BbICTPO BKYCHO MOAE3HO

GFGRIL

MHCTPYKLUUA MO SKCINMJTYATALUU
USER MANUAL

dnektpuuyeckasa napoBapka GFS-11D,
3 napoBble KOP3UHbI U3 HepXkaBetowwein ctanm (SUS 304)
Electric steamer GFS-11D,
3 stainless steel steam baskets (SUS 304)

KHWUTA PELLEMTOB
RECIPES BOOK

ELLE BOJIbLLIE PELLENTOB HA CAWTE B PA3JE/IE «KHUIA PELIENTOB»
MM no Qr-Koay

EVEN MORE RECIPES ON THE SITE IN THE «RECIPE BOOK»
SECTION OR BY QR CODE

Mbl Ha YouTube: MoceTnTe Haw canT:
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HA3HAYEHME STEKTPUYECKOW MAPOBAPKM

YBarkaeMblit nokynatesns! Bnarogapum Bac 3a Bbi6op anekTpudeckon naposapkm GFS-11D.
3TOT NpU6OP NOMOXKET BaM MPUroTOBUTL BKYCHYIO U MOJIE3HYHO MULLY C COXPAHEHNEM BCEX He-
06X041MbIX BUTAMUHOB U MUKPO3/1eMeHTOB. Bitofa, NpUroToBneHHbIe Ha Napy, OTIMYHO [0-
MOJSTHAT IIO60M PALIMOH, M 0CO6EHHO aKTyaslbHbl /151 JI0AEN, BeAYLLMX 300PO0BbIN 06pa3 XU3HM
U CnepsLLmnX 3a CBOMM NUTaHWeM. MpuroToBeHHbIe C MOMOLLbIO MApOBaPKM 6104 PEKOMEH-
[10BaHbl NOASM, CTPafatoWMM 3a60/1eBaHUSIMU CepeYHO-COCYANCTON CUCTEMbI U XKeyaoY-
HO-KMLLEYHOrO TPaKTa, @ TaKXKe TeM, KTO WUCMbITbIBAET NPOGIEMbI C JIULLHUM BECOM.

3 napoBble KOP3WHbI U3 Hepxkasetowwern ctanu SS304 No3BoONAT OAHOBPEMEHHO MPUro-
TOBWUTb HECKOJIbKO PasfinyHbiX 61104 cpasy Ha BClO ceMblto. [eHepaums napa npoucxoamt
no mcreyeHun 60 cekyHA C Havana BkaouyeHus naposapkn. GFS-11D nmeeT BCTPOEHHYO
3alUMTy OT Meperpesa 1 3aluTy OT BKYeHUs 6e3 Boabl. OTINUMTENIbHON OCO6eHHOCTBIO
anekTpuyeckoi naposapkm GFS-11D ssnsetcs Hanuuve TaiMepa npurotosneHus (go 100
MUHYT), @ Taroke GYHKLMS MogorpeBa NpUrotosieHHbIx 61104 (o 120 MuHyT).

[aHHoe yCcTpOoWCTBO MpedHasHaYeHo A/S JIMYHOMO MUcnosb3oBaHus. OHO He npeaHasHa-
YeHO A1 UCMOJb30BaHMA B KOMMEPUECKMX Lensax noboro poda. Ytobbl ucnonb3oBaTb Bce
npenmMyLLiecTsa anekTpuueckon naposapkn GFS-11D, BHUMaTENbHO U3yunTe PYKOBOACTBO
Mo 3KCnayaTtauuMn 1 CrnepyinTe npasBuiaM yXoAa M TEXHWKM 6e30MacHOCTU. DTO NPoAuT
CpoK cny>6bl Bawero npuéopa.

COXpaHMTe 3TO PYKOBOACTBO MO 3KCnyatauun ONng UCnosib3oBaHUA B 6y,uyu.leM nnn npu

nepefadye ycTponcTea Apyromy nuvuy. [ns monyyeHWs [AOnOHUTENbHOR MHbopMaumm
noceTtute Haww canT: https:/www.gfgril.ru

MEPbI NMPEOOCTOPOXHOCTU

NEPEA UCNOJZIb3OBAHUEM NMPOYTUTE BCE UHCTPYKLLUN!

@ NP NCNOJIb3OBAHUN 3TOIO TN NIOBOT O APYIOro 3/IEKTPONPUBOPA
BCErAA COBJTIOAAUTE OCHOBHbIE MPABUJIA TEXHUKU BE3OMNACHOCTU:

+ He Bk/tovaiTe NapoBapKy B 3/1EKTPOCETb, HAMPSIXKEHNE KOTOPOM BbIXOAWT 3a Npenernb,
yKazaHHbIe B TEXHUUYECKNX XapaKTePUCTUKAX.

+ He octaBnsiite yCTpOVICTBO 6e3 NPUCMOTPa BO BpeMA ero Ncrnosib3oBaHuUA.

- JaHHbIn I'Ipl/i60p He npegHasHayeH ONnd MCNoJs1b30BaHUA NuvuaMn (BKJ'HOLIaﬂ ,u,eTeﬁ)
C OrpaHv4yeHHbIMU ¢M3W-IGCKMMVI, NCUXNHECKMMUN NN YMCTBEHHBIMU CI'|0C06HOCT9MVI,
WY C He4OoCTaTOYHbIM OMbITOM U 3HAHUAMU, €CJTI TOJIbKO OHU HE Haxo4ATCA NoL4 KOHTPO-
neM Unn NHCTPYKTUpOBaHMEM MO BOMPOCaM UCMNO/1b30BaHUA npw6opa CO CTOPOHbI NN,
OTBETCTBEHHbIX 32 X 6€30MacHOCTb.

- CnepwuTe 3a TeM, YTO6bI AE€TU HE UCMOBb30BA/IV MNAPOBAPKY B KAUECTBE UIPYLLKU.
+ Bcerga ucnonb3yite npnbop Ha POBHOM, CTaLMOHAPHOM, TEPMOCTOMKON MOBEPXHOCTH.

+ Temnepatypa Ha [OCTYMHbIX MOBEPXHOCTSX MOXET 6bITb OYEHb BbICOKOW, KOrAa yCTpOomn-
CTBO HaxoAMTCA B UCMOMb30BaHMW. He goTparvBantech M He npuKacamTecb K ropsiyMm
rMoBepxHOCTIM Mpubopa. He nepemellanTe ycTponcTBo, NMoka oHO MnoaktoueHo. Jante
NpUGoPY OCTbITb 4O KOMHATHOW TeMMepaTypbl.



Vcnonb3yiite yCTPOMCTBO B XOPOLLO NMPOBETPMBAEMOM MOMELLEHUN, CO CBOGOLAHBIM MPO-
CTpaHCcTBOM He MeHee 10-15 M C Ka)X[on CTOPOHbI A1 LOCTATOUHOM LIMPKYIALMN BO3-
oyxa.

He cTaBbTe YCTPOMCTBO PAAOM C UCTOYHMKAMM Terna, BHYTPU UM Ha BEPXHEM YacTu Ha-
rpeTon AyXOBKM.

He ncnonb3yiite ycTponcTBO PSIAOM C BOAON UV APYTUMU KUOKOCTSMU.

He cTaBbTe 1 He poHANTE YCTPOMCTBO B BOAY WM Apyrue xuakoctn. Ecnm yctporctso
ynano B BOAY, HEMe[IEHHO OTK/IKoUMTE ero OT 3/1IeKTPUYECKON po3eTKn. He TporainTe n He
[ocTaBanTe ero ns BoAbl, MOKa OHO MOAK/THOYEHO.

He cTaBbTe MPUBOP Ha LLIHYP MUTaHKS, T.K. LLUHYP MOXET MOrHYTbCS U C/TOMATbCS.
He nogkntouanTe v He OTK/IKOUARTE YCTPONCTBO B/W3 PO3ETKU MOKPbLIMU PYKaMU.
XpaHuTe NprGopP M ero CEeTEBOM LLHYP BAAIN OT HArPETLIX MOBEPXHOCTEN.

Hukorpa He ucnonbayiTe 3TOT NPUGOP, €C/IN Yy HEro MOBPEXAeH Kabesb NMUTaHUs Uam
BU/IKA, UM OHW He paboTatoT AO/MKHBIM 06Pa30M; eCn WHYP 6bl1 YAaNeH, NOBPEeXAeH
WV NoABeprasics BO3AENCTBUIO BOAL! UM APYIUX XKUAKOCTEN.

Ecnun LWHYpP NMUTaHUA NoBpeXXaeH, OH OO0/HKeH 6bITb 3aMeHeH npouseoguTeneM UM Kea-
}'IVId)MLI,MpOBaHHbIM cneunanmncTomMm.

> BHUMAHME! fins cHmxeHus pUCKa NoJlyYeHus TpaBM:

[aHHbIR Npubop He NpefHa3HaYeH A8 MPOMBbILLIEHHONO U KOMMEPYECKOro UCMosb3oBa-
HUWSI, TONBbKO ANSt 6bITOBOrO/4acTHOro NpUMeHeHus. He ncnonbayite Npuéop Ha OTKPLITOM
BO3JyXe.

He npukacaitecb k kopnycy npu6opa, noka oH He ocTbin!

