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MEPLBI ITPETOCTOPO2KHOCTHA

O3HaKOMBTECh CO BCEMU YKazaHUSIMU 1O Havajla HUCIIOJb30BaHUA HpH60pa.
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Cpasy mociie IIPUTOTOBJIEHUS He TOTpParuBalTeCch OO II€YM B 0OIACTH JIAMIIBL.
Korga mamima roput, 5TH 4acTH HArpeBarOTCH.

Bcerma, Korga Ha OUCILIee TOPSIT CUMBOJIbI BEPXHEr0 MK HUXKHETO HarpeBaTeIbHOTO dJIeMeHTa TN00 pexXnma
IIYXOBKH, IIOBOPOTHBIN CTOJHUK, IIOACTaBKA IOJ IOBOPOTHEINA CTOJIMK, BEPXHSS M HUKHSS IOICTABKH, IBEPIIA,
KOPIIyC CHapyzKH, KaMepa IIeYd 1, B 0COOEHHOCTH, HUKHUM HArpeBaTElIbHBIN DIIEMEHT CUIbBHO HArpeTsl. Bo
n36exKaHre 03KOTra II0JL3YUTECh TOJCTBIMU PYKABUIIAMHU JJISE PAOOTHI C IIEYBIO.

st yMeHBIIIEHUSI BEPOSITHOCTH BO3TOpPAaHUS B IICUU:

a. He MeperpeBanTe MPOAYKTHI,

0. ynanuTe YIaKOBOYHYIO IIPOBOJIOKY C OYMAaXKHBIX MM IUIACTUKOBBLIX IIAKETOB IO TOTO, KaK IIOMECTUTH
UX B TIeYb;

B. HE IepeKapuBalTe MacCjo WM KUDP; TEMIIEPATypy Macjia KOHTPOJIHUPOBATh HEBO3MOKHO;

T. €CII¥ IIPOAYKTHI MU IOCYIa, HAXOMSIIHeCs B IIeYH, PACKATUINCh UIN CTAIIN JbIMUTb, OTKPOUTE IBEPILY
IIeYM, BBIKJIIOYMTE II€Yb, OTKJIIOYUTE CETEBOH IIHYD WM O0ECTOYbTE CETh, BHIBEPHYB IIPOOKM HKIIA
OTKJIIOYUB PYOUIbHUK;

J. IIPX MCIIOJIb3OBAHUU PAa30BbIX €MKOCTeH U3 IJ1aCTMACCHhI, 6yMaI‘I/I NI OPpyrux roprovyux mMarepuajioB
IIEPUOIUYCCKN CMOTPUTE, YTO IIPOUCXOJUT B IICYM.

ﬂﬂﬂ YMCHBIICHUS BEPOATHOCTH B3pbIBA WJIM PE3KOI'0 3aKHIIaHU:
a. HE HOMeHIaI;ITe B II€Yb '€PMETHUYHBIC EMKOCTH; 6yTLIJ’IO‘~IKI/I C J€TCKUM IIMTAHUEM, 3aKPbIThIC BUHTOBBIMU
KpPBIIIKaAMM WJIN COCKaMHU, ABJIAIOTCA TaKMMHU I€pMETHYHBIMHU COCydaMU,
0. JJIA KUITAIIUX )KI/IJIKOCTCI;I I/ICHOJ'II)SYI;ITG €MKOCTH C INMUPOKHM TIOPJBIIIKOM, a KpOME€ TOro, I[aI;ITe
OTCTOATBHCA 2KHUIOKOCTHU 20 CCKYHI IIOCJI€ IIPUI'OTOBJICHHUA — TEM CaMbIM BBl OAaOUTE BO3MO2KHOCTH
3aKOHYUTHECA IPONUECCCY AaKTUBHOI'O KHMIICHUA 2KMIKOCTH.

DTa nevn JOJI2KHA UCIIOJIB30BATHCA TOJBKO IJIA IIPUTOTOBJICHUSA ITMINKY B JOMAIITHUX YCJIOBHUAX W HE IIPUI'OJJHA
JJId KOMMEPUYECKOI'0O HCIIOJB30BaHMA, a TaKXKE IJIs MCIIOJIb30BaHUSA B na6opaT0pHM.

Huxorma He roToBbTE B MEeYH, €CIM MEXKIY OBEPHIO M KOPIIYCOM II€YM 3axKaT KaKOHM-HUOYOb IIpeIMET.

He npoOyiiTe OTperyanpoBaTh WM IOYMHHUTEH II€Yh CAMOCTOSTENbHO. Ileuh MOJKHA PEryJIMpOBaThCS KN
PEMOHTHPOBATHLCS KBATU(MHUIIMPOBAHHBIM TEXHUKOM II0 00CIYKUBAHUIO, IOATOTOBIEHHBIM dpupmoit ,, [Ilapm“.

Huxkorma He TOIB3YATECH TIEYBI0, €CIIM OHA HE paboTaeT MOJKHBIM 00pa30oM MU CIOMaHa J0 TeX I0p, MoKa
OHAa He OymeT MOYMHEHa KBaIW(MHUIIMPOBAHHBIM CIIEIMAINCTOM, IIOATOTOBIEHHBIM dupmoin ,Illapm“.
Oco0eHHO BaxXHO, YTOOBI IBepIla II€YM 3aKphIBAlach ILIOTHO M HE HMella IIOBPEXIEHUN. A HMEHHO:
(1) mBepia He HOJIKHA OBITH IOKOPOOIIeHA; (2) IETIN ¥ 3aIeJKH He TOJKHBI OBITh CIIOMAaHbI MM IIATAThCS;
(3) mpokiamgKa M IIOBEPXHOCTh KOHTAKTa C IPOKIAIKON HE MOJKHBLI MMETh IIOBPEKIEHUI.

IIpn u3BIeYeHUHM IPOAYKTOB M3 II€YH OyIbTe BHUMATENBHBI, YTOOBI HE 3alEelHTh NPEIOXPAHUTEIbHEIE
3aIeNIKM IBEPIIBI ITOCYION, OMEKION HIW MPUHAIIEKHOCTSIMHU.

Cremure 3a TeM, YTOOBI CETEBOM IIHYp HE MMEI IOBPEKIEHUM, HE IMPOXOIMI IOJ IT€Ybi0, a TaKXKe II0
TOPSTYMM W OCTPBIM ITOBEPXHOCTSIM.

Hurkorga He KiIaguTe CeTEBOM IIIHYp Ha II€Yb, €CIM HA HUCILIEE TOPST CHMBOJIBI BEPXHErO UKW HUXKHETO
HarpeBaTeIbHOTO DJIEMEHTa MO0 PeXKMMa ITYXOBKH.

IIpy DOBpEXIEHWU CETEBOrO0 IIHypa HEOOXOMMMO €ro 3aMEHHWTh Ha HOBBIA CIENUAIbHBIA IIHYD,
IIPEIOCTABISIEMBINA IEHTPOM TEXHUYECKOTO OOCHy:KmBaHUS dhupMsl , Ilapm®.

Ilayp momexXuT 3aMeHe KBAIM(UIMPOBAHHLIM TEXHUKOM II0 OOCIYKHUBAHHUIO, IIOATOTOBIECHHBIM (GHUPMOM
H2lapmo®.

B ciyuae BeIXOmAa M3 CTPOS JIaMIIBI OOpPATHTECh K CBOEMY areHTy WM BBI30BUTE KBAJIU(PUIIMPOBAHHOIO
CIIeNUaarucTa, MOAroTOBIeHHOTo dhupmon , Ilapm®.

H36erariTe mpsMOro momamgaHUs Iapa Ha JIMI0 U PYKH.

MenneHHO MOTHMMANTE HAlbHIOI0 OT BAC YacCTh KPBIIIKK HOCYAbl WM INIEHKH IJIS MHUKPOBOJHOBOTO
npuroToBiIeHus. OCTOPOKHO OTKPBIBANTE BO3MYITHYIO KYKYPY3y U IIOCYY IJIS MUKPOBOJITHOBOT'O IIPUTOTOBICHUS.
IIpu »TOM Hmep:KUTe WX IOTANBIIE OT JIHIIA.

He mpukacanTech K BEHTUISIIOHHBIM OTBEPCTUSIM, IIOCKOJIBKY OHH MOIYT OBITh CHJIBHO HAIpPETHI.

He cTaBbTe HMKAaKMX IPEIMETOB HA BHEIIHHUN KOPIYC IEYH.

[Ipu mpUTrOTOBIIEHUHW HE JOMYCKANTe COIMPUKOCHOBEHHUS IOCYIBI CO CTEHKAMH IIEYH.

He xpanuTe BHYTpHW IeYd MPOAYKTHI W WHBIC IIPEIMETHI.

ITonp30BaThCsd MEYBIO JHETSIM 03 MPUCMOTpa pas3pellaiTe TOJBKO B TOM ClIy4ae, €CIW WM JIaHBI
COOTBETCTBYIOIIME YKa3aHUS, 00ECIIEYNBAIOIIFE O€30MMaCHOCTD ITOJIb30BAHUS ¥ IOHUMAaHKe T€TbMHU OIACHOCTH,
CBSI3aHHON C HENPaBHJILHBIM HCIIOJIb30BAaHHEM IICUU.

DTOT aIapaT He pacCUMTAaH Ha MCIOJIb30BaHNE MaJeHbKUMU I€ThbMU U HEMOIIHBIMH JIIOIBMU 0€3 IIPUCMOTpPA
IPYTUX JIAII.

Heo6xomuMo clIequTh 3a MajJeHBKMMHU JETBMH C T€M, YTOOLI OHM HE WUTPAJd C aIlllapaToM.




OCOBBbIE YKA3AHUA

YT1o HEOOXOOMMO MEJIATh

Yero genaTh HeJb3S

SIfma, cocuckw,
OpexH, CeMeHa,
OBOIIIH,

IIpoKanbIBaTh KEATKU U OENKU SUI, a TaKXKe
PaKOBUHBI YCTPUII IIepel IPUTOTOBIeHHEM. Tem
CaMbIM BbI M30€XKHUTE ,B3PHIBA“.

Baputh giia B cKopiyie.
DTO MOXKET BBI3BATh ,,B3PBIB,
KOTODPBIM MOXKET MOBPEIUTH MeYb

¢GPYKTBI U IIpoTeIKaTh KOXKYpPY KapTodems, si0IOoK, WU HAaHECTU TPaBMYy.
YCTPHIIBI Kaba4yKoB, XOT-IOTOB, COCUCOK U YCTPHIL JJIs PazorpeBath SiIa ImegnKoM.
BBIXOJa I1apa HapyxXy. IleperpeBaTh yCTpPHIIEL.
CyImmTh Opexu B CKODIyIle U
ceMeHa B IIelIyXe.
Bosgymmas Hcmonp30BaTh CIEMUAIBHYIO TTOCYIY IS T'oTOBUTH BO3IYIIHYIO KYKYpPY3y B
KYKypy3a TPUTOTOBIIEHHUS BO3IYIIIHON KYKYpy3bl B 00b19yHOM hapdOpOBON UK
MUKDPOBOJTHOBOMN II€YH. CTEKJISTHHOU TIOCYJIE.
IlogoxxauTe m0 TeX MOp, MOKa IIEeJTYKUA OT IIpeBbImIaTh MaKCHMAaIbLHOE
BO3OYIIIHON KYKYPY3bl OYIYT pa3maBaThCs C BpeMs IIPUTOTOBIIEHUS B IIOCYIE
WHTEPBAJIOM 1—2 CEKyHIBI. IJIST BO3AYIITHOM KYKYDY3BI.
IeTckoe IlepenoxkuTe meTCKOE MUTAHHE B MAaJIEHBKYIO HarpeBaTb omHOpa30BbIE
MMUTaHIe TIOCYIy U OCTOPOZKHO HarpeBamlTe, 4acTo OYTBLIOYKH.
IOMeINBast. YOETUTECh B TOCTUKEHUM IleperpeBaTh GYTBLIOYKH.
HEOOXOIMMOM TEMIIEPATYPHIL. IomyckanTe TOJBKO UX HArpes.
Ymanure BUHTOBYIO KDBIIIKY MM COCKY IO HarpeBaTh OyTBLIOYKH C COCKOM.
HarpeBaHus OyThLTIOYKHU. Ilociie HarpeBaHHUS HarpesaTh OyTBLIOYKH B
yOeINTEeCh B NOCTHKEHHUU HEOOXOTUMOM OPUTUHAIIPHOM YITAaKOBKE.
TeMIIepaTyphl.
Oo6i1me IIpoayKThl ¢ HAIIOJHUTENIEM IOJKHBI OBITH HarpeBaTh Wi TOTOBUTH B
YKa3aHUS HaJpe3aHbl MOCJIe HarpeBa. DTO HEOOXOTUMO 3aKPBITBIX CTEKJISHHBIX OaHKax
IJIsI TOrO, YTOOBI OHHU BBIIYCTHIX IIap, YTO WIA TEPMETUYHO 3aKPBITHIX
TIPEeTOXPAaHUT BaC OT OIKOTOB. €MKOCTSIX.
HMHTeHCHBHO IOMEINBANTE KUIKOCTH OO0 U IlepexkapuBaTh KUp.
TOCJIe IPUTOTOBIEHUS B IIENISIX PABHOMEPHOTO CymmTh JepeBO, TPaBbl, MOKPYIO
Harpesa. oymary.
Hcronp30BaTh MIYOOKYIO MOCYIY MPH Bxrirrouats mycTyro medp, KpoMe
TPUTOTOBICHUN XHUIKUX MPOAYKTOB WU KaIll. cllyJyaeB YKa3aHHBIX B
DTO UCKIIOYAET BBIKUITAHUE. WHCTPYKIINHU II0 DKCILTyaTalliHu.
IIpu KUNSIYeHUN W TPUTOTOBICHUM XKHUIKOCTEH
TOMHHUTE O Mepax IPeIOCTOPOKHOCTH,
yKa3aHHBIX Ha cTp. P-1.
KOHCGDBHPOB&HHLIS y;[aJmT], IIPOOYKT U3 OaHKH. HarpeBaTL WX TOTOBUTH IIPOOYKT
TIPOIYKTHI B OaHKe.

Cocucku, pyJer,

DT TPOAYKTHI COMEPKAT GONBIIOE KOJTHIECTBO

Ecim BpeMst mpUroTOBICHUS

TIHApOT, caxapa W (WUIH) KHUpa. OyHET IIPEBBIIIEHO, BO3MOKHO
POKIECTBEHCKUI (T'oToBBETE B TeueHHE PEKOMEHIYEMOIO BPEMEHH.) BO3HUKHOBEHUE OTHIA.
MyTUHT
Msico Hcnonp30BaTh yCTOMYMBYIO K JIEVICTBUIO ITomemath Msico mist
MUKPOBOJH IIOACTABKY IJISI 3KapKW IJIs cOopa TIPUTOTOBJICHUS HEIIOCPEACTBCHHO
CTEKAIOIIero CoKa. Ha TOBOPOTHBIN CTOJIHUK.
TOJICTaBKa IJISI SKapKU: (
ITocyma Y6enuTech B MPUTOTHOCTH IIOCYIBI 0 €€ Hcnoms3oBaTh METAIIIMIECKYIO
HWICIIOJIB30BAHUS OJII MUKPOBOJIIHOBOTO Iocyny njisi MUKPOBOJIHOBOTO
IIPUTOTOBJIECHMSI. IpUTOTOBIIEHUsI. MeTajlt
0TpaxkaeT MHUKPOBOJHOBYIO
DHEPTUIO M MOXKET BBI3BATh
DIIEKTPUYECKUN pa3psj (Iyry).
AnromMuHUEBas IIpuMeHsieTCS IS 060pAYMBAHUS IIPOIYKTa BO Hcnonp3oBaTh MHOTO (DOJIBIH.
dombra n36eKaHUe ero Ieperpesa. O060paynBaTh MPOIYKT TaK, YTOOBI
Crnenure 3a T€M, YTOOBI HE OBLIO cdonbra HaxoauIach BOIU3U .
HIIEKTPUYECKOTO paspsnga. Vcrmoap3ynTe CTEHOK KaMepbl. DIeKTPUIECKHN
MeHblllee KOJIUYECTBO (OJIbIH; HE NOIyCKamuTe paspsi MOKET BbI3BATH
€€ COIIpUKACaHUs CO CTEHKaMH KaMepHI. TOBPEXKICHUE MeIH.
Baono mis Meky TOBOPOTHBIM CTOJMKOM U OJIOIOM IJIsSt IIpoBoguTh HArpPeB HOJBLIE, YEM
TIOIPYMSTHUBAHUS TOIPYMSHUBAHUS ITOMECTUTE ITOIXOISIITHI PEKOMEHIYeTCs M3rorosuTesieM. B

U30JIUPYIOIIUN TIPEIMET TUMA KapPOIPOYHON
Tapelkyu U3 MaTepuaia, paCCYIMTAHHOTO Ha
CBY-uznyuenue.

pe3yJbTaTe Ype3MepHOro HarpeBa
CTEKJIO CTOJIMKA MOXKET TPECHYTH,
BO3MOXKHO TaKKe MOBPeXICHUE
BHYTPEHHUX YacTeH TIeYM.




I/IHCTPYKI_[I/IH ITIO YCTAHOBKE

YaanuTe Bce yIIaKOBOYHBIE MATEPHUAIIBI U3 TIEYH. Y OETUTECH B TOM, YTO IT€Yb HE UMEET IOBPEXKIECHUM, 4 UMEHHO:
IBeplla He MepeKolleHa, MPOKIIaaKka Ha IBepIle He UMeeT MOBPEXKISHNM, a Ha BHYTPEHHUX ITOBEPXHOCTSIX IEYN
¥ Ha JBEPIle OTCYTCTBYIOT BMSATUHBI. Ecii BeI 0GHADYKHIIM OTHO U3 BTUX MOBPEXKICHU, HE ITOJb3YUTECh IIEYbI0
IO TeX IOP, Toka oHa He 6yaeT nmpoBepera B IIEHTPE TEXHUYECKOT'O OBCITY2KUBAHU S dupmer ITAPIT
W OTPEMOHTHPOBAHA, €CIIM BTO HEOOXOIHUMO.

2. 1) mOBOPOTHBIA CTOJWK 5) moBapeHHAs KHWTA (IS IPUTOTOBIEHUS OJION B MUKDOBOIHOBOM DEXWME)
2) IOJCTaBKa II0J, IIOBOPOTHBIA CTONUK 6) MOBapeHHAs KHUTa (IjIs MPUTOTOBIEHUS OIION B IYXOBKE)
3) HH3Kas TOJICTaBKa 7) moBapeHHAas KHWTa PYCCKHX ONION (Ha PYCCKOM SI3BIKE)
4) BEICOKasl TIOHCTAaBKa 8) MHCTPYKIHS 110 SKCILTyaTalluy

3. C ydueToM BO3MOKHOCTH HarpeBa IBEpIbI BO BpeMs IIPHUTOTOBJIECHUS M BO M30€XKaHWE CIYYAHOTO €€
KacaHus B3POCIBIMU U OE€TbMH, IeYb CIEAYET PACIONOXHUTh TAKMM 00pa3oM, YTOOBI OHA HAXOOMUIACh Ha
BbIcOTe He MeHee 80 cM OT TToJa.

He crnenyer moamyckaTh K IE€YH JeTel BO M30€KaHUE IMOJYUEHHS UMHU OXKOTa.

4. Ybemurech B TOM, YTO HUXKHUM HArpeBaTENbHBIM BIEMEHT HAXOTUTCSI B CAMOM HUKHEM IIOJIOXKEHMH, KaK
MMOKa3aHo Ha WJLTIOCTpanu ,,O6IINi BUI IeYn Ha ¢Tp. 3 (HE TPOraTh W HE IBUTATh HUKHUN HAarpeBaTETbHBIN
DIIEMEHT, KOIJ[a OH CIJIbHO HarpeT). [IpuirampTe MOaCcTaBKy MO TOBOPOTHBIM CTOJUK K Bally DJIEKTPOIBHUTATEIS
TIOBOPOTHOI'O CTOJHKA, PACTIONOXKEHHOTO Ha HUKHEM IMOBEPXHOCTH EMKOCTH II€YU. Y CTAHOBUTE ITOBOPOTHBIN
CTOJIMK Ha TOJCTAaBKYy. YOETUTECh B TOM, YTO ITOBOPOTHBIA CTOJHK M IOJCTABKA PACIOJOXKEHBI 110 IEHTPY U
cuertersl apyr ¢ apyrom. HU B KOEM CJIIYYAE He momyckaeTcst padoTa Imeuynd 0e3 IOBOPOTHOI'O CTOJIMKA
¥ TOJICTaBKMH.

5. Ileub He MONKHA HAXOMUTHCS BOJM3U MCTOYHHKOB TeIIa W Tapa, HAIPUMED, OKOJIO OOBIYHOM ILIWTHI.
Ileuysr monkHa OBITH YCTAHOBIEHA TaK, YTOOLI HE IEPEKPHIBAINCH BEHTUISIIHOHHBIE OTBEPCTHS.

Hapg meuypto momskHO mMeThcst He MeHee 40 ¢cM cBOGOmHOTrO MpocTpaHCcTBa. Ileub He paccunMTaHa Ha
WCIIONIb30BaHWE B CTEHE WIIM B INKady.

6. IIpou3BOOUTENN U OUCTPUOBIOTEPHI HE HECYT OTBETCTBEHHOCTH 3a MOBPEKICHUS M€Y W TPABMBI
MOTpeOUTENs], BbI3BaHHBIE HENPABUIIBHBIM IMOIKIOYEHHEM MEYNd K CETH.

Ileub muTaercs oT omHOMA3HOM CETU IIEpeMEHHOIro TokKa ¢ HampsikeHmeM 220 B m wactotom 50 I'm.

7. IIEYDb NOJIZKHA BBITH 3A3EMIJIEHA.

OFBIIM BUI ITEYU
©) ? @
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1. Jlammmouka MOICBETKH TEYH 9. Banm »aekTpomgBHUTaTENIs MeTannuyeckue NOICTaBKU
(ropuT BO BpeMsl IIPUTOTOBJIEHIS) TIOBOPOTHOTO CTOJUKA BBICOKAsI ¥ HM3Kas
2. BepXHHUH HarpeBaTeIbHbIA 10. BeHTHISAIIMOHHBIE OTBEPCTHUS IIpenHasHavyeHbl I PEXUMOB
DIIEMEHT (TPUJIst) 11. Kpsimika BoTHOBOJA XKapKu, CMEIIaHHOTO, TyXOBKU U
3. IIpo3pavyHOE OKHO 12. KHOmKa OTKPBITUS IBEPIIBI DPEKOMEHIYEMBIX aBTOMATHYECKIX
4. Iletin mBEpIb 13. CeHCcOpHas ITaHEeb YIIPaBICHUS orepaIum.
5. IlpenoXpaHUTENLHEIE 3AIEIKI 14. TudpoBort mucrien
IBEPIIbI 15. CereBout mrayp
6. M3omsmust mBepIbl U 16. Bremraum Kopiyc
M30JUPYIOIINE ITOBEPXHOCTH 17. IIoBOPOTHBIN CTOJUK
7. HuxXHU HarpeBaTeIbHBIA 18. IlomcTaBKa 1OM, MTOBOPOTHBIN
BIeMeHT (TpuiLs) CTOJIUK
8. EMKocTh Ieun 19. BenTruiariuoHHas I11elTh
OCTOPOZKO:

Bcerga, korma Ha OucIUIee TOPSIT CHMBOJIBI BEDXHETO WJIM HUIKHErO0 HArPEBAaTENbHOTO DIIEMEHTa JUOO0 pexkuMa
IYXOBKY, MpWHaIIexXHOCTH Teun cuiibHO HarpeThl. BO M3BE2KAHUE O2KOT'A mpu MOMEIeHNU B MeYb U
WM3BIICYCHUU M3 Hee MPOIYKTOB U IMOBOPOTHOTO CTOJIMKA IOJIb3YHUTECh TOJCTHIMHA PYKABWIIAMH JIJIsi PAOOTHI C
OEeYRI0.




PABOTA C CEHCOPHOM ITAHEJBIO YIIPABJIEHUA

Pa6oTa c CEHCOPHOM MaHEJBbIO YIIPABIEHUS OCYIIIECTBISIETCS HAXKaTHEM COOTBETCTBYIOIEN KHOIIKH, PACIIOIOKEHHOM
Ha IaHEeJId YIIPaBICHMSI.

3BYKOBOI CHTHAJl IIPA HaXKaTUX Ha KHOIIKY CBHIETEILCTBYET O OE30IIMOOYHOM BBOAE. 3BYKOBOH CHTHAI
IJIATEBHOCTRIO IIPUOIM3UTEILHO 2 CEKYHIBI Pa3IaeTcs TAKKe B KOHIIE IIUKJIa IPUroToBieHus. Kpome Toro, Kkorma
TpeOyeTCsl BBIOJHEHNE CIAEHYIOIIEro Iara IPUTOTOBIEHMS, 3BYYUT 4-KpaTHBINA 3BYKOBOM CHTHAIL.

Hucnien maHenau ylnpaBJIeHUS

OCTA ==
) O & 3

w : MEPEBEPHYTb
TU@VEMDDSMD @ER%DEF&)ST&P ‘G} - NOBABUTb
NN - NN N DN ) . HAKPbITb
N T R N s . MEPEMELUATB

1100 o, %

~ ! AV i+ 1 PABMOPOS3KA
2—Hw % @5 kg AUTO SENSOR COOK .
i— Kr ABTO CEHCOP MPATQT. 1 :NOMOLb

1. UagukaTop BepXHEero HarpeBaTeJIbHOT'O DJIEeMEHTa

rOpI/IT IIPHU HCIIOJIBb30BAaHMM BEPXHEIO HArpeBaTCJIbHOI'O BJICMCHTA.
2. UHOuKaTOp HUXKHETrO0 HarpeBaTeJbHOT'O DJIEMEHTa

rOpI/IT IIpHU HCIIOJIBb30BAHMM HHU2KHEITO HArpe€BaTCJIIbHOI'O 3JIEMCHTA.
3. UagukaTop pexkmma OyXOBKH.

T'oput BO BpeMsI IPUTOTOBJIECHUSI B PEXXKHME ITYXOBKU.
4. UHOIMKaTOp MHUKPOBOJHOBOI'O PEXMMa

Toput npu HCIONB30BAaHUKM MHKPOBOJHOBOT'O PEXXKHMMA.



CeHcopHasl IaHeJ b yIpPaBJICHUS

KHOIIKA ,XPYCTSIIIAS
3AKYCKA“

HaxatneM Ha 9Ty KHOIKY
ofecreynBaeTcsi BBIOOP MEHIO M3 5
PACTIPOCTPAHEHHBIX JIETKHX 3aKYCOK.

KHOIIKA ,ABTO-’KAPEHUE*
HaxatneM Ha 9Ty KHOIKY
OCYILIECTBIISIETCS. BRIOOP MEHIO U3 3
PACIPOCTPAHEHHBIX KAPEHBIX
OIIIO]I.

KHOIIKA ,ABTO-I'PAJIb*
HaxaTneMm Ha 9Ty KHOIKY
OCYIIIECTBIIAETCS BBIOOD MEHIO M3 3
PACIPOCTPAHEHHBIX TPHIb

OIII0,

KHOIIKA ,,CEHCOPHOE
TIPUTOTOBJIEHUE PHUCA“
HaxaTue Ha 3Ty KHOIKY
HCIIOJB3YETCS ISl IPUTOTOBIEHUS
pHCa, PECOBOTO OTBapa M KAIIIH.

KHOIIKH ,BOJIBIIIE“ (&) u

L MEHBIIE* (W)

Haxxatne Ha ®TH KHONKHA
WCIIONB3YETCS [JIST PETYINPOBAHUS
pe3yJbTata MPUTOTOBIEHHUS MIyTEM
M3MEHEHHS €ro BPEMEHM C IIIaroM B
OJIHy MHHYTY B XOJi¢ TPUTOTOBJICHUS,

—— KHOIIKA ,JTMIIIIA“
HaxaTuem Ha 3Ty KHOIKY
o0ecreynBaeTcst BBIOOP MEHIO U3 3
BAPMAHTOB ITHIIIBL.

—— KHOIIKA ,,ABTO-BBIITEYKA*
Haxatuem Ha 3Ty KHOIKY

OCYILIECTBISIETCS BHIOOD MEHIO U3

XPYCTAWAA _\
3AKYCKA MALILA
CRISPY SNACK P'Zy

(" ABTOMATMYECKOE MPUFOTOBJIEHUE )
_ AUTO COOK

3 pacmpocTpaHEHHBIX BUIIOB
BBITIEYKH.

— KHOIIKA ,,CEHCOPHOE
ITPUTOTOBJIEHHME BJIIOJA HA
ITAPY*

l rPunb XXAPEHUE | BbINEYKA
\_ GRILL ROAST BAKE )
PbIBA roBaauHA KEK
1 Grilled Fish 1 o Bgﬂf 1 Cakpc
2 OMAP 2 ArHEHOK 2 ABNOYHbIN NPOT
Grilled Lobster Lamb Apple Pie
3 OTBUBHAA 3 UbINNEHOK 3 NEYEHbE
Steak Chicken Cookies

CEHCOPHOE NPUrOTOBNEHUE

Haxarue Ha 3Ty KHOIKY
UCIIOJNB3YETCS ISl IPUTOTOBICHAS
Ha Tapy PBIOBI, MsCa M KIELEK.

KHOIIKA ,CEHCOPHOE
IIPUTOTOBJIEHUE PA3O0OTPEB
TIALIA“

HaxarueMm Ha 5Ty KHOIKY
00ecIeynBaeTcsi Pa3sorpeB MsCHBIX
H T. 1. OJIOM, CYIIOB, HATATKOB U

SENSOR COOK
TIPUTOTOBNEHHE PA3OrPEB BNIOAA HA
PUCA nUwu NAPY
RICE COOK REHEAT DISH STEAM MENU

xye0a.

~ KHOIIKA ,,CITPABKA“
Haxatuem Ha 3Ty KHOIIKY
TOCTHTAETCS BEIOOP CIETYIOIINX

a TaKXK€ IJId YBCIIMYCHUSA U
YMCHBIIICHUSA BPEMEHHN
IIPATOTOBJICHUA IIPA BBOJIEC
MIpOTrpaMMBI TJIsI BBIITOJTHCHUS
ABTOMAaTHUYECKUX onepannﬂ.

(YHKIMA: aBTOIYCK, 3aIUTa OT
NeTer, TeMOHCTPAI[MOHHBIN 1

SI3BIKOBOM PEKHUMBI.

Haxatue Ha 3Ty KHOTIKY

KHOIIKA ,I'PUIIB*
HWcmomnp3yercst 11t BEIOGOpa
pexuma ,I'PAJIb®.

KHOIIKA ,,JYXOBKA*®

MO3BOJISIET MONYYUTh UHGDOPMALIHIO
0 HPUTOTOBIEHHUH.

Hcnons3yercst 11l BbIGOpa
pEXMMa TYXOBKHM M TEMIIEPATYPhI
IUISL HETO.

KHOIIKA ,MEJIEHHOE
TIPUTOTOBJIEHUE*

HaxaTnem Ha 9Ty KHOIKY
ofecreynBaeTcsl MeIJIeHHOe U Goliee
IJINTEILHOE PUTOTOBIEHHE.

KHOIIKH C IUPPAMU
HaxxatneMm Ha 9TH KHOIKH
00€eCIIeYnBaeTCs] BBOX BPEMEHH
TIPUTOTOBJIEHUS, YCTAHOBKA YacOB,
BBOJ BeCa M KOJMYECTBA MPOIYKTOB.

\
. CMPABKA X )
A A S PN
rPUnb | OYXOBKA 'zl‘,‘,‘;’(%';,fﬁ |CMEI.IJAHHbIl7I
GRILL CONVEC | PREHEAT MIX
MELJIEHHOE TIPOCTAA
I'IPMFOTOBHEHVIEl M°“4H°CT'=| PA3MOPO3KA
SLOW COOK | POWER LEVEL | EASY DEFROST
\ y,
(_ BbICTPOE )
CTON/CBPOC |||| HACHI ||| IMPUrOTOBNEHUE/
nycK
STOP/CLEAR ) sTavT CooL

KHOIIKA ,,CTOII/CBPOC*
HazkaTieM JaHHOW KHOIIKH
OCYIIECTBISIETCS. OUMCTKA BO BPEMSI
MPOrPaMMHPOBAHHSL.

OIHOKPATHBIM HAXKATHEM II€Yb
OCTaHABIMBAETCS BO BPEMs
MIPUTOTOBIEHHMS, IBYKPATHOE HAXKATHE
OTMEHSIET IPOTPaMMy
MIPUTOTOBIEHHMS.

KHOIIKA ,YACBI“
Haxaruem 5TOM KHOIKM JOCTHTAETCS
YCTaHOBKA BPeMEHH Ha yacax.

ISTART J

- KHOIIKA ,,CMEIIIAHHBIM“
Wcmonb3yercst 1uisi BEIOOpA
pexuma ,,CMEIIAHHBIN“

— KHOIIKA ,PA3OI'PEB
IYXOBKH*
Hcnone3yercsa 11 pa3orpesa
IYXOBKH Ilepell IPUTOTOBIECHHEM.

