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English

1 Your multicooker

Congratulations on your purchase, and welcome to Philips!
To fully benefit from the support that Philips offers, register your
product at www.Philips.com/welcome.

2  What’s in the box (fig. 1)

Multicooker main unit Steam basket

Rice scoop Soup ladle
Measuring cup Power cord
User manual Safety leaflet
Warranty card Recipe booklet
Silica gloves
3 Overview (fig. 2)
Lid Power socket
Inner pot Heating element

Lid release button Water level indications

Control panel Cooker handle
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Main body Detachable steam vent cap

Controls overview (fig. 3)

Cooking functions Hour button

Display Minute button
Off/Warm button Cooking time button
Menu button Temperature button

Preset button Start button
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Functions overview

User manual Safety leaflet Warranty Recipe
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4 Using the multicooker

Before first use

1 Take out all the accessories from the inner pot. Remove the sheet
between the inner pot and the heating element.

2 Clean the parts of the multicooker thoroughly before using the
multicooker for the first time (see chapter ‘Cleaning’).

3 Add a half pot full of water in the inner pot, close the lid and plug in
the power supply. Select the boiling funtion; the Boil indicator lights up.

4 After water boils for 5 minutes, press the Off/Warm button.

5 Unplug the appliance, wait until the pot has cooled and pour out
the water.

Note

® Make sure all parts are completely dry before you start using the
multicooker.

Preparations before cooking (fig. 4)

Before using the multicooker, you need to follow below preparations:

1 Measure the rice using the measuring cup provided.

2 Wash the rice thoroughly.

3 Put the pre-washed rice in the inner pot.

4 Add water to the level indicated on the scale inside the inner pot

that corresponds to the number of cups of rice used. Then smooth

the rice surface.

Press the lid release button to open the lid.

6 Wipe the outside of the inner pot dry, then put it in the
multicooker. Check if the inner pot is in proper contact with the
heating element.

7 Close the lid of the multicooker, and put the plug in the power socket.
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® Make sure that the outside of the inner pot is dry and clean, and that
there is no foreign residue on the heating element or the magnetic switch.

* Do not exceed the volume indicated nor exceed the maximum water
level indicated in the inner pot, as this may cause the multicooker to

Program Temperature | Temperature Time regulation | Default time
. overflow.
regulation (Approximately)
Rice No 135°C No 40 minutes
Risotto No 135°C No 40 minutes .
Piaf No 135°C No 40 minutes E Tip
Jam No 90°C 1-4 hours 2 hours . L
Boil No 95°C 530 minutes 30 minutes * The level marked inside the inner pot is just an indication.You
Stew No 90°C 20 minutes-10 |1 hour can always adjust the water level for different types of rice and
hours your own preference. Do not exceed the maximum quantities
Fr No 150°C 5-59 minutes 42 minutes indicated on the inside of the inner pot.
Yogurt No 40°C 6-12 hours 8 hours ¢ Besides following the water level indications, you may also add
Reheat No 90°C 8-25 minutes 25 minutes rice and water at 1:1-1.2 ratio for rice cooking.
Bake Yes 40,60,80,100, |20 minutes -2 |45 minutes * For 4 cups of rice, the water level should reach the “4" mark in
120,150, 180°C |hours the inner pot.
Steam No 95°C 5 minutes -2 30 minutes
hours
Warm No 73°C Turn on automaticlly after functions
finished (exduding Yogurt) Cooking rice or pasta (fig. 5)

1 Follow the steps in “Preparations before cooking”.

2 Press the menu button (Menu) until the rice/pasta cooking
function (Rice/Pasta) is selected.

Press the start button (Start) to start cooking.

When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

5 The multicooker will be in keep-warm mode automatically.
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> The keep-warm indicator lights up.

* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

¢ To switch off, you need to unplug the appliance.

® The default cooking time is 40 minutes, and is not adjustable.

* Temperature for this program is approximately 135°C.

Cooking risotto (fig. 6)

1 Put food and ingredients in the inner pot.

2 Follow steps 6 and 7 in "“Preparations before cooking.

3 Press the menu button (Menu) until the risotto cooking function
(Risotto) is selected.

4 Press the start button (Start) to start cooking.

5 When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

6 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator lights up.

* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

¢ To switch off, you need to unplug the appliance.

* The default cooking time is 40 minutes, and is not adjustable.

¢ Temperature for this program is approximately 135°C.

Cooking pilaf (fig. 6)

1 Whisk the food and ingredients for the pilaf well.

2 Follow steps 6 and 7 in "Preparations before cooking”.

3 Press the menu button (Menu) until the pilaf cooking function
(Pilaf) is selected.

4 Press the start button (Start) to start cooking.

5 When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

6 The multicooker will be in keep-warm mode automatically.

7 The keep-warm indicator lights up.

8 Press the start button (Start) to start cooking.

9 When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

10 The multicooker will be in keep-warm mode automatically.
> The keep-warm indicator lights up.

* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

* To switch off, you need to unplug the appliance.

* The default cooking time is 2 hours.You can select the cooking
time from 1 to 4 hours.

* Temperature for this program is approximately 90°C.

Boiling (fig. 8)

1 Put the food and ingredients in the inner pot.

2 Follow steps 6 and 7 in "“Preparations before cooking”.

3 Press the menu button (Menu) unitl the boiling function (Boil) is
selected.

4 Press the cooking time button (Cooking time), and the minute
unit starts flashing on the display.

5 Press the minute button (Min.) to set a desired minute unit.

6 Press the start button (Start) to start cooking.

7 When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

8 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator lights up.

B

® The cooking time begins once the water is boiling, and the time is
displayed as a countdown.
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* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

To switch off, you need to unplug the appliance.

The default cooking time is 30 minutes.You can select the
cooking time between 5 to 30 minutes.

* Temperature for this program is approximately 95°C.

* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

¢ To switch off, you need to unplug the appliance.

* The default cooking time is 40 minutes, and is not adjustable.

* Temperature for this program is approximately 135°C.

Cooking jam (fig. 7)

1 Put food and ingredients in the inner pot.

2 Follow steps 6 and 7 in "“Preparations before cooking”.

3 Press the menu button (Menu) until the jam cooking function
(Jam) is selected.

4 Press the cooking time button (Cooking time), and the hour unit
starts flashing on the display.

5 Press the hour button (Hr.) to set a desired hour unit.

6 After the hour unit is set, press the cooking time button (Cooking
time) again, and the minute unit starts flashing on the display.

7 Press the minute button (Min.) to set a desired minute unit.

Stewing (fig. 9)

1 Put the food and ingredients in the inner pot.

2 Follow steps 6 and 7 in "Preparations before cooking”.

3 Press the menu button (Menu) until the stewing function (Stew)
is selected.

4 Press the cooking time button (Cooking time), and the hour unit
starts flashing on the display.

5 Press the hour button (Hr.) to set a desired hour unit.

6 After the hour unit is set, press the cooking time button (Cooking
time) again, and the minute unit starts flashing on the display.

7 Press the minute button (Min.) to set a desired minute unit.

8 Press the start button (Start) to start cooking.

9 When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

10 The multicooker will be in keep-warm mode automatically.
9 The keep-warm indicator lights up.

* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

* To switch off, you need to unplug the appliance.

* The default cooking time is 1 hour:You can select the cooking
time between 20 minutes to 10 hours.

¢ Temperature for this program is approximately 90°C.

Frying (fig. 10)

1 Put food and ingredients into the inner pot.

2 Follow step 6 in “Preparations before cooking”.

3 Put the plug in the power socket.

4 Press the menu button (Menu) until the frying function (Fry) is
selected.

Press the cooking time button (Cooking time), and the minute
unit starts flashing on the display.

6 Press the minute button (Min.) to set a desired minute unit.

7 Press the start button (Start) to start cooking.
8
9
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During cooking, stir the food constantly using a spatula.
When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.
10 The multicooker will be in keep-warm mode automatically.
> The keep-warm indicator lights up.
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® This function must be operated with the lid opened
® This function may be not used for deep fry, and the amount of oil may not
exceed marking ‘2",
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¢ To switch off, you need to unplug the appliance.

* The default cooking time is 42 minutes.You can select the
cooking time between 5 to 59 minutes.

* Temperature for this program is approximately 150°C.

Making yogurt (fig. 11)

Method 1:

1 Whisk the ingredients for the yogurt well and put them in a glass
container.

2 Put the glass container in the inner pot. Make sure that the
container is sealed.

3 Pour some water in the inner pot. Make sure that half of the
container is immersed in water.

4 Follow steps 6 and 7 in “Preparations before cooking”.

5 Press the menu button (Menu) until the yogurt making function
(Yogurt) is selected.

6 Press the cooking time button (Cooking time), and the hour unit
starts flashing on the display.

7 Press the hour button (Hr.) to set a desired hour unit.

8 After the hour unit is set, press the cooking time button (Cooking
time) again, and the minute unit starts flashing on the display.

9 Press the minute button (Min.) to set a desired minute unit.

10 Press the start button (Start) to start cooking.

11 When the cooking is finished, you will hear a few beeps and the
selected cooking function light will be off.

12 The multicooker will be in standby mode automatically.

Method 2:

1

Pour 1 L of pasteurized milk into the pot (milk should be room
temperature) and add natural yogurt (180-200 g). Stir the milk
and yogurt.

Close the lid and select the yogurt-making function. Program starts
automatically.

If you want fruit yogurt, add fruits (eg. 200 g of cut strawberries)
30 minutes before the end of the program.

Unplug the appliance.

You can unplug the multicooker immediately after the cooking
is finished.

To switch off, you need to unplug the appliance.

The default cooking time is 8 hours.You can select the cooking
time between 6 to 12 hours.

Temperature for this program is approximately 40°C.

Reheating (fig. 12)
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Loosen the cooled dish and evenly distribute it in the inner pot.
Pour some water onto the dish to prevent it from becoming too
dry.The quantity of the water depends on the amount of dish.
Follow steps 6 and 7 in “Preparations before cooking”.

Press the menu button (Menu) until the reheating function
(Reheat) is selected.

Press the cooking time button (Cooking time), and the minute unit
starts flashing on the display.

Press the minute button (Min.) to set a desired minute unit.
Press the start button (Start) to start cooking.

When the cooking process is finished, you will hear a few beeps
and the selected cooking function light will be off.

The multicooker will be in keep-warm mode automatically.

> The keep-warm indicator lights up.

Tip

You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

To switch off, you need to unplug the appliance.

The default cooking time is 25 minutes.You can select the
cooking time between 8 to 25 minutes..

Temperature for this program is approximately 90°C.

Baking (fig. 13)

1
2
3

Put the food and ingredients in the inner pot.
Follow step 6 in"‘Preparations before cooking”.
Put the plug in the power socket.

Note

When baking cake, keep the lid closed during cooking. Baking cake at
130°C and by 45 minutes usually delivers best cooking result.

When baking food other than cake, the lid must be opened during
cooking.

1

2

3

Press the menu button (Menu) until the baking function (Bake)
is selected.

Press the cooking time button (Cooking time), and the hour unit
starts flashing on the display.

Press the hour button (Hr.) to set a desired hour unit.

8
9

10
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After the hour unit is set, press the cooking time button (Cooking
time) again, and the minute unit starts flashing on the display.
Press the minute button (Min.) to set a desired minute unit.
Press the temperature button (Temperature), and the default
cooking temperature starts flashing on the display.

Press the temperature button (Temperature) to set a desired
baking temperature.

Press the start button (Start) to start cooking.

When the baking is finished, you will hear a few beeps and the
selected function light will be off.

The multicooker will be in keep-warm mode automatically.

> The keep-warm indicator lights up.

When removing the inner pot from the multicooker, use a
kitchen glove or a cloth, as the inner pot will be very hot.
To switch off, you need to unplug the appliance.

The default cooking time is 45 minutes.You can select the
cooking time between 20 minutes to 2 hours.

The default cooking temperature is 60°C. The available
temperature options are 40°C, 60°C, 80°C, 100°C, 120°C,
150°C, and 180°C.

Steaming (fig. 14)
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Measure a few cups of water with the measuring cup.

Pour the water into the inner pot.

Put the steam basket into the inner pot.

Put the food into the steam basket.

Close the lid of the multicooker; and put the plug in the power
socket.

Press the menu button (Menu) until the steaming function
(Steaming) is selected.

Press the cooking time button (Cooking time), and the hour unit
starts flashing on the display.

Press the hour button (Hr.) to set a desired hour unit.

After the hour unit is set, press the cooking time button (Cooking
time) again, and the minute unit starts flashing on the display.
Press the minute button (Min.) to set a desired minute unit.
Press the start button (Start) to start cooking.

When the steaming is finished, you will hear a few beeps and the
selected cooking function light will be off.

The multicooker will be in keep-warm mode automatically.

9 The keep-warm indicator lights up.

Open the lid and carefully take out the steamed food from the
plate or the steam basket.

Note

The cooking time begins once the water is boiling, and the time is
displayed as a countdown.

When removing the steamed food from the steam basket, use a kitchen
glove or a cloth, as the plate and steam basket will be very hot.

When you cook rice and steam food at the same time, make sure you
measure out an amount of rice that leaves enough room for the steam tray.
Water level should be between 2 and 4 water level marked inside inner pot.




* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

To switch off, you need to unplug the appliance.

The default steaming time is 30 minutes.You can select the
cooking time between 5 minutes to 2 hours.

* Temperature for this program is approximately 95°C.

Preset time for delayed cooking (fig. 15)

You can preset the delayed cooking time in different cooking modes.

The preset timer is available from 10 minutes to 24 hours.

1 Follow steps 6 and 7 in “Preparations before cooking”.

2 Press the menu button (Menu) until your desired cooking function
is selected.

3 Press the preset time button (Preset).
> The preset timer starts flashing on the display.

4 Press the hour button (Hr.) and minute button (Min.) to set the
preset time.

5 Press the start button (Start) to confirm the preset time.

6 The cooking will be finished when the preset time has elapsed.
You will hear a few beeps and the selected cooking function light
will be off.

7 The multicooker will be in keep-warm mode automatically.
> The keep-warm indicator lights up.

Note

® The preset timer is not available in fry (Fry) and bake (Bake) modes.

* After the preset time is set, you can press the cancel button
(Off/Warm) to deactivate the preset function.

¢ To switch off, you need to unplug the appliance.

* You can press the cancel button (Off/Warm) to turn off the
keep-warm function.

