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THANK YOU

FOR PURCHASING THIS
MOVA AIR FRYER.

The high-quality product is engineered for optimal performance.
If you have any questions on the product, please contact us:
aftersales@mova-tech.com
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Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING (THIS APPLIANCE). Failure to follow the warnings
and instructions may result in electric shock, fire and/or serious injury.

Wa rning— To reduce the risk of fire, electric shock, or injury:

This product is for indoor use only.

This product can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge
if they have been given supervision or instruction concerning use of the appliance in a
safe way and understand the hazards involved. Children shall not play with the
appliance. Cleaning and user maintenance shall not be made by children without
supervision.

To avoid electric shock or fire due to short circuit, do not use the product if the power
cord or plug is damaged or if the connection between the power outlet and the power
plug is loose.

— If the power cord is damaged, it must be replaced by the manufacturer, its service
department or similarly qualified persons to avoid a hazard.

To avoid electric shock due to damage to the power cord and power plug, or fire due to
short circuit, the following is strictly prohibited:

Damaging it, altering it, exposing it to or near high heat, forcibly bending it, twisting it,
pulling on it, hanging it on a corner, placing a heavy object on it, bundling it, pinching
it, or dragging the power cord.

Do not insert or unplug the power plug with wet hands. Always make sure hands are
dry before handling the power plug or product.

Do not lick the power plug.

Do not pour water over the product, wash it directly with water, or immerse it in water
(Not applicable to the frying basket, grill pan).
— If water gets inside the product, Please contact after-sales service for maintenance.

Do not alter, disassemble or repair the product by yourself.
> For repairs, Please contact after-sales service for maintenance.

To avoid causing burns, keep face, fingers and other parts of the body away from the
exhaust port during use or just after use.

Do not use the product for any purposes other than those described in the instruction
manual.

> Mova will not be held responsible for conditions resulting from improper use or
failure to follow the instruction manual .

Do not move the product while cooking.
Do not splash water or other liquids on the power plug.

To avoid sharing power supply with other electrical appliances and causing a fire due
to overheating, be sure to use an AC power socket with a specification of 220 V-240V /
10 A on its own.

Be sure to use a terminal strip of at least 10 A .



To avoid causing smoke, fire or electric shock, be sure to insert the power plug firmly
all the way.

To avoid the risk of electric shock due to failure or electric leakage, single-phase
bipolar grounded power outlet should be used for this appliance to ensure reliable
grounding. If grounding device is not installed, it may cause electrostatic induction of
other metal parts such as housing.

To prevent the power plug from being poorly insulated due to the accumulation of
moisture and foreign objects, which may cause a fire, please clean the power plug
regularly.

Unplug the power plug and wipe it with a dry cloth.

This product is not suitable for use by the following persons (including children):
persons with reduced physical or mental abilities, or persons lacking experience and
knowledge of use, unless they are supervised or instructed by a person responsible for
their safety. Please be careful not to let children play with this product.

Be sure to keep the product out of the reach of children.

In case of abnormality or failure, please stop using it immediately and unplug the
power plug.

Abnormalities and examples of failure:
- The power plug and power cord are abnormally hot.
- The power cord is damaged or intermittent power loss occurs after the power cord is
touched.
- The main body is deformed or abnormally heated.
- The main body emits smoke or burnt smell.
- The main body is cracked, loosened, or making abnormal noises.

When cooking, there is no air coming from the exhaust port.
— Please contact after-sales service for maintenance.

To avoid causing burns or injuries due to overheating or malfunction, do not use any
non-exclusive or deformed frying basket.

To avoid electric shock, injury, burns, fire or causing discolouration, deformation, and
damage to the furniture due to the heat discharged from the exhaust port, do not use
this product in the following places:

- Near heat sources or in high humidity.

- On an uneven surface or non-heat-resistant mat.

- Near any walls or furniture.

To prevent the frying basket from falling out and damaging it, when moving the
product, make sure that the frying basket is firmly in place. Do not carry the product at
an angle.

Do not touch where the temperature is high during use or immediately after cooking.
The main body has a high temperature. Especially the metal parts such as the exhaust
port, frying basket, bottom heating plate, and protective grid.

Caution, hot surface!



To avoid deforming the plug or causing a fire due to a short circuit, do not aim the
exhaust port at the power plug.

— When using this machine, it should be placed in an open area. If it is placed in a
cabinet, please ensure that there is enough space for heat dissipation to avoid
overheating and malfunctioning.

Do not run the product with an empty basket.

It is recommended to perform a preheating for 10 minutes because a strange odor may
be noticed upon first use. Some white smoke or odor may occur during the preheating
process. This is normal.

To avoid malfunctioning or injuries, do not connect this product to an external timer or
run it with an independent remote control system.

To prevent the power cord from being too close to other objects which might damage
it, please ensure that there is more than 8 cm of space around the product.

To avoid causing electric shock, or fire due to short circuit, when unplugging the power
plug, be sure to pull on the plug itself.

To avoid causing burns, injuries, or electric shock, leakage, or fire due to insulation
aging, always turn off and unplug the appliance when removing the basket or when
not in use.

Please wait until the main body has cooled down sufficiently before cleaning it.

When a power outage occurs during use, including when unplugging the power plug
during cooking, the circuit breaker tripping, etc., and the power is on again within 10
minutes, the product will resume cooking. If it occurs in standby or menu mode, the
product will return to being switched off after the power comes back on.

This product is intended to be used in household and similar applications such as:
- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.



Product Overview

Accessories
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. Protective mesh

. Grill pan

. Basket

. Handle

. See-through window
. Control panel

. Bottom heating plate
. Power cord

Fig. A-1

Control Panel Description
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. Symbols for preset menus

. Temperature/timesetting control buttons
. Temperature/timesetting button

. Start/Pause button

. Menu button

. Power button

. Light on/off button

Fig. B-1

How to Use
Before Use

Remove all packing materials and
stickers from the inside and outside of
the air fryer.

Gently wipe down exterior with a damp
cloth or paper towel.

WARNING: Do not use abrasive cleaning
agents or scouring pads. Never immerse
the air fryer or its plug in water or any
other liquids.

Starting working

1.

Place the air fryer on a stable, level,
heat-resistant surface, away from areas
that can be damaged by steam.

. Insert the grill pan into the basket and

put the basket back into the air fryer.

. Connect the main plug to a home

socket.

. Press power button @ to turn on the

device. Symbol for the first preset
program [ will blink.

Note: It is recommended to press
start/pause button to pre-heat the
air fryer before cooking to achieve
better performance.

. Press the menu button to choose

a preset program and the display will
show the cooking time and temperature
for the relevant program. Press
start/pause button @ to start cooking.

. The temperature and time can be

customized through pressing the “ + " or
“ - " buttons.

» The temperature can be changed from

50°C to 230°C and each press will
change the value by 5°C.

= The time can be changed from 1 to 60

minutes and each press will change the
value by 1 minute.

Note: To rapidly increase or decrease
time or temperature, press and hold the
“+"or"-" buttons.

. Press start/pause button @ to start

cooking.

. If the basket is opened at any time, the

air fryer will be paused as well and will
continue cooking when the basket is put
in again.

. This air fryer has a window in the front

part of the basket to see how food is
cooking during all time. Turn on or off
the light inside by pressing the Light
light on/off button .

10. Press and hold @ for 3 seconds to

turn off.



Care & Maintenance

Tips:

Before cleaning, be sure to unplug the
power plug and wait for the main body
to cool.

When cleaning, do not immerse the
main body in water. Do not use lacquer
thinner, gasoline, alcohol, cleaning
powder, stiff brushes, etc. to clean.

Do not put any parts other than the grill
pan in the dishwasher or dryer.

. Casing exterior/Internal walls:

Wipe with a wrung damp cloth.

. Frying basket and grill pan:

Wash with diluted dish soap and a
sponge and water. Wipe any moisture
off the exterior of the basket.

Do not use the basket as a cleaning
container.

There may be discoloration or streaks
on the fluorine-coated surface, but it
does not affect health and use.

There are air channel holes in the top of
the frying basket. Water must not enter
these air channels. Please drain the
basket promptly after cleaning if any
water does enter the air channels.

. Regular inspection:

Check it about once a month, if there is
dirt, please clean itin a timely manner.

Cooking Tips

If the basket is overfilled, food will cook
unevenly.

Adding a small amount of oil to food
will make it crispier. Use no more than 2
tablespoons of oil.

Qil sprays are excellent for applying
small amounts of oil evenly to all food
items.

« Air frying high-fat foods will cause fat to

drip to the bottom of the baskets. To
avoid excess smoke while cooking, pour
out fat drippings after cooking.

Liquid-marinated foods create splatter
and excess smoke. Pat these foods dry
before air frying.

Normally, the frozen food that is
traditionally cooked in the oven can be
air fried.

Foods cook evenly when they are of
similar size and thickness.

Smaller pieces of food require less
cooking time than larger pieces.

For best results in the shortest amount
of time, air fry food in small batches.
Avoid stacking or layering when
possible.

Most prepackaged foods do not need to
be tossed in oil before air frying. Most
already contain oil and other
ingredients that enhance browning and
crispiness.

Frozen appetizers air fry very well. For
best results, arrange them on the tray in
a single layer.

If layering foods, be sure to shake the
basket halfway through (or flip food) to
promote even cooking.

Toss foods preparing from scratch, such
as French fries or other vegetables, with
a small amount of oil to promote
browning and crispiness.

« When air frying fresh vegetables, make

sure to pat them dry completely before
tossing with oil and air frying to ensure
maximum crispiness.

= Air fryers are great for reheating food,

including pizza. To reheat the food, set
the temperature to 150°C for up to 10
minutes.



B Recipes

Reminder: The recommended amount of ingredients needed, temperature, and cooking
time in the recipes can be adjusted according to personal preference, the size of the
ingredients and the usage of the product.

Aubergine with Garlic

Ingredients: Aubergine 1 piece Seasoning: Soy sauce 15 ml
Garlic clove 1 (minced) Oyster sauce 15 ml
Spring onions 4 Sugar 1tsp
Chilli 1 (chopped) Qil T1tsp

Instructions:

1. Wash and pat dry the aubergine. In a small bowl, add all the seasoning sauce
ingredients except the oil.

2. Put tin foil on the grill pan and place the aubergine on the tin foil. Brush the
aubergine with oil, select the [ P 1 function, set the temperature to 185 °C and
the cooking time to 8 minutes.

3. After 8 minutes, take out the aubergine and cut it in half. Brush the sauce on the
flesh sides of the aubergine. Roast for another 5 minutes according to the menu
setting and temperature in Step 2. Sprinkle the aubergine with the chopped spring
onion after cooking.

Cheese and Ham Toastie

Ingredients: Ham or Bacon 2 slices of ham
Sliced bread (buttered) 3 pieces
Cheese slice 2 pieces

Instructions:

1. Put the ham and cheese on the unbuttered side of the bread slices and sandwich
together.

2. Put the stacked sandwiches on the grill pan, selectthe [ {3 1 function, set the
temperature to 170 °C and the cooking time to 8 minutes.

French Fries

Ingredients: Frozen French fries 250 g Seasoning: Tomato sauce to serve

Instructions:
1. Place the frozen french fries in the grill pan.

2.Selectthe [ % 1 function, set the temperature to 200 °C and the cooking time to
13 minutes.
Give the fries a shake halfway through.

3. After cooking, serve them with tomato sauce.




Cake

Ingredients: 3 eggs 1 stick butter, room temperature
1/2 cup sour cream 1/3 cup cocoa powder
1 cup flour 1 teaspoon baking powder
2/3 cup sugar 1/2 teaspoon baking soda

2 teaspoons vanilla

Instructions:

1. Mix ingredients on low, pour into oven attachment, place in air fryer basket and
slide into air fryer.

2. Selectthe [ £ 1 function, set the temperature to 170 °C and the cooking time to
15 minutes.

3. Cool the cake on a wire rack, then frost with chocolate icing.

Vegetable Pizza with Mozzarella

Ingredients: Pizza dough 1x15cm Seasoning: Tomato sauce 1 tbs
Vegetables(green peppers, mushrooms, onions)
Shredded Mozzarella Cheese 509

Instructions:
1. Dice the vegetables and set them aside.

2. Brush the dough with tomato sauce, sprinkle half of the cheese on top, add the
vegetables, and sprinkle the remaining half of the cheese.

3. Put the dough on the grill pan, selectthe [ @ 1 function, set the temperature
to 170 °C and the cooking time to 10 minutes.

Barbecue
Ingredients: Pork belly 300g Seasoning: Soy sauce 5 ml
Spring Onions Dark soy sauce 5 ml
Ginger slices 4 pieces Cooking wine 5 ml
Salt 2g
Sugar 109

Instructions:

1. Cut the pork belly into slices. Add the spring onions, ginger slices and seasoning.
Marinate for 10 minutes.

2. Place the pork belly slices on the grill pan. Select the [ 1 function, set the
temperature to 200 °C and the cooking time to 15 minutes. Flip the pork belly slices
over halfway through for the best results.




Sausages

Ingredients: Sausages 6 Seasoning: Oil 1tsp

Instructions:
1. Make a few slits on the surface and place the sausages on the grill pan.

2. Selectthe [ %9] function, set the temperature to 200 °C and the cooking time to
10 minutes.

*To make them crispier, extend the time accordingly.

Seasoned Chicken Wings

Ingredients: Chicken wings 4 piece Seasoning: Cooking wine 20 ml
Salt 1/2tsp
Ginger powder 1 tsp
Turmeric 1tsp

Instructions:

1. Wash the chicken wings, make three slits on the front and back sides to better
absorb the flavours.

2. Mix the cooking wine and spice mix and spread it evenly on the chicken wings,
then cover them with cling film to marinate overnight.
3. Put the marinated chicken wings on the grill pan, select the [ &1 function, set

the temperature to 200 °C, set the cooking time to 15 minutes. Flip the chicken
wings over after 5 minutes.

Ribeye Steak

Ingredients: Steak 1 piece Seasoning: Oil 1tsp

Instructions:
1. Brush a layer of oil on the grill pan, add the steak in.

2. Selectthe [E21 function, set the temperature to 200 °C and the cooking time to
6 to 10 minutes.

Flip the steak over halfway through.
* Choose the doneness of the steak according to personal preference.




Deep Fried King Prawns

Ingredients: Raw King Prawns 200 g Seasoning: Oil 1tsp
Ginger slices

Instructions:

1. Wash and de-vein the prawns. Add to the ginger slices to marinate the prawns for
10 minutes.

2. Grease the grill pan with oil and put the prawns on it. Select the [% 1 function,
set the temperature to 180 °C and the cooking time to 10 minutes. Flip the prawns
over halfway through.

Grilled Sole

Ingredients: Sole (fresh) 1 piece Dressing: Juice of one lemon A pinch of salt
Freshly ground black pepper
Butter 15g
Instructions:
1. Clean the sole, pat it dry, and cut it into small fillets. Add salt, pepper, and 1 thsp
of lemon juice to marinate for 20 minutes.
2. Melt the butter, add remaining lemon juice, and brush the mixture evenly on both
sides of the sole.
3. Put the fish fillets on the grill pan, select the [ \;,@’ 1 function, set the

temperature to 180 °C, set the cooking time to 15 minutes. Flip the fillets after 5
minutes, brush them with butter and roast for another 5 minutes.




