Telco

OAHrI'IEZ XPHZHz

Multi Cooker Telco 5L /060082

NapakaAoUpue SLoBACTE TPOOEKTIKA OAEC TLG 08NYIEG XPIONG TTPLV THV XPHON TNG
ouoKeUNG Kat pUAGETe TLg yia TtBavr) peAAovTiky Xprion.

Please read all instructions carefully before using the appliance and keep them for
possible future use.



XapoKTNPLOTIKA:

e Xwpnukotnta: 5L

e loyug900W
e Tpododocia: 220-240V, 50 Hz

EuXopLOTOUE yLla TV 0YOP& OAG KO EUXOPLOTOULE YLOL TNV EUTLOTOCUVN TIoU pag Seifarte.
AL0BAOTE TPOCEKTLKA TIPLV XPNOLLOTIOLNOETE TO POIOV KAl KPATACTE TLG 08Nyieg yla Tbavr)
HEANOVTLKY) Xpron. € TeplMTwaon 1ou SWOETE TN CUOKEUN oag o GANO Xproth,
napakoAoUpe Swote pall Kol auTo To eyxelpiblo odnyLwv XpHoewc.

ZHMANTIKEZ OAHTIEZ MNA THN AZQAAEIA ZAZ

1. Htpododoacia tng CUCKEUNC OaG TIPETIEL VO TALPLALEL LE TLG OPXLKA TIPOBAETIOUEVEG
npodiaypadic.

2. Mnv BuBilete tn cuokeur og vepo.

3. EA€y&te OtL N tdon tpododoaciag peUOTOC CUUDWVEL UE AUTAV TTOU GOIVETAL TTAVW OTN
OUOKeUN (evaAhaooopevo pelpay).

4. Mnv tonoBeteite eUPAEKTO AVTIKEIUEVA, EKPNKTIKEC OUCLEC 1 eTIKiVOUVA OVTLKEILEVA
KOVTQ 0Tn GUCKEUT 00C.

5. XpnolLomoLoTe HOVo Ta e€apTAATA KL TIG UTTOS0XEG Ttou Ttapéxovtal. H xprion
omoloudnmote AAAOU TUTIOU a&ecoudp TToU eV MPoopPIleTal yla TO OKOTIO auTo Ba
umopouvoe va BAAYEL T CUGKEUN COC.

6. XPNOLUOTIOLNOTE KAl SLOTNPNOTE T CUCKEUH 0ag o€ £va epLBAANoV OTIoU N
Beppokpaoia eivat petafv-10 ° C €wg 40 ° C.

7. Mnv amocuvappoAOYELTE TN CUCKEUH 0AG KAl LNV PooTabrosTe va thv emblopbwoete
povol oag. Emotpéte T oUOoKeUN eKel amo OMoU TNV OYOPAOATE.

8. H ouokeun £XEL KATAOKEVOOTEL YL OLKLAKI) XPrON. 2€ TEPIMTWON EMAYYEAUATIKAG
XpNong, akatdAAnAng xpriong rn un cuppopdwaon Le tTig odnyieg, o KoTaokevaoTng Sev
amodéxetal kopia eubivn Kat n eyyunon Ba elvatl akupn.

9. AuTtA n ocuokeur dev mpoopiletal ylo xpron omd npocwna (cuUpnepAaBOVOUEVWY TWV
maldLwv) ta omoia, N puoikn A mveupatikg | PuxLkn Toug katdotoon, 1 n ENewpn
OXETIKAG EUMELPLAG (| YWWOEWV gV TOUG ETUTPETEL TNV 0loPaAf XprON TG CUOKEUNG,
edpbdoov emTnpolvTaL f Toug €xouv 800l cadeic odnyieg yia tnv opbn Kot a.odaln
XPon TNG CUCKEUNG Ao £va eVAALKO ATOHO TO omoio gival umelBuVo yla TtV achAAELd
TOUG KL £XOUV KATAAAREL TARPWG TOUG eVOEXOUEVOUG KLVOUVOUG amd eadalpévn xprion
TNG CUOKEUNG.

10. Na duAAcoETAL N CUCKEUN KO TO KOAWSLO AUTAG HaKPLd arnd motdid.

11. O kaBaplopdg kaL n cuvtrpnon dev Ba mpeémnel va yivovtal anod maldld eKTtog Qv eivat
Avw TwV 8 €TWV Kal Pe eTiPAen.

12. Mnv adrvete tn cuokeun va Asttoupyel adUAakta. Ze epimTwon BPaYUKUKAWMATOC i
pMNXavikng BAARNG , umtapxeL kKivduvog umepBEpavong Kal TTUPKAYLAG.

13. Mn xpnotJomnoleite kamolo KaAwdlo enéktaonc. Eav anodéxeote Tnv euBUVN AuToU,
XPNOLUOTIOLNOTE HOVO KOAWSLO EMEKTAONG TTOU £lval € KOAR KOTAOTAON KAl TaLPLAleL
otnv tpododocia TN CUCKEUNG.

14. Mnv XpNOWOTOLE(TE TN CUCKEUN 0OC €AV £XEL UTIOOTEL BAABN O€ OTIOLOSATIOTE PEPOG
™G. Mnv XpnoomoLeital ,av £XEL KOTAOTPOUUEVO KAAWSLO.

15. Edv 1o KaAwdLo TNG cUOKEUNG KataoTpadel, mpénel va avtikatootabei anod tov
KOTOOKEVUQOTH, TOV ££0UCLOSOTNEVO AVTUTPOCWIIO TOU N TIOPOUOLA KATOPTIOUEVO
TPOCWTILKO waote va anodeuxOei BAGPN.

