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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

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

* [lpwv ouvvdéoete TN ovokeun BePalwBeite OTL N TACN TOU PEVPOTOC TNG
OUOKEUNG OO0G QVTIOTOWKEL OTOAUTA OoTnV TAoN NG NAEKTPIKNAG OAG
EYKATAOTAONG.

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

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

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

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

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

- Meté amé kGBe xprion

- Mpw amé tov kKabapLoud

- Mpwv TN PJETAKIVAOETE

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

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



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

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

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

* [10TE YNV APrVveTe T0 CWUA TNG CUOKELNG, TNV AVTIOTAON, TO KOAWDIO N
T0 BUOPA VO Bpaxolv. e TEPITITWON TIOL N CUCKELN PPaxel, aalpEéote
QUEOWG TO KOAWOLO TOU PELPATOG ATIO TNV TIPIda kal PNV BAZeTe Ta XEPLO
0ag 010 vePO. Mn BEtete TOTE TN BpeypEVN OUOKEUN O AElToupyia Kalt
ETIKOWVWVNOTE HE €VO ATIO TO  €EOUOLOOOTNUEVO KEVTIPA  ETIOKELWV
MMENPOYMITH.

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

* H ouokeur) Ba TIPETIEL VA EXEL ETTIOPKI PO aEpa. AProTte TovAdxLotov 20
EKATOOTA YUPW OTIO TN CUOKELN.

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

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

MPOZOXH: Katd 1n Xprion, va eiote blaitepa TPOCEKTIKOL kAL va Unv
QYVICETE TNV EMPAVEID TNG OUOKEUNG KAl TIS €§OO0UG A€PA, OTO oW
hEPoG. E¢épxeTal kautdg agpag.

* H KaKn Xprion tg OUOKEUNG UTIOPEL VO TIDOKOAEDEL TOAUUATIOPO.

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

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

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

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

MPOZOXH: H empavela TNG OUCKELNG €ival Kauth Kata tn OLAPKELD TNG
Aettoupyiag. Mnv ayyilete ta {eoTd PEPN TNG OUOKEUNG KATA T DLAPKELA
NG AeLToupyiag.

MPOZOXH: Mnv a@AveTE TNV avTiOTOON TNG CUOKELIG VA BPAXEL.
MPOZOXH: AmoouvdEoTE QUECWS TN CUCKELN aTO TNV TPICa eav deite




OKOUPO Kamvo va Byaivel amd T cuoKeur. MNMePIHEVETE va CTANATOEL N
EKTIOMTIA KOTIVOU TIPOTOU APALPECETE TOV KADO.

MPOZOXH: lNpémel va divetal Blaitepn mEOCOX OTOV HETAKIVEITE MO
OUOKEUN TIOU TIEPLEXEL KAUTO AGDL i GAAO {e0Ta LyPA.

MPOZOXH: ZeoTtdg 0€PAG KOl ATHOG ATEAEUOEPWVOVTAL KATA TNV aPaipeon
ToU KA&dou. KpatioTte Ta XEPWA KAl TO TPOOWTO 00¢ Of QmOCTOON
QOQOAELOG YL va ATIOPUYETE EyKAUUATA.

* 2UVICTATOL N CUOKEUN VO PNV gival o€ cuveXn Asttoupyia yia Tavw omd 3
WPEG.

* Mn petaKiveite TN ouokeun OTAV QUTH €ival € Altoupyia.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOIJOTIOLEITE ETIEKTACN KAAWOIOU.

* H ouokeury dev Tpoopiletal va AEITOVPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO oLOTNUA TNAEXELPLOPOU.

* EAgyxete Katd OlOOTAMOTA TO KOAWDIO VA TUXOV @BopEs. Mnv
XPNOLUOTIOLETE TN CUCKELN AV TO KAAWDIO PEVUATOCS EXEL UTIOOTEL PBOPN
f OV AUTH €XEL TIECEL 1 €XEL LTIOOTEL BAGRN KOTA OTIOLOONTIOTE TPOTIO. AV
UTIOWIOOTEITE OTL N OUOKEUN €xel UTIOOTEL BAGPRN, ETIOTPEWTE TNV OTO
KOVTIVOTEPO €¢OUCIODOTNPEVO KEVTIPO eTilokeuwyv MITENPOYMITH vua
etétoon.

* 2¢ TIEPITTTWON TIOL UTIAPXEL TBavr BAGRN, unVv ETUXELPNOETE va TNV
ETIIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouolodoTnuéva
KEVTPa eTiokeLwyY MIMENPOYMIH.

» K&Be emiokeur) amo pn €€0U0L000TNUEVO TEXVIKO TWV KEVIPWY Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNON.

* XPNOHOTIOLEITE POVO YVNOLO AVTOAAAKTLKA.

* AUt} N OULOKEL CUPUOPPWVETAL PE TNV Odnyia nAeKTpouayvNTIKAG
oupPatotntag 2014/30/EE, tnv Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE  yia 1oV TEPIOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €CoTTAlouO. ETtiong, pe
Vv Odnyia 2009/125/EK yia TIG aTtaltroelg OIKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTO TIOU  KATAVAAWVOUV eVEPYElD Kal tov Kavoviouod (EK) Ap.
1935/2004 OXeTKA PE TA LAKGA KOL QVTIKE[UEVA TIOU Trpoopidovial va
¢pBouv o€ ETIAQPN PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHTIEX
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FRENCH FRIES

14 15 16 17 18 19 20 21
EvOeIKTIKESG AUXVIEC TTPOYPOUUGTWY
[MAAKTPO QWTIOPOU
O
MAAKTPO Acttoupyiag

EvdelkTikr dlothpnong Beppotntag “Keep Warm”
MAAKTPO €TIAOYAG TIPOYPOUUATWY

MAdktpa puduong xpovou EAN / N

MAAKTPO emiAoyns — ZQNH 1

0806vn evoeitewv — ZOQNH 1

SYNC
MAAKTPO cuyXpPoVIoUOoUL TIPOYPAUUOTOG
SYNC
[MAAKTPO OUYXPOVIOHOU OAOKAPWONG TIPOYPAUNAETWY
0B806vn evoeitewv — ZOQNH 2