I Preparation

Cooking category Time Temperature Rec%rg:;ended
ge

Biscuits 5-7 min 180°C 1509
Chicken Drumsticks 25-30 min 200 °C 5009
Potatoes 30-35 min 200 °C 5009
Ribs 10-12 min 200 °C 20049
Chicken Popcorn 12-15 min 200 °C 3009
Potato Wedge 15 min 200 °C 150 g
Bacon 8-10 min 180°C 120 g
Egg Tart 10-12 min 170°C 160 g
Mushroom 15-20 min 180 °C 2209
Dried Fruit 30-35 min 130°C 100 g

10



Troubleshooting

The following is not a malfunction, please check before requesting repairs.

Problem

Cause

Solutions

No response when
connected to power.

The power plug is not
inserted in place.

Plug it in again or find
another outlet.

The product does not
work.

The frying basket is not
inserted in place.

Pull out the frying basket and
push it back in place.

The motor does not
turn or there is an
abnormal sound.

There is foreign matter stuck
to the fan blade or the
suction port is blocked.

After power is switched off,
check whether there are any
foreign objects in the suction
port and the inside of the
main body. If there is still a
fault, Please contact
after-sales service for
maintenance.

The see-through
window is fogging or
a small amount of
water is leaking from
the frying basket
below the
see-through window.

The frying basket is not fully
drained after being cleaned
and there is residual
moisture in the air duct.

This is normal. Please use the
product as usual.

If one of the error codes from EO to E1 appears on the display screen, please contact
the after-sales service team.

Specifications

Air fryer
Model VFF12A Rated Power 1800 W
Basket Capacity 6.0L Rated Input 220 V-240 V~ 50-60 Hz

11



g WEEE Information
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All products bearing this symbol are waste electrical and electronic equipment
(WEEE as in directive 2012/19/EU) which should not be mixed with unsorted
household waste. Instead, you should protect human health and the
environment by handing over your waste equipment to a designated collection
point for the recycling of waste electrical and electronic equipment, appointed
by the government or local authorities. Correct disposal and recycling will help
prevent potential negative consequences to the environment and human health.
Please contact the installer or local authorities for more information about the
location as well as terms and conditions of such collection points.



Informacija apie saugy naudojimg

PRIES NAUDODAMI 51 PRIETAISA PERSKAITYKITE VISAS INSTRUKCIJAS. Jei nepaisysite
jspéjimy ir instrukcijy, galite patirti elektros smugj, sukelti gaisrg ir (arba) sunkiai susiZeisti.

lspéjimas— gaisro, elektros smigio ir suzalojimo pavojui sumazinti:

- Sis prietaisas yra skirtas naudoti tik patalpose.

Siuo prietaisu gali naudotis vaikai nuo 8 mety ir asmenys, turintys riboty fiziniy,
supazindinti, kaip saugiai juo naudotis, ir supranta galimus pavojus. Vaikams
negalima leisti Zaisti su Siuo prietaisu. Neleiskite vaikams vieniems prietaiso valyti ir
atlikti jo priezidros darby.

Noredami iSvengti elektros smugio arba gaisro dél trumpojo jungimo pavojaus,
nenaudokite prietaiso, jei jo elektros laidas arba kiStukas yra pazeistas arba jei elektros
lizdo ir kiStuko jungtis yra atsilaisvinusi.

—]Jei prietaiso elektros laidas yra pazeistas, jj turi pakeisti gamintojas, jo techninés
priezidros skyriaus atstovas arba panasig kvalifikacijg turintys asmenys, kad nekilty
pavojus.

Norint iSvengti elektros smugio del maitinimo laido ir kistuko pazeidimo arba gaisro
del trumpojo jungimo, grieztai draudziama: pazeisti laidg, keisti, laikyti aukstje
temperatlroje arba arti aukstos temperatiros Saltinio, prievarta lenkti, sukti, traukti,
kabinti jj kampe, uzdeéti ant jo sunky daiktg, suristi, suspausti arba vilkti.
Nekiskite ir neatjunkite elektros laido kistuko dregnomis rankomis. Pries liesdami
elektros laido kistukg arba prietaisg visada pasirapinkite, kad rankos bty sausos.
Nelaizykite elektros laido kistuko.
Nepilkite ant prietaiso vandens, neplaukite jo tiesiogiai vandeniu ir nemerkite j vandenj
(netaikoma kepimo krep3eliui ir kepimo grotelems).
—Jei j prietaiso vidy patenka vandens, déel techninés pagalbos kreipkités j garantinés
priezitros skyriy.
Nekeiskite, neardykite ir neremontuokite prietaiso patys.

>Deél remonto darby kreipkités j garantinés priezilros skyriy.
Noredami nenusideginti, naudodami prietaisg arba iskart jj panaudoje stenkités, kad
veidas, pirstai ir kitos kiino dalys baty toliau nuo iSmetamosios angos.

Nenaudokite prietaiso jokiais kitais tikslais, nei aprasyti Siame ,Naudotojo vadove".
—,Mova" neatsako uz sutrikimus, atsirandancius netinkamai naudojant prietaisg arba
nepaisant ¢ia pateikty nurodymuy.

Gamindami maistg prietaiso nejudinkite.
Neaptaskykite vandeniu arba kitais skysciais elektros lizdo kistuko.

Noredami nenaudoti to paties elektros 3altinio su kitais elektriniais prietaisais ir
nesukelti gaisro jiems perkaitus, batinai naudokite tik kintamosios srovés kistukinj
lizdg, atitinkantj 220 V-240 V / 10 A technines savybes.
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Naudokite ne Zemesnés kaip 10 A srovés gnybty juostele.

Norédami isvengti dimuy, gaisro ir elektros smugio, batinai iki galo tvirtai jkiskite
elektros lizdo kistukg.

Noredami iSvengti elektros smugio pavojaus jvykus gedimui arba elektros nuotekiui, 5j
prietaisg reikia jungti j vienfazj dvipolj patikimai jzemintg elektros lizda. Jei jZeminimo
jtaisas nejrengtas, gali atsirasti kity metaliniy daliy, pvz., korpuso, elektrostatiné
indukcija.

Jei norite, kad elektros laido kiStukas bity gerai izoliuotas ir jame nesikaupty drégmes
bei pasaliniy daikty, galinCiy sukelti gaisrg, reguliariai valykite elektros laido kiStukg.

Atjunkite elektros laido kistukg ir nusluostykite jj sausa sluoste.

Siuo prietaisu neturéty naudotis tokie asmenys (jskaitant vaikus): asmenys su ribotais
fiziniais arba protiniais gebéjimais arba asmenys, neturintys patirties ir Ziniy apie tai,

Bukite atsargus ir neleiskite vaikams zaisti su Siuo prietaisu.
Laikykite prietaisg vaikams nepasiekiamoje vietoje.

Pastebéje sutrikimy arba gedimg, nedelsdami nustokite juo naudotis ir iSjunkite
elektros laido kistukg i$ elektros lizdo.

Sutrikimy arba gedimo pavyzdziai yra pateikti toliau.
- Elektros laidas ir jo kiStukas nejprastai jkaista.
- Elektros laidas yra pazeistas arba palietus jj elektra tiekiama su pertrikiais.
- Pagrindinis korpusas yra deformuotas arba nejprastai jkaista.
- 15 pagrindinio korpuso sklinda dimy arba degeésiy kvapas.
- Pagrindinis korpusas yra jskiles, atsilaisvinusios jo detalés arba sklinda nejprastas
garsas.

Ruosiant maistg i$ oro iSleidZiamosios angos neisleidziamas oras.
—Del techninés pagalbos kreipkités j garantines priezitros skyriy.

Noredami nenudegti ir nesusizeisti prietaisui perkaitus arba sugedus, nenaudokite
bendrajam naudojimui skirto arba deformuoto kepimo krepselio.

Noréedami nepatirti elektros smugio, nesusizeisti, nenusideginti, nesukelti gaisro arba
kad i iSmetamosios angos sklindantis karstis nepakeisty baldy spalvos, jy
nedeformuoty ir kitaip nesugadinty, nenaudokite Sio prietaiso toliau nurodytose
vietose.

- Salia aukstos temperatiros 3altiniy arba esant didelei drégmei.

- Ant nelygaus pavirsiaus arba karsciui neatsparaus pagrindo.

- Prie sieny ar baldy.

Norédami, kad kepimo krepselis neiskristy ir nesugesty, pernesdami prietaisg
jsitikinkite, kad kepimo krepselis yra gerai jdétas. Neneskite prietaiso palenkto kampu.

Naudodami prietaisg arba kg tik baige gaminti, nelieskite jkaitusiy jo viety. Pagrindinis
korpusas gali labai jkaisti. Ypac jkaista metalinés dalys, pavyzdziui, oro iSleidZziamoji
anga, kepimo krepselis, apatine kaitinimo ploksteé ir apsaugos groteles.

Atsargiai, karstas pavirsius!



Noredami, kad nesideformuoty kistukas arba del trumpojo jungimo nekilty gaisras,
nenukreipkite oro iSleidziamosios angos j elektros laido kiStukg.

—Naudokite §j prietaisg atviroje vietoje. Jei jj laikote spinteléje, pasirtpinkite, kad blty
pakankamai vietos Silumai iSsklaidyti ir kad jis neperkaisty ir nesugesty.

Nenaudokite prietaiso, kai krepselis yra tuscias.

Pries naudojant prietaisg pirmg kartg, patariame jj jjungti 10 minuciy, nes gali bati
jauciamas pasalinis kvapas. Pirminio kaitinimo metu gali pasirodyti Siek tiek balty
dimy ar pasklisti tam tikras kvapas. Tai néra gedimo pozymis.

Norédami iSvengti gedimy ir nesusizeisti, neprijunkite Sio prietaiso prie iSorinio
laikmacio ir nevaldykite nepriklausoma nuotolinio valdymo sistema.

Pasirtipinkite, kad elektros laidas nebuty per arti kity galinciy jj pazeisti daikty - aplink
prietaisg turi bati daugiau kaip 8 cm laisvos erdves.

Noréedami apsisaugoti nuo elektros smugio arba gaisro, galincio kilti del trumpojo
jungimo, istraukdami elektros laido kiStukg is lizdo suimkite patj kiStukg.

Noredami nenudegti, nesusizeisti, iSvengti elektros smigio, nuotékio arba gaisro,
galincio kilti dél pasenusios izoliacijos, pries iSimdami krep3elj arba kai prietaiso

Pries valydami prietaiso korpusg palaukite, kol jis pakankamai atvés.

Kai naudojant prietaisg nutriksta elektros energijos tiekimas, taip pat kai i lizdo
iStraukiamas elektros laido kistukas, iSsijungia elektros grandinés pertraukiklis ir t. t., ir
per 10 minuciy vel jjungiama elektros srove, gaminys toliau gamina maistq. Jei tai
atsitiks prietaisui veikiant budejimo arba meniu rezimu, jjungus elektros srove jis
maisto nebegamins.

Sis prietaisas yra skirtas naudoti buityje ir panasiose srityse, pvz:
- parduotuviy, biury ir kity darbo viety darbuotojy virtuvése;
- Gkininky sodybose;
- vieSbuciy, moteliy ir kity gyvenamuyjy patalpy klientai;
- nakvynés namy su pusryciais tipo aplinkoje.
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Gaminio apzvalga

Papildoma jranga

4

1
2
3
5
6
7
8

F

. Apsaugos tinklelis

. Skrudintuvés skarda
. Krepselis

.Rankena

. Permatomas langelis
. Jrangos skydelis

. Apatiné kaitinamoji plokste

. Elektros laidas
ig. A-1

Valdymo skydelio aprasymas

1.

F

Piktogramos pateiktiems meniu
nustatyti

. Temperatiros ir laiko nustatymo
mygtukai

. Temperatdros ir laiko nustatymo
mygtukai

. Paleidimo ir (arba) pristabdymo
mygtukas

. Meniu mygtukas
. Jjungimo mygtukas

. Sviesos jjungimo ir (arba) isjungimo

mygtukas
ig. B-1

Naudojimas
Prie$S pradedant naudoti

Nuo oro skrudintuves vidinés ir iSorinés
puses pasalinkite visas pakavimo
medziagas ir lipdukus.

ISore Svelniai nuvalykite dregna Sluoste
arba popieriniu ranksluosciu.

|SPEJIMAS: nenaudokite abrazyviy
valymo priemoniy ir Sveitikliy. Niekada
nemerkite karsto oro skrudintuves ar jos
kiStuko j vandenj ir kitus skyscius.

Naudojimas

1

. Padékite karsto oro skrudintuve ant
stabilaus, lygaus, karsciui atsparaus
pavirsiaus, atokiau nuo viety, kurias gali
pazeisti garai.

2. |dékite skrudintuves skardg j krepselj ir

jdekite krepselj atgal j karsto oro
skrudintuve.

. Jjunkite elektros laido kiStukg j buitinj

elektros lizda.

. Paspauskite @ mygtukg prietaisui

jjungti. Mirksés pirmosios i$ anksto
nustatytos programos [ piktograma.

Pastaba: pries kepant rekomenduojama
paspausti paleidimo ir (arba)
pristabdymo mygtukg, kad karsto
oro skrudintuvé is anksto jkaisty ir
geriau gaminty maistg.

. Norédami pasirinkti is anksto nustatytg

programg paspauskite meniu
mygtukg ir ekrane pasirodys

atitinkamos programos gaminimo laikas
bei temperatira. Noredami pradéti
gaminti paspauskite paleidimo ir (arba)
pristabdymo (>) mygtuka.

. Temperatlrg ir laikg galima keisti

spaudziant ,+" arba ,-“ mygtukus.

= Temperaturg galima keisti nuo 50 °C iki

230 °C kiekvienu mygtuko paspaudimu
keiCiant verte 5 °C.

Laikg galima keisti nuo 1 iki 60 min
kiekvienu mygtuko paspaudimu keiciant
verte 1 minute.

Pastaba: noredami greitai padidinti
arba sumazinti laikg ar temperatuirg,
paspauskite ir palaikykite paspaude ,,+"
arba ,-" mygtuka.

. Norédami pradeti gaminti paspauskite

paleidimo ir (arba) pristabdymo
mygtukg.

8. Jei krepselj iSimsite, skrudintuve laikinai

nustos kepti ir keps toliau, kai vel jdésite
krepselj.

. Sios karsto oro skrudintuvés priekinéje

krepselio dalyje yra langelis, per kurj
visg laikg matysite, kaip ruoSiamas
maistas. Vidine Sviesg galite jjungti
arba isjungti paspausdami sviesos
jungimo ir (arba) iSjungimo
mygtukg.

10. Noredami iSjungti prietaisg

paspauskite @ ir palaikykite 3
sekundes.



Prieziura ir valymas
Patarimai

= Prie$ valydami batinai isjunkite elektros
laido kiStukg is lizdo ir palaukite, kol
pagrindinis korpusas atvés.

= Valydami nemerkite pagrindinio korpuso
i vandenj. Valydami nenaudokite lako
skiediklio, benzino, alkoholio, valymo
milteliy, kiety Sepeciy ir panasiy
priemoniy.

- Jindaplove arba dziovykle nedekite jokiy
kity daliy, isskyrus skrudintuvés skardg.

1. 13oriniy ir (arba) vidiniy sieneliy apvadai:

= Valykite iSgrezta dregna Sluoste.

2. Kepimo krepselis ir skrudintuves skarda

= Plaukite atskiestu indy plovikliu,
kempine ir vandeniu. Nusausinkite
krepsio iSore.

- Nenaudokite krepSelio vietoj plovimo
talpyklos.