16. Mnv anoouvdéete to ¢L¢ Tou kKaAwdiou amd TNy mpila ,tpafwvtag to KaAwsio.



17. Mnv adrvete 1o kaAwdlo va kpEpetal. Ma va anoduyete tov kivduvo nAektpomAnéiag,
OMOCUVSEDTE TN CUOKEUN oag armod Thv KUpLla tpododooia PETA TNV Xpron, otav Thv
HeTadEpETaL, TPV Ao Tov KaBaplopod ) otav ev xpnotpomnoleital.

18. Kapuia eyyunon dev pumopel va epapUooTel o MePIMTWON KAKAG XPHong.

19. O kotaoKeUaoTAG apveital kaBs euBUVN yLa UAKEG TNHLEG 1 TNILESG (OWUATIKEG 1] NOLKEG)
Aoyw katdxpnong i/kat un cuppopdwong Ue Tt odnyiec achaieioc.

20. H ocuokeun mpoopiletal yla xprion o€ E0WTEPLKO XWPO.

NMPOZOXH

Mn XPNOLUOTIOLEITE QUTH) TN CUOKEUN LE EEWTEPLKO XpOvVOSLAKOTITN 1 AAAN CUOKEUN

TIOU UTMOPEL VO TNV EVEPYOTIOLOEL QUTOUATA YLOTL EAV N CUCKEUN €lvOll KAAUPPEVN 1)

eodalpéva TomoBeTNEVN, UTIAPXEL KIVOUVOG TTUPKAYLAG.

Kivéuvog:

o [Noté un Pubilete To KUPLWE CWLA, TO OTOLO TIEPLEXEL NAEKTPLKA e€apTAATO KOL TA
BeppavTika otolxeia, oe vepo 1| EePyalete Tn povada KATw armo tn Ppuon.

o ArtodpUyeTEe TNV EL0PON OMOLOUSHTIOTE UYPOU OTN GUCKEUH YLla va armotpéete
nAekTpomAnéia 1 PPaxXUKUKAWLLAL.

e Alatnpnote OAa Ta UALKA oTo KaAGOL i amotpedte omoladnmote emadn U Ta
BepUaVTIKA OTOLXELOL.

o [10T£ PNV KAAUTITETE TNV £€060 TOU O€PA OTAV N CUOKEUN elval o AeLToupyia.

® EVW HayelpeVETE, TO KOTTAKL KAl N eEWTEPLKN EMLPAVELA TOU TTOAUAYELPA UITOPEL val
{eotaBel. XelploTelte pe mpoooyr, Un UETADEPETE 1) LETAKLVIOETE TN CUCKEUN EVW €lval
oe Aeltoupyeia,. No eloTe TPOCEKTIKOL OTAV HETOKLVELTE OTIOLOOATIOTE GUGKEUH TTOU
TiepLéxel {eotd daynTo, Kal XpnOLUOTIOLEIOTE UOVO TA XEPOUALA

e Metd to payeipepa, va elote 18laitepa mpooektikol dtav avolyete To Kamakt. Mmopet
va tpokAnBoUv coBapd eykaUATA, Ao TOV OTHO TTou SlodelyEeL ATIO TO ECWTEPLKO
Tou MOAUUAYELPA. NKWOTE TO KOTTAKL OTPAUHUEVO LOKPLA OO €0AG Kol 0L OTE TIG
OTOYOVEG TOU VEPOU Va OTpayyioouv.

® Mnv ayyileTe To E0WTEPLKO TNG CUOKEUNG EVW AELTOUPYEL.

TMHMATA KAI EEAPTHMATA TOY NMOAYMATEIPA

1.E€060¢ micong atuou
2.Kamakt
3.ANOUULVEVLIO KAAU PO
4.\dotiyo pévwaong

a 5.2UA\EKTNG uypaciog
6.Ecwtepiko doyeio tpodipwy kat
KOAGBL atpou

' l 7.MAAKTPa KoL 080V eAEéyxou
* 8.Yrodoxn yla kaAwdio
tpododoaiag

9.A0COUETPNTAC
10.KoutahL




Mpw TV MPpWTN Xpron

1.Adalpéote OAa Ta UAKA cUOKEUAGLAG.

2.AdaLpgote omoLOSATIOTE AUTOKOAANTO N ETIKETA OO TN CUCKEUN (EKTOG ATIO TNV ETIKETA
katataéng!).

3.KaBapiote evdeAexwc to Soxeio tpodipwy Kal to KaAdabL atpol pe {eoto vepo, Alyo
CcOmoUVL Kal €va aAoko odouyyapt.

4 KaBaplote To E0WTEPLKO KAl EEWTEPLKO TNC CUCKEUNG UE £VA VWTTO TTAVL.

5. Mpwv TNV mpwTtn XpHon AELTOUPYHOTE TNV CUCKEU Yl 5 AeTTd Xwpig TpodLua e Alyn
TooOTNTA VEPOU pEaa oto Soxeio, yia va e€aheldhBolv TUXWV OOUEC.

MNpostolpaocia tov Soxeiov mpwv TNV Xpron

* To e€WTEPLKO TNG ECWTEPLKNG KATOAPOAAG TIPEMEL va ival kKaBapo,

el81ka otn Baon, BeBalwbeite 6TL Sev UTIAPXEL TiMOTA AVAUESA OTO

E0WTEPLKO doxelo KAl TNV 0T PLAYELPEUATOG.

