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Ayannté KatavaAwrn,

1aG euxaplotoUpE yia Tnv ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avalutikég odnyieg xpnang Tou Npoidvtog.
Ma neploodtepeg MANPoPOpIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAaUoete tn véa 0ag OUOKeUN!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions.

For further information you please visit www.estiahomeart.gr
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote autd 1o eyxelpiblo NPOTEKTIKG NIV Va XPNOIHOMOINGETE T GUOKEUN Kal anoBnkeuate 1o yia
HeMovTIKn avapopd.

ANOGHKEYETE AYTEL TIL OAHTIEX

Auth n guokeun dev npoopidetal yia Xpnon o€ OIKIAKEG Kal AAAEG NapOOLEG EPAPHOYES ONWG:
- koudiveg xwpwv epyaciag o Kataothpata, ypageia kat GAa nepiBdAlovta epyaaiag,

- QYPOKTNHaTa,

- ano nehdteg o Eevodoxeia, PotéA, kal AAAOUG OIKIOTIKOUG XWPOU,

- og neptBdarovta tinou Eevodoxeiwv dnou napéxetat npwivo Kat dwydria.

IHMANTIKEZ NPO®YAAZEIL

Katd tn xpnon nAeKTPIKWY GUoKeuwv, Ba npénel va tnpouvtal ot Bacikég npo@uAagelc acpaleiag

nepiAapBdvovtag Tig napakatw:

01. AlaBdote 0Aeg TG 0dnyieg.

02. Mnv akoupndre tig {E0TEC ENQPAVELES.

03. lNa npootacia and nkektponAngia, pnv epfubicete ta kaAwdia, ta Buopata h tn Bdon o€ vepd n
o€ GAa uypd.

04. NPOEIAOMNOIHZH: H nAektpikn cuokeun nepiéxetl pia Aettoupyia Béppavang. Ot em@dveleg nou
elval dlagopetikég and ug Asttoupyikég enipaveleg unopouv va avantiouv uwnAég Beppokpa-
oieg. And t guypn nou n avti\nyn tng Beppokpaciag sival Slapopetikn petagl twv dlagopett-
Kwv atdpwv, autdg o eEonAiopdg Ba npénet va xpnatponoteital pe MPOLOXH. Ba npénet va a-
koupndte tov e€onAiopo povo otig npooptdopeves AaBég kat otig empaveteg Aapng, pe Beppikn
npootacia 6nwg ydvua n kau napdpoto. Ot undAoineg em@aveles népa ano g NpoopL{OpEVeS
em@aveteg Aapng Ba npénet va kKPUWVOUV Kal va Pixovial Petd and enapkn Xpovo wWaTe va pno-
PEITE va TG aKoupndrte.

05. Na v anoouvdéete ano tnv npida 6tav dev tn xpnalponoleite kat npv and tov kaBapiopod. Na
TNV AQAVETE Va KPUWAEL NpLv and v tonoBétnon n v agaipeon twv egaptnpdtwy.

06. Edv 1o kaAwdio tpopodoaiag eival kateotpappévo, Npénet va aviikatactabel and tov KaTaoKeu-
aoTN, TOV avINPOOWIo ENIOKEUNG TOU h avtiotolxa €1dIkeUpéva ATopa, NPOKEIUEVOU va ano-
peuxBei o kivduvog.

07. H xpnion BonBntikwv e§aptnpdtwy nou dev ouviotwvial and Tov KATAGKEUAOTN TG GUOKEUNG EV-
déxetal va npokaAéael tpaupatiopous.

08. Mnv XpnotponoLE(Te Th CUOKEUN 0€ EEWTEPIKOUG XWPOUS.

09. Mnv agnvete 1o kaAwdlo va kpépetal and v dkpn tou Tpanediol M tou ndykou, kabBwg autd
pnopei va €pBel o€ enagn pe {eoth emgdvela.

10. Mnv tonoBeteite T ouokeun Ndvw anoé h Kovtda o€ atieg koudivag uypagpiou N NAEKTPIKES, N
H€aa o€ €va NAEKTPLKG POUPVAKL.



11. Mpénel va npooéxete 1blaitepa Katd tn Petakivnon piag oUGKEUNG Nou nepLéxel kautd AddL h G-
Aa kautd uypd.

12. Na tonoBeteite ndvta 1o BUopa npwta otn cuokeun Kat Uotepa va ouvdéete 10 kahwdio atnv
npica tou toixou. lia va yivel anooUvoean g GUOKEUNG, YUpioTe OAa ta koupnid oto «off»
(anevepyonoinon) Kal Uotepa agaipéate 1o PUapa ano tnv npida Tou Toixou.

13. Mnv xpnatponoleite Th gUoKeun yia onotadnnote xpnon népa and v npofAendpevn xpnon.

14. Auth n ouokeun pnopei va xpnatponoinBei and naibia nhikiag and 8 twv kat dvw Kat ano aro-
HO HE PEIWHEVES OWHATIKEC, a10BnTNPLAKES N dlavonTIKES IkavotnTeg N ENNelYn epnelpiag Kat
yvwang, povo und enifAeyn n epdoov toug éxouv HoBel 0dnyieg oxetika pe v acain xpnan
TNG CUOKEUNG Kal Katavoouv toug Kivouvoug. Ta natdia dev npénel va naiouv Pe T GUOKEUN.

0 kaBapiapog kat n suvtnpnan and tov xpnotn dev npénel va yivovtat ané nadid, extog eav i-
val peyahutepa twv 8 etwv Kat und eniBAeyn.

15. Kpatnote t ouokeun Kat 1o KaAwd1o Tng pakpld and naidid katw twv 8 etwv.

16. 01 ouokeuég dev npoopidovtar yia Aettoupyia péow e€wtepikou xpovodlakdnn h XwpLoToU OU-
OTAHATOG TNAEXELPLOHOU.

Auth n Opitéa Beppou aépa npooPépet €vav eUKOAO Kal UylElVO TpOno NposTolpaciag twv ayannyé
VWV 006 UAIKWV. Xpnatponolwvtag th ypnyopn Kukhopopia tou {eatou aépa Kal pia oxdpa and nd-
vw, pnopei va npoetolgdoet noAAanAd mdta. To nAeovéktnpa eival ot n Opitéda Beppou aépa Ce-

otaivel Ta payntd npog OAeg TG NAEUPES Kal OTL ta neploodtepa UAIKG bev xpelalovtal kaBohou AddL.