= Fluoru padengtas pavirsius gali iSblukti
arba atsirasti dryziy, taciau tai neturi
jtakos sveikatai ir naudojimo kokybei.

- Kepimo krepselio virsuje yra oro kanaly
angos. Pasirtpinkite, kad j Siuos oro
kanalus nepatekty vandens. Jei j oro
kanalus patenka vandens, nuvalytg
krepselj nedelsdami isdZiovinkite.

3. Reguliarus tikrinimas

= Tikrinkite prietaisg mazdaug kartg per
meénesj, jei atsirado neSvarumy laiku jj
iSvalykite.

Maisto gaminimo
patarimai

- Jei krepSelis bus perpildytas, maistas
keps netolygiai.

- Jeij maistg jpilsite truputj aliejaus, jis
taps traskesnis. Aliejaus naudokite ne
daugiau kaip 2 valgomuosius Saukstus.

= Aliejaus purkstukai puikiai tinka tolygiai
paskirstyti nedidelj aliejaus kiekj ant visy
maisto produkty.

Karsto oro skrudintuveje kepant daug
riebaly turin€ius maisto produktus,
riebalai lasa j krepSeliy dugng.
Noredami, kad kepant nesusidaryty per
daug dimuy, baige kepti ispilkite
nulaseéjusius riebalus.

» Skystame marinate laikyti maisto

produktai taskosi ir skleidZia daug dimuy.
Pries kepdami Siuos produktus karsto oro
skrudintuveje nusausinkite juos.

- Saldytg maistg, kuris tradiciskai kepamas

orkaitéje, galima kepti skrudintuveéje.
Maisto produktai kepa tolygiai, kai jie yra
panasaus dydzio ir storio.

Mazesniems maisto gabaleliams pagaminti
reikia maziau laiko nei didesniems.

Noredami pasiekti geriausiy rezultaty per
trumpiausig laikg, maistg skrudintuveje
ruoskite nedidelemis partijomis. Jei
imanoma, nedékite produkty krivomis
arba sluoksniais.

Daugumos i anksto supakuoty maisto
produkty pries kepant skrudintuveje
nereikia merkti j aliejy. Daugumoje jy jau
yra aliejaus ir kity ingredienty, suteikianciy
daugiau rusvumo ir traskumo.

« Saldyti uzkandziai skrudintuveje kepa

labai gerai. Norédami geriausiai iskepti,
isdéliokite produktus ant skardos vienu
sluoksniu.

Jei maistg sluoksniuojate, jpuséje kepti
batinai pakratykite krep3el;j (arba
apverskite maistg), kad jis iSkepty tolygiai.
Sudétus maisto produktus, pavyzdziui,
bulvytes ir kitas darzoves, apslakstykite
aliejumi, kad jie paruduoty ir tapty
traskesni.

Kai kepate Sviezias darzoves skrudintuveje,
pries apslakstydami aliejumi ir kepdami
batinai gerai nusausinkite jas, kad
darzoves buty kuo traskesnés.

Karsto oro skrudintuves puikiai tinka
maistui, taip pat ir picai, pasildyti.
Norédami pasildyti maistg nustatykite
150 °C temperatlrg ir palaukite iki 10
minuciy.
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Patiekaly receptai

18

Priminimas: rekomenduojamg reikiamy produkty kiekj, temperatlrg ir gaminimo laikg
receptuose galima koreguoti atsizvelgiant j asmeninius pageidavimus, produkty dydj ir
jy naudojimo paskirtj.

Baklazanai su ¢esnaku

Ingredientai: Baklazanai 1 vnt. Padazui: Sojy padazas 15 ml
Cesnako skiltelé 1 vnt. (sutrinta) Austriy padazas 15 ml
Vasariniai svogunai 4 vnt. Cukrus 1 a. s.
Aitrioji paprika 1 vnt. (susmulkinta) Aliejus 1 a. 8.

Gaminimo eiga:

1. Nuplaukite ir nusausinkite baklazang. Nedideliame dubenelyje sumaisykite visus
padazo ingredientus, isskyrus aliejy.

2. Gruzdintuves skardg isklokite folija ir ant jos padékite baklazang. Patepkite
baklazang aliejumi, pasirinkite [ @ 1 funkcija, nustatykite 185 °C temperatarg ir
8 min. kepimo laika.

3. Po 8 minuciy iSimkite baklazang ir perpjaukite jj per puse. Padazu aptepkite
baklazany minkstimg. Kepkite dar 5 minutes vadovaudamiesi meniu 2-e etape
nurodyta nustatymo parinktimi ir temperatira. I5kepusj baklazang pabarstykite
susmulkintu vasariniu svogunu.

Sario ir kumpio skrebuciai

Ingredientai: Kumpio arba Soninés 2 griezinéliai
Duonos riekelés (pateptos sviestu) 3 vnt.
Sario griezinéliai 2 vnt.

Gaminimo eiga:
1. Kumpj ir stirj sudékite ant duonos riekeliy nesuteptos pusés ir suglauskite.

2. Sudékite sluoksniuotus sumustinius ant skrudintuves skardos, pasirinkite [ {7 ]
funkcijg, nustatykite 170 °C temperattrg ir 8 min. kepimo laika.

Prancuziskos bulvytés

Ingredientai: Saldytos bulvytes 250 g Padazui: pomidory padazas patiekiant

Gaminimo eiga:
1. Ant skrudintuvés skardos paskirstykite Saldytas bulvytes.

2. Pasirinkite [ % 1 funkcijg, nustatykite 200 °C temperatdrg ir 13 minuciy kepimo
laikg.
Jpuséjus kepti bulvytes pakratykite.

3. I18keptas bulvytes patiekite pagardintas pomidory padazu.




Pyragas
Ingredientai: 3 kiausiniai 115 g kambario temperatlros sviesto
1/2 puodelio grietines 1/3 puodelio kakavos milteliy
1 puodelis milty 1 arbatinis Saukstelis kepimo milteliy
2/3 puodelio cukraus 1/2 arbatinio Saukstelio maistinés sodos

2 arbatiniai Sauksteliai vanilés

Gaminimo eiga

1. Sumaisykite ingredientus, supilkite misinj j skrudintuvés komplekte esantj indg,
jdekite jj j skrudintuves krepsel; ir jstumkite j skrudintuve.

2. Pasirinkite [ 9 1 funkcija, nustatykite 170 °C temperatara ir 15 minu¢iy kepimo
laika.
3. Atvesinkite pyragg ant groteliy ir apliekite Sokoladiniu glajumi.

Darzoviy pica su mocarelos sdriu

Ingredientai: Picy tesla 1x15 cm Padazui: Pomidory padazas
Darzoveés (zaliosios paprikos, grybai, svogunai) 1 valgomasis Saukstas
smulkintas mocarelos sris 50 g

Gaminimo eiga

1. Darzoves supjaustykite kubeliais ir atidekite j 3alj.

2. TeSlg aptepkite pomidory padazu, pabarstykite puse surio, sudékite darzoves ir
pabarstykite likusia strio dalimi.

3. Padékite picos ruosinj ant skrudintuveés skardos, pasirinkite [ ? 1 funkcija,
nustatykite 170 °C temperatlrg ir 10 min. kepimo laikg.

Kepsniai ant groteliy

Ingredientai: Kiaulienos Soniné 300 g Padazui: Sojy padazas 5 ml
Vasariniai svogunai Tamsusis sojy padazas 5 ml
Imbiero griezinéliai 4 vnt. Kulinarinis vynas 5 ml
Druska 2 g
Cukrus 10 g

Gaminimo eiga

1. Supjaustykite kiaulienos Sonine griezinéliais. Sudékite vasarinius svogunus,
imbiero griezinélius ir padazo ingredientus. Marinuokite 10 minuciy.

2. Kiaulienos Sonineés griezinelius sudekite ant skrudintuves skardos. Pasirinkite
[ 1 funkcijg, nustatykite 200 °C temperatirg ir 15 minuciy kepimo laikg.
Noredami pasiekti geriausig rezultatg, jpuséje kepti kiaulienos Soninés
griezinelius apverskite.
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Desdrelés

Ingredientai: Desrelés 6 vnt. Padazui: Aliejus 1 a. S.

Gaminimo eiga

1. Jpjaukite desreles keliose vietose ir sudékite jas ant skrudintuves skardos.

2. Pasirinkite [ %9 1 funkcija, nustatykite 200 °C temperatlrg ir 10 minuciy kepimo
laikg.
*Jei norite, kad desrelés bty traskesnes, kepkite jas ilgiau.

Pagardinti vistienos sparneliai

Ingredientai: Vistienos sparneliai 4 vnt. Padazui: Kulinarinis vynas 20 ml
Druska 1/2 a. 8.
Imbiero milteliai 1 a. .
Ciberzoles 1 a. 8.

Gaminimo eiga

1. Nuplaukite vistienos sparnelius, priekinéje ir galinéje puseje padarykite po tris
ipjovas, kad geriau jsigerty prieskoniai.

2. Sumaisykite vyng su prieskoniais ir tolygiai aptepkite vistienos sparnelius misiniu,
tada sandariai uzdenkite juos maistine plévele ir marinuokite per naktj.

3. Padékite marinuotus vistienos sparnelius ant skrudintuves skardos, pasirinkite

[ & 1 funkcijg, nustatykite 200 °C temperatdrg ir 15 min. kepimo laika. Po 5
minuciy apverskite vistienos sparnelius.

Sonkauliuky kepsnys

Ingredientai: Sonkauliuky i$pjova 1 vnt. Padazui: Aliejus 1 a. s.

Gaminimo eiga

1. Patepkite skrudintuves skardg aliejumi ir padekite kepsnj.

2. Pasirinkite [ 1 funkcijg, nustatykite 200 °C temperatlrg ir 6-10 minuciy
kepimo laika.
|puseje kepti kepsnj apverskite.
*Pasirinkite kepsnio ruosimo laipsnj pagal savo skonj.




Keptos karaliskosios krevetés

Ingredientai: Keptos karaliskosios krevetés 200 g Padazui: Aliejus 1 a. 8.
Imbiero griezinéliai

Gaminimo eiga

1. Nuplaukite ir iSdorokite krevetes. Sumaisykite krevetes su imbiero griezinéliais ir
marinuokite jas 10 minuciy.

2. Skrudintuveés skardg patepkite aliejumi ir sudékite krevetes. Pasirinkite [ % 1
funkcijg, nustatykite 180 °C temperaturg ir 10 minuciy kepimo laikg. Jpuséje kepti
krevetes apverskite.

Ant groteliy kepti jary liezuviai

Ingredientai: Jary lieZuvis 1vnt.  Pagardai: Vienos citrinos sultys Ziupsnelis druskos
SvieZiai malti juodieji pipirai
Sviestas 159
Gaminimo eiga
1. 18dorokite jary liezuvj, nusausinkite jj ir supjaustykite mazais file gabaléliais.
Pagardinkite druska, pipirais, 1 valgomuoju Saukstu citrinos sul€iy ir marinuokite
20 minuciy.
2. 18lydykite sviestg, supilkite likusias citrinos sultis ir miSiniu tolygiai aptepkite abi
jary liezuvio puses.
3. Padékite Zuvies filé ant skrudintuvés skardos, pasirinkite [ Jg 1 funkcija,

nustatykite 180 °C temperatlrg ir 15 min. kepimo laikg. Po 5 minuciy filé
apverskite, patepkite sviestu ir kepkite dar 5 minutes.
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Gaminimas

Maisto kategorija Laikas Temperatlra Rekorr‘;%rrlgijjaojama
Sausainiai 5-7 min. 180°C 1509
Vistienos blauzdelés 25-30 min. 200 °C 5009
Bulves 30-35 min. 200 °C 500 g
Kauliukai 10-12 min. 200 °C 2009
Paniruot vistienos 12-15 min. 200°C 300 g
gabaléliai
Nest‘;ﬁiglggwi” 15 min. 200 °C 150 g
Bekonas 8-10 min. 180°C 1209
|daryti teslos
krepseliai su 10-12 min. 170°C 160 g
kiauSiniais
Grybai 15-20 min. 180 °C 2209
Dziovinti vaisiai 30-35 min. 130°C 1009
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Problemy sprendimas

Toliau iSvardyti dalykai nelaikomi gedimu - pries kreipdamiesi dél remonto, pasitikslinkite.

Problema

Priezastis

Sprendimai

Nereaguoja jjungus
j elektros lizdg.

Netinkamai jjungtas
elektros kistukas.

Jjunkite jj dar kartg arba
raskite kitg lizdag.

Prietaisas neveikia.

Netinkamai jdétas kepimo
krepselis.

IStraukite kepimo krepselj ir
jstumkite jj atgal.

Variklis nesisuka arba
girdisi nejprastas
garsas.

Prie ventiliatoriaus
mentelés prilipo pasaliniy
daleliy arba uzsikimso oro
jleidZziamoji anga.

ISjunge elektros srove
patikrinkite, ar oro
jleidziamojoje angoje ir
pagrindinio korpuso viduje
néra pasaliniy daikty. Jei
gedimo vis dar nepasalinote.
Dél techninés pagalbos
kreipkités j garantinés
priezitros skyriy.

Permatomas langelis
rasoja arba is kepimo
krepselio, esancio po
permatomu langeliu,
teka nedidelis kiekis
vandens.

I13valytas kepimo krepsys
nebuvo visiskai nusausintas
ir oro kanale liko dréegmés.

Tai néra gedimo pozymis.
Naudokite prietaisg jprastu
badu.

Jei ekrane pasirodo vienas is klaidy kody (nuo EO iki E1), del remonto kreipkites j
garantines priezilros tarnybg.

Techniniai duomenys

Karsto oro skrudintuve

Modelis

VFF12A

Nominalioji galia

1800 W

Krepselio talpa

6,01

Nominalioji jvestis

220 V-240 V~ 50-60 Hz
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Informacija apie elektros ir elektroninés
jrangos atlieky (EEJA) tvarkymg

Visi Siuo simboliu pazymeti gaminiai yra elektros ir elektronines jrangos atliekos

K (EEJA, kaip nurodyta Direktyvoje 2012/19/ES), kuriy negalima iSmesti kartu su
nerusiuotomis buitinémis atliekomis. Mes privalome saugoti Zmoniy sveikatg ir

BN plinkg, todeél elektros ir elektroninés jrangos atliekas reikia atiduoti j
vyriausybeés arba vietos valdZios institucijy paskirtg elektros ir elektroninés
irangos atlieky surinkimo punktg. Tinkamai Salindami ir perdirbdami tokius
gaminius iSvengsite galimy neigiamy pasekmiy aplinkai ir zmoniy sveikatai.
Noredami gauti daugiau informacijos apie tokiy surinkimo punkty vietg ir
salygas, kreipkités j techninés priezilros darbuotojus arba vietines valdzios
institucijas.



DrosSibas norades

IZLASIET VISAS INSTRUKCIJAS PIRMS (§TS IERICES) LIETOSANAS. Bridinajumu un instrukciju
neievérosana var izraisit elektrotriecienu, aizdegsanos un/vai smagas traumas.

Berinéjums — Lai mazinatu ugunsbistamibas, elektrotrieciena vai ievainojuma risku:

« Sis produkts ir paredzéts lietosanai tikai iekstelpas.

- Soierici var lietot bérni no 8 gadu vecuma un personas ar ierobezotam fiziskam,
sensoriskajam vai garigajam spéjam vai pieredzes un bez zinasanam, ja vini tiek
uzraudziti, vai art ir instruéti par ierices lietosanu, ievérojot drosibu, un izprot ar to
saistitos riskus. Bérni nedrikst rotalaties ar So ierici. Bérni nedrikst bez uzraudzibas
veikt tirisanu un lietotaja apkopi.

