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BJIATOJAPVIM
3a nprobpeTenne MuHU-MyIbTHBapkH Ninja® Foodi® Max SmartLid™ Multi-Cooker

IQR-xon/

3APETMCTPHPYWTE CBOIO IIOKYIIKY

Orckanupyiite QR-ko/ npH MOMOIIH MOOHIEHOTO

ycTpoicTBa
3AINIOJHUTE CIEAYIOLYIO COBET: Bbl MOxeTE HAUTH MOJIEIIb U CEPUMHBII
HNHOPOPMALNIO HOMep Ha 3Hauke QR-Kko/a, pacnosoxKeHHOM Ha

Howmep monenu:
CepuiiHblil HOMED:
Jlata nokymnku:
(coxpaHHTE YEK)
MecTo NOKynKH:

PEI’MCTPALUS TPOAYKTA: [oxanyiicta,
nocetute cait ninjakitchen.co.uk nim nmo3BoHuTe
o Homepy 0800 862 0453, uToObI
3aperucTPUPOBATh CBOM HOBBIH MPOayKT Ninja®,
Ha MPOTSHKEHUM 28 THEl ¢ MOMEHTA MTOKYTIKH.

TEXHUYECKUE XAPAKTEPUCTUKHA Bac nonpocar yka3ars Ha3BaHHE MarasuHa, 1aTy

Hanpsoxenue: 230B~,50I'y MOKYIIKHA 1 HOMEP MOJEJIN BMECTE C BALLIUM
MorHocTb: 1760 Br HMEHEM U aJIpECOM.

O0BéM: 751 Peructpanust mo3BOJIMT HaM CBSI3aThCA C BaMU B
I'pynma sxunkocreii: 2 MaJIOBEPOSTHOM CJIy4ae OIOBELICHHS O
JlaBneHue: 40 xITa / PS: 90 kITa 0€30I1aCHOCTH MPOJIYKTA.

3a11Heﬁ maHeJIm yCTpOfICTBB. BO3JIC IIHYpa MMATaHUS.
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BAJKHBIE IPEJOCTEPEXEHUSA

HUCKJIIOYUTEJBHO JUISI AOMAIIHEI'O UCITIOJIb30BAHUSL

MPOYUTAUTE 3TY HHCTPYKIUIO EPE]]
HUCIIOJIb30BAHUEM

TIpounTaiite Bce MHCTpYKLHHM Iepe]] HCHob30BaHneM Ninja
Foodi®.

Bo BpeMs ITOJIb30BaHUS 3HeKTpOHpH60paMI/I Bceraa cienyer
NPUACPIKUBATECSA OCHOBHBIX MEP TEXHUKH 6C3OHaCHOCTH, B
TOM YHCJIE CIICAYIONIMX:

1. )lepxcl/rre YIIAaKOBOYHBIE MaTe€pHalbl IMIOAAIBIIE OT HCTCﬁ B
CBS3U C PUCKOM YIyLIbs.

2. XpaHHTe yCTPOHCTBO U €ro IIHYpP B HEJOCTYITHOM ISt
nereii Mmecte. Heo6Xxonumo TinarenbHoe HabJoneHue 3a
JE€TbMHU, KOT1a yCTpOﬁCTBO HUCIIOIB3YETCA AETbMH NI
MO0JIM30CTH OT HUX.

3. JleTH He DOKHBI HTPATh C YCTPOHCTBOM.

4. JlaHHOE YCTPOHCTBO MOKET OBITh UCIIOJIB30BAHO JIMLAMHU
C OrpaHUYCHHBIMA d)H3H‘{CCKl/lMl/l, CECHCOPHBIMU UJIA
YMCTBECHHBIMHA CIIOCOOHOCTSMH HITH HEA0CTAaTOYHBIM
OIIBITOM WJIX 3HAHUSAMH, €CJIIU UM IIPEJOCTaBJICH KOHTPOIIb
WA HHCTPYKIUH OTHOCUTEIIBHO 6e30macHoOro
HCIIOJIb30BAHUA yCTpOﬁCTBa ¥ IOHUMAHUSI CBS3aHHOM C HUM
OIaCHOCTH.

5. HeocroposxxHoe oOpaliienue ¢ ycTpoicTBOM,
COACPIKAILIUM TOpAYYIO €y U KHUIAKOCTH, MOXKET IIPUBECTH K
cepbE3HBIM O3koraM. Beeria HaKJIOHSHTE KPBILIKY Tak,
4TOOBI OHA OBLIA PacIoJIOKEHA MEXKY BalllUM TEJIOM U
BHYTPEHHEH KacTproyieii, Bo n3dexaHue pucka moayueHus
TpaBMBI IIAPpOM U TOPAYNMH KUIAKOCTAMH.

6. JlaHHO€ yCTpPOICTBO NPeHA3HAYEHO TOIBKO IS
JIOMANIHETO MCII0JIb30BaAHUSA.

7. Bo Bpemsi 1011b30BaHus YCTPOUCTBOM oOecreubTe
JI0CTaTOYHOE IIPOCTPAHCTBO CBEPXY U CO BCEX CTOPOH JUIS
CBOOOTHOI LIMPKYJIALMH BO3AyXa.

8. YcrpoiicTBo npejHa3HAuYeHO JUTs UCTIOIB30BaHHUs Ha
POBHOM, TJIOCKO# U CTOliKO# oBepxHOCTH. BO Bpems
YCTaHOBKH YCTPOWCTBA yO€ANTECH, YTO MOBEPXHOCTH
PpOBHad, YUCTasA U cyxXas. He nepeuBnraﬁTe yCTpOﬁCTBO BO
BpEMs €0 UCIOJIb30BaHUA.

9. JlaHHO€ yCTpPOICTBO NPEAHA3HAUEHO TOJIBKO JUIs
JIOMAITHETO UCIIOJIb30BaAHMS. 3anpeLueH0 T10JIb30BaTHCSA
ycrpoiicTBoM He 1o Ha3Hauenuto. He nonb3yiitecsh
YCTPOMCTBOM B TPAaHCHOPTHBIX CPECTBAX MM HA JOAKAX.
He l'lOJ'lB3yﬁTCCL yCTpOﬁCTBOM Ha OTKPBITOM BO3J1yX€.
HenpasuibHoe HCHonb30BaHUE yCTPOUCTBA MOXKET
TIPUBECTH K €TI0 MOBPEKACHUIO U TPaBMaM.

10. Hukorna He pa3bupaiite KiamaH copoca JaBJICHHS WIH
y3€J1 NOIUIaBKOBOTO KJjlaraHa.

11. ITepen ucnonb30BaHHEM yOeUTECh, YTO YCTPOHCTBO
coOpaHo JIOJHKHBIM 00pa3oM.

12. Tepen skcrutyarauueii ycTpoiicTBa ybeaurecs, 4to
KpBIILIKA JI0JDKHBIM 00Pa30M 3aKphbITa.

13. Tlepen TeM Kak MOMECTUTH ChEMHYIO KyXOHHYIO OCYIY
B OCHOBY MYJIbTHBAapKH, yOeIUTECh, 4TO 1OCYa U
MyJIbTHBapKa YHCThIe. [Ipn HEOOXOAMMOCTH MPOTPHUTE HX
HACYXO MATKOIl TKaHbIO.

14. Ilepe ucnonb30BaHUEM BCEr/ia NPOBEPSITE KianaH
BBINTYCKA JABICHUS M KPACHBIH MOIIABKOBBIN KiIamaH Ha
HaJIM4Ue 3aCOPOB WM NPENATCTBUI U IPH HEOOXOMMMOCTH
ounmiaiite ux. Y0eauTech, 4T0 KPACHbIH MOMIAaBKOBBIH
KJIanaH Ha KPbIIIKe JUIs IPUTOTOBJICHHUS 110/ IaBJIeHUEM
JIBUTaeTCs OECIPENITCTBEHHO. Takue NPOayKThI, KaK
SA0JI04HBIH COyc, KIIIOKBA, II€PJIOBKA, SUMEHb, OBCSIHAsA Kallla
WM JIPYTHE KPYIIBI, TOPOX, JIAMIIA, MAKapPOHBI, PEBEHb HIIN
CIIAreTTH, BO BPeMsl IIPUTOTOBIICHHS 1O]] 1aBJI€HHEM MOT'YT
TICHUTBCS U PACCHINATHCS, OIOKHPYS KIIamaH BBITYCKa
JIaBJICHUs. DTU U CXOXKHUE IPOLYKThI, KOTOPbIE
YBEIMYHMBAIOTCS B pa3Mepax (CyIIEHbIe OBOIIHM, (acois,
3€pHO M PUC), HE CIIELYeT FOTOBUTH B MyJIbTUBApKe, 3a
HCKJIIOYEHUEM CJIydaeB, KOrja Bbl ciexyere Penenram
Ninja® Foodi™.

15. Bo uzbexanue prcka BOSHUKHOBEHHUS B3pbIBA U TPAaBM
HCHOJIB3YHiTe TONBKO CHIIMKOHOBBIE Koibla Foodi®
SmartLid. ITepex sxcruyatauuneii yctpoiictsa yoeaurecs,
YTO CHJIMKOHOBOE KOJIBLIO MPABHIIBHO YCTAHOBJICHO U
KPBIILIKA JOJDKHBIM 00Pa30M 3aKpbITa.

16. He mounb3yiiTech yCTPOHCTBOM B CIISIYOIIMX
00CTOSTENILCTBAX: HA FA30BON MIIM JIEKTPUUYECKOI TIHTE
W TIOONH30CTH OT Heé, B IeUax ¢ MOJO0rPEBOM WIIH BOIN3H
OTKPBITOI'O OTHSl.

17. Cnenyet nposiBIsIT OCTOPOKHOCTB MPU 00XKapHBAHUY U
naccupoBke Msica. ClieiuTe 3a TeM, YTOOBI PyKH H JIHIO
npebbiBain Ha 6E€30MaCHOM PACCTOSIHUM OT ChEMHOMW yamu,
0COOEHHO BO BpeMsi J00aBICHUS HOBBIX HHIPEINCHTOB, TaK
Kak ropsiuee Macjao MOXKET pa3OpbI3ruBaThCs.

18. Bo BpeMst IPUTOTOBJICHUS OJII0]] U3 TECTa JIePXKUTE
OCHOBY yCTPOICTBA 3a PYYKH, PACIIOJI0KEHHbIE IO OOKaM.
19. He Bxitoyaiite 1aHHOE YCTPOHCTBO O3 YCTAHOBICHHOM
CBbEMHOM NOCY/IbI U MUK BHYTPU HEE.

20. He HarpeBaiite ycTpOHCTBO Ha NPOTSIKEHUHU OoJiee yeM
10 MHHYT C IyCTO# ChEMHOMN MOCYAOH. DTO MOKET
MPHBECTH K MOBPEKICHUIO TIOBEPXHOCTH MOCYIBI.

21. He ucnonb3yiite 1aHHOE YCTPOICTBO B KauecTBe
(puTiopHUIIBL

22. He ucnonb3yiiTe JaHHOE YCTPOHCTBO A1 GBICTPOrO
NPUIOTOBJICHHS puUca.

23. Bo BpeMsi IPUTOTOBJICHHS 3aMPEICHO HAKPHIBATh
KJIanaHsl cOpoca JaBIeHHs.

24. 3anpenieHo naccupoBaTh U )KapuTh 0J110]1a BO BpeMs
HCHOJB30BaHUS (hYHKIIUN HPUTOTOBIICHHS MOJ JaBICHUEM.
25. 3anpeniaercst OTKPbIBATh KPHIIIKY BO BPeMsl HJIM Cpasy
0CJIe IPUTOTOBNICHUS ¢ (DYHKLHEH PUTOTOBICHUS IO
JIaBJIGHHEM JI0 TeX Iop, IoKa yepe3 KianaH copoca
JIaBJICHUS He OyIeT BBIMYIIEHO BCE BHYTPEHHEE JaBICHUE H
YCTPOHCTBO Cllerka He OCThIHET.

26. Ecnu KpbIlIKa He pa30I0KHPOBAIack, 3TO 03HAYAET, UTO
YCTPOHCTBO BCE €I1E HAXOIUTCA 110]] JABJICHUEM.
3anpenieHo HapoYHO HAXKMMATh Ha TIOTUIAaBKOBBII KJIalaH.
Jlio6oe ocTaTo4YHOE JaBICHUE MOXKET MPEICTABIATH
omnacHocTb. [TooxkauTe, 4TOOBI JaBICHHE B YCTPOHCTBE
CHU3MIIOCH €CTECTBEHHBIM MyTEM, HIIH HAKMHUTE KHOTIKY
Steam. YtoObl peaynpeuTh HAHECEHHE 0XKOTOB HIIN
TpaBM, n3beraiiTe nomnaaaHus BeAeIseMoro napa. Koraa
nap Oy/ieT MOJHOCTBIO BBIMYIIEH, TAHENb YIPaBIeHHs
nokaxkeT OPN LID, yka3bIBast Ha TO, 4TO KPBIIIKY MOXHO
OTKpbITh. Eciin map He BBIXOAUMT, KO/ Ki1anaH copoca
JIaBIICHUS TIEPEMEIAeTCsl K BEHTUIISIIIOHHOMY OTBEPCTHIO,
OTCOEMHUTE YCTPOHCTBO U JaliTe My €CTECTBEHHBIM
myTéM COPOCHTH NaBJICHUE.

27. Beeraa HaKJIOHSITE KPBIIIKY TaK, 4T0ObI OHA ObLI1a
PpacIoo’KeHa MEX/Ly BalllUM TEJIOM M BHYTPEHHeit
KacCTpIOJIeH, BO M30exaHUe PUCKA MOJTYYEHUS TPABMbl
MapoM M TOPSYMMH XKHIKOCTSIMH.

28. He ucnonb3yiiTe [Uist BKIIOUSHHS YCTPOHCTBA PO3ETKY
10J1 CTOJICHIHUIIAMH.

29. YeTpoiicTBO He TIpeJHa3HAYeHO IS HCTIONIb30BaHHS
IIpM TIOMOIIH BHEIIHETo TaiiMepa MM CHCTEMbI
JIUCTAHLIMOHHOTO YIIPaBICHHS.

30. He nonms3yiitecs yanunutenem. Koporkuii mayp
JIaBJICHHS HCIIONIB3YETCsl, YTOOB! yMEHBIIUTH PUCK TOTO, YTO
JIeTH JI0 8 JIeT CXBATATCS 3a IIHYP HIIH 3ayTaloTCs, a TAKKE
C LEJIbI0 CHUXKEHHS PUCKA CIIOThIKAHMS.

31. Hukorza He CTaBbTE OCHOBHOMH OJIOK MYyJIbTUBApKH B
MOCYIOMOCUHYIO MAIIMHY M HE N0j1aBaiiTe e€ BIMAHUIO
BOJIBI WIIM TI000# APYTOif JKMAKOCTH.

32. Criezryer nposiBISATh OCTOPOXKHOCTD PH 00KapUBaHUH H
nmaccupoBke Msca. Ciaemure 3a TeM, YTOOBI PyKH H JIULIO
npeObIBaIu Ha 0€30I1aCHOM PACCTOSIHUU OT ChEMHOM Yally,
0COOCHHO BO BpeMsl J0OABIICHUS HOBBIX HHTPEINCHTOB, TaK
KaK ropsiyee Macjio MOXKET pa3OpbI3ruBaThCs.

33. PeryisipHO IIpoBepsiiiTe yCTPOHCTBO U LIHYP MUTaHHS HA
HaJIMYHe BUIUMBIX TIOBPEXACHHUN. B ciryyae oOHapyskeHUst
MOBPEKJICHNH HEMEJITIEHHO NPEKPATUTE T0JIb30BaHUE
YCTPOHCTBOM M 00paTHTECh B O(QHIIMATBHBIN CEPBUCHBIH
LEHTP.

34. He none3yiiteck akceccyapaMu, He PEKOMEH/I0BaHHBIMH
SharkNinja. He pacrionaraiite akceccyapsl B
MHKPOBOJIHOBOM MEYH, TOCTEP-TICYH, KOHBEKLIMOHHON MITH
0OBIYHON TyXOBKE, a TAK)KE Ha KEPAMUYECKOU IIuTe,
9JIEKTPO- WJIM Ia30BOM IUIMTE WM rpuiie Juist GapOekio.
Hcnonp3oBaHue akceccyapoB, He PeKOMEH/J0BaHHBIX
xommnanueit SharkNinja, MOXeT IPUBECTH K MOXKapy,
MOPAXKEHHIO HIEKTPUYECKUM TOKOM MIIM JPYTHM TPaBMaM.
35. Beerna npujiep:kuBaiTech ypOBHS MAaKCUMAIbHOTO U
MHHHUMAJBHOTO JOIYCTHMOTO KOJINYECTBA KUIKOCTH,
YKa3aHHOTO B MHCTPYKIMSX U PeLeNTax.

36. M36eraiiTe KOHTAKTa MUIIEBBIX IPOLYKTOB C
HarpeBaTelbHbIMU d1eMenTaMu. He nepenonnsiite yanry u
HE MpPEBBINIaiiTe MAKCUMAIIBHOTO YPOBHSI 3aIIOHEHHS YAl
BO BpeMsl NPUroToBieHus nuiiy. Ilepenonnenne
YCTpOHCTBA MOXKET IPUBECTH K TPaBMaM I10JIb30BATEIIs HIIH
MOBPEKJICHUIO HMYIIECTBA MM XK€ HOBIHATH HA
6e30MacHOe UCIIOJIB30BAHNE YCTPOHCTBA.
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I[eTaJlll H KOMIIOHEHTbI

2-ApycHas perméTka

Kopsuna Cook & Crisp™

Cbémuslit nuddysop

CpéMmHas yaia
7,51

Tonzynok
SmartLid Slider™

Ilanens
YIpaBJCHUs.

OcHOBHOI1 6110k
MYJIbTUBapKU

Pyuka kpbiku

Kpbimka MyIsTHBApKI

Kpsinika 610ka

Kpsinka npotus
3aCOpEHHs

HarpepatenbHblit

3JICMCHT

Meramyeckue
IOITHJIBKHA

BentumsinnonHoe
OTBEPCTHE ISl BBIXOa
BO3]yXa

C6opHuK
KOHJICHCaTa

Kpeimka
MyJIbTHBApKH M

CHITHIKOHOBOE KOJIBLIO

BentusunonHoe
OTBEPCTHE U
YIUIOTHUTEIIb KJlallaHa
cOpoca JaBieHus.




HHcTpyKIMsi 10 cGOpKe aKceccyapoB

Hcnosib30BaHHE MAHEH YHOpaBJeHUSA:

KOP3UHA COOK & CRISP™

' —)
1. Yto6s1 cHATE Auddy30p ¢ KOP3UHBI IS €T0 OUHIIEHHUS,

BBITAIIUTE €r0 U3 yriyOIeHus B KOp3UHE U IOTSHUTE
1 by30p BHU3 10 HOIHOTO OTACICHHUS.

MPUMEYAHHUE: Tuddysop obecneunBaeT HOTOK
BO3J1yXa, 0053aTeJIbHO YCTaHABIMBANWTE €ro Mepes
HCIIONIb30BAHUEM.

2. Yro6s1 cobpats kopsuny Cook & Crisp™ nepen
MCIIOJIb30BAHUEM, IIOMECTHTE KOP3UHY Ha Juddy30p 1
CHUJIBHO HAXXMHUTE.

2-ypoBHeBasi peméTka

Huskasi no3unust
Boicokas no3unus (noaxoaut aia  (Ioxxonut nis
JKapEHUS Ha IPUJIC KyPHIIBI, OBOILEIT Ha ITapy)
6uduITEeKCOB, PHIOLI U T.1.)

Hcnone3oBanue
OJTHOBPEMEHHO 2
ypoBHeii

PEIETKY yBEIHYHT B 1Ba
paza CKOpOCTh
TIPUTOTOBJICHUS

1. IlomecTuTe pem€TKky B HU3KOM MOJOKEHHH (KaK
MOKa3aHO BBILIE) B KACTPIONIO. 3aTeM BBUIOKUTE
HMHTPEJHEHThl Ha HIKHUI CIIOH.

2. Eciit Hy»KeH JIOTIOJTHUTENbHBII CII0#, 100aBbTe BEPXHIOKO
petéTKy, MOTSAHYB e€ 3a PyYKH, KaK IOKa3aHO BbILIE.
BerutoxkuTe CI10# MHIPEIMEHTOB HA BEPXHUIL CIIOi.

HUcnoabzosanne SMARTLID SLIDER™ (ymuoro
NOJI3YHKA LISl KPBIIIKH)
HOH3yHOK TIO3BOJIAICT MEPEKIIIOYATECS MEXKIY pPEXKUMaMUA
[PUTOTOBJICHHS U COOOIIACT KPBILIKE, KaKoi (GyHKIMEH BbI
HOJIb3YEeTECh.

. Pressure

. Pexum Combi-Steam

. Air Fry/Hob

Kaxk oTKpbIBaTh U 3aKpBIBATH KPBIIIKY?

Hcnonb3yiite pyduKy, pacrolloKEHHYIO HaJl HOJI3YHKOM,
4TOOBI OTKPBIBATD U 3aKPHIBATH KPBIILIKY.

