MIZTONOIHTIKO EITYHZHZ y GUARANTEE CARD

H eyyUnon woxUeL éva xpovo amo TNV NUEPOUNVIa ayopdg

1. H eyydnon wydet and v nuepounvia
ayopds pe Tov aptipd anddeléng AMavikng
2. Heyyunon KaAUTITEL TNV ETILOKEUN TNG
OUOKEUNG MOVOo av N BAARN odeiletal o
KATOLOKEVAOTIKO OhAApa .
3. Kopila uroxpéwon dev avolapfBdvel n 4.
etatpia étav n BAABN mpogpyeTal :
. ATO KAk Xpnon tou
ayopaotn f tpitwy .
. Ao TNV avénon r mTwon tng

° And eodaApévn eykataotacn
NG CUGKEUNG
. H ouokeun o€ kapia
Tepintwon Sev mpémneL va
epparnrtiotel oto vepo.
H etaipla o€ kapia mepintwon dev
avaAapPBAVEL TNV AVTIKOTAOTACH TNG
OUOKEUNG 1 VO Qmoln ULWOEL XPNOTKA
Tov ayopaotr, ebocov mapéNBeL To
Sldotnua 15 nuepwv .

Odnyiegc XpRoswg & Aoc@alciag

Hebb

ANOTHER QUALITY PRODUCT

T4ong tou Sktvou 5. Ta é€oda via tnv uetadoond ThC CUOKEUNC
ZTOIXEIA ATOPAXTH
ONOMATETTIONYMO & ..ottt eae e eaee s
OAOT e APIO........ccuu.. MOAH: e,
[ FAN @ D 2 1 = 7
Movtélo : TS460
HMEP/NIA ATOPAT : ..o, APIOATIOA: oo, Neptypadr: MoAupdyeipag /Convection oven

ONOMA/ ZOPATIAA KATAZTHMATOX & .o

BeBatwvw OtL EAaBa yvwan twv 6pwV TNE eyyUnanc KoL n CUCKEU! AELTOUPYEL KAVOVIKA.



€6 ao@aleiag

Mapakahoupe dIaBACTE TTPOCEXTIKA TIG 0dNYieg TTOU 0ag OivovTal O€ aUTO TO
EYXEIPIBIO TTPIV OPXICETE VO XPNOIUOTIOIEITE TNV CUCKEUN.

AlapdoTe OAeg TIG 0ONyieG.

Mpiv atroouvdéoeTe TO BUoa aTTd TNV TTPICA ATTEVEPYOTTOINOTE TNV CUOKEUN).
ATTOOUVOEDTE TNV CUOKEUN aTTd TNV TTPifa TpaBwvTag To BUcua Kai Oxl To
KaAwdio!

Mnv BuBilete To KaAwdI0, To BUCHA ) TO HOTEP O€ vEPO 1) GAAa uypd yia va
MNV TTPOKANBEi NAekTpOTTANEiaL.

ATTOOUVOEDTE TNV CUCKEUN aTTO TNV TTPifa TTPIV TOV KABapiouod TnG Kal 0Tav
gV TNV XPNOIUOTIOIEITE.

A@AOTE TNV OUCKEUN VA KPUWOEI TTPIV TNV TTPOCONKN 1) TNV agaipeon
€CAPTNUATWV.

Mnv XpnOILOTIOIEITE TNV CUOKEUN O€ EEWTEPIKO XWPO.

Mnv ToTTOB¢ETEITE TNV CUCKEUN TTAVW 1 KOVTA O€ NAEKTPIKEG CUOKEUEG, €
@oUPVO Kal € AAAEG TTNYEG BEPUOTNTAG.

Mnv a@rivete T0 KAAWDIO va KPEPETAI aTTO TO TPATTEC i} ATTO TOV TTAYKO 1 va
ayyicel BepPEG ETIPAVEIEG.