Mpu pa6oTe napoBapkn KpbILKa U CTEHKU KOP3UH AJ1S NPOAYKTOB HarpeBaloTCs A0 Bbl-
COKMX TeMMepaTyp - NpuKacaiTecb PyKaMu TOJIbKO K py4kaM KOP3WH WM UCMONb3yhTe
3alMTY PYK B BUie PYKaBUL, UJIM MPUXBATOK.

Co6niofainTe OCTOPOXXHOCTb MPU U3BJIEYEHUU NPOAYKTOB U3 napoBapku. Map Moxer
OLINapuTb Nonb3oBaTesns.

O BAXHO!

Bcerpa sanonHsinTe pesepByap npréopa HEO6XOAMMbIM KOIMYeCTBOM BOoAbl. He npeBbI-
LIaNTe MaKCMMasibHbIA YPOBEHb U He MO3BOJISIATE YPOBHIO BOAbI OMYCKATbCS HUXKE MUHUN-
MaJsibHOM OTMETKMU.

Bcerna ncnonb3yinTe Nprbop C KPLILLKOM Ha NapoBOM KOP3UHE U Y6eAMTECh, UTO KPbILLKa
MIOTHO NPUEeraeT K KOpP3nHe.

3aknafKy NpoAyKTOB PEKOMEHOYETCS HAUMHATD C HUXKHEN YalLlu.

BonbLuyto nuLly cnenyet paspesath Ha 60s1ee MesKne Kycku, YTobbl ee 6bIs1o Nierye roto-
BUTb Ha napy.

PeKOMeH,D,yeTCﬂ noMeLlaTtb pasHble BUAbl MULLK B pa3Hble YallK MapOoBapKu.



OETAJIN N SJIEMEHTbI NMAPOBAPKN

CreknsaHHas KpblIlwKa

Pyuku napoBbIx KOP3WH

[MapoBble KOP3WHbI C OTBEPCTUSIMU HA AHE

MapoBas Kop3unHa 6e3 OTBEPCTUA Ha AHE

OrpaHuunTesIbHbIV CTakaH A1 3alliMTbl HarpeBaTe/IbHOro a1eMeHTa
HarpeBatenbHbIn 3nemMeHT

[MaHenb ynpasneHus

Basa/Pe3epeyap Ans BoAbI

©®NOW A BN

MHankatop yposHs Boab!l MIN 1.
10. MHaukaTop ypoBHsi Boasl MAX
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MAHEJIb YTPABJIEHUA

BbICTPO BKYCHO MOAE3HO

bFGRIL
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. XK aucnnei otobparkaeT BpeMs [0 OKOHYAHWSA MpoLecca NPUroTOBNIEHUS, a TakXKe Bpe-
MS 0 OKOHYaHus pexxuma «[NOLOMPEB».

. UInpukarop «<HATPEB». KpacHbin nHaukatop «HATPEB» roput B npouecce paboTbl na-
POBAPKU B PEXMME MPUroTOBEHNS 6043,

. Mnpukatop «MOAOIPEB». 3eneHbin nHamkatop «MOAOIMPEB» roput B pexume no-
[orpesa NpUroToBsieHHoro 6tofa. BritouaeTca nocne oKoHYaHWst 334aHHOrO BPeMeHU
NPUroToBNEHNs 1 Nepexoaa npuéopa B pexxmm «MOLOMPEB».

. Pyuka perynupoBku BpeMeHu. [pr MOMOLLM NOBOPOTHOM PYUKM MOXHO 33aTb >Xesae-
Moe BpeMsi MPUFOTOBMIEHUSI UMM NMOAOIPEBA NPUrOTOBEHHOM eAbl. [ToBEepHUTE pyuKy No
4aCoBOW CTPEIKe, YTOBbI YBENNYNTb BPEMS, MPOTUB - YTOObI YMEHbLLUTD.

. Knonka «BKJ1/BbIKJ1». Mpy noMoLum AaHHOM KHOMKM MOXHO BKJTHOUMTb UK BbIK/TOUUTD
napoBapKy. HaxxmMute AaHHy KHOMKY 1 pas, uTobbl BKIOUMTL MAPOBAPKY, MOBTOPHOE
HavKaTue BbIK/IOUNT MapOBaPKY.



3ATMOJIHEHUE PE3EPBYAPA [J14 BOAbI

MNepen HauyanoM paboTbl NAPOBAPKM 3aMNONHUTE pe3epByap HEOBXOAMMbIM KOSIMYECTBOM BOAbI
B COOTBETCTBUM C OTMETKAMU YPOBHS 3aro/IHEHMS], HAHECEHHBIMU Ha CTEHKY pe3epByapa:

MAX - MakcuMasbHbIA ypOBEHb BOAbI (2000 mn)
MIN - MUHUMasBbHBIA YPOBEHb BOAbI (800 mn)

Mpu UcnapeHn Bcero KoMMYecTsa BoAbl U3 pe-
3epByapa B npouecce paboTbl MapPOBaPKM:

AKKypaTHO CHUMWUTE KOP3WHbI C MPOAyKTamM,
Jep>ach 3a PyYKM KOP3MH;

+ 3aneinTe B pesepByap HeO6XoOMMOe Konye-
CTBO uMcTOM BoAbl. ByabTe 0OCTOPOXHBI, TaK Kak
HarpeBaTe/ibHbI 3/1eMeHT Ha AHe pe3epByapa
HarpeT [0 BbICOKOM TeMMepaTypbl.

\J
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MPUMEYAHMUE: pekoMeHayeTCst MeHATb BOAY B pe3epByape Nnocsie KaXKaoro Lumkia
NPUroToBreHNs. Takke peKOMeHA0BaHO UCMOb30BaTh GUNBTPOBAHHYIO BOAY, YTO-
6bl U36exaTb 06PAZ0BAHNS HAKUMN.

MEPE MNMEPBbLIM NCIMOJIb3OBAHVEM MAPOBAPKN

- [Nepepn nepBbIM UCMONb30BaHWEM BHUMATEIbHO MPOYTUTE BCE MHCTPYKLMU U yKa3aHUs Mo
TEXHWKEe 6€30MacHOCTU.

+ VI3BnekuTe N3 KOPOBKMN BCE D/IEMEHTbI MAPOBAPKM.
* YaanuTe Bce ynakoBOYHble MaTepuasibl U HaKIEeMKM.

+ BHuMaTenbHo ocMoTpuTe MapoBapKy Ha MPeAMeT BO3MOXHbIX AePEKTOB, TPELMH UK
ApYyrux nospexaeHuin. Mpu nx obHapy>eHnn He NCNoNb3ynTe NAPOBAPKY M 06paTUTECH
K NpoAaaBLly.

+ TMpoTpuTe BNaXKHOM TKaHbIO KOPMYC NMapoBaPKM 1 3aTEM MPOCYLLUTE ero.

. I'Ip0M0|71Te BCe CbeMHble YacCTu NapoBapKu BOAOM C MOIOLLUM CpencTsoM U OoxXanTecb UX
BbICbIXaHUA.

PEKOMEHAALIUSA: nepBoe 1cronb3oBaHMe NapoBapkn PEKOMEHAOBAHO MPOBECTU C My-
CTbIMU KOP3WHaMU 6e3 efibl. PekoMeH0BaHHbIM LMK/ NePBOro UCMosb3oBaHus 5-10 MUHYT.

/‘ MPUMEYAHMUE: Bo BpeMsi nepBoro ucrnosib3oBaHWs Bbl MoxeTe modyBcTBOBaTb

D cnabblit 3aMax OT BbIrOPaHWs BELLECTB, OCTABLUMXCS MOC/IE U3rOTOB/IEHUS NMapoBap-
KW. DTO HOpMasibHOe siB/IeHMe, KOTOPOe MPOMAET MOC/e HECKOSbKMUX LIMK/IOB 3KC-
nayatauum.



MOPAOOK PABOTHI

NOArOTOBKA K PABOTE

PasmecTtnTe npmnbop Ha poBHOM, FOPU3OHTAsIbHOM NOBEPXHOCTU.

YcTaHOBUTE B LIGHTP pe3epByapa AJ1st BOAbl OrPaHNUMUTE bHbBIN CTaKaH.

3anenTe BoAy A0 OTMETKM «MAX».

[Monoxute NPOAYKTbI B MapOBble KOP3WHbI. He nepenonHamnTe Kop3auHbl, Mexay NpoayK-
TaMU JO/MKHO OCTaTbCA MPOCTPAHCTBO A8 LMPKYNSLMN Napa.

YcTaHOBUTE KOP3MHY 6€3 OTBEPCTUIA MEPBOM Ha pe3epByap C BOAOW, Aasiee KOP3UHbI C
OTBEPCTUSAMMU.

[/’ NMPUMEYAHMUE: Bbl MoxeTe mncnonb3oBaTb MapoBapKy C JIHO6bIM KOMMYECTBOM

kop3avH - oT 1 po 3x. lMepsoi Bcerga pacronaranTe KOp3uHy 6e3 OTBEPCTUN.
He ycTaHaBnvBawTe KOP3MHY C OTBEPCTUAMM Cpasy Ha pesepyap Ansa Boapbl. Cok
WM KYCOYKM eAbl MOrYT MOMacTb B pe3epByap C BOAOW W Ha HarpeBaTeslbHbIN 3/1e-
MEHT, UTO MOXET MPUBECTU K NMOSIOMKE MapoBapKU.