BBl MOJKeTE OTKPBIBATH M 3aKPBIBATh KPBILIKY, KOTAA
non3yHok Haxojurcs B pexxume COMBI-STEAM u B
nonoxernu AIR FRY/HOB. Korzaa nosisyHok HaxoauTcst B
HOJIOXKEHUH Pressure, KpBIIIKY HEBO3MOXKHO OTKPBITb.
YTOGBI OTKPBITH KPBIIIKY, IEPEMECTHTE IIOI3YHOK B PEKHM
COMBI-STEAM wmimu nosnoxenne AIR FRY/HOB.

NMPUMEYAHMUE: Kpsimka He pa30I0KupyeTcs, MoKa B
YCTPOMCTBE IOJHOCTBIO HE COPOCUTCS JaBIICHUE.
TIon3yHOK HEBO3MOXKHO OyZET MepeMeCTUTb, TOKa
YCTpOMCTBO He Oy/IeT MOIHOCTBIO pasrepMeTH3uposano. Ha
MIaHeJIH YIPaBIeHHs yCTPOiicTBa OyneT 0ToOpaKaThest
“OPN LID”, xoraa naBieHue B HEM OyIeT MOIHOCTHIO
cOpomIeHo.

[Ipumeuyanne:
IMoanumaiite KphIKy
HCKIJIIOYUTEIBHO 32
PYUKH, PacIOJI0KEHHbIE
Ha MepeiHei yacTu
ycrpoiictsa. Bo
n30eKaHNE TOPAKESHHS
IapoM HUKOT/a He
OTKPBIBANWTE KPBILIKY
cOOKy.

DYHKIMOHAIbHbIE KHOIIKH

IIpurorosienne nox napjaennem (PRESSURE): s
OBICTPOTO MPUrOTOBJICHUS OJIFO C OHOBPEMEHHBIM
COXpaHEHHUEM MX MATKOCTH.

Bamopa na mapy (STEAM): co3naBaiite nosHOLEHHbIE Omoaa
OJIHMM Ha’KaTHEM KHOIKH.

O6:xapuBanne na napy (STEAM AIR FRY): xpycTsuiue
OBOILM MM 6J110/1a U3 MsAca ¢ HEOOJIBIIMM KOJMYECTBOM Maciia
i 6e3 Hero.

Boinexkanue Ha napy (STEAM BAKE): Bbiniekaiite nbliiHbie
OyJIOUKH M CTaJKHE JTaKOMCTBA.

Boinekanue xj1e6a Ha napy (STEAM BREAD): noasém
TECTa U BbIIIEKaHHE B OJHO# yaie. [Toay4ynTe XpycTsmuii
CHApYKH, HEXKHBIN BHYTPH XJI€0.

Bo3aymnoe o6:xapuanue (AIR FRY): ucnone3yiire sty
(yHKUHIO, 4TOOBI IPUATH BaLIeH MHILE BO3LYLIHOCTb U
XPYCTAILECTh ¢ HEOONIBIINM KOJIHYECTBOM MAcia MIIH COBCEM
6e3 Hero.

I'pnib (GRILL): ucnone3yiite BBICOKYIO TeMIIEpaTypy s
KapaMeJM3al{y 1 MO{KapUBAaHUS BAILMX OJIFOA.
Boinexanne (BAKE): Co3naBaiite H3bICKaHHYIO BBIIICUKY U
JIeCepTEL.

Jernapatauust (DEHYDRATE): o6e3BoxuBaiite msco,
(PYKTBI 1 OBOLIM JUIs TOTPEOICHHUS 3/[0POBOM MHILH.
Paccroiika Tecta (PROVE): co3naiite ycnoBus 1is OTAbIXA 1
noabEMa TecTa.

Od:xapuBanne / ITaccupoka (SEAR / SAUTE): [lns
HCIIONIB30BAHHS YCTPOUCTBA C LENIbI0 00kKapuBaHUs Msca,
MIACCHPOBKH OBOILEH, TOMJICHHUS COYCa U T.I.
IIpurorosienue Ha napy (STEAM): nexxHoe
MIPUTOTOBJICHHE AEMUKATHBIX OJIO MPH BBICOKON
TeMIiepaType.

Mensennoe npurorosienne (SLOW COOK): rorossre
OnroJja MeTIEHHO Ha GoJiee HU3KOM TemIieparype U Ha
MPOTSHKEHNH GoJiee JTUTEIBHOTO IEPUO/Ia BPEMEHH.
Morypr (YOGURT): nactepusanus 1 OTCTAHBAHHE MOJIOKA
JUISL CIIMBOYHBIX JIOMAIITHUX HOTYPTOB.

Monaepxanne Tensia (KEEP WARM): Bo Bpemst
MPUTOTOBJICHHS C UCIIOIB30BaHUEM (YHKIHH Mapa,
MEUICHHOT'O TIPUTOTOBJICHHUSI ¥ TIPUTOTOBJICHHS O]
JlaBJIeHHEM yCTPOUCTBO nepekiodaeTcs B pexkum KEEP
WARM B koHue nukna. Haxmure knonky KEEP WARM
rocye 3amycka (pyHKIHH, 4TOObI BBIKIIOYHTH 3TOT
ABTOMATHYECKHI MEPEXO.

MMPUMEYAHMUE: Ecinu BpeMst IpurotoBieHus Oinrona
cocTaBisieT MeHblle | yaca, TaiiMep OyleT OTCUUTHIBATH
MHHYTBI H CeKyH/Ibl. ECITH BpeMsi IPHroTOBICHHUS
cocrapisieT Ooiblue 1 yaca, Taiimep OyleT OTCUMTHIBATH
TOJNIBKO MUHYTBI. OTa (yHKIHs BBIKIIOUaeTCs uepe3 12
4acoB.

Knonku ynpasjienust

Vmuerii noazynok SMARTLID SLIDER™; Bo Bpemst
nepeMeIeH s NOJ3YHKa M0ICBEYNBAIOTCS JOCTYIHbIE
(YHKUMM IS KKIAOTO PEeXHMA.

DIAL (Juck): BeiOpaB pexum, UCIIOIB3yHTE JIUCK JUIS
MPOKPYUYHUBAHNUS JOCTYIHBIX QYHKIMIA, MOKa He OyzeT
BBIJIEJICHA HYXKHAS (DYHKLHS.

LEFT ARROWS (Crpeaxu BieBo): Haxumaiite ux
JUIs BBIOOpA TEMIIEpaTypbl IPUTOTOBJICHHS.
Vlcnione3yiite CTpesky clieBa Uil HACTPOUKHU HPOrpaMMbl
NIPH YCTAaHOBKE aBTOMAaTHYECKUX MPOrPaMM U KHOIIKA
pyunoii Hactpoiiku PRESET u MANUAL.

RIGHT ARROWS (CTpe/ikH BOpaBo): UCIIOIb3YHTE
JUIsl yCTAHOBKH BPEMEHH IIpUrotosieHus. Mcnonb3yiite
CTpEJIKU IS BBIOOpA THIIA TIPOAYKTOB IIPH
HCHOJIb30BAHUH aBTOMATHYECKUX POrPaMM.
START/STOP (Ctapt/CTom): HasKMHTE, 4TOOBI HAYaTh
npurotoienue. Haxarue kHomku Bo Bpems
MIPUTOTOBJICHHS IPHOCTAHABIIMBACT TEKYIIYIO (hyHKIIHIO
MIPUTOTOBIICHHUS.

POWER (Knonka nuTanus): KHOIKA MATAHUS
BBIKITIOYAET YCTPOHCTBO M OCTAHABIMBACT BCE PEXKHMBL
IPUTOTOBJIEHHS.
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l'[epe].‘[ NEepPBbIM UCIIOJIB30BAHUEM

Hcnosb3oBanune q)y]-ll(l.[]’lﬁ IMPUIOTOBJICHUS MO TaBJICHUEM

1. Yaanure Bce ynakoBOYHbIE MaTepHalbl, pEKIaMHbIE
9TUKETKH H 3aIUTHBIC IUIEHKHU.

2. ObparuTe 0c060e BHUMAaHHE HA HHCTPYKIIHUIO 110
9KCIUTyaTallky, IPelylpexKIeHUs 1 OCHOBHbIC PaBUIIa
TEXHHUKH 0€30I1aCHOCTH BO M30€kKaHHE TPABM HIIH
TOBPEK/ICHUS] UIMYIIIECTBA.

3. IIpomoiiTe KPBILIKY JUIsi IPUTOTOBICHUS O] AaBICHUEM,
CHJIMKOHOBOE KOJbII0, yariy, kopsuny Cook & Crisp™,
peméTKy 1 EMKOCTB [UIsl cOOpa KOHAEHCATa B ropsiueit

MBUIBbHOM BOJI€, 3aTEM CIIOJIOCHUTE U TLIATEJIbHO BBICYLINTE.

Hukorna He MoiiTe OCHOBY yCTPOHCTBA, TEPMOIIYTI AT
TPUTOTOBJICHHS MHUILM WM KOJIAYOK Liyrna (IIPU HAJHYUK)
B IIOCY/JOMOEYHO MallliHe.

4. CUIMKOHOBOE KOJIBIIO SBJISIETCS ABYCTOPOHHUM, H €TI0
MOXHO BCTAaBUTh B JIIOOOM HanpasieHuu. Berasbre
CUIIMKOHOBOE KOJIbIIO BOKPYT BHELIHETO Kpas OCHOBBI JIst
CHJIMKOHOBBIX KOJICIl HA HIKHEH CTOPOHE KPBILIKH.
Y6enutech, 4TO OHO MOJTHOCTBIO YCTAHOBIIEHO M HAJEKHO
3aKpEIICHO.

5. BelHMMas IpOJIyKThl U3 YCTPOUCTBA, BCET/a MONIB3YyHTECH
3alIUTHBIMH HEePYATKAMM JUIS FOPSYETO WIM IPUXBATKU U
JIEPIKUTE YCTPOHUCTBO 38 PYUKH.

YcTaHoBKA éMKOCTH JJIs KOH/IEHcCaTa

YroOb! yCTAaHOBUTH EMKOCTD JUIsl KOHJIEHCATa, BCTaBbTE €€ B
COOTBETCTBYIOLIMI a3 Ha OCHOBE ycTpoicTra. [l eé
CHSTHS IIPOCTO BBITAHUTE €€ U3 1a3a. Pexomenayercs
OYMIIATh EMKOCTh TSI KOHJIEHCATA MOCIIE KaXKI0r0
HCIIOJIb30BaHUs YCTPOHCTBA.

TIPUMEYAHMUE: OGs3aTeIbHO BBUIECHTE M3JIHIIEK BOJIBI,
coOpaBIIMiics B EMKOCTH U1l KOHIGHCATa Mocie
TIPUTOTOBIICHHS.

CHsITHE H IIOBTOPHAsl YCTAHOBKA KPbIIKH,
NpensiTcTBYIOIel 3aCOPeHnI0

Kpsliika IpOTHB 3aCOPEHNs 3allMIAeT BHY TPEHHHIT KiIamaH
repMETHYHOMH KPBIIIKH OT 3aCOPEHHs U 3alliMIaeT
MOJIb30BATENeH OT MOTCHIUANBHBIX OpbI3T muiy. E&
clle[lyeT OYMILATh [0C/Ie KaXKI0ro HCIOIb30BaHus IPH
TIOMOIH IETKH JUIS OUHILEHHs. UTOOBI CHATh KPBIILIKY,
NPENATCTBYIONIYIO 3ACOPEHHUIO, JICPKHUTE e MEKILY
GOJBIIMM M COTHYTBIM YKa3aTEJIbHBIM MaNbLIEM, a 3aTeM
NPOKPYTHTE €€ 110 4acoBOU crTpeske. YToObl yCTaHOBUTH
MOBTOPHO, BCTABBTE KPHIIIKY Ha MECTO M HaxkMuTe. Ilepen
HCIIOJIb30BAHUEM YCTPOHCTBA yOeUTECh, UTO 3alUTHAS
KPBIIIKA [IPABHJIbHO YCTAHOBJICHA.

MNPUMEYAHHUE. Ilepest KaxIbIM HCHOIb30BAHUEM
ybexkaanTech, YT0 CHIIMKOHOBOE KOJIBLO XOPOIIO
3aKpEIJIEHO B OCHOBE /ISl CHJIMKOHOBBIX KOJIEL, @ KPbIIIKa
MPOTUB 3aCOPEHHUs YCTAHOBIIEHA JOIKHBIM 00pa3oM Ha
KJIalaH BBITYCKa JaBJICHHUS.

IIpoBepka Boxoii: Hauajio npuroToB/ieHNst N0 JaBJIeHHEM
Ilepen nepBbIM HCHOJIB30BAHUEM YCTPOHCTBA MOJIb30BATENAM
PEKOMEHAYETCS MPOBECTH TECT HA BOAE, 9TOOBI 03HAKOMHUTHCS
¢ QyHKIHME NIPUrOTOBICHHUS MO/ AABICHHEM.

1. TTocTaBbTe Yally B OCHOBY yCTpOiicTBa H 100aBbTe B Heé
750 M1 BOJIbI KOMHATHOU TEMIIEPATYPBhI.

2. 3aKpoiiTe KpBIIIKY U IIEPEMECTUTE TOI3YHOK B MOJI0KEHHE
PRESSURE (JIABJIEHHE).

3. Y6exnuteck, 4To KianaH cOpoca [aBlIeHUs YCTAaHOBJICH B
nonoxenne SEAL (repmern3zanus).

SEAL: mist hyHKumii

VENT: ai1s Bcex nmpouux
(yHKIMH 1 BCeX MPOYnX
TOJIOKEHUH TONI3yHKa

TIPUTOTOBJICHHUSA 110 JaBJICHUEM

4. YCeTpoicTBO 110 yMOT4aHHIo Oyer paborath B
pexume Boicokoro (HI) naBnexus. YcranoBure Bpemsi Ha
nBe MUHYTHI 1 Haxkmute KHOIKY START/STOP, uto6st
HAyaTh.

Fa

5. Ha gucnnee nosisutcst “PrE” u nnaukarop nporpecca,
YTO 03HAYACT, YTO YCTPOMCTBO CO3/AET JaBICHUE.
VYerpoiicTBo HaYHET OTCUET BPEMEHH, KOT1a [aBICHHE
BHYTPH HEro JOCTHIHET MaKCHMyMa.

FIHE 224

NMPUMEYAHMUE. Bpems HapanuBaHus JaBIeHUsS
3aBHCHUT OT KOJIMYECTBA U TEMIEPATyPhl HHIPEJAUEHTOB 1
OT BbIOPAHHOTO YPOBHSI JIaBJICHHUSL.

6. ITociie okoHYaHUsE 0OPATHOTO OTCUETA YCTPOHCTBO
0JIaCT 3ByKOBOM CHI'HaJI, Ha JJucIuiee Oyner
orobpaxarbest 0003naueHue “End”, a Taiimep HauHET
otcuér o «00:00». DTO 03HAYAET, YTO YCTPOHCTBO
neperwio B pexxum KEEP WARM (nonnepxanue Teria).

End DO

NMPUMEYAHHUE: ycTpoiicTBO nepeiiaér B pexum
HOJePKaHNs TETIa, 4 HaTPEeBATENbHbIIN d1eMEHT
OCTaHETCs BKIIKOYEHHBIM.

7. BeicTpo cOpockTe aBieHNE, IIOBEPHYB KIIallaH B
nonoxenne VENT. Koraa kinanan copoca raBiaeHus
OTKPOETCH, U3 HETO GYJICT BBIXOJIMTB Iap. Kax Tonbko Ha
ycrpoiicTBe nosiBuTCs 0003HaueHue “OPn”, nepemecrure
THOJI3YHOK BIIPABO, YTOOBI Pa30I0KMPOBATH KPBILIKY.
3aTeM OTKPOMTE KPBILIKY.

OFR 32 E
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EcTecTBeHHBIIi cOpoC 1aBJIeHHsI IPOTUB OBICTPOro cOpoca JaBJIeHHUS

EcrecrBennslii copoc nasaenus: [Tocine 3aBepiuenus
NIPUIOTOBJICHHS 110]1 JaBJICHUEM JaBJIeHHE HAYHET
€CTECTBEHHBIM 00Pa30M CHIDKATBCS BO BPEMS OXJIaXKICHUS
MYJIBTMBApKH. DTO MOXKET 3aHATh 10 20 MUHYT WK Goliblie
B 3aBHCHMOCTH OT KOJIMYECTBA )KHAKOCTH H THIIH B Yallle.
Hasxmure knonky KEEP WARM (pexum nojuepxanus
TEIUIa), €CJIU BaM XOTENOCH Obl BKIIOUHTD PEXHM
COXPaHEHHUs Teria.

Tlocne oxoH4aHUS MPHPOAHOTO cOpOCa TaBICHUS
ycTpoiictBo oToOpasut o6osnadenue “OPN Lid”.
BricTphlii cOpoc naBiaenus: Vcnonb3yiiTe 3TOT pexkum
TOJILKO B TOM CJIy4ae, €CJIi 3TO IPEAyCMOTPEHO PELIEIITOM.
Tlocne oxoHUaHMs NPUTOTOBIIEHHS YCTPONUCTBO NEPENIIET B
KEEP WARM (pexum noanepxanus Temna). Bepaure
KianaH copoca jgasienus B nonoxenue «BEHTWUILLIAS»
(VENT) st MOMEHTAJIBHOTO BBIITyCKa JaBieHus. Jaxe
nocje cOpoca 1aBiIeHUs KaKOe-TO KOJIMYECTBO Mapa
OCTaHETCsl BHYTPH YCTPOHCTBA; OH OYZET BBIMYIIECH HAPYKy
BO BPEMsI OTKPbIBAHUS KPBILIKH.

IMPUMEYAHMUE. /155 npoaykToB, TpeOyomux 60bLIero
CHMXKCHHS 1aBJICHUS, BBl MOXKETE BPYYHYIO C6pOCl/lTL
JlaBJIeHHME, IepeMecTHB KilanaH B nojoxenne VENT.

TEPMETU3ALIUSL

Bo BpeMst MOBBIIICHNUS ABJICHHS B YCTPONCTBE HA JUCILICE
TaHeny ynpasnenus OynyT orobpaxarbes PrE u
HMHINKATOPBI MCTIONHEHHs. Bpems cOpoca jaBieHnst 3aBHCHT
OT KOJIMYECTBA U TEMIIEPATYPbl HHIPEIMEHTOB, a TAKKe
JKuIKocTH B vaie. ITo cooOpakeHnsIM 6e301macHOCTH
KpBbIIIKa OJIOKUPYETCs, KOT/la yCTPOHCTBO HabupaeT
JIaBJIeHHE, U HE Pa3OIIOKUPYeTCs, MoK JIaBlIeHue He OyaeT
copomeHo. ITociie Toro, KaK yCTpOHCTBO JOCTUTHET
HY’)KHOTO T10Ka3aTels JaBJIeHUs, HAYHETCS IPUTOTOBIICHUE,
a TaiiMep HauHET OOPATHBIIT OTCUET BPEMEHH.

Hcnonb3oBanue GpyHKIMHA NPUTOTOBIEHUS MO
JaBJieHHeM

YT006bI BKJIIOYHUTD YCTPOICTBO, OAKITIOUUTE MIHYP IUTaHUS
K HACTEHHOU PO3€TKe, a 3aTeM HaXKMUTE KHOIKY.

Pressure (IlpuroTosjienne 1moj JaBjeHueM)

1. ITomecTuTe MHIpEIUEHTHI B Yallly U Bieite He MeHee 250
MJII )KUAKOCTH, a TAKIKE€ YCTAHOBUTE B Hee HeOGXOL[PIMLIf[
akceccyap. 3anpelieHo 3anoJHATh Yallly BbILIe JIMHUU
«MAKC. TABJIEHUE» (PRESSURE MAX).

NPUMEYAHUE:

VYerpoiictBo He Oyaer f
CO31aBaTh JAaBJICHUE, €CITU |||
B Yali€ HEAOCTATOYHO 'I
KUIKOCTH \

MPUMEYAHME: Bo Bpemst npUroToBieHus puca, 60608
WM IPYTUX HaOyXalolMX HHIPEAUCHTOB 3aMpeiaeTcst
HaIlOJIHATD Yainy 6oee uem HaIl0JIOBHUHY.

2. YcraHoBuTe KPBIIIKY U1 IPUTOTOBJICHUS IO
J1aBJICHUEM U IIOBEPHUTE KJIallaH CGPOCa JaBJICHUSA B
nonoxkerne «I'epmerusauus» (SEAL).

3. Ilepemecrure mon3yHok B nonoxenne PRESSURE
(JJABJIEHHE). Hcnionb3yiiTe CTPEIKN BBEPX M BHU3 ClIeBa
ot auciuiesi, 4to0sl Beiopats Gyukuuio HI win LO.

4

( pmessume )+

bl

4. Vicnionp3yiiTe CTpeIKH BBEPX M BHH3 CIIpaBa OT JAMCILIES,
4TOOBI HACTPOUTD BPEMsi IPUTOTOBJICHUS C IIAarom B 1
MHHYTY 110 1 4aca u ¢ 5-MMHYTHBIM arom ot 1 10 4 yacos.

TIMPUMEYAHMUE. Ecnu Bpems npurorosienus 6iona
cocTaBisieT MeHblle | yaca, TaiiMep Oy/eT OTCUMTBIBATH
MHHYTBI H CeKyH/bI. ECIIH BpeMsl IPHUTOTOBIICHHUSI COCTABIISET
Goubie 1 yaca, Taiimep OyaeT OTCUMTHIBATH TOJIBKO MUHYTHI.
Ota (yHKUHUS BBIKIIOYaeTcs yepe3 12 yacos.

