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Ayannté KatavaAwrn,

1aG euxaplotoUpE yia Tnv ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avalutikég odnyieg xpnang Tou Npoidvtog.
Ma neploodtepeg MANPoPOpIES UNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAaUoete tn véa 0ag 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)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv BEgeTe h ouokeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng tng eyyunang, tng anodei§ng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAAa dtopa, HETAQEPETE TOUG TO €YXelpiblo auto.

IHMANTIKEZ NAHPO®OPIEL ALOAAEIAL

Katd th xpnon nAEKTPIKWY oUoKeuwv, Ba npénel va tnpouvtal ot Bacikég npo@uAagelg ao-

paAeiag neptdapPavoviag g napakdtw:

01. AwaBdote 0Aeg g 0bnyieg nptv and tn xpnan.

02. Mnv ayyidete noté 10 €0WTEPIKOG TNG SUOKEUNG N GAAeG Beppég enipdveleg Katd t Asttoupyia.
Xpnaiponotnote g Aapeg.

03. la npootacia and nAektponAngia, pnv BuBilete noté 1o owpa NG CUGKEUNG o€ vepd, Unv §enAé-
VETE T0 OWHA TNG CUOKEUNG KAtw and tn Bplon n apnvete AAa uypd va 10éABouv ot cUoKeUN.

04. Mn guvbéete th ouokeun otnv npida Kat Pnv Xpnatponoleite Tov nivaka eAéyxou pe Bpeypéva xé-
pla.

05. Mnv tonoBeteite n guokeun NoAU Kovid o€ toixo N AAAeg ouokeuEG. Apnate Touhdxiotov 35cm
eAelBepou xwpou YUpw and th GUOKEUN OTaV TN XPNOIHONOILEITE.

06. Mnopei va npokAnBei nupkayid edv, katd tn Aettoupyia, n cuckeun eival KaAuppévn h ayyi€el
eUpAeKTa UNIKG, Onw¢ Kouptiveg N toixoug. Mnv anoBnkelete kavéva avtikeipgevo ndvw ot
OUOKeUN N kovtd Tng evw Ppioketal o Asttoupyia.

07. Mnv tonoBeteite Tn ouoKeUN NAvw N KOVIA 0€ €0TIEG AEPIOU N NAEKTPIKES €0Tieg N o€ Beppaivo-
Hevo poUpvo.

08. Mnv kaAuntete tnv €€0do aépa kat Ta e§wtepikd avoiypata agpa evw n guokeun Ppioketal og
Aertoupyia.

09. Anevepyonotnote T GUOKEUN Kal anoouvoéate v and tnv npida 6tav dev tn xpnolponoleite
Kal npv Tnv kaBapioete. Apnate va Kpuwael nptv TonoBetnaoete n ndpete e€aptpata kat npiv
kaBapioete tn ouokeun.

10. Mnv kaBapiete pe petalikd epyaleia kaBapiopou. Ta koppdtia pnopei va ondoouv Kai va ay-
yi€ouv ta nAektpika pépn, dnpioupywvtag kivbuvo nAektponAniag.

11. Meydha tpo@ipa kat PetaAAIKG okeUn dev npénel va €lodyovial ato pnxdvnpa, kaBwg pnopei va
npokaAéoouv nupkayld n kivbuvo nhektponAngiag.

12. Mnv tonoBeteite kavéva and ta akdAouBa UAIKG oTn GUOKEUN: XapTi, Xaptdvl, MAACTIKO Kal napo-
Hota UAIKG.

13. Mnv kaAUntete kavéva PEPOG aUTAG TNG CUOKEUNG e aAoupivoxapto. Autd Ba npokaléoel unep-
B¢ppavon g oUOKEUNG.

14. Mn Aeitoupyeite kapia ouokeun pe kateotpappévo kaAwdio n Buopa n agou n GUOKEUN NApou-
oldoet duohettoupyia n éxel kataotpagel pe onolovdnnote 1péno. EAv 1o kaAwdio tpopodoaiag
elval kateatpappévo, npénel va avtikataotaBel and e1dIkeupéva ATopa NPOKEIIEVOU Va aNopEeU-
xBel Tuxov Kivduvog.



15. H xpnon e€aptnpdtwy nou Hev ouviotwvial and 1oV KATaoKEUaoTn TG CUGKEUNG HNopei va npo-
kaAéoel nupkaytd, nAektponAn€ia N tpaupatiopo.

