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Ayannté KatavaAwrn,

LaG euxaplotoUpE yla Tnv ayopd tng oUokeung Estia.

110 napov eyxelpidio Ba Bpeite avalutikég odnyieg xpnang tou Npoiévtog.
Ma neploodtepeg NMANPoPOpIES 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 BEoeTe th ouakeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng g yyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAa dtopa, HETAQEPETE TOUG TO €yXelpidlo auto.

IHMANTIKA METPA ALQAAEIAL

Auth n guokeun npoopidetal anokAELOTIKA Yla OIKIAKA Xpnan. Mnv xpnolponolEite auth Th cUoKeun

yia dMeg xpnoelg ektog tng npoBAendpevng, n o€ e§wTePIKO Xwpo.

01. Mnv a@nvete th ouokeuh xwpig eniBAeyn otav eivat oe Aettoupyia. Ta pikpd nadid n ta dropa
He €101k avaykeg npénel va eniPAénovtal, wote va dlaopaliote 0t Hev naifouv pe tn cuoKeUn
h 6ev KAvouv Kakh xpnon Tng.

02. Mnv ayyilete ug Beppég enipaveleg. Xpnatponolnate th Aafn, wWOTE va avaonKwaoETE TNV ENAvw
nAdka.

03. Xpnaponoleite ndvta tnv Ynouépa o€ OTEYVA Kat eninedn emgavela.

04. Mnv tonoBetNogTe Tn GUOKEUN OE ENIPAVELEG N KOVTA OE EMIPAVELEG ONWGE NAEKTPIKEG EOTIEG, €-
otieg agpiou, h onyeia dnou pnopei va akoupund Zeaté poupvo.

05. Katd tn xpnon autng tg cUoKeUNng, aopaliote eNapkn XwWpOo Yia TV KUKAo@opia Tou aépa
navw Kat and 0Aeg TG NAEUpES.

06. Xe em@dveleg onou n Bepudtnta pnopei va npokaléoel ¢npid, ouviatdral éva BeppopovwTikd
KGAuppa.

07. Mnv a@nvete 1o kahwdlo va Kpépetal navw and v dkpn evog tpanediol n ndykou, va ayyidet
Beppég empaveleg N va yivetal kpnog.

08. Mnv BdAete 10 kahwbio, To BUopa h T cuokeun o€ vepd h onolodnnote GAAo uypo.

09. Navta va anoguvdE€Te Th GUOKEUN ano TNV Napoxn PEUHATOG Kal, 0T CUVEXELD, VA AQAIPEITE T0
BUapa NIV EMIXEIPNOETE VO PETAKIVAOETE T GUCKEUN, OTav SEV Xpnalponoleital Kat npwv v Ka-
Bapioete n QuAdtete.

10. Mnv xpnaiponoteite okAnpd Astavtika, kauotika kaBapiotikd n kaBaplotikd goupvou otav kaba-
piCete autn T GUOKEUN.

11. EAéyxete takuka 1o kahwdio tpopodoaiag, to BUopa Kal v KUPLA GUCKEUN Yia TUXOV {nHIEC.
Edv dianiotwoete ou £xel unootel npid Katd onolovoNnote Tpono, OTapaTNoTE aPESWE T XpRon
TNG OUOKEUNG Kal ENLOTPEWTE 0AOKANPN T GUOKEUN 0T0 NANGIEDTEPO €§OUTI0B0TNHEVOD KEVTPO
0€pPIg yia €Aeyxo, avTIKATAGTAoN N ENIOKEUN.