MAAKTPO emAoyns — ZQNH 2 ]

MAAKTpa pvBULONG Beppokpaciag /e

. MIAAKTPO Acttoupyiag Csordpmo

EvOEeIKTIK) AuxVia ETTayWUOTO
MAAKTPO évapéng/mavong

SHRIMP
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25
24

22 23



Mivakag Mpoypauudtwy Kat MNpokaboplouévwy Xpdvwy Kal ©€pUoKpactwy

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

FRENCH FRIES CHICKEN 4
: o

MNatareg MTtpI{OAEG Kotémouho
©¢epuokpaaia (°C) 200 170 200
Xpo6vog (min) 20 15 25 8
E}é‘;"g Beppokpaoiag 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

BACON . SHRIMP VEGETABLE

Mrtéikov YapL lopideg Aaxavikd
©¢puokpaaoia (°C) 200 160 180 200
Xpovog (min) 7 15 8 8
5,%‘;05 Oeprokpaoiag 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

P
S -
. - Awatrjpnon

Zéotapa =endywya BeppdTNIAC
©¢puokpaoia (°C) 70 40 90
Xpovog (min) 60 5 120
E0pog Beppuokpaoiog 40-70 40 80-200
(€
Eoupog Xpdvou (Aett1d) 1-60 1-60 1-120

* Ta LIKpOTEPA UAIKA amtattoulV ouvrbwgs Alyotepo XpOvo UQYEIPEUATOS aTIO TA LIEYAAUTELA UAIKA

Mpwv TNV MNpwtn Xprion

« BeBawwBeite 611 n ouokeur eival atmevepyoTioinpévn Kat dev ival atnv Tipida, Tpv th XpRon.
ZHMEIQ3H: Evdéxetatl va TpoKOWEL KOTIVOG Kal OOPEG KOTA TNV TIPWTN XPron.

1. TIAOvETE Ta PEPN TNG cUOKeLNG. Agite Tnv evotnta “®Ppovtida kol Kabaplopog”
2. ©ePUAVETE TN OLOKELN YO 5 AeTttd xwpig eayntd otoug 200°C. AkoAoubrioTe ta BrAuota tng
evotnTag “Acttoupyia cuyxpoviopou Tpoypdupoatog “SYNC BASKETS™.
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Xprion tng 2UCKEUNG

* BeBawwBeite 611 n cuokeur] eival amevepyotionuévn kat dev ival atnv Tpida, Tpiv N XpRon.
* JUVIOTATOL VO TIPOBEPHUAIVETE T GUOKEUR YO 3 AETTTG XWwpig @ayntd v 10 YHoO.

Inueiwon: Mnv _TtomoBeTeite aviikOMNTIKG XapTi XwpEic @ayntd evidg tng @pitédoc aépog,
TIPOKEWEVOL VA ATIOPUYETE TUXOV AVACHKWUG OTO E0WTEPIKS TOU kGdoU 1 avAPAEen.

Kavoviki Asttoupyia

- Exete ) duvatdtnta va HayelpEWPETE 00 BOPOPETIKA Payntd, ETAEYOVIOS BIOPOPETIKO
TPOYpauua, Bepuokpaacia & xpovo yia To Kadéva.

n
- éva QaynTo, Pe TNV €TIAOYT] TOU PLOOU kAdou.

1. ToToBeTAOTE TN CUCKELN O€ Wia KaBapr, ETTEDN KAl AVTIOEPUIKN ETUPAVELQ.

2. TortoBetnote TN oxdpa (5) A/kat To dlaxwpPLoTIKG (4) oTnv uTtodoxr 0T PJEON TOU KAdOU.
2nueiwon: Mnv aQalpeite TG TIPOOTATEVTIKEG OLMKOVEG ATIO TN OXAPA KAL TO SLOXWPLOTIKO.

3. TomoBeTAOTE TO PayNTO TIAVW OTN OoXAPa (5) Kal TOTIOBETOTE ToV KAdO (6) atnv utodoxn (3) TNg
OUOKeUNG. BeBawwbeite 6Tl 0 KABOG £XEL KOUUTIWOEL KOAG OTN B€an TOU.

2nueiwon: BeBawdeite 611 10 @ayntd aTtov kAdo dev EeTePVAEL Ta 2/3 TNG XWPNTIKOTNTAG TOU KASOU.
2nueiwon: EGv 0 kadog dev KOuPTIWoEL KAAG atnv uttodoxr), N cUoKeLn OV Ba evepyoTtoLNOEL.

4. YuvdE€oTe TN ouoKeLn oTnV TIPia. ©a akouoTel Eva “Uti” Kal oTov TTivaka eAEyxou (1) Ba avayel
TO TTAAKTPO Acttoupyiag (12).

5. MiEoTe Tov MANKTPO Acttoupyiag (12). ©a akouaTEl £vag AXog kat Ba avayouv oL Auxvies E]
(2]
Kat .

6. Miéote 10 MARKTPO E] (16). H evdekTikn Auxvia Ba avaBoofrveL.

7. Miéote SlBOXIKGA TO TIARKTPO ETIAOYNG TIPOYPAUUATWY (14) €wg o6t0UL OvapooProetl To
TPOYPAUKA TIG €TIAOYAG 006 (BA. evotnta “Tivakag Ttpoypaupdtwy & TIPoKaBoplopEvwyY Xpovwy &
Bepuokpaotwy”). Ztnv 08ovn evdeitewv g ZONHX 1 (17) Ba evaAGooovtal n TpokoBoplopévn
Bepuokpacia Kal 0 TPOKABOPLIoPEVOS XPOVOG TOU TIPOYPAUKATOG.

8. Mitote 1o MAAKTPA pUBULONG XPOVOU (N\J A4 (15) Kol puBuIoTE TOV ETBULPNTO XEOVO.

9. Méote 10 TANKTPa pLUBULONG Bepuokpaciog / (22) kau puBpiote TNV emBuLUNTA
Bepuokpaaia.

10. 2tnv 086vn evdeitewv Ba evaldooovtal n eTAEYPEVN BepPOKPaTia KAl XpOVOG.

