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Onuc cxemun npunagy

1. KHonKa BigKpuTTA KpULLIKN
2. BepxHa kpuwLka

3. KonTelitep Ana 360py KoHaeHcaTy
4. PK-pucnneit

5. TlaHenb ynpasnitxA

6. Kopnyc

7. o

8. Hoxkm

9. (rakaHuvku pna iorypry
10. Jlonarka

11. MonosHUK

12. MipHuii cTakaH

13. Jlotok

14. Mepexeswit apit

Onucanue cxembl npubopa

1. KHomKa 0TKpbIBaHNA KPbILLKM
2. BepxHaa KpbiLKa

3. KonTelinep Ana cbopa KoHpeHcaTa
4. XK-gucnneii

5. Manenb ynpasnenus

6. Kopnyc

7. Ho

8. Hoxku

9. CrakaHuuku Ana itorypra

10. Jlonatka

11. NonosHuK

12. MepHbli cTakaH

13.JloTok

14. CeTeBoli Hyp

Multifunction cooker

Components

1. Cover release button
2. Upper cover

3. Condensate collection container
4.1(D

5. Control panel

6. Body

7. Bottom

8. Supports

9. Cups yogurt

10. Spoon

11. Ladle

12. Measuring cup

13. Steamer

14. Power cord




®
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Multifunction cooker

Mporpamma / NMporpama / Program YeraHogneno no yl}nonuaHmo
(MuH/xB/min.)
XpycTawmm puc / Xpyctkuin puc / Rice crust 65 MUH.
Bbineuka / Buniuka / Cake 50 MUH.
Ha napy / Ha napy / Steam 30 MUH.
Mnos / Mnos / Pilaf 55 MUH.
Mapka / Xapka / Fry 25 MUH.
BapeHbe / BapeHbe / Jam 270 MYH.
3anekaHue / 3anikaHHsA / Bake 25 MUH.
Macra /MNacra / Pasta 25 MUH.
TyweHwne / TywKyBaHHsA / Stew 45 MUH.
PasorpeB / Posirpis / Reheat 25 MUH.
Puc / Puc/Rice 45 MUH.
Muyua / Miua / Pizza 35 MUH.
Ténnoe Monoko / Tenne monoko / Warm milk 10 MUH.
Kawa / Kawa / Porridge 60 MUH.
Viorypt / Morypt / Yogurt 360 MUH.
Msco / M'aco / Meat 45 MYH.
Bapb6ekio / Bapbekio / Barbeque 25 MUH.
MepnneHHas Bapka / MosinbHa Bapka / Slow cook 45 MUH.
BbicTpas Bapka / LLBnpaka Bapka / Fast cook 25 MUH.
Mupor / Mupir / Pie 50 MUH.
Pasmoposka / PoamopoxyBaHHs / Defrost 30 MUH.
Nanuwa / JlokwwHa / Noodels 25 MUH.
MonouHas Kawa / MonouHa Kawwa / Milk porridge 60 MUH.
Cyn/Cyn/Soup 60 MUH.
lpeuka / Mpeuka / Buckwheat 60 MVH.
Osowwm / OBoui / Vegetables 25 MUH.
OBcAHKa / BiBcaHka / Oatmeal 60 MUH.
®aconb / Keacona / Bean 45 MUH.
KapeHbliit Puc / Maperuii puc / Fried rice 25 MUH.




3AX0AU BE3MEKU

* YBa)KHO NMpounTanTe AaHy iHCTPYKLo nepes eKkc-
nnyatauji€to BUpoby, Ta o6 YHNKHYTN NOSIOMOK.

BukopucToBynte MynbTMBapKy TiflbKu AnA npu-
roTyBaHHA NPOAYKTIB.

* HenpaBusibHe MOBOAXEHHA MOXe Mpu3BecTn
[0 MOJIOMKM BUPOOY, HaHeCTU maTepianbHUN
36UTOK abo 3anopiaTU LKOAY 3[0POB’I0 KO-
pucTyBava. Bupib nprisHaueHuii TinbKu ans go-
MaLUHbOro BUKOPUCTaHHA. He BuKopurcTosyinte
B MPOMUCIOBUX Ta KOMEPLINHNX LinAax.

Mepep neplwvm BMMKaHHAM nepesipTe, un Bia-
NnoBifalTb TEXHIYHI XapaKTePUCTUKK, 3a3Ha-
YeHi Ha BMpPOGI, NapameTpam eneKTpomepeXxi.
He BuKopucToByiiTe BUpI6 Ha BynuLji i B NpuMmi-
LeHHAX 3 NiABULLEHOIO BOOTiCTIO MOBITPA.

* He 3aHyptoiite BMpi6 abo LUHYP XKMBJEHHA Y
BOAY Ta iHWIi pignHN.

* [Mpu nigknoYeHHi BUPoby [0 eneKkTprYHOI Me-
pexi He BUKOPUCTOBYINTE NepexigHnKN.

Mpu BigKNOUEHHI BUPOOY Bif MepeXi X1UBNeHHA
He TATHITb 3a LHYP, TPUMAaNTECA PYKOIO 3a BUNKY.

YHUKanTe TOPKaHHA eNeKTPOLIHYPOM rapAvoil
NOBEPXHi Ta FOCTPUX KPOMOK.

* He nippaBaiite Bupi6 il NpAMUX COHAYHMX
MPOMEHIB.

* He BMKOPWCTOBYITE BMPI6 3 MOLIKOAKEHVM
€N1eKTPOLIHYPOM abo BUIIKOIO, @ TakoX micna
TOro, AIK BMPi6 3aHypunu y Bogy abo nowKoau-
N1 6yAb-AKAM HLIVIM YMHOM.

LLlo6 yHUKHYTV yparkeHHA eNeKTPOCTPYMOM He

HamaramTecs CaMoCTiiHO po36upaT i pemMoH-

TyBaTW BUPIO.

¢ He 3aHyptonTe yawy nig XonogHy Boay siapasy
nicnAa NpuroTyBaHHA NPOAYKTIB, fanTe i OXo-
NOHYTW.

¢ He BMuKainTe MynsTMBapPKY 3 MOPOXKHBOIO YalLleto.

* He BUMKOPVCTOBYIiTE MynbTUBapKy 6€3 yalui.

* He 3amiHONTe Yaly iHWMMN KOHTENHepamu i

EMHOCTAMN.

* He BrKOpMCTOBYTE YaLly MynbTUBAPKM 418 NPO-
MVBaHHs iHrpeAieHTIB abo 3amillyBaHHA TicTa.

UKR Multifunction cooker

* He Buknagainte npoaykt 6esnocepefHbo Ha
HarpiBanbHU efleMeHT, BUKOPUCTOBYNTE Yaluy.

* He ButAryiite yawy nig yac po6oTn BUPOGY.

