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Thalas Barbecue BARAZZA

taste of design

PyKOBOACTBO MO YCTAHOBKE W 3KCNNyaTauuu
Installation and use manual



MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

370 BbICOKOKayeCcTBeHHOe 060pyaoBaHMe Ha NPOTS-
XKEeHWW JONroro BpeMeHn MOXeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpPyA
BblCOYaNLLME SKCMIyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 1Ucnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECNTOXKHbIMU N NHTYUTUBHbBIMN.

Mpocum Bac BHUMATENIbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLLNIA
MOHTaX 1 npumMmeHeHe Bawwero yctporicTBa adpdek-
TVBHbIM 06Pa30M B TeUYEHVIe MHOT X NIET.

B uenax Hanbonee ygobHOro 03HakoOMeHUA C py-

KOBOACTBOM MCNOJIb3YHOTCA ciegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Obuwme cBegeHVn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

A M3rotoBuTenb coxpaHsaeT 3a co60li MpaBo Ha BHeCeHVe

N3MEeHeHN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NpU3HaeT HeobxoanMbIMM, 6e3 0653aTeNnbCTBa NpeaBa-
pUTENBHOIO NpefynpexaeHus.

YepTexu, MOHTaXHble CXeMbl U Tabnuubl, cogepkawjmecs B
PYKOBOZLCTBE, CYUNTAOTCA OPUEHTUPOBOUHBIMI 1 CIy>KaT TONbKO
B IHOPMALMOHHbIX LIENSAX.

CricTembl MOAKMIOUYEHMA NMOMELLEHMA AOIXKHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HALMOHAbHBIM CTaHAAPTaM.

3anpeulaeTcs KONMPOBAHWE, YaCTUYHOE WM NMOJTHOE BOCMPOU3-
BEAEHVE COAePKaHMA, a TaKXKe Nepefaya JaHHOMO PyKOBOACTBA
TpeTbyM NnLiam 6e3 paspelleHus Msrotosutens.

[laHHOe yCTpOonCTBO COOTBETCTBYET MOSNIOKEHNAM AnpPeKTMB EBpo-
nenckoro Coto3a 2014/35/UE B OTHOLLIEHWM HU3KOTO HanNpsKeHus,
2014/30/UE oTHOCMTENbHO 3/1eKTPOMarHUTHOM COBMECTUMOCTM.
WNHCTpyKUMM AaHHOIO PyKOBOACTBA AeNCTBUTENbHbI TONBbKO 1A
CTpaHbl Ha3HaYeHusA.

Congratulations on purchasing a Barazza
appliance!

This safe and reliable high-quality appliance can
assist you in your work with long-lasting top-level
performance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides
important information for the correct installation and
use of the appliance which will ensure its long-term
efficiency.

The following symbols are used to assist you in reading

this manual:

safety of the appliance

O General information

f Important rules for personal safety and the

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

The partial or complete reproduction or photocopying of the contents
of this manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance is compliant with the EU Low Voltage Directive
2014/35/EU, Electromagnetic Compatibility Directive.

The instructions in this booklet are valid only for the country of
destination.
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TEXHWYECKWE XAPAKTEPUCTUKIA
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TECHNICAL DATA
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TexHNYecKne xapaKTepucTvkun Technical data
HanpsaxxeHue Voltage Vv 220/240
YacToTa Frequency M 50/60
O6uwan noTpebnaemas MOLHOCTb Total absorbed power KBT 2,4
HO5RN-F
Tun kKabens Cable type HO7RN-F
3x1,5 mm?
InvHa Kabens Cable length ™ 200




MOHTAMX

NPEAYNPEXAEHWA NO BE3ONACHOCTU

INSTALLATION

SAFETY WARNINGS

Cnepyet BHUMaTeNbHO 03HAKOMUTbLCA C JaHHBIM PYKOBOA-
CTBOM Nepej MOHTXOM 1/Vnu NpMMeHeHneM YCTPOICTBa
1 XpaHWUTb ero B MecTe, LOCTYMHOM ANA BCeX Mosib30BaTene
[LNA CNPaBOK; B Clyyae nepejaun Uiy npoaaxn yCTpocTea,
HeobXofMMO nepefaTb HOBOMY MOJb30BATENIO JAHHOE PYKO-
BOAICTBO B LIeNAX €70 03HAKOMNEHUS C MOHTAXOM, 3KCrTyaTa-
Lyei 1 NpaBuiIaMn TEXHWUKI 6€30MacHOCTH.

A MoHTaX 1 BMelLaTeNnbCTBa B YCTPOWCTBA (BHEOYe-
pefHoe TexobCnyXmBaHne 1 T.A4..) SOMKHbI OCYLLECTBAATLCA
TONbKO KBanU$MLMpOBaHHbIM NePCOHANOM B COOTBETCTBUM
C YKa3aHUAMM JAHHOTO PYKOBOZCTBA.

CMCTeMbl NOJKMIOYEHNA 1 NPELYCMOTPEHHbIE 418 MOHTAXa
NoMeLLeHNsa AO0MKHbI COOTBETCTBOBATb NMPaBUIaM TEXHKN
0e30MacHOCTW, AENCTBYIOLLMM B CTPaHe NPUMEHEHUA YCTPOI-
CTBa (3aLYMTHDBIN 1 pa3beyUHUTENbHDIN BbIKKOUaTENb, CCTEMA
3a3eMNIeHNs, SKBUNOTEHLMANbHAA CUCTEMA U T.4.).
N3roToBMTENDb HE HECET OTBETCTBEHHOCTb B C/ly4ae Hecobio-
LEHNA NPYBEAEHHbIX BbILLE YKa3aHNIA.

A B xoge npoBeaeHusa onepaumii MOHTaxa, Texobcny-
XMBaHNA N pemMOoHTa CneflyeT BCerga BblKoYaTh rMaBHbIN
3NEKTPUYECKNIA BbIKITIOYaTeNb 1 BbIHUMATb BUIKY MUTAHUA.

& [laHHOe YCTPOWCTBO MPUrogHO ANA GYHKLUOHUPO-
BaHMA BHe NomeLleHna. B Lenax rapaHTim nyyilen 3awutbl
peKOMeHAyeTCA NCNONb30BaHKe CNeLnanbHOro 3allUTHOTO
nonoTHa. B cnyyae pegkoro Mcnonb3oBaHMA YCTPOUCTBA,
cnefyeT XpaHWUTb ero B MecTe, 3alLMILEHHOM OT BO3[eNCTBUA
MOrOAHbIX YCNIOBUMN.

A YCTpoWcTBa MOTyT MMETb OCTPble KPOMKMU, Cegyet
cobnogaTb OCTOPOXKHOCTb 1 UCMOb30BaTb COOTBETCTBYHO-
LWye CpencTBa MHAMBMAYaNbHOW 3alWNThI (3aLMTHAA 00yBb,
nepyaTkm v T.4...).

Read this instruction booklet carefully before
installation and/or use of the appliance and keep
it handy so that all the users can consult it; if you give
away or sell the appliance, please ensure that you give
this booklet to the new user so that he can be informed
about its installation, use and safety rules.

A The installation and any interventions on the
appliance (special maintenance, etc.) must be carried out
by qualified personnel only, as specified in this booklet.
The connection systems and installation rooms must
be suitable and satisfy the safety standards in force in
the country of use (protective isolating switch, earthing
system, equipotential system, etc.).

The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch and remove
the connection plug from the socket.

A The appliance is designed for outdoor use. For
better protection, we recommend the use of the special
cover sheet. If it is not used frequently, possibly keep it in
a place sheltered from bad weather.

A Appliances may have sharp edges; handle
them with caution and use personal safety equipment
(protective shoes, safety gloves, etc.).



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

MNocne pacnakoBKM YCTPOWCTBA, CHATMA YNaKoBOY-
HOro MmaTepurasna 1 3aLMTHbIX NIEHOK MOBEPXHOCTEN,
NPOBEPUTb OTCYTCTBME ABHbIX MOBPEXAEHNIA: NPU NX
HaNNuMn, He OCYLLEeCTBAATb MOHTaX M 0O6paTUTbCA
K dunepy B TeueHne 8 aHen, coobLwan eMy JaHHble,
npuBeeHHble Ha NACNOPTHOM TabnnyKe yCTPONCTBA,
a TaKXKe BblABNEHHbIe Npobnembl (puc. 1).
BHumaHue! He octaBnaTtb 6e3 npucmorpa mare-
pvan, NCNoNb30BaHHbIN AN1A YNAaKOBKU (NaKeTbl,
NOANCTVIPON U T.A...), B CBA3M C TEM, YTO OH Nnpej-
CTaB/IAeT ONaCHOCTb ANA AeTel N KUBOTHbIX
(onacHOCTb yayLwIbA).

