« VileSSE

- YY)

FOOD STEAMER
[MTAPOBAPKA

CLOZfZ(=(= = ®
Q1A I

S ... —_—
“Vitesse France S.A.R.L” (Butecce, ¢pélHL|Mﬂ) =

91 Pye [le ®o6o0pr CanT XoHop, Mapux 75008, dlpal-lumr
CpenaHo B Kutae ,

www.vitesse.ru



o \ETESSE”

A,

www.vitesse.ru

| En J

Dear Customer!

You have made an excellent decision. Vitesse home range offers
you an exclusive, high quality range of appliances for your ultimate home luxury
and healthy living.

Instructions for Use
Read the following instructions carefully and save these instruction

Important safety instructions

The use of any electrical appliance requires following safety rules.

Primarily there is danger of personal injury and secondly danger of damage to the
appliance and property. These are indicated in the instructions text by the
following two conventions:

WARNING: Danger of personal injury

IMPORTANT: Damage to the appliance

In addition we offer the following essential safety advice.

Your safety

» Do not touch hot surfaces. Use oven gloves or a cloth when removing lid or
handling hot containers as hot steam will escape.

+ To protect against fire, electric shock and personal injury do notimmerse cord,
plugs, or appliance in water or other liquid.

* Unplug from the socket when not in use, before putting on or taking off
attachments, and before cleaning.

» Do not operate any appliance with a damaged lead or plug, or after an
appliance has malfunctioned, or has been dropped or damaged in any way.

» Do not fill above the maximum level. If the steamer is overfilled, boiling water
may be ejected which can scald.

Location

» Ensure thatthis appliance is situated out of the reach of children.

» Do not place directly under kitchen wall cupboards when in use as it produces
large amounts of steam. Avoid reaching over the steamer when in use.

» Do notuse outdoors.

Mains lead

» The mains lead should reach from the socket to the base unit without straining
the connections.

» Do not let the cord hang over the edge of the table or the counter and keep it
away from any hot surfaces.

» Do not let the lead run across an open space e.g. between a low socket and
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table.

Children

Never allow a child to operate this appliance. Teach children to be aware of
dangers in the kitchen, warn them of the dangers of reaching up to areas where
they cannot see properly or should not be reaching.

Other safety considerations

» The use of attachments or tools not recommended by the manufacturer may
cause fire, electric shock orinjury.

» Extreme caution must be used when moving the cooker when containing hot
food, water, or other hot liquids.

» Toopen,liftthe lid off towards yourself but tilted away from you.

* Do not use any steamer parts in a microwave or on any cooking/heated
surfaces.

» Do notplace onornearahot gas or electric burner, orin a heated oven.

* Never use the cooker to boil acid or alkaline foodstuff. Do not leave itin a damp
and corrosive environment.

* Do not switch the steamer on unless it contains at least 1 cup of water,
otherwise the steamer may be damaged.

* Always make sure the water does not fall below the minimum level.

Electrical requirements
Check that the voltage on the rating plate of your appliance corresponds with your
house electricity supply which mustbe A.C. (Alternating Current)

For appliances supplied with fitted plug
If the socket outlets in your home are not appliance, the plug should be removed
and the appropriate one fitted.

WARNING: The plug removed from the mains lead, if severed, must be destroyed
as a plug with bared flexible cord is hazardous if engaged into a live socket outlet.
WARNING: This appliance must be earthed.

WARNING: The protrusion on top of the lid is for decoration only, the lid handles
are atthe sides as indicated.
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Before use
Before using your steamer for the first time, wash all the parts except the
main unit.

(Please read it carefully before use

. Handle
Lid

. Bowl 1

. Bowl 2

. Bowl 3

. Drip tray

7. Mantle

8. Water Basin

9. Window plate

10. Power Indicator Light
11. 60 Minute Timer

12. Working Indicator Light
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and save these instructions)

13. Heating Element
14. Heating Element
15. Water Level Gauge
16. Window for water
17. Rice Bowl

www.vitesse.ru

Using

1. Fillthe water basin with pure water.

Do not use broth or other liquids. Do not add anything to the water in the basin.
The system is designed for use with cold water only, do not use hot water.

. Putthe mantle around the heating element.

. Fit the drip tray. The drip tray is used to collect juices so they can be used for

gravies, sauces, soup, stock, etc.

4. Place food into the steamer bowls.

According to the amount and kinds of food to be cooked, you can use one, two
or three steamer bowls as they stack up on the top of each other.