® BAAte 10 eowteplkod doxelo kal PeBatlwbeite OTL €xel epaAPUOOEL CWOTA

¢ ‘0cov adopd To E0WTEPLKO Tou Soxelou, BePatwbeite OTL TO KATW PEPOG

NG E0WTEPLKAC KATOAPOAAG KOl TNC MAAKAG BEppavong €xouv £€pBeL oe

owotn enadn.

® KAelote T0 eMAVW KAAUPO.

® JUVvSEoTe oTOo pelpa

® MnV CUVOEETE T CUCKEUN €AV SV EXETE KAVEL TA TTAPATIAVW Bripota

Kotd tn Xxprion

1. Xpnolwuomolnote tnv oe emninedn Kat otabepr|, avOektikn otn BeppdtnTa emipavela,
MOKPLA oo TUXOV TITOALEG vepoU f omoladnmote Ny Bepuotntag.

2. Otav eilval og Aettoupyia, pnv tv adnvete moté xwpig enifAedn.

3. AuTn n nAeKTpLKN) cuokeun Aettoupyel og uPNAEC BepuoKpaoieg, oL omoieg umopel va
TiPOKAAECoOUV eykaUpata. Mnv ayyleTe TIG KAUTEG EMLGAVELEG TNC OUOKEUNG (de€apevn,
€€odo agpa...).

4. Mn B€tete o€ Aeltoupyia TN CUOKEUT KOvTd o eDPAEKTA UALKA (TIEPOLOEG, KOUPTIVEC...) 1)
Kovta og e€wTtepLkr mnyn Bepudtntag (patt koulivag, dolpvo...KTA.).

5. e meplmtwon GWTLAG, MOTE PNV MPOCTIABNOETE va TN OPNOETE e vEPO. ATTOCUVEEDTE TNV
npila. KAelote To Kamaki, edv Sev elval eMKivOUVO va To KAVETE. ZBRoTE TIG PAOYEG e VWTIO
mawi.

6. Mn LETOKLVELTE T OUOKeUT OTaV lval yepatn {eoto paynto.

7. Noté pn BuBloete tn ocuokeun og vepo!

FENIKEXZ OAHTIEZ

o O moAupayelpag €xet 11 mpoypappoata: PUTL, payeipepa, ypryopo Loyeipeua, couna,
anoénpavon TPodiuwy, atuog, ylaouptt, anooteipwon doxeilwv, XUASG , Kpéag
KOTOAPOAQG, TNYAVLOLQL.

e Avefdptnta and molo npdypappo Ba éxete emNEEEL, OTAV AKOUOTEL 0 YOG
OAOKANPWGNG TOU HAYELPEUATOC, N CUCKEUN Ba UMeL o Katdotoon dlatipnong
Bepuokpaoiag yla va kpatnoeL To ¢aynto oag eoto Kal otnv 006vn Ba avaypdodel
“BB”.

e [latrnote to mARktpo Cancel yla va akupwoeTe omoLodNTOTE EVEPYELQL.

2YNTHPHZH TOY EZQTEPIKOY AOXEIOY

* XpNOLUOTIOLOTE TO £0WTEPLKO Tou MONO yla payeipepa.

* Mnv MAUVETE TO ECWTEPLKO TOU SOXELO OTO MAUVTHPLO TILATWV.

¢ Mnv xpnotuomnoleite mote okAnp£g Bouptoeg A Tpifete pe SUvaun yla va

kaBoapioete To ecwteptkd Soxeio. Yrdpyel mBavotnta $Oopdc tng emiPAvVELEG TOU.

o Adalpéote pe yavria Koulivag r TETCETA TNV KATCOPOAA omtd TO ECWTEPLKO

A adrote TNV va Kpuwoel TipLv TV adalpeoete. MHN tnv ayyifete pe yupva xépla.



e MpLv T0 payeipepa BeBalwbeite OTL N ecWTEPLKN KAToapOAa gival

oe mAnNpn enadn Ue tnv mAdka B€puavong.

o [la TO MPOYpaAUUA amooteipwong Soxelwv, o XpOvog SV UMOPEL va TIPOCAPUOOCTEL yLa
Aoyouc acdaleioc.

e [0 To MpOypappa pullov Kal ypryopou HOYELPEUATOC, O XPOVOC eV UIMOPEL va
TPooapUOOoTEL elval mpokaBoplopévoc.

e[La Tt UTEOAOLUTA TIPOYPALLLATA, TIATACTE TO KOUUTL “TIME” kdBe popd Tou To maTATE,
npooBétete 5 Aemtd () pia wpa yla To mpoypappa tou XuAou), otnv 08ovn epdaviletal:
«00: 10, 00:15. Mg KATIOLO HEYLOTO XPOVO OVAAOYQ TO TIPOYPOAULO LOYELPEUATOG TTOU
SlaAg€are .

*3Tn ouvexela, atnote To kouuni "Evapén" yia emiPeBaiwon. To payeipepa Ba Eekivrioet
AEITOYPTIA

Turukn Asttoupyia

MNatriote to koupnt “WARM” petd "MENU" yla va eTUAEEETE TO MPOYPAO TIOU EMLBUELTE.
H 006vn gpudavilel To XpOVo LOYELPEUATOC OTNV TIPOETIAOYH, TIATAOTE TO KouuTti "START"
yla emBeBaiwon, kat n Stadikaocio payepeparog Ba Eekvnosl. O xpovog Layelpgpatoc Ba
peTpdel avtiotpoda. MOALC TEAELWOEL TO TPOYPOUHA, Ba AKOUGOTEL NXNTIKO GrHa KAl TO
Soxelo elOEpYETAL O QUTOMOTN cuvtrpnon B£puavong , n oBdovn Selyvel "BB".

