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BJIATOOAPUM BU, YE 3BAKYTIUXTE NPOAYKT HA
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OMUCAHUE HA KOHTPOJTHUA NMAHEJN

1. KoHTponeH naHen

2. Kpbrbn HarpeaTesieH efieMeHT
(He e BLUaUM)

3. 3aBoacka Tabenka
(He NnpemaxBanTe)

4. Bpatnuka

5. TopeH HarpeBaTeneH enemeHT/
rpun

6. OcBeTneHne

7. BbpTAwa ce nocraBKa
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1. BKJ1./U3KJ 3. MPEANOYUTAHNU 6. ANCTAHLUMOHHO YNPABJIEHUE
3a BKNlOUBaHE 1 N3K/TIOUBaHE Ha 3a NoKasBaHe Ha CrMcbKa ¢ 3a pa3peLlaBaHe Ha U3MON3BAHETO
dypHaTa. npeanoYnTaHn GyHKLUN. Ha npunoxeHneto Ha Whirlpool

2. HAYAJIEH EKPAH 4. ANCNNEN

3a 6bp3 4OCTHN A0 MaBHOTO 5. NIHCTPYMEHTHU

MEHIO. 3a 1360p Ha HAKOJKO ONuumn un
3a NPOMSsIHA Ha HAaCTPOMKUTE ”
npeanoynTaHnATa Ha pypHata

6" Sense Live.

7. OTMEHU

3a ga cnperte BcAKa GyHKUMA
Ha ¢pypHaTa ocBeH ,YacoBHUK",
+KyxHeHCKn Tanmep” un
,KOHTponnpaHo 3aknouBaHe”,
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NMPUHAONEXHOCTHA

BbPTALUA CE MOCTABKA

[NlocTaBeHa Bbpxy CTONKaTa cu,

CTbKNeHaTa BbpTALLa Ce MoCTaBKa

MOXe [a ce N3MOoN3Ba NPy BCUYKM

MeTOAM Ha roTBEHe.

BbpTAawara ce noctaska Tpabsa
BMHAaru fa ce n3nosi3Ba KaTto OCHOBA 3a APYru CbjoBe
WAV NPUHAANEXKHOCTU, C U3KITIOYEHMEe Ha TaBaTa 3a
neveHe.

CTOMNKA HA BbPTALWATA CE MOCTABKA

i3non3BanTe cTOMKata camo 3a
CTbKJieHaTa BbpTALA Ce NOoCTaBKa.

He nocTtaBante gpyru
NPUHaANEeXHOCTN BbPXY CTOMKaTa.

TABUYKA CRISP

M3non3Ba ce camo 3a nocoyeHnTe
byHKUMN.
TaBuukata Crisp TpsibBa BUHaru ga
¥ Ce NocTaBA B LIEHTbpa Ha
CTbKJIeHaTa BbpTsALla ce NOCTaBKa U
MO>Ke ia Ce MOArpABa NPeABapUTENTHO, KOraTo € NpasHa,

CbC crneymanHata GyHKUMA camo 3a Tasu uen.
MNocTaBAnTe xpaHaTa HanpaBo Bbpxy TaBmuKaTa Crisp.

PBbKOXBATKA 3A TABUYKATA CRISP

Ypo6Ha 3a n3BakjaHe Ha ropelyara
TaBuyka Crisp oT dypHaTa.

PELUETDBYEH PADT
lNo3BonaBa BM fa NocTaBATe
[D MAeanHo 3anMyaHe Ha ACTUETO U
\'J onTMMasHa UMpKynauusa Ha ropewms
Bb3aYX.
npu HAKoun dyHKuMN “6'™ Sense Crisp MbpxeHe”.
MNMocTaBeTe pelweTbyHUA padT Ha BbpTALaTa ce
MoCTaBKa, KaTo Ce YBepUTE, Ye He BJIN3a B KOHTAKT C

npoayKTn no-6am13o fo rpuna, 3a
Tpabea ga ce n3non3Ba KaTo OCHOBA 3a TaBUYKaTa Crisp
APYr NOBBbPXHOCTHN.

BpOﬂT N BUODBT Ha MPUHAANEXKHOCTUTE MOXKE [a € Pa3/inyeH B
3aBMCMMOCT OT 3aKyrneHna moaer.

OcTaHanuTte NPVHaONeXHOCTH, KOUTO He Ca NpenocCTtaBeHu C

B TbproBckaTta Mpeka ca HallMyHu ronam 6poi
npuHaanexHocTu. Npean NoKynka ce ypepere, ye ca
noaxoaAlm 3a ynorpeba B MUKpOoBbJIHOBA pypHa 1
YCTOWUYMBM Ha TemnepaTypuTe BbB pypHarTa.

Hukora He U3nNoJs3BainTe MeTaNHN CbJOBe 3a XpaHa
WM HaNUTKN NPV MUKPOBBJIHOBO rOTBEHE.

BuHarm ce ysepaBainTe, ye xpaHute n

MPABODBI'bJIHA TABA 3A NEYEHE

Mi3non3BanTe TaBMUKaTa 3a NeyeHe
camo ¢ GyHKUUKN, KOUTO NO3BOSABAT
roTBeHe C KOHBeKUUSA; He TpAbBa Aa
13non3BaTe B KOMOMHALMA C
MUKPOBDBITHN.

MocTtaBeTe TaBaTa XOPW3OHTaNIHO, KaTo A obnerHere Ha
peweTKaTa B OTAEJSIEHNETO 3a rOTBEHE.

Mons nmanTe npeasu: He e Hy»KHO Aa U3BaxxaaTe BbpTALLaTa
ce NocTaBKa W1 CTOVIKaTa W, KOraTo M3nos3BaTte TaBaTa 3a
neyene.

MPUBOP 3A 3ATIAPBAHE

3a NpuUroTBsiHe Ha Napa Ha
XPaHW KaTo prnba nnu
3eneHyyum, nocTaBeTe rm B
KolwHwnuata (2) u Hanente
nutenHa soga (100 ml) Ha
ObHOTO (3), 3a fa nonyuute
TOYHOTO KONMYECTBO Mapa.

3a ga BapuTe NPoayKTH Kato
KapTodu, nacta, opus UM 3bPHEHN XPaHU, T1
nocTaBAiTe AUPEKTHO Ha AbHOTO Ha Npubopa 3a
3anapBaHe (KOlWHMLaTa He e Heobxoarma) u fobasainTe
NoAXoAALo KONMYecTBO NUTeHa BoJa cnopes
KOJINYECTBOTO MPOAYKTU, KOUTO rOTBUTE.

3a Han-pobpwu pe3ynTaTy NokprBainTe npubopa 3a
3anapBaHe C npefocTaBeHnA Kanak (1).

BuHaru nocraeante npubopa 3a 3anapBaHe BbpXy
CTbKJIeHaTa BbpTALla Ce NOCTaBKa 1 ro n3nonssamnte
CamMo € noaxoAAawm GyHKLNM 3a TOTBEHE UK
MUKPOBBIHOBMK QYHKLUN.

[bHOTO Ha Npnbopa 3a 3anapBaHe e HanpaBeHO TakKa, ye
Aa ce 13Mnon3Ba B KOMOMHaLMA CbC cneynanHarta
byHKUMA 3a noYncTBaHe ¢ napa.

ypeaa, MoraT fla 6baaT 3aKyneHu oTAeNHO OT OTaeNna 3a
cneanpoaakbeHo obcnyxBaHe.

NpUHaANEeXHOCTUTE He BNN3aT B onup ¢
BbTPELHUTE CTEHUN Ha pypHaTa.

BuHaru npoBepABalnTe ganu BbpTALLaTa ce NoCTaBKa
ce BbpTu cBOGOAHO, Npean Aa BKAunte pypHara.
BHuMmaBanTe fla He OTMeCTUTE BbpTALlaTa ce
nocTaBKa, AOKATO NOCTABATE UM NpeMaxBaTe apyru
NPUHAQJEXXHOCTU.

N
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OYHKUN 3A TOTBEHE

@ PBYHU OYHKLINA

«  MWKPOBDBJIHOBA
3a 6bP30 NPUrOTBAHE 1 NPETOJIAHE HA XPaHW 1 HAMUTKN.

m)muon lNMpenopbuaHa 3a
900 Bbp30 npeTonnAaHe Ha HaNWUTKK UK APYTA XPaHW C
B/ICOKO CbAbprKaHve Ha BoAa.
750 [oTBEHE Ha 3eneHuyum.
650 [oTBEHe Ha Meco 1 puba.
500 FQTBeHe Ha MeCHM COCOBE WM COCOBE CbC CHpeHe U
anua. OrHanHa dasa 3a MecHV nanose WK NeveHa nacTa.
350 baBHO, WaaALLo roteeHe. igeanHo 3a pa3tanaHe Ha
Macfo Unv WOoKonaa.
160 Pa3mpasnBaHe Ha 3amMpa3zeHy XpaHn Uv pa3meKBaHe Ha
Macho 1 cupeHe.
90 PastonsaBaHe Ha cnagonea.
DeiicTane Xpaua MO;.I\.IL\;-I)OCT I'Iponb&x;:r.)enuon
MpetonnaHe 2 yawwm 900 1-2
MpeTonnsHe ﬁgwd’e”o niope 900 10-12
PasmpasasaHe Kawnma 5009 160 15-16
[oTBeHe [MaHavWwnNaHoB Kenk 750 7-8
[oTBEHE AnueH kKpem 500 16-17
[oTBeHe Pyno 'Credpann’ 750 20-22
« CRISP

3a nepdeKTHO 3anmnyaHe Ha ACTUE OT ropHaTa W Jo/HaTa CTpaHa
Ha xpaHara. Ta3n QyHKLWiA TpsibBa a ce U3MoJ3Ba Camo CbC
cneuyanHara TaBuuka Crisp.

XpaHa MpoagbnxutenHocr
(MunH.)

MaHgnwnaHoB Kenk 7-10

Xambyprep 8.10*

* O6preTe XPpaHaTta npw N3T4aHe Ha MNoSIoBr1HATa OT BPDEMETO 3a roTBeEHE.
Heobxonumn npuHaanexxHocTw: Taeruka Crisp, ApbKKa 3a TaBKUKa
Crisp

o« O®OPCUPAHBDB3aYX

3a roTBeHe Mo HauvH, KOMTO OCUIypsABa pe3ynTaT, nofobeH
Ha TO3M NPV 13MoJ3BaHe Ha 0OMKHOBEHA dypHa. [Mpu HAKoM
XpaHy MOXe fa Ce 13M0s13Ba TaBa 3a NeyveHe Unv gpyr Cba,
noaxopsLL 3a NocTaBsAHe BbB GpypHa.

XpaHa Temn. (°C) nponb&x;':;m“o“
Cydne 175 30-35
Kekcye cbc cnpeHe 170 * 25-30
brickeuTKN 175 * 12-18

*Heobxonymo e npeasapuTenHo 3arpasaHe

[PENOPBUMTENHM NPUHAIIEXHOCTV: [PaBObIMbHA TaBa 3a NeveHe /
PelueTbueH padr

«  FORCED AIR + MW (OOPCUPAH Bb34YX +
MWKPOBDBJTHN)

3a NpuUroTesaHe Ha ACTUA Ha GypHa 3a KPaTKo Bpeme.
MpenopbunTenHo e Aa 13non3earte padta, 3a Aa

ONTMMU3MPATE LIMPKYaLMATa Ha Bb3ayX.

MowHocTt o MpoabnxutenHoct
XpaHa (W) Temn. (°C) (MUH.)
[leueHo meco 350 170 35-40
[Man c meco 160 180 25-35

[penopPbUMTENHI NPVHAANEXHOCTV: PeleTbueH padt
o TPUN

3a 3anu1yaHe, rpunoBaHe 1 rpaTuHMpaHe. MNpenopbyBame Aa
obpbLLaTe XpaHara Mo Bpeme Ha roTBEeHeTO.

XpaHa HwuBo Ha rpuna npoﬂb&”;MHT)e"HOCT
MpeneuyeH xna6 Bucoka 5-6
Kpancku ckapungun CpenHo 18-22

[NpenopbunTenHM NPYHAANEXHOCTU: PelueTbueH padt
«  IPUIT+MUKPOBDBJTHU

3a 6bP30 NPUroTBAHE Ha ACTVIS, KOMOUHMPANKM
MVIKPOBBJIHOBaTa QYHKLWS C Fpusi.

MouwHocT HuBo Ha MpopbnxuTenHoct
Xpana (W) rpuna (MunH.)
KapTtodeH orpeTteH 650 CpeaHo 20-22
He6eneHu kapTodu 650 Bricoka 10-12

[penopbUMTENHI NPVHAANEXHOCTY PelieTbueH padt

«  TURBOGRILL (TYPBO 'PUJ1)

3a nepdeKTHN pe3ynTaTi, KOMOUHMPANKA GYHKLIMWTE Ha rpuia 1
MeYeHeTO C KOHBEKLMA Ha GpypHaTa. [NpenopbuBame Aa
obpblLaTe XxpaHaTa no Bpeme Ha roTBEHETO.

MpopbnxuTenHoct

Xpana ‘ (MunH.)

HwuBo Ha rpuna ‘

Munewkn keban ‘ Bucoko ‘ 25-35

[penopPbUMTENHI NPVHAANEXHOCTV: PeleTbueH padt

«  TYPBO 'PUJ1+ MUKPOBDBJIHU

3a 6bP30 NPUroTBAHE Y 3anmnyaHe Ha XpaHata By,
KOMOUHVPAKI MAKPOBBIHOBA GYHKLINA, FPUM U FOTBEHE C
KOHBEKLWS.

MouwHocT HuBo Ha MpoabmxnurenHoct
XpaHa (W) rpuna (MuH.)
3ampasenu 650 Buncoko 20-25
KaHenoHu
CBUHCKU Nbp>KONN 350 Bucoko 30-40

[penopbUMTENHI NPVHAANEXHOCTYL PellieTbueH padt

« BbP30TMPEABAPUTEIHO 3ArPABAHE

3a 6bp30 NpeaBapUTENHO 3arpsBaHe Ha GpypHaTa npeaw
nporpamMa 3a rotBeHe.

o CNELMANHA OYHKLNKN

»  NMOoAABbPXKAHE HA TOMJIMHATA

3a 3ana3BaHe Ha TOKY-LL|O CrOTBEHa XpaHa ropeLua 1
XPYrKaBa, BKIOUUTESTHO MECO, IMbPKEH XPaHW A
CNapKyLN.

