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HA3HAYEHWE rPHUANA

[psine GFGRIL GF-1500 Maeane o NOAXOAMT 4AA NPHIOTORASHWA COUHBIX CTERROD M3 MACA M
Pbifbl, XEYCTALLMY FOPAYME CIHOEHMYEH W NONESHEIX CBOWER Ka rpyae. MPUAE MPMIOLWTCR BOEM,
KTO CTREMMTER MATATECA NPEBRMABHD, HO HE XOYET OTKAZLIBATE C20E BO BRYCHBIX BNKOAEX,
AHTUNPUIapHOE NOKPLITUE FPHAA NO3EOAMT FOTOBMTE Nobumse Bnpoga bes gobasneHma
macna, NaHean rpMaR NETKD CHWMBKITCA, M WX y008HD METE B NOCY0OMOSSHOR MaLWWHE,
Emrkocte gna cdopa supa Gonbworo ofbema yCTAHOBAEHA NOG KODNYCOM MpWNA. BeiConan
MOWHOCTE MPMAA NOIBONAET AOCTHYSL MAKCHMANBHOID YPOBHA HArPEEa 38 CYUMTIHHBIE MAHYTE.
Ans NPUrOTORNEHHA PAZAWYHER BAKL Bel MOMETE BRIBPETE OOHY M2 ABTOMATHYACKNY
NPOTRaMM NPMIOTOBAEHHA KK BRYYHYIO BbICTABHTE MENAEMBIE HACTPORKH TEMNEPaTYDLI W
gpemeHy. IR HawOoH NporpasMmsl NPUIOTORNEHMA NPEOYCMOTREH BEIBOP CTENEHW NPOMAPHK
NPoayRToR, $YHKLMA NpeasaprTeisHONS HArPesa No3BOMALT HATPETE NAHENW 00 HYMHOTE
YVPOBHA NPEMAE, UEM HAYHETCA NPWIOTOENEHKE Gnioaa. NpoayHThl, NOMELLEHHEIE HA PACHANEH-
HBIE NZHENW, BRICTRO W PABHOMEDHO NPONEHAIOTCA © 0OPAI0BHNEM XPYETALLER HOPOYEN.

MEPbI NPEACCTOPOKHOCTH

NEPEA MCNONb30BAHUEM NPOYTUTE BCE MHCTPYKLIMM!

MNpK KCNoNEI0BAHKK TPMAA, Beerda cofnoaaiTe OCHOBHBIE NPABMAA TeXHMKM BEI0NACHOCTI:
* XPSHWTE W HCNONL3YATE TPMAL BAZAM OT HATPETHIX NOBEPXHOCTENR W APYTWX MCTOMH MEOB
Tenna.

* He BRNIDYAHTE UL B 3NEHTPOCETE, HANPAMEHWE HOTOPOH BLIXOAMT 33 NPEOENL, YHAIAH-
HbIE B TEXHHYECHME XaDaKTEDHCTHHGX,

* He octagnaiite paboTawmi rppns Bea NpUcMmoTpa W He AoNYCHANTE CamocToATeABHOTD
MCNONL30BIHHA TRMAR MANCASTHHMMH JETEMHK.

* Bo vafemaHye Neperpyany CETH NMTAHKA HE KCNONLIYETE FPUNL OLHOBDEMEHHD C LPYTHAM
INEKTRONPHUEOPAMM BEICOROH MOLHOCTH.

* MogrAKHaRTE YCTPORCTED TOALKO K POIETHE C 3538MASHHEM,

* [MpH MCNOABIOBAHKMK TPEAA ODECNCUETE 33300 MENAY TDHACAM W OKDYME IOWHMK NDeaMe-
TamK,

+ Bo uabemaHue KODOTKONS 3AMEBIHAHMA W NOPAMEHWA JAEKTRMYECHHM TOKOM, HE NpUHacai-
TECh K NPOBOAY MAM POIETHE MOKDEIMK DYHAMK.

= He I'Il.'JFFl"".II{ﬂﬁTE FOHNE 8 BOAY MAF ORDYTHE HAAHDCTA.

* JanpelacTod MbITs TPMAL B NOCYA0MOEYHONR MALLKHE,

* He nonycHaliTe nonaaaHue Bnark BHYTDE KOPRYCa rpMng.

* BolHMMAA BHAKY W3 POIETHW, HE TAHWMTE 33 CETEROR WHYP.

* CAegure 3a Tem, YToDe! WHYP NMTAHKMA HE CERLUMEANCA YEPE3 OCTPLIE KPAA M HE KacancA
FOPAYKME NOBEORHOCTEN,

* CNeguTe 3a Tem, YToDs! BCE YacTi MM Nepes MCNOAbI0SaHHEM BB CYXMMHA M HHCTEIMK.
* He Monons3yiTe rpunb 4N Pa3MOPEHHEIHHA W NEMIOTEENEHHA IAMOPOHEHHbIX NPOOYKTOS,
* Mepeg NpuroToBAeHWem BAKIO K2 MUPHBIX HHFPEAHEHTOR yEeauTech, YTO eMHOCTE BARA
cH0pa MHPa NPaBUNLHO 3AKPENAEHE B COOTBETCTEYIILLEM DATLEME,

= He cHAMAATE NPOAYKTE! C FRAAA NEH NOMOLK METANTMHSECKAE KYEOHHBIX NRPUHEASHHOCTER,
* NadHbli FpMie He NPLaHasHAHeH A0A KCNOAL3I0EAHKUA MIOAbMK, ¥ HOTOPBIX BT GHaHYetHke,
HEPBHEIE WA NCHEMUECKWE OTHAOHEH WA, WAK HEADCTATOK ONLITE W 3HFHWH, 33 MCHAKMEHHEM
CAYHARE, KOMLA 33 TAKKMMMA NULAMKA OCYIWECTEARETCA HAA300 WAM NPOBOGHTCA WX MHCTPYHTH-
POBAHKE OTHOCHMTEALHO MCNOALICEIHHUA TPHAA NHLOM, OTEEYAIOWMM 33 MK Be30NaCHOCTD.

* B usnax Bawei Ge30nacHoCTH, NPW oBHApYHEHWW AederToR TPWAR, NPERpaTHTE ero
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HENONBEIoBaHKWE,

* He NuTadTech NPOMIBECTH PEMOHT CAMOCTORTEABHD, BOR DEMOHTHEIE PABOTEI GOMHH bl
BRINOAHATE TANEKD KEANHWHHUKPOBIHHEE CNELUMAANCTE,

BHHUMAHME! Byakte actapordbl! Npy pabote sHYTPEHHKWE YACTH MPHAA HAMPSBAIOTEA A0
BbICOKMX TRMNEPATYD — NPHEACAATECE TONBKD K PYYKAM TPHAR, ECAM OH BRNIOYEH B CETh
BHWUMAHME! ByasTe OCTOROHHE, NERErPETHIE MACAA M HHUPLI MOMYT BOCAAAMEHHTHCA]
BHMMAHME! annan sogens rpMnA NPeaHAIHAYeHa TOABNG AN8 HENPOMBILLASHHOTD M
HEKOMMEPYESCKDID MCNONL308aHHA!

AETANW U SNEMEHTbI TPUNA
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1 Pyuka rpuns & EE:EE‘IEDHH?I'?ET'Ii:E"b TERESE
2 BapxHAs ChemMHan Nnadanb rpuna 7 BepxHMA ROpAYE MPEMNF

3 | HumuAR CLEMHERA NAHENSL FPMAA g 3aMOH rpraR

4 | HHONHE CHATUA HMMHEA NaHanmn 9 HusH1i KopyE rpins

5 | Hwonka cHaTis eepeHef nadend | 10 | Motok goA cBopa svpa

MNPUMEYAHME: MNpoMIE0aMTENL OCTABNAET 33 COO0DA NPaBD ANA PaZHLIX NAPTHIA NocTagok Hes
NPEABAPKMTEARHOND YEEAOMASHUA MIMEHATE HOMMASKTYHILKE S3CTH MALENHA, HE BAHAA NPH
FTOM HA3 DCHOBHBIE TEXHMYECKHME NAPaMETPE! MIAENWA. 3T0 MOHET NOBNEYL 38 CODDM MIMEHEHWE
Beca W raBapuTon WAaEnMA, HO He Boaee yem Ha +4- 5-10%.
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MNAHENE Y BJIEHWUA

DBWMA BMO MAHENK YNPABASHWA

— P

@ @ @ I
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1 |HHonka eKniMeHwA (CEHCOPHEBIR MHOMKATOR KHOMKK)

2 | Pesmm pasnoposky (PAIMOPOIRA)

3 | Mpeaycradornersyans nporpasmma « BYPTEPGL:

h
f

4 I MpeaycrasopnesHan nporpamma « KYPRLLA:

5 | Npeaycrarosnenran nporpasmma « CIHOBAY A=

6 | Npeaycrarosnenran nporpasmma « HONBACKIA»

7 | Pemmm py<HOW YCTAHOBRM BPEMEHK M TEMIER3TYPB

@/} © e

& | Huonka aCrapt/omeedan

9 | MuameaTop Harpesa

by
i
L

10 | MoeaycTaHoBneEHHas nporpasmma « CTERK:

&6

11 | MNpeaycrawoenedran nporpasmma «Pblbas

CE‘HCDPHI:IE‘ HHOHKATODE CTEMEHKM NI PEK

12 | {RARE, MEDIUM, WELL, WELL-DONE)

MH,D.HI{E'I’DH COCTORHWA MOTOBHDCTIAL

Bo BpemMA NPUIOTOSAEHMA MWLM, GENan NoA0Ca-MHIHKAETOR CTAHET LBETHOM.

