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1 YourAllIn One Cooker

Congratulations on your purchase, and welcome

to Philips!

To fully benefit from the support that Philips offers,
register your product at www.philips.com/welcome.

2 Important

Safety

Read this user manual carefully before you use the
appliance, and save it for future reference.

Danger
. The appliance must not
be immersed.

Warning

. Check if the voltage
indicated on the
appliance corresponds
to the local power
voltage before you
connectit.

- The appliance is
intended to be used
in household or similar
applications such as:

. staff kitchen areas in
shops, offices, and
other residential type
environments;

. farm houses;

- by clients in hotels,
motels and other
residential type
environments;

. bed and breakfast
type environments.

. This appliance is not
intended for use by
persons (including
children) with reduced
physical, sensory or
mental capabilities,
or lack of experience
and knowledge,
unless they have been
given supervision or
instruction concerning
use of the appliance by
a person responsible
for their safety.

. Children should be
supervised to ensure
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that they do not play
with the appliance.

. If the power cord set
is damaged, it must
be replaced by a cord
set available from the
manufacturer.

. The applianceis
not intended to be
operated by means
of an external timer
Oor a separate remote-
control system.

- The ducts in the
pressure regulator
allowing the escape
of steam should be
checked regularly to
ensure that they are
not blocked.

. The container must not
be opened until the
pressure has decreased
sufficiently.

. Cleaning and user
maintenance shall not
be made by children.

. Keep the appliance
and its cord out of
reach of children.

- WARNING: Always
follow the instructions
and use the appliance
properly to avoid
potential injury.

- WARNING: Make sure
to avoid spillage on
the power connector
to avoid a potential
hazard.

. According to the
instructions prescribed
in this user manual, use
a soft damp cloth to
clean the surfacesin
contact with food and
make sure to remove all
the food residues stuck
to the appliance.

- Use clean and soft
cloth to clean the

surfaces in contact with
food.

- Only connect the

appliance to a
grounded power outlet.
Always make sure that
the plugis inserted
firmly into the power
outlet.

. Do not use the

appliance if the plug,
the power cord, the
inner pot, the sealing
ring, or the main body
is damaged.

- Do not let the power

cord hang over the
edge of the table or
worktop on which the
appliance stands.

- Make sure the heating

element and the
outside of the inner
pot are clean and dry
before you put the plug
in the power outlet.

. Do not plug in the

appliance or turn the
control knob with wet
hands.

. Make sure the power

socket is clean and dry
before you plug in the
appliance.

. Do not use the

appliance if too much
air or steam is leaking
from under the top lid.

- When cooking soup or

viscous liquid, do not
release pressure by
turning the pressure
regulator to the

steam vent position,
otherwise liquid might
spurt from the pressure
regulator valve. Wait
until the pressure is
naturally released and
the floating valve has

dropped to open the
top lid.

Caution

. CAUTION: Surface of
the heating elementis
subject to residual heat
after use.

- Never use any
accessories or
parts from other
manufacturers or
that Philips does
not specifically
recommend. If you use
such accessories or
parts, your guarantee
becomes invalid.

. Do not expose the
appliance to high
temperatures, nor place
it on a working or still
hot stove or cooker.

- Do not expose the
appliance to direct
sunlight.

. Place the appliance
on a stable, horizontal,
and level surface.

. Do not use the handle
on the top lid to move
the appliance, use the
side handles instead.

- When pressure is
being released from
the pressure regulator
valve, hot steam or
liguid will be ejected.
Keep hands and face
away from the steam
vent.

- Always put the inner
potin the appliance
before you put the plug
in the power outlet and
switch it on.

. Do not place the inner
pot directly over an
open fire to cook food.

. Do not use the inner
potifitis deformed.

. Make sure that the

sealing ring is clean
and in good condition.

. The accessible surfaces

may become hot
when the appliance is
operating. Take extra
caution when touching
the surfaces.

. Beware of hot steam

coming out of the
floating valve and
pressure regulator valve
during cooking or when
you open the lid. Keep
hands and face away
from the appliance to
avoid the steam.

. Do not lift and move

the appliance while it is
operating.

. Do not exceed the

mMmaximum water level
indicated in the inner
pot to prevent overflow.

. Do not place the

cooking utensils inside
the pot while cooking.

- Only use the cooking

utensils provided. Avoid
using sharp utensils.

