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NHPOPMAIINS O CEPTUOUKAILIMU ITPOOYKIINU

MUKPOBOJIIHOBAJS ITEYb C I'PUIIEM
ME10 MOJIEJIb R-877H IIIAPII
cepTUUIIMPOBAHA OPraHOM II0 CepTUQPUKAIUNA OBITOBOM
snekTponuku “TECTBOT“
(Peructpamuonnsiir Homep B I'ocpeectpe — POCC RU.0001.11ME10)

MOJEIb R-877H IIAPII ITo Gesomacuoctr — T'OCT P MBK 335-2-25-97
COOTBETCTBYET TPEOOBAHUSIM I'OCT P MOK 60335-2-6-00

I'OCT P MBK 335-1-94

ITo ®MC-T'OCT P 51318.11-99

I'OCT P 51318.14.1-99

I'OCT P 51318.14.2-99

HOPMATHUBHBIX NTOKYMCHTOB:

Bo ucnonunenne Crateu 5 3akona Poccuiickoit ®enepannu «O 3a1uTe IpaB IOTPEOUTETIEH», a TaK3Ke YKa3a
IIpaBurennsctBa Poccuiickon Peneparmu No 720 ot 16 urous 1997 r. ycraHaBIMBaeTCS CPOK CAYKOBI TaHHOU
Momenad 7 JeT ¢ MOMEHTAa NIPOM3BOJCTBA IIPM YCIOBHU HWCIOJL30BAHUS B CTPOTOM COOTBETCTBUU C
MHCTPYKIIMEN I10 DKCIIyaTAllMW U IPUMEHSEMBIMHA TEXHUUYECKUMU CTaHIAPTAMH.

Crpana-usrorosuteiib. IIpon3semeno B Tanmnanme

dupma-nsrorosurenn: IITAPIT Kopmopenia

@ IOpunnveckust agpec M3rOTOBUTENS: @

22-22 Haraiike-4o, AGeHo-ky, Ocaka 545-8522, SmoHus
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SHARP

FTAPAHTUWAHDBIA TANTOH HA U3ENUE SHARP

YBaxaeMblit nokynarens!
Bbipaxkaem Bam npusHatensHoCTb 3a Bbibop u3fenns SHARP.

B TeueHue rapaHTUAHOrO CPOKA, HAYMHALLEroCcs C AaTbl MOKYMKM U3LENNUS NEPBbIM NOKYNATEeNEeM, rapaHTus Ha
nspenve SHARP npefocTasnsieTcs B OTHOLLEHWM Nt0BbIX AEEKTOB, NPOMSOLLEALIMX N0 BUHE NPOU3BOANTENS.

HacTosias rapaHTvs AencTeuTenbHa B TeyeHue 12 (aBeHaauaty) mecsaues (36 (Tpuauaty wectn) Mecsues Ha KK
Tenesn30pbl; 36 (TPUALATM LIECTH) MECALIEB HA KOMNPECCOPbI A5 XONOANTIbHUKOB; 24 (ABaALATH YeTbIpex) MECSLEB Ha
MarHeTpoHbl ans CBY neveir;) ¢ fatbl NOKYNKK U3AENNS NepBbIM NOKyNaTeneM npu COBAI0AEHNM YCROBHUIA,
NepeYmnCeHHbIX HUXe, ECIIN PEKOMEHI0BAHHbIE PEXUMbI AKCMyaTaLmun U3Lenus, U3N0oXKeHHbIe B UHCTPYKLMK MO
3KCMnyaTaumn, NONHOCTLIO COOMOAEHDI.

Ecnv Bawe n3penvne SHARP HyxaaeTcs B rapaHTUtHOM 06CNyXnBaHWM, 06palLainTech B 04UH M3
CnevumanuanposarHbix CepsucHbix LIEHTPOB, MHhopmauns 0 KOTOPbIX NPUBEEHA HA BHYTPEHHE CTOPOHE TanoHa.
HacTosiwas rapaHTis npefycMaTpuBaeT 3aMeHy AeEKTHbIX Y310B U AeTanei 1 BbINOfHEHNE PEMOHTHBIX paboT
GecrnarHo.

lapaHTua perctauTenbHa Ha Tepputopum Poccuitckon Oepepaunm npu Co6H0AEHUN CREAYIOLLMX YCNIOBMIA:

1. [lanHoe n3fenve BoMKHO BbITb KynneHo Ha Tepputopun Poccuiickoin ®epepaunm.

2. [aHHoe n3fenve JOMKHO BbITb UCMOMb30BAHO B COOTBETCTBMM C MHCTPYKLMEH N0 SKCnnyaTaumy (npunaraeTcs K
n3genuio). B cnyyae HapyLleHst MpaBun XpaHeHus, TPaHCMOPTUPOBKM, YCTAHOBKM 1 3KCTlyaTaumm, N3N0XeEHHbIX
B MHCTPYKLMK MO 3KCMNyaTaumu, rapaHTis HelencTeuTenbHa.

3. lapaHTus LeiCTBUTENbHA TOMBKO MPU HAMMYMK YETKO, MPABUILHO W MOSIHOCTBIO 3ANONHEHHOMO HACTOSALLErO
rapaHTUHOrO TanoHa (C NoAnuMebio 1 nevatsio Mpoaasua). bes npeabsBneHNs AaHHOMO TanoHa, B cnydvae
OTCYTCTBWS B HEM MONTHON MHCDOPMALIMM MM MPU HANMYNKM KaKUX-TMOO N3MEHEHWIA B TANOHE, MPETEH3NN K
Ka4ecTBy U3AENUS He MPUHMMAIOTCS, U FAPAHTMIAHBI PEMOHT He MPOM3BOANTCS.

@ 4, lapaHTus HedencTBUTENbHA: @

a) ecnv uspenue MMeeT MeXaHN4YECKNe NMOBPEXAEHNS

6) ecnv n3penue peMOHTUPOBANOCh, UK B HEM NPOM3BELEHbI UBMEHEHUS HE B @BTOPU30BAHHOM CEPBUCHOM
LieHTpe

B) €CMW UCNONb30BANMCh HEHAANEXALLME PACXOAHBIE MATEPHaNbl UK 3anacHbIe YacTh

r) €CNW HeWcnpaBHOCTb Bb3BaHa NONAAAHNEM BHYTPb U3LENNS NOCTOPOHHUX NMPEAMETOB, BELLECTB, XMAKOCTEN,
HaceKoMbIX 1 T.M.

[) €CnV HEUCTIPaBHOCTb BbI3BAHA CTUXWIHBIMM BEACTBUAMM, NOXAPOM, ObITOBBIMM 1 ApYrMK dhakTopamy,
Hesasucsmmm o1 SHARP

€) ecnv NOBPEXAEHUS BbI3BaHbI HECOOTBETCTBUEM NapamMeTPOB MCTOYHUKOB MUTAHWS 1 CBS3M COOTBETCTBYHOLLMM
rOCYAapPCTBEHHbIM CTaHAapTaM

X) B CAy4ae mo6blX M3MEHEHWUA B YCTAHOBKe, HACTPOVKE W/ MPOrpaMMUPOBaHWN.

3) B Cly4ae BHECEHWUS HECAHKLMOHMPOBAHHbIX M3MEHEHWI B rapaHTUHbIA TaNOH (NONPaBOK 1 UCPaBNEHNI)

1) €Cnn CepuitHbIA HOMEP UM HOMEP MOLENN Ha M3[ENNN U3MEHEH, YAANeH, CTEPT U1 Hepa3bopUmBbIn

5. [apaHTus He PacnpOCTPAHAETCS Ha PACX0AHbIE MaTepuabl, HANPUMEP: KAPTPUAXKK, NaMnbl, NPOrPaMMHOE
obecneyenne, unbTpbI, 6aTapen 1 T. N. B COOTBETCTBUM C yKa3aHUSAMM MHCTPYKLMW MO SKCRyaTauum.

6. lapaHTus He NpefycMaTPUBAET YNCTKY WU3AENNS, NNAHOBOE TEXHUYECKOe 06CTYXXMBAHWNE W 3aMEHY PACXOAHbIX
MaTepuanos W 3anyacteu, NPULLEALLMX B HErOAHOCTb BBUAY HOPMANbHOMO M3HOCA U / UMK OPaHNYEHHOr0 CPOoKa
CRY>XObI.

7. HacToswas rapaHTvs pacnpocTpaHseTcs Ha ouuManbHO NOCTaBSIEMbIE U3AENNs, NPUoBpETEHHbIE ANs
JIYHOrO UCMOMb30BAHNS, HE CBS3AHHOIO C U3BNIEYEHNEM NPUOLINK.

8. HacToswas rapaHTus NPUMEHSAETCS LOMNONHUTENBHO K 0653aTeNbHbIM rapaHTUsM, NPefocTaBASEMbIM

NOKynaTessiM 3aKOHOM.
BHumanme!

HacToswas rapaHTua OCYLLECTBNAETCA TOJIbKO NPU HanM4nmM npaBnibHO 3arnoIHEHHOT0 FapaHTMﬁHOFO TanoHa n
OpuriMHana T0BapHOro Yeka C ykasaHuMem Aatbl NpoAaxku.

Cnncok aBTOPM30BaHHbLIX CEPBUC-LIEHTPOB MOXXET ObITb M3MEHEH 6e3 npeaBapuTesnibHOro yseoMneHus.

SHARP ELECTRONICS (EUROPE) GMBH
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ABTOpPU30BaHHbIe CEPBUCHbIE LIEHTPbI

Topon

HasBaHue

Agnpec

TenecoH

Mocksa
Mocksa
Mocksa
Mocksa
Mocksa
Mocksa
Mocksa
Mocksa
ApxaHrenbck
AcTpaxaHb
Benropog
Bpartck
Bragumup
Bonrorpag
Bonrorpag
Bonrorpag
Bomxckui
BopoHex
BopoHex
ExarepuHbypr
ExarepuHbypr
@ WxeBck
NpxyTck
KasaHb
KasaHb
Kanvhunrpagn
Kanyra

Kupos
Kopones
Koctpoma
KpacHosipck
KpacHosipck
Kypra

Kypex
JIvneux
MaragnaH
HwxxHui Hosropog
HwxxHui Hosropog
HwxxHui Hosropog
Hoocubupck
Hosbiit Yperron
Hos6pbck
O6HWHCK
Omck
OpeHbypr

KOC-TexHu4eckmii LIeHTp
AnuHa-Bupeonpod-Cepsuc
AnuHa-Bupeonpod-Cepsuc
AnvuHa-Bupeonpod-Cepsuc
AnuHa-Bupeonpod-Cepsuc
AnvuHa-Bupeonpod-Cepsuc
AnuHa-Bupeonpod-Cepsuc
AnuHa-Bupeonpod-Cepsuc
ApxcepBuC-LEHTP

MapkTex

Coto3-Cepauc

Jlexkcnka OnekTpOoHMKC
OnekTpoH-Cepsuc
MnaneTa-Cepauc u K
Paanotexnuka

Mup Bupeo-1

Mup Bupeo-1
Op6uTa-Cepauc
Pannonmnopt-Cepauc
CeHTpu

Hopa-Cepsuc

Aac

OBepecT

Aii-Tu-3c

TexHuka

Bectep-Cepauc
Macrep-Cepsuc
Okpan-Cepsuc

Mannaga

Axcon Cepsuc
WHTepHaumroHan Cepsuc
[lon-TB Cepauc

TB-Cepsuc

Okpar Cepsuc JlumuTeq
CMNC-NMuneuk
BupeoCepauc

BbiToBas ABToMaTMka
OneKkTpoHuKa
OneKkTpoHuKa

CoHuko-H

AHKop
TenePaanobbiTTexHuka
PagunoTexHuka

CunbTekc

KomWuKom

123290, LLienenuxuHckas Hab., 18
115470, HaratuHckas Hab., 40/1, cTp. 5
109172, yn. Bonblune KameHmku, 19
109280, OcnsibuHckuia nep., 3
109172, KpacHoxonmckas Hao., 13/15, cp. 1
109369, Hosouepkacckuii 6-p, 13
103064, yn. Kasakosa, 13

103055, yn. HoBocno6onackas, 48/2
163046, yn. BockpeceHckas, 85
414000, yn. Bonogapckoro, 12
308034, np-t BatyTuHa, 5a

655708, yn. MNuonepckas, 23

600022, yn. Hoso-AMckas, 73
400107, yn. PuoHckas, 3

400006, yn. LLITemeHko, 33

400005, np-T JlenunHa, 58/1

404127, yn. Opyx6bl, 21

394030, yn. loH6acckas, 1

394052, yn. Marpocosa, 66

620098, np-t KocMoHaBToB, 45
620057, yn. oHckas, 31

426000, yn. Kapna Mapxca, 393
664040, 15-i1 CoseTckuia nep., 2
420105, yn. Cakko n BaHuetTn, 8
420043, yn. Buwwnesckoro, 14
236029, yn. lopsbkoro, 50

248600, yn. Poineesa, 39 kopn. 2
610027, yn. Boposckoro, 43

141070, yn. ®OpyH3e, 17

156603, yn. CtaHkocTpouTenbHas, 56
660062, yn. Bunbckoro, 3

660025, yn. XKene3Ho[0pOXHMKOB, 11
640020, yn. Knposa, 83

305001, yn. lo6ponto6osa, 17
398600, MeTposckui np-a, 1

685000, yn. larapuHa, 288, 0. 64
603086, 6-p Mupa, 16

603005, yn. Anekceesckas, 9
603016, yn. JleckoBa, 8

630112, yn. KpacuHa, 51

629300, yn. 26-ro cbespa KMNCC, 106
629807, TiomeHckas 06n., yn. lopoaunosa, 8
249037, yn. TpeyronbHas, 1

644077, np-T Mupa, 47

460052, yn. bpectckas, 7

(095) 797-34-34
(095) 118-01-56, 118-19-90
(095) 912-90-13, 912-76-23
(095) 275-78-21, 741-25-44
(095) 912-99-27, 912-98-75
(095) 357-40-51, 356-61-54
(095) 261-90-12

(095) 973-25-71

(8162) 66-18-66

(8512) 22-36-33, 39-43-02
(0722) 25-34-00, 54-20-20
(3953) 47-69-07, 45-13-67
(0922) 24-08-19

(8442) 39-62-38, 39-51-01
(8442) 77-15-12, 72-71-27
(8442) 34-41-36, 34-05-94
(8443) 56-60-22
(0732) 77-66-25
(0732) 76-96-00, 36-25-95
(3432) 35-86-02

(3432) 35-94-43, 34-24-37
(3412) 43-16-42, 43-50-64
(3952) 45-19-11, 53-12-92
(8432) 92-59-62

(8432) 38-31-37, 38-31-07
(0112) 27-34-32, 27-31-51
(0842) 56-18-21, 56-18-22
(8332) 37-20-78, 67-00-98
(095) 511-83-64

(0942) 22-05-12, 22-03-82
(3912) 45-33-05

(3912) 21-94-82, 36-67-09
(3522) 22-75-42, 22-34-43
(0712) 56-00-51, 56-00-53
(0742) 77-74-56, 77-38-76
(41322) 757-06

(8312) 77-57-79

(8312) 19-41-08, 19-41-10
(8312) 59-46-20, 54-68-18
(3832) 77-76-96, 77-02-64
(34949) 461-45, 461-56
(34964) 512-38, 233-94
(08439) 644-14, 613-73
(3812) 26-84-39, 26-84-41
(3532) 62-68-88, 62-77-01
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fopon Hassanue Anpec TenecoH
Opck Acta-Cepsuc 462431, np-T JlenuHa, 77 (35372) 173-97, 145-99
MepMb JIOBT 614077, 6-p larapuHa, 58a (3422) 90-34-00, 90-34-80
Mckos OpoHpa 180007, yn. Kucenesa, 16, o. 21 (8112) 44-31-98, 44-61-98
PocToB-Ha-[loHy | OnTex 344079, yn. JlenunHa, 63 (8632) 47-41-52, 62-52-68
PocToB-Ha-floHy | CodhT-Cepauc 344011, nep. Octposckoro, 124 (8632) 99-30-60, 32-37-90
Poctos-Ha-floHy | TB-Cepsuc 344018, yn. Meunukosa, 734 (8632) 34-51-21
Pbi6uHcK CamcoH 152900, yn. JTomoHocosa, 3 (0855) 20-14-04, 52-81-09
Ps3aHb Masoput 390000, yn. AcTpaxaHckas, 21, [lom bbita, | (0912) 28-99-22

KOMH. 112

Ps3aHb CepsucHblii LieHTp 390011, Kyibbiwesckoe Lwocce, 21 (0912) 44-63-17
Cankr-MNeTepbypr | PemCepauc 190068, np-a Pumckoro-Kopcakosa, 37/15 | (812) 327-05-79, 327-05-80
CankT-leTepbypr | CoHuko 191158, Mockosckoe wocce, 16/1 (812) 126-53-89, 127-21-29
Cankr-MeTepbypr | Kypcop-Cepauc 192283, 3arpebekuii 6-p, 33/1 (812) 108-20-19, 101-73-97
Camapa OHoH-Cepsic 443090, yn. CoseTckoii Apmuu, 148 (8462) 24-07-40, 24-43-61
Camapa Menoaus-Cepsuc 443110, np-T JlenuHa, 3 (8462) 36-90-92
Camapa Cepsuc-LieHTp 443096, yn. MuuypuHa, 15 (8462) 34-94-28, 34-94-63
Camapa Cepsuc-LieHTp 443096, np-T JleHuHa, 14 (8462) 34-29-79
Camapa Cepsuc-LieHTp 443096, yn. Mopuca Tepesa, 13a (8462) 16-88-54
CapaHck Bupeo-Cepsuc 430016, yn. TepeLukoBoi, 18a (8342) 24-54-85
Caparos AanuTa 410005, yn. MNyrauesckas, 157 (8452) 51-75-61
Capartos Apxunenar 2002 410600, yn. Mockosckas, 134/146 (8452) 51-66-33, 51-68-06
Coun TexuHcepsuc 354000, yn. KOHbIx JlernHueB, 1 (8622) 62-02-95
Taranpor ACL| Kpuctm 347900, yn. OpyHse, 45 (8634) 46-47-54, 38-30-48
Tam608 BBC-2000 392002, yn. QHrensca, 5 (0752) 75-17-18
Tobonbek Tiomenb UmnopT-Cepeuc | 625456, yn. Pemesosa, 3 (34511) 589-11
Tomck Aac 634034, yn. YuebHas, 26 (3822) 42-74-50, 42-74-28
Tomck Cnextp 634063, yn. C. INaso, 15 (3822) 67-35-73, 67-33-55
Tomek Axapnemus-Cepauc 634055, Akanemuaeckui np., 1, 60. A, ocp. 204 | (3822) 25-85-80, 25-98-08
TiomeHb TromeHs Umnopt-Cepanc | 625026, yn. MensHukaiite, 97 (3452) 22-35-31, 31-12-80
TiomeHb Asepc-Cepsuc 625007, yn. MensHukaiite, 131a (3452) 39-12-18, 39-12-29
YNbSHOBCK Mactep-Cepsuc 432017, yn. MuHaesa, 42 (8422) 32-07-33
YnbSHOBCK Anpenb 432600, yn. J1. ToncToro, 38 (8422) 32-78-89, 31-83-72
Yecypuitck Bera-Tapant 692508, yn. Cosetckas, 29 (42341) 400-39, 210-35
Ypa Anbsrc-Cepauc 450104, yn. Pocewiickas, 21 (3472) 31-45-49, 35-58-31
Xabaposck KonTyp-Cepsuc 680009, np-t 60-neTus OkTs6ps, 210 (4212) 72-85-02
Yebokcapbl BTW-Cepauc 428029, np-t U. SkoBnesa, 4/2 (8352) 20-65-94, 20-64-64
YensbuHck Wmnopt-Cepsuc-YensbuHek | 454080, yn. OHTy3nacTos, 16 (3512) 34-04-95, 34-05-05
YensbuHck WmnopT-Cepsuc-YensbuHck [ 454070, yn. MarapwHa, 8 (3512) 52-05-05
YensbuHck Wmnopt-Cepsuc-YensbuHek | 454075, yn. Komaposa, 114 (3512) 72-66-00
YensbuHck WmnopT-Cepsuc-YensbuHek | 454078, yn. Komaposckoro, 4 (3512) 61-05-49
YensouHck PemBbITTexHuka 454081, yn. Aptunnepuickas, 102 (3512) 72-72-28, 72-56-01
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YBaxaembiii [Nokynartess!

Bo nabexxanune nanuwHmx npobneM npocvm Bac BHUMATENbHO 03HAKOMUTLCS C MHAPOPMALMEN, CofepXalleics B

FapaHTMVIHOM TanoHe 1 MHCTPYKLWKX MO aKeniyaTauuu.

HacToswmm 9 noateepxaato, 4to npuobpen aaHHoe usaenve LLAPT npurogHbiM K akcniyatauuu,
B NOMIHOM KOMMEKTE U C PYCCKOM MHCTPYKLMEN MO SKCMnyaTaumm.

®WO nokynatens

Moanuch

WHhopmaums o npuobpeTeHnn uaaenus

Mopenb

CepuitHbln Homep

[ara npuobpeTenus

Llena

Mognnuek Mpogasua / Mevatsb

Anpec lNpoaasua

Mpogaasey / Komnanus

Ynuua

lopon

TenecpoH

NHdopmaums o [NokynaTtene

ono

Ynuua

lopoa

TenechoH

JKypHan lapaHTuitHbix PaboT

[lata npvema
n3genus B
PEMOHT

[laTa Bblgaun
n3penus

Twn pedpekTa, onucanve
PEMOHTHbIX paboT u
WUCMONb30BaHHbIE 3anacHble YacTu

Oamunus 1 noaNUCH
UHXEeHepa, nevaTb
CEepBUCHOrO LIEHTpa
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MEPLBI ITPETJOCTOPO2KHOCTHA

BAJKHBIE ITPABUJIA BE3OITACHOCTH : BHUMATEJILHO ITPOYTUTE U COXPAHUTE JIJI MAJIbHENIIINX
CITPABOK.

Bcerma, Korja Ha TUCILIEe TOPSIT CHMBOJIbI BEPXHET0 MM HUXKHETO HarpeBaTeIbHOTO DJIeMeHTa IN00 pexknMa
IYXOBKH, TOBOPOTHBIN CTOJIUK, IIOJCTaBKa IIOJT IIOBOPOTHBIN CTOJIMK, BEPXHSIS M HUKHSS IIOJCTaBKH, IBEPIIA,
KOPIIYC CHApY:KH, KaMepa IIeYH U, B 0COOEHHOCTH, HUKHUI HArPEBATEIILHBIN HIIEMEHT CHIBLHO HArpeTsl. Bo
n30exkaHue 0XKOTa IT0Jb3YHUTECh TOJICTHIMU PYKABUIIAMH IJII PAOOTHI C MEYbIO.

It yMEHBIIIEHUSI BEPOSITHOCTH BO3TOPAHUS B IICUU:

HE TeperpeBanTe MpOAyKThI;

yIAIUTE YIAKOBOYHYIO MPOBOJIOKY ¢ OYMaXKHBIX HIIH ILIACTHKOBBIX MAKETOB [0 TOrO, KaK IIOMECTHTh UX B IIEYB;
He IeperpeBaniTe Maclio WM KHUpP; TEMIEPATypy Macjia KOHTPOJIUPOBATh HEBO3MOXKHO;

IIPM KCIIOJb30BAHMH PA30BBIX €MKOCTEN M3 ILUIACTMACCHI, OyMAard WX APYTHX TOPIOYMX MAaTePHAIOB
MEPUOTUYECKH CMOTPHUTE, YTO IIPOMCXOIUT B IICUM.

II. €CTIM IPOIYKTHI WK TIOCY/Ia, HAXOIAIINECS B TIEYH, PACKAIINCH UK CTAJIN IbIMUTH, HE OTKPBIBANITE IBEPILY MEUH,
BBIKITIOUHTE I1€Yb, OTCOETUHKUTE CETEBOM IIHYP MM 00€CTOYbTE CETh, BHIBEPHYB IIPOOKHU UK OTKIIIOUUB PYOMIbHIK;

Il yMEHBIIIEHUSI BEPOSITHOCTH B3PhIBA WMIIM IOCJEYIOIIETO BBIMIECKUBAHUS TOCIE 3aKUTIAHUS

a. He IIOMEIIaNTe B ITI€Yb T'epPMETUYHbIE EMKOCTH; OYTHUIOUKHY C METCKUM IMUTAHUEM, 3aKPBIThIE BUHTOBBIMU
KPBIIIKAMA WJIM COCKAMH, SIBJISIOTCS TaAKUMH T'€PMETHYHBIMU COCYIaMHU.

0. HE TOIIyCKaWTe YPE3MEPHYIO IPOHOJIKUTEIHHOCTh BPEMEHN IIPUTOTOBIIEHUS.

B. IJII KUIISIINX SKUIKOCTEW HCIIOIB3YUTEe €MKOCTH C IIMUPOKHUM TOPJIBIIIKOM, a, KpOMe TOTO, JanuTe
OTCTOSIThCS KHUAKOCTU 20 CEKYHJ TOCjJe IMPHUTOTOBJIEHUS — TEM CaMbIM BBl JAJUTE€ BO3MOXKHOCTH
3aKOHYHUTHCS TIPOIECCY aKTUBHOT'O KHUIIEHUS KUIKOCTH.

I.B KOHIIE IIPUTOTOBJIEHHUs CIIeAyeT BbIXKHaTh He MeHee 20 CeKyHHI BO Hu30eKaHUE ITOCIEAYIOIIETO
BBIIJIECKMBAHUS KUIKOCTEN MOCJIE 3aKUTIaHMS.

II. IIOMEIIANTE KUIKOCTh Iepe] IIPUTOTOBICHAEM U BO BPEMS IPUIOTOBJIEHMS. Bynbre 0COOEHHO OCTOPOKHBI IIPH
00pAIeHAH ¢ eMKOCTBIO HIIM IIPY OIYCKAHWH JIOXKY WM JPYrOd IPHHAIIEKHOCTA B COLEPKUMOE €MKOCTH.

DTa meyb MpemgHa3HAaYeHa IS IPUTOTOBICHUS IIPOIYKTOB TOJBKO B JOMAIITHHUX YCIOBHSX W TOJBKO JIJIS
pa3orpeBa, MPUTOTOBICHUS M PAa3MOPO3KHU IMPOAYKTOB M HAIMTKOB.

3ampeIneHo MoJIb30BaThCS MIEYbI0 B KOMMEDPUYECKUX U J1a00PATOPHBIX IIEIISIX.

3ampelaeTcss TOTOBUTh B II€YM, €CJIM MEXKAY IBEPIeN M KOPIYCOM IeYHW 3axKaT KaKOH-HUOYIb IIpeaMeT.
He mpoOyiiTe MpOU3BOAUTL HANAOKy MIA PEMOHT II€YU COOCTBEHHBIMH CHJIAMI.

Takue mefCTBUS IPEACTABISIOT OMACHOCTD IS TI0O0T0, KTO HE SIBJISETCS KBATUMUITIPOBAHHBIM CIIEIIUATIUCTOM,
nonrorosiieHHsIM dhupMor IIMTAPII nas BBITOMHEHHS BCEX BHIOB OOCHYKHMBAaHUS WAX peMoHTa. OcolOyro
OIIACHOCTb IIPEICTABISIOT TeACTBHUSI, CBSI3aHHbIE C HEOOXOIUMOCTBIO CHSITHS KPBIIIKHI, KOTOPAs IIPETOXPAHIET
OT BO3JEUCTBUS MUKPOBOJTHOBOTO H3JIyYECHUS.

He monbp3yiiTech ImeYbio, €CIIM OHA He paboTaeT JOJIKHBIM 00pa3oM WX CIIOMAaHa, JO TEX II0Op II0Ka OHA He
OyImeT IOYMHEHAa KBalIM(UIMPOBAHHBIM CIIENHAINCTOM, MMOAroToBIeHHBIM dupmont IITAPII. Ocobenno
Ba’KHO, YTOOBI [Beplla MeYd 3aKpbIBajach IIJIOTHO U He HMeJa CIeAYIONUX ITOBPEKICHUN:
(1) mBepiia He MOJKHA OBITH MOKOPOOJIEeHA; (2) METIN U 3aIeJKH He TOIKHBI OBITH CIOMAHbI MIIN IIATATHCS
(3) ymaoTHeHHS IBEPIBI, YIUIOTHSEMbIE IOBEPXHOCTH M KaMepa II€Yd He JOJKHBI UMETh IIPOTH00B ¥ IedOpMAIWH.
IIpy u3BjJIeYeHUM NPOAYKTOB K3 II€YM OyIbTE€ BHUMATEJILHBLI, YTOOLI HE 3allelUTh IIPEIOXPaHUTEILHEIE
3aIeJIKM TBEPIIBI ITOCYION, OMEKIO0N WK MPUHAIIESKHOCTSIMM.

Bo u30exxaHue 03KOroB BCEIa IIOJIb3YATECh PYKABUIIAMU IIPU 00PAIEHNH C IIOCYLOM, COMEPKAIIEH TOPSIIYIO
nuIiny. BosbIlioe KOIWYECTBO TEILIa OT IPOIYKTAa MOXKET IepemaThCs Yepe3 MOCYAY U BBI3BATH OKOT.
ITpu OBPEXKIEHUH CETEBOTO ITHYpa HEOOXOAUMO €r0 3aMEHUTH Ha CICIHAIbHBIN IITHYP, IPEI0CTaABISEMBbIN
HEHTPOM TEXHHUYECKOI'O OBCIIY2KMBAHUM A, YIIOJTHOMOYEHHBIM ®HUPMOU IIAPII. Illayp
TMOJKEH OBITh 3aMeHEH KBaTU(UIIMPOBAHHBIM CIIEIMAINCTOM, IOATOTOBIEHHBIM dupmont IITAPII.
H36eraniTe mpsMOro momagaHUs Iapa Ha JIMIO W PYKU.

MenjieHHO TOTHUMANTE MAJbHIOID OT BAaC YacTh KPBIIIKKM TMOCYAbl WJIM IJIEHKU JISS MHKPOBOJHOBOTO
IpHUrOTOBIIEHNS. OCTOPOKHO OTKPBIBANTE BO3AYIIHYIO KYKYPY3y U HOCYY JJIS IIPUTOTOBIECHUS B MAKPOBOITHOBBIX
nevax. [Ipr ®ToM HepsKUTe WX MOTANBIIE OT JUIA.

Cuemure 3a TeM, 4TOOBI CETEBOM IIIHYP HE MMeJ IIOBPEXKIEHUM, HE IIPOXOMMII IIOf IIeYbi0, a TAKXKE II0
TOPSTYAM M OCTPBIM ITOBEPXHOCTSIM.

B ciy4ae BEIXOIA M3 CTPOSI JIAMIIBI 0OPAaTUTECH B TOPTOBYIO OPraHU3AIIAIO UIX BBI30BUTE KBAIM(UIIIPOBAHHOIO
crnenuanucTa, noarorosieHHoro dupmon IIAPII.

Hukorma He KilaguTe CETEBOM ITHYDP HAa II€Yb, €CIM HA JUCILIEE TOPSIT CHMBOIBI BEPXHEIO WX HUKHETO
HarpeBaTeJIbHOIO DJIEMEHTA JIMOO0 PeKMMa JTYXOBKH.

He mpuracairech K BEHTUISIIOHHBIM OTBEPCTHSIM, IIOCKOJBKY OHHM MOIYT OBITh CHJIBHO HAIPETHL.

He cTaBpTe HMKaKUX MPEIMETOB Ha BHEIIHHN KOPIYC IIEYH.

He xpanuTte BHYTpHW €YU MPOAYKTHI WM HHbBIEC MPEIMETHI.