FENIKH NEPIFPA®H

1. Mivakag 0Bovng 5. KUpto nepifAnpa
2. Ixapa 6. Tnyaviépa
3. AaBn 7.’E€0bog agpa

4. KdAuppa doxeiou



01. Auti n guokeun pnopei va xpnatponotnBei and naidia nhikiag ano 8 twv kai dvw Kat and dro-
HO HE PEIWHEVES OWHATIKEC, aloBnTNpLaKES N BlavonTIKES IkavatnTeg N ENNeLYn epnelpiag Kat
yvwang, povo und enifAeyn n epdoov toug éxouv HoBel 0dnyieg oxetika pe v acain xpnan
TNG GUOKEUNG Kal KatavooUv toug Kivouvoug. Ta natdia dev npénel va naiouv Pe T GUOKEUN.

0 kaBapiopdg kat n ouvtpnan and tov xpnaotn dev npénel va yivovtat ané nadd, extog eav i-
val peyahutepa twv 8 etwv Kat und eniBAeyn.

02. Kpataote tn 0UOKEUN Kal 10 KaAwdio tng pakpld and naidld katw twv 8 twv.

03. Moté pnv BuBilete to nepiBAnpa, To onoio nepiéxel nhektpika e€aptnpata, kat ta Beppatvopeva
HEpN o€ vepo Kat pnv EenAévete T ouokeun kdtw and t Ppuon. Mnv agnvete kaBoAou vepo n
aMa uypd va e10é\Bouv otn cuokeun anotpénovtag £1at tnv nAektponAngia.

04. Na tonoBeteite ndvta ta UNIKG atov kddo, anotpénoviag €tat va €pBouv o Enagn e Ta oToIXEla
B¢ppavang.

05. Mnv kaAUntete ta avoiypata tng €1068ou aépa Kat g §06ou aépa 6tav n cUoKeUN AelToupyei.

06. Mnv yepicete 10 doxeio pe Add1, kaBwg undpxet kivbuvog npokAnang nupkaytdg.

07. Mnv ayyilete 10 €0wTEPIKO TG CUOKEUNG eV Ppioketal o€ Aettoupyia. H Beppokpaaia twv npoo-
Baowv enpavelwv pnopei va eivat uynAn v Aettoupyei n oUGKeUN.

NPOEIAONOIHEH

01. EAéy€re av n tdon nou unobdelkvUeTal 6Th CUGKEUN TalpLadel e Ty Tonikn tdon diktuou.

02. Mnv xpnatyonoleite tn cuokeun av undpxel BAdPn oto Buopa, ato kahwdio pelpatog h o€ AAa
e€aptnpara.

03. Mnv petaBaivete oe onotodnnote e§ouatodotnpévo ATOHO Yia va AVTIKATAOTAGTE M va nidlopBuw-
OETE T0 KATEOTPApKEVO KaAwdLo pevpato.

04. Kpatnote 1o kaAwdio pelpatog pakpld and tig {eotég NPAVELES.

05. Mnv ouvbéete T ouokeun h pnv Aettoupyeite Tov nivaka eAéyxou pe Ppeypéva xépla.

06. Mnv tonoBeteite tn guokeun evavtia o€ évav toixo h evavtia oe AAAeg ouokeu£g. Na agnvete tou-
Aaxiatov 10 cm eAelBepo xwpo and 1o niow péPog Kat and tig NAEUPES TG OUOKEUNG Kat 10 cm
eAelBepo xwpo ndvw and tn cuokeun. Mnv tonoBeteite tinota endvw and T guokeun.

07. Mnv xpnatyonolgite tn cUoKeUn yla onotovdnnote GAAo okono and autév nou neptypdgetal oe
autd to gyxelpidio.

08. Mnv Aettoupyeite Tn cuokeun xwpig nifAeyn.

09. Katd tn idpkela tou tyaviopatog pe {eoté aépa, aneleuBepwvetat {eotdg atudg ané ta avoiy-
Hata g e€6dou aépa. Kpatnote ta xépla oag Kal to npéownd oag o€ pia acpaln anéatacn and
TOV aTpo Kat and ta avoiypata g €§06ou aépa. Na npoaéxete eniong tov {€0To aTpo Kal Tov aé-
pa 6tav aalpeite o ydvi ané tn CUCKEUN.

10. Onoteadnnote npoofdotpeg emdveleg pnopei va {eataBolv katd t xpnon (Eik. 2)

11. Anoouvdéate th cuokeun ano tnv npida agéowg av BAénete patpo kanvo va Byaivel and t ouo-
keun. MNeplpévete TG eknopnég kanvoU va oTapatnaouy npLv va agatp€oete 1o tnydvi and t ou-
OKEUN.



01. Alaogaliote 6 n ouokeun eivat tonoBetnpévn o pia opidovua, eninedn kat otaBepn emipavela.

02. Auth n guokeun npoopidetal pévo yia olklakn xpnon. Mnopei va pnv €ivat katdAnAn yila aoga-
An xpnan o€ nepiBalovia onwg Koudiveg xwpwv epyaaiag, aypoktpata, Eevodoxeia kat G-
Aoug xwpoug Katolkiag, 0Ute npoopidetal yia xpnon and nehdteg oe evodoxeia, o€ HOTEA, o€
navooxeia kat AoinoUg OLIKITTIKOUG XWPOUG.

03. Av n guokeun dev xpnalponoleital 6wotd h yla enayyeAdatikoUg n npL-enayyeAHatikoug oko-
noug n av dev xpnatponoleital cUPPWVa pe TG 0dnyieg oto eyxelpidlo xpnang, n eyyunon aku-
pwVvetal Kat apvoUpaote kB unguBuvotnta yia onotadnnote BAAPN npokaAeitat.