. To avoid scratches, it

is not recommended
to cook ingredients
with crustaceans and
shellfish. Remove the
hard shells before
cooking.

. Do not place a

magnetic substance
on the lid. Do not use
the appliance near a
magnetic substance.

- Always let the

appliance cool down
to room temperature
before you clean or
move it.

- Always clean the

appliance after use. Do

not clean the appliance
in dishwasher.

- Always unplug the
appliance if not used
for a longer period.

- If the appliance is
used improperly or
for professional or
semi-professional
purposes, orifitis
not used according
to the instructions in
this safety leaflet, the
guarantee becomes
invalid and Philips
refuses liability for any
damage caused.

- Visit www.philips.com/
support to download
the user manual.

Electromagnetic fields (EMF)

This appliance complies with the applicable
standards and regulations regarding exposure to
electromagnetic fields.

3 What’sin the box (fig. 1)

Main unit Power cord
Rice&soup ladle Measuring cup
Steaming plate User manual

Recipe booklet

4 Overview (fig. 1)

Product overview

® | Lid handle Control Panel
@ | Top lid ® | Heating element
® | Detachable inner lid Power socket
@ | Sealing ring @ | Locking pin
Water level )
® indications ® | Floating valve
) Pressure regulator
(® | Side handle ®) valve
@ | Inner pot Safety valve

Controls overview

@) | Heating indicator ® | Increase button
- Cooking time

Power indicator button
Slow cook button

@ (low temperature) @ | Bake button
Slow cook button

(high temperature) Yogurt button
Sauté/sear button .

(low temperature) Display screen
Sauté/sear button

(high temperature) Stew button

@) | Preset timer button | @) | Start/Reheat button

Keep warm

@ | Decrease button ® indicator

® Pressure cook ® Maintain pressure
button indicator
Cancel/Warm Start pressure

button indicator

Functions overview

Pressure cooking functions

Default pressure Pressure keeping

?uonC)cngi kegping time time regL_Jlating
(minute) range (minute)
Soup 20 20-59
Risotto 14 Not adjustable
Rice 14 Not adjustable
Steam 10 5-59
Meat/Poultry 15 12-59
Manual 2 2-59

Normal cooking functions

Cooking Default cooking Cooking time
function time regulating range
Slow cook
(low 6 hours 2 -12 hours
temperature)
Slow cook
(high 6 hours 2 -12 hours
temperature)
Sauté/sear
(low 2 minutes 2 minutes - 2 hours
temperature)
Sauté/sear
(high 2 minutes 2 minutes - 2 hours
temperature)

20 minutes -
Stew Thour 10 hours
Yogurt 8 hours 6 - 12 hours
Bake 45 minutes 10 - 59 minutes
Reheat 25 minutes 8 - 25 minutes

5 Using the AllIn One
Cooker

Before first use

1 Remove all packaging materials from the
appliance.
2 Take out all the accessories from the inner pot.

3 Clean the parts of the All In One Cooker
thoroughly before using it for the first time (see
chapter "Cleaning and Maintenance").

E Note

- Make sure all parts are completely dry before
you start using the All In One Cooker.

Preparations before cooking
(fig. 2)

Before using the All In One Cooker to cook food,

follow below preparation steps:

1 Hold the lid handle and turn it anti-clockwise
until the top lid cannot move any more, then lift
up the top lid.

2 Take out the inner pot from the All In One Cooker
and put the pre-washed food in the inner pot.

3 Wipe the outside of the inner pot dry, then put it
back into the All In One Cooker.

4 Place the top lid onto the All In One Cooker and
turn it clockwise. You will hear a "click" sound
when the top lid is properly locked.

E Note

- Make sure the sealing ring is properly
assembled around the edge of the detachable
inner lid.

- Make sure the pressure regulator valve and
floating valve are clean and not blocked.

- Make sure the outside of the inner potis dry
and clean, and that there is no foreign residue
on the heating element.

- Make sure the inner potisin proper contact
with the heating element.

Cooking food (fig. 3)

Note

- Do not fill the inner pot with less than 1/3 or
more than 2/3 full of food and liquid.

- For food that expands during cooking, do not
fill the inner pot with more than 1/2 full of food
and liquid.

- For rice cooking, follow the water level
indications on the inside of the inner pot. You
can adjust the water level for different types of
rice and according to your own preference. Do
not exceed the maximum quantities indicated
on the inside of the inner pot.

- Make sure the floating valve on the top lid
drops down before cooking.

