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PbKOBOACTBO HA NMOTPEBUTEAS

o KAMALWTET HA KOLUHULATA: 3 AUTPA

e TEPMOPETYAATOP: 0-190°C

e SALUUTA CPELLY MPErPSIBAHE

e BAAELL CE KA3SAH Y KOHTPOAEH NMAHEA
o CBAASLL CE METAAEH KAMAK

o KOPMYC OT HEPBXXAAEMA CTOMAHA

o CBETAHHA MHAUKALIUA

¢ BE3OMACHOCT NMPU PABOTA

MowHocm: 2000 W
3axpaHBaHe:
220-240V, 50-60Hz

NPEAY AA SAMOYHETE PAGOTA C VPEZLA, NPOYETETE BHUMATENHO TOBA PhKOBOICTBO HA NOTPEGUTENA.
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BAXHO! [NpoueTtete Te31 MHCTPYKUMM U3LSIAO, MPEAM A M3MOA3BATE YPEAQ.
3anaseTte MHCTPYKUMXTE 3a CMPOBKA B BGbAELLE.
VAIOCTPaUMSITA MOXE AEKO AQ CE PA3AMUABA OT AEUCTBUTEAHMUS MOOAYKT

MHCTPYKUMU 3A BE3SOMNMACHA PABOTA

OCHOBHU NPABUAA 3A BE3OMACHOCT

MOoAs, npoyeTeTe BHYMATEAHO HOCTOSILLIETO PBKOBOACTBO, MPEAM AC U3MOA3BATE TO3U
YPeA.

MNasete HACTOSILLATA MHCTPYKLUMS 30 AOMBAHUTEAH CMPABKM B BbaeLle. CNa3BAHETO
HO M3UCKBAHWSATA B Heq LWe ocurypst Bawara 6e30NacCHOCT M NPOBUAHATA
OYHKLMOHOAHOCT HA YPeAQ. TOBA € eAHO OT

3AABAKUTEAHUTE TAPAHUMOHHI YCAOBMS. He He noemame rapaHLmMS M OTTOBOPHOCT
3a MoBPEAN U LETU MPUUMHEHN OT HE CMNA3BAHE HA M3NCKBAHMSTA B HOCTOSILLATA
MHCTRYKUMS. KOraTO M3MOA3BATE HSIKAKBB EAEKTPOYPEA — OCOBEHO, AKO TOBA CTABA
B NMPUCHCTBMETO HA AL, OCHOBHUTE MPABMAQ 30 6E30MACHOCT TPSIOBA BMHAM AQ
ObAAT CNA3BAHN, BKAIKQUUTEAHO B TE€3U, U3BPOEHM MNO-AOAY:

o [Tazete ypeaa o1 BoAQ! He ro n3noA3Bamte 6AM30 AO AV HOA BOAQ; OA3O AC BAHU,
AYLLI-KQOUH, BACEVHA, MM1BK VAV APYT CbAOBE, ChABOXXALLIM BOAC.

o [/I3KAIOUBAINTE EAEKTPOYPEAC OT KOHTOKTA, MPEAN AQ O MOUMCTUTE,

o [/I3KAIOUBAINTE EAEKTPOYPEAQ OT KOHTOKTA, CAEA KATO CTE CBLPLLIMAM PABOTA C HETO.
o HYIKOra He OCTABINTE EAEKTPOYPEAO HA MSICTO, OT KbAETO MOXE AQ NOAHE MAM AQ
nonaaHe B MVBKA.

e He ro notansmre BbB BOAC VAU APYI TEUHOCTU. He ro OCTABSINTE HA BAOYKHM MECTA.
o He AOKOCBAMTE EAEKTDOYPEA, KOWTO € NOAHOA BbB BOAQ. HE3ABOBHO ro U3KAIOUETE
OT KOHTQKTA,

® YPEABT, HE TPSIOBA AQ CE OCTABSI 6E€3 HABAIOAEHNE , KOTATO BKAKOUEH B 3AXOOHBALLIATA
MpeXa.

o APBXTE YPEeAd M3BbH OB6Ccera Ha Aela!l Aeuata Tpsa6Ba AQ 6GbAAT HOBAIOACBAHM, 3A
AQ HE CU UMPAST C ypeAQ.