PuOLiOTE TO XPOVO HOYELPEUATOG

Matnote to koupni "MENU" yla va emidéEeTe To ipoypappa tou emtbupleite. H 086vn
gudavilel To xpovo payelpépatog otny mpoemiloyn. Matnote to kouuni "TIME" yia va
puBpuioete To XpOvo payelpépatog. Kabe popd mou to matdte Tou koupnt “TIME”,
npooBétete 5 Aentd. Itnv 0Bovn epdaviletat: «00: 10», BBl «00:15» pe
KATIOLO HEYLOTO XPOVO aVAAOYa TO TTPOYPOLLLL R NN LayelpépaToc
Tiou SlaAé€arte

Mo to mpoypappa Stew/Kpéoag katoapolag, kaBOs dopd mou matdte to kouprni "TIME"

npooBéoste 1 wpa, n 08o6vn epdavilel «01:00, 02:00, m 03:00 10:00.. .»

Ztnv 0Bdvn , oL SUo mpwTtoL aplBuol aplotepd Seixvouv «wpes» Kat oL Suo aplBpoi Se§Ld
Seiyvouv «Aemtd».

Aettoupyia pe xpovokaBuotépnon

Mo va KaBuoTteproeTe TNV £VOPEN TOU EKACTOTE POYPAUUOTOG o Ba €xeTe eMAEEEL £TOL
(WOTE O TIOAUMAYELPAC VA EEKLVAOEL VoL LOYELPEVEL TNV WPA TTIoU emBupeite Bo mpémel va
0KOAOUONOETE TO TTAPAKATW Bripota:

o adoU Balete Ta UALKA TOu dayntoL Tou BEAeTe va ptiaete oto doyeio

e crAEEETE TO MPOYpOUUA TTOU emIBupEeite

o gTUAEETE TO XPOVO MPOYPAUKATOC (v BEAETE va TOV QUENOETE)

e  Kal matnoete 1o MARKTPo “RESERVATION”. Ztnv 086vn Ba epdavictouv ta Pndia
“00:00”kat Ba avaBooPrvouv. Ag molpue we N wpa eivat 14:00 kal OEAETE 0 TOAUPAYELPOAG
va Eekvnoel To payeipepa otig 18:00. Oa mpémel va matroete to MANktpo “TIME” tdoeg
dopég wote otnV 086vN va ypadel “04:00” (Ba Eekvrioel SnAadr HETA amo 4 wpeg) Kal
£mnetta to MANKTpo “START” yia va emPeBatwoete tnv enthoyn coc. (MpocBétete Aownov
TOOEG WPEC N Aemtd XpovokaBuaotépnon emBUE(TE e AUTO TOV TPOTIO)

O nivakag nepléxel ta Mpoypapporto HayelpERatog Kabwg Kot Toug MPoKaBopLoEVoUg
XPOVOUG LAYELPELOATOC, OTIWG KoL TO EUPOG XPOVOU LLAYELPENOTOC IOV EXETE SuvatotnTa
va puBbuioete. O mivakoag £XeL OKOTO va oo BonOnceL va eMIAEEETE TN OCWOTO MPOYPAULOL
ywa KaAUtepa anoteAéopata. O ToOAUHAYELpaG sival piot GUCKEVA TTOU UIOPEL va



OLVTIKOTOLOTA OELG TOAAG OKEUN KOl OUOKEVEG OTIWG KATOAPOAEG, GpLTElQ , ATLOMAYELPQ,
anoénpavtr tpodiwv, anooctelpwtr Soxeiwv . Kabwg ta cuotatikd SltagEpouv wg tpog
TNV NpoéAeucn, To LéEye00G, To oxAHa KW Kal Tn LapKa, SEV UopoU e va eyyunBolpe
TNV KAAUTEPO MPOYPALHA YLO T CUCTATIKA oag. KaBwg e§otkelwveaTe pe tn Stadikaoio
MOYELPEUATOC HE TO TIOAUMAYELPA Oa UItopeite EUKOAQ VoL EMUAEEETE TO MPOYPOLLQL
MOYELPEUATOG KOLL TO XPOVO HOYELPELOATOG YL £VA TEAELO ANMOTEAECA U WV UE TIG
S1KEG oaG MPOOWTIKEG TtpoTIUnoeLs. H Bepokpaocia eival epyootaciakd puOpLopévn
ovaAoyo To MPOYPOHUO HAYELPENATOGC. O TTOAUMAYELPOG Elval Lo NAEKTPLKN GUOKEUN
nou Ba oag Kavel tn {wn oag eUKOAN adou EXETE TN SuUVATOTNTA VA KAVETE TNV
npoetolpaocia tou payntou (tomoBeteitan ta UALKA) puBuileTe TO XpOVo Tou Ba EEKVOEL
n dtadikaoio payelpERatog Kat n cUoKeUN Ba cag oag eTolaceL to paynto kot Ba cag to
Slatnpnosl {eoto £w¢ 0Tou £0eic OEAete.