- After the cooking process is started, you can
press Cancel/Warm to deactivate the current
work, and the appliance goes to standby
mode.

Pressure cooking

1 Follow the steps in "Preparations before
cooking"

2 Turn the pressure regulator to seal.

3 Put the plug in the power socket.
> The power indicator starts flashing.

4 Press Pressure cook to choose one of the
pressure cooking functions - Soup, Risotto, Rice,
Steam, Meat/Poultry or Manual.

L The default pressure keeping time is displayed
on the screen.

E Note

- The pressure keeping time is not adjustable for
Risotto and Rice.

5 To set a different pressure keeping time, press
Cooking time.

6 Press + or — to set the pressure keeping time.

7 Press Start/Reheat to start the cooking process.

8 When the All In One Cooker reaches the working
pressure:
> Maintain Pressure lights up;

9 When the pressure keeping time has elapsed,
the All In One Cooker automatically switches to
keep warm mode.
 The keep warm indicator (Keep warm) lights

up.

10 Turn the pressure regulator to vent.

L The All In One Cooker starts releasing pressure.

L The floating valve drops down when the
pressure is released sufficiently.
11 Hold the top lid handle and turn the lid anti-
clockwise until it cannot move any more, then lift
it up.

E Note

- When cooking soup or viscous liquid, do
not release pressure by turning the pressure
regulator to vent, otherwise liquid might spurt
from the pressure regulator valve. Wait until
the pressure is naturally released and the
floating valve has dropped down to open the
top lid.

- The pressure keeping timer will start counting
down when the working pressure is reached.

- After the cooking is finished and the pressure
is released, you can press the cancel button
(Warm/Cancel) and unplug the All In One
Cooker to turn off the keep warm function or
when notin use.

Normal cooking

E Note

- For normal cooking, you can cook food
without adding waterin the inner pot. In this
case, make sure to turn the pressure regulator
to bake.

- Make sure to keep the top lid open for the
entire time when you cook food in the
Sauté/sear mode.

- To choose the Reheat function, press
Start/Reheat when the appliance is in standby
mode.

To cook food with normal pressure, press the

cooking buttons and choose Slow cook, Sauté/

sear, Stew, Yogurt or Bake.

1 Follow the steps in "Preparations before
cooking".

2 Turn the pressure regulator to bake or seal.
+ For Slow cook, Stew and Yogurt, turn the

pressure regulator to seal.

+ For Bake, turn the perssure regulator to bake.

3 Put the plug in the power socket.
5 The power indicator (Power) starts flashing.

4 Press the desired cooking function button to
choose a cooking mode.

5 To set a different cooking time, press Cooking
time.
L The cooking time flashes on the screen.

6 Press+or — to set the cooking time.

7 Press Start/Reheat to start the cooking process.

8 When the cooking time has elapsed, the All In
One Cooker automatically switches to keep
warm or standby mode.

9 Turn the pressure regulator to vent.

10 Hold the top lid handle and turn the lid anti-
clockwise untilit cannot move any more, then lift
it up.

Baking recipe

Apple cake with hazelnuts

Ingredients:

+ 190g margarine

+ 190g flour

+ 200g sugar

- 3/4 tsp.baking powder
+ Cinnamon

+ 100g almond meal

+ 2 medium eggs

+ 80ml of mayple syrup

+ 2 medium apples, peeled, cored and cut into
eights.

1 Mix the margarine with sugar, add the eggs and
mix thoroughly. Add the flour, baking powder
and almond meal, mix until the mixture is
creamy. Fold with maple syrups.

2 Grease the base and slides of the inner pot,
add the mixture and smooth the top of mixture
to create level finish. Place the apples on top,
pushing them slightly into the mixture. Sprinkle
with cinnamon.

3 Press Bake, set cooking time for 50 minutes and
press Start/Reheat. Close the lid.

Preset time for delayed cooking
(fig. 4)

You can preset the delayed cooking time for
different cooking functions. The preset timeris
available up to 24 hours.