— KHOIIKA ,ITPOCTAA
PA3MOPO3KA“
Haxaruem Ha 5Ty KHOIKY
olecreynBaeTcsl pasMOpO3Ka Msica
Toclie BBOZA Beca.

—— KHOIIKA ,MOIIHOCTbH
Haxaruem Ha 5Ty KHOIKY
o0ecreynBaeTCcst BBIOOP YPOBHS
MOII[HOCTH MHKPOBOJHOBOTO
U3IyICHUS.

Eciu xHOMKA He HaxXaTa,
MIPOUCXOIUT aBTOMATHYECKUI
BBIOOD BBICOKOTO YPOBHS
MOII[HOCTH.

KHOIIKA ,BBICTPOE
ITPUT'OTOBJIEHHUE/ITYCK®
OnHOKpaTHOE HaXKaThe MO3BOISIET
TOTOBUTH OO0 1 MHUHYTY TIpH
BBICOKOM YPOBHE MOIIHOCTH, &
TAaKKe YBEIUYMBATH BPEMS
MIPUTOTOBIEHAS HA 1 MUHYTY TpU
KaxXJOM ee HaXaTHH BO BpeMs
TIPUTOTOBIIEHHUS.

HaxaTtne Ha 9Ty KHOIKY
obecreynBaeT Takxke MycK
BBEJICHHOW TIPOTPAMMBI.



IIpumepsl MHOMKALME PYCCKUX OYKB
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Ilepen paGoromn

* dyaxkums BBIBOIA WMHCTPYKIIMM Ha gwcmmedl BBICTAaBIEeHa (3aIIpOrpaMMEpPOBaHA) M3TOTOBUTENIEM Ha
DPYCCKUM SI3BIK.
HWHCcTpyKuMy MOSBISIOTCA HA JUCIUIEE IJIS TOMOIIY IIPU BBOAE MPOTDPAMM.
B »TOM pyKOBOICTBE MHCTPYKIIMU IPHUBOMASITCS B COKPAIIIEHHOM BHJE.
* BpIBOJ MHCTPYKIIMM Ha TUCILIEH BO3MOXKEH HA PYCCKOM, aHTJIMACKOM W MAallaliCKOM SI3bIKaX.
OnucaHue MepeKII0YEeHUs] ¢ OJHOIO sI3bIKa Ha JIpyrou cMm. Ha cTp. 40.

Hauyano pa6oThI

Lar OnepaumnA KHonka Avcnnen

ITookarounTe meYb K CETH.
1 Ybenurech, YTO mBeplia IEYM 3aKphITa.

Haxxmwute xuomnky ,,CTOIT/CBPOC“ Tax,
2 YTOOBI Pa3[Ialics 3BYKOBOW CHUTHAJ. CTON/CEPOC

STOP/CLEAR

OcCTaroTcss TOJIBKO TOYKH.

Cron/Copoc

Knonxka ,,CTOII/CBPOC® ucmomb3yeTcst IJIs:
1. BpeMEHHOTO BBIKJIIOYESHUS MIEYX BO BPEMS IIPUTOTOBJICHUS.
2. OTMeHBI, ecii BbI JTOMYCTUIN OIIUOKY IPU MPOTPAMMUPOBAHUM.

HJISI OTMEHBI IIpOorpaMmMbl BO BpPEMsS IIPUTOTOBJICHHUSA

IIms oTMeHBI IIPpOTPpaMMBI B IIpOIlecce IMPUTOTOBIIEHUS ABaxXKabl HaxaTh KHONKY ,,CTOII/CBPOC*.

Harpes meun 0e3 IpOAYKTOB B HEH

B Havame mpHroToBIeHHUS B pexxmmax ,IPUIIb,  CMEIIAHHBIN® ,PA3OTPEB AYXOBKH*, ,JYXOBKA*

n aBToMathueckux omnepanuir (kpome ,CEHCOPHOE ITPUTOTOBJIEHUE® u ,JIPOCTOMU PABMOPO3KMN)“

BO3MOZKHO IOSIBIIEHHE Ha HEKOTOPOE BpeMs AbIMa UM 3amaxa, HO DTO He SBISETCS HEUCIPAaBHOCTBIO.

Il ycTpaHeHUs] IPUYMHBI MOSBICHUS IhIMa W 3allaxa Iepel MepBhIM HCIIOJIb30BaHUEM W TIOCIIe YUCTKU IeYr
nocTaBsTe €€ paboraTh Ha 20 MUHYT B peXHME KapKH.

LWar Onepauun KHonka Ovcnnen
Y6enurech, YTO B II€YM HET IIPOIYKTOB. rPUNb
1 Haxxmute xuonky ,,I'PUJIb. GRILL
— i
X3
Beegute Bpemst kapku (20 MUH). -
I p PKY ( ) >llollollo Eialals
2 Co-od
i) 3k
—— o
Muraer wagukaTtop ,,COOK*.
Haxwmwute xuHonky ,,BBICTPOE —
» ¢ BbICTPOE Inknly
IIPUTOTOBJIEHUE/ITYCK*“. HPMFOH%H(.IEHMEI CLLL
BHUMAHMUE: INSTANT COOKISTART
Bo Bpems paGOTBI BO3MOXHO TariMep HayMHAET OOPATHBIA OTCYET.
3 IIOABJICHUE JIETKOT'O ObIMAa M 3aliaxa. B Ilo IOCTUXKEHUN UM HYJIEBOT'O
9TOM CJIy4ac OTKpPOUTE OKHA MIH 3HAYEHUST BCE MHIUKATOPHI TaCHYT U
BKIIIOYUTE B IIOMEIIEHUU BEHTHIISTOD. Ha THCIIIee MOSBUTCH HHIHKAIIHS
[ D:7AK-] [ JRETLY]. BeHTHAATOD
oxJaxkaeHus OymeT paboTaTh O
TIOJTHOTO OXJIaXKIEHMSI KaMephl IEYH.

OTKpoNTEe OBEPh IJISI OXJIAKIEHUS KaMephl IIeYH.

4 OCTOPO2KHO:
IIBepiia mevyw, BHEITHUN KOPIYC, KamMepa U IMOBOPOTHBIN CTOJNHMK CHJIBHO HarpeBaroTcs. bymsTe
OCTOPO3KHEI, YTOOBI HE O0OKEYLCS BO BpPeMSI OXJIAKIECHHS ITEYH.

7




YcranoBka uvacos

Yacel MOKa3bIBAIOT BpeMsI B 12-4aCOBOM pEXXUME.
* Yrto06n! BBecTH BpeMs 11:34 (yTpa mim Beuepa).

Lar OnepaumnA KHonka Avcnnen
Haxwmure kHOoTnKy ,,4YACHI“. .
YAChI : ;S'

1 5

Touykyn HAYMHAIOT MUTATh.

BBemguTe mpaBUIIbHOE BpeMs IyTEM \.,_
TOCJIEIOBATEILHOTO HaXXaTus IUGPOBBIX 1 1 3 4 [
2 KHOTIOK. I -J

CHoBa HaxkMHUTe KHONKY ,,YACBI“. T
3 YACbI -7
D

IIpyx mombITKE BBOJA HENPABUILHOTO BpeMeHHU (Hamp. 13:45) Ha mucILiee MOSIBISIETCS COOOIIEHME | OuiiGHA].
Haxwmute xHOTKy ,,CTOII/CBPOC® um moBTOopHO BBeauTe Bpems (Hamp. 1:45).

PaGoTra 4acoB mmeyn 3aBHCHUT OT YaCTOTHI MCTOYHUKA IIUTAHUSA. B HEKOTOPBHIX PErHOHAX C MEHSIOIIENCS YaCTOTOM
TOKa Yachl MOTYT CITEIIUTh MWW OTCTaBaTh. PeKOMeHIyeTCs MepUOIUYEeCKH KOPPEeKTUPOBATH BpeMs Ha dJacax.
Ecnu Be1 3ax0THTE y3HATH TEKyIIlee BpEMST BO BpeMsl IIPUTOTOBIICHUS WK B PeKUMe TarMepa, Ha>KMHUTE KHOIKY
»JACBI“. TToka Ber Oymere mepskaTh HaxkaTon KHOUKY ,YACDHI“, Ha mucmiee OymeT BBICBEUMBATHCS TEKYIIlEe
BpeMsI.



OCOBBbIE YKA3AHUA

IIOJIESHBIE COBETBI

H[!aBI/IIILHOC pPacCmoJIOKE€HNUE ITPOAYKTA

Pacnonararite IOPOOYKT Ha TapeJIKe HauboJjee TOJICTON YaCThIO BBEPX.

C

JIEAUTE 3a BPEMEHEM IIPUTOTOBJICHUA

T'oToBBTE MPOOYKT MUHUMAJIBHO YKa3aHHOE BPEMSI.
YBeauuyuBanTe BpeMs IIPUTOTOBJIEHUS B Cllyyae HEOOXOIUMOCTH.
CUJIbHO TIepeskKapeHHBIN IPOIYKT MOXKET 3aTbIMUTHCS UIIH 3aTOPETHCS.

HakpeiBaiite mpoaykT
BO BpeMs IPUTOTOBJIEHUS

Br10epuTe mpemiaraeMble CpeicTBa: CIEMHAIbHBIA OYMasKHBIN ITaKeT
WM OyMaykKHOe IIOJIOTEHIle, ILIEHKY, IJIsI MHKPOBOJHOBOM IIEYH,
KPBIIIKY IJISI MAKPOBOJHOBOM IIOCY[IBI.

HaxkpsiB mpoaykT, Bel mpegoTBpaTuTe pa3opsisruBanue. Kpome Toro,
MPOIYKT IPUTOTOBHUTCS paBHOMepHO. HakpkiBasg mpomykT, Bam merde
OymeT comepxKaTh II€Yb B YKCTOTE.

3amumanrte TPOIYKT

3aluianTe TOHKAE YYaCTKHA MsICA M NTHIBI TJIaJKUMU KYCOYKAMHU
ATIOMUHUEBON (DOJIBTH, YTO HE HTACT UM IHPUTOTOBHUTHLCS OBICTPEE
IUIOTHBIX W TOJICTBIX YYaCTKOB.

ITomemmBarTe IPOOAYKT

Ecim Bo3MO3KHO, OOUH-IBA pa3a IO HAIIPABJIECHMIO OT Kpas IOCYIbI K
IEHTPY MOMeEIIanTe MPOAYKT BO BpeMs MPUTOTOBICHUS.

ITepeBopaunBaiiTe MPOAYKT

IIepeBopaumBamiTe BO BpeMs IIPUTOTOBIIEHUS TaKWe IPOAYKTHI, KaK
LBIIUISITA X TaMOYprepel, OIS YCKOPEHUS IPUTOTOBIECHHUSI.

IlepeknagpiBaniTe TPOIYKT

Ilepenoxkute Takme MPOAYKTHI, KaK (PUKAIENTbKH, 110 HCTECUYCHUU
BpPEMEHH IIPUTOTOBJICHHS BEPXHEN YaCThIO BHU3, 4 TAKIKE IIEPEMECTUTE
UX OT IIeHTpa ITOCYIbI K Kpalo.

BoinepxkuBanTe MpoaykT

TIocite IpUrOTOBJIEHUS BhIIEPKATh IIPOAYKT B TeYeHUE HEOOXOIUMOTrO
BpeMeHHU. BBIHBTE MPOAYKT M3 II€YHM W IIOMEIIafiTe, €CIU BO3MOKHO.
HakpoiiTe mponyKT Ha BpeMsI BBIIEPKKH, YTO ITO3BOJIUT €MY ITOJTHOCTHIO
MIPUTOTOBUTBLCS W MPU DTOM HE IIOATOPETh.

H[!OBe[!ﬂfITe CTCIICHb
TOTOBHOCTH IIPOOYKTaA

Y6equrech B TOM, YTO IPUCYTCTBYIOT IIPU3HAKHU TOTO, YTO TEMIIEPATYpa

IIPATOTOBJIEHMS ObLIa JOCTUTHYTA.

TakuMu npHU3HAKAMU SIBISIOTCS:

— Iap MOTHMMAETCS PABHOMEPHO CO BCEH IMOBEPXHOCTH IIPOIAYKTA, a
HE TOJIbKO C Kpaés;

— CyCTaBbl HOXKEK ITHUIIBI IBUIAIOTCS JIETKO;

— CBHHHMHA M MsSICO NTHUILI HE MMEIOT PO30BOr0 OTTEHKA;

— pbIOa He IIpO3pavyHasi U JIETKO PAacCIaMBAeTCs BUJIKOI.

Konnencammsa

Konnmencamus sBaseTcs HOpMaJbHOM COCTABIISIOIIEN MUKPOBOJIHOBOTO
mpuroToBiaeHUs. KoInuecTBO BJaru B MpoOAyKTe BIUSET HA BIIASKHOCTh
B meur. HakpBITBEIM MPOAYKT OOBIYHO HE IIPUBOIUT K IIOSBICHHUIO
TaKOTO KOJIIMYECTBa KOHIEHCATa, KaK OTKPHIThIN. CllemuTe 3a TeM,
YTOOBI BEHTUJISIMOHHBIE OTBEPCTUS HE OBLIM 3aKPBITHI.

CBY-ycronumnBasi mjieHKa

IIpu TpuroTOBIEHUH MPOAYKTOB C BHICOKAM COMEep:KaHUEM KHpa He
IOMYCKAaWTe COIPHUKACAHUS IIEHKU C IIPOAYKTOM, ITOCKOJBKY OHa
MOXKET PacILIaBUTHCS.

CBY-ycTronuuBas ImjiacTMaccoBast
mocyna

Hexkoroprsie Buabl CBY-ycTOMYMBOM INTACTMACCOBOM IIOCYObI HE
MIPUTOTHBI IS IIPUTOTOBJIECHHUS IPOIYKTOB C BRICOKUM COIEpPKaHUEM
KHpa U caxapa.




IIpuroroBienne mpu IIOMOIIMA TanMepa

DT0 (YHKIUS IPUTOTOBJIEHUS BpyuHYyr0. CHavalla Hy>KHO BBOIUTH BpeMsI IIPUTOTOBIIEHUS, 3aTeM - YPOBEHD

MOIIIHOCTH.
HMMeeTcs BO3MOKHOCTE BBOJIa BpeMeHH 10 99 MUHYT 99 cexyHa. ECTh ISTh pa3INYHBIX YPOBHEN MOIITHOCTH:
YpoBens sHEPTUHN LOW MeLOW | MEDIUM M ¢ HIGH HIGH
(Huzkwuin) (Cpennaunt (Cpennuin) (CpenHun (BwIcokut)
HU3KUMN) BBICOKU)
IIpubansureabHOE
0, 0, 0, 0, 0,
sHaTeHHe B % 10% 30% 50% 70% 100%
I[IpuMepsl MCIIOIB30BAHUS Momnepxanue PasMopaxuBare IIupozxkHBIE OpyKTHI
3aJIJaHHOT'0 YPOBHS B PazorpeToMm PasMsraerie 3aneKaHKH gnanbn OBomIH
MOIIHOCTH COCTOSTHUH Macja OMTHURH Puc, MaKkapoHEI
Pri6ubIe GirOna

Hanuyue pa3iInyHBIX YPOBHEH MOIIHOCTH IIO3BOJISIET BHIOMPATh CKOPOCTH IIPUTOTOBJIEHUS B MHUKPOBOJIHOBOM
pexXmMe.
Ecau ypoBeHb MOIIIHOCTH HE BBIOpAH, IeYb OymeT paboTaTh Ha BBHICOKOM YPOBHE MOIIHOCTH.

* TIpenmomokuM, Bel xoTuTe roToBUTh 10 MHHYT IIPH BBICOKOM YPOBHE MOIIHOCTHA B PEXKMME IIPUTOTOBIIEHUS
py MOMOIIM TarmMepa.

LWar OnepauvA KHonka Avcnnen
BBC)II/ITC 2KeJIa€MO€ BpPEMs IIPUTOTOBJIICHU . _
1{01(0}]0 1M
1 (I ]
—
Muraer uagukarop ,,COOK¢,
Haxxmute xHonky ,BBICTPOE
» . BbICTPOE -
5 [IPUTOTOBIIEHUE/ITYCK*. MPATOTOBTEHHE D00
INSTANT COOK/START o
TanimMep HavYHET OTCUET.

a1 cHUXKEeHHUsT MOIIHOCTH HM3IyYeHMs OOMH pa3 HaxkmuTe Ha KHOIKY ,MOIIHOCTB“. O6pature BHUMaHME
Ha WHOIUKAIUo Ha muciuiee — ,,100%<. s cHuKeHUs MoIHOCTH m0 70% ellle pa3 Ha>KMHTe Ha KHOIKY
LMOIIIHOCTbB. s Beioopa ypoBHs MoimHoctr 50%, 30% u 10% HaxXMuTe Ha KHOIKY CTOJIBKO Das,
CKOJIBKO ®TO HEO0OXOIUMO.

* [IpenmoiiokuM, Bel XoTHTE TOTOBUTEH pBHIOHOE dmie 10 MUHYT Ha CpegHEM YPOBHE MOIIHOCTH.

LWar OnepauunA KHonka Oucnneir
BriGepure ypoBeHb MOIIIHOCTH HaXKaTHEM
1 HY>KHO€ YHCJIO pa3 Ha KHOIKY MOLHOCTb Cri
>MOIIHOCTDB“ (mms BeIGOpa CpemHEro POWER LEVEL - ’—L
YPOBHS HaXXMHUTE 3 pasa). x 3 =
Brenure kemaemoe BpeMst elaln
TIPUTOTOBIEHMSI. 1 0 Ol O LI
2 e Sook
IPYITC
Muraer uagukarop ,,COOK¢.
Haxxmurte kHOTIKY ,,BBICTPOE
BbICTPOE
IIPUTOTOBJIEHUE/ITYCK*. MPUrOTOBNEHWE/ Ir1
3 nycK (I
INSTANT COOK/START L = o

TariMep mayHeT OTCUET IO HYJIS.

Ecnu nmBepria meun OyIeT OTKPBITA BO BPeMsI IIPUTOTOBJIEHUS, OTCYET BPEMEHU MPUTOTOBICHHUS aBTOMATHYECKHU
ocranoButcs. I[Tocite Toro, Kak IBEph OYIeT 3aKphbiTa 1 HaxkaTa KHomnKa ,, BBICTPOE ITPUTOTOBIIEHHUE/ITYCK*,
BHOBb HAYHETCSI OTCUET BPEMEHM IIPUTOTOBIICHHUSI.

Ecau Bwr xoTure y3HaTh YPOBCHb MOIIHOCTHU B IIPOIECCEC IIPUTOTOBJIICHUA IITHUIIK, TO HAKMHUTC KHOIIKY
»>MOITHOCTDb*.
IToxa BBI KacaeTech ITajJapemM JIaHHOI;I KHOIIKHM, Ha OJUCILICC 6yJIeT BBICBECYMBATLCA YPOBCHB MOIITHOCTH.
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HpI/II‘OTOBJIeHI/Ie IIyTEM 3aJdaHusl IIOCJ'ICIIOB&TCJIBHOCTefI

YCTpOI;ICTBO II€YM IIO3BOJISAET 3aJaHUC JO TPEX TOCIIeT0BaTEIILHOCTEN IIPUTOTOBJIICHUSA C BO3MO2KHOCTBIO

aBTOMATHYECKOTO IIePEKITIOUECHUS C OJHOTO YPOBHS MOITHOCTH Ha JPYIOM.

O06paTuTe BHUMaHHE Ha TO, YTO IE€Pe] BBOIOM IOCIEIOBATEILHOCTA IPUTOTOBIEHUS] HYKHO BBECTH YPOBEHB
MOIITHOCTH.
* TIpenmosoxkuM, Bel xoTuTe TOTOBUTH 011000 10 MUHYT IIpU CpeqHEM YpOBHE MOIIHOCTH, a 3aT€M 5 MUHYT

IIpU BBICOKOM YPOBHE MOIITHOCTH.

LWar OnepaumnA KHonka Avcnnen
Haxatuem Ha KHONKY ,MOINHOCTbB“
BBCINTE HYXHBIA YPOBEHb MOIIHOCTH MOLHOCTb i
1 (B ciIy4ae cpegHEro ypOBHS HAXKMUTE TPU POWER LEVEL N
pasa). X3 m "
BeenuTe Hy:KHOE BpeMsl IIPUTOTOBIICHUS. —
1(0(0¢(O0 Inknly
2 NI
e Sook
IPYITC
Muraer uagukarop ,,COOK¢.
s 3apaHKs BTOPOM IOCIENOBATENLHOCTH
BEIGEPUTE PEKUM MHUKPOBOIHOBOTO MOLLHOCTb inln]
3 [PUTOTOBIEHNS. U YPOBEHb MOLIHOCTH. POWER LEVEL (NN
(Ins yposus ,BBICOKHWU“ mHaxkmuTe x1 wm "
kHOTIKY ,MOIIHOCTbB“ 1 pas.)
BeenuTe Hy:KHOE BpeMsl IIPUTOTOBIICHUS.
51101 0

Haxxmute xHonky ,BBICTPOE
IIPUT'OTOBJIEHUE/ITYCK*.

BbICTPOE
MPUrOTOBNEHNE/
nycK

INSTANT COOK/START

TPUrOT.
Tanimep nHaumHaet otcuer. Korma
IIOCTUTAETCs HOJIb,

C
Jad

3]

TIPUTOT.,

OTCYET BO3OOHOBIISIETCS IJIS
HOBOM IIOCIIETOBATEIBHOCTH.

BricTpoe mpuroroBiieHne

PexxuM OBICTPOTO IIPUTOTOBIIEHMS, IIPEIYCMOTPEHHBIA B mevyax ¢pupMmsl , Ilapm®, mo3BoasSeT IErKO TOTOBUTD
611002 B TeueHHe 1 MHHYTBHI IIPY BBICOKOM YPOBHE MOIIIHOCTH.

IIBEPIIHI.

LWar OnepauunA KHonka [vcnnei
DAL OTOBNEHIE MY CKe EHICTPOE |
: NPUrOTOBNEHME/ -
1 B Teuenne 1 MUHYTBI IIOCJIE 3aKPBITUSA |NSTANTH(§)%II((/START = TIPITOT.

TanimMep HaYMHAET OTCUET.

Haxxumarnite Ha xHONKYy ,,BBICTPOE ITPUT'OTOBJIEHUE/ITYCK®, moka kejlaemMoe BpeMs He OymeT
0TOOpaskeHo Ha IHCILIEE.
Ilpy KaxkIOM HaKaTUU HAa KHONKY BpPeMs NPHUTOTOBIICHHS MWIIY yBeJIMYMBaeTCs Ha 1 MUHYTY.
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Me;meﬂﬂoe IIPUTOTOBJICHUEC

®yukuus ,MEIJIEHHOE ITPUT'OTOBJIEHUE® npemHa3HavyeHa [JIs MPOXYKTOB, KOTOPbIE TOTOBSITCS MOJIBIIIE
OOBIYHOI0, HAaIIpUMep, TyIeHble Omtoma, cymsl. Pyukius ,MEIJIEHHOE ITPUTOTOBJIEHUE“ umeer mBa
pexxuma: ,2MEIIJIEHHOE ITPUTOTOBIIEHUE - CUJIIBHOE“ u "MEIJIEHHOE ITPUTOTOBJIIEHUE -
CJIABOE". Ilpu peryaupoBaHMH BPEMEHHM BPYYHYIO MaKCHMaJIbHOE BpeMs IIPUTOTOBJIEHHS — 2 Yaca KakK IIpHU
CHJTBHOM, TaK W IIPH CIa00M DEXKUME.

Ins sei6opa pexuma ,MEINJIEHHOE IIPUT'OTOBJIEHUE — CUJIBHOE®“ mHaxXMuTe Ha KHOIKY
LMEIJIEHHOE ITPUTOTOBJIEHUE® omuH pas.

s Bei6opa pexuma ,MEINJIEHHOE IIPUT'OTOBJIEHUE — CJIIABOE®“ HaxXMuTe Ha KHOIKY
LMEIJIEHHOE ITPUTOTOBJIEHUE® nmBa pa3a.

* [IpenrmoaoKuM, 9YTO BbI XOTHTE TYIIUTh Kypuily B pexkxume , MEIIJIEHHOE ITPUTOTOBJIEHUE — CUJIBHOE*“ 1 yac

30 MUHYT.
War OnepaumnA KHonka Avcnnen
OnuH pa3 HaXKMHUTE Ha KHOIIKY nPMI’IIFg'Jr.IggFIKE)EME
1 | »MEMVIEHHOE IIPUTOTOBJIEHHE o oW COOK (77 GEHiE]| [BHCoRHA|
x1
BBenure HyXKHOE BpeMST IIPUTOTOBIICHUS. ;LP
130 I 307
2 I Ju
e o
P
Muraer nagukaTtop ,,COOK“
Haxxmurte kHOTIKY ,,BBICTPOE BbICTPOE wa
ITPUTOTOBJIEHUE/ITYCK*®. MPUrOTOBJIEHME/ I Jr
nycK I
INSTANT COOKISTART @ cont
TPATOT.
3 Hauwmnaercst 0OpaTHBIN OTCYET
BPEMEHH IIPUTOTOBJIECHUS 10 HYJIS.
Ilo ucreveHnn BpeMeHU
TIPUTOTOBIICHUST 3BYYNUT OTUYETIUBBIN
curHan. Bce mHaukatopel racHyT. Ha
IUICTIIIEE OISATDH TIOSIBIISIETCS TEKYIIee
BpEMSL.
IIPUMEYAHUE

1. Ecau B Xome mpuroToBieHHs BaM HY>KHO ITPOBEPUTH FOTOBHOCTH IPOAYKTOB, MOKHO OTKDBITh ABEPILY IEUH,
HaxkaB onuH pa3 Ha KHONKy ,CTOII/CBPOC“, mpoBepuTh M ToOMeIIaTh. 3aT€M 3aKPBITh JBEPIY W IJIs
BO300HOBJIEHHS IPUTOTOBIEHMST HaxaTh Ha KHOIKY ,BBICTPOE ITPUT'OTOBJIIEHUE/ITYCK*.

2. Kom6unauposauHoe ucmoabs3oBanue pexxuMos ,,CUJIBHOE u ,,CJIABOE“ Bo3M0kHO He 60Jjiee 4YeM B 2 CTaIuM.
Kom6unupoBannoe wucnonb3oBanue dyaknuu ,MEIJIEHHOE IIPUT'OTOBJIIEHUE® u mpyrux &yHKIUNI
MIPUTOTOBICHUS HEBO3MOKHO.

3. IlomckasKky II0 MPUTOTOBICHHAIO MOKHO IOJYYUTh, KOTHA HA OMCINIEe TOpUT MHIuKaTop ,HELP“. Cwm. cTp. 40.

4. BTy QYyHKIHUIO MOXHO MCHOJb30BaTh BMecTe ¢ (yHKIHMEH ,ABromyck“. Cm. cTp. 38.

CIIEHUAJIBHBIE 3BAMEYAHUWA OTHOCUTEJIIBHO MEIJIEHHOI'O ITPUTOTOBIIEHU A
II7as Toro, 4TOOKI JIy4llle IPUTOTOBUTH OJIIOHO, BCErNa CTApaNTECh:

1.
2.

pa3pe3aTh KOMIIOHEHTHI Ha HEOOJBIINE KYCOYKH;

IOOAaBIISITh COOTBETCTBYIOIIYIO JKUAKOCTL (HAIIP., BOLY, COYC) M CTApaThCsi, YTOOLI KOMIIOHEHTHI HAXOMWIKChH
B XHUJKOM cpejie BO M30eKaHME IIOATOPAHMUS; DTO OCOOEHHO BAaXKHO IIPX IIPUTOTOBIIEHUM TYIIEHOTO OJIIOIa
WA KYpAHOTO OYJIbOHA;

KOIJIa TOTOBUTCS CYII MM OJIIONO C OOJBIIMM KOJMYECTBOM IIPOAYKTOB, CIETUTH, YTOOLI YPOBEHH BOMBI IIO
KpariHerd Mepe ObLI Ha 3,8 ¢cM HUKe Kpash KaCTPIOJH, MHAYe BOJA MOXKET IIEPEITUTHCS;

He J00aBJISATh CIMIIKOM MHOTIO IIPHUIIPAB M COJIM B Hayaje IIPUTOTOBJIEHMS;, HOOABISTH IIPUIIPABLI
(0COGEHHO COJIb) BCKODPE IIOCIE OKOHYAHMS IIPUTOTOBIEHUS WU CPasy IIOCIE HETO;

TOTOBUTDH, HAKPBIB KACTPIOJIIO KPBIIIKOM;, IIPOCh0a TaKxKe HE CHUMATh KPBHIIIKY BO BPeMs IIPUIOTOBJIEHMUS,
IIOCKOJBKY 5TO MOXKET HAPYIIUTh IOCIETOBATEILHOCTh IIPUTOTOBIEHHUS

IOCJIe IPUrOTOBIIEHHUS IIOMEINATh U OaTh OJIIONY IOCTOSTH 10 MUHYT.
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HpI/IFOTOBJIeHI/Ie B IYXOBKE€

Ileur ocHamena 10 3apaHee YCTaHOBJIEHHBIME YPOBHSIMH T€MIIEPATYPHI IS pexkuMa nyxoBku (250, 230, 220, 200,
180, 160, 130, 100, 70, 40°C). IIpu Haxkatun Ha KaaBuiy ,JIYXOBKA“ onuH pa3 ycTaHaBIMBAeTCS TeMIIEpAaTypa
250°C. ust cHMXKEHHs 3HA4YeHHs TeMIIEpaTyphl HYXKHO IIPOTOJIKUTh HaXXMMaTh Ha KJIABHIIY, IIOKa HYXKHOE
3HAYEHNE He MOSBUTCS Ha THCILIEE.

Boee mompoOHbIe CBEAEHNS O KYJTHHAPHBIX IIPHEMaX CMOTPUTE B IIOBAPEHHON KHUTE, IIPUIOKEHHON K DTOM II€YH.

Pexkomengyemast mocyga: MeTaminyeckKuil MTOBOPOTHBIN CTOJIUK Bricokast mopcraBka
Huskas mopcraBka Barono misg BeIleuku
KonTeninep 3 anoMuHUEBON (POJIBrU 2Kapocrorikasg nocyna

(1) IIpuroroBneHue B ITyXOBKe

Barmma MUKpoBOIJIHOBAS IEYh MOXKET IPOrpaMMUPOBAThCS Ha 10 pa3IMYHBIX TEMIIEPATYPHBIX PEKUMOB IIPUTOTOBIEHUS
oy 10 99 muHYT M 99 cexyHp,.

* TIpenmoioK¥MM, YTO BBl XOTHTE TOTOBUTHL B TeueHwe 20 MuUHYT mpu Temieparype 180°C.

LWar Onepauun KHonka Dvcnnen
Haxatuem na xkHOWKY ,JIYXOBKA“
Hy>KHO€ 4KCIIO Pa3 BBIOPUTE TEMIIEPATYPY OYXOBKA 1crr

1 IS peXkuMa TyXOBKM (ISl YCTaHOBKH CONVEC "”—' L
180°C maxkaTh Ha KJIaBWILYy 5 pas). x5 =

BBenure skemaemoe BpeMs
IPUTOTOBIICHUS. 2 0 0 0 7] ’”‘”—‘;

Muraetr magukarop ,,COOK*,

Haxwmute xHOnKy BBICTPOE BbICTPOE =1 AM
ITPUTOTOBJIIEHUE/ITYCK”. "PMFOE%SEHME/ CL
INSTANT COOK/START cooid

TariMep HaYMHAET OOPATHBIN
orcuer go Hymasd. Ilo
MOCTUKEHUW HYJIEBOTO
3HAUEHUST BCE MHIUKATOPBI
3 TOTaCHYT U MPO3BYUIUT
OTYETJIMBBIN 3BYKOBOU
curHain. Ha mucniee
TOSIBUTCSI WHIUKAITUS
[ OxmAW-] [ DRETLCAH].
Bentunstop oxiaxkmeHUs
OymeT paboTaTh JO IIOJIHOTO
OXJTaXXKIEeHUST KaMephl TIEYN.

ITIOJIE3HBIE COBETHI:

1. IIumry MOKHO TOTOBHTH IIPSIMO HA IOBOPOTHOM CTOJIMKE WJIM K€ WCIIONB3YS BEPXHIO WIIM HHUKHIOIO
TIOJICTABKH.

2. He moxprIBaWTe, BEPXHIOI0 M HUKHIOIO IOACTABKU AJIOMHHHEBON (POJBroM. DTO IPEISTCTBYET HPUTOKY
ropsIYero BO3MyXa IJIsi TOTOBKU ITUIIIH.

3. Kpyrabie HOTHOCHI OIS IHIIIBI SBISIOTCS UASAIbHOM IIOCYIOM A1 MHOTHX OJIIOM, IIPUTOTABIMBAEMBIX METOIOM
IyXOBKHU. BrIOuparTe MOTHOCHI 6€3 BBICTYIIAIOIINX HAPYKY DYydeK.