* He BuKopucToBynte mMeTanesi npegmeTtu, AKi
MOXYTb NMOAPANaTA MOKPUTTS YalLlli.

* He BcTaHOBnIOMTE Yally Ha HarpiBanbHi npuna-
An abo BapuiibHi MOBEPXHI.

* [loKpWTTA, HaHeceHe Ha MOBEPXHi Yalli, Moxe
MOCTYNOBO CTMPATUCA, TOMY HEOOXiJHO BUKO-
pucToByBaTH ii f6ainmBo.

* He cTaBTe B 6e3nocepefHil 6M3bKOCTI Bif CTi-
HY Ta Meb6niB. BinbHuiA npocTip Hag MynbTUBap-
KO Ma€ 6yt He MeHLe 30-40 cm.

YBara! [llig uyac po6oTn BUPIOG HarpiBaETbCs!
Y pasi HeobXiAHOCTi KOHTAKTY 3 MyNbTUBAPKOIO Mif
yac il poboTY, BUKOPUCTOBYITE KYXOHHI pyKaBuLyi.

* [InA pemMOHTY i perynioBaHHio BUpoOby 3BepTaii-
Tecs B HaMONV>KUMIN CEPBICHNI LEEHTP.

* byabTe 0CO6GNUBO YBaXkKHi MPU BUKOPUCTAHHI
BUPOOY B 6e3nocepeHiii 6Gn13bKOCTI Bif fiTEN.

He 3anuwaiite BBIMKHEHWI BUPi6 6e3 HarnAgy.

Bupi6 He Npu3HaYeHni AN BUKOPUCTaHHA 0CO-
6amu (BKJtOYakoun Aitein) i3 sHKeHUMN di3ny-
HVMW, YyTTEBUMMN abO PO3yMOBUMM 3Ai6HOCTA-
MM abo 3a BiiICYyTHOCTi Y HIX JOCBiAY, ab0 3HaHb,
AKLLO BOHW He 3HaxXoAATbCA Mif KOHTponem abo
MPOIHCTPYKTOBAHI NMPO BUKOPWCTaHHSA BUPO6OY
oco6oto, BiiNoBiAanbHOW 3a ix 6e3neky.

[iTn noBuHHI NepebyBaTu Mif KOHTpPoONem AnA
HefonyLeHHA rpu 3 BUPO6oMm.

BepexiTb 06nnuuA i pykn Bif napu, WO BUXO-
AUTb 3 KnanaHa.

He BcTaBnaiite metanesi abo iHWi npegmetn B
BMNYCKHUI KNnanaH.

He 3akpuBaiTe KpULIKY MynbTUBapKX PYLIHU-
Kamu abo iHWUMK NpegMeTamu.

He BukopucToByiTE NpUnaaas, Wo He BXOAATb
B KOMIMJIEKT NMOCTaBKM.

He 3anuwarite Bpi6 6e3 HarnAgy. 3aBxam Bu-
MUKaiiTe BMpI6 i BigKnouyanTe noro Big enek-
TPUYHOI Mepexi, AKLLO BU iM He KOpUCTYETeCA.



YBATA! LLlo6 yHVKHYTU OMiKiB, HE HaxunAanTecs
Haj NapoBuUM KnanaHom. [loTprmMmynTecb KpanHio
obepexHiCTb, BiAKPUBaOUM KPULLKY MynbTUBap-
K1 nig yac i 6esnocepefHbO NicnA NPUroTyBaHHSA
NPOAYKTIB.

YBATA! LL|06 YHUKHY TN NepeBaHTa)KeHHA MepeXKi
XapuyBaHHs, Lo He NifKnovainTe Brpi6 ofHovac-
HO 3 IHLWMM NOTYXXHUMM efleKTponpunagamv go
OfHi€l i TIET X NiHil enekTpomepeXi.

YBATA! He BUKOpWCTOBYIATE BMPI6 No3a Npumi-
LLIeHHAM.

YBATA! BctaHOBITb Npunag Ha cyxy, piBHY Ta *a-
poCTiliKy nosepxHio. He BcTaHoBnIoOMTE Npunaf
no6a13y ropiounx martepianis, BUGYXoBMX peyo-

MAHEb YNPABJIHHA

Krnonka «MEHIO» — pns Bu6opy pexumis.

Kronka «MATPUMAHHA TEMJA / CKACYBAHHSA»
- ANA CKnpaHHA obpaHOro pexumy / ckacyBaH-
HA MPUrOTYBaHHA HAaTUCHITb KHOMKY OAWH pa3 —
MyfibTMBapKa nepenae B peXKnum oUikyBaHHA — Ha
avcnnei Bigo6pasutbes «88:88». Ana nigrpyumku
TemnepaTypy HaTUCHITb KHOMKy Lie pa3 nicna
CKUAAHHA 06paHoro pexnmy.

Kronka «4AC MPUTOTYBAHHSA» — KHoMKa npu3Ha-
YyeHa ANA CaMOCTIMHOrO perynioBaHHA yacy. Ha-
TWCHITb KHOTKY [1Ba pa3u Micna Bubopy pexumy.

KHonka «BigcTpouka ctapTy» — KHOMKa JO3BONAE
BCTAaHOBUWTW Yac, Yyepes AKWi Npunag noyHe npu-
roTyBaHHA. HaTUCHITb KHOMKY OAWMH pasun nicna
BUOOPY pexnmy.

NEPEA NEPLUIUM BUKOPUCTAHHAM

MepeKoHaliTecs, Wo BcepeAnHi MynbTUBaPKU He-
Ma€ MaKyBaJibHUX MaTepianiB i CTOPOHHIX npej-
MeTiB. BCTaHOBITb Npunaj Ha Cyxy, piBHY Ta »a-
POCTIlKy MOBEPXHI0, BAANVHI Bif fxKkepen Tenna.

He po3milyiite npunag B 6e3nocepepHiii 6113b-
KOCTi 40 cTiHy abo me6bnis. Hiuoro He Knagitb Ha
MynbTMBapKy. He nepekpuBante BeHTUNALiNHI
OTBOPW.

HaTWuCHYBLWM Ha KHOMKY, BiAKpWIATE KPWLLKY Ta
BUIMITb YaLly.

Multifunction cooker
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BVH i camo3anlmuctux rasis. He ctaBTe npunag
nopAap 3 rasoBoto abo enekTpUYHOI NANTO, a
TaKOX iHWMW AxXepenamu Tenna.

YBATA! lMpy npurotyBaHHi NpoAyKTiB Ha nmapy
CTeXKTe 3a PiBHEM PiAUHY B YaLli, AoNMBaNTe Boay
B Yally B Mipy HeoOXigHOCTI.

