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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

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

* [lpwv ouvdéoete TN ouvokeun BePalwbeite OTL N TACN TOL PEVPOATOS TNG
OUOKELNG O0G QVTIOTOWKEL aTOAUTO OTNV TAON NG NAEKTPIKNG OOG
EYKATAOTAONG.

* [1dvta ouvvdEete TN ouvokeur oag pe Tipida Tov dlobETeL yeiwon. H un
PNON QUTAG TNG UTIOXPEWONG UTIOPEL VO 0BNYNOEL OE NAEKTPOTIANSIA Kal
EVOEXOUEVWG OE 0OPROPO TPAUUATIOUO.

* Mnv a@rvete TOTE TN OUCKEULN XWwpPIG emthpnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON Eival amtapaitntn OTav N CUOKELN £ival o€ Aeltoupyia Kal
WBlaitepa OtavV PIKEAG TTadLd 1 dtopa Pe EOIKEC aVAYKES BplokovTat yupw
amd avtrv. BeBawwBeite 011 dgv Tailouv e Ta EapTAPATA I TN CUOKEUN.

* H ouokeur Ogv TIPETIEL VO XPNOLHOTIOLETAL OTIO ATOPO PE EOIKEG AVAYKEG
(OwPaTIKEG 17 dlavonTikeS), Taldd ) dtopa 1mou Ot OlOBETOLV TNV
QTIATOVPEVN YVWON KAl EMTIELRIA VIO TN XPAON NG OUCKEUNG, XWwpPIg TNV
ETIITAPENON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElTOLPYIOG TNG
OUOKEUNG Kal Ba eival utteLBUVOG Y TNV ACPAAELG TOUG.

» ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL OTIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kGBe xprion

- Mpw amé tov kabBaploud

- [ptv TN YETAKIVIOETE

* Mn XPNOLJOTIOLEITE TN CUOKELN yld OKOTIOUG TIEQA ATIO QUTOUG VIO TOUG
oTtoioug TpoopileTal.

* H ovokeurp aut) TpoopileTal Yo Xprion O €0WTEPIKO XwPOo. Mn
XPNOWOTIOLETE TN CUOKEUN O€ UTIAIBPLO XWPO.

* H ovokeun autr Ttpoopiletal JOVO YIa OIKLOKN xprion. K&Be AN xprion



OKUPWVEL TNV gyyunaon.

* XPNOOTIOLE(TE TIAVTA TN CUOKEUN ETTAVW O QOPOAr, OTEYVR, KaBapn,
ETUTIEDN KO AVTIBEPULKY ETILPAVELQ.

* Mn Asltoupyeite Kat gnv TOTOBETETE TN CUOKELN ) JEPN TNG OE PEPN HE
uypacia iy oe onueia 61OV UToPEL va BpEXETal.

* [10TE PNV AQVETE TO CWPA TNG CUOKELNG, TNV QVTIOTACN, TO KOAWDLO N
TO BUOPO VO Bpaxolv. 2€ TIEPITITWON TIOU N CUCKELN PPOXEL, aPAIPEDTE
OUEOWS TO KOAWOLO TOU PELUATOGS ATIO TNV TIPida Kal unv BAdete Ta XEPLO
0ag 010 vePO. Mn Betete MOTE TN BPeEyUEVN OUOKEUN O€ Aeltoupyia Kal
ETIKOWVWVNOTE HE €va OTIO 1O €EOUOLODOTNUEVO KEVIPA ETIOKELWV
MMENPOYMITH.

* Mnv TtoToBETElTE TN OULOKEULR KOVIA O€ KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1] KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEl attd Tov aTuo.

* Mnv KOAOTITETE TN OUOKELN 1) JNV TOTIOBETEITE TiTTOTA TTAVW O€ AUTH KATA
N Xenon.

MNPOZOXH: Katd tn Xprion, va eiote Wl0itepa TTPOCEKTIKOL KAL VA unv
ayyiCete v £60d0 aépa, 01O oW PEPOG TNG OUOKELNG. EEEPXETAL KAUTOG
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QEPAG.
* Mnv ToTOBETElTE TN CUOKEUN KOVTA o€ ToiX0 1) OlITAa 0 AANEC OUOKEUEC.

AQAOTE TOUAAXIOTOV 25¢K. EAEUBEPOL XWPOU YUPW AT TN CUCKELH OTaV
TN XPNOLIOTIOLELTE.