LpeT ROAOER-HHOMKATORS — MHAMKATOR COCTOAHWA NPOFpaMMbl. Mporpamma 13peplInTes,
KOTAE WHOMKATOP AOAOET A0 CAMOTD KOHUZ KPACHON TOYKK AWHAM WHIKMKITOPE,

3eneHbli — HAYaN0 NPUIOTOBACHUA MALLA.

HenTuii v opaHMEBBIA — NMWE B NPOUECCE NPUIOTOBNEHWA,

KpacHbii — 3aBEpILUEHME NPOLECCE NPMIOTOENEHKS,
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TAHOBNEHHGLIE NPOTPAMMUGI

BuiBop ETeneHd nposapxM:
* Bbl MomeTe BEIDpaTE 0AHY W2 4 CTENEHEN NPOMAPHM,
* OT CTENEH M NPOMApKKM BYOET 33BMCATE BPEMA NPMIOTORNEHWA Boaa:

Nporpamma CTenaHe NpoMdapHe
MPUIOTORNEANA RARE MEDIUM WELL WELL-DONE =
1]
@ 3 MHH 5 MHH 7w % MAH S
=
(ﬁbd 3 MMH 4 muH 30 cer | 6 MAH 30 cer | B nd 30 cex z
i

@ - - ~5 MHH - g
£
= - — [ e || %
— =
@ - - 5 MKHH - =

.‘ﬁ - - ~5 MIHH -

Mpumedanmne: CTENEHL NPOMADKA MOMET OTAHYETECA OT 3aABNEHHONA B 33BHCHMOCTH OT
M3HEYANEHOW TEMNEPATYPE NPOOYKTA W M0 TOALMHEL. Bbl MOMETE KOHTRONMPOBATE CTENEHE
NPOMAPKM N0 BAWEMY BRYCY W CHATE NMOTOBALLMACA NPOgyKT Ha Andom atane.

MCNONE30BAHME TP

Mepes nepspiv BRAKHEHMEM:

* M3pneHMTE M3 KOPOBKKW BCE SNEMEHTHI IPHAA M NPOBEPETE HANHYHE BCEX HOMNNEKTYHIWMX.
* Nepes NepBeIM MCNONB30EAHMEM BHHMATENEHD NPOYTHTE HHCTRPYKLMM W YHAZaHWA No
TexHuHe Ge30NacHoCTA.

* YOanure BCE YNAKDBOMHBIE METEPHANL! M HAKNERHM,

* BHMMATENLHO OCMOTDMTE TPMAL H3 NPELMET BO3MOKHLIX SeQeKTon, TRELWMH MAKM ADYTHK
noepesgeHdi. NMpr vy COHapYKEHKH HE HCNONLIYVATE FpUAE W 0GpaTHTECH K NpOA43BLUY.

» Mepea NEPBEIM MCNONEIDEEHHEM NPOTRMTE CAETHE BAAHHON THAHBH KOPMYC TPMAA W
LORAWTECE Br0 NONHOTND BRICHIXAHKA,

* ChemMHBIe NAHENH FPHAA BLIMOATE © MATKMM MOKILAM CREACTECM W NPACYWKTE,

NMPAMEYAHME: Bo ppemA NepBOro MCNoAL3ICEAHWA Bil
MOBETE NOYYBCTEOBATE CNAbBIA 3anax OT BwropaHua
BELUECTH, OCTABWMECA NOCNS HIMOTOBNEHHA MPHAA, 3T0
HOPMANEHOR ABNEHMWE, KOTOPOR NPoHAET NOCRE HeCKONb-
KHX LAKNOR IKCANYATALMA,

1. BRAHOYEHWE YCTRORCTA:

* YCTAHOBMTE TPHAL HA POBHYIC CTALMOHADHYIO NOBERXHOCTE.

* YAEAMTECE, YTO BOE YACTH FPMAA CYXME WM YHCTHIE,

* YCTAHOBWTE HA CEOM MECTA ChEMHBIE NaHENH, HHHHAR NaHens

|
=

MMeeT menoh AnA CTOHa AHLWHER BAATM K HMPE - 3TY NaHENs [ |||'I Il

CNEOYET YCTAHOBMTE H3 HMAHEDK 43CTh KOPMYCa rpuna il
Al

* YCTAHOBWTE EMKOCTE ANA CBOPA MWPa B COOTRETETEYIOUIMEA paTbem
Ha KOPMYCE MPKUAR, KEK NOKA3AHO HA PUCYHKE.
* NogMNKYHTE BIAKY PHAA K DOIETHE,




* MPM NOGHAKMEHIK NIATEHWA Bbl YCOBIWWTE 38YKOS0R CHIHan,
& HammuTE Ha KHOMNKY BEAKYEHHWA.
* [pUAL NEpeROET B PERMAM OHKAIHUA.

Macne HAamaTHA KHONKK BKMIOYEHMA, CRETORGH MHOMKATOR ByaeT ropeth Sensm WeeTam
Ha NPOTAHEHKIA BCEMD NEPHOLE WCNONBI0EIHWA YOTPOMRCTEE,

B TO #e BpemA BCe MHAMKATOPEI Ha nam?llnw OAHOBDEMEHHO BRNKKYATEA W Yepes 1.5 cen.
rorscuy, spome wiawaropon @B (i G B &) > M)

310 BYOET 03IHAYATE, YTO YCTDONCTED HAXOOWTCA B PEHMME OHMLHHA,

NMPHMEYAHHE: 4Tobk BRIKAKYHTE YCTRONCTED, HAMMKATE HHONKY BRAKYEHHA awe pa3. Mo
HEHaTHIK KHOTKH, BCE WHOWKSTORG! NOTACHYT,

BamHo: YETRORCTEO HE MMECT Gy HKLIMH 33N0MAHIHKA NPegbLAYILEHA HACTROMKKM NPOMpaMk,
NO3TOMY NOCNE BbIKAKHEHMA, NOCABAYIIWWA CTAPTOBLIA MHTEDDEAC NEPEXDAMT B MCXOAHOE
COCTOAHKE, KHONKA NHTaHKA NOACBEYHMBAETCA HA NMPOTAMEHHK BCEMD NPOUECCA NPMIOTOBAEHMA.
Ecik HamaTe KHONKY NHTIHKA BO BRSMA NPMIOTORAEHWA, NPHEoR BYAET NPHHYAHWTEABHD
OTHAKYEH.

2. NpeapapuTENLHBIA Harpes:

a) ABTOMATHYECKME NParpammel De3 BpiBopa CTENeHH NPOHapKH:

Macne BrAKIMEHWA W Nepexaaa ',rc'r?t-ﬁcrna B pEHM OMHaaHuA (ca. n.1), aeibepuTe ogHy
M3 CRASOYHILME NPOrpamm; @ Cjﬂ @ ‘ﬁ.

MNocne BeabOpa HYHHOA NPOTBaMMB], HeBbIGRAHHEIE B HHAWKATOPOR NPOTPAMM NPHIOTORASHWA
NOracHyT. Mo MHOMKETOPOM COCTORHMA FOTOBHOCTH (Nonoca Benoro WEeTa B CEpEaMHE NaHENH)
OyOeT ropeTs MHOMKaTop NPeaBapHTENbHOro HAarpeea SSSS, 3 TAKME KHOMKA 3
MHaMKaTop esDpaHHOR NPArpammME NEHIOTORAEHWA [HANpHMED: | ByaeT ropete Genkim
UBETOM H3 NPOTAMEHHK BCEMD NEPHOLA MCNONLI0BEIHMA SAHHOH NPOTPaMAB.

