


TABJINLUA TOTYBAHHA

NONEPEOHE
PELIENT OYHKUIA TEMMEPATYPA (°C) TPUBANICTb (xB) PIBEHb | MPUNAQAA
MPOrPIBAHHA
= Tak 170 30-50 —
Leavened cakes (Muporn 3 ) 2
OPiKOXKOBOrO TicTa) Tak 160 30-50 A==
Tak 160 40- 60 e
- 2
Mupir i3 HaunHKoIO @ Tak 160 - 200 35-90 1 J
(WizKkelK, WTpyaens, GPyKTOBNiA
nupin) Tak 160 - 200 40-90 — 2
=] Tak 160 25-35 3
TB;S;:TL:;sei:;)rtlets (Meumnso/ Tak 160 25_35 3
P 4 2
Tak 150 35-45
=] Tak 180-210 30-40 3
Choux buns (3aBapHi TicTeuka) Tak 180-200 35-45 A 4 - 2 ,
Tak 180-200 35-45 S AP
= Tak 90 150 - 200 3
Meringues (bese) Tak 90 140 - 200 1 4 J A 2 ,
Tak 90 140 - 200 Ly
=] Tak 190 - 250 15-50 1/2
Pizza / Focaccia (Miya / dokauua) 2 5
§
<> Tak 190 - 250 20-50 A=
= Tak 250 10-20 L2
Frozen pizza (3amopoxeHa niuya) o 230250 I _ 4 ) 5
= Tax 180-200 40-55 —
ConoHi nuporu = _ _ 4 2
(oBOYEBMIA NMPIr, NWPIT Kil) Tax 180-200 45-60 e e
Tak 180-200 45-60 e e
=] Tak 190 - 200 20-30 3
Vols-au-vents / puff pastry crackers 2 5
(BonoBaHu / ne4ynBo 3 NINCTKOBOTO % Tak 180-190 20-40 A—1r
TicTa) 5 5 3 1
Tak 180-190 20-40 — L
JlaszaHbA / 3anikaHku 3 2
MaKapoHamu / KaHeNoHi / BigKpuTi El Tak 190 - 200 45-65 1 j
nuporu
ArHATMHA/TenaTnHa/anoBuYnHa/ 3
wnco (1 &0 = Tak 190 - 200 80-110 L ,
gn:fx(eHa CBUHMHA 3i CKOPUHKOIO Tax 180-190 110-150 3
KypAaTunHa / Kponuk / Kauka 1 Kr El Tak 200-230 50-100 1 2 j
Aveennn ~ AR=lr  J | f )
NPUNALLA . [eko ans BunikaHHA/ NOTOK .
PewiTtka Gopma nnz:;/_‘rmiKaHHH Ha abo ¢opma gna BunikaHHA TMigaoH/neko Ana BMnikaHHa anli-lxlgﬂs: ; SS(K)OMT:O "
P H Ha pewiTuyi A
o il s
FUNCTIONS EI Ifl e
(OYHKLIT A MpumMycoBe HarHiTaHHA . MprMmycoBe HarHiTaHHA
TpagnuinHmin nositpa Miya lpunb Typ6o rpunb nosiTpa Eco
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NMONEPEAHE

PELIENT OYHKLIA NPOrPIBAHHS TEMMNEPATYPA (°C) TPUBANICTb (xB) PIBEHb I MPUNALAA
l’uKrrkey / goose (IHAnYKa / rycka) E . 190 - 200 100-160 2
3aneyveHa puba / y neprameHTi ) _ 2
(ine, Lina) =] Tak 170-190 30-45 s
QapLlmpoBaHi oBoui _ _ 3
(nomifopw, kabauku, GaknakaHw) Tak 180-200 >0-70 e
Toasted bread (MigcmaxeHnii xni6) ﬁ 5' 250 2-6 _\___5___,_
Fish fillets / slices (PubHe ¢ine / B _ 2 ® 4 3
Fih il i 230-250 500 L
Kosbacku / keb6abw / ) Can % 5 4
nopebpuHa / rambyprepu EI 250 15-30 JREEEEE r oo
CmarkeHa KypAaTuMHa 1-1,3 kr Tak 200 - 220 55-70 ** .‘__.2“_,. \VLN[
I]Rc;?st beef rare (Poct6id 3 KpoB'i0) Tak 200—210 3550 %* 3
Leg of lamb / knuckle (Hora Arnatu o N #x 3
/ rominka) Tak 200—210 60 - 90 \ '
Roast potatoes (CmaxeHa . _ 2
KarOnTR) Tak 200—210 35-55
Vegetable gratin (OBoueBa ) . _ 3
samrara) 200—210 25-55 L '
Meat and potatoes (M'sco Ta ) . Y 4 1
Kapronns) Tak 190 - 200 45-100 e L
Fish and vegetables (Pn6a i1 oBoui) Tak 180 30 - 50 *** _\in___!,_ t 2 j
Lasagne and meat (JlazaHbA Ta 4 1
wned) Tak 200 50-100%% T
KomnnekcHa cTtpaBa: OpyKToBun 5 3 1
nupir (piBeHb 5) / nasaHbA Tak 180-190 40 - 120 *** e J
(piBeHb 3) / m'Aco (piBeHb 1)
Roast meat / stuffed roasting joints 3
(CmaxeHe m'aco/dapLumpoBaHi & | - 170-180 100-150 1 J
LWIMATKK M'Aca)