* H Kakn Xprion tg OUOKEUNG UTIOPEL VO TIDOKOAEDEL TOAUUATIOPO.

* Mnv a@rvete 10 KAAWALIO TOU PEVPOTOG VA KPEPETAL ATIO TNV AKPEN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApTIALEL KATIOO TTOLdI.
MnVv a@rveTe TO KOAWDLO VO OKOUUTIA OTIOLOONTIOTE (AT ETUPAVELA.

* [10T€ PNV a@rvete T0 KOAWDIO TOU PEVATOG DITTAWPEVO KATA TNV JLAPKELD
NG XPNoNnG tNG CUOKEUNG. Z€OTAWOTE TO TEAEIWG.

* Mn XpNOJOTIOLEITE TIOTE OKANPEA, AELAVTIKA 1) OLOBPWTIKG ATIOPEUTIOVTIKY
N OLOAUTIKG LYPA VIO TOV KABAPLOUO TNG CUOKEULNG.

MPOZOXH: H empdavela TNG CUOKELNG €ival Kauth Katd tn OLAPKE TNG
Asrtoupyiag. Mnv ayyilete 1a {eoTt@ PEPN NG OUOKEULNG KATA TN OLdpPKEL
NG AetToupyiag.

MPOZOXH: Mnv a@AveTE TNV aQvTiOTAON NG CUCKELNG VA BPAXEL.

* Mn UETOKIVEITE TN CUOKELN OTAV QUTH €ival g Aeltovpyia.

* Mnv ayyieTe TN CUOKELN WE PPEYUEVA I VWTIA XEQLA.

* M XPNOIUOTIOLE(TE ETIEKTOON KAAWDIOU.

* H ouokeury dev TPOOPICETAL VA AELTOUPYEL HE ECWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.




* EAéyxete Kot OlOOTAMOTA TO KOAWDIO VYA TUXOV @BopEs. Mnv
XPNOLIOTIOLETE TN CUCKELN €AV TO KAAWDLO PEVPATOG EXEL UTTOOTEL PBOPG
N av OUTH €XEL TIEOEL 1] EXEL UTTOOTEL BAGRN KaTG oTtolodnToTE TPOTI0. AV
UTTOYIOOTEITE OTL N OUOKELN €XEL UTIOOTEL BAGPN, ETIOTPEWTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNUEVO KEVTIPO eTiiokeuwy MIENPOYMITH yua
etétaon.

e 2€ TIEPITTTWON TIOL UTIAPXEL TBavr BAGRN, Unv €TIXElPAOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite o€ €va amd Ta €¢ouolodoTNUEVA
KEVTPA eTlokeLwyY MIMENPOYMIH.

» K&Be emiokeun) amo pn €€0UOL0O0TNUEVO TEXVIKO TWV KEVIPWV service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» K&Be AavBaopévn xprion TNG OUOKEUNG AKUPWVEL TNV €yyvnon.

* XpNOIJOTIOLEITE PYOVO YV OO AVIAAAAKTIKG.

* AuT} N OUOKEL CUPUOPPWVETAL PE TNV Odnyia NAEKTPOUAYVNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KAl NAEKTPOVIKO £COTIAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIG aTtALTrOELG OLKOAOYLKOU OXeDLACHOU YO Ta
TPOIOVTA TIOU KOTOVOAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 oxetka@ Pe A UAKA KOl OVIIKEPJEVA Tou Ttpoopidovial va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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Méepn tng ZUoKeLng

. Koupurt xpovodiakdmn

. EvdelkTIkn Auxvia Aettoupyiag

. Kouprti Bepuokpaaciog

. 2WUO CUOKEUNAG

. ATIOOTIWPEVOG AVTIKOAMNTIKOG KADOG
. A\apr} aTooTIWHEVOU KAdoU

. ATTIOOTIWPEVOG AVTIKOMNTIKOG DIOKOG

~NOoO O~ WN —

Mpwv NV MNpwtn Xprion

* BeBawwBeite 611 n ouakeur gival amevepyotonuevn kat dev eival otnv Tpida, mpv N Xprion.
ZHMEIQZH: Evdéxetat va TpokOWeL KaTvog KAl OOPES KATA TNV TPWTN XPEAON.

