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Please read the Instruction manual before using the appliance and keep it for future reference!

IMPORTANT SAFETY PRECAUTIONS

1. This appliance is for household use only.

2. The appliance must be plugged into grounded socket outlet.

3. Never leave the appliance on or plugged into the socket outlet when not
in use.

4, Never leave the appliance unattended when in use.

5. This appliance is not intended to be used by persons (including children)
with reduced physical, sensory, or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or
instruction. Children being supervised not to play with the appliance.

6. Place the appliance on a horizontal, stable and heat resistant surface.

7 . Make sure that the mains voltage corresponds to the voltage shown on
the marking plate of the appliance.

8. Do not connect the appliance in the same circuit where another appliance
is connected.

9. Only the original accessories can be used with the appliance. Any other
accessories not recommended by the manufacturer can result hazards.

10.Do not operate the appliance without an internal or empty pot.

11.The Inner pot cannot be heated on stove, or it will be damaged.
12.Do not put any food or water in when inner pot has not been put in
host.

13.When the appliance is working, to avoid cause any danger, do not
remove the inner pot away.

14.When using the appliance, steam may come from the air outlet. Keep
hands and face away from the steam outlet avoiding scald.

15.Do not cover or put any object over the appliance. Keep the air outlets
opened to prevent any damages of the appliance.

16.Do not use the appliance in wet and heat environments.

17.Do not use the inner pot to wash rice and other ingredients to protect
the pot from deformation and destroying the non-stick coating. The inner
pot is treated with non-adhesive coating, so it is not allowed to use hard
or metal spoons or brush.
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18. Do not using the appliance if the inner pot is damaged.

19.Keep the inner pot, heater and internal side of the appliance clean for
avoidance of over burning which may result in failure or other unforeseen
accidents.

20. After putting the inner pot into body, turn it the pot around in order to
make sure is fitted well. If the inner pot is not put in or not well placed, it
is not allowed to start cooking for avoidance of any accident.

21.To prevent food contact with the heating elements, do not overfill.

22.(lean the internal parts of the appliance after each use. Do not use any
abrasive cleaners so to protect the coating from damaging. Use a sponge
and dish detergent to clean the parts.

23.Do notimmerse the appliance into water or any other liquid. Clean the
outer of the body with damp cloth.

24.If the appliance or its power cord are damaged , do not use the
appliance. The appliance must be sent for repair to an outraised service
agent for checking and replacing the power cord.

25. If you are not going to use the appliance for a long time, unplug the
appliance and store the power cord in its storage place. Make sure that
the appliance is cooled and dried before storage. Store the appliance in its
original box in a dry place.

26. Do not use the appliance if the plug, the power cord, or the appliance
itself is damaged in any way.

If the power cord is damaged, you must have it replaced by the
manufacturer, its service agent, or a similarly qualified person in order to
avoid hazard.

27.Do not try to repair the appliance by yourself. There are no user-
replaceable parts inside.

28. Keep the appliance and its power cord out of reach of children when it is
in operation or in the cooling down process.

29. Keep the power cord away from hot surfaces. Do not plug in the power
cord or operate the appliance controls with wet hands.

30. Never use the appliance with an external timer switch or separate
remote-control system. do not let cord hang over the edge of table or
counter surfaces.
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CAUTION- Some parts of the appliance can become very hot and cause
burns. Particular attention has to be given where children and vulnerable
people are present.

DESCRIPTION OF THE APPLIANCE

Steamer

Inner Pot

Out Pot

Body

Main Temp Control Apparatus
Pin

Steam Hold
Keep Warm Lid
. Water Holder
10. Control Plate
11. Heating Plate
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ACCESOIRES
Spoon Measuring Cup Steamer Power Cord
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SPECIFICATIONS

Model MLC-5020
Voltage 220-240V~50/60Hz
Power 930W

(apacity 5.0L

rice, cups 210

The appliance is class of protection against electric shock Class |

BEFORE USING FOR THE FIRST TIME

Read the instruction manual carefully and do it according to the indication of IM

Please take out all parts, such as non-stick inner pot and wash them before first use.

Please make sure there is no any impurities in the bottom of inner pot.

Make sure the inner pot is completely fit closely with the heating plate, rotating the inner pot.

pPwWh=
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CONTROL PANEL

Choose program Default programs

1. Keep warm function
2. Interrupt the running
process or clear previous
settings

! Set the finish cooking time

process

Choose a Program and

Cooking time adjustment/
modify it by your preference

Cooking temperature setting

decreasing the ~ increasing the
parameter value Startthe cooking parameter value
process

DISPLAY
When you choose the program, the light indicator of the function will light up.

When cooking, the LED display will show remaining cooking time.
When finished, the LED display will show,00 00, and keep warm automatically.

HOWTO USE

1. Take out the appliance from the box.

2. Remove all plastic packaging from the appliance.
3. Take out the all parts like inner pot, steamer, and aluminum cover from the appliance and wash them with dishwasher

detergent and sponge and leave them to dry completely.

NOTE:
Never use abrasive cleaning detergents or utensils to clean the inner pot to prevent the pot from deformation

and damaging the nonstick coating.
4, Add the Inner pot in the multicooker.
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ATTENTION: Never use the appliance without the inner pot.

Place the appliance on a horizontal , stable and heat resistance surface.

Take out the power cord from the storage compartment.

Connect the one side of the cord to the appliance power adapter and the other side, plug in into grounded socket outlet.
You will hear a beep signal, the display will show “ - - - - ”and all indicators will lights up for a second. The appliance is
going to stand by mode and is ready for use.

®NowWm

ATTENTION:

+  Never use the inner pot as a container in which to prepare cooking products. Always prepare the products in
other container and then add it into the inner pot.

«  Never use metal utensils to the inner pot. Always use plastic or wood utensils.

FUNCTIONAL BUTTONS

1. MENU

When you turn on the multicooker, press the MENU button to select a program. Each time you press the button, you will go
through the default programs. The indicator light will indicate which program you are on. After selecting the program, the LED
display will show the default cooking time.

2. stARTBUTTON [
After you choose and set the program, press the “Start” button to start the cooking process.

3. TIMER/TEMP. BUTTON .

« When you choose the program, you can press the “Timer/Temp.” button. to adjust the time or temperature by pressing the
right or left arrow. Pressing the button ones, you can adjust the time, if you press the button 2ed time, you can adjust the
temperature. The time or the temperature will appear on the LED display.

4. DELAY START BUTTON .

Pressing the “Delay start” button you are going to time delay function.
Pressing the right or left arrow you can increase or decrees the time.
Delayed start time is up to 24h at 1h intervals.

NOTE: The preset time is showing the finished cooking time, not the start cooking time.
« Inorder to avoid bad taste of the food. The preset cannot be too long, it’s better not exceed 12hours.

Example:

« Press the”Menu”button and go to “Porridge”program, The default time is 1 hour. If you want to adjust the cooking time,
press the “Delay time” button, the indicator light is on. Adjust the time by pressing the left or right arrow.
After set up the program, press the “Start” button to start the cooking process.

Note: If the delay time is less than the cooking time, the appliance will not enter the «Delay time» function, it
will work directly without preset settings.

5. KEEP WARM/CANCEL BUTTON -
The cooker will start to cook as you set and the display will show the cooking time.

« After the cooking process finished, the cooker will enter to ‘keep warm’function automatically.
If you want to stop the cooking process and turn to keep warm directly when the cooker working, press the ,KEEP WARM/
CANCEL" button, once to stop the cooking process. The appliance will cancel the cooking process and will go back to
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standby mode. The Display will show 00 00.
Press the , KEEP WARM/CANCEL" button again to activate the 'keep warm’function.

SPECIAL PROGRAMMER FOR INTRODUCE

1. Fryprogram _

+ Press’Menu”button and go to “Fry” program. Press the “Start’, button to start the cooking process. The indicator light is on.
After the cooking process finished, the appliance will turn into ‘keep warm’ mode automatically. The indicator light is on.

Note:

1. The oil shall not exceed the maximum indicated level.

2. In this program the delay time function is not active. You can adjust the time and temperature of the
cooking process only.

2. “DIY”function .
« Press’Menu’button and choose a program.
To modify the program by your desire press‘DIY’ button.
+ Ifyouwant to change the default temperature and time, press the “Time/Temp.” button to adjust them.
If you want to change the start cooking process press the Delay time button and adjust the time.
After setup the program the “Start” button indicator light is on. Press the button to start the cooking process.
- After the cooking process finished, if the temperature is over 80-C the appliance will turn into standby mode automatically.
If the temperature is less than 80-C will switch tokeep warm’ mode.

Note: The cooking time and temperature can be changed after pressing the “DIY” button.

3. REHEAT Program -

« Press the’Menu’button and go to “Reheat” program.
After setup the program, press the “Start” button. The indictor light is on.
After the cooking process finished, the ‘keep warm” function will turn on automatically. The indicator light of the function
will be on.

4. Soaked rice Program _

+ Press the“Menu”button and go to " Soaked rice” program.
After setup the program, press the “Start” button. The indictor light is on.
After the cooking process finish, the ‘keep warm” function will turn on automatically. The indicator light of the function will
be on.

Notes:

1. The cooking time can be change according to the voltage,rice capacity, water capacity, water temperature,
rice quantity.

2.The maximum rice is 6 cups, suggest the proportion of rice and water is 1:1.

3. Do not exceed the maximum quantity.

(The proportion of rice and water could be adjusted according to personal preference)

5. Yoghurt Program _

Press the ‘Menu’ button and go toYoghurt' program.
After setup the program, press the “Start” button. The indictor light is on.
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After the cooking process is finished you will hear a beep signal, The Display will show 00 00.

Note: In the ‘Yoghurt’ program the appliance is not going to ‘keep warm’ function after the cooking process
finished, because the yoghurt needs low temperature, otherwise the food will have bad smell.