[MomecTuTe KpbILLKY CBepXY NMOoCieaHen KOpP3uHbl. Y6eanTech, YTo Kpast KPbILLIKM HaxoaaT-
CSl HA O4HOW JIMHUM C KPasiMn BEPXHEN KOP3WHbI.

BKJIIOYEHUE YCTPOMNCTBA

[MopcoenmHUTe WHYpP Nprbopa K aneKTpuyeckorn poseTtke. Ha aucnnee otobpasntcs sHa-
YEeHUNE «-=---».

Hasxmute kHonky «BKJ1/BbIK/T». Ha aucnnee oto6pasutcs npefycTaHOBNEHHOE BpeMs
10 MuHyT, nHamkatop «HAITPEB» 3aroputcs kpacHbiM.

[Mpn NoMoLLM pyUKM PEryIMPOBKMN BPEMEHM MOXHO 3a4aTb Xe/laeMoe BpeMs MPUroToB-
nenns 6mopa (ot 1 go 100 muH). MoBepHUTE pyyKy MO YACOBOW CTPEsKE, YTO6bI yBen-
YNTb BPEMS], MPOTUB - YTOBbI YMEHBLLUTD.

Mocne ycTaHOBKM XelaeMoro BPeMEeHM Mo UCTEUEHUM 5 ceKyH, MapoBapKa HauHeT pa-
6oTatb. Ha XXK-gucnnee 6ynet otobpaxkarbcst OTCTaBLIee BPEMS AO OKOHYaHWUSI MpUro-
TOB/IEHMSI.

Mo 3aBepLUEHUM NPUrOTOBNIEHUS MAPOBapKa MU3LACT TUXUA 3BYKOBOW CUIHAM M HauyHeT
pa6oTaTb Ha pexunme «MOJOIPEB». HaukaTtop «MOJOIMPEB» 6ynet ropeTb 3eneHbIM.
MpenycTtaHoBneHHoe BpeMs pa6oTbl B pexxnme «[MOLOMPEB» - 120 MuH.

[Mpn NoMoLLM pPyUKM PEryfIMPOBKM BPEMEHM MOXHO 3a[aTb XKeslaeMoe BpeMs Noaorpesa
npuroToBneHHom efbl (o1 1 o 120 MuH). MoBepHUTE PyuKy MO YACOBOM CTPESKE, UTO6bI
YBENNUNUTD BPeMs, NMPOTUB - YTOGbl YMeHbLUMTb. [loc/ie YyCTaHOBKM »KelaeMoro BpeMeHu
nojorpesa no ncteyeHnn 5 cekyHa napoBapka HadyHeT padoTtatb. Ha XXK-gucnnee 6yaet
OTO6paXKaTLCS OTCTaBLUeE BPeMs O OKOHUYAHMSA NoJorpesa.

Mo 3aBepLueHnn paboTbl Ha pexxnume «NMOLOMPEB» napoBapka M3nacT 3ByKOBOWM CUMrHaS
1 Ha XXK-ancnnee oto6pasnTcs 3HaYeHUE «-—--».

Bo Bpemsi paboTbl napoBapku Bbl MoxeTe mpekpatnTb MPUroTOBMIEHWE WU MOJOMPEB,
Haxkas Ha KHorKy «BKJ1/BbIK/1».



MPUNTOTOBJIEHNE PA3JTINMYHbLIX MPOOYKTOB

{> BHUMAHMUE! BpeMsi npurotoBneHns MoxeT pasiyaTtbCs B 3aBUCUMOCTM OT KOMIMYeCTBa
1 HavasibHOWM TeMnepaTypbl uHrpeaneHTos! [lanee ykasaHo Npu6nMsMTenbHOe BpeMs npu-
rOTOB/IEHMSI.

MPUrOTOBJIEHUE OBOLLEN
[oTOBBTE NNCTOBbIE 3€N1eHble OBOLLM B TEUEHME KaK MOXHO 60/1ee KOPOTKOro BpeMeHu,
TaK Kak OHM 6bICTPO TEPSIHOT LiBET.

MoconuTte 1 fo6aBbTe NpUMNpaB K OBOLLAM NOC/e MPUrOTOBIEHUS Ha Napy ANs JOCTUXe-
HWSA HaWyYLLEero pesy braTa.

3aMOpPOXEHHbIE OBOLLM He C/ieflyeT pasMOPaxKMBaTh nepes NpUroToBiIeHNEM Ha Napy.

MpoAykTbl Konuuecteo BpemMs npurotoBneHus
Bpokkonn 225t 20 - 40 MuH
lopox 280r 30 - 40 MuH
Kanycta 225r 25 - 40 MuH
Kykypysa 3uwr 30 - 50 MuH
HapesaHHast MOpkoBb 225r 25 - 40 muH
HapesaHHbI kapTodpenb 225r 30 - 40 MuH
Cnapyxa 450 r 20 - 30 MuH
LiBeTHas kanycTa 450 r 30 - 40 MUH
MPUrOTOBJIEHUE UL,
2 napoBble KOP3WHbI C OTBEPCTUSAMU NUMEe-
toT 12 cneumanbHbIX OTCEKOB ANS rl_pmro— MpoaykTbi BpemMmsa
ToBAeHus auL, (6 oTCeKoB B Kaxaom Kop- npuroToBieHus
3UHe). .
Anua BcMSATKY 9-11 MuH
I'Iepe,u, NPUroToBNeHNEM CKopyny AunL, _
)XenaTenbHO NPeABaPUTENBHO MPOKOMOTb. Aua BrpyTyIo 12-15 Myw

MPUrOTOBJIEHUE PbiEbl U MOPEMPOAYKTOB
3aMOpPOXKEHHYIO PbiBy MOXHO MPUrOTOBUTL Ha Napy 6e3 PasMOopPaXKMBaHWUS, eC/iM pasfe-
JINTb €e Ha KYCOYKMN 1 YBEIMUNTb BPEMSI MPUrOTOBNIEHMS.

[o6aBbTe AONBbKM JIMMOHA U CBEXME TPaBbl BO BPEMSI MPUIOTOB/IEHUS Ha Napy A1S yy4-
LLIeHWs BKyCa Pbl6bl M MOPENpOayKTOB.



MpoaykTbl Konunuectso BpemMs npurotoBnexnus
®dune Tpecku, NukLK, dopenmn 225r 20 - 30 MUH
KpeBeTkun 225r 25 - 35 MuH
Monntocku 450 r 20 - 30 MuH
Muaonn 450 r 20 - 30 MUH
Yctpuubl 450 r 20 - 40 MuH

NMPUTOTOBJIEHME MACA U NTULLbI

. ,D,J'IFI MPUroToBIEHNA B NapoBapKe BbI6MpaI;1Te HeXKMPHOoe MACO.

Mcnonb3yiiTe cBeXUWe TpaBbl BO BPEeMsi MPUrOTOB/IEHUS HA NMapy, YTo6bl NpuAaTb apoMat

6nony.

Mepen nogayer NPOTKHUTE MACO LUMAXKOM NI HOXXOM, UTO6bI Yy6eAUTbCS B €70 FOTOBHOCTMU.

MpoaykTbl Konuuecteo BpemMs npurotoBnexnms
loBskbsi nonaTka 450 r 35-40 MuH
Budwitekc 450 r 20 - 40 MuH
TepTtenn 450 r 30 - 40 MuH
Kypuua 450 r 35 - 40 MuH
BapaHuHa 4501 35 - 40 MuH
CBUHMHA 450 r 35-40 MuH
Cocucku n capaenbku 5w 30 - 40 MuH
[oToBble Kon6achbl 450 r 15 - 20 MuH

NMPUTOTOBJIEHUE PUCA

[ns npyrotoBReHns puca u Apyrx Kpyn UConb3yinTe TePMOCTOMKYIO NocyAy WM roTOBb-

Te B KOp3uHe 6e3 OTBEPCTUNM.

Puc Konuuecrtso puca n Boabl BpemMs npurotoBneHus
KpyrnosepHbiit 1 cTakaH puca / 1,5 cTakaHa Boapb! 20 -35 muH
[ nvHHO3epHbIR 1 cTakaH puca / 1,5 ctakaHa Bogbl 35 -40 MuH
MponapeHHbIn 1 cTakaH puca / 1,5 cTakaHa Bogbl 20 - 35 MuH




YyXO[ 3A MAPOBAPKOW

{> BHUMAHUE! [Mepen npoBefeHeM Kaknx-TM60 onepaumii Mo yxomdy 3a napoBapKomn oT-
KJIlOUMTE CETEBOW LLIHYP OT CeTU NuTaHus!

+ Y6enuTech, UTO BCE YACTH napoBapKKM AOCTATOYHO OCTbI/IN.

+ [ns ounileHus Kopryca MapoBapKu PEKOMEHAYeTCS UCMOJb30BaTb C/lerka BIKHYHO
MSArKYHO TKaHb UK ry6Ky.

-+ Tpwu cnuBe BoAabl U3 pesepByapa C BOAOW HAK/IOHWTe Koprnyc Ha 45 rpagycos 1 3ateM
nosegute 310T Yyron fo 90 rpapycos. He gonyckanTe, 4To6bl BoAa nonajana Ha BHeLHWE
CTEHKM Kopryca.

+ [ns ounLLeHns CbeMHbIX YacTer NapoBapKN UCMOsb3ynTe ry6Ky UK TKaHb U YnCTsILLee
CpPeAcTBO 6e3 CUMbHbIX pacTBopuUTenen. KopanHbl 1 KPbILLKY MOXHO MbITb MOA MNPOTOY-
HOM BOOOW.