16. Aettoupyeite T ouokeun povo oe eninedn, opi{dvuia kat otaBepn emgadvela.

17. Mnv xpnatponoleite Th oUoKeuh o€ eEWTEPIKOUG XWPOUG M o€ Uypn empdvela. Mnv apnvete 1o
kaAwolo va Kpépetat and tnv dkpn tou tpanedlol N tou NAykou, kAt nou pnopei va €pBel o€ €-
nagn e Pla Kautn ENQavela.

18. MNpénel va divete 161aitepn Npoooxn 6Tav PETAKIVEITE Th GUOKEUN NOU NePLEXEL KAuTo AAdL h AAAa
Ceatd uypd.

19. Mn xpnatponoleite T cuokeun yia GANo okond ektdg and tnv npoBAendpevn xpnon.

20. lNa va anoouvdebeite, natnate 10 koupni Aettoupyiag Kal oTn cUVEXELD anoouvdéate v and v
npida.

21. Navta va PePatwveote 6t n oxdpa éxet tonoBetnBel owatd ato doxeio Kkal To Hoxeio €ivat NAn-
PG KAELOTO.

22. & Katd t didpketa tou payelpépatog pe {eatd aépa, aneheubBepwvetal {eotdg atuog and ta

avoiypata tng §060u aépa. Kpatnote ta xépla 0ag Kat 1o Npdowno oag o€ pia aopain a-
néatacn ano tov atpo Kat and ta avoiypata g e§06ou aépa. Na npoaéxete eniong tov {eatd atpo

Kal Tov aépa otav agalpeite 1o doxelo anoé tn cuokeun.

NPOXOXH: Meta to payeipepa pe {eoté aépa, n oxdpa, 1o Soxeio Kal To paysipepévo payn-

16 civan {eota. Mpénet va Sivetal 1daitepn npogoxn otav xeipideote v Kauth oxdpa/do-

xeio.

23. Auth n ouokeun dev npoopidetal yia xpnon and dropa (cupnepidapBavopévwv naidblwy) Pe pet-
WHEVES OWHATIKEG, aloBnTnplakEg N SlavonTikéS IKavOTNTEG N ENNELYN EUNELPIAg Kal yvwang,
€KTOG £dv Toug éxouv doBel enifAeyn n odnyieg oxetka pe T Xxpon Tng oUKEUNG and dtopo
unguBuvo yia tnv aopdAeld toug.

24. Ta naidid Ba npénet va emiPAénovral yia va Siacpalidetat 6 dev naidouv pe T ouokeun. Anat-

teital eniong eniBAeyn dtav n guokeun xpnatgonoleitat ané/n kovtd oe naidid.

25. H ouokeun dev npoopidetal yia Asttoupyia péow e€wiepikol xpovodlakdntn n dAou cuothya-
10G tNAexelpIopoU.

26. Mnopei va npokAnBei kanvag dtav payelpelete Ainapd TpO@IPa. LTAPatnoTeE 10 Jayeipepa Kat
agaip£ote o entnA£ov AGdL.



ENIZKOMHZH NPOIONTOX

A: Mivakac 0B6vng A: Aoxeio
B:'E€0d0¢ aépa E: Ixdpa
I": KaAwbio tpopodoaiag Z: Aapn
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NPIN THN NMPATH XPHZH

01. Apaipéate 6Aa ta UAIKA cuokeuaaiag.

02. Apaipéate TUXOV aUTOKGAANTa N ETIKETEG AMO TN GUOKEUN.

03. KaBapiote kaAd 1o Hoxeio & tn oxdpa pe eotd vepd, Aiyo anoppunaviike kat éva paAako
opouyydpt. Mn xpnatponoleite okAnpd kaBapiotika yiati auté Ba KataoTpEWel tn CUCKEUN.

IHMEINIH: Mn BuBilete To oopa TG OUOKEUNG OE VEPO.

04. IKoUNioTe 10 E0WTEPIKO Kal T EEWTEPIKG TNG GUOKEUNG HE €va PaAaKO uypd navi Kal oTeyvwote
KaAd.

05. LUpete 10 doxeio péoa oto pnxavnpa péxpt va acpalioet otn Béon tou. H ouokeun dev Ba Ael-
Toupynael edv dev éxel tonoBetnBei cwatd to doxeio.

