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Ayannté KatavaAwrn,

Lag euxaplotoUpe yia v ayopd tng cuokeung Estia.

110 napdv eyxelpidlo Ba Ppeite avalutikég odnyieg xpnong tou npoidviog.
Ma neploodtepeg NANPOPOPIES HNOPEITE VA ENOKEPTEITE TNV NAEKTPOVIKN
61euBuvan www.estiahomeart.gr.

Euxdpaote va anoAauoete tn véa 6ag ouokeun!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions.

For further information you please visit www.estiahomeart.gr
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

IHMANTIKEZ OAHTIEL I'lA THN AL®AAEIA 1AL

01. AlaBdote npooektikd OAeg TIG 0dnyieg npLv XpnalponoINGETE T0 NPOidv Kal Kpathate Tg yia niBa-
vh peMoVTIKN xpnan. Le nepintwon nou HwoeTe tn 0UoKeUN oag o€ dAAo xpnatn, napakaloupe
dwote padi kat auto to eyxelpidlo odnylwv xpRoewg.

02. MNpwv ouvdEoete T ouokeun pe Tnv npida napoxng nAektpikou peupatog, Befaiwbeite ot ta otol-
X€la g 1dong, Ta onoia avaypdpovial aTnv £UKETA TEXVIKWY XAPAKINPIOTIKWY TNG GUOKEUNG,

avtiotoxoUv He ta otoixela Tdong tg olkiag oag. Av 0x1, nv XpNOIHONOINCETE Th CUGKEUN aA-
Aa aneuBuvBeite o€ éva eGoualodotnpévo kévipo a€pPig yia va aag kaBodnynoouv. Onotodnno-
1€ AdBog Katd tn oUvoean TG GUOKEUNG HE T0 NAEKTPIKG peUpa pnopel va npokaAéael avena-
vopBuwtn BAGBN atn cuokeun oag n onoia dev kaAuntetal anod v eyylnan.

03. MPOXOXH!: H Beppokpacia og npooPacipes ENIPAVEIES TNG CUOKEUNG MMOPEL va PTACEL o€ NoAU
uynAd enineda katd tn didpketa g Asttoupyiag. Mnv ayyidete ug {eotég enpAvelEC TG CUOKE-
ung. Ayyidete pdvo tnv xelpoAaPn kat 1oug HlaKONTES TNG.

04. Mnv ayyilete noté ta eowtepIkd PépN Kat ta eEapTAPATA TG CUOKEUNG N TIG NAEKTPLKEG EOTIES
g 6tav autn Bpioketal o€ Aettoupyia n av Hev €xouv KPUWOEL TEAEIWG PETA TO NEPAG TNG XPN-
ong. Yndpxet kivbuvog eykaupatog!

05. Mpog anoguyn nupkayldg, nAektponAn€iag kat mbBavou tpaupatiopou, MHN BuBiete noté kavé-
va PEPOC TG GUOKEUNG N To KaAwdlio 1 to BUopa ng péoa o€ vepo N ae onotodnnote dAAo uypo.

06. Xe nepintwon nou n cUoKeun oag Ppaxei, anoouvdéate v apéowg and tnv npida.

07. Anoouvbéete Th cuoKeUn ano o pedpa dtav dev TV xpnalponoleite Kat npiv tov kaBapiopo tng.

08. AQNaoTe T GUOKEUN Va KPUWOEL TEAEIWG Nptv TNV ToMoBETNOETE N anopakpUVeTe e§aptpatd g
Kat npiv tov kaBapiopo f tnv anoBhkeuon ng.

09. Mnv Aettoupyeite th cuokeun av napouatadel BAGRn to kaAwdio i 1o Buopa tng N n guokeun na-
pouatdlet kanota PAGRN, 1 €xel Néoel KATw N Péaa og vepd n €xel PBapei pe onolodnnote tpono.
Mnyaivete v ouokeun og éva e§oualodotnpévo Texviko a€pPig yia EAeyxo Kal ENOKEUN.

10. Na v dikn oag ao@aleia, eEAéyxete ouxva 1o KaAwdio Kat 1o BUoHA NG CUCKEUNG yla TUXOV
PBopég. Le nepintwon nou 1o kaAwdio h 1o BUopa g cuokeung napouatddouv eBopd, n avtl-
katdotaon toug Ba npénet va yivel pdvo and texviké aépPig npog anoguyn tuxdv BAaBwv h kal
niBavoU tpaupatiopol tou xpnatn.

11. Mnv a@nvete 10 KaAwdlo TNG CUGKEUNG Va KPEKETAL anod Toug NAyKoug h va €pXeTal o€ enagn He
{eotéC eMQAVELEC.

12. Mnv tonoBeteite t ouokeun kovtd n ndvw o€ nnyég Beppdtntag dnwg eotieg koudivag uypaepi-
0U N NAEKTPIKES, N Kovtd N P€oa M NAvw og NAEKTPIKA poupvakia h Beppaivopevoug poupvoug,
N PoUPVOUG HIKPOKUHATWV.

13. Mnv xpnatponoleite tn guokeun yia GAn xpon Népav autng yla Thv onoia KaTaoKEUAoTNKE Kal
neptypdgetal o€ autd 1o eyxelpidio.

14. MeydAn nogdtnta gayntou, nakéta and ahoupivio n petaAAika epyaleia koudivag dev Ba npénel
va eloépxovial otnv ouokeun kaBuwg pnopei va npokAnBel pwud n nektponAngia.
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To paynté pnopei va Kagi, yi' autd pnv tonoBeteite tn GUOKEUN KOVTa M KATw and KOUPTIVES Kal
dA\a eUpAekta UNIKG — NAVTOTE NPOOEXETE KATA TNV XpAGN TNG CUGKEUNG.

H xpnon pn auBeviikwv e€aptnpdtwy nou 6ev cuotAvovTal ano Tov KATaoKeUaoTn, Pnopei va
npokaAéoouv nupkayld, nkektponAngia kat mBavo Tpaupatiopo Tou Xphatn.

TonoBetnate T ouokeun NAvw o pia eninedn kat otaBepn emedvela.

BeBalwBeite 0t éxete anopdakpUVel e NPOCOXN TO PAYEIPEHEVO Payntd and th CUGKEUN yia va
ano@UYETE TUXOV TPAUHATIOOUG,.

H ouokeun auth bev npénel va ouvbéetal oe GUOKEUES NPoypappatiopoU Asttoupyiag n o€ ou-
OKEUEG pe oUaoTnpa TNAEXELPLOHOU.

MNa va anoouvdéoete th cuokeun BydAte to Buopa tng and tnv npida Kpatwvtag naviote and to
Buapa kat 6x1 paPwvtag ano 1o kaAwdlo.