* 3a60POHAETLCA NEPEHOCUTIU MPUCTPIN Mif yac
poboTu. BukopucToByinTe pyuky Ans nepeHe-
CEHHs, MOMNepeaHbo BiAKNOUMBLLIM BUPIG B
eNeKTPUYHOI MepeXi, BUMHABLUM Yally 3 npo-
[yKTaMy i JaBLUM BUPOOY OXOSIOHYTU.

* AKLo BUPI6 AeAakuniA yac nepebysano npw Temne-
patypi HKue 0°C, nepep, BKIIOUEHHAM MOro cnif
BUTPUMATM B KIMHATHVX YMOBaX He MeHLLE 2 rofVH.

HaTucHite KHOMKy «MEHIO», BUGepiTb NoTpibHY
BaM nporpamy.

HaTucHiTb KHONKy «BigcTpoyka ctapTy».

Krnonkamu «4AC» BCTaHOBITb NOTPiGHMI Yac. [Npwn
LbomMy OyayTb MUraT CBITIOBUIA iHAMKATOP 06-
paHoro pexumy i ingukatop «TAVIMEP,

HatucHitb kKHonky «CTAPT». CBiTnoBi iHguKkaTopu
nepecTtaHyTb 6nMmaty, i MynbTBapKa nepenge B
peXunMm BiflKnaZeHoro cTapry.

AKwo Bu He HaTucHeTe KHOMKy «CTAPT», npuro-
TYBaHHA He NMOYHeTbCA.

Knonka «CTAPT» — KHOMKa [03BONAE NPUroTy-
BaHHI0 NMoyaTy Bifjpasy nicnia BUbopy pexmmy.

MpomuiiTe TeNIo BOAOIO 3 MUIOYMM 3aCO60M BCi
3 €MHIi AeTani: NapoBUin KnanaH, yaluy, nonaTky,
OMOJIOHVIK, MiPHWI CTaKaH, NOTOK AJ1A FOTyBaHHA
Ha napy, CTakKaHYUKM | KpULLEYKN.

MpocywiTb BCi Aetani.

Kopnyc MynbTMBapKu NpoTPiTb BOIOrOK TKaHM-
HOI0, MiCNA YOro BUTPITb HaCyXo.

He nouwnHaiite NPUroTyBaHHA, NOKN HE NepeKko-
Ha€Tecs, WO 3HiIMHA Yalla BCTaHOBNEHa B MynbTu-
BapKu NpaBusibHO.



NMEPE] NOYATKOM NPUTOTYBAHHA

[inA BU3HaueHHA KinbKocTi pucy abo 6yab-akuii
iHWWIA Kpynu, BUKOPUCTOBYIMTE MIPHWUA CTaKaH-
UMK, AKAN BXOAUTb B KOMMMIEKT MybTMBAPKU.
Hanwusaiite Bogy BigNOBIAHO A0 KiNbKOCTI MipHUX
CKNAHOK, ane npu Lbomy nam’atanTe, Wo BCi Kpy-
nv B6upatoTb Bogdy no-pisHomy. He 3anoBHtoiite
vauwy 6inblue 60% Big, ii 3aranbHoro obcary. Cnia-

EKCNAYATALIIA BUPOBY

MoknagitTb NPOAYKTY B Yallly, AOTPUMYIOUNCH pe-
KOMeHfaLi B peuenTi (auB. KHUry peuenTis). Mo-
MICTiTb Yallly BCcepefuHy MynbTUBapKU. 3akpuinte
KpULKy. MigKnoYiTh MynbTMBapKy [0 eNeKkTpo-

. . (]
mepexi. Ha aucnnei Bu nobaunte «38:88».
MynbTriBapka mae 30 Nporpam NpUroTyBaHHs.

HatucHitb kKHonKy «MEHIKO» HeobxigHy KinbKicTb
pasiB, Wob BMOpaTh oaHy 3 Nporpam: «XpycTKuii
puc», «Buniuka», «Ha napy», «[noe», «Kapka»,
«BapeHHsa», «3anikaHHA», «[acta», «TyliKyBaH-
HA», «Po3irpiB», «Pucy, «Miua», «Tenne mMonoko»,
«Kawa, «MlorypT», «<M'aco», «bapbekio», «[oBinb-
He BapiHHA», «llIBnake BapiHHA», «[npir», «Po3-
MOPOXyBaHHA», «JIoKWwnHa», «MonouHa Kala»,
«Cyn», «[peuka», «OBoui», «BiBcAHKa», «<KBaconsay,

YCTAHOBKA YACY NPUTOTYBAHHA

Micna Toro, Ak BU 0bpany nporpamy, Ha gucnnei
6yne BipobpaxaTtnca nonepefHbO BCTaHOBJIE-
HWIM Yac NPUroTyBaHHA. HaTUCHITb KHONKY «BPE-
MA/YAC», Wwob BCTaHOBUTU Yac MPUrOTYBaHHA,
iHgukatop YACY MPUTOTYBAHHA BBiMKHETbCA.

OYHKLIA «TAUMEP»

Lia ¢yHKUiAa po3BONsE BigKNacTu vac nouar-
Ky npurotyBaHHs. Bubepitb nporpamy, a no-
TiM HaTUCHITb KHOMKy «BIACTKPOYKWN CTAPTY

/ YAC NMPUTOTYBAHHS». Ha gucnnei 3'saButbea

An.an . . .
«0U:00». Hatuchith KHonku «YAC», i BUGepiTh

6axaHM Yac 3aTPUMKW NPUroTyBaHHA. MynbTu-

6
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KylTe 3a TUM, Wo6 NpoAyKT! 6ynn piBHO Po3mno-
AineHi no vawi. Buknapatouu iHrpeaieHTn B vawy
MyNbTUBaPKY, NaM'ATalNTe, WO Npu NPUroTyBaHHi
NPOAYKTIB, WO MaloTb 3[aTHICTb HabyxaTn y ra-
pAauiii Bogi (puc, cyxi dpykTn) abo BMAINATY MiHY,
He 3anoBHIOTEe Yally Gifbll HiXX Ha NMOMOBUHY i
obcary.

«CMaXkeHU pUC», «PyuHmnin pexxkum». Mpu Lbomy
Hanpot! obpaHoi nmporpamu byae 3aropATUCA
CBITNOBWI iHAMKaTop. Ha aucnnei Bu nobauute
BCTaHOB/IEHWI Yac NPUroTyBaHHA 06paHoi Npo-
rpamu. MNonepefHbO BCTAaHOBNEHMIA Yac Nporpa-
MU «PyYHUIN pexrm» cTaHOBUTb 10 XB.

