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PYKOBOZACTBO MO 3KC/TYATALNUA

YBarkaemblii noKynatesb!

Bnarogapum Bac 3a npuobpeteHue anekTpoBadenbHuubl GFW-024!

dneKkTpryeckaa MUHU-BadenbHMLA NOMOXKET Bam NPUrOTOBUTL apoMaTHbIE, BKYCHbIe, XpyCTAwme Badan 3a CYMTAHHbIE MUHYTbI B OPUTUHANbHOM
dopme «Cepaue». [lBe aHTUNPUrapHble NJACTUHbI 0becrneynBatoT paBHOMEPHOE MPUTrOTOBAEHME, B pe3y/bTaTe Yero Kaxkaas nopuua Bawwux
BadeNb NosyyYaeTca naeasibHoO NPoXKapeHHo. MUHU-BadenbHULa — BOMOLWLEHWE MEYTbI ANA to4el, KOTopble N06AT KOMMNAKTHbIE U
Nérkme npubopsl.

Bbnarogapa onTMmasbHbIM PasMepam ee MOXHO IerKo XpaHUTb B 1Il06OM mecTe n gaxke 6paTb ¢ coboli B rocTu. BadenbHuua npegHasHayeHa
ONs nobuTtenein HacToAWMX AOMALIHUX, CNAAKUMX, apOMaTHbIX Badenb, ropAaYMx, AOMOMHEHHbIX BKYCHENWEN HAaYMHKOW U3 Kpema, B3BUTbIX
CANBOK UM GPYKTOB U Arog. A opurmHanbHasa popma «Cepaue» He OCTaBUT PaBHOAYLWHbIMU HU AETel, HU B3poC/bix!

Badan roToBUTb O4EHb MPOCTO — HYXKHO MOAK/OYUTL NPUMBOP K CeTW, A0MKAATbCA OMTUMANbHOFO Harpesa, O Yem MOACKaKeT CBETOBOM
WHAMKATOP, 3aTeM Ha/UTb NOPLUMIO TecTa B BadesbHULY, 3aKpbITb KPbILWKY U YXKe Yyepe3 HECKO/IbKO MUHYT AocTaTb rotosyto Badato. Octaerca
NoOMNTb €€ LWOKONAAHbIM UM GPYKTOBbIM COYCOM, MM YKPACUTb KPEMOM, B3OUTbIMU CIMBKAMMU U CBEXUMU Arogamu. MoxKHO f06aBuTb Aroapl
MW LLOKONAAHYIO KPOLLUKY NPAMO B TecTo. Bbicokas TemnepaTypa 3acTaBAAeT UX TaaTb B KMAKOM TecTe, YTobbl co3aaTb Ana Bac npeanbHyto
Ba/1t0,BKYC M apOMaT KOTOPOI He OCTaBAT PaBHOAYLHbIM HUKOrO!

MEPbI MPEAOCTOPOXHOCTMU:
NEPEA NCNOJZIb3OBAHUEM NPOYTUTE BCE UHCTPYKLIUMN.

@ NPU UCMNONIb3OBAHUM 3TOrO WU NIIOBOTO APYroro 3/NEKTPOMPUBOPA, BCErAA COB/IIOAAUTE
OCHOBHbIE NPABUNA TEXHUKU BE3ONACHOCTU:

- JaHHbIN Nnpubop He NpeaHasHayeH A UCNONb30BaHMA AMLAMU (BKAKOYAA AeTei) C orpaHMYeHHbIMU GU3NYECKUMU, NCUXMYECKUMM UM YMCTBEHHBIMMU
CNOCOBHOCTAMM MU C HEAOCTAaTOYHBIM OMbITOM U 3HAHUAMM, ECIU TOZIbKO OHU HEe HAaXOAATCA NOA KOHTPOEM WU MHCTPYKTUPOBAHMEM MO BOMPOCAM
MCMo/1b30BaHMA NPMBOpPa CO CTOPOHbI INLL, OTBETCTBEHHbIX 338 UX 6e30NacHOCTb.
- [leTh AoNKHbI ObITb NOA NPUCMOTPOM, YTODbI OHU HE UTrpaan ¢ Npubopom.
- Bcerpa vcnonb3ayiite npubop Ha POBHOM, FOPM30OHTAIbHOM CTALLMOHAPHOMN, TEPMOCTOMKOM NOBEPXHOCTY.
- TemnepaTypa Ha [OCTYNHbIX NOBEPXHOCTAX MOXET BbITb OYEHb BbICOKOM, Koraa npMbop HaxoAuTCA B MCMNO/b30BAHMM. He foTparmBanTecs U He
npuKacanTecb K ropaymMm nosepxHoctam npubopa. He nepemelainte npnbop, noka oH noakatodeH. Mocne MCNoONb30BaHWA, Nepes YMCTKON W
nepes nepemelLeHnem OTKAUYUTE NPUBOP OT INEKTPOCETU U AaTe OXNAZUTLCA A0 KOMHATHOW TemnepaTypbl.

- He ctaBbTe npubop pagom C rasoBOW UM INEKTPUYECKOM rOPenkol, BHYTPM UM Ha BEPXHEeW YacTu HarpeTon AyX0BKM, UAKU PALOM C APYrUm
MCTOYHUKOM Tenna.

- He ponyckaiTe KOHTaKTa nNpubop €O LWITOPaMW, HACTEHHbIMM  MOKPbLITUAMM, OAOENKAOW, KYXOHHbIMM MONOTEHLAMMU, WAN  APYTUMU
NerKoBOCNIaMEHALLMMUCA MaTepuasiamm BOBPEMS €ro UCMO/b30BaHMA.

- Ucnonb3syiTe npnubop B XOPOLLO NPOBETPUBAEMOM NOMELLLEHMM, CO CBOOOAHBIM MPOCTPAHCTBOM He MeHee 10 -15 cm ¢ Kaxgoi CTOpoHbl npubopa ana
[OCTaTOYHOM LMPKYAALMN BO3AYXA.

- He noKkpbIBaiiTe NaacTMHbI U KOpNyc NpMBop antoMUHWEBOMN GONLION UM APYTMMU MaTEPUANaMU BO BpemMsA paboTbl. ITO MOXKET NPUBECTU K Neperpesy
1 nonomke npubopa.

- He ncnonb3syiite npnbop 6€3 npoayKTos..
- JonyckaeTtca ucnonb3oBaHWe NpMbopa TObKO NPUY 3aKPbITOMN KPbILLKE.

- He norpy:aite ceTeBoi LWHyp, LWTENcenbHyo BUAKY W Kopnyc npubop B Boay wau apyrue xugroct. Ecnm npubop ynan B Bogy, HemeaneHHO
OTK/IIOUWTE €ro OT 3/EKTPUYECKOW po3eTku. He TporailTe M He pocTasaiTe BadenbHULY M3 BOAbI, MOKa OHa MOAKNOYEHA.3anpeLLaeTcs MbiTb
npubop B NOCYAOMOEYHOW MaLLUMHE.

- He ctaBbTe npubop Ha WHYP NUTAHUA, T.K. LUHYP MOYKET NOrHYTLCA U CIOMaTbeA. He nofAKkatouaiTe u He oTKkAKoYalTe npubop B / U3 po3eTku
MOKPbIMU PyKamu.

- He ponyckaiiTte, 4To6bl WHYpP NUTaHUA cBob6oaHO 6onTancsa (Hanpumep, Hag Kpaem cTona), rae 06 Hero MOXKHO CNOTKHYTBLCA UM ero NOTAHYTh.

- XpaHuTe npubop 1 WHYpP NUTaHWA BAAM OT HAarpeTbiX NOBEPXHOCTEN.

- NoBpexAeHHble AeTanu JOMKHbI ObITb 3aMEHEHbI TO/IbKO Ha OPUTMHA/bHbIE 3anacHble YacTW. TOIbKO OPUTMHAIbHbIE 3aN4YacT MOTYT rapaHTUPOBaTb
cobntogeHve TpeboBaHMt 6esonacHoOCTy.

- HuKoraa He ucnonb3yite nNpubop, ecan y HEro NOBPEXAEH WHYP MUTAHWUA AWM BUKA, N OHU He paboTatoT JOMKHbIM 06pa3om; ecau WHypP 6bin
yAaneH, NoBPeXAEH UMW NMOABEPrasca BO3AENCTBUIO BOAbI UM APYTUX KUAKOCTEW. ECIM WHYP NMUTaHWA MOBPEXAEH, OH [O0/KeH ObiTb 3aMeHeH
NPOV3BOAUTENIEM WM €70 CEPBUCHBIM LIEHTPOM WM KBAIMPULIMPOBAHHbBIM CMELManUCTOM BO U3bexkaHue OnacHOCTU.

- He octaBnsiite npubop 6e3 npucmoTpa BO BPEMA UCMOJ/b30BAHMA.

- Mpunbop He NpeaHa3HayeH Ana paboTbl C NOMOLLLIO BHELLHEro TaliMepa U He UMEeeT OTAE/IbHOTO My/bTa AUCTAaHLMOHHOMO YNpPaBaeHUs CUCTEMON.