4. Ecim BO BpeMs TIPUTOTOBIIEHWS NUINM BBl 3KejlaeTe IPOBEPUTH 3alPOTPAMMHPOBAHHYIO TeMIIepaTypy,
IOCTATOYHO HaxkaTh KHOIKY ,JIYXOBKA®. 3anporpaMMupoBaHHasI TeEMIIEpAaTypa OyIeT CBETUTHCS Ha TUCILIEE
o0 Tex mmop, Kak kHomka ,JIYXOBKA“ Oymer HaskuMaThCS.

OCTOPOZKO:

Kamepa meun, gBepria, HOBOPOTHBIM CTOJHK, IIOACTABKA IO HOBOPOTHBIM CTOJHK, BEPXHSS W HUKHSS IOICTABKH,
OIIroma M, B 0COOEHHOCTH, HMKHIH HarpeBaTeIbHBIN DeMeHT cuiibHO Harpesarorcss. BO UBBESKAHUE O2KOT'A
OpU TOMEIIEHNN B MeYb YW HM3BJICYECHUM W3 HEe MPOAYKTOB M MOBOPOTHOI'O CTOJHMKA IIOJNB3YUTECH TOJCTHIMU
DYKABUIIAMH IS PAGOTHI C IEYbIO.
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(2) PazorpeB AyXOBKHM M HPUTOTOBJIEHHE MHUINU B pPeKUME TYXOBKHU

* TIpearoaoKuM, BbI XOTHTE HAIPETh IyXOBKY 10 TemiepaTypbl 200°C, 4TOOBI TOTOBUTH MUY B TedeHHe 20 MUHYT

mpu 200°C.
LWar Onepauun KHonka Ovcnneit
Haxartuem Ha KHONKY ,,PA3OI'PEB PA3OTPEB _ \|
JIYXOBKH“ Hy:KHOe YHCIO pa3 BHIOEPHTE [IYXOBKM ,_' ’S’ U,_,I’_ B
TeMIlepaTypy pasorpeBa (IJisl YCTAHOBKH Ha PREHEAT s - xe
1 200°C HaxkaTh Ha KHOUKY 4 pasa). x4 2 =
Muraer UHINKATOD =&
,COOK*.
HaxkxmuTe OOMH pa3 Ha KHOIKY
SAYXOBKA“. Ilpy xemaHuu U3MEHUTD OYXOBKA amnr
TEMIIEPATYPY IS PEKMMa HYXOBKH CONVEC [N
2 HaxkuManTe Ha KHonky ,JIYXOBKA®, moka X 1 -
HYXHOE 3HAYeHWE HE IMOSBUTCS Ha IUCILIEE. =
5
=
BBemuTe Kejaemoe BpeMs IIPUTOTOBIIECHHS. _ Eg
oo}l O M mr =2
L S
Muraer WHIUKATOD
,COOK*,
Haxwmure KHONKY ,,BBICTPOE R Ha nmucmiee meproguyecku
MMPUTOTOBJIEHUE/ITYCK*. nPI/IFOTognEHI/IE/ TOABIIACTCA MHIUKAIAI.
NMycK
IosiBenne coobienus ,IIOJIO2KUTH INSTANT COOK/START ooI0m_
MPOOYKT* cBUIETENLCTBYET O TOM, YTO i
pPa3orpeB AYXOBKHU 3aBEPIIIEH. 3 oo
Ecnu mBepiia IyXOBKU HE OTKPBITA, TO B
Teyenre 30 MHHYT B IyXOBKe OyIeT moC o
4 aBTOMATHYECKU TOMIEPKUBATHCS 3aTaHHAs g
TeMIeparypa. coo

ITo okoHUYaHUM pa3orpena
IYXOBKH pasmaercs 4-
KPaTHBIM 3BYKOBOU
CHATHAIl U IOSIBIISIETCS
MHIMKAIHS

winTL ] Mo T
[ #WuTh] [APDTET]

OTKpONTE ABEPILY.
IloMecTHTEe MUIY BHYTPS.
3aKkponTe ABEPILY.

Ha gucniee mosiBiseTcs

cooOIIeHne | HAKATH
Y HaYMHAEeT

MHUIraTh UHIUKATOD

»,COOK®.
Haxxmurte kHOTIKY ,,BBICTPOE
TIPUTOTOBJIEHUE/ITYCK*. PO O e/ 2000
6 INSTANTngO%|§/START %00
TaitMep HaUMHAET OOPATHBIN
OTCUYET.
OCTOPO2ZKO:

Kamepa meun, gBepria, IOBOPOTHBIN CTOJHMK, MOICTaBKa ITOJ TOBOPOTHBIN CTOJWK, BEPXHSS X HUXKHSS IOICTAaBKH,
0JII01a ¥, B OCOOEHHOCTH, HUKHMI HarpeBaTeIbHbIA dileMeHT cuiabHo Harpesarorcs. BO UI3BEKAHUE O2KOT'A
MIpH IIOMEIIEHUW B IIeYh W W3BJICYCHUH W3 Hee IPOAYKTOB U IIOBOPOTHOTO CTOJIMKA IIOJB3YHTECh TOJCTHIMHU

DYKABHIIAMY JIJIs PAGOTHI C MEYBIO.
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PA3OI'PEB NIYXOBKHA

sl moydyeHWs HAWJIYy4YIIUX Ppe3yJbTATOB IMPHU KCIOJb30BAHWM pEeXHWMa IYXOBKM M CMEIIAHHOTO peXuMa C
IYXOBKOM pa3orpeBaliTe NYXOBKY IO TpeOyemom TeMieparyphl. IIpOIyKThI B II€Uh ITOMEIANTE IIOCIE Pa3orpeBa.

* Pasorpes myxoBku 200°C.

LWar Onepauun KHonka Ovcnnen
Haxxatuem Ha kHOIKy ,,PABOI'PEB PASOTPED —
INYXOBKH“ HY:XKHOE YHCIIO pa3 LYXOBKU mINE

1 BBIOPATh TEMIIEPATYPY pa3orpena PREHEAT '—U UL
(mist yeramoBku Ha 200°C HazkaTh X 4 =

Ha KHOIIKY 4 pasa).

Haxxmute xHonky ,BBICTPOE EbICTPOE
[TPUT'OTOBJIEHUE/ITYCK*. MPUrOTOBNEHVE/ Oz _ nocCO
2 nyckK g [N
INSTANT COOK/START ook 5 00K
TIPUTOT. TIPUrO
PasorpeB nyxoBKHU 3aBepiiieH. Eciu aBepiia rmeyu He E‘D?D E?D
OTKDBITa, OYIeT aBTOMATUYECKU MOIEePKUBATHCS OO AT
3alaHHasl TeMmiepaTrypa B TeueHrne 30 MHUHYT. (IR met 1l
3 s gall & =
o _ _
1 Cél TV T
I Iy
& COOK]

Ilociie mpemBapUTEIBLHOrO HAarpeBa, IIPEAIONOKUM, YTO BEI KeJIaeTe BBIIEYh B IYXOBKE PACCHIIYATOE IEYEHBE
¢ HaumHKOM mpu TeMmueparype 200°C.

4 OTKpONTE ABEPIY M IIOMECTUTE

mmmy. 3aKpofTe IBEPILY. [ HAWATL] [ 08kA] | v [ CHMEWRH
Haxmwute onuH pa3 Ha KHONIKY
LJIYXOBKA®. py KenaHuu AYXOBKA minlnln
M3MEHHUTHh TEMIIEPATypy IJIs CONVEC YRy
5 peXruma IyXOBKM HaxKMUManTe Ha x1

kHOTKY ,JIYXOBKA®“, moka
HY>XHO€ 3HAaYeHWe He IOSBUTCS Ha

IUCILIEE.
Brenure kemaemoe BpeMst
IPUTOTOBIIEHUS. 2 0 0 0 a1 rir
6 Cod
e

Muraer mHIuKatop ,,COOK*.

Haxxmurte kHOnKy ,,BBICTPOE ELICTPOE
ITPUTOTOBJIEHUE/ITYCK*®. NPUrOTOBNEHVE/ ‘I,_I_II-IIU
7 nycK =
INSTANT COOKISTART L= oo

TariMep HauMHAaeT OOPATHBIN OTCYET.

IIpenmonoskuM, YTO IIOCIIE pa3orpeBa AYXOBKHM BBl COOMpPAaeTECh IPUTOTOBUTH OJIIOO0 B CMEIIAHHOM PEXUME
(c myxoBko#). B aTOM ciyyae mpu BBIONHEHWH Ilara 5 HaxkmutTe He Ha kiasuiry ,JIYXOBKA“, a ongua mnn
nBa pasa Ha kaasumy ,,CMEIIAHHBIN® u mepennuTe K BBIIOJHEHHIO mIara 6.

Ecnau BO Bpems IIpeqBapUTENIBHOTO HAarpeBa BbI KejlaeTe IIPOBEPUTH TEMIIEPATYypPy DYXOBKH, HJOCTATOYHO
HaxXaTbh KHONKY «JJYXOBKA”. TeMnepaTypa BHYTpPH Iledd OyHeT BLICBEUYMBATHCSA 1O TEX IOP, KaK KHOIKA
JIYXOBKA” 6yner Haxumarbcd. Ecnm temneparypa Oymer muxke 40°C, TO 3aCBETUTCS MHIUKAIMS

.
OCTOPO2KO:
Kamepa meun, nBepria, HOBOPOTHBIM CTOJHUK, IOACTAaBKa IO IOBOPOTHBIM CTOJUK, BEPXHSS U HUXKHSS IOJCTABKH,

01012 ¥, B 0COOEHHOCTH, HIKHUI HarpeBaTeIbHbIA DJIeMeHT cuibHO HarpeBarorcs. BO UIBBESKAHUE O2KOTA

IIpU IIOMCIICHUM B II€Yb M M3BJICUYCHHHM M3 HEC IIPOAYKTOB M IIOBOPOTHOI'O CTOJIHMKA HOJIB3!I;ITGCL TOJCTBIMH
DYKaBUIIAMU ISl PA0OTHL C NEYbIO.
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Pexxume1 ,, ' PAJIB*

Ileub cHaGxkeHa TpeMs pexkumamu ,,I'PUJIb“. HyKHbI peXUM BbIOMpAETCS HaxkaTHeM Ha KHOMKY ,[PUIIb“.
Jlnst BBIOOpA pexkuMma, IpH KOTOPOM HCIIOJIB3YETCSI BEPXHUU HArpeBATEIbHBIN DIEMEHT,
Haxxmute Ha kHOmKy ,,I'PUJIb“ omun pas.
Jlnst BBIOOpA pexkuMMa, TIPH KOTOPOM HCIIOJIB3YETCS HUKHHE HAarpeBaTENbHBIN DJIEMEHT,
Haxxmute Ha KHomky ,,I'PUJIb“ nBa pa3a.
Ilnst BBIOOpA pexkuMa, TIPH KOTOPOM HCIIOJIB3YIOTCS 00a HArpeBaTEJIbHBIX DJIEMEHTa, HaXXMUTE
Ha kHonky ,,I'PUJIb“ Tpu pa3za.

IIpu ucnons3oBanum ¢yakuun ,[PUJIb“ pa3orpeB OyXOBKH HE HY>KEH.

* TIpenmonaoxXuM, BbI XOTHTE TOTOBHTH KYCOK Msica BecoM 1 Kr B TeueHwe 20 MHHYT C HCIOJB30BAHMEM OOOHX
HarpeBaTelbHbIX DIIEMEHTOB.

LWar Onepauun KHonka Oucnnein
Tpu pasa HaxkmuTe Ha KHONKY ,,'PUJIb“. rPUNL
1 GRILL
x3 &
BBemguTe Hy>XKHOE BpeMs NMPUTOTOBIICHHS. S ——
mIRENIn;
21100} O0 CLALL
2 B 2
IPUI
Haxxmute kHOTIKy ,,BBICTPOE EbICTPOE
IIPUTOTOBJIIEHUE/TTYCK*. nPMFOA’?gI{IEHME/
3 INSTANT COOKISTART
TPAOT.
TaiiMep HaYMHAET OTCYET.
Ilo mpomrecTBUM Ha TaliMepe MPUMEPHO
2/3 BpeMeHW TIPUTOTOBIEHUS OTKPOUTE I_’I’I:H:!I
4 IBEPIy W TepEeBEPHUTE MSCO. 3aKpPOUTe 7
IBEpITY.
Haxxkmurte xHonky ,BBICTPOE BEbICTPOE Sialx
IIPUTOTOBIIEHUE/ITYCK*. MPUrOTOBJIEHME/ -
I-IVCK % COOK]
INSTANT COOKISTART B
5 TariMep BO30OHOBISIET OOPATHBIN
orcueT. Ilo HOCTUKEHUU HYJIEBOTO
3HAYEHHS BCE MHIMKATOPHI TIOTACHYT,
W TeYb IOJACT 3BYKOBOM CHUTHAIL.
BeHTHIATOD OXJIaXIeHUsS OyaeT
paboTaTh 10 IOJHOTO OXJIAKIEHUS
KaMephl IeYn.
OCTOPOZKO:

Kamepa meuwn, nBepiia, TIOBOPOTHBIM CTOJIMK, IOACTABKA IIOM, IIOBOPOTHBIN CTONIMK, BEPXHSS U HUKHSIS IIOICTABKH,
0012 ¥, B 0COOEHHOCTH, HIKHHMI HarpeBaTeIbHbIN 3JIeMeHT cuibHO HarpeBaroTcs. BO UIBBESKAHUE O2KOTA
IIpY TOMEIIEHUH B II€Yb W H3BICYECHUM K3 Hee MIPOAYKTOB M IIOBOPOTHOIO CTOJHKA IIOJL3YUTECH TOJCTHIMU

DYKABUIIAMMW JIJIA Qa6OTBI C IIEYBIO.
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CMEIIIAHHBIN PEKUM

(1) ITIpuroroBjieHHEe B CMEIIAHHOM peKUME

CMelIaHHbIN PEXUM [T€YU UMeeT 4 3apaHee YCTaHOBJIEHHBIX YPOBHS. DTO 00eCIeYnBaET JIETKOCTh IPUTOTOBIEHHMS
KaK IIyTeM COYETaHUS PEKMMOB AIYXOBKH U MUKPOBOJIHOBOTO, TaK U IIyTEM COYETAHUS PEKMUMOB C UCIIOJIH30BAHIEM
BEPXHEr0 HArpeBaTEeJIbHOrO 3JIEMEHTa U MUKPOBOJIHOBOTIO.
Hy>KHBIN YpOBEHb CMEIIAHHOTO PeKIMa BBIOMpaeTcs IMyTeM HaxkaTus Ha Kmapumty ,CMEITAHHBIN. YposeHs
MOIITHOCTA MUKPOBOJHOBOTO HM3JIYUYCHUS HE PETryIHUPYETCS.

O T'oToBast mporpamma
Pexum DyHKIIUS Ha KHOTIKY Mﬂlx)%?:ﬁgg;oro Tebgg;%ﬁ;’pa
»,CMEIIAHHBIA® A3NYYEHHST TYXOBKH
TYXOBKA+CBY-BBICOKHHI CBY+konseknus (*C) 1 30% 250°C
TYXOBKA+CBY-HU3KUHA CBY+konseknus (*C) 2 10% 250°C
I'PUJIb+CBY-BBICOKMH CBY+rpunb 3 50% —
(BepXHMIT HATPEBATENBHBIA DIIEMEHT)
T'PUJIb+CBY-HU3KUN CBY+rpunb 4 10% —
(BepXHMH HAIPEBATENbLHBIA DIEMEHT)

* TIpemIoIoXKUM, Bbl XOTUTE TOTOBUTH B Teuenue 20 MuHyT 6 pexume ,I PUJIb+CBU-HU3KUN".

War OnepauunA KHonka [vcnnei
HaxmwuTe Ha KHOIKY - [ PPuThH+]| £84]
1 ,CMEIIAHHBIN® 4 pa3a. CMEL;‘I‘)':“H" STET
X4
Brenute Hy>KHOE BpeMsI IPUTOTOBIICHHSI.
60| 0
Haxxmurte xHonky ,BBICTPOE BbICTPOE
IMPUTOTOBJIEHUE/ITY CK“. MPUrOTOBMEHVE/
INSTANT COOKISTART 00
3 TariMep HauyMHAET OOPATHBIA OTCUET.

ITo mocTUxKEeHUHU HYJIEBOrO 3HAYEHUS
BCE€ MHIMKATOPHI IOTACHYT, U II€Yb
II0JACT 3BYKOBOM CHTHAJ. BEHTHIATOD
oXJIaxmeHus OymeT padoTaTh OO
IIOJIHOI'O OXJIAXKIEHUS KaMephl IIeYH.

ITPUMEYAHUE:
IIpu XXenaHUM U3MEHUTH TEMITEPATYDY JJISI peXKrMa IyXOBKH ITocjie mara 1 HaskuManTe Ha kirasutry ,[ITYXOBKA®,
oKa HyXHOE€ 3HaueHHe He MOSIBUTCS Ha ucCIUiee. 3aTeM MepeiauTe K BBIMOJHEHUIO Iara 2.

OCTOPOZKO:

Kamepa meun, gBepria, HOBOPOTHBIM CTOJHK, IIOACTABKA ITOJ HOBOPOTHBIM CTOJWK, BEPXHSS M HUKHSS IOICTABKH,
OIIroma M, B 0COOEHHOCTH, HMKHIH HarpeBaTeIbHBIN deMeHT cuiibHO Harpesatorcss. BO UBBESKAHUE O2KOT A
IIpY TOMEIIEHUH B II€Yb W H3BICYECHUM W3 Hee IPOAYKTOB M IIOBOPOTHOIO CTOJMKA IIOJL3YHUTECH TOJCTBIMU
DYKaBUIIAMU ISl PA0OTHL C NEYbIO.
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(2) Pa3zorpeB QyXOBKHM ¥ NPUTOTOBJIEHHE B CMEIIAHHOM peKHMe (C TyXOBKOM)

* TIpenImmoJiosKuM, BbI XOTUTE pa3orpeTh MyxXoBKY mo 250°C m roroButh 20 MUHYT B pexume ,,CMeITaHHBIA—
BBICOKHMH, C TYXOBKOM®.

MIGOXAT _/

qd4d410€Vd

WAL
HUHAIG0LOINdIL

LWar OnepaumnA KHonka Avcnnen
Haxatvem HYXHOE YHCIO pa3 Ha KHOIKY FAIOTPER _ —
,PA3OTPEB IYXOBKM*“ BrI6epuTe [YXOBKM T M0

1 TEeMIIEpPATYpy pa3orpeBa (IJIsS yCTaHOBKU PREHEAT '——’ e
250°C HaxkaTh Ha KHOIIKY OOMH pas). X1 = s

Muraer uagukarop ,,COOK¢.
Hasxarwem Ha KHOTNKY ,,CMEITAHHBIN“ .
BBIOPATH ONWH W3 CMéILHaHHLIX PEKMMOB CMELLAHHBIM Ty vl
MIX e norve
(mst ycraHoBku pexuma ,JIYXOBKA+CBY- o m
BBICOKHH“ HaxkaTh Ha KHOIKY OOUH Das). x1
JC mr
2 (R
<k @
M
e
< BB
CI T e ara
(NI NN
< BB
BBenmure KemaemMoe BpeMsl IPUTOTOBIICHUS. _
pett b 21lollo] o ity
3 Coeag
& @ o0
IPATQT.
Muraer nanukarop ,,COOK*.
Haxxmurte xHonky ,BBICTPOE Ha nucnnee nepuoguyecku
IIPUTOTOBJIEHUE/ITY CK*. "P”%.II%’E’?EEH”E’ TOSIBIISETCS HHIMKALIHSL.
IMosiBnenue coobmenust ,,I[IOJIOJKUTH INSTANT COOK/START ’D,’:":\’ ”_”—
ITPOOYKT“ cBUOETEIBCTBYET O TOM, UTO “ -
pa3orpeB OYXOBKH 3aBepIIeH. —
WugukaTtop ,,0yXoBKa“ MpeKpaliaeT —

4 BpAIlaTbCS W HAYMHAET MHTATh. ,’_’,—’_','— D’_'
Ecnom nmBepria MyXOBKW HE OTKPHITA, TO B T o
Teuenue 30 MUHYT B IyXOBKe OymeT T
AaBTOMATHUYECCKH IIOOACPZKMBATHCA 3aJaHHAA IIo oxkoHYaHUU pazorpesa
TeMIneparypa. IyXOBKHU pasmaeTcs 4-

KPaTHBIA 3BYKOBON
CUTHAJ U TIOSIBJISIETCS
uHAMKanus [ G070-]
[ #iTo| [APCERTL
Otkpoure mBepuy. IloMecTuTe THUINY BHYTPD. [ HEWARTH] | 0k

5 3akpouTe IBEpILY. MOSIBUTCSL Ha NUCILIEE.
Haxxmute xHonky ,BBICTPOE EbICTPOE alalals
ITPUTOTOBIIEHME/ITY CK*. TPAFOTOBNEHYE 2000

6 INSTANT COOKISTART )

Taiimep HaurHAET OOPATHBIN
OTCYET K HOJIIO.
IIPUMEYAHUWE:

TemmepaTypa OyXOBKM B CMEIIAHHOM DEKMME 3aJaeTCs aBTOMATHYECKM Ha YPOBHE TEMIIEPATYphl pa3orpeBa
mocye pa3orpeBa OyXoBKW. Eciy BbI XKellaeTe M3MEHHUTh TEMIIEPATYpPy IJIs peKMMa IYXOBKU C IMOMOIIBIO
BBIIIIETIPUBEIEHHBIX OIEpaIy, IMocie mara 2 Haxkumante Ha KHonky ,JIYXOBKA®, moka HyXXHOe 3HaUYeHHE
He TOSBUTCS Ha OMCILIeE, W MEPEMINTe K BBIOJHEHUIO IIara 3.

OCTOPOZKO:

Kamepa meuwn, nBepiia, TIOBOPOTHBIM CTOJIMK, IOICTABKA IIOM, IIOBOPOTHBIN CTONIMK, BEPXHSS U HUKHSIS IIOICTABKH,
0012 ¥, B 0COOEHHOCTH, HIKHHMI HarpeBaTeIbHbIN dJIeMeHT cuibHO HarpeBaroTcs. BO UIBBESKAHUE O2KOTA
IIpY TOMEIIEHUH B II€Yb W H3BICYECHUM M3 Hee MIPOAYKTOB M IIOBOPOTHOIO CTOJHKA IIOJB3YHUTECH TOJCTHIMU
DYKaBUIIAMU ISl PA0OTHL C NEYbIO.
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ABTOMATHUYECKHUE OIIEPAIINH

3aMeuyaHHUsT OTHOCHUTEJIbHO aBTOMATHUYECKHUX onepaunﬁ

1.

Ecnmrn npm maxatmm Ha KHONKY ,BBICTPOE TIPUT'OTOBJIEHUE/ITYCK® BKIIOYEeHHBIE B IIPOTPaMMY
KOJMYECTBO WJIM BeC IPOIYKTOB OOJBINIe WM MEHBIINE, YeM DEKOMEHIYeTCS B PYKOBOACTBAX II0 MEHIO, Ha
IWCIIIee MOSBHUTCA COOOIIeHHne | GuitibhA].

st copoca Haxkmute Ha KHONKY ,,CTOIT/CBPOC“ u BBeguTe MporpaMmy ITOBTOPHO.

. HpI/I HCIIOJIB30BAHUU ABTOMATUYCCKUX d)yHKIlI/Iﬁ JJIA JOCTU2KECHU S JIYUIIIETO pE3yJibTaTa B TOYHOCTHU BBITTOJTHSIATE

yKa3aHus, NPUBOJUMBIE B PYKOBOJICTBAX II0 IIPUTOTOBJIEHMUIO.
Ecnm yka3aHWs BBIIOJNHSATH HE TOYHO, OJIOJO MOKET OKa3aThCsS CHIPBIM HIIM IepeKapeHHbIM,
TIepeBapeHHBIM; BO3MOXKHO TaKKe IOSIBICHUE COOOIICHUS [ GutibhA .

. Ecitm Bec miu KOJIM4YECTBO IIPOOYKTOB 0OJIbIIIE VI MEHBIIIE YKa3aHHOI'O B PYKOBOJCTBE, CJICAYET I'OTOBUTH B

PYYHOM DEKHME. Cwm. IIOBAPCHHYIO KHUTY.

. IIpu BBOme Beca okpyrisiite yuciao mo 0,1 xr (100 r). Hampumep, BmecTo 1,65 Kr cimenyer BBecTH 1,7 KT.
. JIyist TOrO, YTOOBI U3MEHUTH OKOHYATEIHHOE 3HAUEHNUE, BBEIEHHOE MTEPE]] IPUTOTOBIIEHUEM MU Pa3MOPasKHUBAHUEM,

II0 CPaBHEHMIO CO CTAaHIAPTHBIM 3HAYEHHEM, IIepej HaxKaTHeM KaKOH-Iu00 M3 KHOIIOK aBTOMATHYECKHUX
dyakumit ,BBICTPOE ITPUT'OTOBJIEHUE/ITYCK® cremyeT HaxkaTh KHOIIKY ,,007bIIe“ (A ) WUIH ,MEHBIIE
(w). Cm. crp. 41.

. PesynpTaT mpUTOTOBIIEHUS 3aBUCUT OT COCTOSIHUS NPOAyKTa (HAYaJbHOW TEeMIEpaTyphl IPOIYKTa, (HOPMBI,

KavecTBa ¥ T. 1.). Ilocae IPUroTOBIIEHHUS IIPOBEPLTE, TOTOBO JIX OJIIONO, U, IPH HEOOXOTUMOCTH, IIPOIOJIKUTE
MIPUTOTOBJIEHNE BPYYHYIO.

. ITomckasky IO MPHTOTOBIEHHWIO MOXKHO IOJYYHTh, KOTJA Ha OHcIuiee ropuT mugukatop ,HELP“. Cwm. ctp. 40.

OCOBOE 3AMEYAHUE OTHOCHUTEJIbHO ITPUTOTOBJIEHNA C UCIIOJIbBOBAHHWEM JATUHMKA

1.

Ilepen mpuroToBieHHEM B peKMMaxX CEHCOPHOTO pa3orpeBa IHUIIHA, CEHCOPHOTO IPUTOTOBJICHHS pHUca U
CEHCOPHOTO IPUIOTOBIEHHS OJION Ha Mapy yJalWTe BCIO BIAry ¢ HapPY:KHBIX ITOBEPXHOCTEN €MKOCTEH C
NHUIIER W BHYTPEHHEHW MOBEPXHOCTH IEYM CYXOM TPSIIOYKOM MIIM OYMAasKHBIM IIOJIOTEHIIEM.

. ITocne BKIITOUEHHUS MeYH B CETh Mepeld MPUTOTOBICHHEM B pPeXKMMaX CEHCOPHOTO pa3orpeBa IIHIIH,

CEHCOPHOTO IPHUIOTOBIEHHS PHCA U CEHCOPHOI'O IIPUTOTOBJIEHHUS OIION HA IApy HOTOKIWTE TBE MHHYTHI.

. Ha mucniee nmossnsercs cooblenne | DuiiEHA] eclim OTKpBITA OBEpIla WU IO TOTO, KaK Ha IUCILIEE IOSBUIOCH

BpeMsI IIpUIOTOBIIEHUs, HaxkaTta KHonka ,,CTOII/CBPOC*.
s ormensl Haxkmute KHONKY ,,CTOIT/CBPOC“ 1 roToBBETE BPYYHYIO.
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Xpycrsmasi 3aKycKa

1. Kaprodenas ToMTUKAaMH B KOXKYpe

ng&;%”klﬁﬂ 2. Xi1e6 ¢ 4eCHOKOM Oynxmus ,XPYCTSIIASI 3AKYCKA“
CRISPY SNACK 3. KypuHble KPBUIBILIKH obecIeunBaeT aBTOMATHIECKHH pacdeT
4. ComneHblil apaxuc pexXyMa ¥ BPeMeHH IPUTOTOBIECHHS.

5. Biroo OBICTPOro IIPUTOTOBIIEHUS

* TIpenmoJIosKuM, BBl XOTUTE MPUTOTOBUTH 1 MOPIUIO KapTOMEITHHBIX JOMTHUKOB.

LWar Onepauun KHonka

Haxwumante Ha xkHOTKY ,XPYCTAIIIAA
3AKYCKA®, moka He IOSBUTCS

1 HYKHBI HOMEP M3 MEHIO (B Ciy4ae
,JKaprodeab JIOMTUKaAMU B KOXKype*
HAJO HAXaTh ONUH pa3). x1

XPYCTALWAA
3AKYCKA
CRISPY SNACK

Haxxmure kHOnKy ,,BBICTPOE EbICTPOE
ITPUTOTOBJIEHUE/ITYCK*. NPUrOTOBNEHUE/
nycK
INSTANT COOK/START
ABTO TPATOT.

HaunnaeTcst 0OpaTHBIA OTCYET

2 BPEMEHU IMPUTOTOBICHUS OO HYJS.
Korma mpo3ByYnT curHai, medb
OCTAaHOBUTCS W Ha JUCIUIee OyneT
TMOTIEPEMEHHO TOSBISITHCSA

WHOWKAuWg [ 00R0-] [ 7o)
[APOEFT)
OTkpoute nBepuy. Jlo6aBbTe HAYUHKY. IlonmepeMeHHO MUTAIOT CIIOBa
3 3akpouTe IBEpILY. [ HA®ATE] [ 0rCE].
Haxxmurte xuonky ,BBICTPOE
IIPMTOTOBJIEHHE/ITYCK. AL, iy
nycK U
INSTANT COOKISTART P @ o
ABTO TPATOT.
4 HaunHaeTcst 0OpaTHBIA OTCYET

BpPEMEHHU IIPUTOTOBJICHUS IO HYJIS.
IIo mocTHKEHUU HYyJIEBOTO
3HAYEHMS 3BYYUT OTUYETIMBBLIN
CHTHAJ W Ha HUCILIES IOSBISETCS
coobmenue ,,OCTABUTH.

OCTOPOZKO:

Kamepa meun, nBepria, HOBOPOTHBIM CTOJHUK, IOACTAaBKa IO TOBOPOTHBIM CTOJUK, BEPXHSS U HUXKHSS IOJACTABKH,
01012 ¥, B 0COOEHHOCTH, HIKHUI HarpeBaTeIbHbIN 3JIeMeHT cuibHO HarpeBarorcs. BO UIBBESKAHUE O2KOTA
IpU IOMENIeHUU B IIeYb U HU3BJIEUYEHHU W3 Hee MPOJAYKTOB M IIOBOPOTHOI'O CTOJIMKA IOJb3YUTECh TOJCTHIMU
DYKABUIIAMH IUISL PAGOTHI C IEYbIO.
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PykoBoacTBO 10 MeHIO ,, XpycTsmjasi 3aKycka®

(TomIIEHOA 2 CM)

HEMHOTI'0 HaCTOO6p33HOFO YECHOKaA

Ne M HavanbHan DonycTumblii Bec OnepaLms
MEeHIO €HIO Temnepatypa  (TONbKO 0AHa NopuvA) pau
Kaprodenn 20-25°C 350 r * Hapesats kKaprodenb JOMTHUKAMHU TOJIIAHON
JIOMTHKaMH# KOMHATHASs 0,5 cm pasmepoM 5 X 7 cm (oOImIuM Bec
B KOXype TeMIIeparypa KapTodens momxeH ObITh OK. 350 r).
* TTomectrTs KapTodels (KOXKYPOH BHI3) Ha TIOBOPOTHBIA
VIHTpeTreHTE! CTOJIMK, CMa3aHHBIN PACTUTEIEHBIM MACIIOM.
* T'oToBUTH He HaKpHIBas.
1-2 mr. (350 r) membIx KapTodenuH (OTBAPHUTH)
X3_1 + Tlocme TOro, Kak Ie4yb OCTAHOBHUTCS, HEMHOTO
HEMHOTO ~ CMETAHBI
. MOCHINIATh COJIBI0 U TIEPIEM.
44HHKa * Pa3g0XuTh TOMTHUKH ChbIpa, KYOUKH OEKOHA U
70-75 v cbipa ,uemmep“ (momtukamu 0,5 cM) JyKa Ha KapTodele.
HEMHOr0  0OeKOHa 1 canata (HapesaTb KyOHKaMH) + TIpOMOJKUTH MPUTOTOBIEHHUE.
HEMHOTO  3€JIEHOr0 NyKa (Hape3aTh KyOWKaMH) + Tlocie IPUTOTOBICHMS OCTABUTD Ha HECKOIBKO
ITo BKycy  comu W mepra MUHYT.
» IlomaBaTh CO CMETaHOM.
Xne6 ¢ 4eCHOKOM 20-25°C 7 1IT. * PaBHOMEPHO HaMAa3aTh YECHOKOM (PPaHIIY3CKYIO
KOMHaTHas (1 1r. ok. 25 1) OyJKy.
x3.2 WHrpeauenTs TeMIIeparypa * PasnoxuTh OyIKYy 110 KpasiM HI3KOM IOJACTaBKH.
7 . DpPAHTIY3CKO GyITKH » Ilocite mpUTrOTOBIIEHUS OCTABUTH HA HECKOJIBKO

MUHYT.