TpaHcnopTpoBaTb YCTPOMCTBO B MECTO MOHTa)a
cnepyeT Npu UCNONb30BaHUM CPeacTB UHANBU-
AyanbHoOM 3awuTbl (puc. 1) 1 NnpymeHAsa BCe mepbl
6e30nacHOCTW, HeobXxoaUMbIE ANA NPeRYNPeXXaeHNA
yuiep6a ansa camoro yCTponcTBa, NOAEN, »KUBOTHbIX
N MyLLEeCTBa.

After having unpacked the appliance and removed
all the packing materials and protective films from
the surfaces, check for any anomalies: if you find an
anomaly, do not proceed with the installation but
contact your retailer within 8 days, reporting the data
provided on the appliance’s data plate and describing
the problems you found (figure 1).

Attention! Do not leave the packing materials
(plastic bags, polystyrene, etc.) unattended, as they
are a potential hazard for children and animals
(danger of suffocation).

Move the appliance to the installation location using
appropriate personal safety equipment (figure 1) and
adopting all the precautions necessary to prevent
damage to the appliance, people, animals and property.

YTUIIN3ALUNA YITAKOBKA

DISPOSAL OF THE PACKAGING

BHumaHue! YTunnsauma ynakoBkm fomKHa ocy-

LWEeCTBNATLCA B COOTBETCTBMM CO CTaHAapTamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- Kopob6Ka

- NONU3TUNEH/ NONNNPONUEH: HAPY>KHaA YNaKOBOUY-
HaA NieHKa, NakeT C MHCTPYKLMAMM

- MeHONOoNMCTUPON: NPOTUBOYAAPHanA 3awuTa.

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



BbIbOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

XapaKTepuncTukn ycTaHOBOYHOIro NomMeLleHnA
YcTponcTBa NPUrogHbl AnA YCTaHOBKM 3a npegenamu
NnoMeLleHUs, B Lenax rapaHTun nyylien 3aLuTbl peko-
MeHAYeTCA UCNONb30BaHKe CneymnanbHOro 3awmnTHOro
nonoTHa. B cnyyae pegKkoro Mcnonb3oBaHWA YCTPOUCTBA,
cnepyeT XpaHWUTb ero B MecTe, 3ali/LeHHOM OT BO3-
LEeNCTBUA MOTOAHbIX YCIOBUIA. YCTPOMCTBA MOTYT ObITb
MOHTUPOBAaHbI Ha a1EMEHTbI Mebenn 13 TePMOCTONKOrO
MmaTepuana, yctonumsoro K Temneparype (120°C).

PaccTtoAAHMe oT 60KOBDbIX 1 3afHUNX CTEH
YCcTponcTBa [OMKHBI pacnonaratbCa Ha onpegenex-
HOM PaCcCTOAHUM OT CTEH (puc. 2).

NMPUMEYAHUE:

B cnyuae ycTaHOBKM BbITAXKM Haj BapOYHON NaHe-
Nblo, CMOTPUTE NUHCTPYKLUMM MO MOHTAXY BbITAKKM,
B KOTOPbIX YKa3aHO COOTBETCTBYIOLLEE MogJiexallee
Cob6M0AeHNIO paccToAHMe.

Installation site characteristics

The appliances are designed for outdoor use, for better
protection, we recommend the use of the special cover sheet.
Ifitis not used frequently, possibly keep it in a place sheltered
from bad weather. Appliances may be assembled onto units
made of heat-resistant materials (120°C).

Distance from side and back walls
The appliances must be kept at a specified distance from
walls (figure 2).

NOTE:

If installing a range hood above the hob be sure to follow
the hood assembly instructions and the correct mounting
height contained therein.

A=min. 3,5cm
B=min.8 cm
C=min.56 cm

min. 65 cm T
l min. 45 cm

#

—_— e

min.
45 cm
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INIEKTPNYECKOE NOAK/TIOYEHUE

CONNECTION TO THE POWER MAINS

& Mepen noaknioueHnem ycTponcTBa y6eanTtbesa,
YTO HanpsXeHne N YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMU XapaKTepuCTMKamu, COOTBETCTBYHOT XapakK-
TePUCTUKaM CNCTeMbI MNTAHWA.

YCTPOCTBO NOCTABNAETCA B KOMMIEKTE C CUNOBbIM Kabenem
(HOSRN-F/HO7RN-F) gnmHon 200 cm, Ha KOTOPOM yCTaHaBMK-
Baetca Buika Schuko. (puc. 3a).

Po3eTka ToKa A0MmKHa HaXOAUTbCA B NOJIOKEHUW, AOCTYMHOM
TaKXe Npyn BCTPOEHHOM YCTpOIiCTBe.

& Cunosoi kabenb HE gonmxeH:

- ObITb CABNEHHBIM WA CKPYYEHHDBIM;

- HaXO[WTbCA B KOHTAKTE C KakUMU-MOO XULKOCTAMM, pe-
KYLUMMW U TOPAYUMM NPeSMETamMmn 1 KOPPO3VIOHHBIMU
BeLLleCcTBaMy;

- [OCTUraTh B Kakom-nnbo Touke TemnepaTypbl, NpeBbiLLato-
wen Ha 50°C TemnepaTtypy OKpyatoLLen cpefpl;

- 3aMeHATbCA Ha kabenb apyroro Tna (cm. “TexHuyeckune
XapaKTepucTuKn' cTp. 4) Unu Ha HECOOTBETCTBYIOLLMIA;

- ObITb YAMHEHHBIM NOCPELCTBOM YANMHNTENEN.

A Before making the connection, make certain
that the voltage and frequency indicated on the
data plate match those of the power supply system.
The appliance is supplied with a 200cm-long power
cord (HO5RN-F/HO7RN-F) on which a Schuko plug is
fitted. (figure 3a).

The power socket must be located in an accessible
position even with the appliance recessed.

A The power cord must NOT:

- be crushed or rolled up;

- comeinto contact with any type of liquid, sharp or hot
objects or corrosive substances;

- reach, atany point, a temperature which is 50°C higher
than the room temperature;

- be replaced with a different type of cable (see
“Technical data” on page 4) or with a cable which is
not up to standard;

- be lengthened with extensions.

HO5RN-F
HO7RN-F
3x1,5mm?




3AMEHA CUN1I0BOIO KABEJA

& B cnyyae Heo6xoaumocTu, cunoBoii Kabenb mo-
XKeT 6bITb 3aMeHeH Ha aHaNnoruyHbIN (cm. “TexHuveckne
XapakrepucTuku” crp. 4) B COOTBETCTBUM C AeICTBYIOLUMN
CTaHAapTamu CTpaHbl YyCTAaHOBKMW.

A Ecnu yctpoiicTBO yKe noacoefuHeHo, cnepyeT oTco-
€AVHUTDb ero OT CUCTeMbI 3IEKTPONUTaHNA,

[ina §ocTyna K aNeKTPUYECKM COeSUHEHNAM, YAanuTb 3a-
LWWTHYIO CTasIbHYI0 NaHenb (Tonbko ana mogenu freestanding),
CHATb KPbILIKY KNEMMHOIN KONOAKM, OTBUHUMBAA BAOKMpPYLO-
LK1 ee BUHT (puc. 4).

OTCOeaNHNTb CTapblil Kabenb OT KNeMM 1 CHATb €ro; NoAco-
eMHUTb HOBbIN Kabenb (Tonbko Tuna HO5RN-F/HO7RN-F) B
cootBeTCTBYtOWYE Knemmbl, N - L - 3emna.

3abnoknpoBaTtb HOBbIN Kabenb NOCPEACTBOM CreLnanbHOro
KabenbHOro 3axmma 1 3aKpbiTb KNEMMHYK KONOAKY, BHOBb
MO3MLMOHMPYSA ee KPbILKY, 3aKPenuTb 3aliUTHYI0 CTaNlbHYI0
naHenb (Tonbko ansa mogenu freestanding).

POWER CORD REPLACEMENT

A If necessary, the power cord can be replaced
with an identical type (see “Technical data” on page
4) in compliance with current regulations in the
country where the appliance is installed.

A If the appliance is already connected,
disconnect the electrical power.

To access the electrical connections, remove the steel
protection panel (only in the free-standing model),
remove the cover from the terminal board by unscrewing
the screws (figure 4).

Disconnect the old cord from the terminals and remove
it; connect the new cord (only the HO5RN-F/HO7RN-F
type) into the respective terminals N - L - Earth.

Cover the new cord with the appropriate cord holder
and re-close the terminal, replacing its cover, fix the
steel protection panel (only in the free-standing model).

TN
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YCTAHOBKA YCTPOUCTBA

BUILT-IN UNIT INSTALLATION

& Y6epuntbcAa B NPeBOCXOA4HOM COCTOAHMN 1 A Make certain that the cabinet in which you

YyCTOMYMBOCTY d1emMmeHTa mebenu, B KOTopbIii ycTa-
HaBnuBaetca ycrponcreo (Crangapt DIN 68930).
MofrotoBMTb MPOEM yKa3aHHbIX pa3MepoB puC. 5.

will be installing the applianceis in perfect condition
and completely stable (Standard DIN 68930).
Prepare an embedded hole with measurements as specified
in figure 5.

