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MosppaBnaem Bac c nokynkowm nantbl Barazza!
OTO BbICOKOKauyeCcTBeHHOe 060pyaoBaHMe Ha NpoTA-
XKEeHWW JONITOro BPEMEHM MOXKeT noMoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpyA
BblCOYaNLLME SKCMyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 MCNONb30BaHWE NINTbI ABAAIOTCA HECIIOX-
HbIMU 1 UHTYUTUBHbBIMU.

Mpocym Bac BHMMaTENbHO 03HAKOMUTLCA C JAHHbIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLMNIA
MOHTaX 1 NpuMeHeHme Bawwein nantbl 3pPpeKTUBHLIM
06pa3om B TeYeHne MHOTUX JeT.

B uenax Hanbonee ygobHOro n3yyeHmsa pykoBoACTBa

Ncnonb3yrTCcA cnegytowine CMMmBOJIbl:

HOCTV 1 060pyfOBaHNA

O O6ume cBegeHus

f BakHble NnpeanucaHma ana nuuHom 6esonac-

A V13rotoBuTENb COXpaHsAET 3a Cobol NPaBO Ha BHECEHME

N3MEeHeHN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NPU3HaeT HeobxoaumbIMK, 6e3 0bA3aTeNnbCTBa Npea-
BapUTESIbHOTO NpesynpexneHus.

YepTeXKn,MOHTaXKHbIE CXeMbl 1 TabnuLbl, COAepPXKaLmecs B py-
KOBOACTBE, CYUNTAOTCA OPUEHTUPOBOYHBIMM 1 CNY>KaT TOSIbKO B
NHGOPMaLMOHHBIX Liensax.

CrcTeMbl NOACOEANHEHNA MOMELLEHWNSA JOJIXKHbI COOTBETCTBOBATb
LENCTBYIOLMM HALMOHANbHBbIM HOPMATVIBaM.

3anpelyaeTca KONMpPOBaHMe, YaCTUYHOE WK NMOJTHOE BOCMPOU3-
BEe[IEHME COAEPKMMOTO, a TAaKXKe NepeAaya JaHHOro PyKOBOACTBA
TpeTbyM NnLiam 6e3 paspelueHus Msrotosutens.

[laHHOe yCTPONCTBO COOTBETCTBYET MONOXEHNAM €BPONEencKmnx
avpektne 2014/35/UE «O HM3KOBONbTHOM 060pyAOBaHUN,
2014/30/UE «O6 3neKTPOMarHMTHON COBMECTMMOCTM» 1 eBpO-
nernckoro pernameHTa 2016/426 «O ra3oBom 060pyfoBaHUN».
WHCTpyKumKn, nprBeaeHHbIe B JaHHON 6poLuiope, AeACTBUTENbHbI
TONbKO ANA CTPaHbl HA3HAYEeHUA.

Congratulations on purchasing a Barazza ap-
pliance!

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

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 im-
portant 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 2014/30/EU
and Gas Appliances Regulation 2016/426.

The instructions in this booklet are valid only for the country of
destination.
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TEXHUYECKUE OAHHDIE

Mpw HeCTaHAAPTHbIX MOAENAX rabapuTHbIE pa3mepbl

TECHNICAL DATA

With custom made models, dimensions vary.

N3MEHAOTCA.
HanpsaxeHue Voltage vV 220-240
YactoTa Frequency Hz 50-60
O6wana noTpebneHHasa MOLWHOCTb Total absorbed power kW 3

HO5V2V2-F
Tun kabens Cable type 3x1.5 mm?
OnvHa kabens Cable length cm 90
WnpurHa Width cm 36
Mny6uHa Depth cm 51
BbicoTa Kpomku Edge height cm 0,6
BbicoTa 060n04KuM Enclosure height cm 6,8




MOHTAMX

MPEQYNPEXAEHNA TEXHWKIA BE3OMACHOCTHU

INSTALLATION

SAFETY WARNINGS

BHMMaTeNbHO 03HAKOMUTbLCA C AAHHbIM PYKOBOA-
CTBOM nepej MOHTaXXOM U/ NpUMeHeHueMm
NAWTBI N XPaHWUTb ero B MecTe, OCTYNHOM AJ1A BCeX
nonb3oBaTtenen Ansa CNpaBokK; B Cyyae nepepayu
VNN NPOJAXNM YCTPOWCTBA, rAPaHTUPOBATb Nepeaayy
HOBOMY NMOJIb30BaTesIo aHHOIO PYKOBOACTBA B LieNIAX
€ro O3HAKOMJIEHUSI C MOHTAXXOM, dKCMyaTaumen un
npaBuIaMn TEXHUKN 6€30MacHOCTU.

A MoHTaXx 1 BMelLaTenbCcTBa B 06opyaoBaHue
(BHeouepepHoe TexobcnyXnuBaHue 1 T.4..) AOSKHbI
OCYyLWEeCTBNATLCA TONbKO KBaNMPuLUMpPOBaHHbIM
nepCcoHanom B COOTBETCTBUM C yKa3aHMAMN faHHOTO
PyKOBOZACTBA.

CncTeMbl NOACOEANHEHNA N MOMELLEHUS, MPeayCMo-
TPEHHble ANA MOHTa)a, AOJKHbl COOTBETCTBOBaTb
npaBuiam TeXHUKN 6e30MacHOCTY, AeNCTBYIOWUM B
CTpaHe NPUMEHEHNA (3aLUTHBIN U Pa3beaUHUTENb-
HbI BbIKJlOUATE b, CUCTEMA 3a3eMIIEHNA, SKBUMOTEH-
LUManbHas cuctema 1 T.4.).

MN3rotoBrTenb He HeceT OTBETCTBEHHOCTb B Cilyyae
HecobnoaeHMA NPUBEAEHHDbIX BblLE YKa3aHWUIA.

& B xone npoBefeHmnA onepaunn MOHTaXa,
TeXo6CnyKMBaHUA N PEMOHTA BCerga BblKoyaTb
rNaBHbIA SNIEKTPUYECKIMI BbIKNOYaTe b U BbIHUMATb
BUJIKY NMUTAHMA.

A JlaHHOe o6opyfoBaHMe He npeaHa3HAYeHO

anAa (I)yHKLl,VIOHVIpOBaHVIFI BHE NMomMeLleHnA.

A MANTBI MOTYT NMETb peXylyne KpoMKM,

cobnogaTb OCTOPOXKHOCTb U UCMOIb30BaTb COOT-
BETCTBYIOLINE CPeACcTBa MHAMBUAYANIbHOM 3aLUNTbI
(3awmTHas obyBb, NnepyaTku 1 T.4...).

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
sothatall 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 not designed for outdoor use.

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



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

lNocne pacnakoBKU MANTbI, CHATUA YNAaKOBOYHOIO
MaTtepuana v 3aWmnTHbIX NNEeHOK NOBepxXHOCTeN,
NpPOBEpUTb OTCYTCTBME ABHbIX NOBPEXAEHUN: NpU
NX HANIMYUK, HE OCYLLIECTBAATb MOHTaX 1 00paTUTbCA
K Ounepy B TeueHne 8 aHen, coobwan eMy JaHHbIe,
npuBeeHHble Ha NACNOPTHOM TabnnyKe yCTPONCTBa,
a TakXKe BblABNEHHbIe Npobnembl (puc. 1).