Mip yac po6oTi 3 nporpamamu: «<Ha napy» HeobXxia-
HO BMKOPWCTOBYBAaTU EMHICTb AN1A naposapku. B
yallly HanmiTe BOAy, B EMHICTb NOKNaAiTb NPOAYKTH,
BCTAHOBITb EMHICTb Ha ually. Konu mynbTrBapka
npawioe, Ha ancrnel BigobparkaeTbcsa yac NpuroTy-
BaHHA Xi. [0 3aKiHYeHHIO Yacy, NPUroTyBaHHA 3a-
KiHunTbCA. [ina nporpam «Pucy, «Mupir i «<XpycTkin
pvic» Ha gucnnei Gyae BinobpaxxaTvca MUHYNNN Yac
MPUroTyBaHHsA, 3aMiCTb Yacy, LLO 3aULLMBCA.

Yac npurotyBaHHA «Pucy», «XpycTkoro pucy»
i «lnpora», 3anporpamoBaHO Ha nonepegHbo
BCTAHOBEHMI Yac. ToMy Yac NPUroTyBaHHA Ha Lii
3 nporpamu He Moxe Oy T BCTaHOBNIEHO BPYYHY i
NPY3HAYAETLCA aBTOMATUYHO.

BapKa MoyYHe roTyBaTtu, NicnA Biffiky BCTaHOB-
neHoro yacy. Hanpviknag, AKLWo Bu xoyeTe, W06
noyYyaToK NPUroTYBaHHA i 6yno uepes 2 roguHu
i 30 XBUAUH, HAaTUCHITb KHOMKY «4AC», BCTAHOBITb

. Ao a0
Ha gucnnei «Oc: 30,
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3AKIHYEHHA NMPUTOTYBAHHA.
MATPUMAHHA TEMNEPATYPU

Pexxunm «[ligTpymaHHA TemnepaTypu» 3anycka-
€TbCA aBTOMATUYHO MiCNA 3aKiHYeHHA NPUroTy-
BaHHA i 36epirae HeoOXigHy ANsA CTpaBu Temne-
paTypy. 1o 3aKiHYeHHI NpUroTyBaHHA Ha aucnnei
Bif06Pa3NTbCA «-:-», 3arOpPUTbCA CBITNOBUN iHAN-

YUCTKATA fjornan

Buvpi6 cnig perynapHo 4icTutv i BUGanATY 3 oro
noBepxHi Byab AKi 3anuwkm ixi. MNepen yuniieH-
HAM BUMKHITb MYNbTMBapKy, BiAKMoYiTh il Big
enekTpomepexi i ganTe i oxonoHyTu. MpoTpiTb
naHesib ynpaeBniHHA, 30BHILLHIO | BHYTPILUHIO MO-
BEPXHi BOJIOrol TKaHUHO 3 MUIOYKM 3acO60M,
nicna Yoro BMTPITb Hacyxo. He muiite Kopnyc y

3BbEPITAHHA

UKR Multifunction cooker

kaTop «CKacyBaHHA /nigirpis». HaTncHyBLWwN Lo
KHOMKY MOXHa cKacyBaTu Ljlo GpyHKLito. [oBTop-
He HaTUCKaHHA BBiMKHe faHy oyHKLUit. AKLo
MynbTVIBapKa He BUKOPVCTOBYETbCA, BifjKOYaii-
Te il Big mepexi.

BOAI i He po3nuntonTe BOAY Ha HbOro. Bumuite
yally Temnnaow BOAOK 3 MUIOYMM 3aco60M i BU-
TPiTb Hacyxo. 3HiMiTb KOHTelHep AnsA 360py
KOHJeHCaTy, NPOTPIiTb NOro BOMOrol0 TKaHNHOIO,
BCTAHOBITb Ha Micue.

YBATA! He MuiiTe 3HIMHI 4aCTUHWN MYNbTUBaPKN Y
NOCYAOMUINHIN MaLUNHI.

MNepekoHanTecs, Wo Npunag BiAKMNOUEHUI Bif eneKTpoMepeXXi i MOBHICTIO 0X0NoB. BukoHanTe BCi BUMOru
posginy «<YNCTKA TA [IOMIAL». 36epiraiite MynsTMBapPKY B CyXOMY YMCTOMY MiCLii.

TEXHIYHI XAPAKTEPUCTUKU

EJ'IeKTpO)KI/IBJ'IeHHH

MoTyHicTb

220-230 Bonbr, 50 lepuy
700 Batt



MEPbI BE30MACHOCTU

* BHMMaTeNbHO MpoynTaiiTe [aHHY WHCTPYK-
Lmio nepey KCryataumein nsaenua Bo unsbe-
»aHue NosIOMOK .

Vicnonb3yiite MynbTBapKy TONbKO AJA MPUro-
TOBJIEHUA NPOAYKTOB.

* HenpaBuibHoe o6palleHrie MOXeT MNpKBecTu
K MOJSIOMKe M3[enus, HaHecTV MaTepuranbHblii
ylep6 unm NprYuHUTL BPEA 3[0POBbIO MOJb-
30Batens. 3genvie npefHasHayeHo TONbKO ANd
[IOMaLUHero ncnonb3oBaHuaA. He ncnonb3yiite B
MPOMBbILLNEHHbIX 1 KOMMEPYECKVX LieNsiX.

¢ Mepen nepBOHaYanbHbIM BKIKOYEHUEM MPO-
BepbTe, COOTBETCTBYIOT IV TEXHUYECKME XapaK-
TEPUCTUKK, YKa3aHHble Ha W3penuu, napame-
Tpam 3anekTpoceTn. He ncnonb3ynte nsgenune
Ha ynuue 1 B MOMELEeHNsAX C MOBbILEHHOM
BNa)KHOCTbIO BO3AyXa.

* He norpyxavite usgenve nan WHyp B BOgy 1
Lpyrue }naKkocTu.

* [py NofKMIOYeHNN U3[ENNA K SNeKTPUYECKOo
CeTU He UCMONb3yINTe NepexofHUKM.

* [pu OTKNIOYEHNN N3AENNA OT CeTV NUTaHNA He
TAHUTE 3a LUHYP, AePXKUTECh PYKOW 3a BUJIKY.

/136eraiiTe KacaHWA 3NEKTPOLUHYPOM ropsayen
MOBEPXHOCTU 1 OCTPbIX KPOMOK.

* He nopseprainte usgenve BO3AencTsuio nps-
MbIX CONTHEUHbIX JTyYeil.

* He wncnonb3yiite usgenne ¢ noBpeXAeHHbIM
3NEKTPOLUHYPOM WM BUIIKOWA, a Takxe nocne
TOro, Kak npubop norpysunv B BOAy Unm no-
BpeAunn nobbiM APYrM obpasom.

Bo usbexxaHne nopaxeHWA 31eKTPOTOKOM He
nblTaiTecb CaMOCTOATENIbHO pa3bupatb 1 pe-
MOHTVPOBaTb M3fenue.

* He nomelyanTte yaly nog XonogHyt sofy cpa-
3y Nocsie NPUroToB/IeHNA NPOAYKTOB, AalTe el
OCTbITb.

* He Bkntovante MynbTMBapKy € MyCTON Yallewn.