HamenaiTe HHOMHY @ . YeTpoRcTeo nepelget B pesM NPeaBapHTeNBHOND Harpeaa.
MHOWHaTOR BRIBPaHHOR Nporpammel (Hanpumep: @ J, MHOMHETOP NpeABAPMTENEHOID
Harpesa EEEE M KHONKA Byt pamraTe DEABIM LUBETOM OAHOBDEMEHHO,

Macne 3asepueHrA NPeaBIRHTENEHOND HArPeea, YETRORCTEO MIO3CT 5 3BYKOBEIX CHIHANOE
(4 wopoTrx M 1 QAWHHBIA), 4TO GyAET 03HaYaTE, YTO NPELBADHTENHbIA HArPES 3ABEPWEH,

6} MNporpammiel © BOFMOMHOCTED BIBOPA CTENEHW NPOXEPHEA;

Mocne GHAKMYEHKA W NEPEX0NA YCTPOWRCTED B DEMMM OMMAAHWA (cm. N.1), BeibepuTe onmy
W3 CASOYHILLME NPpoOrpammsm; @ @q

Mocne Bxbopa HYMKHON NPOrpaMMel, HE BeIBpaHHbIe & MHOHKATOPOS NPOTPaMA NEHIOTORNEHKA
noracHyT. Mod KHOHKATOROM COCTORHKA FOTORBHOCTH (NoNoca BENarD WREETA B COpelMHE NaHEnH)
BYOET ropeTs WHAWMKATOP NPEARADWTENEHOMD HArPeEa ESSS 3 Takme HHUHHE%
HMHoMKaTop BEblBpaHHOR NPOrpamMme NPMIOTOBAEHKA (Ha npumep:@] BYLeT ropeTh
EEJ‘IHM LWESETOM Ha NPATAMEHHKA BCEMD NEQHOA8 HCNONEI0DEd HHWAR p,aHHlDﬁ I'IF.!OFF‘EMMH.
Hamenure KHONKY . YCTpoRCTBO NEpeRaeT B PERMM NPEASapHTENDHOID Harpesa.
MHAMHATOR BRIDpAHHOM NPOrpaMied [HANPUME: J, MHOMKATOP NPeLBapUTENBHOM
Harpesa SS‘ES M HHONKA E] ByayT MWraTe BEAEIM LBETOM OAHOBPEMERHD,

Mocae 3asepweHua NpeaEApHTENBHOND HArpesa, YCTPORCTEO M3NACT 5 3BYKOBBX CHIHAN0E
(4 vopoTHKx ¥ 1 GAWHHBIR), 4TO GYAET OIHAYUATE, 4TO NPEAEIDHTENEHBIR HATPEE 3ARSPWEH,
Ha narenu GyayT ropeTs MHAWHATOPE BoIBpaHHOR Nporpamme, npe,u,sapmenbﬂom Harpesa,

A Take NOABATEA MHAMHATOPE BLIBOPa CTENEHH NPOMIPKA gg g: E: 4:

RARZ  FEDEAY  WEL  YELLSDORE



3. MpuroToBNEHWE NHLLA:

a) ABTOMATHYECKHE NPOTpamMel Bes BoiBopa CTENEHW NPOHADKH:

I'Ia HEgE'FILIJEH.HH:I EEE,q,uame-_anuro Harpeea (cv. N3] MHOWKETORE CTENSHER NPOHAPKK
22 Ge ss S e GyOyT ropeTh, CEHCOPHBIE KHOMKK HE ByOyT pEarvpOBaTE Ha HakaTHe.
Hg,ﬂ,HHMH'I'E KPBILKY FRAAA, NONOHMTE NPOOYHTEL HA HHBHIOK NAHENE TPMAA, ONYCTHTE KERILIKY.
HampmTe KHONKY

AKTHEMPYETCA LBETHON MHAMKATOD COCTOAHKA MOTOBMOCTH, NONGCa BYAST ABWraThCA CREBS
HANPABD OT 3IENSHOMD K KpacHoMy upeTy. (Taxse ByayT rapets TP MHOMHATOPA: MHOUHATOR
BLIGPaHHOA NPOrpammbl, HHOMKATOP CTENEHW NDOHAPKH, W KHOMHA [B )

BriGpaHHas nporpamma NPUroToRNSHWA 3EEDWHTCR, KON HHAMKATOD A0R4ET A0 CAMOTe
KOHL@E KPACHOA TOMKH AMHKK MHAWKATOPa, B 310 sBpema yCTpoRCTBO M30acT 5 38YROBRIX
CHMPHANO0E (4 KOPOTHMY W 1 AAKHHBIA).

Ma FEEEPWEHHK NPANGTORNEHWHA, 'gl'l:l'pl:lﬁl:l'ﬂlj BEQHETCH B PEHHM DHHO2HWA.
NMPAMEYAHME: Ecan HamaTh KHONKY [B B0 BOEMA FOTOBKM, YCTPOMCTED BEQHETCA

B QEMHM OMHIAHKA.

B) Nporpanibiel © BOIMOMHOCTRIO BRIDODA CTEMEHMA NPOMIDKK:

Mo 3asepu.|EH'Hman.peanguleileuro Harpesa (ch. 1.2.6) 33aropATeA MHOWHATOPLl CTENEHER
NpOWADKY oo O &8 e8|

BribepuTe Hzﬁﬁﬁ-ﬁﬁmﬁaﬁgb nposEpkid. Meone epbopa HeodxoanmMoR CTEMNSHA NPOREEKA,
DETANBHBIE TEW WHOMKITORE NOr3cHYT.

MoHMAMATE KPBILLIKY FPIAA, NOAOMMTE NPOOYHTEL HA HARHIOW NAHENL TPMAA, ONYCTATE KEBILIKY.
HamuTa HHONKY

AKTHEMPYETCA LUBETHOW WHOMKATOP COCTOAHKMA MOTOBHOCTH, NONGCa GyAeT ABMIaThCA CNEBE
HENPABO OT 3BNLHOM K KPACHOMY LBeTY. [Takwe ByayT ropeth TPM MHOAMKATOPS: HHAMKATOR
BLIDPaHHON NPOTPaMMbl, HHOMKATOP CTENEHM NPOHAPKH, W KHOMHA [B]

BrifpaHHas Nporpamma NPUroTORASHWA JBEPWNTER, KOTAA HHAWKATOD A0RAET A0 CAMOTD
KOHLA KPACHOA TOMHH AMHKK MHAWKATORA, B 3T0 BpemA yCTPOHRCTEO M303CT 5 3BYROBRIX
CHIHANOE (4 KOPOTHAX W 1 J01HHBIA).

Mo 32BEPWEHHMKD NPHMTOBASHHA, YETROACTED BERHETCA B PEHHM OHHOZHHA,
MPHMEYAHME: Ecnm HamaTh KHONKY E] B0 BPEMA MOTOBKM, YCTPOMCTED BEPHETCA

B DEMHM OMKUAAHHA.

4. PyuHOH pemmn:
Bo spema Bubopa Heobxogumol NRorpamme NPMIOTORAEHKA (Ch. M2.], HARMWUTE KHHOMMY

. OED BEPXHMY M HHAHHWX PAAS HHOWHATOPOB NOracHyYT. ByAsT ropeTe TONBKD MHOHWKATOR
KHOMKH ByHHOTO pERMMa @ , KHOMHA GyaeT MWraTe.
HamuTe HHONKY .
MHOMHATOD KHOMKH NepecTaHeT MMraTe K By4eT NpoAoNMaTh ropeTh SenbimM WEEToM.
F"""-lHOI:"‘I PEHHM [\ HCNGARIYVETCA QTAENEHD, @ HE B COHETEHHK C KNagranHA Eblﬁﬂpa THNA
NPoAYHTOB, PA3MOPaHHBAHHEM K BDEMEHEM NPUIOTORNEHWA.
Mo YETAHOBKE PYYHORD PEMMME, YETDORCTED HAYHET PasOrpesaTeCa KM NPOACIHATE paboTaTe
npwW Temnepatype 200 rpaaycos.

5. Knonka PAIMOPO3IHA:
LA NpHIOTOBNEHHA CHABHOOKAEHOEHHEIX NPOLYKTOE, HAHMHTE KHOMKY
Bpema ApMIOTORAEHWA VBEAWUMTCA Ha 2 MWHYTEI B 33BHCHMOCTH OT VETAHORNEHHOR NPOFpaMME.

]



KHOMHY Heohx0MMO HCNONBI0EATE CORMECTHO ¢ BRIGOPOM HEoDXOmMMOE

Mporpammbl 408 KOMKPETHOT NPOOYKTa.

Macne axbopa Heobxoaumoi nporpammel (oM. N.2 PA3LENE), MOKMHD HEHETE KHOMHY *
YroBbl OTMEHMTE dryHKLMID $ HAHMHTE KHOTIKY ELUE pas.

BAMHO! NanHeiid pesidm He NOAXaaMT A8 AOAHOETRIO 3aMOROMEHHBIX ApodyxToa!
MpPHAMEHKM TONBKD K CHABHOOKNAMAEHHBIN NPOIYHTIM,

6. CnAWME pemum:

ECAM HE HAHMMETE HU O4HY W3 KHONoK Bonee 30 MMHYT, KOMQa YOTRORCTEO HAXOOWTCA B
PEMHUME GMIAAAHHA, YETROMETEO NEpeRAeT B CRALLMEA PaMMM: NaHENs YAIDAENEH WA NOTACHET.
Yrofbl BRAKYMUTE YCTRPOACTED CHOBA, HAMMWUTE KHOMKY BRAKYEHHA.