BHumaHune! He octaBnATb 6€3 npnucmoTpa matepu-
aj, NCNONb30BaHHbIN ANA YNaKOBKN (NakeTbl, Nno-
ANCTUPON U T.A4...), TaK KaK OH NpeacTaBnseT onac-
HOCTb ANA AeTel N KNBOTHbIX (ONacHOCTb yAyLbs).
MNepemewaTtb yCTPONCTBO B MECTO MOHTaxa npwu
MCNONb30BaHMN COOTBETCTBYIOLMX MEPCOHANbHbIX
3aLlWNTHBIX YCTPOWCTB (puc. 1) n npuMeHAs BCce mepbl
NPeAoCTOPOXHOCTU, HEOOXOAMMbIE ANA NPefynpex-
AeHnA ywepba camol NANTLI, IOAEN, KUBOTHBIX U T.4.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, 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 (plas-
ticbags, polystyrene, etc.) unattended, as they area
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 dam-
age to the appliance, people, animals and property.

OK!

A

3

YTUIN3ALUNA YITAKOBKA

DISPOSAL OF THE PACKAGING

BHumaHue! YTnnsauma ynakoBkm fomKHa ocy-

WEeCTBNATbCA B COOTBETCTBMM C HOpMaTuBamum,

AeNCTBYIOLWMMM B CTPaHEe MOHTaXa.

CocTaB yrnakoBKu:

- KopobOKa

- NONM3TUNEH/ NONNNPONWIIEH: Hapy»KHaA YMako-
BOYHAA NEHKa, NakeT C UHCTPYKLMAMN

- MeHOonoNMCTUPON: NPOTUBOYAAPHaA 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

XapaKTepncTnkm mecta MOHTaxa

O6opynoBaHue [OMKHO pa3meLaTbCA BHYTPU MO-
MeLEHUIN, NPefHa3HAYEHHbIX B AaHHbIX LenAx, npu
MaKc. Temnepatype 25°C 1 makc.BnaxHocT 60%; OHK
AOJIKHbI OTBEYaTb NpaBuiamM TEXHUKN 6e30MacHOCTH,
AEeNCTBYIOWMM B CTPaHE UCMONIb30BaHUA 060pyaoBa-
HUA (3aLMTHBIA N Pa3befHUTENbHbIN BbIKNOYaTeNb,
cucTema 3a3emsieHuns, SKBUMOTEHLMANbHAA CMCTEMA U
1.0.). O60opynoBaHMe He NpefHa3HAYeHO /1A MOHTaXa
BHE NMOMeLLeHNsA, BO3AENCTBMA aTMOCHEPHDBIX areHTOB
nnu Henorogbl. [nnTa moxeT 6bITb MOHTUPOBAHA Ha
3n1eMeHTbl Mebenn, MaTepran KOTopbIX ABNIAETCA TePMO-
ctonkum (120°C).

PaccToAaHue oT 60KOBbIX U 3a4HUX CTEH
MnuTbl 4OMKHBI pacrnonaraTbCsa Ha onpeaeneHHOM
PaCCTOAHMN OT CTEHOK (puc. 2).

Installation site characteristics

The appliances must be placed in suitable interior loca-
tions with a maximum temperature of 25°C and maximum
humidity of 60%; the locations must satisfy the safety
standards in force in the country of use (protective isolat-
ing switch, earthing system, equipotential system, etc.).
The appliances are not designed for outdoor use, to be
exposed to the elements or bad weather conditions. Appli-
ances 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).

A=min. 3,5cm
B=min.4,5cm
C=min.56 cm




SJIEKTPUHECKOE NOAKJIIOYMEHUE

CONNECTIONTO THEPOWERMAINS

& Mepepn nopcoepnHeHnem ybeanTbea, YTO
Hanps)XeHne N 4YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMM XapaKTepucTuKamu, COOTBETCTBYIOT
XapaKTepucTukam cuctembl NUTaHNA.

MnnTa NOCTaBNAETCA B KOMMAEKTE C CUIOBbIM Kabenem
(HO5V2V2-F) gnnHon 90 cm, Ha KOTOPOM AOMXKHa yCTaHaB-
NNBaTbCA BUNKA, BblAepumBatowwan 16 A, nogcoeamHaemas
K pO3eTKe TOKa (puc. 3a).

B KauecTBe anbTepPHATMBbI, MOXHO NOACOEANHUTD Kabenb
HenocpeACTBEHHO K pacnpeennTenbHon cetu (puc. 3b): B
AAHHOM CNyyYae OH JOMKEH ObITb OCHALLEH YCTPOCTBOM N1
BCEMOJIOCHOIO OTCOEANHEHMA C PACCTOAHMEM Pa3MblKaHUA
MeX [y KOHTaKTamm, 06ecneurBatoLL M NOJIHOE OTCOeAMHE-
HUe NPW YCNOBUAX KaTeropuim n3bbitouHoro HanpsxeHma |l.
Kak po3seTtka ToKa, Tak 1 BCeNonIoCHbIN BbiKalo4YaTenb
AOMKHbI COOTBETCTBOBATb 1 pa3mellaTbCA B NOJNOXKe-
HUW, JOCTYNHOM fiaXke NpN BCTPOEHHOM YCTpOIICTBe.
Ecnu nnuta ycraHaBnnBaeTca BMecTe C neyblo, NoAco-
eAnHeHne ABYX YCTPOIICTB O/HKHO 6bITb He3aBUCUMbIM
no NpUYMHaMm 3neKTpuyeckoi 6esonacHoCcTn.

Cunosoi kabenb HE nomxeH:

- ObITb CAABNEHHBIM U 3aKPYYEHHBIM;

- HaXOJUTbCA B KOHTaKTe C NOObIMU XKUAKOCTAMU, PEXY-
WWMW WM TOPAYMMUN NPEeAMETaMU U KOPPO3VOHHbIMM
BELLIeCTBAMU;

- BOCTWraTb B Kakom-nnmbo Touke TemnepaTypbl, NpeBbi-
watowen Ha 50°C TemnepaTypy OKpyKatoLien cpeabl;

- 3aMeHATbCA Ha Kabenb apyroro Tvna (cm. “TexHuueckre
AaHHbIe» CTP. 4) UK Ha HECOOTBETCTBYIOLNI;

- ObITb YANMHEHHbIM NOCPELCTBOM YASIMHUTENEN

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 90cm-long power cord
(HO5V2V2-F) on which a 16A plug must be installed to then
be connected with a power outlet (figure 3a).

Alternatively, the cable can be connected directly to the distri-
bution network (figure 3b): in this case an omnipolar discon-
necting switch must be provided, with a minimum opening of
the contacts that allows complete disconnection in category
lll overvoltage conditions.

Both the power outlet and omnipolar switch must be up
to standard and located in a position which is accessible
even after the appliance is installed.

If the appliance is installed together with an oven, the
connection of the two appliances must be independent
for electrical safety reasons.

A The power cord must NOT:

- be crushed or rolled up;

- come into 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.