IIpu IpUTrOTOBIEHUHN HE JOMYCKAaNTe COIMPUKOCHOBEHUS ITOCYIbI CO CTEHKAMM TMEYH.

Ilonp3oBaThes MeYbI0 HETSIM 0Oe3 IIPUCMOTPA paspelranTe TOJNbKO B TOM Cjy4yae, €CIM UM HaHbI
COOTBETCTBYIOIIIME YKA3aHUsI, 00€CIIEYNBAIOIIINE 0€30I1aCHOCTD II0JIb30BAHMS ¥ IIOHUMAHKE JETHMU OIIACHOCTH,
CBSI3aHHOW C HENPaBHJILHBIM HCIIOIb30BAHUEM IICUU.

DT0T IpUOOP HE PACCYMTAH HA MCIIOIH30BAHKME MAJEHHKMME IETHMHU MM IIPECTapesIbIMU JIAIAMU 0€3 IPHCMOTPA.
Heo6xomumo ciequTh 3a MaJeHBKUMHU OETbMU C TEM, YTOOBLI OHM HE UIPAIH C IPUOOPOM.
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Y10 HEOOXOOUMO IEeJIaTh

Yero genarh Heb3s

Sina, cocuckw,
opexu, CeMeHa,

IIpokanbIiBaTh KEITKA U OEJIKM SIUIl, 4 TAKKe
PaKOBHMHBI YCTPHIL IIEPE] IPUTOTOBIEHHEM. TeM

BapuTtp gima B ckopiyme — mjs
IpegOoTBpaIIeHUs ,,B3pbIBa“,

OBOIIIA, CaMbIM BBl M30€XKHTE ,B3PbIBA“. KOTOPBIM MOXKET IIOBPEITUTH II€Yh
bpyKTHI 1 * IIpoThIKATh KOXKYpPY KapTodeis, sI0JI0K, ¥ IIPUBECTH K TPAaBMUPOBAHMIO.
YCTPHIIBI Ka0ayKoB, XOT-IOI'OB, COCUCOK U YCTPHIL JJIS * PaszorpeBaTrh SIAIA LETUKOM.
BBIXOJa ITapa HapyxXKy. * IleperpeBaTh yCTPHUIIBL.
* CylmTh OpexXu B CKODIIYIE U
ceMeHa B IIejyXe.
Bospymnas * Hcmonp30BaTh CHEUAIBHYIO IOCYIY IJIS * TOTOBUTH BO3MOYIIHYIO KYKYpYy3y B
KYKypy3a MPUTOTOBJICHUST BO3AYIIHOM KYKYpYy3bl B 00bruHON apdOpOBON KN
MHUKDPOBOJTHOBOU II€YH. CTEKJIISTHHON TIOCYJIE.
* TlomoskauTe OO0 TEX IIOP, IMOKA IMEITYKH OT * TIpeBbIlIaTh MaKCUMaIbHOE
BO3IYIIHON KYKYypy3bl OYIYyT pa3gaBaThCsl C BpeMs IIPUTOTOBIICHUS B IIOCYIIE
HHTEPBAJIOM 1-2 CEKYHIIBI. IJTIST BO3AYIITHON KYKYPY3BL.
Ietckoe * TlepeloXuTe IETCKOE MUTAHHE B MAalEHBKYIO * HarpeBath OJHOPA30BbIE OYTHLIOYKH.
MMUTaHUE IOCYIy U OCTOPOXKHO HArpeBamTe, 4acTo * TleperpeBaTh OYTHLIOYKH.
IIOMeIInBasi. YOeIUTECh B JOCTUKEHUN JlomryckalTe TOJIBKO WX HArpPeB.
HEOOXOIUMOM TeMIIePaTyPhI. * HarpeBaTh OYTBIIOYKH C COCKOML.
* Ypanure BHHTOBYIO KPBIIIKY WM COCKY [0 * HarpeBaTb OYTHIIOYKH B
HarpeBaHus OyTHUIOUKH. Iloclie HarpeBaHus yOEIHUTECH OPUTHHAIIBHON YIIaKOBKE.
B JIOCTHKEHUH HEOOXOMUMON TeMIIEPATYPhI.
Oo61me * TIpOOYKTBI C HAIIOJHUTEIEM IOJKHBLI OBITH * HarpeBath WM FOTOBHTH B 3aKDPBITHIX
YKa3aHUS HaJpe3aHbl II0CIIe HarpeBa. DTO HEOOXOIMMO CTEKJISIHHBIX OaHKaX MM ePMETUYHO
IJIsI TOrO, YTOOBI OHHU BBIIYCTHIM IIap, Y4TO 3aKPBITBIX €MKOCTSIX.
MIPETOXPAHUT Bac OT OXKOIOB. * TleperpeBaTh KHD.
* Hcmonb30BaTh IIIyOOKYIO MOCYLY IIPH * CywuTh JIepeBO, TPaBbl, MOKPYIO
IIPUTOTOBJICHUN KUIKHUX IIPOAYKTOB WJIX KaIll. OyMary, OIexKiy, IIBETHI.
DTO HCKIIOYaeT BBIKUAMIAHUE. * BRIIOYATh MYCTYIO II€Yh, KPOME
CIy4yaeB yKa3aHHBIX B
WHCTPYKIIUM 10 DKCILIyaTaIHH.
2Kunkoctu * Tlepem HAYAJIOM TIPUTOTOBJIEHUS KUAKUX OMON U | * HarpeBaThb HOJIBIIE PEKOMEHIYEMOTO
(HaHI/ITKI/I) JOBEIOCHNEM UX OO KHUIICHUS O3HAKOMBTECH C BPEMEHU.
IIPEJOCTEPE2KEHUEM Ha ctp. 1 mus
@ IIPETOTBPAINEHUS B3PhIBA M IOCIEIYIOIIETO
BBIIIECKUBAHUS TIOCIE 3aKUITAHUSI.
Koscepsupoansble | ¥ BBIHYTH MPOIYKT M3 GAHKH. * HarpeBaThb MM FOTOBUTH IIPOAYKT B
MIPOIYKTHI OaHKe.

Cocucku, pyJer,

T'oToBhTE B TEeueHue PEKOMCHIOYEMOTO BPEMECHU.

Eciau BpeMst IpuroToBieHusT OymeT

M30JIMPYIOIIUN IIpeaMeT THIIA XapOIIPOYHOI
TapeJKd M3 MaTepuaja, pacCYUTAHHOIO Ha
CBY-u3nyuyeHue.

IIUpOT, (DTH DPOAYKTHI COMEPKAT OOMBIIOE KOIUYECTBO | [IPEBBIIIIEHO, BO3MOXKHO
POKIEeCTBEHCKUIT caxapa u (WiIM) 3KuUpa.) BO3TOpaHME.
IYIAHT
Msco * Hcmonb30BaTh YCTOMYUBYIO K IEHCTBHIO * TlomemaTh MSCO IS
MUKPOBOJIH HOACTABKY IJISI cOOpa CTEKAIOIIEro IPUTOTOBJICHUS HEMOCPEICTBEHHO
CoKa. Ha TIOBOPOTHBIN CTOJIUK.
MoJICTaBKa: (
IMocyxa * Tlpexpe 4eM IOJIB30BAaThCS MOCYIOM, YOTUTECh |* CrmoNp30BATh METAJIMIECKYIO
B €€ IPUTOTHOCTU JJIsS IIPUTOTOBJICHHUS B HOCYJy IUISL IJIsl IIPUTCOTOBJICHUS B
MUKPOBOJHOBBIX II€4Yax. MHUKPOBOJIHOBBIX Ieuax. Merajul
0TpaxkaeT MUKPOBOJTHOBYIO
DHEPIUI0 U MOXKET BBI3BATH
DIEKTPUYECKHUI pa3psm (ayry).
AnoMunueBas * Ilpumensiercst Ayisi 000pavYMBAHKS IPOLYKTA MM |* VIcrob30BaTh MHOTO (hOJBIH.
doubra OTIENbHBIX €ro YacTed BO M30esKaHue * O0opaunMBaTh IPOMYKT TaK, YTOOLI
% neperpesa. doapra Haxomuiach BOIM3U
Cnenute 3a TeM, 4TOOBI HE OBLIO CTEHOK KaMephl. DICKTPHICCKHUI
BICKTPUYCCKOIO pa3psdania. I/ICHO.HBSYI;ITC paspsgam MOXKET BBI3BATH
MEHBIIIEEC KOJIHUYECTBO (I)OJILI‘I/I; HE ILOHYCKafITe MOBPEXKJICHUE MEYU.
€€ COIPHKACAHUS CO CTE€HKaMH KaMephl.
Baromo muas * Mex/y MOBOPOTHBIM CTOIMKOM M OJIONOM st |* [IpoBOAMTH HATPEB JOJIBIIE, YeM
HOIPYMSIHUBAHUSA IOAPYMSIHUBAHUS IIOMECTUTE NMOIXOIAIINN PEKOMEHIYeTCSI M3rOTOBUTENEM. B

pe3yJibTaTe Ype3MepHOro Harpena
CTEKJIO CTOJIMKA MOXKET TPECHYTh,
BO3MOKHO TaKxKe MOBpEKIeHUE
BHYTPEHHHUX YacCTeM IICUU.
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I/IHCTPYKI_II/IH I1O0 YCTAHOBKE

Ynanure Bce yIIaKOBOYHEIE MAaT€PHAIIBI U3 IIEYH. Y OSTUTECH B TOM, YTO II€Yb HE MMEET IOBPEKICHIUI, 4 IMEHHO:
IBEpIla He IepeKOIIeHa, IIPOKIaaKa Ha JBepIie He UMEET ITOBPEKIeHNN, a Ha BHYTPEHHUX IIOBEPXHOCTSIX IIE€YN
¥ Ha JBEPIIE OTCYTCTBYIOT BMSATHHBI. Ecii BbI 00HAPYKUIIN OJHO U3 DTUX IOBPEXKIECHUMN, HE ITOJIb3YUTECH ITEYBIO
IO Tex IIop, moka oHa He 0ymeT nposepera B IEHTPE TEXHUYECKOI'O OBCIIY>KMBAHUW S ¢upmer IITAPIT
1 OTPEMOHTHPOBAHA, €CIM DTO HEOOXOMUMO.

2. 1) mOBOPOTHBIA CTOJIHK 4) BBICOKAS ITOJCTAaBKA
2) mofcTaBKa IoJ, MOBOPOTHBIA cTonuk S5) 3 IloBapeHHBIE KHUTH
3) HHU3Kas TOJICTaBKa 6) MHCTPYKIUS 1O DKCIUIyaTalluu

3. C y4eToM BO3MOXKHOCTH HarpeBa ABEPIIbI BO BpPeMsI IIPUTOTOBIEHUS U BO M30eKaHME CIYYAHOTO €€
KacaHus B3POCIBIMU U OE€TbMU, II€Yb CIEIYeT PACIOJOXKHTh TAKKM O0pa3oM, 4TOOBbI OHA HAXOIMIIACh Ha
BeIcOTe He MeHee 80 cM OT IIOJIA.

He caegyer mommyckaTh K M€Y OeTeld BO M30esKaHME MOJIYYEHHS MMM OXKOra.

4. YOemurech B TOM, YTO HUXKHHUM HArpeBaTENIbHBLIM DIEMEHT HAXOIUTCS B CAMOM HUXKHEM IIOJIOXKEHHHU, KaK
IMOKa3aHO Ha WIoCTpanuu ,,O0IIHi BUI Heyn“ Ha cTp. 3 (He TpOoraTh M HE NBUTATh HUKHHUI HATDEBATEIbHBIN
DIIEMEHT, KOIJla OH CHJILHO HarpeT). IIpmiragpTe MOICTaBKY IO TOBOPOTHBIM CTOJIUK K BaJly DJIEKTPOIBUTATEIIS
MOBOPOTHOI'O CTOJIMKA, PACIOJOXKEHHOTO Ha HUXKHEW MOBEPXHOCTU EMKOCTHU I€YHU. Y CTAHOBUTE MOBOPOTHBIN
CTOJMK Ha ITOACTaBKY. YOEIUTECh B TOM, YTO IIOBOPOTHBIN CTOJHMK M IIOJCTaBKa PACIIONOXKEHBI 110 IEHTPY U
cuermrensl apyr ¢ gpyrom. HI B KOEM CJIIYYAE He momyckaeTcst paboTa IIeurd 0e3 IMOBOPOTHOIO CTOJIMKA
¥ TOJCTaBKH.

5. Tleuysr He mOJIKHA HAXOTUTHCS BOJM3M MCTOYHHKOB TEIJIa M I1apa, HAIIpUMED, OKOJO OOBIYHOM ILTHTHL.
Ileuysr moikHA OBITH YCTAHOBIEHA TaK, YTOOLI HE IEPEKPHIBAINCH BEHTUISIIMOHHBIE OTBEPCTHUS.

Han meupro moikHO mMeThess He MeHee 40 ¢cM CBOOOMHOTO IpocTpaHcTBa. Ileub He paccuMTaHa Ha
HCIIOJIb30BaHNE B CTEHE WM B IIKady.

6. Ilpom3BomuTenW W OHCTPUOBIOTEPHI HE HECYT OTBETCTBEHHOCTH 3a IOBPEXKIECHHUS IEYM U TPABMBI
MIOTPEOUTENSI, BhI3BAHHBIE HEMPABUILHBIM IOIKIIOUYEHUEM II€YN K CETH.

Ileyp mmTaeTcs oT OmHOMA3HOM CETH IIEPEeMEHHOr0 TOoKa ¢ HampsikeHmeM 220 B m wactortom 50 I'm,.

7. IIEYb TOJI2KHA BbITh 3A3EMIJIEHA.

* OB BUI ITEYU *

1. JJaMImouka MOICBETKU IEYU 9. Bam »iexTpomBUTATES Merannnyeckue TONCTABKU —
2. Bepxuuii HarpeBaTeJIbHBIN IIOBOPOTHOI'O CTOJIMKA BBICOKAasl M HU3Kas

BiIeMeHT (Tpuist) 10. BeHTHIISITIMOHHBIE OTBEPCTUS IIpeqnaszHayeHbl 11T PEXXUMOB
3. IIpo3payHOe OKHO 11. Kppimmka BoJHOBOIA JKapK#, CMEIIaHHOI'0, TyXOBKHU U
4. Iletnu OBEpPIIEI (He cHMMAaTB) PEKOMEHIYEMBIX ABTOMATHYECKUX
5. IIpenoXpaHUTENbHbIE 3aIIEIKH 12. Knomka OTKpBITHS IBEPIIBI OTIePAITHI.

TIBEPIIBI 13. CeHcopHasI ITaHENb YIPaBIICHUS
6. M3oasiimst OBEPIBI U 14. llmdbpoBort mucrIeH

H30JIMPYIONIAE TOBEPXHOCTH 15. CeTeBou mIHYD
7. HUKHAN HArpeBaTelbHbII 16. BremHu#t Kopryc

DIIEMEHT (TPHUJIst) 17. I1oBOPOTHBIN CTOJUK
8. EmMxocTs meun 18. IloxmcTaBKa I1OJ MOBOPOTHBIM CTOJMK

19. BeHTHISIIIMOHHAS IIEIb

20. KnaccuduKanmoHHBIN SPIBIK
OCTOPO2KO:
Bcerma, xorma Ha muciiee TOPSIT CHMBOJIBI BEPXHErO MM HUXKHETO HArpeBaTEJILHOIO DJIEMEHTa JIM0O0 pesKuMa
IYXOBKH, IpUHAMIEKHOCTH neyn criibHO HarpeTbl. BO U3BEXKAHUE O2KOI'A mpm moMenieHUuH B IIeYb U
WU3BIIEYEHUN U3 Hee IPOAYKTOB M IIOBOPOTHOTO CTOJHKA IIOJIB3YNUTECh TOJCTHIMHU PYKABUIIAMHU JJISI PabOTHI C
IIEYbIO.
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PABOTA C CEHCOPHOMU ITAHEJBIO YIIPABJIEHUA

PaboTa ¢ ceHCOpPHOM ITaHENBIO YIIPABIEHHS OCYIIIECTBIISIETCS HaXKaTHEM COOTBETCTBYIOIIEN KHOIIKHY, PACIIOIOXKEHHOM

Ha TaHeJW YIpaBlIeHUS.

3BYKOBOW CHTHAJ TIPW Ha>KaTHMH Ha KHONKY CBHIETEILCTBYET O OE30IIMOOYHOM BBOJE. 3BYKOBOW CHIHAI
IUTUTEIFHOCTBIO IPUOIU3UTENBHO 2 CEKYHIBI PA3JaeTCs TAKKe B KOHIIE I[UKJIa IPUTOTORIeHUsT. KpoMme Toro, Korma

*

[T T 11 |

Tpe6yeTc;I BBIIIOJIHEHHUE CICAYIOIICIrO Iiara IpuroToBICHUA, 3BYUYUT 4-KpaTHI)II;I 3ByKOBOI;I CHUTHAJI.

Hucnielt maHesIu ympaBJIeHHS

OCTA =
) © i 2 3

1 J—

2% () AV
2T = [@) kq pes AUTO SENSOR COOK
" KF LLT. ABTO CEHCOP TIPUTOT,

TU@)VEMDD SMD CO_VEH % DEFﬂ)STﬁ.P
1 [0 [ 0 [ [ [0 ]

1. IHOuKaTOp BepXHEro HarpeBaTeJILHOTO dIIEMEHTa

TOPUT IIPHU HMCIIOJB30BAHUWHN BEPXHETO HArpeBaTCJIBHOI'O BJIEMCEHTA.

2. UamukaTop HUXKXKHEr0 HarpeBaTeJILHOTO BIIEMEHTa

TOPUT IIPHU HMCIIOJIB30OBAHHWHN HUKHEI'O HArpe€BaTCJIIBHOI'O ®JIEMEHTA.

3. MHOuKaTOp peskuMa JIYXOBKHU

TOpUT BO BPEMs IIPUTOTOBIICHHUSA B PEKMME NYXOBKH.
@ 4. MHguKaTOp MHUKPOBOJIIHOBOIO DEKHMAa
TOpPUT IIPH MCIIOJB30BAHMH MHKPOBOJIHOBOT'O pE€XKHUMaA.

‘ R877H Rus P.01-12

“ *

1) : MEPEBEPHITb
® : JOBABUTb
= : HAKPbITb
: MEPEMELLUATb
¥ . PABMOPOS3KA
i : MOMOLLb

03.6.18, 4:25 PM



A39559, R877 En. Rus. O/M

NN T 1]

*

CeHcopHasl TMaHe b yIpPaBJICHUS

KHOIIKA ,ABTO-TPUJIb“
HaxaTneMm Ha 5Ty KHOTKY
OCYIIECTBISIETCST BHIOOD MeHIO 13 4
PACIIPOCTPAHEHHBIX TPHIIb

6110,

PYCCKOE MEHIO

(MeHIO TSI TPHJIS)

Haxartrem Ha 5Ty KHOIKY
OCYILIECTBIISETCS BHIOOD MEHIO H3 3
PACTIPOCTPAHEHHBIX PYCCKUX OIION,
TIPUTOTABIMBAEMBIX TIPU TIOMOIIIH
TPUIISL.

PYCCKOE MEHIO
(MEHIO [IJIST MUKPOBOJIH)
Haxarrem Ha 5Ty KHOTIKY
OCYIIECTBISETCS BHIOOP MEHIO H3
3 pacmpoCTpaHeHHBIX PYCCKUX
OITI0]T, TIPUTOTABINBAEMBIX [IPH
TOMOIIY MHUKPOBOIH.

KHOIIKA ,CEHCOPHOE
IIPUTOTOBJIEHUE PUCA“
Haxatuem Ha 9Ty KHOIKY
OCYILIECTBIISIETCS
[IPUTOTOBJIEHUE DPHUCA WK
KaIlH.

KHOIIKHY ,BOJIBIIE® (M) u
»MEHBIIIE* (W)

Haxartnem Ha 5TH KHOIKH
00€CIIeunBAETCS PETYINPOBAHITE
TOTOBHOCTH IAIIA ¢ OJHOMUHYTHBIM
WHTEPBANIOM YBETMYEHN S/ YMEHBIICHUS
BPEMEHHU TIPUTOTOBIEHUS TPH
UCTIONB30BAHIE (DYHKIUH
TIPUTOTOBJIEHNUS BPYYHYIO. WK
YBeJIMYeHNe/YMeHbIIEHNe BPEMEHH! BO
BPEMs IIPOTPAMMUPOBAHUS
ABTOMATHYECKUX (DYHKIMI.

BUTH ¢

KI LLIT. ABTO CEHCOP MPUOT.

- ABTO-XAPEHHE |
. ABTO-TPWJIb /BBINEYKA

PYCCKOE MEHIO

MUKPOBOJIHbI | TPHJIb

1.BapeHbin 1. MynmMua 1.3aMopoxeHHan
KapTochenb / niope c bekoHoM
2. MenbMeru 2. apeHbli 2.Caexan (ToHKas)
Kaptodenb
3.BapeHuku 3. BanHbl 3.CBexan (Toncras)

(/) 0CTA =t [ ] \

KHOITKA , ABTO-KAPEHUE/
BBITTEYKA“

HaxarreMm Ha 9Ty KHOIKY
OCYIIECTBISETCS BHIOOP MEHIO W3
5 pacmpocTpaHeHHBIX OJIFOT,
TIPUTOTABIUBAEMBIX TyTEM
KAPEHUS I BBITEYKH.

—— KHOIIKA ,ITALIIA“
HaxatueMm Ha 5Ty KHOIIKY
o0ecrieynBaeTcst BEIOOP MEHIO U3 3
BAPUAHTOB IHIIIBL.

—— KHOIIKA ,,CEHCOPHOE
IIPUTOTOBJIEHUE PA3OI'PEB
T«

HaxatueMm Ha 5Ty KHOIIKY
00€ECIIEYNBAETCS PA3OTPEB MIACHBIX
U T. 1. GJIOJ, CYIIOB, HAIIUTKOB K
xieba.

— KHOITKA ,CEHCOPHOE
TIPUTOTOBJIEHME BIIIOJA HA
TIAPY*

Haxaruem Ha 3Ty KHOIKY
OCYILIECTBISETCS IPUTOTOBJIEHNE Ha
Tnapy phIOBI MM Msca.

— KHOIIKA ,,CITPABKA*“
Haxartiem Ha 3Ty KHONKY

- o0ecreynBaeTest BbIOOP (YHKIHI

ABTOMATHUYECKOTr0 IIyCKa, 3aIIUATEI OT
JeTell Win peXuMa TEMOHCTPALIMH.

PUCA nmun

CEHCOPHOE | MPUIOTOBJIEHUE
MPUIOTOBIEHUE PA30IPEB BJIOAA HA
NAPY

CMPABKA

HakatieM Ha 5Ty KHOIKY
00€CTeYMBAETCS TONYYEHNE
MHPOPMALIMH O TIPUTOTOBIEHHH.

TPUMb | AYXOBKA | PASOTPEB |GoyELIAHHbIN

KHOIIKA ,I'PUJIB“
Hcnonb3yercst mjst BBIOOpa
pexuma ,I'PUJIb®.

KHOIIKA ,,JYXOBKA*
Wcnonb3yercst 1jist BIGOpa
pexXuMa TYyXOBKU U
TEeMIIepaTyphl IJs HETO.

KHOIIKA ,MEJIEHHOE
ITPUTOTOBJIEHUE*

Haxaruem Ha 9Ty KHOIKY
ofecreynBaeTcsi MeIJIeHHOe U Goliee
IVINTENHHOE IPUTOTOBIEHHE.

KHOIIKHM C IMPPAMU
Haxaruem Ha 9TH KHOIKH
obecrieunBaeTcs BBOJ, BPEMEHH
IPUTOTOBJIEHHS], YCTAHOBKA YacOB,
BBOJ BECa U KOJMYECTBA MPOIYKTOB.

KHOIIKA ,,CMEIIAHHBIN“

J[YXO0BKU

Hcmomb3yercst miisi BeIGOpa

Lpe}KI/IMa ,CMEIIAHHBIN“

KHOIIKA ,,PASOI'PEB
OYXOBKH*“

MEANEHHOE MPOCTAS
(PVFOTOBIEHME MOLUHOCTb | pa3mopo3HA )
L

bbICTPOE
CTOM/CePOC

MPUrOTOBJTEHVE /
NYCK

KHOIIKA ,,CTOII/CBPOC*
HaxarneM maHHOW KHOTIKA
OCYIIECTBISIETCS] OUMCTKA BO BPEMS
TIPOrPaMMHUPOBAHUSI.

OJHOKPATHBIM HaXXKaTHEM TI€Yb
OCTaHABIIMBAETCSI BO BpeMsl
MIPUTOTOBIICHHUS, TBYKPATHOE HaKaTHE
OTMEHSIET IIPOrpaMMy IPHUTOTOBICHHUS.

KHOIIKA ,YACBI“

HaxarueM 5TOM KHOTIKM JOCTHUTAETCS
YCTAaHOBKAa BPEMEHHM Ha 4Yacax.

‘ R877H Rus P.01-12 5

Hcnoms3yeTcss st pazorpeBa
IYXOBKH TIE€PEJ IPUTOTOBJIEHUEM.

KHOIIKA ,ITPOCTASL
PA3MOPO3KA*

Haxatuem Ha 3Ty KHOIKY
00ecreYnBaeTcsl pasMOpO3Ka Msica
mociie BBOJA Beca.

L KHOIIKA ,MOIIHOCTbH"
HaxaTnem Ha 5Ty KHOIKY
o0ecreynBaeTcs BBIOOP YPOBHS
MOII[HOCTH MHKDOBOJHOBOTO
U3IyIEHUS.

Ecnm kHOTKA He Haxara,
MIPOUCXOUT aBTOMATHYECKHI
BBIOOD BBICOKOTO YPOBHS
MOII[HOCTH.

KHOIIKA ,, BBICTPOE
IIPUTOTOBJIEHUE/ITYCK*
HakatieM Ha 5Ty KHOIKY
00€CIIenBAETCS PUTOTOBIEHHE B
TeyeHre 1 MUHYTHI [IPH BBICOKOM
YPOBHE MOIIHOCTH WM YBEIMYEHHE
BPEMEHH TPUTOTOBJIEHNS Ha 1 MUHYTY
TIPA KaXJIOM HaKaTHH Ha JAaHHYHO
KHOIKY TIPH MCTIONb30BAHIHA (DYHKIUI
TIPUTOTOBJIEHAS BPYYHYIO.

HakatieM Ha 5Ty KHOIKY
OCYIIECTBIISIETCS TyCK TEYH TOCIe
YCTaHOBKHM TPOTPAMM.
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ITlepen paGoron

* Dra meus ycraHoBieHa ¢ momoirbio PYKOBOJICTBA I10 SKCIINIYATALIUN.
WHCTpyRIIUY TIOSBISIOTCS HAa JTUCIUIEE JIJISI TIOMOINY IIPU BBOJE IIPOTPAMM.

B »sTom PYKOBOJICTBE MHCTPYKIWHU IIPUBOJATCA B COKPAIICHHOM BHJIEC.

Hadano paGoThl

*

LWar Onepaumn KHonka Ovcnnen
ITogkirounTe mevnb K CETH. Ha nucrniee momepeMeHHO
1 Y6emurech, 4TO IBEpIla IIEYX 3aKphITA. nosigisirorest cnosa HAXKATD
CBPOC.
Haxxkmure xuonky ,,CTOIT/CBPOC* Tak,
YTOOBI pa3falicss 3BYKOBOM CHUTHA.
2 CTOM/CEPOC

OCTaroTCs TOJIBKO TOYKH.

Cromn/Copoc

Kuomka ,,CTOII/CBPOC* ucmonbs3yercs mjis:
1. BpEeMEHHOTO BBIKJIIIOYEHUS IE€YH BO BPEMS IPUTOTOBJIICHUS.
2. OTMeHBI, eciii BbI TOMYCTHUIN OMIMOKY IPU MPOTPAMMHUPOBAHUM.

II7s1 OTMEHBI MPOrpaMMbl BO BpeMsl IPHUTOTOBJIEHUS

Il OTMEHBI IIPOTPAMMBI B TIPOIECCe MPUTOTOBICHUS IBaKIbl HaxkaTh KHOUKY ,,CTOII/CBPOC*.

Harpes meun 0e3 IPOOYKTOB B HEW

“PYCCOKOE MEHIO”

B navane mpurortopieHus B pexxumax ,IPUJIb“, ,CMEITAHHBIN“, ,PA3OI'PEB JIYXOBKU, ,TYXOBKA“ u
aproMaTrieckux onepaunun (kpome “PYCCKOE MEHIO (MUKPOBOJIHEI)” ,,CEHCOPHOE
ITPUTOTOBJIEHHUE® u ,JIPOCTOM PABMOPO3KMHN“) BO3MOXKHO MHOSIBIIEHHE Ha HEKOTOPOE BpPeMs IThIMa K
3amaxa, HO ®TO He SIBIISIETCSI HEMCIIPABHOCTBIO.
IIns ycTpaHeHWsS] TPWUYWHBI TOSBIICHUS ThIMa W 3allaxa Iepel MePBBIM HCIIOIb30BAaHUEM W TIOCIIe YHUCTKU IIeYN
II0CTaBbTE €€ paboTaTh Ha 20 MHUHYT B PEXKUME KapKU.

Lar OnepauuA KHonka DOucnnen
Y6emurech, 4TO B €YU HET IPOTYKTOB.
1 Haxxkmure xnonky ,,I'PUJIb“. rPUNb
)
X 3 =
Bsenure Bpems xapku (20 MuH). =M AN
2 @000 200
B ook

PO,
«

Muraetr nagukatop ,,COOK*“.

Haxxmwure xnomnky ,,BBICTPOE
IIPUTOTOBJIIEHUE/ITYCK*.

BHUMAHUE:

Bo BpeMst paGOTHI BO3MOXKHO
IIOSIBJIEHME JIETKOTO OhIMa M 3amaxa. B
DTOM CIIy4yae OTKPOHTE OKHA HIIH
BKIIIOYHUTE B IIOMEIIEHUU BEHTHIISTOP.

bbICTPOE
MPUrOTOBIEHUE /
MyCcK

I
(RN
o

jan| COOK]
TIPHTO1

TariMep HaYMHAET OOPATHBIM OTCYET.
Ilo mocTuzKeHUU UM HYJIEBOTO
3HAYEHUS BCe MHIWKATODPHI TACHYT U
Ha JIHUCIUIee TOSBUTCS WHIUKAIUS
OXJIAZ2K- TAETCS. BeHTHaATOD
OXJIAXKIEHNUST OyIeT paboTaTh 10
TOJTHOTO OXJIaXKIEHUS KaMephl MeYH.

OTKpONTE ABEPH IJIS OXJaKIEHUs KaMepbl IIeYH.

OCTOPOZKHO:

IIBepra mevyu, BHEIIHMEI KOPITyC, KAMEpPa W ITIOBOPOTHBIM CTONMK CHIIBHO HarpeBaioTcs. bymbre
OCTOPOKHBI, YTOOBI HE 00KEUYHCS BO BPEMS OXJIANKIEHUS IIEYM.

‘ R877H Rus P.01-12 7
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YcranoBka yacoB

Yachl MOKa3bIBAIOT BpeMsl B 12-4aCOBOM peKHUME.
* Yro6el BBecTH BpeMs 11:34 (yrpa miam Beuepa).

LWar Onepaumn KHonka Ovcnnen
Haxxmwure kuHomky ,,YACBHI“.

iy

YACHI : ,’_,'

1 5 -5

Touyky HAYMHAIOT MUTATh.

