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PYKOBOZACTBO MO 3KCMAYATALNA

YBaykaemblit noKynaTtesnb!
Bnarogapum Bac 3a npuobpeTteHune anekTpudeckon sapenbHubl GFW-050!

dnekTpryeckan BadenbHunua GFW-050 npegHasHayeHa 414 NPUTroTOBAEHNA apOMaTHbIX
BKYCHbIX ZloMalIHWX Badenb. [0ToBUTbL Badiv npu nomolm GFW-050 npocto — BbibepuTe
oAHy 13 4 aBTOMaTUYeCKMX Nporpamm («benbruiickme», «BeHckune», «LLlokonagHble» nau
«OBOLLHbIEY), CTENEHb NOAMKAPMBAHUA U TUN BadU, AaNee UHTENNEKTYaNbHbIN Taimep
aBTOMATUYECKM ONpeaennT BpeMa NPUroToBaeHNUA, NCXOAA U3 YCTAHOB/IEHHbIX HACTPOEK,

W NOC/e 3aKPbITUA KPbILWKM 3aNyCTUT 06PaTHbIN OTCUET. Bbl TaKKe MOXKETE CaMOCTOATENIbHO
KOHTPO/IMPOBATb BPEMA U MOLLHOCTb MPUrOTOB/IEHMA, NCMO/b3YA Nporpammy «Baw peuent».
Bbicokan mowHocTb BadenbHuMubl 1600 BT 6bicTpo pasorpesaeTt paboyyto NOBEPXHOCTb Npu-
60pa 1 obecneunsaeT paBHOMepHOe NpurotoBneHune sadens. Takke bnarogapa, BbICOKOKa-
4YeCcTBEHHOMY aHTUNPUIaPHOMY NMOKPBITUIO YXaXKMBaTb 3a BadeslbHULLEN Nerko - J0CTaTOYHO
npoTtepeTb paboyre NOBEPXHOCTU BAAXKHOW TKaHbIO.

[laHHOe yCcTpoMncTBO NpeAHa3HavYeHo 414 IMYHOTO UCNoAb30BaHUA. OHO He NpesHa3HaYeHo
AN1A UCNONb30BaHNA B KOMMepYecKux Lenax ntoboro poga. Ytobbl ucnonb3osaTb BCe npe-
MMYLLECTBA 31eKTpHnYeckol BadpenbHuLbl GFW-050, BHUMATENBHO U3y4YnTe PYKOBOACTBO MO
3KCMyaTaumm 1 cnepynTe NpaBuaam yxoaa U TeXHUKKM 6e3onacHOCTU. 3TO NPOA/UT CPOK
cny»6bl Bawero npubopa.

CoxpaHuTe 3TO PYKOBOACTBO MO 3KCMAyaTaLuu 418 UCNONb30BaHUA B ByayLiem nav npu
nepegaye ycTpomncraa Apyromy nuuy. [1na nonyyeHmna AoNoAHUTENbHOW MHGOpMaLmm
nocetute Haw caiT: https://www.gfgril.ru

MEPbI MPEAOCTOPOXHOCTU

NEPEA NCNOJ/Ib3OBAHMEM NPOYTUTE BCE UHCTPYKLUUN!

NP NCNOJIb3OBAHUN 3TOIO UIU NKOBOIO APYIOro 3NEKTPO-
NPUBOPA BCEFAA COBNIIOAAUTE OCHOBHbIE MPABU/IA TEXHUKU
BE3OMACHOCTMU:

e He BK/tOYaliTe NpMBOP B 3NEKTPOCETH, HAMPAXKEHME KOTOPOI BbIXOAMT 33 Npeaessbl, yKa-
3aHHbIe B TEXHUYECKMX XapaKTePUCTMKAX.

* He octasnaiTe paboTatowmin npubop 6e3 npucmoTpa u He JONYCKaTe CAaMOCTOATE/IbHOTO
MCNoNb30BaHUA NpMbopa ManoNETHUMMN AETbMMU.

e [laHHbI1 NpMbOp He NpesHa3HaYeH ANs UCNONb30BaHMA NLLAMU (BKAKOYan aeTei) ¢
OrpaHUYEHHbIMU GUIUYECKMMU, MCUXUYECKUMM UAN YMCTBEHHbBIMMU CMIOCOBHOCTAMM WA C
He[0CTaTOYHbIM OMbITOM U 3HAHWUAMM, €C/IN TONIbKO OHU HE HaXOAATCA MOA KOHTPONEM UK
WHCTPYKTMPOBaHMEM MO BOMPOCaM MCMO/b30BaHMs NPMBOpPa CO CTOPOHbI WL, OTBETCTBEHHbIX
3a nx 6e30nacHoCTb.

® Bcerga ucnonb3yite Npubop Ha POBHOM, FOPU3OHTANbHOM, CTALMOHAPHOW, TEPMOCTOMKOM
NOBEPXHOCTH.

e TemnepaTypa Ha AOCTYMHbIX MOBEPXHOCTAX MOXET BbITb OYEHb BbICOKOM, Koraa npubop Ha-
XOAMUTCA B UCNONb30BaHWU. He foTparMBaiTech v He MPUKAcalTech K rOPsAYnM NOBEPXHOCTAM
npubopa. He nepemelyaiite npubop, Noka oH NogK/toYeH. Mocne Ncnoib3oBaHusa, nepes,
UYWCTKOW U Nepes NepemeLLeHNeM OTKIOUUTE NPUBOP OT 3NEKTPOCETU U JaliTe OCTbITb L0



KOMHATHOM TemnepaTypbl.

® He cTaBbTe NpnbOp PALZOM C ra30BOM UM INEKTPUYECKOW FTOPENKOWN, BHYTPU UAN HA BEPX-
Hel 4aCTM HarpeTon AyXOBKKU, UK PALOM C APYTMM UCTOYHUKOM Tenna.

* He gonyckaiTe KOHTaKTa NpMbopa co WTOPaMM, HACTEHHBIMU NOKPLITUAMM, OLEHKAOMN,
KYXOHHbIMM NOIOTEHLLAMMU MU APYTMMM NIETKOBOCNIAMEHAOLWMMUCA MaTePMaNamm Bo
BpPEMSs ero UCnosib30BaHuA.

* Micnonb3yite Nnpubop B XOPOLIO NPOBETPUBAEMOM NMOMELLEHUN, CO CBOBOAHbIM MPOCT-
paHcTBOM He meHee 10 -15 cm ¢ KaxaoW CTOPOHbI NprMbopa AN AOCTAaTOYHOM LUMPKYAALUN
BO34yXxa.

* He nokpblBaliTe NIACTUHbI M KOpnyc Npubop antoMUHUEBOMN GONbIOM UK APYTMMU MaTe-
puanamu Bo Bpems paboTbl. ITO MOMKET NPUBECTM K Neperpesy 1 Noaomke npubopa.

® He ncnonb3yiite npnbop 6e3 NpoayKToB.

e [lonycKkaeTcsa ucnosib3oBaHme Npnbopa TONbKO NPU 3aKPbITOM KPbILLKE.

* He norpy»kaliTe ceTeBOM LWHYpP, LUTENCENbHYIO BUIKY U KOpMyC Nnpubopa B BoAy Uau gpyrue
}uaroctu. Ecnm npmbop ynan B BoAy, Hemea/1IeHHO OTKIHOUMUTE ero OT S/1eKTPUYECKOW PO3ETKM.
He Tporaiite 1 He gocTaBaliTe BadenbHULY 13 BOAbI, MOKa OHa MOAK/tOYEHA. 3anpelyaertca
MbITb NPMBOP B NOCYAOMOEYHOMN MaLLMHE.

® He cTaBbTe NpnboOp Ha WHYP NUTAHUA, T.K. LUHYP MOXKET NOrHYTbCA U CIOMATbCA.

* He nogx/itouaiTe 1 He oTKAKOYalTe NpMBopP B/U3 PO3ETKN MOKPLIMU PYKaMM.

® He gonyckaiiTe, YyTobbl WHYp NUTaHWUA cBO6OAHO 6onTanca (Hanpyumep, Haf Kpaem cTona),
rae 06 Hero MOXKHO CMOTKHYTLCA UK ero NOTAHYTb.

e XpaHuTe Npubop U WHYP NUTAHUA BAANN OT HarpeTbiX MOBEPXHOCTEN.

e [oBpeKAeHHble AeTanu A0MKHbI ObiTb 3aMeHeHbl TO/IbKO Ha OPUTMHANbHbIE 3anacHble
YacTu. ToNIbKO OPUTrMHa/IbHbIE 3aM4acT MOTyT rapaHTMpoBaTb cobatofeHne TpeboBaHMi
6e3onacHoCTU.

* HuKorga He ucnonb3yliTe NpUBOP, ecNu y Hero NOBPEXAEH WHYP NUTAHUA UAKU BUNKA, MU
OHW He paboTatoT AONMKHbIM 06pa3oM; eciv WHYP Bbln yaaNeH, NOBPEXAEH AW NOABEPraNca
BO3AENCTBUIO BOAbI AN APYTUX KUAKOCTEW. ECAN WHYP NUTAHWUA NOBPEXKAEH, OH JOMKEH
6bITb 3aMeHeH NMPOU3BOAUTENIEM UMW €70 CEPBUCHBIM LLEHTPOM MU KBAaANOULMPOBAHHBIM
CrneuvannucTom Bo U3bexkaHme onacHOCTH.

BHUMAHME! He ncnonb3ayiite 3TOoT NpMbop 418 NPUrOTOBNEHUSA NN PAa3MOPaAKUBAHNUA
3aMOPOXKEHHbIX MPOAYKTOB. Bce NpoAyKTbl MUTaHUA AOKHbI ObITb MOIHOCTBHIO Pa3MOPOXKEHDI
nepeg, NpUrotoBleHNEM.

BHUMAHME! BbiHvMmaliTe Badpau cpasy nocne NpUrotoBaeHna, Npu AUTeIbHOM HaXOXKAEHUN
Badesb BO BKAOYEHHOM Npubope MoxKeT NPOU30MTU UX BO3rOpaHMe.

BHMMAHME! [JaHHbIVi npnbop npefHasHaveH A8 HENPOMbILLIEHHOTO U HEKOMMEPYECKOTO
MCNONb30BaHUA, TONBKO A/1A IMYHOTO 6bITOBOrO MCMONb30BaHMA. He ncnonb3yite npnbop
He Mo Ha3HayYeHuto.

CMNELUMANIBHBIE UHCTPYRL NN

YT06b1 M36€KaTb NEperpyskun CeTM Npu UCNosib3oBaHWM AaHHOTO Npubopa, He JonycKalTe
ofHOBPeMeHHOW paboTbl ero ¢ ApyrMmu NpMbopamm Ha BbICOKOW HOMMHAIbHOM MOLLHOCTM
Ha TOM »Ke 3N1EeKTPUYECKON Lenu.

MO}KHO MCNOb30BaTb TOIbKO LWHYP NUTaHMSA, NOCTABAAEMbIV C 3TUM NPUBOPOM.

