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PYCCKUA

MOWUCK U YCTPAHEHUE HEUCTIPABHOCTEN

MPOBJIEMA

Mpubop He HarpeBaeT Macno

MponykTbl He NpuobpeTatoT
30/10TMCTOrO LBeTa

Macno BbIxoauT 3a npenensb
MacCnsiHOro KoHTeliHepa

Mnoxow 3anax

BEPOSITHASI TPUYNHA

1. MoBpexaeHve B
3anekTpuyeckon uenu npubopa

1. CAVLWKOM MHOIO NPOAYKTOB
B CETYATOM KOHTENHepe unun

Temnepartypa C/ULIKOM HU3Kas.

1. MakcumanbHbIl ypOBEHb
Macsa NpeBbILLEH.

2. MNpoaykTbl cogepxanu Boay
npuv NOrpy>XeHnn B Macno.

3. EcTb n36bITOK NPOAYKTOB B
CceTyaToOM KOHTelrHepe.

1. Macno ncnopTtunocb
2. Macno He nogxoguT ans
[aHHoro npubopa.

CMNELUNDOUKALLUA

HanpsixeHune: 230B
YacToTa: 50 Ny
MowHoCTb: 1500 Batt
MakcumansHas BMECTUMOCTb Macna: 2.5 nutpa

MuHVManbHOEe KOIMYeCcTBO Macna:

NOMNPOBYATEITO PELLEHUE

1. O6paTuTtech B CepBUCHbIM
LlenTtp

1. YMeHbLINTE KONNYECTBO
NnPoAyKTOB B CETYATOM
KOHTENHEpPE.

2. YcTtaHoBUTE 6051€€E BbICOKYHO
TemMmneparypy.

1. YMeHbLUMTE yPOBEHb Macna.
2. MpocywunTe NpoayKThb
KYXOHHbIM MOJIOTEHLEM U
OPYron BrNTLIBAIOLLLEN TKAHbIO.
3. He 3anonHsaiite cetyartbiin
KOHTEenHep Gonee 4em Ha Tpu
4eTBEepTU ero oobema.

1. 3ameHuTe macno, npomonTe
MaCHSHbIA N ceTyaTbl
KOHTENHEP.

2. Vicnonbayiite kKayeCTBEHHOE
Macno, NpurogHoe ans
naHHoro npubopa n He
CMelunBanTe pasHble copTa
macen.

YpOBEHb MMHMMASILHOrO KOIMYECTBA Macia OTMEYEH
Ha BHYTPEHHEN CTOPOHE MACIIHOIO KOHTEHepa.

CPOK CJ1Y>KBbl dPUTIOPHULIbI HE MEHEE 5-TU JIET
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lMomecTute uabTpyioLLyo Gymary Win TOHKYIO XJIOMKOBYIO TKaHb B METAJI/INYECKOe CUTO Wi IDENTIFICATION OF PARTS
AypLunar.

lNepenerite Macsi0 U3 MacsasiHOro KOHTeMHepa 4Yepes aypLinar uiam cUTo ¢ GuabsTpomM B APYryio 2
EMKOCTb. 1

Ecnv Bbl ucronb3oBanu Xuvp A58 Xapku, He gaBaiite eMy OKOHYareslbHO OCTbITb W 3aTBEePAETb.
OgHako, korga bynete ¢uibTpoBaTh ero, yoeanTech, YTO XUP OCTblI AOCTATO4YHO, YTOObI n3bexars
pucka obxeyqbcs.

