Owner’s Manual

THANK YOU FOR BUYING A HOTPOINT PRODUCT

In order to receive a more complete assistance, please
register your product on www.register10.eu

YOUR APPLIANCE IN ORDERTO
A Before using the appliance carefully read the Safety REACH MORE INFORMATION
Instruction.

PLEASE SCAN THE QR CODE ON

PRODUCT DESCRIPTION

. Control panel

1 6 2. Fan
3. Circular heating element
(not visible)
2.0 7 4. Shelf guides
3. (the level is indicated on the
] front of the oven)
- IR 5. Door
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1. ON / OFF 4. BACK 7. NAVIGATION BUTTON PLUS
For switching the oven on and For returning to the previous For scrolling through a menu and
off and for stopping an active screen. increasing the settings or values of
function, a long press is needed. During cooking, allows settings to | a function.
2. FUNCTIONS DIRECT ACCESS be changed. 8. OPTIONS / FUNCTIONS DIRECT
For quick access to the functions 5. DISPLAY ACCESS
and menu. For |mmed|ate|y Starting a For qU|Ck aCCG:‘SS to the fUnCFionS,
3. NAVIGATION BUTTON MINUS | function. duration, settings and favorites.
For scrolling through a menu and 6. CONFIRM 9. START
decreasing the settings or values For confirming a selected function | For starting a function using the
of a function. or a set value. specified or basic settings.




ACCESSORIES

WIRE SHELF

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

AIR FRY TRAY *
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To be used when cooking
foods with Air Fry function,
with a baking tray positioned
at a lower level to collect
possible crumbs and drip.

[t can be cleaned in the

DRIP TRAY

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

dishwasher.

* Available only on certain models
The number and the type of accessories may vary depending on which model is purchased.
Other accessories can be purchased separately; for orders and information contact the after sales service or

www.hotpoint.eu.

INSERTING THE WIRE SHELF AND OTHER

ACCESSORIES

Insert the wire shelf horizontally by sliding it across
the shelf guides, making sure that the side with the
raised edge is facing upwards.

Other accessories, such as the drip tray and the
baking tray, are inserted horizontally in the same way

as the wire shelf.

REMOVING AND REFITTING THE SHELF GUIDES

- Toremove the shelf guides, lift the guides up and
then gently pull the lower part out of its seating:
The shelf guides can now be removed.

To refit the shelf guides,

first fit them back into

their upper seating. Keeping them held up, slide
them into the cooking compartment, then lower
them into position in the lower seating.

BAKING TRAY

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

SLIDING RUNNERS*

—

To facilitate inserting or
removing accessories.

FITTING THE SLIDING RUNNERS (IF PRESENT)

Remove the shelf guides from the oven and remove
the protective plastic from the sliding runners.

Fasten the upper clip of the runner to the shelf guide
and slide it along as far as it will go. Lower the other
clip into position. To secure the guide, press the lower
portion of the clip firmly against the shelf guide.
Make sure that the runners can move freely. Repeat
these steps on the other shelf guide on the same

level.

=]

Please note: The sliding runners can be fitted on any level.




FUNCTIONS

MY MENU

These allow a fully automatic cooking for all
types of food (Lasagna, Meat, Fish, Vegetables,
Cakes & Pastries, Salty cakes, Bread, Pizza). To use
at best this function, follow the indications on the
relative cooking table.

MANUAL FUNCTIONS

FORCED AIR

For cooking different foods that require the same
cooking temperature on several shelves (maximum
three) at the same time. This function can be used
to cook different foods without odours being
transferred from one food to another.

CONVECT BAKE

For cooking meat, baking cakes with fillings on
one shelf only.

GRILL FUNCTIONS

» GRILL

For grilling steaks, kebabs and sausages, cooking
vegetables au gratin or toasting bread. When
grilling meat, we recommend using a drip tray to
collect the cooking juices: Position the tray on any
of the levels below the wire shelf and add 500 ml
of drinking water.

»  TURBO GRILL

For roasting large joints of meat (legs, roast beef,
chicken).

We recommend using a drip tray to collect the
cooking juices: Position the pan on any of the
levels below the wire shelf and add 500 ml of
drinking water.

MY FROZEN FOOD

The function automatically selects the ideal
cooking temperature and mode for 5 different
types of ready frozen food. The oven does not
have to be preheated.

SPECIAL FUNCTIONS

» AIR FRY

This function allows you to cook French fries,
chicken nuggets and more using less oil,
resulting pleasantly crispy. Heating elements
cycle to properly heat the cavity, while the fan
circulates hot air.

Best expected cooking results can be achieved
only by using an Air Fry tray (provided with
some models). Position the food on the Air Fry
tray in a single layer and follow Air Fry Cooking
Table instructions for best performances.
Avoid using more than one tray to prevent
uneven cooking.

» DEFROSTING

To speed up defrosting of food. Place food on
the middle shelf. Leave food in its packaging

to prevent it from drying out on the outside.
» KEEP WARM

For keeping just-cooked food hot and crisp.
» RISING

For optimal proving of sweet or savoury
dough. To maintain the quality of proving, do
not activate the function if the oven is still hot
following a cooking cycle.

» ECO FORCED AIR

For cooking stuffed roasting joints and fillet of
meat 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. To use the ECO cycle and therefore
optimise power consumption, the oven

door should not be opened until the food is
completely cooked.

»  SLOW COOKING

To gently cook meat and fish. This function
cooks food slowly to keep it tender and
succulent. Due to the low temperature, the
food does not brown on the outside and the
end result is similar to steam cooking. We
recommend searing roast meat in a pan first
to brown the meat and help seal in its natural
juices. For best results, keep the oven door
closed during cooking in order to avoid heat
dispersion.Suggested cooking times ranges for
fish (300 g - 3 kg) are between 2-5 hours, for
meat (1-3 kg) between 4-7 hours.

« FAST PREHEAT
For preheating the oven quickly.
("é{@ FORCED AIR + STEAM

Combining the properties of steam with those
of the forced air, this function allows you to cook
dishes pleasantly crispy and browned outside, but
at the same time tender and succulent inside. To
achieve the best cooking results, we recommend

to select STEAM 1 level for bread and desserts, and
STEAM 2 for meat, fish and vegetables.

— | CONVENTIONAL
— For cooking any kind of dish on one shelf only.
MY FAVORITES

For retrieving up the list of 10 favorite
functions.

—| CLEANING
&)

- DRAIN
For draining the boiler in order to prevent residual
water remaining in there when the appliance will
not be used for a certain period of time.




- DESCALE
For removing limescale deposits from the boiler.
We recommend using this function at regular
intervals. If you do not, a message will appear on
the display reminding you to clean the oven.

- DIAMOND CLEAN

The action of the steam released during this
special low-temperature cleaning cycle allows
dirt and food residues to be removed with ease.
Pour 200 ml of drinking water on the bottom of
the oven and only activate the function when the
oven is cold.

MINUTEMINDER
For keeping time without activating a function.

FIRST TIME USE

SETTINGS

For adjusting the oven settings.
When “ECO" mode is active the brightness of the display
will be reduced to save energy and lamp switches off after
1 minute. It will be reactivated automatically whenever any
of the buttons are pressed When “DEMO” is “On” all
commands are active and menus available but the oven
doesn't heat up. To deactivate this mode, access "“DEMO”
from “SETTINGS” menu and select “Off".
By selecting “FACTORY RESET", the product switches off and
then it returns to first switch on. All settings will be deleted.

1. SELECT THE LANGUAGE

You will need to set the language and the time
when you switch on the appliance for the first time:
“English” will show on the display.

Press + or — to scroll through the list of available
languages and select the one you require.

Press 1 to confirm your selection.

Please note: The language can subsequently be changed
by selecting "LANGUAGE" in "SETTINGS" menu, available by
pressing @ .

2. SET THE POWER CONSUMPTION

The oven is programmed to consume a level of
electrical power that is compatible with a domestic
network that has a rating of more than 3 kW (16): If
your household uses a lower power, you will need to
decrease this value (13).

Press 4+ or — to select 16 “High” or 13 “Low” and press
& to confirm.

3.SET THE TIME

After selecting the power, you will need to set the
current time: The two digits for the hour will flash on
the display.

Press + or — to set the current hour and press & : The
two digits for the minutes will flash on the display.
Press + or — to set the minutes and press 4 to
confirm.

Please note: You may need to set the time again following
lengthy power outages. Select “CLOCK” in “SETTINGS”
menu, available by pressing & .

4. SET THE WATER HARDNESS LEVEL

In order to allow the oven to work efficiently, and

to guarantee that it regularly prompts the user to
perform Descale cycle when needed, it is important
to set the correct water hardness level. To set it, switch
on the oven by pressing [© , press Settings & and
use navigation buttons 4+ and — to select “WATER
HARDNESS". Press [/ to confirm. Use navigation
buttons + and — to select the correct level for the
water of your area, based on the following table:

WATER HARDNESS LEVELS TABLE
°dH °fH °Clark
Level German French English
degrees degrees degrees
1 | Very soft 0-6 0-10 0-7
2 Soft 7-11 11-20 8-14
3 Mid 12-16 21-29 15-20
4 Hard 17-34 30-60 21-42
5 |Very hard 35-50 61-90 43-62

Press 4 to confirm.

For Water Hardness level, “Hard” is preset.




5. 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

DAILY USE

oven and remove any accessories from inside it. Heat
the oven to 200 °C for around one hour, ideally using
a function with air circulation (e.g. “Forced Air” or
“Convection Bake”).

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

1. SELECT A FUNCTION

Press [0] to switch on the oven: the display will show
the last running main function or the main menu.

The functions can be selected by pressing the icon for
one of the main functions or by scrolling through a
menu: To select an item from a menu (the display will
show the first available item), press 4+ or — to select
the desired one, then press 4 to confirm.

2. SET THE FUNCTION

After having selected the function you require, you
can change its settings. The display will show the
settings that can be changed in sequence. Pressing

<« allows you to change the previous setting again.

TEMPERATURE / GRILL LEVEL / STEAM LEVEL
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When the value flashes on the display, press + or — to
change it, then press & to confirm and continue with
the settings that follow (if possible).

In the same way, it is possible to set the grill level:
There are three defined power levels for grilling: 3
(high), 2 (mid), 1 (low).

In “Forced Air + Steam” function, you can select the
amount of steam from the following values: STEAM 1,
STEAM 2.

Please note: Once the function has been activated, the
temperature/grill level can be changed using + or —.

DURATION

When the & icon flashes on the display, press + or —
to set the cooking time you require and then press 4
to confirm. You do not have to set the cooking time
if you want to manage cooking manually (untimed):
Press 4 or [»] to confirm and start the function. By
selecting this mode, you cannot program a delayed
start.

Please note: You can adjust the cooking time that has been
set during cooking by pressing @ : press 4 or — to amend
it and then press 4 to confirm.

SEND TIME (START DELAY)

In many functions, once you have set a cooking time
you can delay starting the function by programming
its end time. The display shows the end time while
the @ icon flashes.
Lol e

Press 4+ or — to set the time you want cooking to end,
then press 4 to confirm and activate the function.
Place the food in the oven and close the door: The
function will start automatically after the period of
time that has been calculated in order for cooking to
finish at the time you have set.

Please note: Programming a delayed cooking start time will
disable the oven preheating phase: The oven will reach the
temperature you require gradually, meaning that cooking
times will be slightly longer than those listed in the cooking
table. During the waiting time, you can press + or — to
amend the programmed end time or press << to change
other settings. By pressing & , in order to visualize
information, it is possible to switch between end time and
duration.

. MY MENU

These functions automatically select the best cooking
mode, temperature and duration to cook, roast or
bake all the dishes available. When required, simply
indicate the characteristic of food to obtain an
optimal result.

WEIGHT / HEIGHT / PIZZA (ROUND-TRAY-LAYERS)
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To set the function correctly, follow the indications

on the display: when prompted, press or to set the
required value then press to confirm.

DONENESS / BROWNING

In some My Menu functions it is possible to adjust the
doneness level.

—1 >




When prompted, press or to select the desired level
between rare (-1) and well done (+1). Press or to
confirm and start the function.

In the same way, where allowed, in some My Menu
functions, it's possible to adjust the browning level
between low (-1) and high (1).

. COOKING WITH STEAM

By selecting the “Forced Air + Steam/Pure Steam” or
one of the several My Menu dedicated recipes it is
possible cook any kind of food thanks to the use of
the steam.

Steam spreads more quickly and more evenly
through food compared to just the hot air typical of
Conventional Functions: this reduce cooking times,
locking in food'’s precious nutrients and ensuring you
obtain excellent, truly delicious results with all your
recipes. Through the complete duration of the steam
cooking the door must be kept closed.

To proceed with steam cooking, it will be necessary
to provide water to the boiler located inside the oven
using the extractable drawer on the control panel.
When requested on the display with "ADD WATER”
indications, open the drawer by pressing the

tilting cap. Once extracted, open drawer’s lid and
slowly pour in some drinking water until the notch
corresponding to the level requested on the display
(LEVEL 1 - 160 ml or LEVEL 2 - 300 ml, based on
selected function) is reached. In any case, do not
overfill the drawer exceeding the notch indicating
Level 2. Close the drawer by pushing it carefully
towards the panel until completely closed. The
drawer must always remain closed, except for water
filling.

After the first filling, in case of longer cooking cycles,

once water will have ran out, it could be necessary to

add it again, in order to complete the cycle: the oven

will prompt it in case it is needed.

Avoid to fill the drawer when the oven is switched off,
or up to it is requested from the display.

We suggest emptying the drawer after the cooking

steam cycle.
3. START THE FUNCTION

At any time, if the default values are those desired or

once you have applied the settings you require, press
] to activate the function.

During the delay phase, by pressing [>] the oven

will ask if you want to skip this phase, starting

immediately the function.

Please note: Once a function has been selected, the display

will recommend the most suitable level for each function.

At any time you can stop the function that has been

activated by pressing [© .

If the oven is hot and the function requires a specific

maximum temperature, a message will shown on

the display. Press << to return to previous screen

and select a different function or wait for a complete

cooling.

4. PREHEATING

Some functions have an oven preheating phase: Once

the function has started, the display indicates that
the preheating phase has been activated.

Once this phase has finished, an audible signal will
sound and the display will indicate that the oven

has reached the set temperature, requiring to “ADD
FOOD". At this point, open the door, place the food

in the oven, close the door and start cooking by
pressing & or [»] .

Please note: Placing the food in the oven before preheating
has finished may have an adverse effect on the final
cooking result. Opening the door during the preheating
phase will stop pause it.

The cooking time does not include a preheating
phase. You can always change the temperature you
want the oven to reach using + or —.

5. PAUSE COOKING / TURN OR CHECK FOOD

By opening the door, the cooking will be temporarily
paused through deactivating heating elements.

To resume the cooking, close the door.

Some My Menu functions will require the food to be
turned during cooking.
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An audible signal will sound and the display shows
the action to be done. Open the door, do the action
prompted by the display and close the door, then
press [»] to continue cooking.

In the same way, at 10% of time before the end of
cooking, the oven prompts you to check the food.




An audible signal will sound and the display shows
the action to be done. Check the food, close the door
and press [>] or 4 to continue cooking.

Please note: Press (] to skip these actions. Otherwise, if no
action is done after a certain time the oven will continue
the cooking.

6. END OF COOKING

An audible signal will sound and the display will
indicate that cooking is complete.

Press [>] to continue cooking in manual mode
(untimed) or press + to extend the cooking time by
setting a new duration. In both cases, the cooking
parameters will be retained.