+ He octaBnanTe octaTky NULLK B KOP3nNHax. 3acoxLume ocTaTkm AN MOTYT CTaTb NPpU4n-
HOW NOSIBNEHUS NATEH, LaparuH 1 Kopposunu.

- Tlepep nocnepytoWwMM MUCMOb30BaHNEM y6eauTeCh, UTO BCE YaCTU MapOBapKM MOHO-
CTblO Cyxue.

OYUYMLLEHUE PE3EPBYAPA C BOLIOM OT HAKUMHU

YacToTta npoBeaeHMst NpoLeaypbl OUMLLEHUSt pe3epByapa 418 BoAbl OT HAKUMK 3aBUCUT OT
CTEMeHM XeCTKOCTU UCMob3yeMor BoAbl. [lns NpoaneHns cpoka cayx6bl NapoBapkun peKko-
MeHIyeTCsl oumnLLaTh pesepByap OT HaKMMK Yepes Kaxable 10 LMKIOB MPUroTOBMIEHUS.

+ YcTaHOBWUTE OrpaHNYNTENIbHBIR CTaKaH.

- 3aneinTe B pesepByap 2 MTPa BoAbl 1 J06aBbTE 2-3 YaiHbIE JTIOXKKM IMMOHHOM KUCNOTbI.
-+ YcTaHoBWTe KOP3UHY 6€3 OTBEPCTUIA Ha pe3epBYyap C BOAOW. 3aKPOWTe KPbILLKON.

- Bkntounte napoBapky 1 yctaHoBUTE BpeMs 4-5 MUH.

+ [Nocne oKoHYaHWA [OXAMUTECH MOSIHOrO OCThIBAHWS NMapPOBAPKM U CNeTe PacTBop.

- CnonocHuTe nnm npoTpute B/IAXXHOM TKaHbIO €MKOCTb AN BOAbl U OrpaHMl-WITeJ'IbeIFI
CTaKaH.

XpaHVITe I'Ipl/I60p B UMCTOM CYyXOM MecCTe, XenaTesibHO B OpVIFVIHaJ'IbHOVI ynaKoBKe.
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TPAHEHWE HEMCMPABHOCTEW

Mpo6nema

Bo3mMorxHasa npuy4nHa

Cnoco6bl peleHus

MapoBapka He
BKJIIOYaETCA

B ceTu otcyTcTBYET
HanpskeHue

Moakntounte NapoBapKy
K 3aBeZ1OMO MUCMpaBHOM
|po3eTke aneKTponuTaHus

Burka WwWHypa HegocTaTouHo
MIOTHO NPUCOeAMHEHA K
poseTke

MpoBepbTe NPaBUIbHOCTL
MOAKIIIOUYEHNS MapOBapPKM

Bo Bpems paboTbl
napoBapKu NosiBUICS
MOCTOPOHHWMI 3anax

Mpun6op HoBbIN

Mpu NepBbIX BKAOUYEHUAX
MOXEeT YyBCTBOBAaTLCS
cnabblvi 3anax ot
BbIFOPaHWNSA BeLLEeCTB,
OcTaBLumxcsa nocne
npouvssoacTea. JaHHbin
3anax ucyesHeT nocne
HECKOJIbKMX LIMKIIOB
3KCnyaTaumm

B pesepsyap 4ns Boab!
nonasau NoCTOPOHHMe
npoAyKTbI

CmeHuTe BOoY
B pesepByape AJ1s BoAbl

Bopa Bbikvnena us
pesepByapa

[o6asbTe BOAY
B pesepByap

[Map BbIXOAUT He TONIbKO
yepes napoBble OTBEPCTUS,
HO 1 C60KY KOP3MHbI

KopauHa yctaHoBneHa
HepoBHO

MpoBepbTe NPaBUIbHOCTL
YCTaHOBKM KOP3WHbI

MapoBapka He pa6oTaerT.
Ha XXK-aucnnee roput
owmbka E3.

OTcyTcTBMe BOAbI

[onenTe BOOY
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TEXHUNYECKUNE XAPAKTEPUCTUKIN

- Mopenb: GFS-11D

+ MowHocTb: 600 BT

- MuTaHne: 220-240B, 50~60Iy
+ Pasmepsbl: 27x27x 40cm

- Pa3smep napoBow Kop3auHbl:
Avametp 22 cM, Bbicota 7,5 cm

+ O6beM Kop3uHbI: 2,85 n

+ O6wmin o6beM: 8,55 n

+ Konuuectso ypoBHeit: 3

+ Pe3sepByap ona soabl -2 n

+ TarMep npuroToBneHus
o711 80100 MuH ¢ warom 1 MuHyTa

+ Bpemsa nogorpesa ot 1 go 120 MuH
c warom 1 MmHyTa

+ Konnyectso napoBbix KOP3WH -
1 6e3 oTBEPCTUIA, 2 C OTBEPCTUSIMMU

+ Bec mapoBapku: 2,5 kr
+ OnvHa whypa: 0,7 MeTpa

- Marepuman: nnacTuk, CTekso,
HepyKaBetoLLas cTasib

40cMm

/’ MpousBoanTenb OCTaBASIET 32 COBOM MPABO A/A PasHbIX MapTUA MOCTABOK 6e3
D NpefBapUTENIbHO-TO YBEOOM/IEHUS W3MEHATb KOMIMJIEKTYIOWME YacTu U3Lenus,
He B/MSAA MPW 3TOM Ha OCHOBHbIE TEXHWUECKME MapaMeTpbl U3genusa. OTO MOoXeT
roBfieub 3a CO60M U3MEHeHWe Beca M rabapuToB M34enus, HO He 6osee YeM Ha

+\- 5-10%

YTUIINSALINA NMAPOBAPKHA

YTunusmpyinTte napoBapKy COMMacHO TPeboBaHUSIM MOMIOXEHUS 06 yTUan-
3aLMM S1EKTPUYECKOrO U 3/1EKTPOHHOrO 060pyAoBaHus. o BceM Bornpocam
no yTUAu3aLmum obpallanTec B COOTBETCTBYIOLLYIO KOMMYHAJTBHYIO CTY>KGY.
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KHWIA PELLEINTOB

\J

/

MPUMEYAHMUE: Bec 1 o6beMbl NPOAYKTOB yKasaHbl NpubansmTensHo, Bel MoxeTe
MEHSITb X B 3aBUCUMOCTM OT NPEANoYTEHN.

OMJET

WHrpeaueHTbI:
dnuo - 4 wt
Monoko-100mMn
Conb

+ Tpasebl

MpurotoBnexue:

B36uTb sirila ¢ MosiokoM . [lo6aBuTb Conb U TpaBbl MO BKycy. [Nepemeluats. YTobbl nsbexaTb
NPWINMNaHNs rOTOBOro 6/04a K KOP3MHE, PEKOMEHAO0BAHO CTEHKM M OHO KOP3UHbI CMa-
3aTb pacTUTeNbHbIM Mac/ioM. Bantb cMech B kop3mHy 6e3 oTBepcTuin. HakpbiTh NapoBapKy
KPbILLKOWM 1 BapuTb Ha napy 20-25 MuHyT.

KyPUUA B JIMMOHHO-UMBUPHOM MAPUHALE
WUHrpeaueHTbl:
KypuHoe ¢pune - 4 wr.

Conb v nepeL, no BKycy
WHrpeaueHTbl ans MapuHapa:

YecHok - 13y6umk
CBexuin UM6UpPbL Mo BKyCY
- JlumoH - 1/2 w.
Cyxo# xepec - 1cT. 1.
+ YcTpuyHbIv coyc - 1 cT. .
CoeBbIi coyc - 1cT. n.

MpuroToBneHue:

YecHoK 1 nM6Mpb Menko HapesaTtb. CMeLlaTb BCe MHIPeAneHTb A1t MapuHaaa B MuUcke. Ky-
pUyHoe dune NoNoXKUTb B MAPUHAA, HAKPbITb MUCKY KPBILLKOM M MOCTaBUTb B XONIOAUIIBHUK
Ha 30 - 40 MUHYT. HanonHuTb pesepByap 419 BOAbI A0 MaKCMMasibHOMO YPOBHS. Kaxkabi
KyCo4eK KypuHOro ¢use 3aBepHyTb B GOSbIY U BbIJIOXUTb B KOP3UHY C oTBepCcTMsIMU. Ha-
KPbITb MApPOBaPKY KPbILLKOM 1 BapuTb Ha napy 30 - 40 MUHYT.

OUNE DOPEJIN C OBOLLAMU
WHrpeaueHTbI:
- ®une dopenu - 4 w.
Ceexas 3eneHas daconb - 1/2 ctakaHa
Hex1pHbIn 6ekoH - 4 noMTrKa

LLlaMrnHboHbI - 1/4 cTakaHa
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- MopkoBb - 2 WT.
- CnvBOYHOE Mac/o - 2 CT. 1.
- Conb 1 nepeL, No BKycy

MpuroToBneHue:

OBoLwM 1 rpubbl TLLATENBHO BbIMbITb. MOPKOBb OUUCTUTL U Hape3aTb He6OoNbLUMMMK AOSIbKA-
MW. LLlaMNMHBOHBI Hape3aTb TOHKMMKW TOMTMKaMU. HamasaTb C/IMBOYHBIM MacioM 4 nncta
ANOMUHNEBOWN GONMBIM N BbINIOXKUTD Ha KaXKAbI NNCT Ponbru NTOMTUK 6eKkoHa, dune dope-
1 1/4 osoluer 1 WwaMnuHboHoB. [1o6aBuTb COsb, MepeL, M OCTABLLIEECs C/IMBOYHOE MAC/IO.
HanonHutb pesepByap A8 BOAbI 4O MaKCUMasbHOMO YPOBHS. MNOTHO 3aBePHYTb KaXAbIn
NMCT GONbIN U MOMECTUTL B KOP3MHY C OTBEPCTUSIMU. [TapoBapKy 3aKpbITb KPbILLIKOM U rOTO-
BUTb Ha Napy B TeyeHne 30 - 35 MUHYT.