6. PastaProgram _

Press the’‘Menu’button and go toPasta’ program.
After setup the program, press the “Start” button. The indictor light is on.

Preparation: Add water to the inner pot, close the lid and start the program. (Make sure the water is not
below the minimum or over maximum specified level to prevent boiling or damage to the inner pot.) Once the
water has boiled, the multicooker will remind you with beep signal to add the pasta.

The rest of the programs is no special, just choose program and press “Start” button to start the cooking process.

CLEANING AND MAINTENANCE

Unplug the appliance from the power supply and let it cool down before starting any cleaning process!

(lean the removable parts like: Inner pot, steamer, and the aluminum cover with protecting overflow using hot water, cleaning
non-abrasive detergent and sponge. Do not use remover, steel wire or any other abrasive utensils.

If there is sticked food on the bottom of the inner pot, soak for a moment and wipe it up.

Maintenance of inner pot

Use plastic or wooden utensils, do not use metal utensils in order to protect the non-stick coating from scratching.

Do not cut any food in the inner pot.

Do not put vinegar into inner pot avoiding corrode.

(leaning and maintenance the other parts

- Periodically clean the housing, seal cover and middle ring using a soft, damp cloth. Always dry after cleaning with a dry towel.

ATTENTION!
Never immerse the appliance in water or any other liquid!
TROUBLESHOOTING
Problem Reason Solution
1.The appliance is not plugged in to the power )
) ) 1. Check for unplugging
Indicator do not light up supply 2. Check the fuse.

2. Power cut

1. Power control plate damaged
Heating plate does not heat | 2. Fuse damaged Contact Repair Service Centre
3. Heating plate damaged

The indicator light is on
but the heating plate does
not heat

1. The Heating plate is damaged

2.The power control plate is damaged. Contact Repair Service Centre

10
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Rice under -cooker

1.Capacity of rice is much or less

(apacity of rice and water should be
adjusted, should be limited between
highest and lowest.

2.The proportion of water and rice is not
suitable

Adjust the proportion of water and rice

3.Inner pot obliques

Turn round inner pot, check sensor of
‘heating plate’

4. Something between inner pot and heating
plate

(lean up the sundries

5. Inner pot unshaped

Buy a new one

6. Main Power control plate damaged

Send to‘Repair Service Centre’

7. Main temperature control machine unusual

Send to Repair Service Centre

Porridge Overflow

Capacity of porridge is excessive
the overflow-proof lid is not installed

Adjusted the Capacity
Install the overflow —proof lid

LED show: E1, E2, E3, E4
error

Power Control plate had trouble

Send to‘Repair Service Centre’

11
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RECIPES

1. French fries

Preparation - 1 min.
Cooking - 45 min.
Total - 55 min.

potatoes - 500 g
oil - 100 ml
cheese-200¢

Put 100 ml on the bottom, then peeled, washed and sliced potatoes. After 10 minutes we stir and after another 10 we take it
out and put the next batch. If desired, garnish the french fries with cheese.

2. Pork with mushrooms and olives

Preparation - 10 min.
Cooking - 30 min.
Total - 40 min.

pork shoulder - 500 g

olives - 10 - 15 pcs. black, boned
mushrooms - 500 g
butter-50¢

pepper

cumin

rosemary

garlic- 1-2 cloves

Cut the pork into juliennes and, if desired, lightly seal it in a pan with a little oil. Transfer to the multicooker, add the olives,
coarsely chopped mushrooms, the rest of the butter and spices. Start a 30 minute baking program. Serve the stewed pork in this
way or with a garnish of french fries.

3. Details with beans

Preparation - 15 min.
Cooking - 255 min.
Total - 270 min.

minced meat - 400 g of veal
carrots - 1 pc. big

onion - T head

tomatoes - 200 g of canned cubes
broth - 400 ml of veal

oregano - 1tsp. dry

basil - 1 tsp. dry

beans - 400 g red, canned, canned
details - 1 tsp. pasta

black pepper - to taste

oil - 1 thsp.

12
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Pour the oil into the multicooker pan and turn on the fryer. Fry the minced meat in the multicooker for 15 minutes. Stir and
press with a spoon until it crumbles and changes color for about 10 minutes. Add onions and carrots, pre-cut into cubes and
fry the remaining 5 minutes. Add diced tomatoes, broth, spices and start the slow cooker program for 4 hours. After 3 and 1/2
hours, add the beans and pasta and let the dish finish as scheduled.

4. (hocolate cupcake with nuts

Preparation - 10 min.
Cooking - 45 min.
Total - 55 min.

eqgqs - 4 pcs.

powdered sugar - 225 g
butter-75¢

flour- 160 g

baking powder - 2 tsp.
dark chocolate - 100 g
walnuts - 100 g ground

Ina bowl, break the eggs together with the powdered sugar. Beat until creamy. Add the butter to this mixture and continue
beating with the mixer. Gradually add the flour, adding the baking powder in advance. Melt the chocolate in a bowl and pour
it, as well as the ground walnuts, to the mixture. Grease the bottom and walls of the cooking vessel with oil or oil and pour the
prepared mixture. Choose your program, close the lid and press start.

5. Sweets

Preparation - 10 min.
Cooking - 50 min.
Total - 60 min.

FOR CAKE

flour -2 2/3 tsp. white
sugar-11/2tsp.
cocoa - 6 thsp.

baking soda - 2 tsp.
salt- 1/2 tsp.

vinegar - 2 thsp.

oil - 2/3 tsp.

water - 2 tsp.

vanilla

ABOUT THE GLAZING
ocoa
butter
sugar
fresh milk - or water

Mix the dry ingredients, add the rest and mix with a stirrer until a homogeneous mixture. Place in the baking bowl and bake
on the BAKE program for 40 minutes at 150 degrees. Turn and bake on BAKE for 10 minutes at 180 degrees. Remove, cool
slightly and cut. Allow to cool. Make a glaze of melted butter, sugar and cocoa and heat in a microwave or water bath until the
ingredients are homogenous. The cake is watered, cold, with warm glaze.
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6. Pizza

Preparation - 10 min.
Cooking - 30 min.
Total - 40 min.

dough-800¢

tomato puree-300g

savory

sol

melted cheese - 200 g

mushrooms - 300 g

salami - 200 g

yellow cheese - 300 g

We take a ball of dough and put it on the bottom of the multicooker, trying to lay it on the bottom of the bowl of the appliance.
On the dough put the products (tomato paste, salt, savory, mushrooms, melted cheese, salami and cheese) in the desired
amount. As for ordinary pizza and we turn on the appliance. Bake on the Bake program at 180 degrees for 25-30 minutes.

7. Cream chicken with mushrooms and leeks

Preparation - 10 min.
Cooking - 55 min.
Total - 65 min.

leeks - 1 stalk

chicken legs - 1kg.

red pepper - 1 thsp.
nutmeg

white pepper

sol

mushrooms - 300g.
cream - 300 ml. cooking
oil - 3 thsp.

(lean the leek and cut it into pieces. Put it together with the oil and red pepper in the bowl of the multicooker. Turn on and
set the program to 55 minutes. Cook for 6-7 minutes until the leeks are soft. Add the chicken legs and the sliced and cleaned
mushrooms. Season with salt, white pepper and nutmeg. Cook for about 15 minutes, then pour the cream, close the lid and
allow the dish to cook and thicken. Serve the dish with finely chopped parsley.

8. Delicious bread

Preparation - 10 min.
Cooking - 100 min.
Total - 110 min.

flour - 250 g white
standard flour- 150 g
rye flour-100 ¢
salt-11/2tsp.

sugar - 1 thsp.

olive il - 1 thsp.

14
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yeast - 1 sachet dry
water - 320 ml lukewarm
oil - for spreading

Sift the flour into a bowl. Add the remaining products and stir. Add a little water and knead a soft dough. Form the finished
dough into a ball. Grease the bow! of the multicooker with oil with a silicone brush. Put the ball of dough in the middle and
set the BAKE program, setting the temperature to 60 degrees and the rising time to 45 minutes. Press the START button. Once
the dough has risen and doubled in volume, switch off the mode from the MENU, program again with the BAKE button, but
this time at 150 degrees for 55 minutes. 10 minutes before the end of baking, open the lid and carefully turn the bread to bake
evenly. After baking, turn the bread on the grill. The bread is very tasty, soft inside and with a crispy crust.

9. Bread pie with potatoes and bacon

Preparation - 30 min.
Cooking - 55 min.
Total - 85 min.

FORTHE DOUGH
flour-300 g
May - 1tsp. dry
salt - 1tsp.
sugar - 1tsp.
fresh milk - 1 tsp.
oil - 2 thsp.

FORTHE STUFFING

potatoes - 3 pcs. cooked medium-sized
leeks - 1 stalk

eggs-1pc

bacon-50¢

sol

pepper

oil - 3 thsp.

yellow cheese - for sprinkling

paprika - for sprinkling

Dissolve the yeast in the milk. Add the sugar and stir. Add the liquid and other ingredients to the flour and knead a soft

dough. Let it double in volume. Peel a leek and cut it into circles. Stew it in the fat. Add the chopped bacon and fry for 2-3
minutes. Remove the filling from the hob and cool. Mash the potatoes, season with salt and pepper and beat the egg. Stir until
homogeneous. Spread the dough on a thin crust. Put a layer of potatoes, and on top - a layer of stuffing with leeks and bacon.
Gather the edges of the dough and form into a ball. Grease the bowl of the multicooker with fat, put the bread ball and turn on
the baking program - 55 minutes. 10 minutes before the end of baking turn the bread pie. Remove the finished pie and while
still warm, sprinkle with grated yellow cheese and paprika.