3x1,5mm?
90 cm

==

rB @

HO5V2V2-F 1

BARAZZA

F.lli Barazza S.r.|
MADE IN ITALY




3AMEHA CM10BOI'O KABENA

& B cnyuyae Heo6xoaMMOCTH, CUNOBOI Ka-
6enb MoXKeT 6bITb 3aMeHeH Ha NAEHTUYHbIN (CcMm.
“TexHnuyeckne gaHHble” cTp. 4) B COOTBETCTBMU
C AeNCTBYOWMMN HOPpMaTuUBaMn CTpaHbl Ha-
3Ha4YeHuA.

A Ecnu nnuTa y>Xe nopgcoeanHeHa, otcoeaun-
HUTb ee OT CUCTEeMbI IeKTPONUTaHUA.

InA noctyna K anekTpuyeCckumM CoOeaNHEHNAM, CHATb
KPbILWKY KNEMMHOW KONOAKN, OTBMHUMBAA 6N10KMpY-
owmm ee BUHT (puc. 4).

OTcoegnHnTb CTapblili Kabenb OT KNEeMM U CHATb
ero; noAcoeanHNTb HOBbIN Kabenb (ToNbKo Tuna
HO5V2V2-F) B cootBeTcTBYyIOWME Knemmbl, N - L - 3emns.
3abnokunpoBaTb HOBbIN Kabenb NoCcpeaCcTBOM Cneum-
anbHOro KabenbHOro 3a)unma 1 3aKpbiTb KIEMMHYHO
KOJ0ZKY, BHOBb MO3ULNOHMPYA €€ KPbILLKY.

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 Ifthe applianceis already connected, discon-
nect the electrical power.

To access the electrical connections, remove the cover
from the terminal board by unscrewing the screws
(figure 4).

Disconnect the old cord from the terminal board and
remove it; connect the new cord (only the HO5V2V2-F
type) into the respective terminals N - L - Earth.
Coverthe new cord with the appropriate cord holder and
re-close the terminal, replacing its cover.

T
m




YCTAHOBKA NJINTHI

BUILT-IN UNIT INSTALLATION

& Y6eauTbCA B NPeBOCXOAHOM COCTOAHUM N YCTONA-
YMBOCTY 3NeMeHTa Me6enu, B KOTOpbIN GyAeT ycTaHaB-
nuBatbcsa o6opynosaHue (Hopmatue DIN 68930).
MoAroToBMTL NPOEM YKa3aHHbIX pa3mMepoB puc. 5; ecnu
nnuTa byaeT ycTaHOBNEHa CBEPXY Neyn, Heobxohumo npes-
YCMOTpPeTb pa3aenunTenbHyto naHenb (B), HaxoaslLyocs Ha
PacCTOAHMUM, MO MeHbLUE Mepe, 1 CM OT ee AHNLa, NPOCBEp-
JIEHHOTO B HIKHE YacTy AnA NPOKNaAKUN 3N1eKTPONMUTaHNSA
obopyfoBaHus.

A Make certain that the cabinet in which you will
be installing the appliance is in perfect condition and
completely stable (Standard DIN 68930).

Prepare an embedded hole with measurements as specified
in figure 5; if the appliance is to be installed above an oven,
it is also necessary to provide an isolating panel (B) with a
distance of at least 1 cm from the base of the appliance; the
isolating panel must be placed under the appliance to allow
for the appliance’s supply of electrical power.

_IJ_'
AT
3

Free, cobn 0faA MMHMallbHOE MEXKOCEBOE PaCCTOA-

O MO>HO CcoeaHUTb HECKONBKO YCTPOMCTB cepum B_
HMe Mexay YCTPONCTBaMK, paBHOe 2 CM (puc. 6).

there must be a minimum clearance of 2 cm between

6 It is possible to install additional B_Free appliances;
the appliances (figure 6).

[mm]




Mo3numoHnpoBaTb Ha pabouyto NMOBEPXHOCTb MOOCY
npoknagkn n3s rybkn, cobniogaa oCTOPOXKHOCTb He
NO3MUNOHNPOBATb ee NojJ Kpan yCTponcTea (puc.
7 - pet. 1).

3ateM NO3ULMOHNPOBATbL MANTY Haj NPoemMomMm (puc.
7 - peT. 2) , obecneumBasa 61O0KNPOBKY NOCPEACTBOM
BMHTOB 1 CKOO, NpeaoCTaBeHHbIX B MPUHAAIEXHO-
cTax (puc. 7 - ger. 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 embed-
ded hole (figure 7 - part 2) secure it using the screws and

brackets provided (figure 7 - part 3).

A Mpun peanusaumm HecTaHZAPTHbIX YCTa-
HOBOK Kperne)HafA cuctema siBNAeTcA nepcoHa-
NN3NpPOBaHHOMN.

A With custom made models, assembly is
personalised.



MPEQYNPEXAEHNA TEXHUKI BE3OMACHOCTIA

USAGE

SAFETY WARNINGS

ANANPABUIbHOTO MHAAEXHOIO MPUMEHEHWA

A JllaHHOe obopynoBaHe 6b110 pa3paboTaHo U
peanmn3oBaHO NCKIOUNTENBbHO B LIENSIX NPUrOTOB/IEHMS
MULLEBbIX NPOAYKTOB. [Ipyroe NCNonb30oBaHMe CumTa-
€TCA1 HECOOTBETCTBYIOLLMM, A NMO3TOMY MOTEHLMANbHO
OMacHbIMM 415 NOLEN, XKUBOTHBIX 1 UMYLLECTBA. Kpome
TOr0, MOXET HEMOMPaBNMO NOBPeANTL 060PYAOBaHNE:
B JaHHOM cniyyae M3rotoBuTesnb He HeCeT OTBETCTBEH-
HOCTb 1 He MpW3HaeT npasa no fapaHTun.

>

Bcerpga 3ambiKaTb BCEMOMIOCHbIV SN1eKTpuye-
CKMI BblKlouaTenb nepej NnpoBegeHnemM onepauum
MO OUMCTKE WA MPU NPELNONOXEHNN ANINTENIbHOTO
nepuopa 6esnencTeuns.

>

Y6eauTbCA, UTO BCE PYUYKM HAXOQATCA B
nonoxeHun “0 - BbIKNOYEHO” NpY 3aBepLUIEeHUN UC-
NoNb30BaHMA.

>

B cnyyae obHapyxeHusa Kakon-nmbo He-
MCNPABHOCTK, HE NCNOMb30BaTb 06OpyaOBaHME U
CBA13aTbCA C aBTOPU30BaHHbIM CepBUCHbIM LieHTpom,
coobulaa eMy faHHble, YKa3aHHble Ha NMacrnopTHOM
Tabnnuke.

>

[laHHOe o6opyaoBaHMe He NpefHAa3HaYeHO
AJ18 UICMONb30BaHUA CO CTOPOHDI UL (B TOM UMCHEe fe-
Ten) ¢ PU3NYECKUMU, CEHCOPHBIMU UM YMCTBEHHbBIMY
npo6nemamu, Unm NPy OTCYTCTBUM 3HAHWI 1 OMbITa, 3a
NCKITIOUYEHMEM CJTyYaeB, Korga Lo, OTBETCTBEHHOE 3a
nx 6e30nacHOCTb, 06ecneymBaeT NPUCMOTP 3a HUMM
NN NPefoCTaBAAeT UHCTPYKLUM OTHOCUTENIbHO NpU-
MeHeHuA 060pyaOBaHNA.