MpétTel va €i0TE 1IBIAITEPA TTPOCEXTIKOI OTAV UETOKIVEITE CUOKEUEG TTOU
TTEPIEXOUV KaUTO AGdI i} GAAa (e0Td uypd .

Mnv xpnoiyoTroigite TNV CUOKeUR yia GAAO AOYO €KTOG aTTO €KEIVOV yIa TOV
OTTOIO £X€El KATAOKEUQOTEI.

Mnv PETOKIVEITE 1] ONKWVETE TNV CUOKEUR av OEV TNV €XETE TTPWTA
ATTOOUVOECEI ATTO TNV TTPICa

Mpiv a@aipéoeTe TO KATTAKI: ATTEVEPYOTTOINOTE TOV XPOVOUETPNTH KAl
QTTOOUVOEDTE TO KOAWDIO . £NKWOTE TO TTAVW XPNOIMOTTOIWVTAG TO XEPOUA

METOQOPAG TNG CUOKEUNG.
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Reference for cooking.

18

Food Time Temperature
Chicken 30-40 min 180-200°C
Fish 10-15 min 130-150°C
Cake 10-12 min 140-160°C
Lobster 12-15 min 140-160°C
Shrimp 10-12 min 150-180°C
Sausage 10-13 min 120-150°C
Peanut 10-15 min 140-160°C
Roasted Bread 8-10 min 120-140°C
Potato 12-15 min 180-200°C
Chicken Wings 15-20 min 150-180°C
Crab 10-13 min 140-160°C
Hot Dogs 5-8 min 190-210°C
BBQ Spareribs 18-20 min 220-240°C

e  Mnv TOTTOBETEITE TO KATW TUAMA TOU KATTAKIOU O€ ETTIPAVEIEG EUNIVEG,

TTAOOTIKEG KAl YEVIKA O€ 60EG dev gival avBeKTIKEG oTnv BepudTnTa.

e [lavTta va TOTTOBETEITE TO TTAVW TUNAPA TNG GUOKEUNG GTO WTTWA TTPIV TNV 1
ouvoéaeTe aTnV TIPICa KAl TNV EVEPYOTTOINOETE.

e  Mnv kaBapileTe TN CUOKEUR XPNOIKJOTTOIWVTAG CUPHATIVO GOOUYYOPAKI.

e Mnv xelpieoTe TNV OUOKeUn av TO KAAWdIO Tng 1 To Buopa Tng £Xouv
KATOOTPAPEl, Qv €XETE EVTOTTIOEI KATTOIO QUCAEITOUPYIO A av €XEl KATOOTPAPE]
pMe oTrolovdnTroTe  TPOTTO. EMmOTpéWTe TNV OUuOKeuy oTnv  apuoddia
QVTITTPOCWTTEIQ VIO TNV ETTIOKEUR KAl TOV EAEYXO TNG.

e H ouokeun dgv TTpoopileTal yia Xprion atré dTopa Je JEIWPEVN CWUATIKA i
dlavonTIKr IKavoTNTa f a1rd PIKPA TTaIdI& €KTOG KI av €XOUV dWOET OI OXETIKEG
o€ autoug odnyieg yia TNV Xprion TNG CUCKEUNG KAl ETTITAPOUVTAI ATTd KATTOIOV

UTTEUBUVO Kal IKave eVAAIKA.

Eicaywyn

H ouokeun oag divel TEAOG aTov TTaPadoaIakd TPOTTO Yayelipéuatos. Katd tnv didpkeia
TOU PAYEIPEPOTOG, TO POUPVAKI 0ag TTapdyel évav KUKAO Bepuol KIVOUUEVOU aEpa TToU
WRVEl ToO @aynTo OUoIOUOPPA. TO PAYEIPEPEVO QAYNTO METATPETTETAI O€ £V VOOTIHUO
TMATO PE OAA Ta BPETITIKG TOU CUGTATIKA va £X0uV dlaTnpnBEi.