BHUMAHMUE! He vcnonb3yite 3TOT Npubop 414 NPUrOTOBAEHMSA WM PA3MOPAXKMBAHUA 3aMOPOXKEHHbIX NMPOAYKTOB. Bce MpoayKTbl NUTaHMA
O0/1XKHbI 6bITb MONHOCTBIO PAa3MOPOXKEHBI NEpPes NPUTOTOBNEHUEM.

BHUMAHMUE! BbiHumaliTe Badan cpasy nocie MNpuUroTosieHusn, Npu AAUTENbHOM HaxoxageHuu Badenb BO BKAOYEHHOM npubope moXKeTt
NPOU30MTU NX BO3ropaHue.

BHUMAHME! [aHHbili npubop npegHasHayeH A1a HEMPOMbILW/IEHHOTO U HEKOMMEPYECKOTO MCMOIb30BaHUA, TONbKO A1 IMYHOTO BbITOBOroO
MCNoNb30BaHUA. He ncnonb3yiite Npubop He NO Ha3HaYeHUto

CNEUMANDBHBIE UHCTPYKLUUN:

YT106bl M36e3KaTb Neperpysku ceTM Npu UCNoNb30BaHUMKM gaHHOro npubopa, He AonycKaiTe oAHOBPEMEHHOM paboTbl ero ¢ Apyrumu npubopamm
Ha BbICOKOW HOMWHA/IbHOM MOLLHOCTU Ha TOW e 3N1eKTPUYECKON LLenu.

MOXHO MCNO0/b30BaTb TO/ILKO LUHYP MUTaHWA, NOCTaBAAEMbII C 3TUM NPUBOPOM.
He pekomeHAyeTcs UCNONb30BaHWE YAUHWUTENA C 3TUM NPUBOPOM, HO eC/IM HEOBXOAMMO ero UCNoNb30BaTh, TO:
- DNEKTPUYECKMNE XapaKTEPUCTUKIM Kabena AoNKHbI 6bITb, NO KpaliHel mepe, 6oblue, Yem y gaHHoro npubopa.

- CoegnHuTe yanuHuTe b Tak, 4yTObbl OH He Bucen, T.K. 06 Hero MoXHo CNOTKHYTbCA UM HENpeaAHaMepPeHHO BbITalLUTb.

NEPEA NEPBbIM UCMOJ/Ib3OBAHUEM:

1. Ypanute Bce ynakoBoYHble MaTepuasibl U peKknamHble Haknelku. 06sa3aTesIbHO COXpPaHWUTE Ha MecTe BCe Npeaynpexaatome Hakaenku.

2. MNocne TPaHCNOPTUPOBKMU WM XPAaHEHMA NPU HU3KMX TemnepaTypax HeobxoaMMo BblaepKaTb Mpubop npu KOMHATHOM TemnepaTtype He
MeHee 2 4YacoB nepes BKIOYEHUEM.

3. TMposepbTe paboTOCNOCOBHOCTL M KOMMAEKTHOCTb Npubopa. BHUMaTenbHO ocMoTpuTe NpUbOP Ha MNpesmeT BO3MOMKHbLIX AedeKToB U
NoBpPEXKAEHUN.

4. 3anpelaeTcs UCNONb30BaTh NPUBOP EC/IU ero AeTanu (WHYp NUTaHUSA, WTENCeNbHAn BU/IKA, KOPNYC,NOBEPXHOCTb NAACTUH A/ BbINEKAHUA U
T.4.) noBpexAaeHbl. Mpu 06HapyKeHWW NOBpeXAEHUI 06paTUTECh B aBTOPMU3UPOBAHHBIN CEPBUCHDIN LLEHTP A/1A KBaAUPULIMPOBAHHOIO OCMOTPA
W PEMOHTa UK K NpoaasLy. Bo n3berkaHne NopaxkKeHUn 3/1EKTPUUYECKMM TOKOM He MNbITalTeCb OTPEMOHTUPOBATb NPUBOP CAMOCTOATENbHO.

5. MMepep nepBbiM Mcnosib3oBaHMeM NPUBOPa BHUMATENBHO 03HAKOMbTECH C €50 YCTPOMCTBOM.

6. BHMMaTeNbHO NpounTariTe BCE YKa3aHWA NO KCMIyaTauumn U mepbl NPeoCTOPOXKHOCTHU, U3N0XKEHHDIE B AAaHHOW UHCTPYKLMU.

7. MpoTpute Kopnyc Npubopa v NaHenu ANA BbINEKAHUA BAAXKHOW MAFKOW TKaHbO UM TyBKOM U BbITPUTE HACYXO MATKOM TPAMOYKOW MM
6ymaxHbim nonoTteHuem. Cneante, 4tobbl BOAA He NoMnana BHYTPb Kopnyca npubopa.

8. TMepeps BKAOYEHMEM NPMBOPA, CMAXKbTe NIACTUHBI AN1A BblNeKaHWA HeBOoIbLIMM KONMYECTBOM PacTUTEIbHOTO Macna.

I'IpM nepesom MCNONb30BaHUA npm6opa MOMKEeT NoABUTLCA CabbIi 3anax nam ObIM.OTO He ABAAeTcA NPU3HAKOM HENCNPABHOCTU. [bim 1 3anax
ABNAKOTCA 6e3BpeAHbIMM 1M AOBOJIbHO 6bICTpO nponaayr. OpHako BKYC NepBbIX NPUITOTOBAEHHbIX Ha Bad)eanMu,e 6}1}0A MOMKET ObITb U3MEHEH.

PekomeHayem BbIBPOCUTL NepBeble NPUroToBAEHHbIE Bapan.

Bo BpemA BbiNevyku 6y,a,eT 06pa3OBbIBaTbCﬂ nap. Ha cTeHKax NAacTMH ANA BbINEKAaHUA MOXeT KOHAEHCUPOoBaATbCA BOAA. 3To He aBAaseTcA
NPU3HAKOM HEUCNPABHOCTU.

OETANN U SNNEMEHTbI 9/IEKTPOBA®E/IbHULbI

BepxHssA YacTb Kopnyca

MHAMKaTOp BKAOYEHMWSA B ceTb/Harpes

HWHAA yacTb Kopnyca

3a4HAA HOXKKa C OTCEKOM A1 XpaHeHWs WHypa NUTaHusa
HUWKHAA NAACTUHA C aHTUNPUFAPHLIM NOKPLITUEM ANA BbiNeKaHWA

ukhwnNe
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BepxHAA nnactMHa € aHTUNPUrapHbIM NOKPLITUEM A9 BbIMNEKaHUA
Pyuka

Mpope3nHeHHbIe HOXKK

3a4HAA HOXKKA

we~NO

Mpubop npegHasHayeH gNsa NPUroTOBAEHUA ogHOM Badaun B popme «Cepaue».

APUMEYAHME: MNMpon3soauTenb ocTaBaseT 3a coboil NpaBo ANa pasHbiX NApTUI NOCTaBOK 6e3 npenBapuUTENbHOTO YBEAOMIEHUA U3MEHATb
KOMMNJIEKTYIOLLME YAaCTU U3eNNA, HE BAUAA NPU STOMHA OCHOBHblE TEXHUYECKME MapamMeTpbl U34enuna. 3 TO MOXKET NoBaeyb 3a coboi M3meHeHUe
Beca M rabapuToB nM3genuns, Ho He 6onee yem Ha +5-10%

KAK NOJ1Ib3OBATbCA

1.  YcTaHoBMTe NpUHOP Ha POBHYIO, TOPU3OHTANIbHYIO, CTALMOHAPHYIO, TEPMOCTOMKYIO NOBEPXHOCTb.

2. Mepegn, BkAOYEHUEM NpUbBOPa B PO3eTKY, ybeamTech, YTO BCe ero NOBEPXHOCTU CyXMe U LWHYP NUTaHUA He NepeKpyyeH.

3. Otkpowite npubop, NOAHAB BEPXHIOK YAaCTb KOPMYCa 3a PyyuKy. AHTUNPUrapHOe NOKPbITUE NAACTUH ANA BbiNEKaHWUA NO3BONAET FOTOBUTL be3
MCMONb30BaHUA Mac/ia, HO NPW MNepBOHAYa/sIbHOM WMCMO/b30BaHUM Bbl MOXeTe MO »KefaHW CMas3aTb NaHenu ANA BbiNeKaHus HebonbluMm
KO/IMYECTBOM PacTUTENbHOIO Macna.

4. 3aKpolitTe NpMbop U NOAKNHOUMUTE €ro K CTAaHLAPTHOW PO3ETKE 3/1EKTPOCETU C HanpsaxeHnem 220 — 240 B un yactoTtoi 50 lu,. 3aropuTca
3e/IeHblli CBETOBOM MHAMKATOP BK/OYEHWUA W HarpeBa, NPUMOOpP HayHeT HarpeBaTbcA. KaK TONbKO nNpubop Harpeetcs, 3e/eHblii CBETOBOM
WHOMKATOP Harpesa MOracHeT,yKasblBasA Ha TO, YTO NAHENU ANA BbiNeKaHUsA JOCTUIAN HeobXxoaMMol TemnepaTypbl 414 BbinekaHua. Mocne aToro
OTKpolTe NpnbOp, NOAHAB BEPXHIOOYACTb KOPMYCa 3a PYYKY U HaNeilTe B cepeauHy HUKHEN NNacTUHbI A0 BbINEKAHWA 3apaHee NPUroToBAEHHOe
TeCcTo, paBHOMEPHO pacnpeaennB ero no NOBEPXHOCTU NAacTUHbl. CnepguTe 3a Tem, YToDObl EMKOCTb NACTUHBI He NepenosiHANach, yaanuTe
W3/INLWKK TecTa Npu HeobxoaMMocTu. HannsaiTe poBHO CTOJIbKO TECTA,CKOJIbKO HEOHX0AMMO, YTOObI 3yBUMKM NAACTUHDBI 418 BbliNEKaHMA Obln
NONIHOCTbIO NOKPbITbl. HanMBaTh TECTO HYXKHO BbICTPO, MHaYe Badiv NoayHaTCA HEPAaBHOMEPHOM OKPaCKM.

5. AKKypaTHO OnycTUTe BHM3 BEPXHIOK YacCTb KOpMyca, NPpUAEPKMBanA ee 3a pydKy. He onyckanTeKpbIWKy BHU3 CAUWKOM Pe3KO, TaK Kak B
NPOTMBHOM C/ly4ae TECTO MOXKET NepennTbCa Yepes kpas npubopa.

6. BbinekavTte Bapam B TedeHne 10-15 MUHYT MAM A0 NOABAEHUA 30/10TUCTON KOPOUKW.MpumepHo Yepes 6-7 MUHYT NPOBEpPbTE FOTOBHOCTb
Badesib, MPUNOAHAB BEPXHIOK YacTb KOPMyca 3a PyyKy.

Ecnu Badan He roToBbl, onycTUTe 06paTHO BHU3 BEPXHIOKO YaCTb KOPMYCa, MPUAEPIKMBAsA 33 PYUKYM NOAOKAMNTE elle HEKOTOpoe Bpems.

NPUMEYAHMUE: Bpema npurotoBaeHuA Badenb MOXKET U3MEHATLCA B 3aBUCUMMOCTM OT UCMO/b3YEMbIX UHTPEANEHTOB.

7.  Koraa Badnu NpUroToBaeHbl B COOTBETCTBUM C NMOXKENAHWUAMM, aKKYPaTHO NOAHUMUTE BEPXHIOK HYaCTb KOPMyca, MPUAEPKUBAA €€ 3a PYUKY.
CHMMUTE Bad/IM C MOMOLLbIO AePEBAHHON UAN NAACTUKOBOW NONATKKU, UM NAACTUKOBBIX KYJIMHAPHBIX LMMLOB U BbINOXKWTE roToBble Badan Ha
peLeTky Ansa ocTbiBaHWA. Cpasy nocne Bbinedku Badas ByaeT markoid, Ho ByKBasbHO Yepes MUHYTY ee NOBEPXHOCTb CTAaHEeT XpycTaleit. Mpu aTom
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OYeHb BAXKHO He KNnacTb Bad/IM Apyr HA ApYyra, Tak OT 3TOF0 OHM MOMEHTaIbHO PAa3MOKaIoT U TepatoT popmy. Mocsie ocTbiBaHMA NepenoxuTe sadpan
Ha TapenKy v yKpacbTe MHrpeaneHTammn Ha Bal BKyc: B36UTbIMM CAMBKamMK, GPYKTamMuU UK ATOLAMM, CaxapHOW NyApPOM, CUPONOM, MOPOXKEHbIM,
LWOKONaA0M U T.4,

Ecnun Bbl skenaeTte NnpuroToBMTb CAEAYHOLLYIO NapTHio Badeb, ONyCTUTE BHU3 BEPXHIOIO YacCTb KOPMYca, MPUAEPKMBAsA ee 33 PyUKY, YTobbl COXPaHUTb
Tensao v gaite npubopy 3aHOBO NPOrpeTbeA.

BHUMAHUE! [ns cHATMA Badenb He UCMONb3yATe MEeTa/N/IMYEeCKMEe KyXOHHble NMpubopbl, TaK KaK OHM MOryT nouapanaTb WMAM MOBPeauTb
aHTUNPUrapHoOe NOKPbITUE NAHeNeN.

BHUMAHME! MaHenu ans BbiNnekaHMaA, MeTalIMYeckne 1 NNacTMKOBble NOBEPXHOCTU NpMbopa CTaHOBATCA OYEHb FOPAYMMM NPU UCMONb30BAHNUN.
OcTeperaiTecb BbIXxo4a Napa Mexay NaacTMHammM ANA BbiNEKaHWA, He NOAHOCUTE PYKM U He pacrnonaraiTe Apyrue oTKpbITble y4acTKu Tena 6a1sKo
K Kpasm NAacTMH ANA BbiNeKaHMs BO M36exKaHue MosydeHUs 0XoroB. YTobblM3berkaTb OXKOora, MCNoNb3yinTe TEPMOCTOMKME PyKaBULbl WK
nepyaTku, IM60 NpUKacanTecb TONbKO K pyyKe.

8. Tlo OKOHYaHUW MPUFOTOBNAEHUA BbIKAOUMTE NPUBOP, OTCOEAMHMB LIHYP MUTAHWUA OTINEKTPUYECKOW PO3eTKW. MoAHMMUTE BEPXHIO YacTb
Kopnyca nprbopa 3a py4Ky 1 ocTasbTe NPUBOP C OTKPBITOM KPbIWKOM A0 ocTbiBaHWA. Korga npmMbop nosHOCTbIO OCTBIHET, NPOTPUTE NaHean Ana
BbIMEKaHWUA MATKOM BNaXKHOM candeTKom M TWATeNbHO BbICYLLUMTE MATKOW CandeTKoM MM KyXOHHbIM NOMOTeHUEM M ybepuTe Ha XpaHeHue.

BHumaHue!

\ \
// N /
4 . s
N /
S . R -

Hukorga ue Hurorga He oTKpbiBaWTe Bcerga oTKpbiBbiiTe
Tporaure npubop, uto6bi pyka Gbina npubop TonbKo
npubop 3a uag npubopom. c6oky BO Bpema
BEPXHIOK Ectb 60nbluan BEPOATHOCTL NPUroToBNAEHUA.
KPbllWRY BO NONYYMHTL OXOT
Bpemsa
WCNONb30BaHUA

XPAHEHUE U YXOA4

Mepep Tem Kak y6patb Nnpubop Ha XpaHeHWe, BbINOAHUTE YUCTKY KOpnyca U naacTuH npubopa.

Mepes, YUCTKOW OTKAOUMTE NPMBOP OT 3NEKTPOCETU U MOAONKAMUTE, MOKA NPUMBOP MOSHOCTHIO OCTbIHET.

MpoTpuTe KOpMyc U NAaCTMHbI NPUBopa Clerka BAAXKHON MATKON TKaHbIO.

He ucnonbayiiTe AnAa YMCTKM BHYTPU WAKW CHapyu npubopa abpasvBHble maTepuanbl UAM METANAUYECKUE MOYANKM, TaK KaK 3TO MOMKET
NoBpPeAuTb aHTUNPUrapHoe MOKPbITUE MAACTUH ANA BbINEKAHUA U BEPXHWUI CNOM OTAENKM MNAcTUKOBOrO Kopnyca. [ns yaaneHua KpynHbIX
OCTaTKOB MWLM, UCNOb3YITE NAACTUKOBYIO NONATKY.

He norpy»aiite npubop B BOAY UK B APYrue XUAKOCTU. 3anpeLLeHo MbiTb NPMBOP B NOCYOMOEYHON MaLlinHe!

BbITpUTE HAaCYXO MArKOW TKaHbO BCE MOBEPXHOCTM NpMbopa M ONycTUTE BEPXHIOD 4YacTb Kopnyca npubopa.

CmoTaiiTe WHyYp NUTaHUsA, 06epHYB ero BOKPYT 3aHei HOMXKKM.

XpaHuTe npnbop B Cyxom NPOXNafHOM MecTe, HeLOCTYNHOM ANA AeTeil.



TEXHUYECKUE XAPAKTEPUCTUKMU:

Mogenb: GFW-024
HanpsaskeHue: 220B-2408B ~ 50/60rw,

MouwHocTb: 350 BT

MakcumanbHaa TemnepaTypa Harpesa NAacTUH AA BbinekaHuaA: 180°C

Pasmepbl: 12,5 cm x 17,5 cm x 8 cm
Bec: 0,7 kr

OnvHa wHypa: 60 cm

Martepwuan: nnacTumk, metan.

YCTPAHEHUE HEMCNPABHOCTEW

12,5cm

17,5cm

Bunka wHypa HegocTaTouHO
NAOTHO NpUCOeMHEHa K po3eTKe

Mpo6nema Bo3morkHas npuumHa Cnocob6bl peweHus
B ceTu oTcyTCTBYET HanpaXeHue MogKkntounTte NpnbOpP K 3aBef0MO
MCNpPaBHOM po3eTke
3NEeKTpoNUTaHnA
Mpubop He
BK/IlOYaeTcA

MpoBepbTe NPaBUIBHOCTD
nogKatoueHns npubopa

B npouecce paboTbl npubop
neperpencs

CoKpaTuTe Bpemsa HenpepbIBHOM
paboTbl Nnpubopa

Bo Bpems paboTbl
npubopa nossmaca
NMOCTOPOHHUI 3anax

Mpnbop HOBbLI

Mpu NepebiX BKAOYEHUAX MOMKET
YyBCTBOBATLCA C1AbbIN 3anax oT
BbIrOPaHMA BELLECTB, OCTaBLUMXCA
nocsie Npo13BoACTBa. JaHHbIM
3anax McyesHeT Noc/ie HECKONbKUX
LMKNOB PaboTbl

HeopHopoaHoe TecTo

Ewé pas nepemelsatb TeCTO
BEHYUKOM, MUKCEPOM UNU UHBIM
npucnocobneHnem ana
3aMeLLMBaHnA TecTa ans
AOCTUXKEHMA OAHOPOAHOWM
KOHCUCTEHLU MU

Badnu nonyumnmce
CbIpbIMK

npeBbILLleHO aonycrtmmoe
KO/IMYeCTBO TeCTa

YMeHbLWUTb KONIMYECTBO TeCTa npu
cneayloleit 3aknagxe

YCTpOMCTBO He HbI1I0 NONHOCTLIO
nporperto

[atb npubopy 1 naHenam
NporpeTbes A0 HYKHOM
TemnepaTypbl

HepocrtatouHoe Bpema
npuroTosaeHnA

YBenmuntb BpemAa NnpuroTossieHnA




KHUTA PELLIENTOB

1. Fopauune 6enbruiickue Bapnau

e 2501 myku

* 250 mn monoka

* 100 r xkmpKoro macna

* 3 nakeTuKa BaHWJIbHOrO caxapa

* 3 AiuUa, OTAENUTb KEeNTKN OT 6enkos
* 1 wenoTKa conun

» CaxapHas nygpa (noskenaHuio gna yKpawieHms)

CmeluaiiTe MyKy ¢ caxapom. [Jo6aBbTe HEMHOMO MOJIOKA U XOPOLLO NepemeLuaiTe. [lo6aBbTe KeATKUM OCTaBLLeecs MoJoKo. [epemelwinsainte go
06pasoBaHnA ogHOpPOAHOro TecTa. [obaBbTe KMUAKOE MACI0 M OCTOPOXKHO BmeLanTe B36UTble 6enku. Mporpeite npnbop. Kak ToNbKO 3eneHbli
CBETOBOI MHAMKATOP Harpesa MOracHeT, HaselTe TECTO Ha HUMKHIOW NAacTMHy npubopa. ONycTUTE BEPXHIOK YacTb KOprnyca W BbiNekanTe A0
06pa3oBaHMA 30/10TUCTOIN KOPOUKM. [OTOBbTE 4,0 MONHOTO UCNO/Ib30BaHWA TecTa. [oAasaiiTe Bad/M TENNbIMM, MOCbINAHHBIMU CaxapHOW NyApON.

2. ChnBoYHble Badpan

* 200 r myku

* 250 mn xon04HOro Mos1IoKa

* 6 KenTkos

* 200 r »¥nakoro macna

* 2 nakeTuKa BaHWJIbHOrO caxapa

* 2 YalHBbIX JIOXKKM NEKAPCKOrO NOPOLLKa
¢ 1 wenoTKa conun

* 12 xopouo B361TbIX Henkos

B36UTble CIMBKM C Caxapom (MO KeNaHWUo A1 YKpaLLeHuUs)
KpacHble ¢ppyKTbl, MannHa U KNyB6HUKA (N0 KenaHuio ANs yKpaweHus)

B36eliTe KeNTKM C XON0AHbIM MOIOKOM. MeA/IeHHO BCbINbTe MYKY U NEKAPCKUIA MOPOLLOK, 3aTeM A06aBbTe Mac/10 M BaHWJIbHbIN Caxap C COJbiO.
B KoHLe fobaBbTe B36UTbIe Henku. Mporpelitenpnbop. Kak TONbKO 3e1eHblil CBETOBOW MHAMKATOP HarpeBa NOracHeT, Ha/lelTe TeCTOHA HUXKHIOK
NAacTMHY Nnpubopa. OnycTUTe BEPXHIO YacTb KOPMNYCa U BbiNeKalTe A0 06pa30BaHMA 30/I0TUCTON KOPOUKKU. TOTOBbTE 0 NOSIHOMO UCMO/b30BaHMA
TecTa. [laitTe OCTbITb, M YKpacbTe B36UTbIMU CAMBKaMM C KpacHbIMU GpyKTaMu (ManMHOW UM KNYOHUKOM).

3. BeHcKue Badpnu

* 100 r caxapa

¢ 350 r myKu

« 1 cTakaH monoka

* 200 r chMBOYHOro macna

« 3 anua

e 1CT.N. COKa IMMOHA

« 2 4.n. paspbIXNTeNa TecTa

PasoTpute macsio ¢ caxapom, fobasbTe MOJIOKO U ANLA, 3aTeM J06aBbTe MyKY, PaspbiXIUTeNb U IMMOHHbIV COK, Bce nepemeluaiite. lMporpeiite
npubop.

KaK ToNbKo 3eneHblit cBeToBOM MHOWKATOP Harpesa NOracHerT, HanelnTe TECTO Ha HUMKHIOO NaHeNb an6opa. OnycTnTe BEpPXHIOK YacTb Kopnyca u
BbINeKalTe g0 06pa3OBaHVIFI 30/10TUCTOM KOPOYKM. [OTOBbTE 40 MONHOMO UCNOJIb30OBAaHUA TeCTa.

4. PaccbinyaTtblie Badpau

» 200 r KapTodenbHo MyKK

* 100 r maprapuHa

* 2 nakeTuKa BaHW/IbHOrO caxapa
e 3 anua

* 1 AMmoH

¢ 1 wenoTKa conun

B3beliTe Akiua c caxapom. Cnerka ox/a)KAeHHbl PacTOM/IEHHbIM MaprapuH BieiTe BO B3OMTble AU, YCMAEHHO nepemelwnBas. [JobasbTe
KapTodenbHyo MyKy, TEPTYHO KOPKY IMMOHA M pasmeluaitte. MNporpeitte npnbop. Kak ToNbKO 3e/1eHblii CBETOBOM MHAMKATOP HarpeBa MoracHer,
HafieiiTe TECTO Ha HUXHIOI NaHesib npubopa. ONycTUTe BEPXHIOK YacTb KOpMyca U BbineKaiTe 40 06pa3oBaHmMA 30/10TUCTOM KOPOUKK. [0TOBbTE A0
NOJIHOTO UCMO/Ib30BaHWA TecTa.



5. KaprodenbHbie Badpaum

* 250 r myku

* 200 r kapTodens

* 751 cmeTaHbl

e 1anuo

* 25 r NWeHNYHOM MyKM

* 2 CT.N. pacTUTENbHOro macsaa 1 wenoTKka conu

CmewwaiTe MyKy € caxapom. MouncTuTe cbipyto KapTowky. HaTpute KapTodesb Ha TepKe (KenaTesibHO Ha ME/IKOM, MHa4Ye OH He NPOoXKapuTca).
OToxmuTe cok. flobasuTe AL, CMeTaHy, conb.3aTem AobaBbTe pPacTUTENbHOE MACio U MyKy. XOopoLleHbKo pasmelumsaiiTe. Mporpeiite npubop.
Kak TonbKO 3e/1eHblii CBETOBOW MHAMKATOP HAarpeBa NoracHeT, BbIIOXWTE TECTO Ha HUXKHIO NaHenb Npnbopa. OnycTuTe BEepXHIOK YacTb Kopnyca
1 BbINeKaWTe A0 06pa3oBaHNA 30/10TUCTON KOPOUKK. TOTOBbTE A0 MNOJIHOTO UCMO/Ib30BaHWA TECTA.

6. CbipHble Badpaun

* 200 r MMHEepabHOM rasupoBaHHOW BOAbI
« 150-200r pacTon/a€HHOro CAMBOYHOro macsa
e 2 CTaKaHa MYKK

* 250 rTepToro coipa

* 2 aKua

* %2 NOXKM conun

* 2 4. JIOXKKWN paspbixanTena gNna Tecta

CmewwaiiTe MyKy, TepTblii Cbip, AlUA, CAMBOYHOE Maso, PaspbIXIMTENb ANA TecTa, CO/b, MUHEpasbHY BOAy. B3bueaiiTe MHrpeaMeHTbl, NOKa
He noayunte OAHOPOAHYI cMmecb.MporpeiTe npubop. Kak TONbKO 3eneHblit CBETOBOM MHAMKATOP Harpesa MOracHET, BblOXKWTE TecTo Ha
HVWXKHIOIO MaHenb npubopa. OnycTUTe BEPXHIOK 4YacTb KOpryca W BbineKaiTe Ao 06pa3oBaHMA 30/10TUCTOM KOPOUYKKU. [OTOBbTE A0 MOJHOMO
MCMO/Ib30BaHNA TecTa.

7. AuveTtnyeckue Badpnu

« 2 aMua

» 1 cTakaH MyKun

» % CTaKaHa caxapa

» 1 cTakaH Kedpupa

e Y44.n. conun

« 1cT. n.noaconHeYHoOro macna

* [OnAa ykpaweHua: kKNybHMKa, caxapHas nyapa

B 6onblioit EMKOCTM cMellaliTe alLa, caxap. JobasbTe Kedup, conb. Mocne TWaTenbHOro nepemeLllnBaHmA BCbinbTe MyKy. Mporpelite npubop.
Kak ToNbKO 3e/ieHbli CBETOBOM WHAMKATOP HarpeBa MNOracHeT, Ha/eliTe TECTO Ha HWMKHIOW NAacTMHy npubopa. OnycTUTe BEPXHIOK YacTb
Kopryca U1 BbineKaiTe A0 06pa3oBaHMs 30/10TUCTON KOPOUKWU. [OTOBbTE 10 NOJIHOTO UCMO/b30BaHWA TecTa. [laliTe OCTbITb, U YKpacbTe CaxapHOW
NyApoM € KpacHbIMK Arogamu (MasMHON UAKN KNYBHUKOW).

8. TBopoXKHble Bapan «30n0TUCTbIE»

* 1251 HexmpHoro TBopora
» 60 r pacTonsieHHOro CAMBOYHOrO Macna
« 3CT. N. caxapa

« 1 /MmoH (ueapa TepTas)
* 150 r myKku

« 125 mn monoka
e 3Aanua

CmeLuaiiTe TBOPOF C pacTon/eHHbIM Mac/iom, fo06aBbTe caxap U Leapy IMMOHaA. lMocTeneHHo AobasnaiTe MyKy U MonoKo. OTaenvTe 6enku ot
JKENTKOB M flo6aBbTe KENTKU B TeCTO. B3beliTe 6eKM B 04eHb KPEnKyt NeHy M OCTOPOXKHO nogmeLlaliTe B TecTo. lMporpeiite npubop. Kak ToNbko
3e/1eHblil CBETOBOWM MHAMKATOP HarpeBa NoracHeT, HaeiTe TeCTO Ha HUXKHIOK NaHesb npubopa. OnycTuTe BEPXHIOKYACTb KOpMyca U BbineKanTe
00 06pa3oBaHMA 30/10TUCTOM KOPOUKM.



9. Badnu KyKypy3Hble

« 150 r KyKypy3HOM MyKHK

« 2 Alua

* 50 r cnmBoYyHOro macna

» 200 mn monoka

e 4.CT. N. XNaKoro mega

* 1y4.n. paspbixantens Tecta

e MuHAanb N3Meb4€HHbINA (HEMHOTO)

M3 KyKYpy3HOI MYKM, KL, Mac/ia CIMBOYHOTO (PacTonuTb), MOJIOKA, PaspbIXAUTENs U Mega 3aMellnMBaeM Tecto U gaém emy Hactoatbes 10-15
MUHYT. JobaBnsem muHAanb U Nnepemelumsaem.lporpeite npubop. Kak ToNbKO 3e/1eHblli CBETOBOW MHAMKATOP Harpesa NoracHeT, HanelTe TecTo
Ha HWXKHIOIO naHenb npubopa. OnycTUTe BEPXHIOK YacTb Kopryca W  BbiNekawWTe [f0 06pa3oBaHWMA  30/10TUCTOM  KOPOUKM.

10. baHaHoBble Badpu

* 250 r myKkmn

* 1cT. ncaxap,

* 3 alua,

» 100 mn pacTuTenbHOro macna

+ 2 6aHaHa
* % 4. n. paspbixautena gna tecta

B3beiiTe aiua B36UTb. CMeLlaiiTe MyKy, caxap, pa3pbixauTens ana Tecta. JJobasbTe macno. Bce nepemeluainte. baHaH 04MCTUTe OT KOXKYPbI U
MesIKo HapexbTe. [lobaBbTe B TecTo. [porperite npnbop. Kak TONbKO 3e1eHblil CBETOBOW MHAMKATOP HarpeBsa NoracHeT, HanenTe TecTo Ha
HUXKHIOK NaHesb Nnpubopa. OnycTuTe BEPXHIOK YacTb KOPNyca U BbiNeKanTe A0 06pa3oBaHMA 30/10TUCTON KOPOYKM.

11. JIuMmOHHbIe Bapnun

* 130 r chmBoYHOro macna

* 50 r TPOCTHMKOBOTO caxapa
* 3 anua

* 250 r NWeHNUYHON MYKHK

« 200 mn mosioKa

* 2cT.n. MorypTa

* JInMOHHanA ueapa — no BKycy
e % 4. N. paspbIxanTena gna tecta

Otaenute 6enku oT KenTkos, 6enkun B3beiTe. CMmewanTe MyKy, caxap, paspbixautenb. Macno pactonuTte. BaeiTe B MyKy Tensioe MOJIOKO U
macno. *entku B3benTe 40 OAHOPOAHOM Macchl. [JobasbTe MOrypT, Leapy IMMOHa, 6enkun 1 enTku. Bee TwaTtenbHo nepemelalite. MNporpeiTe
npubop. Kak TONbKO 3e/1eHblii CBETOBOM MHAMKATOP HarpeBa NOracHeT, Ha/lleilTe TeCTO Ha HUMKHIOK NaHesb Npubopa. OnycTuTe BEPXHIOW YacTb
Kopnyca v BbineKaiTe Ao 06pa3oBaHMA 30/10TUCTON KOPOYKM. [OTOBbTE 40 NOIHOMO MCMO/Ib30BaHWUA TecTa.

12. Xpycrawme Badpnu

o 4 anua

* 200 r maprapuHa

« 1 cTakaH caxapa

« 1cTakaH caxapHoW nygpsl

* 1,5 cTakaHa myKu
« % 4.n. BAHUAMHA

MaprapuH pactonute, HeMHOro ocTyauTe, AobaBbTe caxap, caxapHyto Nyapy, ANUA, BAHUAUH, MyKy.TecTo JO/MKHO BbiTb Kak cmeTaHa. Nporpeiite
npubop. Kak TOAbKO 3eneHblii CBETOBOM MHAMKATOP HarpeBa MOracHeT, HafelTe TeCTO Ha HWXKHIOKW naHesnb npubopa. OnycTUTe BEPXHIO YacTb
Kopryca 1 BbinekalTe A0 06pa3oBaHMA 30/10TUCTON KOPOUKMU.



13. JlbexxcKkue Badpaum

« 400 r myKmn

. 2 aMua

« 140 mn mosioKa

* 180 r caxapa

» 200 r chmBoYHOro macna

e 1,5 4. /1. CYXMX OPOXKIKEMN

* 1 nakeT BaHW/bHOrO caxapa
* 0,54.n. conn

MonosuHy monoka nogorpelite. [lobaBbTe APOXKIKM, HAKPOWTEe M OCTaBbTe NoAHMMATbCA Ha 10 MUH.B ocTaBlieecA MoNOKO pasbeiite 2 Anua,
fob6asbTe conb, BCE B3beliTe BEHUMKOM. B rnyboKol mMUCKe pPasOMHWTE MyKy BMeCTe CO C/IMBOYHbIM Macnom. JobaBbTe caxap, MOJIOKO C
OPOKIKaMM U MOJIOKOC ANLL@MM, XOPOLLEHBKO pasMelLanTe AepeBAHHOM IOXKKOM MM MUKCEPOM Ha HU3KOM CKOPOCTU 0 COCTOAHMA IMMKOTO TecTa.
HaKpolite 1 ocTaBbTe NOAHMMATLCA MUHYT Ha 30.

Ha paboyelt NOBEPXHOCTM, XOPOLWIO MPUCbINAHHOW MYKOM, pa3genute TecTo Ha 12 vactei. Kaxkaylo yacTb cKaTaliTe B Wapwuk, obsanaiite B
KPYMHbIX KycouKax caxapa. [porpelite npubop. Kak TONbKO 3e/eHblli CBETOBOW MHAMKATOP Harpesa NOracHET, BbIIOXKMUTE TECTO Ha HUXKHIOD
naHenb npnbopa. ONycTMTE BEPXHIOO YacTb KOPyca 1 BbiNeKaliTe A0 06pasoBaHWsA 30/10TUCTON KOPOUKM.

14. LLUnuHaTHbIE Ba¢l'IM CO C/ZINBOYHbIM CbIPpOM U Z1IOCOCEM

125 r chmBoYHOro macna
4 akua

250 r mykm

200 mn monoka

200 r wnuHaTta

2 CT.N. conun

150 r cnmBOYHOrO Cbipa
200 r coneHoro nococa
100 mn 0N1MBKOBOrO mMacna
2 3ybumMKa YecHOKa

B3beliTe macno MuKcepom A0 KpemoobpasHoi maccohl. [lobasbTe Alua u 1 cTonoByto NOXKKY conu. Bcé Bmecte B3belite. 3atem pobasbTe
MYKY, MOJIOKO KOMHATHOM TemnepaTypbl M 3amelwaiTe 3/1acTUYHOe TecTo. [lalTe TecTy HacToATbCA NpumepHo 20 MmuHyYT. Mpomolite
LWINWHAT, NPOCYWMTE MMENIKO HapexbTe. B KacTpione pasorpeiTe ONMBKOBOe Macno, AobaBbTe Hape3aHHbI YECHOK, WNWMHAT, CoMb U
naccepyite 2-3 MUHyTbl. CHUMUTE C OTHSA.

[JobasbTe B TecTo. Mporpeiite npubop. Kak ToNbKO 3eneHblii CBETOBOW MHAMKATOP HAarpesa NOracHeT, HafielTe TEeCTO HA HUMKHIOK NaHenb
npubopa. OnycTUTe BEPXHIO YacTb KOpNyca M BbifMekalTe A0 06pa3oBaHNA 30/10TUCTON KOPOYKW. [OTOBbTE A0 MOMHOIO MCMO/b30BaHUA
Tecta. Ha roToBble Bap/iMHaHeCUTe NAaBAEHbIV CbIP U YKPACUTb IOMTUKAaMM 10COCA.

15. MpecHbie Badpau

e 1 cTaKkaH MyKu

o 1akyo

e 1 cTaKaH Boapl

« Conb, cOga — Ha KOHYMKE YaliHOM NOXKKK

ANYHBIN }KENTOK COMb U COAY XOPOLIO nepemeluaitte. JobasbTe nosacTakaHa BOAbl, BCbINbTE BCIOMYKY U TLLATENbHO
nepemeluaiTe, NoCTeNeHHO 40MBanA OCTaNnbHYO BoAy. [lna nonyyeHnsa cnagkuxesadens AobasbTe 2 CTONOBbIE NOXKKM caxapa.
MporpeiiTe Npubop. Kak TONbKO 3e/1eHblii CBETOBOW MHAMKATOP HarpeBa MoracHeT, HaseiTe TeCTO Ha HUMKHIOK YacTb Npubopa.
OnycTTe BEPXHIOW YacTb KOpryca U BbineKkaiTe 40 06pa3oBaHNA30A0TUCTON KOPOUKM.

CMOTPUTE BUAEOPOJIUKU C PELLENTAMU HA
WWW.YOUTUBE.COM NO 3AMPOCY «GFGRIL»

BOJIbLLUE AOCTYNHbIX PELLENTOB B PASAENE
«KHUTA PELLENTOB» HA CAUTE WWW.GFGRIL.RU
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http://www.youtube.com/
http://www.gfgril.ru/

FAPAHTUAHLIN TATTOH

Ycnosua rapaHTum [apaHTUIHbIN TanoH
1.B cnyyae oBHapyxeHMA HEeUCnpaBHOCTM B Nepuog,
FapaHTUIHOrO CPOKa AaHHOE U3aenue NoaexuT obmeny | V13AeAMe:
TOProBbIM NpeAnpUATUEM, NPOAABLIMM AaHHOE U3aesue.
2.fapaHTWiiHaa 3ameHa unpowssop,mca MpU HAMMNA |\
3aMO/NIHEHHOrO rapaHTUITHOrO TajoHa M MPU YCA0BMM
cobnloaeHna npaBMa  3KCM/yaTauuM, OMUCAHHbIX B
MHCTPYKLMM MO NONb30BaHMIO. [NaTa nposaxu:

3.[apaHTuA Ha n3genune He pacnpoCcTpPaHAETCA B C/Iy4anx:

- MeXaHWYECKUX NMOBPeXAEeHU;
Toprytolias opraHn3aLma:

- BbIXO4a U3 CTPOA U3OeNnA MU3-3a nonagaHUA BHYTPb ero

MHOPOAHbIX NpeameTos U )‘KVIAKOCTEVI, HaCeKoMbIX U T.N.;

- WCNO/Nb30BaHMA uU3aenna B YCNOBUAX U pexunumax,
OTANYaLWKMXeca ot 6bITOBBIX.

4.fapaHTMA He pacnpocTpaHseTca Ha akceccyapbl u | M3genve nonyumn, npeTeHsuMint K KOMMAeKTauuu u
KOMMAEKTYIoLWMe. BHEWHeMy BWAY HE WMel, C YCI0BUAMM TrapaHTUK

5.fapaHTMA TaKKe TepaeT CUy, eCiM B rapaHTWitHbinn | COT1ACEH.

nepuog, PemMoHT HeMCnpPaBHOro M3aenva NpPousBoOAMACA
PYoA P P A P A ®.1.0. 1 nognucb Nnokynatens:
He YNOJIHOMOYEHHbIMU Ha TO INLAMU.

6.apaHTUIiHBIN cpoK — 1 roa.

7.Cpok cnyx6bl — 3 roga.

[ata nsrotoBneHnAa ykasaHa Ha ynakoBke. BCKpbl/ yNakoBKy, MpoBepua 1 npoaan.
M3rotosutesb: «HWUHBO UCTPOH MHTENTUTEHT | @.1.0. npogasua:

TEKHOJIOXWU KO., NTA » No. 116, bnok 17, Ne 818, LlumuH
poya, MaHb Xo cTpuT, UHbYKOY, HUHB0, Y3Kau3aH, Kutai
Appec odpuca: No.301, pym No0.399 [iuHTan poya, PymuHr

CTpUT, palioH UHbYKoy, HUHG0, KnTait

Mmnoprtep / YNoAHOMOUYEHHAA OpraHu3aumsa:
000 «NANNAJA» 111675 FOPO MOCKBA
YNULA PYOHEBKA IOM 4 NIV K 1,2 0 1 PM
2/5, POCCKA

Cnyxba cepBMCHOM NOAAEPKKN NOTpebuTenen:
https://gfgril.ru/

+7 (495) 645-16-93

ToBap cepTudULMpoBaH D
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MANUAL

Dear Buyer!

Thank you for your purchase of the electric grocery GFW-024!

Electric mini-waffle can help you prepare fragrant, delicious, crispy waffles in minutes in the original form "Heart." Two non-stick
plates ensure even preparation, as a result of which each portion of your waffles is perfectly fried. Mini waffle is the embodiment
of a dream for people who love compact and light appliances.

Thanks to its optimal size, it can be easily stored anywhere and even taken with you. The wafer is designed for lovers of real
homemade, sweet, fragrant waffles, hot, supplemented with a delicious filling of cream, whipped cream or fruits and berries.
And the original form "Heart" will not leave indifferent neither children nor adults!

It is very easy to cook waffles - you need to connect the device to the network, wait for optimal heating, which will be indicated
by the light indicator, then pour a portion of the dough into the waffle mill, close the cover and get the finished waffle in a few
minutes. It remains to pour it with chocolate or fruit sauce, or garnish with cream, whipped cream and fresh berries. You can add
berries or chocolate crumbs directly to the dough. The high temperature causes them to melt in a liquid dough to create the
perfect waffle for you, the taste and aroma of which will not leave anyone indifferent!

PRECAUTIONS:
READ ALL INSTRUCTIONS BEFORE USING.

WHEN USING THIS OR ANY OTHER ELECTRICAL APPLIANCE, ALWAYS OBSERVE THE BASIC SAFETY
RULES:

- This device is not intended for use by persons (including children) with limited physical, mental or mental abilities or with
insufficient experience and knowledge, unless they are supervised or instructed on the use of the device by those responsible for
their safety.

- The children should be under supervision so that they do not play with the electric shop.

- Always use the device on a flat, horizontal stationary, heat-resistant surface.

- The temperature on the available surfaces can be very high when the device is in use. Do not touch or touch the hot surfaces of
the device. Do not move the device while it is connected. After use, before cleaning and before moving, disconnect the device
from the mains and allow to cool to room temperature.

- Do not place an electric oven next to a gas or electric burner, inside or on the top of the heated oven, or next to another heat
source.

- Do not allow contact with curtains, wall coverings, clothing, kitchen towels, or other flammable materials during use.

- Use the device in a well ventilated room, with a free space of at least 10 -15 cm on each side of the device for sufficient air
circulation.

- Do not cover the plates and body of the device with aluminum foil or other materials during operation. This can lead to
overheating and breakage of the device.

- Do not use a device without products. It is allowed to use the device only when the cover is closed.

ATTENTION! Avoid ingress of liquid ingredients and food particles between the baking plates and the body in order to avoid
incorrect operation of the device and occurrence of foreign odor during operation.

- Do not immerse the mains cord, plug and body in water or other liquids. If the device has fallen into the water, immediately
disconnect it from the electrical outlet. Do not touch or get her out of the water while she is connected. Do not wash the device
in the dishwasher.

ATTENTION! Do not use this device to prepare or defrost frozen foods. All foodstuffs must be completely thawed before cooking.
ATTENTION! Take out the waffles immediately after cooking, when the waffles are in the switched on device for a long time, they
can ignite.

- Do not put the device on the power cord, as the cord can bend and break. Do not connect or disconnect the device in/out of
the socket with wet hands.

- Keep the device and its power cord away from the heated surfaces. Damaged parts shall only be replaced with original spare
parts. Only original spare parts can guarantee compliance with safety requirements.

- Never use the device if it has a damaged power cord or plug, or they do not work properly; if the cord has been removed,
damaged or exposed to water or other liquids.

- This device is intended for non-industrial and non-commercial use, only for domestic use. Do not use the device for other
purposes.

- Do not allow the power cord to hang freely (for example, over the edge of the table or counter), where you can stumble on it
or pull it.

- Do not leave the device unattended during use. The device is not designed to operate with an external timer and does not have
a separate remote control of the system. If the power cord is damaged, it must be replaced by the manufacturer or it’s a service
center or a qualified specialist to avoid danger.
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SPECIAL INSTRUCTIONS:

To avoid overloading the network when using this device, do not allow it to work simultaneously with other devices at high rated
power on the same electrical circuit.

Only the power cord supplied with this device can be used.

It is not recommended to use an extension with this device, but if it is necessary to use it:

The electrical characteristics of the cable shall be at least greater than that of the instrument.

Connect the extender so that it does not hang because it can be tripped or inadvertently pulled out.

BEFORE FIRST USE:

1. Remove all packaging materials and promotional labels. Be sure to keep all warning labels in place.

2. After transportation or storage at low temperatures, it is necessary to keep the device at room temperature for at least 2 hours
before switching on.

3. Check serviceability and completeness of the device. Carefully examine the device for possible defects and damages.

4. It is forbidden to use the device if its parts (power cord, plug, body, baking plates, etc.) are damaged. If damage is detected,
contact the authorized service center for a qualified inspection and repair or the seller. To avoid electric shock, do not try to
repair the electric fairing yourself.

5. Before using the device for the first time, read its device carefully.

6. Carefully read all operating instructions and precautions described in this instruction.

7. Wipe the body of the electric shop and baking plates with a wet soft cloth or sponge and wipe dry with a soft rag or paper
towel. Make sure that water does not get inside the device housing.

8. Before turning on the device, lubricate the baking plates with a small amount of vegetable oil.

When using the device for the first time, a faint smell or smoke may appear. This is not a sign of malfunction. Smoke and

smell are harmless and will quickly disappear. However, the taste of the first prepared on each side of the waffle can be
changed. It is recommended to discard the first prepared waffles. Steam will form during baking.

DETAILS

. Upper part of the housing

. On/Off Indicator

. Lower part of housing

. Rear leg with power cord storage bay

. Bottom plate with non-stick coating for baking
. Top plate with non-stick coating for baking
Handle

Legs

. Back leg

O ONOUAWNR
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The device is designed to prepare one heart-shaped waffle.
NOTE: The manufacturer reserves the right to change parts of the product without prior notice for different schedule lines

without affecting the basic technical parameters of the product. It may entail a change in the weight and dimensions of the
product, but not more than £+ 5-10%

USING

1. Install the device on a flat, horizontal, stationary, heat-resistant surface.

2. Before turning the device on to the socket, make sure that all its surfaces are dry and the power cord is not twisted.

3. Open the device by lifting the upper part of the housing by the handle. The non-stick coating of the baking plates allows you
to cook without using oil, but when initially used, you can optionally lubricate the baking panels with a small amount of vegetable
oil.

4. Close the device and connect it to the standard electrical outlet with voltage 220-240 V and frequency 50 Hz. The green light
indicator for switching on and heating will light up, the device will begin to heat up. Once the device is heated, the green heating
light will go off, indicating that the baking panels have reached the desired baking temperature.

After the instrument panels have reached the desired baking temperature and the green heating light has gone off, open the
instrument by lifting the top of the body by the handle and pouring pre-cooked dough into the middle of the bottom baking plate,
evenly distributing it over the surface of the plate. Make sure that the plate does not overflow, remove excess dough if necessary.
Pour exactly as much dough as necessary for the baking plate cloves to be completely coated. You need to pour the dough quickly,
otherwise the waffles will turn out to be uneven in color.

5. Gently lower the top of the housing, holding it by the handle. Do not drop the lid down too abruptly, as otherwise the dough
may spill over the edges of the instrument.

6. Bake the waffles for 10-15 minutes or until a golden crust appears. After about 6-7 minutes, check the readiness of the waffles
by raising the upper part of the body by the handle. If the waffles are not ready, lower the top of the case back down, holding
the handle and wait a while longer.

NOTE: Waffle preparation times may change depending on the ingredients used.

7. When the waffles are prepared in accordance with your wishes, carefully lift the top of the case, holding it by the handle.
Remove the waffles using a wooden or plastic blade, or plastic culinary tongs and put the finished waffles on a grid for cooling.
Immediately after baking, the waffle will be soft, but in just a minute its surface will become crisp. At the same time, it is very
important not to put waffles on each other, so from this they instantly wash and lose shape. After cooling, put the waffles on a
plate and decorate with ingredients to your taste: whipped cream, fruits or berries, powdered sugar, syrup, ice cream, chocolate,
etc.
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If you want to prepare the next batch of waffles, lower the top of the case, holding it by the handle to keep the heat and let the
device warm up again.

ATTENTION! To remove waffles, do not use metal kitchen appliances, as they can scratch or damage the non-stick coating of
the panels.

ATTENTION! Baking panels, metal and plastic surfaces of the device become very hot when used. Beware of steam coming out
between the baking plates, do not put your hands up and do not place other exposed areas of the body close to the edges of
the baking plates to avoid burns. To avoid burn, use heat-resistant sleeves or gloves, or touch only the handle.

11. When cooking is complete, turn off the device by disconnecting the power cord from the electrical outlet. Lift the upper
part of the device housing by the handle and leave the device with the cover open until it cools down. When the device has
cooled completely, wipe the baking panels with a soft wet napkin and thoroughly dry with a soft napkin or kitchen towel and
remove for storage.

ATTENTION!
/ ! /
’ //
Never touch the DO NOT lift the Cover Always lift and lower
Cooking Surface or so that your arm is the Cover by the
Cover while appliance over the Cooking Cover Handle. Lift
is in use. Surface as it is hot and from the side
may cause injury
STORAGE AND CARE

Before removing the device for storage, clean the body and plates of the device.

Before cleaning, disconnect the device from the power supply and wait until the device is completely cooled.

Wipe the body and plates of the device with a slightly wet soft cloth.

Do not use abrasive materials or metal washers for cleaning inside or outside the device, as this can damage the non-stick coating
of the baking plates and the top layer of the plastic body finish. To remove large residues of food, use a plastic blade.

Do not immerse the device in water or other liquids. It is forbidden to wash the device in a dishwasher!

Wipe all surfaces of the device dry with a soft cloth and lower the top of the device housing.

Turn the power cord around the back leg.

Store the device in a dry, cool place, unreachable to children.
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TECHNICAL SPECIFICATIONS:

Model: GFW-024

Voltage: 220V-240V ~ 50/60Hz

Power: 350 W

Maximum heating temperature of baking plates: 180 ° C
Dimensions: 12.5cm x 17.5cm x8 cm

Weight: 0.7 kg
Cord length: 60 cm

Material of device: plastic, metal

FAULTS

12,5cm

17,5cm

Problem

Reason

Solution

The product doesn’t turn
on

No rated voltage

Connect the device to the known serviceable
power supply socket

Power cord badly connected to the
socket

Check the correct connection of the device

During the work, appears
strange smell

During the process of work the product
overheated

Reduce the continuous operation time of the
device

The product is a new one

With the first inclusions, a faint smell can be felt
from the burnout of substances left after
production. This smell will disappear after several
cycles of operation

Waffles turned out raw

Badly made dough

Mix the dough again with a
corolla, mixer or other dough kneading device to
achieve a uniform consistency

Extra quantity of dough

Reduce the quantity of dough on the
lower panel

The device was not completely warmed
up

Allow the device & panels to
warm up to the desired temperature

Insufficient backing time

Increase the backing time
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RECEIPT BOOK

1. Hot Belgian waffles

® 250 g flour

® 250 ml milk

¢ 100 g liquid oil

3 bags of vanilla sugar

* 3 eggs, separate yolks from egg white
¢ 1 pinch of salt

¢ Sugar powder (wish for decoration)

Mix the flour with the sugar. Add some milk and mix well. Add the yolks and the remaining milk. Stir until a uniform dough is
formed. Add the liquid oil and gently intervene with the whipped egg white. Warm up the device. As soon as the green heating
light goes off, pour the dough over the bottom plate of the device. Lower the top of the case and bake until a golden crust is
formed. Serve the waffles warm, sprinkled with powdered sugar.

2. Creamy waffles

® 200 g flour

® 250 ml cold milk

* 6 yolks

® 200 g liquid oil

e 2 bags of vanilla sugar

® 2 teaspoons baking powder
¢ 1 pinch of salt

¢ 12 well-whipped egg white

Whipped cream with sugar (optional for decoration)

Red fruit, raspberry or strawberry (optional for decoration)

Beat the yolks with cold milk. Slowly pour over the flour and baking powder, then add the oil and vanilla sugar with salt. At the
end, add the whipped egg white. Warm up the device. As soon as the green heating light goes off, pour the dough over the
bottom plate of the device. Lower the top of the case and bake until a golden crust is formed. Prepare until the test is fully
used. Allow to cool, and garnish with whipped cream with red fruits (raspberries or strawberries).

3. Vienna waffles

¢ 100 g sugar

* 350 g flour

e 1 cup of milk

® 200 g butter

® 3 eggs

¢ 1 tablespoon lemon juice

e 2 parts of dough disintegrator

Tear the oil with sugar, add milk and eggs, then add flour, disintegrant and lemon juice, mix everything. Warm up the device.
As soon as the green heating light goes off, pour the dough over the bottom panel of the instrument. Lower the top of the case
and bake until a golden crust is formed.

4. Crumbly waffles
® 200 g potato flour

® 100 g margarine

¢ 2 bags of vanilla sugar

® 3 eggs

¢ 1lemon

e 1 pinch of salt

Beat the eggs with the sugar. Pour slightly cooled melted margarine into the whipped eggs, stirring intensely. Add potato flour,

grated lemon crust and stir. Warm up the device. As soon as the green heating light goes off, put the dough over the bottom
panel of the instrument. Lower the top of the case and bake until a golden crust is formed.
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5. Potato waffles

® 250 g flour

® 200 g potatoes

e 75 g sour cream

*legg

® 25 g wheat flour

* 2 tablespoons. vegetable oil 1 pinch of salt

Mix the flour with the sugar. Clean the raw potatoes. Grate the potatoes on a grater (preferably on a small one, otherwise it will
not fry). Squeeze off the juice. Add egg, sour cream, salt. Then add the vegetable oil and flour. Make a good mix. Warm up the
device. As soon as the green heating light goes off, put the dough over the bottom panel of the instrument. Lower the top of
the case and bake until a golden crust is formed. Prepare until the test is fully used.

6. Cheese waffles

® 200 g mineral carbonated water

® 150-200 g melted butter

e 2 cups flour

e 250 g grated cheese

® 2 eggs

* ¥ spoons salt

e 2 teaspoons disintegrator for dough

Mix flour, grated cheese, eggs, butter, dough breaker, salt, mineral water. Beat the ingredients until you get a homogeneous
mixture. Warm up the device. As soon as the green heating light goes off, put the dough over the bottom panel of the
instrument. Lower the top of the case and bake until a golden crust is formed.

7. Dietary waffles

* 2 eggs

e 1 cup flour

e % cup sugar 1 cup kefir

® % part of salt

¢ 1 tbsp sunflower oil

¢ For decoration: strawberries, powdered sugar

In a large container, mix eggs, sugar. Add kefir, salt. After thorough mixing, pour over the flour. Warm up the device. As soon as
the green heating light goes off, put the dough over the bottom plate of the device. Lower the top of the case and bake until a
golden crust is formed. Prepare until the test is fully used. Allow to cool, and garnish with powdered sugar with red berries
(raspberries or strawberries).

8. Curd waffles "Golden"
¢ 125 g low-fat cottage cheese

¢ 60 g melted butter

¢ 3 thsp sugar

¢ 1 lemon (grated peel)

® 150 g flour

e 125 ml milk

® 3 eggs

Mix the cottage cheese with melted butter, add sugar and lemon zest. Gradually add flour and milk. Separate the proteins from
the yolks and add the yolks to the dough. Beat the egg white into a very strong foam and gently mix into the dough. Warm up
the device. As soon as the green heating light goes off, pour the dough over the bottom panel of the instrument. Lower the top
of the case and bake until a golden crust is formed.
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9. Corn waffles

® 150 g corn flour

® 2 eggs

® 50 g butter

® 200 ml milk

® 4 tbsp liquid honey

e 1 part of dough disintegrator
¢ Minced almonds (a little)

From corn flour, eggs, butter (melt), milk, loosener and honey, knead the dough and let it be infused for 10-15 minutes. Add
almonds and mix. Warm up the device. As soon as the green heating light goes off, pour the dough over the bottom panel of
the instrument. Lower the top of the case and bake until a golden crust is formed.

10. Banana waffles

® 250 g flour

o 1 tbsp. | sugar,

* 3 eggs,

* 100 ml vegetable oil

¢ 2 bananas

® % tsp disintegrator for dough

Beat the eggs to beat. Mix flour, sugar, disintegrant for dough. Add the oil. Mix everything. Peel the banana and finely chop.
Add to the dough. Warm up the device. As soon as the green heating light goes off, pour the dough over the bottom panel of
the instrument. Lower the top of the case and bake until a golden crust is formed.

11. Lemon waffles

¢ 130 g butter

* 50 g cane sugar

® 3 eggs

¢ 250 g wheat flour

® 200 ml milk

¢ 2 tablespoons. yogurt

e Lemon rind - to taste

o % tsp disintegrator for dough

Separate the egg white from the yolks, beat the egg white. Mix flour, sugar, disintegrant. Melt the oil. Pour warm milk and
butter into the flour. Beat the yolks to a uniform mass. Add yogurt, lemon rind, squirrels and yolks. Mix everything thoroughly.
Warm up the device. As soon as the green heating light goes off, pour the dough over the bottom panel of the instrument.
Lower the top of the case and bake until a golden crust is formed.

12. Crisp waffles

® 4 eggs

¢ 200 g margarine

® 1 cup sugar

¢ 1shot of powdered sugar

e 1.5 cups flour

® % part of vanillin

Melt margarine, cool a little, add sugar, powdered sugar, eggs, vanillin, flour. The dough should be as sour cream. Warm up the
device. As soon as the green heating light goes off, pour the dough over the bottom panel of the instrument. Lower the top of
the case and bake until a golden crust is formed.

13. Liege waffles
* 400 g flour

® 2 eggs

® 140 ml milk

* 180 g sugar

® 200 g butter

e 1.5 tsp dry yeast

¢ 1 bag of vanilla sugar
¢ 0.5 parts of salt
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Heat half the milk. Add the yeast, cover and leave to rise for 10 minutes. Break 2 eggs in the remaining milk, add salt, beat
everything with a corolla. In a deep bowl, open the flour with butter. Add sugar, milk with yeast and milk with eggs, mix well
with a wooden spoon or mixer at low speed until sticky dough. Cover and leave to rise for 30 minutes.

On a working surface well sprinkled with flour, divide the dough into 12 parts. Roll each part into a ball, collapse in large pieces
of sugar. Warm up the device. As soon as the green heating light goes off, put the dough over the bottom panel of the
instrument. Lower the top of the case and bake until a golden crust is formed.

14. Spinach waffles with cream cheese and salmon
e 125 g butter

® 4 eggs

® 250 g flour

© 200 ml milk

® 200 g spinach

¢ 2 tablespoons. salts
e 150 g cream cheese
® 200 g salmon

¢ 100 ml olive oil

e 2 garlic cloves

Beat the oil with a mixer until creamy mass. Add the eggs and 1 tablespoon salt. Whip it up together. Then add flour, room
temperature milk and knead the elastic dough. Let the test be infused for about 20 minutes. Wash the spinach, dry and finely
chop. In the pan, heat the olive oil, add chopped garlic, spinach, salt and sauté for 2 -3 minutes. Remove from the fire.

Add to the dough. Warm up r and b r. As soon as the green heating light goes off, pour the dough on the lower panel of the
device. Lower the top of the case and bake until a golden crust is formed. Prepare until the test is fully used. Apply melted
cheese to the finished waffles and garnish with salmon slices.

15. Bland waffles

e 1 cup flour

e 1legg

¢ 1 cup of water

e Salt, soda - at the tip of a teaspoon

Mix the egg yolk salt and soda well. Add half a glass of water, sprinkle all the flour and mix thoroughly, gradually filling the rest
of the water. To make sweet waffles, add 2 tablespoons of sugar.

Warm up the device. As soon as the green heating light goes off, pour the dough over the bottom of the instrument. Lower the
top of the case and bake until a golden crust is formed.

WATCH "GFGRIL" RECIPE VIDEOS FOR WWW.YOUTUBE.COM
MORE RECIPES AVAILABLE IN
"RECIPE BOOK" ON WWW.GFGRIL.RU
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WARRANTY CARD

Warranty Terms

1. If a fault is detected during the Warranty Period,
the Product shall be exchanged with the retailer that
sold the Product.

2. Warranty replacement shall be carried out if the
warranty ticket is filled in and subject to the
operating rules described in the instruction manual.
3. Product warranty does not apply in the following
cases: - mechanical damages; - failure of the article
due to ingress of foreign objects and liquids, insects,
etc.;

- use of the article in conditions and modes other
than domestic.

4. The warranty does not apply to accessories and
components. 5. The warranty also loses force if
during the warranty period the repair of the faulty
product was carried out by non-authorized persons.
6. The warranty period is 1 year.

7. The service life is 3 years.

The date of manufacture is indicated on the
package..

Manufacturer

Company name: Ningbo Eastron Intelligent
Technology Co., Ltd.

ADDRESS: NO. 116, BLOCK 17, NO. 818, QIMING
RD, PAN HUO STREET, YINZHOU, NINGBO,
ZHEJIANG

OFFICE: NO.301 Room No0.399 Dingtai Road,
Fuming Street, Yinzhou District, Ningbo,China

Importer/Authorized Organization:
LLC “PALLADA” 111675 MOSCOW,
RUDNEVKA STREET, HOUSE 4,
PIVK 1.2 OF 1RM 2/5, RUSSIA

Service: https://gfgril.ru/
+7 (495) 645-16-93

The goods certified D [ H [

WARRANTY CARD

Product:

Model:

Date of sale:

Selling company information:
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