12. Luviotdtat n eykatdotacn evog peAé dappong (RCD) (dlakéntng acgaleiac) yia tv napoxn npo-
oBetng npootaciag acpaleiag Katd T XpNon NAEKTPIKWV GUOKEUWV. LUVIOTAtal, €niong, va €-
ykataotaBel oto nAektpikd KUKAwpa nou 1po@odotel tn cUoKeun évag acpalng Slakoning pe
dlakéntn unoAeindpevou pelpatog nou dev unepPaivel ta 30mA. ZupBouleuteite Tov nAektpo-
AGY0 0ag yla napoxn enayyeAUatikwy oupBouAwv.
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1.0wretvn évoeiln
Aettoupyiag
2.0wrevn vbei§n
grolgoNTag
3.AaPn kAewdbwpatog
4. AvukoMntikn Katw
nAdka pe papowoelg
5.MoxAag
6.AviikoMnTIKA Avw
®) nAdka pe paBdwoeig

@_

Agaipéote tuxov dlapnpiotika ulika, kaBwg Kal ta UAIKG cuokeuaaiag nptv and tn xpnon. EAEyEte
Ot ol NAAKeG Ynoipatog eival kaBapég kat xwpi okovn. Edv xpelddetal, okouniote TG e €va vwno
navi.

FA TH XPHZH Nz WHITIEPA

01. TonoBetnote to Buopa o pia npida 220-240V~ kal evepyonolnote t guokeun, niédoviag to ON.
Oa ep@aviabei n pwrtelvn €voel§n KOKKIVOU Xpwpatog «Onx.

02. Agpnate v Tootiépa va npoBeppavBei péxpt va eppavioBel n npdotvn évoel§n «Ready», n onoia
Ba oag unobeiet 6t n ouokeun eival £owun yia xpnon.

03. TonoBetnate 10 kpéag n dAAa TpAPipa nou eniBupEite va YhoETe otnv KAtw NAGKa Ynoipatog.
Avatpé€te o€ ouvtayég n odnyoug wnaipatog, avagopikd e Tov akpiBn xpdvo payelpépatog.

04. K\eiote nv dvw nAdka ynaipatog, n onoia éxel oxedlaotel €101 wote va nECEL opoldpopga ta
ekaatote 1poipa. H dvw nAdka npénel va sival nNAnpwg KateBaapévn, €av eniBupeite va unap-
XoUV ta onpddia ynaoipatog ota Tpo@Ipa nou exete eNAEEEL.

05. Otav ynBouv ta eniheypéva tpo@ipa, avoifte 1o kandkl. Apalpéote ta poOQIUa pe n fonbela
nAQOTIKAG andtouAag.

FA TH XPHZH 0% TOXTIEPA

01. TonoBetnote to Buopa o€ pia npida 220-240V kat evepyonolnote th cuokeun. Ba eppavicdei n
KOKKIvN £voei€n «On».

02. Agnaote v Tootiépa va npoBeppavBei péxpt va eppavioBel n npdotvn évoei§n «Ready», n onoia
Ba oag unobei€et 61 n ouokeun eival £Towun yia xpnan.

03. Katd t didpkela autn, NpoeTolPdoTe T T00T Kal TonoBETNaTE 10 0Ty KAtw NAGKa Ynaipatog.
TonoBeteite ndvta ta 100t NP 10 Niow PEPOG TG KATwW NAGKAG Ynaoipatog.



04. Kheiote tnv dvw nAdka ynoipatog, n onoia €xel oxedlaotel €101 wate va NEEL OpoIOHOPPA TO
to0t. H endvw nAdka npénel va ival nAnpwg katefacpévn yla va PNoETE 1a TOO0T.

05. To ynaiyo diapkel nepinou 4-5 Aentd. O akpIPNg XpOvog Ynaipatog evanokeltal oty apEoKeLd
oag. E§aptdray, eniong, and to €ibog Tou Wwpiou kat ané tn yépion nou Ba xpnaotponolnaerte.

06. Otav 1o toot eival €to1po, xpnatponotnate tn AaPn yia va avoi€ete 10 kandki. Apaip£ote o 00T
pe  BonBela nAaotikng ondroulag. Moté pnv xpnaiponoleite petalikn AaBida n paxaipi, ka-
Bw¢ autd pnopei va npokaAéaouv {npid otnv avitkoAMNTIKN €NIOTPWON TWV ECTIWV YNOIPATOG.

H toouépa 61aB€tel pia Aettoupyia eAéyxou puBpildpevou UYoug Ynaipatog, n onoia oag eNtpénel

V0 OTEPEWOETE TNV Avw NAAKa o d1apopeg BEaelg ndvw and v KAtw nAdka.