11. Mi€oTe 10 MAAKTIPO (21). H evdeiktikn Auyvia Ba Gvagooﬁr’wa.

12. Miéote Bl0OOXIKE TO TANKTIPO ETIAOYNG TIPOYPOUPATWY (14) éwg otou avaBoofroel 10
TPOYPAUKA TIG €TILAOYAG 006G (BA. evotnta “Tivakag ipoypaupdtwy & TipokaBopLopEVWY Xpovwy &
Bepuokpaotwy”). Ztnv 08ovn evdeitewv g ZONHX 2 (20) Ba evaAlaooovtal n TpokoBoplopévn
Bepuokpacia Kal 0 TPoKABoPIoPEVOS XPOVOG TOU TTIPOYPAUKATOG.

13. MigoTe 10 TANKTPO PUBULONG XPAVOU / (1 5) kat puBuioTe oV €MBULPNTO XPOVO.

14. Théote 10 TMANKTPA EUBUIONG Bepuokpaaiag (W (22) kal puBpioTte TV emBuunTh



Bepuokpaacia.

15. Z1nv 066vn evdeitewv Ba evaldooovTal N eTAEYPEVN BEpPOKpaTia Kal XpOVoG.

16. Migote 10 TANKTPO Evapéng/mauong (25). H cuokeur) Ba EeKVAOEL KAL N ECWTEPLKR Auxvia Ba
AVAYEL yIa dUO AETTA.

2nueiwon: Kata tn SLdpkela Tou JayEPEPATOC, TIPOTEIVETAL VO YUPICETE 1] va AVOKATEVETE TA TPOPUA
ME€oa oTov KABO Yo KOAUTEPO OTIOTEAECHA:

- Miéate 10 TAAKTPO £vapéng/madong m(25). 211G 086veg evdeifewy Ba eupavioTel n Evoelln
“Pot”. AQalp€oete Tov KGO0, aQVAKATEWETE, TOTTOBETACETE {ava Tov KAdO Kal TEOTE {avd TO

TIAAKTPO évapéng/mavong m(25). Ta emAeypéva Tipoypdupata Ba ouvexioouv.
17. ‘O1av 0AokANpwBEl To eTIAEYUEVO TIPOYPAUUA, Ba OKOUCTEL £VaG RXOG KAl OTIG 080veS evOEiEewy
Ba eppaviotel n evoelEn “End”. Metd amo Alyo n cuokeur) Ba GTAUOTHOEL Kal Ba PTTEL O KOTAOTOON
avapovng. H evdelkTikr) Auxvia Aettoupyiag (12) Ba tapapeivel avaupevn.
2nueiwon: Edv oL xpdvol ou €xete emNéEeL ival Bla@opeTkol, dtav oAokANpwOEL T0 o olvIouo
TIPOYPAUUA Ba OKOUOTEL £va fXOG KAL B0 OTONATHOEL VA AEITOUPYEL N pon TIASLPA.
18. AQalpEaTe e TIPOCOoXK ToV KGO0 ard tnv uttodoxH.
19. ZepPipeTe XPNOWOTIOIWVTAG TTAOCTIKEG 1) §0AVEG AaBideg.

2nueiwon: Mpwv oepBipete, eAévEte €dv 10 @aynTd €Xel payelpeutel. EGv xpeidletal sumAéov xpdvo
yla va pgayelpeutei, emavaldpete tn diadikaoia mpogapudloviag tov Xpdévo kat tn Bepuokpaaia. O
¥povoc uayelpéuatog éaptdtal amd TNV TUKVOTNTA, TO TTAXOC KAl TN UYPaoia Tou gpayntov.

Aertoupyia Zuyxpoviopo0 Mpoypaupotog “SYNC BASKETS”

* Me 1n Aertoupyia cuyxPOVIOPOU TIPOYPAUUATOG EXETE TN SUVATOTNTA VO JOYELDEWETE:
- HEYOAUTEPN TIOOATNTA XPNOLUOTIOLWVTOG OAOKANPO ToV KGO (XWPIG SLaXwPLOTIKO).

1. ToTtoBEeTAOTE TN CUCKELH O€ Wia KaBapr, ETTEDN KAl AVTIOEPULKE ETUPAVELD.

2. TomoBetr|oTe TN oxdpa (5) i/kal 1o BLaXWPLOTIKG (4) otnv uttodoxr 0N YEon Tou KAdOU.
2nueiwaon: Mnv aQaLpEeite TIS TTPOOTATEVTIKES OIMKOVES aTtO TN aX3PA KOL TO SLaXwPLoTKO.

3. TomoBeTAOTE TO PayNTO TTAVW OTN oXdpPa (5) Kal TOTIOBETHOTE Tov KAdO (6) atnv uttodoxn (3) NG
ouokeung. BeBalwbeite 1L 0 KADOG ExEl KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: BeBawwbeite 611 To payntd atov kado dev Eemepvdel ta 2/3 NG XwpnTukOTNTAG TOU KAdOoU.
2nueiwon: Edv o Kadog BEV KOUUTIWOEL KOAG 0NV UTTOdOXH, N CLCKEUR Bev Ba evepyottolnOel.

4. YuvdEoTe TN ouoKeLn oTnV TIPia. ©a akouoTel Eva “Utit” Kal oTov TTivaka eAEyxou (1) Ba avayel
TO TIAAKTPO Agttoupyiag (12).

5. MNi€ote 10 TTANKTPO Acttoupyiag (12). ©a akouoTel £Vag NXOG Kat Ba avawouv oL Auxvieg E]

@
BASKETS
Kalt .