Bremqute mpaBmiIbHOE BpeMs IyTeM o
MOCJIeTOBATEIBHOIO HaxKaTus IUbPOBHIX @@@@ |-y
2 KHOIIOK. I -7
CuaoBa Haxkmute KHouky ,,YACBI“. -
|-
3 YACbI I 1-J7
Q]

IIpu momeITKe BBOJA HEPaBUIBHOrO BpeMeHu (Hamp. 13:45) Ha mucmiee mosiBiasercs coobimenue OIIMBKA.
Haxxmure xHONKY ,,CTOII/CBPOC“ 1 moBTOpHO BBeauTe Bpems (Hamp. 1:45).

Ecnu Bel 3ax0THTe y3HATH TEKYIIlee BPEMSI BO BpeMsl IPUTOTOBIEHUS WIIM B PEKUMe TariMepa, HaXXKMUTE KHOIIKY
LHACBI“. TToka Brr Oymere mepskaTh HaxkaTodl KHOUKY ,,YACDHI“, Ha mucmiee OYIET BBICBEYHMBATHCS TEKYIIEE
BpeMsl.

‘ R877H Rus P.01-12 8 03.6.18, 3:45 PM
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OCOBBbIE YKA3AHUA

IIone3Hbie COBETHI

HpaBI/IJ'II:HOC PaCIIOJIOKCHHUE ITPOOYKTa

Pacmoiraraire pomyKT Ha Tapelke HanbOOJee TOJICTOM YaCThiO0 BBEPX.

Crnenute 3a BpeMeHeM IPUTOTOBJICHHUS

T'oToBbTE IPOOYKT MHHHMAJILHO YKAa3aHHOE BPEMSI.
VYBenumuuBanTe BpeMs IIPUTOTOBJIEHUS B CIyd4ae HEOOXOTUMOCTH.
CHIBHO ITEpeKapEHHbIN MPOIYKT MOXKET 3aIbIMUTHCS WA 3aTOPETHCS.

HakpbiBarite nmpoaykT
BO BpeMsl IPUTOTOBJICHUS

BriGepuTe mpemjiaraeMble CpeICcTBa: CIIEIUAIbHBIA OYMasKHBIN ITaKeT
WM OyMasKHOE€ IIOJIOTEHIIE, ILIEHKY, IJII MHKPOBOJIHOBOM IIEYH,
KDBIIIKY JJISI MAKPOBOJHOBOM TOCY/IBI.

HaxkpriB mpoaykT, Bel mpegoTBpaTuTe pa3opsisruBanue. Kpome Toro,
OPOIYKT IPUTOTOBHUTCS paBHOMepHO. HakpriBas mpomykT, Bam jerde
OymeT comepzKaTh IeYb B YHCTOTE.

3anmiante mpoaykKT

3amuianTe TOHKUE YYaCTKHA MsICa M ITHLLI TIIAIKAMU KYCOYKAMU
aIOMAHUEBON (POJIBIM, YTO HE IACT KM IIPUTOTOBUTHCSI OBICTPEE
IUTOTHBIX M TOJICTHIX YY4aCTKOB.

ITomemmBanTe MPORYKT

Ecau BO3MOXKHO, ONMH-IBA Pa3a II0 HAIIPABJIEHUIO OT Kpas IIOCYIbI K
LEeHTPY IOMEIIaNTe IPOAYKT BO BPEMS IIPUTOTOBIIEHUS.

IlepeBopaunBanTe MPOIYKT

IlepeBopaunBafiTe BO BpeMsl IIPUTOTOBJIEHHS TaKHe IPOIYKTHI, KaK
LBILIATa U TaMOYprephl, OISl YCKOPEHUS IIPUTOTOBIEHUS.

IlepeknagpIBafiTe MPOAYKT

Ilepenoxure TakwWe IMPOAYKTHI, KaK (GPUKAAEIbKH, 10 HCTEYEHUU
BPEMEHH IIPUTOTOBIIEHUS BEPXHEN YACTHIO BHIA3, 4 TAKIKE IIEPEMECTHTE
WX OT LIEHTPa IOCYIbl K Kparo.

Brigep:kuBaniTe nMpoayKT

ITocie IPpUrOTOBIIEHHUS BBIIEPIKATH IIPOAYKT B TEUEHUE HEOOXOTUMOLO
BpeMeHU. BBIHBTE MPOAYKT M3 II€YM W IIOMEIANTe, €CIM BO3MOKHO.
HaxkpoiiTe mpoIyKT Ha BpeMsI BBIIEPIKKH, YTO IIO3BOJIUT €MY IIOJTHOCTBIO
MIPUTOTOBUTHCS U IPHU DTOM HE IIOATOPETh.

IIpoBepsiiiTe CTENEHb
TOTOBHOCTH IPOOYKTa

Y6enurech B TOM, YTO IIPUCYTCTBYIOT IPU3HAKHU TOTO, YTO TEMIIEPATYPa

IIPUTOTOBJIEHUS ObLIa TOCTUTHYTA.

TakuMu Tpu3HAKAMU SIBISFOTCS:

— map MOTHUMAETCS PAaBHOMEDHO CO BCEW ITOBEPXHOCTH MIPOIYKTA, a
HE TOJIBKO C Kpaés;

— CyCTaBbI HO3KEK ITHIIBI JBUTAIOTCS JIETKO;

— CBUHHMHA M MSICO NTHUIBI HE UMEIOT PO30BOI0 OTTEHKA;

— pbIba He mpo3pavyHas M JIETKO PacCIalBAETCSI BUJIKOI.

Konpgencamust

KonnmeHcanms sSBIseTCSI HOPMAJIBHOM COCTABIISIOIIEH MUKPOBOIIHOBOIO
npurotToBiieHus. Kojlm4yecTBO BlIaru B IIpOAYKTE BIMSET HA BIAXXKHOCTh
B meur. HakphITHIA IPOLYKT OOBIYHO HE IIPUBOIUT K IIOSBICHUIO
TAKOro KOJMYECTBAa KOHJIeHcaTa, KaK OTKPLITHIM. CleauTe 3a TeM,
4TOOBI BEHTWISIIIMOHHLIE OTBEPCTHS HE OBLIIM 3aKPBITHL.

CBY-ycronumBasi IJIEHKA

IIpy MPUrOTOBJIEHUHU MIPOAYKTOB C BHICOKAM COMIEDPIKAHUEM JKHpa HE
IOIYCKANTe COIPUKACAHHUS ILUIEHKH C IIPOAYKTOM, IIOCKOJBKY OHA
MOKET PACILUIABUTHCSI.

CBUY-ycronumnBasi 1mjiacTMaccoBasi
mnocynaa

Hexkotopreie Buabl CBY-ycTOMYMBOM INLTACTMACCOBOM IIOCYObI HeE
MIPUTOIHBI JIJIS IIPUTOTOBICHUS IPOAYKTOB ¢ BBRICOKUM COJIEPIKaHHEM
XKWpa U caxapa.

‘ R877H Rus P.01-12 9
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IIpuroroBiieHne IpyM IIOMOIIMA TanMepa

DT0 GYHKIMS IPUTOTOBICHUS BpyuHyt0. CHavaga Hy>KHO BBOIUTH BpeMs IIPUTOTOBJICHHUS, 3aTEM - YPOBEHb
MOIITHOCTH.
HMmeeTcs BO3MOKHOCTB BBOJIa BpeMeHH 10 99 MuHYT 99 cexyHa. ECTh ISTh pa3IMYHBIX YPOBHEN MOIITHOCTH:

YpoBeHb DHEPTUI ' Low 1 MeLOW | MEDIUM | MeHIGH ! HIGH i
: (Huskwmit) | (Cpegaui : (Cpemnuin) | (Cpenuuit : (BbIcOKMIT) :
I | HU3KHUN) | | BBICOKHIT) | |
IIpubau3urenbHOE
3HaYeHHE B % 10% 30% 50% 0% 100%
T T T T
[TpuMepbI UCTIONB3OBAHUS | T[onnepskanue | PasMopaxiBanye | | IIHpOXHEIe | by
3a[]AHHOTO YPOBH:I B pasorpetoM | Pasmsardenne | STICKAHKM! gﬂam’n i Osomm
MOUIIHOCTH COCTOSTHAT ! Macia L L JJOMTHKRI | Pyc, MakapOHbI
! ! Pri6HBIE OIIIOTA !

Hanuyne pas3snInyHBIX YPOBHEH MOIIHOCTH IIO3BOJISIET BHIOMPATh CKOPOCTH IIPUTOTOBJIEHUS B MUKPOBOJIHOBOM
DPEKMME.
Ecnu ypoBeHb MOIIHOCTH HE BBIOpaH, I€Yb OyIeT paboTaTh HAa BHICOKOM YPOBHE MOIIHOCTH.

* TIpenmomoxxuM, Bel xoTuTe roTOBUTH 10 MHHYT IIpM BBICOKOM YPOBHE MOIIHOCTH B PEXKHME IIPUTOTOBICHUS
IpH IIOMOIIMX TalMepa.

LWar OnepauvnA KHonka Avcnnen
BBeJII/ITe 2KeJIa€MO€ BpEMs IIPUT'OTOBJICHU.
171
oo
1 = v
IPYC

«

Muraer uagukaTop ,,COOK*,

Haxkmure xnonky ,,BBICTPOE

« BbICTPOE I rr
2 ITPUTOTOBJIEHUE/ITY CK*. MPUTOTORMEHVE / I LI

nng COOK|
TPUTOT
TantMep HaYHET OTCUET.

Il CHUXKEeHHUsT MOIIHOCTH HM3IIyYeHHWs OOMH pa3 HaxkMuTe Ha KHONKy ,MOIIHOCTB“. O6paTute BHUMaHHE
Ha WHAWKANUo Ha mucruiee — ,100%“. s cHukeHus MoimHOocTH 10 70% ele pa3 HaXXMUTE Ha KHOIKY
LMOIIMHOCTHB. Ous Beioopa yposHst moiHoct 50%, 30% u 10% HaxXMuTe Ha KHOIKY CTOJIBKO pas,
CKOJIBKO DTO HEOOXOIUMO.

* TIpeamonoxkumM, Bel XxotuTe roToBUTH phIOHOE dusie 10 MUHYT Ha CpPeIHEM YPOBHE MOIIHOCTH.

Lar OnepauuA KHonka DOucnnen
BriGepure ypoBeHb MOIIHOCTHA HaXKaTHEM

1 HY>KHO€ YHCJIO pa3 Ha KHOIIKY MOLLHOCTb Cr
LMOIIHOCTB* (mis BeIOOpa CPETHETO —“—L
YPOBHS HaxKMUTe 3 pasza). x3 @
Beenure kemaemoe BpeMs @ @ @ @ e¥aln

2 IIPUTOTOBJICHMA. [IRENIN|

e

Haxxmwure xnomnky ,,BBICTPOE EbICTPOE
ITPUTOTOBJIEHUE/ITYCK*. MPUFOTOBNEHVE / "

‘ .
3 MyCK @
TPUTOT

TariMep HaYHET OTCYET HO HYJIS.

Ecau nmBepiia mmeun OymeT OTKPHITA BO BPEMSI IPUTOTOBIEHHMS, OTCYET BPEMEHU IIPUTOTOBIIEHUS aBTOMATHYECKU
ocranoBurcs. ITocie Toro, Kak nBepb OyaeT 3akpbiTa 1 HaxkaTa KHonka , BBICTPOE ITPUTOTOBJIEHUE/ITYCK®,
BHOBb HAYHETCSI OTCUET BPEMEHU IIPUTOTOBIICHUS.
Ecau Bel xoTuTe y3HATHh YPOBEHb MOIIHOCTH B IIPOILIECCE MPHUTOTOBJICHUS IIUIINHU, TO HAXKMUTE KHOIKY
»>MOIIHOCTb“.
IToka BBl KacaeTech IalblieM JaHHOW KHOIKH, Ha JUCILIEEe OYIEeT BHICBEUMBATHCS YPOBEHH MOIIHOCTH.
Ecnu 3amporpaMMupOBaHO IIPUTOTOBIIEHUE IIPH BBICOKOM YPOBHE MOIITHOCTH B TeueHUe 6oiiee YeM 20 MUHYT, MOIITHOCTD
M3JIy4eHUsT MUKPOBOJHOBOM IIe4r OyIeT YMeHbIIeHa 110 ncredeHnn 20 MUHYT BO M30€KaHME IIeperpeBa IEYm.

10
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HpI/IFOTOBJIeHI/Ie IIYTEM 3aJdaHUusA HOCJICHOBaTeJIbHOCTeﬁ

YCTpoHCTBO IeYn MO3BOJSIET 3aJaHue A0 TPeX ITOCIeI0BATEIbHOCTEN IPHUTOTOBJIECHUS C BO3MOKHOCTHIO

aBTOMATHYECKOTO ITEPEKIIIOUYEHUS C OTHOIO YPOBHS MOIIHOCTH Ha JIPYTOH.

O6paTuTe BHUMaHHE Ha TO, YTO IE€Peld BBOIOM IIOCIETOBATENIBHOCTH IIPUTOTOBJIEHUS HY:KHO BBECTH YPOBEHH

MOIIIHOCTH.

* IpenmonoxkumM, Bel xotuTe roToBUTh 0100 10 MUHYT IIpM cpegHEM YPOBHE MOIIHOCTH, 4 3aT€EM 5 MHHYT
IpU BBEICOKOM YPOBHE MOIITHOCTH.

Lar Onepauun KHonka Ovcnnen
Haskatuem Ha kHOTKY ,MOIIHOCTbH*
BBEIUTE HYKHBIN YPOBEHb MOIIIHOCTH MOLLHOCTb Cr
1 (B ciryyae cpemHETO YPOBHSI HAaXXMHTE TPH L
pasa). X3 ®m "
Brenure HYXKH .
TIUTE HY:KHOE BPEMS IPUTOTOBJIECHUS @@@ @ .
2 IR
= i
IPU
Muraer nagukatop ,,COOK®.
st 3amaHus BTOPOM IOCJIET0BATEILHOCTH
BEIOEPUTE PEXUM MUKDPOBOIHOBOTO MOLLHOCTb 1M
3 IIPUTOTOBJIEHUS ¥ YPOBEHh MOIIHOCTH. (|
(IIns yposus ,BBICOKHNU“ maxkmure X 1 m_ "

kHOTIKYy ,MOIIHOCTB“ 1 pa3s.)

BBGI[I/ITG HY>KHOC€ BPCM: IIPUT'OTOBJICHUA. @@@

% Haxxmurte xkHonky ,BBICTPOE EbICTPOE
IMTPUT'OTOBJIEHUE/ITY CK“. MPUrOTOBSIEHME /
NYCK
TPUFOT.
Tanmep HaumHaeT orcueT. Korma

5 IOCTUTAeTCS HOJIb,
Crnr
NN
i)

TPV,

OTCYET BO30OHOBIISETCS JJIsL
HOBOW TOCIIEOBATEIBHOCTH.

BricTpoe mpurotroBieHue

Pexkum GBICTPOTO TPUTOTOBIICHUS, TIPEIyCMOTpeHHEIN B meyax ¢upmbl [IIAPII, mo3BoNSIET JErKO TOTOBHUTH
Oiroa B TeuyeHWe 1 MUHYTHI IIPU BBICOKOM YPOBHE MOIITHOCTH.

LWar Onepauun KHonka LOucnnen
Haxxkmurte xHonky ,,BBICTPOE —
IIPUTOTOBJIEHUE/ITYCK*“. BbICTPOE 117

MPUrOTOBJEHWE / I
1 B Teuenne 3 MuHYT 1mociie 3aKpBITHS MyCK = Lol

JBECPIIbI. .
TaI/IMep HAaYMUHACT OTCYCT.

Hazkumarite Ha kHONKy ,,BBICTPOE ITPUT'OTOBJIEHUE/ITYCK®, moka >eitaemoe BpeMs He OyHeT
0TOOpaxkeHO Ha JHCILIEE.
IIpu KaxkKa0oM Ha>KaTHW Ha KHONKY BpeMs IPUTOTOBJICHUS IHUIIY YBEIWYMBAeTCS Ha 1 MHUHYTY.
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MCIUICHHOC IIPUTOTOBJICHUE

®yukuust ,MENJIEHHOE ITPUT'OTOBJIEHUE® npemHa3HavyeHa [JIsi MPOAYKTOB, KOTOPbIE TOTOBSITCS IOJIBIIIE
O0OBIYHOIO, HAIPUMeD, TyIleHble Omtona, cymsl. Pynkius ,MEINJEHHOE ITPUT'OTOBJIEHUE“ umeer nBa
pexxuma: ,MEIIJIEHHOE IIPUTOTOBJIEHUE - CUIIBHOE“ u "MEIJIEHHOE IIPUTOTOBIIEHUE -
CIIABOE". Ilpu peryaupoBaHWM BPeMEHHU BPYYHYI0 MaKCHMAalbHOE BpPeMs IPUTOTOBJICHHUS — 2 4aca KakK IPH
CHJIBHOM, TaK W IIPHU CIa00M DEKHUME.

s Bei6opa pexxuma ,MEIJIEHHOE IIPUT'OTOBJIEHUE - CUJIBHOE®“ HaxkMuTe Ha KHOIIKY
>MEIJIEHHOE ITPUTOTOBJIEHUE® ommH pas.

s Bei6opa pexxuma ,MEIJIEHHOE IIPUT'OTOBJIEHUE - CIIABOE®“ HaxkMuTe Ha KHOIIKY
>MEIIIEHHOE ITPUTOTOBJIEHUE® nBa pa3a.

* TIpeaImoI0K MM, YTO Bl XOTHTE TYIIUTh Kypuity B pexxume ,MEIIJIEHHOE IIPUTOTOBJIEHUE — CUJIBHOE* 1 wac

30 MUHYT.
LWar Onepaumn KHonka Ovcnnen
OnmH pa3 HaXXMHATE Ha KHONIKY ME MEHHOE Ha mucnnee momepeMeHHO
,MEJJIEHHOE ITPUT'OTOBJIEHUE*. TPUT OTOBJIEHVE TIOSIBJISIIOTCSL CIIOBA 5
1 1 TYITEHUE BBICOKHUMU.
X
BBenuTe HykHOE BpeMsT MPUTOTOBIICHUS. ;v‘ i
OGO mE:
2 ([N
] %\o'm?
IPYIC
Muraer uagukatop ,COVER® 1 ,,COOK®,
Haxxmwure xunomnky ,,BBICTPOE EbICTPOE sz
ITPUTOTOBJIEHUE/ITY CK*. MPUTOTOBMEHVE / I 0
Gz cook
MPUTOT
@ 3 TaiiMep HayMHAET OOPATHBIN @
orcuer mo Hymas. Ilo mocTm:keHUM
HyJIE€BOTO 3HAYEHHS BCE
WHIUKATOPHI TIOTACHYT U
OPO3BYYUT OTUYETIUBBIA 3BYKOBOM
CUTHAJ.

IMPUMEYAHUE

1. Ecnu B Xome IPUrOTOBIEHUS BaM HYXKHO IIPOBEPUTHh T'OTOBHOCTh MPOAYKTOB, MOXKHO OTKPBITH JABEPILY IIEYH,
HaxkaB ogmH pa3 Ha KHOHOKy ,CTOII/CBPOCY, mpoBepuTh W IIOMEIIaTh. 3aTeM 3aKpHITh IOBEPIY H IS
BO30OHOBIIEHHSI IIPUTOTOBJIEHUS HaxkaTh Ha KHONKY ,,BBICTPOE ITPUT'OTOBJIEHUE/ITYCK“.

2. Komo6unupoBaHnHoe ucnojib3oBanue pexkxumos ,,CUJIBHOE u ,,CJIABOE® Bo3MO3KHO He 6ojiee yeM B 2 CTauM.
Kom6unupoBannoe wucnonb3zoBanue dyuknuu ,MEIJIEHHOE ITPUT'OTOBJIIEHUE® u apyrux GyHKIUANR
MIPUTOTOBJIECHUS HEBO3MOKHO.

3. IlomckasKky IO MPHUTOTOBICHHIO MOKHO IOJIYYUTh, KOTAA Ha JUCILIee TOPUT MHIUKATop ,,HELP“. Cwm. cTp. 40.

4. DTy (PYyHKIIMIO MOXHO HCIOJb30BaTh BMecTe ¢ (GyHKIMEHR ,,ABTomycKk“. Cm. cTp. 38.

CIIEHUAJIBHBIE 3AMEYAHUSA OTHOCUTEJIIbBHO MEIJIEHHOT'O ITPUTOTOBJIEHUA

II;1st TOro, 4ToObI JIydllle IIPUTOTOBUTH OO0, BCETa CTAPANTECH:

1. paspes3aTh KOMIIOHEHTHI Ha HEOOJBIINE KYCOYKH;

2. 100aBISATh COOTBETCTBYIOIIYIO KMIKOCThL (HAIp., BOLY, COYC) M CTapaThesl, YTOOBI KOMIIOHEHTHI HAaXOIMIIKCh
B XKHUIKOM cpele BO M30eKaHME IIOATOPAHUSI; DTO OCOOEHHO BAaXKHO IIPM IIPUTOTOBJIEHHU TYIIEHOTO OJIOIa
WM KYPUHOTO OYJIbOHA;

3. KOrja TOTOBUTCS CYI WUIM OJIIOZO C OOJIBIIHMM KOJHMYECTBOM IIPOIYKTOB, CIEIHNTH, YTOOBI YPOBEHH BOMIBI IIO
KpaiHel Mepe ObLI Ha 3,8 ¢cM HMxKe Kpas KacTPIOJIM, MHAaYe BOJA MOKET II€PEIUThCS;

4. He MOOABIISATH CIMIIKOM MHOIO IIPHUIIPAB W COJIM B HAavaje IIPUTOTOBJIEHUS; TOO0ABISTH IIPUIIPABEI
(0COBGEHHO COJIb) BCKOPE II0CJIE OKOHYAHUS IPUIOTOBJIEHMS WM Cpa3y IIOCJEe HErO;

5. TOTOBHTH, HAKPHIB KACTPIOJIIO KPBIIIKOHW; IPOCh0a TaKKe HE CHHUMATh KPBIIIKY BO BPEMSI IIPUTOTOBIIEHUS,
IIOCKOJIBKY ®TO MOKET HAPYIIUTh IIOCIAENOBATEILHOCTh IPUIOTOBIECHMS,

6. IOCiIe IIPUTOTOBJIEHUS IOMEIIATh M JATh OIJIOMY IIOCTOSATh 10 MMHYT.
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IIpuroroBiieHre B JTyXOBKeE

Ileun ocHallleHa IECITHIO 3apaHee YCTAHOBICHHBIMU YPOBHSIMH TEMIIEPATYPBI IJIsT peskuma nyxoBku (250, 230, 220,
200, 180, 160, 130, 100, 70, 40°C). IIpm maxkatwmm Ha kiaBuiny ,J[ITYXOBKA® omwH pa3 ycTaHaBIMBaeTCS
temmepatypa 250°C. JInst CHUKEeHUS 3HAYECHUS TeMIIepaTyphl Hy>KHO MPOIOIKUTh HaXXNMATh Ha KIIABUIIY, ITOKA
Hy>XKHO€ 3HaueHWe He ITOSBUTCS Ha JTUCILIEE.

Boitee mompoOHbIE CBEIEHNS O KYJIUHAPHBIX IpHeMaX CMOTPUTE B IIOBAPEHHOM KHHTE, IIPUIIOKEHHON K DTOW MEYH.

Pekomengyemast mocyga: MeTamummyecKuil ITOBOPOTHBIN CTOJUK Bricokas momcraBKa
Huskas mopcraBka Baromo 1jsl BRITTEYKH
Kourentnep u3 aaoMUHUEBOM (POJIBIH 2KapocTonkasi mocyga

(1) IIpuroroBieHue B QyXOBKe

Bailra MUKpOBOJIHOBAS II€Yb MOZKET IIPOIPaMMUPOBAThCs Ha 10 pa3IMYHbIX TEMIIEPATYPHBIX PEKUMOB IIPUTOTOBIIEHUS
mumy 10 99 MuHYT 1 99 cekyHp,.

* [IpemmosoKuUM, YTO BBl XOTUTE TOTOBHTH B TeueHue 20 MuUHYT npu Temiepatype 180°C.

LWar OnepauvnA KHonka Ovcnnen
Haxatmem na kHONKy ,JJYXOBKA®
HYy>KHO€E YHUCIIO pa3 BEIOPUTE TEMIIEPATYPY JYX0BKA 10rr

1 IO peXXruMa JyXOBKU (ISl yCTaHOBKU ’J"—' e
180°C HazkaTh Ha KIIABHIIY 5 pas). x5 >

BBenure skemaemoe BpeMst
TIPUTOTOBJICHHUSI. @ @ @ @ 1 rr
Co-od

Muraer nagukatop ,,COOK“.

Haxxwmure xkHOTIKY BBICTPOE EbICTPOE aialals

IMIPUTOTOBJIEHUE/ITYCK”. MPUIOTOBJTEHME / Cl I"uu
MyCK

MPHFOT.

TariMep HauyMHAET OOPATHBIN
orcuet g0 Hyasd. ITo
TOCTUKEHUM HYIJIEBOTO
3HAYEHUSI BCE MHIUKATOPBI
3 IIOTACHYT X IIPO3BYYUT
OTYETIUBBIA 3BYKOBOM
curgain. Ha mucmitee
MOSIBUTCS. MHIUKAIIUS
OXJIAK- TAETCSL.
BeHTWIISATOP OXJIasKIeHHUs
Oymer paboTaTh OO IIOJHOTO
OXJIAXKIEHNST KaMephl IIeYH.

IIOJIE3HBIE COBETHI:

1. Tumry MOXHO TOTOBHTH TPSIMO Ha TOBOPOTHOM CTOJIMKE WJIM K€ WCIIOIB3YS BEPXHIOI0 WM HUKHIOKO
TIOJCTaBKU.

2. He mokphIBalTe, BEPXHIOI W HIKHIOI TOJCTABKU ATIOMUHUEBOU (DOJBIOW. DTO TIPEMSITCTBYET IMPUTOKY
TOpSTYEro BO3MyXa MJISI IPUTOTOBICHUS IUIITH.

3. Kpyrible MOTHOCHI IS HIIIBI SIBISTIOTCS UAeaTbHOM TOCYIOU 11 MHOTUX OJIFOJI, IPUTOTABIMBAEMBIX METOIOM
IYXOBKHU. BhIOMpaiTe MOTHOCH! 0€3 BBICTYITAIOIIUX HAPYXKY DydeK.

4. Ecimm BO BpeMs IPUTOTOBIEHUS MUIIM Bbl 3KeJlaeTe IPOBEPUTH 3allpOrPaMMHUPOBAHHYIO TeMIIEpaTypy,
JOCTaTOYHO HaxkaTh KHOMKY ,JIYXOBKA®“. 3anmporpaMmMupoBaHHast TeMIepaTypa OyIeT CBETUThCS Ha JUCILIES
o0 Tex mop, Kak KHomka ,JJYXOBKA“ OGymeT HasKUMaThbCS.

OCTOPO2KO:

Kamepa 1eun, nBepiia, IOBOPOTHBIA CTONIMK, TIOJACTABKA IO IOBOPOTHBINA CTOJUK, BEPXHSS U HUKHSIS ITOACTaBKH,
0II0a ¥, B OCOOEHHOCTH, HAKHHMI HarpeBaTeIbHBIN DiIeMeHT criibHO HarpeBaroTcs. BO U3BE2KAHUE O2KOTA
MIpU TIOMEIIEHUH B II€Yb U HU3BICYECHUM M3 Hee MPOAYKTOB U IIOBOPOTHOTO CTOJMKA IIOJB3YHUTECHh TOJCTBIMU
PYKaBHIIAMU IJIsi pabOThI C IIEYBIO.
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(2) PazorpeB nyxOBKH M NPUTOTOBJIEHHWE NHUINUA B PeXKMME TYXOBKH

* [IpenmonosKuM, BbI XOTUTE HATPETh TYXOBKY 10 TemirepaTypbl 200°C, yT0OBI TOTOBUTE MUY B TeueHne 20 MUHYT

apu 200°C.

LWar OnepauvA KHonka Avcnnen
Hazkatuem nHa kHOTIKY ,,PA3OTPEB e — _
IYXOBKHW“ Hy>KHOe YHCIIO pa3 BLIOEDHTE TYX0BHM ’_’,5' ‘5’ ,’_
TEMITEPATYPY Pa3orpeBa (s YCTAHOBKM Ha T -

1 200°C HaXaTh Ha KHONKY 4 pa3za). x 4 =
Muraer MHIHUKATOD
,COOK*,
HaxxmuTe oguH pa3 Ha KHOTKY
LAYXOBKA“. Ilpn XenaHUM U3MEHUTH JIYXOBHA arrr
TeMITepaTypy JJIST peXuMa JTyXOBKH e
2 HaxXumante Ha KHONKYy ,JIYXOBKA® moxka x 1
HYXHOE 3HAYeHUe He IOSIBUTCS Ha THCILIEE.
BBemute XemaeMoe BPEMsI MIPUTOTOBIIEHUS. —
1
3 Co-e

Muraetr HHIHKATOP
,COOK*.

Haxxmute xuHonky ,,BBICTPOE
IIPUT'OTOBJIIEHUE/ITYCK*“.

Iosienne coobenus ,IIOJIOKUTH
[TPOJIYKT® cBumeTenbCTBYET O TOM, YTO
pPa3oTpeB JTYXOBKH 3aBepIIEH.

Ecau mBepriia MyXOBKH HE OTKPBITA, TO B
TeueHne 30 MHUHYT B IyXOBKE OyIeT
aBTOMATHWYECKU TOMIEPKUBATELCS 3aTaHHAS
TeMIlepaTypa.

bbICTPOE

MPUrOTOBNEHVE /
MyCK

Ha gucniiee mepuogudecku
MHOSIBIISIETCS MHIMKAIIUS.

0
-

I_
I
COOK
TPUrQT

roCo

(N

COOK
TPUTOT

Ilo okoHuaHMU pa3orpena
IYXOBKM pasmaercs 4-
KPaTHBIN 3BYKOBON
CATHAJ W MOABISIETCS
magukanus [10J10-
2KUTH MMPOOYKT.

1

OTKpONTE IBEPILY.
IToMecTHTEe TUILY BHYTPS.
3aKponTe IBEPILY.

Ha gmcnee mosBnsercs
coobmenne HAPKATD
IIYCK u HauymHaeT
MUTATh UHIUKATOP

,COOK*.
Haxxmurte xHOTIKY ,,BBICTPOE
« BbICTPOE a1t
[TPUTOTOBJIEHME/TIYCK®. MPUFOTOBEHME / Co-oy
6 NYCK
Tarimep HaurHAET OOPATHBIN
OTCYET.
OCTOPO2KO:

Kamepa 1eun, nBepiia, IOBOPOTHBIA CTONIMK, TIOJACTABKA IO IOBOPOTHBIN CTOJUK, BEPXHSS 1 HUKHSIS ITOACTaBKH,
0Jr01Ia U, B 0COOCHHOCTH, HIKHIUM HArpeBaTeIbHBIN DIeMeHT cuibHO HarpesatoTcss. BO UBBE2KAHUE O2KOT'A
IpU IIOMEIIEHNH B IIeYb W W3BJICYCHUN W3 Hee IMPOAYKTOB W IIOBOPOTHOTO CTOJIMKA IIOJB3YHTECh TOJCTHIMHU
PYKaBHUIIaMHU JJIsi paGOThI C IEYBIO.

