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Ayannté KatavaAwrn,

Lag euxaplotoUpE yia Ty ayopd tng cuokeung Storm.
110 napov eyxelpidio Ba Bpeite avaAutiKEG 0dnyieg xpRang Tou NPoiovIog.
Euxépaote va anoAaUoete tn véa 0ag OUOKeUN!

Dear Customer,

Thank you for purchasing an Storm appliance.
In the manual you will find product instructions.
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv BEaeTe th ouokeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng g eyyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete t ouokeun o€ AAa dtopa, HETAQEPETE TOUG TO EYXELPidlo auto.
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To noAuAettoupyikd poupvaki-popnodt npde yia va BdAel €log otov napadoaiakd tpono payelpépa-
106. Katd 1o payeipepa, 1o poupvakt popndt napdyet évav {eatd aépa nou Kiveitatl KUKAIKA evidg
T0U (oupvou, payelpelovtag opolopoppa 1o gpayntd. To paynto yivetal €10t NoAU vootipo, Kpatw-
VIOG TIG PUOIKEG TOU YEUOELG VW Tautoxpova eival yepdto Bpentikd ouotatikd. Autd to poupvaki-
popnot divel véeg duvatdtnteg otnv npoetoipacia Tou gayntou oag. Yndpxel évag Beppootding pe
pUBHIon eUpoug 60~250°C kat évag xpovodiakdntng pe puBpian eUpoug 0~60 Aentwv. Me autd 1o
Tpéno pnopeite va eniAé€ete t Beppokpaaia kal to xpdvo payelpépatog yia 1o payntd oag. Evw pa-
YEIPEUETE TO Paynto, T0 PoUPVAKI-poundT napéxel {eatd aépa o onoiog diaxéetal KUKAIKA Kal pay-
elpevel 1o paynto opotdpoppa. 0 {eatdg aépag péoa ato poupvo dev Ba npokaléael noté kanvo,
oUTe T0 paynto Ba Kasl.
To poupvaki-popnat oxi povo oag anaAldaoet and v Bapid douAeld péoa atnv koudiva , aAAG Tau-
16Xpova Kavel 1o payeipepa oag nio diaokedaotikd. Me autdv tov tpono payelpépatog dlatnpeitat n
yeuan, ol Prrapives kat ta Bpentika otoixeia Tou gayntou oag. Autd 10 poupvaki-poundt éxel Kata-
okeuaotel and didpavo nupdvtoxo yuaAi, péoa and to onoio pnopeite va napakoAouBnaogte 6An tnv
bladikaaia tou payeipépatog tou payntou.
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OAHTIEL XPHIHZ

01. TonoBetnate tnv axdpa YKpIA aTo PoUpvo Kat oth oUVEXela TonoBeTNoTe To Payntd nou BéAete
va T01pdoeTe otn oxdpa. Me tnv napexépevn Aapn, pnopeite va BydAete ekoAa th oxdpa anod
10 (oupvakt. AdPete unoyn 6t Ba npénet va undpxet Xwpog avapeoa 0To Gayntd Kal 1o Kandkl
Tou poUpvou.

02. Eioaydyete 1o Buopa tou poUpvou-popnot cUpPwva He Tnv npodiaypan 1oxuog. Aev enitpé-
METaL n Kown xpnaon tou i6lou Buopatog pe GAAN NAEKTPIKNA GUOKEUN.

03. TonoBetnote 10 KANAKL 0T CUGKEUN Kal PPOVTIOTE va NIECETE KAAG TO POXAG NPOG Ta KATW HEXPL
va akoUoete éva KAIK. MNa Adyoug aopaleiag, n ouokeun dev Ba Aettoupyei dtav o poxAdg dev
éxel natnBel teAeiwg npog ta Katw.

04. Meplotpéyte tov xpovodiakontn de€loatpopa oUp@wva pe Tov xpovo nou enBupeite. Enetta, n
Auxvia Aettoupyiag Ba avayel.

05. PuBpiote tov eleyktn Beppokpaaiag de§léatpoga otnv emBupnth Beppokpaaia. H Auxvia Beppd-
wntag Ba avayet kat o poUpvog apxidel va Aettoupyei.

06. H Auxvia eivat mBavo va ofnvel autépata ava daotnpata . AUt onpaivel 0Tt N GUOKEUN €XEL
@tdoel 10 avwtato Oplo Beppokpaciag. H ouokeun Ba evepyonoinBei §ava autdpata , dtav n
Beppokpacia eival xapnAdtepn and to enBupnto.