BROWNING

Some functions of the oven enable you to brown
the surface of the food by activating the grill once
cooking is complete.

When the display shows the relevant message, if
required press 4 to start a five-minute browning
cycle. You can stop the function at any time by
pressing [0] to switch the oven off.

. MY FAVORITES

Once cooking is complete the display will prompt you
to save the function in a number between 1 and 10
on your list of favorites.

If you would like to save a function as a favorite and
store the current settings for future use, press &
otherwise, to ignore the request press << .

Once 4 has been pressed, press the + or — to select
the number position, then press &4 to confirm.
Please note: If the memory is full or the number chosen has
already been taken, the oven will ask you to confirm
overwriting the previous function.

To call up the functions you have saved at a later
time, press vy : The display will show your list of
favorite functions.

Press + or — to select the function, confirm by
pressing ¥ , and then press [] to activate.

. CLEANING

- DIAMOND CLEAN

Press 3 to show “Diamond Clean” on the display.

C

Press (] to activate the function: the display will
prompt you to do all actions needed to obtain the
best cleaning results: Follow the indications and then
press I when done. Once you have done all steps,
when required press [*] to activate the cleaning
cycle.

Please note: It is reccommended to do not open the oven
door during the cleaning cycle to avoid a loss of water
vapor that could get an adverse effect on the final cleaning
result.

An appropriate message will start flashing on the
display once the cycle has finished. Leave the oven to
cool and then wipe and dry the interior surfaces with
a cloth or sponge.

*DRAIN

The drain function allows the water to be drained in
order to prevent stagnation in the boiler. This product
has been developed in order to automatically run

a drain cycle once cooking has been stopped/has
ended. Approximately 30min after the stop/end of
cooking, the oven will automatically drain the system,
moving the residual water into the drawer (be careful
not to remove the drawer after cooking). Once done,
the drawer can be extracted and emptied.

We recommend emptying the drawer as soon as the
drain is completed, after the cooking cycle.

If needed, a manual drain can in any case be executed
by the user following the instruction below.

Select the “Drain” function

with the water drawer properly
inserted in the oven, press

[>] and wait for the cycle

to automatically run. The
average duration for full load
drainage is about one minute.
Once done, the drawer can be
extracted and emptied.




Please note: to ensure that the water is cold, it is not
possible to perform this activity before 30 minutes have
elapsed from the last cycle (or the last time the product
was powered). During this waiting time, the display will
show the following feedback “WATER IS HOT”

« DESCALE

This special function, activated at regular intervals,
allows you to keep the steam system in the best
condition. Once the function is started, follow all the
steps indicated on the display and press =1 when
done to start each phase. The average duration of the
full function is around 100 minutes.

Please note: If the function is stopped at any time, the
entire descaling cycle must be repeated.

The display will show you when it is time to run a
Descale cycle (see the table below).

<RECOMMENDED DESCALE> : . :
¢ Itisrecommendedtoruna :

: It appears after around 15 hours of : Descale cycle
: steam cycles* : ’

Descale is mandatory. It is

<PLEASE DESCALE> : . :
F ‘ 420h £ not possible to run a Steam :
: t appears after around 20 hours o : cycle until a Descale cycle

*
steam cycles will be carried out.

*considering the default value (4 - Hard) of water hardness
level. The number of hours of steam cycles that must pass
before the Decale messages are shown depends on the
water hardness level set on the appliance.

The descaling procedure can also be performed whenever
the user desires a deeper cleaning of the internal steam
circuit.

Before to run the descaling phase, the appliance

will check if some residual water is contained into
the boiler, and a Drain cycle could be performed,

if needed. In this case, you will have to empty the
drawer after the Drain cycle, before continuing with
the Descale Phase.

Please note: to ensure that the water is cold, it is not possible
to perform this activity before 30 minutes have elapsed from
the last cycle (or the last time the product was powered).
During this waiting time, the display will show the following
feedback "WATER IS HOT".

» PHASE 1/2: DESCALING (70 MIN)

When display will show <ADD 0.25 L OF SOLUTION>,
please pour the descaling solution in the drawer. For
best results in descaling, we recommend filling the
tank with a solution composed of 75 g of the specific
WPRO product and 250 ml of drinking water. Make
sure the solution dissolves completely in the water
so that no residue remains. WPRO descaler is the
suggested professional product for the maintenance
of the best performance of your steam function in
the oven. For orders and information contact the
after sales service or www.hotpoint.eu. Hotpoint will
not be held responsible for any damage caused by
the use of other cleaning products available on the
market.

Once the descaling solution is poured inside the
drawer, press [>] to start the main descaling process.
The descaling phases do not need you to stay in front
of the appliance. After each phase is completed, an
acoustical feedback will be played and the display
will show instructions to proceed with the next
phase.

Once the descaling phase has been completed,
please drain the drawer.

» PHASE 2/2: RINSING (30 min.)

To remove descale residuals from the drawer and the
steam circuit, rinse cycle has to be done. When display
shows <ADD 0.25 L OF WATER> fill the tank with 0,25 L
of drinking water, then press [>] to start the rinsing. Do
not turn off the oven until all the steps required by the
function have been completed.

When the message “DESCALING COMPLETED” appears
on the display, please press OK to confirm.

Please drain the drawer. Descale cycle is completed.

Cooking functions cannot be activated during the
cleaning cycle. Please note: A message will be shown
on display, to remind you to execute this operation
regularly.

When Descale procedure is completed, it is suggested
to dry the cavity from potential water residuals. It will
be then possible to use all the steam functions.

Note: during the Descale cycle, some noise could
potentially be heard since the oven pumps are
activated in order to guarantee the optimal descale
efficiency.

Once the maintenance cycle has started, do not remove
the drawer unless requested by the appliance.

NOTES

+ Do not cover the inside of the oven with
aluminium foil.

« Never drag pots or pans across the bottom of the
oven as this could damage the enamel coating.

« Do not place heavy weights on the door and do
not hold on to the door.




. MINUTEMINDER

When the oven is switched off, the display can be
used as a timer. To activate this function, make sure

that the oven is switched off and press + or —: The
@ icon will flash on the display.

Press 4+ or — to set the length of time you require and
then press I to activate the timer.

An audible signal will sound and the display will
indicate once the minuteminder has finished
counting down the selected time.

Please note: The minuteminder does not activate any of the
cooking cycles. Press + or — to change the time set on the
timer.

Once the minuteminder has been activated, you can
also select and activate a function.

Press [© to switch on the oven and then select the
function you require.

Once the function has started, the timer will continue
to count down independently without interfering
with the function itself.

Please note: During this phase, it isn't possible to see the
minuteminder (only the @& icon will be displayed), that will
continue counting down in background. To retrieve the
minuteminder screen press [©] to stop the function that is
currently active.

. KEYLOCK
To lock the keypad, press and hold << for at least five
seconds. Do this again to unlock the keypad.

€
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Please note: This function can also be activated during
cooking. For safety reasons, the oven can be switched off at
any time by pressing [© .




% COOKING TABLE

FOOD CATEGORIES SUGGESTED QUANTITY CLgE';'ime) LEVEL AND ACCESSORIES
Lasagna - 0.5-3kg - -\...léu-
Salty cake - 0.8-1.2kg - -uéu-
Thin pizza round - tray - ;
Thick pizza round - tray - ;
PIZZA & BREAD Pizza- frozen 1-4 layers - ir
BAKED
Rolls & 60- 150 g each - L
Big bread & 0.7-20kg - ;-
Sponge cake in tin 0.5-12kg - a,%,,
CAKES & PASTRIES Cookies 02-06kg - 3
Tartin tin 04 - 1.6kg - -\%u-
"""" O o kg : ji’_ S

Pork-roasted - 06-25kg - 1;
ROASTED Chicken-roasted - 06-3kg - 1;
Vegetables-roasted - 0.5-15kg - 1;’_
Roast potatoes - 0.5-15kg - ;

"""" Hamburgers 15- ;cm '..3/5. o _\__.5“_,_ \W4_W[

Chicken fillets - T-5cm 2/3 -\...5...:- \vivf

GRILLED Fish fillets 0.5-3(cm) - -\...3...:- \V\LN[

FISH & SEAFOOD

Fillets-frozen 0.5-3(cm) - -....3...n \vvz_w[

Vegetable-gratin - one tray - -\...éu-
R AR J -~ oot Rz
ACCESORIE Wire shelf Oven tray or cake tin Bakian”teatyragr/oven Drip tray / Baking tray Drip tray with Air fry

on wire shelf

tray on wire shelf

500 ml of water




’

=) FORCED AIR + STEAM COOKING TABLE

o DURATION SHELF AND
RECIPE STEAM LEVEL PREHEAT TEMPERATURE (°C) (MIN.) ACCESSORIES

Shortbread / Cookies STEAM 1 Yes 140 - 150 35-55 3
Small cake / Muffin STEAM 1 Yes 160 - 170 30-40 3
2

Leavened cakes STEAM 1 Yes 170 - 180 40-60 —n

Sponge cakes STEAM 1 Yes 160 - 170 30-40 e
Focaccia STEAM 1 Yes 200 - 220 20- 40 3
Bread loaf STEAM 1 Yes 170-180 70-100 3
Small bread STEAM 1 Yes 200-220 30-50 3
Baguette STEAM 1 Yes 200-220 30-50 3
Roast potatoes STEAM 2 Yes 200-220 50-70 3
Veal / Beef / 1 kg STEAM 2 Yes 180 - 200 60 - 100 3
Veal / Beef / (pieces) STEAM 2 Yes 160 - 180 60-80 3
Roast Beef rare 1 kg STEAM 2 Yes 200-220 40-50 3
Roast Beef rare 2 kg STEAM 2 Yes 200 55-65 3
Leg of lamb STEAM 2 Yes 180 - 200 65-75 3
Stewed knuckles STEAM 2 Yes 160 - 180 85-100 3
Chicken / guinea fowl / duck 1 - 1.5 kg STEAM 2 Yes 200-220 50-70 3
Chicken / guinea fowl / duck (pieces) STEAM 2 Yes 200-220 55-65 3
stuffed vegetables . STEAM 2 Yes 180 - 200 25 - 40 3

(tomatoes, courgettes, aubergines) —
Fish fillet STEAM 2 Yes 180 - 200 15-30 3
Aneeen N— J N TS T

ACCESSORIES . Drip tray / Baking tray ) )

Wire shelf Ovegntrva%rgrsﬁz;l?? U or oven tray on wire Drip tray / Baking tray Drip U?}ﬁ VV\\//;tterOO ml Air fry

shelf




AIR FRY COOKING TABLE

SUGGESTED o . SHELF AND
"""""""""""" REGPE e MWFUNCTIONW, QUANTITY PREHEAT TEMPERATURE (°C) HP‘URATIONH('Mm') _ACCESSORIES
. o L4 L1
Frozen French Fries = 650-8509 Yes 200 25-30
ji==zzzzzzg
. g L4 L1
Homemade Fries = 300 - 8009 Yes 200 20-40
o
l!‘
Fresh Breaded Zucchini = 4009 Yes 200 15-20 L4 L
A
) % L4 L1
Mixed Vegetables = 300 - 800g Yes 200 20-30
oo
Frozen Chicken < ) L4 L1
Nuggets = 5009 Yes 200 15-20
i s
Ereadted Chicken = 1-4cm Yes 200 20 - 40 L4 L
reas EEE
% L4 L1
Frozen Fish Sticks = 5009 Yes 220 15-20
oo
% L4 L1
Breaded Cutlet = 1-4cm Yes 220 20-50
jiz=zzzzzzg

For cooking fresh or homemade foods, spread the oil evenly.
We suggest adding an empty tray on L1 in order to collect eventual grease residual coming from the Air fry tray during

the cooking.

In order to guarantee uniform cooking results, mix food halfway through the recommended cooking time.

FUNCTIONS Izl

Conventional

]

Forced air Convection bake Grill

o
%

TurboGrill

%

Eco Forced air

Air Fry




COOKING TABLE

R SHELF AND
RECIPE FUNCTION PREHEAT TEMPERATURE (°C) DURATION (MIN.) ACCESSORIES
2
=] Yes 170 30- 50 o
Leavened cakes / Sponge cakes Yes 160 30-50 qé':
4 1
Yes 160 30-50 als afFF
3
lled cakes Yes 160 - 200 30- 85 L2
(cheesecake, strudel, apple pie) Yes 160 — 200 35-90 .\é,. “!1;“-
=] Yes 150 20-40 3
Yes 140 30- 50 4
Cookies / Shortbread
Yes 140 30-50 4o
5 3 1
Yes 135 40-60 o
=] Yes 170 20- 40 3
Yes 150 30-50 4
Small cakes / Muffin
4 1
Yes 150 30- 50
5 3 1
Yes 150 40-60 - r oA,
=] Yes 180 - 200 30-40 3
oux buns Yes 180-190 35-45
Choux b & N
* 5 3 1
Yes 180 - 190 35-45 e e
=] Yes 90 110- 150 }
Meringues Yes 90 130 - 150
@ e
* 5 3 1
Yes 90 140 - 160 e N il T
=] Yes 190 - 250 15-50 2
Pizza / Bread / Focaccia
4 1
Yes 190 - 230 20-50 —
Pizza (Thin, thick, focaccia) Yes 220 - 240 25-50* NENE R
=] Yes 250 10-15 L2
Frozen pizza Yes 250 10-20 -\...i_...r !
Yes 220- 240 15-30 T
3
Yes 180 - 190 45 -55 s
Savoury pies B ) 4 1
(vegetable pie,quiche) ves 180190 460 Ae A=
Yes 180 - 190 45-70% N
EI Yes 190 - 200 20-30 3
Vols-au-vent / Puff pastry crackers Yes 180 - 190 20-40 4 1
Yes 180-190 0-40" o s
nctons =) i *
Conventional Forced air Convection bake Grill TurboGrill Eco Forced air Air Fry




. , SHELF AND
RECIPE FUNCTION  PREHEAT = TEMPERATURE (°C) DURATION (Min.) ACCESSORIES
Lasagne / Flans / Baked pasta / . . 3
Cannelloni Izl Yes 190 - 200 45-65
Lamb / Veal / Beef 1 kg lzl Yes 190 - 200 80-110 3
Chicken / Rabbit / Duck 1 kg =] Yes 200-230 50- 100 L3
Turkey / Goose 3 kg =] Yes 190 - 200 80- 130 Ll
Baked fish / en papillote 3
fillets. whole) =] Yes 180 - 200 40-60 3
Stuffed vegetables 2
( 180 - 200 50-60

(tomatoes, courgettes, aubergines) e AF=e
Toast EI — 3 (High) 3-6 _\_”5“_’_
Fish fillets / Steaks ] — 2 (Mid) 20-30m 4 3
Sausages / Kebabs / Spare ribs / ) -, an 5 4
Hamburgers Ifl - 2-3 (Mid - High) 15-30 Aureeen robeoedf
Roast chicken 1-1.3 kg — 2 (Mid) ss-70ee 2 L1
Leg of lamb / Shanks — 2 (Mid) 60 - 90 *** L 3 j
Roast potatoes — 2 (Mid) 35 - 55 *** L 3 J
Vegetable gratin — 3 (High) 10-25 L 3 J
Complete meal: Fruit tart (level 5) / " 5 3 1
lasagne (level 3) / meat (level 1) ves 190 40120 AR AR L
Lasagna & Meat ® Yes 200 50-100 * 4 !

a1 L)
Meat & Potatoes Yes 200 45-100* _\ép \ ! J
Fish & Vegetebles Yes 180 30-50% _\_'fl|__._,._’_ \ ! J
Stuffed roasting joints é — 200 80-120* Lo
Cuts of meat 3

— 200 -100*

(rabbit, chicken, lamb) °0-100 —J

* Estimated length of time: dishes can be removed from the oven at different times depending on personal preference.
**Turn food halfway through cooking.
*** Turn food two thirds of the way through cooking (if necessary).