Auth givar pua ppitéda aépog nou Asttoupyei pe Jeoté aépa. Mn yepilete ancuBeiag to So-

xeio pe Aadu n Ainog payeipéparog.

IHMEINIH: Otav n ppitéda aépog Beppaiveral yia npadtn popd, pnopei va Byalet pia eAa-

PpLd pupwdia n kanve. Auto cival pucioloyiko pe noAAég ouokeuég Béppavong. Autd dev

ennpeadel tnv aoPpdAela Tng GUGKEUNG 0ag.

NPOETOIMALIA I'lA XPHZH:

01. TonoBetnote th ouokeun o€ ataBepn, opidévia kal eninedn empavela. Mnv tonoBeteite i ou-
okeun g€ pn avBektikn otn Beppdtnta enpdveta.

02. TonoBetnote th oxdpa oto Hoxeio Kal otn cuvéxela tonoBetnate 1o Hoxeio atn Ppiteda aépog.

03. BefaiwBeite 61 10 kaAwdI0 €xel apkeTd PNKog otnv npida Kat 6T undpxel apketh KaAn KukAo-
popia aépa yUpw and T GUOKEUN.

NPOXOZH: Mnv yepilete 1o Soxeio pe Aadt n onotodnnote aAlo uypo.
H ouokeun Ba duoAettoupynoet edv kaAuntetat n €§odog aépa.

OAHTIEL XPHLHZ

01. Luvdéate 10 KUplo BUopa o€ pia yelwpévn npida toixou.

02. TpaPn€re npooektika 1o Hoxeio £§w and tn epitéda agpa.

03. BdAte ta ukika oto Hoxeio.

IHMEINZH: Moté pnv yepilete 1o e§wrepiko Soxeio unepPaivoviag tnv nosdtnta nov avagpé-
petal otov nivaka, kaBw¢ auté Ba pnopoloe va ennpedcel TNV NoLOTNTA TOU TEAIKOU anote-
Aéoparog.

04. YUpete 10 boxeio niow otn Ppitéda aépa.

05. Na BeBatwveote ndvta ot 1o Hoxeio eival NANpwG KAELOTO.

IHMEIQIH: H ppitéda aépa dev Ba Acrtoupynoet av Sev kAeioet teleing to Soxeio.
NMPOLOXH: Mnv ayyilete 1o Soxeio katd tn Sidpkela kat Aiyo peta tn xpinon, kaBwg Jeotai-
vetat noAu. Kpatnote 1o doxeio povo ané tn Aapn.



06. Xuvbéate n ouokeun otnv npida kai o Koupni Aettoupyiag ()] Ba avdyel g KOKKIVO Xpwpa.
MatAate autd to koupni, o nivakag 086vng, To Koupni evepyonoinong, T0 KOUNI EKKIvnang Kat
10 Koupni pevou Ba avayouv oe Aeukd xpwpa. O nivakag epgavidet 15 Aentd kat 180°C wg npo-
entheypévn puBpion. Matnote ta koupnid (= yia va puBpioete v wpa f th Beppokpaocia a-
valoya pe ta ouotatika. (Avatpé€te atnv "PuBuion” yia va npoadiopioete tn owoth Beppokpacia
Kal Xpovo payelpéparog. )

07. Natnote 10 Koupni ekkivnong yia va Béoete g Aettoupyia th ouokeun.

IHMEIQXH: Eav n ouokeun dev Eekivioet oc 5 Aentd, n guokeun Ba pnel o Katdotaon a-

Vapovig, natnote 1o Koupni Acttoupyiag yla va avayet §ava o nivaxag.

08. 0 xpovodiakomng Ba apxioel va petpd avtiotpopa 6tav n UoKeUn Pracel otnv kaBoplopévn
Beppokpacia. To oUpBolo "MIN" niow and to xpovopetpo Ba ofnoet 6tav anopével Povo éva
Aento Kkat 0 xpovog payelpépatog Ba petpd avtiotpopa and 60 deutepoAenta ato 0. Otav oho-
kAnpwBei 1o payeipepa, 1o aupBolo "MIN" Ba avayel §ava kat o xpovodiakontng Ba dei€el 0
gtov nivaka 0Bovng.