5. Haxxmure START/STOP, 4to0bI HauaTh IPUrOTOBIICHHE.
VYerpoiictBo HayHET co3aBath JaBienue. Ha aucruiee
nosiButest “PrE” u unankatop ucnonuenus. Taiimep HauHET
00paTHbIH OTCUET BPEMEHH, KOT'Jla AaBJICHUE JJOCTUTHET
MaKCHMAJIbHOTO TIOKa3aTellsl HapallHBaHHs.

.| PIHE #E#

TIIPUMEYAHMUE. Bpems HapanvBanus JaBJIeHUS 3aBUCHT OT
BBIOPAHHOIO JIABJICHUS, TEKyILel TeMIIepaTypbl Yalu U
TEMIIEPATyPbI/KOJINYESCTBA HHIPEIAHCHTOB.

6. ITo ucreuennn BPEMEHHU IIPUT'OTOBJICHUSA TOBEPHUTE KJIallaH
cOpoca nasnenus B nosnoxernue VENT, 4ToOsl BBITYCTHTb Hap.

TIPUMEYAHMUE. [Tocie 3aBepiuieHus IPUrOTOBICHHUS Bbl
Moskere Haxath KEEP WARM, 4T00bI BBIKIIFOUHTD PEXKUM
KEEP WARM. Winu xe naxmure knonky CTAPT/CTOIL

7. Ilocne Toro kak Ha aucruiee OyaeT 0TOOpaXeHO
obosnagenne OPN Lid, BbI MoXeTe nepeMecTUTh MON3YHOK
BIIPABO U OTKPBITH KPBIILKY.
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Hcnoap3oBanne pynkuuii peskama Combi-Steam

YToOBI BKIIOYHTH YCTPONUCTBO, MOJKIIOYUTE IHYD IUTAHUS
K pO3eTKe, a 3aTeM Ha)KMHUTE KHOIKY IUTaHUS.

TITPUMEYAHMUE: nonoxeHue KianaHa BbIIIyCKa JaBIeHUsS
He uMeeT 3HaueHus. OH MOXeT ObITh B monoxennn SEAL
mm VENT.

Steam Meals (Bitoaa na napy)

1. Mcnionb3ys pemérky, BbIIOXKUTE HAa HEE MHIPEJMCHTBI B
COOTBETCTBUHM C PELENTOM. Y OeUTECh, UTO B YAl €CTh
JKHJIKOCTD JUIs 00pa3oBaHus Napa, a 3aTeM M0CTaBbTe
peIETKy B yanry. 3aKpoiTe KpPBILIKY.

MPUMEYAHME: [[ns yBenuuenus o0béMa
NPUrOTOBJICHHS OO MCTIONB3YiiTe PEMETKY B HHKHEM H
BEPXHEM IOJIOXKEHHH OJHOBPEMEHHO.

2. lepemecture mos3ynok B pexxkum COMBI-STEAM.
TTo ymomyaHHIO YCTpOHCTBO OyeT paboTaTh B pexHMe
STEAM MEALS (biiona na napy). Ha nucruiee O6ynyr
0TOOpaKEHbI HACTPOUKHM TEMIIEPATYPhI U BPEM 110
ymomnyanuio. Mcrnonb3yiiTe CTpeaky BBEPX U BHU3 ClIE€Ba OT
JmcIies, 9To0bl BEIOpaTh Temmepatypy ¢ marom 5°C oT
';1_’_50°C 1o 240°C.

 commsrean ) +

b

3. Hcnonb3yiiTe CTPEIKU BBEPX M BHU3 CIIpaBa OT AUCILIES,
4TOOBI HACTPOUTH BPEMs IPUTOTOBIICHHUS C IIATOM B MUHYTY
1o 1 yaca.

4. Haxxmure START/STOP, uto0bl HaYaTh PUrOTOBICHHE.
5. Ha nucruiee nosiButcst Haanuch “PrE”u unaukarop
COCTOSIHHSI TIPHUTOTOBICHHS, YKa3bIBAIOIIUIA Ha TO, YTO
ycTpoiicTBO co31a€T nap. Bpems npurorossienus Ha napy
3aBHCHUT OT KOJIMYECTBA MHIPEIMEHTOB B Halle.

FcE BEE

6. Koraa ycTpoicTBO JOCTUIHET HY’KHOTO YPOBHS I1apa, Ha
JuicIiee 0ToOpasuTCs yCTaHOBICHHAS TEMIIEpaTypa, a
TaiiMep HauHET OOpPaTHBIH OTCUET.

7. Ilocie TOro KaK BpeMsi IPUTOTOBICHUS HCTEUET,
YCTPOHCTBO TOAACT 3BYKOBOI CUTHAII, H HA IPOTSHKEHHU 5
MHHYT Ha Juciuiee Oyaer otobpakeno o6o3nadenne “End”.

| [T =
El‘lEl L i | *

MNPUMEYAHMUE. Ecnu Baute 6mozo Tpebyer Gonbiie
BPEMEHH [IPUTOTOBIICHHUSI, BOCIIONb3YHTECH CTPEIIKOi BBEPX
CIIpaBa OT QUCILIEA, ‘ITO6LI YCTaHOBUTH JOIOJHUTEIIBHOE
BpeMsi. Y CTPOHCTBO NPOIYCTHT QYHKIHMIO
NPEBapUTENLHOIO HAarpeBa.

ol

Steam Air Fry (O6:xapuBanue Ha napy)

1. BouloxkuTe HHrpeauenTs! B kop3ury Cook & Crisp™ nm

Ha peméTKy B COOTBETCTBHH C PELICHITOM U IIOMECTHTE HX B
yanry. Y6eauTech, 4To B Yallle JOCTATOUHO XKHIKOCTH JUIs
CO3/1aHMs 1apa. 3aKpOUTE KPBILIKY.

2. Ilepemectute non3yHok B pexxum COMBI-STEAM,
3aTeM mpH nomoluu jaucka seidepure STEAM AIR FRY
(O6xapuBanue Ha napy). Ha nucriee orobpassrest
HACTPOMKH TEMIIEPaTyPbl H BPEMEHH 110 YMOIYaHHIO.
Hcnonb3yiiTe CTPENKH BBEPX U BHH3 CIEBa OT JIUCILIES,
yTo0ObI BEIOpaTh TeMnepatypy ¢ marom 5°C ot 150°C no
240°C.

o

3. Ucnonb3yiiTe CTpenKu BBEPX U BHU3 CIIpaBa OT AUCILIES,
4YTOOBI HACTPOHUTH BPEMsI IPUTOTOBJICHHSI C IIATOM B
MHUHYTY 10 | daca.

4. Haxxmure START/STOP, uto6bl HauaTh NPUTOTOBICHHE.
5. Ha nucnnee nosiButcs Haanuch “PrE”n unauxaropst
nporpecca, ykaspIBaloliie Ha TO, 4TO yCTPOHCTBO CO31aET
map. Bpemst mpurotosneHus Ha mapy 3aBHCHT OT
KOJINYECTBA MHIPEIMCHTOB B Yallle.

AR e

6. Kor/ia ycTpoiiCTBO JOCTUIHET HY>KHOI'O YPOBHS I1apa, Ha
JIUCIUIee 0TOOPAa3HTCs yCTAHOBIICHHAs TEMIIepaTypa, a TaiMep
HA4YHET 0OpaTHBIH OTCUET.

7. Iloce TOro Kak BpeMsi IPUTOTOBICHUS HCTEUET, YCTPOHCTBO
MOJACT 3BYyKOBO}1 CHTHAJI, U HA IPOTSDKCHUH 5 MHUHYT Ha
auciee Gyner oroOpaskeHo 0603HaYeHNE “End”.

Emlw

MPUMEYAHMUE. Ecnu Baie 600 Tpebyer Gosblire
BpPEMEHU IIPUTOTOBJICHUS, BOCHOHBByﬁTBCB CTPCJ'IKOﬂ BBEPX
CIpaBa OT AKCILIEs], YTOOBI YCTAHOBUTD JIOMOJIHUTENBHOE
BpeMsl. YCTPOHCTBO MPOMYCTUT (PYHKIMIO IPEIBAPHTEILHOTO
Harpesa.

L o
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Steam Bake (Bbinekanue Ha napy)

1. ITomecTHTe B Hamry pemérky. Y6eaurech, 4To B yamre
JIOCTAaTOYHO KMAKOCTHU Juist co3aanus napa. [lonoxure popmy
JUTA 3aNeKaHus WK GONBIy Ha JTHO HIDKHEH 4aCTH PEIETKH.

e 4
2. Ilepemectute non3yHok B pesxxum COMBI-STEAM, 3atem
npu nomotuu aucka Beidepure STEAM BAKE (Bbinekanune na
napy). Ha nucnee oTo6passtest HACTPOWKM TeMIIepaTyphl U
BpPEMEHH 110 yMOIYaHuio. Mcnosb3yiiTe CTpenky BBEPX U BHU3
CclIeBa OT JIUCILIEs, YTOOBI BEIOPATh Temmneparypy ¢ marom 5°C
ot 105°C o 210°C.

eormmn O + -
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3. Ucnonb3yiiTe CTpenKu BBEPX M BHU3 CIIPaBa OT AUCILIES,
YTOOBI HACTPOUTH BPEMS TIPUTOTOBJIEHHUS C IIarOM B MUHYTY
no 1 yaca 15 munyT.

4. Haxxvmute START/STOP, uto6b1 HauaTh
MPUTOTOBJICHHUE.

5. Ha nucruiee nosiButcst Haamnuch “PrE”u unaukaTops
mporpecca, ykasplBaloliie Ha TO, 4TO yCTPOHCTBO
cosnaét map. Bpemst npurotosnenus Ha mapy — 20

ARE B2

6. Korzna npeiBapHTe/IbHBIH HAPEB 3aBEPLINTCS, HA
JHcIuiee 0ToOpasUTCs yCTaHOBJIGHHAs TeMIeparypa, a
TaiiMep HauYHET OOPATHBIN OTCUET.

7. Ilocne TOro Kak BpeMs IPUrOTOBICHUS HCTEUET,
YCTPOMCTBO MOAACT 3ByKOBOIl CUTHAJ, U HA TIPOTSHKCHUH
5 MMHYT Ha Juciuiee Oyaer oToOpaxeHo 0003HaueHHe
“End”.

End

INPUMEYAHMUE. Ecau Bae 611010 Tpebyer Goublie
BPEMCHH IIPUTOTOBIICHUS, BOCHOHBByﬁTSCB CTpCJ’IKOﬁ
BBEPX CIPaBa OT JHCILUIEs, YTOOBI YCTAHOBHUTH
JIOTIONTHUTENILHOE BpeMs. Y CTPOHCTBO MPOITYCTHT
(YHKLHIO IPEABAPUTEILHOIO HArpeBa.

mm-me |, |7
0 f T Y Y

W

14

15




Hcnoap3oBanne pynkuuii peskama Combi-Steam

Hcnoan3zosanune dpynkmmii AirFry/Hob

Steam Bread (Boinexanue xie6a Ha napy)

1. TlonoxxuTe MHIPEIUEHTHI B vanty. Y 6eaurech, 4To B
Yame J0CTaTOYHO XXUAKOCTH 711 CO31aHus Iapa. 3a}cpofn‘e
KPBILIKY.

P __.-’l

2. Ilepemecture nonsyHok B pexkum COMBI-STEAM,
3aTeM IpH nomoluu aucka seidepure STEAM BREAD
(Boinekanue xi1ebda Ha napy). Ha nucruiee oto6passrcs
HACTPOMKH TEMIEPaTypsl M BPEMEHH 110 yMOTYaHHUIO.
Hcnonp3yiite cTpenku BBEpX U BHHU3 CIIEBA OT JIUCILIES,
4T0OBI BEIOpaTh TeMmepaTypy ¢ marom 5°C ot 150°C no
240°C.

)
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3. Ucnonp3yiiTe CTpeNKU BBEPX U BHU3 CIIPABa OT AUCILIES,
YTOOBI HACTPOUTH BPEMS IPUTOTOBJICHHS C IIArOM B
MHUHYTY 10 | yaca.

4. Haxxmure START/STOP, uro6bl Ha4aTh MPUTOTOBJICHHE.
5. Ha nucninee nosiButcs Haanuch “PrE”u unaukaTopst
nporpecca, ykaspIBalollie Ha TO, 4TO yCTPOHCTBO CO3AaET
nap. Bpems npurotosienns Ha napy — 15 MuUHYT.

BHE BEE

6. Korza npeisaputesbHblii HarpeB 3aBepLIuTCs, Ha
JIHCIIIee 0TOOPAa3HTCs yCTaHOBICHHAsS TeMIIepaTypa, a
TaliMep HauHET OOPATHBIN OTCUET.

7. Iocne TOro Kak BpeMst IIPUrOTOBIICHHS UCTEUET,
YCTPOHCTBO MOAACT 3BYKOBOIT CUTHAJI, M HA NIPOTSHKCHHH 2
MUHYT Ha Juciuiee Oyzner otobpaxeHo oboznadenue “End”.

il

TIPUMEYAHUE. Eciu Baute 65110710 TpeGyeT Gouibiie
BPEMEHH IPUTOTOBJICHHS, BOCIIOIB3YHTECh CTPEIIKOH BBEPX
CIpaBa OT JHCILIes, YTOObl YCTAHOBUTD JIOIIOJHUTEIBHOE
BpeMs. YCTPOICTBO MPOIYCTHT (DYHKLIHUIO
NpeBapUTEILHOrO HarpeBsa.

- ~
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YT0OBI BKIIOYHTH YCTPOHCTBO, MOKIIOYNTE IHYP MUTAHUS K
HACTEHHOM PO3eTKe, 3aTeM HAXKMHUTE KHOIKY BKIIOUCHHS.

TTPUMEYAHME. Eciu OTKpBITH KPBIIIKY BO BpeMs
npurorosieHus npu nomou ¢yuxumii Air Fry, Bake, Grill
win Prove, Bpemst IpUroToBICHHS Gy €T IIPHOCTAHOBIICHO.
Y106BI BO30OHOBHTH IIPOLECC IPUTOTOBIICHHUSI, 3aKPOHTE
KPBILIKY.

Air Fry (BosnyuiHoe o6:kapuBanue)

1. Momecture B wamry kop3uny Cook & Crisp™ umu
JIBYCTOPOHHIOKO petéTKy. K Kop3uHe 1oinkeH ObITh
npukperiéH auddysop.

S —
2. Jlo6aBbTe UHrpeaMenTHl B kopsuny Cook & Crisp™ nmm na
JIBYCTOPOHHIOIO PELIETKY M 3aKPOMTE KPBILIKY.

3. [lepemecture nons3yHok B pexxum AIR FRY/HOB,
3aTeM IPH IIOMOILIH Aucka BbiGepute dyHkimio AIR
FRY (Bosnymuoe obxapusanue). Ha aucmee
0TOOpAa3ATCs HACTPOHKH TEMIIEPATYPhl U BPEMEHH 110
yMomr4aHuto. Cronb3yiiTe CTpeKy BBEpX U BHU3 CIeBa
OT JIUCILIes, YTOOBI BEIOpATh TeMIiepatypy ¢ marom 5°C
ot 150°C mo 210°C.

/]
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4. Vcnionb3yiiTe CTpeNKH BBEPX U BHU3 CIIPaBa OT
JIUCILIEs, YTOOBI HACTPOUTH BPEMs IPUTOTOBIICHHUS C
LIaroM B MUHYTY 210 1 yaca.

5. Haxmure START/STOP, uto6b! HayaTh
HPUrOTOBIICHUE.

5. Bo BpeMst IPUTOTOBIICHHS BBl MOXKETE OTKPBIBATH
KPBIIIKY ¥ MOJHUMATh KOP3UHY, YTOOBI IPH
HEOOXOANMOCTH BCTPSIXHYTh MIIH NIEpEeMELIaTh
MHIPEUEHTHI 11 PABHOMEPHOT'O MOIPYMIHUBAHHUSL.
TTocye 3TOr0 BCTaBBTE KOP3UHY 0OPATHO B YCTPOHCTBO
3aKpoiTe Kpbilky. [Ipolecc npurorosneHus
ABTOMAaTHYECKH TPOMOIKUTCS MOCIIC 3aKPBITUST KPBIIIKH.

INMPUMEYAHHME: Bo BpeMst NPUrOTOBJIEHUS BB
MOJKETEe OTKPbIBATH KPBIIIKY U IOJIHUMATh KOP3UHY,
4TOOBI IPU HEOOXOAUMOCTH BCTPSXHYTh UIIH
nepeMenaTh HHIPEIUEHTHI I PABHOMEPHOTO
nojapyMsiHuBaHus. Ilocie 5Toro BcTaBbTe KOP3HHY
00paTHO B yCTPOIICTBO 1 3aKkpoiiTe KpbIniKy. IIporecce
NPUTOTOBJIEHHS ABTOMATHYECKH TIPOIOJIKUTCS T10CIIe
3aKPBITHS KPBIIIKH.

7. o ucreyeHun BPEMEHH NMPUTOTOBJICHUS yC'l'pOﬁCTBO
MOZIACT 3ByKOBOW CUTHAII, @ HA IUCILIEE TPUKIbI MUTHET
o6o3nauenue “End”.

End D00
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Hcnoab3osanue pynkuuii AirFry/Hob

Grill (Tpuub)
1. BcraBbTe B yally peliéTKy B BHICOKOM TI0JOKEHUH WITH
Cﬂeﬂy]‘;ITe YKa3aHUAM CBOETO pELEIITA.

2. BBIIOXHTE HHIPENEHTHI HA PEMIETKY, 3aTEM 3aKpOiTe
KPBILIKY.

3. Ilepemecture noa3yHok B nosnoxerne AIR FRY/HOB,
3aTeM [PH IIOMOILLH AncKa BbiGepute peskum GRILL
(Tpuus).

—

Fas

(Camrvinos ) +

IMPUMEYAHMUE. Bo Bpems ucnons3oBanust GyHKIHN
«FPPUIB» PETyIMpOBaHUE TEMIIEPATYPBI HEAOCTYIIHO.

4. Vcnionp3yiiTe CTpesKU BBEPX U BHU3 CIIPaBa OT JUCILIES,
4TOOBI HACTPOHUTH BPEMs IIPUTOTOBIICHHS C IIIAarOM B
MUHYTY 10 30 MHHYT.

5. Haxkxmure START/STOP, uro6bl HauaTh HPUTOTOBICHHE.

6. ITo ucreyennun BPEMEHHU IPUT'OTOBJIICHUS HA TUCILICE
TPUKIBI MUTHET 0603HaueHne “End”.

Bake (Bbinexanue)

1. TlomecTuTe Bce HEOOXOAMMbIE HHIPEIUECHTHI B YaIlly U
3aKPOIiTe KPBIIIKY.

2. Ilepemecture non3yHok B nosnoxenue AIR FRY/HOB, a
3aTeM [pPH IIOMOLIH JKCKa BbiOepuTe pexkum Bake
(Brimekanue). Ha mucree otoOpassarcs HaCTpORKK
TeMIepaTypbl U BpeMeHH 110 ymoauyanuio. Vcnons3yiite
CTpPEJIKU BBEPX M BHU3 CJIEBA OT JHUCILIES, YTOObI BEIOPATh
Temnepatypy ¢ marom 5°C or 120°C go 210°C.

=1
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3. Wcnone3yiiTe CTpeNKy BBEPX M BHU3 CIPaBa OT JUCIIES,
4TOOBI HACTPOUTH BPEMs IIPUTOTOBICHUS C IIAaroM B |
MuHYTY 10 | 9aca, a 3aTeM ¢ marom B 5 MuHYT oT 1 110 4
4acoB.

4. Hasxmure START/STOP, 4066l Ha4aTh MPUTOTOBJICHHE.

5. Ilo ucteueHnH BpeMeHH IIPUTOTOBICHHUS yCTPOUCTBO
TM0/1aCT 3BYKOBOM CHTHAJI, @ HA JUCILIEE TPUKJIbl MUTHET
obo3nauenne “End”.

End G000 |-

Dehydrate ({ermaparaumust)

1. ITocraBbTe PelETKY B HHKHEM I0JI0KEHHHU B Yally, 3aTeM

MOJIOKUTE Ha pe].ﬂéTI(y CcIoi HWHIPEUCHTOB.

2. Jlepka BEpXHIOIO PELIETKY 3a PyUYKH, IOMECTHTE €& Ha
PpeuiéTKy, Kak ykasaHo Hioke. [Tocie 4ero BbUIOKHUTE Ha
BEPXHIOIO peméTKy UHI'PEAUCHTBI 1 3a]<poi/‘n'e KPBILIKY.

=

3. Iepemectute mon3yHok B noioxenne AIR FRY/HOB,
3aTeM IpH OMOLIH Jucka Beibepute Dehydrate
(Mdernaparauus). Ha qucruiee 0ToOpassitest HACTPOHKH
TEMIIEPATypbl ¥ BPEMEHH 110 yMoT4anuio. Mcnone3yiite
CTpEJIKU BBEPX M BHH3 CIIEBa OT JHCILIEs, YTOOBI BEIOpATH
Temnepatypy ¢ marom 5°C ot 40°C 10 90°C.

(amrrvinos ) +

4. Ucnonb3yiTe CTPEIKH BBEPX M BHU3 CIIpaBa OT
JICIUIes], YTOObI HACTPOUTH BPEMs IPUTOTOBJICHHUS C
marom B 15 MunyT oT 1 110 12 yacos.