Nocne BxGopa PEMAMa NEUTOTOBRAEHHA, BCAM HE HAMHMATE KHOMKY [B , HToHE

HaYaTk NPEABAPUTENEHEIA Harpes, Gonee 30 MUHYT, YCTROHRCTED NERERAST B CAAWME pEXUM,
MNPHMEYEHME: YacToTa MMraHKa BLEX BbIWEYHAIAHHBIX MHOMHATOpoB cocTagnaeT 0,5 ¢
OAHOHPATHO, WBET MHAWKATOPa DeAkin.

CHATUE U YCTAHOBKA MAHENEW

* OTKPONTE KDbIWHY FOKNA.

* TpWAEPHHBAR DOHOA PYROH BERXHIDI NAHENL, APYTDA PYROA HEHMMMTE KHOTKY CHATHA
naHeneid Ha NepeaHed YACTH KPBILWKK TPHAA W MIBAEKATE BEPXHIOK NaHEb.

* [lanes OAHDR PYHOR HAMMHTE KHOMRY CHATWA NEHENSA Ha NEPEfHER YacTH KOPNYCa PWA,
APYrof pyYHOH HIBAEKHMTE HHHHIOH NaHeb NEUAA.

* [10A YCTAHOBKHM NAHENEH 33HMHTE KHONKY CHATHA COOTBETCTEYIOWEN NaHaNK, YCTaHoBKTE
NAaHeNs B COOTBETCTEYRILYED CEKLMED TRMAA M OTNYCTHTE KHONKY, Madent AonwHa GbiTe
HAOEMHO SAKPEMISHA HA KOPNYCE MPUNA.

¥XOn 3A TPUIEM

BHHUMAHME! Nepeg nposegerdvem Kakkuk-nubo onepauyin no yxooy 3a rouies oOTKAYKTe
CETEBOH WHYD AT CETH NMTAHKA!

* YOBQMTECH, YTO BOE YACTH TPWAR GOCTATOMHO OCTHINN,

* [1nA OYMILEHHA BHEWHER W DHYTPEHHER NOBEPXHOCTH KOPNYCa IPMAA DEKOMEHYETCA
WMCNOALICBEATE BAIHHY Y Mﬂrlﬁ'lﬂl THAHE HAK E?ME}HH&-IE can dJE'I'H M.

* He MCNOoABZYATE A8 YMCTHK BMKOCTH A0A CEopa #1pa, KOPNYCa ¥ NaHened rpuna
abpasvBHBIE MATEPHANE WAKM METANNHYECKHE MOYANKK, TAK KaK 3TO MOMET NOBPEdNTs
AHTHNPHIEPHOE NOKPSTHE W NOLBPANaTL NAacTix

+ Mpomoiite emrocTe 4R cBopa #MMPa W CheMHBIE NAHEAM C MOIOLWMAM CREACTEOM.

* EMHOCTL A0A CO0PE MMPa M CHEMHBIE NEHENH MOMHD MBITh B NOCYI0MOEYHOR MalLMHE,
* MoCNE OYMCTEK M MBITEA NPOCYLIMTE BOE SAEMEHTE TR,

* HpAHWTE FPWAL B CYX0M MPOBETEMBAEMOM NOMELWEHWK, BAAAW OT HETOUHWKOR TENNA.



YCTPAHEHWE HEMCNPABHOCTENW

HE BEAYAETCA

NpoGaema BO3MOMHAA NPHYHMHE Cnocobbl pEWeHnA
B catu atcyTCTRYET NogenoyuTe rpHie K 3aBeg0omo
HANPAMEHKE MCNPABHORN POIOTHE WNEKTPONKMTAHMA
Mpwne

BunKa wHypa
HEADCTATOMHO NASTHD
NEMCOENMHEHS
H PO3ETHE

MNposepsTe NPEEMABHOCTE
NOAKNOYEHHA TRKUAA

Bo spemA paboThl
TPWMAR NORBKACA
NOCTOPOHHKIA 3anax

B npouecce paboT
rpMAbL Neperpenca

COKpaTHTE BREMA HENDEDLIBHONA
pafioTel rpWAnA

Mpubop HoBbIA

MpH NEPELIK BRARMEHWAN MOKET
YYBLCTEOBATLCA CA3DLIA 3anax oT
BLIFOPEHWA BEUECTR, OCTABLIMXCA
necne NRoVIEOCTEa, JaHHbNA
33Max MCUEIHET NOCAE HECKONBHMK
UMKNOR padoTwl

TEXHWYHECKWME XAPAKTEPUCTUKK

= Mogens: GF-1500
* MowrHocTe: 2000 Br

® [uTaque: 220 - 2408~ 50y
* MaTepuan: METANA, NAACTHE, AHTHNPUIADHDE NOKPBITHE

* MUHMMANEHAA TEMNEPATYRA HATPEAA ChEMHBIX NaHenai: 120° C
= MakcHManLHAR TEMNERATYRE HArpesa ChemMHbIX nadenei: 230° C

* Bec rpwna: 3,8kr

= Pazmepe rpuaa; 34,2 x 34,8 x 15,6 cm
* Paimepsl naHensi: 29,2 x 23 cm

NPHMEYAHME: MNpi HegoCTaTOMH0M HANPAKEHKA B CETH NHTAHMA MOWHOCTE M MAHCHMANLHA8
TEMMNEPETYDE rPMAA EyOeT Humwe,
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KHWIA PELLENTOB

NPHMEYAHME: Bec 1 obbemel NPpooyKTOR YHAZAHE NPHUBAMIMTENEHD, Bhl MOHMETE MEHATE
MX B 3ZEMCHMOCTH OT MPEONOMTERHA.

Credk ¢ BanbIamHYEckMpm YHCYCOM

MHrpegredTs;

* loBAmKA cTerk —450 5

* OAueroBOe Mmacno — M et

* Bane3amMWUECHWA YKOYD — M CT,

* [op4Mua — 2 cr .

o CoomMi DazHAKMK — 2 BETOUHK

+ Conb W NEpeLy No BRYCY

MNpuroToBneHHE:

[ANA NpMroTOBNEHMA MapKHaAa B30eiTe 0NMBROBOE MacNo, BaNbIaMHUECKHMA YKOYT M TOpYMLY.
MomecTHTe CTERK B MapUHaa, NAOTHO 3AHPOATE BMROCTL M OCTABLTE B XOAOAHABHMKE HA 2 4
KK HE HOME, JDCTAHETE CTEMK M3 XON0AMNEHWHE JOMONTECE, NOKE OH HEMPEETCA 00 KOMHETHOH
TEMNepaTypel. BRAKUYKTE PHAL M MCNONBIYATE DEHAM . 3aTem OTHPOWTE KpbIWKY
FF]IIH'IFl M BRIADHEHTE MACD HA HUHEHIDK NaHaNkb. BHEEPHTE ]H.E.HEEM?ID CTEMSEHE I'IpD.H[H Fll{lr'l_,
FAKPOHTE KPBILKY M HAAMWTE KHOTRY E] . 0 33BEPWEHKW NPUICTOENEHKA CODBLLMT 3BYHOBOH
cHrHan, MoTOBBIA CTERK NPMNPABLTE CONBEY M NEPLEM W NEpe NOAAYER YHPACKTE NMCThRAMK
GEETCLETCER

Cemra-rpune

MHrpeguenrT:

* Cepra—200r

* COK MMMOHHBI — 10 mn

* PacTUTenbHOS MACAo No BHYCY
* BeTouKa CHEMEND POIMAPHHE
¢ Conb K CNELMK NO BRYCY

MpuroToeneHHe:
Cemry NpoMoATE, CBCYLUMTE ByMaRHLIM NOADTEHLEM, HITRHTE CONLHD M CRELMAMM, COPbIZHKTE
NHMOHHEBIM COROM. BAKYMTE IEMAE M BbIGRDMTE PENHMM . aTenm OTHPORTE HPbILWKY MPMAsA,

Ha HUHHIOH NAHEAL NONGHKTE BETOMRY CEEMEND POIMAPHHE W BRINDHKUTE phiby. BubepuTe
HENASMYID CTENEHE NPOMAPHM, 33 KPOATE KPBILKY W HARMUTE HHOMKY E] .0 3aBEpIWEHMH
NpUroTaBNEHHA conBWWT IBYKOBOR curHan,

Hypuuoe dune Ha rpune

MHrpeaneHTs:

* KypuHoe duane — 2 wr.

* QNWBHOBOE Mmacno — 2 ¢T. .