A [leTn QoNMXXHbl HAXOAWTbCSA MOA NPUCMOTPOM
B LESAX rapaHTUK TOro, YTOObl OHW He Urpanm ¢ 06o-
PYAOBaAHMEM UMM €r0 YaCTAMMU.

A He ncnonb3oBaTtb pacnbinnTenn psagom

pa60Ta}ou.|,e|/| NANTON.

A He BHOCUTb N3MEHEHUA.

OnacHocTb noXapa!
He ncnonb3oBatb YCTPOWCTBO B KayeCcTBe OMOPHOM
NMOBEPXHOCTMW.

FOR SAFE AND CORRECT USE

A This appliance has been designed and manufac-
tured exclusively for cooking food. Any other use is consid-
eredimproper 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.

A Always 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 all 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.

A This appliance is not suited for use by persons
(including children) with physical, sensorial or mental
difficulties or lacking proper experience and knowledge,
unless supervised or instructed on the use of the appli-
ance by the person responsible for their safety.

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 ap-
pliance while it is in operation.

A Do not modify this appliance.

Fire hazard!
Do not use the appliance as a support surface.



A OnacHOCTb noxapa!

3anpeLyaeTca NO3MLMOHNPOBATb BO3ropaemMble rnpef-
MeTbl (Hanpumep, NPUXBATKN, 3aHaBECKN, By TbINKM C
anKorofibHbIMW HANUTKaMM U T.4...) B HENMOCPeACTBEH-
HOW 61M30CTN C YCTPONCTBOM.

30Ha, HaxoAALWanACA B HENOCPeACTBEHHON

671130CTI C BAPOYHOI NOBEPXHOCTbIO, MOXKET

ObITb OYeHb ropayer, cobnogaTb OCTOPOX-
HOCTb NPV NO3NLMOHNPOBAHNM B JAHHOM MPOCTPaH-
CTBE PO3ETOK TOKa, ApYyrux 6bIToBbIX NPUOGOPOB,
3NeKTpuyecKmx kabenen, Tpyb n Apyroro Matepurana,
YyBCTBUTENIbHOTO K TEMY WX BO3rOpaemMoro.

ANA NPUroToOBJIEHUA

A OnacHOCTb 0Xoros!

B xope ¢yHKLMOHMPOBAHMA U HA NPOTAXKEHUN HECKOb-
KX MUHYT NOCNe UCMONIb30BaHMWA, HEKOTOPbIE YacTy
MAWTbI AOCTUMAOT OYEHb BbICOKIMX TeMmepaTyp! 3beratb
KOHTaKTa C AaHHbIMK YacTAMU 6e3 COOTBETCTBYIOLLMX
CPencTB HAUBUAYANIbHON 3aLYMThl.

OnacHocTb noXkapa!
B cnyuae Bo3ropaHua »u1pa unm ropsayero macna He
TYLWNTb N1aMA BOLOW, @ MOAABUTb €ro BAaXHbIM XOJ-
CTOM 1NN NOAJO6GHBIM MaTepManoM 1 CBOEBPEMEHHO
BbI3BaTb MOKAPHMKOB.

>

OnacHocTb noxapa!
He nokpbiBaTb NAMTY Unn ee YyacT Gonbrom unm no-
AO6HBIMM MaTepranamm.

>

OnacHocTb B3pbiBa!

He pa3orpeBaTtb Ha nnuTe ecTAHble 6aHKM Unu
3aKpbiTble repMeTUYeCcK eMKoCTU, N3bblITouHoe
[aBneHNe, NPON3BOAMMOE TEMIOM, MOXKET MPUBECTU
K B3pbIBY C COOTBETCTBYIOLMUM YyLiepboM ansa niogen.

>

MNnutaBXxoae ee (I)yH KUMOHNPOBaHNA [OTKHA
HaxogunTbCA nog NPUCMOTPOM.

B xope NPUroToBneHNA NPUMEHATb BCE BO3-
MOHbI€ MepPbl NPeaOoCTOPOKHOCT ANA TOrO,
yTOObI HE nouapanatb NMJInTy.

&
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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 surrounding the appliance may be-

come very hot, so take precautions when posi-

tioning power outlets, other household appli-
ances, electrical cables, hoses and any heat-sensitive or
flammable materials in this area.

FOR COOKING

>

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 pro-
tection.

>

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.

>

Fire hazard!
Do not cover the appliance or parts of the appliance with
aluminium foil or similar materials.

>

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.

During cooking operations, always abide by all
possible precautions in order to avoid scratching
the hob.

&



NEPEA HAYAJIOM NPUMEHEHUA

BEFORE STARTING

3HAHME NMJINTHI

Mnuta Teppanyaki npegoctaBnAeT BO3MOXHOCTb
NPUroTOBAEHNA NPY UCMONb30BaHNN BCEN NOBEPX-

HOCTW NN TONbKO ee 3afiHeln YacTu, C TemnepaTtypon,
perynupyemoii ot 0 go 250°C nocpeCcTBOM pyyKu TepMocTaTa.
Mnuta Teppanyaki no3BonsaeT rotoBnTb MACO, OBOLLM, PPYK-
Tbl U T.A.... NPU NCMONb30BaHNN HEGOMBLLOTO KONNYECTBA
macna (Macso, pacTuTeNnbHOE Macsio, KOKOCOBOE Macso, TO-
nneHoe CBUHOE Casno). Kpome NpurotoBneHms, NnTa Takxe
npegHa3HayeHa ana noaLepKMBaHNA B ropsaveM COCTOAHNM
y>Ke NPUrOTOBEHHbIX 67110, B TOM YMC/E BHYTPU KacTpioNb.

MNepeyeHb KOMNOHEHTOB

nacnopTHas Tabnnuka

KpenexHas ckoba

nnuTa

PErysMpoBOYHas pyyKka Temnepatypbl

VHANKATOP GYHKLMOHMPOBAHMUA, NOJCOEANHEHHDIN K

TepMoCTaTy:

€ro BbIK/I0YEHVIE YKa3bIBAET Ha JOCTUXKEHNE KeNlaemMoN

Temneparypbl

6 wuHAMKaTop obLiero ¢GyHKLMOHNPOBAHNA: YKa3blBaeT
Ha TO, YTO MNIUTA BKJIIOYEHA

7  py4Ka Bbl6Opa 30HbI MPUrOTOBNEHNS (MPUrOTOBEHME
Ha BCEN NAKUTE UK TONbKO Ha ee 3afiHelN YacTn)

U b WN =

UNDERSTANDING THE APPLIANCE

The Teppanyaki appliance grants you the choice of
O cooking on both grilling zones or solely the back grill-

ing zone and with the use of a thermostat knob, it
allows you to adjust the temperature in the range of between
0 and 250°C. The Teppanyaki grill allows you to cook meat,
vegetables, fruit, etc...using small quantities of vegetable fats
(butter, oil, coconut oil, lard. In addition to cooking, the appli-
ance can also be used to keep already cooked food hot, even
food still in the pans.

1 dataplate

2 mounting bracket

3 grilling zone

4 temperature control knob

5 operation indicator light connected to the thermostat:
when it turns off, this indicates that the desired tempera-
ture has been reached

6 main operation indicator light: indicates that the appli-
anceison

7 cooking area selection knob (cooking using the entire
grilling zone or solely the back grilling zone)

BARAZZA fismms
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MOJNIE3HbIE PEKOMEHAALUN

Mepepn Hayanom NepBOro NCMNosb30BaHUS

TLWATENIbHO OUNCTUTD MIUTY U €€ KOMMOHEHTD!