10. Pasta Bolognese
Preparation - 10 min.
Cooking - 45 min.

Total - 55 min.

olive oil - 1-2 thsp.
onion - 1 medium head

15
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carrots - 1pc.

celery - dry or fresh
mushrooms - 5- 6 pcs ..
minced meat - 250 g.
tomato puree - 2 thsp.
tomatoes - 4-5 pcs.
garlic- 1 clove
universal spice - 2 tsp. spaghetti spice
foam-250¢

water - 270 ml

red wine - 50 ml

Finely chop the vegetables. Put olive oil, onions, carrots, celery, mushrooms and minced meat in the cooking vessel. Press the
MENU button, select the FRY program. Press TIME and set to 13 minutes. Press START.

Fry for 8 minutes, then add the tomato puree, chopped tomatoes, garlic, spices and red wine. Continue with FRY. Add the paste
and water at the same time. Select the STEW program and set the time to 30 minutes. Close the lid and press START. Serve the
finished pasta with grated Parmesan or other type of cheese if desired.

11. Spaghetti carbonara

Preparation - 5 min.
Cooking - 37 min.
Total - 42 min.

olive il - 1 thsp.

onion - 1/2 medium-sized head

garlic- 1 clove

spaghetti- 200 g

bacon-100¢

cooking cream - 180 ml

water - 540 ml

yolks - 3 pcs.

parmesan - 4 thsp. grated (or yellow cheese)
sol

pepper

Put olive oil, finely chopped onion and crushed garlic in the cooking vessel. Press the MENU button and select the FRY program.
Press the TIME option, set 10 minutes. Start with START. Stir occasionally. Break the spaghetti in half and add them to the bowl
along with the water. Set 20 minutes and press the STEW and START buttons. Close the lid. After the time has elapsed, add

the yolks mixed with the cream. Set for another 7 minutes. When cooking is finished, it automatically switches to KEEP WARM
mode. Sprinkle the prepared spaghetti with parmesan or yellow cheese.

12. Stew with potatoes

Preparation - 25 min.
Cooking - 70 min.
Total - 95 min.

potatoes - 10 pcs.
tomato puree - 1 thsp.
carrots - 2 - 3 pcs.
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olive oil - 3 thsp.
leeks - 1 stalk
onion - T head
garlic- 2 cloves

rice - Ya tsp.

red pepper - 1 thsp.
flour - 1 thsp.

broth - hot vegetables (maybe water)
pepper

parsley

sol

Wash and clean the vegetables. Pour the fat into the multicooker, add the chopped onion and garlic. Select the frying function
and set the time to 10 minutes. Stir occasionally, and at the 5th minute add the chopped leeks and carrots. At the end, add the
potatoes. Mix the flour with the red pepper and add to the vegetables. Pour hot vegetable broth to cover the level of vegetables.
Season with black pepper and salt, close the lid and press the cooking button for 1 hour. After about half an hour add the rice,
and in the last minutes add the parsley and puree.

13. Stuffed peppers

Preparation - 25 min.
Cooking - 65 min.
Total - 90 min.

peppers - 8- 10 pcs.
minced meat - 250 g of the mixture
rice - 1 tsp.

olive oil - 1 thsp.
tomato puree - 2 thsp.
carrots - 1-2 pcs.
onion - 1 head

pepper

flour

rice - 3/4tsp.

sol

(lean the peppers and remove the seeds. Put olive oil, chopped carrots, rice and onions in the multicooker. Select the frying
function and program for 15 minutes, start and stir periodically while the vegetables are cooking. After about 5 minutes, add
the meat and season with salt. Add the water. When the liquid boils, you need to open the lid and allow the mixture to cool. Fill
the peppers with rice and add a little flour. Arrange the peppers in the pan and add enough water to cover the peppers in half.
Select the cooking function for 40 minutes and start.

14. Risotto with vegetables

Preparation - 25 min.
Cooking - 65 min.
Total - 90 min.

rice - 300 g long grain

peppers - Tsmall red + 1 small green
olive oil - 1 thsp.

onion - %2 small head

17
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mushrooms - 50 g

peas - 60 g frozen

tomatoes - 150 g chopped
broth - 350 ml of vegetables
saffron - 1 pinch

Pour olive oil into the multicooker. Select the frying program and set for 10 minutes. Pour the chopped peppers, tomatoes,
mushrooms and onions. Stir occasionally to avoid burning. Add the rice, and after a while the broth, peas and saffron. Season
the risotto with salt and spices of your choice. Choose the rice program and get started.
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Mons, npoyeTeTe ynbTBaHETO 3a ynmpeﬁa BHUMATENHO, NpeAu Aa 13non3sare ypeaa, 1 ro 3anasete 3a Obaewwm CI'IpaBKI/I!

BAXHU NPEANA3HU MEPKWU 3A OBE3NEYABAHE HA
BE3OMACHOCTTA

1.Ypeanrt e npeHa3HaueH camo 3a butosa ynotpeba.

2. YpenwT TpA6Ba Aa Obae BKNKUBAH B 3a3eMeH e/IeKTPUYECKI KOHTAKT.

3. Korato He u3non3gare ypeaa, He ro 0CTaBATe BKNKOUEH B efleKTpUYecKi
KOHTAKT.

4., Hukora He ocTaBsiiTe ypena 6e3 HabmofeHe no BpeMe Ha pabora.

5.To31 ypen He e npejHa3HaueH 3a ynoTpeba oT AeLia uam nnua
HamaneHu GU3nYecku, CeH30PHU UK MEHTaNIHN Bb3MOXHOCTI NN
C IUNCA Ha ONUT 1 NO3HAHNA, OCBEH aKo He ca HabniofaBaHn Unu
UHCTPYKTMpaHN. [leuata TpAbBa fa 6baaT HabntoaaBaHy, 3a Aa He (i
UrpasT Cypefa.

6. [locTaBAiiTe ypeda Ha XOpNU30HTaNHa CTabuaHa 1 TON0YCToiuMBa
MOBbPXHOCT.

7 . YBepeTe ce, e MPeXO0BOTO HanpeXKeHne CbOTBETCTBA Ha HaNpPeXeHueTo,
MocoyeHo Ha pabpuuHaTa Tabenka Ha ypesa.

8. He BKntouBaiiTe ypesia B eNeKTpUYECKN KOHTAKT, B KOWTO e BKNHOYeH
Apyrypea.

9. (ypepa TpA0Ba a ce U3M0A3BAT CAMO OPUTMHANHIA AKCECOaPU.
l13non3BaHeTo Ha akcecoapu, HenpenopbYaHu 0T NPOU3BOAUTENA, MOXe
Aa Cb3/Aajie ONacHOCT.

10. He BKkntouBaitte ypeaa npaseH Wi C IUNCBaLL BbTPeLUeH CbA.

11. BbrpewwHnat cba He TpAOBa Aa Ce NOCTaBA Ha KOT/OH 3a 3arpsABaHe,
TbI KaTo TOBA OV ro noBpeAuno.

12. He nocTaBAiiTe XxpaHa UM TeYHOCTU BbB BBTPELLHIA Cbf, KOraTo e
nocTaBeH B ypesa.

13. [lokato ypeast pabotu, 3a fa u3berHete Bb3HUKBAHETO Ha ONACHOCTH,
He U3BaXJaliTe BbTPELLHMA CbA.

14. l1pn pabota Ha ypefa 0T Bb3AYLLHIA U3X04 MOXe ia U3Nn3a napa.
[a3eTe pbLeTe 1 NLIETO (1, THI KAaTo U3N1K3aLLaTa Napa NpUUMHABA
U3rapaHuA.

15. He nokpusalite 1 He noctaBAiiTe HULLO BbPXY ypeaa. [logabpxaiite
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0TBOpUTE 32 U3XOAALL Bb3AYX OTBOPEHH, 3a ia NPef0oTBPaTMTe NOBPELN
Ha ypepa.

16. He u3non3sgaitte ypeia BbB BNaXH! U TONAN MecTa.

17. He n3non3gaiite BbTPeLLHMA Cbjj 32 MUEHE Ha OpK3a 1 apyrute
CbCTaBKM, 3a a NpeAnasuTe Cba oT AepopMaLna 1 a He ce paspyLun
He3a/enBaLLoTo NOKpUTHe. BbTpelwHNAT cba e 00paboTeH 1 no Hero
Ma HaHeCeHO He3alenBaLLo NOKPUTMe, Nopaai KOeTo He e pa3peLLeHo
U3M0N3BAHETO HA TBBPAMN NI METAJTHU JTHXNLN UK YETKN.

18. He n3non3saitte ypeaa, ako BbTPELLHUAT CbJ € NoBpejeH.

19. loaabpxaliTe BLTPELIHNA CbA, HarpeBaTeNa 1 BbTpellHaTa
(TpaHa Ha ypefia uncTy, 3a ia ce M30ere nperapAHe 11 0bpasyBaHe Ha
3aropeni C0ese, KOETo MOXe a JoBe/e 10 HeW3npaBHOCTY UK SpyriA
HenpeABUANMU UHLNAEHTN.

20. (nep nocTaBAHe Ha BLTPeLLHNA Cbj} B KOPMyca Ha ypesa, 3aBbpTeTe
NeKo CbAa, 3a 1a MoXe Aa nerHe 1o6pe. AKo BTPELLHMAT Cbf He
e NoCTaBeH BbobLLe 1K He e J06pe NOCTaBeH, HAMA [1a 3anoyHe
FOTBEHETO, 3a [1a Ce M30erHaT HAKAKBM 3N10M0NYKMU.

21. 3a fa npefoTBpaTTe KOHTAKT HA XpaHaTa C HarpeBaTeNnTe, He
npenb/BalTe CbAa.