37
=

500

350
\_mm] J

cepun Thalas, ¢ yueTom MUHMMaNbHOTO pac-

o MOXHO COBMellaTb HECKOSIbKO YCTPOMNCTB
CTOAHMA MeXAy YCTPOMNCTBaMM 2 cM (puc. 6).

appliances; there must be a minimum clearance

6 It is possible to install additional Thalas
of 2 cm between the appliances (figure 6).
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Pasmectutb Ha paboueli noBepXHOCTM Nonocy rybuya-
TOro ynioTHeHWA, cobnogan OCTOPOXKHOCTb, UTOODI
OHa He 3axoAuna nNoj Kpam ycTponcTsea (puc. 7 - get. 1).
3aTeM No3nUMOHNPOBATb YCTPOMCTBO Haf MPOEMOM
(puc. 7 - pet. 2) , obecneunBan ero 610KNPOBKY
nocpeacTBOM BUHTOB 1 CKOO, MpefoCTaBieHHbIX B

KoMmnnektauum (puc. 7 - get. 3).

Place a protective sponge seal on the work surface
ensuring that it is not positioned under the edges of the
appliance (figure 7 - part 1).

Subsequently, arrange the appliance above the
embedded hole (figure 7 - part 2) secure it using the
screws and brackets provided (figure 7 - part 3).

Kakoe-nn6o YyCTaHOBOYHOE OTBepCTUE.

O B mopensx freestanding He npegycmoTpeHo

YCTpOMCTBO AOMKHO pa3MeLlaTbCA Ha POBHOM
N YCTOMYMBOMN NOBEPXHOCTN.

On free-standing models there is no installation
hole. The appliance must be placed on a flat and
stable surface




NPEAYNPEXAEHWNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUIbHOIO U BE3OMACHOIO MPUMEHEHWA

A [laHHOe yCTpOIACTBO 6bINO pa3paboTaHo 1 13roTOB-
JIEHO UCKIOYNTENBbHO B LIENAX NPUroToBAEHNsA nuwu. [lpyroe
NCNONb30BaHNE CYNTAETCA HECOOTBETCTBYIOLMM, @ MOTOMY
NOTEHLMaNbHO ONAaCHbIMU ANA NIOAEN, KUBOTHbIX U MYLLECTBA.
Kpome Toro, MoxeT NprBecT! K HenonpasymMomy noBpexpe-
HUIO YCTPOMCTBA: B JaHHOM Clyyae /3rotoButenb He HeceT
OTBETCTBEHHOCTb 1 He NpPK3HaeT npasa no fapaHTuu.

A CnepyeT Bcerga 3amblKaTb BCEMONIOCHbIN NEKTpUYe-
CKW BbIK/oYaTenb nepef npoBefeHnem onepawii no o4ncTke
WY NPY HAMePEHN HeMCNONb30BaHNA YCTPOICTBA B TeueHne
ANUTENbHOrO Neproaa BPEMEHN.

& Mpw 3aBepLUEHMM NCNONb30BaHUA Y6eanTbCA, YTO BCe
PYUKW HaXOAATCA B NONOXeEHNM “0 - BbIK/TIOYEHO".

A B cnyuae BbIABNEHMA KaKOW-NMOO HEMCNPaBHOCTY,

He CneflyeT 1CMonb30BaTh YCTPOWCTBO 1 CBA3ATbCA C aBTO-
pu3oBaHHOM CepBUCHON CNyx060i1, CO0bLWan yKka3aHHble Ha
MacnopTHOI TabnnuKe faHHbIe.

& [laHHOe YCTPONCTBO MOXET NCNONb30BaTbCA A€TbMU
He MnagLue 8 neT, a TakKe LM C GU3YECKNMM, CEHCOPHBIMI
UNW YMCTBEHHBIMW OFPaHUYEHNAMM, U MPYW OTCYTCTBIN 3Ha-
HUI 11 ONbITa, NOZ NPUCMOTPOM WAV NPY NPeJOCTaBAEHNN UM
VHCTPYKLMI OTHOCMTENbHO 6e30MacHOr0 NPUMEHEHUA YCTPOI-
CTBA V1 OCO3HaHUA CBA3AHHbIX C HUM onacHocTen. OuncTka n
TexobCnyXnBaHe, NpeayCcMOTPEHHbIE A1A BbINONHEHWA NOMb-
30BaTeneM, He JOMKHbI BbINONHATLCA AeTbMM 6€3 NprucmoTpa.

A JleTn BoMXKHbI HAXOAUTBLCA MO NPUCMOTPOM B LIENAX
rapaHTIV TOro, YTOBbI OHYI HE UrPanu C YCTPONCTBOM UMK €ro
4acTAMU.

He ncnonb3oBatb pa3bpbi3ruBaemble CpeaCcTBa PAAOM
C paboTatoLyM YCTPONCTBOM.

& OnacHocTb noxapa!

He ncnonb3oBatb )/CTpOVICTBO B KauecTBe OI'IOpHOI7I noBepx-
HOCTW.

He BHOCWTb N3MEHEHWA B laHHOe YCTPOMCTBO.
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FOR SAFE AND CORRECT USE

A This appliance has been designed and
manufactured exclusively for cooking food. Any other
use s considered improper and thus potentially hazardous
for people, animals and property. Furthermore, it may
permanently damage the appliance: in this case, the
Manufacturer will not be held liable and the Guarantee
will be void.

AAlways disconnect the appliance from the power
supply using the omnipolar switch before carrying out
any cleaning operations or when the appliance will not
be used for an extended period.

A Make sure that the knobs are turned to “0 - off”
when you finish using the appliance.

A Ifyou should note any anomalies, do not use the
appliance but contact an authorized Service Centre and
report the data indicated on the data plate.

AThe appliance may be used by children of 8 years
and over, and people with reduced physical, sensory or
mental capabilities, or people lacking experience or the
required knowledge, provided they are supervised or
have received instructions on how to use the appliance
safely and have understood the inherent dangers. User
cleaning and maintenance must not be carried out by
unsupervised children.

A Children must be supervised to ensure that they
do not play with the appliance or parts of it.

A Do not spray aerosols in the vicinity of this
appliance while it is in operation.

A Do not modify this appliance.
A Fire hazard!

Do not use the appliance as a support surface.



A OnacHoCTb noxapal

Hukorga He pa3melLatb YyBCTBUTENbHbIE K TEMAY UK Ner-
KOBOCMNaMeHALNecs NpeAMeTbl (Hanpumep, NPUXBaTKy,
3aHaBecKw, BYTbIIKM C aNIKOronem 1 T. 4.) B HENOCPeACTBEHHOM
6AM30CTM OT YCTPONCTBA.

YYacToK, HaxopALNIACA B HEMOCPEACTBEHHOW 6AM30CTH

K YCTPOWCTBY, MOXET CUIbHO HarpeBaTbCs, cnepyet

cobntofaTb OCTOPOXHOCTH MPM Pa3MeELLEHNM B LaHHOM
NPOCTPAHCTBE PO3ETOK TOKa, APYriX ObITOBbIX NP1OOPOB, Inek-
TpUYecKnx Kabenen, Tpy6 1 Apyroro YyBCTBUTENLHOTO K TeNy
N1 BO3ropaemoro Matepuana.

ANA NPUrOTOBJIEHUA

A OnacHocTb 0KoroB!

B npouecce GpyHKLUMOHNPOBAHUA N B TEUEHME HECKOMBKIX
MUHYT NOC/e UCMONb30BaHMA, HEKOTOPbIE YacTI YCTPOKCTBA
[OCTUraloT O4YeHb BbICOKMX TemnepaTyp! /136eratb KOHTaKTa ¢
[aHHbIMY YacTAMM 6€3 COOTBETCTBYHOLMX CPEACTB MHANBUAY-
aNbHOW 3aLWNTbI.

OnacHocTb noxapa!
B ciiyyae Bo3ropaHus Xupa nivi ropsyero Macia, He cnegyet Ty-
LUUTb NAIAMA BOLJOW, @ NOAABUTb €10 BNaXKHbIM XONICTOM WA MO-
[O6OHBIM MaTepPUanoM 1 CBOEBPEMEHHO BbI3BaTb MOXAPHKOB.

A OnacHocTb noxapa!

He nokpbiBaTb YCTPOICTBO WM €10 YacT GONbron uau no-
[OGHbIMI MaTepUanam.

A OnacHocTb B3pbiBa!

He pa3orpeBaTb Ha yCTPOICTBE XKeCTAHbIE GaHKM 1NN 3aKPbITble
repPMETUYECKN EMKOCTH, NPOU3BOAMMOE TEMNOM 136bITOYHOE
[LaBNEHIE MOXET NPUBECTU K B3PbIBY C COOTBETCTBYIOLLMM
ylwep6om ana nogen.

CnepyeT HabntogaTb 3a YCTPONCTBOM NpU €ro GyHK-
LMOHMPOBAHUM.