04. Na anoouvdéete ndvta tn cuokeun dtav dev xpnatponoleitat.

05. H ouokeun xpetaetat nepinou 30 Aentd yia va YuxBel wote va PNopEaETe va Ty XELPLOTEITE M va
v kaBapioete e aopalela.

MPIN ANO THN NMPATH XPHZH

01. Apaipéate 6Aa ta UAIKA Tng cuoKeuaoiag.

02. Apaipéate TUXGV QUTOKGAANTA M ETIKETEG AMO TN GUOKEUN.

03. KaBapiote d1e€odikd to tnydvt & tn oxdpa pe {eatd vepd, Aiyo uypd anoppunaviike Kat éva
opouyydpl nou dev npokaAel TpIPn.

04. IKouniote 10 E0WTEPIKO Kal T0 EEWTEPIKO TNG CUOKEUNG HE €va UYPO navi.

Npokettat yia pua ppuréda nou Aetroupyei pe Beppd aépa xwpig Aadi. Mnv yepilete 1o nya-
vt ancuBeiag pe Aadu n Ainog tnyaviopatog. Inpciwon: ‘Otav n pputéda aépog oag Beppav-
0¢i yua npcdtn popd, pnopei va Pyalet pia ehappia pupwdid i kanvoe. Auté civat puatolo-
Y'k0 yia noAAég Beppaivopeveg ouokeuég. Auto Sev ennpeddet Tnv acpdalela tng GUOKEUNG
oag.

NPOETOIMALIA I'lA XPHZH

01. TonoBetnate tn cuokeun ot pia ataBepn, opiddvua Kal eninedn enigpavela. Mnv tonoBeteite tn
ouokeun o€ pn avBekukn otn Beppdtnta empavela.

02. TonoBetnote tn oxdpa oto tnyavi. Mnv yepiete to tnyavt pe Aadt n onotodnnote aAlo uypo.
Mnv tonoBeteite tinota endvw and tn ouokeun. Autd Ba Siatapagel tn pon aépa kat Ba
ennpedoel 1o anotéAeopa tnyavioparog pe Jeoto aépa.

XPHZH THX LYXKEYHL

H ppttéda xwpig Aadt pnopei va xpnatponotnBei yia tv napackeun diagdpwv npoidviwv.



THIFANIZMA ME GEPMO AEPA

01. Luvdéate 10 QIg TpoPodoaiag o€ pia yelwpévn npida.

02. TpaPn€re npooektika 1o tnyavt and i Opitéda Beppou aépa.

03. TonoBetote ta npoidvia ato TNyavl.

04. YUpete 10 tydvi Eava niow otn Opitéda Beppol aépa.

Mpoo€€te va kavete owotn euBuypdppion pe Toug 0dnyoUc oo KUPLO OwHa TS PPITELAC.

Mnv xpnotponoleite noté to tnyavi xwpic va Ppioketat vidg tou n oxdpa.

Npoooxn: Mnv ayyiete to tnyavt katd tn Sidpkela Tng XpAong Kat yia Aiyo petd to népag

autig, kaBwg Jeotaivetal noAd. Na kpatdte navra to tnyavi and tn Aapn.

05. KaBopiote tov anattoUpevo xpdvo npogtoipaciag yia ta ukika (BAéne evdtnta «PuBpioeig» oe
autd to kepdAalo).

06. Mepikd UAIKA anattolv avakdtepa oto PEo Tou XpAvou npoetolpaciac (BAéne evotnta «Pubpi-
O€IG» 0€ auto 10 KepdAalo). Ma va avakatéyete ta UNIkA, TpaPngte to tydvi and T oUoKeun
and t Aafn kat kouvnate 1o. Yotepa, oUpeTe 1o tyavi §avd niow otn epitéda aépa.

Npoooxn: Mnv natdte to koupni otn AaPn katd 1o kKoUvnpa.

ZupPouln: Av éxete puBpioel To xpovopETpo oo HIOG TOU XpOVoOU npoetolpaciac, Ba akou-

octe tov PopPntia tou xpovopétpou dtav Ba npénel va avakaréyete ta uAikd. Mapola auta

auto onpaivel 6T npénel va puBpioste avd to xpovopETpo oTOV UNOAEINOPEVO XpOVO Npo-
£T0laciag Petd to avakarepa.

07. ‘Otav akoUte tov fopPnth Tou xpovopétpou, nou unodelkvUel 0Tt o puBIopEéVag Xpovog NPoEToL-
Haoiag éxet nepdoel, tpaPntre to tydvi and t cuokeun.

ZupPouln: Mnopeite va npooappdoete tn Beppokpacia n tov xpovo avaloya e Tnv npoti-

pnon oag katd tn xpion. Ot puBpioeig oag Ba SiatnpnBoulv yia nepinou éva Aentd petd anod

10 Tpdfnypa tou TnyavioU ané to gwpa tng Pprtédag.

08. EAéyEre av ta UAIKA eivar €totpa n BEAouv akdpa. EAv ta uAikd dev ival akdpn €tolpa, enavato-
noBetnate anAwg To TNYAvL 0TN GUOKEUN Kal puBpioTe T0 XpoVOETPO yia PepIKA emnAéov Aentd.

09. Na v apaipeon UKWV (n.x. natateg tnyavntég), tpaPnére 1o mydvi é§w and tn Opitéda Bep-
Hou aépa Kat TonoBetnate to o€ €va mAaiolo.

Mnv yupvare to tnyavi avanoda pe tn oxapa npoocaptnpévn oc autd. Onotadnnote nepio-

octa Aadlou nou éxet padeutei oto KaTw pPEPOG Tou thyaviou Ba nésel ndvw ota UAIKA.

To tnyavt kat ta vAika ivat Jeotda. Mnopei va Byet kanvog ané to tnyavi avaAéywg tou

tonou twv UAIK®V nou Bpiokovtal atn Pppitéda aépog.