* MonoTeli KOpUMHAP NO BRYCY

# CylleHbiA YERON, Nepew W Colb No BKYCY

MpuroTosneHHE:

B pMHCKE COROMHWTE MACN0, CNELMMH M CONs M BOR TIWATENLHO NepemellaidTe. KypuHoe dune
HEPEHELTE NOMTHRAMMA N0 1 =2 cm. Hamasii nomTiE hine caEmeTe NONyYEHHsIM COYoom 1
OCTEELTE NPW KOMHATHOR TEMNepaType Ha 10 — 20 muHyT. 33TEM N0 MENGHWI0 0DEpHMTE
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- . . M
Kameabiv Kycor diane Gymaron and Beineurin. BuiouuTe rpuis, HEASAbIYVATE Ppemiim @ .
3aTem OTHROWTE KPLIWKY TPMAA M BbINDHHMTE MACO H3 HUHHIOH NaHENb. 33KPOATE KObIWKY
W HAMMMATE KHOMKY E] . 0 32BePLLUIEH MK NPATOTORNEMHA CODBLWAT 3IBYKOBOR CHMMHaN.

OBowm Ha rpune

HMHrpeaueHTe:

* LIyKReMHA — 1 wr.

* Gaunamsad — 1 wr.

* LWamnuHeoHe = 300 1

* PAcTHTENBHOE MACAD NO BKYCY

* Conb W MONOTEIR NEPEL N0 BRYCY

* YerHOUHBIA COYC QN NOJauM

MNpyroToBRNeHHe:

LiyHKMHYW 1 DaRNaMaH HIPERETE KRYHOUKIMA TOAMHOHA 1= 2 om, Mo MENaHHID, CMaHETE
QROLM W TpHBs] HeSONbLLMM HONHYECTEOM PACTHTENSHOMD MAca. BRAKMHTE rpHAL M HAKMMUTE
KH-DI'IK"I’ @ - EETEM DTKFI-DETE thlI.IJHI'.I' FF.|I1J'IF| M BRINDHHNTE Hd HAHHEH NaHeN K"l’ED'-IHIr‘I
UYHKMHM W Garnamana. Janee BulNOHWTE WaMNWHLOHE! WAANKaMH BHW3. ECAK rpubs
CAWMWHOM BOABLIKME, pa3peseTe M Ha 2 4acTi. BelbepuTe pyaHOR Demum W roTOBETE B MIAHYT.
CNycTA & MUHYT OTKROATE KPBIWKY TPHAR ¥ BEINGHHTE TOTOBLIE 0BOWM. NoAaBaRATE 0BOWM
MODAMMAAI C SECHOMHBIM COYCORM KAM N00bIM APy COVO0M N BHYCY.

OomawHwe KoNBACKH Ha rpune

MHrpeaHeHTe:

* HaTypansHaA cBuHaA obonoyxa

* baco ceMHMHBL {MAK roToebli dapw) — 1 wr

» My penuatei — 350

YecHow — 10T

Caxap—1w.n.

* Conb No BRyCy

* JeneHb YRPONA, NETRYLLKK KW KHH3B! NGO BRYCY

* MOAoTHIR KOPKAHAP M OPYTHE CRELMK N0 BHYCY

MNpyroToeneHKe:

JeneHb K HECHOK MENKD HapemeTe, MACo no HeabXaqumocTH MameanesrTe B dapw, CoaguHnTe
MACD, CNEWMK, CONb, COXAP, YECHOK M 32MNEHE M BCE XOPOWD NEpEMEWARTE, 3 3arem yoepure
B XONQOMABHMK Ha 1 Yac. OBonoqsy 3amMOUKHTE K NPOMORTE COMNACHD MHCTRYKLMIA Ha yNAKOBKE.
AocTassTe Gap W3 xona0MabHMKE 1M HaberTe oBanoury daplwem, NEPERPYMESA BE W 33BA3LIBARA
HWTKOW Yyepes Kawabe 15 oM. BLnownte rpmib W BelSepHTE pesiam q:ﬁ OTHDOHATE KPBILWKY
MPMAA 1 BELICHATE KONBACKM HAE HUMHIOK) N3HENL. JAHPONRTE KOYLWKY M HAMMUTE KHOMRY .
() 3aBEPWEHHH NPHIOTOBASHHA COOOWMT 3BYROBOM CHIHAN.

KpeBeTku Ha rpune
MHrpeogHeHT:

= Yechow — 3 aybyuea

* PO3MapHH W THMbAH — 10T

* PacturensHoe macno — 4 et a.
* Conbk KW NaNpHEa NO BRYCY
MNpuroToeneHKe:
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Mo HeobxagMMOCTH KDEBETHH PasMOPOSETE, JATEM NPOMOHTE, YAAAWTE rONOEL), OYWCTHTE OT
MaHLWPA. Hagpemere kasayio KpeBeTiy No CMHE W yLanTe TeMiyio KMlLedHyo pedy. dna
MEAPHHELE MIMENBYMTE YECHOK, POIMAPWH K THMEAH, A003EETE CONL M NANPWKY. B BMHOCTE
C WIAPOHMAA MAOCHAM OHOM BbINOHMTE MapHHas, A0BaELTE DACTUTENLHOE MACND, TIWATENLHD
NEPeMEIARTE W PACIPEAENMTE NONYHEHHYED EMECE NG AHY EMHACTH, KPEEETHW aKKYPATHE
BhINOHHTE B EMHOCTD C MAPHHILOM M OCTaBsTe Ha 10 mUHYT. 3aTem NepesepHHTE HPEBETHI
I CHOBS OCTARETE MAPWHOBATHCA B TEUeHWA 10 MUHYT. BHAIOYATE FpMAL W BRIGEpATE DeMiA

. OThpoiTe KPEIWKY FPUAR W BLLIOKWTE KEBETKU HA HUKHIDID NaKen,. Bribepute
CTENEHL NPOMAPDKY &8, IAKPOATE KPBIWKY W HANMKUTE KHOMRY . O 3aBEpLIEHHMH Np-
rOTORAEHWA :uoﬁu.l.mmvmwﬁ CHIHAN.

HAaceHYeckMA nasuHM

HMHrpeaueHTs!:

* Yuabatra — 1 wr.

* Mouapanna — 4 nomTHKa

* BetymHa — 3 NOMTHKa

= Nomkaop — 1 W

* BazwauK — 3-4 NMCTHKS

+ (oye Necro — no BKyCY

= CoNb NG BRYCY

* QnvBKoBODE Macno — 1y,

MNpuroToRReHue:

Ceexyio “uabaTTy pazpesbTe BO0Nb Ha JBS PaBHBIE YacTH, CMaIameTe NonoBMHEK xneba
coyoom necto. MoAoHMTE HA GOMH KYCOYEK YHabaTTe MOLADEANY, BETYHHY 1M NOMNA0DE.
MNaconute Gytepipog, JobassTe K TOMATaM AMCTO4KK Ba3MNHMHE W BWE NaRY AOMTUKOR
mMOoUapennel. HakpolTe CRepxy OCTABWMMEA KYOOURomM Bynouki, CMamMbTe NaHeNW rpuan
OAWBHOBBIM MACAOM. BHAKMKMTE FpMib W BIGERHTE pedkm . 3aTem OTHPORTE HPbILLIKY
TPMAA M BEINOMWTE MAHMHKA HA HUAHIOH NaHENb. O 33BEPIIEHHK NPHIOTOBNEHWMA COOGWMT
IEYROBON CATHAN.

CoipHAKM

HMHrpeauanTsl;

* HemWpHul TBopor — 180 1

* Aiago — 1 wr.

* PWcosan myka = 3 cT. n.

+ Pazpoixnutens —0,5 4. n.

= Caxap-2er A

* Conb No BRYCY

* PACTUTEALHOR MACHD 008 CMAILIBAHKA NaHeneid

MPHrOTOBNEHHE:

Aiuo cnerka B3dKTe. JobasdTe TEOROr M NEpeMEeaTh. 3aTem A0baRHTE OCTANBHBIE MHTPE-
AMEHTE M ELLE Pa3 BCE NEPEMEWETE A0 GAHOPOAHON KOHCUCTEHLMK. M3 NOAYYEHHDH MECTk
ChOPMHMPOBATE CHIPHMKM. [0 MENAHKID, CHIPHWKM MOMHO O0BaNATS B Myke. Janee cmambTe
NAHENKM FPUAA HEGOABLWKMM KONMYECTROM PACTHTENBHOM MAcna. BHAKYUTE rpMik, BebepuTe
PYSHOW PEHMMA . BRINDAWTE ChIPHWEW HE PASOTPETYHY HINKHKID NAHENE TRHAR W TOTOBETE
5 MIHYT. CNYETA 5 MHHYT OTKDONTE KPBIWKY TPHAA H CHUMHTE FOTOGRIS CRIPHMEW.