= Laiizvairitos no elektriskas stravas trieciena vai ugunsgréka issavienojuma rezultata,
nelietojiet produktu, ja stravas vads vai kontaktdaksa ir bojata vai ari, ja stravas
kontaktligzdas savienojums ar stravas kontaktdaksu ir valigs.
—]Ja stravas vads ir bojats, tas janomaina razotajam, servisa nodalai vai lidzigi
kvalificetiem specialistiem, lai izvairitos no bistamas situacijas.

= Laiizvairitos no elektriskas stravas trieciena, ko izraisa stravas vada un stravas
kontaktdaksas bojajumi, vai ugunsgréka issavienojuma rezultata, ir stingri aizliegts:
bojat, parveidot, paklaut to augstam temperattiram vai atrasties tuvuma, spécigi liekt,
griezt, vilkt, kart uz stdra, likt uz ta smagus objektus, sasiet, saspiest vai vilkt aiz stravas
vadu.

- Nenemiet ara un nesavienojiet kontaktdaksu ar mitram rokam. Pirms stravas
kontaktdaksas vai produkta lietoSanas vienmer parliecinieties, vai rokas ir sausas.

= Nelaiziet stravas kontaktdaksu.

= Nelejiet uz produkta tdeni, nemazgajiet un negremdéjiet to tdeni (neattiecas uz
cepSanas grozu, grila pannu).
—Ja produkta nokldst Gdens. Lai veiktu apkopi, lidzu, sazinieties ar pécpardosanas
servisu.

- Neparveidojiet, nejauciet un neremontéjiet produktu pasrocigi.
—Lai veiktu remontu, lidzu, sazinieties ar pécpardosanas servisu, kas veiks apkopi.

= Laiizvairitos no apdegumiem, lietoSanas laika vai talit péc lietoSanas neturiet seju,
pirkstus un citas kermena dalas izplides atveres tuvuma.

= Izmantojiet produktu tikai mérkiem, kas aprakstiti lietoSanas instrukcija.
—Mova neuznemas atbildibu par situaciju, kas radusies nepareizas lietosanas vai
lietoSanas instrukcija sniegtas informacijas neieverosanas rezultata.

= Neparvietojiet produktu gatavosanas laika.
= Neslakstiet Gdeni vai citus skidrumus uz stravas kontaktdaksas.

= Laiizvairitos no baroSanas avota koplietoSanas ar citam elektroiericém un ugunsgréka
izraisiSanas parkarsanas rezultata, noteikti izmantojiet mainstravas kontaktligzdu ar
specifikaciju 220 V-240V / 10 A.

= Noteikti izmantojiet spailu bloku ar vismaz 10 A stravu.
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= Laiizvairitos no dimiem, ugunsgréka vai elektriskas stravas trieciena, parliecinieties,
vai stravas kontaktdaksa ir ielikta lidz galam.

= Laiizvairitos no elektriskas stravas trieciena riska klimes vai elektriskas stravas
nopltudes gadijuma, Sai iericei jaizmanto vienfazes bipolara iezeméta stravas
kontaktligzda, nodrosinot kartigu zeméjumu. Ja zeméjuma ierice nav uzstadita, tas var
izraisit citu metala dalu, pieméram, korpusa, elektrostatisko indukciju.

= Lai noverstu stravas kontaktdaksas izolacijas kvalitates pasliktinasanos mitruma un
svesSkermenu uzkrasanas rezultata, kas var izraisit ugunsgréku, lGdzu, regulari tiriet
stravas kontaktdaksu.

= lznemiet stravas padeves kontaktdakSu no sienas kontaktligzdas un noslaukiet to ar
sausu dranu.

« Sis produkts nav piemérots lieto3anai $adam personam (tostarp bérniem): personam
ar ierobezotam fiziskam vai garigam spéjam vai personam, kuram nav pieredzes un
zinasanu attieciba uz lietosanu, ja vien tas neuzrauga vai neinstrué persona, kas atbild
par to droSibu. Uzmanieties, lai bérni nerotalatos ar So produktu.

= Produktu uzglabat bérniem nepieejama vieta.

= Anomaliju vai klumes gadijuma, lidzu, nekavéjoties partrauciet ta lietoSanu un
atvienojiet stravas kontaktdaksu no elektrotikla.

= Anomalijas un klumes piemeri:
- Stravas kontaktdaksa un stravas vads stipri sakarsusi.
- Stravas vads ir bojats vai péc pieskarsanas stravas vadam rodas periodisks stravas
zudums.
- Galvenais korpuss ir deforméts vai stipri sakarsis.
- No galvena korpusa nak dimi vai deguma smaka.
- Galvenais korpuss ir saplaisdjis, valigs vai izdod neierastus trok3nus.

- GatavosSanas laika no izpllGdes atveres nepldst gaiss.
— LOdzu, sazinieties ar pécpardosanas servisu, lai veiktu apkopi.

= Laiizvairitos no apdegumiem vai traumam parkarsanas vai darbibas traucéjumu
rezultata, neizmantojiet neekskluzivus vai deformétus cepsanas grozus.

= Laiizvairitos no elektriskas stravas trieciena, traumam, apdegumiem, ugunsgréka vai
krasas mainas, deformacijas un mébelu bojajumiem, ko izraisa no izplides atveres
izplUstoSais siltums, nelietojiet So produktu sadas vietas:
- siltuma avotu tuvuma vai lielas mitruma pakapes apstaklos.
- uz nelidzenas virsmas vai karstumneizturiga paklajina.
- blakus sienam vai mébelem.

= Lai noverstu cepsanas groza krisanu un bojajumus, parvietojot produktu,
parliecinieties, vai cepSanas grozs ir ciesi nostiprinats. Parvietojot produktu, neturiet to
slipi.

- Neaiztieciet to vietas ar augstu temperatiru lietoSanas laika vai talit péc gatavosanas.
Galvenais korpuss ir loti sakarsis. Tpasi metala dalas, pieméram, izplGdes atveres,
cepSanas grozs, apakseéja sildisanas plaksne un aizsargrezgi.

Uzmanibu, karsta virsma!



Lai izvairitos no kontaktdaksas deformacijas vai ugunsgréka izraisisanas
Issavienojuma rezultata, nemérkéjiet izplides atveri uz stravas kontaktdaksu.
—Lietojot So ierici, ta janovieto atklata vieta. Ja ta tiek ievietota skapi, lidzu,
parliecinieties, vai ir pietiekami daudz vietas siltuma izkliedésanai, lai novéerstu
parkarsanu un darbibas traucéjumus.

Nelietojiet ierici ar tukSu grozu.

leteicams 10 minates veikt iepriek3€ju uzsildiSanu, jo pirmaja lietoSanas reizé var bat
jatama savada smaka. Sildisanas procesa laika var izdalities balti dimi vai smaka. Tas
ir normali.

Lai izvairitos no darbibas traucéjumiem vai traumam, nepievienojiet o produktu
aréjam taimerim un nedarbiniet to ar neatkarigu talvadibas sistému.

Lai stravas vads neatrastos parak tuvu paréjiem objektiem, kas varétu to bojat, ludzu,
nodrosiniet, lai ap produktu bltu vairak neka 8 cm brivas vietas.

Lai izvairitos no elektriskas stravas trieciena vai 1ssavienojuma izraisita ugunsgréka,
atvienojot stravas kontaktdaksu, noteikti nemiet to aiz kontaktdaksas.

Lai izvairitos no apdegumiem, traumam vai elektriskas stravas trieciena, nopludes vai
ugunsgréka izolacijas novecosanas rezultata, vienmer izslédziet un atvienojiet ierici no
stravas padeves, iznemot grozu vai kad ta netiek lietota.

Pirms korpusa tirisanas, ludzu, uzgaidiet, lidz tas ir pietiekami atdzisis.

Ja lietoSanas laika rodas stravas padeves partraukums, tostarp atvienojot stravas
kontaktdaksu gatavosanas laika, nostradajot kédes partraucéjam utt., un stravas
padeve tiek atjaunota 10 minasu laika, ierice atsak gatavoSanas darbibu. Ja tas notiek
gaidisanas vai izvélnes rezima, péc stravas padeves atjaunosanas produkts atgriezas
izslegta stavokli.

Sis produkts ir paredzéts lietosanai majsaimnieciba un lidzigai pielieto$anai,
pieméram:

- darbinieku virtuves zonas veikalos, birojos un citas darba videés;

- saimniecibas ékas;

- klientiem viesnicas, motelos un citas dzivojamas vides;

- naktsmitnes ar brokastim tipa vidée.
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Produkta parskats

Piederumi

. Aizsargsiets

. Grila panna

. Grozs

. Rokturis

. Caurredzams logs

. Vadibas panelis

. Apakséja sildisanas plaksne
. Stravas vads

Fig. A-1
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Vadibas panela apraksts

1. leprieks iestatito izvélnu simboli

. Temperatdras/laika iestatisanas vadibas
pogas

. Temperatlras/laika iestatisanas poga

. SakSanas/pauzes poga

. lzvélnes poga

. leslegSanas/izslégsanas poga

. Gaismas ieslégSanas/izslegsanas poga

Fig. B-1
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LietoSana
Pirms lietosanas

« Nonemiet visus iepakojuma materialus
un uzlimes no gaisa fritiera gan
iekSpusé , gan no arpuses.

- Arpusi viegli noslaukiet ar mitru dranu
vai papira dvieli.

- BRIDINAJUMS: Nelietojiet abrazivus
tirisanas lidzeklus vai tirisanas
spilventinus. Gaisa fritieri vai ta
kontaktdaksu nekad negremdéjiet adent
vai citos skidrumos.

Darba saksana

1. Nolieciet gaisa fritieri uz stabilas,
lidzenas un karstumizturigas virsmas
attalu no zonam, kuras var ciest no
tvaika.

2. lelieciet grila pannu groza un grozu no
jauna ievietojiet gaisa fritieri.

3. Galveno kontaktdaksu pievienojiet
majas kontaktligzdai.

4. Nospiediet ieslegSanas/izslégsanas
pogu @, lai ieslégtu ierice. Mirgo
pirmas ieprieks iestatitas programmas
B simbols.

Piezime: Lai panaktu labaku veiktspéju,
pirms gatavo3anas ieteicams nospiest
pogu @ "“sakt/pauze”, lai uzkarsétu
gaisa fritieri.

5. Nospiediet izvélnes pogu , lai
atlasitu ieprieks iestatitu programmu,
un displeja tiek radits attiecigas
programmas gatavosanas laiks un
temperatlra. Lai saktu gatavosanu,
nospiediet pogu @ “sakt/pauze”.

6. Temperatdru un laiku var pielagot,
nospiezot pogas "+" vai "-".

= Temperatdru var mainit no 50°C lidz
230°C, un katra spiesanas reizé vértiba
mainas par 5°C.

« Laiku var mainit no 1 lidz 60 minatém,
un katra spieSanas reizé vertiba mainas
par 1 minati.

Piezime: Lai atri palielinatu vai
samazinatu laiku vai temperatdru,
nospiediet un turiet nospiestu pogu "+"
vai "-"

7. Lai saktu gatavosanu, nospiediet pogu
@ "sakt/pauze”.

8. Ja grozs jebkura bridi tiek atverts, gaisa
fritiera darbiba tiek apturéta un
gatavos$ana turpindas, kad grozs tiek
ielikts atpakal.

9. Sim gaisa fritierim groza priek3éja dala
ir lodzins, lai visu laiku varétu redzét, ka
édiens gatavojas. lesledziet vai
izslédziet iekSéjo apgaismojumu,
nospiezot gaismas
ieslegSanas/izslegSanas pogu .

10. Nospiediet un turiet nospiestu @

3 sekundes, lai izslegtu.



Tirisana un apkope

Padomi:

= Pirms tiriSanas noteikti atvienojiet
stravas kontaktdaksu un uzgaidiet, lidz
galvenais korpuss atdziest.

= Tirot, negremdéjiet galveno korpusu
adent. TiriSanai nelietojiet lakas

pulveri, cietas otas utt.

= Nelieciet trauku mazgajamaja masina
vai zavetaja nevienu no detalam,
iznemot grila pannu.

1. Aréjais apvalks/iek3&jas sienas:
= Slaukiet ar izgrieztu mitru dranu.

2. FriteSanas grozs un grila panna:

= Mazgat ar atskaiditu trauku
mazgasanas lidzekli, stkli un Gdeni.
Noslaukiet groza arpusi.

= Neizmantojiet grozu ka tirisanas trauku.

« Uz fluora parklajuma virsmas var but
krasas izmainas vai svitras, tacu tas
neietekmé veselibu un lietosanu.

- FriteSanas groza augspuse ir gaisa
kanala caurumi. Sajos gaisa kanalos
nedrikst noklat ddens. Ja gaisa kanalos
noklust Gdens, ludzu, nekavejoties
iztuk3ojiet grozu péc tirisanas.

3. Regulara parbaude:

= Parbaudiet to apméram reizi ménesr; ja
ir piesarnojums, lidzu, tiriet to
savlaicigi.

Gatavosanas
padomi

= Jagrozs ir parpildits, édiens cepas
nevienmerigi.

- Pievienojot édienam nelielu daudzumu
ellas, tas klust kraukskigaks. Izmantojiet
ne vairak ka 2 édamkarotes ellas.

= Ellas aerosoli ir lieliski pieméroti neliela
ellas daudzuma vienmérigai uzklasanai
uz visiem partikas produktiem.

Augsta tauku satura partikas produktu
gaisa fritéSana izraisa tauku nopladi
grozu apaksa. Lai gatavosanas laika
izvairitos no parmériga dumosanas, péc
gatavosanas izlejiet liekos taukus.
Skidruma marinéti partikas produkti rada
Slakatas un liekus dimus. Pirms gaisa
friteéSanas nosusiniet Sos produktus.

Saldétus produktus, ko parasti
tradicionali gatavo cepeskrasni, var
gatavot, izmantojot gaisa fritésanu.
Partikas produkti gatavojas vienmerigak,
ja tieir vienada lieluma un biezuma.
Mazakiem produkta gabaliem
nepiecieSams isaks gatavosanas laiks
neka lielakiem.

Lai1saka laika panaktu labakos
rezultatus, produktu fritéjiet nelielas
porcijas. Ja iespéjams, izvairieties no
krauSanas vai likSanas kartas.

Lielako dalu ieprieks iepakotu partikas
produktu pirms gaisa fritésanas nav
nepieciesams braninat ella. To lieldka dala
jau satur ellu un citas sastavdalas, kas
uzlabo braninasanu un kraukskigumu.

Saldétas uzkodas loti labi gatavot,
izmantojot gaisa fritésanu. Lai panaktu
labakos rezultatus, izkartojiet tas viena
karta uz paplates.

Ja édienu liek kartas, noteikti sakratiet
grozu puscela (vai apgrieziet édienu),
lai veicinatu vienmeérigu gatavosanos.
Partikas produktus, ko gatavojat no
nulles, pieméram, fri kartupelus vai citus
darzenus, sajauciet ar nelielu
daudzumu ellas, lai tie apbruninatos un
butu kraukskigi.

Gatavojot svaigus darzenus, izmantojot
gaisa fritésanu, pirms ellas lietoSanas
un gaisa fritésanas noteikti pilniba
nosusiniet tos, lai nodrosinatu
maksimalu kraukSkigumu.