® PerynsapHo MeHsiiTe Macno 1 HUKorga He 06aBNaANTE HOBOE MACIIO K YXXe UCMOJIb30BAHHOMY.

e Hwukorpa He pasorpesarite macniio 6onee 4yem 3TO HeobxoouMoO. YCTaHaBnMBalTe perynsiTtop
TemMnepaTypbl Ha MMHUMaJIbHOE 3HaYeHne, ecnu Bbl cobrpaeTech xaaTb AOBOJIBHO AOAM0 MexXay
NPUroTOBNIEHNEM Pa3HbIX Nopumii unn 6noa. MiHave, Bam npruaeTcst CAULLKOM 4acTO MEHSTb MaCHIO.

e Boo06Lle, Macno uUamMm Xup cCTaHoBATCH Gonee TeMHbIMU ObiCTpee, korga Bbl Xxapute nuuieBble
npoaykTbl, boratble 6enKoM (Takme Kak Msco, pbiba 1 ap.).

e Ecnn Bbl ncnonbsyete npmbop, 4Tobbl XapuTb Ymnckl (dpaHLy3ckuin kaptodens) n Bel yoansete
no6ble OCTaBLUMECS YaCTULbI MOCE KaXA0r0 NPUroTOBEHUS], TO MAC/0 MOXET OblTb MCMOJIb30BAHO
ot 10 no 15 pas. B niobom cnyyae, He UCMoNb3yiTe 3TO Macno H6osbLue Yem 6 mecsiues. [Mocne aToro
0Tpe3ka BpeMEHW, OHO AOJIKHO ObITb 3aMaHEHO.

e B niobom cnyyae, 3aMEHUTE Macno, €CAN OHO HAYMHAET My3bIPUTLCS MPU HArpeBaHWUW, €C/U OHO
NaxHeT UM UMEET HENPUSTHBIN BKYC, ECJI OHO CTasI0 TEMHBIM UM HE OYEHb XUAKUM.

e Ecnn Bbl He ucnonb3dyete Npubop O4YEHb YaCTo, Nydllee AepXaTb MACO WU XUP B 3aKPbITbIX
CTEK/ISIHHBIX KOHTENHEpax, NPeanoYTUTENbHO B XONoauNbHMKE. OTO - HE XopoLlas Uaes OCTaBNATb
Macno B NpuBope CANLLIKOM HaZoNro.

e [IpoaykTbl C 6ONbLUMM COAepXaHMeM BOAbl, TUNa kapTodens, fyyLle XapuTb ABaxabl, C He60bLINM
WHTEPBAIOM MEXY LMKIamMu.

Yuncel (ppaHuy3ckuii kaptodens)

YT06bl MONY4NTb BKYCHbIE, XPYCTSiLLME Yyumnchl (dpaHLy3ckuii kapTodenb), UMeTe B BUAY creayioLLme

pekoMeHgaumn:

e He wucnonb3yinte mMonopon kaptodenb (Booblie Mononoin kaptodesib He AAeT O4Y4EHb XOPOLUMX
pesynbTatoB). Hapesalite ero B GopMe COIOMKM.

e  OnonocHUTE HapesaHHbI KapTodenb NoA CTpyer BOAbl - 3TO NPeaoTBPaTUT CAMNaHne OTAENbHbIX