I'Igp,a BaTh CEDHWHERA I'GPFl'-IId MK, NO HENIHWED C ManDng, CA3AKAM COYCOM MK B3 pEHbEM.
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EByprep KnaccHueckHi
HMHrpegHenTl:

* Bynouka anA rambypepos = 1 wr
* [opasKi dapw — 1501

= Myw=50T

* Chip— 201 ({2 nomTkKa)

* [IHETEA canaTHele — 20T

* Nomuaops ceexue —40Tr

* Coye GapBewn/maiones — 301

MpuroTosneHue:
Papw NOCoNWTE, NONEPYUTE, MEPEMELLIARTE M CHOPMHUPYATE W3 HETD KOTNeTy. PasorpelTe
FEMAE W NOCAE SEYHOBOID CATHANG BRAKMHTE DEMHM - NanosuTe KOTAETY HA rPUAL KU

of#apHEa HTE NOKE NON0CA HHOWKATOPA He [OHaET ,ﬂ.ﬁpaﬂmewm ueeta, MNoka KoTAETa
OfMaApKMBALTCA HA rPWAE, NoAroToBETe ByYNO4KY: HAMAMBTE HAMHKNO 43CTE ByNOHKK COYooN,
CREPKY NOADKKTE CHp, KORga NoNoca MHAMKATORa GoRGET A0 OPaHMEROID UBETE, ADCTAHETE
roTOBYHY HOTNETY M MoNoMKTE e2 Ha Bynoury. Mpuns He BoiknyakTe! Hakpolte KoTheTy
BTODGLIM AOMTHKOM ChiDE, BLINOHWATE CEEpMY NOMUADE, AYVE W ANCTER Canata, CMameTe BTOpyYID
YaCTh ByNKM COYCOM M HakpoWTe Gyprep, NonowKTe roToesA Gyprep Ha BRAKDYEHHBIA TRUAB,
MO OKOHYAHKIS NPOMDAMMBl B YCNBILWKTE 3BYHOBOR cHrHana. Mocne IByKoBOra CHrHana,
OocTadsTe Gyprep W AaATE eMy HEMHOTD NOCTOATE (NPHMERHE 1 MUHYTY),

Baw Byprep rotos! YTobm Geing ewe BkycHes, NogasalTe Syprep c kapTodenem Gpu M coycom.

BONBLUE AOCTYNMHbLIX PELENTOR B PAZAENE
«PELEMTEI» HA CAMTE www.gfgril.ru
M B MHCTArPAM @ #gferil
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MAIN USE OF THE GRILL

GFGRIL GF-1500 electric grill is ideal for juicy meat steaks, crispy hot sandwiches and healthy
grilled vegetables. This grill will be useful and handy for everyone who is up to proper nutrition
but does not want to deny themsehes with delicious food taste. The anti-stick coating of the
grill allows you to cook all your favorite meals without adding a drop of oil inside. The grill
panels are easy to remove and also they swit well to any dishwasher machine. A large ail ¢
ollection tray is installed under the grill body. Very high capacity of this grill allows you to
reach the maximum heating level in just few minutes. You can choose one of the automatic
cooking programs or set the desired temperature and time to cook different meals. For each
cooking program, a selection of the degree of roasting of the food is provided. The preheat
function allows the panels to be heated to the desired level before cooking begins. Food
placed on hot plates is quickly and evenly baked to form a crispy crust.

PRECAUTIONS

PLEASE READ ALL INSTRUCTIONS BEFORE USING!

When using your grill, always follow these basic safety guidelines:

» Store and use your grill away from hot surfaces and other sources of heat.

#= Do not plug the grill into an electrical ocutlet that is outside the voltage range specified in
the technical specifications.

* Do not leave the grill running unattended and do not allow young children to use the grill
on their own.

* To avoid overloading the mains power supply, do not use the grill at the same time with
other high power electrical appliances.

* Connect the device to a grounded outlet only.

#= When using the grill, ensure there is a gap between the grill and the surroundings.

» To avoid short-circuiting and electric shock, do not touch the cord or outlet with wet hands.
* Do not immerse the grill in water or other liquids.

= Do not wash your grill in a dishwashar.

* Do not 2llow moisture to get inside the grill body,

= When removing the plug from the outlet, do not pull on the power cord.

* Do not let the power cord hang over sharp edges or touch hot surfaces,

* Keep all parts of the grill dry and clean before use.

= Do not usa the grill to defrost ar cook frozen food.

+ Before preparing meals with fatty ingredients, make sure that the fat collecting container is
properly secured to its slot.

* Do not remove food from the grill with metal utensils,

* This grill is not intended for use by people with physical, nervous or mental disabilities or
lack of experience and knowledge, unless such parsans are supervised or instructed to use
the grill by a persen responsible for their safety.

= For your safety, if you find any defects in vour grill, please stop using it.

* Please do not attempt to make grill repairs by yourself, all repairs should only be performed
by qualified perscnnel.

ATTENTION! Be carefull During the operation, the inside parts of the grill reach high
temperatures - please touch the grill handle only if it is plugged in.
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ATTENTION! Be careful, overheated oils and fats can ignite!
ATTENTION! This grill is intended for non-industrial and non-commercial use only!

GRILL PARTS AND ELEMENTS

—

a)

1 | Aluminum arm 6 Handle

2 Upper plate 7 Upper housing

3 Bottom plate 8 Button for lock hook
4 Bottom plate opening button 9 Bottom housing

5 | Top panel release button 10 Ol tray

MOTE: The manufacturer resarves the right for different delivery lots without prior notice to
change the component parts of the product, without affecting the main technical parameters
of the product. This may cause a change in the weight and dimensions of the product, but not
more than +% - 5-10%.
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CONTROL PANEL

General form of the control panel:

® @ @ ® ® ® @ ®

1 Powear button (touch butten indicater) @
2 Defrasting modes [DEFROST) :E:'#
3 Preinstalled program "BURGERS" %
4 Preinstalled program "CHICKEN" }l@
5 Preinstalled program "SANDWICHES" A

6 Preinstalled program "SALUSAGES" qﬁ

7 Marual made

L

8 Start f Cancel button G

e
o
N
[

9 Heating indicator

10 | Preinstalled program "STEAK"

e
E_.:_
11 Preinstalled program "FISH" {‘}ﬂ

Sensory indicators of roasting degree
{RARE, MEDIUM, WELL, WELL-DONE)

12

MHAMKATOR COCTOAHKMA MOTOBHOCTH:

During cooking, the white Indicator bar will turn colored.

The color of the indicator bar is the program status indicator. The program will end when the
indicator reaches the very end of the red point of the indicator bar line.

Green - the start of cooking.

Yellow and orange - the food in the cooking process.

Red - the end of the cooking process.

17



PREINSTALLED PROGRAMS

Selecting the roasting degree:
+ You can chose one of the four roasting degreas
* The time of cooking depends on each roasing degres;

Program Roast degree
cooking RARE MEDILNM WELL WELL-DONE
@ 3 min 2 min Jmin 2 min ]
o
tﬂi}d 3 min 4 min 30 min | 6min 30 min | 8 min 30 min %
T =
@ - ~5 min - =
3
@ - - ~5 min - "
@ - ~5 min -
(ﬁ - ~5 min -

MOTE: The cooking level may differ from the stated cooking level depending on the initial
temperature of the food and its thickness. You can control the degree of roasting according
to your taste and remove the cooking product at any stage.

METHOD OF USE

Before using the device for the first time:
» Remove all grill elements from the box and check that all spair parts are included,

# Read the user's manual and safety instructions carefully before using for the first time.

* Remove all packing materials and labels.

» Carefully inspect your grill for possible defects, cracks or other damage. If you find anything,
do not use the grill and contact your dealer.

= Before using the device for the first time, wipe the grill body with a wet tissue and wait
until it is completely dry,

# Wash detachable grill panels with mild detergent and dry it.

MOTE: During the first use, you may notice a slight —
smell of the substances left over from the grill. This
is normal and the smell will disappear after several
cycles of use.

1. Device turn on:

+ Place the grill on a flat, stationary surface.

* Make sure all parts of the grill are dry and clean.
+ Place the oil tray into the socket on the grill body,
as shown in the picture. gl
= Connect the plug of the grill to the outlet. l l I |'|| [ |||||I | l
+ When power is connected, you will hear a sound ||I
signal.

* Press the power button.

# The grill goes into standby mode.
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After pressing the power button, the indicator lght will glow white thraughout the
entire period of use of the device.At the same time, all indicators on the panel wilLturn on
at the same time, and, after 1.5 seconds will go out, except the following: %

This will indicate that the device is in standby mode.

MNOTE: To turn off the device, press the power button agaln, When the button is pressed, all
indicators will turn off,

Important: The device does not have the function of memaorizing the previous program
settings, therefore, after turning off, the subsequent start-up interface returns to its ariginal
state. The power button is illuminated throughout the entire cooking process. If you press
the power button during cocking, the appliance will be forcibly turned off

2. Preheating:

a) Automatic programs:

After turning on and switchiLng the device to standby mode (see item 1), select one of the
following programs: .

Once the desired program has been selected, the & unselected cooking program indicators
will go out. The preheat light will be on under the ready status light S [the white bar in
the middle of the panel), as well as the button ﬁ

The indicator of the selected cooking program (for example: @] will light up white throughout
the entire periad of use of this program,

Click the button E] . The device enters start preheating mode. The indicator of the selected
program (for example: %], the preheating indicator S.S(ﬁ. and the button @ will light up
white at the same time.

