Owner’s Manual

THANK YOU FORBUYING A HOTPOINT-ARISTON

PRODUCT
2 ) Inorder to receive a more complete assistance, please

register your product on www.hotpoint.eu/register

PLEASE SCAN THE QR CODE ON
YOUR APPLIANCE IN ORDER TO

A Before using the appliance carefully read the Safety REACH MORE INFORMATION
Instruction.
PRODUCT DESCRIPTION
1. Control panel
Todns @ 2. Fan
= — 3. Lamp
4. Shelf guides
2.4 Pl (the level is indicated on the wall
3.4 of the cooking compartment)
5. Door
6. Upper heating element/grill
7. ldentification plate
7 (do not remove)
4 ' 8. steam-® embossing for
drinking water
. 8
5. oo )
}J L]
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1. SELECTION KNOB

For switching the oven on by selecting
a function. Turn to the 0 position to
switch the oven off.

2. LIGHT —
With the oven switched on, press £,
to turn the oven compartment lamp on
or off.

3.SETTING THE TIME

For accessing the cooking time settings,
delayed start and timer. For displaying
the time when the oven is off.

4. DISPLAY

5. ADJUSTMENT BUTTONS
For changing the cooking time settings.

6. THERMOSTAT KNOB

Turn to select the temperature you
require when activating manual
functions.




ACCESSORIES

DRIP TRAY *

WIRE SHELF

|

Use as an oven tray for cooking
meat, fish, vegetables, focaccia,
etc. or position underneath the
wire shelf to collect cooking
juices.

Use to cook food or as a support
for pans, cake tins and other
ovenproof items of cookware.

* Availble only on certain models.

BAKING TRAY *

SLIDING RUNNERS *

To facilitate inserting or
removing accessories.

Use for cooking all bread and
pastry products, but also for
roasts, fish en papillotte, etc.

The number and the type of accessories may vary depending on which model is purchased.
Other accessories can be purchased separately from the After-sales Service.

SLIDING SHELVES AND SHELF GUIDES

Before using the oven remove the protective tape [a] and then

[a]
REMOVING THE SLIDING RUNNERS [c]

Pull the lower part of the sliding runner to uncouple the lower
hooks (1) and pull the the sliding runners upwards, removing
them from the upper hooks (2).

REFITTING THE SLIDING RUNNERS [d]

Hook the upper hooks on the shelf guides (1) then press the
lower part of the sliding runners against the shelf guides, until

the lower hooks are clicking (2).

FIRST TIME USE

[c] [d]

REMOVING AND REFITTING THE SHELF GUIDES

1.To remove the shelf guides, firmly grip the external part of
the guide, and pull it towards you to extract the support and
the two internal pins from the lodging.

2.To reposition the shelf guides, position them near the cavity
and initially insert the two pins into their lodgings. Next,
position the external part near its lodging, insert the support,
and firmly press towards the wall of the cavity to make sure
the shelf guide is properly secured.

1. SETTING THE TIME

You will need to set the time when you switch on the
appliance for the first time: Press ©. until the & icon and the
two digits for the hour start flashing on the display.
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Use +. or — to set the hour and press ©, to confirm.The
two digits for the minutes wil| start flashing. Use +, or —, to
set the minutes and press O to confirm.

Please note: When the ( icon is flashing, for example following
lengthy power outages, you will need to reset the time.

2. HEAT THE OVEN

A new oven may release odours that have been left behind
during manufacturing: this is completely normal.

Before starting to cook food, we therefore recommend
heating the oven with it empty in order to remove any
possible odours. Remove any protective cardboard or
transparent film from the oven and remove any accessories
from inside it.

Heat the oven to 250 °C for about one hour. The oven must be
empty during this time.

Please note: It is advisable to air the room after using the appliance
for the first time.




FUNCTIONS & DAILY USE

CONVENTIONAL
For cooking any kind of dish on one shelf only.

CONVECTION BAKE

ES

—J To cook on a maximum of two shelves at the same
time. It is a good idea to swap the position of the baking trays
halfway through cooking.

GRILL

For grilling steaks, kebabs and sausages, cooking
vegetables au gratin or toasting bread.

When grilling meat, we recommend using a dripping pan

to collect the cooking juices: position the pan on any of the
levels below the wire shelf and add 200 ml of drinking water.

<~| TURBO GRILL

& For roasting large joints of meat (legs, roast beef,
chicken). We recommend using a dripping pan to collect the
cooking juices: position the pan on any of the levels below the
wire shelf and add 200 ml of drinking water.

=

%,| ECO FORCED AIR

€ For cooking roasts and stuffed roasting joints on a
single shelf. Food is prevented from drying out excessively by
gentle, intermittent air circulation.

When this ECO function is in use, the light will remain
switched off during cooking but can be switched on again by
pressing & .

steam:-

FISH & MEAT L BREAD &

The steam-@ functions provide excellent results thanks to
the addition of steam in cooking cycles. Only when the oven
is cold, pour drinking water on the bottom of the oven and
select the specific function for your preparation. The optimal
water quantities and temperatures for each food category are
listed in the relative cooking table. Do not preheat the oven
before inserting food.

1. SELECT A FUNCTION

To select a function, turn the selection knob to the symbol
for the function you require: the display will light up and an
audible signal will sound.

2. ACTIVATE A FUNCTION

MANUAL

To start the function you have selected, turn the thermostat
knob to set the temperature you require.
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Please note: During cooking you can change the function by
turning the selection knob or adjust the temperature by turning the
thermostat knob. The function will not start if the thermostat knob
willbe on @ . You can set the cooking time, cooking end time (only
if you set a cooking time) and a timer.

steam-@

Only when the oven is cold, fill
the embossing of the cavity
with the quantity of drinking
water suggested in the relative
cooking table. Place the food
in the oven.

Set and activate the steam-@
function: At the end, carefully
open the door and let steam
escape slowly.

Please note: During steam
cooking, do not open the door
and never top up the water.

3. PREHEATING AND RESIDUAL HEAT

Once the function starts, an audible signal and a flashing icon
&2 on the display indicate that the preheating phase has
been activated.

At the end of this phase, an audible signal and the fixed icon
2 on the display will indicate that the oven has reached
the set temperature: at this point, place the food inside and

proceed with cooking.

Please note: Placing the food in the oven before preheating has
finished may have an adverse effect on the final cooking result.
After cooking and with the function deactivated, the icon 2

may continue to remain visible on the display even after the
cooling fan has switched off to indicate that there is residual
heat in the compartment.

Please note: The time after which the icon switches off varies
because it depends on a series of factors such as ambient
temperature and function used. In any case, the product should be
considered to be off when the pointer on the selection knob is at
o

4. PROGRAMMING COOKING

You will need to select a function before you can start
programming cooking.