Keep-warm mode

The multicooker provides you with easy control over the keep-warm

mode.

* After you have selected the cooking function using the menu
button (Menu), if you press the start button (Start) directly, the
keep-warm indicator will light up. After the cooking is finished, the
multicooker will switch to keep-warm mode directly.

* After you have selected the cooking function using the menu
button (Menu), if you press the keep-warm button first, and then
the start button (Start), the keep-warm indicator will be off. After
the cooking is finished, the multicooker will be in standby mode.

® Except for the yogurt-making function, all cooking functions will allow the
product to go into the keep-warm mode (Off/Warm).

¢ In standby mode, you can press the keep-warm button (Off/Warm) to
enter the keep-warm mode.

® In keep-warm mode, you can press the keep-warm button (Off/Warm)to
enter the standby mode.
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¢ To switch off, you need to unplug the appliance.
¢ Temperature for this program is approximately 73°C.

5 Cleaning and Maintenance
Note

®  Unplug the multicooker before starting to clean it.
®  Wait until the multicooker has cooled down sufficiently before cleaning it.

Problem Solution

The rice is not
cooked.

There is not enough water. Add water
according to the scale on the inside of the
inner pot.

You did not press the start button (Start) to
start cooking.

Make sure that there is no foreign residue on
the heating element and the outside of the
inner pot before switching the multicooker on.

The heating element is damaged, or the inner
pot is deformed.Take the cooker to your Philips
dealer or a service center authorized by Philips.

The cooker does | The temperature control is defective. Take the
not switch to appliance to your Philips dealer or a service
keep-warm mode | center authorized by Philips.

automatically.

The rice is
scorched.

You have not rinse the rice properly. Rinse the
rice until the water runs clear.

Water spills out of | Make sure that you add water to the level

the multicooker indicated on the scale inside the inner pot that
during cooking. corresponds to the number of cups of rice
used.

Make sure the water does not exceed the
next level on the scale, as this may cause the
appliance to overflow during cooking.

Please use cake mix and follow the instructions
provided in the user manual.

The cake result is
too hard.

| cannot get to the | Press the menu button (Menu) repeatedly to
desired cooking select the desired function as shown by the
function. LED indicator.

Clean the inner pot with some washing
detergent and warm water.

Rice smells bad
after cooking

After cooking, make sure the steam vent cap,
inner lid and inner pot are cleaned thoroughly.

Error message
(E1,E2,E3,0r E4)
appears on the
display.

There is malfunction in your multicooker. Take
the appliance to your Philips dealer or a service
center authorized by Philips.
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1 Bawuat MHOrodpyHKLMOHAAEH ypea
3a roTBeHe

No3apassBame BK 3a NOKynkaTa 1 Aobpe aowan Bes Philips!
3a Aa ce Bb3MoA3BaTE M3LSAO OT npeanaraHaTa oT Philips
MOAAPBKKA, PETUCTPUPANTE MPOAYKTA C1 Ha
www.philips.com/welcome.

2 KakBo uma B KytusTa (dur. 1)

OcHoBeH BAOK Ha MHOTOGYHKUMOHAAHUS YPEA 33 rOTBEHE
KouwHwua 3a roTeeHe Ha napa /\onatka 3a opu3

Yepnak 3a cyna MepuTeAHa valuka

3axparisall, Kabea PbkoBOACTBO Ha NoTpebuTeas
Bpouypa 3a 6e3onacHocT ["apaHuMoHHa KapTa

KHikka ¢ peuentnt CUAMKOHOBM PbKaBuLn

O6uw, nperaea (¢pur. 2)

Kanauka EAeKTpUUeckn KoHTaKT

BbTpewer cba HarpesaTeaeH enemeHT

MHapKaumm 3a HUBOTO Ha BOAATa

® Q@

Ha Kanaka

KOHTDO/\GH naHeA Apb»«a Ha CbAQ 3a roTBeHe

©)
©)
@ ByToH 3a ocBoboMAaBaHE
@
®

®P

OCHOBHO TAAO MoaBMKHa Kamayka Ha 0TBOpa 3a

napa

O6w, nperaea Ha KoHTpoAuTe (¢ur. 3)

DyHKUMM 33 roTBeHe ByTon HYAC

Byton MUHYTA

Aucnaen

Interior

Inside of the outer lid and the main body:

* Wipe with wrung out and damp cloth.

* Make sure to remove all the food residues stuck to the
multicooker.

ByTon M3ka/Tonro ByToH 3a Bpeme 3a npuroTssaHe

ByToH 3a MeHio ByToH 3a TemnepatypaTa

Byton CTAPT

PRREE
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ByToH 3a nporpamupare

O6w, nperaea, Ha yHKLMUTE

Heating element: [Mporpama Peryavpare | Temnepatypa Peryampare  |Bpeme no
. Wige with w}ung out and damp cloth. “;Te':::’ (npunurauTensa) | wa epeveto g‘:’*g:;
* Remove food residues with wrung out and damp cloth or toothpicks. Opo Ze £ 135°C e 4OPMMHYTI/I
. Pusoto He 135°C He 40 MuHyTU
Exterior Murad He 135°C He 40 MuHYTH
Surface of the outer lid and outside of the main body: EOHWT'OP :e Zg :g ;—;t(:aca gowaca
* Wipe with a cloth damped with soap water. 3apeHe He 90 °C. 2;) e T -~
. dAyllaBaHe e MUHYTH vac
* Only use soft and dry cloth to wipe the control panel. Ay 10 HaCZT
® Make sure to remove all the food residues around the control buttons. Moprere He 150 °C 559 wrytn |42 wiryma
Kucero masiko |He 40 °C 6-12 vaca 8 vaca
Accessories MpetonasHe |He 90 °C 8-25 MuHYTU |25 MUHYTH
Mevere Aa 40, 60, 80, 100, 20 MuHYTV - |45 MUHYTU
Rice scoop, soup ladle, inner pot, steam basket, and steam vent cap: 120,150,180 °C |2 vaca
® Soak in hot water and clean with sponge. Ha napa He 95 °C 5 MUHYTM 30 MuHyTH
-2 vaca
6 Envn«onment TorbA He 73°C ABTOMATUYHO BKAIOUBAHE
CAeA KaTo dyHKUMMTE
Do not throw away the appliance with normal household 3aBbPLIAT (C U3KAIOHEHIE
waste at the end of its life, but hand it in at an official Ha Yogurt)

collection point for recycling. By doing this, you can help to
preserve the environment.

7 Specifications

Model Number HD3037
Rated power output 980W
Rated capacity 5.0L
Rice volume 1.8L

8 Troubleshooting

If you encounter problems when using this multicooker, check the
following points before requesting service. If you cannot solve the
problem, contact the Philips Consumer Care Center in your country.

Problem Solution

The light on the
button does not
go on.

There is a connection problem. Check if

the power cord is connected to the cooker
properly and if the plug is inserted firmly into
the power outlet.

The light is defective. Take the appliance to your
Philips dealer or a service center authorized
by Philips.

The display does
not function.

The multicooker is not connected to the power
supply. If there is no power supply, the power
failure backup function does not work and the
display does not function.

The battery for the display runs out of power.
Take the appliance to your Philips dealer or a
service center authorized by Philips to have the
battery replaced.

4 W3noaseaHe Ha
MHOTOQYHKLIMOHAAHUSA YPeA 3a
roTeeHe

Mpeau nbpBaTa ynotpeba

1 VI3BaaeTe BCMUKM akcecoapu OT BTPelwHUs cba. OTCTpaHeTe
AVCTa, KOMTO CE HAMMPA MEXKAY BbTPELUHUA CbA W1 HarpsABaLLs
EAEMEHT.

2 [louncTeTe OCHOBHO BCUUKM HaCTU Ha MHOMOGYHKLIMOHAAHWA Ypea
3a rOTBEHE, MPEAM Ad FO M3MOA3BATE 3a MbPBYM MbT (BUXKTE rAaBa
"MouncTsare").

3 HambAHeTe BbTPELIHMA CbA HAMOAOBMHA C BOAR, 3aTBOPETE
Karaka 1 BKAloYeTe 3axpaHBaHeTo. V13bepeTe dyHKLMATA 32
BapeHe; CBETAMHHUAT MHAWKaTop Boil ceeTsa.

4 Chea KaTo BoaaTta nospu 5 MuHyTH, HaTucHeTe GyToH Off/Warm.

5 VI3KkaloveTe ypeaa, M34aKaiMTe CbAbT Ad CE OXAGAM W U3AETE
BOAATA.

3abeAerkKka

® VBeperTe ce, Ye BCMUKM 4acTy Ca HAMbAHO Cyx, NPEAM AQ 3arovHeTe Ad

13MOA3BaTE MHOTOGYHKLIMOHAAHMA YPEA 3a roTBeHe.

MNoaroToBka npeau roTeeHe (¢MF. 4)

I_IpeAM Ad M3MNOA3BaTE MHOI’Od))’HKLLMOHa/\HMﬂ YPEA 3a roteeHe,
TPHGBa Ad U3MbAHUTE CAEAHUTE MOAFOTBUTEAHN CTBIKM:

1 OTMepeTe opu3a C NOMOLLTa Ha MPeAOCTaBeHaTa 3a LieATa
MepUTEeAHa Yallia.

2 V3muiiTe opusa Aobpe.

3 [MocTaBeTe U3MUTUS OpY3 BbB BbTPELLHMA CbA,
AobaseTe BoAa AO 0BO3HAUEHOTO HUBO Ha CKaAaTa, HaMMpalLia
Ce OT BbTPelHaTa CTPaHa Ha BbTPELHWSA CbA, KOETO OTroBaps Ha

6p0ﬂ Halm M3MOA3BaH Opu3. C/\eA TOBA M3paBHETE MOBbPXHOCTTA

Ha opu3a.

HaTncHeTe 6yToHa 32 ocBOBOMAABaHE, 33 A2 OTBOPMTE Karaka.

6 |136bplieTe A0Ope BbHIWHATA NOBLPXHOCT Ha BETPELUHMUA CbA,
CA€A KOETO rO MOCTaBeTe B MHOMOGYHKLMOHAAHNS Cba, 38
roTeeHe. [poBepeTe AaAM BETPELUHUAT CbA KOHTaKTyBa A0bpe ¢
HarpeBaTeAHWA EAEMEHT.

7 3aTBOpETE Kanaka Ha MHOrOMYHKLIMOHAAHS YPeA 3a roTBeHe u
BKAIOYETE LLIEMNCeAd B KOHTaKTa.

E 3abeArerxkKka

wv

Coeet

* MoxeTe aa HaTucHeTe byToHa 3a oTka3 (Off/Warm), 3a aa
M3KAIOUMTE GyHKLIMATA 33 NOAABPXKAHE Ha TOMAMHaTa.

* 3a Aa VBKAIoUMTE ypeAa, TpAbBa Aa U3BaAMTE Lencera OT
KOHTaKTa.

* BpemeTo 3a roTseHe no noapasbupare e 2 yaca. MoxeTte aAa

n3bepeTe BpeMeTO 3a roteeHe oT 1 A0 4 yaca.

Temnepatypata 3a Tasu nporpama e npubAvsnTeaHo 90 °C.

* S/BepeTe C€, Y€ BbHLIHATA NOBBPXHOCT Ha BbTPELHNA CbA € CyXa U YncTa
1 Ye BbPXY HarpeBaTeAHV A EAGMEHT MV MarHUTHUA NPEBKAIOYBATEA HAMA
OCTaTbLM.

He npesuiwasariTe nocoyeHns obem MAU MaKCMMAAHOTO HKBO Ha BOAATA,
0603HaUYEHO Ha BLTPELLHMSA CbA, Thil KATO TOBA MOXE AQ AOBEAE AO
npeA1BaHe Ha MHOrOMYHKLIMOHaAHNA ypeA 3a roTeeHe

* O603Ha4eHOTO HMBO Ha BbTPELUHATA CTPaHa Ha BLTPELUHWA CbA,
€ Camo eAHa MHAVMKaLWA. Brie BUHArM MoxeTe Aa peryavipate
HVBOTO Ha BOAATA CIOPEA PasAVUHUTE BIAOBE OpU3 U
AVMHUTE BY MPEATIOUMTaHUS. He MpeBuliaBaiTe MakcMaaH1Te
KOAMHECTBA, NOCOMEHW OTBBLTPE Ha BbTPELLHUS CbA,

¢ OcBeH Aa CnassaTe MHAMKALMUTE 3a HWMBO Ha BOAATA, CbLLO
MOXeTe Aa A0DaBUTE OpK3 1 BOAG B CboTHOWeHWe 1:1-1.2
Mpu roTBeHe Ha opw3.

* 3a 4 vawm opu3 HMBOTO Ha BoAaTa TpsibBa Aa € AO
0603Ha4eHNeTo 4" Ha BLTPEWHMSA CbA.

loTBeHe Ha opu3 MAM nacTa (dur. 5)

1 ChepBaitTe cTbnkuTe OT “oAroToBKa Npeav roteeHe’.

2 HatwncHeTe GyToHa 3a MeHio (Menu), AookaTo usbepeTte
byHKUMATa 3a roTBeHe Ha opw3/nacTa (Rice/Pasta).

3 HaTucHeTe cTapToBys GyToH (Start) 3a Ha4aAO Ha rOTBEHETO.
Chea KaTo rOTBEHETO MPUKAIONH, LLiE UyeTe HAKOAKO 3BYKOBM
CUrHaAR U CBETAUHHUAT MHAMKATOP Ha 13bpaHaTa dyHKLMs 3a
rOTBEHE LLE M3racHe.

5 MHOrodyHKUMOHAAHWAT ypeA 3a roTBeHe aBTOMaTUYHO Lie ce
BKAIOUM B PEXUM Ha MOAABPKAHE Ha TOMAVHATA.

9 [IHAVMKAaTOPBT 3a MOAABPYKAHE Ha TOMAMHATA CBETBA.

CoeeT

BapeHe (¢pur. 8)

1 [MocTaBeTe NPOAYKTUTE BbB BbTPELIHMA CbA,

2 Chaepnpanite cTbrku 6 1 7 oT "[NoaroToska npeay rotseHe”.

3 HatucHeTe b6yToHa 3a meHio (Menu), sookaTo 13bepeTe
dyHKUMATa 3a BapeHe (Boil).

4 HatucHeTe 6yToHa 3a Bpeme 3a rotseHe (Cooking time) 1

GAOKBT 33 MUHYTUTE 3aMouBa Ad MUra Ha AUCMAES.