5. Hasxmute START/STOP, 4ro6bl Hauath
MPUTOTOBJICHHE.

6. Ilo ucTeYeHNH BPEMEHH [IPUTOTOBJICHUS YCTPOHCTBO
MOJACT 3BYKOBOI1 CHTHAJI,  Ha AUCILICS TPHKIbI MUTHET
oGo3Hayenue “End”.

End D00 |-

Prove (Paccroiika Tecra)

1. TTomectuTe TecTo B yaury win kopsuny Cook &
Crisp™ u 3akpoiiTe KpbIIIKY.

2. Tlepemecrure non3yHok B nonoxenue AIR FRY/HOB,
3aTeM IIPH MOMOIIH JMCKa BeIOepuTe GyHKIMIO Prove
(Paccroiika Tecta). Ha qucruiee 0To0passitest HACTPOMKH
TEeMIIEpaTyphl H BpEMEHH 10 yMondanuio. cnomns3yiite
CTpEJIKM BBEPX M BHU3 CJICBA OT AUCILICS, YTOOBI
BBIOpaTh Temmepatypy ¢ marom 5°C ot 25°C no 35°C.

—/
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3. Ucnonb3yiiTe CTpENKH BBEPX U BHHU3 CIIPaBa OT
JIMCILIEs, YTOOBI HACTPOMTH BPEMs PACCTOMKH C IIaroM B
S MuHyT OT 20 MHUHYT 10 2 4acoB.

4. Haxxmure START/STOP, uto6bl HauaTh
MPUTOTOBJICHHUE.

5. Io ucTeYeHNH BPEMEHH MPHTOTOBIEHUS YCTPOHCTBO
MOJACT 3BYKOBOI1 CHTHAJI,  Ha AUCILICE TPHXKIbI MUTHET
obGoznavenue “End”.

End BO00 |+
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Hcnoab3osanne pynkuuii AirFry/Hob

Sear/Sauté (O6:xxapuBanue/IlaccupoBka)

1. ITonoxkuTe HEOOXOJUMbIE HHIPEIUEHTHI B Yallly.

2. Iepemectute mon3yHok B monoxenune AIR FRY/HOB
WM OTKPONTE KPBILIKY, 3aTeM HPHU IIOMOIIU JAUCKa
BeIOepuTe Sear/Sauté (O6:xapusaunue/ITaccuposka). Ha
JIMCILIee 0TOOPA3ATCsl HACTPOHKH TEMIIEPaTypbl U BPEMEHH
1o yMoyaHuio. Vicnone3yiiTe CTpenku BBEpX M BHU3 ClIeBa
ot auciuiesi, 4To0sl BeiGpats “LO 17, “27, “3”, “4” i “HI
5”.

Eal
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ITPUMEYAHMUE. Bo Bpems ucnonp3oBanust GyHKLIHN
Sear/Sauté Bpems He HaCTPaNBACTCHL.

3. Haxxmure START/STOP, uto6b! HauaTh IPUTOTOBIICHHE.
4. Haxxmute START/STOP, 4t00bl BEIKIIOYUTH QYHKIUIO
SEAR/SAUTE. UToGbI MepeKIIouuTECS Ha IPYTYIO
¢bynkiuio npurorosnexus, Haxmure START/STOP, a
3aTeM IPH TIOMOILH TI0JI3yHKa U AUCKa BEIOEPHTE HYKHYIO
byHKumIO.

TINIPUMEYAHME: Bsl MokeTe MOIb30BaThCs 3TON
(byHKUMEH ¢ 3aKPHITOM HIM OTKPHITON KPBIIIKOM.

ITPUMEYAHMUE: Bcerna ucnonb3yiite B yaile mocyny ¢
AHTUIIPUTapHEIM MOKpbITHEM. He rcnonb3yiite
METaJNIMYECKY0 MOCY 1y, TAK KaK OHA MOXKET IoLapanaTh
AHTHIIPUTAPHOE MOKPBITHE B YamIe.

MPUMEYAHME: Oynxuus SEAR/SAUTE
ABTOMATHYECKH BBIKIIIOYAETCs yepe3 | dac s pexxumos “4”
u “HI 5” u uepes 4 yaca s pexumos “LO 17, “27 u “37.

Steam (IIpuroroBiieHHe HA Hapy)

1. Jo6aBbre 250 M1 ®KUAKOCTH (MM KOJIMYECTBO,
YKa3aHHOE B peuenTe) B Janry, 3aT€M IIOMECTUTE B Heé
pewérky wiu kopsuny Cook & Crisp™ ¢ unrpesuentamu.

2. Ilepemecture non3yHok B nosnoxenune AIR FRY/HOB,
3aTEM IIpHU ITIOMOIIHU JUCKa BBI6C])PITC PEXKUM Steam
(IIpuroToBienue Ha napy)

=
)
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3. Mcnonb3yiiTe CTPEIKU BBEPX M BHU3 CIIPaBa OT AUCILIES,
YTOOBI HACTPOUTH BPEMsI IIPUTOTOBIICHUS C IIATOM B 5
MUHYT 10 30 MUHYT.

4. Haxxmure START/STOP, uto0bl HayaTh PUIOTOBJICHHE.

NPUMEYAHHE: Bo BpeMsi HCIIOIB30BaHUS (DYHKLIHN
STEAM rtemmiepaTypa He peryiupyeTcsi.

5. YcrpoiicTBO HAYHET NMpeABapUTENIbHbBIN HArPeB, YTOObI
JKHUAKOCTH 3aKHIICIIa. Ha JIUCIIICE MMOSIBUTHCS 0003HaUEHHE
“PrE”. Anumanus npeiBapuTeIbHOro Harpesa Oyner
0TOOpaXaThCs Ha JHCILIEE, OKa YCTPOHCTBO HE JOCTHIHET
HEe0OXO0ANMOMN TeMIepaTypbl, IIOC/IE Yero Ha JHcIIIee
0TOOpa3suTCs OOPATHbIH OTCUET BpEeMEHH.

ACE BE

6. I1o ucTeueHny BpeMeHH IIPUTOTOBICHHUS yCTPOUCTBO
M0/1aCT 3BYKOBOM CHTHAJI, @ HA JUCILIEE TPUKJIbl MUTHET
obo3nauenne “End”.

End

mm-mm |,
- v

Slow Cook (MesieHHOe IPUTOTOBJIEHUE)

1. JloGaBbTe MHIPEIMEHTBI B Yallly, CI€/As 32 TeM, YTOObI Yala
He ObLTa nepenonuena o muanu MAKC.

2. Ilepemecrute nonsyuok B nonoxenue AIR FRY/HOB,
3aTeM IpH HoMoIIH ancka Beioepute dynkuuo Slow Cook
(Meiennoe npurorosienue). Ha aucruiee orobpassarces
HACTPOMKH TEMIIEPATyPbl B BPEMEHH 110 YMOJIYaHHIO.
Hcnonp3yiTe cTpesku BBEpX U BHU3 ClIEBa OT JUCILIEs, YTOObL
BbIOpath “HI”, “LO” mm “BUFFET”.

ey
(Amraviven ) & +
T
3. Ucnonb3yiiTe CTpENKU BBEPX U BHU3 CIIPaBa OT AUCILIES,

9TOOBI HaCTpOUTH BpEMs IIPUTOTOBJICHHUSA C IIarOM B 15 MHHYT

110 12 yacos.
4. Haxxmure START/STOP, uro0bl HauaTh MPUIOTOBJICHHE.

IMPUMEYAHUE. Hacrpoiiku Bpemenn B pexxume Slow Cook
BUFFET mosHO perynupoBath ot 2 10 12 yacoB; HacTpoiku
Bpemenn B pexxume Slow Cook HITS moxHo peryinposats ot
4 1o 12 yacos.

5. To McTeYeHNH BPEMEHH MPUTOTOBICHHUS YCTPOHCTBO TTOAACT
3BYKOBOM CHUIHaJI, @ yCTPOHCTBO aBTOMaTHYECKH
nepexmountest B pexxum KEEP WARM u HaunéT 06paTHBIit
OTCHYET.

TIIPUMEYAHMUE. Ilocne 3aBepiieHUs IPUTOTOBICHUS BbI
Moxere HaxaTh KHonky KEEP WARM, 4T06bI BKIIFOUHTE
pexum KEEP WARM.

Yogurt (Morypt).
1. Jlo6aBbTe *emaeMoe KOMMIECTBO MOJIOKA B HaITy.

INMPUMEYAHHUME: Eciu Bbl XOTHUTE NTACTEPU30BATh,
OXJIQXK/IATh U 0OABIATH KyJIbTYpbl 63 IIPUMEHEHUS.
ycTpoiicTBa, npomycrute maru 1-9. BMecto 3Toro HaxxMmure
kHorky TEMP, BeiGepure “FEr”, naxmure TIME, BeiGepure
JKenaemoe Bpemsi MHKyOauuu, 3atem Haxmure START/STOP,
YTOOBI HAYATh.

2. 3aKkpoiiTe KPBIIIKY.

3. [lepemecture noisyHok B nosioxenne AIR FRY/HOB,
3aTeM MpH TIOMOITH JHCKa BhiGepuTe pesknm Yogurt (Morypr).
Ha mucruiee 0ToOpassTest HACTPOHKH TeMITepaTyphbl H BpeMEHH
1o ymomnyauuio. Mcrnonp3yiiTe CTpenku BBEpX M BHU3

cieBa OT JucIuiest, 4To0bl BEIOpaTh GpyHKuuio “YGt” nim
FEr.

- o
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4. Ucnonb3yiTe CTPEIKU BBEPX M BHU3 CIIpaBa OT
Jaucmies, 4TOOBI HacTpPOUTH BPEMS I/[HKyGZ.L[]/II/[ C maroMm B
30 MuHYT OT 6 J10 12 yacos.

TITPUMEYAHMUME: Bribop Goiiee JUIMTEIBHOTO IIepHoia
BPEMEHH NMPHUBEAET K NOTy4YEHHUIO HorypTa ¢ Goiee
rycToit KoHcUCTeHIMeH. [l oy ueHHs TPeuecKkoro
Horypra Heo6xonumo 12 vacos.

5. Haxxmure START/STOP, utoGbl Ha4aTh
MacTePU3ALHIO.

6. Bo Bpems mactepu3sanuu Ha aucriee Oyner
orobpaxarscs 3HadeHue «boil» (xkunenne). Korna
TeMIIepaTypa [acTepu3anuu OyaeT JOCTUIHYTa,
YCTPOHCTBO MONACT 3BYKOBOH CHTHAT M Oy1eT
orobpaxars 0003HaueHune «COOLy (Oxnaxaenue).

550 OR3E

7. Ilocne TOro Kak MOJIOKO OCTBIHET, YCTPOHCTBO
TOCIIeJ0BaTeNbHO 0T00pa3uT o6o3HayeHuss ADD u
STIR, a Takske Bpems MHKYOaLHUH.

00 ST 4R

8. OTKpOIiTe KPBIIIKY U CHUIMHUTE CIMBKH C MOJIOKA.

9. lo6aBbTe B MOJIOKO HOTYPTOBBIE KYJIBTYPhI K
nepemeniaiite. 3aKpOHTE KPBILIKY U HAKMUTE
START/STOP, 4to0sI HayaTh IIPOLECC HHKYOALIHH.

10. Ha nucrnee nosisutest “FEr”, n naunérest oOpatHblit
otcuér BpeMeHH. ITo HCTeYeHNH BpeMEeHH HHKYOaIn
YCTPOICTBO MO/ACT 3BYKOBOMW CUTHAI, a HA AucIIee 3
pasa muraér o6o3nauenne END. Yerpoiictso 6yner
MOJaBaTh 3BYKOBOI CHTHAII Ka)K/IyI0 MUHYTY Ha
MPOTSDKEHUH 4 9acOB WIIM JI0 €r0 BBIKITIOUCHHSI.

FEF-

11. Ilepen momaueii oxnaaute HOrypT Ha MPOTSHKEHUH 12
YacoB.
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OuuieHHe ¥ TEXHHYECKoe oﬁcnymnnaﬂne

Ouuienne KPBbILIKHA

OumuiieHne: MOKa B MOCYI0MOEYHOI MalIHe H PyYHAasi
Mojika

.-__'\ — 7

VeTpoicTBO ClielyeT TIATeIbHO OUHILATD I10CHIE KAKA0T0
HCIIONIb30BAHHSL.

1. OrkitoynTe YCTPOHCTBO OT PO3ETKH HEPE]l OUUILCHUEM.
2. YT0oObl OUMCTHTH OCHOBY MYJIbTHBAPKH H TAHENb
YIIPaBJICHHs], HAYUCTO BHITPHTE MX BJIAXKHOH TKaHBIO.

3. Yaury, CUIMKOHOBOE KOJIBLO, PEIIETKY, ChbEMHBIH
nuddysop u kopsury Cook & Crisp™ MoxHO MBITh B
MOCYI0MOEYHON MaIlMHE.

TMPUMEYAHMUME: Hukoraa He CTaBbTE OCHOBHOM OJIOK
MYJIBTHBAPKH B IIOCYIOMOCUHYIO MAIlIMHy H HE IOJ/1aBaiiTe
€ro BIUSHHIO BOJIbI WIIH JII000I APYTroit )KUAKOCTH.

4. Knanan cOpoca JaBieHus U KOJayok, NPensTCTBY oMUt
3aCOPEHHIO, MOXKHO MBITh C HCIIONIE30BAaHHEM BOJIBI U
CPEJICTB [UISl MBIThSI T1OCY JIbl.

5. Eciim ocratky /bl NPHIIMILIM K Yallle, peméTKe Hin
xop3une Cook & Crisp™, zanonuuTe yanry Bojoit u jaiire
aKceccyapam OTMOKHYTb Tlepe]l OUHIIEHHEM. 3anpentaeTcs
MOJIb30BATHCS METAIUTMUECKUMU I'yOKaMH JUist UX
ouneHns. Eciii HeoOX0MMO OTTHpaHKE, HCTIONB3YiiTe
HeaOpa3uBHbIN OYUCTUTENb MITH KHAKOE CPEICTBO IS
MBITBSI TIOCY/IBI C HEHJIOHOBOM T'yOKOM MM IETKOM.

6. TmartenbHO BBITUpANTE M CYIIMTE BCE JE€TAIM YCTPOHCTBA
1ocjIe KaXJ0ro UCIOJIb30BAaHUs €CTECTBEHHBIM ITYyTEM MITH
TIPH TOMOIIM MOJIOTEHIIA.

CHsTHE N YCTaHOBKA CHJIMKOHOBOI'0 KOJIbUA

CHIMKOHOBOE KOJIBIIO
CUIIMKOHOBAsE OCHOBA
JUISA KOJIbIia
Merannuyeckas
IIITHJIBKA

JUIst CHATHSI CHITMKOHOBOTO KOJIbIIA BBITAIUTE €TI0 HapYKy
MOCEKI[MOHHO U3 YIUIOTHUTEILHOTO KOJibla. Koablo MoxHO
YCTaHABIIHBATB JIOOON CTOPOHOM.

Jlst 06paTHO# YCTaHOBKH NMOCEKIIHOHHO BCTABBTE KOJIBLIO B
YIUIOTHUTEINBHBIH y3ei. [Tocie ucnonbp30BaHus yaaauTe Bce
OCTaTKH IHINH U3 CHIMKOHOBOTO KOJBLA M KOJITAYKa,
MPENATCTBYIOLIETO 3aCOPEHHIO.

JlepKuTe CHIMKOHOBOE KOJIBLIO B YHCTOTE BO H30EkKaHHE
MOSICHEHHS HENPUATHOTO 3araxa.

IIpombIiBaHue B TEMIOH MBUIBHOW BOJE WIIH B
MOCY/IOMOEYHOM MalInHE TOMOKET U30aBUThCS OT 3amaxa.
TeM He MeHee, NOTJIOIIEHHUE 3araxa HEKOTOPBIX KUCIIBIX
MPOAYKTOB SIBJISICTCS. HOPMAJIbHBIM.

PexoMeHyeTcst MIMEThb B PacropsKEHHN HECKOJIBKO
CHJIMKOHOBBIX KOJIEI].

BbI MosKeTe 3aKa3aTh I0NOJTHHTE/IbHbIE CHITHKOHOBbIE
KosIbIa Ha Bed-caiite ninjakitchen.co.uk.

3anpeniaercs BHITACKUBATH CHIIMKOHOBOE KOJIBLIO, MPHJIAras
Ype3MEepHbIC YCHIINS, TAK KaK 3TO MOXKET MPUBECTU K
nedopManum ero caMoro U yIuIOTHUTEIBHOTO y371a U MOXKET
HapyHuTh GyHKIMIO repMern3aiyi. CHIMKOHOBOE KOJIBIIO
C TPEIMHAMH, TOPE3aMH WM IPYTUMHU TTOBPEKACHUIMHI
TOJIEXKUT HEMEJUIEHHOH 3aMeHe.

NMPUMEYAHUE: CHiMKOHOBOE KOJIBLIO HEOOXOANMO
3aMEHHUTh Ha OPUTHHAIBHOE, OAXO/IIEe HCKITIOUUTENILHO
Just mynetaBapki Foodi® SmartLif Multi-Cooker.

MBI pekOMeH/lyeM IPOBEPATh BHYTPEHHIO YacTh KPbILIKU U
HarpeBaTeIbHbIX 3IEMEHTOB MEPEel IPUIOTOBICHUEM C
UCIOJIB30BaHUEM «(YHKLHIT BIaXXHOTO HPUTOTOBICHHS»,
prmrouaronux Slow Cook, Steam, Sear/Sauté, Pressure u Bce
pexumbl COMBI-STEAM. Ecin BbI BUANTE Ha KPBIIIKE
OCTATKHM MUILIM MM MacJIsiHbIE 3arPsI3HEHHS, PEKOMEHlyeM
OYUCTUTH YCTPOICTBO IIPH MOMOILY Tapa (CM. HHCTPYKIUH
HIDKE), a II0TOM HACyXO BbITEPETh BHYTPEHHIOIO YacTh
KPBILIKA

HHCTPYKIHS 110 0YHILEHHIO IPH MOMOLIHU Napa

1. Hamostaute vamry 750 Mt BOJbI.

e —

2. TlepemecTute non3yHok B nonoxenne SmartLid Slider™ na
¢ynxmro Air Fry/Hob.

3. Beibepure pexxum STEAM n ycranosute Bpems 30 MHHYT.
Haxxmute START/STOP.

4. Tlocne 3aBepIICHHs IIPOTPAMMBI OJTOXKIHUTE, TOKA
YCTPOICTBO OCTBIHET, M IIPOTPUTE BHYTPEHHIOIO YacTh
KpBIIIKA ¥ HarpeBaTeNIbHbIC SIEMEHTHI BIAXKHON TKAHBIO WK
ryOKOi.

5. IIpn HEOGX0AMMOCTH MOBTOpHTE IWaru 3 U 4 10
TOJIHOT'O OYHMIIEHHs YCTPOICTBA.

TIIPUMEYAHMUE. Eciu yctpoiicTBO HE OTKpBIBACTCS
MOCJIE OKOHYaHUA LTAKIIA, yCTpOﬁCTBO TNIEPEXOUT B
pexum KEEP WARM, a HarpeBatesbHbIH 31€MEHT
MPOOJDKHUT PaboTaTh.
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Cinreme OOMBIHIIA OTIHI3:
HeMece 013/ aNIeyMeTTiK JKeJliJeri Ke3 KeIreH napakiaMbI3iaH KapaHbi3.

TonTeIpraH arnaiiia skapaMabl
Shark | NINJA Keningik TagoHb1
Ouimuin mogeni
CepusiJIbIK HOMIp
Keninaix mep3imi, aii

Kerminzik mapTTapbIMeH TaHBICTBIM, CBIPTKBI TYPi MEH JKUBIHTBIFbIHA KATBICTBI HAPA3bUIBIK XKOK. Tayap by
canacsl, )ai-Kyii MeH KYMbIC KayilCi3/iri MeHiH KaThICybIMMEH TEKCEPLI.
CaTybIHBIH MOPI MEH KOJIbI

CaTyIbIHBIH KOJIbI Cary KyHi

KeninaikTi KbI3MeT KopceTy KaMTaMachI3 eTeli:
«xcrpum npoiimy XKIIK, MamunoctpoutensHas K-ci, 41, +380676543286

ECKEPTY:Ocbl HYCKayJIbIKTBI OJaH dpi aiiiajiany YIIiH CaKTaHbI3.

KepceTesi.
Kangpikrapapl 6aKpuiaychi3 K9fere xapary cajljapblHaH KOpIIaFraH OpTara HeMece agaMIapIblH
B jexcayJIbIFbIHA BIKTHMA 3HSTH KENTIpy i 60JablpMay YIIiH 0J1ap/bl MaTepHaIbIK KO3AepAi
TYpaKThI KaliTa IaiiiaJiaHy a6l KOJIiay YIIiH XKayarnKeplIilKIeH Kaiita OHIeH 3.