e YBepere ce, Ye HAMPEXEHMETO HA 3AXPOHBALLATA BM MPEXO OTTOBAPS HA
NOCOUYEHOTO BbPXY YPEeAd WAM HO ONMMCOHOTO B TOBA PBKOBOACTBO. BKAousamTte
YPEeAQ CAMO B 303EMEHN KOHTAKTW.

o H/KOra He OCTABSINTE EASKTPOYPEAC HA MSICTO, OT KbAETO MOXE ACQ MOAHE 1 AQ CE
NoBPEAM.

o I3nOA3BAMTE TO3N EAEKTPOYPEA CAMO CMNopea MPEeAHA3HAUEHNETO My, KATO
CNa3BATE TOUHO MHCTPYKUMSTA. He M3NOA3BAMTE MPUCNTOCOBAEHNS U MPUCTABKM,
KOWTO HE CA MPENOPBYAHN UAV MPEAOCTOBEHM OT MPOU3BOANTEASI,

o TO3K YpEeA He € MPEAHA3HAUEH 3A M3NOA3BAHE OT AMLA (BKAOUMTEAHO AELQ) C
OMPAHMYEHN DUNUECKIN, CETUBHI A YMCTBEHI CNOCOBHOCTA, AU C HEAOCTATBYEH
OonMnT N OBYYEHNE, OCBEH QKO T€ CA HABAIOACBOHM VAU UHCTRYKTUPOOHN OTHOCHO
M3MOA3BAHETO HA YPEAQ OT AViLLE, OTTOBOPHO 34 TIXHATA 6E30MNACHOCT.

o [TpOBEpPSIBANTE PEAOBHO CLCTOSHMETO HA 3AXPAHBALLIMS KODEA,

o AKO, 30XOHBALLMS KOBEA CE NOBPEAMU, TON TPSIOBA AQ ObAE 3AMEHEH OT BHOCUTEAS,
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HEroB CEPBU3EH NPEACTABUTEA VAU AMLIE C HEODXOAMMATA KBAAUPUKALMS, 30 AQ

Ce n3berHe ONACHOCT. He pasrAobsBanTe ypeaa.

o [lasete 3aXPAHBALLMS KOBEA OT AOTIMP C FOPELLM NOBBPXHOCTU 1 OCTOU MPEAMETU.

e He Appnanrie, He OMBAMTE W HE YBMBOWTE 3AXPOHBALLMSI KABGEA OKOAO

eASKTPOYPEAQ.

o H/IKOra HE YABAKOBAWTE 3AXPAHBALLMS KOBEA HO YPEAQ.

e He ocTaBsmte 6e3 HOA3OP, KOTaTO YPEABT CE U3MOA3BA OT, BbPXY MAV B BAU3OCT AO

AELA VA HBAAUAN.

e He 13noA3BaiTe ypead, KO YyBCTBATE CbHAMBOCT.

e HYIKOra He NycKkamnte 1 He MbXanTe NPEAMETU B OTBOPUTE HA YPEAQ, ThiA KOTO TOBA

AEVICTBME MOXE AQ AOBEAE AC NMOPAXKEHME OT EASKTPNYECKN TOK.

e HIKOM UaCTM HA YPEAD MOXE ACQ Ce HArpsBaTr, MO BpemMe HA pabota. He

NMO3BOASIBAMTE HA FOPELUNTE MOBLPXHOCTU AQ AOKOCBAT KOXATA BU. V3NOA3BANTE

APBXKKUTE N/ BYTOHUTE.,

e He umsnoassante ypead HA OTKPUTO UAM HO MECTA, KbAETO CA M3MOA3BAHM

AEePO30AHM NMPOAYKTK (CripenoBe). He pabotete ¢ ypead HO MeCTd C HOCUTEHA

KMCAOPOAHO aTMOChHepPA.

o TO3n ypea e NPEeAHA3HAYEH 30 AOMALLHA YNOTPEDA. He ro 13noA3BamTe C Apyra

LeA.

e He noassamre ypead, AKO HSKOS OT YOCTUTE My € NMOBPEAEHA NO HAKOKBB HAUMH,
[MpoBepsBaNTE ypeAd BUHAM NPEAU AQ 3AMOYHETE AQ O MOA3BATE, 34 AQ CTE

