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Important recommendations

Cooking

« Never operate your appliance when empty.

« Never overload the cooking pan comply with the recommended quantities.

« Read the safety instruction booklet.

o Always respect the maximum quantities of ingredients and liquids indicated in the instruction manual and
recipe book.

Description

1. Cool touch area of the lid 10. Cooking pan handle

2. Ld 11. Base

3. Latch for removing lid 12. Removable filter

4. Measuring spoon (14ml) 13.  Lid opening buttons

5. Locking/unlocking paddle lever 14.  On/Off switch

6. Maximum food level markers (for chips only)

7. Removable mixing paddle

8. Non-stick removable cooking pan

9. Cooking pan handle release button

Quick introduction for use

Before first use

« To remove the lid - fig.1, press the lid opening buttons (13) at the same time Remove all the stickers

and lift the latch (3) to take off the lid — fig. 2. and any packaging.
¢ Remove the measuring spoon.
« Lift the handle to a horizontal position until you hear a “click” as it locks. Never immerse the base in
o Take out the cooking pan - fig. 3. water.

« Toremove the paddle, lift up the light grey colour locking lever positioned on part
of the paddle. Position your thumb on the top of the paddle and your index and
middle finger under the locking lever, lift up the locking lever using your fingers
to unlock the paddle - fig. 4a.

« Allthe removable parts are dishwasher safe - fig. 5 or can be washed with a soft .

h X prepare a recipe that
sponge and washing up liquid. cooks for 30 minutes or

« Wipe the base of the appliance using a damp cloth and washing up liquid. more.

e Rinse and dry the parts carefully before putting them back together.

« Tofit the paddle, pull the light grey colour locking lever up, then place the paddle
in the middle of the cooking pan and push the locking lever down — fig. 4b.

« During its first use, the appliance may give off a slight odour: this is not harmful
and it will disappear quickly. It has no effect on the functioning of your + ActiFry.

Preparing food

For chips, never exceed ¢ Place the food in the cooking pan, distributing it evenly, making sure that you

On first use, to obtain the
best results from your new
product, we advise you to

the maximum level respect the maximum quantity (see cooking tables p. 6 to 8).

indicated on the paddle - « Add the oil to the food with the spoon - fig. 7, spreading it evenly (see cooking
fig. 6. Do not leave the tables p. 6 to 8).

measuring spoon inside (1 spoonful of oil = 14 ml of oil)

the pan when cooking e Unlock the handle and fold it completely into its housing — fig. 8.

food. o Close the lid - fig. 9.

« Never exceed the maximum quantities of ingredients and liquids indicated in the
instruction manual and in the recipe book. 5



Cooking

Starting the cooking

When you open the lid, e Pressthe On/Off switch, the cooking begins thanks to the hot air circulation inside

the appliance stops the cooking enclosure - fig.10. The paddle rotates slowly in a clockwise direction.

working.

open the lid - fig. 1.
o Lift the handle until you hear a “dlick” that it locks and take out the cooking pan any part other than the

-fig. 11.
* Serve at once.

Table of cooking times

The cooking times below are only a guide and may vary according to the variety and batch of potatoes used.

We recommend using varieties such as King Edward and Maris Piper for chips and potato recipes.

Taking food out

«  Once cooking is completed, press on On/Off to stop the appliance - fig. 10 and To avoid any risk of burns
do not touch the lid or

cool touch area.

Potatoes
TypPE Oon COOKING TIME
Fresh 1000 g* 1 spoonful oil 40 - 45 min
Chips Fresh 750" 3/4 spoonful oil 35-37 min
standard thickness
Omm x 10mm R ,
length up to 9cm Fresh 500¢g 1/2 spoonful oil 28 - 30 min
Fresh 2509 1/4 spoonful oil 24-26 min
Fresh 1000 g* 1 spoonful oil 40 - 42 min
Potatoes (quartered)
Frozen 7509 None 14-16 min
Fresh 1000 g* 1 spoonful oil 40 - 42 min
Diced potato

Frozen 750¢g None 30-32min

Frozen - suitable 7509
for deep frying Thick None 35-40 min

only 13mm x 13mm

7509

Chips Standard None 30-32 min
Frozen - 2 way or | 10mm x 10mm
3 way coo
suitadble f"o(r ovden

and grill (an 5009

deep fiying). | American Style None 25-27 min
8mm x 8mm

*Weight of unpeeled potatoes
IMPORTANT: To avoid damaging your appliance, never exceed the maximum quantities of ingredients and li-

quids indicated in the instruction manual and in the recipe book.
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TyPE

QUANTITY

on

1 spoonful oil

Other vegetables

COOKING TIME

Courgettes Fresh, in slices 7509 +150ml cold water 25-35min
Sweet peppers Fresh, in slices 6509 N 1;8%?@0% \?\/‘Llltef 20-25min
Mushrooms Fresh, in quarters 6509 1 spoonful oil 12-15min
Tomatoes Fresh, in quarters 6509 . 1;8‘?%03% \?\j(llter 10-15min
Onions Fresh, in rings 500g 1 spoonful oil 15-25min

Meat - Poultry

To add flavour to meat and poultry, mix some spices (such as paprika, curry, mixed herbs, thyme.....) with the oil.

TyPE QUANTITY O COOKING TIME
Fresh 7509 None 18-20 min
Chicken nuggets Frozen 7509 None 18-20 min
12 pieces v
Frozen (1809) None 12-15min
Chicken drumsticks Fresh 4t0 6 None 30-32min
Chicken legs Fresh 2 None 30-35min
Chidien breasts Fresh 6 (about 750 N 10-15 mi
(boneless) Tes| (abou q) one -15min
Chinese Spring Rolls Fresh 4 to 8 small 1 spoonful oil 10-12min
Fresh
Lamb chops (25cmto3cm 2to6 None 20- 25 min*
thick)
Pork chops 25 i 2t03 None 18- 23 min*
Pork fillet Fresh 2 togtgmjglices 1 spoonful oil 12-15min
Sausages Fresh 4to 8 (pricked) None 10-12min
Fresh
Chilli Con Carne (made from 5009 1 spoonful oil 30 - 40 min
minced beef)
Freslvl .
Beef steak (rLilrert]g ?rcsr‘r: ?ﬁ?&m 600g None 8-10min
strips)
Meatballs Fresh 12 pieces None 18- 20 min
*Turn halfway through cooking
Fish - Shellfish
Type QUANTITY Oon COOKING TIME
. 18 pieces i
Breaded scampi Frozen (250 ) None 10 min
Monkfish Fresh cut in pieces 500 g 1 spoonful oil 20 - 22 min
Prawns Cooked 4009 None 10-12min
Jumbo King prawns  |Frozen and thawed| 300 g (16 pieces) None 12 - 14 min
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Desserts

TypPE

QuAN

(o}

COOKING TIME

Sl 500 1 spoonful oil "
Bananas Cutin lices (5 bananas) + 1 spoonful brown sugar 4-6min
Wrapped in tinfoil 2 bananas None 20 - 25 min
i 1 spoonful oil
Cherries Whole Up to 1000 g ‘1o zpspoonful sugar 12-15min
Cut in quarters if
Strawberries large or hcli\ves if Upto 1000 g 1 to 2 spoonful sugar 5-7min
sma
Apples Cut in wedges 3 1 spoonful il + 2 spoonful sugar 15-18 min
Pears Cut in pieces Upto 1000 g 1 to 2 spoonful sugar 8-12min
Pineapple Cut in pieces 1 1 to 2 spoonful sugar 8-12min
Frozen products
Foop TYPE QUANTITY o COOKING TIME
Ratatouille Frozen 7509 None 20-22 minutes
Pan-frisgsggh and Frozen 750 g None 20-22 minutes
Pasta carbonara Frozen 7509 None 15 - 20 minutes
Paella Frozen 6509 None 15 - 20 minutes
Cantonese rice Frozen 6509 None 15 - 20 minutes
Chilli con carne Frozen 750¢g None 112 - 15 minutes

Easy cleaning

Cleaning the appliance

Leave it to cool down completely before cleaning.
Open the lid — fig. 1 and lift the latch to take off the lid - fig. 2.

Lift the handle to the horizontal position until you hear a “click” as it locks — fig. 3.
Take out the cooking pan.
To remove the mixing paddle, lift up the locking lever - fig. 4a.

Remove the filter by pulling the top — fig. 3 and wash it.

All the removable parts are dishwasher safe - fig. 5 or can be washed with a soft

sponge and washing up liquid.

water before cleaning.
e The appliance has a non-stick cooking pan: the browning and scratches which
may appear after long term use do not present any problems and are normal.
« We guarantee that the non-stick coating complies with regulations concerning

materials in contact with foodstuffs.

Clean the base of the appliance using a damp cloth and washing up liquid.
Rinse and dry parts carefully before putting them back together.
If food gets stuck or burnt on to the pan or paddle, leave them to soak in warm

Never immerse the base
in water.

Do not use harsh or
abrasive cleaning
products or scourers.

The removable filter must
be cleaned regularly.

To retain the non-stick
qualities of the cooking
pan for as long as
possible, do not use
metal utensils when
serving food.



If your fryer is not working correctly

PROBLEMS

The appliance is not working.

C

ES

The appliance is not plugged in.

SOLUTIONS

Check that the appliance is plugged in
correctly.

The On-Off switch is not fully pressed
down.

Press on the On/Off switch.

You have pressed down the On-Off switch
but the appliance is not working.

Close the lid.

The motor is running but the appliance
does not heat.

Contact your point of purchase.

The paddle does not turn.

Check that the paddle is correctly
positioned. If the problem continues,
contact your point of purchase.

The removable paddle doesn't stay in
place.

The mixing paddle is not locked.

Check that the locking lever has been
pushed down fully.

Food is not cooking evenly.

The paddle has not been installed.

Fit the paddle.

The food has not been cut in regular size
pieces.

Cut food to the same size.

The chips have not been cut in regular
size pieces.

Cut the chips to the same size.

The paddle has been installed correctly
but it does not turn.

Check that it has been pushed down and
clicked in position. If the problem
continues, contact your point of purchase.

The chips are not crispy enough.

The wrong variety of potatoes has been
used.

Choose a variety of potato recommended
for chips.

The potatoes are insufficiently washed
and/or not completely dried.

Wash the potatoes for a long time to
remove excess starch, then drain and dry
them before cooking. They must be
completely dry.

The chips are too thick.

Cut the chips thinner. The maximum
chips dimensions are 13mm x 13 mm.

There is not enough oil for the quantity of
chips.

Increase the oil quantity (see cooking
tables p. 6 to 8).

The filter is obstructed.

Clean the removable filter.

The chips break up during the cooking.

The potatoes used are recently harvested
and hence have a high water content.

Reduce the quantity of potatoes down to
800 g and adjust the cooking time.

The food stays on the edge of the
cooking pan.

The cooking pan is too full

Respect the maximum quantities
indicated in the cooking tables.

Cooking liquids have flowed into the base
of the appliance.

The paddle is not positioned correctly or
the seal of the paddle is defective.

Make sure that the paddle is correctly
positioned. If the problem continues,
contact your point of purchase. Do not
use ActiFry for making soups or recipes
with a high liquid content.

The appliance is unusually noisy.

You suspect the motor is not working
correctly.

Contact your point of purchase.

The paddle stops turning during
cooking.

The paddle is not positioned correctly.

Using an oven glove, push the paddle
downward until it clicks into place. If
this does not work, contact your point
of purchase.

If you have any product problems or queries please contact our Customer Relations Team at:

www.tefal.com
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Recipes
Real Homemade Chips

FOR 4 PEOPLE
PREPARATION 15 mins « COOKING TIME 40 mins

1 kg potatoes (peeled, washed)*

185 oil, salt

1 Cut the potatoes into chips the size of your choice: 8 x 8 mm, 10 x 10 mm or 13 x 13 mm. Wash the cut chips
well under cold running water, drain and dry carefully with a clean absorbent tea towel.

2 Put the chips in the ActiFry®. Pour the oil evenly over the chips.

3 Cook for 40-45 minutes depending on the thickness of the chips.

* For UK only: Use Maris Piper or King Edward variety potatoes.

Turkey breast with three Peppers

FOR 4 PEOPLE
PREPARATION 15 mins « COOKING TIME 25 mins

600 g strips of turkey breast (1 cm x 3 cm)
3 seeded peppers (1 red, 1 green, 1 yellow)
1 diced onion

2 chopped garlic cloves

255 olive oil

Y2 a cup of chicken stock

%2 &, vinegar

100 ml water

salt, pepper

1 Slice the peppers into 2 cm strips in the ActiFry® with the onions, add the olive oil and cook for 10 mins.
2 Add the garlic and cook for 5 mins. Season with salt and pepper.
3 Add the turkey strips, stock, water, vinegar to the vegetables and cook for 10 to 15 mins.

Provencale style King Prawns

FOR 4 PEOPLE
PREPARATION 20 mins « COOKING TIME 12 mins

800 g uncooked king prawns, shelled

1 onion diced

5 garlic cloves, chopped (or 2-3 if you prefer less garlic flavour)
% bunch of parsley chopped

3% olive oil

1 lemon

salt, pepper

1 Wash and dry prawns. Put the prawns in a bowl, add garlic, onion, parsley and oil. Cover and leave to marinate
for 15 mins.

2 Cook the prawns with the marinade for 12 to 15 mins. The prawns are cooked once they have turned a nice
orange colour, add salt and pepper.

3 Serve with lemon wedges.



Mediterranean Vegetables @

FOR 4 PEOPLE
PREPARATION 10 mins « COOKING TIME 25 mins

1 zucchini (200 g)

150 g fresh mushrooms
1 eggplant

1 red pepper

1 green pepper

100 ml tomato juice
28 garlic cloves
parsley

255 olive oil

salt, pepper

1 Cut the zucchinis and eggplant into cubes. Slice the mushrooms and cut the peppers into strips.

2 Put the vegetables in the ActiFry® together with the oil and cook for 15 mins.

3 Chop the garlic and the parlsey and add them to the ActiFry® with the tomato juice. Season and cook for a
further 10 to 15 mins.

Crispy Banana and Chocolate Packets

FOR 4 PEOPLE
PREPARATION 30 mins ¢ COOKING TIME 8-10 mins

4 bananas (not too ripe)

20 g milk chocolate chips

8 sheets brick pastry (also called “feuilles de brick”)*
1 egg (beaten)

Dipping chocolate sauce:
50 g good quality plain chocolate (70% cocoa solids)
30 ml skimmed milk

1 Cut the bananas into slices 1 cm thick. Cut the circular brick pastry sheets in four.

2 Put chocolate chips in the centre of each piece of brick pastry and top with a banana slice. Brush the edges with
beaten egg to seal and fold the edges over to form a neat square shape packet. For this recipe only, remove the
paddle. Cook in two batches. Put half the packets in the ActiFry®, sealed side down, and cook for 8-10 mins. Cook
the remaining packets.

3 Meanwhile, heat the milk in a saucepan. Remove from the heat and add the chocolate a piece at time, whisking
after each addition. Whisk until smooth. Serve the warm chocolate dipping sauce in individual glasses.

* For UK only: Filo pastry can be substituted for brick pastry, if desired. Cut each sheet into 24 squares 11 cm x 11
cm. There is no need to seal with beaten egg.
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Recommandations importantes

Cuisson

Ne faites jamais fonctionner I'appareil vide.

Ne surchargez pas le plat, respectez les quantités recommandées.
Reportez-vous au livret de consignes de sécurité.

Respectez toujours les quantités maximum d’ingrédients et de liquides indiquées
dans le mode d’emploi et le livre de recettes.

Description
1. Zone de préhension du couvercle 8. Plat amovible
2. Couvercle 9.  Bouton de déverrouillage de la poignée
3. Verrou du couvercle 10. Poignée du plat
4. Cuillere doseuse 11. Base
5. Manette de verrouillage/déverrouillage 12. Filtre amovible
de la pale (de couleur gris clair) 13. Commandes d’ouverture du couvercle
6. Niveau maxi de remplissage (pour les frites) 14. Bouton Marche / Arrét
7.  Pale de brassage amovible (On = marche, Off = Arrét)

Une préparation rapide

Avant la premiére utilisation

Ouvrez le couvercle - fig.1 et soulevez le verrou pour retirer le couvercle - fig.2.
Enlevez la cuillére doseuse.

Remontez la poignée du plat amovible & I’horizontale jusqu’au “CLIC” pour sortir
le plat - fig.3.

Retirez la pale en soulevant la manette de verrouillage : prenez appui avec le
pouce sur la partie supérieure de la pale et avec I'index et le majeur sous la
manette de verrouillage - fig.4a.

Toutes les piéces amovibles passent au lave-vaisselle - fig.5 ou peuvent étre
nettoyées avec une éponge non-abrasive et du liquide vaisselle.

Nettoyez la base de I'appareil avec une éponge humide et du liquide vaisselle.
Séchez soigneusement avant de tout remettre en place.

Pour recliper la pale, mettez la manette de verrouillage en position haute,
positionnez la pale au centre du plat puis poussez la manette - fig.4b.

Durant la premiére utilisation, il peut se produire un dégagement d’odeur sans
nocivité. Ce phénomeéne sans conséquence sur I'utilisation de I'appareil
disparaitra rapidement.

Pour les frites, ne .
dépassez jamais le

niveau maxi indiqué sur o
la pale amovible - fig.6.

Ne laissez pas la cuillere

de cuisson p. 31 a 33).

Fermez le couvercle - fig.9.

doseuse dans le plat.
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Enlevez tous les
autocollants et éléments
de I’emballage. Ne passez
jamais I’appareil sous
I'eau.

Pour une bonne mise en
route de I'appareil, nous
vous conseillons de faire
une premiére cuisson d'au
moins 30 minutes. Dés la
seconde cuisson, Actifry
vous donnera entiére
satisfaction.

Préparez les aliments

Mettez les aliments dans le plat et respectez la quantité maximale ( voir tableau

Ajoutez la matiére grasse - fig.7 (voir tableau de cuisson p. 31 @ 33).
Déverrouillez la poignée et rabattez-la complétement dans son logement - fig.8.



Une cuisson légére
Démarrez la cuisson

« Appuyez sur le bouton Marche / Arrét, la cuisson commence grace a la Lorsque vous ouvrez le
circulation de I'air chaud dans I'enceinte de cuisson - fig.10. couvercle, I’appareil
s’arréte.

Retirez les aliments

Pour éviter tout risque de ¢ Lorsque la cuisson est terminée, arrétez I'appareil en appuyant sur Marche / Arrét
bralure ne touchez pas le - fig.10 et ouvrez le couvercle - fig.1.

couvercle en dehors de la « Relevez la poignée et sortez le plat - fig.11 et servez sans attendre.

zone de préhension

prévue a cet effet - Fig.9.

d

Les temps de cuisson

Les temps de cuisson sont donnés a titre indicatif, ils peuvent varier en fonction de la saisonnalité des aliments, de
leur taille, des quantités, du gott de chacun et de la tension du réseau électrique. La quantité d’huile indiquée peut
étre augmentée en fonction de vos golts et de vos besoins. Si vous souhaitez des frites encore plus croustillantes,
vous pouvez rajouter quelques minutes de cuisson supplémentaires.

Pommes de terre

TEMPS DE
TYPE Ajout R
Fraiches 1000 g 1 cuillére d'huile 40 - 45 min
Frites Fraiches 7509 3/4 cuillére d'huile 35-37 min
taille standard
10mm x10mm Fraiches 5009 1/2 cuillére d'huile 28 -30 min
Fraiches 2509 1/4 cuillére d’huile 24-26 min
Fraiches 1000 g 1 cuillére d'huile 40 - 42 min
Potatoes
Surgelées 7509 sans 14-16 min
Fraiches 1000 g 1 cuillére d'huile 40 - 42 min
Pommes rissolées
Surgelées 7509 sans 30-32min
Frites Tradition Surgelées 7509 sans 30-32min
Frites Allumettes Surgelées 7509 sans 25-27 min
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Autres légumes

Type QUANTITE Ajout .I;i"::SSODNE
Courgettes erfrl((llircnhec]lses 7509 1 cuillére d’huile + 15 cl d’eau 25-35min
Poivrons en EI%IZ"ES 6509 1 cuillere d’huile + 15 cl d’eau 20- 25 min
Champignons en t;:lﬂstiers 6509 1 cuillére d’huile 12-15min
Tomates e:gﬂg;fi;s 6509 1 cuillére d'hile + 15 dl deau 10-15 min
Oignons . 5009 1 cuillere d'huile 1525 min

Viandes - Volailles

Pour donner du godt a vos viandes, n’hésitez pas mélanger des épices dans I'huile (paprika, curry, herbes de
Provence, thym, laurier ....)

. TEMPS DE

Type QUANTITE Ajout e
Nuggets Frais 7509 sans 18-20 min
de poulet Surgelés 7509 sans 18-20 min
Pilons de poulet Frais 4a6 sans 30-32min
Cuisses de poulet Fraiches 2 sans 30-35min
Blancs de poulet Frais 6 blancs sans 10-15min

P (environ 750 g)

Nems Frais 4@ 8 petits 1 cuillére d'huile 10-12min

Paupiettes " N e Ak .
de veau Fraiches 2a6 1 cuillére d’huile 15-20 min
Cotelettes d'agneau Fraiches 2a6 1 cuillére d'huile 15-20 min
Cotes de porc Fraiches 2a4 1 cuillére d'huile 15-18 min
Filet de porc Frais 2 a6 tranches 1 cuillére d'huile 12-15min
Saucisses ou merguez Fraiches 448 (piquées) sans 10-12min
Rables de lapin Frais 2a6 1 cuillére d'huile 15-20 min
Fraiche 600g 1 cuillére d'huile 10-15min

Viande hachée p———

Surgelée 4009 1 illére d'huile 12-15min
Sgﬂgﬁsz Surgelées 7509 1 cuillére d'huile 18-20 min
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Poissons - Crustacés

d

. TEMPS DE
Type QUANTITE Ajout lreeatl
Beignets de calamars Surgelés 300¢g sans 12-14min
Lotte Fraiche 500g 1 cuillére d'huile 20-22 min
Crevettes Cuites 4009 sans 10-12 min
Gambas Surgelées 300 g (16 pieces) sans 12- 14 min
Desserts
A TEMPS DE
Type QUANTITE Ajout T
5009 1 cuillére d'huile .
Bananes en rondelles (5 bananes) + 1cuillére de sucre roux 4-6min
en papillote 2 bananes sans 20-25min
. N jusqu'a 1 cuillére d'huile R .
Cerises entiéres 1000 +1a2 cuilléres de sucre 12-15min
Frai a jusqu'd N . X
Taises coupées en quatre 1000 g 142 cuilléres de sucre 5-7min
. 1 cuillére d'huile ’
Pommes coupées en deux 3 +2 cuilléres de sucre 10-12min
Poires C;lél?cé:;&n J]%SSS 142 cuilléres de sucre 8-12min
coupé en N . . .
Ananas morceaux 1 142 cuilléres de sucre 8-12min
Préparations surgelées
, TEMPS DE
Type QUANTITE Ajout o
Ratatouille Surgelée 7509 sans 20- 22 min
Poélée pdtes et P .
poisson Surgelée 7509 sans 20-22 min
Poélée paysanne Surgelée 7509 sans 25-30 min
Poélée savoyarde Surgelée 7509 sans 20- 25 min
Pdtes @ la carbonara Surgelées 7509 sans 15-20 min
Paélla Surgelée 6509 sans 15-20 min
Riz Cantonnais Surgelé 6509 sans 15-20 min
Chili con Carne Surgelé 7509 sans 12-15min




Un nettoyage facile

Nettoyez I’appareil

34

Laissez-le refroidir complétement avant le nettoyage.

Ouvrez le couvercle - fig.1 et soulevez le verrou pour retirer le couvercle - fig.2.
Remontez la poignée du plat amovible & I'horizontale jusqu’au “CLIC” pour sortir
le plat - fig.3.

Retirez la pale en soulevant la manette de verrouillage - fig.4b.

Retirez le filtre amovible et nettoyez-le - fig.3.

Toutes les piéces amovibles passent au lave-vaisselle - fig.5 ou peuvent étre
nettoyées avec une éponge non-abrasive et du liquide vaisselle.

Nettoyez le corps de I'appareil avec une éponge humide et du liquide vaisselle.
Séchez soigneusement avant de tout remettre en place.

L'appareil est équipé d'un plat amovible : le brunissement et les rayures qui
peuvent apparaitre @ la suite d’une longue utilisation ne présentent pas
d'inconvénient.

Nous garantissons que le plat est CONFORME A LA REGLEMENTATION
concernant les matériaux en contact avec les aliments.

N’immergez jamais
I’appareil.

N’utilisez pas de produits
d’entretien agressifs ou
abrasifs.

Le filtre amovible doit
étre nettoyé
réguliérement.

Pour conserver plus
longtemps les qualités de
votre plat, n’utilisez
aucun ustensile
métallique.



Quelques conseils en cas de difficulté...

PROBLEMES

L’appareil ne fonctionne pas.

CAUSES

L'appareil n"est pas bien branché.

SOLUTIONS

Vérifiez que I'appareil est correctement
branché.

Vous n’avez pas encore appuyeé sur le
bouton Marche / Arrét.

Appuyez sur le bouton Marche / Arrét.

Vous avez appuyé sur le bouton
Marche / Arrét mais I'appareil ne
fonctionne pas.

Fermez le couvercle.

Les moteurs tournent mais I'appareil
ne chauffe pas.

Rapportez I'appareil a un Centre de
Service Agréé.

La pale ne tourne pas.

Vérifiez qu’elle est bien en place sinon
rapportez 'appareil & un Centre Service|
Agréé.

La pale ne tient pas.

La pale n'est pas verrouillée.

Pour recliper correctement la pale,
mettez la manette de verrouillage en
position haute, positionnez la pale au
centre du plat puis poussez la manette.

La cuisson des préparations n'est pas
homogeéne.

Vous n’avez pas utilisé la pale.

Mettez-la en place.

Les aliments ne sont pas coupés de
fagon réguliére.

Coupez les aliments tous de la méme
taille.

Les frites ne sont pas coupées de fagon
réguliére.

Coupez les frites toutes de la méme
taille.

La pale est bien mise mais elle ne
tourne pas.

Rapportez I'appareil & un Centre de
Service Agréé.

Les frites ne sont pas assez
croustillantes.

Vous n'utilisez pas des pommes de
terre spéciales frites.

Choisissez des pommes de terre
spéciales frites.

Les pommes de terre ne sont pas
suffisamment lavées et séchées.

Lavez, égouttez et séchez bien les
pommes de terre avant cuisson.

Les frites sont trop épaisses.

Coupez-les plus fines.

IIn"y a pas assez d’huile.

Augmentez la quantité d’huile (voir
tableau de cuisson p. 31 a 33).

Le filtre est obstrué.

Nettoyez le filtre.

Les frites sont cassées lors de la cuisson.

Vous avez utilisé des pommes de terre

Réduisez la quantité de pommes de
terre a 750 g et adaptez le temps de

| nouvelles. cuisson.
Les aliments restent sur le bord du plat. | Le plat est trop chargé. Respectez fes quantités indiquées sur le
plat.| Lep p charge. tableau de cuisson.

Des liquides de cuisson ont coulé dans
la base de I'appareil.

La pale est mal positionnée ou le joint
de la pale est défectueux.

Vérifiez que la pale est correctement
positionnée. Si le probléme persiste,
rapportez I'appareil & un Centre de
Service Agréé.

L'appareil est anormalement bruyant.

Vous soupgonnez une anomalie dans
le fonctionnement des moteurs de
I"appareil.

Rapportez I'appareil a un Centre de
Service Agréé.
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Recettes
Les vraies frites

POUR 4 PERSONNES
PREPARATION 15 min e CUISSON 40 min

1 kg de pommes de terre (épluchées, lavées)
18 d’huile, sel

1 Coupez les pommes de terre en batonnets selon votre go(it : coupe 8 x 8 mm, 10 x 10 mm ou 13 x 13 mm. Rincez
abondamment les frites coupées, égouttez-les et séchez-les soigneusement.

2 Placez les frites dans ActiFry®. Versez I'huile uniformément sur les frites.

3 Laissez cuire 40 a 45 min. selon I'épaisseur des frites.

Filet de dinde aux 3 poivrons

POUR 4 PERSONNES
PREPARATION 15 min e CUISSON 25 min

600 g de blancs de dinde en laniéres (1 cm par 3 cm)
3 poivrons épépinés (1 rouge, 1 vert, 1 jaune)

1 oignon émincé

2 gousses d’ail hachées

28 d’huile d’olive

Y2 verre de porto blanc

%2 & de vinaigre de cidre

10 cld’eau

sel, poivre

1 Coupez les poivrons en losanges de 2 cm de coté. Mettez-les dans I’ActiFry® avec les oignons, ajoutez I'huile
d’olive et faites cuire 10 @ 15 min.

2 Rajoutez I'ail et faites cuire 5 min. Assaisonnez.

3 Rajoutez les laniéres de dinde aux légumes, le porto blanc, I'eau, le vinaigre de cidre et laissez cuire 10 a 15 min.

Gambas provencales

POUR 4 PERSONNES
PREPARATION 20 min  CUISSON 12 min

800 g de gambas

1 oignon émincé

5 gousses d’ail hachées

% bouquet de persil haché
3 &, d’huile d’olive

1 citron

sel, poivre

1 Passez les gambas a I’eau froide et essuyez-les. Dans un plat, recouvrez les gambas d’ail, d’oignon, de persil et
d’huile. Laissez mariner 15 min.

2 Mettez les gambas a cuire avec la marinade pendant 12 & 15 min.Quand les gambas prennent une belle couleur
orangée, salez et poivrez.

3 Servez avec des quartiers de citrons.
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Sauté méditerranéen de légumes

POUR 4 PERSONNES
PREPARATION 10 min e CUISSON 25 min

1 courgette (200 g)

150 g de champignons frais

1 aubergine

1 poivron rouge

1 poivron vert

10 cl de vin blanc

285 de gousses d’ail

Persil (quelques brins)

2 & d’huile d’olive, sel, poivre

1 Coupez les courgettes et les aubergines en cubes. Emincez les champignons de Paris. Coupez les poivrons en fines Q
laniéres.

2 Mettez les aubergines, les courgettes, les poivrons et les champignons dans Actifry®. Versez I'huile et faites cuire
pendant 15 min.

3 Pilez I'ail et le persil. Rajoutez-les avec le vin blanc. Assaisonnez et prolongez la cuisson de 10 a 15 min.

Minis pannequets de bananes

POUR 4 PERSONNES
PREPARATION 30 min e CUISSON 10 min

4 bananes pas trop mares
20 g de grué de cacao

8 feuilles de brick

1 ceuf

Sauce :
50 g chocolat 70 %
3 cl de lait

1 Taillez les bananes en troncons de 1 cm d’épaisseur. Coupez les feuilles de brick en 4.

2 Placez une pincée de grué sur le centre de la feuille. Déposez un troncon de banane. Refermez en rabattant
2 cotés opposés puis les deux autres cotés et dorez avec I'ceuf battu. Placez les pannequets dans I ActiFry® et
cuire 10 min.

3 Pendant ce temps, chauffez le lait. Versez-le sur le chocolat et mixez pour homogénéiser la sauce. Vous pouvez
remplacer les bananes par des kiwis, poires, ananas, fraises...
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TURKCE KULLANMA ve TANITMA KILAVUZU

. (FZ7010)
Onemli tavsiyeler

Pisirme

e Cihazi asla bos olarak calistirmayin.

o Tepsiyi asin doldurmayin, tavsiye edilen degerlere uyun.

e Emniyet talimatlan kitapgigina uyun.

o Kullanim kitapcigi ve tarifeler kitapgigina verilen maksimum sivi ve malzeme miktarlarina uyun.
Tanim

1. Kapagin isinmayan kismi 8.  Yapismaz cikarilabilir pisirme kabi
2. Kapak 9.  Pisirme kabi kulp agma diigmesi
3. Kapag kaldirmak icin stirgii 10. Pisirme kabi kulpu

4. Ol kasign (14 ml) 11. Taban

5. Kanath cark kolu kilitteme/agma 12.  Cikarilabilir filtre

6. Maksimum malzeme isaretleri (sadece cipsler icin) 13. Kapak agma diigmeleri

7. Cikarlabilir kangtirma cark kanadi 14.  Agma/Kapama diigmesi

Kullanim icin kisa bilgiler
ilk kullanimdan énce

« Kapagi kaldirmak icin — skl.1, kapak agma diigmelerine (13) ayni anda basin ve  Tiim etiketleri ve ambalaji

surgiy (3) kaldirarak kapagi kaldirin — skl. 2. cikarin.

Olcu kasigini gikarin.

Kulpunu bir "klik" sesi duyana kadar yatay vaziyette kaldirin.

Pisirme kabini ¢ikarin - skl. 3.

Kanath carki ¢ikarmak icin, kanatli ¢arkin Gzerine yerlestirilmis olan gri renkli

kolu yukari gekin. Bagparmaginizi kanatl ¢arkin tizerine ve isaret parmaginizla

orta parmaginizi kilitleme kolunun altina yerlestirin ve parmaklarinizi
kullanarak kilitleme kolunu yukari kaldirarak kanath carki ¢ikarin - skl. 4a.

e Cikarlabilen tim pargalar makinede yikanabilir — skl. 5 veya yumusak bir
stinger ve bulasik deterjani kullanarak elde yikanabilir.

e Cihazin tabanini nemli bir bez ve bulasik deterjani kullanarak silin.

o Parcalan tekrar yerlerine yerlestirmeden 6nce dikkatlice durulayin ve kurulayin.

o Kanath carki yerine yerlestirmek icin, acik gri renkli kilitleme kolunu yukari
cekin ve sonra kanatli ¢arki pisirme kabinin icine yerlestirin ve kilitleme kolunu
asaglya dogru itin - skl. 4b.

o ilk kullanim sirasinda cihazdan hafif bir koku gelebilir: bu zararli degildir ve
cabucak kaybolur. + ActiFry cihazinizin calismasini etkilemez.

Yiyecekleri hazirlamak

Cipsler icin kanatli garkta * Yiyecekleri pisirme kabinin icine koyun ve maksimum miktari asmadiginizdan
belirtilen maksimum emin olarak esit bicimde dagitin (bkz pisirme tablolari syf 39 ila 41).
seviyeyi asmayin - skl.6. o Yiyeceklerin tzerine kasikla yag dékiin - skl. 7, esit bir sekilde yayin (bkz
Yiyecek pisirirken 6lgiim pisirme tablolari syf 39 ila 41).
cubugunu pisirme (1 kasik yag = 14 ml yag)
kabinin icinde o Kulpun kilidini agin ve yerine yerlesene kadar katlayin - skl. 8.
birakmayin. « Kapagdi kapatin - skl. 9.
o Kullanim kilavuzunda ve tarifeler kitapciginda belirtilen maksimum malzeme
ve sivi degerlerine daima uyun.

Cihazin tabanini asla suya
daldirmayin.

ilk kullanimda, yeni
iriiniiniizden en iyi
sonucu elde etmek iin 30
dakika veya daha uzun
siire pisirilen bir tarif
hazirlamanizi tavsiye
ederiz.
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Pisirme

Pisirmeye baslama

Kapagi actiginizda cihaz

durur.

baglar.

skl. 11.

« Bir kerede servis yapin.

Pisirme siireleri tablosu
Asagidaki pisirme stireleri sadece rehber degerlerdir ve kullanilan patateslerin tiriine ve miktarina gore degisir.
Cips ve patatesli tarifler icin Patates kizartmasi yaparken,kizartmaya uygun cins patates kullanmanizi 6neririz.

e Acgma/Kapama diigmesine basin, pisirme kabinin icindeki sicak hava akimi
sayesinde pisirme baslar- skl.10. Kanatl cark yavasca saat yoniinde donmeye

Yiyecekleri ¢ikarma

e Pisirme tamamlandiginda zamanlayici calar. Cihazi durdurmak igin
Ac¢ma/Kapama - skl. 10 diigmesine basin - skl. 1 ve kapagi agin.

o Bir 'klik' sesi duyana kadar kulpu yukari kaldirin ve pisirme kabini ¢ikarin -

Yanik riskinden
kaginmak icin kapaga

veya isinmayan alanlarin
disinda herhangi bir yere

dokunmayin.

@

Patatesler
TiP MIKTAR YAG PiSIRME SURESI
Taze 1000 g* 1 kagik yag 40-43 dk
10 mmx 10 mm
standart kalinlikta Taze 750 g* 3/4 kasik yag 35-37dk
ve 9 cm'ye kadar Taze 500 g* 1/2 kasik yag 28-30 dk
uzunlukta cipsler <
Taze 250 g* 1/4 kasik yag 24-26dk
Patatesler (dérde Taze 1000 g* 1 kasik yag 40-42dk
bélinmiis) Donmus 7509 Yok 14-16 dk
Taze 1000 g* 1 kagik yag 40-42 dk
Dilimlenmis patates
Donmug 7509 Yok 30-32dk
yaﬁ\?zncr:;ljgg_da 7509
kizartma icin Kalin13mm x Yok 35-40 dk
gecerli 13mm
. 7509
Cipsler Donmus - ocakta| = Standart Yok 30-32dk
veya |z$arada 2Yi | 10mm x 10mm
veya 3'Ti p|§|rme
(ve yagda 5009
kizartma) Amerikan Stili Yok 25-27 dk
8mm x 8mm

*Soyulmamis patates agirlig
ONEMLI: Cihaziniza zarar vermemek icin, kullanim kilavuzunda ve tarifeler kitapgiginda belirtilen maksimum
malzeme ve sivi degerlerine daima uyun.
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Diger sebzeler

TiP MIKTAR YAG PiSIRME SURESI
Kabaklar Tazﬁélzi:lri]l(ijngler 7509 1 kasik yag + 150 ml soguk su 25-35dk
Tath biberler Tazr?éltiiriltijrgler 6509 1 kasik yag + 150 ml soguk su 20-25dk
Mantarlar TaZﬁéﬁiri]li‘n(;ller 6509 1 kasik yag 12-15dk
Domatesler Tazﬁélzi:lri]l(ijngler 650 g 1 kasik yag + 150 ml soguk su 10-15dk
Soganlar Taz’e]:émg(ealar 5009 1 kagik yag 15-25dk
Et - Tavuk
Ete ve tavuga lezzet katmak icin, biraz baharat (paprika, kori, karisik bitkiler, kekik...) ve yag ekleyin.
TiP MIKTAR YAG PiSIRME SURESI
Taze 7509 Yok 18-20dk
Tavuk nugget Donmug 7509 Yok 18-20dk
Donmug 12 parca Yok 12-15dk
Tavuk baget Taze 4ila6 Yok 30-32dk
Tavuk butu Taze 2 Yok 30-35dk
E———
?‘klgml ‘;%U Taze 6 (yaklasik 750 g) Yok 10-15dk
Ch'“(‘ag %%'JQ&»""“S Taze 4ila 8 kiiciik 1 kasik yag 10-12dk
Taze
Kuzu pirzola (25cmila3cm 2ila6 Yok 20- 25 dk*
kalinlk)
Dana pirzolas 25 cn-\rizaehnllkta) 2ila3 Yok 18- 23 dk*
Dana fileto Taze 2ila6ince dilim veya 1 kagik yag 12-15dk
seritler halinde sikyag
Soslar Taze 4ila 8 (acili) Yok 10-12dk
Taze
Meksika Fasulyesi (Kiyilmis sigir 5009 1 kasik yag 30-40dk
etinden yapilir)
Taze
(1 cm kalinlikta
Biftek seritler halinde 6009 Yok 8-10dk
kesilmif but veya
fileto)
Kofte Taze 12 parca Yok 18-20dk

*Pisirirken arkasini gevirin
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Balik - Midye

TiP MIKTAR YAG PiSIRME SURESI
Galeta ununa 18 parca
batirilmis istakoz Donmus (2?0 ¢) Yok 10dk
Fener baligi Taz}saﬁﬁgealar 5009 1 kasik yag 20-22dk
Karides Pisirilmis 4009 Yok 10-12dk
Jumbo karides Dg;m;i‘ge 300 g (16 parca) Yok 12-14dk
Tathlar
TiP MIKTAR YAG PiSIRME SURESI
- . 5009 1 kasik yag N
Muglar Dilimler halinde Gmi) +1 kasik esmer seker 4-6dk
Folyoya sarilmis 2 muz Yok 20-25dk
’ ; . 1 kasik yag
Cherries Visne 1000 g'a kadar il f(agk geker 12-15dk
Bliyiikse dorde
Cilek kilcukse ikiye 1000 g'a kadar 1ila 2 kasik seker 5-7dk
boltinmus
Elma Dilimlenmis 3 1 kasik yag +2 kasik seker 15-18dk
Armut Parcalar halinde 1000 g'a kadar 1ila 2 kagik seker 8-12dk
Ananas Parcalar halinde 1 1ila 2 kagik seker 8-12dk

ActiFry pisirme onerileri ve ipuclar

Cipsler pisirme kabinin icindeyken tuz eklemeyin. Sadece pisirme siresi
bittikten sonra cipsleri ¢ikarinca tuz ekleyin.

ActiFry’a kurutulmus bitkiler ve baharatlar eklerken biraz yag veya sivi ile
kanistirin. Pisirme kabinin icine direkt olarak dokerseniz, sicak havanin da
etkisiyle patlar.

Renkli baharatlar kanath carkin igine ve cihazin parcalarina hafif boya
birakabilir. Bu normaldir.

En iyi sonuglan elde etmek igin, 6gutiilmus sarimsak yerine, kanatl carka
yapismamasi i¢in dogranmis sarimsak kullanin.

ActiFry tariflerinde sogan varsa, daha iyi pismeleri icin dogranmak yerine ince
ince dilimlenmelidir. Soganlari pisirme kabinin i¢ine koymadan 6nce halkalar
halinde ayirin ve esit bicimde dagitilabilmeleri icin hizlica karistirin.

Et ve tavuk triinlerini pisirirken, pisirme sirasinda cihazi bir veya iki kez kapatip
malzemeleri karistirin, boylece malzemeler kurumaz ve esit miktarda
yogunlasirlar.

Sebzeleri kiilik parcalar halinde hazirlayin veya iyice pistiklerinden emin
olmak icin karistirarak kizartin.

Bu cihaz yiiksek oranda sivi iceren malzemeler (corbalar, pisirilen soslar...) igin
uygun degildir.



Kolay temizlik
Cihazin temizlenmesi Cihazin tabanini asla

suya daldirmayin.

Temizlemeden 6nce tamamen sogumaya birakin.

Kapagi acin - skl. 1 ve stirglyl kaldirarak kapagi kapatin - skl 2.

Kulpunu bir "klik" sesi duyana kadar yatay vaziyette kaldirin - skl 3.

Pisirme kabini ¢ikarin.

Kanstirma kanatl carkini ¢ikarmak icin kilitleme kolunu yukari kaldirn - skl. 4a. Cikanilabilir filtre diizenli

Ustiinden cekerek filtreyi kaldirin - skl. 3 ve yikayin. olarak temizlenmelidir.

Cikarilabilen tim parcalar makinede yikanabilir — skl. 5 veya yumusak bir

stinger ve bulasik deterjani kullanarak elde yikanabilir.

Cihazin tabanini nemli bir bez ve bulasik deterjani kullanarak temizleyin.

Parcalar tekrar yerlerine yerlestirmeden 6nce dikkatlice durulayin ve kurulayin.

Yiyecekler sikisirsa veya pisirme kabinin ya da kanath carkin kenarina yapisirsa,

tgmizlemeden énc? ik FUQa l?gkleterek yumusatin. o uzun siire korumak iin,

. Clhazuf yapismaz yuzeyll‘bllr pisirme kabi Valtdlr: uzun kullanim S}JYQSI sonunda yemek servisi yaparken
olusabilecek yanik veya cizikler problem tegkil etmez ve normaldir. metal kasiklar

* Yapismaz kaplamanin yiyeceklerle temas eden malzemeler yonetmeligi ile yllanmayin.

uyumlu oldugunu temin ederiz.

Sert ve asindiricl
temizleme iiriinleri veya
bulasik teli kullanmayin.

Pisirme kabinin
yapismaz ozelligini
miimkiin oldugunca
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Fritoziiniiz diizgiin calismiyorsa

PROBLEMLER

Cihaz alismiyor

N

NLI

Cihazin fisi takili degil.

¢

Fisinin diizgtin takildigini kontrol edin.

Ag¢ma-Kapama diigmesi tamamen basili
durumda.

Agma/Kapama diigmesine basin.

Agma/kapama diigmesine bastinizama
cihaz galismiyor.

Kapag kapatin.

Motor calislyor ama cihaz isinmiyor.

Satin aldiginiz yer ile temas kurun.

Kanatli cark dénmdiyor.

Kanatl carkin diizgiin yerletirildiginden
emin olun. Sorun devam ederse, satin
aldiginiz yer ile temas kurun.

Cikarilabilir kanath cark yerinden
oynuyor.

Karistirma kanath carki kilitlenmiyor.

Kilitleme kolunun yerine oturdugundan
emin olun.

Yiyecekler esit sekilde pismiyor.

Kanatli cark yerlestirilmemis.

Kanatl carki yerlestirin.

Yiyeceklerin boyutlari esit degil.

Yiyecekleri esit boyda kesin.

Cipslerin boyutlar esit degil.

Cipsleri esit boyda kesin.

Kanatli cark diizgiin yerlestirilmis ama
donmiiyor.

Yerine yerlestiginden ve oturdugundan
emin olun. Sorun devam ederse, satin
aldiginiz yer ile temas kurun.

Cipsler yeterince gevrek degil.

Yanlig patates tiirdi kullanilmis.

Cipsler igin tavsiye edilen patates
tiirlerinden kullanin.

Patatesler yeterince ylkanmamis ve/veya
tamamen kurutulmamis.

Fazla nisastayi temizlemek igin
patatesleri uzun stire yikayin ve sonra
pisirmeden énce iyice stiziip kurulayin.
Tamamen kuru olmalilar.

Cipsler cok kalin.

Cipsleri daha ince kesin. Maksimum cips
boyutu 13 mm x 13 mm.

Cips miktarina yetecek kadar yag yok.

Yag miktarini arttinin (bkz. pisirme
tablolar syf 39 ila 41).

Filtre tikanmis.

Cikarilabilir filtreyi temizleyin.

Cipsler pisirme sirasinda kiriliyor.

Kullanilan patatesler yeni toplanmis ve
bu yiizden yiksek miktarda su
iceriyorlar.

Patateslerin miktarini 800g'a diistiriin ve
pisirme stiresini ayarlayin.

Yiyecekler pisirme kabinin ucunda
toplaniyor.

Pisirme kabi gok dolu.

Pisirme tablolarinda belirtilen
maksimum miktara uyun.

Pisirme sivilari cihazin tabanina akiyor.

Kanatli gark diizgiin yerlestirilmemis
veya kanatli garkin agzi hasar gormiis.

Kanatli carkin duzgun yerlestirildiginden
emin olun. Sorun devam ederse, satin
aldiginiz yer ile temas kurun. ActiFry’i
corba yapmak icin veya yiiksek miktarda
sivi ieren tariflerde kullanmayin.

Cihaz ok sesli galisiyor.

Motorun diizgtin ¢alismadigindan
stipheleniyorsunuz.

Satin aldiginiz yer ile temas kurun.

Kanatl cark pisirme sirasinda
duruyor.

Kanatli cark diizgiin yerlestirilmemis.

Bir firin eldiveni kullanarak, bir klik
sesi duyana kadar kanatli carki yerine
itin. Ise yaramazsa, satin aldiginiz yer
ile temas kurun.

Uriinlerle ilgiili herhangi bir problem yada éneri icin liitfen Miisteri Hizmetleri Danisma Hattini

arayin:

4444050
www.tefal.com.tr
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Tarifler

Gercek ev yapimi kizartmalar

DORT KISl IGIN
HAZIRLAMA 15 dakika - PISIRME 40 dakika

Tkg (kabugu soyulmus, yik )

18 siviyag, tuz

1 Patatesleri damak zevkinize gore seklinde kesin: 8 x 8 mm, 10 x 10 mm veya 13 x 13 mm. Kesilen parcalari bol su
le durulayin, sularini stiziin ve 6zenli bir sekilde kurulayin.

2 Patates dilimlerini ActiFry® icine yerlestirin. Dilimler Gzerine esit miktarda yag dokun.
3. Dilimlerin kalinliklarina gére 40 ila 45 dakika arasinda pisirin.

3 biberli hindi fileto

DORT Kisi ICIN
HAZIRLAMA 15 dakika - PISIRME 25 dakika

Serit halinde 600 g beyaz hindi eti (3 cm’ye 1 cm)

3 adet ¢ekirdekleri ¢ikariimis dolmalik biber (1 kirmizi, 1 yesil, 1 sar1)
1 dogranmis sogan

2 dis 6gutiilmiis sarimsak

25 zeytinyadi

Y2 bardak tavuk suyu,

Y2 & sirke

100 ml su

tuz, karabiber

1 Dolmalik biberleri, kenarlari 2 cm eskenar dértgenler halinde kesin. Soganlar ile birlikte ActiFry® icine yerlestirin,
zeytinyagini ilave edin ve 10 dakika pisirin.

Sanimsagi ekleyin ve 5 dakika pisirin. Baharatini katin.

Sebzeli hindi parcalarini, tavuk suyunu, suyu, sirkeyi ilave edin ve 10 ila 15 dakika arasinda pisirin.

w N

Koy usulii kerevit
DORT KISICIN
HAZIRLAMA 20 dakika - PISIRME 12 dakika

800 g kerevit

1 dogranmis sogan

5 dis 6glitiilmiis sarimsak

2 demet kiyilmis maydanoz
3% zeytinyadi

1limon

tuz, karabiber

1 Kerevitleri soguk su altindan gecirin ve sularini silin. Bir tabak icinde, kerevitlerin Gzerlerini sogan, sarimsak,
maydanoz ve zeytinyadi ile kaplayin. 15 dakika bu sos icinde dinlendirin.
2 Kerevitleri soslari ile birlikte 12 ila 15 dakika pisirmeye alin. Pembemsi bir renk aldiklarinda, tuzlayin ve karabiber
ilave edin.
qz Ceyrek limon dilimleri ile servis edin.



Sebzeli Akdeniz sotesi

DORT Kisl ICIN
HAZIRLAMA 10 dakika - PISIRME 25 dakika

1 kabak (200 g)

150 g taze mantar

1 patlican

1 kirmizi dolmalik biber
1 yesil doimalik biber
100 ml domates suyu,
25 dis sanimsak
maydanoz (birkag filiz)
2 zeytinyadi

tuz, karabiber

1 Kabaklari ve patlicanlart kiipler halinde kesin. Mantarlari dograyin. Dolmalik biberleri ince seritler halinde hazirlayin.

2 Patlicanlari, kabaklari ve mantarlari ActiFry® igine koyun. Zeytinyagini dékin ve 15 dakika pisirin.

3 Sanmsagi ve maydanozu dograyin. Domates suyu ile birlikte ilave edin. Baharati ekleyin ve pisirme islemine 10 ila
15 dakika daha devam edin.

Mini muz paneleri
DORTKISIICIN
HAZIRLAMA 30 dakika « PISIRME 10 dakika

4 adet fazla olgun olmayan muz
20 g kakao pargalan

8 yufka

1yumurta

Sos:
50 g %70 cikolata
3l siit

1 Muzlari 1 cm kalinlikta halkalar halinde kesin. Yufkayi 4 esit parcaya bolan.

2 Yufkanin ortasina bir tutam kakao pargalari koyun. Bir muz halkas yerlestirin. Yufkanin 2 karsi tarafini birlestirerek,
kapatin. Uzerine girpilmis yumurta striin. Paneleri ActiFry® icine yerlestirin ve 10 dakika pisirin.

3 Busirada sitd isitin. Cikolata tizerine dékiin ve sosun homojen bir hal almasi iin karistirin. Muz yerine kiwi, armut,
ananas, cilek de kullanabilirsiniz. ..
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GARANTI BELGESI

GARANTI ILE ILGILI OLARAK DIKKAT EDILMESI GEREKEN HUSUSLAR
Groupe Seb Istanbul tarafindan verilen bu garanti, Uriiniin kullanma kilavuzunda yer alan
hususlara aykiri kullaniimasindan dogacak arizalarin giderilmesini kapsamadigi gibi,
asagidaki durumlar garanti disidir.

o

1. Kullanma hatalarindan meydana gelen hasar ve arizalar,

2. Hatali elektrik tesisati kullaniimasi nedeniyle meydana gelebilecek ariza ve hasarlar,
3.
4

Tuketici Urlinl teslim aldiktan sonra, dis etkenler nedeniyle (vurma, ¢arpma, vs.)
meydana gelebilecek hasarlar,

. Garantili onarim igin yetkili servise basvurulmadan énce Groupe Seb yetkili personeli

veya yetkili servis personeli disinda birinin, cihazi onarim veya tadiline kalkismasi
durumunda,

Urlinde kullanilan aksesuar parcalar. Yukarida belirtilen arizalarin giderilmesi Ucret
karsihg yapihr.

GARANTI SARTLARI
Bu Uriin ev kullanimi igin tasarlanmistir. Profesyonel kullanim igin uygun degildir.

o

1. Garanti Suresi, Urlinuin teslim tarihinden itibaren baslar ve 2 yildir.

2. Uriintin biitin parc;alarl dahil olmak uzere tamami firmamizin garantisi kapsamindadir.
3.
4

Uriiniin garanti siiresi iginde arizalanmasi durumunda, tamirde gegen siire garanti
suresine eklenir.

. Urliniin tamir siiresi en fazla 30 is giiniidiir. Bu siire, (iriin{in servis istasyonuna, servis

istasyonunun olmamasi durumunda, Uriiniin saticisi, bayii, acentasi, temsilciligi,
ithalatcisi veya imalatgisindan birine bildirim tarihinden itibaren baslar.

. Sanayi Urtinindn arizasinin 15 is glini igerisinde giderilmemesi halinde, imalatgi veya

ithalatci; Grinuin tamiri tamamlanincaya kadar, benzer 6zelliklere sahip baska bir sanayi
{raninu tuketicinin kullanimina tahsis etmek zorundadir.

. Urliniin garanti suresi icerisinde, gerek malzeme ve isgilik, gerekse montaj hatalarindan

dolayi arizalanmasi halinde, is¢ilik masrafi, degistirilen parca bedeli ya da baska herhangi
bir ad altinda higbir Gcret talep etmeksizin, tamiri yapilacaktir.

. Urlintin:

- Teslim tarihinden itibaren garanti siresi icinde kalmak kaydiyla bir yil igerisinde, ayni
arizayi ikiden fazla tekrarlamasi veya farkli arizalarin dortten fazla veya belirlenen
garanti suresi igerisinde farkli arizalarin toplaminin altidan fazla olmasi unsurlarinin
yani sira, bu arizalarin riinden yararlanmamay: surekli kilmasi,

- Tamiri icin gereken azami surenin aslimasi,

- Servis istasyonunun mevcut olmamasi halinde sirasiyla saticisi, bayii, acentasi,
temsilciligi, ithalatgisi veya imalatgisindan birinin dizenleyecegi raporla arizanin
tamirinin - mumkin bulunmadidinin  belirlenmesi durumlarinda, Ucretsiz olarak
degistirme islemi yapilacaktir.

. Urilinlin kullanma kilavuzunda yer alan hususlara aykiri kullaniimasindan kaynaklanan

arizalar garanti kapsami digindadir.

. Garanti suresi igerisinde, servis istasyonlari tarafindan yapilmasinin zorunlu oldugu,

imalatgi veya ithalatci tarafindan sart kosulan periyodik bakimlarda; verilen hizmet
karsihginda tiiketiciden iscilik tcreti veya benzeri bir Ucret talep edilemez.

10. Garanti belgesi ile ilgili olarak ¢ikabilecek sorunlar icin T.C. Sanayi ve Ticaret Bakanligi

Tiketicinin ve Rekabetin Korunmasi Genel Midurligi’'ne bagvurulabilir.

Bu Garanti Belgesi’'nin kullaniimasina 4077 sayili Kanun ile bu Kanun’a dayanilarak
yurirlige konulan Garanti Belgesi Uygulama Esaslarina Dair Teblig uyarinca, T.C. Sanayi
ve Ticaret Bakanhgi Tuketicinin ve Rekabetin Korunmasi Genel MudurlGga tarafindan izin
verilmistir.
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IMALATCI VEYA ITHALATCI FIRMANIN:

Unvani: Groupe SEB istanbul Ev Aletleri Tic. A.S.

Adresi :Beybi Giz Plaza Dereboyu Cad. Meydan sok. No:28 Kat:12 34398
Maslak/istanbul

DANISMA HATTI: 444 40 50

o
G
— FREE
fEmE

— e B

Size en yakin servisimizi 444 40 50 numaral Tiiketici Danisma Hattimizdan
ogrenebilirsiniz.

ithalatgi Firma; Uretici Firma;
GROUPE SEB iSTANBUL A S. GROUPE SEB INTERNATIONAL
Dereboyu Cad. Meydan Sokak Chemin du Petit Bois Les 4 M-BP 172
No:1 BEYBI GiZ PLAZA Kat:12 69134 ECULLY Cedex — FRANCE @
Maslak / ISTANBUL Tel : 00 33 47218 18 18
0850 222 40 50 Fax: 00 33 472 18 16 15
444 40 50 www.groupeseb.com

TUKETICi HIZMETLERi DANISMA HATTI
0850 222 40 50
444 40 50
KULLANIM OMRU: 7 YIL
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2NMUAVTIKEC CUOTACEIG

Maysnpsua

Moté pnv Béoete ouokeun e Aerroupyia 6tav aut lvar &Bela.

o TIOTE PNV UMEPPOPTUIVETE TOV KGBO, PNV UTIEPPALVETE TIG OUVITTUOHEVEG TIOOOTNTEG,

o AvatpéETe 010 eYXEP(BI0 CUPBOUAWY AOPOAELTG.

o Tnpelte MAVTOTE TIG MEYIOTEG TOOGTNTEG LKV KO UYPUDV, TG avapépovial aTo YxelpiBlo xpriong kat oto BiAlo

ouvTaywv.

Meptypan

1. Apooepr) Aapn Kanakion 8.  Amoom®pevog Kadog

2. Kandki 9. Koupni anao@aAong xepouAod

3. Eykorm 00vBeong - anoouvBeong kamakiod 10.  XepoUA amooTpevoL kG8ou

4. KoutaAdkt - B0COUETPNTAG 11. Bdon

5. AopdAion/ anac@aAion Tou avabeuipa 12.  Anoomnouevo eiAtpo

6. 'EvBeiEn péylomg noodmTag (HOvo yia TG 13.  Kouprud avoiyuaTog Kamnakiod
MYQVITEG TIATATEG) 14.  Aakormg ON/OFF

7.  Avabeumipag (On = évapén, Off = mavon)

lpryyopn mpoeToacia
I'Iplv and v PN XPNon

Mo var avoiEeTe TO KOMAKI TIIEOTE £va amnd Ta KOUPTIA QVOiyHaTOG Kamakioy (12) -
ewoéva 1 kal yia va TO OQAIPECETE AVOONKQOOTE TV €yKOrm ouvbeong -
anoouvBeong - elkova 2.

o ByGAte 10 KOUTOAGK! - BOCOUETPNT.

o AVOONK®OOTE TO XEPOUAL TOU OMOOTIOHEVOU KABOU 0pICOVTIa £mG GTOU OKOUOTEL
éva "KAIK”,

« BydAte TOV OMOOTIOWEVO KABO- EKOVQ 3.

o [0 va apalpéoete Tov avadeuTripa, AVOOTKOOTE TOV HOXAD -XPWHOTOG AVOIXTOU
YKpL- TIou BpiokeTal oTo mAve pépog Tou avadeutpa. O avrixelpag Ba mpénelva
KPATAEL TO AV PEPOG TOU avadeuTpa Kal 0 SeikG kat To peaaio SAKTuAo Ba
TIPEMEL va gival oTa KATw MEPN TOU MOXAOU. AVOOMKOOTE TOV MOXAO TOU
avoBeuTripa XPNOILOTOIGVTAG TO BAXTUAG 00G YIO VO TOV OMAC(OAICETE -
£IKOva 4a.

e ‘OAa Ta amoom@peva péPN TAEVOVTAL OTO TAUVTAPIO TIATWV - EKOVa 5 1

HMOpOoUV var KaBaPIOTOOV HE £val AEIOVTIKO GpOUYYEPL Kal UYPO AMOPPUTAVTIKO
TIATGV.

o KaBapiote ™ Bdaon ™G OUoKEUNG e éva Lypd OPOULYYAPL Kal LYPO
QAMOPPUTIAVTIKS TUATWV.

o Mo va TOMOBETMOETE TOV QVABEUT PG, QVOONKWOTE TOV HOYAO -XPMUOTOG
avolytol YKPL- Kal JETA TOMOOETOTE TOV avadeuT|pa ot péan Tou Kadou kat
THEDTE TOV HOXAG AOPAAIONG TIPOG TA KATW - EIKOVa 4b.

o Kotd mv mpom xperion, propei va epgpaviodel oo n onoia Opwg dev eivat
BAaBepn.

AUTO TO PAVOLEVO, TO OTIOI0 BEV EXEL KaMIO CUVETIEID YL TN XPON TNG CUOKELNG, Ba

eEaAepOEl ypriyopa.
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Agaipéote 6Aa Ta
QAUTOKOAANTO KOt TOL
VAd ouokevaoiag. Mnv
BubiCete MoTé ™M
OUOKEUN P€oa OE VEPOD.

lNa kaAUTepa
amnoteA£opaTa KOTA MV
TP XPrion, cag
ouppouAsloupE va
HayepEPETE e MV
KavoUpIa 00G CUOKEUN
yta TouAdiotov 30
Aemrra.



NMa 1ig Myavitég maTdTeg, o
TIOTE pnv §enepvaTe 1o
HéyioTo eminedo mou .
avaypagpeTal oTov
QMOOTIOUEVO avadeuTipa o
- eKOva 6. MV a@ijvete o
TO KOUTOAGIKL - .
dooopeTpnm) pEca oTov
QTOOTIOHEVO KGSO.

Mayeipeua

MpogToaocia Twv TPOPOV
ToroBe™OTE TIG TPOPEG OTOV AMOOTIOUEVO KABO Kal OeaoTeite T péylom
mooomTa (BAENE mivaka Pnoiuatog oeA. 50 £wg 52).

MpoaBéate T0 AGdI XPNOIOMOIGVTAG TV SogopueTPNT] - ewova 7 (BAEme Tiivaka
noipartog oeA. 50 £wg 52).

ANaopOATTE TO XEPOUAL KOt KATERAOTE TO TEAEIWG 0 BEON TOU - E1KOVQ 8.
KAeioTe 10 kamaki - ekéva 9.

Tnpeite MAVTOTE TIC PEYIOTEC TOOOTNTEG LYPWV CUOTATIKWY TTOU UMOSEIKvUovTal OTIC
odnyieg xpriong kat oto BIBNaPAKI GuvTaywv.

MOAIG avoikeTE TO KOMAKL,
1) CUOKEUN] OTOPOTA VO
ActToupyei.

A(palpson TV TPOPQV

ZEKIVGVTAC TO Jayeipeua
Momjote Tov Blakdrmm ON/OFF. Zekwva To payeipepa xapn omy KukAogpopia Beppol
aépa omy eotia Ynaipatog - ewdva 10.

MOAIG 0AOKANPWOET TO HOYEIPEUQ, AMEVEPYOTIONOTE T OUOKeLN Tatcviag Tov  la va amoguiyete
Slakomm ON/OFF - ewdva 10 kat avoiTe To Kamdkt - eéva 1. omolovoNnoTe Kivbuvo
o AVOONKOOTE TO XEPOUAL Kal ByGATE TOv aMoOTIOUEVO KGO - ewéva 11 kar EykaUPOTOG, pnv ayyilete

oepBipete!

TO KOTIAKL IEPAV TG
Bpooepiig Aapiig mou £xet
TiPOPAEPOEi YI' aUTOV TOV
okomno6 - Ewéva 9.

O xpbvol payelpEuaToc.

Ouxpdvol payeipépatog dibovrat evbelkTikd. Mnopei va S1apEépouy avaAoya Le TV ETIOXKOTTA TWV TPOPGV, TO MEYEDIG
TOUG, TIG IBIGMTEG TOUG, TO YOUOTO Tou kaBevag kat v Téon Tou nAektpikol Siktbou. H moodmra Aadiol mou
emonpaivetal pnopei va avEnbel avdAoya pe ta youoTa Kat TG avaykeg oag. EGv embupeite akdpn mo tpayavég
MYaVITEG TIATATEG, PMOPETE Va IPOCOE0ETE PEPIKG aKOWN AETTTd aTO Yrioto.
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Matdateg

XPONOZX
TYNOX MOZOTHTA NAAI WHEIMATOS
Dpéokieg 1000 ypappdpta 1 KOUTOAGKL AGSL 40 - 45 Aemtd
MNatdreg myavitég
ouvnBiopévo Dpéokieg 750 ypappdpla 3/4 kouTaAdki AGbL 35 - 37 Aerta
uéyebog
10 mm x10 mm Dpéokieg 500 ypaupapta 1/2 kouTaAdkiAGSL | 28 - 30 Aerta
Dpéokieg 250 ypappdpla 1/4 kouTaAdKL AGBL 24 - 26 AeTtal
Marérec \ Dpéokieg 1000 ypappdpta 1 KOUTOAGKL AGSL 40 - 42 Aemtd
TEHAXIOUEVEG 0T Kateduyuéveg 750 ypapudpla Xwpig AGbL 14 - 16 Aerrtd
PoBoTyQVOHEvES Dpéokieg 1000 ypappdpta 1 KOUTOAGKL AGL 40 - 42 Aemtd
narares Kateduyuéveg 750 ypappdpla Xwpig A6t 30 - 32 Aertér
Kateuypéveg - . 4
mslxébq Mbooia | 750 Yoouudpia somiouévo Xopic AG6t 35 - 40 Aemrid
Napadooiakég YO
TNYQVITEG TIATATEG 'ég;g Y| é‘:z;’ev‘%a' 750 Ypa#sldpla )\:-:rrro ”éYSSOC Xwpig Aadt 30 - 32 Aertal
PoUPVO Km YKPIA L .
(Ko yia myaviopa) 5%0”\]’%0&“;{?#"0 Xwpig Aadt 25 - 27 Aerrd

THMANTIKO : MNa va pnv mpokAnBei {npia 0Ttn CUCKELN 0AC, TNPEITE TAVTOTE TIG HEYIOTEG TTOOOTNTEG LYPWV
OUCTATIKWV TTOU UTodeIkvUovTal 0To BIBAapdKL CuVTAYWY Kat OTIG 08nyieg Xpriong.

AA\a Aaxavika
TYNOZ MOZOTHTA NAAI i

WYHZIMATOZ
KoAokuBdkia Dpéoka oe PETeG| 750 ypapudpla 1 koutoAdki AGdL + 150ml vepd 25 - 35 Aemtat
Minepiég OPEGKEC 0 | 650 ypopmdpia | 1 koutaAGkIAGBL+ 150mIvepd | 20 - 25 Aerma
Mavitapia gﬁi%ﬁggg 650 YpappapIal 1 KOUTOAGKI AGIBL 12- 15 Aermtdt
Ntopdeg oK o¢ | 650 Ypauuépia | 1 KoUTaAdkAGL+ 150mIvepo | 10- 15 Aemd
Kpeppodia mg);gsk)«\usgs 500 YpappapIa: 1 KOUTOAGKI AGIBL 15 - 25 Aermtdt
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Kpéata - NMovAepikda

Mava 8hoeTe yehon ata KPEATE 00G, Hn SIOTACETE VO AVOKATEWETE MMOXAPIKA HE TO AGBL (Mampika, kdapt, BoTtava eE0XNIG,

Bupdpt, dadwn...)

XPONOZ

[0)2 MOZOTHTA NAAI WHEIMATOS.
Mrioukiég DPEOKIEG 750 ypapudpa Xwpig AL 18 - 20 Aemtat
koTonouAoy Katepuypéveg 750 ypappdpia XwpiG AGdt 18 - 20 Aermra
Katepuyuéveg 12 ypapupudapta (160yp) Xwpig AGbL 12 - 15 Aemmta
Mmoot kotérouvAoy DpEoKIEG 4¢0c6 Xwpig Aadt 30 - 32 Aertdl
D1epolyeg DpEoKIEG 2 Xwpig Aadt 30 - 35 Aemtal
DETO KOTOTIOUAOU 4 6 pETa (mepimou 750 G 4
XOPiCXOKOA0) Dpéoka ¢ vpafluc{)pla) Xopig AGbt 10 - 15 Aermma
Spring Rolls Dpéoka 4 £6G 8 pkpd 1 KOUTOAGKI AGSL 10 - 12 Aemtat
Koppatékia apviod mpéoﬁ%x(géf -3ex 260G 6 Xwpig AGbt 20 - 25 Aermta
Kopuaréwia yopwa | PPECKE (23 -3 ex 26063 Xwpig AGbt 18- 23 Aemtdt

Xolpwvég umpigdAeg DpEokieg 2 éwg 6 KoppdTa 1 KouTOAGKI AGSL 12 - 15 Aemma @

Noukavika Dpéoka 4 ¢wq 8 (Tolurmpuéva) Xwpic Addt 10 - 12 Aerrtél

3 i Dpéoko (KINGTO 1 ) o ]

Bobwvo pinéto KOVTPO PUETO 600 ypapuapia Xwpig AGL 8- 10 Aertax

TIAXoUG 1 €K.)
Keprtedakia Dpéoka 12 kepredakia Xwpig Aadt 18 - 20 Aerttdt
Wapla - Ootpakoeldn
XPONOZ
TYNOZ MOZOTHTA NAAI

WYHIIMATOX

Kpokéteg yapidag Katepuypéveg 18 tepdyia (280 ypapudpia) Xopic Ad6L 10 Aerrta
4 DpEOKO 5 SKUAG 5
Batpaxépapo TENAXIOUEVD 500 ypappapta 1 koutaAdki AG6L 20 - 22 Aemtat
Tapideg Mayelpepéveg 400 ypappdpta Xopig AabL 10 - 12 Aemtdl
Mevree sanmbo | KETebuvieves - | 300 yoauudpia (16 Teuca) Xopic AGbi 12- 14 hemmé
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Ermubdopma

TYNOX MOXOTHTA NAAI ‘P>H(§ﬁ)\/|,\i\c')l'éi
) OE POBEAEG 5(050'}’1_?&,%%22')0 + } ;gg{gkgg ﬁgglpn 4-6 Aermtd
Mnavéveg Caxapn
0€ OAOULHIVOXAPTO 2 unavaveg Xwpig AL 20 - 25 Aemtal
Kepdoia OAOKANPa 1000 %‘(]lcpudpla + 11 é‘gé’?ﬁ‘g’}%‘?gha 12 - 15 Aermmax
axapn
@pdoureg e 1000 vatrucoa T o 1 | 5-7Aema
M R 3 2l | 10- 1226
msoa | jomeec: 000 | U Bena | 5 12 pem
Avavig KoUuEvos oF 1 180G ZKOUIOAGK | g . 12 )emrd
Katepuypéva 1popiua
TYNOZ MOZOTHTA NAAI LEIER
WHIIMATOX
ToupAol Katepuypévo 750 ypappdapia Xwpig Ad6L 20- 22 Aemmtdl
Tnyavid xwpidikn Kateuypévn 750 ypappdpia Xwpig Ad6L 25 - 30 Aertat
T”V‘}}’(;‘)ﬁ(g}{g‘g{,”““’ Kareuypéwn 750 ypaupépia Xeopic Adbt 20 - 25 et
ZUpOpIKG Kapurovapa Katepuypéva 750 ypappdpia Xwpig Ad6L 15 - 20 Aertél
Maéya Kateduypévn 650 ypappdpia Xwpic AddL 15 - 20 Aemtél
POQ Kavtové Katepuypévo 650 ypappdapia Xwpig Ad6L 15 - 20 Aertél
ToiAt kov kGpve Katepuypévo 750 ypappdpia Xwpig Ad6L 12 - 15 Aemtal
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MepPIKEC GUUBOUVALG ...

o Mnvmpoobétete aAdT oTig natdreg dTav BpioKovTal OTOV AMOoTIGMKEVO KAB0. BAAte
OAGTL HETA TO TEAOG LAYEIPEUATOG, Aoy BYAAETE TIG TOTATEG OO TOV KAGO.

o 'Otav MPOOBETETE PMOXAPIKA KOl JUPWBIKA avakaTéPTe Ta e Aiyo AGdL 1} kGnolo
GAAO uYPO yia va pnv lackopriiatolv oTov kado Adyw Tou aépa.

o Yndpxel MEPITTIOON Ta EVIOVO XPWHOTIOTA PNaXapikd va agrioouv éva eAappl
XPWHa atov avadeuipa 1j 0T GUOKEUT): AUTO Eival PUOIOAOYIKO.

o [ KoAOTEPQ AMOTEAEOUATA, (PPOVTIOTE TO OKOPEO Va €ival KOPUEVO OE TIOAD MIKPG
KOMHOTAKIA - Kat OXt AwPEVO- YIa va pnv KOATIOEL Tov avadeutipa

o 'OTav XPNOILOTIOIETE KPEWUUBIO OTIG OLVTAYEG 0OG HAYEIPEDOVTAL KAAGTEPD EAV EIVL
KoUpéva oe Aemtég podéAeg mapd Yilokoppéva. BAATE MPOTA Ta KPEPHOBIO OTOV
Ka80 EeXwPIOTA amd Ta uNGAOIMA VAIKE KOl (pPOVTIOTE va eival OHOIOHOPPA OTOV
Kado.
(tm)TIG MEPIMTAOELG TIOU LAYEIPEVETE TIOUAEPIKA 1) KPEDG, BlakdTe T Aettoupyia g
OUOKEUING KL KIVEIOTE TOV KABO pia 1) 800 pOpEG KATé MV BIAPKEID LAYEIPEUOTOG WOTE
va pnv Eepabel To MAve PEPOG TV TPOMOV KAL VO LAYEIPEUTOUV OHOIOHOPPA.

o Tepoyiote Ta AaXaVIKG O€ KOMHOTAKIA VIO VA AYEIPEUTOOV KAAG

o Aumn ouokeur| dev eival KATAAANAN Yi0 OLVTOYEG LPNAIG TIEPIEKTIKOTNTAG OE LYPA

(000TEG,0GATOES ....)
EukoAia oto kabdpioua
Kaeaplouoq NG OUOKEUNC @
AQIOTE TN GUOKEUT VA KPUGOEL EVIEAGG TIPWV TOV KABAPIOH. Mnv BOlfNﬁCF-TE 1'50“'? m
o AVOIETE TO KOMAKI - €1KOVA 1 KOL QVOOTKOOTE TV £YKOTT) 00VBEONG - anoolvieong OUOKEULT) OTO VEPO.
KOTOKIOU YIO VOl AOPETETE TO KATIAKI - EIKOVA 2. Mnv xpnowonoleite
o AVOONKOOTE TO XEPOUAL TOU AMOOTIOHEVOU KABOU 0pIOVTIO G GTOU AKOUOTE] val 1OXUPA 1] ASaVTIKG
"KAIK", @ote va apaipéoete Tov kado - ekova 3. TPOIGVTA KABAPIOHOU.
o [l va apap€oeTe ToV avadeuTpa, aVAoNKOOTE TOV HOXAO - elkova 4a.
o Apaipéote kal kabapioTe To PIATPO - sikbva 3. MAOVETE TO OMOOTIOGUEVOD

« OAa Ta amoomnopeva eEAPTIMATA TAEVOVTOL OTO TAUVTTIPIO TIATWV - EKOVa 5 1y @iktpo.
Hnopolv va TAUB0UV Pe Eva AEIOVTIKO GPOUYYAPL KAt UYPO OTIOPPUTIOVTIKO TIATGV.

o Kabapiote T0 OGO TNG OUOKEUNG HE éva LYPO GPOLYYAPL KAt DYPO OMOPPUTIAVTIKO
THATWV.

o ZTEYWQOTE EMUEADG POTOV TOMOBEMOETE Ta PEPN OTN BEDT TOUG. . .

o Houokeun eival eE0MAIOPEVN e amOoTIOUEVO KAO: To LaUPIoNA KOt OL XOPOKIEG TIOU 5‘“"“)"" TG Bi6mTeg
UMOPET Vo eppavioTodV LETA and poakpd xpron Gev anoteAolv pORANuUa. Tou kdbou oaG, unv

« EyyuoaoTe 6Tt 0 aTooTIOEVOS kGBoG ZYMMOP®QNETAI ME TON KANONIEMQ XPTIOWOTOLENE Kaveva

MeTaAMKA epyaAeia yio
yia T UAIKG TI0U EPXOVTQIL OE ETIOPT] HE TO TPOPIUAL. Vo 0EpBipeTe paynTé.

NMa va Siamproete ya
MEYOAUTEPO XPOVIKO
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MepIKEG GUUPOVAEC O€E TIEPITTWOT SUOKOAIDV. ..

NMPOBAHMATA

H ouokeur| 8ev Aetroupyel

AITIEX

H ouokeur) Sev eivat kaAd
ouvbedepévn omy npiCa

NYZEIX

BeBaiwBeite 611N cuokeur) eivat
0woTa ouvedepévn amy npica.

Aev éxeTe akdpn momoeL TOV
Biakorrm ON/OFF.

Mamote Tov Slakorm ON/OFF.

MNamoarte Tov Siakomm ON/OFF,
QaAAG N ouokeun Bev Aettoupyet.

KAeioTe TO KamakL.

Ta potép meploTpépovtal, aAAG 1
ouokeun 6ev BepuaiveTat.

Mnyaivete m ouokeur| oe éva
E€ouaiobompévo Kévipo ZEpBIg.

0 avadeumipag Sev mePIOTPEPETAL.

BeBaiwOeite 611 gival 0wotd
TOMOOEMEVOG, BIOPOPETIKA
TMYGIVETE T OUOKELT O éval
E€ovaiobompévo Kévrpo ZEpBIG.

O avadeutpag Sev eival 0Tabepdg
om 6¢an Tou.

O avabeumipag Sev Exel aopaAioel.

EAéyETe eGv 0 HOXAGG TOU
avadeutpa eival kaAd TieoUEVOG
HEXPLKATE.

To payeipepa Twv TPOPOV Bev eivat
OLIOIOYEVEG,.

Aev éxeTe XpnoOTIONOEL TOV
avabevmpa.

ToroBeote Tov om BEam ToU.

O TpopEG Bev eival KOPpEVES OE
0WOTO pPEYEDOG - AXOG.

Koyte 11 Tpopég oTo 16avikd
Héyebog.

O myavitég matareg dev eivat
KOUWEVEG O 0WOTO pPEYEDOG -
TaxX0G.

Kéte i myavitég natdteg OAeg
oto iBlo péyedog.

0O avadevmpag eivat 0woTd
TOMoOeMUEVOG, AAG Bev
TIEPIOTPEPETAL.

BeBaiwOeite 61 0 avadeutpag
eival kaAd TornoBemuévog. Edv
£EaKOAOUOET va unv MePIOTPEPETAL,
TINYQIVETE TN OUOKEUY) OE éval
E€ovaiobompévo Kévrpo ZEpBIG.

O myavitég matateg Sev eivat
QPKETA TPAYOVEG.

Aev xpnoporoleite MaTtdTeg e161KEG
yia mydaviopa.

EmAéEte matditeg e161KEG yia
YAVIOHA.

O natdreg dev Exouv MAVBEL Kat
OTEYVOOEL EMAPKGG.

MAUveTe, KaBapioTe Kal oTEYVHOTE
KOAQ TIC TIATATEG TPV TO MAYEIPENQL.

O1 natdreg eival MOAY XOVTPEG.

Kéte 11 o Aerrég. To péyioto
uéyebog eivat 13mmxX13mm.

Aev unapyet apketd AGL.

Avgnote My moodmTa Tou Aadlod
(BAéme mivaka Pnoipatog oeA. 50
€0 52).

To piATPO EXEL UMOUKWOEL.

MAUVETE TO AMOOTIOUEVO PIATPO.

O natdreg SlaAbovrat katd m
Blapkela Tou Ynoipatog.

‘EXeTe XPnoonomaoel matdTeg mou
Bev eival OPIUES.

MelaTe TV MooomTa T@V MATATEV
ota 750 ypappdpla kat
TIPOCOPUOOTE TOV XPOVO
HayelpéPaTog.

O1 TPOPEG MaPAPEVOLY OTO XEIAOG
TOu Myavioo.

0 ka80g elval UMEPPOPTWHEVOG E
UAKG.

AkoAouBeioTe TIC MOOOTNTEG IOV
emonuaivovtal oTov mivaka
Pnoipatog.

Yypa Pnoipatog xouv oTdEet om
Bdion ™G ouokeung.

Aev éxel TomoBemOel cwotd 0
avabeumpag 1| To AaoTiXAKL TOU
£ival EAATTWHOTIKO.

BeBaiwBeite 6110 avadeumipag eivat
0woTd TonoBempévog. Edv 1o
TPOPBANUO Mapapével, Tmyaivete m
OUOKeUr| o éva EEouoiobompévo
Kévrpo ZepBic.
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NPOBAHMATA

AITIEZ

O avadeumpag oTapaTta va
TIEPIOTPEPETAL KATG TV BlGpKela
HOYEIPEUOTOG.

AYZEIX

XpnolponoIevTag éva Yavtl méote

0 avadeuipag dev £xel TomoBem O] Tov QvaBELTPA TIPOG Ta KATR LEXDI

0owaTa.

va epapuooel KaAA. EGv Al ev
Aettoupyel TnyaiveTe T oLOKeLN O
éva EEouolobompuévo Kévrpo ZEpBIG.

H oguokeur| kavet ToAD B6pupo.

Yroyiaeote avwpalio ot
Aettoupyia TV HOTEP NG OUOKEUNG.

Mnyaivete ) ouokeur| og €va
E€ouvaiobompévo Kévrpo ZEpBIG.
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ZuvTtayég

MPpAaYMATIKEG TNYAVITEG TTATATEC

I'1A 4 ATOMA
MPOETOIMAZXIA 15 Aerrtd - MATEIPEMA 40 Aerrta

0

1 kg matareg ( PICHEVEG Kal
18 Aady, aratt

La G

1 KOWTE TIC TTATATEG OE PIMTAOTOUVAKIA, QVANOYa HE TIG TIPOTIUACELG 0aC: péyeBog 8 x 8 mm, 10 x T0 mm 1 13 x 13
mMm. ZEMMUVETE pe AQBOVO VEPO TIC KOPHEVES TIATATEG, OTPAYYIETE TIC KAl OTEYVWOTE TIC KA.

2 BdAte Tig matdtec péoa oto ActiFry®. XUoTe T0 AAdL OHOIOHOP®A EMAVW OTIC TTATATEG.

3 AQROTE TIC va TNyavioTouv yia 40 €wg 45 AeTTTd, avaAoya pe TO TTAxXOG TOUG.

DO1\éto yahomouAag pe 3 MIMEPLEG

I1A 4 ATOMA
MPOETOIMAZIA 15 Aerrtd - MATEIPEMA 25 Aerrta

600 g @iAéto yalomouhag o Awpideg (1 ek. emi 3 €k.)

3 PLEC Xwpic Ta omopia (1 k6 1, 1 mpa 1, 1 Kitpivn)
1 TEHOXIOHEVO KPEPPUSL

2 P1AoKOppEVEG OKENIBEC GKOP
25 ehaidhado

Y2 motiipt {WHOG TTOUAEPIKWV
Y& §0dt

100 ml vepo

alati, mmépt

5

1 Kowte Tig mmepiég og AwpiOeg pe MAATOC 2 eK. BANTE TIC péoa oTo ActiFry® padi e Ta kpeppudia, mpooBéoTe To
haiohado Kat aprioTe va payelpeuToly yia 10 Aemtd.

2 TpooBEoTe To OKOPSO Kal HAYEIPEWTE YIa aKOpN 5 AEMTA. ANQTOTITTEPWOTE.

3 TpooBEoTe Tic Awpideg yalomovhag ota Aaxavikd, To (wid, To vepd, To 08I Kal aprOTE TO YayNTO VA HAYEIPEUTE!
yia 10 e 15 Aerrta.

Fapidec mpofevoal

A 4 ATOMA
MPOETOIMAXIA 20 Aerrtd « MATEIPEMA 12 Aerrta

800 g yapideg

1 KPEUHUSI o€ Koppatia

5PIA HpéveG oKeNIBEC OKOPS:
V2 pateakt YIAOKOUHEVO paivTavo
3% ehaidAado

1 Agpoéwvt

alat, mmépt

1 TINUVETE TIC YapIOEC e KPUO vePS Kal OTEYWWOTE TIG. Méoa oe éva Sioko, KaAUYTE TIG yapldeg pe To okopdo, TO
KPEUHULAL, TO HavVTavO Kat To EAAOANad0. AQrOTE TIC va Hapivaplotouy yia 15 Aemta.

2 BaAte Tic yapideg péoa oto ActiFry® padi pe tn papivada Toug kal a@rioTe TIG Va HAYEIPEUTOUV yia 12 pe 15 Aemta.
MONG ot yapiSeg mapouv éva wpaio, TOPTOKAA XPWHA, GAATOTIMEPWOTE TIG.

3 TepPipeTe He TO AepdVIL KOpEVO OTa TEOOEPQ.



Meooyeiaka Aaxavika coté

I1A 4 ATOMA
MPOETOIMAXIA 10 Aerrtd - MATEIPEMA 25 Aerrta

1 KoAokuBaki (200 g)

150 g ppéoka pavitdpia

1 pehitlava

1 KOKKIV) mmmepa

1 mpdacivn mmepia

100 ml xupo vropdrag

28 okehideg okOpSo
paivravo (pepikd KAwvapakia)
25 ehatdAado, ahdri, mmépt

1 Kowte 1o kohokuBdaK! kal T peNit(ava oe KOBouG. KOYTe 0 KOPHATAKIA Ta paviTapla. KOYTe oe AemTec Awpideg
TIG TTITTEPIEG,

2 BaMte Tig peNitCAved, Ta KOAOKUBAKIQ, TIC TITEPIEG KAl TA HavITapla péoa oto ActiFry®. MpooBéote To AAdt Kat
QAPAOTE VA PAYEIPEVTEL yia 15 NemTdL.

3 Yidokoyte To 0kOPSO Kal To paiviavo. MpooBEoTe Ta He TO XUHO VIOHATAG. ANATOTITIEPWOTE Kal HAYEIPEWTE YIa
akopn 10 pe 15 \emtd.

&

Mivi mouykida pmavavag

A 4 ATOMA
MPOETOIMAXIA 30 Aerrté « MATEIPEMA 10 Aerrta

4 pmavaveg 61 oAU WPINEG
20 g KaKAo GE GKOVN

8 @UAAa kpovoTag

1 avyo

Zog:
50 g cokoAdta 70 %
3 clydha

1 KOWTE TIG Umavaveg 0g KOPHATIA E TIAXOG 1 €K. KOYTE Ta UG KpoUOTag OTa TEGOEPQ 4.

2 BAATE OTO KEVTPO TOU UANOU pia pUTn Kakdo. TomoBeTroTe eMdvw éva KopUAT prmavavag, Khelote Simdvovtag
TIG 2 amevavTL MAEUPEC, KATOTTIV TIG GMEC SUO Kal ANEIPTE HE TO XTUTTNHEVO auyd. BANTE Ta MOUYKAKIA HéCA OTO
Actifry® kai prioTe yia 10 Aentd.

3 EvTw peTady, (eoTAveTe To YaAa. XUOTE TO MGV 0T OOKOAGTA Kal QVAKATEYTE YIa va PTIAEETE pia OpOloYEVr
00G. MMOPE(TE va QVTIKATAOTACETE TIG UMAVAVEG e akTviSIa, axhadia, avavd, PAOUNES KATT.
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