KPEBETKW C PUCOM U CJTIUBKAMU
WHrpeameHTb:
+ OnvHHO3epHbIN puc - 1 cTakaH
KypuHbIf 6ynboH - 2 cTakaHa
+ 3aMopOoXKeHHbIe BapeHble KpeBeTKM - 1 cTakaH
Teepabin cbip - 80 T
- MuHpanb - 2cT. N
- CBexxasi 3e/1eHb SlyKa Mo BKyCYy
Conb 1 nepeL, no BKycy

MpurotoBnexue:

MuHpanb 06xaputb 1 M3MenbunTb. Chip HaTepeTb Ha MESIKOM TepKe. 3eNeHb JlyKa Mesko
HapesaTtb. B Mucke cMelaTb puc, KypuHbIi 6ynbOoH, Cbip, KPeBETKM, Conb 1 nepel,. Hanon-
HWUTb pe3epByap AN BOAbI AO MAaKCUMMasIbHOrO YPOBHS. MOXHO FOTOBUTL B KOp3uHe 6e3
OTBEPCTUA MM TEPMOCTOMKOM MOCYAe B KOP3MHE C OTBEPCTUAMM B TedeHue 60 MuHyT. Bo
BPEMS MPUrOTOB/IEHNSI PEKOMEHYEeTCA OAMH pa3 nepemellatsb. [1pn nogave fobasBuTh 3e-
NeHb JlyKa 1 YKPaCUTb M3MeIbYeHHbIM MUHAANEM.

OBOLLUU HA NAPY
WUHrpeameHTbl:
MopkoBb - 2 LWT.
+ Kaptodenb - 2 wr.
- Crebnu cenbpepesn - 200 r
CnuBouHoe Macno - 1cT. n.
+ Cbipuepnep-50r
Conb 1 nepe, Nno BKycy

MpuroroBneHue:

Cblp HaTepeTb Ha Menkon Tepke. OBOLLM OUMCTUTL, Hape3aTb Ha HeGOMbLLUNE KYCOUYKMU U MO-
MeCTUTb B KOP3MHY C OTBepCTMSAMM . HanonHWTb pesepByap A5 BOAb! 4O MaKCMManbHOrO
YPOBHSI 1 roToBUTL Ha Nnapy 30 - 40 MuHyT. [Nepenoxuntb oBOLLM B APYryto nocyay, Ao6aBuTb
CNIMBOYHOE Mac/1o, COJb M nepeL, no BKycy. NogasaTb ropsiunMMu, Nocbinas TEPTLIM CbIPOM.
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PUCOBbIA NYAUHI

WHrpeaueHTbI:

- KpyrnosepHbii puc - 1/2 ctakaHa
Monoko - 1 cTakaH

+ BaHuWnbHbIN 3KCTpaKT - 1 ¢T. N
Caxap - 1/2 cTakaHa

+ W3toM no xenaHuto

MpurotoBneHue:

B Mucke cMeluaTtb pyc, MOMTOKO, caxap, BaHU/IbHbIA 3KCTPAKT U U3toM. Pa3noxuTb nonydeH-
HYIO CMeCb B CMJIMKOHOBbIE GOPMOUKM NGO B APYryto TEPMOCTONMKYHO nocyay. HanonHute
pe3epByap A1 BOAbI [0 MaKCUMasIbHOrO YPOBHS. 3aKpPbITb MapOBaPKY KPbILLKON U FOTOBUTH
Ha napy 45 - 60 MUHYT. Bo BpeMs NpuroToBieHUs peKoMeHayeTCst OAMH pas3 nepemMeLlats.

SIBJIOKU C KOPULIEW
WHrpeameHTbI:

A6nokn - 4 .
-+ Caxap - 1/2 crakaHa
+ Kopwuua no Bkycy

MpurotoBneHume:

AGMOKM OUMCTUTL OT KOXYPbl U CePALEBUHbI U Hape3aTb AoSbKaMu. BbinoxuTb a6510ku
B KOP3MHY C OTBEPCTUSIMU U MOCbINaTh Kopuuen. HanonHuTb pesepsyap A5 BOAbI A0 MaKCU-
MasibHOrO YPOBHS. 3aKPbITb MAPOBAPKY KPLILLIKOW U roTOBUTb Ha napy 15 - 20 MUHYT. A610KM
BbIJIOXWUTb B APYryHO NMocyay, A06aBUTb caxap U PasMsiTb A0 OLHOPOLHOM KOHCUCTEHLMN.

BAHAHOBbIE MA®DUHDI

WUHrpeaueHTbI:

+ [NweHnyHas myka - 1,5 ctakaHa
BaHaH - 2 wT.

- Caxap - 3/4 ctakaHa

- CnmBouHoe Macso - 1/2 ctakaHa

- Paspbixutens - 2 4. N,

- Mornoko - 1/4 cTakaHa

- Anyo - 1w
Conb no Bkycy

MpurotoBneHue:

BaHaH pasMsTb OO KOHCUCTEHUMU Miope. B Mucke cMellaTb MyKy, caxap, paspbixauTesnb
1 conb. [Jo6aBuTb 6aHaHbl, CIMBOYHOE MAacio, MOIOKO U AnLo. CuinmkoHoBble GOPMOUKM
cMasatb MacnoM. PaznoxuTb nonyymsLueecs Tecto B GopMoykn. HanonHnts pesepsyap Ans
BOAb! 4O MaKCMMAaJIbHOrO YPOBHS. [oMecTUTb GOPMOUKM B KOP3WUHY MapOBapPKKU. 3aKpbiTh
NapoBapKy KPbILLKOM 1 roToBUTbL Ha napy 25-40 MuHyT. [locne NpurotoBneHus yKpacutb
Mo BKYCY — SrofiaMu UM KOHOUTEPCKOM MOChINKOW.
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LUOKONTAAHBIE MA®ODUHbDI
WUHrpeameHTbl:
TemHbiit wokonag (70% conepskaHms kakao) - 120 r
CnuBouyHoe Macno - 40T
ANYHBIN XKeNTOK — 2 WT
ANUHbIN 6enokK - 3 WT
CaxapHas nyapa-50r
Myka - 3 cTonoBble JIOXKM

MpurotoBneHue:

Llokonap n Macno pactonuTb B kacTptone. CMellaTh XeNnTKM C caxapoM, nocse yero foba-
BUTb MyKy. BAnTb pacTonneHHbli wokonaa u Macno. Beectu B36utbie 6enkn. CMasatb cu-
JINKOHOBbIe POPMOYKM Mac/IOM. PasnoxunTb nonyymsLleecs Tecto B $OpMOYKnU. HanonHuTb
pe3epByap A5 BOAbl 4O MaKCMMasIbHOrO YPOBHSI. [ToMecTUTb GOPMOUKM B KOP3UHY Napo-
BapKM. 3aKpbITb NapOBapPKy KPbILKOM U roToBUTb Ha napy 25-40 MuHyT. MNonyunBLlumnecs
Mad UHBI YKPACKTb MO BKYCY — CaxapHOM NMyApow, AroaamMm Ui KOHAUTEPCKOM MOChINKOM.

OMJIET HA NAPY C KPEBETKAMMU
WHrpeameHTbI:

Arua - 3wt

KpeseTku - 6T

Monoko - 100 mMn

Conb

MpuroroBneHue:

B36uTb ArLa ¢ MOIOKOM, A06aBUTL COJIb. [0NyUYEeHHYO AMYHO-MOJIOUYHYIO CMECh PA3/IUTb MO
CUSTIMKOHOBBIM pOpMOUKaM. HanonHWTb pesepByap ANs BOAbI O MAaKCUMASIbHOTO YPOBHSI.
MomecTnTb GOPMOUKM B KOP3UHY MapPOBapKU. 3aKpbITh MAPOBAPKY KPBILLIKOW U FOTOBUTL Ha
napy 8 MuHyT. C KpeBETOK CHATb NMaHLUMpPb, y6paTb rono.y. [lo6aBunTb KPeBETKN B POPMOYKM
C OM/IETOM, rOTOBUTb Ha Napy elle 5-7 MUHYT. [OTOBbI OMNET YKPacUTb KyHXYTOM, Ao6a-
BUTb COYC MO BKYCY.

TBOPOXHAS{ 3ANEKAHKA HA MAPY
WHrpeauenTbl (ans 12 nopumii):

Teopor - 800 r

MaHka - 2 cT.n.

Anya - 3 WT.

Caxap -3 cT.n.