10. Abeidote Tov kdbo o€ éva PnoA n o€ €va nidro.

11. Otav pia naptida ukikwv €ival €roipn, n Opitéda Beppou aépa ival Aueaa £T0luN yia v Npoe-
toldactia piag GAng naprtidag.
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OAHTIEL AEITOYPTIAL

Koupni 1 @) - Koupni evepyonoinong

MOAig o Kadog kat 1o tydvt tonoBetnBolv cwotd oto kUpto nepifAnpa, n Auxvia loxUog Ba puwricel.
EniAéyovtag 1o koupni evepyonoinang yia 3 deutepoenta, Ba eniAé€et tnv npoeniAeypévn Beppok-
paoia tng povadag, toug 200 BaBuoUc kat Ba puBuioel tov xpdvo payelpépatog ota 15 Aentd. H eni-
Aoyn tou koupnioU evepyonoinong yia deutepn gopd Ba Eexivinaet tn diadikacia payeipépatog. Ma-
TWVTag 1o Koupni evepyonoinong yia 3 deutepoAenta Ba kAeioel OAn tn cuokeun Katd tn didpkela
T0U payelpépatoc. Ba eppaviotei n évoei§n “OFF” (AENEPTOMOIHIH) otnv 0Bdvn. H Auxvia “OFF”
(AMENEPIOMNOIHZH) ofnvel kat o avepiothpag otapatdel va Aettoupyei petd and 20 deutepoAenta
Kal OAn n oUoKeun otapatdel va Asttoupyei nAnpwe. Inyeiwon: Katd to payeipepa, pnopeite va a-
KOUHNNOETE 10 NANKTPA yia va eAEYXeTe TV Navon Kat tnv évap€n Tou payelpéPatoc.




Koupni 2 (EH;) - Koupni npoeniloyig

EniAéyovag to Koupni npoenthoyhg oag enitpénet va Kavete KUAon petal twv 12 dnpopihay ent-
Aoywv payntou. MoAg to emiAé€ete, Eekivd n Asttoupyia npokaBopiapévou xpévou Kat Beppokpa-
ofag payeipépatoc. .

MAnktpo (\%)) & MAnkrtpo ((ﬁ‘}\)) - Koupmd peiwong kat ad§nong Beppokpaciag/xpovopétpou
Eni\éyovtag to Koupni 5(§) Ta oUpBoAa twv koupmav 3 kat 4 oag emitpénouv va au€hoete f va pet-
woete h Beppokpacia payelpépatog katd 5°C kdBe popd. Kpatnote 1o koupni natnpévo napatetapé-
va. Auto Ba aMaget ypriyopa tn Beppokpacia. EUpog eAéyxou Beppokpaaiag: 80°C-200°C.
Enihéyovtag to Koupni 6 (U)Ta oUpBola twv Koupmev 3 Kat 4 oag enitpénouv va au§hoete A va pel-

WOETE TOV XpOVo payelpépatog, katd éva Aentd kaBe popd. Kpatnate 1o koupni natnpévo napateta-
éva. Auto Ba aldget ypryopa tov xpovo.

Koupni 7 = . & 8 w~ — Evdeifeig Beppokpaciag/xpovopétpou

EniAéyovtag to Koupni npoenidoyng oag enttpénel va Kavete kUALon petafl twv 12 dnpopiAwy ent-
Aoywv payntoU. MoAig to emAé€ete, Eekiva n Aeitoupyia npokaBopiapévou xpovou Kal Beppokpa-
olag payelpéparog. -

Auxvia évéei§ng 9 & = —'Evéei§n avepiotipa

Auxvia évéei€ng 10-17 ~°. -'Evéer€n ouvtayng

PYOMILEIZ

0 napakdtw nivakag adg BonBa va emé€ete g Paoikég puBpioel yia ta UAIKG oag.

Inpeiwon: Kpathote otnv dkpn tou pualou oag ot autég ot puBpioeig cival evéeikukég. Ta
vAika oag pnopei va diapépouv oe npoélcuan, péyeBog, oxnpa alld Kat o€ papka Kat €101
6ev pnopoupe va eyyunBolpe tnv KaAUtepn pUByion yia Ta UAika oag.

KaBwcg n Texvoloyia yopyoU aépa {eataivel Gueoa tov aépa PEGa otn oUOKEUN, av TpaPnée to tnyd-
vt yia Aiyo £€€w and th ouokeun katd tn Sidpkela Tou Tnyaviopatog pe Beppd aépa, autd diatapdooel
eAdxiota tn Siadikaaia.

LYMBOYAEL

01. Ta pikpdtepa ulikd anaitolv ouvhBuwg Aiyétepo xpdvo npoetolpaciag ané ta peyaAitepa UAIKA.

02. Mia peyalUtepn noodtnta UMKwWV anaitel NEPIoo6TePo XpOvo Npoetolpaaiag, pia Hikpotepn no-
ootnta UAIKwv anaitei Atydtepo xpovo npoetolpaaiag.

03. To avakdtepa Pikpdtepwv UNIKWV ata Hiad tou xpévou npostolpaciag eAtiatonotel to tehiko a-
notéAeopa Kat pnopei va BonBnaoel otnv anoguyn avopoloPopPoU TNYavieHaTtog Twv UAIKWV.

04. MpoaBéate Aiyo Addt ot ppéokeg natdeg yia tpayaviotd anotéAeopa. Tnyaviote ta UAIKG oag
otn Opitéda Beppol aépa péaa o€ Aiya Aentd apoU npooBéaete o AGdL.

05. Mnv payelpeuete e€aipetikd Ainapd npoidvta, 6nwg Aoukavika, otn Opitéa Beppou aépa.

06. Ta ovak nou pnopoUv va Napackeuastouv g€ Ppoupvo Unopolv va napackeuaatouy Kat otn Opi-
1€¢a BeppoU aépa

07. H BéAuotn noodtnta yla va napackeudoete tpayaveg natateg ivat 500 ypappdpta.

08. Xpnatyonotnate €totun ZUpN yla va €T01HACETE YEUIOTA ovak ypnyopa Kal e0koAa. H étoipun {Upn
anartel eniong PIKPOTEPO XpOvo Mpoetolpaaiag and  onttkn {Upn.
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09. TonoBetnote éva tayi n tayi poupvou atov kado g Opitédag Beppol aépa av BEAETE va ynoete
€va KEIK N pia ki 1 av Béete va tyavioete €UBpauata UAIKA N yeplotd pe KAt UAIKA.

10. Mnopeite eniong va xpnatponotnaete t Opitéda Beppou aépa yia va {eotdvete §ava ta ulikd. la
va {eotdvete 1a UNIKG, puBpiote tn Beppokpaaia otoug 150°C yia péxpt 10 Aentd.