H ouokeun oag 01a6£Tel Kopwo axedlaopod, BepuoaTdTn yia pubuion Tng Beppokpaaciag
(65 — 250°c) kabwg kal xpovouetpntr (0-60 AeTTTd). MTTOPEITE VO ETTIAEEETE TNV
Beppokpaagia payeipEéPaTog Kai Tnv didpkeia payeipéuarog. O Bepudg aépag aTo
€0WTEPIKOG TNG OUOKEUNG dev Ba TTapdyel Katrvo Kai To eaynTté &€ Ba kaiyeTal. H

Koudiva oag TrTapapével Kabapr) Kal ac@aAAg.



Texvikd XapaKTnpIoTIKA

Tdon 220-240 V / 50Hz
loxug 1200-1400W
O¢puooTdTng 65— 250 °C
XpovOueTpo 0-60 AetrTd

XwpnTikOTNTa do)EioU

@ 300 x 150 mm

Miktd Bdpog

7.5 KIAG

KaBapod Bdpog

7 KING

HAekTpIKO Sidypappa

Selected recipes
Lobster 17

Ingredients:
Lobster 1 kg, ginger juice, salt, sugar, liquor, pepper

Preserve the lobster in salt for about 10-15 minutes, then put them in the convection
oven and cook 12-15 min with temperature of 140-160°C.

Crispy chicken
Ingredients:

Chicken, a little starch, some wine, malt sugar, honey, vinegar, warm water

1. Wash and clean the chicken with boiling water and then with cold water
immediately.

2. Mix the starch, melt sugar, honey and vinegar with some water. Apply the
mixture to the chicken with a brush several times. When the chicken dries, put
it into the convection oven.

3. Bake the chicken 20 min with a temperature of 150 — 200°C. Then apply the
mixture again and bake 10 min in low temperature



XpOovouETPNTAG OeppooTdTng
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How to Toast A

-You can get perfectly toasted bread and snack with the convection oven without
preheating. Simply put the food directly on wire rack and watch it toast. It will be crisp
on the outside and stay soft on the inside. 22 O -24 O V

nipLmd oAlond]]

-You can also improve stale snack food like crackers, chips and even cookies by
placing them in the convection oven for a few minutes at maximum temperature to

bring back their crunchiness. \!\

<
o
o
°
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How to Defrost

-You can use the convection oven to defrost frozen food more evenly than a
microwave ovens, simply set the temperature at 100°C and check the food every 5-10
minutes.

General guidelines and warning 3
Xeipiopoég

-Remember to distribute food evenly in the convection oven to ensure an even flow of

air all around the food.

-The first time you try a recipe, check the cooking process through tempered glass 1. TotmoBeTAoTE TIg HETAMIKEG OXGPEG OTO BOXEIO Kal TOTTOBETAOTE TIAVW TA TPOPIMAL.

bowl as the looking time of the convection oven is short. ®povTioTe va UTTAPXElI EAEUBEPOG XWPOG AVAUECT OTA TPOPIPA KAl OTO KATTAKI

-Since it is practical to place food directly on the wire rack, you may want to spray it NG OUOKEUNAG.

with a non-stick spray to avoid sticking. 2. ZuvdéoTe 10 BUOPA TOU KAAWSIOU TNG CUCKEUAG OTNV TIPICa KA ATTOPUYETE VO

-The convection oven is self-cleaning. Simply put 2” of water in the bottom and set OUVGEETE TIOAAEG OUOKEUEG OTNV idIa TTpica.

temperature at 100 for 10-12 minutes. 3. TupioTe Tov xpovoueTpnTh a1rd apioTepd TTPOog Ta Oe€Id pubuifovtag Tnv dIAPKEIX

-For a very dirty oven, add some detergent to the water and wipe the stains if needed. HAYEIPEPQTOG TTOU BEAETE KAl TO KOKKIVO QUTAKI Bat QVAWEL.
4. TupioTe TOv BepPoaTATn aTd APIOTEPA TTPOG Ta Oe€IG pubuifovTag TNV
Beppokpacia TTou BEAETE Kal TO TTPACIVO WTAKI Ba avdawel. H cuokeun Ba

apxioel va AEIToupyei.