5 Hatucrete 6yToHa 3a MuHyTH (Min.), 3a A2 HACTPOUTE Hy)KHUTE
MUHYTU.

6 HatwcreTe cTapToBus ByToH (Start) 3a Ha4aAO Ha FOTBEHETO.

7 Chen KaTo rOTBEHETO MPUKAIOUM, LLLE UYyeTe HAKOAKO 3BYKOBM
CUrHaAa U CBETAMHHUAT MHAMKATOP Ha 13bpaHaTa GyHKUMA 3a
roOTBEHE e M3racHe.

8 MHOFO(I))’HKLLMOHBJ\HMHT YPEA 3a roTBeHe aBTOMaTU4HO Le Cce
BKAIOYM B PEXMM Ha MOAABPXAHE Ha TOMAMHATA.
9 [IHAVKAaTOPBT 32 MOAABPYKAHE Ha TOMAMHATA CBETBA.

3abeAerkKa

¢ OTuMTaHeTo Ha BPEMETO 3a rOTBEHE 3arouBa CAeA KaTo 3aBPW BOAATa M
ce OTuMTa KaTo 0bpaTHO BpoeHe.

Coeet

* MoxeTe aa HaTUcHeTe ByToHa 3a oTka3 (Off/Warm), 3a aa
M3KAIOUMTE QYHKLMSATA 33 MOAABPYKAHE Ha TOMAMHATA.

* 3a Aa v3KAIOUMTE Ypeaa, TpsbBa AQ 13BaAWTE LienceAd OT
KOHTaKTa.

* BpemeTo 3a roteeHe no noapasbupare e 30 MuHyTH. MoxeTe

Aa 13bepeTe BpeMeTo 3a roTeeHe oT 5 A0 30 MUHYTH.

Temnepatypata 3a Ta3u nporpama e npnbAvsnTesHo 95°C.

* MoxeTe aa HaTucHeTe byToHa 3a oTka3 (Off/Warm), 3a aa
U3KAIOUMTE QYHKLIMATA 33 MOAABPYKAHE Ha TOMAMHATA.

* 3a Aa VBKAloUMTE ypeAa, TpAbBa Aa M3BaAMTE Lencera OT
KOHTaKTa.

* BpemeTo 3a roTeeHe no noapasbuparie e 40 MUHYTU 1 He
MOXeE Aa CE MPOMEHSI.

e T 135°

emnepaTtypaTa 3a Ta3u nporpama e npubansnTesHo 135 °C.

[oTBeHe Ha pusoTo (¢ur. 6)

1 lMocTaBeTe NPOAYKTHTE BbB BLTPELLHNSA CbA,

2 Chaeppanite cTbrkun 6 1 7 oT “[oaroToska npeay rotseHe”.

3 HatucHeTe b6yToHa 3a MeHio (Menu), sookaTo n3bepeTe
dyHKUMATa 3a roTBeHe Ha pu3oTo (Risotto).

4 HatucHeTe cTapToBua 6yToH (Start) 3a Ha4aAO Ha rOTBEHETO.

5 Chea KaTO roTBEHETO MPUKAIOUM, LLE UyeTe HAKOAKO 3BYKOBM
CUrHaAA U CBETAMHHUAT MHAMKATOP Ha 13bpaHaTa dyHKUMSA 3a
rOTBEHE LLe M3racHe.

6 MHOrOGYHKLIMOHAAHWAT YPeA 3a roTBEHe aBTOMATMYHO Lie ce
BKAIOUM B PEXMM Ha NMOAAbPXKaHe Ha TOMAMHATA.
> /IHAVMKAaTOPBT 33 MOAABPYKAHE Ha TOMAMHATA CBETBA.

CoeeTt

3aaywasaHe (¢ur.9)

1 lMocTaBeTe NPOAYKTUTE BbB BLTPELIHNSA CbA.

2 Caeagante cTbnku 6 11 7 oT “[oAroToBka npeay rotseHe”.

3 HaTucHeTe b6yToHa 3a meHio (Menu), sokaTo 13bepeTe
byHKUMATa 32 3aaylwaBaHe (Stew).

4 HatucHeTe 6yToHa 3a Bpeme 3a rotseHe (Cooking time) 1

6AOKbT 3a Yac 3aMoyBa A MiUra Ha AMCMIAes.

5 HatucreTte 6yToHa 3a vac (Hr.), 3a Aa HacTpouTe HyxxHWUTE
yacose,

6 Che KaTo HacoBeTe Ca 3aA3AEHM, HAaTUCHETe OTHOBO GyToHa 3a
speme 3a rotserHe (Cooking time) 11 GAOKLT 3a MUHYTKTE 3anovysa
A MMra Ha AVCnAes.

7 HatncHete 6yToHa 3a MuHyTK (Min.), 3a Aa HACTPOWTE Hy)KHWUTE

MUHYTU.

HaTtucHeTe cTapTosua 6yToH (Start) 3a Ha4aAO Ha rOTBEHETO.

9 CAeA KaTO roTBEHETO MPUKAIOUM, LLLE UyeTe HAKOAKO 3BYKOBM
CUrHAAA W CBETAVHHUAT MHAMKATOP Ha U3GparaTa $yHKUMS 3a
roTBeHe Lle M3racHe.

10 MHOrOGYHKLIMOHAAHWAT YPeA 3a roTBEHe aBTOMATUYHO Lie ce
BKAIOYM B PEXWM Ha NOAAbBPXaHE Ha TOMAMHaTa.

9 VIHAVMKAaTOPBT 33 NOAABbPYKAHE Ha TOMAVMHATA CBETBA.

©

Coeet

* MoxeTe aa HaTUcHeTe byToHa 3a oTka3 (Off/Warm), 3a aa
M3KAIOUMTE QYHKLIMSTA 33 MOAABPYKAHE Ha TOMAMHATA.

* 3a Aa v3KAIOUMTE Ypeaa, TpsbBa AQ V3BaAWTE LienceAd OT
KOHTaKTa.

* BpemeTo 3a roteeHe no noapasbuipaHe e 1 vac. MoxeTe Aa

n3bepeTe BpeMeTo 3a rotsere oT 20 MuHyTH A0 10 vaca.

Temnepatypata 3a Tasu nporpama e npubAvsuTeaHo 90 °C.

* MoxeTe aa HaTUcHeTe ByToHa 3a oTka3 (Off/Warm), 3a aa
M3KAIOHMTE (byHKLll/lﬂTa 3a NOAAbBPXXAaHE Ha TOMAMHATA.

* 3a Aa MBKAIOUMTE YpeAa, TpsbBa Aa M3BaAMTE Liencea oT
KOHTaKTa.

* BpeMmeTo 3a roteeHe no noapasbuipaqe e 40 MUHyTH 1 He
MOXe Aa CE MPOMEHS.

. °
TemnepatypaTa 3a Tasu nporpama e nprbAvsmTeaHo 135 °C.

AwN =

loTBeHe Ha nuAad (pur. 6)

1 Pasbwiite A0bpe npoaykTUTE 3a NiAada.

2 Chaeppanite cTbrkun 6 1 7 oT “TloaroToBka npeay rotseHe”.

3 HatucHeTe 6yToHa 3a meHio (Menu), sokaTo u3bepeTe
dyHKUMATa 3a roTBeHe Ha Mvrad (Pilaf).

4 HatucHeTe cTapToBua 6yToH (Start) 3a Ha4aAO Ha rOTBEHETO.

5 Chea KaTo roTBEHETO MPUKAIOUM, LLIE HyeTe HAKOAKO 3BYKOBK
CUrHAAA W CBETAVHHUAT MHAMKATOP Ha U3GparaTa $yHKLMs 38
roTBeHe LUe M3racHe.

6 MHOrodyHKUMOHAAHWAT YPeA 3a roTBEHE aBTOMATWYHO Lie ce
BKAIOUM B PEXWM Ha NOAAbPXaHE Ha TOMAMHaTa.

7 VIHAMKAaTOPbT 3a MOAAbPXaHe Ha TOMAMHaTa CBEeTBa.

CoeeT

* MoxeTe aAa HaTucHeTe byToHa 3a oTka3 (Off/Warm), 3a aa
M3KAIOUMTE GYHKLIMATA 33 NOAABPXKAHE Ha TOMAMHATA.

* 3a Aa VBKAIOUMTE ypeAa, TpAbBa Aa M3BaAMTE Lencera oT
KOHTaKTa.

* BpeMeTo 3a roteere no noapasbuipaqe e 40 MUHy TV 1 He
MOXE Aa CE MPOMEHSI.

¢ TemnepaTypaTa 3a Tasu nporpama e npubansmuTearo 135 °C.

BapeHe Ha kKoHuTIOp (Pur. 7)

1 [MocTaBeTe NPOAYKTUTE BbB BbTPELIHMA CbA,

1 Cheppaitte cTonku 6 1 7 oT "lNoaroToska npeam roteere’.

2 Hatucrete 6yToHa 3a MeHio (Menu), sAokaTo n3bepeTte
GyHKUMATA 3a BapeHe Ha KOHGUTIOP (Jam).

3 HatucHeTe 6yToHa 3a Bpeme 3a roteeqe (Cooking time) u
GAOKBT 3a Yac 3aMoyBa Ad MM1ra Ha AMCTIAEA.

4 HatwucHeTe GyToHa 3a Yac (Hr.), 3a Aa HACTpOWTE Hy)KHWUTE YacoBe.

5 Chea KaTo YacoBeTe Ca 33AaAEHM, HaTVCHETe OTHOBO ByTOHa 3a

BpeMe 3a roteere (Cooking time) 1 BAOKBLT 3a MUHYTWTE 3arousa

A MMra Ha AVCNAEs.

6 Hatucrete byToHa 3a MuHYTH (Min.), 3a A2 HACTPOUTE Hy)KHUTE
MUHYTU.

7 HatucreTte cTapToBus byToH (Start) 3a Ha4aAO Ha rOTBEHETO.

8 Chea KaTO rOTBEHETO MPUKAIOUM, LLIE UyeTe HAKOAKO 3BYKOBM
CUrHaAA U CBETAVMHHUAT MHAMKATOP Ha 13bpaHaTa dyHKLMA 3a
rOTBEHE LLe M3racHe.

9 MHOrOGYHKLMOHAAHUAT YpPeA 3a rOTBEHE aBTOMATUYHO Lie ce
BKAIOUM B PEXWM Ha NMOAAbPXaHe Ha TOMAMHaTa.
> VIHAVMKAaTOPBT 33 NOAABPYKAHE Ha TOMAWMHATA CBETBA.

MopykeHe (¢pur. 10)

MocTaBeTe NPOAYKTUTE BbB BbTPELLHMA CbA,

ChepBaitte cTbnka 6 oT “[MoaroToska npean rotseHe”.

BraoueTe LernceAa B EAEKTPUHECKNA KOHTaKT.

HaTtucHeTe 6yToHa 3a MeHio (Menu), AokaTo v3bepeTe

yHKumsTa 3a mopkere (Fry).

5 HatwncreTe 6yToHa 3a Bpeme 3a roteeHe (Cooking time) 1
OAOKBT 3a MWHYTUTE 3ano4Ba Ad MUra Ha ANCNAEA.

6 Hatucrete 6yToHa 3a MuHYTH (Min.), 3a A2 HACTPOUTE Hy)KHUTE
MUHYTU.

7 HatucreTe cTapToBus byToH (Start) 3a Ha4aAO Ha rOTBEHETO.

8 [lo Bpeme Ha roTBEHETO MOCTOAHHO pa3bbpKBaiiTe XpaHaTa C
wnaTyAa.

9 Chea KaTO rOTBEHETO MPUKAIOUM, LLIE UyeTe HAKOAKO 3BYKOBM
CUrHaAa U CBETAUHHUAT MHAMKATOP Ha VI36paHaTa ¢>’HKLLM9 3a
rOTBEHE LUe M3racHe.

10 MHOrOGYHKLIMOHAAHWAT YPEeA 3a rOTBEHe aBTOMATUYHO Lie ce

BKAIOUM B PEXIM Ha MOAABPXKAHE Ha TOMAWHATa.

g MHAVIK&TOpr 3a NOAAbPXKaHE Ha TOMAMHATa CBETBA.

E 3abeAerkKa

¢ Ta3sun dpyHKumA TpABBa Aa Ce M3MbAHABA NPU OTBOPEH Kanak.
¢ Ta3sun dpyHKLMA He MOXeE Ad Ce M3MOA3BA 33 ABADOKO MbpiKeHe 1
KOAMYECTBOTO MasHMHa He TPAGBa Aa € Haa 06o3HaueHneTo 2",

* 3a Aa vBKAIOUMTE Ypeaa, TPsoBa AQ M3BAAMITE LLEMCEAA OT KOHTAKTa,
* BpemeTo 3a roteeHe no noapaséupaqe e 42 mMuHy . MoxeTte
Aa v3bepeTe BpeMeTo 3a roTeeHe oT 5 A0 59 MUHYTH.

* TemnepaTypata 3a Tasu nporpama e npubansutearo 150 °C.

lMpuroTesiHe Ha KMuceAo MAsKO (dur. 11)

MeToa 1

1 Pa3buitTe A0Bpe NPOAYKTUTE 3a KMCEAOTO MAAKO W v MOCTaBeTe
B CTBKAEH CbA,

2 [locTaBeTe CTbKAEHMS Cba BbB BbTPELUHMA CbA, YBEpETE Ce, ve
CbABT € AODBpe 3aTBOpeH.

3 CuneTe MaAKO BOAA BbB BLTPELIHWA CbA. YBEPETE Ce, Ye CbAbT €
MOTOMNEH AO NMOAOBKMHATA BbB BOAATA.

4 ChreppaiiTe cTbrkv 6 1 7 oT “[NoaroToska npean roteexe”.

5 Hatucrete 6yToHa 3a MeHio (Menu), sokaTo n3bepeTte
byHKUMATA 3a NpHroTBaHe Ha kiucero Masiko (Yogurt).

6 Hatucrete 6yToHa 3a Bpeme 3a roteere (Cooking time) 1
6AOKBT 3a Yac 3aMo4Ba Aa Mi1ra Ha AMCrIAes.

7 HatwucreTte 6yToHa 3a vac (Hr.), 3a Aa HacTpowTe HyXHWTE
yacose,

8 Chea KaTo HacoBeTe ca 3aAaAeHM, HaTUCHEeTe OTHOBO GyToHa 3a
Bpeme 3a roteere (Cooking time) 1 6AOKBLT 3a MUHYTWTE 3aroysa
A3 MUra Ha AMcnAes.