5 EUpog xpovou
n , :
Npoypappa/Mevol xp&%"g“fo?\fgf;‘gﬂ’:foq HayelpEpatog yia pubuion
Rice/PUTL 55 Aemta Aev uTtapyel Suvatotnta
puBong
Cook/Maysipepa, 40 Aemtd 40 Aemtd ~ 2:30 wpeg
Bpaouog
Quick Cook/Ipriyopo 35 Aemta Aev umtdpyel duvatotnta
Mayeipeua pLBLLONG
Soup/Zoumna 50 Aemtd 50 Aemttd ~ 2:30 WPEG
Dry Blowing/ 8 Wpeg 8 wpeg ~ 9:50 wpseg
Amoénpavon
TPodipwyv
Steam/Atuog 40 Aemta 40 Aertta ™~ 2:30
Yogurt/laoupTtt 40 Aemtd 40 Aemta ~ 2:30
Disinfect 15 Aemtd Agv umtapyel SuvatotnTa
Feeder/Anooteip pLBULONG
won Soxelwv
Porridge/Xu\og 1 wpa 1 wpa ™ 2:30 WPEC
Stew/Kpgoc 2 WPEG 2 wpeg ™~ 10:00 wpeg
KaToapoAag
Fry/Tnydaviopa 30 Aemtd 30 Aemtd ~ 2:30 wpeg

JupPBOUAEG
* Tt TPODLUA TTIOU £XOUV ULKPOTEPO HEYEDOG amattolv cuvhBwe eAadpwe UIKPOTEPO XPOVO
MOYELPEUQATOC Ao Ta PeyoAUTEPQL.
o OL peyAdheg moooTNTEG TPOdIHWY amattolv povo ehadpw LeYaAUTEPO XPOVO
HOYELPEUATOC OE OXEON UE TLG ULKPOTEPES TTOCOTNTEG.
¢ To avoKAtepa TPodiuwy Katd tn Stapkela payelpgpatoc e€aodalilel opoldpopdo
poyeipepa.

e Mrmopeite eniong va XpnoLUOTIOLAOETE TO TTOAUMAYELPO. yia {EoTapo Tpodipwy.

e  Mnv unepBaivetal tnv maximum nmoootnta Tpodipwy Héca oto Soxelo. Asv Ba MpEmeL va

Eemepvave TNV maximum mocotnta mou deiyvel e€wtepka To Soxelo.



Mropeite va oNKWOETE TPOOEKTLKA TO KATIAKL KOTA TN Stdpkela TG Stadikaoiog
HLOYELPEUATOC YLO VO TIPOOOECETE UALKA, v EAEYEETE TO HAYEIPEUA 1) VO OVAKATEETE TO
TLEPLEXOUEVO K.ATL. XpNOLUOTIOLOTE TO TAPEXOUEVO TIAAOTIKO KOUTAAL 1 Lo EUALVN
KOUTGAQ yLOL VO QVOKATEYETE TO TIEPLEXOLLEVO KOl OXL LETAAALKO YLa VO LNV KOTAOTPEPETE
TO AVTLKOAANTLKO TNG ECWTEPLKNG KATOAPOAAG eMLPAVELQL.

ENIAYZH NPOBAHMATQN

NPOBAHMA

MNIGANH AITIA

AYZH

H cuokeun 6& Aettoupyei

1.H ouokeun dev eivat
ouvbebepévn oto pela.
2.Aev €xeTe evepyomoLOeL
N povada.

1.Zuvdéote To kKaAwdLo
tpododoaiag os pia mpila toiyou.
2. PuBpuiote T0 Mpoypappa TnG
ETUAOYNG 0OC KaL TATAOTE
Start/Evapén

Eav yivouv ta mapandvw Kat &
Aewtoupyel n ouokeun,
ETUKOWVWVH OTE UE TO service

To ¢paynto dev eivau

AVETIOPKEG VEPO N

MpocB£aTte vePO KAl CUVEXLOTE TN

HOYELPEUEVO UTEPPBOALKOC OYKOG Sladkaoia payepepatog. Mnv

dbayntov. umepPaivetal T maximum
MNoootnta Tpodiuwy YHéEoa oTo
doyxeio

Aev €xel emleyel TO EmtiAé€te To KaT@AAnAO

KOTAAANAO TtpoOypap poOypappa f avénote to xpovo

HOYELPEUATOC 1 XPELAleTal

va au€noETe To XpOvo

HOYELPEUATOC.

N&Boc tormoBétnon tou lupiote To ecwteplkd Soxeio

doxelou pueoa otn OUCKEVR | Kot TOMOBETAHOTE TO OTN CWOTH
B£on, ppovtiote va eival oe
enadn Ye To Beppaviiko
otolxeio

Tpodua R Bpwutd KaBapiote ta tpodLua Kal tn

UTTAPXEL LETOED Bpwuta otn Baon g

Bepuatvopevou TATou E0WTEPLKAG KATOAPOAQG I TNG

kot Soxeiou Bepuatvopevng MAAKAG.

MOYELPEUATOGC.

Ka®aplopog

KaBapiote tn ouokeun petd and kabe xprion. To Soxeio payelpEuatog £xel AVTLKOAANTIKNA
eniotpwon. Mnv xpnoluomnoleite HeTaAALKA okeUn koulivag i Slafpwtika
KaOapLOTIKA yla ToV KaBapLlopo Toug, KaBwG auTO UMOPEL va KATAOTPEYEL TV

OVTIKOAANTLKA EMioTpWOnN.

1. Adaipéote to kKalwdlo tpododoaiag amd tnv mpila kat BeBatwbeite OTL N CUCKEUN €XEL
KPUWOEL KA TIPLV TNV KaOapioeTe.
2. IkouTtioTe To e€WTEPLKO TIEPIPANILA TNG CUCKEUNC LE €Eva UYPO Ttavi.

3. KaBapiote to doxelo payelpépatog pe LeoTo vePO, VA NTILO ATIOPPUTIAVTLKO, KOL EVA AN

SLoPpwtikd odouyyapt.