07. Metd th xpnon, onkwate th Aafn oto kandki , apaipéote 10 BUopa and v npida kal apalpéote
10 KanAkl and th gUOKEUN.

01. H ouokeun evbeikvutal yla olkiakn xpnan Kat pévo.

02. H yudAivn enipdvela Beppaivetal idiaitepa katd tnv didpketa g xpnon. Mnv ayyi€ete 1o yuali,
Kpatnote ta nadid pakptd and tnv GUGKEUN Kal PNV aQNOETE TNV GUOKEUN XWpIg enttnpnan 0-
1AV TNV XPNOLHONOLEITE.

03. Mnopeite va apaipéoete 10 Kandkl katd v didpkela tng xpnong. To Kandki evoéxetal va eival
eniong kautd, onote pnv to TonoBeTnoETe o enpavela nou pnopei va kataotpapei Adyw Bep-
potntac.

04. TonoBetnate atnv ouokeun ae okAnph enipdveta, otnv onoia dev undpxel kivbuvog va nécel.

05. KaBapiote 10 kandkt povo pe vewnd navi . Moté pnv 1o PuBidete o€ vepo.

06. Moté pnv tonoBeteite 1o kandki o€ kpUo vepd, 6tav eival akopa kautd. Meplévete PéxpL va
Kpuwoel eviehwg to YuaAi npiv §ekivnaete va 1o kaBapioete.

XAPAKTHPIZTIKA

01. MoAAanAég Astroupyieg
Me KukAIK kivnan {eatou aépa Kai eupog Beppokpaaiag 60~250°C, To poupvakt popnoT €xel
noAEG Asttoupyieg: Mayeipéwte ta tpdgipa pe dla@opeTikoug TPdnoug nwe Pnatpo, YKPIA, a-
vaBeppavon kat andyugn..

02. Maysipepa xwpig Ainapa
To payeipepa pe 10 POUPVAKI-POUNOT €XEl WG anotéAEapa T pelwaon Twv Ainapwv ota paynta
aag.



03. Kepbiote xpdvo kat evépyeta

E€artiag tng uwnAng anddoong tou Zeatol KivoUpevou aépa ato poUpvo, 0 XpOVoG HAYEIPEPATOG

KaL N eVEPYELD MoU KatavaAwvetal Pelwvovial oto eAdxioto. To poupvaki-popnot e€oIkovope n-

\eKTpIKN eVEPYELD EWG Kal 3 POPEG NEPLOTGTEPO € OUYKPLON HIE TOUG GUVNBLIOpEVOUG POUPVOUG.
04. Awatnpnon tng Bpentikng afiag kat Tng PuaIKAG yeUong Tou payntou

H uynAn Beppokpacia Kat 0 NapateTapévog XpOvog HayEIPEPATOC KATAOTPEPOUV Tn OIATPOPIKN

a€ia tou payntou kat aAAGdouv T Gualkn Tou yeuan. 0 Beppootdng Kat o xpovodlakdntng nou

blaBétel to poupvdki-popnot pnopei va Aloet autd ta npoPAnpata.

®aynto Xpovog (Aenta) | Ocppokpacia
Koténouho | 30~40 180~200°C
Wapt 10~15 130~150°C
Xotptvo 15~20 180~200°C
Kék 10~12 140~160°C
lapibeg 10~12 150~180°C
Aoukdvika | 10~13 120~150°C
Matdreg 12~15 180~200°C
Wowpi 8~10 120~140°C
POl 15~20 150~180°C
TEXNIKA XAPAKTHPILTIKA

Movtého:06-16548 & 06-16555
Taon: AC220~240V/50Hz
loxuc: 1200-1400W

LUp@wva pe v odnyia yia ta anéPAnta nAektpikou kat nAektpovikou e§onAiopiot (odnyia tng Eupwnaikng kovdtntag 2012/19 / EE), ta anéBAnta nAeKTpIkoU Kat NAEKTPOVIKOU
eoniapou Ba npénet va culéyovtar kat va upiotaviar ene§epyacia Eexwptotd. Edv oe onotabnnote xpovikn attypn ato péMov xpetdetat va EepoptwBeite to npoidv napakalei-
1at va MHN to netdete padi pe ta oiiakd anoppippata. Lipgwva pe to toxuov UNE EN — 60335, cuviotatal 6t dv to eUkapnto cUppa ival KATeoTpappévo, PNopei va avikata-

otaBei povo and e§eidikeupiévo texvikd, S0 xpetddetar elika epyaleia yia v avukatdotaon Tou.
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Oeppootdtng: 60~250°C
Xpovopetpo: 0~60 Aentd
Xpnotukatnta: 8300x150mm




ENGLISH (EN)

ATTENTION

Read the instructions carefully before operating the appliance and read the following instructions ca-
refully including the warranty, the receipt, and if possible, the packaging. If you give the appliance to
other people, transfer this manual to them.