E By tanbanay ocel eHiMAI 6acka TYPMBICTHIK KaJJbIKTapMeH Oipre Tactamay KepeKTirin

SharkNinja Europe Limited

3150 Century Way,

Thorpe Park, JTuzac, LS15 8ZB, ¥nsibpuranust

0800 862 0453

ninjakitchen.co.uk

SharkNinja Germany GmbH, c/o Regus Management GmbH

Bbusnec-Opraneik 10. + 11/ Cok

Westhafenplatz 1, 60327 ®pankdypr-na-Maiine, ['epmanns

CypeTtTep mbIHAIBI OHIMHEH epeKineseHyi MyMKiH. bi3 3 eHiMaepiMi3ai yHeMi sKeTiIIipyre ThIPHICAMBI3,
COHJBIKTaH OCBI KY>KaTTarbl TCXHUKAJIBIK CHUIIaTTaMaJIap ec1<epTyci3 93F€pTiHyi MYMKiH.

FOODI & NINJA - SharkNinja Operating LLC TipkenreHn cayna MapKanapbl OOJBIT TaObIIa bl

COOK & CRISP, SMARTLID u SMARTLID SLIDER - SharkNinja Operating LLC tayap 6enrinepi
GOJILIN TaObIIA b T &

© 2022 SharkNinja Operating LLC, EE c € E E’
SharkNinja Operating LLC, —
OL650UK_IB_MP_220805_M1
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AJIFBIC BUIAIPEMI3

Ninja® Foodi® Max SmartLid™ Multi-Cooker marbii My/IbTHBAPKACHIH CATHIN AJIFAHBIHBI3FA

IQR-xon/
O3 CATBIII AJTYBIHBI3/IbI TIPKEHI3
ninjakitchen.co.uk/registerguaranteee

MoOunbi KypbUFBIHBIH KeMeriMeH QR-koaTst
CKaHepJIeHI3

KEJIECI AKHAPATTBI TOJTBIPBIHBI3

Mopenb HOMipi:
CepHsUIBIK HOMIpI:
Carslin any KyHi:
(TYOipTeKTi cakTaHbI3)
Cartsin anmy xepi:

TEXHUKAJIBIK CUITATTAMAJIAP
Kepuey: 230 B~, 50 'y
Kyarsr: 1760 Br

Keouemi: 751
CyHBIKTBIKTAp TOOBL: 2
KpIChIMBI: 40 xITa / PS: 90 ITa

KEHEC: Mozeni MeH cepHsUIBIK HOMIPiH KyaTTay
OiITeCiHIH KaHBIHAAFbI KYPBUIFBIHBIH apTKbI
naHemniHzae opHanackaH QR kop Genrimecinen Tadba
anacki3.

OHIMJI TIPKEY :ninjakitchen.co.uk caiitbiHa
Kipy/Ii HeMece CaThIll alFaHHaH KeifiH 28 KyH
imisge e3iHi3aiH xaHa Ninja® eHiMiHi3al TipKey
yuin 0800 862 0453 HemipiHe KOHbBIpay
LIATYBIHBI3IbI OTIHEMI3.

Ci3/ieH AYKCH aTayblH, CaThII ally KYHi MCH MOJIE/b
HOMIpiH aTBIHBI30CH JKOHE MEKeH)KalbIHBI30eH
Gipre KepceTyai cypaiiapl.

Tipkey 6i3re eHIMHIH KayilCi3iri TypaJisl
€CKepTYIiH eKiTanai xarqaibiHia ciz0eH
GailnaHpIcyFa MyMKIiHAIK Oeperi.

Ma3smyHbI

Kayincizaik Texunkacpl 60ibIHIIA

18170 1 A 8§ N 2

Kypanasiy aeTaabaapsl MeH

INDTH1 (0020356 0 1 1) PN 6
AkceccyapJapabl KypacTsIpy 0oibIHIIA

HYCKAYJIIBIK. et eveuerasasusasasaserusstrssasessssssssssssssssssssssasssssasasssnsssssasassses 8

SmartLid Slider™ naiinanany (kaknarslHa apHaIraH aKbUIIbI

CBIPFBITIIA). ¢ e eeeeeeeteieeeeeeeeeaeie e e nenenenenees 8

BacKapy MAHETIH HAMTATIAHY ce.vuueierarurerrnrniriiietsrteseetsesesssesssesssssssssssssasasasssasasasases 9
DyHKIMOHAIIBIK

OATBIPMAITAP. . .. et ettt et ettt ettt e et e et e e e et e et et et ettt ettt e 9
Backapy

OATBIPMATAPDL. . ¢ ¢ e et ettt ettt et e et et et e e et et e e ettt ettt et e et ettt 9
AJTFAIIKDI HAHTATAHY AJIBIHIA. ¢uvueneneneeieneieeeteteteessasesssssssssssssessssssssssssssncsssssssssssssssssssnns 10
KonpeHncarka apHaJFaH bIIBICTHI

Bitemyine kemepri KeATIPETiH KAIMAKIIACHIH MICIIIIT ATy MEH KAHTA OPHATY ... .uvueeeteneneenenenenenannenananes 10
Ninja® Foodi® Max SmartLid ™myanTuBapkachin naiiaanany
KbIcbIMMeH 33ipJiey GYHKUUACHIH NAHTATAHY «ovvuerrnrnenenenenenens .
CymeH Tekcepy: KbICHIMMEH 93IPIEY I GACTAY ... .. vueutinettiniiei et et et eeae
KBICBIMIBI T€3 TYCIPYTe KAPChI KBICHIMHBIH TAOHFH TYCY .. e.uevnettrnernetnerneineteneeneneneanenns
KpicbiMMeH naiibiHaay ..
KpICBIMMEH 93ipIiey QYHKIMACHIH TMAMTATAHY . ..o eneneenenenetenateeneneaetaeeneneeaeneneeneaieens
Combi-Steam pe:xuminin QyHKIUAIAPBIH

L ENT0 BT 11 ) R

Byna naiieinpay....
Byna kysipy........ .
5072 0 13 N

BYa HAH THICIPY . .« ettt et e e e e e et e e e

Air Fry/Hob QyHKIMSICBIH HANTATAHY . cvuvveieenrrenrneeieneeseieeresstesesssssssssasscsssssssessnmscssssscssnses 17
Air Fry (Ayana xysIpy)...... 17 Grill (T'puns)...... (18) Bake

(ITicipy)...... (19) Dehydrate (Jderumparauus)...... (19) Prove (Kambipzs

TOJBIKCBITY). . ... (20) Sear/Sauté (Kysipy/Illana KysIpy)...... (20) Steam

(Byna maiieranay)...... (21) Slow Cook (basty maiipiHznay). ..... 21

Yogurt (Horypr)......(21)

TazapTy: BLABIC XKyaThIH MaIIMHA XKOHE KOJIMEH XKyy
CHITMKOHABI IIBIFBIPIIBIKTHI IS ATy JKOHE

AKay1ap/bl KO0 OOMBIHIIA OKY KYPABIeueueueteiereieseracsrasacscscssscscasscscsssssssssssssssssssssssssssss 24
TMaiimaasn
LN L (0 ) Y 25




MAHBI3/IbI CAKTAHABIPYJIAP

TEK Y! JKAFTAUBIHJIA MAVJTAJIAHYFA APHAJIFAH

TAUTAJAHAP AJJBIHIA OCBI HYCKAYJIBIKTBI
OKBIII IBIF BIHBI3

Ninja Foodi® naiinananap anabisga 6apisik
HYCKAyJIbIKTap bl OKBIII LIbIFBIHBI3.

OneKTp KypbUIFbIIAPBIH MaiilanaHy Ke3iHae opKalaH
HETi3ri Kayinci3aik mapanapblH, COHBIH iIiHJe MbIHANApIbl
YCTaHy Kaer:

1. TyHIIBIFY KayIliHe GaiiJIaHBICTBI KaliTaMma
MaTepHalIapbid OajanapaaH KallblKTa yCTaHbI3.

2. KypbUIFBIHBI )KOHE OHBIH CBIMBIH GajIalap/bIH KOJIbI
JKETHEHTiH xepae cakranb3. KypbulFbiHbI Oaanap Hemece
OJIap/IbIH JKaHBIHA KOJIAHFaH Ke3Jie Ganamapasl MyKUsT
Gakbliay KakKer.

3. bananap KypblIFbIMEH OfHaMaybl KepeK.

4. ByJ1 KypbUIFbIHBI, erep ojlapra KYPbUIFbIHBI Kayircis
naiiianany *oHe OHbIMEH GaillIaHBICTBI KayiNTi TYCiHY
Typaisl 6aKblIay HeMece HycKayap Oepiice, GpU3HKaIbIK,
CEHCOPJIBIK HEMece aKblI-0ii KabileTi meKTeyi Hemece
Toxipudeci He GiTiMi XKeTKiTiKCi3 anaMaap KoliaHa anajpl.
5. KypambIH/a bICTBIK TAMAK II€H CYHBIKTBIK Oap
KYPBUIFBIHBI a0aliChI3 Maiijanany aybIp Kyifikke oKeiyi
MYMKIiH. By MeH BICTBIK CYMBIKTBIKTApAAH jKapakaT aly
KayTiH 60oJibIpMay YIIiH OpKalllaH KaKNaKThl ACHEHI3IiH
JKOHE KacTpeJIliH 11K ’aFbl apachlHia OoslaThIHAAN eTin
EHKENTIHi3.

6. Byt KypbUIFBI TEK YilJie HaiiaaHyFa apHaIFaH.

7. KypbUIFBIHBI NaliaaHy Ke3iHae ayaHbIH pKiH aifHaTybl
YLIiH YCTIiHT1 koHe GapJIbIK KaFbIHAH JKETKITIKTI KeHiCTIKTI
KaMTaMachl3 eTiHi3.

8. KypbuiFsl Teric, »xa3bIK jKOHE TYPaKThl OeTTe
naiiiananyra apHanrad. KypbUIFbIHBI OpHATY Ke3iH/e
ycriHri GeTiHiH Teric, Ta3a KoHe KYpraK eKeHiHe Ko3
sKeTKi3iHi3. KypbUIFbIHbI Maiiiaiany Ke3iHae OHbl
JKBIDKBITIAHBI3.

9. byn KypbUIFBI TEK Yi KaFIaiiblH/a Mai1ananyra
apHayFaH. KypbUIFbIHBI MAKCATChI3 Nali1alaHyFa ThIHBIM
canbiHazbl. KyphutFbIHbI KOliKTep/Ie HeMece KaiiblKrapaa
naiianantanbi3. KypbUFbIHBI allIbIK ayaja maiiganan6anpis.
KypbutFbiHbl 1yphic naiinananbay oHbIH 3aKbIMIATybIHA
JKOHE JKapaKaTTapra oKeilyi MyMKiH.

10. Emkaman KbICBIMIbI TYCIpy KJIaIaHbIH HeMece
KAJIKbIMAJIBI KJIaNaH )KHHAFbIH OOJIIIeKTeMeHi3.

11. KongaHap anjpiHaa KypbUIFBIHBIH AYPBIC )KHHAIFAHBIHA
KO3 JKETKI3iHi3.

12. KypbUtFbIHBI Haiinanan6ac OypbiH KAKNaKThIH AYPbIC
KaOBLIFAHBIHA KO3 KETKI3IHI3.

13. AnbiHOab ac Yif BIABICTAPbIH MYIbTHBAPKAHBIH
Heri3iHe KoiMac OYpbIH, bIIBIC-asK IIeH MYJIbTUBAPKAHBIH
Ta3a eKeHiHe Ko3 jkeTki3iHi3. Kaxer Goica, onapasl xxyMcak
myOepeKIeH KypraThIll CYPTiHi3.

14. Konnanap anjbiHaa OpKaliaH KbICHIMbI LIbIFapy
KJIaMaHbIH XKOHE KbI3bUI KAJIKbIMAJIBI KJIAMaHAbI OiTemynepre
HeMece KeJieprizepre TeKcepim, KaxeT OoFaH skarnaiina
Ta3ananbl3. KplcbIMMEH JalibIHay KAKIAFbIHIAFbl KbI3bLUT
KaJIKbIMaJIbl KJIAIaHHbIH KeJIepPrici3 Ko3ralaThIHbIHA KO3
JKETKI3iHi3. AJIMa COyCBHI, MYKKHIEK, aKTaFaH apIa, apra,
CyJIBI X)KapMachl Hemece 0acka jxapmMaiap, Oypiiak, Kecre,
MaKapoH, payFail HeMece CIIareTTH CUSKThI Taramap
KBICBIMMEH HiCipy Ke3iHae KOOIKTEeHill, TOriayi, KbIChIMIbI
LIBIFapy KJIAMaHbIH OiTen TacTaybl MyMKiH. By coHaii-ak
KeJIeMi YJIFasThbIH OChIFaH YKCac Taramaap (KenTipiireH
KOKOHicTep, YpMeOypIIaK, acThIK skoHe Kypinr), Ninja®
Foodi™ penentepin opbinaran xaraaiinap/sl KOCaraHia,
osap/bl MyJIbTHBapKaja micipyre Gosmaiisl.

15. JKapbIislc NeH jKapaKaTThIH Maiina 60y Kayrmin
Gonapipmay yiuid Tek Foodi® SmartLid cunmikonibt
LIBIFBIPIIBIKTAPBIH MaiijanaHbIHbI3. KypbUIFbIHBI
naiifanan6ac OypbIH, CHIMKOH/IbI LIBIFBIPLIBIKTBIH JYPBIC
OpHATBUIFAHBIHA )KOHE KAKMNAKTBIH JIYPHIC XKaOblIFaHbIHA
KO3 JKETKi3iHI3.

16. KypbUIFBIHBI KeJIeci JkaFnaiinapaa naiinanan6anbl3: ra3
HeMece IEKTP IIUTACHIHIA HEMECe OHbIH JKaHBIH/A,
KBI3/IBIPBUIFaH NELITEP/C HEMECE alllbIK OTTHIH KaHBIHAA.
17. ETTi KybIpy *%aHe 11aja KybIpy Ke3inzae abait 6oy
kepek. Konpapsiapi3 6eH O6eTiHi3ai ablHOAb! bIIBICTAH
Kayirci3 KalbIKThIKTa YCTaHbI3, dCipece jKaHa
MHIPEJUEHTTEP Il KOCy Ke3iH/e, OUTKEeHI bICTIK Mait
ImambIpan KeTyi MyMKiH.

18. KambIpaH jxacanran TaraMaapbl JaiblHIAy Ke3iHae
KYPBUIFBIHBIH HETi3iH Oyifipiepinie opHamackaH
TYTKanapiaH YCTaHbI3.

19. Bepiiren KypbUIFbIHBI ilIiHE QJIBIHOAJIBI BIABIC-asK MEH
TaMaKThl OpHATIAK KOCTIAHbI3.

20. KypbutFbIHBI 60C aJIbIHOAIB! BIABICTICH 10 MHHYTTaH
apThHIK KbI3ABIPMaHbI3. Byl bIABICTBIH OeTiHIH
3aKBIMIAJTYbIHA OKEeITyi MYMKiH.

21. Byt KypbUIFBIHBI KybIPMa BIIBIC PETiHAE
naitiananoanbI3.

22. Kypimri Te3 micipy yiuin OyJ1 KYpbUIFBIHBI
naitlananoanbI3.

23. JaiibiHaay Ke3iHae KbICHIMBI TYCIPETiH KIIaraHaapabl
sKabyFa ThIIBIM CaIbIHAIBI.

24. KpicbIMMeH jaiibiHiay (yHKLIHSCBIH Naiialaty Ke3inie
TaraMap/bl Iana KybIPyFa jKOHE KyBIPYFa ThIHBIM
casbIHa/Ibl.

25. KpICBIMIBI TYCipy KIIaIlaHBl apKbLIbI OApIIBIK iLIKi
KbICHIM 0OCATBUIFAHIA XKOHE KYPBUIFbI CAJI CybIFaHIa,
KBICBIMMEH JaiibIHay (DyHKIHACBIMEH Micipy Ke3inae
HeMece OJIaH KeliH KaKIaKThl alllyFa ThIibIM CaJIbIHAIbL.

26. Erep Kaknak amsuiMaca, OyJ1 KYPbUIFBIHBIH 11 1e
KBICBIM acThIH/A eKeHiH Oinipeni. KankpiMaibl KianaHibl
ozieiii Gacyra ThINBIM canblHa/bl. Ke3 KelreH KalJbik
KbICBIM Kayil TeHJipyi MyMKiH. KypbUIFbljaFbl KbICHIMHBIH
TaOUFH JKOJIMEH TOMEHJICYiH KYTiHI3 HemMece Steam
GarbipmachiH OachiHbI3. Kyiin KatyqpiH Hemece
JKapaKaTTaHyIbIH aJl/bIH Iy YIIiH OeliHeTiH OyIbIH TYCYiH
GounbIpMaHbl3. By TONBIFBIMEH IIbIFAPBUIFaH Ke31e,
Gackapy naHesi KaKMnakThl allyra 00JaThIHBIH KOPCETETiH
OPN LID kepcereni. Erep KbICBIMJIbI TYCIpETiH KiIaraH
JKEJZICTKIII caHblIayFa Kapaid *KbUDKbII 6apa kaTkaHaa 6y
LIBIKTIACcA, KYPBUIFBIHBI QJKBIPATBII, KBICBIMIbI TAOUFH TYPAE
6ocaThIHbI3.

27. By MeH BICTBIK CYHBIKTBIKTap/IaH )Kapakat aily KaymiH
GonbIpMay YIiH OpKalllaH KaKINaKThl AeHEHi3/iH KoHe
iIIKi KaCTpeJiH apackiHaa GoNaThIHAAN eTil eHKEHTiHi3.

28. KypBUIFBIHBI KOCY YILIH YCTEI TaKTaibl aCTHIHIAFb
pO3eTKaHbI naiaananoaHbl3.

29. KypBUIFBI CHIPTKBI TAlMEp HEMeCe KALIBIKTaH 0acKapy
JKyieci apKbUIbI HaiiianaHyFa apHaJIMaraH.

30. ¥3apTreluThl naiiganantans3. Keicka KbICEIM CBIMBI 8
JKacka JeHiHri Ganasap/bIH CBIMHAH YCTall Kally Hemece
maracy KayIiH a3aiiTy yIuiH jKoHe CYpiHy KayIliH a3aiTy
YLUiH KOJITaHBLTA/IBL.

31. Emkaiuasn MyJIbTHBapKaHbIH HEri3ri GJI0TbIH bIIbIC
KYFBIII MAIlIMHAFa CaIMaHbI3 )KOHE OHBIH CyFa HeMece
6acka CyHBIKTBIKKA ocep eTyiHe 5K0J OepMeHis.

32. EtTi KybIpy XoHE IIajna KybIpy Ke3inae adaii 6oy
kepek. Konapbinpid 6eH GeTiHi3/i anbiHOabI bIIBICTAH
KayiIci3 KalIbIKTBIKTA YCTaHbI3, dcipece XKaHa
UHIPEIMEHTTEePAI KOCY Ke3iHze, OfTKeH] bICTBIK Mail
HIanIbIpan KeTyi MyMKiH.

33. Kypbuirbl MEH KyaTTaHbIpy OLITECIHIH KOPIiHETIH
3aKbIMJIaHYbIH YHEMi TeKcepil oThIPbIHEI3. Erep 3aKbIMaaHy
TaObIIFaH JKarAaiia, KypbUIFbIHBI aliIaNaHy /bl Aepey
TOKTATbII, PECMHU CEPBUC OPTAJIBIFbIHA XKYI1HIHI3.

34. Shark Ninja yceIHBUIMaFaH aKceccyapiapibl
naianan6aHpI3. AKceccyapriapibl MUKPOTOJIKbIH/BI
TeIITe, TOCTEp MelliHe, KOHBEKIMSIIBIK MeITe HeMece
KOZIMIi IyXOBKaJa, COHal-aK KepaMUKAJIbIK IeIITe,
9JIEKTP HEMece ra3 INIHTAchIHIa HeMece 6apOeKio rpuilbiHe
opHasiacTbipMansbi3. Shark Ninja komnanusicblMeH
YCBIHBUIMAFaH aKceccyapiap/sl naiianany eprke, dIeKTp
TOFBIHBIH COFyBbIHA HeMece 6acKa JKapakaTTapra oKeyi
MYMKIH.

35. Hyckaysap MeH pelientrep/e KopceTiiren
CYHMBIKTBIKTBIH MAKCHMAJIJIBIK JKOHE MHHUMAIIBIK PyKcaT
€TIJITCH MOJILIEPiH dpaifbM CaKTall OTHIPBIHBI3.

36. Taram eHIMIEPiHIH KbI3ABIPY IEMEHTTEPIMEH
)KaHACYBIHAH ayNaK OonbIHEI3. Taram/p! micipy kesinue
BIIBICTBI IIIAMAJIAH THIC TONTHIPMAHbI3 HEMECE BIABICTHI
TONTBIPY/ABIH MAKCHMAJIJbI IEHI€HiHeH acTIaHbI3.
KypbUTFBIHBIH TOJBII KETYi MaiianaHybIHbIH KapaKaT
aJlybIHa HEMece MYJIIKTIH 3aKbIMIaTybIHa HEeMece
KYPBUIFBIHBIH KAyiICi3 naialaHbuTybIHa 9Cep €Tyl MYMKIH.
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JleTasibap MeH KOMIIOHEHTTeEP

2 kabaTThl TOP

Ce6et Cook & Crisp™ I

Anprabans! nupdysop

AbIHOAIIBI BIIBIC
7,5n

CeIprbITHA
SmartLid Slider™

Backapy
naHeni

MyHBTHBapKaHLIH
Heri3ri 6Jorst

KaknakTheIH TyTKachl ’

MynbTHBapKa KaKMarbl

BiokThIH
KaKIIaFbl

‘elyre Kapcel
Kakrak

KpI31b1py 21eMeHTi

Meranbik 1
TyiipeyimTep

CHIIMKOHIBI
LIBIFBIPIIBIK

Kenperkim capuiay
JKOHE KBICBIM/IbI TYClpy

AyaHbIH HIBIFybIHA KJIallaHBIHBIH

TBHIFBI3AAFbILIbI

apHAJIFaH JKeJIeTKil

CcaHpLIay
MynbsTuBapK

a KaKnarbl

KonzneHcar sxuHaFbl




Akceccyapiaapabl KYpacThIpy 60iibIHIIA HYCKAYJIBIK

backapy naneJjin naiiajany:

CEBET COOK & CRISP™

1. Ceberren nuddy3opasl Ta3apTyFa alblll TACTAY YIIiH
OHbI ceOeTTeri OMBIKTaH IIBIFAPBII, JU(PDY30pIbI TOIBIK
GeIiHreHIle TOMEH Kapail TapTHIHBI3.