1 After the cooking function is selected, press
Preset timer.
L The hour unit starts flashing on the display.

2 Press + or — to set the hour unit.

3 After the hour unitis set, press Preset timer
again.
L The minute unit starts flashing on the display.

4 Press + or — to set the minute button.

5 Press Preset timer to confirm the preset time.

6 Press Start/Reheat to start the cooking process.

7 When the preset time has elapsed, the All In One
Cooker starts working automatically.

E Note

Interior

Inside of the top lid and the main body:
+ Wipe with wrung out and damp cloth.
+ Make sure to remove all the food residues
stuck to the All In One Cooker.
Heating element:
+ Wipe with wrung out and damp cloth.
- Remove food residues with wrung out and
damp cloth.
Sealing ring:
- Soakin warm water and clean with sponge.
Inner lid:
- Remove the detachable inner lid. Soak it in
warm water and clean with sponge.

Exterior

Surface of the top lid and outside of the main
body:
- Wipe with a cloth damped with soap water.

+ Only use soft and dry cloth to wipe the control
panel.

+ Make sure to remove all the food residues
around the pressure regulator valve and
floating valve.

Pressure regulator valve and floating valve:

+ Disassemble the pressure regulator, soak itin
warm water, and clean with sponge.

+ Remove food residues in the pressure
regulator valve and floating valve.

Accessories

Measuring cup, rice &soup ladle, and inner pot:
+ Soakin hot water and clean with sponge.

7 Specifications

- The preset function is not available in the Model Number HD2137
following modes: Sauté/Sear (both low and ;
high temperatures), Reheat, Manual and Rated powerinput 910-1090W
Warm. Rated capacity 6.0L
Warm keeping temperature 60-80°C

Assembling and disassembling
the pressure regulator

Warning

- Do not disassemble the pressure regulator
during cooking. Always unplug the All In One
Cooker and wait until the pressure has been
released sufficiently to do so.

+ To disassemble the pressure regulator:

1 Turn the lower screw anticlockwise until it
becomes loose.

2 Pullit up and take out the pressure regulator.

- To assemble the pressure regulator:

1 Assemble the lower screw back to the regulator.

2 Make sure the regulator points at the sealed
position (@) and put it back to the steam valve.

3 Turn the screw clockwise untilit is fastened.

6 Cleaning and
Maintenance

E Note

- Unplug the All In One Cooker before starting
to clean it.

- Wait until the All In One Cooker has cooled
down sufficiently before cleaning it.

10 Troubleshooting

E Note

- Always unplug the appliance if not used for a

longer period.

8 Recycling

Do not throw away the product with the normal
household waste at the end of its life, but hand it in
at an official collection point for recycling. By doing
this, you help to preserve the environment.

Follow your country's rules for the separate
collection of electrical and electronic products.
Correct disposal helps prevent negative
consequences for the environment and human
health.

9 Warranty and support

Versuni offers a two-year warranty after purchase
on this product. This warranty is not valid if a defect
is due to incorrect use or poor maintenance. Our
warranty does not affect your rights under law as a
consumer. For more information or for invoking the
warranty, please visit our website
www.philips.com/support.

If your All In One Cooker does not function properly or if the cooking quality is insufficient, consult the table
below. If you are unable to solve the problem, contact a Philips service center or the Consumer Care Center

in your country.

Need to release the

I have difficulties pressure.

opening the lid after
cooking.

Pressure
regulator P
valve by

Set the pressure regulator valve to "Vent".
And wait until the floating valve has dropped.

Floating valve stuckin up
position.

Set the pressure regulator valve to "Vent".
And wait until the floating valve has dropped.

assembled.

The sealing ring is not well

Make sure the sealing ring is well assembled
around the inside of the top lid.

| have difficulties
closing the top lid.

up position.

The floating valve stuckin

The floating valve blocks the locking pin. Push
down the floating valve so that it does not block
the locking pin.

Sealing ring missing.

Leaking from under lid.

Put sealing ring in place correctly oninner lid.

Food or debris under
sealing ring.
Lid not correctly closed.

Remove the sealing ring, clean and replace.
Open and reclose the lid, checking for correct
closing.

The pressure levelinside
of the appliance is
abnormal.

In this case the safety valve will be releasing
steam. Take the appliance to your Philips dealer
or a service center authorized by Philips.

Sealing ring broken.

Replace the sealing ring.

Leaking from floating

valve Food or debris under

sealing ring.

Remove the sealing ring, clean and replace.

Food&water are below

Floating valve does
minimum level.

not rise up after the

Add food/water. Make sure there is enough food
and water in the inner pot.

appliance starts

< Leaking from lid or
pressurizing.

pressure regulator valve.

Take the appliance to a Philips service dealer.

E3 displays on the
screen.

The temperature inside
the inner potis too high.