A Bo BpemaA ncnonb3oBaHMA YCTPOICTBO 1 €ro JoCTyn-
Hble YacTu CUnbHO HarpesatoTca. Cnegyet cobntopatb ocTo-
POXHOCTb U He KacaTbCA HarpeBaTeNbHbIX 31eMeHTOB. [leTu
B BO3pacTe A0 8 NeT He AOMKHbI NPUOAMKATLCA K YCTPONCTBY,
€CNIV OHU He HAXOAATCA NOA NOCTOAHHBIM MPUCMOTPOM.
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A Fire hazard!

Never place heat-sensitive and flammable objects (for
example, oven gloves, curtains, alcoholic containers,
etc..) near the appliance.

The area near the appliance may become very
hot, so take precautions when positioning power
outlets, other household appliances, electrical
cables, hoses and any heat-sensitive or flammable
material in this area.

FOR COOKING

A Burn hazard!

During operation and for a few minutes after use, some parts
of the appliance reach extremely high temperatures! Do
not touch these parts without suitable personal protection.

A Fire hazard!

In the case where fats or oils lead to fire, never put out
flames with water, instead suffocate the flames using a
moist dishcloth or a similar material and immediately
call the fire services.

A Fire hazard!

Do not cover the appliance with aluminium foil or
similar material.

A Explosion hazard!

Never heat up tin cans or hermetically closed containers
on the appliance; the excess pressure generated by the
heat may cause containers to explode, consequently
leading to serious personal injury.

& Monitor the appliance during the entire time it
is in operation.

A The appliance and its accessible parts become
very hot during use. Do not touch the heating elements.
Children under 8 years of age should not go near the
appliance unless supervised at all times.



NEPEAQ HAYANNOM NMPUMEHEHIA

BEFORE STARTING

ONUCAHUE YCTPONCTBA

YCTpONCTBO NO3BONAET roTOBUTL GMtoaa Henocpes-
CTBEHHO Ha peLUeTKe, NpeJocTaBAAeMol B KOMMIeK-

TaLuu, NCNonb3ya TeMso, N3Ny4aemoe OT Harpesa-

TENbHOTO 3N1eMeHTa, NOAAePKMBaHMeE 1 0becneyeHne
OLJHOPOJHOCTN KOTOPOro obecneyrnBaeTca 3a CYeT N1aBOBOrO
KaMHs, Kak npaBuno, 6e3 1ncnonb3oBaHuA xupa; bntoga nony-
YaloTCA, COOTBETCTBEHHO, 60/1EE MOCTHBIMY, HO B TO e BPeMS,
boraTbiMy NMTaTeNbHbIMY BeLLeCTBaMM 11 60n1ee apOMaTHbIMM.
Ha ycTponcTBe MOXHO rOTOBWTb pa3nnyHble NpogyKTbl (MACO,
pblba, Kypa, PPyKTbl, OBOLY 1 T.4...): LA AOCTUXKEHMA NYYLLNX
pe3ynbTaToB NPUrOTOBNEHA MOXHO BbIOMPATb 13 9 pasnnyHbIX
TemMnepaTypHbIX PEXIMOB; B 3TUX Liensax Ha cTp. 16 npeAacTas-
NeHa OpVEeHTUMPOBOYHAA Tabnuua.

O603HaveHus

1 pewetka

2 KpblwKa

3 emKOCTb 4115 TaBOBOrO KaMHA

4 Kopnyc ycTponcTsa

5 perynmpoBoyHas pyuka

6  CUrHanbHbIN MHOVMKATOP BKMOYEHHOrO YCTPOMCTBA
7  OTKWAHOW HarpeBaTeslbHbIN S11EMeHT
8 naBOBbIN KaMeHb

9 nacnoptHas Tabnnyka

10 KpenexHas ckoba

UNDERSTANDING THE APPLIANCE

The appliance allows you to cook dishes directly
6 on the provided grill, taking advantage of the

heat radiated from the element, maintained and

evenly distributed by the lava stone without
having to use fats; as a result, dishes are healthier but yet
still rich in nutrients and flavour. The appliance can be
used to cook various types of dishes (meat, fish, poultry,
fruit and vegetables, etc...): in order to achieve the best
cooking results, you can select from 9 different
temperatures; temperature guidelines are provided in
the table on page 16.

Key
cooking grill
cover
lava stone tray
body of the appliance
control knob
appliance on indicator light
drop-down heating element
lava stone
data plate

0 mounting bracket
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MOJIE3HbIE PEKOMEHAALUN

I'Iepe,u, NnepBbIMCNONb30BaHNEM CNedyeT TWaTe/IbHO
OUYNCTUTb BAPOUHYIO MaHesb U eé KOMMNNEKTyLwne B

COOTBETCTBUM C YKa3aHUAMY rMaBbl“[naHOBOE Texob-
cnyxviBaHue” cTp. 19,3aTeM HarpeTb rpusb B TeYEHNE HECKOMb-
KX MUHYT B XONTOCTOM PEXVME, TO eCTb 6e3 pa3mMelLLeHna Ha
HeM NpoayKToB. [1py NepBoOM 1CNONb30BaHUM OT YCTPOICTBA
MOXET NCXOAMUTb AbIM W HEMPUATHbIE 3anaxui: 3TO BbI3BaHO
CropaHvieM CMa3oK, MCrob30BaHHbIX NPV MPOW3BOACTBE.

USEFUL INFORMATION

Before using the appliance for the first time, carefully

clean the cooking surface including its components

as specified in the Chapter “Routine Maintenance” on
page 19, subsequently, for afew minutes, heat up the barbecue,
with no food on it. During this time the appliance may emit
smoke or unpleasant odours (due to the burning of the grease
used in the factory processing of the appliance).




NPUMEHEHUE YCTPOUCTBA

USING THE APPLIANCE

(pnc. 9 - pet. 1 n 2) NopHATb peweTKy (1) N KPbILWKY
(2), noBepHYTb OTKMAHOW HarpeBaTeNbHbIN SNeMeHT
BBEPX (puc. 9 - aeT. 3) 1 NONOXUTb B eMKOCTb (3) na-
BOBbII KAMeHb, CTapasiCb PAaBHOMEPHO pacnpeaenunTb
€ro C TONWMHOW CNoA He MeHee 3 cMm (puc. 9 - peT. 4).

(figure 9 - parts 1 and 2) Raise the grill (1) and the cover
(2), rotate the drop-down heating element upwards
(figure 9-part 3) and arrange the lava stone in the tray (3)
attempting to evenly distribute a layer with a thickness
no greater than 3 cm (figure 9 - part 4).

(puc. 9 - get. 5) lMoBepHyTb pyuKy (5) B Kenaemoe
nonoxeHue (o1 1 8o 9) B 3aBUCMMOCTI OT MPUTrOTOB-
nAaemoro npogykra (Ha cTp. 16 npeacTasneHa Tabnunua
C OPUEHTUPOBOYHBIMU YKa3aHUAMMN), BKIOUYEHMNE
NHAMKaTopa (6) yKa3biBaeT Ha BK/OUEHVe YCTPONCTBa
N Hayano Harpesa peLleTKu.

OnacHoOCTb 0XKoros!
B npouecce dpyHKUMOHMPOBAHNA HEKOTOPbIE YacTU
YCTPOMCTBA AOCTUrAIOT OYEHb BbICOKUX Temnepatyp!
36eraTb KOHTaKTa C JAaHHbIMK YacTAMU 6e3 COOTBET-
CTBYIOLNX CPEACTB MHANBMAYANbHOW 3aLMTbl.

MNopoXKaaTb HECKONIbKO MUHYT HarpeBa peLleTKkuy,
3aTeM NPV NCNONb30BaHUN CPeACTB UHANBMAYAIbHON
3aLLUMTbl BbINOXMWTb NPOAYKTbI Ha peLeTKy (Ha cTp. 17
npuBeAeHbl HEKOTOPble NMoe3Hble pekoMeHgaumnm
ANA NPUroToBNEeHUA 6ntog).

B npouecce npurotoBneHus, Nnpn HeobxoanMocTu,
MO>XHO N3MEHATb TeMMNepaTypy peLIeTKN nyTem BO3-
LencTemA Ha pyuky (5). Mpwu 3aBepLlueHnn npouecca
NPUroTOBNIEHNA NPUBECTU PYUKY B nonoxeHue “0
- BbIKJTIOUEHO".
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(figure 9-part 5) Rotate the knob (5) to the desired setting
(from 1 to 9) according to the type of dish to be cooked
(on page 16 a table offering guidelines is provided).
lllumination of the indicator light (6) indicates that
the appliance is being powered and therefore, the grill
begins to heat up.

Burn hazard!
During operation, some parts of the appliance reach
extremely high temperatures! Do not touch these parts
without suitable personal protection.

Wait a few minutes until the grill is properly heated,
subsequently, using appropriate personal safety
equipment, place the dishes to be cooked on the grill
(on page 17 you will find some useful tips on preparation
of dishes).

Whilst cooking, if required, it is possible to adjust the
temperature of the grill using the knob (5). When you
have finished cooking, turn the knob to the “0 - off”
position.