»  RISING (BTACBAHE)

3a onTUManHoO BTacBaHe Ha CJ1aAKO WM COMeHO TecTo. 3a Aa
ocnrypuTte KayeCTtBeHO BTaCBaHE, HE BKJIOUBalITE d)yHKLWIFITa,
ako d)ypHaTa € BCe OLle ropella cnen NnpeaxoaHOoTOo rotBeHe.

Whj;lﬁool ’
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OYHKLIN 6* SENSE

Tesn GyHKLMM NO3BONSABAT HAMbJTHO ABTOMATVYHO FOTBEHE
Ha BCAKAKbB VM XpaHa. 3a Aa M3Mnos3BaTe Tasu GYHKLYA Mo
Hal-00BPYA HAUMH, CIeBaIITE VHAVIKALWWTE B CbOTBETHATA
rotBapcka Tabnuua.

+ 6" SENSE PA3SMPA3ABAHE

3a 6bp30 pa3mpasaBaHe Ha Pa3NYHI BIKOBE NPOAYKTV CaMO
C MOCOYBAHE Ha TErmOoTO M. 3a Hali-0obpY pe3yNnTaTi BUHAr
MOCTaBATE XpaHaTa HanpaBo BbpXY CTbKIIeHaTa BbpTsALLa ce
rnocTaBKa.

XPYINKAB XJ1Ab PASMPA3EH

Tazn ekcknysueHa Whirlpool dyHKumA B no3sonsea aa pasvipasagare
3ampaseH x40, B komouHaLms ¢ TexHonormte Defrost 1 Crisp Batumat
X71A0 LLE 1Ma BKYC KaTo Ha TOKY-LLO vi3neveH, /3non3saiiTe Tasn dyHKLA
33 ObP30 pasMpazaBaHe 1 3aTOMNAHE Ha 3aMPa3eHM KU, GareTn v
kpoacaHy. TaBuukata Crisp TpAbBa Aa Ce 13Mon3Ba C Tasv GyHKLA,

XpaHa Terno
CRISP PA3MPA3AIBAHE HA X716 € 50-800g
MECO 100 - 2000 g
NTUYE MECO 100-3000g
PUBA 100-2000 g
3EJIEHYYUM 100 - 2000 g
XNAB 100-2000 g

+ 6™ SENSE REHEAT

3a npeTonnsAHe Ha roToBa XpPaHa, KOATO € 3aMpa3eHa 1nn

Npw CTalHa Temnepartypa. OypHaTa aBTOMaTUYHO M34YMCIABA
HEoOXOAMMIITE HACTPOIIKY 3a NOCTUrAHE Ha Hali-gobpuTe
pe3ynTat 3a Hall-KpaTko Bpeme. [ocTaBeTe XxpaHaTta

BbpXy OrHeYnopHa YMHKA WK APYr Cbf, NPeAHa3HauyeH 3a
MUKPOBBIHOBY GypHU. BHUMATENHO 13BapeTe OT ONakoBKaTa, 3a
[ NpemaxHeTe BCAKaKBO anymmHieso ¢onuo. B Kpasa Ha npoueca
Ha NMPETONNAHE OCTaBAHETO Ha XPaHITE, 0COOEHO Ha 3amMpa3seHuTe
X[paHu, fia NPecToAT 1-2 MUHYTV BUHArW LLe JoBeAE A0 NO-A06pK
pe3ynTaTu.

He otBapsiTe BpaTuyKaTa, AOKATO GYHKLMATA € aKTMBHA.

+ 6™ SENSE STEAM

3a rotBeHe Ha rMapa Ha NPOAYKTM KaTo 3eN1IeHUyLIM W priba ¢
MPUNoXeHUs NPUBop 3a 3anapBaHe. MogroteuTenHarta dpasa
aBTOMATI4YHO 06pPa3yBa Mapa, AOBEXAAIKM HanATaTa Ha [[bHOTO Ha
nprbopa 3a 3anapBaHe BOAa A0 TOUKATa Ha KureHe. BpemeTo 3a Tasu
¢asa moxe aa Bapupa. Cnep ToBa GpypHaTa NpemriHaBa KbM roTBEHe
Ha ACTVETO Ha Mapa CbIIacHO 3af1aieHOTO BPeME.

3aparite 1 -4 MUHYTX 33 MEKU 3eNeHYY L, KaTo OPOKONN 1 NPa3-yk,
UK 4 - 8 MHYTY 3a NO-TBBPAM 3€NIEHUYLIY, KaTO MOPKOBU 1 KapTohu.

He otBapsiiTe BpaTWuKaTa, J0KaTO GyHKLMATA € aKTVBHa.
Heobxoaymy nprHaanexxHocTv: [Mprbop 3a 3anapsaHe

+ 6™ SENSE CRISP FRY

Ta3u eKcKiy3vBHa GyHKLYIA 3a 30paBOCIIOBHO XPaHeHe
KOMOVHMPA KauecTBOTO Ha GyHKUMATa Crisp CbC CBOIMCTBATA HA
LMPKYNaLWisTa Ha ropelLL Bb3ayx. ToBa No3BonsBa NocTuraHe

Ha XPYMNKaBVi 11 BKYCHI PE3yTTaTu KaTo CIIef MbXKeHe, CbC
3abeNeXVTeNHO HamassiBaHe Ha HEOOXOAVMOTO KOMNYECTBO
OO B CPABHEHVIE C TPAAVLIMOHHWS HAUMH Ha FOTBEHE, KaTo Npu
HAKOM PEeLIeNTI Hy»KaaTa OT OfIV O A0PU € NpeMaxHaTa. BbamoxHo
e [la Ce MbKaT Pas/vYHI MOYroToBM XpaHu (nonydabprikaTi),
MPECHM NN 3aMPa3EeHI.

XpaHa

CnepBaviTe CbBeTUTE, Iaf€HN B AOMNHATA Tabnu1La, 3a TOBa Ko
NPVYHAANEXHOCTY [ja M3MOJI3BATE U KaK Ja MOCTUTHETe Hait-

[obpuTe pe3ynTaTi OT FOTBEHETO 3a BCEKW TVM XPaHa (MpAcHa
1M 3aMpaseHa).

Terno/nopuvn

MAHVPAHO ITbPXXEHO OUIE

Jlexo rv nokpuiiTe C onmo Npeau roteeHe. Pasnpenenete
nopasHo B TaBrukata Crisp. [ocTaseTe TaBmuKaTa Bbpxy padra

100-500g

KIOOTETA

Jlexo rv nokpuiiTe C onmo Npeau roteeHe. Pasnpenenete
nopasHo B TaBruKkata Crisp. [locTaseTe TaBmqKaTa Bbpxy padra

200-8009

O EHA YMNC *
Pa3npefienete nopaeHo B TaBvdkata Crisp

1 -3 nopummn

CKAPWIV TAHE %
PasnpeneneTe nopasHo B TaBnyKara Crisp

100-500g

MAHVIPAHW KATIMAPY 3%
Pasnpenenete NopaBHO B TaBW4Kata Crisp

100-500g

MAHVPAHI PUBHU MPBYALIN

PasnpeseneTe nopaeHo B TaByukaTa Crisp. OGbpHETE, Korato CTe
MOMKAHEHY [1a O Harpasu1Te

100-500g

ITbPXKEHW KAPTOOW
Pasnpenenete NopaBHO B TaBy4Kata Crisp

200-5009

[TbP>KEHW KAPTOOU

ObeneTe v HapeXKeTe Ha NPbUMLIA. HakicHeTe B CTyaeHa 1
noAcorneHa Boza 3a 30 MyHy TV NoACyLLETe C Kbpria 1
npeTerneTe. HamaxeTe CbC 3exTvH (5%). Pasnpenenete B
TaBvykata Crisp. [MocTageTe TaBuKaTa Bbpxy padra. O6bpHeTe,
KOraTo CTe NnofikaHeHM [1a ro HarpasiTte

200-5009

KAPTO®EHW KPOKETUA
Pasnpenenete NopasHO B TaBW4Kata Crisp

100-600g

NATNAIKAH

HakbnLanTe, nopbceTe Cbe CON 1 OCTaBeTe Aa rnoeme 3a 30 M1H.
V3mnTe, NoACyLLETe 1 MpeTerrieTe napyeTara. HamaxeTe CbC
3exTH (5%). Pasnpenenete nopasHo B TaByykara Crisp. [octasete
TaBMYKaTa BbXy padta. OGbpHETE, KOraTo CTe MOAKAHEH 3 ro
HanpaswTe

200-600g

YyLLIKA

HapesxeTe Ha napyeTa, MPeTerneTe M 1 HaMXKeTe CbC 3eXTVH
(5%). Paznpenenete nopasHo B TaBmukata Crisp. [ocTaseTe
TaBMYKaTa BbPXY padTa

200-5009

TUKBUYKA

HapereTe Ha napyeTa, MpeTerneTe v 1 HaMaKeTe ChbC 3eXTVH
(5%). Pasnpeenete nopaeHo B Tasidkata Crisp. MocTaseTe
TaBMUKaTa BbpXy padta

200-500g

XALL BPAYH3

Obenete 1 HacTbpKeTe KapToduTe peHae. HakvcHeTe B CTyneHa 1
noaconeHa Boaa 3a 30 MuHy . [loacyLeTe C Kbpra v rv
npeTerneTe. HavaxeTe Cbe 3exTuH (5%). Pasnpenenete B
TaBnykata Crisp. [MocTaseTe TaBmuKaTa Bbpxy padra. [lobaseTe 1
OOBPHETE, KOraTo CTe MofKaHeH [1a ro HanpaeuTte

100-600g

MATELLIKA XATKIA %
Pasnpenenete nopasHo B TaBuukara Crisp. [ocTaBeTe TaBryKaTa
BbpXY padTa

200-600g

CWPEHE MAHE
Pa3npeneneTe nopaBHo B TaBdkata Crisp. [ocTaBeTe TaBuKaTa
BbpXY padTa

100-400g

OANNADGE/IN

HamarkeTe neKo TaBiJKaTa 3a 3anmyaHe. [lo6aBeTe n o6preTe
XPaHaTa, KOrato CTe rnofkaHeH1 a ro Harpasmre

100-400g

MUKC MbPYKEHA PUBA %
PasnpefieneTe nopaeHo B TaBvdkata Crisp

100-500g

JIYYEHW KPBIYETA %
Pa3npeneneTe nopasHo B TaBmukarta Crisp. ocTaBeTe TaB/uKaTa
BbpXY padTa

100-500g
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U3NONI3BAHE HA CEH30PHUA AUCIIEN

3a npunaBnXBaHe B MEHIO WIN CNNCDHK:

MpocTo Nnb3HeTe NpbCTa CU BbPXY Ancnnes,
3a Ja ce NpuABKIKBATE NMpPe3 efIeMeHTU U
CTOWMHOCTMW.

3a na nsbepete unv NOTBbpAUTE:

J[lokocHeTe eKpaHa, 3a fla n3bepeTe OT MEHIOTO
CTOMHOCTTA UL eIeMEHTA, KOUTO XKenaeTe.

U3MOJISBBAHE 3A MbPBU MNbT

3a a ce BbpHeTe KbM NpeAnLLHNTE eKPaHU:
JokocHete £ .

3apga norBbpanTe HaCTPOﬁKa nnn fga ce npnaBuxwuTte
KbM cnegBawina eKpaH:

flokocHeTe “SET" nnn “NEXT".

Korato BkNtounTe ypega 3a NbpBu NbT, TpAGBa fa
KoHpUrypupate npogykTa.

Hactponkute morat BnocneicTBMe Aa Ce NPOMEHAT upe3
HaTWCKaHe Ha & 3a JOCTBN A0 MeHI0 ,VIHCTpYMeHTI",

1. USBEPETE E3UK

KoraTto BKntounTte ypefa 3a nbpeu nbT, TpAbBa ga
n3bepeTe e31K 1 Jja CBEpPUTE YaCOBHMKA.

+ [nb3HeTe npes eKpaHa, 3a Aa ce NpunaBuxnTte npes
CMNCbKa C HallMyHW e3nyn.

d

« JlokocHeTe e3rKa, KONTO Bu e HyxeH.

Cestina, Cesky Jazyk
Yewkn

Dansk
LaTckn

Deutsch
Hemckun

EAAVIKA
[pbUKkK

English
AHFAVNCKN

&

JokocBaHeTo Ha £ e By BbpHe 00paTHO KbM NpeanLLHA
eKpaH.

Espanol
McnaHckn

2. HACTPOMBAHE HA WIFI

OyHKumAaTa 6th Sense Live B no3BonsBa ga
ynpasnaBaTte ¢pypHaTa OT pa3CcToAHME, C NOMOLLYTA
Ha MOOUNHO YCTPOMCTBO. 3a Aa NO3BOAMUTE
ynpaBfieHNneTo OT pa3CcTosAHMeE Ha ypeaa, TpAbBa
MbPBO YCNELWHO a 3aBbpLUnNTe Npoueca Ha
cBbp3BaHe. To3M Npouec e HyXeH, 3a Aa perncrtpupa
ypena Bu n ga ro cBbpxKe C gOMallHaTa MpeXa.
« JokocHete ,SETUP NOW?* 3a ga HacTpouTe
CBbp3BaHeTo.

Setup WiFi now to automatically set the time,
date, and enable connectivity with your
smartphone.

If you skip, you can find the optional later in

your Tools menu.

B npotueeH cnyuan gokocHete ,SKIP”, 3a aa cBbpxeTe
NPOAYyKTa C Ha NO-KbCeH eTan.

KAK JA HACTPOUTE CBbP3BAHETO

3a pa n3nonseaTte Ta3u GyHKUMA, Wwe Bu e Hy»KHO:
CmapTdoH unm Tabnet n mappyTmnsaTop 3a
6€e3)KMYHA BPb3Ka C UHTEPHET.

MN3non3BanTte cmapT yCTPOMCTBOTO CU, 3a Aa
npoBepuTe ganu CUrHanbT Ha JoMaluHaTa Bu
6e3XMYHa Mpexxa e A0CTaTbYHO CUJIeH N B 6NM30CT A0
ypega.

MUHUMaNHN N3UCKBaHWA.

CmapT ycTponcTso: EkpaH ¢ Android 4.3 (unu no-HoBa
Bepcus) ¢ 1280x720 (nv no Hoea Bepcus) v iOS 8 (nnu
NO-HOBA BEPCUA).