CUINYPHU, Ye BCUUKO C HETO € HAPEA.,

e He noAMeHsanTe KOMMOHEHTUTE HA TO3M YPEA, 3 AQ HE Ce U3AAraTe HA UBAULLEH

pUCK. TO3M ypeA HE CbABPXA UACTU, KOUTO MOTAT AQ GbACT 3AMEHSIHI AU MOCTOBSIHA

B APYr MOACGEH.

e [locTOBETE YPEAQ BLPXY PABHA M CTAOWMAHO MOBLPXHOCT. 3no3sante ypeaa,

KQKTO € OMUCAHO.

e [PW MbPBOHAUYAAHOTO U3MOA3BAHE HA YPEAQ, MOXE AQ CE OTAEAU MOAKO AVM U

AQ Ce yCeT MUP3MA HO M3ropsInC. TOBA € HOPMOAHO 30 HOBW EAEKTPOYPEAN, U

LLIE N3UE3HE CAEA M3BECTHA PABOTA HA YPEAQ.

e 306PAHEHO € AE3NHDEKUMPOHE HA YACTUTE HA YPEAQ C BPSIAC BOAQ MAV NOPA C

BMCOKQA TEMNepaTypal.

e [lo Bpeme Ha paboTa HA YPeAQ, HUKOTa HE OCTOBINTE YPEAQ BE3 HOBAIOAEHME.,
He no3soAsBanTE HO AELIA AQ PABOTST C TO3M YPEA.,

e TO3M ypea He ce YyNPOBASBA OT TAMMEP MAN AUCTOHLMOHHO YNPABASHME.

BHUMAHMUE: YpeabT, Ce Harpsea Mo BpeMe HA paboTta. Nasete ce OT U3rapsiHS.
BHUMOBQIMTE MpK M3CUNBAHE HA KOLUHMLATA, MOXe AQ Kane ropela MAsHWHA.
He BoaeTe NOCTABEHUTE MPOAYKTM C pble. M3NoA3BANTE ABPBEHM WUAM METOAHMU
AOMOKMHCKM Mproopi. MNpr OTBAPSIHE HA KAMNAKA, XBALLAWTE CAMO 30 APBXKKATA
Ha ypead!
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OMNNCAHME HA YPEAA

1. 'HAVKQTOPHAO AGMNA 30
BKAOUEH Ypea (UepBEHA)
2. VIHAUKOTOPHG ACMNA 33
TEMNEPATYPEH PEXMM (3EAEHO)
3. Tepmoperyaatop

4, APbXKA HA KOLWHMLATA
5. KowHumua 3a nbpxeHe
6. KasaH 3a oavo

7. Ta9no

8. HarpsiBaly enemeHt

9. MpeAnasHo konue

10. MscTo 3a KabeAa

11. BytoH PECTAPT

12. ApbXxKa

NPEAU AA N3NOA3BATE OPUTIOPHUKA 3A MbPBU MbT

BHUMATEAHO PA30NAKOBAINTE YPEAQ U OTCTPAHETE BCUYKM ONAKOBLYHM
MATEePUAAU. MNpoBepeTe CbABPXKAHMETO, 30 AQ CE YBEPUTE, Ue BCUUKI YACTU
M AKCECOAPU CA HOAUYHM N B AOBPO CbCTOSHME. 3aKAUETE APBXKKATA, KATO §1
dUKCHPATE CbC LWPAKBAHE., AQ CE MMA NMPEABMA, YE APBXXKATA HO KOLLHMLATA
Ce CrbBA HA3GA U LLPAKBA 30 NPVBUPAHE. VIaMuiTe KAnakal, KOLWHULOTA K
PEe3epPBOAPA B TONAG CANYHEHA BOAQ. 3ABBPLLIETE KOHTPOAHMS BAOK C BAODKEH
NAPLOA U/VIAV XOPTUEHA KbpMA.

BAXHO: Hukoza He nhomansiime koHmpoAHus haHeA Bb6 Boga.