ZupBoUAR: 2 meplmtwon mou to Soxelo payelpEUaTog Kot To KaAdBL atpol epléyouV
umoAeippata ¢payntou mou eivat Suokolo va adalpeboulv, adnote ta péoa e (E0TO
oamouvovepo yla 10 Asmtd kal EeMAUVETE.

4. KaBapioTe To E0WTEPLKO TNG CUOKEUNG e {EGTO VEPO, NTILO ATIOPPUTIOVTLKO KAl [N
SLoPpwtikd odouyyapt.

5. Eav eival anapaitnto, adaipéote ta avemBuunta unoAeippata tpodipwy ano to
Bepuovtika otolxeia e pLa Bouptoa kKaBaplopou.

6. ZLlyoupeuTeite OTL OAQ TO LEPN Elval KaBapd Kal oTeyva

AmnoBnkevon

1. Anocuv&EaTE TN GUOKEUN KoL OLPrOTE TNV VA KQUWOEL KOAAL.

2. BeBawwBeite 6tL 6Aa ta e€aptriparta eival kaBapd kal oTeyva.

3. TonoBetroTE TN CUOKEUN 0€ KABOPO KAl OTEYVO UEPOG.

Npocoyxn

Moté pnv akouunate to doxelo otav sivat {eoTo.

Moté unv pépete o€ emadr TN CUCKEUN HE VEPO, Kivduvog nAektpomAniag

Makpld amno ta matdlda

Mnv Byalete to Soxeio evw elval o Asltoupyla n cuokeun.

Otav adatpeite to Soxeio payntol PeTd amod payeipepa ekAUovtol USpaTuol oe peyain
Bepuokpacia, KivOUVOC EYKAUUATWY, VO KPOTATE HLOKPLA TO TPOCWTTO KOL TO CWHO 00¢ Ao
To adoatpoupevo doxeio.

Mavta va Byalete tn GUOKEUH Ao To peUpa OTav eV TN XPNOLUOTIOLE(TE.

To mpoidv autd £ival KATAOKEUAOUEVO OE AN PN CUUUOPDWEN LE TIG

c € LoxVouaoeg 06nyieg Tng Eupwmnaikng Evwong mou SLEMOUV NAEKTPLKEG CUOKEUEC
outou Tou TUToU.

Npooctaoia tovu neptBaAlovtog

8ev oag xpnolpeLeL MAEoV, okedTelTe TNV MPooTacio Tou mepLBAAAOVTOG:

1) Mnv netagete TNV cuokeun oag pall pe Ta UTIOAOLTTA AOTLKA
anoPfAnta (autn eivat kot n onpaocia Tou avaypadouevou
oUMBOAoU avakUKAwoNG).

2) AneuBuvBeite otnv Anpotiki Apxn oag yLo vo 00.¢ UTToSEEEL Tl

ﬁ/ EGv kamola pépa SLamioTwoeTe OTL N CUCKEUN 00¢ XPELAETAL AVTIKATAOTOON N

onuela S1aBeong TN CUCKEUNG 0OC YLA AVOKUKAWGON.

3) AwaB£tovrtag Tnv axpnotn MAE0OV CUCKEUN 0OC OTA CWOTA CNUELD
avakUkAwaong BonBdrte otnv mpootacia Tou meptBAAAOVTOG
KABWC KoL 0TNV EKUETAAAEUOH €K VEOU TWV UALKWYV TNG CUCKEUNG
oag.

4) OLNAEKTPLIKEG CUOKEVEG AOYW TWV UALKWYVY KATOOKEUNG TOUG €AV
6ev dlateBouv owoTtd Pnopel va £Xouv AOXNUEG ETIITTWOELG OTO
miepBAANoV Kol KOT ETIEKTACON OTNV UYELO Lag.

—

Al LAMDA
electronics

LAMDA SUPER ELECTRONICS I.K.E.
Mepawwg 1 (evtog otodg Aukoupyou), 105 52 ABrva
TnA.Kévtpo: 210.3220003 e-mail: ecomm@lamda-el.gr
ErmiokedBeite tnv LotooeAida pag: www.lamda-el.gr
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Features:

Capacity: 5,5L

Power:1500W

Weight: 4 kg

Power Supply: 220-240V, 50/60 Hz

Thank you for your purchase and for the trust you have shown to our product. Please read
this instruction manual carefully before using this appliance, save it and make sure it's in
good condition for future reference. In case you give your device to another user, please
provide this instruction manual

IMPORTANT INSTRUCTIONS FOR YOUR SAFETY

1. The power supply of your device must conform to the original specifications.

2. Do not immerse the appliance in water.

3. Check that the power supply voltage matches the one shown on the device (AC).

4. Do not place flammable objects, explosives, or dangerous objects near your device.

5. Use only the accessories and sockets provided. Using any other type of accessory, not
intended for this purpose, could damage your device.

6. Use and maintain your device in an environment where the temperature is between -10 °
Cand40°C.

7. Do not disassemble your device and do not attempt to repair it yourself. Return the
device to where you purchased it.

8. The appliance is designed for home use. In case of professional use, improper use or non-
compliance with the instructions, the manufacturer does not accept any responsibility and
the warranty will be void.

9. This device is not intended for use by persons (including children) whose physical, mental
or emotional state, or lack of relevant experience or knowledge does not allow them to use
the device safely, provided they are supervised or given clear instructions for the correct and
safe use of the device by an adult who is responsible for their safety and have fully
understood the potential risks of misuse of the device.

10. Keep the device and its cord away from children.

11. Cleaning and maintenance should not be done by children unless they are over 8 years
old and under supervision.

12. Do not let the appliance run unattended. In the event of a short circuit or mechanical
failure, there is a risk of overheating and fire.