IIpumeyanue AJisT MPUTOTOBIIEHUS] B TYXOBKE:
IlaHHbBIE M3MEPEHUI TEMIIEPATYPHI BO BpeMsi PaOOThI MEYHM B PEKMME TYXOBKH MOIYT U3MEHSITHCS B 3aBUCUMOCTH OT
0TOOPaskEHHOr0 Ha IWCIUIEE YPOBHS. DTO IMPOMCXOMHUT M3-3a TOTO, YTO HATPEBAaTeIbHbIE DIIEMEHTHI TPUIIS
BKJIFOYAIOTCS W BBIKIFOYAIOTCS TI0 TOPSIKY JIJIsI PETYJIUPOBAHUS TEMIIEPATYphl meuyu. JlaHHOe 0OCTOSTENbCTBO HE
BIIUSIET HA PE3YJbTAThl IPUTOTOBJIEHUS.

‘ R877H Rus P.13-25 14

14

*

03.6.18, 4:18 PM

MIIOXAT
gddI0EVd

WA
AUHALIOLOINdILI



A39559, R877 En. Rus. O/M

| NN T 1

PA3OI'PEB NYXOBKHA

st moydyeHWs] HAWIYYIIUX pPe3yJIbTaTOB MPHU HCIIONb30BAHUM pPEXMMa NTYXOBKHM M CMEIIAaHHOTO peXuMa C
IYXOBKOM pa30rpeBaiTe AYXOBKY IO TpeOyeMou TeMmuepaTyphl. IIpOmyKThI B II€Yb IMOMEIANTE IIOCIE pa3orpeBa.

* Pazorpes myxosku 200°C.

*

[T T 11 |

Ha KHOIIKY 4 pa3za).

LWar OnepauvnA KHonka Ovcnnen
Haxxatuem Ha xHonky ,PA3OI'PEB e — _
IIYXOBKHW“ Hyx)HOe YHCIO pa3 TIYX0BHM ,_' IS’ '5' ”_

1 BBIODATh TEMIIEPATypy pa3orpeBa o -
(mns ycranoBku Ha 200°C HaxxaTh x4

Muraer magukarop ,,COOK“.

Haxxmurte xkHonky ,BBICTPOE ELICTPOE
2 IIPUTOTOBJIEHUE/ITYCK*. MPUTOTORNERIME / IDH _(,I__‘l_ ’I_I’_I_IE EI
NyCcK 00K S5 COOK
PO TPUFOT
Pazorper myxoBku 3aBepiieH. Eciu nBepiia mevym He ED ED
OTKPBITa, OyIEeT aBTOMATUYECKU MOIEePKUBATHCS T T _ ST
3aJaHHas TeMIeparypa B TeueHre 30 MHUHYT. (NN I
3 % cook| |__%% C00K|
‘@ NPUrOT TPYrOT,
D _
T T
I Lidr v
R cooK

ITocite peaBapUTEILHOTO HAIPEBA, IPEIIIONOKIM, YTO BbI JKEJIa€Te BBIIEYh B NYXOBKE PACCHINYATOE ITEYEHBE
¢ HaumHKOM Ipu Temmepatype 200°C.

4

OTKpONTE JBEPIY M IIOMECTUTE
nuiny. 3aKpouTe IBEPILY.

ITosropHo mosiBisteTcs: coobienne HAZKATD
IYXOBKA WJIK CMEIIAH.

HaxxMute oguH pa3 Ha KHOIKY
HSAYXOBKA®. Ilpu xenaHum AYXO0BKA arrr
M3MEHUTh TeMIIEpaTypy MIIs Coue
5 peX¥MMa TyXOBKU HaXXWMaWTe Ha x1
kHOTIKY ,JIYXOBKA®, moka
Hy>XHOE 3HAYeHHe He TOSIBUTCS Ha
TUCILIEE.
BBenuTe kemaeMoe BpeMs @ @ @
TIPUTOTOBJICHUS. @ T M
6 [N
s
Muraer namukatop ,,COOK®.
Haxxmute xuHonky ,,BBICTPOE
IMPUTOTOBIIEHUE/ITYCK*. BbICTPOE 12117
7 MPUFOTOBNEHKE / -y
NnYCK L% o

TPATOT.

Tarimep HauMHAET OOPATHBIA OTCYET.

IIpenmoaokuM, 4TO MOCJe Pa30rpeBa MYXOBKHU BbI COOMPAETECH NMPUTOTOBUTH OJIONO0 B CMEIIAHHOM DPEXXUMeE
(c myxoBkom). B ®ToM ciyyae Ipu BBINIOJHEHUM IIara 5 HaxkmMuTe He Ha Kjapuiny ,,JIYXOBKA®, a omuH nimm
nBa pasa Ha kmasuiry ,CMEITAHHBIN® n nepeiimuTe K BBIIOJIHEHWIO IIara 6.

Ecau BO BpeMsl IpeIBapUTEIbHOIO0 HAarpeBa BhBI 3KejlaeTe IPOBEPHUTH TEMIIEPATYDPY AYXOBKH, HOCTaTOYHO
HaxxaTh KHONKY ,JJYXOBKA“. Temmeparypa BHYTpPH me4Hd OyIeT BBICBEYMBATHLCS OO TEX IOP, KaK KHOIKA
LJIYXOBKA“ 6ymer HaxkuMatbes. Ecin Temmiepatypa Oymer Huzke 40°C, TO 3aCBETHUTCS WHIUKAIIHS

Lo

OCTOPOZKO:
Kamepa mmeun, gBepria, MOBOPOTHEIA CTOJIUK, IOICTABKA O] IOBOPOTHEIA CTOJWK, BEPXHSS W HUXKHSS IOICTABKH,
0Jr0a U, B 0COOEHHOCTH, HIKHUM HArpeBaTeIbHBIN DIeMeHT cuibHO HarpesatoTcss. BO UBBE2KAHUE O2KOT'A
MIpU IIOMEIIEHNH B IeYb W W3BJICYCHUN W3 HEe IMPOIYKTOB U IIOBOPOTHOTO CTOJIMKA IIOJB3YHTECH TOJCTHIMHU
PYKaBHUIIAMHU [JisI paGOThI C IEYBIO.
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Pexums1 ,, ' PHUJIB*

Ileur cuabxkena tpems pexxumamu ,,IPUJIb“. Hy:kubIil pexkuM BbIOMpaeTcsl HaxkaTheM Ha KHouKy ,,I'PHUJIb«.

IIpu ucnons3zoBannu dysknun ,[PUJIb“ pa3orpeB IyXOBKU HE HYKEH.

* HPCHHOJIO}KI/IM, Brr xoTuTe TOTOBUTH KYyCOK MsiCa BECOM 1 kr B Teuenue 20 MHHYT C HCIIOJIb3OBAHHUEM o6oux

*

[T T 11 |

JIJ'ISI BI)I60pa pexuma, Ipru KOTOPOM HCIIOJIB3YyCTCA BerHI/II;I HaI‘peBaTeJ’ILHLII;I BJIEMCHT,

HaxkxmuTe Ha KHONKY ,, [ PUJIb“ ogmu pas.
Il BBIOOpA pexkuMa, TP KOTOPOM HCITONIB3YETCS HUKHHUN HAarpeBaTEJIbHBIN BJIEMEHT,

HaxkxmutTe Ha KHONKY ,PHJIb“ nBa pasa.

JIJ'ISI BI)I60pa pexXuma, Ipru KOTOPOM HCIIOJIB3YIOTCs o0a Harpe€BaTCJIbHBIX 3JIEMCHTA, HA2KMUTEC

Ha kHONKY ,,I'PHJIb“ Tpu pasa.

HarpeBaTeNbHBIX DJIEMEHTOB.
LWar OnepauvnA KHonka Avcnnen
Tpu paza Haxkxmute Ha KHOUKy ,,'PUJIb“.
rPUJIb
1 E
x3
Beenute HyxKHO€ BpeMsI IIPUTOTOBICHMUS. @ @ @ S
I
@ (]
Joof
IPHT

Muraet uagukatop ,,COOK“

Haxxmute xuHonky ,BBICTPOE
IIPUT'OTOBJIIEHUE/ITYCK*“.

bbICTPOE

MPUrOTOBNEHVE /
MyCK

TPV,

TanitmMep HaYMHAET OTCYET.

ITo mpoIlecTBMM Ha TalMepe IIPUMEPHO
2/3 BpeMeHM NPUTOTOBIECHUS OTKPOMITE [ rir
4 NIBEPIy W TIEPEBEPHUTE MSCO. 3aKpOUTE 2 Uy
IBEpILY.
Haskmurte kHOTIKY ,,BBICTPOE -
IIPUTOTOBJIEHME/ITY CK*. PO / "0
MYCK B ol
5 Tatimep BO30OHOBISET OOpAaTHBIN
orcueT. ITo MOCTHUKEHWH HYJIEBOTO
3HAYEHMS BCe MHIUKATOPHI IIOTACHYT,
W TIeYb IOJACT 3BYKOBOW CHTHAI.
BeHTHIATOD OXJIaXIeHUS OyIeT
paboTaTh [0 IMOJIHOTO OXJAXKIEHUS
KaMephbl TIeYH.
OCTOPO2KO:

Kamepa mmeun, gBepria, MOBOPOTHEIA CTOJIUK, IOICTABKA IIOJ IOBOPOTHEIM CTOJUK, BEPXHSS W HUXKHSS IOICTABKH,
0Jr0Ia U, B 0COOEHHOCTH, HIKHIAM HArpeBaTeIbHBIN DIeMeHT cuibHO HarpesatoTcss. BO UBBE2KAHUE O2KOT'A
IpU IIOMEIIEHNH B IeYb W W3BJICYCHUN W3 HEe IMPOIYKTOB U IIOBOPOTHOTO CTOJIMKA IIOJB3YHTECh TOJCTHIMHU

PYKABUIIAMH JJIsi pabOTHI C TMEYBIO.
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CMEIIAHHEIN PEKUM

(1) IIpuroroBjieHHe B CMEIIAHHOM peXKNMe

CMeIlTaHHBIN PEKUM TIeYH UMeeT 4 3apaHee YCTAHOBIIEHHBIX YPOBHS. DTO 0GECIIEUYNBAET JETKOCTh IIPUTOTOBIECHHUS
KaK IMyTeM COYEeTaHHUs PEKUMOB TYXOBKH U MHUKPOBOJIHOBOIO, TaK M IIYTEM COYETAHUS PESKUMOB C HCITOJIb30BaHIEM
BEPXHEr0 HarpeBaTeIbHOTO DJEMEHTa M MUKPOBOIHOBOTO.
Hy>KHbIiI ypOBeHb CMEIIAHHOI'O peXKUMa BbIOMpaeTcs IMyTeM HaxkaTus Ha kiasumy ,,CMEIIAHHBIN®. YposeHs
MOIIHOCTA MHKPOBOJHOBOTO H3JYUYEHUS HE PErYIUpPYETCS.

T ToroBast mporpamma
pescn s oy [ S e
»CMEIIAHHBIA* W3ITYYCHUS TYXOBKH
IYXOBKA+CBY-BEICOKHH CBY+konBeknus ("C) 1 30% 250°C
IYXOBKA+CBY-HU3KUN CBY+konBeknus ("C) 2 10% 250°C
I'PUIIb+CBY-BBICOKMI CBY+rpmis 3 50% -
(BepXHHMH HArpeBaTENbHBIA DIEMEHT)
I'PUIIb+CBY-HU3KUN CBY+rpuib 4 10% —
(BepXHMIT HATPEBATENBHBIA DIIEMEHT)

* TIpeamonoKyM, BB XOTHTe TOTOBHUTH B TeUeHWe 6 MHUHYT B pexume ,IPUIIb+CBU-HU3KUM".

LWar OnepaumnA KHonka Ovcnnen

©OO

Haxxmurte Ha KHOIIKY

¢ IloBTOpPHO TIOSIBIISIETCS
L,CMEIIAHHBIN® 4 pasa.

coobmmenre 'PUJIb+CBY
HU3KUMN.

1

BBCJII/ITG HYZKHO€ BPEMS IIPUT'OTOBJICHU.

Hasxxmurte kHOTIKY ,,BBICTPOE

IPUTOTOBJIEHUE/ITY CK*. BbICTPOE C

MPUTOTOBSEHME / -l
MYCK _w_,_’

MPHFOT.

3 Tavimep HauMHAET OOPATHBIN OTCYET.
Ilo mocTuXKeHUM HyJI€BOrO 3HAYEHWUS
BCE MHIMKATOPHI IOTAaCHYT, U IIeYb
TOHAcCT 3BYKOBOM CUTHAIl. BEeHTUIISITOD
OXJIaXKJIEHUS OyIeT paboTaTh IO
IIOJTHOTO OXJIaXKJeHUs KaMephl IevH.

IIPUMEYAHUE:
[Ipu xXeqaHUM U3MEHUTDH TEMIIepaTypy I pexXuMa TyXOBKH IocJe Iara 1 HaxkuManTe Ha kKiasuiny ,JIYXOBKA“,
MoKa HYXXHOe 3HAaUYeHHE He ITOSBHTCS Ha JHUCINIee. 3aTeM MepeyanTe K BBIOJHEHUIO Irara 2.

OCTOPO2KO:

Kawmepa 1meun, nBepiia, IOBOPOTHBIN CTONIMK, TIOJACTABKA IO IOBOPOTHBIN CTOJUK, BEPXHSS 1 HUKHSIS ITOACTaBKH,
010 ¥, B OCOOEHHOCTH, HAKHHMI HarPeBaTeIbHBIN DiIeMeHT criibHO HarpeBaroTcs. BO U3BE2KAHUE O2KOTA
IpU IIOMEIIEHNH B IeYb W W3BJICYCHUN W3 HEe IMPOIYKTOB U IIOBOPOTHOTO CTOJIMKA IIOJB3YHTECh TOJCTHIMHU
PYKaBHUIIAMHU [JIsI paGOThI C IEYBIO.
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(2) Pa3zorpeB OyXOBKHM M IIPUTOTOBJIEHHE B CMEIIAHHOM pexXHMe (C TyXOBKOMW)

* JIpenmoaoKuM, BBl XOTHTE pa3orpeTh MyXoBKy mo 250°C m roroButh 20 MUHYT B pexkume ,CMeITaHHBIN—
BBICOKMM, C TyXOBKOM®.

LWar OnepauvA KHonka Avcnnen
HaxxaTtveM Hy>KHO€ YHCIIO pa3 Ha KHOIKY — \_U
,PA3BOTPEB JTYXOBKU* BriGepuTe P Sbmrin JC 2F
1 TEMITEPATYPY pa3orpeBa (sl YCTAHOBKH '—M—’ L 591
250°C HaxkaTh Ha KHONKY OIHWH pas). X 1 §§
Muraer nagukatop ,,COOK* i
HaxatmeMm Ha KHONKy ,,CMEIIAHHBIM“ _ —
BLIOPATh OJWH U3 CMEIIaHHBIX PEKUMOB CMELLAHHbIA ,"’ YN UH ,’—( '—,'
(mas ycranosku pexuma ,,JJYXOBKA+CBY- Twm -
BBICOKHHM“ HaxkaTh Ha KHONIKY OIWH pa3). x 1
JCc rr
[
2 i
=
la°]
Y sIa]N =
it ES
3
@ E=
=5
L rriga &
Iy =
@
BBemuTe XeaemMoe BpPeMsI IPUTOTOBIIEHHUS. _
arrr
3 Coe
@ 3l
Muraetr wamukatop ,,COOK*.
Hasxxkmure kHOTIKY ,,BBICTPOE Ha nucnnee mepuogudecku
MPUTOTOBJIEHUE/ITYCK*“. BbICTPOE MOSBISETCS MHIUKAIIHS.
MPUrOTOBJTEHVE /
NMYCK —— =
$ IMossnenue coobmenus ,IIOJIOKUTH ’—”—’_" / ’_I'— %

\
[TPOJIYKT® cBumeTenbCTBYET O TOM, YTO ' L
COOK|

pa3orpeB MyXOBKH 3aBepIIICH. —
HHuoukaTop ,,IyXOoBKa“ IpeKpalaer _
4 BpalllaThCsd W HAYMHAET MHUTATh. ,'_’ ,’—’ ,’: B
Ecnu nBepria 1yXoBKHM HE OTKpPBITA, TO B o -

Teyenre 30 MUHYT B OyXOBKE OyIeT — %
ABTOMATHUYCCKHU IIOOOCPKMBATHECA 3agaHHasL ITo okoHuYaHUU pasorpesa
TeMIIepaTypa. IYXOBKH pasfgaeTcd 4-
KpaTHBIM 3BYKOBOM CHUTHAI
¥ TOSIBISIETCS MHIAKAIAS
IMOJIO- 2KUTh MMPOJJYKT.

OtkponTe mBepiy. IlomecTHTe MUY BHYTPD. HAZKATD IIYCK
5 3aKkponTe OBEpILY. MOSIBUTCSL Ha THCILIEE.

Haxxmute xuHonky ,BBICTPOE

« BbICTPOE 1
IMPUTOTOBJIEHUE/ITYCK*. MPUFOTOBNERVE / CLLIL

6 MyCK @

TaitMep HaUMHAET OOPATHBIN
OTCYET K HYJIIO.

[TPUMEYAHUE:

TemmepaTypa AyXOBKHM B CMEIIIaHHOM DeXXHMME 3alaeTCsl aBTOMAaTUYECKM Ha YPOBHE TeMIlepaTyphl pa3orpeBa
rmociie pa3orpeBa OyXoBKU. Eciau BbI XellaeTe M3MEHUTh TEMIIEpaTypy IJIS peKuMa JYXOBKU C ITOMOIIIBIO
BBIIIIENIPUBENICHHBIX OIEepaIiid, Tocie Imara 2 HaxkxmuMmanTe Ha KHONKY ,J[ITYXOBKA®, moka Hy:KHOe 3HaYCHWE
HE TOSBUTCS Ha JHCIJIee, W MEepedauTe K BBIIIOJHEHUIO II1ara 3.

OCTOPOZKO:

Kamepa mmeun, gBepria, MOBOPOTHEIA CTOJIUK, IOICTAaBKA IIOJ IOBOPOTHEIA CTOJIUK, BEPXHSS M HUXKHSS IOICTABKH,
0Jr0Ia U, B 0COOEHHOCTH, HIKHUM HArpeBaTeIbHBIN DIeMeHT cuibHO HarpesatoTcss. BO UBBE2KAHUE O2KOTA
IpU IIOMEIIEHNH B IIeYb W W3BJICYCHUN W3 HEe IMPOIYKTOB W IIOBOPOTHOTO CTOJIMKA IIOJB3YHTECh TOJCTHIMHU
PYKaBHUIIAMHU ISt pabOThI C IIEYBIO.
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ABTOMATHUYECKHUE OIIEPAIINU

3aMeyaHHsI OTHOCUTEJIbHO aBTOMAaTHUYECKHUX onepaunil

1. Ecniu npu Haxatuum Ha KHONKY ,BBICTPOE ITPUT'OTOBJIEHUE/ITYCK® BKIIOUYEHHBIE B IIPOTPAMMY
KOJIMYECTBO MM BeC MPOIYKTOB OOJBIIIE WM MEHBIIE, YeM DEKOMEHIYeTCsS B PYKOBOACTBaX II0 MEHIO, Ha
nuciuiee nosBurcs cooodirenne OINIMBKA.

s copoca Haxkmute Ha KHONKY ,,CTOII/CBPOC* u BBemuTe mporpaMmy IIOBTOPHO.

2. IIpu UCTIOIBb30BaHMHU aBTOMATHYECKHUX (DYHKITAM JJIST TOCTUXKEHMS JIYYIIIETO Pe3yIbTaTa B TOYHOCTH BBITTOIHSIITE
yKa3aHusl, IPUBOIUMbIE B PYKOBOICTBAX II0 IPHUIOTOBIEHHUIO.

Ecau ykazaHUS BBIIOJNHSITh HE TOYHO, OJIIOMO MOXKET OKa3aThCS CHIPBHIM MM IIepeXKapeHHBIM,
epeBapeHHBIM; BO3MOKHO Takxke mosiBinenne cooodmienus OIIMBKA.

3. Ecinn Bec MM KOJMYECTBO IIPOAYKTOB OOJbIIIE MM MEHBIIE YKa3aHHOTO B PYKOBOJICTBE, ClIeAyeT TOTOBUTH B
pyuyHoM pexkume. CM. ITIOBapEeHHYIO KHUTY.

4. TIpm BBOme Beca okpyrisiite uuciio mo 0,1 xr (100 r). Hanpumep, BMecto 1,65 Xr cienyer BBecT:u 1,7 KT.

5. Jlist TOro, YTOOBI M3MEHUTH OKOHYATEIbHOE 3HAUEHUE, BBEIEHHOE TIePe] IIPUTOTOBIEHINEM U Pa3MODPaKBaAHUEM,
II0 CPaBHEHMIO CO CTAHOAPTHBIM 3HAYEHHMEM, Iepel HaxKaTheM KaKOH-IH0O0 M3 KHOIOK aBTOMATHYECKUX
dynkuuit ,,BBICTPOE ITPUT'OTOBJIEHUE/IIYCK® cinenyer HaxaTh KHOIIKY ,00JbIlIe” (&) HIM ,MeHBIIIE"
(w). Cm. crp. 41.

6. Pe3ysnbTaT IPUTOTOBJIECHUS 3aBHUCUT OT COCTOSHHS IIPONYKTa (HAYAIIbHOM TeMIEepaTyphbl IIPOIYKTa, (POPMEI,
KayecTBa ® T. M.). Ilocje IpUrOTOBIEHUS IIPOBEPHTE, TOTOBO JIM OO0, U, IPU HEOOXOMUMOCTH, IIPOTOIKUTE
IIPUTOTOBJIEHNE BPYYHYIO.

7. Ilogcka3ky IO HMPUTOTOBIEHWIO MOXKHO IOJYYUTh, KOorma Ha guciuiee roput mHmukatop ,HELP“. Cm. ctp. 40.

OCOBOE 3AMEYAHUWE OTHOCUTEIJIbBHO NPUTOTOBJIEHHUA C UCIIOJIb3OBAHUEM JATUUKA
1. Tlepen IPUTOTOBJIEHWEM B pPEKMMaX CEHCOPHOTO Pa30orpeBa IHIIU, CEHCOPHOTO IPUTOTOBJICHUS pHUCA W
CEHCOPHOTO MPUTOTOBJICHUS OJIION Ha Tapy yIOAJdWTe BCIO BIIATY C HAPYKHBIX ITOBEPXHOCTEW €MKOCTEH C
@ MUIIEeN W BHYTPEHHEHN MMOBEPXHOCTH IE€YU CYXOW TPSMOYKON MU OYMAasKHBIM ITOJIOTEHIIEM. @
2. Iocne BKITIOYEHWS TIEYU B CETh IIepe]] IPUTOTOBICHUEM B PEeXXWMaX CEHCOPHOTO pa30orpeBa ITUIIH,
CEHCOPHOTO MPUTOTOBJIEHUS PUCA U CEHCOPHOTO IIPUTOTOBJEHUS OJION Ha Mapy MOIOXKIWTE JIBE MHHYTHI.
3. Ha gucruree mosiBiisiercst cooomenrie OIIIMBKA, eciti 0TKphITa IBEPIIA WIIM 40 TOTO, KaK Ha MMCILIEE IIOSBUIIOCH
BpeMs TIPUTOTOBJIeHUs, HaxxaTa KHONKa ,,CTOII/CBPOC*.
Ins ormensl HaxkmuTe KHOTKY ,,CTOII/CBPOCY u roToBBTE BPYYHYIO.
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Pycckoe MeHo (MeHIO OJIsi MUKPOBOJIH)

. DOyukiusg ,PYCCKOE MEHIO (MmeHio mirs
L. Bapenpni KapTodeiis/mope MUKPOBOIH)“ 06ECIeunT aBTOMATUUYECKHIT pacyeT
MMKPOBO”HH 2. ITeapMenu
: pexXrMa IPUTOTOBIEHMS U BPEMEHH IIPUTOTOBICHMUS
I 3 IepeYnCIeHHBIX MEHIO.
CobmromaniTe mompoOHbIE YKa3aHUs PyKoBOICTBa II0

. MeHI0 ,,Pycckoe MeHIo (MEHIO TJISI MHUKPOBOJIH).
* [IpemmoaoskuM, 4To BEI XoTuTe mpuroToBuUTh 1,0 Kr BapeHOro KapTodes.

3. BapeHuku

LWar OnepauvA KHonka [vcnnen
Haxkumarnite Ha knapumy ,Pycckoe mfm H;P
Menio (MeHIO IS MHUKPOBOJIH)®, ITOKa MHUKPOBOJIHb CIng _ 1
Ha QUCILIEE HE IOIBUTCI HOMED x 1 (N |
1 HY>KHOTO MEHIO (IJIsI BBIOOpAa MEHIO [y a0
,,OTOMBHAS“ Ha>KMHUTE Ha KIIABUIIY OIWH
paza). Murator nanmkatops! ,COVER® n [ KG“.
C IIOMOIIIBIO KJIABHII ¢ UG pPaMU BBEIUTE
DO h
-

[
KT ABTO

Haunnaer murats UHIUKATOP

Nuamukartop ,,KG“ roputr He mMwuras.

,COOK*.
Hasxxmurte kHOTIKY ,,BBICTPOE P
IMPUTOTOBJIIEHUE/TTYCK*. MPUFOTOBNEHVE / I:I j’- ,!_ll ;,__;’
NYCcK - ==
[Ei2] AUTO
ABTO TP,
@ 3 HaunHaercss 0OpaTHBINA OTCYET
BpeMeHU TpurotoBieHus. Korma
TIPO3BYYUT OTYETIIUBEIA 3BYKOBOM
CUTHAJI, TIeYb OCTAHOBUTCS U
THOSIBUTCSI COOOIIIEHNE
“IIEPE- MEIIATDL”.
Otkpornte nBepiy. [lepemermanTe TuUIIIy. IlorrepeMeHHO MHTAIOT CJIOBa
4 | 3axpoiire nsepmy. HAJKATD ITYCK.
Haxxmute xHOonky ,BBICTPOE pgp— sz
MNPUTOTOBJIEHUE/ITYCK*. MPUFOTORNERVE / 1107
MVCH ([N
] AUTO 00K
ABTO
5 HaunHaeTcst 0OpaTHBINA OTCYET

BpEMEHHU IIPUTOTOBJICHUS IO HYJIS.
ITo mocTuKeHMU HYJIE€BOIO
3HAYEHUST 3BYUYUT OTYETIUBEIN
CHTHAJ ¥ Ha JIUCIIIEE IOSBIISIETCS
coobmenne ,,OCTABUTH“.
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PykoBoncTBo 1o meHio ,,Pycckoe MeHio (MeHIO OJisi MUKPOBOJIH)

Ne
MEHI0

HavanbHana

MeHio Temnepartypa

JonycTumbiii
Bec (Kr)

Onepauvna

PM-1

Bapennnit 20°C
Kaprodeib/mope

0,3-1,0 xr

Ounctuth KapTodeib W HApe3aTh Ha KYCOUYKH
OIMHAKOBOTO pa3Mmepa. I[Jst miope ciemyer
Hape3aTh Ha 00Jiee MaJeHbKUE KYCOYKH.
[Tomoxuts KapTodens B KacTpionto. J[00aBUTh
450 v Bomer Ha 100 T RapTodens u
HEMHOTO COJU.

HaxpbITh CTEKISHHOM KPBIIITKOM.

Korma mevs ocTaHOBHUTCS, TIEpeMeIIaTh
KapTodesb, HAKPHITh €r0 U TPOTOIKHUT
MPUTOTOBJICHHUE.

ITocne mpuroToBieHus TaTh KapToderto
TIOCTOSITH TI0J] KPHIIIKON B TEYEHUE 2 MUHYT.
It mope, KapTodens ¢ rpudaMu.

ITPUMEYAHUE

Iis mrope CleayeT BOCIIOIb30BATHCS
dyukuuen ,BOJIBIIE® mius momydeHus
JIY4YIIEr0 Pe3yibTaTa.

PM-2

-18 °C (menmpMeHn)
20 °C (Boma)

ITexmenn

0,1-0,5 kr

Hanute HEOOXOMMMOE KOJIHMYECTBO BOILI B
KaCTpIONIO COOTBETCTBYIOMEro pasmepa. Ha 100

r memsMener 400 M Bogel. Ha 300 r membMenen
700 ma Bomer. Ha 500 r memsmenern 1000 M BOJEL
ITomorpers BOIY OTKPBITOM.

Korga meus 0cTaHOBHUTCS, IIONIOXHUTH B
KACTPIOJIIO C BOMOW 3aMOPOKEHHbIE TIETbMEHH U
mepeMennats ux. HaxxaTh KHOIIKY ITycKa ISt
Havaja IIPUTOTOBIIEHMUS.

PM-3

-18 °C (BapeHUK™M)
20 °C (Boma)

Bapenukn

0,1-0,5 kr

Hanuts HE0OX0IUMOE KOJUYECTBO BOIBI B
KacTPIONII0 COOTBETCTBYIoIEero pasmepa. Ha 100
r BapennkoB 400 mn Bogel. Ha 300 r BapeHHMKOB
700 mn Bompel. Ha 500 r Baperukor 1000 mi
BOJIBL.

ITogorpeTh BOAY OTKDPBITOM.

Korpma meyb 0CTaHOBHTCS, MOJIOKUTH B
KacTpIOJII0 C BOJOM 3aMODPOKEHHBIE
BapeHUKHU W IlepeMernath ux. Haxartb
KHOIIKY TIyCKa IJIs Hauyajla IPUTOTOBJICHUS.
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Pycckoe MeHo (MeHIO IJIsT TPHJIS)

1. SIuununa ¢ 6eKoOHOM
rPUIb 2. 2Kapensn kapTodeiab

3. biunb!

*

[T T 11 |

Oyuknus ,,PYCCKOE MEHIO (Mmento mnst rpuis)“

BBIIOJIHAT aBTOMATHYECKHH PACYET PEXKUMA IIPUTOTOBIECHHUS
¥ BPEMEHHM IIPUTOTOBJIEHHS IS 3 IIEPEYUCIEHHBIX OJIIOJ,.
CobumroaiiTe moApoOHBIE YKa3aHUsS PyKOBOICTBA II0 MEHIO

,Pycckoe MeHI0 (MEHIO IS TPHIIS)“.

* TIpenmonoxxuM, 4yTo Bel xoTHTe MpUroToBUTH 0,2 KT 3KapeHOTO KapTodes.

omoga. (mist BbIOOpAa MEHKO0 ,3KapeHBIN
KapTode s HaXaTh KHOIKY JIBAa3KIIbI).

LWar OnepauvA KHonka [vcnnen
Hasxxumarnite xaonky ,,PYCCKOE MEHIO FPUMb ~ HELP
(MeHIO IS TpWiIs)“ MO TeX Iop, MOKa Ha ,’__"’ _’_’

1 MUCIIIee He OTOOPA3UTCS HOMEDP HYKHOTO X 2 B
K k60

Muraer namukaTtop ,KG*“.

C OMOIIEI0 KJIABHII ¢ IppaMy BBEIUTE

BEC.

@

HaurHaeT MuraTh MHIMKATOD
»COOK*.

Wuamukartop ,,KG“ roputr He mMwuras.

Hasxxmurte kHOTIKY ,,BBICTPOE
[MTPUTOTOBJIEHUE/ITY CK“.

bbICTPOE

MPUTOTOBNEHVE /
MyCK

ar
o

[Ei2] AUTO COOK
ABTO TP,

Haumnaercst 0OpaTHBIN OTCYET
BpeMeHH IpuroToBieHus. Korma
MIPO3BYYHUT OTUYETIMBBLIA 3BYKOBOM
CHUTHAJI, II€Yb OCTAHOBUTCS K
MOSIBUTCSL COOOILIEHNE

L,IIEPE- BEPHYTb“.

OTtkpounte nBepuy. IlepeBepHuTe
KapTodeab. 3aKpouTe IBEPILY.