Autd enitpénet otnv tooTiépa va Wnael Kat nio euaioBnta UAKA, 6nwg ival To Wdpt Kat Ta pnQTékla,

XWPIG va GUPMIEGTOUV Kal Alaouyv.

01. Agnote v tootiépa va npoBeppavBei péxpt va eppavioBel n npdowvn évdel§n «READY», n onoia
Ba oag unobeiet 61 n ouokeun eival £Tolun yia xpnon.

02. TonoBetnote 1o paynté nou emBUEITe va YNOETE 0NV KATW NAGKA.

03. Metakwvnate tov puBp{dpevo poxAd eAéyxou wnaipatog otn de§ld nAeupd tng tootiépag-ynott-
€pac oto emBupunto Uyog.

04. XapnAwate apyd tnv vw nAdKa PEXpL va akoupnnaet ato kKAin ehéyxou tou Uyoug.

05. H dvw nAdka Ba eknépyet v eniBupnth Beppdtnta, wote va ynBolv eEla@pwg ta payntd gtnv
ynouépa.

MNa kaAUtepa anoteAéopata Ynaoipatog, XpNOIHOMOLAGTE KOPKATIO KPEATOG MOU €X0UV OPKETO NAXog
WOTE VA aKoUPnoUv otnv vw Kal KAtw nAdka 6tav n To0TiEpa-ynatiépa eival KAeLoTA.

LYNILTOMENEL KOMEX

Bobdwvo kpéag: Kovipa giAéto (Sirloin, New York), unpi{0Aa and kiAdto, rib eye onalopnpiloAag
(okw1o£QIKo PIAETO), PIAETO.
Apviaio kpéag: MnpiloAeg and apvioto pnoUt, @iAéto, giAéto eye of loin, naiddkia, apvi oe KUBoUG.
Xoipwvo kpéag: MnpiloAeg avotypéveg aav netahouda (butterfly loin) yia oxdpa, naidakia, pnout
X01pWv0, PIAETa, X0IpIVO Kpéag o€ KUPOUG.
01. Mnopouv va xpnatponotnBoUv nio akAnpd koppdta, 6nwg ondAa Bogiou vwnn, pnpiddAa voud
h apvi pnpootvé n unpiddha Aawpou. Na va paAakwaoouv autd ta Koppdatia, Japtvapete ta yia
Aiyeg wpeg N agnate ta OAn t vUxta o€ papivada pe kpaoi n (bt yia va BonBnBei n didonaon
Tou ouvdetikoU LaTou. 5



02. Mnv aAatidete o kpéag npwv and to ynotpo. To aAdt Ba anoppopnael ta uypd Kat Ba okAnpUvel
10 KpEag.

03. Edv xpnaiponoleite ouvtayn papivadag h npopapivaplopéva kpéata and to kpeonwAeio, atpay-
yi€te v nepittn papivada kai tapnovdpete pe xapti koudivag npiv ta tonoBetnoete otnv tooTt-
épa-ynouépa. Oplopéveg Hapivadeg neptéxouv UYnAd enineda oakxdpwv, Ta onoia pnopei va
npokaAéoouv @Bopd otnv MAdKa NG Ynot€pag Katd 1o PAalpo.

04. Mnv napaynoete 1o Kpéag, akopn Kat 1o xolpivo aepPipetat kaAutepa nio {oupepo.

05. Mnv tpundrte 1o Kp€ag pe NiPoUvL Kal pnv 1o K6Bete katd th didpkela tou wnaipatog. Auté Ba a-
(NOEL Ta UYPa va ekxuBouyv, Pe anotéAeapa va EXETE Hia nio okAnpn Kat ateyvin pnptloAa. EvaA-
Aaktikd, xpnaotponolnate g Aapideg.

06. Katd tnv apaipeon Koppatiwv yapiou, Xpnolonotnate pia eninedn nAaotikn Kal avBektikn atn
Beppdtnta ondtoula, wote va pnv dtaAuBouv.