ECKEPTY:[ludgdy3sop aya arbIHbIH KAMTaMachl3 eTe/i,
OHBbI KOJIJIAHAP aJIIbIH/A MiHJCTTI TYpAe OPHATBIHBI3.

2. Cook & Crisp™ ceGerri xunay yuiin maiinanasap
anpueiHaa, ceberTi AndQy30pra OpHATHIHbI3 JKIHE KATThI
6achIHBI3 .

2 neHreiii Top

Temen skaiiracbiM
7Korapsl kaiiFaceIM (Xkapamabl (I'puitbe TaybIK eTiH
KybIpyFa,
KeKeHicTepi Oyra micipyre
oudurexcrep, GaiblK xoHE T.0.)

Kapamibl)

TopasIH 6ip Me3rinue
2 neHreiiin naiinanany
JaisIHIAy
HKBUIIAMIBIFBIH

€Ki ece apTThIPaIbl

1. Topasl TemMeH Kyiie

(>KOFapblIia KepceTuIreHaei) KacTpionbre cainbiHbi3. Conan
KeHiH MHIPe/INEHTTEp li TOMEHT1 KabaTKa CaJIbIHbI3.

2. Erep xochiMIna Kabat KaeT 6osca, )KoFapbLia
KOPCETUIreHAeH TYTKaIap/bl TaPThII, YCTIHI1 TOPABI
KOCBIHBI3. VIHrpeuenTTep KabaThiH XKOFaprbl KabaTka
CaIbIHBI3.

SMARTLID SLIDER™ (kaknakThiH aKbLLIbI
CBIPFBITNIACHIH) Nal1a/IaHy
ChIpFbITIIa MiCipy peXKUMEPi apachIHA aybICyFa MYMKIHIIK
Gepeti jkoHE KaKIIAKKa KaHai QyHKIMSAHBI Maii1aaaHbn
JKATKAHBIHBI3/BI XaOapIai ipl.

. Pressure

. Combi-Steam pesxumi

. Air Fry/Hob

KaknakTbl Kajaii alubln skoHe :kady Kaser?
Kaxnakre! amry »xoHe a0y YILIiH CHIPFBITIIAHBIH YCTIHAE
OpHAJIACKaH TYTKAHbI Naii/[alaHbIHbI3.

Ceipreitiia COMBI-STEAM pexuMinze xoHe
AIRFRY/HOB kyiiinje 6osraH Ke3/ie KaKIaKThl allyra
skoHe skabyra Gonansl. CoiprbiTiia Pressure kylinne
GorFaHza, KaKIaKThI allly MYMKiH emec. KaxmakTe! amry
yuuin ceiprbitiianbl COMBI-STEAM pexumine Hemece
AIRFRY/HOB kyiiiHe 5KbIKBITBIHBI3.

ECKEPTY: KypbuUiFbl1aFsl KbICHIM TOJIBIK TYCIIET€HIIE,
KaKIaK allbUIMaiibl.

KypbUIFbl TONBIFBIMEH GiTeyIEHOETECHIIIE CHIPFBITIIAHBI
JKBUDKBITY MYMKiH OonMaiiabl. KypbutrbiHbIH Gackapy
MaHeJiH/Ie KBICHIM TOJIBIFBIMEH OocaTbuirad ke3ae "OPN
LID" kepcetineni.

Eckeptne:

Kakmaxrsr Tex
KYPBUIFBIHBIH AJI{BIHFBI
JKAFBIH/IA OPHAIACKAH
TYTKaJIap/iaH ycTan
keTepiHi3. bymen
3aKbIMIaHY JIbI
Gonibipmay YIIiH
KaKIMaKThI eIIKaIIaH
OYiiip JkaKTaH allnaHbl3.

DYHKUMOHAIIBIK OaTbIpMaJIap

Kpicpim actbinaa nicipy (PRESSURE): conapabin
JKYMCAKTBIFBIH Oip Me3rije cakTaii OTBIpBII, TaFaMJIbI
JKbUIIAM JaiibIHIayFa apHAJIFaH.

Byra nicken Taramaap(STEAM):6atsipmaHbl 6ip pet 6achin
TOJIBIKKAH/Ibl TaFaM1ap XKacaHbl3.

Byna kybipy(STEAM AIR FRY): Maii/ibIH LIaFbIH
MeJILIepiMeH HeMece MaiiChl3 AailbIHAAIFaH KbIThIPJIAK
KOKOHICTEp MEH €TTEH JKacaJFaH TaraMaap.

Byra nicipy(STEAM BAKE):xymcak OyJI04KH KoHE
TOTTiNEP.

Byra nau nicipy(STEAM BREAD):6ip bijibicTa KaMBIP/IbIH
KoTepiyi jkoHe micipimyi. ChIPTBI KBITBIPNAK, iIli )KYMCAaK HaH
MiCIIl IBIFAIBL.

Ayana kybIpy(AIR FRY):0yi1 GyHKUMAHBI a3 MeJLepe
MaiiMeH HeMece MYJIIeM MalChI3 TaraMFa YIIIIACK JKOHEe
KBITBIPJIAKTBIK Oepy YIUiH Haii/1aJaHbIHbI3.

I'puas (GRILL): Taramaapzs! kapamenbaey MEH KybIpy YIIiH
JKOFaphl TEMIIEPATyPaHbl A 1aaHbIHbI3.

Micipy(BAKE): Tanramna3 micipiireH Taramaap MeH
JlecepTTepl KacaHbl3.

Jernapatanusa (DEHYDRATE):canayaTTsl TaMaKThl
TYTBIHY YILUIH €TTi, )KeMicTep MEH KOKOHICTep/li KypFaTbIHbI3.
Kambipas! ToabIKebITY(PROVE):KaMbIpibl KOO MEH
KOTepiIyl YLIiH )kaFaailaap Ty IbIPbIHbI3.

Kysipy / lllana Kybipy(SEAR / SAUTE):eTTi KysIpY,
KOKOHICTep/li Iaia KybIpy, COyCThl OYKTBIPY oHE T.6.
MAaKCaTBIH/Ia KYPBUIFBIHBI NafilalaHyFa apHaJIFaH.

Byra npaiibinaay(STEAM):xorapbl TemnepaTypa Ke3inae
HO3IK TaraMIap/bl HO3IK JalbIHAAYFa apHAJIFaH.

Basy paiieinaay(SLOW COOK):taramap/isl aHarypIibIM
TOMEH TeMIIepaTypajia KoHe y3aK yakbIT 00ibI Oasty micipiHis.
Morypr (YOGURT):kinereiini yif iforypTTapbiHa apHaFan
CYTTi macTepiiey MeH TYHABIPY.

Keutynsl cakray (KEEP WARM):6y, Gasty micipy »xoHe
KBICBIMMEH TiCipy (YHKIHSIAPBIH KOJIAaHa OTHIPHII
JaiibIHIay Ke3iHzae, Kypbutrbl HMKIH conbinaa KEEP WARM
pexumine aybicajbl. Ocbl aBTOMATThI ybICYIbI COHIPY YIIIH
¢bynximsnsl icke Kockan coH KEEP WARM 6atsipMackina
6achIHBI3.

ECKEPTY:Erep taramMHbIH Hicipy yakbiTbl 1 caraTTan
a3 Gosica, TaiMep MUHYTTAp MEH CEKYHJITapbl
ecenreiini. Erep micipy yakpITsl 1 caratTan apThIK 0oica,
TailMep TeK MUHYTTapabl ecenreiini. by dynkuus 12
caraTTaH KeHiH aXXbIPAThUIA bl

Backapy 6aTbipMajapbl

AKBLLIBI chIpFbITHa SMARTLID SLIDER™;
CBIPFBITIIAHBI )KBUDKBITY Ke3iH/E dpOip peskuM YIIiH
KOJDKeTIMJI (yHKUHSIAp KaHa (bl

DIAL (Auck): Pexxumai TanaraHHaH KeiliH, KaXeTTi
(dyHKups GeltiHreHIe JeifiH KOJDKeTIMI (yHKIHsIIapbI
aifHaNBIPY YIIIH JUCKiHI Mai1anaHbIHbI3.

LEFT ARROWS (Baraapaap coura): Jlaiibingay
TeMIIepaTypachlH TaHIay YIIiH OJap/bl GaCHIHbI3.
ABTOMAaTTHI GaraapiamManap/bl OpHaTKaH Ke3ze
OarjapaamMaHbl OanTay YIIiH COJ JKaKTarbl Oaraapiapisl
xoHe PRESET nen MANUAL konmen Oantay
OaTbIpMaIapbIH N 1alaHbIHbI3.

RIGHT ARROWS (Barnapiap onra): JaifbiHIay
YaKbITBIH Oejrijey yiuiH naiifaaaHbHb3. ABTOMATThI
GarzapiamManap/bl naijjanany Ke3iHae eHiM TypiH
TaHJAy YIUiH Oaraapiap/sl naiaanaHbiHbI3.
START/STOP (Crapt/Crom): micipyni 6acray yuin
Gacwinp3. [Ticipy kesinae 6aTbipManbl 6acy arbIMIAFbI
micipy (yHKUHMSCBIH TOKTaTa/Ibl.

POWER (KyaTTay 6aTbipMachl): Kyarray 0aThIpMachl
KYPBUIFBIHBI ©1ipe/1i %oHe GapibIK Hicipy pexxumaepin
TOKTaTabl.
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Bipinwi naiinanany anabiaaa

KpicbIMMeH 1aiibIHAay GYHKIUSIAPBIH NaliJaJIaHy

1. BapibIk opay MaTepHaiapbiH, JKapHaAMaJIbIK
JKaICHIPMAIIap/Ibl JKOHE KOPFAHBILI IUICHKAJIAPBIH AJIbIIT
TaCTaHbI3.

2. XKapakarTaHy/sl HeMece MYJIIKKe 3aKbIM KenTipy i
GonbIpMay YIIiH MafinanaHy HYCKayJIbIKTapbIHa,
€CKepTyJiepre *KoHe Heri3ri Kayilci3aik TeXHUKachl
epexelnepine epeKie Ha3ap ayAapbIHbI3.

3. KpICBIMMEH HiCipy KaKNarblH, CUIMKOHIBI ThIFBIPIIBIKTHI,
piabicTEL, Cook & Crisp™ cebeTin, TOp/B jKoHE KOHAEHCAT
JKUHAHTBIH BIIBICTBI BICTBIK CAOBIHIBI CyMEH XKYBIHbI3,
COJIaH KeifiH MIaibIHbI3 )KOHE KAKChIUIAN KYpFaThiHbI3. blabic
JKYFBIII MaIllMHA/a KYPUIFBIHBIH HEri3iH, TaMaK Iicipyre
apHaJIFaH TEPMOKAJaFaHbl HEMece KaJaraHbIH
KaJmakiacsis (6ap 0osca) elKammaH xyyra 6onMaiiapl.

4. CUIIMKOH/IBI LIBIFBIPLIBIK €Ki KAKThI JKOHE OHBI Ke3
KeJreH OarbITTa canyra 0onajgsl. CHINKOHIBI
LIBIFBIPIIBIKTBI KAKITAKTBIH ACTHIHFbI KAFbIHIAFbl CHITHKOH
LIBIFBIPIIBIKTAPBI HETi3iHIH CHIPTKBI JKHETiHIH aiiHanachiHa
casbIHbI3. OHBIH TOJIBIK OPHATHLIFAHBIHA JKOHE MBIKTAIl
GeKiTiNreHiHe KO3 KeTKi3iHi3.

S. OHIMII KYPBUIFBIIAH IIbIFAPFAH Ke3/1€ dPKALIaH bICTBIK
TaraMFa apHaJIFaH KOPFAiThIH KOJIFANThI KOJIIAHbIHbI3 KOHE
KYPBUIFBIHBI TYTKQJIAPJaH YCTaHbI3.

KoHnieHcATKa apHAJIFaH bUIBICTBI OPHATY

KOHJICHC&T BIZIBICBIH OpHATy YH.IIH OHBI KYPBUIFbI
Heri3iHAeri THICTI ysra caiblHbI3. OHBbI LIS aly YIUiH
YSaH TapThin anbiHbl3. KyphUtFbIHbL 9p0Oip KOJIJaHFaHHAH
KeHin KOHJICHCAT BIJIBICBIH Ta3allay YChIHbIIAAbI.

ECKEPTY:IlicipreHHeH KeiiiH KOHICHCAT bIABICHIHA
JKMHAJIFaH apThIK CyJIbl TOTII TACTAHBI3.

Biresyre 0.1 6epMeiiTiH KAKIAKTHI a1y KHe KaiTa
opHaTy

Bitenyre Kapchl KaKNak THIFbI3IaIFaH KaKIIAKThIH iIKi
KJIANaHbIH OiTeNIy/IeH KOPFaii/ibl XOHE IaiiiaiaHy LbLIap/bl
TaFaMHBIH BIKTUMAJ IIAIIbIPaybIHAH KOpFaiiabl. OHbI apOip
KOJIIAHFAHHAH KeiliH Ta3anayra apHaJFaH IIeTKaMeH
Tazanay kepek. biTemyre Kapchl KaKNaKThl aly YIIiH OHbI
6ac GapMaKk IieH OYTiIreH CYK CayCakKThIH apachIH/Ia
YCTaHBbI3, COIaH KeHiH CaFaT TiNiMEH aifHaJIAbIPBIHBI3.
Kaiita OpHaTy YIIiH KaK[IaKThl OPHbIHA KOWBII, OACHIHBI3.
KypbUtFbIHBI KOITaHAP aIbIHAA KOPFAHBIII KAKIaFBIHBIH
JIYPBIC OPHATHUIFAHBIHA KO3 KETKI3iHi3.

Eckepry. Opbip KonaaHap aaabiHAa CHITMKOH/IbI
IBIFBIPIIBIK CHIIMKOH HIBIFBIPIIBIFBI HeTi3iHe JKAKCBI
GekiTinreHiHe »xoHe OiTemyre Kapchl KAKMNaK KbICBIMIbI
6ocaTy KianaHbIHA JyPBIC OPHATHIIFAHBIHA KO3 XKETKi3iHi3.

CyMeH TeKcepy: KbICbIMMeH Hicipyai 6actay
KypbutebIHbI GipiHII peT KoijaHap alablHaa
najiiiaTaHyIbUIapFa KBICBIMMEH Ticipy (yHKIHsCHIMEH
TaHBICY YLIiH CyJa CHIHAK JKYPIi3y YChIHBUIAbL.

1. BIObICTBI KYPBUIFBIHBIH HETi3iHe KOibII, OFaH GenMe
TemreparypacsiHia 750 Mil Cy KyHbIHbI3.

2. KaxmakTbl skaObIHBI3 KOHE CBIPFBITIIAHBI KBICHIM
PRESSURE (kpIcbIM) KYyHiHE KBUDKBITBIHBI3.

3. KpiceiMasl TycipeTin kiananusig SEAL (ThIFbI3IAY) KyHiHe
OpHATBUIFaHbIHA KO3 XKETKi3iHi3.

SEAL: KpICBIMMEH JailbIHIay
(yHKUMsNIapbIHA apHAIFaH

VENT: GapisIx e3re
dyHKUMsIIAp MEH
CHIPFBITIIAHBIH OApIIBIK €3Te
Kylnepine apHanraH

4. Kypoutrsl onernki sxoraps! (HI) KbichIM pexuminne
JKYMBIC icTeii/li. YaKbITThl €Ki MHHYTKA OENriIeHi3 jxoHe
6acray ymin START/STOP 6aTeipMachiH 6achbIHbI3.

5. qucmeitne" PrE " sxoHe nporpecc MHAMKATOPSHI Haitna
60Ja/ibl, SIFHU KYPBUIFbI KBICHIM JkKacaiibl. KypbuIFbl
iriHzeri KbIChIM MAKCUMYM¥Fa JKETKEH/IC YaKbITThl
ecenTeii 6acTaiibl.

Eckepty. KbICHIMHBIH ©CYy yaKbIThl MHIPEIHEHTTEPAIH
Memnepi MEH TEMIIEpaTypachlHa JXOHE TaHAAJIFaH KbIChIM
JieHreifiHe GailTaHbICTHI.

6. Kepi caHak asikTasFraHHaH KeifiH KYpbUIFBI JBIOBICTHIK
curhain 6epeni, auciuteiiae "End" Genrici maiina Gonasl,
an taiimep "00:00" - nen ecenreyni 6acraiinsl. By
Kypbuirsl KEEP WARM (kbutyibl caKkTay) pexuMiHe
OTKeHiH Oinzipeni.

End DO-00

ECKEPTY :KypbUIFbI )KbUTYIbI CAKTay PEKHMIHE OTE],
all KpI3ABIPY JJIEMEHTI KOCYJIBI KaJlaabl

7. Knananaer VENT xyitine Oypy apKblIbl KbICHIMIBI TE3
GocaTbiHbI3. KpIChIMIBI 60CATy KiIamaHbl alllbUIFaH Ke3/1e
onau Oy mbrrasl. Kypsurrsina "OPn" Genrici naiina
GoJsrFaHHAH KeifiH, KaKMaKThIH KYJIIBIH ally YIIiH
CBIPTFBITITIAHBI OHFA JKBUDKBITBIHBI3. COlaH KeliH
KAKITaKThl alllbIHbI3.

OFR 32 E
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KbICHIMHBIH KbLIIAM TYyCYiHe Kapchl KbICBIMHBIH Ta0UFH TyCYi

KpicbiMabl TaduFu Tycipy:KpicbiMMeH micipy
asIKTaFaHHAH KeiliH, MyJIbTHBApKaHbl CAIKBIHATY Ke3iH/e
KbICBIM TaOUFH Typ/e ToMeH el OacTaiiabl. By bIabIcTaFs!
CYHMBIKTBIK [IEH TaFaMHBIH MeJILIepine GaiianpicTsl 20

MHUHYTKA JICiiH HeMece OfIaH Ja KOIl YaKbITThI aTybl MyMKiH.

XKbutyabl cakray pexxuMiH KOCKbIHBI3 Kence, KEEP WARM
(KBUTYZIBI CAKTAY PEKHMi) OaTHIPMACBIH GACIHBI3.
KpichiMIbl TAOHFU TOMEHIETY asKTaJfaHHAH KeHiH
xypoutrsl "OPN Lid" Genricin kepcereni.

KpicbiMb kbl1IaM Tycipy:Erep 6yi1 peuenriMen
KapacTBIPBLIFAH JKaF/aii1a FaHa, OCBI PEXKUMI
naiianansinbs. Ilicipy askranraHHaH KeHiH KypbUIFbI
KEEP WARM (kbutyibl CaKTay pexunMi) 6ertiMine oTeni.
KbIchIMIBI TYCipy KiIamaHbIH KBICHIM/IBI JI€3e 60caTy YIIiH
"Kennery" (VENT) kyiiine kaiitapbitpi3. KplChbIMIbI
GocaTkaHHaH KeifiH e KypbUIFbIHBIH inrinae Genrini 6ip Oy
KaJa/ibl; KaKIaKThI AllIKaH Ke3Jie 0J ChIPTKA Kapait
uTepinesi.

Eckepry. KbICBIMIBI TOMEHACTY/II KQOXKET €TETiH OHIMIEp
yuris kiaananasl VENT KyiiiHe )KbUDKBITY apKbUIbI
KBICBIMJIBI KOJIMEH OocaTyFa GoJiabl.

TEPMETU3ALIUA

KpIchIMHBIH XKOFapblIaybl Ke3iHAe KypbUIFba 6ackapy
naHeNiHiH auciuieiti PrE jxoHe opblHiaTy HHIMKATOPIAPBIH
kepceteni. KpicbiMp 60caTy yakbIThl HHIPEAUSHTTEPIIH
MeJIepi MEH TeMIIepaTypachlHa, COH/Ial-aK bIIBICTAFbI
CYHBIKTBIKKA OaitmanbicThl. Kayincizaik MakcaTbiHaa
KYPBUIFBI KBICHIM aJIFaH Ke3/1e KaKMaK KyJIbITITala (bl JKOHE
KBICBIM 0OCATBIIFAHIIA KYJIIbI allbUIMaiiabl. Kypbutest
KaXKEeTTi KbICHIM KOPCEeTKillliHe )KEeTKEHHEeH KeliH Ticipy
GacTana/pl XKoHE TaiiMep Kepi caHay (bl 6acTai bl

KpicbIMMeH Jaiibinaay GyHKIUSAJIAPBIH Naiiganany
KypbUIFbIHBI KOCY YIIIIH KyaTTay OinTecid KaObipra
po3eTKachIHA KOCBIHbI3, COJaH KeiliH OaThIpMaHbI OAaChIHBI3.
Pressure (KpichIMMeH JaiibIHaY)

1. VIHrpeaMeHTTep i bIABICKA CANBIHBI3 A3, KeM jerennue 250
MJI CYHMBIKTBIK KYHBIHBI3, COHBIMEH KaTap OFaH KaeTTi
akceccyapzbl opHaThIHbI3. blabictel "MAKC" chI3bIFBIHAH
JKOFapbl TONTHIPYFa ThIbIM canbiHabl. KbICHIM»
(PRESSURE MAX).