Tabnuua pekomeHAaLMIA ANA PeXNMOB NPUroTOBNIEHNA

MpviBefeHHaA HMKe Tabnrua ABNAETCA OPUEHTUPO-
BOYHOW: HAa BPEMSA NPUrOTOBJIEHMA U TemnepaTypy
MOTYT BJISITb MHOTOYMCIIEHHbIE GAKTOPbI.

by multiple factors.

Cooking suggestions table

The following table should be used by way of example:
the cooking times and temperatures may be affected

POL A 1 bHOCTD 0TOB
PeKOMeH[ aqge 0
00D = 00 g P 00
Msco / Meat
3amapuHOBaTb MACO B TEYEHME He MeHee ofiHoro Yaca ¢ | Marinate the meat for at least an hour using a
AHTPEKOT U3 CBUHMHbI/ COYCOM, PUTOTOBNIEHHbIM 113 CEAYIOLLVX KOMMOHEHTOB: | sauce prepared with the following: 10 ¢/ of tomato
rOBAAMHbI 30 7-8  |10cnTomaTHoro Miope, 2 CToNIoBbIE NOXKI KeTuyra, 1 cTo- | purée, 2 tablespoons of ketchup, 1 tablespoon of
Pork/beefrib eye steaks N10Bas N0XKa ropuvLibl, 1 cTonosas noxka onuskosoro | mustard, 1 tablespoon of olive oil, chilli pepper
Macna, OPOLLKOBbIN OCTPbIN MepeL, Mo BKYCY. according to taste.
CTetki 13 TeNATIHbI 23 7 MepeBopaumBaTb CTENKY, Kak TONbKO OH HaumMHatoT | Turn the cutlets over as soon as they easily come
Veal cutlets Ha cTopoHy/for each side OTXO[Tb OT PeLLETKU. away from the grill.
Konbacka , MpoKonoTb Konback, 4ToObl OHY He CIOMaNICh, i | Pierce the sausage or score the ends so that it does
8-12 6-7
Sausage Haape3aTb KOHLIbl KDECTUKOM. not break up.
AHTPEKOTbI 113 CBUHMHbI 2.3 BbibpaTh KycKin TonwymHON He MeHee 2/3 cm. Mepe-| Choose cuts with a minimum thickness of 2-3 cm.
Pork steak ua crononv/for each side 7 BOpauMBaTb aHTPEKOTbI, KaK TONIbKO OHY HaumHatoT | Turn the steaks over as soon as they easily come
ork steaks POHY OTXOMTb OT PELLIETKIA, away from the grill
3amapvHoBaTb MACO B TeUeHHe He MeHee ofiHoro vaca ¢ |Marinate the meat for at least one hour using a
TPyAMHKa MHAGIHKW/Ky YL COYCOM, MIPUTOTOBTIEHHbIM U3 CTIETYHOLLX KOMTIOHEHTOB: | sauce prepared with the following: 4 tablespoons
Turkev/chicken b 6’ 8 4 cTonoBble NOXKY ONIMBKOBOTO Macra, T cTonoBas noxka | of olive oil, 1 tablespoon of wine vinegar, 3 garlic
urkey/chicken breast BUHHOTO YKCYCa, 3 FONIOBKI YecHoKa, 2 ncTa cBexeronas- | cloves, 2 fresh bay leaves, fresh oregano, sage,
POBOIO IMCTa, CBEXMIA OperaHo, Luandel, TMbAH, nepeL. | thyme, pepper.
M#ACHble WaLwbikn 10-15 MUHVT 7.8 Yacto nepeBopaumBaTh WALLbIKK U CMa3biBaTb ux | Frequently turn the kebabs and glaze them with oil
eat kebabs MaC/IoM BO BPEMSA NPUTOTOBIIEHMA., roughout the cooking process.
Meat k Y throughout the cook
3amapuHoBaTb MACO B TeYeHHe He MeHee OHOO Yaca ¢ coycom, | Marinate the meat for at least one hour using a
OT6MBHbIE 113 6apaHNHbI 2-3' 7 MPHTOTOBEHHbIM 3 CTEZYOLLVIX KOMTIOHEHTOB:4 CTonoBble noKY | sauce prepared with the following: 4 tablespoons
Lamb chops Ha cTopoHy/for each side OMMBKOBOTO MacTa, | Hebombluas KpyMHo HapesakHas ykosuwy, 1 | of olive oil, 1 finely chopped onion, 1 finely chopped
TOI0BKA KPYTHO HaPE32HHOT YECHOK?, CBEXMI PO3MADIUH. garlic clove, fresh rosemary.
Kponuubi HoXKu 10’ 3amapyIHoBaTb MACO B TEueHyIe He Mekee OfHOro Yaca ¢ coycom, | Marinate the meat for at least one hour using a
Rabbit | Ha CTopOHy/for 8 MPUrOTOBNEHHBIM U3 CNeAyloLyX KOMMOHEHTOB: 0NIMBKOBOE | sauce prepared with the following: olive oil, white
avoit legs each side M0, 66108 BIHO, KDYHO HapE3aHHaA AYKOBHL, TubA,nepeL, | wine, finely chopped onion, thyme, pepper.

OBowu - PpyKTbI

/ Vegetables - fruit

Pa3Hble GpyKTbl -2 . e
Fruitsa Ijszy Ha crop 0H1y /f% eachside 7-8  |Hapesatb dpyKTbl He CMLLKOM TOHKIMM ioMTKamu, | Cut the fruit into thickish slices.
Pa3Hble 0BOLI 1-2' 7.g | HapesaTb 0BOLY He CIVLIKOM TOHK/MM IOMTHIKaMM Sgtg?;&g%%Igjliwﬁif?tigﬁgzl'zﬁces andglaze the
Mixed vegetables Ha cTopoHy/for each side 11 CMa3bIBaTb MaC/IOM B TEYEHIE NMPUTOTOBNEHNA. 9 9.
[pu6eb! 2-3' Hape3aTb rpubbl He CMLWKOM TOHKMM nomTiKamu | Cut the mushrooms into thickish slices and glaze
7
Mushrooms Ha cTopoHy/for each side 11 CMa3blBaTb MacnIoM B TeueHie npurotosneHis. | the mushrooms with oil whilst cooking.
Pbi6a / Fish
PbiGHble WaLLbIKK , YacTo nepesopaunBaTh LWALNbIKM 11 CMa3biBaTb 11X | Frequently turn the kebabs and glaze them with oil
8-10 6 4 ;
Shellfish kebabs MaC/ioM BO BPEMS MPUFOTOBMEHNS. throughout the cooking process.
®openb B ponbre 10 Ecni Bbl He XenaeTe roToBuTb B oribre, a npamo Ha | If you want to cook the trout directly on the grill
Trout baked in foil Ha cropoy/for each side 6 peLLeTKe, CnefyeT YacTo CMasblBaTb Koxy, 4tobbl 0Ha | and not in foil, glaze the skin frequently to avoid it
rout baked in ol POHY. He MpUnMnna K pellieTke. sticking to the grill

3amapuHOBaTb B TEYEHIIE He MeHeE OfIHOTO Yaca ¢ coycom, Mip- | Marinate the meat for at least one hour using a
TyHey 10 6 FOTOBAEHHbIM U3 CTERYOLLUX KOMMOHEHTOB: | cTonosas noxka | sauce prepared with the following: 1 tablespoon of
Tunaslices Ha cTopoHy/for each side OMIMBKOBOTO Macra, 1 HebonblLas KpyMHO HapesarHan nykosuw, | olive oil, 1 finely chopped onion, 1 finely chopped

T ronoBka KPYMHO Hape3aHHOT0 YECHOKa, (BN PO3MapKH.

garlic clove, fresh rosemary.