*[NepeBepHiTb CTpaBy Yepe3 NoMOBMHY Yacy NPUroTyBaHHA
** [NepeBepHiTb CTPaBy Yepes [Bi TPETUHK Yacy NPUrOTYBaHHSA (y pa3i noTpebn).
*** NepenbavyBaHa TPMBANICTb Yacy: CTPABW MOXKHA BUMATV 3 AyXOBOT Wady yepes pisHi NPOMIXKKIM Yacy, 3anexHo Bif

0COBUCTOro CMa KY.

Aeeenar e — T f oo

NMPUNALAA . Dopma 471 BUNiKaHHA Ha Aexo ana BMHIKaHHH./ N1oToK . . MippoH / neko gna
Pewitka R abo popma ana BunikaHHA [ipaoH/neko ana BuNikaHHA .
pewiTyi - BMNikaHHA 3 200 mn BOAN
Ha pewiTyi
o ] 3
FUNCTIONS EI Ifl SR&
(OYHKLIT A lprMycoBe HarHiTaHHA . lpumMycoBe HarHiTaHHA

TpaguuinHnun nositpa Miua lpunb Typ6o rpunb nosiTpA Eco
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YALWEHHA TA OBCJIYTOBYBAHHA

Mepw HiX BUKOHYBaTN
o6cnyrosyBaHHA abo ounlleHHs,
nepeKkoHamnTecs, Wo AyxoBa
wada oxonona.

3a60poHAETbCA

3a60pOHAETbCA 3aCTOCOBYBATH
napoouuuyBadi.

30BHILWHI MOBEPXHI

MpoTnpanTe NOBEpPXHi BONOro TKAHNUHO 3
MiKpOBOJIOKHA. AKLLO BOHM fiyxe 6pyaHi, fopanTe
Kinbka Kpanenb pH-HelTpanbHOro muiiHoro 3acoby. Ha
3aBepLUEeHHA NPOTPITb CYXOH0 CEPBETKOIO.

He KopucTyinTeca KoposiiHummn abo abpasnBHUM
3acobamu gna unweHHsA. Akwo 6yab-akKi 3 unx 3acobis
BMMNaAKOBO NOTPanATb Ha MOBEPXHI Npunagy, HeraHo
3iTPIiTb IX BO/IOrOK0 TKAHMHOIO 3 MiKPOBOJIOKHA.

BHYTPILUHI MOBEPXHI

« [TicnAa KOXHOro BUKOPUCTaHHA JanTe AyxoBii wadi
OXOJTOHYTK, @ NOTIM OUMNCTITb ii Bi OyAb-AKOro ocagy
y” NNAM Bif NPOAYKTIB, 6aXKaHO NOKM BOHA Le Tenna.
o6 BUCYLINTM KOHAEHCAT, AKUIA YTBOPUBCA BHACNIAOK
roTyBaHHA CTPaB i3 BUCOKMM BMiCTOM BOAU, JanTe
AyXO0Bil Wwadi NOBHICTIO OXONOHY TN, @ NOTIM BUTPITD i
TKaHWHo0 abo rybkoto.

BUKOPUCTOBYBATUN APOTAHI
Mouanku abo 3acobu gns
UMLEHHA 3 abpa3nBHOIO YK
KOPO3iMHOI0 Ai€l0, OCKiNIbKN BOHU
MO>KYTb NOLIKOAUTN NOBEPXHi

BUpPOOGY.
Haparante 3axncHi pykaBuuku.

MNepen BUKOHaAHHAM 6yAb-AKNX
onepauin obcnyrosyBaHHA
Heob6XigHO Bip'eAHaTH AyXOBY
wady Big enekTpomepexi.