ECKEPTIIE:

Erep biapicTa cyHbIKTBIK
JKETKiTKci3 6onca,
KYPBUIFBI KbICBIM
JKacaMan bl

ECKEPTY:Kypiuri, OypiakTel Hemece 6acka iciHeTiH
MHIPEUEHTTEeP/ MiCipy Ke3IHAEe bIIBICTBI XKAPThIChIHAH
Ko0OiHe TONTBIPYFa ThIHBIM CAJIbIHAMBI.

2. chlpy KakIarblH KbICBIMMEH OPHATBIHBI3 J)KOHE KBICBIMIBI
6ocary knananbH "I'epmernsamms” (SEAL) kyitine
OypaHbI3.

3. Coipreitiiansl PRESSURE (Kpichim) kyitine
KeUDKBITBIHE. HI Hemece LO yHKUMACHIH TaHnay YIIiH
JUMCTUTIEHJTIH COJT JKaFbIHIAFbI JKOFAPBI )KOHE TOMEH
KOPCEeTKIIepAi naiijanaHbIHbI3.

(emessne )+

4. Iicipy yakpIThIH | MUHYTTBIK KaJlaMMeH | caraTka aeiin
JKOHE 5 MHHYTTBIK KaJaMMeH 1-7ieH 4 caraTka JIeiiH peTTey
YIIiH AUCIUICH/IIH OH KaFbIHAAFbl )KOFaPhl )KOHE TOMEH
KOpCeTKiep/i naii1aaHbIHbI3.

Eckepry. Erep TaraMHbIH 1icipy yakpIThl | cararraH a3 6oica,
TaliMep MUHYTTap MEH CeKyHaTap/pl ecenreiii. Erep micipy
YaKbIThI | caraTTaH apThIK 6oJica, TaliMep TEK MUHYTTapabl
ecenreiini. By dyHkums 12 cararTan Keiiid axpipaTbliajibl.

5. Hicipyai 6acray ymin START/STOP 6GateipMachis
6GachIHBI3.

Kypbuirbl KbIchIM Ty/ibIpa Oacrtaiiibl. ucmeiine “PrE” sxone
OpBIHATY MHANKATOPSI Maiia 6onansl. KpIChIM €H YIKEH ocy
JKBLIIAM/IBIFBIHA JKETKEH/Ie TaiiMep Kepi caHay bl OacTaiiibl.

©+| FEE 25

Eckepry. KpICBIMBI KYpY YaKBITHI TAHIAJIFAH KbICBIMFa,
BIIABICTBIH aFBIMIAFbI TEMIIEPATyPAChIHA KOHE
HMHIPEJUEHTTEP/IiH TeMIIepaTypachiHa/Meliepine
GailTaHbICTBI.

6. ITicipy yaKpIThl asiKTajaFaHHaH KeifiH Oyl WIbIFapy YIIiH
KbIchiMbI Oocaty kianansiH VENT kyitine Oypanbi3.

Eckepry. Ilicipy asxranrannan keilin KEEP WARM pesxumin
emripy ymin KEEP WARM 6atsipmackin 6acyra 6omaisl.
Hemece CTAPT/CTOII GatbipMachiH GachIHbI3.

7. Mucnneitne OPN Lid Genrici kepceTiireHHeH Kein
CBIPFBITIIAHBI OHFA KBUUDKBITBII, KAKITaKThI allryra 60]1&}11:1.

12

13




Combi-Steam peskuminin QYHKIMAIAPHIH NAHIATAHY

KypbUtbIHbL KOCY YIIIIH KyaTTay GinTeciH poseTkara
KOCBIHBI3, COJIaH KeliH KyaTTay OaThIpMachiH GachIHbI3.

ECKEPTY :KbIChIM/IbI LIBIFAPY KIANIAHBIHBIH KYHi
MaHp13abl 6oamaiiner. On SEAL nemece VENT kyiiinae
60JIybl MYMKIH.

Steam Meals (Byra micerin Taramaap)

1. Topab! naiinanaxelm, peuent OoibIHIIA HHIPEAUESHTTEP L
ycTiHe KOibIHbI3. blnpicTa Oy MIBIFAPATBIH CYHBIKTBIK Oap
EKeHiHe KO3 JKEeTKi3iHi3, COJaH KeiliH TOp/bl bIIbICKA
caiblHbI3. KaKmakTsl xKaObIHbBI3.

It\""'\—v-
ECKEPTY:TamakTsl Tlicipy KeleMiH yiFaiity ymrin 6ip

YaKbITTa TOMEHT'] )KOHE JKOFAPFbI KAKTaFbl TOPBI
naiaanaHbIHbI3.

-
J
-

CoiprbiTnansi COMBI-STEAM pexumine
AYBICTBIPBIHBI3.

Onenki kypbuirsl STEAM MEALS (6yra nicipiiren
Taram/ap) peXXUMiHJIE XKyMbIC icTeiti. ucrneiine
TeMmIepaTypa rnapameTpiiepi MeH 9JIeIKi yakbIT KepceTiiei.
Jlucruieiiain Cou XKaFbIHAAFbI JKOFAPhI KOHE TOMEH
kepcerkinepai naiinanausin, 150°C-tan 240°C-ka aeiiinri
5°C Ka/laMMeH TeMIIepaTypaHbl TAaHIaHbI3.

C.

( commsmean ) +

e

3. Iicipy yakpIThiH MHHYTBIHA | caFaTKa AeiiH peTrey yuiH
JINCIICHTIH OH KarbIH/aFbl XKOFAPBI )KOHE TOMEH
KOpCeTKiIepAi naiijanaHbIHbI3.

4. Ticipyni 6acray ymin START/STOP Gatbipmachin
6achIHbI3.

5. ucnneiine “PrE” neren xasy »oHe KYPBUIFBIHBIH Oy
LIbIFAPATHIHBIH KOPCETETIH MICipy KYHiHIH HHIMKATOPbI
naiina 6onmaznbl. ByMeH micipy yaKbIThl bIIBICTAFbI
HMHIPEJUEHTTePIIH Melepine OailaHbICThL.

FcE BEE

6. Kypbutebl KaxkerTi Oy [eHreiiine xeTkeH/e, AUCIUIei
OpHATBUIFaH TeMIIEPaTypPaHbl KOpCeTe i xKoHe TaiiMep Kepi
caHayzbl GacTaiibl.

7. Ticipy yakpIThl asiKTajiFaHHAH KeiliH KYPBUIFbI JABIOBICTBIK
curHain Gepei )xoHe 5 MUHYT ilriHae AucIuieiae
"End"Geurrici kepcerineni.

| [T =
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Eckepry. Erep ci3aiH TaraMbIHbI3 KOOipek micipy yaKbIThIH
KaXeT eTce, KOCHIMIIA YaKbITThl OPHATY YIIiH AUCILICHIH
OH JKaFBIH/IaFbl JKOFAPbl KOPCETKIiHi MaiilaTaHbIHbI3.
KypbUtFbl ajiblH ajla KbI3AbIPY QYHKIHACHIH OTKI3IN
Kibepeni.

Steam Air Fry (Byra Kysipy)

1. Uurpenmentrepai Cook & Crisp™ ceberine nemece
peuenT GOMBIHIIIA TOPFa CAJIBIHBI3 /1a, OJIAPAbI bIIBICKA
KO¥BIHBI3. blapicTa Oy jKacay YIIiH KETKiNIKTi CYHBIKTEIK
Gap exeHiHe K3 )eTKi3iHi3. KaknakTel :kaObIHbI3.

2. CoiproiTiiansl COMBI-STEAM pexumine
JKBUDKBITBIHBI3, COJIaH KeMiH AuckKini naimanansin STEAM
AIR FRY (6yFa KysIpy) TarIaHbI3. Jlucieii onenki
TeMIIepaTypa MEeH YaKbIT IapaMeTpiIepiH KopceTesi.
JUMCTUIeH IiH COJT XKaFBIHAFbI JKOFAPBI JKOHE TOMEH
KepceTkinepai naiaanansin, 150°C-tan 240°C-ka aeifinri
5°C KaJJaMMEeH TeMIIepaTypaHbl TAHJJaHbI3.

o

3. Ilicipy yakbIThIH MHHYTbIHA | caraTka JeliH peTTey yuIiH
JUACTINICHJIIH OH KaFbIH/AFbl )KOFapbl XKOHE TOMEH
KOPCEeTKIIepAi naiijanaHbIHbI3.

4. Tlicipyni 6acray ymin START/STOP Gartbipmachin
6achIHBI3.

5. iucneiine "PrE"xa3ysl %oHe KYPbUIFBIHBIH Oy
IHIBIFAPATHIHBIH KOPCETETIH IPOrpece MHANKATOPHI Maiiaa
Gosazel. ByMeH micipy yaKbITbI bIABICTAFbI
MHIPEUEHTTEP/IiH MeJIepiHe OaiaHbICTh.

6. Kypbuiesl KaxkerTi Oy JeHreifine xeTkeHe, AUcIuIei
OpHATBUIFaH TeMIIEPaTypaHbl KepceTeli xKoHe TaiiMep Kepi
caHayzbl GacTaiibl.

7. Tlicipy yakpIThl asiKTajfaHHAH KeiiH KYPBUIFbI JABIOBICTBIK
curHan 6epeni xoHe 5 MuHyT iminge aucmeiine "End"6enrici
KepceTinesi.

Emlw

Eckepry. Erep ci3aiH TaraMbIHbI3 KOOIpeK MiCipy yaKbIThIH
KajKeT eTce, KOCHIMILA YaKbITThl OPHATY YILUiH JUCILICHIIH OH
JKaFbIHIAFbl XKOFAPbl KOPCETKIHI Naii/jananbiHbi3. Kypbutebl
AJIZIBIH ana KbI3AbIPY (yHKIHACHIH OTKi3im xibepesi.

L o
L - | *

Steam Bake (Byra micipy)

1. blnbicka Topab! opHaThIHBI3. blibicTa Oy sxacay yuriH
JKETKINIIKT] CYHBIKTBIK Oap eKkeHiHe Ko3 jKeTki3iHi3. Ilicipyre
apHasFaH GopMmaHbl HeMece (OJIbraHbl TOPbIH TOMEHT]
GeJririne KOWBIHBI3.

L

2. Ceiprertnansl COMBI-STEAM pexuMiHe JKbIIKBITBIHBI3,
cojaH Keiin nuckini nainanansmn STEAM BAKE Taniausi3
(byra micipy) Tarnans3. Jluciieii oenki TeMnepaTypa MeH

YaKbIT HapamMeTpiepin kepceresi. Juciuieiaiy co sKarbIHAAFbI

JKOFapBI XKOHE TOMEH KepceTkinepi naiinanansim, 105°C-tan
210°C-ka neitinri 5°C KagaMMeH TeMIepaTypaHbl TAHJaHbI3.

'

3. Iicipy yakpITbIH MHHYTbIHA | caraT 15 MuHyTKa AeifiH
peTTey YIIiH AUCIUICHIIH OH JKarbIHAAFbI XKOFaphl )KOHE TOMEH
KOpCeTKilep/1i Naii1aaHbIHbI3.

4. Ticipyni 6acray yin START/STOP GatbipMachin
6achIHpI3.

5. Aucnneiine "PrE"xa3ybl »oHE KYPBUIFBIHBIH Oy
LIBIFAPATHIHBIH KOPCETETIH IPOrpece NHIMKATOPHI naiiaa
Gonansl. Byna micipy yakbIThI-20 MUHYT.

OFE BE

6. AJIIbIH alta KbI3/AbIPY asKTaJFaHHAH KeHiH Jucruieit
OpHATBUIFAH TEMIICPATyPaHbI KOPCETEIl JKOHE TaliMep
Kepi caHay/1bl OacTaiijibl.

7. Iicipy yakbIThI asKTaIFaHHAH KEHiH KYPBUIFbI
JBIOBICTBIK CHTHAI Oepeii xoHe 5 MUHYT imine
nucnneiine "End"6enrici kepcerinesni.

End

Eckepry. Erep ci3aiH TaraMbIHbI3 KOOIpeK Iicipy
YaKpITBIH KaXKET €TCE, KOChIMIIIA YaKBbITThI OpHATY YI_LIIH
JUMCTUICHIIH OH YKaFbIHAFbI dKOFAPbI KOPCETKiH1
Haﬁ)laJ'IaHBIHBB. KypBIJ'IFBI aJIIBIH aJla KbI3ABIPY
(bYHKUMSACHIH OTKI3iI Kibepeai.

mm-me |,
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Combi-Steam peskuminin QYyHKIUAIAPHIH NAHIAIAHY

AirFry/Hob ¢yHkuusicblH naigajany

Steam Bread (Hanab! 6yra micipy) 6. ANIbIH alta KbI3ABIPY asKTalFaHHAH KeHiH Jucruieit

1. MHrpeaneHTTep/i bIIbICKa calbHb3. blgpicta Oy sxacay OpHATBUIFaH TeMIIEPAaTyPaHbl KOPCETE 1 kKIHe TaiiMep Kepi

YLUiH JKETKINIKTI CYMBIKTBIK 6ap eKeHiHe KO3 jKeTKi3iHi3. caHaybl GacTai/ibl.

KakmakTel )KaObIHbI3. 7. Ilicipy yaKbIThI asiKTanfaHHAH KeHiH KYPBUIFbI IBIOBICTBIK
curHan 6epe/ii sxoHe 2 MUHYT illiHae auciuieiine
"End"6enrici kepcerineni.

L i
p— Fa
CHd Doom
Y
A
"\ v Eckepry. Erep ci3nin TaraMbIHbI3 KOOIpEK MiCipy YaKbIThIH

KaXeT eTce, KOChIMIIA YaKbITThl OPHATY YIIiH XUCIUICHIIH
OH YKarbIH/IaFbl JKOFAPBI KOPCETKiHI Maii/[aaHbIHbI3.
Kypbutrs! anjisle ana KeI3AbIpY (yHKIHACHH OTKI3iN
Kibepeni.

2. Ceiprerrniansl COMBI-STEAM pesxnmine
JKBULKBITBIHBI3, COJAH Keiin quckini nainanansin STEAM
BREAD (Hanns! 6yra micipy) Tarmassi3. Jucmneit onenki
TeMIepaTypa MEH YaKbIT IapaMeTpIIepiH KopceTei.
Jlucruieiiai Cou XKaFbIHAAFbI JKOFAPhI KOHE TOMEH
kepcerkinepai naiinanausim, 150°C-ran 240°C-ka aeiiinri
5°C Ka/laMMeH TeMIIepaTypaHbl TaHIaHbI3.

P

(commsman ) +
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3. Tlicipy yakeIThlH MHHYTBIHA | caFaTka JeiiiH peTTey yIuin
JIMCTIIEH/IIH OH KarbIHAAFbl KOFAPhI )KOHE TOMEH
KOpCeTKiIepAi naiijanaHbIHbI3.

4. Tlicipyni 6acray ymin START/STOP Gartbipmachin
6achIHbI3.

5. iucnneiine "PrE"xa3ybl ’oHe KYPBUFBIHBIH Oy
HIBIFAPATHIHBIH KOPCETETiH NPOrpecc NHANKATOPhI Maiia
6omnazel. Byna micipy yakeITel-15 MEHYT.

AR BE:E

KypblisbIHbI KOCY YIIIiH KyaTTay GinTecin KaObpra
PO3€TKacblHa KOCBIHBI3, COAaH ](CI‘;IiH Kyarray 6aTLIpMaCI)IH
6achIHbI3.

Eckepry. Erep nicipy kesinze kaknaxkrsl Air Fly, Bake, Grill

Hemece Prove (yHKIHsIIapBIMEH allCaHBbI3, MICipy YaKbITBI

TokTareuIazsl. Ilicipy npouecin Kaiita 6acray YIiH KaKIakThl

5KaObIHBI3.

Air Fry (Ayana KybIpy)

1. blapicka Cook & Crisp™ ceGeTTi Hemece eKi KaKTBI TOP/BI

opHatbiHbl3. Ceberke auddysop Gekitinyi Tric.

2. Unrpenuentrepai Cook & Crisp™ cebetke Hemece exi
JKAKTBI TOPFA KOCBIHbI3 KOHE KAKMAKTHI KaObIHbI3.

3. CoiproiTiiansl AIR FRY/HOB pexumine
JKBIDKBITBIHBI3, COIaH KeHiH MuCKiHi maiaamansin AIR
FRY (ayana kybipy) GyHKUMSACHIH TaHaaHb13. ucuiei
QJIeTIKi TeMIepaTypa MEH YaKbIT TapaMeTpiIepiH
kepceresi. JIUCILICHNIH COI JKaFbIHAFbI )KOFAPhI KOHE
TOMeH KepceTkinepi nainanaunsim, 150°C-tan 210°C-ka
neitinri 5°C KaJjaMMeH TeMIepaTypaHbl TAHIaHbI3.

/]

s

Camenvinos ) + +
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4. Tlicipy yaxbIThIH MUHYTBIHA | caraTka JieifiH peTTey
YIIH JUCIUICH/IIH OH KaFbIH/IAFbl )KOFAPbI JKOHE TOMEH
KOpPCeTKiNep/i naiinanaHbIHbI3.

5. Micipyxi 6acray ywin START/STOP Garbipmacsix
6achIHBI3.

5. Iicipy ke3inae UHrpeueHTTepAi OipKesKi Kbi3apTy
YIIiH KaXkeT OONFaH XKaF/aiina maiikay Hemece
apasacThIpy YLIiH KAKIAKThI alIbll, ce0eTTi KoTepyre
6omazael. OchlaH KeliiH ce6eTTi KaliTazaH KypbUIFbIFa
caJIbIHBI3 J1a, KaKIaKThl xka0bIHbI3. ITicipy mpoueci
KAKIAKThl )KalIKaHHAH KeiliH aBTOMATThI TypAe
XKaJFacasl.

ECKEPTY:Ilicipy ke3inje nHrpeueHTTepi 6ipKenki
KbI3apTy YIUiH KakeT OonFaH jkariaiaa maiikay Hemece
apajacThIpy YIIiH KaKIaKThl alllbI, ce0eTTi KeTepyre
Gonazpl. OcbiiaH Keifin ceOeTTi KalTalaH KypbhUIFbIFa
caJIbIHBI3 JIa, KaKMaKThl xka0bIHbI3. ITicipy mporeci
KAKIaKThl )KallKaHHAH KeifiH aBTOMATThI TypAe
JKAIIFACaibl.

7. Ticipy yakbITbI asiKTalFaHHAH KeifiH KYPBUIFbI
ZBIOBICTBIK curHan Gepeni, an gucrueiine "End"6enrici
YII PeT XKBIMBITBIKTAHIBL.
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AirFry/Hob ¢yHkuusicbIH naigajany

Grill ('puib)
1. Topbl )KOFapbl KYii/ie BIIBICKA CATbIHbI3 HEMECE PELeNT
6OliBIHIIIA HYCKAYJIAPAbl OPBIHIAHBI3.

2. IHrpeiMeHTTepii TOpFa KOWBIHBI3, CONAH KeHiH
KaKIMaKThl KaObIHbI3.

3. XKyriprkini AIR FRY/HOB KyiiiHe )bUDKBITBIHBI3, CONAH
Keiiin puckini naiipanansin GRILL (Cpuiib) pexumin
TaHJaHbI3.

—

Fas

(Camrvinos ) +

Eckepry. "I'punb" GpyHKImschH naiiianany kesinae
TeMIIepaTypaHbl PeTTey MyMKiH emec.

4. Ticipy yaxsITblH MUHYThIHA 30 MUHYTKA J€iliH peTTey
YIIiH AUCILICHIH OH YKaFbIH/IF bl )KOFAPhI KOHE TOMEH
KOPCETKiNepi naiiiaaaHbIHbI3.

5. Micipyxi 6acray yuwin START/STOP Garbipmachix
0achIHBI3.

6. ITicipy yakpITbl asiKTalFaHHAH KeifiH Juciuieiie
"End"6enrici ym peT XKbINbUILIKTAHIbI.

Eimlm

Bake (Iicipy)

1. bapibIk Ka)KeTTi HHIPETUSHTTEPI bIIBICKA CAIbIHBI3 J1a,
KaKIaKThI KaOBIHBI3.