After the preheating is complete, the device will emit 5 beep sounds (4 short and 1 lang) to
indicate that the preheating is complate.

b) Programs with a choice of degree of roasting:
After turning on and switching the device to standby mode {see item 1), select one of the
following programs: .
After selecting the desired program, the unselected & cooking program indicators go out,
The preheat indicator 5555 and the button E] will light under the ready indicator (white
bar in the middle of the panel).
The indicator of the selected cooking program (for example: @ﬁ will light up in white
throughout the entire peried of using this program. Click the button E]g The device enters
preheating mode. The indicator of the selected program (for example: ), the preheat
indicator SSand the button will light up white at the same time.
After preheating is complete, the device will emit 5 beeps (4 short and 1 long) to indicate
that the preheat is complete. The indicator for the selected program, preheat, and the
indicator for the degree of roasting will appear on the panel 2% 25 58 28 -

HARE HERA  WEL  WELLDONE
3. Cooking:
a) Automatic programs: 5% 5e
.!'{.,faer completion of preheating mode (see item 2.a), the roasing degree indicators oo o8
bs s will notlight up, the touch buttons will not respond to any pressing.

Lift the grill lid, place food on the bottom of the grill and lower the lid.
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Press the button E} B

The color readiness state indicator will be activated and the bar will move from left to right
{from green to red). Three indicators will also light up: the indicator of the selected program,
the indicatar for the degree of doneness, and the button .

The selected cooking program ends when the indicator reaches the very end of the red color
of the indicator line. At this time, the device will emit 5 baaps (4 short and 1 long).

After completion of cooking, the device will return to standby mode,

MOTE: If you press the button Iﬁ while cooking, the appliance will return to standby mode.

6) Programs with a choice of degree of roasting: o ta
%ﬂer completion of preheating mode (see item 2.a), the roasing degree indicators 00 o8
s will not light up, the touch buttons will not respond to any pressing.

Select the roasting degree, After selecting the required degree, the other three indicators
will go out.

Lift the grill lid, place the food on the bottom of the grill, lower the lid,

Press the button .

The color readiness state indicator will be activated and the bar will move fram left to right
{from green to red). Three indicators will also light up: the indicator of the selected program,
the indicator for the degree of doneness, and the butto nelﬁ

The selected cooking program ends when the indicator reaches the very end of the red color
of the indicator line. At this time, the device will emit 5 beeps (4 short and 1 long).

After completion of ma@g, the device will return to standby made.

MOTE: If you press the button while cooking, the appliance will return to standby mode.

4, Manual mode:

After the selection of the required cooking program (see item 2.), press the button E the
tap and battam bwo rows of indicators ga out. Only the indicator of the manual made
and the button will be on.

Press the button

The indicator of button will stop flashing and will remain salid white. Manual mode [EI
is used alone and not in combination with the keys for selecting the type of food, defrost and
conking time.

When setting to manwal mode, the device will start to warm up and continue to work with
the temperature of 200 degrees.

5. Defrost button:

For cooking the highly cooled food, press the button * .

The cooking time will increase by 2 minutes depending on the program set.

The button must be used in together with the selection of the required program for a
specific produtt,

After selecting the required program (see item 2 of the section], you can press the button *
Press the button %: again to cancel the function.

IMPORTAMNT! This mode is not suitable for completaly frozen food!

Applicable only to highly refrigerated foods.

6. Sleep mode:
If you do not press any buttons for more than 30 minutes while the device is in standby mode,
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the device will enter sleep mode; the control panel will turn off, To turn on the device again,
press the power button .

After selecting a cooking mode, if you do not press the button @ to start preheating, more
than 30 minutes, the device will go into sleep modea.

MOTE: The frequency of blinking of all the above indicators is 0.5 s once, the color of the
indicator is white,

REMOVAL AND INSTALLATION OF PAMELS

+ Open the grill lid.

+ While holding the top panel with one hand, press the panel release button on the bottam
side of the grill lid with the other hand and pull out the top panal.

* Then, with one hand, press the panel release button on the side of the grill body, with the
other hand, remove the lower grill panel.

+ Toinstall the panels, hald down the button for removing the correspanding panel, place
the panel in the corresponding section of the grill and release the button, The panel must be
securely attached to the grill body.

GRILL MAINTENANCE

ATTENTION! Disconnect the power cord from the power supply before carrying out any
maintenance on the grill!

# Make sure all parts of the grill are cool enough.

* Wea recommend using a damp soft cloth tissue or paper towels to clean the outside and
inside of the grill body.

* Do not use abrasive materials or steel wool ta clean the grease collection containers, body
and grill panels, as this can damage the non-stick coating and scratch the plastic!

# Rinse the oil tray and removable panels with detergent.

* il tray and remowvable panels could be washed in dishwasher,

+ After cleaning and washing, dry all grill elements.

= Store your grill in a dry, ventilated area, away from heat sources,
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DEFECTS ISSUES SOLUTION

Problem Possible cause Solution

Plug grill into a known

There is no voltage working power outlet

Grill
does not turn an

Cord plug is not
securely attached
to the outlet

Check if the grill is
connected corractly

The grill has
overheated Reduce the continuous grill time
during operation

There is a strange
smell during grill

operation The device Is new

At the first start-up, you may feel
a slight smell from the burning
out of substances remaining after
production. This smell will disappear
after several operating cycles

TECHNICAL SPECIFICATIONS

= Madel: GF-1500

= Power: 2000 W

& Power supply: 220 - 240V ~ 50 Hz

= Matarial: metal, plastic, non-stick coating

+ Minimum heating temperature of removable panels: 120° C
= Maximum heating temperature of removable panels: 230° C
* Grill weight: 3.8kg

& Grill dimensions: 34.2 ¥ 348w 15.6 cm

= Panel dimensions: 29.2 x 23 cm

MNOTE: If the mains voltage is insufficient, the power and maximum temperature of the grill
will be lower.
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RECIPES BOOK

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

Steak with balsamic vinegar

Ingredients:

* Boaof steak - 450 g

+ Olive oil - % thsp,

= Balsamic vinegar - ¥ thep.

* Mustard - Z thsp. |,

+ Fresh basil - 2 sprigs

= Salt and pepper according your taste

Cooking process:

Whisk together the olive oil, balsamic vinegar and mustard to make the marinade. Place the
steak in the marinade, seal the container tightly and refrigerate for 2 hours or overnight,
Remove the steak from the refrigerator and wait until it reaches room temperature. Turn

on the grill and wse the function @ . Then open the grill lid and place the meat an the
bottom plate. Select the cooking level you want, close the lid and press the I:luttonE] . The
end of cooking will be indicated by a sound signal. Season the cooked steak with salt and
pepper before serving and garmish with basil leaves,

Grilled Salmon

Ingredients:

* Salmon - 200 g

= Lemon juice - 10 m|

* Vegetable oil according your taste

= Sprig of fresh rosemary

* Salt and spices to taste

Cooking process:

Rinse the salmon, pat dry with a paper towel, rub with salt and spices, sprinkle with lemon
juice. Turn on the grill and select a fu nctinntfyq. Then open the grill lid. Place a sprig of fresh
rosemary an the bottom panel and place the fish, Selact the cooking level you want, close
the lid and press the button @ . The end of cooking will be indicated by a sound signal.

Grilled chicken fillet

Ingredients;

* Chicken fillet - 2 pcs.

= Olive oll - 2 thsp. |.

* Ground coriander to taste

# Dried dill, pepper and salt to taste

Cooking process:

In a bowl mix thoroughly oil, spices and salt. Cut the chicken filletinto 1 - 2 cm slices. Grease

each fillet slice with the sauce and leave at room temperature far 10 - 20 minutes. Then wrap
baking paper over each fillet as desired. Turn on the grill and use the function @ Open the
grill lid and place the meat on the bottom plate. Select the cooking level you want, close the
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lid and press tha buttan E] . Tha end of coaking will ba indicated by a sound signal.

Grilled vegetables

Ingredients:

* Fucchini - 1 pe.

Eggplant - 1 pe.

* Champignons - 300 g

= Yegetable oll according your taste

= Zalt and ground pepper to taste

+ Garlic sauvce for serving

Cooking process:

Cut the zucchini and eggplant into slices 1 - 2 cm thick. If desired, brush the vegetables and
mushrooms with a little vegetable oil. Turn on the grill and press the button . Then open
the grill lid and place the zucchini and eggplant slices on the bottom plate, Next, lay out the
champignons with their hats down. If the mushrooms are too large, cut them in half. After &
minutes, apen the grill lid and add the cooked vegetables. Serve the vegetables hot with garlic
sauce or any sauce of your choice.

Grilled homemade sausages

Ingredients:

* Matural pork casing

= Pork meat (or minced meat) - 1 kg

* Qnigns - 330 g

+ Garlic-10g

= Sugar-1tsp.