13. Do not use an extension cord. If you accept responsibility for this, use only an extension
cord that is in good condition and fits the power supply of the device.

14. Do not use your device if any part of it is damaged. Do not use if the cable is damaged.
15. If the appliance cable is damaged, it must be replaced by the manufacturer, his
authorized representative, or similarly trained personnel to prevent damage.

16. Do not unplug the appliance from the electrical outlet by pulling on the cord.

17. Do not leave the cord hanging. To avoid the risk of electric shock, disconnect your
appliance from the main power supply after use, when carrying it, before cleaning or when
not in use.

18. No warranty can be applied in case of misuse.

29. The manufacturer disclaims any liability for property damage or damage (physical or
moral) due to abuse and / or non-compliance with the safety instructions.

20. The appliance is intended for indoor use.

Warning

Do not use this appliance with a programmer, counter or another device which can
automatically turn it on because if the appliance is covered or incorrectly positioned there is
a danger of fire



DANGER

. Never immerse the appliance, which contains electrical components and the
heating elements in water, nor rinse the unit under the tap.

. Avoid any liquid entering the appliance to prevent electric shock or short-circuit.

. Keep all ingredients in the tank or prevent any contact from heating elements.

o Never cover the steam outlet when the appliance is operating.

. While cooking, the lid and the outer surface of the cooker may become hot.

Handle with care, do not carry or move the device while it is in operation. Be
careful when moving any appliance that contains hot food, and use only the

handles

o After cooking, be especially careful when opening the lid. Serious burns can be
caused by steam escaping from inside

. Lift the cover away from you and allow the water droplets to drain.

o Don't touch the inside of the appliance while it is operating.

Appliance Overview

RONCORNINORE B W N

Before the first use
1.Remove all packing materials.

[EEN
e

Steam outlet

Cover

Aluminum lid

Top ring

Dew collector '
Inner pot 9

Control Panel
Detachable Power Cord
Measuring cup

Plastic Spoon

2.Remove any sticker or tag from the device (except the rating label!).
3. Thoroughly clean the tank and the steam basket with warm water, some washing-up

liquid, and a non-abrasive sponge.

4. Clean the inside and outside of the appliance with a damp soft cloth.

5. Before using for the first time, operate the appliance for 5 minutes without food, just little

water in the tank to eliminate any odors.

Preparation of the inner container before use
¢ The outside of the inner container must be clean, especially at the base, make sure there is

nothing between inner pot and the heating element.
¢ Insert the inner container and make sure it fits properly

¢ As for the inside of the container, make sure the bottom of the inner pot and the heating

plate have come in correct contact.
¢ Close the top cover.




e Connect to mains
¢ Do not connect the device if you have not followed the steps above

During the use

1. Use it on a flat and stable, heat-resistant surface, away from any s water plashes or any
heat sources.

2. When in operation, never leave the appliance unattended.

3. This electrical appliance operates at high temperatures, which may cause burns. Do not
touch the hot surfaces of the appliance (tank, steam outlet...).

4. Do not operate the appliance near flammable materials (blinds, curtains...) or close to an
external heat source (cooker, oven, gas stove... etc.).

5. In case of fire, never try to extinguish the flames with water. Unplug the appliance. Close
the top cover if it is not dangerous to do so. Extinguish the flames with a damp cloth.

6. Do not move the appliance when it is full of hot food.

7. Never immerse the appliance in water!

GENERAL INSTRUCTIONS

¢ The multi-cooker has 11 programs: Rice, Cook, Quick cook, Soup, Dry Blowing, Steam,
Yogurt, Disinfected Feeder, Porridge, Stew, Fry.

¢ Regardless of which program you have chosen, when the sound of cooking completion is
heard, the appliance will enter a temperature maintenance mode to keep your food warm
and will display “BB” on the display.

¢ Press the Cancel key to cancel any action.

MAINTENANCE OF THE INNER CONTAINER

¢ Use the inner container ONLY for cooking.

¢ Do not wash the inner container in the dishwasher.

¢ Never use hard brushes or scrub hard to clean the inner container. There is a possibility of
damage to its surface.

e Remove the inner container or steam basket from the inside of the appliance, only with
kitchen gloves or a towel or let it cool before removing it. DO NOT touch it with bare hands.
¢ Before cooking make sure the inner container is in full contact with the heating plate.

¢ For the Disinfect feeder program, the time cannot be adjusted for safety reasons.

¢ For the Rice and Quick Cook program, the time cannot be adjusted is predefined.

¢ For the other programs, press the “TIME” button to adjust the time of the program. Each
time you press it, you add 5 minutes (or one hour for the Porridge program), the display
shows: “00: 10, 00:15. With a maximum time depending on the cooking program you have
chosen.