07. Edv Bpdoete ta Aoukavika, dev Ba xpelaatel va tpunnBolv nptv and to yhatpo.

OAHIO WHIIMATOX

YAIKO Kat €ibog Xpdvog ynaipatog
Bobwvo kpéag (sirloin) > pnpidoAa giAéto 3 Aentd yia pétpio wnaipo (medium rare)
5-6 Aentd yia kaAd ynatpo (well done)
> \ent6 pnpidoAa 1- 2 Aemta
> HNIQTEKIA 4- 6 \enta
> OKWIOEQIKO PIAETO 4- 6 \entd
Xolpvo kpéag > unptd0Aeg PiAéto
> PIAETO 2- 3 \emtd
> UNéIKovV
Apvioto kpéag > PINETO 3 Aentd
> gvitoeA 4 \enta
> unpt6Aeg pnodt 4 \emta
Koténoulo > pIAET0 otnBog 6 Aentd n éwg 0tou YnBolv kaAd
> pIAéta pnodt 4-5 hentd n €wg 6tou YnBolv Kaa
Aoukdvika > \enta 3- 4 hentd
> naxtd 6- 7 hentd
Toot/Zavtouttg h pokatala 3-5 Aentd n éwg Otou podicouv
Aaxavikd Koppéva
o€ PETEC > pehitdava
1 ek. ndxoug > KOAoKUBL 3- 5 Aenta
>yAukonatdta
Oalacgoiva >pIAéta yapiou 2- 4 \entd
> YAPOKPOKETEG 3- 5 Aentd
> xtanddi (kaBapiopévo) | 3 Aentd
> yapibeg 2 \entd
> XTévia 1 Aento




KAGAPILMOL & LYNTHPHIH

Mpiv and tov kaBaplopo, anevepyonolnate Th GUOKEUN Kal agalpéate 1o uopa and tnv npida. Apn-
OT€ TNV TOOTIEPA VA KPUWOEL NIV NPoXwpNoete atov kaBaplopd tg. H cuokeun kaBapidetal euko-
\otepa dtav eival ehappwg {eotn. KaBapiote ndvta tnv tootiépa petd ano kabe xpnon yia va ano-
QUYETE TN CUCOWPEUCN PNHEVWY TPOPWV. LKouniote TI¢ NAJKeS Ynaoipatog Ye pakako navi yia va
apaipéoete ta unoAeippata gayntou. MNa tov kaBapiopo TwWV PnPEVWY UNOAEIHHATWY TPOPWY, Xpn-
olponotnate Aiyo {eatd vepd avapepelypévo e anoppunaviiké ndvw and ta unoAeippata kat otn
ouvéxela KaBapiote ta pe éva pun Aslavtikd nhaotiké aUppa f tonoBetnote Bpeypévo xapti koudivag
navw and ot oxdpa, WOoTe va JaAAKWOouV ta unoAeippara.

ANOBHKEYZIH & ®YAAZH

MNa tnv anoBnkeuon kat pUAagn g tooTiépag:

01. Anevepyonotnate T GUOKEUN Kal anoouvoéate To kahwdio and v npida.

02. Apnote TV T00TIEPA VA KPUWOEL MANPWC.

03. LUpete tov Pnpootivo HoxAd npog tnv pnpoativi Aafn otn Béon kAeidbwpatog (LOCK), étol waote
va kAeldwaouv ol Avw Kat Katw NAAGKES Pnaipatog.