MOACYLLIETE CTAPATEAHO BCUUKM YACTU HO GPUTIOPHMKA 1 MOCTOBETE OTHOBO
HO MSICTOTO UM [PE3EPBOARA, KOHTPOAHMSI BAOK, KOLLHMLIATA 1 KAnaka. Mon
NOCTABSHETO HA KANAKA CEe YBEpeTe, Ue € HArAACEH MPABMAHO, AVVHUMTE 30
MCKCUMYM/MUHUMYM TPSIBBA A COl PABNOAOKEHM HOASCHO.

o
>y

MNpn ynotpebara HO EAEKTPUYECKN YPEAM TRSIOBA BUHAM AQ CE CMNA3BAT
OCHOBHM MPEANA3HN MEPKM, 3a AQ CE€ HOMOAM PUCKA OT NOXAP, TOKOB YAQP U
HAPAHSBOHE.

Mpouyememe pvkoBogcmBomo npegu ga usnoAzBame ypega.

e YBepeTe Cce, Ye UITOUHNKBLT HO 30XPAHBAHE OTTOBAPS HO EASKTPUUECKNTE
M3MCKBAHMS HA ypead 220-240 BOATA.

o

—
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e [/I3NOA3BAINTE TO3M EAEKTOUUECKN YPEA, KOKTO € ONMMCAHO B HOCTOSILLOTO
PBbKOBOACTBO, BCSIKQ APYra YNOTPEDA HE CE NPENOPBYBA OT MPOMU3BOANTEAS

1 611 MOTAQ AQ VMO HEBAQTOMPUATEH €DEKT BbPXY NMPOABAKUTEAHOCTTA HA
EKCNAOQTAUMS HO YPEAQ U/VA BEZONACHOCTIA HA NOTREBUTEAS].

e TO31 ypeA He e NPEAHA3HAUEH 3a MOA3BAHE OT AVLIA (BKAOUMTEAHO AELIQ) C
HOMOAEHM GUNUECKN, CETVIBHU UAA YMCTBEHWN Bb3MOXKHOCTU A AUNCA HA ONT
1 NO3HAHWS, OCBEH OKO CbLLMTE HE CA NMOA HOA30PA HA UAM HE CQA MOAYUMAM
WMHCTPYKLMM OTHOCHO YNOTPEBATA HA YPEAQ OT AVLE, OTFOBAPSILLIO 3A TIXHATA
6e30MNACHOCT.

e AeliaTa TPSIOBA AQ BBAQAT NOA HOA30P, 34 AQ CE OCUIYPU, Ye HE AOKOCBAT NAM
HE CU UrpaT C ypead.

e YPEABT AQ CE N3KAIOUBA OT MPEXOBOTO EAEKTO3AXPAHBAHE NPEAN
NPEMECTBAHETO MY, U3BbPLLBAHETO HA TEXHNUYECKO OBCAYXKBAHE, MOYNCTBAHE NAM
KOraTo He Ce M3MNOA3BA.

¢ He 13noA3BaiTe HA OTKPUTO.

e A\Q He Ce NPEeKAPBA CUAOBKS KABEA MOA KUAMI UA AQ CE NMOKPWBA C
KUAUMYETA AV TOAOBHM MOKPVBAAQ.

e He M3NoA3BANTE YABAKUTEAN, OCBEH CASA KOHCYATALMSI C KBOAUDULIMPDAH
ENEKTPOTEXHUK, YNOTPEOATA HA NOMPELLHMS TUN MOXE AQ MPEAN3BIKA MOBULLIEHO
CBNPOTUBAEHNE, KOETO AQ AOBEAE AO LLIETU OT MPEMPSBAHE HO KMAMA N ARYTU
NMPUCTIOCOBAEHNS.

YNOTPEBA HA OPUTIOPHUKA

e MaxHeTe Kanaka 1 M3BAAETE KOLLHMLIOTA,

e Honelte MA3HMHA B PEe3ePBOPA A0 OTMETKATA 30 MAKCUMYM.

e [IpEnoPbUNTEAHN BUAOBE MABHHAL: LIAPEBNUHA, GbCTBUEHT, PANNLIA NAN
3eAEHUYYKOBM MOBHUHM,

He 13noA3BanTe MARIOPUH, MOCAO VAU 3EXTVH,

o 3ABEAEXKA: He BkAatouBalme ypega kbm mpexkoBomo saxpaHBaHe npu
AUNCA HO MA3HUHA B8 pesepBoapa.