MapupyTr3atop 3a 6e3xmdHa Bpb3ka: 2,4 Ghz WiFi b/g/n.
1. U3Ternete npunoxeHuneto 6™ Sense Live

MbpBaTa CTbNKa 3a CBbp3BaHe Ha ypena Bu e

[ia U3TernuTe NPUIOKEeHNETo Ha MOBUTHOTO Cn
ycTporicTo. MpunoxeHneto 6 Sense Live we Bu
npesefe npes3 BCUUYKN CTbMKK, ONUCaHn TyK. Moxe
[a u3TernuTe npunoxeHueto 6™ Sense Live ot iTunes
nnn Google Play.

2. Cb3panTe akayHT

AKoO He CTe ro HanpaBunu gocera, TpaAbBa ga cn
Cb3pageTe akayHT. ToBa we By no3sonn ga cebp3Barte
ypeauTe C1 1 CbLo Taka fAa rv Habnogasate n
ynpasnaBaTe OT pa3CcToaHMe.
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3. Pernctpupante ypepa cu

CnepBanTe MHCTPYKLMUTE B NPUNOXEHNETO, 3a Aa
pernctpupare ypeaa cu. LLle Bu e Hy>xeH HOMepbT
Smart Appliance IDentifier (SAID), 3a na 3aBbpunte
npoueca Ha pernctpauuna. Moxe ga oTkpurete
YHUKaNHUA KO BbPXy 3aBoACKaTa Tabenka Ha ypeaa.

4. Cebpxete ce ¢ WiFi

CnepBaiTe npouenyparta 3a HacTpomBaHe
,CKaHnpaHe-3a-cBbp3BaHe”. [[punoxeHmeTo we Bn
npesege npes npoleca Ha CBbp3BaHe Ha Bawwa ypen
KbMm 6e3xmnyHaTa Mpexa B soMa Bu.

Ako Bawwnat mapwpyTtmnsatop nogabvpxka WPS 2.0 (nnn
no-HoBa Bepcus), n3bepete “MANUALLY" (PbYHO) u
cnep ToBa fokocHete “WPS Setup”: HatucHeTe 6yToHa
WPS Ha Bawua mapwpyTtursaTtop, 3a Aa yCTaHOBUTe
Bpb3Ka MeXAay ABeTe yCTPONCTBa.

AKO e HeobXo4MMO, MOXKeTe CbLLo Taka 1 Ja
CBbpXKeTe ypeaa pbyHo, KaTto nsnonssare ,Search for
a network”.

Koobt SAID ce 13non3Ba 3a CUHXPOHM3UPAHE Ha CMapT
YCTPOWCTBOTO C Bawwms ypen.

MAC agpectT ce nokasa 3a WiFi mogyna.

Mpouepypata No CBbpP3BaHETO e TpAbBa Aa ce
M3BbPLV MOBTOPHO, €ANHCTBEHO aKO CTe MPOMEHUNN
HacTponKMTe Ha Bawwma mapwpyTtmsaTop (Hanp. ume
Ha Mpexa, Napona niu gOCTaBUMK).

3. HACTPOMBAHE HA YAC U OATA

CBbp3BaHeTo Ha pypHaTa KbMm BawwaTta gomalwHa

Mpea Lie HaCTpou Yyaca 1 gataTa aBTOMaTU4YHoO. B

NPOTUBEH CNyyai we TpAbBa Aa rv HarnacmuTe pbyHo.

+ JloKOCHeTe CbOTBeTHUTe LNdpK, 3a fa HaCTpouTe
yaca.

« [JokocHeTte ,SET" 3a ga notBbpauTe.

Cnep KaTo HaCcTpouTe Yaca, we TpAbBa Aa HacTpouTte

n aartarta.

« [loKocHeTe cbOTBETHUTE UNdpWU, 3a fla HacTpounTe
jaTaTa.

» [JokocHete ,SET" 3a fa noTBbpAUTE.

Cnepn Nnpoab/KUTENHO M3K/TOYBAHE Ha

eNneKkTpnYeCcKoTo 3axpaHBaHe TpsibBa Aa cBepute

OTHOBO Yaca u AaTtaTa.

4. 3ATPABAHE HA OYPHATA

HoBaTa pypHa Moxe Aa n3nycka MMpusmm, oCcTaHanu
OT NpoLieca Ha HeMMHOTO NPON3BOACTBO: TOBA €
HaMbJ/IHO HOPMaJHO.

Mpenn fa 3anoyHeTe Aa roTBUTE XpaHa BbB PpypHarTa,
npenopbyBamMe Ja A HarpeeTe NpasHa, 3a Aa
npemMaxHeTe oCTaTbYyHUTE MUPU3MMU.

Ceanete npefna3HuA KapTOH UMY MPO3PaYHOTO
donno ot pypHaTa U n3BageTe HammpaLmnTe ce B HesA
NPUHaAIeKHOCTH.

3arpeiite ¢pypHaTa fo 200°C, KaTo e Hal-gobpe aa
n3nonssaTe ¢yHKUMATa ,Bbp30 NnpegBapuTenHo
3arpsiBaHe”.

Cnep MbpBOTO M3MOM3BaHe Ha ypeaa ce npenopbysa Aa
NPOBETPUTE MOMELLIEHNETO.
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BCEKUWAHEBHA YNMOTPEBA

1. A3BBUPAHE HA OYHKLUA

« 3a ga Bknouute pypHaTta, HaTUCHETe nnu
[OKOCHeTe KbJeTO U ja e Ha eKpaHa.

AucnneAat Bu no3sonaBsa ga nsbupare namexagy
pbuHuTe GYHKLUMM 1 dyHKLMMTe 6™ Sense.

« [JlokocHeTe oCcHOBHaTa PpyHKUUA, KOATO Bu e HyXHa,
3a OCTbN A0 CbOTBETHOTO MEHIO.

12:35
(PbYHM (byHKLlVI@
6th Sense Functions

2min | +1min [ s20sec | O

. anI,D,BVI)KeTe ce Hagony mnum Harope, 3a Aa
nperneparte CnmcbKa.

Manual Functions

Manual Functions (PbuHn

$yHKL M)
Microwave Crisp
Forced A MoToK Bb3AYyX +

(BeHTnato MUKPOBBHN

« W3bepeTe HeobxoanmaTa GyHKUMA, KaTo A
LOKOCHeTe.

2. HACTPOUBAHE HA PbYHUTE OYHKLU WA

Cnep KaTo nsbepete Heobxogmmata GyHKLMA, MOXKeTe
[la MPOMEeHUTe HAaCTPoNKNTe . ncnneaT Le nokaxe
HaCTPOWNKNTE, KOUTO MOTaT fla Ce MPOMEHAT.

MOLWHOCT / TEMIMNEPATYPA / HUBO HA TPUJIA

+ [lpunaBuxeTe ce npe3 npenopbynTeNHUTE
CTOMHOCTY 1 n3bepeTe Hy>KHaTa Bu.

< VI36epe1'e cTeneH Ha MOLWWHOCT

3aroTeeHe.

750 900"

Bve dyHKumA “Forced Air” ("QopcrpaH Bb3ayx") MOXeTe aa
[OKOCHETe ™ |, 33 la BKIIOUMTE MpeABapUTEHO 3arpABaHe.

NPOABIIMKUTEJIHOCT

Mpu GYyHKLUMMTE C MUKPOBBITHU U KOMOUHUPAHN C
MUKPOBDBJIHYM, BUHar TpsibBa fja HacTponBaTte Bpeme
3a roTBeHe.

. ﬂ,OKOCHeTe CbOTBETHUTE Ll,I/I(I)pI/I, 3a fa HacTpouTte
HYXXHOTO Bu Bpeme 3a rotBeHe.

< BbBepeTe BpemeTo 3a pa6oTa Ha

MUKPOBDBJIHOBUA MoAyn.

2 3 4 5
7 8 9 0

« [HokocHete ,NEXT" 3a ga notBbpauTe.

B Kpas Ha BpemeTo 3a roTBeHe roTBeHeTo cnupa
aBTOMATUYHO.

Mpu n3nonssaHe Ha GyHKUUN 6€3 MUKPOBBIIHU He e
Heo6XxoAMMO [ia 3ajaBaTe BPEMETO 3a FOTBEHE, ako
McKaTe fa ynpaBnsaBaTe roTBEHETO PbYHO.

« 3a fa 3anoyvyHeTe fja HacTpouBaTe
NPOAbIKUTENHOCTTA, foKocHeTe ,Set Cook Time”.

Select a forced air temperature

(U36epeTe Temnepatypa Ha
$opcnpanuns Bb3ayx).

75 180 18!

Set Cook Timg&(3anaBaHe Ha
npoﬂbﬂmM@CT Ha rotBeHe)

3a 1a OTMEHWTE HaCTPOEHO BPEMETPAEHE Mo BpemMe Ha
roTBeHe Vi Taka [la YNpaBnasaTe PbyHO CMYPAHETO Ha rOTBEHE,
[OKOCHETE CTOMHOCTTA Ha NMPOAB/MKUTENHOCT U C/ef TOBa
n3bepete ,STOP,

3. HACTPOMBAHE HA ®YHKLIMNTE 6" SENSE

DOyHKuMnTe 6th Sense B no3sonaBaT fa npuroteaTe
ronAmo pasHoobpasume oT ACTUA, KaTo n3bunpare oT
Te3u, NoKasaHn B CNMcbKa. [loBeueTo HaCTPONKM 3a
rotBeHe ce n3b6mpaT aBTOMATMYHO OT ypena, 3a Aa ce
NOCTUTHAT Han-#o6pu pesynTtaTu.

« W3b6epeTe Tna rotBeHe oT CNUCHKa.

+ WN36unpaHe Ha PyHKLMA.

OyHKUMWTE Ca MOKa3aHW NO XPaHWUTENHW KaTeropun B MeHI0
6" SENSE FOOD (BMKTe CbOTBETHUTE TabnuLK) 1 Mo
dyHKUMWTE Ha pelienTaTa B MeHto LIFESTYLE.

« Cnep KaTto cTe n36panu GpyHKLMA, NPOCTO nocoyete
XapaKTepPUCTUKNTE Ha XpaHaTa (KoNMyecTBo, Terno,
M T.H.), KOETO 1CKaTe Aa CrOTBUTE, 3a Aa NOCTUTHETE
nepdeKkTeH pesynTar.

4. HACTPOUBAHE HA OTJIOXKEH CTAPT

Mpeawn pa ctapTupate GyHKUUSA 6€3 MUKPOBBIIHMU,
MOXe fia OTNoXuTe rotBeHeTo: OyHKUMATA We
3aMnoyHe B Yaca, KOWTO NpeaBapuTeNHO CTe n3bpanu.

« [JokocHete,DELAY” 3a 3afiaiaBaHe Ha »KenaHua ot
Bac HauaneH vac.
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Forced Air (BeHTunatop)

COOKING INSTRUCTION
(MHCTPYKLIW 3ATOTBEHETO):

For cooking different foods that [
require the same cookin aL,e
temperature on several shelves od
(maximum three) at the same time.

This function can be

- Cnepn Kato 3agafeTe »KenaHoTo OTnaraHe,

pokocHete “START DELAY”, 3a ga ctapTupate
BpeMmMeTO Ha M34yaKBaHe.

+ [locTtaBeTe xpaHaTa BbB pypHaTa 1 3aTBOpETE
BpaTnukata: OyHKLMATA Le 3anoYyHe aBTOMATUYHO
cnef N34YncieHua nepuoga.

MporpammMpaHeTo Ha OTIOXKEH Yac 3a CTapTMpPaHe Ha

FOTBEHETO Le OTMeHM $a3aTa 3a NPeABaPUTENIHO 3arpsBaHe

Ha ¢ypHaTa: OypHaTa NOCTENEHHO Le JOCTUMHE

HeobxoAMMaTa TemrnepaTypa, KOeTo 03HaYaBa, Ye BPEMETO 3a

FOTBEHE LLie Ce Pa3/MYaBa JIeKOo OT NMOCOYEHOTO B rOTBAPCKATa

Tabnuua.

+ 3a pa akTuBupaTe QyHKUMATA BegHara 1 aa
OTMEHUTE NPOrpammpaHOTO BPeEME Ha OTNaraHe,
pokocHeTte (® .

5. CTAPTUPAHE HA OYHKLUNATA

« Cnep KaTo cTe KOHPUTypUpanm HaCTPONKNTE,
fokocHete ,STARTY 3a ga aktTuBmpate GyHKUmATa.

AKO dypHaTa e ropelija U GYHKLMATA M3MCKBA CreLiManHa

MaKcVManHa TemnepaTtypa, Ha Ancrnes Lie ce v3Beae

CbobLIeHue.

Mpy GYHKUMM C MUKPOBBIIHU € HannyHa 3awmuTa npu

CTapTupaHe. BpaTnukaTa TpA6Ba fAa ce OTBOPU U

3aTBOpU, Npean aa ce ctapTrpa GyHKLMATa.

« OTBOpETEe BpaTUyKara.

« [locTaBeTe xpaHaTa BbTpe BbB PpypHaTa 1
3aTBOpeTe BpaTnyKara.

- [JokocHeTe ,START"

More fa npomMeHsATe 3aaafeHn CTOMHOCTY MO BCAKO Bpeme
Ha roTBEHEeTO, KaTo [JOKOCHETE CTOMHOCTTA, KOSTO 1CKaTe Aa
npomeHuTe,

- HaTucHete , 33 1a cnpeTe akTWBHaTa GpyHKLUA
Mo BCAKO BpeMme.

6. JET START

OT gonHaTa CTpaHa Ha HaYaJIHOTO MEHI0 MMaA NEeHTa,
KOATO NOKa3Ba TPY Pa3IMYyHN NPOABIKUTENHOCTH.
JlokocHeTe efiHa OT TAX , 3a [1a 3aNnoYyHeTe roTBEHETO C

MNKPOBDBJIHOBA d)yHKLI,I/IFl, HaCTpO€Ha Ha NbJIHa MOWHOCT

(900 W).

« OTBOpeTe BpaTMuKara.

 [locTaBeTe xpaHaTa BbTpe BbB PpypHaTa 1
3aTBOpeTe BpaTuyKaTa.

« [loKocHeTe BpemeTo 3a roTBeHe, 3a KOeTo nckare
fa roTsuTe.

12:35

ﬂ
6th Sense Functions

Lamin] o Lo O
&

Manual Functions
(PbuHMN PyHKUMN)

7. MPEABAPUTEJIHO 3AIrPABAHE

Ako e npeaBapuUTesIHO akKTuBMpaHo, cyie CTapTnupaHe
Ha (I)yHKLWIﬂTa Ha ancnnea ce noka3Ba nHAnKauunAa

3a CbCTOAHMETO Ha c|>a3aTa Ha npeaBapuTenHo
3arpAasaHe.