Xne6o6ynounbie nsgenus / Bread produ

cts

bpycketTa
Bruschetta

1-2'
Ha ctopoHy/for each side

(CMa3aTb NOMTUKM Xnieba HeBOMbLLIM KONMYECTBOM
Macna v nokapuTb WX Ha rpune. Yopatb ux c
FPUNA, HaTePETb 3y6UMKOM YECHOKa 11 MPUMPaBUTL
HeOOMBLLIM KOMYECTBOM OIMBKOBOTO Macy1a v CON,

Glaze the bread slices with alittle oil and toast them
onthegrill. Remove the slices from the grill, and rub
them using one garlic clove. Season them with a
little extra virgin olive oil and salt.
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HEKOTOPbIE COBETbI MO MPUTOTOBJIEHNIO

Kak coxpanutb MArkocTb NpoAyKTOB 1 FOTOBUTb 3A0POBYIO NNLLY
YT06bI NPOAYKTHI OCTaBaNNCh OYEHb MATKIMU, HEOOXOANMO,
yTOObI ONpPEefeNeHHbIA NPOLEHT BRar U NTATENbHbIX BELLECTB
(MprcyTCTBYIOWWMX B HIX HaTypasbHbIM 06pa3om) ocTaBancs
BHYTPW HIX W He NCNapANCA BO BPeMs NPUroTOBEHNA.
YT0ObI MPOTMBOCTOATL 3TOMY ABNEHMIO, CedyeT NPUHATb
cnegylowme mepbl NpefoCTOPOXKHOCTH:
- He roToBuUTb 6Nt0fa CMLIKOM AONTO, KaK AnA TOro, YTobbl
npenynpennTb NX Ype3mMepHyH “CyXoCTb', TaK 1 BO n3bexa-
HVA pricka 00y rMMBaHNA HEKOTOPbIX YacTell n 0bpa3oBaHNA
BPeIHbIX 1A 300POBbA BELLECTB (reTepoLMKAMYeCcK/ie amu-
Hbl M NONMLMKNNYECKIe apoMaTYeCKyie YrneBogopogbl);
- ConuUTb 6N1t0Aa TONBKO B KOHLIE MPUrOTOBNEHWS;
- pa3mMeLlLaTb NPOAYKTbl Ha PELIeTKY TONbKO TOrAa, Korga
OHa OueHb ropsvas (To eCTb NpPefBapUTENbHO Harpes eé
C TemnepaTypHbIM pexmnmom “9"), Tak UTo NP KOHTaKTe C
ropAyei NOBEPXHOCTbIO MTHOBEHHO 3aKpbIBaOTCA "Nnopbl"
NPOAYKTOB 1 6NOKMNPYETCA BbIXOZ BNaru;
- MepeBOpaYMBaTh NPOAYKTbI, Kak TONIbKO OHY OTXOAT OT peLLeT-
KW, ¥ TOTOBITb 11X KaK MOMHO MEHbLLIE, Ha BaLLl INYHbIN BKYC;
- He OCTaBNATb Ha rpune yxe rotosble NPOAYKTb;
- CMa3blBaTb MOBEPXHOCTb NPOAYKTOB HEOGONBLUMM KONNYe-
CTBOM Mac/ia (ONIMBKOBOE 1NN apaxMCOBOE MACsIo), CTapa-
ACb He CMa3bIBaTb Ype3MEPHO (MPOTEKaHE Ha NaBOBbII
KameHb Mac/1a MOXeET NPUBECTM K OMACHbIM BCMbILLIKaM), B
C/lyyae NTMLbl, Kak MPaBINO, Y>Ke OYeHb XUPHOM, BMECTO
Macna A1 CMa3blBaHWA MOXHO CMONb30BaTb aneNibCHO-
BbIl COK, KOTOPbI MPUAAET, OAHAKO, MACY 0CODbI BKYC;
- NpU XenaHum npogyKTbl (0CobeHHO roBAANHA 1N Tena-
TMHA) MOXHO MapUHOBATb B CTaNIbHbIX UM CTEKMAHHBIX
KOHTEMHepax Co CMecblo Macna, yKcyca v cneuun, no
KpainHei Mmepe, 3a napy 4acoB A0 NPUrOTOBAEHMA.

Bbi6op 1 npuroToBneHne NPOAYKTOB ANA rpuns

MACo
MTnya: HaumeHee XnpHas NTMLUA (MHAENKa, Lecapka, nepe-
nena, dasaH v ap... AOMKHa CMa3blBaTbCA MACIOM BO BpeM#
MNPUroTOBNEHNA, B TO BPEMA Kak MACO KypuLbl, yTKK, rycs,
KaK NpaBuio, OYeHb XUPHOE, PEKOMEHAYETCA NPOKONOTH
Ha NMOBEPXHOCTMN ANA CTEKAHNA NULIHETO XMpa.
FoBAAWHA 1 TENATUHA: 3TO OYEHb HEXHOE MACO, KOTOPOE
ObICTPO BbICbIXAeT, NO3TOMY NPeAnouTUTENbHEE 06EPHYTD
KYCOUKM A1 NPUTrOTOBNEHMA Ha Fpiie Canom uin Gonbroi,
BbIKNafblBaTb X Ha PELLETKY TONbKO TOFAa, KOrfa OHa OYeHb
ropsAyas, ¥ roTOBWTb B TEUEHNE MUHUMANIBHOMO BPEMEHM.
Kycku MAca, pekoMeHyemble Ans NPUroTOBNEHIA Ha rpurie,
- 370 Gune, pebpbilKmM 1 Bblpe3Ka.
CBMHMHA: 3TOT TUM MACA MAaKCUMaNbHO NPUrOAeH AN
NPUTOTOBNIEHNA HA TPUIE, HE HYXKHO MapWHOBATb MW
CMa3blBaTb €r0 MacioM, TaK Kak, Kak NpaBuio, OHO Yyxe
[LOCTAaTOYHO KMPHOE U, CIefloBaTeNbHO, TpebyeT bonee
ANUTENbHOTO BPEMEHW NS MPUrOTOBNIEHNA.
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SOME COOKING SUGGESTIONS

How to keep dishes tasty whilst cooking healthily

In order to keep dishes tasty, they must retain a certain
percentage of moisture and nutritional substances
(naturally present in foods), which must not evaporate
throughout the cooking procedure.

In order to ensure this, take the following precautions:

- do not overcook dishes, so that they become too
“dry” or that they run the risk of charring in places,
consequently impacting on health (presence of
heterocyclic amines (HCA) and polycyclic aromatic
hydrocarbons);

- season the dishes with salt only at the end of the
cooking process;

- place the dishes on the cooking grill only when it is
extremely hot (after having used temperature setting
9 to preheat the grill) so that upon contact with the
boiling surface, the “pores” of the food, as well as the
moisture outlets, instantly close;

- turndishes over as soon as they easily come away from
the grill and cook them for the minimum amount of
time possible according to personal taste;

- do not leave already cooked food on the hot grill;

- glaze food surfaces with small amounts of cooking
oil (olive oil or peanut oil) taking care not to use
excessive amounts (oil drips onto the lava stone may
cause dangerous flames); if cooking poultry, which is
already fatty, instead of oil, you can use orange juice for
glazing, which does however give the meat a distinct
flavour;

- if desired, at least a couple of hours before cooking,
food (in particular, beef or veal) can be marinated in
steel or glass containers with a mixture of oil, vinegar
and spices.

Choosing and preparing dishes to grill

MEAT
Poultry: less fatty poultry (turkey, guinea-fowl, quail,
pheasant, etc...) must be glazed with oil throughout the
cooking process, whilst chicken, duck and goose which
are usually fattier should be pierced in order to allow the
excess fat juices to run.
Beefandveal: particularly tender cuts of meat that tend
to dry out quickly; we therefore recommend placing lard
or foil paper on the grill when cooking. Only place these
cuts of meat on the grill once it is boiling and cook the
cuts for the minimum amount of time possible.
Grill cooking is recommended for the following cuts: loin,
cutlet and fillet.
Pork: this type of meat is particularly suited for grill
cooking; seeing as it is quite fatty, it usually requires a
longer cooking period and it does not require marinating
or glazing with oil.



Kyckn maca, pekomeHayemble 4ns NPUroTOBNEHUA Ha
rpune, - 370 OTOMBHbIE, e, FofeHb, POCTON, brdLuTeKCH
(MUHMManbHaA TONWMHA OKONO 2/3 CM) 1 BbIpe3Ka.
BapaHuHa: BKyCHOE 11 HEXHOe MACO, MakCUMaNbHO MOA-
xoaAllee ANA NPUTOTOBNEHWA Ha rpune, 4NA Nojaun u
ynoTpebneHns B ropsyem Buge.

Kycki Msica, peKoMeHpyeMble f1s NPUroTOBAEHNS Ha Tpuie,
- 3T0 OTOMBHbIE 1 MNeYO.

PbIBA
[InA HeKOTOPbIX BULOB OCOOEHHO AiENMKATHOMN PblObl (Hanpu-
Mep, HEKOTOPbIX PEYHbIX PblO) PEKOMEHAYETCA FOTOBUTD B
donbre, B cyuae Apyriix BBoB (0C06eHHO pakoobpasHbIX 1
MOPCKOW PbiObl B LIENIOM) MOXHO FOTOBUTbL MPAMO Ha rpune,
CMa3blBas X MULLEBLIM MAC/IOM.

OBOLL U OPYKTbI
MpeanoyTnTenbHO BbIbMPATh OBOLLY C "TBEPAON" MAKOTbIO,
TaKMe Kak nepeL, 6aknaxaHbl, NyK, TbIKBa, cenbaepeit, GeH-
Xenb 1 PAfUKKMO.
MpesnoytnTenbHO BbIOUPaTb GPYKTHI C JOCTATOYHO NAIOT-
HOI1 MAKOTDbIO, TaKIe Kak AGNOKN, pyLUM, aHaHaCbl, 6aHaHbl,
nepCuKu.
Kak nna GpyKToB, Tak 1 A OBOLLEN HEOHXOAMMO KOPOTKOe
BpeMA NPUroToBNEHUA 1 CPEAHII YPOBEHb HarpeBaHw.