9 HatucreTte 6yToHa 3a MuHYTH (Min.), 3a A2 HACTPOUTE Hy)KHUTE
MUHYTU.

10 HaTucHeTe cTapToBus GyToH (Start) 3a Ha4aAO Ha rOTBEHETO.

11 Caea KaTo rOTBEHETO MPUKAIOUM, LLIE HyeTe HAKOAKO 3BYKOBM
CUTHaAA U CBETAUHHUAT MHAMKATOP Ha M3bpaHaTa GyHKLMs 3a
roTBEHE Lie M3racHe.

12 MHOrOGYHKUMOHAAHUAT ypea, 3a roTBEHe aBTOMATUYHO Lie ce
BKAIOUM B PEXMM HA FOTOBHOCT.

MeTop, 2:

1 Haneiite 1 A NacTbOpU3MPaHO MPSCHO MASKO B CbAd (MAAKOTO
TpAbBa Ad € CbC CTaliHa TemnepaTypa) U AobaBeTe HaTypaAHO
Kkrceno masko (180 - 200 r). PasbbpraiTe NpsACHOTO MASIKO U
KUCEAOTO MASIKO.

2 3aTBOpETE Kanaka \ 3bepeTe GpyHKUMATA 33 NPUrOTBAHE Ha
Kncero masiko. [Nporpamata ce cTapTipa aBTOMaTUUIHO.

3 AKO 1cKaTe NMAOAOBO KUCEAO MASIKO, AobBaBeTe naoaose (Harp.
200 r HapssaHu aroan) 30 MUHYTV NPeAV Kpas Ha Nporpamarta.

4 VI3KAloUeTe ypeaa OT KOHTaKTa.

CoeeTt

* MoxeTe Aa UBKAIOUMTE MHOTODYHKLIMOHAAHMA Ypea, 3a
rOTBEHE BEAHAra CACA KaTo FOTBEHETO € 3aBbPLUMAC.

* 3a Aa vBKAIOUMTE YpeA, TPAOBA Ad M3BAAMTE LLEMCEAA OT KOHTaKTa,

* BpemeTo 3a roteere no noapasbripaHe e 8 vaca. MoxeTe aa
13bepeTe BpeMeTo 3a rotseHe oT 6 A0 12 yaca.

* TemnepaTypata 3a Tasu nporpama e npubansmtearo 40 °C.

MpeTonasHe (¢pur. 12)

1 PasbbpKaiiTe OXAQAEHOTO ACTVE U FO pasnpeAeAeTe PaBHOMEPHO

BbB BbTPELLHMA CbA,
2 HanaeiiTe Boaa BbPXY ACTUETO, 32 AQ HE CTaHE MPEKAAEHO CyXO.
l13noA3BaHaTa BOAA 3aBMCU OT KOAMYECTBOTO Ha ACTUETO.
Cheppaitte cTonkn 6 1 7 B "MoaroToska npeau roteere”.

A w

3a npeTonaaHe (Reheat) 1 s usbepeTe.

5 Korato HaTucHeTe byToHa 3a Bpeme 3a roteeHe (Cooking time),
GAOKBT 33 MUHYTUTE 3aMouBa Ad MUra Ha AUCMAES,

6 HatucreTe 6yToHa 3a MUHYTH (Min.), 3a A HACTPOUTE HyXKHUTE
MUHYTU.

7 Hatwvcrete cTapToBus ByToH (Start) 3a Ha4aAo Ha rOTBEHETO.

8 Chea KaTo MPOLECHT Ha FOTBEHE MPUKAIOYM, LLie YyeTe HAKOAKO
3BYKOBM CMrHAAQ U CBETAVHHWAT MHAMKATOP Ha M36paHaTa
GYHKLMA 33 rOTBEHE LLE M3racHe.

9 MHOrOGYHKUMOHAAHUAT ypeA, 3a TOTBEHE aBTOMATUUHO LLE Ce
BKAIOUM B PEXKWM Ha NOAAbPXKAHE Ha TOMAMHATA.
9 [IHAVMKAaTOPBT 3a MOAABPYKAHE Ha TOMAMHATA CBETBA.

Coser

HaTtucHeTe 6yToHa 3a MeHio (Menu), AOKaTO CTUrHETE GyHKUMATA

* MoxeTe aa HaTUcHeTe byToHa 3a oTka3 (Off/Warm), 3a aa
M3KAIOUMTE GyHKLIMATA 33 NOAABPXKAHE Ha TOMAMHaTa.

* 3a Aa M3KAIOUNTE YpeAa, TpsbBa Aa M3BaAMTE LEMNCceAd OT
KOHTaKTa.

* BpemeTo 3a roteeHe no noapasbupaHe e 25 MuHyTh. MoxeTe
Aa 13bepeTe BPeMeTO 3a roTeeHe OT 8 A0 25 MUHYTH.

¢ TemnepaTypata 3a Tasu nporpama e npnbansutearo 90 °C.

MeyeHe (¢pur. 13)

1 [locTaseTe NPOAYKTUTE BbB BLTPELIHWA CbA.
2 ChaeppanTe cTbrka 6 oT "lNoaroToska npeau roteexe”.
3 BrAlOUETE LIEMCEAa B EAEKTPUUECKMS KOHTAKT.

3abeArerxkKa

® Korato revete Kekc, ADBKTE Karaka 3aTBOPEH M0 BPEME Ha NeYeHETO.
OBUKHOBEHO Ha-AOGbP PE3YATAT OT MEUYEHETO Ha KEKC Ce MoCTura npu
130 °C 3a Bpeme Ha neveHe 45 MuHyTU.

® Korato redeTe apyra xpaHa, KanakbT TpsGBa Aa € OTBOPEH M0 Bpeme
Ha rnevyeHeTo.

4 HatucHeTe 6yToHa 3a MeHio (Menu), AokaTo v3bepeTe
dyHKUMsATa 3a nevere (Bake).

5 HatwucreTte 6yToHa 3a Bpeme 3a roteere (Cooking time) 1
GAOKBT 3a 4ac 3aroysa Aa M1ra Ha AMCTIAES.

6 HatucHeTe ByToHa 3a yac (Hr.), 32 A2 HACTPOWTE Hy)KHWUTE YacoBe.

7 Chen KaTo YacoBeTe Ca 33AaAEHM, HATVICHETe OTHOBO ByTOHa 3a

BpeMe 3a roteeHe (Cooking time) 1 6AOKLT 3a MUHYTWTE 3amnoysa

A3 MUra Ha AucnAes.

8 Hatucrete byToHa 3a MuHYyTH (Min.), 3a Aa HACTPOUTE Hy)KHUTE
MUHYTU.

9 HatwucreTte 6yToHa 3a TemnepaTypa (Temperature) 1 Ha
AVCTIAGA LLE 3aMOYHe Ad MW ra TemrepaTypaTa 3a roTBeHe rno
noapasbupare.

10 HaTucHeTe 6yToHa 3a TemnepaTypa (Termperature), 3a Aa
33A3AETE XKeAaaHaTa TemrepaTypa 3a neyeHe.

11 HaTucHeTe cTapToBus 6yToH (Start) 3a Ha4aAO Ha rOTBEHETO.

12 Chea KaTO MEYEHETO MPUKAIOUM LLE UyeTe HAKOAKO 3BYKOBM
CUIHaAA U CBETAVMHHUAT MHAMKATOP Ha 13bpaHaTa dyHKUMA 3a
rOTBEHE LLe M3racHe.

13 MHOrodGyHKUMOHAAHWAT YPeA 3a rOTBEHE aBTOMATUYHO Lie ce
BKAIOUM B PEXMM Ha NMOAAbPXKaHe Ha TONAMHATa.
> /IHAVMKAaTOPBT 33 NOAABPYKAHE Ha TOMAMHATA CBETBA.

* Korato m3BaKaaTe BbTPELHUS CbA OT MHOMOMYHKLIMOHAAHMS
YPEA 3a rOTBEHE, M3MOA3BANTE KyXHEHCKA PbKasuMLa MAK Kbpria,
Thil KaTO BTPELHUAT CbA LLIE € MHOIO ropeLl,

* 3a Aa VBKAIOUMTE YpeAa, TPSIOBA AQ M3BAAMTE LLEMCEAd OT KOHTaKTa.
* BpemeTo 3a roteeHe no noapasbupaqe e 45 MuHyTH. MoxeTe
Aa n3bepeTe BpemeTo 3a roteeHe oT 20 MUHYTU AO 2 Yaca.

* TemnepaTypaTa 3a roTseHe no noapasbupare e 60 °C.
HaAnunuTe onumm 3a TemnepaTtypata ca 40 °C, 60 °C, 80 °C,
100 °C, 120 °C,150 °C 1 180 °C.

MoTeeHe Ha napa ($ur. 14)

1 OTMepeTe HAKOAKO Yalli BOAA C MEPUTEAHATA Yallia.

2 lI3neiiTe BOAATA BbB BLTPELLHMA CbA,

3 [MocTaBeTe KOWHMLATA 33 FOTBEHE Ha Napa BbB BLTPELIHMA CbA,

4 [locTaBeTe NPOAYKTUTE B KOLHMLIATA 33 FOTBEHE Ha Napa.

5 BaTBOpeTe Karnaka Ha MHOI’Oq))’HKLLMOHa/\HVIﬂ YPEA 3a roteeHe 1
BKAIOUETE LLEMNCeAa B KOHTaKTa.

6 HatwucreTe 6yToHa 3a MeHio (Menu), AokaTo ce n3bepe
yHKUMATA 3a roTBeHe Ha napa (Steaming).

7 HatwucreTte 6yToHa 3a Bpeme 3a roteere (Cooking time) 1
OAOKBT 3a uac 3arnousa Ad MUra Ha AUCMIAEA.

8 HatucHeTe 6yToHa 3a yac (Hr.), 3a Aa HacTpouTe HyXHWUTE
Yacose.

9 C/\eA KaTO 4aCoBETE Ca 3aAdAEHU, HATUCHETE OTHOBO 6)’TOH21 3a

BpeMe 3a roteere (Cooking time) 1 BAOKBLT 3a MUHYTWTE 3anousa

A@ MUra Ha AMCTAES.

10 HaTucHeTe 6yToHa 3a MuHyTH (Min.), 3a Aa HACTPOUTE Hy)KHWTE
MUHYTU.

11 HaTucHeTe cTapToBums 6yToH (Start) 3a Ha4aAO Ha rOTBEHETO.

12 Chaep KaTo rOTBEHETO Ha Mapa MPUKAIOUM LiE YyETe HAKOAKO
3BYKOBM CUrHaAa W CBETAVHHUST MHAMKATOP Ha 13bpaHaTa
GYHKUMA 3a FOTBEHE LLE M3racHe.

13 MHOrogyHKUMOHAAHUAT ypea, 3a roTBEHe aBTOMATUYHO Lie ce
BKAIOUM B PEXUM HA MOAABPXKAHE Ha TOMAWHATA.

9 [IHAVMKAaTOPBT 3a MOAABPYKAHE Ha TOMAMHATA CBETBA.
14 OTBoOpeTe Kanaka 1 BHUMATEAHO M3BAAETE NPUroTBeHaTa Ha napa
XpaHa OT MOAHOCA WMAW KOWHWMLIATa 3a FTOTBEHE Ha Mapa.

E 3abeAerkKa

¢ OTuuTaHeTo Ha BPEMETO 3a FOTBEHE 3arouBa CAeA KaTo 3aBPW BOAATa M
Ce OTuNTa KaTo ObpaTHO BpoeHe.

KoraTo m3saaaTe npuroTseraTa Ha napa xpaHa OT KOLIHMLATa 3a
roTeeHe Ha napa, M3MoA3BanTe KyXHEHCKa pbKasuLa A Kbpna, Tbi KaTo
MOAHOCHT M KOWHMLIATA 3a TOTBEHE Ha MNapa Le ca MHOro ropeLun.

® KoraTo roTeiTe opyu3 1 XpaHa Ha napa eAHOBDEMEHHO, CE YBEPETE, e
CTe OTMEPHAM KOAUYECTBO OPM3, KOETO L OCTaBM AOCTaTBYHO MACTO 3a
NOAHOCa 3a FOTBEHE Ha Mapa.

HueoTO Ha BoaaTa Tpsbea Aa e Mexay 0603HaueHus 2 1 4 Ha
BbTPEeLlHATa CTPaHa Ha BbTPELHNA CbA

* MoxeTe Aa HaTucHeTe byToHa 3a oTka3 (Off/Warm), 3a aa
N3KAIOYMTE ¢yHKuMﬂTa 3a NOAAbPXXaHE Ha TOMAMHAaTA.

* 3a Aa MBKAIOUMTE YpeAa, TpsbBa Aa M3BaAMTE Liencea OT
KOHTaKTa.

* BpeMeTo 3a roteeHe Ha napa no noapasbupaqe e 30 MuHyTL.
MoreTe Aa n3bepeTe Bpeme 3a roTBeHe OT 5 MUHYTU AO 2
yaca.

¢ TemnepaTypata 3a Tasu nporpama e npubansutearo 95°C.

MporpamupaHo BpeMe 3a roTBEHE C OTAOXKEH
cTapt (dur. 15)

MoxKeTe Aa MporpammpaTe Bpeme 3a roTBEHE C OTAOXEH CTapT 3a
Pa3AUMHUTE PEXVMM Ha roTBeHE. [ 1porpammpyeMmusT Taimep MoXe
Aa 3aaaBa Bpeme oT 10 MuHyTH A0 24 vaca.

1 ChepBpaitte cTbnku 6 1 7 oT “NoaroToska npeam rotsere’.

2 HatucreTe 6yToHa 3a MeHio (Menu), AoKaTo ce 13bepe »xeraHaTa
GyHKUMA 33 roTeeHe.

3 HaTucHeTe 6yToHa 3a nporpamupatre Ha Bpeme (Preset).

9 [porpaM1pyeMusT TaliMep 3amoyBa Ad MUra Ha AMCTIAES.