Wait until it falls down to room temperature.

E1, E2, or E4 displays

on the screen. malfunction.

The All In One Cooker has

Take the appliance to a Philips service center.
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XYAGAAAH aBaAT XUMMCIHA TaHb baspAanaa, Philips-a TasTain
MOPWAHO Yy!
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AN TYCbIr BYP3H XYPTIXMIAH TYAA BYT33rAIXYYHI3 Aapaax
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2 Yyxaa

AtoyAryi 6anaan
5P axyiH X3parcAUIAr alumrAaxbliH @MHE 3H3 X3P3rAIMUMIAH

rapblH aBAArbIr CaiTap YHLUMXK, Aapaa alMrAax YyAH33C
XaAraAHa yy.

Atoya

- ['3p axyVH LaxmAraaH
X3P3rCAUNT YCaHA AYPXK
BoAOXTYM.

AHxaapyyAra

- YYHUIAT XOADOXbIH
OMHE TyxauH rp axywH
LIAXMAraaH X3P3rCaA A33P
33aCaH XYYAIA TYyXanH
OPOH HYTTUMH LiaXMAraaH
XYYAIATIN Taapy barraa
SCOXMUAT LLAATAHA VY.

- DH3 MP axyMH LUaxuAraaH
X3P3rCIA Hb P axymH
30PUArOOp BOAOH TYYHT3M
TOCT3N X3PIrAIIHA
alyrAaxaap 30puyAarAcaH
OOAHO, TyxanAbaA:

- ADATYYP, 0ddrc BoAoH
Oycaa aXAblH OPYMH AaXb
DKUAYADBIH FaA TOrOOHbI
OPOBHA,

- PEPMUINH BarLLINH;

- 304mMA, OYyAQA, ASH
Oyysan 6oAOH Dycaa,
OPOH CYYLIHbl OPYMH AAXb
YAAUAYYASTUAIA,

- ©OraeeHM LanTan byyaan
MaArvIH OPYMH.

- DH3 MP axyWH X3P3r CAUNI
ome Max DOAbBIH,
M3APIXYMH OOAOH OIOYHbI
YaAaMIK BaraTam xymyyc
(XYYXAYYADA XamaaTam)
ALLMTAAX 30PUYAAATTYM
bereea T3AHUI AlOYAryM
DaAANA XapUyLAara XYA3IX
X3H H3MH TYC LaxXMAraaH
X3P3rCAMMI alUUrAaXTam
XOADOTAYYAGH 3aaBap
ery, Xxapaa xAaHaATTamraap
awmrAaary A 6oa
XOPUIAOHO.

- XYYXAYYAMMT TYC I3p axymH
LI@XMAraaH X3pP3rcA3sp
TOrAYYAAXTYW DanX yyAH33C
XAHAX Hb 3YUT3M.

- X5p3B LaxuAraaHbl 3aAryyp
3BASPCIH BOA YYHUMT
36BXOH YMAABIPAIMU33C
HUNAYYAAST TIXKISAUNH
3aAryypaap COAMX ECTOM.

- [apaaa uar Toxmpyyaax
MEXaHM3M BYXMIN 3CBIA
TYCA2 aACbIH YAMPAAArbIH
CUCTEMT3N 3aATYYPbIH
TYCAAMMKTaM TYC ra3p axywH
LIaXMAraaH X3p3rcAMmr
aWVFAK BOAOXTYM.

- AapaT 30XMLLYYyAQrimmH
XOOAOW Hb YYp raprax

30PUYAAATTAN TYA
bernepexrym banarax
YYAH33C TOFTMOA LLUaATaX
bamx,

- AapaAT xaHraATTam byypax

XYPT3A CaBbIr H33X ECTYM.

- LI3B3pA3ras 6oAoH

X3PIrASTHYUNH 3aCBAPbIH YMA
DKUAAAraar XYYXAYYA XX
OOAOXTYM.

- ['3p axyVH UaxmAraaH

X3P3rc3A BOAOH TYYHUM
3aATYYPbIF XYYXA33C XOA
banara.

- AHXAAPYYATA:

BoA3owryin rMTA33C
BANACXUNXUMH TYAA, YPIIAXK
32aBPbIr AdraXK, P axymH
LIaXMAraaH X3p3rcAUmr
30XMX ECOOP alLMrAaapan.