Gaisa fritieri ir lieliski pieméroti édiena,
tostarp picas, uzsildisanai. Lai uzsilditu
édienu, iestatiet 150°C temperatlru uz
laiku lidz 10 minatem.
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Receptes

Atgadinajums: Receptés noradito ieteicamo sastavdalu daudzumu, temperatlru un
gatavosanas laiku var pielagot atbilstosi personigajam vélméem, sastavdalu lielumam un
produkta lietojumam.

Baklazans ar kiplokiem

Sastavdalas: Baklazans, 1 gabals Garsvielas: Sojas meérce 15 ml
Kiploka daivina 1 (sasmalcinata) Austeru mérce 15 ml
Pavasara sipoli 4 Cukurs 1 tejkarote
1 ¢ili (sasmalcinats) Ella 1 téjkarote
Instrukcijas:

1. Nomazga un nosusina baklazanu. Neliela bloda liek visas garsvielu mérces
sastavdalas, iznemot ellu.

2. Uz grila pannas uzklaj foliju un uzliek baklazanu uz folijas. Baklazanu apziez ar
ellu, izvélas funkciju [ &P 1, iestata temperatiiru uz 185°C un gatavosanas laiku
uz 8 minatém.

3. Péc 8 minutém iznem baklazanu un pargriez to uz pusem. Baklazana mikstas
puses apziez ar sojas meérci. Cep vél 5 minltes saskana ar édienkartes
iestatijumiem un temperatiru 2. darbiba. Péc gatavosanas baklazanu apkaisa ar
sasmalcinatiem lociniem.

Siera un skinka grauzdins

Sastavdalas: Skinkis vai bekons 2 gkinka §kéles
Sagriezta maize (sviesta) 3 gabali
Siera Skéle 2 gabali

Instrukcijas:
1. Uz maizes Skélu neapziestas puses liek skinki un sieru un saliek tas kopa.

2. Sagatavotas sviestmaizes liek uz grila pannas, atlasa funkciju [ {31 , iestata
temperatdru uz 170°C un gatavosanas laiku uz 8 minatem.

Fri kartupeli

Sastavdalas: Saldeéti fri kartupeli 250 g Garsvielas: Tomatu mérce pasniegsanai

Instrukcijas:
1. Saldétos fri kartupelus liek uz grila pannas.

2. Atlasa funkciju [ 1, iestata temperatru uz 200°C un gatavosanas laiku uz
13 minatéem.
FritéSanas laika pannu ar fri kartupeliem sakrata.

3. Péc pagatavosanas tos pasniedz ar tomatu meérci.
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Kika
Sastavdalas: 3 olas 1 pacina sviesta, istabas temperatdra
1/2 glaze skaba kréjuma 1/3 glazes kakao pulvera
1 glaze miltu 1 téjkarote cepama pulvera
2/3 glazes cukura 1/2 tejkarotes cepamas sodas

2 tejkarotes vanilas

Instrukcijas:

1. Sastavdalas sajauc uz lénas uguns, ielej krasns paligiericg, ieliek gaisa fritiera
groza un to iebida gaisa fritierr.

2. Atlasa funkciju [ &9 1, iestata temperatiru uz 170°C un gatavosanas laiku uz
15 minatém.

3. Atdzesé kuku uz restem, péc tam parklaj ar Sokolades glaziru.

Darzenu pica ar mocarellu

Sastavdalas: Picas mikla 1x15 cm Garsvielas: Tomatu mérce 1 édamkarote
Darzeni (zalie pipari, sénes, sipoli)
Rivéts mocarellas siers 50 g

Instrukcijas:
1. Sagriez darzenus un atliek tos mala.

2. Miklu apziez ar tomatu mérci, parkaisa ar pusi no siera, uzliek darzenus un
parkaisa ar atlikuso sieru.

3. Liek masu uz grila pannas, atlasa [ @ 1 , iestata temperatiru uz 170°C un
gatavosanas laiku uz 10 minatém.

Barbekju
Sastavdalas: Ciakgalas véderdala 300g Garsvielas: Sojas mérce 5 ml
Pavasara sipoli Tum3a sojas meéerce 5 ml
Ingvera skéles 4 gab Vins gatavosanai 5 ml

Sals 2g Cukurs 10g

Instrukcijas:

1. Sagriez cukgalas veéderu Skélés. Pievieno locinus, ingvera Skéles un garsvielas.
Marinét 10 minuates.

2. Liek cikgalas védera skéles uz grila pannas. Atlasa funkciju [ 1, iestata
temperatlru uz 200°C un gatavosanas laiku uz 15 minGtém. Lai panaktu
vislabakos rezultatus, cikgalas skéles fritésanas laika apgriez otradi.
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Desas

Sastavdalas: Desas 6 Garsvielas: Ella 1 téjkarote

Instrukcijas:

1. Izdara griezumus virspusé un liek desas uz grila pannas.

2. Atlasa funkciju [ %9 1 , iestata temperatlru uz 200°C un gatavosanas laiku uz
10 minatem.
*Lai tas butu kraukskigakas, attiecigi pagarina gatavosanas laiku.

Garsvielas marinéti vistas sparnini

Sastavdalas: Vistas sparnini 4 gabali Garsvielas: Vins gatavosanai 20 ml
Sals 1/2 tejk
Ingvera pulveris 1 tejk
Kurkuma 1 téjk

Instrukcijas:

1. Nomazga vistas sparninus, izdara tris griezumus virspusé un apakspusé, lai labak
uzsuktos garsas.

2. Sajauc vinu ar garsvielu maisijumu un vienmerigi uzklaj to uz vistas sparniniem,
péc tam parklaj ar partikas plévi, lai tie marinétos visu nakti.
3. Liek marinétos vistas sparninus uz grila pannas, atlasa funkciju [ &1 , iestata

temperatdru uz 200°C un gatavosanas laiku uz 15 minatém. Péc 5 minutém vistas
sparninus apgriez otradi.

Ribejas steiks

Sastavdalas: Steiks, 1 gabals Garsvielas: Ella 1 téjkarote

Instrukcijas:
1. Grila pannu apziez ar ellu, liek steiku.

2. Atlasa funkciju [ 1, iestata temperatlru uz 200°C un gatavosanas laiku uz
no 6 lidz 10 minatém.
Péc puslaika steiku apgriez otradi.

*Steika gatavibas pakapiizvélas péc gaumes.




Dzili fritétas karaliskas garneles

Sastavdalas: Svaigas karaliskas garneles 200 g Garsvielas: Ella 1 téjkarote
Ingvera skéles

Instrukcijas:
1. Mazga un tira garneles. Pievieno ingvera skélitem, marinéjot garneles 10 minates.

2. Grila pannu apziez ar ellu un uzliek garneles. Atlasa funkciju [ @ 1, iestata
temperatlru uz 180°C un gatavosanas laiku uz 10 minatém. Péc puslaika garneles
apgriez.

Griléta jurasméle

Sastavdalas: JGrasméle (svaiga) 1 gabals  Mérce: Viena citrona sula Skipsnina sals
Svaigi malti melnie pipari
Sviests 15 g

Instrukcijas:

1. Jarasmeéli notira, nosusina un sagriez nelielas filejas. Pievieno sali, piparus un 1
edamkaroti citrona sulas, marinéjot 20 minutes.

2. Izkausé sviestu, pievieno atlikuso citrona sulu un ar maisijumu vienmérigi apziez
jurasmeles abas puses.

3. Filejas liek uz grila pannas, atlasa funkciju [ jg 1 , iestata temperatlru uz 180°C
un gatavosanas laiku uz 15 minutém. Péc 5 minutém apgriez filejas, apziez tas ar
sviestu un cep véel 5 minGtes.
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Sagatavosana

34

GatavoSanas

kategorija Laiks Temperatdra leteicama deva
Cepumi 5-7 min 180°C 150 g
Vistas stilbini 25-30 min 200°C 500 g
Kartupeli 30-35 min 200°C 5009
Ribas 10-12 min 200°C 2009
Vistas popkorns 12-15 min 200°C 30049
Kartupelu daivinas 15 min 200°C 1509
Bekons 8-10 min 180°C 1209
Olu tarte 10-12 min 170°C 1609
Séne 15-20 min 180°C 2209
Zaveéti augli 30-35 min 130°C 100 g




Problemu noversana

Turpmak noradita darbiba nav darbibas traucéjums; lidzu, parbaudiet to pirms remonta

pieprasisanas.

Probléma

Célonis

Risinajumi

Nav reakcijas, kad ir
pievienots stravas
avotam.

Stravas kontaktdaksa nav
ievietota vieta.

Pievienojiet to vélreiz vai
mekléjiet citu kontaktligzdu.

Produkts nedarbojas.

FritéSanas grozs nav sava
vieta.

Izvelciet cepsanas grozu un
iebidiet to no jauna vieta.

Motors negriezas vai
ir dzirdama neierasta
skana.

Pie ventilatora lapstinas ir
pielipusi sveSkermeni vai
iesik3anas atvere ir
blokéta.

Péc stravas izslégsanas
parbaudiet, vai iesiksanas
atveré un galvenaja korpusa
nav svesSkermenu. Ja klime vél
joprojam pastav. Lai veiktu
apkopi, ludzu, sazinieties ar
pécpardosanas servisu.

Caurredzamais
lodzins aizsvist vai no
fritéSanas groza zem
caurredzama lodzina
noplast neliels idens
daudzums.

FritéSanas grozs péc
tirisanas nav pilniba
iztukSots, un gaisa vada ir
parpalikudais mitrums.

Tas ir normali. Ludzu, lietojiet
produktu ka parasti.

Ja displeja paradas kads no klidas kodiem no EO lidz ET, lidzu, sazinieties ar
pécpardosanas servisa komandu.

Specifikacijas

Gaisa fritieris

Modelis

VFF12A

Uzradita jauda

1800 W

Groza ietilpiba

6,0L

Nominala ievade

220 V-240 V~ 50-60 Hz

35



EEIA informacija

Visi produkti ar 5o simbolu ir elektrisko un elektronisko iekartu atkritumi (EEIA

E saskana ar 2012/19/ES regulu), kurus nedrikst likt neskirotajos sadzives
atkritumos. Tapéc aizsargajiet cilveku veselibu un vidi, nododot iekartu

N atkritumus tam paredzéta savakSanas punkta, lai tiktu veikta elektrisko un
elektronisko iekartu atkritumu parstrade saskana ar valdibas vai pasvaldibas
noteikumiem. Pareiza atbrivoSanas un parstrade palidzés novérst potencialo
negativo ietekmi uz vidi un cilveku veselibu. Ladzu, sazinieties ar uzstaditaju vai
pasvaldibu, lai iegUtu vairak informacijas par savakSanas punktu atrasanas
vietu un noteikumiem.
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Ohutusjuhised

LUGEGE KOGU JUHEND ENNE (SELLE SEADME) KASUTAMIST LABI. Juhiste ja hoiatuste
eiramine voib tuua kaasa elektrilddgi, sittimise ja/voi raske kehavigastuse.

Hoiatus! Elektriloogi-, sittimis- voi kehavigastusohu vdhendamiseks:

= Antud toode on mdeldud ainult siseruumides kasutamiseks.

- Antud toodet voivad kasutada lapsed alates 8 eluaastast ning piiratud fuusiliste,
sensoorsete vdi vaimsete voimete voi kogemuste ja teadmisteta isikud, kui neid
jalgitakse voi juhendatakse seadme ohutu kasutamise osas ja kui nad mdistavad
sellega seotud ohte. Lastel ei ole lubatud seadmega mangida. Lapsed ei tohi seadet
ilma jarelvalveta puhastada ega hooldada

= LUhisest tingitud elektrild6gi voi suttimise valtimiseks arge kasutage toodet, kui selle
toitejuhe voi -pistik on kahjustatud voi kui toitepistiku ja pistikupesa vahel puudub tihe
Uhendus.
—Toitejuhtme kahjustuse korral peab selle vdimaliku ohu valtimiseks vahetama vaélja
tootja, teenindusesindaja voi sarnase kvalifikatsiooniga isik.

- Toitejuhtme ja -pistiku kahjustusest pohjustatud elektrilodgi voi lihisest pdhjustatud
suttimise valtimiseks on jargnevad tegevused rangelt keelatud:
Toitejuhtme kahjustamine, muutmine, kdrge kuumuse ldhedale asetamine, jduga
painutamine, véanamine, tdmbamine, nurga peale riputamine, sellele raske eseme
asetamine, kokku kerimine, kokku pigistamine voi lohistamine.

- Arge sisestage ega lahutage toitepistikut margade katega. Veenduge enne
toitejuhtme voi -pistiku kasitsemist, et kded on kuivad.

- Arge lakkuge toitepistikut.

- Arge valage tootele vett, peske seda otseselt veega ega pange vee sisse (ei kehti
kiipsetuskorvile ja grillpannile).
—Kui toote sisse satub vesi. Votke hooldamiseks Ghendust jarelmutgiteenindusega.

- Arge muutke, demonteerige ega remontige toodet ise.
—Votke remontimiseks Ghendust jarelmilgiteenindusega.

= Poletuste valtimiseks hoidke nagu, sdrmed ja teised kehaosad toote kasutamise ajal ja
vahetult parast kasutamist valjalaskeavast eemal.

- Arge kasutage toodet muudel, kui kdesolevas juhendis kirjeldatud eesmarkidel.
—Mova ei vastuta valest kasutamisest voi kasutusjuhendi eiramisest tekkivate
tulemuste eest.

- Arge liigutage toodet toiduvalmistamise ajal.
- Arge pritsige vett ega teisi vedelikke toitepistikule.

= Voolutoite teiste elektriseadmetega jagamise ja Glekuumenemise tottu sittimise
valtimiseks kasutage vahelduvvoolu pistikupesa, mille nimiandmed on 220-240V /
10 A ainult selle seadme toiteks.

» Kasutage kindlasti vahemalt 10 A klemmiriba.

= Suitsu, sGttimise voi elektrilodgi valtimiseks sisestage toitepistik kindlalt ldpuni sisse.
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Rikke v6i voolulekke tottu elektrild6giohu valtimiseks tuleb usaldusvaarse maanduse
tagamiseks kasutada selle seadme puhul Ghefaasilist kahepooluselist maandatud
pistikupesa. Kui maandusseade pole paigaldatud, voib see pohjustada teiste metallist
osade, naiteks korpuse, elektrostaatilist induktsiooni.

Selleks, et valtida niiskuse ja kdrvaliste esemete kogunemisest pdhjustatud toitepistiku
isolatsiooni halvenemist, mis voib tuua kaasa slttimise, puhastage toitepistikut
regulaarselt.

Lahutage toitepistik ja plihkige seda kuiva lapiga.

See toode ei sobi kasutamiseks jargmistele isikutele (sh lastele): piiratud flusiliste voi
vaimsete vdimetega ning kogemuste ja teadmisteta isikud v.a juhul, kui neid jalgib ja
juhendab nende ohutuse eest vastutav isik. Jalgige, et lapsed tootega ei mangiks.

Hoidke toodet lastele kattesaamatult.

Rikete voi korvalekallete tekkimisel ldpetage kohe seadme kasutamine ja ihendage
toitepistik pistikupesast lahti.

Korvalekallete ja rikete naited:
- Toitepistik ja -juhe on tavaparatult kuumad.
- Toitejuhe on kahjustatud voi tekib toitejuhtme puudumisel ajutisi voolukatkestusi.
- P6hikorpus on deformeerunud voi tavapdaratult kuumaks muutunud.
- Pohikorpusest tuleb suitsu voi kérbeléhna.
- P6hikorpus on pragunenud, lahti voi teeb tavatud heli.