AONOJIHUTENIbHbIE NPUHAANEXHOCTU

Grill cooking is recommended for the following cuts:
cutlet, shank, lamb pork sausage, roast, chop (minimum
thickness of 2-3 cm) and fillet.

Lamb: a tasty and tender meat, particularly suited for
grill cooking; to be served and eaten hot.

Grill cooking is recommended for the following cuts:
cutlets and shoulder.

FISH
For some delicate fish types, (for example river fish), we
recommend cooking in foil using foil paper; with other
fish types, (in particular shellfish and seafood in general)
we recommend cooking it directly on the grill glazing the
fish with cooking oil.

VEGETABLES and FRUIT
If possible, choose vegetables with “tough” flesh such as
peppers, aubergines, onions, marrows, celery, fennel and
chicory.
If possible, choose fruit with quite “firm” flesh such as
apples, pears, pineapples, bananas and peaches.
A short cooking time and a medium heat setting are to
be used for cooking both fruit and vegetables.

ACCESSORIES

>

3ALLUTHDbIE NOKPbITUA

3aWnTHOE NOKPbITVE OT MOroAHOro BO3AENCTBUS.

BogooHenpoHmuaemas KpbllKa U NOAHOC N3 HepXa-
BeloLLen cTanu.

PABOYUME MOBEPXHOCTU

[ocka n3 maccuBa fiy6a (ycTaHaBiMBaemas B NOAAOH)
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PROTECTIVE COVERS

Cover sheet to protect the appliance from bad weather.

Waterproof lid and serving tray in stainless steel

WORK SURFACES

Solid oak cutting board (can be inserted in the tray)



TEXOBCJIYKUBAHUE MAINTENANCE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

SAFETY WARNINGS

A Cnepyert Bcerga BbIK/0OYaTb rNaBHbINA dNEKTpuU-
yecKuil BbiKo4YaTenb U BbiIHUMaTb BUAKY nepep npoBe-
AeHVeM onepayuii No O4NCTKe NAKN NPU NPeANoNoXKeHNN
Hencnonb3oBaHWA YCTPOMCTBA B TeYeHUe A/INTENIbHOTO
nepuofa BpemeHm.

I'IepmonmquKw npoBepATb, YTO 3neKprquKw|7|
Kabenb aABnaloTcA LUeNnoCTHbIMN N He CAaB/IeHHbIMU: B
clyyae BbiAB/NI€HNA HENCNPABHOCTU, He NCNO/1b30BaTb
yCTPOﬁICTBO N He NbITaTbCA 3aMeHNTb UX COGCTBEHHbIMI
Ccnnamu, CBA3aTbCA C CEPBUCHDbIM LI€HTPOM ANA 3aMeHbl.

A Mocne KaxAoro 1Cnonb30BaHUA 1 NMOCe OXNaXaeHNs
KOMMOHEHTOB YCTPOICTBA, CNEAyeT NPON3BOAUTb OUNCTKY: 3TO
ynpoLiaeT onepavLuio OUNCTKN 1 NPeLynpexnaeT cuTyalmn
BO3ropaHIA OCTaTKOB NPOAYKTOB.

A MpoussoanTb ounctky BCEX vacTen yctpoiicTsa
TONbKO B NOPAZKE M NPW UCMOb30BaHNN CPEACTB, yKa3aHHbIX
B HACTOALLEM PYKOBOACTBE (B YaCTHOCTU, KaTeropuyecKi ns-
eraTb MCNONb30BaHMA abpa3snBHbIX ry6OK, CKPeOKOB, KNCTbIX
VAN arpeccBHbIX MOKOLYX CPEACTB, MAPOBbIX YCTPOWNCTB UK
nog AaBneHnem, NpAMbIX CTPYii BOgb).

OuucTka, NpoBefieHHasA Apyrum 06pa3om, MOXET NOCTaBUTb
nog yrpo3y 6e30nacHoOCTb NtofeiA, UMYLLECTBA U XKUBOTHBIX 1
HaHecTU ywepb camomy YCTPOICTBY, B CAlyyae Yero rapaHTuA
He ABNAETCA AeNCTBUTENBHON.

OnacHoCTb 0K0roB!
Ha npoTAaXeHUn HeCKONbKNX MUHYT NOC/Ee BbIK/IOYEHMS,
HEeKOTOpbIe YacTK YCTPONCTBA MOTYT ObITb OYEHb FOPAYMMM.
Mepen NpOBeAEHNEM OYMCTKM YCTPOICTBA NOJOXKAATb UX

MOJIHOIO OXNaXaeHNA.

O Mep, YKCYC, JINMOHHbI COK W T.A4...) OCTAKOTCA Ha npo-
TAXEHUW ANUTENDHOIO BPEMEHN Ha yCTDOVICTBe, OHK

moryT BO3/A€NCTBOBATb Ha MOBEPXHOCTK, CO3[aBaA pPa3BObl,

KOTOpPbIE, B nobom CJly4a€, He CKa3blBalOTCA Ha d)YHKLI,I/IOHI/IDO-

BaHUN.

Ecim HEKOTOpble 0COBEHHO KiCble BellecTBa (Hal'lpl/l-
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A Always disconnect the appliance from the
power supply and remove the connection plug from
the socket before carrying out any cleaning operations
orwhen the appliance will not be used for an extended
period.

Regularly check that the electrical cableiis in
tactand not crushed: if a fault is noted, do not use the
appliance and do not attempt to replace the cable,
instead immediately inform the Service Centre and
ask for a replacement.

A After each use, clean the appliance once it
has cooled: this facilitates the cleaning operation and
prevents the burning of food residue.

A Clean ALL parts of the appliance using only the
procedures and products indicated in this manual (in
particular, do NOT use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct water jets).

Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Guarantee.

A Burn hazard!

For a few minutes after switching off the appliance,
some parts of the appliance maintain extremely high
temperatures! Before cleaning the appliance, wait until
it has completely cooled down.

Ifsome particularly acidic substances (forexample,
vinegar, lemon juice, etc.) remain for extended
time periods on the appliance, they may corrode
the surface, leaving unsightly marks, which, in any case,
do not affect the operation of the appliance.

7



MNJIAHOBOE TEXOBCJ1TY XUBAHUE

MAINTENANCE SCHEDULE

He TpebyeTcsa Kakoe-nnbo TexobCyKMBaHMe YCTPOICTBA, 3a
NCKNIOYEHNEM ErO OYUCTKU.

OYUCTKA

MoBepXHOCTU M3 HepXKaBelowweil CTanu; 1CMo/b30BaTh
MATKYIO TPAMKY, CErKa CMOYEHHYI0 HEMTPAsIbHbIM MOHOLLMM
CPEACTBOM VNV FOPAUMM YKCYCOM: A1 CIOCOBA UCMONb30BaHMS
CPEe[CTB OUNCTKYA CNIeI0BATb YKa3aHWAM 13roTOBITENS.

quKa: Py4yka HE OOJKHA CHAMATbCA C WTbIPA, Ha KOTOPOM
MOHTMPOBaHa: anA €€ OUNCTKM NCNONb30BaTb MATKYI0 TpAN-
Ky, C/ierka CMOY€EHHYI0 HEMTpaﬂbeIM MorLWMm CpeacTsom
(}J,ﬂﬂ nopAAKa 1Ncnonb3oBaHNA CPEACTB OUYNCTKI CNeAOBaTb
yKa3aHnAm 3roToBUTENS).

Y6enuTbcs, uTo MOMLLIEE CPEACTBO HE NPOCAYNBAETCA
nog PyuKy.

Mocne ounCTKN pyyuKmn yoeanTbCA B TOM, UTO OHA CNy-
yaiiHO He Obina CMeLLeHa 13 NonoXeHus “0 - BbIKNIYEHO'.

pelueTKa: Noc/ie UCnob30BaHNsA NOAOXAaTb [0 TEX Mop,
MoKa peLleTKa He CTaHeT TeMNoii (eCN OHa NOMHOCTbIO
OCTbIHET, €€ OUICTKA CTAHET 3aTPYAHNUTENbHON), U3BNEYb e€
113 THE3/a 1 OYUCTUTb TOMATKOM, ropAYEi BOAOI M 0ObIYHbIM
MOILMM CPeACTBOM AN NOCyAbl. TWaTeNbHO BbIMbITb
BbICYLUWTb €€, @ 3aTeM BHOBb YCTaHOBMUTb Ha MecTo (puc. 10).

No regular maintenance is required for the hotplates
except cleaning.

CLEANING

Stainless steel: use a soft cloth dampened in neutral
detergent or warm vinegar: follow the manufacturer’s
instructions on the use of the cleaning products.

Knob: the knob must not be removed from the pivot
on which it is attached: in order to clean it, use a soft
cloth dampened in neutral detergent: (follow the
manufacturer’sinstructions on the use of the cleaning
products).

Ensure that the detergent has not remained
lodged under the knob.

Ensure that upon finishing the cleaning of the
knob, it has not been accidentally moved from the
“0 - off” position.