09. Katd tn 61dpkela tng Asttoupyiag HayelpéPatog, HNopEite va Natnoste 1o Koupni natong yia
naton g GUOKEUNG, 0 Xpovodiakentng Ba otapatnoel Kat Ba eppavioel Tov unoAeinépevo xpo-
vo. Mathate autd to koupni §ava yia va ouvexioete tn Asttoupyia payelpépatog.

10. 0 nivakag 08dvng eival apng yia va eniAé€ete aneuBeiag 1o pevol Tpoipwy, NATAGTE T0 Koupni
Hevou yla va emé€ete ta npoenileypéva npoypdppata yia dvetn Asttoupyia. 0 nivakag epgavi-
el 1a npoypdppata pe pwrelva oUpBoAa:

Wil , , , , ,
H Tnyavitég natdreg: 200°C, 18 Aenta @L,) Wapt: 180°C, 23 Aenta
01
J) Mnoutu Kotonouho: 200°C, 28 Aentd lapibeg: 160°C, 10 Aentd
-
, Mnpig6Aa: 200°C, 28 Aentd % Kéw: 160°C, 18 Aentd

Mitoa: 180°C, 15 Aemtd ﬁ Ortepolyeg Kotonoulo: 180°C, 23 Aemtd

Autég o1 ipég pnopouv va aAdgouv natwvtag ta koupnid puBpiong xpdvou/Beppokpaaiag. EmiPe-

Balwote 1o Npoypappa natwviag 1o Koupni évapgng

11. Ta uhikd oag pnopei va anattolv avakivnon gta piod tou xpovou payelpépatog ( avatpé€te otnv
evotnta "PuBpioelc” yia nAnpogopieg ). MNa va 1o kavete auto, éxete HUo eMAOYEC:

a)TpaPn&re to doxeio €§w and tn ouokeun and t Aan anguBeiag, n cuokeun Ba otapatnoel va Aet-

Toupyei apéowg. AVaKIVAGTE Ta OUCTATIKA Kal PeTd oUpete To doxeio niow otn epitéda aépog, n ou-

okeun Ba apxioel va Aettoupyei §ava autopara.



a)llatnote to Koupni Navong yia va oTapatnoETe Npwta T oUoKeun, tpapnéte to doxeio and tn ou-

OKEUN, avaKIvAoTe 1a UNIKA Kal petd oUpete to doxelo niow otn epitéda, natote §avd to koupni

natong yla va ouvexioete T Attoupyia payelpEparog.

12. H ouokeun Ba nxnael Tpeig Popég Otav TEAEIWOEL 0 XPOVOG HAYELPEPATOC, NOU onpaivel 0Tt n
dlabikaaia payeipépatog €xel ohokAnpwBei. Tpafn€te 1o doxeio and th cuokeun Kat TonoBe-
TMOTE 10 0€ pia avBektikn otn Beppdnta empavela.

IHMEINIH: Eav dcv npaypatonownBei kapia Acttoupyia evidg 2 Aentav petd tnv oAokAnpw-

on Tou payelpéparog, n cuckeun Ba cppavioel tnv npogniAeypévn puByion otov nivaka o-

8ovng.

13. EAéy€te av ta ulika eivat €toipa. Edv dev eival akdpn £toipa, tonoBetnote 1o Hoxeio niow otn
Pp1teda aépog Kat puBpioTe 1o XpOvOHETPO Yia PePIKG ennAéov Aentd otnv idia puBpian Beppio-
Kpaoiag.

14. Tia va agaipéoete Pikpd UAIKA OnwG thyavntég natdreg, tpanéte to doxeio kat adeidore to ne-
plexdpevo ag éva pnol n og éva miato. MNa va apaipéoete peyaia n eUBpaucta cuotatikd, xpn-
otponotnate pia AaBida yia va agaipéoete ta uhikd and to doxeilo kal va ta tonoBetnoete o€ éva
HnoA h o€ éva midro.

IHMEIOIH: Mnv avano&oyupilete 1o doxeio, kaBa¢ tuxov nepittd Aadt otov navo tou o-

xeiou Ba Siappeloet ota ulika.

NPOXOXH: Meta to payeipepa o {eoté aépa, n oxdpa, 1o doxeio Kal ta paysipepéva Ppa-

ynta eival Jeota. Mpénet va diveran 16raitepn npoooxn étav xepieote tnv Kauth oxapa/to

doxeio.