He pekomeHAyeTca UCNOoNb30BaHUE YAAMHUTENA C 3TUM NPUBOPOM, HO eC/iM HEOBXOAMMO
€ro Ucnonb3oBaTh, TO:

® J/IeKTPUYECKME XapaKTePUCTUKM Kabens foMKHbI BbiTb, N0 KpaliHel mepe, 6onblue, Yem y
AaHHoro npubopa.



e CoeanHute YONUHUTENDb Tak, 4TObbI OH He Bucen, T.K. 06 HEero MosKHoO CNOTKHYTbCA N
HenpegHamepeHHO BbITalUTb.

OETAZTN U SNEMEHTbI 9/TEKTPOBA®E/IbHULLbI
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. BepxHuit Kopnyc (KpblWwKa BadenbHULLbI)

. HuxkHuit kopnyc

. ®uKcaTop KPbILLKK

. MaHenb ynpasneHuns

HK-gucnnen

Pyuka

. BepxHAf naHenb ¢ aHTUNPUTapHbIM NOKPbITUEM ANA BbiNeKkaHuA Badenb
. HU3KHAA naHenb ¢ aHTMNPUrapHbIM NOKPbLITUEM ANA BbiNeKaHWA Badenb

ONOUTAWN R
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NAHE/Ib YIPAB/IEHUA 1 XK-OUCNNEN

TEKCTYPA CTENEHb NOAXKAPUBAHUA
BKN/ g o
BbIKN NPOrPAMMBbI  KK-AUCNNEN CBET/IAS TEMHAS
‘ 1 2 7
OY0) p
\\) \\t) j‘\ { 1 XPYCTALLAS MOSIHOCTBIO » BENbrMNCKUE
©) CP ‘ &%% LREIL PHSEEA » BEHCKMUE
‘ " P LLOKONIALHBIE
|— NOJIHOCTbIO PEFYNATOP x » OBOLLHbIE
XPYCTALLAA  XPYCTALIAA CTENEHU P BALL PELIENT
U MATKAA NOAAPUBAHUA

TANMEP NPOrPAMMDbI

o K-Oucnneit oTobparkaeT BbIGPaHHYO MpOrpammy, TEKCTYPY, BPEMA U CTEMNeHb NMoasKa-
puBaHuA.

¢ Knonka «BK/1/BbIK/I». HaxkmuTte faHHYH0 KHOMKY, YTOBbI BKAOUYUTL Npubop. MosTopHoe
HarKaTue AaHHOM KHOMKW BbIKNHOUYUT Npubop.

o KHonKa «Xpycrawana u markas». [peaycraHoBAeHHasA TEKCTypa BadgiM NoC/e NOAKAt0-
YeHua BadenbHULbI B CETb M BKIOUYEHUA - XPYCTALLAA CHAPYKU U MATKAA BHYTPU.

¢ KHonKa «MonHOCTbIo XpycTAwan». Haxkmute faHHyYI KHOMKY ANA Bbl6opa TEKCTYpbI
Badm «MONHOCTbIO XpyCTALLAAY.

¢ KHonKa «MPOFPAMMbI». HaxknumaiiTte AaHHyO KHOMKY 418 Bbibopa ogHOM U3 4 aBToma-
TUYECKMX Nporpamm («benbruiickme», «BeHckumen, «LLlokonaaHble», «OBoLHbIe» Badan)
nnu nporpammbl «BALLI PELLEMT». MpegycTaHOBAEHHAA Nporpamma nocsae NoAKAYeHUA
BadeNbHULbI B CETb U BKAIOYEHUSA - «Benbruiickme» sadu.

e PerynAatop cteneHun nogykapusaHusa. NMoBopaymBan AaHHbIN PEryaaTop, MOXHO BblbpaTb
113 7 cTeneHeli noaxapusanus ( ot CBET/ION (MUH) go TEMHOWM (MAKC) ). MpeaycTaHoB-
JNIeHHaA cTeneHb nNoAXKapueaHua Bapan nocne nogkntoveHna BadenbHULbl B CETb U BK/IO-
yeHua —4s.

NPOrPAMMDI:
Bbi6epuTe 0AHY 13 4 aBTOMATUYECKMUX MPOTPaMM WM UCMONb3yiTe Nporpammy « BALL PELIENT»
[NA YCTaHOBKM COBCTBEHHBIX HACTPOEK.

ABTOMPOrPAMMDbI:
«benbruiickne sadpamn»
«BeHckue Bapan»
«LWokonaaHble Badpan»
«OBOLLHble Bapn»

Mocne BbI6Opa aBTONPOrpPamMmbl, CTEMEHU NOAMKAPUBAHUSA U TEKCTYPbl BadIM UHTENNIEKTYaNb-
Hbll1 TallMep aBTOMATUYECKMN ONpeaevUT Bpems NPUTroTOBEHUA U MOC/E 3aKPbITUA KPbILWKK
3anycTuT 06paTHbIV oTcyeT. OcTaBLlleecs Bpema NpuUrotoBneHnsa byaeT otobpakaTbcs Ha
KK-gucnnee.

MOJ/Ib3OBATE/IbCKUM PEXXUM «BALL PELLEMT»

Mocne BbiGOpa NporpamMmbl «Bal peuenT», CTeNeHn NogsKkapnBaHua, TEKCTYpbl Badan 1
3aKPbITUA KPbILLKK 3aMycTUTCA Talimep, Bpems Byaet otobpaxkatbesa Ha MK-aucnnee. XKK-
avcnneit 6yaeT NoKasbiBaTb, CKOIbKO BPEMEHU NPOLL/O C Hayala NpoLecca NPUroToBaeHus.



MEPEA NEPBbIM UCIMOJ/Ib3OBAHUEM

1. Ynanute Bce yNakoBOYHbIE MaTEPUasIbl U PEKIAMHbIE HaKNENKM.

2. Mocne TPaHCNOPTUPOBKU UAN XPAHEHMA MPU HU3KUX TeMNepaTypax HeobXoANMO Bblaep-
»KaTb NpMbOpP NP KOMHATHOW TeMMepaType He MeHee 2 YacoB Nnepes BKIOUYEHUEM.

3. MNpoBepbTe paboTOCNOCOOHOCTb M KOMMIEKTHOCTb NPUbOPa. BHMMaTeIbHO OCcMOTpUTE
npubop Ha NpeaMeT BO3MOXKHbIX AePEKTOB U MOBPEKAEHUN.

4. 3anpelLaeTcs UCNonb30BaTb NPUBOP, eCNN ero AeTanu (WHyp NUTaHUSA, WTENCebHas
BWJIKQ, KOPMYC, NOBEPXHOCTb NIACTVH 4/15 BbINEKaHUA U T.A4.) NOBPeXAeHbI. [py 0BHapyKeHWM
NOBPEXKAEHMUI 06PaTUTECH B aBTOPU3UPOBAHHbIM CEPBUCHbIN LIEHTP A/19 KBaANMULMPOBAHHOIO
OCMOTPa M PEMOHTa MW K NpoAaBLy. Bo n3bexaHve nopaxeHna s1eKTPUYECKUM TOKOM He
nblTaiTeCb OTPEMOHTUPOBATL MPMOOP CAaMOCTOATENBHO.

5. Mepep nepsbiM UCMOb30BAHNEM NPMOOPa BHUMATE/IbHO 03HAKOMBTECH C €50 YCTPOMCTBOM.
6. BHMMaTenbHO NpoynTaiTe BCe YKa3aHWA MO IKCMNIyaTauumn U mepbl NPeoCTOPOXKHOCTH,
M3N0XKEHHbIe B AHHOMN MHCTPYKLUUN.

7. MNpoTpuTe Kopnyc Nnpubopa 1 NaHenun AN BbINEKAHUA BNAXKHON MATKOW TKaHbO MW rybKoM
M BbITPUTE HACYXO MATKOM TPAMOYKOM MK BymaykHbIM nonoteHuem. Cnegute, 4Tobbl BoAa He
nonasna BHyTpb Kopnyca npubopa.

8. Mepes, BKNOYEHMEM NPUBOPA CMaXKbTe NAACTUHDBI AN1A BbiNeKaHUA HEBONbLIMM KONNYECTBOM
pacTuTenbHOro macna.

@ Mpu NepBoOM UCNOb30BaHMM NPMBOPA MOXKET NOABUTLCA CNAbbIN 3anax Uax AbiM.
70 He ABNAETCA NPU3HAKOM HEUCNPABHOCTU. [lbiM v 3anax ABAAOTCA 6e3BpesHbIMM
W [,OBONIbHO BbICTPO NponaayT. OAHAKO BKYC NepPBbIX NPUIOTOBEHHbIX Ha BadenbHuue 6tos,
MOXeT BbITb U3MEHEH. PEKOMEHAyeM yTUAU3MPOBATb NEPBbIE NPUIOTOBNEHHbIE Bad/u.

Bo Bpems Bbineukn byaet 06pa3oBbiBaTbCA Nap. Ha CTeHKax NAacTUH A/15 BbiNeKaHus
MOKET KOHAEHCMPOBATLCA BOAA. TO He ABAAETCA NPU3HAKOM HEWUCMPABHOCTU.

@ Hebonblol ntodT KpbilKK BadenbHULbI He aBaseTcs aedektom. Bapam npu Bbineyke
yBenmMumMBatoTca B 06beme, bnarogapa HebonbLomy ntodTy TECTO He BbITEKAET, U Badan
NponeKatoTcs PaBHOMEPHO.

KAK MNOJ/Ib3OBATbCA

BbINEYKA BADE/Ib TPEBYET OMPEAENIEHHOTO HABBIKA, KOTOPbII BbICTPO NPUOBPE-
TAETCA B MPOLEECCE NPUTOTOBNEHUA. ANA BbINEYKU BA®E/Ib TECTO MOXHO NPUIO-
TOBWUTb MO OAHOMY M3 PELIENTOB U3 «KHWUTU PELLENTOB» U3 JAHHOI MHCTPYKLIUU
WUNN NCNO/TIb30OBATb IKOBbIE APYTUE NCTOYHUKWN.

1. YcTaHoBWTE NPUBOP Ha POBHYIO, FOPU3OHTA/IbHYIO, CTALLMOHAPHYHO, TEPMOCTOMKYHO NOBEPX-
HOCTb.

2. Mepep BKAOYEHMEM NPUBOpPa B PO3ETKY YbeanTeCh, YTO BCE €ro MOBEPXHOCTU CyXUe, 1
LWHYP NUTAHUA He NepeKpyyeH.

3. NoakntounTe NPUBOP K CTaHAAPTHOM PO3ETKE INEKTPOCETH C HanpakeHnem 220 — 240 B
1 yactoTom 50-60 Ny,

4. Nanee HaxkmuTe KHOMKY «BKJ/1/BbIK/1», npo3By4nT 3BYKOBOW CMTHa, NpMBOpP BKAKOUMTCA
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1 3aroputca KK-gucnnei, Ha KOTopom ByayT OTOHPaAXKATLCA NPeAyCTaHOBNEHHbIE HACTPOMKK
— ABTonporpamma «benbruiickue» Bapnu, 4a cteneHb NoAxKapmuBaHuUs, TEKCTypa «XpycTaLLan
N MATKaA».