A) Timer

B) Handle

C) Temperture
control knob

D) Cover

E) Glass lid

F) Base

G) Glass pot

INTRODUCTION

The multifunctional convection oven has brought an end to the traditional cooking way. While cook-
ing, the convection oven produces a circle of hot moving air that cooks the food evenly. The food be-
comes a very delicious dish with its natural flavor appearance and full nutrition. This multifunctional
oven gives you new possibilities for preparing your food. There are a 60~250°C range temperature
controller (thermostat) and a 0~60 minutes range timer. You may select the cooking temperature
and cooking time for your food. While you cook the food, the oven provides circulating hot air that
cooks the food evenly. The hot air inside the oven will never bring about smoke, nor will the food

be burnt.

The convection oven not only saves you from the heavy kitchen work, but also makes your cooking
enjoyable. By this manner of cooking the taste, vitamins and minerals are preserved.

The oven is made of transparent heat-resistant glass, through which you can watch the whole co-
oking process.



OPERATION

02.

03.

Put the grill rack in the oven and then put the food that you want to prepare on the grill. With
the supplied gripper you can easily take the grill rack out of the pan. Please note that there
should be some space between the food and the oven lid.

Insert the oven plug according to the power specification. It is not allowed to share the same
plug-set with other electrical appliance.

Place the lid on the device and press the lever well down until you hear a click. For safety re-
asons the device will not operate when the lever has not been pressed down completely.

04. Turn the timer clockwise to your required time, and the power lamp lights up.

05.

06.

07.

Set the temperature controller clockwise to your required temperature, and the heat lamp tur-
ns on. The oven starts working.

The heat lamp may switch itself off from time to time; this means that the device has reached
the desired temperature. The device will switch itself on again automatically when the tempe-
rature is lower than desired.

After use please lift up the lid handle, and take the plug form the wall socket and take the lid
off the device.

ATTENTION

01. This device is only intended for domestic use.
02. The glass pot becomes hot during use. Do not touch the glass, keep children out of the way

03.

04.
05.
06.

and do not leave the device unattended when you are using it.

It is possible to remove the lid from the pot during use. The lid itself is also hot, so do not place
it on a surface that maybe damaged by the heat.

Place the device on a hard surface where there is no risk that it may fall.

Only clean the lid with a moist cloth. Never immerse it in water!

Never place the glass pot in cold water when the glass is still warm. Wait until the glass has
completely cooled down before you start cleaning it.

01.

02.

03.

Multi-function

With hot air circle and 60~250°C temperature range, the convection oven has a lot of functions:
Cook food in different ways including baking, roasting, grilling, reheating and defrosting.

Fat free cooking

Cooking with the convection roaster has a result as the reduction of fat.

Saving time and energy

Owing to the high efficiency of the hot moving air in the oven, the cooking time and the consu-
med energy are reduced to minimum. The convection oven saves electricity up to 3 times com-
pared with ordinary ovens.



04. Preserving the food’s nutrition and the natural flavor.
High temperature and prolonged cooking time always destroys the food’s nutrition and chan-
ges its natural flavor. But the temperature and time control in the convection oven can solve
these problems.

Food Time (minute) | Temperature
Chicken 30~40 180~200°C
Fish 10~15 130~150°C
Pork 15~20 180~200°C
Cake 10~12 140~160°C
Shrimp 10~12 150~180°C
Sausage 10~13 120~150°C
Potato 12~15 180~200°C
Roast Bread | 8~10 120~140°C
Rice 15~20 150~180°C

TECHNICAL SPECIFICATION

Model No: 06-16548 & 06-16555 Thermostat: 60~250°C
Voltage: AC220~240V/50Hz Timer: 0~60 minutes
Rated power: 1200-1400W Container capacity: 8300x150mm

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
Avayevvnogwg, B¢on Ntpacoapid, Aenpaénupyog, 19300
TnA: 216 900 1064 | E-mail: info@estiahomeart.com
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