Mstom-40r

Conb no BKycy

BaHunbHbI caxap no BKycy

PactutensHoe Macno - 1/4 yanH.noxKm
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MpuroroBneHue:

TBOpOr NepeTepeTb Yepes CUTO UK C MOMOLLIO MOrpyXHoro 6neHpepa. Jobasute AU,
caxap, BaHWJIbHbIN caxap M COMb MO BKYCY W CHOBa BCe MepeTepeTb MOrpy>HbIM 6reHae-
poM 6o nepemeluaTb NoxKon. [JobaBUTb MaHKy, XOpoLLo nepemellats. [laTb Bcen Macce
noctosite 10 MUH, 4TO6bI pasbyxna MaHka. VI3toM NpoMbiTh, MpocyLWwnTb. MPOMbITbIR 13toM
[06aBUTb B TBOPOXHYIO Maccy u nepemeltatb. CUNnKoHoBble POPMOUKM CMasaThb pPacTy-
TeNbHbIM Mac/IOM. BbINOXWTb TBOPOXKHYIO Maccy B GOPMOUKHM, MNOTHO yTpamboBbiBas. Ha-
MOJTHUTL pe3epByap AJ/1s BOAbI O MAaKCUMA/IbHOTO YPOBHS. [ToMecTuTb GOPMOUKM B KOP3M-
HY NMapoBapKK. 3aKpbITb MAPOBAPKY KPbILLKON 1 FOTOBUTL Ha napy 25-30 MUHYT.

MAHTbI HA NAPY
WUHrpeaueHTb!:
- 500 r. dpapLua 6apaHuHbl (Mam daplua rossanHbI)
1 nykoBunua
+ 1 He6onblioe anuo
1 cTakaH Myku
+ 1/4 cTakaHa Monoka
1/4 ctakaHa sogpl (onsa Tecta)
- 25r. cnmBoyHoro macna
2-3 CT.N. pacTuTelbHOro Macna
+ Conb, nepeL, 1 crneLmm no Brycy

MpurotoBneHue:

JlyK nMounmcTuTb, MEenKo HalMHKOBaTb W cMewaTtb C daplueM, [o6aBUTb COMb, MepeLl,
1 cneumun. B otoenbHOM MUCKe 3aMecuTb TECTO - CMeLLATb MyKY, MOJTOKO, BOZY, SIMLIO U COJb.
TecTo AOMKHO MONYYUTCSH OOCTATOYHO TYrMM, YTOGbl MaHTbl HE PasBa/IMIUCL B MpoLec-
ce npurotoBneHus. Pasgenntb TecTo Ha HebonbluMe KYCOUYKM, packaTaTb KadKAblA KyCco-
YeK TecTa B TOHKYHO eneLuky. Bbinoxute Ha TecTo HaumMHKy 13 daplia, 406aBUTb MasieHb-
KW KyCOUYeK C/IMBOYHOMO Mac/a 1 3allUMnHyTb Kpas. TakunM >xe o6pasoM caenatb MaHTbl U3
ocTaBLerocs Tecta U dapwa. CMasaTb MaHTbl PacTUTENIbHbIM Mac/ioM. BblnoxuTe MaHTbI
B KOP3WHY C OTBEPCTUAMU. HanonHUTb pesepByap AN BOAbl 4O MAKCMMASIbHOMO YPOBHS.
3aKpbITb NAPOBAPKY KPbILLKOM U FOTOBUTL Ha Nnapy 25 — 35 MUHYT.

BOJIbLLUE AOCTYMNHbIX PELLENTOB B PA3JEJIE
«PELEMTbI» HA CAUTE WWW.GFGRIL.RU
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FTAPAHTUMHbBIV TASTOH

YcnoBus rapaHTum FapaHTUAHBIA TanoH

1. B cnyyae o6Hapy»eHWst HeMCnpPaBHOCTM
B nepuop MapaHTUIAHOro cpoka AaHHoe

n3genve NoanexumT o6MeHy TOProBbiM Viznenve:
npeanpuaTMeM, NPoAaBLINM faHHOe
vsgenve.
2. [apaHTuiMHaaA 3aMeHa NPon3BOAMTCA NPU
p p A P Mogens:

Ha/IM4YnU 3anOSIHEHHOIo FapaHTMl;IHOI'O
TaJioHa U Npu ycnosumn cobnoaeHus npa-
BU aKCNTyaTaunmn, OnMCaHHbIX B MUHCTPYK-
LN MO NONb30BaHUIO.

[ata npogaxu:
3. lapaHTWs Ha U3aenve He PacnpoCTpaHsaeTcs

B C/yyasx:

- MeXaHWYeCKMX NMOBPEXAEHUN;

- BbIXOAA U3 CTPOS 34NN U3-3a nonaga-
HWA BHYTPb €ro MHOPOAHbIX NPeaMETOB Toprytowasiopranmsauma:
M XKMOKOCTEM, HACEKOMbIX U T.M.;

- UCMOJIb30BaHNS U3AENNSA B YC/IOBUSX
N PEXMMAX, OT/IMYAIOLLMXCS OT 6bITOBbIX.

4. FapaHTUA He pacnpocTpaHseTcs

W3penvie nonyumn, npeteHsuit
Ha aKceccyapbl M KOMMIEKTYoLLMe.

K KOMM/IEKTaLIMKN 1 BHELLHEMY BUIY

5. MapaHTVs TakKe TepsieT Cuny, ecn He 1Meto,C YCNIOBUAMU rapaHTUM COrnaceH.
B rapaHTUNHbIN NePUOL PEMOHT
HeMCcnpaBHOro U3aenna NPou3BoOAMICS
Heyno/IHOMOYEHHbIMU Ha TO INLLAMM.

®.N.0. v nognunck nokynarens:

6. lapaHTWiHbBIN cpok - 1 rop.
7. Cpok cnyx6bl - 3 roga.

[aTta n3rotoBneHus ykasaHa Ha yrnakoBKke.

W3rotosutens: «[lyHryaHb JIoHrbio INEKTPVK | Bekpbin ynakoBKy, IPOBEPU 1 MPOa.
SnnaeHc Ko. Jlta.»
Appec: KomHata 201, kopnyc 1, ynmua ®.MN.0. npoaasLa:
Lanonr Ne 102, ropop JanuHwwaHb, ropos,
[yHryaHb, npoBuHUMa NyaHayH, Kutan

MmMnopTep / YnonHoMoueHHas opraHusaums:
OO0 «Mannaga», 111675 Poccus, ropon,
Mocksa, ynuua PyaHéska, pom 4, n IVk 1,2
odp1PM2/5

Cny»6a cepBUCHON NOAAECPIKKN
notpe6utenen: https://www.gfgril.ru
+7(495) 645-16-93

ToBap cepTudULMPOBaH [ H [ M.

Knacc
3awutbi |




ABOUT ELECTRIC STEAMER

Dear buyer, thank you for choosing Electric steamer GFS-11D.

This device will help you to cook tasty and healthy food while preserving all the necessary
vitamins and minerals. Steamed dishes are an excellent addition to any diet and such
food is especially relevant for people who lead a healthy lifestyle and watch their diet.
Meals cooked in electrical steamer are recommended for people suffering from diseases
of the cardiovascular system and the gastrointestinal tract, as well as for those who are
overweight.

With 3 steam baskets made of SS304 stainless steel you can cook several different dishes
at once for the whole family. Steam is generated after 60 seconds after start of steamer
working. GFS-11D has built-in overheating protection and protection against switching on
without water. A distinctive feature of the GFS-11D electric steamer is cooking timer (up to
100 minutes), as well as the function of heating of cooked dishes (up to 120 minutes).

The device is intended for personal use. It is not intended for commercial use of any kind. To
use all advantages of Electric steamer GFS-11D 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:

- Do not plug the steam cooker in the mains, the voltage of which goes beyond the limits
specified in the technical specifications.
- Do not leave the device unattended during use.

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

+ Make sure kids don't use a steamer as a toy.
- Always use the device on a flat, stationary, heat-resistant surface.

+ The temperature on steamer surfaces can be very high when the device is in use. Do not
touch hot surfaces of the device. Do not move the device while it is connected. Let the
device to cool to room temperature.

- Use the device in a well ventilated room, with a free space of at least 10-15 cm on each
side for sufficient air circulation.

- Do not place the device near heat sources, inside or on top of a heated oven.
- Do not use the device near water or other fluids.
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- Do not place or drop the device into water or other fluids. If the device falls into the water,
disconnect it immediately from the electrical outlet. Do not touch or take it out of the
water while it is connected.

- Do not place the device on the power cord as the cord can bend and break.
- Do not connect or disconnect the device to/from the outlet with wet hands.
- Store the device and its mains cord away from heated surfaces.

- Never use this device if it has a damaged power cable or plug, or they do not work
properly; if the cord has been removed, damaged or exposed to water or other fluids.

- Ifthe power cord is damaged, it must be replaced by a manufacturer or qualified person.

(N ATTENTION! To reduce the risk of injury:

This device is not intended for industrial and commercial use, only for domestic/private use.
Do not use the device outdoors.

* Do not touch the device until it has cooled down!

* When the steamer is operating, the lid and walls of the food baskets are heated to high
temperatures - touch only the handles of the baskets with your hands or use hand
protection in the form of mittens or tacks.

* Be careful when removing products from the steamer. Steam can scar the user.

(NIMPORTANT!
- Always fill the water tank with the required amount of water. Do not exceed the
maximum level and do not allow the water level to fall below the minimum level.