1. TAOveTE Ta PEPN TNG cuoKeung. Agite v evotnta “®Opovtida kat Kobaplopog”.

2. ToroBeTrOTE TN OUCKELH o€ pia kKabapry, Timedn Kal avTIBEPULKR ETIPAVELD.

3. TomtoBetnoTe TOV amooTwuevo dioKo (7) péoa otov Kado (5).

4. TomoBetoTE TOV KADO OTNV UTIODOXN TNG CUCKEUNG XWPIG @ayntd kal PeBawwbeite OTL €xel
KOUUTIWOEL KAAG 0T B€on tou.

2nueiwon: EGv 0 kadog dev KOUUTIWOEL KAAA aTnVv LTIOBOXT, N CUCKEUR Bev Ba evePYOTIOLNBEL

5. 2UVOEDTE TN CUOKELN OTnV TPIa.

6. Z1péyTte 10 KoupuTt Beppokpacias (3) otoug 200°C kat To KouuTt Xpovodlakottn (1) ota 10 AeTttd.
H evdelkTikn Auxvia Asttoupyiag (2) Ba avayel kal n cuokeur Ba evepyoTtonoki.

7. Otav oAokANpwBel 0 XPOVOG TIoU €XeTE ETUAEEEL, Ba akouaTel €vag NxOg, N eVOEIKTIKN Auxvia
Aettoupyiag (2) Ba oprioel Kal N cuokeur) Ba armevepyotonBei.

8. H ouokeun gival €Toun yla xpnon.

Xprion tng ZUCKELNG

* BeBawwBeite 611 N ouokeur] eival amevepyotonpévn kat dev eival atnv Tpia, v T XPAoN.



* 2UVIOTATOL VO TIPoBEPUAIVETE T GUOKEUN yia 3-5 AeTtTd Xwpig payntd TpLv 1o YroLuJo.

1. TomoBeTr0TE TN CUCKELH O€ pia KaBopr, eTITEDN KAl OVTIBEPULKN ETUPAVELQ.

2. TomtoBetnoTe TOV amooTiwPEVO dIOKO (7) yéoa atov Kado (5).

2nueiwon: Ma tn owotr Tomobétnon tou diokou (7) BePaiwbdeite dtL 10 BEAAKL OTO KEVIPO NG OXGPAS
va OelXVeL TTpog 10 uEoa.

3. TomoBetrote 10 Payntd TAvw oto OioKo (7) KOl TOMOBETNOTE TOV KAdO OTnV uTodoXN TNG
OUOKEUNG Kal BEPAWBELTE OTL EXEL KOUUTIWOEL KOAG 0T B€0N Tou.
2nueiwon: Edv o kGdog dev kouumwaoel KaAd atnv utodoxr), N ouokeur dev Ba evepyoTtoLnBEL.
4. ZTpéyTte 10 KoupuTi Bepuokpaciag (3) otnv emBuPNTr BEPUOKPACIO KL TO KOUUTIL XpOVOBLAKOTITN
(1) otov emBuuntd xpdvo. H evdelktikr Auxvia Aertoupyiog (2) Ba avdyel Kal n cuokeur Ba
evepyotonBel. (BA. evotnta “ MNivakag TpoTtelvopevwy Xpovwy & Bepuokpaotwv”)
2nueiwon: Katd tn SIdpKELD TOU JAYELPENATOG, TIPOTEIVETAL VA OVAKATEVETAL TA TPOPLUA JECA OTO
KaA&OL Tnyaviouatog yia KGAUTEPO ATIOTEAECHQ:
- TpaPrgte Tov aviikoMnTkd kddo (5) amtd tn Aapr (6). AvakiviAaTE T UMKG KOL TOTIOBETATTE TOV
k&do Tiow otn B€on Tou.
5. Otav ohokAnpwBel 0 xpdvog TIoU EXETE €TUIAEEEL, Ba OKOUOTEL Evag AX0G, N EVOEIKTIKA Auxvia
Aettoupyiag (2) Ba ofnoel kat N CUOKELN) Ba OTeEVEPYOTIOINBEL.
6. AQalpEoTe Pe TTPOCooXr Tov KAGOo atd Tnv uttodoxn.
7. ZepPipete xpnowomouwvtag AapBideg.
8. ArtoouvdEoete amo tnv Tpida.