5. To pdacivo QwTaKl PuTTopei va o€l uTTodEIKVUOVTAG OTI N BepuoKkpaacia €xel
@Td0oel aTo emiTredo TTOoU opicaTe. OTav n Bepuokpacia PTacel o€ XaunASTEPO
ETITTEQO ATTO EKEIVO TTOU €XETE OPITEl, TO TIPACIVO GWTAKI Ba avAawel TTGAI Kal n
ouokeun Ba apxioel va BeppaiveTal woTe va @TAcEl N BepuoKpaaia Kal TTaAI OTO

ETTITTE®0 TTOU £XETE PUBIOEI.

ZnUavTiké

1. Otav n ouokeun gival o€ Asitoupyia, Ta XepoUAIa TTOU oUVOEOVTAI E TNV

METOAAIKA pdBdo ,6a diacTéAAovTal aTTd TV BepPOTNTA Kal Ba yivouv TTI0 XaAapd.

Oa aTmmoKTACOUV TNV ApXIKr TOUG Jop@r) 0Tav n Bepuokpaacia eTTavéABel o
PUOIOAOYIKA eTTiTTES

2. Mnv TOTTOBETEITE TO KATTAKI PETA OTTO TO PAYEIPEPA OE ETMIPAVEIEG TTOU OEV €ival
avBekTIKEG TNV BepudTnTal TOTTOBETACTE TO O€ €va TMIATO, UTTWA, A pia Bdon
avOeKTIKA OTNV BepudTNTA.

3. To TuNUa TNG CUOKEUNRG TTou BpioKeTal TTAVW OTO KATTAKI OEV ETTITPETTETAI VA
TTAUBEi o€ vepd. KaBapioTe 1o pe éva paAako TTavAaki.

4. To Kupiwg CWPa TNG CUCKEUNG UTTOPET va TTAUBET HOVO apoU €xEl TIPWTA KPUWOEI

TEAEIWG.

XapakTnpIoTIKA

O¢epuooTdtng XpovopetpnTg & dIAKOTITNG

Mortéo

Quick Reference Card

On this card you will find:

How to roast, How to bake, How to broil,

How to steam, How to fry, How to defrost,

How to toast.

How to Broil

- Place the food directly on the wire rack (low or high rack)

- For very thick cuts of meat, turn the food at the halfway point

- Like roasting, broiling time may vary depending on cut, size, amount of fat,
etc.

How to Steam

- You can steam vegetables at the same time you cook your main dish by

placing the vegetables in an aluminum foil pouch: add a few drops of water and
seal the pouch.

- You can also add a cup of water in the bottom pot, with savory herbs and spices to
steam fish or vegetables, but just a little water.

How to fry

- You can get the effect of deep-fat French fries without all the oil by dipping potato
strips in polyunsaturated cooking oil, allow excess oil to drain away and cook
according to cooking guide.

-To make delicious fried chicken , dip chicken pieces in batter and then in cooking oil,
drain excess oil and cook according to chart provided.



1. Multifunction:

With a hot air circle and 65-250°C temperature range, the convection oven has a lot of
functions:

a. Cook food in different ways, including baking, roasting, grilling, toasting,
broiling and BBQ.

b. defreeze frozen foods quickly

c. drying and sterilizing

d. oven lid can be placed on other containers to cook

2. Lowering cholesterol

Modern medical science has proved that high cholesterol accounts for heart disease
and blood vessel trouble. The hot moving air circle in the convection oven will
decompose the fat tissue and lower the cholesterol content to minimum. So, the food
cooked in this kind of oven is very helpful to your health.