5. Haxkmute KHonKy «[TPOFPAMMBbI» gna Bbibopa ofHOM U3 4 agTonporpamm («benbruckune»,
«BeHckue», «LLlokonagHblie» nnn «OBoLLHbIe» Bapan) MM NONb30BATENbCKUIA pexxmnm « BALL

PELLEMT».

MpurotoBneHune Badenb npu nomowm ABTOMPOrPAMM:
A) BbibepuTte ogHy 13 4 aBTonporpamm. Huske npuseaeHa Tabimua BpemMeHn NpUroTosaeHns
Badenb B 3aBUCMMOCTU OT BbIOPAHHOM NPOrpamMmbl, TEKCTYPbI U CTEMNEHWN NOAKAPUBAHUSA:

Mporpamma TekcTypa CreneHb nogapusaHua
1 2 3 4 5 6 7
. XpycTawaa n markas 3:10 | 3:25(3:40 | 3:55 | 4:10| 4:25| 4:40
benbrunickmne
MonHocTbio XpycTALWan 4:30 | 5:00|5:30 | 6:00| 6:30| 7:00| 7:30
XpycTawasa n markaa 3:40 | 3:55|4:10 | 4:25 | 4:40| 4:55|5:10
BeHckue
MonHoCTbIO XpyCTALLAA 5:00 | 5:30|6:00 | 6:30| 7:00| 7:30| 8:00
XpycTawasa n markas 3:00 | 3:15|3:30 | 3:45| 4:00| 4:15|4:30
LLlokonagHble
MonHOCTbIO XpyCTALLAA 4:20 | 4:50| 5:20 | 5:50| 6:20| 6:50 | 7:20
XpycTawas n markas 3:35| 3:50 4:05 | 4:25 | 4:35| 4:50| 5:05
OBoLHble
MonHocTbio XpycTAwan 4:55 | 5:25| 5:55 | 6:25| 6:55| 7:25| 7:55

B) Ana Bbibopa TEKCTYypbl Badesb Haxkmmute KHomKy «XPYCTALLAA U MATKAA» (ans nonydeHus
Bab/IM XPYCTALLEIN CHAPYKM U MATKOW BHYTPM) nam KHomKy «MOJIHOCTbIO XPYCTALLAA» (ann
Nnosy4YeHusA NONHOCTbIO XpyCTALe Badin).

B) MoBopoTOM py4YKM perynstopa nogsKapuBaHua Boibepute cteneHb NoaxapmnsaHus ot
CBET/10M (MUH) o TEMHOW (MAKC) (MoHo Bbi6paTh 1 13 7M1 cTeneHeit noaskapmsaHms).
I Nocne Bbibopa cTeneHn noaskapmeaHua NpMbop HauMHaeT NpeaBapUTENbHbINA Harpes,
VHOMKATOP CTeneHun nogxKapmsaHua muraet Ha KK-gucnnee. Korga temnepatypa gocturaer
33[1aHHOW BE/IMYMHbI, MPEABaPUTE/IbHBIM HarpeB NPeKpaLLAeTCcs, pa3fgaeTca 3BYKOBOM CUTHa,
W MHOMKATOP CTENEHW NOAXKaPMBAHMA NpeKpaLlaeT Muratb. BadenbHuua rotoBa K BbineKkaHuto
Badenb.

[1) OTKpOWTe KpbILLKY U HAaNelTe TeCTo, 3aKPOITE KPbILLKY.

BHUMAHME! HU}KHAA NAHE/Ib AO/TKHA BbITb 3ANO/IHEHA TECTOM HE MEHEE, YEM
HA 80%. 3TO HEOEXOANMO, YTOBbl UHTE/INIEKTYA/IbHbIN JATYUK HAYAN PABOTATb.

Mpnbop HaunHaeT paboTy, cTapTyeT 0bpaTHbIN OTCHeT BpemeHu paboTbl, KoTopoe oTobpa-
»aetcs Ha KK-aucnnee, M MHAMKATOP CTENEHW NOAXKAaPUBAHUA NOCNEA0BATE/IbHO MUTAET.
Mo oKoHYaHUK paboTbl pa3saercs 6 3BYKOBbIX CUFHANOB.

E) Koraa Badav npuroToBneHbl, akKkypaTHO NOAHUMUTE KPbILLKY, MPUAEPKMBASA €e 32 PYUKY.
CHUMMTE BabAM C MOMOLLbIO AepPeBAHHOMN 1AM NNACTMKOBOM I0NATKM/NAACTUKOBLIX KyAUHaP-
HbIX LLMMLOB.

Mpumeuanue! Mepea npurotoBneHnem cneayioweii naptumn sadenn, obpaTute BHUMaHUe
Ha MHAMKaTopbl Ha XKK-gucnnee: ecam MHAUKATOPbI MUFatoT, 3aKPOMTE KPbILWKY U NOAOMKAU-
Te, NoKa BadenbHULa HarpeeTcs, U UHAUKATOPbI NepecTaHyT MUraTb, NOC/IE 3TOr0 MOXKHO
3aKnagblBaTbh CAeAyOLLYIO NapTUIO TecTa.



MpurotoBneHue Bagenb Npu nomoLuu nporpammbl « BALL PELLENT»:

A) HaxkmuTe KHonRy «MPOFPAMMbI» ana Bbibopa nporpammsbl « BALL PELLEMT».

B) ana Bbibopa TEKCTYpbl Badens Haxkmute KHonKy « XPYCTALLAA U MATKAA» (ans nonyye-
HUA BadIM XPYCTALLEV CHAPYKM U MATKOM BHYTPU) Man KHonky «MO/THOCTbIO XPYCTALLAA»
(&8 Nnony4eHMsa NONHOCTbIO XpycTalen Badan).

B) noBOpOTOM pyYKM perynaTopa nogKapusaHua Bbibepute CTeNeHb MoAKapusaHusa oT
CBET/ION (MUH) o TEMHOW (MAKC) (MOHO BbI6paTh 1 U3 7M1 cTeneHel nogyKapusaHus).
I Mocne BbIbOpa cTeneHu noaxKapuBaHUA NPUBOP HAUMHAET NpeaBapUTEbHbII Harpes,
VMHAMKATOP CTeneHu noaxKapusaHua muraet Ha HK-aucnnee. Korga Temnepatypa gocturaer
3a/1@aHHOM BE/IMYMHDI, NTPEeABaAPUTENbHDIN Harpes NPEKPaLLAETCA, Pa3fgaeTcs 3BYKOBOK CUrHa,
M MHOMKATOP CTENEHW NMOAKAPUBAHNUA NPEKPALLAeT MUraTb.

[) Oanee oTKpoWTe KPbILWKY M HaNenTe TeCTO, 3aKPONTE KPbILLKY.

BHUMAHME! HUXKHAA NAHE/Ib IO/1}KHA BbITb 3ANO/IHEHA TECTOM HE MEHEE, YEM
HA 80%. 9TO HEOBXOAUMO, YTOBbI UHTENNEKTYA/IbHBIN SATYUMK HAYAN PABOTATb.

Mpnbop HaumHaeT paboTy, CTapTyeT OTCHET BpeMeHM paboTbl, KOTOpoe 0TobparkaeTca Ha
K-gucnnee, nHgMKaTOp CTENEHN NOAXKAPMBAHMA NocnefoBaTelbHO muraeT Ha KK-aucnnee.
E) Korga Badnu NpuroTos/ieHbl COMMacHo Bawmm npesnoyteHnam, akkypaTHO NOAHUMUTE
KPbILLKY, NPUAEpPKMBasn ee 3a pyuky. CHUMmTe Bapan C MOMOLLLbIO AepeBAHHON UAKN NAACTU-
KOBOW 1OMNATKM/NAACTUKOBBIX KYJIMHAPHBIX LMML0B.

NMPUMEYAHMUE: Bpemsa npurotosneHusa Badesib MOXKeT USMEHATbCA B 3aBUCMMOCTH OT
MUCNONb3yeMbIX UHTPEAUEHTOB.

) Ecnm Bbl KenaeTte NpUroToBUTb C/ieAytoLLyto NapTuto Badenb U 06HYINUTL TaliMep, HaXKMU-
Te KHOMKy «BKJ1/BbIK/1», 4To6bI BbIKNOYMTL BadenbHuULy. Haxmute KHonky «BK/1/BbIK/T»,
4yTObbI BKNOUNTL BadenbHuLy. HA K- ancnnee otobpasatca nocnesHve 3afaHHble napa-

MeTpbl NPUrOTOBAEHMS.
BHUMAHME! [nsa cHATUA Badenb He

MCMOMb3yiNTe METaNINYECKME KYXOHHble
nprbopbl, Tak Kak OHW MOTYT nouapanaTb
WV NOBPEANUTb aHTUMPUTrapHoe MoKpbITUE
naHenen.

BHUMAHME! MaHenu gns BbinekaHus,
MeTaN/INYecKme 1 NIaCTUKOBbIE MOBEPXHOCTHU
npubopa CTaHOBATCA OYEHb rOPAYUMM NPU
ncnonb3oBaHuu. OcTeperaiiTecb BbIXxo4a napa
MeXKAyY NAaCTMHAMM AN1A BbINeKaHuA, He
NOAHOCUTE PYKM U He pacnonaraiTe Apyrme oTKPbITbIE YYacTKK
Tena 6M3KOo K Kpasam NAacTuH 419 BbiNeKaHus BO u3bexkaHune
Nosy4yeHus 0¥KoroB. YTobbl n3berkaTb 0¥Kora, UCNOoNb3ynTe
TEPMOCTOMKME PyKaBMLbl UK NepYaTku, NMbo npuKacanTecb
TObKO K py4Ke.

BHUMAHMUE! HuKkorga He Tporaiite npubop 3a BpexHiolo
KPbILLKY BO Bpems UCMOo/Ib30BaHUS.

6. [0 OKOHYAHMM MPUTOTOB/IEHWS BbIK/IHOYMTE NPUBOP, HasKaB Ha KHOMKY «BK/1/BbIK/1» u
OTCOEZMHUB LLIHYP NUTAHUA OT SNEKTPUYECKOM PO3eTKU. MoAHMMUTE KPBILLKY 33 PYYKY U
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OCTaBbTe NPMBOP C OTKPBITOM KPbILWKOW A0 OCTbIBaHUA. Korga npubop NOAHOCTLIO OCTbIHET,
NPOTPUTE NaHeNM 4,/19 BbINeKaHUA MATKOW BAAXKHOM candeTKoM 1 TLLATENbHO BbICYLUUTE MATKOM
candeTKom UM KyXOHHbIM NONOTEHLLEM U yHepuTe Ha XpaHeHwue.