Xpelddetal npooeKTIKA ENTNPNON GTaV h CUGKEUN auth xpnatponoteitat and naidid n and dropa
e npoPAnpata duoAettoupyiag.

AYTH H LYZKEYH MMOPEI NA XPHZIMONMOIHBEI AMO ATOMA ME MEIOMENEZ LOMATIKEL, Alz-
OHTHPIAKEL 'H NOHTIKEL IKANOTHTEL'H ME EAAEIWH EMMEIPIAL KAI TNQZHE,MONON E®O-
ZON EMITHPOYNTAI'H AN TOYZ EXOYN AOGEI YAQEIX OAHTIEL I'IA THN OPGH KAI ALOAAH
XPHIH THX LYIKEYHL ANO ENA ENHAIKO ATOMO TO Or0IO EINAI YIIEYBYNO I'IA THN ALOA-
AEIA TOYZ KAl MONON E®OZON KATAAABAINOYN MAHPQZ TOYZ KINAYNQOYZ MOY MIOPEI NA
MPOKYWOYN ANO THN EXOAAMENH XPHIH THE LYIKEYHL.

H ouokeun auth dev npénet va xpnotponoleitat and naidid. Kpatnote tn ouokeun Kat
10 KaA®d16 Tng o€ onpcio nou dev pnopouv va Ppracouv ta naidid.

Ta nawdia dev npénel va «naifouv» pe Th ouokeun.

Mnv ayyiete noté th ouokeun pe Bpeypéva xépla.

Mnv xpnolponoleite Th oUoKeUn o€ EWTEPIKOUG XWPOUG Kal pnv tnv ekBETETE 0€ Uypaaia n otov
nAto aneuBeiag.

Mnopei va npokAnBel pwtid av n guokeun oag eivat KAAUPPEVN n akoupnd el@Aekta UNIKA 0-
Nw¢ KOUPTIVES, TaNEToapieg, Toixoug Kat napopota UAIKA, otav Bpioketal o Aettoupyia. Mnv
anoBnkeUete Kavéva avtlkelpevo ato Ndvw PéPoG Tou poupvou aag dtav autdg Ppioketat oe
Aettoupyia.

. [a va neplopioete i at§non tng Beppokpaaiag, pnv v tonobeteite an’ eubeiag kdtw anod

viouhdnia kat BePaiwBeite 6t undpxel apketdg eAelBepog xwpog YUpw tng. Katd tn Aettoup-
yia tng ouokeung ppovtidete wate va undpxel andotacn touldxiotov 10 ekatootwv eAeuBepn
and tg tpelg NAeUpES TG ouokeung (8Uo nAdivég Kal niow) Kat apketdg eAeUBepOG XwWPOG 010
endvw PEPOG TNC Y1a TO HaYEipEPa OTIG ETTIEC.

XpetdZetat 161aitepn npoooxn 6tav YETAKIVEITE €va OKEUOG T0 onoio nepiéxel kautd Aadt h dAha
Kautd uypd.

Mnv kaAUntete onotodnnote PEPoG TG SUCKEUNG e ahoupivoxapto. Kat tétolo Ba pnopouoe
va npokaAéael unepBEppavon g GUOKEUNG.

Na eiote 1dlaitepa npooektikoi 6tav anopakpUVETE 1o tayi, th oxapa Kat 6tav adelddete 10 Kau-
16 Ainog n dMa kautd uypd ulika.



32. Mnv kaBapilete 10 €0WTEPIKOG TOU PoUpPVOU pE oUpHATIVA opouyyapla kaBuwg pnopei va ondoouv
KOMHATIa ano ta opouyydpla Kal va aKoUPNNoouv o€ PETAANIKA PEPN TNG CUOKEUNG, dnpioupyw-
vtag tov Kivduvo miBavng nAektponAngiac.

33. XpeidZetar 1dlaitepn npocoxn dtav xpnaiponoleite doxeia payelpépatog h wnoipatog ta onoia
dev elval kataokeuaopéva and pétallo n Nupipaxo yuaAl.

34. BeBaiwBeite 6u tinote dev akoupna h ayyidel 11§ aviioTACELG TNG CUOKEUNG.

35. Mnv tonoBeteite péoa oto poUpvo onolodNNoTe and ta napakatw UAIKG: xaptdvi, NAACTIKO, Xap-
ti N MA\a napopola UAKA.

36.0tav dev xpnalponoleite T cuokeun, Pnv anoBnkeuete 0To E0WTEPIKG TG Tinote AAo napd po-
vo ta €aptnpata ta onoia ouoTAvovtal and ToV KATAGKEUAOTN.

37. Na gopdte ndvta npootateutika, Beppopovwtika ydvtia poupvou dtav €lodyete h apaipeite avil-
kelpeva ano tov kautd goUpvo.

38. Moté pnv tonoBeteite Kat pnv apivete adeia okeUN NAVW OTIC £OTIEG TNG GUGKEUNG OTaV
auth eival o Aettoupyia yia anopuyn unepBéppaveng. Kau tétolo pnopei va npokalé-
oct PAdn otn cuokeun oag kat va anoteAéoet Kivéuvo yia to xpaotn.

39. H ouokeun auth éxel nopta aopaleiag n onoia eival Kataokeuaopévn ané nupipaxo yuall. To yu-
aAi autd eival nio 1oxupd ano to alvnBeg yuai kat nio avBektiké ota onacipata. To nupipaxo
yuai unopei va ondoel otig ywvieg Tou. Ano@euyete va xapdooete n va ypatdouvidete v ent-
(avela g NOPTag M TG AKPEC G,

40. Mnv akoupndte Noté NAvw otnv avoIXTh NOPTA TNG CUCKEUNG OKEUN pe payntd h otdnnote dAAo
KaBwg kau tétolo pnopei va npokaréael avenavopBwtn Znpid oto pnxaviopoé otnpi§ng g nop-
1ag.

41. H ouokeun auth eival povo yia olklakn xpnon.

42, H ouokeun autn €ival KaTaoKeuaaopévn JOVO Yia OIKIOKN XpNaN G€ VOIKOKUPLA Kal OLKIaKA XpAaon
0€ XWPOUG ONwG: KOUJIveS NPOCWNIKOU 0€ HIKPES €TaIpeieg, Kataotnpata i GAAOUG XWpoug ep-
yaoiag | e€oxikd onitia | and neAdteg oe Eevodoxeia, PotéA kat avdAoyou Tnou kataAupata Kat
nAvta yla olklakn xpnon povo | ané nehdteg o€ kataAUpata Nou NPOCPEPOUV UNVO Kal Npwive
nou npostotpddetal anod toug idloug.