KoraTo Ta3u ¢asza npuknioum, ce YyyBa 3ByKOB CMrHan
1 Ha gucnnesn ce n3Bexnaa nHpopmayusa, ye pypHata e
[OCTUTHANA 3afajeHaTa Temnepartypa.

+ OTBOpeTe BpaTUyKara.
- [locTaBeTe xpaHaTa BbB dypHaTa.

« 3aTtBopeTe BpaTuuKaTta n gokocHete ,DONE’, 3a ga
3anoyHeTe roTBeHeTo.

AKO MOCTaBUTe XpaHaTa BbB GypHaTa, npean
npenBapuTenHOTO 3arpaBaHe [a 3aBbpLUM, KAYeCTBOTO Ha
MPUroTBEHOTO ACTUE MOXE la Ce BIOWWN. OTBapﬂHeTO Ha
BpaTVuKaTa No Bpeme Ha Ga3aTa 3a NpeaBapuTenHoO
3arpsaBaHe NocTass GYHKUMATA B pexxMM Ha nay3a. BpemeTo 3a
roTBEeHe He BK/0YBa ¢pa3a 3a NoarpsaBaHe.

MoxeTe fa NpoOMeHuTe HaCTPONKNTE NO
nofgpasbnpaHe Ha Bb3MOXKHOCTTa 3a NpeABapuUTENIHO
HarpsaBaHe 3a QyHKUUMTe 3a NneyeHe, KomTo Bun
No3BONABAT Aa HaNpaBuUTe TOBA PbUHO.

« WN3bepete dyHKUMA, KOATO B no3BonaABa aa
nsbepete pbyHO GyHKUMATA 3a NpeBapUTENHO
HarpsBaHe.

. [JlokocHete cumsona *§ 3a BknousaHe nnm
M3KJ0YBaHe Ha NpefBapuTENHOTO 3arpsaBaHe.
To we 6bAe 3ajafeHO KaTo AencTBme no
noppasbupaHe.
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8. MOCTABAHE HA TOTBEHETO HA NMAY3A

Hakou oT ¢pyHKummnTe 6™ Sense n3ncKBaT xpaHaTa

fa 6bae obbpHaTa No Bpeme Ha roTeeHe. LLle yyete

CMIHanN 1 Ha gucnnes we ce n3nvwe CbOTBETHOTO

nencrTeue.

- OTBOpeTe BpaTMuKaTa.

« M3BbplieTe gencTBmMeTO, 3a KOeTo gncnneaT Bu
noAKaHBa.

+ 3atBopeTe BpaTuykaTta n gokocHete “DONE”, 3a ga
Bb30OHOBUTE rOTBEHETO.

Mpean rotBeHeTo Aa 3aBbpn, pypHaTa MOXKe Nno

CbWMA HAUMH Aa Bu nogkaHu oa npoBepurTe XpaHara.

Lle yyeTe CrHan n Ha gncnnen we ce nsnuwie
CbOTBETHOTO AencTBUE.

« [lpoBepeTe xpaHara.

+ 3atBopeTe BpaTuukaTta u gokocHete “DONE”, 3a ga
Bb30OHOBUTE rOTBEHETO.

9. CIMMPAHE HA TOTBEHETO

I'Ipo3Byana CTHaN 1 gnucnneAaT Nnokasea, ye
FOTBEHETO € 3aBbpPLUNJIO.

I'Ip|/| HAKOWN (l)yHKLI,I/II/I, LLOM rOTBEHETO NMPUKJIHOUN,
MOXe [a yObJIXKNTE BPEMETO Ha roTBEHE UK Oa
3ana3unTe (I)yHKLlI/IFlTa KaTo npeanoyvynTaHa.

00:01 since ready

foTBeHe ¢
BeHTUNaTop
Cooking

TAVIMEP
COMPLETE

s ®

- JokocHete (P, 3a fa A 3anasuTte KaTto
npeanounTaHa.

. ﬂ,OKOCHeTe @ , 3a@ Aa YObJI)KNTE TOTBEHETO.

10. MPEAMOYUTAHNA

OyHKumaTta ,MNpegnountaHn” 3anameTaBsa
HacTponKNTe Ha pypHaTa 3a Bawwnte npegnountaHm
peuenTu.

DypHaTa aBTOMATUYHO 3ackua GyHKLMMTE, KOWUTO Hali-4ecTo
usnon3eate. Cnea onpeaeneH 6poi 13non3eaHus e Obaete
nofKaHeHu fa obaBuTe GYHKLUMATA KbM BawmTe
npeanoYnTaHmn CI))/HKLI,I/II/I.

KAK CE 3ANNAMETABA OYHKLMA

Cnep KaTo GyHKUMA e NPpUKNIYnNa, Moxe aa

AOKOCHeTe @ , 3a Oa A 3aNa3nTe KaTo npeanoyvynTaHa.

Taka e s nsnonsearte nNo-6svP30 B 6bAeLLe,

KaTo 3ana3unTe CblMTe HAaCTPOMKKU. AucnneaT

Bu no3BonABa ga 3anametute pyHKLMATA, KAToO
nokassa [10 4 NpeAnoYnTaHN BPEMEHA Ha XpaHeHe
BKJIIOUMTENTHO 3aKyCKa, 006A[, NeKa 3aKycka 1 Beveps.

- JlokocHeTe NKOHWUTE, 3a a n3bepeTe NoHe egHa.

<1. Forced Air
Cavity Temp: 180 °C
Cook Time: 05:00
Preheat: Disabled

e

vd

- [HokocHete,SAVE AS FAVORITE", 3a gpa 3anameTtuTte
dyHKUMATa.

CNEQR 3ANAMETABAHE

Cnepn kaTto 3anameTute GyHKLMKN, KaTo NPeAnoYnTaHu,

OCHOBHUAT eKpaH e nokaxe GpyHKUNnTe, KONTO CTe

3anameTun 3a TeKYLOTO Bpeme Ha AeHA.

FOR YOU
Manual DINNER SUGGESTION
@ Functions Pizza .
20,

00:11:00

6th Sense
Functions

v .

3a pa npernepate meHio ,[llpegnoynTaHn’, HaTUCHeTe

: ODyHKUMMTE We ce pa3aenaT Ha pa3finyHun
BPEMEHa 3a XpaHeHe 1 e 6baaT HanpaBeHU HAKOMKO
npeanoXxeHuns.

« JloKkocHeTe nKOHaTa Ha ACTUATA, 3@ Aa Ce noKakaT
CbOTBETHUTE CNUCHLUMN.

<
Lun vorites
Pizza (Muua) Xambyprep

Looking for something else?
Check out the suggestion below.

- A |
C pokoceaHe Ha () MoxeTe Cbl|O Taka Aa nperneaare
XPOHOMOrMATa Ha NOCNEAHO WU3MNON3BaHUTE QYHKLINM.

. an/I,D,BVDKETe ce npe3 nogkaHeHMA oT Ancnnen
CNUCHK.

« [loKocHeTe kenaHata peuenTta nnm GyHkums.
» JokocHete ,START 3a ga akTnBuparte rorBeHeTo.
NPOMAHA HA HACTPOUKWUTE

B ekpaHa MpeanountaHu moxe ga gobasute
N306parkeHne NI MMe KbM BCAKO NpeanoynTaHume,
3a [a ro nepcoHanusnpare cnopef Bawute
npeanoynTaHus.

+ W3bepeTe pyHKUMATA, KOATO MCKaTe Aa NPOMEHUTE.
- JokocHeTe ,EDIT"

+ l3bepeTe CBOMCTBOTO, KOETO UCKaTe Aa
npoMeHuTe.

« JlokocHeTe ,NEXT”: Ha gpucnnes we ce nokaart
HOBUTE CBOWNCTBA.

« [JokocHete,SAVE", 3a ga noTBbPANUTE HACTPOMKUTE.

B ekpaHa ,llpegnounTtaHn” moxeTte v ga nstpmeare
3anameTeHun GyHKLMN:

- JokocHeTe § Ha cboTBeTHaTa GyHKLUA.
« [okocHete ,REMOVE IT"
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MoxeTe fa NPOMeHUTE 1 BPEMETO 3a XpPaHeHe, Npu

KOETO Ce NoKa3BaT pa3nYyHNTe ACTUA:

. HaTuchete & .

- WU36epete A ,Preferences” (Mpegnountanus).

« WN36epete“Times and Dates” (BpemeHa n gatn).

« JokocHeTe “Your Meal Times” (BawuTe yacoBe Ha
XpaHeHe).

« [MpuaBuxeTe ce Npes CNUCbKa U JOKOCHETe
CbOTBETHOTO Bpeme.

« [loKocHeTe CbOTBETHOTO ACTME, 3a [1a Mo
npomeHuTe.

Bceku MHTepBan oT Bpeme Moxe Aa ce KOMOMHMPa caMo C

eaHo ACTVe.

11. UHCTPYMEHTHU

HatucHete & , 3a Ja oTBOPUTE MEHI0 “UIHCTpyMeHTN”
Nno BCAKO Bpeme.

ToBa No3BonABa N3GUPAHETO Ha HAKOMKO ONUUN U

3a NPOMAHA Ha HaCTPOMKNTE U NpeanoYNTaHNATa Ha
ypena unu gucnnes.

© 00

Remote
Enable

Bbprauwa ce

nocTaska Kitchen Timer

AKTUBUPAHE HA AUCTAHUMOHHO
YNPABNEHUE

3a pa3pelaBaHe Ha N3MON3BAHETO HA NMPUOXEHNETO
Ha Whirlpool 6™ Sense Live.

@ BbPTALLA CE MOCTABKA

Ta3n onuua cnupa BbpTeHETO Ha BbpTALlaTa ce
nocTaBKa, 3a fa B nossonu ga nsnonssare no-
rofieMun 1 KBagpaTHU CbA0Be, MOAXOAALLN 33
M3naraHe Ha MMKPOBDBJTHM, KOUTO MOXe fla He ce
BbPTAT CBOOOAHO BBTPE B MPOAYKTA.

@ KYXHEHCKWU TAUMEP

Ta3um PpyHKLMA MOXKe fla ce aKTUBMpPA, KOraTo ce
n3nonssa GyHKLMA 3a rOTBEHE UM cama no cebe cu,
3a fa ce 3ana3Ba BpemeTo.

Cnep KaTo e CTapTUpaHa, TaNMepPbT LWe NPOABIIKN
obpaTHOTO 6poeHe He3aBUCKMMO, 6e3 fja OKa3Ba
BAUAHME Ha camaTa QyHKUUS.

Cnep KaTo TaiMepbT € aKTUBMPAH, MOXKeTe CbLo Aa
n3bepete 1 aKTMBUPATE PYHKLMA.

TalimepbT Liie NMPOABITXI 00PAaTHOTO OpOeHe, MOKa3aHo B
FOPHMA eCeH Bbrb/l Ha eKpaHa.

3a 1a BbpHETE UN NPOMEHNTE KyXHEHCKIA Talimep:
. HatucHete & .
« JlokocHete @ .

LLle ce uyye 3BYKOB CUrHan 1 e ce U3Beae MHANKauua
Ha gucnnes cnep KaTo TalMepbT 3aBbpLUM 06paTHOTO
oT6poABaHe Ha N36paHOTO BpeMe.

« JlokocHeTte ,DISMISS’, 3a na oTMeHUTe Tanmepa nnu
[a HarnacmuTe HoOBa NPOABIIKUTENHOCT.

« [okocHete ,SET NEW TIMER” 3a na Harnacute
Talimepa OTHOBO.

OCBET/IEHUE
3a Ja BKNOUMTE UKW U3KTIOYUTE NamnaTa Ha dypHaTa.

@CAMOI’IO'-II/ICTBAHE

[encTBreTo Ha NapaTa, KOATO Ce Nycka No BpeMe Ha
TO3M CreynaneH UMKb/ Ha NOYNCTBaHe, NO3BONABA
NeCHOTO NMOYMCTBAHE Ha 3aMbpPCABaHNA 1 OCTATbLUN

OT XpaHa. HanenTte yawa nuTterHa BOAa Ha AbHOTO

Ha npefgocTaBeHUs Nprbop 3a 3anapeaHe (3) Ui B
NoaxoAALl 3a MUKPOBbBJIHOBA PpypHa Cb 1 aKTUBMpPaNTe
byHKumATa.

@6xog|/uv\|/| NPUHAANEXHOCTV: Ype[ 3a roTBeHe Ha napa
MUTE (M3KJTIOYBAHE HA 3BYKA)

[lokocHeTe nkoHara, 3a aa cnpete nnn nycHete
OTHOBO BCMYKUK 3BYLUWN N anapMn.

KOHTPOJINPAHO 3AKJTIOYBAHE

OyHKumATa “KOHTpONMpaHo 3aknyBaHe” N03BONABA
fa 3aKnouynte OyTOHUTE Ha CEH30PHMA NaHen, 3a Aa
He 6bAaT HaTUCHATK CAyYanHo.

AKTUBMPaHe Ha 3aKJ/loYBaHeTo:

- [JlokocHeTe nkoHata @ .
[leakTBMpaHe Ha 3aK/lOYBaHETO:

- JlokocHeTe gucnnes.

+ [nb3HeTe N0 NOKa3aHOTO CbobLeHme.

Control Lock
The product is locked.
Swipe up to unlock.

E MNPEAMNOYNTAHNA
3a NpoMmsiHa Ha HAKOW OT HAaCTPOWKKTE Ha PpypHaTa.

WI—FI

3a NpoMsAHa Ha HaCTPOMKNUTE NN KOHOUTryprpaHe Ha HOBa
JOMallHa Mpexa.

INFO

3a u3KsYBaHe Ha pexunm ,Store Demo Mode”, HynupaHe
Ha HaCTPOWKMTE Ha ypeda 1 nosyyaBaHe Ha AOMbJIHUTENHA
nHopmauma 3a npoaykKTa.

’ Whjr/lﬁool



NMOJNIE3HUN CbBETU

TOTBEHE C MUKPOBbBJTHU

KEMKOBE U X116

MuKpoBBAHUTE HaxJlyBaT B XpaHaTa camo o
onpegeneHa A4bnboynHa, 3aToBa KOraTo rotBuTe
HAKOJIKO Hella eHOBPEMEHHO, OCTaBETE Bb3MOXHO
Hal-roNAMO pa3CcToAHME NOMEXAY MM, 3a fa
OCUTYypUTE MaKCMMasHa NOBBbPXHOCT, KOATO Aa 6bae
N3M10’KEHA HA MUKPOBbBJIHUTE.

MankuTe napuera ce rotBAT no-6bP30 OT rosiemuTe:
HapeeTe XpaHaTa Ha paBHM MO pa3mep napyeta ¢
uen paBHOMEPHO roTBEHe.