- AHXAAPYYATA:

BoAOMMKUT aloyAaac
3AVMACXMIK, LIaXMAraaH
TIXIIAUMH XOADOTY A33D
IOM acraxryi Ganxbpir
aHxaapHa Yy.

- DHIXYY X3P3rA3MUMMH rapbiH

aBAaraA 3aacaH 3aaBpbiH
AQrYy XOOA XYHCIHA XYPC3H
raAAPryyr 36AeH YMnrTam
AAUYYP alUMIAaH LI3BIPAIXK,
MP axyWH LaxmAraaH
X3P3rCaAA HaaAACaH
XOOAHbBI BYX YAASTAAMMT
apUAracaH 3COXMUT LWaAraxK
bamx,

- XOOATOW XYPIALAIF

raAapryyr L3B3pAIXA33
LI3B3P, 366A6H AAaBYY
almraaapam.

- ['3p axyMH UaxmAraaH

X3PIrCAMMT 36BXEH
ra3apAyyACaH LiaxXmAraaH
TIKIIAUNH OPOATOA,
XONOOX banx. LlaxmnaraaH
TIKIIAUNH OPOAT pPYy
3aAryypbIr OypaH OpYYACaH
SCOXMUT YPIIAXK LLAATaXK
Bamx.

- 3aATYYP, TIKIIAUMH 3aATYYP,

AOTOP CaB, *XMMPrasu
3CB3A 39X BME Hb MMTCIH
OOA Mp axymH LlaxmAraaH
X3P3rCAUMI OYY almrAQ.

- 3aATYYPbIH YTChIr WMPI3HMIA

MPM3I 3CB3A TYC P axyuH
LlaXWAraaH X3P3rCAMNr
OaMPAYYACaH aXKAbIH
TaBLIAHAAC YHXYYAXK OPXMXK
BOAOXTYM.

. |_|,aXl/l/\l_aaH TIHIIAUMH

OPOAT PYY 3aAryypbir
XOADOXOOC OMHO XaAaary

SAEMEHT, TEMMEPATYP
M3AP3rY, AOTOP CaBHb
raaHa TaA U3B3p, Xyypau
barraa 3CaXMIr LaAraapan.

- HOWTOH rapTanm rp axymH

LaXWAraaH xaparo\w?]r
3aAra>K 3CB3A YAMPAAAIbIH

BaAPUYABIT 3PIryYAK
OOAOXTYM.

- ['3p axyMH LaxmAraaH
X3P3rCAMMI 3aAraxaacaa
OMHO TIXIIAMNH OPOAT
LIB3P, Xyypan barraa
SCOXUUAT LLIAATaapan.

- TarumH 3aBcpaap xaT mx
araap 3CB3A YYP ansaxK banx
YEA P axymH LaxmAraaH
X3P3rCAMIT OVY allmraaapan.

- e 3cBan eTreH
LUMHMIHT3M XOOA XMNXAD3
AQPAAT 30XMLLYYAATHMAT
YYPbIH X1 raprax 6anpAan
PYY 3PrYYAX AQPaATbIH
XTI rapraxk 6oAOXryi
bereea, 3¢ bereec WUHMH
Hb AQPAAT 30XMLLYYAAX
XaBXAAraac rapy npax
OoAHO. A33A Tarumr
H33XUMH TYAA AAPaATbIH
XU ©epee rap, xesery
XaBXAara yHax XypTaA
XYAIIHD VY.

CapaM>KAYYAIT

- CAHYYAT'A: AlumraacHbl
A3Paa YAAITAIA AYAAAH
Hb XaAdaary SAeMeHTUMH
rapapryya bampaaHa.

- Philips TycrannaH seeaeeryit
A BDOA aAMBaa TycAax
X3P3rcan HOAOH Bycaa
YUAABIPAITHYAMMH DA aHTWNT
aWUFAXK OFT DOAOXIYM,
X35p3B Ta UMM Aararaax
X3P3rCIA, 3A aHMM alnrAaAar
OOA TaHbl baTaAraa
XYUMHIY BOAHO.

- ['3p axyMH LaxmAraaH
X3P3rCAUNT 8HASP
TemnepaTypT OanArax,
DKUAADK Barraa 3CB3A
XaAyyH x3B33p barraa 3yyx
3CBIA MUAETUK AP TaBbX
BoAOXTY.

- ['3p axyVH LaxumAraaH
X3P3rCAUMII HapHbI LWYYA,
Tycrana 6amaraxk 6oAOXTyM.