. Place the lid on the upper steamer bowl.

. Pluginto the electrical socket and the working indicator is on.

. Refer to the cooking guide and set the timer for the desired cooking time, the

working indicator lights and then the steamer begin to work.

8. After the set time the working indicator will go out, the bell will ring and the
steamer will switch off automatically. Using oven gloves or a cloth promptly
remove the steaming bowls until you plug off to make the power indicator off.
Do notremove the drip tray until it has cooled completely.

w N
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Configurations

Single bowl

Use one steamer bowl (bowl 1) for steaming one type of food such as peeled
potatoes. Take care to arrange the food so that some of the holes in the bottom of
the bowl remain clear, allowing proper steam flow.
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Two bowls

Always place the largest pieces of food with the longest cooking time in the lower
steamer bowl. Place different foods in the upper and lower steamer bowils, but as
condensation will drip from the upper steamer bowl be sure the flavours
compliment each other.

If steaming meat, fish or poultry together with vegetables, always place the meat,
fish or poultry in the lower steamer bowl so that juices from raw or partially cooked
meat cannot drip onto other foods.

Three bowls

Always place the largest pieces of food with the longest cooking time in the lower
steamer bowl.

Steaming times for food in the upper steamer bowl are usually slightly longer so
allow an extra 3-5 minutes due to a large volume of food being cooked and due to
extratime being needed to reach temperature.

If foods with different cooking times are being steamed start the food with the
longest cooking time in the lower steamer bowl. If steaming meat, fish or poultry
together with vegetables, always place the meat, fish or poultry in the lower
steamer bowl so that juices from raw or partially cooked meat cannot drip onto
otherfoods.

Refilling the basin
If steaming for along period it may be necessary to add extra water.
Fill with water through the 'add water hole' by using a suitable filling jug.

Cookingrice

The steamer comes with a container that allows you to cook rice to perfection.
1. Addrice and water to the rice bowl.

2. Placerice bowl with rice and water into a bowl.

3. Proceed as described previously.

Useful hints and tips
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« Always ensure meatis placed below other food types.

+ Steaming times stated in the cooking guide are only a guide. Times may vary
depending on the size of the food pieces, spacing of the food in the steamer
bowl, quantity of food, freshness of food and personal preference. As you
become familiar with the steamer, adjust the cooking times as necessary.

» Asingle bowl of food steams faster than with 2 or 3 bowls in use. Therefore, the
cooking time for a larger quantity of food will be longer.

» Forbest results, be sure pieces of food are similar in size. If pieces vary in size
and layering is required, place smaller pieces on top.

» Do not crowd food in steamer bowl or rice bowl. Arrange the food with spaces
between pieces to allow for maximum steam flow.

» Always use the drip tray to preventdrip splashing.

* Never steam meat, poultry or seafood from frozen. Always completely thaw
first.

Cooking guide

» The cooking times shown below are only a guide and should be adjusted
accordingly to suit your tastes.

» Times shown are based on foods being cooked in the lower steamer bowl.
Foods in the upper steamer bowl may take slightly longer.

»  While the majority of foods cook in much less than 60 minutes, longer cooking
times may require adding additional water to the water basin. Follow refill
instructions. Remember to reset the timer as the steamer will switch off when
the timer runs out.

Food Type Bottom Bowl Middle Bowl Top Bowl
Rice 25-30 minutes 30-35 minutes 35-40 minutes
Fish 8-10 minutes 10-15 minutes 15-18 minutes

Poultry 25-28 minutes 28-30 minutes 25-35 minutes

Vegetables 15-30 minutes 18-30 minutes 18-35 minutes

Eggs 18 minutes 18-20 minutes 20-25 minutes

P/6




o \ETESEE”

A,

www.vitesse.ru

Care and cleaning
WARNING: Allow steamer to cool before washing. Turn timer to off and unplug
from mains socket.

Bowls, lid and drip tray

The bowils, lid and drip tray may be washed in a dishwasher (top rack only).
Alternatively, wash in hot soapy water, rinse and dry thoroughly. Prolonged
dishwasher use could discolor these parts.

Steamerbase

The steamer base may be wiped with a clean damp cloth. Wipe dry with a soft
cloth. Do not place inadishwasher as it may getdamaged.

Do not use abrasive cleaners to clean any part of the steamer.