HOW TO READ THE COOKING TABLE

The table lists the best function, accessories and level to use to cook different types of food.

Cooking times start from the moment food is placed in the oven, excluding preheating (where required).

Cooking temperatures and times are approximate and depend on the amount of food and the type of accessory used.

Use the lowest recommended settings to begin with and, if the food is not cooked enough, then switch to higher settings.

Use the accessories supplied and preferably darkcoloured metal cake tins and baking trays. You can also use Pyrex or stoneware pans and accessories,
but bear in mind that cooking times will be slightly longer.

LN ~ N J - o Y
ACCESSORIES . Drip tray / Baking tray ) )
Wire shelf Oven tray or cake tin or oven tray on wire Drip tray / Baking tray Drip tray with 500 ml Air fry

on wire shelf of water

shelf




CLEANING AND MAINTENANCE

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

Do not use steam cleaners.
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, let the oven
to cool completely and then wipe it with a cloth or
sponge.

. Activate the “Smart Clean” function for optimum
cleaning of the internal surfaces.

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

. The oven door can be removed to facilitate cleaning.

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.

WATER DRAWER MAINTENANCE

Caution: The water drawer is not suitable for
dishwasher use: risk of damage!

At the end of each cooking cycle with steam, after
about 30 min the oven automatically performs a drain
cycle lasting about one minute, thus transferring all
the water in the system to the extractable drawer.
Once completed the auto-drain, proceed as follows:

CLEANING THE CATALYTIC PANELS
(ONLY IN SOME MODELS)

This oven is equipped with special catalytic panels
that facilitate cleaning of the cooking compartment
thanks to their special self-cleaning coating, which is
highly porous and able to absorb grease and grime.
These panels are fitted to the shelf guides: When
repositioning and then refitting the shelf guides,
make sure that the hooks at the top are slotted into
the appropriate holes in the panels.

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.

1. Press the top of the drawer front cap, indicated
with a recess, to pull out the handle

Grasp the handle and pull out the water drawer.
Remove the lid of the water drawer.

Empty the water drawer and clean it.

Dry the different components by using a soft cloth.

If necessary, allow the drawer to air dry without
closing it with the lid.

Replace the water drawer lid.

8. Re-insert the washed and dried removable water
drawer into its housing making sure to push it all
the way down

9. Press the bottom of the drawer front cap to
reposition the handle.

Note: If needed, a manual drain cycle can be performed:
press the Cleaning icon B4 on the Ul panel and by
navigating with the + and - buttons, select the Drain
option and press the icon v' to start. The oven will drain
the water in the system, conveying it to the extractable
drawer.

Note: Avoid to leave the water in the system more than 2
days.

Use only room temperature water when filling the
water drawer: hot water may affect the operation of
the steam system. Use only drinking water.

BOILER

To ensure that the oven always works at optimum
performance and to help prevent the build-up of
limescale deposits over time, we recommend using
the “Drain” and “Descale” functions regularly.

After a long period of non-use of the “Forced Air +
Steam” function, it is higly suggested to activate

a cooking cycle with the empty oven by filling
completely the tank.

ok wnN

N

To make best use of the catalytic panels’self-cleaning
properties, we recommend heating the oven to
200 °C for around one hour using the “Convection




Bake” function. The oven must be empty during this stiff brushes, pan scourers or oven sprays could damage

time. the catalytic surface and compromise its self-cleaning
Then leave the appliance to cool down before properties.

removing any remaining food residues using a non- Please contact our After-sales Service if you require
abrasive sponge. replacement panels.

Please note: Using corrosive or abrasive cleaning agents,

REPLACING THE LIGHT

1. Disconnect the oven from the power supply. Please note: 40 W/230 ~ V type G9, T300°C halogen bulbs.

2. Unscrew the cover from the light, replace the bulb  The bulb used in the product is specifically designed for
and screw the cover back on the light. domestic appliances and is not suitable for general room

3. Reconnect the oven to the power supply. lighting within the home. Light bulbs are available from our

After-sales Service.

- If using halogen bulbs, do not handle them with your
bare hands as your fingerprints could cause damage. Do
not use the oven until the light cover has been refitted.

REMOVING AND REFITTING THE DOOR

1. To remove the door, open it fully and lower the 3. Refit the door by moving it towards the oven,
catches until they are in the unlock position. 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.

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 Apply gentle pressure to check that the catches
released from its seating. Put the door to one side, are in the correct position.

resting it on a soft surface.

| o

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.




TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE

SOLUTION

The oven is not working.

Power cut.
Disconnection from the mains.

Check for the presence of mains electrical power and
whether the oven is connected to the electricity supply.

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".

The oven does not heat up.
The function does not start.

“DEMO” mode is running.

Acceess “DEMO” from “SETTINGS” and select “Off”.

The light switches off.

“ECO" mode is “On".

Acceess “ECO” from “SETTINGS” and select “Off".

The door will not open.

Cleaning cycle in progress.

Wait for the function to finish and for the oven to cool
down.

Drain pump activation some minutes
after end/stop of steam cycle

Expected automatic water drain

No action needed.

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.

400020014452
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XPNOIUOTIOICETE T GUOKEUN.

Mo va AaPete mMAfpn TEXVIKNA UTTOOTAPIEN, TTOPAKANOUUE
VO KATOXWPIOETE TN OUOKELN 00G 0TNV I0TOoEAISa

NMAHPO®OPIEX

AwaBAacTe TIG 0dnyigCg yia TNV AGPAAEIA TPOGEKTIKA MPIV

ZAPQITE TON KQAIKO QR ZTH
2YZKEYH ZAZTIA NEPIZXOTEPEX

NEPIFPA®H NPOIONTOX

1 S ain

[ERpoR=]

S - + w
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1. Mivakag eAéyxou
Aveplotnpag
KukAlkn avtiotaon
(bev gival opatn)
Odényoi pagilov
(to emimedo uTTOOEIKVVETAL OTN
UTTPOOTIVH TTAEVPA TOU GOUPVOU)
MNépta
JupTapl vepou
Avw avtiotaon/ykpIA
Aauntipag
Mvakida avayvwplong
(va unv agatpsitat)
10. Kdtw avtiotaon
(bev gival opatn)

0 0N,

MEPIFTPA®H TOY MNINAKA EAEMXOY

% ....... _ o eeeees : ﬁ
MyZereny 5@ 0 « ¥ iH-0 6
1 2 3 4 5 6 7 8 9
1. ENEPFOMOIHZH/ 4.MIZQ 7. KOYMMI MAOHFHEIHE PLUS

ATENEPIonoliHzH

MNa 1o dvaupa r To oAoIuo Tou
(OoUPVOU Kal Yla TNV mTavon A tn
SlakoT Aeltoupyiag, amatteital
TapatTeTaAPévn mieon.

2. AMEXH NPOXBAXH ZE
NEITOYPTIEX

MNa ypryopn nmpéofacn otig
A&ITOUPYiEC KAl TO HEVOU.

3. KOYMNI NAOHTHZHZ MINUS
(MEION)

MNa KOAoN Tou pevou Kal peiwon
TwWV pubpicewyv | TWV TIHWV PLag
Aettoupyiac.

Ma emoTpoPn oTNV MPONYOUMEVN
006vn.

Katd tn Sidpkela payelpéuatog,
EMTPEMEL TNV AAAyr] TwV
puBuicEwv.

5. 000NH

MNa aupeon évapén uiag Asitovpyiac.
6. ENIBEBAIQXH

MNa empPefaiwon tng emAoyng Hlag
AelToupyiag 1} plag emMAeyUévng
TIUAG.

(XYN)

MNa KOAIoN Tou pevou Kal avénon
TwWV pubpicewv | TWV TIHWV PLag
A&lToupyiac.

8. AMEZH NPOXBAZH ZTIX
EMIAOTEXZ / NEITOYPTIEX

MNa ypryopn nmpéofacn otig
Aettoupyieg, S1apkela, pubuioelg
Kal Ta ayamnuéva.

9. ENAP=H

MNa va EekIvAoeTe pila Aettoupyia
XPNOIMOTIOIWVTAG TIG EIOIKEC N
Baoikég pubuioelc.




A=EZOYAP

2XAPA

XpNOILOToINOTE TOUC YIa TO

PrioIo ToU GaynTou 1 yia ™
OTAPIEN OKELWY, TAPIWV KEIK

ANINOXZYANEKTHZ

Ma xprion w¢ tapi yla to
Hayeipepa kpgatog, Paplwy,
AQXQVIKWY, QOKATOLQ, KATT. 1}

Kal AAAWV OKELWV
KatdAAnAwv yla xprion oTto
(POUPVO.

Y10 TOTOBETNON KATW armd TN
oxdpa yla tn CUAAOYH TWV
XUHWY UQYEIPEUATOG,

AIZKOZ AIR FRY *

S=s=s=a=z]

Na xpnotuornoleitat otav
HayelpeVETE GayNTA WE TN
Aertoupyia Air Fry, pe éva tayi
TOTTOBETNUEVO OE XAUNAOTEPO
emnedo yla va CUAEVEL
mBavd Pixouha Kal OTAYOVEC.
Mrmopel va mhuBel 1o
TIAUVTHPLO TIIATWV.

* AloTiBeTal udvo og oplopEVA UOVTEN

TAYI YHZIMATOX KINHTOI OAHT OI*

—

MNa va Balete kal va Bydlete
eUKoAa e€aptripata.

la va Privete Ywpl kat riteg
OANG Kal KpEag, Papl os
ANAOOKOAA KT

O apBuo6C kat o TUMOG TwV 6aPTNUATWY UMopEel va dlagépel avahoya e TO UOVTEAO TTOU AYOPAOATE.
ANQ aecoudp UMoPOoUV Va ayopacTouV XwPIoTA. Na apayyeAES Kal TTANPOPOPIEC ETTIKOIVWVAOTE HE TNV UTTNPECIA
€EUTTNPETNONC TTEAQTWV 1| WETAPE(TE 0TNV loTooEA IO www.hotpoint.eu.

TOMNOOETHXH THX ZXAPAX KAl AAAQN

EZAPTHMATQN

TomoBetrioTe TN oxdpa opt{6vTia CUPOVTAG GTOUG

odnyouc¢ Tou pa@lov Kal BeBatwbeite 6TI n TAELPA UE

TO AVUPWHEVO AKPO €ival YUPLOUEVN TTIPOC TA ETTAVW.

Ta aA\a aeooudp, 6TTWC 0 AMITTOGUAAEKTNG KAl TO

Tapi Ynoipatog, TomoBetouvtal opilovTia Ye Tov idlo

TPOTIO OTIWG N OXApPA.

AOAIPEXH KAI EMANATOMNOOGETHXZH OAHIQN

PA®IOY

« Tava agaipéoete Toug 0dnyoug paPlwy, ONKWOTE
Tou¢ 0dnyou¢ Kal 0T cuvéxeta TpaBréte amald
TO KATW TUAMA €€w amod tnv urmodoxn Tou: Twpa
MTTOPEITE VA a@alpéoeTe TOUG 0SNYoUE paPLwV.

« Ta va tomoBetnoete Eavda Toug 0dnyouc paglwy,
TTPWTA TOTMOBETAOTE TOUC OTNV AVw UTTOSOXN.
KpatwvTtag Toug ONKWUEVOUG, CUPETE UECA OTO
Bdahapo Ynoipatog kal kateBAoTte Toug oTn Béon
TOUG OTIC KATW LUTTOOOXEC.

EOAPMOIH TQN KINHTQN OAHIQN (EOO>ON
AIATIOENTALI)

A@aipéote Touc 0dNyoUC paPLWV aTd To YOoUPVOo

KAl 0@alPEOCTE TO MPOOTATEVTIKO TTAACTIKO ATTO TOUG
KIvnToUC 0dnyolc. Z@i&te TO Avw KALTT TOU KlvnToU
o8nyouL otov 08nyd pa@lov Kal CUPETE TOV HEXPL
Téppa. Katedote To dAO KAIIT ot B€on Touc. MNa va
ao@alioel 0 0dNnyo¢, MEOTE TO KATW TUAMA TOU KALTT
mPo¢ Tov 0dnyod paglov. BeBaiwbeite 611 ol KivnToi
odnyoi umopouv va KivnBouv eAeVBepa. Emavaldfete
Ta BApata otov dANo 0dnyod paglov oto idlo emimedo.

> nuelwon: Ot kivntol 0dnyol pmopouv va TonmoBetnBouy o
OTToIOOATIOTE PAPL




NEITOYPIIEX

MY MENU
AuTtr n AelIToupyia EMTPEMEL TO EVTEAWG
AUTOPATO YPAOLIUO Yia OAa Ta gayntd (Aalavia,
Kpéag, Wapi, Aaxavikd, Kéik & Mukd, AApupd KEIK,
Ywui, Mitoa). MNa va xpnolLomoINoeTE auThyv Tn
AelToupyia pe Tov KAAUTEPO TPOTTO, AKOAOUBOTE
TIC 0ONYIEC OTOV OXETIKO TVAKA HAYEIPEUATOC.
E XEIPOK. AEITOYP.
« EEANATK. AEPAX
Ma PAoIUo SIaQOPETIKWY TPOQIUWYV TTOU amaltouV
Tnv idla Beppokpacia o SlaopeTIkA emimeda
(MéyloTo Tpia) TauTtdxpova. Auth n Asltoupyia
pmopei va xpnotormoinBei yia 1o Yricipo
S1APOPETIKWV PAYNTWV XWPIG va HeTapépovTal
OOMEC amtd To éva eaynTd 6To AANO.
«  XYMBAT. WYHZIMO
MNa va payelpePete KpEAG, va PHOETE KELK PE
YEMUION O€ €va PoOvo pagl.
« NAEITOYPT. GRILL
» GRILL
Ma va YPrioete oto YKPIA urpt{dAeg, couBAdKIq,
AouKkAvika, Aaxavikd oyKpatév, KaBwg Kal yla va
@puyavioete Pwpi. OTav PAVETE KPEAG OTO YKPIA,
OULVIOTATAL VA XPNOIUOTIOLEITE TOV AITTOGUANEKTN Yia

TN cUAAOYN TWV XUUWV Ynoipatog: TomoBetrnote Tov

6ioko o€ omolodnmnote enimedo KATW amo tn oxdpa
kat mpocoBéote 500 ml mooiuo vepd.
» TURBO GRILL

Ma va Prioete peyala KOPUATIO Kp€aTog (UmouTia,

POOT UTTIY, KOTOTTOUAO).

JUVIOTATAL VA XPNOIUOTIOLEITE TO AITTOCUAAEKTN Yia

TN cUA\OYN TWV XUUWV Pnoipatog: TomoBeTAoTE
1o TaYi o€ omolodrimote emimedo KATW amod TN
oxdpa kal mpooBéote 500 ml mdoipo vePO.

« MY FROZEN FOOD
H Aertoupyia autn emAéyel avtépata tnv I6AviKn
Bepuokpaoia kal Aertouvpyia Pnoipatog yia 5

S1a@QOPETIKOUC TUTTOUC AN KATEYUYUEVWVY QAYNTWV.