4 N

- /

A. MaxHeTe Kanaka, BKAIoUeTe GPUTIOPHMKO KbM 3AXPAHBAHETO, HaranaceTte
PEeryAaropa HA TEMNePATYPATa HA XEAQHATA TEMNEPATYPA.
B. KOraro MAsH1HATA AOCTUTHE TEMMEPATYPA 3a TOTBEHE, 3EASHATA CBETAUHA

(5]
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e ce n3kAun. (He AOBABSNTE XPAHUTEAHN MPPOAYKTU, MPEAM AQ € AOCTUHATA
HEODXOAVMMATA TEMMNEPATYPA). 3EASHATA CBETAVHA LLIE CE BKAIOUM OTHOBO,
KOraTO XPAHUTEAHMSI MPOAYKT € NOCTOBEH B MA3HUHATA, HO LLIE M3rACHE, KOraTo
MOBHVHATA OTHOBO AOCTUIHE XXEAQHATA TEMMNEPATYPA.

C. lNocTaBeTe KOLWHNLATA OTCTPOHM HA pe3epeoapa (poBepeTe AU APBKKATA
€ QUKCUPAHA HA MSCTO U CYXA).

D. MNocTtoBete XPAHUTEAHNS MPOAYKT (KOWTO TPSIOBA AQ € Bb3MOXHO HAV-CYX) B
KOLIHMLATA,

E. BHUMATEAHO HAKAOHETE KOLLIHMLIATA B FOPELLATA MA3HWHA (MA3HUHATA MOXE
AQ MPLCKA MPU AOBOBSHETO HAO XPOHUTEAHN NMPOAYKTA).

F. My NpUKAIOYBOHE HA TOTBEHETO MOBAUTHETE 1 OCTOBETE KOLUHMLIATA B
CBOBOAHO MOAOXKEHWE OTCTPAHM HA pe3epBoapa. OCTABETE XPAHATA AQ CE
M3LEeAN.

G. Harnacerte peryaaropd HaA TeMnepaTypara B U3KAKOUEHO MOAOXKEHME U
M3KAtoUETE GPUTIOPHMKA OT KOHTOKTA. OCTABETE AQ U3CTUHE 30 HON-MOAKO 2-3
yaca npeAn NPEMECTBAHE VAV MOYNCTBAHE.

H. MNMocTtaeete crotBeHATa XPAHA B UMHKS, OBBUTA C KYXHEHCKO XAPTHS, 3a AQ
OTCTPAHUTE BCSIKA M3AVLLHO MA3HKHA.

FOTBEHE HA AOMALLHO NAHMPAHA XPAHA

To3n MEeTOA B3EMA MOA BHYMOHME TOBA, Y€ QKO MOKPATA MAHNPOBKA GbAe
NOCTOBEHA B KOLLHMLATA MPEAN TOTBEHE, XPAHATA MOXE AQ 30AEMHE KbM METAAQ.
To3n METOA HO TOTBEHE U3UCKBA USKAOUUTEAHO BHUMOHME.

1. CaepBanite Ctoikk (A) 1 (B) HO PA3SAEAQ 30 U3MOA3BAHE HO QPUTIOPHMKA.

2. NoKpuTe XPAHATA C MOKPA MOHMPOBKA, PA3KAQTETE AEKO, 3A AQ NPEMAXHETE
W3AVILLHOTA MOHMPOBKA.

3. HakAoHeTe KOLHMLATA B MA3HMHATA KAKTO B Pa3AeA (E).

4. KaTo M3MOA3BATE LMK BABHO M3CUNETE XPAHATA B MA3HMHATA.
MpegynpexkgeHue: MA3HMHATA MOXe AQ NPBLCKA NPY AOBABSIHE HA XPOHA

B MOBHUHATA. CAEA MPUKAIOYBOHE HO TOTBEHETO OTCTPAHETE NOCPEACTBOM
KOLHMLATA.

XPAHA TEMMNEPATYPA BPEME (MuH.)
Ckapugu 130° 2-4
6u 150° 3-5
XpynkaBo nuae 170° 12-14
PubHU NnpbuuyU 170° 3-5
boHdpurema 170° 5
Ay4yeHu puHzoBe 190° 2-4
[MTepdkeHu kapmodu 190° 10-15
Yunc 190° 8-10
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MOYNCTBAHE

CBOAETE KANAKA, KOHTPOAHMS MAHEA, KOLLUHMLATA 1 PE3EPBOAPA.