43. To npoidv autd dev eival katackeuaopévo yia epnopikn i enayyeApatiki xpnon.

&4, Oula€te autég ug odnyieg yia mBava peAloviikn xpnan.

KATA THN NPATH XPHZH

Mpv XpNOIONOINGETE Th GUOKEUN 0ag Yia NPWTn Gopd, napakaAoUpe akoouBnate auatnpd ta na-

PaKATW:

01. BydAte tn ouoKeun cag ano 1o KouTi NG Kat anopakpuvete 0Aa ta UAIKA cuokeuaaiag.

02. AaBdote npooektikd 6Aeg TG odnyieg nou nepthapPdvovral o€ autd to eyxelpidio.

03. TonoBetnote t ouokeun oag ndvw oe pia eninedn opilovuia em@advela. EAéyEre 6Aa ta e€aptnpa-
1a ¢ Kat BePatwBeite ot eivat og KaAn katdataon.

04. MapakaloUpe onpelwate: 0 diakontng Asttoupyiag poUpvou Kat eotiwv (10) kat ot duo dlakdnteg
puBpIoNg Twv dU0 eotiwv (6)+(8) Tng cuakeung npénet va Bpiokovtal otn B¢on “OFF” kat n ouo-
KeUN va npénet va pnv eivat ouvdedepévn pe tv npida.



05. la t owotn Aettoupyia tng ouokeung Ba npénet va éxete dlaopalioel 0Tt UNApXel ENAPKNAG KUK-
Aogopia aépa yUpw ano tn cuokeun. Apnate andotacn toulaxiatov 10 ek. yUpw ano TG TPEIg
NAEUPEC TG GUOKEUNG (Tig dUo NAaivéS kat Ty niow nAeupd). 0oov a@opd thv endvw NAeupd
NG GUOKEUNG otnv onoia Ppiokovtal ot nAekTpIkES eatieq Ba npénel va dlacpalioete Ot éxete
OPKETO XWPO Yla T0 payeipepd oag. Lag cUVIGTOUHE va pnv TonoBETE(Te Th GUOKEUN QUTA KATW
and viouAdnia Adyw twv NAEKTPIKWY eoTiwv TG. Eival kaAUtepa va €xete 1o endvw PEPOG NG
OUOKEUNG HE TIG TPEIC €atieq eAelBepo and onolodnnote epnddio kat akopn kaAUtepa va tomno-
Betnoete T ouokeun oag katw ané anoppo@ntnpa. 0tav XpnoIoNoLE(Te T BUCKEUN KATW anod
anoppopntnpa PePatwbeite 61 akolouBeite T 0dnyieg aopaAeiag Tou KataoKeuaoTA Tou anop-
po@ntNpa 660V apopd v andotacn Petall TG CUCKEUNG 0aG Kal TOU anoppo@ntnpa. Lag ou-
viotoupe va dinAaaciadete autn v andotaon yia peyaAUtepn Sikn oag aopdAela.

06. Anopakpuvete and th cuokeun 0Aa ta eaptipatd tng kat nAUvte ta og {e0td vepod Kal uypo a-
noppUNAvIIKG Mdtwv pe éva PaAako opouyyapt — ta dUo tayid kat n oxapa eoUpvou Pnopouv
va nAuBouv Kat gto NAUVTIAPIO MIGTWV.

07. Ixouniote 10 E0WTEPIKO PEPOG TOU PoUpvou e €va kaBapo navi.

08. Lteyvwote d1e§o0ikd 0Aa ta e§aptapata Kal enavatonoBetnote ta anoAUTwE oteyvd Kal ot ow-
ot B€on Toug Péoa oTn GUOKEUN.

Katontv, ouvdéate 1o poUpvo aag atnv npida napoxng NAEKTPIKOU PEUHATOC Kal 0 Poupvog oag &i-
val €totpog npog xpnan. Apou tonoBetnoete 0Aa ta anapaitnta e§aptipata oto poUpvo aag, 0ag
OuVIoTOULE va Tov douAéyete yia nepinou 15 Aentd otn péylotn Beppokpaaia kat otn Béon ndvw-
Kkdtw Twv avuotdoswy () yia va anopakpUveTe onoladnnote £pyootactakd unoAeippata ta o-
noia pnopel va éxouv napapeivel ot cUoKeUN Katd T HlApKeLa TNG apXIKNG ouakeuaaiag tng. Eni-
oNg HE auTo TOV TPOMNO, anopakpUVETe Kal KaBe ixvog and 1g oopég nou pnopei va dnpioupynBolv
Katd v npwtn xpnon.

NapakaloUpe onpeidote:

Katd tv npwtn Xpnon tng oUoKeUNng Pnopei va npokAnBei kanvog Kat va undpxet OXETKA Hupwdia
(ya nepinou 20 Aentd). Autd eivat katu puatohoyikd Kat anoAitwg aBAaPéq kat opeiletal oo «ka-
YIpo» TNG NPOCTATEVTIKNG ouaiag n onoia tonoBeteital ndvw oti§ avilotdoelg tng CUGKEUNG Katd tnv
€£pY00TACLOKNA NAPAYWYN TNG.

Metd tnv npwtn Asttoupyia €vap€ng tou poupvou aag, apnate o poupvo oag (Béan OFF) kat apnote
T0V Va Kpuwoel TeAelwg.

Npogoxn: 1o cOHa Kal 10 E0WTEPIKG TOU Poupvou pnopei va sivat noAu Jeotd peta tn Siadi-
kaoia npoBéppavang Tou Ppoupvou.



MEPH THZ LYZKEYHL:

1)Meydhn otia

2)Mipn atia

3)Megoaia eotia

4)A\iakontng
Beppoatam
(Beppokpaaiag)
poUpvou

5)0wrtetvn €voegn
\ettoupyiag peoaiag @\\ T |
Kal HIKpNG eatiag /////////

6)LtpoyYUAdg Slakéning TSl
\ewtoupyiag/puBpiang @
10xU0¢ peaaiag Kat
HIKpNG €aTiag

7)0wrtewvn vbegn Aettoupyiag
peyaAng eotiag

8)LtpoyyuAdg drakdming
Aetroupyiag/puButong toxtog
peydAng eatiag

9)Owrevn vbegn Aettoupyiag
@oUpvou

10)Aiakontng Aettoupytaov
(poUpVou Kal E0TIWV

11)Yahwn népta poupvou

12)XeipohaPn noptag poupvou

13)AaBi6a maoipatog

14)NapalnAdypappio tayi poupvou

15)Exapa poupvou

BOEREOE

XAPAKTHPIZTIKA:

Xwpnukotnta poupvou:48L loxug peaaiag otiag (@ 155mm): 1000W
Ltoixela 1dong:220V-240V~50/60Hz loxug pikpng eotiag (@ 85mm):450W
loxug poUpvou:1800W Méyiotn guvolikn 1oxug: 3250W

loxUg peydAng eotiag (@185mm): 1500W

XPHLH EZAPTHMATAN:

Tayi povpvou:

MNa va YAvete KOTOMouAo, Mwg va xpnalyonoleite
HMQTEKLa, pnpidoAa, KaBuwg tn AaPida macipatog
Kal Ta neploodtepa payntd

(oupvou




Ixapa qolpvou

MNa va ynvete natdteg Mw¢ va xpnatyonoleite
Kat va anognpaivete tn Aapida niaoipatog
oayntd.