WARNING: Do not immerse the steamer base, cord or plug in water or in any
otherliquid.

Decaling

Occasionally, you may need to remove mineral deposits (known as decaling) from
the steaming system. This is normal and will depend on the degree of hardness of
the water in your area. If you notice a slowing in steam production or a lengthening
of steaming times:-

1. Fillthe water basin half full with clear, white vinegar.

. Place the drip tray, lower steamer bowl and lid onto the steamer base.

. Set the timer for 25 minutes to begin steaming. Allow the steamer to operate
until the bell rings.

. Allow the steamer to cool completely.

. Empty the vinegar from the drip tray.

. Empty any remaining vinegarin the water basin.

. Rinse the water basin several times with cold water.

. Allow all parts to dry completely before storing.

w N
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YBaxkaemble nokynatenu! Bbl npuHsanu 6necrsee pelueHue!
dupma Vitesse npennaraet Bam rammy 3KCKIMO3UBHbBIX BbICOKOKAYECTBEHHbIX
Np1BOpPOB A1 HECOMHEHHO POCKOLLHOTO 1 300POBOro 06pasa XU3HMW.

PykoBoACTBO Mo akcnyaTaumm
BHuUMaTenbHO npoynTanTe gaHHOe PYKOBOACTBO WM COXpaHUTE B KayecTse
crnpaBoYHOro MaTepuana.

TexHuka 6e3onacHocTu

Mpwn ncnonb3oBaHMK 3neKkTpuYeckoro npubopa, cobniogante HwkeykazaHHble
npasuna 6e3onacHocTu.

Bo-nepBbIX, CyllecTByeT OMacHoCTb TPaBMbl W, BO-BTOPbIX, OMACHOCTb
NoBpeXaeHNs npubopa M OCTanbHOrO MMYLLECTBA. OTO yKa3aHHO B TeKCTe
PYKOBOACTBA ABYMSI CrefyoLMmu dopasamm:

BHUMAHMWE: OnacHocTb TpaBmbl

BAXXHO: NoBpexaeHus npubopa

K Tomy >xe Mbl mpegnaraem cregylowme pekoMeHdauumu no cobnogeHuo
6esonacHocTu.

Balua 6e3onacHocTb

* He npukacainTecb k ropsiiMmM noBepxHocTaM. cnonb3yinte npuxeaTky, korga
OTKPbIBaETE KPbILLKY U MEPEHOCUTE 3a PYYKM FOPSAYYIO KACTPHOMIO.

* Bo n3bexaHune BO3ropaHusi, NopaxeHns 3aeKTPpUYEeCKUM TOKOM UIN TpaBMbl,
He MorpyamnTe LWHYp NUTaHWS, LITENCENb UNKn Koprnyc npubopa B Bogy Wnu
OPYTYH XUOKOCTb.

*  OrtknovanTe npubop ot cetn npu cbopke U pasbopke KOMMOHEHTOB Ux
nepes YMCTKON, a TakxKe KOrZia OH He NCMOorb3yeTcs.

* He ncnonb3ayiite YCTPOMUCTBO C MOBPEXAEHHLIM LUHYPOM 3MEKTPONUTaHus,
LTenceneM, nocrie nageHus, a Takke ¢ NobbIMU APYrMY NOBPEXOEHUSMMU.

» [lepen Tem kak NOAKMHYUTL K MapoBapky K 3NEeKTPOCETH, 3anofiHUTe BOAOM
COOTBETCTBYIOLNIA pe3epByap. He HamnonHsiTe Bbille MaKCUMarnbHOro
ypoBHS. Ecnu napoBapka nepenonHeHa, kunsias Boaa MOXeT BbINMBaTbCH,
YTO MOXET MPUBECTY K OXKOTY.

* YBeautech, 4To NpubOp HaXoaAMUTCS BHE AOCATaeMOCTM AeTEN.

* He pasmeLLainTe yCTPONCTBO BO BpeMsl SKCMyaTaumm NpsiMo nog, KyXOHHbIM
CTEHHbIM LLKad oM, Tak, Kak OH BbIMyCKaeT MHOIO napa. M13beraite KOHTakTa ¢
napom.

* He nonb3ayitech NpMbGopPoOM BHE NOMELLIEHNS.

* LlHyp aneKkTponuTaHusi AOMKeH AoCTaBaTb CBOGOAHO OT PO3eTKM 40 Kopryca
npubopa, 6e3 HaTSHKeHUS.