MoBeyeTo XpaHu We NPOAB/IKAT Aa Ce roTBAT,

cnep Kato MMKPOBbBJIHOBaTa dypHa e 3aBbpLunia
roTBeHeTo. 3aTOBa OCTaBeTe XpaHaTa fa NpecTou, 3a
[la 3aBbPLINTE TOTBEHETO.

CBansinTe TeneHnTe BPb3KM OT NMKa Npeau
NocTaBAHe Ha NIACTMACOBM UM XapTUEeHWN NIMKOoBe
BbB PypHaTa.

MnactmacoBoTo ¢ponuno TpAabBa Aa ce Habpasan nnu
npo6ue ¢ BUNNLA, 3a ia Ce 0CBO6OAN HaNAraHeTo n
[a ce npefoTBpaTu 3byxBaHe, Mopaamn HaTpynBaHeTo
Ha napa no Bpeme Ha roTBeHeTo.

TEYHOCTU

TeuHOCTUTe MOraT Aa ce 3arpesT Haj ToukaTa UM
Ha KuneHe 6e3 BMAMMa NosBa Ha MmexypyeTa. ToBa
61 MOrno Aa JoBefe A0 BHE3aMHO U3KUNABaHe

Ha ropeLn Te4YHOCTU. 3a Aa NpeaoTBpaTUTe

TOBA, M3MON3BaNTe CbOBE C TECHU I'bPNa,
pa3bbpKalTe TEUHOCTTA, Npean aa NocTaBuTe Cbaa
B MUKPOBDB/IHOBATa GypHa 1 OCTaBeTe TbXKMNUKaA,
noTtoneHa B cbja.

Cnep 3aTonnsAHe pa3bbpKariTe OTHOBO, Npean Aa
N3BafuTe BHUMATENIHO CbAa OT MMKPOBBJIHOBATA

dypHa.
3AMPA3EHW XPAHU

3a Han-pob6pwn pesynTaTn NnpenopbyBamMe Aa
pa3mpasnBaTe AUPEKTHO BbPXYy CTbKJIeHaTa TaBa
3a oTuexAaaHe. AKo e Heob6x0aMMo, U3non3panTe
Cbf OT JieKa nnacTmaca, KOMTo e noaxoasiy 3a
MUKPOBDB/THOBA.

BapeHu xpaHu, 3apyLieHn ACTUSA U MeCHU COCoBe ce
pa3smpa3sasBaT no-gobpe, ako ce pa3bbpKBaT No Bpeme
Ha pa3mpasaBaHeTo. Pa3genete napuertara, KoraTo
3anoyYHaT Aa ce pa3mpasaBaT: pasfesieHnTe yacTu Lwe
ce pa3mpassBaT no-6bp3o0.

BEBELLK XPAHW

Cnep 3atonnsaHe Ha 6eb6elliKa XpaHa Nan TeYHOCTU

B 6ebelwkKa 6yTunKa nnm cbp 3a 6ebelika xpaHa
BMHaru pa3bbpKBaiTe 1 NnpobBaiTe TemnepaTtypara
npeaun xpaHeHe. Taka LWe rapaHTMpare, ye TonamHaTa
€ paBHOMepHO pa3snpejesieHa v LWe ce n3berHat
pucKoBe OT OnapBaHe UV N3rapsaHus.

Mpepwn 3aTonnAHe HEMPEMEHHO CBaNANTe Kamnaka u
6nbepoHa.

3a KelikoBe 1 xnebHu n3genna Bu npenopvusame ga
n3nonssate pyHKkumaATa “Forced Air” ("®opcnpaH Bb3gyx").
KaTo anTepHaTtuBa, 3a la CbKpaTu BPEMETO Ha FOTBEHE,
noTpebutenaTt moxe aa nsbepe eyHkumaTta “Forced

Air + MW" ("OopcmpaH Bb3ayx + MUKPOBBIIHK)", KaTo
MUKPOBBIHOBATA MOLLHOCT € HAaCTPOEHA Ha He NoBeye oT
160 W c uen xpaHuUTenHMTe NPOAYKTM fa Ce 3ana3AT MeKun
1N apoOMaTHMW.

C dyHkumaTa “Forced Air” ("®opcrpaH Bb3ayx")
n3non3ssante GOpPMM 3a KeK OT TbMEH MeTan 1 BUHaru ru
NOCTaBANTE HAa PeLLETbYHMA padT.

OcBeH TOBa, NP HAKOW XPaHW, KaTo OBUCKBUT 1N
xnebueTa, MOXe [ja ce 1N3Mon3Ba NPaBObIb/IHA TaBa 3a
neyeHe NN Jpyr CbA, NOAXOAAL 3a MOCTaBAHE BbB
dypHa.

Ako n3nonseate ¢yHkuumATa “Forced Air + MW”
("OopcmpaH Bb3ayx + MUKPOBBHKL"), U3Non3BanTte
Camo NMoAxoAALLM 33 MUKPOBDBIIHOBA PpypHa CbAOBE U '
MOCTaBANTE HAa PeLLeTbYHMA padT.

3a fa npoBepuTe Aanu U3enneTo, KOETOo NeyeTe, e
roTOBO, BKapanTe Kfieuka 3a 3661 B cpefiata My: AKO
N3BafUTE YNCTa, 3HAUN KENKBT MU XNAOBT € roToB.

AKo n3nonsBaTe He3anensawm GpopmMm 3a KENKOBE, He
MaXKeTe C Macno PbOOBETE, TbiA KaTO KENKBT MOXe [1a He
Ce HaaurHe paBHOMEPHO OKOJ10 pbboBeTe.

Ako nsgenueTo ce,HafyBa” no Bpeme Ha neveHe,
M3Non3BanTe No-HNCKa TemnepaTtypa cineaBawma bt un
obmMmumcneTe HamanABAHETO Ha KONMYECTBOTO TEYHOCT,
KOATO f06aBATe, NN NO-BHMMATENTHO Pa3bbpKBaHe Ha
cmecTa.

AKO JonHaTa YacT Ha KellKa e HefjoreyeHa, cBasneTe
padTa Ha No-LONHO HUBO U Npean 406aBsIHE Ha MTbHKaTa
nopbCceTe OCHOBATA Ha KellKa C ranieta ot Xns6 unm
OUCKBUTH.

nuUA

3a fa NoCTUrHeTe paBHOMEPHO MPUTOTBAHE 1 XPYIKaB
6naT Ha NuuaTa 3a KpPaTKo BpemMe, Cce NpenopbyBa 4a
n3nonseare ¢pyHKumaATa,Crisp” 3aefHO CbC cneymanHata
NPUIoXeHa NPUHAANEXHOCT.

AnTtepHaTVBHO 3a NO-rofieMu NUUM MoxeTe fa
13non3BaTe NPaBObIrb/AHaTa TaBa 3a NeYeHe 3aefHo C
dyHKumaTa,DopcrpaH Bb3ayx”: B TO3K Cinyyar nogrpenTe
dypHaTa fo Temnepatypa 200°C n nopbceTe C MoLapena,
cnep KaTto N3MMHaT 2/3 OT BpeMeTo 3a FoTBeHe.

MECO U PUBA

3a fa nocTturHete nepdeKkTHa KoprUKa 3a KpaTbK Nepuog
OT BpeMme, KaTo B CbLIOTO BpemMe BbTPELIHOCTTa Ha MecoTo
nnun pubata ocTaHe MeKa 1 COYHa, npenopbuBame Bu aa
n3nonssate GyHKLUMM, KOUTO KOMOMHUPAT GYyHKLMATA Ha
dopcmpaHua Bb3ayx N MUKPOBBAHKTE, KaTo “Turbo grill +
microwave” nnu “Forced Air + microwave”.

3a ja NOCTUrHeTe Bb3MOXHO Hal-aobpun pesyntaTtu oT

roTBEHETO, 3aAaNTe HNBOTO Ha MUKPOBDBIHOBA MOLLHOCT
Ha 350 W.

Whjr/lﬁool i



O roTBAPCKA TABVLA

KaTeropua xpaHu i MpuHagnexHoctn | Konuuectso NHdopmauus 3a rotBeHeTo

- ‘ Na3anHs 4-10 nopumm [NpuroTeeTe cnopen NpeanodrTaHata or Bac pelienTa. M3neiite coc
=5 : + m : Betamen oTrope 1 NopbceTe CbC CUPEHE, 33 f1a NOCTUTHETE NePGEKTHOTO
E < : KaHenoHn i 400-1500g 3annyaHe

| i : : :
o <: : :
& T :JlasaHnA % ; ¢ 500-1200g
&) L : =P : BHMMaTENHO V3BaieTe OT OMakoBKaTa, 3a Aa NpeMaxHeTe BCAKAKBO
oW : = i :

C - KaHenoHu % : . 400-1500g anymvHveBo Gonvo

: : : 3aaiiTe BPEMETO, KOETO Ce MPEnOpbYBa 3a NPUrOTBAHE Ha OpKI3a.
:Opui3 ¢ 100-400goe : Cnoxete nopconeHa BOa 1 Opu3 Ha JbHOTO Ha Mpribopa 3a 3anapsaHe v
: : : i NOKpWITe C Kamaka. V13non3gaiite 2-3 yalum Bofa 33 BCAKA Yalla Opui3.

: : : : . CrioxeTe Bofa v OpW3 Ha IBLHOTO Ha NpKBoPa 3a 3anapBaHe 1 NOKPWIATe C
:OPU3NNACTA :OpuszoBakawa i 2-4nopummoe i Kanaka. [lobasete MIAKo, KoraTo GypHata Bri noakaHi. 3a 2 nopuym
: : : : : m3nom3gaite 75 ml opwi3, 200 ml Boma 1 300 ml Masko.

: : : 3anaiiTe BpeMeTo, KOETO Ce MpernopbyBa 3a NMPUroTBAHe Ha MacTa.
‘Macta i 1-4nopumvioe ;  [locTaseTe nacTara, Korato GypHaTa BY NOAKaHY 3a TOBa, 1 A roTeeTe

§ puTa C Kanak. /13non3garite npron. 750 ml soaa 3a Bcekn 100 g macTa
= Bvn CrnoxeTe NofconeHa Bofa M KyC KyC Ha ibHOTO Ha Mprbopa 3a 3anapBaHe
; YIryp 1 MOKpWiATe C Karaka. //13non3galiTe 2 valuv Bofa 3a BCsKa Yallia bynryp
= KnHoa CrnoxeTe NofconeHa Bofa M KyC KyC Ha ibHOTO Ha Nprbopa 3a 3anapsaHe
E e M NMOKPUITE C Kanaka. /13non3eanTe 2 Yallv BOAa 3a BCAKA Yalla KMHOa
= Mboco CrnoxeTe NofconeHa Bofa M KyC KyC Ha ibHOTO Ha Nprbopa 3a 3anapBaHe
i P 1 MOKPUIATE C Kamaka. /13non3gante 3 vallm Bofa 3a BCAKa Yallia npoco
5 3 AMaDaHT CnoeTe NofconeHa Bofa M KyC KyC Ha ibHOTO Ha Nprbopa 3a 3anapsaHe
é : CEMEHA U P 100-400 1 MOKpuUIATe C Karaka. /13non3sanTe 3-4 yalli Bofa 3a BCAKa Yallia avapaHT
[ - g
o 3bPHEHU Crera Cnoxete NOACONEHa BOAA 1 KyC KyC Ha IIbHOTO Ha Mprbopa 3a 3anapsaqe
% : XPAHU 1 MOKPUIATE C Kanaka. V13nonsgante 3-4 yalln BOAa 3a BCAKA Yalla cresta
: EuemmK CrnoeTe nofconeHa BoAa v Kyc Kyc Ha AIbHOTO Ha Mpribopa 3a 3anapBaHe
W MOKPUIATE C Kanaka. /13non3sante 3-4 yalln BoAa 3a BCAKA Yallla @4emmK
Enza CrnoeTe nofconeHa BoAa 1 Kyc Kyc Ha AIbHOTO Ha NMpribopa 3a 3anapBaHe
A 1 MOKPUITE C Karaka. /13non3earte 3 yaluv BOAA 3a BCAKA Yalla enaa
KvC KvC i Cnoxete noaconeHa Bofa 1 KyC Kyc Ha [IbHOTO Ha Nprbopa 3a 3anapsaHe
YR { MTOKpWIATe C Kanaka. Vi3non3gaiite 2 valliv BoAa 3a BCAKA Yalla KyC KyC
‘ = 0baBeTe NOACONEHa BOAa 1 OBECEHN AAKM B Cbf C BUCOKM PbOOBE,
:OBeceHa Kawa )y 1-2 nopLmn o-e A A h A A P
‘ ‘ pazbbpKaliTe 1 NoCTaBeTe BbB dypHaTa

% 3ampa3seHn o [penopbUMTeNHO KONMUeCcTBo. He oTBapaAlTe BpaTuuKaTa no Bpeme Ha roTBeHe.