Mpwv_oepBipete, eAEYETE €bdv 1O Qayntd €xel pavelpeutel. EGv xpeldletal emmAéov Xpovo via va
yayelpevtei, emavardpete ) Swadikaoia tpooapudloviag 1ov Xpovo Kal tn Bepuokpacia. O xpdvog
MAVELPEUOTOC EEQPTATAL OIS TNV TIUKVOTNTA, TO TTAXOG KAl TN LyPAdia Tou @ayntou.

2NUELDOELG:

« Navta kpatdrte Tov kAdo (5) amd tn Aapr (6).

« Katd v agaipeon tou k&dou, dWoTe OLaitepn IPOCOX KaBWGS WTopel va Byet aTpog.
¢ Mnv KOAOTTTETE T CUOKEUN 1) Unv TomoBeTelte Timota Tavw O€ AuTr KATA T XPron.

* Mn yepiCete Tov KGdo Pe AGdL fy ottolodrmote GANO Lypo.

XpAoWES ZUPBOUAEG

* MpocBeaTe 1-2 KOUTAALEG AABL (avaAOya E TNV TTOCOTNTA) KAl AVOKOATEWTE TIPLV TO JOYEIPEUQ.

* T PIKPOTEPQ CUCTOTIKG OTIOLTOVY OUVABWG AlYOTEPO XPOVO PAYELPEPATOS OTIO Ta HEYOAUTEPQ.

* [l0 va €§00QANCETE OUOIOPOPPO LAYEIPEUT, OTO PO TOU XPOVOU PAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOPIUA PECA OTO KOAGBL TNYAVIOUOTOG KOTA TN SLAPKELA TOU JOYELPEUOTOG.

* Ta OVOK TIOU KOVOVIKA HOYELPEVOVTAL OE POUPVO UTIOPOUV ETHONG VO JAYELPEUTOUV OTN PPLTECQ.

* Agv CUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.



Mivakag Mpotevouevwy Xpovwy Kal ©EpHOKPACLWV

* [PoCapPOOTE TOV XPAVO KL T BEPUOKPATIO PAYELPENATOS aVAAOYQ PE TIS TIPOTIUAOELS Oag, TNV
TTOCOTNTA KL TO JEYEBOG.

* [Mpotelvetal va avakateleTe 10 Payntd Katd tn OLAPKE TOU HAYELPEUATOS VIO TNV KAADTEPN
KUKAOQOpia Tou BepPOD aépa.

EAGxotn-
Méylotn Xpobvog . MNpboBeteg
Mogdtnta (Aettdr) Oeprokpaoia TIANPOQOpPIES
(yp.)
Matdreg & MATATES TNYAVITEG
NETITEG
KOTEWUYUEVEG 300-700 16-18 180°C AVOKOTEWTE
TATATES KOt TN B18p-
Xovipég KELA TOU PayeEl-
KOTEWUYHUEVEG 300-700 18-20 200°C PEPATOG
TATATES
: MouAlGoTe Tu
:gf(; Zzg 300-800 18-25 200°C TOTATEC 01O °
vePO & oKOUTT-
OTE KOAQ.
PpPETKES KUBW- i ) . AVOaKOTEYTE
VATEC TIATATEC 300-800 18-25 180°C E(SST?UTE\?;P
PEPOTOG
Kpéag & KotdmouAo
MoAU KoAG wnuevn: 10A.
MrpLloAa 100-500 Métpla wnuévn: 8A. 180°C Fuplote otov
EAa@pid wnuévn: 6A. HIoOG XpOVO TOU
MTuptékL 100-500 18-20 180°C HayELPEPOATOG
Xopwé pmplo- . ) o
AGKLa 100-500 18-20 180°C BefawwBeite o1t
KotomouAo otr)- o TO KOTOTIOUAO
Boc 100-500 15-22 200°C £XEL LAYELDEL-
- - {TOAD KOG
l\/!nourama KO 100-500 15.92 180°C Tel TTOAD KOAG
TOTIOUAOU
2VOKG
Katewuypéveg ) ) o .
KOTOLITIOUKIEC 100-500 10-15 200°C ﬁ\(;/f(g?rr]sgl;;_
Spring Rolls 100-400 6-10 200°C KEG TOU IaYEL-
leiota Aaxa- 100-400 10-15 160°C PENATOC
VIKG
"AUKG-TIiTES
Kig 400 8-15 160°C
Maopvg 300 10-15 200°C

* Ta pikpdtepa LAIKG amaitolv ouvribws AtlyOTePO XpOVO UAYEIDELQTOS ATTO Ta UEYAAUTELT UAIKG



KaBaplopog & Zuvtipnon

| o

* [pwv KaBapioete f amodnNKeVOETE T CUOKEUN oag, BYAATe v amod Tnv mpia Kal aeroTte v va
KPUWOEL.
* Névta kaBapilete TN cuokewn kal Ta e€aptruata PETG amd kGBe xprion.