Zuvbuaopog
oxdpa+tayi polpvou

MNa va ynvete payntd nou
otddouv Katd 1o payeipepa
ToUg

Mavtote va eiote 161a{tepa NpooeKTIKOL GTaV ANOHAKPUVETE éva Kauto tayi, N Ty Kauth oxapa n o-
notodnnote Kautd okeuog ano 1o Goupvo. MNaviote xpnaiponoleite yia 1o okond autd, tn AaPida nia-
0iPaTog MoU 0ag NAPEXETAL HE TN GUOKEUN N popdte €161KA Yaviia poUpvou WATE Va anoQuUYETE Ni-
Bavd eykatpata. Mnv midvete noté 1o {eotd PoUpvo N Ta KAUTA okeln h eEaPTAPATA TN GUOKEUNG
HE yupva xépta! Meyahog kivouvog eykaUpatog!

H oxapa poupvou Ba npénet va tonoBeteital ota pad@ia pe g nAaivég Akpeg tng va deixvouv npog
10 KATW:



MINAKAL AEITOYPTIQN:

Awakéntng emhoyng Beppokpaciag poupvou

Enihoyn Beppokpaaiag and 90°C - 140°C -190°C €wg 230°C
(Mapakahoupe onpelwate Ot o Slakontng pUBIong Beppio-
Kpaoiag tou poupvou eival petaBaAdpevog — autd onpaivel
ot unopeite va Béoete tn Beppokpaaia oe onolodnnote on-
ueio petagu 90°C éwg 230°C).

Awakontng puBpiong 10xUog peyaing sotiag

0 peyalutepog apiBuog o€ autd tov Hlakdntn onpaivel Kat
HeyahUtepn 1oxu. Mnopeite va puBpioete v 10xU g €otiag
Hetafu 1-2-3 (xapnAn-peoaia-uynAn).

Awakontng pUBpiong 1oxUog peoaiag

Kal HIKpNG €otiag

Me autd 1o Koupni, pnopeite va puBpioete t Aettoupyia tng
Heoaiag kat PIkpng atiag. Mnopeite eniong va emiAé€ete tov
ouvbuaapd twv Aetoupylwy nou BEAETE va EXeTe.

Awakontng Acitoupyladv poUpvou Kal 0TIV

Me autd 1o diakontn pnopeite va eniAé§ete t BEon Asttoup-
yiag tou poUpvou oag kaBwg kat va emAEEETe Toug ouvbua-
opoUg Aettoupytwv nou BéAeTe va éxete. Autdg o dlakontng
eniong eAéyxel T Aeltoupyia g PeyaAng eotiag.

Mo LYTKEKPIMENA

»
r
oFF
T 1
I
»
r
OFF
G CS)
e

OFF

0 poupvog eival otn B¢on OFF / H pikpn €otia ivat otn Béon OFF

@ Agttoupyia dvw aviiotdoewv tou poUpvou
Q Aettoupyia kdtw avtiotdoewy Tou Poupvou

Z] Aettoupyia dvw Kat katw aviiotdoswy Tou poUpvou

Aettoupyia dvw avuotdoswv oe ouvbuacpo pe T Aettoupyia aépa poupvou



Aettoupyia dvw Kal kdtw aviotdoswy g€ ouvbuacpo pe th Aeltoupyia aépa poupvou.

Béan Aettoupyiag peydAng eotiag (dtav BéAete va Aettoupynaoete v peyain €otia, Ba
npénet va yupioete 1o dlakontn(6) ae autn tn Béon). Auth n Béan éxel dnpioupynBei yia

va epnodioel Ty Tautéxpovn AEIToupyia TwWV ECTIWV HE TO POUPVO 0AG WOTE VA AnoPEU-
xBel unep@dptwaon tou diktuou.

Béan Aeitoupyiag peoaiag kat pIKpNg eatiag (Otav BéAete va Aeltoupynaoete v peaaia

Kat pikpn €otia, Ba npénel va yupioete to dlakdntn oe auth tn Béon). Auth n BEon éxel
dnploupynBei yia va epnodioet tnv tautdxpovn A€ltoupyia Twv 0TIWV JE TO POUPVO 0ag
wote va anopeuxBel uneppoptwaon tou diktUou.

MOTE MHN NMPOXMAOHLETE NA AEITOYPTHZETE TO ®OYPNO MAZI ME:
TH METAAH EXTIA

TH METAAH KAI TH MEZAIA ELTIA MAZI

ME TIX TPEIL EXTIEZ MAZI

AEITOYPTIA THL LYZKEYHL:

AEITOYPTIA ®OYPNOY

01.Tevikd, bev ival anapaitnto va npoBeppaivete 10 poupvo oag kaBe popd nou BEéNeTe va wnoete,
aAAG yia kahUtepa anoteAéopata ynoipatog, Béoete 1o poUpvo oag otn Béon () kat o Siakdntn
Beppokpaaiag atoug 190°C npiv PaAete 1o payntd oag 6to poUpvo.

02.A@ou npoBeppdvete 1o poUpvo, el0dyeTe oTo PoUpvo T0 Ppaynto nou BéNETe va Ynoete péaa oto
katdMnAo okelog Kat puBuiote tn Beppokpaaoia Tou poUpvou Kal o diakdntn Aeltoupylwv poupvou
kat eotiwv (10) otn B€on nou eivat n mio katdAnAn yia 1o paynto nou BEAETE va payelpéYeTe Kat oUp-
Pwva Ye T ouviayh oag. BePaiwBeite 6t éxete tonoBetnoel 0Aa ta UAIKA Tou payntou Péoa oTo Ta-
wi npv to TonoBetnoete péaa ato poupvo. Na Bupdote ndvta 6Tl T0 0WTEPIKO TOU POUPVOU Kal Ta
aMa pépn g ouokeung eivat noAU eatd katd tn Aeitoupyia kat pnopei va npokAnBouv eykaUpata
o€ nepintwon nou ta ayyi§ete katd AdBog.