DURATION

Keep pressing ©. until the (¥ icon and “00:00" start flashing
on the display.
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Use + or - to set the cooking time you require, then press
© to confirm.
Activate the function by turning the thermostat knob to the

temperature you require: an audible signal will sound and the
display will indicate that cooking is complete.

Please note: To cancel the cooking time you have set, keep pressing
O, until the ¢ icon starts flashing on the display, then use = to
reset the cooking time to “00:00". This cooking time includes a
preheating phase.

PROGRAMMING THE END COOKING TIME/
DELAYED START

After a cooking time has been set, starting the function can be
delayed by programming its end time: press ©, until the &
icon and the current time start flashing on the display.
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Use E_or —. to set the time you want cooking to end and
press © to confirm.

Activate the function by turning the thermostat knob to the
temperature you require: the function will remain paused until
it starts automatically after the period of time that has been




calculated in order forcooking to finish at the time you have 5.SETTING THE TIMER

set. This option does not interrupt or program cooking but
Please note: To cancel the setting, switch the oven off by turning allows you to use the display as a timer, either during while a
the selection knob to the 0 position. function is active or when the oven is off.

Please note: Delay to start functionality is not available for Grill and Keep prgssing O, until the icon and “00:00" start flashing
Turbo Grill functions. on the display.

END OF COOKING \\I—“—“—“—I’/

An audible signal will sound and the display will indicate that L1 |:| (L

the function has finished. 77— N

Turn the selection knob to select a different function orto 0 .

to switch the oven off. Use & or = to set the time you require and press © to

confirm. An audible signal will sound once the timer has
finished counting down the selected time.

Notes: To cancel the timer, keep pressing 9. until the ® icon
starts flashing, then use = to reset the time to "00:00".

Please note: If the timer is active, the display will show “END"
alternately with the remaining time.

COOKING TABLE
DURATION LEVEL AND

RECIPE FUNCTION PREHEAT TEMPERATURE (°C) (MIN) ACCESSORIES

Yes 170 30-50 .

Leavened cakes Yes 160 30-50 n—r

Yes 160 40 - 60* e —n

Yes 160 25-35

Biscuits / tartlets Yes 160 25-35

Yes 160 20 - 35*

Yes 190 - 250 15-50

Pizza / Focaccia
Yes 190 - 250 25- 50% A

Lasagne / baked pasta / cannelloni /

flans Yes 190 - 200 45-65 \ j

Lamb / veal / beef / pork 1 kg Yes 190 - 200 80-110 \ j

Baked fish/en papillote 0.5 kg
(fillets, whole)

Chicken / rabbit / duck 1 kg

Yes 170-190 30-45 \ J

Yes 200-230 50-100 \ j

Toasted bread 5' 250 2-6

Yes 200-210 35 - 55%*

8 T T T T s T O s W

Roast potatoes

o ) — Baking dish or cake tin Baking tray/Drip tray or Drip tray /
ACCESSORIES ° é Wire shelf ° d on the wire shelf — Baking dish on the wire shelf —_ Baking tray
** Turn food two thirds of the way through cooking (if necessary). * Switch levels halfway through cooking.
steam- @
RECIPE FUNCTION  +SWATER (ML),  PREHEAT 8 TEMPERATURE (°C) ?CCLE;’SFCL,Q';‘E
Fish fillets / cutlets 0.5 - 2 cm stean @ X 250 - 190-210 \ 3 J
Whole fish 300 - 600 g steam - @ T 250 - 190 -210 1 3 ]
Whole fish 600 g - 1.2 kg stearn-@ (X, 250 - 180 - 200 L3
Roast Beef rare 1 kg steorn-@ (> 250 - 190-210 3
Lamb shank 500 g - 1.5 kg steom @ (2 250 - 170-190 2
Chicken / guines fowl /duck ™~ B e ‘—fz ,,,,,,,,,,,,,
Whole1-15kg | mSLE 250 B0 s e
Chicken / guinea fowl / duck
steom-@ (> 250 - 200 - 220 40 - 60 w3
Pieces 500 9 - 1.5 kg SO E N S




RECIPE FUNCTION | ~3>WATER (ML)  PREHEAT 8 TEMPERATURE (°C) | ¢ DURATION (MIN) %é:;’:é:lg?
Chicken / turkey / duck steam @ (> 250 ) 160 - 180 100 - 140 2
Whole3 kg 0 R o
Lamb / Beef / Pork 1 kg steom-@ (o 250 - 170 - 190 60 -100 3
Small bread 80 - 100 g steam @ 3O, 200 - 200 220 30 45 3
SandW|ch |0af in tin 300 500 g steam @ O, 250 - 170 - 190 45 60 3
Bread |oafSOO g 2 kg steam: . @ 250 - 160 - 170 50 -100 2
Baguettes ZOO 300 g steam: . @ 250 - 200 220 30 45 3

The time mdlcated mcludes the preheatmg phase we recommend
placing the food in the oven and setting the cooking time when
starting the function.

To remove the remaining limescale from the bottom of the
cavity after the steam -® cooking, just pour 250 ml of white
vinegar onto the embossing of the cavity (alternatively, use a
specific descaling product.

CLEANING AND MAINTENANCE

For avallablllty please contact the After Sales Serwce) Leave
it to work at room temperature for 30 minutes, then clean the
cavity with warm drinking water and a soft cloth. Cleaning

is recommended at least for every 5 to 10 steom-@ cooking
cycles.

Make sure that the oven has
cooled down before carrying out
any maintenance or cleaning.

Do not use steam cleaners. e
appliance.

EXTERIOR SURFACES

Clean the surfaces with a damp microfibre cloth. If they are
very dirty, add a few drops of pH-neutral detergent. Finish off
with a dry cloth.

Do not use corrosive or abrasive detergents. If any of these
products inadvertently comes into contact with the surfaces
of the appliance, clean immediately with a damp microfibre
cloth.

INTERIOR SURFACES

After every use, leave the oven to cool and then clean it,
preferably while it is still warm, to remove any deposits or
stains caused by food residues. To dry any condensation
that has formed as a result of cooking foods with a high
water content, leave the oven to cool completely and then
wipe it with a cloth or sponge.

« To remove the remaining limestone from the bottom of
the cavity after the steam-@ cooking, we recommend
to clean the cavity with the products provided by After

Do not use wire wool, abrasive
scourers or abrasive/corrosive
cleaning agents, as these could
damage the surfaces of the

Wear protective gloves.

The oven must be disconnected
from the mains before carrying
out any kind of maintenance
work.

Sales Service (please follow instructions attached to the
product).

Cleaning is recommended at least for every 5 to 10
steam-@ cooking cycles.

The door can be easily removed and refitted to facilitate
cleaning of the glass.