XPAHEHUE N YXO/A,

Mepes Tem Kak ybpaTb Npubop Ha XpaHeHWe, BbINOSHUTE YUCTKY KOopryca U naHenei npubopa.
Mepen YMCTKOM OTKAOUMTE NPUBOP OT INEKTPOCETU U NOLOKAMUTE, MOKA NPMBOP NONHOCTLIO
ocTbIHeT. MpoTpuTe KOpMyc U NaHenu npubopa cierka BAAXKHON MATKOM TKaHbIO.

He ncnonb3ayiite Ana YUCTKM BHYTPU UK CHAPYKU Npubopa abpasmeHble maTepuasbl Uam
MeTaNIMYeCKME MOYAJIKM, TaK KaK 3TO MOXKET NOBPEAUTb aHTUMPUrapHOE NOKPbITUE NaHenewn
[ON15 BbINEKaHWA 1 BEPXHUIA CI0M OTAENKM Kopnyca. A yaaneHUs KPynHbIX OCTAaTKOB MWLM,
MCMONb3YITE NNACTUKOBYHO JI0NATKY.

He norpy:kaiite npMbop B BOAY WU B APYTME }KUAKOCTU. 3anpeLLeHo mMbiTb Npubop B Nocyao-
MOEYHOMN MaLwmrHe! BbITpUTe HACyxo MAMKOW TKaHbO BCe NOBEPXHOCTM Npunbopa, onycTuTe
KPbILWKY 1 3adUKCHpyiiTe ee B 3aKPbITOM MOMOKEHUN KaK NOKa3aHO Ha PUCYHKE HUMKe.

‘ BepxHAA KpbIlLKa He 3apUKCUPOoBaHa | ‘ BepxHsAsA KpbilKa 3apUKcUpoBaHa

N o o

XpaHuTe npubop B CyXxom NPOXNaZHOM MecCTe, HefOCTYNHOM ANA AeTeil.

TEXHUYECKUE XAPAKTEPUCTUKU

Mogenb: GFW-050

HanpsskeHue: 220B-240B ~ 50/60 T,

MowHocTb: 1600 BT

Pasmepsbl: 32,0¥29,0%16,5 cm ¢ pyuroli (6e3 pyuku 32,0¥27,0%12,0)
Bec: 4,00 kr

OnvHa wHypa: 0,7 m

Martepuan: nnacTvK, metann

WOZT




ANPUMEYAHMUE: NpounssoauTenb 0CcTaBAseT 3a coboi NpaBo A1 pasHbIX NApPTUIA NOCTaBOK He3
npeABapuTeIbHOTO YBEAOM/EHNA U3MEHATb KOMM/IEKTYIOLLME YacTU U3AENNA, He BAVAA NPpU

3TOM HA OCHOBHbIE TEXHUYECKME MAapPaMETPbl U3AEe/MA. ITO MOKET NMoB/eYb 3a COHB0IN N3MeHeHue
Beca W rabapuToB U3aenus, Ho He bonee Yem Ha +5-10%

YTUNTU3ALUMUA HenpaBuabHaa yTUAN3aLMA SNEKTPONpnbopoB HAaHOCUT Henonpa-
BMMbIV Bpes OKpyKatoLLen cpese. He BbibpacbiBaitTe HencnpaBHble 31eKTponpu-
— 60pbl BMecTe ¢ 6bITOBbIMU OTX0AaMU. OBpaTUTECH ANA STUX LieNeit B cneuuanm-

3MPOBaHHbIN NMYHKT YTUAN3ALMM 3NEKTPONPMBOPOB. ALpeca MyHKTOB Npuema

ObITOBbIX 3/1EKTPONPUOOPOB Ha NepepaboTKy Bbl MOXKETe NOAYUUTL B MyHULMMNAIBbHBIX CYXKOaX
Bawero ropoga.

YCTPAHEHWE HEMCNPABHOCTEW

Npo6bnema B0o3MOXKHaA NpMyMHa Cnocob6bl peweHus
B cetu otcyTtcTByeT Moakntoumnte npubop K 3aBeOMO
Now6 HanpsaeHue MCNpPaBHOM pO3eTKe 3N1eKTPONUTaHNA
pnbop
He BKAtoYaeTca BuikKa WHypa HeAoCTaTouHO [MpoBepbTe NPaBUIbHOCTb
M10THO NPMCOEAMHEHA noakaoueHna npubopa
K po3eTke
B npouecce paboTbl

CokpaTuTe Bpems HenpepbIBHOM
npubop neperpencs

paboTbl Nnpubopa
Bo Bpems paborbl Mpu NepBbIX BKAOYEHUAX MOXKET
npubopa noasmacA YyBCTBOBATLCA CNabbIl 3anax oT
NMOCTOPOHHMIA 3amax Npu6op HoBbIl BbIFOPaHMA BELeCTs, OCTaBLIMXCA

nocne NpounsBoAcTBa. [laHHbii
3anax McyesHeT Nocne HeCKONbKUX
LMKNOB paboTbl

Ewé pa3 nepemeLlaTtb TECTO BEHYMKOM,

HeOAHODOAHOE TECTO MMKCEPOM W/IM MHBIM NPKUCnocobieHnem
AHOPOA N8 3amMeLLMBaHNA TecTa AN LOCTUNKEHNS
Bacbam OZLHOPOAHOM KOHCUCTEHLMM
nosyYnanch lMpeBbILweHO AOMYCTUMOE YMEHbLUWTb KONMYECTBO TECTa
CbIpbIMM KO/IMYECTBO TecTa npu cneayroLLei 3aknaaxke
YCTPOWCTBO He 6biNo [Jatb npnbopy 1 naHensam
NOJIHOCTBIO MPOrPeTo NPOrpeTbca A0 HY}KHOM TemnepaTypbl
Heaocratouoe YBEeAUYUTL BPEMSA NPUFOTOBAEHNSA
BPEMs MPUrOTOB/IEHNS P P
Tecro 6bin10 33“0)6“3“0 Tecto HeoBX0AMMO 3aK1aabiBaTb
pa”””"g' Hem cpaboran nocne curdana 06 OKOHYaHUM
curHan o6 oKoHYaHUM npea-
o npeaBapuTeNbHOO NPorpesa
Tamep BapUTENbHOIO Nporpesa peABap porp
He paboTaeT

HefocTaTouHOE KONMYECTBO YBennunTb KOIM4eCTBO 3aK/1a4bIBaeMoro

0,
3/10EHHOTO TecTa TecTa (MAacTvHbl JOMKHBI BbITb Ha 80%
NOKPbITbI TECTOM)
Mpnbo| 370 HOpManbHo. MNprbo
prbOp Mpubop paboTaer P pnbop
HEOMMAAHHO aBTOMATUYECKM BbIK/KOYAETCA nocne
60/1ee 2 YacoB NoapAL,
BbIK/tOUMACA

2X YacoB HenpepbIBHOM PaboTbl
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KHWUTA PELLEMNTOB

MPUMEYAHME: Bec 1 06beMbI NPOAYKTOB YKa3aHbl NpUb6M3nTENbHO, Bbl MOXKeTe MeHATb
WX B 3aBUCMMOCTM OT NPeLnoYTEHUN.

1. Benbruiickue Bapau

® 250 r myKku

® 250 mn monoka

¢ 100 r cnMBOYHOrO macna (pacTonuTb)

® 3 MaKeTMKa BaHWAbHOrO caxapa

* 3 Aiila, OTAENNUTb KeNTKU oT benkos

e 1 WwenoTKa conm

e CaxapHan nyapa (no »KenaHuio ANs yKpaweHus)

MpurotoBneHue:

CmelualiTe MyKy € caxapom. [lobaBbTe HEMHOIO MOJIOKa M XOPOLLO NnepemelwainTe. [lobasbte
YKEeNTKM 1 OcTaBLLeeca MONOKO. MepemelunBalite A0 06pa3oBaHMA OAHOPOLHOIO TecTa.
[ob6aBbTe CAMBOYHOE MACN0 1 OCTOPOXKHO BMeLLaliTe B36UTble 6esKun. [0ToBbTE Ha Nporpamme
«BENBIMACKUE». MopasaiiTe BahaM TENAbIMM, NOCHINAHHLIMM CaxapHO NyApON.

2. Jlbexkckue Badnu

¢ 100 r caxapa

® 150 r xemuy»KHoro caxapa

e 1 wienoTka conu

® IPOXKM cyxue 7 1

e 250 r cAMBOYHOro macna

* 100 mn monoka

* 3 ailua

¢ 1 nakeTMK BaHUAbLHOTO caxapa

© 500 r NWEeHWUYHOM MYKM

MNpurotoBneHue:

B 50 M1 MO/IOKa pacTBOPUTE APOXKKM U caxap. OcTaBleecs MONOKO B3beiTe ¢ anuamm
MUKCepPOM, f06aBbTE CONb M BAHWUbHbIM 3KCTPAKT. B MUCKY NpoceinTe MyKy, BNenTe ApoXK-
YKEBOW U ANYHbBIN KOKTEWNb, 3aMecuTe TecTo cnabow KoHcucTeHumMmM,. OcTasbTe BpPOAUTbL Ha
30 MUHyT. Mocne Yero NPOAONKMTE 3aMELIMBAHME N NOPLUAMMN HAYHUTE L0HABNATH CAMBOY-
Hoe macno. OctaBbTe 6poauTb elwe Ha 30 MUHYT. MNepes BbiNeykon f06aBbTE KeMUYKHbIM
caxap. Bbinekaiite Ha nporpamme «BE/IbIMACKME» 1 7-i1 cTeneHu noaskapusaHus.

3. BeHckue Bapnun

¢ 100 r caxapa

® 350 r myKku

e 1 cTakaH Mo/OKa

® 200 r cAMBOYHOIoO macna

¢ 3 ailua

e 1 cT.N. COKa IMMOHA

® 2 4y.n. paspbIxanUTensa Tecta

MpurotoBneHue:

PasoTpuTe macno c caxapom, fo6aBbTe MOMOKO U Alilia, 3aTeM f06aBbTE MYKY, pPas3pbIXaUTeNnb
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M IMMOHHbIN COK, BCe NepemellainTe. Boinekalte Ha nporpamme «BEHCKUE».

4, WokonagHoblie Badpaun

e Aiua KypuHble 2 WT

e Caxap 100 r

e Kakao-nopowok 30 r

e CanBoyHoe macno 130 r

° MyKa nweHuyHaa 130 r

e Monoko 80 r

e Paspbixintens 1 4. n.

AnA TonuHra:

e TeMHbIl Wokonag 30 r

° Monoko 1 cT.n.

MpurotoBneHune:

Anua pasbelite n cmelwaliTe B MUCKe caxapom. [lobaBbTe MONIOKO M nepemeluarite. Macno
pactonuTe, fo6aBbTe B TECTO, NepemeLlaiTe.BBeanTe B TECTO MYKY, KaKao-NOPOLLOK U pas-
pbixauTenb. MNepemeluarite 40 OAHOPOLHOM TEKCTYpbI. BbinekaiTe Ha nporpamme «LLIOKO-
NIAHbIE». loTOBbIE BahIM MOXKHO YKPACUTb TOMMHIOM M3 LWOKONAZA. s 3Toro pactonure
LLIOKONAZ, C MO/IOKOM B MUKPOBOJIHOBOM NEYU 1 MNONEeNTE TOMUHIOM.