6. MEoTe T0 TTANKTPO @(1 6). H evdelktikr Auyvia Ba avofBoofrvel.

7. Théote BLadOXIKG TO TIANKTIPO ETIAOYNG TIPOYPOUUGTWY (14) ¢wg otOL avapooProel To
TPOYPAUKA TIG €TILAOYAG 006G (BA. evotnta “Tivakag ipoypaupdtwy & TipoKaBopLopEVWY Xpovwy &
Bepuokpactwy”). Ztnv 08évn evdeitewv g ZONHZ 1 (17) Ba evaAlacoovTal n TpokaBopIopévn
Bepuokpacia Kal 0 TPOKABOPIoPEVOS XPOVOG TOU TIPOYPAUKATOG.

8. MitoTe T TANKTPA PUBULONG XPAVOU /(1 5) kat puBuioTe Tov emBLUNTO XPOVO.

9. Méote 10 TARKTPA PLUBULONG Bepuokpaciog / (22) kal puBuiote TNV emBuuNTA
Bepuokpaaia.
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10. 2tnv 086vn evdeitewv Ba evaldooovtal n eTAEYPEVN BepPOKPaTia KaL XPOVOG.

SYNC
11. MMi€oTe 10 TAAKTPO (18) KA ETTELTA TO TIANKTPO EVapEng m(25). H ouokeur) Ba Eekivioel
KalL N E0WTEPLKNA Auxvia Ba avawel yia d00 AeTTd.
12. 2116 086veg evdeitewv Ba evaldooovTal N eTAeyUEVN BEPUOKPOTIa KAl O ETHAEYUEVOG XPOVOG
TOU TIPOYPAUHATOC TIOU EXETE ETUAEEEL.
2nueiwon: Kata tn SLdpkela Tou JayepEPATOC, TIPOTEIVETOL VO YUPICETE 1] va AVOKATEVETE TA TPOPUA
ME€oa oTov KABO Yo KOADTEPO OTIOTEAECHA:

- Miéate 10 TAAKTPO Evapéng/madong m(25). 2T 086veg evdeifewv Ba eppavioTel n EvdeiEn
“Pot”. AQalp€oete Tov KGO0, aVAKATEWETE, TOTTOBETACETE {ava Tov KAdO Kal TEOTE {avd TO

TIAAKTPO €évapéng/mavong (25). Ta eTuAeypéva mpoypaupoTa Ba guvexioouv.
13. ‘O1av oAokAnpwbel 10 eTiAEYPEVO TIPOYPAUUA, Ba OKOUOTEL £VOG NXOG KAl OTIG 000VES eVOEEEWY
Ba eppaviotel n évdeln “End”. Metd amo Alyo n cuokeur Ba OTOUATHOEL Kol Ba PTTEL OE KOTAOTAON
avapovng. H evdelkTikr) Auxvia Aettoupyiag (12) Ba tapapeivel avaupevn.
14. AQalp€aTe Pe TIPOCOoXK ToV KGO0 atd Tnv uTtodoxH.
15. ZepPipeTe XPNOWOTIOWWVTAG TTAOCTIKEG 1) §0AVEG AaBideg.

2nueiwon: Mpwv oepBipete, eAévEte €dv 10 @aynTd €Xel payelpeutel. EGv xpeidletal sumAéov xpdvo
yla va pyayelpeutei, emavaldpete tn dadikacia tpocappéloviag tov Xpdvo kal T Beppokpacia. O
¥xpovoc uayelpéuatog éaptdral amd TNV TUKVOTNTA, T0 TTAXOS KAl TN UYPAoia Tou @ayntou.

Aertoupyia Zuyxpoviopol OAokArpwong Mpoypaupdtwy “SYNC FINISH”

» Me 1n Aettoupyia guyxpoviopou EXETE Tn SuVATOTNTA VA UOYELDEWETE:
- 800 dlapopeTik@ Payntd, eMAEyovTag SLaQOPETIKS TiPdYpPapUad, Bepuokpacia & xpdvo yla 1o
kaBéva. Me autr tn Aeltoupyia n cuokeur] QUTOPATA B0 OAOKANPWOEL KaL TG dUO TIPOYPAUHATA
oTov (810 xpoévo.

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

2. TomoBetr|oTe TN oxdpa (5) ri/kal To BLaXWPLOTIKG (4) otnv uttodoxr 0N YEon Tou KAdOuU.
2nueiwon: Mnv aQalpeite TG TIPOCTATEVTIKEG CIMKOVEG ATIO TN OXAPA KL TO SLAXWPLOTIKO.

3. TomoBeTAOTE TO PayNTO TTAVW OTN oXdpPa (5) Kal TOTIOBETHOTE Tov KAdO (6) atnv uttodoxn (3) TNg
ouokeung. BeBalwbeite OTL 0 KADOG ExEl KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: BeBawdeite 611 10 @aynté aTov KAdo BeV EETEPVAEL TA 2/3 TNG XWPNTIKOTNTAG TOU KASOU.
2nueiwon: Edv o kadog dev KOUPTIWOEL KAAG aTnv uTtodoxr], N CUCKeUR Oev Ba evepyoTToLnOE.

4. 2uvdE€oTe TN oUOKeLN oTnV TIPIa. ©a akoUoTEL Eva “UTiT” Kal OoToV TTivaka eAEyxou (1) Ba avayel
TO TIAAKTPO Agttoupyiag (12).

5. Mi€aTe Tov MARKTPO Acttoupyiag (12). ©a akouaTel £vag fXog kat Ba avayouv oL Auxvies E]
[z
Kat

6. MiEoTe 10 TTANKTPO @(1 6). H evdelktikn Auxvia Ba avaBooBriveL.

7. Téote BLAdOXIKG TO TIAAKIPO ETIAOYNG TIPOYPOUUGTWY (14) ¢wg oOt0U avapooProet 1o
TPOYPAUMA TIG eTAOYAG 00 (BA. evotnta “Mivakag Ttpoypaupdtwy & TPoKaBoplopEvwyY Xpovwy &
Bepuokpactwy”). Ztnv 08dévn evdeitewv g ZONHZ 1 (17) Ba evaAacoovTal n TpokaBopIopévn
Bepuokpacia Kal 0 TPOKABOPLOPEVOS XPOVOG TOU TIPOYPAUNATOG.