* He ponyckavite, 4TOObI LUHYp 3NEKTPOMNUTAHWS CBUCAmn C Kpas cTona u
Kacarcs ropsiymx noBepxXHOCTEN.

* Cnegute, 4TOGbI NPOBOA HE BMCEN B MPOCTPAHCTBE, HanpuMep, Mexay
HW3KOW pO3ETKOM U CTOSNIOM
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Hetn Mepep ncnonb3osaHnem
* He nossonsanTte A4eTAM NonbL30BaTbLCA I'IpVI60pOM. MoszaboTbTech, YTOOLI AeTK Mepen nepBbIM UCMOMb30BaHMEM NapoBapku, NPOMONTE BCe KOMMIEKTYoLWwue
Obinn ocBegoMITEHHbIMU O MpaBunax 6e3onacHoCcTM Ha KyXHe. yacTu, Kpome Kopryca npy|6opa_

Opyrue mepbl 6e3onacHocTn
» [lpousBogutenb He peKOMEHAYEeT WCMonb3oBaTb MNPUCNOCOBNeHnsa unm 2
WHCTPYMEHTBI, TaK Kak 3TO MOXET MPUBECTM K BO3rOpaHuio, MOPaKeHWIo
3MEeKTPUYECKMM TOKOM UNi yLUnBy.
* Bbyabte 0COBGEHHO OCTOPOXHbI, KOrda MepeHocuTe napoBapKy C ropsiyvMm
npoayKTamu, BOAOW UMy SPYTMMU KUOKOCTAMU. 3
* YT06bl OTKPbITb, MOOHMMUTE KPbILWKY K cebe, HO MOBEPHUTE ee TakuMm
06pa3om, 4ToObl 3aropoauTLCS OT Napa.
* He ucnonb3yinte KOMMIEKTYOLWME MApPOBapKkM B MUKPOBOSHOM MeYn U He
CTaBbTe WX Ha ropsiyne NoBEPXHOCTH. 4
* He ycraHaBnuBante npubop Ha unu BONU3WM BKIOYEHHbIX A30BbIX WU
3MEeKTPUYECKMX MANT UIN IYXOBOK.
* He nonb3yntecb NnapoBapkon Ansi MPUrOTOBIEHNST MPOAYKTOB, coaepKaLlmx
KMCMOTYy wmnu wWenoyb. He octaBnsate npubop BO BRaXHOW cpege wmm 5
pasbefatoLLieM BeLLeCTBe.

* He Bknovante npunbop, ecnu pesepByap He HamnorHeH BOAOW, MO MEHbLUEN 16 17
Mepe A0 MVHUManbHOrO YPOBHS, B MPOTUBHOM Cllyvae, OH MOXET ObITb ‘
NOBPEXAEH.
: 6
OnekTpobe3onacHoCTb
» [lpoBepkTe, YTOOLI HaMpsKeHWE, yKasaHHOE Ha Tabnuyke C TEXHUYECKMMMU 7 14
[aHHbIMU Ha Npubope coBrnagarno ¢ HanpsiKeHWeM CeTu B BalLeM OMe.
 Ecnn wrtencenbHas BWMka Ballel MapoBapKkM He COOTBETCTBYET TUMy 8
pO3€eTKM, CNeayeT yCTaHOBUTb PO3ETKY Y BUIKY OOUHaKOBOTIO TUMa.
BHUMAHMWE: LUTencenbHasa BWUsika C OrofieHHbIMU NPOBOAAMU LOSMKHA ObITb
yTUNU3MpOBaHa, T.K. ee NPUKOCHOBEHME K PO3ETKE UMM OrofieHHbIM MpoBOAaM
onacHo.
BHUMAHWE: PoseTka gomkHa ObiTb 3a3eMreHa.
BHAMAHWME: BbicTyn Ha BepxHeM 4YacTW KpbIWKU CRAY>XUT TOMbKO Aris 1. Pyuka 7. Hacapnka 12. Vinankatop pa60va|
yKpaLLeHusi. Pyuku, 3a KOTopble CrieayeT AepxaTb KpbILLKY, HaxoasTcs no Gokam. 2. Kpblwka 8. Pesepsyap ans sopp 13. HarpeBartenbHbii anemeHT
3. Yawa 1 9. OTBepcTtue ans 14. HarpeBaTernbHbIN anemMeHT
4. Yawa 2 onpeaeneHus yposHs Bogbl  15. MiHaukaTop ypoBHS BoAbl
5. Yawa 3 10. iHankatop nutaHuns 16. OTBEpCTME ANA AonvBa BoAbI
6. MoppoH 11. Tanmep Ha 60 MUH. 17. EMKOCTb ons puca
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Skcnnyartauns

1. HanonHuTe pesepByap Y1CTON XONOLHOW BOAOMN.

He vicnonb3yiTe Ansa aToro cyn unuv apyrue xugkoctu. He gobaensate yto-
nnbo B BOAY.