’ Whjr/lﬁool



Kateropus

 TOBEX/IO

: CBUHCKO

: ATHELLIKO

: MATIELLIKO

MECO

MPUHALJTEXKHOCTI

MpuHapnexHocTn Konnuecteo NHpopmaLma 3a rorBeHeTO

Hamaxete c onmo v TpmiATe con 1 nnnep. OBkyceTe Mo Ball BKyC C YeChH 1
NOANPaBKYL. B Kpad Ha roTBEHETO OCTABETE MECOTO fia (i MOUMHE 15 M HYTH,

XpaHu

[NeyeHo roBexxao

ESRuD; 800-1500g npezvi 4a ro paspexeTe
TeNelLIKo NeveHo HamvarkeTe C 0110 1in pastoneHo Macsio. Brpuite con v nnnep. B kpad Ha
FOTBEHETO OCTABETE MECOTO Ia (Y MOUMHE 15 MHYTIA, MPEaV Aa rO PasperkeTe
HamaxeTe c onmo v po3mapuiH. Brpuiite con v uepen nnnep. Pasnpenenerte
Crek @ 2-66pon posvap P P P Fasrpen
M0 PaBHO Ha rpva
i Xambyprep : @ 2-66pos : HamarkeTe C onvo 1 nopbeeTe CbC CoN NPeay roteeHe
Xambyprep % 100-500g HamaxkeTe neko Tarykara Crisp Npeay NpeasapmTenHo 3arpasaHe

Pebpa @

=~ HamvarkeTe C 0n1o 1 pasTtoreHo Macsio. Brpuite con v nunep. B kpas Ha
CBUHCKO rneyeHo 1y +m ¢ 800-1500¢g b P Db P
: FOTBEHETO OCTaBETe MECOTO [1a (M MOUVHE 15 MHY TV, MPEV [1a rO paspexeTe
CBUHCKM m 2-6600 HawmaxeTe c onmo v po3mapuiH. Brpuiite con v yepeH nunep. Pasnpenenete
MTbPXKONM P M0 PaBHO Ha rpWa
HamaxxeTe C onmo 1 oBKyceTe No Balu Bryc. Brpuite con v nvnep.
700-1200g 4 Ye TP b

Pa3npezeneTe nopaeHO B TaByuKkaTa Crisp CbC CTpaHaTa C Kokara Haaomy

i ArHeLKo neyeHo

~50-150g Pasnpesenete NopasHO B TaBiukata Crisp

i Hawmaxerte convo wnm pastoneHo Macsio. BrpuiiTe con, nunep 1 Hapsiza
1000-1500g i uechH. B Kpas Ha roTBEHETO OCTaBETE MECOTO fia (1 MoUmMHe 15 MUHY TV, Mpeav
: [1a ro paspexere

HamaxeTe C oo 1 BTpUiTe Con v nvnep. PasnpeseneTe paBHOMEPHO Ha

Kotnet padra

2-86pos

[NeyeHo nune 800-2500g

BbB PyppHaTa C repavTe Harope

HavaxeTe convo OBKyceTe rno Baww BKYyC. Pa3r|peﬂeﬂeTe MopaBHO B

Mapyeta nune .
TaBKuKaTa Crisp C KoxaTta Hagony

400-1200g

300-1000g HamarxeTe neko TaBrukarta Crisp Npeay npeasapyTenHO 3arpAsaHe

: MaTeLLKo)
: Munewwkn dpuneta

Roast Duck " HamaeTe C 0n1o 1 pastoneHo Macsio. BrpuiTe con, nnep 1 nanpyika.
GO 800-20009
(MeyeHa natnua) : MNocTageTe BbB ypHaTa Taka, Ye rbpaviTe Aa couat Haaomy
DuckPieces HamaxxeTe c onvio 1 oBKyceTe Mo Balul BKyc. PasnpeseneTe nopaeHo B
i (Mapuerta @ 400-1400g K yC Fasnpen P

TaBrYKata Crisp C KorKkaTa Hafomny

iy 300-800goe Pasnpenenete NopaBHO Ha MapHaTa peLueTka

‘Myewku dprneta

i Xot gor

: Pyno 'Credanm’

i CnorkeTe KpeHBYIPLLMTE Ha AHOTO Ha MPYOopPa 3a 3arapeaHe 1 rvi MoKpuiiTe
: cBopa. foteeTe 6e3 Kanak

MpuroTeeTe Mo MpearovTaHa oT Bac peLierTa, odopmeTe Ha pPyro B

4-8 nopumn
NOXOMALL, CbA W HATUCHETe, 3a Aa He Ce 0bpasyBaT AKo00Be C Bb3flyX

MpuroTeeTe cMec 3a COC 3 MeCo 3a 6-9 MHAVIBIYanHM GOPMI 3a Maii.

‘ Mai c meco 1 napmiaa [NocTeneTe HamacneHaTa popMa 3a KEKC C MACHUHO TECTO, 3a/eliTe CbC Coca U
: 3aTBOPETE C Karak ot My Tecto
Keban m 400-1200g HamaxxeTe c onio v oBKyceTe C Ginki. PasrpereneTe no paBHo Ha rpura
MaHnpaHo : .
Q > @ } 100-500 ‘ HamvarxeTe c onvo. Pasnpeaenete nopasHo B TaBy4kata Cris
MbpeHo dune + 9 Ph D P

HaneHn4ku n HamarkeTe neko TaBuykara Crisp mpenyv MpeasaprTenHO 3arpasaHe.

© 200-800g
BYpPCT HapynueTe HageHnUKITe C BANKILI, 3a Aa HE Ce MPbCHAT
¢ IMpuroTeete rv criopen Npe/rovmTaHaTa ot Bac peLierta v i opopmeTe Ha
KiodreTta @ + m 200-800g i TOMueTa C NpMONM3VTENHO Terno ot okono 30-40 g BcAKo. HamaxkeTe C onvio.

Paznpenenete NopaBHO B TaBuqkaTa Crisp

v o Uy ) — L

C Mpu6op 3a Mpwvbop 3a Mpwbop 3a p n
bA, MORXOAA 33 oo e 3anapsare 3anapsaHe eweTbyeH PaBOBILAM o Crisp
MUKPOBBIHOBA padT TaBa 3a reueHe
(uAn) (JbHO + Kanak) (0bHO)

Whj;lﬁool :



KaTeropus xpaHn ' MpunagnexHoctn ;| KonmuectBo NHpopmaums 3a rotBeHeTo

: [,‘j;i”a wna 600-1200g
: LIANA PUBA : 6 : HamvaxeTe ¢ onmo. OBKyceTe C IMMOHOB COK, YeCbH 1 MarfaHo3
: LiAna pu6a Ha . 600-1200g
TaPa B ST
Tuna Steak (Crek

OT purba TOH)

Salmon Steak
(Crek oT cbomra)

: Swordfish Steak
: (Crex ot pnba
- Mey)

OWIETA U
: CTEKOBE HA Seabass Fillet
:MAPA (Oune ot naBpak)

g

300-800go-e Pa3npeaeneTe NopaBHO Ha MapHaTa peLleTka

Seabream Fillet
(Oune ot darpwm)
- Apyro ¢une
Qune ot
MbCTbPBa

pyr cTenk

500-1200g

‘ TpaTeH c puba

[N}
o
o
o
<
=
g ] [MoKpwiTe C raneTa oT X11A6 1 NopbCeTe C MapyeHLia Macso
o) FPATEH C PUBA BHMMaTENHO 13Ba/ieTe OT OMaKOBKaTa, 3a [a NPEeMaxHeTe BCAKAKBO
s lparteH c pnba % 600-12009 anyMyHIEBO Gonvio
< OO OOVt USSP At s tetosis Ao S
= 3 :Mngn "CeH Xak" @ 1-606pos : Pa3npeaeneTe NopaBHO Ha NapHaTa peLleTka
> (MOPCKM : ; . OBKkyceTe C 0nvIo, MMMNep, NIMMOH, YeChH 1 MarAaHO3 NMPEAN roTBEHE.
‘[APOBEHA  Muam D . 400-1000g 4 Y TMNER, JAMOH, FAHO3NPSA '
1 : CmeceTe fobpe
:MAPA
: : Ckapugn ; @ 100-600g Pa3npeaeneTe NopaBHO Ha MapHaTa peLleTka
QU eHp, Paznpenenete nopasHo B TasnukaTta Crisp, KaTo peflysate duinetata prba
1 -3 nopumn
uunc 1 KapToduTte
Ckapuan
naHe %
: MaHupaHm
: [TbPXXEHA
PUBA Y Kanmapu *
: MOPCKN Breaded Fish () 100-500g Pa3rpesieneTe NopasHo B TaBiukata Crisp
: IAPOBE Stick (MaHvpaH®
; | pUbHY NpbUMLK) |
Mukc nbpkeHa
pviba ¥
Crek oT pua 300-800g HamaxkeTe nexo Tasnukata Crisp npeav NpeasapuUTenHo 3arpABaHe.

HamaxeTe cTekoseTe OT p|/16a CONMMOo N T nopbceTe CbC CyCam

% 3ampa3seHn o [penopbUMTeNnHO KONMUeCcTso. He oTBapaAlTe BpaTuyKaTa no Bpeme Ha roTBeHe.

” Whjr/lﬁool



KaTeropvm XpaHun

: MEYEHM
| 3ENEHUYLM

: TPATEH CbC
L 3EIEHYYLI

AN
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i

o™
: 3EMEHYYLIM
: HA MAPA
- 3AMPA3EHM
£ 3EMIEHUYLN
*HA NIAPA

MPUHALNEXHOCTY

: MpuHagnexxHoctn ;| Konnuectso NHdopmauma 3a rorBeHeTO
........ :....................¥.......................;.........................{....................»;................................................................................. .
: Potatoes ~ : HapexeTe rv Ha napueTa, OBKyCeTe C 0m1o, CO v NOANPaBKY, Mpeay Aa r
: :m:+m 3007‘]2009 p p d )/ d al p d pﬂ. it
i (KapTodu) | CIoKMTE BbB dypHaTa
‘ {13mbnbariTe 3eneHuyKa C ITbXMLA U ro HarbIHETe CbC CMEC OT Camiis
: [MbnHeHn ~m :
: seneHuyLm 600-2200g  : 3e/IeHUYK, MIIAHO MECO 1 HaCTbpraHo cpeHe. OBKyceTe C YeChH, CoM v
4 { Grnkv o Balw BKyC.
| BeretapyiaHcKu 4
: P @ 2-66poa i Hamaxete neko Tasuukata Crisp
 Gyprep % z
‘ { HamarkeTe C Onvo 1 pasToreHo Macsio. VI3pexeTe KpbCT OT ropHaTa
: HebeneHn ~a i
: 200-1000g i cTpaHa Ha kapToda v V3cKneTe BbTPe 3akBaceHa CMeTaHa U ModumMmAT Bu
 KapTodu :
‘ { TOMUH.
HapesxeTe rvi Ha pe3eH, OBKyceTe C 0nm1o, COM v NOANPaBKM, Npean Aa r
KapTtodu Yepkuc @ 300-8009g P P Y AP PER A
CNOXTE BbB PypHaTa
Hape»eTe rvi 1 rv nocTaseTe B LWMPOK ChA, OBKyCeTe ChC CON W Nnep 1
Kaptodu +m 4-10 nopumn pe P A By P
HanenTe 3aKBaceHa cmeTaHa. [lopbceTe oTrope cpeHe
2 -
Bpokom 600-15009 . HapexeTe Ha napyeTa 1 T NocTaseTe B LUMPOK Cbf. OBKyceTe CbC Cor K
Kapdwion +m 600-1500g nUnNep 1 HaneuTe 3akBaceHa cMeTaHa. [lopbceTe oTrope cnpeHe
ObeneTe 1 HaCTbPXeTe KapToduTe peHae. HakvicHeTe B cTyaeHa
noaconeHa sofa 3a 30 MyHyTv. [lofcyLueTe € Kbpria 1 N3CTUCKaTe
XaLw 6payH3 (> 100-500g A A yv.Toacy P
: : ocTaHanarta eriara. OBKyceTe CbC COf, YEPEH MUnep, JIoT YepBeH nunep 1
: i Cnafibk vepseH nvnep. PasnpeeneTe paBHOMErNO B TaBKuKa 3a Ymnc
BH1MaTENHO 1383A€TE OT OMAKOBKATa, 33 Aa MPEMaxHeTe BCAKAKBO
3eneHuyuy ¥ 400-800g . Aanp

anymvHveBo Gonvo

HapsazaHu @ 300-1000g e HapexeTe rvi Ha napueTa. PasnpeneneTe nopaBHO Ha AbHOTO Ha Mprbopa
KapTodu 3a 3anapBaHe
i Tpax @ 200-500go-e : Pasnpenenete MopasHO Ha MapHaTa peteTka
Mopkosu
bpokonn 200-500gc-e HapexxeTe rvi Ha napyeta. Pasnpegenete nopasHoO Ha NapHaTa peeTka
 Kapdmon :

Asparagus )

(Acnepxw) 200-500goe : Pasnpeaenete NOPaBHO Ha MapHaTa peLLeTka
i Tvksa : @ 200-500go-e : Hapexerte r1 Ha napyeta. Pasnpenenete nopasHO Ha MapHaTa peLleTka
- Bplokcencko 3ene : 200-500goe

Pasnpeaenete NOPaBHO Ha NapHaTa peLLeTka

LlapeBuua c 300-1000g e p P p p

KoyaH
 YyLkm ; i HapexeTe rv Ha napueTa. Pasnpeaenete NOpaBHO Ha MapHaTa peLleTka
200-500goe
Apyrvsenenayun . Pasnpenenere nopaHoHanapriarapewetka

Mpax %

Bpokonu %

bprokcencko 3ene

*

Mopkosu % @ 300-800goe : Pasnpenenete NOPaBHO Ha MapHaTa peLLeTka

Asparagus

(Acnepxw) %

Opyrv 3enenHuyum

@ o oy o — L
Mpwbop 3a Mpubop 3a Mpurbop 3a
Cba, noAxoRAU 3a 3anapsaHe 3anapsaHe 3anapeaHe PeweTtbyeH padt pasobrbnta Taswnuka Crisp
MMUKPOBbBSIHOBA TaBa 3a neyeHe
(uAan) (ObHO + Kanak) (obHO)

Whj;lﬁool
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Kateropusa xpaHun . MpunagnexHoctn ;| Konuuectso