Aev xpeldletal va mpoBepUAVETE TO POUPVO.
« EIA. AEITOYPI.

» AIR FRY
AuTn n A&ttoupyia ol EMTPEMEL VA PHVETE
TNYQVITEC TTOTATEC, KOTOUTTOUKIEC KAl TTOAG AANa
xpnotpomolwvtag Atyotepo AAdL, pe amotéNeopa
va gival evxdplota Tpayaveg. OL avTioTAoElg
A&IToupyoUV KUKAIKA yia va Bepudvouy cwoTd Tov
@OoUPVO, EVW O AVEUIOTHPAC KUKANOOopEi (e0TO
agpal.
Ta KaAUTEPA aVaPEVOUEVA OTTOTEAECATA
YNOILaTOC UImoPoUV va emMTeLXOOUV UOVO HE TN
xpnon evog diokou Air Fry (mapéxetal og oplopéva
povTtéha). TormoBetroTe To PaynTtd otov dioko Air
Fry o€ pia otpwon kat akoAouBnoTe TG odnyieg
Tou Mivaka Air Fry yia KaAUTepeC EMOOOELC,
ATTO@QUYETE VA XPNOLOTIOLEITE TIEPIOOOTEPOUG ATTO
€vav SioKoug yla va armo@UYETE TO AVOUOLOPOPPO
Yroluo.

»  ANOWY=H
lMNa va emraxVVeTe TNV amoPuén Twv TPOPWV.

TomoBetoTE TO PayNTSd OTO HECaio emimedo
OXApag. ZUVIOTATAL VA APRVETE TO PaAyNTO OTN
OUOKELAOoIia Tov, WOoTe va pnv Eepabei e€wTtepika.
» AIATHP. ZEXTO
MNa va dtatnpnoete (eoto Kal Tpayavo 1o
@aynToé ToU POAIC YAOATE.
» OOYIKQMA
Ma 1o 16avikd @oUCKWUA YAUKIAC 1} AAPUPAC
Ounc. Na va e€ao@alioeTe TNV moloTNTA
(POUOKWHATOC, UNV EVEPYOTIOLEITE TN
A&lToupyia av o @oUpvoc gival akoun (eoTog
HETA amd évav KUKAO Ynaoipatoc.
» EZAN. AEP. ECO
Ma 10 YPiOIUO YEUIOTWY KOPUATIWV KAl GIAETWV
KPEATOC O€ €va UOVO pagl. To OTEyVwa TOU
@aynToL ATTOTPEMETAL UE SIAKEKOUUEVN, ATTAAN
KukAo@opia aépa. Otav xpnolyomoleital n
olkovouIKA Asitoupyia ECO, To pwTtdki Ba
mapapeivel ofnotd katd tn SidpKela Ynoipatod.
Ma va xpnotpomnolioete Tov KUkho ECO
(O1kovopIkd) Kal KaTd CUVETELD VA PENTIWOETE
TNV KatavaAwon peuUATOC, N TOPTA TOU
@oUupvou dev TIPETEL va avoiel Ewg OTou To
@ayNTO va €ival EVTEAWC HAYEIPEUEVO.
» APFO MATEIPEMA
Ma amalé payeipepa kpéatog Kat Paplov. Me
TN A&rtoupyia autr To @aynté YPrivete apyd
yla va diatnpeital paAako kat (oupePo. Xapn
oTn XapnAn Beppokpacia, To eaynto dev
POOOKOKKIVI(El 0TO e€WTEPIKO KAl TO TEAIKO
AmOTéNECUA €ival TTAPOMOLO E TO PCIUO OTOV
ATMO. ZUVIOTATAL VA TOLYaPIETE TA KOPUATIA
Kp€ag o€ éva TnyAavl TpwTa yla va podioel To
KPEag Kal va KPATAOEL JECA TOU TOUG PUOIKOUG
XUMoUC. MNa kaAUTtepa anoteAéopata, dlatnpeite
TNV MOPTA TOU POUPVOU KAEIOTH KATA TN
OIAPKELA TOU HAYEIPEUATOC, YIa VA ATTOPUYETE
N &idxvuon tn¢ BepudTnTaC. To €UPOC XPdVOU
payelpéuatog yia ta Ydpta (300 yp. - 3 KIAQG) gival
METAEL 2-5 wpwy, Yia To Kpéag (1-3 KIAG) petay
4-7 wpwv.
« TAX.MPOOGEPM.
MNa tn ypriyopn mpoBépuavon Tou goupvou.
Q:,'S% EZANATK. AEPAZ+ATMOXZ
=) Yuvbudlovtag TIC IBIOTNTEC TOU ATUOU UE
eKeiveg Tou e€avaykaopévou agpa, n Aeltoupyia
QUTH 0OG EMTPETEL VA HAYEIPEVETE Tpayava TATa
Kal pOSOKOKKIVIOUEVA EEWTEPIKA, AANA TAUTOXPOVA
TPLPEPA Kal (oupePd péoa. MNa va emTUXETE TA
KaAUTEPQ amoTteAéopata PnoinaTog, CuVICTOUUE va
emAé€ete To emimebo ATMOZ 1 yia Ywpi kat emdopmia
Kal 1o ATMOZ 2 yia kpéag, Pdapt Kat Aaxavikd.
— | TYMBATIKO

— [a 1o Yriotpo omoloudnmote €idoug payntou oe
€va HOVOo paoL.
ATANMHMENA MOY
MNa eppavion tng Aiotag Twv 10 ayamnuévwy
AEITOUPYIWV.
] KAGAPIZMOZX
+




« AMOXTPAITIZH
MNa Tnv amoctpdyylon Tou AéBnTa MPOoKEIPWEVOUL Va
amo@evxBei n mapapovr vepou OTav N CUCKEUN
dev mpokeltal va xpnotpomolnBei yia éva oplopévo
XPOVIKO Sldoctnpua.

« AOANATQIH
MNa tnv agaipeon Twv aAdtwv and to Bpacthpa.
JUOTHVOUE Va XPNOIUOTIOLEITE AUTH TN AElToupyia
O€ TaKTIKA SlaoTtApaTa. AlaQOpPETIKA, 0TNV 006vn
Ba epgavioTtei éva privupa vmevBuuifovtag oti
nmpémel va KaBapioete Tov goupvo.

« DIAMOND CLEAN
H dpdon tou atpou mou aneAevBepwveTal
KATA TOV €161KO KUKAO KaBapIopou pe xapunAn
Bepuokpacia, EMTPEMEL TNV EVKOAN apaipeon TNG
Bpwudg Kal TwV UTTOAEIUUATWY TPO@iUwV. Pi&te
200 ml méo1po vepd 0TNV KATW EM@PAVELQ TOU
@OUPVOU Kal EVEPYOTIOIOTE TN AElTOLPYia OTAV O
OoUPVOG KPUWOEL.

NMPQTH XPHZH

MINUTEMINDER (XPONOAIAKOMNTHX

AEMTQN)

MNa tn dtatrpnon Tou Xpoévou Xwpig tnv
gvepyomoinon plag Aeltovpyiac.

PYOMIZEIX

MNa mpooapuoyn Twv pubuicewyv Tou Youpvou.
Otav eivarl evepyry n Asitoupyia “ECO", n @wTeVOTNTA TNG
006VNC LEIWVETAL KAl TO QWS ORAVEL LETA amd T AeTTo yia
e€olkovOUNON EVEPYELQC. Oa evepyoToleital Eava auTOUATA
K&Be popd mou Ba matnBel kamolo and Ta koupmd. Otav
elval evepyoroinuévn “On” n Aertoupyia "AOKIMH" OAa ta
XEIPIOTAPIA Eval EVEpYOTTOINUEVA Kal TA UeVOL Slabéotua
aANA 0 @oUpvoc Sev BepuaiveTal. ia va anevepyoToloeTe
auTr TN Asltoupyla, amokTHOTE MPOCBacn oTn AElToupyia
"AOKIMH" amno 1o pevou “PYOMIZELR" kat emAéEte “Off".
EmAéyovtag “EMANAQ. EPTOXT!, To mpoidv amnevepyoroleftal
KOl OTN CUVEXELQ ETIIOTREPEL OTNV TTPWTN EVEQYOTIOINON.
OMeg ol puBuioeic SlaypdgovTal.

1. ENINEETETAQXZA

©a xpelaotei va pubuioete Tn YA\wooa Kal TV wpa
otav avAPETE TN CUOKEUN YIA TTPWTN YOPA: ZTNV
0006vn epgaviCetal n évdelgn «English».

English

MNatAoTe TO + 1 TO — yla va KUAACETE TN MoTa JE TIG
S100€01ueg YAwooeg Kal emMAEETE AUTAV TTOU OENETE.
MNatARote 1o M yia empPePaiwon tng emMAOYAC.

> nuelwon: H aAayr| TN yAwooag umopel va yivel kal otn
ouvéxela emAéyovtag “TAQY Y A" oTo pevou “PYOMIZELY,
mou eival SlabBéoiuo matwvTag o £ .

2. PYOMIZTE THN KATANAAQZXZH ENEPTEIAZ

O @oUpVOoC gival TPOYPAUUATIOUEVOC VO KATAVOAWVEL
NAEKTPIKN evépyela o€ emimedo cupBatd Ue TO OIKIAKO
OikTUO HE oYL peyallTepn amod 3 kW (16): Av otnv
olKia oag xpnolpomoleital xaunAdtepn 1oxug, Oa
XPEIAOTEL va TNV PEIWOETE TNV 1oXL (13).

I2XYZ

TATAOTE TO + 1 T0 — yla va emAé€ete 16 “High” 3 13
“Low” kal matAoTe To 4 yia emfePaiwon.

3. PYOMIZTE THN QPA

A@ou emAéEeTe TNV LOXY, Ba xpelaoTei va pubpuioete
NV Tpéxouoa wpa: XTnv 086vn avaBoaofrvouv Ta
6vo Yneia yla TNV wea.

N ey Dy g
N mla

i
POAOI ~

TTATAOTE TO + I} TO — Yla va puBuicETE TNV WPa Kal
MATAOTE TO [ : TNV 006vn avaBoofrivouv ta Suo

Yneia yia ta Aemnta.

MatRoTe TO + | TO — Yla va puBuicete Ta AemTd Kal
TATAOTE TO I yla emPBePaiwon.

> nuelwon: Evdéxetal va xpelaoTel va pubuioete Eavd Tnv
wpPa Emerta amnd SIOKOTTEC PEVUATOC UEYAANC SIAPKEIQC.
ErmAéCte "POAQI" oo pevol “PYOMIZEIY", mou gival
Slabéo1po MaTWVTAC TO & .

4. PYOMIZH TOY ENINEAOY XKAHPOTHTAXZ TOY
NEPOY

Ma va Pmop£€oel 0 @oUPVOC va AEIToVpYEi
OTTOTEAECUATIKA Kal vVa S10CQANIOTEL OTI TPOTPETEL
TOKTIKA TOV XpOTN va eKTEAEL TOV KUKAO a@aipeong
aAdTwv étav xpetdletal, eival onuavtikéd va pubuioete
TO OWOTO emimedo okANPOTNTAC VEPOU. Na va To
pubpuiocete, evepyomolnoTe TO GOUPVO TMATWVTAC [O ,
natiote Pubpuioelg € kat xpnoIMOTIOINOTE TA KOUUTIA
mhoRynong + kal — yia va emAé&ete “XKAHPOTHTA
NEPOY” Méote [ yla emPePaiwon. Xpnolyonotjote
TA KOUWTIA TAOAYNONG + Kal — Kat emMAEETE TO OWOTO
eMimedo yla 10 VEPO TNG TEPLOXNG OAG, Me BAon Tov
TTAPAKATW TTivaka:

MINAKAZ EMINEAQN XKAHPOTHTAZ NEPOY
°dH °fH °Clark
Emimedo lepuavikoi | TaAAikoi AyyAikoi
BaBuoi BaBuoi BaBuoi
1 MoAG 0-6 0-10 0-7
poAakd
2 XaunAn 7-11 11-20 8-14
3 Méetpla 12-16 21-29 15-20
4 | Yynhy 17-34 30-60 21-42
5 Moy . 35-50 61-90 43-62
OKANpo

Méote & yia emPBePaiwon. Na to emimedo
OKANPOTNTAG VEPOU N TTPOETIAOYN €ival “XZKAnpo”.




5. OEPMANZH OOYPNOY

‘Evag Kaivoupylog goupvoc UTTopEi va eKAVEL

OOMEG OV €xouv Tmapapeivel amod tnv dtadikacia
KATAOKEUNG: AUTO gival amdAuta UOIOAOYIKO.

Mpiv EeKIVAOETE TO YAOIUO PAYyNTOU, CUVIOTATAL

va (eoTaiveTte 1O PoULPVO ASELO £TOL WOTE va
amopakpuvBOoUlV TuxdV oCHEC. AQalpEoTe Ta XapToévia
N TUXOV MAACTIKO QAU aTTd TO GOUPVO KAl APAIPECTE

KAOHMEPINH XPHZH

anmo péoa ta e€apTAMATA. OEPUAVETE TO OUPVO
0Tou¢ 200 °C yia mepimou pia wpa, XPNOoILOTIOIWVTAG
KaAUTEPa TN AstToupyia KukAogopiag agépa (m.x.
"E€avayk. aépacg” R “ZupP. YAo1uo”).

2 NUelwon: 2uvioTaTal va agPIoETE TO XWPEO META TN XENoN
TNC CLOKELNC YA TIPWTN POPAL.

1. EMIAOIH AEITOYPTIAX

MNatAote TO [© yla va avAYeTe TO OUPVO: TNV
0006vn epgavifetal n teAevtaia KUpLa Asrtovpyia mou
XPNOUoToIRONnKe 1} To KUPLO HEVOU.

Mmnopeite va emAEEeTe TIC AsITOUPYIEC TATWVTAC

TO €1KOVIdI0 yla pia amd TIG KUPLEC AelTOUpYiEC

ME KUALON TOu HevoU: MNa va emAéEeTe €va OTOIKEIO
and To Hevou (otnv 086vn gugavietal To TPWTO
O6100€01u0 oTOoIKEID), TATAOTE + 1 — Yla va EMAEEETE
TO eMOLUNTO, HETA TATAOTE 4 yia emfBePfaiwon.

2. PYOMIZTE TH AEITOYPTIA

A@oU emAé€eTe TN AelToupyia Tou DéAeTE,

pmopéeite va aA\d&ete Ti¢ pubuioeglc. tnv 086vn Ba
EUPAVIOTOUV Ol pUBUICEIC TTOU umoPOUV va aAAd&ouv
Stadoyikd. Méfovtag 1o << Pmopeite va aANaete TV
mponyouuevn puBulon avda.

OEPMOKPAZIA / EMIMEAO IKPIA / ENINEAO

____J§--
OEPMOKPAZIA
Otav n T apxiost va avapBoofryvel otnv 006vn,
TIATAOCTE TO 4+ A TO — yla va TNV aAAAEeTe, 0TN
OUVEXELD TATAOTE TO 4 yia emiPBePfaiwon kat yla

va ouveyioete o€ aAlayn Twv puBuicswv mou
akoAouBouv (epooov gival duvatd).

Tov 610 TpOTOo, Uunopeite va pubuioete to emimedo Tou
YKpPIA: Yridpyxouv mpokaBoplopéva emimeda 1oXV0G

yla To Protpo oto YKPIA: 3 (LPNAS), 2 (pecaio), 1
(XauNnAo).