NapakaloUpe onpeidote: Otav n Beppokpacia Ppracet toug 100°C, o1 avuiotdosig Ba paivo-
vtat yKpt (nou eivat 1o puatoloyikd). ‘Otav n Bcppokpacia polpvou praset h {enepdoet Toug
200°C, o1 avuiotdoelg Ba yivouv KOKKIVES.

Mnv ayyiCete 1§ avuiotdoelg Tou GoUpvou akOUN Kat av gaivovtal yKpl. L€ auto 1o otadlo ot avtiotd-
o€1G €xouv apxioel va npoBeppaivovtal kal pnopei va ival kautég otnv enipaveld toug. Adyw Tou Ku-
kAou {wNG TwV avtiotdoewy, ol avtlotdoel§ Pnopei va Pnv €xouv 1o 810 Xpwpa 6nwg Katd v npw-
n xpnon toug. Opwg auto eival Kat pualoAoyiko kat dev ennpeadel tv anddoaon Tou poupvou aag.
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METAAH EZTIA MONH THE

lupiote t0 drakomn Attoupylwv Poupvou Kat otiwv (10) otn BEon Katonv yupiote 1o 61ako-
ntn puBpIong toxUog tg peydAng eotiag 6e§loatpogpa otnv enBupntn Béon petaly twv Béocwv 1-2-
3. Tia va t ofinoete, yupiote aplotepéatpoga 1o diakéntn tng atn Béan OFF kat 1o diakéntn (10) otn
B¢on OFF eniong.

MEZAIA ELTIA MONH THE

AnAd yupiote tov biakdntn (6) otn B<on (@) auté Ba evepyonoinae tn pecaia otia. MNa va  opnoete
yupiote 10 Siakontn (6) aplotepdatpo@a otn B¢on OFF. H peoaia €otia eival n pévn n onoia pnopei va
Aettoupyei o€ ouvduacpo pe 10 Poupvo oag. Ondte av BEAeTe va Aeltoupynaete to poupvo aag 600 n
eatia autn Aettoupyel, anAd yupiote to diakontn Astrtoupylwv goupvou Kat eotiwv (10) He€ldotpopa
HExpL va @rdoete atn Béon Asttoupyiag poUpvou nou eniBupeite Kat yupiote to diakontn Beppokpaci-
ac de€lootpopa otn Beppokpaaia nou emBupeite yia va Eekivnoete  Aettoupyia tou poUpvou. MNa va
oPnaete 10 poUpvo aag, yupiote to diakontn (10) aplotepdatpopa otn BEan OFF kat to diakontn Bep-
Hokpaoiag aplotepdatpoga otnv Katwtatn Béon 90°C.

MIKPH EZTIA MONH THE

An\d yupiote 10 Siakdnn (6) ot Béon (O autd Ba evepyonownoet T pikpn eotia. Mia va i oPfoete
yupiote to Siakdntn (6) aplotepoatpopa otn Beon OFF.

MEZAIA KAI MIKPH EXTIA MAZI

lupiote T0 drakon Aettoupylwv Poupvou Kat eotiwv (6) 6e§loatpopa otn Béon .Ta va i ofin-
o€te yupiote to Slakdntn (6) aplotepoatpopa otn Beon OFF.

Mavrote yupilete toug Slakdnteg Aeitoupyiag de€loatpopa yia va Eekivnaete T Asttoupyia Kat Katdniv

Yupiote Toug aplotepoatpoa yia va entotpéyete atn Béan OFF.

01.Xpnaponoteite pdvo okeln g owotng dlapétpou kat katdAnAa yla Xpnon o€ NAEKTPIKES EOTIEC.
Zkeun nou dev éxouv eninedn Bdon bev Ba npénet va xpnatponolotvial kaBwg npokalolv anw-
A€la Ing NAeKTPIKNG evépyelag. Acite 1o evOeIKTKO napakdatw oxedidypappa:

EINFARE )

02.Anogeuyete va tonoBeteite Ppeypéva okeun h Kandkia Ndvw oTig €0TIEG TG CUOKEUNG KaBwg KAt
t€t010 pnopei va odnynael ag mBavin BAGRN tng ouoKeUNG oag.

11



OAHIOX WHIIMATOX

Eibog (payntou @eppokpaoia (°C) | Ofon polpvou | Xpévog payeipéparog (Aentd)
Mniokéta 170-180 = 25-30
Kék 170-190 40-50
Miteg 180-200 = 40-50
Kéik og tayi 170-180 ¥ 3 20-30
Mdpve 170-180 35-40
Makapovdta 180-190 = 30-40
®oupvou

Wapt 230 = 20-30
Apvi 230 = 70-90
MpdBaro 230 = 70-90
Bobivo 230 ] 70-90
lahonoU\a 230 = 30-40
Koppdu Koténoulou 230 [:] 30-40
Anoyugn payntwv 90 40-50

Ot napandvw Beppokpacieg kat xpovol payelpépatog Kal BEoeig poUpvou ival anhd evOEIKTIKES
npotdoeig. MapakahoUpe NpooappdaTe 1o Xpovo, T Beppokpaaia kat  BEon poupvou avaloya
HE TN CUVTaYN 0ag Kal TIG NPOCWIKES 0C NPOTIHNCELG KAl YEUOTIKG YoUOTo.

KAGAPIZMOL KAl ZYNTHPHLH

Npogoxn!: Meta ané kabe xpnon, navrote anoouvdécte Th GUGKEUA anod to peUpa Kat aPAVETE T
va Kpuavel teheing npv ekivioste tov kaBapiopd tng.

MNa va kaBapioete TG E0WTEPIKES EMPAVELEG TOU POUPVOU 0aC, NAPAKAAOULE OKOUMIOTE Ta E0WTEPIKA
ToIXwata Tou poUpvou pe €va EAaPpwG vwnod HaAaKd navi kal e pla pPIkpn noodtnta uypou anop-
punavtikou nidtwv. Katénv nepdote tnv em@avela pe €va vwno Palako navi, jovo pe kaBapo vepo
yla va anopakpUVETe Ta UNoAElppata Tou anoppunavtikou.

MHN XPHZIMONOIEITE NOTE ZYPMATINA Z®OYITAPIA, ZKAHPA KAGAPIZTIKA KAl MHN =YNETE
NOTE TA TOIXAMATA ME METAAAIKA'H AAAOY EIAOYE EPTAAEIA, KAGOL ME AYTO TON TPOIMO
OA KATALTPEWETE TO ®INIPIZMA TON TOIXAMATAN TOY ®OYPNOY ZAL.
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‘O\a ta e§aptpata tou poupvou oag Ba npénet va nAévovial e XAlapo vepd Kal pe NNto uypo anoppu-
Naviiké Ndtwv Kai pe éva pahakod opouyydpt. Ta tayid kat n axdpa goUpvou pnopolv eniong va nAu-
Bouv kal oto NAuVTAPLO MIATWV.