YAk EAGx.-péy. nood (g) | Xpévog (\enta) | Beppokpacia (°C) | Avakwniote ‘E€tpa mAnpogopieg
MNitoa 6in-8in 25-30 180-190

Kateyuy. y. natdreg 500-600 20-25 180-200 QVaKIVAOTE
OMoyépeg 600-800 23-27 180-200 QVaKIVAOTE
Wapla 500-600 18-22 180-200 avaKIvnote
[apibeg 400-500 18-22 150-170 avaKIvnote
Aaxavika 300-500 10-15 180-190 avakIvnote
MnpiZoha 160-200 18-22 160-180 avaKIvnoTe
Kék 120-160 14-16 160-180

Mniokéta 140-160 13-17 160-180

(Orepolyeg Koténoulou 600-800 23-27 180-200 avaKIvAoTe
=npoi kapnol 300-500 8-12 180-200 aVaKIvAoTe
Aoukdviko 400-600 20-25 190-200

Inpeiwon: MpooBéote 3 Aenta atov xpovo npoctolpaciag otav EeKvate 1o TNyaviopa Kat 6-
go n Opitéda Beppou apa cival akdpa kpua.

KAGAPIZMOZ

KaBapilete tn ouokeun petd and kdbe xpnan.

To tnydvi kat tnv avukoAAntikh eniotpwon tng oxdpag. Mnv xpnotponoteite petallika

okeUn koudivag n Aciavtikad ulika kaBapiopou yia va ta kaBapioete, kaBwg autd pnopei

va KataotpéPel Tnv avikoAAnTKA eniotpwon.

01. Apaipéate 1o Ig and v npida Kal apnaote Tn GUOKEUN va Kpuwael. Inpeiwon: Apalpéote o

ydvt yia va aphoete tn Opitéda Beppol aépa va Kpu@OEL Nio ypayopa.

02. Ikouniote 10 EEWTEPIKO TNG CUOKEUNG JE €va UYPO nmavi.

03. KaBapiote 1o tnyavi kat th oxdpa pe {eatd vepd, Aiyo uypd anoppunaviiké kat éva apouyydpl
nou dev npokaAei tpIn. Mnopeite va xpnatponolnaste €va uypd anoAinaveng yia va agatpé-
O€TE TUXOV unoAeippata Bpwpidg.

ZupPouln: Av éxel KoAAROEL oTOV NATO TNG oXdpag h oTov NAto Tou Tnyaviol Bpwpid, yepi-

ote 10 Tnydvt pe {eatd vepd Kat pe Aiyo uypo anoppunavukd. TonoBethote Tn oxapa oto th-

yavi Kat apnote 1o Tnyavi kat Tn oxdpa va poulidoouv yia nepinou 10 Aentd.

04. KaBapiote 10 e0wtepikd tng oUOKEUNG e {eatd vepd Kat éva apouyydpt nou dev npokaAel TpIfn.

05. KaBapiote tn Beppavukn emgavela pe pia Bouptoa kaBapiopou yia va aaip£oete Twxdv uno-
Aeippata tpo@ipwv.
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ANOOHKEYZH

01. Anoouvbéate T cuokeun and tnv npida Kat apnOTE T Va KPUWOEL
02. BeBawBeite 6t 0Aa ta pépn eival kaBapd kat oteyvd.

NEPIBAAAON

Mnv netdte th ouokeun padi pe ta kaBnpepiva oikiakd anoppippata otav teAelwael n Hidpkela {wng
ng. Mapadware v oe éva enionpo onpeio cuMoyng yia avakukAwan. Kdvovtag kar oo, fonBa-
1€ otn dlatnpnaon tou neptBdAloviog.

EFTYHIH & ZEPBIX

Av xpeladeate a€pPig n nAnpoopieg n av éxete npdPAnpa, entkolvwvAoTe pe To Tonikd oag e§ouato-
HoTnpEVo KEVTPO EMNOKEUWV.

ANTIMETQMIZH MPOBAHMATON

Av xpeladeate a€pPig n nAnpoopieg n av éxete npdPAnpa, entKovwvAaTE pe To Toniko oag §ouato-
H0TnpEVO KEVTPO EMNOKEUWV.

Mp6PAnpa MBavh artia Adon
H ®pitéda Beppol aépa | H auokeun dev eivat atnv npida. Luvbéate 1o (Ig TpoPodoaiag o€ pia yelwpévn npida.
bev Aettoupyei. Aev éxete puBpioet 10 xpovOpETpO. PuBpiote 10 MANKTPO TOU XPOVOLETPOU GTOV ANAITOUEVO

XpOVO MPOETOIHACIAG Yia VA EVEPYOMOINGETE TN GUOKEUN.

Ta uhikd nou éxouv tya-
VioTel pe i pputéda aé-
pog dev €xouv yivel.

H nogdtnta twv ulikwv atov kado eivat noAy peyain.

TonoBetnate PiKpOTeEpES NapTideg Twv UAIKWY atov Kado.
01 pikpdtepeg naptideg tnyavidovial pe tov idio tpdno.

H puBpiopévn Beppokpacia eivat noAd xapnAn.

PuBuiote 1o nAAktpo tng Beppokpaaiag atnv anattoUpevn
puBpon Beppokpaaiag (BAéne evdtnta «PuBioeig» oto
KEPANQL0 «XpAON TNG UOKEUNG»).

0 xpdvog npogtolpaciag eivat noAy Pkpog.

PuBpiote 10 xpovopetpo aTov anattoUpevo Xpovo npoe-
tolpaciag (BAéne evotnta «PuBpiceig» ato kepaAaio
«XpNan g CUOKEUNG).

Ta ukikd bev tyaviovral
pe Tov {610 Tpdno atn Ppt-
1€{a a€pog.

Mepika €ibn uhikawv npénel va ta avakatelete
010 P€00 TOU XpGVoU MpogTolpaciag.

Ta uhikd nou Bpiokovrat 10 éva ndvw ato GAAo (n.x.
natdeg yavntég) NPENEL Va Ta AVAKATEVUETE OT0 PEGO
T0U Xpdvou npoetotpaciag. BAéne evotnta «PuBpiceig»
010 KEPAAaLO «XPAON TNG CUGKEUNGY.

Ta tyavntd ovak dev
elvat payaviota otav
Byaivouv and tn pprré-
a agpog.