CBaOAETE PEe3ePBOAPA U USAENTE MOBHMHATA MPE3 GUHO MOPAST NAM
QBCOPOBMPALLA XAPTAS, MOCTOBEHM B MOAXOASILLA QYHMS, B KOHTEMHED.

M3aMninTe KanaKa, KOLWHULATA 1 PE3EPBOAPA HO PBKA B rOpELLa CANyHEHA BOAQ.
Pe3epBOapbT € MOAXOASILL 30 CLAOMUSIAHA MALLMHAL. /3BOAETE OT CbAOMUSIAHOTA
Bb3MOXXHO HAV-CKOPO M NOACYLLETE CTAPATEAHO.

MNouncTete KOHTPOAHMS BAOK C BAOMKHA KbPMA U/UAV XOPTUEHA KbMIAYKA.

BAXHO: Hukoza He nomansiime koHmpoAHus 6Aok Bb6 Boga.
BAXXHO: YBepeme ce, ue >kuuume, cBbp3aHU C HOZpeBameAHuUs eAeMeHmM, He
cda noBpegeHu hpu houucmBaHemo.

Mpo6aem MpegnoAczaema npuyuHa

MNpoBepeme 3axpaHBaHemo (KabeA)

MpoBepeme No3uUUSIMAa HO MepMocMmama

Enekmpoypegbm He paomu Ypegbm uma npegnasHo konue, koemo
npegnasBa om uHUUgeHMHo BkatouBaHe.

MpoBepeme gaau konuemo e BkaroueHo.
M3kaoueme zo.

[MpoBepeme pecem 6ymoHa

Bcuuku ypegu ¢ mapka EAEKOM omzoBapsm Ha BAC!

Tosu cumBoa o3HauaBa, ye npogykma He mps6Ba ga ce u3xBbpas
30egHO ¢ oCMaHaAUMe 6umoBu OMNAgbUU, 30 ga ce u3bezHe
30MbPCSIBAHE HA OKOAHAMA CPEJA U HAPAHSIBAHE HA XOpa. o
= OmHeceme ypega 8 cneyuaudupaH nyHkm 3a peyukaupaHe Ha

enekmpoypegu.

EJIEKOM e pernctpmpaHa Tbproecka mapka 3a bunrapus ¢ Ne48734 / 02.09.2004 r. oT BbnrapckoTo naTeHTHO Be4OMCTBO.
ENNEKOM e pervcTpupaHa Tbproecka Mapka 3a EBpona c Ne948329 / 2007- YKeHeBa Ha CBeToBHaTa opraHv3aumsi 3a
MHTeneKTyasnHa cobCTBEHOCT.
ApTukyn: ®putiopHuk; Mogen: EK-070 SS
MpouzBoaguTten: Ton TpoHukc OOL; EMK Ne 130985327
Bvnrapus; Codus, 6yn. MN.FO. Togopos, 6.4, BX.A, n.k. 1
3a koHTakTu: Mob.: 0885 439 220,
e-mail: elekom@elekom.bg
www.elekom.bg
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INSTRUCTION MANUAL

¢ FRYING BASKET CAPACITY: 3 LITERS

o ADJUSTABLE THERMOSTAT: 0-190°C

e OVER-HEATING PROTECTOR

o DETACHABLE: OIL POT, CONTROL PANE
¢ REMOVABLE METAL LID

o STAINLESS-STEEL OUTSIDE

¢ INDICATOR LIGHT

o SAFETY TO USE

Power: 2000 W
Power Supply:
220-240V, 50-60Hz

BEFORE USING THIS PRODUCT, PLEASE READ THE OPERATING INSTRUCTION CAREFULLY!

8]
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IMPORTANT PRECAUTIONS

When using electrical appliances, basic precautions need to be followed at all times
to reduce the risk of fire, electrical shock and injury.
Read the handbook prior to using the appliance.

e Ensure the power source conforms to the electrical requirements of the
appliance 220-240 volts.

¢ Use this electrical appliance as described in this manual, any other use is not rec-
ommended by the manufacturer and could have a detrimental effect on the dura-
bility of the appliance and/ or the safety of the user.

e This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capability has or lack of experience and knowl-
edge, unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

¢ Children should be supervised to ensure that they do not touch or play with the
appliance.