IlomtepeMeHHO MUTAIOT CJIOBa
HAKATH ITIYCK.

Hasxxkmurte kHOTIKY ,,BBICTPOE
[MTPUTOTOBJIEHUE/ITY CK“.

bbICTPOE

MPUrOTOBNEHVE /
MyCK

Crr
oy

6] AUTO COOK
ABTO

HaunHaercss 0OpaTHBINA OTCYET
ITo mocTuKeHMU HYJIEBOIO

3BYKOBOM CHUTHAJ.

BpEMCHHU IIPpUT'OTOBJICHUA O HYJIS.

3HAYCHUA IIPO3BYYUT OTYETJIMBBIN

OCTOPOZKO:

Kawmepa 1eun, nBepiia, IOBOPOTHBIN CTONIMK, TIOJICTABKA IO IOBOPOTHBINA CTOJUK, BEPXHSS U HUKHSIS ITOACTaBKH,
0JII0a ¥, B OCOOEHHOCTH, HAKHHMI HarPeBAaTeIbHBIN DiIeMeHT criibHO HarpeBaroTcs. BO U3BE2KAHUE O2KOTA
MIpU TIOMEIIEHUH B II€Yb U HU3BICYECHUM M3 Hee MPOAYKTOB U IIOBOPOTHOTO CTOJHKA IIOJb3YHUTECHh TOJCTBIMU

PYKABUIIAMH JJIsi paGOTHI C MEYBIO.
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PykoBoacTBo 1mo meHIo ,,Pycckoe MeHio (MeHIO OJIST TPUJIST)®

Ne

MEHIo Metio

HavanbHana
Temnepartypa

JonycTumbiii
Bec (Kr)

Onepauvna

PI-1

Svanuna ¢ 6eKOHOM 5°C

2-6 IITYK (SHID)

* CMa3aTh MTOBOPOTHBIA CTOJIMK PACTUTEIbHBIM
MacIioMm.

* [Tomectuts GekoH, B pacuere 30 r OekoHa Ha 1
SINI0, HA TIOBOPOTHBIN CTOJIUK, HE HAKPBIBATh.
He BbIOMpaTh OYeHb TOHKHE KYCOUYKH OEKOHA.
ToHkHe KycOUKH OEKOHA CIEMYET CIOXHUTH BIBOE.

» Korga me4sr OCTaHOBUTCS, MEPEeBEPHYTH
KYCOYKHM OEKOHA U 3allUTh UX SHIAMH.
IIpomoIKUTh IPUTOTOBJIEHUE.

PI-2

2Kapensni kaptodenb 20°C

0,2-0,6KT

OurcTUTh KapTOdeb 1 pa3pe3aTh ero Ha MaJleHbKUE
kycku. He paspe3aTh Ha OYe€Hb TOHKHE KYCKH.
IMomoxuTh KycKU KapTOdens Ha OTKPBITYIO TapEJKy,
He TepekpbiBast Apyr apyra. CmaszaTh KapTodenb
DPACTUTEITBHBIM MaCIIOM.

ITomecTuTh Ha BBICOKYIO TOJICTAaBKY, HE HAaKPHIBAs.
* Korga meyb 0CTaHOBUTCS, IePEBEPHYTh KapTOdens.

Bimnb1

PI-3

-18°C 0,1-0,5kr

CMa3aTh TIOBOPOTHBIM CTOIHMK PacCTUTEIbHBIM
macioM. [ToMecTUTh Ha HEro roToBble
3aMOPOKEHHbIE OJIMHEI.

T'oTOBUTH OTKPBHITHIMH.
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1. 3amopoxeHHas B _
2. CBexasi (TOHKAs) Oyuaxnus JIAIIIA“ obecieynBaeT aBTOMATHYECKUN

3. CBexxasa (TOHCTaﬂ) pacyeT peXKMMa U BPEMCHM IIPUI'OTOBJICHUA.

* IIpenmnoaoKuM, Bbl XOTUTE IPUTOTOBUTHL M3 0,5 Kr 3amopoxkeHHoN mumubl (1 muimy).

LWar OnepauvnA KHonka Avcnnen
Hazxkumarnite Ha xHOTIKY , [TMIIITA“, MLLIA i
II0Ka HE IIOSIBUTCS HYKHBIM HOMED U3 el “T
|

1 MeHIO (B clIyyae 3aMOPO3KEHHOM ITUIIIIEI X1
HaXXMHUTE OJIHMH pas).

Muraer nammKaTop ,KG“

Bsemute Bec. @
2 Kr ABTO PATOT

HNunukarop ,,KG*“ roput He mMwuras.
HauymHaer Murath MHIUKATOD

,COOK*.
Haxwmure xnonky , BBICTPOE wa
IIPUTOTOBJIEHUE/ITYCK*. bbICTPOE [
MPUrOTOBJEHWE / -
MyCK ] AUTO COOK
ABTO TPUrOT.
@ 3 HaunHaercss 0OpaTHBINA OTCYET

BPEMEHHU IIPUTOTOBIIEHUS IO HYJIS.
IIo mocTHM:KEHWH HYIJIEBOTO
3HAYEHMS 3BYYUT OTYETIMBBLIA
CHATHAII ¥ Ha IHUCILIEE IOSBISIETCS
cooomenne OCTABUTD.

OCTOPO2KO:

Kamepa meun, gBepria, MOBOPOTHEIA CTOJIUK, IOICTABKA IIOJ IOBOPOTHEIA CTOJIWK, BEPXHSS W HUXKHSS IOICTABKH,
0Jr01Ia U, B 0COOEHHOCTH, HIKHIAM HArpeBaTeIbHBIN DIeMeHT cuibHO HarpesatoTcss. BO UBBE2KAHUE O2KOT'A
IpU IIOMEIIEHNH B IeYb W W3BJICYCHUN W3 Hee IMPOIYKTOB W IIOBOPOTHOTO CTOJIMKA IIOJB3YHTECH TOJCTHIMHU
PYKaBHUIIAMHU JJIsI paGOThI C IEYBIO.

PykoBoacTBo 1o meHio ,Ilumma®

Ne HayanbHanA . o
MEHIO MeHio Temneparypa HonycTumbliA Bec nepauvA
3aMoOpoKeHHast -18°C 0,1 - 0,5 xr * N3Bneusr U3 ynakoBKU.
nuina TeMIlEpaTypa (1 HHHHH) * ITonoXuTH IIpsAMO Ha HOBOpOTHLIfI CTOJINK.
H].I'l 3aMOPO3KH » Ilocie mpUTOTOBIIEHUS OCTABUTH HA HECKOJBKO
MUHYT.
Cgexxast nuIa 20-25°C 0,6 - 1,3 kr * CMm. peuent Ha cTp. 25.
(TOHKAsT) KOMHAaTHAas (1 numma)
H]_I'2 TeMIepaTypa
Caexasi munna 20-25°C 0,8 - 1,6 xr * CMm. perent Ha cTp. 25.
(ToycTast) KOMHAaTHas (1 numma)
H]_I'3 TeMIepaTypa

24
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PELIENITBHI MOMAIIIHEN TTALIIBI

[Aurpemuentsi] (1 mopiius)

Tecro: MYK ©ooeeieeeeiiieeeeeeeeeeeeeeeeeeeeeeeeeraneeaae e 150 r

HauyuHka: KOHCEpPBUPOBAHHBIE TOMATHI ................... 50r
TOMATHAS TTACTA ..vvveeeeereeeenereeeeeveeeesanneans 50r
pa3INYHbIe KOMIIOHEHTHI HAYWHKM...... 180 r
(KyKypy3a, aHaHac, BEeTYMHA, CAJsIMM)
TEPTBIM CBIP ..vvvveeevveeeeenrreeeerreeeerreeeeennens 150 r
DPA3JUYHBIE CHEIIUM ........ccvveenreennnen. 10 BKYCY
(6asunmK, operaHo, 4aOpell, COJb, IIEPELr)

*

[ITopsimoK NMpHUIrOTOBJIEHUS]

1. IlpuroToBneHue Tecra:

Craenath yriyomenue B Myke. CMeIIaTh TEIUIYIO BOAY C OPOKKaMU U OCTaBUTh MHUHYT Ha IISTh. BBLIUTH
CMeCh B yIUIyOJieHHe, TOOABHTh caxap, COJIb M OJMBKOBOE Maciio. TIIaTeIbHO 3aMeIaTh Tak, YTOOBI
TOJIYYIHIIOCH TeCTO. ITOIOKUThH €ro B IIIyOOKYI0 MHUCKY W HAKPBITh IieHKOW. OcTaBuTh Ha 30 MUHYT.

2. Cmenats u3 Tecra Kpyriyio lenemky muamerpoM 20 (wmm 30) cm. ITomHSTH GONBIIMMMY IIaJIBIAMH Kpas
TaK, YTOOBI TOJYYHIICS 00O, U IOJOXKHUTD JIETIENIKY Ha IMOBOPOTHBIM CTOJNWK, CMa3aHHBIA PAaCTUTEIbHBIM
MacJIOM.

3. CuTh XHUIOKOCTh M3 KOHCEPBHPOBAHHBIX TOMATOB, IOPE3aTh MX, XOPOIIIO CMEIIATh C TOMATHOM ITACTOM U
CITETUSIMH.

PaspoBHATH cMech Ha Jiemelnke. JJoGaBUTh TEPTHIN CHIP, 3aTeM HauuHKY. [lepeq 3amekaHueM elre pas
TOCBITIATh TEPTHIM CHIPOM.

% 4. Cramuy BbIIEKAHUS ITHIIIbI:
Tun TOHKas TOJICTASA
Pazmep 20 cm 30 cm 20 cm 30 cm
KonuuectBo 1 112 11 21

MopIwM TecTa |(KaK yKa3aHO BBIIIE)

KomnuuectBo 1 2 1 2
MMOPIUN HAYMHKU |(KaK YKa3aHO BBIIIE) (KaK YKa3aHO BBIIIE)

5. Ilocne IIPUTOTOBJIICHUSA OCTAaBUTh HAa HECKOJBKO MHUHYT.

25
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ABTO-I'PHJIb

1. Kypunsie okopoura/rpynku/ pure Pyuxmus “ABTO-TPUJIL” obecreynBaeT aBTOMAaTHYECKUIT
2. Ctenik pacyeT pexkuma MPHUTOTOBIEHHS M BPEMEHHU
ABTO-TPHJIb 3. Pri0a rpuin MIPUTOTOBIECHUS JIs 4 TIEPEUMCIECHHBIX MEHIO.
4. 2KapeHble IIeIbMEHU Co0Omromante MOIpoOHbIE YKa3aHusI PyKOBOICTBA II0 MEHIO
“ABTO-TPUJIL”.
* TIpenanonoKuM, Bbl XOTUTE IPUIOTOBUTH OTOMBHYIO BecoM 0,6 KT.
LWar Onepaumn KHonka Oucnneit
Haxxkumante na ximasumry ,,ABTO- wa
T'PUJIb“, moka Ha mucmiiee He MOSIBUTCS or _ 73
HOMED HYKHOTO MEHIO (I CTEMKOB ABTO-TPHJTb [N
1 HaXXaTh KHONIKY IBasKIIBI). @5 o

X 2
Muraer nHTuKaTtop ,KG“.

C MOMOIIBIO KIIABUII ¢ I paMU BBEIUTE

BEC. @ M
(|
2 B8 gm0
KT ABTO

Wungukarop ,KG“ ropur He Muras.
Haumzaer Murath MHINKATOD

,COOK*,
Haxxkmure xuonky ,,BBICTPOE
IIPUTOTOBJIEHUE/ITYCK*®. bbICTPOE 10 a0
MPUrOTOBEHWE / -1
MYCK [Eid] AUTO

ABTO TPHTOT.

@ 3 HaumHaeTcst 0OpATHBIA OTCYET @

BpeMeHHU Ipurotopienus. Korma
IIPO3BYYUT OTYETIIMBLIA CUIHAJ,
IIe4Yb OCTAHOBHUTCS W HAYHET
MUTaTh WHIUKAIIHS

IIEPEBEPHYTh.
Otkpomnite paBepiy. IlepeBepHuTE MSICO. IlonmepeMeHHO MHUTAIOT CIIOBA
4 3aKpoONTE JIBEPILY. HA2KATDB ITYCK.
Haxxmwure xnomnky ,,BBICTPOE
IIPUTOTOBJIEHUE/ITYCK*. BbICTPOE mCo|
MPUrOTOBJTEHNE / I-_1 1
NYCK [Ei] AUTO
ABTO
5 Hauunaercs 06paTHBIN OTCYET

BpEMEHU IIPUTOTOBIEHUS 1O HYJI.
IIo moCTUKEHUU HYJIEBOIO
3HAYEHUS 3BYYUT OTYETIIUBLIN
CUTHAJ ¥ Ha OUCILIEE IOABISAETCS
coobmenne OCTABUTD.

OCTOPOZKO:

Kamepa meun, nBepiia, HOBOPOTHEIM CTOJHK, IIOACTABKA IO MOBOPOTHBIM CTOJNK, BEPXHSS W HUKHSS ITOICTABKH,
Or0ma 1M, B 0OCOOEHHOCTH, HIKHIAM HArpeBaTeIbHBIN DiIeMeHT cuiabHO HarpearoTcss. BO UB3BE2KAHUE O2KOT'A
IIpY IIOMEINEHUW B IIeYh M H3BJICYCHUU W3 Hee IPOAYKTOB M IIOBOPOTHOTO CTOJHMKA ITOJIB3YHUTECh TOJCTHIMH
PYKABHUIIAMU Jisi pabOThI C IEYBIO.
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PykoBonctBo no menio ,ABTO-I'PUJIB*

Ne HavanbHana
menio|  Menio Temnepartypa

Honyctumbin

Bec (Kr)

OnepauunA

Kypunsie oxopouka/ 5°C
rpynku/dbuie

Al

0,2-1,3 kr

[IpunpaBUTh KypuHBIE OKOPOKA/TPYAKH/DUIIE CONBIO,
mepIeM, ManpuKow M CMa3aTh MX PAaCTHTENbHBIM
MAaCIIOM.

ITomecTUTh YIOOHON CTOPOHOM BHHU3 Ha
HU3KYI0 TIOJCTaBKY, TOTOBUTH OTKPBITHIMU.
Korga neus ocTraHOBUTCS, IIEPEBEPHYTH HUX.
IIpooIKUTh IPUTOTOBJICHUE.

ITocie pUTOTOBIIEHHST JATh MOCTOSITH B
TeyeHne 5-10 MUHYT.

[IPUMEYAHUE |

ITOMHMUTE, uto myist KypuHOT0 (hrisie MOKHO MCIONB30BATh

DYHKIIIIO

L~MEHBIIE® nns monydyeHus mIydyiiero

pe3ylbTara.

Crelik 8-12°C

Al2

0,2-0,6 xr

Y1005 OUQIITEKC XOPOILIO MOTYIHIICS, PEKOMEHYETCS,
YTOOBI OH OBLI TONIIMHON OK. 1,5 cM.

IIpunpaBuTh MO KEJAHUIO.

IToMecTHTh Ha BBICOKYIO IOJICTABKY.

Korga mevb oCcTaHOBUTCS, OMMINTEKC II€PEBEPHYTh.
IToce mpUrOTOBNEHUS TATh IIOCTOSITh.

IIpu HEOOXOIUMOCTH — IIOJABATH C FOPSIYUM COYCOM.

Pri16a rpuwib 8-12°C
HaIlpuMep: XeK
OKYHb

u ap.

0,1-0,4 xr

TimaTenbHO BBIMBITH PBIOY M YIAJIHTEH UEIIYIO.
ChenmaTh HECKOJIBKO HAIPE30B HAa Tele pBIOH,
IPOKOJIOTh IJTa3a.

Crerka cOpBI3HYTh BOLOM ¥ 00Ma3aTh PACTUTEILHBIM
MAacioM.

IToMecTUTh Ha BBICOKYIO IOMACTABKY (CMa3aHHYIO
HEOOIBIINM KOIUYECTBOM PACTUTEILHOIO Macjia) U
He HAaKpPbIBATh.

Korma me4s ocTaHOBUTCS, IEPEBEPHYTH U IIPOTOIKUTD
IIPUTOTOBJIEHHE.

Korma meub 0CTaHOBUTCS, OMSATH HEPEBEPHYTh.

2Kapenpie meaemenn -18°C

AT-4

0,1-0,5 kr

CMma3zaTh IIOBOPOTHBIA CTOJIMK PACTUTEIBHBIM
maciiom. ITomecTuTh Ha HEro 3aMOPOKEHHBIE
HeIIbMEHH.

CMma3zaTh IeIbMEHU PACTUTEIbHBIM MAaCJIOM.
T'OTOBUTE OTKPBITHIMU.
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ABTO-2KAPEHME/BBIIIEYKA

@yukuust “ABTO-’KAPEHUE/BBIITEUYKA”

L. CunuHa 5 06eCIIeunBaeT aBTOMATHUYECKUIN PACUeT pexkuMa
ABTO-XAPEHUE 2. UpimeHoK (TOMOBUHA M UEMbIA)  pyroToBeHES W BPEMEHH TIPUTOTOBICHHMS IS 5
/BbIMEYKA 3. Keke . LePEUNCIESIbIX MEHIO.
4. SI6o4HBNT mIIpOT CobumomaiiTe TTOTPOOHbIe YKa3aHUS PyKoBomcTBa
5. Ieuenne 1o meno “ABTO-’KAPEHUE/BBITIEUKA”.

* [Ipemmoa0KUM, Bbl XOTHTE IIPUTOTOBUTH 1 CIIOM SIGJIOYHOIO IHPOra.

LWar Onepauun KHonka Ovcnnen
Haxwumarite Ha xHOTIKY ,,ABTO- —
JKAPEHUE/BBITIEYKA®, mmoKa He MOSBUTCS ABTO-XXAPEHUE 'E'l ’IH ,,j,‘ Ll

1 HYKHBIII HOMEp M3 MeHI0 (IS BbIOOpa /BbIMEYKA -
MEHIO SIOJIOYHBIM NHPOT HAaXKATh Ha - o
KIaBumry 4 pasa). X 4

.
1
HELP|

Haxxmure kuHomKy ,,BBICTPOE

BbICTPOE

[TPUT'OTOBJIEHUE/ITYCK*. MPUTOTOBIEHVE / oo
MYCK ) I
ABTO TPUTOT. = :glg !('\:IET’\?OKT
2 Korga mpo3ByunT curHai, mmevb
OCTAHOBHUTCS U Ha OHCILIEE OyIeT
MOTIEPEMEHHO TOSIBISITHCS
nagukamus [10JI0-2KUTh
MMPOOYKT.
OTtkpornrte nmBepiy. [lomoxure dopmy c IlotepeMeHHO MHUTAIOT CIOBA
3 IIUPOrOM Ha IIOBOPOTHBINA CTOIHK. HAKATD ITYCK.
@ 3aKponTe IBEPILY. @

Haxxmwure xnomnky ,,BBICTPOE EbICTPOE e
[IPUTOTOBJIEHUE/ITYCK* MPUFOTORNERUAE / i
: ([N
MYCK = AT cooy]
ABTO MPIOT.
4 HaunHaetcst 0OpaTHBINA OTCYET

BpEMEHU IIPUTOTOBIEHUS IO HYJI.
ITIo mocTUKEHUU HYJIEBOIO
3HAYEHUS 3BYYUT OTYETIIUBLIN
CHUTHAJ ¥ Ha TUCILIEE IOABISIETCS
coobmenne OCTABUTD.

OCTOPO2KO:

Kamepa meuwn, nBepiia, TIOBOPOTHBIM CTOJIMK, IOICTaBKa IT0], IIOBOPOTHBIN CTOJIMK, BEPXHSS U HUKHSIS IIOJCTABKH,
Or0ma 1M, B 0OCOOEHHOCTH, HIKHIAM HArpeBaTeIbHBIN diIeMeHT cuiabHO HarpearoTcs. BO UI3BE2KAHUE O2KOT'A
IIpY IIOMEINEHNW B IIeYh M H3BJICYCHUU W3 Hee IPOAYKTOB M IIOBOPOTHOTO CTOJHMKA ITOJIB3YHUTECHh TOJCTHIMH
PYKABHUIIAMH JJisi pabOThI C IEYBIO.
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PykoBonctBo no menio ,ABTO-2KAPEHUE/BBIIIEYKA*

Ne
MEHIO

HayanbHana

Metto Temnepatypa

Honyctumbin
Bec (Kr)

OnepauunA

AXB

CBHHHHA 5°C

0,2-1,0 xr

BrIOpaTh KyCOK HEXXWPHON CBUHHUHEI.
IIpunpaBUTH CONBIO TEpIIEeM, MMAITPUKON U
00Ma3aTh PaCTUTENBHBIM MACJIOM.
IlomecTuTh YOOOHOM CTOPOHOM BHHU3 Ha
HHU3KYIO TOJICTABKY, TOTOBUTH OTKPBHITHIM.
Korma meys ocraHOBUTCS, II€pEeBEPHYTH
cBuHHUHY. [IpOIOIKUTH TPUTOTOBIICHUE.
ITocne mpurotoBieHus JaTh MOCTOSITh B
Teuenne 10-15 MuHYT.

IIpmnenox
(TOJIOBMHA ¥ IIEJIBIN)

5°C

0,4-1,3 kr

BEIMBITE LIBIIIEHKA, YIAINTH XKHAP U OTOUTH
CcyxuM. BpiOupaTh HEKMPHOTO IIbIIIJICHKA.
IIpunipaBuUTH COJIBIO, TEpPIEM, IAIIPUKON U
00Ma3aTh PaCTUTEIbHBIM MAacCIOM.
IToMmecTuTh Tpyakon (MIHM yIOOHOM
CTOPOHOM) BHU3 HAa HH3KYIO IIOJCTAaBKY,
TOTOBUTb OTKPBITHIM.

Korma neys ocTaHOBUTCS, IepeBEePHYTH
npIieHKa. [IpogosKuTh MPUTOTOBICHHE.
Ilocne mpuroToBiieHUs aTh MOCTOSITH B
Teuenne 10-15 MuHYT.
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Kekc 20-25°C OIOUH KPYTJIbIN » Ilepen pa3orpeBOoM OYXOBKH JOCTaTh M3 HEe
(mpocroir) KOMHATHasi  OWMCKBHUT JUAMETPOM  TIOBOPOTHBIN CTOIIHK.
TeMIepartypa 22 cMm * PasorpeB OyXoBKH [IIISI B®TOT0 MEHIO
MIPOU3BOIUTCS aBTOMATHYECKU.
* IlogroroBuTh OHCKBHT B COOTBETCTBHHU C
A)KB_; peuenTom Ha crp. 30.
» Ilocie pazorpeBa MyXOBKHU IIOMECTUTH (HOPMY
¢ OMCKBHUTOM Ha HHU3KYIO ITOJCTaBKY, yCTa-
HOBHTb €€ Ha IIOBOPOTHBIN CTOJIMK U IIOCTABUTH
B IICYb.
* Ilociae TPUrOTOBIEHUS W3BIEYb W3 II€Yd U
ITaTh ITOCTOST.
S 6nouHbI 20-25°C OIOUH KPYTJIbIN » Ilepen pa3orpeBoM IyXOBKH JOCTaTh M3 Hee
Hpor KOMHATHAas MUPOT THAMETPOM IIOBOPOTHBIA CTOJIHK.
TeMIIepaTypa 22 cM * PazorpeB JOyXOBKH [OJsS BOTOr0 MEHIO
MIPOU3BOIUTCS aBTOMATHYECKU.
A)KB_4 * IlogroToBuTh NHUPOr B COOTBETCTBUH C
peuentom Ha ctp. 30.
* Ilocme pasorpeBa MOyXOBKH IIOMECTHUTH
IIOBOPOTHBIN CTOJHK C IHPOTOM B IIEYb.
* Ilocie mpUTOTOBICHHUS H3BJICYh M3 IIEYU K
IIaTh ITOCTOSTH.
ITeuenne 20-25°C 1 mopuus * Ilepen pa3orpeBoM IyXOBKH TOCTATh U3 Hee
(c KycoukKaMH KOMHAaTHas < 13 1. > TOBOPOTHBIA CTOJIHK.
IIOKOJIaa)  TeMIepaTypa TIEYCHBS * PazorpeB [QOyXOBKH IS BDTOr0 MEHIO
MIPOU3BOIUTCS aBTOMATUYECKU.
* IlogroroBUTh II€YEHBE B COOTBETCTBUU C
A)KB'S penenToM Ha cTp. 30.
* Ilocnme pasorpeBa TOMECTUTH ITOBODOTHBIN
CTOJIMK C II€YeHHEM B IIC€Yb.
» Ilocne mpUroOTOBJIEHUS W3BIEYbh M3 IIEYU U
IaTh IOCTOSITh.
29
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PEILIEIITBI IJIAA -2KAPEHHM SAA/BBITIIEUKHA

KommnoHeHTbI

180 r  ONMHHOW MYKH

1/2 4. 7. pa3phIXIIUTENS

80 M1 MoJOKa

120 r  cimBOYHOro Macia (pa3MsSIr4eHHOTO)
120 r  caxapHOM IIyIpPhI

3 ST A

[ SI6noYHbI HUpOT ]

KomnoneHThI

Hauunka

5 (900 r) sI0JI0K (CPEIHMX)
60 r caxapa

1 1/2 cr. 1. TPOCTOM MYKH

2 4. I JIMMOHHOI'O COKa
HEMHOTO KOPHIIBI
HEMHOTI'O MYCKaTHOI'O Opexa
Tecto

360 r TpocTOM MyKHU

60 r caxapa

185 r  cIMBOYHOro Macia

5 CT. J1. XOJOTHOM BOJIBI

@ 1

SIMYHBIA OeJIOK (Clierka B3OUTHIN)

[ Ileuense c KyCOYKaMH IIOKOJJanga ]

(ma 13 1mT.)

KommoHeHThI

60 T CIIMBOYHOTO Macjia (pa3MsrdeHHOTO)
100 r CaxXapHOM MYIPBI

1/4 4. 1. BaAaHWJILHOU DCCEHIIUH

1 sauio (cpemHee)

180 r OJIMHHOM MYKH, IIPOCESTHHOMN

40 r KYCOYKOB IIIOKOJIalla

30r KYCOYKOB T'PEILKOI'0 opexa

‘ R877H Rus P.26-35 30

Cnoco6 IpUroTOBJIEHUS

1.

2.
3.

TiaTeapHO MEPEMEIIATh CIMBOYHOE MACIIO M caxap
IO JIETKOW BO3IYIIHOM KOHCHCTEHIIUM.

JToGaBUTh B3OWTHIE SIAIIA W XOPOIIIO Pa3MellaTh.
ITomemuBasi, T06GaBUTH OJMHHYIO MYKY,
Pa3pPBIXIATEIb U MOJIOKO.

. Beumuth B MeTanandeckyio ¢hopMy auaMeTpom 22

CM, BBLJIOKEHHYIO IIEpPraMeHTOM.
ITocTaBUTh Ha HU3KYIO MOACTABKY U IPUCTYIIUTh K
BBIIIEKAHUIO.

Cnoco6 IpUroTOBJIEHUS
Haunnka

1.
2.

3.

O4YuCTATH SIOJIOKKA U YIAIUTh ¥ HUX CEPOLIEBUHY.
Hapesars kybukamu 3 X 4 cm.

CMmelath ¢ OPYrUMH KOMIIOHEHTAMHU B KacTPIOJIE.
HaxpbITh ¥ OPUCTYIUTH K NPUTOTOBJIEHUIO B
MHKPOBOJHOBOM peskume ,,BBICOKHWN“ 8§ mMuHyT
IO TeX IO, IOKa SIOJOKM HE pa3MsIryaTcs.

Ilocie IPUrOTOBIIEHUST HAYMHKHU TOMEIIATh U JaTh
MIOCTOSITh, IIOKAa OHA HE OCTHIHET.

Tecto

1.

wn A

IIpocesaTs MyKy U cMeliaTh ¢ caxapom. [aiee
BTUPATh CIWBOYHOE MACJO0, IIOKAa CMECh HE CTaHET
IOX0xKa Ha MeJIKHe KpoIky xieba. IloHemHOTry
IO0ABISATh XOJIOTHYIO BOLY TaK, YTOOBI
00pa30BalloCh MSITKOE TECTO.

. 3aBEpHYTHh B JKUPOHEIPOHHUIIAEMYIO OyMary u

IIOMECTHUTh B XOJOOUJIBbHHUK Ha 1 yac.

. PazpoBHATE 2/3 TecTa Ha MeTalIMYecKon ¢dopme

IJIS. IPUTOTOBIIEHUS IIIPOra JUaMeTpoM 22 ¢M U
BBICOTOM 3 CM, CMa3aHHOW PACTHUTEIbLHBIM MacCjIOM.

. BBUIOKUTH JTOKKOW HAYMHKY Ha CJIOM TecTa.
. Pa3poBHSATH ocTaBIIeecss TeCTO U Hape3aTh €ro

moiockamu. CroenaTh M3 HUX IUIETEHKY U
BBLIOXKUTH IIOBEPX IHMpPOra. 3allWIIHYTh Kpas TECTa;
00pe3aTh KPOMKH.

. Hamaszarts GenkoM TecTo (Bepx M Kpas IIMpPOra).

IlocraBuTh Ha HOBOpOTHLIﬁ CTOJIMK M IIPUCTYIIUTH K
BBIIICKAHUIO.

. Ilocne BwITIeKaHUS IOCHE TOTO, KaK ITMPOT OCTBIHET,

IIomaBaTh CO CIIMBKaMU HJIXM MOPOZKCHBIM.

Cnoco6 IpuroToBJIeHUS

1.

30

*

B36uTE Macio ¢ caxapoM IO JIEFKOW BO3MYIIHOMN
KoHcucTeHun. IIpomoikasi B30MBaTh, TOOABUTH
SIAII0 ¥ BaHUIBHYIO DCCEHIINIO.

. Jo6GaBUTh, MMOMEIINBAS, IPOCESTHHYIO MYKY, 3aTEM —

COIlb, KYCOUKH IIIOKOJIaJa ¥ I'DELKUE OPEXH.

. CopmoBaTh U3 CMECH IIAPUKHU, COMEPKAIIUE I10

MOJHOM CTOJIOBOM JIOKKe cMmecu. [lomecTuts B
neYb.

. ITocne IpUrOTOBIIEHUST Cpa3y K€ BBIHYTh II€YCHBE

U3 €Y U JaTb €My OCTBITh.
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CEHCOPHOE ITPUT'OTOBJIEHHUE PUCA

1. Puc Haxartne Ha Ty KHONIKY MCHOJB3YeTCS IJIs
MPUTOTOBJIEHVE 2. Kama IIPUTOTOBJICHUS 2 PACIPOCTPAHEHHBIX OJION W3
PUCA puca. CobmionaiiTe MOapoOHbIe YKa3aHUS
pyroBoxctBa o meno ,CEHCOPHOE

IIPUTOTOBJIEHHUE PUCA*“.

* IlpemonoKuM, Bbl XOTHTE IIPUIOTOBUTH 2 IIOPIMH PHCA.