22, lloyncTBaiiTe BLTPeLLHNUTE YaCTh Ha ypeda cnef BcAka ynotpeba. He
u3non3gaiite abpasuBHI NOYMCTBALLM NPenapaTy, 3a ia npeanasute
MoKpUTETO OT NoBpefa. 13non3gaiite JOMaKkMHCKa rbba v npenapar 3a
MIEHE Ha YMHUN 3 U3MUBAHE Ha YacTUTe.

23. He notansiite ypeda BbB BOAA WK Apyrv TeuHocTI. [louncTeaitte
BBHLLUHMTE NOBBPXHOCTI HA KOPMY(a C BaXHa Kbpna.

AKo ypeabT Ui 3axpaHBaLLMAT My Kaben ca noBpeeHH, He
u3non3eaiite ypesa. Yypeanr 1pA6Ba aa 6bje U3npateH 3a peMOHT Ha
(epBU3eH NpefCTaBUTeN 32 NPOBEPKA 11 PEMOHT Ha 3axpaHBaLLuA Kaben.

24, Ako HAMa fa u3non3sare ypeaa npoab/KUTeSIHO BpeMe, U3K/yete
3axpaHBaLynA kaben oT KOHTaKTa 11 ro npubepete B 0TCeKa 3a
npubupaxe. Yeepete e, ue ypeabT e U3CTUHAN U e CyX, NPean Aa ro
npubepete. CoxpaHABaliTe ypesa B OpUrMHaIHaTa My ONAaKOBKa Ha CYX0
MACTO.

25, He u3non3gaiite ypefa, ako Lencenst, 3aXpaHBalLmaT kaben unu
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(amuAT ypes Ca NOBPeZieHu N0 HAKAKBB HauuH.

26. Ao 3axpaHBaWKAT kaben e noBpezeH, Tol TpAbBa a 6bje C(MeHeH
OT NPOU3BOAUTENA, HETOB CEPBU3eH NpeACTaBUTeN UK JINLLE C HYXHATa
KBanugukauus.

27. He ce onutBaiiTe fa pemMOHTMpaTe ypesa camoctoATenHo. B ypeaa
HAMA YacTn, HyXJaeLwn ce 0T 00CnyxBaHe.

28. YpeabT 1 HEroBUAT 3aXpaHBaLl Kaben TpAOBa a Ca Ha HeIOCTBMHO 3a
[ieLia MACTO, ZL0KaTO YpeAbT paboTy uiu e B J0KaTo U3CTUBA.

29. [lpbKTe 3axpaHBaLua Kaben Ha pa3CToAHME OT U3TOUHULIN Ha
TonAnHa. He BKNoYBaiiTe 3aXpaHBALLNAT Kaben 1 He nunaiite ypeaa
MOKpU pbLe.

30. Hukora He u3non3gaiite ypea C BbHLLEH TailMepeH U3KNKUBaTen unm
OTAeJIHa CUCTeMa 3a AUCTAHLMOHHO yrpaBreHue.

31. He gonyckaiite kabena fa Bucv o pbba Ha Maca uin nnor.

BHUMAHUE — HAakown yacTi Ha TO31 NPOAYKT MOraT CU/IHO fia

ce 3arpear 1 ja NpUYKUHAT u3rapAanua. (neynanHo BHUMaHue
TpA6Ba Aa ce 06pbLLa, KOraTo AeLa UM HeMOLLHMN NuLa obuTaBar
nomeLyeHneTo.

OMUCAHWE HA YPEOA

(b 3a roTBeHe Ha napa

Burpewwen cbp

BbHLueH cba

Kopnyc

YcTpoiicTBO 32 ynpaBneHue Ha Temneparypata
LWngr

3aabpxaHe Ha napata

Kanak 3a 3ana3sate Ha Tonno Actue
. (bp3aBoja

10. MaHen 3a ynpasnexue

11. Harpesaten

CENOUVAWND
©OO© 0

AKCECOAPU

g T = -

JIbxuua MEPMTEHHa (b1 3a roTBeHe Ha 3axpaHBa|_|_l Kaben
yalwKa napa
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CNELMOUKALINU
Mopen MLC-5020
Hanpexetune 220-240V ~ 50/60 Hz
MouwHoct 930w
Kanauwrer 50n
opu3 (Yatum) 2-10

To3n ypes e c knac | Ha 3aLLuTa CpeLLy TOKOB yaap

MPEAN AA U3NOJI3BATE 3A MbPBU MBT

1. BHumatenHo npoyetete ynbTBaHETO 3a ynotpeba v paboTeTe, KaTo Cna3Bate yKasaHuATa.

2. |13BageTe BCUUKM YacTh — BLTPELUHIA CbA C He3anenBaLLo MOKpUTIe, CbAYETO 3a 3aAbpXaHe Ha napa v i u3muiite,
npeav Aa U3non3gate ypena 3a Mbpai MbT.

3. YBeperte ce, Ye HAMa 3aMbPCABAHIA M0 IbHOTO HA BLTPELLHUA (b,

4. YgepeTe e, KaTo o 3aBbPTUTE, Ue BBTPELLHUAT CbA € A06pe NocTaBeH B 6130CT o HarpeBaTens.

MAHEN 3A YNIPABJIEHUE

MpenBapuTeNHo HACTPOEHU
nporpamu

W360p Ha nporpama

1. OyHKUMS 33 NoALbPKaHE
TONN0 ACTHe i
2. TpekbCBaHe Ha mpolieca
NN N3YUCTBAHE Ha i

npeaxonHu Ha(Tp0|7||(|/] 3apaBaHe Ha BPEMETO 3a

Kpail Ha MpoLeca Ha roTeeHe

OyHKkuma, Hanpasu c1 cam”
1136epete nporpamarta u
A IPOMEHeTe CbINacHo

HacTpoiika Ha BpemeTo
3a rotBeHe/HacTpoiika Ha
TemnepaTypaTa Ha roteeHe

Hamanfasaﬂe c )’Benwjasaue MPeANOUNTAHMAT CH
Ha CTOIHOCT Ha ~ LTapTvpaHe Ha CTOIAHOCT Ha
napameTbp HampouecaHa  napamernbp

roTBEHE
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Soup (yna Sterilization (Tepunu3mpate

Fry [TopxeHe Reheat [ToBTOpHO 3aTONNAHE

Pilaf Munad Bake Mleunsa

Pasta Nacra Slow cook baBHo rotBeHe

Saute Cote Milk porridge (OBeceHa KaLua ¢ MAAKo

Stew AxHua Soaked rice Opu3

(ake Kekc Pizza Muua

Meat Meco Youghurt Kuceno mnsko

Dumpling Krennn Cheesecake Unii3kelik

Steam [oTBeHe Ha napa Buckwheat porridge Kawa ot enga
OUCnnEn

. Korato M36€p€TE nporpama, CBETINHHUAT NHANKATOP 3a ¢yHKL|,I/IFITa LLje cBeTHe.

. Mo BpeMme Ha roTBeHe, CBETOAMOLHUAT AUCTIEN LLe NOKa3Ba 0CTABALL0TO BPeMe 3a roTBeHe.

. Korato 3aBbpLUK NpoLeCsbT, CBETOANOLHNAT aucnneii we nokasga “00 00” v e aBTOMATIYHO Le Bne3e B peXunm Ha
noaAbPXKaHe Ha Tonno AcTue.

HAYNH HA YNOTPEBA

1. |I3Bagerte ypesa ot kyTuaTa.

2. OTcTpaHeTe BCMYKN NNACTMACOBI ONAKOBBYHY MaTepyasii 0T ypena.

3. 113BajeTe BCMUKN YacTi — BBTPeLUeH Cbfl 1 CbJl 3a FOTBEHE Ha Napa, anyMUHIEBIA Kanak oT ype/a ! Tv U3MuiiTe ¢
Mpenapar 3a MieHe Ha Cb0Be 1 IbOa, CNiefl KOETO M1 0CTaBETE [1a U3CHXHAT HAMbIIHO.

3abenexka:

Hukora He u3non3Baiite abpa3nBHU NpenapaTy 3a NOUNCTBaHE UM OMAKMHCKM NPUGOPHU 3a NOYMCTBAHE Ha
BbTpeLUHNA CbA, 3a a ro NpeAnasute oT AepopmupaHe U NoBpefa Ha He3aNenBaLLoTo NOKpUTHe.

4. TloctaBeTe BbTPELUHNA Cb B MYNTAKYKbPA.

BHUMAHMUE: Hukora He nsnonsBaiite ypepa 6e3 BbTpeLHus cba.

5. ocTaBete ypesa Ha Xopi30HTaHa CTabWIHA 1 TONMOYCTORYMBA MOBBPXHOCT.

6. |13Bagete 3axpaHBaLuA kaben oT 0TCeKa 3a CbXPaHABAHETO My.

7. Bxniouere efiHaTa (TpaHa Ha kabena KbM 3axpaHBaLLyMA afanTep Ha ypeaa, a Apyrata My CTpaHa BKJioueTe B 3a3eMeH
eNeKTPUYECKM KOHTAKT.

8. lle yyeTe KpaTbK 3BYKOB CUrHAN, Ha aucnnesn Le ce noKaxe " - - -- "1 BCMYKM VNHANKATOPN LLe CBETHAT 3a €[1Ha (eKyH[la.

Ype,qu LLie BJie3e B PEXNM Ha rOTOBHOCT U LLie € rOTOB 3a yn0Tpe6a.

BHUMAHUE:

1. Hukora He u3non3gaiite BbTPeLUHNA (b} KaTo Cbj, B KOITO NOArOTBATE NPOAYyKTUTE 3a FoTBeHe. BuHaru
NoAroTBAiiTe NPOAYKTUTE B APYIY CbA0BE U Ciefi TOBa 'V NOCTaBAliTe BbB BLTPELUHNA Cb],.