Xpnatonownoate €va €idog ovak nou €npene va
npoetotpaotei o€ pia napadoaiakn gpiteda pe Pa-
80 ydviopa.

Xpnatpononate avak goUpvou h anAwate Aiyo Addt
010 ovaK yia éva Tpayaviotd anotéAeoia.

Aev pnopw va tonoBeth-
0w 10 TNYAvt 6watd otn
OUGKEUN.

Yndpxouv noAAd UAIKA aTo Tyavt.

Mnv napayepiete 1o myavi wote va §enepvdet v
évoei§n MAX (METILTO).

H oxdpa dev eival tonoBetnpévn ato tydvi owotd.

TonoBetnate  oxdpa KATw 00 TNYAVL PEXPL va pnv
pnopei va kouvnBel dAAo.

Aeukdg kanvog Byaivel
ano  oUOKEUN.

Mayelpetete UNka pe Ainog.

‘Otav tnyavilete UAIKA pe Ainog otn eputéda agpog,
éva peyalo noad Aadiov Ba Byet oto tyavi. To AddL
napayet Aeukd kanvo Kat o tyavt pnopel va eotaBel
MePLOoOTEPO and To Pualooytko. Autd Hev ennpedlel
TN GUOKEUN 1 TO TEAIKG ANOTENEGHA.

To tyavi nepiéxet unoAelppata Ainoug ané
nponyoUpevn xpnon.

0 Aeukag kanvog npokaleitat and Ainog nou {eotaiverat
ot0 tnyavl. BeBaiwBeite 6t kaBapilete 1o tnydvi cwotd
petd and kabe xpnan.
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01 tnyavntég natdreg dev
wyavifovrat pe tov idlo

TpOMo otn PPITE(a A€o,

Aev xpnatponoteite Tov owatd tno natdrag.

Xpnotponownote ppéokeg natdteg kat fePaiwBeite out
elval oKANpEG Kata To tydviopa.

Aev §enAbvate ta otk natarag owotd npwv va
10 TNyQVioeTe.

ZenAUvete ta oTK natdrag owatd yia va agaipeBei 1
apulo anod 1o §WTEPIKG TWV OTIK.

01 ppéoKeg Tyavntég
natdreg dev eival Tpa-
yaviotég otav Byai-
vouv and t epiteda
aépog.

H tpayavétnta wwv tnyavntwy natatwy e§aptd-
tat and 1o noad Aadiou Kat vepou oTIG TNyavnTeg
natdrec.

BePaiwBeite 6t éxete oteyvwoel ta ouK natdtag owotd
nptv va npooBéoete To AdoL.

Koyrte ta otk natdtag o€ PIKPOTEPA KOPHATIA Yia Tpa-
yavioté anoté\eopa.

MpoaBéate Aiyo neploadtepo Add! yia €va tpayaviotd
anoté\eopa.

HAEKTPIKEE NPOAIArPA®EL

Movtého: 06-18238

Taon: 220-240V~50/60Hz

Xwpntkdtnta pe oxdpa:5 Aitpa
Mpooappdoipeg Beppokpaaieg:80°C-200°C
Xpovodiakontng (1-60 Aentd)

loxuc: 1450W

LUpgwva pe Ty odnyia yia ta andPAnta nAektpikou kat nhektpovikoy e§onAiapoy (oSnyia tng Eupwnaikng kovdtntag 2012/19 / EE), ta anéPAnta nAeKTpikoU Kat NAEKTpovIKOU

e§onhiopou Ba npénel va cuMéyovtal kat va ugiotavar enefepyaaia §exwpiotd. Edv ae onoladnnote xpoviknh auypn oto péNov xpetdZetat va §epoptwBeite to npoidv napakaAei-
at va MHN 1o netaete padi pe ta owkiakd anoppippata. Zopgwva pe 1o 1oxbov UNE EN — 60335, ouviotatat du edv to eUkapnto oUppa ival Kateatpappévo, Hnopei va avukata-
otaBei povo and e€edikeupiévo Texviko, Hidu xpetdZetar e1ka epyaleia yia v avukatdetaon tou.
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ENGLISH (EN)

SAVE THESE INSTRUCTIONS

This appliance is not intended to be used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;

- farm houses;

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

- bed and breakfast type environments.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed
including the following:

01.
02.
03.
04.

Read all instructions.

Do not touch hot surfaces.

To protect against electric shock do not immerse cord, plugs, or base in water or other liquid.
WARNING: This electrical appliance contains a heating function. Surfaces, also different from
the functional surfaces, can develop high temperatures. Since temperatures are differently per-
ceived by different persons, this equipment shall be used with CAUTION. The equipment shall
be touched only at intended handles and gripping surfaces, with heat protection like gloves or
similar. Surfaces other than intended gripping surfaces shall get sufficiently time to the cool
down before getting touched.

05. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.
06. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or si-

07.

08.
09
10.
11.
12.

13.
14.

15.
16.

milarly qualified persons in order to avoid a hazard.

The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

Do not use outdoors.

. Do not let cord hang over the edge of table or counter, which may get in touch with hot surface.

Do not place the appliance on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be taken when moving an appliance containing hot oil or other hot liquids.
Always attach plug to appliance first, then plug cord in the wall outlet. To be disconnected, turn
any control to "off," then remove plug from wall outlet.

Do not use appliance for other than intended use.

This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe way and understand
the hazards involved. Children shall not play with the appliance. Cleaning and user maintenance
shall not be made by children unless they are older than 8 and supervised.

Keep the appliance and its cord out of reach of children less than 8 years.

The appliances are not intended to be operated by means of an external timer or separate re-
mote-control system.
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INTRODUCTION

This Hot-air fryer provides an easy and healthy way of preparing your favorite ingredients. By using
hot rapid air circulation and a top grill, it is able to make numerous dishes. The best part is that the
Hot-air fryer heats food at all directions and most of the ingredients do not need any oil.

GENERAL DESCRIPTION

1. Display panel 5. Main housing
2.Rack 6. Frying Pot

3. Handle 7.Air outlet
4.Pot cover

01.

02.
03.

04.
05.

06.
07.

This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe way and understand
the hazards involved. Children shall not play with the appliance. Cleaning and user maintenance
shall not be made by children unless they are older than 8 and supervised.

Keep the appliance and its cord out of reach of children less than 8 years.