E€wtepkn] EmQAveLQ:.

* 2KOUTHOTE PE £Va VWTIO TIAVI KAL 0T OUVEXEID OTEYVWOTE.

* [Not€ pn xpnoototeite oXupd dSLABPWTIKA 1 AELOVTIKG KOBAPIOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAMIKEG BOUPTOES 1 GPOLYYAPLO VIO TOV KABAPLoPO.

ATIOCTIWUEVOG AVTIKOMNTIKOG KadoG & BloKog:

* [MAOveTE Pe CE0TO VEPO KAL OOTIOUVL KOL OTEYVWOTE KOAJ.

* [Noté pn xpnodototeite loxupd SLABPWTIKA f} AELOVTIKG KOBAPLIOTIKA.

* ot PN XPNOWOTIOLE(TE PETAMIKEG BOUPTOES 1 OPOLYYAPLO VIO TOV KABAPLoPO.

Texviké XapaKInPLOTIKA

Movtélo: Ppitéla agpog 4,51t 12-8208 122Y
Tdaon: 220~240V

2uyvotnta: 50/60Hz

loxug: 1300-1500W

AceaNig ATtopplyn NG ZUCKELNAG

X

2T0 TENOG NG WPEAUNG {WNG TOV, TO TIPOIOV DEV TIPETTEL VOl ATTIOPPITITETAL JE TA GO TIKA OTTOPPIKUATO.
Mpémel va amoppleBei og e10IKA KEVTPO DLOPOPOTIOINUEVNG CUANOYAG OTIOPPIUUATWY TIOU 0PIioLV Ol
ONUOTIKEG OPXEG ] OTOUG QOPE(G TIOU TIAPEXOLV QUTA TNV LUTINPEECia. H xwplotr amoppwyn JLag
NAEKTOIKAG OLKIOKI) OUOKEULNG, ETUTPETIEL TNV ATIOPUYN TUBAVWY OPVNTIKWY OCUVETIELWV Yld TO
TEPIBAAOV KalL TNV LYEID OTIO TNV OKATAANAN ATIOPELWN KAL ETUTPETIEL TNV AVAKUKAWGOT TWV VAIKWV
OTIO TA OTIOION ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI £E0IKOVOUNGN EVEPYELAG KL TIOPWV.

la TNV €moNUavVan TNG UTIOXPEWTIKNAG XWPLOTAG ATIOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO OTUA TOU BLOYPAPUEVOU TPOXOPOPOU KAOOU ATIOPPUUATWVY.



Eyyonon

* H etapia MMENPOYMIH eyyudtal ta Tpoidvia NG yla OTolodNTIOTE EAGTTIWUO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOOKOPION TNG amOdEENg
ayopdg. Edv 1o mpoidv TIou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 UAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPBE(TE TN L10TOOEAIDO pag www.benrubi.gr. Eival otnv amokAelotikr kpion tng MMENPOYMITH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TIPOKUWOULV OTIO PUCLOAOYLKY BoPd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG OUVBNKEG AELTOLPYIOG, UN EQAPPOYH TwY 0dNYLWV XPrONG, HETOTPOTIN | ETILOKEUN TOU
TPOIOVTOG aTtd PN €60UCIOBOTNPEVO TEXVIKO TIOU OV aviKel ota Kévipa Service MIENPOYMIH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPOAKATW EVOEIKTIKG OVOPEPOUEVAL:
e 2nuAadLa, ATIOXPWHATIONO 1 YPATCOLVIEG.

o Kayiuata e¢attiac ékBeong og pwTIA 1) PAGYQ.

o BA&Bn amod Bepuikd ook (amétoun aAayr) Bepuokpaciog A tdong).

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

Ay. Bwud 27, 15124, Mapouvol — ABrva,
TnME&umnpétnon Medatwv.: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

e Ce
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EN

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

A

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.
» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
* Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
» Never leave the appliance unattended when it is operating.
* Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.
* This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
» Switch off and unplug:

— After each use.