2. Hukora He u3non3sBaiite meTanHu npu6opu 3a pa3dbpKkBaHe BbB BLTpeLIHNUA CbA. Bunarn usnonssaiire
['bPBEHY UMV NNACTMacoBN AOMaKUHCKU npubopu.
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OYHKUWOHANTHU BYTOHN

MENU (Menio) -

Korato BkntounTe MynTukykbpa, HatucHete 6yToHa MENU (MeHio), 3a aa n3bepete nporpama. lpu BCAKO HaTuckaHe Ha
6yToHa, LLie ce NoKa3Ba CefBaLLaTa NpefBapUTENHO HAacTpoeHa Nporpama. (BETANHHUAT UHAMKATOP Lue MoKa3Ba Ko
nporpama cte Bkntouuni. (nef u36mpaHeTo Ha nporpama, CBETORMOLHUAT JUCTINell Lue NOKaxe NpeABapUTeNHO 3afaZleHOTO
BpeMe 3a roTBeHe.

ByToH START (Crapr) .
(Cneg Kato n36epeTe 1 JOHACTPOUTE Nporpamara, HaticHeTe 6yToH Start (CrapT), 3a Aa 3aN0YHe NPOLECHT Ha FOTBEHe.

ByTou TIMER/TEMP. (Taiimep/Temnepatypa) .
Korato n3bepere nporpama, Moxete Aa HaTucHete 6yToa “Timer/Temp.” (Talimep/Temnepartypa), 3a Aa npomeHuTe
BpeMeTO WK TeMnepaTypa upe3 HaTickaHe Ha byTOHUTe CbC CTPenKa HagAcHo nu Hanago. C HaTCKaHeTo Ha byToHa
BeJIHBX, MOXeTe 1l HacTpouTe BPEMeTo, ako HaTICHeTe 6yToHa 2-pi T, MoXeTe fia HacTpouTe TemnepaTyparta.
Bpemeto unu Temnepatypara Lue ce NOABAT Ha CBETOAMOAHUA AUCTINENA.

byton DELAY START (OTnoxeH ctapr)

« (HatuckaHeto Ha byToH “Delay start” (OTnoxeH cTapT) Bn3aTe BbB QYHKLUATA 32 OTNOXKEH CTapT.

+ (HaTuckaHeTo Ha byTOHMTE CbC CTPeNKa HaAACHO UK HANABO MOXETe Jia YBENNYMTE AN HAManuTe BpeMeTo.
+  Bpemero Ha otnoxeH cTapT e 40 24 y. Ha MHTepBanu ot 1y,

3abenexka: Hpensapu‘renuo 3ajaleHOoTo BpeMe NoKa3Ba Yaca Ha 3aBbpluBaHe Ha roTBeHeTo, a He Ha
3ano4yBaHeTo my.

« 3apa ce u3berHe npua06MBaHETO Ha MO BKYC HA XPaHaTa, NpeABAPUTENHO 3aA3AEHOTO BPEME Ha OTIIONKEH CTapT He
6uBa Aa e TBbpAE AbA0. Haii-5o6pe e Ja He e noeye ot 12 vaca.

Mpumep:

« Hatuchete 6ytoH “Menu”(Meto) n Bne3te B nporpamarta “Porridge” (OBeceHa Kavwa). lpesBaputenHo 3afazeHoTo
Bpeme e 1uac. AKo xenaeTe Ja NPOMEHUTe BPeMETO Ha roTBeHe, HaTucHeTe ByToHa “Delay time” (OTnoxeH c1apt) u
UHANKATOPT Lue (BeTHe. lpoMeHeTe BpemeTo upe3 HaTucKkaHe Ha byTOHUTe CbC CTPeNnka HaAACHO UK HaNABO.

« (nep Kato HacTpoiiBaHe nporpamara, HaTicHete 6yToH Start (Crapt), 3a 1a 3an0YHe NPOLIECHT Ha FoTBEHE.

3abenexka:Ako BpemeTo Ha 0T/IOXKEeH CTapT e No-MaJiko OT BpeMeTo 3a roTBeHe, ypeAbT HanpaBo Lie
3anoyHe Aa roreu, 6e3 fa Bzeme npeaBuA npeaBapuTenHo 3afafeHuTe Ha(TpOVIKVI.

byrona KEEP WARM/CANCEL (Moaabpane Ha Tonno Actue/0TKa3) -

+ MynTuKyKbpbT L€ 3an0yHe ia roTBIA, KaKTO CTe F0 HaCTPOMAI, U Ha AUCTAeA Le ce MOKa3Ba BPEMETO 3a FOTBEHe.

« (nep 3aBbpLUBaHe HA MPOLIECA Ha FOTBEHe, MyNTUKYKbPBT B3 aBTOMATUYHO B PEXUM Ha MOALbPKAHE Ha TONNO
AcThe.

+ AKo nckaTe fa cnpeTe npoLieca Ha roTBeHe 1 f4a BKNIoYMTe MPEKTHO PexMMa Ha NoAAbPKaHe Ha TOMNO ACTI, HaTUCHeTe
6yToHa “KEEP WARM/CANCEL’, TaKa Lue cnpeTe roTBeHeTo. YpeabT Le Crpe NpoLeca Ha roTBEHE I LLie (e BbPHE B peXim
Ha rotoBHOCT. Ho ncnnes wwe ce nokaxe “00 00",

+ Hatucxete otHoo 6yToHa, KEEP WARM/CANCEL’, 3a na akTuBMpaTe pexuma Ha noAAbpaHe Ha TONo ACTHe.
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OMUCAHUE HA CMELIUANHW NPOTPAMU

1. U360p Fry (Mbpixene) _

+ Hatuchere 6ytoH “Menu” (MeHto) n Bneste B nporpama “Fry” (MTbpxeHe). HatucHete 6yTona “Start” (Crapt), 3a fa 3anouHe
NPOLeCHT Ha roTBeHe. (BETBa CBETAUHHUAT UHANKATOP.

« (nep 3aBbpLUBaHe HA MPOLIECA Ha TOTBEHE YPeATLT Lue Ble3e aBTOMATUYHO B PEXIIM Ha NOJAbPXKaHe Ha TONNo ACTUe.
(BeTBa CBET/IMHHUAT UHANKATOP.

3abenexka:

«  Onuoto He TpAGBa fa € Haj, MapKUPOBKATa 3a MAKCMMAHO HUBO.

+  BTasunporpama pyHKLUATa 32 OTNOXKEH CTapT He e aKTUBHA. MoeTe ;a npoMeHATe (amo BpemMeTo U
Temnepartyparta Ha npoLeca Ha roTBeHe.

2. OyHkuwa DIY (Hanpasu c1 cam) .

+ Hatuchere 6ytoH Menu (Mehio) n n3bepete nporpama.

+ 3ajJanpomeHuTe Nporpamarta no ceoe xenatue, HatucHete byToxa DIY.

« Ako xenaeTe 1a npOMeHUTE TeMnepaTypaTa uni BpemeTo, 3aJlajieHi NpeABapUTeNHo, HaTucHeTe 6yToHa “Time/Temp."

+ Ako xenaeTe a npoMeHUTe BPEMeTO Ha 3anouBaHe Ha NpoLieca Ha roTBeHe, HaTucHeTe 6yToHa “Delay time” (OTnoxeH
(TapT) ¥ 3apaliTe Bpeme.

« (nep HacTpoiika Ha nporpama HatucHeTe 6yToHa “Start” (Crapr) n HAMKaTOP®T (BeTBA. HaTucHeTe 6yToHa, 3a a
(TapTUpaTe NpoLieca Ha roTBeHe.

+ (nep 3aBbpLuBaHe Ha NpoLieca Ha roTBeHe, ako Temnepatypata e Haj 80°C ypeabT Lue ce BKMI0UN aBTOMATUYHO B PEXUM
Ha roToBHOCT. AKO TemnepaTypata e no-manka ot 80°C, Lue ce MPeBKII0YM B PeXM Ha MOALbPXKaHE Ha TONNO ACTHe.

3a6enexka: Bpemeto Ha roTBeHe 1 TemnepaTypara MoraT ja ce NPOMEHAT Ciefi HaTuCKaHe Ha 6yToHa DIY.

3. [porpama REHEAT (MosTopHo 3aTonnsHe) -

« Hatuchere 6ytoH Menu (Meto) n Bnie3te B nporpama “Reheat” (loBTopHo 3aTonnsaHe).

« (nep HacTpoiika Ha nporpama HatucHeTe 6yToHa “Start” (Crap). (BeTBa CBETAMHHUAT UHANKATOP.

+ (nep 3aBbpLUBaHe HA MPOLIECA Ha TOTBEHE YPeALT Lue Ble3e aBTOMaTUYHO B PEXIIM Ha MOAAbPXaHe Ha TONNO ACTUe.
(BeTBa CBETAUHHUAT MHANKATOP 3 Ta3N GyHKLMA.

4. Tporpama Soaked rice (Opu3) _
« Hatuchete 6ytoH “Menu” (MeHto) n Bnie3Te B nporpama “Soaked rice” (Opu3).

« (nep HacTpoiika Ha nporpama HatucHeTe byToHa “Start” (Crap). (BeTBa CBETAMHHUAT MHANKATOP.
+ (nep 3aBbpLUBaHe HA MPOLIECa Ha TOTBEHE YPeALT Lue Ble3e aBTOMaTUYHO B PEXIIM Ha MOAAbPXaHe Ha TONNO ACTUe.
(BeTBa CBETAUHHUAT MHANKATOP 3 Ta3N GyHKLMA.

3abenexku:

+  BpemeTo Ha roTBeHe MoXe ia ce IPOMeHs B 3aBUCUMOCT OT HanpeXeHneTo, 06eMbT Ha opu3a, 06emMbT
Ha BojjaTa, Temnepartypara Ha BojiaTa i KauecTBOTO Ha opu3a.

