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Important safeguards

For your safety, this appliance complies with applicable standards and regulations:

- Pressure vessel directive

- Materials in contact with food

- Environment

This product has been designed for domestic use only. Any commercial use, inappropriate use or failure
to comply with the instructions, the manufacturer accepts no responsibility and the guarantee will not
apply.

Take time to read all of the instructions and always refer back to the “User's Guide”.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.Children should be
supervised to ensure that they do not play with the appliance.

Never place your pressure cooker in a hot oven.

When the pressure cooker is under pressure, take great care when moving it. Do not touch the hot
surfaces. Use the handles and knobs. Wear gloves if necessary.

Regularly check that the pressure cooker body handles are fixed properly. Tighten if necessary.

Never use your pressure cooker for any purpose other than the one it was designed for.

Your pressure cooker cooks under pressure. Burns could resulte from boiling over if not used properly.
Make sure that the pressure cooker is properly closed before bringing it up to pressure. Refer to section
"Closing".

Always make sure that the operating valve is in the decompression position % before attempting to
open your pressure cooker.

Never force the pressure cooker opening. Make sure that the internal pressure has returned to normal.
Refer to section " Safety”.

Never use your pressure cooker without liquid : this could cause serious damage. Always make sure
that there is enough liquid in it during cooking.

Use heat source(s) that are compatible with your pressure cooker, in line with the instructions for use..
Never make a recipe with milk in CLIPSO.

Do not use rock salt in your pressure cooker, but rather add table salt when the cooking is nearly
finished.

Never fill your pressure cooker more than two-thirds full (maximum fill mark).

For food that expands during cooking, like rice or dried vegetables or stewed fruit, ... never fill your
pressure cooker more than half full. For certain soups like pumpkin or courgette ...give your pressure
cooker a few minutes to cool down, then cool it down fully by placing it under cold running water.

For meat with an outer layer of skin (e.g. ox tongue..), which could swell due to the effects of pressure,
pierce the meat before cooking. At the end of cooking, if the skin looks swollen, wait before taking it
out the cooker and never stab the meat as hot juices and steam may scald you.

When cooking food with a thick texture (e.g. split peas, rhubard, stewed fruit, etc) the pressure cooker
should be shaken slightly before opening to ensure that the food does not spurt out.

Always check that valves are clear before use. Refer to section "Before cooking".

Never use your pressure cooker to fry under pressure using oil.

Do not interfere with the safety systems, except for cleaning and maintenance in accordance with
instructions.

Only use TEFAL genuine spares designed for your model of appliance. This especially means only using
a model cooker body and lid CLIPSO.

Alcohol vapours are flammable. Bring to a boil for about 2 minutes before placing the lid. Watch over
your appliance when preparing alcohol-based recipes.

Never use your pressure cooker to store acidic or salty foods, prior to and after cooking for this may
damage your pressure cooker body.

You can use the pan to cook food without the lid. Do not use the lid if you do not intend the food to
be cooked under pressure.

If you notice that your pressure cooker is broken or cracked, do not attempt to open it under any
circumstances; wait for it to cool down completely before moving it. Do not use it again and take it to
a TEFAL Approved Service Centre for repair.

Keep these instructions



Descriptive diagram @

Gasket

Pressure cooker body
Maximum filling mark
Pressure cooker body handle

Operating valve
Closing button

Steam release outlet
Valve positioning mark
Opening/Closing knob
Safety valve

Pressure indicator

oamMmmoNw>
A==

Characteristics

Pressure cooker base diameter - references

Capacity df:rztzr Base diameter CLIPSO Muteria:ilc:‘ody and
6L 22 cm 18 cm P44807 Stainless steel

Standards information
Upper operating pressure limit: 65 kpa
Maximum safety pressure limit: 120 kPa

Compatible heat sources

sene CERANIGOR  INOUGTION  ELECTRIC Never heat your pressure

as
ELECTRIC cooker when it is empty
or you may damage it.

« The CLIPSO pressure cooker can be used on all heat sources, except
on Aga cookers.

« When using an electric hob or induction, make sure that the size of
the hot plate does not exceed the size of the pressure cooker base.

« On a ceramic or halogen hob, always make sure that the pressure
cooker base is clean and dry.

« On a gas hob, the flame should not lick past the diameter of the
pressure cooker base.

On all burners, make sure that the pressure cooker is properly centred.




TEFAL accessories

 The following CLIPSO accessories are available from shops:

Accessories Reference
Gasket (4.5L/6L) X1010004
Steaming basket 792185

Tripod X1030007

« To replace other parts or have repairs performed, please call on your
local TEFAL Approved Service Centre.
« Only use TEFAL genuine parts designed for your product model.

Use

Opening

o Press the open button (E) on the lid - fig 1

Closing

The jaws must be in o Press the close button (B) on the lid - fig 2
contact with the edge of

the lid.

Minimum and maximum filling

o Atleast 250 ml (2 glasses) - fig 3
* Maximum two-thirds of the pressure cooker height (M) - fig 4

For some food

» For food that expands during cooking, like rice or dried vegetables
or compotes...never fill your pressure cooker more than half full.
In the case of soups we recommend you to do a fast decompres-
sion.



Using the operating valve

o Place the valve (A) on the steam release outlet (C) by aligning the
valve @ pictogram with the valve position tab (D) - fig 5

« Press all the way down - fig 5 - and turn the valve to the cooking
position - fig 6

To cook food :

« Position the valve 1 pictogram opposite the positioning mark (D)

- fig 6.

To remove the operating valve

« Press the operating valve (A) and align its @ pictogram with the
positioning mark (D) - fig 7
o Remove the valve - fig 8

« Fill the pressure cooker with water, up to the maximum filling mark

).
« Close the pressure cooker - fig 2.

« Fit the operating valve (A) and set it to position 1 - fig 5 - fig 6.
« Place your pressure cooker on a heat source set to maximum power.
« When steam starts to escape from the valve, reduce the heat and

time off 20 minutes.

« Once the 20 minutes are up, turn off the heat.
« Turn the operating valve to the W position.
« Once the pressure indicator (G) drops down, your pressure cooker is

no longer under pressure.
« Open the pressure cooker - fig 1



Before cooking

Before using your pressure cooker, always visually make sure that the steam
release outlet (C) is clear - fig 9

Also make sure that the safety valve moves freely: refer to the “Cleaning
and Maintenance” heading.

Add ingredients and liquid.

Close your pressure cooker - fig 2

Fit the valve (A) - fig 5

Press it all the way down and set it to position 1 - fig 6

Always make sure that the pressure cooker is properly closed before using it.
Place your pressure cooker on a heat source set to maximum power.

During cooking

The pressure indicator * Once the operating valve starts to continuously release steam and

(G) prevents the pressure aregular hissing sound can be heard, reduce the heat level.
cooker from increasing in

pressure if it is not e Set a timer ffnr the cooking time stated in your recipfe.

properly closed. « During cooking, make sure that regular hissing noises are heard

As with any cooking from the valve. If there is not enough steam released, slightly in-

appliance, watch over it crease the heat level, or on the contrary, reduce it a little.

carefully especially if you

are using your pressure

cooker around children.

Steam is very hot as it

exits the steam release

outlet.

End of cooking

To release the steam The pressure indicator

Once the heat is turned off, you have two options: (G) prevents you from

o~ opening the pressure

o Slow pressure release: turn the operating valve (A) to the W posi- cooker if it still under
tion. Make sure that the cooker is positionned so that the steam is pressure.
directed away from you. Once the pressure indicator (G) drops If the pressure indicator
down, your pressure cooker is no longer under pressure. (G) does not drop, place

the base of your pressure
cooker into a sink filled
with cold water - fig. 10.

Never interfere with the
pressure indicator.

Fast pressure release: Place your pressure cooker in a sink under
cold running water, directing flow onto the metal part of the lid
-fig 10

When the pressure indicator (G) drops again, your pressure cooker If when steam is

is no longer under pressure. Turn the operating valve (A) to the “W released, you observe
position. any unusual spray: refit

the operating valve (A)
in the cooking position: 1
and then release the
steam using the fast

20

« Now you can open your pressure cooker - fig 1 pressure release method.
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Cleaning and maintenance

Cleaning the pressure cooker

For best appliance operation, be sure to follow these cleaning and main-

tenance recommendations every time the pressure cooker is used.

« Wash the pressure cooker (pan and lid) after each use, using warm
water with soap.

« Never use bleach or chlorine products.

« Never overheat the pressure cooker body when it is empty.

To clean the inside of the pressure cooker

« Wash with a sponge pad and soap.

« If the interior of the steel pan has an iridescent sheen, clean it using
white vinegar or a special stainless steel cleaning product.

To clean the outside of the pressure cooker
o Wash using a sponge and soap. Clean it with a special stainless steel
cleaning product.

To clean the lid
e Wash the lid under a little stream of warm water using a sponge
and washing up liquid.

To clean the lid gasket

« After using the pressure cooker, always clean the gasket (H) and its
groove.

« To refit the gasket , refer to - fig 11 and ensure that the words
“face c6té couvercle” (Cover side) are placed against the lid.

o Replace the gasket every year of if it shows signs of splitting or damage.

To clean the operating valve (A)

« Remove the operating valve (A) - fig 8 .

« Clean the operating valve (A) under running tap water - fig 12
o Check that it moves: see drawing opposite

To clean the steam release outlet (C) located in the lid :

« Remove the valve (A) - fig 8

« Visually make sure that the steam release outlet is round and clear -
fig 9.7f necessary, clean it with a Q-tip - fig 13 and rinse it.

To clean the safety valve (F)

o Clean the part of the safety valve located inside the lid by placing
it under running water.

e Check that it works properly by lightly pressing on the plunger that
should move without difficulty - fig 1yl|

To replace your pressure cooker gasket

« Replace your pressure cooker gasket every year or if it shows any
signs of splitting or damage.

« Always use a TEFAL genuine gasket that matches your model of pres-
sure cooker.

To store your pressure cooker
o Turn the lid over and place it on the pressure cooker body - fig 15.

Browning and scratching
that may appear
following long periods of
use are normal and will
not affect the
performance of the
pressure cooker.

After removing the
operating valve (A) and
the gasket (H), you can
wash the lid in a
dishwasher.

Never remove the nut
and bolt located inside
the lid.

Never use a cutting or
pointed object to do this,
you can use a cotton bud.

For a longer pressure
cooker life: do not
overheat your pressure
cooker pan when it is
empty.

Always have your
pressure cooker checked
by a TEFAL Approved
Service Centre after ten
years of use.
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Safety

Your pressure cooker is provided with a number of safety mecha-
nisms:

o Closure safety:

- The jaws should be in contact with the lid edge. If this is not the
case, then steam will escape from the pressure indicator and the
pressure cooker will never come up to pressure.

« Opening safety:

- While the pressure cooker is under pressure, the opening knob
cannot be actuated.

- Never force the pressure cooker open.

- Never tamper with the pressure indicator.

- Always make sure that the pressure inside the pressure cooker
has been released.

« Two excess pressure safety features:
- First feature: the safety valve (F) releases pressure - fig 16
- Second feature: the gasket lets steam escape between the base
and the lid - fig 17
If one of the two excess pressure safety systems is triggered:
o Turn off the heat source.
o Allow the pressure cooker to cool down completely.
e Openitup-fig 1.
» Check and clean the operating valve (A), the steam release outlet
(C), the safety valve (F) and the gasket (H).
« If after these checks and after cleaning, your appliance leaks or no
longer operates, return it to a TEFAL Approved Service Centre.

The pressure indicator
(G) prevents the pressure
cooker from increasing in
pressure if it is not
properly closed.

The pressure indicator
(G) prevents you from
opening the pressure
cooker if it still under
pressure.

Recommendations for use

1 - Steam is very hot when it comes out of the pressure cooker, so
be careful not to burn yourself. Wear gloves if necessary.

2 - As soon as the pressure indicator rises, you can no longer open
your pressure cooker.

3 - Just as for any other cooking appliance, always pay close
attention to it, especially during use in the presence of
children.

4 - To move the pressure cooker, always use both of the handles.

5 - Never leave food in your pressure cooker.

6 - Never use bleach or chlorine products for they could affect the
quality of the stainless steel.

7 - Never leave the lid to soak in water.

8 - Replace the gasket every year or if it has any splits or damage.

9 - A pressure cooker may only be cleaned when cold and when
empty.

10 - Always have your pressure cooker checked by a TEFAL Approved
Service Centre after ten years of use.



Guarantee

Your new TEFAL pressure cooker comes with a ten-year guarantee

for use under the conditions set out in these instructions. This

guarantee covers:

-Any defects relating to the metal structure of the pressure
cookebody,

- Any premature deterioration of the metal base.

All other parts of your pressure cooker are guaranteed against

defects in workmanship or materials, for the period of guarantee

defined in valid legislation in force in the country where the product

was purchased from the date of purchase

The contractual guarantee cover is provided only on

presentation of a valid proof of purchase which shows the date

of purchase.

The guarantee cover excludes:

The normal life of the gasket, pressure control valve or locking

indicator gasket is limited. These parts are excluded from the

guarantee and will require periodic renewal.

Any damage consecutive to a failure to follow the major

recommendations made or due to negligent use, especially:

- Dropping, falls, bangs or knocks, placing in an oven...

- Washing the lid in the dishwasher.

Only TEFAL Approved Service Centres are authorised to provide

service under guarantee.

Regulation markings

Marking Location

Manufacturer's identification or trademark Closing knob

Year of and batch of manufacture

Model reference On the top of the lid, when it is in the "Open” posi-

Max. operating pressure tion
Max. safety pressure

Capacity

On the outside of the pressure cooker body

. Let's protect the environment!

® Your appliance contains many materials which can be recovered or recycled.

2 Leave it at a local civic waste collection point for processing.



TEFAL answers your questions

Problems

Recommendations

If you cannot close the lid:

Check that the Open knob (E) is pressed down.
Check the way the gasket is fitted, see the "Cleaning and
Maintenance” heading.

If the pressure cooker has heated
up under pressure with no liquid
inside:

Have your pressure cooker inspected by a TEFAL Approved
Service Centre.

If the pressure indicator did not
rise and nothing escapes from the
valve during cooking:

This is normal for the first few minutes.
If the problem persists, check that:
- The heat source is high enough, if not, increase it.
- The amount of liquid in the pressure cooker is sufficient.
- The operating valve is in position 1.
- Your pressure cooker is properly closed.
- The gasket and the pressure cooker edge have not been
damaged.
- The gasket is properly fitted, see the "Cleaning and
Maintenance" heading.

If the pressure indicator has risen
but still nothing escapes from the
valve during cooking:

This is normal for the first few minutes.

If the phenomena persists, place your appliance under a stream
of cold water until the pressure presence indicator drops down.
Clean the operating valve - fig 12 and the steam release outlet
- fig 13 and check that the safety valve pin moves without
difficulty - fig 14.

If steam escapes from around the
lid, check:

That the lid is properly closed.

The position of the lid gasket.

That the gasket is in good condition, and if necessary, replace it.
That the lid, the gasket, its housing in the lid are clean.

That the edge of the pressure cooker body is in good condition.

If you see steam escaping from
around the lid accompanied by an
ear-piercing noise :

Check that the gasket is not caught between the pot and the lid.

If you cannot open the lid:

Check that the pressure indicator is down.

If not: release pressure, if necessary by cooling the pressure
cooker under cold running water.

Never tamper with this pressure indicator.

If food is not cooked or has burnt,
check:

The cooking time.

The heat level.

That the cooking program selector was in the right position.
The amount of liquid.

If food has burnt in the pressure
cooker:

Leave the pressure cooker to soak for a while before washing.
Never use bleach or chlorine products.

If one of the safety systems is
triggered:

Turn off the heat.

Leave the pressure cooker to cool down without moving it.
Wait for the pressure indicator to drop down and open the
pressure cooker (refer to "Opening" section).

Check and clean the operating valve, the steam release outlet,
the safety valve and the gasket (refer to "Cleaning and
maintenance” section).

If the fault persists, have your appliance inspected by a TEFAL
Approved Service Centre.




Soup

Lentil Soup

Delicious Recipes

All the recipes are intended for 4 people.
For pressure cookers with a capacity of less than 6 litres,
reduce the proportions by a third.

200g red lentil, 50g white rice, 150g chopped onion, 90g diced carrot, 1/2 bunch finely chopped parsley,
90cl water, 1 teaspoon cumin powder, salt and pepper. Toasted bread and lemon wedges (optional).

Serves 4.
Preparation: 30 min.
Cooking: 7 min.

Vegetable Soup

Wash then rinse the lentil and rice and place all the ingredients in the
pressure cooker ending with the lentils. Season. Close the pressure
cooker.

As soon as the steam starts to evacuate, lower the heat and cook
according to the indicated time.

Release the pressure using the fast release method. Open the pressure
cooker. In a hand mixer or food processor, process the mixture until
having a smooth soup, arrange the seasoning, serve with toasted
bread , lemon wedges and chopped parsley on the top.

4 potatoes 1 leek , 4 carrots, 1 turnip, 1litre of water, salt, pepper.

Serves 4.
Preparation: 15 min.
Cooking: 10 min.

Peel and wash the vegetables.Cut the potatoes and the turnip into
large dice. Thinly slice the carrots and the leek. Pour 1 litre of water
into the pressure cooker, and then add the vegetables, the salt and
the pepper. Seal the pressure cooker. As soon as the valve begins to
whistle, reduce the heat and cook for the recommended amount of
time. Decompress under water.



Poultry

Stuffed chicken

1 whole chicken, 200g ground beef, 40q rice 1/2 boiled, 1/2 chopped onion, 40g roasted almond, 40g
roasted pine, 309 dried raisin, 1 teaspoon of each : cinnamon, cumin, cardamon, nut meg, salt and pep-
per. 1 pinch of saffron, 1 pinch of cloves, 1 bay leaf, 2 L water, 1/2 cup of oil.

Serves 4.
Preparation: 1 hour
Cooking: 72 min.

Vegetables
Cabbage rolls

Mix the rice, minced meat, onion, nuts and spices all together.

Stuff the chicken with the mixture then sew the chicken and tight the
legs.

In a pressure cooker, place the stuffed chicken, water and bay leaf. Close
the pressure cooker. As soon as the steam starts to evacuate, lower the
heat and cook according to the indicated time.

Open the pressure cooker, drain the chicken then brush with oil and put
it in a baking tray inside a preheated oven at 180°C for 10-15 minutes
to brown.

Serve in a big dish decorated with chopped parsley.

1 green cabbage, 300g washed rice, 75g chopped onion, 1/2 bunch parsley, 1/2 bunch chopped mint,
2 tbsp olive oil, 100g sliced tomato, Ttablespoon of tomato puree, 1 lemon, 2 crushed garlic cloves, salt

and pepper.

Serves 4.

Preparation: 1 hour

Cooking: 6 min.
+30min
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In the pressure cooker, pour 75cl of water then place the whole
cabbage into it. Close the pressure cooker. As soon as the steam starts
to evacuate, lower the heat and cook according to the indicated time.
Let the cabbage cool down and collect 16 leaves.

Mix rice, onion, herbs, tomato puree, seasoning and olive oil together.
Stuff each cabbage leaf with mixture.

In a pressure cooker, place the tomato slices at the bottom then
arrange the cabbage rolls in the pressure cooker, cover with water,
lemon juice and garlic. Close the pressure cooker.

As soon as the steam starts to evacuate, lower the heat and cook
according to the second indicated time.

Open the pressure cooker, keep the rolls cool down and serve warm or
cold.



Meat & vegetables

Green Peas with meat

700g green peas with pods, 300g diced carrot, 400g chopped onion, 2 crushed garlic cloves, 2 tbsp
vegetable oil, 600g beef cubes, 1 tbsp tomato paste, 1 teaspoon cinnamon powder, salt and pepper, 20cl

water.

Serves 4.
Preparation: 25 min.
Cooking: 42 min.

In a pressure cooker, heat the oil, lightly brown the onion then add the
meat and tomato paste.

Mix all over, season, then add green peas, garlic, carrots and water. Close
the pressure cooker.

As soon as the steam starts to evacuate, lower the heat and cook
according to the indicated time.

Open and serve with rice.

Home made desserts

Sweet Rice

1 cup of rice, 5 glasses water, 2 cups of sugar, 600 gm white cheese, 5 pieces of arabic musk, ¥z glass of

rose water.

Serves 7.
Preparation: 20 min.
Cooking: 90 min.

Mufattaqah

If the cheese is salty, cut it in to thin slices and soak in water, change
the water every 15 minutes unto the cheese becomes sweet, drain
and keep aside. Wash the rice several times. Pour water into the pres-
sure cooker then add the rice and stir. Close the pressure cooker. As
soon as the valve starts to whistle, reduce the heat and leave to cook
for 45 minutes. Put the rice in a blender to make it smooth. Then put
the rice in the pressure cooker on medium heat, stir with a wooden
ladle, add the sugar and stir. If the rice is too hard add %: glass (60 ml)
of water. Close the pressure cooker. As soon as the valve starts to whis-
tle, reduce the heat and leave to cook for 60 minutes. Add the musk
powder with one spoon of sugar then the rose water and stir. Add the
cheese slowly step by step to dissolve in the mixture.

Pour in dishes and serve.

500 g sesame juice, 500 g rice, 1 kg sugar, % glass turmeric, /2 teaspoon cinnamon, 5 glasses water, 1

cup of pine kernels.

Serves 10.
Preparation: 20 min.
Cooking: 180 min.

Wash the rice several times and soak in warm water for 3 hours. Drain the
rice and put it in the pressure cooker, on high heat, add the turmeric, and
10 glasses of water, stir a little. When it boils close the pressure cooker.
As soon as the valve starts to whistle, reduce the heat and leave to cook
for 30 minutes. Add the sesame juice, the sugar, and the cinnamon, stir
well with a wooden ladle, then put the pressure cooker on the heat, stir
the mixture until boiling. Close the pressure cooker. As soon as the valve
starts to whistle, reduce the heat and leave to cook for 60 minutes. Open
the pressure cooker and put it on low heat and stir the Mufattagah with
awooden ladle to prevent sticking, stir continuously for 45 minutes (de-
pends on Quality of sesame oil) until it becomes one full unit and the
yellow oil (sesame oil) of the Mufattagah comes out. Add the pine ker-
nels, mix it. Pour in dishes and let it cool, then serve. 1



Table of cooking times

Vegetables

FRESH PRODUCE Valve position 1

Artichoke 14 min.
Asparagus 5 min.
Beetroot, red 20 - 25 min.
Broccoli 4 min.
Brussels sprouts 7 min.
Cabbage, green (sliced) 6 min.
Cabbage, green (leaves) 7 min.
Carrots 7 min.
Cauliflower 3 min.
Celery 10 min.
Courgettes 2 min.
Endives 10 min.
Green beans 8 min.
Green lentils (dried pulses) 10 min.
Leek (sliced) 2:30 min.
Mushrooms (whole) 1:30 min.
Peas 1:30 min.
Potatoes (quartered) 6 min.
Pumpkin (mashed) 8 min.
Rice (dried pulses) 7 min.
Spinach 3 min.
Split peas (dried pulses) 12 min.
Turnips 6 min.
Wheat (dried pulses) 14 min.
White beans semi-dry 18 min.

Meat - Fish

FRESH PRODUCE Valve position 1
Beef (roast 1 Kg) 15 min.
(Chicken (whole 1.2 Kg) 25 min.
Lamb (leg 1.3 Kg) 30 min.
Monk fish (fillets 0.6 Kg) 4 min
Salmon (4 steaks 0.6 Kg) 6 min
[Tuna (4 steaks 0.6 Kg) 7 min

12
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TURKCE KULLANMA ve TANITMA KILAVUZU
P44807
ONEMLiI GUVENLIK ONERILERI

Givenliginiz icin bu cihaz yirirlikteki standartlara ve diizenlemelere uygun olarak

uretilmistir:

- Basinch kaplar yonetmeligi

- Gida ile temas eden madde ve malzemeler

- Cevre

« Bu Urtin yalnizca evde kullaniimak tizere tasarlanmistir.

- Tim talimatlari okuyun ve her zaman "Kullanim Kilavuzuna" bagvurun.

- Tum pisirme cihazlarinda oldugu gibi yakinda cocuklar varsa didukli tencereyi dikkatli bir
sekilde kullanin.

« Duduklu tencerenizi sicak firinin igine koymayin.

- Duduklu tencere basinglhyken cok dikkatli bir sekilde tasiyin. Sicak ylzeylere dokunmayin.
Kulplari ve saplari kullanin. Gerekirse eldiven takin.

-Teknlcerenin saplarini diizenli olarak kontrol ederek gevsemediginden emin olun. Gerekirse
sikilastirin.

- Duduklu tencerenizi tasarlanmis oldugu amag disinda kullanmayin.

- Duduklu tencereniz basingla calisir. Diizgtin kullanilmamasi durumunda tasarak yaniklara
neden olabilir. Basin¢h hale getirmeden o6nce dudukli tencerenin dlzgiin sekilde
kapatildigindan emin olun. "Kapatma" bolimiine bakin.

- DudUkli™ tencerenizi acmadan 6nce her zaman valfin bosaltma (%) konumunda
oldugundan emin olun.

- DUdUkll tencerenizi agmaya zorlamayin. Tencerenin icindeki basincin normale
dondigunden emin olun. "Glvenlik" boltimiine bakin.

- Dudukll tencerenizi icinde sivi olmadan kullanmayin. Ciddi hasarlar olusabilir. Pisirme
sirasinda iginde yeterli sivinin bulundugundan emin olun.

- Dudukli tencerenizle uyumlu ve kullanma talimatlarinda belirtilen isi kaynaklarini kullanin.

« Duduklu tencerenizde siit iceren yemekler yapmayin.

- Duduklu tencerenizde kaya tuzu kullanmayin, pismeye yakin sofra tuzu ekleyin.

- Duduklu tencerenizin en fazla tgte ikisini (maksimum doldurma isaretine kadar) doldurun.

« Piring, kuru sebze veya meyve gibi pisirme sirasinda hacmi artan yiyecekler icin dudiklu
tencerenizin en fazla yarisini doldurun. Kabak veya bal kabagi ¢orbasi gibi ¢orbalarda
dudiiklu tencerenizi birkag dakika sogumaya birakin ve ardindan soguk suyun altina tutarak
tamamen sogumasini saglayin.

« Sigir dili gibi basing nedeniyle kabarabilecek dis derisi olan etleri pisirdikten sonra siskin
goriinen deriyi delmeyin, yaniklara neden olabilir. Pisirmeden 6nce delin.

« Kalin dokulu yiyecekleri pisirirken (bezelye, komposto vs.) yiyeceklerin sicramamasi icin
diduklu tencerenin agilmadan 6nce hafifce sallanmasi gerekir.

. Eelz kullanimdan 6nce valflerin temiz oldugundan emin olun. "Pisirmeden 6nce" bolimiine

akin.

- Dudiiklii tencereyi buhar altinda yagla kizartma yapmak icin kullanmayin.

+ Talimatlara gére temizleme ve bakim yapmanin haricinde emniyet sistemleriyle oynamayin.

« Yalnizca triintiniiz icin uygun olan orijinal TEFAL yedek parcalarini kullanin. Ozellikle TEFAL
tencere ve kapak kullanin.

« Alkol iceren buharlar yanicidir. Kapagr kapatmadan dnce 2 dakika kadar kaynatin. Alkol
iceren yemekler hazirlarken cihaziniza dikkat edin.

« Diidlklu tencereye zarar vermemek icin pisirmeden once ve sonra asitli veya tuzlu yiyecek
koymaktan sakinin.

- Dudukli tencerenizde kirik veya catlaklar oldugunu saptarsaniz kesinlikle kapaliyken agmaya
calismayin, yerini degistirmeden tiimuyle sogumasini bekleyin, kullanmaya devam etmeyin
ve tamir icin bir TEFAL Yetkili Servis Merkezi'ne goturin.

BU TALIMATLARI SAKLAYIN
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Tanimlayici sema

. Galisma supabi

. Kapatma digmesi

Buhar cikis kanali

Supap konumlandirma isareti
. Agma digmesi

Emniyet supabi

. Basing gostergesi

aOmMmoN®>

-~

. Conta

Hazne
Maksimum doldurma isareti
Hazne kolu

ﬁzelliklera

Diidiiklii tencere tabaninin ¢api - referanslar

Kapasite @Hazne @ Taban CLIPSO G&r\:‘daelzveen:(:s[i)ak
oL 22.cm 18cm pa4so7 Paslanmaz celik
St

tlarla ilgili bilgil

Yuiksek calisma basinci: 65 kPa.
Maksimum guivenlik basinci: 120 kPa.

Uyumlu is1 kaynaklari

SERAMIKCAM  INDUKSIYON

PLAKA SPiRAL
ELEKTRIKLI  HALOJEN EL

zarar verebilirsiniz.

o CLIPSO dudukli tencere, endiiksiyon dahil tiim 1si1 kaynaklar

Uzerinde kullanilir.

o Elektrik plakasi Gizerinde, duidiikli tencerenin tabanina esit veya

daha kuiciik capta bir plaka kullanin.

e Seramik cam tabla tizerinde haznenin dibinin temiz ve net ol-

masindan emin olun.

* Gaz lizerinde, alevin haznenin capini asmamasi gerekmektir. Tim
Ocaklar tzerinde, duiduklu tencerenizin tam olarak ortalan-

masina dikkat edin.
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TEFAL aksesuarlari

* CLIPSO duidukli tencerenin piyasadan temin edilebilecek akse-
suarlan sunlardir:

Aksesuarlar Referans
Conta (4,5L/6L) X1010004
Buhar sepeti 792185

Tripod X1030007

*Baska parcalarin degistirilmesi veya onarimlar igin, Yetkili bir
TEFAL Servis Merkezine miracaat ediniz.
¢ Sadece modelinize uygun orijinal TEFAL parcalari kullanin.

Kullanim

Acgma

» Kapagin agma diigmesi (E) tizerine basin - sekil 1

Kapatma

Kiskaglarin kapagin « Kapagin kapatma diigmesi (B) iizerine basin - sekil 2
kenarina temas etmesi
gerekmektedir.

Maksimum ve minimum doldurma

o Minimum 25 cl (2 bardak) - sekil 3
* Maksimum hazne (M) yuksekliginin 2/3'u - sekil 4

Bazi besinler icin

e Piring, susuz sebzeler veya kompostolar gibi pisirme esnasinda
genlesen besinler icin, diidikli tencereyi kapasitesinin yarisindan
fazla doldurmayin. Corbalarda, hizli basing dustirme islemi yapmanizi
tavsiye ediyoruz.
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Calisma supabinin kullanilmasi

e Supabi (A), supabin @ isaretini supap pozisyonu isareti (D)
Uzerine getirerek buhar tahliye kanali (C) tizerine yerlestirin -
sekil 5

 Sonuna kadar bastirin - sekil 5 - ve pisirme pozisyonuna kadar
cevirin - sekil 6

Yiyecegi pisirmek igin:

e Supabin 1 isaretini pozisyon se¢me isareti (D) karsisina getirin -
sekil 6.

Calisma supabini ¢ikarmak igin

e Calisma supabi (A) Uzerine bastirn ve @ isaretini supap
pozisyonu isareti (D) lizerine getirin - sekil 7

o Cikarin - sekil 8

ilk kullanim

« Diiduikli tencerenizi maksimum doldurma isareti seviyesine kadar

su ile doldurunuz (J).

« Didiklii tencereyi kapatin - sekil 2.

« Calisma supabini (A) yerlestirin ve 1 Gzerine getirin - sekil 5 -

sekil 6.

¢ DUdUkli tencereyi maksimum gicte ayarlanmis olan bir sicaklik

kaynagi tizerine yerlestirin.

e Buhar supaptan ¢ikmaya basladiginda atesi kisin ve 20 dakika

tutun.

¢ 20 dakika gectiginde, atesi kapatin.
e Supabi ' pozisyonuna kadar cevirin.

 Basing gostergesi (G) asadi indiginde: diidiikll tencerenizde artik

basin¢ bulunmamaktadir.
« Dudiikli tencereyi agin - sekil 1
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Pisirme Oncesi

e Her kullanimdan 6nce gozle, buhar ¢ikis kanalinin (C) tikali olmamasini
kontrol edin - sekil 9

¢ Emniyet supabinin hareketli olmasini kontrol edin:"Temizlik ve bakim”
paragrafina bakiniz.

¢ Gidalarinizi ve sivilari ekleyin.

« Diidiiklii tencereyi kapatin - sekil 2

 Supabi (A) yerine takin - sekil 5

» Sonuna kadar bastirin ve 1 pisirme pozisyonuna kadar cevirin. - sekil 6

¢ Calistirmadan 6nce duduklii tencerenin uygun bir sekilde kapanmis ol-
masindan emin olun.

* Dudiikli tencereyi maksimum gticte ayarlanmis olan bir sicaklik kaynagi
lizerine yerlestirin.

Pisirme esnasinda

Basing gstergesi (), diidiikdii e Calisma supabi surekli olarak duzenli bir ses cikararak buhar

E’;?;;:m:hasmm artis cikariyorsa, sicaklik kaynagini kisin.
olmasini engeller. o Tarifte belirtilmis olan pisirme stiresini tutun.
Buhar gikis valfinden ¢ikan * Pisirme esnasinda, supaptan siirekli ses geliyor olmasina dikkat

buhann yiiksek sicaklikta edin. Buhar yoksa, hafifce sicaklik kaynagini acin, aksi durumda

olmasi sebebiyle tiim pisirme

sicaklik kaynagini kisin.

aletlerinde dikkat edild
gibi, diidiiklii tencerenizi
kullanirken de eger
etrafinizda gocuklar varsa
dikkat ediniz.

Pisirme sonu

Buhari serbest birakmak igin
o Sicaklik kaynagr kapatildiginda, iki seceneginiz bulunmaktadir:

« Basincin yavas bir sekilde bosaltilmasi: calisma supabini (A)
< pozisyonuna kadar gevirin. Dudiklu tencerenizden gikan bu-
harin bulundugunuz yéne dogru gelmemesine dikkat ediniz.
Basing gostergesi (G) asadi indiginde: didukli tencereniz artik
basing altinda degildir.

« Basincin hizl bir sekilde bosaltilmasi: diidiikli tencerenizi,
kapagin metal kismina dogru su akisi olucak sekilde soguk suyun
altina koyunuz - sekil 10.

« Basing gostergesi (G) tekrar dustigiinde dudukli tencere artik
basincl degildir. Calisma supabini (A) % pozisyonuna kadar ce-
virin.

« Diidiiklii tencerenizi acabilirsiniz - sekil 1
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Basing gostergesi (G) hala
basing altindayken diidiiklii
tencerenin agilmasini
engeller.

Basing gdstergesi (G)
diismezse, diidiikli
tencerenin alt kismini soguk
suyla dolu lavabonun igine
koyun - Sek. 10.

Basing gostergesiyle
kesinlikle oynamayin.

Buhar tahliyesi sirasinda
normal olmayan bir piiskiirme
56z konusu olmasi halinde,
isleyis supabini (A) pisirme
pozisyonuna getirin: 1 ve bir
kag dakika bekledikten sonra
tekrar basing bosaltma
islemini yapin.



Temizlik ve bakim
Dudiiklii tencerenin temizlenmesi

Cihazinizin diizglin calismast icin, her kullanimdan sonra bu temizlik

ve bakim talimatlarina uyunuz.

 Her kullanimdan sonra diidiikli tencereyi (Hazne ve kapak) ilik suyla
ve sivi bulasik deterjaniyla yikayin.

o Camasir suyu veya klorlu Grtinler kullanmayin.

¢ Haznenizi bogken isitmayiniz.

, in igini temizl k icin

* Ovma teli ve sivi bulasik deterjaniyla yikayin.

o Celik tencerenin ici piriltili, lekeli goriintiyorsa sirke ile temizleyin.

H in disim izl k icin

 Stinger ve sivi bulasik deterjaniyla yikayin. Paslanmaz celik triinler
icin 6zel bir detarjan ile temizleyebilirsiniz.

Kapagi temizlemek icin

* Kapagi bir stinger ve bulasik deterjaniile yikayin.

Kapagin contasini temizlemek icin

o Her pisirme isleminin ardindan, contayi (H) ve conta bolmesini
temizleyin.

« Contanin yeniden yerine takilmasi icin, sekil 11’ bakiniz ve "face
coté couvercle" ibaresinin kapagin karsisinda olmasina dikkat edin.
« Dud(iklu tencerenizin contasini herhangi bir yeri kesildiginde, zarar

gordigtinde veya yilda bir degistirin.

Calisma supabini (A) temizlemek icin

« Calisma supabini (A) ¢ikarin - sekil 8

o Calisma supabini (A) musluktan akan suyun altinda temizleyin - sekil
12

 Hareketli olmasini kontrol edin: yandaki ¢izim

Kapak iizerinde yer alan calisma subapi (C) kanalini temizlemek

icin

-GSupabl (A) kaldirin - sekil 8

 Buhar tahliye kanalinin tikanik olmamasini ve yuvarlak olmasini gozle
kontrol edin - sekil 9. Gerekirse bir kiirdan yardimiyla temizleyin -
sekil 13 ve durulayin.

Emniyet supabini (F) temizlemek icin

¢ Kapagin icerisinde yer alan emniyet supabi kismini suyun altina
tutarak temizleyin.

o Kulak cubugu yardimiyla hareketli olmasi gereken pargasi tizerine
gliclu bir sekilde bastirarak diizgiin calismasini kontrol edin - sekil
14

Diidiiklii tencerenizin contasini degistirmek icin

* Dud(ikli tencerenizin contasini herhangi bir yeri kesildiginde, zarar
gordigtinde veya yilda bir degistirin.

© Her zaman modelinize tekabuil eden orijinal bir TEFAL contasi alin.

Diidiiklii tencerenizi kaldirmak igin

 Kapagi hazne tizerinde ters gevirin - sekil 15.

Uzun kullanimlar
sonrasinda belirebilecek
olan kararma ve cizikler
onemli degildir.

Hazneyi ve sepeti
bulasik makinesinde
yikayabilirsiniz.

isleyis supabini (A) ve
contayi (H) cikardiktan
sonra, kapagi bulagik
makinesine
koyabilirsiniz.

Kapagin igerisinde yer
alan viday1 ve somunu
asla sokmeyin

Bu islemi
gerceklestirmek icin asla
kesici veya sivri bir nesne
kullanmayiniz

Diidiiklii tencerenizin
kalites zun siire
korumak icin: hazneyi,
bosken isitmayin..

Her 10 senelik kullanim
siiresinin ardindan
diidiiklii tencerenin Yetkili
bir TEFAL Servis
merkezinde kontrol
ettirilmesi gerekmektedir.
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Emniyet

Dudukld tencereniz bircok emniyet tertibati donanimhidir:

« Kapatma isleminde emniyeti
- Kiskaglarin kapagin kenarina temas etmesi gerekmektedir.
Temas etmiyorsa basing gostergesi seviyesinde bir buhar
sizintisi  olacaktir ve didikli  tencerenin  basinc
ylikselmeyecektir.
¢ Acma isleminde emniyet:
-Eger didikli tencere basing altinda ise, agma digmesi

Basing gostergesi (G),
diidiiklii tencere diizgiin
kapanmamigsa basingta
artis olmasini engeller.

Basing gostergesi (G) hala
basing altindayken didiiklii
tencerenin agiimasini
engeller.

hareket ettirilemez.
- DudUklu tencereyi asla zorla agmayin.
- Basing gostergesi ile kesinlikle oynamayiniz.
- Icerdeki basincin diistiigiinden emin olun.

¢ Asin basinca karsi iki emniyet:
- Ilk tertibat: emniyet supabi (F) basinci serbest birakir - sekil
16
-ikinci tertibat: conta kapak ile hazne arasindan buharin
¢ikmasini saglar - sekil 17

Eger asir basinca karsi emniyet sistemlerinden biri devreye

girerse:

o Sicaklik kaynagini kapatin.

e Dldukli tencerenin tamamen sogumasini bekleyin.

o Agin - sekil 1.

e Calisma supabini (A), buhar tahliye kanalini (C), emniyet
supabini (F) ve contayi (H) kontrol edin ve temizleyin.

e Eger tiim bu kontroller ve temizleme islemlerinin ardindan
Urtintintizde sizinti oluyorsa veya calismiyorsa, yetkili bir TEFAL
servis merkezine goturin.

Kullanim onerileri

1-Diidiiklii tencereden c¢ikan buhar ¢ok sicaktir, buharin sizi
yakmamasina dikkat edin. Gerekirse eldiven kullanin.

2 - Basing gosterge isareti yiikseldiginde, didiiklii tencerenizi artik
agamazsiniz.

3 - Tiim pisirme cihazlari igin oldugu gibi, 6zellikle diidiiklii tencereyi
cocuklarin yakininda kullaniyorsaniz ¢ok dikkatli olun.

4 - Diidiiklii tencereyi tagimak icin, haznenin iki kulpunu kullanin.

5 - Diidiiklii tencerenin icerisinde besinleri birakmayin.

6 - Paslanmaz celigin kalitesini bozabilecek olan ¢amasir suyu veya
klorlu iiriinleri asla kullanmayin.

7 - Kapagi suya batirilmis olarak birakmayin.

8-Contayr her yil veya herhangi bir yeri kesildiginde, zarar
gordiigiinde degistirin.

9 - Diidiiklii tencerenin temizligi mutlaka sogukken ve cihaz bosken
yapilmalidir.

10 - Her 10 senelik kullanim siiresinin ardindan diidiiklii tencerenin
Yetkili bir TEFAL Servis merkezinde kontrol ettirilmesi
gerekmektedir.
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iMALATCI VEYA iTHALATGI FIRMANIN:
Adresi: Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2 Maslak/istanbul

DANISMA HATTI: 444 40 50

— M_m.;.
[ i .

Size en yakin servisimizi 444 40 50 numarali Tiiketici Danisma Hattimizdan 6grenebilirsiniz.

ithalatgi Firma; Uretici Firma;

GROUPE SEB iSTANBULA.S. GROUPE SEB INTERNATIONAL

Dereboyu Cd. Bilim Sk. Sun Chemin du Petit Bois Les 4 M-BP 172

Plaza No:5 K:2 Maslak/istanbul 69134 ECULLY Cedex — FRANCE a

0850 222 40 50 Tel:0033472181818

4444050 Fax: 0033472181615
www.groupeseb.com

TUKETICi HiZMETLERI DANISMA HATTI
0850 222 40 50
444 4050
KULLANIM OMRU: DUDUKLU TENCERELER 10 YIL

Tasima ve nakliye sirasinda dikkat edilecek hususlar;

-Tasima ve nakliye sirasinda Grinii mutlaka kutusu ile birlikte tastyiniz. Uriiniin kutusu,
runu fiziksel hasarlara karsi koruyacaktir.

- Cihazin veya kutusunun Uzerine agir cisimler koymayiniz. Cihaz zarar gorebilir.

- Cihazin distrilmesi durumunda cihaz calismayabilir veya kalici hasar olusabilir.

- Fazlasiyla soguk veya sicak, triinde deformasyona neden olabilir. Elektronik devrelerin
omrin kisaltabilir veya calismamasina neden olabilir.

Kullanim Omrii;

- Isiticilar, Fanlar, Nemlendiriciler, Hava Temizleme, Stiptirgeler, Firinlar, Mikrodalga Firinlar,
Dudukli ve Gtaler" igin kullanim émri 10 yildir.

- Diger ttim Gruinlerin kullanim émrai 7 yildir.

GARANTI ILE ILGILi DIKKAT EDILMESI GEREKEN HUSUSLAR

Groupe Seb Istanbul tarafindan verilen bu garanti, trriiniin kullanma kilavuzunda yer alan

hususlara aykiri kullanilmasindan dogacak arizalarin giderilmesini kapsamadigi gibi,

asagidaki durumlar garanti disi islem goriir ve arizalarin giderilmesi ticret karsiliginda yapilir.

1) Bu Grtin ev kullanimi igin tasarlanmis olmasi sebebiyle Profesyonel kullanim igin uygun
degildir, profesyonel amag ile kullanimi nedeniyle olusabilecek tiim arizalar,

2) Kullanma hatalarindan meydana gelen hasar ve arizalar,

3) Uriintin kullanim kilavuzunda belirtilen bakimlarinin yeterli ve zamaninda yapilmamis
olmasi,

4) Hatal elektrik tesisati kullanilasi nedeniyle meydana gelebilecek ariza ve hasarlar,
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5) Tiiketici Urtint teslim aldiktan sonra, dis etkenler nedeniyle (vurma, ¢arpma vs.) meydana

gelebilecek hasarlar,
6) Garanti dahilinde onarim icin yetkili servi
personeli veya Yetkili Servis personeli dis

ise basvurmadan 6nce Groupe Seb yetkili
inda herhangi birinin, cihazi onarma veya

tadilatina kalkismasi veya cihazin deforme edilmesi durumunda,

7) Uriintin profesyonel amacl kullanimi dur
arizalarin giderilmesi tcret karsiiginda yapt

umunda, Urliin garanti disi islem gorlr ve
lir.

Ayrica, Urtinde kullanilan aksesuarlar ve sarf malzemeler garanti kapsaminda bedelsiz olarak

islem goremez.

Malin kullanma kilavuzunda yer alan hususlara aykiri kullanilmasindan kaynaklanan
arizalar garanti kapsami disindadir.Malin ayipli oldugunun anlasiimasi durumunda
tiiketici, 6502 sayil Tiiketicinin Korunmasi Hakkinda Kanunun 11 inci maddesinde yer

alan;
a) Sozlesmeden donme,
b) Satis bedelinden indirim isteme,
c) Ucretsiz onarilmasini isteme,

d) Satilanin ayipsiz bir misli ile degistirilmesini isteme, haklarindan birini kullanabilir.

Tiketicilerimiz olasi sikayet ve itiraz basvur
hakem heyetlerine yapabilirler.

ularini tiiketici mahkemelerine ve tiiketici

-AEEE YONETMELIGINE UYGUNDUR.
MUSTERI HiZMETLERiI CAGRI MERKEZI

444 4

Yonetmelige bagli isaretler

050

isaret

Yeri

Uretici veya ticari marka adi

Kapatma digmesi

Uretim senesi

Model referansi

Maksimum emniyet basinci (PS)
Yiiksek calisma basinci (PF)

Kapak « acik» pozisyonda iken gozle gérilebilir
sekilde kapagin st kenari lizerinde

Kapasite

Haznenin dis tabani tizerinde

. Cevreyi koruyun!

® Cihaziniz ¢ok sayida yeniden uretil
icerir.

2 Dogru sekilde degerlendirilmesi ici
|
2

2

ebilen veya geri donusturilebilen parca

n uygun bir toplama noktasina birakin.




TEFAL sorularinizi cevapliyor

Sorunlar,

Oneriler

Kapagi kapatamiyorsaniz:

A¢ma diigmesinin (E) basili pozisyonda olmasini kontrol edin.
Contanin dogru yonde takilmis olmasini kontrol edin "Temizlik
ve bakim " paragrafina bakiniz.

Eger dlidukli tencere icerisinde sivi
olmadan basing altinda isindi ise:

Dudiikli tencerenizi TEFAL Yetkili Servis Merkezine kontrol ettirin.

Eger basing gosterge isareti
ytkselmedi ise ve pisirme
esnasinda supaptan hicbir sey
cikmiyorsa:

Bu ilk dakikalarda normaldir.
Eger ayni sey devam ederse sunlari kontrol edin:
- Sicaklik kaynaginin yeterince gliglii olmasini kontrol edin,
degilse ytikseltin.
- Hazne icerisindeki sivi miktarinin yeterli olmasini,
- gal(?ma valfinin 1 konumu Uzerinde oldugunu,
- Dudiklu tencerenin iyice kapanmis olmasini,
- Contanin veya hazne kenarinin hasar gérmis olmamasini,
- Contanin kapak icerisine dogru bir sekilde yerlestirilmis ol-
masini kontrol edin, “Temizlik ve Bakim” paragrafina bakiniz.

Eger basing gosterge isareti
ytikseldi ise ve pisirme esnasinda
supaptan hicbir sey ¢ikmiyorsa:

Bu ilk dakikalarda normaldir. Eger ayni sey devam derse, basing
gostergesi asagl inene kadar cihazinizi soguk suyun altina tutun.
Calisma supabini - sekil 12 ve buhar tahliye kanalini - sekil 13 te-
mizleyin ve emniyet supabi bashgina zorlanmadan basiliyor ol-
masini kontrol edin - sekil 14.

Eger kapagin etrafindan buhar
siziyorsa, sunlari kontrol edin:

Kapagin iyi kapanmis olmasini.

Kapak contasinin yerlestiriimesini.

Contanin iyi durumda olmasini, gerekirse degistirin.

Kapagin, contanin ve kapak tzerindeki bélmesinin temiz ol-
masin.

Hazne kenarinin iyi durumda olmasini.

Eger kapak etrafindan, kulak
tirmalayici bir ses ile birlikte
buhar ¢iktigini goriirseniz:

Contanin tencere ile kapak arasina sikisip sikismadigini kontrol
edin.

Kapagi acamiyorsaniz:

Basing gosterge isaretinin asagi pozisyonda olmasini kontrol
edin.

Degilse: basici giderin, gerekirse duduklu tencereyi soguk
suyun altina tutun.

Bu basing gostergesine asla miidahale etmeyin.

Eger besinler pismemis veya
yanmis ise, sunlari kontrol edin:

Pisirme suresi.

Sicaklik kaynagi gtict.

Program se¢me gostergesinin dogru konumda olmasi.
Sivi miktari.

Eger besinler didikll tencere
icerisinde yandi ise:

Yikamadan 6nce hazneyi suya batiriimis olarak bekletin.
Asla camasir suyu veya klorlu Grtinler kullanmayin.

Eger emniyet sistemlerinden biri
harekete gegerse:

Sicaklik kaynagini kapatin.

:I)Udukl[l tencereyi hareket ettirmeden 6nce sogumasini bek-
eyin.

Basing gosterge isaretinin inmesini bekleyin ve agin.

Calisma supabini, buhar tahliye kanali cubugunu, emniyet su-
pabini ve contayi kontrol edin ve temizleyin.

Ariza devam ederse, cihazinizi TEFAL Yetkili Servis Merkezine
kontrol ettirin.
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Lezzetli Tarifler

Tuam tarifler 4 kisiliktir. 6 litreden daha az kapasiteli diidiiklii tencereler igin 6l¢ii-

Corba

Mercimek Corbasi

leri ligte bir oraninda azaltin.

200g kirmizi mercimek, 50g piring, 150g kiyilmis sogan, 90g kiip seklinde kesilmis havug, 90cl su, T¢cay kasigi
toz kimyon, tuz ve karabiber, 1/2 demet kiyilmis maydanoz, kizartilmis ekmek, limon dilimleri (tercihe bagh).

4 kisilik.
Hazirlama: 30 dk.
Pisirme: 7 dk.

Sebze Corbasi

Mercimegi ve pirinci yikayin ve tiim malzemeleri, en son mercimek
olmak tizere, diidiiklii tencerenin icine koyun. Baharat ekleyin.
Dudikli tencereyi kapatin.

Subaptan duman sizmaya baslar baglamaz altini kisin ve belirtilen
pisme suresine tamamlayacak kadar pisirmeye devam edin.
Sonrasinda buhari bosaltin.

Dud(ikli tencereyi agin. Corba kivamina gelene kadar blender'dan
gecirin. Tadina bakin ve baharatlari ayarlayin. Baharat ekleyin.
Kizarmis ekmek, limon dilimleri ve kiyilmis maydanozile servis edin.

4 patates, 1 pirasa, 4 havug, 1 salgam, 1 litre su, tuz, karabiber.

4 kisilik.
Hazirlama: 15 dk.
Pisirme: 10 dk.

Tavuk

Sebzeleri soyun ve yikayin. Patatesleri ve salgami biytk kipler
halinde dograyin. Havuglari ve pirasayi incecik dilimleyin. Dudukli
tencereye 1 litre su koyun ve ardindan sebzeleri, tuzu ve karabiberi
ekleyin. Duduikli tencerenin sizdirmaz kapagini kapatin. Valften
ses gelmeye baslar baglamaz isiyr dustiriin ve 6nerilen stire kadar
pisirin. Basinci bosaltin.

Pilic dolma

1 biittin tavuk, 200g dana kiyma, 40g az pismis piric, 1/2 kiyilmis sogan, 40g kizarmis 'badem, 40g cam fistigi,
30g kuru tiziim, 1'er ¢ay kasigi: targin, kimyon, kakule, kictik hint cevizi, 1'er tutam: safran ve karanfil taneleri,
1 defne yapragi, tuz ve karabiber, 2 L su.

4 kisilik.
Hazirlama: 1saat
Pisirme: 72 dk.
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Pirinci, sogani, kuru meyveleri, baharatlari, tuzu ve karabiberi
karistirin.

Tavugu bu karisimla doldurun ve agik ucunu iplik ile baglayarak
kapatin. Butlari baglayin.

Doldurulmus tavugu su ve defne yapragi ile birlikte didiklu
tencereye yerlestirin. Dudukli tencereyi kapatin.

Subaptan duman sizmaya baslar baslamaz altini kisin ve belirtilen
pisme siiresine tamamlayacak kadar pisirmeye devam edin.
Dudukli tencereyi acin. Tavugun suyunu stiziin, Gzerine firgayla
yag stirlin ve borcama koyup firina yerlestirin.

Yaklasik 10-15 dakika 180°C'de, Uizeri kizarana kadar pisirin.



Sebzeler

Lahana dolmasi

1 lahanasi, 300g piring, 75g kiyilmis sogan, 1/2 demet maydanoz, 1/2 demet kiyilmis nane, 2 corba kasigi
zeytinyadi, 100g dilimlenmis domates, 1 corba kasigi domates pliresi, 1 limon, kiyilmis 2 dis sarimsak, tuz ve
karabiber.

4 kisilik. Dudiiklu tencereye 75cl su ve lahanayi tim olarak koyun. Duduklu
Hazirlama: 1saat tencereyi kapatin. Subaptan duman sizmaya baslar baslamaz altini
Pisirme: 6 dk. kisin ve ilk belirtilen stire kadar pisirin.
+30dk. Dudukli tencereyi agin. Lahanayr sogumaya birakin ve 16 yaprak
soyun.

zeytinyagini karistirin.

Her lahana yapragina bu karisimdan koyarak sarma yapin.
Diidikli tencerenin tabanina énce domates dilimlerini ardindan
lahana sarmalarini yerlestirin. Uzerini kaplayacak kadar su ekleyin
sonra igine limon suyu ve sarimsagi ilave edin. Diid{ikli tencereyi
kapatin. Subaptan duman sizmaya baslar baslamaz altini kisin ve
belirtilen ikinci stire kadar pisirin.

Dudukli tencereyi agin ve ilik ya da soguk servis edin.

Pirinci, sogani, yesillikleri, domates presini, tuzu, karabiberi veﬂ

Et ve sebze

Etli ve domatesli bezelye

2 kg ytkanmis taze bezelye, 500 g orta bliytikliikte kiipler halinde dogranmus et, 3 havu¢ (dogranmis veya
incecik dilimlenmis), 1 ¥2 kg taze domates, 4 dis sarimsak, tuz, karabiber, kimyon, ¥z bardak sivi yad, 3 bardak
su, 1 demet kisnis.

5 kisilik. Domatesin kabuklarini soyun ve blender'dan gegirin. Eti 450 ml su
Hazirlama: 15 dk. ile dolu diduklu tencerenizde kaynatin ve kopuguni alin.
Pisirme: 40 dk. Duidiikli tencerenin kapagini kapatin. Valften ses gelmeye baslar

baslamaz isiyr diistriin ve 20 dakika kadar pismeye birakin. Eti
cikarin ve sicak tutun, didukli tencereyi temizleyin ve icine
havuglari, bezelyeleri ve yagi ekleyerek orta ateste 5 dakika
karistirin. Domates, sarimsak, kisnis ve suyu ekleyin ve didikli
tencereyi kapatin. Valften ses gelmeye baslar baslamaz isiyi
dusdriin ve 15 dakika kadar pismeye birakin.

Sicak pilavla servis edin.
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Ev yapimi tathlar

Tath Piring

1fincan piring, 5 bardak su, 2 fincan seker, 600 g beyaz peynir, 5 parca Arap miski, /2 bardak gtil suyu.

7 kisilik. Peynir tuzluysa kugtik dilimler halinde dograyin ve peynirin tuzu
Hazirlama: 20 dk. cikincaya kadar her 15 dakikada bir suyunu degistirin, ardindan
Pisirme: 90 dk. peyniri stiziin ve bir kenara ayirin. Pirinci birkagc kez yikayin.

Duduklu tencereye suyu ve pirinci ekleyin, ardindan karistirin.
Dudukli tencerenin kapagini kapatin. Valften ses gelmeye baslar
baslamaz isiy1 dustiriin ve 45 dakika kadar pismeye birakin.
Pirlizsuiz hale getirmek icin piringleri blender'dan gecirin. Duduklu
tencereye pirinci ekleyin, tahta kasik kullanarak orta ateste
karistirirken seker ekleyin ve karistirmaya devam edin. Piring hala
sertse, V2 bardak su daha ekleyin. Dudiikli tencerenin kapagini
kapatin. Valften ses gelmeye baslar baslamaz isiyr dustiriin ve 60
dakika kadar pismeye birakin. Bir tatli kasigr miski ve giil suyunu
ekleyin ve karistirin. Peyniri karisimin icinde erimesi icin yavas
yavas ekleyin.

Servis tabaklarina alin ve servis edin.

Mufattaqah

500 g susam yadi, 500 g piring, 1 kg seker, ¥4 bardak zerdegal, ¥z ¢cay kasigi targin, 5 bardak su, 1 fincan gam
fistigr.

10 kisilik. Pirincleri birkag kez yikayin ve 3 saat Ilik suda bekletin. Pirinci siiztin
Hazirlama: 20 dk. ve dudiikli tencereye koyun, yiiksek ateste zerdecal ve 10 bardak
Pisirme: 180 dk. suyu ekleyin ve biraz karistirin. Kaynadiginda didiklu tencereyi

kapatin. Valften ses gelmeye baslar baslamaz isiyr dustiriin ve 30
dakika kadar pismeye birakin. Susam yagini, sekeri ve zencefilini
karisima ekleyin ve tahta kasikla iyice karistirin, ardindan didkli
tencereyi ocaga koyun ve kaynayincaya kadar karistirin. Diduikli
tencerenin kapagini kapatin. Valften ses gelmeye baslar baglamaz
1sty1 distirtin ve 60 dakika kadar pismeye birakin. Dudukli tence-
reyi agin ve Mufattagah'i yapismamasi icin kisik ateste tahta kasikla
karistirin. Mufattagah tek bir parca halini alincaya ve Mufattagah'in
sarl yadi (susam yagd) cikincaya kadar 45 dakika boyunca suirekli
karistirin (Susam yaginin kalitesine bagl). Cam fistigini ekleyin ve
karistirin. Servis tabaklarina alin ve sogumaya birakin, ardindan
servis edin.
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Pisirme siireleri tablosu

Sebzeler
TAZE
Supap pfzisyonu

Andiv 10 dak.
Balkabagi (pure) 8 dak.
Bezelye 1 dak. 30’
Brokoli 3 dak.
Briiksel lahanasi 7 dak.
Bugday (Kuru sebze) 14 dak.
Enginar 14 dak.
Havug (Halka halinde) 7 dak.
Ispanak 3 dak.
Kabak 8dak.
Karnabahar 3 dak.
Kereviz 10 dak.
Kirmizi pancar 20-25 dak.
Kuskonmaz 4 dak.
Mantar (Biitiin) 1 dak. 30’
Nohut (Kuru sebze) 12 dak.
Patates elma 6 dak.
Pirasa halka 2dak. 30"
Piring (Kuru sebze) 7 dak.
Salgam 6 dak.
Taze fasulye 8dak.
Yari kuru fasulye 18 dak.

i Kiyilmis 6 dak.
Yesil lahana

Yapraklari aynimig 7 dak.
Yesil mercimek (Kuru sebze) 10 dak.
Etler - Baliklar
TAZE
Supap pozisyonu 1

Dana (rosto 1 kg) 15 dakika
Kuzu (1.3 kg but) 30 dakika
Levrek baligi (0,6 kg fileto) 4 dakika
Somon (0,6 kg 4 dilim) 6 dakika
Tavuk (Butiin 1.2 kg) 25 dakika
Ton baligi (4 dilim 0,6 kg) 7 dakika
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