5. lWokonagHble Badpau «bpayHu»

o [opbKKi4 Wokonag 150 r

e CanoyHoe macno 100 r

* AiUO KypuHoe (KpynHoe) 2 wr.

o CaxapHblii necok 200 r

e Kakao-nopowok 1 cT.n.

® BaHW/IbHbIM 3KCTPAKT 1 Y./,

* Kope monotbiit acnpecco 1 4...

e Conb 0,54.n.

° MyKa nweHuyHana 300 r

MpurotoBneHune:

B 60/1bLLIOI MUCKe M3 }KapOoNpPOYHOro MaTepunasa pacTonuTe WOKOAA4 U CIMBOYHOE MAC/O,
PacnonoXMB MUCKY Hag, KacTproiel ¢ KUNALWen Bogow. B apyroii 601bLIoN MUCKe CMeLLainTe
[0 OLHOPOAHOIO COCTOAHUA MONOTbIN KOde, KaKao-NMopPOLLOK, caxap, ANLA, COMb, BAHWU/IbHbIN
3KCTpaKT. [lobaBbTe LWOKONALHO-MACAAHYIO SMY/IbCUIO U pa3meLLaiiTe. BebinbTe NpocesHHyo
MYKY, NOC/ie Yero pasmeLlainTe 40 COCTOAHUA OAHOPOAHOM BA3KOM macchl. BbinekaiTe Ha
nporpamme «LLUOKONNAOHbIE» u 7-14 cTeneHun nogxxKapueaHusa. CHayana sadaun «bpayHu»
6yaoyT O4EHb MATKMMM, HO NO Mepe OCTbIBAHUA OHM CTAHOBATCA XpycTALLee.

6. Bapau npaHMYHbIE

e MyKka 300 r

e CanmoyHoe macno 100 r

e Mépn75r

® TeMHbI1 TPDOCTHUKOBBIM caxap 70r
e Caxap 25r

* MosioTasa Kopuua 1/2 u.n.

e MosioTas rsosamka 1/2 u.n.
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* MonoTblt mbupb 1 4.n.

e MonioTbiit 6enbiii nepeu, 1/2 y.n.

e Paspbixantenb 5r

e Boga 100 mn

e Conb 1/2 u.n.

MpurotoBneHue:

B 60/1bLWY0 MUCKY NPOCENTE MYKY C CObIO U paspbixantenem. CIMBOYHOE MAC/I0 HApeXKbTe
Kybukamu. B coTelHUK f06aBbTe Mes, HacbinbTe 06a BMAA Caxapa M BCe NPSAHOCTU, HaneinTe
BOAb! U, MOCTOAHHO NOMELLMBAA, OBEANUTE ee A0 KuneHua. CHUMUTE COTEMHMK C NAUTI,
NOJIOXKUTE B HETO C/IMBOYHOE MAC/0 U NepemellnBaliTe AepeBAHHOMN NOXKKON, MOKa Macno
He pacTaeT. Bneiite ropavyto CcMecb B MyKy, MOCTOAHHO pPa3MeLlnBasn ee AepeBAHHOMN N0XKKOMN.
PasmelumBaiTe g0 Tex nop, NOKa macca He CTaHeT OAHOPOAHON. BbinekaliTe Ha Nnporpamme
«LLUOKONALHDBIE» 1 7-11 cTeneHn nogyKapuBaHus.

7. Auetnueckue Badpau

* 2 aiua

e 1 cTakaH MyKu

e % cTaKaHa caxapa

e 1 cTakaH Kedupa

® % 4.n. conu

e 1 CT. 1. NOACONHEYHOro Macna

[Ons yKpaweHus: kNybHUKA, caxapHasa nyapa.

MNpurotoBneHue:

B 6onblIoi EMKOCTM cmelLaiiTe Aliua, caxap. JobasbTe Kedup, conb. MNocse TwatenbHoro
nepemeLlLnBaHWA BCbiNbTe MyKY. BbinekaiTe Ha nporpamme «BEHCKWE». JaiiTe ocTbiTb U
yKpacbTe caxapHOM NyApown € KpacHbIMU Arogamu (ManvHoOM UK KnyBHUKoM).

8. Anetnueckue Badpau us naxrbl

e Myka 400 r

e [Taxta 400 mn

e Paspbixantens 2 4.n.

e Cnmno4vHoe macno 200 r

e Conb 1y.n.

e AlLo 2 wWT.

MpurotoBneHue:

CmeLwaiiTe aliLa 1 canMBodHoe macno. [obasbTe paspbIxanTesb, MyKy, COb U NaxTy. TwaTtensb-
HO nepemeLlaiiTe. Boinekatb Ha nporpamme «BEHCKME».

9. ChnBouYHble Bapaun

© 200 r MyKun

© 250 MmN XONOL4HOIro MONOKaA

® 6 XenTKoB

® 200 r cAMBOYHOIO Macna (pactonuTb)
© 2 nakeTMKa BaHWUbHOIO caxapa

® 2 YaliHbIX IOKKM NEKAaPCKOro NOpPoLLKa
e 1 wenoTka conm

e 12 xopowo B361TbIx 6enkoB
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® B36UTble CIMBKM C CaxapoMm (MO KenaHWuo ANs yKpalleHus)

o KpacHble GpyKTbl, MasiMHa UM KNyBHUKa (N0 KeNaHuio gaa yKpalleHuns)
MpuroTtosneHue:

B36eiTe }KenTku ¢ X0No4HbIM MONOKOM. Mea/IeHHO BCbINbTE MYKY M NEKAPCKUI NOPOLLIOK,
3aTem 06aBbTe MAc/10 U BaHW/IbHbIW caxap C CoNblo. B KoHLe f06aBbTe B36MTbie Benku.
Bbinekarite Ha nporpamme «BEHCKWE». [aiiTe ocTbiTb M YKpackTe B3GUTbIMU CIMBKAMM C
KpacHbIMU GpyKTamm (MasvHOM namn Kny6HUKoM)

10. Paccbinyatbie Bapnu

® 200 r KapTodenbHOM MyKu

* 100 r maprapuHa

® 2 MaKeTMKa BaHWJIbHOIO caxapa

* 3 ailua

® 1 AMMOH

e 1 wenoTtKka conun

MpurotoBneHue:

B3beliTe aliua ¢ caxapom. Cnerka ox/1askAeHHbIN PacTON/IEHHbIV MaprapuH BaelTe BO B36U-
Tble AMLa, yCMNeHHO nepemelwnBasn. [lobaBbTe KapTodeNbHYHO MYKY, TEPTYIO Leapy MMOHa
1 pasmeluaitTe. Boinekaite 4o 06pa3oBaHMA 30/10TUCTOM KOPOUKM Ha Nporpamme «BALLI
PELLEMT».

11. KaptodenbHblie Badpaun

* 200 r KapTodens

® 75 r cmeTaHbl

e 1 qiiuo

© 25 1 NWeHUYHOM MyKHK

® 2 CT./l. paCTUTENIbHOTO Macna

e 1 wenoTka conm

MpurotosneHue:

MouncTnTe Cbipyto KapTOLWKY. HaTpuTe KapTodenb Ha TepKe (¥KenaTesibHO Ha MeNKoW, MHave
OH He npoxkapuTca). OToxkmuTe cok. [lobaBuTe ANLLO, CMeTaHy, CoNb. 3aTem fobaBbTe pacTu-
TE/IbHOE Mac/10 M MyKy. XOPOLLEHbKO pa3melunBaiiTe. Boinekarite Ha nporpamme «OBOLLHBIE»,
peKomMeHA0BaHHas TEKCTYPa «ONHOCTLIO XPYCTALLAA» U He MeHee 4-i CTeNeHn NoAXKapuBaHus.

12. Badnu n3 wnmHara c Cbipom

® 150 r cbipa

e 1 qiiuo

* 50 r wnuHata

® 3 CT.Jl. MyKM

® 75 mn kKedupa

MpurotoBneHwue:

Ma3menbymTe cbip B 6neHAepe B MENKYIO KPOLLKY UK HaTpUTe ero Ha TepKe. JINCTbA LWNuHaTa
B3beliTe B bneHAepe BMecTe € AWLOM U OTNPaBbTE MOJYYMBLLYHOCA MacCy K CbIPHOM KpPOLUKe.
Bcé nepemeluaiite 1 BBeAUTE MYKy, a 3aTem BneiTe Kedup. CHoBa nepemeluaiite.
BbinekaiTe Ha nporpamme « OBOLLLHBIE», pekomeHA0BaHHAA TEKCTYpa «MOHOCTBIO XPYCTALLAA»
W He MeHee 4-11 CTeneHn NoaXKapuBaHuUA.
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13. Badnu u3 kKabaukos

® 350 r kabaykos

e 100 r myk#u

® 3 CT./l. CMeTaHbl

e 1 anuo

® % 4YalHOM NOXKK coNn

MpurotoBneHue:

Kabauok noTpuTe Ha KpynHoM Tepke. Ecam kabayok MONOA0N, TO YNCTUTb KOXKMULY He 0653a-
TenbHo. OToXmuTe cok. JobasbTe ANLO, CMeTaHy, conb. 3aTem Aob6aBbTe MyKy. XopoLlo
pa3meluaiTe. Bbinekainte Ha nporpamme «OBOLLHbIE», pekomeHA0BaHHasA TEKCTYpa
«MMONHOCTbIO XPYCTALLAA» U HE MeHee 4-i cTeneHu NoAXKapuBaHUs.

14. CbipHble Badpau

® 200 r MMHepasibHOW ra3aMpoBaHHOW BOAbI

e 150-200 r pacTonaeHHOro CIMBOYHOrO Mac/a

e 2 CTaKaHa MyK#u

e 250 r TepToro cobipa

e 2 akiua

® %> NOXKN coONun

e 2 4. JOXKKM paspbIxnnTena Ana Tecra

MpurotoBneHue:

CmelaiiTe MyKy, TEPTbIN Cbip, ANLA, CIMBOYHOE Maso, Pa3pbIXAnTeNb ANA TeCTa, COMb,
MWHepanbHyo Boay. B3buBaite MHrpeaneHTbl, NOKa He NOAYYMUTE OAHOPOLHY CMECH.
BbinekavTe fo0 06pa3oBaHMA 30/10TUCTON KOPOUKM Ha nporpamme «BALL PELLEMT».

15. TBoporKHble Badpnu «3010TUCTbIEN

e 125 r HexxmpHoro TBOpora

e 60 r pacTONNIEHHOrO C/IMBOYHOIO Mac/na

® 3 CT. N1. caxapa

e 1 iMmoH (ueapa TepTan)

e 150 r myk#u

e 125 mn monoka

e 3 aiiua

MpuroToBneHue:

CmelualiTe TBOPOT C PacTON/IeHHbIM MacioM, flobaBbTe caxap U Legpy AMMoHa. NocteneHHo
[06asnanTe Myky n monoko. Otaenute 6esku oT KenTKos 1 fobaBbTe KenTku B Tecto. B3belite
6EeNKN B 04EHD KPEMKYHO NEHY M OCTOPOXKHO NoAMeLLlaiTe B TecTo. Bbinekaite Ao obpasosaHus
30/10TUCTOM KOPOYKM Ha nporpamme «BALL PELLEMT».