Clean the glass in the door with a suitable liquid
detergent.

« The top heating element of the grill can be lowered to
clean the upper panel of the oven: Extract the heating
element from its seating, then lower it. To return the
heating element to its position, lift it up, pull it slightly
towards you and make sure that the tab support is in its
proper seating.

ACCESSORIES

Soak the accessories in a washing-up liquid solution after
use, handling them with oven gloves if they are still hot.
Food residues can be removed using a washing-up brush or a
sponge.

REMOVING AND REFITTING THE DOOR

.To remove the door, open it
fully and lower the catches until
they are in the unlock position.

Close the door as much as
you can. Take a firm hold of
the door with both hands -
do not hold it by the handle.
Simply remove the door by

continuing to close it while pulling it upwards at the same
time until it is released from its seating. Put the door to one
side, resting it on a soft surface.

3. Refit the door by moving it towards the oven, aligning the
hooks of the hinges with their seating and securing the upper
part onto its seating.

4. Lower the door and then
open it fully. Lower the catches
into their original position: Make
sure that you lower them down
completely.




Apply gentle pressure to check that the catches are in the
correct position.

5.Try closing the door and check to make sure that it lines up

with the control panel. If it does not, repeat the steps above:
The door could become damaged if it does not work properly.

REPLACING THE LAMP
1. Disconnect the oven from the power supply.

2. Unscrew the cover from the light, replace the bulb and
screw the cover back on the light.

3. Reconnect the oven to the power supply.
Please note: Use 25 W/230 V type G9, T300 °C halogen lamps.

The bulb used in the product is specifically designed for domestic

appliances and is not suitable for general room lighting within the
home (EC Regulation 244/2009).

Light bulbs are available from our After-sales Service. - Do not
handle bulbs with your bare hands as your fingerprints could
damage them. Do not use the oven until the light cover has been
refitted.

CLICK & CLEAN - CLEANING THE GLASSES

1. After removing the door and resting it on a soft surface

with the handle downwards, simultaneously press the two
retaining clips and remove the upper edge of the door by

pulling it towards you.

2. Lift and firmly hold the inner glass with both hands, remove
it and place it on a soft surface before cleaning it.

3. Refit the intermediate pane (marked with “R") before
refitting the inside pane: To position the panes of glass
correctly, make sure that the “R” mark can be seen in the left-
hand corner. First insert the long side of the glass marked “R”
into the support seats, then lower it into position. Repeat this
procedure for both panes of glass.

4, Refit the upper edge: A click will indicate correct
positioning. Make sure the seal is secure before refitting the
door.

TROUBLESHOOTING
Problem Possible cause Solution
" Power cut Check for the presence of mains electrical power and
The oven is not working. Di " f h , - whether the oven is connected to the electricity supply.
Isconnection from the mains. ¢ Turn off the oven and restart it to see if the fault persists.

The display shows the letter “F” )
followed by a number or letter. Oven failure.

. Contact you nearest Client After-sales Service Centre and
: state the number following the letter “F".

Policies, standard documentation and additional product information can be found by:

Using the QR code in your appliance
Visiting our website docs.hotpoint.eu

Alternatively, contact our After-sales Service (See phone number in the warranty booklet). When contacting our After-
sales Service, please state the codes provided on your product's identification plate.
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400011686389




Eyxeipibio 161oKkTATN

IAX EYXAPIZTOYME MOY ATOPAXATE ENA MPOION

HOTPOINT - ARISTON
Mo va AaPete mMAfpn TEXVIKN UTTOOTAPIEN, TTOPAKANOUUE

Va KATAXWPIOETE TN CUOKEUN 600G 0TNnV IoTooeAida

www.hotpoint.eu/register

ZAPQZITE TON KQAIKO QR XTH
2YZKEYH ZAZ A MNEPIZZOTEPEZ

NAHPO®OPIEX
AlaBacTe TIg 08nyieg yla TNV aGQANEIA TIPOGEKTIKA TIPIV
XPNOIHOTIOINCETE T} GUOKEUN.
- 1. Mivakag eAéyxou
T 2. Aveplotipag
Todeoinnes
@ 3. Aauntripag
< T s = 4. Odnyoi papiwv
(to eminedo umodeIkKVUETAL OTO
2.4 Toixwua Tou Balapou Pnaoipatoq)
3. ° 5. Noépta
6. Avw avtiotaon/ykpIA
7. Mwvakida avayvwplong
(va pnv agatpeital)
8. steam-@ eooxn yla méoipo vepd
44
5.

MINAKAXZ EAETXOY

F °C
e ° C] ’
............. 'E‘
> .E — .80
.......... 100
1 2 3 4 6

1. AIAKOMNTHZX EMIAOTHX

la TV evepyomoinon Tou oupvou

3. PYOMIZH XPONOY

la mpooPaong oTig pubuicelg xpovou
emA&yovTag pia Aettoupyia. MeploTpéPte 0TN Ynoiuatog, kabuotépnon évapéng Kat

0¢on U yua anevepyonoinon tou gpolpvou. XPOvodIlakonTn. Na eueavion TG wpag 6tav o

2.00% @oUpPVoC gival opNCTOC.

Me TO POUPVO aVAUHEVO, TIECTE E yla va 4, OO0ONH

avAYeTe 1 va oPrRoeTe TN AAUma 6To GoUpVvo.

5. KOYMIIA PYOMIZHX

Ma aA\ayn Twv pubuicewv Ynoipatog.

6. AIAKOMNTHX OEPMOXTATH
MeploTPEPTE TOV YIa va eMAEEETE TN
Bepuokpacia mou embupeite OTaV
EVEPYOTIOLEITE TIC N AUTOMATEG AEITOUPYIEC.




A=ZEZOYAP

XPNOILOTIOIOTE TOUG YIa TO PrioIlo
TOU PaynToUl rj yla TN oTAPIEn
OKEUWY, TAPIWV KEIK KAl AANwV
OKEVWV KATAMNAWV yla xprion oTto

ANINOXYANEKTHZ *

|

[a xprion we Tayi yia 1o payelpepa
KPEATOG, PAPIWV, AAXAVIKWDVY,
(POKATOLA, KATT. 1} YIO TOTTOBETNON
K&Tw amd TN oXdpa yla TN GUAOYA

TAYI YHZIMATOZX *

Ma va PriveTe Ywui Kat TiiTeq arld
Kal kpéag, Yapt oe AaSOKOMA KATT.

KINHTOI OAHI Ol *

Ma va Radete kal va Bydlete eUkoAa
eCaptruata.

PoUpVO. TWV XUPWV HOYEIPEUATOG,

* NlatiBeTal uovo og 0pIopEVA LOVTENA.