¢ Unplug from the mains power supply prior to moving the appliance or,
conducting any servicing, cleaning or when not in use.

e Do not use outdoors.

e Do not run the power lead under carpeting or cover with rugs or similar coverings.
e Do not use extension leads, unless advised by a qualified electrician; using the
wrong type could cause increased resistance resulting in heat damage to carpets,
fixtures and fitfings.

IMPORTANT SAFEGUARDS

¢ The appliance must not be used in potentially dangerous locations such as flamma-
ble, explosive, chemical-laden or wet atmospheres where petrol or flammable liquids
are used or stored.

e Do not use in a bathroom or in an area that could allow it to get wet.

o Never operate the appliance with a damaged power lead or plug or after the ap-
pliance malfunctions, or the control unit is damaged in any way.

e There are no internally serviceable parts, do not attempt to disassemble.

e Never insert or allow fingers or foreign objects to enter any ventilation or exhaust
openings as it may cause an electrical shock or fire,

* Do not operate without all relevant safety guards in place.

¢ Locate the power lead in such a way to prevent causing a trip or damage to the
lead.

o Do not tumn the fryer on if there is not any oil in the tank.

o [t is not advisable to mix oils of different types or qualities.

e The fryer has a safety thermostat that switches the fryer off in the case of overheat-
ing. This may happen if there is not enough oil in the tank.

* WARNING: Never attempt to move your fryer until it is completely cool. This can take
up to three hours. Use the handles at the side.

* WARNING: To protect against the risk of electric shock, do not immerse the

control unit in water or other liquid.

o Unplug from the electrical outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts, and before cleaning the appliance.

o




@ ARTICLE: DEEP FRYER
eLexKom”’ MODEL: EK-070 SS

o Never leave the fryer unattended when connected to the electricity supply.
o Never lean over the fryer when it is in use.

o Be careful not to touch the surfaces of the fryer as they will become hot when
in use.

* WARNING: To protect against the risk of electric shock, do not immerse the
control unit in water or other liquid.

¢ Unplug from the electrical outlet when not in use and before cleaning. Allow to
cool before putting on or taking off parts, and before cleaning the appliance.

o Never leave the fryer unaftended when connected to the electricity supply.

e Never lean over the fryer when it is in use.

o Be careful not to touch the surfaces of the fryer as they will become hot when
in use.

UNIT DESCRIPTION

1. Power indicator light (red)
2. Temperature indicator light
(green)

3. Thermostat

4, Basket handle

5. Frying basket

6. Oil pot

7. Housing

8. Heating element

9. Safety switch

10. Cable compartment

11. RESTART button

12. Handle

BEFORE USING THE DEEP FRYER FOR THE FIRST TIME

Carefully unpack the appliance and remove all packaging materials. Check
the contents to ensure that all the parts and accessories are present and in
good condition.

Attach the handle by clipping info place. Note that the basket handle folds
back and locks for storage.

Wash the lid, basket and tank by hand in hot soapy water.

Wipe the control unit with a damp cloth and/or paper tissue.

IMPORTANT: Never immerse the control unit in water.

Dry all parts of the fryer thoroughly and replace the tank, control unit, basket

and lid. When replacing the tank ensure it is aligned correctly, the max/min lines
shotulld be situated to the riaht.

—
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USING THE DEEP FAT FRYER

e Remove the lid and take out the basket.

o Pour oil into the tank to the maximum mark.

o Recommended types of oil; corn, groundnut, rape seed or vegetable ails.
Do not use margarine, butter or olive oil.

 Note: do not plug the appliance info a mains supply without oil in the tank.

A. Remove the lid, plug the fryer into a mains power supply. Adjust the tempero-

ture control to the desired heat setting.

B. When the oil reaches cooking temperature the green light will go off.

(Do not add food until the heat sefting has been reached). The green light

will iluminate again when the food is placed in the oil but will extinguish

when the oil reaches the set temperature again.

C. Rest the basket on the side of the tank. (Ensure the handle is locked into place

and dry).

D. Place the food (which should be as dry as possible) into the basket.

E. Carefully lower the basket into the hot oil (the oil may spit as the food is

added).

F. When cooked, raise and place the basket in the rest position on the side

of the tank. Allow the food to drain.

G. Turn the temperature control to off and unplug the fryer. Allow to cool for

at least 2-3 hours before moving or cleaning.

H. Place the cooked food in a dish lined with kitchen paper to help remove

any excess ail.

COOKING HOME BATTERED FOOD

This method takes into account that
if wet batter is placed in the basket
prior to cooking, the food may stick
to the metal.

This method of cooking requires
extreme care.

1. Follow steps (A) and (B) of using the deep fat fryer section.

2. Coat the food in wet batter, shake slightly to help remove excess batter.

3. Lower the basket into the oil as in section (E).

4. Using tongs, slowly lower the food into the ail.

Warning: the oil may spit as the food is added to the oil. Once cooked remove
using the basket.

The fryer has a safety thermostat that switches the fryer off in the case of
overhedting. This may happen if there is not enough oil in the tank.

Do not overload the basket as it may cause a drop in the oil temperature that
may leave the food greasy or undercooked.

The fryer will always e ready to use if it is stored with cooled and filtered oil
inside, with the lid in place.

When storing your fryer with oil inside, remove the handle and store separately.
Cook your food thoroughly. Remember that your food may begin to turn gold-
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en brown before it is cooked through.

Select your cooking utensils with care. Do not use utensils that may melt. Metal
utensils become hot and therefore should have insulated handles.
IMPORTANT: When using metal utensils take care not to damage the heating
element.

Avoid leaving food to drain for too long in the basket as the food may become
soft and lose its crunchiness.Change the oil when it becomes brown or milky

in colour. If there are water droplets on the base of the Tank, the oil should be
changed. Change the oil in your appliance after frying 15 times.

All food items, particularly frozen food and potatoes, contain moisture. When
lowered into the hot ail, the water in the food turns to steam and escapes.

Take info account the food to be cooked before selecting the frying tempera-
ture. As a general guide, pre-cooked food needs a higher cooking temperature
than raw food.

FOOD TYPE TEMPERATURE TIME (min.)
Shrimps 130° 2-4
Mushrooms 150° 3-5
Crumbed chicken 170° 12-14
Fish cakes 170° 3-5
Fillets 170° 5
Onions 190° 2-4
French fries 190° 10-15
Potato Chips 190° 8-10

CLEANING

Remove the lid, control unit, basket and tank.

Remove the tank and pour out the oil through fine muslin or absorbent paper
placed in a suitable funnel into a container.

Wash the lid, basket and tank by hand in hot soapy water.

The tank is dishwasher safe. Remove from the dishwasher as soon as possible and
dry thoroughly. Clean the control unit with a damp cloth and/or paper tissue.
IMPORTANT: Never immerse the control unit in water.

IMPORTANT: Ensure that the wires connected to the heating element are not
damaged while cleaning.

Dry all parts of your fryer thoroughly and replace the tank, control unit, basket
and lid. When replacing the tank, ensure it is placed correctly, with the max/min
lines situated to the right. You may store your filtered oil in the fryer if you make
sure that it is covered by the lid.
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Problem

Possible Causes

The appliance is not working

Check the mains connection.

Check the position of the thermostat.

The appliance is fitted with a safety switch
that prevents the heater from being switched
on accidentally. Check that the Safety switch
is correctly activated.

Check the Reset button.

1>

This marking indicates that this product should not be disposed with other

household wastes throughout the EU. To prevent possible harm to the
environment or human health from uncontrolled waste disposal, recycle it
responsibly to promote the sustainable reuse of material resources. To retumn

your used device, please use the retun and collection systems or contact
the retailer where the product was purchased. They can take this product for

environmental safe recycling.

ELEKOM IS REGISTERED TRADE MARK FOR EUROPE WITH PATENT Ne948329/2007 -
GENEVA FROM WORLD INTELLECTUAL PROPERTY ORGANIZATION
ELEKOM IS REGISTERED TRADE MARK FOR BULGARIA WITH Ne48734/2004 FROM
BULGARIAN PATENT DEPARTMENT ORGANIZATION

Article: DEEP Fryer; Model: EK-070 SS
Manufacturer: Top Troniks LTD; VAT Ne 130985327
Bulgaria; Sofia, P. Y. Todorov Blvd., bl. 4, Ent. A, p.b. 1
Contacts: +359 088 566 70 15, E-mail: elekom@elekom.bg,

www.elekom.bg
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