16. Badnu KyKypysHble

e 150 r KYKypy3HOM MyKK

e 2 akiua

e 50 r CAMBOYHOrO Macna

e 200 mn monoka

® 4 CT. N. }KMOKOTO Meaa

e 1 4.n. paspbIxauTena Tecta

* MUHAaNb U3MEeNIbYEHHbIN (HEMHOTO)
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MpurotoBneHue:

M3 KYKYpY3HOW MYKM, ANLL, MAc/a CIMBOYHOTO (PacToMMTb), MOIOKA, Pas3pbIXIUTENs U meaa
3aMelUaiTe TecTo U AanTte emy HacToATbeA 10-15 muHyT. lobaBbTe MUHAANL U NepemeLLaiTe.
Bbinekarite A0 06pa3oBaHMA 30/10TUCTOM KOPOUKM Ha nporpamme «BALLI PELLENT».

17. baHaHoBble Bapu

® 250 r MyK#M

e 1 cT. n. caxapa

* 3 aliua

e 100 mn pacTuTeNbHOro macna

e 2 6aHaHa

® % 4. N. paspbIXAUTena gna tecta

MpurotoBneHue:

B3belite aliua. CMmellainTe MyKy, caxap, paspbixautenb Ana Tecta. JJobasbte macno. Bee ne-
pemeluariTe. bBaHaH OYNCTUTE OT KOXKYPbI U MeNKO HapexbTe. [JobasbTe B TeCTo. BoinekanTe
40 06pa3oBaHMA 3010TUCTOM KOPOUKM Ha nporpamme «BALL PELLENT».

18. Xpycrawme Bapau

® 175 rp myku

e lllenoTka conn

® 40 r caxapa

e 1 r BaHWANHA

e 11 paspbixauTtens

® 225 mn MONOKa

e 85 r cAMBOYHOrO macna

MpurotoBneHue:

B rnyboKyto MUCKY NpocenTe MyKy, 06aBbTe LLENOTKY COMM, caxap, BAHWIUH U PaspbIXanTeNb
Tecta. OTAeNNTE KENTKM OT BENKOB, KeNTKN COeAUHUTE C MOSIOKOM U PasMArYeHHbIM
C/IMBOYHBIM MACIOM. B Mony4eHHYI0 Maccy BCbINbTe CyXyto MyYHYHO CMeCb, pa3mellaiTe
maccy BeH4YMKOM. benku B36eliTe B Kpenkyto neHy 1 BBeAuMTe UX B TecTo. BbinekariTe Ha
nporpamme «BEHCKUE» n tekctypa «MO/THOCTbIO XPYCTALUME».

NPUMEYAHMUE: loToBblE Badv B ropsavem BUAE MATKME, HO KOFAA OCTbIBAOT - CTAHOBATCA
XPYCTAWMMMU.

CMOTPUTE BUAEOPO/IUKU C PELENTAMU HA

WWW.YOUTUBE.COM MO 3AMNPOCY «GFGRIL»

BOJIbLWIE AOCTYNHbIX PELLENTOB B PASAENE
«KHUTA PELLENTOB» HA CAUTE WWW.GFGRIL.RU
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MANUAL

Dear Buyer!
Thank you for purchasing of the electric waffle maker GFW-050!

Electric waffle maker GFW-050 is designed for cooking fragrant delicious homemade waffles.
It is easy to cook waffles with GFW-050- choose one of 4 autoprograms ("benbruiickme",
"BeHckue", "LLokonaaHble" or "OBouyHble"), the roast color grade and the type of waffle,
then the intelligent timer will automatically determine the cooking time based on the selected
settings and after closing the lid will start a countdown. You can also control by yourself the
cooking time and power using the "Baw peuent" program. The high power of the 1600W
quickly heats the working surface of the device and ensures uniform preparation of wafers.
Due to the high-quality non-stick coating it is easy to clean the waffle maker, it is enough to
wipe the working surfaces with a damp cloth.

The device is intended for personal use. It is not intended for commercial use of any kind.
To use all advantages of electric waffle maker GFW-050 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 OR ANY OTHER ELECTRICAL APPLIANCE ALWAYS
FOLLOW BASIC SAFETY RULES:

* Do not connect the device to a mains voltage of which goes beyond the limits specified in
the technical characteristics.

¢ Do not leave the operating device unattended and do not let the device be used by children.
e This device is not intended for use by persons (including children) with limited physical or
mental abilities or with insufficient experience and knowledge, unless they are supervised
or instructed on the use of the device by those responsible for their safety.

* Always use the device on a flat, horizontal, stationary, heat-resistant surface.

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

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

¢ Do not let the device contact with curtains, wall coverings, clothing, kitchen towels or other
flammable materials during use.

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

¢ Do not cover the plates and body of the device with aluminum foil or other materials during
operation. This can lead to overheating and breakage of the device.

¢ Do not use a device without products.

e |t is allowed to use the device only when the cover is closed.

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

* Do not put the device on the power cord, as the cord can bend and break.

* Do not connect or disconnect the device in/out of the socket with wet hands.

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

e Keep the device and its power cord away from the heated surfaces.

e Damaged parts shall only be replaced with original spare parts. Only original spare parts
can guarantee compliance with safety requirements.

e Never use the device if it has a damaged power cord or plug, or they do not work properly;
if the cord has been removed, damaged or exposed to water or other liquids. If the power
cord is damaged, it must be replaced by the manufacturer or its service center or a qualified
specialist to avoid danger.

ATTENTION! Do not use this device to prepare or defrost frozen food. All foodstuffs must be
completely thawed before cooking.

ATTENTION! Take out the waffles immediately after cooking, when the waffles are in the
switched on device for a long time, they can ignite.

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

SPECIAL INSTRUCTIONS

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

Only the power cord supplied with this device can be used.

It is not recommended to use an extension with this device, but if it is necessary to use it:

¢ The electrical characteristics of the cable shall be at least more than that of the device.

e Connect the extender so that it does not hang because it can be tripped or inadvertently pulled

out.
DETAILS
O,
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. Upper body (waffle iron lid)

. Bottom body

. Lid lock

. Control Panel

. LCD display

. Handle

. Upper waffle plate with non-stick coating
. Bottom waffle plate with non-stick coating

CONTROL PANEL AND LCD DISPLAY

cONOULT D WN B

TEXTURE ROAST GRADE
ON/OFF PROGRAMS LCD DISPLAY CBET/1AY TEMHAS
‘ 1 2 3 4 5 6 7
I . |
B!
= = XPYCTALLAS MOSTHOCTbIO » BE/IbrMNCKUE
©) @ UEEES] PREEENY » BEHCKVE

L - » P LUOKOJIAOHBIE
CRISP ROAST COLOR GRADE " P OBOLLHbIE
CRISP EXTERIOR KNOB » BALL PELIENT

MOIST INTERIOR

TIMER PROGRAMS

¢ LCD display shows the selected program, texture, time and grade of roasting.

« "BKJ1/BbIKN" button. Press this button to turn on the device. Pressing this button again will
turn off the device.

o " Xpycrawas n markaa" button. The preset texture of the waffle after connecting the waffle
maker to the network and turning it on is crisp exterior moist interior.

¢ "MonHoctbio xpycrawana" button. Press this button to select the texture of the waffle
“completely crispy”.
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¢ "MPOrPAMMDI" button. Press this button to select one of the 4 automatic programs
("Benbruiickme", "BeHckue", "LLokonagHblie" or "OsowHble"waffles) or the program "BALL
PELLEMT". The preset program after connecting the waffle maker to the network and turning it
onis " benbruickne" waffles.

* Roast color grade knob. By turning this knob you can select 1 of 7 grade of roasting (from
LIGHT (MWH) to DARK (MAKC)). The preset grade of roasting of the wafer after connecting the
waffle maker to the network and turning it on is 4th.

PROGRAMS:
Choose one of the 4 automatic programs or use the " BALL PELIEMNT " program to set your own
settings.

AUTO PROGRAMS:

"Benbruiickue" (Belgian waffles)
"BeHckue" (Viennese waffles)
"LLokonaaHble" (Chocolate waffles)
"OBowHble" (Vegetable waffles)

After selecting the auto program, grade of roasting and the texture of the wafer, the intelligent
timer will automatically determine the cooking time and after closing the lid will start a
countdown. The remaining cooking time will be displayed on the LCD display.

CUSTOM "BALU PELIENT" ( YOUR RECIPE) MODE

After selecting the "BALL PELLENT" program, the grade of roasting, the texture of the waffle
and closing the lid, the timer will start, the time will be displayed on the LCD display. The LCD
display will show how much time has passed since the start of the cooking process.

BEFORE FIRST USE

1. Remove all packaging materials and promotional labels.

2. After transportation or storage at low temperatures, it is necessary to keep the device at

room temperature for at least 2 hours before switching on.

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

possible defects and damages.

4. Itis forbidden to use the device if its parts (power cord, plug, body, baking plates, etc.) are

damaged. If damage is revealed, contact the authorized service center for a qualified

inspection and repair or the seller. To avoid electric shock do not try to repair the electric

fairing yourself.

5. Before using the device for the first time study it carefully.

6. Carefully read all operating instructions and precautions described in this user manual.

7. Wipe the body of the electric device and baking plates with a wet soft cloth or sponge and

wipe dry with a soft rag or paper towel. Make sure that water does not get inside the device

housing.

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

@ During using the device for the first time a faint smell or smoke may appear. This is not a
sign of malfunction. Smoke and smell are harmless and will quickly disappear. However,

the taste of the first prepared waffle can be changed. It is recommended to dispose the first
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prepared waffles.

Steam can appear during baking. Water can condense on the walls of the baking plates.
This is not a sign of a malfunction.

A small backlash of the waffle maker lid is not a defect. Waffles increase in volume
during baking, due to a small backlash the dough does not leak out and the waffles
are baked evenly.

USING

Baking waffles requires a certain skill, which is quickly acquired during the cooking process.
For baking waffles the dough can be prepared according to one of the recipes from the
"Recipe Book" from this manual or use any other sources.

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

2. Before plugging the appliance into an outlet, make sure that all its surfaces are dry and the
power cord is not twisted.

3. Connect the device to a standard power outlet with a voltage of 220 -240V and a
frequency of 50-60 Hz.

5. Then press the " BK/1/BbIK/1 " button, a beep will sound, the device will turn on and the
LCD display will light up and show the preset settings - the Auto program " Benbruiickue "
(Belgian) waffles, the 4th grade of roasting, the texture " Xpycrawas n markaa " (crisp
exterior moist interior).