O aplBuOC Kat 0 TUTTOC TWV EEAPTNUATWY UTTopPEl va Slagépel avdhoya LE TO UOVTEAO TTOU ayOPACATE.
AMNa aecoudp UMOPOUV VA ayopacTOUV XWPEICTA artd TO KEVTPO £EUTTNPETNONG TTEAATWV.

2YPOMENA PAOIA KAl OAHIOI PAOIQN

Mptv XpNOIUOTIOICETE TO YPOUPVO, APAIPECTE TNV MPOOTATEUTIKN TAvVia
[a] kal 0T CUVEXELA APALPETTE TO TPOOTATEUTIKS GUANO [b] amod Toug
08nyoug oAicOnonc.
y
|

[a]
AO®AIPEZH TQON ZYPOMENQN OAHI'QN I[c]

TpaPrte To KATW HEPOC TOU GUPOUEVOL 08NYOU Yid VA ATTOCUVOEDETE
Ta KATW Aykiotpa (1) kat tpapriéte Toug cupduevoug odnyoug MPog Ta
Mavw, aQalpwVTag Toug and Ta avw AyKlotpa (2).
EMNANATOMNMOOETHZH TQN XYPOMENQN OAHIQN [d]
AYKIOTPWOTE TA Avw AYKIOTPA 0TOUG 08Nnyoug paglwv (1) Kal otn
OUVEXELD TIIEOTE TO KATW PEPOC TWV CUPOHUEVWY 08NYWV KOVTPA OTOUG
06nyoU¢ paglwy, éwg 6TOU AKOUOTE! TO KAIK a0 Ta KATW AYKIOTPA (2).

NMPQTH XPHZH

[d]
AQAIPEXZH KAI ENANATONOOETHZH OAHI'QN PA®IOY

1. Ta va agatpéoete Toug 08NnNyoU¢ paglwy, mMAoTe 0TaBePA TO
€EWTEPIKO TUARUA TOU 08nyou Kal TPAPRETE TO TPOG TO HEPOG OAg Yia
VA AQAIPECETE TO OTHPLYMA KAl TOUG SU0 E0WTEPIKOUC TIEIPOLC ATIO TNV
umodoxn.

2. Ta va emavatomoBeTroeTe Toug 0dNyoU¢ paPLwy, TOTTOBETHOTE TOUG
KOVTA GTNV KOIANOTNTA KAl ApXIKA ELOAYAYETE TOUG SUO TIEIPOUC OTIG
UTTOSOXEG TOUG. TN OUVEXELD, TOTTOBETNOTE TO £WTEPIKSO HEPOG KOVTA
otnv urmodoxr, TOTMOBETAOTE TO OTHPIYHA Kal TIECTE 0TABEPA TIPOG TO
ToiXWHA TNG KOINOTNTAG Yia va BeBaiwbeite 6T1 0 08nydS TOou pa@iov
gival oTaBepomoinuévog KaAd.

1. PYOMIZH XPONOY

Oa xpelaoTei va pubuioete T YMoOA Kal TNV Wpa 6Tav avaPeTe T
OUOKeLN yla TPWTN gopa: Matiote o O, €wg OTOU TO lKOVIBIO 2\3
Kal Ta Suo YPneia Tng wpag apxioouv va avafBoofrivouv otnv 08dvn.
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Xpnowormoote 1o .+, 1 T0 .~ yla va pubicETe TNV Wpa Kal TMECTE
0 O yaempBeBaiwon. Ta dvo Yneia twv Aemrtwv Ba apyicouv va
avaBoofrivouy. XpNOIWOMOINCTETO + 1 TO — ylava pubuioete Ta
Aentd kauméoteTo O yla sgsﬁaiwon.

Ynueiwon: Otav To £IKovisio avapoofrvel, yla mapdadetyua Emerta
ano peydheg Slakomég pevpatoc, Oa xpelaoTei va pubuioete Eavd tnv
wpa.

2. OEPMANZH OOYPNOY

‘Evag katvoUpylog poUpvoG UMOPE( va EKAUEL OOPEG TTOU £XOUV
mapapeivel amod tnv dladikaoia Kataokeung: Auto sival amdluta
(PUOLONOYIKO.

Mptv EekiviioeTe TO Prioio @ayntoul, cuvioTatal va (E0TAIVETE TO
@OUPVO ASELO £TOL WOTE VA AMTOUAKPUVOOUV TUXOV OOUEC. ApalpéoTe
TA XAPTOVIA 1) TUXOV TTAACTIKO QIAU ATTO TO (POUPVO KAl AQAIPECTE ATIO
péoa ta e€aptipaTa.

ZeoTdveTe TO @oUPVO 0TouG 250 °C yia mepimou pia wpa. O poupvog
KaTd tn S1dpKEla auTnE TNE AElToupyiag PEMel va gival Adelog.

2 NUEIWON;: ZLVIOTATAL VA AEPIOETE TO XWPO META TN XPrON TNG CUOKEUNG
Y10 TIPWTN POPEA.




AEITOYPTIEXZ KAl KAOHMEPINH XPHZH

2YMBATIKO

M0 To Yrio1po OTTOIoUSHTIOTE EiIGOUC PAYNTOU OE éva HOVO PAPL.

g 2YMB. WHXIMO

—J Na Yoo og SVo paPla To TOAU TauTtoxpova. Mia KaAr
16¢a givat va aANalete tn Béon Twv TaPlwv Pnoipatog otn péon Tou
ynoipatoc.

<~| TKPIA

MNa va YPrioeTe 0To YKPIA UPI{OAeC, 0oUPBAAKIA, AOUKAVIKA,
Aaxavika oykpatéy, Kabwg Kat yla va @puyavicste Pwui. Otav YrAvete
KPEAC OTO YKPIA, CUVIOTATAL VA XPNOLUOTIOLEITE TO AUITOGUANEK TN yia TN
OUA\OYH TWV XUHWV Ynaipatog: TomoBeTrioTe To Tayi oe omolodrimote
emimedo KATw amod Tn oxapa kat mpoobéote 200 ml méoiuo vepod.

<~| FPHITOPO IKPIA

& la va PACETE PEYAND KOUUATIA KPEATOC (UTTOUTIA, POCT UTTLY,
KOTOTIOUAO). ZUVIOTATAL VA XPNOIUOTTOLEITE TO MITOGUAANEKTN Yia TN
OUAN\OYN TWV XUHWV Ynaipatog: TomoBeTrioTe To Tayi o€ omolodrimote
emimedo k&Tw amd Tn oxdpa Kat mpooBéote 200 ml méoIp0 VEPO.

%| ECO ME EZANATKAZMENO AEPA

e [0 TO POIUO YEUIOTWV KOPUATIWV Kal QINETWVY KPEATOG O€ €Va
MOVO pa@L. To OTEYVWHA TOU @AYNTOU ATTOTPETETAL UE SIOKEKOUMEVN,
amaln KukAogopia aépa.