>tn Asrtoupyia “E€av. aépac + ATUOC", umopeEite va
emAEEeTE TNV MOOOTNTA ATHOU ATTd TIC AKOAOUBOEC
TInéG: ATMOZ 1, ATMOZ 2.

Y nuelwon: MOAC evepyorolnBei n Aeitoupyia, Ymopeite va
aM&EeTe TN Beppokpacia/eminedo YKEIA XPNOIUOTOIWVTAC
T 4+t —.

AIAPKEIA

AIAPKEIA

Otav avapBoofrvel 1o eikovidio & otnv 006vn,
TMATACTE TO + 1} TO — yla va pubpuioete 1o Xpdvo
TTOU amalTeital yia va oAokAnpwOei 1o payeipeua,
OTN OUVEXELD MATAOTE TO 4 yia emiPBePaiwon. Aegv

Xpetdletal va pubpioete 1o Xpovo Ynoipatog av
BéAete va dlayelploTeite TO YPAOIPO KN autopata
(Xwpig xpovo Ynaoipatog): Matote 10 M A 10 [v)
yla emPePaiwon kat évapén tng Aettoupyiac.
EmAéyovtag autn tn Aettoupyia, dev umopeite va
TIPOoypaUUaTioeTe KaBuoTepNUéVN évapén TnG
Aettovpyiac.
> Nueiwon: Mropeite va mpooapuOoEeTE TO XPOVO
HQYEIPEUATOC TTOU PUBUIOTNKE KATA TN SIAPKELQ
HayelpeuaTog meCovtag To () : matnoTe T0 4+ T0 — va
TOV TPOTOTIOINOETE KAl PETA TTATHOTE TO M yia
empePaiwon.
XPONOZX ANOXTOAHX (KAGYXITEPHXH
EKKINHZHZ)
> &€ TOMEG AetToupyieg, MOAIG puBpuioeTe To Xpdvo
MOYEIPEUATOC UTTOPEITE VA KABUOTEPHOETE TNV
évapén tng Aettoupyiag mpoypappati{ovtag 1o Xpovo
TENOUC. TNV 006vN ep@avifetal To TEAOC XPOVOU EVW
TO €lkovidlo @ avaPoofrvel.

2
=LI" 7)1 S -
) U507 .
TEANOZ XPONOY
Matote To + | TO — yla va pubuioete TNV wpa
mou BéAete va oAokANpwOEi To payeipepa, PeETa
matAOoTE To 4 yla emPBePBaiwon Kal evepyomoinon Tng
Aeltoupyiac. BaATte To aynTto oTto @oUPVOo Kal KAEIOTE
Tnv mopta: H Aettoupyia Ba ekivioel autdpata
META amd TO XPOVIKO S140TNHA TTOU UTTOAOYIOTNKE
TIPOKEIPMEVOU VA TEPUATIOTEL TO payeipepa oTo Xpovo
mou smAé€arTe.
Y nueiwon: O mpoypauUaTIopss Xpdvou KabuoTtépnong
EVapENC LAYEIPEUATOC ATEVEQYOTTOLEL TTAVTA TNV Ao
TPOBEpPLavVong Tou oupvou: O goupvog Ba GTACEl 0TNV
embuuntr| Beppokpacia Babuiaia, KATL Tou onpaivel 4TL ol
XPOVOl Jayelpéuatog Ba eival EAapPwe PeyalUTepol anod
QAUTOUC TTOU AVAYPAPOVTAL GTOV TIIVAKA JAYEIREUATOC. KaTd
™ SIAPKEIQ TOU XPOVOU avapovrC, UMOPEITE va TIaTroeTe
TO + 1 TO — yla vVa AANAEETE TO TTPOYPAUUATIOUEVO TEAOC
XPOVOU K TTATAOTE TO << YIa VA AANAEETE AANEC puBpicElC.
MaTWVTAg To (O, YIA EUPAVION TTANPOPOPIWY, UTTOPE(TE va
OANAEETE LETACD TEAOUC XPOVOU Kal SIAPKEIQG.
. MY MENU

AUTEC oL AstToupyieg emAéyouv auToOUATA TOV
KOAUTEPO TPOTIO HAYEIPEPATOC, TN BEpUOKpaaTia Kal
N SLAPKELA HAYEIPEPATOC ) YPNOiPATOC Yia OAd Ta
Slabéoipa payntd. Otav amatteital, amAd vmodeiéte

1°c
[}




TA XOPAKTNPELOTIKA TOU QaynTOU YIa VA EXETE TO
KAAUTEPO AMOTEANECUA.

BAPOX / YWOZXZ / NITZA (XTPOITYAO-AIZKOZ-
ENIMNEAA)

KIAA

MNa va puBuioete cwotd tn Aettoupyia, akohouBrioTe
TI¢ evleilelg otnv 066vn: 6tav oag {nTnBei, matiote
N yla va puBpicEeTE TNV AmaAITOVEVN TIMA Kal, 0TN
OULVEXELD, TTATAOTE Yia emPBeRaiwon.

WHXIMO / POAOKOKKINIZMA

> & oplopEVEG AelToupyie¢ My Menu pmopeite va
puBuioete to emimedo Ynoipatoc.

] 2

N\ Va
i
7N\

WYHZIMO

Otav oag {ntnBei, matAoTe N yla va emMAEEETE TO
emOuuNTO enimedo amod piooPnuévo (-1) €wg Kad
Pnuévo (+1). Natiote A ya emPePBaiwon kat évapén
NG Aettoupyiag. Me tov idlo Tpdmo, 6mou emTpEmETal,
o€ Oplopéveg Aettoupyieg My Menu, ymopeite va
puBuicete To podokokkiviopa amod (-1) €wg (1).

. WHZIMO ME ATMOX

EmAéyovtacg “E€avayk. aépag + ATuog/Kabapdg
ATMOC" N pia amd TiG TOANEG €101KEG ouvTayEg My
Menu pmopeite va YrioeTe omolodATIOTE YayNTO XApn
oTn XPNon Tou atuou.

O atpog e€amiwveTal TaxUTEPA KAl TIIO OMOLOHop YA
oTa TPOPIUA O oUYKpPLoN Pe Tov (0T aépa Tou
glval XapakTnploTIKOC TwV ZupuPatikwy AglToupylwv:
AUTO PELWVEL TOUG XPOVOUC Pnoipatog, maytdevel

TA TOAUTIHA OPEMTIKA CUCTATIKA TOU PaynTou

Kat e€ao@alilel e€AIPETIKA, TTPAYHUATIKA VOOTIUA
ATTOTEAECPATA UE ONEG TIG CUVTAYEG 0AC. 2€ OAN

TN S1dpKeEla PNOIHATOC HE ATUO N TOPTA TIPEMEL VA
TTAPAMEVEL KAEIOTH.

lNa va ouvexioete To YriolHo He aTuo, Ba mpémel va
YeUioETE UE vePO Tov AéfNnTa mou BpiokeTal péoa 0To
POUPVO XPNOIUOTIOIWVTAC TO £EAYOUEVO CUPTAPL
oToV Tivaka eAéyxou.

Otav {ntnBei otnV 006Vvn pe Tig evdeifeig "ADD
WATER" (MPOXOEXTE NEPO), avoite To cupTtdpl
méfovtac To avakAlvouevo Kamdkl. Metd tnv
e€aywyn, avoifte 1o Kamdki Tou cupTaplov Kal pi€te
apyd Aiyo méoIpo vEPO PEXPL VA PTACETE TNV EYKOTIA
Tov avtioTtolxei oto emimedo mou {nteital otnv 06dvn
(EMINEAO 1 - 160 ml  ENINEAO 2 - 300 ml, pe fdaon
TNV emAeypévn Aettoupyia). Xe KABe mepinTwon,

pnv yepilete uepBoAikd To cupTtdpl urtepaivovtag
TNV gykomr mou unodeilkvUel To Emimedo 2. Kheiote

TO OUPTAPL OTIPWXVOVTAG TO TTPOOCEKTIKA TTPOG TO
TTAVEN pEXPL va KAgioel TeEheiwe. To ocupTtapl mpémel va
TTAPAMEVEL TTAVTA KAEIOTO, EKTOC €AV YiveTal MAjpwon
vepPOU.

MeTA TO TPWTO YEUIOUA, O MEPIMTWON UEYAAUTEPWV
KUKAWV PNoipaTog, LOAIC TEAEIWOEL TO VEPO,

umopei va xpelaoTei va to mpooBéoete Eavd, yia va
oAokANpwOEei 0 KUKAOG: 0 YoUpvoc Ba To {NTHOEL OE
mepinTwon mou Ba XPElaoTEl.

Amo@UYeTE va YeUI(ETE TO CLUPTAPL OTAV O YOUPVOC
gival of3notég N péxpt va {ntnBei anmd tnv 006vn.
MpoTteivoupe va adeldlete To cuPTAPL HETA TOV KUKAO
YNoiUaToq UE ATUO.

3. ENAP=H AEITOYPTIAX

> & OTOIAOATIOTE OTIYUN, AV Ol TIPOETIAEYUEVEC TIUEC
elval autég mou emMOUUEITE | LOAIC EQAPUOTETE TIC
puBuioegig mou embupeite, matAoTe TO [ yla va
EVEPYOTIOINOETE TN AelTOUPYiIa.

Katd tn @don kabBuotépnong, matwvtag to [

0 @oUpvoc Ba {nTAoel av BENeTE va TAPAKAUPETE
auTtiv TN @don, ekivwvTag dpeoa tn Aeltoupyia.

2 nuelwon: MOAIC emAéEeTe ia Aertoupyia, n 0Bovn Ba
TIPOTE(VEL TO KATaAANAGTEPO eTTimedo yia KABe Asrtoupyia.
Mmopeite va oTapatr\oeTe Tn Aeltoupyia omoladrimote
OTIYUr TTOTWVTAC TO KOUTT .

Edv o polpvoc gival (eoTd Kal n AetTtoupyia
ATaITEl Yla OUYKEKPIPEVN HéEYIoTN Bepuokpaacia, Oa
EUPAVIOTEL éva privupa otnv 006vn. Matiote 1o <<
yla EMOTPOPN 0TNV TPONyoUuevVN 006vn Kat emMAEETE
Ol1a@OPETIKA AEITOUPYIA A TIEPIUEVETE VA KPUWOEL
EVTEAWG.

4.NMPOOGEPMANZH

Oplopévec AelITOUPYIEG £XOUV HLa @AoN
npoBéppavong: MOAIG EekivoeL N AelToupyia, N
0006vn deixvel 0TI evepyomolOnke n Aettovpyia
mpoBépuavonc.

MOALG oAoKANPWOEi auTtr N @Acon, EKTTEUTETAL €va
NXNTIKO orjpa Kat otnv 006vn gpgavifetal n €voeién
0TI 0 POVPVOC £PTACE OTNV EMAEYPEVN BepUoKpaaia
kat Ba ocag {ntnBei n "MPOZO. ®ATHTOY". 10 onueio
auTo, avoifte TNV MOPTA, TOMOBETAOTE TO PAYNTO




OTO POUPVO, KAEIOTE TO POUPVO Kal EEKIVIOTE TO
Mayeipepa matwvtag M R v .

> nuelwon: H TomoBétnon tou gayntou 0To poupVvo TV
ONOKANPWOEl N MPoBEpuavon evOEXETAL Va EXEL
QVETTIBUUNTA ATTOTEAECLATA YIA TO TEAKO payeipepa. To
AVOLYLQ TNG TTOPTAC KATA TN pdon mpobépuavong Ba
OTAUATAOEL TN AEITOUPYIAL.

O xpovog payelpépatog Sev mepIAauPAavel Tn eaon
npoBépuavonc. Mmopeite mavta va aANA&eTe T
Beppokpacia otnv omoia BéNeTe va TACEL O POUPVOC
Xpnotgomolwvtag 1o + 1o —.

5.XTAMATHXTE TO WHXIMO / TYPIXTE H
EAET=TE TO ®ATHTO

AvoiyovTtag Tnv mépTa, To Hayeipepa SIOKOTITETAL
TPOOWPIVA GAVOVTAC TIC AVTIOTACEIC.

MNa va ouveyioete Tn dladikacia payelpEUatog,
KAgioTE TNV MOPTA. OPIOUEVEC CUVTAYEC MAYEIPEUATOC
My Menu anmattouv va yupioeTe To @aynTo KAaTtd 1O
Yroo.

YPIZMA CDAFHTOY

‘Eva nxntiké orjpa Ba nxnoel kat n 08ovn epgavilel
TNV €VEPYELa TTOU TTPETEL va Yivel. Avoifte Tnv moptq,
KAVTE TNV evépyela Tou oag {NTABNKE Kal KAEIOTE TNV
mOPTA, OTN CUVEXELD TTATHOTE TO [>] YlA VA OUVEXIOEL
TO payeipepa. Me tov idlo tpdmo, oto 10% TOU XPOVOU
mplv amd To TEAOC ToU PNCiHaTog, 0 PoUPVOC 0a¢
{nTdel va eNéyEeTe TO paynTo.

11M1°C
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EAEMXOS GATHTOY
‘Eva nxntiké orjpa Ba nxnoel kat n 08ovn epgavilel
TNV evépyela mou Tpémel va yivel. EAéyEte To @aynTo,
KAeioTe TNV MOPTA KAl TATAOTE [>] A yla va
ouvexlotei To Yotpo.
>nuelwon: MNatioTte 1o [B) yla va apakAPPETE QUTEG TIG
AEIToUPYieC. AlAQOPETIKA, UETA AT €Va CUYKEKPIUEVO
XPOVIKO SldoTnua Xwpic kapia evépyela, o poupvoc Ba
ouvexloel To payeipepa.
6. TEAOXZ WHXZIMATOX

Ekméumetal éva nxnTikO orjpa Kat otnv 00évn
eu@aviletal n évoeln 6t1 To payeipepa
oAoKANpwONKE.

1°C

TEAOZ

Matote To (> yla ouvéxion Tou HayeIPEPATOC O
XElpoKivnNTNn Aettoupyia (xwpic xpdvo) A maTAOoTE TO
-+ yla mapdtacn Tou XpOvou PNnoitaTtog eMAEYOVTAC
pia véa Siapketa. Kat oTtig Vo mePIMTWOELG, Ol
MAPAUETPOL payelpépatog Ba dtatnpnBouv.

POAOKOKKINIZMA
OplOopEVEC AEITOUPYIEC TOU POUPVOU OAC ETIITPETTOUV

va poSOKOKKIVIOETE TNV EMIPAVELD TOU GaynToL
EVEPYOTIOIWVTAC TO YKPIA JETA TNV OAOKARPWON TOU
MAYEIPEUATOC.

S

- —= - 12 ryec

[=1l
MIEZTE MNAPOA.

Otav otnv 006vn epu@avioTel To KATAAANAO UAvLUQ,
av anaiteital méote To M yla va Eekiviioel évag
KUKAOC pOOOKOKKIVIOUATOC TTEVTE AeETTWV. MTTopeite
VA OTAUATAOCETE TN AElTOUpPYia ommoladATIOTE OTIYUN
TTATWVTAC TO KOUWTTE [@] yla va OP0ETe TO poUupvo.

. ATATTHMENA MOY

MoALg oAokAnpwOei To payeipepa, n 066vn Ba cag
MPOTPEPEL va amoBnKeVoeTe TN AElToupyia o€ évav
aplOpo amd 1o 1 éwg 1o 10 oTN AioTa AyarTnUEVWV.