B COOTBETCTBMM C YKa3aHMAMU rnasbl “lNnaHo-
BOEe TexobcnyKmBaHue” Ha cTp. 19, 3aTem HarpeTb
MAUTY Ha NPOTAXKEHUN HECKONIbKNX MUHYT 6€3 npo-
AYKTOB. B xozie nepBoro ncnosib3oBaHWA OT MAUTDI
MOXEeT MCXOAWUTb AbIM U HEMPUATHbIE 3aMaxu: 3TO
BbI3BAaHO CropaHVeM CMa3oK, NCMONb30BaHHbIX Npu
06paboTke Ha pabpuKe, NPOBETPUTHL MOMELLEHNA.

USEFUL INFORMATION

Before using the appliance for the first time, care-

fully clean the appliance including its compo-

nents as specified in the Chapter “Routine Main-
tenance” on page 19, subsequently, for a few minutes,
heat up the empty grilling surface with no food on it.
During this time the appliance may emit smoke or un-
pleasant odours (due to the burning of the grease used
in the factory processing of the appliance), so the room
should be well aired during its operation.



MPUMEHEHWE NMJINTDI

USING THE APPLIANCE

BbibpaTb, eC/M FOTOBUTb TOSbKO Ha 33AHEN YacTu noserHoch

NI HA BCEVA NAnTe |I| MyTeM MOBOPAUMBAHIIA PyYKY (7) BXKenaemoe
nonoxenue (puc. 9 nap. 1).
BKntoueHue HANKaTOPHOM NaMnoyKkm (6) yKasbliBaeT Ha To,
yTo 060PYLOBAHME HAXOANUTCA NOA HANPKEHNEM.
Mpw BbIGOPE NCMONb30BAHUSA TONIbKO 3afIHEN YaCTy,
B CBA3M C HEMPEPbIBHOCTbIO MOBEPXHOCTBIO MINUTD,
TaKXe 1 ee nepeaHAn yacTb OygeTt HarpeBaTbcA
(Hanpumep, ecnv 3aaHAA YacTb HarpeBaeTcA fo 200°C, Temne-
paTypa nepegHeii yactu, B 1t0bom ciydae, bynet cocTaBnAaTb
100°C), noaTOMy OHa MOXET NCNOMb30BaTbCA ANA NOALEPXKa-
HIA B ropAYeM COCTOAHUM YKe MPUrOTOBAEHHbIX 6n1tog
OnacHocTtb oxoroB! He KacaTbcs ronbiMu pykamu nepeg-
Hel YacCTu NOBePXHOCTU, TaK KaK OHa TOXKe HarpeBaeTcs.

After selecting whether to cook solely on the back grilling zone B

or the entire grilling zone m rotate the knob (7) to the desired
position (figure 9 part 1).
lllumination of the indicator light (6) indicates that the appliance
is being powered.
If you choose to only use the back grilling zone, due
to the flush arrangement of the grill surface, the front
grilling zone will also heat up (for example, if the back
grilling zone is heated to 200°C, the front grilling zone will reach
a temperature of 100°C) and can therefore be used to keep
cooked food hot.
Burn hazard! Do not touch the back grilling zone with
unprotected hands thinking that it will be cool!

(pnc. 9 get. 2) MoBepHyTb pyuKy (4) Ha »Kenaemyto Temnepa-
Typy, UHOMKATOPHasA NamMnouyKa (5) BKIUNTCA, a 3aTeM Bbl-
KMIOUNTCA NOC/e JOCTUMMKEHUA YCTaHOBNEHHOTO 3HAYEHNA.
Bbibop Temnepatypbl 3aBUCUT OT TUMa NPUrOTOBIAEMOrO
6nt0aa, ero pasmMepoB 1 CTEMEHW BNAXKHOCTU: flanee npea-
CTaBneHa Tabnnua ¢ HEKOTOPbIMK OPUEHTUPOBOYHBIMM
3HAYEHUAMMN.

(figure 9 part 2) Rotate the knob (4) to select the desired tem-
perature; the indicator light (5) will illuminate and will then
switch off once the set temperature has been reached.

The choice of temperature depends on the type of food that
you want to cook, its size and its water content: a table listing
guidelines is provided as follows.

Mpoaykr °C Food type °C
Pbi6a 170°C-180°C Fish 170°C-180°C
OBown/$pyKTbl 200°C Vegetables/fruit 200°C
T“QE;:M&:?MHMH& roBAANHA, 180°C - 200°C Meat (pork, beef, veal) 180°C - 200°C
Msco (6apaHuHa, ntmya) |150°C-180°C Meat (lamb, poultry) 150°C-180°C
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MogoxaaTb HECKONbKO MWHYT Harpesa nnnTbl, 3aTeM Npu
MOMOLUNM NONaTKM CMa3aTb MJUTY XUPOM UK MaC/iOM 1"
NO3MUMNOHNPOBATb Ha HEE NMPUTroToBJIAEMbIE NPOOYKTDI.

B 3aBUCKMMOCTM OT NpMroToBnAembix 6104 1 Bbl-
OpaHHOI TemnepaTypbl, HEOOXOANMO UCMONb30-
BaTb Pa3NMyYHble TUMbI XNPOB/Macen AiA cMasbl-
BaHWA NANTDI.
B npuBeneHHoI HuXe Tabnuue nprBeaeHbl nonesHble co-
OTBETCTBYIOLME YKa3aHMA.

Wait a few minutes until the grill heats up well, subsequently,
with the help of a spatula, spread fats or oils across the grill
surface and place the food to be cooked on this surface.

Relative to the food type to be cooked and the chosen
temperature, you will need to use different types of fats/
oils to spread across the grill surface.

The following table provides useful guidelines.

Kunp °C MpeaHasHaueH gna Fats °C Suitable for

Macno 150+180°C pbi0a, neder, 0cobenro, Butter 150+180°C | fish, liver, particularly if spicy
€C/IN NMUKAHTHbIE

ApomaTtn3nposaH- i He NPUrofHO AnA 3axa-|  |Butter i . .

HOE Mac/o pUBaHus flavoured not suitable for roasting

PACTTEnx0¢ acro gpa 200+250°C | mAco B obuiem Oif (peantt, maize 200+250°C | meat in general

XVICOBOE, KyKyPy3HOR U TL... etc...)

Onwuskosoe macno| 150+200°C poiGa, MACO (Gune, utie, Olive oil 150+200°C | fish, meat (fillet, game, steak)
oudLTEKCHI)

TonneHoe cBMHOE 2002250°C KapKoe (CBUHWHA, roBs- Lard 200-250°C rqasts (pork, beef), oriental

cano [INHa), BOCTOYHble bntoaa dishes

KokocoBoe macno | 200+250°C | xapkoe (CBUHWHa, roBAANHa) Coconut oil 200+250°C | roasts (pork, beef)

I'IepeBopaqMBaTb NPOAYKTbl TOJIbKO KOrAga OHW Nerko
OTXOAAT OT MJINTbI: CO6ﬂIO,ElaTb OCTOPOXHOCTb, yTObbI
He nouapanatb NHCTPYMEHTAMW NMOBEPXHOCTb MJINTbI: B
4aCTHOCTH, I/ICI'IOJ'Ib3thTe KYXOHHbl€ NHCTPYMEHTDI C 3a-
KPyrneHHbIMK KpaaMu.