8. Mitote 10 MAAKTPA PUBULONG XPOVOU (NN A4 (15) Kol puBpioTE TOV ETBULPNTO XPAVO.
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9. Méote 10 TANKTPa pPLUBULONG Bepuokpaciog / (22) Kal puBuiote TNV emBuunth
Bepuokpacioa.
10. Ztnv 066vn evdeitewv Ba evaldooovTal N eTAEYPEVN BEpPOKPOTia Kal XpOVOoG.

11. Migote 10 TAAKTIPO @(21 ). H evdelktikr Auxvia Ba avanorr’wet.

12. Miéote BLOBOXIKA TO TIANKTIPO ETIAOYIG TIPOYPOUPATWY (14) €wg otou avaPBoofricel 10
TPOYPauPa TIG eThoyng oag (BA. evotnta “Tlivakag Tpoypaupatwy & TIPOKABoPIoPEVWY XPOVWY &
Beppokpaolwy”). Ztnv 08ovn evdeitewv tng ZONHZ 2 (20) Ba evoAaGooovTal n TTpokaBoplopevn
Bepuokpacia Kal 0 TPOKABOPLOPEVOS XPOVOG TOU TIPOYPAUNATOG.

13. Migote 0 MANKTPO PUBULONG XPOVOU NN (15) kalL puBpioTe ToV ETIIBLUNTO XPOVO.

14. T€ote 10 TANKTPA pLUBUWONG Bepuokpaciog / (22) kau puBpiote TNV emBLuNTH
Bepuokpaaia.

15. Z1nv 066vn evdeitewv Ba evaldooovTal N eTAEYPEVN BEpPOKPaTia Kal XpOVOoG.

16. Méote 10 TANKTPO d (19) KoL €TETO TO TANKTPO €vapéng m (25). H ouokeun Ba
EeKVNOEL Kal N e0WTEPLKN Auxvia Ba avawel yia d00 AeTTTd.

17. Z1nv 086vn evOeifewy TIOU EXETE ETIAECEL TO TIPOYPAUMA PE TOV AlYOTEPO XPOVO, Ba EUPAVIOTE N
€voeltn “Hold” evw otnv GMn Ba Eekvrioel TO €TIAEYUEVO TIPOYPAUKA KAl Ba evaAAGooovTal N
ETIAEYUEVN BEPUOKPOTIA KAl O ETIAEYUEVOG XPOVOG TOU TIPOYPAPHOTOG TIOU EXETE ETUAECEL.

18. Otav mepdoel 0 €TMAEOV XPOVOG, N Zwvn PE TO CLVTOUOTEPO TIPOYPAUPa Ba apxioel va
AELTOUPYEL KaL Ba evaAAGCOOVTOL N ETIAEYUEVN BEPPOKPATIT KAL O ETIAEYUEVOG XPOVOG TOU OEUTEPOU
TIPOYPAUMATOG TIOU EXETE ETUAEEEL..

2nueiwon: Katd tn SLpKela Tou JayELPEPATOG, TIPOTEVETAL VO YUPICETE 1) va aVOKATEVETE TA TPOPLUA
Méoa oTov KABO Yo KOADTEPO OTIOTEAECHA:

- Miéote 10 TARKTPO £vapéng/madong m(25). 211G 006veg evleifewv Ba epeavioTel n EVOELN
“Pot”. AQaip€oete Tov KGO0, QVAKATEWETE, TOTTOBETACETE {ava Tov KAdO Kol TIECTE {avd 1O

TIAAKTPO évapéng/mavong (25). Ta emAeypéva Tipoypdupata Ba ocuvexioouv.
19. Otav ohokAnpwBolV Ta eTAeyUEVa TTPoyPAUPaTa, Ba aKOUOTEL £vVOg NXOG KAl OTIG 0BOVESG
evoeitewv Ba eupavioTel n évdelgn “End”. Metd amd Alyo n cuokeur) Ba OTaUATAOEL KOt B PTEL OE
Kotdotoon avauovng. H evelkTikr Auxvia Asttoupylag (12) Ba Tapaueivel avappévn.
20. AQaLPEDTE PE TIPOCOXN TOV KABO aTd TNV UTIOdOXN.
21. 2epBipeTE XPNOLUOTIOWVTAG TIAAOTIKEG 1] EUAVES AaBIOEG.

2nueiwon: Mpwv oepBipete, eAEVETE £Gv TO QayNTO EXEL pavelpeutel. EGv xpeldletal emmAéov xpdvo
yla va Javelpeutei, emavardBete tn dladikaoia pooapudlovTag Tov Xpovo Kal n Bepuokpaaia. O
¥Xpovoc uayelpéuatog eéaptdral amd TNV TUKVOTNTA, TO TAXOC KAl TN UYPaTia Tou gaynTov.

2NUELWOELG:

* Apaipeite pe Tipoooxr] Tov kado atod tnv uttodoxr. Mavta kpatdte Tov kado (6) omd ) Aapn (7).
« Katd v agaipeon tou k&ddou, dwoTe WLaitepn TIPoooyr KaBWG UTIopel va BYeL ATHOG.

* YepPBipeTe XpnOWOTIOWVTAG TIAAOTIKEG H EUAVEG AOBIdEG.

« Edv B¢éAete va alMGEETE ToV Xpdvo N Tn Bepuokpaocia katd tn SLdpKela TNG AEltoupyiag, TESTE TO

TIAAKTPO évapéng/madong m(25), ETNAECTE TN ZWvn n , TIECTE TO TAAKTPQ PUBUIONG
Beppokpaciag (22) f/kal xpdvou (15) kal ﬁuepiors avtioTtoxa tn Bepuokpacia r)/kal Tov Xpovo.