MPO20O. 2E AI'AI'I

Av BéAeTe va amoBnKeVOETE Wia AelToupyia ota
ayamnuéva Kal va amoOnkeVoETE TIC TPEXOVUOEC
PUOUIOELC Y1 HEANOVTIKA XPNON, TTATAOTE TO
S10QOPETIKA, yla va TNV 0YVONOETE MATHOTE TO << .
MOoAL matnBei o 4, MATAOTE TO + 1 TO — yla va
emAéEeTe Tov aplBud Béong, ueTd maTHoTE TO I yia
empPePaiwon.

Y nuelwon: E&v n pvnun gival yepdtn ry o MAeyUEVOC
apBP6E NéN xpnotuoroleital, o eovpvoc Ba oag (NTroel va
Slaypagei N mponyouuevn Asltoupyia yia va anmoBnkeuTei n
VEQ.

MNa va euQavicete 0€ PETAYEVEOTEPO XPOVO TIC
A&lToupyieg mou amoBnkevoate, MEOCTE TO 1Yy

: H 086vn epgavilel Tn Aiota ayamnuévwy oag
AEITOUPYIWV.

1. ZYMBATIKO

MatRote To + | 10 — yla va emA&EeTe TN AelToupyia
Kal emMPBEBAIWOTE MATWVTAC TO 4, OTN CUVEXELD
MaTAOTE TO (3] yla evepyornoinon.

. KAGAPIZMOZ

- DIAMOND CLEAN

Matiote yla va eppavioTei otnv 006vn to
“Diamond Clean”.

@

Diamond Clean

MatRoTte [¢] yla evepyomoinon tng Asttoupyiac:

n 0086vn Ba cag mMpoTpEPel va KAVETE ONEC TIC
EVEPYELEG TTOU ATTAITOUVTAL VIO VA €XETE TO KAAUTEPO
amoTéAeopa KabBaplopov: AKoOAoUBRoTE TIC 0dNYieC
Kal 0Tn ouvéxela matiote ¥ 6tav ohokAnpwoOEei.
‘Otav oAokAnpwBolv 6Aa ta Brpata, étav




amatteitat matnote [* yla evepyomoinon Tou KUKAOU
kabaplopou.

2 NUelwon: ZuvioTATal VA LNV avoIEeTe TNV MOPTA KATA TN
OIAPKELD TOU KUKAOU KaBapIopoU yia va armo@UYETE TNV
QMWAELQ ATV TIOU B UMOPOUCE Va eMTNEEACEL APVNTIKA
TO TEAIKO QMOTEAECUA KABaPIoUOU.

To katdAAnAo privuua Ba apxioel va avaBooBrivel
otnv 086vn HOAIC oOAoKANPwOEei 0 KUKAOC. AQriOTE TO
OUPVO VA KPUWOEL KAL OTN OUVEXELD OKOUTTIOTE Kal
OTEYVWOTE TIC EOWTEPLIKEC EMIPAVEIEG UE €va TTAVI 1y

opouyydpl.
+« ANOXTPAITIZH

H Aeltoupyia amooTtpdayylong eMITPEMEL TNV
ammOCTPAYYION TOU VEPOU TIPOKEIPEVOU VA aTTOPELXDE(
n ouocowpevon otov AéBnTa. AuTto TO TIPOIOV EXEL
avanTtuxOei yla va ektelei avtépata €évav KUKAO
amooTPAyYIoNG MOAIG OTAUATHOEL/TEPUATIOTEL TO
Yrioipo. Mepimou 30 Aentd petd tn Stakomr/AAEN Tou
Ynoipatog, o polpvog Ba amootpayyioel avtouata
TO CUOTNUA, LETAKIVWVTAC TO UTTOAOLTTO VEPO OTO
oupTApl (MPOCEETE VA UNV APAIPECETE TO CLPTAPL
META TO YAOLIHO). MOAIC Yivel auTtd, To cupTdpl pmopeEi
va e€axO¢ei kat va adeldaoel.

JUVIOTOUUE VA AdEIAOETE TO CUPTAPL AUECWC MOAIG
oAokAnpwOei n amootpdyylon, UETA TOV KUKAO
Ynoipatod.

Edv xpelaletal, pa xelpokivntn amootpdyylon Umopei
o€ KAOe mepimTwon va eKTEAEOTEl amd Tov XprioTN
akoAouBwvTag TIC MapakAaTw odnyiec.

EmAé€te Tn Aettoupyia
«ATTOOTPAYYLION» PUE TO CUPTAPL
VEPOU OwOTA TOmoBeTNUEVO
oToV poUpVvo, MATAOCTE []

KOl TIEPIUEVETE VA EKTEAEOTEI
autopaTta o KUKAOG. H péon
Sldpkela yla tnv mAfpn
amooTPAyylon TOU PopTiou
eival mepimou éva Aemtd. MoOAIg
yivel autd, 1o ocupTdpl umopei
va e€axO¢i kat va adeldoel.

> nuelwon: yla va dlacpalloTel OTI To vePO elval Kpuo, eV
efval duvatov va mpayuatonoinBel autr n evépyela TPOToU
napéNGouy 30 AemTé amd Tov TEAEUTAIO KUKAO () TNV
TeheuTaia opd mou evepyoTolrBnke To TTPoldV). Katd
SIAPKELD TOU XPOVOU avapovnc, otnv 08dévn Ba epgavioTel
1o akdhouBo privupa "TO NEPO EINAI ZEXTO"

« AOANATQZH

Autn n €181k AelToupyia, dTav evepyomoleital o€
TOKTIKA S1AOTAPATA, 0AC EMTPEMEL va SlaTnpEiTE

TO KUKAWMA atpoL otn BEATIoTn Katdotaon. MOALg
Eekvroel n Aertoupyia, akoAouBriote 6Aa ta BrAuata
mmou ummodelkvlovTal oTnv 006vn Kal mTatnoTte 1 6Tav
oAokAnpwOei yia va ekivrioel kAOe @don. H péon
S1apkela NG mMAnpoug Asttoupyiag eival mepimou 100
Aemta.

> nuelwon: Av dlakorel autr| N Aettoupyia omoladrimote
OTIyHr, 0 MARPENG KUKAOC KaBapIopoU aAdTwy TIRETIEL VAl
eNavaineoet.

H 086vn 6a cag unodeifel méTe eival wpa va
eKTEAEDETE évav KUKAO a@aldatwonc (deite Tov
TTAPAKATW TiVaKQ).

<ZYNIZTATAI ANAZBEXTOQXH>

EugaviCetal peta amd mepimou 15
WPEC KUKAWV atpov*®

H apaldtwon givat
UTTOXPEWTLKN. Agv gival
Suvath n Sie§aywyn evog
KUKAOU HE aTUO éwg 6TOu
S1e€ayOei évag KUKAOG

: agaipeong aAdTwv.

*AapBavovTag umdyn TNV TPOEMAEYUEVN Tiur (4 - Hard)
Tou emmedou okANPOTNTAG Tou vepoU. O aplBuds Twy
WPWV KUKAWVY ATUOU TIOU TIPETTEL VA TIEPATOLY TPV
EUPAVIOTOLV Ta NVULATA AQaAdTwoncg e€aptdtal and To
eninedo oKANPATNTAC TOU VEPOU TTOU €XEL OPIOTEl OTN
CUOKELN.

H diadikaoia kaBaplopol aAdTwy pmopel emiong va
EKTENEOTE( OTTOTE 0 XPNOoTNG emBupel évav 3aBuTepo
kaBaplopd Tou E0WTEPIKOU KUKAWUATOC ATOU.

Mplv amod TNV eKTEAECN TNG PAONG aPaipeonS AAATWY,
n ouokeun Oa eAéyEel GV UTTAPXEL UTTONEITTIOEVO VEPO
otov Aéfnta kal Ba pmopouvoe va mpaypatonoinOei
€vag KUKAOG amooTpdyylong, €av Xpelaletal. € auTthv
TNV nepintwon, Oa mpémet va adeldoete To cLPTAPL
META TOV KUKAO ammoCTPAYYIONG, TTPIV CUVEXIOETE UE TN
@don agaipeong aAdtwv.

> nuelwon: yla va Slac@alloTel 0TI To vepod elval kpuo, dev
glvat SuvaTov va mpayuaTonoinBel auTr| n evépyela MPOToU
mapéNBouy 30 Aertd amd Tov TeheuTaio KUKAO () TNV
TeheuTala opd mou evepyorolrBnKe To MEoidy). Katd
OIAPKELX TOU XpOVOU avapovnc, otny 08dévn Ba epgavioTel To
akoAouBo urivupa "TO NEPO EINAI ZEXTO".

»  OAZH 1/2: AOAIPEZH AANATQN (70 AEMTA)

Otav otnv 006vn ep@avioTei n évdelén
<MPOXOEXTE 0,25 L AIAAYMATOZ >, pite 10
StdAvpa amopdkpuvong aldtwy oto cupTdpt. MNa
KOAUTEPA ATTOTEAEOUATA APANATWONC CUVIOTOUE
va yepilete tn Se€apevn pe StdAupa amoTEAOUUEVO
amnd 75 g Tou ouykekpipévou mpoiovtog WPRO kat
250 ml méoipo vepo. BeBaiwbeite 6t1 To SidAuvpa
SlaAveTal MARPWG OTO VEPOS, WOTE VA YN MEIVEL
Kavéva umtoOAelppa. To kaBapiotikd ahdtwv WPRO
€ival TO TPOTEIVOUEVO EMAYYEAUATIKO TIPOIOV

yla ™ Statripnon tn¢ BéAtiotng amdédoong tng
A&lToupyiag Tou atuou oTo oUpVo. MNa mapayyeAieg
KAl TANPO@OPIEC ETIIKOIVWVAOTE E TNV UTTNPETIA
efunnpétnong mehatwv f petafeite otnv 1otooelida
www.hotpoint.eu. H Hotpoint Sev umopei va
BewpnBei umevBuLvVN yia omotadnmote {nuid mou
pmopei va mpokAnBei amo n xprion AWV MPOoToVTWY
kaBaplopou mou diatiBevtal otnv ayopd.

¢ Suviotdtal N €KTENECT EVOC
1 KUKAOU a@aipeong aAdTwy.

<KANETE AOANATQZ H>

EpgaviCetal peta and nepimou 20
WPEC KUKAWV aTpov*




MOoAI¢ pi&ete To StdAUUA a@aAdTwoNG O0TO CUPTAPL,
nmatiote [&]yla va {ekivijoel n KUpta dtadikacia
agaipeonc aldtwv. Katd tic @doelg kabapiopou
aAdTwyv dev gival amapaitnTo va OTEKECTE UMTPOOTA
01N oUOoKeLN. MeTd TNV oAokArjpwon KaBe pdong, Ba
OKOUOTE( pla nXnTikn emPePaiwon kat otnv 006vn
Ba eppavioTouV ol 0dnYieg yla va TpOXwPHOETE OTNV
EMOUEVN QAON.

MoAic oAokAnpwOei n @don agaipeong ardTwy,
adeldoTe 1O cuPTAPL.

»  @OAZXH 2/2: ZENAYMA (30 Aemrta.)

MNa va a@alpéoeTe Ta UTTOAEIUPATA agaipeong aAdTwy
arnd To CUPTAPL KAl TO KUKAWHA ATHOU, TIPETTEL Va YIVEL
0 KUKAOC EemAupatoc. Otav epgavioTei otnv 00dvn
<MPOXOEXTE 0,25 L NEPO> yepiote tn de€apevn pe
0,25 L moéo1po vepod Kal, 0Tn CUVEXELQ, TATAOTE [ ]

yla va &ekivrjoel To EEmupa. Mnv amevepyomolEite Tov
@POUPVO HEXPL VA OAOKANpwOoUV 6Aa ta Brjpata mou
amatrtovvtal and tn AelToupyia.

Otav otnv 006vn gpgaviotei to privuua «H AOAIPEXH
ANATON OAOKAHPQOHKE», matriote OK yia
empPePaiwon.

Abeldote To ouptdpl. O KUKAOC aPaipeon AAATWV
€X€l ONOKANPWOEL.

Ot Aettoupyieg payetpépatog dev umopouv va
gvepyormotnBouv katd tn didpkela Tou KUKAOU
KaBaplopou. Inueiwon: Ztnv 086vn Ba epgavioTei
éva prjvupa yla va oac umevOupilel TNV TAKTIKNA
Slevépyela TnG epyaciag avtric.

‘Otav oAokAnpwOei n diadikacia agaipeong

OAATWY, MPOTEIVETAL TO OTEYVWUA TOU QOUPVOU aTid
mOavd vmoAeippata vepou. Twpa Ba pmopeite va
XPNOIUOTIOINOETE TIC AEITOUPYIEG ATHOU.

Inueiwon: katd tn S1dpKela Tou KUKAOU agaipeong
aldtwy, evoéxeTal va akouaoTei kamolog 86pufog,
KaBw¢ ol avTAieC TOU POUPVOU Eival EVEPYOTIOINUEVEC
yla va e€ac@allotei n BEATIOTN anddoon agaipeang
aAdTwv.

MOMAIC EEKIVAOEL O KUKAOC OUVTHPNONG, LNV QQAIPE(TE TO
OUPTAP!L EKTOC AV {NTNOE( amd Tn CUOKEUN.
SHMEIQZEIX

+  Mnv KaAUTITETE TO E0WTEPIKO TUAMA TOU OUPVOU
ME aloupivoxapTo.

+  Mnv oAloBaivete moTé okeLN 1} TAYLA OTO KATW
HEPOC TOU PoUpPVOU, KABWC £TOL UTTOPEL va
MPOKANOEl {nuiId otnV epayié emiotpwon.

«  Mnv tomnoBeteite Bapid fapn otnv méPTA KAl PNV
KPATIEOTE amd TNV TTOPTA.

. XPONOAIAKONTHXZ AENTQN

‘Otav o @oupvo¢ gival oBnoTtog, n 086vn umopei

va xpnotpomolnBei wg xpovodiakéntng. lNa va
EVEPYOTIOINOETE AUTA TN AelToupyia, Befaiwbdeite 6TL
0 @OoUpPVOC gival oBNoTOC Kal HETA TTATAOTE TO + A TO
— :2Tnv 086vn avaBoofrivel To elkovidlo & .
MatAoTte TO + i TO — Yla va pUOUICETE TN XPOVIKNA
Sldpkela mou XpeldleoTe KAl 0TN CUVEXELD TTATHOTE TO
[ Y10 VO EVEPYOTIOIOETE TO XPOVOSIaKOTITN.

i O]
5

mlm
(T
YMNENG. AEMTON

Oa mapaxOei éva nxntikéd orjpa kal Ba urodeixOei
otnv 006vn HOAIC N uTTeVOUUION AEMTWY OAOKANPWOEL

TNV avtioTpo®n HETPNON TOU EMAEYUEVOU XPOVOU.

> nueiwon: O peTpnTNC AeTTTwV SV EVEQYOTIOIE! KavEVAV
ano TOUG KUKAOUG payelpépatod. Méote 1o + 110 — yia
AANQYH TOU ETTIAEYUEVOU XPOVOU OTO XPOVOSIAKOTTN.
MOoAIg evepyoTmolnBei N umevBUPIoN AEMTWY, UTTOPEITE
emiong va emMAEEETE Kal va EVEPYOTIOINCETE IA

AelToupyia.

Matiote [© yla va avayeTe ToV OUPVO Kal 0TN
OUVEXEla EMAEETE TNV eMOLUNTA AelToupyia.