OnacHocTb oXKoros!
B xoze QyHKLMOHMPOBaHMA HEKOTOPbIE YaCTU NAUTbI JO-
CTUralT OYeHb BbICOKMX TemnepaTtyp! M36eratb KOHTaKTa
C A@HHbIMU YacTAMY 6€3 COOTBETCTBYIOLNX CPELCTB MHAN-
BUAYaNnbHOW 3aLUTbI.

B cnyuyae HeobxoanMMoCTH, B X0A€e npoLecca npu-

FOTOBNEHNA MOXHO M3MEHATb TemnepaTypy: 4O

AOCTUXEHNA HOBOrO YCTAHOBNEHHOTO 3HaYeHNs
MOTYT MPONTU HECKONbKO MUHYT, HEOOXOAVUMBIX ANA Ao-
NOJTHUTENbHOTO HarpeBa UM OXNaXAEHNA MANTbI: BbIKITHO-
yeHve VHOUKAaTOPHOM NaMMnouyKu (5) yKasblBaeT Ha BOCTH-
XeHue HOBOro YCTaHOBNEHHOTO 3HAaYEHUA.

Mpwu 3aBepLUeHNI NpoLiecca NPUroToBNeHNA NprBecTy 0be
PYYKM B nonoxeHme “0 - BbIKIIoYeHo",

A OnacHOCTb 0XKoros!

B xope GpyHKLMOHMPOBAHUA 1 HA MPOTAMKEHNMN HECKONbKIX
MWUHYT NOC/e UCNONb30BaHUA, HEKOTOPbIE YacTU NAUTDI
AOCTUrAIOT OYEHb BbICOKUX TemnepaTyp! V3beratb KoH-
TaKTa C AaHHbIMI YacTAMU 6e3 COOTBETCTBYIOLIMX CPEACTB
WNHAVBUAYaNbHOM 3aLWWmTbl.
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Only turn the food once it comes away easily from the grill
surface: take care not to scratch the cooking surface with uten-
sils: carefully choose kitchen equipment with rounded edges.

& Burn hazard!

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

Whilst cooking, if required, it is possible to adjust the

temperature: a few minutes may be required for heat-

ing or cooling down of the grill surface before reach-
ing the newly set temperature: the turning off of the indicator
light (5) indicates that the newly set temperature has been
reached.

When you have finished cooking, turn both knobs to the “0
- off” position.

& 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.



HEKOTOPbIE COBETbI MO MPUTOTOBJIEHUIO

« Ecnn Bbl )Xenaete rotoBUTb TONbKO Ha 3aHeN YyacTu
NANTbI, MOXXHO MCNOJIb30BaTb U €€ NEePEeAHIO YacTb
(koTopas, B Nt06OM cnyyae, OCTaeTcA ropAven) ana
NOALEPKMBAHUA B ropAYemM COCTOAHMM yXKe Mpu-
rOTOBJIEHHbIX 6Mt01.

Mn1Ta Ha NPOTAXEHUN JONTOro BPEMEHW OCTAETCA
ropayen gake nocsie ee BbIKNOYEHNA, NOITOMY B
Lenax aHeprocbepexeHna MOXHO BbIK/TYNTL ee
nepep 3aBepLIeHNeM NPUrOTOBNIEHNA 1 NPOAOIKATb
rOTOBWTb MPW MCNOMb30BaHMM OCTAaTOYHOrO TEMna,
NN NCNONb30BaTb ee ANA NoAAep)KaHMA B ropaYem
COCTOAHWM YKe roToBbIX b6niof,

B Tabnuue npuBeneHbl HEKOTOPbIE OPUEHTNPOBOY-
Hble JaHHble.

SOME COOKING SUGGESTIONS

« Ifyou chooseto only use the back grilling zone, you can

take advantage of the front grilling zone (which will also
be hot) to keep already cooked food hot.

The grill surface remains hot even after being switched
off;in order to save energy, you can therefore switch the
appliance off before the end of cooking time and con-
tinue cooking using the remaining heat or you can use
this heat to keep already cooked food hot. Thefollowing
table provides some approximate information.

Mpouecc Temnepatypa JnvrenbHOCTDL Process Temperature Cooking time
OxnaxxpeHune ot 0° go 150°C | npwn6. 45 MUH. Cooling down from 0°to 150°C approx. 45 mins.
OxnaxpeHune ot 150° 5o 200°C | npwm6. 70 MUH. Cooling down from 150°to 200°C | approx. 70 mins.
OxnaxpeHune 6onee 200°C npn6. 90 MUH. Cooling down above 200°C approx. 90 mins.

« BHumatenbHoli BbiGUpaiiTe Temnepatypy ana npuro-  « Carefully select the cooking temperature; if in doubt,

TOBNEHWA, B CNlyYae COMHEHWN, BbIOUpaNTe MeHbLUYIO.
PacnpepenaTb NnpoayKTbl paBHOMEPHbBIM 06pPa3omM Mo
BCeW NMOBEPXHOCTU NAUTbI, y6eauBLINCD B TOM, YTO
NPOAYKTbl MONHOCTbIO ONMpPAOTCA O Hee (puc. 10).
PekomeHayetca HE pa3pesatb NnpoAyKTbl Heno-
CPeACTBEHHO Ha NAuTe, a FOTOBUTb MPOAYKTHI, YXKe
pa3pgeneHHble Ha HebonbluKne nopuun (puc. 11).

select the lower cooking temperature.

Place the food evenly across the grill surface, ensuring
that the the food rests completely on the grill surface
(figure 10).

We advise that food is NOT directly cut up on the grill
surface, but that pieces are cooked having already been
divided into small, individual portions (figure 11).




TEXOBCJIYKUBAHUE MAINTENANCE

MPEAYNPEXAEHNA TEXHWKIA BE3OMACHOCTU

SAFETY WARNINGS

A Bcerpa BbiKno4aTb rnaBHbIN dNeKTpuye-
CKVI BbIKJTIOYaTeb M BbIHIMATb COeANHUTENIbHYIO
BUJIKY Nepep KaKAoun onepaumnein o4NCTKN nnn
npv NpeANONIOKEHUUN ANNTENIbHbIX NepuoAoB
6e3peaTenbHOCTN.

A Mepuopgunuyeckn NpoBepsATb, YTO INEKTPU-
yecKuii Kabenb ABNAETCA L@NIOCTHbIM U He cAaB-
NeHHbIM: B CJlyvae BbIABJIEHUA HENCNPABHOCTH,
He UCnonb30BaTb YCTPONCTBO N He MbITaTbCA
3aMeHUTb CaMUM, a CBA3aTbCA C CEPBUCHbIM LieH-
TPOM Ans 3aMeHbl.

& lNocne oxnaxaeHna KOMMNOHEHTOB YCTPOW-
CTBa, NPOM3BOANTb OUMCTKY MOC/Ie KaxAoro npume-
HEHWA: 3TO ienaeT JaHHYo onepauumio bonee NpocTom
N NpegynpexxgaeT cUTyaumym BO3ropaHnA OCTaTKOB
NPOAYKTOB.