LWar Onepauun KHonka Oucnnen
Haxkumate Ha kxnasuiny ,,CEHCOPHOE >
IIPUTOTOBJIEHUE PUCA®, moka Ha Ny

1 IHCIIJIEE HE TOSBUTCS HOMEP HYXKHOTO PUCA [
MeHIO0 (I BeIOOpa MeHIO ,Puc“ HaxkaThb % 1 £ 101 a;)'?K

Ha KJIaBUIIy OJIUH pas).
Muraror namukaTiopsl ,,COVER u

»COOK*.
Haxars Ha kunasumy ,BBICTPOE Eb CTPOE o
[TPUT'OTOBJIEHUE/ITY CK“. MPUFOTORMERVE / I’__ E H ,l__ ’f_l ,I_l
MYCK [E3] SENSOR COOK
CEHCOP MPHTQT. CEHCOP MPHTOT.
i
- HELP|
_omcinaz
A=
2 G2 SENSOR COOK
CEHCOP MPHTQT.
* Korga maTYnKOM OOHApYKHBAETCS
HMCXOMISIIUI OT IIPOAYKTOB IIap, Ha L,H_,l B
TMUCIIJIEe TIOSIBIISIETCSI OCTaBIIIEECsS BpeMs -
@ IIPUTOTOBJICHU . CEHCOP TTPUICT. @
(Hammpumep, ocraBiiieecss BpeMs Haumzaercss 0OpaTHBIA OTCYET
OpUroTOBIeHUS OK. 4 MuH. 40 cex.) BpEMEHU IIPUTOTOBIIEHUS OO HYJIS.

ITo mocTMXKEHUU HYJIEBOIO
3HAYEHMS II€Yh IOTAET 3BYKOBOM
curHan. Ha gucniee mosBISIOTCS
coobmennst IOMEIIATD,
OCTABUTDH, HAKPBITh.

| IPUMEYAHUE |

1. Jnsa »ronr GyHKIUK OaHbl yKa3aHUS II0 IIPUTOTOBIEHUIO KAaIllM 0€3 IOIOJHUTEIbHBIX WHIPEIUEHTOB.
HudopManuio o TaKNX HHIPEIUeHTAX, NX KOJINYECTBE U MOPSIIKE IIPUTOTOBICHUS CM. B PYKOBOJCTBO IO MEHIO
~,CEHCOPHOE ITPUT'OTOBJIEHUE PUCA“ Ha ctp. 32.

2. DTy GYHKIHIO MOKHO HCIIOJIB30BaTh BMecTe ¢ GyHKIHEN ,,ABTOomyck“. CMm. cTp. 38.
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PykoBonctBo no menio ,CEHCOPHOE ITPUT'OTOBJIEHHUE PUCA“

MEHIo

Ne MeHio JonycTumbli Bec Onepauuna
Puc 1-2 mopmum * IIpomEIBaThH pucC, IIOKa BOJga HE
CTaHET YUCTOU.
- * ITomecTuTh pUC C BOIOM B IIyOOKYIO
KosnnuectBo mopuuit Puc Boza KacTpIONI0 (IPUMEPHO 2-JIUTPOBYIO) U
1 (ma 1-2 uenosexa) 150 r 250 mu OCTaBUTh ee Ha 30 MUHYT.
P-l Heckoabko pa3 mepemeliaTb puc.
2 (#a 3—5 4YenoBeK) 300 r 480 mn * ITomemIaTh, HAKPBITH KPBIIKON M
TIOCTaBUTh BaPUTHCS.
* Ilocie MPUTOTOBIIEHUS CIIeTKa
TIOMEIIATh U OCTABUTH O] TLIEHKON
Ha 5 MHHYT.
Kamra 1-2 nopuun * IIpoMBIBATh pHUC, TTOKA BOJA HE
CTaHET YUCTOU.
Koaunuectso nopuun Puc Bopa * IlomecTuTh puC C BOXOW B TIyGOKYIO
KacTproyio (2-1uTpoByro mis 1
1 (ma 1-2 yenoBexa) 70 T 700 M [OpLHK, 3-IUTPOBYIO I 2 TIOPIUiY)
2 (ma 3-5 4enoBeK) 140 r 1400 M U OCTAaBUTbH €€ Ha 15 MUHYT.
Heckoabko pa3 mepemeliaTb puc.

* IlomemiaTe U IIOCTaBUTH BAPUTHCS 0O€3
KPBIIIKH.

® Ilocite mpuUroTOBJIEHHS MOMEIIATh U
OCTaBUTh HAa HECKOJIBKO MUHYT.

( BapuanTs1 Menio )

MoOKHO BHECTH DPasHOOOpasWe B MEHIO, MOOABIISISI HEKOTODPHIE MHIPEIUWEHTHI B KaIlly cpasy IOCIe
MPUTOTOBJIEHUs WK 3a 10 MHHYT OO0 €ro OKOHYAaHUS.

IIpruMmepn1 U Kama ¢ xypumen: 200 r xkypumsl (MeJIKO IIOpe3aTh, IPUTOTOBHUTH 3apaHee)
@ (ma 3-5 4eaoBeK) 3eJIEHBIN JyK (Iope3aTh Ha YaCTH IJIUHOU 3 CM)
Kamma ¢ pwrooit: 250 r peIOBI (IPUTOTOBHUTH 3apaHee)
(ma 3-5 dJemoBek) 2 JOMTHKa UMOUDS (TOpe3aTh MOJOCKAMMU)
IIPUMEYAHUE

B Havaje MpUroTOBIIEHHUs TEMIEpaTypa BOIbLI JOJKHA OBITH 0KoJio 20°C.
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CEHCOPHBIN PA3OI'PEB ITUIIIA

PA30rPEB
Ny

* IIpenIroaoKuM, Bbl XOTUTE Pa30rpeTh OJIOIO.

®ynknus ,,CEHCOPHBIN PA3OTPEB MU«
o0ecIeyrnBaeT aBTOMATHYECKMI PAacUeT pPeXKuMa U
BpPEMEHU IIPUTOTOBJIEHMS.

Cob6mromaiiTe nmogpo6Hele yKa3aHus PykosomcTsa Io
meno ,,CEHCOPHBIM PA3OTPEB ITHUIITN“.

War

OnepauunA KHonka Ovcnnei

O,I[I/IH pa3 HaXXMUTE Ha KHOIIKY

i i
1 W W=
,CEHCOPHBIN PA3OI'PEB IIMUIIM*. ,L—l ’C’I :,l H_l_ ’D,I_I |

e

x1 SRR
1 1
1 \D'E{? HELP|
I
AT
[Ed] SENSOR ﬁ\o'os'
CEHCOP MIPHT
Murarot uagukatopsl ,,COVER® n
,COOK*,
Haxxmure KHONKy ,BBICTPOE HICTPOE
ITPUTOTOBJIEHUE/ITY CK*. MPUFOTOBNERME / ,l ,E H ‘I‘ U {J ’_! H ! ,l_‘l ,l I_
NMYCK - - = : -
G SENSOR COOK [E] SENSOR_COOK
CEHCOP HPV\-FO CEHCOP MPHTOT.
1
E.P
OoCo
* Korma JaTYMKOM OOHApPY:KHUBAETCS [N
I/ICXO,HSIH_II/II;I OT IIPOAYKTOB IIap, Ha ] SENSOR_COOK
TUCIIIee IOSIBIISIETCS] OCTAaBIIIEECs CHERP TR
2 BPEMSI IIPUTOTOBIIEHUS. 5
(Hampumep, ocraBiiieecsi BpeMsi eln P
@ IpuUroToBieHus: oK. 1 MuH. 30 cek.) - @
@ SENSOR COOK

CEHCOP MPHTOT.

Hauunaercst 0OpaTHBI OTCYET
BPEMEHHU MPUTOTOBJICHUS MO HYJS.
Ilo mocTH:KeHHU HYJIEBOTO
3HAYEHUS I1eYh MOJaeT 3BYKOBOM
curHan. Ha nmucniee mosiBIISIIOTCS
coobmenuss ITOMEIIATD,
OCTABUTDH, HAKPBITD.

PykosogcTeo 1o menio ,,CEHCOPHEIN PA3OTPEB ITHIIU“

HavanbHanA

MSICHOE OJII0I0
JKapeHasl JiaIiia
pasorpes puca(Ha
Tapelke)

MeHio TemnepaTtypa [onycTumbliA Bec Onepauuna
Barono 4-12°C 1 6mrono » JlocTaTh TapeiaKy M3 XOJOIUJIbHHKA.
pas3orpeB 3aBTpaka U3 XOJIOJUIbHUKA 0,2-0,45 xr * OOepHYTh INIEHKOU [JIsI MHKDPOBOJHOBOI

i obema (Ha Tapejke)

MeYn.
OcTaBUTh C ABYX KpaeB 3a30p IIUPUHOMN
OpUMepHO B 2,5 ¢M JJISI BBIXOJA I1apa.

» ITocie pasorpeBa IOMeNIaTh M OCTAaBUTH
O] TNIEHKOM MJIX KPBIIIKONA Ha 1 MUHYTY.

‘ R877H Rus P.26-35
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CEHCOPHOE ITPUT'OTOBJIEHHUE BJIIOI HA ITAPY

BJIOAA HA
NAPY

* IIpeamooKuM, Bbl XOTHTE IIPUIOTOBUTH 3 IIOPIMHU DPHIOKI.

1. Prica
2. Msico

HazkaTtie Ha Ty KHOIIKY HCIIOJIB3YETCS IJISI
MIIPUTOTOBJIEHUS 2 PACIPOCTPAHEHHLIX OJIIOI Ha
napy. IlogpoGHOCTH CM. B PYKOBOICTBE II0 MEHIO
,CEHCOPHOE ITPUT'OTOBJIEIIUE BIIFOJIA HA
ITAPY“ Ha cienmyromien CTpaHUIIE.

LWar Onepauun KHonka Ovcnneit
Haxkumarite Ha xuonky ,,CEHCOPHOE- ZVER
BJIIOJA HA TIAPY“, moka He E“ﬁfﬁy'*“ o
MOSIBUTCSI HYKHBII HOMEp U3 MEHIO (B I

cilydae PhIOBI HAXKMHUTE ONMH pas).

X 1

CEHCOP IPATT.

Muraror ungukatopsl ,COVER® u
,COOK*,

Haxxkmure xuonky ,,BBICTPOE
IIPUTOTOBJIEHUE/ITYCK*®.

* Korma JaT4YuKoOM OOHAPYKHBAETCS
HMCXOJISIIIUI OT IIPOAYKTOB IIap, Ha
IVCIUIEE TTOSIBIISIETCST OCTABIIIEECS
BpEMSI IIPUTOTOBIIEHUS.

(Hampumep, ocraBIieecss BpeMs
OpUroToBiieHus oK. 2 MuH. 40 cex.)

BbbICTPOE

MPUrOTOBNEHNE /
MyCK

i i
o eLP
C T [}
NI AN 1l
@ SENSOR COOK, i SENSOR COOK
CERCOP TPHTO CEACOP TPYIOT
i
— el
[NININRY
(NI
@ SENSOR_COOK!

CEHCOP MPUTOT

e SENSOR COOK

CEHCOP MPHTQT.
Hauunaercst 0OpaTHBIA OTCYET
BpeMeHHU IIpHUTOTOBJIeHHS. [1o
TOCTUKEHUN HYJIEBOT'O 3HAYECHUS
Ievyb MOJaeT 3BYKOBOMW CHUTHAJI.
Ha nucnee mosiBisiroTcst
cooomrenust OCTABUTD
HAKPBITD.
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PykoBoacto no menio ,,CEHCOPHOE ITPUT'OTOBJ/IEHUE BJIIO[ HA ITAPY*

Ne M Hauankhan [onycTtumblii Bec Onepauuna
MEHIO eHto Temneparypa o' pau
Pr16a 8-12°C 1-3 mopuuu * THiaTeabHO BHIMBITEH PBIOY M YIAIUTD YEIYIO.
(130-420 1) + CrmenaTh HECKOJBKO HAAPE30B HA Telle PHIOHI,
HaIlpuMep: MMPOKOJIOTH IJIa3a.
MOPCKO¥ OKYHb nenas p16>16a * IMom0XKWUTh Ha MEJKYIO Tapelky, IUaMeTp
. WA PBIOHOE 1 22—
MOPCKOIT JIeI p KoTOpou 22-28 cMm. 5
buie + Crerka cOpBIZHYTh BOJOM, IIOCKITATE COJBIO U
Kapu CMa3aTh MAcIIOM.
H-l KaMbaJa * CBepXxy IIOJOXKUTDH 3€JICHBIN JYK U JIOMTUKHU
7 Ip. HMOUDSI.
* HakphpITh WJIEHKOW OIS MHKPOBOJIHOBOI
neur. OCTaBUTH C IBYX KPaeB 3a30p IIUPUHOMN
OpUMEpPHO B 2,5 ¢M IS BBIXOJA Iapa.
* Ilocite IPUTOTOBIIEHHUS OCTABUTH IO TNIEHKOM
Ha 3—-5 MHUHYT.
Msico 8-12°C 1-3 mopuun * 3aMaprWHOBATH TOBSIKUM (papIl WA KyCOUYKA
HAIpUMeD: (180-520 1) KypHIIbI (Hape3aHHbIe Ha TOHKWE JIOMTHUKH).
MEIATBOHbI M3 TOBSIIIHbI . 51201\4268011/11\;[1‘]) Ha MENKYI0 TapejKy THaMeTpOM
H_2 KypHUIbI * HakphITh IIEHKOMN I MUKPOBOJIHOBOM MEYH.
¢ rpubamu * OCTaBUTH C JBYX KpaeB 3a30p MIMPUHOU

OpUMEPHO B 2,5 ¢cM IJjIg BBIXOJa Iapa.
* Ilocite IPUTOTOBIIEHHUS OCTABUTH IO TNIEHKOM

" Ha 3—-5 MUHYT.
PemenTsl cM. HIKe.

PEIEIITHI UIS CEHCOPHOTO ITPUTOTOBIIEHUS
BIIIOT] HA TIAPY (msico)

[Menanbonm u3 I‘OBS[)II/IHBI]

HWHrpenneHTsI Crioco6 IpHUroTOBJIEHHUS

330r TOBSIKbEro apiia 1. 3amMapuHOBaTh TOBSIKHU (apIll ¢ KOHCEPBUPOBAHHBIMU
50r KOHCEPBUPOBAHHBIX OBOIIEH OBOIIAMHU U IPUIPABOM U XOPOIO mepememars. IIpumats
1 COJIEHBIA SIMYHBIN KEJITOK dbopmy.

Ipunpasa 2. Ilope3aTh COJIEHBIN SUYHBIM KEITOK JOMTHUKaMH U

14 con MMOJIOKUTh Ha OJIOMO JJIsS YKPAIEHUS.

1 4. . caxapa 3. HaxphITh IJIEHKOHW IS MUKPOBOJHOBOM II€YW W ABa pasa
2 4. I KYKypY3HOTO Kpaxmalia naxats Ha KHONKY ,CEHCOPHOE ITIPUT'OTOBJIEHUE
2 4. 1. PacCTUTEIILHOTO Macja BJIIOJIA HA TIAPY“ (Mmsico).

1 ', 4. 1. coeBoro coyca

[KYCOHKI/I KypHIBI ¢ IpubamMu ]

HurpeanenTsl Croco6 mpUroTOBJIEHUS

280 T KYCOYKOB KYDHIIBI 1. 3aMapuHOBATh KYCOYKHM KYPHUIIBI C BHIMOUYEHHBIMU T'PUOAMU
40 r CYILIEHBIX TPUOOB u npurnpasor. CMeIIaTh ¢ JOMTUKAMA UMOUPS U 3€JIEHOrO
(BBIMOYHTB) ayKa.

JOMTUKH UMOHPSL 2. HaxppITh IUNIEHKON AJISI MUKPOBOJIHOBOM I€YM M JBa pa3a
JIOMTHKH 3CJICHOTO JIyKa naxats Ha kHONKy ,,CEHCOPHOE ITPUT'OTOBJIEHUE
ITpunpasa BJIFOJIA HA TIAPY“ (Mmsico).

1/2 4. 1. comm

1/2 4. 1. caxapa

11/, 4. 1. coesoro coyca

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

35
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ITPOCTASA PASMOPO3KA
MPOCTAR
PA3MOPO3HA

* TIpearroIoKuM, BEI XOTUTE Pa3MOPO3UTh KYCOYKH IbIILIeHKa BecoM 1,0 kr. (Bec momiexxut okpyrieruro mo 0,1

*

[T (11 ||

Pexxum , IIPOCTA S PABMOPO3KA“ nmo3posmut Bam pa3Mopo3uTh MSICO,
BBEIs €r0 BecC.

KT.)

Lar Onepauun KHonka [Ovucnnen
Hazkmure knomnky ,,JIPOCTAS NPOCTAR &3
PA3BMOPO3KA*. PA3MOPO3HA T

e
Muraet naguKatop ,KG*.
C momoIIpo KHOMOK ¢ IudpamMu & i
BBEIUTE BEC. A DEFROST HELP!
(]

@k amo dook
KT ABTO foro

Unnukarop ,KG*“ roputr He muras.

Hauyunaer Murate MHIUKATOP
,COOK*.

Haxxmwure xnomnky ,,BBICTPOE EbICTPOE oﬁézsx;u
ITPUTOTOBJIEHUE/ITY CK*. MPUTOTOBNEHVE / ey
Corcu
MYCK
] AUTO CO0K
ABTO TPUTO1
3 Haunercss 0OpaTHBIA OTCYET BPEMEHH
pa3zMopo3ku. Korma mpo3Byqur 4-
KPaTHBIM 3BYKOBOW CHUTHAI, IeYb
ocraHoBuTcs. Hauner muratp
namukanusg I[IEPEBEPHYTD.
Orcpojire jiseps,. Tlepencprirre xycosn Monepewmento Muraior ciosa
4" POMTE JBEPD- HAXATD ITYCK.
Haxxmwure xnomnky ,,BBICTPOE ELICTPOE
ITPUTOTOBJIEHUE/ITY CK*. MPYIFOTORNERME / ]y
YK b
[E] AUTO

ABTO TPHTOT.

ITo pocTuxkeHUn TalilMepoM
HYJIEBOIO 3HAYCHMS 3BYIHT
OTYETIMBBIA CHTHAI U Ha
JMCIIeE TTOIEPEMEHHO
nossisaorca ciosa OCTA BUTD
o1 ®OJbI'OMN.

‘ R877H Rus P.36-43 36

36

*

03.6.18, 3:54 PM



A39559, R877 En. Rus. O/M

NN T 1]

*

PyKoBOZICTBO IO MPOCTOM pPa3MOpO3Ke

ITpomykT Homyctumbii Bec

Ilopsmoxk mencTBHI

Kycouku nprienka/
IBIIUIEHOK/TITUIA

(L

0,1 - 2,0 kr

(Kycouky IIbITIIIEHKA)

3aKphEITh OTKPBITHIE KOCTOUYKH (DOIBTOM.

ITooXKUTh KYCOYKM IBIIJICHKA HA IOJACTABKY JJIsS pa3Mopa-
KUBAHUS.

TTocite 0CTaHOBKY TeYM BBIHYTH Pa3MOPOKEHHBIE KYCKH, OCTAIbHBIE
[IEPEBEPHYTh M 00EPHYTH (DOIBION MX TEILIBIE YACTH.

T1y1st IpOOIKEHU ST pa3MOpPaKMBaHMS HaxkaTh Ha KHOTIKY ,, ITY CK*.
ITo ncreveHnn BCero BpeMeHN Pa3MOPAKUBAHNUS OCTABUTH IPOIYKT
ITOCTOSITh ITOJ AIFOMMHKMEBON pojbror Ha 5-30 MHUHYT.

(IBITLIIEHOK/TITUIIA)

BBIHYTB IPOIYKT M3 YIAKOBKH. 3aKPHITh KOHYHUKH KPBLIBEB I HOXKEK (OIBIOM.
I10T0KHUTH NTHILY TPYTHON YACThIO Ha MOJCTABKY IS PA3MOPAKUBAHHUSL.
Ilocme 0CTaHOBKY TIEYH MEPEBEPHYTH M 00EPHYTH (PO TEILTBIE YACTH.
TL1s IpOOJIKeHHS pa3MOPaKMBaHKS HaxkaTh Ha KHOMIKY ,, [TYCK*.
Ilo mcTevYeHHH BCErO BPEeMEHM Da3MOPasKMBAHUSI OCTABUTH MPOIYKT
[IOCTOSATh IO ATFOMUHUEBON (hosbroi Ha 15-60 MUHYT.

MPUMEYAHWUE TTocre Toro, KaK mpofyKT MOCTOMT, IIPH HEOOXOMUMOCTH
IPOMBITH €r0 B XONIOTHOM BOJE JIJIsS YIATEHUS MOTPOXOB.

IItuma
CBHMHMHA/TOBSIIMHA/OapaHuHa

0,5 - 2,0 xr

P <

3aKphITh Kpasi MOJOCKAMH (DOJBIYM ITUPHHON OK. 2,5 CM.
[TooXuTh KyCcOK MsiCa Ha TOJCTaBKY JIJIS Pa3MOpPaKWBAaHUS
IIOCTHOW YacThIO BBEPX (10 BO3MOXKHOCTH).

TTocite 0CTaHOBKH MEYH HEPEBEPHYTH K 00EPHYTH (OJIBIOM TEILIBIE YACTH.

17Tt IPOOIIKEHMS pa3MOpakUBaHMS HaXKaTh Ha KHOTKY ,, [TYCK*.
Ilo wcTeyeHWM BCEro BPEMEHU pPAa3MOpPAXKUBAHUS OCTaBUTHh
MIPOJYKT IIOCTOSITh TIOJT AlIFOMUHKIEBOM (hobroi Ha 10—30 MUHYT.

Kycok msica
OTOUBHASI

0,1 - 2,0 kr

3aKphITh TOHKHE KOHIIBI OTOMBHOM MJIM KyCKa Msica (OJIBIOM.
Pa3moxxuTh mpomyKT Ha IOICTAaBKE IS pasMOPaKMBAaHUSI B
ONIMH CJIOM TOHKOM YaCThIO K IeHTpy. IlombITaThesl, KaK MOKHO
cKopee, pa3leluTh CMEP3IINECs KYCKU.

Tlocite 0OCTaHOBKY II€YN BEIHYTH Pa3MOPOKEHHBIE KYCKHU, OCTaIbHbIE
[IEPEBEPHYTh U OOEPHYTH (OIBION MX TEILIbIE YACTH.

TIJ1st IpOTOJIKEeHHST pa3MOpaKMBaHKS HaxaTh Ha KHONKY , ITYCK®.
Ilo wmcreyeHmM Bcero BpeMEHH pa3MOPaKMBAHUS OCTABHTH
TIPOIYKT IIOCTOSITH IOJ AIFOMIHUEBON (pOIBror Ha 5S—30 MHAHYT.

ToBspkun dapin
CBUHUHA/TOBSIIMHA

0,1 - 2,0 kr

ITo70XNTH 3aMOPOKEHHBIN TOBSIKAN (hapIll HA TIOICTABKY IS
pPa3MOpakMBaHUS. 3aKPHITh Kpasl.

ITocne 0cTaHOBKY I1€4X BBIHYTh PA3MOPOKEHHbIE YaCTH, OCTAIBHbIC
MepeBepHYTh U OOEPHYTh UX KPas IMOJOCKaMu (POIBIH.

TI1st IpOIOIIKeHMST pa3MOPaKUBAHUS HAXaTh HA KHOTKY , [TYCK*.
Ilo umcreyeHnu Bcero BpeMEHM pa3MOPa’KMBAHUS OCTABUTh
TIPOIYKT IIOCTOSITH O] AIFOMIHUEBON (pOIBror Ha 5—30 MHAHYT.

Pri6a

0,1 - 2,0 kr

3aKpbITh TOHKHUI KOHEI (hOJIIOM.

ITomecTuTh MPOXYKT HA TOICTABKY IJIS Pa3MOPAKUBAHUS TOHKOU
YaCThI0 K LEHTPY B ONUH CIOM. ECIU KYCKH CIUILIACH BMECTE,
CIIEMYET MOCTAPATHCS PA3IENUTh UX KaK MOXKHO OBICTpEE.

Korma meyb 0CTaHOBHUTCS, YIATUTH Pa3MOPOKEHHBIE KYCKH,
TIePEeBEPHYTH OCTABIINECS KYCKU W 3aKPHITh WX HATPETHIC TACTH.
ITo ucTeveHNH BpeMEHH Pa3MOPAKUBAHMUS, OCTABUTH HAKPHITBIME
AMOMIHNEBON (POIBION MOCTOSTH B TeueHwe 10 MUHYT.

IIponyKThl, He yKa3aHHbIE B TaHHOI TAaOIMIlE, MOTYT pa3MopaxkuBaThcsl B pexume ,,CPEITHWN HU3KHM“.
IIpumevanne: 1.IIpm pasmMopaskuBaHHHU (apllia pa3IeuTh €ro Ha INIOCKHE OJMHAKOBBIC IIO pa3Mepy KYCKH.

2.Kycouky UBIILIEHKA, MsICa, OTOMBHEIE U PHIOY 3aMOPAaXKUBATh OTIAEILHO IPYT OT IPYra B OMUH CIOT
7, eCIu HeOOXOAWMO, HWCIIOJNB3YHTE INIACTUKOBBIE TMPOKIAIKHU IS DPasfeeHus CI0eB. DTO

rapaHTHPyeT PAaBHOMEPHOE Pa3MOpPaKUBAHUE.
3.Bymer ymoGHO, eciii TPOAYKT IOMEIEH B YIIAKOBKY, Ha KOTOPOW yKa3aH €ro Bec.
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IPYI'ME YIOBHbBIE ®YHKIINN

dynkums ,,CITPABKA*

[ crpagHA )

(1) ABTomyck

,2OyHKIIS ,CopaBka“ mMmeeT 4 pas3IM4YHBIE IPOTPAMMEI (BKITFOYAS
(DYHKIMIO TOIOJHUTEIbHON IIOACKA3KA B DPEXMME aBTOMATHYCCKUX
onepanmin)“

dynrIMsg ,, ABTOIYCK® IO3BOJISIET 3alIPOTPAMMUPOBATH II€Yh HAa aBTOMATHYCCKHHI ITYCK.
DyHKIIMIO ,,ABTOIIYCK® MOKHO MCIIOJIB30BaTh B PEXXMMaX MEIJEHHOIO IIPUTOTOBJIECHUS M CEHCOPHOI'O
MIPUTOTOBJICHUS PHICA C HCIIOJIb30BaHMEM IaTYMKA.

* TIpeImooXuM, Bbl XOTUTEe IIPUTOTOBUTH 3aleKaHKy 3a 20 MuHYT Ha ypoBHe ,CPEITHUM“ un HayaTh
npurotoBiaeHue B 4 vaca 30 mumHYT Beuepa. (IIpoBephTe IPaBUIBHOCTh YCTAHOBKHM BPEeMEHHU CYTOK Ha

JIUCILIEe.)
LWar Onepauun KHonka Oucnnen
Haxwmwure kHOTKy ,,CITIPABKA® & N [ RBTO][ nvLk|[HAWATH !
CMPABKA
1 4 [ ZAGHTA) [HARAT2| [ JERCHC T) [HARATGT)]
2 Ha>xmuTe KHONKY ¢ mudpon 1. @ [ mEm [ e
[ BRECTu|[ BPEMA][  firCkA]
BBemure Hy:XHOE BpeMs IIycKa. @@ @ wa
3 L0
LIy
Toukr HAYMHAIOT MUTATh.
Haxxmurte xHonky ,YACHI“ - -
4 YACHI H: 1
-1
@ AUTO
ABTO
3amanTe HY>XKHBIA PEKUM
@ mpurotoBieHus. ({mst Toro, MOLYHOCTb Cr
5 YTOOB! 3a7aTh YPOBEHb N
»,CPEIITHUU“  maxxmure Tpu B B o
paza KHONKY ,,MOIITHOCTB*.) e
BBenure HyXXHOE BpeMs @@ @ _
6 TIPUTOTOBIICHUSI. ,—"5’_,’ I’I_l,—,
] AUTO
ABTO
Haxxmute xHonky ,BBICTPOE _ _
T « BbICTPOE SO Tr v
IIPUT'OTOBJIEHUE/ITYCK*“. MPYIFOTORNERME / M0 L N
nyCH AUTO AUTO
aBTO aBTo
O Ty O o200
I I | -
AUTO AUTO
aBTo aBTo
7 [IpuroroBnenue Haunercst B 4:30.
mIRENIn
[T
i)
TIPUTOT,
Tarmep HauymHaeT oOpaTHBIA orTc4yeT. Ilo
MOCTUXEHUU HYIEeBOTO 3HAYEHHUS BCe
WHIWNKATOPHI TaCHYT W Pas3maeTcs 3BYKOBOU
CUTHAJ.

Il IpoBEpKHM BPEMEHM TOCTATOYHO HaxKaTh KHONKY ,YACDBI“, m BpemMs BBICBETUTCS Ha JHCILIEE.

Ecau mocie mrara 7 OTKPBITH ABEPILY, TO ISl IPOTOJIKeHUs paboTel B pexxume ,,ABTOIIYCK® ciemyer 3aKphITh
nBepHy M HaxaTh KHonky , ITYCK®.
s ormensl pexkuma ,ABTOITIYCK® maxmure xkaonky ,,CTOII/CBPOC*.

TouHOe BpeMsl CYTOK TOJIKHO OBITh YCTAHOBJIEHO M0 ucHoib3oBaHus dyakiuu ,ABTOIIYCK“. O ToMm, Kak
YCTaHOBUTH Yachl, YUTAUTE Ha CTp. 8.
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(2) 3amura or neren
CJIy‘{ElI;IHI)II;I IIYyCK II€4YH IIPpHU OTCYTCTBHHU B KaMEpE€ IPOAYKTOB MOZKET IIPUBECTU K €€ IMOBPEKICHUIO.
Il IpemoTBpallleHUsT TAKUX ClIydaeB Medyb OCHallleHa hyHKIIUEH ,,3aIllUTa OT JIeTen“, KOTOPYI0 MOKHO BBICTABUTD

Ha BpEMs HCUCIIOJIB30BAHUSA IICYU.

* Ilns BeIcTaBiIeHMs (bYyHKUMH ,3amuTa OT AeTer“.
TTocie mrara 1 pexkuMma aBTOIIyCKa.

LWar Onepauun KHonka Oucnnen
Hazkmurte KHONKY ¢ mudpoin 2. @ wa wa
T OnaTO nT
2 ERRIIAREN 1
A
e TCM
e renl
Haxwmure xnomnky ,BBICTPOE ELICTPOE = amaTo
« / NI/
[IPUTOTOBJIEHUE/IIY CK*. MPUTOTOBTIERVEE / IS RARER
3 MnycK
Ha JHUCINICE TOABIACTCA TEKYIIIEC BPEMSI.

Temneps MaHEb yIPaBIeHNs 3a010KMpoBaHa. [Ipy HaxkaTUK Ha JIFOOYI0 KHOIIKY Ha IMCILIEE MOSIBIISETCS UHIHMK IS
L3AIIINTA“.

* IIna oTKIOYeHUS DYHKIUHA ,3amiura OT JeTer™.
Ilocie BbIMOJHEHMS IEWCTBUS 2, YKa3aHHOI'O BBIIIIE.

LWar Onepaumn KHonka DOucnnen
Haxxkmure xuonky ,,CTOIT/CBPOC*. - a0l T
7 AT /T
3 CTOMN/CBPOC AT T amey A
Ha mucnutee mosIBIISIETCSI TEKYIIEE BPEMSL.
Ileur roToBa K MCHOJIB30BAaHUIO.
39

03.6.18, 3:54 PM

’ *

o [T (11 ||



NN T 1] o

‘ R877H Rus P.36-43 40

A39559, R877 En. Rus. O/M

(3) demMOHCTpAIMOHHBIN PEXRUM
JToT PEKHMM pacCYUTaH, B OCHOBHOM, Ha MCIIOJIb30BAHHME PO3HHMYHBIMHU TOPrOBIAMH, a TAK>KE IIO3BOJIACT
pa3BUBATh HABBIKU paGOTLI C KHOIIKaMH.