MOAIG Eekivoel n Aettoupyia, 0 XpovodlakonTng

Ba ouveyioel va petpdel avtiotpo®a Xwpic va

mapePBANeTal pe TNV idla TN AetToupyia.

> nueiwon: Katd t didpkeia auTtig TS eAaonc, Oev UMopeiTe

va OelTe To HeTENTA AeTTTWV (EppavieTal HoOvo To elkovidIo
@ ), WOTOOO, N avTioTpoPn PETPNON cuvexiCeTal. Ma
EUPAvIon TNG 086vNG LTEVBLIONG AETTTWY TTATAOTE TO

yla SlaKorr| TNG TPEXOLOAG EVEQPYNC AslToupyiac.

. KAEIA.NMAHKTPQN

MNa va KAeldwoeTe To TANKTPOASYIO, KPATAOTE
TATNUEVO TO << Yla TOUAAxIoToV TTévTe SeuTePOAETTA.
EmavaAdpete yia va EeKAEIOWOETE TO MANKTPOAOY!LO.
CL)

SLOCN e
Lioil) a0
KAEIA.NAHKTPON

> nuelwon: H Asrtoupyia autr| umopei va evepyornoinBel kal
oTn dldpkela Tou Pnoluatod. Na Adyoug acpAAElag, UMopPEl
va OBro€l omOIAdATIOTE OTIYUN TIATWVTAC TO KOUTT( (@] .

°C




% MINAKAZ YHZIMATOZ

F'YPIZMA
KATHTOPIEZ TPOOIMQN MPOTEINOMENH NMOXOTHTA (xpdvog EMIMEAO KAl A=EXOYAP
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, PNGIHATOC) ||
Aalavia — 05-3kg — .\=.2 -
ANHUPOS KEIK — 0,8-12kg — _\é"_
Aentn mitoa OTPOYYUAO - biokog — 2
Mayia mitoa OTPOYYUAO - Slokog — :
NITZA & YQMI Katepuyp. mitoa 1 -4 0TpOOELC — 2
WYHMENA 3
Ywudkia & 60 - 150 yp. T0o KaBéva —
Meydho Ywpui & 0,7-2,0kg — ‘
Mavteomavi KouTtakt 05-12kg — _\%ﬁ
KEIK & TAYKA Cookies 02-06kg — 3
Tapta 04-16kg — _\%}_
WYnto pooxapt — 06-2kg — 3
Y16 xolpvo — 06-25kg — 3
WHTA WNT6 KOTOMOUAD — 06-3kg — :
Aaxavikd-¥nta — 05-15kg — 3
Yntéc matdteg — 05-15kg — 3
Xdaumoupykep — 1,5-3cm 3/5 _\_”5“_,_ 1 4 r
Chicken fillets (Di\éta ) 5 4
KOTOTTOUAOU) - 1-5cm 2/3 Arear Tnnf
2TH 2XAPA O\éta Yapiov 05-3(cm) — .\_._3_”,. 1 2 ;
YAPIA KAl ©ANAZZINA S
O\éta-katePpuyp. 0,5-3(cm) — .\_._3_”,. 1 ;
Naxavikd-oykpaTtév — évag &lokog — _\%ﬁ
[ S " a1 L ~ s TS TR
AITOCUANEKTNG /
A=E>OYAP . . . Tapi ynolpatogny , , ,
. Tawl yeviknig xpnong . . . AITOCUANEKTNG / Tapi  AITOCUANEKTNG pE .
Zxapa eMAvw o€ oxapa TAWLYEVIKNG XPrIonG pnoiuatog 500 ml vepod Air fry

EMAVW O€ CUPHATIVN

oxapa




’

= MINAKAXZ YHIIMATOX ME EEAN. AEPA+ATMOX

SYNTATH EMINEAO ATMOY MPOGEPMANEH — ©EPMOKPAZIA (°C) A(}(‘\Em'i\'f AZAE(I;:)?/\\IP
Kouloupdkia / Mmokoéta ATMOZ 1 Nau 140-150 35-55 ;
MikpO KEIK / Maptv ATMOS 1 Nat 160 - 170 30-40 3
KEIK TTIOU (POUGK{VOUV ATMOS 1 Nat 170- 180 40- 60 .
AQPATO KEIK ATMOS. 1 Nat 160 - 170 30-40 =
Focaccia (Qokatoia) ATMOZ 1 Nau 200-220 20-40 ,‘L
KapBét ATMOS 1 Nat 170-180 70-100 3
Mikp6 Wwpi ATMOS 1 Nat 200-220 30-50 L3
MmayKéTeg ATMOS 1 Nat 200- 220 30- 50 2
Wntég matateq ATMOS 2 Nau 200- 220 50 - 70 3
Apvi/ Mooydpt / 1 kg ATMOS 2 Nat 180 - 200 60 - 100 3
Mooxapioto / Bodvé / (kopudtia) ATMOS 2 Nat 160 - 180 60-80 2
PooT pmig - piooPnuévo 1 kg ATMOX 2 Nau 200-220 40-50 ,‘i,
PooT umig - piooPnuévo 2 kg ATMOZ 2 Nau 200 55-65 ;
Apvi YNnTo ATMOS 2 Nat 180 - 200 65-75 L3
BpaoTé KoTol ATMOS 2 Nat 160 - 180 85-100 2
Kotémouho / paykdkota / mama 1 - 1,5 kg ATMOZ 2 Nat 200-220 50-70 ,‘i,
Kotomouho / @paykdkota / mdmia (KoPuAaTia) ATMOZ 2 Nat 200-220 55-65 ,‘ir
(r\fféitai;\g%\;\lgguedma, pehitlavec) ATMOZ 2 Nat 180-200 2540 N
D\ETO Paplov ATMOS. 2 Nat 180 - 200 15-30 3
LN ~ A= —J - - TS S
AIMTOCUANEKTNC/Tai
AZE2OYAP Syépa Ta¢1’ysvu<r’1c xgr’]onc w\?&?/ﬂﬁ?’]éiqu;ﬁ?[ /\moouMiéch / Tapi /\lnoou)\)\éKTng e Air fry
EMAVW O oxapa Ynoipatogq 500 ml vepod

oxapa

EMAVW O€ CUPPATIVN




NMINAKAZ THFTANIZMATOZX ME AEPA

SYNTATH nermoveria - MPOTEIROMENH - npoGEPMANSH  GEPMOKPASIA(C)  AIAPKEIA (\emrtd) o
Katepuypéveg D ) ) L4 L1
TYaVITEC TaTaTE T 650-850 yp. Nat 200 25-30
STITIKEG TTATATEG D ) B L4 L1
yavitée = 300 - 800 yp. Nat 200 20-40
KohokuBdkia ppéoka s 400 Nat 200 15-20 L4 L1
bnpéva ==} ve: oy

. . % L4 L1
AVAuIKTA Aayavikd = 300 - 800 yp. Nat 200 20-30
HTHHP
K . P L4 L1
OTOUTTOUKIEG = 500 yp. Nai 200 15-20
e
>100¢ Kotdmoulou < 1-4cm Nat 200 20 - 40 L4 L1
Mavaplopévo = T
Katepuypéva D B L4 L1
umaotouvdkia paplov = >00yp. Nau 220 15-20 - —
. . g L4 L1
KoTtoAéta mavapiopévn = 1-4cm Nat 220 20-50
R

[0 TO PaYEIPEUA PEECKWY 1 OTITIKWY QAYNTWY, AIMAWOTE TO AASI OUOIOLOP(AL.
MpoTteivoupe va mpooBéoeTe évav Adelo dioko oTo L1 yia va paléPeTe TuxdV UTTOAElUATA AMTTOUG TTOU TTPOEPXOVTAL ATTO
Tov bioko Air fry katd tn Sidpkela Tou PnoiuaTod.
[a va SlaopaNOETE OUOIOPOPPA ATTOTEAECLATA PNOIUATOC, AVAKATEPTE TO PAYNTO OTN EON TOU TIPOTEIVOUEVOU XPOVOU

HAYEIQEUATOC,

=]

Yuppatiko

AEITOYPTIEX

E¢avaykaopuévog

agpag

Ynoluo otov
POUPVO HE aEpa

il

Grill

Turbo Grill

*
E¢avaykaouévog )
aépag ECO Air fry




NMINAKAZ YHZIMATOXZ

PAO®I KAI
ZYNTATH AEITOYPTIA NPOOEPMANXIH OEPMOKPAZIA (°C) AIAPKEIA (AEMTA) - o
A=ZEZOYAP
2
=] Nau 170 30-50 e
E:ll: pe COpN OV POUCKWVEL/ agpdta Na 160 30-50 . 2 i
4 1
Nat 160 30- 50 —
_ B 3
Miteg pe yéuion (To1lkEiK, OTPOUVTEA, Nat 160200 08 —J
unASmTa) Nat 160 - 200 35-90 NI
=] Nat 150 20-40 3
Nat 140 30- 50 4
Mmiokota / Kouhoupdkia
Nat 135 40- 60 S
=] Nau 170 20- 40 3
Nau 150 30-50 4
Mikpd K€k / Ma@iv
5 3 1
Nau 150 40-60 R Vs,
=] Nat 180 - 200 30-40 3
—_r
Youdakia Nat 180 - 190 35-45 _ﬁ__._,._’_ 1W=r
* 5 3 1
Na 180 - 190 35-45 o e
=] Nat 90 110- 150 3
—_r
. 4 1
Mapéyka Nau 90 130- 150 e L
% 5 3 1
Nau 90 140-160 AaMlRs Rl
= Nat 190 - 250 15-50 2
Mitoa / Ywui/ Focaccia (Dokdtola)
Na 190 - 230 20-50 -
, . . . * 5 3 1
Mitoa (Aemtn, XovTpn, @OKATOLQ) Nat 220-240 25-50 A, A—T .
= Nat 250 10-15 L2
) . 4 1
Katepuypévn mitoa Na 250 10-20 AR,
Nat 220 - 240 15-30 o 3
3
Nat 180- 190 4555 e
&A()l:):gifT’gTifc) Nat 180 - 190 45-60 e
* 5 3 1
Nat 180 - 190 45-70 A e L
3
EI Nal 190 - 200 20-30
Bohofdv / ahpupd Kpakep pe @UANO 4 1
KpoUoTAG Nau 180 -190 20-40 I D
Nat 180 - 190 20-40* 2> 3
=] 3 ] *
AEITOYPTIEXZ . . .
. E€avaykaopévog  Wroipo otov ! ) E€avaykaouévog :
Yuufatikod atpoc POGEVO LE adpa Grill Turbo Grill aépac ECO Air fry




PADI KAI
ENTA _
YYNTATH AEITOYPTIA  MPOGEPMANZH  ©EPMOKPAZIA (°C)  AIAPKEIA (Aemrtd) AZESOYAP
3
Aalavia / OAav / Zupapikd / Kavelovia Izl Nat 190 - 200 45-65
3

Apvi/ Mooxdpt/ Bodivo 1 kg EI Nat 190 - 200 80-110
KotomouAo / kouvéN / mamia 1 kg |z| Nat 200-230 50-100 ! 3 j
Fahomovha / Xriva 3 kg = Nau 190 - 200 80-130 2,
Wdépl1 oto @oupvo / og \adokoAa 3

N 180 - 200 40 - 60
(@\éta, oAOKANpa) Izl a —J
lepota Aayavikd 5
(tomatoes, courgettes, aubergines) Nat 180 - 200 50-60 ~—r
((topdreg, kohokuBdakia, peNTCAvEQ))
Opuyaviopévo Ywui Ifl — 3 (UYnAn) 3-6 _\_”5“_’_
Wapt iNéTo / umpildAeg El — 2 (peoaia) 20-30** q_‘f._F 1 3 r
Aoukdvika / coufAdkia / maiddkia / ) . . o e 5 4
XGUTTOUPYKED El — 2- 3 (heoaio-upnAn) 15-30 .~ e
WYnto kotomouho 1-1,3 kg — 2 (peoaia) 55 -70 *** _\___2___’_ 1 1 r
MmoUtL apviolo / Kotol — 2 (peoaia) 60 - 90 *** { 3 j
Yntéc matdteg — 2 (heoaia) 35 - 55 **% L 3 j
Aaxavikd oykpatév — 3 (UYnAn) 10-25 ! 3 j
MA\Rpeg yevpa: Tapta (Eminedo 5) / 5 3 1

N 190 40-120%
Naldvia (Eminedo 3) / kpéag (Emimedo 1) al ARe AR, L—J

aldvia kal Kkpéag at -

Aald ' & N 200 s0-100% A 1
Kpéag kal matdreg Nal 200 45-100% _\_”4|__._,._’_ i 1 j
Wdépi kat Vegetebles (Aayavikd) Nat 180 30-50*% qéﬁ ! 1 ]
lepoTd KoppdaTia YnTd e — 200 80-120* t 3 j
KoppdTtia kpéatog 3

— 200 50-100*
(KOUVENL, KOTOTTOUAO, apVi) e —J

* EKTiwpevn xpovikr Sidpkela: Mmopeite va agaipeite 1o gayntd and 1o eoupvo o SIapoPETIKOUG XPOVOUG, aVANOYA HE TNV TTOOCWTTIK TTEOTINGN.
** TUPIOTE TO PAYNTO GTO PECO TOU GUVOAIKOU XPOVOU PNoiuaToc.
*** TuploTe To PaynTé oTa SUO TPITA TOU GUVOAIKOU XPOVoU YNaiUaToC (av eival anapaitnto).

TPOMOZ ANATNQZHZ TOY MINAKA WHEIMATOX

JToV TTivaka avagépeTal n KaAuTepn Aertoupyia, e€apTripata Kal emimedo mou MEETTEL VA XPNOILOTIOINBOUV Yia TOUC SIAPOPETIKOUG TUTTOUC (paynToU.

H Sidpkela Pnoipatoc Eexkivd amod T OTIyr TOU TOTOBETETAL TO paynTd GTO POUPVO, XWPIG va TTephapBaveTtal n mpoBepuavon (dv xpeldletal).

Ol Beppuokpacieg kal ot xpdvol YnolaToq ival eVOEIKTIKA Kal EEApTWVTAL amd TNV TOCOTNTA TOU GaynToU Kal ToV TUTIO TOU E6APTHLATOG TTOU
xpnotgomnoleftat.

XpnotomoloTe apxIKa TIG EAGXIOTEG CUVICTWUEVEG TIUEG Kall, EQV TO (paynTO SV EXEL AYEIPEVTEL APKETE, TIPOXWPENOTE OE HEYANITEQPEC TIUEC.
XPNOIOTOINOTE Ta AEECOVAP TIOL TTAPEXOVTAL KAl KATA TTROTINGN OKOUPOXPWHEG UETAANIKESG POPUES YAUKOU Kal Tapld YEVIKAG Xpriong. Mmopeite emiong
Va XPNOILOTIOICETE OKEUN Kal AEEcoudp amd TMPEE 1 OTEATITN, WOTOOO TPETEL va AABETE UTTOYN GTL O XPOVOC LAYEIPEUATOC Ba gival Aiyo peyaAUTePOC.
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EMAVW O€ Oxapa ) . Pnoiuatog 500 ml vepod
EMAVW O CUPUATIVN
oxapa




KAOAPIZMOZ KAI 2YNTHPHZH

BePalwOeite 6TI N GUOKEUN €XEl
KPUWOEL TIPLV TIDOXWPICETE OE
ouvtipnon 1 Kabapiouo.