Toiduvalmistamise ajal ei tule valjalaskeavast 6hku.
—Votke hooldamiseks Ghendust jarelmulgiteenindusega.

Ulekuumenemise vdi rikke tdttu pdletuste vdi vigastuste valtimiseks arge kasutage
mitteoriginaal voi deformeerunud kipsetuskorvi.

Elektrild6gi, kehavigastuse, péletuste, sittimise voi valjalaskeavast valjuva kuumuse
tottu varvimuutuse, deformeerumise voi méodblikahjustust valtimiseks drge kasutage
toodet jargmistes kohtades:

- Kuumusallikate lahedal véi kdrges 6huniiskuses.

- Ebatasasel pinnal voi mittekuumuskindlal materjalil.

- Seinte voi moobli lahedal.

Selleks et kiipsetuskorv ei kukuks toote teisaldamisel valja ega kahjustaks seda,
jalgige, et kiipsetuskorv asuks kindlalt oma kohal. Arge kandke toodet kaldus asendis.

Arge kattsuge toodet kasutamise ajal v6i vahetult parast kasutamist kohtadest, kus
temperatuur on kdrge. Pohikorpuse temperatuur on kdrge. Eriti kdrge temperatuuriga
on metallist osad, nagu valjalaskeava, kiipsetuskorv, alumine kuumutusplaat ja
kaitserest.

Ettevaatust kuuma pinna eest!



Pistiku deformeerumise valtimiseks voi lihise tdttu sttimise valtimiseks arge suunake
valjalaskeava toitepistiku poole.

—Masina kasutamisel tuleb see asetada avatud alale. Kui seade on paigutatud kappi,
jalgige, et oleks Glekuumenemise ja rikete valtimiseks piisavalt ruumi kuumuse
hajumiseks.

Arge kaitage toodet tihja korviga.

Esimesel kasutamisel voib olla tundad veidrat ldhna, mistdttu on soovitatav
eelkuumutada toodet 10 minutit. Eelkuumutamise ajal vdoib margata valget suitsu voi
tunda spetsiifilist lbhna. Tegemist on normaalse nahtusega.

Rikete voi vigastuste valtimiseks drge Uhendage toodet vélise taimeriga ega kditage
toodet eraldiseisva kaugjuhtimissiisteemiga.

Selleks, et toitejuhe ei satuks liiga lahedale teistele esemetele, mis voiks teda
kahjustada, hoidke toote imber vahemalt 8 cm vaba ruumi.

Selleks, et toitepistiku valjatdmbamisel ei tekiks lihisest tingitud elektriléoki voi
stttimist, tbmmake alati otse pistikust hoides.

Isolatsiooni vananemisest pohjustatud poletuste, vigastuste voi elektrild6gi, lekkimise
vOi stttimise valtimiseks lilitage seade alati valja ja lahutage vooluvorgust enne kui
eemaldate seadmest korvi voi kui te seadet ei kasuta.

Enne pdhikorpuse puhastamist oodake, kuni see on piisavalt maha jahtunud.

Kui kasutamise kdigus leiab aset voolukatkestus, sh ka need korrad, kui valmistamise
ajal toitejuhe vooluvorgust valja tommatakse, kaitseluliti rakendub vms ja
vooluvarustus taastub 10 minuti jooksul, jatkab toode toiduvalmistamist. Kui
voolukatkestus leiab aset ooteseisundis vdi menilreziimis, jadb toode parast
vooluvarustuse taastumist jatkuvalt valjalulitatuks.

See toode on ettendhtud kasutamiseks kodumajapidamistes ja teistes sarnaste
rakendustes, nagu:

- tootajate kédginurgad kauplustes, kontorites ja tokeskkondades;

- talumajapidamistes;

- klientide poolt hotellides, motellides ja teistes elamuttlpi keskkondades;

- 66maja ja hommikus66gi tilpi keskkondades.
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Toote lUlevaade

Tarvikud

1. Kaitsevork

2. Grillpann

3. Korv

4. Kaepide

5. Vaateaken

6. Juhtpaneel

7. Alumine kuumutusplaat
8. Toitejuhe

Fig. A-1

Juhtpaneeli kirjeldus

1. Eelmaéaratud meniide siimbolid

2. Temperatuuri/aja seadistamise
juhtnupud

3. Temperatuuri/aja seadistusnupp
4. Start/paus nupp

5. Menuunupp

6. Toitenupp

7. Valgustus sees/valja nupp

Fig. B-1

Kasutamine
Enne kasutamist

- Eemaldage kuumadhufritlitiri seest ja
valjast kdik pakkematerjalid ja
kleebised.

= Puhkige seadme valispinda
ettevaatlikult niiske lapi voi
paberkateratiga.

- HOIATUS! Arge kasutage abrasiivseid

puhastusvahendeid voi kiitGrimiskasnu.
Arge pange kuumadhufrititiri ega selle

pistikut vette v6i mistahes muusse
vedelikku.

Tootamise alustamine

1. Asetage kuumadhufritttr kindlale,
horisontaalsele ja kuumakindlale
pinnale, mis asub eemal kohtadest,
mida aur voiks kahjustada.

2. Sisestage grillpann korvi ja pange korv
tagasi kuumadhufritadri.

3. Uhendage toitepistik vooluvérgu
pistikupesasse.

4. Vajutage seadme sisselUlitamiseks
toitenuppu @ Esimese eelmaaratud
programmi simbol [ hakkab vilkuma.

Markus. Parimate tulemuste
saavutamiseks on soovitatav vajutage
start/paus nuppu @ et eelkuumutada
kuumadhufritutri enne tegelikku
kiipsetamise algust.

5. Vajutage menuunuppu , et valida
eelmdadaratud programm; ekraanile

ilmuvad asjakohase programmi
kiipsetusaeg ja temperatuur. Vajutage
kuipsetamise alustamiseks nuppu (o).

6. Temperatuuri ja aega on vdimalik
nuppe ,+"ja ,-" vajutades muuta.

« Temperatuuri on vdimalik muuta
vahemikus 50 °C kuni 230 °C ja iga
vajutus muudab vaartust 5 °C vorra.

= Aega on voimalik muuta vahemikus 1
kuni 60 minutit ja iga vajutus muudab
vaartust 1 minuti vorra.

= Markus. Aja voi temperatuuri kiirelt
muutmiseks vajutage nuppe ,+“ja ,-"
pikalt.

7. Vajutage kiipsetamise alustamiseks

nuppu ().

8. Kui korv mistahes ajal avatakse, lilitub
kuumadhufritltr samuti pausile ja
jatkab toiduvalmistamist alles parast
korvi tagasi seadmesse asetamist.

9. Sellel kuumadhufritadril on korvi
esiosas vaateaken, mis vdoimaldab teil
kogu aeg jalgida toidu valmimist.
Lilitage sisevalgustust sisse ja valja,
vajutades valgustus sees/valja nuppu

10. Vajutage ja hoidke nuppu@
valjaltlitamiseks 3 sekundit.



Hooldamine

Nouanded:

- Uhendage toitepistik enne seadme
puhastamist kindlasti lahti ja oodake,
kuni pdhikorpus on jahtunud.

= Puhastamise ajal arge pange
pdhikorpust vette. Arge kasutage
puhastamiseks varvilahustit, bensiini,
alkoholi, puhastuspulbrit, tugevaid
harju vms.

- Arge pange ndudepesumasinasse voi
kuivatisse muid seadme osi kui vaid
grillpanni.

_

. Véalispind/siseseinad:
Pihkige kergelt niiske lapiga.

2. Kipsetuskorv ja grillpann:

« Peske lahjendatud ndudepesuvahendi
ja Svammi ja veega.. Puhkige korvi
valispinnalt dra liigne niiskus.

- Arge kasutage korvi puhastusnduna.

= Floorikattega pinna varvus voib
muutuda ja sellele vdivad tekkida
triibud, kuid see ei mdjuta tervist ega
kasutamist.

= Kipsetuskorvi tilaosas on dhukanalite
avad. Vesi ei tohi neisse hukanalitesse
sattuda. Tuhjendage korv parast
puhastamist viivitamatult, kui
Ohukanalitesse vodis sattuda vett.

w

. Tavapdrane kontrollimine:

= Kontrollige umbes kord kuus, kas
seadmel on mustust ja puhastage
seade ilma viivitamata.

Ndpunaited
kiipsetamiseks

= Kui korv on ule taidetud, valmib toit
ebauhtlaselt.

= Toidule vaikese koguse 6li lisamine
muudab selle krdbedamaks. Arge
kasutage rohkem kui 2 spl toidudli.

- Olipihustid on suurepdrased kéigile
toiduosadele vaikese koguse oli
Uhtlaseks kandmiseks.

+ Kuumadhufritalriga kdrge

rasvasisaldusega toiduainete
valmistamisel hakkab rasv korvide pdhja
tilkuma. Toiduvalmistamisel tlemaarase
valge suitsu valtimiseks valage tilkunud
rasv ja toidumahlad pdrast valmistamist
ara.

» Vedelikus marineeritud toiduainet

tekitavad pritsmeid ja tugevat suitsu.
Kuivatage need toiduained enne
kuumadhufrittiriga valmistamist
paberkateratikuga kuivaks.

Uldjuhul véib stigavkilmutatud toitu,
mida voib traditsiooniliselt valmistada,
valmistada ka kuumadhufrititris.

= Toiduosad valmivad Uhtlaselt, kui nad on

Uhesuguse suuruse ja paksusega.

= Vaiksemate toidutlikki valmistamiseks

kulub vahem aega kui suuremate
toidutlikkide puhul.

Voimalikult lihikese ajaga voimalikult
parimate tulemuste saamiseks
valmistage kuumadhufritiiiriga korraga
vaikesi toidukoguseid. Valtige voimaluse
korral virnastamist voi kihiti ladumist.

Enamikule eelpakendatud toiduainetele
pole vaja enne kuuma dhuga fritldrimist
oli lisada. Enamus juba sisaldab 6li ja
teisi pruunistamist ja krobedamaks
muutumist soodustavaid aineid.

Kidlmutatud suupisteid on eriti hea
kuumadhufrittiriga valmistada.
Parimate tulemuste saavutamiseks
paigutage nad korvi thes kihis.

Toitu kihiti korvi pannes tuleb neid Ghtlase
klUipsetustulemuse saamiseks poole
valmistamisaja méddumisel kindlasti labi
raputada (vOi Umber poorata).

Lisage toiduainetele, mille valmistamist
alustatakse paris algusest, naiteks
friikartulitele voi muudele kddgiviljadele,
vaike kogus 6li, et soodustada nende
pruunistumist ja krobedaks muutumist.

Varskeid kéogivilju kuumadhufritidriga
valmistades kuivatage nad taielikult enne
Oli lisamist ja kuuma 6huga fritllrimist, et
tagada nende voimalikult suur krdbedus.
Kuumadohufritltrid sobivad suureparaselt
toidu sh pitsa tlessoojendamiseks. Toidu
Ulessoojendamiseks valige kuni 10
minutiks temperatuur 150 °C.
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Retseptid

Meeldetuletus: Retseptides margitud soovitatud kogust toiduaineid, temperatuuri ja
valmistamisaega on vdimalik muuta vastavalt isiklikele eelistustele, toidutikkide
suurusele ja toote kasutusele.

Baklazaan kutslauguga

Koostisained: 1 baklazaan Maitsestamine: 15 ml sojakastet
1 kGiGislauguklUs (peenestatud) 15 ml austrikastet
4 rohelist sibulat 1 tl suhkrut
1 tSilli (hakitud) 1tloli
Juhised:
1. Peske baklazaan ja patsutage kuivaks. Lisage vaikesesse kaussi koik maitsekast-
med v.a +0li.

2. Pange grillpannile foolium ja asetage baklaZzaan fooliumile. Pintseldage bakla-
Zaani 6liga, valige funktsioon [ @ 1, valige temperatuur 185 °C ja valmistamis-
aeg 8 minutit.

3. 8 minuti médédumisel votke baklazaan valja ja l6igake pooleks. Pintseldage
baklazaani viljalihapoolsele kiiljele kastet. Rostige veel 5 minutit vastavalt punktis
2 margitud menUuseadistusele ja temperatuurile. Parast kiipsetamist raputage
baklazaanile hakitud sibulat.

Réstleib juustu ja singiga

Koostisained: 2 viilu sinki vdi peekonit
3 leivaviilu (vdiga)
2 juustuviilu

Juhised:
1. Pange sink ja juust leivaviilude ilma vdita poolele ja pange leivaviilud kokku.

2. Pange kokku pandud véileivad grillpannile, valige funktsioon [ 1, valige
temperatuur 170 °C ja valmistamisaeg 8 minutit.

Friikartulid

Koostisained: 250 g kiilmutatud Maitsestamine: serveerimiseks
friikartuleid tomatikastet

Juhised:
1. Pange friikartulid grillpannile.

2. Valige funktsioon [ % 1 , valige temperatuur 200 °C ja valmistamisaeg kuni
13 minutit.
Raputage friikartulid poole valmistamisaja méddumisel labi.

3. Serveerige parast valmistamist koos tomatikastmega.




Kook
Koostisained: 3 muna 1 tukk void, toatemperatuuril
1/2 tassi hapukoort 1/3 tassi kakaopulbrit
1 tass jahu 1 tl kiipsetuspulbrit
2/3 tassi suhkrut 1/2 tl kipsetuspulbrit

2 tlvaniljet

Juhised:

1. Segage koostisained, valage ahjuvormi, asetage kuumadhufritttri korvi ja likake
kuumadhufrittdri.

2. Valige funktsioon [ &9 1 , valige temperatuur 170 °C ja valmistamisaeg
15 minutit.

3.Jahutage kooki traatrestil ja katke parast Sokolaadilaastudega.

Koogiviljapitsa mozzarellaga

Koostisained: pitsataigen 1x15 cm Maitsestamine: 1 spl tomatikastet
Koogiviljad (roheline paprika, seened, sibulad)
50 g rebitud mozzarellat

Juhised:
1. Loigake kodgiviljad kuubikuteks ja pange korvale.

2. Katke tainas tomatikastmega, raputage peale pool juustukogusest, lisage
kéogiviljad ja raputage peale llejadnud juustukogus.

3. Pange tainas grillpannile, valige funktsioo [ ? 1, valige temperatuur 170 °C ja
valmistamisaeg 10 minutit.

Barbecue
Koostisained: 300 g sea kéhuliha Maitsestamine: 5 ml sojakastet
Sibul 5 mltumedat sojakastet
4 tk ingveriviile 5 ml toiduveini

2 g soola 10 g suhkrut

Juhised:

1. Loigake sea kéhuliha viiludeks. Lisage sibul, ingverildigud ja maitseained. Laske
marineerida 10 minutit

2. Pange sea kdhuliha viilud grillpannile. Valige funktsioon [ 1, valige
temperatuur 200 °C ja valmistamisaeg 15 minutit. Parimate tulemuste saamiseks
poorake sea kdhuliha viilud poole valmistamisaja méddumisel Gmber.
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Vorstid

Koostisained: 6 vorsti Maitsestamine: 1 tl 6li

Juhised:
1. Tehke vorstide pinnale mdned sisselbiked ja asetage vorstid grillpannile.

2. Valige funktsioon [ %7 1, valige temperatuur 200 °C ja valmistamisaeg 10
minutit.

*Kui soovite krébedamat tulemust, pikendage veidi valmistamisaega.