Never immerse the housing, which contains electrical components and the heating elements, in
water nor rinse it under the tap.

Do not let any water or other liquid enter into the appliance to prevent electric shock.

Always put the ingredients to be fried in the basket, to prevent it from coming into contact with
the heating elements.

Do not cover the air inlet and the air outer openings while the appliance is operating.

Do not fill the pot with oil as this may cause a fire hazard.

. Never touch the inside of the appliance while it is operating. The temperature of accessible sur-

faces may be high when the appliance is operating.
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01. Check if the voltage indicated on the appliance fits the local mains voltage.

02. Do not use the appliance if there is any damage on plug, mains cord or other parts.

03. Do not go to any unauthorized person to replace or fix damaged main cord.

04. Keep the mains cord away from hot surfaces.

05. Do not plug in the appliance or operate the control panel with wet hands.

06. Do not place the appliance against a wall or against other appliances. Leave at least 10cm free
space on the back and sides and 10cm free space above the appliance. Do not place anything
on top of the appliance.

07. Do not use the appliance for any other purpose than described in this manual.

08. Do not let the appliance operate unattended.

09. During hot air frying, hot steam is released through the air outlet openings. Keep your hands
and face at a safe distance from the steam and from the air outlet openings. Also be careful
of hot steam and air when you remove the pot from the appliance. i':

10. Any accessible surfaces may become hot during use (Fig.2)

11. Immediately unplug the appliance if you see dark smoke coming out of the appliance. Wait for
the smoke emission to stop before you remove the pot from the appliance.

01. Ensure the appliance in placed on a horizontal, even and stable surface.

02. This appliance is designed for household use only. It may not suitable to be safely used in envi-
ronments such as staff kitchens, farms, motels, and other non-residential environments. Nor
is it intended to be used by clients in hotels, motels, beds and breakfasts and other residential
environments.

03. If the appliance is used improperly or for professional or semi-professional purposes or it is
not used according to the instructions in the user manual, the guarantee becomes invalid and
we could refuse any liability for damage caused.

04. Always unplug the appliance while not using.

05. The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

BEFORE FIRST USE

01. Remove all packaging materials.

02. Remove any stickers or labels from the appliance.

03. Thoroughly clean the pot & rack with hot water, some washing-up liquid and a non-abrasive
sponge.

04. Wipe inside and outside of the appliance with a moist cloth.

This is an oil-free fryer that works on hot air. Do not fill the pot with oil or frying fat di-

rectly. Notice: When your air fryer is heated for the first time, it may emit slight smoke

or odor. This is normal with many heating appliances. This does not affect the safety of

your appliance.
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PREPARING FOR USE

01. Place the appliance on a stable, horizontal and even surface. Do not place the appliance on
non-heat-resistant surface.

02. Place the rack in the pot. Do not fill the pot with oil or any other liquid.
Do not put anything on top of the appliance, the airflow will be disrupted and affects
the hot air frying result.

USING THE APPLIANCE

The oil-free can prepare a large range of ingredients.

HOT AIR FRYING

01. Connect the mains plug into an earthed wall socket.

02. Carefully pull the frying pot out of the Hot-air fryer.

03. Put the ingredients in frying pot.

04. Slide the frying pot back into the Hot-air fryer.

Noting to carefully align with the guides in the body of the fryer.

Never use the pot without the rack in it.

Caution: Do not touch the frying pot during and after use, as it gets very hot. Please al-

ways hold the frying pot by the handle.

05. Determine the required preparation time for the ingredients ( see section ‘Settings’ in this
chapter).

06. Some ingredients require shaking halfway through the preparation time (see section “Settings”
in this chapter). To shake the ingredients, pull the frying pot out of the appliance by the handle
and shake it. Then slide the pot back into the air fryer.

Caution: Do not press the button on the handle during shaking.

Tip: If you set the timer to half of the preparation time, you will hear the timer buzzer

when you have to shake the ingredients. However, this means that you have to set the

timer again to the remaining preparation time after shaking.

07. When you hear the timer buzzer, which indicates the set preparation time has elapsed, pull the
frying pot out of the appliance.

Tip: You can adjust temperature or time according to your taste during use. Your settings

will be kept for about one minute after you pull the pot out of the body.

08. Check if the ingredients are ready or not. If the ingredients are not ready yet, simply slide the
frying pot back into the appliance and set the timer to a few extra minutes.

09. To remove ingredients (e.g. fries), pull the pot out of the Hot-air fryer and place it on trial fra-
mewor.
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Do not turn the pot upside down with the rack still attached to it, as any excess oil that

has collected at the bottom of the pot will leak onto the ingredients. The pot and the in-

gredients are hot, steam may escape from the pot depending on the type of the ingredi-

ents in the air fryer.

10. Empty the basket into a bowl or onto a plate.

11. When a batch of ingredients are ready, the Hot-air fryer is instantly ready for preparing ano-
ther batch.

CONTROL PANEL INSTRUCTIONS

Or— o R
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Key 1@) - Power Key

Once the Basket and pot are properly placed in the main housing, the Power light will be illumina-
ted. Selecting the power key for 3 seconds,it will make the unit default temperature 200, while the
cooking time will be set to 15 minutes. Selecting the Power key a second time, it will start the co-
oking process. Pressing the power key for 3 seconds to close the entire device during cooking.
“OFF" will show on screen. “OFF” light goes out and the fan stops working 20 seconds later and
entire device totally stop working.

Note: During cooking, you can touch the keys to control the pause and start of cooking.

RE @E

DD

17



Key 2 (FF) - Preset Key

Selecting the Preset key enables you to scroll through the 12 popular food choices. Once selected,
the predetermined time and cooking temperature function begin.

Key (:) & Key((ﬁ%) Timer/Temperature Control Decrease and Increase Keys

Selectlng the Key 5 (8) The Key 3 and Key 4 symbols enable you to increase or decrease cooking
temperature 5°C at a time. Keep the Key held down will rapidly change the temperature. Tempera-
ture Control range: 80°C-200°C.

Selecting the Key 6 (U The Key 3 and Key 4 symbols enable you to increase or decrease cooking
time, one minute at a time. Keep the key held down will rapidly change the time.