Mnv xpnotpomolegite
atpoKaOaploTéc.

Mnv xpnoipomnoleite HeETAANKA
O@POUYYApPAKIa, AEIAVTIKA
cupuatdkia N AelavTika/
S1aBpwTtika KaBapIoTIKA, KABWC
UmopEi va KataotpéPouyv TiG

Dopdte MPOCTATEVTIKA YAVTIA.

H ovokeun mpémnel va amoouvdeDei
amnmo TNV mapoxrn PEVHATOG TPLV
amoé onmoladnmote epyacia
ouvtAPNnoNG.

EMPAVEIEG TNG CUOKEUNG.

E=QTEPIKEX EMIOANEIEX

. KaBapiote Tic em@aveleg pe éva vypd mavi pe UIKPOIVEC.
Edv undpxouv moAég akaBapoieg, mpooBéote 01O

VEPOS ANiyEC OTAYOVEC ATTOPPUTIAVTIKOU UE 0udETEPO pH.
>KOUTTIOTE PE éva OTEYVO TTAVI.

. Mn xpnotporoleite SiafpwTikd fi amofeoTtika
amoppumnavtikd. Edv kdrmolo amd autd ta poiovta pOel
Katd AABo¢ O€ MA@ UE TIC EMPAVEIEC TNC CUOKEVNC,
KaBapioTe TO APECWC UE €Va UYPO TIAVI UE IKPOIVEC.
EXQTEPIKEX EMIOANEIEX

. Metd amd k&g xprion, agrioTe To YOoUPVO VA KPUWOEL
Kal HETA KOBAPIOTE TOV, KATA TIPOTIUNON EVW Eival akOUaA
(e0TdC, Y10 VA 0QAIPECETE TA UTTOAEIMUATA 1) TOUG AEKEDEC
anoé ta TPo@Ipa. lNa va oTeyvwoel Tuxov uypaoia mou
SnuiovpyrBnke Aoyw Ynoipatog @aynTtou pe uPnAn
TIEPIEKTIKOTNTA OE VEPO, APrOTE TO POUPVO VA KPUWOEL
EVTENWG KAl OTN OLVEXEIQ KABapioTe Tov e éva LPaoua
€va opouyyapL.

. Evepyomoirjote t Aertoupyia “Smart Clean” yia féxtioto
KaBapPIoO TWV ECWTEPIKWY ETTIPAVEIWV.

. KaBapilete 1o KpUoTaAO TNG TOPTAG LE EISIKO LYPO
QATTOPPUTTAVTIKO.

.Na va dleukoAUveTe Tov KABAPIOPO TOL POUPVOU,
UITOpEiTe va BYANETE TNV TTOPTA.

A=EZOYAP

A@AOTE TA VA IOUNACOULV OE VEPO LUE ATTOPPUTTAVTIKO UETA
™ XPrion. XpnoOToINOTE YAVTIO (POUPVOU YIA TO XEIPIOWO
TOUG, €4V ival akOun (eoTd. Ta UTTOAEIUUATA PAYNTWV
MITopoUV va agalpeBolv UKOAA Pe KatdAANAN BolpTtoa 1y
O(pOUYYAPAKL

2YNTHPHZH XYPTAPIOY NEPOY

Mpoooxn: To cupTtdpl vepou Sev gival KATAANAO yia
Xpnon oto muvTrplo mdtwv: Kivouvog {nuidg!

210 TENOC KABE KUKAOUL PNGINATOC UE ATUO, JETA amd
Tiepimou 30 Aentd 0 POUPVOC EKTEAEI auTOpaTa évav
KUKAO amootpdyylong SIApKELAG TIEPITIOU EVOC AETTTOU,
HETAPEPOVTAC £TCL ONO TO VEPO TOU CUCTHATOC OTO
e€ayopevo ouptapl. MOAG oAokANpwOEi N autéuatn
amooTPAYYION, TIPOXWPNOTE WG EEAG:

KAOGAPIZMOZXZ KATAAYTIKQN KAMNAKIQN

(MONO 2E OPIZMENA MONTEAA)

O @oupvog e€omhiletal pe €161KA KATAAUTIKA KamaKia
mmou S1EUKOAUVOULV Tov Kabapiopd Tou Baiduou
Hayelpépatog xdpn otnv 181k autokaBaptlouevn
emiotpwon, n onoia givat e§alpeTIKA MopwdN¢ Kal

gival og B¢on va amoppo@roel Ta Aimn kat Tn Bpwild.

AuTd ta Kamdkla epapudélovtal 0Toug
odnyou¢ paglwv: Otav emavatomoBeTeite Kal
emavanpooappolete Toug 0dnyouc paglwy, va
BeBaiwveote 0TI o1 yavt{ol oTnV Kopu®n gival

1. Théote 10 EMAVW PEPOG TOU UITPOCTIVOU KATTAKIOU TOU
oUPTAPLOU, TTOU UTTOSEIKVUETAL UE HIA ECOXT, YO VA
Tpapnéete mpog ta €é€w Tn Aafn

Mdote T Aapn kat TpaPriéte é€w To cUPTAPL VEPOU.

Agaip£oTe To KAmdKI Tou CUPTAPIOL VEPOU.

Ade1d0Te TO CLUPTAPL VEPOU Kal KaBapIoTe To.

>teyvwoTe ta Sidpopa £apTAUATA XPNOILOTIOIWVTAG

éva JoAako Travi.

Edv gival amapaitnto, agprjoTte To CUPTAPL VO OTEYVWOEL

OTOV 0€Pa XWPIC VO TO KAEICETE UE TO KATTAKL

7. EmavatomoBetr|oTe TO KATTAKI TOU CUPTAPIOU VEPOU.

8. TomoBetrioTe {avd TO TTAUUEVO KAl OTEYVWUEVO
aQaIPOUEVO CUPTAPL VEPOU TN Brikn Tov,
@povTi{ovTag va TO OTIPWEETE EXPL KATW

9. MatAioTe To KATW PEPOC TOU UITPOCTIVOU KATTAKIOU TOU
oupTaplov yla va enavatomoBeTrioete TN AaPh.

Y nueiwon: Eav xpeidletal, umopel va mpaypatonolnBei évag un

QUTOLATOC KUKAOG OMOOTPAYYIONG: TIATAGCTE TO EIKOVIOIO

KaBapiopoe B atov mivaka Alemagric Xprotn kat pe

TIAONYNON HE Ta MANKTEA + Kal - ETMAECTE ATToOTPAYYIoN Kal

TIATAOTE TO €KOVISIO V' yia va EekivrioeTe. O povpvog Ba

OTPAYYIOEL TO VEPO OTO CUOTNUA, HETAPEPOVTAC TO OTO

€€QyOUEVO CUPTAPL

> NUelwon: ATIOPUYETE VA APrVETE TO VEPO GTO CUOTNA YId

TIEPIOCOTEPEG ATIO 2 NUEPEG,

Xpnolpomoleite poévo vepd o Bepuokpaaia dwpatiov

otav yepiCete 1o oupTApL VEPOU: TO (€0TO VEPO UMOpPEL

Va €MNPEACEL TN AEITOUPYIA TOU KUKAWMATOG ATHOU.

XpNOILOTTIOINOTE UOVO TIOOLUO VEPO.

BPAXTHPAX

Ma va S1ao0@alioceTe 0TI 0 POUPVOC AEITOVPYEL TTAVTA UE

aptotn anmddoon Kat yia va Bondrjoete va mpoAngOsi

0 OXNUATIOUOC OAATWV E TO XPOVO, CUCTIVOULIE VA

XPNOILOTTOLEITE TAKTIKA TIC AEITOVPYiEC "ATTOGTPAYYION” KAl

“KaBaptopdg aAdtwv”.

Metd amé pia peydin mepiodo Xwpic va xpnotuomoleital

n Aerroupyia “E€avayk. aépa + ATUOC, mpoTeivetal va

evepyorolnBei évag KUKAOC PNnGCiuaToc Pe Tov poupvo

adelo yepiCovtag evtehwg To Soxeio.
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TOmOBEeTNUEVOL OTIC KATAANNAEG OTTEC OTA KATIAKIA.
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MNa Tnv KaAUuTtepn xprion Twv IGI0TATWY




AUTOKABAPIoUOU TWV KATTAKIWY, 0AC TTPOTEIVOUE va
(eotavete 1o Poupvo otou¢ 200 °C yia mepimou pia
wpa xpnotpomolwvtag tn Asltoupyia “Zupf. Yricipo”
O @oUpvo¢ katd TN S1dpPKELA AUTAC TNG A&lToupyiag
TPEMeL va eival Adelog.

>Tn OUVEXELD APNOTE TN CUOKEUN VA KPUWOEL TTPLV
KaBapioeTe T UMTOAEIPUATA TPOPWV PE €V UN
S1aPBpwTIKG GPOLYYAPAKL.

> nueiwon: H xprion S1aBpwTIKWY 1 amOEECTIKWY OUCIWY,
XOVTPEC BOVPTOEC, CUOTPEC YIa TTOUP( 1} OTTPEL POUPVOU TIOU
UIMOPOUV VA TTPOKAAECOLY (NUIA OTNV KATAAUTIKN
ETMPAVELQ KAl VA KATAOTPEPOULV TIG IBIGTNTEC AUTOUATOU
kaBaplopoL TNC.

Av anaiteftal avTikatdotaon TwyY KATAKIWY, ETIIKOWVWVHAOTE
e To Kévtpo E¢ummnpétnong MNehatwv.

ANTIKATAXTAZH TOY OQTOX

1. Amoouvd£oTe Tov oUPVO amd TNV NAEKTPIKNA
Tpopodoaoia.

2. ZgB16woTe TO KAMAKL amd TO PWC, AVTIKATAOTHOTE
To Aapntipa Kal Biéwote Eavd To KAmAaKl.

3. Zuvdéote Eavd Tov oUPVO OTNV NAEKTPIKA
Tpo@odoaoia.

AOQAIPEXZH KAI EMANATONOOETHXH NOPTAZ

1. Na va a@aipécete TNV MOPTA, avoifTe EVTEAWC Kal
KateBAoTe Ta AYKIOTPA €W OTOU PTAcouv o€ Béon
anmac@Aiiong.

2. KAeiote TNV mopTta 600 MEPICOOTEPO UTTOPEITE.
Midote KAAd TNV MOPTA Kal Pe Ta SUO XEpLa — UNV
NV Kpatdte amd tn XePoAafn.

ATIAG a@alpéoTe TNV TOPTA EVW TNV KAEIVETE
TPABWVTAC TTPOC TA EMAVW TAUTOXPOVA €W OTOU
Byel amd tnv €86pa TNC. AKOUPTIAOTE TNV MOPTA OTN
pia mMAgvpd, MAVW O€ Pia LAAAKK ETIPAVELQ.

> nueiwon: Aaumntrpeg ahoyovou 40 W/230 ~ V tumou G,
T300°C. O A\aumTrpag Mou XPNOIUOTOIETAl OTN CUOKEUN
elval el61ka oxedIaoUEVOC YIa OIKIAKEC OUOKEVEC Kal HevV
elval KatdAANAoC yia TO YEVIKO wTIoud dwuatiov péoa oto
omit.. Mmopeite va mpounBeuTeite TOUC AQUITHPEC Amd TO
KévTpo TexVIKAG YOO THPIENC.

- AV XPNOILOTIOIEITE AAUMTTrAPEC AAOYOVOU, N XElpileoTe
TOUC AAUMTTAPES UE YUUVA XEPLA KABWE TA AmMOTUTIWUATA
WITOPE( va Toug KaTaoTpEPouy. Mnv XpnolUOTOINOETE TO
(POUPVO TIPIV TOTTOBETAOETE EaVA TO KATTAKL TOU AAUTTTH QL.

3. Emavatono0eTiote TNV MOPTA UETAKIVWOVTAG TNV
TIPOC TNV MAELPA TOU PoUpVou, vBuypauuifovtag
TOUG YAvT{oUC TV HEVTETESWV PE TIC £OPEC TOUG
kat ac@aAiifovtag Tnv emavw mMAEVPA otV £€6pa
TOU KABE pevteoé.

4. XapunAWoTe TNV MOPTA KAl 0T CUVEXELD AVOiETe
NV eVTEAWG. XauNAWOTE Ta AyKIOTPA OTNV APXIKNA
TouC Béon: BeBalwOeite 61 Ta KateAoaTe eVTEAWC
KATW.

AoknoTte ehagpld mieon yia va BePaiwbeite 0TI Ta
Aayklotpa Bpiokovtal otn owotr Béon.

| o

5. AokipdoTte va kKAgiogte Tnv mopTa Kat Befaiwdeite
OTI €ival eLOVYPAUULIOHPEVN E TOV TTIVAKA EAEYXOU.
Ala@opeTiKd, emavaldfete Ta mapandvw Pripata:
Av bev AelToupyei KaVoVIKA pmmopei va mpokAnBei
(nuid otnv mépTO.




ANTIMETQINIZH MPOBAHMATQN

MPOBAHMA

MIOANH AITIA

AYZH

O @oupvog Sev AelTOUPYEI.

AloKomn pevMATOG.
AmocuUv&eon amo Tnv mapoxn
pevUATOC.

BePaiwOeite 611 0 poupvoc TpogodoTteital pe peva Kal
OTL €ival owotd ocuvdedepévoc otnv mpila.

Y Briote kat avayte avd To oupvo yia va SIaToTWOETE
€Av n PAABN mapapével.

>tnv 006vn epgavifetal To ypdupa “F”
akoAouBoulpevo amo évav aplBuo A éva
ypappa.

BAABN @oupvou.

EmkowvwvioTte e To minoléotepo Kévtpo EEumnpétnong
MeAaTWV Kal avaQEPETE TOV APIOUO PETA TO YpAUUa “F".

O poupvoc bev Beppaiveral.
H Aettoupyia dev Eekivdel.

O tpomocg Aertoupyiag emideléng
Bpioketal og e€ENIEN.

Avoite 10 “AOKIMH" amd Ti¢ “PYOMIZEIX" kat emNé€te
"Off".

To w¢ ofrjvel.

H Aertoupyia “ECO” gival
gvepyormolnuévn “On”.

Avoite 10 “ECO" and TI¢ “PYOMIZEIY" kat emiAé€te “Off”.

Aev avoiyel n mépTta.

Bpioketal og e€ENEN KUKAOG
kaBapiopov.

Meptpévete va ohokAnpwOei n Aeitoupyia Kal va KpUwoelL o
poUpVOG.

Evepyomoinon avTtAiag amootpdayylong
Aiya Aentd petd 1o TéAo¢/Slakomn Tou
KUKAOU atuou

Avapevépevn autopatn
amootpdyylon vepou

Aev xpelaletal kapia evépyela.

Mmopeite va Bpeite MOAITIKEG, TUTIKN TEKUNPIWON KAl TPOGOeTEC MANPOYOPIEC TPOIOVTOG:

« Xprion tou Kwdikou QR 0Tn CUCKELN 0ag
«  Tnviotooehida pag docs.hotpoint.eu

«  EVOANGKTIKQ, MITOPEITE VA EMIKOIVWVHOETE ME TRV YInpeoia e§unmnpétnong meAatwv (BA. TNAepwvikd aplBud
oTo BiBAapdki eyyunonc). Otav emKoIvVwVEiTe Ye To KEvTpo e§unmnpétnong meAatwy, avapépate Toug KwSIKoUE TTou

avaypd@ovTal oTnV £TIKETA AVAYVWPLONG TTPOIOVTOC.
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