Maitsestatud kanatiivad

Koostisained: 4 tk kanatiibu Maitsestamine: 20 ml toiduveini
1/2 tlsoola
1 tlingveripulbrit
1 tl kurkumit

Juhised:

1. Peske kanatiivad, tehke maitseainete paremini imendumiseks ette ja taha kolm
sisseldiget.

2. Segage toiduvein ja maitseainetesegu ning maarige kanatiivad Ghtlaselt kokku.
Seejarel katke toidukilega ja laske terve 66 marineerida.

3. Pange marineeritud kanatiivad grillpannile, valige funktsioon [ &1 , valige
temperatuur 200 °C ja valmistamisaeg 15 minutit. 5 minuti méédumisel p&orake
kanatiivad Gmber.

Ribisilmsteik

Koostisained: 1 steik Maitsestamine: 1 tl 6li

Juhised:
1. Maarige grillpann ja steik 6liga.

2. Valige funktsioon [ 1 , valige temperatuur 200 °C ja valmistamisaeg 6 kuni
10 minutit.
Poole valmistamisaja mé6dumisel podrake steik Gmber.

*Valige isikliku eelistuse alusel kiipsetusaste.




Frituuritud kuningkrevetid

Koostisained: 200 g tooreid kuningkrevette Maitsestamine: 1 tL 6li
Ingveriviilud

Juhised:

1. Puhastage krevetid tagaveenist. Lisage ingveriviilud, et krevette 10 minutit
marineerida.

2. Mdaérige panni 6liga ja pange krevetid pannile. Valige funktsioon [ % 1, valige
temperatuur 180 °C ja valmistamisaeg 10 minutit. Poole valmistamisaja
moodumisel poorake krevetid imber.

Grill-lest
Koostisained: 1 lest (terve) Kate: Uhe sidruni mahl Ndpuotsatais soola
Varskelt jahvatatud must pipar
15 g void

Juhised:

1. Puhastage lest, patsutage kuivaks ja l6igake vaiksemateks fileetliikkideks. Lisage
sool, pipar ja 1 spl sidurnimahla ning marineerige 20 minutit.

2. Sulatage voi, lisage tlejaadnud sidrunimahl ja kandke Ghtlase kihina lesta
molemale kiljele.

3. Pange kalafileed grillpannile, valige funktsioon [ ﬁ 1, valige temperatuur
180 °C ja valmistamisaeg 15 minutit. P66rake fileed 5 minuti méédumisel Gmber,
pintseldage voiga ja rostige veel 5 minutit.
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Valmistamine

KlUpsetamiskategooria Aeg Temperatuur Soovitatav kogus
Kupsised 5-7 min 180 °C 1509
Kanakoivad 25-30 min 200 °C 500 g
Kartulid 30-35 min 200 °C 500 g
Ribid 10-12 min 200 °C 20049
Kanapopkorn 12-15 min 200 °C 3009
Kartulisektorid 15 min 200 °C 1509
Peekon 8-10 min 180 °C 1209
Munakook 10-12 min 170°C 160 g
Seened 15-20 min 180 °C 22049
Kuivatatud puuviljad 30-35 min 130°C 100g




Torgete kdorvaldamine

Jargnevad pole rikked. Tutvuge jérgnevaga enne remondi tellimist.

Probleem

POhjus

Lahendused

Elektritoide Ghenda-
misele ei jargne
mingit reaktsiooni.

Toitepistik pole kohale
sisestatud.

Uhendage uuesti vdi proovige
monda muud pistikupesa.

Toode ei too6ta.

Kipsetuskorv pole kohale
sisestatud.

Tommake kupsetuskorv valja
ja lukake tagasi oma kohale.

Mootor ei toota voi
kostub imelikku heli.

Ventilaatorilabadele on
jaanud korvalist ainet voi on
imiava ummistunud.

Pdrast toite valjalilitamist
kontrollige, kas imiavas ja
pohikorpuse sees on mingeid
korvalisi esemeid. Kui rike ei
lahene. Votke hooldamiseks
Uhendust
jarelmalgiteenindusega.

Vaateaknal on udu
vOi kiipsetuskorvist
vaateakna alt lekib
veidi vett.

Kupsetuskorv pole parast
puhastamist taielikult
tihjendatud ja 6hukanalis
on jaakniiskust.

Tegemist on normaalse
nahtusega. Kasutage toodet
tavaparasel viisil.

Kui ekraanile ilmub mdni veakoodidest EO kuni E1, votke Ghendust jarelteenindusega.

Tehnilised andmed

Kuumaohufrittr

Mudel

VFF12A Nimivoimsus

1800 W

Korvi mahutavus

6,0l

Nominaalne sisend

220V-240 V~ 50-60 Hz
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WEEE-teave

(WEEE vastavalt direktiivile 2012/19/EL), mida ei tohi visata ara koos
segaolmejaatmetega. Selle asemel tuleb see viia inimeste tervise ja keskkonna

N kaitsmiseks selleks ettendhtud elektri- ja elektroonikaseadmete romude
kogumispunkti, mille on maaranud kas valitsus voi kohalik omavalitsus.
Nouetekohane utiliseerimine ja ringlussevétmine aitab valtida voimalikke
negatiivseid mojusid keskkonnale ja inimeste tervisele. Votke selliste
kogumiskohtade asukohtade ja tingimuste osas lisateabe saamiseks tihendust
paigaldaja voi kohaliku omavalitsusega.

E Kdik seda simbolit kandvad tooted on elektri- ja elektroonikaseadmete romud
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Instructiuni privind siguranta

TNAINTE DE UTILIZARE (A ACESTUI APARAT), CITITI TOATE INSTRUCTIUNILE. Nerespectarea
acestor avertismente si instructiuni poate avea drept rezultat electrocutare, incendiu
si/sau vdtamare grava.

Avertisment - Pentru a reduce riscul de incendiu, electrocutare sau vitdmare:

Acest produs este destinat doar pentru uz casnic.

Acest produs poate fi utilizat de catre copiii cu varsta de peste 8 ani si de cdtre persoa-
nele cu capacitdti fizice, senzoriale sau mentale reduse, sau cu experienta si cunostinte
reduse doar dacd sunt supravegheate sau au fost instruite cu privire la utilizarea in
siguranta a aparatului si doar dacd inteleg pericolele pe care le presupune folosirea
aparatului. Copiii nu trebuie sa se joace cu aparatul. Curdtarea si intretinerea aparatului
nu trebuie efectuatd de catre copii fard a fi supravegheati.

Pentru a evita electrocutarea sau incendiul datorat scurtcircuitdrii, nu utilizati produsul
daca este deteriorat cablul de alimentare sau daca conexiunea dintre priza si stecar
este slabitd.

—1n cazulin care cablul de alimentare este deteriorat, acesta trebuie inlocuit de
producdtor, de departamentul de servicii sau de persoane similar calificate pentru a
evita un pericol.

Pentru evitarea electrocutdrii cauzate de deteriorarea cablului de alimentare sau a
stecarului, sau incendiu datorat scurtcircuitdrii, urmdtoarele actiuni sunt strict interzise:

Deteriorarea, alterarea, expunerea acestuia la sau in apropierea unei surse mari de
caldurd, indoirea fortatd, rdsucirea, tragerea, agatarea acestuia intr-un colt, asezarea
obiectelor grele pe el, legarea stransd, pensarea sau tararea cablului de alimentare.

Nu introduceti sau scoateti stecarul din priza daca aveti mainile umede. Asigurati-va
intotdeauna ca aveti mainile uscat inainte de a utiliza stecarul sau produsul.

Nu introduceti stecdrul in gurd.

Nu turnati apd pe produs, nu il spalati direct cu apa si nu il scufundati in apa (Nu se
aplica cosului de prdjire, tigdii cu gratar).

>In cazulin care patrunde apa in produs. Pentru lucrdri de intretinere, va rugdm s&
contactati serviciul post-vanzare.

Nu modificati, dezasamblati sau reparati singuri produsul.
>Pentru reparatii si lucrari de intretinere, va rugdm sd contactati serviciul post-vanzare.

Pentru evitarea arsurilor, nu apropiati fata, degetele si alte parti ale corpului de orificiul
de evacuare in timpul utilizarii sau imediat dupa utilizare.

Nu utilizati produsul pentru alte scopuri in afara celor descrise in manualul de instructi-
uni.

—Mova nu va fi responsabila pentru situatiile care au aparut ca urmare a utilizdrii
necorespunzatoare sau nerespectadrii instructiunilor din manualul de utilizare.

Nu mutati produsul in timpul gatirii.
Nu stropiti stecarul cu apa sau cu alte lichide.

Pentru a evita impdrtirea sursei de alimentare cu alte aparate electrice si riscul unui
incendiu datorat supraincalzirii, asigurati-va ca utilizati o priza cu curent alternativ cu
specificatiile de 220V-240V / 10A specific pentru acest aparat.

Asigurati-va ca utilizati o bara terminala de minim 10A.
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= Pentru a evita producerea de fum, incendiu sau electrocutare, asigurati-va cd introdu-
ceti stecherul ferm si complet in priza.

= Pentru a evita riscul electrocutarii datorat defectarii sau scurgerii electrice, trebuie
utilizatd o priza monofazata bipolara cu impamantare, cu scopul de a asigura o
impamantare corespunzatoare pentru acest aparat. Daca dispozitivul de impamantare
nu este instalat, s-ar putea produce inductia electrostatica a altor parti metalice, cum
ar fi carcasa.

= Pentru a preveni izolarea defectuoasa a stecdrului datoratd acumuldrii de umiditate si
obiecte strdine, care poate provoca un incendiu, va rugam sd curatati stecarul in mod
regulat.

= Scoateti stecdrul din priza si stergeti-l cu o laveta uscata.

= Acest produs nu este potrivit pentru a fi utilizat de catre urmatoarele persoane (inclusiv
copii): persoane cu capacitati fizice sau mentale reduse, sau cu experientd si cunostin-
te reduse, decat daca sunt supravegheate sau au fost instruite de cdtre o persoana
responsabild de siguranta acestora. Va rugam sa nu permiteti copiilor sd se joace cu
acest produs.

= Nu lasati produsul la indemana copiilor.

- In cazul aparitiei unei anomalii sau defectiuni, opriti imediat utilizarea si scoateti
stecarul din priza.

= Anomalii si exemple de defectiuni:

- Stecdarul si cablul de alimentare sunt neobisnuit de fierbinti.

- Cablul de alimentare este deteriorat sau prezinta intreruperi intermitente ale alimen-
tarii dupd atingerea acestuia.

- Corpul principal este deformat sau neobisnuit de fierbinte.

- Corpul principal scoate fum sau miroase a ars.

- Corpul principal este crapat, slabit sau emite sunete neobisnuite.

- In timpul gétirii, nu iese aer prin orificiul de evacuare.
—Pentru lucrdri de intretinere, va rugam sa contactati serviciul post-vanzare.

= Pentru evitarea arsurilor sau vatamarilor cauzate de supraincdlzire sau functionare
defectuoasa, nu utilizati niciun cos de prdjire care nu este destinat acestui aparat sau
care este deformat.

= Pentru evitarea electrocutarii, vatamarii, arsurilor, incendiilor sau producerea decolora-
rii, deformarii si distrugerii mobilierului ca urmare a eliberdrii caldurii prin orificiul de
evacuare, nu utilizati acest produs in urmdtoarele locuri:
- Langa surse de cdldura sau in zone cu umiditate ridicata.
- Pe o suprafatd inegala sau care nu rezista la caldura.
- Langa niciun perete sau mobilier.

= Pentru a preveni caderea si deteriorarea cosului de prdjire, asigurati-va cd acesta este
bine fixat atunci cAnd mutati produsul. Nu transportati produsul intr-o pozitie inclinatd.

= Nu atingeti zonele care ajung la temperatura inalta in timpul utilizarii sau imediat dupa
gdtire. Corpul principal are o temperatura ridicata. n special partile metalice, precum
orificiul de evacuare, cosul de prdjire, placa inferioara pentru incalzire si grilajul de
protectie.

Atentie, suprafata fierbinte!



Pentru a evita deformarea stecdrului sau producerea unui incendiu datorat
scurtcircuitdrii, nu indreptati orificiul de evacuare inspre stecar.

— Pentru utilizare, acest aparat trebuie sa fie amplasat intr-un spatiu deschis. Daca
este amplasat intr-un dulap, asigurati-va ca existd suficient spatiu pentru disiparea
caldurii, pentru a evita supraincdlzirea si defectarea.

Nu utilizati produsul cu cosul gol.

Se recomanda preincalzirea timp de 10 minute, deoarece ar putea apdrea un miros
ciudat la prima utilizare. Tn timpul procesului de preincélzire este posibil s& apard fum
alb sau miros. Acest lucru este normal.

Pentru a evita defectarea sau vatamarea, nu conectati acest produs la un temporizator
extern si nu il utilizati folosind un sistem independent de control la distanta.

Pentru a preveni apropierea prea mare a cablului de alimentare fata de alte obiecte
care l-ar putea deteriora, asigurati-va ca exista un spatiu mai mare de 8 cm in jurul
produsului.

Pentru a evita electrocutarea sau incendiul cauzate de scurtcircuit, atunci cand scoateti
stecarul din priza, asigurati-va cd trageti doar de stecadr.

Pentru evitarea arsurilor, vatamarii sau electrocutarii, scurgerilor sau incendiilor
datorate invechirii izolatiei, opriti intotdeauna aparatul si scoateti-l din priza atunci
cand scoateti cosul sau cand nu il utilizati.

Asteptati pana cand corpul principal s-a racit suficient inainte de a-l curata.

n cazulin care are loc o intrerupere a curentului in timpul utiliz&rii, inclusiv atunci
cand scoateti din priza stecdrul in timpul gatirii, cand se declanseaza siguranta
automata, etc si alimentarea cu energie este restabilita in decurs de 10 minute,
aparatul va relua automat procesul de gatire. Daca intreruperea curentului are loc in
modul repaus sau meniu, produsul va reveni la starea oprita dupd ce alimentarea cu
energie electrica este restabilita.

Acest produs este destinat utilizarii in locuinte si medii asemanatoare, precum:

- bucatarii pentru personal situate in magazine, birouri sau alte medii de lucru;
- ferme;

- de catre clientii din hoteluri, moteluri si alte tipuri de medii rezidentiale;

- pensiuni de tip ,,bed and breakfast”.
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Prezentarea generala
a produsului

Accesorii

. Grilaj de protectie

. Tigaie cu gratar

Cos

Maner

. Fereastra transparenta

. Panou de control

. Placa inferioara pentru incdlzire
. Cablu de alimentare

Fig. A-1

O NO VA WN =

Descrierea panoului de control

1. Simboluri pentru meniuri prestabilite

. Butoane de control pentru temperaturd/
timp

. Butonul de setare a temperaturii/timpului

. Butonul de pornire/oprire

. Butonul de meniu

. Butonul de pornire

. Butonul de pornire/oprire a luminii

Fig. B-1

N

N O bW

Modul de utilizare

inainte de utilizare

- Indepartati toate ambalajele si
autocolantele din interiorul sau
exteriorul friteuzei cu aer.

- Stergeti usor exteriorul cu o laveta
umezitd sau cu un prosop de hartie.

= AVERTISMENT: Nu utilizati agenti de
curatare sau bureti abrazivi. Nu
scufundati niciodata friteuza cu aer sau
stecarul acesteia in apa sau alte lichide.

incepeti utilizarea

1. Asezati friteuza pe o suprafata stabild,
dreaptd si rezistenta la caldura, departe
de zone care pot fi afectate de aburi.