He ncnonb3yiite MynbTriBapKy 6€3 yalum.

* He 3ameHANTe yally APYrMn KOHTEHEpamMu 1
eMKOCTAMMU.

He ncnonb3yite CbeMHyio yally MysbTUBapKu
A5 TPOMbIBAHUSA VHTPEAVEHTOB WAV 3ameLuu-
BaHWs TecTa.

RU Multifunction cooker

* He BbIknagbiBaiiTe NpOAYyKTbl HEMOCPEACTBEHHO
Ha HarpeBaTesIbHbI SNIEMEHT, UCMONb3YIATE Yallly.

* He BblHMMalTe Yallly BO BpeMsi paboTbl 3genus.

* He VICI'IOJ1b3yl7ITe MeTannnyeckme npengmeTobl,
KOTOpble MOTYT nMouapanaTb NOKPbITUE Yalln.

¢ He ycTaHaBnuBanTe yally Ha HarpesaTe/bHble
npubopbl M BapOUHble MOBEPXHOCTU.

° nOKprTI/Ie, HaHeCeHHOe Ha NOBEPXHOCTb Yalln,
MOXeT NMOoCTeNeHHO CTUPATbCA, MO3TOMY Heob-
XOoAMMO ncnosiboBaTb ee 6epe>KHo.

* He pa3melyaiite nsgenve B HenocpencTBEHHOM
6n130CTK OT CTeHbI U Mebenn. CBob6oaHoe Npo-
CTPaHCTBO Haj MyNbTUBAPKOW AOSIKHO ObITb He
meHee 30-40 cm.

BHumaHue! Bo Bpems paboTbl M3aenne Harpesa-

eTcal B cnyyae HEOGXOAMMOCTY KOHTaKTa C MyJib-

TUBAPKO BO BpemA ee paboTbl, MCMONb3yNnTe

KYXOHHbIe pyKaBuLibl.

e [1nA pemMoHTa 1 perynnpoBKnu mnsgenvsa obpa-
LWanTecb B 6GnnKanwmini CEPBUCHBIN LIeHTP.

* bynbTe 0COBEHHO BHUMATENbHbI NPU UCMOSb-
30BaHUN N3[eNVs B HEMOCPeCTBEHHON 6/1130-
CTW OT fJeTen.

He ocTtaBnsiTe BKnoueHHoe usgenue 6e3 npu-
cmoTpa.

M3pgenve He NnpefHa3HaveHo Ans UCNONb30Ba-
HUA NMUamMK (BKoYan AeTel) C MOHUXEHHbIMN
buU3nYeCKMI, YyBCTBEHHBIMM U YMCTBEHHbI-
MW CNOCOBGHOCTAMY UMK NPY OTCYTCTBUN Y HUX
onbiTa, WM 3HAHWI, eCIN OHW He HaxomATcA
MOA KOHTPOJIEM UIN HE NPOVHCTPYKTUPOBaHbI
006 WCNONb30BaHWM U3JENUA JINLOM, OTBET-
CTBEHHbIM 3a 1X 6€30MacHOCTb.

[leTn BoMmKHbI HAXOANTLCA MO KOHTPOEM ANA
HefoNyLeHNA Urpbl C 3AeNneM.

beperute nuuyo n PYKW OT Nnapa, BbIxoAsALlero n3
KnanaHa.

He BcTaBnante meTannunyeckue unu ppyrue
npeAMeTbl B BbIMyCKHOW KnanaH.

He HakpblBanTe KpbllUKy MyNbTUBAapPKW MNOMO-
TeHLamy v ApYrumMm npegmeTamu.

* He I/ICI'IOJ'Ib3yI7ITe NPUHaANeXHOCTN, He BXOAA-
Line B KOMNNEKT NOCTaBKN.



* He octaBnaiite nsgenvie 6e3 nprcmotpa. Beerga
BbIK/lOYaliTe M3aenne 1 OTKIoYaiiTe ero oT dMek-
TPWYECKOI CeT, CNIN Bbl IM He MOfb3yeTech.

BHUMAHUE! Bo n36exaHne 0KOroB He HaKmno-
HANTeCb Haj NApoBbIM KnanaHom. Cobntofante
KPaMHIO OCTOPOXHOCTb, OTKPbIBAA KPbILIKY
MYyNbTVBapKN BO BPeMA W HenocpencTBEHHO
nocsie NPUroToBIEHNA NPOLYKTOB.

BHUMAHMUE! Bo un3bexxaHve neperpysku cetu
NUTaHWA, He NoAKoYanTe n3nenne ofHoBpe-
MEHHO C APYrMMY MOLLHBIMU 371eKTponprbopa-
MU K OQHOW 1 TOW e IMHUN INeKTPOCeTH.

BHUMAHMUE! He ncnonb3yiite nsgenve BHe no-
MelLLeHuA.

MAHEND YNPABNEHUA

KHonka «MEHIO» — ansi BbI6opa pexxumos.
Knonka «MOAOEPXKAHWE TEMJIA/OTMEHA» -
[ina cbpoca BbIGPAHHOrO PEXMMa/OTMEHbI NPU-
FOTOBNEHUA HAXXMUTE KHOMKY OAMH pa3 — MyJib-
TUBapKa nepenfer B PeXUM OXMAAHUA — Ha
avcnnee oto6pasutca «B88:88». Ana noggepxa-
HUA TeMNepaTypbl HAXXMITE KHOMKY eLé pas no-
cne cbpoca BbIGPAHHOIO pexunma.

Knonka «BPEMA TPUTOTOBJIEHUA» — KHoMKa
npefHasHayeHa 1A CaMOCTOATENbHON perynu-
POBKM BpeMeHU. Haxxmute KHOMKy ABa pa3a no-
cne Bblbopa pexrma.

Knonka «OTCPOYKA CTAPTA» — KHOMKa no3Bo-
NIAET YCTAaHOBUTb BPEMS, Yepes KoTopoe nproop

MEPEA NEPBbIM UCMO/Ib30BAHUEM

M3Bnekunte yCTpOIZCTBO N3 YyNakoBKW, ypanute
BCe yrnakoBOYHble MaTepuasbl.

YcTaHOBWTE MyNbTVMBApPKY Ha POBHYl — Tenno-
CTOMKYIO MOBEPXHOCTY, BAAMN OT KYXOHHbIX WNC-
TOYHUKOB TeMna.

He pa3meluaiite n3aenvie B HenocpeacTBeHHO 65m-
30CTW K MpegmMeTam, KOoTopble MOTyT ObiTb MOBPEX-
[leHbl BbICOKOW TemnepaTypon BbIXoAALLero napa.
Ha»aB Ha KHOMKY, OTKpPOWTe KPbILLKY 1 U3BEKN-
Te yauy.