KYCOYKOB BO BPEMsi MPUIrOTOBAGHUS. 16
e [pocywmnTe Hape3aHHbI U NPOMbITbIN KaPTOPENb YNCTbIM KYXOHHBIM MOAOTEHLEM. 17
3amMopoXeHHbIe NPOAYKTbI
e 3amMOpOXeHHble NPOAYKTbI CHU3SAT TeMMNepaTypy Macna BECbMa 3HA4YUTESNIbHO MPU UX NOrPY>XeHUN BO
bpuTIOpHULY.
e [loaTomy, He nomellaiTe OAHOBPEMEHHO 60JbllOe KOJIMYECTBO 3aMOPOXEHHbIX MPOAYKTOB BO
bpuTIOpHULY.
e [lo3BosibTE NMPUOOPY BOCCTAaHOBUTbL WMCXOOHYIO Temrepatypy (OOXAUTEChb, Korga fnamna Tepmo-
[aTymnka noracHeT), npexae Yem 0o6aBuTb CeaytoLLyo MOPLMIO NPOAYKTOB.
e YCTaHOBUTE PErynsaTop TemnepaTtypbl COMMacHO MapkMpPOBKE Ha ynakoBke npoaykta. Ecnn Het 15
HMKaKnX yka3aHWii, YyCTaHOBUTE Ha camylo BbiCokyio TemnepaTtypy (190°C).
e 3aMOpOXEHHble MPOAYKTbl YaCTO MOKPbITbl BOMLLIMM KOMNYECTBOM Jiba, KOTOPLIA XenaTenbHO
yoannTb. 3aMOpPOXEHHbIE MPOAYKTbI HEe TPeOyloT Pas3MOpPO3KM Mepepn MpUroToBIEHNEM, HO WX EI)ESCDZL?;IS; lid (9) - Thermal safety switch
Heo6xoQMMO XapuTb B ABa LMKIa. (2) - Lid hinge (10) - Basket
(3) - Control panel (11) - Basket handle
(4) - Start/stop switch with fryer ON pilot light (12) - Basket handle release button
(5) - Thermostat pilot light (13) - Oil pan
(6) - Temperature regulator control (14) - Oil/fat level indicator
(7) - Lid open button (15) - Outer casing
(8) - Heating element (16) - Cable storage space
(17) - Cable
10 3
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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety measures should be respected to reduce the risk of fire,
electric shock and/or injury. These safety measures include the following:

Read all the instructions in this manual and ensure that you understand them before using the appli-
ance for the first time.

Keep the manual in a safe place for future reference.

Before use, ensure that the voltage on the specifications plate is same as that in your home.

Ensure that the oil is within the maximum and minimum marks in the deposit when in use.

Do not add any fluid other than cooking oil.

Never immerse the electrial components in water.

Ensure that the wall socket in your house is adequately earthed.

Unplug when not in use.

Keep out of the reach of children.

Do not leave the deep fryer unattended while in use.

The deep fryer has a thermo-control system that a thermostat (expansion) will keep the oil tempera-
ture at user-selected level automatically, and another one is designed to limit the oil temperature to
ensure no over-heating and fire risks.

Do not use if the jack or cord are found damaged. If the cord is damaged, the repairing should be done
by the authorized service center. Special tooling is required to examine and repair it.

Make sure to turn the power switch off before take out the electric unit. Turn on the power switch ONLY
after put in the electric unit.

Never pull on the power cord when unplugging. Do not leave the plug hanging freely.

Never move or reposition the appliance when in use.

Do not obstruct or cover-up the ventilation grids in the lid.

HOW TO OPERATE

Before first use:

Press the lid opening Button and the lid opens automatically.

The Basket and the QOil Tank should be cleaned before first use: Take the basket from inside the oil tank
and lift the electrical unit out vertically. Wash the oil tank and the basket with detergent and water.
Rinse and dry them.

Warning: Never wet the electrical unit.

Refit all the components.

Fill the oil tank with oil or liquid fat to levels between the minimum and maximum level marks on the
inside wall of the oil tank (2.5 L).

Using fresh solid frying fat:

Melt the fat in a saucepan over a low heat.

Warning: Supervise at all times and keep out of the reach of children.

Switch power off as soon as the fat is melted. Place the deep fryer in the sink and carefully pour the
melted fat into the oil tank.

Carefully carry the deep fryer to the place where it is to be used.

Using solid fat which has hardened in the fryer:

Make holes in the fat first.
Warning: Take care not to damage the element.
Close the fryer cover to prevent spitting and set the temperature control to 160°. The temperature can
be further increased once the fat has melted.
Warnig: Do not use other melting procedures.
Place the basket handle vertically and press the two buttons at the same time to fit it into the basket
openings, pressing it down until correctly in position.
Plug in and turn the temperature control to the required setting, depending on the food to be fried.
4

3aKkpoliTe KpbILKY GPUTIOPHKLLI, YTOObI NPEAOTBPaTUTL Pa3bPbLI3rMBaHNE 1 YCTAHOBUTE PerynsTop
Temnepatypbl Ha 160°, korga XuMp pacTaeT, TEMNepaTypy MOXHO YBENNYUTb.

MpepynpexapeHue: He ucnonb3yite Apyrux MeToA0B.

[epxa pydyky CeTyaTtoro KoHTelHepa BepTMKasbHO, U OOHOBPEMEHHO HaxXMMasi ABE KHOMKW Ha
OOKOBOW MOBEPXHOCTU MOCNeAHel, BCTaBbTE CEeTYaTbli KOHTEMHEpP B Masdbl PacrnosioXeHHble Ha
BHYTPEHHEN NOBEPXHOCTM MACNSIHOroO KOHTEHepa.

Bknounte B 3neKTpUYECKYld CETb NPUOOP W YCTAaHOBUTE PEryNsTOp TEMMNepaTypbl B HYXHOE
NoJsIOXeHWEe, B 3aBUCMMOCTY OT TUMa NPUroTaBIMBaeMOro npoaykra.

3akpoiTe KpbIWKy GpuTiopHMUbl, HaxmnTe knaesuwy BKJ1/BbIKJ1., pasorpente macno, nHgukaTop
BKJ1/BbIKJ1 1 namna Tepmo-gaTyunka 3aropstcs. Korga macno AoCTUrHeT BbiOpaHHOM TeMnepaTypbl,
namna TepMo-AaTtymka noracHeT, oHa ByAeT racHyTb M BHOBb 3aropaTtbCsi COMMacHO Uukiy paboTsbl
TepMocTaTta B TeY4EHME BCEr0 LMKIIA XaPKW.

BbIHbTE CETYATLIN KOHTENHED ANS XKAPKM 1 MOMECTUTE B HEMO NPOAYKTHI.

MpeaynpexaeHne: He 3anonHsaiiTe ceTyaTtblin KOHTENHEp 6osiee Yem Ha TPU YeTBEPTH.

OTKpONTE KPbILLKY DPUTIOPHULBI, aKKYPaTHO OMYCTUTE CETYATLIM KOHTEMHEP B Macno, YKPenuBe ero B
HW3KOM MOSIOXeHUN, y6eanTeCh, YTO MAC0 AOCTUIMIIO HYXHOI TeMnepaTypsbl.

MpepynpexapeHue:

1). Y6eguTech, YTO NPOAYKTbI MOAHOCTBIO MOrPY>XeHbl B Macso.

2). Huuem He 3aropaxmuBaiTe CTEKNO KPbIWKA (PPUTIOPHMLBI BO BPEMSI MPUroTOBAEHUS, YTOObI
n36exaTb BbITEKAHWS Macsa 1 NepexapusaHns NPoayKTOB.

MorpyxeHne NpoaAyKTOB B Macno Bbi3blBAET €ro oxjaxAeHue, No3ToMy flamna TepMoperyistopa
3aropaetcs.

Korpa epa npurotoBneHa, NOAHUMUTE CETHATbLI KOHTENHEP U YKPENUTE Mo B BbICOKOM MOMOXEHMM,
4yTOObI AaTh MACNy CTEYb C MPUrOTOBEHHbIX MPOAYKTOB.

M3BnekuTe cetyaTblii KOHTEMHED N3 QPUTIOPHULLBI U BBINTOXUTE N3 HEFO MPUrOTOBIEHHYIO MULLLY.
Korma npubop He mMcnonb3yeTcs, ycTaHOBUTE nepekntoyatens BKJ1/BbIKJ1. B nonoxexHne BbIKJI.
Haxe ecnu nepeknoyatens Haxogutca B nonoxeHun BbIKJ1., nogaya anekTpoaHepruun
npeKkpaLLaeTcst TONbKO NPy OTKIOYEeHM Npubopa n3 cetn. No3ToOMy HACTOSATENLHO PEKOMEHAYETCS
OTKNIIOYaTb PPUTIOPHULY OT CETU NOCIE OKOHYaHWS ee paboThbl.

OBCJTYXXKMBAHUE U HUCTKA

Mepep yncTkon Nprubopa, BbIKIIOYMTE EF0 U3 CETU U AOXANTECH MOJIHOrO OCThIBAHUS.

OTcoeanHnTe anekTpu4ecknin 6J1oK.

MpepynpexaeHne: Hukoraa He norpyxaiite aneKTpuyecknii 6510k B Boay, He MoiTe ero noa
cTpyei Boabl. YucTKa BO3MOXXHA TOJIBKO NMPU MOMOLLMU CJierkKa YBTaXXHEeHHON MArKoW TKaHu.
Kpbllwka GpUTIOPHULLI, KOHTEMHep OJis Macna 1 ceTyaTbli KOHTeMHep AN NPOoAYKTOB MOryT ObiTbh
OYMLLEHbI TEMJIOM BOAOK C MOKOLLMM CPeacTBOM. ONONIOCHUTE MX U TLLATENbHO NPOCYLUUTE.
PerynsipHO 4MCTUTE BEPXHIOD KPbIWKY GPUTIOPHULEI, 4TOObI HE AaTb aHTUXUPOBOMY GUALTPY
3abuTbCA 3aCTbIBLUMM MacioMm. MNponssoauTe aTo creayloLwmm 06pa3om:

YnanuTe nosIHOCTLIO KPLILLKY, MOBOPaYMBas U NOAHUMAsH €€ NOL HYXHbIM YIIOM, 1 BIMONTE BOOOW C
MOIOLLMM CPEACTBOM, BbITPUTE MSFKOW Crierka BAaxHOM TKaHbio, NPOCYLUUTE U YCTaHOBUTE 06paTHO.
He ncnonbayiiTe pasbepatoLime nnm abpasvBHbIE MOKOLLME CPEACTBA AJ1S YACTKM AaHHOro npubopa.

MOJIESHbIE COBETbI

Macno v xup

o

Mcnonb3yinTe Macno mnan Xup, NOOXoAsLwMA ONS XapKM NPpu BbICOKMX Temnepatypax. A MUMEHHO,
NMOJIMHEHACLILLEHHbIE MAaCNa NN PacTUTENbHbIE MaprapuHbI.

Bceroa ¢ounbTpyiiTe Macno, npyu ero 4oCTaTO4HOM 3arpsisHeHuMn. ITOo HeoOXoaAMMO Aenatb nocne
HECKOJIbKMX pa3 WCMOosb30BaHWs, B 3aBUCMMOCTM OT BuAa MNPOAYKTOB, KOTOpble Bbl rotosunu.
MpouasoaunTe 3710 cneayoLwmmM o6pa3om:

locne npuroToBaeHVs MWLM, OTKJIIDYATE OT CeTU rnpubop v fJaKrTe Macsy OCTbiTb [OCTaTrO4HOE
Bpems.
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BAXXHbIE MEPbl BEBOMNACHOCTU

Mpy 1cnonb3oBaHUM BSIEKTPUYECKUX NPUOOPOB, OCHOBHbIE Mepbl Mo obecrnevyeHnio 6e30nacHOCTU
OOMKHBI coboaaThCsl, YTOObl YMEHbLUMTL PUCK MOXapa, MNOPaxeHUs 3NeKTPUYECKUM TOKOM W/van
TpaBmaTtnama. 3T Mepbl N0 o6ecneveHnio 6e30NacHOCTY BKIOYAIOT CneayioLuee:

MpounTaiiTe BCE MHCTPYKLMN B 3TOM PYKOBOACTBE MNepes, CMnosib30BaHMEM Npubopa BrnepBbIe.
XpaHuTe gaHHoe PyKOBOACTBO B yGOOHOM MeCTe AJ1s faSibHENLLEro ero Cnonb30BaHus.

Mepen wucnonb3oBaHueMm, ybeanTeCb, YTO HaMpsiKeHuWe, yKasaHHOe Ha JaHHOM npubope,
COOTBETCTBYET HAMPSIXKEHMIO 3NIEKTPUYECKON CETU B BaLLEM JOME.

Y6enunTecb, 4TO BO BPEMS UCMOJIb3OBAHUS YPOBEHb Macnia B KOHTEMHEPE He OMnyckaeTcsl HUXe
MVHUMAaJIbHOIO U HE NMPEBbLILIAET MaKCMMasibHO PEKOMEHA0BAHHOIO YPOBHS AJ151 AHHOM MOOENN.
Mcnonb3yiTe TONbKO pacTUTENBHOE Macro.

He ponyckaliTe KOHTakTa AaHHOro npubopa ¢ BOAON.

Mepepn ncnonb3oBaHveM, ybeamTechb, 4TO ucnonbdyemass Bamu anekTpuyeckasi ceTb HaOeXHO
3asemneHa.

OTknioyarite Npubop OT UCTOYHMKA NUTAHWS, KOF4A OH HE UCMONb3yeTcsl.

XpaHuTe npmbop B HEAOCTYMNHOM OJ1s AeTel MecTe.

He ocTtaBnsinTe OTKPLITOM KPbILLKY GPUTIOPHULEI, BO BPEMS €€ paboThl.

®puTiopHULA MMEET CUCTEMY TEPMO-KOHTPONS, NMO3TOMy TepMocTaT OyaeT noanepXuBaTtb
TemMnepaTtypy Macna Ha BbIOpaHHOM MONb30BaTeENEM YPOBHE aBTOMATUYECKU, A TakXe He A0onyCcTuT
neperpeBaHunsi npudopa 1 BO3MOXHOCTb BOSHUKHOBEHUS noxapa.

He uncnonb3yinte npmubop, ecnn ero Buika WUAn LIHYP noBpexaeHbl. Ecnv wHyp noBpexaeH, ero
PEMOHT [0JIXeH ObiTb MPOU3BEAEH aBTOPU3OBAHHbIM CEPBUCHBIM LEHTPOM, T.K. AN 3TOro
Heob6xoauM crneumasnbHbIi HabopP NHCTPYMEHTOB.

Y6enutecb, 4to NpubOp OTKIIIOYEH OT 3NEKTPUYECKON CETWU, MPEXAe YemM Wu3Bnekatb W3 Hero
NMPUrOTOBNIEHHYIO MKLLY.

Huvkorpa He TAHWUTE HENOCPEACTBEHHO 32 LUHYP 3NEKTPONUTAHWS, NMPU BbIKJTIOYEHUN U3 CETU.
Hukoraa He gBuraiTe 1 He nepemMellanTe npmbop BO BPEMS ero NCMob30BaHuS.

Hukorpa He 3akpbiBaiiTe BEHTUNSLIMOHHBIE OTBEPCTUS B KPbILLKe npubopa.

AKCNNYATALNA NPUBOPA

Mepepn Hayanom aKcnsyaTauun:

HaxmuTe KHOMKY OTKPbIBAHWS KPBILLKW U KPbILLKA OTKPOETCS aBTOMaTUYECKM.

CeTuaTblii KOHTENHEP OJ15 NPOAYKTOB U KOHTEMHep Ans Macna A0JIXKHbl OblTb YACTBIMU, NPEXOe Yem
HayaTb aKkcrnayaTaumio: Bo3bMuTe 3a pyuKy CETHATOro KOHTEMHEPA 1 BEPTUKANIbHO BBEPX BbiTALLUTE
€ro U3 MacnsiHoro KoHTerHepa. BbIMOliTE KOHTENHEP AN Macna M CeTyaThblii KOHTENHEP BOAOW C
MOIOLLMM CpeacTBOM. OnosIOCHUTE 1 NPOCYLUNTE UX.

MpepynpexpeHune: He ponyckaiite nonagaHus Boabl Ha 3NeKTpU4eckuin 6510k npudopa.
YcTaHOBUTE BCE KOMMOHEHTHI.