Miéote TTAAL TO TTAAKTPO £vapéng/madong (25).
* EGv BéAete va aMaéete 1o pdypauua Katd T JIdpKEID TNG AEToupyiag, TECTE TO TANKTIPO

1
Aerroupyiag O (12) wote va amevePyOTIONOETE TN CUOKEUN. ETUAEETE TO KavoUpLo TIPAYPaUMa TIoU
emBupEite.

« EQv BéAete va otapatioete 10 TPOYPappa kot Twv 800 Jwvwv TPV TOV ETIAEYUEVO XPOVO, TUEOTE

L
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1O TIAAKTPO Attoupyiag (1 2) WOTE VA OTIEVEPYOTIOW|OETE T GUOKEUN.
* Mnv KOAOTITETE TN CUOKELN 1] UV TOTIOBETEITE TIMOTA TTAVW OE QUTH KATA TN XPron.
* Mn yepiCete tov kGd0 pe AGdL fj otoodrimote GANO uypd.
* Mnv tontoB<tEite 0N CUCKEUT) EVPAEKTA OKEDN Omd XAPTOVL, XOPTI, TAACTIKO KOl TIOPEUPEPT UNKA.
* Mnv ToTtoOETEITE YUAAIVO OKELN, KAELOTA BOXEIQ KOL TIOPEUPEPN UAKA TTIOU JTIOPEL VO OTIAO0LY HE
NV Beppokpaaia.
* Mn xpnowlottoleite yudAwva A kepauiké oKeon.

* [la va EVEPYOTIOUOETE TNV ECWTEPLKI) AUXVIQ, TILECTE TO TARKTIPO QWTLIOUOD mﬁ 1). H Auyvia 6a
TIapapeivel avaupévn yia 300 AeTttd kat Emelta Ba ofroeL.

* Y& mepimTwon SLOKOTAG PEVUATOGS, OTaV TO Pe0UA ETTOVEABEL TO TIPOYPAUMA TNG ETUAOYAG 0OG
ouvexifel amo Tov Xpévo TIou aToudInoe. Mnv aQrivete TIOTE T GUOKEUNA XWPIG ETUTNENON

XpAoWES ZUPPBOUAES

* MpooBéate 1-2 KoUTaMEG AGdL (avaAoya PE TNV TTOOOTNTA) KAl OVOKATEWTE TPV TO JAYEIPEUQ.

* TO HIKPOTEPO CLUCTATIKA OTIOITOUY GUVABWG AlYOTEPO XPOVO LOYELPEPATOG OTIO TO UEYAAUTEQQ.

* [lo va €E00QANOETE OUOIOPOPPO LAYEIPEUT, OTO YOG TOU XPOVOU HAYELPEUOTOG, TIPOTEVETAL VA
OVOKOTEVETAL TA TPOGLUA PECA OTOV KABO KATA TN SLOPKELD TOU JOYELPEPATOG.

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

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H davikn oodtnta yla tnv poetoacia tpayaviy otatwy eivat 400 ypapudpla yia xprion tou
MIeo0 kddou Kat 800 ypauudpLa yia Xprion oAGkAnpou Tou kadou.

* XpNOWJOTIO|OTE TIPOKATOTKEUAOUEVN CUUN VIO VO ETOWHACETE YEUIOTA OVAK YPryOPa KOt EUKOAQ.
H mipotmtapookeuaopévn COPN amattel emiong PIKPOTEPO XPOVO TIPOETOUOCIAGS OO TN OTITKA COUN.
* TOTTOBETAOTE PO POPUA YNolPaTog 1 éva Tawi eovPVOU OTNV ATTIOCTIWHEVN OXAPa €4V BEAETE va
WNOETE €Va KEIK N KIG 1 €0V BEAETE va TNyavIoETE EVBPAVOTA UAIKA I YEULOTA UAIKE.

KaBaplopog kal Zuviipnon

« pwv KaBapioeTe f amodnNKeVOETE TN OCUCKEUR GG, BYAATE TNV amd TNV Tipidal Kat a@AOTE TV va
KpuwaoeL TouAdyiotov yia 30 Aetttd.
« Névta kaBapilete TN cCuoKeLH Kal Ta E§APTANATA PETA aATIO KABE XpPrion.

E€wtepikn em@Avela:.

* 2KOUTIOTE PE £Va VWTIO TIOV( KAL 0TN CUVEXELD OTEYVWOTE.

* [MoTé pn XPNOLJOTIOLE(TE LIoXUPG BLOPPWTIKA I AELOVTIKG KOBAPIOTIKA.

* [ot€ pn XpPNOLOoTIoLE{TE PETAMIKES BOUPTOEG 1) OPOLYYAPLO VIO TOV KOBAPLOUO.

ATIOCTIWUEVOG KABOG, OXAPA & SIOXWPLOTIKO:

* MAVOveTe pe CeoTO VEPO KAl OATIOUVL KOL OTEYVWOTE KOAJ.

* [oTE PN XPNOLWOTIOLE(TE LIoXUPG SLOPPWTIKA I AELOVTIKG KOBAPIOTIKA.

* [oT€ pn XPNOLOTIOLE{TE PETAAKES BOUPTOEG 1) GPOLYYAPLO VIO TOV KABAPLOUO.
* JUOTHVETOL VO NV TIAEVOVTAL TO EEAPTIATA OTO TIALVTHPLO TUATWV.
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Texvik& XapaKTNELOTIKA

Movtélo: Opitéla agpa DIGITAL 1Z-8260 122Y
Tdaon: 220~240V

Juxvotnta: 50/60Hz

loxog: 1200+1200 = 2400Watt

Xwpnukdtnta: 11Lt

MpocBoToloElS YIa TN ZwoT Amdpplyn NG 2UOKeUNng 20uewva Pe tnv Euvpwmaik Odnyia

2002/96/EK

A

2T0 TENOG NG WPEALLNG CWNG TOU, TO TIPOIOV BEV TIPETIEL VO ATIOPPITITETAL JE TA AOTIKA ATIOPPIHPATA.
Mpétel va amoppLPBEel o€ €OIKA KEVTPO DLAPOPOTIOINUEVNG CUAOYNG OTOPPHUGTWY TIou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPECia. H xwploTr améppuyn PG
NAEKTPIKAG OLKIOKI) OUOKEUNG, ETITPETEL TNV ATIOQUYH TIBOVWY CPVNTIKWY OCUVETIEIWV VIO TO
TEPBAMOV Kal TNV uyela amod TNV aKATAAMNAN amtdppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TO OTTOIaN OTIOTEAETAL WOTE VA ETITUYXAVETOL ONUOVTIKI EE0IKOVOUNGOT EVEPYELAG KAl TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO O A TOU BLOYPAPUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWY.