* Il BRIFOYEHHS HEMOHCTPAIIMOHHOTO PEXHMMA.
ITocne mara 1 pexkuma aBTOITYCKA.

Lar Onepauun KHonka Oucnnen

Haxxmure KHONKY ¢ mudpon 3. @ i

2 T MOr T
A etz

Ha>xmute xHONKY «BBICTPOE TC MOLICT
IIPUTOTOBJIEHUE/ITYCK”. bbICTPOE AC L

MPUFOTOBTEHME /
3 NnyCcK

HOHCDCMGHHO IIOSABIISICTCA:

HELLO PE2KUM TEMO.

B »TOM cocTosIHME BO3MOXKHA HeMOHCTpamus GyHKIuI meyu 0e3 BbipaboTku CBY-sHeprum.

* IIpenmosIoXuM, BEI COGMpaeTeCh MPOIEMOHCTPUPOBATh (hYHKIIMIO ,,6BICTPOE IIPUTOTOBICHHE".

Lar OnepauuA KHonka Oucnnen
Haxxmute xuHonky ,BBICTPOE
IIPUTOTOBJIEHUE/ITYCK*. BbICTPOE I 17
MPUTOTOBMEHVE / I
MyGH = o)

1 HaunHaeTcst 00paTHBINA OTCYET BpEMEHHU
1mo Hyas ¢ 10-KpaTHO¥M cKopocThio. I1o
TOCTHXKEHUHU HYJIEBOT'O 3HAYCHUSI 3BYUUT

OTYETJIMUBBLIN CHUTHAI.

* Il OTMEHBI IEMOHCTPAIIHOHHOTO PeXHMa.
Ilocie BBIMOJHEHMS IEWCTBUS 2, YKa3aHHOI'O BBIIIIE.

Lar OnepauunA KHonka Oucnnen
Haxxmute xuonky ,,CTOIT/CBPOC. — _ _
T M T T T
3 CTOM/CePOC A e ey s

Ha mucruee mosiBiisieTcst TeKyIee

BpEMSL.

(4) CmpaBka
Il KaXXgoro BUAA aBTOMaTHYECKMX (DYHKIMMN M peKMMa MeIJIEHHOTO IPUTOTOBIEHUS MMEeTCs IOJICcKa3Ka.
IIpu xemanmm mocmoTpeTh ee HaxkmuTe KHOUKY ,,CIIPABKA“, ecim B ®TO BpeMs Ha AHUCIIEE MMEETCS

wHIuKanms ,HEL P

Curnanmmsanus

Ileur ocHallleHa GYHKIMEN CUTHAIM3AIWK. ECIM IPOMYKTHI HOCJIE MPUTOTOBICHUS OCTaBHUThH B II€YM, 4epe3 2
MUHYTBI pa3gacTcsl 3-KpaTHBIA 3BYKOBOW CUTrHAN W Ha muctuiee nosiButcs coobinenue JJOCTATH ITPOJIYKT.

Ecitm mpomyKThI He BBIHYTH M ITOCIIE DTOTO, TO 3-KpaTHBIM 3BYKOBOM CUTHAII pa3macTcs depe3 4 M yepe3 6 MUHYT.
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OYHKIMUA ,MEHbBIIE-BOJBIIE®

Ilnst Toro, 4TOOGBI pPETYJIUPOBATH HMX B COOTBETCTBHUU C JUYHBIMHU

@ @ MIPEIOYTEHUSIMH, CIIEIYET TOTb30BaThCs (DYHKITUEH ,,00IIbIIIE” U ,,MEHBIIIE®,
KOTOpAsl MO3BOJISIET COOTBETCTBEHHO YBEIMYUBATH U YMEHBIIATh BpeMs
MIPUTOTOBJICHUS.

Kuonku ,BOJIBIIE® u ,MEHBIIE“ MoryT McIoiib30BaThbCsl IJIsI YCTAHOBKY BPEMEHU IIPUTOTOBJICHUS B
CIEAYIOIINX PEKMMaX:

- ,PYCCKOE MEHIO* - TIMIIA® - ,ABTO-TPHITb - ,ABTO-3KAPEHHE® -, ABTO-BBIITEYK A

- ,CEHCOPHBIN PA3OIPEB ITUIIK“ - ,CEHCOPHOE IIPUTOTOBIIEHUE PUCA“ - ,CEHCOPHOE IIPUTOTOBJIEHHME BIIOT HA ITAPY¢

- ,JIPOCTAA PABMOPO3KA®.

Ilnst peryIupoBKY BPEMEHM NPUTOTOBIEHHUS B Havaie MpUroToBileHus HaxxmuTe KHonky ,MEHDBIIE® unu ,BOJIBIIE®.

* TIpeaIoI0KuM, Bbl XOTUTE pa3MopaxkuBaTh 1,0 Kr 6apaHbEro »KapKoro IOIOJIBIIIE.

LWar OnepauunA KHonka Oucnneit
1 Hasxxmure kHOTKY ,,BOJIBIITE®. @
Hazxates na xHOTIKy ,,JTIPOCTAS POCTAR DEF‘ESWEW
2 PABMOPO3KA*“. PASMOPO3HA
D% auto
K ABTO
Muraer namukarop ,KG*
C moMoOIIIbIO KIIABUII ¢ I paMU BBEIUTE ® i
Bec ' ’_' DEFROST HELP|
I
3 G ke auto ol
Kr ABTO TPUrQT

HWnnukarop "KG" mpekparaer
MUTaTh ¥ HAYMHAET MHUIaTh
nanukaTop ,,COOK*,

Hasxxmure kHOTmKy ,,BBICTPOE

« BbICTPOE ___ $
@ 4 ITPUTOTOBJIEHUE/ITYCK*. MPUFOTOBNERVE / ,_’ 3. a0
MYCK LLd
G AUTO

ABTO TPHTOT.

PerynmupoBaHne BpeMeHH B XOf€ IPHUTOTOBJICHUS

BpeM}I IIPUTOTOBIICHUS MOZKHO YBEJIWYHUBATH WX YMEHBIIIATH IIOCJIC Havajla IIPUTOTOBIIEHUS C IIOMOIIIBIO KHOIIOK
,BOJIBIIE“ wm ,MEHBIIE*.

* IIpeIroa0KMM BbI XOTHUTE YBEJIMYUTH BPeMs IIPUTOTOBIEHMS Ha 2 MHUHYTBI B XOI€ BBIIIOJHEHMS IIPOTPAMMEI
IIPUTOTOBJIECHUS IJIUTEIBHOCTBIO 5 MHUHYT Ha CpPeIHEM YPOBHE MOIITHOCTH.

Lar OnepauunA KHonka Oucnnen
Bri6epuTe ypoBEeHb MOIITHOCTH HaXKATHEM
1 HYXHO€ 4YHCIO pa3 Ha KHOIKY MOLLHOCTb 5’5’
»LMOIIHOCTDB* (B citydae cpeHEero ypoBHs X3 @ %

HaXXMUTE 3 pasa).

BBenuTe Hy>XHOE BpeMs IIPUTIOTOBIIEHUS. @ @@

Hasxxmure kuomky ,,BBICTPOE ELICTPOE aln
IIPUTOTOBJIIEHUE/ITYCK*. MPATOTORMEHME / S
MyCK = =
3 Tarimep HaurHAaeT OOpPATHBINA OTCYET.
I I
-1
] cook
MPATOT
Jnst yBenmudyeHUsT BPeMEHH Ha 2 MUHYTBI - -
4 HaxkmuTe Ha KHONKY ,BOJIBIIE®“ mBa @ j'j’,’__,'
pasa. X2 G COOK
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y¥XOHI 3A IIEYbIO

OCTOPOZKHO:

Ilepen TeMm, Kak MPUCTYIUTh K OYMCTKE IEYM, OTCOCTUHUTE IIHYP IMUTAHUS U, II0 BO3MOXKHOCTH, OCTAaBbTE
IBEPIY OTKPHITOM C T€M, YTOOBI HA DTO BPEMS HCKIIIOYNUTH BO3MOKHOCTH BKIIOUEHHUS IIE€YH.

Ilepen TeM, KaK IPUCTYIMTH K YUCTKE, YOSTIUTECH, YTO IBEPIIA €M, HAPYKHBIA KOPIIYC, EMKOCTH IIE€YH,
BEHTHJISIIMOHHBIE OTBEPCTHUS, IIOBOPOTHBIA CTOJMK, IIOACTaBKA IIOf IIOBOPOTHBIM CTOJIMK BHICOKAS K
HM3Kasl MOACTABKY M HUXKHUU HAIPEBATEIbHBIN DIEMEHT HE TOPSYME.

YNCTUTE MIEYD C PEI'YJIAPHBIMU MHTEPBAJIAMMU - Jlep:uTe neyb YUCTOM WIIM MOXKET UMETh MECTO
TIOBpPE3KICHNE €€ IMOBEPXHOCTU. DTO MOKET OKa3aTh HEOIATONPHSITHOE NEWCTBHE Ha JOITOBEYHOCTh NPHOOpa U
MOXKeT IPUBECTU B Pe3yJbTaTe K OMACHOWU CUTYaIlUu.

BHewHAA cTopoHa:

BuemrHuit KoxXyx Kopmyca cleIyeT MBITh TeIUION BOAON C MSATKMM MBLIOM, a 3aT€M BBITHPATh HACYXO TKAHBIO.
N36eraiiTe MCIIOTB30BAHUS KECTKUX aOPA3WBHBIX MOIOIINX CPEICTB.

[sepua:

s ymaneHWs TSATEH W OPBI3T YacTO MPOTHUPANTE BIAXKHON TKAHBIO JIBEPIy M OKHO C 00EWX CTOPOH, YIDIOTHEHUS
IBEpIbI M Ipuieraromue yactu. He mpuMeHsiiTe aGpa3uBHbBIE YHCTSIINE CPEICTBA.

MaHenb ynpasneHuA:

IIpoTupanTe maHeIb MSTKOW TKaHBIO, CIIETKa CMOYEHHOW BOJIOM.

He wmcmonp3ynTe O YACTKU MIETKA M XUMUYECKUE UYUCTSIINE CPENCcTBa. He WMCIONB3YNTE ISl YUCTKH OOJIBIIOE
KOJIMYECTBO BOJBI.

BHyTpeHHMe CTeHKu:

OcTaTK¥ NHINU YIAISIATe MSITKON TPSIIOYKOM, CMOYEHHON B CIa0OM MoilolleM cpenctBe. sl CHIIBHO
3arpsI3HEHHBIX YYACTKOB BHYTPHU II€YU BOCIOJB3YHTECH CIaOBIM YHCTSIIHAM CPEICTBOM IS HEPIKABEIOIIEH
cranu. He mosip3yiTech UM IJIsI OYMCTKH BHYTPEHHEW ITOBEPXHOCTHU IBEpIbl. BHITpUTE JOCyXa W yOEIUTECH,
YTO BCE YHCTSINME CPENCTBA ymaneHbl. II0 OKOHYAHMIO pabOThI C II€YHI0 OCTATKU IIPOIYKTOB YIAJIUTE C
KPBIIIKYA BOJHOBOIA MSITKOHM BIIAXKHOM I'yOKOHW. 3aIbIMUTBCS HJIM 3aTOPETHCS OT IeperpeBa MOXKET KHpP Ha
creHkax. He cHUMamTe KpbIIKY BOJHOBOAA. KPBIIIKY BOJHOBOAA YHCTUTh HEJb35I, MOKHO TOJBKO OCTOPOIKHO
MPOTUPATH BJIAXKHON MSITKOHM TPSIMOYKOM. Ilommep:KuBaTh PYKOW HUXKHUM HAarpeBaTEJIbHBLIN DJIEMEHT MOXKHO

TOJIBKO JJIsI YMCTKA. [lociie YMCTKH OIYCTUTE €ro B caMoe HIKHee IIOJIoXKeHWe (CM. ¢Tp. 3 m pumc. 1).

HE MCIONB3YUTE KAYCTUYECKHWE YUNCTSIIUE CPEICTBA, ABPA3UBHBIE WJIN 2KECTKUE
@ YUCTAIMUE CPEOCTBA WM YUCTALIYIO BETOIIb JIA BAIIEN IIEYW. HE HCIIOJIB3YUTE

ITAPOBOM OYUCTUTEJIb. U36eraiite WCIOIB30BAHUS

CINIIIKOM OOJIBIIIOr0 KOJHYecTBa BOXbI. Ilociie YHMCTKHU ITeYn

obecIieypTe yoalleHne BOIBI MSTKOM TKAaHBIO.

MpumeyvaHue:

Ileproguyeckn MPOBOAUTE HArPEB II€YM B COOTBETCTBHUH C
yKazaHUsSIMU B pasjiejie ,Harpes me4yu 6e3 MPOIYKTOB B
men® (ctp. 7). I'psA3h M muIeBOe Macjiao, pa30pbI3TaHHEIE
10 CTEHKaM IeYHW B 0OJIAaCTH BEPXHEr0 W HUKHETO
HArpeBaTelIbHBIX DJIEMEHTOB, MOTYT CIIYXKHUTb
WCTOYHHKOM TbIMa M 3araxa.

. HUXHUN
I'Ipuuq.qnexuocm. Puc. 1 HarpeBaTeJbHBIN
BeimotiTe c1abbIM MBUIBHBIM PACTBOPOM, a 3aTEM STEMEHT
TUIATEJIBLHO BBICYLIUTE.

MpumeyvaHue:

COJIep}KI/ITe KPBIIIIKY BOJHOBOOA W IIPUHAOJIECKHOCTHU BCE BPEMsS B YHUCTOTE. Ecam Brr ocraBuTe CMAa3Ky HJIHn
JKHpP B MOJIOCTH WM HAa IPUHANJIEKHOCTSIX, DTO MOXKET BBI3BATH IEPErPEB, CTATh HPUYMHON 00pa30BaHUS
BHGKTpH‘{eCKOﬁ OyTH, ObIMa WKW AK€ BO3TOpPAaHUA IIPU ITOCICOYIOIIECM HMCIIOJB30BAHUSA IICYH.

D000 ODOODD
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IIEPE]]l TEM KAK BbBI3BATb MACTEPA

IIpoBenuTe CIIEAYIONIYIO IIPOBEPKY:

1. Toput nm mucmien? IIA HET

2. BxirovaeTcs M J1amIa II€YU IPUA OTKPHITHU TBEPIIBI? IIA HET

3. Hanenre cTakan Boabl (0K0y10 250 M) B CTEKJISSHHBIA MEPHBIN CTaKaH, IOCTABBTE €r0 B I€Yb M INIOTHO 3aKPOMTE IBEPILY.
BricraBpTe meup Ha 1 MUHYTY pabOTHI Ha BBICOKOM YPOBHE MOIIHOCTH. YTO IPOMCXOTUT B DTO Bpems?

a. Topur jau nmammoyka B mevyum? A HET

0. PaGoraer ju BeHTHIATOD? A HET
(ITomepzkuTe PyKy Hal BEHTUJISIIHOHHBIM OTBEPCTUEM.)

B. Bpamiaercs Iy IOBOPOTHBIA CTOJIHK? A HET
(CromK MOXKET BpAIAaThCS KaK IO YaCOBOM CTPENKe, TaK U IIPOTHB.)

r. CeersTcs IM MHIAKATOPHI ,,MUKPOBOJHBI® 1 , COOK“? A HET

n. TIopstuyas oy Boma BHYTpH Ieyu? A HET

e. Bbur jm cipllieH 3BYKOBOM CHTHAJ CIYCTS OTHY MHHYTY? A HET

4. JlocraHbTe CTaKaH C BOJOW M3 TIEYH U BBHICTABBTE TI€Yb HA 3 MUHYTHI paboThl B pexkume ,,[PUJIb“ ¢ ucrmoaszoBanmeM
BEPXHET0 W HUXKHEr0 HarpeBaTeIbHBIX DIEMEHTOB.
a. TopsT I MHIMKATOPHI BEPXHEIO M HUXKHETO HArpPEBATEIbHBIX DIEMEHTOB M HMHIHKaTop , COOK*“?
A HET
0. CraHOBSTCS JH KpaCHBIME 00a HarpeBaTebHBIX BjieMeHTa rpuis depe3 3 muHYTHI? (BympTe 0COGEHHO
BHMMATENIbHBI TIPY MIPOBEPKE HIZKHETO HATPEBATENBHOTO BIIEMEHTA, YTOOBI HE 00XKEYbCs.)
TA HET

Ecim xoTst ObI HA ONUH M3 THX BOIpocoB ObuI 0TBeT ,HET*, mpoBephTe pO3ETKY M IPOOKH B KBAapTHPE.
Ecam u poseTka, ¥ IpOOKM MCIPABHBI, CBSKUTECH C ONUKAMIIAM IIEHTPOM TEXHHYECKOro oOcayxkuBauus ¢dpupmel IITAPII.

ITPUMEYAHUE:

1. Ecom oTcyeT BpeMeHM Ha JHUCIIIEE HMAET OYeHb OBICTPO, IPOBEPHTE AeMOHCTpalnoHHBIA pexkuM. ([TogpodHocTH cM. Ha cTp. 40.)

2. HuxemnepeuncieHHOe He SBISETCS HEMCIPABHOCTBIO.
Kaxmpii pexkuM mMeeT ompeleleHHOe MaKCHMAJIbHOe BpeMs IIPHTOTOBICHHS. B ciIyyae IPEBEHINIEHWS STOTO BPEMEHH
MIPOMCXOTHT aBTOMATHYECKOE CHUKEHIE MOITHOCTH. MaKCHMaJIbHOE BpeMs IS KaXXKI0r0 peskAMa IPUTOTOBIEHUS YKa3aHO
B HIDKEIPHUBEIEHHON TabIuUIIE.

Pexxum mprroTOBICHAS MaxrcuMaTbHOe BpEMS IPUTOTOBIEHIS
MuxpososHoBbIH (100%) 20 muH.
['puis
BEPXHHIT HATPEBATEILHBIA DICMEHT 30 mun.
HIDKHUH HATPEBATENbHBIA DIEMEHT 15 muH.
BEPXHMI ¥ HIKHUI BEPXHMH HArpeBaTelbHbIA d1eMeHT 10 MuH.
HATPEBATENBHBIE DIEMEHTHI HIDKHUI HATPEBATENbHBIA dMeMeHT 10 MuH.
HampskeHne ImepeMeHHOr0 TOKa: omumHOYHAs dasza, 220 B, 50 I'm
IToTpebaseMast MOIITHOCTh IIEPEMEHHOTO TOKA
MuUKpOBOJHOBASI TEYb: 1,6 kBt
I'puns: 2,1 kBt
ITyxoBka: 2,1 kBt
BrixomHass MOIITHOCTH
MuKpoBOJHOBASI TIEYb: 900 Br*(ITopsmok mpoBemeHnst ncubiTaHud MOK)
I'puneb: 1200 Bt (BepXHHM HArpeBaTEIBHBIN DIIEMEHT)
800 BT (HUKHHI HarpeBaTelIbHBIA DIEMEHT)
JTyxoBka: 2000 Bt
CBepXBBICOKASI YaCTOTAa: 2450 MTI'm **(xmacc B, rpymma 2)
Buemaue pasmepsl: 520 MM (mmmpuHa) X 309 MM (Beicora) X 502 MM (riryOuHa)
Pasmeps! xkapoyHOTO mIKada: 352 mm (mmmpuHa) X 207 MM (BbIcoTa) X 368 MM (rayomHa)***
EmMKocTh meuu: 27 marpoB (1.0 dyr?)***
PaBHOMEPHOCTD IIPUTOTOBJICHMS 00ECIIEUYMBAETCI:  IIPUMEHEHMEM IIOBOPOTHOrO croiuka (325 mm)
Macca: npubausuTeabHo 20 Kr

* D10 3HAYEHHE IOJYYEHO IO METOIMKE MeXIYyHAPOTHON DIEKTPOTEXHUYECKON KOMHUCCHUU IS M3MEPEHHUS

BBIXOJHOM MOIITHOCTH.
ITo kmaccrduKAaIK IIPOMBIILIEHHOI0, HAYYHOI0 U METUIUHCKOI0 000PYIOBAHKS, OIIMCAHHOIO B MEKIYHAPOIHOM
cragmapre CISPR11.
*** BHyTpPeHHUI 00BEM II€YH BBIYMCIISIETCS W3MEPEHMEM BBICOTHI, TIYOMHBI U IMAPUHBI IIEYM.
JleicTBUTEIBHBIA 00bEM IPUTOTOBISIEMBIX MPOIYKTOB MEHBIIIE.
43
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8.

9.

WARNING

IMPORTANT SAFETY INSTRUCTIONS: READ CAREFULLY AND KEEP FOR FUTURE REFERENCE.
1.

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.Look at the oven from time to time when food is heated in disposable containers made of plastic, paper
or other combustible materials for signs of smoke or burning.

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

To reduce the risk of an explosion or delayed eruptive 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.Do not use excessive amount of time.

c. When boiling liquids in the oven, use a wide-mouthed container.

d.Stand at least for 20 seconds at the end of cooking to avoid delayed eruptive boiling of liquids.

e. Stir the liquid before and during cooking. Use extreme care when handling the container or inserting
a spoon or other utensil into the container.

This oven is for home food preparation only and should only be used for heating, cooking and defrosting
food and beverage.
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.

It is hazardous for anyone other than a qualified service technician trained by SHARP to carry out any
service or repair operation. Especially those which involve the removal of a cover which gives protection
against exposure to microwave energy are very hazardous.

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. It is 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, Sealing Surfaces and
oven cavity (buckled or deformed).

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

Always use oven mittens to prevent burns when handling utensils that are in contact with hot food. Enough
heat from the food can transfer through utensils to cause skin burns.

10.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.

11.Avoid steam burns by directing steam away from the face and hands.

Slowly lift the furthest edge of a dish's cover and microwave plastic wrap and carefully open popcorn and
oven cooking bags away from the face.

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

hot surfaces or sharp edges.

13.1f the oven lamp fails please consult your dealer or a qualified service technician trained by SHARP.
14. Do not place power supply cord on the outer cabinet whenever the top heater, bottom heater or

convection symbols are lighted in the display.

15. Do not touch the ventilation openings because they may become hot.

16. Do not place anything on the outer cabinet.

17.Do not store food or any other items inside the oven.

18.Make sure the utensil does not touch the interior walls during cooking.

19.0nly 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.

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

E-1
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SPECIAL NOTES

DO

DON'T

Eggs, fruits,
nuts, seeds,
vegetables,
sausages and
oysters

Puncture egg yolks and whites and
oysters before cooking to prevent
"explosion".

Pierce skins of potatoes, apples,
squash, hot dogs, sausages and
oysters so that steam escapes.

Cook eggs in shells to prevent
"explosion". which may damage the
oven or injure yourself.

Reheat whole eggs.

Overcook oysters.

Dry nuts or seeds in shells.

Popcorn

Use specially bagged popcorn for the
microwave oven.

Listen while popping corn for the
popping to slow to 1-2 seconds.

Pop popcorn in regular brown bags or
glass bowls.

Exceed maximum time on popcorn
package.

Baby food

Transfer baby food to small dish and
heat carefully, stirring often. Check for
suitable temperature.

Remove the screw cap and teat
before warming baby bottles. After
warming shake thoroughly. Check for
suitable temperature.

Heat disposable bottles.
Overheat baby bottles.

Only heat until warm.

Heat bottles with nipples on.

Heat baby food in original jars.

General

Food with filling should be cut after
heating, to release steam and avoid
burns.

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

Heat or cook in closed glass jars or
airtight containers.

Deep fat fry.

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

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

Liquids
(Beverages)

For boiling or cooking liquids see
WARNING on page E-1 to prevent the
explosion and delayed eruptive boiling.

Heatforlongerthan recommendedtime.

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.

Meats

For microwave cooking, use a
microwave proof roasting rack to

collect drained juices. i
Roasting rack:

Place meat directly on the turntable for
cooking.

Utensils

Check the utensils are suitable for
MICROWAVE cooking before you use
them.

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.

‘ R877H EN P.01-11
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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 3) Low rack 5) 3 Cook books
2) Turntable support 4) High rack 6) Operation manual

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 heaterisinthe lowest position as shown inthe 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

R0 SSON J

1.0ven lamp 10.Ventilation openings Metal racks——High and low
2.Top grill heater 11.Waveguide cover The racks are for Grill, Mix,
(top heater) (Do not remove) Convection and recommended
3.See through door 12.Door open button automatic operations.
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
9.Turntable motor shaft 19.Ventilation slit

20.Rating label

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.

E-3
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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 atthe end of the cooking cycle, or 4times when

a cooking procedure is required.

Control Panel Display

v Ok

*

)

TURNOVER ADD STAND COVER STIR DEFROST HELP

[N AN = (AN AN AN AN I
T % AV
2Ly % @ kg pes AUTO SENSOR COOK|—
A KT LLT. ABTO CEHOOP TIPUTOT.

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.

‘ R877H EN P.01-11 4
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Touch Control Panel Layout

AUTO GRILL PAD
Press to select 4
popular grill menus.

RUSSIAN MENU
(heater menu)
Press to select 3
popular Russian
heater menus.

RUSSIAN MENU
(microwave menu)
Press to select 3
popular Russian
microwave menus.

SENSOR RICE COOK —
PAD

Press to cook rice or
porridge.

MORE(a), LESS(w)
PADS

Press to adjust the
doneness of food in
one minute incre-
ments/decrements
during manual
cooking or to in-
crease/decrease the

-

74

~

0CTA ==
BUTH 4

@ & 1

Kr LLT. ABTO CEHCOP MPUOT.

| ABTO-IPHMB ’ABTO-)KAPEHME_

/BbIMEYKA

MHUKPOBOJTHbI

1.BapeHbiit
kaprocbens / nope

2.TlenbMerK

3.Baperuku

CEHCOPHOE | NMPUIOTOBJIEHUE

MPUTOTOBJTEHVE
PUCA

PYCCKOE MEHIO

Press to select

IPUJb

1.fluynmnua 1. 3aMopoxeHHas

¢ 6eKoHoM
2. XapeHblit

KapTodens
3. BanHbl

2.CBexas (ToHKas)

3.CBexan (Toncras)

PA30I'PEB

BNOAA HA
NAPY

Cad

LM

CMPABKA

1

time whilst program-

ming the au‘tjon?at;c FPUME | AYXOBKA | PASOEER | CMEWAHHbI
operations. e p—
GRILL PAD (npuroTosnienve | MOWHOCTE | pagmoposka )
Press to select grill ‘

cooking. —

CONVEC PAD { @ @ .E : :

convection cooking
and convection
temperature.

SLOW COOK PAD
Press to cook slowly
and longer time.

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

L

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.

‘ R877H EN P.01-11 5
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—— AUTO ROAST/BAKE

PAD
Press to select 5 popular
roast or bake menus.

PIZZA PAD
Press to select 3 pizza
menus.

SENSOR REHEAT
DISH PAD
Press to reheat dish.

SENSOR STEAM
MENU PAD

Press to steam fish or
meat.

HELP PAD

Press to select auto
start, child lock, or
demonstration modes.
Press to get cooking
information.

MIX PAD
Press to select mix
cooking.

PREHEAT PAD
Press to preheat the
oven prior to cooking.

EASY DEFROST PAD
Press to defrost meat
by entering weight.

POWER LEVEL PAD
Press to select micro-
wave power setting.
If not pressed, HIGH is
automatically selected.

INSTANT COOK/
START PAD

Press once to cook for 1
minute at HIGH or in-
crease by 1 minute mul-
tipleseachtimethis pad
is pressed during man-
ual cooking.

Press to start oven after
setting programmes.
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Before Operating

* This oven is preset with the OPERATION GUIDE.
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.

Getting Started
Step Procedure Pad Order Display
Plug the oven into a power point. PRESS CLEAR will be
1 Ensure the oven door is closed. displayed repeatedly.

Press the STOP/CLEAR pad so that the
2 oven beeps. CTOM/CBPOC

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 RUSSIAN MENU MICROWAVE, 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.
1 Press the GRILL pad 3 times. rPUIb
)
)

x3
E he heati i 20 min.).
nter the heating time (20 min.) @@@@ 20 A
[Ny
[y

w %‘o'ok
0

COOK will flash on ar;d off.

Press the INSTANT COOK/START pad.

IMPORTANT: npmr%l?lggﬁgﬁm / E’B B "_-"

During this operation, some smoke and NyCK %—%

odorwill occur. Therefore open the win- The timer will begin to count
3 dows or run the ventillation fan in the down. When it reaches zero,

room. all indicators will go out and

NOW COOLING 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.
4 WARNING:

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

E-6
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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.
HACbI 7
1 S -

and off.

The dots (:) will flash on

Enter the correct time of day by press-
ing the numbers in sequence.

COe® | |

3

Press the CLOCK pad again.

YACHI
O]

If you attempt to enter an incorrect clock time (Ex. 13:45), ERROR will appear in the display.
Press the STOP/CLEAR pad and re-enter the time of day (Ex. 1:45).
Ifyouwishto knowthe time of day during the cooking mode, press the CLOCK pad. Aslong as yourfinger

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

‘ R877H EN P.01-11
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MANUAL OPERATIONS

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.

‘ R877H EN P.01-11 8
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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 E i . i i . i i
i LOW ! M-LOW ! MEDIUM ! M-HIGH : HIGH !
I
Approximate percentage ' ' ' !
of microwave power 10% 30% 50% 70% 100%
T T T T
Examples of foods typi- | Keeping food | Defrost | casseroles | R:/Iaukfiisns | Fruit
cally cooked on micro- | warm I Softening ! J: Slices I Vegetable
wave oven power level ! butter e é“f"“""“': Rice/Pasta
| | eafood |

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.

MNPFOT.

down.

Step Procedure Pad Order Display

Enter desired cooking time. Nelala

1 (NI
R R

COOK will flash on and off.
Press the INSTANT COOK/START pad.

P BbICTPOE H—I'I_H—I

) MPUTOTOBMEHVE / -
NyCcK L@ cooK

The timer begins to count

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

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.

MPUTOT

down.

Step Procedure Pad Order Display
Select power level by pressing the
1 | POWER LEVEL pad as required (for MOLLHOCTb Lh
MEDIUM press three times). X3 m_*
Enter desired cooking time. @@@ @ P
Iy
COOK will flash on and off.

Press the INSTANT COOK/START pad. ELICTPOE A AN
MPUFOTOBSIEHME / (]

3 NYCH s oo

The timer begins to count

Ifthe dooris 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.

If more than 20 minutes on HIGH power is entered, the microwave power will be reduced after 20

minutes to avoid overheating.

‘ R877H EN P.01-11
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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
the POWER LEVEL pad (for MEDIUM press MOLLHOCTb ’—“’—,'
1 three times). @
x3
Enter desired cooking time. _
171
2 T
@ 00k

IPHT

COOK will flash on and off.

For second sequence, select microwave _

cooking and power level (for HIGH press MOLLUHOCTb ,’ ,5’,'_,'

3 the POWER LEVEL pad once). 1 @

Enter desired cooking time. @@@ 'ialy

4 I
L ®

COOK will flash on and off.

Press the INSTANT COOK/START pad.

BbICTPOE
MPUTOTOBJIEHVE /
NyCK

The timer begins to count
down to zero. When it
reaches zero,

1
|

L
[

8

COOK|
TPHTOT.

the second sequence will
appear and the timer will
begin counting down to

zero again.

Instant 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 A
s . . MPUFOTOBSIEHME / .
1 Within one minute of closing the door. MYCK ém’—“—‘ o

TPHTOT.

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
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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. ME ANEHHOE SLOW COOK HIGH will be
[IPVrOTOBJTEHME displayed repeatedly.

