WYnoelako OepopeTPO yia TNV Kouvdiva, TO EPYOOTACLO KOl EpyoaTdcio Kat BBQ

H ovokevr avTH 00 mapéxeL £vav E0KOAO Vo XPNOLUOTOLHCETE TO OEPUOUETPO & XPOVOUETPO UE
AeLTovpyia ouvayepuold atnv Kovliva, To EPYO0TAOLO A UMAPUMEKLOD ..

Temp. E0pog: -50 °C ~ 300 °C (58 °F ~ 572 °F)
1. Xpnowomnotrjote €va 1,5 BoAt. AAA unatapiec.
2. Miéote To TIMERTHERMO va THERMO
3. H Beppo-temp. kat mov temp. Ba eppavioTel
H Bepuo-temp. mapovatdlel Tnv Tpéxovoa Bepuokpaocia.
H Bepuo-temp. mapovatdlel Bepuokpacia yla tn AstTovpyia Tov cuvayepUoo.
25 °C THERMO-TEMP
50 °C SET-TEMP

4.H nposmAeyuévn puBuLon Bepuokpaciag. eivatl 50 °C. Xpnotponotrjote to mARkTpo UP § DOWN ya va
puBuioeTe TN owoTtr Bepuokpacia

Mo va JEWOETE To oUvoAo Beppokpaaiac. mathote To mAfKTpo DOWN

Mo va avgnBel To oOvoAo-tem. matiote Ta mARKTPa UP

Kpatote natnuévo 1o nAfkTpo DOWN f UP kdTtw ya pia ypriyopn pelwon A adgnon.

5.If éxete puBuioel AdBog Bepuokpaocia, anAd natriote To mMARkTpo DOWN kat UP tavtdypova va
EMAVAPEPETE

6.MEote To Kovuni START uia popd, stand-by Asttovpyia 0 cuvayepudc Ba avtikaTaoTACEL TN AsLTovpyla
pOBLANG

7.H ovvayepuoég Ba nxel 6tav to THERMO-TEMP. @tdvel To SET-TEMP.

8.Press mAAkTpo STOP pia gopd yla va dlakOyeTe TNV a@Omvion