»  MaKMmanHoTo KonuyecTBo 0pu3, KOETo Mo e fia Ce NPUrOTBA, e 6 Yallu, KaTo NpenopbynuTeNnHaTa
nponopuua e 1:1 opus u Bopa.

«  He HapgBMwWaBaiiTe MaKCUMaNHOTO KONNUYECTBO.

(CboTHOWEHMETO HA 0pu3 U BOAa MoXe fa 6bpe NMPOMEHAHO B 3aBUCUMOCT OT INYHUTE HPEAHO‘IMTaHMH.)

5. porpama Yoghurt (Kuceno mnako) _

+ Hatuchere 6ytoH Menu (Mento) n Bneste B nporpama “Yoghurt” (Kuceno masxo).
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« (nep HacTpoiika Ha nporpama HatucHeTe byToHa “Start” (Crapr). (BeTBa CBETAMHHUAT UHANKATOP.
« (nef Kato NpoLeckT Ha NPUTOTBAHE 3aBbPLLY, LLie UyeTe KPaTbK 3BYKOB curHail. Ha aucnnes we ce nokaxe 00 00.

3a6enexka: B nporpamara 3a npuroTBsHe Ha kuceno mnako “Yoghurt” ypeast HAMa Aa Bne3e B peXuM Ha
noaAbpKaHe TONNO ACTME CNefi U3TUYaHe Ha 3afaieHOTO Bpeme, Thil KaTo KUcenoTo mnako Tpa6sa pa 6bae

26

Ha HUCKa TeMnepaTypa, Tbil KaTo B NPOTUBEH Clyyaii e npuao6ue now mupuc.

6. Tporpama Pasta (Iacta) F
+ Hatuchere 6ytoH “Menu” (MeHto) n Bneste B nporpama “Pasta” (Macta).

+ (nep HacTpoiika Ha nporpama HatucHete 6yToHa “Start” (Crapt). (BeTBa CBETANHHUAT UHAMKATOP.

MpurotBaHe: HaneiiTe Bofa BbB BbTPELLHNA Cbf, 3aTBOPETe Kanaka 1 cTapTupaiite nporpamara. (Bogara

He TpA6Ba a 6bje NO MapKUPOBKaTa 3a MUHUMAIHO HUBO U He TPAGBa fia 6b/le Ha MapKNpoBKaTa 3a
MaKCMManHo HUBO, 3a la He 3aMoYHe KUNeHe 1 a He e NOBpeAy BbTpellHuA ¢bA.) (nep KaTo Boata 3aBpH,
MYNTUKYKBPBT L€ BU HANOMHM CbC 3BYKOB CUrHan Aa Ao6aBuTe Nacrara.

B ocTananuTe nporpamu HAMa HULLO CeLuanto, NpocTo 3bepete nporpama 1 HatucHete byToHa “Start” (Crapt), 3a ga
(TapTMpaTe NpoLieca Ha roTBeHe.

MOYUCTBAHE U NOAAPDBKKA

W13KknioueTe ypena oT 3axpaHBaLLiaTa Mpexa 1 ro 0CTaBeTe Aa U3CTUHe, Mpei Aa 3anoyHeTe a ro MueTe.

W3muiiTe nopBMKHNUTE YacTi — BBTPELIHUA CbA, Cb1a 33 FOTBEHE Ha Napa U aNlyMIHUEBHSA Kanak CbC 3aLUMTHOTO YCTPOIACTBO
CpeLLy npenuBaHe — KaTo U3MoN3BaTe ropella Boaia, HeabpasuBeH Npenapar 3a MieHe Ha CbA0BE 1 JOMaKMHCKa rbba. He
u3non3Baiite Npenaparyi 3a OTCTPaHABaHE Ha 3AMbPCABAHNA, JOMAKMHCKA TN UK APYT NPUHALNEXHOCTH.

AKo 1Ma 3anenHana xpaHa Ha JbHOTO Ha BBTPELUHNA Cbj, HAKUCHETe ro U o n36bpLLeTe.

MoanbpaHe Ha BBTPeLUHNA (b

/13non3BaiiTe nnacTMacoBu UK AbPBEHM KyXHEHCKN Npubopu, He 3non3aiite MeTanHi npubopy, 3a Aa He HapaHuTe 1
Hazpackare He3anensaLyoTo NoKpUTHe.

He pexeTe npofyKTUTe Ha NapyeTa BbB BBTPeLLHNA CbJ.

He noctagaiite oLeT BbB BBTPeLUHNA Cbf, 3a Aa n36erHeTe kopoua.

MouncTBaHe 1 NOAAPBKKA Ha ApyruTe YacTi

« MouucTBaiiTe NepUOANUHO KOPMyCa, YNTBTHEHNATA M CPEAHINA NPBCTEH ¢ MeKa, BNaxHa Kbpna. Bukary noacywasaiire
MOBBPXHOCTTA CbC CYXa CandeTKa.

BHUMAHMUE!
HuKora He noTansiite ypesa BbB BoAA UAN APYry TeuHOCTH!

OTCTPAHABAHE HA HEM3MPABHOCTU

Mpobnem Mpuunta Pewwenne
1. YpeanT He e BKNIOYEH B 1. MpoBepeTe Aanu 3axpaHBaLnAT
e/leKTpo3axpaHBaLLiaTa Mpexa. Kaben He e U3KNKYEH OT enekTpUyecKms
/IHamKaTopbT He cBeTBa.
2. 3axpaHBaHeTo NpeKbCBa KOHTAKT
2. lpoBepeTte npeanasutens.
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1. MaHenwsr 3a ynpaBneHune Ha 3aXpaHBaHETO
enospeaeH

(B'bp)KeTE (e (bC (epBM3eH LIEHTBP 3a

HarpeBarenar He paboTy
2. TloBpeseH npeanasuten PeMOHT
3. MoBpegeH Harpesaten
1. MoBpepeH Harpesaten
VIHanKaTOpbT CBETH, HO (BbpxeTe ce CbC CepBU3EH LIeHTbP 32

HarpeBaTenaT He HarpaBa.

2. MaHesTbT 3a ynpasreHue Ha 3axpaHBaHeTo
€ NoBpefieH

PEMOHT

Opu3bT e npuroTeA

1. KonnuectBoTo opu3 e TBbpAE ronAamo uin
Manko

0bembT Ha 0p13a 1 BopjaTa TpAGBa Ja
6baaT kopurupanm, Tpabea Aa 6baat
B rPaHULIATE Ha Hail-ManKoTo 1 Haii-
TONAMOTO.

2. CbOTHOLLEHWETO Ha BOAA U opus He e
noaxoaAtLo.

Kopurupaiite CbOTHOLIEHWETO Ha BOAA
ES

3. B'prG.‘LIJHVIﬂT (b € HAKNOHEH

3aBbpreTe BHTPELHIA Cbjl, NPpoBepeTe
(eH30pa Ha HarpeBaTens.

4. ToHAKora Mex Ay BbTPeLLHMA (bl
11 HarpeBaTeNA 0CTaBa HepaBHOMEPHO
NpOCTPaHCTBO

MoyucTeTe 3a ocTaHanm npeﬁnm 0CTaTbUn

5. BuTpewwsHuaT cba e aedopmupan

KyneTe HoB

6. MaHesTbT 3a ynpasreHme Ha 3axpaHBaHeTo
€ NoBpefieH

W13npareTe ypepa B cepBi3eH LeHTBP 3a
PEMOHT

7. YcTpoiicTBOTO 3 ynpaBrieHiue Ha
TemnepaTypata He ce IbpXu N0 04aKkBaHUA
HauuH

W13npareTe ypepa B cepBi3eH LeHTBP 32
PEMOHT

OBeceHata Kalua npenuea

HapgBuweHa e BMecTUMOCTTa Ha Cbfa
He € N0CTaBeH KanakKa CpeLly npennpaxe

Perynupaiite 06ema
MocTasete Kanaka cpellly npen1Baxe

(BeToaMOANTE NOKA3BaT:
[pewka E1, E2, E3, E4

MaHesTsT 32 ynpasreHue e NoBpeseH

W13npareTe ypepa B cepBi3eH LeHTBP 3a
PEMOHT
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PELENTU

1. [bpxeHu kapTodn

MpurotBaHe - 1 MuH.
[oTBeHe - 45 MuH.
06140 - 55 MuH.

kapTodu - 500 1
oo - 100 mn
upeHe - 200 1

Cnarame 100 Mn Ha bHOTO, CNiei TOBA 0GeNeHITe, U3MUTU 11 HapA3aHH Ha NpbuMLn KapTodku. Cneg 10 MuHyTM pa3bpkBame
u cneg owe 10 U3BaxXAaMe 1 Carame ClefiBaluata napTuza. o xxenawue rapHupame MbpKeHUTe KapTodu CbC CUPEHE.

2. (BMHCKO C I'bOM 1 MACTUHK

NpuroteaHe - 10 MUH.
ToTBeHe - 30 MUH.
0610 - 40 MUH.

(BMHCKa NneLuka - 500

MacnHu - 10 - 15 6p. uepHu, 06e3KoCTeHN
neyypku - 500 r

macno-50r

yepeH nunep

KIUMUOH

PO3MapuH

YeCbH - 1- 2 ckunuakn

HapexeTe CBUHCKOTO MecLie Ha XyIMEHU 11 10 XeNaHUe NIeKO ro 3aneyataiite Ha TUraH ¢ Maiko Macro. lpexebprieTe B
MYNTUKYKBPa, 06aBeTe MAcMHUTE, epo HapA3aHUTe I'b0U, 0CTaTbKa 0T MacsoTo v noanpaskuTe. (rapTupaiite 30 MUHYTHa
nporpama 3a neyene. logHeceTe 3ayLLIEHOTO CBUHCKO Taka MM C TAPHUTYPa OT MbpXKeHN KapTodKM.