- TexeepemMKuimr
TOTTBOPTOW, X3BT33, TarL
raAapryy A33p b6arpayyAHa
yy.

- TexeepeMKunir 3eexsee
AIIA Tar A33pX BapUyAbIr
OyY alWrAa, OPOHA, Hb
XKYYIUAH BapUyAbIr
alwmraaHa vyy.

- AapaAT 30XxuLLyyAax
XaBXAaraac AQPaATblH XUMT
raprax yea xaayyH yyp
3CBIA WWHIMH rapax HoAHO.
[ap BOAOH HyYpP33 YypblH
XMMH33C XOA DanArax.

- Laxmaraan TaxK33AMMH
OPOAT PYY 3aAryypbIr
XOADOXK acaaxaacaa eMHe
P axymH LaxumAraaH
X3P3rCIAA AOTOP CaBbIl
YPIIAK XUAXK Banx.

- AOTOP CaBbIr MA FaA A33P

LIYYA OANPAYYAXK XOOA
XU BOAOXTYW.

- AoTop caB raxkcaH HamBan

Oyy aWwurAaapan.

- 2KUMpraBY LI3B3P, 3yrasp

barraa 3CaXMIr LaAraapan.

- ['3p axyMH uaxvAraaH

X3P3rCIA DKUAK
Galx yea VA rapapryy

Hb XaAXK DOA3OLLMYI.
[aAapryya XypaxA33 Mall
OOArOOMXKTOW Danraapan.

- XOOA XUMX 3CBIA Tarmmr

HI3X YeA XOBOMY XaBXAara,
AAPAAT 30XMLLYYAAX
XaBXAAraac rapax xaAyyH
yypaac DOArOOMMUAHO

yy. Yypaac 3aMACXUK rap
OOAOH HyYyP33 rap axymH
LIaXMAraaH X3P3rcA33C XOA
barAraHa yy.

- ['3p axyMH uaxvAraaH

X3PIMCIA BKNUAADK DanX
YEA TOXOOPOMKUNI OPreX,
XOABOArOX DOAOXIYI.

- XaAmxaac ypbAYMAQH

COPIUMAIXUNH TYAA AOTOP
CaBaHA 3aacaH YCHbl

A3 TYBLUMHT X3TPYYAX
BOAOXTY.

- XOOA XUMXA3D XOOAHDI

X3PIrCAUNT AOTOP Hb XUINK
BOAOXTYM.

- 36BXOH 30PUYAAATbIH

XOOAHbI X3P3rCAUMT
awmraaHa yy. Xypu X3parcan
ALLMIAAXAAC 3AMACXUMHD VY.

- 3ypaac rapaxaac 3aMACXMMK,

XaBY BOAOH XAcaaTam XOOA
XUNXUNT 36BASASTTYM.
XOOA XUMX33C OMHO XaTyy
XYArWAr aBaapan.

- COpOH3TOM 3YMAMMI

Tar A33p Oyy GanpAyyA.
TexeepeMKM1r COPOH3TOM
3YMAMMH ASPMaA OYY
almraaapam.

. L|,3BZ9|D/\3X 2CB3A 366X66C

OMHO TOXEOPOMKUT
YPraAXK TacaAraaHbl
TEMMNEPATYPT XOPreHe Vy.

- AlUMrAaCHbI Aapaa Tyc

MP axyWH LaxmAraaH
X3P3TCAUMT YPIrIAXK
LI3B3PA33P3M. [ 3p axymH
LlaXMAraaH X3p3arcAVMnr asra
yraary MallMHA, LIDB3PAXK
BoAOXTY.

- Y AQaH XyralaaHaA,

aLIMrAAXTy DOA r3p axymH
LIaXMAraaH X3p3arcAMMH
3aArYYPbIr YPraAXK
caAraapam.

- X3p3B MpP axyWmH LaxmAraaH

X3P3rCAUMI OYPYY 3CBIA
M3PIaAMMH BOAOH Xarac
M3PraXAMMH 30PUATOOP
ALUMIAAX, SCBIA SH3XYY
AIOYATYM XKMAAATaaHb!

3yparT XyyACaHA 3aacHbl
AQTYY amrAaaryi 6oa
baTaAraa Ho Xy4mHryn BoAX,
YUMPCaH aAMBaa XOXMPOAA
Philips xapuyuaara
XYAIIXTYM DOAHO.