‘Otav xpnotpomolgitat autr n Asitoupyia ECO, To @w¢ mapapével
0BNoTO KaTd TN SIAPKELD TOU PAYEIPEPATOG OANG UTTOPEITE VA TO

avaypete Eava méfovtagto £ .

steam - @

WAP| &% KPEAY (& YOMI <&

O1 \ertoupyieg steam - @ Sivouv e€aipeTikd amote éopata xdpn otnv
MPOOHAKN ATUOU 0TOoUC KUKAOUG Pnaipatog. Movo étav o poupvog
givat kpLog, pifTe MOOIUO VEPO OTNV KATW EMPAVELN TOU GOUPVOU Kal
€MAEETE TN AEITOUPYIA TTOU AVTIOTOIKEI OTOV TPOTIO TTPOETOIUATIAC.

O1 BéATioTEG TOOOTNTEG KAl BEpUOKPATiEC VEPOU Yia KABE katnyopia
TPOoYipwv mapatiBevtal 6Tov avtioTolKo TVaKa payelpépatog. Mnv
TIPOOEPHAIVETE TO POUPVO TIPIV TTIPOCOECETE TO PAYNTO.

1. EMIAOTH AEITOYPTIAX

la va emAéEeTe pia Aettoupyia, TEPIOTPEYTE TOV SIAKOTITN EMAOYNAS
oTo cUuPBolo yla Tn Aettoupyia mou amarteital: n 08évn Ba avayel kat
Ba akouoTei éva nxNTIKO orjpa.

2. ENEPTONOIHZTE MIA AEITOYPTIA
XEIPOKINHTH

MNa va ekvAoeTe pia Aettoupyia mou eMAEEATE, TIEPIOTPEYTE TOV
emAoyéa OeppooTtdtn yia va pubuioste Tnv embupuntr Oeppokpaaia.
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Y nueiwon: Katd t Sidpkela Pnoipatoc urmopeite va alaete
Aerroupyia yupiCovtag To Koupri emAoyA¢ fy va pubuioeTe T
Bepprokpacia yupilovtag Tov emloyéa Beppootatn. H Aertoupyia
Oev EeKIVAEL av To Kouuri Bepuootatn eival evepyd @ . Mmopeite

va PUBUITETE TO XPdVO YNO({aToC, TO XPOVO TEAOUC PNoiaTog
(LOVO €8V pUBUICETE TO XPAVO PNCIUATOC) Kal TO XPOVOOIAKOTTTN.

steam - @

Movo étav o poupvog gival KpLOoG,
YeUioTe TNV ecoxn Tou Bahdpou pe
TNV TIPOTEIVOMEVN TTOCOTNTA VEPOU
OTOV aVTIOTOLXO TTivaKa.
TomoBeTrioTE TO PAYNTO OTO
®oupvo.

PuBuioTte kat evepyomoujote Tn
\ertoupyia steam-@ : Sto télog,
avoI&TE TPOOEKTIKA TNV TOPTA Kal
aAPOoTE va SlagUuYEL 0 aTUOC apyd.
> nueiwon: Katd to payeipepa pe
QTHO, NV QVOIYETE TNV MOPTA Kal
TIOTE N CUMTTANPWVETE VEPO.

3. MPOOEPMANZH KAI YITOAEIMMOMENH
OEPMOTHTA

MOAIg Eekiviioel n Agttoupyia, éva nXNTikd orjpa Kat éva eikovidlo
mou avapoofrivel P2 otnv 0Bovn umodeikviouy &TL N GAon
mpoBEppavaong evepyorolOnkKe.
310 TENOC AUTAC TNE PAONG, £va NXNTIKO ORua Kat pia otabepn
eiéva 2 otnv 0Bdvn Ba umodeikviouv 0TI 0 POUPVOG EPTACE TN
Beppokpaoia Tou: XTo onueio auTd, TOMOOETAOTE TO PAYNTO HECA KAl
TIPOXWPNOTE OTO YAYEIPEUQ.
Y nuelwon: H tomoBétnon Tou @aynTol 6To GoUEVO TTPIV OAOKANPWOEL N
TIPOBEPLAVON EVOEXETAL VA EXEL QVETTIOUNTA ATTOTEAECLATA YA TO TENKO
payeipepa.
£TA TO PiOIHO KAl PE TN AElTOoUpyia amevepyomoinuévn, To elkovidlo
2 pmopei va mapapeivel opatd 6TV 086vn akdua Kat HETE ThY
ameVEPYOTOINON TOU AVEUIOTHPA PUENG Yia va UTTOSEIEEL OTIL UTTAPYEL
UTTIOAEITOPEVN BepudTNTA 0TO BdAapo.

Y nueiwon: O xpdvoc PETA Tov OTT0Io TO EIKOVIOIO amevepyoToleital
TIOIKINEL emeldr| e€apTatal amd pia elpd mAPAYOVTWY OTTWE N
Beppokpacia mepIBANOVTOC Kal N AelToupyia Tou Xpnaolpomoleital. Y& kabe
TIEPIMTWOonN, To MEOIdY Ba TPEmel va Bewpeital T eival amevepyomoinpévo
otav o SelkTng oTov SIaKOTTN EMAOYNC Bpioketal oTo “0”,

4. NMPOrPAMMATIZMOZ WHXZIMATOX

Oa xpelaoTel va emMAEEETE pia AelToupyia TIPIV EEKIVIAOETE TOV
TIPOYPAUUATIONO YNnaoipaTod.

AIAPKEIA

Suveyiote vamélete to O, éwg dTOUL TO £lKOVIBIO (\_{_: kat to “00:00”
apyioouv va avafoofrivouv otnv 086vn.

XpnouomolnoTe 1o + ATO — yla va pubpIcETE TO XPOVO PNoiNaToC
Katmmatioteto © yia empPeBaiwon.

Evepyomotjote Tn Acttoupyia otpépovTtag Tov emAoyéa OepuooTdtn
otnv emBuuntr Beppokpacia: EKmEUmeTal éva NXNTIKO Orua KAl 0TV
000vn epgaviletal n évoelfn 6TI To payeipepa ONOKANPWONKE.
Ynueiwon: Na,va akupWOETE TO XPOVO PNOIPATOG TTOU EMMAEEATE, CUVEXIOTE
vamiélete o O, £wc dtou To eikovidio (% apyioet va avaBooBrvel otnv
080Vn, 0TN GUVEXEID XENOILOTIOOTE TO = YIA VA ENAVAPEPETE TO XPOVO
010 “00:00". O ¥pdvoc Pnoiuatog mepMapBAavel pia edon mpobépuavongd.