A Mpounssoauntb ounctky BCEX yacten obopy-
AOBaHWUA TOMbKO B NMOPAAKE U NPU UCMONIb30BaHNM
CPeACTB, yKa3aHHbIX B HAacTOALLEM PYKOBOACTBE (B
YaCTHOCTK, KaTeropnyeckn nberatb NCNOSIb30BaHNA
abpasmnBHbIX ryOOK, CKpebKOB, KMCIIbIX UM arpeccuB-
HbIX MOILLMX CPEACTB, MAPOBbIX YCTPOWCTB UK NOfA
AaBNIeHNEM, NPAMbIX CTPYI BOAbI).

OuncTKa, NpoBefeHHasa Apyrum obpasom, MoXKeT No-
CTaBUTb NOA yrpo3y 6€30nacHOCTb NIOAEN, UMYLLECTBa
N KMBOTHbIX M HAHECTN YLLep6 camow NanuTe, B Ciiyyae
Yyero rapaHTUA He ABNAETCA 4ENCTBUTENBHOMN.

OnacHOCTb 0XKOros!
Ha npoTaXxeHnn HeCKONbKUX MUHYT Nocsie UCnonb-
30BaHMA, HEKOTOPbIE YacTW YCTPONCTBA MOTYT ObITb
oueHb ropaummu. Nepen npoBegeHNEM OUYNCTKN NO-
JOX[AaTb MX NOJTHOFO OXN1aXAEHWS.
O (Hanpumep, YKCYC, TMMOHHbIN COK 1 T.4...)
OCTAOTCA HA NPOTAXKEHNN ANIUTENBHOIO Bpe-
MEeHU Ha YCTPOWCTBE, OHN MOryT BO34eNCTBOBATb Ha
NOBEPXHOCTK, CO34aBasA HEKpPaCKBble pa3BoAbl, KOTO-

pble, B no6om CJly4ae, He CKa3bIiBalOTCA Ha d)yHKLl,I/IO-
HUPOBaHNN.

Ecnn HEKOTOpPble 0COBEHHO Kuncble BelecTBa
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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 opera-
tions or when the appliance will not be used for an
extended period.

A Regularly check that the electrical cable is 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 pre-
vents 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 use, some parts of the appli-
ance maintain extremely high temperatures! Before
cleaning the appliance, wait until it has completely

cooled down.

6 ple, vinegar, lemon juice, etc.) remain for ex-
tended 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.

If some particularly acidic substances (forexam-



OYEPEAHOE TEXOBCNYXMUBAHUE

MAINTENANCE SCHEDULE

He TpebyeTca kakoe-nnbo TexobCyIBaHME YCTaHOBKN,
3a UCKIOYEHNEM OYMCTKM.

OYNCTKA

HOBerHOCTllI n3 Hep)KaBEIOI.I.IEI‘I'I CTaJIn: NCNONb30BaTb
MATKYI0 TPANKY, C/Ierka CMOYEHHYIO CrnelnanbHbiM Hen-
TPabHbIM MOKOLWIMM CPEACTBOM TN TOPAYNM YKCYCOM: 1A
nopAAaKa NCnonib3oBaHMA NMPOAYKTOB OUYNCTKM ClIeA0BATb
YKa3aHWAM N3rotoBUTENA.

quKa: PYYKM HE 0OMMKHBI CHMATbCA CO LUTbIPA, Ha KOTOPOM
OHN MOHTUPOBaHbI, ANA NX OYNCTKU NCMOJ1b30BaTb MArKYO
TPAMNKY, CJierka CMOYEHHY0 CnelnanbHbIM HEVITpaﬂbeIM
MOKLWKXM CpeacTsom (ﬂﬂﬂ nopAaKa 1NCnonb3oBaHMA NpPo-

AYKTOB OYMCTKY CJIef0BaTb yKa3aHVAM U3roTOBUTENS).
A Y6enuTbCa B OTCYTCTBMM NPOCAUYMBAHIIA MOKOLLETO

C?GACTBa MOA PYUKy.
Mocne ouMCTKM pyyKm ybeamnTbca B TOM, YTO OHa

Cny4yanHo He 6bina cmelleHa ¢ nonoxeHna “0O - Bbl-
KNnoYeHo" .

NANTa: OYNCTKA NANTbI JOMKHA NMPOU3BOAUTLCA NP
Temnepatype npnbnunsmtensHo 50-60°C, Takum obpazom,
MOXHO Nerko yaanuTb OCTaTKN MULLK.

Ecnu nnnta xonogHas, NpMBeCTn pyyky TepmocTara B no-
noxeHue 50-60°C, ecin e OHa eLLe ropavasn, NogoxaaTb
ee OXNaXAeHunA: B JaHHOM Cilyyae, KOraa Bbl pewmte
NPOW3BECTU ee OUUCTKY, ANA TOro, YTobbl onpefenuTb
TemnepaTypy NANTbI B JaHHbI MOMEHT, Heo6xo41MO no-
BEPHYTb PyuKy TepmMocCTaTa O BKNOUEHUA NHONKATOPHOW
NIAMMOYKW, 1 CYUTATb MOKa3aHMA TemnepaTypsbl (prc. 12),
3aTem nepeBecTyn pyuyKy B NonioxeHve “0-BblKNoueHo".

No regular maintenance is required for the hotplates except
cleaning.

CLEANING

« Stainless steel surfaces: use a soft cloth lightly dampened
in neutral detergent or warm vinegar: follow the manufac-
turer’s instructions on the use of the cleaning products.

+ Knob: the knobs must not be removed from the pivots on
which they are attached: in order to clean them, use a soft
cloth dampened in neutral detergent (follow the manufac-
turer’s instructions 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 surface: the grill surface should be cleaned when it is
at a temperature in the range of approximately 50-60°C; at
this temperature, it is easier to remove food residue. If the grill
surface is cold, move the thermostat knob to 50-60°C, if it is
still hot, wait until it has cooled down: in such a case, when
you have decided to carry out the cleaning procedure, in
order to determine the grill surface’s temperature, rotate the
thermostat until the indicator light illuminates and read the
indicated temperature (figure 12) that appears on the velvet
touch screen, then return the knob to the “0-off” position.
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Ypanutb ¢ nAnTbl Hanbornee KpynHble OCTaTKN NP
MOMOLLM NOMNaTKK (BbIOMPATb MHCTPYMEHTbI C 3aKpy-
rMEeHHbIMU KpasMu, YToObl He NnouapanaTtb NAnTY),
3aTemM CMOYUTb NAUTY HeOGOMbLUMM KONNYECTBOM
BOZbI 1 MOIOLLLEro CpeACcTBa AN1A NOCyAbl M OCTaBUTb
A5 BO3AENCTBMA HA HECKONIbKO MUHYT, YTOObI OT-
NOXEHNA MOV CMATYUTBHCS.

He ncnonb3oBaTb motwowme CcpeacteacC a6pa-
3UBHbIMU NN YpeE3MEPHO KNCJTbIMKN KOMMNO-
HEHTaMW.

Mpwn nomowwm TPANKN nnn 6ymaru, NCNonb3yemoi
ANA KYXOHHbIX Lienen, a Takke BoAbl C MOKLWMM
CpeAcTBOM, YAANUTb OCTaTKN NPOAYKTOB.
Heckonbko pa3 npoTtepeTb NAUTY TPAMKOW, CMO-
YeHHOW BOJOW, U TLATeSIbHO BbICYLUUTb.