LYMBOYAEL

01. Ta pikpdtepa ouatatikd anattouv ouvinBwg Atydtepo xpovo npoetolpaaiag and ta peyaAutepa
OUOTATIKA.

02. Na kaAUtepa anoteAéopata PIKPOTEPWY TPOPWY ONwWE Natdtes, podéAeS KpeHHUOIOU Kal KOTO-
HMOUKIEG, avakIvAaTe yia va avapelxBel to gpayntd ato doxeio ota piad tou xpdvou payelpépa-
106. Auté pnopei va BonBhael atnv anoguyh avopoloHopQa HAYEIPEPEVIV OCUGTATIKWY.

03. MpooBéate Aiyo Addi oo e§wtepiko and tig ppéokeg natdteg yla €va tpayavo anotéAecpa. Ma-
YEIpEWTE Ta UAIKA oag oth @pitéda aépog péaa e Aiya Aentd agou npocBéaete 1o AddL.

04. Mnv etoipadete e€aipetikd Ainapd UAIkd 6nwg Aoukdvika otn gpitéda aépoc.

05. Ta ovak nou pnopouv va NapacKeuaotouv o€ poUpvo PnopoUv va Napackeuaotoly Kat atn gpl-
1€{0 a€pog.

06. lNa tnyavntég natdteg, xpnatponoinate 500 ypappdpia ™ gopd yia kaAUtepa anoteAéopara.

07. Auth n ppttéa aépog eivat eniong €alpetikn yia to Zéotapa twv tpogipwv. Na va §avaleotd-
VETE T0 Qpaynto oag, puBpiote tn Beppokpaaia otoug 150°C ( 300°F ) yia éwg kat 10 Aentd.



PYOMIZEIX

0 napakdtw nivakag Ba oag BonBhael va dlaAé€ete 1 Baoikég puBpioelg yia Toug Tnoug gayntou
0ag.

IHMEINIH: Autég ot puBpioeig eival povo evdeieig, kaBwg Ba anarolvral npocappoyég
Xpovou avaloya pe 1o péyeBog Kal 1o OXAHA TWV PAYNTAV NOU HayelpeUETe.

Tpopnya ENdx.-Méy. Moodtnta (ypap.) | Xpévog(Aentd) | Bepuokpacia (°C) | LupBoudég
Aentég kateyuypéveg natdeg 300-500 7-10 200 Avakivnon
XovIpég Kateyuypéveg natdteg 300-500 9-13 200 Avakivnon
Kateyuypéveg KOTOPMOUKIES 250-500 10-13 180
Tapida 200-400 5-9 160
Kateyuypévn pnpioha 350-700 6-8 180
Xotpwva pnpid6Aa 250-600 8-12 180
Kpouaodv 240-480 13-16 160
MnpiZoa 250-600 6-10 180

KAGAPIZMOZ KAI ANMOOHKEYZH

01. KaBapidete tn ouokeun petd and kdBe xpron kat npiv tv anoBhkeuan.

02. Yndpxel avuikoAnTiKA niotpwan ato doxeio kal tn oxdpa. Mnv xpnaiponoleite petalAikd epya-
Aeia n Aetavuko kaBaplotikd UAikO yia va ta kaBapioete, kaBwg autd pnopei va Kataotpéwel TV
avtikoMnTIKN eniotpwon.

03. H oxdpa kai to doxeio eival oupPatd pe nAuvtipio nidtwy, HNOPEITE va XpNOIPONOINCETE T0 NAU-
VINpLo NMidtwv yla va ta kaBapioete.

04. Apaipéate to BUopa and tnv Npida Kal apnaTe Th GUOKEUN Va KPUWGEL Nptv Tnv KaBapioete.

IHMEIQIH: Apaipéote to Soxeio yia va kpu@ael nio ypiyopa n ppiéda.

05. Ikouniote 10 §WTEPIKO TNG CUOKEUNG e €va uypd navi. Mnv BuBidete 10 owHa TG CUOKEUNG OE
vepO N onolodnnote Ao uypo Kat Pnv tnv EENAEVETE e TPEXOUHEVO VEPO.