NHpopmaLmsa 3a rotBeHeTo

 TaBa

MbprkeHn : : 4
: P :200-5009 Pa3npenenete NopaBHO B TaBWuKata Crisp
‘KapTodu ¥ 3
; ObeneTe 1 HapexeTe Ha MPbUMLIW. HakvcHeTe B CTyaeHa NoaconeHa Bofa
MbpxeHn @ 200-5009 3a 30 M1HYTW. M3muiiTe, noacyLweTe v npeternete. CveceTe € 0N, OKOMO
: KapTodu ; : 10 g 3a Bcekw 200 g cyxut kapTodw. Pasnpeaenete nopasHO B TaByyKaTa
: : i Crisp
KapTtodeHn ‘ )
E% ] KpgKef; £100-6009g Pa3npenenete NopaBHO B TaBWyKara Crisp
> :[TbPXEHW i
=z S 3EMIEHYYLIM g Hape»eTe 1 ro ocTaseTe NOToMeH B CTyeHa, MoACconeHa Boaa 3a 30
w o : MUHYTI. VI3MmiTe, TOACYWeTe 1 npeTerneTe napuetata. CMeceTe C onmo,
= MatnapgkaH : 200-600 ' '
= ; A ; g : mpwibn. 10 g onmo 3a Beekm 200 g Cyx NamadaH. PasnpegeneTte NopasHoO
‘ ‘ : i BTaBnykara Crisp
@ m { HapeskeTe, viaTerneTe v cmeceTe C onvio, Mpubn. okono 10 g 3a scekm 200 g
i Yywwkn + :200-5009g i Cyxv1 dyLwkv. CnoxeTe CoN Ha BKyC. PasnpeseneTe NopasHO B TaByyKaTa
: : : i Crisp
{ HapeskeTe, viaTerneTe v cmeceTe ¢ onvio, mpubn. okono 10 g 3a scekm 200 g
{ TMKBUYKM 1200-5009g { Cyxv TVKBmUKM. OBKyCeTe CbC COM U YepeH nvnep. Pasnpepaenete nopasHo
; : ‘ i B TaBKyKara Crisp
: [NokpuiTe Taswmukata Crisp C TECTOTO W ro HagynyeTe ¢ Buamda. [purorsete
: Knw JlopeH 1 naptvaa
: @ cmec 3a Kuww JlopeH, kato npeagwiamTe KonmMyecTso 3a 8 nopLvn
: BHMMaTENHO 13BafeTe OT OMAKOBKATa, 3a A MpemaxHeTe BCAKAKBO
: Knww JTopeH % : 200-800 '
= P : 9 anymyHveBo Gonmo
o : . N
< . : = [NokpuiTe Gopma 3a Mai € TecTo 3a 8-10 NopUMK 1 Fo HagynyeTe C BUAmUa.
< :ConeH kenk : +m 1 naptvaa P $op Py i 4
s : HambnHeTe TecToTo MO NpegnoYmTaHa ot Bac pelenTa
e
= [pUroTBETEe MVIKC OT HaPA3aHM 3eN1eHYyLIM. HanpbcKaiTe r1 C onvo v
E=
E : croteeTe B TWraH 3a 15-20 MuHyTn. OcTaseTe fia ce oxnaau. lobasete
E : 3eneHuyKoB LWpyaen : @ 800-1500¢g Y A A .
S : | MPACHO CUPEHE 1 OBKYCeTe ChbC COM, 6aCamyiKo Vi NMOANPABKM. 3aBUiATE B
v { TeCTO 1 CrbHeTe BbHLIHATa YacT
: : { MpuroTseTe TecTo cbobpasHo Batwata npeanountaHa petenta. OdopmeTte
: Rolls (Kndpnuukn) — Tnapmga i Ha KUGIMUKA Npean BTaceane. Visnonssaiite GyHKUYIATa 3a BTacBaHe Ha
3 f . : Pyprara
: : : ‘ /13BajieTe 1 OT OMakoBKaTa. PasnpesienieTe NOpPaBHO B TaBKYKaTa 3a
: Rolls (Kndpnmukm) ¥ 1 naptvaa : neueﬂe PEA P
: CaHaamy pyno BbB hopma 3a { MpwroTeeTe TecTo CbobpasHo Bawara npeanountaqa peuenta. Octasete
g ] neyene i P — 1-26pos : ro BbB POpPMa 3a PyNo, Mpear Aa BTaca. V3non3sarite NpeaHasHavueHaTa
S : i dyHKUMA Ha GypHaTa 3a BTacBaHe
o :NMpensaputenHo nsneyeHu 1 napTvga /13BapeTe rvi OT ONaKkoBKaTa. Pa3npeneneTe NopaBHO B TaBMYKaTa 3a
< Kkudnnukm : P neyeHe
oo :
o . : OdopmeTe KaTo efiHa Kypabua Ui Ha No-Marku NMapyeTa 1 NocTaseTe B
: Kypabuiku : @ 1 naptvaa bop Ana Kyp P
; i HamacneHa Taswuka Crisp
: : V13BapeTe rvi OT OnaKkoBKara. Pasnpesenere NopasHO B TaBlyKaTa 3a
: Kudnuukm ot koHcepea ; — 1 naptvaa Hevee
MpuroTseTe TecTo 3a Nila ot 150 ml Boga, 15 g npsAcHa mas, 2002259
6patLHo, con v onmo. OcTaBeTe ro fia BTaca, Kato M3Mo3eaTe CboTBETHaTa
Mnua — 2-6 nopumn
¢ PYHKUMA Ha PypHaTa. PascTeneTe TeCToTo B IeKO HaMac/IeHa TaBa 3a
§ i nevere. [lobaseTe TOMMHI KaTo JOMaTH, MOLiapena 1 LyHKa
=
= :TbHkanuua % 250-5009%® | BHumatenHo v3BaeTe OT OMaKkoBKaTa, 3a a NpemaxHeTe BCAKAKBO
: lebena nuua % @ 300-800go® | IYMUHIEBO bonvo
: 3ampaseHa nuua i 200-500¢ /13BafeTe rvi OT onakoBKkaTa. Pa3npeaeneTe NopaBHoO B Tasuukata Crisp
‘ MaHpgWnaHoB : :
= ;lann i Mpuroteete 500-900 g TecTo 3a NaHavnaH 6e3 MasHuHa. [NocTaBeTe ro B
3 : KeIK BbB popMa Tnapmpga
= : 3aCTNaHa C XapTuA 3a NeyeHe 1 HamacieHa Taea 3a neveHe
< i 3a neveHe
S : ;
< KEMKOBE C : Mnogos BTacsaly : [NpwroTgeTe TeCTo 3a TOpTa Cropea NPeArnoYMTaHa OT Bac pelernTa, Kato
o BTACBAHE | Kelik BbB popma | +m 900-1900¢g 13MON3BaTe HapA3aHW W HaKb/LaHW NpecH nnopose. [ocTaseTe ro
< i 3a neyexe ‘ 3aCTaHa C XapTyiA 3a NMeYeHe 1 Hamac/eHa TaBa 3a neveHe
= ¥ : :
= : Llokonapos : MNpuroteeTe LWOKONaAOBO-KakaoBO TECTO 3a TOPTa CNOPEA NPeanoUMTaHa
9 : | BTacBall| KelKk B 600-1200g ot Bac peuenTa. [loctageTe ro B 3acTnaHa C XapTud 3a neveHe 1

HaMaCJ1eHa TaBa 3a neveHe

% 3ampaseHu > [TpenopbumTENHO KONMYeCTBO. He 0TBapsiTe BpaTdKkaTa No Bpeme Ha roTBeHe.
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KaTeropvm XpaHun

MpuHapgnexHoctn @ KonnuectBo NHpopmaLma 3a rorBeHeTO

¢ BucksuTkn

¢ Mpuroteete 250 g GpatwHo, 100 g noaconeHo Maco, 100 g 3axap, 1 Ane.
— Tnaptvga i Apomatismpaiite ¢ nnoaosa eceHumA. OcTaseTe fa ce oxnaan. Odopmete
: Ha 10-12 neHT Bbpxy Hamac/ieHa TaBa 3a neveHe

i Lokonaposu
£ BUCKBNTM

: HanpaseTe Tecto o1 250 g 6paluHo, 150 g macno, 100 g 3axap, 1 aiie, 259
i Kakao Ha npax, con 1 bakmynsep. [lobaseTe BaHWnoBa eceHLyiA. OcTasete
TrhapmMga 3 Cce oxnaaw. PascTeneTe ro, Taka ye fia JoCTUrHe 5 mm aebeniHa,
odopmeTe ro, KONKOTO € HEOBXOAMMO, U TO PasrpeseneTe NMopasHo B
TaBuukata Crisp

KpoacaH %

Pa3r|peﬂeneTe [PaBHOMEPHO B TaBM1YKa 3a UMnc. OcTaBeTe fja ce ox1aaat

1 naprna npeav ceparpaHe

FCNADKULIN G -
: NAVIOBE
: Lenyskn

[NpuroteeTe cMec 3a eaHa GypHa ot 2 AnuHK GenTbka, 80 g 3axap 1 100 g
1 naptmaa M3CyLLIeH KoKocoB opex. OBKyceTe C BaHWniA 1 bafeMoBa eceHLmA.
OdopmeTe Ha 20-24 neHTV BbPXy HaMaceHa TaBa 3a neveHe

Mnogos naw ¢
MTbHKa

i MokpwiiTe Gopmara 3a Nali C bnara 1 NopbCETe ABHOTO C raneTa, KOATO fa

MnnoaoBe, CMeCeHM CbC 3axap 1 KaHesa

[Mnopos nan

TOPTU N CINAOKNLLN

[MpuroTeeTe TecTo oT 180 g BpatHo, 125 gmacno 1 1 arue. MokpuiTte
1 naptvaa TaBmukara Crisp ¢ 6naTa 1 HanbHeTe cbe 700 -800 g MpecHY Mioaose,
HapsA3aHM Ha MapUeTa 1 MOPBbCEHM ChC 3axap 1 KaHena

% Mnogos. nan %

BHMMATENHO V13BaZeTe OT OMaKOBKaTa, 3a [ia NpemMaxHeTe BCAKAKBO
anyM1H1eBo Gonmo

jp W
=y +m 800-1500¢g abcopbypa NofoBwIs COK. HarmbaHeTe CbC CUTHO HapA3aHW NPeCcHH

300-800g

[MpuroTseTe TeCTo 3a 16-18 6poA No NpeAnounTaHa oT Bac pelienTa v

MbouHm — 1 naptaa CrioXeTe B xapTeHn Gopmmndki. PasnpeaeneTe nopasHoO B TaBMYKaTa 3a
3 reveHe
S MbOUHU U : =~ ¢ MpuyroTseTe cvec 3a Cyde C IMMOH, LIOKOMAZ UM NIOLOBE U A M3cuneTe
]  Cydpne =0, (U0 26mopum P yo A a
: TAPTANETU : : B AbNOOK Cbf, MOAXOAAL 33 dypHa
3 Kekcue che [MpuroreeTe MnKC OT 12-15 napyeTa, Kato 13Mnon3eate HapA3aHO MeKO
cnpete — 1 naptvaa cvpeHe 1 HapA3aH GEKOH UK LWyHKa. /13neliTe B TaB1UKa C MHAVBUALYaNHN

CbOBE 3a rneYyeHe Ha M'bd)l/lHl/l.

3 m ObeneTte Nnoaa v 13BafeTe CbpLeBVHaTa. HapexeTe r1 Ha napyeTa v ri
: Mnogos KomMnoT vy 300-800 mlo-e A A PH P P
3 ; NOCTaBeTe Ha NapHaTa pPeLleTka
: = ¢ OTCTpaHeTe CbPLIEBVHATA M HarTbIHETE C MapLIMNaH Ui CbC CMec ot
< : [NeyeHu s6bNKK =5 4-86p. ; P P P
o : KaHena, 3axap 1 Macno
g ; [NpuroTeeTe Cropea NpeanoYnTaHara ot Bac pelienTa B eauHWYeH Cbfl.
é : TopeLy wokonag, =@ i 2-8nopumn CnoxeTte BaHUNMA MW KaHena 3a apomar. [lobaseTe LiapeBUYHO HULLIECTE,
: : 3a [1a CTaHe Mo-MJTbTeH
: : MpviroTeeTe Copef] NpeanoY1TaHaTa oT Bac peLienTa. Pasctenete TecToTo
: bpayHuTa 1 naptvaa ‘
: : B TaBMYKaTa 3a NeyeHe, Kato ro MOKPLETe C XapTyiA 3a NedeHe
: BbpkaHu 2-106pon [NpuroteeTte cnopep NpeanoYmTaHara ot Bac peLienTa B eAuH1YeH Cbl
: Haoum 1-66pos
< HamvaxxeTe nexo TaBmykata Crisp npeay npeBapuTenHo 3arpasaHe
ér : Omnet 1 naptvaa
=N
oS [Mpwrorsete cmec ot 0,5 NUTpa MNAKO, 4 XbiTbka, 100 g 3axap 1409
L ae 6palLHO. V3neliTe MISIKOTO B Ch/l 1 O MOCTaBeTe BbB GypHaTa. Korato
: fiueH Kpem 1 -2 naptam

i dypHata B/ noaKaHK, BHUMATESHO V3NeliTe ropeLLoTO MIAKO B CMeCTa OT
‘ XKbNTbLUM, 6PALLIHO V1 3axap W NPOLbIKETe roTBEHETO

BuHarv nocTaBaiiTe NAMKYETO AVPEKTHO BbPXY CTbKSeHaTa
BbPTALLA Ce NOCTaBKa. [locTaBaliTe BbB GpypHaTa Camo no efHo
nnvKye

S T Vo ST
=
(]
>
S
<
“S“ CupeHe naHe %
S 3
Ll
= : Qanadenn
JlyueHn Kpbrueta ¥
[MeueHn agkn 5
¥
MPUHAITIEXHOCTY | 1 ronvonaw 3a
MUKPOBb/IHOBA

HamakeTe cMpeHeTo ¢ Masiko Onmo npeay roteeHe. Pasnpeaernete
nopasHo B TaBmukata Crisp

HamaxeTe neko TaBMyYKata 3a umnc. Hamaxete d)enad)ena CMacds1o
npean roteeHe

w o oy m o

Mpv6op 3a Mpunbop 3a Mpwbop 3a
3anapBaHe 3anapBate 3anapsaHe Peu;)eaTgquH T';'g:z:‘;re‘:”e'*je Tasnuka Crisp
(usn) ([IbHO + Kanak) (rbHO)
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NMOYNCTBAHE

YBepeTe ce, ye ypenbt ce e oxnaguin, npeau aa
M3BbpLUBATE AeHOCTY MO NOAAPBXKKa Unun
noyncTBaHe.

Hukora He n3non3sBaiTe ypeam 3a NOYNCTBaHe C
napa.

BbTPEWHU U BbHLWIHW MOBBbPXHOCTU

« MouncTBanTe NOBBPXHOCTUTE C BNaXHa
MUKPOdMOBbPHa Kbpra. AKO ca MHOTO 3aMbPCEHM,
pob6aBeTe HAKOMKO Kanku noyncTealy npenapar ¢
HeyTpanHo pH. Hakpas 3abbplueTte cbc cyxa Kbpna.

« MoumncTeTe CTHKNOTO Ha BpaTMyUKaTa C NOAXOAAL TeUeH
npenapar.

« Ha paBHUW MHTEepBanu nan B Ciyyain Ha pasnnBaHe
OTCTpaHABaNTe BbPTALLATA Ce NOCTaBKa 1 CTOMKaTa 1, 3a
[a no4YmncTmTe AbHOTO Ha QypHaTa, NpeMaxBalKky BCUYKA
ocTaTbLUM OT XpaHa.

« AkTuBumpante dyHkuymarta ,Self Clean”
(CamonoumcTBaHe) 3a ONTUMATHO NOYUCTBAHE Ha
BbTPELHNTE MOBBPXHOCTM.

He nsnonspaiiTe CTOMaHeHa BbJIHA, CTbPraaku unu
abpasnBHU/pa3aXKAaaLm NOYNCTBALYM NpenapaTu,
TbIl KaTo Te MoraT fja MoBpeAAT NOBbPXHOCTUTE Ha

ypepa.