3. Saving time and energy

Due to the high efficiency of the hot moving air in the oven, the cooking time and the
consumed energy are reduced to minimum. Our experiment shows that the convection
oven saves electricity up to 20% as compared to ordinary ovens.

4. Preserving the food’s nutrition and the natural flavor.
High temperature and prolonged cooking time always destroy the food’s nutrition and

change its natural flavor. The temperature and time control in the convection oven can
solve this problem.

15

Thermostat Timer and switch

Motor
KatetBuvon aépa

OepUOG KIVOUUEVOG aépag

MeTaAAIKEG OXGpPES

XapaKTNpPIoTIKA

1. MoAAaTrAég AeiToupyieg:

Me Tov Bepud aépa kai TNV Beppokpaaia va kupaivetal ae 65-250°C, 0 poUpvog £xel
TTOAAEG AgIToupyieg:

- Mayeipepa TpO@igwV PE dIAPOPETIKOUG TPOTTOUG .
- ATTOYuEn TTaYWHEVWYV TPOYIWYV ypryopa
- AQaipean XUPWY, OTEYVWHA TPOPIwWY

- To katrakl YTropei va 1o1moBeTnBei e AAAa doxeia yia payeipepa

2. Meiwon xoAnoTepivng

O Bepuodg KIvoUpEVOG aépag O0To GOoupvakl Ba atroouvBiael Tov (wiko 10TO Kal Ba
MEIOEI OTO EAAXIOTO T CUCTATIKA TTOU TTPOKAAOUV XOANOTEPIVN WE BETIKA

ATTOTEAETUATA YIA TNV UYEIa 00G.



3. ESoikovopion XpOvou Kal EVEPYEING 1. When the convection oven works, the handles, which are linked to steel bar,
will be expanded by heat and become loose, but it doesn’t matter, they will be

Xdpn otnv uwnAnR atrdédoan Tou BEPPOU KIVOUPEVOU aépa, O XPOVOG MAYEIPEUATOS KAl restored when the temperature goes back down to normal.

N EVEPYEID TTOU KATAVOAWVETAI PEIWVOVTAI OTO EAGXIOTO. H OUOKEUN 0ag E0IKOVOpE 2. Don'’t put the oven lid directly on the desk after cooking; otherwise the desk

LEXQ! Kai 20% NAEKTPIKG PEULA OE OXEON ME T KOIVG POUPVAKIA. will get purned. Place it ona dish, bowl or heat-resistant bz_:lse.
3. The devices on the oven lid are not allowed to be washed in the water. Clean

the lid with a piece of clean soft cloth in case it gets stained.
4. The oven body can be washed only after is completely cooled off.
4. AlaTApNnoN BPETTTIKWY CUOTATIKWY KAl APWHATWY TWV TPOPiuwV
H uywnAn Bepuokpaaia Kal n JeyaAn SIGPKEIO OYEIPEPATOG TIAVTO KATAOTPEPEI TA
BPETITIKA GUOTATIKA TWV TPOPIPWY Kal GAAOIWVEI TO QUOIKS Toug Gpwua. H pUBuion Check these outstanding features:

Bepuokpaaciag Kal dIAPKEIAG UAYEIPEUATOG OTNV CUCKEUN GAG, AUvel TO TIPORANPa auTo.

ZUVTOMN ava@opd TPOTTWY MAYEIPENATOG Thermostat _ Timer and switch
Motor JL 1 —

Cooking air flow

Bpdoipo

- TomroBetr0TE TO TPOPIPA aTTEUBEiag oTNV TTAVW 1| KATW OXAPaA. Heated cooking air

- MNa xovTpd KOPUdTIa KpEATOG , YUPIOTE TO KPEQG KAl aTTO TNV GAAN TTAEUPd.

- Container

P . , , , A A ; Chrome steel racks
- O1rwg ka1 aTo Yrioio, €101 Kal 0To BPAaciyo n SIAPKEIa HAYEIPEPATOG EEAPTATAI ATTO

10 €id0¢, TO Pé€yeBOG, TNV TTOOATNTA AITTOUG TOU KABE TPO@IOU.