4 HatucHeTe 6yToHa 3a yac (Hr.) u 6yToHa 3a MuHyTh (Min.), 3a Aa
3aAaAeTE CTOMHOCT Ha BPEMETO.

5 HatucreTte cTapToBus byToH (Start), 3a Aa NOTBLPANTE
33AAAEHOTO BpeEME.

6 [OTBEHETO LuUE MPYKAIOUM, KOTaTO M3TEYE 3aAaAEHOTO Bpeme. LLle
UyETE HAKOAKO 3BYKOBM CHIHAAA M CBETAUHHUAT MHAMKATOP Ha
n3bpaHaTa yHKLMA 33 rOTBEHE Lie 13racHe.

7 MHOrOGYHKUMOHAAHUAT YpeA 3a roTBEHE aBTOMATUYHO Lie ce
BKAIOUM B PEXIM Ha MOAABPXKAHE Ha TOMAVHATA.
> /IHAVKAaTOPBT 32 MOAABPYKAHE Ha TOMAMHATA CBETBA.

E 3abeAerkka

¢ [porpaMnpyeMusT TalMep He e HaardeH B peximit 3a mepxene (Fry) v
3a nevere (Bake).

¢ Chea KaTo Mporpamr1pyemMoTo BpEME € 3aAAAEHO, MOXeTe Ad
HaTucHeTe GyToHa 3a oTka3 (Off/Warm), 3a aa AeakTuBrpaTe
GyHKUMATA 32 Nporpammpate.

* 3a Aa M3KAIOUMTE YpeAa, TpAbBa Aa M3BaAMTE LienceAa oT
KOHTaKTa.

* MoxeTe aa HaTucHeTe byToHa 3a oTka3 (Off/Warm), 3a aa
M3KAIOUMTE GyHKLIMATA 33 NOAABPXKAHE Ha TOMAMHaTa.

Pexxum 3a NMOAAbpP>aHE Ha TOMNAMHaTa

MHOrOGYHKLIMOHAAHMAT ypeA 3a rOTBEHe BM MPEAOCTaBA ACCHO

YNpaBAEHWE Ha PEXMMA 33 MOAABPXKAHE Ha TOMAMHATA.

* Chea KaTo cTe 13bpaav GyHKLMA 3a rOTBEHE C MOMOLLTA Ha
6yToHa 3a MeHioTO (Menu), ako AMPEKTHO HaTUCHETE CTapTOBWA
6yTOH (Start), CBETAVHHUAT MHAMKATOP 3a MOAABPXKaHE Ha
TonAMHaTa e ceeTHe. CAea KaTo rOTBEHETO MPHKAIOUM,
MHOTOMYHKLIMOHAAHUST YPEA 3a FOTBEHE AMPEKTHO LE Ce
MPEBKAIOUM B PEXKIM Ha NMOAABPXKAHE Ha TOMAMHATA.

* Chea Kato cTe 136pan GpyHKLYS 38 rOTBEHE C MOMOLITA Ha
6yToHa 3a MeHioTo (Menu), ako MbpPBO HaTKcHeTe GyToHa 3a
MOAABPXKAHE Ha TOMAMHATA, @ CAEA TOBa CTapToBMs ByToH (Start),
CBETAVHHUAT MHAMKATOP 3a MOAABPYKAHE Ha TOMAMHATA LLe
usracHe. CAeA KaTo rOTBEHETO MPUKAIOUM, MHOTOGYHKLIMOHAAHWAT
ypeA 3a roTeeHe Lie 6bAe B PEXIM Ha FOTOBHOCT.

E 3abeAerkKa

¢ C usKaoUeHne Ha GyHKUMATA 33 MPUTrOTBAHE Ha KMCEAO MAAKO, BCUUKM
GYHKUMM 33 FOTBEHE MO3BOAABAT MPOAYKTBT Ad NPEMUHE B PEXMM Ha
noaabpiare Ha TonanHata (OfffWarm).

*B PEXNM Ha TOTOBHOCT MOXETE Ad HATUCHETE 6YTOH& 3a NOAAbPKaHe
Ha TonavHaTa (Off/Warm), 3a Aa BAe3€TE B XM 3 MOAABPXKAHE Ha
TONAMHaTa.

® B pexum Ha noaAbpKaHe Ha TOMAVMHATa MOXETe A3 HaTucHeTe ByToHa
3a noaabpare Ha TonarHata (Off/Warm), 3a Aa BAe3eTe B pexum Ha
FOTOBHOCT.

* 3a Aa v3KAIOUMTE Ypeaa, TpABBa AQ M3BAAWTE LLEMCeAd OT
KOHTaKTa.
¢ TemnepaTypata 3a Tasu nporpama e npnbansmtearo 73 °C.

5 MouncTBaHe M NOAAPBXKKa

3abeAerxkKa

®  VI3kaioueTe MHOrOYHKLIMOHaAHNA YPEeA 3a FOTBEHE OT KOHTaKTa, MpeAn
A NPUCTBINTE KbM MOYNUCTBAHETO My.

® [lpean Aa 3aNOYHETE MOUMCTBAHETO, U34aKATE MHOMO(YHKLIMOHAAHUAT
YPeA 3a roTBEHe Aa C& OXAaAW AOCTaTbYHO.

OTebTpe

OTBbTPe Ha BbHLWHMA Kanak M OCHOBHOTO THAAO!

* [I36bplieTe ¢ A06pe M3LieAeHa BAAXHA Kbpria.

° VBepeTe C€, Y& BCUHKM XPaHUTEAHN OCTaTbLM, MOAEMNHAAM MO
MHOTOMYHKLIMOHAAHUSA YPEA 3a FOTBEHE, Ca OTCTPaHEHM.

HarpesaTeneH eremeHT:

* [IsbbplieTe ¢ A06pe M3LieAeHa BAAXKHA Kbpria.

° OTCTpaHeTe XPaHUTEAHUTE OCTaTbLM C Ao6pe M3UEAEHA BADKHA
Kbpria MAW KAEYKa 3a 3b0u.

OTBbH

["OBBLPXHOCT Ha BLHLLUHMA Kamnak ¥ BbHLIHATa YaCT Ha OCHOBHOTO

TAAO:

* VI36bplieTe ¢ Kbpra, HaBA@XKHEHa CbC CaryHeHa BOAa.

* 3nonssaiiTe camo MeKa Cyxa Kbpria 3a 3abbpcBaHe Ha
KOHTPOAHMA MaHeA.

® [MouncTeTe BCUUKM XPaHUTEAHM OCTATbLIM, MOAEMHAAN OKOAO
GyTOHWTE 3a yripaBACHME.

Akcecoapu

/\onatka 3a opw3, YepriaK 3a Cyna, BbTPELEH CbA, KOWHMUA 32
roTBeHe Ha Mapa W Karnayka 3a OTBOpa 3a napa:

® HakucHeTe B ropella BoaAa U M3MuiATe ¢ rbba.

6 OkoAHa cpeaa

Chea Kpas Ha eKCrAoaTaLMOHHA CPOK Ha YpeAa He ro
M3XBbPAANTE 3a€AHO C OBUKHOBEHMTE BUTOBK OTMAABLIM,
a ro npeaaiTe B opuLMAAEH MyHKT 3a CbbupaHe, KbAETO

Ad 6bAS PEUMKAMPaH. Mo To3um HaumH e NnomMorHeTe 3a

OrasBaHe Ha OKOAHaTa CpeAa.

7 Cneuudukaumm

Homep Ha Moaen HD3037
HoMmHaAHa MOLWHOCT Ha n3xoaa 980 W
HoMmuHaneH kanaunret 50
Obem Ha opwza 18 A

8 OrTcTpaHaBaHe Ha HEU3MNPaBHOCTH

AKO cpelHeTe NPOBGAEMM NPU U3NOA3BAHETO Ha
MHOTOGYHKLMOHAAHMUS YPEA 3a FOTBEHE, MPOBEPETE CAEAHOTO, MPeAM
Aa nouckare cepsmsHO O6C/\)’>+(BaHe. AKo He YCneeTe Aa paspewnTe
npobaema, ce cebpkeTe ¢ LleHTbpa 3a 0bcAyKBaHe Ha NoTpebuTeAn
Ha Philips BbB BalwaTa cTpaHa.

Mpobaem

Pewwenune

CBETAUHHUAT
MHAMKATOP Ha ByTOHa
He cBeTBa.

Vma npobaem B cBbp3saHeTo. [posepeTe
AaAV 3aXpaHBaLLMAT KabeA e cBbp3aH

KbM yp€Aa 3a rOTBEHE MNPaBnAHO U

AN LLEMCEABT € BKAIOUEH AoBpe B
EAEKTPUHECKMS KOHTAKT.

CBETAVHHWAT MHAMKATOP € AedEKTEH.
3aHeceTe ypeaa Npy Balns Tbprosewl Ha
ypean Ha Philips nan B yrmbaHoMolLeH oT
Philips cepeur3eH LeHTbP.

AucnaesT He paboTu.

MHOrOGYHKUMOHAAHMAT ypea, 3a

roTBeHe He € CBbP3aH KbM M3TOYHMK

Ha 3axpaHBaHe. AKO HAMa 3axpaHBaHe,
$yHKUMATA 33 obe3neyaBaHe Npu crivipaHe
Ha TOKa He € aKTKMBHa 1 AUCTIAEAT He
paboTu.

BaTepusTa 3a AMciAes € U3TOLLeHa.
3aHeceTe ypeaa Npy BalwMs Tbprosew| Ha
ypeam Ha Philips 1A B ymibAHOMOLLEH OT
Philips cepsu3eH LieHTbP, 3a Ad BU CMEHAT
baTepusTa.

Opu3bT He e cBapeH.

Hama aoctaTbuHo Boaa. AobaseTe
BOAQ CbIAACHO MEPUTEAHATA CKaAA Ha
BbTPELWHATA CTpaHa Ha BbTPELIHMA CbA.

He cTe HaTucHaAn cTapToBa ByToH
(Start) 3a Ha4aAO Ha roTBEHETO.

[Mpean Aa BrkAOUKTE
MHOrO®YHKLIVOHAAHMA YpPeA 3a roTBeHe,
ce yBepeTe, Ye BbpXy HarpeBaTeAHus
€AEMEHT U1 BbTPELIHMA CbA, HAMA
OoCTaTbLM.

HarpeBaTeAHUAT eneMeHT e nospeAeH
VA BBTPELLHUAT CbA € AeDOPMUPaH.
3aHeceTe ypeaa 3a roTBeHe npy Balms
Tbproeel Ha ypeau Ha Philips nan 8
ynbAHOMolLeH oT Philips cepsrsen
LIEHTBP.

ypeAbT 3a roTeeHe

HE Ce NpeBKAIOYBa
ABTOMATUYHO B PEXMM
Ha NOAAbPXaHE Ha
TOMNAMHATA.

TeMnepaTypHUAT peryaaTop e AepekTeH.
3aHeceTe ypeaa Npy Balwns Tbprosewl Ha
ypean Ha Philips nan B ymbaHoMolleH oT

Philips cepeu3eH LeHTHP.

Opu3bT e 3aropsa.

He cTe usnaakHaan opumsa Aobpe.
[AaKHeTe opy3a, AOKaTO BOAATA CTaHe
6ucTpa.

o Bpeme Ha
roTeeHe oT
MHOrOdYHKLMOHaAHMA
YPeA 3a roTeeHe
M3TUYA BOAA.

ﬂposepeTe AdAV CTE CUMMaAn BOAQ

AO 0603HAYEHOTO HMBO Ha CKaAaTa,
HamMupalla ce OT BbTpellHaTa CTpaHa Ha
BbTPELWHMA CbA, KOETO OTroBapa Ha 6p0ﬂ
4aln 1M3NOA3BaH Opwu3.

[NpoBepeTe AaAi BOAATA He MpemuHaBa
CAEABALLOTO HMBO HA CKaAaTa, TbiA KaTo

TOBA MOXE Ad AOBEAE AO MPEeAVBaHE Ha
YPeAa Mo BPeme Ha roTsere.

HO/\}/HEHVIHT KeKC e
AOCTa KOpaB.

3noAsBaiTe CMEC 3a KeKC U cAeABanTe
VIHCTPYKUMNTE, AGAEHW B PbKOBOACTBOTO
Ha noTpebuTeas.

He Hamupam enaHaTa
$yHKUMA 3a roTeeHe.

HatucHeTe 6yToHa 3a meHio (Menu)
HAKOAKO MbTK, 33 AQ M3bepeTe »eAaHaTa
GyHKUMA, MOKa3aHa OT CBETOAVOAHMA
MHAMKATOP.

Opy3bT MUPULLIE AOLIO
CAEA MpUroTBAHe

[MNouncrete BbTPELWHNA CbA C NOYMCTBALL
rnpenapar 1 TornAa BoAad.

ﬂpOBepeTe AdAU CAEA, NMPUKAIOHYBAHE Ha
rOTBEHETO KaraykaTa Ha OTBOPa 3a Napa,
BbTPEWHMAT Karnak 1 BbTPELHMAT CbA Ca
NOYMCTERN AOBpE.

Ha ancrnines ce nosesea
CbO6UJ,eHVIS 3a rpetka
(E1, E2, E3 nan E4).

BbB Balma MHOrOGYHKUMOHAAEH ypeA 3a
rOTBEHE MMa HEM3MPaBHOCT. 3aHeceTe
YPeAa Mpu BallKA TbProBeLl Ha ypean

Ha Philips nan B ymbaHomMolueH oT Philips
CEPBM3EH LIEHTBP.




Cestina

1 Viceucelovy varic

Gratulujeme k ndkupu a vitdme vds mezi uZivateli vyrobkd spoleénosti
Philips!

Chcete-li vyuzivat véech vyhod podpory nabizené spolecnostf Philips,
zaregistrujte sviij vyrobek na strankdch www.Philips.com/welcome.

2 Obsah baleni (obr. 1)

Hlavni jednotka viceucelového varice

Naparovaci kosik L Zice na ryzi
Sbéracka na polévku Odmérka

Napdjeci kabel UzZivatelskd prirucka
Letdk s bezpecnostnimi pokyny Zarucnf list

Kniha receptt Silikonové rukavice

3 Prehled (obr.2)

Vicko Elektrickd zdsuvka

Vnitini hrnec Topné téleso

Tlacitko pro uvolnéni vika Ukazatele hladiny vody

Ovlddaci panel Rukojet’ varice

OELEE
®E®O®

Hlavni' ¢ast Odnimatelny kryt otvoru pro

vystup péry

Prehled ovladacich prvki (obr. 3)

Funkce vareni Tlagitko hodin

Upozornéni

Chcete-li funkci udrzovéni teploty vypnout, mizete stisknout
tlacitko pro zruseni (Off/Warm).