L
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EyyoUnon kat E€uttnpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta Tpoidvia NG yla OTolodNTIOTE EAGTTIWUO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOOKOPION TNG amOdEENg
ayopdg. Edv 1o mpoidv Tou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 LAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPDEITE TN LIoTOCEAID pag www.benrubi.gr. Eivat atnv amokAslotikn kpion tng MITENPOYMITH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H eyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TTIPOKUWOULV OTO QUCIOAOYIKH @Bopd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
QVTIKOVOVIKEG OUVBNKEGS AsLToupylag, pun eQapuoyr Twv 0dnylwv XPHong, HETATPOTIH i ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MITENPOYMITH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAL:
o InNuAdLO, ATIOXPWHATIONO 1] YPAT(OLVIEG.

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

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

A MEPIZ>OTEPEZ TAHPO®OPIEZ:
(NEA) X. MITENPOYMTIH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouvot — ABrva,
TnA./E€umtnpétnon Mehatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

oCE
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EN

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

A (54

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

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

— After each use

— Before cleaning

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

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

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

* The appliance must have sufficient airflow. Leave more than 20cm around
the appliance.

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

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

» Misuse of the air fryer can result in injury.

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

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

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

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

CAUTION: Do not let the resistance of the appliance to get wet.
CAUTION: Unplug the appliance immediately if you see dark smoke
coming out. Wait for the smoke emission to stop before removing the
bucket.

CAUTION: Special care must be taken when moving an appliance
containing hot oil or other hot liquids.

CAUTION: Hot air and steam are released when removing the bin. Keep
your hands and face at a safe distance to avoid burns.

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

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

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

* Do not use an extension power cord.

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

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

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.

* Any repair made by an unauthorized BENRUBI Service Center CANCELS
THE GUARANTEE.

» Any misuse of the device cancels the warranty.

 Use only original spare parts.

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

SAVE THESE INSTRUCTIONS
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Parts of the Appliance

. Control panel

. Body

. Bucket reception

. Bucket separator

. Detachable non-stick rack

. Detachable non-stick bucket 11L with window
. Handle

. Air outlets

. Anti slip feet

OO ~NO O WN =



Control panel

10

FRENCH FRIES CHICKEN

11

12
13

14 15 16 17 18 19 20 21

10. Program indicators
11. Light buttons

[
12. Power button

13. Keep warm indication ﬂ

14. Menu button
15. Time setting buttons E&Y /

16. ZONE 1 selection button
17. ZONE 1 display

SYNC
18. Program synchronization button

FINISH

19. Program completion synchronization button

20. ZONE 2 display

21. ZONE 2 selection button ]

22. Temperature setting buttons /
23. Heat button

24. Defrost indication
25. Start/pause button

19

SHRIMP

11

25
24

22 23
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Programs and Preset Times & Temperatures

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

FRENCH FRIES CHICKEN 4

Potatoes Steak Chicken Cake
Temperature (°C) 200 170 200 160
Time (min) 20 15 25 8
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60

SHRIMP

VEGETABLE

Shrimps Vegetables

Temperature (°C) 160 180 200
Time (min) 7 15 8 8
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60

pid

Heat Defrost Keep warm

Temperature (°C) 70 40 90
Time (min) 60 5 120
Temperature range (°C) 40-70 40 80-200
Time range (min) 1-60 1-60 1-120

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

Before the First Use

« Make sure the appliance is switched off and unplugged before use.

NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Preheat the appliance for 5 minutes without food at 200°C. Follow the steps in the section
“Program synchronization function “SYNC BASKETS"”.
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Using the Appliance

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

Note: Do not put air fryer paper liner without food in the air fryer, to avoid from flying away or burning
by heating element.

Regular Function

- You can cook two different foods by choosing different program, temperature & time for each one.
or

- one meal, by using the half bucket.

1. Place the appliance on a clean, flat and heat-resistant surface.
2. Place the rack (5) and/or the separator (4) in the slot in the middle of the bucket.
Note: Do not remove the protective silicones from the rack and the separator.
3. Place the food on the rack (5) and insert the bucket (6) in the reception (3) until it snaps into
place.
Note: Make sure the food in the bin does not exceed 2/3 of the bucket capacity.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
4. Plug in. A “beep” will sound and the power button (12) on the control panel %1 ) will turn on.
and

5. Press the power button (12). A “beep” will sound and the indications

BASKETS .
will turn on.

6. Press button (16). The indication will flash.

7. Press consecutively the menu button (14) until the program of your choice flashes (see
section “Table of programs & preset times & temperatures”). The preset temperature and preset
time of the program will alternate on the ZONE 1 display (17).

8. Press time setting buttons / (1 5) and set the desired time.

9. Press temperature setting buttons / (22) and set the desired temperature.

10. The display will alternate between the selected temperature and time.

11. Press button (21). The indication will flash.

12. Press consecutively the menu button E(M) until the program of your choice flashes (see
section “Table of programs & preset times & temperatures”). The preset temperature and preset
time of the program will alternate on the ZONE 2 display (20).

13. Press time setting buttons /(1 5) and set the desired time.

14. Press temperature setting buttons / (22) and set the desired temperature.

15. The display will alternate between the selected temperature and time.

16. Press the start/pause button (25). The appliance will start, and the internal light will turn on for
two minutes.

Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:

- Press the start/pause button m(25). The displays will show “Pot”. Remove the bucket, stir
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or turn the food and re-insert it. Press again the start/pause button m(25). The selected
programs will continue.
17. When the selected program is completed, a sound will sound and the display will show “End”.
After a while the appliance will stop and enter standby mode. The power indicator light (12) will
remain on.
Note: If the times you have selected are different, when the shorter one is completed a “beep” will
be heard and the half side will stop working.
18. Carefully remove the bucket from the reception.
19. Serve using plastic or wooden tongs.