04. Tuhi€te 1o kKaAwdio ato €181k6 Pépog PUAAENG Tou kKaAwdiou, oTo KATW PEPOG TNG GUOKEUNG.

05. Quldooete T cuokeun o eninedn kal ateyvn emigavela.

TEXNIKEL MMPOAIATPA®EL
Movtého: 06-19150

Taon: 220-240V ~ 50-60Hz
loxug: 1100-1300W

LUpgwva pe v odnyia yia ta anéPAnta nAektpikou kat nAektpovikou e§onAiopiou (obnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta anéBAnta nAeKTpIKoU Kat NAEKTPOVIKOU
e§onhiopou Ba npénet va ouMéyovtar kat va upiotavial enegepyaaia §exwpiatd. Edv oe onotadnnote xpovikn auypn ato péMov xpetadetal va §epoptwBeite o npoidv napakalei-
a1 va MHN 1o netagete padi pe ta oikiakd anoppippata. Zopgwva pe 1o toxtov UNE EN — 60335, ouviotatat 6t dv 10 eUKapnto oUppa eival Kateotpappévo, HNOpE va avuikata-
otaBei povo and e€eldikeupiévo texvikd, H10T xpelddetar e161ka epyaleia yia v avukatdotaon Tou.




ENGLISH (EN)

ATTENTION

Read the operating instructions carefully before putting the appliance into operation and keep the ins-
tructions 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 SAFEGUARDS

01. This appliance is for household use only. Do not use this appliance for other than its intended
use .Do not use outdoors.

02. Do not leave the appliance unattended when in use .Young children or infirm persons should
be supervised to ensure that they do not play with or misuse the appliance.

03. Do not touch hot surfaces, use the handle to lift the top plate.

04. Always use the Grill on a dry level surface.

05. Do not place this appliance on or near a hot gas or electric burner, or where it could touch a
heated oven.

06. When using this appliance, provide adequate air space above and on all sides for circulation.

07. On surfaces where heat may cause a problem, an insulating mat is recommended.

08. Do not let the cord hang over the edge of a table or counter, touch hot surfaces or become
knotted.

09. Do not immerse cord, plug or appliance in water or any other liquid.

10. Always turn the power off at the power outlet and then remove the plug before attempting to
move the appliance is not in use and before cleaning or storing.

11. Do not use harsh abrasives, caustic cleaners or oven cleaners when cleaning this appliance.

12. Regularly inspect the supply cord, plug and actual appliance for any damage. If found damaged
in any way, immediately cease use of the appliance and return the entire appliance to the ne-
arest authorized service centre for examination, replacement or repair.

13. The installation of a residual current device (safety switch) is recommended to provide additio-
nal safety protection when using electrical appliances. It is advisable that a safely switch with
a rated residual operating current not exceeding 30mA be installed in the electrical circuit sup-
plying the appliance. See your electrician for professional advice.
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1.power “on” light

2.“ready” light

3.Handle

4.non-stick ribbed bottom
cooking plate

5.Lock

6.non-stick ribbed top plate
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Remove any promotional materials and packaging materials before use. Check that the cooking
plates are clean and free of dust. If necessary, wipe over with a damp cloth.

TO USE AS A GRILL

01. Insert the plug into a 220-240V~ power outlet and switch ON. The Red power “On” light will il-
luminate.

02. Allow the Grill & Sandwich press to preheat until the green “Ready” light illuminates.

03. Place meat or foods to be cooked on the bottom cooking plate. Refer to Grilling recipes or gui-
de for cooking times.

04. Close the top cooking plate which has a floating hinge that is designed to evenly press down
on the food. The top plate must be fully lowered to achieve Grill marks on the selected foods.

05. When the selected foods are grilled, open the lid. Remove the food with the help of a plastic
spatula

TO USE AS A SANDWICH PRESS

01. Insert the plug into a 220-240V power outlet and turn the power on. The red power “On” light

will illuminate

02. Allow the Grill & Sandwich Press to preheat until the green “Ready” light illuminates.

03. During this time, prepare the sandwich and place it onto the bottom cooking plate. Always pla-
ce sandwiches towards the rear of the bottom cooking plate.

04. Close the top cooking plate which has a floating hinge that is designed to evenly press down
on the sandwich. The top plate must be fully lowered to cook sandwiches.

05. Toasting should take approximately 4-5minutes. Exact toasting time will be a matter of taste.
It will also depend on the type of bread and filling used.