2. Coiproitniansl AIR FRY/HOB KkyitiHe sKbUDKBITBIHBI3,
cojiaH KeiliH JuCKiHi maiinanansin Bake (micipy) pexuMin
TaHAaHbI3. JlUcIuIel o/lenki TeMiepaTypa MeH yakbIT
napaMeTpiepin kepcereai. JJUCIue K co XKaFbIHAAFbl
JKOFapBbl XKOHE TOMEH KopceTKinepai naiinanansii, 120°C-
TaH 210°C-ka zaeiiinri 5°C KaflaMMeH TeMIlepaTypaHbl
TaHJaHbI3.

mm-me |,
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3. MMicipy yakbITbIH 1 MHHYTTBIK KaJaMMeH | caraTka,
coflaH KeWiH 5 MUHYTTBIK KaJaMMeH 1-1ieH 4 caraTka Jeiin
perTey YILIiH AUCIUICHIIH OH JKaFbIHAAFbI )KOFaphl JKOHE
TOMEH KOPCETKIIep/i naii1anaHbIHbI3.

4. Ticipyni 6acray ymin START/STOP GatbipMachi
6achIHBI3.

5. Iicipy yakbITbl asiKTalFaHHAH KeiliH KYpBUIFbI JBIOBICTBHIK
curnan 6epeni, an nucreiine "End"6enrici ym per
JKBITTBUIBIKTAIIBI.

End G000 |-

Dehydrate (leruaparanus)
1. Topbl TOMEHT] KYHiH/E bIABICKA CAJIBIHBI3, CONAH KeHiH
TOp¥a UHI'PEAUCHTTED Ka6aTI)IH CaJIBIHBI3.

2. )Koraprel TOP/IBI TYTKAJIAP/IaH YCTAI, OHBI TOMEH/IE
KepceTuIreneii Topra KoiibiHbi3. Conan Keiin

HHI‘peI[l/lCHTTep}Ii JKOFaprbl TOpFa KOﬂLIH, KakKIaKTbl )KaGBIHBI3.

3. Coipreitnansl AIR FRY/HOB kyiiiHe sKbUDKBITBIHBI3, COJIAaH

Keiiin quckini naiinanaunsin Dehydrate (Jeruaparaiys)
TaHIaHbI3. J{UcIuIe o/enki TemnepaTypa MeH yakpIT
napameTpIiepin kepcereai. JUCIuIeiain con KaFbIHAAFbI
JKOFapbl KOHE TOMEH KOPCETKIIep i naiaanaHsii,

Temneparypanbl 5°C-tan 40°C-ran 90°C-Ka JeiiiH TaHJaHbI3.

(amrrvinos ) +

4. Ilicipy yakbIThiH 15 MuHyTTaH 12 caraTka jeiiin
peTTey YIIiH JUCIUICH/IIH OH XarbIHAAFbl XOFaphl XKOHE
TOMEH KOPCETKIIepAi MaiiiaTaHbIHbI3.

5. Micipyxi 6acray yurin START/STOP Garsipmachix
6achbIHbI3.

6. Ilicipy yaKbIThl asKTadraHHAH KEHiH KYPBUIFbI
IBIOBICTBIK curHan Oepeni, an auciuieiine "End"6enrici
YII PeT KbIIbLIBIKTAMIBL.

E

Prove (KamMbIpbI TOJIBIKCHITY)

1. KampIpzs! bisicka Hemece Cook & Crisp™ cebetke
CaJIbIHBI3 XKOHE KAKIAKTHI JKaObIHbI3.

2. CoiproiTiiansl AIR FRY/HOB Kyiiite sKbUDKBITHIHBI3,
COflaH KeiliH ucKiHi naiifanansin Prove (Kambipas!
TOJIBIKCHITY) (DYHKUMACHIH TaHAaHbI3. Jluciuieii oaenki
TEMIIepaTypa MEH YaKbIT TapaMeTpIIePiH KOPCeTe .
25°C-ran 35°C-ka neiin 5°C KaflaMMeH TeMIepaTypaHbl
TaHzay YLIiH IUCIUICHIIH COJI XKaFbIHAAFbI XKOFaphl KOHE
TOMEH KOPCEeTKiNep/i NaiiaanaHbiHbI3.

—
P
mmrwvives ) + +
el

3. ToNBIKCHITY YaKbITHIH 5 MUHYTTBIK KajiamMeH 20
MHUHYTTaH 2 caraTka AeiiH peTTey YIIiH IUCIUICHIIH OH
JKaFBIH/IA )KOFaphI )KOHE TOMEH KOPCETKiepi
nai1anaHbIHbI3.

4. Tlicipyni 6acray ymin START/STOP Gatbipmachin
6achIHbI3.

5. Iicipy yakbIThI asiKTaJIFAaHHAH KeHiH KypBUIFbI
IBIOBICTBIK cHrHAN Oepeni, an pucrueiine "End"6enrici
YII PET XKBINMbUIBIKTAM b1

End BO00 |+
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AirFry/Hob ¢yHkuusicbIH naigajany

Sear/Sauté (Kypbipy/Illana Kysipy)

1. KaxeTTi MHrpeAneHTTep i bIIbICKA CAIbIHbI3.

2. CoiproiTiiansl AIR FRY/HOB Kyiiine KbUDKBITBIHBI3
HeMece KaKMaKThl alllbIHbI3, COJAH KeHiH AUCKIHI
naiigananein Sear/Sauté (Kysipy/Illana KybIpy) TaHIaHBI3.
Jlucruieii o1enkKi TemMieparypa MeH yakbIT apaMeTpiiepin
kepcereni. "LO 1", "2", "3", "4" nemece "HI 5"" tannay
YLUiH JUCIUICHIIH COJ JKaFbIHAAFbI )KOFAPbI JKOHE TOMEH
KepceTKinepi naiinanaHbIHbI3.

Eal
(Cameneince )+ +
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Eckepry. Sear/Sauté GyHkimschIH naiiianany kesinue
YaKBIT peTTeNIMeH .

3. Micipyxi 6actay yumin START/STOP Garbipmachkix
6achIHbI3.

4. SEAR/SAUTE ¢yuxumscem emipy ymin START/STOP
GarbipMachiH 6ackiHbI3. backa micipy QyHKUMACHIHA aybICy
ywid START/STOP GaTbipMachiH GachIHbI3, COlaH KeHiH
CBIPFBITIIA MEH JIUCKIHI Nal1anaHbll KaKEeTTi (QyHKIHUIHbL
TaHJIaHbI3.

ECKEPTY:Ci3 ochl GpyHKIUAHBI Ka0bIK HEMECE aIlbIK
KaKIaKIeH Maiijagana anacels.

ECKEPTY :OpkauiaH bIAbICTa )a0bIcaiiTeiH TY01 6ap
BIABICTBI KOJIIAHBIHBI3. METallI bIIBICTAP/IBI
naiiiananbanbI3, ce6edi oap bIABICTAFbI XKAOBICTIAWTBIH
TYOiH ChI3aTTall TACTAybl MYMKIH.

ECKEPTY:SEAR/SAUTE ¢yuxuuscs "4" xoue "HI 5"
pexumepi yrin 1 caraTran keifin sxone "LO 1", "2" xone
"3"pexkumzepi yiuid 4 caraTTaH KeiiH aBTOMATThI TYpAe
ormesi.

Steam (Byra nicipy)

1. blapicka 250 Mi1 cyHBIKTBIK (HEMece peLentTe
KOPCETIreH MeIep/ii) KOChIHbI3, COaH KeifiH oraH
uHrpeentTepi 6ap Topsl Hemece Cook & Crisp™
ceOeTiH CallbIHbI3.
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2. CoiproiTiianbl AIR FRY/HOB KyiiiHe KBUDKBITBIHBI3,
cojiaH KeiliH auckiHi naiinanansim Steam (Byra micipy)
PEXKUMIH TAHIAHBI3
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3. Ilicipy yakbIThiH 5 MUHYTTaH 30 MUHYTKA JeiiH peTTey
YLIiH AMCIUICHAIH OH JKaFbIHAAFBI )KOFAPhI JKOHE TOMEH
KepCceTKiJepai naiijanaHbIHbI3.

4. IMicipyni 6actay yuin START/STOP 6atsipmacsin
6aChIHBI3.

ECKEPTY:STEAM ¢yHKUMACHIH NaiifalaHy Ke3iHae
TeMIepaTypa peTTelIMeni.

5. KypbutFbl CYHBIKTBIKTBI KAHHATY YIiH QJIABIH ana
KbI3/bIpY bl OacTaiinsl. Jucruieitne “PrE” Genrici naiina
Gounapl. AJIIBIH aja KbI3bIPY aHUMALMSICHI TUCILIeH e
KYPBUIFBI KOXKETTi TeMIIEpaTypara )eTKEHIIe KOpCeTiei,
cozau Kein auCIIei/1e Kepi CaHaK KopeeTilesi.
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6. ITicipy yakbITbI asiKTalFaHHAH KeiliH KYpBUIFbI JBIOBICTBIK
curnan 6epeni, an guciuieitne "End"6enrici yu per
SKBITTBITBIKTAHIBI.

End
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Slow Cook (Basy micipy)

1. MHrpeareHTTepi bIIbICKa KOChIHbI3, biabic MAKC
CBHI3BIFBIHA JIEHIH TOJIBII KETIENTIHIHE KO3 KETKI31Hi3.

2. Coiprbitnansl AIR FRY/HOB kyidiHe sKbUDKBITBIHBI3, COJIAH
keifin quckini naiipanansin Slow Cook (Basty micipy)
(bYHKIMACHIH TaHAaHbI3. JIUCIUIeH oIenKi TeMmepaTypa MeH
yaksbIT mapamerpiepin kepcereni. "HI", "LO" nemece
"BUFFET" tanzay YIIiH IMCIUICHIIH COJI KaFbIHIAFbI KOFAPhL
JKOHE TOMEH KOPCETKiNepi naiilaTaHbIHbI3.
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3. Ilicipy yakbIThiH 15 MuHyTTaH 12 carartka aeifiH perrey
YLIiH AMCIUICHAIH OH JKaFbIHAAFbI )KOFAPhI JKOHE TOMEH
KOpCEeTKiNep/i NnaiiaanaHbiHbI3.

4. Ticipyni 6acray ymin START/STOP GatsipMachiH
6achIHBI3.

Eckepry. Slow Cook BUFFET pexuminzneri yakbit
napaMerpiepin 2-1eH 12 carartka Jeifin perTeyre 6osaabl;
Slow Cook HITS pexxuminzaeri yakeiT napamerpiiepin 4-ten 12
caraTKa JIeiliH perTeyre Gonapl.

5. Ilicipy yaKbIThI asiKTanfaHHAH KeHIH KYPBUIFbI JBIOBICTBIK
curHan 6epei )koHe KypbUIFbl aBToMatThl Typiie KEEP
WARM pexumiHe aybicapl ’KoHE Kepi caHaybl OacTaiibl.

Eckepry. Ilicipy askranranxan keilin KEEP WARM pexumin
kocy ywin KEEP WARM 6arbeipmackid 6acyra 60omajisl.

Yogurt (Horypr).
1. blapicka KanaraH MeJepe CYT KOCBIHbI3.

ECKEPTY:Erep ci3 KypbUIFbIHbI KOJ1aHOA# MacTepiey,
CaJIKBIHZATY XKOHE JAKbUIAAp/Ibl KOCKBIHBI3 Kelce, 1-9
KaJiaMJIap/bl OTKi3in skibepini3. OubiH opabiHa TEMP
Gartbipmackid 6acbinbi3, "FEr" tannaneis, TIME 6acbinbis,
Ka)KeTTi MHKyOalus yakbITbIH TaHIAaHbI3, COJlaH Keilin Gacray
yurin START/STOP 6acbinpi3.

2. Kaknakrbl xaObIHbI3.

3. XKyriprkini AIR FRY/HOB xyitine *bUDKBITBIHBI3, COTAH
Keifin quckini naiinananem Yogurt (Horypt) pexumin
TaHAaHbI3. JlucmuIeit ofenki TeMnepaTypa MeH yakbiT
napamerpiepin kepcereni. "YGt" nemece "FEr" dyHKkumsacein
TaHJAy YIIIH AUCIUICH/IH COJ JKarbIHIA

JKOFapBbI )KOHE TOMEH KOPCETKIJIEPiH Maii/[aiaHbIHbI3.
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4. Nnky6auust yakpITeiH 30 MUHYTTHIK KaJlaMMeH 6-1aH
12 caratka JeiliH perTey YIUiH JUCIUICHIiH OH
JKaFbIH/IaFbl JKOFAphI )KOHE TOMEH KOPCeTKinepai
nakaanaHbIHbI3.

ECKEPTY :HerypibiM y3aK YakbIT KE3eHiH TaHIay
AQHAFYPIIBIM KaJIbIH KOHCHCTEHIHSCHI 6ap HOTypTTh
anyra okeunenti. I'pek iorypTsit any yurid 12 carart
Kaxer.

5. IMacrepneyni 6acray ymin START/STOP
6aTbIpMachlH OaChIHBI3.

6. Ilactepney kesinge aucruieiine "boil" (kaiiHay) MoH1
kepcerineni. [Tactepiey TemneparypacbiHa JKETKEHE,
KYPBUIFBI IbIOBICTBIK cHrHAN Oepeni sxone «COOLy
(CymiTy) Genricin kepceresi.
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7. CyT canKplHIaraHHaH Keifin KypbuiFbl ADD xone
STIR Genrinepin, connali-ak MHKyOaLus yaKbIThIH
JOHEKTI TypJie KopceTesti,

oo 5T

8. KakmakThl allIblM, CYTTEH KiJlerei 1 ajbIHbI3.

9. CyTKe HOTypT JaKbUIIAPBIH KOCHII, apalaCThIPBIHbI3.
WHKyOanus npomecid 6acray yIIiH KaKIMaKThl XKaybll,
START/STOP GartbipmMachit GachbIHbI3.

10. ducnneiine "FEr" maiiia 6onazbl skoHe Kepi caHak
Gacranaysl. MHKyOanus yakpIThl asKTalFaHHAH KeHiH
KYPBUIFBI IBIOBICTBIK CUTHAJ Oepeni, an aucruieiine END
Genrici 3 pet KbINbUIBIKTaWABL. KypbUIFb! 9p MUHYT
caifblH 4 caraT G0ifbl HeMece elipinreHre Aeiin
IBLIOBICTBIK CUTHAN Oepei.
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11. Kostp anjpina ioryptrsl 12 carat 60iibl
CaJIKBIHIATHIHbI3.
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Ta3apTy JKOHE TEXHUKAJIBIK KbI3MET KOPCETY

Kaknakrs! Tazapty

TaSapTy:bIZIBIC JKyaTblH MalIWHAAA KYY KOHE KOJIMEH
Kyy

. 7

Kypbutrbibl op6ip KoiaHFAHHAH KeHiH MYKUST Tazajay
KepeK.

1. Tazanay anjbpiHAa KYPbUIFBIHBI PO3ETKAIAH Q5KbIPATHIHBI3.

2. MynbTHBapKaHbIH HETi3iH XkoHe OacKapy MaHesiH
Ta3apry YLIiH oJap/bl AbIMKbUI yOepeKIeH CYPTIHI3.

3. BlasIC, CHIMKOH LIBIFBIPUIBIFEL, TOP, aTbIHOABI

1 dysop xone Cook & Crisp™ cebeTiH bBIC 5KyaThIH
MallfHaza XKyyFa 6omajpl.

ECKEPTY:Euikauran My/IbTHBapKaHBIH HETi3ri OJIOTBIH
BIIBIC XKYFBILI MAIlIMHAFa CAJIMaHbI3 )KOHE OHBIH CybIHA
HeMece 6acka CYHMBIKTBIKKA dcep eTIEeHi3.

4. KpIChIM/IBI TYCIpETiH KiIanaH MeH OiTenyre Kapchl
KaJIaKIIaHkl Cy MEH BIIBIC KYYFa apHAIIFaH KypaiMeH
JKyyFa Gostajibl.

5. Erep Tamax kanasikrapsl Cook & Crisp™ biabichina,
TOpFa HeMece ceOeTKe KaObIChIN Kajca, bIICThI CyMEH
TOJTHIPHIN, Ta3a1aMac OYpEIH KepeK-KapaKTap/bl CyIaHbI3.
Ouapbl Ta3apTy YIIiH MeTaul ryokamap/bl KoJdaaHyra
THINBIM canbiHazbL Erep cypTy kaxer Ooica, abpasusri
eMec Ta3apTKbILITH HeMece HEWIOH IyOKachl HemMece
IIETKACHI 6ap BIIBIC XKYYFa apHAJIFaH CYIBIK 3aTThI
KOJIJIaHBIHBI3.

6. KypbuirbiHBIH Gapiiblk O6TiKTepiH op KOoJlaHFaHHAH
KeiH TabuFy Typsie Hemece Cy/IriMeH MYKHAT CYPTiHi3
JKOHE KYPFaTBIHBI3.

CHIHKOH/IBI LIBIFBIPIBIKTHI menrin ajly JK9He OpHaTy

CHIMKOH/IBI
LIBIFBIPIIBIK
IIeIFpIpIIBIKKA
apHaJIFaH CHIMKOHbI
Heri3

Meranapk Ty#peyiu

CHITMKOH LIBIFBIPLIBIFBIH IEII Iy YIIIH OHbI
TBIFBI3JIAYBILI IIBIFBIPIIBIKTAH CEKUHMSIBIK TYP/JE CHIPTKA
mbIFapbiHbl3. LIBIFBIPIIBIKTBI K€3 KEITeH JKaFbIHaH
opHaTy¥a 00 bl.

Kepi ceKUHsUIbIK OpHATY YIIiH IIBIFBIPIIBIKTHI THIFBI3JAFILI
TOpanka caiblHbl3. KonanraHHaH KeitiH CHIIMKOH
LIBIFBIPIIBIFBIHAH XKOHE OiTeTyre Kapchl KaJaKiiaaH
TaMakK KaJJIbIKTaPbIH AJIbII TACTAHBI3.

JKarbIMCBI3 HicTi GOJIIBIPMAY YIIIiH CHIIMKOH IIBIFBIPIIBIFBIH
Tasa YCTaHbI3.

JKbUTBI CaObIHIIBI CyMEH HEMECEe bIJIBIC XKYFBILI MAlTUHAMEH
JKyy MICTEH apbulyFa KeMmekTeceni. JlereHmen, keibip
KBIIIKBUI TAaFaMIAP/IbIH HiCiH CIHIPY KaJIBIIITBI XKaFai.
bipHeliie CHIMKOH IIBIFBIPIIBIKTAPBIH YCTAY YCHIHBIIAIBL.
ninjakitchen.co.uk Be6-caliTbIHAa KOCKIMIIA CHIIHKOH
IIBIFBIPIIBIKTAPbIHA TANCHIPBIC Gepyre Goaabl.
CHITHKOH IIBIFBIPLIBIFBIH IIIAMAIAH THIC KYII CAIly apPKbIIbI
IIBIFApyFa THIHBIM CaJIbIHA/IbI, ce6eli OyI1 OHBIH 031 MeH
TBIFBI3IAFBILI TYHIHIHIH 1eOpMaLUsAChIHA dKeTyl MyMKIH
JKOHE THIFbI3/IAy (YHKIHACHIH Oy3ybl MyMKiH. JKapbIKTapsl,
KecikTepi Hemece 06acka 3aKpIMIapbl 6ap CUIMKOH
LIBIFBIPIIBIFBI JIEPEY aybICTBIPBITYBI KEPEK.

ECKEPTY :CunukoH merbIpmbreiH TeK Foodi® Smartlif
Multi-Cooker MysibTHBapKachiHa jKapaM/ibl TYITHYCKaFa
AYBICTBIPY KEpeK.

Bi3 micipep anapiHaa KAKIAKThIH iIIKI KaFbIH )KOHE KbI3ABIPY
anementrepin Slow Cook, Steam, Sear/Sauté, Pressure jxoHe
6apibik COMBI-STEAM pexumaepid KaMTHTBIH " ABIMKBLT
nicipy GyHuMsIapbiH" MaiijananbIn TeKCepyAi YChIHAMBI3.
Erep ci3 Kakmakra TaMaK KaJbIKTapbIH HEMECe MaiIblH
JIaCTAHYbIH KOPCEH|3, KYPbUIFbIHBI OYMEH Ta3asay bl
YCBIHAMBI3 (TOMEH/ETi HYCKayJIap/bl KapaHbI3), COaH KeHiH
KaKMAKThIH {lIiH KYPFaThIHbI3

Byabin keMeriMeH Ta3apTy 00ibIHIIA HYCKAYJIBIK

1. Blabicka 750 mit cy KyibIHBI3.
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2. Cuiprertnansl SmartLid Slider™ kyitine Air Fry/Hob
dJyHKLlHﬂCLIHa JKBUTKBITBIHBI3.

3. STEAM pexuMiH TaHIaHbI3 KOHE YaKbITThl 30 MHHYTKA
6eunrineHiz. START/STOP GacbiHbI3.

4. Barjapinama asiKTaFaHHaH KeWiH KYPbUIFbI CybIFaHIIA
KYTiHi3 jkoHEe KAKMaKThIH illIKi )KaFbIH JKOHE KbI3/BIPY
3JIEMEHTTEPIH ABIMKBLI IIYOepeKIeH Hemece ryOkaMeH
CYPTIHi3.

5. Kaxer GoJica, KypbUIFbI TOJIBIFBIMEH Ta3ajlaHFaHIIA 3
JKOHE 4-KaJlaM1apibl KaiTanaHbl3.

Eckepry. Erep nuki askrairaHHaH KeiliH KypbUIFbl
ambMaca, Kypsutrsl KEEP WARM pexumine oteni
JKOHE KBI3JBIPY 3I€MEHTI KYMBICBIH XKaJFacThIPaIbI.

22

23