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

Program Synchronisation Function “SYNC BASKETS"

« With the program synchronization function, you can cook:
- larger amount of food by using the whole bucket (without the separator).

1. Place the appliance on a clean, flat and heat-resistant surface.
2. Place the rack (5) and/or the separator (4) in the slot in the middle of the bucket.
Note: Do not remove the protective silicones from the rack and the separator.
3. Place the food on the rack (5) and insert the bucket (6) in the reception (3) until it snaps into
place.
Note: Make sure the food in the bin does not exceed 2/3 of the bucket capacity.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
4. Plug in. A “beep” will sound and the power button (12) on the control panel %1 ) will turn on.
and

5. Press the power button (12). A “beep” will sound and the indications

BASKETS .
will turn on.

6. Press button

(16). The indication will flash.

7. Press consecutively the menu button (14) until the program of your choice flashes (see
section “Table of programs & preset times & temperatures”). The preset temperature and preset
time of the program will alternate on the ZONE 1 display (17).

8. Press time setting buttons / (1 5) and set the desired time.

9. Press temperature setting buttons / (22) and set the desired temperature.

10. The display will alternate between the selected temperature and time.

SYNC
11. Press button (18) and the start button m(ZS). The appliance will start, and the internal
light will turn on for two minutes.
12. Both displays will alternate between the selected temperature and time.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:

- Press the start/pause button (25). The displays will show “Pot”. Remove the bucket, stir

or turn the food and re-insert it. Press again the start/pause button (25). The selected
programs will continue.



—

23

13. When the selected program is completed, a sound will sound and the display will show “End”.
After a while the appliance will stop and enter standby mode. The power indicator light (12) will
remain on.

14. Carefully remove the bucket from the reception.

15. Serve using plastic or wooden tongs.

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

Program Completion Synchronization Function “SYNC FINISH”

« With SYNC FINISH function, you can cook:
- two different foods, by choosing different program, temperature and time for each one. With
this function the appliance will automatically complete both programs at the same time.

1. Place the appliance on a clean, flat and heat-resistant surface.
2. Place the rack (5) and/or the separator (4) in the slot in the middle of the bucket.
Note: Do not remove the protective silicones from the rack and the separator.
3. Place the food on the rack (5) and insert the bucket (6) in the reception (3) until it snaps into
place.
Note: Make sure the food in the bin does not exceed 2/3 of the bucket capacity.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
4. Plug in. A “beep” will sound and the power button (12) on the control panel %1 ) will turn on.
and

5. Press the power button (12). A “beep” will sound and the indications

SYNC
BASKETS .
will turn on.

6. Press button (16). The indication will flash.

7. Press consecutively the menu button E(M) until the program of your choice flashes (see
section “Table of programs & preset times & temperatures”). The preset temperature and preset
time of the program will alternate on the ZONE 1 display (17).

8. Press time setting buttons / (1 5) and set the desired time.

9. Press temperature setting buttons / (22) and set the desired temperature.

10. The display will alternate between the selected temperature and time.

11. Press button (21). The indication will flash.

12. Press consecutively the menu button (14) until the program of your choice flashes (see
section “Table of programs & preset times & temperatures”). The preset temperature and preset
time of the program will alternate on the ZONE 2 display (20).

13. Press time setting buttons /(1 5) and set the desired time.

14. Press temperature setting buttons / (22) and set the desired temperature.

15. The display will alternate between the selected temperature and time.

SYNC
16. Press button (19) and the start button m(25)_ The appliance will start, and the
internal light will turn on for two minutes.
17. On the display screen of the selected program with the shortest time, the indication “Hold” will
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appear, while on the other zone, the selected program will start and on the display selected
temperature and time will alternate.

18. When the extra time has passed, the Zone with the shortest program will start to operate and
alternate between the selected temperature and the selected time.

Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:

- Press the start/pause button m(25). The displays will show “Pot”. Remove the bucket, stir

or turn the food and re-insert it. Press again the start/pause button (25). The selected
programs will continue.
19. When the selected programs are completed, a sound will sound and the display will show “End”.
After a while the appliance will stop and enter standby mode. The power indicator light (12) will
remain on.
20. Carefully remove the bucket from the reception.
21. Serve using plastic or wooden tongs.

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

Notes:

« Carefully remove the bucket from the reception. Always hold the bucket (6) by the handle (7).
* When removing the bucket, be careful as steam may escape.

« Serve using plastic or wooden tongs.

« If you want to change the time or temperature during operation, press the start/pause button [ 1]
(25), select the Zone or , press the temperature adjustment buttons (22; and/or time

(15) and set the temperature and/or time accordingly. Press the start/pause button (25) again.

1
« If you want to change the program during operation, press the power button ©) (12) to turn off
the appliance. Select the new program you want.
o If i/ou want to stop the program of both zones before the selected time, press the function button

(12) to turn off the appliance.
« Do not cover the device or place anything on it during use.
* Do not fill the bucket with oil or any other liquid.
« Do not place flammable containers made of cardboard, paper, plastic and similar materials into
the device.
« Do not place glassware, closed containers and similar materials that may break with the
temperature.
« Do not use glass or ceramic utensils.

« To turn on the interior light, press the light button @(1 1). The light will remain on for two minutes
and then turn off.

« In the event of a power outage, when the power is restored, the program of your choice continues
from the time it has stopped. Do not leave the appliance unattended.
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» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

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

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

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

» Cooking extremely fatty ingredients is not recommended.

* The ideal quantity for preparing crispy potatoes is 500 grams to use half the bucket and 900 grams
to use the whole bucket.

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

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

Care and Cleaning

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

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

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

Detachable racks, bucket & separator:

» Wash with warm soapy water and dry thoroughly.

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

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

Technical Characteristics

Model: Air fryer DIGITAL 1Z-8260 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1200+1200 = 2400Watt
Capacity: 11Lt



26

Important Information for Correct Disposal of the Product in Accordance with EC Directive
2002/96/EC

[ ]

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

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

Guarantee & Customer Service

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

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

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

» Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

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

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

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