MPOTPAMMATIZMOXZ XPONOY TEAOYX WHXIIMATOX/
KAOYXTEPHXH ENAP=HX

MeTd tn pUBUION TOL XPOVOUL YNGIHATOC, N Evapén TNG AelToupyiag
MTopEi va kaBuoTeproel npogappaﬂ(ovmq Tov xpdvo téhoug: Méate
10 O, éwg OTOL TO £lKOVIBIO ERp Kal N TPEXoVCa Wpa avaBooPrivouv
otnv 0Bovn.
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XpNOIHOTIOINCTE TO +. 11 TO = ylol va pUBUICETE TNV WA TIoU

BéNeTe va TeENELWOEL TO payeipepa kat méote 1o O, yia empBeBaiwon.
Evepyomotnote tn Aertoupyia otpépovtag Tov emhoyéa Oeppootdtn
otnv embuunt Bepuokpacia: H Aettoupyia Ba mapapeivel og avapovn
£€W¢ OTOU EEKIVIOEL AUTOUATA META AT TO XPOVIKO S1A0 TN TTOU
UTTOAOYIOTNKE TIPOKEIUEVOU VA TEPUATIOTE! TO HAYEIPEUA GTO XPOVO
mou emAé€are.

> nueiwon;: Na va akupwoeTe T pUBPLON, GPRINOTE TO POUPVO
TIEPIOTPEPOVTAG TO Koupri emhoyng otn B¢on” U "

Ynueiwon: H Aertoupyia kaBuoTtépnong évapéng dev eival Slabéotun yia Tig
Aertoupyieg Grill kat Turbo Grill.




TEAOZ WHXIMATOX

ExméumeTal éva nxntikd orjpa Kat otnv 00évn epgavitetal n évoeign
611 N Aettoupyia OAOKANPWONKE. MePIOTPEYTE TO KOUUTTT EMAOYIS YA

va emMAEEETE Hia SIAPOPETIKN AelToupyia 1} 0TO

@oupvo.

Y nueiwon: Av o xpovoSlakdmTng ival evepydc, atnv 08évn eppaviletal To

"END" eVOANAGOOUEVO |IE TOV ATTOEVOVTA XPOVO.

5.PYOMIZH XPONOAIAKOMNTH

AuTtn n emoyn Sev SlakdmTeL 1) TpoypappaTtiel To Yoo aAld
EMTPETEL TN XPHON TNG 006VNG WG XPOVOUETPNTH, €(TE OTAV N
Aertoupyia gival evepyn gite dtav o poupvog eival onoTtoc.
Yuvexiote va méleTe 10 E £w¢ OTou TO £1KOVidIo Kat to “00:00”

apyioouv va avaBoofrivouv otnv 006vn.

N
ik
yia va oBACETE TO 7 .

XpNOIUOTTOINCTE TO = A TO = yld Va pUBICETE TNV AMAITOVHEVN WPa

kaiméote o O, yia empBePaiwon. Oa mapayOei éva nxntikod onua
MOAIC 0 XpOVOSIAKOTITNG OAOKANPWOEL TNV AVTIOTPO®N HETPNON TOU

EMAEYUEVOU XPOVOU.
2NHEOELG: Na va aKUPWOETE TO XPovodIakoTTTn, cuvexioTe va miéletal
10 O €wgdTou To elkovidlo &) apxioel va avaBooPrivel, 0Tn ouvéxela
XPNOWOTIONOTE TO = YIA VA EMAVAPEPETE TO XPOVO 0T “00:00".

o AIAPKEIA EMINEAO KAI
SYNTAIH AEITOYPTIA MPOGEPMANXIH @ ©EPMOKPAZIA (°C) (AEMTA) EZAPTHMATA
O Na 170 30-50 —
K€k mou pouvokwvouv E Nat 160 30-50 _\in___!,_
% Nat 160 40-60% & 1
O Nau 160 25-35 3
MmokoTta/TdpTEG Nai 160 25-35 3
> Nat 160 20 - 35% 4 2
] Nau 190 - 250 15-50 2
Mitoa/®okdtola — 2 5
> Nat 190 - 250 25 - 50* n—r
Nalavia/Zupapikd oto govpvo/ ) _ 2
Kavehovia/OAav EI Nat 190 -200 45-65 —J
Apvi/Mooxdapl/BoSivo/Xolptvo 1 KNG EI Nat 190 - 200 80-110 \ 3 j
Wdapt oto poupvo / og A\addkoAa 0,5 kg 2
N 170-190 30-45
(pI\ETa, OANOKANPQ) z‘ a —J
KotomouAo / kouvéN / mamia 1 kg I:l Nat 200 - 230 50-100 \ 2 j
Ynuévo Ywui EI 5' 250 2-6 _\___5___,_
Wntég matarteg Nat 200-210 35-55%* 3

AZESOYAP mer

** [upioTe To PaynTo ota VO TPITA TOU GUVOAIKOU XPAvou PNnaipatoc (av

elvat anmapaitnto).

2xdpa

A=~ Tayiynoiuatoc i tapi | |

Yla KEIK TAVW 0TN OXApat;

steam-@

JYNTAIH AEITOYPTIA | & NEPO (ML) NMPOOEPMANZH
O\ETa Paplot / KOTONETEC steor;, e 250 o -
ONOKANPO Yapt 300 - 600 g steam-@ X 250 —
ONOKANPO Yapt 600 g - 1,2 kg steam-®@ X 250 —
Wnto Bodvd 1 kg steam-®@ (o 250 —
Apvnoto kotol1 500 g - 1,5 kg steam @ . Cor 250 —
Kotomoulo / ppaykokota / mama N
Ohokhnen 1-1.5Kg.. ... | el B0~
Komr,rou)\o / @paykokota / mama steam @ (O 250 i
Koppdatt 500 vp. - 1,5 kg

Tayi ynoipatog/
AmTOCUANEKTNG 1}

Tayi Pnoipatog otn oxdpa

AUmooUANEKTNG/
Tayi Wnoipatog

—r

* ANAETE OXAPEC OTO PECO TOL GUVOAIKOU XPAVOU PNaiaToc.

boermoreariacc)  AMPKER - EIERRENO KN
190-210 15-25 L3
190-210 15-30 L3,
180-200 | 25-45 L3,
190-210 | 40-55 3
170-190 60-75 | 2
200 - 220 55-75 2
200 - 220 40 - 60 L3




................. o (vaPKE'A EE,-,”-,EAO KA|
>YNTAIH AEITOYPTIA | ~>NEPO (ML) MPOOGEPMANZH 8 OEPMOKPAZIA (°C) (AEMTA) EZAPTHMATA
KoTonoqu /yakomoOha/mama | . @ > 250 o 160 - 180 100 - 140 2
ONOKMIPO 3 kg, I F e
Apvéki/ Bodv6 / Xotpvé 1 kg steom @ (2 250 — 170-190 60 - 100 3
Wwpdakt 80 - 100 g steom @ &, 200 — 200 - 220 30-45 3
?&))U_QSKOIOYS OAVTOUITG O€ KOUTAKL | @ oy 250 . 170 - 190 45 - 60 3
0 2
Youis009-2ky . e B T 180170 B R S
. 3
Mnay"lfersc ZOO - 300 9 Steom‘ &) ‘ 250 - ""200 - 220 30 -45 .