1

X 1

Enter desired cooking time. @@@ =
L ar

COVER and COOK will flash

on and off.
Press the INSTANT COOK/START pad. i
BbICTPOE T Bals] i
MPUTOTOBNEHVE / inlall
NYCK . oo
3 The timer begins to count

down to zero. When timer
reaches zero, all indicators
will go out and the oven will
Ilbeepll

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. Cook with 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.

E-11
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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 convection temperature _
1 by pressing the CONVEC pad as AVXOBHA ,’E’ ,5’,’_
required (for 180°C press five X5
times).
Enter desired cooking time. @@@@ 2AAn
2 [N
HE S
COOK will flash on and off.
@ Press the INSTANT COOK/START EbICTPOE mialaly
pad. MPUOTOBNEHVIE / Loy
NYCK oo

TPATOT
The timer begins to count down
3 tozero. When timer reaches zero,
all indicators will go out and the
oven will "beep". NOW COOL-
ING 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.

E-12
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(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 PASOTPEB \_U
pressing the PREHEAT pad as JIYX0BHU I x
1 required (for 200°C press four L",—’ L T
. x4 % Sk m
times). " T
COOK will flash on and off. >
Press the CONVEC pad once. If\_/ou [VXOBHA
want to change convection =r -
2 temperature, press the CONVEC X1 CL L
pad until the desired temperature 3 o
appears in the display. 8
P
Enter desired cooking time. %
i
3 Co-e

COOK will flash on and off.

Prczlss the INSTANT COOK/START ELICTROE oo
pad. MPUTOTOBNEHKE / v C
nycK
When "ADD FOOD" is displayed, 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" 4timesand ADDFOOD
temperature for 30 minutes. will be displayed.
Open the door. Place food in the PRESS START will be displayed,
5 oven. and COOK will flash on and off.
Close the door.
Press the INSTANT COOK/START pgp— ——
6 pad. MPATOTOBTESVE Loy

TIPUTOT.
The timer begins to count down
to zero.

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.

Note for Convection Cooking:

Temperature measurements taken whilst the oven is in convection mode will differ from the displayed
level. This is due to the grill elements turning on and off in order to regulate the oven temperature.
This will not affect the cooking results.

E-13
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Preheating

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- PA3OrPEB ,—'B IS,I,_
1 HEAT pad as required (for AU e - w
200°C press four times). < 4 ——m
COOK will flash on and off.
Press the INSTANT COOK/ —
START pad. BbICTPOE PREHEHT
2 MPUrOTOBEHVE / .
nycK S —
. . ® ®
Preheat is over. If the oven door is not opened, the S — S _
3 oven will automatically hold at the preheat ’_,’_”'” IEBI_J,—,_H
temperature for 30 minutes. =
T o
After preheating, suppose you want to cook profiteroles for 12 minutes on convection 200°C.

Open the door and place
food.
Close the door.

repeatedly.

PRESS CONVEC OR MIX will be displayed

Press the CONVEC pad

once. If you want to change _
5 | convection temperature, AYXOBHA ,_”’__" ,5"’_
press the CONVEC pad until e -
the desired temperature x 1
appears in the display.
Enter desired cooking time. @@@ @ 20 A
6 L'I’_J‘I_H_I
&

COOK will flash on and off.

Press the INSTANT COOK/
START pad.

BbICTPOE

MPUrOTOBJTEHKE /
MYCK

17

i
oL

COOK]
MPHFOT.

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.

Warn

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

PREV

‘ R877H EN P.12-26

ing:
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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.
rPUNb
1 B
x3

Enter desired cooking time.
@@ @ @ 000
o

COOK will flash on and off.

Press the INSTANT COOK/START pad.

BbICTPOE 1
MPUFOTORMEHME / Lo
3 MYCK ] COOK
TIPUTOT.
@ The timer begins to count
down.
When the timer reaches about 2/3 of the
way through the cooking time, open the f_”_'lﬂ
4 door and turn over the steak. And then -
close the door.
Press the INSTANT COOK/START pad.
BLICTPOE ’_,',’_’,’_'
MPUTOTOBIIEHVE / L
MyCK = o
The timer begins to count
5 down again. Whenitreaches

zero, all indicators will go off
andthe 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.

E-15
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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. - GRILL MIX LOW will be dis-
1 CMELIAHHbIV played repeatedly.

X 4

El ter desiled COOkI g ti ne.

Pressthe INSTANT COOK/START pad.
BbICTPOE Crr
MPUTOTOBJIEHVE / (MR NIN]
MYCK ® @ COOK|
TIPUTOT.
3 The timer begins to count

down.When itreaches zero, all
indicators will go off and the
oven will "beep". The cooling
fanwill remain on untilthe 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.

E-16
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(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
Selecfc preheat temperature by PASOTPEB -
pressing the PREHEAT pad as JYXO0BHU =5

1 required (for 250°C press once). <1 Ta
COOK will flash on and off.
Select desired Mix setting by - _
pressing the Mix pad (for Convec CMELLIAHHbIM ,’__ B,’\,’,’,’,’:,’__
Mix High press once). 1 % 6
X
JC rr
C e
2 < @
M1y
I
< @
AR RN
e
%@

Enter desired cooking time.

@000

M
[Ny
% m

Press the INSTANT COOK/START

BbICTPOE T
pad. MPUTOTOBNEHVE / P l,—_\, E HE A
When "ADD FOOD" is displayed, MVCH o
4 the oven is preheated. If the oven . .
door is not opened, the oven will will be displayed repeatedly.
automatically hold at the preheat W_h‘in pre"hee_\t is over, the oven
temperature for 30 minutes. will*beep” 4timesand ADDFOOD
will be displayed.
Open the door. Place food in oven. PRESS START will be displayed.
5 Close the door.
Press the INSTANT COOK/START — —
pad bbICTPOE a1
' MPUTOTOBJTEHUE / e
6 MYCK s

TIPHOT.

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.

‘ R877H EN P.12-26
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AUTOMATIC OPERATIONS

Notes for Automatic Operations

1.

w

7.

ERROR 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.

. 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 ERROR may
be displayed.

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

Refer to cook book.

. 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.

. 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.

. 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.
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.

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

COOK, or SENSOR STEAM MENU.

. ERROR 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.

E-18
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Russian Menu (microwave menu)

* Suppose you want to cook 1.0 kg of Boiled Potato.

1. Boiled Potato

MWKPOBOJTHbI 2. Pelmeny Boiled

3. Vareniki Boiled

*

RUSSIAN MENU (microwave menu) will automat-
ically compute the power level and cooking time
for the 3 listed menus.

Follow the details provided in Russian Menu (mi-
crowave menu) Menu Guide.

Step Procedure Pad Order Display
Press the RUSSIAN MENU (microwave e i
menu)pad until the desired menu num- MWKPOBOJTHbI Cing_ 1

1 ber is displayed (for Boiled Potato press \.,' Vel
once). x 1 T

COVER and KG flashes on and off.

Press number pads to enter weight.

QO T

Kr ABTO

KG stops flashing and re-
mains on display.
COOK will flash on and off.

Press the INSTANT COOK/START pad.

.
1

BbICTPOE W
71000
ﬂPMFO‘EOf#(EHME/ O UL
] AUTO cooK
ABTO TPATOT.
The cooking time will begin
counting down. When the
audible signals sound, the
oven will stop and REAR-
RANGE will displayed.
Open the door. Rearrange the food. PRESS START will be dis-
4 Close the door. played repeatedly.
Press the INSTANT COOK/START pad. —— wa
MPUFOTOBIIEHME / 171117
MYCK oy
[E3] AUTO 00K

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

‘ R877H EN P.12-26
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Russian Menu (microwave menu) Menu Guide

RM-1

Menu Initial -
No. Menu Temperature Weight (KG) Procedure
Boiled Potato 20°C 0.3 -1.0kg Peel the potatoes and cut them into

similar sized pieces. For Puree, cut into
smaller pieces.

Put the potato into a casserole. Add 2
tbsp water per 100 g and a little salt.
Cover with a glass lid.

When the oven stops, rearrange the po-
tato, cover and continue to cook.

After cooking, let the potatoes stand
covered for 2 minutes.

For Puree, mash potatoes.

NOTE| For Puree, use MORE setting for

better results.

Pelmeny Boiled

-18°C (pelmeny) 0.1-0.5kg
20°C (water)

Putthe required water in a suitable sized
casserole.

For 100 g, 400 ml water. For 300 g, 700
ml water. For 500 g, 1000 ml water.
Heat water uncovered.

When the oven stops, add frozen
pelmeny in a casserole and stir.

Press start to cook.

Vareniki Boiled

RM-3

-18°C (vareniki) 0.1-0.5kg
20°C (water)

Putthe required water in a suitable sized
casserole.

For 100 g, 400 ml water. For 300 g, 700 ml
water. For 500 g,1000 ml water.

Heat water uncovered.

Whenthe oven stops, add frozen vareniki
in a casserole and stir.

Press start to cook.

‘ R877H EN P.12-26 20
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Russian Menu (heater menu)

PUIIb 1. Bacon Fried Egg RUSSIAN MENU (heater menu) will automatically
2. Fried Potato compute the cooking mode and cooking time for
3. Blyny the 3 listed menus.

Follow the details provided in Russian Menu (heat-
er menu) Menu Guide.
* Suppose you want to cook 0.2 kg of Fried Potato.

Step Procedure Pad Order Display
Pressthe RUSSIAN MENU (heater menu) iw
pad until the desired menu number is TPUTb oL _
displayed (for Fried Potato press twice). X 2 - mwl N

Press number pads to enter weight. @

2 0 g a0
Kr ABTO
KG stops flashing and re-

mains on display.
COOK will flash on and off.

Press the INSTANT COOK/START pad. i
BbICTPOE ainlals L
MPUTOTOBNEHKE / —1 -
nycK Lo

AUTO COOK]
3 ABTO MPATOT.

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 potatoes. PRESS START will be dis-
4 Close the door. played repeatedly.
Press the INSTANT COOK/START pad. i
BbICTPOE e, e
I'IPVIFO'F}O%'}I{EHVIE/ LIl
T um ol
5 The cooking time will begin

counting downtozero,when
it reaches zero, an audible
signal will sound.

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.
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Russian Menu (heater menu) Menu Guide

Menu
No.

Menu

Initial
Temperature

Quantity

Procedure

RM-1

Bacon Fried Egg

5°C

2 - 6 pieces (egQ)

Grease turntable with oil.

Place 30 g bacon per 1 egg on the turntable,
uncovered. Do not use very thin bacon. For
thin bacon, fold in half.

When oven stops, turn bacon over and add
eggs on the bacon. Continue to cook.

RM-2

Fried Potato

20°C

0.2-0.6 kg

Peel the potatoes and cut them into small
pieces. Do not cut very thin pieces.

Put the potatoes in a flan dish not to be
overlaped. Brush potato with vegetable oil.
Place on the high rack, uncovered.

When oven stops, turn potato over.
Continue to cook.

Blyny

-18°C

0.1-0.5kg

Grease turntable with oil. Place frozen ready-
made blyny on it.
Cook uncovered.

‘ R877H EN P.12-26
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PI1ZZA will automatically compute the cooking mode
and cooking time.

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

* 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 HL
menu number is displayed (for Frozen ¢2) MMULA Oo7_ |
1 press once). (A |
x 1 8 3¢ wmo
Press number pads to enter weight. @
p) 4
KG stops flashing and re-
mains on display.
COOK will flash on and off.
Press the INSTANT COOK/START pad. ELICTPOE pp— 1
MPUIOTOBJTEHUE —
£ AUTO 00K
4@7 3 ABTO TIPUTOT.
The cooking time will begin
counting downto zero, when
it reaches zero, an audible
signal willsoundand 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,\Tg u Menu Tem:Ielraature Quantity Procedure
Frozen Pizza -18°C 0.1-0.5kg * Remove from package.
Frozen (1 pizza) ¢ Place directly onto turntable.
PZ-1 temperature e After cooking, stand.
Fresh Pizza 20-25°C 0.6 - 1.3 kg ¢ See recipe on page E-24.
(thin crust) Room (1 pizza)
PZ-2 temperature
Fresh Pizza 20-25°C 0.8-1.6 kg * See recipe on page E-24.
(thick crust) Room (1 pizza)
PZ-3 temperature
E-23
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HOMEMADE PIZZA RECIPES

[Ingredients](1 portion)

Dough:  Flour ..o, 150 g
Water (lukewarm) ........cccceenee. 90 ml
Yeast ..o 79
SUGAN e 1tsp
Salt e, 1/2 tsp
Olive Oil coceeeeeeeeeeeee e 2 tsp
Toppings: Canned Tomatoes .........cccceeuueen. 50 g
Tomate Paste .....cccceeviieeieecnns 50g
* Topping varieties .......ccccccueernne 180 g
(Corn, Pineapple, Ham, Salami)
Grated Cheese .....cccoccevevernienne 150 g
* Spices Varieties .......cccevruueenn. to taste

(Basil, Oregano, Thyme, Salt, Pepper)

[Method]

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 172 portions 272 portions

Dough (As above)
Portion of 1 portion 2 portion 1 portion 2 portion
Toppings (As above) (As above)

5. After cooking, stand.
E-24
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Auto Grill

n. Rus. O/M

1. Chicken Legs/Breasts/Fillets
2. Steak

*

AUTO GRILL will automatically compute the
cooking mode and cooking time for the 4 listed

ABTO-TPATb | 5" G rilled Fish menus.
4. Pelmeny Fried 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
sired menunumberisdisplayed (for Steak ABTO-TPUIb or _ -7
press twice). o L
1 =i
x2 KG flashes on and off
Press number pads to enter weight.
© nr
-
2 O g a0
Kr ABTO
KG stops flashing and re-
mains on display.
COOK will flash on and off.
Press the INSTANT COOK/START pad. i
BbICTPOE 0 a0 e
MPUTOTOBJTEHUE / I
MYCK R
[Ed] AUTO cooK
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 START will be dis-

4 Close the door. played repeatedly.

Press the INSTANT COOK/START pad. i
BbICTPOE el

MPUFOTOBJIEHVIE / mc

MYCK P
.

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.

‘ R877H EN P.12-26 25

03.10.22, 10:04 AM



A39559, R877 En. Rus. O/M

NN T 1] o [T (11 ||

Auto Grill Menu Guide

Menu Initial

No. Menu Temperature Weight (KG) Procedure
Chicken Legs/ 5°C 0.2-1.3kg e Season chicken legs/breasts/fillets with salt,
Breasts/Fillets pepper & paprika and brush with oil.
¢ Place the best side down on low rack, cook
uncovered.
AG-I J \é\égir.w oven stops, turn over. Continue to

e After cooking, let stand for 5 - 10 minutes.

NOTE| For chicken fillets,use LESS
setting for better results.

Steak 8-12°C 0.2 - 0.6 kg » Steak is recommended to have a thick-
(Beef Steak) ness of about 1.5 cm to get good result.
Season as desired.

Place on the high rack.

When oven stops, turn steak over.

After cooking, stand.

Serve with hot sauce where necessary.

AG-2

Grilled Fish 8-12°C 0.1-0.4kg * Wash fish thoroughly and remove scales.
» Make a few slits on the skin of fish, pierce

eg: Hake the eyes of fish.
Bass « Pat dry, then brush oil on fish body.
AG-3 etc. « Place on the high rack (brushed lightly
with oil), uncovered.
@ * When oven stops, turnitover. Continue to
cook.
* When oven stops, turn it over again.
Pelmeny Fried -18°C 0.1- 0.5 kg e Grease turntable with oil. Place frozen
pelmeny on it.
AG'4 ¢ Brush pelmeny with oil.

e Cook uncovered.
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Auto Roast/Bake

*

1. Pork AUTO ROAST/BAKE will automatically compute the
ABTO-XKAPEHHE 2. Chicken(half&whole) cooking mode and cooking time for the 5 listed
/BBIMEYKA 3. Cake menus.
4. Apple Pie There is one recommended serving for each menu,
5. Cookies follow the details provided in Auto Roast/Bake
Menu Guide.
* Suppose you want to bake 1 layer of Apple Pie.
Step Procedure Pad Order Display
Press the AUTO ROAST/BAKE pad until i
the desired menu number is displayed ABTO-XAPEHUE aluls ,”ET
1 (for Apple Pie press 4 times). /BbIMEYKA mrvaT
x4 COOK will flash on and off.

Press the INSTANT COOK/START pad.

bbICTPOE

MPUrOTOBITEHVE /
MyCcK

T CrCr

AUTO COOK]
ABTO MPATOT.

I-H_H_IH—’I_’IT

When the audible signals
sound, the oven will stop
and ADD FOOD wiill be dis-

played repeatedly.

Open the door. Place the pie plate on the
$ 3 turntable.
Close the door.

PRESS START will be dis-
played repeatedly.

Press the INSTANT COOK/START pad.

BbbICTPOE

MPUrOTOBNEHNE /
MyCK

un i
(NN

.,

AUTO COOK]
ABTO MPFOT.

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.
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Auto Roast/Bake Menu Guide

Menu
No.

Menu

Initial
Temperature

Weight (KG)

Procedure

ARB-1

Pork

5°C

0.2-1.0kg

Select pork with less fat.

Season with salt, pepper, paprika and
brush with oil.

Place the best side down on low rack,
uncovered.

When oven stops, turn pork over.
Continue to cook.

After cooking, stand for 10 - 15
minutes.

ARB-2

Chicken
(half & whole)

5°C

0.4-1.3kg

Wash chicken, trim away fat and pat
dry. Select chicken with less fat.
Season with salt, pepper, paprika and
brush with oil.

Place breast side (or best side) down
on low rack, uncovered.

When oven stops, turn chicken over.
Continue to cook.

After cooking, stand for 10 - 15
minutes.

ARB-3

Cake
(Plain cake)

20-25°C
Room
temperature

Make one
22cm
round cake

» Remove turntable before preheating.

* Preheat is automatic for this menu.

» Prepare the cake as in the recipe on
page E-30.

* Place turntable with cake on the low
rack in the oven after preheating.

» After cooking, take out and let stand.

ARB-4

Apple Pie

20-25°C
Room
temperature

Make one
22cm
round pie

» Remove turntable before preheating.

* Preheat is automatic for this menu.

» Prepare the pie as in the recipe on
page E-29.

» Place turntable with pie in the oven
after preheating.

» After cooking, take out and let stand.

ARB-5

Cookies
(Chocochip
cookies)

20-25°C
Room
temperature

1 layer

( Make 13 )
cookies

* Remove turntable before preheating.

* Preheat is automatic for this menu.

» 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.
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Auto Roast/Bake Recipes

Plain Cake

[ Ingredients ]
180 g

1/2 tsp

80ml

1209

1209

3

[ Ingredients ]
(Filling)

5 (900g)

60g

11/2 tbsp

2 tsp

few

few

(Pastry)

360g
@ 60g

1859

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

100g

1/4 tsp

1

1809

40g

309

‘ R877H EN P.27-P.32

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

29

[ Method ]

1.
2.
3.
4.

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

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

Step Procedure Pad Order Display
Press the SENSOR RICE COOK pad until —L
the desired menu number is displayed ”PWOPT%J;EHME O_
1 | (for rice press once). A
x 1 = o T
COVER and COOK will flash
on and off.
Press the INSTANT COOK/START pad. i
BbICTPOE rr ,_,_ILW
MPUFOTOBTIEHVIE / .
MYCK J L Jum
e SENSOR_COOK
CEHCOP NPT
* When the sensor detects the vapour =
2 from the food, the remaining cooking '—,’_'—,'D
time will appear. @ ——
(eg. remaining cooking time is approx- ., em .
imately 4 min. 40 sec.) The cqoklng time will begin
counting down.
When it reaches zero, the
@ oven will "beep".
STIR, STAND, COVER will
be displayed.

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

2. This function can be used with Auto Start. See page E-37.
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Sensor Rice Cook Menu Guide

R-2

Ml\f :_ u Menu Quantity Procedure
Rice 1-2 serves * Wash rice until water runs
clear.
- - » Placericeandwaterintoadeep
Serving (s) Rice Water casserole (about 2¢) and soak
R'l 1 serve (1-2 persons) 1509 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.
Porridge 1-2 serves * Wash rice until water runs
clear.
- - * Placerice and waterintoadeep
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)|  140g 1400ml Stir rice a few times during

soaking.
 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 * Chicken porridge: 200g Chicken (cut small pieces, precooked)

(3-5 persons)
* Fish porridge :
(3-5 persons)

Spring Onion, cut 3cm long
2509 Fish (precooked)
2 slices Ginger (cut into stripes)

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

‘ R877H EN P.27-P.32
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Sensor Reheat Dish

SENSOR REHEAT DISH will automatically compute the
power level and cooking time.
t 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 gﬁﬁ i &$ i
pad once. OoCoco T
1 i K CACH i3
x 1 Tl ®sail
COVER and COOK will flash on
and off.
Press the INSTANT COOK/START mgp— HELP
pad. MPUTOTOBAEHME / L ENEOR
MYCH ] SENSOR COOK
CEHCOPHP!IO
* When the sensor detects the s He
2 vapour from the food, the - L
remaining cooking time will i 6108 CO0K|
a ppea r ) ] ) CEHCOP PO i
(eg. remaining cooking time is The cooking time will begin count-
approximately 1 min. 30 sec.) ing down tf) zero. . .
After cooking an audible signal
will sound. STIR, STAND, COVER
@ will be displayed.
Sensor Reheat Dish Menu Guide
Initial Quantity p d
Menu Temperature rocedure
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.
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Sensor Steam Menu

BJIOJA HA
MAPY

1. Fish
2. Meat

Press to select 2 popular steam menus.
Follow the details provided in Sensor Steam Menu

Guide.

* Suppose you want to cook 3 serves of Fish: —

Step Procedure Pad Order Display
Press the SENSOR STEAM MENU pad T

until the desired menu number is C_
1 displayed (for fish press once). @ - \.’,
X1 SENSOR COOK|

CEHCOP MTPHIT

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
MPUrOTOBJTEHKE /
MYCK

i
ECMEI‘HfE;P
i Jn
[

SENSOR COOK|
CEHCOP MPHTOT.

.
1
HELP|

o

-

@ SENSOR_COOK!
CEHCOP MPHIOT.

The cooking time will begin
counting down.

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

STAND COVER will be
displayed.

‘ R877H EN P.34-P.44
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Sensor Steam Menu Menu Guide

Mﬁ:_u Menu Ten::::'zlture Quantity Procedure
Fish 8-12°C 1-3serves ° Washfishthoroughly 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, 22-28cmin diameter.
Black Mullet or » Sprinkle lightly with water, salt and oil.
S-1 Flatfish Fish fillet + Put green onion and ginger slices on top.
etc. » Cover with microwave wrap.
Leave around 2.5 cm gap on two edges to
allow steam escape.
» After cooking, stand covered for 3-5
minutes.
Meat 8-12°C 1-3serves « Marinate the meat.
eg: Beef patty (180-5209) + For meat patty, try to make it a thin layer.
Chicken pieces » Putonashallowdish,22-28cmindiameter.
S 2 with mushrooms » Cover with microwave wrap.
- etc. Leave around 2.5 cm gap on two edges to
allow steam escape.
» After cooking, stand covered for 3-5
* See recipe below. minutes.

SENSOR STEAM MENU RECIPES (Meat)
"

[ Ingredients ] [ Method ]

3309 Ground beef 1. Marinate the ground beef and preserved vegetables
509 Preserved Vegitables with seasonings and mix well. Press into patty shape.
1 Salted Egg Yolk 2. Cutthe salted Egg Yolk into dices and place on the patty
[ Seasonings | for decoration.

1 tsp. Salt 3. Coverwith microwave wrap and press SENSOR STEAM
1 tsp. Sugar MENU pad twice to Meat.

2 tsp. Cornstarch

2 tsp. Oil

12 tsp. Soya sauce

[Chicken Pieces with Mushrooms]

[ Ingredients ]

. . [ Method ]
42130 9 g?iggerglfslﬁigzms 1. Marinate the chicken pieces and soaked mushrooms
(sogked) with seasonings. Then mix together with ginger and

green onion slices.
2. Coverwith microwave wrap and press SENSOR STEAM
MENU pad twice to Meat.

Ginger slices
Green onion slices

[ Seasonings ]

/2 tsp. Salt

/2 tsp. Sugar

12 tsp. Soya sauce
/2 tsp. Cornstarch
172 tsp. Sesame oil
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Easy Defrost
MPOCTAA The Easy Defrost feature allows you to defrost meats by entering weight.
PA3MOPO3HA ]

* 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 . £ 3
MPOCTAA DEFROSTHELP)
1 PA3MOPO3KA I
=
KG will flash on and off.
Press number pads to enter weight. DE;‘;SWELP
Q©) N
(M

2 By

KG stops flashing and re-
mains on display.

COOK will flash on and off.

Press the INSTANT COOK/START pad. ® 1
Ebl CTPOE — — DEFROSTHELP)
T
MPUTOTOBIEHME / CorrCL
MYCH G AUTO cooK
ABTO TPAOT.
3 The defrosting time will begin
counting down. When a 4
@ times "beep" sound is heard,

the oven stops. TURN OVER
will flash on and off.

Open the door. Turn over the chicken PRESS START will be
4 pieces. displayed repeatedly.
Close the door.
Press the INSTANT COOK/START pad. # i
EoblocTPOE ,_ _,’_, DEFROST HELP|
MPUTOTOBJTEHUE / -
MYCH Um - ’—;{um COOK

ABTO MPTOT.

5 When the cooking time

reaches zero, audible
signal will sound and
STAND COVERED WITH
FOIL will be displayed re-
peatedly.
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Easy Defrost Menu Guide

QUANTITY

MENU (MIN. — MAX.)

PROCEDURE

Chicken Pieces)
Shield the exposed bone with foil.
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.
o After defrost time, stand covered with aluminium foil
for 5-30 minutes.

Chicken/Poultry)
Remove from original wrapper. Shield wing and leg tips with foil.
Place breast side down on the defrost rack.
When oven has stopped, turn over and shield the
e ; warm portions.
‘ . * Press start to continue defrosting.
%g o 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/Chicken/Poultry 0.1 - 2.0 kg

e o o —

e o o —

Roast Meat 0.5-2.0kg e 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.

i * When oven has stopped, turn over and shield the
’m warm portions.
’ * Press start to continue defrosting.
o After defrost time, stand covered with aluminium foil

@ for 10-30 minutes.

Steaks 0.1-2.0 kg < 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.
o After defrost time, stand covered with aluminium foil
for 5-30 minutes.

Fish 0.1-2.0kg * Shield thin end with foil.

* Position the food with thinner parts in the centre in a
single layer on a defrost rack. If pieces are stuck
together, try to separate as soon as possible.

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

o After defrost time, stand covered with aluminium foil
for 10 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, chop and fish 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.
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OTHER CONVENIENT FEATURES

Help Feature

(1) Auto Start

The HELP feature has 4 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 ‘ HU_BH ETIC;Q-H‘DQESE :‘
[ 0Cr][PRESS 2] EnD)[PRESS 3
2 Press the number 1 pad. @ [ AgTo)[ StART]
[ EnTER][ START][ TinE]
Enter the desired start time. @@ @ sz
L0
3 hAu
The dots (:) will flash on and off.
Press the CLOCK pad.
4 HACHI -3
-
@ AUTO
ABTO
Set the desired cooking mode.
(for microwave cooking on ME- MOLLHOCTb Cri
5 | oium, press the POWER LEVEL Ju
pad 3 times) x3 =
Enter the desired cooking time. @@@ @
T
6 Coad
] AUTO 00!
ABTO IPYITC
Press the INSTANT COOK/ - _ -
BbICTPOE CHiTr CTOQOT
START pad. MPUIFOTOBMERME / IR J0r
MYCK o0 o0
-2 I
I L
AUTO

ABTO

The oven will start cooking at 4:30

P.M. _
arrr
Coeud

@& 00
TPUTOT.

Thetimerbeginstocountdown. 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.

‘ R877H EN P.34-P.44
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(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.

i i
EP HELP|
2 @ ’I_I_l 1} | I_H_’I:

Pressthe INSTANT COOK/START pad. —
BbICTPOE ’l [H ,l/

MPYTOTOBEHVE / '
3 YK

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. L AC ACC
CTOM/CBPOC (N i
The time of day will appear in
the display.
The oven is ready to use.
E-38
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(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 TIE M
UL

Pressthe INSTANT COOK/START pad. _
BbICTPOE T M
MPUTOTOBEHKE / g

NYCK

Then HELLO DEMO MODE
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. ELICTROE | An
MPUrOTOBEHVE / (N
NYCK [E] COOK
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. - .
T
3 CTOM/CEPOC Hish Urr

The time of day will appear in
the display.

(4) 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" 3times
and REMOVE FOOD 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.

‘ R877H EN P.34-P.44

39

03.10.22, 10:06 AM



NN T 1] o

A39559, R877 En. Rus. O/M

Less/More Setting

@ @ To adjustthe cooking time to your individual preference -use
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: —
— Russian Menu - 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
1 Press the MORE pad. @
Press the EASY DEFROST pad. o Dsé:ﬁs«;w
2 PA3MOPO3KA
S

KG flashes on and off.

. i
Press number pads to enter weight. @@ e
111
3 I~
@ 6 am ol
Kr ABTO TPUTOT.

KG stops flashing and
COOK will flash on and off.

§ -

Press the INSTANT COOK/ START pad. EbICTPOE — L
4 MPUTOTOBMEHME / 030
MYCH CICO

@ AUTO ok

ABTO TPHTOT.

Adjust Time During Cooking

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

* 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 —
1 | POWER LEVEL pad as required. MOLUHOCTD ’_—,,_’_,'
(for MEDIUM press three times) x3 m_*
Enter desired cooking time. @@ @ sl
2 UL
—
Press the INSTANT COOK/ START pad. BbICTPOE - A
MPUrOTOBJTEHVE / Ju
NYCK G cooK
3 The timer starts to count
down.
I Jrl
I~
[E3) C00K
Press the MORE pad twice to increase —
4 time by two minutes. @ :,’:H__,'
X 2 [E] COOK
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CARE AND CLEANING

IMPORTANT:

Disconnect the power supply cord before cleaning or leave the door open to inactivate the oven
during cleaning.

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

CLEAN THE OVEN AT REGULAR INTERVALS - Keep the oven clean, or it could lead to deterioration of the
surface. This could adversely affect the life of the appliance and possibly result in a hazardous situation.

Exterior:

The outside may be cleaned with mild soap and warm water, wipe clean with a damp cloth. Avoid the

use of harsh abrasive cleaners.

Door:

Wipe the door and window on both sides, the door seals and adjacent parts frequently with adamp cloth

to remove any spills or spatters. Do not use abrasive cleaner.

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
inthe 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. DO

NOT USE A STEAM CLEANER. Avoid using excess water. After cleaning the oven, ensure any

water is removed with a soft cloth.

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.

Accessories:

Wash with mild soapy water and dry thoroughly.

Note: Keep the waveguide cover and accessories clean at //
all times. If you leave grease or fat in the cavity or
accessories, it may overheat, cause arcing, smoke Figure 1
or even catch fire when next using the oven.

Bottom heater
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SERVICE CALL CHECK

Check the following before calling service:

1.
2.
3.

Does the display light? Yes No

When the door is opened, does the oven lamp come on? Yes No

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

. 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 page 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.

SPECIFICATIONS

AC Line Voltage : Single phase 220V, 50Hz
AC Power Required

Microwave — 1.6 kW

Grill — 2.1kW

Convection — 2.1kW

Output Power :
Microwave — 900W* (IEC test procedure)
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

*

This measurement is based on the 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.

*¥** Internal capacity is calculated by measuring maximum width, depth and height.

Actual capacity for holding food is less.
E-42
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SHARP

SHARP CORPORATION OSAKA, JAPAN TINSRA005WRRZ-Z31
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