RU Multifunction cooker

BHUMAHMWE! YctaHaBnvBante nsgenve Ha poBs-
HOW TenIOCTONKON NOBEPXHOCTW, BAaNmM oT Uc-
TOYHWKOB BJIaru, Tensa v OTKPbITOroO OrHA.

BHUMAHMUE! Mpun rotoBke NpoayKToB Ha napy

cnepnTe 3a YPOBHEM XUAKOCTW B Yyalle, Aonn-

BaliTe BOAY B Yally Mo Mepe HeObXO[UMOCTH.

3anpeLuaeTca NepeHoCnTb YCTPOMCTBO BO Bpe-

MA paboTbl. Vicnonb3yiiTe pyuKy AnA nepeHo-

CKW, NpeaBapuUTenbHO OTKIIOUUB M3fenve ot

SNeKTPUYECKON CeTU, BbIHYB Yallly C NPoAyKTa-

MU 1 AaB U38eNunio OCTbITb.

Ecnu nspgenne Hekotopoe BpemMA HaxoAauochb

npu Temnepatype Huxe 0°C, nepep BKOYEHW-

eM ero cfiefyeT BblgepKaTb B KOMHATHbIX yC/10-

BMAX HE MeHee 2 YacoB.

HauYHET NpuroToBieHne. Haxmure KHONKy ofunH
pasa nocne Bbibopa pexuma.

Haxmute KHonky «MEHO», BbiGepuTte HyXHy0
BaM NporpamMmmy.

Haxmute kHonky «OTCPOYKA CTAPTA».
Knonkamu «BPEMS» ycTaHOBUTE HYXXHOe Bpems.
Mpwv 3ToM 6ygyT MUraTh CBETOBO UHAVNKATOP Bbl-
6paHHOro pexxnma n nHankatop «TAVIMEP».
Haxmute kHonky «CTAPT». CBeToBble MHAMKa-
TOpbl NepectaHyT MuraTb, U My/bTUBapKa nepe-
AT B peXKNM OT/IOXEHHOrO CTapTa.

Ecnwn Bbl He HaxmeTe KHoMKy «CTAPT», npurotos-
NeHVie He HauHeTcA.

Krnonka «CTAPT» — KHOMKa No3BOIAET NPUroTOB-
NeHNIo HauaTb Cpasy nocse Bbibopa pexuma.

MpomoiiTe Ténnol BOAOI C MOKLMM CPEACTBOM
BCE CbEMHble [eTanu: MapoBOW KnanaH, yvaily,
NONaTKy, NONOBHUK, MEPHbIV CTakaH, NOTOK AnA
rOTOBKW Ha Napy, CTaKaHYMKN 1 KPbILLEYKM.

MpocywunTte BCe CbEMHble AeTanu.

Kopnyc mynbTuBapKku MpoTpute BRaXHOM TKa-
HblO, MOC/e YEro BbITPUTE HACYXO.

He HauumHaliTe NpuroToBneHue, noka He ybeau-
Tecb, YTO CbeMHas Yallla yCTaHOBJIeHa B MyNbTU-
BapKe NpaBwbHO.



MEPEA HAYAJIOM NPUTOTOBJIEHUA

[lna onpefeneHns Konmyectsa puca nnm nioboi
APYron Kpyrbl, UCMONb3yNTe MEPHbIN CTaKaHUMK,
KOTOPbIV BXOAMT B KOMMAEKT MynbTuBapku. Ha-
NnBaiiTe BOAy B COOTBETCTBMM C KONNYECTBOM
MepHbIX CTaKaHOB, HO PV 3TOM MOMHUTE, YTO
BCe Kpyrbl BMUTbIBAIOT BOAY No-pa3Homy. He 3a-
nosHANTe vawy 6onee 60% oT eé obuiero o6b-

IKCMTYATALLMA U3AENKA

MonoxmTe NMPOAYKTHI B YaLly, Cleays peKomeH-
jauusm B peuente (cMm. KHury peuentos). [Mo-
MecCTUTE Yally BHYTPb MyNbTMBApKuW. 3akponTe
KPbILKY A0 Wenuka. Mogknounte MysbTUBapKy K

] [
anekTpoceTn. Ha aucnnee bl ysuaute «38:885.
MynbTtrBapka nmeet 30 NporpaMmm NPUroTOBNEHUA:

Haxmute kHonky «MEHIO» Heobxopmmoe Ko-
JINYECTBO pa3, uToObl BbIOpaTb OAHY U3 Mpo-
rpamm:  «Xpyctawmii  pucr», «Bbineuka», «Ha
napy», «Mnoe», «¥apka», «BapeHbe», «3aneka-
Hue», «Mactay, «TyweHune», «Pasorpes», «Pucy,
«Muuua», «Ténnoe monoko», «Kaway, «/orypt,
«Msico», «bapbekio», «<MepneHHan Bapka», «bbl-
CTpan Bapka», «[upor», «<Pazamopo3ska», «Jlanway,
«MonouHaa Kawa», «Cyn», «peyka», «OBoLn,
«OBcAHKa», «Daconby, «KapeHbiit Puc», «PyuHon
Pexumy». Mpn 3TOM HanpoTuB BblGpaHHOW MpPo-

YCTAHOBKA BPEMEHU NPUTOTOBJIEHUA

Mocne Toro, Kak Bbl Bblbpanu nporpammy, Ha
gucnnee no ymonyaHuio, byaet otobpaxaTbcs
Bpema npurotoBfieHna. Haxmmte KHonky «BPE-
M#l», 4TO6bI YCTaHOBWTL BPEeMA MPUrOTOBMIEHUSA,
nHankatop BPEMEHW MPUTOTOBNEHUA BKnio-
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éma. CnegnTe 3a TeMm, YTOGblI NPOAYKTbI OblIn
POBHO pacrnpeaeneHbl no yalue. Boiknagpisas nH-
rPeaueHTbI B Yally My/bTUBAPKM, MOMHUTE, UTO
npn BapKe NPOAYKTOB, MMEWLMX CNOCOBHOCTL
HabyxaTb B ropsauel Bofe (puc, cyxve GpyKTbl)
W BbIAENATD MeHY, HE HaMoNHANTe yaly 6onee
YyeM Ha MosioBUHY ee obbema.

rpammbl 6yAeT 3aropaTbCA CBETOBOW MHANKATOP.
Ha pucnnee Bbl yBMAWTE npepycTaHOBIEHHOE
BPEMA NMPUroTOBNIEHUA BbIGPAHHO NPOrpaMmbl.
MpepycTaHoOBNEHHOE BpemMsA nporpammbl «Pyuy-
HOW peXxmum» cocTaBnAeT 10 MUH.

Mpu pabote nporpammbl «Ha napy» Heo6xoANMO
MCNOoMb30BaTb EMKOCTb ANA NapoBapku. B vawy
HanewTe BOAY, Ha peLleTKy NoNoXnTe NpoayKTbl,
YCTaHOBUTE peLleTKy Ha yally.