06. KaBapiote 1o doxeio kal t oxdpa pe {eatd vepo, Aiyo anoppunaviiké kat éva pn Aelaviiko
opouyydpl.

LYMBOYAH: Eav €xe1 koAAnoel Bpwpid otn oxdpa n gtov ndro tou doxeiou, yepiote 1o So-

xeio pe {eotd vepd pe Aiyo uypo anoppunavrikoU. BaAte th oxdpa oto Soxeio kat apiote

ta va poulidoouv yia nepinou 10 Aentd.

07. KaBapiote 10 €0WTEPIKO TNG OUOKEUNG Pe {aTd vePO Kal €va pn AELaVTIKO apouyyapl.

08. KaBapiote t0 Beppaviiké pépog pe éva uypd navi n pia fouptoa kaBapiopoU yia va apalpécete
TUXOV UNoAE(ppaTa TpopwV.

09. BeBaiwBeite 61 0Aa ta pépn eival kaBapad kal ateyva kaAd npiv tnv anoBrkeuon.

10. Mnv anoBnkelete noté tn ppitéda aépog otav eival {eotn h uypn.

11. AnoBnkeuote th pitéda aépog oo Kouti Tng h o€ kaBapd Kal oteyvo péPO.



HAEKTPIKEZ NPOAIArPA®EL

Movtého: 06-20620
Tdon: 220-240V
Luxvotnta: 50-60Hz
loxUg: 1700W
Xwpnukdtnta kadou: 9L
Oeppokpaaia: 40 - 200°C
Xpovopetpo: 1-60 Aentd

LUpgwva pe Ty odnyia yia ta anéPAnta nAektpikou kat nAektpovikoU e§onAiopioy (odnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta anéPAnta nAeKtpikoU Kat NAEKTPOVIKOU
e€onhiopou Ba npénel va ouléyovtal Kat va ugiotaviar ene€epyacia §exwptotd. Edv oe onoladnnote xpovikh otypn oto péMov xpeldZetar va EepoptwBeite to npoidv napakahei-
tat va MHN 1o netdgete padi pe ta oikiakd anoppippata. Zopgwva pe 1o toxtov UNE EN — 60335, guviotatat 6t £av 10 €UKApNTO 0UPHA €ival KATEGTPAHEVO, HNOPE VO avTIKaTa-
otaBei povo and e§eldikeupiévo Texviko, H1o xpetddetat eidika epyaleia yia v avukataotaon Tou.
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ENGLISH (EN)

ATTENTION

Read the operating instructions carefully before putting the appliance into operation and keep the in-
structions including the warranty, the receipt and, if possible, the box with the internal packing. If you
give this appliance to other people, please also pass on the operating instructions.

IMPORTANT SAFETY INFORMATION

When using electrical appliances, basic safety precautions should always be followed including the

following:

01. Read all instructions before using.

02. Never touch the inside of the appliance or other hot surfaces during operation. Use handles or
knabs.

03. To protect against electrical shock, never immerse the appliance’s body in water, rinse the ap-
pliance’s body under the tap, or let other liquids enter the appliance.

04. Do not plug in the appliance or operate the control panel with wet hands.

05. Do not place the appliance against a wall or against other appliances. Leave at least 35cm of
free space around the appliance when in use.

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

07. Do not place the appliance on or near a hot gas or electric burner, or in a heated oven.

08. Do not cover the air inlet and the air outer openings while the appliance is operating.

09. Turn the appliance off and unplug from the outlet when not in use and before cleaning. Allow to
cool before putting on or taking parts, and before cleaning the appliance.

10. Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts,
creating risk of electric shock.

11. Oversize foods and metal utensils must not be inserted into the machine, as they may create a
fire or risk of electric shock.

12. Do not place any of the following materials in the appliance: paper, cardboard, plastic, and the
like.

13. Do not cover any part of this appliance with metal foil. This will cause overheating of the ap-
pliance.

14. Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions
or has been damaged in any manner. If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in order to avoid a hazard.
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15. The use of accessory attachments not recommended by the appliance manufacturer may cause
fire, electric shock or injury.

16. Only operate the appliance on a flat, even and stable surface.

17. Do not use outdoors or on wet surface. Do not let the cord hang over the edge of the table or
counter, which may get in touch with a hot surface.