O umoSeIkVUOUEVOC XPOVOC TIEPINABAVEL TN pAaon TTPoBépuavonc:
OLVIOTOUUE Va TOTTOBETEITE TO PayNnTd OTO POUEVO Kal va puBICeTe TO
XPOVO Pnoiuatog otav Eekivael n Asrtoupyia.

Ma va a@alpéoeTe Ta UTTOAEIPHATA AAATWVY ATTO TO KATW PEPOC TOU
@oUpPVoU HETA TO steam-@uayeipepa, amiwg pi€te 250 ml Aeukd
€01 0TV 00X Tou BaAdpou (EVOANOKTIKE, XPNOIUOTIOINOTE éva

KAOAPIZMOZ KAI 2YNTHPHZH

OUYKEKPIUEVO TIPOTIOV A@ANATWONC.
Mo TN S100€01UOTNTA ETMKOIVWVAOTE UE TO TUAMA EEUTTNPETNONG
MEAATWV). APrOTE TO Va AeITOUPYN Ol 0€ Beppokpaaia Swuatiov yia
30 A\entd Kat petd kabapiote Tov OAAapo pe (e0TO TOOIHO VEPS Kal
éva palakd mavi. O kaBaplopdg cuvioTATal TOUAAXIoTOV KAOE 5 €wg 10
steam-@ KUKAOUC PNOIHATOG.

BeBaiwOeite TI n CUOKEUN €XEL KPUWOEL

TIPLV TIPOXWPNOETE OE CUVTHPENON I

KaBapiopo.

Mnv xpnoipomnoleite atuokaOaploTEg. :
TNG CUCKEUNG.

EZQTEPIKEZ ENIOANEIEX

KaBapioTe Ti¢ empdveleg pe €va uypo mavi amod pikpoiveg. Eav umdpyouv
ToANéC akaBapaieg, MpooBéoTe 0To VEPS AiyEC OTAYOVES ATOPPUTAVTIKOU
pe oudéTepo pH. TkoumioTe pe éva oTeYVO TV,

Mnv xpnotpomoleite Slafpwtikd i amoeoTikd amoppumavTtikd. Edv
Kdrmolo amé auTd ta mpoidvTa £pBel KATA AABOG O EMAPN MIE TIC EMPAVELEG
TNC OUOKEUNC, KABapioTe TO apéow e éva LYPO TIAVi e UIKPOIVEC.

EXQTEPIKEZ ENIOANEIEZ

« MeTtd Tn Xprion, apnoTE TO POUPVO VA KPUWOEL Kal Kabapiote
TOV, KATA TTPOTIUNON VW €ival akopun {e0TOC, Yla va aQalpEOCETE

Mnv xpnotponoleite peTalAikd
G@OUYYAPAKIa, AELAVTIKA CUPHATAKIA 1
A&lavTika/SaBpwTikd KaBaploTikd, Kabwg
UTTOPEL VA KATACTPEYPOUV TIG EMIPAVELEG

DopdTte MPOCTATEVTIKA YAVTIA.

H cuokeun mpémel va anocuvdebei anod tnv
mapoxn PEVMATOC TIPLV AMO omoladmoTE
gpyacia ocuvtipnong.

TIG eMIKABIOEIC 1} TOUG AekESEC TTOU SnUloupyoLVTaAL Ao Ta
UTTOAEIUHOTA TPOPWV. A VA ATTOUOKPUVETE TUXOV CUUTTUKVWHA
TIOU OXNUATIOTNKE ATTO TO HAYEIPEUA GAYNTWV HE UYNAR
TTEPIEKTIKOTNTA OE VEPO, APHOTE TO POUPVO VA KPUWOEL EVTEAWG
Kal 0Tn ouvéxela kabapioTe pe éva Veaoua fj oeouyydpl.

«  Ta va a@alpéoete To UTTOAOLTTO AAATI ATTO TO KATW HEPOC
Tou Baldpou petd to Yoo steam-@ oag cuviotoupe va
kaBapioete Tov BANAPO HE TA TTPOIOVTA TTOU TTAPEXOVTAL ATTO TNV
unnpeoia EEumnpétnong Mehatwv (akoAouBAoTeE TIG 08NnYieg MOV
ouvodelouv To TTPoiov). O kaBaplopdg cuvioTATAl TOUAGXIOTOV
KABe 5 £éwg 10 steam - @ kUkAoug Ynaoipatoc.

H MOPTA MNOPEI EYKOAA NA AQAIPEGEI KAl NA EMANATONOGETHOEI MPOKEIMENOY NA

AIEYKOAYNOEI TO KAGAPIZMA TOY TZAMIOY.

» KaBapilete To KPUOTOANO TNG TOPTAG HE EIOIKO UYPO
QATTOPPUTIAVTIKO.

« Hemdvw avtiotaon tou grill pmopei va katePei yia va kabaploTtei
n Avw EMEPAVELA TOU YoUpvou: BydAte Tnv avtiotaon amo tnv
€5pa TNG, 0TN CLVEXELD XAUNAWOTE TNV. A va EMAVaQEPETE TNV
avtiotaon ot Béon TG, TpaPri&te eEhappd MPog TNV MAELPA GAG Kal
BePaiwbeite 611 To YAwooidi otripléng Bpioketal og kKavovikn Béon.

A=ZEXOYAP

AQNOTE TA VA HOVAIACOUV O€E VEPO UE ATTOPPUTTAVTIKO HETA TN XPHON.
XpPNOMOTIOINOTE YAVTIA POUPVOU YIA TO XEIPIOUO TOUG, EAV Eival akOun
(eoTd. Ta UTTOAEIUMATA GAYNTWVY UITOPOUV VA aPalpeBOVUV EUKOANA PE
KaTaAANAn BovpTtoa i opouyyapdki.

AQAIPEXZH KAI EMANATOMNOOGETHXH NMOPTAZX

.Na va agaipéoete TNV mMOPTA,
avoifTe evTeEAWG Kal KATERAOTE TA
AYKIOTPA £WC OTOU PTACOULV O Béon
anac@aliong.