X3-3

Kypunsie kpbutbnmkn 20-25°C
KOMHATHAast

TeMmIepartypa
WHrpenueHTI

12 . (350-450 r) KypUHBIX MIEYHKOB
(mmm 10 mIT. KypHHBIX KPBLIBIIIEK)

10-12 .
(1 . 35-40 1)

BBIMBITE KypUHBIE IUIEYUKHY, TIPOTKHYTH IIIKYPKY,
COPBI3HYTH BOJOM M 3aMapHUHOBATH B CMEIIIAHHOM
coyce. (B cirydae KypuHBIX KPBLIBIIIIEK Pa3IeiIiuTh
X Ha 3 4aCTH Ka3KI0€ W BBIOPOCUTH KOHYMKH.)
Pa3noXuTh nNiIeYnKyd Ha HHU3KOM MHOACTaBKe.

ITociie MPUrOTOBIIEHMS OCTABUTH HA HECKOJILKO

X3-

-PrIOHBIE TANOYKH
‘}KapCHLIC KpPEBETKA

Coyc MUHYT.
2 CT. I.  COEBOro coyca
3cr. oL coyca ,0apOeEKbIO“
HECKOIbKO Kameldb coyca ,Tabacko“
HEMHOTO  CONIM W TEpIa
CoJteHBINT apaxuc 20-25°C 300 ¢ * Pa3noXuTh apaxWc Ha MOBOPOTHOM CTOJIUKE.
KOMHATHAS + Ilocye Toro, Kak rmeyb OCTAHOBUTCSI, TIEPEMEIIIATh
TeMITepaTypa ¥ TIPOJOJIKHUTEL IIPUTOTOBIIEHUE.
» ITocie Toro, Kak meYb OCTAHOBHUTCS €IE Pas,
repeMenaTh.
A 3aTeM TPOJOJIKUTH IPUTOTOBJICHHUE.
x3_4 » ITocme Toro, Kax Ie4Yhb OCTAHOBHUTCS €Ille pas,
MOCTAaTh apaXxWC, CMEIIATh €ro ¢ HEeOOJBIINM
KOJIMYECTBOM PACTHUTEIBLHOIO Macjia W COJH U
ONISATh PABHOMEDHO DAa3lOXWUTh apaxuc Ha
IIOBOPOTHOM CTOJIAKE.
* IIpogoKUTh IPUTOTOBJIEHUE.
+ Ilocite mpUroTOBIEHNUS IIEPEMEIIIATH K OCTABUTH
Ha HECKOJIbKO MHHYT.
Biofo GbICTPOro -18°C 280-330 T * U3Bieyp U3 yIaKOBKH.
IPUTOTOBIEHHS 3aMOPOKEHHOE * IToOXUTH HA TOBOPOTHBINA CTOJHMK Ha (POJIBIY,
CMa3aHHYI0 PACTUTEIBHBIM MACJIOM.
o * ITocme TOro, Kak Ie€Yb OCTAHOBUTCH,

TepEBEPHYTH.
A 3aTeM TPOJOJIKUTh MPUTOTOBJIIECHHUE.
IToce Toro, Kax Ime4b OCTAHOBHUTCS eIle pas,
MepeBEPHYTh U CMa3aTh PACTUTEILHBIM MaCIIOM
dbosbry Ha MOBOPOTHOM CTOJIMKE, TN HYKHO.
IIpomoKUTh IPUTOTOBJIEHHUE.

ITocie MpUTOTOBIIEHUS OCTAaBUTh HA HECKOJIBKO
MUHYT.
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1) MAULA

PIZZA

1. 3amopoxeHHas « 9
2. CBexkas (TOHKas) Oynknus L IIMIIIA“ obecrieunBaeT aBTOMATUYECKUHN

3. CBexas (TOJICTAS) pacueT pexKuMa U BPEMEHHU IPUTOTOBIIEHUS.

* TIpenmoIoKuM, BbI XOTUTE MPUTOoTOBUTH U3 0,5 Kr 3amopoxkeHHOW mwiubl (1 mummy).

LWar Onepauun KHonka Ovcnnen

Haxwumante Ha kHOTKY , IIMIIITA“,
IOKa HE IMOSIBUTCS HYXKHBI HOMED U3
1 MEHIO (B ClIy4yae 3aMOPOKEHHON IIHIIIbI
HaXXMHTE OIMH DPa3). x1 N

(I> NUUUA

PIZZA

Muraer mHIuKatop ,KG*

Brenure Bec.

S mc
U3

2 @8 ko auto
Kr ABTO

HWunukarop ,,KG* roputr He Mwuras.

Hauwnaer Murath WHIUKATOP

,COOK*.
Haxxmurte kHOTIKY ,,BBICTPOE
« BbICTPOE —
ITPUTOTOBJIEHUE/ITYCK*. NPUrOTOBNEHVE/ ’I ,l__”:,l
nycK -
INSTANT COOK/START W wo oo
3 HaunnaeTcst 0OpaTHBIA OTCYET

BpPEMEHHU IIPUTOTOBJIECHHUS IO HYIIS.
IIo mocTH:KEHUU HYyJIEBOTO
3HAYEHUS 3BYYUT OTUETIIMBBIA
CHTHAJ M Ha HUCILIEE IOSBISETCS
coobmenue ,,OCTABUTH.

OCTOPO2ZKO:

Kamepa meun, nBepria, HOBOPOTHBIM CTOJHUK, IOACTAaBKa ITOJ, IOBOPOTHBIM CTOJUK, BEPXHSS U HUXKHSS IIOJACTABKH,
01012 ¥, B 0COOEHHOCTH, HIKHHUI HarpeBaTeIbHbIA dJIeMeHT cuibHO HarpeBarorcs. BO UI3BESKAHUE O2KOTA
Opu IIOMEIIEHNN B TeYb W HM3BJICUYCHUH W3 HEe MPOAYKTOB M IOBOPOTHOT'O CTOJMKA IIOJB3YHUTECh TOJCTHIMU
DYKABUIIAMU ISl PA0OTHL C IEYbI0.

PykoBoacTBo mo meHmo , IIumma®

Ne HavanbHana . o
MOHIO MeHio Temnepatypa HonycTtumblii Bec nepauvsa
3aMopoKeHHAs -18°C 0,1 - 0,5 kr + W3Biieyb U3 yHAKOBKHL.
110701016 TeMIIepaTypa (1 mmmma) * ITomoxXuTh IpPsIMO Ha MMOBOPOTHBIN CTOJIHK.
Hu-l 3aMOpPO3KH » Ilociie mpUTOTOBIIEHUS OCTABUTH Ha HECKOJIBKO
MUHYT.
Caexas nmnma 20-25°C 0,6 - 1,3 xr * Cwm. pement Ha cTp. 23.
(TOHKAS) KOMHAaTHAas (1 nuuma)
Hu-z TeMmIepartypa
Caexxas munua 20-25°C 0,8 - 1,6 kr * CwMm. peuent Ha cTp. 23.
(ToJicTast) KOMHAaTHAas (1 nuuma)
Hu-3 TeMmIepartypa
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PELIENTHI TOMAIITHEN ITALIIBI

[Murpenuentsi] (1 mmopirmst)

Tecro:

Haunnka:

MYKQ ovvieiiieenreeenreeeereeeereesseeseseessneessneensneas 150

KOHCEPBHPOBAHHBIE TOMAThI .
TOMATHAST TTACTA ..veevvreereeereeereenneeenreenenes
pa3auvHble KOMIIOHEHTHI HAYWHKH ..... 180 r
(KyKypy3a, aHAaHAC, BETUYMHA, CAISIMU)
TEPTBIM CBID vvvveeeeeeeeeerrreeeeeeeeienrrreeeaaeeanns 150 r
DPA3JIUYHBIE CIIEIUM ......ccvveeeveenennnnns o BKYCYy
(6a3unmK, operaHo, 4adpelr, COJb, IIE€PEIL)

[IIopsimoK mpUroTOBIIEHUSI]

1. IIpuroToBieHe TecTa:

Cnenatp yriyonenue B myke. CMeIIaTh TEIUIYIO BOAY C JPOK:KAMHM M OCTABATh MHUHYT Ha IISITh. BBLINTH
CMeCh B yriybjeHue, T00AaBUTH caxap, COJb M OJMBKOBOE Maciio. TIaTelbHO 3aMellaTh Tak, YTOOBI
MOJIyYUIoCch TecTO. I1OMOKHUTE €ero B IIIyOOKYI0O MHCKY M HAKpBITh ILIeHKOM. OcTaBuTh Ha 30 MHHYT.

2. CoemaTs u3 Tecta Kpyriayio jgemnemnky guamerpom 20 (miam 30) cm. ITomHsSTh GONBINMMH HalbIlaMU Kpas
TaK, YTOOBI IOJIYYMIICS O00OM, M IIOJOXKUTH JEIEIIKY Ha IIOBOPOTHBINA CTOJIMK, CMa3aHHBIA PAaCTUTEIbLHBIM

MacJIioM.

3. Cauth 2KUIKOCTh U3 KOHCCPBHUPOBAHHLIX TOMATOB, IIOPE€3aTh HMX, XOPOIIO CMEIIATh C TOMATHOM ITacCTON U

CIIEIUSIMU.

Pa3poBHSITh cMech Ha nenelnke. J00aBUTh TEPTHIA ChIp, 3aTeM HauynHKY. Ilepen 3amekaHueM elre pas

IOCBIIIATh TEPTHIM CHIPOM.
4. Craguu BBINIEKAHUS IIHUIIIIBI:

5. ITocne IIPUTOTOBICHHUA OCTABHUTH HAa HCCKOJIBKO MHHYT.

Tun TOHKas ToJICTast
Pasmep 20 cm 30 cm 20 cm 30 cm
KommuectBo 1 1 11 21
HOpIUM TecTa |(KaK yKa3aHO BHIIIE)
KonnuecTtso 1 2 1 2

HOPIUN HAYMHKU

(KaK yKa3aHO BBIIIE)

(KaK yKa3aHO BBIIIIE)

23




dynkuus ,ABTO-I'PUJIb“ oGecrmeunBaeT

ABTO-I'PHJIb

rPUNb 1. Pri6a rpumns aBTOMAaTUYECKUN pacyeT pexXmma U BpeMeHU
GRILL 2. Omap rpuib IPUTOTOBIICHUS IJIS TPEX IIEPEeUYMCIeHHBIX MEHIO.
3. Or6uBHasK CobumoganiTe IoapoOHbIe yKa3aHus PYKoBOICTBA 110 MEHIO
LABTO-I'PUJIb“.

* [IpenmoiiokKuM, Bbl XOTHUTE IPUTOTOBATH OTOMBHYIO BecoM 0,6 KT.

LWar Onepauun KHonka Oucnnen
Hakumarnite Ha ximauiny ,,ABTO- rPUNb wa
T'PUJIb“, moka Ha OHCIUIee HE IOSIBATCS GRILL Or_ 7
HOMED HYKHOI0 MeHio (miist BeIOOpa 11 _

1 MeHIo ,,OTOHBHAS“ HaXXMHTE Ha x3 B\ a0
KJIaBUIIY 3 pasa).
Muraer nagukarop ,KG“
C mOMOIIIBIO KIIABUIN ¢ (P PAMU BBEIUTE
Bec. 6 1 C
(]
2 @8k auto
Kr ABTO
Hunukarop ,KG“ ropur He Muras.
Hayunaer Murats MHIUKATOD
,,COOK*,
Haxxmurte xaonky ,BBICTPOE BbICTPOE
IIPUTOTOBJIEHUE/ITYCK*. MPUrOTOBJIEHUE/ 1C 0
NyCK -1
INSTANT COOKISTART B o
ABTO MPUrOT.
3 Haumnaercst 0OpaTHBIA OTCYET
BpeMeHN IpuroTornenus. Korma
MPO3BYYUT OTYETIIMBBIM CUTHAII,
eyb OCTAHOBUTCS Y HAYHET
MUTaTh WHIUKAIIHS
LIIEPEBEPHYTb“.
Otkponite nBepiy. IlepeBepHuTe MSICO. ITonepeMeHHO MHIalOT CIIOBa
4 3aKpoiTe IBEpILY. [ HA®ATH] [ TCk]
Haxxwmure kHOTKY ,,EI)ICTPS)E EbICTPOE +
ITPUTOTOBJIEHUE/ITYCK*. NPUrOTOBNEHUE/ mC
nycK I 1
INSTANT COOKISTART B an o
ABTO
5 HaunHaeTcsa 0OpaTHBIA OTCYET
BPEMEHU IIPUTOTOBJIEHUS OO HYJIS.
IIo mocTuXKeHWU HYJIEBOrO
3HAYEHUS 3BYYUT OTUETIIMBBIA
CHTHAJ W Ha HUCILIEE ITOSBISETCS
coobmenue ,,OCTABUTH.
OCTOPOZKO:

Kamepa meun, gBepiia, HOBOPOTHBIM CTOJHK, IIOACTABKA IO HOBOPOTHBIM CTOJUK, BEPXHSS M HUKHSS IOICTABKH,
OIIroma M, B 0COOEHHOCTH, HMKHIH HarpeBaTeIbHBIN deMeHT cuiibHO Harpesatorcss. BO UBBESKAHUE O2KOT'A
OpU TOMEIIEHNN B MeYb YW HM3BJICYECHUM W3 HEe MPOAYKTOB M IOBOPOTHOI'O CTOJHMKA IIOJNB3YUTECH TOJCTHIMU

DYKABUIIAMU JIJIA Qa6OTBI C IIEYBIO.
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PykoBoactBo no mexHwo ,,ABTO-I'PHJIb

Ne
MEHIO

HavanbHana

MeHio TemnepaTypa Bec (Kr)

Onepauun

AI-1

Pri6a rpuin 8-12°C 0,1-0,4 xr
HampuMep: XeK

OKYHb

" 1p.

TmraTebHO BBIMBITH PHIOY W YOANUTH YEIIVIO.
ChoenaTh HECKOJIBKO HAIpe30B Ha Tele DBIOH,
MIPOKOJIOTH TJa3a.

Cierka cOpBI3HYTh BOIOM 1 00Ma3aTh PACTUTEIbHBIM
MacJIoM.

IloMecTuTh Ha BBICOKYIO IIOACTaBKY (CMa3aHHYIO
HeOOIBIINM KOIMYECTBOM PACTHTEIHHOTO Macjia) U
He HAaKpPbIBATh.

Korma meyb 0cTaHOBUTCS, IEPEBEPHYTH U IIPOTOIKUT
MIPUTOTOBIICHUE.

Korma mevb 0CTaHOBUTCS, OMATH MEPEBEPHYTS.

AI-2

Omap rpuis 10-14°C 0,1-0,6 xr
1 omap, cpemauit
360 T Bec 600 T,
MaJIeHbKHI
(,MEHBIIIE“)
240 r Bec 360 r
IIpumeyanue.

* XBOCTBI OM4POB BO M30€KAHHE 0XKOTa CIEAYET
PACILTIONIATh, HACKONBKO 3TO BO3MOXKHO.

+ OMaphl JTOIKHBI OBITh CBEXKMMH, HHAYE BO
BpeMs H IIOCIE HPHUIOTOBIEHHMS U3 HUX OyIeT
BBITEISTHCS MHOTO COKA.

* [Tocne MpHUTOTOBJIEHHMS OMApoB CIENyeT
TEPENOXUTh B IPYIYIO TApenKy, MOCKOIBKY B
IPOTUBHOM CJIy4ae ChIP MOKET PaCIIaBUThCI M
PacTeuhCsl 0 TApEKe ¥ TEM CAMBIM HCIIOPTHTH
BECh BUJ OIIOJA TIPH €r0 IOofaye Ha CTOIL

Pa3pe3aTh oMapa Ha IOJOBUHKH.

BBIMBITH IIOJOBUHKHY U YIATUTh BCE, YTO HAXOTUTCS
oMapa B TOJIOBE.

I[TochimaTh MOBEPXHOCTh OMapa HEeOOIBIINM
KOJHMYECTBOM KYKYPY3HOH MYKH.

ITope3aTs ChIp Ha TOMTUKH TOJIIIAHON IPUMEPHO 1 cM
¥ TIOJIOXKUTHh WX Ha oMapa.

[TomoxxuTh oOMapa Ha KepaMHUYECKYI0 TapejKy H
IIOCTAaBUTh €€ Ha BBICOKYIO IOJICTABKY.

T'oToBUTL HE HaKpBIBAS.

Kazxgerir pa3 MoxXHO rotoButh 1/2 (1 mopmuio) miam
1 (2 mopuum) omapa. OmMHAKO B CIy4Yae IPUTOTOBIECHHS
oMapa Malloro pasMmepa yOemuTech, YTOOBI ObLIA
Haxarta kHomka w(MEHBIIE) nns nonyueHus
HAWJIYYIIAX Pe3YIbTaTOB.

Al-3

Or6uBHas 8-12°C 0,2-0,6 xr
(budmrekc)

Yt0065I OUDIITEKC XOPOILIO MOIYYHIICS, PEKOMEHAYETCS,
YTOOBI OH OBLT TONIIMHON OK. 1,5 cM.

IIpunpaBuTh IO KEJAHUIO.

IToMecTHTh Ha BBICOKYIO IIOMCTABKY.

Korga me4b 0CTaHOBUTCS, OMMINTEKC II€PEBEPHYTh.

IToce IPUTOTOBIEHHUS HATh IIOCTOST.

ITpu HEOOXOMUMOCTH — IIOJABATh C TOPSYMM COYCOM.
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ABTO-2KAPEHHE

YXAPEHUE 1. I'oBsamuHa
ROAST 2. SIruénok
3. UpmaeHoK

Oynxrus ,ABTO->KAPEHUE® o6ecrieunBaer
aBTOMATHYECKUM pacyeT peXMMa M BPEMEHH
IIPUTOTOBJIEHUS IS TPEX IEPEUMCIIEHHBIX MEHIO.
CobmroganTe mogpoOHbIe yKa3auusi PykoBomcTBa mo
meno ,ABTO-2KAPEHUE¢.

* IIpenmoioKuM, BbI XOTHUTE MPUrOTOBUTH 1,0 KT Msica SITHEHKA.

LWar Onepauun KHonka Oucnnen
Haxkumarnite Ha xHonky ,,ABTO- YKAPEHVE i
2KAPEHHUE®, noka He IOABUTCS ROAST 'mi H—T

1 HYKHBI HOMEp M3 MEHIO (11 BhIOOpa > -
MeHI0 SITHEHOK HasKaTh Ha KITABUIIY 2 X % BB o
paza). Muraer nagukartop ,,KG“.
C mOMOIIBIO KJIAaBHII ¢ HMUppaMu 1 0 i
BBEIUTE BEC. I

S ano
2 Kr ABTO
Hunukarop ,KG“ ropur He Muras.
HaunnHaer MuraTh WHIUKATOD

,,COOK*,
Haxxmurte xHonky ,BBICTPOE BbICTPOE
IIPUTOTOBJIIEHUE/ITYCK*. NPUrOTOBNEHWE/ 00
nyck o
INSTANT COOKISTART SE o
ABTO MPUrOT.
3 Haumnaercst 0OpaTHBIA OTCYET
BpEMEHHM TpHUToTOBIeHMs. Korma
IIPO3BYYUT OTYETIIMBBLIA CUI'HAJ,
IeYb OCTAHOBUTCS W HAYHET
MUTaTh WHIUKAIIHS
LJJOEPEBEPHYTbH“.
Otkpovite nBepny. IlepeBepHUTE MSICO. IlonepeMeHHO MUTAIOT CJIOBA
4 3aKpouTe IBEpILY. [ HAHARTH] | nrCk].
Haxxmure kuonky ,,BBICTPOE ELICTPOE wa
IIPUTOTOBIIEHUE/ITYCK*. NPUrOTOBJEHUE/ 10111171
nyck I -
INSTANT COOK/START S ao cook
ABTO TPUrOT.
5 HaunHaercss oOpaTHBIA OTCUET

BpPEMEHHU IIPUTOTOBJIECHHUS IO HYIIS.
IIo mocTH:KEeHUU HYyJIEBOTO
3HAYEHUS 3BYYUT OTUYETIMBBLIN
CHTHAJ W Ha HUCILIEE ITOSIBISETCS
coobmenue ,,OCTABUTH.

OCTOPOZKO:

Kamepa meuwn, nBepiia, TIOBOPOTHBIM CTOJIMK, IOACTABKA IIOM, IIOBOPOTHBIN CTONIMK, BEPXHSS U HUKHSIS IIOICTABKH,
01012 ¥, B 0COOEHHOCTH, HIKHUI HarpeBaTeIbHbIN dJIeMeHT cuibHO HarpeBaroTcs. BO UIBBESKAHUE O2KOTA
IIpY TOMEIIEHUH B II€Yb W H3BICYECHUM M3 Hee IPOIYKTOB M IIOBOPOTHOIO CTOJHKA IIOJL3YUTECH TOJCTBIMU
DYKaBUIIAMU ISl PA0OTHL C NEYbIO.
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PykoBoacTBO 1o MeHIo ,,A 2KAPEHUE*®

* MOXHO BBIOpATh CTEIEHD IIPOKAPEHHOCTH MSICA.

BOJIBIIE - xopolllo mpoxKapeHHOE;
HOPMAIJIBHO - cpemHe mposKapeHHOE;
MEHBIIE - cmabo mpozKapeHHOE.

|IPUMEYAHUE |

Eciin roBsmpHy NpHIPAaBUTH IIEPEN,
MIPUTOTOBJICHNEM, OHAa MOXKET JIydIIle

TIPO3KAPUTHCS.

Ne HavanbHan
meHio | MeHIO  remngparypa Bec (kr) Onepauva
ToBsmmHa 8-12°C 1,0-1,6 xr IlookuTh Ha HU3KYIO IOACTAaBKY KUPHOM

YacThIO BHU3, HO He 000paYMBaTh.

Korma meys ocraHOBUTCS, II€PEBEPHYTH
TOBSIIUHY WM O0OEPHYTH XOPOIIIO
TIPOZKAPUBIIIHECS

yacTH (OJBION TaM, Il€ BTO HEOOXOTUMO.
Ilocne mpuroroBiieHnsT ocTaBUTh Ha 10-15
MUHYT.

SIrHéHOK 8-12°C

IIpu MCIOIB30BaHMHU DTOTO MEHIO
KHOIIKA ,MEHBIIE“ He IIEeNCTBYET.

| IPUMEYAHME

1,0-1,6 xr

Ecnn sirHeHKa IpHUIpaBUTH IIepeN
TPUTOTOBICHUEM, OH MOXKET JIy4IIe

TIPOKAPUTHCS.

IlomoXuTh Ha HU3KYIO IIOACTABKY KMPHOM
YacThIO BHU3, HO HEe 000paYMBaTh.

Korma meus ocraHOBUTCS, II€PEBEPHYTH
TOBSIIUHY M OOEPHYTH XOPOIIIO
TIPOZKAPUBIIIHECS

vacTH pOJBIONM TaM, I'le BTO HEOOXOTUMO.
Ilocne mpuroroBiieHust ocTaBuUTh Ha 10-15
MUHYT.

IpmuieHok 8-12°C

1,0-1,6 xr

BBIMBITE LIBIIIIEHKA, YOAIUTH XKHAP U
OGPBI3raTh BOJOM.

IIpunpaBuTh 10 KEITAHUIO U OCTaBUTH HE
MmeHee yeM Ha 30 MUHYT.

IlomoXuTh Ha HU3KYIO IIOACTaBKY, HO HE
000paYNBAaTh.

Korga meur ocramoBuTcs, 00epHYThH Oojee
TOHKME YaCTH X KOHYHKHU HOXKEK (POJIBIOI.
(ITpz HEOOXOOMMOCTH — CIIUTH JIMIIIHEE
MAacJa0 ¢ IOBOPOTHOIO CTOJIHKA.)
IlepeBepHyTh UBILIEHKA U IIPOIOJIKUTH
IIPUTOTOBIEHHUE.

(ITpuMedaHue: He TOIMYCKATh COIPUKACAHME
KYCKOB (pOJIBTM APYT C APYIOM M CO CTEHKa-
MU TIeYH.)

Ilocne mpuroToBiieHUsT OCTaBUTh Ha 5—10
MUHYT.
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ABTO-BBIIIEYKA

Oynaknusa ,ABTO-BBIIIEUKA® obecneunBaer

BbINEYKA 1. Kekc aBTOMATHYECKUM pacyeT pexkrMa U BPeMEHU
BAKE 2. SI6IIOYHBIN TUPOT TIPUTOTOBJICHUS JJISI TPEX MEPEYUCICHHBIX MEHIO.
3. Ileuenne (B KaxXmoM MEHI0O PEKOMEHIYeTCS OITHA ITOPIIUS;

cM. PykoBoucTBO o MeH0 ,,ABTO-BBIIIEUKA® na
CIEIYIOIIEeN CTPAaHUIIE.)

* TIpemmosIoKUM, BBl XOTHUTE IIPUTOTOBUTH 1 CIIOM SIOJIOYHOIO IIHMPOTa.

War OnepauunA KHonka [vcnnein
HaxxumanTte Ha KHONKY ,,ABTO-
BBIITEUKA®, moka He MOSIBHUTCS Bbl;i:KA I
HY>KHBI HOMEp W3 MeHIO (s BhIGOpa
1 MEHIO SIOJIOYHBIM MUPOT HaXKaTh Ha X2

KJIABUINY 2 pasa).

Haxxmurte kHOTIKy ,,BBICTPOE

ITPUTOTOBJIEHUE/ITYCK*“. BbICTPOE
l'IPVII'OTOgHEHVIEI
INSTANT COOK/START
ABTO MPAOT. ABTO TPAOT.
2 Korma mpo3ByyuT curHaj, medn
OCTAaHOBUTCS M Ha TOHCILIEE OYIET
IIOIIEPEMEHHO MOSBIISITHCS
WHAMKAUWs | (0A0-] [ HiTh]
POV ET)
Otkpoiire ngepity. Ilomoxure dpopmy ¢ IlonepeMeHHO MHTAIOT CIIOBA
IIMPOrOM HA IOBOPOTHBIA CTOJUK. [ RAwATS] [ nrik].
3 3aKkponTe ABEpILy.
Haxxkmute xuonky ,BBICTPOE
BbICTPOE _
MPUTOTOBJIEHUE/ITY CK*, MPUrOTOBIEHWE/ LIF T
INSTANT COOKISTART awro
ABTO TPUTQT.
4 HaunHaeTcss 0OpaTHBIA OTCYET

BPEMEHN IPUTOTOBIEHUS J0 HYJI.
Ilo DOCTMXKEHUH HYJIEBOTO
3HAYEHUS 3BYUUT OTYETIUBLIN
CUTHAI ¥ HA JUCIUIEE IOSABISIETCH
coobmenne ,,OCTABUTH .

OCTOPOZKO:

Kamepa meun, nBepria, TOBOPOTHBIM CTOJUK, IOACTAaBKa IO TOBOPOTHBIM CTOJUK, BEPXHSS U HUXKHSS IOICTABKH,
01012 ¥, B 0COOEHHOCTH, HIKHHUI HarpeBaTeIbHbIN dJIeMeHT cuiibHo HarpeBarorcs. BO UBBESKAHUE O2KOTA
Opu IIOMEIIEHNN B TeYb W HM3BJICUYCHUU W3 HEe MPOAYKTOB M IOBOPOTHOT'O CTOJMKA IIOJB3YHUTECh TOJCTHIMU
DYKABUIIAMHM IUISL PAGOTHI C IEYbIO.
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PykoBoactBo nmo meHw ,,ABTO-BBIIIEUKA®

AB-3

Ne HavanbHanA .
MEHIO MeHio Temnepatypa HonycTumblii Bec Onepauun
Kexkc 20-25°C omuH Kpyrabin ¢ Ilepem pa3orpeBOM IOYyXOBKHM JIOCTaTh W3 Hee
(mpocToir) KOMHATHasi  OWUCKBUT JUAMETPOM  ITOBOPOTHBIN CTOJUK.
TeMIepaTypa 22 cm * PaszorpeB QOYXOBKH MOJSI 3TOT0 MEHIO
TPOU3BOIUTCS aBTOMATUYECKU.
* ITogroTroBUTH OUCKBUT B COOTBETCTBHUU C
AB'l peuentoM Ha ctp. 30.
* Ilocae pa3orpeBa OTyXOBKHM IIOMECTUTH (POPMY
¢ OMCKBHTOM Ha HH3KYIO IIOACTaBKY, yCTa-
HOBUTH €€ Ha IIOBOPOTHBIM CTOJIMK U HOCTaBUTh
B IIE€Yb.
* Ilocne mpuWroToBJIEHWS U3BIIeYh W3 IIEYH U
IaTh IOCTOSITh.
SlomounbIn 20-25°C OIWH KPYTJIbIN * Ilepenm pa3orpeBoM IYXOBKHM JOCTaTh U3 HEe
HUpor KOMHATHAas MMUPOT THAMETPOM TOBOPOTHBIM CTOJIHK.
TeMIIepaTypa 22 cM * PasorpeB OyXOBKHM JJs BOTOTI0 MEHIO
TIPOU3BOIUTCS aBTOMATUYECKU.
AB 2 * IIogroTOBUTHL IHUPOT B COOTBETCTBUHU C
- penentoM Ha ctp. 30.
* Ilocme pasorpeBa OYXOBKH IIOMECTHUTH
TIOBOPOTHBIN CTOJIMK C ITUPOTOM B II€Ub.
* Ilociae TPUTOTOBIEHUS H3BJIEYbh U3 MEYd H
IaTh IOCTOSITD.
Ileuenne 20-25°C 1 mopuus + Ilepen pa3orpeBoM OYyXOBKH HOCTATh M3 Hee
(c XycouKaMu KOMHAaTHAas ( 13 . > HOBOPOTHBIN CTOJIUK.
IIOKOJIafa) TeMIeparypa MeYEeHbS * PazorpeB OyXOBKH OIS BDTOr0 MEHIO

MIPOM3BOTUTCS aBTOMATUYECKH.
ITogroToBUTL TEYEHBE B COOTBETCTBUH C
peuentoM Ha ctp. 30.

Ilocite paszorpeBa TOMECTHTH ITOBOPOTHBIN
CTOJIMK C II€YEHLEM B IIE€Yb.

Ilocne mpUroOTOBIEHMSI W3BJIEYh U3 IIE€YN U
IIaTh IIOCTOSITh.
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PELIEIITBI OJISI ABTO-BBIIIEUKHU

KommoHeHTbI

180 r ONMHHOW MYKH

1/2 4. J1.pa3phIXIATES

80 M1  Momoka

120 r cnmBOYHOro Macia (pa3MsSIYeHHOIO)
120 T caxapHOW TyIpbI

3 sna

[ SI6I0YHBIN TTHUPOT ]

KomMnoneHTs!

Haunnka

5 (900 r) SI0JI0K (CpeTHUX)
60 r caxapa

1 1/2 ct. 1. TPOCTON MYKH

2 4. 1. JIMMOHHOT'O COKa
HEMHOTO KOPHIIBI

HEMHOTO MYCKAaTHOI'O opexa
Tecro

360 r TpOCTOM MYKH

60 r caxapa

185 r cnmBOYHOro Maciia

5 CT. JI. XOJIOMHOM BOMBI

1 SIMYHBIA OelIoK (Ciierka B3OMTHIN)

[ Ileuenne ¢ KyCOYKaMH HIOKOJaga ]

(ma 13 mT.)

KommoHeHTbI

60 T CIMBOYHOTO Maciia (pa3Msr4eHHOT0)
100 T caxapHOM HyApHI

1/4 9. 1.BaHUJIBHOM DCCEHIINH

1 auio (cpenuee)

180 r GIMHHON MYKH, IIPOCESHHOMN
40 r KYCOUYKOB IIIOKOJIaIa

30r KYCOUYKOB T'PEIKOr0 Oopexa

Cnoco6 IpUroTOBIIEHNS

1.
2.
3. ITomemmBasi, §OOABUTL OJIMHHYIO MYKY,

TimaTenpHO TEepeMeIaTh CIMBOYHOE MAaclo M caxap
IO JIETKOW BO3MYIIIHON KOHCHUCTEHIIUM.
JToGaBUTH B3OWTHIE SHIA U XOPOIIIO Pa3MeEIaTh.

Pa3pBIXJIIUTENb U MOJIOKO.

. BeuuTh B MeTanmandeckyo ¢popMy muaMeTpom 22

CM, BBUIOKEHHYIO IIEPTaMEHTOM.
[TocTaBuTh Ha HU3KYIO IOACTABKY M IPUCTYIUTH K
BBITIEKAHUIO.

Croco6 IpUroToBIIEHNS
Haunnka

1.
2.

3.

OYucTUTh SIOJIOKM W YIAIUTh §¥ HUX CEPIIEBUHY.
HapesaTts xyoukamm 3 X 4 cM.

CMeIlath ¢ IPpYyrUMH KOMIIOHEHTAMH B KacTPIOIIE.
HaxphITh ¥ OPUCTYNUTH K IPUTOTOBICHHIO B
MEKpoBOJIHOBOM peskume ,BBICOKHWUHM“ 8 mMuHyT
0 TeX IOp, TOKa SIOJOKW He pas3MsIrvaTcs.

Ilocne TpUrOTOBIEHUS HAYMHKH IIOMEIATh U OaTh
IIOCTOSITh, II0KA OHA HE OCTHIHET.

Tecto

1.

W

IIpocessTs MyKy m cMemiaTh ¢ caxapom. [lamee
BTHpPATh CJIWBOYHOE MACjIo0, ITIOKa CMeCh HE CTaHET
IOX0xka Ha MeJKHe KpoIku xieba. IlomemHory
IO0ABISTH XOJOIHYIO BOLY TaK, YTOOBI
00pa30BalloCh MITKOE TECTO.

. 3aBEpHYTHh B XXHUPOHEIPOHHUIIAEMYIO OyMary u

IIOMECTUTL B XOJOOUJIBHUK Ha 1 ygac.

. PazpoBHATE 2/3 TecTa Ha MeTaIN4YeCKOu ¢dopme

DI IPUTOTOBJIEHUST MIHpPOra TUaMeTpoM 22 ¢M H
BBICOTOM 3 CM, CMa3aHHOM DACTUTEIBLHBIM MAacCJIOM.

. BBUIOKUTH JTOKKOW HAYMHKY Ha CJIOHM TecTa.
. Pa3poBHSTH ocraBieecss TECTO W Hape3aTh €ro

monockamu. CoenaTh M3 HUX IUIETEHKY U
BBLIOKUTH IIOBEPX IMPOra. 3allMIHYTh Kpas TECTa;
00pe3aTh KPOMKH.

. Hamaszats GenkoMm TecTo (Bepx M Kpas IIMpOra).

IToctaBuTh Ha HOBOpOTHLII;I CTOJIUK W IIPUCTYIIUTH K
BBIIICKAHUIO.

. Ilocne BhITIEKaHUS MOCTE TOT'0, KaK IIUPOT OCTBIHET,

IIo0gaBaTh CO CIMBKaMH MJIN MOPOZKCHBIM.

Croco6 IpUTrOTOBJIEHUS

1.
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B36uTh Maciio ¢ caxapom [0 JIETKOH BO3IYIIHON
KoHcHcTeHIuu. IIpomoiKkasi B36MBaTh, TOOABUTH
SIAII0 ¥ BaHUJIBHYIO DCCEHIIUIO.

. Jo6GaBUTh, MIOMEIINBASI, IPOCETHHYIO MYKY, 3aTEM —

COJIb, KYCOUKH IIIOKOJIala M TPEIKHE OPEXU.

. ChopmMoBaTh U3 CMECH IIAPUKH, COMEPIKAIIIUE II0

MOJHOM CTOJIOBOM JIOKKe cMmecu. IloMecTuTsr B
eyb.

. [loce purOTOBIIEHNST Cpa3y K€ BHIHYTH IT€UYEHBE

U3 IeYn U JaTb €MY OCTBITh.



CEHCOPHOE IIPUT'OTOBJIEHHUE PUCA

1. Puc HazkaTwe Ha 9Ty KHOIKY HMCIOJB3YeTCS IS
2. PucoBbIil oTBap TIPUTOTOBJICHUS 3 PAacHpPOCTPaHEHHBIX OIIION W3
3. Karma puca. CobmoganTe IOApOOHbIE YKa3aHUS
pykopoucta mo Menw ,CEHCOPHOE
IMPUT'OTOBJIEHUE PHUCA*“.

* HpeJIHOJ'[O)KI/IM, Bbl XOTHUTE IIPUI'OTOBUTH 2 IIopuouu puca.

LWar OnepauunA KHonka Ovcnnen
Haxxumate Ha knaBumty ,CEHCOPHOE + i
IIPUTOTOBJIEHUE PUCA“, mnoka Ha 9““”,—, “E;"
OUCIIJIEE HE IMOIBUTCS HOMEP HYXKHOI'O RICE COOK ~ = |

1 MeHIO (I BEIOOpa MeHIO ,,Puc“ HaxaTh X 1 @ sron ool

Ha KJIABUIIY OJHWH pas). 0P T

Muraror nagukatops! ,,COVER“ n
,COOK*,

.
1

rourndl oonnT

Haxatep ©Ha kaaBumy ,BBICTPOE
ITPUTOTOBJIEHUE/ITY CK*.

BbICTPOE
NPUrOTOBMEHNE/
nycK

. NN
INSTANT COOK/START . e .
CEHCOP MPUTQT.
i
* Korma JaTYNKOM OGHApYXKHUBAETCS e
HACXONAIINH OT IIPOLYKTOB Hap, Ha ’-” ’-”E’

2 IWCILTee MOSBISETCS OCTaBIIeecS BPEM: = .

IIPUTOTOBJIICHU . CEHCOP TIPATOT.
(Hanpuwmep, ocrasieecst Bpemst HaumnnaeTcsi 06paTHBII OTCYET

IpuUTroTOBJIeHUS OK. 4 MuH. 40 cek.) BPEMEHH MPHTOTOBIEHHS 10 HYJIS.

Ilo MOCTMKEHHH HYJIEBOIO
3HAYEHHUs I1€Yb IOJAET 3BYKOBOM
curHan. Ha muciuiee MOSBISIOTCS
coobmenus ,JIOMEINIATHS,
,OCTABUTDB, ,HAKPBITBH".

| IPUMEYAHME |

1. nsa sTo¥t GyHKIWH JaHBl YKa3aHUS IO IPUTOTOBIEHWIO PHCOBOTO OTBapa W Kallld 06€3 JTOIMOJHHUTEIbHBIX
UHIpeaueHToB. MHbopManmio 0 TaKMX HHIPEIMEHTaX, MX KOJHUYECTBE M IOPSAKE IIPUTOTOBIEHHS CM. B
pykoBoxactBo 1Mo MeH ,CEHCOPHOE IMTPUT'OTOBJIEHUE PUCA“ Ha cTp. 32.

2. PucoBbIil OTBap MOXKHO IIPUTOTOBUTH KaK IYCTOM, TaK M CymooOpasHbii. Kallly MOXKHO IPUIOTOBHUTH KakK
MMOXWXKeE, TaK U IOTYIIE.

3. DTy QYHKIHIO MOXKHO HCIIOJb30BaTh BMecTe ¢ (GyHKIHMEH ,ABTOoImyck“. Cm. cTp. 38.
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MEHIo
Ne

MeHio Jonyctumblli Bec Onepauuna

1-2 mopmum * IIpombIBaThH pucC, IIOKa BOJa HeE
CTaHeT YHCTOM.

- * ITomecTuTh pPUC C BOIOHM B IIIyOOKYIO
KonnuectBo mopumit Puc Bona KACTpIONIO (IIPUMEpHO 2-TUTPOBYIO) U
1 (ma 1-2 uenoseka) 150 r 250 mi OCTaBUTh e Ha 30 MUHYT.
HecKonbKO pa3 ImepeMelaTth puc.
2 (ua 3-5 YenoBeK) 300 r 480 mn * ITomeImIaTh, HAKPBITh KPBIIIKON H

TIOCTaBUTh BapUThCS.

* ITocie MPUTOTOBIIEHUS CIIeTKa
ToMeInIaTh U OCTABUTH ITOJ IIJICHKOM
Ha 5 MHHYT.

PucoBbsii oTBap 1-2 mopuunm * IIpomeIBaTh puC, MOKa BOJAa HE

CTaHET YUCTOM.

= * IToMecTUTh PUC C BOJOM B TIIyOOKYIO
KonmyecTso mopimi Puc Bopa KACTpPIONIO (IIPIMEPHO 2-ITHUTPOBYIO) U
1 (ma 1-2 4enoBexa) 50 T 750 Ma oCTaBuTh e¢ Ha 30 MUHYT.
HeckonlbKO pa3 mepeMernaTh puc.
2 (a 3-5 yesnoBeK) 80 r 1400 mn * IloMemaTte ¥ IOCTABUTEL BapUThLCS Ge€3
KDBILIKH.

* ITocite mpUTOTOBIIEHHUST IOMEIIATh U
OCTaBUTh HAa HECKOJIBKO MHUHYT.

Bapuante! MeHIo

IIpumepsnl U Pucossrit OTBap ¢ MHUHTaeM M apaxucom
WHrpenueHTsI: 100 r MuHTasT (ITOKApUTh, ITOPE3aTh)
(HA 3-5 4emoBek) 50 r apaxuca
1 TOMTHK cOlleHOH pembl (IIOpe3aTh)
3 mepa 3ejieHOTO JIyKa (IIope3aTh)
WHrpenueHThl MOKHO TOOABISTh TOIBKO CpPa3y IOCIE MPUTOTOBIECHHUS,
MIPUYEM COJIEHAs] Pella U 3elIEHBbIN JIyK OyAyT BBICTYIIATh B POJIM TapHUPA,
TTOCHIITAEMOT'0 CBEPXY.
U Pucossrit OTBap C COJEHOM CBUHUHOM M KOHCEPBHUPOBAHHBLIMU YTUHBIMHU SIMITAMU
WHrpeaueHThI: oK. 230 I. IOCTHOI CBHHUHBI (IIOPE3aTh)
(Ha 3-5 4venoBek) 2 KOHCEPBHPOBAHHBIX YTUHBIX s¥Ila (MIOpe3aTh KyOMKaMM)

ITIPUMEYAHUE HHrpenueHTh MOXKHO H00aBIATh 3a 10 MUH. 10 OKOHYAHWS IPUTOTOBIEHUS.

Kaia

1-2 mopmum * IIpombiBaTh puC, IIOKa BOJa He
CTaHET YUCTOM.

* IToMecTUTh PUC C BOIOM B TIyOOKYIO

KonuyecTBo mopirmit Puc Bogna KacTpIoai (2-1uTpoByio mis 1

1

TMOPIUA, 3-IUTPOBYIO MJIST 2 ITOPITHIT)

(ma 1-2 yenoseka) 70 v 700 mn
M OCTaBUTh ee Ha 15 MHHYT.

2

(Ha 3-5 4JellOBeEK) 140 r 1400 mur Heckonbpko pa3 mepemelath puc.

* IToMemaTh ¥ ITOCTABUTh BapUThCS 0Oe3
KPBIIIKH.

* Ilocite MpUTOTORJIEHUS TIOMEIIATh U
OCTaBUTh Ha HECKOJIBKO MUHYT.

BapuaHThI MeHIO

MOoXHO BHECTH DasHOOOpasue B MEHIO, M00aBiIsis HEKOTOPbIe HMHTPEIMEHTHI B KAaIlly cpasy IIocie
MIPUTOTOBJIEHHUS UM 3a 10 MHHYT IO €ro OKOHYaHUS.

IIpumepsnr U Kama ¢ KYpHUIIEN: 200 T Kypumpl (MEJIKO ITOpe3aTh, IIPUTOTOBUTH 3apaHee)
(Ha 3-5 4JellOBeEK) 3eJIeHbIN JyK (Iope3aTh Ha YaCcTH IJIMHON 3 CM)
U Kamra ¢ PBIOOI: 250 r peIOBI (IPUTOTOBHUTH 3apaHee)
(Ha 3—-5 4JeloBeK) 2 JIOMTHKa UMOUDS (IOpe3aTh IMOJOCKAMMU)

ITPUMEYAHUE

B Hauajie MpHUroTOBJIEHUS TeMIIEpaTypa BOIbLI JOJKHA ObITH okoo 20°C.
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CEHCOPHBIN PA3OI'PEB ITNIIA
®yrxmus ,,CEHCOPHBIN PA3OTPEB MU«
obecreynBaeT aBTOMATHYECKHUM pAacyeT pexkuMa U
REHEAT DISH BPEMEHU IPUTOTOBICHUS.

CobmromaniTe mompoOHbIE YKa3aHus PyKoBOmCTBa II0

* TIpenrioaoKuM, Bbl XOTHUTE Pa30rpeTh OJIOIO. mento ,CEHCOPHBIM PASOIPEB IIHIIA®.

LWar OnepauunA KHonka Ovcnneit
OnvH pa3 HaXKMWUTE Ha KHOIKY PA3OTPEB gg‘;.ﬁ Hip
,CEHCOPHBIN PA3OI'PEB ITMIIU. REnAn :U ’ _,:_( t’__H 1_
x1 2 el w
1 (;I R H:LP
A A
IRIANIA
] SENSOR_COOK
CEHCOP MPH
Muraror uagukatopsl ,,COVER® n
,,COOK*«,
Haxwmute xHonky ,,BBICTPOE BbICTPOE sz wa
IPUT'OTOBJIEHUE/ITY CK*. nPMrOg$g£EHME/ ,I' F H ’I‘ ﬂ ’D P {:,l :( ,!-,l ’l—l —
INSTANT COOK/START _W_ _ssgow coo.K [E:] - _SENSDR CO0K
CEHCOP HPWO CEHCOP MPYTOT.
1
HELP|
or o
* Korma JaT4MKoM OOHApY:KHUBAETCS [N
HCXOISIIMI OT IIPOAYKTOB IIap, Ha ] 508 ook
IUCIIIee TOSIBIISIETCS OCTaBIIIEeCs CHELP TRID
2 BpEMSI IIPUTOTOBIIEHUS. s
(Hampumep, ocraBiiieecss BpeMsi e e
npurotoBiienus ok. 1 muH. 30 cek.) -7
] SENSOR_COOK

CEHCOP MPUTOT.

Hauwmnaetcst oOpaTHBIM OTCYET
BPEMEHU IPUTOTOBIICHUS OO HYIIS.
ITo mocTuKeHMH HYJIE€BOIO
3HAUEHUS MeYb MOJaeT 3BYKOBOM
curHall. Ha mucmiee MOSIBISIIOTCS
coobmenus ,IIOMEIIATBH*,
,OCTABUTDH*, ,HAKPBITH“.

Pykosogcteo no menio ,,CEHCOPHEIN PA3OI'PEB ITHIIN“

HavanbHanA

MeHio Temnepatypa HonycTumbliA Bec Onepauuna
Barono 4-12°C 1 6mrono * JlocTaTh TapeaKy M3 XOJIOTUIbHUKA.
pa3orpeB 3aBTpaka U3 XOJIOMUIILHHUKA 0,2-0,45 xr * OOepHYTHb ILIEHKOM IJIsI MHKDPOBOJIHOBOI
wim obema (Ha Tapejke) TeYn.
M’;;Iéog 6n§ﬂ0a OcTaBUTh C OBYX KpaeB 3a30p IIMPHUHON
sKapeHas JIAIIIIL
pasorpes puca(Ha TpUMEPHO B 2,5 ¢M IJIs BBIXOJa mapa.
TapenKe) » ITocie pasorpeBa IIOMEIIaTh W OCTaBUTH

oJ, INIEHKOM MJIM KPBIIIKON HAa 1 MUHYTY.
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CEHCOPHOE ITPUT'OTOBJIEHHME BJIIOI HA ITAPY

1. Peiba Haxkatue Ha ®Ty KHOIIKY HCHOJB3YETCS IJIS
2. Msico TIPUTOTOBJIEHUST 3 PAcCIpPOCTPAHEHHBIX OJION Ha
3. Knéukn napy. IlogpoGHOCTH CM. B PYKOBOICTBE IO MEHIO
,CEHCOPHOE IIPUTOTOBJIELIME BJIIOJA HA
ITAPY*“ nHa ciemyroler CTpaHHUILE.

* IIpeAroa0KuM, Bbl XOTUTE IMPUTOTOBHUTH 3 IOPIMH PHIOKI.

LWar OnepauunA KHonka Oucnnen
Haxxnmante ma xaouky ,,CEHCOPHOE- - i
BJIIOJIA HA ITAPY“, moka He 9”-“5,—, |
TIOSIBUTCST HY>KHBI HOMED M3 MeHIo (B STEAM MENY [~

1 cay4yae pBIOBI HAXXMHTE OTUH Das). x1 ) -

CEHCOP MPHTOT.

Muraror wagukatopsl ,COVER“ u

,,COOK*,
i i
Eiﬁ?ﬁoﬁ?ﬁﬁ%’éﬁﬁ?gﬁ PTOBNE CTme W]u]
. MPUrOTOBJIEHUE/ A AL i
INSTANT COOK/START ] SENSOR COOK] i) SENSOR COOK
CeHoP TR CEHCOP TPHTOT.
i
A D D QN;LP
IRT
3] SENSOR COOK]

CEHCOP MPHTOT.

2 * Korma maTYmKoOM O6Hapy)KI/IBaeTC}I _ HELP
UCXOASIIUN OT MPOJYKTOB Map, Ha ’:’ ,—"B

JOUCIIICE ITOABJISICTCSA OCTaBIIEECHA @ s coo

BpeMs IIPUTOTOBJIICHUA. CEHCOP TPATOT

(Hammpumep, ocTaBImieecst BpeMst
MpUTOTOBICHUS OK. 2 MuH. 40 cex.)

HaunHaeTcss 0OpaTHBIA OTCYET
BpeMeHU mpurotoBieHus. I1o
OOCTUKEHUU HYJIEBOTO 3HAUYCHUS
meYb MOJAeT 3BYKOBOM CHUTHAI.
Ha nucriiee mosiBIsiroTCst
coobmenus: ,,OCTABUTBH,
»~HAKPBITH*.

34




PykoBoactBo no menio ,CEHCOPHOE ITPUT'OTOBJIEHUE BJIIO HA ITAPY*

Ne M HauankHan JonycTumbli Bec (o)
MEHIO eHto Temnepatypa o nepauva
Pri6a 8-12°C 1-3 mopuunm * TiaTeabHO BHIMBITH PBIOY M YIAIUTH YEIIYIO.
(130-420 1) » CroenaTh HECKOJBKO HAJAPE30B HA Telle PHIOHI,
Hamnpumep: MIPOKOJIOTh IJIa3a.
MODCKO# OKYHB nenas p16>16a . HOJIO)KI:ITI: Ha MEJKYI0 TapejKy, IUaMeTp
MODCKO JTeIT Uil ppIOHOE KoTOpou 22-28 cMm. i}
buie * Crerka cOphI3HYTh BOJOM, ITOCHINIATH COJIBIO U
Kapm CMa3aTh MacjIOM.
H-l Kambana * CBepxy HOJOXKHUTH 3€JEHBINA JYK M JIOMTUKN
U Ip. nMOUPpSI.
* HakpbITh IIJIEHKOW MJjIsI MHUKPOBOJHOBOM
neun. OCTaBUTH C IByX KPaeB 3a30p IITUPUHON
MIpUMEPHO B 2,5 ¢M I BBIXOJa ITapa.
» Ilocite IPpUTOTOBIIEHUS OCTABUTD MO INIEHKOM
Ha 3-5 MuHYyT.
Msico 8-12°C 1-3 mopuuu * 3aMaprHOBATH TOBSIKUM (apIl WA KyCOUYKH
HaIpuMep: (180-520 1) KypHIlbl (Hape3aHHbIe Ha TOHKWE JIOMTHUKHN).

MeJIATbOHBI M3 TOBSIIAHBI IToMecTuTh Ha MENKYIO TapejKy IHaMeTPOM

22-28 cMm.
I |_2 KYypHIIbI » HakpeITh INIEHKOM 1151 MUKPOBOJIHOBOM IIEYH.
¢ rpubamu * OCTaBHTBb C HOBYX KpaeB 3a30p INHUPUHON

IIPUMEPHO B 2,5 CM IJIs BBIXONA Iapa.
+ Tlociie IPUTOTOBJIEHUS OCTABUTH IO IIEHK O

. Ha 3-5 MuHYyT.
Perenitel cM. HEUXKE.

Knénku 8-12°C 1-2 mopuuu * Pa3nozkuTh KIIEIKY Ha TapejKe B HallpaBJIEHUI
T'oToBast ema (100-370 ) OT e€ BHEIIIHEro kKpas K e€ IIeHTpY.
(IPUTOTOBJIEHHAS) * HaxpeITh IIIEHKOM IJjIsI MUKPOBOJHOBOM IIE€YH.

* OcTaBUTh C JOBYX KpaeB 3a30p IINPHHOH
H'3 MIpUMEPHO B 2,5 ¢M I BBIXOJa ITapa.
* ITocTtaBuUThL Ha HHU3KYIO IIOICTAaBKYy.
* ITocae IIPUTOTOBJICHUS OCTABUTH IO TLIEHKON
Ha 1 MUHYyTY.

PELIEIITBI JIA CEHCOPHOI'O IIPUT'OTOBJIEHUA
BJIFOII HA ITAPY (msco)

[MCH&J’ILOHLI u3 I‘OBS[JII/IHLI]

HHrpepneHTsI Cnioco6 IpUroTOBJIEHHS
330 r TOBSIKBEro bapIra 1. 3amMapwHOBaTh TOBSIKHMU (papIl ¢ KOHCEPBUPOBAHHBIMH

50r KOHCEPBUPOBAHHBIX OBOIIEN OBOIIIAMH U IIPUIPABON M Xopolno mepeMernatb. CpOpMOBTE.
1 COJIEHBIA SIMYHBINA XKEITOK 2. Tlope3aTb CONEHBIA SIUYHBIA KEJITOK JIOMTHKAMU K
Hpunpasa MTOJIOXKUTH Ha OJIONO JJIS YKPAIIECHUS.

19 o1 COTH 3. HaxpsITh IUIEHKOM IS MHKPOBOJIHOBOM IIEYM M JBa pasa
149 o caxapa naxath Ha KHonky ,CEHCOPHOE ITPUT'OTOBJIEHHUE
2 9. oI KYKYpYy3HOIO Kpaxmaja BJIIOJIA HA ITAPY“ (msco0).

2 4. o PaCTUTENBHOTO Macia

11/, 4. 1. coesoro coyca

[KyCO‘{KI/I KypHIbI ¢ rpubamMu ]

HurpepuenTsl Croco6 mpUroTOBJIEHHS

280 r KYCOYKOB KYDHIIbI 1. 3amMapuHOBATHL KYCOYKH KYPHIBI ¢ BEIMOYEHHBEIMH TPHOAMH
40 r CYIIEHBIX TPUGOB 1 npunpasoi. CMeIaTh ¢ JOMTUKAMH MMOUDS U 3€JeHOTO
(BBIMOYUTH) TIyKa.

JIOMTHKH HMOUPSI
JIOMTHKH 3€JIEHOTO JIyKa

IIpunpasa

1/2 4. 1. comm

1/2 4. 1. caxapa

1 1/2 4. 1. coeBoro coyca

1/2 4. 1. KyKypy3HOro Kpaxmaja
1 /2 4. 1. XyHXyTHOro Macia

. HakpwIThb IIEHKOW [JIST MEUKPOBOJTHOBOM IT€YHM W JBa pasa

naxats Ha KHonky ,CEHCOPHOE ITPUT'OTOBJIEHHUE
BJIIOJIA HA ITAPY® (msco0).
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»<JIPOCTASI PASMOPO3KA*

PAr:IB?II%CPTé\??KA Pexxum ,JIPOCTAA PABMOPO3KA® no3soauT Bam pazMopo3uTs Msco,
EASY DEFROST BBEMSI €r0 BecC.
* TIpenamoJIoKKMM, BBl XOTHUTE Pa3MOPO3HUTh KYCOUYKH IbIIIeHKA BecoM 1,0 Kr. (Bec momiexkuT okpyrienuto mo 0,1

KT.)

LWar Onepauua KHonka Ovcnneii
Haxwmwure kHonky ,JIPOCTAA TIPOCTAA Al
PABMOPO3KA*“. PA3MOPO3KA DEROSTHELY

EASY DEFROST

1 s

Muraetr magukatop ,,KG“.
C moMOIIBI0 KHONOK ¢ IudpaMu & i
BBEIUTE BEC. 1 0 DEFROSTHELP
11
(]
2 @8 gm0 ook
Kr ABTO IPYITC
Unngukarop ,KG* ropur He muras.
Haumnaer Murath MHIMKATOD
,COOK«.
Haxxwmure kuonky ,,BBICTPOE ELICTPOE ® i
« DEFROSTHELP)
IIPUTOTOBJIEHUE/ITYCK*. NPUrOTOBNEHME/ il
nycK —oreg
INSTANT COOK/START W o con
ABTO MPUrOT.

3 ITo mpomecTBun npumepuo 2/3
BpPEMEHHN Pa3sMOPO3KH IEYh IOJACT
3BYKOBOM CHTHAJ M OCTAHOBHUTCS.
Hauner Murats MHIMKAIIHS
LJIEPEBEPHYTb“.

OTKpONTE JOBEPB. erpeBepHHTe KYCOYKH IomepeMEHHO METAIOT CIOBA

4 IBIIJIEHKA U 3aKPOUTE IBEPbD. [ HARATE] | ArTE

Haxwmute xHOonky , BBICTPOE ST ICTPOE 23

« DEFROSTHELP|
IIPUTOTOBJIIEHUE/ITYCK*. NPUrOTOBNEHVE/ C oI
A

INSTANT COOK/START B oo oo

ABTO TPAOT.

5 ITo HOCTHXKEHHHU TaliMepoM
HYJIEBOTO 3HAYEHUS 3BYYUT
OTYETJIMBBIA CHTHAJI U Ha
IHUCIIee TOIMEPEMEHHO
TOSIBJISIIOTCSL CJIOBA
[ 8iTa] | no3] [P0A6T00).
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PYKOBOI[CTBO IO ITPOCTOM PA3MOPO3KE

MpoaykT

HonycTuHbI Bec

MopApok AeicTBuiA

Kycok msica
OTOMBHas

0,1 - 2,0 kr

3aKpEITh TOHKKE KOHIIEI OTOMBHOM MJIM KyCKa Msica (pOJIBIOI.
Pa3noxuTh MpoayKT Ha IOMCTAaBKe IJIS pa3MOpasKMBaHHS B
OIMH CIIOM TOHKOW 4YacThI0 K IeHTpy. IlomeITaThCs, Kaxk
MOXKHO CKOpEe, Pa3leluTh CMEP3IIUEcS KyCKU.

Iloce 0CTaHOBKY II€YX BHIHYTh PA3MOPOIKEHHBIE KYCKH, OCTAIbHBIE
[IEPEBEPHYTh U 00EPHYTH (DOIBIOM MX TEILIbIEe YaCTH.

TLTst TpoIOITKEeH s pa3MOpaskKABaHUS HaXKaTh Ha KHOTIKY , [TYCK*.
Ilo ucreyeHUM Bcero BpeMEHH pa3MOpasKMBAaHMUSI OCTaBUTH
MPONYKT IIOCTOSITh IIOJ, allFOMHHHMEBOM oabron Ha 5-30
MUHYT.

Papmx
CBHUHHMHA/TOBSIINHA

0,1 - 2,0 kr

IlomoXuTh 3aMOPOKEHHBIN TOBSKHN apil Ha IIOACTaBKY
N7 pa3MOPaKMBaHUA. 3aKPhITh Kpasi.

ITocme ocTaHOBKY IEYn BBIHYTH Pa3MOPO2KECHHBIC YaCTH, OCTAJIbHBIC
MepeBEPHYTh U 00EPHYTh UX Kpas IOJOCKaMHU (POJBIHU.

L1t IpOIOTKEeHHS Pa3MOPaKMBaHUS HasKaTh Ha KHOTIKY ,, [TYCK“.
Ilo mcreyeHWM BCero BpeMEHW Da3MOPaKWBAHUS OCTaBUTH
MPOAYKT IIOCTOSTH IIOf, aJOMUHHUEBON ¢onbron Ha 5-30
MUHYT.

2KapeHoe msico
CBUHHMHA/TOBSIIMHA/OapaHnHa

0,5 - 2,0 kr

3aKphITh Kpas IOJIOCKAMH (POJIBIM ITUPHHON OK. 2,5 CM.
TTomoXuTh KyCOK Msica Ha MOJCTABKY [JIS Pa3MOPaKWBAHUS
IIOCTHOW YacCThIO BBEPX (110 BO3MOXKHOCTH).

Ilocie 0CcTaHOBKY €YU IIEPEBEPHYTH H 00EPHYTH (DOIBIOM TEILTBIE
YaCTH.

TLtst IpoTOIKeHMsI pa3MOPaKMBAHUS HaXKaTh Ha KHOTKY ,, ITYCK*.
Ilo umcTeyeHuH Bcero BpeMeHH pa3MOpPaKMBAHUS OCTAaBUTh
MIPOAYKT IIOCTOSITH IIOJ, allfOMUHHEBOM ombpron Ha 10-30
MUHYT.

IItrma

1,0 - 2,0 xr

BEIHYTE TPOAYKT M3 YIAKOBKH.

IlomoXuTh NOTUIYy TPYTHOM 4YACThIO HA IOJCTaBKY IS
pPa3MOpaKMBaHHUS.

Korma mevb ocTaHOBHTCS, TIePEBEPHYTh TEIUIbIE YaCTH - TaKWe,
KaK KPBUIBIINKA U KOHYHAKHM HOXKEK, U 00EPHYTh MX (DOIBIOM.
Tt TpoOIKeHAST pa3MOPaKUBAHISI HaJKaTh Ha KHOTIKY ,, ITYCK*.
Ilo mcTedeHMHW Bcero BpeMeHM Da3MOpaKMBaHUS OCTaBUTHh
MPOAYKT IOCTOSThH IIOJ, AJTIOMUHHEBOM ¢ombprow Ha 15-60
MUHYT.

[IPUMEYAHUE | ITocne Toro, Kak MPOOYKT ITOCTOUT, IIPH

HEOOXOTUMOCTH IIPOMBITh €r0 B XOJOTHOM BOJE IS
yIaJeHus TOTPOXOB.

Kycouku
IbIIUIEHKA

0,1 - 2,0 kr

TToToXUTh KyCOYKM IbIIJIEHKA HA IOJCTABKY JJIS pasMopa-
KHBaHUS.

Tlocne OCTAaHOBKY IEYM BBIHYTh PA3MOPOKEHHBIE KYCKH, OCTAJIBHbIE
MepeBePHYTh U OOEPHYTH (DOJIBION WX TEIUIBIE YACTH.

115t IpOONIKEeHUSI pa3MOpaXkKUBaHMs HaxkaTh Ha KHOnKY , ITYCK“.
Ilo ucreyeHmu Bcero BpeMEHHM pPa3MOpaKMBAHHUS OCTAaBUTH
MPOAYKT IOCTOSThL IION AaTIOMHHHEBOM ¢ombrod Ha 5-30
MUHYT.

IIpomyKTHl, He yKa3aHHBbIE B TaHHOW TAaOIHUIE, MOTYT pa3MopaxkuBaThcs B pexuMe ,,CPEITHWMN HU3KUM“.

IIpumeuanwme:| 1.Ilpn pa3zmopakuBaHuyM dapina pasmaejuTh ero Ha IJIOCKHE OJWHAKOBBIE IO pa3Mepy KYCKH.
2.KycouKy IbITUIEHKA, MsICa U OTOMBHBIE 3aMOPaKMBATh OTHEIBHO IPYT OT APYyra B ONUH ciioi. Eciu

HEOOXOIMMO, MCIOIb3YHUTe IUIACTHKOBBIE MPOKIAOKU IS pas3deleHHs CI0eB. DTO TapaHTHUPYET
PaBHOMEPHOE Pa3MOpakWBaHUE.
3.ByneT ymoGHO, eciii TIPOAYKT ITOMEIIEH B YITAKOBKY, Ha KOTOPOHW yKa3aH ero Bec.
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OPYI'ME YIOBHBIE ®YHKIINN

®dyukuus ,,CITPABKA“

CMPABKA
HELP

(1) ABTomyck

,PYHKIHS ,,CIIpaBKa“ MIMEET 5 pa3IUIHBIX IPOrpamMM (BKJITIOYAsT (hYHKIIHIO
TOTOJHUTEIBHON IOICKA3KN B PEKMME aBTOMATHUYCCKHUX OIIepaIlym)“

dyHRIMA ,, ABTOIIYCK® IO3BOJISIET 3aIIPOTPaAMMUPOBATH II€UYh HAa aBTOMATHYECKUM IYCK.
DyHKIIMIO ,,ABTOIIYCK® MO3KHO KCIIOJIB30BAaTh B PEXXMMAaxX MENJEHHOIO IIPUTOTOBJIECHUS M CEHCOPHOI'O
IIPUT OTOBIIEHHUS PHCA C MCIOIB30BAHUEM NATYHKA.

* TIpeImoyoXuM, BbI XOTHTEe IIPATOTOBHUTH 3aleKaHKy 3a 20 MuHYT Ha yposHe ,CPEIIHUMN“ u HayaTh
npurotosjieHue B 4 vaca 30 muHyT Beuepa. (IIpoBephTe NMpaBUIBHOCTH YCTAHOBKM BPEMEHH CYTOK Ha

IHCIIIee.)
Lar Onepauun KHonka Oucnnew
Haxmute kHONKY ,,CITIPABKA CPABKA \ _ TB:,T._.H ”lLHHTﬁﬁ’E:‘ _
HELP [ FRWMTA|[HAKWATLA] [ DEMORCT] [HAKATLI)
1 [ G3ur][HAWATHY]
[ tAnN-][  GURGE][PRESS 4|
[ BARRASA][TENAN 4]
2 Hakmute KHOTIKY ¢ mudpon 1. 1 ‘ R e
[ BECTI][  BPEMA)[  NrLkA]
BBemguTe Hy>XKHOE BpeMsl ITyCKa. wa
4 3|0 L
3 -
LIy
TouYkM HAYMHAIOT MUTATh.
Haxxmurte xkHonky ,YACBI“ -
4 YACBI 30
@ -
AUTO
ABTO
3amanTe HYKHbIA PEXUM
npurorosnenus. (Jlus Toro, MOLUHOCTb Cr
5 4TOOBI 33JaTh YPOBEHb POWER LEVEL I
,CPEIITHUU“, HaxxMuTe TpU X 3 B o
paza kHOIKy ,MOIITHOCTB.)
BBenure Hy:XHOE BpeMs - -
6 TIPUTOTOBJICHUSI. 2100} 0 ,:’,’_,'.B B
AUTO
ABTO
Haxxmurte xuonky ,BBICTPOE _
I « BbICTPOE o070 v L
IIPUTOTOBJIEHUE/TTYCK*. [PUrOTOBEHVE/ M1 L L1 LT
HYCK AUTO AUTO
INSTANT COOK/START 2810 2610
oo g O LI-J0m
(N A A | -
AUTO AUTO

asTo aBTo

arrr
Coead

MPUrOT.
Tarimep HaumHaeT OOpaTHBINM oTcueT. Ilo
IOCTHXXEHHH HYJIEBOTO 3HAYEeHHS BCE
WHIAKATOPLI TACHYT M pa3gaeTcs 3BYKOBOM
CHTHAIL.

s mpoBepKHW BpeMEHH TOCTATOYHO HaXKaTh KHONKY ,,YACDBI“, m BpeMs BBICBETUTCS Ha IHCILIEE.
Ecau mocie 1m1ara 7 OTKPBITH ABEPILY, TO IJIsI IpOodoJKeHus paboTsl B pexkume ,ABTOIIYCK® ciemyer 3aKphITh

IBEpIy W HaxaTh KHONKY ,IIYCK®.

g ormensl pexxuma ,ABTOIIYCK®“ maxmure xkuonky ,,CTOIT/CBPOC*.
TouyHOe BpeMs CYTOK MOJKHO OBITh YCTAHOBIEHO N0 Hcmoib3oBaHus dyukumu ,ABTOIIYCK“. O ToM, Kak

YCTAaHOBUTH Yachl, YATAUTE Ha CTp. 8.
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(2) 3amura ot meren

Clly4alHBIN IIyCK MEYW IIPU OTCYTCTBHHU B KaMepe IPOAYKTOB MOKET IPUBECTH K €€ MOBPEXKICHMUIO.
IIst mpemOTBpAaIleHHsT TaKUX CIIy9aeB IIeUb OCHAIlleHa DYHKIUEH ,,3alluTa OT JeTEeH , KOTOPYIO MOXKHO BBICTABUTH

Ha BPEMs HCHUCIIOJIIB30BAHUA IICYHU.

* IInsa BBICTaBIIEHHA (DYHKIMH ,3alllUTa OT AEeTen“.
ITocime mrara 1 pexxmMma aBTOITyCKa.

LWar Onepauun KHonka Ovcnneir
Haxxmure KHOTKY ¢ Iudpoit 2. 5 i i
T OmATO T
2 A (NN
1
ICTCA
HC 1T
Haxwmwure xuHomnky ,BBICTPOE BGICTPOE _ _ _
[IPUTOTOBJIEHUE/ITYCK*. MPUTOTOBNEHME/ L HUMTH
3 INSTANT COOK/START
Ha nucriee nosiBasieTesl TEKYILEE BPEMSL.

Teneps maHe b yIIpaBieHus 3a010KupoBaHa. IIpy HaxkaTHM Ha TIO0YIO KHOIIKY Ha TMCIIIEE IIOSBISIETCS MHIUKAIINS
L3AIIIATA¢.
* s oTkimroveHus GbyHKIUH ,3alATa OT AeTer”.

Ilocie BRIMOMHEHMS OENMCTBUS 2, YKA3aHHOTO BBIIIE.
War Onepauun KHonka Ivcnnen
Haxwmute xsonky ,,CTOII/CBPOC*. = amital A _
ONNATO O L T
CTOn/CEPOC AW Omn N
3 STOP/CLEAR
Ha mucree mosiBIsieTCSI TEKyIIiee BpeMsl.
Ileuysr rOoTOBa K HCIIOJIH30BAHUIO.
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(3) demMOHCTpAIMOHHBIA PEXKUM

DTOT peXXMM pacCYUTaH, B OCHOBHOM, Ha HCIIOJIb30BaHUE PO3ZHUYHBIMH TOPTOBIIAMHU, a TaKXKe IO3BOJSET
Pa3BUBATh HABBIKM PaOOThI ¢ KHONKAMHU.

* Iy BKIIIOYEHHUS HEMOHCTPAIHOHHOTO PeXHMa.
ITocoe mmara 1 pexXKumMa aBTOIIyCKa.

LWar OnepauunA KHonka Oucnnen
Haxxmure XHOIKY ¢ Imdpon 3. i
2 3 TIC MOur T
A TIrte
Haxmurte xkaonky «BbICTPOE ECTPOE e MALE T
IIPUTOTOBJIEHUE/ITYCK”. PUFOTOBNEHME! AC T 1
3 nycK
INSTANT COOK/START
IlomepeMeHHO TIOSIBIISIETCS:
[ rikPG-] | OnH] [ fEus)

B »TOM cocTOSTHMM BO3MOXKHA HeMOHCTpanus GyHKIuN neyn 6e3 BbipaboTku CBY-sHeprum.

* TIpenmoNoXuM, BEI COGHpaeTeCh MPONEMOHCTPHUPOBATh (DYHKITHIO ,,OBICTPOE IPHUTOTOBICHHUE®.

LWar OnepauvA KHonka [Avcnnei
Haxxmute xuonky ,BBICTPOE EbICTPOE —
[TPUTOTOBJIEHUE/ITYCK*. MPUFOTOBJIEHME! o0

INSTANT COOK/START = oo

HauwnHaeTrcst 06paTHBIN OTCYET BPEMEHH
mo Hynst ¢ 10-kpatHOM cKopocThio. 1o
TOCTVKEHHUY HYJIEBOTO 3HAYECHUS 3BYIUT
OTYETJIUBBIN CHUTHAI.

* IIns OTMEHBI HEMOHCTPAIIHOHHOTO pPEeXHMA.
Ilocie BBIMOIHEHMS IENMCTBUS 2, YKA3aHHOTO BBIIIE.

LWar OnepauunA KHonka Ovcnneir
Haxxmute xuonky ,,CTOII/CBPOC“.

CTOnN/C6POC
STOP/CLEAR

3

Ha mucriiee mOSIBIISIETCS TEKYIIIEE
BpEMSI.

(4) S3pIK

H3roroBuTeaeM BBICTABIEH PYCCKUHI SI3bIK. Ero0 MOKHO IMEpPEKIIOYNTh Ha aHTJIUACKUN WA MaJIaiCKUN Ha>KaTUEM
Ha KHOIIKY ¢ mudpon 4.

Ist mepexIroveHus si3bIika HaskmuTe Ha KHONKY ,,CITPABKA“ 1 Ha kHONKY ¢ mmudpon 4. [locieqHi00 HAXKMUTE
CTOJIBKO pPa3, CKOJIBKO HEOOXOMMMO IJIST TIOJyYeHHST HY:KHOTO pe3yibTara. 3aTeM Haxkmute KHONKY ,BBICTPOE
TIPUTOTOBJIIEHUE/CTAPT*.

(5) CopaBka

Il KaXXgoTo BUIA aBTOMATHYECKMX (DYHKIWN M peXXMMa MEIJICHHOTO IPUTOTOBIIEHUS WMEETCS IOICKa3Ka.
IIpu XenaHUM IMOCMOTPETH €€ HaxkmuTe KHONKY ,,CITPABKA®, eciim B »TO BpeMsl Ha JUCILJIEE UMEETCS
nHnuKkanus ,,HELP<.

Curnamm3zanus

Ileur ocHamieHa (YHKIWEN CUTHAIU3aluu. ECIM INPOOYKTHI IIOCIIE NPUTOTOBJIEHMUS OCTABUTh B IIEYM, 4yepe3 2
MUHYTBI Pa3JacTcsl 3-KpaTHBIM 3BYKOBOM CUTHAJI M Ha OUCILIeE IOSIBUTCA cooOwieHue |J0CTATH| [APOT KT
Ecnu mpomyKThl He BBIHYTH U IOCJIE DTOrO, TO 3-KpaTHBINA 3BYKOBOM CHUTHAJ pa3macTcs dyepe3 4 U dyepe3 6 MUHYT.
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OYHKIHUA ,MEHBIIE-BOJBIIE®

st Toro, 4TOOBI pEryJIUPOBATH HMX B COOTBETCTBHUU C JUYHBIMHU

v A TIPEIIIOYTEHNSIMH, CIEAYET IOIB30BAThCS (DYHKIIMEH ,,00JIbIIE” U ,,MEHBIIIE,

l I KOTOpast TO3BOJISIET COOTBETCTBEHHO YBEJIMYMBATh U YMEHBIIIATh BPeMs
TIPUTOTOBIIEHHUSI.

Kuonku ,BOJIBIIE“ m ,MEHBIIE“ Moryr wucmoib30BaThbCs MJjis YCTAHOBKM BpEMEHH IIPUTOTOBJIEHUS B
CIENYIOIINX PEeXKMMAaX:

- XPYCTAIMIAS 3AKYCKA - TIHIIA® - ABTO-TPHIIB - ,ABTO-KAPEHHE -, ABTO-BBITIEYKA

- ,CEHCOPHBI PA3OTPEB UMY - ,CEHCOPHOE IIPUTOTOBIEHME PUCA“ - ,CEHCOPHOE BIIIOT HA TIAPY - TIPOCTAS PA3MOPO3KA®.

ot peryJupoBKM BPEMEHHU IIPUTOTOBJIEHWS B Hadaje INPUTOTOBIeHHWS HaxxXxmute kKHOUKy ,MEHDBIIE“ wmm
BOJIBIIE“
» .

* TIpenmoIoXKuM, BBl XOTUTE padMopakmBath 1,0 KT GapaHbero >XKapKoTo IOIOJIBIIIE.

LWar OnepauvA KHonka Ovcnnen
Haxxmurte xuHOTIKYy ,,BOJIBIIIE®. )
1 A
Haxatp Ha xHOTIKY ,,JIPOCTAS A
” NPOCTAA
PABMOPOBKA“. PA3MOPO3KA DEFROSTHELP|
2 EASY DEFROST
%G auto
Kl ABTO
Muraetr maguKatop ,KG“
C IIOMOIIIBIO KJIABHII C UG paMU BBEIUTE % 3
Bec' 1 0 , ,_I DEFROSTHELP|
(]

3 @8 ko auto ol
[ ABTO TPATOT
Hugukatop "KG" mpekpariaer
MUTaTh U HAYMHAET MHUIaTh
nHIuKaTop ,,COOK*,

Haxwmwute xunonky ,,BBICTPOE ELICTPOE & 3

/| | TIPUTOTOBIEHUE/TTYCK". oAl 3320
INSTANT COOKISTART R

ABTO TIPHTOT.

PCI"y.TII/IpOBaHI/Ie BPEMEHHN B XOJ€ IIPUTOTOBJICHUA

Bpems NpUroToBieHUs MOXKHO YBEJIIMYMUBATh WIM YMEHBIIATh IIOCJIE Hadala MIPUTOTOBIECHUS C IIOMOIIBIO KHOIIOK
,DOJIBIIE“ unu ,MEHBIIE*.

* Hpe}lHOJ’IO}KI/IM BbI XOTHUTE YBCJIMYUTH BPEMS IIPUTOTOBJIICHUSA Ha 2 MUHYTBI B XOJ€ BBIIIOJIHCHUS IIPOIrpaMMbI
IIPUTOTOBJIICHUA TJIUTCIBHOCTBIO 5 MHUHYT Ha Cp€IHEM YPOBHE MOIITHOCTH.

LWar OnepauvA KHonka Ovcnnen
Br106epuTe ypoBEeHb MOIIHOCTH HaXKaTHEM
1 HYXHO€ 4YHCJIO0 pa3 Ha KHONKY MOLIHOCTb 55’
L,MOIITHOCTDB* (B c1y4ae CPeIHEr0 YPOBHS POWER LEVEL it
HaxXMHuTe 3 pasa). X3
BBenuTe Hy>XKHO€ BpeMS IIPUTOTOBIEHMSI. 5 0 0 'l
2 I
@ ¢00k
PATOT.
Haxwmwute xuHonky ,,BBICTPOE —
T « BbICTPOE Crn
IIPUTOTOBJIEHUE/ITYCK*. NPUFOTOBNEHME/ L
L8 o
INSTANT COOKISTART 5 i .
3 TariMep HayMHAeT OOPATHBIA OTCYET.
| Jr
I~
[E] COOK]
TPWTOT.
IIns yBemWYeHWsT BpeMEHM Ha 2 MUHYTHI - am
4 HaxxmMuTe Ha KHOIKY ,BOJIBIIIE“ pnBa A -7
pasa. ] 0K
X 2 TIPUTOT.
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VXOJII 3A TIEYBIO

OCTOPO2KHO:

Bo BpeMs YHCTKHM HE TPOTAWTe TOJBIMH PYKaMHU Te4b B OOJIACTH JIAMIIBI.

Korma mamma roput, ®Ta 4acTh HarpeBaeTCs.

Bo m30ekaHre 03KOra YHCTKY IIPOU3BOJUTE TOJCTON TKAHBIO.

Ilepen TeM, KaK MPUCTYIIUTh K YUCTKE, YOSTUTECH, YTO JBEPIIA M€Y, HADYKHBIA KOPITYC, EMKOCTh IIeYH,
BEHTWISIIMOHHBIE OTBEPCTHUSI, MTOBOPOTHBIM CTOJIMK, IOACTaBKa IO IOBOPOTHBIM CTOJIWK BBICOKAsS U
HU3Kasl MOJACTABKU W HUXHUUN HArpeBaTEIbHBIN 3JIEMEHT He Topsuue.

BHelwHAA cTOpOHa
BHemiHIOI0 CTOPOHY KOpITyca ClIeAyeT MbITh MSTKUM MBLIOM M TEILUIOM BOJIOM, a 3aTeM HAYHUCTO BBITUPATh
BIIAKHOM MaTepuen. M30eraiiTe MCIIOIb30BAHMS KECTKUX aO0Pa3MBHBIX MOIOIINAX CPEICTB.

Asepua
I yoaneHus IITeH W TPS3M YaCTO BBITHPATH BIIAXKHOM MaTepHed ¢ 00eMX CTOPOH OBEDPIYy M OKHA, a TaK:Ke
NIBEPHYIO H30Jsiui0. He Moib3yiTech aOpa3UBHBIMU YUCTSIIIUMU CPEICTBAMMU.

CeHcopHaAa naHenb ynpasreHna

Bynbpre 0COGEHHO OCTOPOKHBI IIPHM YXOJE 3a CEHCODHOM IAaHENBI0 YIIPaBJICHUS.

Ilepen Tem, Kak €€ YUCTUTH, OTKpONTE ABeply neun. Tem cambiM Bbl €€ oTkimroumte. [laHens MOXKHO
IIPOTHPATH TOJBKO CIa00 CMOYEHHOM BOIOM TPSAMKOHM. He MCIONB3yHATE MIIST YHUCTKH INETKH M XUMHYECKUE
yucTsmpe cpeacTsa.He MCIOMB3yHTe AT YUCTKH OOJBIIOE KOJIMYECTBO BOJIBI.

BHyTpeHHUE CTEHKM

OcTaTKy IHIMU YIAISATE MSTKOH TPSIIOYKOM, CMOYEHHON B CIIa0OM MOIOIeM cpencTBe. sl CHIBHO
3arpsI3HEHHBIX YYACTKOB BHYTPHU II€YH TOJBKO BOCIIOJIB3YHATECH CAA0BIM YHCTSIIAM CPENCTBOM IJIS
Hep:KaBelomlen crtajau. He momb3ydTech UM IJIS OYMCTKH BHYTPEHHEHN IIOBEPXHOCTH NIBEpPIIbl. BeITpHTE mocyxa
¥ yOeauTech, YTO BCE YMCTSIIHUE CPEOCTBa yaaldeHbI. IIo OKOHYaHMIO PabOTHI C IEYBI0 OCTATKH IIPOAYKTOB
VIAJINUTE C KPBIIIKYA BOJHOBOIA MSTKOHM BJIaXHOW I'YOKOM. 3aIbIMHTLCS WX 3arOPEThCS OT IIEperpeBa MOXKET
Xup Ha cTeHKaxX. He cHMMaWTe KPBIMIKY BOJHOBOAA. KPBIIIKY BOJHOBOJA YHCTUTH HEJIb3sl, MOXKHO TOJBKO
OCTOPOZKHO MIPOTHPATh BJIAXKHON MSTKOHN Tpsimoukom. Ilommep>KuBaTh pyKOM HUXKHUI HarpeBaTeIbHBIN
DJIEMEHT MOKHO TOJIBKO IJIs YUCTKH. [locie YMCTKHM OMyCTHUTE €ro B caMoe HHKHee IOJIoXeHHe (CM. CTp. 3 |’
puc. 1).

He monp3yiiTech peaKTUBHBIMHU, aOPa3WMBHBIMU M APYTMMHU KECTKUMU YHUCTSIIMMU CPEICTBAMM WM IIETKAMK
It YucTKY. HUKOrga He ONpBICKUBANTE YMCTSIIUMU
CpeIcTBaMM JIOOYIO YacTh HAIllEHd IIE€YH.

IIpumeuanue:

Ileproguyecku MPOBOOUTE HATPEB IEYM B COOTBETCTBHH C
yKa3zaHusIMU B pasmele ,Harpes meuym 6e3 IpPOIYKTOB B
Henr“ (ctp. 7). psi3h U THUIEBOE MAacCO, pa30phI3raHHbIE
II0 CTeHKaM IeYM B 00JAaCTH BEPXHETO M HUKHETO
HarpeBaTEIbHBIX DJIEMEHTOB, MOTYT CJIYKUTh
HCTOYHUKOM JObIMa W 3amaxa.

MoBOPOTHLIN CTONUK, NOACTaBKa Nopa NOBOPOTHLIN

1

CTONMK, NOACTaBKMU Pyc. {  MwmHi )
- - HarpeBaTECJIbHbBIN
BrimornTe CJ'Ia6I)IM MBLUJIBHBIM pacTBOpPOM, a 3aTe€M DIEMEHT

TIDATCJIBbHO BBICYIIIMTE.
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ITEPE TEM KAK BbBISBATH MACTEPA

IIpoBenuTE CIENYIOLIYIO IIPOBEPKY:
1. Toput am gucmren? A HET
2. Hamenre crakan Bogsl (0K0j0 250 MII) B CTEKJISHHBIA MEPHBIN CTaKaH, IIOCTABBTE €r0 B II€Yh U ILUIOTHO 3aKPOHTE

ZIBepITy.
BricraBeTe meub Ha 1 MHHYTY paOOTHI Ha BBICOKOM YPOBHE MOIIHOCTH. YTO IPOMCXOTUT B BTO Bpems?

a. loput nu mammouka B meyu’? A HET

0. PaGoraer nmu BeHTHISATOP? oA HET
(ITomepxkuTe PyKy HaJl BEHTUJISIIMOHHBIM OTBEPCTHEM.)

B. BpaimmaeTcs I MOBOPOTHBIM CTOJHUK? A HET
(CTonuk MOXKET BpallaThcs KakK II0 YACOBOM CTPEJKE, TaK M IIPOTHUB.)

r. CsersdTcs I MHIAKATOPHI ,,MUKPOBOIHEI® 1 , COOK“? oA HET

n. Topsyast mm Boma BHYTpPH Ieqm? A HET

e. BbuT n cibIieH 3ByKOBOW CHWTHAN CITYCTSI OTHY MUHYTY? A HET

3. JlocTaHbTE CTaKaH C BOJOW M3 IIEYM W BBHICTABBTE IIeUb Ha 3 MUHYTHI paboThl B pexkume , PUJIb“ ¢ ucmonp3oBannem
BEPXHETO W HUKHETO HarpeBaTEJIbHBIX DIEMEHTOR.
a. TopsT Iy MHIMKATOPHI BEPXHErO M HUKHETO HAIPEBATEIBHBIX DIEMEHTOB M HMHIHKaTop , COOK“?
A HET
0. CraHOBATCS 1M KpaCHBIMH 00a HarpeBaTeNbHBIX BjieMeHTa Tpuis depe3 3 muHYTHI? (BymbTe 0COGEHHO
BHUMATEJIbHBI TIPYA MTPOBEPKE HUKHETO HATPEBATEIBHOIO BJIEMEHTa, YTOOBI HE 00XKEUbCs.)
A HET

Eciu xoTs ObI HA OXUH M3 DTHX BOIpocoB ObuI oTBeT ,HET*, mpoBepsTe pO3€TKY M IPOOKH B KBapTHPE.
Ecau u poseTka, ¥ IpOOKH HCIPABHBI, CBSKUTECH C OMMKAWIINM LIEHTPOM TEXHHYECKOro 00cCayxkuBauus GupMmsl , [lapm*.

INPUMEYAHHUE:

1. Eciu oTcuer BpeMeHM Ha OWCILIEE UAET OYEeHB OBICTPO, IPOBEPHTE JeMOHCTpAIMOHHEIA pexuM. (IlogpoOHOCTH CM. Ha CTD.
40.)

2. HuxenepeunciaeHHOe He SBISETCS HEUCIPABHOCTHIO.
Kaxmelil pexkuM MMeeT OIpeleleHHOe MaKCHMAJbHOe BpeMs NPHUIOTOBIEHMS. B ciiyyae IpeBEHINIEHHS STOrO BpPEMEHH
IIPOUCXOIUT ABTOMATHYECKOE CHIKEHNE MOIITHOCTH. MaKCcHMaIbHOE BpeMsI IJIsI KasKI0ro pexKrMa IIPUTOTOBIEHHUS YKA3aHO
B HIDKEIPUBEIEHHON TabIIHIIE.

Pexxnum mpuroToBIeHUS MakcumaibHOe BpeMsl MPUTOTOBJIECHHS
MuxpososHoBIH (100%) 20 muH.
I'punb
BEPXHUI HATPEBATEIbHBIN HIEMEHT 30 mum.
HIXHUI HarpeBaTeIbHbIN BIEMEHT 15 mumH.
BEPXHHN ¥ HUXHUH BEPXHMM HAarpeBaTeNbHbIA d1eMeHT 10 MuH.
HATPEBATENbHbIE DICMEHTHI HIDKHUI HATPeBaTeNbHBIA deMeHT 10 MuH.
HamnpskeHrue mepeMeHHOr0 TOKa: omuHOYHas ¢asza, 220 B, 50 I'x
IloTpebisiemast MOIITHOCTh TIEPEMEHHOTO TOKa
MUuKpoOBOJIHOBAS TIEYb: 1,6 kBT
T'puns: 2,1 xBt
IMyxoBka: 2,1 kBt
BrixomHass MOIIHOCTB
MuKpoOBOJTHOBAs MEYb: 900 Bt* (remepatop IEC)
T'puns: 1200 Bt (BepxHMI HarpeBaTEIbHBIA BJIEMEHT)
800 BT (HM:XKHWI HarpeBaTEJIbHBIA DIIEMEHT)
IyxoBka: 2000 Bt
CBepXBBICOKASI YaCTOTa: 2450 MTI'm **(xmacc B, rpymma 2)
Buemiaue pa3mepsr: 520 mMm (mmpuna) X 309 MM (BeicoTa) X 502 MM (r1yOuHa)
Pazmepsr xkapoyHoro mikada: 352 MM (mmmpuna) X 207 MM (BeicoTa) X 368 MM (Ti1yOuHa)
EmkocThs neun 27 mutpoB (1,0 dyt®)
PaBHOMEPHOCTh TIPUTOTOBJIEHHS 00ECIIeYNBAETCS:  IMPUMEHEHHEM ITOBOPOTHOrO cTojuKa (325 Mm)
Macca: npubansuTeabHo 20 Kr

* D70 3HaYEHHE IOIYIECHO 110 METOTHKE MeXIyHAPOTHON DIEKTPOTEXHINUECKON KOMUCCHH IS H3MEPEHNS BBIXOTHOM

MOIIHOCTH.

** Tlo kmaccupHUKAIMK IPOMBIIILIEHHOT0, HAYIHOI0 M METUIIMHCKOr0 000PYIOBAHMUS, OIMMCAHHOTO B MEXIYHAPOITHOM
craggapre CISPR11.
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WARNING

Read all instructions before using the appliance.

1.

10.

11.

12.

13.
14.

15.
16.
17.
18.
19.

20.
21.

Do not touch around the oven lamp directly after cooking.
This part will become hot during the oven lamp lights.

Whenever the top heater, bottom heater or convection symbols are lighted in the display, the
turntable, turntable support, racks, oven door, outer cabinet, oven cavity and especially bottom
heater will become very hot. Use thick oven mittens to prevent burns.

To reduce the risk of fire in the oven cavity:

a. Do not overcook food.

b. Remove wire twist-ties from paper or plastic bags before placing bag in the oven.

c. Do not heat oil or fat for deep frying. The temperature of the oil cannot be controlled.

d. If materials inside the oven should smoke or ignite, keep oven door closed, turn oven off and
disconnect the power cord, or shut off power at the fuse or circuit breaker panel.

e. Lookatthe oven cavity accasionally when using disposable containers made of plastic, paper
or other combustible materials.

To reduce the risk of explosion and sudden boiling:
a. Do not place sealed containers in the oven. Babies bottles fitted with a screw cap or teat are
considered to be sealed containers.
b. When boiling liquids in the oven, use the wide-mouthed container and stand about 20
seconds at the end of cooking to avoid delayed eruptive boiling of liquids.

This oven is for home food preparation only and may only be used for cooking food.
It is not suitable for commercial or laboratory use.
Never operate the oven whilst any object is caught or jammed between the door and the oven.

Do not try to adjust or repair the oven yourself. The oven must be adjusted or repaired by a
qualified service technician trained by SHARP.

Do not operate the oven if it is not working correctly or damaged until it has been repaired by a
qualified service technician trained by SHARP. Itis particularly important that the oven door closes
properly and that there is no damage to:

(1) Door (warped), (2) Hinges and Latches (broken or loosened), (3) Door Seals and Sealing
Surfaces.

Do not catch the utensils, your clothes or accessories on the door safety latches when you take out
the food from the oven.

Make sure that the power supply cord is undamaged, and that it does not run under the oven or
over any hot surface or sharp edges.

Do not place power supply cord on the outer cabinet whenever the top heater, bottom heater or
convection symbols are lighted in the display.

Should the supply cord become damaged, it must be replaced with a special cord supplied by a
SERVICE CENTRE APPROVED BY SHARP. And it must be replaced by a qualified service
technician trained by SHARP.

If the oven lamp fails please consult your dealer or qualified service technician trained by SHARP.

Avoid steam burns by directing steam away from the face and hands. Slowly lift the furthest edge
of dish’s cover or microwave plastic wrap and carefully open popcorn and oven cooking bags
away from the face.

Do not touch the ventilation openings because they may become hot.
Do not place anything on the outer cabinet.

Make sure the utensil does not touch the interior walls during cooking.
Do not store food or any other items inside the oven.

Only allow children to use the oven without supervision when adequate instructions have been
given so that the child is able to use the oven in a safe way and understands the hazards of
improper use.

This appliance is not intended for use by young children or infirm persons without supervision.
Young children should be supervised to ensure that they do not play with the appliance.
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SPECIAL NOTES

heating, to release steam and avoid
burns.

Stir liquids briskly before and after
cooking for even heating.

Use a deep bowl when cooking liquids
or cereals to prevent boiling over.

For boiling or cooking liquids see
WARNING on page E-1.

DO DON'T
Eggs, fruits, * Puncture egg yolks and whites and Cook eggs in shells. This prevents
nuts, seeds, oysters before cooking to prevent "explosion”, which may damage the
vegetables, "explosion”. oven or injure yourself.
sausages and * Pierce skins of potatoes, apples, Reheat whole eggs.
oysters squash, hot dogs, sausages and Overcook oysters.
oysters so that steam escapes. Dry nuts or seeds in shells.
Popcorn * Use specially bagged popcorn for the Pop popcorn in regular brown bags or
microwave oven. glass bowls.
* Listen while popping corn for the Exceed maximum time on popcorn
popping to slow to 1-2 seconds. package.
Baby food * Transfer baby food to small dish and Heat disposable bottles.
heat carefully, stirring often. Check for Overheat baby bottles.
suitable temperature. Only heat until warm.
* Remove the screw cap and teat Heat bottles with nipples on.
before warming baby bottles. After
warming shake thoroughly. Check for Heat baby food in original jars.
suitable temperature.
General * Food with filling should be cut after Heat or cook in closed glass jars or air

tight containers.

Deep fat fry.

Dry wood, herbs, wet papers, clothes or
flowers.

Operate the oven empty except the
directed case in the operation manual.

Canned foods

Remove food from can.

Heat or cook food while in cans.

Sausage rolls,
Pies, Christmas
pudding

Cook for the recommended time.
(These foods have high sugar and/ or
fat contents.)

Overcook as they may catch fire.

MICROWAVE cooking before you use
them.

Meats * For microwave cooking, use a Place meat directly on the turntable for
microwave proof roasting rack to cooking.
collect drained juices. 7
Roasting rack:

Utensils * Check the utensils are suitable for Use metal utensils for MICROWAVE

cooking. Metal reflects microwave
energy and may cause an electrical
discharge known as arcing.

Aluminium foil

Use to shield food to prevent over
cooking.

Watch for sparking. Reduce foil or
keep clear of cavity walls.

Use too much.
Shield food close to cavity walls.
Sparking can damage the cavity.

Browning dish

Place a suitable insulator such as
microwave and heat proof dinner plate
between the turntable and the
browning dish.

Exceed the preheating time recom-
mended by the manufacturer. Exces-
sive preheating can cause the glass
turntable to shatter and/or damage
internal parts of the oven.




INSTALLATION INSTRUCTIONS

1. Remove all packing materials from the oven cavity. Check the unit for any damage, such as a
misaliged door, damaged gaskets around the door or dents inside the oven cavity or on the door. If
there is any damage, please do not operate the oven until it has been checked by a SERVICE CENTRE
APPROVED BY SHARP and repaired, if necessary.

2. Accessories provided

1) Turntable 4) High rack 7) Cook book (Russian)
2) Turntable support 5) Cook book (for microwave cooking) 8) Operation manual
3) Low rack 6) Cook book (for convection cooking)

3. Since the door may become hot during cooking, and in order to avoid its accidental touch, the oven
should be placed at least 80 cm or more above floor. You should also keep Children away from the
door to prevent them burning themselves.

4. Ensurethatthe bottom heater is in the lowest position as shown in the OVEN DIAGRAM below (never
touch or move the bottom heater while it is hot). Then fit the turntable support to the turntable motor
shaft on the floor of the oven cavity. And place the turntable on the turntable support. Make sure the
turntable and turntable support are centrally located and locked together. NEVER operate the oven
without the turntable support and turntable.

5. The oven should not be installed in any area where excessive heat and steam are generated, for
example, next to a conventional oven unit.

The oven should be installed so as not to block ventilation openings.
Allow at least 40 cm on top of the oven for free air space. This oven is not designed to be built-in to
a wall or cabinet.

6. Neither the manufacturer nor the distributors can accept any liability for damage to the machine or
personal injury for failure to observe the correct electrical connecting procedure.
The A.C. voltage must be single phase 220V, 50Hz.

7. THIS APPLIANCE MUST BE EARTHED.

OVEN DIAGRAM
O

4 9
2
5 6 7 i G
1.0ven lamp Metal racks——High and low
(It will light during the cooking) ~ 9.Turntable motor shaft The racks are for Grill, Mix,
2.Top grill heater 10.Ventilation openings Convection and recommended
(top heater) 11.Waveguide cover automatic operations.
3.See through door 12.Door open button
4.Door hinges 13.Touch control panel
5.Door safety latches 14.Digital readout
6.Door seals and sealing surfaces  15.Power supply cord
7.Bottom grill heater 16.0uter cabinet
(bottom heater) 17.Turntable
8.0ven cavity 18.Turntable support
19.Ventilation slit
WARNING:

The accessories will become very hot whenever the top heater, bottom heater or convection symbols
are lighted in the display and use thick oven gloves when putting/removing the food or turntable from
the oven to PREVENT BURNS.




OPERATION OF TOUCH CONTROL PANEL

The operation of the oven is controlled by pressing the appropriate pads arranged on the surface of the
control panel.

An entry signal tone should be heard each time you press the control panel to make a correct entry.
In addition the oven will beep for approximately 2 seconds at the end of the cooking cycle, or 4 timeswhen
a cooking procedure is required.

Control Panel Display

v O+t > # §

TURNOVER ADD STAND COVER STIRDEFROST HELP

[N 7N - [N AN JA] [N AN, | |- ncicator

2 L[ KG  AUTO SENSOR COOK}|—
i—' KI ABTO CEHCOP MPUIOT.

1. TOP HEATER SYMBOL
The symbol will light when the top heater is in use.
2. BOTTOM HEATER SYMBOL
The symbol will light when the bottom heater is in use.
3. CONVECTION SYMBOL
The symbol will light during convection cooking.
4. MICROWAVE SYMBOL
The symbol will light during microwave cooking.



Touch Control Panel Layout

CRISPY SNACK PAD
Press to select 5
popular snack menus.

AUTO ROAST PAD
Press to select 3
popular roast menus.

AUTO GRILL PAD
Press to select 3
popular grill menus.

SENSOR RICE COOK——

PAD
Press to cook rice,
congee or porridge.

MORE(a), LESS(Ww)—
PADS

Press to adjust the

doneness of food in one
minute increments

XPYCTALLAA
3AKYCKA
CRISPY SNACK

—PIZZA PAD
Press to select 3 pizza
menus.

——AUTO BAKE PAD
Press to select 3 popular

baking menus.

(" ABTOMATWYECKOE MPUrOTOBJIEHUE )
AUTO COOK

rPUnb XXAPEHUE | BbINEYKA
\_ GRILL ROAST BAKE
PbIBA roBaauHA KEK:!
1 Grilled Fish 1 o Bgﬂf 1 Calgec
2 OMAP 2 ArHEHOK 2 ABMOYHbIN NUPOT
Grilled Lobster Lamb Apple Pie
3 OTBUBHAA 3 LbIMNEHOK 3 NMEYEHbE
Steak Chicken Cookies

CEHCOPHOE NPUTOTOBNEHUE

SENSOR COOK

——SENSOR REHEAT DISH
PAD
Press to reheat dish.

——SENSOR STEAM MENU
PAD
Pressto steam fish, meat
or dumpling.

—HELP PAD
Pressto selectauto start,
child lock, language or

demonstration modes.

PA3OTPEB BMIOAA HA
nmwy NAPY
REHEAT DISH STEAM MENU.

TIPUrOTOBNEHVE
PUCA
RICE COOK
.
e

Press to get cooking in-

during cooking or to ) formation.
increase/decrease the
time whilst program- I v | CMPABKA A h
gnlgga':irl)engutomatlc HELP MIX PAD

P : | | rPunb  [AyxoBka ':M%?,fﬁ |CMELI.IAHHbII7I Press to select mix cook-
CONVEC PAD———— I IVIGEF.{E;J%III-EHHOE o rneden HPOC'\'AI'K(H |_mg.
Press to select convec- I1PVIFOTOBJ1EHVIE| MOLUHOCTb | paA3MOPO3KA PREHEAT PAD
tlon CO(t)_kIng and SLOW COOK POWE:R LEVEL EASY DEFROST Press to preheatthe oven
convection rior to cooking.
temperature. 112131415 P J

| EASY DEFROST PAD
GRILL PAD Press to defrost meat by
Press to select grill 6 7 8 9 O entering weight.
cooking. \ <
— EBICTPOE ) POWER LEVEL PAD

SLOW COOK PAD—— CTON/CBPOC ||| YACHI [{{ MPUrOTOBNEHVE/ Press to select micro-
Press to cook slowly STOP/CLEAR &) nycK wave power setting.
and longer time. \ INSTANT COOKISTART ) If not pressed, HIGH is

NUMBER PADS

Press to enter cooking
times, clock time,
weight or quanity of
food.

STOP/CLEAR PAD
Press to clear during
programming.

Press once to stop
operation of oven
during cooking; Press
twice to cancel cooking
programme.

CLOCK PAD
Press to set clock time.

automatically selected.

INSTANT COOK/START
PAD

Press once to cook for 1
minute at HIGH or in-
crease by 1 minute mul-
tiples each time this pad
is pressed during cook-
ing.

Press to start oven after
setting programs.



Before Operating

* This oven is preset with the OPERATION GUIDE in Russian.
To assist you in programming your oven, the operation guide will appear in the display.
In this manual, the display of operation guide is abbreviated.

* You can get operation guide in Russian, English or Malay.
To change the language, see page E-39.

Getting Started

Step Procedure Pad Order Display
Plug the oven into a power point. [ miePO-] [ BOAH]
1 Ensure the oven door is closed. [ ffus|[ ward)

Press the STOP/CLEAR pad so that the
oven beeps.

CcTon/CePOC
STOP/CLEAR

Only the dots will remain.

Stop/Clear

Use the STOP/CLEAR pad to:
1. Stop the oven temporarily during cooking.
2. Clear if you make a mistake during programming.

To Cancel a Programme During Cooking
Press the STOP/CLEAR pad twice.

Heating without Food

Some smoke and odor may occur for a while at the beginning of GRILL, MIX, PREHEAT, CONVECTION
or automatic operations (except SENSOR COOK and EASY DEFROST), but the oven is not out of order.

To remove the cause of the smoke and odor, operate the oven without food for 20 min. on Grill using
top and bottom heaters before the first use and after cleaning.

Step Procedure Pad Order Display
Ensure that no food is in the oven. rPUNb
1 Press the GRILL pad 3 times. GRILL
X3
Enter the heating time (20 min.). _ —
1M
211010} 0 100

el
-

A1
COOK]|
PACOT.

COOK wiill flash on and off.

Press the INSTANT COOK/START pad. EbICTPOE _ _
M

IMPORTANT: HPWFOES‘?%EHWE/ CL-l

During this operation, some smoke and INSTANT COOK/START cood

odor will occur. Therefore open the win-
dows or run the ventillation fan in the
room.

The timer will begin to count
down. When it reaches zero,
all indicators will go out and
\ nouW (L0580 NG will
appear on the display. The
cooling fan will remain on
until the oven cavity has

been cooled.

Open the door to cool the oven cavity.
WARNING:

The oven door, outer cabinet and oven cavity will become hot and pay attention to avoid burn

when cooling the oven.
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Clock Setting

This is a 12 hour clock.
* To enter the present time of day 11:34 (AM or PM).

Step Procedure Pad Order Display
Press the CLOCK pad once.
YACHI : B
1 ©
The dots (:) will flash on
and off.
Enter the correct time of day by press- 1 1 3 o
2 ing the numbers in sequence. ,’ ,'.‘j”—,'
Press the CLOCK pad again. _
3 YACbI |' ;’-’3”-,’
D

If you attempt to enter an incorrect clock time (Ex. 13:45), will appear in the display.
Press the STOP/CLEAR pad and re-enter the time of day (Ex. 1:45).
The clock of the oven works based on the frequency of power source. So it may gain or lose in some area

where the frequency varies. It is recommended that you should adjust the time occasionally.

If you wish to know the time of day during the cooking mode, press the CLOCK pad. As long as your finger

is pressed the CLOCK pad, the time of day will be displayed.




MANUAL OPERATIONS

Microwave Cooking Techniques

Arrange food carefully

Place thickest areas toward outside of dish.

Watch cooking time

Cook for the shortest amount of time indicated and add more time
as needed.
Food severely overcooked can smoke or ignite.

Cover foods before cooking

Check recipe for suggestions: paper towels, microwave plastic
wrap or a lid.

Covers prevent spattering and help foods to cook evenly.

(Helps keep oven clean)

Use small pieces of aluminium foil to cover thin areas of meat or

Shield foods - . .
poultry in order to avoid overcooking.
. From outside to center of dish once or twice during cooking, if
Stir foods possible.
Foods such as chicken, hamburgers or steaks should be turned
Turn foods

over once during cooking.

Rearrange foods

Like meatballs halfway through cooking both from top to bottom
and from the center of the dish to the outside.

Allow standing time

After cooking ensure adequate standing time.

Remove food from oven and stir if possible.

Cover during standing time can allow the food to finish cooking
completely.

Check for doneness

Look for signs indicating that cooking temperature has been
reached. Doneness signs include:

— Steam emits throughout the food, not just at edge;

— Joints of poultry can be torn apart easily;

— Pork and poultry show no pinkness;

— Fish is opaque and flakes easily with a fork.

Condensation

A normal part of microwave cooking. The humidity and moisture
in food will influence the amount of moisture in the oven. Gener-
ally, covered foods will not cause as much condensation as
uncovered foods. Ensure that the ventilation openings are not
blocked.

Microwave safe plastic wrap

For cooking food with high fat content, do not bring the wrap in
contact with the food as it may melt.

Microwave safe plastic
cookware

Some microwave safe plastic cookware are not suitable for cook-
ing foods with high fat and sugar content.




Microwave Time Cooking

This is a manual cooking feature, first enter the cooking time then the power level.
You can programme up to 99 minutes, 99 seconds. There are five different power levels.

Power level
LOwW MeLOW MEDIUM MeHIGH HIGH

Approximate percentage
of microwave power 10% 30% 50% 70% 100%

. . Cakes ;
Examples of foods typi Keeping food Defrost Casseroles | Muffins Fruit
cally cooked on micro- | warm Softening Slices Vegetable
wave oven power level butter Seafood Rice/Pasta

This variable cooking control allows you to select the rate of microwave cooking.
If a power level is not selected, then HIGH power is automatically used.

*Suppose you want to time cook for 10 minutes on HIGH power.

Step Procedure Pad Order Display
Enter desired cooking time.
I
1 1] 0jlojo Iy
) ol
— femor
COOK will flash on and off.
Press the INSTANT COOK/START pad. EbICTPOE A An
NPUrOTOB/EHUE/ T
2 nycK .
INSTANT COOK/START o
The timer begins to count
down.

To lower the power press the POWER LEVEL pad once. Note the display will indicate “100%”. To lower
to “70%” press the POWER LEVEL pad again. Repeat as necessary to select “50%, “30%” or “10%”
power levels.

* Suppose you want to cook Fish Fillets for 10 minutes on MEDIUM power.

Step Procedure Pad Order Display
Select power level by pressing the —
MOLYHOCTb
1 POWER LEVEL pad as required (for PO(\)AIuéR SEVEL ':”_’_,’
MEDIUM press three times). %3 m
Enter desired cooking time. 1 0 ollo e aln
Ho-ay
2 x v
COOK will flash on and off.
Press the INSTANT COOK/START pad. BbICTPOE
NPUrOTOBJEHUE/ I
nycK -
3 INSTANT COOK/START L & oo

The timer begins to count
down.

If the door is opened during cooking process, the cooking time in the readout automatically stops. The
cooking time starts to count down again when the door is closed and the INSTANT COOK/START pad
is pressed.

If you want to check the power level during the cooking, press POWER LEVEL pad.
As long as your finger is pressing the POWER LEVEL pad, the power level will be displayed.
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Sequence Cooking

Your oven can be programmed for up to 4 automatic cooking sequences, switching from one variable
power setting to another automatically.

Note that POWER LEVEL must be entered first when programming sequence cooking.
* Suppose you want to cook for 10 minutes on MEDIUM followed by 5 minutes on HIGH.

Step Procedure Pad Order Display
Select desired power level by pressing MOLHOCTD .
Cr
1 the POWER LEVEL pad (for MEDIUM press POWER LEVEL S
three times). %
X3
Enter desired cooking time.
? 1ol ol o M.
2 I
S
COOK will flash on and off.
For second sequence, select microwave
cooking and power level (for HIGH press MOLHOCTb ,’ ,’_,’,’__,’
POWER LEVEL I
3 the POWER LEVEL pad once). 1 @ *
X
Enter desired cooking time.
C
51010 UL
4 -
COOK will flash on and off.
Press the INSTANT COOK/START pad. HPMF(I;IT%I.;REHMEI e
nycK oy
INSTANT COOK/START sooid
The timer begins to count
down to zero. When it
reaches zero,
C
Ll
£z cooK
MPUTOT.
the second sequence will
appear and the timer will
begin counting down to
zero again.

| nstant Cook ™

For your convenience Sharp’s Instant Cook allows you to easily cook for one minute on HIGH power.

Step Procedure Pad Order Display
Press the INSTANT COOK/START pad. BbICTPOE
NPUrOTOBJIEHME/ ’l ﬂ El
1 Within one minute of closing the door. INSTANTnCyO((:)IEISTART o "
TIPUTOT.

The timer begins to count
down.

Press the INSTANT COOK/ START pad until desired time is displayed.
Each time the pad is pressed, the cooking time is increased by 1 minute.
E-10



The SLOW COOK setting is designed for foods which cook longer time. For example, stewing, braising,
boiling soup or chinese desserts of liquid type. The SLOW COOK setting provides two choices: SLOW
COOK HIGH or SLOW COOK LOW. The maximum cooking time is 2 hours for each choice when cook
manually.

To select SLOW COOK HIGH, press the SLOW COOK pad once.
To select SLOW COOK LOW, press the SLOW COOK pad twice.

* Suppose you want to cook stew chicken on SLOW COOK HIGH for 1 hour 30 min.

Step Procedure Pad Order Display
Press the SLOW COOK pad once. MEANEHHOE =TRTH FAm
MPUFOTOBNEHME [ Siou][ oo
SLOW COOK =
HiCH
1 ]
Enter desired cooking time.
130 i=ls
2 i
€]

Press the INSTANT COOK/START pad. EbICTPOE — +
NPUrOTOBNEHUE/ I 01
nyck ]|
INSTANT COOK/START @ coo
TPAFOT.
3 The cooking time will count

down to zero. After cooking an
audible signal will sound. All
indicators will go out. The time
of day will reappear on display.

1. If you need to check the food doneness during cooking, you can open the oven door or pressing
the STOP/CLEAR once, then check and stir. After that close the door and touch INSTANT COOK/
START pad to resume cooking.
2. Combination between HIGH and LOW is free until 2 stages. But combination between SLOW
COOK and other features is not possible.
3. You can get a cooking hint whenever HELP is lit in the display. See page E-39.
4. This function can be used with Auto Start. See page E-37.

SPECIAL NOTES ON SLOW COOKING

For better cooking result, always try to:

1. Cut the ingredients into smaller pieces.

2. Addinadequate liquid medium (eg: water, sauce) and try to submerge the ingredients into the liquid medium
in order to avoid scorching. This is especially important when stew or chicken soup is prepared.

3. When soup or large quantity is prepared, make sure that the water level is at least 3.8cm from the rim of
casserole, otherwise spill over may result.

4. Do not add too much seasonings or salt at the initial stage of cooking. Try to add (especially salt) soon after
or just after finish.

5. Cookwith the casserole lid on. Also please do not open the lid during cooking as this may disturb the cooking
sequence.

6. Stir and stand for 10 minutes after cooking.



Convection Cooking

Your oven has 10 preset convection temperatures (250, 230, 220, 200, 180, 160, 130, 100, 70, 40°C). When
you press the CONVEC pad once, 250°C will be selected. To lower the temperature, press the CONVEC
pad until the desired temperature appears in the display.
Please consult your Convection Microwave Cookbook for more specific cooking instructions and
procedures.
Recommended Utensils: Metal turntable High rack Low rack

Baking-tin Aluminum foil container Heat resistant cookware

(1) To Cook by Convection

Your Convection Microwave Oven can be programmed for ten different convection cooking tempera-
tures up to 99 seconds.
* Suppose you want to cook for 20 minutes at 180°C.

Step Procedure Pad Order Display
Select cc_mvection temperature [YXOBKA 0 Ar
1 by pressing the CONVEC pad as CONVEC 10 L
required (for 180°C press five <5
times).
Enter desired cooking time. -
i
2 2|l 0j[ojo (NN
IR
COOK wiill flash on and off.
Press the INSTANT COOK/START BbICTPOE winlnln
pad. MPUrOTOBNEHME/ Co
NnycK 5 COOK
INSTANT COOK/START Thror

The timer begins to count down
3 to zero. When timer reaches
zero, all indicators will go out
and the oven will "beep".
\ now] [COGL NG will appear
on the display. The cooling fan
will remain on until the oven
cavity has been cooled.

Helpful Hints:

1. Foods may be cooked either directly on turntable, or using the high or low racks.

2. Do not cover high rack or low rack with aluminum foil. It interferes with the flow of air that
cooks food.

3. Round pizza trays are excellent cooking utensils for many convection-only items. Choose trays
that do not have extended handles.

4. If you are cooking and wish to check the temperature you have programmed, simply press the
CONVEC pad. The programmed temperature will be displayed as long as CONVEC pad is
pressed.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially the bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




(2) To Preheat and Cook by Convection

* Suppose you want to preheat the oven to 200°C then cook for 20 minutes at 200°C.

Step Procedure Pad Order Display
Select preheat temperature by PA3OTPEB
pressing the PREHEAT pad as ggéﬁgﬁ e
1 required (for 200°C press four <4 '—J—' LI
times).
COOK wiill flash on and off.
Press the CONVEC pad once. If you IYXOBKA
want to change convection CONVEC =M Ar
2 temperature, press the CONVEC <1 CL L
pad until the desired temperature
appears in the display.
Enter desired cooking time. _
00}y O a1
3 Coeg
COOK wiill flash on and off.
Press the INSTANT COOK/START
BbICTPOE T
pad. MPUTOTOBEHAE FREHERT
When "ADD FOOD" is displayed, NSTANT COOKSTART e
4 the oven is preheated. If the oven will be displayed repeatedly.
door is not opened, the oven will When preheat is over, the oven
automatically hold at the preheat will "beep" 4 times and ann
temperature for 30 minutes. will be displayed.
Open the door. Place food in the [ PRESS][  57ART] will be
5 oven. displayed, and COOK will flash
Close the door. on and off.
Press the INSTANT COOK/START E ICTFOE S ——-
pad. NPUFOTOB/EHME/ Cuy
6 nyck
INSTANT COOK/START TRICT
The timer begins to count down
to zero.

1v3H3dd

ONIMOOD

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially the bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




For best results of Convection and Convection Mix cooking, preheat to the required temperature.

Add food after preheating.
* To preheat the oven to 200°C

Step Procedure Pad Order Display
Select preheating tempera- _
ture by pressing the PRE- ki ,—’,'_" ,5’,’_
1 HEAT pad as required (for PREHEAT T i
200°C press four times). <A S —
COOK wiill flash on and off.
Press the INSTANT COOK/ o O
______ ]
2 START pad. MPUrOTOB/IEHVIE/ CRCCT
nch i COOK|
INSTANT COOK/START TP
©
Preheat is over. If the oven door is not opened, the W — W
3 oven will automatically hold at the preheat ,-,’ﬂ_” l,'l’__l’l,_l' ”
temperature for 30 minutes. . o -

TIPUTOT. TPHTOT.

After preheating, suppose you want to cook profiteroles fo

Open the door and place

4 food [ PRESS|[ ComvEC][ 0GR miy]
Close the door.
Press the CONVEC pad
once. If you want to change
5 | convection temperature, “gg&i‘é‘“ _’,’_l' ,’__,’ ”_
press the CONVEC pad until Te
the desired temperature x1
appears in the display.
Enter desired cooking time. -
IRENIE
6 211001} O0 ch0n
]
COOK wiill flash on and off.
Press the INSTANT COOK/
START pad. 1 711111
7 -
INSTANT COOK/START L% o

MPUTO

The timer begins to count down.

After preheating, suppose you want to cook with Mix (Convection). Press the MIX pad once or twice

instead of the CONVEC pad in Step 5, then continue with Step 6.

If you are in the process of preheating and wish to check the actual oven temperature, simply press the
CONVEC pad. The actual oven temperature will be displayed as long as the CONVEC pad is pressed.

If the oven temperature is below 40°C at this time, will be displayed.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially the bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to

PREVENT BURNS.




Grill Cooking

Your oven has three grill cooking modes. Select the desired grill mode by pressing the GRILL pad.

For the top heater mode, press the GRILL pad once.

For the bottom heater mode, press the GRILL pad twice.

For the double grill mode, press the GRILL pad three times.
It is not necessary to preheat for grill cooking.

* Suppose you want to cook 1.0 kg of steak for 20 minutes using the double grill mode.

Step Procedure Pad Order Display
Press the GRILL pad three times. ——
1 GRILL
X3
Enter desired cooking time.
210100

MPUTOT.

Press the INSTANT COOK/START pad. nPMFng%_ gj?EHME/ p—
nyck Luuy
3 INSTANT COOK/START o 00K

The timer begins to count

down.
When the timer reaches about 2/3 of the
way through the cooking time, open the ,—I,I,_l_,ﬂ
4 door and turn over the steak. And then 5
close the door.
Press the INSTANT COOK/START pad. EbICTPOE A AN
NPUrOTOBNEHWE/ I
I-IVCK COOK]
INSTANT COOK/START Thiot
The timer begins to count
5 down again. Whenitreaches

zero, all indicators will go off
and the oven will "beep”. The
cooling fan will remain on
untilthe oven cavity has been
cooled.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




Mix Cooking

(1) To cook by Mix Cooking

Your oven has four preprogrammed settings that make it easy to cook with convection and microwave
or the top grill heater and microwave.

Select the desired mix setting by pressing the MIX pad. You cannot change the microwave power level.

The times Preset programme
Mode Setting pressing Microwave  Convection
MIX pad power temperature
Convec Mix High | Microwave+Convection (‘C) Once 30% 250°C
Convec Mix Low | Microwave+Convection ('C) Twice 10% 250°C
Grill Mix High Microwave+Grill (Top Heater) Three times 50% -
Grill Mix Low Microwave+Grill (Top Heater) Four times 10% -
* Suppose you want to cook for 6 minutes on Grill Mix Low.
Step Procedure Pad Order Display
Press the MIX pad 4 times. CMELIAHHbIA [ GRILL]] M
1 MIX
X4
Enter desired cooking time.
g 6|0/ 0 C
[Ny
2 @ 3l
R
COOK will flash on and off.
Pressthe INSTANT COOK/START pad. BbICTPOE —
MPUFOTOBNEHKE/ C
nycK -
INSTANT COOK/START = o
3 The timer begins to countdown.
When it reaches zero, all indica-
tors will go off and the oven will
"beep". The cooling fan will re-
main on until the oven cavity
has been cooled.

NOTE:

If you want to change convection temperature, press the CONVEC pad until the desired temperature
appears in the display after step 1. And continue step 2.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially the bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




(2) To Preheat and Cook with Mix (Convection)

* Suppose you want to preheat the oven to 250°C and cook for 20 minutes on Convec Mix High.

Step Procedure Pad Order Display
Select preheat temperature by _ —
pressing the PREHEAT pad as w;'(%?fv? ,—'5 ,S’ ,’
1 required (for 250°C press once). PREHEAT T -
—
x1
COOK wiill flash on and off.
Select desired Mix setting by "
CMELLIAHHBII
pr_essi_ng the Mix pad (for Convec MIX ,’__ B,"J,’,’E,’:
Mix High press once). % @
x1
C rr
(.
2 S @
M1
(N
S @
i
e
5 ER
Enter desired cooking time.
0] 0] 0 mlulaly
3 -
G @ ool
IPATCT.
COOK will flash on and off.
Press the INSTANT COOK/START EBICTPOE -
pad. MPUrOTOBMEHME/ OO0 CUCoT
nycK vt
When "ADD FOOD" is displayed, INSTANT COOK/START 00
4 the oven is preheated. If the oven . .
door is not opened, the oven will will be displayed repeatedly.
automatically hold at the preheat When pre'f\eat. is over, the oven
temperature for 30 minutes. will "beep” 4 times and
will be displayed.
Open the door. Place food in oven. [ PRESS| [ GrapT] will be
5 Close the door. displayed.
Pr%ss the INSTANT COOK/START EbICTPOE g —
6 paa. I'IPVII'OI:II')(I)anEHVIEI C L
INSTANT COOK/START il oo

The timer begins to count down
to zero.

NOTE:

The convection temperature of mix cooking after preheat will be set at the preheat temperature
automatically. If you wish to change convection temperature of Mix setting, using the above procedure,
press the CONVEC pad until the desired temperature appears in the display after Step 2. And continue

Step 3.
Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially the bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to

PREVENT BURNS.
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AUTOMATIC OPERATIONS

Notes for Automatic Operations

1 will be displayed if:
more or less than the quantity or weight of foods suggested in each MENU GUIDE is programmed
when the INSTANT COOK/START pad is pressed.
To clear, press the STOP/CLEAR pad and reprogramme.

2. When using the automatic features, carefully follow the details provided in each MENU GUIDE to
achieve the best result.
If the details are not followed carefully, the food may be overcooked or undercooked or may
be displayed.

3. Food weighing more or less than the quantity or weight listed in each MENU GUIDE, cook manually.
Refer to cook book.

4. When entering the weight of the food, round off the weight to the nearest 0.1kg(100g). For example,
1.65kg would become 1.7kg.

5. To change the final cooking or defrosting result from the standard setting, press the MORE(4&) or
LESS(W ) pad prior to pressing each automatic operation pad. See page E-40.

6. The final cooking result will vary according to the food condition (e.g. initial temperature, shape,
quality). Check the food after cooking and if necessary continue cooking manually.

7. You can get a cooking hint whenever HELP is lit in the display. See page E-39.

SPECIAL NOTE FOR SENSOR COOKING

1. Wipe off any moisture from the outside of cooking containers and the interior of the oven with a
dry cloth or paper towel prior to cooking on SENSOR REHEAT DISH, SENSOR RICE COOK, or
SENSOR STEAM MENU.

2. After the oven is plugged in, wait 2 minutes before using SENSOR REHEAT DISH, SENSOR RICE
COOK, or SENSOR STEAM MENU.

£rror| will be displayed if the door is opened or the STOP/CLEAR pad is pressed before the

cooking time is displayed.

To clear, press the STOP/CLEAR pad and cook manually.




Crispy Snack

1. Potato Skin

X AR 2. Garlic Bread CRISPY SNACK will automatically compute the
CRISPY SNACK 3. Chicken Wings cooking mode and cooking time.

4. Salty Peanuts
5. Convenient Food

* Suppose you want to cook 1 serve of Potato Skins.

Step Procedure Pad Order Display
Press the CRISPY SNACK pad until the
desired menu number is displayed (for ngcl:&%uktﬁﬂ
1 Potato Skin press once). CRISPY SNACK
x1
Press the INSTANT COOK/START pad. BLICTPOE —— i
NPUrOTOBNEHWE/ I
nyck -
INSTANT COOK/START o con
ABTO TPAOT.

2 The cooking time will begin
counting down. When the
audible signals sound, the
oven will stop and
will be displayed
repeatedly.

Open the door. Add the toppings. [ PPESS] [ 57APT] will be

3 Close the door. displayed repeatedly.

i
Press the INSTANT COOK/START pad. EbICTPOE — "
NPUrOTOBNEHME/ L
(Y]
nycK
INSTANT COOK/START ) :gg ﬁ&?&

4 The cooking time will begin
counting downto zero, when
it reaches zero, an audible
signalwillsound and STAND
will be displayed.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially the bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




Crispy Snack Menu Guide

Menu Initial Quantity
No. Menu Temperature (one serve only) Procedure
Potato Skin 20-25°C 3509 + Cut out the potato skins into slices of
Room 0.5 cm thick, 5 x 7 cm in size (total
Ingredients: temperature \évsecl)gg)t of potato skins should be around
1-2(350g) Whole Potatoes (cooked) « Put the potato skins on the turntable
Few Sour Cream brushed with oil (with skin side down).
Toppings: + Cook uncovered.
CS-1| 70-75g  Cheddar Cheese (0.5cm slices) « When oven has stopped, splinkle
Few Salad bacon (diced) slightly with salt and pepper.
Few Green onion (diced)  Layer cheese slices and bacon dices
To taste Salt & pepper and green onion dices on top of the
potato skins.
« Continue to cook.
« After cooking, stand.
» Serve with sour cream.
Garlic Bread 20-25°C 7 pieces « Spread the garlic spread evenly on the
Room ( 1 piece, ) French bread.
CS-2| Ingredients: temperature approx. 25 g « Arrange the French bread along the
7 slices  French bread (2cm thick) 2?96 of I(I)(\.N rack. d
Few Garlic Spread * After cooking, stand.
Chicken Wings 20-25°C 10 - 12 pieces ~ * Wash the chicken mid-joints, pierce
Room (1 piece, 35-40g) theskin, pat dry and marinate with the
temperature sauce mixture. (If chicken wings are
Ingredients: used, separate at joints into 3 parts
12 (350-450g)  Chicken mid-joints each, discarding tip.)
CS_3 (or 10 Chicken wings) * Arrange th_e mid-joints on low rack.
Sauce: + After cooking, stand.
2thsp Soya sauce
3thsp Barbecue Sauce
Drops Tabasco Sauce
Few Salt & pepper
Salty Peanuts 20-25°C 300 ¢ « Spread the peanuts on the turntable.
Room * When oven has stopped, stir. And then
temperature continue to cook.
* When oven has stopped again, stir.
And then continue to cook.

CS_4 * When oven has stopped again, take
out the peanuts and mix sparingly with
oil and salt, then spread the peanuts
evenly on the turntable again.

« Continue to cook.
 After cooking, stir and stand.
ConvenientFood -18°C 280-330¢g * Remove from package.
Frozen « Put onto the turntable lined with oil-
temperature brushed foil paper.
€g: * When oven has stopped, turn over.
-Fish Fingers And then continue to cook.
CS'S -Fried Shrimp * When oven has stopped again, turn

over and brush oil on foil paper lined
turntable where necessary.

Continue to cook.

After cooking, stand.




1) MMUUA

PIZZA

1. Frozen
2. Fresh (Thin)
3. Fresh (Thick)

Pl1ZzZA will automatically compute the cooking mode
and cooking time.

* Suppose you want to cook 0.5 kg of frozen pizza (1 pizza).

Step Procedure Pad Order Display
Press the PIZZA pad until the desired Hip
menu number is displayed (for Frozen NALLA O7_ 1

1 | press once). ) Dk e
1 e

Press number pads to enter weight.

!
LI
2 @k auto
Kr ABTO P
KG stops flashing and re-
mains on display.

COOK wiill flash on and off.

Press the INSTANT COOK/START pad. EbICTPOE HELP
NPUrOTOBNEHWE/ | : 17
C I (]

INSTANT COOK/START B o oo

3 ABTO TPUTOT.

The cooking time will begin
counting downto zero, when
it reaches zero, an audible
signalwillsoundand STAND
will be displayed.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.

Pizza Menu Guide

Initial .
M’\(la:u Menu Temperature Quantity Procedure
Frozen Pizza -18°C 0.1-0.5kg * Remove from package.
Frozen (1 pizza) + Place directly onto turntable.
PZ'l temperature * After COOking, stand.
Fresh Pizza 20-25°C 0.6 -1.3kg » See recipe on page E-22.
(thin crust) Room (1 pizza)
PZ-2 temperature
Fresh Pizza 20-25°C 0.8-1.6kg » See recipe on page E-22.
(thick crust) Room (1 pizza)
PZ-3 temperature




HOMEMADE PIZZA RECIPES

[Ingredients](1 portion)

Dough:  FIoUr .....coccviiiieic e 150 g
Water (lukewarm) .................... 90 ml
Yeast
Sugar
Salt.oii
Olive Oil
Toppings: Canned Tomatoes ..................... 509
Tomate Paste .......ccccceveveeeeeennnn. 5049
* Topping varieties ..........ccoue... 180 g
(Corn, Pineapple, Ham, Salami)
Grated Cheese .........cccceeeninen. 150 g
* Spices Varieties ..........c......... to taste

[Method]

(Basil, Oregano, Thyme, Salt, Pepper)

1. Dough Preparation:

Make a deepening in the flour. Mix the lukewarm water with yeast and let stand for around 5
minutes. Pour the mixture into the deepening, then add sugar, salt & olive oil. Mix carefully to
form a dough. Put the dough in a deep bowl and cover with wrap. Then let stand for 30 min-

utes.

2. Roll out the dough to a round sheet, with diameter 8 inches (or 12 inches). Raise the edge with
the thumb to form a rim, then put the sheet of dough onto the turntable brushed with oil.
3. Drain the canned tomatoes and cut into pieces, mix well with tomato paste and the spices

varieties.

Spread the mixture onto the sheet of dough. Then add grated cheese, followed by the topping

varieties. Sprinkle with grated cheese again before baking.
4. Bake the pizza in the following steps :

Type Thin Crisp Thick Crisp
Size 8 inches 12 inches 8 inches 12 inches
Portion of 1 portion 12 portions 12 portions 22 portions
Dough (As above)
Portion of 1 portion 2 portion 1 portion 2 portion
Toppings (As above) (As above)

5. After cooking, stand.




Auto Grill

1. Grilled Fish AUTO GRILL will automatically compute the cook-

rPUSb 2. Grilled Lobster ing mode and cooking time for the 3 listed menus.

GRILL 3. Steak Follow the details provided in Auto Grill Menu
Guide.

* Suppose you want to cook 0.6 kg of Steak.

Step Procedure Pad Order Display
Press the AUTO GRILL pad until the de- i
. L rPUINb e
sired menu number isdisplayed (for Steak or 7
- l GRILL =i =
press three times). 3 N
1 X e

Press number pads to enter weight.

2 0 ks auto
Kr ABTO
KG stops flashing and re-

mains on display.
COOK wiill flash on and off.

1
Press the INSTANT COOK/START pad. BbICTPOE -
MPUrOTOBJIEHUE/ 1 20
Cl -
INSTANT COOK/START B a0 oo
ABTO TPATOT.
3 The cooking time will begin

counting down. When the
audible signals sound, the
oven will stop and TURN
OVER will flash on and off.

Open the door. Turn over the meat. [ PRESS] [ STRFT] will be
4 | Close the door. displayed repeatedly.
Press the INSTANT COOK/START pad. EbICTPOE 1
NPUrOTOB/EHUE/ Co
nycK I~_ 1
INSTANT COOK/START B w0 o
ABTO
5 The cooking time will begin

counting down to zero,
when it reaches zero, an
audible signal will sound
and STAND will be dis-
played.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




Auto Grill Menu Guide

Menu Initial .
No. Menu Temperature Weight (KG) Procedure
Grilled Fish 8-12°C 0.1-0.4kg * Washfishthoroughly and remove scales.
. * Make afewslits on the skin of fish, pierce
eg: Hake .
Bass the eyes of fish.

e Pat dry, then brush oil on fish body.

AG-]_ etc. « Place on the high rack (brushed lightly
with oil), uncovered.

* When oven stops, turn it over. Continue
to cook.

« When oven stops, turn it over again.

Grilled Lobster 10 - 14°C 0.1-0.6kg + Cut the whole lobster into 2 halves.
1 lobster, ¢ Wash the lobster halves and remove all
Reqgular size: substances inside its head.

360g to 600g » Sprinkle little cornflour over surface of
Small size (LESS)/ lobster's body.
2409 to 3609 « Slicecheeseinabout 1 cm thickness and
cover the top of lobster with the cheese.
* Place on a ceramic plate, then on the
AG-Z high rack.

NOTE]| « The tail of lobsters should be made ¢ Cook uncovered.

“flat” as much as possible to avoid e 1/2(1pc)or1(2pcs)lobster can be cooked

getting burnt. each time. But whenever small size of
» Lobsters should be fresh, otherwise lobster is cooked, make sure the (w)

there will be much “juice” came out LESS pad is entered for best results.

during and after cooking.

» Lobsters should be transferred to
another plate after cooking as the
cheese might melt and spread
around the plate, making it messy
and not presentable when serve.

Steak 8 -12°C 0.2 - 0.6kg » Steak is recommended to have a thick-
(Beef Steak) ness of about 1.5 cm to get good result.
» Season as desired.
AG-3 * Place on the high rack.

* When oven stops, turn steak over.
« After cooking, stand.
» Serve with hot sauce where necessary.




Auto Roast

1. Beef AUTO ROAST will automatically compute the cooking
XKAPEHVE 2' Lamb mode and cooking time for the 3 listed menus.
ROAST o Follow the details provided in Auto Roast Menu
3. Chicken .
Guide.
* Suppose you want to cook 1.0 kg of Lamb.
Step Procedure Pad Order Display
Press the AUTO ROAST pad until the WAPEHVE i
desired menu number is displayed (for ROAST sl
Lamb press twice). = C
1 X2 S E Y am
ABTO
Press number pads to enter weight. 1 0
KG stops flashing and
remains on display.
COOK flashes on and off.
Press the INSTANT COOK/START pad. BbICTPOE
NPUTOTOBNEHUE/ 0011
nyck e
INSTANT COOK/START S o
ABTO TPUFOT.

3 The cooking time will begin
counting down. When the
audible signals sound, the
oven will stop and TURN
OVER will flash on and off.

Open the door. Turn over the meat. [ PRESS] [ STRFT] will be

4 Close the door. displayed repeatedly.

Press the INSTANT COOK/START pad. BbICTPOE wa
NPUrOTOBNEHUE/ 10111
nyck (NN

INSTANT COOK/START 5 B AUTO ook

ABTO MPTOT.

5 The cooking time will begin
counting down to zero,
when it reaches zero, an
audible signal will sound
and STAND will be dis-
played.

Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially bottom heater will
become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




Auto Roast Menu Guide

Menu Initial .
No. Menu Temperature Weight (KG) Procedure
Beef 8 - 12°C 1.0 - 1.6kg * Place fat side down on low rack,
* You can select desired uncovered.
cooking result. * When oven has stopped, turn beef
MORE —Well done over and shield the well cooked
AR-1 STD — Medium portions where necessary.
LESS — Rare « After cooking, stand for 10-15 minutes.
NOTE| If seasonings are used prior to
cooking, a better-cooked doneness
may be resulted.
Lamb 8 - 12°C 1.0 - 1.6kg ¢ Place fat side down on low rack,
uncovered.
* When oven has stopped, turn lamb
over and shield the well cooked
AR-2| You cannot use the LESS pad portions where necessary. _
for this menu. * After cooking, stand for 10-15 minutes.
NOTE| If seasonings are used prior to
cooking, a better-cooked doneness
may be resulted.
Chicken 8-12°C 1.0 - 1.6kg » Wash chicken, trim away fat and pat
dry.
» Season as desired for at least 30 mins.
» Place on the low rack, uncovered.
* When oven stops, cover thinner part or
AR-3 end of legs with foil. (Discard excess
oil on the turntable where necessary.)
Turn it over and continue to cook.
(Note: Make sure the foil does not
touch each other and the oven wall.)
 After cooking, stand for 5-10 minutes.




1. Cake AUTO BAKE will automatically compute the cooking
BbIMNEYKA I 2. Apple Pie mode and cooking time for the 3 listed menus.
BAKE 3. Cookies There is one recommended serving for each menu,
follow the details provided in Auto Bake Menu
Guide.

* Suppose you want to bake 1 layer of Apple Pie.

Step Procedure Pad Order Display
Zress dthe AUTO BbAKI_E z@d Iuntl(; tfhe BBINEYKA
esired menu number is displayed (for BAKE HB' 5

Apple Pie press twice).
1 X2

Press the INSTANT COOK/START pad. BbICTPOE wa
NPUTOTOB/EHUE/ ooCcuCcoT

nycK Iy Crizrt
2 INSTANT COOK/START wto coo
ABTO TPUTQT.

When the audible signals
sound, the oven will stop

and | A33|[_ Fool
will be displayed
repeatedly.
Open the door. Place the pie plate on the [ PRESS] [ STRFT] will be
3 turntable. displayed repeatedly.
Close the door.
i
Press the INSTANT COOK/START pad. BbICTPOE Malal e
MPUrOTOBIIEHME/ il
nyck =
INSTANT COOK/START % a0 oo
4 The cooking time will begin
counting down to zero,
when it reaches zero, an
audible signal will sound
and STAND will be dis-
played.
Warning:

The oven cavity, door, turntable, turntable support, racks, dishes and especially bottom heater will

become very hot, use thick oven gloves when putting/removing the food or turntable from the oven to
PREVENT BURNS.




Auto Bake Menu Guide

AB-3

M,\f (r;'u Menu Terr:;Ietlrzlture Quantity Procedure
Cake 20 - 25°C Make one Remove turntable before preheating.
(Plain cake) Room 22cm Preheat is automatic for this menu.
temperature round cake Prepare the cake as in the recipe on
AB-]_ page E-29.
Place turntable with cake on the low
rack in the oven after preheating.
After cooking, take out and let stand.
Apple Pie 20 - 25°C Make one Remove turntable before preheating.
Room 22cm Preheat is automatic for this menu.
temperature round pie Prepare the pie as in the recipe on
AB-2 page E-29.
Place turntable with pie in the oven
after preheating.
After cooking, take out and let stand.
Cookies 20-25°C 1 layer Remove turntable before preheating.
(Chocochip Room Make 13 Preheat is automatic for this menu.
cookies) temperature ( cookies ) Prepare the cookies as in the recipe on

page E-29.

Place turntable with cookies in the
oven after preheating.

After cooking, take out and let stand.




Auto Bake Recipe

[ Ingredients ]
180 g

1/2 tsp

80ml

1209

1209

3

[ Ingredients ]
(Filling)

5 (9009)

60g

11/2 tbsp
21tsp

few

few

(Pastry)
360g
60g
185g

5 tbsp
1

self raising flour
baking powder
milk

butter (soften)
caster sugar

eggs

apples (medium)
sugar

plain flour
lemon juice
cinnamon
nutmeg

plain flour
sugar
butter
cold water

egg white (lightly beaten)

( Chocolate Chip Cookies ]

(Make 13 Cookies)

[ Ingredients ]
60g

1009

1/4 tsp

1

1809

409

30g

butter (soften)
caster sugar
vanilla essence
egg (medium)
self-raising flour
chocolate chips
walnut pieces

[
1
2
3
4

Method ]

Mix butter and sugar thoroughly until light and fluffy.
Add in beaten eggs and mix well.

Fold in self raising flower, baking powder and milk.
Pour into a 22cm round metal baking tin lined with wax
paper.

Place on low rack and bake.

[ Method ]
(Filling)

1.

Peel off apple skins and discard apple cores. Cut the
apples into cubes of 3 x 4cm.

2. Mix with other filling ingredients in casserole. Cover and
cook at microwave HIGH for 8 minutes until apple is
tender.

3. After cooking, stir and let stand until it cools off.

(Pastry)

1. Sift flour and mix with sugar. Rub in butter until mixture
resembles fine breadcrumbs. Add in cold water sparingly
to form a soft dough.

2. Wrap in greaseproof paper and refrigerate for 1 hour.

3. Roll out 2/3 of pastry on a 22cm bottom, 3cm high metal
pie plate brushed with oil.

4. Spoon prepared filling into pastry case.

5. Roll out remaining pastry and cut into strips. Use pastry
strips as braids and cover the top of pie.

Press edges of pastry together; trim.

6. Brush egg white on pastry (pie top and edges). Place on
turntable and bake.

7. After baking, serve with cream or ice-cream when the pie
cools off.

[ Method ]

1. Cream butter and sugar until light and fluffy. Beat in egg
and vanilla essence.

2. Mix in sifted flour, then mix in chocolate chips and
walnut pieces.

3. Shape tablespoonfuls of mixture into balls. Place direct-
ly on turntable lined with oil-brushed foil paper; press
each down slightly with around 4cm in diameter.
Allow room for spreading, then bake.

4. After cooking, remove cookies from the oven immedi-

ately and let cool.



Sensor Rice Cook

— 1. Rice Press to select 3 popular rice menus.
2. Congee Follow the detailes provided in Sensor Rice Cook
3. Porridge Menu Guide.

* Suppose you want to cook 2 serves of Rice: —

Step Procedure Pad Order Display
Press the SENSOR RICE COOK pad until — jm wa
the desired menu number is displayed TO_

1 (for rice press once). <1 - h \,',

CEHCOP PHT

COVER and COOK will
flash on and off.

Press the INSTANT COOK/START pad. EbICTPOE =

MPUrOTOBIIEHNE/
nycK
INSTANT COOK/START

CEHCOP MPHTOT.
.
1

* When the sensor detects the vapour e

2 from the food, the remaining cooking L,'L”__‘l
time will appear. & o con
(eg. remaining cooking time is approx- — o

The cooking time will begin
counting down.

When it reaches zero, the
oven will "beep".

STIR, STAND, COVER wiill
be displayed.

imately 4 min. 40 sec.)

1. Forthis function, plain congee or porridge without any ingredients is instructed. If you want
toinclude ingredients, follow the Sensor Rice Cook menu guide in page E-31 for ingredients,
quantity and procedure.

2. If you select CONGEE, you can have comparatively thick and soupish one. If you select
PORRIDGE, you can have more watery and thin one.
3. This function can be used with Auto Start. See page E-37.



Sensor Rice Cook Menu Guide

M,\fgu Menu Quantity Procedure
Rice 1-2 serves e Wash rice until water runs
clear.
- - * Placerice and water intoadeep
Serving (s) Rice Water casserole (about 2¢) and soak
R-1 1 serve (1-2 persons) 150g 250ml for 30 mins. Stir rice a few
2 serves (3-5 persons) 300g 480ml times during soaking.
 Stir and cook with cover.
» After cooking, stir lightly and
stand for 5 mins with a cover.
Congee 1-2 serves * Wash rice until water runs
clear.
- - + Placericeandwaterintoadeep
Serving (s) Rice Water casserole (about 2¢) and soak
1 serve (1-2 persons) 509 750ml for 30 mins. Stir rice a few
2 serves (3-5 persons) 80g 1400ml times during soaking.
 Stir and cook uncovered.
« After cooking, stir and stand.
R-2 eg U Congee with Pallock Fish and Peanuts
Ingredients: 100g Pallock fish (fried; chopped)
(3-5 persons) 50g Peanuts
1slice Salted Turnip (chopped)
3 Spring onions (chopped)
The ingredients can be added just after finish, with Salted Turnip and
Spring onions as garnish and sprinkles on top.
= Congee with salted pork and preserved duck eggs
Ingredients: approx. 230g (Y2 Ib) lean pork (chopped)
(3-5 persons) 2 preserved duck eggs (diced)
The ingredients can be added 10 min. before finish.
Porridge 1-2 serves * Wash rice until water runs
clear.
- - « Placericeandwaterintoadeep
Serving (s) Rice Water casserole (2¢ for 1 serve, 3¢ for
1 serve (1-2 persons) 709 700ml 2 serves) and soak for 15 mins.
2 serves (3-5 persons)| 1409 1400ml Stir rice a few times during
soaking.
R-3 « Stir and cook uncovered.
« After cooking, stir and stand.
You can enjoy the variation by putting some ingredients into Porridge just after finish or 10 mins
before finish.
eg Y Chicken porridge: 200g Chicken (cut small pieces, precooked)
(3-5 persons) Spring Onion, cut 3cm long
Y Fish porridge :  250g Fish (precooked)
(3-5 persons) 2 slices Ginger (cut into stripes)

NOTE | Water temperature should be about 20°C at initial cooking.




Sensor Reheat Dish

SENSOR REHEAT DISH will automatically compute the

power level and cooking time.
REHEATDS Follow the details provided in Sensor Reheat Dish Menu
Guide.
* Suppose you want to reheat dish.
Step Procedure Pad Order Display
Press the SENSOR REHEAT DISH e R & 41
1| PEfeRT ok
x4 SRR aEw
COVER and COOK will flash on
and off.
Press the INSTANT COOK/START EBICTPOE ip
pad. MPUFOTOB/IEHM CChCro
0I1§’)CIJ(.I o I
INSTANT COOK/START m_m#
* When the sensor detects the e hep
2 vapour from the food, the -0
remaining cooking time will @ sensoR coo
CEHCOP MPHTOT.
appear. N . .
(eg. remaining cooking time is Thegooklr;g time will begin count-
approximately 1 min. 30 sec. Ing down to zero.
PP y ) After cooking an audible signal
will sound. STIR, STAND, COVER
will be displayed.

Sensor Reheat Dish Menu Guide

e iy
Dish 4-12°C 1 dish » Take out the dish from the
Lunch/Dinner plate Refrigerated 0.2 - 0.45kg refrigerator.
Meat Dish temperature « Cover with microwave wrap.
Fried Noodles Leave around 2.5 cm gap on two
Plate of Rice edges to allow steam escape.
« After reheating, stir and stand
covered for 1 minute.




Press to select 3 popular steam menus.

ENI00A HA 1. Fish Follow the details provided in Sensor Steam Menu
NAPY 2. Meat Guide
STEAM MENU . "
3. Dumpling
* Suppose you want to cook 3 serves of Fish: —
Step Procedure Pad Order Display
Press the SENSOR STEAM MENU pad  HOA T ;‘VW wa
until the desired menu number is “C_
1 displayed (for fish press once). == 4
x1 S
COVER and COOK will

flash on and off.

Press the INSTANT COOK/START pad.

* When the sensor detects the vapour
from the food, the remaining cooking
time will appear.

(eg. remaining cooking time is approx-
imately 2 min. 40 sec.)

BbICTPOE
NPUrOTOBNEHNE/
nycK

INSTANT COOK/START

i3] SENSOR COOK]
CERCOP TPYTOT

1
HELP|

@B SENSOR COOK]
CERCOP TIPATOT

The cooking time will begin

counting down.

When it reaches zero, the

oven will "beep".

STAND, COVER will be

displayed.




Sensor Steam Menu Menu Guide

M,\?g 'u Menu Terr:;glrzlture Quantity Procedure
Fish 8-12°C 1-3serves ° Wash fishthoroughly and remove scales.
eg: Sea Bream (130-420g) « Make a few cuts on the skin of fish, pierce
Pomfret the eyes of fish.
Carp Whole fish ¢ Putonashallowdish, 22-28 cmindiameter.
Black Mullet or « Sprinkle lightly with water, salt and oil.
S.]_ Flatfish Fish fillet e Put green onion and ginger slices on top.
etc. e Cover with microwave wrap.
Leave around 2.5 cm gap on two edges to
allow steam escape.
e After cooking, stand covered for 3-5
minutes.
Meat 8-12°C 1-3serves « Marinate the meat.
eg: Beef patty (180-520g)  « For meat patty, try to make it a thin layer.
Chicken pieces * Putonashallowdish, 22-28 cmindiameter.
S—Z with mushrooms « Cover with microwave wrap.
etc. Leave around 2.5 cm gap on two edges to
allow steam escape.
e After cooking, stand covered for 3-5
* See recipe below. minutes.
Dumpling 8-12°C 1-2serves ¢ Arrange the dumplings from outside to
Ready-made (100-3709) inside of dish.
(cooked) « Cover with microwave wrap.
5_3 Leave around 2.5 cm gap on two edges to
allow steam escape.
« Place on the low rack.
e After cooking, stand covered for 1 minute.

SENSOR STEAM MENU RECIPES (Meat)

[ Ingredients ]

33049 Ground beef

509 Preserved Vegitables
1 Salted Egg Yolk

[ Seasonings |

1 tsp. Salt

1 tsp. Sugar

2 tsp. Cornstarch
2 tsp. oil

1> tsp. Soya sauce

[Chicken Pieces with Mushrooms]
[ Ingredients ]

28049 Chicken pieces
409 Dried mushrooms
(soaked)

Ginger slices
Green onion slices

[ Seasonings ]

2 tsp. Salt

/2 tsp. Sugar

11 tsp. Soya sauce
/2 tsp. Cornstarch
1% tsp. Sesame oil

[

1.

2.

3.

[

1.

Method ]

Marinate the ground beef and preserved vegetables
with seasonings and mix well. Press into patty shape.
Cut the salted Egg Yolk into dices and place on the patty
for decoration.

Cover with microwave wrap and press SENSOR STEAM
MENU pad twice to Meat.

Method ]

Marinate the chicken pieces and soaked mushrooms
with seasonings. Then mix together with ginger and
green onion slices.

. Cover with microwave wrap and press SENSOR STEAM

MENU pad twice to Meat.




Easy Defrost

NPOCTAA
PASMOPO3KA
EASY DEFROST

The Easy Defrost feature allows you to defrost meats by entering weight.

* Suppose you want to defrost 1.0 kg of Chicken Pieces. (Round off to nearest 0.1 kg)

Step Procedure Pad Order Display
Press the EASY DEFROST pad . TIPOCTAR 23
PA3MOP03KA DEFROSTHELP|
1 EASY DEFROST
S

KG will flash on and off.

Press number pads to enter weight.

I
10 L
2 B8 ko auto
KI ABTO Pl
KG stops flashing and re-
mains on display.
COOK will flash on and off.
Press the INSTANT COOK/START pad. # i
BblcTPoE - — DEFROST HELP|
MPUTOTOBNEHUE/ 1A
nyck Loy
INSTANT COOK/START
3 The oven will "beep” about
2/3 of the way through the
defrost time and will stop.
TURN OVER will flash on
and off.
Open the door. Turn over the chicken [ PPESS] [ 51AFT] will be
4 pieces. displayed repeatedly.
Close the door.
Press the INSTANT COOK/START pad. 2 i
PHEGTOBNEHME! coan o
nycK o-Ju
INSTANT COOK/START i) AUTO cook

ABTO MPHTOT.

When the cooking time
reaches zero, audible
signal will sound and

‘ CTD»,AT:‘ ‘n—nurn—n—ﬂ

ERRILET [N el g 1]

[ wiTH] [ Foie] will be
displayed repeatedly.




Easy Defrost Menu Guide

QUANTITY

P <

MENU (MIN. — MAX.) PROCEDURE
Steaks 0.1-2.0kg « Shield thin end of chops or steaks with foil.
Chops  Position the food with thinner parts in the centre in a
single layer on the defrost rack.
If pieces are stuck together, try to separate as soon
as possible.
* When oven has stopped, remove defrosted pieces,
turn over and shield the warm portions.
* Press start to continue defrosting.
* After defrost time, stand covered with aluminium foil
for 5-30 minutes.
Minced Meat 0.1-2.0kg » Place frozen minced meat on a defrost rack. Shield
Beef/Pork edges.
* When oven has stopped, remove defrosted portions,
turn over and shield edges with foil strips.
* Press start to continue defrosting.
* After defrost time, stand covered with aluminium foil
for 5-30 minutes.
Roast Meat 0.5-2.0kg « Shield the edge with foil strips about 2.5cm wide.
Beef/Pork/Lamb  Place joint with lean side face upwards (if possible)

on the defrost rack.

* When oven has stopped, turn over and shield the
warm portions.

* Press start to continue defrosting.

« After defrost time, stand covered with aluminium foil
for 10-30 minutes.

Poultry

B‘.

7

1.0 - 2.0 kg

* Remove from original wrapper.

 Place breast side down on the defrost rack.

* When oven has stopped, turn over and shield the
warm portions such as wings and leg tips with foil.

* Press start to continue defrosting.

* After defrost time, stand covered with aluminium foil
for 15-60 minutes.

After standing run under cold water to remove

giblets if necessary.

Chicken Pieces

0.1-2.0kg

» Place chicken pieces on the defrost rack.

* When oven has stopped, remove defrosted pieces,
turn over and shield the warm portions.

» Press start to continue defrosting.

« After defrost time, stand covered with aluminium foil
for 5-30 minutes.

Food not listed in the Guide can be defrosted manually using M.LOW power level.

1. When freezing minced meat, shape it into flat even sizes.
2. For chicken pieces, steaks and chops, freeze separately in single flat layers and if necessary
interleave with freezer plastic to separate layers. This will ensure even defrosting.
3. Itis also a good idea to label the packs with the correct weights.



OTHER CONVENIENT FEATURES

Help Feature

CMPABKA
HELP

(1) Auto Start

The HELP feature has 5 different programs.

The Auto Start feature allows you to set your oven to start automatically.
Auto Start can be used for manual cooking, Slow Cook or Sensor Rice Cook.

* Suppose you want to start cooking a casserole for 20 minutes on MEDIUM at 4:30 in the afternoon.
(Check that the correct time of day is displayed.)

Step Procedure Pad Order Display
Press the HELP pad. CIPABKA [ AuTo)[_GiART][PRESS 1]
HELP [ LOCH][PRESS 2][  BERD][PRESS 3
1 [ iAn-][  GURGE][PRESS 4]
[ BRHASA][TENAN 4]
\ 79k |[HAWARTEY)
Press the number 1 pad. [ autg][ srapT]
2 1 CmTCO CTOOT T
‘ Cvuu_r»H jnﬁruH nic
Enter the desired start time. i
3 I~
The dots () will flash on and off.
Press the CLOCK pad.
YACbI -2
-1
‘:l <:> _J _{UH
ABTO
Set the desired cooking mode. MOLHOCTD
(for microwave cooking on ME- Cri
5 | DiuM, press the POWER LEVEL POWERIEVEL Ju
pad 3 times) x3 i
Enter the desired cooking time.
0f 0} 0 nialaly
6 Coed
[E3] AUTO Cook
ABTO IPATCT.
Press the INSTANT COOK/ S - -
BbICTPOE Crimri CTOOT
START pad. NPUFOTOBIEHME/ LT, JU
I-IVCK AUTO AUTO
INSTANT COOK/START 7810 570
L0 e
I~ i
AUTO.

ABTO

The oven will start cooking at 4:30

P.M. _
ar
Coad

eca] 00K
TPUTOT,

Thetimerbeginsto countdown. When
the timer reaches zero, all indicators
will go off and the oven will "beep".

To check the current time, simply press the CLOCK pad, the time will be displayed.

If the door is opened after step 7, close the door and press the START pad to continue with Auto Start.
Press the STOP/CLEAR pad once to cancel Auto Start.
The correct time of day must be set before using Auto Start, see clock setting on page E-7.

E-37




(2) Child Lock

If the oven is accidentally started with no food or liquid in the cavity, the life of the oven can be reduced.
To prevent accidents like this, your oven has a "Child Lock" feature that you can set when the oven is not

in use.

* To set the Child Lock.
After step 1 for Auto Start.

Step Procedure Pad Order Display
Press the number 2 pad. 5 i L
Forr T I e
2 LA LU
Pressthe INSTANT COOK/START pad.
BbICTPOE I 1y
NPUrOTOBNEHWE/ [
3 nycK
INSTANT COOKISTART The time of day will appear in
the display.
The control panel is now locked, each time a pad is pressed, the display will show "LOCK".
* To unlock the control panel.
After step 2 above.
Step Procedure Pad Order Display
Press the STOP/CLEAR pad. _
CTON/CEPOC LA HEF
3 STOP/CLEAR
The time of day will appear in
the display.
The oven is ready to use.




(3) Demonstration Mode
This feature is mainly for use by retail outlets, and also allows you to practice key operations.

* To demonstrate.
After step 1 for Auto Start.

Step Procedure Pad Order Display
Press the number 3 pad. i
2 3 T Mf]
rd
Pressthe INSTANT COOK/START pad.
p BbICTPOE TIC M
NPUrOTOBNEHWUE/ e
nycK
3 INSTANT COOK/START
Then [ __SHARF][ MiLRG-]
[ wAvEl[ Gren] will appear
repeatedly.
Cooking operations can now be demonstrated with no power in the oven.
* Suppose you demonstrate Instant Cook.
Step Procedure Pad Order Display
Pressthe INSTANT COOK/START pad. BbICTPOE A
MPUTOTOBJIEHME/ UL
nycK &
INSTANT COOK/START st
1 The cooking time will begin

counting down to zero at ten
times the speed. When the tim-
er reaches zero, an audible sig-
nal will sound.

* To cancel the Demonstration Mode.
After step 2 above.

Step! Procedure Pad Order Display

Press the STOP/CLEAR pad.

CcTon/CePOC
STOP/CLEAR

=l
M
]
-

ICC
I

3

The time of day will appear in
the display.

(4) Language

The oven comes set for Russian. You can change the language to English and Malay by pressing the
number 4 pad.

To change, press the HELP pad and the number 4 pad. Continue to press the number 4 pad until your
choice is selected. Then, press INSTANT COOK/START pad.

(5) Help
Each setting of Automatic Operations and Slow Cook has a cooking hint.
If you wish to check, press the HELP pad whenever HELP is lighted in the display.

Your oven has an alarm function. If you leave food in the oven after cooking, the oven will "beep” 3 times
and [ FEMOVE][  FGOD|will be appeared in the display after 2 minutes.
If you do not remove the food at that time, the oven will "beep” 3 times after 4 minutes and 6 minutes.

E-39



To adjust the cooking time to your individual preference -use

LessMore Setting
, v A I the "more" or "less" feature to either add (more) or reduce
(less) cooking time.

The LESS/MORE pads can be used to adjust the cooking time of the following features: —
— Crispy Snack - Pizza — Auto Grill — Auto Roast — Auto Bake
— Sensor Rice Cook — Sensor Reheat Dish — Sensor Steam Menu — Easy Defrost

To adjust cooking time, press the LESS or MORE pad at the beginning of the procedure.
* Suppose you want to defrost 1.0 kg Roast Lamb for a longer time.

Step Procedure Pad Order Display
Press the MORE pad. A
1 A
Press the EASY DEFROST pad. e £ 1
PA3MOPO3KA
2 EASY DEFROST
e
KG flashes on and off.
# i

Press number pads to enter weight.

110 I
3 I
@0 ks auto ol

Kr ABTO TPUTOT.
KG stops flashing and
COOK wiill flash on and off.

%3

DEFROST HELP|

Press the INSTANT COOK/ START pad. BbICTPOE
4 I'IPVII'OI:II')(I)anEHVIEI a0

INSTANT COOK/START
Adjust Time During Cooking

Cooking time can be added or decreased during a cooking programme using the "MORE" or "LESS"
pads.

a
] AUTO 00K
ABTO TIPATOT

* Suppose you want to increase cooking time by 2 minutes during 5 minutes on MEDIUM cooking.

Step Procedure Pad Order Display
Select power level by pressing the —
| | POWER LEVEL pad as required. Pngcv’vué:?gr; 5,’_,’
(for MEDIUM press three times) X3 m_*
Enter desired cooking time. C
11
) ool
IPATCT.
Press the INSTANT COOK/ START pad. BbICTPOE i
NPUFOTOBINEHME/ -
nycK -
INSTANT COOK/START —

The timer starts to count
down.

12
-1
G COOK]
TPAOT.
Press the MORE pad twice to increase _ _
4 time by two minutes. A j’ _IB
X2 L& COOK

TIPUTOT.




CARE AND CLEANING

IMPORTANT:

Do not touch around the oven lamp directly when cleaning.

This part will become hot during the oven lamp lights.

Use the thick cloth for cleaning the oven to avoid burns.

Before cleaning, make sure the oven door, outer cabinet, oven cavity, ventilation openings,
turntable, turntable support, racks and bottom heater are not hot.

Exterior:
The outside may be cleaned with mild soap and warm water. After rinsing, wipe with a soft dry cloth.
Avoid the use of harsh abrasive cleaners.

Door:

Wipe the door (including both sides of the door window and the door seals surface) frequently with a
damp cloth to remove any spills or spatters. Do not use abrasive cleaner.

Touch Control Panel:

Care should be taken in cleaning the control panel. Open the oven door before cleaning to inactivate the
control panel. Wipe the panel with a cloth dampened slightly with water only. Do not scrub or use any
sort of chemical cleaners. Avoid the use of excess water.

Interior walls:

Wipe spatters and spills with a little dishwashing liquid on a soft damp cloth. For heavier stains inside
the oven cavity only, use a mild stainless steel cleaner applied with a soft damp cloth. Do not apply to
the inside of the door. Wipe clean ensuring all cleaner is removed. After use wipe the waveguide cover
in the oven with a soft damp cloth to remove any food splashes. Built-up splashes may overheat and
begin to smoke or catch fire. Do not remove the waveguide cover. You can hold the bottom
heater up by hand for cleaning only. After cleaning, sit the bottom heater down in the lowest position

(see page E-3 and Figure 1).

DO NOT USE CAUSTIC CLEANERS, ABRASIVE OR HARSH CLEANSERS OR SCOURING PADS ON

YOUR OVEN. NEVER SPRAY OVEN CLEANERS

DIRECTLY ONTO ANY PART OF YOUR OVEN.

Note: At regular intervals, heat the oven referring to
"Heating without Food" on page E-6. Because, the
splashed dirt or food oil remained around the top
and bottom heaters oven walls may cause the smoke
and odour.

1

[ ]

Bottom heater

Turntable/Turntable Support/Racks:
Wash with mild soapy water and dry thoroughly.

Figure 1



SERVICE CALL CHECK

Check the following before calling service:

1. Does the display light? Yes No
2. Place one cup of water (approx. 250 ml) in a glass measuring cup in the oven and close the door
securely.
Programme the oven for one minute on HIGH. At this moment:
A. Does the oven lamp light? Yes No
B. Does the cooling fan work? Yes No
(Put your hand over the rear ventilation openings.)
C. Does the turntable rotate? Yes No
(The turntable can rotate clockwise or counterclockwise. This is quite normal.)
D. Do the microwave symbol and COOK indicator light? Yes No
E. After one minute, did an audible signal sound? Yes No.
F. Is the water inside the oven hot? Yes No

3. Remove water from the oven and programme the oven for 3 minutes on GRILL mode using top and
bottom heaters.

A. Do the top and bottom heater symbols and COOK indicator light? Yes No.
B. After 3 minutes, do the both heaters become red? (Pay special attention to prevent burns when
checking the bottom heater) Yes No.

If "NO" is the answer to any of the above questions, please check your wall socket and the fuse in your
meter box.
If both the wall socket and the fuse are functioning properly, CONTACT YOUR NEAREST SERVICE
CENTER APPROVED BY SHARP.
NOTE: 1.If time in the display is counting down rapidly, check Demonstration Mode.
(Please see E-39 for detail.)
2.The following thing is not trouble;
Each cooking mode has a maximum cooking time. If you operate the oven longer than the
maximum time, the power will automatically be reduced. The table below shows the
maximum time for each cooking mode.

Cooking mode Maximum cooking time
Microwave 100% cooking 20 min.
Grill cooking
Top heater 30 min.
Bottom heater 15 min.
Top and bottom Top heater 10 min.
heaters Bottom heater 10 min.
AC Line Voltage : Single phase 220V, 50Hz
AC Power Required
Microwave — 16 kw
Grill —  2.1kW
Convection — 21kw
Output Power —
Microwave —  900W* (IEC)
Grill 1200W (Top heater)
800W (Bottom heater)
Convection — 2000W

Microwave Frequency : 2450 MHz (Class B/Group 2)**
Outside Dimensions  : 520mm(W) x 309mm(H) x 502mm(D)

Cavity Dimensions : 352mm(W) x 207mm(H) x 368mm(D)
Oven Capacity : 27 liters (1.0 cu.ft)

Cooking Uniformity  : Turntable (325mm tray) system
Weight : Approx. 20kg

*  Thismeasurementis based onthe International Electrotechnical Commission's standardised method
for measuring output power.

** This is the classification of ISM (Industrial, Scientific and Medical) equipment described in the
International Standard CISPR11.

SHARP
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