ZTOV aTHO

- Mtropeite va payeipéwete Aaxaviké oTov atud TauTOXPOVA UE TO JAYEIPEUQA TOU
KUpiwg dTou oag. ToTToBeTAOTE TA AaXAVIKO € AAOUUIVOXAPTO, TIPOCBECTE PEPIKES
OTaYOVEG VEPOU Kal KAEIOTE TO AAOUHIVOXOPTO.

- MTropeite va TTpooBEoeTe pia KoUTTa VEPOU OTO KATW PEPOG, Hadi JE APWUATIKA

BoTava Kal KAPUKEUPATA, YIO VO JAYEIPEWETE GTOV ATUO WApI 1 Aaxavikd ue Aiyo vepo.

Features 14



timer thermostat
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- Mapaokeun T60T

I
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\G\ ; @ ~d - ! Tnyadviopa
l =0 as ! , , , ) . , . o
I - = = | - Mtropeite va @TIAEETE TTATATEG TNYAVITEG XWPIG OUWG va EXOUV TOOO TTOAU AGdI.
1
I = g_ < o : XpPNOIYOTTOICTE YIA TO TNYAVIOUA TTOAUAKOPEOTO AddI akOAOUBWVTAG TIG 0dNYies
M EKNIE | '
220-240V! M) = =N 2 HaYEIDETOC,
1 — : — :
: -5 g é ! - MNa véoTigo Tnyavntd KOTOTTOUAO, BOUTAETE TO KOTOTTOUAO O€ BOUTUPO Kal ETTEITA
: § : TNyavioTe T0 o€ AGDI.
i |
! I
! I

-Mtropeite va @TIAEETE TOOT TOTTOBETWVTAG TO GAyNTO aTTEUBEiag OoTnV oXdpa Kal
. TTPOCEETE TO PEXPI VO WnBei. Oa gival Tpayavo eEWTEPIKA Kal JOAAKO ECWTEPIKA.
Operation
-MTropeite emmiong va KaveTe TTANI Tpayavda T HTTAYIATIKA OVAK OTTWG €ival Ta KPAKEP,
TO TOITTG i} TQ YTTIOKOTA, OTTAG TOTTOBETWVTAG TO OTO POUPVAKI Yia Aiya AETTTA TNV

1. Put the steel racks into container, then put the food in. Note there is some . .
MEYIoTN Bepuokpaaia.

space between the food and the oven lid.
2. Insert the oven plug according to the power specification. It is not allowed to
share the same plug-set with other electrical appliances.
3. Turn the timer clockwise to your required time, then the red lamp lights up.
4. Set the temperature controller clockwise to your required temperature, then

the green light turns on. The convection oven starts working. M , . . ) . ATIAG
5. The green lamp can be turned off before the due time. This shows the oven - MTTopeiTe va XpNOIUOTIOIAGETE TV GUOKEUT 0G YIB TV aTTOYUEN TROPiHWY. ATIAG

has achieved the set temperature. When the oven’s temperature becomes opioTe Tnv Beppokpaacia oe 100°C kai ppovTioe va eAEyxeTe TO QaynTé KGBe 5-10
lower than what you need, the oven will automatically turn the heater on and AeTTTa.
the green lamp will also turn on to indicate heating process.

Amréyugn

Fevikég 0dnyigg Kal TTPOEISOTTOINCEIG

-Ta Tpé@IYa Ba TTPETTEl va TOTTOBETOUVTAI OUOIOUOPPA OTNV CUCKEUN WATE VA
eCaopaAiCeTal n cwaoTA diEAeuon Tou aépa yupw atmd auTa.