06. When the sandwich is cooked use the handle to open the lid. Remove the sandwich with the
help of a plastic spatula. Never use metal tongs or a knife as these can cause damage to the
non-stick coating of the cook plates.
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Your Grill & sandwich Press features an Adjustable Grilling Height control feature which allows you

to fix the top plate to a range of positions above the bottom plate. This allows your Grill & sandwich

Press to be used to grill delicate ingredients such as fish and hamburger buns without squashing.

01. Allow the Grill &sandwich Press to preheat until the green “READY” light illuminates.

02. Place the food to be grilled on the bottom plate.

03. Move the Adjustable Grill Control clip on the right hand side of the Grill & Sandwich Press to
the desired height

04. Slowly lower the top plate until it rests on the height control clip.

05. The top plate will radiate the desired heat to lightly grill foods.

For best grilling results use meat cuts which are thick enough to touch the top and base plate when
the grill &sandwich press is closed

RECOMMENDED CUTS

Beef: sirloin (new York),rump, rib eye (scotch fillet), fillet.

Lamb: trim lamb leg steaks, fillet, eye of loin, cutlets and diced lamb.

Pork: butterfly loin steaks, spare ribs, leg steaks, fillets, diced pork.

01. Tougher cuts such as beef blade, topside steak or lamb forequarter or neck chops can be used.
To tenderize these cuts marinate them for a few hours or overnight in a marinade with wine or
vinegar to help break down the connective tissue.

02. Do not salt meat before cooking. Salt will draw out the juices toughening the meat.

03. If using a marinade recipe or pre-marinated meats from your meat retailer, drain excess mari-
nade off and dab with kitchen paper before placing on the grill & sandwich press. Some mari-
nades contain high sugar levels which can scorch on the grill plate when cooked.

04. Do not over cook meat, even pork is better served pink and juicy.

05. Do not pierce meat with a fork or cut meat while cooking. This will let the juices escape, resul-
ting in a tougher dry steak. Use tongs instead.

06. When removing fish pieces, use a flat heat resistant plastic spatula to support the food.

07. Parboiling sausages can alleviate the need to pierce sausages before cooking.

10



GRILLING GUIDE

Ingredient and type

Cooking time

Beef >sirloin steak

3 minutes for medium rare
5-6 minutes for well done

>minute steak 1-2 minutes
>hamburger patties 4-6 minutes
>scotch fillet 4-6 minutes
Pork >loin steaks
>fillet 2-3 minutes
>hacon
Lamb >loin 3 minutes
>cutlets 4 minutes
>leg steaks 4 minutes

Chicken >breast fillets

6 minutes or until cooked through

>thigh fillets 4-5 minutes or until cooked through
Sausages  >thin 3-4 minutes

>thick 6-7 minutes
Sandwich or foccacia 3-5 minutes or until golden brown
Vegetables sliced
T cmthich  >eggplant

>zucchini 3-5 minutes

>sweet potato
Seafood >fish fillets 2-4 minutes

>fish cutlets 3-5 minutes

>octopus(cleaned) 3 minutes

>prawns 2 minutes

>scallops 1 minute

CARE & CLEANING

Before cleaning, turn the power off at the power outlet and then remove the plug. Allow your grill
& sandwich press to cool before cleaning. The unit is easier to clean when slightly warm. Always
clean when your grill & sandwich press after each use to prevent a build up of baked-on foods.
Wipe cooking plates with a soft to remove food residue. For baked on food residue squeeze some
warm water mixed with detergent over the food residue then clean with a non abrasive plastic

scouring pad or place wet kitchen paper over the grill to moisten the food residue.
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To store your grill & sandwich press

01. Switch off the appliance and unplug from the power outlet.

02. Allow the grill to fully cool.

03. Slide the storage clip towards the front handle to the LOCK position so that the top and bottom
cooking plates are locked together.

04. Wrap the cord in the cord storage area below the unit

05. Store on a flat, dry level surface.

TECHNICAL SPECIFICATIONS:
Model.: 06-19150

Voltage.: 220-240V ~ 50-60Hz
Rating Wattage.: 1100-1300W

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.
Eloaywyn kat Epnopia Okiakwv Edwv
Avayevvnogwg, B¢on Ntpacoapid, Aenponupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.gr