Mnopeite va okounioete v yudAivn ndpta pe €va vwno HaAako opouyydpl Kal Katdnv va tn oTeyvw-
O€TE Xpnolponolwvtag eite xapti koudivag eite éva pakako oteyvo navi. BeBaiwBeite 6t dev Ba agpnoe-
T€ Kapia noodtnTa vepou va nepAcel ato Xwpo Petagu twv 600 yudhivwv Pepwv NG noptag YEoa ano
10 ndvw avoiypatd tng.

KaBapiote v e€wrepikn enpavela Tou poupvou pe éva vwno kat pahako navi, Befaiwvoviag o dev
Ba pnet oug oxiopég tng cuokeung uypaaia n AddL h unoAeiypata IpoPwv.

KaBapilete ug eatieg xpnaiponotwvtag Hovo ta 161kd kaBapiotikd, katdAAnAa yia tov kaBapiopo nAe-
KTPIKWV €0TILV. Mnv xpnatponoteite okAnpd dlaAlpata.

Mpogoxn: OUte vepd ald oUte Kal atpdg dev enttpénetal va eloéABouv ota avoiypata g CUGKEUNG
Kal anayopeUETal N XpNon GUOKEUWV KaBaplopoU pe atud yia tov kaBaplopd g GUOKEUNG.

MHN XPHZIMONNOIEITE ZKAHPA KAGAPILTIKA KAGAL MIMOPEI NA NPOKAAEZOYN BAABH LTHN
EZOTEPIKH ENILTPAZH THE LYIKEYHE ZAL.

MHN XPHEIMONMOIEITE ZKAHPA KAGAPILTIKA'H METAAAIKA E®OYITAPIA T1A NA KAGAPIZETE
TA TAWIA TOY ®OYPNOY AL KAGAL KATI TETOIO OA MIMOPOYZE NA MPOKAAEZEI BAABH LTHN
ENILTPAZH TOYL.

AQHLTE OAA TA EEAPTHMATA KAI TIZ ENIQANEIEL THE ZYZIKEYHZ NA LTEFNAZOYN TEAEINX
MPIN THN ENANALYNAEZETE ME TO PEYMA KAI MPIN TH XPHZH.

NPOZ AMO®YIH NYPKATIAL, HAEKTPONAH=ZIAL KAI MIGANOY TPAYMATIZMOY TOY XPHLTH,
MHN BYOIZETE NOTE KANENA MEPOL THE LYZKEYHL ‘H TO KAAQAIO ‘H TO @I THX MEZA LE
NEPO ‘H ZE ONOIOAHNOTE AAAO YTPO.

Adyw tng ouvexoug BeAtiwong twv npoidviwy, ot npodlaypadég undkeivtal o aAlayEg xwpig npon-
youpevn €16onoinon ano Tov KATtaoKeUaoTn.

TEXNIKA XAPAKTHPILTIKA  Movtého: 06-17262 Taon: 220-240V~50/60Hz

loxUg: 3250W Aitpa: 48L

TUpgpwva pe v odnyia yia ta andPAnta nAektpikoU kat nAektpovikol e§onhiopou (odnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta andBAnta nAekTpikoU Kat NAEKTpOVIKOU
e§onhiopou Ba npénel va culéyovtar kat va ugiotaviar enegepyacia exwpiatd. Edv oe onotadnnote xpovikh ouypn oto péMov xpetadetat va §epoptwBeite 1o npoidv napakalei-
tat va MHN 1o netagete padi pe ta owkiakd anoppippata. Zopgwva pe 1o toxvov UNE EN — 60335, guviotatar 6t £av 10 UKapNnTo oUpHa €ival KATEOTpaPpEVO, HNOPE Va aviikata-
otaBei povo and e€eldikeupiévo texvikd, S1du xpetdZetar e161ka epyaleia yia v avukatdetacn tou.

i)
| |
0
——
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ENGLISH (EN)

IMPORTANT SAFETY INSTRUCTIONS

01.

02.

03.
04.
05.
06.
07.

. Allow the unit to cool down completely before: putting on or taking off parts, cleaning or storing.
09.

10.

1.
12.

13.
14.

15.
16.
17.
18.
19.

20.
21.

Read all instructions carefully before using your appliance and keep the manual for future refe-
rence. In the case you give this appliance to another user, please provide this user manual along
with the appliance.

Before connecting the midi oven to the power supply, check that the voltage indicated on the ra-
ting label of the appliance corresponds to the voltage in your home. If this is not the case do not
use the appliance. Any error when connecting the appliance can cause irreparable harm.
CAUTION!: The temperature of accessible surfaces may be high when the appliance is operating.
Do not touch hot surfaces of the product. Use handles and knobs only.

Never touch the inner parts of the appliance and its accessories or its electric stoves during ope-
ration or if they have not completely cooled down after use. There is danger of burns!

To protect against fire, electric shock or personal injury, NEVER immerse cord, plug, or any part
of your midi oven in water or any other liquid.

In the case that your appliance gets wet, unplug it instantly from the plug.

Unplug unit from outlet when not in use and before cleaning.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or
is dropped or immersed in water or damaged in any manner. Take the product to an authorized
service facility for examination, repair, or electrical or mechanical adjustment.

For your own safety, check cord and plug of the device regularly for possible damages. If the
supply cord is damaged, it must only be replaced by the service to avoid hazard.

Do not let the cord hang over the edge of a table or counter or touch a hot surface.

Do not place on or near a hot gas or electric burner or in a heated oven, or near or on or in an e-
lectric kitchenette or microwave oven.

Do not use the appliance for any other than its intended use which is described in this leaflet.
Large amount of food, metal foil packages or utensils must not be inserted in the midi oven as
they may cause fire or electric shock.

As food may burn, midi ovens must not be used near or below curtains and other combustible
materials, and they must always be watched.

The use of accessory attachments that are not recommended by the appliance manufacturer
may cause fire or electric shock or personal injuries.

Use the appliance on a level and stable work surface.

Be sure to take the cooked food out carefully after cooking so as to avoid injuries.

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

To disconnect, remove plug from wall outlet, always hold the plug - never pull the cord.

Close supervision is necessary when the appliance is used by or near children or infirm persons.
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22.

23.
24.
25.

26.
27.

28.

