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5 Free Barbecue BARAZZA

taste of design

PyKoBOACTBO MO YCTaHOBKe W 3KCnayaTauuu
Installation and use manual



MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

370 BbICOKOKayeCTBeHHOe 060pyaoBaHMe Ha NPOTS-
XKEeHWW JONroro BpeMeHn MOXeT nomoraTb Bam B pa-
60Te HafeXKHbIM 1 6e30MacHbIM 06pa3oM, rapaHTUpPyA
BblCOYaNLLME SKCMIyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 1Ucnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECTOXKHbIMU N NHTYUTUBHbIMN.

Mpocum Bac BHUMATENIbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLNIA
MOHTaX 1 NpumMmeHeHve Bawwero yctporictBa adpdek-
TVBHbIM 06Pa30M B TeYEHVIe MHOT X NIET.

B uenax Hanbonee ygobHOro 03HakKOMIeHUA C py-

KOBOACTBOM MCNOJNIb3YHOTCA Ccniegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Ob6ume cBegeHus

f BakHble NnpeanucaHma ana nuuHom 6esonac-

A M3roTtoBunTenb coxpaHseT 3a coboi NpaBo Ha BHECEHNE

N3MEHeHNN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NpU3HaeT HeobxoanMbIMM, 6e3 0653aTeNbCTBa NpeaBa-
PUTENBHOIO NpPefynpexneHus.

YepTexu, MOHTaXHble CXeMbl U Tabnuubl, cogepawjmecs B
PYKOBOZLCTBE, CYUNTAOTCA OPUEHTUPOBOUHBIMY 1 CIy>KaT TONIbKO
B IHPOPMALMOHHbIX LIENSAX.

CricTembl MOAKMIOUYEHMA NMOMELLEHMA AOIXKHbI COOTBETCTBOBATb
LENCTBYIOLMM HALMOHANbHBIM CTaHAAPTaM.

3ATPEWLAETCA KonupoBaHue, 4aCTUYHOE 1K NOJIHOE BOCMPO-
n3BefeHVe CoAepXaHuna, a Takxe nepefgaya AaHHOrO PyKOBOA-
CTBa TpeTbUM Nuuam 6e3 paspelueHus MrotoButens.

[laHHOe yCTpOonCTBO COOTBETCTBYET MONOKEHUAM ANpPeKTMB EBpo-
nenckoro Coto3a 2014/35/UE B OTHOLLEHWM HU3KOTO HanNps»KeHUs,
2014/30/UE oTHOCKTENIbHO 371eKTPOMArHUTHON COBMECTUMOCTM 1
pernameHTa EBponenckoro Coto3a 2016/426 gna rasa.
WNHCTPYKUMM fLaHHOTO PYKOBOACTBA AECTBUTENbHbI TONbKO A1A
CTpaHbl Ha3HayeHuA.

Congratulations on purchasing a Barazza ap-
pliance!

This safe and reliable high-quality appliance can assist
you in your work with long-lasting top-level perform-
ance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides im-
portant information for the correct installation and
use of the appliance which will ensure its long-term
efficiency.

The following symbols are used to assist you in reading

this manual:

safety of the appliance

O General information

f Important rules for personal safety and the

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

The partial or complete reproduction or photocopying of the contents
of this manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance is compliant with the EU Low Voltage Directive
2014/35/EU, Electromagnetic Compatibility Directive 2014/30/EU
and Gas Appliances Regulation 2016/426.

The instructions in this booklet are valid only for the country of
destination.
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TEXHWYECKWE XAPAKTEPUCTUKIA

MNpwn HecTaHAAPTHBIX MOAENsX rabapuTHble pa3mepbl

TECHNICAL DATA

With custom made models, dimensions vary.

pasnumyatoTcA.
TexHNYecKne xapaKTepucTvkun Technical data
HanpsaxxeHue Voltage Vv 220/240
YacToTa Frequency Hz 50
O6wan noTpebnsemMas MOWHOCTb Total absorbed power kW 1,75
Tun kabens Cable type I;I)(()15’\g2r\n/$n|2:
InuHa kabena Cable length cm 920
Pasmepbl ycTpoicTBa Appliance dimensions
LWnpwrHa Width cm 36
My6uHa Depth cm 51
BbicoTa Kpomkm Edge height cm 0,6
BbicoTa Kopnyca Enclosure height cm 6,8




NPEAYNPEXAEHWA NO BE3ONACHOCTU

SAFETY WARNINGS

CnepyeT BHMMaTeNIbHO 03HAKOMUTBCA C JAaHHbIM
PYKOBOACTBOM nepej MOHTa)XoM u/unv npu-
MeHeHNeM YCTPONCTBa 1 XPAaHUTb ero B MecTe,
AOCTYNHOM A1 BCEX MOfb30BaTesieil Ana CnpaBok;
B C/lyyae nepegaun uav Npoaakn yCTPOWCTBa, He-
o6xoanmo nepeaaTb HOBOMY MOJb30BATENIO AaHHOE
PYKOBOACTBO B LIEJIAX €ro 03HAKOMIIEHMA C MOHTAXOM,
3KCnyaTaLumein 1 NpaBuiamMmm TEXHUKN 6e30MacHOCTH.

A MOHTa»x U BMellaTesibCTBa B
yCcTpolcTBa (BHeouepeaHoe Texob-
CNTY>KMBaHMe U T.4..) O/MKHbI OCYLLeCT-
BNATbCS TONMbKO KBaNNPULNPOBaH-
HbIM NePCOHAJNIOM B COOTBETCTBUM C
YKa3aHMAMM JaHHOIO PyKOBOACTBA.

Cnctembl nogKnYvYeHNa N npeg-
YCMOTPEHHbIE ANA MOHTaxa nome-
WeHA OOJIKHbl COOTBETCTBOBATb
npaBmnnam TexHNMKMU 6e30nacHoOCTH,
LEVNCTBYIOWNM B CTpaHe npume-
HEeHNA YCTPOMCTBA (3aWMNTHBIN 1
pa3befUHUTENbHbIN BbIK/IOUYaTE b,
cYCTemMa 3a3eMsieHNA, SKBUMOTEHLUN-
aNlbHasA cuctema n 1.4.).

MI3rotToBMTENb HE HECET OTBETCTBEH-
HOCTb B C/lyyae HecobnogeHua npu-
BeOEHHbIX Bbille yKa3aHUN.

A B xoage nposegeHua onepauuni
MOHTa)a, TeXxobCcnyXnBaHnAa n pe-
MOHTa cnefyeT Bcerga BblKto4vaTb
FMaBHbIN 3/IEKTPUYECKUN BbIKJTOYa-
TeNb 1 BbIHUMATb BUJIKY NUTaHWUA.

& [Ina NnpaBUIbHOIO 3MEeKTPU-
4YeCcKoro coeMHeHna yCTPONCTBO
[OJI>KHO ObITb B 0653aTefIbHOM MO-

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
sothatall the users can consult it; if you give away or sell
the appliance, please ensure that you give this booklet
to the new user so that he can be informed about its
installation, use and safety rules.

& The installation and any inter-
ventions on the appliance (special
maintenance, etc.) must be carried out
by qualified personnel only, as spe-
cified in this booklet.

The connection systems and instal-
lation rooms must be suitable and
satisfy the safety standards in force in
the country of use (protective isolating
switch, earthing system, equipotential
system, etc.).

The manufacturer will not be held lia-
ble if the above requirements are not
satisfied.

A During installation, maintenan-
ce or repair work, always switch off the
main electrical switch and remove the
connection plug from the socket.

A For a correct electrical connec-
tion, the equipment must be com-



pAgKe NOAK/OYEHO K BCEMOJTIOCHO-
My MEXaHU3My OTKoUeHusA, obecne-
YMBaIOLLEMY MOJSTHOE OTCOEAUNHEHME
NpW yCNoBUAX KaTeropum n3bbiTou-
HOro Hanps<eHuA lll.

A [laHHOe YyCTPOWCTBO He npej-
Ha3HauyeHo 418 GYHKLIMOHNPOBAHNA
BHe MoMeLLeHUs.

A YcTponcTtea MOTryT MMeTb
OCTpble KPOMKWU, criegyeTt cobntogatb
OCTOPOXKHOCTb U MCMNOJIb30BaTb CO-
OTBEeTCTBYyOLWME CpeacTBa NHONBU-
OyanbHOW 3alnTbl (3awmnTHaA obyBb,
nep4yaTkn N T.4...).

A NMepep noakKknwyYeHNem
yCTpONCTBa y6eanTbCca, YTO HanpA-
)KeHue M 4acToTa, YKa3aHHble Ha
Tabnnuke ¢ NaCNOPTHbIMUN XapakK-
TepucTNKamMmm, COOTBETCTBYIOT Xa-
paKkTepucTuKam cucteMbl NUTaHWA.

& CunoBoi kabenb HE gonxen:

- ObITb CAABNEHHbIM UM CKPYYEHHbIM;
- HaxopuTbCA B KOHTAKTe C KaKun-
MU-NNOO XKNJKOCTAMMU, PEXKYLLUMU
NV rFopAYNMN NpPegMeTamm 1 Kop-
PO3VOHHbIMM BellecTBaMu;

- AOCTUraTb B Kakor-nnbo Touke
Temneparypbl, npesbiwatoLlen Ha 50°C
TemnepaTtypy oKpy»KatoLen cpeabl;

- 3aMeHATbCA Ha Kabenb apyroro Tu-
na (cm. “TexHnyeckure xapaktepuctmkn”
CTP. 4) NN Ha HECOOTBETCTBYIOLLNIA;

- ObITb yAIMIHEHHbBIM NOCPEACTBOM
YANTMHNTENEN.

pulsorily connected to an omnipolar
switch to allow complete discon-
nection in conditions of category llI
over-voltage.

A The appliance is not designed for
outdoor use.

& Appliances may have sharp ed-
ges; handle them with caution and use
personal safety equipment (protective
shoes, safety gloves, etc.).

& Before making the connec-
tion, make certain that the voltage
and frequency indicated on the da-
ta plate match those of the power
supply system.

A The power cord must NOT:

- be crushed or rolled up;

- come into contact with any type of
liquid, sharp or hot objects or corrosive
substances;

- reach, at any point, a temperature
which is 50°C higher than the room
temperature;

be replaced with a different type of
cable (see “Technical data” on page 4)
or with a cable which is not up to stan-
dard;

- belengthened with extensions.



A B cnyyae Heo6xopaumocTn,
CUNoBOMN Kabenb moXxeTt 6bITb 3a-
MeHEeH Ha aHaNnornyHbin (cm. “Tex-
HUYeCKNe Xapakrepuctukn” crp. 4)
B COOTBETCTBUMU C AeNCTBYIOWNMN
CTaHAapTamMm CTpaHbl YCTAaHOBKM.

A Y6eantbca B NpeBOCXOQHOM
COCTOAHUN N YCTONUYNBOCTUN dNe-
MeHTa mebenn, B KOTOpbI yCcTa-
HaBnuBaeTca ycrponcreo (CrtaH-
Aapt DIN 68930).

& JlaHHOe yCTponcTBO ObINO pas-
paboTaHO M N3rOTOBMEHO UCKIIO-
YMUTENbHO B LefIAX NPUroToBNeHUA
nuww. lpyroe ncnosib3oBaHme cum-
TaeTCA HeCOOTBETCTBYOLWMUM, @ NO-
3TOMY NOTEHUMANIbHO OMACHbIMMU
ONA NoAen, XNBOTHbIX U nmyLie-
cTBa. Kpome TOro, MoXeT npuBecTu
K HenonpaBMMOMY NOBpPEKAEHUIO
yCTPOWCTBA: B JaHHOM cniyyae M3ro-
TOBUTESIb HE HeCeT OTBETCTBEHHOCTb
N He Npu3HaeT Npasa no lapaHTun.

A CnepnyeT BCcerga 3amblkaTb BCe-
NOJIOCHbIN 3/IEKTPUYECKNI BbIK/TIOYa-
Tenb nepepg nposefeHnem onepaumn
NO OUUCTKE UAN MPU HAMEePEeHNU He-
NCNOJSIb30BAHMA YCTPONCTBA B Teye-
HVe ANNTEeNbHOro Nepuoa BpeMeHu.

A [Mpw 3aBepLIeHNX NCNONb30Ba-
HUA ybeanTbCA, UTO BCE PYUKMU HAXO-
AATcAa B nonoxeHun “0 - BblK/toyeHo'.

A If necessary, the power cord
can be replaced with an identical
type (see “Technical data” on page
4) in compliance with current re-
gulations in the country where the
appliance is installed.

A Make certain that the cabinet
in which you will be installing the
appliance is in perfect condition
and completely stable (Standard
DIN 68930).

A This appliance has been desig-
ned and manufactured exclusively for
cooking food. Any other use is consi-
dered improper and thus potentially
hazardous for people, animals and
property. Furthermore, it may perma-
nently damage the appliance: in this
case, the Manufacturer will not be held
liable and the Guarantee will be void.

A Always disconnect the appliance
from the power supply using the om-
nipolar switch before carrying out any
cleaning operations or when the ap-
pliance will not be used for an exten-
ded period.

A Make sure that the knobs are
turned to “0 - off” when you finish
using the appliance.



A B cnyuyae BbiABNeHMA Ka-
KOM-NnbO HEMCNPABHOCTK, He cneay-
eT UCNOoNb30BaTb YCTPOWCTBO U CBA-
3aTbCA C aBTOpM30BaHHOM CepBuC-
HOW cnyx6om, coobLas yKasaHHble
Ha NacrnopPTHON TabnnuKe AaHHbIE.

A HlaHHOe yCTPONCTBO He rnpeaHa-
3HaYeHO OJ1 MCMNOJIb30BaHMA NLAMM
(B TOM uncne getbmun) ¢ GUsnNyecku-
MW, CEHCOPHbIMM NN YMCTBEHHbIMU
OrpaHNYEHMAMM, UV NPU OTCYTCTBUN
3HAHWI 1 ONbITa, 33 UCKITIOYEHVEM
CNy4yaeB, KOrga OTBETCTBEHHOE 3a UX
6e30naCcHOCTb NNLO CNegunT 3a HU-
MW UNY NPeaoCTaBAAeT NHCTPYKLUMN
OTHOCUTENIbHO MPUMEHEHUA YCTPOU-
cTBa. Ounctka 1 TexobcnyKmnBaHue,
NpPeayCMOTPEHHbIE ANA BbINOIHEHWUA
Nonb3oBaTeNem, He JOMXKHbl BbINON-
HATbCA AeTbMK 6€3 NpUCMOoTpa.

A [leT [onMKHbI HAXOAUTLCA NOA,
NPUCMOTPOM B LeNAX rapaHTum To-
ro, UToObl OHN He Nrpanun C ycTpom-
CTBOM W/ €r0 YaCTAMM.

A He ncnonb3osaTb pa3bpbi3ru-
BaeMble CpefCcTBa PAAOM C paboTato-
LLIIM YCTPONCTBOM.

A He BHOCUTb M3MeHeHUs B AaH-
HOe YCTPONCTBO.

& OnacHocTb noXkapa!

He ncnonb3oBaTb YCTPONCTBO B Ka-
YyecTBe ONMOPHON NOBEPXHOCTM.

A If you should note any anoma-
lies, do not use the appliance but con-
tact an authorized Service Centre and
report the data indicated on the data
plate.

A This appliance is not suited for
use by persons (including children)
with physical, sensorial or mental dif-
ficulties or lacking proper experience
and knowledge, unless supervised or
instructed on the use of the appliance
by the person responsible for their sa-
fety. Do not allow unsupervised chil-
dren to perform user maintenance
and cleaning.

A Children must be supervised to
ensure that they do not play with the
appliance or parts of it.

& Do not spray aerosols in the
vicinity of this appliance while it is in
operation.

A Do not modify this appliance.

A Fire hazard!

Do not use the appliance as a support
surface.



A OnacHocTb noXkapa!

Hukorga He pa3mewatb YyBCTBU-
TenbHble K TEeNy WIN NerkoBocnna-
MeHsALWwmneca npeameTbl (Hanpumep,
NPUXBATKW, 3aHaBECKN, BYTbINKM C
anKkoronem u T. i.) B HENOCPeACTBEH-
HoW 65IM30CTN OT YCTPONCTBA.

YyacToK, HaxoAALWMNCA B HEMNO-
Ocpep,CTBeHHoﬁl 6Nn30CTn K

YCTPOWCTBY, MOXET CUIbHO Ha-
rpeBatbcA, cnegyeTt cobnogatb
OCTOPOKHOCTb NP pPa3MeLLeEHNN B
LAaHHOM MNPOCTPAHCTBE PO3ETOK TO-
Ka, Apyrnx 6biToBbIX Npubopos,
3NeKTpnyecknx Kabenen, Tpyb u
OPYroro 4yBCTBUTENbHOrO K Tenny
NN BO3ropaemoro matepuana.

A OnacHOCTb 0)KOros!

B npouecce ¢yHKLMOHMPOBAHNA 1~
B TeYeHne HeCKONbKNX MUHYT rnocsie
NCNONb30BaHNA, HEKOTOPbIE YacTn
YyCTPONCTBaA AOCTUrAIOT OYEHb BbICO-
Knx Temnepatyp! M3beratb KOHTaKTa
C JaHHbIMW YacTAMM Oe3 cooTBeT-
CTBYWOLWUNX CpeacTB nHanBmMayanb-
HOW 3aLlWTbI.

A OnacHocTb noXkapa!

B cnyuae Bo3ropaHua Xupa unm ro-
pAYero macna, He cnegyeT TyWUTb
nnamsa BoAOW, a NOAaBUTb €ro Bla-
HbIM XOJICTOM WX MNOA0OHbIM MaTe-
PUaNoM N CBOEBPEMEHHO BbI3BaTb
MO>KapPHUNKOB.

A Fire hazard!

Never place heat-sensitive and flam-
mable objects (for example, oven glo-
ves, curtains, alcoholic containers,
etc..) near the appliance.

The area near the appliance may

become very hot, so take precau-

tions when positioning power
outlets, other household appliances,
electrical cables, hoses and any heat-
sensitive or flammable material in this
area.

A Burn hazard!

During operation and for a few mi-
nutes after use, some parts of the ap-
pliance reach extremely high tem-
peratures! Do not touch these parts
without suitable personal protection.

& Fire hazard!

In the case where fats or oils lead to
fire, never put out flames with water,
instead suffocate the flames using a
moist dishcloth or a similar material
and immediately call the fire services.



A OnacHocTb noXkapa!

He nokpbiBaTb YCTPOMNCTBO UM €ro
YyacTt GoNbron unm NoAo6GHbIMU Ma-
Tepuanamu.

& OnacHocTb B3pbiBal

He pa3orpeBaTtb Ha yCTPOWCTBE Xe-
CTAAHble BaHKW NN 3aKpbITble rep-
METUYECKN EMKOCTU, NPOU3BOANMOE
Tenaom n3bbiITOUHOE faBleHNE MO-
XeT NPUBECTU K B3PbIBY C COOTBET-
CTBYIOLWMM yulepbom ana nogen.

A CnepnyeT HabniofaThb 3a yCTPOI-
CTBOM MpU ero GbYHKLMOHUPOBAHNMN.

A Cnepyert Bcerga BbiK/lo4YaThb
rMaBHbIN 1eKTPUYECKNA BbIKIIIO-
yatenb M BbIHUMaTb BUIKY nepep
npoBeAeHVeM onepauyvin No o4YNCT-
Ke Ui npu npepnonoXXeHnm Henc-
Nonb30BaHNA YCTPONCTBA B TeYeHne
AINTEeNbHOro Nepuoga BpeMeHu.

A NMepuoanyeckn npoBepAThb,
YTO SNEKTPUYECKNin Kabenb ABNAIOT-
CA L|esIOCTHbIMU N He cAaBNeHHbIMI:
B CJIyYyae BbiABIeHNSA HeNCnpaBHO-
CTI, HE NCNOJIb30BaTb YCTPOWCTBO U
He NbITaTbCA 3aMEeHUTb NX COGCTBEH-
HbIMUN cUNamMm, CBA3aTbCA C CepBUC-
HbIM LIeHTPOM AJ111 3aMEHbl.

& Mocne KaXkgoro Ncnosib3oBa-
HUA 1 MOCAe OXNaXXAeHUsA KOMMO-
HEHTOB YCTPOWCTBA, CleayeT npo-
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A Fire hazard!

Do not cover the appliance with alu-
minium foil or similar material.

A Explosion hazard!

Never heat up tin cans or hermetically
closed containers on the appliance; the
excess pressure generated by the heat
may cause containers to explode, conse-
quently leading to serious personal injury.

A Monitor the appliance during
the entire time it is in operation.

& Always disconnect the ap-
pliance from the power supply and
remove the connection plug from
the socket before carrying out any
cleaning operations or when the
appliance will not be used for an
extended period.

A Regularly check that the
electrical cable is in tact and not
crushed: if a fault is noted, do not
use the appliance and do not at-
tempt to replace the cable, instead
immediately inform the Service
Centre and ask for a replacement.

A After each use, clean the ap-
pliance once it has cooled: this facili-
tates the cleaning operation and pre-



N3BOAUTb OUYMCTKY: 3TO ynpoujaer
onepaynto OUYNUCTKU U Npeaynpex-
faeT CUTyauum BO3ropaHma ocTat-
KOB NPOAYKTOB.

A [ponssoauTb ouncTky BCEX ua-
CTen YCTPOMCTBA TONbKO B NOPALKE U
NPV UCMONb30BaHUW CPeACTB, YKa3aH-
HbIX B HACTOALLEM PyKOBOACTBE (B YacT-
HOCTW, KaTeropmyecku nsberatb NCMosnb-
30BaHNA abpa3nBHbIX r'yOOK, CKPeOKOB,
KNCNbIX U arpeCCUBHBIX MOIOLLKNX
CPeACTB, NapOBbIX YCTPOWNCTB U NOL,
LaBneHnem, NPAMbIX CTPYW BOAbI).

OuncTtka, NnpoBeAeHHasA gpyrum oo6-
pPa3oM, MOXeT MOCTaBUTb Nopg, yrposy
6e30MacHOCTb Ntoaen, uMyLLecTsa u
»KNBOTHbIX N HaHeCTN ywepb camomy
YCTPOWCTBY, B C/lyyae 4yero rapaHTus
He ABNAeTCA AENCTBUTENbHOMN.

A OnacHOCTb 0XKOros!

Ha npoTaXeHUn HeCKONbKNX MUHYT
nocne BbIKNOYeHWA, HeKOTopble Ya-
CTW YCTPONCTBA MOTYT ObITb OUYEHb
ropaunmn. lepen nposegeHuem
OUYMCTKM YCTPOMNCTBA NOJQOXKAATb UX
MOSTHOrO OXNaKAeHUA.
O Kucnble BewwecTsa (Hanpumep,
YKCYC, TMMOHHbIN COK 1 T.A4...)
OCTalOTCA Ha NPOTAXKEHUWN ANNTENb-
HOro BpeMeHU Ha YCTPOMCTBe, OHU
MOryT BO3[eNCTBOBaTb Ha NoBepx-
HOCTW, cO3aBas Pa3Bofbl, KOTOpPble,

B NIIOOOM Cllyyae, He CKa3blBalOTCA Ha
bYHKLMOHNPOBAHMMN.

Ecnn HEKOTOPbIE ocobeHHo
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vents the burning of food residue.

A Clean ALL parts of the appliance
using only the procedures and pro-
ducts indicated in this manual (in par-
ticular, do NOT use abrasive sponges,
scrapers, acidic or aggressive deter-
gents, steam or pressure cleaning de-
vices, direct water jets).

Any cleaning performed in a manner
different from that specified may en-
danger the safety of people, animals
and property as well as cause damage
to the appliance which is not covered
by the Guarantee.

A Burn hazard!

For a few minutes after switching off
the appliance, some parts of the ap-
pliance maintain extremely high tem-
peratures! Before cleaning the ap-
pliance, wait until it has completely

cooled down.
6 stances (for example, vinegar, le-
mon juice, etc.) remain for exten-
ded time periods on the appliance,
they may corrode the surface, leaving
unsightly marks, which, in any case,
do not affect the operation of the ap-
pliance.

If some particularly acidic sub-



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

MNocne pacnakoBKM YCTPOWCTBA, CHATMA YNaKoBOY-
HOro MmaTepurasna 1 3aLMTHbIX NIEHOK MOBEPXHOCTEN,
NPOBEPUTb OTCYTCTBME ABHbIX MOBPEXAEHNIA: NPU NX
HaNNuMn, He OCYLLEeCTBAATb MOHTaX M 0O6paTUTbCA
K dunepy B TeueHne 8 aHen, coobLwan eMy JaHHble,
npuBeeHHble Ha NACNOPTHOM TabnnyKe yCTPONCTBA,
a TaKXKe BblABNEHHbIe Npobnembl (puc. 1).
BHumaHue! He octaBnaTtb 6e3 npucmorpa mare-
pvan, NCNoNb30BaHHbIN AN1A YNAaKOBKU (NaKeTbl,
NOANCTVIPON U T.A...), B CBA3M C TEM, YTO OH Nnpej-
CTaB/IAeT ONaCHOCTb ANA AeTel N KUBOTHbIX
(onacHOCTb yayLwIbA).

TpaHcnopTpoBaTb YCTPOMCTBO B MECTO MOHTa)a
cnepyeT Npu UCNONb30BaHUM CPeacTB UHANBU-
AyanbHoOM 3awuTbl (puc. 1) 1 NnpymeHAsa BCe mepbl
6e30nacHOCTW, HeobXxoaUMbIE ANA NPeRYNPeXXaeHNA
yuiep6a ansa camoro yCTponcTBa, NOAEN, »KUBOTHbIX
N MyLLEeCTBa.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, check for any anomalies: if you find an anomaly,
do not proceed with the installation but contact your
retailer within 8 days, reporting the data provided on
the appliance’s data plate and describing the problems
you found (figure 1).

Attention! Do not leave the packing materials (plas-
ticbags, polystyrene, etc.) unattended, as they are a
potential hazard for children and animals (danger
of suffocation).

Move the appliance to the installation location using
appropriate personal safety equipment (figure 1) and
adopting all the precautions necessary to prevent dam-
age to the appliance, people, animals and property.

YTUIIN3ALUNA YITAKOBKA

DISPOSAL OF THE PACKAGING

BHumaHue! YTunnsauma ynakoBkm fomKHa ocy-
LWEeCTBNATLCA B COOTBETCTBMM CO CTaHAapTamm,
AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

KopoOKa

NonnaTUNEH/ NONUNPONUIEH: HAPY>KHaAA YNaKOBOUY-
HaA NieHKa, NakeT C MHCTPYKLMAMM
NeHOoMNONNCTMPON: NPOTMBOYAAPHAA 3aLLuMTa.

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



BbIbOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

XApaKTepucTukmn yCTaHOBOYHOr0 NomeLeHns
YCTpOonCTBa AOMXKHbI pa3MeLLaTbCA B NpegHa3HauYeHHbIX
B JAHHDbIX LENAX NOMELLEHNAX, NPU MAaKCUMaNbHOW TEM-
nepatype 25°C n MakcMManbHOW BRaXXHOCTU 60%; OHK
LOMKHbI OTBEYATb MPaBUIaM TEXHUKM 6e30nmacHOCTH,
AENCTBYIOWNM B CTPaHe 1CMoNb30BaHMA YCTPONCTBA
(3aWMTHBIN N pa3beauHUTENbHbIN BblIKNOYaTeNb,
cMcTeMa 3a3emfieHnA, SKBUNOTEeHLMaNnbHasa cMcTema
N T.4.). YCTPOWNCTBA He NpefHa3HayeHbl AnA MOHTaXa
BHE NMOMeLLeHNsA, BO3AENCTBMA aTMOCHEPHBIX areHTOB
NN Henorogbl. YCTPOMCTBa MOTYT ObITb MOHTMPOBAHDI
Ha 2/1IEMEHTbI Mebenn 13 TepMOCTONKOro mMaTepuana,
ycTonumsoro K Temneparype (120°C).

PaccToAaHue oT 60KOBbIX U 3aHUX CTEH
YcTponcTBa AOMKHbI pacnonaratbCA Ha onpeaeneH-
HOM PACCTOAHUN OT CTeH (puc. 2).

NMPUMEYAHUE:

B cnyyae ycTaHOBKM BbITAXKW Haf BapPOYHOW MaHe-
Nblo, CMOTPUTE UHCTPYKLUMM MO MOHTAXY BbITAMXKM,
B KOTOPbIX YKa3aHO COOTBETCTBYIOLLEE Noasiexallee
Ccob6M04eHNI0 paccToAHME.

Installation site characteristics

The appliances must be placed in suitable interior loca-
tions with a maximum temperature of 25°C and maximum
humidity of 60%; the locations must satisfy the safety
standards in force in the country of use (protective isolat-
ing switch, earthing system, equipotential system, etc.).
The appliances are not designed for outdoor use, to be
exposed to the elements or bad weather conditions. Appli-
ances may be assembled onto units made of heat-resistant
materials (120°C).

Distance from side and back walls
The appliances must be kept at a specified distance from
walls (figure 2).

NOTE:

Ifinstalling a range hood above the hob be sure to follow
the hood assembly instructions and the correct mounting
height contained therein.

min.
45 cm

A=min.3,5cm
B=min.8 cm
C=min.56 cm

min. 65 cm T
l min. 45 cm

o o O O
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JNIEKTPUHECKOE NOAKNIOYEHUE

CONNECTION TO THE POWER MAINS

A Mepea noaknioueHnem ycTpoincrea ybe-
AVTbCA, YTO HaNps)KeHne N YacToTa, yKasaHHbIe Ha
Tabnnuke ¢ NACNOPTHLIMU XapaKTepPUCTUKaMu, CO-
OTBETCTBYIOT XapaKTepucTnKam cuctembl NUTaHUA.
YCTPOMCTBO MOCTaBNAETCA B KOMIJIEKTE C CUJTOBbIM
Kabenem (HO5V2V2-F) anuHon 90 cm, Ha KOTOPOM
AOJKHa YCTaHaBNMBATbCA BUJIKA, BblAepKMBatoLLan
16 A, BCTaBnAeman B po3eTKy ToKa (puc. 3a).

B KauecTBe anbTepHaTVBbI, MOXKHO MOACOEANHUTD Ka-
6enb HenocpeaCTBEHHO K pacnpefenvTesibHON ceTu
(pwc. 3b): B ;aHHOM crlyyae OH JOMKeH OblTb OCHALLEH
YyCTPOMCTBOM A1A BCEMNOMOCHOIO OTCOeANHEHMA C
paccToAHNEM Pa3MbIKaHMA MeXAY KOHTaKTamu, obe-
CneyrBaloLL M NONIHOE OTCOeAUHEHME NPU YCIIOBUAX
KaTeropum n3bbITouHoro HanpsxeHus lll.

Kak po3eTka ToKa, TaK 1 BCeNOIOCHbIN BbIK/lOYaTeNb
AOMKHbI COOTBETCTBOBaTb HOPMaM N pasmeLlaTbcA
B NOJIOKEHUW, AOCTYNMHOM flaX<e Npu BCTPOEHHOM
ycTponctBe. Ecnm ycTpoiicTBo ycTaHaBnuBaeTcs
BMecTe C AYXOBbIM WKapom, NogKnoueHne AByX
YCTPOWCTB U3 cOO6paKeHuil aneKTpuyeckon 6eso-

MaCHOCTN AO/IKHO 6bITb HE3aBUCMMbIM.

A Cunosoit kabenb HE gonmxen:

- ObITb CAABNEHHBIM WN CKPYUYEHHDBIM;

- HaX0AWTbCA B KOHTAKTe C KaKUMI-NMOO XUOKOCTAMM, PEXYLIMMA
AN TOPAYMMIA NPeSMETaMM 1 KOPPO3VMOHHBIMI BELLeCTBaMI;

- BOCTUraTh B Kakol-1bo TouKe TeMnepaTypbl, NPeBbILLALLEN Ha
50°C Temnepatypy OKpy»atoLLei cpegb;

- 3aMeHATbCA Ha Kabenb Apyroro Tuna (cm. “TexHuyeckme xapak-
TEPUCTUKIA" CTP. 4) AN Ha HECOOTBETCTBYIOLLMIA;

- 6bITb YONNHEHHbIM NOCPEACTBOM yﬂJ'II/IHI/ITeJ'IeVI.

A Before making the connection, make certain
that the voltage and frequency indicated on the
data plate match those of the power supply system.
The appliance is supplied with a 90cm-long power cord
(HO5V2V2-F) on which a 16A plug must be installed to
then be connected with a power outlet (figure 3a).
Alternatively, the cable can be connected directly to
the distribution network (figure 3b): in this case an om-
nipolar disconnecting switch must be provided, with a
minimum opening of the contacts that allows complete
disconnection in category Ill overvoltage conditions.
Both the power outlet and omnipolar switch must
be up to standard and located in a position which
is accessible even after the appliance is installed.
Ifthe appliance s installed together with an oven, the
connection of the two appliances must be independ-

ent for electrical safety reasons.

A The power cord must NOT:

- be crushed or rolled up;

- comeinto contact with any type of liquid, sharp or hot
objects or corrosive substances;

- reach, atany point, atemperature which is 50°C higher
than the room temperature;

- bereplacedwith a different type of cable (see “Techni-
caldata” on page 4) or with a cable which is not up to
standard;

- be lengthened with extensions.

HO5V2V2-F
3x1,5mm?
90 cm

F=
A

rB @'

F.lli B: Sl
BARAZZA Fligarazase
c € MOd.%
Art.
A
..Kw

Se le spie risultassero accese anche
o con manopola in posizione di 0, al-
lora inserire la spina al contrario.
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If the indicator lights are on even with
the knob in the 0 position, then insert
the plug the other way around.



3AMEHA CUNOBOI'O KABENA

A B chnyyae Heo6XoAMMOCTMN, CUNOBOA

Kabenb moxet 6bITb 3aMeHEeH Ha aHaJlorNMYHbIN
(cm. “TexHn4yeckne xapakrepuctukmn” cTp. 4) B
COOTBETCTBUIN C ASNCTBYIOWMNMN CTaHAapTamMmm
CTpaHbl YCTaHOBKM.

A Ecnmn ycTponcTBO yXKe NofcoeAnHEHO,
cnepyeT OTCOEANHUTb €ro OT CUCTeMbl 1eKTPo-
NUTaHUA.

[nsa pocTyna K SNeKTpUUYECKUM COeANHEHMAM, CHATb
KPbILWKY KNEMMHOW KONOAKW, OTBUHYMBAA OOKUpY-
oW M ee BUHT (puc. 4).

OTcoegunHnTb CTapblili Kabenb OT KNEMM U CHATb
ero; noAcoeanHNTb HOBbIN Kabenb (ToNbKO Tuna
HO5V2V2-F) B cooTBeTcTBYlOWME Knemmbl, N - L -
3emns.

3abnokunpoBaTb HOBbIN Kabenb NocpeacTBOM Cneum-
anbHOro KabenbHOro 3a)u1ma 1 3aKpbiTb KINEMMHYHO
KOJIOAKY, BHOBb MO3ULMOHUPYA €€ KPbILLKY.

POWER CORD REPLACEMENT

A Ifnecessary, the power cord can be replaced
with an identical type (see “Technical data” on page
4) in compliance with current regulations in the
country where the appliance is installed.

A Ifthe appliance s already connected, discon-
nect the electrical power.

To access the electrical connections, remove the cover
from the terminal board by unscrewing the screws
(figure 4).

Disconnect the old cord from the terminals and remove
it; connect the new cord (only the HO5V2V2-F type) into
the respective terminals N - L - Earth.

Coverthe new cord with the appropriate cord holder and
re-close the terminal, replacing its cover.

(D




YCTAHOBKA YCTPOUCTBA

BUILT-IN UNIT INSTALLATION

& Y6eaunTtbcAa B NPpeBOCXOA4HOM COCTOAHUMN N
YyCTOMYMBOCTY d1emMmeHTa mebenu, B KOTopbIii ycTa-
HaBnuBaetca ycrponcreo (Crangapt DIN 68930).
MoaroToBUTL NPOEM yKa3aHHbIX Pa3MepoB puUC. 5; ecnn
YCTPOMCTBO YCTaHaBNMBAETCA Haj AYXOBbIM WKadom,
HeobxoarMO NpeayCMOTPETb Pa3aennTenbHy NaHesb
(B), HaxoaALWYyOCA Ha PacCTOAHMM, NO MEHbLUEN Mepe,
1 CM OT AHULWA, NPOCBEPAEHHYIO B HVXHEWN YacTy AnA
NPOBOAKM dNEKTPONUTaHNA YCTPOWCTBaA.

A Make certain that the cabinet in which you
will be installing the applianceis in perfect condition
and completely stable (Standard DIN 68930).

Prepare an embedded hole with measurements as specified
infigure 5; ifthe appliance is to be installed above an oven,
it is also necessary to provide an isolating panel (B) with
a distance of at least 1 cm from the base of the appliance;
the isolating panel must be placed under the appliance to
allow for the appliance’s supply of electrical power.

cepmn B_Free, c Y4€TOM MUHUNMAJIbHOTO MEXO0-
CEBOro pacCTtoAHNA MeXxay yCTpOVICTBaMI/I 2

M (puc. 6).

O MOXHO COBMeLLaTb HECKOJIbKO YCTPOMNCTB

ances; there must be a minimum clearance of 2

0 It is possible to install additional B_Free appli-
cm between the appliances (figure 6).




Pasmectutb Ha paboueli noBepXHOCTM Nonocy rybuya-
TOro ynioTHeHWA, cobnogan OCTOPOXKHOCTb, UTOODI
OHa He 3axoAuna nNoj Kpam ycTponcTsea (puc. 7 - get. 1).
3aTeM No3nUMOHNPOBATb YCTPOMCTBO Haf MPOEMOM
(puc. 7 - pet. 2) , obecneunBan ero 610KNPOBKY
nocpeacTBOM BUHTOB 1 CKOO, MpefoCTaBieHHbIX B
Komnnektauyum (puc. 7 - get. 3).

Place a protective sponge seal on the work surface
ensuring that it is not positioned under the edges of the
appliance (figure 7 - part 1).

Subsequently, arrange the appliance above the embed-
ded hole (figure 7 - part 2) secure it using the screws and
brackets provided (figure 7 - part 3).

A rlpw HeCTaH[4aPTHDLIX YCTaHOBKaX KpeneXx-
HaA cncTemMa ABJNAeTCA nepcouanmsupOBaHHoﬁl.

A With custom made models, assembly is

personalised.



NEPEA HAYANIOM NPUMEHEHUA

BEFORE STARTING

OMUCAHUE YCTPOMNCTBA

YCTpONCTBO NO3BOMAET FOTOBUTL Gntofa Herno-
CpeACTBEHHO Ha peLueTKe, NpefoCTaBaaeMon B

KOMMeKTaLumm, UCnonb3ys Tenno, n3nyyaemoe

OT HarpeBaTe/IbHOro 31EMEHTa, NOAAEPKMBAHNE
1 obecreyeHre OfHOPOAHOCTN KOTOPOro obecneyrBa-
€TCS1 3a CYET TABOBOI0 KaMH#, KaK NpaBusio, 6e3 ncnosnb-
30BaHUA XuMpa; 6510aa NOMYYaloTCs, COOTBETCTBEHHO,
60onee NOCTHLIMU, HO B TO »Ke Bpems, boraTbiMy nuTaTeNb-
HbIMV BeLLecTBaMm 1 6onee apomaTHbIMU. Ha ycTpoiicTee
MOHO FOTOBWTb pPasfnyHble NPOAYyKTbl (MACO, pblba,
Kypa, PpyKTbl, OBOLM U T.4...): ANA SOCTUMKEHMNSA NYULINX
pe3ynbTaToB NPUrOTOBIEHNA MOXXHO BblObMpaTtb 13 9
Pa3/IMYHbIX TEMMEPATYPHbIX PEXMMOB; B 3TVX LIESIAX Ha
CTp. 16 NpeAcTaBneHa OPMEHTUPOBOYHAA Tabnumua.

O603HaueHun

1 peweTKa

2 KpbllWKa

3  eMKOCTb A4 1aBOBOro KaMHA

4 Kopnyc ycTpouncTsa

5 perynnpoBoYHas pyuyka

6 CUrHaNbHbLIA MHANKATOP BKIIIOYEHHOIO YCTPOMCTBA
7 OTKUQHOW HarpeBaTesibHbIN S1IeMeHT
8 NnaBOBbIN KaMeHb

9 nacnopTHasa Tabnunuka

1

0 KpenexHasa ckoba

UNDERSTANDING THE APPLIANCE

The appliance allows you to cook dishes directly
e on the provided grill, taking advantage of the

heat radiated from the element, maintained and

evenly distributed by the lava stone without
having to use fats; as a result, dishes are healthier but yet
still rich in nutrients and flavour. The appliance can be
used to cook various types of dishes (meat, fish, poultry,
fruit and vegetables, etc...): in order to achieve the best
cooking results, you can select from 9 different tempera-
tures; temperature guidelines are provided in the table
onpage 16.

Key
cooking grill
cover
lava stone tray
body of the appliance
control knob
appliance on indicator light
drop-down heating element
lava stone
data plate

0 mounting bracket

=0V oONOALANWN=

BARAZZA Fisms
MADE IN ITALY
C E Mod|
Art.
N°
K WV LHz ...Kw
uesto d installato
alle nor igore. Itare i rima

MOJIE3HbIE PEKOMEHAAL NN

MNepep NepBbIM UCMONb30BaHVEM ClIeAyeT TiLaTeNb-
HO OUNCTUTb BaPOUHYHO NaHeNb 1 €8 KOMNEKTYHo-

LLMe B COOTBETCTBUM C yKa3aHWAMM rnasbl“TnaHosoe
TexobcnymBaHme” cTp. 19, 3aTemM HarpeTb rpuib B TeueHne
HECKOMbKMX MUHYT B XONOCTOM PeXMME, TO eCTb 6e3 pasme-
LeHMA Ha HeM NPoAYKTOB. [py NepBOM NCMONb30BaHWUN OT
YCTPOWCTBA MOXET CXOAMNTD [bIM 1 HEMPUATHbIE 3araxu: 310
BbI3BaHO CropaHMeM CMas3oK, UCMOMb30BaHHbIX NPW NPOW3-
BOACTBE, CNleflyeT MPOBETPUTL NOMELLEHMA.

USEFUL INFORMATION

Before using the appliance for the first time, carefully
clean the cooking surface including its components

as specified in the Chapter “Routine Maintenance” on
page 19, subsequently, for a few minutes, heat up the barbecue,
with no food on it. During this time the appliance may emit
smoke or unpleasant odours (due to the burning of the grease
used in the factory processing of the appliance), so the room
should be aired well during its operation.



NPUMEHEHUE YCTPOUCTBA

USING THE APPLIANCE

(pnc. 9 - pet. 1 n 2) NopHATb peweTKy (1) N KPbILWKY
(2), noBepHYTb OTKMAHOW HarpeBaTeNbHbIN SNeMeHT
BBEPX (puc. 9 - aeT. 3) 1 NONOXUTb B eMKOCTb (3) na-
BOBbII KAMeHb, CTapasiCb PAaBHOMEPHO pacnpeaenunTb
€ro C TONWMHOW CNoA He MeHee 3 cMm (puc. 9 - peT. 4).

(figure 9 - parts 1 and 2) Raise the grill (1) and the cover
(2), rotate the drop-down heating element upwards
(figure 9 - part 3) and arrange the lava stone in the tray
(3) attempting to evenly distribute a layer with a thick-
ness no greater than 3 cm (figure 9 - part 4).

(puc. 9 - get. 5) lMoBepHyTb pyuKy (5) B Kenaemoe
nonoxeHue (o1 1 8o 9) B 3aBUCMMOCTI OT MPUTrOTOB-
nAaemoro npogykra (Ha cTp. 16 npeacTasneHa Tabnunua
C OPUEHTUPOBOYHBIMU YKa3aHUAMMN), BKIOUYEHMNE
NHAMKaTopa (6) yKa3biBaeT Ha BK/OUEHVe YCTPONCTBa
N Hayano Harpesa peLleTKu.

OnacHoOCTb 0XKoros!
B npouecce dpyHKUMOHMPOBAHNA HEKOTOPbIE YacTU
YCTPOMCTBA AOCTUrAIOT OYEHb BbICOKUX Temnepatyp!
36eraTb KOHTaKTa C JAaHHbIMK YacTAMU 6e3 COOTBET-
CTBYIOLNX CPEACTB MHANBMAYANbHOW 3aLMTbl.

MNopoXKaaTb HECKONIbKO MUHYT HarpeBa peLleTKkuy,
3aTeM NPV NCNONb30BaHUN CPeACTB UHANBMAYAIbHON
3aLLUMTbl BbINOXMWTb NPOAYKTbI Ha peLeTKy (Ha cTp. 17
npuBeAeHbl HEKOTOPble NMoe3Hble pekoMeHgaumnm
ANA NPUroToBNEeHUA 6ntog).

B npouecce npurotoBneHus, Nnpn HeobxoanMocTu,
MO>XHO N3MEHATb TeMMNepaTypy peLIeTKN nyTem BO3-
LencTemA Ha pyuky (5). Mpwu 3aBepLlueHnn npouecca
NPUroTOBNIEHNA NPUBECTU PYUKY B nonoxeHue “0
- BbIKJTIOUEHO".
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(figure 9-part 5) Rotate the knob (5) to the desired setting
(from 1 to 9) according to the type of dish to be cooked
(on page 16 a table offering guidelines is provided).
lllumination of the indicator light (6) indicates that
the appliance is being powered and therefore, the grill
begins to heat up.

Burn hazard!
During operation, some parts of the appliance reach
extremely high temperatures! Do not touch these parts
without suitable personal protection.

Wait a few minutes until the grill is properly heated, sub-
sequently, using appropriate personal safety equipment,
place the dishes to be cooked on the grill (on page 17 you
will find some useful tips on preparation of dishes).
Whilst cooking, if required, it is possible to adjust the
temperature of the grill using the knob (5). When you
have finished cooking, turn the knob to the “0 - off”
position.



Tabnuua pekomeHAaLMIA ANA PEXNMOB NPUroTOBNIEHNA

MpriBefeHHanA HMKe Tabnrua ABNAETCA OPUEHTUPO-
BOYHOW: Ha BPeMsA MPUroTOBMIEHUS U TemnepaTypy
MOTYT BJIUSITb MHOTOYMCIIEHHbIE GAKTOPbI.

by multiple factors.

Cooking suggestions table

The following table should be used by way of example:
the cooking times and temperatures may be affected

PO/L A "
O b PeKOMEeH[ gqge 0
OOD p
DO ¢ E
00
Msaco/ Meat
3amapuHOBaTb MACO B TEYEHME He MeHee ofiHoro Yaca ¢ | Marinate the meat for at least an hour using a
AHTPEKOT U3 CBUHMHbI/ COYCOM, PUTOTOBNIEHHbIM 113 CEAYIOLLVX KOMMOHEHTOB: | sauce prepared with the following: 10 ¢/ of tomato
rOBAAMHbI 30 7-8  |10cnTomaTHoro miope, 2 CToNIoBbIE NOXKI KeTuyra, 1 cTo- | purée, 2 tablespoons of ketchup, 1 tablespoon of
Pork/beefrib eye steaks N10Bas N0XKa ropuvLibl, 1 cTonosas noxka onuskosoro | mustard, 1 tablespoon of olive oil, chilli pepper
Macna, OPOLLKOBbIN OCTPbIN MepeL, Mo BKYCY. according to taste.
CTetki 13 TeNATIHbI 2-3' MepeBOpaunBaTh CTellKM, Kak TONIbKO OHW Hauu-| Turn the cutlets over as soon as they easily come

Veal cutlets Ha cTopoHy/for each side HaloT OTXOZMTb OT PeLLeTKM. away from the grill.
Konbacka 812’ 6-7 MpokonoTb Konbackw, YToBbI OHI He CIOMANKC, | Pierce the sausage or score the ends so that it does
Sausage VN1 HapPe3aTb KOHLIbI KPECTUKOM. not break up.
AHTPEKOTHI 13 CBUHMHbI 2-3 Bbibpatb Kycku TonwuHol He meHee 2/3 cm.|Choose cuts with a minimum thickness of 2-3 cm.
Pork steak Ha cTopoHy/for MepeBopaunBaTb aHTPEKOTbI, Kak TONbKO OHU | Turn the steaks over as soon as they easily come
ork steaks each side HaUMHAIOT OTXOAWTb OT PELLETKM, away from the grill

. 3amMapvHoBaTb MACO B TeueHve He MeHee ofHoro vaca ¢ | Marinate the meat for at least one hour using a
TpyAnHKa nHZenkn/Ky- COYCOM, TIPUTOTOBAEHHbIM M3 CEAYILWMX KOMMOHeHTOB: | sauice prepared with the following: 4 tablespoons
puLbl 6 4 cTonoBble noXKM 0nBKOBOTO Macna, 1 cTonosan noxka | of olive oil, T tablespoon of wine vinegar, 3 garlic
Turkey/chicken breast BUHHOTO YKCYCa, 3 TONOBK YeCHOKa, 2 uCTa cBexero| cloves, 2 fresh bay leaves, fresh oregano, sage,

11aBPOBOTO MWICTa, CBEXIVI Operano, Wandedt, umbAH, nepew. | thyme, pepper.
MscHble Wwawmnbiku 10-15 MUHVT 7.8 Yacto nepeBopauuBaTh LWallbIKK 1 CMa3biBaTb | Frequently turn the kebabs and glaze them with oil
Meat kebabs Y 11X MaciIoM BO BPEMA MPUrOTOBEHNA. throughout the cooking process.
2.3 3amapuHoBaTb MACO B TeueHile He MeHee OHOr0 Yaca ¢ coycom, | Marinate the meat for at least one hour using a
OT6MBHbIE 113 6apaHNHbI Ha CTODOHY/for MpUTOTOBNEHHbIM U3 CMEAyIoLIUX KOMNOHeHTOB: 4 cTonosbie | sauce prepared with the following: 4 tablespoons
Lamb chops ea cﬁ Si Je IO KV OTIMBKOBOTO MacTa, 1 Hebonbluas KpynHo HapesanHaanyko- | of olive oil, 1 finely chopped onion, 1 finely chopped
BYIL3, 1 TOMOBKa KPYITHO HAE3aHHOT0 YecHOKa, caexini poamapik. | garlic clove, fresh rosemary.
Kponuubi HoXKu 10’ 3amapuHOBaTb MACO B TUEHHE He MeHee OfHOro Yaca ¢ coycom, | Marinate the meat for at least one hour using a
Rabbit | Ha cTopoHy/for NpUTOTOBNEHHBIM 13 CTeRyloLUX KOMMOHeHTOB: onuBKoBoe | sauce prepared with the following: olive oil, white
avoit legs each side M0, 66108 BIIHO, KDYMHO HaPE3aHHaA NYKOBHL, kb, nepel, | wine, finely chopped onion, thyme, pepper.

OBowu - PpyKTbI

/ Vegetables - fruit

Pa3Hble GpyKTbI 1-2 Hape3atb GpyKTbl He CIMLIKOM TOHKIMI TOMTH- o T
Fruitsalad Ha cropowy/for each side 7-8 KA Cut the fruit into thickish slices.
1-2' Hape3aTb 0BOLLM He cAMLKOM TOHKMMM nomTu- | Cut the vegetables into thickish slices and glaze the
Pa3Hble oBOLLM o oieo Y ;
Mixed vegetables Ha CTOﬁOI.-gl/fOI’ 7-8  |Kamu 1 cma3blBaTb MacnoM B TeueHue npuro- | vegetables with oil whilst cooking.
each side TOBNEHMS.
M6l 2-3' Hapesatb rpuGbl He CMLLKOM TOHKVII 1OMTU- Cut the mushrooms into thickish slices and glaze
Mushrooms Ha Zztzﬁc;;:jye/for ;(ggnnme :MgmawsaTb MaC/IOM B TEUGHNE MPUTO- | o it ol whilst cooking.
Pbi6a / Fish
Pbi6Hble WaLbiky 810’ 6 YacTo nepeBopaurBath LWALLMbIKK U CMa3biBaTb | Frequently turn the kebabs and glaze them with oil
Shellfish kebabs 11X Maciom BO BpeMms MpUroTOBNEHNS. throughout the cooking process.
®openb 8 donbre 10 Ecnn Bbl He enaeTe rotoBuTh B doribre, a npamo | If you want to cook the trout directly on the grill
Trout baked in foil Ha cTopoy/for 6 Ha pelweTKe, CrleflyeT YacTo cMasbiBaTb KOXy, (and not in foil, glaze the skin frequently to avoid it
rout baxedin ol each side 4TO6bI OHa HE MPUANNNA K PeLLeTKe. sticking to the grill
10 3amapiHoBaTb B TEUEHHE He MeHee OHOT0 Yaca ¢ coycom, npw-| Marinate the meat for at least one hour using a
T : ' ing:
yHeu Ha CTODOHY/for 6 FOTOBAEHHbIM U3 CTERYOLLUX KOMMOHEHTOB: | cTonosas noxka | sauce prepared with the following: 1 tablespoon of
Tuna slices eacg sidye 0/MBKOBOO MACTa, 1 HeBoMbLLAR KPYMIHO Hape3arHan nykosuLd, | olive oil, 1 finely chopped onion, 1 finely chopped

1ronoBKa KPYMHO HAPE3aHHOTO YECHOKa, CBEXMIA [PO3MapuH.

garlic clove, fresh rosemary.

Xne6o6ynounbie nsgenus / Bread produ

cts

bpycketTa
Bruschetta

1-2'
Ha cTopoHy/for
each side

(CMa3aTb NOMTUKM Xnieba HeBOMbLLIM KONMYECTBOM
Macna v nokapuTb WX Ha rpune. Yopatb ux c
FPUNA, HaTePETb 3y6UMKOM YECHOKa 11 MPUMPaBUTL
HeOOMBLLIM KOMYECTBOM OIMBKOBOTO Macy1a v CON,

Glaze the bread slices with alittle oil and toast them
onthegrill. Remove the slices from the grill, and rub
them using one garlic clove. Season them with a
little extra virgin olive oil and salt.
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HEKOTOPbIE COBETbI MO MPUTOTOBJIEHUIO

Kak coxpaHuTb MArKoCcTb NPOAyKTOB U FOTOBUTb

30pOBYI0 NULLY

Yto6bl NpOAYKTbI OCTaBaNMNCh OYEHb MATKMU, HEOOXOAU-

MO, YTOObI ONpPeAeNeHHbIN NPOLEHT BNAr U NTATENbHbIX

BeLLeCTB (MPUCYTCTBYIOLMX B HUX HaTypasibHbIM 06pa3om)

OCTaBaJICA BHYTPU HKX U HE NCMapASICA BO BPeEMA NpuUro-

TOBNEHWA. YT0ObI NPOTNBOCTOATL STOMY ABNEHUIO, ClleayeT

MPUHATb CReayoLLye Mepbl TPeSOCTOPOXKHOCTU:

- He roToBMTb OGNt0AA CNLWKOM [0SO, KaK AJiA TOro,
yTOGbI NPEayNPeANTb X YPE3MEPHYIO “CYyXOCTb', TaK
1 BO M3bexaHua pucka obyrnMBaHMA HEKOTOPbIX
yacten n obpasoBaHMA BpeHbIX ANA 340PO0BbA
BeLecTB (reTepounKnnyeckne ammnHbl 1 NOANLM-
KNMyecKne apomaTmyeckre yrneBofoposbl);

conuTb 61t0a TONbKO B KOHLLE MPUTOTOBNEHWS;

pa3meLLaTb NPOAYKTbI Ha PELLETKY TONbKO TOrAa, Korda

OHa OYeHb ropAYas (To eCTb NpeBapPUTENbHO HarpeB eé

C TemnepaTypHbIM PEXMMOM“O»), TaK UTO MPY KOHTaKTe

C ropsayen NOBEPXHOCTbIO MTHOBEHHO 3aKpbIBalOTCA

«MOpbl» NPOAYKTOB 1 GNOKNPYETCA BbIXO BNAry;

nepeBoOpaynBaTb NPOAYKTbI, KAaK TONIbKO OHW OTXO-

LAT OT peLLeTKM, U FOTOBUTb UX KaK MOMHO MeHbLUE,

Ha BaLl JINYHbIN BKYC;

- He OCTaBNATb Ha rpuse y>e rotToBble NPOAYKTbI;

- CMa3blBaTb NMOBEPXHOCTb MPOAYKTOB HEOONbLLMM
KONMMYeCTBOM Macsia (ONIMBKOBOE UM apaxmncoBoe
Macsio), CTapasCb He CMa3blBaTb Ype3MepHO (Npo-
TeKaHVe Ha TaBOBbIV KAMEHb Mac/ia MOXeET NpuBe-
CTW K ONacHbIM BCMbIWKaM), B Cilyyae NTuLbl, Kak
NPaBUNO, YXKe OYEHb >KNUPHOW, BMECTO Mac/a ans
CMa3bIBaHMA MOXHO NCMOJIb30BaTb aneibCHOBbIN
COK, KOTOPbIV NPUAAET, 0f4HAKO, MACY 0COObIN BKYC;

- NPV >KenaHnm NPoayKTbl (0COGEHHO roBAAMHa UK Te-
NATVHA) MOXKHO MaPVHOBATb B CTaJIbHbIX NN CTEKMAH-
HbIX KOHTEHepaXx CO CMECbIO Macsa, YKCyca v CreLmii,
Mo KparHe Mepe, 3a Napy YacoB A0 NPUrOTOB/IEHUA.

Bbi60p 1 NnpuroToBneHne NpoAyKTOB ANA rpuns

MACO
MTuua: HameHee XnpHas NTLa (MHAENKa, Liecapka,
nepenena, ¢asaH u gp...) AO/MKHA CMa3blBaTbCA Mac-
JIOM BO BPeMs NPUrOTOBNIEHWS, B TO BPEMS KaK MSICO
KypuLbl, YTKW, TyCA, Kak NPaBuio, OYeHb XUPHOE,
PEKOMEHAYETCA NMPOKOJSIOTb Ha NOBEPXHOCTU ANA
CTEKAHWA JIMLLHEro Xupa.
foBAAMHA N TeNATMHA: 3TO OUYEHb HEXHOEe MACO,
KOTOpOe ObICTPO BbICbIXAET, NO3TOMY NPesnoyTUTeb-
Hee 06epHYTb KYCOUKM 1A NPUFOTOBSIEHUA HA Fpuie
canom unum Gonbron, BolkNagbiBaTb NX HA peLleTKy
TONbKO TOrAa, KOrAa OHa OUYeHb ropsyas, U roToBUTb
B TEUEHVIE€ MUHMANIbHOTO BPEMEHM.
Kyckun mAca, peKoMeHayeMble Af1A NPUroToBAEHNA Ha
rpune, - 310 ¢pune, pebpbILLKN 1 Bbipe3Ka.
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SOME COOKING SUGGESTIONS

How to keep dishes tasty whilst cooking healthily

In order to keep dishes tasty, they must retain a certain per-
centage of moisture and nutritional substances (naturally
present in foods), which must not evaporate throughout
the cooking procedure.

In order to ensure this, take the following precautions:

- do not overcook dishes, so that they become too
“dry” or that they run the risk of charring in places,
consequently impacting on health (presence of
heterocyclic amines (HCA) and polycyclic aromatic
hydrocarbons);

- season the dishes with salt only at the end of the cook-
ing process;

- place the dishes on the cooking grill only when it is
extremely hot (after having used temperature setting
9 to preheat the grill) so that upon contact with the
boiling surface, the “pores” of the food, as well as the
moisture outlets, instantly close;

- turndishes over as soon as they easily come away from
the grill and cook them for the minimum amount of
time possible according to personal taste;

- do not leave already cooked food on the hot grill;

- glaze food surfaces with small amounts of cooking
oil (olive oil or peanut oil) taking care not to use
excessive amounts (oil drips onto the lava stone may
cause dangerous flames); if cooking poultry, which is
already fatty, instead of oil, you can use orange juice for
glazing, which does however give the meat a distinct
flavour;

- if desired, at least a couple of hours before cooking,
food (in particular, beef or veal) can be marinated in
steel or glass containers with a mixture of oil, vinegar
and spices.

Choosing and preparing dishes to grill

MEAT
Poultry: less fatty poultry (turkey, guinea-fowl, quail,
pheasant, etc...) must be glazed with oil throughout the
cooking process, whilst chicken, duck and goose which
are usually fattier should be pierced in order to allow the
excess fat juices to run.
Beefandveal: particularly tender cuts of meat that tend
to dry out quickly; we therefore recommend placing lard
or foil paper on the grill when cooking. Only place these
cuts of meat on the grill once it is boiling and cook the
cuts for the minimum amount of time possible.
Grill cooking is recommended for the following cuts: loin,
cutlet and fillet.



CBUHMHA: 3TOT TUMN MACA MAKCVMAJIbHO NPUTOAEH As
MPUrOTOBNIEHUA Ha FPUIIE, HE HY>KHO MAapUHOBATb UMK
CMa3blBaTb €ro Macsiom, Tak Kak, Kak npaBusio, OHO
y>Ke [JOCTaTOYHO XXMPHOE 1, CriefoBaTenbHo, TpebyeT
6onee ANUTENBHOIO BPEMeHW AJiA MPUTrOTOBIIEHNS.
Kycku msca, pekoMeHayemble s NpUrotoBieHna
Ha rpune, - 3To OTOMBHbIE, WesA, FofeHb, POCTOU,
6undLwTeKChl (MMHUMaNbHaA TONLWMHA OKoNo 2/3 cm)
1 Bblpe3Ka.

BapaHuHa: BKyCHOE 1 HEXXHOE MACO, MaKCMManbHO
noaxopsuiee AnA NPUroToBIeHNA Ha rpune, ana
nogauu 1 ynotpebneHunsa B ropayem Buge.

Kycku maca, pekoMeHayemble LA NPUroToBEHNA Ha
rpune, - 3To OTOUBHbIE 1 MJIeYO.

PbiBA

[1na HEKOTOPbIX BUAOB OCOOEHHO AeNNKATHON PblObl
(HanpyMep, HEKOTOPbIX PEYHBIX Pblb) peKkoMeHAYeTCA
roToBUTb B GONbre, B CNlyyae Apyrmx BuaoB (0Co6eHHO
pakoobpa3zHbIX U MOPCKON Pbibbl B LIEIOM) MOXHO
rOTOBMTb MPAMO Ha Fpue, CMa3blBas MX MULLEBbIM
MacJ/IoM.

OBOLUN U OPYKTbI

MpennouyTMTeNbHO BbIGUPATb OBOLWYM C «TBEPAOI»
MAKOTbIO, TaKMe Kak nepeL, 6aknaxaHbl, NyK, TbIKBa,
cenbpepen, GeHxenb U PaguKKmo.
MpepnoyTnTenbHO BbIGUPaTh GPYKTbI C JOCTATOUHO
MAOTHON MAKOTbIO, TaKMe Kak A6M0KK, rpyLUn, aHaHa-
Cbl, 6GaHaHbI, NEPCUKM.

Kak ona ¢pyKToB, Tak 1 AnA OBOLEeN He0OX0aMMO
KOPOTKOE BpeMs MPUrOTOBNIEHNA U CPEAHUI YPOBEHD
HarpeBaHus.
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Pork: this type of meat is particularly suited for grill
cooking; seeing as it is quite fatty, it usually requires a
longer cooking period and it does not require marinating
or glazing with oil.

Grill cooking is recommended for the following cuts:
cutlet, shank, lamb pork sausage, roast, chop (minimum
thickness of 2-3 cm) and fillet.

Lamb: a tasty and tender meat, particularly suited for
grill cooking; to be served and eaten hot.

Grill cooking is recommended for the following cuts:
cutlets and shoulder.

FISH

For some delicate fish types, (for example river fish), we
recommend cooking in foil using foil paper; with other
fish types, (in particular shellfish and seafood in general)
we recommend cooking it directly on the grill glazing the
fish with cooking oil.

VEGETABLES and FRUIT

If possible, choose vegetables with “tough” flesh such as
peppers, aubergines, onions, marrows, celery, fennel and
chicory.

If possible, choose fruit with quite “firm” flesh such as
apples, pears, pineapples, bananas and peaches.

A short cooking time and a medium heat setting are to
be used for cooking both fruit and vegetables.



TEXOBCJIYKUBAHUE MAINTENANCE

NMJIAHOBOE TEXOBC/NTYXKUBAHUWUE MAINTENANCE SCHEDULE

He TpebyeTca kakoe-nnbo TexobcnyxnsaHue yctpoii-  No regular maintenance is required for the hotplates
CTBAa, 3a NCKITIOYEHVEM €0 OYNCTKMU. except cleaning.

O4YUCTKA CLEANING

+ MoBepXHOCTN N3 HepKaBewLwWen cTann: nc-
Moib30BaTb MAMKYI0 TPAMKY, C/ierka CMOYEHHYIO
HENTPaNbHbIM MOKLNM CPEACTBOM WA FOPAYNM
yKCycoMm: ana cnocoba ncnonb3oBaHWUA CpeacTs
OUUCTKM CNlefoBaTh YKa3aHUAM U3roTOBUTENA.

+ Pyuka: pyuka He JOmKHa CH/MATbCA C LUTbIPSA, HA KO-
TOPOM MOHTVPOBaHA: A1A €€ OUNCTKN NCMOSb30BaTb
MATKYIO TPAMKY, CJIerka CMOYEHHYI0 HENTPaNbHbIM
MOHLLMM CPeaCcTBOM (AnA nopsagKa UCnosb30BaHUA

C?E}J,CT B OUNCTKMN CJ1€Q0BATb YKa3aHNAM N3roToBUTENA).

Y6eauTbCs, UTo MoloLLee CPeACTBO He Npoca-
UMBAETCA NOA PYUKY.

Mocne ouncTkn pyykn ybeamntbca B TOM, YTO
OHa CJlyYyalHoO He 6bina CMeLleHa U3 NONOXKEHNA
“0 - BbIK/IIOYEHO".

+ peleTKa: nocsie Cnosb3oBaHMA NOAOXKAATb 4O TEX
nop, NOKa peLleTKa He CTaHeT Tennown (ecnn oHa nos-
HOCTbIO OCTbIHET, €€ OUMNCTKA CTAaHET 3aTPyAHUTENb-
HoOW), N3BNeYb €€ 13 rHe3fa N OUYUCTUTb JIONATKOW,
ropAvyen Bogom 1 06bIYHbIM MOKOLNM CPeaCcTBOM
ANnA nocyapbl. TwaTtesibHO BbIMbITb 1 BbICYLUWTb €€, a
3aTem BHOBb YCTaHOBUTb Ha MecTo (puc. 10).

Stainless steel: use a soft cloth dampened in neutral
detergent or warm vinegar: follow the manufacturer’s
instructions on the use of the cleaning products.

Knob: the knob must not be removed from the pivot
on which it is attached: in order to clean it, use a soft
cloth dampened in neutral detergent: (follow the
manufacturer’s instructions on the use of the cleaning
products).

Ensure that the detergent has not remained
lodged under the knob.

Ensure that upon finishing the cleaning of the
knob, it has not been accidentally moved from the
“0 - off” position.

- grill: after using the grill, wait until it has cooled down

(if it cools down completely, cleaning is made more
difficult), remove the grill from its housing and scrub
itusing a brush, hot water and washing-up detergent.
Rinse the grill and carefully dry it. Place it back in its
housing (fig. 10).
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AHe pa3peLlaeTca NCnonb30BaTb YCTPONCTBO
6e3 pewweTkn. [pn CHATUY peLLEeTKN, BbIKNloYaTeNb
npepbiBaeT PyHKLUMOHMPOBAHME YCTPONCTBA.
PekomeHayeTcA neproamnyeckn NpoTnpaTh YyryH-
HYI0 peLLeTKy (Koraa oHa cyxas) cyierka CMOYeHHOM
OJIBKOBbIM Mac/IoM TPAMKOM.

He ponyckaetca eé moiika B MOCyJOMOEYHOWN Ma-
WKHe.

ObecuLBeymnBaHme YyryHHOW peLueTKy NpeacTaBa-
eT cobon ABneHne, 06ycnoBneHHOe HopMasbHbIM
MCNosib30BaHMEM YCTPOWCTBA, U He CKa3blBaeTcA
Ha ero 3KCrnyaTaLOHHbIX XapakTepUCTNKaXx.

+ @MKOCTb ANA NaBOBOro KamHa: (puc. 11) ybpatb
peweTKy (1) n KpbILKyY (2), TOAHATb HarpeBaTenb-
HbI nemeHT (7), ybpaTb NaBOBbIN KaMeHb, M3BJ1eYb
€MKOCTb (3) 1 BbIMbITb €€ ropayen BOAON N MOIO-
WUM CPeACcTBOM AnA nocyabl. BHOBb BbIMbITb €€,
BbICYLUNTb M NOCTaBUTb Ha MECTO: HAMOJHUTb TEM
K€ NTAaBOBbIM KAMHEM W/ 3aMEHUTb, eCNIN OH CTan
TEMHOTO L|BETa, @ 3HAYNT NPOMNUTaH XUPOM.

AWe do not recommend using the appliance
without the grill. When the grill is removed, a switch
interrupts appliance operation.

We recommend passing a cloth lightly dampened with
olive oil over the cast iron grill (once dry).

We do not recommend placing the grill in the dish-
washer for cleaning.

Discolouring of the cast iron grill is normal and ex-
plained by daily wear and tear; it does not affect the
operation of the appliance.

lava stone tray: (figure 11) remove the grill (1) and
the cover (2), disconnect the power supply (7), remove
the lava stone, extract the tray (3) and wash it with
hot water and washing-up detergent. Rinse, dry and
replace: refill the tray with these same lava stones, or
replace them if they have turned a dark colour, an
indicator that they are clogged with fats.

NEPUOAbI NPOCTOA

Ecnn Bbl npepgnonaraete He Nonb30BaTbCA YCTPON-

CTBOM Ha MPOTAXEHUN ANUTENIbHOro nepuoaa Bpe-

MeHu (bonee 2-3 Hepgenb), cnepyeT:

+ MPOU3BECTM TLATENIbHYIO OUYNCTKY YCTPOWCTBA,
cnegysa ykasaHuAM cneunanbHOW rnasbl;

* BbITAWNTb BUSIKY 2/1IEKTPONUTAHNA.
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PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time
(more than 2-3 weeks):
« thoroughly clean the appliance following the instruc-

tions in the respective chapter;

- disconnect the electric power supply plug.



YTUIU3ALNA B KOHLEE CPOKA C/YXbbl

END-OF-LIFE DISPOSAL

06paboTKa OTXOA0B 3/IEKTPUYECKOro 1

aneKkTpoHHoro o6opyaoBaHus (RAEE) pomx-

Ha OCYLeCTBNATbCA OTAENbHO OT 06LWMX
OTXOA0B, AN BO3MOXXHOCTU BbINOJIHEHMNA Crielnarnb-
HbIX onepaLuii ANs X NOBTOPHOIO NCMONb30BaHUA,
unn cneymanbHom o6paboTKn ANA yaaneHna n ytu-
nmnsauyvn 6es3onacHbIM CNOCO60M MEIOLLNXCA Bpea-
HbIX /151 OKpY»KaloLueli cpefbl BeLLeCTB M U3BIeYeHUA
maTepuanos, nognexalwmx nepepaborke.
Mostomy B ITanun otpaboTtaBLuee s3neKTpuyecKoe n
3NeKTpoHHOe 060pyAOBaHIe AOMKHO NepeaaBaTbCs
B cneuuanbHble c60pouHble LeHTpbl. Kpome Toro,
npv nprnobpeTeHnN HOBOro 060pyA0BaHNA, MOXKHO
cAaTb oTpaGoTaBLuee 3NIeKTPUYeCcKoe 1 NEeKTPOH-
Hoe o6opyaoBaHMe B MarasuH, KOTOPbI AOMKEeH
N3bATb ero Ha 6e3Bo3me3gHoN ocHoBe. HecaHKLuM-
OHVIPOBaHHbIN AN HECOOTBETCTBYIOWMI BbiGpoC
o6opynoBaHuA o6ycnaBnnBaeT NpuMeHeHe HaKa-
3aHuI, NpeAyCMOTPEHHbIX AeCTBYIOLIM 3aKOHOM.

O Ecnu o6opynoBaHue HaxoanuTca He B Utanun,

CuMBON NepeyepKHYTON KOP3UHbI, NpuBe-
K AEHHbIN Ha N3aennu, yKasbiBaeT Ha To, YTO

HEeOOXOAMMO NPUAEPKMBATLCA AENCTBYIOLLMX
HOPM COOTBETCTBYIOLLEN CTPAHDI.

& CpenaTb obopyaoBaHue, noanexalyee yTu-
NN3aunn, HENPUrogHbIM ANA UCNOJIb30BaHNA NyTeM
yAaneHus WHypa nuTaHus.

NOCNENPOAAXHOE OBC/TYKUBAHUNE

The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions for re-use, or specific treatment to remove and
safely discard any substances which may be harmful
to the environment and extract any raw materials
that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

6 If the product is located in a country other than
Italy, you must comply with the regulations in
force in your country.

A Before disposing of the appliance, render it unus-
able by removing the power cord.

AFTER-SALES SERVICE

KomnaHua Barazza srl rapaHTMpyeT MakcmanbHyo
NOAAEPKKY B C/lyyae BO3HWKHOBEHUA TeXHUYECKNX
nnn apyrux npobnem.

Mopapok aencreui B cyiyyae HEMCNPaBHOCTU
MNepepn Tem Kak cBA3aTbcA ¢ CepBUCHOM cny»bon

peKkoMeHAYyeTCA BbIMOMHUTL Cleayiowne AeiCTBUSA:

« MPOBEPUTb HaNNure SNEKTPOIHePry;

+ onpenennTb AaHHble YCTPOMCTBA, YKa3aHHble Ha
nacnopTHOW Tabnnuke (NoNoXeHre NacnopTHOMN
TabNNYKK - cm.cTp. 14);

« onpenenuTb JaTy NprobpeTeHns YCTPOCTBA.

& BHumaHue! B oxxupgaHun peweHns npobne-
Mbl peKOMeHAYeTCA He UCNOJIb30BaTb YCTPONCTBO
1 OTCOeAVHUTDb €ro OT 3ieKTpoceTu. He nbiTaTbca
NPoON3BeCcT PEMOHT WU BHOCUTb N3MEHeHUA B
YCTPOICTBO: 3TO MOXKET NPMBECTU K yTpaTe rapaH-
TV N NPeACTaBAATb 60/bLUYI0 ONACHOCTD.

O 3anpaluvBaTh UCMOMb30BaHUA TONbKO GUp-

MEHHbIX 3aMacHbIX YacTen: NCNONb30BaHNE
KOMIMOHEHTOB, OT/INYatloWKnXCA OT npenocrtaB-
neHHbIX M3rotoButenem, NPUBOANT KYTpPATE rapaHTUN

N MOXET HaHeCTU yu.l,ep6 Jii04AM 11 CaMmoMy yCTpOIhCTBy. 2

Barazza srl ensures you the utmost collaboration in the

event of technical problems or for any other needs you

may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

- check that the appliance is supplied with power;

- obtain the appliance data from the data plate (for
data plate position - see page 14);

« find the appliance purchase data.

& Attention! While waiting for resolution of
the problem, you should stop using the appliance
and disconnect it from the power supply. Do not
attempt to repair or modify the appliance in any of
its parts: in addition to voiding the Guarantee, this
may be dangerous.

Request ordemandthatonly original spare parts
be used: the use of components other than those
supplied by the manufacturer voids the Guaran-
tee and may cause personal injuries or damage the

appliance.
5
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