Key7 - &8 mn = Temperature/Tlmer indicators

Indicator light 9 </ < = Fan indicator

Indicator light 10- 17 7« - Recipe indicator

The table below will help you to select the basic settings for the ingredients.

Note: Keep in mind that these settings are indications.As ingredients differ in origin,size,
shape as well as brand, we could not guarantee the best setting for your ingredients.

As the Rapid Air technology instantly reheats the air inside the appliance instantly, pull the frying
pot briefly out of the appliance during hot air frying barely disturbs the process.

01. Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

02. A larger amount of ingredients only requires a slightly longer preparation time, a smaller a-
mount of ingredients only requires a slightly shorter preparation time.

03. Shaking smaller ingredients halfway through the preparation time optimizes the end result
and can help prevent unevenly fried ingredients.

04. Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air fryer wi-
thin a few minutes after you added the oil.

05. Mnv payeipeuete e€aipetika Ainapd npoidvta, 6nwg Aoukavika, otn Opitéda BeppoU aépa.

06. Do not prepare extremely greasy ingredients such as sausages in the Hot-air fryer.

07. Snacks that can be prepared in a oven can also be prepared in the Hot-air fryer

08. The optimal amount for preparing crispy fries is 500 grams.

09. Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also requi-
res a shorter preparation time than home-made dough.

10. Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake a cake or quiche
or if you want to fry fragile ingredients or filled ingredients.

11. You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients, set the tempe-
rature to 150°C for up to 10 minutes.
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Ingredients Min-max Amount (g) | Time (min) | Temperature (°C) | Shake Extra information
Pizza 6in-8in 25-30 180-190

Frozen french fries 500-600 20-25 180-200 shake
Drumsticks 600-800 23-27 180-200 shake
Fish 500-600 18-22 180-200 shake
Shrimp 400-500 18-22 150-170 shake
Vegetables 300-500 10-15 180-190 shake
Steak 160-200 18-22 160-180 shake
Cake 120-160 14-16 160-180

biscuits 140-160 13-17 160-180

chicken wing 600-800 23-27 180-200 shake
peanut 300-500 8-12 180-200 shake
sausage 400-600 20-25 190-200

Note: Add 3 minutes to the preparation time when you start frying while the Hot-air fryer
is still cold.

Clean the appliance after every use.

The pot and the non-stick coating rack. Do not use metal kitchen utensils or abrasive cle-

aning materials to clean them, as this may damage the non-stick coating.

01. Remove the mains plug from the wall socket and let the appliance cool down.

Note: Remove the pot to let the Hot-air fryer cool down more quickly

02. Wipe the outside of the appliance with a moist cloth.

03. Clean the pot and rack with hot water, some washing-up liquid and a non-abrasive sponge.
You can use degreasing liquid to remove any remaining dirt.

Tip: If dirt is stuck to the rack or the bottom of the pot, fill the pot with hot water with

some washing-up liquid. Put the rack in the pot and let the pot and rack soaked for ap-

proximately 10 minutes.

04. Clean the inside of the appliance with hot water and non-abrasive sponge.

05. Clean the heating element with a cleaning brush to remove any food residues.

01. Unplug the appliance and let it cool down.
02. Make sure all parts are clean and dry.

ENVIRONMENT

Do not throw away the appliance with the normal household waste when it is exhausted, but hand
it in at an official collection point for recycling. By doing this, you help to preserve the environment.
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GUARANTEE & SERVIS

If you need service or information or if you have a problem, please contact your local authorized

service centre.

TROUBLESHOOTING

Problem

Possible cause

Solution

The Hot-air fryer does
not work.

The appliance is not plugged in.

Put the mains plug in an earthed wall socket.

You have not set the timer.

Set the timer key to the required preparation time to
switch on the appliance.

The ingredients fried
with the air fryer are
not done.

The amount of ingredients in the basket is too big.

Put smaller batches of ingredients in the basket.
Smaller batches are fried more evenly.

The set temperature is too low.

Set the temperature key to the required temperature
setting (see section ‘settings’ in chapter ‘Using the
appliance’).

The preparation time is too short.

Set the timer to the required preparation time (see se-
ction ‘Settings’ in chapter’ Using the appliance’).

The ingredients are fried
unevenly in the air fryer.

Certain types of ingredients need to be shaken
halfway through the preparation time.

Ingredients that lie on top of or across each other (e.g.
fries) need to be shaken halfway through the prepara-
tion time. See section ‘Settings’ in chapter ‘Using the
appliance’.

Fried snacks are not
crispy when they come
out of the air fryer.

You used a type of snacks meant to be prepared
in a traditional deep fryer.

Use oven snacks or lightly brush some oil onto the
snacks for a crispier result.

| cannot slide the pan
into the appliance pro-
perly.

There are too much ingredients in the frying pot.

Do not fill the frying pot beyond the MAX indication.

The rack is not placed in the pot correctly.

Push the rack down into the pot until it could not move
further.

White smoke comes
out of the appliance.

You are preparing greasy ingredients.

When you fry greasy ingredients in the air fryer, a large
amount of oil will leak into the pot. The oil produces
white smoke and the pot may heat up more than usual.
This does not affect the appliance or the end result.

The pot still contains grease residues from
previous use.

White smoke is caused by grease heating up in the pan.
make sure you clean the pan properly after each use.

Fresh fries are fried u-
nevenly in the air fryer.

You did not use the right potato type.

Use fresh potatoes and make sure they stay firm
during frying.

You did not rinse the potato sticks properly before
you fried them.

Rinse the potato sticks properly to remove starch from
the outside of the sticks.

Fresh fries are not crispy
when they come out of
the air fryer.

The crispiness of the fries depends on the
amount of oil and water in the fries.

Make sure you dry the potato sticks properly before
you add the oil.

Cut the potato sticks smaller for a crispier result.

Add slightly more oil for a crispier result.
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TECHNICAL INFORMATION:

Model No: 06-18238
Voltage:220-240V~50/60Hz
Wattage: 1450 Watts
Capacity with rack:5Litre
Adjustable temperature:80°C-200°C
Timer (1-60 min)
According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this

product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,
we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.

i
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ECOCASA A.E.
Eloaywyn kat Epnopia Okiakwv Edwv
Avayevvnogwg, B¢on Ntpacoapid, Asnponupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr




