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PYRKOBOACTBO MO 3KCNYATALUMA

YBarkaemblii nokynaTtens! bnarogapum Bac 3a NoKkynky MHoropyHKLMoHanbHoW BadenbHuubl GFW-030!

BadenbHuua GFW-30 — 370 coBpeMeHHbI MHOTOdYHKLMOHaAbHbIN Npubop, No3BoAAOWMA BbICTPO co34aBaTb Ky/lMHAPHbIE
LweaeBpbl 32 KOPOTKME CPOKU. CbeMHble MaHen C aHTUMPUIapHbIM NOKPbITUEM NO3BONAT FOTOBUTL BKyCHelwue 6a0aa 6e3
M3NULWKOB XMpa. BadenbHuua ¢ 3 Bugamm naHenew coyetaet B cebe GpyHKUMU rpuna, BadenbHULbI, TOCTEPA U MHOTUX APYTUX
npuMbopoB — NOMOLLHMKOB Ky/AMHapa. PasHble HacagKku NOMOryT B MPUroToBieHMM Badenb Ha 3aBTPaK, CIHABUYEN, CTEMKOB Ha
rpunae unm 6yprepos Ha obeg ¥ MHOTUX APYTUX NONE3HbIX U BKYCHbIX 6104,

Mpeumyuiecrsa:

- 3 BUOA MAHEJIEN: ana BeHCKMX Badenb; A7 FOHKOHTCKMX Badesib; Fpuab/CaHABUY.

- AHTUNPUrapHOE NOKPbITUE CbEMHBIX NaHeNEeN, HE TOIbKO NOMOraeT NPUroTOBUTb 6e3 INLIHUX YCUANIA, HO NO3BONAET YNCTUTD
NOBEPXHOCTb JIETKO M BbICTPO.

- IProHOMMYHBbIM An3aliH Npubopa, 6e3onacHbI 3aMOK M YCOBEPLIEHCTBOBAHHbIN AM3aiiH NPOTUBOCKONb3ALLEN PYUKMN.

- 3awumTa oT neperpesa.

- MHAMKaTOpbI BKAOYEHUA 1 Harpesa.

- MpocToTa B YCTAaHOBKE U CHATUM CbEMHbIX NMaHeNen.

TPEBOBAHWA NO BE3ONACHOCTHU

Mpu ncnonb3oBaHuM Npmbopa, Bceraa cobntoparite OCHOBHbIE NPaBUIa TEXHUKKM Be3onacHoCTH:

¢ He BK/ItOYaiiTe NpMbOpP B 31€KTPOCETb, HAMPSAXKEHUE KOTOPOW BbIXOAMUT 33 NPeAesibl, yKa3aHHble B TEXHUYECKUX
XapaKTepucTuKax.

* He octasnsaiite paboTatowmin npubop 6e3 npucmoTpa 1 He A0oNyCKalTe CamoCTOATENbHOIO UCMOAb30BaHMA npubopa
ManoNETHUMMN AETbMM.

¢ Mpu ncnonb3oBaHMM NprMbopa obecneybTe 3a30p MeXAY NPUOBOPOM U OKPYKaOWMMU NpegMeTaMu.

® XpaHuTe 1 UCNoNb3ylTe NpUMHOpP BAAAN OT HarpeTbiX NOBEPXHOCTEN U APYrMX UCTOYHUKOB Tena.

* He cHMMaWiTe 1 He yCTaHaBAMBATE CbeMHbIE NaHen, ecav NPUBOpP BKAKOYEH B CETb.

* Bo n3bekaHne KOPOTKOro 3aMblKaHWUA U NOPAXKEHUA INEKTPUYECKMM TOKOM, He NpPMKacanTecb K NPOBOAY UK po3eTKe
MOKPbIMU pyKamu.

¢ He norpy»alite npnbop B BOAY UK APYTUe KULKOCTU.

® 3anpeLLaeTca MbiTb KOpnyc NprMbopa B NOCYA0MOEYHOW MalUNHE.

* He ponyckaliTe nonagaHue Baarv BHyTpb Kopnyca npubopa.

® BbIHMManA BUAKY U3 PO3ETKW, HE TAHUTE 3a CETEBOM LWHYP.

e Cneante 3a Tem, YTOObI LHYP MUTAHWA He CBELIMBANCA Yepes OCTPble KPas M He Kacasicsa ropsaymx NoBepxHOCTeN.

o Cneaute 3a Tem, YTOHbI KOPMNYC, BHYTPEHHWE YacTU NPUBOP U CbeMHbIE NaHeAN Nepes UCNONb30BaHNEM BblN CyXMMM U
YUCTbIMMU.

o [laHHbI NpUbHOP He NpeAHa3HAYeH 417 UCMONb30BaHNA NIOLbMU, Y KOTOPbIX eCTb GU3NYECKME, HEPBHbIE UM NCUXMYECKUE
OTK/NIOHEHUSA, MW HEA0CTAaTOK ONbITA U 3HAHUM, 33 UCKNOYEHMEM C/lyHaeB, KOrAa 33 TAKUMM IMLLAMM OCYLLLECTBASAETCA HAaA30p
WU NPOBOAUTCA UX MHCTPYKTMPOBAHWE OTHOCUTE/IbHO MCNO/Ib30BaHUA NpMbOopa IMLOM, OTBEYAIOLLMM 33 UX 6€30MacHOCTb.
* B uensx Baweit 6esonacHocTu, Npu obHapyKeHUn aedpekTos npubop, NPeKkpaTUTe ero UCNoib3oBaHue.

BHUMAHME! He nbiTaiiTecb NPOM3BECTM PEMOHT CAaMOCTOATE/IbHO, BCE PEMOHTHbIE PaboTbl A01KHbI BbIMOHATL TO/IbKO
KBaNIMOULMPOBAHHbIE CMEeLMNANUCTbI.

BHUMAHMUE!

ByAabTe ocTopoXKHbi! Mpr paboTe BHYTPEHHME YacTU NPUBOPa M CbeMHbIE NMAaHEIN HAarpeBakoTCcA A0 BbICOKMX TeMnepaTyp — npu
paboTe c npubopom No HeEOHXOANUMOCTU UCMONb3YNTE NPUXBATKM, PYKaBULLbI MW APYTYHO 3aLUUTY pPyK, ecin bepeTech He 3a
py4Ky npubopa.



OETANN U NNEMEHTbI MPUBOPA

! P -\ ’

Kopnyc npnbopa (BepxHaAsa YacTb)

Kopnyc npubopa (HUKHAA YacTb)

MHAMKaTOP BKIIOYEHUA U HArpeBa («3eNeHbli», «KPaCHbIA» MHAMKATOPbI)
3amok-dpuKcaTop

Pyuka npubopa

KHonka «BKJ/1/BbIK/1»

KHOMKM oNA YCTaHOBKM U M3BJIEYEHUA BEPXHEN U HUXKHEN CbEMHBIX NaHenewn
MecTo pa3melLeHns CbeMHbIX NaHenemn

Masbl 419 3aKpenieHnA CbEMHbIX NaHenewn

LN RAEWDNR

10. MaHenb Ans npurotoBaeHus Badenb (BeHCKMe, 6enbrminckme, CoipHble U T.4.)
11. YHuBepcanbHaa NaHeNb-rpuab A8 NPUTOTOBEHUA CIHABUYEN, MACA, OBOLLLEN U Ap.
12. MaHenb AN NPUroTOBAEHUSA FOHKOHICKUX Badenb

APUMEYAHMUE: MponssoguTens ocTaBAseT 3a cobol NpaBo 415 pa3HbIX NapTMiA NOCTAaBOK 6e3 npeaBapuUTe/IbHOro
yBE4OM/IEHUA U3MEHATb KOMMNEKTYIOLLME YacTu U3aenA, He BJNAA NPU 3TOM Ha OCHOBHbIE TEXHUYECKMEe NapamMeTpbl U3genuns.
3T0 MOXeT nossiedb 3a co60i M3MeHeHWe Beca U rabapuToB U3genns, Ho He 6onee Yyem Ha +\- 5-10%.



NEPEA NEPBbIM UCMOJ/Ib3OBAHUEM

- U3BneknTe 13 KOpPobKM BCce AeTanm npnbopa

- Ypanute Bce yNakoBOYHbIE MaTEPUasIbl U HaKIENKU.

- BHMMmaTenbHo ocmoTpuTe npubop Ha npeameT BO3MOXHbIX AedEeKToB, TPewuH WaM APYyrux noBpexaeHui. Mpu ux
06Hapy»KeHUM He UCnob3yiiTe Npnbop M obpaTUTECh K NPOAABLLYY.

- MNepepg, nepebiM UCNONBL30BAHWE NPOTPUTE BAAXKHOM candeTKol NoBEPXHOCTb NPMBopa, CbEMHbIE NAHEM MOMOMTE C MOIOLLMM
cpeacTsom.

BHumaHume! 3anpeaerca mbiTb NpM6OpP B NOCYAO0MOEUYHOM MalumHe!
3a UCKNOYEHMEM CbeMHbIX NaHenel. CbeMHble NaHe M MOXKHO MbITb B MOCYA0MOEYHON MaLlnHe.

- Mepea AanbHENLLIMM UCNONB30BaHWEM AaliTe BCEM YaCTAM Npnbopa BbICOXHYTb. BadenbHULLY MOXKHO SKCyaTUPOBaTb TO/IbKO
B MOJIHOCTbKO CYXOM COCTOSHUM.

MpumeyaHue: Bo Bpems nepBoro Ncnonb3oBaHUA Bbl mokeTe NOYyBCTBOBATL CNabblii 3anax OT BbIFOPaHWA BELLECTB, OCTaBLUMXCA
nocne U3rotTosseHns Npubopa. 3To HOpMasibHOE ABJEHWUE, KOTOPOE NPONAET NOCNAE HECKO/IbKUX LIMKNOB SKCMyaTaLum.

YCTAHOBKA U CHATUE NAHENEN

CHATUe NnaHenen

BHumaHue! Y6eautecb, 4TO NaHeEIN JOCTATOYHO OCTbIIM UAWN UCNO/b3YNTE 3aLMTHbIE PYKaBULbI, MPUXBATKN UK APYIYHO
3aWmTy pykK!
- OTKpoViTe Npubop, UCNOb3ysA 3aMOK

- OgHOWM pYKOM HaXMuTe U MOTAHMTE BBEPX KHOMKY ANA YCTAHOBKM U CHATUA BEpXHEeW CbEMHOW MaHenu (Kak NnokasaHo Ha
PUCYHKe), ApYroi pyKon npuaepsmnsaiTe naHeno.

- [locTaHbTe naHenb u3 Kopnyca npubopa

- NpopenaiiTe ToXe camoe C HUXKHEW NaHenblo (CM.PUCYHOK). KHOMKY HYXHO HaKaTb M NOTAHYTb Ha cebs




YcraHOBKa naHenei
- Bo3bMMTE HYKHYIO MaHe/Nb B PYKM M COBMECTUTE BbICTYrMbl HA BEPXHEN YacTM CbeMHO NaHeiM U COOTBETCTBYoLWME Nasbl Ha
Kopnyce npubopa

- MN10THO NpUKMUTE NaHesIb K Kopnycy npubopa 40 TeX NMop, NOKa He YC/bILLUTE LWETYOoK.

MCNOJZ1Ib3OBAHUE NMPUBOPA

BHUMAHMUE!

JaHHaa mogenb npeAHasHavyeHa TONbKO AN1A IMYHOTO HEMPOMbILLIEHHOFO U HEKOMMEPYeCcKoro ncnonb3oBaHuA!

¢ [epeg Havyanom paboTbl ybegutech, 4To NPUBOP YCTOMYMBO CTOUT Ha MOBEPXHOCTU, @ BCE €0 YaCTU CYXME U YUCTbIE.
® YCTaHOBWTE CbeMHbIE MAaHENWN HYKHOTO BUAA

® Bk/ounTe Npubop B CeTb M HaxmuTe KHomKy BKJ/I/BbIK/1 Ha Kopnyce. 3aroputcsa KpacHbli MHAMKATOP Ha BEepXHel 4Yactu
Kopnyca npubopa. HauHeTca npeaBapuTesbHblit Harpes npubopa.

e Korga npubop AOCTUrHET HeobxoaMMOM ANA NMPUroTOBAEHUA TemnepaTypbl 3arOPUTCA 3e/1eHblit UHOMKATOP Ha BepxHel
KpblwWwKe npubopa.

* [loc/ie 3TOro MOXKHO M0 BbIKAAAbIBATL NPOAYKTbI, IGO0 TECTO Ha NaHenn npubopa.

NMPUMEYAHMUE:

[ns 6onee 6bICTPOro ¥ PaBHOMEPHOrO NPUroToBAeHUA 61104 peKoMeHAyeTCcA He MoMeLLaThb B NpMbop Takol 06bem NPOAYKTOB,
Npu KOTOPOM He ByAeT BO3MOXKHOCTM M0THO 3aKpbITb Npubop.

e OnycTUTe BEPXHIOO 4acTb NpubBopa Ha NMPOAYKTbI MM TECTO.

BHUMAHME! fanHas mogenb He MmeeT BCTPOEHHOTO TaiimMepa, MO3TOMY He/b3fl OCTaBAATL NpUBOp 6e3 NpPUCMoTpa U
HeoBX0AMMO CaMOCTOATEIbHO Hab/1t0AaTh 3a CTeNeHbIo FOTOBHOCTU 6/11041a BO M36eKaHNe NOAropaHua NpoAyKTOB.

BHUMAHME! Bo us6esxarme HekoppekTHOI paboTbl Nprbopa U BO3HUKHOBEHUS MOCTOPOHHErO 3anaxa npu 3KCnayaTaLmum
He [onycKaiiTe NONAafaHWUA KUAKUX MHIPEAUEHTOB M KYCOUKOB NPOAYKTOB MEXY CbeMHbLIMM NaHeNsMU WU BHYTPEHHUMM
yacTamK npubopa.

BHUMAHME! Byaste octoposkHbl, neperpetbie Macia v Kupbl MOTYT BOCIIAMEHWUTHCA.



HA3HAYEHME CbEMHbIX MAHENENA

1. CbemHble naHenn «BeHckue Badpan» npegHasHayeHbl 414 BbiNeKaHUA BEHCKUX, BENbrMICKMX, a TaKKe ApYrux BUA0B
Badenb.

2. CvemHble naHenu «Mpuab/CaHABUY» MOMKHO WCMO/Ib30BATbCA A/1A MNPUTOTOBNEHWUA MACA, OBOLLEN, TOpPAYMUX
6yTepbponoB., CIHABMYEN U MHOTUX APYrUX 6ato4,.

3. CbemHble naHenn «FOHKOHrCKMe Badam» npegHasHayeHbl 405 BbineKaHWA TOHKOHICKMX Badenb

NMPUMEYAHMUE:

[na obecneyeHunsa npaBuabHOM paboTbl NpUbopa He NCNONb3yTe KOMOWHALMIO Pa3HbIX NaHeNen.

YNCTKA U YXOA

BHUMAHME!

Mepep npoBeaeHMeM Kakux-1Mb0 onepawmii No yxoay 3a Npubopom OTKIOUNUTE CETEBOM LHYP OT CETU NUTaHUsA!

* Y6eauTech, YTO BCe YacTu Npubopa A4O0CTaTOUHO OCTbINW.

o 1nA ounLLEHWA BHELIHEeW U BHYTPEHHEN NOBEPXHOCTM Npubopa peKOMeHAYeTCA UCNONb30BaTh BAAXKHYIO MATKYIO TKaHb UK
byMarkHble candeTku.

e [1nA OUMLLEHWA CbEMHbIX MaHeel UCNO/Ib3yNTe MATKYHO TYBKY M MotoLLee CPeSCTBO, He COAEepIKalLee CUbHBIX pacTBoOpUTENeN.
TaKKe NaHesIM MOXKHO MbITb B NOCY0MOEYHON MaLLUUHe

e He ucnonb3yiiTe ANA YMCTKM CbeMHbIX NaHenei, Koprnyca U BHYTPeHHWX 4acTeit npubopa abpasvBHble matepuasnbl MU
MeTal/IMYeCKMEe MOYAJIKU, TaK KakK 3TO MOXKET NOBPeAWTb aHTUNPUrapHOe NOKPbITUE U MoLapanaTh NAacTuK.

¢ [locne ouunLLEHUA Kopryca U BHYTPEHHel NoBepxXHOCTU NpMbopa Npy NOMOLLM BAAKHOM TKaHM, NPOTPUTE ero cyxol candeTtkoi
WU NONOTEHLEM.



YCTPAHEHUE HEMCNPABHOCTEW

NMpo6nema BO3MO}KHasa NpUUYMHA

Cnocobbl pewieHuns

B cetn oTcyTcTBYET
HanpaXeHue
Mpubop

MoakntounTe NPpMBOP K 3aBeA0MO
WCMPaBHOM po3eTKe 3/1eKTPONUTaHNA

He BK/1l0YaeTcA

Bunka WHypa HegoCTaTouHO
NAOTHO NpucoeanHeHa K
po3eTke

MpoBepbTe NPaBUIbLHOCTb
noAkAtoYeHma npubopa

B npouecce paboTtbl npnbop

CoKpaTuTe Bpema HenpepbiBHOM

neperpencs paboTbl npmbopa
Bo Bpemsa paboTbl
npubopa nossunca Mpyn NepBbix BKAOYEHUAX MOKET
NOCTOPOHHWI 3anax Mpnbop HOBbIM 4yyBCTBOBaTbCA CNabblii 3anax ot

BbIrOpPaHNA BELWECTB, OCTAaBLUNXCA Nocne
nponssoAacTea. ﬂ,aHHbIVI 3anax ncyesHer
nocne HeCKOJIbKnx UnMKnoB pa6OTbI

HeoaHopoaHoe TecTo

Eweé pas nepemelaTb TECTO BEHUYNKOM,
MWKCEPOM AN MHBbIM NpucnocobaeHnem
AN 3aMeLlUnBaHUA TecTa ANA AOCTUNKEHUA

OAHOPOAHOM KOHCUCTEHL MM

Badnun nonyumnnmco MpesbiweHo gonycTtumoe
CbIPbIMHU KO/IMYeCcTBO TecTa

YMEHbLUMTb KOJIMYECTBO TecTa Npu
cnepylowen 3aknagre

YCTpoICTBO He 6b110
NOJIHOCTbIO NPOrpPeTo

[Jatb npubopy 1 NaHenam NporpeTbes 40
HY>KHOM TemnepaTypbl

HepoctatoyHoe BpemA
npuroTossieHNA

YBennuunTb BpemA NpuroTtoBaeHnA




TEXHUYECKUE XAPAKTEPUCTUKU

Mogenb: GFW-030

MouwHocTb: 600 BT

MutaHue: 220 - 240 B ~ 50/60 Iy,

Martepwuan: meTann, N1acTuK, aHTUNPUrapHoOe NoKpbITUE
MaKcumanbHaa TemnepaTtypa Harpeea CbeMHbIX naHenei: 230°C
Bec npmnbopa: 1100 r

Pasmepsbl npubopa: 18,8 x 15,7 x 10 cm

Pasmepbl naHenein: 15 x 13 cm

OnvHa wHypa: 92 cm

10cm

YTUNU3ALUUA NMPUBOPA

B MHTepecax oxpaHbl OKpy»KatoLLel cpefibl N0 3aBepLUeHUM CPOKa CyK6bl NPMBOpP HeNb3A YyTUAU3UPOBATL BMECTE C

6bITOBbIMM OTXOAaMU. YTUAN3ALMA [OIKHA NPOU3BOAUTLCA YEPES COOTBETCTBYHOLLME MYHKTbI cbopa 1 nepepaboTku
3NEKTPUYECKOro U 3NeKTpoHHOoro obopyaoBaHua. MNpu noasaeHUU BONPOCOB 06pallaiTeCb B MECTHYIO KOMMYHabHYIO CYyXKOY,
OTBETCTBEHHYIO 32 YTUIN3ALMIO OTXOL0B.



KHUTA PELLIENTOB

MPUMEYAHME: Bec v o6bembl npoayKTOB yKasaHbl NpUBAUSUTENLHO, Bbl MOMKETE MEHATbL UX B 3aBUCUMOCTM OT
npeanoyYTEHNN.

PeuenTtbl Ana cbemHon naHenu «fpunb/CaHABUY»

CTeiiK U3 CBUHUHDI

WUHrpeauneHTbl:

e CBexasA cBMHMHa —350r

* Co/lb U CMEeLMM Mo BKycy

NpurotoBneHue: CBUHUHY Hape3aTb JIOMTUKaMU TONILLMHOM He bonee 3 CaHTUMETPOB. YCTAHOBUTb CbeMHbIe MaHenun «punb».
BkntounTb Npmbop B ceTb, JOXKAATLCA, KOTAA MaHenu NporperTca A0 Heobxoaumol Temnepatypbl, 06 3Tom Bam coobwut
«3€e1eHbl MHANKATOPY.

BbIIOKUTb OAWH WM HECKOMIbKO JIOMTUKOB CBMHWMHbI HA HWMKHIO CbeMHYH naHenb. [10THO 3aKkpbiTb NpuBoOp Ha 3amoK.
[OTOBUTL CTEMK [0 NOJHOO NponeKaHUs msAca. FOTOBble CTeMKM NOCbINaTb CO/bI0 U CNELMAMM.

NMPUMEYAHMUE: B cnyyae HepaBHOMEPHOro 06¥KapuMBaHWA IOMTUKOB C ABYX CTOPOH, NEPEBEPHUTE KYCOYKU CBUHWMHbLI Ha
OPYryto CTOPOHY.

BHUMAHMUE! Mpu npuroToBaeHUN CTEMKOB M3 KUPHOFO MACA, U3 MPUOTKPLITOro npubopa MOryT neteTb Mesikue 6pbisru
ropsayero Xupa. byabTe akKypaTHbI MPU OTKPLITUK Npubopal

Cemra-rpunb

WUHrpeauneHTbl:

e Cemra (cTelk)

® COK /IMMOHHbIN

® PactutenbHOE Mac/io No BKyCy

* BeTouYKa cBEXEro posmapuHa

¢ Co/lb U CMELMM NO BKyCY

MpurotoBneHune: Cemry (CTelK) NpPomMbITb, OBCYWIUTL ByMarKHbIM MONOTEHLEM, HATEPEeTb COMbI0 U Creuusamu, COPbISHYTb
JIMMOHHBIM COKOM. YCTaHOBUTb CbeMHble NaHenun «Fpunby».

BkAtounTb Npubop B ceTb, A0XKAATLCA, KOFAa NaHenu NporperoTca Ao Heobxoaumol Temnepatypbl, 06 3Tom Bam coobwmt
«3eNeHbl HANKATOPY.

Mo HeobXoAMMOCTM CMa3aTb NaHeW PacTUTENbHbIM MacioM. Ha HUXKHIOI NaHeb NOMOXWUTb BETOUKY CBEXKEro po3mapuHa 1
BbIJIOXKUTb Pblby. FOTOBUTL CEMIY-TPWU/b 10 NOIHOTO NPONEKAHUA UM B 3aBUCMMOCTM OT BaLLMX NPEANOYTEHWUNA.

KapTocbeanaﬂ 3afleKaHKa

WUHrpeauneHTbi:

e OTBapHOM KapTodenb —300 r

e Myka—80r

e Aliuo — 1 wr.

o Jlyk penyatbii — 501

e Kpyna maHHaa —30r

® 3eneHb No BKycy

® PacTuTenbHOE Mac/o No BKyCy

NpurotoBneHue: Jlyk 1 3eneHb namenbumTb. Kaptopenb pasmaTte B niope. CoeanHUTb KapTodenb, NyK, ANL0, 3e1eHb, MyKY 1
MaHHYI0 Kpyny B OTAe/IbHOW EMKOCTU M BbIMECUTb C MOMOLLbIO MUKCEPA A0 OAHOPOAHOWM Macchl. YCTaHOBUTb CbeMHble NaHenu
«lpunb». Mo HeEOb6XOAMMOCTH CMa3aTb NaHENWN PACTUTE/IbHBIM MAC/IOM.

BkAtounTb Npubop B CETb, AOMKAATLCA, KOrAAa MaHeNu NPOrperTca A0 Heobxoaumoln TemnepaTypbl, 06 aTom Bam coobwut
«3e/1eHbl MHAMKATOPY.

BbINIOXKNTb KAaPTODENbHYHO MACCy Ha HUMKHIOK CbeMHYI0 NaHe b, 3aKpbiTb NPUOOP M NeYvb A0 rOTOBHOCTY.



Knaccuueckuit caHgBuy

UHrpeauneHTbl:

e Xne6 — 1 wr.

e Mouapenna — 4 noMTUKa

® BeTunHa — 3 NOMTUKaA

e [Tomupgop — 1 wr.

® basnaunk — 3-4 nuctuka

e Coyc necto — no BKycy

e Conb no BKycy

® OnuBkoBoe macno — 1y.n.

NpurotoBneHue: Ceexnin xneb paspesatb BAO/b Ha ABE paBHble YacTh. CMa3aTb NONOBUHKM Xneba coycom necto. MonoxnTs Ha
OAMH KyCOYeK MoLapensy, BETYMHY U nomuaopbl. Moconnts bytepbpoa. Job6aBuTb K TOMaTam IMCTOMKM 6asnamnKa 1 elle napy
NIOMTMKOB MoLapebl. HakpbiTb CBEPXYy OCTaBLUMMCA KyCOYKOM xneba. YCTaHOBUTb CbeMHble naHenn «puab/ caHABUY» U
CMas3aTb WX O/IMBKOBbIM MAc/0M. BKnountb npubop B ceTb. Mocne BKAKOYEHUA 3eN1EHOT0 MHAMKATOPa OTKPbITb Npubop u
BbIIOXKWTb HA HUXKHIOK MaHesb CIHABWY. MA0THO 3aKpPbITb TPUMOOP M NeYb 40 FOTOBHOCTU. MoAaBaTb rOTOBbIE CIHABUY B ropaYem
BUAE.

C3HABM‘-IM Cc BET‘-IMHOﬁ, CbipomMm U nomuaopamum

WUHrpeauneHTbi:

® TocToBbIl 6enblit x1eb — 2 NnoMTHKa

® BetunHa — 1-2 fomTuKa

e Cbip — 1-2 nomTHKa

e Mlomngopbl — 1 wrT.

NpurotoBneHue: Momnaop TOHKO Hape3aTb. BkaounTe npubop B ceTb, J0XKAATLCA, KOTAa NaHeNN NPorpetoTca A0 Heobxoanmon
TemnepaTtypbl, 06 3ToM Bam coobLuT «3eeHblit MHAMKaTop». OTKPbITb NPUBOP, YCTAHOBUTL MaHeNN «TPUIb/CIHABUY» U
BbINOXKWUTb X1€6 Ha HUXKHEW CbeMHOI naHenn. Ha nomtuk xneba nonoutb no 1-2 nomMTMKa BeTYMHbI, 1-2 OMTUKA CbIpa,
Hapes3aHHbII NOMUAOP NO BKyCYy. HaKpbITb CBEPXY JIOMTUKOM Xxneba. 3aKkpbiTb NPMO0p M Neyb A0 FOTOBHOCTY.

Cnaakue caHABMYM ¢ 6aHAHOM

WUHrpeauneHTbl:

® TocToBbIl 6enblit x1eb — 2 NnomTHKa

e baHaH—40T

e [lacta apaxmcosaa —20r

e Cvpon KapamenbHbliii — 10 ma

NpurotoBneHue: baHaH Hape3aTb MeNKMMM KybuKamm. Kaxablit NToMTUK xneba HamasaTb apaxncoBoi nactoi. Ha asa noMmTuKa
POBHbIM C/IOEM BbIIOXWUTb BaHaH M NOAWUTb cuponomM. CBepXy BbINOMWUTL OCTaBLIMECA NOMTUKM xneba. YCTaHOBWUTL NaHenu
«rPU/b/CaHABUY» ANA NMPUrOTOBAEHMA. [1ocNe BKIOYEHUS 3e/18HOM0 MHAMKATOPa OTKPbLITb NPMBOP U BbIJIOXKUTL CIHABUYM Ha
HUKHIOO NaHenb. ONycTUTb BEPXHIOKO YacTb NpMbopa 1 neyb A0 roTOBHOCTM.

NMPUMEYAHMUE:

He aepxuTe caHABMYM B NTPpMBOPE CAULWKOM A0AT0 — HAUYMHKA He JO/IKHA CUAbHO HarpeTbCa.
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PeuenTbl Ana cbemHoM naHenu «FTOHKOHrckue Badpan»

«lFoHKOHrckue Bapnum»

UHrpeauneHTbl:

e MyKa nweHnyHaa — 350 r

* Monoko — 200 mn

e CnnBo4yHoe macno — 150 r

e Ao — 3 wr.

e Caxap—100r

e Paspbixamtenb—10r

® COK IMMOHHbIN — 5 Mn

e Conb no BKycy

MpurotoBneHune: Macio pasmArinTb U pacTepeTb C caxapom. Job6aBuTb MOMOKO M AL, NepemeLaTb BeHYnKom. Jobasutb
MYKY, PaspbIX/UTeNb, JIMMOHHbIX COK M COMb, TWATE/NbHO NepemewaTb A0 OAHOPOAHON Maccbl. YCTaHOBUTb NaHenu
«lFOHKOHrcKkMe Badan». BKaounts npnbop B ceTb, A0XKAaTbCA, KOrga NaHenun NporperTca 4o Heobxognmmoi Temnepatypbl, 06
3TOM Bam coobwmnT «3eneHblii MHAMKaTop». OTKPbITb MPUMBOP M BbINOXKWUTL TECTO B AYENKN HUMKHEW CbEMHOM NaHeNn. 3aKpbiTb
npubop 1 neyb A0 roToBHOCTU. MpK Nogaye yKpacuTb B3GUTbIMU CIMBKAMU UM PACTOMNNEHHbBIM LLIOKOMAAO0M.

FOHKOHrcKkune cnnBoYHble Badpaum

WUHrpeauneHTbl:

© 200 r MyKun

® 250 MmN XON04HOro MONOKA

® 6 }KenTkos

® 200 r }knuaKoro macna

® 2 NaKeTMKa BaHU/IbHOIO caxapa

® 2 YalHbIX JIOXKKM PaspbIxIMTens

¢ 1 wenoTka conun

¢ 12 xopowo B36uTbIX Henkos

B36u1Tble CIMBKM C Caxapom (Mo KenaHuio 4NN yKpaweHus)

NpurotoBneHue: B3beiTe }KeNTKN C XONOAHBIM MOSIOKOM. MeA/IeHHO BCbINbTe MYKY U pa3pbixauTenb, 3aTem AobasbTe Macno u
BaHW/IbHbIA caxap C Conblo. B KoHue pobasbTe B36UTble Genku. YcTaHOBUTE MaHenu «[OHKOHICKue Badan» U BKAOYUTE
BadenbHuLy. KaK TONbKO 3eneHblii CBETOBOM MHAMKATOP Harpesa 3aroputcs, HalenTe TECTO HAa HUMXKHIOK MiacTUHY npubopa.
OnycTuTe BEPXHIO YacTb KOpyca U BbiNneKanTe Ao 06pa3oBaHMA 3010TUCTOM KOPOUKK. [laiiTe OCTbITb, U yKpacbTe B3OUTbIMU
cAvBKaMu ¢ GpyKTamu (MannHom nam KnybHUKoM).
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PeuenTtbl 4nA cbeMHOM NaHenun «BeHcKkue Badpan»

Benbruiickue Badpnum

UHrpeauneHTbl:

® 250 r myKu

® 250 mn monoka

¢ 100 r }xnuaKoro macna

® 3 nakeTMKa BaHUIbHOrO caxapa

® 3 Aiiua, OTAE/NUTb KENTKM OT 6enkos

e 1 wenoTKa conun

e CaxapHan nyapa (no }enaHuo gna ykpaweHus)

MpurotoBneHmne: Cmelaiite Myky c caxapom. [lobaBbTe HEMHOFO MOJIOKa W XOpOLO nepemeltaiTe. [JobaBbTe KeNTkn u
ocTasLUeecs MoJI0KO. MepemelunsaiiTe A0 06pa3oBaHNA of4HOPOAHOrO TecTa. [lobaBbTe }KMAKOE MACNO M OCTOPOXKHO BMelLLaiTe
B36UTble 6eskK. YcTaHoBUTE NaHenu «Badam» un BkAouMTe BadenbHULy. Kak TONbKO 3eneHblii CBETOBOW MHAMKATOP Harpesa
3aropuTcA, HaNenTe TECTO Ha HUMKHIOK NIACTMHY npubopa. OnycTuTe BEPXHIOW YacTb KOpNyca U BbiNeKaiTe 40 0b6pa3osaHus
30/10TUCTOM KOPOYKMU. [OTOBbTE A0 MOSIHOFO MCNO/b30BaHMA TecTa. [ogasavte BadaM TensbiMM, MOCbINAHHbIMU CaxapHOW

nyapon.

BeHckue Badpnun

WUHrpeauneHTbl:

e MyKa nweHn4yHaa —350r

e Monoko — 200 mn

e CamBoyHoe macno — 150 r

e Aliuo — 3 wr.

e Caxap—100r

e Paspbixamtens—10r

® COK /IMMOHHbIA — 5 mn

e Co/ib NO BKyCy

NpurotoBneHmne: Macio pasmaArinTb M pacTepeTb C caxapom. Job6aBuTb MOMOKO M AL, NepemeLaTb BeHYnKom. Jobasutb
MYKY, PaspbIXnnTeNb, IMMOHHBIN COK U CONb, TLLATENbHO NepemellaTb 40 O4HOPOAHOM Macchbl. YCTaHOBUTb NaHenu «Badamn».
BKNHOUMTD 3N1EKTPOrpUsIb B CeTb. KaK TONbKO 3€/1eHbli CBETOBOM MHAMKATOP HarpeBa 3aropuTcs, Ha/lelTe TeCTO Ha HUMKHIOK
nnactvHy npubopa. OnycTuTe BEPXHIOK 4YacTb KOPMyca M BbiMekanTe A0 06pa3oBaHMA 30/10TUCTON KOpOouKM. Mpu nogave
YKPacuTb B3GUTbIMW CIMBKAMU UM PACTOMNEHHbBIM LLIOKONAAO0M.

LLokonagHble Bapnu

WUHrpeaneHTbl:

e Myka—300r

e TeMHbIl Wokonag —150r

e CamBoyHoe macno — 100 r

o Aliua — 2 wr.

e Caxap—50r

e Kakao-nopowok—10r

® BaHW/bHbIV caxap—5T

e Co/ib MO BKyCy

MpurotroBneHme: PacTonuTb LOKOMAA U CIMBOYHOE MAcC/Io. B OTAeNbHOM eMKOCTU CMeLLaTb AlLa, caxap, CONb, BAHWbHbIN caxap
M Kakao. Jo6aBuTb WoKonag v macno. [anee fo6aBUTb MyKy M CHOBA TLLATE/IbHO nepemellaTb TeCTo. YCTaHOBUTb NaHenu
«Badpnm». Brkatounte npubop B ceTb, A0XAATbCA, KOTAA NAaHeNM NporpetTca A0 Heobxoanmon TemnepaTypbl, 06 sTom Bam
CoObWHNT «3eneHbln MHaUKaTop». OTKPbITb NPUOOP U BbIJIOXKWUTbL TECTO B AUEMKM HUMKHEN CbeMHOM NaHenun. 3aKpbiTb Nprubop u
neyb 40 roToBHOCTU. Mpn Nnogave yKpacuTb B3OUTbIMU CAMBKAMM.
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MopKoBHble Badpau

UHrpeauneHTbl:

e Myka—125r

e Mopkosb—100r

e Caxap—100r

e CamBo4yHoe macno —50r

e CmetaHa—50Tr

e Monoko — 100 mn

® PactutenbHoe macno — 30 mn

e Opexu rpeukne —50r

e YepHocame —50 T

e Paspbixnmtenb—3 1

e MycKaTHbIN Opex 1 KopuLa no BKycy

* Mo10TbIi UMBUpPB MO BKYCY

MpurotoBneHune: MopKOBb HaTepeTb Ha MesIKOW TepKe. YepHOC/IMB U rpeLKkne opexu M3menbuuTb. B oTaenbHoOW emkocTu
cMellaTb Mac/lio KOMHATHOM TemnepaTypbl, MYKY, MYCKaTHbI Opex, Kopuuy U Mmbupb A0 06pa3soBaHUA MESIKOM KPOLIKM.
[006aBUTb M3MenbyeHHble rpeLKne opexu U YepHOCAMB, CMeTaHy, MOPKOBb M caxap, CHOBA nepemeluaTb. 3atem 406aBUTb
MOJIOKO U PaspbIXIUTENb M elle pa3 TLWATe/IbHO BCe nepemellaTb. YCTaHOBUTbL NaHenn «Badau». Bkaounts npubop B ceTb,
[OXAATbCA, KOrga NaHenu nporperTca A0 HeobxoauMmow TemnepaTypbl, 06 3Tom Bam coobwuT «3eneHblt MHAMKATOP».
OTKpbITb NPMBOP M BbIJIOXKUTbL TECTO B AYENKN HUNKHEN CbeMHOM NaHen. 3aKkpbiTb NpMbop M neyb A0 roToBHOCTU. MNpu nogaye
MOXHO YKPacuTb MeZlOM WU/IM B3OUTbIMU CIMBKAMM U U3MEJIBYEHHBIMU OPEXAMMU.

KanyC'erle Ba¢l'IM C CbipoMmMm

WUHrpeauneHTbi:

e bptoccenbckasa kanycta — 700 r

e Aliua — 3 wWr.

¢ Monyteepablit cbip — 100 1

® Pucosasa myka —200 r

e PactutenbHoe macsio — 70 mn

® YKpON CyLIEHbIN MO BKyCY

MNpurotoBneHue: Ecan 6proccenbckaa KamnycrTa 3aMOPOXKEHa, TO ee HYXKHO NpeaBapuUTeNbHO Pa3sMopo3nTb U cauTb Bogy. Cbip
HaTepeTb Ha TepKe. bptoccenbeKyto KanycTy HapesaTb HAa MesIKMe KyCOouku. Mpu nomoLm mUKcepa TLaTelbHO CMeLLaTb AiLa,
YKPOM, PacTUTeNIbHOE MAaca0 U MyKy. Jo6aBUTb HAaTEPTbIN Cbip U eLe pa3 nepemellaTb. YCTAaHOBUTb NaHenu «Badaun». BKaounTb
npubop B CeTb, AOXKAATbCA, KOr4a NaHesn MporpetTca Ao Heobxoaumon TemnepaTypbl, 06 3Tom Bam coobwuT «3eneHblii
MHAMKaTop». OTKPbLITb NPUBOP M BbINOKUTL TECTO B AYENKU HUMKHEN CbEMHOM NaHenn. 3aKpbiTb NPMBOP M Neyb A0 FOTOBHOCTU.
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FAPAHTUAHBbIA TANTOH

Ycnosua rapaHTum [apaHTUNHbBIV TasoH
1.B cnydae oBHapyKeHWA HeMCnpaBHOCTU B
nepuos MapaHTHiiHOTO cpoka aaHHoe usgenne | V13Aenme:
NoAnexnT o6MeHy TOProsbIM NpeanpuaTMem,
NPoAaBLIMM AaHHOE M3genve. Mogenb:

2.fapaHTUItHAA 3ameHa NpoOu3BOAMTCA NpwU
Ha/ZIM4YMM 3aNONHEHHOTO FrapaHTUHOrO TasIoHa
M npu ycnosuu cobnogenus  npasun | Oata
3KCMNyaTauuun, OMUCAHHbIX B MHCTPYKUMKU MO

NpPoLaXKu:
No/Nb30BaHUIO.
3.fapaHTUA Ha U34enne He pacnpoCTpaHaeTcs B
cayyanx: Topryiouaa opraHmM3auma:

- MeéXaHn4yeCckunx I'IOBpe)KLI,eHVIVI;

- BbIXOAA M3 CTPOA M3Aenua M3-3a nonagaHua
BHYTPb €ro  MHOPOAHbIX NPeAMETOB WU

KUAKOCTEN, HACEKOMBbIX U T.M.;
N3penvie nonyunn, NpeTeHsun K

KOMNAEeKTauun n BHelWHemMmy Buay He nmeto, C
YCNOBUAMM FapPaHTUM COrnaceH.

- UCMOMb30BAaHUA W3AENMA B  YCAOBUAX W
pexumax, OTUYAIOLMXCA OT GbITOBbIX.

4.TapaHT1A He PacNPOCTPaHAETCA Ha aKceccyapbl
Y KOMMIeKTYIoWMe. ®.1.0. 1 nognuck Nokynatens:

5.fapaHTUA TaKKe TepAeT cuay, ecin B
rapaHTUIiHbIA Nepuos, PEMOHT HeMCrpaBHOro

nsaenua npoussoannca He

YNOAHOMOYEHHbBIMU Ha TO IMLAMM.
BCKpbla yNakoBKy, NpoBepus v nNpoaan.

6.fapaHTUIiHBbIN cpoK — 1 roa. ®.1.0. npogasua:

7.Cpok cnyxb6bl — 3 roga.

[aTa n3rotosneHnA ykasaHa Ha ynakoBke.
M3rotosutenn: «HuHr60 [xevKke InekTpuKan

NHpactpu aHa Tpang Ko Jltg»,
Appec: Ne11, Bact *eHKcuHr Poag,
l0aio, HuHréo Cutu, MenaHr, Kutai.

Mmnoptep / YNosAHOMOUYEHHasA OpraHu3auma:
000 «NANNAOA» 111675 TOPO MOCKBA
Y/IMUA PYOHEBKA IOM 4 T IVK 1,2 O® 1 PM
2/5, POCCUA

Cny»ba cepBUCHOM NoALepKKM noTpebutenei:
https://www.gfgril.ru

+7 (495) 645-16-93 EH[

[

ToBap cepTudULMpoBaH M.IL



tel:%20+74951378032

MANUAL

Dear Buyer! Thank you for buying multifunctional waffle maker GFW-030!

Waffle GFW-30 is a modern multifunctional device that allows you to quickly create delicious masterpieces in a short time.
Removable panels with non-stick coating will make it possible to prepare delicious dishes without excess fat. A waffle house with
3 types of panels combines the functions of a grill, a waffle house, a toaster and many other appliances - culinary assistants.
Different nozzles will help in preparing waffles for breakfast, sandwiches, grilled steaks or burgers for lunch and many other useful
and delicious dishes.

Advantages:

- 3 TYPES OF PANELS: for Viennese waffles; for Hong Kong waffles; grill/sandwich.

- Non-stick coating of removable panels, not only helps to prepare without unnecessary effort, but allows to clean the surface
easily and quickly.

- Ergonomic design of the device, safe lock and improved design of anti-slip handle.

- Overheating protection.

- On and heating indicators.

- Easy to install and remove removable panels.

SAFETY REQUIRMENTS

When using the device, always observe the basic safety rules:

e Do not include the device in the electrical network, the voltage of which exceeds the limits specified in the technical
specifications.

¢ Do not leave the working device unattended and do not allow the device to be used independently by young children.

¢ When using the instrument, provide a clearance between the instrument and the surrounding objects.

e Store and use the device away from heated surfaces and other heat sources.

¢ Do not remove or install removable panels if the device is online.

* To avoid short circuit and electric shock, do not touch the wire or socket with wet hands.

¢ Do not immerse the device in water or other liquids.

¢ Do not wash the device body in dishwasher.

¢ Do not allow moisture to enter the device housing.

¢ When removing the plug from the socket, do not pull the mains cord.

¢ Ensure that the power cord does not hang across sharp edges and does not touch hot surfaces.

¢ Ensure that the housing, interior of the instrument and removable panels are dry and clean before use.

¢ This device is not intended for use by people who have physical, nervous or mental disorders, or lack of experience and
knowledge, except when such persons are supervised or instructed about the use of the device by the person responsible for
their safety.

 For your safety, if the device detects defects, stop using it.

ATTENTION! Do not try to repair yourself, all repair work should be carried out only by qualified specialists.

ATTENTION!

Be careful! During operation, the internal parts of the device and removable panels are heated to high temperatures - when
working with the device, if necessary, use tacks, sleeves or other hand protection if you do not grab the device handle.



DETAILS AND COMPONENTS

! P _\ 7

. Main body (upper part)

. Main body of device (lower part)

. Heating and on indicator ("green," "red" indicators)

. Lock-retainer

. Handle of device

. "ON/OFF" button

. Buttons for installation and removal of upper and lower removable panels
. Location of removable panels

. Slots for attachment of removable panels

10. Panel for making waffles (Viennese, Belgian, cheese, etc.)

11. Universal grill panel for making sandwiches, meat, vegetables, etc.
12. Panel for making Hong Kong waffles

O oONOOULD WN R

NOTE: The manufacturer reserves the right to change parts of the product without prior notice for different schedule lines
without affecting the basic technical parameters of the product. This can entail a change in the weight and dimensions of the
product, but not more than +\- 5-10%.
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FIRST USE

- Remove all parts of the instrument from the box

- Remove all packaging materials and labels.

- Carefully examine the device for possible defects, cracks or other damages. If they are found, do not use the device
and contact the seller.

- Before the first use wipe the surface of the device with a wet napkin, wash the removable panels with detergent.
Attention! Do not wash the device in the dishwasher!

Except for removable panels. Removable panels can be washed in a dishwasher.

- Before further use, let all parts of the device dry, the waffle can only be operated in a completely dry state.

Note: During the first use, you can smell a weak smell from the burnout of substances left after making the device.
This is a normal phenomenon that will pass after several cycles of operation.

INSTAILLING AND REMOVING PANELS

Removal of panels:

Attention! Make sure the panels are cool enough or use protective sleeves, tacks or other hand protection!

- Open the device using the lock

- Press and pull up the button with one hand to install and remove the upper removable panel (as shown in the figure), hold the
panel with the other hand.

- Remove the panel from the instrument housing
- Do the same with the bottom panel (see figure). The button needs to be pressed and pulled
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Installation of panels:
Take the desired panel in hand and align the projections on the side of the removable panel and the corresponding slots on
the device

USE OF THE DEVICE

ATTENTION!
This model is for non-commercial and non-commercial use only!

o Before starting work, make sure that the device stably stands on the surface, and all parts of it are dry and clean.

¢ Install removable panels of the desired view

¢ Connect the device to the network and press the ON/OFF button on the housing. The red indicator on the top of the device
housing will light up. Preheating of the device will begin.

¢ When the device reaches the necessary temperature for preparation, the green indicator on the top cover of the device will
light up.

o After that, you can either lay out products or dough on the instrument panel.

NOTE:

For faster and more even preparation of dishes, it is recommended not to put in the device such a volume of products that it will
not be possible to tightly close the device.

¢ Lower the top of the device on the products or dough.

ATTENTION! This model does not have a built-in timer, so you cannot leave the device unattended and you need to
independently monitor the degree of readiness of the dish to avoid burning products.

ATTENTION! In order to avoid incorrect operation of the device and occurrence of foreign odor during operation, do not allow
ingress of liquid ingredients and product pieces between removable panels and internal parts of the device.

ATTENTION! Be careful, overheated oils and fats can be overheated.
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APPLICATION OF REMOVABLE PANELS

1 2 3

1. Removable panels "viennese waffles" are designed for baking viennese, Belgian, as well as other types of waffles.
2. Grill/Sandwich panels can be used to prepare meat, vegetables, hot sandwiches, sandwiches and many other dishes.

3. Hong Kong Waffles removable panels for baking Hong Kong waffles

NOTE:
Do not use a combination of different panels to ensure proper operation of the instrument.

CLEANING

ATTENTION!
Disconnect the mains cord from the power supply before performing any device care operations!

e Make sure that all parts of the instrument are sufficiently cooled.

¢ Wet soft cloth or paper napkins are recommended for cleaning the external and internal surfaces of the device.

* To clean the removable panels, use a soft sponge and detergent that does not contain strong solvents. Panels can also be
washed in a dishwasher

¢ Do not use abrasive materials or metal washers to clean the removable panels, housing and interior parts of the device, as this
can damage the non-stick coating and scratch the plastic.

¢ After cleaning the body and inner surface of the device with a wet cloth, wipe it with a dry napkin or towel
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FAULTS

Problem

Reason

Solution

The product doesn’t
turn on

No rated voltage

Connect the device to the known
serviceable power supply socket

Power cord badly connected to
the socket

Check the correct connection of the device

During the work,
appears strange
smell

During the process of work the
product overheated

Reduce the continuous operation time of
the device

The product is a new one

With the first inclusions, a faint smell can

be felt from the burnout of substances left

after production. This smell will disappear
after several cycles of operation

Waffles turned out
raw

Badly made dough

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

Extra quantity of dough

Reduce the quantity of dough on the
lower panel

The device was not completely
warmed up

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

Insufficient backing time

Increase the backing time
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SPECIFICATION

Model: GFW-030

Power: 600 W

Power supply: 220 - 240 V ~ 50/60 Hz

Material: metal, plastic, non-stick coating

Maximum heating temperature of removable panels: 230 ° C
Weight of the device: 1100 g

Dimensions of the device: 18.8 x 15.7 x 10 cm

Panel dimensions: 15 x 13 cm

Cord length: 92 cm

10cm

UTILIZATION

waste at the end of its service life. Disposal shall be carried out through appropriate collection and processing points
for electrical and electronic equipment. If you have questions, contact the local municipal service responsible for
waste disposal.
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RECEIPT BOOK

NOTE: The weight and volumes of the products are approximately, you can change them depending on your preferences.

Recipes for the Grill/Sandwich panel

Pork steak

Ingredients:

® Fresh pork-350 g

¢ Salt and spices to taste

Preparation: Cut pork into slices not more than 3 centimeters thick. Install removable grill panels. Put the device on the network,
wait for the panels to warm up to the necessary temperature, this will be reported to you by the "green indicator."

Put one or more slices of pork on the lower removable panel. Tightly lock the device. Prepare the steak until the meat is
completely baked. Sprinkle the finished steaks with salt and spices.

NOTE: In case of uneven frying of slices on both sides, turn the pork pieces to the other side.

ATTENTION! When cooking steaks from fatty meat, small splashes of hot fat can fly from an open device. Be careful when opening
the device!

Grill Seed

Ingredients:

* Semga (steak)

e Lemon juice

¢ VVegetable oil to taste

¢ Sprig of fresh rosemary

¢ Salt and spices to taste

Preparation: Wash the seed (steak), dry with paper towel, grate with salt and spices, spray with lemon juice. Install removable
grill panels.

Put the device on the network, wait for the panels to warm up to the necessary temperature, this will be reported to you by the
"green indicator."

If necessary, lubricate the panels with vegetable oil. Put a twig of fresh rosemary on the lower panel and put the fish. Cook the
grilled seed until completely baked or depending on your preferences.

Potato casserole

Ingredients:

¢ Boiled potatoes - 300 g

* Flour-80¢g

e Egg-1pc.

¢ Bulb onions-50 g

* Manny cereal-30 g

® Greens to taste

* Vegetable oil to taste

Preparation: Grind onions and greens. Mash the potatoes in mashed potatoes. Combine potatoes, onions, eggs, greens, flour
and semolina in a separate container and knead with a mixer until homogeneous. Install removable grill panels. If necessary,
lubricate the panels with vegetable oil.

Put the device on the network, wait for the panels to warm up to the necessary temperature, this will be reported to you by the
"green indicator."

Put the potato mass on the lower removable panel. Close the device until ready.
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Classic sandwich

Ingredients:

e Bread - 1 pc.

e Mozzarella - 4 slices

e Ham - 3 slices

e Tomato - 1 pc.

 Basil - 3-4 sheets

® Pesto sauce - to taste

e Salt to taste

¢ Olive oil - 1 part

Preparation: Cut fresh bread along into two equal parts. Grease halves of bread with pesto sauce. Put on one piece of mozzarella,
ham and tomatoes. Salt the sandwich. Add basil leaves and a couple more mozzarella slices to the tomatoes. Cover with the
remaining piece of bread. Install removable grill/sandwich panels and lubricate them with olive oil. Include the device in the
network. After turning on the green indicator, open the device and put the sandwich on the lower panel. Tightly close the device
and open until ready. Finished sandwich is hot, need to wait 5 minutes.

Ham, cheese and tomato sandwiches

Ingredients:

* Toast white bread - 2 slices

e Ham - 1-2 slices

e Cheese - 1-2 slices

e Tomatoes - 1 pc.

Preparation: Finely chop the tomato. Put the device on the network, wait for the panels to warm up to the necessary
temperature, this will be reported to you by the "green indicator." Open the device, install grill/sandwich panels and lay bread
on the bottom removable panel. On a slice of bread put 1-2 slices of ham, 1-2 slices of cheese, sliced tomato to taste. Cover with
a slice of bread on top. Close the device and open when ready.

Sweet banana sandwiches

Ingredients:

¢ Toast white bread - 2 slices

e Banana-40g

e Peanut paste-20g

e Caramel syrup - 10 ml

Preparation: Cut the banana into small cubes. Spread each slice of bread with peanut paste. Put the banana on two slices with
an even layer and pour syrup. Put the remaining bread slices on top. Install grill/sandwich panels for cooking. After turning on
the green indicator, open the device and put sandwiches on the lower panel. Lower the top of the device and oven until ready.
NOTE: Do not keep sandwiches in the device for too long - the filling should not warm up much.
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Recipes for the Hong Kong Wafel removable panel

"Hong Kong Waffles"

Ingredients:

* Wheat flour-350 g

o Milk - 200 ml

e Butter-150¢g

e Egg - 3 pcs.

e Sugar-100g

e Disintegrator-10g

e Lemon juice - 5 ml

e Salt to taste

Preparation: Soften the oil and rub with sugar. Add milk and eggs, stir with a corolla. Add flour, disintegrant, lemon juice and salt,
mix thoroughly until homogeneous. Install the Hong Kong Wafer panels. Put the device on the network, wait for the panels to
warm up to the necessary temperature, this will be reported to you by the "green indicator." Open the device and put the dough
in the cells of the lower removable panel. Close the device until ready. When finished, decorate with whipped cream or melted
chocolate.

Hong Kong Creamy Waffles

Ingredients:

® 200 g flour

¢ 250 ml cold milk

* 6 yolks

® 200 g liquid oil

¢ 2 bags of vanilla sugar

¢ 2 teaspoons of loosening

¢ 1 pinch of salt

¢ 12 well-whipped proteins

Whipped cream with sugar (optional for decoration)

Preparation: Beat the yolks with cold milk. Slowly pour in the flour and disintegrant, then add the oil and vanilla sugar with salt.
At the end, add the whipped proteins. Install the Hong Kong Waffles panels and turn on the waffle. Once the green heating light
is lit, pour the dough over the bottom plate of the device. Lower the top of the case and bake until a golden crust is formed. Allow
to cool, and garnish with whipped cream with fruits (raspberries or strawberries).
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Recipes for the Viennese waffles panel

Belgian waffles

Ingredients:

® 250 g flour

® 250 ml milk o

100 g liquid oil

3 bags of vanilla sugar

® 3 eggs, separate yolks from proteins

¢ 1 pinch of salt

¢ Sugar powder (optional for decoration)

Preparation: Mix flour with sugar. Add some milk and mix well. Add the yolks and the remaining milk. Stir until a uniform dough
is formed. Add the liquid oil and gently intervene with the whipped proteins. Install the Waffle panels and turn on the waffle.
Once the green heating light is lit, pour the dough over the bottom plate of the device. Lower the top of the case and bake until
a golden crust is formed. Prepare until the test is fully used. Serve the waffles warm, sprinkled with sugar.

Viennese waffles

Ingredients:

* Wheat flour-350 g

o Milk - 200 ml

e Butter-150g

e Egg - 3 pcs.

e Sugar-100g

e Disintegrator-10g

® Lemon juice - 5 ml

e Salt to taste

Preparation: Soften the oil and rub with sugar. Add milk and eggs, stir with a corolla. Add flour, disintegrant, lemon juice and salt,
mix thoroughly until homogeneous. Install the Waffle panels. Include the electric grill in the network. Once the green heating
light is lit, pour the dough over the bottom plate of the device. Lower the top of the case and bake until a golden crust is formed.
When ready, decorate with whipped cream or melted chocolate.

Chocolate waffles

Ingredients:

* Flour-300g

¢ Dark chocolate - 150 g

e Butter-100 g

e Eggs-2pcs. ®

Sugar-50¢g

e Cocoa powder-10g

¢ Vanillasugar-5g

e Salt to taste

Preparation: Melt chocolate and butter. Mix eggs, sugar, salt, vanilla sugar and cocoa in a separate container. Add chocolate and
butter. Then add the flour and mix the dough thoroughly again. Install the Waffle panels. Put the device on the network, wait for
the panels to warm up to the necessary temperature, this will be reported to you by the "green indicator." Open the device and
put the dough in the cells of the lower removable panel. Close the device until ready. When ready, decorate with whipped cream.
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Carrot waffles

Ingredients:

e Flour-125¢g

e Carrots-100 g

e Sugar-100g

e Butter-50¢g

e Sour cream-50¢g

e Milk - 100 ml

* VVegetable oil - 30 ml

e Walnuts-50 g

® Prunes-50g

e Disintegrator-3 g

¢ Nutmeg and cinnamon to taste

e Ground ginger to taste

Preparation: Grate carrots on a small grater. Grind prunes and walnuts. In a separate container, mix room temperature oil, flour,
nutmeg, cinnamon and ginger until fine crumbs are formed. Add crushed walnuts and prunes, sour cream, carrots and sugar, mix
again. Then add the milk and disintegrant and mix everything thoroughly again. Install the Waffle panels. Put the device on the
network, wait for the panels to warm up to the necessary temperature, this will be reported to you by the "green indicator."
Open the device and put the dough in the cells of the lower removable panel. Close the device until ready. When finished, you
can decorate with honey or whipped cream and from

Cabbage waffles with cheese

Ingredients:

® Brussels cabbage - 700 g

e Eggs - 3 pcs.

* Semi-solid cheese - 100 g

® Rice flour-200 g

¢ VVegetable oil - 70 ml

e Dried dill to taste

Preparation: If Brussels cabbage is frozen, then it must be pre-thawed and drained. Grate the cheese on a grater. Cut Brussels
cabbage into small pieces. Using a mixer, thoroughly mix eggs, dill, vegetable oil and flour. Add the grated cheese and mix again.
Install the Waffle panels. Put the device on the network, wait for the panels to warm up to the necessary temperature, this will
be reported to you by the "green indicator." Open the device and put the dough in the cells of the lower removable panel. Close
the device until ready.
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WARRANTY CARD

Warranty Terms

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

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

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

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

7. The service life is 3 years.

The date of manufacture is indicated on the
package..

Manufacturer

Company name: NINGBO JIEKE ELECTRICAL
INDUSTRY & TRADE CO., LTD

Company ADD: NO.11, WEST ZHENXING ROAD,
YUYAO, NINGBO CITY, ZHEJIANG, CHINA.

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

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

Product is certified

WARRANTY CARD

Product:

Model:

Date of sale:

Selling company information:
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