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YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

Ta3n PpypHa cboTBETCTBA Ha NpeanucaHuTe npasuna 3a besonac-
HocT. HenpaBunHaTta ynotpeba Moxe fa AoBefe 00 HapaHsBaHe Ha
X0opa 1 MaTepuasnHn LWeTn.

MpoyeTeTe BHUMATENHO PbKOBOACTBOTO 3a yroTpeba n MOHTaXx,
npenw oa 3ano4vHeTe Oa nanonseate ¢ypHaTa. To cbabpyka BaXKHU
yKa3aHus 3a MOHTaxa, besonacHocTTa, ynotpebaTa n TEXHUYECKOTO
obcnyxsaHe. Taka LLe nNpeanasnte cebe cun 1 e NpegoTBpaTuTe
LeTtn no pypHarta.

CbrnacHo ctanpapta IEC/EN 60335-1 Miele 06pbLia nspuyHo
BHMMaHWe Ha TOBa, Ye rMaBaTa 3a MOHTaXa Ha pypHaTa, KakTo U
ykasaHusiTa 3a be30nacHOCT 1 npenynpexneHusaTa Tpsibea Henpe-
MEHHO [a ce npoyeTaT 1 fa ce Cna3Bar.

Miele He HOCK OTTOBOPHOCT 3a LLLETN, KOUTO Ca MPUYNHEHU OT He-
cnasBaHe Ha Te3n ykasaHus.

CbxpaHeTe ToBa pbKOBOLCTBO 3a ynotpeba n MOHTaXx 1 ro npenam-
Te Ha eBeHTyarneH cnepngaly, cobcTBeHuK!

YHOTp968 no npegHasHa4vYeHune

P Tasn ¢pypHa e npegHasHavyeHa 3a ynortpeba B 4OMAKUHCTBOTO U MO-
nobHa Ha goMallHaTa obcTaHOBKa.

P> Tazun dpypHa He e NpegHasHavyeHa 3a ynotpeba Ha OTKPUTO.

P VanonsBaiite pypHaTa camMo 3a 06UYaNHUTE JOMAKUHCKM OeMHOC-
TW KaTo 3ann4yaHe, NeyeHe Ha rpun, rotBeHe, pasaMpassiBaHe, KoHcep-
BUpPAHE N CyLLEHE Ha XPaHUTENHN NMPOAYKTN.

Bcuukm gpyrmn Bupgose ynotpeba ca HegonycTtumuy.

P lvua, KouTo Nopagm orpaHuyeHnTe cn GU3nyeckn, CEH30PHU NN
YMCTBEHUN CMOCOOHOCTM UK Nopagy CBosiTa HEOMUTHOCT UIN He3Ha-
HVMe He ca B CbCTOsIHME Aa U3Mnon3BaT npaBuiHo ¢ypHaTa, Tpsabea aa
6boaT HabnogaBaHM No Bpeme Ha paboTa.

Teau nuua Moxe fga nsnonseat dpypHaTa 6e3 Hag30p caMo KoraTo pa-
6oTtaTa c Hes UM e 0bsiCHeHa Taka, Ye Ja MoraT fa g U3Mnon3Bart rno
b6e3onaceH HaunH. Te TpsbBa Oa pasno3HaBaT U ga pa3bupat noTeH-
LManH1UTe oNacHOCTM OT HenpaBusHa ynoTpeba.

P> Mopaau cneumanHuTe N3MCKBaHUA (Hamp. Mo OTHOLLIEHWE Ha TeM-
nepaTtypa, BNaXKHOCT, XUMUYecka YCTONYNBOCT, yCTOMYMBOCT Ha U3-
HOCBaHe 1 BUbpauun) B paboTHaTa kamepa ca MOHTUPaHK crieumarn-
HW KpyLLKKW. Te3n cnewumanHn KpyLLKn TpsbBa ga ce n3nonseat camo
no npepHasHayvyeHue. Te He ca NOOXOOsALLM 3a OCBETSABAHE Ha NoMe-
LEeHMS.



YKka3aHus 3a 6e30nacHOCT 1 NpepynpexpeHus

P Tasu dpypHa cbabpka 1 N3TOUHMK Ha CBET/IMHA OT Kflac eHepruiiHa
edekTmBHOCT G.

Odeua B B,OMaKMHCTBOTO

P> Vianonsgaiite 6riokMpoBKaTa Ha BK/IOYBaHETO, 3a A4a He MoraT fge-
uaTa oa BkioyBaT pypHaTta 6e3 Hagsop.

P Oeua nog 8 roguHn Tpsabsa oa ctoaT ganey ot pypHaTa, OCBEH ako
He ca nop, HenpekbCcHaToO HabngeHne.

P [eua Hag 8 roomHn Moxe Oa nanonssat ¢pypHata 6e3 Hag3op ca-
Mo KoraTo paboTtaTa c Hest UM e obsicHeHa Taka, Ye oa MoraT ga s Us-
nonseart no 6esonaceH HauuH. [leuaTa TpsabBa ga pa3no3HaeBaT U ga
pa3bupaTt Bb3MOXHNTE OMACHOCTM BCeOCTBME Ha HEMPaBUIHOTO 00-
cny>xBaHe.

P [euaTa He TpsbBa Oa NouYncTBaT UM NogabpykaTt pypHaTa 3a ror-
BeHe 6e3 Hag3o0p.

P HabniopasainTte meuara, Korato ce HaMmmpat B 6nmsocT 0o ¢ypHara.
Hukora He UM no3BonsBanTe ga UrpasT ¢ dypHaTta.

P OnacHocT oT 3agyLLaBaHe C ONakoBbYHM MaTepuanu. B npoueca
Ha uUrpa geuarta Morart fga ce YBUST B oNakoBbyHMSA MaTepuan (Hanpu-
mMep GOMMoTo) UNM Ja ro NOCTaBAT Ha rnaBaTa Cv 1 Aa ce 3aayLuar.
[pb>XXTe onakoBkaTa Ha HEOOCTbIMHO 3a AeLa MACTO.

P OnacHocT OT HapaHsiBaHe BC/eACTBME Ha ropeLLUy NOBbPXHOCTY.
[leTckaTa Koxka e NMo-4yBCTBMTENHA KbM BUCOKM TEMMepaTypu, OTKOS-
KOTO KOXXaTa Ha Bb3pacTHuTe. DypHaTa ce Harpsasa npu CTbKIOTO Ha
BpaTaTa, naHena 3a ynpaBrieHne N BeHTUaLUMOHHUTE OTBOPM 33 Bb3-
Oyxa oT paboTHaTa kamepa.

He nosBonsaBaliTe Ha oeuaTa ga gokoceaTt dpypHaTa Nno BpemMe Ha pa-
bora.

P OnacHocT oT HapaHsiBaHe OT OTBOpeHaTa BpaTta. ToBapOHOCUMOCT-
Ta Ha BpaTaTa e MakcumanHo 15 kg. [leuaTta MoraT oa ce HapaHAT Ha
oTBOpeHaTa Bpara.

He nossongBaliTe Ha OelaTa Oa 3acTaBart, Ja canaT unm ga ce obnsd-
raT Ha Hes.
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TexHun4yecka 6e3onacHOCT

P> Bcriegcteme Ha HenpaBUIIHO M3BbpLLEHa paboTa Mo MOHTaxa,
noanpbXkaTa Uian peMoHTa MoXe Oa Bb3HUKHE CepMo3Ha OMnacHoCT
3a notpebutens. VIHcTanauyoHHM OeNHOCTU, OeMHOCTM MO NOAAPbX-
KaTa UM peMoHTM MoraT oa 6baaT U3BbpPLLUBaHM CaMo OT cneumann-
CTWn, oTopmnsunpanm ot Miele.

P Moepeau no ¢ypHaTa MoraT Aa 3acTpaiuat BawaTa 6e3onacHocCT.
MpoBepsiBaiTe ¢pypHaTa 3a BUOMMK nospenmn. Hmukora He nanonssam-
Te ¢dypHaTa, ako e noBpeneHa.

P> Bb3MoOyKHa e BpeMeHHa U1 nocTtosiHHa paboTta kbM aBTOHOMHaA
NNV HECUHXPOHHA C MpeXXaTa MHCTanauns 3a 3axpaHBaHe C eHeprus
(kaTo HaMp. OCTPOBHU MPEXM, CUCTEMM 3a apXMBUPaHE Ha JaHHK).
MpennocTaBka 3a paboTaTa e cna3BaHeTo Ha NpeanucaHMaTa Ha

EN 50160 vnn Ha cxogeH cTaHgapT OT CTpaHa Ha MHCTanauuaTa 3a
3axpaHBaHe C eHeprus.

MYHKUMSATA U HAYUHBT Ha paboTa Ha 3aLLUTHUTE MepPKU, NpeaBuaeHn
B Ta3wn QOMallHa MHCTanaumsa n B To3m NpoaykTt Ha Miele, Tpabsa ga
6baaT rapaHTUPaHK U NMPU OCTPOBEH PEXUM Ha paboTa Unn Npu He-
CUHXPOHHa ¢ MpexkaTa paboTa, nnu ga 6voaT 3aMeHeHN C PaBHOCTOM-
HW MepKW B MHCTanauusaTa. Kakto Hanprumep e onvucaHo B akTyasiHaTa
ny6nukaums Ha VDE-AR-E 2510-2.

P Enektpuyeckata 6e3onacHOCT Ha ¢ypHaTa e rapaHTUpaHa caMo
aKo T e CBbp3aHa KbM MPaBUTHO MHCTaNMpaHa cMcTeMa 3a 3aLlMTHO
3a3eMsiBaHe. Tasn OCHOBHa NpeanocTaBka 3a 6e3onacHocTTa TpsbBa
Oa e Hanuue. [Npn cbMHeHMe Bb310oXeTe NpoBepKa Ha enekTpuyecka-
Ta MHCTaNaumns Ha efneKTPOTEXHMK.

P DaHHuTe 3a cBbp3BaHe (YecToTa 1 HanpexeHue) Ha dupmeHaTa
Tabenka Ha ¢ypHaTa 3aab/KMTENHO TPAObBa Ja cbBNagaT C Te3u Ha
enekTpnyeckaTa Mpexa, 3a a He Bb3HMKBAT noBpeam no ¢ypHarta.
CpaBHeTe gaHHUTe 3a CBbp3BaHe Npeam cebp3BaHe. B cnyyan Ha
CbMHEeHMe nonuTanTe eneKTPoTEXHUK.

P> PasknoHUTeNnu nnm yabrixutenHn kabenm He ocurypsasat Heobxo-
OuMaTa 6esonacHocCT. 3aToBa He CBbp3BanTe Ypes Tax PpypHaTa KbM
eneKkTpuyeckata Mpexa.

P N3nonseaiite ¢pypHaTa caMo B MOHTUPAHO CbCTOsAHME, 3a [a ce ra-
paHTUpa besonacHaTa 1 ekcnioaTaums.

P> Tasu dpypHa He TpsabBa Oa ce M3Non3Ba B NMOABMXKHN CbOPbXEHMS
(HanpuMep kopabu).
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P OnacHocT oT HapaHsiBaHe BCMeaCcTBME Ha TOKOB yaap. [lokocBaHe-
TO Ha TOKOMPOBOASLLMNTE BPb3KU, KAKTO M USMEHEHUSATA MO ENEKTPU-
4YecKMs U MEXaHNYEH MOHTaX, Ca MHOMO OMacHM 1 MOXe da foBenat
00 HensnpaBHO GYHKLIMOHMpPaHe Ha dypHaTa.

Hwukora He oTBapsaiTe kopnyca Ha ¢ypHaTa.

P> MapaHLUMOHHNTE NPeTeHUMN LLLe OTMagHaT, ako PEMOHTBT Ha dypHa-
Ta Ce M3BbPLUKM OT CEPBU3, KOMTO HE e oTopuaunpaH oT Miele.

> Miele rapaHTuMpa, 4e N3SnCKBaHuMATa 3a 6e30MacHOCT ca U3Mb/IHEHU
CaMoO MNMpn nN3nosiaBaHeTo Ha OPUrMHanHn pe3epBHM HacCTu. Hens-
npaBHM KOMIMOHEHTU MOXXE Oa Ce 3aMeHAT CaMO C OpUrnMHasriHun pe-
3epBHNM HaCTwn.

P Mpwu PypHa, KoaTo ce gocTaBa 6e3 3axpaHBalL, kaben, TpsbBa Oa
ObOe MOHTUpPAH crneuyaneH 3axpaHBall, kaben oT oTopnanpaH ot
Miele TexHUK.

P Ako 3axpaHBalLMAT Kaben e nospeneH, Tol Tpsbsa oa 6boe cMe-
HEH CbC creunaneH 3axpaHBall, kaben oT oTopusmpaH oT Miele Tex-
HUK.

P Mo Bpeme Ha paboTy MO MOHTaX U MNOAAPBXKKA, KAKTO Y Ha PEMOH-
M, PypHaTa TpssbBa Oa e Hanb/IHO M3KJIYEeHa OT eflekTpuyeckaTa
MpeXxa, Harnp. ako BbTPELUHOTO ocBeT/eHne Ha ¢dypHaTa e aedekTHO.
Ocurypete ToBa N0 CriegHUS HAYUH:

- N3KNYeTe NpeanasuTennTe Ha eflekTpuyeckaTa MHCTanaumsa unm

- pa3B|/|17|Te n n3Bagerte n3udano npegnasnTesinte C BUHT Ha eJ1eKTpo-
MHCTanauunsaTa nin

- n3BageTe MpexoBus Lencen (ako MMa TakbB) OT KoHTakTa. Mpwu
TOBa He ObpraliTe 3a 3axpaHBaLLns Kabes, a 3a caMus MPEeXXoB
wencen.

P> 3a 6eanpobnemMHa pabota ¢pypHaTa ce Hyxaae oT JOCTaTbyeH Npu-
TOK Ha Bb3[yX 3a oxnaxaaHe. YBepeTe ce, Ye NPUTOKbT Ha Bb34yX 3a
oxnaxmaHe He e Bb3npensaTcTBaH (Hanp. nopaay MOHTaX Ha TepMO-
3aLLMTHM NanicTHK B Wikada 3a BrpaxgaHe). OcseH ToBa Heobxoan-
MUSIT Bb3yX 3a OxNaxaaHe He TpsbBa ga ce 3aTtonns npekaneHo
MHOrO OT APYr U3TOYHMLM Ha TOMNAMHa (HanpUMep oT NeYKkn Ha TBbp-
[10 FOPUBO).
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P Ako dypHaTa e BrpafeHa 3a, aekopaTtveeH mebeneH naHen (Ha-
npyMep BpaTU4Ka), HUKOra He 3aTBapsiiTe JekopaTuBHNA MebeneH
naHen, gokaTto nanonaseate ¢ypHaTa. 3ag, 3aTBOPEHUss MebeneH na-
Hen ce HaTpynBaT TOMNJMHa 1 BNara. ToBa MoXe ga goBeae 00 nospe-
O Ha dypHaTa, Wwkada, B KOUTO e BrpageHa, n noga. 3atBapante mMe-
benHaTa BpaTMyka efBa chnepf kato ¢ypHaTa ce oxnagun HanbsHo.

MpaBunHa ynotpeba

P> OnacHocT oT HapaHsiBaHe BC/IeACTBME Ha ropeLLUy MOBbPXHOCTY.
MdypHaTa cTaBa ropella no BpemMe Ha pabota. MoxeTe ga ce nsropu-
Te OT HarpeBaTenuTe, paboTHaTa kKaMepa, akcecoapuTe 1 XxpaHaTa 3a
roTBEHE.

Mpwn BKapBaHe WU N3BaXgaHe Ha ropeLlaTa XxpaHa, KakTto 1 npu pa-
60TK B ropeLata paboTHa kamepa, N3Non3BanTe KYXHEHCKN pbKaBu-
L.

P OcTaBeTe BpaTtaTta Ha ¢pypHaTa 3aTBOPEHa, ako NPOAYKTUTE B pa-
b60THaTa kaMepa 3anoYHaT fJa OTAEeNaT AWM, 3a Aa 3a4yLUNTe EBEHTY-
anHo nosiBaBallMTe ce nnamMbum. [NpekbcHeTe npoueca, KaTo U3Ko-
ynTe pypHaTa 1 n3BaauTe Lencena ot KoHTakta. OTBopeTe BpaTaTa
e[Ba KoraTo OUMbT Ce pa3Hece.

P Mpeometn B 6nM3ocT 0o BKAoYeHaTa GypHa Morat ga ce 3anansT
OT BMCOKMTE TeMnepaTypu. Hukora He nanonasaiTe pypHaTa 3a oTO-
NfeHne Ha NOMELLLEHNS.

P Macna n MasHUHK MoraT fia ce 3ananart npu nperpssaHe. Hukora
He ocTaBsinTe PpypHaTa Npun paboTta ¢ Macna N MasHMUHK be3 Habnto-
OeHue. Hukora He raceTe 3ananeHo oMo UM MasHuHa ¢ Boga. Ms-
KnoyeTe ¢pypHaTa 1 3aayLleTe NnamMbLUTe, KaTo 3aTBOPUTE BpaTaTa u
S OCTaBMTE 3aTBOPEHA.

P Mpu neyeHe Ha rpU Ha XPaHUTENHM NPOAYKTU TBbpaOe Ob/iraTta
NPOLBMKUTENHOCT Ha rOTBEHE BOOM 00 M3CYLLaBaHe U €BEHTYasTHO
00 caMo3ananBaHe Ha npogyktute. CnaseanTe npenopbYyaHuTe Bpe-
MeHa 3a roTBeHe.

P> Hakou xpaHUTENHN NPoayKTM n3cbxesaTt 6bP30 1M MoraT ga ce camo-
3anandaT oT BMCOKaTa TeMriepaTypa Ha rpmna.

Hwukora He n3nonsBanTe peXXnMmn 3a nevyeHe Ha rpus 3a U3nmyaHe Ha
xna6 nnu xnebyeta 1 3a cylleHe Ha LBeTs unu bunku. MsnonseamnTe
pexunmute Fan plus unm Conventional heat [Z).

L
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P> AKo Npuv NPUrOTBAHETO Ha XPaHUTENHM NPOAYKTN U3Mos3BaTe an-
KOXOJSIHW HanUTKK, BHUMaBalTe, Tbil KaTo a/llkoXo/bT Ce U3napsisa npu
BMCOKa TeMriepaTypa. Te3n napu MoraT fa ce Bb3M/aMeHsT OT rope-
LLMTE HarpeBaTenu.

P Mpu n3nonssaHe Ha ocTaTbyHaTa TOMJIMHA 3a NOAObPXaAHE Ha Xpa-
HUTENHWTE NPOAYKTM TOMN, MOPaAM BUCOKATa BNAXXHOCT Ha Bb3ayXxa
N KOHOEeH3a BbB PpypHaTa MoXe fa ce obpa3syBa pbXaa. Taka MoraT ga
6bOaT NoBpeneHN CbLLO NaHeNbT 3a yrnpasreHne, paboTHUST nNnoT
nnv wkada 3a BrpaxxgaHe. OctaBeTe pypHaTa BK/OYEHA U 5 Ha-
CTpOMiTe Ha Han-HUCKaTa TeMnepaTtypa npu n3bpaHus paboTteH pe-
XUM. Taka OXNaXKaaLLMST BEHTUIATOP OCTaBa aBTOMATUYHO BKITHOYEH.

P> XpaHuTenHun npoayKTn, KOMTO Ce CbXpaHaBaT UMM NoaabpykaT Tomn-
nv B paboTHaTa kamMepa, MoraT Aa U3CbXHaT 1 oTOensLiaTa ce Bnara
MOXe [a 0oBefe [0 Kopo3us BbB dypHaTa. 3aToBa NokpuBanTe xpa-
HUTENMHNTE NMPOOYKTU.

P> PaboTHaTa kamepa MOXe [a Ce Hamnyka 1 ool NMopaan KOHLEH-
TpauusiTa Ha TOMNJINHA.

Hukora He nokpuBalTe ObHOTO Ha paboTHaTa kamMepa, Hanp. ¢ anyMu-
HMeBo Gponno nnun npegnasHo Gonno 3a pypHN.

Ako vckaTe oa nsnonseaTe ObHOTO Ha paboTHaTa kamepa 3a NocTaBs-
He Ha NPUroTBSIHUTE SICTUSI U 3a 3aTOMMSHE Ha CbOOBE, N3M0N3Bal-
Te 3a Ta3u uen camo paboTtHuTe pexxumun Fan plus nnn Eco Fan

heat (Q&).

P ObHOTO Ha paboTHaTa kamepa MOoXe fa ce NoBpean Npu MecTeHe-
TO Ha NpegMeTn Bbpxy Hero. KoraTo noctaBaTe TeHOKepW, TUraHu Un
CbO0Be BbpPXy AbHOTO Ha paboTHaTa kamMepa, He T MecTeTe npekasne-
HO MHOrO Harnpef 1 Hasag,

P OnacHocCT OT HapaHsiBaHe BCNeacTBmne Ha BogHa napa. Korato cty-
[eHa TeYHOCT rnonagHe BbpXy ropeLla NoBbpXHOCT, ce obpasyBa na-
pa, KOSTO MOXe Oa MPUYMHU CUNHW n3rapsiHns. OcBeH ToBa ropeLumTe
MOBBbPXHOCTM MOraT a ce NoBpensT OT BHe3anHaTa CMsiHa Ha TeMne-
paTypata. Hukora He nanuBainTe cTyoeH TEYHOCTU OUPEKTHO BbPXY
ropeLLy NOBbPXHOCTMU.

P BaxHo e TemnepatypaTa fa 6bae pasnpegeneHa paBHOMEPHO B
XPaHUTENHUS NPOAYKT N Aa € J0CTaTbyHO BMcoka. ObpbLualiTe xpa-
HUTENHUTE NPOOYKTN UNK rn pa3bbpkBaliTe, 3a fa ce 3aTONMST paB-
HOMEPHO.
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P> MnactmacoBuTe CcbaoBe, KOUTO He ca NpurogeHn 3a ¢ypHa, Morat
[a ce pasTonsT Npu BUCOKM TeMnepaTypu 1 ga nospedsat GpypHara.
isanonsBaiTe caMo NnacTMacoBu Cbo0Be, KOUTO Ca NPUIrOAEHN 3a
dypHa. CnasBainTte N3NCKBaHUATA Ha NPON3BOANTENS HAa CbOOBETE.

P> B 3aTBOpEHM KyTUK Mpu KOHCEPBUPaHe 1 3arpsiBaHe ce Cb34aBa
CBpbXHansraHe, BCNeCcTBME Ha KOETO Te MoraT fa ce cnykat. He KoH-
cepBuUpanTe N He 3arpsiBanTe KOHCEPBHU KyTUN.

> OnacHocrT ot HapaHsdaBaHE OT OTBOpPEHaTa Bparta. MoxeTe Oa ce Ha-
pPaHnTE Ha OTBOpPEHAaTa BpaTa U1K Oa Ce CMbHETE B Hed. He octaBainte
BpaTaTa OTBOpPEHA, KOraTo HE € HY>XXHO.

P ToBapoHOoCMMOCTTa Ha BpaTaTa e MakcumarHo 15 kg. He ce obns-
ranTe n He caganTe BbpXy OTBOPEHATa BpaTa M He MOCTaBSANTE TEXKMN
npenMeTn Bbpxy Hes. BHMMaBanTe oa He NpuULLLMNBaTE HULLLO MexXay
BpaTaTa 1 paboTHaTa kamepa. DypHaTa MOXe fa ce NoBpeau.

Baxkn 3a NMOBBPXHOCTU OT HEepbXAaaeMa CTOMaHa:

P> MokpuTMeTo Ha NOBBLPXHOCTTa OT HepbXaaema CTOMaHa ce Mo-
BpeXaa OT BCSIKakBM BUOOBE NENUIIo 1 3arybBa cBosiTa 3allMTHa
dYHKUMS cpeLly 3aMbpcaBaHus. He nenete Bbpxy NOBbPXHOCTUTE OT
HepbXOaeMa cCToMaHa benexku, TMKCO U gpyrn nenuna.

P MarHuTtnte MoraTt oa ocTaBsaT OpackoTUHKU. He nanonssaiiTe no-
BbPXHOCTTA OT HepbXXZaemMa CTOMaHa KaTo CTeHa 3a MarHuTK.

MouucrTBaHe M NopapbXKa

P OnacHocT oT HapaHsiBaHe BC/eaCcTBMe Ha TOKOB yaap. [Mapara Ha
napoyncTayka Moxe fa nonagHe Bbpxy OeTanniv, HaMupaLly ce nog,
HanpexeHue, 1 Oa Npean3Bmnka KbCo cbeanHeHmne. Hukora He n3s-
nosi3BanTe 3a NOYNCTBAHE NapoyncTadka.

P CtpaHnyHnTe Bogayn moraT ga 6boat AeMoHTupaHu. MoHTupaiirte
M OTHOBO MPaBUSTHO.

P KatanutnyHo emaiinvMpaHaTa 3agHa CTeHa Moxe fla ce AeMOHTMpa
3a noYyncTBaHeTo. MoHTMpaKTe OTHOBO NPaBUIHO 3a4HaTa CTEHA U
HWKOra He nanonssante pypHaTta, 6e3 T ga e MoOHTUpaHa.

P CTbknoTo Ha BpataTa MOXe [Oa ce Nnospeamv BCneacTsme Ha apac-
KOTMHW. 3a MOYMCTBAHE Ha CTbK/IOTO Ha BpaTaTa He M3Mnosi3BanTe
abpasnBHM cpeacTBa, TBbPAN MOV UM YETKN N METANHN CTbPrasiku.
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P> BbB BriaXkHM 1 TOMAN PaNoOHN CbLLECTBYBA NOBULLEHA BEPOSTHOCT
OT nosiBa Ha BpeaHu Hacekomu (Hanpumep xnebapku). BuHarm noa-
ObpXXalrTe pypHaTa M 30HaTa OKOSO HESl YNCTU.

LLLeTn oT BpeoHN HaceKOMU He Ce MOKPUBAT OT rapaHumaTa.

Akcecoapu

P> Visnonseaiite camo opurmHanHm akcecoapu Ha Miele. Ako ce MOH-
TUpaT UNK BrpaxaaTt Opyru 4acTu, ce rybsaT npasaTta Ha rapaHums, ra-
PaHUMOHHW YCAYrn n/Unm oTroBOPHOCTTa Ha NPOM3BOAUTENS.

P Miele By npenoctassa o 15 rogmHu rapaHums 3a JOCTaBKa Ha
dYHKUMOHANHWTE pe3epBHU YacTu cfepn Kpast Ha CEPUINHOTO NPOU3-
BOOCTBO Ha Balwuata ¢pypHa, KaTo CpOKbT Ha Ta3n rapaHums e Han-
manko 10 roguHu.

P Cvoosete 3a neveHe Gourmet Ha Miele HUB 5000/HUB 5001
(Npw HanuuHoOCT) He TpsbBa Oa ce NocTaBsAT Ha HMBO 1. B npoTuseH
cnyyan nogbT Ha paboTHaTa kamepa Lie ce noBpegu. Nopagn Manko-
TO pa3CTOsiHME Ce MoJly4YaBa KOHLUEHTpauus Ha TONnHa 1 eMannbT
MOXKe Oa ce Hanyka unu ga ce ontowy. CbLLUo Taka HMKOra He rnocTa-
BAMTE Cba 3a roTBeHe Ha Miele Ha ropHMa NoaNOpPeH enemMeHT Ha
HMBO 1, Tb KaTO TaM TOM He e NOACUTYPEH OT 3aLlmTaTa CpeLLy ns-
BaXkgaHe. VIanonssante NpuUHUMNHO HMBO 2.
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N3xBbpnsiHe Ha onakoBKaTa

OnakoBkaTa ciy>u 3a bopaseHe ¢ ype-
[a v ro npegnassa oT NoBpeam npu
TpaHcrnopTupaHeTo. OnakoBbYHMUTE Ma-
Tepuanu ca n3bpaHu CbrnacHoO U3NCKBa-
HUATA 3@ EKOSIOTMYHA CbBMECTHMMOCT 1
TeXHoMorMmTe 3a TpeTMpaHe Ha oTnagb-
LM 1 3aTOBa MO NPUHLMM MoraT ga 6b-
OaT peumnkMpaHm.

BpbLuaHeTo Ha onakoBKkaTa 3a peLuuKIn-
paHe criecTaBa cypoBuHU. I3nonseaiTe
cneunduyHUTE 3a CbOTBETHUTE MaTepu-
anun mecTa 3a cbbupaHe 3a NOBTOPHA
ynoTtpeba 1 Bb3MOXHOCTW 3a BpbLLiaHe.
BawwunsTt cneunanunsnpar marasuH Miele
e nprMemMe TPaHCMOPTHUTE ONaKOBKW.

N3xBbpnsaHe Ha ynoTtpebaBaH
ypen,

EnekTpunyeckuTte n enekTpoHHUTE ypeam
C'b,l:l,'bp)KaT MHOTIO UeHHN MaTepmanM. C'b—
LLIO TaKa Te C'b,EI,'bp)KaT n onpep,eneHM Be-
LLI,eCTBa, cMecn mn KOMI'IOHeHTVI, KOWUTO Ca
61N HeobxoaMMmM 3a TaxHaTa GYHKLUMO-
HaA/THOCT 1 6e3OI'IaCHOCT. B 6I/ITOBI/ITe oT-
nagbun, Kakto M Npn HeENpPaBuUJIHO Tpe-
TUpaHe, Te MoraT ga 6baaTt onacHu 3a
HYOBELLUKOTO 30paBe 1 3a OKOJIHaTa cpe-
Oa. 3aToBa B HMKaKbB Cly4ail He 13-
XBbPAWTE OCTapenus ypen B butosata
CMeT.

)

BmecTo ToBa 3a 6e3nnaTHOTO NpenaBsa-
He 1 peuuKnpaHe Ha enekTpuyeckn n
eNeKTPOHHM ypeam ce 06bpHeTe KbM
oduuManHUTe NyHKTOBE 3a NpefaBaHe U
o6paTHO NpueMaHe, cb3[aneHn Kbm 06-
LMHaTa, Tbproeeua unu kbMm Miele. Mo
3aKoH camMo Bue cTe oTroBopHu 3a 13-
TpMBaHe Ha eBEeHTyaslHO 3anameTeHunTe
nepcoHanHn faHHW Ha ypena, KOMTo n3-
XBbpnaTe. Bue cTe 3agbnkeHW No 3akoH
0a n3BaxgaTe oT ypena 6es paspyLua-
BaHe cTapu baTepuun 1 akymynaTopu,
KOWTO He ca HEMOABWMXKHO BrpafdeHu B
ypepna, Kakto 1 namMnu, KoMto mMoraT ga
ce oTcTpaHsiBaT be3 pa3pyLuaBaHe. [Npe-
OaBaWTe rv B noaxoasil, cbovpateneH
NYHKT, KbA.eTo Te TpsibBa fa 6voat npu-
et 6esnnatHo. MorpmxeTe ce Bawunst
ynoTpebsiBaH ypen ga 6bae cbxpaHsiBaH
6e3onacHo 3a fela 00 HErOBOTO TPaHC-
nopTupaHe.
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YcToiAuMBOCT U ona3BaHe Ha OKOJIHaTa cpefa

CbBeTu 3a necrteHe Ha eHeprusa

Mpouecwu Ha roTBeHe

- NisBaxxpainte oT paboTHaTa kamepa
BCUYKM akcecoapw, KOUTO He ca Heob-
XO[MMM 33 CbOTBETHMS MPOLLEC Ha
npuroTesiHe.

- N\3bupainTe 0CHOBHO Mo-HUCKaTa TeM-
nepaTypa, NocoyeHa B peuenTtarta unu
TabnvuaTa 3a roTBeHe, U NpoBepsBan-
Te NpoaykTa cnep, no-KpaTkoTo noco-
YeHO BpeMe 3a NMpUroTBsiHe.

- 3arpsBaliTe npenBapuTenHo paboTHa-
Ta KaMepa caMo ToraBa, KoraTo ro ns-
WCKBAT pelenTaTta unu Tabnuuata 3a
roTBeHe.

- Mo Bpeme Ha npoueca Ha roTBeHe Mo
Bb3MOXHOCT He OTBapsiTe BpaTaTa.

- ianonseaiTe Han-gobpe MaTnpanu,
TbMHU GOpPMM 3a NeyeHe 1 CbaoBeE 33
roTBeHe oT HepednekTMpall MaTepu-
anv (emalinvpaHa cTomaHa, TOonnoy-
CTOMNYNBO CTHKIIO, NST anyMUHUI C NO-
Kputune). CBETNIN MaTepuanm KaTo He-
pbXOaemMa cToMaHa Uiv anyMuHun
oTpa3saBaT ToMMMHaTa U TS JoCcTura rno-
TPYLHO 0O nevymBoTo. He nokpueanTe
nofa Ha paboTHaTa kaMepa Unn cka-
paTta c TONI00TPasnTENHO anyMUHN-
eBo ¢onuo.

Cnepete BpemMeTo 3a NPUroTBsIHE, 3a
na nsberHeTe 3aryba Ha eHeprus npu
NPUroTBsSIHE Ha XpPaHUTENHUTE NPoay-
KTW.

HacTpoiTe BpeMe 3a rotBeHe nnu npu
HaNTIMYHOCT N3MON3BaNTe KYXHEHCKM
TEPMOMETBP.
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- 3a MHOro SCTUS MOXeTe fa N3non3Bea-
Te paboTeH pexxum Fan plus (&]. Taka
MOXeTe [,a rOTBUTE C MO-HUCKN TEM-
nepatypu B CpaBHeHWe C TeMnepary-
paTa npu Conventional heat (—J, Tbit ka-
TO TOMNIMHaTa BeJHara ce pasnpegens
B paboTHaTa kamepa. OcBeH ToBa Mo-
XeTe [la roTBUTe e0HOBPEMEHHO Ha
HSIKOSTKO HUBA.

Eco Fan heat € NHOBATUBEH PEXUM
Ha paboTa, noaxonsLy, 3a Masnku Konum-
YyecTBa, Hamnp. Ob60KO 3aMpazeHa
nuua, xnebyeta 3a NpeTonsiHe UMK
dopMoBaHK cnagku, HO CbLLO U 3a
MECHM ACTUS 1 NeYyeHo Meco. Bue ne-
YyeTe eHeprocnecTsBaLlLo ¢ ONTUManHo
n3non3BaHe Ha TonnnHaTa. Taka cnec-
tasaTe 0o 30 % eHeprus npu egHak-
BO 0,00pu pesynTtati oT rotBeHeTo. o
BpeMe Ha npoLieca Ha roTBeHe He OT-
BapsaiTe BpaTaTa.

- 3a NpuroTBsiHe Ha ACTUS Ha rpUn n3-
non3BainTe Mo Bb3MOXHOCT paboTHMS
pexum Fan grill . Taka MoXxeTe ga
ne4veTe Ha rpusl Ha No-HUCKa TeMnepa-
Typa B CPaBHEHWE C APYrnTe PeXxnMm
3a NeyeHe Ha rpun nNpyM MakCMMasnHo
HacTpoeHa Temnepartypa.

- Mpn Bb3MOXHOCT NPUroTBSlTE NOBE-
Yye ACTMA egHOBpeMeHHo. [ocTaBslite
T eHO [0 APYrO UM Ha PasfivyHu
HWBa.

- MpuroTBaNTe ACTUSATA, KOUTO HE MOXKE-
Te Oa roTBuTe eAHOBPEMEHHO, MO Bb3-
MOXHOCT HENocpeacTBeHO efHo cnep,
Opyro, 3a oa n3nona3eaTte Hann4yHaTta
BeYe TOMnmHa.



YcTOMYMBOCT U ona3BaHe Ha OKOJIHaTa cpepa

M3non3saHe Ha ocTaTb4yHaTa TOMJIMHA

IMpw npouecun Ha roTBeHe C TeMnepa-
Typu Hag 140 °C 1 npoObmKmUTeNnHOCT
Ha roTBeHe Hag, 30 MUHYTK, Npunbs.

5 MUHYTW Npeam Kpasi Ha npoLieca Ha
roTBeHe MoXeTe fJa HaManuTe Temne-
paTypaTta 0O MMHUMarnHaTta TemMnepa-
Typa, KOSITO MOXe fa ce HacTpou. Ha-
NMYHaTa ocTaTbyHa TOMMIMHA € JocTa-
TbYHa, 3a Ja 6be OOoBbPLUEH NMpoLe-
CbT Ha roTBeHe. B HukakbB criyyal
obaye He uskItoYBaKTe dpypHaTa.

AKo nckaTe fga NouYncTUTe KaTanmuTny-
HO eMalIMpaHnTe YacTu OT 3aMbpPCs-
BaHWA C ONIMO 1 MasHWHa, Hali-nobpe
3anoyHeTe NpoLeca Ha NoYNCTBaHe
BeOHara cref, npoLeca Ha roTBeHe.
HanuuyHaTa ocTtaTbyHa TOMMHA NOHU-
»KaBa pasxofa Ha eHeprus.

PerynupaHe Ha HacTpoikuTte

m 3a ga HaManuTe KoHcyMauysTa Ha
eHeprus, 3a gucrnes nsbepere Ha-
cTpoiikata Time | Display | Off.

Pexxum eHeprocnecrtsdBaHe

C uen eHeprocnecTtsiBaHe ¢pypHaTa aBTO-
MaTUYHO Ce M3KJI0YBA, KOraTo He Teye
NpoLLec Ha roTBeHe 1 He ce 3agaBat
LpYrv KOMaHOM.
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3anosHaBaHe c ypepa

Bawara pypHa

A N

(® Mawnen 3a ynpasnexue (® Peluetku 3a noctaesHe ¢ 5 HuBa
(2 HarpeBsaten 3a ropHo HarpsisaHe/ (® Mop, Ha paboTHaTa kamepa ¢ No3u-
rpwn HarpesaTten LMOHMpPaH nof, Hero HarpesaTten 3a

@ Katanntnyno eManMpaHa 3adHa CcTe- AOTHO Harpsisane

Ha (@) dpoHTanHa pamka ¢ Tabernka ¢ AaHHM

( OTBOp 3a 3aCMyKBaHe 3a BeHTUNATO- Bpata
pa C MO3ULMOHMPAH 3a[, Hero NpPbCTe-
HOBW/EH HarpeBaTes
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3anosHaBaHe c ypepna

KoHTponeH naHen

0 < >
55— = N
[ — =
- _
- = o ok O

g) ® ® 066 @

(@ MpeBskntoyBaTen 3a N360p Ha PeXUM Ha paboTa
3a n3bop Ha pexunm Ha paboTa

(@ Oucnneit

3a nokasBaHe Ha Yaca 1 Ha MHPopMaLMs 3a yrpaBleHneTo

(3 CeHsopeH byToH =
3a U3BMKBaHe Ha HACTPOKMUTE

® CeHsopeH 6yToH O
3a BpblUaHe efHa CTbIKA Ha3ap,

(® CeHsopeH byToH OK
3a n3BukBaHe Ha GYHKLMN 1 3anaMeTsaBaHe Ha HaCTPOWKM

(® CensopeH 6yToH @
3a HacTpoiika Ha MPOLBIHKMTENTHOCT Ha KpaTKOBPEMEHEH MpoLLEeC, BpeMe 3a roT-
BeHe UK BpeMe 3a CTapTUpaHe 1 Kpait Ha npoueca Ha roTBeHe

@ OnTnyeH nHTepdeiic
(camo 3a cepsusa Ha Miele)

BbpTai, ce npeskniousaten < >
3a HacTpoiika Ha YacoBe, TeMMepaTypu 1 3a n3bop Ha enieMeHTH OT MeHIoTa
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3anosHaBaHe c ypepa

MpeBkno4yBaTen 3a n36op Ha paboTteH
pexxum

C npeBkntoyBaTenis 3a n3bop Ha paboT-
HUS PEXMM U3bKMpaTe PaboTHU pexXnMmn
N OTOENHO BK/IOYBATE OCBET/IEHNETO B
paboTHaTa kamepa.

MoxxeTe fa ro BbpTUTe HagsaCHO M Hans-
BO.

Pe>xumun Ha pabota
Lighting
Conventional heat
Bottom heat

Full grill

Eco Fan heat

BEOUDE

Further | Booster
Further | AirFry

Fan plus

¥ B

Intensive bake

Fan grill

Automatic programmes

Oucnnein

Ha gucnnesa ce nokasear YachT Un
pasnunyHa nHopMaLms OTHOCHO paboT-
HUTE PeXnMu, TeMrnepaTypuTe, Bpeme-
HaTa 3a roTBeHe, aBTOMaTU4YHUTE NPO-
rpaMm 1 HaCTPOMKUTE.
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BbpTaw, ce npesknoyBarten < >

MoxeTe fa BbpTUTE BbPTSLLNUS Ce NpeB-
KntoYBaTen HagsCHO U HansiBo.

MoxeTe fa yBenmyaBate CTOMHOCTU Ha
aucnnesl, Kato TemMrnepaTypu 1 4acose, ¢
BbPTEHE HAAsCHO >, N Oa MM Hamarns-
BaTe C BbpTeHe Hanseo <.

OcBeH ToBa MoykeTe fia n3nosnssare
BBbPTALLMSA Ce NMpeBkIoYBaTen 3a npe-
NNCTBaHe B cnucbuuTe 3a M3bop 3a Ha-
CTPOVKM 1 aBTOMaTU4YHM NporpamMm Ha
ovcnnes.

C BbpTeEHE HaAsICHO > NpenncTBaTe Ha-
[0y B CNUCHK 3a N36op, ¢ BbpTeHe Ha-
naso < — Harope.

CeH30pHU 6yTOHU

CeHzopHwWTe ByTOHM pearvpart Ha [0-
KOCBaHe C NpbCT. Bcsiko gokocBaHe ce
NOTBbPXAABa CbC 3BYKOB curHan Ha by-
ToHa. MoxeTe fa U3KYMTe TO3U 3BY-
KOB CWrHan Ha 6yToHa OT CeH30pHMS By-
ToH = | Volume | Keypad tone.



3anosHaBaHe c ypepna

CeH30pHM 6YyTOHM nopg, aucnnes

CeH30peH by-
TOH

DyHKUUSA

C 1031 ceH30peH OYyTOH MOXeTe fa U3BMKBATe HAaCTPOMKIUTE, KO-
raTo NpeBKJI0YBATENAT 33 M360p 33 PaboTeH PeXM e Ha MoJio-
»xeHue O unu Lighting E3)

B 3aBMCUMOCT OT TOBa, B KO€ MEeHI0 ce HamMmuparte, ¢ TO3U CeH30-
peH OYTOH ce BpbLLaTe B MO-TOPHOTO HMBO Ha MEHIOTO UMK B
rMaBHOTO MEHIO.

OK

Ypes nsbmupaHeTo Ha TO3M CeH30peH BYTOH M3BMKBaTe GYHKLNM,
KaToO HanmpuMep KpaTKOBPEMEHEH MpoLiec, 3anameTsBaTe NpomMe-
HW Ha CTOMHOCTWN UM HAaCTPOMKM WUV MOTBbPIXKAaBaTe ykasaHus.

AKo He MpoThYa NPOLEC Ha roTBEHe, C TO3M CeH30peH ByTOH Mo-
eTe No BCSKO BpeMe Ja HaCTpouTe NPOObIHKUTENHOCT Ha KpaT-
KoBpeMeHeH npouec (Hanp. BapeHe Ha aiiua).

AKO Mo CbLLOTO BpEME Teve NPOoLLEeC Ha FOTBEHE, MOXETe fa Ha-
CTPOUTE NPOOBIHKUTENHOCT Ha KPAaTKOBPEMEHEH MPOLLEC, BpeMe
Ha roTBEHe WM BPEMe 3a CTapTUpaHe Wi Kpaii Ha npoLeca Ha
roTBeHe.

CumBoOnn

Ha oucnnest moraT oa ce nosiBST crnegHuTe CUMBOSN:

Cumson 3HauyeHune

i Tosun cumBon 0603Ha4YaBa goMbHUTENHA MHbOPMaLMS U yKasa-
HWs1 3a ynpasneHune. To3n MHPOPMaLIMOHEH NMPO30peL, MoXeTe fa
notebpante ¢ OK.

A KpaTkoBpeMeHeH npouec

v OTmeTkaTa 0603HavaBa aKTyaniHaTa HaCTPOWKa.

BEEEZ"T | Hskou HacTpoWKK, KaTo HanpuMep APKOCT Ha gucnnes Uin cuna

Ha 3BYyKa, Ce HaCTPOWMBAT YPEe3 JIEHTA CbC CErMEHTMU.

& BrnoknpoBkaTa Ha BKTOYBAHETO NPeAOoTBPaTABa HEBOMTHO BKITHOY-

BaHe Ha pypHaTa.

E]’)

OuctaHumoHHo ynpaeneHue (Mosessa ce caMo ako pasnonarate
cbe cucteMata Miele@home 1 cTe nsbpanu HacTpoiikata Remote
control | On)
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3anosHaBaHe c ypepa

O6opynBaHe

OnucaHunTe B HacTosALLMS OOKYMEHT MO-
nenv e HaMepute Ha o6paTHaTa CTpa-
Ha Ha CTpaHuuaTta.

O6opynBaHeTo 3aBMCK OT MoAena.

Mo npuHumn Bawata ¢ypHa e obopya-
BaHa c noco4eHuTe B “O6xBaT Ha gocC-
TaBkaTa’ akcecoapw.

B 3aBuvcumocT ot mogena Bawata dyp-
Ha e obopyaBaHa OCBEH TOBa YaCTUYHO
C LOMbBIIHUTENHM aKCcecoapwu, KOUTO ca
M36pOeHN TyK.

Tabenka c paHHU

TabernkaTa ¢ JaHHM MOXe [a ce BUAU
BbPXY NpegHaTa paMKa npu oTBopeHa
BpaTa.

Ha Hes we HamepwuTe naeHTudmkaTopa
Ha Mopena, $abpunyHMsa HOMep, KaKTo 1
[aHHUTe 3a CBbp3BaHe (3axpaHBallo
HanpexeHne/yectota/MakcMMarnHa
NPUCbEONHUTENHA CTONHOCT).

[pb>xTe Te3n naHHu npu cebe cu, kora-
TO MMaTe BbMNpocKu unu npobnem, 3a ga
moyke Miele pa Bu nomorHe uenenaco-
YeHo.

O6xBaT Ha gocTaBKaTa

- CTpaHn4HM Bogaum

- YHuBepcanHa TaBa

- Ckapa 3a neueHe (HakpaTko: ckapa)

- PbkoBoacTBO 3a ynotpeba 1 MOHTax
- BuHTOBE 3a 3aKkpenBaHe

- JombnHnTenHn akcecoapu (B 3aBncu-
MOCT OT Mogena)

OdonbnHUTENHO 3aKynyBaHW aKkceco-
apu

B oHnaiH marasmHa Ha Miele, ot OTge-
na 3a obcnyxBaHe Ha KNneHTn Ha Miele
WNK OT crneLmannavpaH TbproeeL, Ha
Miele MoxeTe fa 3akynuTe crieuymanHo
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npuroneHn 3a gpypHata NPOAyKTU, KaTo
HanpvMep NPoayKTN 3a NOAOPBXKA Ha
ypena v akcecoapw.

OnnavH MarasmnHa Ha Miele moxeTe noa
HaMepuTe 4pes crnegHus QR kop;:

[=]?

CTpaHVI‘-IHVI BOoOa4yn

BbB ¢pypHaTa oT gsicHaTa 1 oT NsBaTa
CTpaHa MMa CTPaHWYHN BOOAYN C HU-
Baf 13 3a nocTaBsiHe Ha akcecoapwTe.

O603HaYeHMeTo Ha HMBaTa MOXeTe [a
npoyerteTe Ha NpegHaTa pamka.

BCSIKO HMBO Ce CbCTOM OT 2 pasnosnoxe-
HW edHa BbPXy Apyra onopu. AKCeco-
apuTe (Hanp. ckapaTa) ce BKapBaT MeX-
ay onopwure.

MoxxeTe fa 0eMOoHTMpaTe CTpaHUYHNUTE
BOOaYMN.

TeneckonuuHu Bogauu FlexiClip
HFC 70-C

MoxeTe ga n3nonssarte TeNecKonUYHU-
Te Bogaum FlexiClip camo Ha HuBa 1, 2
n3.



3anosHaBaHe c ypepna

Bcsko HMBO Ha CTpaHMYHUTE BOdaum ce
CbCTOW OT ABe onopu. TeneckonuyHuTe
Bopgaun FlexiClip ce MOHTMpaT Ha CbOT-
BETHUTE FOPHM OMOPU Ha CbOTBETHOTO
HUBO.

ToBapOHOCUMOCTTA Ha TENEeCKONMUYHNTe
Bopayn FlexiClip e makcumym 15 kg.

TaBa 3a neyeHe, yHMBepcasHa TaBa u
CKapa CbC 3aluuTa cpeLluy nsBaxkgaHe

TaBa 3a ne4yeHe HBB 71
(sawwmTa cpeluy nssaxnaHe B cpegarta):

YHuBepcanHa TaBa HUBB 71
(sawmTa cpely n3BaxpaHe B cpenara):

Ckapa 3a nevyeHe HBBR 71
(sawmTa cpely n3BaxpaHe B cpenarta):

3alwmTaTa cpelly n3Ba)kgaHe oT OBeTe
CTpaHW Ha Te3u akcecoapw NpenoTepa-
TIBa M3MTb3BAHETO OT CTPAHUYHUTE BO-
Jauu, KoraTto >kefaete ga nsBaguTe ak-
cecoapuTe caMo YacTUYHO.

MepdopuparHa Gourmet TaBa 3a neve-
He u 3a AirFry HBBL 71

®uHaTta nepdopauns Ha Gourmet TaBa-
Ta 3a neyeHe u 3a AirFry nogobpsasa cb-
LLLeCTBEHO MPOLLeca Ha roTBeHe:

- Mpw NpuroTBSHETO Ha NeYnBa OT TECTO
C NpsICHa Mas 1 TecTo ¢ Macsio U U3Ba-
pa, KakTo 1 Ha xns16 n xnebueta, ce no-
nobpsiBa 3a4epsiBaHETO OT JoONHATa

cTpaHa.
MNbpBO pasToyeTe TECTOTO BbPXY PaB-
Ha paboTHa NOBBPXHOCT M clef, ToBa
ro cnoxete Bbpxy Gourmet TaBata 3a
neveHe u 3a AirFry.

- MbpskeHn kapTodu, KPOKETV UK OpY-
rM nogobHM MoraT Aa ce mbpxat 6es
Ma3HVHa B ropeLL, Bb3ayLLEeH NoToK
(AirFrying).

- Mpw cyweHe/cbxHEHe LUMPKyNaumaTa
Ha Bb3[yxa OKOJO XpaHaTa 3a CyLLUeHe
ce onTMMK3HMpa.

EmMarinupaHaTa NOBbPXHOCT € C
PerfectClean nokputne.

CobLumTe Bb3MOXHOCTM By naBa n nep-
dopupaHaTta kpbrna ¢popma 3a neyeHe
n 3a AirFry HBFP 27-1.

TaBa 3a rpun n neveHo HGBB 71

—_——

TaBaTa 3a rpun 1 NeveHo ce cnara Bbpxy
yHVBepcanHara TaBa.

Mpw neyeHe Ha rpun, 06MKHOBEHO Meve-
He nnu AirFrying T9 npegoTepaTtaBa Us-
rapsiHeTo Ha KaneLuusi COK OT MecoTo, 3a
0a Moxe ToW fa ce N3rnons3ea OTHOBO.

EmMalinupaHaTa NOBbPXHOCT € C
PerfectClean nokputue.

Kpbrnu cbpoBe 3a neyeHe HBF 27-1n
HBFP 27-1

4

Emalinupanu kpbrv cbaose 3a neyeHe
c nokputune PerfectClean 3a neyeHe Ha
NULN, KULLIOBE WM TapToBe.

OcBeH ToBa NepdopnpPaHUST KPbrbil
Cbf, 3@ NeYeHe e NoaxosLL, CbLLO 1 3a
AirFrying, Tbl1 KaTo ropeLmaT Bb3ayx
LMPKYyIMpa ONTMMarnHO OKOMO XpaHarTa.
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3anosHaBaHe c ypepa

MNnoua 3a neyeHe HBS 70

=

[masunpaHa nnova 3a neyvyeHe oT orHe-
yrNopHa KepaMuka 3a neyeHe Ha nuua,
KWL, X196, xnebyeTta nnm NMKaHTHA ne-
YMBa C XpyrnkaBa OCHOBA.

3a nocTaBsiHe BbpXY Mnsio4aTa 3a neveHe
1 33 U3BaXaHe e NPUIoXKeHa 1onaTka,
HanpaBeHa oT HeobpaboTeHO ObPBO.

Cbp 3a neyeHe Gourmet HUB
Kanak 3a neueHe HBD

CovpoBeTe 3a neyeHe Gourmet Ha Miele
Morar, 3a pasfinka oT Opyrute cbaoBe 3a
nevyeHe, ga ce cnarat AMPEKTHO Ha pe-
LeTkMTe 3a nocTaBsHe. Te ca obopyaBa-
HU, KaTo CKapaTa, CbC 3alluMTa cpeLly
n3BaxkgaHe.

MoBbpPXHOCTTa Ha Cbfa 3a MeyeHe e C
He3asneneallo NokpuTre.

CobpoBeTe 3a neyeHe Gourmet ce npen-
narat ¢ pasnuyHun gbndoumHu. LLnpuHa-
Ta U BUCOYMHATa Ca edHaKBW.

MopxonsLLm Kanaum MoraT fa ce 3aKy-
nsaT otgenHo. MNpu 3akynyBaHe TpsbBa
[a ce noco4n 0603Ha4YeHNEeTo Ha Moae-
na.

Obn6ounHa: 22 cm  Obn6ounHa: 35 cm
HUB 5000-M

HUB 5001-XL*
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* nogxoOgLy 3a MHOYKLMOHHW roTBapCkun Mio-
TOBE

OpbXXKa 3a nsBaxkgaHe Ha NpuHag-
nexHocture HEG

[pbXKaTa ynecHsBa n3BaXxxgaHeTo Ha
yHVBepcanHaTa TaBa, NnMTKaTa TaBaTta
3a dypHa 1 ckaparta.

KatanutnuyHo emanumpaHun akcecoapm

KaTannTnyHo emMannmnpaHmTe nNoBbPXHO-
CTV NPV BMCOKM TeMrnepaTypu ce ca-
MOMOYMCTBAT OT 3aMbpPCSBaHUS C Macna
N MasHWHU.

- CTpaHN4HU cTeHU
CTpaHI/IHHVITe CTEHW Ce MNMOCTaB4AT 3an,
CTpaHN4YHUTEe BOOa4YM N npengna3BaT
cTeHUTe Ha ¢ypHaTa OT 3aMbpcsBa-
HUS.

- 3apgHa cTeHa
MopbyaliTe pe3epBHa YacT, ako KaTa-
NIUTUYHUAT eMals e cTaHasl Hen3nons-
BaeM rnopanm HernpasuiHa pabota unu
MHOrO CU/IHO 3aMbpcCsBaHe.

Mpu nopbyka oTbenexere naeHTUbMKa-
Topa Ha Mofena Ha Bawarta ¢ypHa.
Akcecoapu 3a noYMcTBaHe U nop,-
OpbXKa

- MukpodunbbpHa kbpna Ha Miele 3a
yHMBepcanHa ynotpeba

- MouncTealy npenapat 3a ¢ypHU Miele
3awmTHN PyHKUUN

BHOKVIpOBKa Ha BK/1lOYBaHeTO

BrnoknpoBkaTa Ha BKITHOYBAHETO Npeno-
TBpaTsiBa HEBOJTHO BKJIOUBaHe Ha dbyp-
HaTa.
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BeHTunatop 3a oxnaxpaHe

BeHTunatopsT 3a oxnaxgaHe ce BKOY-
Ba aBTOMATUYHO MNPV BCEKM MNPOLLEC Ha
rotBeHe. Tol ce rpukm 3a TOBa, ropeLun-
AT Bb34yX BbB PpypHaTa fa ce cMecBa
CbC CTYOEeH Bb3ayX OT MOMELLEHMETO U
0a ce oxnaxpga, npeau ga nsnese Mex-
Oy BpaTaTta v KOHTPOJTHUS MaHen.

Cnep npuvkstoyBaHe Ha npoLeca Ha roT-
BeHe BEHTUNATOPBT 3a OxnaxaaHe npo-
ObnxaBa ga paboTtu, 3a fa He ce oToens
Bnara no ¢bypHata, KOHTPOJIHUS NMaHen
nnu wkada 3a BrpaxxgaHe. Ta3u gonbr-
HUTeNHa paboTa Ha BEHTUNATOpa 3a OX-
naxkgaHe ce M3K/1YBa aBTOMATUYHO
cnepn, N3BECTHO BpeMe.

3alnTHO N3K4YBaHe

3aLUMTHOTO M3KJSItoYBaHe ce akTUBMpa
aBTOMAaTWYHO, KoraTo ¢pypHaTa ce ns-
nossBa HeobMYaliHO ObMTO BpeMe.
MpoobMKUTENHOCTTa HAa BPeMeTo 3aBu-
cv oT n3bpaHaTta nporpama.

BeHTunnupaHa Bpara

BpataTa e n3paboTteHa oT4acTu OT CTbK-
110 C NOKPUTNE, KOETO OTpas3siBa TOMU-
HaTa. o BpeMe Ha ekcnnoatauus go-
MbJIHUTENHO KbM BpaTaTa ce oTBexXaa
Bb34yX, 3@ 4a OCTaHe BbHLUHOTO CTbKI/O
cTyOeHo.

MoBbpXHOCTM C NOKpUTHE
PerfectClean

MoBbpXHOCTUTE C NOKPUTUNE
PerfectClean ce otnuyasaT ¢ Bneyvartns-
Ball, He3asnensall, edeKkT 1 N3KTYnTenN-
HO flecHo nouncTBaHe. lpuxxaTa 3a Te3un
MOBBPXHOCTM € CXOOHA C Ta3n 3a CTbk-
no.

ﬂpMFOTBeHaTa XpaHa MO>Xe Oa ce oTae-
g necHo. 3aM'pr5'—|BaHI/I9ITa cnen npo-
LeCn Ha nedyeHe n 3annm4v4aHe ce oTcTpa-
HABaT J1IeCHO.

Bbpxy NOBbpXHOCTUTE C MOKpPUTUE
PerfectClean moxeTe ga pexeTe u xpa-
HaTa.

He nanonssaite kepaMnyHn HOXOBE,
Tbil KaTo Te MoraT fia HagpackaT rno-
BbPXHOCTUTE C MOKPUTUE
PerfectClean.

MoebpxHOCTK ¢ nokpuTne PerfectClean:

PaboTtHaTa kamepa

YHnBepcanHa TaBa
- MNnwuTka TaBa 3a PpypHa

MepdopurpaHa Gourmet TaBa 3a neve-
He 1 3a AirFry

- TaBa 3a rpun 1 neyeHo

Kpbrna ¢opma 3a neveHe

MepdopupaHa kpbrna popma 3a ne-
YyeHe u 3a AirFry
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3anosHaBaHe c ypepa

MpuHUMN Ha ynpaBneHue

N360p Ha paboTeH pexum

B 3aBbpTeTe NpeskoYBaTens 3a nsdop
Ha paboTeH pexxnM Ha >xenaHus pabo-
TEH PEXUM.

MpenopbynTenHaTa TemnepaTtypa ce rno-

Ka3Ba Ha gucnnes.

m [IpoMeHeTe npenopbunTeHaTa TeM-
nepaTtypa C BbPTALLMA Ce MPEBKITHOY-
BaTten < >, ako e HeobxoamMmo.

m [MotBbpoete ¢ OK.

CMsHa Ha paboTHMSA peXxum

Mo BpeMe Ha npoLieca Ha roTBeHe Mo-
KeTe fla CMeHUTe paboTHUS PEXUM.

B 3aBbpTere BbpTALLMS Ce NPeBKIoYBa-
Ten 3a n3bop Ha paboTeH pexxrMm Ha
HOBWSI PabOTEH PeEXMM.

HactpoeHute BpemMeHa 3a rotBeHe ce
N3TpMBaT.

BbBexxpgaHe Ha undppu

Lindppute, konto Morat fa ce NpoMeHsT,
ca MapkupaHu CbC CBETHI POH.

B 3aBbpTeTe BbpTALLMS Ce NPeBKIoYBa-
Ten < > HagsACHO UNW HanNsBo, 3a Oa
npomexuTe umdpara.

m [oTtBbppeTe ¢ OK.

MNMpomeHeHaTa undpa ce 3anameTssa.

N360p Ha onuusa oT MEHIOTO B CMUCHK
3a usbop

m Mpu nsbop Ha =, D n ce nokas-
Ba MPUNEXaLLoTo MeHHo.
C BbpTaLWLms ce npesktoysaTen < >
npenucTBanTe B cnncbka 3a n3bop,
LOKaTO ce MoKaxke >enaHaTa onuums ot
MEHIOTO.

m [MotBbpoeTe ¢ OK.
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MpomsiHa Ha HacTpoiika B CMIUCHK 3a
n3bop

TekywlaTa HacTpolika e 0603HayYeHa ¢
otmeTka V.

B 3aBbpTeTe BbPTALMSA Ce NPEeBK/IoYBa-
Ten < > HagsCHO UNW HaNsiBO, OOKaTO
ce rnokayke »kenaHarta CTOMHOCT U
»KenaHaTa HacTpouka.

m [NotBbpoeTe ¢ OK.

HacTpoikaTa ce 3anameTtsiBa. Bue ce
BpbLLLATE B MEHIOTO OT MO-TOPHO HUBO.

MpoMsHa Ha HacTpolika CbC CErMeHT-
Ha neHTa

Hsikon HacTponku ce NpencTaBaT Ypes
cermeHTHa neHTa BB B Z Z 1. Korato
BCMYKM CETMEHTM Ca 3aMb/IHEHN, € U3-
6paHa Makc/MMarsHaTa CTOMHOCT.

AKO He e 3aMb/IHEH HWUTO eayH CEerMeHT
VNW e 3aMb/THeH CaMo eaunH, TOBa 03Ha-
YaBa, Ye e n3bpaHa MUHMManHaTa CToW-
HOCT WUNM HaCTpoiikaTa e N3K/loYeHa
(Hamp. npu cuna Ha 3ByKa).

B 3aBbpTeTe BbPTALIMA Ce MPEeBKIIoYBa-
Ten < > HaOACHO UNW HaNsBO, O0KaTO
ce Mokaxxe KenaHarta HacTpoiika.

m [loTBbpaeTe n3bopa c bytoHa OK.

HacTpoikaTa ce 3anameTtsiBa. Bue ce
BpbLLLATE B MEHIOTO OT MO-TOPHO HUBO.



NMyckaHe B ekcnnoartauus

Miele@home

BawaTa ¢ypHa e obopyaBaHa ¢ UHTe-

rpupad WLAN moayn.

3a 13Mon3BaHeTo ce HyXaaeTe OT:
- WLAN mpexa
- npunoxeHneTo Miele

- noTpebuTtencku akayHT B Miele. Mo-
XeTe fa cb3faneTe norpebutenckm
akayHT Ypes npunoxeHneto Miele.

MpunoxeHneto Miele we By Hanpaens-
Ba Mpu OCbLLECTBIBAHETO Ha Bpb3KaTa
Mexay dypHaTa n gomawHata WLAN
Mpexa.

Cnep kato ¢ypHaTa 6bOe cBbp3aHa KbM
Bawata WLAN mpexa, MoxeTe oa ns-
BbpLUBaTe HanpuMep cnegHuTe Oencr-
BMS C MOMOLLITA Ha MPUIOXEHUETO:

- [Oa n3suksaTte nHbopmaLms 3a paboT-
HOTO CbCTOsIHME Ha Balwata ¢ypHa

- [a n3BukBaTe ykasaHus 3a TeKyLLM
npouecu Ha rotBeHe Ha Bawara ¢yp-
Ha

- [a npekpaTtsBaTte TeKyLLM NPOLECH Ha
roteeHe

Ypes cBbp3BaHe Ha ¢pypHaTa kbM Balua-
Ta WLAN mMpexa ce noBuLLaBa pasxo-
ObT Ha eHeprus 4opw Korato ¢pypHaTta e
N3KITYeHa.

YBepeTe ce, Ye Ha MACTOTO Ha nocTa-
BsiHe Ha BawuaTta pypHa curHansT Ha
Bawata WLAN Mpexa e ¢ gocTaTby-
Ha cuna.

OoctbnHocTt po WLAN Bpb3kaTa

WLAN Bpb3kaTa cnofens egHa 4ecToT-
Ha NleHTa ¢ Apyru yctpoicTea (Hanp. Mu-
KPOBBIHOBM QYPHU, UTPaYKM C ANCTaH-
LIMOHHO ynpasneHue). Tosa Moxe Aa
npenn3Brika BPEMEHHN UMW NMOCTOAHHM

npekbCcBaHWS Ha Bpb3kaTa. [opagm ToBa
He e Bb3MOXHO [a rapaHTMpame Henpe-
KbCHaTaTa [OCTbMHOCT 00 NpefiaraHn-

Te GyHKLMN.

JoctbnHocT Ha Miele@home

Vi3nonseaHeTo Ha nNpunoxeHneto Miele
3aBWNCK OT OOCTBMHOCTTa Ha yCyruTe
Miele@home BbB BaluaTta gbpxaBsa.

Ycnyrata Ha Miele@home He e gocTbn-
Ha BbB BCUYKMN ObPXKABU.

ViHbopMauus 3a 4OCTbMNHOCTTA Le Mo-
Jly4MTe Ha MHTEPHET CTpaHuLaTa
www.miele.com.

MpunoxeHue Miele

MpunoxxeHneto Miele MoxeTe ga nater-
nnTe 6e3n1aTHO OT MPUITOXXEHNETO Ha
Apple Store” unu Google Play Store™.

=

# Cganu ot

¢ App Store
GETITON E
” Google Play EE

Mpouec Ha nycKkaHeTo B eKcC-
nnoarauus

& OnacHOCT OT HapaHsiBaHe nopa-

[V TOPELLM MOBbPXHOCTMU.

dypHaTa cTaBa ropeLLa no BpemMe Ha
paboTa.

Vsnonseaite ¢pypHaTa caMO B MOH-

TUPaHO CbCTOSIHMNE, 33 fa Ce OCUrypu
6esonacHa ekcnioaTauus.

KoraTo ¢pypHaTa ce cBbpKe KbM efek-
TprYeckaTa Mpexa, TS ce BK/1I04Ba aBTo-
MaTu4Ho. Ha gmcnnes ce nosiesiBa Hag-
nuckT “Miele” n cnep HAKoOMKO cekyHOM
nopKaHaTa 3a HaCTpoOiiBaHe Ha e3uKa.
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lNyckaHe B ekcnnoatauus

m CnepBaliTe CTbNKUTE, MOKAa3BaHW Ha
auncnnes.
C BbpTaLms ce npesktoyaten < >
npenucTBanTe B CNUCHKa 3a U360p,
J0KaTOo Ce Mokaxke »kefnaHaTa onuus
Ha MeHtoTO, 1 notebpaeTe ¢ OK.

Hakpas ce nokasBa Set up finished.
m [MotBbppoeTe ¢ OK.

MokasBga ce Language ™.

m /136epeTe ceH30pHMS BYTOH =.

[Mokassa ce 4acwbT. [1bPBOTO NycKkaHe B
eKkcnnoaTaums e 3aBbpLUEHO.

MbpBoO 3arpsiBaHe Ha ¢ypHaTa

Mpu NbpBOHaYanHOTO 3arpsiBaHe Ha
¢dypHaTa e Bb3MOXHO [a Bb3HUKHAT He-
npuaTHU Mrupuamu. LLle rm nsbernHerte,
ako npopbkuTe fa sarpssate dypHaTta
Hal-Manko efyuH Yac.

Mo BpeMe Ha npoLeca Ha 3arpsBaHe
ce rnorpvxerte KyxHaTa fa ce npo-
BeTpsiBa gobpe.

He ponyckaliTe MMpuammTe Oa npo-
HUKHAT B APYTY MOMELLEHNS.

m OTcTpaHeTe eBeHTyasHO HafMYHuTe
CTUKEpU UNn 3awmTHUTE donuna ot
dypHaTa 1 akcecoapuTe.

m [Mpenu sarpsiBaHe nouncrete paboT-
HaTa Kamepa C Bfa)KHa Kbpra oT
eBEeHTyasieH npax 1 ocTaTbly OT ona-
KoBKarTa.

B MoOHTUpalTe TeNecKonMYHNTE BOga4m
FlexiClip Ha peweTkuTe 3a noctaBsiHe
N BKapauTe BCUYKM TaBW, KAKTO U CKa-
paTa.

m C npeBkntoyBaTens 3a n3bop Ha pe-
XXMM Ha paboTa nsbepete

Further.

MosiesiBa ce BoosterV.
m [MotBbpoeTe ¢ OK.
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MosiBABa ce NpenopbuMTenHaTa Temme-
patypa (160 °C).

BkntouBaT ce HarpesaTensT 1 ocBeTe-
HMETO Ha OTOEeNneHneTo Ha PpypHaTa, Kak-
TO M BEHTVUNATOPBT 3a OXNaXaaHe.

B /136epeTe Hal-BMCOKaTa Bb3MOXKHaA
Temnepatypa (250 °C).

B 3arpsBaliTe ¢ypHaTa B NPOLbIIXKEHME
Han-Manko Ha eduH 4ac.

m Cnep 3arpsiBaHeTo 3aBbpTeTe Npes-
KntouBaTens 3a n3bop Ha PeXxxrMMm Ha
paboTa B nonoxexue O.

MounctBaHe Ha ¢ypHaTa cneq, NbpBO-
TO 3arpsiBaHe

& OnacHOCT OT HapaHsiBaHe nopa-
[V TOPELLM MOBbPXHOCTMU.

®ypHaTa cTaBa ropetua rno BpemMe Ha
paboTa. Moxe fa ce nsropuTe ot Ha-
rpesatefnHuTe enemMeHTH, dypHaTta un
akcecoapuTe.

Mpeoy pbyYHO MoYMCTBaHE Hal-Ha-
npepn ocTaBeTe HarpeBaTenHuTe ene-
MeHTW, dypHaTa 1 akcecoapuTe fa ce
oxnagsr.

B Vi3BageTe BcuUkn akcecoapu oT dyp-
HaTa 1 I NoYmcTeTe PbyHO.

m [MouncTeTe pypHaTa ¢ Tona Boaa,
npenapaT 3a PbYHO MOYNCTBAHE U
YyMcTa NonmMBaLLLa Kbpra Win Y1CTa,
HaBraXxxHeHa MUKpodnbbpHa Kbpra.

B [lofcyLueTe NOBbPXHOCTUTE C MeKa
Kbpna.

3aTBopeTe BpaTaTa efBa korato ¢yp-
HaTa M3CbXHe.




Kopekuus Ha HacTpoinku

Mpernep Ha HacTpounkuTe

Onuusa oT MeHITo

Bb3MOXXHM HACTPOMKMU

Language ™

... | deutsch | english | ...
Location

Tirme

Display

On* | Off | Night dimming
Clock format

12h |24 h*
Set

Display

Brightness
EEERZCT]

Yolume

Buzzer tones
Melodes* AIRERZ_-1

Solotone AMNANENNENZZZC"C

Keypad tone
[ 1 1 | i

nits

Temperature
Dc* | DF

Recommended termps.

Cooaling fan run-on

Temperature controlled®
Time controlled

Operating hours

System lock (5 On | Off*
Miele@home Activate | Deactivate
Connection status
Setup again
Reset
Setup
Remote control On* | Off
RemoteUpdate On* | Off
Software version
Showroom programme Demo mode
On | Off*
Factory default Appliance settings
Recormmended temps.

* (PabpwnyHa HacTpolika
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Kopekuus Ha HacTponKmn

N3BukBaHe Ha MeHI0 “Settings”

Ypes ceH30pHUs OYTOH = MoXeTe fa
n3BuKate meHtoTo “Settings” n na nep-
coHanusupate Bawata ¢dypHa, kaTo
npucnocobute hpabpuyHUTE HACTPOVKM
kbM BawwnTe notpebHocTy.

m 3aBbpTeTe NpeskoYBaTens 3a nsdbop
Ha paboTeH pexxrM Ha nonoxeHune O

nnu Lighting (%).
m /136epeTe ceH30pHMS OYTOH =.
MosiBsiBa ce CNUCHKBLT 3a M36OpP Ha Ha-
CTPOWKMU.

m C BbpTaWMS ce npeBktoyBaTen < >
n3bepeTe xenaHata HacTpomka.

MoxkeTe fa npoBepuTe UK a npomMe-
HUTE HacTPOWKMuTE.

B 3a [a n3neserte OT MeHITo, n3bepeTe
OTHOBO CEH30pHMUS OYTOH =.

Language /™

MoxeTe ga HacTpouTe Balumnsa HaumoHa-
neH e3nk 1 Baweto MectononoxeHue.

Cnepn n36op 1 NOTBbPXKAEHNE Ha OUC-
nnesa BeaHara ce NosiBABa >XenaHusaT
e3uK.

CobBet: AKO Nopaayn HeBHMMaHMe CcTe
n3bpanu eank, KOUTO He pa3buparte, 13-
6epeTte ceH30pHUS OyTOH =. OpureHTu-
paiiTe ce no cumeona [, 3a ga Bnesete
oTHOBO B noameHto Language ™.

Time

Display

Vi3bepeTe HaunHa, Mo KOMTO Oa ce Mno-
Ka3Ba YacbT Npu naknyeHa dypHa:
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- On
AKTyanHMAT Yac ce NnokasBa Ha auc-
nnesa BuHarn. Ta3u HacTpoWka BoOu 00
noBuLLIEHa KOHCYMaLMs Ha eHeprus.

- Off

[Ouncnnedar e TbMeH, 3a fa ce nNectu
eHeprus.

MNight dimming

YacbT ce nokasBa Ha gucnest caMo
oT 5 vaca oo 23 yaca. Npes ocTtaHano-
TO BpeMe AUCTIesT e TbMeH. Ta3u Ha-
CTpOVika BOAM [0 MOBULLEHA KOHCYMa-
LS Ha eHeprusi.

Clock format

MoxxeTe fa HacTpouTe TEKYLLUMAT Yac aa
ce nokasea B 24 nnu B 12 yacos dopmat
(24 hnnn 12 h).

Set

Buve HacTpomBaTe YacoBeTe U MUHYTUTE.

Cnep, cnnpaHe Ha Toka OTHOBO Ce Nosi-
BSIBa aKTyanHMAT Yac. YacbT ce 3aname-
TsBa 3a OK. 5 MUHyTK.

Display
Brightness

SpkocTTa Ha gmcnnes ce npencraBs
4ypes fieHTa CbC CErMeHTU.

-INEENEN
MaKCMMarHa spKocT

MWHMMalHa APpKOCT

Volume

Buzzer tones

AKo 3BYKOBMTE CUTHAM Ca BKIOYEHM,
cnep, 0oOCTUraHe Ha HacTpoeHaTa Temre-
paTypa v crief, U3T4aHe Ha HaCTPOeHOo-
TO Bpeme npossy4Yasa curHarsl.



Kopekuus Ha HacTpoinku

Melodies

B kpas Ha npouec Ha roTBeHe Npo3ByYa-
Ba Ha MHTEPBanN MHOFOKPaTHO
Menogus.

Cwnata Ha 3BYKa Ha Ta3n Menogua ce
npencrtaBga 4pe3 CerMeHTHa neHTa.

-INNEENN
MaKcuMarsHa cuna Ha 3ByKa

MenoandTta € U3Kjiro4eHa

Solo tone

B kpasi Ha npouec Ha roTBeHe 3a ornpe-
[efnieHo BpeMe Npo3ByyaBa NpPoabiKuM-
TeseH curHan.

BucoumnHaTta Ha To31 eOounHn4yeH 3ByK ce
VI306p339|Ba CbC CerMeHTHa J1eHTa.

-INNENNNENEENEN
MaKcuMaJsiHa BMCOYMHa Ha 3BYKa

MWHMMaJTHa BUCOYMNHa Ha 3BYKa

Keypad tone

CwvnaTa Ha TOHa, KOMTO NMpPOo3ByYaBa Npu
BCEKM N3060p Ha ceH3opeH OyToH, ce
npeacTaBs Ypes CerMeHTHa NeHTa.

-INNRNEN
MaKcuMaJsiHa cuna Ha 3ByKa

3BYKbT Ha OYTOHWUTE € U3KJTYEH

Units

Temperature

MoxeTe fa HacTpoWTe TemMnepaTyparta B
rpagycv no Lenauii (°C) unu rpagycu
no @apernxant (°F).

Recommended temps.

MonesHo e oa ce NPOMeHs Npenopbym-
TenHaTa TemMnepaTtypa, Korato 4ecTo pa-
60TWTe C TeMMepaTypu, pasnnyHu oT
npenopbyaHuTe.

Cnep, KaTo n3BuKaTe onumaTa Ha MeHto-
TO, Ce MoKa3Ba CMMUCHKBLT 3a N3bop Ha
paboTHUTE pPeXuMm cbC CbOTBETHATA
npenopbyYnTenHa TeMneparypa.

B /136epeTe xenaHns pexxum Ha pabo-
Ta.

m [lpomeHeTe NpenopbynTENHATA TEM-
neparypa.

m [NotBbpoeTe ¢ OK.

Cooling fan run-on

Cnep, npvkoyBaHe Ha npoLleca Ha rot-
BEHe BEHTWUaTopbT NpoabxXaga fa pa-
607K, 3a @ He ce HaTpyrnBa Bnara no pa-
6oTHaTa kaMepa, NaHesna 3a ynpasreHne
nnu wkada 3a Brpa)kgaHe.

- Temperature controlled
BeHTunatopsT 3a oxnaxgaHe ce ns-
K/toYBa npu TemMnepaTypa Ha pabot-
HaTa kamepa nog, ok. 70 °C.

- Time controlled
BeHTmnaTopbT 3a oxnaxaaHe ce us-
KntoYBa cnep ok. 25 MuHyTun.
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Kopekuus Ha HacTponKmn

KoHOeH3bT MoXe foa noBpenu Lwikada
3a BrpaxxgaHe u paboTHMS NnoT u Mo-
e fa npegun3BrKa Koposust BbB byp-
HaTa.

Ako obpxuTe B paboTHaTa kaMepa
SCTWS, 3a Ja v nogaobpykarte Tonau,
npwv HacTpoika Time controlled ce no-
BMLLIABa BAXHOCTTa Ha Bb3ayxa U
TOBa BOAM [0 3anoTsBaHe Ha naHena
3a ynpasreHne, 06pasyBaT ce Kanku
nof, paboTHWS NIOT UK ce 3anoTsBa
OEKOpaTUBHUAT MebeneH naHern.

Mpw HacTpolika Time controlled He
OpbXTe B paboTHaTa kamepa acTus,
3a fa rv nogabpykarte TOMMIW.

Operating hours

C nsbopa Ha Operating hours moxeTte ga
npoBepuTe obLWMa Bpolt Ha paboTHUTE
YacoBe Ha Bawiata dypHa.

System lock &

BrnoknpoBkaTa Ha BK/IOUBAHETO Mpea-
rnasBa cpeLLlly HEBOJTHO BKJIIOYBaHe Ha
dypHaTa.

Mpw akTMBMpPaHa 6OKMPOBKA Ha BKITHOY-
BaHETO MOXeTe BefHara ga Hactpoute
Nno-HaTaTbK KPaTKOBPEMEHEH npoLec.

Miele@home

dDypHaTa e eOnH OT JOMaKUHCKUTe
ypeau, KouTo Morat aa paboTar ¢
Miele@home. Bawwata ¢ypHa pabpuu-
Ho e obopyaBaHa ¢ WLAN mopyn 3a
KOMyHMKaLMs 1 e nogxogsila 3a bes-

>)XNYHa KOMYHUKaLun4.

BJ'IOKVIpOBKaTa Ha BKJ1IOYBAHETO Ce 3a-
nasBa u crnepn cnmpaHe Ha Toka.

-0On
BroknpoBkaTa Ha BKITIOYBAHETO Ce ak-
TMBMpa. 3a fa MOXeTe fa n3non3eare
¢dypHaTa, HaTUCHETEe N 3afPbXKTE CeH-
30pHus 6yToH OK 3a noHe 6 cekyHOW.
- Off
BroknpoBkaTa Ha BKITIOUBAHETO € fe-
3aKkTMBMpaHa. MoxeTe oa nsnonseare
¢dypHaTa No 0O6UYaNHNSA HAUYMH.
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ViMaTe HAKONMKO Bb3MOXHOCTM Aa CBbp-
eTe pypHaTa cu kbM cBosita WLAN
Mpexa. lNpenopbyBame Bu pa cBbpxeTe
¢dypHaTa Ccx C MOMOLLITa Ha NPUIoXe-
HueTo Miele nnn ypes WPS kbM cBosTa
WLAN mpexa.

- Activate
Tasun HacTpoiika ce BUXKOa caMo Kora-
To Miele@home e gesakTnBMpaHo.
®yHkumsata WLAN ce Bknto4Ba OTHO-
BO.

Deactivate

Ta3n HacTpolika ce BUXOa caMo Kora-
To Miele@home e akTBMpaHO.
Miele@home ocTaBa HacTpoeHo,
dyHkumaTa WLAN ce mnskntoysa.

Connection status

Tasn HacTpolika ce BUXOa caMo Kora-
To Miele@home e akTBMpaHo. Ha
gucnnes ce nosssasa MHbopMauus Ka-
TO Ka4yecTBO Ha npuemaHe Ha WLAN,
MMe Ha Mpexarta u |P agpec.

Set up again

Tasn HacTpoiika ce BUXOa caMo Kora-
10 WLAN MpexxaTa e Beve HacTpoeHa.
Buve HynupaTe HacTponknTe Ha Mpe-
»KaTa W HacTpoliBaTe BefHara HoBa
Bpb3Ka C MpexarTa.

Reset

Tasn HacTpoiika ce BUXga caMo Kora-
10 WLAN MpexaTa e Beye HacTpoeHa.
DyHkumsta WLAN ce nsknousa u
cebpsBaHeTo kbM WLAN mpexara ce
BpbLLLa KbM pabpmyHaTa HacTpoWKa.
3a Ja MoxkeTe ga nsrnonssarte



Kopekuus Ha HacTpoinku

Miele@home, Tpsabea ga HacTpouTe
Bpb3kaTta ¢ WLAN mMpexaTta oTHOBO.
Hynupalite MpeXxoBuTe HaCTPOWKM,
KOraTo U3XBbpIATE UM NpofaBaTe
¢dypHaTa unum KoraTo nyckaTe B eKc-
nnoataumsa ynorpebsisaHa pypHa. Ca-
MO Taka ce rapaHTupa, 4ye cTe U3Tpunu
BCUYKN NMUYHW OAHHWU U MPEaULLHUST
CcOOCTBEHMK MOBEYE HE MOXe [a OCb-
LecTBaBa 0OCTbN 0o dypHaTa.

- Setup
Ta3n HacTpolika ce BUXOa caMo Kora-
To HaMa Bpb3ka ¢ WLAN mpexa. 3a
0a MoxeTe @ nsnonssate
Miele@home, TpsibBa oa HacTpouTe
Bpb3kaTta ¢ WLAN mpexaTta oTHOBO.

Remote control

AKO CTe MHCTanupanu NpUIoXKeHMeTo Ha
Miele Ha Bawieto MobunHoO kpaHo yc-
TPOWCTBO, pasnonarate cbC cUcTeMara
Miele@home v cTe akTuBMpanu guc-
TaHUMOHHOTO ynpasneHue (On), cnen,
n360p Ha paboTeH pexum MoxeTe aa
HacTpouTe TeMrnepaTtypaTta 1 BpemMeHa
3a roTBeHe, fa M3BMKBaTe yKa3aHus 3a
TEKYLLM NPOLLECU Ha TOTBEHE WX O3
NPUKITIOYMTE TEKYLL, NMPOLLeC Ha roTBEHe.

B MpexxoBu pexxum Ha roToBHOCT byp-
HaTa ce Hy)Xgae oT Makc. 2 W.

RemoteUpdate

Onuuara Ha MeHtoTo Remotelpdate ce
rnokassa n Moxe ga ce nsbupa camo
KOraTo ca U3MbfIHEeHW NpeanocTaBkmTe
3a n3nonssBaHeTo Ha Miele@home.

Ypes RemoteUpdate moxe ga 6boe ak-
TyanuaupaH copTyepsbT Ha Bawuata dyp-
Ha. AKO MMa Ha pa3nosioXeHre akTyanum-
3aums 3a Bawarta ¢ypHa, T9 ce naterns
aBTOMaTM4YHO oT dypHaTa. ViHcTanmpa-

HEeTO Ha aKTyanusalus He ce U3BbPLUBA
aBTOMAaTUMYHO, a TpsibBa foa ce cTapTmpa
pbyHO OT Bac.

AKO He VHCTanupaTe fafeHa akTyanunaa-
uusi, MoXeTe foa nsnonaeate pypHaTa cu
KakTo 0OMKHOBEHO. Bbnpekn ToBa Miele
npenopbyBa fa MHCTanMpaTte akTyanu-
3auuuTe.

BkniousaHe/WskniousaHe

®abpunuHo RemoteUpdate e BkntoyeH.
AKO e Hanun4yHa akTyanusaums, T ce ns-
Terns aBToMaTMyHoO 1 TpsibBa fa ce
cTapTupa pbyHO oT Bac.

M3kntoyete RemoteUpdate, ako He xe-
naeTe aKkTyanuMsauumte oa ce UsTernsT
aBTOMAaTUYHO.

Pa6oTeH npouec Ha RemoteUpdate

VHbopmauus 3a cbaobp>kaHNeTo 1 00-
XBaTa Ha aKkTyanusauus ce npenocTass
B npunoxeHneto Miele.

AKO 1MMa HanM4Ha akTyanuaauus, Ha
oucnnes Ha Bawara ¢pypHa ce nokassa
cbobLueHme.

MoxeTe ga MHCTanupaTte akTyanmsaums-
Ta BegHara Unm ga oToXK1Te MHCTanm-
paHeTo 3a Mo-KbCHO. ToraBa 3anuTBaHe-
TO Ce M3BbpPLUBA C/ef NOBTOPHO BKIOY-
BaHe Ha pypHaTa.

AKO He XenaeTe fla UHCTanMpaTe aKTya-
nnsaumsTa, nsknoyete RemoteUpdate.

AkTyanusaumsita Moxe fa Tpae HsKOor-
KO MUHYTW.

Mpu RemoteUpdate o6bpHeETE BHUMa-
HWMe Ha CriegHOoTOo:

- [okaTo He nony4ymTe cbobLieHne, He e
HanuyHa akTyanmsaums.

- VIHcTanupaHa akTyannsauus He Moxe
0a ce OTMEeHWN.
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Kopekuus Ha HacTponKmn

- He unskniousaiite ¢pypHaTa no BpemMe
Ha akTyanusauusaTta. B npoTtueeH cny-
Yyali akTyanmsaumsaTa e 6bae npekpa-
TEHa M HMa [a ce MHCTanumpa.

- Hakown aktyanusaumm Ha codTyepa
MoraT fa ce M3BbpLLUBAT CaMo OT cep-
BM3a Ha Miele.

Software version

CodryepHaTa Bepcus e npefgHasHayeHa
3a cepBu3a Ha Miele. [Npu pomaluHa
ynoTpeba Tasn nHpopmaums He Bu e
HeobxoomnMma.

Showroom programme

Tasun PyHKLMA No3BONgBa Ha crieymanm-
31paHuMsa TbproeeL, Aa LeEMOHCTpUpa
dypHaTa 6e3 HarpsaBaHe. [1py gomallHa
ynotpeba Tasu HacTpolika He Bu e He-
obxogmma.

Demo mode

AKo BKNtounTe PpypHaTa Npu aKTMBMpPaH
OEMOHCTPaLMOHEH PeXKnM, ce NokasBa
ykasaHueto Demo mode active. The
appliance wil not heat up.

- On
[leMOHCTPaLVOHHMAT PEXUM ce aKTu-
BMpa, KOraTo HaTUCHEeTEe 1 3adbpXuTe
ceH3opHusa byToH OK 3a noHe 4 ce-
KyHOWN.

- Off
[leMOHCTpaUMOHHMAT pexunMm ce aesa-
KTMBMpPA, KOraTo HaTUCHETE 1 3a0bp-
XXUTe ceH30pHUs byToH OK 3a noHe
4 cekyHan. MoxeTe oa nonseate pyp-
HaTa No 0OMYaNHNS HAUYUH.

Factory default

- Appliance settings
Bcnukn HacTpolikm ce BpbLUAT Ha da-
6pUYHNTE HAaCTPOWKMN.
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- Recommended temps.
lNMpoMeHeHNTe NPENOPbYNTENHN TEM-
nepatypu ce BpbLLaT Ha dpabpunyHuTe
HaCTPOWKW.



Pe>xxumn Ha pabora

Pexxumm Ha paboTta I'IpenopP'-lwrenHa Owvana3oH
CTOVHOCT
Fan plus 160 °C 30-250°C
Intensive bake 170°C 50—250 °C
Eco Fan heat 190 °C 100-250 °C
Further | Booster (§% 160 °C 100—250 °C
Further | AirFry 190 °C 30-250°C
(=] Conventional heat 180°C 30-280°C
(] Bottom heat 190 °C 100-280 °C
] Full grill 240°C 200-300 °C
Fan grill 200°C 100-260 °C

Automatic programmes
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O6cnyxBaHe

JlecHo ynpaBneHune

m [locTaBeTe AcTMeTo B paboTHaTa Ka-
Mepa.

m C noMmoLuTa Ha NpeBkoYBaTess 3a
n36op Ha paboTeH pexum nsbepete
KenaHus paboTeH pexumMm.

Cnep KpaTKOBPEMEHHO Nnoka3BaHe Ha
paboTHUSA PEXMM ce NosiBsABa Npenopb-
yuTenHaTta TemMnepartypa.

m [lpoMeHeTe npenopbunTenHaTa TeM-
nepartypa C BbPTALLMA Ce NPEBKITOY-
BaTen < >, ako e HeobxogyMMmo.

MpenopbynTenHaTa TeMnepaTypa ce
npvieMa B paMKKTe Ha HAKOJTKO CeKyH-
on. MoxkeTe fa NpoMeHsTe Temnepa-
TypaTa BrnocnencTeMe ¢ NOMOLLTa Ha
BbpTALLMA ce npeBkmtoyBaten < >.

m [lotBbpoete ¢ OK.
MosBsaBa ce peanHaTta TeMnepaTypa u
3anoyBa dasara Ha HarpsiBaHe.

MoxeTe f,a npocneasBaTte Noka4yBaHETo

Ha TeMnepaTypaTta. [pu MbpBOTO [OCTU-

raHe Ha n3bpaHaTta TeMnepaTypa Npos-

By4YaBa CUrHan.

B 3aBbpTeTe NpeBKIYBaTeNs 3a n3bop
Ha paboTeH pexxuMm crepg, npoLeca Ha
roTBeHe Ha nonoxexue 0.

m Vi3BageTe CroTBeHMs NpoayKT oT pa-
6oTHaTa kamepa.

I'Ipe,u,BapMTenHo 3arpsdBaHe Ha
pa60THaTa Kamepa

PaboTHusT pexxum Booster cnyxu 3a
6bp30 HarpsiBaHe Ha paboTHaTa kamepa.
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MpepBapuTenHo 3arpsiBaHe Ha paboTHa-
Ta Kamepa e HeobXxoaMMo camo npwu
Marko sicTus.

m [locTaBsliTe NOBEYETO ACTUA B CTyAe-
Ha paboTHa KaMepa, 3a fa 13nosssa-
Te TOM/IMHaTa OLLe Mo Bpeme Ha dasa-
Ta Ha 3arpsiBaHe.

B 3arpeliTe npenBapuTeniHo paboTHaTta
Kamepa npuv cregHuTe actus n pabot-
HW pexnMm:

- TecTo 3a YepeH xns06, poctond n dpune
B paboTHUTe pexxmumu Fan plus n
Conventional heat (=]

- CnagkiLin v TeCTeHU N3Oenus ¢ rno-
KpaTKo BpeMme 3a roteeHe (oo ok.
30 MUHYTK), KaKTO M OeNnKaTHUTE
TecTa (Hanp. maHgMLLINaH) B pexnMa
Ha pabota Conventional heat =)

Bbbpso 3arpsiBaHe

C pexxmMa Ha pabota Booster (§3] mo-
eTe oa cbkpatute dpasaTta Ha 3arpsBa-
He.

Mpw npuroTBsHE Ha NMLA 1 OenukaT-
HW TecTa (Hanp. NaHAMLLINGH, ManKm
cnamku) He N3Mon3BanTe PEeXnMM Ha
pabota Booster (§1].

B npotmnBeH cnyyan Tasu xpaHa Lue
ce 3a4epBsiBa NpekaneHo 6bp30 oT-
rope.

m C npeBktoyBaTens 3a n3bop Ha pe-
UMM Ha paboTa n3bepete
Further.

m Motebpaete BoosterV ¢ OK.
m /I36epeTe TeMnepatypaTa.

B [1peBK/toYeTe Ha XeNaHWs PeXxnM Ha
paboTa, cnen kaTo HacTpoeHaTa TeM-
nepaTypa e gocTurHaTta.

B [locTaBeTe xpaHaTa B oTAe/leHNeTo Ha
¢dypHarTa.



O6cnyxBaHe

NMpomMsiHa Ha TeMnepaTypaTta

MoxeTe f,a HacTpouTe NpenopbYnTen-
HaTa TeMnepaTypa 4Ypes3 CEH30pHMUSA
6yToH = | Recommended temps. 3a no-
CTOSIHHO cnopep, Bawwmnte nnyHn HaBu-
LM Ha Non3BaHe.

B [IpoMeHeTe TeMnepaTypaTta ¢ BbpTs-
LM ce npesktoyBaten < >.

TemnepaTypata ce NPOMEHS Ha CTbMKN
no 5 °C.

m [MotBbppoeTe ¢ OK.

CbBeT: AKO CTe Mporpammpani egHo
BpeMe 3a roteseHe, MbpBo Tpsbsa ga ns-
nesete oT MeHIo “Bpeme 3a rotBeHe”
CbC ceH30pHus byToH <D. Cnep ToBa
MoXeTe Oa MpoMeHuTe TeMrepaTtypaTa ¢
BbpTALLMA ce nNpeBktoyBaten < >.
Cnep, ToBa [OKOCHETE CeH30pHUs Oy-
Ton @), 3a ga ce Nokaxe OTHOBO BpeMe-
TO 3a roTBEHE.

n POAb/DKNTENTHOCTU Ha roTBeHe

Pe3ynTaTbT OT rOTBEHETO MOXE [a
O6bae HeraTMBHO MOBMSIH, aKo MexXay
NMoCTaBsIHETO Ha XpaHaTa N MOMEHTa
Ha cTapTUpaHe YMa Mo-Abibr nepuom,
oT BpeMme. lNpecHunTe xpaHu moraT aa
NPOMEHSNT LiBETa CU 1 [O0PY Aa ce
pasBansr.

Mpu neyeHe TECTOTO MOXeE Oa 3aCbX-
He 1 HabyxBaTenaT Le oTcrabu
0encTBNeTo Cu.

V136epeTe No Bb3MOXHOCT KpPaTKO
BpeMme 00 CTapTMpPaHeTo Ha npoLeca
Ha roTBeHe.

HaCTpOVIBaHe Ha NpoaAb/DKUTENTHOCT
Ha roTtBeHe

MocTaBunu cTe xpaHata BbB pypHaTa,
n3bpanun cte pexxmma Ha pabota n Heob-
XOAMMUTE HACTPOWMKK, KaTo Hanpumep
TemMneparypara.

HacTpoliBaTe BpemeTo, KOeTo € HeobXxo-
OMMO Ha XpaHaTa, 3a fa ce croteu. Crep,
N3TMYaHe Ha TOBa BPeEMe HarpsiBaHeTo
Ha ¢ypHaTa ce U3KIYBa aBTOMATUYHO.
MakcnManHaTa NpPoLbIIKUTENHOCT Ha
roTBeHe, KOSITO MOXe [ja ce HacTpoW, 3a-
BMCK OT N30paHuMs pexnm Ha paborTa.

m /136epeTe ceHsopHus byToH @.

B HacTpoiTe Nnpogb/KMTENHOCTTa Ha
roTBeHe.

m [NotBbpoeTe ¢ OK.

HacTpoiiBaHe Ha kpaeH vac (Finish at)

MocTtaBunu cTe xpaHaTta BbB pypHaTa,
n3bpanu cTe pexxvma Ha paboTta 1 Heob-
XOOMMMTE HACTPOWKM, KaTo Hanpumep
TeMrepartyparTa.

Bue onpepenste MoMeHTa, B KOUTO Oa
3aBbpLUM MPOLECHT Ha roteeHe. [Mpn
LOCTUraHe Ha TO3M MOMEHT HarpsiBaHe-
TO Ha dypHaTa ce n3kYBa aBTOMaTUY-
HO.

m /136epeTe ceHsopHusa bytoH @.
m /136epeTe Finish at.

B HacTpoiiTe MOMeHTa, B KOMTO Aa 3a-
BbPLUM MPOLLECHT Ha roTBEHeE.

m [NotBbpoeTe ¢ OK.

HacTpoiBaHe Ha HavaneH uac (Start
at)

MocTaBunu cTe xpaHaTta BbB pypHaTa,
n3bpanun cte pexxrmma Ha pabota n Heob-
XOOMMUTE HAaCTPOMKK, KaTo HaNnpuMep
TemMneparypara.
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O6cnyxBaHe

Ta3n ¢pyHKLMA ce NOKa3Ba B MEHIOTO ca-
MO ako cTe HacTpounu Duration nnm
Finish at. C Start at onpepgenete MomeH-
Ta, B KOWMTO Aa CTapTvpa NpoLecsT Ha
rotBeHe. pun gocturaHe Ha TO3U Mo-
MEHT HarpsiBaHeTo Ha pypHaTa ce
BKJ1tOYBa aBTOMaTUYHO.

m V136epete ceHsopHus GyToH @),
m /36epeTe Start at.

m HacTpoliTe MOMeHTa, B KOMTO fa
CcTapTMpa NPoOLEeCHT Ha FOTBEHe.

m [oTtBbppeTe ¢ OK.
MpomsHa Ha HacTpoeHuTe BpeMeHa 3a
rotBeHe
HaTtucHete ceHsopeH 6yToH .
V136epeTe >xenaHoToO BpeMe.

MoTtBbpoEeTe ¢ OK.

MpoMeHeTe HaCTPOEHOTO BpeEME.

[ |

[ ]

[ ]

m /136epeTe Change.
[ |

m [MotBbpoete ¢ OK.
[ ]

HaTucHeTte ceH3opHuMsa byToH <D, 3a
[a ce BbpHeTe KbM MEHIOTO Ha n3bpa-
HUS peXxMM Ha paboTa.

Ako natpuete Duration, HacTpoeHUTe
BpeMeHa 3a Finish at n Start at cbwo we
6bOaT N3TPUTK.

Ako natpuerte Finish at nnwm Start at,
MpoLEeCcHT Ha rOTBEHE 3aro4Ba C Ha-
CTPOEHOTO BpeMme.

Mpu cnvpaHe Ha ToKa HaCTPOWKKTe ce
N3TpuBaT.

N3TpuBaHe Ha HaCTPOEHOTO BpeMe 3a

rotBeHe
m HatucHete ceHsopeH 6yToH @.
B /136epeTe xenaHoTo BpeMe.

m [lotBbpoete ¢ OK.

m /136epeTe Delete.

m [MotBbppeTe ¢ OK.

[

HaTtuncHeTe ceH3opHuMs 6yToH <D, 3a
[a ce BbpHeTe KbM MeHIOTO Ha n3bpa-
HUS PeXMM Ha paboTa.
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NMpekpaTsiBaHe Ha npoueca Ha
rotBeHe

B 3aBbpTeTe Npesk/oYBaTens 3a nsdop
Ha paboTeH pexrM Ha pasnnyeH pa-
6oTeH pexkum nnu Ha nonoxexwve 0.

HacTpoeHute BpemeHa 3a roteeHe ce
naTpmeat. AKo CTe 3aBbPTENN NPEB-
KntouBaTens 3a n3bop Ha paboTeH pe-
XUM Ha nosnoxeHune 0, ce nakrnoysaT
CbLLO 1 HarpeBaTenaT 1 OCBET/IEHNETO
Ha paboTHaTa kamepa.

N3nonseaHe Ha PeXX1M Ha pa-
6ota AirFry

m PasnpepeneTe xpaHaTta paBHOMEpPHO
1 MO Bb3MOXHOCT Ha e41H Clo Bbp-
xy nepcdopuparHata Gourmet TaBa 3a
neyeHe u 3a AirFry nnmn ebpxy TaBaTa
3a rpun 1 neveHo.

m BkapBaliTe xpaHaTa, KOSITO Ce roTBM,
Ha HUBO 2.

m C npeBk/toyBatens 3a n3bop Ha pe-
XXMM Ha paboTa nsbepete
Further.

m C BbpTALWMS NpeBktoyBaTen nsbepe-
Te AirFry.

m [MotBbpaete ¢ OK.

[NosBsaBa ce npenopb4ynTesiHaTa TeMne-
paTtypa.
| I'IpOMeHeTe npenopb4ynTesiHaTa TeM-

nepaTypa CbracHO JaHHUTe B pe-
uenTaTa Unun B TabnuuaTa 3a roTBeHe.




O6cnyxBaHe

B B kpasi Ha BpeMeTo 3a roTBeHe npose-
peTe, Danu xpaHaTta € 0OCTaTbyHO
XpynkaBa 1 npeneyeHa 3a Bac.

MN3non3BaHe Ha aBTOMaTUYHN
nporpamm

ABTOMaTU4YHUTE Nporpamu e Bu ocu-
rypsit KOMPOPTHO M CUIYPHO ONTUMASEH
pesynTaT OT rOTBEHeTO.

m /136epeTte Automatic
programmes [Auto],

[MokasBa ce CANCHKDBT 3a M360p.

B Vi3bepeTe xenaHaTa aBToMaTn4Ha
nporpama.

m [lotBbpoete ¢ OK.

m CnepBaliTe ykasaHuaTa, MOKa3BaHW
Ha gucnnes.

Min. minder

N3nonsBaHe Ha PpyHKUMa Min. minder

KpaTkoBpeMeHeH npouec L) MoxeTe aa
n3nossearTe 3a cliefeHe Ha OTheNHN
npouecu, HanpruMep 3a BapeHe Ha aiua.

MoxkeTe Oa nonssaTte KpaTKOBpPeMeHeH
MpoLLec, ako CbLLLEBPEMEHHO CTe Ha-
CTPOWN BPEMEHa 33 aBTOMATUYHOTO
BK/TlOYBAHE UM U3K/TI0YBaHe Ha npouec
Ha roTBeHe (Hamp. KaTo HaNOMHSAHE KbM
NMPOAYKTMTE B ONpeaesieHo BpeMe aa ce
no6aBsT noAnpasku UK 3anmnBKa).

MaKkcManHUsaT Bb3MOXEH 3a HaCTpPoOn-
Ka KpaTKOBpPEeMeHeH npoLec e
59:59 muH.

HacTtpoiika Ha KpaTKOBpeMeHEeH npo-
uec

Mpumep: xxenaeTe na BapuTte aiLa 1 Ha-
cTporiBaTe KpaTKOBPEMEHEH npoLec
6 MuHyTM 1 20 cekyHau.

m /136epeTe censopHua 6ytoH @.

B AKO CbLLEBPEMEHHO TeYe NMpoLec Ha
roteeHe, nsbepete Min. minder.

[TokasBa ce nogkaHaTta Set 0000 min.

B HacTpoiiTe ¢ BbpTALLMS Ce MPEeBKoY-
BaTen < > 06:20.

m [NotBbpoeTe ¢ OK.

KpaTkoBpeMeHHUAT npouec ce 3aname-
TaBa.

KoraTo ¢ypHaTa e nsknoveHa, BMecTo
yaca ce nokassaTt L)\ 1 TeKyLMST KpaTKo-
BPEMEHeH npoLec.

AKO CbLLIEBPEMEHHO TeYe MpoLec Ha
rotBeHe 6€3 HacTpoeHa NpoLobKMTEN-
HOCT Ha roTBEHe, MNPV OOCTUTAHETO Ha
3apageHaTta TeMnepaTypa ce rnokas-
BaT [) 11 TEKyLLMAT KpaTKOBPEMeHeH
npouec.

AKO CbLLIEBPEMEHHO TeYe NMpoLec Ha
roTBEHe C HaCTpoEeHa MNPOLbIIKUTENIHOCT
Ha roTBeHe, KPaTKOBPEMEHHUST NpoLec
npoTnya BbB POHOB PEXMM, TbiA KaTo
NPO4BLIIXKUTENTHOCTTA Ha FOTBEHE Ce Mo-
Ka3Ba NPUOPUTETHO Ha guchnes.

KoraTo ce HamupaTe B HIKOe MEHIo,
KpaTKOBPEMEHHMAT NpoLLec NpoTuya
BbB GOHOB PEXMM.

Cnep, natnyaHe Ha KpaTKOBPEMEHHUSA
npouec L) 3ano4sa Aa Mura, Npo3ByYa-
Ba CMrHan 1 BpeMeTo 3arnoysa fa ce oT-
6posiBa Hanpen,

m /136epeTe ceHsopHusa bytoH @.

AKyCTI/ILIHVITe N ONTUYHNTE CUTHalu ce
M3Kn4Bar.

MpoMsHa Ha KpaTKOBpeMeHeH npouec

m Vi36epeTe ceHsopHusa byToH D).

B AKO MO CbLLLOTO BpEME e aKTUBUpPaH
npouec Ha roteeHe, nsbepete Min,
minder.

m /136epeTe Change.

m [NotBbpoeTe ¢ OK.
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O6cnyxBaHe

[NosBsaBa ce KPaTKOBPEMEHHUAT MnpoLec.

m [TpoMeHeTe KpaTKOBPEMEHHMS Npo-
uec.

m [MoTBbpoeTe ¢ OK.

MpoMeHeHNAT KpaTKOBPEMEHeH npouec
ce 3anamertsBa.

N3TpnBaHe Ha KpaTKOBPEMEHEH Mpo-
uec

m /136epeTe ceHzopHua 6ytoH @.

B AKO Mo CbLLLOTO BpeEME e aKTUBMpPaH
npoLec Ha rotBeHe, nsbepete Min.
minder.

m /136epeTe Delete.
m [oTtBbppeTe ¢ OK.

KpaTKOBpeMEHHI/IﬂT npouec ce n3Tpumea.

YnoTtpeba Ha akcecoapwm

Ob6opynBaHeTo 3aBMCK OT MoZena.

M3non3BaHe Ha ckapaTa

m BuHaru nocrtaesaiite CKapaTta C onop-
HaTa NMOBbPXHOCT Ha[o01y Mexny ono-
punTE HAa CbOTBETHOTO HNBO B CTPAHUY-
HWUTe BOOa4n.

Yn0Tpe6a Ha CbAaoBe 3a ne4vyeHe

m BuHaru nocTaBsiiite ckapara ¢ onop-
HaTa MOBBPXHOCT HAZAO/Yy MeXay ono-
puTe Ha CbOTBETHOTO HMBO B CTPAHMWY-
HWUTE BOZaYM.

B AKO M3Mon3BaHe Cb0Be 3a MNeyeHe,
rroBevn 1 nogobHM cbOoBe, M nocTa-
BSINTE B cpenaTa Ha ckapara.

YnoTtpe6a Ha TaBu 3a neyeHe

m [MocTaBalTe TaBaTa 3a NeyeHe, YHU-
BepcasiHaTa TaBa 1 TaBaTa 3a
Gourmet n AirFry mexgy onopute Ha
CbOTBETHOTO HMBO B CTPAHUYHUTE
ObpXKauu.
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Cobser: [1pn neyeHe ¢ TaBaTa 3a
Gourmet u AirFry, nepdopupa-

Ha HBBL 71, nbpBO pa3ToyeTe TeCTOTO
BbpXY paBHa paboTHa MOBbPXHOCT U
crnef ToBa ro nocTtaBeTe Bbpxy nepdo-
pupaHaTa TaBa.

Ynotpeba Ha cKkapaTa C yHMBepcasnHa
TaBa

B [MocTaBeTe ckapaTa BbpXy yHMBepcas-
HaTa TaBa.

m [locTaBeTe yHMBepcanHaTa TaBa Mex-
Zy OrMopuTe Ha CbOTBETHOTO HMBO.
CkapaTa ce BkapBa aBTOMaTU4YHO Bbp-
Xy ropHata onopa.

YnoTtpe6a Ha TaBa 3a rpun n nevyeHe ¢
YHUBepcasnHa TaBa

B [ocTaBeTe TaBaTa 3a rpvn 1 NeyYeHe B
yHMBepcanHaTa TaBa.

m [locTaBeTe yHMBepcanHaTa TaBa C Ta-
BaTa 3a rpu/ 1 nevyeHe Mexay onopu-
Te Ha CbOTBETHOTO HUBO.

Yno1'pe6a Ha nsio4ya 3a nevyeHe

B BuHaru nocTaBsiiiTe ckapara ¢ onop-
HaTa MOBbPXHOCT HAaZO/y MeXay ono-
puTe Ha CbOTBETHOTO HMBO B CTPAHMWY-
HWUTE BOOAYM.

B [NocTaBeTe nnoyaTa 3a neyeHe ¢ pbba
Ha3apg, Bbpxy ckaparTa.

B 3arpeliTe NnpenBapuTesHO Nao4vaTa 3a
neyeHe B NpogbsikeHne Ha 30 MUHy-
TV B peXMM Ha paboTa Conventional
heat (=) npv Temnepatypa 200 °C u
250 °C.



O6cnyxBaHe

CobBeT: [loopobHa nHpopmMaums Le Ha-
MepwuTe B pbKOBOACTBOTO 3a ynoTpeba
Ha nnoyaTa 3a neyeHe.

Ynortpeb6a Ha cbp, 3a neyeHe Gourmet

MoBpeny no emaina Ha ObHOTO Ha
KaMepaTa nopaan KoHUEeHTpauus Ha
TONNVHa.

AKO nocTaBuTe cbfa 3a NevyeHe
Gourmet Miele HUB 5000/5001 Ha
HMBO 1, Ha ObHOTO Ha dypHaTa MOXxe
0a ce KOHUEeHTpMpa TonIMHa nopagu
MasikoTO Pas3CTosHME: eMalTbT MOXe
Oa ce Harnyka Unn ga ce oJlioLLu.

He nocTaBsanTe cbaa 3a neveHe
Gourmet Miele HUB 5000/5001 Ha
HuBo 1.

CbLL0 TaKa HMKOra He NocTaBsAnTe Cb-
[a 3a rnevyeHe BbpXy ropHaTa ornopa
Ha HMBO 1, TblA KaToO TaM He e Nnoacu-
rypeH oT 3aLuuTaTa cpeLly naBaxaa-
He.

Vianonseainte NPUHLUMHO HUBO 2
VN, 3a 3anmyaHe, HUBO 3 nnu 4.

B [locTaBeTe cbga 3a nedyeHe Gourmet
MeXay onopuTe Ha CbOTBETHOTO HUBO
B CTPaHUYHUTE BOOAYM.

MOHTaX 1 4eMOHTaXX Ha TeflecKonuy-
Hu Bopaum FlexiClip HFC 70-C

& OnacHOCT OT HapaHsiBaHe nopa-
[V TOpPeLLM NMOBbPXHOCTHU.

dypHaTa cTaBa ropetLa no BpemMe Ha
pabota. Moxe fa ce naropute ot Ha-
rpeBaTenHnTe enemeHTH, pypHata u
akcecoapuTe.

MbpBO OCTaBeTe HarpeBaTenHUTe
enemeHTH, GypHaTa 1 akcecoapute

Ja ce oxnagar.

MoxeTe fa nanonssarte Teneckonmy-
HuTe Bogaun FlexiClip camo Ha HuBa 1,
2un3.

B 3aBMCKMMOCT OT HMBOTO CbOBE 33
neyeHe u kanaum (ako MMa Takmsa) He
MoraT Ja ce NnocTaBsaT 3aefHo, Thit Ka-
To 06LL1aTa BUCOYMHA NpeBMLLIaBa Ha-
NIMYHAaTa BUCOYMHA.

CobBerT: [NogpobHa nHbopmauus we Ha-
MepuTe B pbKOBOOCTBOTO 3a yrnoTpeba
Ha cbaa 3a nevyeHe Gourmet.

Bcsako HMBO Ha CTpaHWYHMTE BOdaun ce
CbCTOM OT ABe onopw. TeneckonuyHnuTe
Bogaun FlexiClip ce MoHTMpaT Ha cboT-
BETHWTE FOPHU OMOPU Ha CbOTBETHOTO
HUBO.

3a pa nanonsearte TeNeckonuyHuTe BO-
nauv FlexiClip 3a BcsikakBuM XxpaHu, KOUTO
ce roTBAT Ha HMBO 2, MOHTMpPaWnTe Tenec-
konunyHuTe Bogaun FlexiClip Ha HMBO 1.

Tbl KaTo TeNecKonMYHUTe BOAaum
FlexiClip ce MOHTMpaT BbpXy ropHaTa
ornopa Ha CbOTBETHOTO HMBO, PAa3CTOs-
HMETO 00 FOPHOTO HMBO Ce HaMansBa.
MpekaneHo MankoTo pa3CcTosiHNE OKas3-
Ba OTPMLLATENTHO BIIMSIHME BbPXY pe3ys-
TaTa OT rOTBEHETO.
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CaMo koraTto TeneckonnyHUTe Bogaun

FlexiClip ca HanmbnHO BKapaHu, akceco-
apwvTe ca HageXOHo NoCTaBeHU Mexay
orpaHu4MTENUTE OTNpPEn 1 0T3an, U ca

NMoOCUTYPEHN CpeLLy N3MNTb3BaHe.

MakcuMarnHaTa TOBapoOHOCKMMOCT Ha Te-
neckonunyHute Bogaum FlexiClip e 15 kg.

MoHTaX Ha Teneckonu4yH1UTe Boaa4u
FlexiClip

B 3akayeTe TENEeCKOMMYHUTE BOOAYM
FlexiClip oTnpep, Ha ropHaTa onopa Ha
cboTBeTHoTO HMBO (1.).

3a 0a He Ce n3njib3He akcecoapbT No-
pagn HeBHUMaHUeE:

- Cnepete akcecoapbT fa e NocTaBeH
BMHarM Mexmy npeaHunTe 1 3agHnTe
orpaHNYMTeNn Ha TeNecKonmYHuTe Bo-
Oauu.

- MNocTaBanTe ckapaTa BUHAru ¢ onop-
HaTa MOBBPXHOCT HAMOMy BbPXY Te-
neckonunyHute Bogaun FlexiClip.

Mpy MOHTaX UM OEMOHTaX He n3-
BaXK[aiTe Ha TeNecKonuYHUTE Bodaum
FlexiClip egunH ot gpyr.
TeneckonnyHmsT Bogad FlexiClip ¢
Hagnuc “Miele” ce MoHTUpa Ha psicHa-
Ta cTpaHa Ha ¢ypHaTa.
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B HaknoHeTe TeneckonuyH1Te Bogaqm
FlexiClip B ueHTbpa Ha dypHaTa (2.).

B [1b3HeTe TeNeckKonuYHUTE BOOauM
FlexiClip no npoTtexeHune Ha ropHaTta
onopa koco Hasapg, go yrop (3.).



O6cnyxBaHe

B HaknoHeTe TeneckonnyH1UTE BOOAUN B HaknoHeTe TefiecKonMyHMUTE BO4auM
FlexiClip Hasag v rm dpukcupalite Bbp- FlexiClip B ueHTbpa Ha dypHaTa (2.) 1
Xy ropHaTa ornopa Taka, Yye fia ce 4yye T N3gbpranTe No NpoTexeHne Ha
wipaksaHe (4.). ropHaTta onopa Hanpeg, (3.).

CobBeT: AKO TeneckonmyHuTe Bogaym B [ToBaurHeTe TeneckonuyH1Te BoAauu

FlexiClip 6nokupat crnep, MoHTaxa, efi- FlexiClip ot onopata v rv nssapere.

HOKPATHO 'Y APbIMHETE CUTHO HABbH.
[eMOoHTaX Ha TeflecKonu4YHUTe Boga-
um FlexiClip

B [1nb3HeTe TeNecKonMyHUTe BO4aum
FlexiClip nsusno HaBbTpe.

m HatucHeTe ckobaTa Ha Teneckonuy-
HuTe Bogaum FlexiClip Hapony (1.).
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MeuveHe

LLlapsuiata o6paboTka Ha XpaHuTes-
HUTE NPOOYKTW e nonesHa 3a Baleto
34opase.

MeueTe cnagkuLn, NULA U kapTodu
3a MbpXXeHe unn NogobHN XxpaHu ca-
MO [0 3NaTUCTOXBIITO U HE TN MeyeTe
[0 TbMHOKadsBO.

Mpenopbku 3a NnevyeHe Ha TECTEHU U3-
nenvs

HacTtpoiTe BpeMe 3a roteeHe. [pu
rneyeHe Ha TeCTeHW naaenvsa nsbpa-
HOTO NpeOBapuUTesTHO Bpeme He Tpsb-
Ba Oa 6bOe npekaneHo abnro. Tectoto
LLle 3aCbXHe 1 HabyxBaTenaT Lie oT-
cnabw pencTemeTo cu.

KaTo usno moxeTe ga nsnonssare
cKapaTa, NnnTkaTta TaBa 3a MeyvyeHe BbB
dypHa, yHMBepcanHata TaBa 1 BCsika
[pyra TaBa 3a nevyeHe oT TepMOyCTON-
4yMB MaTepmarn.

N36arBainte cBeTIM TbHKOCTEHHN
dopMun oT ban maTtepwmarn, Tbi KaTo
npw TSX ce nosly4yaBa HepPaBHOMEPHO
unu cnabo 3ayepssaBaHe. [1pu Hebna-
ronpusTHN obcToaTencTBa NPoayKTU-
Te He ce onuyat gobpe.

CnaraiitTe cnagkulla B NpaBObIrbIHUTE
nnu npogbaroeatute GopMmn Hanpey-
Ho B paboTHaTa kamepa, 3a Ja NocTur-
HeTe ONTUMAasHO pasnpegeneHve Ha
TonnMHaTa BbB ¢popmaTta U paBHOMep-
HO M3MMYaHe HaBCAKbAE.

MocTaBanTe popmuTe 3a NeyeHe BU-
Haru Bbpxy ckapara.

[MeyeTe NnogoBUTE CNAOKULLN U KEN-
KOBETE CbC CE30HHW MNSI0A0BE B YHU-
BepcasnHaTta TaBa.
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MN3non3BaHe Ha xapTus 3a ne4yeHe

AkcecoapuTte Ha Miele, kaTo Hanp.
YHMBepcarnHaTta TaBa, UMaT nokputune
PerfectClean. NMpUHUMNHO NOBBPXHO-
ctuTe ¢ nokputune PerfectClean He
TpsibBa fa ce HamasBaT UM ga ce no-
KpVBAT C XapTus 3a rneveHe.

B 3a neveHe Ha NeyunBa, rnasmpaHn ¢
HaTpuesa ocHoBa (cona 6ukapboHar),
M3Mon3BaKTe XxapTusl 3a NeveHe, Tbi
KaTo MpwuaraHeTo Ha HaTpMeBa OCHO-
Ba MOXe [a noBpenmn NoKpUTNeTo
PerfectClean.

B /13non3BaliTe xapTus 3a NevyeHe npu
neyvyeHe Ha NaHOMLUMNAH, LLenyBKY,
MaKpOoHU 1 opyru nonobHu. Tesun Tec-
Ta 3afenBaT JIECHO NOPaan BUCOKOTO
CcbObpXKaHue Ha OenTbk.

B /13nonaBaiiTe XxapTus 3a neyeHe npu
NpUroTBsiHe Ha ObNOOKO 3aMpaseHu
NpoayKTM BbpPXYy CKapaTta.

Yka3aHus OTHOCHO TabnuuuTe 3a roT-
BeHe

MN360p Ha Temnepatypa §

B /136upaiiTe OCHOBHO MO-HMCKaTa TEM-
nepatypa. [Mpu no-Bncokn Temnepa-
TypuW OT MOCOYEHMTE BPEMETO 3a roT-
BEHe e Mo-KpaTKo, HO 3a4epBSIBaHETO
Moxe fa 6baoe MHOro HepaBHOMEPHO
M Npu HebnaronpusTHW obcToaTes-
cTBa MPOLYKTUTE He Ce n3nuyat
nobpe.

N360p Ha Bpeme 3a rotBeHe @)

BpemeHarta B TabnuumTe 3a rotBeHe ce
OTHaCST, aKo He e NMoCo4YeHo Apyro, 3a
roTBEHe B HesarpsTa npegBapuTesniHo



Oob6pe e pa ce 3Hae

paboTHa kamepa. [Npu NnpegBapUTENHO
3arpsta kKaMepa Te cfiefiBa 4a ce Hama-
nat ¢ ok. 10 MuHyTH.

m Cnep n3TnyaHe Ha No-KpaTKOTO Bpe-
Me, NpoBepsiBaNTe MO NPUHLMN Aanuv
MecoTo ce e uanekno. 3a Tasu Len
nponaynyeTe TECTOTO C AbPBEHA Kiey-
Ka.

AKO HIMa nonenHany BAaXKHU YacTULLN
TeCTO Mo AbpBeHaTa Krie4ka, ne4ymBoTo e
roToOBO.

YKka3aHunsa KbM peXXumuTe Ha paboTa

Mpernen Ha pexnmmnTe Ha paboTa c
npunexaLiute UM NpenopbYNTENHN
CTONHOCTM MOXeTe i@ OTKpMeTe B IMa-
BaTa CbC CbLLOTO MMe.

MN3non3saHe Ha Automatic
programmes

m CnepBaliTe ykasaHuaTa Ha gucnnes.

M3non3ssaHe Ha Fan plus

MoxkeTe ga rotBUTE Ha NO-HUCKK TeMIe-
paTypu B CpaBHEHME C paboTeH Pexnm
Conventional heat [j, TbW KaTo TOMIMHa-
Ta BefiHara ce pasnpegens B paboTtHaTta
Kamepa.

Vanonseate 1031 PeXwnMm, ako neyete
€O0HOBpPEMEHHO Ha HAKOJ1KO HMBa.

®m 1 HMBO: BkapaliTe npogyKTa Ha HU-
BO 2.

m 2 HuBa: BkapBaliTe npooykTute Ha
HuBa 1+3 unu 2+4.

m 3 HuBa: BkapBalite npooykTute Ha
HuBa 1+3+5.
Mpenopbku

- AKo roTBMTE €AHOBPEMEHHO Ha HSI-
KOJIKO HMBA, NMOCTaBsATE YHMBEpCcan-
HaTa TaBa Hal-OTLOY.

- BnaxxHu cnagkn vnu cnagknwin neve-
Te MakCMMarHo Ha 2 H1Ba egHoBpe-
MEHHO.

MN3non3BaHe Ha Intensive bake

Vi3nonseaiTe T03M pexmnMm Ha paboTa 3a
neyeHe Ha CNagKMLLIN C BriaXkHa rapHu-
poBKa.

He v3nonsealite T031 paboTeH pexxum
3a rneyeHe Ha NIOCKN crnagku.

m [locTaBeTe cnagkuLla Ha HUBO 1 Unn
2.

MN3non3seaHe Ha Conventional heat [(—]

MopxoosLLm ca MaTUpaHn 1 TbMHN $op-
MM 3a NneyeHe OT YepHa flamMapuHa, Tb-
MeH eMaiin, NnoTbMHeHa bana namapu-
Ha, MaTMpaHo anyMuHneso Gonuno, Tep-
MoycTon4YMBK GOpPMU OT CTBKIIO N dop-
MU C NOKpUTME.

VsnonsBaiite To31 pexxum Ha paboTa 3a
NPUroTBsiHE Ha TPAAMLIMOHHN peLenTn.
3a peL,enTy OT No-CTapu roTBapCKU KHU-
rM HacTporBaiTe TeMnepaTtypaTa c

10 °C no-HucKo OT NpeanucaHoTo. Bpe-
METO 3a rOTBEHE He Ce MPOMEHS.

m BkapBaliTe npoaykTta Ha HMBO 1 unn 2.

N3non3saHe Ha Eco Fan heat

Vi3nonseaiTe T031 pexunMm Ha paboTa 3a
eHeprocnecTsBaLLo NPUroTBsiHe Ha Marn-
KW KOonmM4yecTBa, Hanp. gbi0oko 3aMpa-
3eHa nuua, xnebyeta 3a npeTonnsHe
nnu GopMoBaHN cnagKu.

m BkapsaliTe npogykTa Ha HMBO 2.
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NMeyeHe Ha Meco -

CbBeTu 3a neyeHe

- MoxeTe na nsnonssaTe BCAKAKBU Cb-
[0Be OT TePMOYCTONYMB MaTepuan Ka-
TO Hamp. cbaa 3a neveHe Ha Miele,
TeHMKEPU, Cb0BE OT TOMIOYCTONYM-
BO CTbK/10, PbKaBM MMM MANKOBE 3a
nedyeHe, MYHEHN CbaoBe
“Rémertopf”, ynueepcanHa TaBa, cka- -
pa u/unv TaBa 3a rpun 1 nevexo (nNpw
HaNMYHOCT) BbPXY YHMBEpCcanHaTa Ta-
Ba.

- MpepBaputenHo 3arpsiBaHe Ha pa-
6oTHaTa kaMepa e HeobxoaMMo caMo
npwv NpUroTeBsiHe Ha poctond n dune. -
MpUHUMNHO NpenBapuUTesHO 3arpsiBa-
He He e HeobxoamMmo.

- 3a nevyeHe Ha Meco M3MNon3BanTe 3a-
TBOPEH CbpA, 3a FOTBEHE, Harnp cbaa
3a neyeHe Ha Miele. MecoTo ocTaBa
co4yHo oTBbTpe. PaboTHaTa kamepa
OCTaBa Mo-4YMCTa B CPaBHEHME C neve-

Mo BpeMe Ha neveHeTo He pobasanTe
npekKaneHo MHOro Te4HocT. [1o To3u
Ha4YMH ce Npeyn Ha 3a4yepBABaHETO
Ha MecoTo. 3a4yepBsIBAHETO Ce Mosy-
YyaBa KbM Kpasi Ha BPeMeTo 3a U3Nnu-
yaHe. MecoTo O0Mb/IHUTENHO ce 3a-
YepBsiBa MHTEH3MBHO, ako Crief, OKOo
nosioBMHaTa OT BPEMETO 3a neveHe
MaxHeTe Kanaka oT cbaa.

Cnep, KaTo NpuKoYM BpeMeTO 3a ne-
YyeHe, N3BafeTe NEYMBOTO OT paboTHa-
Ta kKamMepa, 3aBUTE ro B allyMUHNEBO

¢donro u ro octaBeTe fa NOCTOMU OKO-

no 10 muHyTK. ToraBa Npu paspsa3Ba-

He OT MecoTO M3TMYa NO-Marsko COK.

KoxxaTa Ha NTMYETO Meco cTaBa xpyr-
kaBa, ako 10 MUHYTK Npegmu Kpas Ha
BPEMETO 3a M3MNn4aHe 9 HaMaxeTe C
NMOMOLLITa Ha YeTKa C fleKo noaconeHa
BOOa.

Yka3aHusi OTHOCHO Tabnuuute 3a roT-
BEeHe

HEeTO BbPXY CKapaTa. OcTaBa pocTa- m CnasBaliTe nocoyeHuTe TeMneparyp-

Tb4YHO COK 3a NpuUroTesgaHe Ha CocC.

- Ako nsnonsearte pPbKaB nnun
NJIKK 3a neYyeHe, cnasBanTte YKa3daHun-
[Ta BbpPXy ONMakoBKaTa.

- Ako nsnonseare 3a rneyeHe CKapa

HW OManasoHu, HUBa 1 BpeMeHa. Mpn
W3roTBSIHETO MM Ca B3eTu NpeaBua,
pasnnyHM CbOoBe 3a roTBEHe, pas-
JINYHU NMapyeTa Meco 1 pasfnnyHu Tpa-
OVLMW NPY NMEeYeHeTo.

VN1 OTBOPEH Cbp, 3a roTBEHe, Moxe-  M36op Ha Temnepatypa §

T€ O0a HaMa)keTe MeCOTO, ako HAMa
TNBCTUHN, C Ma3HWHa, Oa ro nokpunete
C Nap4eHua CliaHnHa nnwn ga ro
LnmnKkoBarTe.

- MNMopnpaBeTte MecoTo U1 ro cCroXeTe B
cbha 3a roteeHe. HapeneTe Bbpxy He-
ro napyeHLa Macro Uin MaprapuH,
W TO 3aneinTe ¢ 0NINO UMM roTBapCKa

Ma3sHMHa. KbM no-ronemu nap4era u

Nne4YeHo C Masko Cbabp)KaHMe Ha Mas-
HUHM (2—3 kg) 1 MasHO NTHYe Meco
pobasete okono 1/8 | Boga.
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m /136upaitTe OCHOBHO MO-HUCKaTa TEM-

nepatypa. [pn no-Bucokm Temnepa-
TYpV OT NMOCOYEHNTE MECOTO Ce 3a-
YyepBsiBa, HO He ce onnya pobpe.

Mpw Fan plus nsbupaiite Temne-
paTypa, no-Hucka c okosio 20 °C B
cpaBHeHue ¢ Conventional heat (=]

Mpw napyeTa Meco, KOUTO TexaT Mno-
Beye oT 3 kg, n3bupaiTe TeMnepary-
pa, koaTo e ¢ okono 10 °C no-Hucka B
CpaBHEeHMe C Tasu, KOSITO € MoCoYeHa
B TabnvuaTta 3a neveHe. MNpoLecsT Ha
neyeHe NPOLbHKABA MaSko No-ObJro,
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HO MecoTO Cce 3anunya paBHOMEPHO U
KopuukaTa He CTaBa npekaneHo gebe-
na.

m [1puv nevyeHe Ha ckapaTa nsbupainte
TeMnepatypa, kosTo e ¢ okosio 10 °C
Mo-HKCKa B CPaBHEHME C Tasun Npw ne-
YyeHe B 3aTBOPEH CbA,

MN360p Ha Bpeme 3a rotBeHe O

Bpemenarta B Tabnvuata 3a neveHe ce
OTHAaCHT, aKo He e MOCoYeHOo Opyro, 3a
roTBeHe B HesarpsTta npeaBapuTesnHo

paboTHa kamepa.

m /I3uncneTe BpeMeTo 3a roTBEHE, KaTo,
B 3aBMCMMOCT OT BMa Ha MecoTo, yM-
HOXWTE BMCOYMHaTa Ha BalueTo nap-
ye Meco [cm] no BpemeTo 3a caHTu-
MeTbp BUCOYMHa [min/cm]:

- ToBexnao/omBey: 15—18 min/cm

- CBuHcKko/Tenelko/arHeLko: 12—
15 min/cm

- Poctbud/dune: 8—10 min/cm

m Cnep nsTnyaHe Ha No-KpaTKOTO Bpe-
Me, NpoBepsiBanTe No NPUHLMN Oanmv
MecoTO Ce e U3MNekJso.

Mpenopbkn

- Mpwv n3nonaeaHeTo Ha ObNOOKO 3aM-
pas3eHo Meco BPeMETO 3a FOTBEHE ce
yBenn4yasa ¢ ok. 20 MUHYTU Ha KUNO-
rpam.

- [Obnboko 3amMpaseHOo Meco ¢ Termno Ao
okono 1,5 kg MoxeTe ga nevete, 6e3
npemoBapuTenHo Oa ro pasmpasssare.

Yka3aHus KbM peXxumuTte Ha paboTa

Mpernen Ha pexnmuTe Ha paboTa c
npunexawiuTe UM NPenopbUNTENHN
CTONHOCTM MOXeTe [a OTKpUeTe B rna-
BaTa CbC CbLLOTO MMe.

36epeTe paboTHMs pexum Bottom
heat () B kpas Ha Ne4eHeTO, ako ACTU-
eTo TpsibBa fa ce 3a4epBy Noseye oT
OOJIHaTa cTpaHa.

He nanonsgaiite paboTHUS PexmnM
Intensive bake 3a neyeHe Ha Meca,
TbiA KaTO OCHOBATA LLEe Ce Mpeneye.

N3nonssaHe Ha Automatic
programmes

m CnepBaliTe ykasaHusTa Ha gucnnes.

M3non3saHe Ha Fan plus

Te3n pexxumu Ha paboTa ca NoaxoaaLLm
3a neyeHe Ha AcTus ¢ Meco 1 puba ¢ Ka-
bsiBa KOpUYKa, KaKTO 1 3a NeYeHe Ha
poctound n dune.

B pexxum Ha pabota Fan plus MoxeTe
[a roTBuTe Ha NO-HUCKM TeMrnepaTypu B
CpaBHEHWE C PeXxuM Ha paboTa
Conventional heat (=), Tbi4 kaTo TonnuHa-
Ta BegHara ce pasnpepens B pabotHaTa
KaMepa.

m BkapBaliTe npogykTa Ha HMBO 2.

N3nonsBaHe Ha Conventional heat (]

Vi3nonaeaiTe T03M pexunMm Ha paboTa 3a
NPUroTBsiHE Ha TPAOMULMOHHU PeLenTu.
3a peuenTn oT No-CTapu FrOTBAPCKM KHUN-
rM HacTpoliBanTe TeMnepaTypaTa C

10 °C no-HuKcKo oT npeanucaHoTo. Bpe-
MeTO 3a rOTBEHE He Ce NMPOMEHS.

m BkapsaliTe npogykTa Ha HMBO 2.

Mznons3BaHe Ha Eco Fan heat

VianonseaiTe T031 PeXwnM 3a eHeproc-
necTtaBallo NpuUroTeBdHe Ha MaJlikm Kosmnu-
4yecTBa NevyeHoO Meco U MeCHU ACTu4.

m BkapsaliTe npogykTa Ha HMBO 2.
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NeyeHe Ha rpun

& OnacHoCT oT HapaHsiBaHe Bcnen-
CTBME Ha roOpeLLM MOBbPXHOCTW.

AKo neueTe Ha rpun c OTBOpPeHa Bpa-
Ta, rOpeLLmaT Bb3ayx B paboTHaTa Ka-
Mepa He ce noema OT OX/aXKaaLLms
BEHTUNATOP U He ce oxnaxpaa. Ene-
MeHTUTe 3a yrnpaBfieHNe ce Harope-
LiABar.

3aTBOpeTe BpaTaTa Npu NeyeHe Ha
rpun.

MNMpenopbku OTHOCHO NeYeHeTo Ha
rpun

- lMpw neyeHeTo Ha rpun e HeobxogMMo
npenBapuTenHO 3arpsiBaHe. 3arpenTte
npenBapuTenHo HarpeBaTens 3a rop-
HO HarpsaBaHe/rpun HarpesaTens sa
0KOs0 5 MUHYTM Npun 3aTBOpPEHa Bpa-
Ta.

- Wamwiite MecoTo 6bp30 Ha cTyaeHa
Teyalla Boga v ro nogcyulete. He
ocosisBaniTe HapsA3aHOTO Meco npeau
neyeHe Ha rpus, 3aLL0To B NMPOTMBEH
CryYall COKbT My LLe nateve.

- AKO MecoTO HsIMa TITbCTUMHU, MOXETe
0a ro Hamaxerte ¢ onvo. He nanons-
BaliTe Opyrv MasHWHM, 3aLLLOTO TBbP-
Oe NecHo NoTbMHABaT unu obpasysat
nyLuek.

- TMouuncTBaiiTe niockuTe pubu n pmno-
HUTe duneTa u rm oconsaeaiite. Moxe-
Te fa nopbcute pubaTta 1 ¢ TMMOHOB
CoK.
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- WsnonseaiTe yHnBepcanHaTta TaBa ¢
nocTaBeHa BbpXy Hesl ckapa Unu TaBa-
Ta 3a rpun v nedyeHo (Mpu HanuyHocT).
MocnenHaTa AaBa Bb3MOXHOCT Kane-
LLIMST COK OT MECOTO [a He N3ropu u
[a ce M3nonssa oTHOBO. Hamaxete
cKapaTa v TaBaTa 3a rpun 1 neyYeHo
C 0fIMO 1 CRoXeTe NPofyKTa 3a neve-
He BbpXy Hes.

He nanonsealite TaBaTa 3a neveHe.

Yka3aHus OTHOCHO TaGﬂVILI,VITe 3aror-
BEeHe

m CnasBaiiTe NocoyeHuTe TeMnepaTyp-
HW OManasoHu, HMBa 1 BpemeHa. [Mpu
N3roTBAHETO UM Ca B3eTu Npeasua,
pPasMYHM NapyeTa Meco 1 PasnyHm
TPagMLUM NP NeYeHeTo.

m [NpoBepeTe fanv NPOAyKTHLT e roToB
cnep, n3TM4yaHe Ha No-KPaTKOTO BpeMe
3a MpuUroTesHe.

N36upaHe Ha TeMnepartypa §

B /136upaiiTe OCHOBHO MoO-HMCKaTa TEM-
nepatypa. [Mpn no-Bncokn Temnepa-
TypuW OT MOCOYEHWTE MecoTo ce 3a-
4yepBsiBa, HO He ce onnya pobpe.

N36bupaHe Ha HUBO

m /136epeTe HMBOTO cnopep oebennHa-
Ta Ha NPOJYKTUTE, KOUTO UcKaTe Oa
neverte.

B [locTaBsanTe NIockMs NPOAYKT 3a ne-
yeHe Ha HuBO 3 unu 4.

B [locTaBaiTe NPOOYyKTUTE 3a NeYeHe,
KOWTO Cca C No-rofisM AnaMeTbp, Ha
HMBO 1 1nn 2.
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M360p Ha BpeMe Ha rotBeHe ()

m [punosalTe NMIOCKMUTE Nap4veTa Meco
nnu pmnba npmnbn. 6—8 MUHYTK OT BCS-
Ka cTpaHa.

BHuMaBaliTe napyeTtaTta fa ca egHak-
Bo oebenu, 3a oa MoraT BpemMeHaTa Ha
neyeHe fa He ca NpekaneHo pasnuy-
HW.

m [IpoBepsiBaliTe Oanu NpoayKTLT ce e
oneKb NPUHLMIMHO cnen n3TuyaHe Ha
No-KpaTKOTO BpeMe 3a NPUroTBsiHe.

m [1pu MecoTo 3a TecTBaHe ganu e
oreyYeHo HaTUCHETE OTrope C TbXXK-
ua. Taka MoXxeTe fla ycTaHOBUTE [0
KakBa CTerneH e ore4YeHo MecoTo.

- anaHrne
AKO MecoTO € MHOTO e/laCTUYHO, TO €
OlLLLe YEPBEHO OTBLTPE.

- CpeAHo N3rne4veHo
AKO MecoTO He & MHOTO eflaCTUYHO, TO
€ PO30BO OTBBTPE.

- npenevyeHo
AKO MecoTO CbBCEM He € e/lacTUYHO,
TO € N3MNEeYeHO MU3LSSIO.

CobBeT: AKO NMOBbPXHOCTTA Ha Mo-rosie-
MuWTe napyeta Meco Beye e CUSIHO 3a-
YyepBeHa, a BbTPELLHOCTTa BCE OLLE He e
orneyeHa, nocraBeTe NPoayKTa Ha no-
HNCKO HMBO WM HaMarneTe TemMrnepary-
paTa 3a nedeHe Ha rpuna. Taka noBbpx-
HOCTTa HAMa [a CTaHe NnpekaneHo TbM-
Ha.

Yka3aHus KbM peXxmumute Ha pabota

Mpernen Ha pexxuMuTe Ha paboTa ¢
npuiexawmuTe UM NPenopbUNTENTHN
CTOMHOCTM MOXeTe da oTKpueTe B rna-
BaTa CbC CbLUOTO UMeE.

Msnonssane Ha Full grill ()

VisnonseaiiTe To3m pexxmM Ha paboTa 3a
neyeHe Ha rpun Ha NIOCKM NPOOYKTU B
Mo-ronemu KonmyecTsa 1 3a 3anuyaHe
oTrope B ronemu ¢popmu.

LlennaT HarpeBaTen 3a ropHO HarpsiBa-
He/rpun HarpeBaTesn ce Haxexasa [0
4yepBeHO, 3a Aa Bb3Npoun3Bene Heobxo-
OMMOTO TOMSIMHHO N3MTbYBaHe.

ManonssaHe Ha Fan grill

Tosu pexxum Ha paboTa e Hail-noaxo-
OALL, 33 rpuioBaHe Ha NPoayKTW € No-
ronsiM guaMeTbp KaTo Hamnp. nune.

3a nnocku NPoayKTH 3a neyeHe Ha-ob-
L0 ce NpenopbYBa HAaCTPoMKka Ha TeM-
nepatypata 220 °C, 3a npoayktu ¢ no-
ronam gnametbp — 180—200 °C.

Defrost

KoraTo 3aMpaseHusT NpoayKT ce pas-
Mpas3siBa WagaLlo, BATaMUHUTE U Xpa-
HUTENHWTE BeLLeCcTBa ce 3anasgar.

B /136epeTe paboTeH pexum Fan
plus  Temnepatypa 30—50 °C.

BbagyxbT B paboTHaTa kaMepa ce
3a[BWXKBa, 3a [a 3aMoyvHe 0a UMpKyimn-
pa, N 3aMpas3eHnsT NPOAYKT ce pasmpa-
39Ba WaOaL0.
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& OnacHocT oT 3apa3saBaHe nopaau
pasBUTNE Ha MUKPOOTPAHN3MM.
MukpoopraHnamMumTe, KaTo HanpuMep
canMoHenarta, MoraT fa npegusBukaT
TEXKN XPaHUTENTHM OTPaBSAHUS.

Mpun pasmpasssaHe Ha pnba 1 Meco
(ocobeHo nTnum) ce yeepsaBgaliTe, Ye
ce nogabpyka MbiiHa YACTOTA.

He nanonseanTe pasmpaseHaTa Teu-
HOCT OT NPOAyKTa.

MpoobrkeTe BegHara c obpaboTkaTa
Ha XpaHUTENHWUTE NPOOYKTK creq,
pa3mpa3ssBaHe.

Mpenopbkn

OcrtaBeTe 3amMpaseHaTa xpaHa 6es3
onakoBKaTa [la Ce pasmMpasu B yHU-
BepcasiHaTa TaBa UM B Ob/1I60OK CbA.

VanonaBaiiTe 3a pa3MpassiBaHe Ha
NTU4e Meco yHMBepcasiHaTa TaBa
nocTaBeHa BbpXy Hes ckapa. Taka
3aMpaseHnaT NPoayKT He CTOM B Tey-
HOCTTa OT pa3Mpa3siBaHeTo.

MecoTo, nTuyeto meco v pmubata He e
Heobxoommo ga 6baaT Hamb/HO pas-
MpaseHu npegm nevexe. [locTaTbyHO
e camo fa ca 3ano4YyHanu ga ce pas-
MpassiBaT. ToraBa MOBbPXHOCTTA €
[OOCTaTbYyHO MeKa, 3a Ja noeme nop-
npaBKuTe.

loTBeHe Ha HUCKa TeMnepaTypa

[oTBEHETO Ha HKCKa TeMrnepaTypa e
noeanHo 3a OennKaTHU napyeTa roBex-
[0, CBMHCKO, TENELLKO UMM arHeLuko Me-
co, KouTo TpsibBa fa 6boaT NPUroTBSHN
MHOTO MpeLynsHo.

MapyeTo Meco Hal-Hanpeg, ce Harope-
LIsiBa 3a KPaTKO BpeMe U1 ce 3ambpykea
paBHOMEPHO OTBCAKbAE.
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Cnep ToBa ce cnara B npegBapuTesHO
HarpsiTaTta paboTHa kaMepa, KbAeTo ce
Lonvya Npu HUCKa TeMnepaTtypa 1 3a
NPOOBIMKUTENHO BpeMe, LLIaaaLLo v
BHMMaTeSHO.

Mpwn ToBa MecoTo ce oTnycka. COKbT BbB
BBTPELUHOCTTa 3amno4Ba fga UMpKynmpa v
ce pasnpepnens paBHOMEPHO 00 BbHLLU-
HUTe cnoese.

B pesyntaTt Ha TO31 MeTof, Ha NPUroTOB-
NeHVie TO CTaBa MHOTO KPeXKo 1 COYHO.

Vianonsgaite caMo [obpe otnexarno,
MOCTHO Meco 6e3 XUNnUTe 1 MasHUHK-

Te no kpauwata. Koctra Tpsibsa ga

6bae oTcTpaHeHa NpenBapuTesHo.

3a 3anbp>xBaHe M3MNon3BalniTe MasHU-
Ha, KOSITO MOXKe fa ce 3arpsiBa 0o
MHOrO BMCOKa TeMnepatypa (Hanpu-
Mep TOMeHO Macrio, roTBapCcko ONNO).

[To BpeMe Ha neyeHeTo He NoKpuBam-

TE MeCOTO.

BpemeTo Ha roTBeHe npoab/ikaBa
2—4 yaca v 3aBKCK OT TEINOTO W rone-
MWHaTa Ha Nap4yeTo Meco, KakTo 1 oT
»KenaHaTa CTerneH Ha NPUroTBsHe Ha
MecoTo.

KoraTo npouecsT Ha roTBeHe 3aBbp-
LUK, MOXETE [a HapexeTe MecoTo
BedHara. Hama Hyxnaa oa nsvakeare
onpepeneH nepuom oT BpeMe.

OcTaBeTe MecoTo B pa60THaTa Kame-
Pa, OOKaTo ro cepsuparte. ToBa He ce

OTpa3dBa HEraTMBHO BbPXYy pe3ysiTaTta
OT nevyeHeTo.

HapepeTe mecoTo B npegsapuTesiHO
NMOArPETN YMHUN 1 O CEPBUPAITE C
MHOTO ropeLL, coc, 3a fla He 3CTUBa
npekaneHo 6bp30. 3a MecoTo MMa
onTUMariHa TemMrepaTypa 3a KoHcyma-
ums.
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WNanonssaHe Ha Conventional heat (—] KoHcepBupaHe

V3nonsBainTe yHMBepcanHaTta TaBa C
nocTaBeHa BbpXy Hesl peLleTka 3a ne-
YyeHe.

m [locTaBeTe yHMBepcasHaTta TaBa C pe-
LeTkaTa 3a neYeHe Ha HMBO 2.

m /136epeTe paboTeH pexunm
Conventional heat (=] n Temnepatypa
120 °C.

m 3arpeiTe npenBapuTenHo ¢ypHata
3aefHo C yHMBepcanHaTa TaBa U CKa-
pata 3a okofo 15 MUHyTH.

m [lokaTo 3arpee ¢ypHara, 3ambpxeTe
nobpe napyeto Meco Ha roTBapcKums
MAOT OT BCUYKM CTPaHMU.

& OnacHOCT OT n3rapsiHe nopagu
ropeLLy noBbpPXHOCTU.

dypHaTa cTaBa ropeLla no BpemMe Ha
pabota. Moxe fa ce naropute oT Ha-
rpeBaTenHuTe enemeHTn, dypHaTta 1
akcecoapuTe.

Mpw BKapBaHe UM U3BaXKaaHe Ha ro-
peLaTa xpaHa, KakTo 1 npu paboTn B
ropeluata ¢ypHa, cnaramte KyxHeH-
CKWN pbKaBULMN.

m [locTaBeTe 3aMbp>KEHOTO Meco Ha
ckaparTa.

m Hamanete TeMnepatypata Ha 100 °C.

m [loneyeTe MecoTo JoOKpai.

& OnacHocT oT 3apa3siBaHe nopagu
pasBUTME Ha MUKPOOTPaHN3MU.

Mpw eQHOKPATHO KOHCEPBMpPAaHeE Ha
6060BM KyNTYpY 1 MECO CropuTe Ha
b6akTepusTa KNOCTPUANYM BOTYINHYM
He ce yHULLLoXaBaT Hamb/HO. OT TaX
MOXe fia ce 06pasyBaT TOKCUHU, KOU-
TO BOZAT [0 TEXKN OTpaBsaHus. Tesn
CMopU Ce YHMLLLOXXaBaT Hamb/HO efBa
crep, oLe efHO KOHCepBMpaHe.
KoHcepBuparite BUHarum BTopu nst
6060BKTE KYyNTYpPY 1 MECOTO creq,
N3CTUBaHe B paMKuTe Ha 2 OHW.

& OnacHocT oT HapaHsiBaHe Bcrea-
CTBME Ha CBPbXHasnsraHe B 3aTBope-
HWN KYTUWN.

B 3aTBOpEHM KyTUM NpU KOHCEepBUpa-
He 1 3arpsiBaHe ce Cb3[aBa CBPbXHa-
naraHe, BCNeACTBME Ha KOETO Te MO-
raT ga ce crykart.

He koHcepBupaliTe 1 He 3arpsiBanite
KOHCEPBHU KYTUW.

MoproToBKa Ha Nf0Q0BeE U 3e/IeHYYLMU

[aHHWTe BaxkaT 3a 6 bypkaHa c BMeCTu-
mocT 11.
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WsnonseaiTte camo crneumnanHm bypka-
HW, KOUTO MOXKETe [oa HaMepuTe B crie-
uManusmpaHmTe marasmHu (bypkaHu 3a
KOHCepBMpaHe UK ¢ Kanayka Ha
BUHT). Vianonsealite camo Henoepeae-
HW OypKaHW 1 TYMEeHU MPbCTeHMN.

m [peOu KOHCEPBUPaHETO U3MUIATE
BypKaHWTe C ropeLla Bofa 1 rv Ha-
MbAHEeTe Hall-MHOro 40 2 ¢Mm Mof, Pb-
ba.

m Criep, HambfiBaHe Ha MPOAYKTUTE 3a
KOHCepBUpaHe noyncrete pbba Ha
OypkaHa ¢ YMcTa Kbprna 1 ropeLLia Bo-
0a v 3aTBopeTe bypkaHuTe.

m [TocTaBeTe yHMBepCanHaTa TaBa Ha
HMBO 2 1 cnoxeTe bDypkaHUTe BbpXy
Hes.

m V/136epeTe paboTeH pexxum Fan

o
plus n Temnepatypa 160—170 °C.

m /13yakaiiTe, pokato B OypkaHuTe 3a-

noyHaT fa ce obpasyBaT paBHOMEPHO
MexypuyeTa.

HamaneTe TeMnepatypaTa HaBpeMe,
3a fla NpefoTBpaTUTE KUMNBaHe.

KoHcepBupaHe Ha nnogoBe U KpacTa-
BULMN

m KoraTo BuauTe B bypKaHUTe Mexypue-
Ta, HacCTpoWTe NocoyeHaTa Temrnepa-
Typa 3a BTOPO HarpsiaHe 1 ocTaBeTe
bypkaHuTe Oa nocTosT B TonaTta pa-
60THa kamMepa 3a Noco4YeHOTO BpeMe.

KoHcepBupaHe Ha 3eneH4yum

m KoraTo BMauTe B BypkaHuTe Mexypue-
Ta, HaCTpoWTe NocoveHaTa TemMnepa-
Typa 3a KOHCEPBUPAHE N KOHCEPBU-
paliTe 3e/eHYyLMTe 3a MOCOYEHOTO
Bpeme.
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m Cnep KoHCepBMpaHe HacTpoiiTe no-
coyeHaTa TemnepaTypa 3a BTOPO Ha-
rpsiBaHe 1 octaBeTe bypkaHuTe Oa
nocToAT B TonnaTa paboTHa kamepa
3a NOCOYEHOTO BpeMe.

I'VIS) /%

30°C
Mnonose - 25-35 min

KpacTtasuum —/— s0°C
P 4 25-30 min

YepBeHo LBEKIIO 120°C s0°C
30—40 min | 25—30 min

Bo6 (3eneH nnn 120 °C 30°C
XBIT) 90-120 min | 25—30 min

§/@ Temnepatypa 1 Bpeme 3a KOHCEpBUpa-
He, cnef, KaTo ce MoABAT MexypyeTa

§/% Temnepartypa v Bpeme Ha BTOpo Harpsi-
BaHe

N3BaxpaHe Ha BypkaHuTe crnep KOH-
cepBupaHe

& OnacHoCT OT HapaHsaBaHe BCcresn-
CTBME Ha ropeLLy NOBbPXHOCTU.
Cnep, koHcepBUupaHe bypkaHuTe ca
MHOrO ropeLupm.

3a nsBaxkgaHe Ha bypkaHuTe craram-
Te KyXHEHCKM pPbKaBULM.

B Vi3Bagete GypkaHuTe OT paboTHaTa
Kamepa.

m OcTaBeTe OypKaHUTE MOKPUTKN C Kbpna
okono 24 vyaca poa ce oxnagdaT B nome-
LLeHne, KbaeTo He cTaBa TeyeHume.

m KoHcepBupaliTe BUHAru BTOpy MbT
©6o06oBUTE KYNTYPU 1 MeCoTO cren, ns-
CTBaHe B paMKuUTe Ha 2 OHWN.

m OTcTpaHeTe KanaykuTe Ha bypkaHuTe
3a KOHCepBMpaHe 1 cnep ToBa NpoBe-
peTe Danv BCU4ku bypkaHu ca 3aTBO-
peHu.
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KoHcepBuparite oTBOpeHUTe bypkaHu
OTHOBO UNW M NpubepeTe Ha CTyOEHO
N KOHCYMUpanTe BeHara KOHcepBupa-
HUTE N1000BE N 3eIeHYYLM.

m [MpoBepsiBaiiTe OypkaHuTe No Bpeme
Ha cbxpaHeHue. Ako bypkaHuTe ca ce
OTBOPW/IM MO BPEME Ha CPOKA Ha CbX-
paHeHve unu KanavkaTa ce e nsgyna
NN He ce YyBa 3BYK MpY OTBAPSHETO
M, YHULLLOXETE CbObPXKAHUETO.

CyweHe

CbXxHeHeTo nnn CyLwleHeTo npencraBris-
BaT TPagnUMOHEeH Ha4YH 3a KOHCepBU-
PaHe Ha nnoaoBe, HAKOM BNOOBE 3€/1eH-
qyun v noanpaBKn.

3aObiKUTENHO yCrioBMe e NnoaoBeTe 1
3eneHYyumMTe ga ca npecHu n oobpe ys-
penn n oa HaMaT HaTbpPTBaHMS.

m [Mpu HeobxoguMocT obeneTe 1 U3YnUC-
TeTe CeMKMTE U KOCTUIKUTE OT Xpa-
HaTa 3a CyLUeHe U s HapeXeTe Ha
opebHo.

m Pasnpepenerte xpaHaTa 3a cyLleHe
pPaBHOMEPHO MO Bb3MOXHOCT Ha eAuH
CIIOM BbpXY peLleTkaTa 3a nevyeHe nnm
B YHMBepcasiHaTa TaBa B 3aBMCUMOCT
OT rofiemMumHara.

CobBer: [1py HaNMYHOCT MOXeTe oa Us-
nonaeate 1 nepdopupaHata Gourmet
TaBa 3a neveHe n 3a AirFry.

B CylLieTe MakCMMarnHo Ha 2 H1Ba ef-
HOBPEMEHHO.
BkapBaliTe xpaHaTa 3a CyLUEHe Ha HU-
Ba 1+3.
AKO 13ron3BaTe peLleTkaTta 3a neve-

He 1 yHMBepcanHaTa TaBa, NocTaBeTe
YHVMBepcarHaTa TaBa rnop, peLueTtkaTa
3a neyeHe.

m /I3bepete Fan plus (&].

m [lpoMeHeTe NpenopbyYnTENHATa TEM-
nepaTtypa 1 HacTpoWTe BpeMeTo 3a
cyLueHe.

m O6pbLualiTe xpaHaTa 3a cyLleHe B

YH/MBepcanHaTta TaBa Ha paBHOMEpPHMU
WHTepBanu oT BpeMme.

Mpw uenu n pasps3aHy HaNoMoBMHa
NpoayKTW 3a cyllleHe BpemMeHaTa 3a
CyLLEHe ce yab/KaBar.

XpaHa 3a cy- : [o

m':e"e Y () [&[°cl| ©Ih]
MNnopose 60-70| 2-8
3eneHuyum 55—-65| 412
61 45-50| 5-10
MognpaBkn™* (=) | 30-35| 4-8

(] pexwum Ha pabora, § Temnepatypa,
@ Bpeme 3a cylueHe, Fan plus,
(=) Conventional heat

* CyLueTe noanpaBkute caMo BbpXy YHUBEpP-
caniHaTa TaBa Ha HMBO 2 1 U3Mon3BalTe pe-
X1Ma Ha paboTa Conventional heat (=), Tbii
KaTo Npw pexxum Ha pabota Fan plus BeHTU-
NaTOPBT € BKITIOYEH.

B Ako B oTOeneHneTo Ha ¢ypHaTa ce
obpasyBaT BOOHM Karku, HamasneTe
TeMnepaTtypaTa.
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N3BaxgaHe Ha U3cyLLUEeHUTe NPoayKTU

& OnacHocCT OT HapaHsaBaHe BClen-
CTBME Ha ropeLLy NOBbPXHOCTU.
MypHaTa cTaBa ropeLLia no BpemMe Ha
pabota. Moxe pa ce naropute ot Ha-
rpesaTenute, paboTHaTa kKaMepa u
akcecoapuTe.

3a n3BaxkgaHe Ha cyLLeHuTe Npoay-
KTW N3MN0oN3BalTe KYXHEHCKN pbKaBu-
um.

m OctaBeTe M3cyLleHunTe naonose nnn
3eleH4Yyun 0a n3CtmHar.

V3cyweHnTte nnopgoBe TpsbBa aa 6b-
[aT HAaMbJIHO CYXM, HO MEeKM 1 enacTny-
HW. Mpun HavynBaHe UNKN psidaHe He
TpsibBa Oa U3n13a Cok.

B CbxpaHsaBaiTe U3cyLLeHnTe NpoayKTu
B 0ob6pe 3aTBOpPEHN BypKaHu Unn Ky-
TIN.

3aronnsiHe Ha cbOoBe

VianonaeaiTe pexnma Ha pabota Fan
plus 3a 3aTonsiHe Ha CbaoBeTe.

3aTonnaiiTe camMo TOMIOYCTOMUYNBY Cb-
OoBe.

m [locTtaBeTe ckapaTta Ha HMBO 1 n cno-
»XeTe CbO0BeTe BbpXy Hes. B 3aBucu-
MOCT OT rofieMmnHaTta Ha Cb0BeTe MO-
»KeTe Aa rm NocTaBUTE U Ha AbHOTO Ha
paboTHaTa kamMepa 1 JOMbIIHUTENHO
0a 0eMOHTMpaTe peLueTkuTe 3a no-
CTaBsiHe.

m Vi36epeTe Fan plus (&].

m HacTtpolite TeMnepaTypa oT
50—-80 °C.
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& OnacHocT ot narapsHe!

3a n3BaXkgaHe Ha Cba crnaramrte Kyx-
HeHckKn pbkaBmumn. OT gonHaTa cTpa-
Ha Ha cbAa MoraT fa ce obpasyBsat
eOVIHWYHW Karnku Boaa.

B lI3BageTe 3arpeTtuTte CbaooBe OT pa-

6oTHaTa Kamepa.

Obn6oko 3aMpaseHun npoay-
KTK/rotoBm acTus

CbBeTun 3a KapTodu 3a NbprkeHe, Kpo-
KeTn nnu apyrv nopo6Hu

MpuroTeaiTe Te3n ObIOOKO 3aMpas3eHu
NPOAYKTA C pexnma Ha pabota

AirFry (&®].

Mpenopbku 3a cnagkuwim, nuua u 6a-
retu

MeueTe cnagkun, nuua v baretn
BbpXY CKapaTa C MoaJioKeHa XxapTus
3a rneyeHe.

MnutkaTa TaBa 3a ¢ypHa 1 yHUBEP-
canHaTa TaBa Morart fa ce gepopmu-
paT Npu NPUroTBAHETO Ha Te3un Obnbo-
KO 3aMpa3seHu NpoayKT1 Tonkosa
CWUJIHO, Ye B ropeLLo CbCTosHME Beve
0a He MoraT fa ce 13BagsaT oT paboT-
HaTa kamepa. Bcako cnenpalio ns-
nonsBaHe BoOM 40 HoBa nedopma-
umsa.

13bumpalite no-HUCKUTe TeMnepaTypu
OT NMpenopbyYaHUTE BbPXY OMakoBKaTa.
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MpuroTBsiHe Ha BbNGOKO 3aMpa3eHn
npoayKTn/roToBu acTus

LLlapsauiaTa 06paboTka Ha XpaHUTe -
HUTE NPOoOyKTW e nonesHa 3a Balweto
3opaB.e.

MeyeTte cnagkmn, nuua n kaptodu
3a MbpXXeHe U NogobHN XxpaHu ca-
MO [0 3NaTUCTOXBIITO U HE TN MeyeTe
[0 TbMHOKadBO.

B Vi36epeTe npenopbYaHNTE Ha OMakoB-
KaTa paboTeH pexunm n Temneparypa.

B 3arpeiTe npeaBapuTenHo paboTHaTa
Kamepa.

m [locTaBeTe ACTMETO Ha NpenopbYyaHo-
TO B OMaKOBKaTa HMBO B NnpegBsapu-
TesnHo 3arpsaTata paboTHa kamepa.

m [lpoBepeTe fanu ICTUETO e roTOBO
crep, KpaTKOTO BpeMe, npenopbyaHo
BbpPXY OMakoBKaTa.

AirFry

LLlapsuiata obpaboTka Ha XxpaHuTe e
nosiesHa 3a BaweTo 3gpase.
foTBETE KAapTOPUTE 3@ MbPXKEHE UMK
nogobHM XxpaHu camMo 00 3/1aTUCTo-
XBITO, @ He 0,0 TbMHOKadSBO.

C pexxuma Ha paboTa AirFry XpaHaTta
ce Mbpxu B ropeL, Bb3ayx. AirFrying e
LagsLl, MeTo, Ha NPUroTBsSiHE U C Hero
ce nocTura paBHOMepEH, Xpynkas pe-
3yNTaT OT rOTBEHETO.

Mopamm ToBa AirFrying e ocobeHo nop-
XOOSLL, 3a NPUTOTBAHETO Ha AbIO60KO
3aMpaseHn NPoayKTn KaTo kapTodn 3a
MbpXXeHe, KPOKeTU 1 Opyr1 NogobHu.

Akcecoapu

- [pwn npuroTBsiHeTO Ha XpaHa, KOSITO
He Kane, KaTo Hanp. MbPXeHW KapTo-
dwu, nanonseanTte nepdopnpaHaTa
Gourmet TaBa 3a neyeHe 1 3a AirFry.
BnaropapeHune Ha ¢uHaTa nepoopa-
umsa Ha Gourmet TaBaTa 3a neyeHe u
3a AirFry xpaHaTa ce 13nu4a oT BCUY-
KW CTpaHW 1 cTaBa XpyrnkaBsa.

- Mpw Kanewa xpaHa, KaTo Hanp. nu-
newkun byTyeTa, M3nonsBaiiTe yHU-
BepcanHaTa TaBa C NocTaBeHa BbpXy
Hes TaBa 3a rpun 1 neyeHo (Npu Ha-
INYHOCT).

MocnenHaTa gaBa Bb3MOXHOCT Kare-
LLIMST COK OT MECOTO [a He N3ropu u
[a ce n3nonssa oTHoBO. HamaxeTe
TaBaTa 3a rpuJ 1 NMeYeHOo C 050 U
cnoxeTe xpaHaTa, KOSTO LLe Ce roTBY,

BbPXY Hesl.

- [lMocTaBeTe scTMgTa B Cb0BETE 3a Ne
YeHe B cpefaTa Ha pelleTKaTa 3a ne-
4YeHe.

CbBetu 3a AirFrying

- He pasmpassBaiite obnboko 3ampa-
3eHa xpaHa.

- Pasnpepenete xpaHaTa paBHOMEPHO
M MO Bb3MOXHOCT Ha €0WH CITIOM Bbp-
xy nepcdopuparHata Gourmet TaBa 3a
neyeHe u 3a AirFry nnmn Bbpxy TaBaTa
3a rpun 1 neyeHo.
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- CnoxeTe xpaHaTa B HeE3arpaTo npepn-
BapuTENHO oTaeneHne Ha ¢ypHarta.
AKO pe3ynTaTbT OT FOTBEHETO He e
O0CTaTbYyHO XpynkaB 3a Bac, npu
cnepnBalLoTO rOTBEHE MOXETe fa 3a-
rpeete npenBapuTeNIHO OTOENEeHNETO
Ha ¢ypHaTa.

- loTBeTe caMo Ha eHO HUBO.
[Mopaay roTBEHETO Ha HAKOJMIKO HMBA
BMaXHOCTTa B oTAeNeHneTo Ha dyp-
HaTa cTaBa BMCOKa M XpaHaTa, KoSTo
ce roTBu, He cTaBa XpyrnkaBa.

- [Mo npuHUMN NocTaBsnTe XxpaHaTa,
KOSITO ce roTBu, Ha HUBO 2.
Ako nckaTte 3ayepBsiBaHe OTrope,
cnenBalLusl MbT MOXeTe Aa U3Mons-
BaTe M MO-BMCOKO HUBO.

- Mo Bb3MOXHOCT 06pbLLaNTE XpaHaTa,
KaTo Hanp. kKapTodu 3a MbpxeHe,
cnep, KaTo n3Teye MonoBMHaTa ot
NPOOBLIXKUTENTHOCTTA HA TOTBEHE.
3a nopfcellaHe HacTpoliTe KpaTKoBpe-
MeHeH npotiec.

Peuentu AirFry

Mo-pmony we HaMepuTe peuenTuTe 3a
pexunMm Ha pabota AirFry.

3a onTuManeH pesynTaTt OT FOTBEHEeTo
npenopbyYBaMe 4a ce M3nosssaT noco-
YeHuTe B peLenTmTe Konm4yecTBa 1 akce-
coapw.
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danaden c gun oT KMCEeNo MNSKO

Bpeme 3a npuroteaHe: 60 MuHyTK + 12 yaca BpeMe 3a OTneXxaBaHe

3a 4 nopumn

3a danadena

250 g HaxyT, cyLueH

2 | Bopa

2 rnaBu NyK | cMTHO Hapsa3aHu Ha Kyb4e-
Ta

2 CKUMUOKM YeCbH | Haps3aHu Ha CUTHO
30 g margaHos | HapsasaH

2 c.n. IMMOHOB COK

1 c.n. 3exTuH

50 g taxaH (cycamoBa nacTta)

14.1. KOpUaHObP, CMASH

14.n. purax

Y u.n. Ras el Hanout (cmec ot noga-
npaBkw)

1 4.1, KUMMOH

1% u.n. con

1 B.H. YepeH nunep

1 B.H. Ynnu

60 g nweHn4yHo bpaluHo, Tnn 405
14.n. baknyneep

3a guna ot Kncesno MSKo

500 g knceno mnsko, 3,5 % macrneHocTt
100 g npsicHo KpeMoobpasHo cupeHe

1 c.n. TaxaH (cycamosa nacta)

3 c./1. IMMOHOB COK

20 g margaHo3s | HapsisaH

14.n.con

1 Wwunka YyepeH nunep

Akcecoapwu

CwuTo

Mwukcep ¢ pexeLL, HOX

Mukcep ¢ Kyka 3a TecTo

MepdopurpaHa Gourmet TaBa 3a neyeHe
n 3a AirFry

MpuroTeaHe

HakncHeTe HaxyTa BbB BOAa 3a Hai-
manko 12 vyaca.

Pa3bbpkarite 0obpe BCUYKM CbCTABKM
3a QMna oT KUCEeso MIISKO 1 OCTaBeTe
CMecTa fia ce oxJ1aau.

V3uepeTte HaxyTa npes cuTo.

CnoxeTe B MMKCepa MargaHosa, yka,
4yecbHa, Coka OT JIMMOH, ONMOTO, TaxaHa
n nognpaskuTe. [LobaBsanTe NOCTENEHHO
HaxyTa. MexnoyBpeMeHHOo pa3bbpkBali-
Te TECTOTO CbC CyrMeHa MbXuua.

HanbnHete TectoTo B Kyna. CMeceTe
GpaluHoTO 1 baknynBepa v rM 3aMeceTe
B Tectoto. OT TecToTo opopmeTe

24 Tonyeta. CnneckanTe fieko Ton4yeTa-
Ta B pbkaTa CU U I NocTaBeTe BbpXy
Gourmet TaBaTa 3a neyeHe u 3a AirFry.
Hakpas crioxeTe B OTOENEHMETO Ha
dypHaTa 1 neveTe 0o 3naTMcToKaPsBO.

Hactpoiikun

Pexxum Ha paborta: | AirFry
Temnepartypa: 210 °C
MpoobmKNTENHOCT Ha roTBeHe: 18 mu-
HYTH

Hwueo: 2
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Mbp>xeHu kKapTodu 1 cnapkm KapTodpm

Bpeme 3a npuroresaHe: 50 MuHyTtH
3a 4 nopumn

3a nbpxeHuTe kapTodu

500 g kapTodu, BOOHWUCTM | Ha npbuMLm
(okono 0,5 cm x 0,5 cm x 6 cm)

500 g cnagkm kaptodu | Ha npbumum
(okono 0,5 cm x 0,5 cm x 6 cm)

30 ml cnbHYornenoBo onno

3a puna

150 g rpbLKO KMCeno MAsiKo
150 g MbTEHULa

Y4 nuMoH | cok n kopa

Y5 Bpb3Ka KOMbp

Ya u.n. posmapuH, cyluen
Ya u.n. puran, cyweH

Y5 4.n. nyK, CyleH

Y5 4.1, yecbH, cyLueH

1 wmnka con

1 Wwmnka YyepeH nunep

3a cmecTa OT coJ1 M noanpaBKu
2 c.n.con

14.n. yepBeH Nunep, NyLUeH

Y5 4.0 NyK, cyLueH

Y u.n. yecvH, cywen

Akcecoapu

Tenpykepa

KyxHeHCcKM Kbpnn

MepdopurpaHa Gourmet TaBa 3a neyeHe
1 3a AirFry

MpuroTesiHe

KunHete Boga Ha roTBapCKusi nior.
BrnaHwmnpanTe kapTopeHnTe NpbUmLN
3a 3 MMWHYTK BBbB BpsLLa Bona. Cnep To-
Ba oxnageTte 6bp30 cbC CTyaeHa Boga U
noacyLleTe BbpXy KyXHEHCKa Kbpra.

58

MapuHoBaiTe kapTodpeHnTe NpbUNLM
CbC cbHYOrNenoBo onuno. Crnoxere m
Bbpxy Gourmet TaBaTa 3a neyeHe 1 3a
AirFry n rotBeTe B CbOTBETCTBME C Ha-
ctpoikute. Cnepn, 15 MUHYTN 06bpHETE U
rotseTe ole 10 MUHYTW.

3a gvna cMeceTe BCUYKM CbCTaBKM U
MofnpaBeTe Ha BKYC CbC COJT 1 YepeH
nunep. [Lo BpemMeTo 3a cepBupaHe oc-
TaBeTe Ouna fa ce oxnagu.

3a cMecTa oT con 1 nofnpaBku cMeceTe
BCMYKM MOAMPABKM 1 I OCTaBeTe Ha-
CTpaHu.

Cne,n, n3TnyaHe Ha npoab/HDKUTENTHOCTTA
Ha roTtBeHe nognpaBseTte 0bunHo nbpxe-
HUTE KapTOd)VI nrn cepBMpaVlTe C amnna.

HacTtpoiikun

Pexxum Ha paborta: | AirFry
Temnepatypa: 220 °C
[MpoobmKUTENHOCT Ha roTBeHe: 25 Mu-
HYTW

Hwuso: 2



Oob6pe e pa ce 3Hae

Mpbunum ot Tody cbe cycam

Bpeme 3a npurotesaHe: 35 MUHYTH
3a 3 nopuum

CbcTaBKu

400 g Tody

3 c./1. coc Tepusakm

4 c.n. TaxaH (cycamosa nacra)
2 c.n. pacTUTenHo Macno

2 c.Nl. coc OT araBe

1 c.n. cycaMoBo ceMme, 650

1 c.n. cycaMoBO ceMe, YePHO
1 c.n. HUWecTe

3 c./1. bpallHOo 3a NaHNpoBKa

Akcecoapu
KyxHeHcka xapTus
TaBa 3a rpun 1 neyeHo
YHunBepcanHa TaBa

MpuroTBaHe

HapexeTe TodyTo Ha nebenn 1 cm pe-
3€HW 1 ro n3cTnckalTe 0obpe Mexay
KyXHeHcKa xapTus. Cref ToBa HapexeTe
pe3eHunTe Tody Ha NPBUNLM LLINPOKM
1cm un gbnrn 3 cm. MI3cTrckanTe oTHO-
BO MPbYMLLMTE MEXy KyXHeHcKaTa Xxap-
TUS, Taka Ye B TOPyTO fa OCTaHe Bb3-
MOXHO Hali-Manko Bnara. OctaBeTe
npbumymTe 3a 15 MUHYTN BbPXY KyXHEH-
ckaTa xapTusi fa oTnexart.

PasbbpkaiiTe coca Tepusiku, TaxaHa,
0NMOTO 1 coka OT araBe. CMeceTe TO3u
COC CbC CYyCaMOBOTO CEME.

CnoxeTte npbumumte Tody B Kyna u rm
rnopbceTe ¢ HULecTe. PasknawanTte Ky-

naTa goTorasa, 4OKaTO HULLIECTETO He ce
pasnpegeny paBHOMEPHO BbPXY Mpbyn-

umTe Tody. 3arpente bdypHaTa Npensa-
pUTENHO B CbOTBETCTBUE C HACTPOIKM-
Te.

VMacuneTe coca B kynaTa ¢ npbumunute
Tody 1 pasbbpkanTe. Cnen ToBa NOpb-
ceTe ¢ OpalLHOTO 3a NaHMpPOBKa U pas-
6bpkainTe pobpe. MNocTaBeTe TaBaTa 3a
rpUn 1 NeYeHo B yHMBepcanHaTta TaBa u
pasnpenenete npbumunuTe Tody BbPXY
Hes, Taka Ye ga He ce gokocsat. Crnoxe-
Te npbunLnTe Tody B NpeaBapuTesniHoO
3arpsToTo oTAeneHne Ha pypHaTa U tm
oneveTe.

HacTpoiiku: npegBaputenHo sarpssa-
He

Pexxum Ha paborta: | Booster
Temnepartypa: 190 °C

HacTpoiiku: nedeHe Ha NpbYNLM Tody
cbcC cycam

PexuM Ha paborta: | AirFry
Temnepatypa: 190 °C
MpoOb/KUTENHOCT Ha FOTBEHE: 7 MUHY-
™

HuBo: 2
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MeyeHu KapTOdU CbC CUpEHe, Npa3 U CllaHUHA

Bpeme 3a npuroteaHe: 70 MUHyTK
3a 4 nopumn

3a kapTodute

4 kapToda 3a nevere (no 200 g)
2 c.n. onvo

2 4.n. con

3a pguna

150 g 3akBaceHa cMeTaHa

30 g amBs 4YecbH | Ha duHKM pynua
1 wmnka con

1 Wwmnka YepeH nunep

1 Wwmnka MyckaToBO opexye

3a rapHupoBKaTa

100 g cnanuHa | HapsasaHa Ha KybueTa
Y5 Bpb3ka npeceH Nyk | Ha GUHM Kpbr-
yeTta

200 g cupeHe, NUKaHTHO (Hanp.
“Tproep” “Copunl” n “Ementanep”) |
HacTbpraHo

Akcecoapu
TaBa 3a rpun 1 neyeHo
YHuBepcanHa TaBa

MpuroTesiHe

Viamuinte pobpe kaptodute 1 rn nopcy-
weTe. HagynyeTe kapTodute OT BCUYKM
cTpaHu ¢ Bunuua. Cnep ToBa rv HaTpUi-
Te nobpe ¢ onuo u con. NocTtaBeTe Ta-
BaTa 3a rpu/l 1 NeYeHo B yHMBepcanHaTa
TaBa, c/ioXxeTe KapTopuTe BbPXy Hes U
rneveTte CbracHoO CTbIMKa Ha roteeHe 1
n2.

MexnyBpeMeHHO cMeceTe 3aKkBaceHaTa
CMeTaHa ¢ AMBKS YecbH 3a auna. Mog-
npaBeTe Ha BKYC CbC COJITa, YepHUS Nu-
nep M MyckaTOBOTO Opexye.
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3a rapHupoBkaTa 3anbpxxeTe 6ekoHa 00
XPYMKaBOCT Ha CpefeH orbH. Mpurotee-
Te NPecHUs Nyk.

CbrnacHo cTbrka Ha rotBeHe 2 nsBage-
Te kapToduTe oT PypHaTa. BHMMaTenHo
rM paspexeTe Ha OBe 1 MM NocTaBeTe
obpaTHO B TaBaTa 3a rpuJ 1 NeYeHo ¢
pasps3aHaTa cTpaHa Harope. [opbceTe
CbC CUMPEHETO 1 3aneyeTe oTrope Ao
3naTUCTOKadSBO ChIMACHO CTbIMKA Ha
rotseHe 3.

CepBupaiiTe 3aneyeHnTe kKapTodpu c
npecHus nyk, bekoHa n guna.

Hactpoiikun

Crtbnka Ha rotBeHe 1

Pexx1m Ha paboTa: | AirFry
TemnepaTtypa: 200 °C
MpoobmKMUTENHOCT Ha rotBeHe: 20 Mu-
HYTU

Hwuso: 2

CTbnka Ha rotBeHe 2

PexuMm Ha paborta: | AirFry
Temnepartypa: 180 °C
MpomobmkmuTeNHOCT Ha rotBeHe: 30 Mu-
HYTW

Ctbnka Ha rotBeHe 3

Pe>xnm Ha pabota: [

Temnepatypa: 180 °C
MpogbmkmMTenHocT Ha rotBeHe: 10 Mu-
HYTU

Hwso: 3



Oob6pe e pa ce 3Hae

MeuyeHn kapTodu cbe cupeHe deTa, A3aA3MKUN U CesicKa canaTta

Bpeme 3a npuroteaHe: 70 MUHyTK
3a 4 nopumn

3a kapTodute

4 kapToda 3a nevere (no 200 g)
2 c.n. onvo

2 4.n. con

3a p3ap3ukuTo

Y kpacTaBuua

Yau.n. con

200 g rpbLko KMCeNo MaKo

1 cKMNMOKa YechbH | HapsisaHa Ha CUTHO
Yau.n. con

1 Wwnnka YyepeH nunep

Y5 nuMoH | cok 1 kopa

3a canararta

Y kpacTaBuua | HapasaHa Ha kybueTa
3 noMara | Haps3aHu Ha kyByeTa

1 uyLlKa, XbNTa | HapsizaHa Ha CUTHM
KybueTa

1 uyllKka, YepBeHa | HapsidaHa Ha CUTHU
KybueTa

1 rnaBa nyk, YepBeH | HapsizaHa Ha cuT-
HU KybyeTa

3a ppecuHra

Y5 u.n. con

1 LWMNKa YepeH nunep
Y numoH | camo coka
14.n. Konbp | HapssaH

3a rapHupoBKaTa
200 g cupeHe deta | HapopobeHo

Akcecoapwu
TaBa 3a rpun 1 neyeHo
YHnBepcanHa TaBa

MpuroTBaHe

Viamuinte nobpe kaptodute n rm nopcy-
wete. HagynyeTte kapTodpuTe OT BCUYKK
cTpaHu ¢ Bunuua. Cnep toBa rv HaTpuin-

Te pobpe ¢ onvo 1 con. MNMocTaBeTe Ta-
BaTa 3a rpu/ 1 Ne4YeHo B yHMBepcasnHara
TaBa, crioxeTe KapToduTe BbpXy Hes 1
neyeTte CbrnacHoO CTbrka Ha rotseHe 1
n2.

[Mpes ToBa BpeMe HacTbpXkeTe KpacTa-
BYLLATa 3a A43a43VKNTO, MOCOJETE 5 U
ocTaBeTe ga npecton 10 MUHYTK.

VscTuckarte Te4HOCTTa OT KpacTaBmLa-
Ta. CMeceTe nscTnckaHaTta kpactaBuua

C KMCenoTo Mrsgko 1 YecbHa. Cnepn ToBa
noAnpaseTe Ha BKYC CbC COMTa, YepHUS
nunep, coka 1 kopaTa OT JIMMOH.

[MocTaBeTe B Kyna 3esieH4yLmnTe 3a ca-
naTtaTta.

3a opecuHra cMeceTe conTa, NMnepa,
Konmbpa, TMMOHOBMS COK U 3exTuHa. MNo-
pbceTe canataTa c gpecuHra. OcraBeTe
HacTpaHuW 00 BPEMETO 3a CEpBMpPaHe.

CbrnacHo 2-pata CTblnka Ha roTBeHe ns-
BageTe kapToduTe oT dypHaTa. BHuma-
TEIHO IV pa3pexkeTe Ha ABe W My nocrta-
BeTe obpaTHO B TaBaTa 3a rpwusi 1 neye-
HO C pa3psizaHaTa cTpaHa Harope. [o-
pbceTe cbC cupeHe deTa 1 3aneveTe OT-
rope 0o 3naTnctokadsBo CbriacHo
CTbMKa Ha rotBeHe 3.

CepBupaiiTe 3aneyeHnTe kKaptodu ¢
03a431KNTO 1 canaTaTa.

Hactpoiikun

CTbnka Ha roteeHe 1

PexxuM Ha paborta: | AirFry
TemnepaTtypa: 200 °C
MpoobmkMTENHOCT Ha rotBeHe: 20 Mu-
HYTW

Hwneo: 2
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CTbnka Ha roTBeHe 2

PexxuM Ha paborta: | AirFry
TemnepaTtypa: 180 °C
MpogbmkuTenHocT Ha roteeHe: 30 Mu-
HYTH

Ctbnka Ha rotBeHe 3

Pe>xkum Ha pabota: [

TemnepaTtypa: 180 °C
MpogbmkmTenHocT Ha roteeHe: 10 Mu-
HYTU

Hwueo: 3
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I'Ip'bquu,w OT TUKBUYKUN C Ooun OT CUHbO CUpPEeHe N Ynnm cocC

Bpeme 3a npurotesiHe: 55 MuHyTtun
3a 2 nopuumn

3a seneHuyuute

2 TUKBUYKM

3 anua, pasmep M

50 ml mnsko, 3,5 % MacneHocT

2 C.J1. CITbHYOr1ea0BO OO

200 g 6patuHo Tmn MaHko

2 4.n. con

Y 4.1, YyecbH Ha npax

Y5 u.n. nyk, Ha rpaHynn

Y4 u.n. nunep, yepe | rpy6o cmnsH
100 g cupene “Beprkese” | HacTbpraHo
100 g nweHn4Ho b6patwHo, Tnn 405

3a guna oT CMHbO cupeHe

150 g cMHbO CUpeHe, C MHTEH3MBEH
BKYC

2 c.n. MalioHesa

80 g knceno mnsko, 3,5 % MacneHocT
1 wmnka con

1 Wwmnnka YyepeH nunep

Y4 4.n. YyepBeH nunep, NyLUeH

3a cepBupaHeTo
14.n. coc cpmpaya

Akcecoapu

TaBa 3a rpmn 1 nevyeHo
MacaTop
YHuBepcanHa TaBa

MpuroTeaHe

PaspexeTe TUKBUYKNTE Ha OBE Hanpeuy-
HO 1 HapeXeTe BCsKa MOsIoBMHA Ha
8 paBHU MBULM.

Pa3bwuinTe pobpe aiuaTta, MASIKOTO U
ONNOTO B MIUTKA Kyma.

B opyra kyna cMeceTe bpawuHoTo MaH-
KO, NoAnpaBKuTe 1 cmpeHeTo “Beprke-
3e”. acunete 6pallHOTO B TpeTa Kyna.

Cera naHuparite NpbymLMTE OT TUKBUY-
K.

3a uenTa noTonerte NpbYMLUTE OT TUK-
BMYKM MbPBO B BpaLLHOTO, a nocne B sii-
yeHaTa cMec. Cnep ToBa NOKpUnTe pas-
HOMEPHO C NaHKo cMecTa. 3a ocobeHo
paBHOMEpPHa 1 XpyrKaBa NaHUPOBKaA Mo-
TOMeTe NPbYMLMTE OLLLE BEOHDBX B silve-
HaTa CMecC 1 MaHKO CMecTa.

CnoxeTe TaBaTa 3a rpus 1 NeYeHO B
yHVBepcarHaTa TaBa, HapegeTe Npbyu-
LMTe OT TUKBUYKM efiHa 00 Apyra Bbpxy
Hes 1 NeYyeTe B CbOTBETCTBME C Ha-
ctpoikute. Crnep, 15 MUHYTN 06bpHETE U
nevete ouie 10 MuHyTK.

[Mopupalite BCUYKM CbCTaBKM 3a amna
okono 1 MuHyTa. TBbpae ObMroTo nopu-
paHe MOXe [a 0oBefe 00 pasfensHe Ha
ovna. [Jo BpeMeTo 3a cepBupaHe ocTa-
BeTe Ouna fa ce ox/agu.

CepBupainTe NpbUYNLLUTE OT TUKBUYKM C
OMna 1 NopbCeHn CbC coca cpupava.

Hactpoiikun

Pe>xvm Ha paborTa: | AirFry
Temnepatypa: 205 °C
[MpoobmKNTENHOCT Ha rotTBeHe: 25 Mu-
HYTH

Hwueo: 2
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NeyeHa uapeBuua c XOMCUH COC U canaTta ot npsacCHO 3ene

Bpeme 3a npurotesaHe: 40 MUHYTU
3a 4 nopumn

3a gppecuHra

100 g manoHesa

1 c.n. a6bnkos oueT

1 c.n. ropunua

Y5 u.n. 3axap

1 wmnka con

1 Wwmnka YepeH nunep

3a canararta

Ya 6950 3ene | Ha TbHKM NeHTH

Y4 YyepBeHO 3ene | Ha TbHKM NeHTH
2 MOpPKOBa | Ha TbHKM NeHTU

3a uapeBuLaTa C XOMHU COC

4 kovaHa LapeBuLLa, NpeaBapUTENHO
MPUroTBEHN | Ha YETBBPTUHM

50 g xoricuH coc

50 g maioHesa

3a cepBupaHeTo
2 c.. cycaMoBO ceMe, 65110

Akcecoapu
TaBa 3a rpun 1 neveHo
YHunBepcanHa TaBa

MpuroTesiHe

3a opecuHra cMeceTe MalioHesaTa,
6BIKOBUS OLLET, ropymLLaTa 1 3axapTa.
MopnpaBeTe Ha BKYC CbC COM W YepeH
nunep. 3a canataTa cMeceTe B Kyna bs-
NOTO 3€ene, YePBEHOTO 3e/1e U MOPKOBU-
Te. [lopbceTe canaTata ¢ opecuHra un
BHMMaTeNHo pasbbpkainte. OcTaBeTe
canartaTta HacTpaHu [0 BPEMETO 3a cep-
BUpaHe.

CroxeTe TaBaTa 3a rpusi 1 Ne4YeHo B
yHMBepcanHata TaBa. CrnoxeTe KoYaHu-
Te LapeBuLa BbpXy Hes 1 nevyeTe B Cb-
OTBETCTBME C HACTPOMKUTE.
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3a NoKpPUTMETO CMEeCeTe XOMCUH COC U
MalioHesa. Cnep, 15 MUHYTU NpoObIXN-
TEIHOCT Ha rOTBEHE MopPbCeTe LLapeBu-
LaTa CbC CMecTa C XOMCUH COC 1 NeyeTe
oute 10 MUHyTK.

Mo >xenaHne MoxkeTe oa NOpPbCUTE KoYa-
HUTe LapeBMLa cbe cycaM. CepBupanTe
CbC casnaTaTa OT NPsICHO 3ere.

Hactpoiika

Pe>xm Ha paborTa: | AirFry
Temnepartypa: 210 °C
MpoobmKNTENHOCT Ha roTBeHe: 25 Mu-
HYTH

Hwueo: 2
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MuneLwikn xankum ¢ naHNpoBKa OT KOKOC U cycam

Bpeme 3a npurotesaHe: 25 MuHyTH
3a 2 nopuumn

3a naHupoBKarta

100 g 6paluHo 3a NaHUpPOBKa
50 g cycamoBo ceme, 65110

50 g KOKOCOBM CTBPrOTUHMU

2 4.n. con

14.n. YyepBeH Nunep, NyLleH
14.n. YeCbH Ha npax

14.n. Nnyk Ha npax

100 g nweHnyHo 6patHo, Tmn 405
3 anya, pasmep M

1 c.n. pacTuTenHo Macno

3 c.n. mnsiko, 3,5 % macneHocT

3a nuneLwukuTe Xanku

2 napueta ¢une oT NUNELLKN MbPAY, ro-
TOBW 3a roteeHe | Ha oebenu egmH
NpPbCT UBMLMA

3a cepBupaHeTo
2 Y4.M1. cflagbK YMnm coc

Akcecoapu
MepdopmpaHa Gourmet TaBa 3a neveHe
n 3a AirFry

MpuroTeaHe

3a naHupoBKaTa cMeceTe B eHa Kyna
bpalLHOTO 3a MaHMPOBKa, CycamMa, KOKO-
COBUTE CTHProTUHK, CONTa, YEPBEHUS
nunep, yka 1 YecbHa Ha npax. B gpyra
Kyna npuroTeeTe bpaluHoTo. B TpeTa Ky-
na pasbuiite siiLarta, 0O/IMOTO U MIAKOTO.

Cera naHupawTe nBMUMTE OT Nue.

3a uenTa noTtoneTte UBULUTE OT Nune
NMbpBO B OpalLHOTO, a Nnocsie B cMecTa
oT arua 1 onuo. Cnepn ToBa NoKpuinTe
CcbC CMecTa oT bpallHO 3a NaHupaHe 1
nognpasku. CrnoxeTte rotoBUTe NaHupa-
HW NUNeLKn xanku Bbpxy Gourmet Ta-

BaTa 3a nedveHe n 3a AirFry n neyete B
CbOTBETCTBME C HacTpownkuTe. Cnep,
10 MUHYTK 0OBbpHETE.

CepBupaiTe roToBUTE NUMIELLKN XarkKu
CbC CNagKus YMnu coc.

Hacrtpoiika

Pe>xvm Ha paborTa: | AirFry
Temnepartypa: 210 °C
[MpoabmKMTENHOCT Ha rotTeBeHe: 15 Mu-
HYTW

Hwuso: 2
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Tpecka c kopu4ka

Bpeme 3a npuroteaHe: 70 MUHyTK
3a 4 nopumn

3a Tpeckarta c Kopuika

60 g macno | meko

1 c.n. ropumua

50 g pomMaTtu, cyLLeHn, HaKUCHaTK B
onvo

Y, Bpb3ka MargaHos, rnagkonmct
Y5 Bpb3ka omB yecbH

1 c.n. NMMOHeHa MalLepka

60 g 6pawuHo TN MNaHko

4 buneta Tpecka (no 150 g), rotosm 3a
rotBeHe

4 wmnka con

3a canartarta OT YyLUKU 1 KapTodm

2 YyLLKK, YepBEHM | HapsasaHK Ha eapu
napyeta

2 YyLLKW, XbATY | Hapsa3aHW Ha eapu
napyeta

200 g kapTodu, BOGHUCTM | Ha TbHKM
peseHu

1 rnaBa NyK, YepBeH | Ha TbHKW peseHn
1 ckunMaka YechbH | cuykaHa

1 c.n. 3exTuH

Y5 u.n. con

Y4 u.n. YyepBeH nunep, nyLUeH

3a ppecuHra

30 ml bancamos oueT
1c.n. ropunua

2 c.n. meq,

1 wmnka con

1 Wwmnka YepeH nunep
60 ml sexTuH

3a cepBupaHeTo
125 g pykona | namuta

Akcecoapu

MacaTop

TaBa 3a rpun 1 neyeHo
YHuBepcanHa TaBa
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EypKaH C BUHTOBa Kana4dka

MpuroTesiHe

3a KopuykaTta nopupanTe MacnoTo, rop-
yMuaTa, CyLLeHUTe 4OMaTK, MargaHosa,
NMMOHeHaTa Mallepka v ONBUS YeCbH.
[obaBeTe bpawHoTo lMaHko, kaTo pas-
O6bpkBaTe, M NogMnpaBeTe Ha BKYC CbC
con. Mopcywete pnbHuTe duneta n rm
oconete. OdpopmeTe OT KOpUYKaTa

4 nnoykn, KOUTO NacsBaT KbM pUbHUTE
dwuneTa, n rm noctaseTe Bbpxy duneta-
Ta. CnoxeTe TaBaTa 3a rpus 1 NeyYeHo B
yHVBepcanHaTa TaBa. [ocTaBeTe pubaTta
OT NisiBaTa CTpaHa Ha TaBaTa 3a rpui un
neyeHo.

3a 3eneH4yyuuTe NopbCeTe C ONIMO ABaTa
copTa YyLLKW, peseHunTe kapTodu, nyka
n YecbHa B Kyna v ri nognpasete. Cnep,
TOBa pasnpegeneTe 3efeHyyLuTe ot
OACHaTa CTpaHa Ha TaBaTa 3a rpun u ne-
yeHo. CrnoxeTe TaBaTa B OTOe/IeHNEeTO
Ha dypHaTa 1 3aneyeTe TpeckaTta u 3e-
NleHYyLmMTe B CbOTBETCTBME C HACTPOW-
Kute.

3a ppecuHra cmeceTe H6ancamMoB OLET €
ropuuLa, Men, con v YepeH nvnep B
6ypkaH c BMHTOBa Kanayka. [lobaBeTe
3EeXTUH, 3aTBOpeTe bypkaHa 1 CUTHO
pasknaLalnite B NPOObIKEHNE HA OKOIO
1 MuHyTa.

Mpeow pa cepBupate, cMeceTe pykona-
Ta C TONNTE 3eMeHYYLM N MapUHOBalTe
canaTtaTa ¢ gpecuHra. CepBupainTe pu-
baTta Bbpxy canarata.



Oob6pe e pa ce 3Hae

HacTtpoiiku

Pexxum Ha pabora: | AirFry
Temnepartypa: 210 °C
MpogbrkuTenHocT Ha rotBeHe: 20 Mu-
HYTH

Hwuso: 2

67



Oob6pe e pa ce 3Hae

BaHaHu ¢ TONUHr oT LIJaM(b'bCT'bK Cc mepq

Bpeme 3a npurotesaHe: 25 MuHyTH
3a 4 nopumn

CbcTaBKu

50 g wamdbeTbK | Genen
1 wmnka con

4 GaHaHa

2 c.n. ropckun Meq,

Akcecoapu

Turan

TaBa 3a rpun 1 neyeHo
YHuBepcanHa TaBa

MpuroTesHe

HapesxeTe lwiaMdpbCcTbKa Ha €4po U ro
3aneueTe fieko B TuraH. [Jobasete con.
Cganete TvraHa oT roTBapCKms NioT 1 ro
oCTaBeTe Masiko fa ce ox/1agu.

CnoxeTe TaBaTa 3a rpu v NeYeHo B
yHMBepcarnHaTta TaBa. Paspexerte baHa-
HWUTe C KopaTa Ha [Be Mo Sb/HKUHA U 1
rnoctaBeTe B TaBaTa 3a rpus 1 NevyeHo ¢
paspsisaHaTa NoBbPXHOCT Harope. CMe-
cete Mefa ¢ wamobcTbka. Pasnpene-
neTe cMecTa OT Mef, U WaMbbCTbK Bbp-
Xy MOMOBUHKMTE BaHaHKu. CnoxeTe 6a-
HaHWTe B OTOeNeHneTo Ha dypHaTa un
oneyere.

Hactpoiiku

Pexunm Ha paborta:
TemnepaTtypa: 200 °C
MpoObrKUTENHOCT Ha roTBEHE: 8 MUHY-
™

Hwuso: 2

| AirFry
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Pasteis de Nata (noprtyranckun rapraneTtn)

Bpeme 3a npurotesaHe: 60 MUHYTK
3a 12 nopumn

3a rapraneture

2 anua, pasmep M

37 g BaHWIOB NYOMHT Ha Npax 3a roT-
BEHEe

200 ml mnsko, 3,5 % MacneHocT
250 ml cmeTtaHa

70 g 3axap

1 wmnka con

0Kono 275 g MHOTroNMCTHO TECTO

3a nopbcBaHe
1y4.n. nygpa 3axap
1 B.H. KaHena

3a ¢opmara
14.n. macno

Akcecoapu

CwuTo

TaBa 3a MbdUHM ¢ 12 rHe3ga
Ten 3a pasbuBaHe

Tounnka 3a Tecto

PelleTtka 3a neveHe

MpuroTesiHe

Pas3bwuinTe anyaTta n rm npeueneTe npes
cuTo. PasbbpkaliTe Oo rnagka cMec

5 c./1. OT MAIFKOTO C NyAMHra Ha npax u
anuaTa. KunHete octaHanoTo MisKo,
CMeTaHa, 3axap 1 coJ, kaTto pa3bbpkBa-
Te. CBaneTe TeHOykepaTa OT roTBapCKums
nnoT u nobaeeTe NyguHropaTa cMec, Ka-
To pa3bbpkBaTte. OcTaBeTe BCMYKO fa
3aBpw, KaTo pa3bbpkBaTe. acunete ny-
OVHra B Kyna, NOKPUITE ro U ro crioxeTe
[a ce oxnagw.

Hamacnete TaBaTa 3a MbouHuUTE. Pas-
TOYeTe MHOTOSINCTHO TECTO U OTpeXeTe
12 TecTeHu Kpbra ¢ gnametbp 10 cm.

CrnoxeTe TeCTEHUTE KPBrOBE B AIMKUTE

Ha TaBaTa 3@ MbOUHU 1 NPUTUCHETE
CWIHO, 3a Oa He ce obpasysaT Mexypye-
Ta Ha ObHOTO M TECTOTO Aa He ce u3ga-
Ba.

Pasnpenenete nyouHrosata cMec B 12-
Te siMkn. CrioxeTe TaBaTa ¢ MbPUHUTE
BbPXY peLleTkaTa 3a neyeHe BbB PpypHa-
Ta. [leyveTte TapTaneTnte noTorasa, Joka-
TO BbPXY NyOMHroBaTa CMec ce NosBaT
kadaBM neTHa.

CMmeceTe nyapa 3axap v KaHena u nopb-
ceTe C TaX OLLLe TONAuUTe TapTaneTy.
Cnep ToBa oToeneTe TapTanetTute olle
TONMM OT hopMaTa 1 rv crioxkeTe fa ce
oX/1aXk[aT BbpXy pelleTkaTa 3a nevyeHe.

HacTpoiikn

PexxuM Ha paborta: | AirFry
TemnepaTtypa: 200 °C
[Mpoob/mKUTENHOCT Ha rotBeHe: 18 mu-
HYyTH

Hwuso: 2
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Pasteis de Nata (nopTyranckun raptanetu) BeraHcku

Bpeme 3a npurotesaHe: 60 MUHYTK
3a 12 nopumn

3a rapraneture

500 ml oBeceHa HanuTka

40 g kapTodeHO HULLecTe

40 g 3axap

1 BaHMMOBa LyLLYSIKa

0KOmMo 275 g MHOTOMMCTHO TECTO
Ya u.n. kaHena, cmnsHa

3a cepBupaHeTo
Ya u.n. kaHena, cMnaHa

Akcecoapu

TaBa 3a MboUMHM ¢ 12 rTHe3aa
Ten 3a pasbuBaHe
Tenpykepa

Toynnka 3a Tecto

PelwleTka 3a neueHe

MpuroTesiHe

Pasbbpkaiite 4 c.n. oBeceHa HanuTka c
KapTodeHOo HULLEecTe 1 OCTaBeTe Ha-
cTpaHa. Crep, ToBa cBapeTe ocTaHanata
OBEeCeHa HanuTKa CbC 3axapTa, BaHWUIO-
BaTa LUyLLYySIKa U cbpLeBuHaTa n. Pas-
6bpKaiiTe NpuroTBeHaTa OBECEHA HaMUT
Ka ¢ KapTodpeHOo HMLLEeCTe BbB BpsiLLaTa
oBeceHa HanuTka. BapeTte crbcTeHus
nyoyHr okono 1 MyHyTa, kato pa3bbp-
KBaTe, crepq ToBa ro uscurneTe B Kyna,
NMOKPWUIATE TO 1 ro OCTaBeTe Aa U3CTUHE.

HaBninTe MHOrofIMCTHOTO TECTO Ha CTer-
HaTo pyro, paspexeTe ro Ha 12 oxnoB-
YyeTa M T ocTaBeTe da ce oxsagdar. Bse-
MaliTe No eOHOo OXJ1loBYE OT MHOTOSTNCT-
HO TECTO 1 ro pa3To4veTe Ha TECTEH KPbr
c gnameTtbp 10 cm. CnoxeTe TecTeHus
Kpbr B €OHa sMKa Ha TaBaTa 3a MbbUHN
M NpUTHCHETe CUITHO, 3a Ja He ce obpa-
3yBaT Mexyp4eTa Ha ObHOTO U TECTOTO
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Oa He ce nsgasa. C octaHanute 11 ox-
JIIoBY€Ta OT MHOTO/IMCTHO TECTO MOCTb-
rneTe no CbLUUSA HAYMH.

HanbnHerte sMkuTe Hai-MHOro Ha Y4 ¢
nyouHr. Cnoxete ¢opmaTa 3a MbOUHM
Ha pelLueTKaTa 3a nevyeHe BbB dypHaTa n
orneveTte TapTaneTntTe He3abaBHO B Cb-
OTBETCTBME C HacTponkmTe. 3a TMNNY-
Hua Bkyc Pasteis de Nata nonyyasat Ha-
KONIKO MHOTO TbMHU MecTa. lNpenu oa
cepBupaTe, NopbCceTe C KaHerna.

Hactpoiiku

Ctbnka Ha rotBeHe 1

Pe>xm Ha paborTa: | AirFry
Temnepartypa: 210 °C
[MpoobmKNTENHOCT Ha roTBeHe: 25 Mu-
HYTH

Hueo: 2

CTbnka Ha roTBeHe 2

Pe>xvm Ha paborTa: | AirFry
Temnepatypa: 245 °C
MpogbmknTenHocT Ha rotBeHe: 10 Mu-
HYTW

Hwuso: 2
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Automatic programmes

YKa3saHua 3a nanons3BaHe

- [MpunoxeHunTe peuentn Bu cnyxat 3a
OpWEHTaLMs NpY M3MNOoN3BaHe Ha aB-
TOMaTMYHUTE Nporpamu. 3a onTnuMa-
JIeH pe3ynTaT OT FOTBEHETO NPenopbY-
BaMe [a ce M3Mon3BaT NocoYeHnTe B
peuenTuTe KONIMYeCcTBa N akcecoapu.

- Crieq 3aBbplLUBaHe Ha MpoLec Ha rot-
BeHe ocTaBeTe dypHaTa MbpPBO fa ce
oxnagm 0o CTallHa TeMrepatypa, npe-
OV da cTapTupaTe aBToMaTU4YHa npo-
rpama.

- [Npw HsKOM aBTOMATUYHM Nporpamm
TpsibBa Oa ce n34yaka BPEMETO 3a
npenBapuTenHo 3arpsiBaHe, npeguv oa
MOXe [la cCe CIOXM XpaHaTa BbB pyp-
HaTa. Ha gucnnes ce nosssBa cboT-
BETHO yKa3aHue.

PeuenTtn 3a aBTOMaTU4HUTE
nporpamm

Mo-gony Wwe HamepuTe peuenTuTe 3a
aBTOMaTUYHMTE Mporpamum.

3a onTuMarsneH pesynTaT OT roTBEHEeTo
npenopbYBamMe fa ce M3non3sar noco-
YeHuTe B peLenTuTe KoNMYecTsa 1 akce-
coapw.

3a pa ce oTkpre NpPaBUITHOTO HUBO Ha
nocTaBsiHe, AEeMOHTUPalTe TeNeCcKonmy-
HuTe Bogaun FlexiClip HFC 70-C, npegu
03 cTapTupaTte aBToMaTM4Ha nporpama.
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f6bnkoB cnapkuil, puH

Bpeme 3a npurotesaHe: 95 MuUHyTH
3a12 6pos

3a rapHupoBKaTa
500 g 56bnkn, Bb3KMcenn
2 c.n. IMMOHOB COK

3a TecToTo

150 g macno | meko

150 g 3axap

8 g BaHnnosa 3axap

3 anua, pasmep M

150 g nweHnYHo bpawHo, Tnn 405
Y5 u.n. 6aknyneep

3a ¢popmara
14.n. Macno

3a nopbcBaHe
1 c.n. nyopa 3axap

MpuHapgnexHocTn

PeweTka 3a neyeHe

Mopma 3a TopTa C NOOBUXKEH PUHT,
26 cm

Curo, puHo

MpuroTBsHe

Obenete 96bNKMTE U TN paspexeTe Ha
YeTBbPTUHWU. HanpaBeTe pe3ku OTKbM
3aobreHaTa CTpaHa Ha pa3CTosHME OKO-
no1cm egHa oT gpyra, cMeceTe 6b-
KNUTe C NTMMOHOBUSI COK U I OCTaBeTe
HacTpaHa fa nocTosT.

HamaxeTe popmaTta 3a TopTa ¢ Nnogsu-
YKEH PUHT.

PasbuiiTe MacnoTo, 3axapTa 1 BaHW0-
BaTa 3axap [0 MOMyYaBaHeTo Ha KpeM
(3a okono 2 muHyTtH). dobasgiiTte anua-
Ta NOOTOENHO, KaTo 6bpKaTe BCAKO eOHO
no %2 muHyTa.
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CmeceTe b6paluHoTo ¢ baknyneepa v 0o-
H6aBeTe KbM CMeCTa 3aeHO C OCTaHau-
Te CbCTaBKM.

PasnpepeneTe TeCTOTO paBHOMEPHO
BbB dopmMaTa 3a TopTa C NOOBMXKEH
puHr. Hapenete s6bknTe cbe 3a0bne-
HaTa YacT Harope v NeKo M HaTUCHeTE B
TecToTo.

Cnoxete dopMaTa C NOOBMKEH PUHT Ha
ckapaTa B paboTHaTa kaMepa v one4yeTe
crnagKuLia.

OcrTaBeTe cnapgkuila ga rnoctom 10 Mu-
HyTK BbB popmaTa. Cnep ToBa oToeneTe
pbba Ha dopMaTa 1 ro croxeTe Ha cka-
paTa, 3a ga ce oxnagu. MNopbeeTe ro ¢
nygopa 3axap.

Hactpoiika

ABTOMaTM4YHa nporpama

| Apple sponge
MpoLbMKUTENHOCT Ha NporpamMara:
55 MuHyTHK

PbyHO

PaboTeH pexum: (—)

Temperature: 165—175 °C
MpenBapuTenHO 3arpsBaHe: He
Duration: 45—55 MunyTn

Hugo: +HFC 70-C: 1| -HFC 70-C: 2

CobBer

BMmecTo ¢ nygpa 3axap cnagkubsT Mo-
K€ [Ja ce HaMaxke M C JIeKO 3aTomMJeH,
paBHOMepPHO pa3bbpkaH KOHPUTIOP OT
Kancuu.
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ManpuwnaHoB 6nart 3a TopTa

Bpeme 3a npurotesiHe: 75 MUHYTU
3a12 6pos

3a TecTtoTO

4 anua, pasmep M

4 c.n. Boga | ropewa

175 g 3axap

200 g nweHnyHo bpawuHo, Tun 405
14.n. 6aknyneep

3a ¢popmara
14.n. Macno

MpuHapnexHocTn

PelleTka 3a neueHe

Cwto, durHo

Mopma 3a TOpTa C NOOBUXKEH
pviHr, & 26 cm

XapTua 3a neyeHe

MpuroTeaHe

OtgeneTte XbATbUUTe OT benTbumTe.
Pa3bwuitTe 6enTbuMTE C BOJaTa Ha MHOIoO
TBbpA, CHAr. baBHO cuneTte 3axapTa. Pas-
6uinTe XbNTHUNUTE U TN fobaBeTe C pas-
O6bpKBaHe.

MocTaBeTe ckapaTa B paboTHaTa kame-
pa. CtapTupaiTe aBToMaTUyHaTa npo-
rpama unwv sarpeite ¢ypHaTta npenpa-
puTenHo.

CmeceTe b6aknynsepa 1 bpaluHoTo, npe-
ceinTe rv Bbpxy sivHaTa CMec, KaTo pas-
6bpkBaTEe BHMMATENHO ¢ rpyba Ten 3a
pasbusaHe.

HamaxxeTe obHOTO Ha dpopmaTa 3a TopTa
C NMOABWXKEH PUIHT U S MOKPUNTE C Xap-
Tns 3a neveHe. Vscunete TecToTo BbLB
¢dopMarta u ro sarnagere oTrope.

CnoxeTe naHguwnaHoBus 6nat B pa-
6oTHaTa kKaMepa ¥ ro oneyeTe A0 3Na-
TUCTOXbNTO.

Cnepn n3nnyaHeTo ocTaBeTe CrnagkuLLa
10 MuHyTK BBB dopmaTa, 3a fa U3cTu-
He. Crnep, ToBa ro otgeneTte OT Hesl U 1o
CrnoXeTe Ha ckapaTa, 3a fJa ce oxnagu.
PaspexxeTte xopnaoHTanHo bnaTa Ha oBe
MecTa, Taka 4Ye ga ce nony4yaT 3 no-TbH-
kn bnata.

HamaxeTe ¢ npenBapuTeNHO NoaroTee-
HUSI MbIIHEX.

Hactpoiika

ABTOMaTM4YHa nporpama

| Sponge base
MpoOb/mKUTENHOCT Ha NporpamMara:
36 MuHyTH

PbyHO

PaboTeH pexunm: =)

Temperature: 160170 °C
MpepBapuTenHo 3arpsBaHe: oa
Duration: 30—40 MuHyTtn

Hwuso: +HFC 70-C: 1| -HFC 70-C: 2

CbBeT

3a HanpaBaTa Ha LLoKOaA0BO-MaH-
OVLLINaHoB 6naT npmnbaeeTe KbM CMecTa
¢ 6palHoTo 2—3 Y./1. Kakao.
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MbnHeXun 3a naHQULLUNaHOB 6nar

Bpeme 3a npuroteaHe: 30 MUHYTK

3a nbaHeXxa oT n3Bapa 1 cMeTaHa
500 g nsBapa 3a rotBeHe, 20 % macne-
HOCT B CYXOTO BELLECTBO

100 g 3axap

100 ml mnsiko, 3,5 % macneHocT

8 g BaHnnoBa 3axap

1 nmMMoH | camo cokbT

6 nvcTa XenaTuH, 6san

500 g cmeTaHa

3a nopbcBaHe
1 c.n. nygpa 3axap

3a nbAHeXxa Kany4mHo
100 g wokonan, TbMeH
500 g cMeTaHa

6 nvcTa XenaTuH, 6san
80 ml ecnpeco

80 ml kade nukbop

16 g BaHMNoBa 3axap

1 c.n. kakao

3a nopbcBaHe
1 c.n. Kakao

MpuHapgnexHocTn
MopHoc 3a TopTa
CwuTo, dunHo

anIrOTBSIHe Ha MbJIHEXXa OT n3Bapa u
CcMeéeTaHa

3a MbriHeXa oT n3Bapa 1 cMeTaHa cMe-
ceTe 1 pasbbpKaiTe n3Baparta CbC 3a-
XapTa, MMISKOTO, BaHW/I0BaTa 3axap U
NMMOHOBUS COK. HakuncHeTe xxenaTuHa B
CcTyOeHa Boda, n3Lenere ro U ro pasTteo-
peTe B MUKPOBb/IHOBaTa GpypHa Uiu Ha
cnab orbH Ha KOT/IOHa.

[ob6aBeTe Manko n3Bapa KbM XenaTuHa
1 ro pasbbpkanTe.
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Pasbbpkaiite Tasm cMec ¢ ocTaHanaTta
Maca c nspapa v oxnageTe. Pasbuiite
CMeTaHaTa Ha cHar 1 g gobaBeTe KbM

n3BapaTa, kaTo pa3bbpkBaTe.

CnoxeTte eguHUs naHguLinaHos 6naT
BBbPXY NMOOHOC 3a TOPTU, HaMaxkeTe bna-
Ta CbC CMeCTa OT U3Bapa, CIoXeTe BTO-
pus 6nat, OTHOBO HaMa)keTe CbC CMecTa
OT 13Bapa, 1 ClIoXeTe oTrope Tpe-

Tns bnart.

Oxnapete nobpe ToptaTta. [Mpean cep-
BMpaHe s mopbceTe C nyapa 3axap.

anII'OTBfIHe Ha MbJIHEXXa Kany4ynHo

3a nbnHexka Kany4ymHo pasTorneTe LIOoKOo-
napa. Pasbuiite cMeTaHaTa Ha CHAr U
oTherneTe Masnko KOnMyecTBO 3a HaMa3-
BaHe Ha ropHusa bnat. HakucHete >xena-
TWHa B CTyeHa BoJa, n3LeneTe ro v ro
pasTBoOpeTe B MMKPOBbJIHOBaTa dypHa
WNKn Ha crnab orbH Ha KOTMOHA, cref,
KOETO ro OCTaBeTe /1eKO Aa Ce OXJ1aau.

PaszbbpkanTe nonoBnHaTa OT eCnpecoTo
n kade nMKbopa B XenaTnHa n gobasete
Tasn cMec KbM CMeTaHaTa.

Paspenete cMecTa oT kadeTo 1 cMeTa-
HaTa Ha oBe. B egHaTta nonoBuHa pas-
O6bpKaiiTe BaHMMOBaTa 3axap, B gpyraTa
LLOKOMaga M KakaoTo.

MocTaBeTe eOnHMNA NaHOMLINaHOB 6naTt
BbpPXY MNOAHOC 3a TOPTU, MOpbCETE o C
Mariko kade IMKbOop 1 eCrpeco v Hama-
»eTe BbpXy Hero TbMHaTa cMeTaHa.
CnoxeTe oTrope BTOpus NaHOULLNAHOB
6naT, nopbceTe ro ¢ ocTaHanata Te4YHOCT
1 ro HaMaxkeTe CbC CBeT/iaTa CMeTaHa.



Oob6pe e pa ce 3Hae

CnoxeTe TpeTnsa 6naT, HamaxeTe ro ¢
oToenieHaTa CMeTaHa 1 ro nopbceTe ¢
Kakao.

CobBer

3a NnopoB BapuaHT Ha MbJIHEXa OT U3-
Bapa 1 cMeTaHa MoXeTe fa fobasute
KbM CMeCTa Masiko HacTbpraHa JIMMo-
HoBa kopa 1 300 g nsueneHn peseHye-
Ta MaHOapviHa v napyeHLLa Kancus.
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MpamopeH kekc

Bpeme 3a npuroteaHe: 80 MUHyTK
3a 18 6pos

3a TecToTO

250 g macno | meko

200 g 3axap

8 g BaHunoBa 3axap

4 anua, pasmep M

200 g rbcTa cMeTaHa

400 g nweHn4Ho bpawHo, Tnn 405
16 g 6aknynBep

1 wynka con

3 c.n. Kakao

3a popmara
14.n. Macno

MpuHagneXxxHocTn
®dopma 3a neveHe “Beneu”, & 26 cm
PelueTka 3a neveHe

MpuroTesHe

Pasbuiite MacnoTo, 3axapTa U BaHUO-
BaTa 3axap 40 Mosly4aBaHeTo Ha KpeM.
[obaBsiiTe BCSKO €QHO OT sMiLaTa NooT-
[enHo, KaTo ro 6bpkate Nno ¥2 MuHyTa.
[obaseTe rbctata cMeTaHa. CMmeceTe
6palHOTO ¢ GaknynBepa 1 conTa u rm
nobaBeTe Cc pa3bbpkBaHe KbM OCTaHa-
NNTE CbCTaBKM.

HamaxeTe ¢popmarta 3a nevere “BeHel”
M nscuneTe B Hes NOMOBUHATA OT TeCTo-
TO.

BbB BTOpaTa NnosioBMHa OT TECTOTO pas-
6bpkaliTe kakaoTo. Pasnpenenere TbM-
HOTO TECTO BbPXy CBETNIOTO. MuHeTe
CMVpanoBMOHO Npes crioeBeTe Ha Tec-
TOTO C BUAMLA.

CnoxeTe popmaTa 3a neveHe “Benery”
BbpPXy CKapaTa B paboTHaTa Kamepa u
oneyeTe crnagkumLa.
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OcraBeTe cnagkuiia ga nocton 10 mu-
HyTV BbB dopmarta. Crien ToBa ro otaoe-
neTe OT Hea 1 ro CrioXKeTe Ha cKkaparta, 3a
Oa ce oxnaguw.

Hactpoiika

ABTOMaTMYHa nporpama

| Marble cake
MpoOb/mKUTENHOCT Ha NporpamMara:
55 MUHYTUK

PbyHO

PaboTeH pexunm:

Temperature: 150—160 °C
[MpepBapuTenHO 3arpsBaHe: He
Duration: 50—60 MuHyTK

Hwuo: +HFC 70-C: 1| -HFC 70-C: 2
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PoHnune cnagkuw ¢ nnopgose

Bpeme 3a npurotesaHe: 150 MuHyTH
3a 20 6pos

3a TecToTO

42 g mas, npsicHa

150 ml mnsiko, 3,5 % macneHocT |
XnagKko

450 g nweHnyHo bpaluHo, Tun 405
50 g 3axap

90 g macno | Mmeko

1 ahiue, ronemnHa M

3a rapHupoBKarTa
1,25 kg s6bn1kn

3a nopbckara

240 g nweHnyHo bpaluHo, Tnn 405
150 g 3axap

16 g BaHMNoBa 3axap

14.n. kKaHena

150 g macno | meko

MpuHapgnexHocTn
MnwuTtka TaBa 3a dypHa nnm yHnBepcan-
Ha TaBa

MpuroTesHe

PasTBOpeTe MasTa B M/ISIKOTO, KaTo pas-
6bpkBaTe. 3ameceTe ¢ bpallHOTO, 3a-
XapTa, Mac/oTo 1 a1ueTo 40 nonyyaBa-
HETO Ha r1agko TecTo.

OdopmMeTe TeCcTOTO Ha TOMKa, NOCTaBeTe
ro B Kyrna, MOKpUITeE ro ¢ BflaXkHa Kbpna
1 ro crnioxeTe B paboTHaTa kamepa. Oc-
TaBeTe ro [a BTacBa B CbOTBETCTBUE C
HacTponkuTe 3a pasa Ha BTacBaHe 1.

Obenete 96bNKUTE, U34YNCTETE TN OT
CEeMKUTE U MM HapeXXeTe Ha napyeTa.

PasmeceTe neko TeCTOTO 1 ro pa3BuiiTe
BbPXY NnuTKaTa TaBa 3a GypHa UnIv yHU-
BepcasHaTta TaBa. Paanpenenete a6bn-
KWUTE paBHOMEPHO BbpXy TecToTo. CMe-

ceTe b6pallHOTO, 3axapTa, BaHUNoBaTa
3axap 1 KaHenata 1 3aMeceTe C Macsio-
TO [,0 NMoJly4aBaHeTo Ha Tpoxu. Pasnpe-
aenete Bbpxy A0bfkuTe.

CnoxeTe cragkulla B paboTHaTa kaMe-
pa v ro octaBeTe fa BTaca npw HacTpou-
kuTe Ha ¢dasa Ha BTacBaHe 2.

OneyveTe cnagkuvLla 0o 3natucrtokads-
BO.

Hactpoiika

BracBaHe Ha TecTo ¢ Mmasi

@da3za Ha BTacBaHe 1

PaboTeH pexunm: =)

Temperature: 30 °C

Bpeme Ha BTacBaHe: 30—45 MUHYTH

@a3a Ha BTacBaHe 2

PaboteH pexum: (—)
Temperature: 30 °C

Bpeme Ha BTacBaHe: 30 MUHYTK

[Me4yeHe Ha cnagKuL
ABTOMaTM4Ha nporpama

| Fruit streusel cake
MpoOb/HKMTENHOCT Ha NporpamMara:
44 MuHyTH

PbyHO

PaboTeH pexum: (—]

Temperature: 180—190 °C
MpenBapuTenHo 3arpssaHe: He
Duration: 40—50 mMuHyTH

Hueo: +HFC 70-C: 2 | -HFC 70-C: 3

CbBeTt

BmecTo 516b51kM MOXeTe fa nsnonssate
cbLto 1kg cnmem unum yepewn 6es koc-
TUNKUTE.
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Oob6pe e pa ce 3Hae

Cnapxku, nspsasaHu ¢ $opMnUYKU

Bpeme 3a npurotesaHe: 135 MuHytn
3a 70 6pos (2 TaBn)

CbcTaBKu

250 g nweHnyHo bpatuHo, Tnn 405
Y5 u.n. baknyneep

80 g 3axap

8 g BaHunoBsa 3axap

1 wuweHue eceHuma “pom”

3 c.n.Boaga

120 g macno | meko

MpuHapneXxHocTn

Tounnka 3a Tecto

MdopmMurykK 3a cnagkm

2 nnuTKKn TaBu 3a dypHa N yHUBep-
canHu TaBm

MpuroTesHe

CmeceTe bpaluHoTo, baknynesepa, 3a-
XapTa v BaHusoBaTa 3axap. 3ameceTe
3a KpaTKO C OCTaHaNnTe CbCTaBKMU 00
nosny4yaBaHeTo Ha rnagko TecTo U ocTa-
BeTe MUHUMYM 60 MUHYTU Ha CTyOEeHO.

PasTtoyerte TectoTo Ha bnat ¢ gpebenvHa
0KOMo 3 mm, nspexeTe cragkuTe v rm
HapedeTe Bbpxy NIMTKMTe TaBu 3a ¢yp-
Ha WUV yHMBEpCanHuTe TaBu.

CroxeTe n3psisaHUTe cnagky B paboT-
HaTa Kamepa 1 onevere.

Hacrtpolika

ABTOMaTM4Ha nporpama

| Biscuits |

1tray / 2 trays

MpombMKUTENHOCT Ha NporpamMarTa 3a
1T1aBa: 25 MUHYTK
MpoOb/mKMTENHOCT Ha NporpamMarta 3a
2 TaBU: 26 MUHYTH
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PbyHO

PaboTeH pexum:
Temperature: 140—-150 °C
[MpepnBapuTenHoO 3arpsBaHe: He
Duration: 25—35 mMuHyTtIn

Hwveo 1 TaBa:

+HFC 70-C: 1| -HFC 70-C: 2
Hwveo 2 TaBu:

+HFC 70-C: 1+3 | -HFC 70-C: 1+3

CobBeT

KonnyectBoTo Ha cbcTaBkUTe € 3a 2 Ta-
Bu. 3a 1 TaBa pasgenerte KonmMyecTeaTa
Ha OBe WK orne4yeTe cllagkuUTe Ha OBa
nbTU.



Oob6pe e pa ce 3Hae

LUI'IpI/ILI,OBaHVI CnapgkKu

Bpeme 3a npurortesaHe: 50 MuHyTtH
3a 50 6pos (2 TaBwn)

CbcTaBku

160 g macno | meko

50 g 3axap, kadsiBa

50 g nynpa 3axap

8 g BaHunoBsa 3axap

1 wmnka con

200 g nweHn4Ho bpawHo, Tun 405

1 sanue, roneMrHa M | caMo 6enTbKbT

MpuHapneXxHocTn

[Mow 3a wnpuuoBaHe

HakpaliHuk ¢ popmaTta Ha 3Be3[a,

9 mm

2 nnvTKKW TaBu 3a GypHa NN yHUBEp-
carnHu TaBu

MpuroTBaHe

Pa3buitTe MacnoTo oo nosiy4aBaHeTo Ha
kpeMm. [lobaBeTe 3axapTa, nygpaTa 3a-
Xap, BaHW/I0BaTa 3axap v conTa, 1 pas-
O6bpkaliTe, DOKaTo ce obpa3yBa Meka
Maca. [lobaBeTe ¢ pa3bbpkBaHe bpalu-
HOTO M Hali-HaKpas benTbKa.

CnoxeTe TeCTOTO B MoLLUa W LWIMNPULO-
BaliTe BbPXy NAMTKUTE TaBu 3a GypHa
WV YHUBEPCANHUTE TaBU UBULUM C ObJ1-
>XMHa okono 5—6 cm.

CroxeTe LUNPULLOBaHUTE CNagku B pa-
6oTHaTa kKaMepa U rv oneyeTe 00 3/a-
TUCTOXDBNTO.

HacTpoliika

ABTOMaTU4Ha nporpama

| Drop cookies | 1tray/2 trays
MpoOb/mKMTENHOCT Ha NporpamMarta 3a
1T1aBa: 24 MUHYTN
MpombMKUTENHOCT Ha NporpamMarTa 3a
2 TaBu: 31 MUHYTH

PbyHO

3a1TaBa

PaboTeH pexum:

Temperature: 150—160 °C
MpenBapuTenHo 3arpssaHe: He
Duration: 20—30 MuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 2

3a 2 TaBun

PaboTeH pexum:

Temperature: 140-150 °C
[MpepBapuTenHO 3arpsBaHe: He
Duration: 25—35 mMuHyTtIn

Huo: +HFC 70-C: 1+3 | -HFC 70-C:
1+3

CoBet

KonuyecTtBoTO Ha cbcTaBkUTe € 3a 2 Ta-
BW. 3a 1 TaBa pasgeneTe konmyecTBaTa
Ha [Be Unu oreyeTe cragk1Te Ha ABa
nbTU.
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Oob6pe e pa ce 3Hae

MbduHmM c opexu

Bpeme 3a npurotesaHe: 95 MuUHyTH
3a12 6pos

CbcTaBku

80 g ctaduom

40 ml pom

120 g macno | meko

120 g 3axap

8 g BaHnnoBa 3axap

2 anua, pasmep M

140 g nweHnyHo 6paluHo, Tmn 405
14.n. baknyneep

120 g opexoBu a0ku | Haps3aHu Ha ef-

po

MpuHapnexHocTn

TaBa 3a MboUHN c 12 rHe3ga no P 5 cm
XaptneHn popmuykn, &5 cm

PelueTka 3a neveHe

MpuroTesaHe

HakncHeTe ctadmonte B poM 3a OKOMO
30 MUHYTK.

Pa3buitTe MacnoTo oo nosiy4aBaHeTo Ha
kpeM. [NpurbaBeTe NnocrnenoBaTenHo 3a-
XapTa, BaHWM0BaTa 3axap v guuaTa.
CmeceTe bpallHOTO 1 Haknynsepa u rv
nobaseTe, kaTo pa3bbpksaTe. C pas-
O6bpkBaHe gobaBeTe M opexnute. Hakpas
pasbbpkaiiTe B CMeCTa M HakMCHaTuTe B
pom ctadumon.

MocTaBeTe xapTUeHNTE GOPMUYKN B
rHespgarta Ha TaBaTa 3a MbouHU. C 2 cy-
NeHn MbXULKM pasnpenenete TeCcToTo
paBHOMEPHO BbB GOPMUYKUMTE.

CroxeTe TaBaTa C MbPUHUTE BbPXY CKa-
paTa B paboTHaTa kaMepa 1 oneverte.
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Hactpoiika

ABTOMaTM4Ha nporpama
| Walnut muffins

MpoOb/MKUTENHOCT Ha Nporpamarta:

37 MUHYTK

Pb4yHO
PaboTeH pexuMm:

Temperature: 150—160 °C

MpenBapuTenHO 3arpsiBaHe: He
Duration: 30—40 MuHyTH
Hugo: +HFC 70-C: 1| -HFC 70-C: 2



Oob6pe e pa ce 3Hae

Muua (ot TecTo ¢ mMas)

Bpeme 3a npuroteaHe: 90 MUHYTH
3a 4 nopumn

3a TecToTO

30 g masg, npsicHa

170 ml Bopa | xnagka

300 g nweHnyHo bpatuHo, Tvn 405
14.n. 3axap

14.n.con

Y5 u.n. mawepka, ctputa

14.n. puraH, cTput

1c.n. onvo

3a rapHupoBKarta

2 rnaBu NykK

1 ckunmpaka 4ecbH

400 g pomaTu oT KOHCepBa, beneHu, Ha
nap4yeTta

2 c.n. gpoMaTeHo niope

14.n. 3axap

14.n. puraH, cTput

1 padvHoB nucT

14.n.con

YepeH nunep

125 g Mouapena

125 g cupeHe “Tayga”, HacTbpraHo

3a 3anpbXkkarta
1 c.n. 3exXTuH

MpuHapgnexHocTn
Mnwutka TaBa 3a dypHa nnn yHnBepcarn-
Ha TaBa

MpuroTesaHe

PasTBOpeTe MasTa BbB BogaTa, Kato
pa3bbpkBaTe. 3aMeceTe ¢ OpallHOTO,
3axapTa, ConTa, MalllepkaTta, puraHa u
ONNoOTO M MeceTe 6—7 MUHYTK [0 Mony-
YaBaHe Ha rmagKo TecTo.

OdopmeTe TECTOTO Ha TOMKa, CroXeTe
ro B Kyra 1 ro NoKpunTe C Bria>kHa Kbp-
na. OcTaBeTe ro ga BTacBa Ha cTanHa
Temnepatypa 3a 20 MuHyTH.

3a rapHupoBKaTa HapexeTe fyka U Yye-
CbHa Ha Manku kybyeTa. 3arpeiTe onu-
OTO B TUraH. 3agyLueTe fyka 1 YecbHa,
LOKaTo cTaHaT npo3payHu. [JobaseTte
LoMaTuTe, [OMaTEHOTO MNiope, 3axapTa,
puraHa, nadvHOBUA UCT N CONTa.

OcrTaBeTe coca fa Bpy Ha cnab orbH
5 MUHyTW.

Vi3BapeTe paduHOBMS NUCT, OBKyCeTe
CbC CONn un YepeH nunep. Hapexerte Mo-
LapenaTa Ha pe3eHu.

PasTtoueTe TecTOTO BbpXY NANTKATa TaBa
3a ¢ypHa unu yHmBepcanHata tasa. Oc-
TaBeTe ro fJa BTacBa Ha CTallHa TeMne-
patypa 3a 10 MuHyTW.

CrapTupaiiTe aBToMaTM4yHaTa nporpama
unu 3arpenTte ¢pypHaTa npegBapuUTesHoO.

Pasnpepenete coca Bbpxy TecToTo. [pun
TOoBa ocTaBeTe nepudepusi oT 0Koso

1 cm. MokpuinTe ¢ MoLLapenaTa 1 Nopb-
ceTe c raygaTa.

Cnoxete nmuaTa B pa60THaTa KamMepa n
q onedere.

Hacrtpoiika

ABTOMaTM4YHa nporpama

| Pizza | Yeast dough
MpoOb/HKMTENHOCT Ha NporpamMara:
32 MUHYTK
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Oob6pe e pa ce 3Hae

PbyHO

PaboteH pexnm: =)

Temperature: 200—210 °C
MpepBapuTenHo 3arpsaBaHe: oa
Duration: 20—30 MuHyTn

Hueo: +HFC 70-C: 1| -HFC 70-C: 2

CobBer

AnTepHaTUBHO MOXETe fa rapHupaTe
nuuaTa c LWyHka, konbac, rou, nyk unm
pnba ToH.
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Oob6pe e pa ce 3Hae

Muua (oT TecTo ¢ n3Bapa n onmo)

Bpeme 3a npurotesaHe: 60 MUHYTK
3a 4 nopumn

3a TecToTO

120 g nsBapa 3a rotBeHe,

20 % MacrieHoCT B CyXOTO BELLLECTBO.
4 c.n. Mnsko, 3,5 % MacneHocT

4 c.n. onvo

2 aiiua, paamep M | caMo XbATbKBT
14.n.con

1%% u.n. Gaknyneep

250 g nweHnyHo bpatuHo, Tnn 405

3a rapHupoBKarta

2 rnaBu NykK

1 ckunmpaka 4ecbH

400 g pomaTu oT KOHCepBa, beneHu, Ha
napyeta

2 c.n. gpoMaTeHo niope

14.n. 3axap

14.n. puraH

1 padvHoB nucT

14.n.con

YepeH nunep

125 g Mouapena

125 g cupeHe “Tayga”, HacTbpraHo

3a 3anpbXkkarta
1 c.n. 3exXTuH

MpuHapgnexHocTn
Mnwutka TaBa 3a dypHa nnn yHnBepcarn-
Ha TaBa

MpuroTesaHe

3a rapHMpoBKaTa HapexeTe Jlyka 1 Yye-
CbHa Ha Mariku kybyeTa. 3arpeliTe onu-
OTO B TUraH. 3agyLuleTe Nyka 1 YeCbHa,
[OKaTo cTaHaT npo3payHu. [lobaseTte
OoMaTuTe, [OMaTeHOTO Mope, 3axapTa,
puvraHa, nadpuHOBMUS NUCT U CoNTa.

OcrTaBeTe coca fa Bpu Ha cnab orbH
5 MUHyTH.

VaBagete padurHosmsa nuct. OBKyceTe
CbC CON 1 YepeH nunep. Hapexerte Mo-
LaperaTta Ha pe3eHu.

3a TecToTo cMeceTe U pa3dbbpkaliTe ns-
BapaTa, M/IIKOTO, OfIMOTO, ANYHUS XKbIl-
TbK 1 conTa. CMeceTe 6pallHOTO €
baknyneepa. PaszbbpkanTe nonosrHaTta
oT cMecTa B TecToTo. Cnep ToBa 3amMe-
ceTe ¥ OCTaHasnaTa 4yacT.

PasToueTe TecToTO BbPXY NNIMTKaTa TaBa
3a dypHa unu yHMBepcanHaTa TaBsa.

CrapTupaiiTe aBToMaTMyHaTa nporpama
unu 3arpente GypHaTa npeLBapuUTENHO.

Pasnpepnenete coca Bbpxy TectoTo. [pn
ToBa ocTaBeTe nepudepusi oT okoso

1 cm. MokpuiTe ¢ MoLLapenaTa 1 Nopb-
ceTe c raygara.

Cnoxerte nuuata B paboTHaTa kamepa v
a4 oneuvere.

Hactpoiika

ABTOMaTM4Ha nporpama

| Pizza | Quark dough
MpoOb/HKUTENHOCT Ha NporpamMara:
33 MUHYTK

PbuHO

Pa6oTeH pexum: (—)

Temperature: 180—190 °C
MpensapuTenHo 3arpsasaHe: ga
Duration: 25—35 MuHyTtIn

Huso: +HFC 70-C: 2 | -HFC 70-C: 3

CobBetr

AnNTepHaTMBHO MOXeTe Oa rapHupaTe
nuuaTa ¢ LWyHka, konbac, rboum, nyk nnm
prba ToH.
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Oob6pe e pa ce 3Hae

Mune

Bpeme 3a npurotesaHe: 95 MuUHyTH
3a 2 nopuumn

CbcTaBKu

1 nune, rotoBo 3a roteeHe (ok. 1,2 kg)
2 c.n. onuno

1% y4.n. con

2 4y.n. yepBeH Nunep, cnagbk

14.n. KbpU

MpuHapnexHocTn

PelueTka 3a neveHe

@Popma 3a neveHe, 22 cm x 29 cm
KyxHeHcku kaHan

MpuroTBaHe

CMeceTe 0/1MOTO CbC COSTa, YePBEHUS
nunep 1 KbpPUTO 1 HaMaxkeTe NMUIeTo
CbC CMecTa.

BbpxkeTe nuneLkmTe byTyeTa ¢ kaHan
3a roTBEHE 1 CIoXeTe NUIETOo C MbpanTe
Harope BbB popMarTa 3a neyeHe.

MocTtaBeTe dpopmaTa BbpXy BbpXy CKa-
paTa 1 s cnoxeTe B paboTHaTa kaMepa
Taka, Yye OyTyeTaTa fia coyaT KbM BpaTa-
Ta. OneveTe nunerto.

Hacrtpolika

ABTOMaTM4Ha nporpama

| Chicken

MpoobMKUTENHOCT Ha NporpamMara:
80 MUHyTK

PbyHO

PaboTeH pexum:

Temperature: 180—190 °C
MpenBapuTenHo 3arpsaBaHe: He
Duration: 75—85 mMuHyTn

Huso: +HFC 70-C: 1| -HFC 70-C: 2
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Oob6pe e pa ce 3Hae

fosexxpo ¢une (neueHo)

Bpeme 3a npurotesaHe: 65 MUHyTH
3a 4 nopumn

3a roBexxgoTo dune

1 kg roBexxgo dune, rotoBo 3a rotBeHe
2 c.n. onvo

14.n. con

YepeH nunep

3a 3anpbXkkarta
2 c.n. onvo

anHap,ne)KHOCTVI
YHMBepcan Ha TaBa

MpwuroTBsiHe

Cra pTnpa MTe aBTOMatTM4yHaTa nporpama

Wnu 3arpenTte GpypHaTa npeLBapuTeNHo.

3arpenTe oIMOTO B TUraH, 3a ga Hanpa-
BUTE 3anpbyXXKaTa U Ha CUJEH OrbH 3a-
Mbp>KeTe roBexxaoTo dune oT BCUYKM
CTpaHu no 1 MuHyTa.

WNsBapgeTe rosexnoto pune. CMeceTe
OMMOTO, COMTa N YEePHUS NUNep 1 HaMa-
eTe roBexaoTo ¢une cbc cMecTa.

MocTtaBeTe roBexnoTto dune B yHMBep-
caniHaTa TaBa M ro crioxeTe B paboTHaTa
kamepa. OneyeTe roBexxgoTo dure.

Hacrtpolika

ABTOMaTM4Ha nporpama

| Fillet of beef
MpoOb/KMTENHOCT Ha NporpamMara:
Rare: 36 MuHytmn

Medium: 43 MUHyTK

Well-done: 59 MuHyTK

PbyHO

PaboTeH pexum: =)

Temperature: 180—190 °C
MpepBapuTenHo 3arpsBaHe: oa
Duration: 20—30 munyTu (Rare),
35—45 munytn (Medium),

50—60 munytn (Well-done)

Huso: +HFC 70-C: 1| -HFC 70-C: 2
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Oob6pe e pa ce 3Hae

MbcTbpBa

Bpeme 3a npurotesaHe: 65 MUHyTH
3a 4 nopumn

3a nbcTbpBUTE

4 nbetbpey (no 250 g), rotoBu 3a roT-
BEeHe

2 c.n. IMMOHOB COK

Con

YepeH nunep

3a nnbHKaTa

200 g neuypkun, NpecHn
Y rnaBa nyk

1 ckunmpaka 4ecbH

25 g marpgaHos

Con

YepeH nunep

3a nokpuBaHe
3 c.n. Macrno

MpuHapnexHocTtun
YHuBepcanHa TaBa

MpuroTeaHe

MopbceTe MbCTbpBaTa C JIMMOHOBMUS
cok. OcorneTe 1 croxeTe YepeH nunep
OTBbH N OTBBLTpE.

3a nnbHKaTa n3umncTeTe nevypkute. Ha-
pekeTe Ha CUTHO JlyKa, YeCbHa, rbuTte 1
MarpaHosa u rn cmecete. OBkyceTe
CMecTa CbC CON M YepeH nunep.

CrapTupaiiTe aBToMaTM4yHaTa nporpama
Wnu 3arpenTte GpypHaTa npeLBapuTeNHo.

HanbnHeTe NbCcTbpBUTE CHC CMECTA U TU
HapefeTe efHa 00 Apyra BbpXy yHUBep-
canHaTta TaBa. [okpuiiTe c peseH4yeTa
Mmacro.

CnoxeTe yHMBepcanHaTta TaBa B pabot-
HaTa kaMepa. OneyeTe MbCTbPBUTE.
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Hactpoiika

ABTOMaTM4Ha nporpama

| Trout

MpoLbMKUTENHOCT Ha NporpamMara:
36 MUHYTK

PbyHO

PaboTeH pexum: (—

Temperature: 210—220 °C
MpensapuTenHo 3arpasaHe: oa
Duration: 20—30 MuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 2

CoBetr
CepBupaiTe NbCTbPBUTE C pE3EHYETA
NIMMOH 1 3ambpXKEHO Macro.



Oob6pe e pa ce 3Hae

®dwune ot cboMra

Bpeme 3a npurotesaHe: 40 MUHYTU

3a 4 nopumn

3a ¢uneto ot cbomra PbuyHO

4 napueta dune ot cbomra (No 200 g),  PaboTteH pexxum: (=

roToBW 3a roTBeHe Temperature: 200—210 °C

2 c.n. IMMOHOB COK MpepBapuTenHo 3arpsBaHe: oa

Con Duration: 10—20 MuHyTH

YepeH nunep Huso: +HFC 70-C: 1| -HFC 70-C: 2

3a nokpunBaHe
3 c.n. Macno

3a nopbcka
14.n. KONbp, Hapsi3aH

MpuHapnexxHocTn
YHunBepcanHa TaBa

MpuroTesiHe

CrapTupaiTe aBTOMaTM4YHaTa nporpama
nnu 3arpente pypHaTa npenBapuTeNHoO.

Hapepete napyeTtaTta dpune ot cbomra B
yHMBepcasnHaTa TaBa. [lopbceTe ¢ nMmo-
HoBWS cok. [lognpaBeTe CcbC con u Ye-
peH nunep. MNMokpuite dunetata ot
CbOMTra C peseH4yeTa Macso 1 nopbceTte
C KOMbp.

MocTaBeTe yHMBepcanHaTta TaBa B pa-
60THaTa kaMepa 1 oneveTte ¢unetata ot
cboMmra.

Hacrtpolika

ABTOMaTM4Ha nporpama

| Salmon fillet
MpoOb/HKUTENTHOCT Ha NMporpamara:
27 MUHYTU
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Oob6pe e pa ce 3Hae

CbomroBa NMbCTbpBa

Bpeme 3a npurotesaHe: 65 MUHyTH
3a 4 nopumn

3a cboMroBarta MbCTbpBa

1 cboMroBa nbeTbpea (ok. 1kg), usna,
roToBa 3a roTBeHe

1 NIMMOH | caMo COKbT

Con

3a nnbHKaTa

2 rnaBu NyK Wanot

2 CKMNNOKM YeCbH

2 dwnuiikm TocTepeH xnsib

50 g kanepcu, Manku

1 aiue, roneMrHa M | caMo XbATbKbT
2 c.n. 3exTuH

Con

YepeH nunep

Yunu Ha npax

MpuHapnexHocTn
ObpBeHn wmnyeTa
YHuBepcanHa TaBa

MpuroTesHe

MopbceTe cboMroBaTta MbCTbPBA C NU-
MOHOB CoOK. [logconeTe OTBbH U OTBb-
Tpe.

3a nnbHKaTa HapexeTe Ha opebHo nyka
LIasoT, YecbHa 1 TocTepHUs xns6. Cme-
ceTe KanepcuTo, 3exTrHa, Niyka Lanor,
YyecbHa 1 TocTepHus xna6. MNognpaeeTe
CbC COJTa, YEPHUS NMUMNEP U YNMNTO Ha
npax.

Cra pTnpa MTe aBTOMatM4yHaTa nporpama

Wnu 3arpenTe GpypHaTa npeLBapuTeNHo.

HanbnHete cboMroBaTta MbCTbpBa CbC
cMecTa. 3aTBopeTe 0TBOpa C Masiku
ObPBEHW LUMLLIYETA.

88

MocTaBeTe cboMroBaTa MbCTbPBa B YHU-
BepcasiHaTta TaBa v s Crioxere B paboT-
HaTa kaMepa. OneveTe CbOMroBarta Mmbe-
TbpBa.

Hactpoiika

ABTOMaTMYHa nporpama

| Salmon trout
MpoOb/mKUTENHOCT Ha NporpamMara:
46 MUHYTK

PbyHO

PaboTeH pexum: =)

Temperature: 210—220 °C
[MpepBapuTenHo 3arpsBaHe: oa
Duration: 30—40 MuHytn

Hwuo: +HFC 70-C: 1| -HFC 70-C: 2



Oob6pe e pa ce 3Hae

OrpeteH ot kapTodu u rayga

Bpeme 3a npuroteaHe: 90 MUHYTH

3a 4 nopumn

3a orpeteHa Pb4yHO

600 g kapTodu, HULLECTEHMU PaboTeH pexxum: (—]

75 g cupene “layna”, HacTbpraHo Temperature: 180—190 °C

[MpepnBapuTenHoO 3arpsBaHe: He
3a ¢opmara Duration: 55—65 MuHytn
1 cknnmpaka yecoH Hwueo: +HFC 70-C: 1| -HFC 70-C: 2

3a sanuBkKaTta
250 g cmeTaHa
14.n.con

YepeH nunep
MyckaToBO opexye

3a nopbcka
75 g cupene “fayma”, HacTbpraHo

MpuHapneXxHocTtn
Mopma 3a neveHe, J 26 cm
PewleTtka 3a neveHe

MpuroTBsiHe
HamaxeTe dopmaTa 3a neveHe ¢ YeCbH.

3a 3anuBkaTa cMeceTe cMeTaHaTa, Co-
Ta, YepHMs NMnep N MyckaToBOTO Opex-
Ye.

Obenete kapTodpuUTe U MM HapexeTe Ha
pesenn c pebennHa 3—4 mm. CmeceTte
kapToduTe c laynaTa v 3anvBkaTta u cu-
neTe cMecTa BbB popmaTa 3a neveHe.

MopbceTe ¢ raynata.

CnoxeTe orpeTeHa BbpXy ckapaTa B pa-
6oTHaTa kaMepa U1 ro orneyeTe 00 3na-
TUCTOKadsBO.

Hactpolika

ABTOMaTM4Ha nporpama

| Potato gratin
MpoOb/HKMUTENTHOCT Ha NMporpamara:
50 MuHyTH
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JNazaHsa

Bpeme 3a npurotesaHe: 125 MuHytn
3a 4 nopumn

3a nasaHsTa
8 kopw 3a nasaHsa (6es npegsapuTenHO
BapeHe)

3a coca oT gomMaTu 1 KanMma

50 g cnaHvHa, npoluapeHa, nyLueHa |
Hapsi3aHa Ha CUTHU KybueTa

375 g kaiMa, HanonoBMHa roBexkaa, Ha-
NonoBMHa CBUHCKA

2 rnasu nyk | Hapa3aHu Ha KybyeTa
800 g nomatu oT KoHcepBa, beneHu
30 g mpomaTteHo niope

125 ml 6ynboH

14.n. MaLlepka, NpscHa | HapssaHa

1 4.1, puraH, npeceH | HapasaH

14.n. 6ocunek, npeceH | HapssaH
Con

YepeH nunep

3a coca oT nevypku

20 g macno

1 rnaBa nyk | HapsizaHa Ha kybyeTa
100 g rbbum nevypkm, NpecHu | Ha wain-
6u

2 c.n. nweHnyHo 6paluHo, Tmn 405
250 g cmeTaHa

250 ml mnsko, 3,5 % MacneHocT
Con

YepeH nunep

MyckaToBO opexye

2 ¢.n. MargaHos, npecex | HapsisaH

3a nopbcka
200 g cupeHe “Tayga”, HacTbpraHo

MpuHapnexHocTn
@Popma 3a neveHe 32 cm x 22 cm
PelwleTtka 3a neveHe
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MpuroTesiHe

3a coca oT goMaTu 1 KaliMa U3non3Bamn-
Te TUraH ¢ He3anensaLlo nokputme. 3a-
rpenTte, 3anbpxxeTe kybyeTaTa cnaHuHa,
nobaBeTe kaliMaTa 1 Npoab/keTe Aa
MbpXMTe, KaTo obpbLLaTe cMecTa. [o-
baBeTe nyka n 3agyLiete. HapexeTte no-
MaTuTe Ha gpebHo. MNprbaseTe nomaTu-
Te, JOMaTeHUS COK, LOMaTeHOTO Mnope n
oynboHa. OBKyceTe ¢ bunknute, conTa 1
YyepHusa nunep. OcTaBeTe fa NOBPU Ha
cnab orbH 0Kono 5 MUHYTH.

3a coca OT neyvypku 3agyLueTe nyka B
MacnoTo. [JobaBeTe rbbuTe 1 3anmbpxke-
Te 3a kpaTko. [NopbceTe oTrope HpaLu-
HOTO, [OKaTO pasbbpkBaTe. 3anenTe Cbe
cMeTaHaTa n mnskoTo. [NognpasBeTe cbC
COJ, YepeH NuMnep 1 MycKaToBO Opexye.
OcrTaBeTe coca fa noBpu Ha cnab orbH
okono 5 MuHyTn. Hakpas gobaseTte Ma-
roaHosa.

3a nasaHATa HapefeTe CbCTaBKMTE BbB
¢dopmaTa 3a neyeHe B crnegHusa pepn;

— efHa TpeTa OT coca C JoMaTtu 1 Kalima
— 4 kopw nasaHs

— eflHa TpeTa OT coca C 4oMaTu U Kaima
— rnoJfioBMHaTa oT rbeHunsa coc

— 4 kopw nasaHs

— eflHa TpeTa OT coca C AoMaTtu 1 KalimMa
— rnoJfioBMHaTa oT rbbeHunsa coc

MopbceTe nasaHsiTa c rayna, Cnoxete
BbPXY CKapaTa B paboTHaTa kamepa 1
orneyeTe 00 3naTnctokadsBo.
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Hacrtpolika

ABTOMaTM4Ha nporpama

| Lasagne

MpoobMKUTENHOCT Ha NporpamMara:
55 MuHyTH

PbyHO

PaboteH pexum: (—)

Temperature: 185—195 °C
MpenBapuTenHo 3arpsBaHe: He
Duration: 55—65 mMuHyTH

Huso: +HFC 70-C: 1| -HFC 70-C: 1
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Tabnuuu 3a nevyeHe

KekcoBo TecTto

Cnagkuwin/neunsa 0 'S 3 S)
(akcecoapm) [°C +HFC|-HFC | [min]
MbduHm (1 Tasa) 150160 | 1 2 | 25-35
MboduHm (2 Tasw) 150-160 | 1+3°%| 1+3 | 30—40*
TapTanetn* (1TaBa) 150 1 2 | 30-40
=)| 1607 2 | 3| 20-30
180 1 2 | 25-35
TapraneTtn* (2 TaBn) 1502 1+3%| 143 | 30—-40
MacbyeH kekc (pelueTka 3a neyeHe, NpaBo- 150160 | 1 2 | 60-70
brb/iHa Gpopma 3a nedere, 30 cm)’ =) | 155—1652 | 1 2 | 60=70
MpaMopeH Kekc, kKekc ¢ saxm (pelueTka 3a 150—160 | 1 2 | 55-65
g%qsrl-:sq npaBobrbiHa popma 3a neveHe, = 1s0-160 | 1 > | 60-70
MpaMopeH Kekc, KeKC C OKN (peL;IETKa 3a 150160 1 2 55—-65
neyeHe, kpbrna popma 3a neveHe/popma
3a “Tyrenxynd”. @ 26 cm)’ (=]| 150160 | 1 | 2 | 60-70
Mnogos cnagkuw (1 TaBa) 160—170 | 1 2 | 40-50
(=)| 160170 | 1 | 1 | 55-65
MnopoB cnapkvw (peluetka 3a neveHe, 150160 | 1 2 | 55-65
dopMa 3a neyeHe ¢ NagaLLlo AbHO,
@ 26 cm)’ =)| 1651752 | 1 | 2 | 50-60
Bnat 3a TopTa (pelueTka 3a neyeHe, dopma 150-160 | 1 2 | 25-35
3a 6natose, & 28 cm)’ =) [ 1701802 | 1 2 | 1525

(] paboteHr pexwum, § Temnepatypa, |13 Huso (+HFC: ¢ Teneckonuynmn Bogaun FlexiClip
HFC 70-C/-HFC: 6es TeneckonuuHm Bogauu FlexiClip HFC 70-C), @ npoabmkutenHocT Ha
roTBeHe, Fan plus, (=] Conventional heat, Eco Fan heat

" HacTpoiikuTe ca B cuna cblLo 3a cneundukaumum cbrnacHo EN 60350-1.

MoHTtupaiite TeneckonmuHute Boaaum FlexiClip HFC 70-C (ako nma TakuBa).

Visnonsgaiite MaTpaHa, TbMHa dopMa 3a neyeHe 1 s NocTaBeTe B cpefata Ha peLueTkaTta 3a
neyeHe.

3arpeiTe npegBapuTenHO oTaeneHreTo Ha dypHaTa, Npeam a cnoxuTe xpaHaTta B Hero. 3a
Tasw LieS He 13Mon3BaiiTe pexxiuMa Ha pabota Booster (££3).

MoHTtupaiite TeneckonmuHmte sogaqn FlexiClip HFC 70-C (ako nMa TakvBa) Ha J0/HOTO HUBO.
KoraTo pasnonarate ¢ HSKONKO OBOWKN TeneckonunyHu Bogaun FlexiClip, MoHTupalTe camo en-
Ha OBoliKa.

V3BapeTe TaBUTE MO Pa3IM4YHO BpeMe, aKo XpaHaTa Cce e 3arneksia oCTaTb4HO oLlle npenn na-
TW4YaHe Ha 3adafeHaTta NpPpoObJ/HKUTENTHOCT Ha roTBEHeE.
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MeceHo TecTo

Cnapxuwu/neunsa O 'S 3 S)
(npuHapnexHocTw) [°C]  |+HFc|-HFc| [min]
Buckeutkum (1 TaBa) 140150 | 1 2 | 25-35
150-160 1 2 25-35
Bucksutku (2 TaBM) 140-150 | 1+3°| 1+3 | 2535
LLinpuruosaxu cnagku* (1 tasa) 140 1 2 35-45
=)| 160? 2 | 3| 25-35
LLinpuuosaxu cnagku® (2 tasu) 140 1+3%| 1+3 | 40-50*
Bnart 3a TopTa (peLueTtka 3a neveHe, popMa 150160 1 2 35—45
3a bnatose, & 28 cm)’ = | 170—1802 | 1 2 | 20-30
Yunskeiik (pelueTka 3a nedveHe, dopma sa | (—] | 170—180 1 2 | 8090
neyeHe ¢ NagaLlo abHo, & 26 cm)’ 150160 | 1 2 | 80—90
A6bnkos nan* (pelweTka 3a neveHe, opma 160 1 2 | 80—100
3a neveHe ¢ nNagaLlo abHo, & 20 cm)’ = 180 _ 1 75-85
A6b1KOB cnagKuLL, MOKPUT (pelueTka 3a z] 180—190? 1 2 60—70
%e;gH:r,n?opMa 3a neyeHe ¢ Nagallo mbHO, - > | cocn
MnomoB cnagkmLl cbe 3anmBKa (peluetka =) | 170180 | 1 2 | 6070
iz’néqggi,n%?pMa 3a nevyeHe ¢ NagjaLlo Ob- 150-160 | 1 > | s5-65
MnogoB cnagkuLL cbe 3anmeka (1 TaBa) =) | 170180 | 1 2 | 50-60
160170 | 1 | 2 | 45-55
Cnapka nuta (1 TaBa) = | 2102202 - 1 | 55-65
180-190 | — | 1 | 35-45

(] paboteH pexum, § Temnepatypa, |13 Huso (+HFC
HFC 70-C/-HFC: 6es TeneckonuyHun Bogauu FlexiClip HFC 70-C), @ Bpeme 3a roTeeHe,
Fan plus, Eco Fan heat, (=] Conventional heat, Intensive bake

*

1

neyeHe.

: ¢ TeneckonunyHu Bogauu FlexiClip

3a Tasu Len He usnonsgaite paboTHus pexum Booster (3.

npeoun n3tTn4yaHe Ha 3agafeHoOToO BpeMe 3a roteeHe.

HacTpoWikuTe ca B cvna cbLLo 3a cneundmrkaumm cbrnacHo EN 60350-1.

VianonsgaiTte MaTupaHa, TbMHa ¢popMa 3a neveHe 1 g NocTaBeTe B CpefaTta Ha peluetkaTa 3a
3arpeiiTe npegBapuTenHo paboTHaTa kaMepa, Npeam oa CNoXWUTe XpaHaTa 3a roTBeHE B Hesl.

MoHTtupaiite Teneckonmunmte Bogaun FlexiClip HFC 70-C (ako nMa TaknBa) Ha J0HOTO HUBO.
VsBapeTe TaBWTe MO PasnMYyHO BpeMe, ako NMPUroTBsiHaTa XpaHa ce e 3aneksia 4OCTaTbyHO OLLe
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TecTto ¢ mas

Cnapxuwum/neumsa 'S 3 @)
(npuHagnexHocTn) [°C]  |+HFc|-HFc| [min]
“Tyrenxynd” (peweTtka 3a neyeHe, dopma 150-160 | 1 2 | 50-60
3a “Fyrenxyncb”, 24 cm)1 160—170 1 2 50—-60
KonepeH kekc (1 TaBa) 150160 | 1 2 | 55—-65
160—170 1 2 55—65
Ponnus cnapgkuw ¢/6es nnogose (1 TaBa) 160—170 1 2 | 40-50
170180 2 3 45-55
Mnopoe cnagkuvw (1 TaBa) 160170 | 1 2 | 45-55
170180 2 3 45-55
ByTepku ¢ 96BIKOB MbHEX/OXTI0BYETa ChC 160170 | 1 5 | 25-35

ctapuam (1 TaBa)

ByTepku ¢ A6bNKOB MbIIHEX/OX/IOBYETaA CbC

1 3 5 = S

160170 | 1433| 1+3 | 30—40°
ctadpuam (2 tasm)
Ban xns6, 6e3 popma 3a nevene (1 TaBa) 180—190 | 1 2 | 35-45

190—-200 1 2 30-40
Ban xns6 (pelleTka 3a neyeHe, NPaBObIb/I- 180—190 1 2 35—-45
Ha popma, 30 cm)’ 1902002 1 | 2 | 30-40
MbnHosbpHecT xns6 (pelueTka 3a neveHe, 180—190 1 2 55—65
npaBObIbJ/IHa d)opMa, 30 cm)1 210_2202 1 2 45-55
BracsaHe Ha TecTo (pelueTka 3a nedyeHe) 3035 | =4 | = -

() paborter pexum, § Temnepatypa, I3 HuBo (+HFC: ¢ Teneckonmuxm Bogaun
FlexiClipHFC 70-C/-HFC: 6e3 TeneckonuuHu Bogaun FlexiClip HFC 70-C), @ Bpeme 3a rot-
BeHe, Fan plus, (=] Conventional heat

' MNanonseaiTe MaTvpaHa, TbMHa bopMa 3a MeyeHe 1 1 MocTaBeTe B CPefaTa Ha peLueTkaTa 3a
neveHe.

3arpeliiTe NnpenBapuTenHo paboTHaTa kKamepa, Npeam ga CroxXuTe xpaHaTa 3a rotBeHe B Hes. 3a
Tasu Len He U3nonseaiite paboTHUs pexum Booster (3.

MoHTupaiite TeneckonuyHute sogaun FlexiClip HFC 70-C (ako uma TakvBa) Ha AOHOTO HUBO.

CnoxeTe peLueTkaTa 3a neyeHe Ha ObHOTO Ha paboTHaTa kamepa w1 NnocTaBeTe Cbaa Bbpxy Hesl.
B 3aBMCMMOCT OT rofieMrHaTa Ha cbga MOXeTe [0a U3BafuTe U peLleTKuUTe 3a NocTaBsHe.

V3BapeTe TaBMTE NO Pa3nM4yHO BpemMe, ako NpuroTegHaTa XpaHa ce € 3aneksa goCTaTb4HO OoLlle
npegu n3Tn4aHe Ha 3afafeHoTo BpeMe 3a roTBeHe.
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TecTto c nssapa n onuo

Cnapkuwin/neynsa 'S E 33 @
(npuHagnexHocTn) [°C]  |+HFc|-HFc| [min]

Mnopos cnagkvw (1 taBa) 160170 1 2 40-50

170180 | 2 3 | 50-60

ByTepku ¢ 96bIKOB MbHEX/0OX0BYETa CbC

cTaduan (1 Tasa) 160170 | 2 3 | 25-35

ByTepku ¢ 96b/IKOB MbAHEX/OX0BYETa CbC
ctaduam (2 Tasu)

S ERN

150—-160 | 1+3'| 1+3 | 25-35°

(] paboteH pexum, § Temnepatypa, f_3; HuBo (+HFC: ¢ TeneckonnuHu Bogaum FlexiClip
HFC 70-C/-HFC: 6e3 TeneckonuuHmn Bogauu FlexiClip HFC 70-C), @ Bpeme 3a roTeeHe,
Fan plus, (=] Conventional heat

" MoHTupaiite TeneckonuuHute sogaqm FlexiClip HFC 70-C (ako vMa TakuBa) Ha OMHOTO HUBO.

2 M3BapeTe TaBuTE MO pPa3sIM4HO BpeMe, ako NpuUroTBdaHaTa XpaHa ce € 3aneksa goCtaTb4HO OoLle
npeon nstn4yaHe Ha 3afafdeHOTO BpeMe 3a roteeHe.

MaHpMwNaHoOBO TeCcTo

g 5

Cnapkuwin/neunsa 'S 1 S)
(akcecoapm) [°C] |+HFc|-HFc| [min]

ManguwnaHos 6nat 3a Topta (2 aiua) (pe-
LLeTKa 3a neyeHe, popMa 3a NneveHe ¢ na-
pauo gbHo, & 26 cm)’

160-170% | 1 2 1525

MaHpguwinaHos 6nat 3a TopTa (4—6 aiiua)
(peLueTka 3a neveHe, dopMa 3a neyeHe ¢
nagaLLo abHo, @ 26 cm)’

150—160% | 1 2 | 30-40

nEoeE 0| 0|0

ManguwnaHosa TopTa* (pelueTka 3a neve- 18072 1 2 | 20-30
He, d)OpMa 3a neyvyeHe Cc nagaulo ObHO, 150_1702 1 2 25—-45
@& 26 cm)’

N 200 1 2 25-35
ManguwnaHos 6naT npasobrbieH (1 Tasa) 180—190% | 1 2 | 1020

(] paboter pexwum, § Temnepartypa, {15 Huso (+HFC: ¢ Teneckonuytm Bogaun FlexiClip
HFC 70-C/-HFC: 6es TeneckonuyHun Bogauu FlexiClip HFC 70-C), @ npoabmkutenHocT Ha
roTeBeHe, Fan plus, (=) Conventional heat, Eco Fan heat

“ HacTpoiiknTe ca B cuna cbluo 3a cneuudurkaumm cbrnacHo EN 60350-1.
MoHTtupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako nma TakumBa).

" MNanonssante MaTunpaHa, TbMHa cbopMa 3a ne4vyeHe 1 4 NoCtaBeTe B CpefaTta Ha peLleTkaTa 3a
neyeHe.

2 3arpeiiTe NpegpapuTenHo oTaeneHneTo Ha dypHaTa, Npeay Aa CroXuTe xpaHaTa B Hero. 3a
Tasw LieS He 13Mon3BaiiTe pexxuMa Ha pabota Booster (I3,
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EKﬂepOBO TeCcTo, MHOIoOJIMCTHO TeCTO, 6enTb4YHO TeCcTo

no &6 cm)

Cnapgkuwmn/neumBa 0 2 3 @)
(npuHagnexHocTn) [°C]  |+HFc|-HFc| [min]
Exnepwm (1 TaBa) 160170 | 1 2 | 30-40
[Oxo6ueTa oT MHoronmcTHO Tecto (1 Tasa) 180—190 | 1 2 | 20-30
[Oxo6ueTa oT MHOronMcTHO TecTo (2 TaBwn) 180—190 | 1+3'| 1+3 | 20-30?
Bapemosu 6ucksuTy (1 TaBa) 120—130 | 1 2 | 25-50
Bapemosu 6uckenTn (2 TaBw) 120—130 | 1+3'| 1+3 | 25502
Llenysku (1TaBa, 6 6pos no @ 6 cm) 80-100 | 1 2 |120-150
Lienyeku (2 TaBun, Bcska no 6 6pos 80-100 | 1+3'| 143 | 150-180

(] paboteHr pexwum, § Temnepatypa, {13 Huso (+HFC: ¢ Teneckonuynmn Bogaun FlexiClip
HFC 70-C/-HFC: 6es TeneckonuuHmu sogaum FlexiClip HFC 70-C), @ speme 3a roteeHe,

Fan plus

" MoHTupaiite TeneckonuyHute Bogaum FlexiClip HFC 70-C (ako vMa TakuBa) Ha [lOJTHOTO HUBO.

2 N3BageTe TaBUTe MO PasvyYHO BPEME, ako MPUTOTBsIHATa XpaHa Cce € 3anekna 4OCTaTbYHO oLLe

npegn n3Tn4aHe Ha 3afafeHoTo BpeMe 3a rotBeHe.
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MNMukaHTHK acTusa

XpaHa O = EE @

(akcecoapm) [°C] +HFC|-HFc| [min]

MukaHTHa nuTa (1 TaBa) (=) |220—230%| - | 1 | 35-45
180-190 | — | 1 | 30-40

INyuen nan (nyyruk) (1 Tasa) = 180—190% | 1 2 | 25-35
170180 | 1 | 2 | 30-40

Muua, Tecto ¢ mas (1 TaBa) 170-180 | 1 2 | 25-35
(=) | 2102202 1 | 2 | 20-30

Muua, Tecto ¢ nseapa u onuo (1 Tasa) 170180 | 1 2 | 25-35
(=) [190—200?| 1 | 2 | 25-35

Obnboko 3aMpaseHa nuua, npeasapu-

TenHo nonyusneveHa (pewetka 3a ne- 200-210 1 2 2025

yeHe)

TocT* (pelueTka 3a neyeHe) i} 300 - | 3 6—9

3aneveH/rpaTuHupan, Hanp. TocT (pe-

LLeTKa 3a nevyeHe BbpPXy YHMBepcanHa ) 275° 2 3 3-6

TaBa)

3aneHuyum Ha rpun (peweTka 3a neve-| [ 275° 3 4 | 5-10*

He BbpXY YHMBEpCanHa Tasa) - 250° 3 3 510

Patatyi (1 yHuBepcanHa Tasa) 180190 1 2 | 40-60

MbpkeHn kapTodu, AbN6OKO 3amMpase-

Hu' (nepdopupara Gourmet Tasa 3a | 180—190 | 2 3 | 30-35*

neyeHe 1 3a AirFry)

Kpoketu, obnboko 3ampaseHn’ (nep-

dopupaHa Gourmet TaBa 3a neyeHe u | 180—190 | 2 3 | 23-25*

3a AirFry)

(] pexxum Ha paborta, § , Temnepatypa, £33 Hueo (+HFC: ¢ Teneckonuunm Bogaum FlexiClip
HFC 70-C/-HFC: 6es TeneckonuyHm Bogauu FlexiClip HFC 70-C), @ npoabmkuntenHocT Ha
rotsexe, (] Conventional heat, Intensive bake, Fan plus, Eco Fan heat, (] Full

grill, Fan grill, [ Further | AirFry

1

2

CnasBauTe YKa3aHudaTa Ha nponsBoauTend na onakoBkaTta.

Tasu Lien He W3nonaBeaiiTe pexuma Ha paboTa Booster (3.

NpoOob/HKUTENHOCTTa Ha rOTBEHE.

HacTpoWiknTe ca B cvna cbLuo 3a cneuyndmkaumm cbrnacHo EN 60350-1.

3arpeiTe npegBapuTeniHo oTaeneHveTo Ha dypHaTa, Npeam a crnoxuTe xpaHaTta B Hero. 3a

3arpeiTe npegBapuTenHo oTaeneHveTo Ha dypHaTta 3a 5 MUHYTU, Npeay oa CloxuTe xpaHaTa
B Hero. 3a Tasu Lien He U3Mnon3BanTe pexnma Ha pabota Booster i

[1o Bb3MOXHOCT o6pbu_|,a|7n'e XpaHaTa, KOATO Ce roteu, cnen Kato n3teve nojioBnuHata ot
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foBexxpo meco

XpaHa 3a rotBeHe

RE

S

A0

Ha HMBO 1)

5
(npuHapnexHocTw) O [°C] LS [min] [°C]
foBexxao 3agyLueHo meco, ok. 1kg (cva | (& 2| 150—160% | 2° | 120-1307| —
3a neyeHe ¢ Kanak) =F| 170—180° | 2° |120-1307| -
180—190 | 2° |160-180°%| ~—
fosexao ¢une, npubn. 1 kg (yHmsepcan- =P| 180-190° | 2° 25-60 | 45-75
Ha TaBa)
fosexxao dune “ananrne”, ok. 1kg' (=]| 80-85* | 26 | 70-80 |45-48
foBexpao dune “cpedHo nsnedyeHo”, =F| 90-95¢ | 2¢ | 80-90 |54-57
ok.1kg'
foBexxao dpune “nsnedeHo”, ok. 1kg’ (=] 95-100* | 2° | 110—130 | 63—-66
Po)CT6v|d>, npw6n. 1kg (yHuBepcanHa Ta- =P| 180—190° | 2° 35-65 | 45-75
Ba
Poctbud “ananrne” ok. 1kg' (=)| 80-85* | 2° | 80-90 |45-48
PocTbud “cpegHo nsneuen”, ok. 1kg' (=P 90-95* | 28 | 110—120 | 54-57
Poctbud “nanever”, ok. 1 kg’ (=P| 95-100* | 2° | 130—140 |63-66
Byprepu, dpukagenn” (pelueTkaTa 3a ne-
YeHe Ha HMBO 4, a yHmBepcanHatatasa | [ 300° 4 15—25° -

(] pexxum Ha paborta, § Temnepatypa, £_J3 Hneo, @ BpeMme Ha rotBeHe, #\ BbTpeLLHa TeM-
nepatypa, Fan plus, (=) Conventional heat, Eco Fan heat, () Full grill

*

1

2 Tpepnu ToBa 3aMbpXKeTe MECOTO Ha KOT/IOHA.

V3non3BaiiTe pelueTkaTta 3a neyeHe v yHMBepcanHara TaBa.

3a Tasu Len He usnonsgaite paboTHus pexum Booster (3.

KOraTto cnararte 4CTmneTo.

HacTtpoikute ca B cuna cbLuo 3a cneumdurkaumm cbrnacHo EN 60350-1.

BeHe B Hesi. 3a Tasu Len He U3non3eaiTe paboTHus pexum Booster (I3,

3a roTBeHe, n pgonente okono 0,5 | TeyHoCT.

3a roteBeHe, 1 goneiite okono 0,5 | Te4HoCT.

HaTa BbTpeLLHa TeMnepaTypa.
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MoHTupaiite Teneckonmunute Bogaun FlexiClip HFC 70-C (ako uma TakmBsa).

3arpeiTe npegBapuTenHo paboTHaTa kaMepa, Npeam oa CIoXWTe XpaHaTa 3a rOTBEHE B Hesl.
3arpeiiTe npeggsapuTenHo pabotHata kamepa 15 MuHyTK Ha 120 °C. Hamanete Temnepatypara,

3arpeiiTe npenBapuTenHo paboTHaTa kaMepa 3a 5 MUHYTU, Npeay Aa CNoXuTe XpaHaTa 3a roT-

MbpBOHayanHo roTeeTe ¢ kanak. CBaneTe kanaka, cneg, kato M3aMmHaT 90 MUHYTU OT BpeMeTo
[MbpBOHavanHo roteeTe ¢ kanak. CBanete Kanaka, cnef, kato nsmuHat 100 MUHYTH OT BpeMeTo

Mo Bb3MOXHOCT 0OpbLLLaNTe XpaHaTa 3a roTBeHe, Crief, KaTo M3Teye NofioB1HaTa OT BPEMETO.
AKO 13nonsBaTe OTAeNeH KYXHEHCKN TePMOMETBP, MOXETE [a Ce OpUEeHTUpaTe 1 No nocoye-




Oob6pe e pa ce 3Hae

Tenewko meco

XpaHa 3a rotBeHe

RE

3

S

At

(npuHapnexHocTw) [°C] [min] [°C]
Tenewko 3agylweHo, ok. 1,5 kg (cbg 3a | (&| 160—170° | 2° |[120-1306| -—
neyeHe c Kal'laK) @2 170_1803 25 120_1306 _
Tenewuko ¢pune, npnbn. 1kg (yHmsepcan- =P| 160-170° | 25 | 30-60 |45-75
Ha TaBa)

Tenewwko pune, “ananrne”, ok. 1 kg' (=]| 80-85* | 25 | 50-60 |45-48
Tenewko ¢pune “cpedHo UsnedyeHo”, =F| 90-95¢ | 2° | 80-90 |54-57
ok. 1kg'

Tenewwko ¢une, “nanevero”, ok. 1 kg' (=] 95-100* | 25 | 90-100 | 63—66
Tenewko kape “rosé”, ok. 1 kg' (=) 80-85* | 2° | 80-90 |45-48
Tenewwko Kape “cpedHo UsnedyeHo”, k| 90-95¢ | 2° | 100-130 | 54-57
oK. 1kg'

Teneluko kape “nsneyeHo”, ok. 1 kg' (=P| 95-100* | 2° | 130-140 |63-66

(] pexxum Ha pabota, § Temnepatypa, {13 Huso, @ Bpeme Ha roteHe, #\ BbTpeLLHa TeM-

nepatypa, Fan plus, (=] Conventional heat

1

2 I'Ipe,n,m TOBa 3anbp>XeTe MeCOoTO Ha KOTJI0Ha.

3

VianonsBawnTte peLleTkaTa 3a ne4eHe 1 yHMBepcariHata TaBa.

Tasu Len He U3non3Baiite paboTHUs pexum Booster (3.

KOraTo criarate aCTmneTo.

o

3a rotBeHe, v gonente okosno 0,5 | Te4HoCT.

Ta BbTpeLLHa TeMnepaTypa.

MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako nma TakmBsa).

3arpeliiTe NnpenBapuTenHo paboTHaTa Kamepa, Npeam Ja CroxXuTe xpaHaTa 3a rotBeHe B Hes. 3a

3arpeiTe npeggapuTenHo pabotHata kamepa 15 MuHyTK Ha 120 °C. Hamanete Temnepatypara,

rl'prOHaLIaJ'IHO roTeeTe ¢ kanak. CBanete Kanaka, cnepn Kato UsMnHat 90 MUWHYTK OT BpEMETO

Ako n3nonssaTte oTgeneH KYXHEHCKN TepMOMETBP, MOXKeTe fila Ce OpMeHTnpaTe 1 No Nnoco4yeHa-
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Oob6pe e pa ce 3Hae

CBUWHCKO Meco

XpaHa 3a rotBeHe

RE

3

=

S

A0

(npuHagnexHocTn) UJ [°C] [min] [°C]
CBUHCKO NeyeHo/neyeH CBUHCKM BpaT, 160170 25 [ 130-140°|80-90
ok. 1kg (cbg 3a neveHe ¢ kanak) =) | 180—190 | 2° | 130—140°|80—90
CBUHCKO MeYeHo ¢ Koxa, ok. 2 kg (cba 3a 180—190 | 2° | 130150’ |80—90
neuere) (=) | 190200 | 2° | 130-1507 |80-90
CsuHcko dune, npubn. 350 g' (=F| 90-100° | 2° | 70-90 |60-69
'(_(':i‘;e:: el 2";‘;3‘;(;5 kg 160-170 | 25 | 130-160°|80-90
Kacenep, npubn. 1 kg 150-160 | 2° | 50-60 |63-68
(yHmBepcanHa TaBa)

Kacenep, npn6bn. 1kg' (=P| 95-105° | 2° | 140-160 | 63—66
Pyrno oT kaiima, npunbsn. 1kg 170180 | 2° | 60-70" |80-85
(ynmBepcanta Tasa) =] 190200 | 2° | 70-80" |80-85
BekoH' ) 300* 4 3-5 -
HapeHwuua' i 220* 3 8—15° -

(] pexwum Ha pabora, § Temnepatypa, {35 HuBo, @ Bpeme Ha roteeHe, #\ BbTpeLLHa TeM-
nepatypa, Fan plus, (=] Conventional heat, Eco Fan heat, () Full grill

1
2 I'Ipe,u,m TOBa 3anbp>xeTe MeCOoTO Ha KOT/I0Ha.
3

KOraTto cnarate 4CTmneTo.

VanonsBanTe peLueTkaTa 3a Ne4yeHe 1 yH1BepcanHaTa TaBa.

BeHe B Hesi. 3a Tasu Len He U3non3saiTe paboTHus pexum Booster (I3,

3a rotBeHe, 1 gonente okono 0,5 | TeyHocCT.

3a rotBeHe, n gonente okono 0,5 | TeyHoCT.

HaTa BbTpELLHa TeMMepaTypa.
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MoHTtupaiite Teneckonmunute Bogaum FlexiClip HFC 70-C (ako uma TakmBsa).

Cnep, kaTo n3Teye NonoBMHaTa OT BpeMeTo 3a rotBeHe, gonerite okono 0,5 | TeyHocT.

3arpeiiTe npegsapuTenHo pabotHata kaMepa 15 MuHyTK Ha 120 °C. Hamanete Temnepatypara,

3arpenTe npegBapuTenHo paboTHaTa kaMepa 3a 5 MUHyTK, Npeau oa CroXxuTe XpaHaTa 3a rot-

n'prOHa‘-laJ'IHO rotTeeTe ¢ kanak. Canete Kanaka, cnepn Kato usMmnHat 60 MWHYTU OT BpEMETO

n'prOHaLIaJ'IHO roTeeTe ¢ kanak. Ceanete Kanaka, cnepn Kato usMnHat 100 MWHYTU OT BPEMETO

Mo Bb3MOXHOCT 06pbLLAlTE XpaHaTa 3a roTBeHe, cfief, KaTo naTeye nosioBMHaTa oT BpeMeTo.
AKO M3non3BaTe OTLeNIeH KyXHEHCKM TEPMOMETbP, MOXKETe [ia Ce OpMeHTUpare 1 rno nocove-



Oob6pe e pa ce 3Hae

ArHewiko, puBey

3a neyeHe ¢ Kanak)

XpaHa 3a roteeHe O] 'S =G 3 A
(npuHapnexHocTw) [°C] '| [min] [°C]
ArHewiko 6yTye ¢ kocT, ok. 1,5 kg (cbp 3a =J| 170-180 | 2* | 100-120°|64—82
neyeHe c kanak)

TAarB|-|ae)UJ|<o rpbbue 6es kocT (yHMBepcanHa =J| 180-190?| 2* | 10-20 |53-80
ArHeluko rpbbye 6es kocT (pelueTka 3a | 95-105¢ | 2* | 40-60 |54-66
neyeHe 1 yHMBepcarnHa TaBa)

E;‘IBeaI-;CKO rpb6ue 6es kocT (yHmBepcanHa =J| 1601702 | 2¢ | 70-90 |60-81
CbpHelLLKo rpbbye 6e3 kocT (yHneepcan- =) 1401502 | 2 25-35 |60-81
Ha TaBa)

ByT ot auBa cBuHa 6e3 kocT, ok. 1 kg (cba, =J| 170-180 | 2* | 100-120°|80-90

(] pexxum Ha paborTa, § Temnepatypa, {13 HuBo, @ BpeMe Ha roteHe, #\ BbTpelLHa TeM-

nepatypa, (—) Conventional heat

! I'Ipe,n,m TOBa 3anbp>XeTe MeCOoTO Ha KOTJ/I0Ha.

2

Tasu Len He U3Mon3Baiite paboTHUs pexum Booster (3.

KOraTo cnarate aCTneTo.

3a rotBeHe, v gonente okosno 0,5 | Te4HoCT.

Ta BbTpeLLHa TeMnepaTypa.

MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako nma TakmBsa).

3arpeliite NnpenBapuTenHo paboTHaTa Kamepa, Npeam Ja CroXuTe xpaHaTa 3a rotBeHe B Hes. 3a

3arpeiTe npeggapuTenHo pabotHata kamepa 15 MuHyTK Ha 120 °C. Hamanete Temnepatypara,

rl'prOHaLIaJ'IHO roTeeTe ¢ kanak. CBanete Kanaka, cnen Kato usMnHat 50 MUWHYTK OT BpEMETO

Ako n3nonssaTte oTgeneH KYXHEHCKN TepMOMETBHP, MOXKeTe la Ce OpMeHTnpaTe 1 No NnocoyeHa-
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Oob6pe e pa ce 3Hae

MTnuye meco, puba

XpaHa & 5| @ s
(akcecoapwm) O [°C] £ [min] [°C]
Mtuye meco, 0,8—1,5 kg (yHmBepcan- B " B .
Ha Tasa) 170-180 | 2* | 55-65 [85-90
Mune, npnbn. 1,2 kg (peluetka 3a ne- 'y 180-1902| 2¢ | 55-65° |85-90
yeHe BbPXY YHMBepCcanHa Tasa)

MTtnue meco, npubn. 2 kg (cba, 3a ne- 180—190 | 2* | 100—120°|85—90
vee) (=) |190-200| 2* | 110-130°|85—-90
Mtuye meco, npubn. 4 kg (cba 3a ne- 160170 | 2* |180—2007| 90-95
uexe) (=) | 180190 | 2* [180—2007| 90-95
Munewkn 6yTueTa (TaBa 3a rpvn 1 ne- | @] 190-200| 2* | 30-35 _
YEHO BbPXY YHMBEpCanHa Tasa)

Pu6a, 200—300 g, Hanp. MbCTbpPBMU 5 |210-220°| 2¢ | 15-25 |75-80
(yHuBepcanHa TaBa)

Pu6a, 1-1,5 kg, Hanp. cboMroBu nbc- =) |210220° 2* | 30-40 |75-80
TbpBY (YHMBEpcanHa TaBa)

Pnba ¢une sbB ponmo, 200—-300 g 200-210| 2* | 25-30 |75-80
(yHuBepcanHa TaBa)

Pu6HM npbunum, obn6oko 3ampaseHn’

(nepdopupana Gourmet TaBa 3a ne- [ 220-230| 2% | 13-15° -
yeHe 1 3a AirFry)

(] pexwum Ha pabora, § Temnepatypa, £ 15 HUBO, @) NpoObmKnUTenHOCT Ha roteeHe, #\ Bb-
TpeLLHa Temnepartypa, Fan plus, Fan grill, (=] Conventional heat, Eco Fan heat,

| (&) Further | AirFry

1

CnasBaiiTe ykasaHuaTa Ha Npon3BogMTeNs na ornakosKaTa.

2

3arpeiite NpefBapUTENHO OTAENEHNETO Ha GypHaTa 3a 5 MUHYTU, NPeay [a CIOXWUTE XpaHaTa B
Hero. 3a Tasw Len He 13non3BaiiTe pexxuma Ha pabota Booster (3.

3arpeiiTe NpeaBapUTENHO OTAENEHNETO Ha $ypHATa, MPEOV Aa CIIOXKMTE XpaHaTa B Hero. 3a Ta-
311 LieNn He 13non3BaiiTe pexxuma Ha pabota Booster (3.

MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako nMa HanuuHm).

[To Bb3MOXHOCT o6p1:u.|,a|7|Te XpaHaTta, KOATO Ce roteu, cnen KaTto n3te4ve nosioBuHaTa ot
NPOOb/HKNTENMHOCTTA Ha rOTBEHE.

B Havanoto Ha npoueca Ha rotBeHe 3anewTe ¢ okono 0,25 | TeyHocT.
Cnep, 30 MuHyTK Hanelite okono 0,5 | Te4yHoCT.

AKo n3nonaBaTe OTOENeH KYXHEHCKN TEPMOMETBP, MOXETE la Ce OpUEHTMPATE M MO MOCOYeHa-
Ta BbTpeLLHa TeMneparypa.
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MouncreaHe n rpuxxa

& OnacHOCT OT HapaHsBaHe Bcren-
CTBME Ha ropeLLym NOBbPXHOCTY.
dypHaTa cTaBa ropeta no BpemMe Ha
ekcnnoaTauusa. MoxeTe fa ce naro-
puTe Ha HarpeBaTenuTe, paboTHaTa
KaMepa 1 akcecoapure.

Mpenou nouncTeaHe Ha pbka ocTaBeTe
HarpeBaTenuTe, paboTHaTa kamepa U
akcecoapuTe MbpBO Aa ce ox1aasT.

& OnacHoCT oT HapaHsiBaHe Bcnen-
CTBUWE Ha TOKOB yaap.

MapaTa Ha Napo4ncTadka Moxe fa
rnonagHe Bbpxy AeTalinv, HamMmupaLwm
ce nop, HanpexeHve, N Aa npeau3Bu-
Ka KbCO CbeNHEHMNE.

Hukora He nanonsearTe Napoyncray-
Ka 3a NoYMcTBaHe.

Bcuukm noBbpxHOCTM MoraT fa ce
OLLBETHT MM @ Ce MPOMEHST, ako U3-
rnonssarte HernoaxongLl, 3a TaX rno-
yncTBaLy, npenapat. B yacTtHocT
GpPOHTaNHUAT NaHen MoxXe fa ce no-
Bpenu OT MoYMCcTBaLLMS npenapar 3a
$ypHM 1 NpenapaTuTe 3a NpemMaxsa-
He Ha KOT/1eH KaMbK.

Bcrykn noBbPXHOCTM ca YyBCTBUTES-
HU Ha HagpackBaHe. [lpackoTuHUTE
Mo CTbKJIEHUTE MOBbPXHOCTU MoraT
npv onpeneneHn obcTosTencTea noa
00BefaT 0o cyynBaHe Ha cTbk/iaTa.
OTcTpaHaBaliTe ocTaTbLMTE OT MO-
YncTBaLLM npenapaty HesabaBHo.

Henopxopawim noyncreaLim
npenapatu
3a pa He noBpeauTe NOBbPXHOCTUTE,

npuv NoYMcTBaHeTo U3bsreanTe crnegHm-
Te NoYncTBaLLM npenapaTtu:

- MoYUCTBaLLM NpenapaTh, KOUTO Cb-
Obp>KaT COfa, aMOHSIK, KUCENUHA U
xnopugm,

noYMcTBaLLM NpenapaTh 3a NpemaxBa-
He Ha KOT/IeH KaMbK Mo NLEeBMS Na-
Hen,

abpa3svBHM NoYMcTBaLLM NpenapaTtu
(Hanp. abpasueeH npax, NOYMCTBALLLO
MIISIKO, MOYMCTBALLM NacTh),

MOYMCTBALLM NpenapaTn, CbabpXKaLLM
pasTBOpuTENMY,

npenapartn 3a No4YNCTBaHe Ha HEPDBXK-
AdaeMa CTOMaHa,

noYncTBaLly npenapaTt 3a Cbao0-
MUWANHWN MallnHN,

npenapaTtu 3a NOYNCTBaHe Ha CTbKIa
BbpPXy MaTOBU NMOBBPXHOCTU,

noYncTBaLly npenapaTt 3a CTbKI10Ke-
PaMn4YHu roTBapCcKuM NoToBse,

abpasuBHM TBBPAM MOU 1 veTkn (Ha-
np. rebu 3a TeHAXKepU, ynotTpebsaBaHu
rbOM, KOUTO CbAbPXKAT OCTaTbLUM OT
abpasnBHU NpenapaTtn),

obeamacnuTenu,

OCTpV MeTanHu cTbpranku (Hanpumep
MeTanHu Wnaknm),

CTOMaHeHa Ter,

cnvpanoBmaoHa KyxHeHcKa Ten oT He-
pbXOaeMa CToMaHa BbpXy MaTOBU MO-
BBPXHOCTM U TENIECKOMMYHNTE BOL4AYM
FlexiClip,

noYmncTBaLLy npenapaTtn 3a pypHa
WskniovyeHve: paspellaBa ce caMo 3a
MOBbPXHOCTM C MOKPUTUE
PerfectClean

TOYKOBO MOYNCTBAHE C MEXaHWYHM MOo-
YncTBaLLM cpencTBa.

AKCGCOBpVITe He Ca nogxonsuin 3a no-
YNCTBaHe B CbOOMUATTHA MallMHa.
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MouncreaHe n rpmxa

CobBeT: 3amMbpcsiBaHMs OT NIOLOB COK
WSIM TeCTO OT CNafKuLLM OT JIOLLO 3aTBa-
psawm ce popMm 3a NeyeHe ce oTCTpa-
HsIBaT Hali-NlecHo, JokaTo paboTHaTa Ka-
Mepa e oLLe Tonna.

[eMOoHTaX U nsBakxgaHe Ha ak-
cecoapwure

MpenopbyBamMe 3a no-ypobHo no-
YyucTBaHe fa OEeMOHTMpaTe akcecoapuTte
WNu foa rv usBaxkgate oT pypHaTa.

B [leMOHTUpalTe CTPaHNYHUTE BOLAUYM
n TeneckonnyHuTe Bogaun FlexiClip
(ako nma TakuBa).

B VI3BageTe BCUYKM akcecoapu oT dyp-
HaTa.

OTtcTpaHsiBaHe Ha 3aMbpcsBa-
HUS C MNOYMCTBALLM Npenapartu

3a pypHa

AKo noyncTBaLL npenapat 3a GpypHa
rnornagHe B MEeXAMHHU NPOCTPaHCTBa
1 OTBOPW, NpW clefBaLluTe npouecu
Ha roTBeHe ce NosiBsiBa CUIHA MUPU3-
Mma.

He npbckaiiTe noyncTBaly, npenapar
3a pypHa Ha TaBaHa Ha ¢ypHaTa.

He npbckaitTe noumncTBall npenapat
3a ¢ypHa B MeXOMHHM MPOCTPaAHCTBA
1 OTBOPW Ha CTEHWTE 1 3aHaTa CTeHa
Ha ¢ypHaTa.

KatanutnyHmnsat emanin ryéu camono-
YMCTBaALLMTE CU XapaKTEPUCTUKMN NPU
Bb3[ENCTBME OT CTpaHa Ha abpasusu,
TBBPAN YETKM U MO, KaKTO U Mo-
yncTBaLLM NpenapaTy Ha GypHMU.
LeMoHTupanTe KaTanuTUYHO eMali-
NpaHnTe YacTu, Npean Aa n3nons-
BaTe MOYMCTBALL, Npenapat 3a ¢pypHa
BbB dypHaTa.
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B [1py MHOrO ynopuTy 3aMbpCsiBaHMS
BbPXY €Malifna C NoKpuUTme
PerfectClean Bbpxy cTyoeHata no-
BBPXHOCT HaHeceTe NoYMCTBaLLNS
npenapat 3a ¢ypHa Ha Miele.

m OcTaBeTe NMoyYMcTBaLLMS Npenapar 3a
¢dypHa pa nogencTea B CbOTBETCTBUE
C [laHHWTe BbPXY OMakoBKaTa.

MouncTBalwmTe NpenapaTu 3a ¢pypHa
Ha Opyrv NpovM3BOAUTENN MoraT fa ce
HaHaCAT caMo BbPXY CTyOEHU MOBbPX-
HOCTM 1 Oa ce OCTaBAT fa aelncTeat
MakcumanHo 10 MuHyTu.

B [lonbnHUTENnHO MOXeTe Aa 1U3rnosnsBsa-
Te cnep BPeMETO Ha akTUBMpaHe
TBbpAaTa CTpaHa Ha rbbu 3a no-
YMCTBAHE Ha CbOOBE.

m OTcTpaHsBanTe cTapaTeniHO OCTaTb-
LMTe OT MOYMCTBALLLM NpenapaTn ¢
YyncTa BOAa.

B [MofcylueTte NOBbPXHOCTUTE C MeEKa
Kbpra.

NMouncreaHe Ha NULEBUSA NaHen

B [loyncTBanTe NpenHUs NaHen ¢ YmucTa
nonueallla Kbpra, Npenapar 3a pb4yHO
NoYncTBaHe 1 Tonsa BoAa.

m Cnep ToBa NofcyluaBaiTe npegHus
naHesn ¢ Meka Kbpna.

CobBet: 3a No4YMCTBAHETO MOXeTe Ja 13-
nonseaTe CbLLO W YNCTA, BIaXKHA MU-
KpodunbbpHa kbpna 6e3 noymcTBall
npenapar.




MouncreaHe n rpuxxa

dypHa

MouncTBaHe Ha CTeHUTe, AbHOTO U Ta-
BaHa Ha ¢ypHaTa

CTeHuTe, ObHOTO U TaBaHBbT Ha PpypHa-
Ta umat nokputume PerfectClean. 3aa-
HaTa cTeHa Ha dypHaTa e KaTalMTUYHO

eMannupaHa.

3a no-ynobHO pbYHO MOYMCTBAHE Ha Mo-
BbpxHocTuTe ¢ nokputre PerfectClean
Ha dypHaTa npouenmpanTe, KakTo cnepg-
Ba:

1. [emMoHTax Ha BpaTaTa

2. W3BaxpaHe Ha akcecoapuTe

3. [eMoHTax Ha CTpaHWYHUTEe BOOAUMN C
TeneckonuyHuTe Bogayn FlexiClip

4. CpansiHe Hagony Ha HarpeBaTens 3a
ropHo HarpsiBaHe/rpun HarpesaTtens

& OnacHoCT OT HapaHsiBaHe nopa-
LV TOPELLLU NMOBBPXHOCTU.

(ypHaTa cTaBa ropetLa no BpemMe Ha
paboTa. Moxe fa ce usropuTe oT Ha-
rpeeaTenHuTe enemeHTn, dypHata u
akcecoapuTe.

MbpBO OCTaBeTe HarpeBaTeHUTe
eneMeHTH, bypHaTa 1 akcecoapuTe
[a ce ox/lagsr.

HapyLwiaBaHe Ha He3aneneaLLoTo
nencrteume.

HesanensalloTo gencTeme Ha no-
kpuTtneto PerfectClean moxe pga 6b-
[Oe HapyLleHOo rnopaam octaTblLm OT
MoYMCTBaLLM NpenapaTth 1 XpaHu.
BuHaru otcTpaHsiBaliTe BCUYKM OCTa-
TbUM OT MOBBPXHOCTUTE C NMOKPUTHE
PerfectClean.

B [TouyncTBaliTe 3aMbpcaBaHMATa Hal-
nobpe BegHara ¢ noMoLLTa Ha Tonna
BO[Aa, Npenapar 3a pbYyHO NMoYnCcTBaHe
W YMCTa NonmBalLa Kbpra WUim YncTa,
HaBraxxHeHa MUKpodmbbpHa Kbpra.

m [py HeobXxoaMMOCT OTCTpaHeTe 3aro-
penuTe saMbpcsiBaHNs C TBbpaaTa
CTpaHa Ha rb6a 3a MUeHe Ha CboBe.
MoseTe oa M3Non3BaTe CbLLO U CTbp-
ranka 3a CTbK/0 UK CMpanosuaHa
KyXHEeHCKa Ten OT HepbXaJaema CTo-
maHa (Hanp. Spontex Spirinett).

B OTcTpaHsiBaliTe CTapaTesIHO OCTaTb-
LMTe OT MOYMCTBALLM NpenapaT ¢
yncTa Boga.

m Cnep ToBa NofcyLlaBaliTe MOBbPXHO-
CTUTE C MeKa Kbpna.

MouyncrBaHe Ha yNIbTHEHUETO Ha
¢dypHaTta
Okono ¢ypHaTa MMa ynabTHEHNE OT CU-

TIMKOH, KOETO CIY>XW 3a YNMbTHsIBaHe Ha
BbTpeLUHaTa cCTpaHa Ha BpaTtarTa.

BcnencTteue Ha ocTaTbUUTE OT Ma3HU-
Ha € Bb3MOXHO YMTbTHEHMETO Oa CcTa-
He TPOLUMBO M fa ce cKbca.

B Han-nob6pe nouuncTBalite yrnabTHe-
HWETO crief, BCeKM NPOLLEC Ha rOTBEHE.
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MouncreaHe n rpmxa

KatanutuyHo emannumpaHa 3ap-
Ha cTeHa Ha PypHaTa

B 3aBMCMMOCT OT 3aMbpCSABaHETO MO-
XeTe Oa NoYncTUTe 3agHaTa CTeHa Ha
dypHaTa pbUHO UM KaTANUTUYHO.

KaTanutnyHmaTt emMaiin ce caMono4vmcT-
Ba OT 3aMbPCSABaAHUSA C ONINO N Ma3HUHA
npwn BUCOKM TemMnepaTypu. He ce Hyx-
LaeTe OT OOMb/HUTENHN MOYMNCTBALLM
npenapatu. KofkoTo no-B1CcoOKa e TeM-
nepatypara, TOfIKoBa Mo epeKkTuBeH e
MpoLLEeCHT.

KatanutnyHumsT emanin rybu camono-
YUCTBALLMTE CY XapPaKTEPUCTUKMN NpU
Bb3[ENCTBME OT CTpaHa Ha abpasmsu,
TBbPOM YETKMN U by, KakTo 1 no-
YyucTBaLLM NpenapaTu Ha GypHN.
[deMoHTupanTe kKaTaNnUTUYHO emMaii-
NYpaHnTe YacTu, Npeay oa usnons-
BaTe no4yMcTBaly, npenapart 3a ¢ypHa
BbB dypHaTa.

[eMoHTa)K 1 MOHTaXX Ha 3apgHaTa cTe-
Ha Ha ¢ypHaTa

MoxeTe fa eMoHTUpaTe KaTanuTUYHO
eMalinvpaHaTa 3agHa cTeHa Ha pypHaTa
3a pbYHO NoumncTBaHe. 3a no-ynobeH
OEeMOHTaX Ha 3aHaTa cTeHa Ha bypHa-
Ta NpenopbyYBaMe Aa OeMOoHTMpaTe Bpa-
TaTa.

& OnacHoCT OT HapaHsBaHe rnopa-
OV ropeLLy NOBbPXHOCTU.

(ypHata cTaBa ropetua rno BpemMe Ha
paboTa. Moxe fa ce naropure oT Ha-
rpesaTenHuTe enemeHTn, dypHata un
akcecoapuTe.

MbpBO OCTaBeTe HarpeBaTeIHNTE
enemMeHTU, dpypHaTa 1 akcecoapuTe
[a ce oxnagsr.
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& OnacHocT oT HapaHsiBaHe nopa-
OV BbPTALLOTO ce paboTHO KOMeno Ha
BeHTUNaTopa.

MoxeTe ga ce HapaHUTe Ha paboTHO-
TO KONENo Ha BEHTMNaTopa 3a ropeLy,
Bb3OyX.

V3kntoyeTe dypHaTa OT enekTpuye-
ckaTa Mpexa, npeau oa AeMOHTMpa-
Te 3agHaTa CTeHa Ha ¢ypHaTa.

3a uenTa uskn4eTe Lierncena ot
KOHTaKTa Unu UsknoYveTe npegnasun-
Tens Ha efnleKTpouHcTanaymaTa.
Hwvkora He nyckainTe B ekcnioaTaums
¢dypHaTa 63 MOHTUpaHa 3agHa cTeHa
Ha ¢pypHaTa.

MpepnnocTaBku: dypHaTa € N3KIoYeHa
OT efnleKTpryeckaTa Mpexa.
CTpaHn4HMTE BOOAYM Ca OEMOHTUPAHN.

HeobxoonM MHCTPYMEHT:
oTtBepTka Torx T20

B Pa3BuiiTe BUHTOBETE B bINMTE Ha 334-
HaTa cTeHa Ha dypHaTa 1 g n3BageTe.

MoxeTe fa NoYNCTUTE 3agHaTa CTeHa
Ha ¢ypHaTa.

m Cnep noyYncTBaHETO MOHTMpPATE BHU-
MaTesiHO 3afHaTa cTeHa Ha dpypHara.

OTtsopuTe TpsbBa Oa ca PasnonoXeH!
Taka, KakTo e nokasaHo B rnasa “Ba-
wata dypHa”.

B MoHTupaliTe CTpPaHNUYHUTE BOOAUMN.

B BknoueTte oTHoBO dypHaTa B enek-
TpuyeckaTta Mpexa.

Mo>keTe OTHOBO [a NyCcHeTe B eKCrnioa-
Taums dypHarTa.
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PbyHO nouyncTBaHe Ha 3agHaTa CTeHa
Ha ¢ypHaTa

& OnacHocT oT HapaHsiBaHe nopa-
LV TOPELLLU NMOBBPXHOCTU.

(MypHaTa cTaBa ropetLa no BpeMe Ha
pabota. Moxe fa ce naropute oT Ha-
rpeBaTenHuTe enemeHTn, dypHaTta 1
akcecoapuTe.

MbpBO OCTaBeTe HarpeBaTeIHUTE
enemeHTn, dypHaTa U akcecoapuTe
[a ce oxnagsT.

3ambpcaBaHuMATa OT NOANPAaBKK, Nyapa

3axap v nofobHM MoraT fia ce oTCTpaHaT

pbYHO.

3a pbyYHOTO NoYMCTBaHE Ha 3agHaTa

cTeHa Ha dypHaTa npoLlenmpanTe, KakTo

cnepga:

1. [emoHTax Ha BpaTaTa

2. W3BaxpaHe Ha akcecoapuTe

3. [leMOHTax Ha CTpaHWYHUTE BOOAYN C
TeneckonuyHute Bogaum FlexiClip

4. [leMOHTaXk Ha 3agHaTa CTeHa Ha
dypHaTa

m [louncTeTe 3agHaTa cTeHa Ha pypHaTa

C TOonna BOAda, npenapat 3a Pb4HO MNoO-
YNCTBaHE N MEKa 4YeTKa.

m V3nnakHeTe nobpe 3agHaTa cTeHa Ha
dypHaTa.

m OcraBeTe 3agHaTa cTeHa Ha pypHaTa
A U3CbXHe, Npeau oa g MoHTUpaTe
OTHOBO.

KaTtanutuuHo nouncteaHe Ha 3agHara
cTeHa Ha pypHaTa

KaTanutnyHmaT eMalin ce caMonoYmncT-
Ba OT 3aMbPCSBaAHMS C ONINO M Ma3HUHA
npu BUCOKM TeMMepaTypu.

ﬂpe,D,ﬂOCTaBKaZ BpaTaTa € MOHTUPaHa.

3a KaTaNUTUYHOTO NoYUCTBaHE Ha 3af-
HaTa cTeHa Ha ¢ypHaTa npouegunpainre,

KaKTO cJiegBa:

1.
2.

M3BaxgaHe Ha akcecoapuTe

[eMoHTax Ha CTpaHWYHMTE BOQauM C
TeneckonunyHute Bogayn FlexiClip

3. OTcTpaHeTe rpybuTe 3aMbpcaBaHuS

OT BbTpeLLHaTa CTpaHa Ha BpaTaTa,
CTeHuUTe, ObHOTO 1 TaBaHa Ha ¢ypHa-
Ta, 3a fla He 3aropaTt

m /136epeTe paboTHUA pexxmm Fan

plus n 250 °C.

B 3arpsBaliTe npasHaTta ¢pypHa Ha-

manko 14ac.

ﬂpO,EI,'bJ'I)KVITeﬂHOCTTa 3aBuCW OT CTe-
NMeHTa Ha 3aMbpcCsdBaHe.

AKO KaTanUTUYHUAT eMais e CUJTHO 3a-
MbPCEH C OJINO UM Ma3HUHa, Mo Bpe-
Me Ha npoLieca Ha No4YnCcTBaHe € Bb3-
MOXHO Ha ObHOTO Ha dypHaTa Oa ce
obpasysa dunm.

& OnacHOCT OT HapaHsiBaHe nopa-
[V TOPELLM MOBbPXHOCTMU.

®ypHaTa cTaBa ropetua rno BpemMe Ha
paboTa. Moxe fa ce usropuTe ot Ha-
rpesaTefnHuTe enemeHTH, dypHaTta un
akcecoapwuTe.

MbpBO OCTaBeTe HarpeBaTesHUTe
enemMeHTH, GypHaTa 1 akcecoapute
[a ce oxnagsr.

B [loyncTeTe BbTpeLLHATa CTpaHa Ha

BpaTaTa, CTeHWTe, ObHOTO 1 TaBaHa Ha
¢dypHaTa ¢ Tonsa Boga, npenapar 3a
PbYHO MOYMCTBAHE N YnUCTa Mbba NIm
yucTa, BraxkHa MnkpoodmbbpHa Kbpna.

Bcako cneppalo 3arpsiBaHe Ha BUCOKa
TeMneparypa nocteneHHo OTCTpaHsaBa
OCTaHaJ/10TO 3aMbpCsBaHe.
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CTpaHU4YHM Bogaum

MpenopbyBaMe 3a NoO-ya0OHO PbYHO
rnoyncTeaHe Aa AeMOHTMpaTe CTPaHNY-
HUTE BOOAYM.

[LeMOHTaX 1 MOHTaX Ha CTPaHUYHUTE
Bogaun

MoxeTe 4a AeMOHTMpaTe CTPaHUYHUTE
BOJaYM 3aeHO C TeNIeCKOMUYHNTE BO-
paun FlexiClip (ako nma TakmBa).
MosxeTe Npeam ToBa da AeMoHTMpaTe
OTAESHO TeNecKoNUYHMNTE BOOaum
FlexiClip.

& OnacHoCT OT HapaHsiBaHe rnopa-
[V TOPELLLM MOBbPXHOCTHU.

(ypHaTa cTaBa ropetLa no BpemMe Ha
paboTa. Moxe Oa ce naropure oT Ha-

MouuncTBaHe Ha CTpaHU4YHUTEe Boga4un

BcrnepctBue Ha npenvBaHe Ha no-
O0B COK U/TM Ha OCTaTbLLM OT NevyeHo
BbPXY MOBBPXHOCTUTE MOraT Aa ocTa-
HaT OLBEeTsSBaHMWS UMW Oa ce NosIBAT
MaToBW NeTHa. Te3an neTHa He ce oT-
passiBaT BbpXy KayecTBaTa npu yrno-
Tpeba.

He ce onuTBaliTe Ha BCsika LeHa aa
oTCTpaHuTe Te3u neTtHa. Manonaeari-
Te caMo onMcaHuTe NOMOLLHN Cpef-
cTBa.

rlpe,EI,I'IOCTaBKaZ CTpaHn4YHUTE BOOA4YN Ca
OEeMOHTHMPaHN.

B [TouyncTBaliTe 3aMbpcaBaHMATa Hal-
nobpe BegHara ¢ NnoMoLLTa Ha Tonna
BO[Oa, Npenapar 3a pbYHO NMoYnCTBaHe

rpeBaTenHUTe enieMeHTu, pypHaTta 1 W YMCTa NonMBalLLa Kbpra Uim YncTa,
akcecoapuTe. HaBna)kHeHa MUKpPodNOBPHa Kbpna.
[MbpBO OCTaBeTe HarpeBaTesiHMTe m [1py HeobxoOMMOCT OTCTpaHeTe 3aro-
enemeHTU, pypHaTa n akcecoapute penuvTe 3aMbpcsBaHUS C TBbpaaTta
aa ce oxnapAr. CTpaHa Ha rob6a 3a MMeHe Ha CbaoBe.
MoxeTe fla n3nonssaTte 1 cTbpranka
/ 3a CTBHK/10 WX CINPANOBUAHA KyX-
HEHCKa Ten OT HepbXdaemMa CTOMaHa
i (Hanp. Spontex Spirinett), oceeH npw

TeneckonnyHuTe Bogaun FlexiClip.
m OTcTpaHsBaiTe cTapaTesiHO OCTaTh-

@ := LMTe OT MOYMCTBALLM NpenapaTn C
2 <: yucTa Boda.

i

m Cnep ToBa NopcyLlaBanTe NOBbPXHO-
CTUTe C MeKa Kbpna.

A

:

Teneckonu4yHu Bogauum FlexiClip

MpenopbyBame 3a No-yA06HO PbYHO

W VisTernere cTpaHU4HMTE BOAAYM Ha- royncTBaHe Oa AeMOoHTMpaTe Tenecko-
npep ot 3akpensaHeto (1.) M TM U3Ba-  LuunuTe Bomaun FlexiClip.
pete (2.).

| MOHTVIpaVITe OTHOBO CTpPaHUYHWNTE BO-
Agavyn B o6paTHa nocnenoBaTesiHOCT.

B MoOHTUpaiTe OTHOBO TENECKOMUYHUTE
Bogaun FlexiClip (ako nma Takmea).
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MouncTBaHe Ha TenecKonu4YHUTE BO- CreuyanHata rpec Ha TenecKomMuHM-

Aaun FlexiClip Te Bogaun FlexiClip ce otmuBa npwm

& OnacHocT oT HapaHsiBaHe nopa-
LV TOPELLLU NMOBBPXHOCTU.

(MypHaTa cTaBa ropetLa no BpeMe Ha
pabota. Moxe fa ce naropute oT Ha-
rpeBaTenHuTe enemeHTn, dypHaTta 1
akcecoapuTe.

MbpBO OCTaBeTe HarpeBaTeIHUTE
enemeHTn, dypHaTa U akcecoapuTe
[a ce oxnagsT.

Bcnepncteue Ha npenvBaHe Ha no-
[LOB COK WM Ha OCTaTbLLM OT NevyeHo
BBbPXY MOBBPXHOCTUTE MOraT Aa ocTa-
HaT OLBEeTABaHMS UMK Oa ce MosBST
MaToBW neTHa. Tesun neTHa He ce oT-
passiBaT BbpXy KayecTBaTa npu yrno-
Tpeba.

He ce onutBanTe Ha Bcsika LieHa Oa
OTCTpaHuTe Te3n neTHa. Vianonseain-
Te caMo onMcaHuTe NOMOLLLHW cpefn-
cTBa.

MpepnocTaBka: TeNeckonuyH1UTe Boga-
4n FlexiClip ca peMoHTUpaHu.

m [louncTBanTe 3aMbpcCsiBaHUSATA Hal-
nobpe BegHara c NoMoLLTa Ha Tonna
BO[a, Npenapar 3a pb4yHO NOYUCTBaHe
M YMCTa NonMBaLLLa Kbpra WUim YncTa,
HaBMaXkHeHa MUKpodNObpPHa Kbpra.

m [1pn HeobXxoOMMOCT OTCTpaHeTe 3aro-
penuTe 3amMbpcsBaHus € TBbpaaTa
CTpaHa Ha rbba 3a M1eHe Ha CbAoBe.
He nanonseanTe cnvpanoBugHa Kyx-
HeHCKa Tesn OT HepbXXaaeMa CTOMaHa,
Tb KaTo TS MOXeE [a Hagpacka no-
BbpXHOCTUTE.

m OTcTpaHsiBalTe cTapaTeiHO OCTaTb-
LMTe OT MOYMUCTBALLM NpenapaTtu ¢
yncTa Boda.

m Cnep ToBa nopgcyLlaBanTe MNOBbPXHO-
CTUTe C MeKa Kbpna.

NMOYNCTBAHETO UM B CbOOMUSIIHA Ma-
LWMHa, BCNEACTBUE Ha KOETO TeNecKo-
MUYHUTE XapPaKTEPUCTUKM Ce BroLLIa-
BaT.

B HMKakbB criyvai He noyncTBanTe
TeneckonuyHute Bogayn FlexiClip B
CbOOMUSINIHA MaLLMHa.

CobBer: [1pun ynopuTtn 3amMmbpcaBaHuns Ha
MOBBPXHOCTUTE UM NPW NosienBaHe Ha
npensn naogoB COK MO cauyMeHunTe nare-
pwv Npouenupante No cnegHnst HaunH:

B HakucHeTe TeneckonmyHuTe Bogayvu
FlexiClip 3a kpaTko (okono 10 MuHyTK)
B ropeLL, pasTBop 3a MUEHE.
[Mpn HeobxoanMMoCT n3nonssanTe 1
TBbpAaTa CTpaHa Ha rbba 3a no-
yncTBaHe Ha cbpoBe. CauMeHuUTe na-
repy MoxeTe fa NnoYyncTuTe C Meka
yeTka.

Cnep, noyncTBaHETO MoraT da ocTaHat
OLBETABAHUNSA NN U3CBETNSABaAHMS,
KouTo ob6aye He OKka3BaT BIVSHNE Bbp-
Xy GYHKUMOHANHOCTTA.

PeweTtka

lMpenopbyBamMe 3a No-ypobHo no-
4yMCcTBaHe fJa M3BaaMTe ckapaTa oT dyp-
HaTa.

MNMouncTBaHe Ha ckapaTta

& OnacHOCT OT HapaHsiBaHe rnopa-
OM ropeLLM NOBBbPXHOCTK.

®ypHaTa cTaBa ropeLua rno BpemMe Ha
paboTa. Moxe fa ce nsropuTe oT Ha-
rpesaTenHunTe enemMeHTH, bypHaTta un
akcecoapuTe.

MbpBO OCTaBeTe HarpeBaTesHUTe
enemMeHTH, GypHaTa 1 akcecoapute
[a ce oxnagsr.
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Bcrnepncteue Ha npenvBaHe Ha no-
[OB COK WY Ha OCTaTbLM OT NeYeHOo
BbPXY MOBbPXHOCTUTE MOraT Aa ocTa-
HaT OLBEeTABaHUS UMK fa ce NoaBAaT
MaToOBW neTHa. Tean neTHa He ce oT-
passBaT BbpXy KayecTBaTa npu yno-
Tpeba.

He ce onuTBaliTe Ha BCsika LeHa fa
OTCTpaHuTe Te3u netHa. Isnon3eam-
Te caMo onMcaHuTe NOMOLLHN Cpes-
cTBa.

MpepnocTaBka: ckapaTta e M3BageHa oT
dypHaTa.

B [loyncrtBanTe 3aMbpcsiBaHMSTa Hall-
pobpe BegHara ¢ nomMolLLTa Ha Tonna
BOfa, NpenapaT 3a Pb4HO NOYNCTBaHE
M YMCTa MonMBaLLla Kbpna Uian Y1cTa,
HaBnaXkHeHa MUKpodmbbpHa Kbpra.

® [pu HeobxoaMMOCT OTCTpaHeTe 3aro-
penunTe 3amMmbpcaBaHNs ¢ TBbpaaTa
cTpaHa Ha rb6a 3a M1eHe Ha CbaoBe.
MoseTe oa M3Mnon3saTe CbLUO U CTbp-
ranka 3a CTbK/0 UK CAMpanoBuaHa
KyXHEHCKa Ten OT HepbXaaema cTo-
maHa (Hanp. Spontex Spirinett).

m OTcTpaHsiBalTe cTapaTesiHO OCTaTb-
LMTe OT MOYMCTBALLM NpenapaTn ¢
yucTa Boda.

m Cnep ToBa nofcyLlaBanTe NOBbPXHO-
CTUTE C MeKa Kbpra.

TaBu n cbpoBe 3a NeyeHe

MpenopbyBame 3a NO-ypo0OHO Mo-
yncTBaHe Aa U3BaguTe TaBUTE U CbOO-
BeTe 3a neyeHe oT ¢pypHarTa.

MouuncTBaHe Ha TaBM M Cba0Be 3a Ne-
yeHe c nokputune PerfectClean

MpepnocTaBka: TaBUTE M CbO0BETE 32
neyeHe ca M3BageHn ot pypHaTa.
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& OnacHocT oT HapaHsiBaHe nopa-
OV TOPEeLLLY MOBBPXHOCTU.

dypHaTa cTaBa ropeLLa no BpemMe Ha
pabota. Moxe fa ce naropute ot Ha-
rpeeaTefniHUTe enemMeHTH, dypHaTa un
akcecoapuTe.

MbpBO OCTaBETE HarpeBaTeNHUTE
eneMeHTH, dypHaTa 1 akcecoapuTe
[a ce oxnagr.

MoBpexaaHe Ha MOBbPXHOCTUTE C
nokputne PerfectClean.
[MoBbpxHOCTUTE C NOKPUTME
PerfectClean morat na 6bpat nospe-
OEeHV Npu MNOYNCTBaHE B CbAOMUSANHA
MalUMHa.

Hwukora He nouncTBanTe enemMeHTH ¢
nokputne PerfectClean B cbpomuan-
Ha MalUuvHa.

HapyLuaBaHe Ha He3aneneaLLoTo
nencreue.

HesanensalloTo gencTesme Ha no-
kpuTtneto PerfectClean moxe ga 6b-
e HapyLleHo nopaam ocTaTbLm OT
MoYMCTBALLM NpenapaTtn 1 XpaHu.
BuHaru otcTpaHsiBaliTe BCMYKM OCTa-
TbLUW OT MOBBPXHOCTUTE C NMOKPUTME
PerfectClean.

B [TouncTBaliTe 3aMbpcaBaHMATa Hal-
nobpe BegHara ¢ noMoLLTa Ha Tonna
BOAa, Mpenapar 3a PbYHO MoYUCTBaHe
M YMCTa NOoNMBaLLA Kbpra Uin YUCTa,
HaBnaXxHeHa MUKpodMObpHa Kbpra.

m [pn HeobXoOMMOCT OTCTpaHeTe 3aro-
penvTe 3amMbpcsBaHMs C TBbpOaTa
cTpaHa Ha rbba 3a MreHe Ha cbaoBe.
MoxeTe oa nsnonssarte CbLLO N CTbP-
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ranka 3a CTbK/0 UK CRMpanosuaHa
KyXHEHCKa Ten OT HepbXaaema cTo-
maHa (Hanp. Spontex Spirinett).

m OTcTpaHsBaiTe cTapaTesiHoO OCTaTh-
LMTE OT MOYMCTBALLM NpenapaTn ¢
yncTa Boda.

m Cnep ToBa noacyLlaBanTe NOBbPXHO-
CTUTE C MeKa Kbpra.

MNMnoya 3a neyeHe

MpenopbyBame 3a No-yaobHo no-
yncTBaHe Oa M3BagMTe MnyovyaTa 3a ne-
yeHe oT ¢ypHarTa.

MouncTBaHe Ha nyno4yaTta 3a ne4yeHe n
AbpBeHaTa JionaTka

& OnacHoCT oT HapaHsiBaHe nopa-
[V TOPELLLM NMOBBPXHOCTH.

MnouvaTa 3a NeyeHe ce HarpsBsa Mo
BpeMe Ha paboTa 1 CbXxpaHsiBa To-
navHaTa.

MoxeTe fa ce nsropute oT nnovaTa
3a neyeHe.

Mpeny pbYHOTO MNOYNCTBAHE OCTaBe-
Te NyioyaTa 3a neyeHe fga ce oxyiagu
BbB dypHaTa.

lonemMuTe TeMnepaTypHU Pas3nukn
MoraT fa NoBpenAaT niovaTta 3a neve-
He.

He noctaBsanTe ropeLarta nnovya 3a
neyeHe BbPXy CTYOEHW MOBbPXHOCTH
KaTo $asHC NN KaMbK.

He nouuncTBanTe ropeLara nioya 3a
neveHe CbC CTyfeHa Bofa.

Ako nnoyaTa 3a neveHe ce NOYNCTBA
B CbOOMUSINIHA MaLUMHa, TS MOXe [a
ce nospegu.

MouyncTBalTe NnoYaTa 3a NevyeHe ca-
MO PBYHO.

Korato pbpBeHaTa nonatka ce nou-
NCTBA B CbAOMMSSIHA MaLLVHA UK ce
OCTaBM ObJIF0 BpeMe BbB BOfa, T Lue
ce nospenn. ObpBOTO OMEKBA U Cce
nedopmupa.

Tbl KaToO ObpBEHATa flonaTka e oT He-
obpaboTeHa gbpBecKHa, MasHMHaTa
WNW 3aNnBKM, KaTo JOMaTEH COC, MO-
raT oa octaBaT 3abenexunmm ougeTs-
BaHUsI.

VMisannakHeTe 3a KpaTKo ObpBeHaTa
nionaTka v cnef, ToBa sl MOACYLLUEeTe.

MpennocTtaBka: naoYyarta 3a nevyeHe e
nsBageHa ot dypHaTa.

B [loyuncTeTe nnovaTa 3a NevYeHe n aobp-
BeHaTa JionaTKa C Tonsia Boda n npe-
napat 3a MMeHe Ha pbkKa.

B [lofcylieTte NOBbPXHOCTUTE C YNCTA
Kbpra.

CbBeTHn

- OTcTpaHsiBaliTe 3aropefninte octaTbLn
Hali-0obpe CbC CTbprasika 3a CTbKO
WNu crief, NpenBapuTeniHO HakMceaHe.
MoykeTe oa HaKMCHeTe njovaTa 3a ne-
YyeHe B ropella Boga 1 na gobasute
6571 oueT KbM BOfaTa 3a HaKMCBaHe.
Tbi1 KaTo JOMHATa CTpaHa He e rnasu-
paHa, MasHMHaTa Un 3anNnMBKUTeE, Ka-
TO JOMaTeH coc, MoraT fia OCTaBsT 3a-
6enexnmMmn oLBeTABaHUS.

- MaTtoBuTe nNeTHa, HaNpMMep NPbCKK
Ma3HWHa OT cMpeHe, MoraT fa bbaat
OTCTPaHEHU C MOYMCTBALLLO MJISIKO.

Cbp 3a neyeHe Gourmet c ka-
nak

MpenopbyBamMe 3a No-ygobHO no-
yMcTBaHe [a M3BaaMUTe Cbha 3a NneyeHe
Gourmet ot ¢pypHaTa.

m



MouncreaHe n rpmxa

MounctBaHe Ha cbaa 3a NeyeHe
Gourmet

& OnacHocT oT HapaHsiBaHe nopa-
LV TOPELLLU NMOBBPXHOCTU.

(MypHaTa cTaBa ropetLa no BpeMe Ha
pabota. Moxe fa ce naropute oT Ha-
rpeBaTenHuTe enemeHTn, dypHaTta 1
akcecoapuTe.

MbpBO OCTaBeTe HarpeBaTeIHUTE
enemeHTn, dypHaTa U akcecoapuTe
[a ce oxnagsT.

A6pasvBHM UM arpPeCcuBHU MOYNCT-
BaLLM NpenapaTu, KaTo cnpenose 3a
rpvn n ¢ypHa, NnpenapaTty 3a oTcTpa-
HsIBaHe Ha MeTHa 1 pbXaa, NACcbk 3a
NMoYncTBaHe, rbboum ¢ gpackaLm no-
BbPXHOCTM UM OCTPU NMpegMeTu, Mo-
raT ga noBpensT HesanensaLoTo Mno-
KpuTme.

[MoyncTBanTe cbaa 3a NneyeHe caMo C
ropela Te4YHOCT 3a MUEHE Ha Cb0Be
1 MeKa 4yeTka Unm r.ba. MoxkeTe ga
OTCTpaHUTE MO-CUMHUTE 3aMbpcsBa-
HMS Ypes3 HaKMCBaHe B TEYHOCT 3a
MUEHe.

MpepnocTaBka: CbObT 3a NeYeHe
Gourmet e nssageH ot ¢pypHarta.

m [ouncTeTe cbaa 3a NeyeHe C ropeLa
TEYHOCT 3a MMEHEe Ha CbOOBE N MeKa
yeTka Unu rooba.

m [MouncTeTe kanaka (ako UMa TakbB) €
MeKa Kbpna 3a MreHe, Tornna Boaa v
npenapar 3a Pb4YHO MOYUCTBAHE.

CobeeTt: MoxeTe ga nounctsaTte cbaa 3a
neyeHe u kanaka (ako vmMa TakbB) 1 B
CcbOoOMUsAIHa MalvHa. [pu Hebnaro-
NpUATHM 06CTOSTENCTBA AbHOTO Ha Cbaa
3a MevyeHe MoXe Aa CTaHe Ha neTHa. To-
Ba obaye He ce 0Tpa3saBa HEeraTMBHO
BbPXY PYHKLIMOHUPAHETO.

12

Bpata
BpataTa Texxu npubn. 9 kg.

BpataTa ce cbcTOM OT OTBOpEHa cucTe-
Ma oT 3 CTbkJ1a, MOKPUTWU OTYACTH C Mo-
KpUTWe, KOETO OTpassiBa TOMMMHaTa.

Mo BpeMe Ha paboTa KbM BpaTaTa O0-
Mb/HUTENHO Ce OTBeXAa Bb3ayX, 3a 4a
OCTaHe BbHLUHOTO CTbKII0 CTYAEHO.

3a poa noumcTuTe cTbKNaTa Ha BpaTaTa,
npouenupanTe, KakTo cnenga:

1. [JeMoHTax Ha BpaTaTa
PasrnobsBaHe Ha BpaTaTa
lMouncTBaHe Ha cTbkaTa Ha BpaTaTa
CrnobsiBaHe Ha BpaTaTa

o N

MoHTaX Ha BpaTaTa
[OdeMoHTaXxx Ha BpaTaTa

& OnacHOCT OT HapaHsiBaHe nopa-
OM TOpeLLY MOBBPXHOCTMU.

®ypHaTa cTaBa ropeLua rno BpemMe Ha
paboTa. MoxeTe fa ce usropute ot
ropeLy NoBbPXHOCTMN.

MbpBo ocTaBeTe dypHaTa ga ce oxsa-
O, npeay oa oemMoHTupare Bparara.

BpataTta e cBbp3aHa KbM MaHTUTE CU C
MOMOLLITA Ha ObpXKauun.
3a fa MoxeTe fa u3BaguTe BpaTata oT



MouncreaHe n rpuxxa

Te3un Obp>Kauu, TpsbBa NbPBO Oa OCBO-
6oante 6rnokMpalmTe ckobu Ha gBeTe
naHTX Ha BpaTaTa.

m OTBOpETE BpaTaTa LOKpail.

m OcBobopete brnokupalmTte ckobu, Ka-

TO ' 3aBbPTUTE OOKPaW.

AKO [eMOHTMpaTe BpaTtaTta Henpa-
BUIHO, dypHaTa LLe ce nospeau.
Huvkora He naTernsinTe BpaTtaTa ot
ObpXKaunTe XOpU30oHTasTHO, Tbi KaTo
Te LWe ce yaoapsaT obpatHo BbB dypHa-
Ta.

Huvkora He naTernsinTe BpaTtata ot
ObpXKaunTe, KaTo S ObPXUTE 33 OPbX-
KaTa, 3aL,0TO OpbXKaTa MOXe Oa ce
cuynu.

B 3aTBOpeTe BpaTaTa moKpan.

Bpatata texxu npmbn. 9 kg.

\

B XBaHeTe BpaTaTa CTPAHUYHO U g 13-
TerneTe paBHOMEPHO OT AbpXKaunTte
nop, HaknoH Harope. BHuMaBaliTe npu
TOBa BpaTaTa Aa He Ce U3KPMBU Ha
efHa cTpaHa.

Pasrnob6siBaHe Ha BpaTaTa

BpaTaTa ce cbcTOM OT OTBOpPEHa CUCTe-
Ma oT 3 CTbkJ1a, MOKPUTU OTYACTU C Mo-
KpUTWUe, KOETO OTpassiBa TOMMHaTa.

Mo BpeMe Ha paboTa KbM BpaTaTa go-
MbHUTENHO Ce OTBEXAa Bb3ayX, 3a 4a
OCTaHe BbHLUHOTO CTHKII0 CTYAEHO.
KoraTo mexny cTbknaTta Ha BpaTtaTa ce
HaTpynaT 3aMbpCsBaHUs, MoXeTe Aa
pasrnobute BpaTaTa, 3a fa no4mcTuTe
BbTPELLUHWTE UM CTPaHMU.

13



MouncreaHe n rpmxa

Mpw Hanu4uMe Ha OPACKOTUHWN CTbKIa-
Ta Ha CTbK/IEHUTEe BpaTy MoraT 4a ce
cuynsT.

3a noyncTBaHe Ha CTbKIIOTO Ha Bpa-
TaTa He M3non3BanTe abpasnBHA
CpeLncTBa, TBbPOU MOV Nnn YeTkn 1
MeTasnHu CTbpranku.

Mpw nouncTBaHe Ha CTbkaTa Ha Bpa-
TaTa cnasBaliTe 1 yKa3aHuaTa, Banva-
HU 3a GpoHTaNHaTa cTpaHa Ha dyp-
HaTa.

MoBbPXHOCTTA HA aNnyMUHNEBUTE
npodunn ce NoBpexaa oT npenapa-
TUTe 3a NOYNCTBAHE Ha GYypPHU.
[MouncTBalTe YacTTe caMo C Tonna
BOf,a, NpenapaT 3a pb4yHO NOYUCTBA-
He 1 YncTa nonmealla Kbpra unm
yncTa HaBnaXxHeHa MKpPodUbBPHa
Kbpna.

CTbknaTa Ha BpaTaTa Morart fa ce
CUyn«T, ako nagHart.

CbxpaHsiBaiTe AeMOHTUPAHUTE CTbK-
na Ha BpaTaTa Ha 6e3onacHo MsicTo.

& OnacHOCT OT HapaHsiBaHe OT 3a-
TBapsiLLaTa ce BpaTa.

BpataTta Mmoxe na ce 3aTBOpw, ako 1
pa3srnobsiBate B MOHTUPAHO CbCTOSA-
Hue.

BuHarn nbpBoO cBansnTe BpaTaTa,
npeow oa g pasrnobure.

m CrioxeTe CTbkfaTa Ha BpaTaTa BbpXy

Meka nopoxka (HanpyuMep Kbpna 3a
cbaoBe), 3a oa nsberHete Hagpacksa-
He.
PasyMHO e oa ocTaBuTe gpbxkaTta 00
pbba Ha MacaTa, 3a [a fierHe CTbKJ10-
TO MTBTHO M @ HE MOXe Oa Ce CHymnu
Mpu NOYMCTBAHETO.

14

m OTBOpeTe ABaTa 3aCTOMNOPSBALLN efe-
MeHTa 3a CTbk/laTa Ha BpaTaTa Mno-
CpencTBOM 3aBbpTaLLLO ABMXKEHME Ha-
BbH.

,D,eMOHTMpaVITe BbTPELUHOTO CTbKJ10 Ha
BpaTaTa:

m [loBourHeTe neko BbTPELUHOTO CTbK-
10 Ha BpaTaTa U ro narterneTe HaBbH
OT nflacTMacoBaTa NnancTHa.



MouncreaHe n rpuxxa

H [ToBourHeTe neko CpeOHOTO CTbKIO u BKapa|7|Te BbTPELIHOTO CTbKJ1I0 Ha
Ha BpaTaTa 1 ro VI3,EI,'pr'IaI7ITe HaBbH. BpaTaTa C MaToBU4 nevyaTt Hagosly B
rnJaacTMacoBaTa NlalcTHa U ro rnocra-
BeTe MeXay 3acTtonopsasalute ene-

MEeHTW.

m [louymcTeTe CTbkNaTa Ha BpaTaTta u
OpyriTe oToenHu YacTv ¢ Tonna Boaa,
npenapar 3a PbYHO MOYMCTBAHE U
YyMcTa NonmeaLla Kbpra Uin Y1cTa,
HaBMaXkHeHa MUKpodNObpHa Kbpra.

m [loacyluete yacTuTe ¢ Meka Kbpra.

Crep ToBa BHMMaTeHO crinobeTe Bpa-
TaTa OTHOBO:

B 3aTBOpeTe OBaTa 3acCTONOPSBaLLM
efleMeHTa 3a CTbk/laTa Ha BpaTaTa no-
CpencTBOM 3aBbPTaLL0 OBUKEHMe Ha-
BbTPE.

BpataTa oTHOBO e crnobeHa.

m [NocTaBeTe CpeHOTO CTHKIIO Ha Bpa-
TaTa Taka, Ye KaTarnoXXHUAT HoMep aa
ce vete (T.e. ga He e o6bpHaT orne-
JarnHo).

15



MouncreaHe n rpmxa

MoHTUupaHe Ha BpaTaTta

B 3acTonopeTe 6nokupalimTe ckobu oT-
HOBO, KaTO ' 3aBbPTUTE J0 YrNop Mo
XOpU30HTana.

B XBaHeTe BpaTaTa CTPaHUYHO U S MbX-
HeTe B ObpXKauuTe Ha LapHupuTe.
BHuMmaBaliTe npu ToBa fa He ce ns-
KPVBW Ha eHa CTpaHa.

m OTBOpETE BpaTaTa LOoKpai.

Ako brokumpalumTe ckobu He ca 3a-
CTOMOpeHN, BpaTaTa MOXe 4a ce
ocBobOOM OT ObpXKaunUTe 1 Oa ce no-
Bpeou.

3apbmKmTenHo 3actonopete 6110kn-
pawmTe ckobm oTHOBO.
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OtcTpaHsaiBaHe Ha npobnemwm

MoxkeTe fa OTCTpaHWUTE CaMOCTOSITENTHO NMOBEYETO HEVM3MPABHOCTU U rpeLLku. B
MHOrO CryYan MOXeTe [a CNecTUTe BpeMe 1 Pa3xoam, Thil KaTo He ce Hanara fa
ce obaxxpaTe Ha oTaena 3a 06¢cny)XBaHe Ha KIMEHTU.

Ha nHTepHeT cTpaHmua www.miele.bg/support/customer-assistance [E]3
e nonyynTe OonbiHUTENHa MHPOPMaLLMS 3a CAMOCTOSTENTHOTO OT-
CTpaHsBaHe Ha HEN3MPaBHOCTM.

YkasaHua Ha gucnnes

Mpo6nem

lNMpuynHa n oTcTpaHsaBaHe

,D,VICI'IJ'IG’IT € TbMEeH.

Bue cTe n3bpanu HacTpoiikaTta Time | Display | Off. Mo-

panm ToBa Npu UskoveHa GpypHa ONCMNeaT € ThMEH.

B AKO MCKaTe 4acbT Aa ce Nokassa NoCTOsIHHO, N3be-
pete HacTporikata Time | Display | On.

dypHaTa HAMa eneKTpo3axpaHBaHe.

m [TpoBepeTe ganu MpexxoBusT LLencen Ha dypHaTa e
BK/IIOYEH B KOHTaKTa.

m [TpoBepeTe Janu He ce e 3agencTean npegnasunTe-
NaT Ha enekTpouHcTanaumata. CBbpXeTe ce C enek-
TPOTEXHUK UIM CbC cepBun3a Ha Miele.

System lock (& ce nosiBsiBa
Ha gucnnes.

BrioknpoBKaTa Ha BKJIIOYBaHeTO [T e akTMBMpaHa.
m [MotBbppeTe ¢ OK.

MosiBsBa ce Press "OK” for 6 secs.

m VI3kntovyeTe O/10KMpoBKaTa Ha BK/IIOYBAHETO 3a da-
LOEH MpoLLec Ha roTBeHe, KaTo 3adbpXX1Te HaTUCHaT
ceH30pHusa 6yToH OK B npoab/KeHMe Ha NoHe 6 ce-
KyHAN.

m AKo xenaeTe fa nskniounte 6roknposkaTa Ha
BKJ1IOYBAHETO 3a MNOCTOSIHHO, U3bepeTe HacTpoikaTa
System lock & | Off.

12:00 ce nosiBAABa Ha
pucnnes.

EnekTtposaxpaHBaHeTo e 6110 CNpsHO Oa noseve oT
5 MuHyTW.
W HacTpoiTe OTHOBO Yaca.
BpeMeHaTa 3a npougecute Ha roTBeHe TpsibBa ga ce
BbBEOaT OTHOBO.

117


https://www.miele.bg/support/customer-assistance

OT1cTpaHsiBaHe Ha npobnemwm

Mpo6nem

I'Ipvmvn-la n OTCTpaHsABaHe

Power cut ce nosiBABa Ha
aucnnes.

EnekTposaxpaHBaHeTo e buo NpekbCHATO 3a KPaTKo.

BcnencTsue Ha ToBa e 6un npekbcHaT TekyLL, NpoLLec

Ha roTBeHe.

W 3aBbpTeTe NpeBkItoYBaTens 3a n3bop Ha paboTeH
pexunMm Ha nonoxexune 0.

m CtapTupainTe OTHOBO NpoLeca Ha roTBEHe.

Max. op. hours reached ce
nosiBsisa Ha gucnnes.

dypHaTa e paboTuna NpekoMepHoO Abro. 3aLMTHOTO
N3KtoYBaHe e buo akTUBMpPaHO.
m [MotBbpaete ¢ OK.

Cnep ToBa pypHaTa OTHOBO € roTOBa 3a eKcrnsoaTa-
ums.

Ha pucnnes ce nokasear
Fault v Kop, Ha rpeluka,
KOMTO He e NOCOYEH TYK.

ToBa e Npobnem, KOMTO He MoXeTe Ja OTCTPaHUTe ca-
MOCTOSATESHO.

m ObGapeTe ce Ha cepBuM3a Ha Miele.

HeouyakBaHO noBepeH

me

Mpo6nem

MpuynHa n oTtcTpaHsBaHe

He uyBate
3BYKOB CUTHan.

3BYKOBMWTE CUTHAMM Ca U3KITOYEHN UM Ca HACTPOEHM

C TBbPL,Ee HUCKa cuma Ha 3ByKa.

Hm BkrtoyeTe 3BYKOBUTE CUTHANW UNW yBENNYETE CUMa-
Ta Ha 3ByKa Ypes HacTpoikaTa Yolume | Buzzer tones.

Pa6oTHaTa kamepa He ce
3arpsiBa.

AKTUBMPAH € AeMOHCTPALMNOHEH PEXNM.

MoxeTe fa nsbupate paboTHN PEXMMU U CEH30PHU

OyTOHW, HO HarpeBaTensaT Ha paboTHaTa kaMepa He pa-

6otn.

B [le3aKkTBMpanTe EMOHCTPALUOHHNS PEXUM Ypes
HacTpovikaTa Showroom programme | Demo mode | Off.

dypHaTa ce e UsKUun-
nla caMOCTOSITESHO.

C uen eHeprocnecTaBaHe ¢ypHaTa aBTOMaTUYHO ce
N3K/IOYBa, KOraTo Crief, BKIIoYBaHe UMK crefd, kpai Ha
MpoLec Ha roTBeHe B paMKuTe Ha onpeaesneH nepuog,
OT BpeMe He ce 3afaBaT KOMaHau.

m BktoyeTe 0THOBO dypHarTa.
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OtcTpaHsaiBaHe Ha npobnemwm

Mpo6nem

anI‘II/IHa n OTCTpaHsABaHe

Teneckonu4yHuTe Bogaum
FlexiClip ce BkapBaTt unu
n3BaXxgaTt TPYAHO.

B caumMeHuTe narepu Ha TeneckonnYyHUTE Bogauu

FlexiClip HaMa gocTaTb4yHO CMaska.

m CMaxkeTe cauMeHuTe larepu cbC creumnanHaTa
cMa3ska Ha Miele.
Camo cneumanHata cMaska Ha Miele e nopxopsiia
3a BMCOKMWTe TemMnepaTypu B paboTHaTta kamepa. Oc-
TaHanuTe BMOOBE CMa3KM MoraT fa ce BTBbPAAT Npu
3arpsiBaHe v TeneckonnyHute Bogaum FlexiClip mo-
e fa 3anenHat. MoxeTe foa 3akynute cneumwanHa
cMaska Ha Miele oT Bawwus cneunanvsupaH gnnsp
Ha Miele nnu LeHTbpa 3a 06CNyXKBaHe Ha KIMEHTH
Ha Miele.

OcBeTneHueTo Ha pa-
6oTHaTa KaMepa He ce
BKJIlOYBa.

XanoreHHaTta namna e HenanpaBsHa.

& OnacHOCT OT HapaHsiBaHe Nopaay HaropeLLeHu
MOBbPXHOCTM.

B pexuvm Ha paboTa dpypHaTa e ropeliia. MoxeTe oa
ce U3ropuTe Ha HarpeBaTenuTe, paboTHaTa kaMepa
1 akcecoapuTe.

OcTaBeTe HarpeBaTtenuTe, paboTHaTa kKamepa 1 ak-
cecoapuTe MbPBO fa ce ox/1agaT, npeam fa rv no-
yucTBaTe Ha pbka.

m /IsknioveTe dypHaTa oT enekTpuyeckata Mpexa. 3a
LenTa n3knoYeTe Lerncena oT KOHTaKTa Ui nskio-
YyeTe NpepnasuTens Ha enekTPonHcTanauusTa.

m CBasneTe kanaka Ha NlaMnaTta CbC 3aBbpTaHe Ha YeT-
BBPT 060POT HaNABO Y ro U3ObpranTe Hagony 3aeq-
HO C YMITBTHUTENHMS NMPBCTEH, 3a Aa N3nese oT Kop-
nyca.

m CMeHeTe xanoreHHaTa namna (Osram 66725 AM/A,
230V, 25 W, uokbn G9).

B [NocTaBeTe Kanaka Ha nlamnaTta C YITbTHUTENHUS
NpPbCTEH B KOPMyca 1 ro GUKCUpanTe cbC 3aBbpTaHe
HagsCcHo.

m BknoyeTe oTHOBO dypHaTa B enekTpuyeckata Mpe-
xa.
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OT1cTpaHsiBaHe Ha npobnemwm

HesapoBonurteneH pesynrar

Mpo6nem

MpuynHa n oTcTpaHsBaHe

Cnapkuwbt/cnapkute
He ca u3neuyeHu cnep,
M3TUYaHe Ha NOCOYEeHOo-
To B Tabnuuara 3a ror-
BeHe Bpeme.

VisbpaHaTta TeMnepaTypa He CbBMNaga ¢ Tasu B pe-

uenTaTa.

m /136epeTe TemnepaTtypa B CbOTBETCTBME C peLenTa-
Ta.

KonunyecTtsaTa cbCTaBkM He CbBMagaT Cc Te3n B pe-

uenrara.

H [1poBepeTe ganu He cTe NPOMEHUN pelenTaTa.
Ypes npmbaBsiHe Ha NoBeYe TEYHOCT UK AL Tec-
TOTO CTaBa MO-BMIAXHO M MMa HyX[4a OT MNo-4bNAro
BpeMe 3a nevexe.

Cnapxuwbt/cnagkute
He ca 3a4yepBeHU paBHO-
MepHo.

3bpaHa e HenpaBwuHa TeMnepaTypa Un Hernoaxo-

OSILLLO HUBO.

W BuHaru vma 13BecTHa pa3s/ivka B CTeneHTa Ha 3a-
YyepBsiBaHe. [1py MHOro ronemMu pasnukn B 3a4epBs-
BaHETO NpoBepeTe Janu cte nsbpanu npaBuHUTE
Temneparypa v HUBO.

MaTtepuansT Unn UBeTbLT Ha popMaTa 3a NneveHe He ca

NOOXOAALLN 32 PabOTHUS PEXUM.

m B pa6oteH pexum Conventional heat (=) ceetnute
unv 6enute GopmMu 3a NeyeHe He ca MHOTrO MOJXO-
oawm. Msnonssaiite MaToBu, TbMHM GOpPMU 3a Mne-
YyeHe.

Mo KaTannTnyHuAa emainn
nMma 3amMmbpcsaBaHusd C
pPbXAMB UBAT.

3ambpcsBaHuMaTa OT NOANPaBKK, Nyapa 3axap WUiv no-

000OHM He ce OTCTpaHsBaT Ype3 KaTaMTUYHMS NpoLec

Ha noyuncTBaHe.

B [1leMOHTUpanTe KaTalIMTUYHO eMaNIMPaHNTE YacTu 1
OTCTpaHeTe Te3n 3aMbpcsiBaHMA € Tona Boaa, npe-
napar 3a pbYHO MOYMCTBAHE N MeKa YeTKa.

HeobuyaiHu wwymoBe

Mpo6nem

anI‘II/IHa n OTCTpaHsABaHe

Cnep npouec Ha rotBeHe
ce 4yyBa paboTeH LuyM.

Cnep npouec Ha rotBeHe BEHTU1aTOPDBT 3a OXaXkaa-
He OCTaBa BKJ/THOYEH.
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Otpen 3a o6cny)xBaHe Ha KJIMEHTH

Ha nHTepHeT cTpaHuua www.miele.bg/
service e nonyuute nHpopmauys sa
CaMOCTOSITE/THOTO OTCTPaHsBaHe Ha
Hen3npPaBHOCTM 1 3a Pe3epPBHM YacTu
Ha Miele.

KoHTaKT npn Hen3npaBHOCTH

Mpu HEN3MNPABHOCTU, KOUTO HE MOXeTe
03 OTCTpaHUTe camMu, yBegoMeTe Hamnpu-
Mep Baluung cneunanvsmnpaH Tbprosel,
Ha Miele nnu cepsnsa Ha Miele.

MokeTe fa 3ana3nTe Yac B cepBun3a
Ha Miele oHnaH Ha agpec
www.miele.bg/service.
ViHbopmauusTa 3a Bpb3ka CbC CEPBU-
3a Ha Miele wWe oTkpueTe B Kpas Ha To-

31 OOKYMEHT.

CepBu3bT Ce HyXXaae oT ngeHtndurkarto-
pa Ha mogena u ¢pabpudnnsg Homep (dpa-
6p./cepunen Homep/NO). daHHuTE e
HaMepuTe Ha TabenkaTa ¢ gaHHu.

Ta3n HpopMaLVs e HaMepuTe Ha Tu-
nosaTa Tabernka ¢ JaHHW, KOSITO MOXe [a
ce BUOu Nnpu oTBopeHa BpaTa Ha GpoH-
TanHaTa paMmka.

MapaHuus
MeproobT Ha rapaHumMaTa e 2 roguHu.

MoBeye nHbopMaLMsa MoXxeTe Oa Hame-
puTe B JOCTaBEHUTE C MallMHaTa ycso-
BWSI Ha rapaHumaTa.
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NHcTtanunpaHe

MoHTa)XXHu pasmepu

Bcuukn pasmepm ca nocoyeHn B mm.

Brpa>kgaHe B ropeH nunm goseH wkad

Ako ¢ypHaTa TpsbBa @ ce MOHTMpa Nof roTBapCKyM MioT, CNa3BanTe ykasaHuaTa
3a BrpaxxgaHe, KakTo 1 BUCOUYMHATa Ha BrpaXgaHe Ha rotBapckus nsior.
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MHcTtannpaHe

CrtpaHuyeH namep H 24xx
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NHcTtanunpaHe

CtpaHuyeH usrneg H 27xx, H 28xx
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A H27xx: 43 mm
H 28xx: 47 mm
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MHcTtannpaHe

Bp'b3KM N BeHTunauusa

. ..582 (P
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y
213
165 _ \ \ ;@
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® Wsrnep otnpen,
(2 MpexoB 3axpaHBalL, kaben, abmxuHa = 1.500 mm
(® Hsima Bpb3Kka B Tasy 30Ha

® WN3spes 3a BeHTUNauma muH. 150 cm?
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NHcTtanunpaHe

BrpaxkpaHe Ha pypHaTta

VianonaeaiTe ¢pypHaTa caMo B MOH-
TUPAHO CbCTOAHME, 33 @ CEe OCUTYPU
be3onacHa ekcrnoartaums.

3a 6esnpobnemHa pabota pypHaTa
ce Hy)aae oT focTaTbyeH MPUTOK Ha
Bb3OyX 3a oxnaxpaaHe. Heobxooumu-
AT Bb3yX 33 OxNaXaaHe He Tpsabea
[a ce 3aTonns npekaseHo MHOro oT
APy USTOYHULM Ha TornnuHa (Ha-
nprMep OT NeyYkn Ha TBbPAO ropMBo).

B 3akpeneTe ¢pypHaTa c NOMOLLTA Ha

Mpy MOHTaXa 3aOb/HKUTENHO Cras- [BaTa NPUAOXKEHU BUHTA KbM CTpa-
BauTe c/iefHOoTO: HUYHUTE CTEHU Ha LiKada 3a Brpax-
YBepeTe ce, 4e MEXOANHHUAT MI0T, pnaHe.

BbPXY KOMTO e cTon pypHaTa, He e
npunenHan go creHata.

He MoHTMpaiTe TepMoO3aLLUMTHM Nam-
CTHU KbM CTPaHUYHUTE CTEHWN Ha
wkada 3a Brpa)kgaHe.

m [1py Heo6X0AMMOCT MOHTUPaliTe OT-
HOBO BpaTaTa.

B CBbpxeTe PpypHaTa KbM enekTpuye-
cKaTa Mpexa.

BpaTaTa Moxe fa ce noBpenu, ako
HocuTe dpypHaTa 3a OpbykkaTa Ha Bpa-
TaTa.

3a HoceHe nanonsBaiTe BASbOHATU-
Te APbXKM OTCTPAHM Ha Kopryca.

Pa3yMHO e Npeam BrpaxaaHe oa pas-
rnobuTte BpaTaTa U fa U3BaguTe akce-
coapwTe. Taka ¢ypHaTta cTaBa no-feka,
KoraTo s nocTassiTe B Lkada 3a Brpax-
[aHe, U HAMa Oa ¥Ma OnacHoCT fa s
XBaHeTe Mo HeBHMMaHMe 3a OpbxkKaTa
Ha BpataTa.

m BkapaiTe ¢pypHaTa B Wwkada 3a
BrpakgaHe v g nogpaBHeTe.

m OTBOpeTe BpaTaTa, ako He CTe s CHe-
.
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MHcTtannpaHe

EnexkTtpunyecko cBbp3BaHe

& OnacHoCT oT HapaHsiBaHe!
BcnepcTteue Ha HenpaBMHO N3BbP-
LeHN paboTy Mo MOHTaXa, TEXHUYe-
CKOTO 0bcnyXBaHe UM PEMOHTa MO-
K€ 0a Bb3HUKHE CEPNO3Ha OMacHoOCT
3a notpebuTens, 3a koato Miele He
HOCMK OTFTOBOPHOCT.

CBbp3BaHeTO KbM eflekTpuyeckaTta
Mpexa Moxe fa ce N3BbpLUN caMo OT
KBannbuLmMpaH enekTpoTEXHUK, KON-
TO TOYHO NMO3HaBa MECTHWUTE pasno-
penbu 1 oNbaHUTENHUTE pasnopes-
61 Ha MeCTHOTO eneKkTpoCcHabauTen-
HO NpennpusTUe N TOYHO MM cnasBa.

CBbp3BaHETO MOXe O3 Ce N3BbpLUN Ca-
MO KbM M3nbJiHeHa cbrinacHo VDE 0100
enekTpmyecka MHcTanaums.

Cebp3BaHe KbM KOHTAaKT (CbriacHo
VDE 0701) ce npenopbyBa, Tbii KaTo
ynecHsiBa N3K/TI04YBaHETO OT efleKTpuye-
cKaTa Mpexa npu obcnyxsaHe OT cTpa-
Ha Ha K/IMeHTa.

AKO KOHTaKTBT Ce OKaXke He,OCTbIMEH 3a
notpebuTtens unu e npeasnoeHa cra-
LMOHapHa Bpb3Ka, TpsibBa fa npensu-
OMTe OOMbIHUTESTHO YCTPOMCTBO 3a pas-
eOVHsBaHe Ha BCEKM MOJIOC OT MpeXxa-
Ta.

Kato paseanHUTENHO YCTPOMCTBO MoraT
Oa Nocny>aT NpeKbCBa4M C KOHTaKTeH
0TBOP MMHMMYM 3 mm. TakmnBa ca nu-
HEeNHWTe 3aLUUTHU NpeKbCcBaYu, Nnpegna-
auTenute n koutakTopute (EN 60335).

HeobxoovmunTe paHHU 3a CBbp3BaHe
MoXeTe fa HamepuTe Ha drpMeHarTa Ta-
6enka, KOATO ce HamMupa OT npegHaTa
YyacT Ha paboTHaTa kamepa. JaHHuTe
TpabBa Oa cbBMagaT C XapakTepuCTUKN-
Te Ha efleKTpuyeckaTa Mpexa.

Mpw BbNpocu kbM Miele naBaliTe BMHa-
M cnegHUTe DaHHu:

- noeHTndUKaTop Ha Mogena
- pabpuyeH Homep

- TeXHUYECKN NapaMeTpu 3a CBbp3BaHe
(MpexxoBo HanpexeHue/yecToTa/Mak-
cuMasHa notTpebutencka MoLHOCT)

[Mpu NnpoMsaHa Ha CBbP3BAHETO UMK
CMSsIHa Ha MPEeXXOBMS 3axpaHBalL, Ka-
6en TpsbBa ga ce nanonssa kaben
Tvn H 05 VV-F ¢ nogxopsuio Hanpey-
HO ceyeHue.

Bb3MoxHa e BpeMeHHa UM NoCTosiHHa
paboTa KbM aBTOHOMHA UM HECUHXPOH-
Ha C MpeXaTa MHCTanaums 3a 3axpaHBa-
He ¢ eHeprus (Hanp. OCTPOBHN MPEXH,
cucteMm 3a nogcurypsisare). Mpegroc-
TaBKka 3a paboTaTa e cna3BaHeTo Ha
npepnucaHmaTa Ha EN 50160 mnnu
CpaBHWUM CTaHOAPT OT CTpaHa Ha MHCTa-
naumsTa 3a 3axpaHBaHe C eHeprus.
DyHKUMNTE N HAYMHDBT Ha paboTa Ha 3a-
LLMTHUTE MEPKN, NpeaBULoEHN B Tasun
OOMalllHa MHCTanaums v B To31 NpoayKT
Ha Miele, TpsibBa pa 6boaT rapaHTMpaHu
N Npun N30n1paH paboTeH Pexnm nnm
NPV HECUHXPOHHA C MpeXxaTa paboTa,
unu ga 6vaoaT 3aMeHeHN C PaBHOCTOMHM
MepKu B MHcTanaumsTa. Kakto Hanpu-
Mep e onMcaHo B akTyanHaTa nyonvka-
umsa Ha VDE-AR-E 2510-2.

dypHa

®ypHaTa e obopyaBaHa CbC CBbP3BaLL,
NPOBOOHMK C 3 Xnna u Lwencen 3a npo-
MeHnue Tok 230 V, 50 Hz.
ObesonacsBaHeTo cTaBa ¢ npepnasnTen
16 A. CBbp3BaHETO MOXe fa ce OCb-
LLLeCTBM CaMO KbM MOCTaBEH CbrMacHO
N3NCKBaHMSATA 3a3EMEH KOHTAKT.
MakcunManHa npucbeanHUTEeNHa MoLL-
HOCT: BM)XTE TMMNOBaTa Tabenka c gaHHW.
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OaHHM 3a usnuTBateniHUTe nabopatopum

TecTtoBm actua covrnacHo EN 60350-1

R RS

[°C]  |+HFc|-HFc| [min]

TectoBu sictus (akcecoapmu)

TaptaneTu (1 TaBa 3a nevexe') 150 1 2 | 30-40
160* 2 3 | 2030
180 1 2 25-35
TaptaneTu (2 TaBu 3a neuyene’) 150* 1+37| 143 | 30-40
LLinpuuosaHu cnagku (1 TaBa 3a nevexe') 140 1 2 35-45

160* 2 3 | 25-35

LLinpuuosaHu cnagku (2 TaBn 3a neveHe') 140 1+37| 1+3 | 40-508

0 CEUEDEEDEERDE O

A6bnkos nali (pelietka 3a neveHe', popma 160 1 2 | 80—100
3a meveHe ¢ Nagawo AbHO?, & 20 cm) 180 _ 1 | 75-85
ManguwnaHosa TopTa (pelueTka 3a neve- 180* 1 2 20-30
He', dopMa 3a neyeHe ¢ Nagallo mbHO?, 150—170* | 1 2 | 25-45
26

i 200 1| 2 | 25-35
TocT (pewietka 3a neyexe') 300 - 3 6-9
Byprepu (peluetkaTta 3a neyeHe' Ha HUBO 4, 300° _ 4 | 15-25°

a yHMBepcanHaTa TaBa' Ha H1Bo 1)

(] paboteH pexxum, § Temnepatypa, 13 Huso (+HFC: ¢ Teneckonuunm Bogaun FlexiClip
HFC 70-C/-HFC: 6e3 Teneckonuytu Bogaun FlexiClip HFC 70-C), @ npogbmkutenHocT Ha
roTBeHe, Fan plus, (=) Conventional heat, Eco Fan heat, (] Full grill

' MNsanonseaiiTe caMo opurimHanHm akcecoapu Ha Miele.

2 WNanonsealiTe MaToBa, TbMHa GopMa 3a NeveHe ¢ Nagallo AbHO.

MocTtaBeTe dopmarta 3a neveHe ¢ NagaLlLo ObHO B cpepaTa BbpXy peLleTkaTta 3a neveHe.

w

I/|36|/|pa|7|1'e MPUHUMNHO NO-HUCKaTa TeMnepatypa u cneg natndaHe Ha no-KpaTtkaTta NpoabJHKn-
TENHOCT Ha roTBeHe npoBepeTe XpaHaTta.

3arpeiTe npeggsapuTenHo oTaeneHeTo Ha dypHaTa, Mpeav ga CroxuTe xpaHaTta B Hero. 3a Ta-
31 Len He 13non3BainTe pexnMa Ha paboTa Booster i

3arpeiite npegpapuTenHo otaeneHmeto Ha GypHata 3a 5 MUHYTY, NPeau Aa CNoxuTe XxpaHaTa B
Hero. 3a Tasu Lien He U3Mon3BaiiTe pexuMa Ha paboTa Booster (3.

MoHTupaiite TeneckonuyHute Bogaqm FlexiClip HFC 70-C (ako nma TakuBa).

MoHTupaiite TeneckonuuHute Bogaum FlexiClip HFC 70-C (ako nMa TakmBa) Ha 4OMHOTO HUBO.
KoraTto pasnonaraTte ¢ HsiKkofko OBoliku TeneckonuyHu sogayn FlexiClip, MoHTupaiiTe camo ef-
Ha [Bolika.

V3BapeTe TaBuTE MO Pas3fIM4HO BpeMe, ako XpaHaTa Cce e 3aneksia OoCTaTb4HO oLwle npean natmn-
HYaHe Ha 3afjafeHaTa NPpoab/HKUTENHOCT Ha roTBEHeE.

[To Bb3MOXHOCT O6p'bLLI,aVITe XpaHaTa, KOATO Cce roteu, cnen Kato n3teve nosioBuHaTa ot
NPoOObJIXUTESIHOCTTa Ha roTBeHe.
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OaHHKM 3a usnuTBateniHUTe nabopatopum

Knac Ha eHeprunHa epeKTUBHOCT

EN 60350-1.

OI'Ipe,EI,eJ'IHHeTO Ha KJlaca Ha eHeprM17|Ha ed)eKTVIBHOCT Ce OoCbLlecTBsgBa Cbrf1aCcHO

Knac Ha eHepruiiHa edekTMBHOCT: A+

|_|pl/l M3BbpLUIBaHEe HAa U3SMEepPBaHETO B3eMeTe npensuna crnegHnTe yka3aHus:

- Mi3aMepBaHeTo Ce U3BbPLLBA B PexuM Ha paboTa Eco Fan heat ().

- lo BpemMe Ha nsMepBaHETO B pa60THaTa KaMepa ce HaMupat caMo HeO6XO,EI,VIMVI-

Te 3a N3MepPBaHETO akcecoapu.

He n3nonsBariTe gpyry eBeHTyaniHO HalMYHW akcecoapw, KaTo TeNeCcKonn4yHm Bo-
naun FlexiClip, nnm yactu ¢ KaTanUTUYHO MNOKPUTME, KaTO CTPAHUYHUTE CTEHU UMK

laMapunHaTa Ha TaBaHa.

- BaykHO 3agb/KMTENHO YCIIOBUE 3a onpeaensHe Ha Klaca Ha eHepruiiHa epekTms-
HOCT e BpaTaTa [a e 3aTBopeHa Jobpe no BpemMe Ha M3MepBaHeTo.
B 3aBMCKMOCT OT U3MOM3BaHNTE N3MepPBaTESHM €/IEMEHTU € Bb3MOXHO XepMe-
TUYHOCTTa Ha YNAbTHEHMETO Ha BpaTaTa fa e HapylleHa [0 Maska Unv ronsma
cTerneH. ToBa okasBa OTpMLATENTHO Bb3AENCTBME BbPXY pe3ynTata oT uaMepBaHe-

TO.

Toaun HepocTaTbk TPAGBa fa ce KOMMeHcupa Ypes NpuTrckaHe Ha BpataTa. [pu
onpepeneHy obcToaTencTea 3a Tasu Les MoraT 4a ca Heob6xooMMKM NOOXOaALLM
TEXHMYECKM NOMOLLHM cpeacTBa. To3n HeQoCTaTbK He CbLLLECTBYBA NPy HOpMarl-

HOTO eXXeOHEBHO roTBeHe.

TexHUYecKn gaHHU 3a NeYKu 3a goMallHa ynotpeba

cbrnacHo aenermpaH pernamenT (EC) No. 65/2014 v pernameHT 66/2014

MIELE

Mopen

H 2465 B, H 2467 B,
H 2766 B, H 2861 B,
H 2766-1B, H 2861-1B

MHpekc Ha eHepruiiHa edekTneHOCT Ha dypHata (EEI

aars.omen)

81,7

Knac Ha eHepruiiHa ebekTUBHOCT Ha dypHaTa

A+++ (c Haln-Bucoka edbextneHocT) go D (c Hal-Huncka edbekTBHOCT) A+
EHepruiiHa epeKTMBHOCT Ha eVH LIMKbBI B PEXUM KOHBekuus ¢ BeHTu- |1,05 kWh
nartop

EHepruiiHa eeKTMBHOCT Ha e4VH LIMKbBI B PEXUM KOHBekuus ¢ BeHTu- |0,71 kWh
natop

Bpow pypHM 1

Tun Ha dypHaTa, B 3aBUCUMOCT OT M3TOYHMKA Ha TOMSIMHA electric
O6em Ha dypHaTa 76|
Terno Ha ypena 42,0 kg
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TexHun4Yeckun paHHu

HoMuHasnHa MOLLHOCT B pexxuMm “usksioueH”, makc. 0,3 W
nokasBaHe Ha Yyaca U3KJ.

HoMwuHaHa MOLLHOCT B PeXUM “UskrioyeH”, makc. 0,8 W
nokasBaHe Ha Yaca BK/1.

HomuHanHa MOLLIHOCT B MPEXXOBU PEXNM Ha TOTOBHOCT MakcC. 2,0 W

BpemeBa npogb/mKMTENHOCT 4,0 aBTOMATUYHO 20 MUH.
MPEBKOYBAHE B PEXUM “U3KITIOYEH”

BpemeBa npoobmKnMTenHoOCT 00 aBTOMaTUYHO 20 MUH.
NPeBKIIOYBaHE B MPEXOBM PEXMM Ha FOTOBHOCT

YecTtoTHa neHta Ha WLAN mopyna 2,4000-2,4835 GHz
MoluHocT Ha nsnbvyBaHe Ha WLAN mopayna makc. 100 mW

,EI,eKnapa uunsa 3a CboTBeTcTteue

C HacTosawoTo Miele geknapupa, vye Tasn ¢dypHa CboTBEeTCTBa Ha [npekTnea
2014/53/EC.

MbnHmns Teket Ha EC OexKknapauundarta 3a CbOTBETCTBME MOXeETe Oa OTKpumeTe Ha eanH
OT crnegHnTe NHTEepPHEeT agpecu:

- MpopnykTtu, nsternsHe, Ha www.miele.bg

ABTOpCKVI npaea n IMUEH3N 3a KOMYHUKaUNOHHNA Moayn

3a obcny>xBaHe 1 ynpaBreHne Ha KOMyHUKaLMoHHMS moayn Miele nsnonssa cob-
CTBEHU 1 Yyam codTyepu, KOUTO He NonagaT Nofg AeNCTBMETO Ha Taka HapevyeHnuTe
NULLEH3HW YCIOBUS 3a OTBOPEH Ko, Tean codTyepur/codTyepHM KOMMOHEHTM ca 3a-
LMTEHM C aBTOPCKM NMpaBa. ABTopckuTe npaBa Ha Miele n Tpetn nuua Tpsbea ga ce
crnasBar.

OcBeH TOBa B HaCTOSALLMSA KOMYHUKaLMOHEH MOy Ca BKIOYEHN cODTyepHN KOM-
NMOHEHTW, KOUTO Ce NPEenoCTaBsT NP JIMLEH3HN YCIIOBUS 3a OTBOPEH Kofd. MoxeTe
03 N3BMKaTe KOMIMOHEHTUTE C OTBOPEH KOf, 3ae4HO CbC CBEOEHNSATa OTHOCHO aB-
TOPCKWTE NPaBa, KOMNusiTa OT CbOTBETHO BaNIMOHUTE NNLLEH3HU YCITOBUS, KaKTO EBEH-
TyanHo u apyra undopmaums, nokanHo npes IP npes yeb 6payabp (http.//<ip
adresse>/Licenses). Noco4yeHNTe Tam Npasuia OTHOCHO OTTOBOPHOCTTA W rapaHLu-
ATa Ha NULLEH3HUTE YCI0BUSI 33 OTBOPEH KO[, Ca B CMUSla CaMo MO OTHOLLEHME Ha Cb-
OTBETHMTE HOCUTENIN Ha aBTOPCKU NpaBa.

130


https://www.miele.de

MWJTE BBJITAPVSA EOOL,
yn. lTbuesap CtaHyeB 5
rp. Coous, 1756

Ten: 700 20 602

882 741 41
Nmelin agpec: info@miele.bg
www.miele.bg

Miele & Cie. KG
Carl-Miele-Stral3e 29
33332 Gitersloh
Deutschland



H 2465 B, H 2467 B, H 2766 B, H 2861 B, H 2766-1 B,
H 2861-1B

bg-BG M.-Nr.12 432 650 / 04 / 002



	Съдържание
	Указания за безопасност и предупреждения
	Употреба по предназначение
	Деца в домакинството
	Техническа безопасност
	Правилна употреба
	Важи за повърхности от неръждаема стомана:

	Почистване и поддръжка
	Аксесоари

	Устойчивост и опазване на околната среда
	Изхвърляне на опаковката
	Изхвърляне на употребяван уред
	Съвети за пестене на енергия
	Процеси на готвене
	Използване на остатъчната топлина
	Регулиране на настройките
	Режим енергоспестяване


	Запознаване с уреда
	Вашата фурна
	Контролен панел
	Превключвател за избор на работен режим
	Режими на работа
	Дисплей
	Въртящ се превключвател   
	Сензорни бутони
	Сензорни бутони под дисплея
	Символи

	Оборудване
	Табелка с данни
	Обхват на доставката
	Допълнително закупувани аксесоари
	Странични водачи
	Телескопични водачи FlexiClip HFC 70-C
	Тава за печене, универсална тава и скара със защита срещу изваждане
	Перфорирана Gourmet тава за печене и за AirFry   HBBL 71
	Тава за грил и печено HGBB 71
	Кръгли съдове за печене HBF 27-1 и HBFP 27-1
	Плоча за печене HBS 70
	Съд за печене Gourmet HUB Капак за печене HBD
	Дръжка за изваждане на принадлежностите HEG
	Каталитично емайлирани аксесоари
	Аксесоари за почистване и поддръжка

	Защитни функции
	Блокировка на включването
	Вентилатор за охлаждане
	Защитно изключване
	Вентилирана врата

	Повърхности с покритие PerfectClean
	Принцип на управление
	Избор на работен режим
	Смяна на работния режим
	Въвеждане на цифри
	Избор на опция от менюто в списък за избор
	Промяна на настройка в списък за избор
	Промяна на настройка със сегментна лента


	Пускане в експлоатация
	Miele@home
	Достъпност до WLAN връзката
	Достъпност на Miele@home
	Приложение Miele

	Процес на пускането в експлоатация
	Първо загряване на фурната
	Почистване на фурната след първото загряване


	Корекция на настройки
	Преглед на настройките
	Извикване на меню “ Settings ”
	Language   
	Time
	Display
	Clock format
	Set

	Display
	Brightness

	Volume
	Buzzer tones
	Melodies
	Solo tone
	Keypad tone

	Units
	Temperature

	Recommended temps.
	Cooling fan run-on
	Operating hours
	System lock 
	Miele@home
	Remote control
	RemoteUpdate
	Включване/Изключване
	Работен процес на RemoteUpdate

	Software version
	Showroom programme
	Demo mode

	Factory default

	Режими на работа
	Обслужване
	Лесно управление
	Предварително загряване на работната камера
	Бързо загряване

	Промяна на температурата
	Продължителности на готвене
	Настройване на продължителност на готвене
	Настройване на краен час ( Finish at )
	Настройване на начален час ( Start at )
	Промяна на настроените времена за готвене
	Изтриване на настроеното време за готвене

	Прекратяване на процеса на готвене
	Използване на режим на работа   
	Използване на автоматични програми
	Min. minder
	Използване на функция Min. minder
	Настройка на кратковременен процес
	Промяна на кратковременен процес
	Изтриване на кратковременен процес

	Употреба на аксесоари
	Използване на скарата
	Употреба на съдове за печене
	Употреба на тави за печене
	Употреба на скарата с универсална тава
	Употреба на тава за грил и печене с универсална тава
	Употреба на плоча за печене
	Употреба на съд за печене Gourmet
	Монтаж и демонтаж на телескопични водачи FlexiClip HFC 70-C
	Монтаж на телескопичните водачи FlexiClip
	Демонтаж на телескопичните водачи FlexiClip


	Добре е да се знае
	Печене
	Препоръки за печене на тестени изделия
	Използване на хартия за печене
	Указания относно таблиците за готвене
	Избор на температура  
	Избор на време за готвене  
	Указания към режимите на работа
	Използване на Automatic programmes   
	Използване на Fan plus   
	Препоръки
	Използване на Intensive bake   
	Използване на Conventional heat   
	Използване на Eco Fan heat   

	Печене на месо
	Съвети за печене
	Указания относно таблиците за готвене
	Избор на температура  
	Избор на време за готвене  
	Препоръки
	Указания към режимите на работа
	Използване на Automatic programmes   
	Използване на Fan plus   
	Използване на Conventional heat   
	Използване на Eco Fan heat   

	Печене на грил
	Препоръки относно печенето на грил
	Указания относно таблиците за готвене
	Избиране на температура  
	Избиране на ниво
	Избор на време на готвене  
	Указания към режимите на работа
	Използване на Full grill   
	Използване на Fan grill   

	Defrost
	Препоръки

	Готвене на ниска температура
	Използване на Conventional heat   

	Консервиране
	Подготовка на плодове и зеленчуци
	Консервиране на плодове и краставици
	Консервиране на зеленчуци
	Изваждане на бурканите след консервиране

	Сушене
	Изваждане на изсушените продукти

	Затопляне на съдове
	Дълбоко замразени продукти/ готови ястия
	Съвети за картофи за пържене, крокети или други подобни
	Препоръки за сладкиши, пица и багети
	Приготвяне на дълбоко замразени продукти/готови ястия

	AirFry
	Аксесоари
	Съвети за AirFrying

	Рецепти AirFry
	Фалафел с дип от кисело мляко
	За фалафела
	За дипа от кисело мляко
	Аксесоари
	Приготвяне
	Настройки
	Пържени картофи и сладки картофи
	За пържените картофи
	За дипа
	За сместа от сол и подправки
	Аксесоари
	Приготвяне
	Настройки
	Пръчици от тофу със сусам
	Съставки
	Аксесоари
	Приготвяне
	Настройки: предварително загряване
	Настройки: печене на пръчици тофу със сусам
	Печени картофи със сирене, праз и сланина
	За картофите
	За дипа
	За гарнировката
	Аксесоари
	Приготвяне
	Настройки
	Печени картофи със сирене фета, дзадзики и селска салата
	За картофите
	За дзадзикито
	За салатата
	За дресинга
	За гарнировката
	Аксесоари
	Приготвяне
	Настройки
	Пръчици от тиквички с дип от синьо сирене и чили сос
	За зеленчуците
	За дипа от синьо сирене
	За сервирането
	Аксесоари
	Приготвяне
	Настройки
	Печена царевица с хойсин сос и салата от прясно зеле
	За дресинга
	За салатата
	За царевицата с хойни сос
	За сервирането
	Аксесоари
	Приготвяне
	Настройка
	Пилешки хапки с панировка от кокос и сусам
	За панировката
	За пилешките хапки
	За сервирането
	Аксесоари
	Приготвяне
	Настройка
	Треска с коричка
	За треската с коричка
	За салатата от чушки и картофи
	За дресинга
	За сервирането
	Аксесоари
	Приготвяне
	Настройки
	Банани с топинг от шамфъстък с мед
	Съставки
	Аксесоари
	Приготвяне
	Настройки
	Pasteis de Nata (португалски тарталети)
	За тарталетите
	За поръсване
	За формата
	Аксесоари
	Приготвяне
	Настройки
	Pasteis de Nata (португалски тарталети) вегански
	За тарталетите
	За сервирането
	Аксесоари
	Приготвяне
	Настройки

	Automatic programmes
	Указания за използване

	Рецепти за автоматичните програми
	Ябълков сладкиш, фин
	Съставки
	За гарнировката
	За тестото
	За формата
	За поръсване
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Пандишпанов блат за торта
	Съставки
	За тестото
	За формата
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Пълнежи за пандишпанов блат
	Съставки
	За пълнежа от извара и сметана
	За поръсване
	За пълнежа капучино
	За поръсване
	Принадлежности
	Приготвяне на пълнежа от извара и сметана
	Приготвяне на пълнежа капучино
	Мраморен кекс
	Съставки
	За тестото
	За формата
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Ронлив сладкиш с плодове
	Съставки
	За тестото
	За гарнировката
	За поръската
	Принадлежности
	Приготвяне
	Настройка Втасване на тесто с мая
	Печене на сладкиш Автоматична програма
	Ръчно
	Сладки, изрязани с формички
	Съставки
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Шприцовани сладки
	Съставки
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно За 1 тава
	За 2 тави
	Мъфини с орехи
	Съставки
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Пица (от тесто с мая)
	Съставки
	За тестото
	За гарнировката
	За запръжката
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Пица (от тесто с извара и олио)
	Съставки
	За тестото
	За гарнировката
	За запръжката
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Пиле
	Съставки
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Говеждо филе (печено)
	Съставки
	За говеждото филе
	За запръжката
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Пъстърва
	Съставки
	За пъстървите
	За плънката
	За покриване
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Филе от сьомга
	Съставки
	За филето от сьомга
	За покриване
	За поръска
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Сьомгова пъстърва
	Съставки
	За сьомговата пъстърва
	За плънката
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Огретен от картофи и гауда
	Съставки
	За огретена
	За формата
	За заливката
	За поръска
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно
	Лазаня
	Съставки
	За лазанята
	За соса от домати и кайма
	За соса от печурки
	За поръска
	Принадлежности
	Приготвяне
	Настройка Автоматична програма
	Ръчно

	Таблици за печене
	Кексово тесто
	Месено тесто
	Тесто с мая
	Тесто с извара и олио
	Пандишпаново тесто
	Еклерово тесто, многолистно тесто, белтъчно тесто
	Пикантни ястия
	Говеждо месо
	Телешко месо
	Свинско месо
	Агнешко, дивеч
	Птиче месо, риба


	Почистване и грижа
	Неподходящи почистващи препарати
	Демонтаж и изваждане на аксесоарите
	Отстраняване на замърсявания с почистващи препарати за фурна
	Почистване на лицевия панел
	Фурна
	Почистване на стените, дъното и тавана на фурната
	Почистване на уплътнението на фурната

	Каталитично емайлирана задна стена на фурната
	Демонтаж и монтаж на задната стена на фурната
	Ръчно почистване на задната стена на фурната
	Каталитично почистване на задната стена на фурната

	Странични водачи
	Демонтаж и монтаж на страничните водачи
	Почистване на страничните водачи

	Телескопични водачи FlexiClip
	Почистване на телескопичните водачи FlexiClip

	Решетка
	Почистване на скарата

	Тави и съдове за печене
	Почистване на тави и съдове за печене с покритие PerfectClean

	Плоча за печене
	Почистване на плочата за печене и дървената лопатка
	Съвети

	Съд за печене Gourmet с капак
	Почистване на съда за печене Gourmet

	Врата
	Демонтаж на вратата
	Разглобяване на вратата
	Монтиране на вратата


	Отстраняване на проблеми
	Указания на дисплея
	Неочаквано поведение
	Незадоволителен резултат
	Необичайни шумове

	Отдел за обслужване на клиенти
	Контакт при неизправности
	Гаранция

	Инсталиране
	Монтажни размери
	Вграждане в горен или долен шкаф
	Страничен изглед H 24xx
	Страничен изглед H 27xx , H 28xx
	Връзки и вентилация

	Вграждане на фурната
	Електрическо свързване
	Фурна


	Данни за изпитвателните лаборатории
	Тестови ястия съгласно EN 60350-1
	Клас на енергийна ефективност
	Технически данни за печки за домашна употреба


	Технически данни
	Декларация за съответствие
	Авторски права и лицензи за комуникационния модул