Korpaa mynbTBapka paboTaeT, Ha Agucnnee oTo-
6paxkaeTca BpeMs NpurotosneHna nuwn. Mo nc-
TEeUYEHNIO BPEMEHU, MPUTOTOBNIEHNE 3aKOHUNTCA.
[na nporpamm «Pucy, «Mnpor» n «Xpycrawuin
pyc» Ha avcnnee 6yaeT oTobpaxaTbca npolea-
Lee Bpems NPUroToBJIEHNA, BMECTO OCTaBLLEro-
CA BpeMeHMU.

yntcA. Bpema npurotosneHuna «Pucay, «Xpycta-
wero puca» u «fmpora» 3anporpamMmmmpoBaHo no
ymonyaHuto. lMosTomy Bpema NpuroToBieHnsa Ha
3TV 3 NPOrpaMmbl He MOXeT ObITb YCTaHOBIEHO
BPYYHYIO N Ha3HaYaeTCA aBTOMaTUYeCKN.



OYHKLUA <TAAMEP»

llaHHaa ¢yHKLMA NO3BONAET OTNOXUTb BpemA
Hayana npuroToBieHus. BoibepuTe nporpammy,
a 3aTeM Haxkmute KHonkKy «OTCPOYKA CTAPTA/
BPEMA MNMPUTOTOBJIEHNAx». Ha aucnnee noasuT-

amnomn
cA «iuuy, Haxxmute kHonkm «BPEMfA», n BbI-
b6epuTe Kenaemoe BpPemsa 3afe€pPXKKM MPUroToB-

OKOHYAHME NPUTOTOBJIEHUA.
NOAAEPXKAHUE TEMNEPATYPbI

Pexxum «MopfepxaHve TemnepaTtypbl» 3anycka-
eTCA aBTOMATMUECKN MOC/Ie OKOHYaHWA Mpuro-
TOBJIEHVA 1 COXPaHAET HeobxoanMyto Ana bnoga
Temnepatypy. [0 OKOHYaHWM NPUrOTOBNEHUA
Ha gucnnee oTtobpasmUTCA «-:-», 3aropuTCa CBe-

YUCTKA U YXOA

M3penue cnepyet perynapHoO YMCTUTb U YAANATb
C ero noBepXHOCTU Ntobble ocTaTKu nuww. Mepen
UNCTKOW BBIKMIOUNTE MYNbTUBAPKY, OTKAKUMUTE
ee OT 2N1eKTPOCeTN 1 JaiTe el oCTbITb. [TpoTpuTe
naHenb ynpaBieHUsA, BHELHIO W BHYTPEHHIOK
NOBEPXHOCTN BMAaXHOW TKaHbIO C MOIOLUM Cpea-
CTBOM, MOC/Ie Yero BbITPUTE Hacyxo. He moiite
Kopnyc B Bofle U He pacnblifiTe BOAY Ha Hero.

XPAHEHUE

RU Multifunction cooker

nenma. MynbTuBapka HayHeT roToBuTb, mocne
oTcyeTa yCTaHOBNEHHOro BpemeHwu. Hanpumep,
€C/IN Bbl XOTUTE, YTOObl HAYano MPUroTOBNEHMNSA
nuwm 6o yepes 2 yaca U 30 MUHYT, HaXMU-
Te KHOMKy «BPEMf», yctaHoBuTe Ha pAwucnnee

" [y
«UE: 3\_;)).

TOBOW MHAMKaTop «OTMeHa/noporpes». Haxas
3Ty KHOMKY MOXXHO OTMEHUTb AaHHYI0 GYHKLMIO.
[oBTOpHOE Ha)KaTue BKIIOUNT AaHHYI0 GYHKLMIO.
Ecnu mynbTuBapka He MCMONb3yeTcA, OTKIIoYaii-
Te ee OT CceTU.

BbimonTe yaluy Tennon BOJON C MOLWMUM cpefa-
CTBOM U BbITpUTE Hacyxo. CHUMUTE KOHTelHep
ana cbopa KoHAeHcaTa, NPOTPUTE ero BakHOW
TKaHblO, yCTAaHOBHMTE Ha MECTO.

BHUMAHME! He monTte CbeMHble 4acTu MynbTu-
BApPKM B MOCYJOMOEYHOW MaLLnHe.

Y6epuTtech, 4To NPMOOP OTKIIOUEH OT 3MIEKTPOCETU M MOHOCTbIO OCTbI. BbinonHWTe Bce TpeboBaHUA pas-
nena «YNCTKA N YXO[». XpaHuTe MynbTUBapKy B CyXOM YNCTOM MecTe.

TEXHUYECKUE XAPAKTEPUCTNKK

dneKTponutaHue

MowHocTb

220-230 Bonbrt, 50 lepuy
700 Batt
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SAFETY PRECAUTIONS

* Read this manual carefully before using the
product in order to avoid breakdowns.

* Use Multicooker only for cooking.
* Improper handling can cause damage to the
product, property damage or harm to the user.

The product is intended for household use only.
Do not use for industrial purposes.

Before the first connecting, check that the spec-
ifications listed on the product to the mains
voltage. Do not use outdoors or in areas with
high humidity.

Do not immerse the unit or power cord in water
or other liquids.

* When connecting the unit to the mains do not
use adapters.

* When you disconnect the product from the
power supply, do not pull on the cord, keep
your hand on the plug.

Avoid touching the electrical cord, hot surfaces
and sharp edges.

Do not expose to direct sunlight.

Do not use damaged electrical cord or plug, or
after the appliance immersed in water or dam-
aged in any way.

To avoid electric shock, do not attempt to disas-
semble or repair the product.

Do not put a bowl under cold water immedi-
ately after cooking, allow it to cool.

Do not include Multicooker with empty bowl.

Do not uses without Multicooker bowl.

Do not replace the cup containers and other
containers.

Do not use a removable bowl for washing Mul-
ticooker ingredients or dough.

Products do not lay directly on the heating ele-
ment, use the bowl.

Do not remove the bowl while the product.

Do not use metal objects that can scratch the
finish of the bowl.

Do not place the bowl on the heaters or cook-
ing surfaces.
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» Coating on the surface of the bowl, may gradu-
ally fade, so use it carefully.

* Do not place the product in close proximity to
the walls and furniture. Headspace Multicooker
should be at least 30-40 cm

Attention! During operation, the product is
heated! If necessary, contact Multicooker during
operation, use oven mitts.

e For repair and adjust product, please contact
the nearest service center.

* Be especially careful when using this product in
close proximity to children.

* Do not leave the product unattended.

* Product is not intended for use by persons (in-
cluding children) with reduced physical, sen-
sory or mental capabilities or lack of experience
or knowledge, unless they are controlled or not
instructed on the use of the product by a per-
son responsible for their safety.

e Children must be under the control of the game
in order to avoid the product.