18. Extreme caution must be taken when moving the appliance containing hot oil or other hot liquids.

19. Do not use the appliance for other than the intended purpose.

20. To disconnect, press the power button, then unplug from the wall outlet.

21. Always make sure the cooking plate is put correctly into the outer pot and the outer pot is fully
closed.

22. & During hot air frying , hot steam is released through the air outlet openings. Keep hands

and face at a safe distance from the steam and from the air outlet openings. Also, be ca-

reful of hot steam and air when you remove the pan from the appliance .

CAUTION: After hot air frying, the cooking plate, the outer pot and the cooked food are hot.

Extreme caution must be taken when handling the hot outer pot/cooking plate.

23. This appliance is not intended for use by persons (including children) with reduced physical, sen-
sory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instructions concerning the use of the appliance by a person responsible for their
safety.

24. Children should be supervised to ensure that they do not play with the appliance. Supervision is
also required when the appliance is used by or near children.

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

26. Smoking issue may occur when cooking greasy food, pls stop cooking and remove the extra oil.
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APPLIANCE OVERVIEW
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BEFORE FIRST USE

01. Remove all packaging materials.

02. Remove any stickers or labels from the appliance.

03. Thoroughly clean the outer pot & the cooking plate with hot water, some washing-up liquid and
a non-abrasive sponge. Do not use any abrasive cleaning materials as this will damage the ap-
pliance.

NOTE: Do not immerse the appliance’s body in water

04. Wipe the inside and outside of the appliance with a soft damp cloth and dry thoroughly.

05. Slide the outer pot into the machine until it clicks into place. The appliance will not work unless
the outer pot is properly inserted.

This is an air fryer that works on hot air. Do not fill the outer pot with oil or frying fat di-

rectly.

NOTICE: When your air fryer is heated for the first time, it may emit slight smoke or odor.

This is normal with many heating appliances. This does not affect the safety of your ap-

pliance.

PREPARING FOR USE

01. Place the appliance on a stable, horizontal and even surface. Do not place the appliance on
non-heat-resistant surface.

02. Place the cooking plate tray in the outer pot, then insert the outer pot into the air fryer.

03. Make sure the cord has enough length to the power socket and there is enough good air circu-
lation around the appliance.

WARNING:

Do not fill the outer pot will oil or any other liquid.

The appliance will malfunction if the air inlet is covered.

USING THE APPLIANCE

01. Connect the main plug to an earthed wall socket.

02. Carefully pull the outer pot out of the air fryer.

03. Put the ingredients into the outer pot.

NOTICE: Never fill the outer pot exceed the amount indicated in the table, as this could
affect the quality of the end result.

04. Slide the outer pot back into the air fryer.

05. Always make sure the outer pot is fully closed.

NOTICE: The air fryer will not operate unless the outer pot is fully closed.

Warning: Do not touch the tank during and some time after use, as it gets very hot. Only
hold the tank by the handle.
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06. Plug the appliance to the power socket and the power button (®)will light up in red color. Press
this button , the control panel, power button, start button and menu button will light up in white co-
lor. The panel shows 15 minutes and 180°C as the default setting. Press the buttons (][] to set the
time or temperature according to the ingredients. ( Refer to the “Setting” to determine the correct
temperature and cooking time. )

07. Press the start button i>/] to start the appliance.

NOTICE: If the appliance is not started in 5 minutes, the appliance will enter into standby

mode, press the power button to light up the panel again.

08. The timer will begin to count down when the appliance reaches the set temperature. The “MIN”
symbol behind the timer will extinguish when there is only one minute left and the cooking time
will count down from 60 seconds to 0. When cooking is complete, the “MIN” symbol will light up
again and the timer will show 0 on the panel.

09. During the cooking operation, you can press the pause button [/ to pause the appliance, the ti-
mer will stop and show the remaining time. Press this button again to continue the cooking ope-
ration.

10. The panel is one-touch to choose the food menu directly, press the food button to select the de-
fault programs for convenient operation. The panel shows the programs with shinning symbols:

Ll
7] French Fries: 200°C, 18 min €12 Fish: 180°C, 23 hemg
bs
J) Drumstick: 200°C, 28 min gp Shrimps: 160°C, 10 Aenta
L]
Z, Steak: 200°C, 28 Aentd % Cake: 160°C, 18 Aenta

Pizza: 180°C, 15 Aemd ﬁ Chicken Wings: 180°C, 23 Aenta

Those values can be changed by pressing the Time and Temp. adjustable buttons. Confirm the pro-

gram by pressing the start button I>1].