* Then press the "Start" button to confirm. Cooking will begin

USE OF THE MULTICOOKER

Standard operation

Press the "WARM" button after "MENU" to select the program you want. The display shows
the cooking time by default, press the "START" button to confirm, and the cooking process
will begin. Cooking time will count down. When the program is finished, an audible signal
will sound and the container enters automatic heating maintenance, the display shows "BB".
Set cooking time according to your preference

Press the "MENU" button to select the desired program. The display shows the cooking time
by default. Press the "TIME" button to set the cooking time. Each time you press the "TIME"
button, you add 5 minutes, and the display shows: &3 = :" P "00: 10, 00:15. with a
I ) 1|



maximum time depending on the cooking program you have chosen. For the stew program,
when each time you press the "TIME" button, you add 1 hour, and the
display shows m "01:00, 02:00, 03:00 10:00..."
On the screen, the first two numbers on the left indicate "hours" and the second two
numbers on the right indicate minutes.
Delayed operation/RESERVATION
To delay the start of each program you have chosen, so that the oven starts cooking at the
time you want, you should follow the below steps:

after you put the ingredients of the food into the container,

select the program you want and

adjust the program time (if you want to increase it)

press the “RESERVATION” button. The digits "00:00" will be displayed on the screen
and will flash. If the time shown, for example is 14:00 and you want the multicooker to start
cooking at 18:00. you need to press the "TIME" button so many times that the screen says

"04:00" and then press the "START" button to confirm your choice.
(With this way you can add hours or minutes of delay).

The table contains the Cooking Programs as well as the preset cooking times, and the
cooking time range that you can adjust. The table is intended to help you to choose the
right program for best results. The multi-cooker is an appliance that can replace many
utensils and appliances such as pots, fryer, steamer, food dryer, sterilizer. As the
ingredients differ in origin, size, shape, and brand, we cannot guarantee the best program
for your ingredients. As you become familiar with the cooking process with the multi-
cooker, you will easily be able to choose the cooking program and cooking time for a
perfect result according to your own personal preferences. The temperature is set by the
factory according to the cooking program. The multi-cooker is an electric appliance that
will make your life easier since you can prepare the food (the ingredients are placed by
you in the multicooker), you set the time that you want the cooking process to start and
the appliance will prepare your food and it will keep it warm for as long as you want.

Programs Cooking Cooking time range for
Program Time adjustment
Rice 55 minutes Default/There is no
adjustment
Cook 40 minutes 40 minutes ~ 2:30 hours
Quick Cook 35 minutes Default/There is no adjustment
Soup 50 minutes 50 minutes ~ 2:30 hours
Dry Blowing 8 hours 8 hours™ 9:50 hours
Steam 40 minutes 40 minutes ~ 2:30 hours
Yogurt 40 minutes 40 minutes ~ 2:30 hours
Disinfect Feeder 15 minutes Default/There is no adjustment
Porridge 1 hour 1 hour ~ 2:30 hours
Stew 2 hours 2 hours™ 10:00 hours
Fry/ 30 minutes 30 minutes ~ 2:30 hours




Tips

Smaller foods usually require slightly shorter cooking times than larger ones.
Large quantities of food require longer cooking time than smaller

Stirring food during cooking ensures even better cooking.
You can also use the cooker to reheat food.

Do not exceed the maximum amount of food in the container. The food in the container,
should not exceed the maximum amount shown on the outside of the container.

You can carefully lift the top cover during the cooking process to add ingredients, control
cooking or mix the contents, etc. Use the supplied plastic spoon or wooden spoon to mix
the contents and not a metal one, so not damage the non-stick surface of the inner pot.

Troubleshooting

PROBLEM

THE REASON CAUSING

SOLUTION

The appliance doesn’t work

1.The appliance is not

connected to the mains.

2. You have not activated
the unit.

1.Connect the power cord to a wall
outlet.

2. Set the program of your choice
and press Start

If the above is done and the device
still does not work, contact the
service

The food is not cooked

Insufficient water or
excessive volume of food

Add water and continue the
cooking process. Do not exceed
the maximum amount of food in
the container

The appropriate cooking
program has not been
selected or you need to
increase the cooking time.

Choose the right program or
increase the time

Incorrect placement of the
container inside the
appliance

Turn the inner container and place
it in the correct position, making
sure it is in contact with the
heating element

There is food or dirt between
the heated bottom and the
cooking pot.

Clean food and dirt from the base
of the inner pot or from the
heated plate.

Cleaning

Clean the appliance after each use. The inner container has a non-stick coating. Do not use
metal kitchen utensils or abrasive cleaning materials to clean them, as this may damage the

non-stick coating.

1. Unplug the power cord and make sure that the appliance has cooled down well before

cleaning it.

2. Wipe the outside of the appliance with a damp cloth.
3. Clean the cooking pot with warm water, a mild detergent, and a non-corrosive sponge.




Tip: If the cooking pot and steam basket contain food residues that are difficult to remove,
leave the media with hot soapy water for 10 minutes and rinse.

4. Clean the inside of the appliance with hot water, a mild detergent, and a non-abrasive
sponge.

5. If necessary, remove unwanted food debris from the heating elements with a cleaning
brush.

6. Make sure all parts are clean and dry

Maintenance

1. Disconnect the appliance and let it cool down well.
2. Make sure all components are clean and dry.
3. Place the appliance in a clean and dry place.

Caution

Never touch the container when it is hot.

Never expose the device to water, risk of electric shock

Away from children

Do not remove the container while the appliance is running.

When you remove the food container after cooking, water vapor is released at a
high temperature, risk of burns, keep your face and body away from the removable
container.

Always unplug the appliance when not in use.

This product is in strict conformity with all the valid directives of
c € European Union applying on this type of electrical appliances.

Protecting the environment

E %; Should you find one day that your appliance needs to be replaced or if it
b is of no further use to you, think of the protection of the environment:
= 1)Do not dispose your appliance along with the rest of the public waste

(this is also the meaning of the shown recycling sign).
2)Contact your Public Authorities and they will instruct you of the
recycling centers to which your appliances must be disposed.
3)Correct disposal of your appliance helps the protection of the
environment as well as the recycling of the appliance components.
4)The electrical appliances due to their construction materials, if not
correctly disposed, may lead to environmental and furthermore
health hazards.

—
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