6. Press the "Mporpammbl" button to select one of the 4 auto programs ("Benbruickune",
"BeHckue", "LokonaaHble" or "OBowwHble"waffles) or the program "BALL PELLENT".

Preparation of waffles with the help of AUTOPROGRAMS:
A) Select one of the 4 auto programs. Below there is a table of the cooking time of waffles,
depending on the selected program, texture and grade of roasting:

Grade of roasting
Program Texture

1 2 3 4 5 6 7

XpycTawasa u markas-

Benbruiickue- | Crisp exterior moist interior 3:10 | 3:25(3:40 | 3:55| 4:10| 4:25| 4:40

Belgian QQ”HOCT"’OX"VCT”“W' 4:30 | 5:00|5:30 | 6:00| 6:30 | 7:00] 7:30
i : :00|5: :00| 6:30| 7:00] 7:
XpycTaALwasn u markas- . . . . . . .

Bercrme oo otarior ot interior | 3140 | 3:55| 4:10 | 4:25| 4:40| 4:55| 5:10

Viennese E"?“”°°T"*°XPV°T"”*"‘"" 5:00 | 5:30 6:00 | 6:30 | 7:00| 7:30| 8:00
ip : 30| 6: 130 7:00| 7:30| &:

XpycTawas u markas-

Wokonaasbie- | Crisp exterior moist interior 3:00 | 3:15|3:30 | 3:45| 4:00| 4:15| 4:30

Chocolate 29“”°CT"'°XF’VCT“”*3“‘ 4:20 | 4:50| 5:20 | 5:50| 6:20| 6:50 | 7:20
risp
Xpycrawasa n markas- . . . . . . .
Osouble- | Crivp extorior moist interior | 3:35 | 3:50| 4:05 [ 4:25 | 4:35 | 4:50| 5:05
Vegetable flonkoCTbIO XpYCTALLAA- 4:55 | 5:25| 5:55 | 6:25 | 6:55| 7:25 | 7:55
Criep : 25| 5 : : 25| 7:
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B) Choose the texture of the waffles, press the " Xpycrawasn u markasa "( Crisp exterior moist
interior) button or the " MonHocTblo xpycTawasn "( Crisp) button.

C) By turning the knob of the roasting regulator choose the grade of roasting from LIGHT
(MWMH) to DARK (MAKC) (you can choose 1 of 7 grade of roasting)

D) After choosing the grade of roasting the device starts preheating, the indicator of the
grade of roasting flashes on the LCD display. When the temperature reaches the set value,
the preheating stops, a beep sounds, and the roasting grade indicator stops flashing. The
waffle maker is ready to bake waffles.

E) Open the lid and pour the dough, close the lid.

ATTENTION! THE BOTTOM PLATE SHOULD BE FILLED WITH NOT LESS THAN 80% OF
THE DOUGH. THIS IS NECESSARY FOR THE INTELLIGENT SENSOR TO START WORKING.

The device starts working, the countdown of the operating time starts, time is displayed on
the LCD display, and the indicator of the grade of roasting flashes sequentially. At the end of
the work 6 beeps are heard.

F) When the waffles are cooked, gently lift the lid by holding it by the handle. Remove the
waffles using a wooden or plastic spatula/plastic cooking tongs.

Note! Before preparing the next batch of waffles pay attention to the indicators on the LCD
display: if the indicators are flashing, close the lid and wait until the waffle maker heats up
and the indicators stop flashing, then you can put the next batch of dough.

Preparation of waffles using the program " BALU PELLENT " (YOUR RECIPE):

A) press the "MMPOFPAMMDbI" button to select the " BALU PELLENT " program.

B) Choose the texture of the waffles, press the " XpycTawas n markas "( Crisp exterior moist
interior) button or the " MonHocTblo xpycTawan "( Crisp) button.

C) By turning the knob of the roasting regulator choose the grade of roasting from LIGHT
(MWMH) to DARK (MAKC) (you can choose 1 of 7 grade of roasting).

D) After choosing the grade of roasting, the device starts preheating, the indicator of the
grade of roasting flashes on the LCD display. When the temperature reaches the set value,
the preheating stops, a beep sounds, and the roasting grade indicator stops flashing. The
waffle maker is ready to bake waffles.

E) Open the lid and pour the dough, close the lid.

ATTENTION! THE BOTTOM PLATE SHOULD BE FILLED WITH NOT LESS THAN 80% OF
THE DOUGH. THIS IS NECESSARY FOR THE INTELLIGENT SENSOR TO START WORKING.

The device starts operating and the countdown of the operation time is displayed on the LCD
display, the indicator of the grade of roasting flashes sequentially on the LCD display.

E) When waffles are prepared according to your preferences gently lift the lid holding it by
the handle. Remove the waffles with a wooden or plastic spatula/plastic cooking tongs.
atula/plastic cooking tongs.

F) If you want to cook the next batch of waffles and reset the timer, press the "BK/1/BbIK/"
button to turn off the waffle maker. Press the "BK/1/BbIK/1" button to turn on the waffle
maker. The LCD display will display the last set cooking parameters.

NOTE: The cooking time of waffles may vary depending on the ingredients used.

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

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

ATTENTION! Never touch surface or lid during operation.

7. At the end of cooking turn off the appliance by pressing the
"BK/1/BbIK/1 " button and unplug the power cord from the
electrical outlet. Lift the lid by the handle and leave the appliance
with the lid open until it cools down. When the appliance has
completely cooled down, wipe the baking panels with a soft damp
cloth and dry thoroughly with a soft cloth or kitchen towel and put
away for storage.

STORAGE AND CARE

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

Before cleaning disconnect the device from the power supply and wait until the device is
completely cooled. Wipe the body and plates of the device with a slightly wet soft cloth.
Do not use abrasive materials or metal washers for cleaning inside or outside the device, as
this can damage the non-stick coating of the baking plates and the top layer of the plastic
body finish. To remove large residues of food use a plastic blade.

Do not immerse the device in water or other liquids. It is forbidden to wash the device in a
dishwasher! Wipe all surfaces of the appliance dry with a soft cloth, close the lid and lock it
in the closed position as

‘ Upper lid is unlocked ‘ ‘ Upper lid is locked ‘

Store the device in a dry, cool place, unreachable to children.

TECHNICAL SPECIFICATIONS

Model: GFW-050

Voltage: 220V-240V~50/60Hz

Power: 1600W

Dimensions: 32,0¥29,0*16,5 cm with handle (without handle 32,0¥27,0%¥12,0 cm)
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Weight: 4 kg
Cord length: 0,7 m

Material of device: plastic, metal

woT

NOTE: 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 WAFFLE MAKER
Dispose of the waffle maker 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.

FAULTS

Problem

Reason

Solution

The product
doesn’t turn
on

No rated voltage

Connect the device to the known
serviceable power supply socket

Power cord badly
connected to the socket

Check the correct connection
of the device

During the work
strange smell
appears

During the process of work
the device overheated

Reduce the continuous
operation time of the device

The device is a new one

During first operation a faint smell can
be felt from the burnout of substances
left after production. This smell
will disappear after several cycles
of operation

Waffles turned
out raw

Badly made dough

Mix the dough again with a
corolla, mixer or other dough
kneading device to achieve
a uniform consistency

Extra quantity of dough

Reduce the quantity of dough
on the lower panel

The device was not
completely warmed up

Allow the device & panels to warm
up to the desired temperature

Insufficient backing time

Increase the backing time
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The dough was laid before The dough must be laid after

. the signal about the end the signal about the end of preheating
Timer does of preheating was heard
not work
Quantity of dough on the Increase the amount of dough

to be laid (plates should be 80%

late is not h
plate (s not enoug covered with dough)

suadenly more than 2 hours Ically h
turned off continuous operation

RECEIPT BOOK

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

1. Belgian waffles

® 250 g flour

® 250 ml of milk

¢ 100 g of butter (melt)

3 bags of vanilla sugar

* 3 eggs, separate the yolks from the whites

e 1 pinch of salt

¢ Powdered sugar (optional for decoration)

Preparation:

Mix flour with sugar. Add a little milk and mix well. Add the yolks and the remaining milk. Stir
until homogeneous dough is formed. Add the butter and gently stir in the whipped whites.
Cook on the "BE/IbIMNCKME" program. Serve the waffles warm, sprinkled with powdered sugar.

2. Liege waffles

¢ 100 g of sugar

¢ 150 g pearl sugar

e Salt 1 pinch

eDryyeast7g

¢ 250 g of butter

¢ 100 ml of milk

* 3 eggs

¢ 1 bag of vanilla sugar

* 500 g of wheat flour

Preparation:

Dissolve yeast and sugar in 50 ml of milk. Beat the remaining milk with eggs with a mixer, add
salt and vanilla extract. Sift the flour into a bowl, pour in the yeast and egg cocktail, knead the
dough of a weak consistency. Leave to ferment for 30 minutes. After that, continue kneading
and start adding butter in portions. Leave to ferment for another 30 minutes. Before baking,
add pearl sugar. Bake on the program "BE/IbITMNCKUE" and the 7th grade of roasting.
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3. Viennese waffles

¢ 100 g of sugar

¢ 350 g of flour

e 1 cup of milk

¢ 200 g of butter

® 3 eggs

e 1 tbsp lemon juice

e 2 thsp baking powder

Preparation:

Rub the butter with sugar, add milk and eggs, then add flour, baking powder and lemon juice,
mix everything. Bake on the "BEHCKWUE" program.

4. Chocolate waffles

e Chicken eggs 2 pcs

e Sugar 100 g

e Cocoa powder 30 g

e Butter 130 g

e Wheat flour 130 g

e Milk 80 g

¢ Baking powder 1 thsp

For topping:

e Dark chocolate 30 gr

e Milk 1 tablespoon

Preparation:

Break the eggs and mix in a bowl with sugar. Add milk and mix. Melt the butter, add to the dough,
mix. Add flour, cocoa powder and baking powder to the dough. Mix until smooth texture. Bake
on the "LWOKONALHbBIE" program. Ready-made waffles can be decorated with chocolate topping.
To do this melt the chocolate with milk in the microwave and pour topping.

5. Brownie chocolate waffles

e Bitter chocolate 150 g

e Butter 100 g

e Chicken egg (large) 2 pcs

e Granulated sugar 200 g

e Cocoa powder 1 tbsp

e Vanilla extract 1 tbsp

e Ground espresso coffee 1 tbsp

e Salt 0.5 thsp

e Wheat flour 300 g

Preparation:

In a large bowl made of heat-resistant material, melt the chocolate and butter, placing the bowl
over a pan of boiling water. In another large bowl, mix ground coffee, cocoa powder, sugar, eggs,
salt, vanilla extract until smooth. Add the chocolate-butter emulsion and stir. Pour in the sifted
flour, then stir until a homogeneous viscous mass. Bake on the "LUOKO/IAOHbBIE" program and
the 7th grade of roasting. At first the Brownie waffles will be very soft, but as they cool down,
they become crispy.
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6. Gingerbread waffles

® Flour300 g

e Butter 100 g

e Honey 75¢g

e Dark cane sugar 70 g

e Sugar25¢g

* Ground cinnamon 1/2 tbsp

* Ground cloves 1/2 thsp

e Ground ginger 1 thsp

¢ Ground white pepper 1/2 tbsp

* Baking powder 5 g

¢ 100 ml water

e Salt 1/2 thsp

Preparation:

In a large bowl, sift the flour with salt and baking powder. Cut the butter into cubes. Add honey
to a saucepan, pour both types of sugar and all spices, pour water and, stirring constantly, bring
it to a boil. Remove the saucepan from the stove, put the butter in it and stir with a wooden s
poon until the butter melts. Pour the hot mixture into the flour, stirring it constantly with a
wooden spoon. Stir until the mixture becomes homogeneous. Bake on the "LLOKO/IAAHbIE"
program and the 7th grade of roasting.