- Always use a device with a lid on the steam basket and make sure the lid fits tightly to the
basket.

- Itis recommended to start putting products in the bottom steam basket.
- Big food should be cut into smaller parts to make it easier to steam.
- Itis recommended to place different types of food in different steam baskets.
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DETAILS OF ELECTRIC STEAMER
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CONTROL PANEL
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1. LCD shows time until the end of the cooking process, as well as time until the end of the
heating mode.

2. Indicator «<HATPEB». The red indicator «<HAIPEB» is on during the operation of the
steamer in the cooking mode.

3. Indicator «[MOAOMPEB». The green indicator «[MTOJOMPEB» is on in the mode of heating
of cooked dish. This indicator is on after completion of preset cooking time and setting of
the device to heating mode.

4. Time adjustment handle. With the help of a rotary handle you can set the desired time
for cooking or heating of the cooked food. Turn the handle clockwise to increase time,
counter to decrease.

5. Button «BKJ1/BbIKJ1». Using this button you can turn on or off the steam cooker. Press
this button 1 time to turn on the steamer, pressing again will turn off the steamer.
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WATER TANK FILLING

Before steamer starts working, the water tank must be filled with the required amount of
water according to the filling level marks on the tank wall:

MAX - maximum water level (2,000 ml)
MIN - minimum water level (800 ml)

After boiling out of all water from the tank
during the operation of the steam cooker:

- Carefully remove the food containers by
holding the container handles;

- Fill the tank with the required amount
of clean water. Be careful as the heating
element at the bottom of the tank is 7\
heated to a high temperature. @*

i

/’ NOTE: It is recommended to change the water in the tank after each cooking cycle.
It is also recommended to use filtered water to avoid scale formation.

BEFORE FIRST USE OF STEAM COOKER

- Read all safety instructions carefully before first use.
- Take all steamer parts from the box.
- Remove all packaging materials and labels.

- Carefully inspect the steamer for possible defects, cracks or other damage. If they are
found, do not use a steamer and contact the seller.

+ Wipe the steamer base with a damp cloth and then dry it.

- Wash all removable parts of the steamer with detergent water and wait for them to
dry out.

RECOMMENDATION: The first use of the steamer is recommended to be carried out with
empty baskets without food. The recommended first-use cycle is 5-10 minutes.

/’ NOTE: During the first use you may smell a faint smell from the burnout of the
| | substances left over from the steamer. This is a normal phenomenon that will pass
after several cycles of operation.
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PREPARATION FOR WORK

- Place the device on a flat, horizontal surface.
- Install a cover of heating element in the center of the water tank.
- Fill water to «tMAX» mark

+ Put the products in steam baskets. Do not overfill the baskets, there should be space
among products for steam circulation.

+ Install the basket without holes first on the water tank, then the baskets with holes.

E/] NOTE: You can use steamer with any quantity of baskets - from 1 to 3 baskets.

Always place the basket without holes first. Do not place the basket with holes right

on the water tank. Juice or pieces of food can get into the water tank and into the
heating element which can cause the steamer to break down.

- Place the lid on top of the last basket. Make sure that the edges of the lid are in line with
the edges of the top basket.

TURNING ON THE DEVICE

- Connect the device cord to the electrical outlet. The display will show «----».

- Press the button «BKJ1/BbIK/1». The display will show preset time of 10 minutes, the
«HATIPEB» indicator will turn red.

- Using the time control handle you can set the desired cooking time (from 1 to
100 minutes). Turn the handle clockwise to increase time, counter - to decrease.

- After setting the desired time after 5 seconds the steamer will start working. The LCD will
show the time until the end of cooking.

- At the end of the cooking the steamer will emit a quiet beep and start working in the
heating mode. The «[MOOOMNPEB» indicator will be green. The preset operating time in
heating mode is 120 minutes.

- Using the time control handle you can set the desired time for heating the cooked food
(from 1to 120 minutes). Turn the handle clockwise to increase time, counter - to decrease.
After setting the desired heating time after 5 seconds, the steamer will start working.
The LCD will show time until the end of heating.

- After completion of the heating operation the steamer will beep and the LCD display will
show «---».

+ During the operation of the steamer you can stop cooking or heating by pressing the
button «BKJ1/BbIK/T».
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COOKING OF DIFFERENT PRODUCTS

(>N ATTENTION! The cooking time may vary depending on the amount and initial
temperature of the ingredients! The approximate cooking time is indicated below.

COOKING VEGETABLES

- Cook leafy green vegetables for as short a time as possible, as they quickly lose color.
- Add salt and spices to the vegetables after steaming to achieve the best result.
- Frozen vegetables should not be thawed before steaming.

Product Quantity Time of cooking
broccoli 225 gr 20 - 40 min
Peas 280 gr 30 - 40 min
Cabbage 225 gr 25 - 40 min
Corn 3 pcs 30 - 50 min
Sliced carrots 225gr 25 - 40 min
Sliced potatoes 225gr 30 - 40 min
Asparagus 450 gr 20 - 30 min
Cauliflower 450gr 30 - 40 min
EGG COOKING
- 2 steam baskets with holes have 12 Product Ti ¢ i
special compartments for cooking of eggs roduc Ime ot cooking
(6 compartments in each basket). Soft-boiled eggs 9-11 min
- Before preparing the e shell it is
prep 9 99 Hard-boiled eggs 12-15 min
recommended to puncture.

FISH AND SEAFOOD COOKING
+ Frozen fish can be steamed without thawing by dividing it into pieces and increasing
cooking time.

- Add lemon wedges and fresh herbs while steaming to improve the taste of fish and sea-
food.

Product Quantity Time of cooking
cod fillet, haddock, trout 225 gr 20 - 30 min
Shrimps 225gr 25 - 35 min
Mollusks 450 gr 20 - 30 min
Mussels 450 gr 20 - 30 min
Oysters 450 gr 20 - 40 min
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MEAT AND POULTRY COOKING

Choose low-fat meat to cook in a steamer

Use fresh herbs while steaming to give smell to the dish.

-+ Try meat with a skewer or knife before serving to make sure it's ready.

Product Quantity Time of cooking
beef shoulder 450 gr 35-40 min
Steak 450 gr 20 - 40 min
Meatballs 450 gr 30 - 40 min
Chicken 450 gr 35 -40 min
Sheepmeat 450 gr 35 -40 min
Pork 450 gr 35-40 min
Sausages and sausages 5 pcs 30 - 40 min
Ready-made sausages 450 gr 15 - 20 min

COOKING RICE

To cook rice and other cereals use heat-resistant dishes or cook in a basket without holes.

Rice Quantity of rice and water Time of cooking
round - grain 1 cup of rice / 1,5 cup of water 20 -35 min
Long - grain 1 cup of rice / 1,5 cup of water 35-40 min

Steamed 1 cup of rice / 1,5 cup of water 20 - 35 min
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STORAGE AND CARE

(N ATTENTION! Disconnect the mains cord from the mains before performing any
operations to care for the steam cooker!

- Make sure all parts of the steamer are cold enough.
- Itis recommended to use a slightly wet soft cloth or sponge to clean the steamer bodly.

- When draining water from the water tank, tilt the body 45 degrees and then bring this
angle to 90 degrees. Do not allow water to enter the outer walls of the housing.

- To clean removable parts of the steamer use a sponge or cloth and cleaning agent
without strong solvents. Baskets and lid can be washed under running water.

Do not leave any leftover food in baskets. Dried food can cause stains, scratches and
corrosion.

- Before next use ensure that all parts of the steamer are completely dry.

CLEANING OF THE WATER TANK

The frequency of water tank cleaning procedure depends on the degree of rigidity of the
water used. To extend the service life of the steamer it is recommended to clean the tank
every 10 cooking cycles.

- Install the cover of heating element.

+ Pour 2 liters of water into the tank and add 2-3 teaspoons of citric acid.
- Install the basket with no holes on the water tank. Put the lid.

+ Turn on the steamer and set the time to 4-5 minutes.

- After finishing wait for the steamer to cool completely and drain water with citric acid
from water tank..

- Rinse or wipe with a damp cloth the water container and cover of heating element.

Store the device in clean, dry place, preferably in the original packaging.
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FAULTS

Problem

Possible reason

How to solve

Steamer does not turn on

No voltage in mains

Connect the steamer to
the known good power
outlet

The plug of the cord is not
tightly connected to the socket

Check that the steam
cooker is properly
connected

During the operation
of the steamer strange
smell appeared

Device is new

During the first times
some smell may be

felt from burnout of
substances remaining after
production. This smell will
disappear after several
cycles of operation

Foreign products got into the
water tank

Change the water in the
water tank

Water boils out of the tank

Add water to the tank

Steam is released not only
through the steam holes,
but also on the side of the
basket

Steam basket is installed
unevenly

Check that steam basket is
installed correctly

The steamer doesn't work.
Error E3is on the LCD.

There is no water in water tank

Add water in water tank
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TECHNICAL CHARACTERISTICS

- Model: GFS-11D
- Power: 600W

- Power supply: 220-240V, 50 ~ 60Hz
- Dimensions: 27x27x 40cm

- Steam basket size:
diameter 22 cm, height 75 cm

- Steam basket volume: 2,85 L
- Total volume: 8,55 L

- Number of levels: 3

- Watertank -2 L

+ Cooking timer- 1to 100 minutes
in increments of 1 minute

40cM

+ Heating time - 1to 120 min
in increments of 1 min

- Number of steam baskets -
1 without holes, 2 with holes

- Steamer weight: 2,5 kg

+ Length of cord: 0,7 meters
- Material: plastic, glass, stainless steel

Q] The manufacturer reserves the right to change the component parts of the product
for different shipments without prior notice, without affecting the main technical
parameters of the product. This may lead to change in the weight and dimensions

of the product, but not more than + \- 5-10%.