. YcTaHOoBUTE HacafKy Ha HarpeBaTenbHbIV 3NTIEMEHT.

3. YctaHoBUTE MogdoH B Koprnyc napoBapku. [ogaoH npegHasHadeH Ans

noasIMBOK, COYCOB, cyna, byrnboHa v T. .

4. MNonoxwuTe NPOAYKTbI B Yaluu napoBapku. B 3aBncrmocTu ot KonmyecTsa 1
BMAa NPOJYKTOB ANS NPUroTOBMNEHNUS,, MOXETE MCMONb30BaTb OAHY, ABE WK
TpUYaLW, Tak Kak OHW yCTaHaBMMBAKTCSA O4HAa Ha pYryto.

. HakpoWiTe BepxHoto YaLLly KpbILLKOW.

. BkntounTe WwtencensHyto BUMKY B PO3ETKY. 3aropntcs MHANKaTop NUTaHKS.

7. CornacHo pykoBOACTBa, yCTAHOBUTE TallMep Ha XenaemMmoe BpeMs, 3aroputcs

MHAMKaTop paboTbl M Torga napoBapka HayHeT paboTaTb.

8. Korgpa 3apaHHOe Bpemsi McTeyeT, Talmep nogacT CurHam v WHOuKaTop
noracHer. [pnbop aBTomaTu4ecku BbIkNouUTCA. MNepen Tem Kak OTKMHOUNTb
npubop OT ceTu, ObICTPO CHUMUTE Yallly NapoBapky C MOMOLLbIO NMPUXBaTOK
UNu TKaHW. He nepemeLlanTe Noga0H, MOKa OH NOMHOCTLIO HE OCTLIHET.

N
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CbeMHble Yyalum

OpHavalua

Vcnonb3yiTte ogHy Yaluy (Yawa 1) Ans npuroToBneHnst OQHOro Buaa NpoayKToB,
Hanpvmep, kaptodens. Knagute npoaykTel B yally Takum obpasom, 4ToObl
HeKOoTOpble OTBEPCTUSA HA AHE OCTaBaNM1Ch OTKPbITLIMU M MPOMyCcKanuv nap.
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[Be yaium

B HWXKHIOI Yally nonoxuTe NPoAyKThl OonblLUero pa3mepa, KoTopbiM TpebyeTcs
OonbLUe BpeMeHU Ansi NpuroToeneHus. KnaguTe pasHble NpoayKThl B BEPXHIOK 1
HVDKHIOK YaLwwm. OfHaKo 13-3a KOHAEeHcauMmy Kannm xxmgkoctn OyayT nonagath Ha
NpoayKTbl B HUXKHEN Yalle. O6paTute BHMMaHVE Ha TO, YTOObI BKYCbl MPOAYKTOB
ObININ COBMECTUMBbI.

Bo Bpemsi npurotoBneHusi Msica, pbibbl N NTULLI OOHOBPEMEHHO C OBOLLAMM
Bcerga Kknagnte MAcHble NPoAYKTbl B HAXKHIOK Yally, TaK Kak COK OT CbIpOoro nnm
MOnycbIPOro Msica He JOMMKEH nonaaaTe Ha Apyrve NpoayKThbl.

Tpnyaium

B camyto HVXXHIOH Yally Nonoxute NpoaykTbl HanbonbLUero pasmepa, KoTopbIM
TpebyeTca caMoe AnMTENbHOE BpeMS A1 NPUrOTOBIEHUS.

BpeMs npurotoBrneHns NpoayKTOB B BEPXHEN Yalle HEMHOTO AofbLUe, y4MThIBas
pononHutenbHble 3-5 MUHYT Ha Oonbloi oO6bemM NpPOAYKTOB, a TaKkke
[ononHuTensHoe BpeMsi, KoTopoe TpebyeTtcs aAnst HarpeeaHusi npubopa.