HekoTopble NpOTENHbI U KUCNOTbl MOTYT

OCTaBNATb NATHA Ha NAUTe, n3beratb ANUTENb-

HOro KOHTAKTa C JaHHbIMK BellecTBamu. B
C/lyyae ecnu Ha NanTe MeTCcA HebosbLune NATHA,
npounsBecTn nx o6paboTKy NocpencTBOM IMMOH-
HOW KUCNOTbI.

Ecnu Bbl Kenaete npon3BecTn OUYNCTKY MAUTHI
Mexay ogHow ¢a3on NpUroToBAEHUA N APYron,
yAanuTb NOCPeACTBOM SIONATKN CaMble KpPYrMHble
OCTaTKN W MONOXNUTb Ha FOPAYYI0 NAUTY KyOuKu
NnbAa 1 IMMOHHOIO COKa.

Kybrkn npu pactamBaHUN CMArYaloT OTNOXKEHNSA,
B TO BpeMs Kak NMMOH yaansaeT 3anaxy npurotos-
NEHHbIX paHee 604,

YoanuTb BCe OCTaTKU NOCPeACTBOM JIONATKM.

NEPNOADbI BE3QENCTBUA

Ecnn Bbl HamepeBaeTecb He UCNONb30BaTb MAUTY Ha

NPOTAXKEHUN ANUTENIbHOIO Nepuoaa BpemeHn (bonee

2-3 Hepenb):

+ MPOM3BECTM TWATENbHYI0O OYMCTKY MOBEPXHOCTH,
cnefys ykasaHuAM crneuunanbHON rnasbi;

+ OTCOEAVHUTb BUJIKY 2NIEKTPOMUTAHNA.
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Remove, with the help of a spatula, the larger residues
(select utensils with rounded edges in order to avoid
scratching the grill surface), subsequently, wet the
grill surface with a little water mixed with washing-
up detergent and leave it to soak for a few minutes in
order to remove the encrustations.

6 Do not use detergents that contain abrasive or

extremely acidic substances.

Using a cloth or kitchen roll, remove residues which
have become stuck to the grill surface and the water
mixed with the detergent.

Rinse the grill surface numerous times using a wet
cloth and carefully dry the grill surface.

Some protein substances and acids may mark

the grill surface; avoid extended contact with

these types of substances. In the case where the
grill surface is slightly marked, treat it with household
lemon juice.

If you wish to clean the grill surface between two
cooking operations, using a spatula, remove the larger
residues and place ice cubes and lemon juice on the
hot grill surface.

The melting ice cubes will soften the encrustations
whilst the lemon juice will remove the odours of the
previously cooked food.

Use the spatula to remove the remaining residues.

PERIODS OF INACTIVITY

Ifthe appliance will not be used for along period of time
(more than 2-3 weeks):
« thoroughly clean the appliance following the instruc-

tions in the respective chapter;
disconnect the electric power supply plug.



YTUNU3ALUANPU 3ABEPLLEHNA CPOKA CJTYXBbl

END-OF-LIFE DISPOSAL

Cumeon nepeyepKkHymoli KOp3UuHbl, Npu-
s8edeHHbIl Ha u3denuu, yKasoiedem Ha mo,
4ymo o6pabomka omxo008 3/1eKmpu4ecKo-
20 U 31eKmpoHHo20 o6opydoearus (RAEE)
00/IXKHA ocywecmensamecsi omoesibHO om
o6wjux omxo0oe, makum obpazom, Ymobel umemeo
803MOXHOCMb NPOBedeHUs cneyuanbHbix onepayuli
0/14 UX N0OBMOPHO20 UCNOJIb30BAHUSA, UNU Cheyu-
anvHol o6pabomku 0218 yoasneHus u ymunusayuu
6e3onacHbIM cnoco6om umerouyuxcs 8peoHbIX 0N
oKpy><atoujeli cpedbl euyecmea u usesie4eHuUs Mame-
puanoes, noonexauwyux nepepabomke.
Mosmomy e Umanuu RAEE 0onxHbl nepedasamscs
8 cneyuanvHbie c6opoyHbie yeHMpbl. Kpome moezo,
npu npuo6pemeHuu H08020 060py00BAHUSA, MOX-
Ho nepedamb RAEE 8 maza3uH, Komopbili 00/1eH
u3sAMb ux Ha 6e3eo3me3dHoli ocHose. HecaHKyu-
OHUPOBAHHVIU unu Hecoomeemcmaytouyuli 8b16poc
o6opyodoeaHus obycnaenueaem npumeHeHUe CaHK-
yuti, npedycMompeHHbIx 0elicmeyroujum 3aKOHOM.

o

A Mepen yTunusauvein npnbopa, BbIBECTU €ro
13 CTPOA NYTEM YAANEHUSA WHYP NUTAHNA.

NOCNENPOAAXHAA MOAAEPXKKA

Barazza srl rapaHTupyet Bam MakcrMmanbHyto nog-

LEPKKY B Cllyyae BO3HVKHOBEHUA TEXHUYECKNX NN

Apyrux npobnem.

MopAapok AencTBUI B Ciyvyae HEMCNPaBHOCTU

MNepepn Tem Kak cBA3aTbcA ¢ CepBUCHOM cny»bon

peKOMeHAYeTCA BbIMOMHUTbL CnefyloLne onepayumn:

+ MPOBEPUTb HANMUME SNEKTPOIHEPTUN;

+ OnpepenuTb JaHHble Meyn, yKasaHHble Ha NacropTHOM
TabnuuKe (NONoOXeHNe NacrnopTHON TabnnuKmM - cm.cTp. 14);

« OTMETUTb JaTy NpuobpeTeHMA 060pyaoBaHNA.

Ecnu obopyoosaHue Haxooumca He 8 UImanuu,
Heobx00UMO npudepxu8amaecsa 0elicmayrouwux
Hopm coomeemcmaytowjet CmpaHsl.

BHumaHue! B oxxnpaHum peweHna npo-
6nembl Lenecoo6pasHo He NCNONb30BaTb 060pYy-
AOBaHMe N OTCOeAVHUTb ero oT eKTpoceTu. He
NbITaTbCA OTPEMOHTUPOBATb WV N3MEHUTb 060-
pyAoBaHMe: 3TO 06ycnaBnnBaeT yTpaTy rapaHTumn
1 MOXKET 6bITb O4YeHb OMaCHbIM.

3anpawmnBaTb NCMOSb30BaHMA TONbKO ¢up-

MEHHbIX 3aMacHbIX YacTel: UCMOMb30BaHMe

KOMMOHEHTOB, OT/INYAIOLLMXCA OT NPEAO0CTaB-
NeHHbIX M3roToButenem, NpuBoAMUT K yTpaTe rapaHTum
1 MOXeT HaHeCTU yLwep6 noaam 1 camomy obopyno-
BaHMIO.
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The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions 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 a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

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

7

& Before disposing of the appliance, render it unus-
able by removing the power cord.

AFTER-SALES SERVICE

Barazza srl ensures 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.

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 Guaran-
tee and may cause personal injuries or damage the
appliance.
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