. Introduceti tigaia cu grdtar in cos si

asezati cosul Tnapoi in friteuza cu aer.

. Conectati stecarul principal la o priza

din locuinta.

. Apdsati butonul de pornire@ pentru a

porni aparatul. Simbolul pentru primul
program prestabilit va incepe sa
palpaie.

Observatie: Se recomanda sa apdsati
butoul pornire/pauza @pentru a
preincdlzi friteuza cu aer inainte de a
gati, pentru a obtine rezultate mai
bune.

. Apasati butonul de meniu pentru

a selecta un program prestabilit si
afisajul va arata timpul de gatire si
temperatura corespunzdtoare
programului ales. Apdsati butonul de
pornire/oprire @ pentru a incepe
gatirea.

. Temperatura si timpul pot fi

personalizate apasand butoanele ,+"
sau ,-"

Temperatura poate fi modificata de la
50°C la 230°C si fiecare apdsare va
schimba valoarea cu 5°C.

Timpul poate fi modificat de la 1 la 60
de minute si fiecare apdsare va schimba
valoarea cu 1 minut.

Observatie: Pentru a creste sau
descreste rapid timpul sau temperatura,
apdsati si mentineti apdsate butoanele
4 sau ="

. Apasati butonul de pornire/oprire @

pentru a incepe gdtirea.

. Daca in orice moment cosul este

deschis, friteuza cu aer va intrerupe de
asemenea functionarea si va continua
gdtirea atunci cand cosul este asezat
inapoi.

. Friteuza cu aer are o fereastra in partea

din fatd a cosului pentru a vedea in
permanentd cum este gatitd mancarea.
Porniti sau opriti lumina din interior
apasand pe butonul de pornire/oprire a

luminii ().

10. Apasati si mentineti apasat () timp

de 3 secunde pentru a opri.



ingrijirea si intretinerea
Sfaturi:

- Tnainte de curatare, scoateti stecarul din
priza si asteptati pana la racirea
corpului principal.

= Cand curdatati, nu introduceti corpul
principal in apd. Nu utilizati diluant,
benzing, alcool, pudra de curatare, perii
dure, etc. pentru a curdta.

- In afara de tigaia cu gratar, nu
introduceti nicio alta parte in masina de
spadlat vase sau uscator.

1. Peretii exteriori/interiori ai carcasei:

- Stergeti cu o lavetd umeda, bine storsa.

2. Cosul de prdjire si tigaia cu gratar:

- Spalati cu detergent de vase diluat, un
burete si apd. Stergeti pentru a
indepdrta orice urma de umezeala de la
exteriorul cosului.

= Nu utilizati cosul ca recipient de
curatare.

= S-ar putea sd apara decolordri sau
dungi pe suprafata acoperita cu fluor,
insa acestea nu afecteaza sdandtatea
sau utilizarea.

- Exista orificii de ventilatie in partea de
sus a cosului de prdjire. Nu trebuie sa
patrunda apa in aceste orificii pentru
aer. Dacad totusi a patruns apa in aceste
orificii, scurgeti imediat cosul dupa
curatare.

3. Inspectie regulata:

Verificati aparatul o data pe lund, daca
exista murddrie, curatati cat mai curand
posibil.

Sfaturi pentru gatire

= Daca cosul este prea plin, mancarea nu
se va gati uniform.

- Addaugarea unei mici cantitati de ulei va
face mancarea mai crocantd. Nu utilizati
mai mult de 2 linguri de ulei.

= Spray-urile cu ulei sunt excelente pentru

aplicarea uniformd a unor cantitati mici
de ulei pe toate alimentele.

Prdjirea cu aer a alimentelor bogate in
grasimi va face ca grasimea sa se
scurga in partea de jos a cosului. Pentru
a evita excesul de fum n timpul gatirii,
goliti grasimea stransa dupa gatire.
Alimentele marinate n lichid stropesc si
creeazd fum in exces. Uscati-le bine
inainte de prajirea la aer.

De obicei, alimentele inghetate, care
pot fi gatite in mod traditional in cuptor,
pot fi prdjite cu aer.

Alimentele se gdtesc uniform daca au
dimensiuni si grosimi asemanadatoare.

Bucadtile mici de alimente au nevoie de
mai putin timp de gatire comparativ cu
cele mari.

Pentru cele mai bune rezultate n cel
mai scurt timp, gatiti alimentele Tn portii
mici. Daca este posibil, evitati
suprapunerea sau stratificarea
alimentelor.

Majoritatea alimentelor preambalate nu
trebuie acoperite cu ulei Thainte de
gdtire. Majoritatea contin deja ulei si
alte ingrediente care ajutd la rumenire
si la formarea crustei crocante.

Aperitivele inghetate se gatesc foarte
bine. Pentru cele mai bune rezultate,
aranjati-le intr-un singur strat pe tava.

Dacd suprapuneti alimentele, agitati
cosul la jumatatea timpului de gdtire
(sau intoarceti alimentele pe cealalta
parte) pentru o gatire uniformd.

Acoperiti alimentele pregadtite de la
zero, cum ar fi cartofii pai sau alte
legume, cu o cantitate mica de ulei
pentru rumenire si pentru formarea
crustei crocante.

Cand gatiti legume proaspete, uscati-le
complet inainte de a le acoperi cu ulei si
a le gati pentru a obtine cea mai
crocantd crustd.

Friteuzele cu aer sunt excelente pentru
reincalzirea mancarii, inclusiv pentru
pizza. Pentru reincdlzire, setati
temperatura la 150°C timp de 10 minute.
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I Retete

Nu uitati: Cantitatea necesara a ingredientelor recomandate, temperatura si timpul de
gdtire din retete poate fi ajustat conform preferintelor personale, marimii ingredientelor
si utilizarii produsului.

Vandata cu usturoi

Ingrediente: 1 vanata Condimente: 15 ml sos de soia
1 catel de usturoi (maruntit) 15 ml sos de stridii
4 cepe verzi 1 lingurita de zahar
1 ardei chilli (tocat) 1 lingurita de ulei
Instructiuni:

1. Spalati si stergeti vanata. Intr-un bol mic, addugati toate ingredientele pentru
sosul de condimentare, mai putin uleiul.

2. Puneti folie in tigaia cu gratar si asezati vanata pe folia de aluminiu. Ungeti
vanata cu ulei, selectati functia [ D1, setati temperatura la 185°C si timpul de
gadtire la 8 minute.

3. Dupa 8 minute, scoateti vanata si taiati-o in jumdtate. Ungeti ambele parti
interioare ale vinetei cu sos. Coaceti timp de incd 5 minute conform setarii din
meniu si temperaturii de la Pasul 2. Dupd gdtire, presadrati ceapa verde tdiata
peste vanatd.

Sendvis prdjit cu branza si suncd

Ingrediente: 2 felii de suncd sau bacon
3 felii de paine (unse cu unt)
2 felii de branza

Instructiuni:
1. Asezati sunca si branza pe partea neunsa a feliilor de pdine si formati sendvisul.

2. Asezati sendvisurile pe tigaia cu gratar, selectati functia [ {3 1, setati tempera-
tura la 170°C si timpul de gdtire la 8 minute.

Cartofi pai

Ingrediente: 250 g cartofi pai congelati Condimente: Sos de rosii pentru servit

Instructiuni:
1. Asezati cartofii pai congelati in tigaia cu gratar.

2. Selectati functia [ %l , setati temperatura la 200°C si timpul de gdtire la 13
minute.

Agitati cartofii la jumatatea timpului de gatire.
3. Dupa gatire, serviti-i cu sos de rosii.
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Prajitura

Ingrediente: 3 oud

1/2 cana de smantana 1 bucata de unt (la temperatura camerei)
1 cana de fdind 1/3 cand de cacao

2/3 cand de zahar 1 lingurita praf de copt

2 lingurite de vanilie 1/2 linguritd bicarbonat de sodiu

Instructiuni:

1. Amestecati incet ingredientele, turnati in accesoriul pentru cuptor, asezati-lin
cosul de prdjire si introduceti-1 in friteuza.

2. Selectati functia [ ©9 1 , setati temperatura la 170°C si timpul de géatire la 15
minute.

3. Raciti prajitura pe un grdtar, apoi acoperiti-o cu glazura de ciocolata.

Pizza vegetariand cu mozzarella

Ingrediente: 1x15 cm blat de pizza Condimente: 1 lingura de sos de rosii
Legume (ardei verzi, ciuperci, ceapa),
50 g branza mozzarella rasa

Instructiuni:
1. Taiati marunt legumele si puneti-le deoparte.

2. Ungeti aluatul cu sos de rosii, presarati jumatate din cantitatea de branza
deasupra, adaugati legumele si presdrati cantitatea de branza ramasa.

3. Asezati aluatul pe tigaia cu gratar, selectati functia [E?1 , setati temperatura la
170°C si timpul de gatire la 10 minute.

Gratar
Ingrediente: 300 g piept de porc Condimente: 5 ml sos de soia
cepe verzi 5 ml sos de soia negru
4 felii de ghimbir 5 mlvin pentru gatit

2 gsare, 10 g zahar
Instructiuni:
1. Taiati pieptul de porc in felii. Addugati ceapa verde, feliile de ghimbir si condi-
mentele. Marinati pentru 10 minute.
2. Asezati feliile de piept de porc in tigaia cu gratar. Selectati functia [ €21 , setati
temperatura la 200°C si timpul de gatire la 15 minute. Pentru cele mai bune
rezultate, intoarceti feliile de piept de porc la jumatatea timpului de gatire.
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Carndciori

Ingrediente: 6 carnaciori Condimente: 1 lingurita de ulei

Instructiuni:
1. Faceti cateva increstari pe suprafata carndciorilor si asezati-i pe tigaia cu gratar.
2. Selectati functia [ Q”égl , setati temperatura la 200°C si timpul de gdtire la 10
minute.
*Pentru a obtine carndciori mai crocanti, prelungiti timpul.

Aripioare de pui condimentate

Ingrediente: 4 bucati de aripioare de pui Condimente: 20 mlvin pentru gatit
1/2 lingurita de sare
1 lingurita pudra de ghimbir
1 lingurita de turmeric

Instructiuni:

1. Spdlati aripioarele de pui, faceti trei increstdri pe partea de sus si pe partea de jos
pentru a absorbi mai bine aromele.

2. Amestecati vinul pentru gatit cu amestecul de condimentele si intindeti-le uniform
pe aripioarele de pui, apoi acoperiti-le cu folie de plastic pentru a se marina peste
noapte.

3. Asezati aripioarele de pui marinate pe tigaia cu grdtar, selectati functia [@l ,
setati temperatura la 200°C si timpul de gatire la 15 minute. Intoarceti aripioarele
de pui dupa 5 minute.

Friptura de antricot de vita

Ingrediente: 1 bucata de antricot Condimente: 1 lingurita de ulei

Instructiuni:

1. Ungeti cu ulei tigaia cu gratar, adaugati antricotul.

2. Selectati functia [€91 , setati temperatura la 200°C si timpul de gatire de la 6 la
10 minute.
Tntoarceti antricotul pe cealaltd parte la jumatatea timpului de gétire.
*Alegeti cat de gatit sa fie antricotul in functie de preferintele personale.




Creveti uriasi prdjiti

Ingrediente: 200 g creveti uriasi cruzi Condimente: 1 lingurita de ulei
felii de ghimbir

Instructiuni:

1. Spalati si curatati crevetii. Adaugati feliile de ghimbir pentru a marina crevetii timp
de 10 minute.

2.Ungeti cu ulei tigaia cu gratar si puneti crevetii in ea. Selectati functia l%l )
setati temperatura la 180°C si timpul de gatire la 10 minute. Intoarceti crevetii pe
cealalta parte la jumatatea timpului de gatire.

Limba de mare la gratar

Ingrediente: 1 bucata de limba de Dressing: sucul de la o lamaie, un praf de
mare (proaspatd) sare piper negru proaspat
mdcinat 15 g unt

Instructiuni:

1. Curatati limba de mare, tamponati-o si tdiati-o in fileuri mici. Adaugati sare, piper
si 1 lingura de suc de lamaie pentru a marina timp de 20 de minute.

2. Topiti untul, addugati sucul de ldmaie ramas si ungeti pe ambele parti limba de
mare cu acest amestec.

3. Asezati fileurile de peste pe tigaia cu grdtar, selectati functia lﬁl , setati
temperatura la 180°C si timpul de gétire la 15 minute. Intoarceti fileurile dupa
5 minute, ungeti-le cu unt si coaceti-le pentru incd 5 minute.
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I Pregatire
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Categoria de gatire Time Temperatura Dozaj recomandat
Biscuiti 5-7 min 180°C 1509
Pulpe de pui 25-30 min 200°C 5009
Cartofi 30-35 min 200°C 500 g
Coaste 10-12 min 200°C 200 g
Popcorn de pui 12-15 min 200°C 3009
Cartofi wedges 15 min 200°C 1509
Bacon 8-10 min 180°C 1209
Tartd de oua 10-12 min 170°C 160 g
Ciuperci 15-20 min 180°C 220g
Fructe uscate 30-35 min 130°C 1009




Depanarea

Urmatoarele situatii nu reprezinta o defectiune, va rugam sa verificati inainte de a
solicita reparatii.

Problema

Cauza

Solutii

Nu reactioneaza la
conectarea la curent.

Stecarul nu este introdus
corect.

Introduceti-l din nou sau
gasiti o alta priza.

Produsul nu functio-
neaza.

Cosul de prdjire nu este
introdus corect.

Scoateti cosul de prajire si

impingeti-l din nou la loc.

Motorul nu functio-
neaza sau se aud
sunete neobisnuite.

Exista materiale strdine care
blocheaza lama ventilato-
rului sau orificiul de
aspirare este blocat.

Dupad deconectare, verificati
daca exista obiecte strdine in
orificiul de aspirare siin
interiorul corpului principal.
Dacad inca exista o problema.
Pentru lucrari de intretinere,
va rugam sd contactati
serviciul post-vanzare.

Fereastra transparen-
ta se abureste sau o
cantitate mica de apa
se prelinge din cosul
de prdjire sub
fereastra transparen-
ta.

Cosul de prajire nu a fost
scurs complet dupa curdtare
si a ramas umiditate
reziduald in sistemul de
aerisire.

Acest lucru este normal.
Utilizati produsul in mod
obisnuit.

Tn cazulin care apare pe ecran unul dintre codurile de eroare de la EO la ET, vd rugdm
sa contactati echipa de serviciu post-vanzare.

Specificatii

Friteuza cu aer

Model VFF12A Putere nominala 1800 W
Capacitate cos 6,0L Putere consumata | 554 y/-240 v~ 50-60 Hz
nominald
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Toate produsele care poarta acest simbol sunt deseuri de echipamente electrice
si electronice (DEEE conform directivei 2012/19/UE), care nu trebuie amestecate
cu deseurile menajere nesortate. In schimb, trebuie s protejati sdnatatea
umana si mediul inconjurator predand deseurile de echipamente unui centru de
colectare desemnat pentru reciclarea deseurilor de echipamente electrice si
electronice, numit de guvern sau de autoritdtile locale. Eliminarea si reciclarea
corecte vor contribui la prevenirea consecintelor potential negative asupra
mediului inconjurdtor si sandtdtii umane. Pentru mai multe informatii, precum si
pentru clauzele si conditiile centrelor respective de colectare, contactati
instalatorul sau autoritatile locale.
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