« [pnNBT HAMA Hy>KAa OT NOYNCTBaHE, Tb KaTo CUSIHATA
TOMAMHA N3rapsa 3ambpcABaHuATa. Vi3non3sanTte Tasu
bYHKUMA pefoBHO.

NMPUHAONEXHOCTU

Bcnukm npuHagnexHocTn, C N3KIYEeHne Ha TaBMYKaTa
Crisp, ca nogxogALwmM 3a NOYNCTBaHE B CbAOMUANHA
MallnHa.

TaBnukata Crisp TpsibBa fa ce NouMCTBa C Boja U cnab
npenapar. 3a ynopuTtu 3aMbpCcABaHNA TbpKanTe
BHMMaTENHO C Kbpna. BuHaru octaBanTe TaBnYKaTa
Crisp ga ce oxnagn npegn NnoyncTeaHe.
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YecTo 3apaBaHmn Bbnpocnt otTHocHO WIFI

Kown WiFi npotokonu ce nogabpxat?

BrpapeHuat B ypepa WiFi agantep nogabpxa WiFi b/g/n
3a AbpxasuTe B EBpona.

KakBu HacTpoliku TpA6GBa fa ce HanpaBAT B codpTyepa Ha
MapLpyTusatopa?

Heobxoanmo e MapLpyT1M3aTopbT Aa Ce HaCTPOW No
CNefHUA HauvH: BKNtoueHa mpexa 2,4 GHz, WiFi b/g/n,
aktusmpanm DHCP n NAT.

Koun Bepcun Ha WPS ce nogabpxat?

WPS 2.0 unn no-HoBa. [poBepeTe JOKYMeHTaUMATa Ha
MapLpyTunsaTopa.

Wma nu pasnukn npun nsnonssaHe Ha cMmapTdoH (Tabner) ¢
onepauuoHHa cuctema Android nnn iOS?

Moxe aa n3nonssarte onepaunoHHaTa CMCTeMa, KOATO
npegnounTaTe; pasfivkn HaAma.

Moxxe nu ga nanonssam mo6uneH 3G TeTepuHr BMecTo
MapLlupyTusatop?

[la, Ho ycnyruTe, NpefoCTaBAHM Ype3 CbpBbpa (0bnaka),
ca npefBuAeHY 3a yCTPOMCTBA, KOUTO MMAT NOCTOSAHHA
BPb3Ka C UHTEPHET.

Kak pa npoBeps Aanu AoMallHaTa MpeXa Ma Bpb3Ka

C HTepHET 1 fanun GpyHKLMATa 3a 6e3K1MYHa Bpb3Ka e
aKTuBupaHa?

Mo>xe fa noTbpcuTe JOMaLLIHATA MpeXa Ha MOBUITHOTO Ch
ycTponcTao. [peamn ga onutate, U3KoyeTe BCUYKN APy
BPbH3KM 3@ faHHW, M3MON3BaHN OT YCTPOMCTBOTO.

Kak pa npoBeps fanu ypeasT e CBbp3aH C floMalliHaTa
6e3X1NYHa mpexa?

OTBOpeETE CTPaHMLaTa 338 KOHPUrypUpaHe Ha
MapLupyT13aTopa (BX. pPbKOBOACTBOTO 3a U3MOM3BaHe Ha
MapLupyTunsaTtopa) n nposepete aanv MAC agpecsT Ha
ypeaa npucbCTBa B CNMCHKA Ha YCTPOMCTBATA, C KOUTO
nma 6e3xnyHa Bpb3Ka.

Kak pa Hayua MAC agpeca Ha ypepna?

HatucHete & v cnep toBa gokocHete & WiFi unu
nornegHeTe BbB Bawwwma ypen: Ha Hero nma etuker ¢
nocoyeHn SAID n MAC. MAC apgpecbT ce CbCTOM OT
KombuHaumsa ot undpm n 6yksm 1 3anoysa c,88:e7"

Kak ga npoBeps Aanu pyHKUMATA Ha ypeAa 3a 6e3KunyHa
BpPb3Ka e akTMBMpaHa?

N3non3BanTte npunoxeHneTto 6th Sense Live Ha BalleTo
WHTENUIeHTHO YCTPOMCTBO 1 NPOBepeTe Jann mpexaTa
Ha ypefa ce BUKAa 1 fanu Ma Bpb3Ka CbC CbpBbpPA
(obnaka).

Mo>ke N Helwo Aa nonpeyn Ha CcurHana ga gocTura go
ypena?

[poBepeTe fanv BKAOYEHUTE B MpexaTa YCTPONCTBA He
N3MoN3BaT MbAHNA U KaraynTeT 3a NpeHacAHe Ha AaHHW.
MNposepeTe ganu cBbp3aHuTe upe3 WiFi yctpoinctea B
Mpe>KaTa He ca noBeye OT MakCUManHKA JonycTm 6poi,
3ajajeH B MapLupyTusaTopa.

Konko paneu TpA6Ba fa e MapLupyTusaTopbT oT pypHaTa?
O6ukHoBeHo curHanbT Ha WiFi e gocTaTbyHO cuneH

[a NpemMunHe npes HAKOJIKO CTau, HO TOBA 3aB1CK B
ronsima CTerneH oT MmaTepuana, oOT KOUTO Ca HanpaBeH
cTeHuTe. MoXe fa NpoBepuTe cuiata Ha CUrHana, kato

pa3nonoxute MOOMIHO YCTPONCTBO 611130 0 ypeaa.
KakBo mora fja HanpaBs, ako CUrHanbT Ha 6e3KnyHaTta
MpeXa He focTura Ao ypeaa?

Moxe fa nsnonseate cneunanHn yCTponCTaa 3a
pa3wunpaBaHe Ha 06XBaTa Ha JoMallHaTa 6e3K1MyHa
MpeXa, Harnpumep Toukn 3a goctbn, WiFi nosToputenn n
YCTPOWCTBA 3a NpeAaBaHe Ha AaHHWUTE MO NPOBOAHULUTE
Ha enekTpuyeckaTa Mpexa (He ca BKIII0YEHM B KOMMIEKTa
Ha ypena).

Kak pa Hayuya umeTo 1 naposnaTa Ha flomallHaTa 6e3Xn4yHa
mpexa?

MpoBepeTe AOKYMEHTaLMATa Ha MapLLpyTU3aTopa.

Bbpxy MmaplupyTr3aTopa 06MKHOBEHO UMa ETUKET C
nHdopmaumaTa, HeobxorMa 3a OTBAPAHE Ha CTpaHMLaTa
3a HaCTpOWKa OT CBbP3aHO C MpexaTta YCTPOWCTBO.

KakBo fa HanpaBs, ako mapwpyTtusatopbt usnonssa WiFi
KaHan, 3aeT oT cbcepute?

HacTtponTe mapLpyTmnsatopa Taka, ye fa 13nons3sa
136paH OT BaC KaHar.

KakBo aa HanpaBs, ako Ha AuCNes ce NokKasga = un
aKo ¢pypHaTa He MOXe Jja Hanpasu cTabunHa Bpb3Ka C
AOMALUHMA MapLpyTh3aTop?

YpennT ce e cBbp3an C MapLIpyTU3aTopa, HO He MoXe Aia
Ce CBbpXKe C MHTEPHET. 3a ja CBbpXKeTe ypeaa C MHTepHET,
TpA6Ba Aa NpoBepuTe HACTPOMKNTE Ha MapLUpyTM3aTOpa
1/Vnn Ha [OCTaBYMKA Ha MIHTEPHET.

HacTpoViku Ha MapwpyTr3atopa: BkatoueH NAT, NpaBuiHO
KOHOUIrypupaHu 3almTHa cteHa 1 DHCP. MNopabpkaHn Buaose
wndposaHe Ha naponata: WEP, WPA, WPA2. 3a na npomeHuTe
HaumMHa Ha W1dPOoBaHe Ha NaponaTa, ClefBaiTe ykasaHuATa B
JOKYMEHTaUMATa Ha MapLUpyTX3aTopa.

HacTpOMKM Ha [OCTaBUYMKa Ha MHTEPHET: AKO AOCTaBUMKBT Ha
MHTEPHET orpaHinyaBa 6pos MAC agpecw, KOUTO MOraT fja ce
CBbBP3BAT C MHTEPHET, ypebT MOXe Aa He YCNABA Aa YCTAHOBM
BPb3Ka CbC CbpBbpa (06naka). MAC agpecsT noeHTudmLmpa
€AHO3HaYHO YCTPOMCTBOTO. 3anmnTanTe OCTaBYMKa Ha MHTEPHET
KaK [1a CBbPKETE KbM UHTEPHET YCTPOMCTBA, KOUTO He Ca
KOMIMIOTPMW.

Kak pa npoBepsa ganu ce npepasaT AaHHNU?

Crep KaTo HacTpouTe Bpb3KaTa, U3KIoyeTe
3axpaHBaHeTo, n3vyakante 20 ceKyHAM 1 TOraBa BKoyeTe
dypHaTa: MNpoBepeTe fanu NPUNOKEeHNETO NOKa3Ba
CbLLOTO CbCTOAHNE, KAKTO NHAMKALNATA BbPXY caMuA
ypen. V36epeTe uMKbn nnv gpyra onuma n npoeepeTte
CbCTOAHVETO Ha MPUSIOKEHNETO.

[Npy NpOMAHa Ha onpefeneHn HaCTPOMKK JaHHUTE B
NPUIOXKEHMETO Ce OOHOBABAT Cief] HAKOMKO CeKyHN.

Kak pa npomeHs akayHta cu Kbm Whirlpool, kaTo 3ana3sa
Bpb3KaTta Ha mouTe ypeau?

Moxe fa Cb3fafeTe HOB akayHT, HO He 3abpaBaliTe Aa
n3TpmeTe ypeamte OT CTapus, npean aa rv npemectmTe B
HOBWA aKayHT.

CMmeHMX MapLupyTu3aTopa — KaKBo TpsbBa Aa Hanpasa?
Morke ga 3anasmTe CTapuTe HAaCTPOVKM (MMe Ha MpeXxaTta
1 Napona) unuv ga nsTprerte ctapuTe HaCTPOMKKM OT ypeda
1 3a N3MbJHMTE OTHOBO MpoleAypaTa 3a HacTporBaHe Ha
Bpb3Karta.
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OTKPUBAHE N OTCTPAHABAHE HA HEU3INMPABHOCTW

MNpo6nem

DypHaTa He paboTu.

i Bb3mMOXHa npu4ynHa

i PewneHune

‘Hama 3axpaHBaHe ¢
eneKkTpoeHeprus.
:YpeabT e n3KnoyeH ot

MpoBepeTe ganu Ma HanpeXeHne B Mpexara v fJanu

. dypHaTa e BKJIIOUEHa KbM MpexaTa. M3kntoueTte n
_BKJIlOYeTe ypeaa OTHOBO, 3a Aa BUAWTE Janu NnpobnembT
'He e OTCTPaHeH.

Ha gucnnes ce
n3sexpga “F’
nocneaBaHo oT
undpu nnn 6yKew.

_MpexarTa.

'HensnpasHocT Ha dypHara.

.CBbpXETE Ce C HaN-6NM3KNA LEHTBP 3a
_cnepnpofaxx6eHo 06CNyKBaHe Ha KNMEHTU 1 CbobLyeTe
‘umcnoto cnep byksarta F. HatucHete & , nokocHeTe
,Info” n cnep Toea nsbeperte ,Factory Reset”. Bcnuku
'3aMaMeTeHV HacTPOMKM e 6baat N3TPUTH.

DypHaTa Wwymu gopwm
KOraTo e U3KJoYeHa.

‘BeHTunatopwt 3a

‘OTBOpeTe BpaTUyKaTa UNmM n3yakante npoLechT Ha

DyHKUMATa He ce
cTapTupa.
DyHKUMATa He e

-oxnaxpaaHe pabotu.

' BknioyeH e pexum Ha

. AEMOHCTpaLMs.
HaJIYHa B PEXMM Ha |

_OXJlaXkJaHe Aa 3aBbpLUN.

‘Hatuchete & , npokocHete [@ ”,Info” n cnep ToBa
‘n3bepete ,Store Demo Mode*, 3a na nsnesere.

AEMOHCTpaLMS. :
'WiFi mapwpyTtunsatopbre
nsxmoq?H. NMposepeTte ganu WiFi maplipyT1satopbT € CBbp3aH ¢
'Hactporikurte Ha MHTEpHeT.
_MapuwpyT13aTopa ca [Mposepete panu WiFi curHansT B 651M3ocT go ypepa e
NPOMEHEHMN. _cuneH

konara 2 ce . CUrHan®bT Ha 6e3xMnyHaTa .OnuraniTe Aa pectapTvparte MapLpyTusaTopa.

NOKa3Ba Ha guncnned.

_Mpexa He focTura jo
-ypena.

-DypHaTa He MOXe fa :
‘HanpaBswu cTabunHa Bpb3Ka C
JOMallHaTa Mpexa. :

. BuxTe paspen ,WiFi Y3B”,
. AKO HacTpoiiKnTe Ha AoMaluHaTa Bu 6e3xmnuHa mpexa ca

ce NPOMEHNN, CBDbPXKETE Ce€ C MpEeXKaTa: HaTucHeTte {fif) '

-pokocHeTe & ,WiFi” n cnep toea nsbepete ,Connect to

CBbp3BaHeTO He ce

‘ynpasneHue He e

H : u"

:CBbp3BaHeTO He ce ;NetWOfk .

‘noaabpKa. :

lucTaHUMOHHOTO MpoBepeTe fanu gbpxasata Bu nossonsea

: ANCTAHLUMOHHO ynpaBieHne Ha eNnekTpruyeckn ypean

nogabp»Ka. : :
AABP :MO3BONEHO B AbpxKaBaTa Bu. npeam nokynka.
OupmMeHNTEe NONUTUKI, CTaHAAPTHaTa AOKYMEHTaLNA 1 AONbIHUTENHa UHPOPpMaLUA 3a
ml-- ypena MoXeTe fja HaMepuTe, KaTo:
el ¢ [loceTnTe Hawwma yeb6cant docs.whirlpool.eu

.Iﬂ-lr

ypen.

. M3non3sate QR kona

«  KaTo anTepHaTvBa cBbpKeTe ce c oTAena 3a cnegnpopax6eHo o6cnyKBaHe (BUXKTe
Tene¢poHHMA HOMep B rapaHUMOHHATa KHIKKA). [py KOHTaKT ¢ oTaena 3a cieanpopak6eHo
ob6cnyBaHe cbobLlaBaliTe KOLOBETE, MOCOUYEHN Ha naeHTNdMKaLMOHHaTa Tabeska Ha Ballus

XXX/XXX ‘
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