3. [lutanu ¢ 606

MpurotBaHe - 15 muH.
foTBeHe - 255 MuH.
0610 - 270 MUH.

kaitma - 400 T Teneluka

MOPKOB - 16p. ronam

nyk - 1rnasa

aomatu - 200 r Ha KybyeTa OT KOHcepBa
6ynboH - 400 M TeneLwku

purat - 14.n. cyx

6ocunek - 1y cyx

606 - 400 T yepBeH, KUAHM, OT KOHCEpBa
Autanu - 14.4. nacra

YepeH nunep - Ha BKYC

onmo - 1.
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(unete 0711070 B Cb/1a Ha MYNTUKYKBPA 1 BKIIOYETE Ha MPOrpamara 3a mbpaeHe. 3ambpeTe Kaiimara B MyATUKyKbpa 3a 15
MuH. Pa36bpkBaiiTe v HaTUCKaiiTe CTbXMLA, A0KATO CTaHe Ha TPOXM 1 NPOMeEHI LiBeTa cit 3a okono 10 MuH. JlobaseTe niyka u
MOpKOBMUTe, NPpeABapUTeNHO HapA3aHW Ha KybueTa it MbpxeTe ocTaHanuTe 5 MuH. [lo6aBeTe fomaTuTe Ha ky6ueTa, 6ynboHa,
noANpaBKuTe 1 CTapTUpaiiTe nporpamara 3a 6aBHo roTBeHe Ha MyNTUKYKbpa 3a 4 vaca. (nep 3 v 1/2 yaca aobasete 606a n
nactara v 0cTaBeTe ACTETO ia MPUKMIOYY N0 MPorpama.

4. llokonanos KeKc c opexit

MpuroTBaHe - 10 MUH.
loTBeHe - 45 MuH.
0610 - 55 MUH.

Aua - 4 6p.

nyapa 3axap - 225t
macno-75rt

6pawHo - 1601
6baknynsep - 2 4.1
yepeH Lwokonag - 100
opexu - 100 r cmnenu

B kyna cuynsame aiiuara 3aeHo ¢ nyapata 3axap. Pasbusame, Lokato nonyuum kpemoobpazHa cvec. KbM Tasu cvec
npubaBAme Macno0To M NPoAbKaBame fia pasbuame ¢ Mukcepa. lMocteneHHo fo6aBAmMe OpaLLHOTO, KaTo NpefBapPUTENHO
cme npubasunu 1 6aknynsepa. B cbp pasraname WoKonaza 1 Hero, KakTo 1 CMNIEHUTe Opexu U3cunBame KbM cMecTa.
HamazBame ¢ Macio U 010 AHHOTO 1 CTEHUTE Ha CbAA 3a FOTBEHe 1 U3CUNBaMe roToBata cmec ./136upame cu nporpamara,
3aTBapAMe Kanaka I HaTucKame CTapT.

5. (nagkunw

MpuroteaHe - 10 MUH.
ToTBeHe - 50 MuH.
0610 - 60 MUH.

3A KEKCA

6OpaLwuHo - 2 2/3 y.u. 6ano
3axap-11/24..

Kakao - 6 ..

cofa 6ukapboHat - 2 u.n.
con-1/2u.n.

oLeT -2 ¢,

010 - 2/3 y.u.
BOAA-2Y4.u.

BaHUNA

3ATTTA3YPATA

Kakao

Macio

3axap
MPACHO MAAIKO - WK BOJA

Pa36bpkBar ce cyxuTe CbCTaBKi, A06BAT e 0cTaHanuTe U ce 6bpKa ¢ GbpKanka 4o xomoreHHa cvec. MocTas ce B Kynata
3a neyeHe 1 ce neye Ha nporpama BAKE 40 munyTu Ha 150 rpagyca. 06pbLua ce 1 ce sonuya Ha BAKE 3a 10 MuHyTKu Ha 180
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rpaayca. [3Baxpa ce, oxnaxaa ce nexo u ce pexe. OctaBs ce pa ce oxnaan. I'IpaBM (e rnasypa ot pa3ToneHo mMacno, 3axap n
Kakao 1 ce 3arpABa B MUKPOBB/IHOBA WA Ha BOJHa 6aHa 10 XOMOreHu3upaHe Ha CbCTaBKuUTe. CnapKuWbT ce nounea, CTy[EH,
cTonna rnasypa.

6. [luua

MpuroTsaHe - 10 MuH.
lotBeHe - 30 muH.
06110 - 40 MUH.

Tecto-800r1

fomarteHo mope - 300

uybpuua

con

ToneHo cupeHe - 200

rb6u - 300t

canam-200r

KaLkasan - 3001

B3umame cu Tonye TecTo 1 ro cnarame Ha AbHOTO HA MYNTUKYKbP, KaTo e ONUTBaMe f4a Fo MOCTeNM No AbHOTO Ha KynaTa
Ha ypeza. Bbpxy TectoTo cnarame npogykTuTe (fomaTeHo niope, con, uybpuua, rbou, ToneHo cpeHe, canama U Kalukasa) B
XenaHoTo Konnyecteoto. KaTo 3a 061KkHOBEHa nuLia 1 BKNlouBame ypesa. lMeyem Ha nporpama Bake Ha 180 rpapyca 3a 25-30
MUH.

7. (MeTaHoBO nufie ¢ b0y v npas

MpuroreaHe - 10 muH.
[oTBeHe - 55 MuH.
0610 - 65 MUH.

npas-1crpbK

nunewwky ytyera - 1.
YepBeH nunep - 1 .
UHANICKO Opexye

6an nunep

con

rb6u - 300r.

cMeTaHa - 300 mn. roTBapcka
0110 - 3 C.0.

MouncTeTe Npasa 1 ro HapexeTe Ha napueHLa. (NoXeTe ro 3aeJIHO € 0AIMOTO U YePBEHNA NUNEP B KyMaTa Ha MyNTUKYKbpa.
Bkntouete 11 HacTpoliTe nporpama Ha 55 MuHyTw. [oTBeTe 6-7 MUHYTY, oKaTo Npa3bT omekHe. [lobaBeTe nunelLkuTe byTyeta n
HapA3aHuTe 1 nouncTeHm rbou. OBKyceTe CbC con, 6AN NUNep v MHAMICKO opexye. foTBeTe 000 15 MUH, Cef KoeTo Haneiite
(MeTaHaTa, 3aTBOPeTe Karnaka 1 0CTaBeTe ACTUETO Ja Ce IOTOTBM U CrbCTA. [ToZAHECeTe ACTUETO ChC CATHO HAPA3aH MarfaHo3.

8. BkycHo xnebue

NpuroTBaHe - 10 MUH.
loTBeHe - 100 muH.
0610 - 110 MuH.

6paLwuHo - 250 r 6ano
TMNOBO bpatuHo - 150
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pbxeHo 6paLuHo - 100
con-11/2u.n.
3axap-1cn.

3eXTUH - 1 ¢,

Mas - T naketye cyxa
BoAa - 320 mn xnaaka
011110 - 33 HaMa3BaHe

MpeceiiTe bpawwHoTo B Kyna. [lo6aBeTe ocTaHanuTe NPOAYKTH 1 pa3dbpkaiite. [lobapaiite No Manko BOAA U 3aMeceTe MeKo
Tecto. [0T0BOTO TecTo oopmeTe Ha Tonka. HamaxeTe CbC CUNKOHOBA YeTKa Kynata Ha MyNTUKYKbpa ¢ onno. Cnoxete
TOMKaTa TecTo B Cpefata v 3apaiite nporpama BAKE , kato Harnacute Temnepartyparta Ha 60 rpajyca, a BpemeTo 3a BTacBaHe
Ha 45 MuHyTI. HaTucHeTe byToHa START. Cneg Kato TecToTo BTaca 11 yaABOM 06ema ci, u3KkntoueTte pexkima u ot MENU,
nporpamupaiite 0THoBO ¢ 6yToHa BAKE, Ho To3u bt npu Temnepatypa 150 rpagyca 3a 55 MuHyTi. 10 MUHYTV npeau kpas
Ha neyeHeTo, 0TBOPETE Kanaka v 06bpHeTe BHUMaTeNHo xnebueTo, 3a Aa Ce u3neye paBHomepHo. (nief Kpas Ha neyeHerto,
06bpHeTe XnA6a Ha pelLeTKa. XNAGBT @ MHOTO BKYCeH, MeK OTBBTPE i C XpynkaBa KopuuKa.

9. XnebeH nait ¢ kKaptodu 1 6eKoH

MpuroTeaHe - 30 MuH.
[oTBeHe - 55 MUH.
0610 - 85 MUH.

3ATECTOTO

6pawwHo - 300t

Mas - Tu.n. cyxa
con-Tun.
3axap-1y4..

MPACHO MAAKO - T 4.4,
0110 - 2 C.N.

3A TTHHKATA

kapTodu - 3 6p. BapeHy cpediHo ronemn
npas-1crpbK

Ay - 16p.

6ekoH - 50T

con

yepeH nunep

010 - 3 C.0.