- Tnv TTpWwTN QOPAa TToU DOKIPACZETE VA EKTEAETETE HIA TUVTAYH, VO EAEYXETE TNV
dladikacia Yynaiyatog péoa atrd 1o YUGAIVO UTTwA KaBWwg n SIGPKEIa HayEIPEUOTOS OTO

Important 13 POUPVAKI gival aUVTouN.

- Av BéAeTe va TOTTOBETACETE TA TPOQIUA ATTEUBEIAG OTNV OXAPA, KAAG Ba ATav TTpWwTa
Va TOTTOBETAOETE £va OTTPEU TTOU OTTOTPETTEI T TPOPIUA VO KOAA)GOUV OTnv oXdpa.



-H ouokeun oag d1abéTel cUoTNUA QUTOPOTOU KaBapiopou. ATTAG pi€Te 2” vepou oTOV
aTo Kal pubpiaTe TNV Beppokpacia ae 100°C yia 10-12 AeTrTd.

7
- Av n ouokeun gival apKeTA BPWHUIKN, TTPOCOECTE Aiyo QTTOPPUTTAVTIKO OTO VEP
TPIWPTE TA UTTOAEIMPATO AEKEDEG QV XPEIAOTEI.

ZUVTaYEG

AoTaKOG

2UOoTarTIKaG:

1 KIAG aoTaKO, XUPO TCiviCep, aldTi, {axapn, CwHO, TITTEPI

To1roBeTrOTE TOV ACTAKO GTO AAATI yia 10-15 AeTTTd Kai £TTEITA TOTTOBETOTE TOV OTO
POUPVAKI Kal JayelpéWTe yia 12-15 AeTrtd o€ Beppuokpaaia 140-160°C.

Tpayavo koTéTouAo
2UOTaTIKG:

Kotdtroulo, Aiyo duuho, Aiyo kpaaoi, axapn, PENI, EUDI, CeoTd vePD

1. MAUOveTe KaI KaBapioe To KOTOTTOUAO 0€ BPacTd VEPO KOl OUECWG PETG O€ KPUO VEPOD.

2. Avapi&te To Guulo, Tnv {axapn, To PEAI Kal TO EUOI PE Aiyo vePO. ATTAWGTE TO Wiyua
OTO KOTOTTOUAO XPNOIKOTIOIWVTAG £va TTIVEAAKI POYEIPIKAG Kal aAgiwTe TO KaAG. OTav
TO KOTOTTOUAO OTEYVWOEI, TOTTOBETACTE TO GTO POUPVAKI.

3. Wnote 10 KoTOTTOUAO YIa 20 AeTTTd 0€ Bepuokpaaia 150 — 200°C kai £TeiTa
ATTAWOTE TO Piypa TTAAI Kal wAoTE yia 10 AeTrTd o€ xaunAn Bepuokpaaia.

Rated power 1200-1400W
Thermostat 65 —-250 °C
Timer 0-60 minutes

Container capacity

@ 300 x 150 mm

Gross weight

7.5 kg

Net weight

7 kg

Electrical schema

12




13.

14.

15.

16.
17.

18.

cord is still connected to the wall outlet. Remove the plug from the wall outlet, then
remove the top by using both hands, move carefully.

Before removing the lid: Turn the time off, disconnect the power cord. Lift the top
using carrying handle, Place the top ,preferably resting the stainless steel edge
rim and the handle/plastic top on a flat surface.

Do not place the hot underside of the lid directly onto laminated surfaces, wood
surfaced, paper plastic or other flammable surfaces. Put the lid on a heat resistant
surface.

Always place the top unit onto the bowl before plugging in the power cord and
switching on.

Do not clean with metal scouring pads.

No user service care. Do not operate if the appliance has a damaged or broken
cable or plug, return the oven to authorized service centre or qualified persons.
The appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

11

Introduction

The multi-function convection oven has brought an end to the traditional cooking way.
While cooking, the convection oven produces a circle of hot moving air, which cooks
the food all over evenly. The cooked food becomes a very delicious dish with its
natural flavor and full nutrition.