Ecnn BapaTcs npodyKThl, Y KOTOPbIX pasHOe BpeMs MPUroTOBIEHWS, HAYHUTE
roTOBUTb B HWXKHEN dawe Te, KoTopblM TpebyeTca Oonee AnutensHas
obpaboTka. Bo Bpemsi npuroToBnenusi Msica, pbibbl Unu NTUL b OAHOBPEMEHHO C
OBOLLLaMK1 Bcerga KnaguTe MsICHble MPOAYKThI B HUXKHIOK Yally, Tak Kak CoK OT
CbIPOro UM NOJTYCbIPOro Msica He OMKeH nonaaaTh Ha Apyrve NpPoayKThI.

[loGaeneHwne Boabl

Mpv ANUTENBHOM UCMONbL30BaHNM NAPOBaPKM BOAa B pe3epByape UcrnapseTcs n
ee Heobxoanmo Jo06aBnNATb.

Honueaite Body 4Yepe3 creumanbHOe OTBEPCTME C MOMOLLbIO Moaxoasiuen
€MKOCTU (KyBLUWH, ByThINKa, cTakaH)

[MpurotoBneHue puca

[MapoBapka OcHallleHa crneumarnbHOM eMKOCTbIO AN NPUroTOBNEHUS pUca.
1. MNonoxuTte puc v HanenTe BoAbl B CNeLuanbHO NpeaHa3Ha4YeHHbIn Cocya.
2. YCTaHOBUWTE HaMoMHEHHY MPOAYKTOM eMKOCTb A1 p1ca B Yally.

3. lMpopomxanTte BapuTb, KAk ONNCaHO BbILLE.
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[MonesHble pekoMmeHgaunm

* KnagunTe MSCO TOMNbKO B HXHIOK Yallly.

* Bpems npurotoBneHuss npoOAyKTOB, yKa3aHHOE B [aHHOM pPYKOBOACTBE
aBnsercsa npubnuantenbHbiM. OHO MOXET MeHATbCA B 3aBUCUMOCTU OT
pasmepa KyckoB, pa3MeLLeHusi NPOAYKTOB B Yalle MapoBapKu, KonmyecTsa
NPOAYKTOB, UX CBEXECTU, a TaKKe NTMYHbIX NPeanoyTeHnin. Yepes HekoTopoe
BpeMsi Bbl HayunTech camv onpeaensTb onTUManbHoe BpeMs MPUrOTOBIIEHNS
NpOJYKTOB.

e [lpu ncnonb3oBaHMU OLHOW Yaluy MPOAYKTbl rOTOBATCA ObiCTpee, Yem npu
ucnonb3oBaHun 2-3. Moatomy 6onbluee KONMMYECTBO MNPOAYKTOB OyaeT
roTOBUTBLCSH AorbLUE.

e [1ns 4OCTWXEHWS HaUMyYLLNX pesynsTaToB, yoeanTechk, YTo KyCku NpoayKTOB
OfuVHaKoBbl. ECnin oHM pa3Hble, NONoXUTEe MEHbLUNE KYCKU CBEPXY.

* He HaknagbiBamTe NPOAYKTbl B Yally WX €MKOCTb AN puca CrvLLKOM
KOMMakTHo. Pa3mecTtute ux Takum o6pasom, 4TOObl, Mexay Kyckamu
0CTaBarnocb MeCTO, NO3BOMSHOLLIEE MAKCUMATIbHO MPOXOAUTL Napy.

* BousbexaHne pa3dpbli3rMBaHus, UCMOMNb3YyATE NOAO0H.

e Msco, nTuuy 1M MOpenpoayKTbl BCEraa pasMopauBamte nepen, TEM Kak
rOTOBUTD.

PekomeHaaLum no npuroToBNeHMIo NpoayKTOB

* Bpemsa npuroToBneHusi, ykazaHHoOE HWXe, ABNAETCS NpuonmnanTensHbiM. Bbl
[OOIMKHBI cCaMuy onpefenvTb ONTUMarnbHOe BpeMsl MPUroTOBMEHUS, nofarasicb
Ha COBCTBEHHBIN BKYC.

* YkasaHHoe B Tabnuue Bpemsl, OCHOBAHO Ha MPUrOTOBMEHWU MPOAYKTOB B
HWDKHeN Yalue. B BepxHel Yalle npoayKTbl FOTOBATCS HEMHOTO JOoSbLuUe.

» Tak kak Ans nNpuroToBneHns 6onbLUMHCTBA NPOAYKTOB TpebyeTcs HaMHOro
MeHbLUe, 4eM 60 MUHYT, TO B Criydyae HeobXoaMMOCTM TenoBon 06paboTku
NPOAOIPKUTENBHOCTLIO 6onee 60 MUHYT, fonenTe BoAbl B pe3epByap, cnenys
WHCTPYKLMU. NOMHUTE, YTO HY>KHO NepeycTaHOBUTbL TaMep Ha HeobxoarMoe
OOMNOMHUTENBHOE BPEMS.

[MpoaykT HwxHaa vawa CpegHsas vawa BepxHasa yawa
Puc 25-30 MUHYT 30-35 muHyT 35-40 muHyT
Pbi6a 8-10 MuHyT 10-15 MuHyT 15-18 MuHyT
Mtnua 25-28 MUHYT 28-30 MuHyT 25-35 MUHYT
Osowwmn 15-30 MUHYT 18-30 MuHYT 18-35 MUHYT
Anua 18 MuHyT 18-20 MUHYT 20-25 MUHYT
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YucTka nyxon
BHUMAHWE: Ooxautecb NOMHOrO OCTbIBAHMSA MPEXAe, YeM HadaTb YMCTKY.
BbikntounTe TaiMep 1 OTKMYMTE BUIKY U3 PO3ETKMU.

Yaluu, KpblLLKa 1 Noaa0H

BbiMOViTEe CbeMHble 4Yalwu, KpbIWKYy W NOAOOH B ropsiver MblfbHOWM BoOAe,
NPOMOOLLMTE 1 XOPOLLO BbiCyLUMTE. [laHHbIE KOMMMNEKTYHOLLME MOXHO MbITb B
NMocyoOMOEYHOM MalluHe (TOnbKo Ha BepxHel noske). OgHako AnutenbHas
MOMKa B MOCYOOMOEYHOW MaluMHEe MOXET Bbi3BaTb OOeCLBeYMBaHWE 3TUX
aertanen.

Kopnyc

[MpoTpuTte KOpnyc NapoBapKu YACTOW BMAXHON TKaHbIO. 3aTem BbITPUTE HACyXO
MSrKOW TKaHbto. YT06bl HE NOBPeAWTL KOPMNYyC, HEe MOWTE €ro B MOCYA0MOEYHOWN
MaLlvHe.

He npumeHsiiTe abpasvBHble BeLLeCcTBa 4151 YACTKM NapoBapKu.

BHUMAHWE: He norpyxavite koprnyc npubopa, WHYp WUin BUMKY B BOAY UIK
ApYyrve XngkocTu.

YaaneHue Hakvnu
Mepuoanyeckn crnefyetr ouvwatb [AeTanu MapoBapku OT  MUHeparbHbIX
OTNOXEHUA Hakunu. OBpasoBaHne HaKUNK CYUTAETCs HOPMarbHbIM SIBIIEHUEM.
CrteneHb ee obpa3oBaHWs 3aBUCUT OT KECTKOCTM Bodbl. Ecrnu Bbl 3ameTtute
napoobpasoBaHue UNU 3amearieHHbI MPoLecc NPUroTOBIEHUS HEOBXOOUMO
yoanuTb Hakunb.

. HanonHute pesepByap Bogow, HanonoBrHy pa3BeAeHHON C YKCYCOM.

. [omecTnTe NOAAOH, HYXKHIOK YalLlly 1 KPbILLKY B KOpMyc npubopa.

. YcTaHoBUTe Tanmep Ha 25 MuHyT. lNapoBapka Ha4yHeT paboTaTb.

. JoxanTeck NONHOro OCThIBaHMS Npubopa.

. Bbinewnre ykcyc n3 nogaoHa.

. BeinenTe octatku ykcyca 3 pesepByapa.

. TwarenbHO NPOMONTE pe3epByap XOrOA4HON BOAOW.

. MpocylwmnTe Bce KOMMMEKTYOLME AeTanu, nepes Tem, kak yopatb npubop Ha
XpaHeHue.

0O ~NOO O, WN -

TexHUYecKne XxapaKTepUCTUKU:
MouHocTb: 950 BT

Cpok cnyxbbl mogapa He MeHee 2-x iem npu cobmodeHuu ycnosuli AKennyamayuu.
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