7. Dietary waffles

® 2 eggs

e 1 cup flour

e %5 cup sugar

¢ 1 cup of kefir

o % thsp salt

e 1 tbsp sunflower oil

For decoration: strawberries, powdered sugar

Preparation:

In a large container, mix eggs and sugar. Add kefir, salt. After mixing thoroughly, add flour. Bake
on the "BEHCKWME" program. Let cool and garnish with powdered sugar with red berries
(raspberries or strawberries).

8. Dietary buttermilk waffles

e Flour400 g

e Buttermilk 400 ml

* Baking powder 2 thsp

e Butter 200 g

e Salt 1 thsp

e Egg 2 pcs

Preparation:

Mix eggs and butter. Add baking powder, flour, salt and buttermilk. Mix thoroughly. Bake on
the "BEHCKWME" program.

9. Creamy waffles
® 200 g of flour
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e 250 ml of cold milk

* 6 egg yolks

® 200 g of butter (melt)

e 2 bags of vanilla sugar

e 2 teaspoons baking powder

¢ 1 pinch of salt

¢ 12 well-beaten whites

e Whipped cream with sugar (optional for decoration)

e Red fruits, raspberries or strawberries (optional for decoration)

Preparation:

Whisk the yolks with cold milk. Slowly add flour and baking powder, then add butter and vanilla
sugar with salt. At the end, add the whipped whites. Bake on the "BEHCKWUE" program. Let cool
and garnish with whipped cream with red fruits (raspberries or strawberries)

10. Crumbly waffles

¢ 200 g of potato flour

e 100 g margarine

e 2 bags of vanilla sugar

® 3 eggs

e 1lemon

¢ 1 pinch of salt

Preparation:

Beat the eggs with sugar. Pour the slightly cooled melted margarine into the beaten eggs, stirring
vigorously. Add potato flour, grated lemon zest and stir. Bake until a golden crust forms on the
"BALL PELLENT" program.

11. Potato waffles

¢ 200 g of potatoes

e 75 g sour cream

*legg

e 25 g of wheat flour

e 2 thsp vegetable oil

¢ 1 pinch of salt

Preparation:

Peel the raw potatoes. Grate the potatoes on a grater (preferably on a small one, otherwise it
will not fry). Squeeze the juice. Add egg, sour cream, salt. Then add vegetable oil and flour. Stir
well. Bake on the "OBOLLHbIE" program, the recommended texture is "MO/IHOCTbIO XPYCTALLAA"
and at least the 4th grade of roasting.

12. Spinach waffles with cheese

¢ 150 g of cheese

°legg

¢ 50 g spinach

e 3 thsp flour

e 75 ml of kefir

Preparation:

Grind the cheese in a blender into fine crumbs or grate it on a grater. Whisk the spinach
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leaves in a blender together with the egg and send the resulting mass to the cheese crumbs.
Mix everything and add flour, and then pour in kefir. Mix again.Bake on the "OBOLLHbIE"
program, the recommended texture is "MO/IHOCTbKO XPYCTALLAA" and at least the 4th grade
of roasting.

13. Zucchini waffles

¢ 350g zucchini

¢ 100 g of flour

e 3 thsp sour cream

°legg

e % teaspoon of salt

Preparation:

Rub the zucchini on a coarse grater. If the squash is young, then it is not necessary to peel the
skin. Squeeze the juice. Add egg, sour cream, salt. Then add the flour. Stir well. Bake on the
"OBOLLUHbIE" program, the recommended texture is "MO/IHOCTbHO XPYCTALLAA" and at least
the 4th grade of roasting.

14. Cheese waffles

® 200 g of mineral sparkling water

¢ 150-200 g of melted butter

e 2 cups flour

¢ 250 g of grated cheese

° 2 eggs

e % tablespoon of salt

e 2 teaspoons baking powder for the dough

Preparation:

Mix flour, grated cheese, eggs, butter, baking powder, salt, mineral water. Beat the ingredients
until you get a homogeneous mixture. Bake until a golden crust forms on the "BALU PELLENT"
program.

15. Cottage cheese waffles "Golden"

¢ 125 g of low-fat cottage cheese

¢ 60 g of melted butter

e 3 thsp sugar

¢ 1 lemon (grated zest)

¢ 150 g flour

¢ 125 ml of milk

® 3 eggs

Preparation:

Mix cottage cheese with melted butter, add sugar and lemon zest. Gradually add flour and milk.
Separate the whites from the yolks and add the yolks to the dough. Whisk the whites into a very
strong foam and gently mix into the dough. Bake until a golden crust forms on the "BALL PELLENT"
program.

16. Corn waffles
¢ 150 g corn flour
° 2 eggs
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¢ 50 g of butter

¢ 200 ml of milk

e 4 tablespoons of liquid honey

e 1 tbsp baking powder

e Ground almonds (a little)

Preparation:

From corn flour, eggs, butter (melt), milk, baking powder and honey, knead the dough and
let it stand for 10-15 minutes. Add the almonds and stir. Bake until a golden crust forms on
the "BALL PELLEMT" program.

17. Banana waffles

e 250 g flour

e 1 tbsp sugar

® 3 eggs

¢ 100 ml of vegetable oil

e 2 bananas

e % tbsp baking powder for the dough

Preparation:

Beat the eggs. Mix flour, sugar, baking powder for the dough. Add the oil. Mix everything
together. Peel the banana and chop it finely. Add to the dough. Bake until a golden crust
forms on the "BALLU PELIEMT" program.

18. Crispy waffles

e 175 g flour

e A pinch of salt

40 g of sugar

¢ 1 g of vanillin

e 1 g baking powder

¢ 225 ml of milk

¢ 85g butter

Preparation:

In a deep bowl, sift the flour, add a pinch of salt, sugar, vanilla and baking powder. Separate
the yolks from the whites, combine the yolks with milk and softened butter. Pour the dry
flour mixture into the resulting mass, stir the mass with a whisk. Whisk the whites into a
strong foam and add them to the dough. Bake on the "BEHCKUE" program and the texture
is "MOJIHOCTbIO XPYCTALLASA". NOTE: The finished waffles are soft when hot, but when
they cool down, they become crispy.

WATCH "GFGRIL" RECIPE VIDEOS FOR WWW.YOUTUBE.COM
MORE RECIPES AVAILABLE IN
"RECIPE BOOK" ON WWW.GFGRIL.RU
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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 sold 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 the instructions for use.

3. The product warranty does not apply in the
following cases: Model:
- 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 sale:
4. The warranty does not cover accessories and
components.
5. The warranty is also void if during the warranty
period, the defective product was repaired by
unauthorized persons. Seller organisation :
The warranty period 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: GUANG DONG XINBAO
ELECTRICAL APPLIANCES HOLDINGS CO.,LTD.
Address: South Zhenghe Road, Leliu Town,
Shunde District, Foshan City,Guangdong, China

Opened the package, checked and sold.

Importer / Authorized Organization: Seller’s name:
PALLADA LLC 111675 CITY MOSCOW
STR. RUDNEVKA HOUSE4PIVK1,20F1
RM 2/5, RUSSIA

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

Safe
The goods certified ty Seal.
class |




TAPAHTUWHbIN

OH

Ycnosua rapaHTum

1. B cnyyae obHapyKeHUa HeMcnpaBHOCTU B
nepuog MapaHTMMHOro CpoKa AaHHoe usaenve
NoA/IEXUT OBMEHY TOProBbIM NPeANpPUATUEM,
npoAasLIMM AaHHOe usgenue.

2. FapaHTUIHan 3ameHa NPOV3BOAUTCA NP
Ha/IMuYMK 3aMN0NIHEHHOTO rapaHTUItHOTo
TasioHa 1 NPU YCI0BMK COBTIOAEHUA NPaBu
3KCMyaTaLMM, OMUCAHHbIX B MHCTPYKLMM MO
M0/1b30BaHMIO.

3. FapaHTuA Ha U3gesne He PacnpocTpaHaeTcs
B C/y4anx:

- MEXaHWYECKMX NOBPEXKAEHNI;

- BbIXO4A M3 CTPOSA U34e/nA 13-3a NonagaHus
BHYTPb €ro MHOPOAHbIX NPEAMETOB U
YMAKOCTEN, HACEKOMbIX U T.M.;

- UCMNONb30BaHUA U3LENNA B YCI0BUAX U
PEeXMMaX, OTINYAOLLMXCA OT BbITOBbIX.

4. [apaHTWA He pacnpocTpaHaeTcsa Ha
aKceccyapbl U KOMM/IEKTYOLME.

5. FapaHT1A TaKxKe TepseT Cuy, eciv B
rapaHTUHbIN Nepuoa, PEMOHT HEUCTPABHOTO
M34ennsa NPOU3BOAWICA HE YNOJHOMOYEHHbIMU
Ha TO MUAMM.

[apaHTUIHbIN cpok — 1 rog,
CpoK cny»bbl — 3 roga.
[laTa n3roToBAEHWUA yKa3aHa Ha ynaKoBKe.

M3rotosuTenb: «lyaH JyH CuHb6a0o dneKkTpuKan
SnnaeHcns Xonauure Ko Jlta.»

Agnpec: FOxHaa gopora YkaHxa, ropos Slenny,
paioH LWyHae, ropoa PoluaHb, NPOBUHLMA
l'yaHayH, Kutai

MmnopTep / YNoAHOMOYEHHas opraHu3aums:
000 «MNANNALA» 111675 FOPOA MOCKBA
Y. PYAHEBKA JOM 4 N IVK 1,2 0® 1 PM 2/5,
POCCHA

Cnykba cepBUCHOW NOALEPHKKM NOTpebuTenei:

https://www.gfgril.ru [ H [

Knacc
3awurbl |

+7 (495) 645-16-93
ToBap cepTMdULMPOBaH

[apaHTUIHbIN TanoH

N3penve:

Mogenb:

[aTa
NpoAAXMN:

Topryrowan opraHnsaLma:

M3penve nonyumn, npeteHsui K
KOMMN/IEeKTaLMM 1 BHeLLHeMY BUAY He nmelo,
C YCNOBUAMM rapaHTUK COrNaceH.

®.1.0. n nognucb NoKkynatensa:

BcKpbi ynakoBKy, NpoBepwa 1 npogan.
®.1.0. npoaasua:




