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Warnings

WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised. This appliance can be used by children
aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been
given supervision or instruction conceming use of the
appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made
by children without supervision.

Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the oven door glass since they can
scratch the surface, which may result in shattering of
the glass.

Never use steam cleaners or pressure cleaners on
the appliance.

WARNING: Ensure that the appliance is switched
off before replacing the lamp to avoid the possibility
of electric shock.

' When you place the rack inside, make sure that the
stop is directed upwards and in the back of the cavity.

[peaynpexaexus

BHMAHWE: [JaHHoe n3nenue n ero JoCTynHble
KOMIMIEKTYIOLLME CUIbHO HarpeBaroTCs B npoLiecce
aKcnnyaraumm.

By[sTe 0CTOPOXHbI W He KacanuTech HarpeBareribHbIX
ANEMEHTOB.

He paspelLLaiite aetam mnagLue 8 net npubnimkatses
K n3genuo 6e3 KoHTpors.

[laHHoe n3genve MoxXeT ObITb UCMOMb30BAHO
[ETbMU CTapLLe 8 NeT M NuLaMu € orpaHnYeHHbIMM
(PM3NYECKUMMN, CEHCOPHBIMU UMM YMCTBEHHbLIMM
cnocobHocTaMM unn 6e3 onbiTa U 3HaHWUS O
npaBunax MCNoNb30BaHUS U3Lenus npu
YCMOBUW HaZfexaLlero KOHTPoNs unn obyyeHns
Be30nacHOMY WCMONb30BAHMIO U3LENUS C YYETOM
COOTBETCTBYILMX PUCKOB. He paspeluante
AETAM Urpath € u3aenvem. He paspeluainte OeTam
OCYLLIECTBNSATL YACTKY W yXof 3a usgenvem 6e3
KOHTPOSIS B3POCHIbIX.

He ucnonb3yinTe abpasuBHblE BELLECTBA UMK
pexyLume Metannnyeckne ckpebku Ans YNCTKK
CTeKNIAHHOM ABepLbl OyX0BOro Likada, Tak Kak
OHW MOTYT nouapanarb NOBEPXHOCTb, YTO MOXET
NPUBECTM K pa3buBaHMo CTeKNa.

Hukorga He ucnonb3ynTe naposble YACTALLME
arperatbl Unu arperarbl Mo BbICOKMM [aBleHneMm
AN YACTKU N3denus.

BH/IMAHWE: MposepeTe, 4tobbl 3genue Hoino
BbIKMIOYEHO, Nepes 3aMeHOW Nlamnoyku BO
n3bexaHne BOIMOXHbIX YapPOB TOKOM.

I Tlpu ycTaHOBKE peLLeTKn NpoBepuTb, YTOOLI
hukcaTop Gbln NOBEPHYT BBEPX C 3aHEN CTOPOHbI
BbIEMKY.




Assistance

I Never use the services of an unauthorised technician.

Please have the following information to hand:

+  The type of problem encountered.

+  The appliance model (Mod.).

+  The serial number (S/N).

The latter two pieces of information can be found on the data plate located
on the appliance.

CepBucHoe obcnyxmBaHue

! Hukoraa He obpallanTech Kk HeynonHOMOYEHHbBIM TEXHVKAM.

Mpwn obpalernn B LieHtp TexHuueckoro OBenyxmBaHns Heobxogmmo
COOBLLKTD:

+ Tun HeucnpaBHoCTY;

« Mogenb usnenus (Moz.)

+ Homep Tex. nacnopra (cepuiHbii Ne)

OTN JaHHble Bbl HAWAETE Ha MAcnopTHOM Tabrnuke, pacnonoXeHHON Ha
n3genuu.




Description of the appliance
Overall view

POSITION 1

POSITION 2

POSITION 3

POSITION 4

POSITION 5
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Description of the appliance
Control panel

SELECTOR Knob

ANALOGUE PROGRAMMER knob

THERMOSTAT Knob
Indicator light THERMOSTAT

Onucanue nspenus
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MaHenb ynpaBneHus

1. Pykostka MEPEKITIOYATENA

2. Pykositka AHAJIOrOBOIO NPOrPAMMEPA
3. Pykositka TEPMOPEIYNATOPA

4. Wnpukatop TEPMOPEMYNATOPA




m Installation

! Please keep this instruction booklet in a safe place for future reference. If
the appliance is sold, given away or moved, please make sure the booklet is
also passed on to the new owners so that they may benefit from the advice
contained within it.

! Please read this instruction manual carefully: it contains important information
concerning the safe operation, installation and maintenance of the appliance.

Positioning

! Do not let children play with the packaging material; it should be disposed
of in accordance with local separated waste collection standards (see
Precautions and tips).

! The appliance must be installed by a qualified professional in accordance
with the instructions provided. Incorrect installation may damage property or
cause harm to people or animals.

Built-in appliances

Use an appropriate cabinet to ensure that the appliance operates properly:

+ The panels adjacent to the oven must be made of heat-resistant material.

+ Cabinets with a veneer exterior must be assembled with glues which can
withstand temperatures of up to 100°C.

+ Toinstall the oven under the counter (see diagram) or in a kitchen unit,
the cabinet must have the following dimensions:

575-585 mm.

595 mm.

o~

95 "707

2% &'

! The appliance must not come into contact with electrical parts once it has
been installed. The indications for consumption given on the data plate have
been calculated for this type of installation.

Ventilation

To ensure adequate ventilation, the back panel of the cabinet must be
removed. It is advisable to install the oven so that it rests on two strips of
wood, or on a completely flat surface with an opening of at least 45 x 560
mm (see diagrams).

Centring and fixing*
1. Position brackets “A” against oven support “‘B".
2. Position tabs “C” against brackets “A”. If the thickness of the cabinet side
panel:
* is 16 mm thick: place the tab so that the number 16 written on it is
facing you;
+ is 18 mm thick: place the tab so that the part without any text is facing
you;
* is 20 mm thick: do not fit the tab.
3. Fix the brackets and tabs onto the edge of the cabinet side panel using
screws ‘D”.
4. Fix the oven to the cabinet using the screws and plastic washers “E".

Electrical connection

Ovens equipped with a three-pole power supply cable are designed to operate
with alternating current at the voltage and frequency indicated on the data
plate located on the appliance (see below).

Fitting the power supply cable

1. Open the terminal board by inserting
a screwdriver into the side tabs of the
cover. Use the screwdriver as a lever by
pushing it down to open the cover (see
diagram).

B
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2. Install the power supply cable by

loosening the cable clamp screw

and the three wire contact screws
4

L-N-—.

Connect the wires to the corresponding

terminals: the Blue wire to the terminal

marked (N), the Brown wire to the

terminal marked (L) and the Yellow/

Green wire to the terminal marked =

(see diagram).

3. Secure the cable by fastening the

clamp screw.

4. Close the cover of the terminal board.

Connecting the supply cable to the mains

Install a standardised plug corresponding to the load indicated on the data
plate (see side).

The appliance must be directly connected to the mains using an omnipolar
circuit-breaker with a minimum contact opening of 3 mm installed between the
appliance and the mains, suitable for the load indicated and complying with
current electrical regulations (the earthing wire must not be interrupted by the
circuit-breaker). The supply cable must not come into contact with surfaces
with temperatures higher than 50°C.




I The installer must ensure that the correct electrical connection has been
made and that it is compliant with safety regulations.

Before connecting to the power supply, make sure that:

+ The appliance is earthed and the plug is compliant with the law.

+ The socket can withstand the maximum power of the appliance, which is
indicated on the data plate (see below).

+ The voltage must be in the range between the values indicated on the
data plate (see below).

+ The socket is compatible with the plug of the appliance. If the socket is
incompatible with the plug, ask an authorised technician to replace it. Do
not use extension cords or multiple sockets.

I Once the appliance has been installed, the power supply cable and the
electrical socket must be easily accessible.

I The cable must not be bent or compressed.

I The cable must be checked regularly and replaced by authorised technicians
only (see Assistance).

I The manufacturer declines any liability should these safety measures not
be observed.

APPLIANCE SPECIFICATIONS

Dimensions*

width 43.5 cm
height 32,4 cm
depth 41.5cm

Volume*

591

Dimensions**

width 45.5 cm
height 32,4 cm
depth 41.5 cm

Volume** 62 |
voltage: 220 - 240 V~ 50/60 Hz
Electrical or 50 Hz (see data plate)

connections

maximum power absorbed
2800 W

ENERGY
LABEL

Directive 2002/40/EC on the label of
electric ovens. Standard EN 50304

Energy consumption for Natural
convection — heating mode: (e
Traditional mode

Declared energy consumption for
Forced convection Class — heating

mode: Baking .

B

This appliance conforms to the
following European Economic
Community directives: 2006/95/EEC
dated 12/12/06 (Low Voltage) and
subsequent amendments —
2004/108/EEC dated 03/05/89
(Electromagnetic Compatibility) and
subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.
2012/19/EC and subsequent
amendments.

- 1275/2008 standby/off mode

* Only for models with drawn rails.
** Only for models with wire rails.




m Start-up and use

WARNING! The oven is provided
with a stop system to extract the
racks and prevent them from coming
out of the oven (1). As shown in the
drawing, to extract them completely,
simply lift the racks, holding them on
the front part, and pull (2).

! The first time you use your
appliance, heat the empty oven with its door closed at its maximum
temperature for at least half an hour. Make sure that the room is well ventilated
before switching the oven off and opening the oven door. The appliance may
emit a slightly unpleasant odour caused by protective substances used during
the manufacturing process burning away.

Setting the time
Press the PROGRAMMER knob and turn it in an anticlockwise direction to
set the correct time.

! The clock can only be set if the
oven is connected to the electricity
mains. In case of a power failure, the
PROGRAMMER will stop: the correct
time will need to be reset once the
power has returned.

Starting the oven

1. Select the desired cooking mode by turning the SELECTOR knob.

2. Select the desired temperature with the THERMOSTAT knob. See the
Cooking advice table for cooking modes and the suggested cooking
temperatures (see Cooking Modes).

3. When lit,the THERMOSTAT indicator light indicates that the oven is heating
up to the temperature set.

4. You may do the following during cooking:

- change the cooking mode by turning the SELECTOR knob.

- change the temperature by turning the THERMOSTAT knob.

- stop cooking by turning the SELECTOR knob to the “0” position.

! Never put objects directly on the oven bottom to avoid damaging the enamel
coating.

! Always place cookware on the rack(s) provided.

Cooling ventilation

In order to cool down the external temperature of the oven, some models
are fitted with a cooling fan that blows out air between the control panel and
the oven door.

! Once the cooking has been completed, the cooling fan remains on until the
oven has cooled down sufficiently.

Oven light

-8-
It goes on when selecting L
a cooking mode is selected.

with the SELECTOR knob. It stays on when

Modes

! A temperature value can be set for all cooking modes between 60°C and
Max, except for

+  BARBECUE (recommended: set only to MAX power level);
+ GRATIN (recommended: do not exceed 200°C).

=== TRADITIONAL OVEN mode
When using this traditional cooking mode, it is best to use one cooking rack
only; if more than one rack is used, the heat will be distributed unevenly.

9 BAKING mode

This mode is ideal for baking and cooking temperature sensitive foods
such as cakes that need to rise and to prepare certain tartlets on 3 shelves
simultaneously.

R

=== ) FAST COOKING mode

This mode is especially recommended for cooking pre-packed food quickly
(frozen or pre-cooked). The best results are obtained if you use one cooking
rack only.

% MULTI-COOKING mode
Since the heat remains constant throughout the oven, the air cooks and
browns food uniformly. Amaximum of two racks may be used at the same time.

PIZZA mode

This combination heats the oven rapidly by producing a considerable amount
of heat, particularly from the bottom element. If you use more than one rack
simultaneously, switch the position of the dishes halfway through the cooking
process.

VoV

BARBECUE mode

The high and direct temperature of the grill is recommended for dishes that
require a high temperature on the surface. Always cook in this mode with the
oven door closed.

oV

% GRATIN mode

This combination of features increases the effectiveness of the unidirectional
thermal radiation of the heating elements through forced circulation of the air
throughout the oven. This helps prevent food from buring on the surface,
allowing the heat to penetrate right into the food. Always cook in this mode
with the oven door closed.

Planning your cooking

Programming cooking time with immediate start

1. Turn the PROGRAMMER knob in an anticlockwise direction until the desired
cooking time is displayed.

2. Pull the PROGRAMMER knob and turn it in an anticlockwise direction
until the marker corresponds with the current time. A click will indicate the
end of the programming phase.

3. Select the desired cooking mode using the SELECTOR knob. The oven
switches on immediately and remains on for the entire duration of the set
cooking time.




4. When the set time has elapsed, a buzzer will sound. To stop the cooking

process, turn the PROGRAMMER knob in an anticlockwise direction until

the symbol “UY" is displayed.

5. Turn the SELECTOR knob to the “0” position.

+ For example: it is 9:00 a.m. and a time of 1 hour and 15 minutes is
programmed. The programme will stop automatically at 10:15 a.m.

Programming a delayed cooking time

1. Turn the PROGRAMMER knob in an anticlockwise direction until the desired

cooking time is displayed.

2. Pull the PROGRAMMER knob and turn it in an anticlockwise direction until

the marker corresponds with the desired cooking start time.

3. Select the desired cooking mode using the SELECTOR knob. The oven

will switch on at the set cooking start time and will remain on for the entire

duration of the set cooking time.

4. When the set time has elapsed, a buzzer will sound. To stop the cooking

process, turn the PROGRAMMER knob in an anticlockwise direction until

the symbol WY is displayed.

5. Turn the SELECTOR knob to the “0” position.

+ For example: it is 9:00 a.m., a time of 1 hour and 15 minutes is
programmed and the start time is set to 11:00 a.m. The programme will
start automatically at 11:00 and will end at 12:15.

! To cancel programming, turn the PROGRAMMER knob anticlockwise until
the symbol “UY" is displayed.

Practical cooking advice

! Do not place racks in position 1 and 5 during fan-assisted cooking. Excessive
direct heat can burn temperature sensitive foods.

! In the BARBECUE and GRATIN cooking modes, particularly when using
the rotisserie, place the dripping pan in position 2 to collect cooking residues
(fat and/or grease).

MULTI-COOKING
+ Use position 2 and 4, placing the food that requires more heat on 2.
* Place the dripping pan on the bottom and the rack on top.

BARBECUE

+ Insert the rack in position 3 or 4. Place the food in the centre of the rack.

+ We recommend that you set the maximum power level. The top heating
element is regulated by a thermostat and may not always be on.

PIZZAMODE

¢ Use a light aluminium pizza pan. Place it on the rack provided.
Fora crispy crust, do not use the dripping pan (prevents crust from forming
by extending cooking time).

+ If the pizza has a lot of toppings, we recommend adding the mozzarella
cheese on top of the pizza halfway through the cooking process.
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Cooking advice table
Cooking Foods Weight Rack poYestion Preheating  Recommended | Cooking
modes (Kg) Temperature | duration
(°C) (minutes)
standard sliding
guide rails | guide rails
Duck 1,5 2 1 Yes 200-210 70-80
Chicken 1,5 2 1 Yes 200-210 60-70
Convection Roast veal o beef 1 2 1 Yes 200 70-75
Oven Pork roast 1 2 1 Yes 200-210 70-80
Biscuits (short pastry) - 2 1 Yes 180 15-20
Tarts 1 2 1 Yes 180 30-35
Tarts 0,5 2o0r3 1or2 Yes 180 25-35
Fruits cakes 20r3 1or2 Yes 180 40-50
Plum-cake 0,7 20r3 1or2 Yes 170-180 45-55
Small cake (on 2 racks) 0,7 2and 4 1and 3 Yes 180-190 20-25
Baking Sponge cake 0,6 2o0r3 1or2 Yes 160-170 30-40
mode Cream puffs (on 3 racks) 0,7 1,3and 5 1,2and 4 Yes 180-190 20-25
Biscuits (on 3 racks) 0,7 1,3and 5 1,2and 4 Yes 180 20-25
Stuffed pancakes 0,8 2 1 Yes 200 30-35
Meringues (on 3 racks) 0,5 1,3and 5 1,2and 4 Yes 90 180
Chees puffs 0,5 2 1 Yes 210 20-25
Frozen food
Pizza 0,3 2 1 - 250 12
Courgette and prawn pie 0.4 2 1 - 200 20
Country style spinach pie 0,5 2 1 - 220 30-35
Turnovers 0,3 2 1 - 200 25
Lasagne 0,5 2 1 - 200 35
Golden Rolls 0,4 2 1 - 180 25-30
Fast Chicken morsels 0.4 2 1 - 220 15-20
cooking
Pre-cooked food
Golden chicken wings 0,4 2 1 - 200 20-25
Fresh food
Biscuits (short pastry) 0,3 2 - 200 15-18
Plum-cake 0,6 2 - 180 45
Chees puffs 0,2 2 - 210 10-12
Pizza (on 2 racks) 2and 4 1and 3 Yes 220-230 20-25
Tarts (on 2 racks)/Pies (on 2 racks) 2and4 1and 3 Yes 180 30-35
Sponge cake (on 2 racks) (su leccarda) 2and 4 1and 3 Yes 170 20-25
Roast chicken + potatoes 1+1 1 and 2/3 1and 3 Yes 200-210 65-75
Lamb 1 2 1 Yes 190-200 45-50
Multilevel | Mackerel 1 1or2 1 Yes 180 30-35
Lasagne 1 2 1and 3 Yes 190-200 35-40
Cream puffs (on 2 racks) 2and 4 1and 3 Yes 190 20-25
Biscuits (on 2 racks) 2and 4 1and 3 Yes 190 10-20
Chees puffs (on 2 racks) 2and 4 1and 3 Yes 210 20-25
Savoury pies 1and 3 1 Yes 200 20-30
Pizza Mode | pjzza 0,5 2 1 Yes 220 15-20
Focaccia bread 0,5 2 3 Yes 200 20-25
Mackerels 1 4 3 no Max 15-20
Soles and cuttlefish 0,7 4 3 no Max 10-15
Squid and prawn kebabs 0,7 4 3 no Max 8-10
Cod filet 0,7 4 2o0r3 no Max 10-15
Grilled vegetables 0,5 3or4 3 no Max 15-20
Veal steak 0,8 4 3 no Max 15-20
Barbecue | Sausages 0,7 4 3 no Max 15-20
Hamburger n°4 or 5 4 3 no Max 10-12
Toast (o toasted sandwiches) n°4 or 6 4 3 no Max 3-5
Spit-roast chicken using rotisserie spit 1 - - no Max 70-80
(where present)
Spit-roast lamb using rotisserie spit 1 - - no Max 70-80
(where present)
Grilled chicken 1,5 2 2 no 210 55-60
Cuttlefish 1 2 2 no 200 30-35
Spit-roast chicken using rotisserie spit 1,5 - - no 210 70-80
X (where present)
Gratin Spit-roast duck using rotisserie spit 1,5 - - no 210 60-70
(where present)
Roast veal o beef 1 2 2 no 210 60-75
Pork roast 1 2 2 no 210 70-80
Lamb 1 2 2 no 210 40-45

* The cooking times listed above are intended as guidelines only and may be modified according to personal tastes.
Oven preheating times are set as standard and may not be modified manually.
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Precautions and tips

! This appliance has been designed and manufactured in compliance with
international safety standards. The following warnings are provided for safety
reasons and must be read carefully.

General safety

The appliance was designed for domestic use inside the home and is
not intended for commercial or industrial use.

The appliance must not be installed outdoors, even in covered areas. Itis
extremely dangerous to leave the appliance exposed to rain and storms.
When moving or positioning the appliance, always use the handles
provided on the sides of the oven.

Do not touch the appliance while barefoot or with wet or damp hands and
feet.

The appliance must be used by adults only for the preparation of
food, in accordance with the instructions provided in this booklet.
Any other use of the appliance (e.g. for heating the room) constitutes
improper use and is dangerous. The manufacturer may not be held
responsible for any damage caused as a result of improper, incorrect
and unreasonable use of the appliance.

Do not touch the heating elements or certain parts of the oven door
when the appliance is in use; these parts become extremely hot.
Keep children well away from the appliance.

Make sure that the power supply cables of other electrical appliances do
not come into contact with the hot parts of the oven.

The ventilation and heat dispersal openings must never be obstructed.
Always grip the oven door handle in the centre: the ends may be hot.
Always use oven gloves when placing cookware in the oven or when
removing it.

Do not use aluminium foil to line the bottom of the oven.

Do not place flammable materials in the oven: if the appliance is switched
on accidentally, the materials could catch fire.

When unplugging the appliance, always pull the plug from the mains
socket; do not pull on the cable.

Do not perform any cleaning or maintenance work without having
disconnected the appliance from the electricity mains.

If the event of malfunctions, under no circumstances should you attempt
to perform the repairs yourself. Contact an authorised Service Centre (see
Assistance).

Do not rest objects on the open oven door.

Do not let children play with the appliance.

The appliance should not be operated by people (including children)
with reduced physical, sensory or mental capacities, by inexperienced
individuals or by anyone who is not familiar with the product. These
individuals should, at the very least, be supervised by someone who
assumes responsibility for their safety or receive preliminary instructions
relating to the operation of the appliance.

The appliance is not intended to be operated by means of an external
timer or separate remote-control system.

Disposal

When disposing of packaging material: observe local legislation so that
the packaging may be reused.

The European Directive 2012/19/EC on Waste Electrical and
Electronic Equipment (WEEE), requires that old household electrical
appliances must not be disposed of in the normal unsorted municipal
waste stream. Old appliances must be collected separately in order
to optimise the recovery and recycling of the materials they contain
and reduce the impact on human health and the environment.
The crossed out “wheeled bin” symbol on the product reminds you of your
obligation, that when you dispose of the appliance it must be separately
collected.

Consumers should contact their local authority or retailer for information
concemning the correct disposal of their old appliance.

Respecting and conserving the environment

You can help to reduce the peak load of the electricity supply network
companies by using the oven in the hours between late afternoon and the
early hours of the morning. The cooking mode programming options, the
“delayed cooking” mode (see Cooking modes) and “delayed automatic
cleaning” mode (see Care and Maintenance) in particular, enable the user
to organise their time efficiently.

Always keep the oven door closed when using the BARBECUE and
GRATIN modes: this will achieve improved results while saving energy
(approximately 10%).

Check the door seals regularly and wipe them clean to ensure they are
free of debris so that they adhere properly to the door, thus avoiding the
dispersal of heat.

Maintenance and care
Switching the appliance off

Disconnect your appliance from the electricity supply before carrying out
any work on it.

Cl

eaning the appliance

Slight differences in colour on the front of the oven are due to the different
materials used, i.e. glass, plastic or metal.

Any shady areas resembling grooves on the oven door glass are caused
by reflections from the oven light.

The enamel is branded at very high temperatures. This process may cause
colour variations. This is normal and will not affect appliance operation in
any way. The thin edges of the sheet metal cannot be entirely enamelled
and may therefore appear to be unfinished. This will not affect the rust
protection.

The stainless steel or enamel-coated external parts and the rubber seals
may be cleaned using a sponge that has been soaked in lukewarm water
and neutral soap. Use specialised products for the removal of stubborn
stains. After cleaning, rinse and dry thoroughly. Do not use abrasive
powders or corrosive substances.

The inside of the oven should ideally be cleaned after each use, while itis
still lukewarm. Use hot water and detergent, then rinse well and dry with
a soft cloth. Do not use abrasive products.

All accessories can be washed like everyday crockery, and are even
dishwasher safe.

We recommend that detergents are not sprayed directly onto the control
panel, but that a sponge is used instead.

! Never use steam cleaners or pressure cleaners on the appliance.

1



Cleaning the oven door

Clean the glass part of the oven door using a sponge and a non-abrasive
cleaning product, then dry thoroughly with a soft cloth. Do not use rough
abrasive material or sharp metal scrapers as these could scratch the surface
and cause the glass to crack.

For more thorough cleaning purposes, the oven door may be removed:

1. Open the oven door fully (see diagram);

2. Lift up and turn the small levers located on
the two hinges (see diagram);

3. Grip the door on the two external sides
and close it approximately half way. Pull the
door towards you, lifting it out of its slot (see
diagram).

To replace the door, reverse this sequence.

Inspecting the seals

Check the door seals around the oven regularly. If the seals are damaged,
please contact your nearest Service Centre (see Assistance). We recommend
that the oven is not used until the seals have been replaced.

Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the
lamp-holder.

2. Remove the light bulb and
replace it with a similar one: Wattage
25W, cap E 14.

3. Replace the glass cover (see
diagram).

1 Do not use the oven lamp as/for ambient lighting.

Sliding Rack Kit assembly

To assemble the sliding racks:

1.Loosen the two screws A (see diagram).
If the oven is fitted with self-cleaning
panels, these will have to be temporarily
disassembled.

2. Replace the screws Awith the screws and
spacers (B + C) supplied with the kit.

3.Tighten the new screws B and the
corresponding spacers C, fitting the self-
cleaning panels on again.
4. Secure the two joints D of the guide railin
the holes provided on the oven walls (see
diagram). The holes for the left guide rail
are situated at the top, while the holes for
the right one are at the bottom.
5. Finally, fit the guide rail on the spacer C.

! Do not place the sliding racks in position 5.

Side and rear catalytic liners

These are panels coated with a special enamel, which is able to absorb the
fat released by food as it cooks.

This enamel is quite strong, so that the various accessories (racks, dripping
pans, efc.) can slide along them without damaging them. White marks may
appear on the surfaces; these are not a cause for concern.

Nevertheless, the following should be avoided:

- scraping the enamel with sharp objects (a knife, for example);

- using detergents or abrasive materials.
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YcTtaHoBKa

! BaXHO coxpaHUTb AaHHOe PYKOBOACTBO AMNS €ro mocreaytLmx
KOHCyrbTaLym. B criyyae npopaxy, Nepefiauv U3nenus unm npu nepeesze
Ha HOBOE MECTO KMTENbCTBA HEOBXOAMMO MPOBEPHTB, YTODbI PYKOBOACTBO
0CTaBaroch BVMECTe C M3Nen1eM, ANs TOro YTobbl €ro HOBLIM Briagenel
MOT 03HAKOMMUTBCS C MpaBUNaMu 3KCTIyaTaLii W ¢ COOTBETCTBYHOLMMA
MpeaynpPEXAeHUSIMA,

! BHumaTensHo npoynTantTe UHCTPYKUUW: B HUX COLOEPXaTCA BaXHble
cBeaeHst 06 YCTaHOBKE, 3KCnnyatauum n BesonacHocTv uagenus.

PacnonoxeHue

! He paspelwante getam urpatb C ynakoBOYHbIMW mMaTepuanamu.
YnakoBoYHble Matepuanbl JOIMKHbI ObITb YHUYTOXEHbI B COOTBETCTBUU
C npaBunamu pasgensHoro cbopa mycopa (cM. MpenocTopoXHOCTH U
peKoMeHzaLmn).

I MoHTax u3nenus NpPOM3BOANTCA B COOTBETCTBUW C AaHHBIMU MHCTPYKLNAMUA
KBaJ'IVI(*)VILI,VIpOBaHHbIMVI cneunanuctamu. HenpaamanbM MOHTaX n3genua
MOXET CTaTb NPUYNHOU NOBPEXOEHNA UMYLLEECTBa U NPUYUHUTD ymep6
ToaaM 1 JOMaLUHUM XUBOTHBIM.

BcTpoeHHbI MOHTaX

[inst obecnedeHms MCpaBHOro (yHKLIMOHMPOBAHMS BCTPaNUBAEMOTO 130eniust

KYXOHHBIA 3MEMEHT J0MKEH UMETb COOTBETCTBYIOLLIME XapaKTePUCTUKA:

¢ MaHeNM KyXOHHbIX ANEMEHTOB, NPUMEraoLLmX K lyXOBOMY LLKadby, AOMKHbI
ObITb BBINOMHEHBI 13 TEPMOCTONKOTO MaTepuarna;

¢ Knelt KyXOHHbIX 3NEMEHTOB 3MEMEHTOB, LUINOHUPOBAHHbIX 1EPEBOM,
JOmKeH ObITb ycToMuMBLIM K Temnepatype 100°C.

¢ [INf BCTPaWBaHMs [yX0BOro Lkadha Nog KyXOHHbIM TONOM (CM. Cxemy)
MNK B NEHan HULLA KyXOHHOTO 3NieMeHTa [JOMkHa UMETb CreaytoLne
paamepbi:

575-585 mm.

595 mm.

! Mocne BCTpauBaHUs U3AENNUS B KyXOHHbI 3NEMeHT AormkHa ObiTb
WCKITIOYEHA BO3MOXKHOCTb KacaHUs K SNeKTPUYECKMM YacTSMM.

Pacxon anekTpo3Heprim, ykasaHHbIi Ha MacropTHOM Tabnuuke u3nenus,
ObIn 3aMepsH s 4aHHOrO TUMa MOHTaxa.

BeHtunsAuma

[ins obecneyeHnst Hapnexallen BEHTUNALMN HeOBXOaUMO CHATb 33AHION
naHenb HULLIK KyXOHHOTO anemeHTa. PekoMeHayeTcs YCTaHOBUTL AyXOBOM
lWKad Ha ABa AepeBsiHHbIX Gpycka UK Ha CMMOWHOe OCHOBaHWe ¢
0TBEpPCTMEM ANAMETPOM He MeHee 45 x 560 Mm (M YepTexn).

LleHTpoBka u kpennexue*
1. Ckobbl no3nLMoHMpoBaHns “A” HaNPOTUB KpenneHus fyxosky “B’.
2. KpenexHble TBepcTus “C” HanpoTus ckob “A2. Ecnm TonwmHa 6okoBoi
naHen wkada:
16 Mm: pacnonoxuTe oTBepcTHe Tak, YTobbl Lmdipa 16, HanucaHHas
Ha Hell, Obina obpalLeHa k Bawm;
18 Mm: pacnonoxuTe 0TBepCTME Tak, 4ToObI CTOPOHa Be3 Hagnucel
Obina obpalLeHa k Bam;
¢ 20 MM: He M3MEHSITE MOMOXEHWE OTBEPCTHS.
3. 3akpenute ckobbl U OTBEPCTUS Ha kpato DOKOBOI MaHenm LWkaga
wypynammn “D”.
4. TlpvkpenuTe JyXOBKY K Lukacy Lypynamn 1 NNacTiKoBbIMM Liaribamu

AneKTpuyeckoe NOAKMHYEHNe

[lyxoBble Lukachbl, yKOMNIEKTOBaHHbIE TPEXMOMIOCHBIM CETEBBIM kaberem,
pacynTaHbl Ha PyHKLMOHMPOBAHME C NEPEMEHHBIM TOKOM C HAanpSXKEHNeM
W 4YacTOTON 3NEKTPONUTAHNS, YKadaHHBIMW Ha NacnopTHOM Tabnudke ¢
AAHHBIMM (CM. HIDKE).

MoacoeanHeHue ceTeBoro kabens

1. OTKpOITE 32XKMMHYHO KOPOBKY, HaxaB
MpY MOMOLLYW OTBEPTKM Ha BBICTYMbI C
DOKOB KpbILLKM: NOTAHUTE W OTKPOITE
KPBILLKY (CM. cxemy).

DA LMMNSERA

2. TNopsiook NOACOeaMHEHMS CETEBOIO
kabens: OTBUHTUTE BMHT kabenbHOro
casnbH1Ka 1 Tpu BUHTA KOHTaKTOB L-N-
= 1 satem NpVKPEnuTe NpoBoaa nog
rofoBKaMK BUHTOB, COOMIOAAs LBETOBYHO
MapkipoBky Cunuii (N) KopuuHesbir (L)
YenTo-3eneHbln —= (CM. cxemy).

3. 3akpenute ceTteBoi Kabenb B
cneumansHOM kabernbHOM canbHIKe.

4. 3aKPOIATE KPbILLIKY 32)KMHOV KOPOOKM.
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MoacoeanHeHMe ceTEBOrO WHYpa U3AEMNMA K CETU ANEKTPONMUTaHUs
YcTaHoBWTE Ha CeTeBO kabenb HOPManM3oBaHHYIO LUTENCEMbHYIO BUMKY,
pacumMTaHHYH Ha HarpyaKy, ykasaHHY Ha nacropTHON Tabrnnyke (cM. COoKy).
B cnyyae npsimMoro NoaKmoUeHNst K CETU SNEKTPONUTAHINS MEXY 3AenneM
W CeTbio HeobXOANUMO YCTaHOBUTL MHOTOMOMIOCHBIN BbIKMKYATEND C
MUHAMANbHBIM PACCTOSIHUEM MEXIY KOHTaKTaMu 3 MM, PacquTaHHbI
Ha [JaHHYI0 Harpy3Ky W COOTBETCTBYIOLINI [EMCTBYHOLMM HOPMATHBaM
(BbIKTHO4ATENb HE [OMKEH pasMblkaTb NPOBOZ 3a3eMneHust). CeTeBol kabenb
[omkeH ObiTb pacnonoxeH Takum 06pasoM, YTobbl HY B O[HOI TOUKE €ro
Temreparypa He npeBbilLana Temneparypy nomeleHns bonee yem Ha 50°C
(Hanpumep, 3aaHAS NaHenb AyX0BOro Lkada).

! SJ'IGKTpOMOHTep HECeT OTBETCTBEHHOCTb 3a NpaBUIIbHOE NOOKMHYEHNEe
n3aenna K dnekTpuyeckon cet n 3a cobnopeHne npasun BesonacHocTy.

Mepen NOAKNIOYEHUEM U3AENUSA K CETU SMEKTPONUTAHUS NPOBEPLTE

creaytolee:

*  po3eTKa [OMKHA BbiTh COBAMHEHA C 3a3eMMIEHUEM M COOTBETCTBOBATL
HOpMaT/BaM;

* ceTeBasl po3eTka [OMkKHa ObITb paccyuTaHa Ha MakcuMManbHyHo
noTpeGnAemMyto MOLLHOCTb M30ENs, ykasaHHYI0 B TABMNNLE TEXHUYECKIX
XapaKTepuCTHK;

¢ HanpsXeHue W yacToTa TOKa CETU [OMXHbl COOTBETCTBOBATb
AMNEKTPUYECKIM [JaHHbIM U3OENKs;

¢ CeTeBast PO3eTKa AOMKHA OblTb COBMECTUMA CO LLTENCENbHOM BUTKOM
n3oenus. B NpoTMBHOM Criyyae 3aMeHUTE PO3ETKY WIN BUTKY; He
VCTIOMb3yTE YATMHUTENN UMK TPOUHUKIA.

1 V3nenme fOmKHO ObITb YCTAHOBMEHO TakiM 0Bpa3om, 4ToObl aNEKTpUYECKIn
MPOBOA 1 ceTeBast po3eTka Oblni NErko 4OCTYMHbI.

1 OnekTpUYECKIM MPOBOL M3AENMS He [OMKEH BbiTb COTHYT UMK CXaT.
! PerynsipHo npoBepsiTe COCTOsHWE Kabens anekTponuTaHis 1 B Crydae
HeoBXoMMOCTI MOPYYITE Er0 3aMEHY TOMBKO YMOMHOMOUEHHBIM TEXHUKaM

(cm. TexHuueckoe obenyxusaHIe).

! MpounsBoguTenb He HeCeT OTBETCTBEHHOCTU 3a NOCNEeACTBUA
HecobnoaeHNsA NepeyncneHHbIX Bbille TpeboBaHUM.

AlO 77

NMACIMOPTHASA TABJTUYKA

wupwuHa 43,5 cm.
BbicoTa 32,4 cMm.
rnybuHa 41,5 cm.

FaGaputHble
pa3mepbI*

O6bLem* 59 n

wupwuHa 45,5 cm.

MaGaputHbie BbicOTa 32,4 CM.

pa3mepbI** rny6una 41,5 cm.
O6bLemM** 62 n
HanpsikeHne 220-240 B ~ 50/60 Ny
AnekTpuyeckoe 50 'y (cm. MacnopTHyto Tabnunuky),
noakryeHue MakcumMaribHasa nornowiaemas
MoLLHOCTb 2800 BT
MAPKWPOBKA Hwupektusa 2002/40/CE
NOTPEBNEHMA 00 3TMKEeTKax aMeKTPUHECKMX
ANEKTPOIHEPTUU

OYXOBbIX LUKAKOB.

HopmaTtuea EN 50304

Pacxopn anekTpoaHeprun HatypanbHas
KOHBEKLUNS — —
pexum Harpesa:

TpaguumoHHas;

MoTpebneHne anekTpoaHeprum npm
NPUHYAUTENBHOW KOHBEKLIMM -

B dpase
HarpeBaHus;

2

AKO 77 g KOH.CIVITepCKaﬂ BblMneyYka.

[aHHoe nsgenve

COOTBETCTBYET crneayolwmm Aupektusam
EBponelickoro coobwectsa: 2006/95/CEE
oT 12/12/06 (Hn3koe HanpsbkeHne) n
nocrneayoLwmum U3MeHEeHUAM -
2004/108/CEE ot 15/12/04
(OnekTpomarHuTHas COBMECTUMOCTb)

1 nocneayoLlmM N3MEHEHUSM -
93/68/CEE ot 22/07/93 n

nocrnegyLwum N3MeHEHNSM.
2012/19/CE v nocnegyoLwmm
N3MEHEHUSIM.

1275/2008 standby/off mode.

N
/M

=t

* Tonbko finst MOfeneli ¢ HanpaBMSIOLLYIMU, U3TOTOBMEHHBIMA METOLOM BbITSKKM.
** TonbKo 151 MOAENeN C HaNpaBSoLLMMM U3 NpyTKa.

14




BkntoyeHune 1 aKkcnnyartaums

BHUMAHWE! [yxoson wkad
YKOMNAEKTOBAH CUCTEMO
6NOKMPOBKM pelweTok,
no3BoNsoLLEeN BblHUMATL MX U3
JYXOBKW He nomHocTbto (1). Ons
MOMHOrO BbIHUMAHMUS PELIETOK
[OCTaTOYHO MOAHATb WX, Kak
noka3aHo Ha cxeme, B3sB WX 3a
nepesHNi Kpai, W NOTSHYTb Ha

cebs (2).

! Mpn nepBOM BKIHOYEHUM QYXOBOTO LKada PEKOMEHAYEM NpokanuTb
€ro NpUMepHoO B TeyeHne 30 MUHYT NpW MakcMasnbHOW Temnepatype ¢
3aKpLITON ABepLe. 3aTem BbIKMIOUMTE AYXOBOW LUkad), OTKPOATE ABEpLY
W MPOBETPUTE NOMeLLeHe. 3anax, KOTOpbI Bbl MOXETE MOYYBCTBOBATD,
BbI3BAH MCMapeHNeM BELLECTB, MUCMONb30BAHHbLIX 4N1S NPesoXpaHeHns
[BYXO0BOrO LWKadha.

HacTpoiika BpemeHu
Haxwmute pykostky NPOTPAMMEPA 1 nosepHuTe ee npoTuB 4acoBoy
CTPEKM NS BbICTABNEHMS TOYHOTO BPEMEHM.

! HacTponka BpeMeHM
BO3MOXHa, TONbKO €Cnu
[AyXBOBOW LWKad NOAKMoYeH
K CeTu anektponutaHus. B
crnyyae cbosi sHeprocHabxeHns
MNMPOIPAMMEP octaHoBuTCS: O
BO3BPALLEHWV SHEProCHaBXeHS
notpebyeTcs BHOBb HACTPOUTL
yachl.

BxnroyeHue gyxosoro wkada

1. BblbepuTe HyHbIA pexuM MpuroToeneHNs pykositkoi NMEPEKTTFOYATENA.

2. Buibepute HyxHyto Temnepatypy pykositkon TEPMOPEIYIIATOPA.
CwmoTpuTe Tabnuuy pekoMeHAyeMblX PEXUMOB MPUrOTOBNEHMS W
Temneparypbl (CM. PeXxuMbl MpUroToBNeHus).

3. Ecrmunankatop TEPMOPEMYIIATOPA ropwuT, 370 03Ha4aer, YTo AyxoBka
HarpeaBeTcs 10 33fiaHHON TemnepaTypbl.

4. B npouecce NpurotoBneHns BOIMOXHO CriedytoLLee:

- U3MEHUTb PEXUM MPUroToBNeHus pykositkoi MEPEKITFOYATENA.

- 3MeHuTb Temnepatypy pykositkoil TEPMOPEYTIATOPA.

- NpepBaTb NpUroToBneHue, nosepHys pykosatky MEPEKITKOYATENA B

nonoxeHue “0”.

! Hukoraa He knaguTe HUKakue MPeAMEThl Ha [AHO AyXOBOrO LiKada BO
13bexaHe NOBPEXAEHNSA SMONEBOTO MOKPbITUS.

! Beera ycTaHaBnMBaiiTe nocyzay Ha npumaratoLnecs peLLeTku.
OxnaguTenbHbIN BEHTUNATOP

[ns oxnaxageHus BO3AYyXa, BbIXOAALLEro 13 OyXOBKKW, HEKOTOPbIE MOAENU
YKOMNJIEKTOBaHbI OXITaAUTENbHBIM BEHTUNATOPOM, OXIaXaatoLnm BO3AYX
MeXAy KOHCOMNbIO ynpasneHud 1 ,depuelh [YXOBKU.

Mo 3aBEPLUEHNN NPUTOTOBNEHNA OXJTafnTenbHbIN BEHTUIATOP NPOAOXKAET
pa60TaTb [0 Tex nop, noka AyxoBka 3HAYNTENBbHO HE OCTbIHET.

OcBelueHue gyxoBoro Lwkaca

.8.

o

Mpv BbIGOPE pykositkori TEPEKITKOYATEJTA BKnio4aeTcs OCBELLEHNE.
OcBelLigH1e 0CTaeTCs BKIIOYEHHBIM NPy BEIBOPE PeXMa NPUrOTOBMEHMNS.

[porpammbl

! 3HaueHWe TemnepaTypbl MOXET BbiTb 3afaHO Ans nwboro pexuMa
npurotosnienmns ot 60°C go Max, 3a 1ckmiodeHreM pexuma

* BAPBEKIO (pexomeHpyetcs: ycTaHasnvath Tonsko MAKC. YposeHb
MOLLHOCTH);
+ 3AMNEKAHKA (pekomeHayercs: He npesbiwats 200°C).

s ) [porpamma TPAOULIMOHATIBHASA IYXOBKA
B pesume TpamumoHanbHoro NpUroToBMEHS PEKOMEH/LYETCS MCTIONb30BaTh
TONbKO OAMH YPOBEHb: MPK WUCMONb30BAHUM HECKONbKNX YPOBHEN
pacrnpeaeneHie Temneparypsl byaet HeonTuMarnbHbIM.

'g' Mporpamma KOHOAUTEPCKAA BBINEYKA

[aHHas yHKUMS pekomMeHayeTcs Ans NpUroTOBNEHUS AenuKaTHbIX Oriog
(Hanp1mep, KOHAUTEPCKIX U3AENNA, TPEDYHOLLMX NOAbEMA TECTA) M MENKOM
BbINEYKM OQHOBPEMEHHO Ha TPEX YPOBHSIX.

R

=== [porpamma FAST COOKING(BbIcTpoe npuroToeneHue)

[laHHast nporpaMma 0cobeHHO PEKOMEHTYETCS s DbICTPOTO MPUTOTOBMEHMS]
nonycgabpukatos (MOpOXeHbIX Ui roToBbix 6moa). OnTuMansHble
pesynbTaThl NONYYaTCs NPy UCOMb30BAHNM TOMBKO OLHOTO YPOBHSI.

% Mporpamma OOHOBPEMEHHOE NPUTOTOBIIEHUE

TaK kaK xap SBMsieTCS NOCTOSIHHBIM BO BCEM [yXOBOM LUKadpy, BO3AYX
obecrneynBaeT OQHOPOAHOE NPUTOTOBMNEHHE 1 NOAPYMSHUBAHIE NPOAYKTA.
OpnHOBPEMEHHO MOXHO MCMONb30BaTh He Bonee AByX YPOBHEN JyXOBOrO
wKada.

[Mporpamma MULLA

3Ta KoMGMHALWS N03BONSET GbICTPO HarpeTb AyxoBky. Ecriv ucnonbaytotcs
HECKOMbKO YPOBHEIH OIHOBPEMEHHO, HEOBXOMMO MEeHSITL MecTamm Grioda
B CEPEAVHE WX MPUTOTOBNEHMS.

Ao

Mporpamma BAPBEKIO

Bbicokas TemnepaTypa 1 ap Npsmoro AeicTBUS TpUNst PEKOMEHZYETCS
AN NPUTOTOBIEHNS MPOAYKTOB, HYXAAMLLMXCS B BbICOKON NOBEPXHOCTHON
Temneparype. [oToBeTe 6nt0aa C 3aKpPbITON ABEPLIEN [yX0BOTO LKada.

A4

% [Mporpamma 3AMEKAHKA

CoyeTaeT 0gHOHaNpaBneHHOE BbiAENEHUE Xapa C NPUHYANUTENbHON
LMpKynsLMei BO3AyXa BHYTPM OyXOBOTO Wkada. OTO npensiTcTByeT
06ropaHK NOBEPXHOCTV MPOAYKTOB, MOBbILLIAS MPOHUKAHOLLYIO CIOCOBHOCTL
*apa. loToBbTe 6nt0aa C 3aKpbITON ABEPLIEN [AyXOBOTO LKada.
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nﬂaHMPOBaHMe NPUroToBrieHnsA

MporpammupoBaHne NPOJOMKUTENLHOCTM NPUTOTOBNEHMS C

He3aMme[nuUTernbHbIM Hayanom

1. MosepHuTe pykostky NMPOMPAMMEPA npoT1B 4acoBoi CTPENku 40 Tex

rop, Noka He NOSIBUTCS HyXHast MPOSOMKUTENBHOCTb MPUFOTOBMEHNS.

2. MotsHuTe Ha cebsi pykositky MPOTPAMMEPA u noBepHuTe €e npoTvB

4acoBOM CTPESIKM, NOKa OTMETKA He COBMafeT C TekyLLyM BpemeHeM. LLlenyok

03Ha4aeT 3aBePLLEHVE NPOrPaMMUPOBAHHSI.

3. BibepuTe HyxHbll pesxvm npuroToenenmus pykositkoid MEPEKMKOYATENA.

[lyxoBKa BKNHOYAETCS Cpady e W OCTAeTCs BKIHOYEHHOI HA MPOTSHKEHNM

BCEro 3aaHHOr0 BPEMeHM NPUroTOBMEHHS.

4. TTo ncTeyeHnn 3a4aHHOTO BPEMEHM BKIHOYAETCS 3BYKOBOW curHan. [ng

npepblBaHys NpuroToBneHms nosepruTte pykostky MPOrPAMMEPA npotie

YaCoBOI CTpenki, noka He nosieutest cumson .

5. MosepHuTe pykositky MPOrPAMMEPA B nonoxenue «0».

* Hanpuwmep: B 9:00 ytpa nporpammupyeTcs npurotoBneHune
npogomkuTensHocTbio 1 yac 15 MuHyT. MporpamMma aBToMaTU4ecku
3asepuuntes B 10:15.

MporpammupoBaHe OTNOXEHHOTO NPUFOTOBIIEHUSA

1. MosephuTe pykositky NMPOTPAMMEPA npoTue 4acoBoii CTPEnkn 4O Tex

nop, Noka He NOSIBUTCS HyXHast MPOLOSMKUTENBHOCTb MPUFOTOBMEHNS.

2. MotsHuTe Ha ceba pykosiky MPOMPAMMEPA n nosepHuTe ee npoTvs

4aCcoBOI CTPEKM, NMOKa OTMETKA He COBMAZET C HY)KHBIM BPEMEHEM Hayana

MPUrOTOBNEHMS.

3. BoibepuTe HyxHbIit pexxvm npurotoBneHms pykositkoit MEPEKTTFOYATENA.

[lyxoBKka BKNIOYATCA B 3a4aHHOE BPeMS W OCTAHETCS BKIKOYEHHON Ha

MPOTSHKEHNM 3a[JaHHOTO BPEMEH! MPUFOTOBMEHNS.

4. o ncTeueHN 3aaaHHOTO BPEMEH BKITOYAETCS 3ByKOBO curHan. [ing

npepbIBaHIS NPUrOTOBNEHNS NoBEpHUTE pykosiTky MPOTPAMMEPA npotus

YacoBOI CTPenKi, noka He nosieuTest cvumson W,

5. Mosepure pykostky MPOTPAMMEPA B nonoxeHue «0».

+Hanpumep: B 9:00 3aaaeT NpuroToBNEHNE NPOAOIKUTENBHOCTLIO 1 Yac
15 MuHyT 1 Havano npurotoeneHns B 11:00. MporpamMma aBTomMaTuyecky
BkntounTes B 11:00 v 3aBepuntes B 12:15.

! ins oTMeHsl nporpammbl noBepHuTe pykostky NMPOTPAMMEPA npotue
YaCOBOI CTPETIKM 10 TeX Nop, Moka He nosieutcst cumson W,

I'IpaKTqucme COBETbI MO NPUroTOBNEHUIO

! B pexxvme BEHTUNMPYEMOro NPUroTOBNEHMS HE NCnonbayiTe 1-bIi 1 5-bilk
YPOBHW: OHW MOLBEPraloTCH NPSMOMY BO3LENCTBMIO TOPAYEro BO3AyXa,
KOTOPbII MOXET CXeYb AenM KaTHbIE NPOaYKT.

! Mpu ncnons3osanun TPUSTb n MOAPYMAHWUBAHWE, ocoberHo ¢
(yHKUMelt BEpTENa, NOMECTUTE NMPOTUBEHb Ha 2-0ii ypoBeHb Ans cbopa
KMIKOCTEN, BbIAENSEMOrO Mpu Kapke (COK U/ up).

OOHOBPEMEHHOE NMPUIOTOBJIEHNE

¢ Wcnonbaytotes 2-01 1 4-bii YPOBHM, HA 2-01 NOMELLAKTCS NPOLYKThI,
TpebytoLme bonee NHTEHCUBHOTO Xapa.

¢ YCTaHOBMTE NPOWNTBEHD CHU3Y, @ PELLETKY CBEPXY.

BAPBEKHO

* YCTaHOBYTE PeLLETKY Ha YPOBEHb 3 Ui 4, NOMECTUTE NPOAYKTbI B LEHTP
peLLeTky.

+  PekomeHayetcs BbIGpaTh MakcMMarnbHYK MOLHOCTb JyXoBki. He
BecnokonTech, eCnu BEPXHUIA 3MEMEHT He OCTAETCs MOCTOSHHO
BKITKO4EHHBIM: ero paboTa ynpaBnsieTcsi TepMoCcTaToM.

MALLA

Vcnonb3yiiTe NpoTUBEHb M3 NETKOTO antoMUHIS, YCTaHaBNUBAs ero Ha
MpunaratoLLytocs peLueTky.

[Mpn 1cnonb3oBaHUM NPOTUBEHS BPEMS BbINEYKN YAMMHAETCS, YTO
3aTPYAHSIET MOMTYYEHNe XPYCTALLEH N1LLbI.

B cnyyae Bbineykn muuLbl ¢ 06UNBHON HAYMHKOW PEKOMEHAYEeTCS
MONOXMTb Ha MULILLY CbIp MOLLIapenia B CepeaynHe BbINeYKM.
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Ta6nuua npuroToBneHus

. MpeaBapuTenLHLIA PekomeHayemas MpoaonxuT-Tb
Mporpammbi MpoaykTbl Bec (kr) PacnonoxeHue ypoBHen Harpes TeMmnepaTtypa NPUroToBreHns
(°C) (MUHYTBI)
cTaHAapTHble BbIABWXHbIE
Hanpasnsowme Hanpasnsowme
YTka 1,5 2 1 na 200-210 70-80
Kypuua, 1,5 2 1 na 200-210 60-70
o Xapkoe 13 TeNsSTUHbI UK
TpaauumoHbIA roaﬂpp,MHbl 1 2 1 pa 200 70-75
penum YKapkoe 13 CBUHUHbI 1 2 1 fa 200-210 70-80
MecoyHble neYyeHbs - 2 1 na 180 15-20
[NecoyHble TOpThbI 1 2 1 na 180 30-35
MecoyHble TOpThI 0,5 2unmn 3 1 mnm 2 na 180 25-35
DpyKTOPLIA TOPT 1 2vnm 3 1vnm 2 na 180 40-50
Kekc 0,7 2unm 3 1 vnm 2 aoa 170-180 45-55
Menkue Kekcbl Ha 2-x
YpoBHsix 0,7 2n4 1m3 na 180-190 20-25
Bucksut 0,6 2unm 3 1 mnm 2 aa 160-170 30-40
KoHnanTtepckan MupoxHble aknepbl Ha 3-x
Bblineyka YPOBHSIX 0,7 1m3unb 1m2nd na 180-190 20-25
MeyeHbe Ha 3-x ypOBHAX 0,7 1n3unbd 1n2n4d na 180 20-25
BnuH4mkn ¢ HauymHKon 0,8 2 1 aa 200 30-35
Bese Ha 3-x ypoBHAX 0,5 1m3ub 1m2n4d na 90 180
ConeHasi Bbineyka us
CMOEHOro TecTa G ChbipHOM
HaYNHKOMU 0,5 2 1 aa 210 20-25
MopoxeHble NpoAyKTbI:
Muuyua 0.3 2 1 - 250 12
ACCopTU U3 LIyKKUHU 1
KPeBETOK B Knsipe 0.4 2 1 - 200 20
ConeHblil TOPT CO WNMHATOM 0.5 2 1 - 220 30-35
Mupoxkn 0.3 2 1 - 200 25
Na3zaHbs 0.5 2 1 - 200 35
MoapyMsiHeHHble Gynoyku 0.4 2 1 - 180 25-30
Fast cooking Eycoqkm KypuLbl i 0.4 2 1 - 220 15-20
lonydabpukaTbl:
XapeHble kypuHble
KPbIMbILLKA 0.4 2 1 - 200 20-25
CBexue NpoayKTbl:
MeyeHTe (NecoyHoe) 0.3 2 1 - 200 15-18
Kekc 0.6 2 1 - 180 45
ConeHas Bbineyka us
CMOEHOro TeCTa G ChbIpHOM
HaYMHKON 0.2 2 1 - 210 10-12
Myuua Ha 2-X ypoBHAX 2n4 13 aa 220-230 20-25
MecoyHble TOPThI Ha 2-X
YPOBHsIX/ TOPTbI HA 2—
YPOBHSIX 2un4 13 na 180 30-35
BuckBuT Ha 2-X YpPOBHSIX (Ha
npoTMBeHe) 2un4 1n3 na 170 20-25
XapeHas kypuua ¢
KapTOLUKON 1+1 1un2/3 1n3 aoa 200-210 65-75
g;‘:;igi’}"‘z::ze ArksTiHa 1 2 1 na 190-200 45-50
Ckym6pusi 1 1 unm 2 1 na 180 30-35
JasaHbsa 1 1 na 190-200 35-40
3knepbl Ha 2-X YPOBHAX 2n4 1n3 na 190 20-25
MeyeHbs Ha 2-X YPOBHAX 2n4 1n3 na 190 10-20
ConeHas Bbineyka u3 113 pa 210 20-25
CIOEHOro TecTa C CblpHON
HAYYHKOM Ha 2-X YPOBHSIX 2un4
ConeHble TOpTbl 1mn3 1n3 na 200 20-30
Muuua Muyua 0.5 2 1 na 200 15-20
Jlenewwku 0.5 2 1 na 200 20-25
Ckym6pusi 1 4 3 HeT Makc. 15-20
KamGana n mopckue 07 4 3 Het Makc 10-15
KapakaTuLbl ’ .
Kanbmapbl 1 kpeBeTku Ha 07 4 3 et Make 8-10
wamnypax 07 4 3 Het Makc. 10-15
gggi;?;ﬂrb 0,5 3vunm4 2vm 3 HeT Makc. 15-20
o 0,8 4 3 HeT Makc. 15-20
rPUnb !
o e : 3
n°4 vnn 5 4 3 HeT Makc. 10-12
Fambyprepb!
lopsime 6yTvep6po,u,b| (nm n°® 4 wnun 6 4 3 HeT Makc. 3-5
nofpxapeHsbiii xpeb)
Kpyuua Ha BepTene (ecnu 1 R B et Make. 70-80
nmeeTcs)
ArHsiTMHa Ha BepTene
(ecnm nmeetcs) 1 - - Her Make. 70-80
Kypuua-rpuns 1,5 2 2 HeT 210 55-60
Mopckue kapakaTuubl 1 2 2 HeT 200 30-35
Kypuua Ha BepTene (ecnu
nmeeTcs) 1,5 - - HeT 210 70-80
YTka Ha BepTene (ecnu
3anexaHka nmeetcs) 1,5 - - HeT 210 60-70
Xapkoe 13 TENSTUHbI UK
roBsAnHbI 1 2 2 HeT 210 60-75
>Kapkoe 13 CBUHWHbI 1 2 2 HeT 210 70-80
ArusTuHa 1 2 2 HeT 210 40-45

YkasaHHas NPOAOIKUTENBHOCTb NMPUTOTOBIEHUS CAYXWUT TOMBKO B KAYECTBE NpUMepa U MOXET BbiTb U3MEHEHa B COOTBETCTBUM C Balumy MUYHbIMU NPEANOYTEHUAMU.
Bpems pasorpesaHusi AyXOBKM ABNSETCS (PUKCUPOBAHHBLIM U HE MOXET BbiTb M3MEHEHO BPYUHYIO.
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MpeaocTopoXHOCTH U
pekoMeHAaLum

! Wsgenne cnpoekTMpOBAHO M M3rOTOBMNEHO B COOTBETCTBUU C
MexayHapoaHbIMU Hopmatuamu no 6esonacHocTi. Heobxoanmo
BHUMATENbHO NPOYNTaTh HACTOSILUME MPEAYNPEXAEHNS, COCTaBNEHHbIE B
Liensix BaLLen 6e3onacHoCTu.

O6wwme TpeboBaHMA K Ge30NacHOCTM

+ [laHHOe u3nenue npeaHasHavaeTcs Ans HenpogeccMoHanbLHOro
MCMOMb30BaHMS B AOMALLHMX YCTIOBUSX.

+ 3anpelLaeTcs ycTaHaBNMBaTb U3Nenue Ha ynuue, Aaxe Nnog HaBecoM,
Tak kaK BO3AEICTBIE HA HEro JOXAS M rpo3bl SBNSIETCH Ype3BbYaiiHO
onacHbIM.

+ [Ins nepemelLLens usnenus Beeraa bepuTtech 3a crieLnansHble pyykm,
pacronoxeHHsle ¢ 60KOB JyX0BOIO Lukadha.

¢ He npukacaittech K u3nenuio BRaxHbIMU pykamu, @ Takke Haxomsch
BOCIKOM 1N C MOKPLIMI HOraMM.

*  W3penve npegHasHaveHo Ans NPUroToBNEHMS NULLEBbIX NPOAYKTOB,
MOXeT ObITb UCNONb30BAHO TONbKO B3POCNbIMU NULAMKU B
COOTBETCTBUM C MHCTPYKLMUSMMU, NPUBEAEHHLIMW B AaHHOM
TEeXHU4eCcKoM pykoBoacTae. Jlloboe apyroe ero Mcnonb3oBaHUe
(Hanpumep: oTonneHWe NOMELLEHNs) CYUTAETCA HeHaNeXalLMM U
cnepoBatensHO onacHbIM. MponsBoauTenb He HECET OTBETCTBEHHOCTM
32 BO3MOXHb IV yLUEPO, BbI3BaHHbLIN HEHAZEXKALUMM, HEMPABUIEHBIM
U HepasyMHbIM UCMONb30BaHUEM U3LENUA.

+ B npouecce akcnnyarauuu nspenms HarpeBaternbHbIe NeMeHTbI U
HEKOTOpbIe YacTH ABEpPLIbI AYXOBOTO Lkadha CUNbHO HarpeBakoTCs.
Heobxoanmo NposiBNsTL OCTPOKHOCTL BO M3DEKaHNEe KOHTAKTOB C
3TMMM YaCTAIMM 1 He pa3peLLaTb AETAM NPUONNKaTLCS K AYXOBKeE.

+  Cnenyre, 4toDbl CETEBbIE LUHYPbI APYTX BbITOBLIX 3NEKTPONPUBOPOB HE
MpYKacanuch K ropsummM YacTsim JyXoBoro Lukada.

¢ He 3akpbiBaiiTe BEHTUNALMOHHBIE PELLETKM M OTBEPCTUS paccerBaHust
Tenna.

+  Bepurecs 3a pyuky BepLibl B LiEHTpe: C GOKOB OHa MOXET ObiTb ropsiel.

+ Bcerna HageBaliTe KyXOHHbIE BapexKku, Korga CTaBuTe UMK BblHAMAaETe
Bnioga u3 LyXoBKi.

* He nokpbiBaiTe AHO AyX0BOrO Lkada hombrom.

*He xpaHuTe B ;yx0BOM LLIKadhy BO3ropaeMble NpeaMeTbl: My Cry4aitHoM
BKITHOYEHIM M3LENKS TaKkUe MaTepuanbl MOryT 3aropeThes.

*  He TsHuTe 3a Kabenb aneKTPONUTaHS ANst OTCOEMHEHIS BANIKV M3AENUst
113 CETEBON PO3ETKY, BO3BMUTECH 3a BUIKY PYKOM.

+ Tepen Havyanom YMCTKM WK TEXHUYECKOTO OOCMYXMUBAHUS M3pEnus
BCEIZa OTCOEAVHANTE LUTENCENbHYH BUNKY 13 CETEBOI PO3ETKA.

B cnyyae HeucnpaBHOCTK KaTeropuyecku 3anpeLlaeTcs OTKpbIBaTh
BHYTPEHHWE MEXaHU3Mbl U3LENNs C LIEMbo UX CaMOCTOSTENBHOIO
pemonTa. Obpaaritecs B LieHtp CepaucHoro obenyxusanus (cM.
CepaucHoe obcnyxuBaHue).

*He craBbTe npeameThl Ha OTKPLITYIO ABEPLYY lyXOBOTO Lukadha.

* He paspeLuaiite geTam urpatb € 6bITOBLIM 3nEKTPONpUGOpPOM.

 OKcnnyatauws usgenvs nuuamn (BknoYas LETel) ¢ OrpaHuyeHHbIMAN
(DU3NYECKUMU, CEHCOPHBIMU UMK YMCTBEHHBIMW CNOCOBHOCTAMMU,
HEOMBITHBIMM NULAMM UAU NULAMU, HE3HAKOMBIMI C MpaBuiamu
KCrNyaTaLmy 4aHHOTO 130eMnns, 3anpeLaeTcs 6e3 KOHTPONS CO CTOPOHbI
nvLia, OTBEYaloLLEro 3a WX Be3onacHOCTb, 1in 6e3 0byyeHus npasunam
MOMb30BaHWS U3LENUEM.

* W3penue He paccumTaHO Ha BNKOYEHME NOCPEACTBOM BHELUHErO
CUHXPOHW3aTOPa UNN OTAENbLHOW CUCTEMbI AUCTAHLUOHHOTO
ynpaeneHus

Ytunusauus
*  YHUYTOXEHUE ynakoBO4YHbIX MaTepuanos: co6mo,qame MECTHbIE

HOPMaTVBbI C LIENbK MOBTOPHOTO UCMOMb30BaHUS YMaKOBOYHbIX
MaTtepuaros.

CornacHo Esponevckou [inpextvae 2012/19/CE kacatenbHo ytunnaaumm
3MEKTPOHHBIX W 3MEKTPUYECKIX AMEKTPONPUOOPOB 3NeKTponproops
HE [I0MKHbI BbIOpaChIBATLCS BMECTE C 0BbIMHBIM FOPOLACKVM MYCOPOM.
BbiBegeHHble 13 CTPOst NpUOOPbI AOMKHBLI COBMPaTLCS 0TAENbHO
ANS ONTUMM3aLMM UX YTUNM3ALMN W Pekynepaumn COCTaBMNSOLNX
X MaTepuarnoB, a Takke Ans 6e30nacHOCTU OKpyaloLlen cpedbl 1
300poBbsi. CUMBON 3a4epkHyTas MycopHast KOp3uHKa, UMEOLLMNCS Ha
BCEX NpUBOPaXx, CNYKUT HAMOMIUHaHWEM 00 UX OTAENbHOM YTUNN3aLINN.
Crapble bBbiToBbIE 3nekTponpubopsl MOryT GbITh NepeaaHsl B
OOLLECTBEHHbIM LEHTP YTUNNU3aALNK, OTBE3eHbl B creluanbHble
MYHWLMNanbHbIE 30HbI UMK, €CIN 3TO MPELYCMOTPEHO HALMOHAbHBIMM
HOpMaTVBaMK, BO3BpALLEHbI B MarasuH Mpu Mokynke HOBOMO U3Aemnust
aHanor14yHoro TMna.

Bce BeqyLume Npon3BoANTeNN BLITOBLIX SIEKTPONPUBOPOB COAENCTBYHOT
CO3[aHMI0 W YMPaBMEHWIO ccTeMamu o cOopy 1 yTURM3aLMK CTapbix
3MeKTponprbopoB.

KOHOMMSI 3NEKTPOIHEPrUM U OXPaHa OKPYXKaroLLeil
cpeAbl

Ecnm Bl Gynete nonb3oBarbest AyX0BbIM LLKAhOM BEYEPOM U 10 PaHHETO
YTpa, 3T0 MOMOXET COKpaTUTL Harpy3ky NoTpebneHnst aneKTposHeprm
3MNeKTPOCTaHLMAMM. Ty BOIMOXHOCTb Bam AaziyT onumy nnaHupoBaHmst
MpOrpamM, B YaCTHOCT «MPUTOTOBMIEHNE C 3aePXKKOMy (CM. porpammbi)
W «aBTOMaTU4eCcKasi MMPONMTUYECKAs YNCTKA C 3afEPXKOI (CM.
TexHunyeckoe obCnyxuBaHIe 1 yXof).

PekomeHpayeTcs Beerga rotosuTs B pexax [PYIb n MOAPYMAHUBAHWUE
C 3aKpbITOt [BEpLEt: 3TO HEOOXOAMMO NS 3HAUMTENBHONA SKOHOMUM
anekTposHeprun (npumepHo 10%), a Takke Ans fyylMx pesynsTaTos
MPUIOTOBNEHMS.

CopnepxuTe YNNOTHEHWS B UCTIPABHOM 11 YCTOM COCTOSIHUM, POBEPSIATE,
4T0ObI OHM NNIOTHO MpUMEran K ABEPLIE W He MponycKani yTeyek Tenna.

TexHu4eckoe oO6CnyXnBaHHe U
yxoq

OTKnoYeHne ANeKTPonuTaHMA
Mepen Havanom Kakoi-nbo onepauumn no 0BCRYXMBaHMIO UK YNCTKE
OTCOEANHITE WU3MIENNE OT CETM AMEKTPONUTaHNS.

Yuctka nsgenus

[MpUYMHON He3HaYNTENBHBIX PA3NIYMIA B OTTEHKaX Ha chacaze AyXOBOro
Lukadha SBNSETCS MCTIONb30BaHIE Pa3HbIX MaTepUaroB: CTekNa, NiacTukm
unn meTanna.

BosmoxHble pa3Bozbl Ha CTekre ABEpLIbl, TOXOXMe Ha MONOCHI, Bbi3blBaHb
OTpaXeHnem CBETa NaMnoYKi JyXOBKW.

OMarb 3akan1BaeTcs OrHeM Npu O4eHb BbICOKUX Temnepatypax. B
npoLiecce 3akarki MOryT BO3HUKHYTb Pasninyins B OTTEHKAX. ITO ABMAETCS
HOpMarbHBIM 1 H1 KoM 06pa3oM He KOMMpOMETUpYeT paboTy uagenis.
Kpasi TOHKUX METannmyecknx NUCTOB HEBO3MOXHO MOKPLITb 3Marblo
MOMHOCTbHO, NO3TOMY Kpasi MOTYT OCTaTbCst He AManupoBaHHbIMK. JTO
He KOMMPOMETUPYET 3aLLKTY OT KOPPO3UK.

HapyxHble aManupoBaHHbIE ANEMEHTbI MW AETanu U3 HepXKaBetoLLen
CTanu, a Takke Pe3nHOBbIe YNOTHEHUSI MOXHO MPOTUPATL TyOKOW,
CMOYEHHON B TENMoN BO4E WNKM B PacTBOPE HENTPanbHOrO MOILLENo
cpenctea. [ins yaanexus 0cobo TPyAHbIX MATEH WCMOMb3yNTE
cneumanbHble YACTALLME CPeACTBa, UMetolLecs B npogaxe. Mocne
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YMCTKW PEKOMEHAYETCA TLLATENbHO YAanUTh 0CTaTKI MOOLLIEro CpeacTaa
BNaXHOM TPSIMKOM M BbICYLUMTb JyXOBKY. He nucnonbayiite abpasvisHble
MOPOLLKM Wl KOPPO3UHbIE BELLIECTBA.

+ CnepyeT Npou3BOANTb BHYTPEHHIOW YMCTKY AyXOBOTO Lukada mocrne
KaXdoro ero MCronb30BaHWs, He AOKUAASCh ero NOMHOr0 OXMaKaeHNS.
Vcnonb3yiTe Tennyto BOAY 1 MOOLLEE CPECTBO, ONOMNOCHNTE U NpoTpUTe
MSIrKoi Tpsinkoi. A3GeraiTe ncnonb3osaHms abpasneHbIX CPEACTB.

+ CbemHble JeTan MOXHO Nerko BbIMbITb kak Ntobyto Apyrylo nocyay,
Takxe B NOCYLOMOEYHON MalUWHE 3a UCKIIOYEHUEM BbIABUXKHbBIX
HanpaBnsoLLWIX.

* PexomeHayetcs He pa3bpblarviBaTb MOIOLLVE CPEACTBA HEMOCPEACTBEHHO
Ha perynsaTopel, a Ha rybky.

!'He ncnonb3yiiTe NapoBble YMCTALLME arperaTbl U arperatbl Nog, BbICOKAM
[aBNEeHNeM A YUCTKIA M3aenns.

YucTka aBepubI

[ins uncTkm cTekna ABepLibl UCronb3yiTe HeabpaanBHble rybkv n YuCTALLME
CPeLCTBa, 3aTeM BbITPUTE HACYXO MATKOW Tpsinkoi. He uenonb3yiiTe Teepable
abpaavBHble MaTepuarnsbl UK OCTpble MeTannmyeckine ckpebku, kotopble
MOTYT noLiapanarb MOBEPXHOCTb W pa3buTb cTekno. [ins bonee TwiarensHoi
YUCTKN MOXKHO CHSATb ABEPLIY BYXOBKU.

1. TIonHOCTbIO OTKPOIATE ABEPLIY [YXOBKM (CM. CXEMY);

2. TlogHMMKTE W NOBEPHITE LUMOHKM Ha ABYX LLAPHUPaX (CM. cxemy);

3 (C OBOWMHOW CTekNsHHOW ABepLen).
BO3bMWTECH 3a 4BEPLYY PyKaMm C IByX CTOPOH,
MMaBHO 3aKPOITE €e, HO He MOMHOCTbIO.
Haxxmute Ha ynopb! F, 3aTem notanuTe asepLy
Ha ce0sl, CHIMast e C NeTerb (CM. Cxemy).

NSl yCTaHOBKM ABEPLIbI HA MECTO BBINONHUTE BLILIEOMMCAHHbIE OnepaLym
B 0GpaTHoOM nopsiake.

lpoBepka ynnotHeHui

PerynsipHo npoBepsiiTe COCTOSHWE YNNOTHEHNS BOKPYT ABEPLIbI AYXOBOMO
wkadba. B cryyae noBpexmeHns ynnotHeHst obpalLaiitecs B GrvbkaiiLLmii
Llentp CepaucHoro O6enyxmsanmus (cM. CepaicHoe obcnyxusaHme). He
PEKOMEHLLYETCS NONb30BATLCS [AyXOBKOV C NOBPEXAEHHbIM YMTIOTHEHEM.

3amMeHa namnoyku

3ameHa famnoykm B AyXOBOM LUKady:

1. OTBUHTUTE CTEKNSHHYIO KPbILLKY
nnacoHa namnouky;

2. BbIkpyTuTe NaMMouKy 1 3aMeHnTe ee Ha
HOBYIO TaKOro e Tuna: MOLHOCTb 25 Br,
pesbba E 14.

3. BoccraHoBuTE KPbILLKY Ha MeCTo (CM.
PUCYHOK).

IHe MCHOﬂb3yl7ITe TlaMno4Ky yxoBoro u.u(acpa 0151 OCBELLEHNA NOMELLEHNS.

MoHTaxa WwuHa

3a MOHTMpatbE LLNHE:

1. OpewjTe ABa wpada A (Buan Crimky).
Axo je nehHuLa onpemrbeHa naHenma 3a
camosmLLherse, MOpaTe X OMaX CKUHYTU.

2. 3amenuTe Wwpadose A ca Lwpadosuma
(B+C) koju ce Hanase y onpemu.
3.MocTtaBute HoBe wpadose B u
apxade C, v noctasuTe Ha3az naHere 3a
camounLnerse.

4. MpuuspcTuTe 3rmobose D Ha WwuHy y
ogpeheHe 0TBOpE Ha 31aoBvMa NehHuLe
(Bum cnvky). OTBOpK 3a NeBY LWKHY Ce
Harnase Ha ropH0j CTpaHH, a OHU 3a AECHY
Ha [OH0).

5. KoHayHo, npuyBpCTUTE LWMHY Ha
apxad C.

! He cTaBrbajTe LWnHe Ha nonoxaj 5.

BokoBble 1 3aaHMe KaTanuTyeckue naHenm

OT0 naHenu, NoKpbIThe CneLManbHONM aMarbo, NOTMOLLALLEN XUPbI,
BbIENSIOLLMECS B MPOLIECCE NPUTOTOBNEHNS.

OTa amanb SIBNSeTCs J0BONLHO YCTONYMBO ANst 06ECeYeHms YCTaHOBKM
Pa3nu4HbIX aKCECCYapOB (PELLETOK, NPOTUBEHEN U T.1N.), He AehOPMUPYSICh.
HesHauutenbHble Genble HaneTbl Ha NOBEPXHOCTY SBNSKOTCS HOPMATbHBIMMU.
TeM He MeHee cnieyeT nsberatb:

- LlapanaHus o amMany oCTpbIMU NPEAMETaMM (HanpUMep, HOXOM);

- MCTIOMNB30BATh MOMOLLYME CPELCTBA N abpasviBHble BELLECTBA.
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