KAeiote tnv mopta 6co
TEPIOCOTEPO Umopeite. Mdote
KOAQ TNV mopTa Kal He ta Vo
XEPLO — UNV TNV KPATATE amd TN
XElpoAafr. ATAQ apalpéoTe TNV
TOPTA EVW TNV KAEIVETE

TPABWVTAG TIPOG TA EMAVW TAUTOXPOVA £wG OTOU Byel amod Tnv €6pa
NG. AKOUUITAOTE TNV MOPTA 0TN Wia MAeupd, TAVwW o€ pia LAAAKD
EMPAVELQ.

3. EmavatomoBetiote TNV MOPTA LETAKIVWVTAG TNV TIPOG TNV TTAEUPA
Tou PoUpVoU, euBuypappiCovTag Toug Yavt{oug TwV PEVTECESWV HE TIG
€6pec Toug Kal ac@aiifovtag Tnv emdvw MAeupd otV £5pa Tou KABE
UEVTEOE.

4, XapunAwoTe TNV mOPTA KAl 0TN
OUVEXELD aVOIETE TNV EVTEAWC.
XopunAWoTe Ta AyKIOTPA OTNV APXIKN
TouG Béon: BeBaiwBeite 4TI TOUG
KaTeAoate eVTEAWC.




Aoknote eAagpld mieon yia va BePaiwbeite 0TI Ta AyKIoTpa BpiokovTal
otn owoTtn Béon.
5. Aokipdote va kAgioete Tnv mépTa Kal BePaiwbdeite 61 ival

€VBUYPAUMIOUEVN PE ToV THiVaKa EAEYXOU. AlAQOPETIKA, EMavaldpeTe
Ta mapamavw Bripata: Av Sgv AEIToupyei KAVOVIKA UMOpEi va TpokAnOei
{nuia otnV mopTa.

ANTIKATAXTAZH AAMITHPA

1. AmoouvS£oTe To PoUPVO ATd TNV NAEKTPIKN Tpopodoaia.

2. ZeB16WoTE TO KAMAKL AT TO QWG AVTIKATACTAOTE TO AAUTTHPA KAl
Bidwote Eava to kamdki.

3. Juvdéote avd Tov poUlpPVo oTNV NAEKTPIKH TpoPodoaia.
Inueiwon: Xpnotpomotiote Aaumtrpeg ahoyovou 25 W/230 V tumou
G9, T300 °C.

O AaUmTrPAg IOV XPNOILOTTOIEITAL OTN CUCKEUN eival 101K oxeSIaoUEVOG
Y10l OIKIOKEG CUOKEUEG Kal OgV gfval KATAAMNAOC YA TO YEVIKO QWTIOHO
Swuatiou péoa oto onitt (Kavovioude EK api. 244/2009).

Mmopeite va mpounBeuTeite TOuC AAPNTAEES artd To Kévtpo TexvIKAG
YTootPIENG. - MN XelpiCeOTE TOUC NAUTTTHAPES HE YURVA XEpLa KaBwC Ta
QTOTUTIWHATA UIMOPEL VA TOUG KATAOTPEPYOUV. MNV XPNOIUOTIOINOETE TO
@OUPVO TIPIV TOTTOBETACETE EavA TO KATTAKI TOU AQUTTTAEA.

CLICK & CLEAN - KAGAPIZMOZ TZAMIQN

1. Apou BydAete TNV MOPTA KAl TNV OKOUUTTHOETE OE JIa HAAAK
ETPAVELD PE TN XEPOAAPH TTPOG TA KATW, TMECTE TAUTOXPOVA Ta SUO
KAUT GUYKPATNONG KAl aQalpEOTE TNV Avw ywvia Tng mopTag Tpawvtag
TIPOG TNV TTAEUPA OAG.

2. ZNKWOTE KAl KPATNOTE 0TABEPA TO E0WTEPIKO TLAWML Kal Pe Ta SO
XEPLD, APAIPECTE TO KAl TOTTOOETHOTE TO OE LA LOAAKK EMIQAVELQ TIPV
To KaBapioeTe.

ANTIMETQIMIZH NPOBAHMATQN

3. TomoBetnote {avd to evOidpueoo Tunpa Tou TCaptol (Ue TNV

€vdel€n “R”) mptv TomoBeTroeTe TO E0WTEPIKS TCAML: MNa TN owoTH
enmavatonoBétnon Twv TCapwy, BePaiwdeite étiTo “R” €ival opato
oTNnV aplotepn ywvia. Eloaydyete mpwta tn pokpld mAeupd Tou
tCapov mou @épel Tnv €velén “R” oTig uMoSoxXEG CUYKPATNONG KAl OTN
ouvéxela katefaote To otn B¢on tou. Emavaldfete tn Siadikaacia kat
yta Ta Vo pépn Tou Tt{aptov.

4. EmavatomoBeToTe TNV avw ywvia: Eva KAk Seixvel 0T1
TomoBeTBNKe owWoTd. BeBaiwBeite 6T n Tolpolya gival KaAd
otabepomoinuévn TPV EMAVATOTTOOETACETE TNV TOPTA.

MpoBAnua MOavn artia Noon
- BeBaiwbeite 611 0 poUpvoC TpoPodoTeital pue peUpa Kat OTL
0 ©oUOVOC Sev AETOLOVE : ﬁlGKO'!Tr](SpEUpGT’OC. . i eivalowotd ouvdedepévog otnv mpida.
Povpvoc PYEL | AMOOUVOEON AMO TNV mapoxn > BAote kat avayte Eavd To @oUPVo yia va SIATIIOTWOETE

pPELMATOG.

€av n BAAPN mapapével.

>Tnv 006vn epgaviletal To
ypauua “F” akoAouBoupuevo amd
évav apBuo 1 éva ypdupa.

BAGBN povupvou.

Emkolvwvriote e To minotéotepo Kévtpo E§umnpétnong
MeNATWV KAl AVAPEPETE TOV APIOUO LETA TO YpAUua “F”.

Mmopeite va Bpeite MONITIKEG, TUTTIKN TEKUNPIWGON KAt MpOcBeTeEC MANnpO@oOpieg MPoidvTOoG:

« Xpnon tou kwdikou QR 0Tn CUCKELN Cag
«  Tnviotooeghida pag docs.hotpoint.eu

+  EVOANGKTIKQ, MITOPEITE VA EMIKOIVWVHOETE PE TNV YIpeoia e§unmnpétnong meAatwv (BA. TnAepwvikd aplOud
o710 BiBAapdkL eyyunong). Otav emKoIVWVEITE e To KEvTpo eumnpéTtnong meEAATWY, avapépate Toug KwIKoUS TTou

avaypd@ovTal 0TV £TIKETA AVayvVWPLoNG TTPOIOVTOG.
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