KallKaBan - 3a nopbCBaHe

YepBeH nunep - 3a NopbCBaHe

Pa3TBopeTe MasTa B npAcHoTo MAAKo. [lobaBeTe 3axapTa 1 pa3bbpkaiiTe. lobaBeTe TEUHOCTTA 1 OCTaHaNNTe CbCTaBKM KbM
6paLLHOTO U 3ameceTe Meko TecTo. OcTaBeTe ro Aa yaBou obema cu. O6eneTe npasa 1 ro HapexeTe Ha Konenua. 3ajyLiete ro B
Ma3HuHara. [lobaeTe HapA3aHuA 6eKoH 1 3anbpieTe 2-3 MuHyTH. OTTerneTe NTbHKaTa OT KOTNOHA U 0xnadeTe. Hamaukaiite
KapToduTe, OBKYCeTe 1 CbC CON 1 YePeH NUNep 1 uykHeTe AiiLeTo. Pa3bbpkaiiTe 40 XoMoreHHOCT. PascTenete TectoTo Ha
TbHKa Kopa. (noXeTe e/l H NacT oT KapToduTe, a 0Trope - MIACT MTbHKaTa ¢ pa3 1 6ekoH. CbbepeTe KpauLuaTa Ha TecToTo

n oopmeTe Ha Tonka. HamaxkeTe KynaTa Ha MyNTUKYKbpa C Ma3HUHa, CTIOXeTe XnebHaTa ToMKa v BK/KYETe Ha nporpama

3a neyeHe - 55 MUHYTI. 10 MIUHYTU NPeAY Kpas Ha NeyeHeTo 06bpHeTe XNebHNA nail. 113BapeTe roToBuA naii v oLLe TombA
MopbCeTe C HaCTbpPraH KalliKaBan 1 YepBeH nunep.
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10. lMacta bonoxese

NpurotBaHe - 10 MUH.
loTBeHe - 45 MuH.
0610 - 55 MUH.

3eXTUH - 1-2 ¢

nyK - T cpeaHo ronama rnasa
MopKoBMU - 16p.

LieNnHa - CyXxa unm ceexa
rb6u neuypkm - 5 - 6 6p..
Kaitma - 250.

J0MaTeHo fmiope - 2 C.1.
aomatu -4 -56p.

YeCbH - T ckunnaka
YHUBepCanHa NoAnpaBKa - 2 Y.J1. NoANpaBka 3a cnaretu
neHe-250r1

BOga - 270 M

YepBeHo BIHO - 50 mn

HapexeTe 3eneHuyuuTe Ha CuTHO. CnoXeTe 3eXTUHa, TyKa, MOPKOBWTE, LiefnHaTa, rbbuTe 1 KaitMaTa B CbAa 3 roTBeHe.
Hatucxete MENU 6yToHa, u36epete FRY nporpamarta. Hatuctete TIME v 3apaiite 13 munyTi. HatncHere START.

3ambpakeTe 3a 8 MUHYTH, Cnefy KoeTo Jo6aBeTe J0MaTeHOTO Niope, HapA3aHU AOMATH, YeCbHa, NOANPABKMTE U YepBEHOTO
BuHo. Mpopbmxete ¢ FRY. [lo6aseTe nactata 1 BogaTa efHoBpemerHo. /136epete STEW nporpamarta u 3apaiite Bpeme 30
MUHYTY. 3aTBOpeTe Kanaka 1 HaTucHeTe START. [oToBaTa nacTa nogHeceTe C HaCTbpraH napme3aH WA Apyr B CUpeHe no
Kenauue.

11. Cnaretn KapboHapa

MpuroTeaHe - 5 MUH.
foTBeHe - 37 MUH.
0610 - 42 MUH.

3eXTUH - 1 ¢

nyK - 1/2 cpepHo ronAma rnasa
yechbH - 1 ckunuaka
cnaretn-200r1

6ekoH - 100t

roTBapcka cMetaHa - 180 mn
Boja - 540 mn

KBATBUM - 3 6p.

napme3aH - 4 C.11. HaCTbpraH (W Kalukasan)
con

YepeH nunep

CnoxeTe 3eXTUHa, CUTHO HAPA3AHIA NYK U CYyKaHWA YeCbH B CbAa 3a roTeeHe. HatucHete 6ytoHa MENU 1 n36epete
nporpamara FRY. Hatucrete onumata TIME, 3agaiite 10 munyTu. Craptupaiite cbe START. Pa36bpkBaiite 0T Bpeme Ha Bpeme.
Cuynete cnareTuTe Ha ABe 11 11 fo6aBeTe B CbJja 3aeiHO C BojaTa. 3ajaiite 20 MuHyTU 1 HaTUCHeTe 6yToHuTe STEW 1 START.
3atBopeTe kanaka. (nefj U3TMYaHETo Ha BpeMeTo 06aBeTe XbATbLWTE, CMeCeHN CbC cMeTaHaTa. HacTpoiite oLue 7 MitH.
KoraTo rotBeHeTo (BbpLUM, aBTOMATMYHO Ce MpemiHaBa Ha pexum KEEP WARM. lotowTe cnaretit nopbeete ¢ napme3aH unu
KaluKagan.
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12. fixuua c kaptodu

MpuroTBaHe - 25 MuUH.
loTBeHe - 70 MuH.
06110 - 95 MUH.

kaptodu - 10 6p.
JomateHo niope - 1 ¢.n.
MOpKOBMU - 2 - 3 6p.
3€XTUH - 3 .

npas- 1 cTpbk
nyk-1rnasa

YeChbH - 2 CKUNAKK
opu3 - Yau.u.

YepBeH nunep - 1 c.n.
6pawwHo - 1 ¢
6YNbOH - ropeLL 3eneHuyKoB (MoXe v BoAa)
YepeH nunep
MargaHo3

con

W3muiiTe n noumctete 3eneHuyuute. CuneTe MasHuHaTa B MyNTUKYKbPa, f06aBeTe HapA3aHNA NyK 1 uecbHa. [136epete
dyHKLMATA MbpXeHe v 3apaiiTe Bpeme 10 MuHyTH. Pa3bbpKBaiiTe 0T Bpeme Ha Bpeme, a Ha 5-TaTa MUHyTa fo6aBeTe
HapA3aHuTe npa3 u MopKoBu. Kbm KpaA obaseTe 1 KapToduTe. Pasmuiie GpaluHOTO € uepBeHua nunep U npubasete KbM
3eneHuyuuTe. Hanelite ropetL 3eneHuyKoB 6YNboH, KOiiTo ia MOKpYe HUBOTO Ha 3eneHuyLmTe. OBKYCeTe C yepeH nunep u con,
3aTBOpeTe Kanaka v HaTicHeTe GyToH 3a roTeeHe 1 yac. (nef 0Kono NoNoBIH Yac J06aBeTe OPU3DT, @ B NOCTIEHUTE MUHYTU
npu6aBeTe MaraaHo3a 1 niopeto.

13. [TbAHeHn yyLKu

MpuroTBaHe - 25 MuH.
[oTBeHe - 65 MUH.
0610 - 90 MUH.

qywkm - 8- 10 6p.
Kaitma - 250 T cmec
opu3-1y.u.
3eXTUH - 1 ¢
AOMaTeHo miope - 2 ¢
MopKoBU - 1-2 6p.
nyk-1rnaga
YepeH nunep
6OpaluHo
opu3-3/4u.n.

con

Mouncrere uywwkuTe N MaxHeTe cemkuTe UM. CroxeTe 3eXTIHA, HapA3aHUTe MOPKOBM, OPU3a U NyKa B MyATUKYKbpa. 36epeTe
OYHKLMATA 33 MbpPXKEHE 1 NporpamupaiiTe Ha 15 MUHYTY, JaiiTe CTapT 1 pa36bpKBaiiTe NePUOANYHO, AOKATO Ce FOTBAT
3eneHuyyuTe. Cnef 0KoNo 5 MUHYTY NpubaBeTe MecoTo 1 0BKYyceTe Cbe con. lobaseTe Bogata. Korato TeunocTTa n3Bpy,
TpA6Ba 1a 0TBOPWTE Kanaka 1 0CTaBeTe cMecTa Aa ce nooxnaau. HambHeTe uylwkuTe  opua 1 npubasete manko bpatLHo.
Hapezere uywkuTe B TaBaTa 1 Jo6aBeTe BOAA, KONKOTO Z1a MOKpYe UyLLKUTe HanonoBuHa. /136epete dyHKLuA 3a roTBeHe 3a 40
MUHYTI 1 faiiTe CTapT.
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14. Pu30T0 CbC 3eeHuyLm

MpuroTBaHe - 25 MuUH.
loTBeHe - 65 MUH.
0610 - 90 MUH.

opu3 - 300 r AbAro3bpHecT

YyLKN - 1 Manka yepBeHa + 1 Maska 3eeHa
3eXTUH -1 ¢,

NyK - Y2 Manka rasa

ruou-50r

rpax - 60 r 3ampaseH

fomati - 150 r HapAzaHu-

6ynboH - 350 Mn 3eneHuyKoB

wadpaH - 1 wunka

Cunete 3exTuHa B MynTuKykbpa. l136epete nporpamata 3a mbpxeHe v 3agaiite 10 MuHyT. CuneTe HapA3aHuTe YyLIKK,

Aomaty, rv6u 1 iyk. 0T Bpeme Ha BpeMe pa3bibpKBaiiTe, 3a Aa He 3aropaT. [lobaseTe opu3a, a cief Manko 6ynboHa, rpaxa u
wadpana. OBKyceTe pr30TOTO CbC CON U NOANPABKM M0 1360p. V136epeTe nporpamata 3a opu3 i Aaiite CTapr.
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EN: The symbol means that the product should not be disposed of with household waste in order to avoid
environmental contamination and human injury. Take the appliance to a specialist recycling center for electrical
appliances. /BG: To311 C1MBOA 03Hauaga, ue NPOAYKTa He TpAOBA Aa Ce M3XBbPAA 33€HO C OCTaHanTe HIUTOBM
OTNajbuy, 3a Ja ce uberHe 3aMbpCABAHE Ha OKOMHATa CPefa ¥ HapaxABaHe Ha xopa. OTHeceTe ypera B
CMeLMan3npaH MyHKT 33 PELMKNMPaHe Ha enekTpoypeay.
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