29.
30.
31.
32.
33.

34,
35.

36.

37.

38.

39.

40.

This appliance can be used by persons with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, ONLY IF THEY HAVE BEEN GIVEN SUPERVISION OR INSTRU-
CTION CONCERNING USE OF THE APPLIANCE IN A SAFE WAY BY A PERSON RESPONSIBLE FOR
THEIR SAFETY AND ONLY IF THEY HAVE FULLY UNDERSTAND THE HAZARDS INVOLVED.

This appliance shall not be used by children. Keep the appliance and its cord out of re-
ach of children.

Children shall not play with the appliance.

Never touch the appliance with wet hands.

Don't use the appliance outdoors and do not expose it to moisture or direct sunlight.

A fire may occur if your midi oven is covered or touching flammable material including curtains,
draperies, walls, and similar materials, when in operation. Do not store any item on top of the
appliance when in operation.

In order to prevent heat from building up, do not put the unit directly underneath a cupboard.
Ensure that there is enough space all around. When operating the oven, keep at least 10cm free
space on three sides of the oven (right & left side and back side) and sufficient free space on top
for cooking on stoves.

Extreme caution must be used when moving a utensil containing hot oil or other hot liquids.

Do not cover any part of the oven with metal foil. This may cause the oven to overheat.

Use extreme caution when removing the tray, rack, or disposing of hot grease or other hot liqu-
ids.

Do not clean the inside of the oven with metal scouring pads, as pieces can break off the pad
and touch electrical parts, creating a risk of electric shock.

Extreme caution should be exercised when using cooking or baking containers constructed of
anything other than metal or ovenproof glass.

Be sure that nothing touches the heating elements of the oven.

Do not place any of the following materials in the oven: cardboard, plastic, paper, or anything si-
milar.

Do not store any materials other than manufacturer’s recommended accessories in this oven
when not in use.

Always wear protective, insulated oven gloves when inserting or removing items from the hot
oven.

Never place or leave empty utensils on your stoves whilst operating to avoid overhe-
ating. Such action could cause damage to your device and could consist danger for
the user.

This appliance has a tempered, safety glass door. This glass in stronger than ordinary glass

and more resistant to breakage. Tempered glass can still break around edges. Avoid scratch-
ing door surface or nicking edges.

Never place or leave on the open oven door any utensils with food or any other object as this
may cause irreparable damage to door’s support mechanism.
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41. This appliance is for household only.

42, This appliance is intended to be used in household and similar applications such as:
staff kitchen areas in shops, offices and other working environments; by clients in hotels, mo-
tels and other residential type environments; bed and breakfast type environments.

43. This appliance is not intended for commercial or professional use.

44, Save these instructions for possible future reference.

FOR THE FIRST USE

Before using your electric oven for the first time, be sure to:

01. Take your oven out of its box and remove all packaging material.

02. Read all of the instructions included in this manual.

03. Place your oven on a flat horizontal counter top. Check all the accessories to make sure they a-
re in good condition.

04. Please note: the oven and hot plate function knob (10) as well as the two hot plates knobs (6)+
(8) must be in position "OFF" and the oven must be unplugged.

05. For correct operation, the oven must have sufficient airflow. Leave a distance of at least 10cm
from each of the three sides of the oven (back and the right and left sides). For the top side with
the hot plates, you must make sure to have sufficient space for your cooking. It is advisable that
you do not put your device under a cupboard due to the hot plates function. It is better to have t-
he top part with the three hot plates free of any obstructions and even better to place the oven
under an extractor hood. When using the appliance under an extractor hood, make sure to fol-
low the instructions given by the hood producer regarding the minimal distance between your
device and the hood. It is even wiser to double this distance for your safety.

06. When you use the oven for the first time, remove and wash all the accessories in hot, soapy
water using a soft sponge — the baking tray and the oven grid may also be washed in a dish-
washer.

07. Wipe the inner oven with dry cloth.

08. Thoroughly dry all accessories and re-assemble them in the oven completely dry and in the
correct way.

Afterwards, plug the oven to the mains and your oven is ready for use. ~ After re—assembling your
oven, we recommend that you run it at the highest temperature on top & bottom heating elements
function (2 for approximately 15 minutes to eliminate any packing residue that may remain after
its initial packing procedure. This will also remove all traces of odor that could initially be presented.

Please Note:

Initial start-up operation may result in minimal smell and smoke (for about 20 minutes). This is
normal and completely harmless and it is due to the burning of the protective substance applied
on the heating elements during production of your oven in the production plant.

16



After the initial start-up operation, turn your oven in the off position and let it cool down completely.
Caution: The body and inner oven can be very hot after preheating.

PARTS IDENTIFICATION

1)Large hot plate
2)Small hot plate
3)Medium hot plate
4)0ven thermostat
(temperature) knob
5)Medium and small
hot plate indicator light
6)Medium and small hot
plate function knob
7)Large hot plate indicator
light

8)Large hot plate power
adjustment knob '\
9)0ven indicator light S

10)0ven function knob
11)Door glass
12Door handle
13)Tray handle
14)Rectangular baking

OOEREEE

tray
15)Wire rack

SPECIFICATIONS

Capacity:48L
Voltage:220V-240V~50/60Hz

Oven Max Output:1800W

Large Hotplate (8185mm) Output:1500W

USE OF ACCESSORIES

Food tray

Roast chicken, hamburgers,
steak, suitable for almost
all oven-cooked foods.

Medium Hot plate (@ 155mm) Output: 1000W
Small Hotplate (@ 85mm) Output:450W
Max Total Output: 3250W

How to use
tray handle

17



Wire rack
Baked potatoes,
dry food.

Food tray and wire
rack together

For food that will
drip during cooking

Always use extreme care when removing bake tray, wire rack or any hot container from a hot o-
ven. Always use for this purpose, the tray handle provided with the device, or an oven mitt in or-
der to avoid possible burns. Never touch the hot oven or hot utensils or accessories of the device
with bare hands! There is great danger of burns!

Wire rack should be positioned with the indentations pointing down, as shown below:

---------------
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°C
FUNCTION CONTROL g

Oven temperature control 140 ~
Temperature control from 90°C - 140°C - 190°C - 230°C
(Please note that the oven temperature knob is stepless — % 0
meaning that you can set your temperature at any position

between 90°C to 230°C).

&

OFF
Large hot plate power adjustment knob
Larger no. on this knob means higher power. Power can " '
be controlled by positions 1-2-3 (low-middle-high)

»
=2

Medium and small hot hotplate power adjustment knob -
With this knob, you can set the working of medium and
small hot plate. Also can select the combination of ope- e
rations you wish to have.
&

Oven and hot plates function knob

With this knob you can set the positions in your oven and
select the combination of operations you wish to have. This
knob also controls the operation of your small hot plate.

More specifically:

Oven off/Small hot plate off
@ Upper heating for the oven
Q Lower heating for the oven
Z] Upper and Lower heating for the oven

Upper heating + convection for the oven
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Upper & Lower heating + convection for the oven.

Large hotplates (when you want to operate the large hot plates, you must turn button to this
position). This position has been created to prevent the oven working simultaneously with
the stoves in order to avoid circuit overloading.

Medium and small hotplates (when you want to operate the medium and the small hot pla-

tes, you must turn button (6) and this button to this position). This position has been crea-
ted to prevent the oven working simultaneously with the stoves in order to avoid circuit o-
verloading.

ATTENTION

NEVER TRY TO OPERATE THE OVEN TOGETHER WITH:

THE LARGE HOT PLATE

THE LARGE HOT PLATE AND MEDIUM HOT PLATE TOGETHER
ALL THREE HOT PLATES TOGETHER

OPERATING THE APPLIANCE

OVEN FUNCTION

01.In general, it is not necessary to preheat the oven every time you cook but for better cooking re-
sults, turn your oven at position (ZZ) and your temperature control to 190°C before placing food
into the oven.

02.After pre-heating, insert food that needs to be cooked already placed inside its appropriate uten-
sil and adjust the temperature, and turn the oven and hot plates function knob (10) to the oven posi-
tion most suitable for this food and according to your recipe.

Please make sure to have all the ingredients inside your baking tray before placing the
tray into the oven. Remember that parts of the device are very hot and this could cause
burns if you touch them by accident.

Please note: When the temperature reaches 100°C, the heating element will appear grey
(it is normal). When the temperature reaches 200°C and above, the heating element will
turn red.

Do not touch the heating elements while operating the oven even if they look grey. At this stage, the
heating elements have started to preheat and they might be very hot on the surface. Due to the life
cycle of the heating elements, after several uses, the heating elements might not have the same co-
lor as the first time use. However, it is normal and the cooking result is not affected by this.
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HOT PLATES FUNCTION

LARGE HOT PLATE ALONE

Turn the oven and hot plates function knob to positionc . Then turn the large hot plate knob
clockwise to the desired position between positions 1-2-3. To turn off, turn the knob anti-clockwi-
se to position OFF and then turn the knob (6) to position OFF also.

MEDIUM HOT PLATE ALONE

Simply turn the knob (6) to the position To turn off, turn the knob anti-clockwise to position
OFF. Medium hot plate is the only one that can work together with the oven. So when you want to
operate the oven while this hot plate is operating, simply set the oven and hot plate function knob
(10) to the desired oven position by turning it clockwise and turn the temperature knob clockwise
to the desired temperature to start the oven operation. To turn the oven off, turn the knob (10) anti-
clockwise to position OFF and turn the temperature knob anticlockwise to its minimum position 90°C.
SMALL HOT PLATE ALONE

Simply turn the function knob (6) clockwise to position this will activate the power on the small
hot plate and make sure the knob (10) on the position OFF. To turn off, turn the knob (6) anti-clockwise
to position OFF

ATTENTION

Always turn your operation knobs clockwise to start the operations and turn them anticlockwise to
return to position OFF

01.0nly use pots or pans of the correct diameter and suitable for use on electric hot plates. Utensils
with an uneven base must not be used as electric energy is wasted. Please check below indicative

drawing: : e

X 1v]

02.Avoid placing wet lids or pots on the hot plates as this could cause possible damage to your de-
vice.
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BAKING REFERENCE

Foods Temperature (°C) Oven position Cooking Time (minutes)
Cookies 170-180 = 25-30
Cake 170-190 40-50
Pie 180-200 = 40-50
Tray Cake 170-180 20-30
Cup Cake 170-180 35-40
Pasta Bake 180-190 = 30-40
Fish 230 = 20-30
Lamb 230 = 70-90
Sheep 230 = 70-90
Beef 230 = 70-90
Turkey 230 [:] 30-40
Chicken Piece 230 = 30-40
Defrosting 90 40-50

The above temperatures and times and oven positions are only for reference. Please adjust the time
and temperature and oven positions according to your recipes and your personal preferences and
flavor taste.

CARE & CLEANING

Warning!: After each use and bhefore cleaning, unplug from themains and let the appliance cool
down completely.

To clean the interior surfaces of your oven, please wipe the walls with a soft cloth damp with water
and a small quantity of a mild liquid dish detergent. Afterwards wipe the walls with a clean soft clo-
th damp only with clean water in order to remove all detergent residue from the walls.

NEVER USE STEEL WOOL SCOURING PADS, HARD OR ABRASIVE CLEANERS OR SCRAPE THE

WALLS WITH A METAL OR ANY OTHER UTENSIL, AS ALL OF THESE METHODS MAY DAMAGE
THE FINISHING OF THE WALLS.
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All accessories should be washed in hot soapy water. The trays and wire rack can also be cleaned in
a dishwasher. The door can be wiped with a slightly damp sponge and wiped dry with a kitchen pa-
per or a soft cloth towel. Make sure that you do not let any water enter in the space between the two
glasses through the upper openings of the glass door.

Clean the outside body with a damp soft cloth towel ensuring that no moisture, oil or food residue

enters the openings of the device.
Clean your heating plates using only an appropriate, specialized product. Do not use scouring agents.

Caution: Neither water nor steam should be permitted to penetrate any openings of the device, and
no kind of steam jet cleaning equipment should be used.

DO NOT USE AN ABRASIVE CLEANER AS IT MAY DAMAGE THE EXTERIOR FINISH.

DO NOT USE AN ABRASIVE CLEANER OR STEEL WOOL SCOURING PAD ON THE OVEN TRAYS AS
IT MAY DAMAGE THEIR COATING.

LET ALL PARTS AND SURFACES DRY THOROUGHLY PRIOR TO PLUGGING OVEN IN AND USING.

TO PROTECT AGAINST FIRE, ELECTRIC SHOCK OR PERSONAL INJURY, NEVER IMMERSE CORD,
PLUG, OR ANY PART OF YOUR DEVICE IN WATER OR ANY OTHER LIQUID.

Due to continuous product improvement, specifications are subject to change without prior notice.

TECHNICAL SPECIFICATION Model: 06-17262 Rated power: 3250W

Voltage: 220-240V~50/60Hz  Litre: 48L

According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,
we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.
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ESTIA HOME ART A.E.

Eioaywyn kat Epnopia Owiakwv Eidwv
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TnA: 216 900 1064 | E-mail: info@estiahomeart.gr
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