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PYKOBOACTBO MO 3KCIJIYATALIMA

YBaykaeMblin nokynatesnb!
Bnaropapum Bac 3a nprobpeterue anekTpuyeckon BadensHubl GFW-032!

C anekTtpuyeckorn BadpenbHuuen GFW-032 Bbl ¢ nerkoctblo cMoxeTe npurotoBuTb 7 du-
rYPHbIX MUHU-Badesb UM BUCKBUTHBIX MUPOXHbIX 38 OANH pa3. [JBe aHTUNpUrapHble nna-
CTWHbI 06ecrneymBatoT PaBHOMEPHOE MPUIrOTOB/IEHME, B pe3y/ibTaTe Yero Kaxaas nopuus
Bawwnx Badenb UM NUPOXHbBIX MOSyYaeTcsi MAeaSIbHO MponedyeHHon. Badnn rotoButb
OY€eHb MPOCTO — HY>KHO MOAK/OUNTL MPUBOP K CETH, AOXKAATLCS ONTUMA/IbHOMO HarpeBa,
O YeM MOACKAXKET CBETOBOM MHAMKATOP, 3aTEM PA3/IOXKMTb TECTO MO GUrypHbIM popmam Ba-
denbHULLbI, 3aKPbITb KPBILLKY W YXKe Yepes HECKOIbKO MUHYT JOCTaTh roToBbIn AecepT. [1po-
TUBOCKOJIb3SILLIME HOXKM MPefoTBpaLLaloT CKOMbXeHue BadenbHuLbl no ctony. bharogaps
onTuMasbHbIM pasmepaM GFW-032 MOXHO Nerko xpaHuTb 1 Aaxe 6paTb ¢ CO60M B rOCTU.

SnekTpuyeckan BadpenbHuua GFW-032 ykpacuT Balle yTpo 1 o6aBUT ynblbkn K Baluemy
3aBTPaKy WM yaenutuio. Badnm 1 nupoxHble, NpurotoBeHHble ¢ nomolysto GFW-032,
NPUATHO YAMBSIT BCeX YneHoB Baluel ceMbu. B 0co6eHHOCTU CBEXEMPUrOTOBMEHHbIN Ae-
CepT OUeHAT OeTn — Becesible GopMbl Badenek, Ux HeXHaa U BO3AyLUHAs KOHCUCTEHLMS
M XPYCTSALLAA KOPOUKa — He OCTaBAT MX PaBHOAYLLHbIMM!

[aHHoe ycTponcTBO npeAHasHauYeHo AJ1S IMYHOrO Ucnonb3oBaHus. OHO He mpefHasHa-
YeHO A/151 UCMO/b30BaHMSA B KOMMEPYECKUX Lensx ntoboro poga. Ytobbl ncnonb3osaTb BCe
npeunmMyLiectsa SnekTpuyeckoin BapenbHuLbl GFW-032, BHUMaTeNbHO M3yunTe pyKOBOA-
CTBO MO 3KCMyaTalum 1 CriefynTe npasuiam yxoda v TeXHUKM 6e30MacHoCTU. DTO NpoaanT
Cpok cny>6bl Balwero npubopa.

COXpaHMTe 3TO PYKOBOACTBO MO 3KCnayatauun Ang MCcnosnb3oBaHUA B 6y,qyu.LeM nnn npu

nepepade ycTponcTea ApyroMy Auuy. [as noayyeHns [ononHUTeNbHoM nHdopMaumum no-
cetuTe Halw canT: https:/www.gfgril.ru

MEPBbI NMPEOOCTOPOXHOCTW:

NEPEA NCNOJIb3OBAHUEM NMPOYTUTE BCE MHCTPYKLUN

@ NMPUNCNOJIb3SOBAHUN 3TOIO UJIU JTIOBOIO APYIOro 3/1IEKTPONMPUBOPA
BCErOA COBNIOAAUTE OCHOBHBbIE MPABUJIA TEXHUKU BE3OMNACHOCTU:

[aHHbIn mpubop He npepHasHadeH AN WCMOMb30BaHWs nuuamu (Bkiovas getei)
C OrpaHNYeHHbIMU GUSNUECKUMU, MCUXMYECKUMU UM YMCTBEHHBIMW CMOCOGHOCTSMU UMK
C He,OCTaTOUYHbIM OMbITOM U 3HAHUSIMW, €C/TU TOJIbKO OHW HE HAXOASATCS MOA, KOHTPOsIEM
WU MHCTPYKTUPOBAHMEM MO BOMPOCAaM UCMOJIb30BaHNA MpuGopa CO CTOPOHbI WL, OT-
BETCTBEHHbIX 32 UX 6€30MaCHOCTb.

[eTtn fomkHbl 6bITb NOA NMPUCMOTPOM, YTOGbI OHW HE Urpan C NPUGOPOM.

+ Bcerpa ncnonbsyinte npnbop Ha POBHOM, FOPU3OHTa/IbHOM, CTaLMOHAPHOW, TEPMOCTON-
KOW MOBEPXHOCTM.

- TeMnepaTypa Ha AOCTYMHbIX MOBEPXHOCTSIX MOXET 6bITb OUYEHb BbICOKOW, Korda npuéop
HaXOAMTCS B UCMOJIb30BaHMW. He foTparMeanTech 1 He NpuKacanTech K ropsiuMM NoBepX-
HocTaIM Npubopa. He nepemellanTe npmnbop, Noka oH noAkstodeH. MNocne ncnonb3osa-



HUYsI, Mepen, YNCTKOM 1 nepep, nepeMeLleHMeM OTKITIIoUNTE MPUBOP OT MIEKTPOCETU U Aai-
Te OX/1aAnTbCS A0 KOMHATHOM TeMmnepaTypbl.

+ He craBbTe npubop psOoM C ras’oBOR MW NIEKTPUYECKON FOPEsIKOW, BHYTPWU WMAKM Ha
BEPXHEeW YaCTun HarpeTomn AyxXOoBKU, UM PAAOM C APYTMM MCTOYHUKOM Terna.

- He ,EI,OI'IyCKaPITe KOHTaKTa an6opa CO WTOpaMu, HaCTeHHbIMU MOKPbITUAMMU, ofexaown,
KYXOHHbIMU MOJIOTEHUAMUN UKW OPYTMMU NNerKOBOCMN/1IaMeHALWMMNCA MaTepunanaMmm Bo
BpeMa ero UCnosib3oBaHUA.

+ Wcnonb3ynte Npnbop B XOPOLLO MPOBETPUBAEMOM MOMELLEHUN, CO CBOBOAHBIM MPO-
CTPaHCTBOM He MeHee 10-15 cM ¢ ka0 CTOPOHbI NpUGopa A5 AOCTaTOYHON LIMPKYIA-
Lum Bo3ayxa.

+ He nokpebiBanTe NAacTvHbI U KOPMYC NPUEOP atOMUHUEBOR GOMLIrON UK APYrUMU MaTe-
puanamm Bo BpeMsi paboTbl. DTO MOXKET NPUBECTU K NeperpeBy 1 NosoMKe npuéopa.

+ He ncnonbayitte npubop 6e3 npoayKToB.
- [lonyckaeTtcsi Mcnonb3oBaHWe Nprbopa TONbKO MPU 3aKPbITON KPbILLKE.

+ He norpyxaiTe ceTeBoW LUHYp, LUTEMNCENbHYIO BUKY W KOpMyc npuéopa B BOAy UK ApY-
rue xxuakoctu. Ecnv npubop ynan B Bogy, HeMeAI@HHO OTK/IOUMUTE Ero OT 3/1EKTPUYECKONM
poseTku. He TporaiiTe 1 He pocTaBarnTe BadesibHULY M3 BOAbI, MOKa OHa MOAK/OYEHa.
3anpeluaeTcs MbiTb NPUOGOP B MOCYAOMOEYHON MaLLMHE.

+ He cTaBbTe MPU6BOP Ha LLIHYP MUTaHWUS, T.K. LUHYP MOXET MOrHyTbCs U cioMatbes. He noa-
K/ItoYariTe U He OTKJIIoUanTe MPUGOP B /13 PO3ETKU MOKPbLIMU PYKaMMU.

- He ponyckaitTe, uTo6bl LUHYP NUTaHUs CBO60AHO 6onTancs (HanpuMep, Haf KpaeM CTo-
na), rae 06 HEero MOXHO CMIOTKHYTBCS U/ €ro MOTAHYTb.

-+ XpaHuTe Npu6op 1 LWHYP NUTAHUS BAAIM OT HArpPeTbIX MOBEPXHOCTEN.

- [MoBpexaeHHble OeTanun OO/MKHbI 6bITb 3aMeHeHbl TOJIbKO Ha OpUrMHAsIbHblE 3aracHble
yacTu. TofIbKO OpUrMHasIbHbIE 3an4YacTy MOryT FrapaHTUPOBaTb COBOAEHWE TPEGOBaHMI
6e30MacHOCTU.

+ Hukorga He ncnonb3yiiTe Npubop, €Cv y HEro MOBPEXAEH LUHYP MUTAHUS UV BUIIKA,
WM OHW He paboTatoT AO/MKHBIM 06PA3OM; €C/IN LUHYP 6blNT YAaIEeH, MOBPEXAEH UM Noa-
Beprasics BO3AENCTBUIO BOAbI UM APYTUX XUAKOCTeR. Ecam WHyp nuTaHna noBpexaeH,
OH [0/MKEH 6blTb 3aMEHEH NMPOU3BOAUTENIEM U/TN €0 CEPBUCHBIM LIEHTPOM UM KBaIMPU-
LIMPOBaHHbIM CMeLManMcToM BO n3bexaHne onacHoCTy.

+ He ocTtaBnsiite npubop 6e3 npucMoTpa BO BPEMS UCMOb30BaHMSI.

& BHUMAHMUE! He ncrionbayite 3TOT NPU60P AN MPUrOTOBNEHWS MU Pa3MOPaXKUBAHUS
3aMOPOXEHHbIX MPOAYKTOB. Bce MpoAyKTbl MUTaHUS LOMKHbI 6bITb MOTHOCTBIO PA3MOPO-
YKeHbl Nnepep, MPUroToBIEHNEM.

& BHUMAHME! BoinnmaiiTe Badnv cpasy nocne NpuroToBAEHUS, NPW ANIMTENIBHOM HaXOM-
AeHUn Badesib BO BKIKOYEHHOM MPUBOPE MOXKET MPOU30NTU UX BO3ropaHue.

(N BHUMAHMUE! [laHHbI npu6op npeaHasHayeH AN HeMPOMBbILLIEHHOTO U HeKoMMepye-
CKOIO UCMOJIb30BAHMS, TOIbKO OIS JIMYHOMO GbITOBOrO UCMONb30BaHMsA. He ucnonesynte
nNPU6GopP He NO Ha3HaYEHUIO



CNELUMUANBHBIE UHCTPYKLUMN:

YTo6bl M36exaTb neperpyskun CeTM Npu UChob3oBaHUKM JaHHOro NPU6oPa, He AonycKanTe
OZHOBPEMEHHOM paboTbl ero ¢ ApYrMMu NpréopamMm Ha BbICOKON HOMUHASIBHOM MOLLIHOCTM
Ha TOWM e 3NeKTPUUYECKOM Lienu.

MO>HO MCMOIb30BaTh TOMIBKO WIHYP NUTaHK4, nocTaBnseMbIN C 3TUM I'Ipl/I60pOM.

He pekomeHayeTcsi ucnonb3oBaHWe YANUMHUTENS C 3TUM NPUGOPOM, HO eCc/i HeobXoaAnMO
€ro 1Ucnonb3oBaTh, To:

+ DNeKTpUUECcKMe XapaKTePUCTUKM Kabenst AOMXKHbI 6biTb, MO KpanHe Mepe, 60sblue, YeM
y AaHHOro npuéopa.

N COQ,D,VIHMTQ YONNHUTENb TakK, 4YTO6bl OH HEe Bucen, T.K. 06 Hero MoXHo CMOTKHYTbCA NN
HenpeaHaMepeHHO BblTallnTb.

MEPE MEPBbIM NCTTOJIb3OBAHNEM:

1. YnanuTe BCe ynakoBOYHbIE MaTepuasibl U pekiaMHble Hakenku. O6a3aTenbHO coxpaHuTe
Ha MecTe Bce NpeaynpeXxaatoLne HakenKu.

2. MNocne TpaHCMOPTUPOBKM UM XPaHEHUS MPW HU3KMX TeMMepaTypax Heo6xoAMMO BblAep-
»aTb MPUBOP NP KOMHATHOM TeMMnepaType He MeHee 2 YacoB Nepes BKIIOUEHNEM.

3. MNpoBepbTe PaboTOCNOCOGHOCTL M KOMMIEKTHOCTb Npubopa. BHMMaTenbsHo ocMoTpuTe
npuéop Ha NPeaMeT BO3MOXHbIX AedeKTOB 1 MOBPEXAEHWUN.

4. 3anpelyaeTcs UCMob30BaTh NPUGOP, ecim ero Aetany (WHyp NUTaHus, WwTencenbHas
BWJIKA, KOPMYC, MOBEPXHOCTb NIACTUH A1 BbiNeKaHus U T.4.) noBpexaeHsl. MNpu o6Hapy-
>KEHMU MOBPEXAEHUN 06paTUTECh B aBTOPU3MPOBAHHbIN CEPBUCHbBIN LIEHTP A8 KBasM-
dULMPOBAHHOIrO OCMOTPA M PEMOHTa UK K NpoaaBLy. Bo nsbexaHne nopaxeHus anek-
TPUYECKMM TOKOM He MbITakTeCh OTPEMOHTUPOBATL NPUBOP CAMOCTOSITENBHO.

5. MNepen nepBbIM Ucnonb3oBaHMEM NpUBopa BHUMATE/TbHO O3HAKOMBTECh C ero YCTPOn-
CTBOM.

6. BHyMaTeslbHO npounTanTe BCe yKasaHUs Mo 3KCriyaTaLmn U Mepbl NMPeaoCTOPOXHOCTY,
N3IOKEHHbIE B JaHHOM MHCTPYKLMU.

7. MpoTpuTe Kopnyc Npuéopa 1 NaHenu As BbiNeKaHUs BIXKHON MSAFKOM TKaHbIO UK ry6-
KOW U1 BbITPUTE HACYXO MSITKOM TPSINMOYKOA UM 6yMadkHbIM nonoTeHueM. Cneaunte, 4Tobbl
BOJa He rnornasna BHyTpb Kopryca npuéopa.

8. MNepepn BKIIOYEHNEM MPMBOPa CMaXKbTE MIACTUHBI A5 BbiNeKaHUs He6ObLIMM Kolnye-
CTBOM pPacTUTENbHOMO Macna.

Mpv nepBoM 1cnonb3oBaHUM NPUEOPa MOXET MOSIBUTLCSA CMabbli 3anax Uan ApiM. 3To
He SIBNISIeTCA MPU3HAKOM HemcrnpaBHOCTU. [biM 1 3anax sBNStOTCS 6e3BpeAHbIMA U AO-
BOJIbHO 6bICTPO NponaayT. OfHaKo BKYC NepBbIX MPUroTOBEHHbIX Ha BadenbHuULe 61104
MOXET 6bITb U3MeHeH. PekoMeHyeM yTUAU3MPOBaTL NepBble MPUroToBIEHHbIE BadM.

Bo BpeMs BbliNeykun 6y,ueT O6paBOBbIBaTbCF| nap. Ha cTeHkax nnactuH ons BbinekaHus
MOXXeT KOHAEeHCMPOBAaTbCA BOAA. JT0 He aABnAeTCa NPU3HaKOM HeENCNPaBHOCTMW.



OETAJIN N SNEMEHTbI 3/IEKTPOBA®E/IbHNLIbI
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1. BepxHsia yacTb kopryca

2. \HavkaTop BK/IOUEHMS B CeTb

3. VlngukaTop Harpesa

4. HuxHAs yacTb Kopnyca

5. Pyuka

6. BepxHsis nnacTmHa ¢ aHTUNPUrapHbIM MOKPbITUEM A1 BbiNeKaHWs
7. HkHAs nnacTuHa C aHTUNPUrapHbIM MOKPbITUEM AN1S BbiNeKaHus
8. 3afHsIs HOXKA C OTCEKOM A1 XPaHEHUS LLHYPA NMUTaHKS

9. LLnyp

10. [Npope3snHeHHbIe HOXKM

\d
Qj MPUMEYAHME: MpounssoauTens ocTaBnseT 3a cO60M NpaBo A/s PasHblX NapTUi
NMocTaBoK 6e3 NpeABapUTESIbHOMO YBEAOMIIEHUS U3MEHSTb KOMIIEKTYIOLLME YacTu
U34enus, He BNSS MPU 3TOM Ha OCHOBHbIE TEXHUYECKME NMapameTpbl nsgenus. 3to
MOXET MoBsieyb 3a CO60M U3MeHeHMe Beca U rabapuToB nsaenus, Ho He 6onee yem
Ha +5-10%



KAK TTOJIb3OBATbCH

1. YcTaHoBUTe NPUEOP Ha POBHYHO, FOPU3OHTAJIBHYIO, CTALMOHAPHYIO, TEPMOCTOMKYHO MO-
BEPXHOCTb.

2. Mepen Bk/IOUEHMEM Npubopa B PO3eTKy Y6eAnTeCh, UTO BCE ero NMoBepXHOCTU Cyxue U
LUHYP NMUTaHUS He MepPeKpYyYeH.

3. OTKpoiiTe NpM6opP, MOAHSB BEPXHIOK YacTb KOpryca 3a PyyKy. AHTUNPUrapHOe MOoKpPbI-
TWe MNAcTUH AN BbIMEKaHWs MO3BOJISET FOTOBUTL 6€3 UCMO/Ib30BaHUS Mac/a, HO Mpu
nepBoOHaYasIbHOM WUCMOIb30BaHWK Bbl MoXeTe Mo enaHuio cMasaTtb NaHenu Os Bbine-
KaHWs1 He6ONbLIMM KOJTMYECTBOM PacTUTENIbHOro Maca.

4. 3akpoinTe NpM6OP N NOAKIIOUNTE €ro K CTaHAAPTHOM PO3EeTKE 3M1eKTPOCETU C Harnpsihke-
Hunem 220 - 240 B v yacTtoTton 50 u. 3aroputcs CBETOBOM MHAMKATOP BK/OUEHUS U 3e-
NeHbIN MHOMKATOP HarpeBa, NPUOEOP HayHeT HarpeBaTbcs. Kak ToMbKo Npubop HarpeeT-
CSl, 3e/1eHbIi CBETOBOW MHAMKATOP HarpeBa MOoracHeT, yKasbiBasi Ha TO, YTO NaHenu As
BbINeKaHWs JOCTMIIM HeobxoaMMoN TeMnepaTypbl 415 BbinekaHus. [ocne 3toro oTkpon-
Te NPU6OP, MOAHSIB BEPXHIOK YacTb KOpryca 3a PyuKy, U HasleTe TeCTO B CepeanHy Ka-
»xpon popmbl. Cnegumte 3a TeM, YTo6bI POPMbI HE MEPEMNONHANNCD, YAANUTE USNULLIKU Te-
CTa npu Heo6XxoAMMOCTY.

5. AKKypaTHO onycTUTe BHM3 BEPXHIOIO YacTb KOpryca, NpuaepKmnBas ee 3a pyyky. He ony-
CKarTe KPbILWKY BHU3 C/IMLLKOM PE3KO, TaK KaK B MPOTMBHOM Clydae TECTO MOXET nepe-
NNTbCS Yepes Kpasi npuéopa.

6. Bbinekaite Badpm B TeueHne 5 MUHYT MM OO MOSIBIEHUS 30/I0TUCTON KOPOUKM. [po-
BEpbTe rOTOBHOCTb Badesib, MPUMOAHSIB BEPXHIOK YaCTb KOPyca 3a pyuKy.

Ecnv Badnm He rotoBbl, onycTUTe 06paTHO BHU3 BEPXHIOKD YaCTb KOPMyCa, NPUAEPXKMBas 3a

PYUKy, M MOAOXANTE ELLie HEKOTOPOE BPeMS.

\J

MPUMEYAHMUE: Bpemsi npurotoBneHunst Badenb MOXeT U3MEHATbCS B 3aBUCUMOCTHU
OT UCMONb3YEMbIX UHIPEANEHTOB.




7. Korpa Badnv NpurotoBrieHbl B COOTBETCTBUM C MOXETAHUSIMUY, aKKYPATHO MOAHUMUTE
BEPXHIOK YacTb KOpryca, Npuaepxumeas ee 3a pyuky. CHUMUTe Badin ¢ MOMOLLbIO Aepe-
BSIHHOWM WJIM MNACTUKOBOW SIONATKM, UM MAACTUKOBbBIX KY/TMHAPHbBIX LUMMLOB U BbIIOXUTE
roToBble Bapsin Ha PELLETKY AJ1 OCTbIBAHUS.

Mocne ocTbiBaHWsI Nepenoxute BadM Ha TapesiKy W yKpacsTe MHrpeAueHTamMu Ha Baw
BKYC: B36UTbIMW C/IMBKaMK, GPyKTaMu UK SrofamMu, CaxapHOM nyapom, CUPOMoM, MOpOXe-
HbIM, LLOKONIAZAOM U T.4.

Ecnn Bbl xenaeTe nMpurotoBuThb Crieaytollyto NapTuio Badesib, OMyCcTUTE BHWU3 BEPXHIOK
UacTb KOpMyca, MPUAEPXKMBAS ee 3a PyUKy, YTOBbl COXPaHWUTb TEMJIO 1 AanTe NPU6opY 3aHo-
BO MPOrpeThCs.

(O BHUMAHME! [1ns cHaTtva Badenb He MCMOb3ynTe MEeTa/IMYeCKme KyXOHHbIE Mprbopsl,
Tak Kak OHM MOryT nouapanatb UK NOBPeANTb aHTUMPUrapHOe MNOKPLITUE NaHeNen.

N BHUMAHME! MaHenun ONs BbINeKaHWs, MeTai/IMyeckne 1 nnacTuKoBble NMOBEPXHOCTU
npuéopa CTaHOBATCS OYeHb ropsYMMK Npu ucnonb3oBaHun. OcTeperanTech Bbixoda napa
Mexay MnacTMHaMu Os BbiNeKaHus, He NMoAHOCUTe PYKU M He pacnonaravte gpyrue oT-
KpbITble yYacTKu Tena 6/IM3KO K KpasM NAacTUH ANs BbINEKaHUsi BO U36eXaHWe NonydyeHns
oXoroB. YTobbl n3bexaTb OXOra, UCMosb3ynTe TEPMOCTOMKME PyKaBULIbl UM MepyaTKy,
W60 NpUKacanTech TOMBbKO K PyUKe.

Hukorpa He TporaiTe Hukorpa He oTkpbiBaiiTe Bcerpna oTkpbiBaiiTe
npu6op 3a BEPXHIO npu6op, 4To6bl pyKa 6bina npu6op ToNbKo C60KY
KPbILIKY BO BpeMsl Hajg npu6opoMm. BO BpeMs
MCMoJib30BaHUS EcTb 60nbluas BeposiTHOCTb NPUroTOB/IEHMUS.

NOoNTyYUTb OXKOor

8.10 OKOHYAHWM NMPUTrOTOB/EHMS BbIK/IIOUMUTE MPUEOP, OTCOSAMHMB LLIHYP NUTAHWUS OT S/eK-
TpUyeckomn poseTku. MoJHUMUTE BEPXHIOK YacTb Kopryca Npréopa 3a PyuKy U ocTaBb-
Te NpUGOP C OTKPBITOM KPBILLKOW OO OCTbiBaHMs. Korga npu6op MOMHOCTbIO OCTbIHET,
NpoTPUTE NaHeNM s BbiNEKaHUS MSATKON BNXKHOM CandeTKoN 1 TLATeIbHO BbICyLIUTE
MSArKOM canpeTkom NN KyXOHHbIM MOIOTEHLIEM U y6epUuTe Ha XpaHeHue.



XPAHEHWME N YXOL

Mepen TeM Kak y6paTb NPUGOP Ha XpaHeHe, BbIMOMHUTE YUCTKY KOpryca 1 MIacTUH Npu-
6opa.

Mepen UMCTKOM OTKOUMTE NPUOBOP OT INEKTPOCETU U NMOJOXKANTE, MOKa NPMGOP MNOSHO-
CTbtO OCTbIHET. [POoTPUTE KOPMYC M NAACTUHBI MPUBOPa C/IErka BNaXKHOM MSArKOM TKaHbHO.

He ncnonb3ayinte ons YUMCTKU BHYTPU UK CHapY>Xu Npubopa abpasvBHble MaTepuasibl Uan
MeTasl/IMyecKme MoYarsKku, TaK Kak 3TO MOXET MoBPeAUTb aHTUNPUrapHoe NMoKpbITHe nna-
CTVH ON19 BbINEeKaHWUs U BEPXHUIM CNOM OTAE/KM MIacTUKOBOro kopnyca. [as ynaneHus
KPYMHbIX OCTATKOB MULLM, UCMOSIb3YMTE MIACTUKOBYIO IOMATKY.

He norpyxaiite npubop B BoAy WM B APYrMe XUAKOCTWU. 3anpeLleHo MbiTb npuéop
B MOCYAOMOEYHOM MallmHe! BbITprTe Hacyxo MArkon TKaHbio BCe MOBEPXHOCTU npubopa
1 OMyCTUTE BEPXHIOKO YacTb Kopryca npuéopa.

CmoTaiTe LWHYpP NUTaHUsi, 06epHYB €ro BOKPYT 3a4HeR HOXKM.

XpaHuTe Npr6op B CyXOM NPOXIaAHOM MeCcTe, HeAOCTYMHOM ANs AeTel.

TEXHUNYECKUE XAPAKTEPUCTUKW:

Mogenb: GFW-032

HanpsskeHune: 220B-240B ~ 50 Iy,

MouHocTb: 700 BT

MakcuMarbHasa Temneparypa Harpesa naacTvH Ans Bbinekanus: 200°C
Pasmepbl: 23,5*19,0%10,0 cm

Bec: 1,00 kr

OnvHa wHypa: 0,7 cm

Matepuan: nnacTuk, MeTasnn.




YCTPAHEHWE HENCIMPABHOCTEM

He BK/1ro4YaeTcsa

Mpo6nema Bo3MorxHas npuunHa Cnoco6bl pelueHus
MopgkniounTe Nnpubop
B cetn oTcyTcTBYeET _
K 3aB€IOMO UCMPABHOW pO3eTKe
HanpsxeHue
I'IpM6op SNeKTponnuTaHna

Bunka wHypa
He[0CTaTOYHO M/IOTHO
npucoeanHeHa

K po3eTke

[NpoBepbTe NpaBMAbHOCTL
MOAKtoYeHUs Npubopa

Bo Bpemsi pa6oTbl
npuéopa nosiBuICs
MOCTOPOHHMI 3anax

B npouecce pa6oThbl
npubop neperpencs

CokpaTtuTte Bpems HenpepbIBHOM
paboTbl Npnbopa

Mpn6op HoBbIM

Mpr NepBbIX BKIOUEHUSX MOXET
4YyBCTBOBaTbCH CNabbli 3anax ot
BbIFOPaHMs BELLECTB, OCTaBLUMXCS
nocne NPou3BOACTBA.

[aHHbIN 3anax ncyesHeT nocne
HECKOJIbKMX LIMKJIOB PaboThbl

Badnu nonyunnmco
CbipbIMU

HeonHopopgHoe Tecto

Ewwé pa3 nepemeluatsb Tecto
BEHUMKOM, MUKCEPOM UN
MHbIM MpuUcrnocobeHnem
[OJ19 3aMeLlMBaHuA TecTa Ans
[AOCTMXKEHUS OQHOPOLAHOM
KOHCUCTEHLUM

MpeBbiweHo
Aonyctumoe
KOJIMYECTBO TecTa

YMEHbLUNTb KOSTMYECTBO TecTa
npwcne,qyrou.lelh 3aKknagke

YcTponcTBO He 6b110
MOJIHOCTBIO MPOrpPeTo

[aTb npubopy 1 naHenam
NPOrpeTbCcs A0 HY>KHOM
TeMnepartypbl

HepocTtaTouHoe Bpems
MPUroTOBNEHUSI

YBenmumTh Bpems
NMPUroToBNEHUSI




KHWIA PELIEMTOB

1. BA®JIN « BAPHU»

- 3anuya

+ 100 r cnvBoyHOro Macna
+ 1cTakaH caxapa

+ 100 mn monoka

+ 10 r paspbixnuTtens

+ 160 r Mykm

+ HaunHka (a610uHoe niope, 6aHaHoBOE MIope, BapeHbe, LWOKONaA, MapMenaa v T4)

CMmeluanTe siflla, caxap, MOJIOKO, paspbixanTesb. [JobassTe pacTonieHHoe Macio. XopoLo
nepemewwanTte. Jobasbre MyKy. [NepemelanTte. [MporpeinTe npnéop. Kak TonbKo 3eneHbln
CBETOBOW MHAMKATOP HarpeBa MoracHeT, HanenTe TecTo B cepeanHy kaxaon ¢opmbl. Ony-
CTUTE BEPXHIOIO YaCTb KOPMyCa U BbiNeKanTe [0 rOTOBHOCTU OKOJIO 5 MUHYT.

Bbl Takxke MoxeTe npurotoBuTb Badpam «BapHu» ¢ HaunHkon. Hanente HeMHoro TecTa B ce-
peauHy Kaxaon dopmbl. 3aTeM gobasbTe 1 u. . HAUMHKK Ha cBOW BKYC ( s6ouHoe mope,
6aHaHOBOE Miope, BapeHbe, LOKOAL, CryLeHHOe MOSIOKO, MapMenaa v Ta). [anee HanenTe
HeMHoro TecTa. OnycTUTe BEPXHIOK YacTb KOPMYyca W BblNeKanTe 40 rOTOBHOCTH.

2. BA®JIU BUCKBUTHDIE

+ 5auy

+ 160 r Mykun

- 1/2 cTakaHa caxapa

+ 10 r paspbixnurtens

- 0,5 nakeTuka BaHUNIMHA

+ 80 Mn nopconHeyHoro Macsa

fAnua B36enTe Ao neHbl. B oTaenbHOM nocyae cMelanTe MyKy, caxap, BaHWIMH, Pas3pbIxin-
Tenb, Macno. CoeguHuTe ¢ anuamu. Mepemewarnte. Mporpeite npuéop. Kak Tonbko 3ene-
HbIl CBETOBOM MHAMKATOP HarpeBa MoracHeT, HaseinTe TeCTO B CepefuHy Kaxaon Gpopmbl.
OnycTuTe BEPXHIOK YacTb KOpryca U BbineKanTe 40 FOTOBHOCTM OKO0 5 MUHYT .

3. TOPSIYUE BEJIbFMUCKUE BAD/IU
+ 250 r Mykn

+ 250 mn monoka

+ 100 r pacTtonneHHoro Macna

3 naKeTuKa BaHW/IbHOro caxapa

+ 3 5Ua, OTASNNTL XXENTKM OT 6€/1KOB
+ 1luwenoTka conum

- CaxapHas nyapa (no xenaHuio 4ns ykpateHus)

10



CmeluanTe MyKy ¢ caxapoM. [lo6aBbTe HEMHOrO MOJIOKa M XOPOLLO nepeMellaiTe. [Jo6aBsTe
XeNTKKN 1 ocTaBLleecs MosoKo. [NepeMelunBaiTe A0 06pa3oBaHMsa ogHOPoAHOro TecTa. [lo-
6aBbTe PaCTOMNJIEHHOE Mac/10 M OCTOPOXHO BMeLLaiTe B36UTble 6enku. [Mporpeitte npnéop.
Kak TonbKO 3eneHbln CBETOBOM MHAMKATOP HarpeBa MoracHeT, HaslenTe TeCcTo B cepeamnHy
kaxaon popmbl. OnycTUTe BEPXHIOK YacTb KOpMyca W BbinekanTe Ao 06pasoBaHuUs 30/10-
TUCTOM KOpOoUKM. [OTOBLTE [0 MONHOro Ncnosb3oBaHusa TecTa. [NogasaiTe Bapan TenbIMY,
NOCbINaHHbIMKU CaxapHOW NyApPOM.

4. CNIMBOYHbIE BA®JIU

+ 2001 Mykmn

+ 250 mMn xonopgHoro Mosoka

+ 6)>KenTKoB

+ 2001 pacTtonneHHoro Macna

+ 2 nakeTuka BaHWIbHOro caxapa

2 YaMHbIX JIOXKM NEeKaPCKOro NOpoLLKa

+ luwenoTka conu

+ 12 xopoLuo B36UTbIX 6€/1KOB

- B36uTble cnmBKM ¢ caxapoM (Mo xenaHuio Ans ykpaweHus)

+ KpacHble GpyKTbl, MasIMHa Unm Kny6HUKa (Mo xenaHuio Ans ykpaweHus)

Bs6eiTe »enTkun ¢ XonoAHbIM MOTOKOM. MeAnIeHHO BCbINbTE MyKY M MEKapCKMiA MOPOLLIOK,
3aTeM fobaBbTe Mac/o U BaHWIIbHBIA caxap C conbio. B KoHue fob6aBeTe B36UTbIe 6e/KM.
MporperiTe npubop. Kak TonbKo 3eneHblit CBETOBOW MHAMKATOP Harpesa noracHeT, Hanemn-
Te TecTo B cepeanHy Kaxkaon ¢opmbl. OnycTUTe BEPXHIOKO YacTb KOpryca 1 Bbinekante o
06pa3oBaHMA 30/10TUCTON KOPOUKW. [OTOBBETE A0 MOMHOro MCnonb3oBaHua TecTa. [dante
OCTbITb, M YKpackTe B36UTbIMU CIMBKAMU C KPACHbIMU GpyKTamMu (MafMHOR UK KITyGHUKOM).

5. BEHCKUE BA®/IN

+ 100 r caxapa

+ 350 r Mykun

+ 1cTakaH Monoka

+ 200 r cnuBoYHOro Macna
+ 3anua

+ 1cT.n. coka nMMoHa

c 240, paspbIXnutena Tecta

Pasotpute mMacno c caxapoMm, gobasbTe MOMOKO M AMLQ, 3aTeM JobaBbTe MyKy, Paspbixiv-
Tesb U JIMMOHHbIN COK, BCe nepemeluanTe. [porpeiTte npnbop. Kak TOMbKO 3eneHblit CBETO-
BOM MHAMKATOP HarpeBa MoracHeT, HasleiTe TecTo B cepefuHy Kaxaon opmbl. Onyctute
BEPXHIOIO YaCTb KOpMyca v BbiNeKanTe 40 06pa3oBaHMs 3010TUCTON KOPOUKK. [oToBbTe A0
MOJTHOrO MCMO/Ib30BaHMA TecTa.
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6. AUETUYECKUE BADIUN

2 anua

1 cTakaH Myku

Y2 cTakaHa caxapa

1 cTakaH kedupa

Yay4.n. conu

1 cT. 1. NOACONHEeYHOro Macsa

[ns ykpaweHus: kny6HUKa, caxapHas nyapa

B 6onbLuoin EMKOCTM cMellanTe anua, caxap. [Jobasste kedup, conb. MNMocne TwaTenbHoro
nepemeLLVBaHKA BCbinbTe MyKy. MNporpenTe npuéop. Kak ToMbKo 3eneHblin CBETOBOWM MHAMU-
KaTop Harpesa MOracHeT, HaselTe TeCTO B CepeauHy Kaxaon popmbl. OnycTnte BepxHIo0
yacTb Kopryca W BbineKkanTe A0 06pa3oBaHNsA 30/10TUCTON KOPOUKK. [OTOBLTE A0 MOMHOMO
ncrnonb3oBaHus TecTa. [ante ocCTbIT, U yKpackTe caxapHOW MyApon C KPacHbIMU srojamu
(ManuHom nnm KNyGHUKOM).

7. TBOPOXXHbIE BA®JIN

125 r HexxmpHoro TBOpOra

60 I pacTonaeHHOro CIMBOYHOrO Macna
3 cT. . caxapa

1 nimmoH (ueppa TepTas)

150 r Myk#m

125 mn Monoka

3 anua

CMmeluarTe TBOPOF C PACTOMIEHHbIM Mac/oM, fo6aBkTe caxap W Leapy nMoHa. MNocTteneH-
HO fo6aBnsinTe MyKy 1 Mosioko. OTaenuTe 6e/KM OT XENTKOB 1 [06aBbTe XKENTKN B TECTO.
B36eiiTe 6enkm B 04eHb KPErKyHo NeHy 1 OCTOPOXHO NoaMeLlanTe B TecTo. MNporpente npu-
60p. Kak TonbKO 3eneHblit CBETOBOW MHAMKATOP HarpeBa MoracHeT, HasienTe TecTo B cepe-
OVHY Kaxxgon ¢opmbl. OnycTuTe BEPXHIOK YacTb KOpPMyca W BbiMeKanTe AO 06pa3oBaHus
30/10TUCTOM KOPOUKM.

8. BAHAHOBbBIE BA®JIU

250 r mykm

lcT. ncaxap,

3 anua,

100 mMn pacTuTenbHoro Macna
2 6aHaHa

Ya u. n. paspbIxnuTens oas recta

Bs6einte qanua B36MTL. CMellanTe MyKy, caxap, paspbixauntens Aaa Tecta. Jobasste mMac-
no. Bce nepemelante. BaHaH ounMcTUTE OT KOXYPbI U MenKo HapexbsTe. [lo6aBbTe B TeCTo.
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[MporpenTe Nnpubop. Kak ToMbKO 3eMeHbI CBETOBOM MHAMKATOP Harpesa NoracHeT, HaslenTte
TECTO B CcepefmHy Kaxkaon popMbl. OnycTuTe BEPXHIOK YacTb KOpMyca 1 BbiMeKanTe Ao ro-
TOBHOCTM.

9. IUMOHHbBIE BA®JIU

+ 130 r chnBoyHOro Macna

+ 50 r TpoCTHMKOBOIO caxapa

- 3anuya

+ 250 r nweHn4YHoM MyKkm

+ 200 mn Monoka

+ 2 CT.N. noryprta

+ JInMoHHas Lepa - no Bkycy

+ Yay. n. paspbixautens ans Tecta

OToenute 6enKu OT »enTKoB, 6enku B36enTe. CMeLLanTe MyKy, caxap, paspbiximTens. Mac-
no pacTtonute. Bneite B MyKy Ternsioe MOIOKO 1 Macsio. XXenTku B36enTe 4O OAHOPOAHOM
Macchbl. Jo6aBbTe MorypT, ueapy MMOHa, 6e/ku 1 xenTku. Bce TwaTtenbHo nepemeluanTe.
[MporpenTe Npnbop. Kak ToNbKo 3eneHbln CBETOBOW MHAMKATOP HarpeBa NoracHeT, Hanente
TECTO B cepeamHy Kaxaon ¢popmbl. OnycTnTe BEPXHIOO YacTb Kopryca 1 BbinekanTe 4o ro-
ToBHOCTM. [OTOBLTE 40 MOMHOIO UCMOJIb30BaHMA TecTa.

10. LUIOKOJIAAHbIE BA®JTU

+ 28nua

+ 100 r caxapa

+ 30 r kakao-nopoLuKa

+ 130 r chmBoyHoro Macna
+ 130 r Mykum

+ 80 mn mMonoka

+ lcT n. paspbixamrens

B36ewiTe anua c caxapoM. HanernTe monoko, nepemeluarte. [lobaBbTe pacTonieHHOe Macso,
nepemMellanTe. [lo6aBbTe MyKy, Kakao-MoOPOLLUOK, paspbixinTens. [NepemeluanTe. MNporpen-
Te npubop. Kak ToNbKO 3eMeHbli CBETOBOM MHAMKATOP HarpeBa MOracHeT, HasielTe TecTo
B cepenuHy Kaxxaon ¢opmbl. OnycTnTe BEpXHIOK YacTb KOPMyca W BbineKanTe [0 rOTOBHO-
CTW OKOJO 5 MUHYT.

CMOTPUTE BUAEOPOJIUKU C PELENTAMU
HAWWW.YOUTUBE.COM NO 3AMNPOCY «GFGRIL»

BOJIbLUE AOCTYMHbIX PELLENTOB B PA3AEJIE
«KHWIA PELLENTOB» HA CAUTE WWW.GFGRIL.RU
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FTAPAHTUWHbBIN TAJTOH

YcnoBus rapaHTum FapaHTUAHBIA TaNoH

1. B cnyyae o6Hapy»KeHust HEMCNPaBHOCTH
B nepwuop MapaHTUIIHOro cpoka AaHHoe

nsaenve NoanexunT obMeHy TOproebIM Vianenve:
npeanpuaTUeM, NPOAABLUMM AaHHOe
nspenve.

2. MapaHTuitHas 3aMeHa NpPon3BOAUTCS NPU Monens:

Ha/IM4MK 3aMONHEHHOT O rapPaHTURHOMO
TasloHa 1 NpW YCI0BUK COBIOAEHNS Mpa-
BWJ1 3KCMUTyaTaLMm, ONUCaHHbBIX B UHCTPYK-
LY MO MOJIb30BaHMIO.

[ata npopaxu:

3. MapaHTus Ha n3genune He pacnpocTpaHsaeT-
CAB Cyvasx:
- MeXaHWUYEeCKUX MOBPEXAEHUN;
- BbIXOZa U3 CTPOS M34eNns U3-3a nona-
[aHUsi BHYTPb €ro MHOPOAHbIX NPeAMeTOB
M XXMOKOCTEM, HACEKOMbIX U T.M.;
- UCMOJIb30BaHNSA UBAENNS B YCNIOBUAX
N PEXMMAX, OTIMYAIOLLIMXCS OT 6bITOBbIX.

Toprytowasiopranmsauymsa:

4. [apaHTUs He pacnpoCcTpaHseTcs W3penve nonyuunn, npeteHsuit
Ha aKkceccyapbl M KOMMIEKTYOLLME. K KOMIMIeKTaLuM U BHELLHEMY BUAy
He MMelo,C YCIIOBUSIMU rapaHTUm corna-
5. MapaHTus Takke TepseT cuny, ecnm CeH.
B rapaHTUMHbIN NEePUOL PEMOHT
HEeMCnpaBHOro U34enns MPOU3BOAUICS ®.M.0. n nognmck nokynarens:

Heyno/IHOMOYEHHbIMU Ha TO ILaMU.

6. lapaHTWiHbIA cpok - 1 roa.

7. Cpok cny»6bl - 3 roga.

[ata n3rotoeneHuns ykasaHa Ha yrnaKkoBKe. Bckpbl yNaKoBKy, NPOBEpH U NPOAa.
M3rotoBuTenb: «Xyato dneKkTpukan
SnnnaeHcuc rpyn Ko, /lta.» ®MN.0. npopasLa:

Appec: N2 168. XyaH YeH HopT Poag,
OxoycsH, Ubicn, HMH60, Kntain

MmMnopTep / YnonHoMoueHHas opraHusaums:
OO0 «Mannaga», 111675 Poccua, ropog,
Mocksa, ynuua PyoHéeka, nom 4, n VK 1,2
obp1PM2/5

Cnyx6a cepBUCHOM NOAAEPIKKM
notpe6utenen: https://www.gfgril.ru
+7(495)645-16-93

Tosap cepTMdmLUMpoBaH Knace [ H[ M.M.

3awutb! |




MANUAL

Dear Buyer!
Thank you for purchasing of the electric waffle maker GFW-032!

Electric waffle maker GFW-032 will help you to cook 7 mini waffles or biscuit cakes at
a time. Two non-stick plates guarantee uniform cooking, as a result of which each portion
of your waffles or cakes is perfectly baked. It is very easy to cook waffles - you need to
connect the device to the network, wait for optimal heating, which will be indicated by the
light indicator, then pour the dough to the forms of the waffle maker, close the lid and after
a few minutes get cooked dessert. Anti-slip feet prevent the waffle maker from sliding on
the table. Due to the optimal size GFW-032 can be easily stored and even taken with you
to guests.

GFW-032 electric waffle iron will brighten up your morning and add smiles to your
breakfast or tea party. Waffles and cakes made with GFW-032 will pleasantly surprise all
members of your family. Especially the freshly prepared dessert will be appreciated by
children - the funny shapes of waffles, their delicate and airy consistency and crispy crust
will not leave them indifferent!

The device is intended for personal use. It is not intended for commercial use of any kind.
To use all advantages of Electric waffle maker GFW-032 read the user manual and follow
the rules of care and safety. This will extend the service life of your device.

Save the user manual for future use or when transferring the device to another person.
For more information visit our website: https:/www.gfgril.ru .

PRECAUTIONS:

READ ALL INSTRUCTIONS BEFORE USING.

@ WHEN USING THIS ORANY OTHER ELECTRICAL APPLIANCE ALWAYS FOLLOW
BASIC SAFETY RULES:

- This device is not intended for use by persons (including children) with limited physical or
mental abilities or with insufficient experience and knowledge, unless they are supervised
orinstructed on the use of the device by those responsible for their safety.

- The children should be under supervision so that they do not play with the electric device.
- Always use the device on a flat, horizontal stationary, heat-resistant surface.

- The temperature on the available surfaces can be very high when the device is in use. Do
not touch the hot surfaces of the device. Do not move the device while it is connected.
After use, before cleaning and before moving disconnect the device from the mains and
allow to cool to room temperature.

+ Do not place an electric waffle maker close to a gas or electric burner, inside or on the top
of the heated oven, or next to another heat source.

- Do not allow contact with curtains, wall coverings, clothing, kitchen towels, or other
flammable materials during use.

- Use the device in a well ventilated room, with a free space of at least 10 -15 cm on each
side of the device for sufficient air circulation.
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Do not cover the plates and body of the device with aluminum foil or other materials
during operation. This can lead to overheating and breakage of the device.

Do not use a device without products. It is allowed to use the device only when the cover
is closed.

Do not immerse the mains cord, plug and body in water or other liquids. If the device has
fallen into the water, immediately disconnect it from the electrical outlet. Do not touch or
get her out of the water while she is connected. Do not wash the device in the dishwasher.

O ATTENTION! Avoid ingress of liquid ingredients and food particles between the baking
plates and the body in order to avoid incorrect operation of the device and occurrence of
foreign odor during operation.

O ATTENTION! Do not use this device to prepare or defrost frozen foods. All foodstuffs
must be completely thawed before cooking. ATTENTION! Take out the waffles immediately
after cooking, when the waffles are in the switched on device for along time, they can ignite.

Do not put the device on the power cord, as the cord can bend and break. Do not connect
or disconnect the device in/out of the socket with wet hands.

Keep the device and its power cord away from the heated surfaces. Damaged parts
shall only be replaced with original spare parts. Only original spare parts can guarantee
compliance with safety requirements.
Never use the device if it has a damaged power cord or plug, or they do not work
properly; if the cord has been removed, damaged or exposed to water or other liquids.

+ This device is intended for non-industrial and non-commercial use, only for domestic use.
Do not use the device for other purposes.

Do not allow the power cord to hang freely (for example, over the edge of the table or
counter), where you can stumble on it or pull it.

Do not leave the device unattended during use. The device is not designed to operate
with an external timer and does not have a separate remote control of the system. If the
power cord is damaged, it must be replaced by the manufacturer or it's a service center or
a qualified specialist to avoid danger.

SPECIAL INSTRUCTIONS:

To avoid overloading the network when using this device, do not allow it to work
simultaneously with other devices at high rated power on the same electrical circuit.

Only the power cord supplied with this device can be used.
It is not recommended to use an extension with this device, but if it is necessary to use it:
The electrical characteristics of the cable shall be at least greater than that of the

instrument. Connect the extender so that it does not hang because it can be tripped or
inadvertently pulled out.
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BEFORE FIRST USE:

1. Remove all packaging materials and promotional labels. Be sure to keep all warning labels
in place.

2. After transportation or storage at low temperatures, it is necessary to keep the device at
room temperature for at least 2 hours before switching on.

3. Check service ability and completeness of the device. Carefully examine the device for
possible defects and damages.

4.1t is forbidden to use the device if its parts (power cord, plug, body, baking plates, etc.)
are damaged. If damage is revealed, contact the authorized service center for a qualified
inspection and repair or the seller. To avoid electric shock do not try to repair the electric
fairing yourself.

5. Before using the device for the first time study it carefully.
6. Carefully read all operating instructions and precautions described in this instruction.

7. Wipe the body of the electric device and baking plates with a wet soft cloth or sponge
and wipe dry with a soft rag or paper towel. Make sure that water does not get inside the
device housing.

8.Before turning on the device lubricate the baking plates with a small amount of
vegetable oil.

@ During using the device for the first time a faint smell or smoke may appear. This is
not a sign of malfunction. Smoke and smell are harmless and will quickly disappear.
However, the taste of the first prepared on each side of the waffle can be changed. It is
recommended to discard the first prepared waffles. Steam will form during baking.
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DETAILS

1. Upper part of the housing

2. Network indicator

3. Heating indicator

4. Bottom part of housing

5.Handle

6. Top plate with non-stick coating for baking

7. Bottom plate with non-stick coating for baking
8. Back leg with section for power cord storage
9. Cord

10. Rubberized legs

/‘ NOTE: The manufacturer reserves the right to change parts of the product without

D prior notice for different schedule lines without affecting the basic technical
parameters of the product. It may entail a change in the weight and dimensions of
the product, but not more than + 5-10%.
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USING

1. Install the device on flat, horizontal, stationary, heat-resistant surface.

2. Before turning the device on to the socket, make sure that all its surfaces are dry and the
power cord is not twisted.

3. Open the device by lifting the upper part of the housing by the handle. The non-stick
coating of the baking plates allows you to cook without using oil, but when initially used,
you can optionally lubricate the baking panels with a small amount of vegetable oil.

4.Close the device and connect it to the standard electrical outlet with voltage 220-240 V
and frequency 50 Hz. The network light indicator and green heating indicator will light up,
the device will begin to heat up. Once the device is heated, the green heating light will go
off, indicating that the baking panels have reached the desired baking temperature.

Then open the waffle maker by lifting the top of the body by the handle and pouring pre-
cooked dough into the middle of each form in the bottom baking plate. Make sure that
the plate does not overflow, remove extra dough if necessary.

5. Gently lower the top of the housing, holding it by the handle. Do not drop the lid down
abruptly, as otherwise the dough may spill over the edges of the device.

6. Bake the waffles for about 5 minutes or until a golden crust appears. Check the readiness
of the waffles by raising the upper part of the body by the handle. If the waffles are not
ready, lower the top of the case back down, holding the handle and wait a while longer.

/’ NOTE: Waffle preparation times may change depending on the

ingredients used.

7. When the waffles are prepared in accordance with your wishes, carefully lift the top of
the case, holding it by the handle. Remove the waffles using a wooden or plastic blade, or
plastic culinary tongs and put the finished waffles on a grid for cooling. After cooling put
the waffles on a plate and decorate with ingredients to your taste: whipped cream, fruits
or berries, powdered sugar, syrup, ice cream, chocolate, etc.
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If you want to prepare the next batch of waffles, lower the top of the case, holding it by the
handle to keep the heat and let the device warm up again.

O ATTENTION! To remove waffles do not use metal kitchen appliances, as they can scratch
or damage the non-stick coating of the panels.

N ATTENTION! Baking panels, metal and plastic surfaces of the device become very hot
when used. Beware of steam coming out between the baking plates, do not put your hands
up and do not place other exposed areas of the body close to the edges of the baking
plates to avoid burns. To avoid burn, use heat-resistant sleeves or gloves, or touch only the
handle.

When cooking is complete, turn off the device by disconnecting the power cord from the
electrical outlet. Lift the upper part of the device housing by the handle and leave the
device with the cover open until it cools down. When the device has cooled completely,
wipe the baking panels with a soft wet napkin and thoroughly dry with a soft napkin or
kitchen towel and remove for storage.

O ATTENTION!
Never touch the Cooking DO NOT lift the Cover so Always lift and lower
Surface or Cover while that your arm is over the the Cover by the
applianceis in use. Cooking Surface as it is Cover Handle.

hot and may cause injury Lift from the side
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STORAGE AND CARE

- Before removing the device for storage, clean the body and plates of the device.

- Before cleaning disconnect the device from the power supply and wait until the device is
completely cooled. Wipe the body and plates of the device with a slightly wet soft cloth.

- Do not use abrasive materials or metal washers for cleaning inside or outside the device,
as this can damage the non-stick coating of the baking plates and the top layer of the
plastic body finish. To remove large residues of food, use a plastic blade.

- Do not immerse the device in water or other liquids. It is forbidden to wash the device in a
dishwasher! Wipe all surfaces of the device dry with a soft cloth and lower the top of the
device housing.

- Turn the power cord around the back leg.

- Store the device in adry, cool place, unreachable to children.

TECHNICAL SPECIFICATIONS:

- Model: GFW-032

-+ Voltage: 220V-240V~50Hz

- Power: 700W

- Maximum heating temperature of baking plates: 200 °C
- Dimensions: 23,5cm x 19,0 cm x 10,0 cm

+ Weight: 1 kg

-+ Cord length: 70 cm

- Material of device: plastic, metal

10,0 cm
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FAULTS

doesn't turn
on

Power cord badly
connected to the socket

Problem Reason Solution
Connect the device to the known
No rated voltage .
serviceable power supply socket
The product

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 thedevice

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 severalcycles
of operation

Waffles turned
out raw

Mix the dough again with
a corolla, mixer or other dough

Badly made 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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RECEIPT BOOK

1. BARNEY WAFFLES

- 3eggs

+ 100 g butter

+ lcupsugar

+ 100 ml milk

+ 10 g of baking powder

-+ 160 g flour

- Filling (apple puree, banana puree, jam, chocolate, marmalade, etc.).

Mix eggs, sugar, milk, baking powder. Add melted butter. Mix well. Add the flour. Stir. Warm

up the device. Once the green heating light is off, pour the dough into the middle of each
form. Lower the top of the case and bake until ready for about 5 minutes.

You can also prepare Barney waffles with filling. Pour some dough into the middle of each
form. Then add 1 tsp of filling to your taste (apple puree, banana puree, jam, chocolate,
condensed milk, marmalade, etc.). Then pour some dough. Lower the top of the case and
bake until ready.

2.BISCUIT WAFFLES

- 5eggs
-+ 160 g flour
1/2 cup sugar
- 10 g of baking powder
- 0,5 bag of vanillin
80 ml sunflower oil

Beat the eggs to the foam. In separate dishes mix flour, sugar, vanillin, baking powder, oil.
Connect to the eggs. Stir. Warm up the device. Once the green heating light is off, pour
the dough into the middle of each form. Lower the top of the case and bake until ready for
about 5 minutes.

3.HOT BELGIAN WAFFLES

- 250 g flour

+ 250 ml milk

-+ 100 g liquid oil

-+ 3bags of vanilla sugar

- 3eggs, separate yolks from egg white
+ 1pinch of salt

- Sugar powder (wish for decoration)
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Mix the flour with the 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 egg white. Warm up the device. As soon as the green heating light goes off, pour
the dough into the middle of each form. Lower the top of the case and bake until a golden
crust is formed. Serve the waffles warm, sprinkled with powdered sugar.

4. CREAMY WAFFLES

- 200 g flour

+ 250 ml cold milk

- 6yolks

-+ 200 g liquid oil

-+ 2 bags of vanilla sugar

-+ 2teaspoons baking powder

-+ 1pinch of salt

- 12 well-whipped egg white

- Whipped cream with sugar (optional for decoration)

- Red fruit, raspberry or strawberry (optional for decoration)

Beat the yolks with cold milk. Slowly pour over the flour and baking powder, then add the
oil and vanilla sugar with salt. At the end, add the whipped egg white. Warm up the device.
As soon as the green heating light goes off, pour the dough into the middle of each form.
Lower the top of the case and bake until a golden crust is formed. Prepare until the test
is fully used. Allow to cool, and garnish with whipped cream with red fruits (raspberries or
strawberries).

5.VIENNA WAFFLES

- 100 g sugar

+ 350 g flour

- 1cup of milk

+ 200 g butter

- 3eggs

- 1tablespoon lemon juice

- 2 parts of dough disintegrator

Tear the oil with sugar, add milk and eggs, then add flour, baking powder and lemon juice,
mix everything. Warm up the device. As soon as the green heating light goes off, pour the
dough into the middle of each form. Lower the top of the case and bake until a golden crust
is formed.
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6. DIETARY WAFFLES

+ 2eggs

+ 1cup flour

+ Y2 cup sugar 1 cup kefir

+ Yapart of salt

- 1tbsp sunflower oil

+ For decoration: strawberries, powdered sugar

In a large container, mix eggs, sugar. Add kefir, salt. After thorough mixing, pour over the
flour. Warm up the device. As soon as the green heating light goes off, put the dough into
the middle of each form. Lower the top of the case and bake until a golden crust is formed.
Prepare until the test is fully used. Allow to cool, and garnish with powdered sugar with red
berries (raspberries or strawberries).

7. CURD WAFFLES «GOLDEN»

-+ 125 g low-fat cottage cheese
- 60 g melted butter

+ 3tbsp sugar

- 1llemon (grated peel)

-+ 150 g flour

-+ 125 ml milk

+ 3eggs

Mix the cottage cheese with melted butter, add sugar and lemon zest. Gradually add flour
and milk. Separate the proteins from the yolks and add the yolks to the dough. Beat the egg
white into a very strong foam and gently mix into the dough. Warm up the device. As soon
as the green heating light goes off, pour the dough into the middle of each form. Lower the
top of the case and bake until a golden crust is formed.

8. BANANA WAFFLES

-+ 250 g flour

- 1tbsp. | sugar,

+ 3 eggs,

- 100 ml vegetable oil

- 2 bananas

+ Ya tsp disintegrator for dough

Beat the eggs to beat. Mix flour, sugar, baking powder for dough. Add the oil. Mix
everything. Peel the banana and finely chop. Add to the dough. Warm up the device. As
soon as the green heating light goes off, pour the dough into the middle of each form.
Lower the top of the case and bake until a golden crust is formed.
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9.LEMON WAFFLES

+ 130 g butter

+ 50 g cane sugar

- 3eggs

+ 250 g wheat flour

+ 200 ml milk

- 2tablespoons. yogurt

- Lemonrind - to taste

+ Yatsp disintegrator for dough

Separate the egg white from the yolks, beat the egg white. Mix flour, sugar, baking powder.
Melt the oil. Pour warm milk and butter into the flour. Beat the yolks to a uniform mass.
Add yogurt, lemon rind, squirrels and yolks. Mix everything thoroughly. Warm up the device.
As soon as the green heating light goes off, pour the dough into the middle of each form.
Lower the top of the case and bake until a golden crust is formed.

10. CHOCOLATE WAFFLES
+ 2eggs

+ 100 g sugar

+ 30 g cocoa powder

+ 130 g butter

+ 130 g flour

- 80 ml milk

+ 1ltbsp baking powder

Beat the eggs with sugar. Pour the milk, stir. Add melted oil, stir. Add flour, cocoa powder,
baking powder. Stir. Warm up the device. Once the green heating light is off, pour the
dough into the middle of each form. Lower the top of the case and bake until ready for
about 5 minutes.

WATCH «GFGRIL» RECIPE VIDEOS
FORWWW.YOUTUBE.COM

MORE RECIPES AVAILABLE IN
«RECIPE BOOK» ON WWW.GFGRIL.RU
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WARRANTY CARD

Warranty Terms Warranty card

1. If afault is detected during the Warranty
Period, the Product shall be exchanged with

the retailer that sold the Product. Device:

2. Warranty replacement shall be carried out
if the warranty ticket is filled in and subject
to the operating rules described in the Model:
instruction manual.

3. Product warranty does not apply in the
following cases:
- mechanical damages; Date of sale:
- 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.

Selling company information:
4. The warranty does not apply to accessories
and components.

5. The warranty also loses force if if during
the warranty period the repair of the faulty | | received the product, | have no
product was carried out by non-authorized | complaints about the configuration and
persons. appearance, | agree with the terms of the
guarantee.

6. The warranty period is 1 year.

7. The service life is 3 years.

Buyer's full name and signature:
The date of manufacture is indicated on the

package.

Manufacturer:
Huayu Electrical Appliance Group Co., Ltd.

Address: No.168 Huan Cheng North Opened the package, checked and sold.
Road,Zhouxiang Town, Cixi City, Ningbo,
China

Seller's name:
Importer/Authorized Organization:

LLC "Pallada” 111675 Moscow,
Rudnevka Street, House 4,
PIVk1.2of 1RM 2/5, Russia

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

The goods certified safety [ H [ STAMP
class|