11. Your ingredients may require shaking halfway through the cooking time ( refer to the “Setting”
for information ). To do this, you have two options:

a)Pull the outer pot out from the appliance by the handle directly, the appliance will stop working

immediately. Shake the ingredients and then slide the outer pot back into the air fryer, the appliance

will start working again automatically.

b)Press the pause button to stop the appliance firstly, pull the outer pot out from the appliance, sha-

ke the ingredients and then slide the outer pot back to the air fryer, press the pause button again to

continue the cooking operation.
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12. The appliance will beep three times when the cooking time has finished, that means the cooking
process is complete. Pull the outer pot out from the appliance and place on a heat resistant
surface.

NOTICE: If there is no operation within 2 minutes after cooking is complete, the appliance

will show the default setting on the panel.

13. Check if the ingredients are ready. If they are not ready yet, slide the outer pot back into the air
fryer and set the timer for a few extra minutes under the same temperature setting.

14. To remove small ingredients such as french fries, push out the outer pot and empty the outer
pot into a bowl or onto a plate. To remove large or fragile ingredients, use a pair of tongs to lift
the ingredients out of the outer pot and place into a bowl or onto a plate.

NOTICE: Do not turn the outer pot over, as any excess oil in the bottom of the outer pot

will leak onto the ingredients.

CAUTION: After hot air frying, the cooking plate, the outer pot and the cooked foods are

hot. Extreme caution must be taken when handling the hot outer pot/cooking plate.

01. Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

02. For best results of smaller foods such as fries, onion rings and chicken nuggets, shake to mix
the food in the outer pot halfway through cooking time. This can help to prevent unevenly fried
ingredients.

03. Add some oil to fresh outer potatoes for a crispy result. Fry your ingredients in the air fryer
within a few minutes after you add the oil.

04. Do not prepare extremely greasy ingredients such as sausages in the air fryer.

05. Snacks that can be prepared in an oven can also be prepared in the air fryer.

06. For French fries, use 500 grams ( 17 ounces ) at a time for best results.

07. This air fryer is also great for reheating food. To reheat your food, set the temperature to 150°C
(300°F ) for up to 10 minutes.

The table below will help you select the basic settings for your food types.
NOTICE: These settings are indications only, as time adjustments will be required depen-
ding on the size and shape of the foods you are cooking.
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Ingredients Min. to Max. Amount (gram) Time (mins) Temp (°C) Tips
Thin frozen fries 300-500 7-10 200 Shake
Thick frozen fries 300-500 9-13 200 Shake
Frozen chicken nuggets 250-500 10-13 180

Shrimp 200-400 5-9 160

Frozen steak 350-700 6-8 180

Pork Chop 250-600 8-12 180

Croissant 240-480 13-16 160

Steak 250-600 6-10 180

CLEANING AND STORAGE

01. Clean the appliance after every use and before storage.

02. There is non-stick coating on the outer pot and cooking plate. Do not use metal utensils or ab-
rasive cleaning material to clean them, as this may damage the non-stick coating.

03. The cooking plate and outer pot are dishwasher safe, you can also use the dishwasher to clean
them.

04. Remove the mains plug from the wall socket and let the appliance cool down before cleaning.

NOTICE: Remove the outer pot to let the air fryer cool down more quickly.

05. Wipe the outside of the appliance with a moist cloth. Do not immerse appliance’s body in water
or any other liquid and do not rinse under running water.

06. Clean the outer pot and cooking plate with hot water, some washing-up liquid and a non-abra-
sive sponge.

Tips: If dirt is stuck to the cooking plate, or the bottom of the outer pot, fill the outer pot

with hot water with some washing-up liquid. Put the cooking plate in the outer pot and

let them soak for approximately 10 mins.

07. Clean the inside of the appliance with hot water and a non-abrasive sponge.

08. Clean the heating element with a damp cloth or a cleaning brush to remove any food residues.

09. Make sure all parts are clean and dry thoroughly before storage.

10. Never store the air fryer when it is hot or wet.

11. Store the air fryer in its box or in a clean and dry place.
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TECHNICAL INFORMATION:

Model No: 06-20620
Voltage and frequency:220-240V~50/60Hz
Heating power: 1700 Watts
Capacity with tray: 9L
Temperature range: 40°C-200°C
Time range: 1-60 min
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.

i
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