHoTo u3XBbp/AsHE Ha [AOMAKMHCKUTE eNekTpoypeau BoAM [0 WU3bArsaHe Ha Bb3MOXKHUTE
OTpUUATENHN NOCNAeAMUM 33 OKONHATa cpefda W 34pPaBeTo, KOUTO MPOM3TUYAT OT HENOAXOAALLOTO
N3XBbP/IAHE, MU NO3BO/IABA NOBTOPHO M3MO/3BaHE HA LEHHW MaTepuanu 3a MOCTUraHe Ha 3HAYUTENHU
CNecTABaHUA Ha eHeprusa u pecypcu. MNpoayKTbT e 0603HAYeH CbC 334pPacKaHO Kolwye 3a OTnagbLM KaTo
npeaynpexaeHue 3a PasaeiHOTO My U3XBbpPAsHE.