DISPOSAL OF THE STEAMER

Dispose of the steamer according to the requirements of the regulations on

the disposal of electrical and electronic equipment. If you have any questions
about recycling, please contact the appropriate utility service
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RECIPE BOOK

®  NOTE: The weight and volume of products are indicated approximately, you can

change them depending on your preferences.

OMELETTE
Ingredients:

+ Egg - 4 pieces
-+ Milk- 100ml

- Salt

+ Spices

Cooking:

Beat eggs with milk. Add salt and spices. Mix up. To avoid sticking of food to the basket it
is recommended to lubricate the walls and bottom of the basket with vegetable oil. Pour
the mixture into the basket without holes. Cover the steamer with a lid and cook for about
20-25 minutes.

CHICKEN IN LEMON-GINGER MARINADE

Ingredients:

- Chicken fillet - 4 pcs

- Salt and pepper
Ingredients for marinade:

+ Garlic - 1clove

+ Fresh ginger

+ Lemon -1/2 pc

+ Drysherry - 1tbsp

- Oyster sauce - 1tbsp

- Soy sauce - 1tbsp

Cooking:

Chop garlic and ginger. Mix all the ingredients for the marinade in a bowl. Put the chicken
fillet in the marinade, cover the bowl with a lid and refrigerate for 30 to 40 minutes. Fill
the water tank to the maximum level. Wrap each piece of chicken fillet in foil and put it in a
basket with holes. Cover the steamer with a lid and cook for about 30 - 40 minutes.

TROUT FILLET WITH VEGETABLES
Ingredients:

- Trout fillet - 4 pcs

- Fresh green beans - 1/2 cup

- Lean bacon - 4 slices
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- Champignons - 1/4 cup
+ Carrots - 2 pcs

-+ Butter - 2 tbsp

- Salt and pepper

Cooking:

Wash vegetables and mushrooms thoroughly. Peel the carrots and cut them into small
slices. Cut the champignons into thin slices. Spread butter on 4 sheets of aluminum foil and
put a slice of bacon, trout fillet and 1/4 of vegetables and champignons on each sheet of
foil. Add salt, pepper and the remaining butter. Fill the water tank to the maximum level.
Wrap each sheet of foil tightly and place it in a basket with holes. Cover the steamer with a
lid and cook for 30 - 35 minutes.

SHRIMP WITH RICE AND CREAM
Ingredients:

+ Long-grainrice - 1 cup

+ Chicken broth - 2 cups

+ Frozen boiled shrimp - 1 cup

+ Hard cheese-80g

- Almonds - 2 tbsp

+ Fresh onion greens

- Salt and pepper

Cooking:

Fry the almonds and chop them. Grate the cheese on a fine grater. Finely chop the onion
greens. In a bow!| mix rice, chicken broth, cheese, shrimp, salt and pepper. Fill the water tank
to the maximum level. You can cook in a basket without holes or heat-resistant dishes in
a basket with holes for 60 minutes. During cooking it is recommended to mix once. When
serving add onion greens and garnish with chopped almonds.

STEAMED VEGETABLES

Ingredients:

+ Carrots - 2 pcs

+ Potatoes - 2 pcs

- Celery stalks -200 g

- Butter-1tbsp
Cheddar cheese -50 g

- Salt and pepper

Cooking:

Grate the cheese on a fine grater. Peel the vegetables, cut into small pieces and mix
them into a basket with holes. Fill the water tank to the maximum level and cook for
30 - 40 minutes. Put the vegetables to another bowl, add butter, salt and pepper. Serve
hot, sprinkled with grated cheese.
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RICE PUDDING
Ingredients:

- Round-grain rice - 1/2 cup
- Milk -1cup

- Vanilla extract - 1 tbsp

- Sugar - 1/2 cup

- Raisins optional

Cooking:

Mix rice, milk, sugar, vanilla extract and raisins in a bowl. Decompose the resulting mixture
into silicone molds or other heat-resistant dishes. Fill the water tank to the maximum
level. Close the steamer with a lid and cook for 45 - 60 minutes. During cooking it is
recommended to mix once.

APPLES WITH CINNAMON
Ingredients:

- Apples - 4 pcs

- Sugar -1/2 cup

- Cinnamon

Cooking:
Peel and core the apples and cut into slices. Put the apples in a basket with holes and
sprinkle with cinnamon. Fill the water tank to the maximum level. Close the steamer with
a lid and cook for 15-20 minutes. Put the apples in another bowl, add sugar and mash until
smooth.

BANANA MUFFINS
Ingredients:

- Wheat flour - 1,5 cups
- Banana- 2 pcs

- Sugar - 3/4 cup

- Butter-1/2 cup

- Baking powder - 2 tsp
+ Milk - 1/4 cup

- Egg-1pc

- Saltto taste

Cooking:

Mash the banana to the consistency of mashed potatoes. In a bowl mix flour, sugar, baking
powder and salt. Add bananas, butter, milk and egg. Lubricate silicone molds with oil.
Spread the resulting dough into molds. Fill the water tank to the maximum level. Place the
molds in the steamer basket. Close the steamer with a lid and cook for 25-40 minutes. After
cooking decorate with berries or confectionery sprinkles.
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CHOCOLATE MUFFINS

Ingredients:

- Dark chocolate (70% cocoa content) - 120 g
- Butter-40g

- Eggyolk - 2 pieces

- Egg white - 3 pieces

- Powdered sugar - 50 g

- Flour - 3 tablespoons

Cooking:

Melt the chocolate and butter in a saucepan. Mix the yolks with sugar, then add flour. Pour
in the melted chocolate and butter. Enter the whipped whites. Lubricate silicone molds with
oil. Spread the resulting dough into molds. Fill the water tank to the maximum level. Place
the molds in the steamer basket. Close the steamer with a lid and cook for 25-40 minutes.
Decorate muffins with powdered sugar, berries or confectionery sprinkles.

STEAMED OMELET WITH SHRIMP
Ingredients:

- Eggs -3 pcs

+ Shrimp - 6pcs

-+ Milk - 100 ml

- Salt

Cooking:

Beat eggs with milk, add salt. Pour the resulting egg-milk mixture into silicone molds. Fill
the water tank to the maximum level. Mix the molds into the basket of the steamer. Close
the steamer with a lid and cook for 8 minutes. Remove the shell from the shrimp, remove
the head. Add the shrimp to the molds with the omelet, cook for 5-7 minutes. Decorate
omelet with sesame seeds, add sauce to taste.

STEAMED COTTAGE CHEESE CASSEROLE
Ingredients (for 12 servings):
+ Cottage cheese - 800 g
+ Semolina - 2 tbsp
- Eggs - 3 pcs
+ Sugar - 3 tbsp
Raisins -40 g
- Saltto taste
- Vanilla sugar to taste
- Vegetable oil - ¥4 teaspoon
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Cooking:

Grind the cottage cheese through a sieve or using an immersion blender. Add eggs, sugar,
vanilla sugar and salt to taste and rub everything again with an immersion blender or stir
with a spoon. Add semolina, mix well. Let the whole mass stand for 10 minutes to swell
the semolina. Rinse and dry the raisins. Add the washed raisins to the curd mass and mix.
Lubricate silicone molds with vegetable oil. Put the curd mass into molds, tamping tightly.
Fill the water tank to the maximum level. Place the molds in the steamer basket. Close the
steamer with a lid and cook for a couple of 25-30 minutes.

MANTAS

Ingredients:

+ 500 g of minced lamb (or minced beef)
+ lonion

+ 1lsmallegg

- 1cup of flour

- 1/4 cup milk

- 1/4 cup water (for dough)

+ 25gbutter

- 2-3tbsp vegetable oil

- Salt, pepper and spices to taste

Cooking:

Peel the onion, finely chop and mix with minced meat, add salt, pepper and spices. In a
separate bowl knead the dough - mix flour, milk, water, egg and salt. The dough should turn
out to be tight enough so that the mantas do not fall apart during the preparation process.
Divide the dough into small pieces, roll out each piece of dough into a thin cake. Put the
stuffing of minced meat on the dough, add a small piece of butter and pinch the edges.
In the same way, make manta from the remaining dough and minced meat. Lubricate the
manta with vegetable oil. Put the mantas in a basket with holes. Fill the water tank to the
maximum level. Close the steamer with a lid and cook for 25 - 35 minutes.

MORE AVAILABLE RECIPES IN THE SECTION
«RECIPES» ON THE WEBSITE WWW.GFGRIL.RU
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WARRANTY CARD

Warranty Terms Warranty card

1. If a fault 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:
Dongguan Longyu Electric Appliance Co., Ltd.

Address: Room 201, Building 1, No. 102 Opened the package, checked and sold.
Dalong Road, Dalingshan Town, Dongguan

City, Guangdong Province , China

Seller's name:
Importer/Authorized Organization:

LLC "Pallada” 111675 Moscow,
Rudnevka Street, House 4,
PIVk12of1RM 2/5 Russia

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

The goods certified safety [H [ STAMP
class|