3anonHnTe MacnsiHbii KOHTEMHEP PaCTUTENbHBIM MAacC/OM A0 YPOBHS MEeXAy MWHUMaNbHOW 1
MakCUMasnbHON OTMETKOWN YPOBHS HA BHYTPEHHEN CTEHKE MACNSIHOro KoHTelHepa (2.5 nuTpos).

Ucnonb3oBaHMe HEXNAKOro Macsa uin Xupa:

PacTtonnte macno nnm xuvp B KacTprosie Npu HN3KOW TeMNepaType.

MpepynpexpeHue: He octaBnsiite 6e3 npMcMoTpa v AepXxuTe B HeJ0CAraeMocTH AJig AeTei.
BbiknounTe, Kak TONbKO XMp pacTaeT. Pasmectnte GpuTIOpHULY B PakoOBWHE, U aKKypaTHO
nepenenTe PacToOMNIEHHbIN XUP B MACNSHbIA KOHTENHEP.

AKKYpaTHO OTHECUTE DPUTIOPHULLY K MECTY €€ AaNIbHENLLIErO UCMOb30BaHUS.

Ucnonb3oBaHMe 3acTbiBLUEro Xupa Bo ppuTiopHULe:

CpoenaiiTte oTBEPCTME B 3aCTbIBLUEM XUPE.
MpepynpexaeHue: [lenaiite 3TO aKKypaTHO, 4TOObl HE NOBPEeAUTb KOHTENHEpP.
8
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Close the lid, turn on the Power ON/OFF switch and heat-up the oil/fat. The ON/OFF switch light and
temperature control light will come on. When the oil/fat have reached the temperature selected, the
temperature control light goes out. It will continue to come on and go off according to the thermostat
cycles, during the whole frying time.
With the basket outside the deep fryer, add the food to be fried.
Warning: Do not fill to more than three-quarters.
Open the lid, place the basket gently into the oil by hooking the basket at the lower position, and
ensure that the oil/fat have reached to the required temperature.
Warning: 1). Ensure the food is covered by oil.

2). Keep the lid open during frying to avoid overflowing and over frying.
When food is placed in the appliance, this will cool the oil and the temperature control light will turn on.
Once the food is fried, lift the basket and hook the basket at the upper position to drain the oil thor-
oughly.
Take the basket off the deep-fryer and turn out the food.
When not in use, set the ON/OFF switch to OFF. Even though the switch is turned off, the power sup-
ply will be dis-connected only when the appliance is unplugged. It is highly recommended to unplug
the appliance after finish using.

MAINTENANCE AND CLEANING

Before cleaning the appliance, unplug it and wait for it to cool down completely.

Remove the electrical unit.

Warning: Never submerge the elctrical unit into water or wash it under the tap. Clean it with
a damp dry cloth.

The lid, the baskets, the oil tank of the deep fryer can be cleaned with detergent and warm water. Rinse
and dry them well.

Clean the wholly lid periodically to prevent anti-grease filter from becoming obstructed by a build-up
grease. Proceed as following:

Remove the wholly lid by turning and lifting at proper angle, and clean with water and detergent, wipe
over with a soft damp-dry cloth, once thoroughly dry, refit the wholly lid to the unit as previous.

Do not use solvent or abrasive products to clean.