* 5alt according to your taste

= Dill, parsley and cilantro to taste

* Ground coriander and other spices to taste

Cooking process:

Finely chop the herbs and garlic. Grind the meat into minced meat if necessary. Combine
meat, spices, salt, sugar, garlic and herbs and mix everything well, and then refrigerate for 1
hour, 5oak and rinse the casing according to the instructions on the package. Remave the
minced meat from the refrigerator and stuff the casing with minced meat, twist it and tie it
with a thread every 15 cm. Turn on the grill and select the mode ;—=. Open the grill lid and
place the sausages on the bottom plate. Close the grill lid and press button, The end
of cooking will be indicated by a sound signal.

Grilled shrimp

Ingredients:

#* Shrimps - 300 g

= Garlic - 3 cloves

* Rosemary and thyme - 10 g
* ‘egetable oil - 4 thsp. L.

» Salt and paprika to taste
Cooking process:



Defrost the shrimp if necessary, then rinse, remove the heads, peel off the shell. Slice each
shrimp down the back and remowve the dark intestinal vein. For the marinade, chop the garlic,
rasemary and thyme, add salt and paprika. In the container with a wide flat bottom, lay out
the marinade, add vegetable oil, mix thoroughly and distribute the resulting mixture over
the bottom of the container. Place the shrimps in 2 container with marinade and leave for
10 minutes, Then turn the shrimp over and marinate again for 10 minutes, Turn on the grill
and select a function . Open the grill id and place the shrimp on the bottom plate.
select the cooking level a8 . close the lid and press the button @ . The end of cooking
will be indicated by a 5nuﬁsignal.

Classic panini

Ingredients:

* Ciabatta- 1 pc.

# MMozzarella - 4 slices

Ham - 3 slices

Tomato - 1 pc.

Basil - 3-4 leaves

* Pesto sauce - to taste

Salt to taste

« Olive ail - 1 tsp.

Cooking process:

Cut the fresh ciabatta lengthwise into two equal parts. Spread the pesto sauce over the bread
halves. Place mozzarella, ham and tomatoes on one slice of ciabatta. Salt the sandwich. Add
basil leaves and a couple more mozzarella slices to the tomatoes. Tog with the remaining bun.
Lubricate the grill panels with olive oil. Turn an the grill and select a function @ Then apen
the grill lid and place the panini on the bottom plate. The end of cooking will be indicated

by a sound signal.

L]

Cheese pancakes

Ingredients:

+ Low-fat cottage cheese - 180 g

* Egg -1 pc.

* Rice flour - 3 thsp. |,

+ Baking powder - 0.5 tsp.

* Sugar - 2 thsp. |,

# Salt according your taste

« Yepotable oil for lubricating panels

Cooking process:

Beat the egg lightly. Add curd and stir. Then add the rest of the ingredients and mix again
until it's smooth. Form cheese pancakes from the resulting ingredients mass, If desired,
cheese pancakes can be rolled in flour. Mext, grease the grill panels with a little vegetable
ail. Turn an the grill, select manual mode é] bottom plate of the grill and cook for 5
minutes, After 5 minutes, open the grill lid and take the ready cheese pancakes out from
the plate. Serve hot pancakes, optionally with honey, sweet sauce or jam.

Classic Burger
Ingradients:



Burger bun - 1 pc.

Ground beef - 150 g

* Onions - 50 g

+ Cream cheese - 20 g (2 slices)

+ Salad leaves- 20 g

* Fresh tomatoes - 40 g

= BBO sauce / mayonnaise - 30 g

Cooking process:

Salt and pepper the minced meat, stir and form a cutlet fram it. Preheat the grill and after
the sound signal switch on the % mode, Place the patty on the grill and fry until the indicator
light turns orange. While the cutlet is grilling, prepare the bun: spread the sauce on the bun,
put the chease on top. When the indicator strip reaches arange, take out the finished cutlet
and place it on the bun, Cover the bun with a second slice of cheese, tomatoes, onions and
lettuce. Spread the sauce over the second roll and cover the burger. Place the finished burger
on the grill and fry until you hear a beep. After the beep, let the finished burger stand for a
while for 1 minute.

Your burger is ready! Serve the burger with french fries and gravy for even better tasta

MORE AVAILABLE RECIPES IN THE SECTION
“RECIPES" ON THE SITE www.gfgril.ru
AND ON INSTAGRAM @ #gfgril
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WARRANTY CARD

Warranty terms WARRANTY CARD

1. In the case of a malfunction during the
Warranty Period, this product is subject to

exchange by the retailer that sald this product, Device:

2. Warranty replacement is made in the p
resence of a completed warranty card and
subject to the rules of operation described
in tha instructions for use.

Model:

3, The product warranty does not apply in the
fallowing cases:

- mechanical damage;

- failure of the product due to ingestion of
foreign objects and liquids, insects, etc.;

- use of the product in conditions and modes
that differ from domestic ones. Date of sala:

4. The warranty does not cover accessories and
COMpanents,

5. The warranty Is also void if during the warranty
period, the defective product was repaired by
unauthonzed persons. Seller organisation ;

The warranty pericd is 1 year. | received the product, | have no complaints
Shelf life - 3 years. about the configuration and appearance,
The date of manufacture is indicated on the | agree with the terms of the guarantee.
packaging. Buyer's full name and signature:

Manufacturer: "NINGBO BORINE ELECTRIC
APPLIAMCE CO,, LTD" Mo.77 Dagang 6th Road,
Xingi Beilun, Mingbo Zhejiang, 315800, China

Importer / Authorized Organization: Opened the package, checked and sold,
PALLADA LLC 111675 CITY MOSCOW Seller’s name:

STR, RUDNEVEAHOUSEAPIWK1,20F 1
RM 2/5, RUSSIA

Customer service support:
hittps:/ fwera gfgril.ru
+7 (495) 645-16-93

Product is certified
Seal.




FTAPAHTUAHBIA TANOH

YCNonMA rapaHTrin

1. B cryvas oOHapyHeHHA HEHCAPABHOCTH B
nepuog FapaHTHRHOTO CPOMa AAHHDE MIgeAMEe
NoAMERKT CEMEHY TOPrOBRINM NPEONPHATHEM,
NPOAAELLMM NAHHOS H3gsnue.

2. TapanTHAHAA 33MEHA NPOH3IBOAMTCA NPK
HAAMYHH ZanOnHeHRoro rapd HTHHHDMD
TANUHA W NPH YENO0EHH coBMGGEHHA NPABHA
IRCAAYATALUMH, ONHCIHHBIE B WHCTRYHLMM Ne
MOALI0EIHAD.

3, TAaparTHA Ha W3OSAWE HE PRCNPOCTRAHAETCA
B CAYyYaAx:

- MEXAHMULEKNE NOBPEHABHHEA;

- BBHGAE M3 CTROA M3ASNHA H3-33 NCNAAaHHA
BHYTPRL £r0 MHOPOAHEIN NEEOMETOR H
MUAKOCTEH, HACEKOMBLY M T.0.;

- MCNOABI0BIHKA HAOENHA B YCNOBKHAR K
PEMMMAY, OTAMUIWMECA 0T GEITOREL,

4, [apaHTHA HE DACNDOCTRAHASTCA Ha
AHCECCYA R W EOMONSKTYHILME.

5. FApaHTHA TAKKE TERABT CHY, BLAM B
FAPAHTHIHEIN NEPMOL PEMOHT HEWCMPEBHOMD
WAAEAWA NPOMIBOAMACH HE yNONHOMOYEHHBIMK
Ha TO AHLAMH.

FapaHTHiHBIA cpox — 1 rog,
Cpok caysbsl — 3 roga.
[aTa M3raTORNEHMA YHI3aHa Ha YNAROBHE.

MaroTopMTENb: HWHMO Bopain InekToimi
InnazieHc Kolra.

Anpec: MeT7 Oaradr & Poya, Howdkk Bewnys,
Hiaurbo Medanr, 315800, Kurai

Mmnoprep [ YNonHoMOUSHHERA OpPraHUaawEn;
GO0 «NANNALAS 111675 MOPOA MOCKBA
Y, PYIHEBKA NOM 4TIV K 1,2 OF 1 PM 2/5,
POCCHA

Cwywiba cepaucHod nogaepwny notpedurened:

hittps: fwww gfigril.ru : [ H[

+7 (495) 645-16-93

Tosap cEpTHRMUMPOBAH

FAapanTHAHBIA TANoH

Vizaenwe:

Mapsane:

Oata
NpoaaA;

TORrYHILEA ORTAHWMIALMAS

Hagenwe noayydnn, NpeTEHIMA K
KOMMASKTALMH W BHEWHEMY BHIOY HE MMEKD,
€ YCNOEMAMM FapaHTHK COrNaceH.

@ W,0, ¥ NoANKCE NOKYNaTens:

BCHpLIN YNAKOERY, NPOREPIA M MDORAN.
1.0, npopasua:

I,