+ AKLLO Ha BHYTPILLUHIX MOBEPXHAX NPUCYTHI CTIiNKi
3abpyaHeHHA, MM PEKOMEHAYEMO YBIMKHY T
bYHKLUi0 aBTOMaTUYHOIO OUULLEHHA A5 OTPMMAHHA
ONTUMasnbHOro pe3ynbTaTy. [py HaABHOCTI 3annLWLKiB
BaNHAHUX BiAKNaAeHb, YHNKanTe NpoBedeHHA
OUMLLIEHHA WAXOM aKTuBauii nipouyukny. Nepeg
AKTMBAL€0 BNAANITb BaNHAHWIA HANIT, AK Lie ONMCaHO
BULLE.

« [InA nonerweHHA OUnLLEHHA CKNa ABepuATa MOXKHA
JIErKO 3HATKY | NOTiIM BCTAHOBUTW Ha MicLe.

« OuniynTe CKNO ABEPLUAT 3 BUKOPUCTAHHAM
BiAMOBIAHOrO PiAKOro MMMHOTO 3acoby.

NPUNALAA

3amouyiTe Npunagan y BOAHOMY PO3UYMHi MMNHOIO
3acoby Bigpa3y nicia BUKOPUCTaHHSA, TPUMatoum Aoro
3a 4OMOMOrOI0 NPUXBATKM, AKLLO BOHO AOCi rapsave.
3anunLKKM Ki MOXHa BMAANUTH LWiTKO abo rybkoto.

3HIMAHHA TA BCTAHOBJIEHHA OBEPUAT

1. Wo6 3HaTM ABEepLUATa, MOBHICTIO BIAYNHITD X i
ONYyCTiTb 3aCyBKM, MOKN BOHW He OyAyTb Y MONOMEHHI
PO36/10KyBaHHA.

2. 3aunHiTb ABepuATa 4o ynopy.

MiyHo Bi3bMiTbCA 3a ABepLUATa 06OMa pyKamu, He
TprMmamTe iX 3a pyuKy.

LLlo6 3HATK ABEpPUATA, 3aUNHANTE | BOAHOYAC TATHITb iX
yropy (a), NOK/ BOHU He BUBINIBHATBLCA i3 ONOPHUX MiCLib.

MNoknagiTb 3HATI ABepUATa Ha M'AKY MOBEPXHIO.

3. LLo6 BCTaHOBUTH ABepuATa Ha MicLe, NigHeCiTb iX
[0 AyxoBoi Wwadu, BUPIBHANTE rauky netenb 3 iXHiMK
nasamm Ta 3aKpiniTb BEPXHIO YaCTUHY Y nasi.

4, OnycTiTb ABepLATa, @ NOTIM NOBHICTIO BIfUUHITDb iX.

OnycTiTb 3aCYBKM B NOYATKOBE MOSTIOMKEHHS:
nepeKoHanTecs, WO BOHW MOBHICTIO OMYLLEHI.

5. Cnpobyiite 3aunHnTY BEpLATA i1 NepeBipTe, un
nepebyBatloTb BOHW Ha OAHI NiHii 3 MaHeNo KepyBaHHA.
AKLLO Lie He TaK, 3HOBY BUKOHalTe OnucaHi BuLLEe KPOKM.

3AMIHA TAMINA
1. Bigkntouitb fyxoBy wady Bif enekTpomepexi.

2. BigkpyTiTb NnadoH iHAnKaTopa, 3aMiHiTb Namny Ta
NPUKPYTITb NNadoH Ha micue.

3. 3HOBY MiAKNOYITL AYXOBY Wady A0 eneKTpoMepeXxi.

3BEPHITL yBary: BUKOPUCTOBYWTE ranioreHosi namnu tmny G9,
25 B1/230 B, T300 °C. Jlamna, WO BMKOPUCTOBYETHCA Y BUPOD,
po3pobneHa creLlianbHo Ass MoOYTOBUX ENEKTPUYHYIX
NpWnagis i He NiAXoAWTL AN MOOYTOBOrO OCBITIEHHS
npumiLleHb (PernameHT EC 244/20009).

JlamMnu MOXHa NpradaT B UEHTPI NICNANPOAAMKHOIO
00CNyroByBaHHs. - He TopKaiitecs namn ronvmm pyKamu,
OCKiNbKM BIiIOWTKM NasbLiiB MOXYTb MOLWKOANTH ix. He
KOPUCTYMTECA AYXOBOHO LADOLO, JOKM He BCTaHOBUTE MnadoH
Ha micue.
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OYMLLEHHA CKJT1A OABEPLIAT

1. 3HABWM ABepUATa i NOKNABLUM iX HAa M'AIKY MOBEPXHIO
PYUKOIO IOHN3Y, OAHOYACHO HAaTUCHITb Ha fiBa dikcaTopu i
3HIMITb BEPXHill Kpal ABepLAT, MOTArHYBLUK iX Ha cebe.

2. TligHIMITb i MiLIHO YTPUMYWTe BHYTPILLHE CKI0 0boma
pyKamu, 418 OYULLEHHA 3HIMITb | TOKNAAITb NOro Ha M'AKY
NOBEPXHIO.

NPUCTPIN BJIOKYBAHHA ABEPLIAT*

3. BcTaHoBITb NpoMixkHY NaHenb (no3HaueHy "1R") nepen
BCTAHOB/NEHHAM BHYTPILLHbOI NaHeni: LLlo6 npaBmnbHO
BCTAHOBUTY CKIIAIHI MaHeni, NepekoHanTecs, Lo B J1iBOMY
KyTKy BUAHO no3Hauky R. CnoyaTky BcTaBTe AOBry
CTOPOHY CKJ1a, MO3HauveHy Nitepoto R, B ONOPHI rHi3aa, a
NoTiM OMYCTiTb NOro Ha micLe. NoBTopITb Lo Npouenypy
AS1A 000X CKNAHUX MaHenen.

4. BcTaHOBITb Ha MicLie BEPXHIO KPOMKY: KnauaHHA ceigunTb
NPOo NpPaBuUIbHE BCTaHOBJIEHHA. NepLu HiX BCTaHOBUTK
[ABepUATa, NepeKoHanTeca y HagiNnHOCTI YL iNbHEHHS.

AKLLO BCTaHOBNEHO NPUCTPIN 6GIOKyBaHHA ABEPLAT,
ABepusATa HeobXigHO 3aKkpmBaTh pykamu. LLIo6 Biakputn
ABepuATa 33 AOMOMOTro0 NPUCTPOIO 6IOKYBaHHSA
(Ous.man. 1).

3ano6iXXHUIN NPUCTPI ABEPLAT MOXKHA 3HATK, BUKOHABLU
NOCNIJOBHICTb i, NOKa3aHy Ha MantoHKax (dus. marn. 2).

1

NMOLYK | YCYHEHHA HECMTPABHOCTEN

NMPOBJIEMA

MOJIMBA NMPUYNHA

BiﬂKﬂlOl-leHHFl KNBNEHHA.

. Bin'epHaHHs Big
: efleKTpomepexi.

lNepeBipTe, UM € Hanpyra B efleKTPOMepeXxi,

| @ TaKOX UK NigKNoYeHo ayxosy wady no

- efleKTpomepexi.

- BUMKHITb fiyxoBy wady i 3HOBY YBIMKHITb i, 1406

Ha ancnnei BinobpaxaeTbca
nitepa F i uncno a6o iHwa

. . " “waodwn.
nitTepa nicns Hei. ;

- 3BePHITbCA 10 HANBNNKUYOrO LIEHTPY
- NiCNANPOAAXXHOro 06CNYyroBYBaHHA KNIEHTIB
. i noBigomTe cnewianictam Yncno, Axke

Ha ancnnei BinobpaxkaeTbca
nosigomneHHA «Hot» Ta obpaHa

Ha ancnnei BinobpaxaeTtbca
HeYiTKUIN TeKCT, 30a€TbCA,
auncnnen 3namaBcs.

- BctaHOBITb iHLWY MOBY.

*[IOCTYNHO NWe B AAKNX MOLENAX

3BEepPHITbCA A0 HANGNMXKYOTO LEeHTPa
- NicnANPOAa)KHOro 06CyroByBaHHA KIi€EHTIB.

3 npaBunamu, CTaHgapTHOI AlOKYMEeHTaLi€lo Ta joAaTKoBOolo iHpopmauielo npo BUPi6 MoXKHa 03HaliomMmuTca

HaCTYNMHUM YNHOM:
«  3aponomoroto QR-koay Ha BaLlomy BUPOOi
. BigsigaBwu Haw Be6-canT docs.whirlpool.eu

+  AGO 3BepHITbCA A0 HALLOT LEHTPY NiCNANPOAa*KHOro 06C/IyroByBaHHSA KJEHTIB (HoOMep TesledOHY 3a3HaueHo y
rapaHTiliHOMY TasioHi). 3BepTaoUMCb A0 LEHTPY NICNANPOAAXKHOr0 06CYroByBaHHs, NOBILOMTe KOAU, 3a3HayeHi Ha

nacrnopTHi Tabnunuui Bupoo6y.
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