The model of the convection oven is reasonably designed with attractive appearance.
In it, there are a 65 — 250°c scope temperature controller (thermostat) and 0-60 minute
scope timer. You may select the cooking temperature and cooking time for your food.
The hot air inside the oven will never bring about smoke, nor will the food be burnt.
Your kitchen is then clean and safe, free from contamination.

The convection oven not only saves you from the heavy kitchen work, but also makes

0dnyo6g payeIpéPaTog

your cooking enjoyable.

Technical specification

Tpé@Ipa Xpobvog OepuoOKpaTia
Kotétrouho 30-40 AetrTd 180-200°C
Wapl 10-15 AeTTTdM 130-150°C
Kéik 10-12 AetrTd 140-160°C
AoTakég 12-15 Aetrtd 140-160°C
lapideg 10-12 AeTTTdM 150-180°C
NouKavika 10-13 AeTT1G 120-150°C
QuoTikia 10-15 Aetrrad 140-160°C
Y16 ywpi 8-10 AetrTd 120-140°C
Matdra 12-15 AeTTTdM 180-200°C
Pdrepolyeg KOTOTTOUAOU 15-20 Aetrd 150-180°C
KaBoupi 10-13 Aetr1d 140-160°C
XoTt v1oyK 5-8 Aerta 190-210°C
BBQ lMaiddkia 18-20 AetrTdx 220-240°C

Voltage 220-240V / 50Hz




AvakUukAwon

2TN OUOKEUR auTh UTTAPXEl TO GUPPBOAO TNG ETTIAEKTIKNAG SIGAOYNG TO OXETIKO HE TA
ATTOPPIUMATA NAEKTPIKWY KOl NAEKTPOVIKWY CUOKEUWV.

AuTO onuaivel 611 To TTPOIOV auTd TTPETTEN VA TO avaAdBEl Eva oUoTNPA ETTIAEKTIKAG
OUAOYNAG, oUPQWva PE TNV EUpwTTaikr) odnyia 2002/96/CE, TTpOKEINEVOU VA UTTOPETEI
€iTE VO TO AVOKUKAWGOEI €ITE VO TO ATTOCUVAPHOAOYATEl WATE VA UEIWOEI KABE
ETMTITWAON Yia TO TTEPIBAAAOV.

Mo TePICaOTEPES TTANPOYPOPIES, UTTOPEITE VA ETTIKOIVWVICETE WUE TN BI0IKNON TOU TOTTOU
KATOIKIOG 0ag ) TNG TTEPIPEPEIAS OOG.

Ta nAekTpOVIKA TTPOIOVTA TA OTTOIA OEV £XOUV YiVEI AVTIKEINEVO ETTIAEKTIKAG DIAAOYNG
MTTOpEi va atrofouv eTmiKivouva yia To TTEPIBAAAOV Kail TNV avBpwTTIvn uyeia Adyw Tng

TTaPOUCiag ETTIKIVOUVWY OUCIWV.

10
INSTRUCTION MANUAL

Convection oven

Important Safety Instructions
These basic safety precautions should always be followed:

Read all instructions.

Always switch power off before removing plug from wall outlet.

Remove plug by grasping the plug. DO NOT PULL THE CORD.

To protect against electrical shock, do not immerse cord, plugs or motor assembly

in water or other liquids.

Unplug from power outlet when not in use and before cleaning.

Allow the appliance to cool before putting on or taking off parts.

Do not use outdoors. This appliance is not designed for outdoor use.

Do not place the appliance on, or , near electrical equipment, hot gas flame orin a

heated oven.

9. Do not let the cord hang over the edge of a table or
counter or to touch hot surfaces. Always use on a stable
flat surface.

10. Extreme caution must be used when moving an appliance
containing hot oil or other hot liquids.

11. Do not use appliance for purpose other than intended
usage. —

12. Do not move or lift the convection oven while the power

PN~
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