Chcete-li pristroj vypnout, je tfeba jej odpojit ze zdsuvky.
Vychozi doba varenf je 40 minut a nelze ji upravit.

Teplota pro tento program je priblizné 135 °C.

Vareni rizota (obr. 6)

1

Vlozte potraviny a pfisady do vnit'niho hrnce.

Provedte kroky 6 a 7 uvedené v &asti , Priprava pred varenim".
Tisknéte tla¢itko nabidky (Menu), dokud se nevybere funkce varenf
rizota (Risotto).

Stisknutim tlacitka spusténi (Start) spust'te vareni.

Po dokonéenti vareni se ozve nékolik pipnuti a kontrolka zvolené
funkce varenf zhasne.

Vicelcelovy vari¢ automaticky prejde do rezimu udrzovdni teploty.
9 Rozsviti se indikdtor udrzovan( teploty.

Upozornéni

Chcete-li funkci udrzovéni teploty vypnout, miZete stisknout
tla¢itko pro zrugenf (Off/Warm).

Chcete-li pristroj vypnout, je teba jej odpojit ze zasuvky.
Vychozi doba varenf je 40 minut a nelze ji upravit.

Teplota pro tento program je priblizné 135 °C.

Vareni pilafu (obr. 6)

@) | Displej @) | Tlacftko minut 1 Dobre proslehejte potraviny a pifsady do pilafu.
(3 | Tlacftko vypnutf/ohitevu Tlagitko doby varenf 2 Provedte kroky 6 a 7 uvedené v &asti , Piprava pred varenim®.
Tlacitko menu Tladftko teploty 3 T.i‘skfné(tsltlgél'tko nabidky (Menu), dokud se nevybere funkce varenf
» N » . pilafu (Pilaf).
| | . v vx o , -
® | Tiatitko predvolby ® [Tiatitko spusténi 4 Stisknutim tla¢itka spusténi (Start) spustte varent.
5 Po dokoncenf vareni se ozve nékolik pipnutf a kontrolka zvolené
¥ , funkce vareni zhasne.
Prehled funkci B . y o
6 Vicelcelovy vari¢ automaticky prejde do rezimu udrzovani teploty.
Program Regulace Teplota Regulace doby Vychozi doba 7 Rozsviti se indikdtor udrZovdni teploty.
teploty (priblizné)
Ryze Ne 135 °C Ne 40 minut Upozornénl'
Rizoto Ne 135°C Ne 40 minut
Pilaf Ne 135°C Ne 40 minut ¢ Chcete-li funkci udrzovéni teploty vypnout, mizete stisknout
Dzem Ne 90 °C 14 hodiny 2 hodiny tlacitko pro zruseni (Off/Warm).
Var Ne 95°C 530 minut 30 minut * Chcete-li pfistroj vypnout, je t'eba jej odpojit ze zésuvky.
Dugen? Ne 90 °C 20 minut az 10 hodin |1 hodina o W ; v . " .
—— ychozi doba varenf je 40 minut a nelze ji upravit.
smazen’ | Ne 150°¢ 559 minut 42 minut * Teplota pro tento program je priblizné 135 °C
Jogurt Ne 40 °C 6-12 hodin 8 hodin P P prog e P )
Ohrev Ne 90 °C 8-25 minut 25 minut
Zapékani  |Ano 40, 60, 80, 20 minut az 2 hodiny {45 minut
100,120,150, vy
180 °C Vareni dzemu (obr. 7)
Priprava|Ne 95°C 5 minutaz 2 hodiny |30 minut 1 VloZte potraviny a pifsady do vnitiniho hrnce.
v pare y L vig Dy 5 N
Vreld tamy |Ne e A tomaticke zapmutl po dokontent 1 Pr.“ovevdte krf)/ky 6a 7 uvedené v Casti ,Priprava pred varenim®. o
funked (s Wi . 2 Tisknéte tla¢itko nabidky (Menu), dokud se nevybere funkce vareni
unkc (s vyjimkou funkce pripravy .
jogurtu) dzemu (Jam).
3 Stisknéte tlacitko doby vareni (Cooking time) a jednotka hodin
. . Lo , e zacne na displeji blikat.
4 Pouziti viceucelového varice 4 Stisknéte tlacitko hodin (Hr.) a nastavte pozadovanou jednotku
hodin.
5 Po nastavenf jednotky hodin znovu stisknéte tlacitko doby varenf
Pred prvnl'm pouiitl'm (Cooking time). Na displeji zacne blikat jednotka minut.
6 Stisknéte tla¢itko minut (Min.) a nastavte pozadovanou jednotku
1 Vyjméte viechno pifslusenstvi z vnit'niho hrnce. Vyjméte folii minut.
z prostoru mezi vnitfnim hrncem a topnym télesem. 7 Stisknutim tlacftka spusténf (Start) spust'te varent.
2 Souddsti viceicelového vafice pred jeho prvnim pouzitim dikladné 8 Po dokonceni vareni se ozve nékolik pipnuti a kontrolka zvolené
vyistéte (viz kapitola , Cisténi"). funkce vareni zhasne.
3 Naplite vnitinf hrnec z poloviny vodou, zavrete viko a zapojte 9 Vicellelovy vafi¢ automaticky prejde do rezimu udrzovéni teploty.

napdjent.Vyberte funkci varu. Rozsviti se indikator Boil (Var).
4 Nechte vodu varit 5 minut a poté stisknéte tlacitko Off/Warm
(Vypnuti/ohrev).
5 Odpojte pristroj ze sitové zasuvky a pockejte, dokud hrnec
nevychladne. Poté vylijte vodu.

Poznamka

* Nez vicelcelovy vari¢ zaénete pouZzivat, ujistéte se, zda jsou viechny
soucdsti Uplné suché.

PFiprava pred vafenim (obr. 4)

Nez budete vicelicelovy vari¢ pouzivat, je nutné provést nasledujici

pripravy:

1 Odmérte ryzi pomoci dodané odmérky.

2 Ryzi dikladné proplchnéte.

3 Propldchnutou ryZi nasypte do vnitfniho hrnce.

4 Dopliite vodu na hladinu, kterd je indikovdna na stupnici uvnit

vnitfniho hrnce a kterd odpovidd poctu pouzitych odmérek ryze.

Poté uhladte povrch ryze.

Stisknéte uvolriovaci tlacitko vika a viko otevrete.

6 Otrete vnéjsi ¢ast vnittniho hrnce do sucha a poté jej viozte do
viceucelového varice. Zkontrolujte, zda je vnitinf hrnec spravné
v kontaktu s topnym télesem.

7 Zavrete viko vicelcelového varice a zapojte vari¢ do sitové
zdsuvky.

(%]

Poznamka

® Dbejte na to, aby vn&jsi ¢dst vnitiniho hrnce byla suchd a cistd a aby na
topném télese ani na magnetickém spinaci neulpély Zddné zbytky.

* Neprekracujte indikovany objem ani neprekracujte maximdlni hladinu
vody indikovanou ve vnitfnim hrnci, protoZe jinak by vicelcelovy vari¢
mohl pretéci.

E Upozornéni

* Hladina oznacend uvnit vnitniho hrnce je pouze orientacni.
Hladinu vody mdzete vzdy upravit podle rliznych typd ryze
a podle svych preferenci. Neprekracujte maximalni mnozstvi
indikovand uvnit* vnitiniho hrnce.

* Kromé dodrzovdn( indikace hladiny vody muizete také varit ryzi
smichdnim ryze a vody v poméru 1:1-1,2.

* Pro 4 odmérky ryze by hladina vody ve vnitini ¢asti vnitiho
hrnce méla dosdhnout znacky ,,4".

Vareni ryze nebo téstovin (obr. 5)

1 Postupujte podle krokl v &asti ,Priprava pred varenim®.

2 Stisknéte tla¢itko nabidky (Menu), dokud se nevybere funkce varenf

ryze/téstovin (Rice/Pasta).

3 Stisknutim tlacitka spusténi (Start) spust'te vareni.

4 Po dokonéeni varenf se ozve nékolik pipnuti a kontrolka zvolené
funkce varenf zhasne.

5 Vicelcelovy vari¢ automaticky prejde do rezimu udrzovani teploty.
> Rozsviti se indikdtor udrzovani teploty.

> Rozsviti se indikdtor udrzovani teploty.

Upozornéni

Chcete-li funkci udrzovéni teploty vypnout, mizZete stisknout
tlacitko pro zrusenf (Off/Warm).

Chcete-li pristroj vypnout, je tfeba jej odpojit ze zasuvky.
Vychozi doba vareni jsou 2 hodiny. MdZete vybrat dobu varenf
od 1 do 4 hodin.

Teplota pro tento program je priblizné 90 °C.

Var (obr. 8)

1

VloZzte potraviny a piisady do vnit'niho hrnce.

Provedte kroky 6 a 7 uvedené v &asti , Priprava pred varenim".
Tisknéte tla¢itko nabidky (Menu), dokud se nevybere funkce varu
(Boil).

Stisknéte tlacitko doby vareni (Cooking time) a jednotka minut
zacne na displeji blikat.

Stisknéte tlacitko minut (Min.) a nastavte poZadovanou jednotku
minut.

Stisknutim tlacitka spusténi (Start) spust'te vareni.

Po dokoncenf vareni se ozve nékolik pipnuti a kontrolka zvolené
funkce varenf zhasne.

Vicelcelovy vari¢ automaticky prejde do rezimu udrzovani teploty.
> Rozsviti se indikdtor udrzovani teploty.

E Poznamka

Doba varenf se spusti, jakmile se voda za¢ne varit. Cas se zobrazuje jako
odpoditavani.

E Upozornéni

Chcete-li funkci udrzovéni teploty vypnout, mizete stisknout
tlacitko pro zruseni (Off/Warm).

Chcete-li pristroj vypnout, je ti'eba jej odpojit ze zdsuvky.
Vychozi doba varenf je 30 minut. MdZete vybrat dobu varenf od
5 do 30 minut.

Teplota pro tento program je priblizné 95 °C.

D
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10

useni (obr. 9)

VloZte potraviny a pfisady do vnitfniho hrnce.

Provedte kroky 6 a 7 uvedené v asti, Priprava pred varenim®.
Tisknéte tlacitko nabidky (Menu), dokud se nevybere funkce dusenf
(Stew).

Stisknéte tlacitko doby vareni (Cooking time) a jednotka hodin
zacne na displeji blikat.

Stisknéte tlacitko hodin (Hr.) a nastavte pozadovanou jednotku
hodin.

Po nastavenf jednotky hodin znovu stisknéte tlacitko doby varenf
(Cooking time). Na displeji za¢ne blikat jednotka minut.

Stisknéte tlacitko minut (Min.) a nastavte pozadovanou jednotku
minut.

Stisknutim tlacitka spusténi (Start) spust'te vareni.

Po dokonéeni vareni se ozve nékolik pipnuti a kontrolka zvolené
funkce vareni zhasne.

Vicelcelovy vari¢ automaticky prejde do rezimu udrzovéni teploty.
> Rozsviti se indikdtor udrzovan( teploty.

Upozornéni

¢ Chcete-li funkci udrzovéni teploty vypnout, mizete stisknout
tlacitko pro zruseni (Off/Warm).

* Chcete-li pristroj vypnout, je tfeba jej odpojit ze zasuvky.

* Vychozi doba varenf je 1 hodina. Mlzete vybrat dobu vareni od
20 minut do 10 hodin.

* Teplota pro tento program je piblizné 90 °C.

Smazeni (obr. 10)

Vlozte potraviny a prisady do vnit'niho hrnce.

Provedte krok 6 uvedeny v &asti ,,Priprava pred varenim®.

Zasurite zdstréku do sitové zdsuvky.

Tisknéte tla¢itko nabidky (Menu), dokud se nevybere funkce

smazen( (Fry).

5 Stisknéte tla¢itko doby vareni (Cooking time) a jednotka minut
zacne na displeji blikat.

6 Stisknéte tla¢itko minut (Min.) a nastavte pozadovanou jednotku
minut.

7 Stisknutim tlacftka spusténi (Start) spustte varent.

8 Béhem vareni pokrm stdle michejte stérkou.

9 Po dokonceni varen( se ozve nékolik pipnuti a kontrolka zvolené
funkce vareni zhasne.

10 Vicelcelovy vari¢ automaticky prejde do rezimu udrzovan teploty.

> Rozsviti se indikdtor udrzovani teploty.

E Poznamka

® Tuto funkci je nutno pouzivat s otevienym vikem.
® Tato funkce se nesmi pouzivat pro fritovani a mnoZstvi oleje nesmf
presdhnout znacku ,,2".

E Upozornéni

¢ Chcete-li pristroj vypnout, je tfeba jej odpojit ze zasuvky.

* Vychozi doba vareni je 42 minut. Mzete vybrat dobu vareni od
5 do 59 minut.

¢ Teplota pro tento program je piiblizné 150 °C.
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Priprava jogurtu (obr. 11)

1.zpusob:

1 Dobre proslehejte prisady do jogurtu a dejte je do sklenéné
nadoby.

2 Sklenénou nddobu vlozte do vnitfniho hrnce. Ujistéte se, ze
nadoba je utésnénd.

3 Nalijte do vnitfniho hrnce trochu vody. Dbejte na to, aby byla
nadoba do poloviny ponorend ve vodé.

4 Provedte kroky 6 a 7 uvedené v ésti ,,Priprava pred varenim™.

5 Tisknéte tla¢itko nabidky (Menu) dokud se nevybere funkce
pripravy jogurtu (Yogurt).

6 Stisknéte tla¢itko doby vareni (Cooking time) a jednotka hodin
zacne na displeji blikat.

7 Stisknéte tla¢itko hodin (Hr.) a nastavte pozadovanou jednotku
hodin.

8 Po nastavenf jednotky hodin znowvu stisknéte tlacitko doby varenf
(Cooking time). Na displeji za¢ne blikat jednotka minut.