HINTS and TIPS

Oil and fat

o

Use oil-fat suitable for frying at high temperatures. Namely, polyunsaturated oils or vegetable mar-
garines.
Always filter the oil/fat if it is dirty. This will occur after it has been used several times, depending on
the type of food fried. Proceed as follows:
Unplug the appliance when you finish frying and let the oil/fat cool down during a reasonable
time. Put a piece of cellulose or fine cotton cloth in a metal sieve or colander.
Pour the oil/fat from the tank through the sieve or colander into a container. If you have used
fat for frying, do not let it go completely cold, as it will then go hard. However, when filtering,
ensure that the fat has cooled down enough to avoid the risk of burns.
Change the oil or fat regularly. Never add new oil to used oil.
Never leave oil/fat at a high temperature for longer than necessay. Set the temperature control knob
to a low termperature if you are going to wait a fairly long time before frying again. Otherwise you will
have to change the oil/fat more frequently.
In general, the oil or fat goes darker quicker when you fry foods rich in protein (meat of fish).
If you use it to fry chips (french fries) and you remove any loose particles after each use, the oil/fat
should be able to used from 10 to 15 times. In any case, do not use it for more than 6 months. After
this length of time, it must be thrown away.
In any case, change the oil if it begins to bubble when it is heated up, if it smells or tastes rancid, if it
has gone dark or if it is not very fluid.
If you do not use the appliance very often, it is best to keep the oil or fat in closed glass containers,
5



ENGLISH

1532.gxd 31.10.03 15:32 Page 12

——

preferably in the fridge. It is not a good idea to leave oil in the appliance too long.
¢ Foods with a high water content, such as potatoes, are best fried twice with an interval in between.

Chips (french fries)

To get tasty, crisp chips (french fries), bear in mind the following recommendations:
e Do not use very new potatoes (generally new potatoes do not give very good results). Cut them into

stick shapes.

* Rinse the cut chips (french fries) under the tap. This will prevent them from sticking during frying.
e Dry them with a clean cloth or absorbent kitchen paper.

Frozen food

¢ Frozen food will bring down the temperature of the oil quite a lot when put it into the oil.
e Therefore, do not put big quantities of frozen food into the fryer.
e Letthe fryer get back to the optimum frying temperature, before putting any more frozen food in (when
the temperature control light goes out).
e Set the temperature control according to the indications given on the frozen food pack. If there are no
such indications, set it to the highest temperature (190°C).
¢ Frozen food often has a lot of ice on it. It is best to remove this before frying. It does not need defreez-
ing, but should be cooked twice as above.

TROUBLESHOOTING GUIDE
PROBLEM

The appliance does not heat the
oil

The food does not turn golden.

The oil is overflowing

A bad smell

SPECIFICATION

LIKELY CAUSED BY

1. At some point the electric cir-
cuit has malfunction.

1. There is too much food in the
basket.
2. The temperature is too low.

1. The maximum level of the oil
has been passed.

2. The food contained water on
being submerged into the oil.
3. There is an excess of food.

1. Deteriorated oil.
2. Oil inappropriate for the
appliance.

TRY THIS SOLUTION

1. Contact your Technical
Service.

1. Adjust the quantity of food to
the size of the basket.
2. Set a higher temperature.

1. Adjust the Qil level.

2. Dry the food with a cloth or
absorbent paper.

3. Do not fill to more than three-
quarters.

1. Change the oil and clean the
container.

2. Use quality oil and do not mix
different types of oils.

Voltage: 230V
Frequency: 50 Hz
Power: 1500w
Maximum amount of oil: 25L

Minimum amount of oil:

The height of Oil/Fat at the minimum level marked inside the oil tank.

SERVICE LIFE OF THE DEEP FRYER NOT LESS THAN 5 YEARS

CXEMA NMPUBOPA

PYCCKUA

COCTABHbIE YHACTU:

. Kpbiwka dpuTiopHULLbI

. KpenexHoe coeHeHNe KpbILLIKN

. MaHenb ynpaenexHus

Mepekniovatens Ctapt/CTon ¢ MHANKATOPOM PaboThbl
. Mhpukatop TepmocTata

. Perynatop Temnepatypbl

KHonka-dukcaTop KpbILLKK

. HarpesaTenbHbin anemeHT

ONOT AN =

?
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. 3alWmTHBIN BbiKNlOYaTENb

. Kopsuha

. Pyyka kop3uHbl

. Knonka-dwkcatop pyyku KOp3umHbI
. EMkocTb ons macna

. inankaTop ypoBHa macna

. BHelwHsis yacTb kopnyca

. MecTo xpaHeHu1si CeTeBoro LHypa
. CeTeBoii LWHYpP