— Before cleaning.

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




1

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

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

 Don't cover the appliance or put anything on top of it during use.
ATTENTION: During use, be careful and do not touch the air outlet (6), on
the back of the appliance. Hot air comes out.

» Misuse of the air fryer can result in injury.

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

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

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

CAUTION: Do not let the resistance of the appliance to get wet.

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

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

* Do not use an extension power cord.

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

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

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

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

« Any misuse of the device cancels the warranty.

 Use only original spare parts.

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

12 3

. Timer knob

. Power indication light

. Temperature knob

Body

. Detachable non-stick basket
. Basket handle

. Detachable non-stick tray

~No oA WN =

Before the First Use

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

NOTE: Smoke and odors may occur during first use.

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

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Place the detachable tray (7) in the basket (5).

4. Insert the basket in the reception without food until it snaps into place.

Note: If the basket with the tray do not fit well into the reception, the appliance will not turn on.

5. Plug in the appliance.

6. Turn the temperature knob (3) to 200°C and the timer knob (1) to 10 minutes. The power
indication light (2) will turn on and the appliance will start.

7. When the selected time is up, a sound will be heard, the power indication light (2) will turn off and
the appliance will turn off.

8. The appliance is now ready for use.

Using the Appliance

< Make sure the appliance is switched off and unplugged before use.
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« It is recommended to preheat the appliance for 3-5 minutes without food before cooking.

1. Place the appliance on a clean, flat and heat-resistant surface.
2. Place the detachable tray (7) in the basket (5).
Note: To correctly position the tray, make sure the arrow in the center is pointing inward.

3. Place the food on the tray (7) and insert the basket (5) in the reception until it snaps into place.
Note: If the basket with the basket do not fit well into the airfryer cavity, the appliance will not turn
on.
4. Turn the temperature knob (3) to the desired temperature and the timer knob (1) to the desired
time. The power indication light (2) will turn on and the appliance will start. (see section "Table of
recommended times & temperatures")
Note: During cooking, it is recommended to mix the food in the frying basket for best results:
- Pull out the non-stick basket (5) from the handle (6). Shake the ingredients and place the
basket back into place.
5. When the selected time is up, a sound will be heard, the power indication light (2) will turn off and
the appliance will turn off.
6. Carefully remove the basket from the airfryer cavity.
7. Serve using tongs.
8. Unplug.

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

Notes:

« Always hold the basket (5) by the handle (6).

« When removing the basket, be careful as steam may escape.
« Do not cover the device or place anything on it during use.

* Do not fill the basket with oil or any other liquid.

» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

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

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

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

» Cooking extremely fatty ingredients is not recommended.
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Table of Recommended Times and Temperatures

The table below is for reference only.

« Adjust the cooking time and temperature according to your preferences, quantity and size of food.
« It is recommended to stir the food during cooking for better circulation of hot air.

Min-Max Time Additional
quantity . Temperature i .
(ar) (minutes) information
Potatoes & fried potatoes
Thin frozen fries 300-700 16-18 180°C Stir during cookin
Thick frozen fries | 300-700 1820 200°C 9 9
Fresh fries 300-800 18-25 200°C
Stir during cooking
Fresh potato 300-800 18-25 180°C
wedges
Meat & Poultry

Well done: 10min T halfw

Steak 100-500 Medium: 8min 180°C urn over hatway
Rare: 6min through the total
Burger 100-500 18-20 180°C cooking time.
Pork chops 100-500 18-20 180°C Make sure the
gﬂ!cten Sreast 100-500 15-22 200°C chicken is cooked
nieken drum- 100-500 15-22 180°C very well
sticks
Shacks

Frozen chicken | 400.500 10-15 200°C
nuggets
Spring Rolls 100-400 6-10 200°C Stir during cooking
Stuffed vegeta- | 100.400 10-15 160°C
bles
Bakes & Cakes
Quiche 400 8-15 160°C
Muffins 300 10-15 200°C

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

Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down.

« Always clean the appliance and accessories after each use.

Body:

» Wipe with a damp cloth, then dry.

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



Detachable frying basket & tray:

» Wash with warm soapy water and dry thoroughly.

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

Technical Characteristics

Model: Air fryer 4.51t 12-8208 122Y
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1300W — 1500W

Safe Appliance Disposal

Mm

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

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

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

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

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

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

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

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

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