* Protect face and hands from the steam coming
out of the valve.

* Do not insert metal or other objects into the
outlet valve.

* Do not cover the lid Multicooker towels or other
objects.

* Do not use attachments not supplied.

* Do not leave the product unattended. Always
turn off the product, disconnect it from the
mains when not in use.

CAUTION! To avoid burns, do not lean over the
steam valve. Extreme caution when opening the
Multicooker during and immediately after cooking.
CAUTION! To avoid overloading the power supply,
do not connect the product simultaneously with
other large appliances to the same power line.

CAUTION! Do not use this product outdoors.

WARNING! Install the product on a flat heat resis-
tant surface, away from moisture, heat and open
flame.
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NOTE! When cooking foods for a couple watch
liquid level in the bowl, add water to the bowl as
needed.

* Do not carry the device during operation. Use
the carrying handle, after removing the prod-

CONTROL PANEL

«Menu» button - to select modes.

Button «KEEP WARM / CANCEL» - To reset the
selected mode / cancel cooking press the button
once — multicooker enters standby mode - the

display shows «88:88». To maintain the tem-
perature, press the button again after the reset
mode is selected.

Button «COOKING» — This button is used for self-
adjustment time. Press twice after selecting.

Button «DELAY START» — button allows you to set
the time after which the unit will begin cooking.
Press one time after selecting.

BEFORE FIRST USE

Unpack the unit, remove all packing materials.

Set on a flat Multicooker heat resistant surface,
away from the kitchen heat sources.

Do not place the product in close proximity to
objects that can be damaged by heat escaping
steam.

Clicking on the button, open the cover and re-
move the bowl.

BEFORE COOKING

To determine the amount of rice or other cereals,
using a measuring cup, this included Multicook-
er. Pour water in accordance with the number
of beakers, but remember that all the grains ab-
sorb water differently. Do not fill the bowl more
than 60% of its total volume. Take care that the
products were evenly distributed over the bowl.

Multifunction cooker
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uct from the mains by removing the bowl with
food and giving the product to cool.

e If the product was some time at temperatures
below 0 ° C, before turning it should be kept
under ambient conditions for at least 2 hours.

Press «<MENU» — button, select the desired pro-
gram.

Press the «Delay start».

Press the «TIME» to set the desired time. This will
cause the LED mode is selected and the indicator
«TIMER».

Click «<START». Indicator lights stop blinking and
multicooker switches to delayed start.

If you do not press the «START» will not start
cooking.

Button «START» - button allows to start cooking
immediately after selecting.

Rinse with warm water and detergent all remov-
able parts: the steam valve, bowl, spatula, ladle,
measuring cup, tray steaming, cups and lids.

Dry all removable parts.

Housing Multicooker wipe with a damp cloth,
then wipe dry.

Do not start cooking until you are sure that the
removable bowl set in Multicooker correctly.

Laying out the ingredients in a bowl Multicooker
remember that when cooking foods that have
the ability to swell in hot water (rice, dry fruits)
or release foam, do not fill the cup more than half
of its volume.

13
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OPERATION SHEET

Place the food in the bowl, following the instruc-
tions in the recipe (see recipe book). Place the
bowl inside Multicooker. Close the cover until it
clicks. Multicookers connect to the mains. On dis-

play you will see «B38:88>.
Multicooker has 30 cooking programs:

Press «MENU» many times as necessary to select
one of the programs: «Crispy rice», «Bakery», «A
couple», «Pilaf», «<hot», «Jam», «Baking», «pasta»,
«Quenching», «Warming Up», «Figure», «Pizza»,
«Warm milk», «Porridge», «<Yogurt», <meat», «bar-
becue», «Slow Cooking», «Quick Cooking», «cake»
«Defrost», «noodles», «Milk Porridge», «soup»,
«Buckwheat», «vegetables», «<bunting», «beans»,
«Fried Rice», «<Manual Mode». While on the con-
trary the selected program will light up LED.
On display you will see the preset cooking time

SETTING THE COOKING

Once you have selected a program, on the dis-
play will default to the cooking time. Press «TIME»
to set the cooking time, cooking time indicator
turns on. Time cooking rice, crispy rice cake and is

FUNCTION «TIMER»

This feature allows you to delay the start time of
preparation. Select a program, and then press
«DELAY START / COOKING TIME». The display

"
shows «00:00. Press «TIME, and select the de-

AFTER COOKING.
KEEPING THE TEMPERATURE

Mode «Keeping the temperature» starts auto-
matically after cooking and keeps the tempera-
ture necessary for the dish. After cooking, the
display shows «-:-» indicator light «Cancel / heat-
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of the selected program. Preset time program
«Manual mode» is 10 minutes.

When the program «A couple» must be used for
capacity steamer. In a bowl add water, put on the
grill products, place the rack in the bowl.

When multicooker works displayed while cook-
ing. The passage of time, cooking end. Programs
for «Rice», «cake» and «Crispy rice» will be dis-
played elapsed cooking time, instead of remain-
ing time. When the program «A couple» and
«Steamed fish» must be used for capacity steam-
er. In a bowl add water, put on the grill products,
and place the rack in the bowl.

When multlcooker works displayed while cooking.
The passage of time, cooking end. Programs for
«Rice», «cake» and «Crispy rice» will be displayed
elapsed cooking time, instead of remaining time.

programmed by default. Therefore, the cooking
time for these three programs can be set manu-
ally and automatically assigned.

sired delay time of preparation. Multicookers be-
gin to cook, after the preset time. For example, if
you want to start cooking was 2 hours and 30 min-

utes, presses «TIME», set the display to «3c:30».

ing». By pressing this button, you can cancel this
function. Pressing enable this feature. Multicook-
er If not used, unplugs it from the network.
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CLEANING AND MAINTENANCE

The product should be cleaned regularly and
remove from the surface of any leftover food.
Before cleaning, turn off Multicooker, unplug the
appliance and let it cool. Wipe the control panel,
the inner and outer surfaces with a damp cloth
and detergent, then wipe dry. Do not wash the

STORAGE

Multifunction cooker

ENG

body in water or spray water on it. Wash the bowl
with warm water and detergent and wipe dry.
Remove the condensate container, wipe it with a
damp cloth and reinstall it.

WARNING! Do not wash removable parts in the
dishwasher Multicooker.

Make sure the appliance is unplugged and completely cool. Complete all requirements of section «CLEAN-

ING AND CARE». Keep Multicooker in clean, dry place.

SPECIFICATIONS

Power source

Power

220-230V, 50 Hz
700 W
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3MICT\COAEPXKAHUE\ CONTENT

ONMUC\OMNUCAHWUE\ COMPONENTS IDENTIFICATION

YKPAIHCbKA

PYCCKUi

ENGLISH

Multifunction cooker
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