9 Stisknéte tla¢itko minut (Min.) a nastavte pozadovanou jednotku
minut.

10 Stisknutim tlacitka spusténi (Start) spustte varent.

11 Po dokonceni vareni se ozve nékolik pipnuti a kontrolka zvolené
funkce varenf zhasne.

12 Vicelcelovy vari¢ automaticky prejde do pohotovostniho rezimu.

2. zplsob:

1 Nalijte 1 litr pasterizovaného mléka do hrnce (mléko by mélo
mit pokojovou teplotu) a pridejte prirodni jogurt (180-200 g).
Zamichejte mléko a jogurt.

2 Zavrete viko a vyberte funkci pripravy jogurtu. Program se spustf
automaticky.

3 Chcete-li ovocny jogurt, pridejte ovoce (napt. 200 g nakrdjenych
jahod), a to 30 minut pred skoncenim programu.

4 Odpojte pristroj.

Upozornéni

¢ Vicellelovy vari¢ miZete odpojit ze zdsuvky, jakmile je vareni
dokonceno.

¢ Chcete-li pristroj vypnout, je tfeba jej odpojit ze zasuvky.

* Vychozi doba vareni je 8 hodin. MlZete vybrat dobu vareni od
6 do 12 hodin.

¢ Teplota pro tento program je priblizné 40 °C.

Ohfrev (obr. 12)

1 Uvolnéte vychladly pokrm a rovnomérné ji rozlozte ve vnitinim
hrnci.

2 Nalijte na pokrm trochu vody, aby pfilis nevyschnul. MnoZstvi vody

Zzavisi na mnozstvi pokrmu.

Provedte kroky 6 a 7 uvedené v asti,,Priprava pred varenim®.

Stisknéte tlacitko nabidky (Menu), dokud se nevybere funkce

ohrevu (Reheat).

5 Stisknéte tla¢itko doby vareni (Cooking time)
zacne na displeji blikat.

6 Stisknéte tla¢itko minut (Min.) a nastavte pozadovanou jednotku
minut.

7 Stisknutim tlacftka spusténi (Start) spust'te varent.

8 Po dokonceni procesu vareni se ozve nékolik pipnuti a kontrolka
zvolené funkce varenf zhasne.

9 Vicelcelovy vari¢ automaticky prejde do rezimu udrzovani teploty.
> Rozsviti se indikdtor udrzovdani teploty.

A w

a jednotka minut

Upozornéni

¢ Chcete-li funkci udrzovéni teploty vypnout, mizete stisknout
tlacitko pro zruseni (Off/Warm).

* Chcete-li pristroj vypnout, je tfeba jej odpojit ze zdsuvky.

* Vychozi doba varenf je 25 minut. Mlzete vybrat dobu vareni od
8 do 25 minut.

¢ Teplota pro tento program je priblizné 90 °C.

Peceni (obr. 13)

1 Vlozte potraviny a prisady do vnitfniho hrnce.
2 Provedte krok 6 uvedeny v ¢dsti ,Priprava pred varenim®.
3 Zasurite zdstr¢ku do sitové zdsuvky.

Poznamka

® Pecete-li kold¢, nechte viko béhem vareni zavi'ené. Nejlepsi vysledky
obvykle prindsi peceni koldce pii teploté 130 °C do 45 minut.
® Pecete-li jiny pokrm nez kold¢, musi byt viko b&hem varenf oteviené.

4 Tisknéte tlagitko nabidky (Menu), dokud se nevybere funkce pecent
(Bake).

5 Stisknéte tlacftko doby vareni (Cooking time) a jednotka hodin
zacne na displeji blikat.

6 Stisknéte tla¢itko hodin (Hr.) a nastavte pozadovanou jednotku
hodin.

7 Po nastaveni jednotky hodin znovu stisknéte tlacitko doby vareni
(Cooking time). Na displeji za¢ne blikat jednotka minut.

8 Stisknéte tla¢itko minut (Min.) a nastavte pozadovanou jednotku
minut.

9 Stisknéte tlacitko teploty (Temperature) a na displeji za¢ne blikat
vychozi teplota varent.

10 Stisknéte tlacitko teploty (Temperature) a nastavte pozadovanou
teplotu pecenf.

11 Stisknutim tlacitka spusténi (Start) spust'te vareni.

12 Po dokonéeni peceni se ozve nékolik pipnuti a kontrolka zvolené
funkce zhasne.

13 Vicel&elovy vari¢ automaticky prejde do rezimu udrZzovanf teploty.
> Rozsviti se indikdtor udrzovani teploty.

E Upozornéni

* P¥i vyjimdni vnittniho hrnce z viceucelového varice pouzijte
kuchyriské chrapky nebo utérku, protoze vnitfni hrnec bude
velice horky.

* Chcete-li pristroj vypnout, je tfeba jej odpojit ze zdsuvky.

* Vychozi doba vareni je 45 minut. Mizete vybrat dobu vareni od

20 minut do 2 hodin.

Vychozi doba varenf je 60 °C. K dispozici jsou tyto volby

teploty: 40 °C, 60 °C, 80 °C, 100 °C,120 °C,150 °C a 180 °C.

Vareni v pare (obr. 14)

Pomoci odmérky odmérte nékolik sdlkd vody.

Nalijte vodu do vnitfniho hrnce.

Do vnitfniho hrnce viozte naparovaci kosik.

VloZzte potraviny do naparovacto kosiku.

Zavrete viko viceucelového varice a zapojte vari¢ do sitové

zdsuvky.

Tisknéte tlacitko nabidky (Menu), dokud se nevybere funkce varenf

v pére (Steaming).

7 Stisknéte tlacitko doby vareni (Cooking time) a jednotka hodin
zacne na displeji blikat.

8 Stisknéte tla¢itko hodin (Hr.) a nastavte pozadovanou jednotku
hodin.

9 Po nastavenf jednotky hodin znovu stisknéte tla¢itko doby varent
(Cooking time). Na displeji za¢ne blikat jednotka minut.

10 Stisknéte tlacitko minut (Min.) a nastavte poZadovanou jednotku
minut.

11 Stisknutim tlacitka spusténi (Start) spust'te vareni.

12 Po dokoncenf vareni v pare se ozve nékolik pipnuti a kontrolka

zvolené funkce varenf zhasne.
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13 Vicelcelovy vari¢ automaticky prejde do rezimu udrzovanf teploty.
> Rozsviti se indikdtor udrzovani teploty.

14 Opatrné otevrete viko a vyjméte potraviny uvarené v pare z talife
nebo z naparovaciho kosiku.

E Poznamka

* Doba varenf se spustf, jakmile se voda za¢ne vatit. Cas se zobrazuje jako
odpocitdvant.

®  Pfi vyjimdnf pokrmu z naparovacto kodiku pouzijte kuchyriské chriapky
nebo utérku, protoZe talfi* a naparovacf kodik budou velice horké.

® Pokud varite ryzi a soucasné varfte pokrm v pére, dbejte, abyste odméfili

takové mnoZzstvi ryze, které ponechd dostatecny prostor pro naparovaci

podlozku.

Hladina vody na ukazateli uvniti vnitfniho hrnce by se méla pohybovat

mezi znackou 2 a 4.

E Upozornéni

¢ Chcete-li funkci udrzovéni teploty vypnout, miZete stisknout
tlacitko pro zruseni (Off/Warm).

¢ Chcete-li pristroj vypnout, je tfeba jej odpojit ze zasuvky.

Vychozi doba vareni v pare je 30 minut. MlZete vybrat dobu

vareni od 5 minut do 2 hodin.

¢ Teplota pro tento program je priblizné 95 °C.

Predvolba doby pro odlozené vareni (obr. 15)

MdZzete predem nastavit dobu pro odloZené varen( v riznych

rezimech vareni. Casova¢ ptedvoleb nabizi dobu od 10 minut do

24 hodin.

1 Provedte kroky 6 a 7 uvedené v ¢asti , Priprava pred varenim".

2 Tisknéte tla¢itko nabidky (Menu), dokud se nevybere pozadovand
funkce varenf.

3 Stisknéte tlacftko casovace predvoleb (Preset).
> Na displeji zacne blikat ¢asovac predvoleb.

4 Stisknéte tlacitko hodin (Hr.) a minut (Min.) a nastavte dobu
predvolby.

5 Stisknutim tlacitka pro spusténf (Start) potvrdte dobu predvolby.

6 Vareni bude dokonceno po uplynuti doby predvolby. Ozve se
nékolik pipnuti a kontrolka zvolené funkce vareni zhasne.

7 Vicelcelovy vari¢ automaticky prejde do rezimu udrzovani teploty.
> Rozsviti se indikdtor udrzovanf teploty.

E Poznamka

* Casova¢ predvoleb nenf k dispozici v reZimu smaZenf (Fry) a peceni
(Bake)

m Upozornéni

* Po nastaven( doby predvolby mdzete stisknout tlacitko pro
zruseni (Off/Warm) a deaktivovat tak funkci predvolby.

¢ Chcete-li piistroj vypnout, je teba jej odpojit ze zasuvky.

¢ Chcete-li funkci udrzovéni teploty vypnout, mizete stisknout
tlacitko pro zruseni (Off/Warm).

Rezim udrzovani teploty

Vicelcelovy vari¢ nabizi snadné ovlddani rezimu udrzovéni teploty.

* Pokud primo stisknete tlacitko pro spusténf (Start), jakmile
vyberete funkci vareni pomocf tladitka nabidky (Menu), rozsviti
se indikdtor udrzovan teploty. Po dokoncenf vareni se prepne
vicelcelovy vari¢ pfimo do rezimu udrzovan teploty.

* Pokud nejprve stisknete tlacitko udrzovéni teploty a poté tlacitko
pro spusténf (Start), jakmile vyberete funkci vareni pomocf tlacitka
nabidky (Menu), indikdtor udrzovani teploty bude zhasnuty. Po
dokoncenf vareni bude vicetcelovy vari¢ v pohotovostnim rezimu.

E Poznamka

® S vyjimkou funkce pro pifpravu jogurtu umoziuji vechny funkce vyrobku
prejit do rezimu udrzovdni teploty (Off/Warm).

® V pohotovostnim rezimu mézete stisknutim tla¢itka pro udrzovan teploty
(Off/Warm) prejit do rezimu udrzovani teploty.

® Vrezimu udrZovani teploty miZete stisknutim tladitka pro udrZzovédni
teploty (Off/Warm) prejit do pohotovostniho rezimu.

Poznamka

Cisténi a udrzba

Pred zahdjenim ¢isténi odpojte vicelcelovy vari¢ ze sitové zasuvky.
® S isténim pockejte, az vicelcelovy vafi¢ dostate¢né vychladne.

Interiér

Vnitinf ¢dst krytu a télo pristroje:
* Otfete je vyzdimanym a vlhkym hadrikem.
* Dbejte na to, abyste odstranili vSechny zbytky potravin prilnuté

Juhikute iilevaade (joonis 3)

K&6gitoimingud Tunninupp

Ekraan (7 | Minutinupp

Viljalulitamise/soojana Valmistamisaja nupp
hoidmise nupp

Nupp ,,Menu" (menii) Temperatuuri nupp

PR @

Seadistusnupp Kaivitusnupp

Programmide ulevaade

k vicelcelovému varidi. Saated Temperatuuri | Temperatuur Aja Vaikimisi
Topné téleso: reguleerimine | (ligikaudne) reguleerimine | maaratud
* Otfete je vyzdimanym a vlhkym hadrikem. aeg
* Zbytky potravin otfete vihkym vyzdimanym haditkem nebo je Riis Ei 135° C Ei 40 minutit

odstranite pardtky. Risotto Ei 135° C Ei 40 minutit

Pilaff Ei 135° C Ei 40 minutit
;2 Moos Ei 90° C 1-4 tundi 2 tundi
Exteriér Keetmine  |Ei 95°C 5-30 minutit 30 minutit
Povrch vika a vgj3 povich t&la pristroje: Hadtis |6 07 ¢ 20 minutit kuni- |1 tund
* Otrete je hadikem navihéenym v mydlové vodé. - 10 tundi
* Ovlddaci panel otirejte pouze mékkym a suchym hadrikem. Praadimine 1Ei 1507 ¢ 5-59 minutit |42 minutit
* Dbejte na to, abyste odstranili vSechny zbytky potravin z okolf Jogurt B e &2 tund gand
. , ' Ulessoo- Ei 90° C 8-25 minutit 25 minutit
ovlddacich tlacitek.
jendamine
Kipse- JAH 40, 60, 80, 100, 120, |20 minutit kuni |45 minutit
Prislusenstvi tamine 150,180° C 2 tundi
Aur Ei 95°C 5 minutit kuni |30 minutit
LZice na ryzi, sbéracka na polévku, vnitini hrnec, naparovaci kosik a 2 tundi
kryt otvoru pro vystup pdry: Soe Ei 73°C Automaatne sisselllitumine
* Ponorte do horké vody a ocistéte houbou. pdrast programmi I5petamist
(va jogurt)

6 Prostredi

AZ pifstroj doslouzf, neodklddejte jej do bézného
komundlniho odpadu, ale odevzdejte jej k recyklaci do
oficidintho sbérného dvora. PomUzete tim zachovat Zivotnf

prostredi.

B

7  Technické udaje

Cislo modelu HD3037
Jmenovity vykon 980 W
Jmenovitd kapacita 501
Objem ryze 181

8 Odstranovani problému

Jestlize dojde k problémim s timto viceti¢elovym vari¢em, zkontrolujte
pred kontaktovanim servisu ndsledujici moznosti. Pokud se vdm
problém nepodarf vyresit, kontaktujte stfedisko péce o zdkazniky
spolecnosti Philips ve vasf zemi.

Problém

Reseni

Kontrolka na tlacitku
se nerozsviti.

Jde o problém s pripojenim. Zkontrolujte, zda
je k varici spravné pripojen napdjeci kabel

a zda je zéstr¢ka pevné zasunuta v sitové
zdsuvce.

Kontrolka je vadnd. Odneste pristroj
ke svému prodejci Philips nebo do
autorizovaného servisu spole¢nosti Philips.

Displej nefunguje.

Vicelcelovy vari¢ nenf pripojen ke zdroji
napdjent. Pokud chybi napdjent, funkce
zélohovéni pro pripad vypadku napdjenf
nepracuje a displej nefunguje.

Baterie displeje je vybitd. Odneste pifistroj
ke svému prodejci Philips nebo do
autorizovaného servisu spole¢nosti Philips a
nechte baterii vyménit.

RyZze nenf uvarena.

Je mélo vody. Pridejte vodu podle stupnice
uvnitF vnitiniho hrnce.

Nestiskli jste tla¢itko spusténf (Start) pro
zahdjeni varen.

Pred zapnutim vicelcelového varice se
ujistéte, Ze na topném télese ani na vnéjsi
&sti vnitiniho hrnce neulpély zadné zbytky.

Topné téleso je poskozené nebo je vnitrni
hrnec zdeformovany. Odneste vari¢ ke svému
prodejci Philips nebo do autorizovaného
servisu spolecnosti Philips.

Vari¢ automaticky
neprepind do rezimu
udrzovdn( teploty.

Ovlddanf teploty md poruchu. Odneste
pristroj ke svému prodejci Philips nebo do
autorizovaného servisu spole¢nosti Philips.

Ryze je pripdlend.

Neproplachli jste ryzi dikladné. Ryzi
proplachuijte, dokud nenf voda ¢ird.

Béhem vareni vytéka
z viceucelového
varice voda.

Ujistéte se, ze jste doplnili vodu na hladinu,
kterd je indikovdna na stupnici uvnit?
vnitiniho hrnce a kterd odpovidd poctu
pouzitych odmérek ryze.

Ujistéte se, Ze voda nepriekracuje dalsi stupent
hladiny na stupnici, protoze jinak by mohl
pristroj béhem vareni pretéci.

Hotovy kold¢ je prilis
tvrdy.

PouZijte smés na koldce a postupujte podle
pokyn( uvedenych v uZivatelské prirucce.

Nelze zobrazit
pozadovanou funkci
vareni.

Opakované tisknéte tlacitko nabidky (Menu)
a vyberte pozadovanou funkci vareni podle
zobrazeni na indikdtoru LED.

RyZze po uvareni

Vycistéte vnit'ni hrnec prostredkem na mytf

zobrazuje chybovd
zpréva (E1,E2, E3
nebo E4).

pachne. nddobi a teplou vodou.
Po varenf se ujistéte, Ze kryt otvoru pro
vystup pary, vnitini viko a vnitfni hrnec jsou
dikladné vycisténé.

Na displeji se Vicelcelovy vari¢ ma poruchu. Odneste

pristroj ke svému prodejci Philips nebo do
autorizovaného servisu spole¢nosti Philips.

1 Teie Multicooker

Onnitleme ostu puhul ja tervitame Philipsi poolt!
Et Philipsi pakutava tootetoe eeliseid taielikult kasutada, registreerige
oma toode veebisaidil www.philips.com/welcome.
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3 Ulevaade (joonis 2)

E Upozornéni (D | Kaas (©) | Elektripistik
(@) | Sisemine ndu (@ | Kiittekeha
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Multicooker'i kasutamine

Enne esimest kasutamist
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Vatke koik tarvikud sisemisest ndust vdlja. Eemaldage sisemise ndu
ja kittekeha vahel olev kile.

Enne seadme esmakordset kasutamist tehke kdik selle osad
hoolikalt puhtaks (vt peattkki ‘Puhastamine’).

Téitke pool sisemisest ndust veega, sulgege kaan ja pistke pistik
pistikupessa.Valige keemisfunktsioon; stttib Boil margutuli.

Kui vesi on 5 minutit keenud, vajutage Off/VWarm nuppu.
Eemaldage seade vooluvorgust, oodake kuni ndu on jahtunud ja
valage vesi vdlja.

Markus.

® Enne seadme kasutamist veenduge, et kaik osad on tdiesti kuivad

Ettevalmistused enne soogi valmistamist
(joonis 4)

Enne multicooker'i kasutamist, tuleb teha jargmised ettevalmistused:
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Modtke vajalik riisi kogus komplekti kuuluva mddtendu abil.

Peske riisi pohjalikult.

Pange eelnevalt pestud riis sisemisse nGusse.

Lisage vett sisemises nous oleval skaalal ndidatud tasemeni, mis
vastab mddtetasside arvule.Vajutage riisi pind siledaks.

Kaane avamiseks vajutage vabastamisnupule.

Pihkige sisemise nou valispind kuivaks ja pange see seejérel
seadmesse. Kontrollige, kas sisemine ndu on korralikult kiittekehaga
kokkupuutes.

Sulgege seadme kaas ja pange pistik pistikupesasse.

E Markus.

Kontrollige, et sisemise ndu vilispind oleks kuiv ja puhas ning et kittekehal
ega magnetldlitil ei ole mingeid toidujadke.

Arge tletage mirgitud mahtu ega sisemisel nul tihistatud veetaseme
Ulempiiri, kuna see v&ib pdhjustada toidu valjavoolamist.

E Soovitus

Sisemisel ndul madrgitud tase on lihtsalt néitlik. Te voite alati
veetaset reguleerida, vOttes arvesse erinevaid riisititipe ja
isiklikke eelistusi. Arge Uletage sisemise ndu sees olevaid koguste
Ulempiire.

Lisaks Ulaltoodud nditlikele veetasemetele vaite riisi
valmistamiseks riisi ja vett lisada suhtes 1:1-1.2.

Nelja mdstetassi riisi jaoks peaks veetase sisemises ndus
kttindima margendini 4",

Riisi voi pasta valmistamine (joonis 5)
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Jargige osas “Ettevalmistused enne s66gi valmistamist” toodud
samme.

Vajutage menlinuppu (Menu) kuni riisi/pasta kiipsetamise
programm (Rice/Pasta) on valitud.

To6 alustamiseks vajutage kdivitusnuppu (Start).

Kui programm on 16ppenud, kuulete paari piiksu ning valitud
kipsetusprogrammi tuli kustub.

Seade lulitub automaatselt soojana hoidmise reziimile.

5 Sittib soojana hoidmise margutuli.

Soovitus

Soojana hoidmise reziimi vdljaltlitamiseks voite vajutada
katkestusnuppu (Off/Warm).

Seadme vdlja lUlitamiseks peate toitejuhtme pistikupesast
eemaldama.

Eelseadistatud kiipsetusaeg on 40 minutit ja seda ei saa
reguleerida.

Selle programmi té6temperatuur on ligikaudu 135° C.

Risotto valmistamine (joonis 6)
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Pange koostisained sisemisse nousse.

Jargige osas "Ettevalmistused enne s6dgi valmistamist” toodu
samme nr 6 ja 7.

Vajutage menttnuppu (Menu) kuni risotto valmistamise programm
(Risotto) on valitud.

T66 alustamiseks vajutage kdivitusnuppu (Start).

Kui programm on I6ppenud, kuulete paari piiksu ning valitud
kiipsetusprogrammi tuli kustub.

Seade lulitub automaatselt soojana hoidmise reziimile.

5 Suttib soojana hoidmise margutuli.

Soovitus

Soojana hoidmise reziimi valjaltlitamiseks voite vajutada
katkestusnuppu (Off/Warm).

Seadme vdlja lulitamiseks peate toitejuhtme pistikupesast
eemaldama.

Eelseadistatud kiipsetusaeg on 40 minutit ja seda ei saa
reguleerida.

Selle programmi té&temperatuur on ligikaudu 135° C.

Pilaffi valmistamine (joonis 6)

1 Vahustage pilaffi valmistamiseks vajalikke koostisaineid phjalikult.

2 Jdrgige osas "Ettevalmistused enne s66gi valmistamist” toodud
samme nr 6 ja 7.

3 Vajutage menlinuppu (Menu) kuni pilafi valmistamise programm
(Pilaff) on valitud.

4 To606 alustamiseks vajutage kdivitusnuppu (Start).

5 Kui programm on Ippenud, kuulete paari piiksu ning valitud
kupsetusprogrammi tuli kustub.

6 Seade lilitub automaatselt soojana hoidmise reziimile.

7 Suttib soojana hoidmise margutuli.

Soovitus

¢ Soojana hoidmise reziimi valjaltlitamiseks vdite vajutada
katkestusnuppu (Off/VWarm).

¢ Seadme vilja lulitamiseks peate toitejuhtme pistikupesast
eemaldama.

¢ Eelseadistatud kipsetusaeg on 40 minutit ja seda ei saa
reguleerida.

¢ Selle programmi td&temperatuur on ligikaudu 135° C.

Moosi keetmine (joonis 7)

1 Pange koostisained sisemisse ndusse.

1 Jargige osas "Ettevalmistused enne s66gi valmistamist” toodud
samme nr 6 ja 7.

2 Vajutage menttnuppu (Menu) kuni moosi keetmise programm
(Jam) on valitud.

3 Vajutage valmistamisaja nuppu (Cooking time), ning ekraanil
hakkab vilkuma tunni Ghik.

4 Soovitud tundide arvu valimiseks vajutage tunninuppu (Hr.).

5 Kui soovitud tundide arv on valitud, vajutage uuesti valmistamisaja

nupule (Cooking time) ning ekraanil hakkab vilkuma minutite Ghik.

Soovitud minutite arvu valimiseks vajutage minutinuppu (Min.).

T66 alustamiseks vajutage kdivitusnuppu (Start).

8 Kui programm on Ippenud, kuulete paari piiksu ning valitud
kiipsetusprogrammi tuli kustub.

9 Seade lilitub automaatselt soojana hoidmise reziimile.
> Sittib soojana hoidmise margutuli.
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Soovitus

Soojana hoidmise reziimi vljaltlitamiseks voite vajutada

katkestusnuppu (Off/Warm).

* Seadme vdlja lulitamiseks peate toitejuhtme pistikupesast
eemaldama.

* Eelseadistatud t66aeg on 2 tundi.Valmistusaega saab valida

vahemikus 1 kuni 4 tundi.

Selle programmi téStemperatuur on ligikaudu 90° C.

Keetmine (joonis 8)

1 Pange koostisained sisemisse ndusse.

2 Jargige osas "Ettevalmistused enne s6gi valmistamist” toodud
samme nr 6 ja 7.

3 Vajutage menlinuppu (Menu) kuni keetmisprogramm (Boil) on
valitud.

4 Vajutage valmistamisaja nuppu (Cooking time), ning ekraanil
hakkab vilkuma minuti Ghik.

5 Soovitud minutite arvu valimiseks vajutage minutinuppu (Min.).

6 Too alustamiseks vajutage kdivitusnuppu (Start).

7 Kui programm on I6ppenud, kuulete paari piiksu ning valitud
kipsetusprogrammi tuli kustub.

8 Seade lilitub automaatselt soojana hoidmise reziimile.
> Sttib soojana hoidmise margutuli.

E Markus.

® Valmistusaega hakatakse arvestama hetkest, mil vesi keema hakkab, ning aja
loendamine nullini on ndha ekraanil.

E Soovitus

* Soojana hoidmise reziimi vdljaltlitamiseks voite vajutada
katkestusnuppu (Off/Warm).

¢ Seadme vdlja lulitamiseks peate toitejuhtme pistikupesast

eemaldama.

Eelseadistatud t66aeg on 30 minutit.Valmistusaega saab valida

vahemikus 5 kuni 30 minutit.

Selle programmi té&temperatuur on ligikaudu 95° C.

Hautamine (joonis 9)

1 Pange koostisained sisemisse ndusse.

2 Jargige osas "Ettevalmistused enne s66gi valmistamist” toodud
samme nr 6 ja 7.

3 Vajutage meniinuppu (Menu) kuni hautamise programm(Stew)
on valitud.

4 Vajutage valmistamisaja nuppu (Cooking time), ning ekraanil
hakkab vilkuma tunni thik.

5 Soovitud tundide arvu valimiseks vajutage tunninuppu (Hr.).

6 Kui soovitud tundide arv on valitud, vajutage uuesti valmistamisaja

nupule (Cooking time) ning ekraanil hakkab vilkuma minutite Ghik.

Soovitud minutite arvu valimiseks vajutage minutinuppu (Min.).

To6 alustamiseks vajutage kdivitusnuppu (Start).

9 Kui programm on Ippenud, kuulete paari piiksu ning valitud
kipsetusprogrammi tuli kustub.

10 Seade lulitub automaatselt soojana hoidmise reziimile.
9 Sittib soojana hoidmise margutuli.

©

Soovitus

Soojana hoidmise reziimi valjaltlitamiseks vdite vajutada
katkestusnuppu (Off/Warm).

* Seadme vdlja lulitamiseks peate toitejuhtme pistikupesast
eemaldama.

Eelseadistatud t66aeg on 1 tund.Valmistusaega saab valida
vahemikus 20 minutit kuni 10 tundi.

Selle programmi té&temperatuur on ligikaudu 90° C.

Frittimine (joonis 10)

1 Pange koostisained sisemisse ndusse.
2 Jargige osas "Ettevalmistused enne s66gi valmistamist” toodud
sammu nr 6.
Sisestage pistik pistikupessa.
4 Vajutage menttnuppu (Menu) kuni frittimise programm(Fry) on
valitud.
Vajutage valmistamisaja nuppu (Cooking time), ning ekraanil
hakkab vilkuma minuti Ghik.
Soovitud minutite arvu valimiseks vajutage minutinuppu (Min.).
To6 alustamiseks vajutage kdivitusnuppu (Start).
Frittimise ajal segage toitu pidevalt spaatliga.
Kui programm on 16ppenud, kuulete paari piiksu ning valitud
kipsetusprogrammi tuli kustub.
10 Seade lulitub automaatselt soojana hoidmise reziimile.

> S(ttib soojana hoidmise margutuli.
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Obsah je uzamcen

Dokoncete, prosim, proces objednavky.

Nasledné budete mit pristup k celému dokumentu.

Proc je dokument uzamcen? Nahnévat Vas rozhodné nechceme. Jsou k tomu dva hlavni divody:

1) Vytvofit a udrZovat obsahlou databazi ndvod( stoji nejen spoustu Usili a ¢asu, ale i finanéni prostredky.
Délali byste to Vy zadarmo? Ne*. Zakoupenim této sluzby obdrZite Uplny navod a podpofite provoz a
rozvoj nasich stranek. Treba se Vam to bude jesté nékdy hodit.

*) Moznd zpocdtku ano. Ale vézte, Ze dotovat to dlouhodobé nelze. A rozhodné na tom nezbohatneme.

2) Pakjsou tady ,roboti“, kteti se pfizivuji na nasi prdci a ,,vysdvaji“ vysledky naseho usili pro svj
prospéch. Timto krokem se jim to snazime prekazit.

A pokud nemate zajem, respektujeme to. Urgujte svého prodejce. A kdyZ neuspéjete, radi Vas uvidime!