- grill: after using the grill, wait until it has cooled down

(if it cools down completely, cleaning is made more
difficult), remove the grill from its housing and scrub
itusing a brush, hot water and washing-up detergent.
Rinse the grill and carefully dry it. Place it back in its
housing (fig. 10).

AHe pa3pellaeTca UCnonb3oBaTh YCTPOMCTBO 6e3 AWe do not recommend using the appliance

peLweTKu. [pu CHATY PeLLEeTKK, BbIKIoUaTeNb NpepbiBaeT
dYHKLMOHNPOBaHME YCTPONCTBA.
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without the grill. When the grill is removed, a switch
interrupts appliance operation.



PekomeHpyeTca nepmoguyeckn npoTupatb YyryHHyio pe-
WweTKy (Korga OHa cyxas) cnerka CMOYeHHOMN ONBKOBbIM
Mac/IoM TPAMKON.

He gonyckaeTcsa eé MoKa B NOCYAOMOEYHON MaLLHe.
ObecLiBeuBaHe YyryHHON peLueTKy NpeAcTaBnAaeT coboil
ABNeHne, 06yCNOBNEHHOE HOPMasbHBIM MCMOMb30BaHNEM
YCTPOWNCTBA, U HE CKa3blBAETCA Ha €ro 3KCMayaTaLMOHHbIX
XapaKTepuCTUKaXx.

eMKOCTb /1l NaBOBOro KamHs: (puc. 11) ybpatb peLuetky
(1) 1 KpbIWwKy (2), NOAHATb HarpeBaTeNbHbIA NeMeHT (7),
ybpaTb NaBOBbIN KaMEHb, 3BNIEYb EMKOCTb (3) 1 BbIMbITH €€
ropAveli BOZom 1 MOKLLMM CPeACTBOM AnA nocyapl. BHoBb
BbIMbITb €€, BbICYLUWTb 1 MOCTAaBUTb HA MECTO: HAMOMHUTH TEM
€ NaBOBbIM KAMHEM W/ 3aMEHNTb, C/IN OH CTaNl TEMHOTO
LYBETA, @ 3HAYNT NPOMUTAH XNPOM.

We recommend passing a cloth lightly dampened with
olive oil over the cast iron grill (once dry).

We do not recommend placing the grill in the
dishwasher for cleaning.

Discolouring of the cast iron grill is normal and
explained by daily wear and tear; it does not affect
the operation of the appliance.

lava stone tray: (figure 11) remove the grill (1) and
the cover (2), disconnect the power supply (7), remove
the lava stone, extract the tray (3) and wash it with
hot water and washing-up detergent. Rinse, dry and
replace: refill the tray with these same lava stones, or
replace them if they have turned a dark colour, an
indicator that they are clogged with fats.

NMEPUOADI MPOCTOA

Ecnu Bbl npeanonaraeTe He nosb30BaTbCA YCTPONCTBOM Ha
NPOTAXEHN ANUTENBHOMO Nepuoaa BpemeHu (6onee 2-3
Hefenb), cnepyer:

NPOM3BECTM TILATENbHYI OYMCTKY YCTPOIICTBA, Clepys
YKa3aHUAM CneLmanbHON rMasbl;

BbITALYMTb BUNKY 3NEKTPONMUTAHUA.

MOKPBITb €ro CreLnanbHbIM 3alLMTHBIM NONOTHOM;

y6paTb B 3aLyLLEHHOE OT MOrOAHOTO BO3AENCTBIA MECTO.
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PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time
(more than 2-3 weeks):

thoroughly clean the appliance following the
instructions in the respective chapter;

disconnect the electric power supply plug.

protect it with the appropriate cover sheet;

store it in a place sheltered from bad weather.



YTUIU3ALNA B KOHLEE CPOKA CJYXbbl

END-OF-LIFE DISPOSAL

CumBON nepeyepKHYTON KOP3UHbI, NPUBEAEHHbIN
Hau3genunu, yKasbiBaeT Ha 1o, YTo 06paboTka oTxo-
0B 3/IEKTPUYECKOro U INEeKTPOHHOro 06opyaoBa-
HnA (RAEE) nomxHa oCyw|ecTBAATLCA OTAENbHO OT
06X OTXOAO0B, A1 BO3MOXXHOCTU BbINONHEHNA
cneLyanbHbIX onepaLyii AiA X NOBTOPHOTO MCMNONb30BaHNA,
W cneumnanbHoli 06paboTkn AnA yaaneHna n ytuansauyun
6e3onacHbiM CNoco60M NMEIOLMXCA BPEeAHBIX JJ1A OKpY»Kalo-
LLiei cpefibl BeLLEeCTB U N3BNeYeHNA MaTepuranos, noiexatuux
nepepa6orke. Moatomy B Utanumn orpabotasLuee sneKTpuye-
CKOe U 31eKTPOHHOE 060pyA0BaHIe AO/MKHO NepeAaBaTbCa B
cneumanbHble c6opoyHbie LieHTpbl. Kpome Toro, npu npnobpe-
TeHnu HoBOro 060pyAOBaHSA, MOXKHO CAaTb oTpaboTaBLuee
3NeKTpMYECKoe 1 INEeKTPOHHOe 060opyaoBaHNe B MarasuH,
KOTOpbII fO/MKEH N3bATb ero Ha 6e3Bo3me3aHoI ocHoBe. He-
CaHKLMOHMPOBaHHbII NN HECOOTBETCTBYIOLUI BbIGpOC
ob6opyaoBaHnA oGycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEeHHbIX ACCTBYIOLIM 3aKOHOM.

Cpenatb 060pyoBaHMe, NOANeXaLLee yTUAN3aLN, He-
NPUIOLHbIM ANA UCMONb30BaHNA MyTEM YAaNeHNs LUHYPa NUTaHKA.,

Ecnu obopynosaHme Haxoputca He B Vitanuu, Heob-
XOAVMMO NPUAEPXKNBATLCA AENCTBYIOLNX HOPM COOT-
BETCTBYIOLLEN CTPaHbI.

NOCNENPOAAXHOE OBCJTYKUBAHNE

The crossed bin symbol on the product

indicates that the waste arising from

electrical and electronic equipment (WEEE)

must be handled separately from

undifferentiated waste, so that it can
undergo special operations for re-use, or specific
treatment to remove and safely discard any
substances which may be harmful to the environment
and extract any raw materials that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase anew appliance,
you can hand the WEEE over to the shopkeeper, who
is required by law to collect it for free. The unlawful
or incorrect disposal of the product entails the
application of the penalties provided for by the
applicable legal regulations in force.

Before disposing of the appliance, render it
unusable by removing the power cord.

AFTER-SALES SERVICE

Ifthe product is located in a country other than
Italy, you must comply with the regulations in
force in your country.

KomnaHua Barazza srl rapaHTupyeT MakcuManbHyto NOAAEPXKKY

B C/ly4ae BO3HUKHOBEHWA TEXHUYECKIX UIN APYTUX MPO6MeM.

Mopapok AencTBMII B Cly4ae HENCNPABHOCTY

Mepep Tem Kak cBA3aTbcA ¢ CepBUCHOI Cy»K6011 pekomeHay-

eTCA BbINONHUTD CeaytoLye AeicTBus:

* MPOBEPUTb HaNIMUME NEKTPOIHEPTIN;

+  OMpefennTb JaHHbIE YCTPOICTBA, yKa3aHHbIE Ha NACMOPTHOM
Tabnmuke (MonoxeHre NacnopTHON TabNMuKM - cM.cTp. 14);

« OMpeaennTb faTy NPUoGPETEHNA YCTPOIICTBA.

A BHumaHue! B oxuaaHnm peweHusa npo6nembi pe-
KOMeHJYeTcA He UCNoNb30BaTb YCTPONCTBO U OTCOEANHUTD
ero ot aneKrpocetu. He nbiTaTbcA Npon3BecTy PeMOHT NN
BHOCUTb U3MEHEHUA B YCTPOICTBO: 3TO MOXKET NPNBECTM
K yTpaTe rapaHTu1 1 NpeACTaBAATb 60/1bLIYI0 ONACHOCTD.
O 3anacHbIX YacTen: NCnonb3oBaHMe KOMMOHEHTOB,

OTINYAIOLLMXCA OT NpeOoCTaBNeHHbIX M3rotoButenem,

NPUBOAWT K yTPATE rapaHTUN N MOXET HAaHeCTU yLep6 Noaam
11 CaMOMy YCTPOWCTBY.

3anpalwmBaTtb UCMONb30BaHUA TONbKO GUPMEHHbIX
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Barazza srlensures you the utmost collaboration in the event

of technical problems or for any other needs you may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtain the appliance data from the data plate (for
data plate position - see page 14);

- find the appliance purchase data.

A Attention! While waiting for resolution of
the problem, you should stop using the appliance
and disconnect it from the power supply. Do not
attempt to repair or modify the appliance in any of
its parts: in addition to voiding the Guarantee, this
may be dangerous.

Requestordemand thatonly original spare parts

be used: the use of components other than those

supplied by the manufacturer voids the
Guarantee and may cause personal injuries or damage
the appliance.
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