- [apbIH aBAarbIr TaTax
aBaxblH TYAA
www.philips.com/support
XaAraap 304MAHO VY.

B

© PKuipraBumiir caAraaar AOTOP TaruiiH UPM3r1iH
OMPOALIOO 36B YrcapcaH 3CIXUII LiaAraapan.

© ApaAT 30xMLYyyAaX XaBXAara GOAOH XOBery xaBxaara
Hb LI3B3P, XaAxAaraaaryi banraa 3caxuiir LaAraapan.

+ A\OTOP CaBHbl raaHa TaAbIr Xyypaw, L3B3p bairaa 3cax
BOAOH Xanaary SAEMEHTUMH A33P FaAHBI YAAITASA
BaNXryi 3CIXUNN WaAraapan.

+ AOTOP CaB Hb XaAaary SAEMEHTT3I 36B HUMACIH
SCOXUIT LWaAraHa yy.

Llaxunaraan copoHsoH opoH (EMF)

DHIXYY LiaXuAraaH XparcaA Hb LaxMAraaH COPOH30OH OPOHA,
©OPTOX MaraAAaATal XOADOTAYYAaH 30XMX CTaHAGPT, AYPIM
HKYPMbIT MOPAAST.

3 Xa#npuarT oy Aaraapax B3
@yp-1)

YHAC3H X3P3rcan

Byaaa 6a LWeAT3 XOOAHbI WaHara
Steaming plate

HopblH TOBXMMOA

T3X39AMMH yTac
Xamxmry asira
User manual

4 EpeHxuit M3A33A3A (3yp. 1)

ByT33rA3XyYHUI €pPeHXUI M3AIIAIA

@ | Tarwin 6apuyn VAnpanarsiH cambap
@ | Tar (® | Xanaary snemeHT
(® | Canraaar aoTop Tar T2XK33AUH OPOAT
@ | uitprasy @ | Typxmx wop
(® | Vbl TyBWHWIA 3aaAT @ | XeBery xaexaara
. A\apaAT 30xuLyyAax
(® | Xaxyyrmit Gapuya ® apxnara
@ | AoTop cas AIOYATYIH XaBxAara
Y AMPAAArbiH €POHXMI M3AIIAIA
@ | XanyyHbl 3aaAT @) | Hamarayyasx ToBu
T 33aAT XOOA XX XyraLaaHbi
TOBY
YaaaH YaHax TOoBY
@ (6ara Temneparyp) @) | KurHsx Tou
VaaaH 60Arox TosY N
(6ra0p TemnepaTyp) Tapar xuix TosY
Sauté/lans wapax ToBY
(Ham TemnepaTyp) Ay
Sauté/luans Lwapax ToBY LLlaAs yanax Tosu
(eHaep Temnepatyp)
@ Llar ypbaumaaH @ DX/ AaxmH xaraax
TOXVPYyAax TOBY TOBY
@) | Byypyynax ToBY (2 | XanyyH Gapux 3aanT
@) | BrTyy uaHax ToBY () | AapaaT Gapyix 3aaAT
Llyuaax/XanyyH 6apuix
ToBUAYYD DXAIX AAPAATBIH 33aAT

DYHKLMUNAH EPOHXUIA MIAIIAIA

BuTyy yaHax ¢yHKu,

. YHAC3H AapaAT AapaAT xaAraaax
X0o0A Xuix
XaAraAax xyrauaa Xyrauaar TOXMpyyAax
PyHKL,
(MM1HYT) xs3raap (MUHYT)
LLlen 20 20-59
PusoTtTo 14 Tow pw/\a?
GOAOMMKIYI
Toxupyyaax
Byaaa 1 BOAOMXKIY#
HKurHax 10 5-59
Max/TaxuaHbl 15 12-59
Max
["ap apraap 2 2-59
DHIUIH XOOA XMIMX YHKL,
XO0O0A Xuitx XO00A XHitxX XOOA XMItX Xyrauaar
byHKL, ©rerAMeA xyrauaa TOXMPYYAaX Xsi3raap
Y aaaH 60Arox
(6ara 6 uar 2-12 uar
TemnepaTyp)
VaaaH 60Arox
(eHaep 6 uar 2-12 uar
TemnepaTyp)
Sauté/wans
wapax
(6ara 2 MUHYT 2 MUHYT - 2 uar
TemnepaTyp)
Sauté/wan3
wapax .
(eraop 2 MUHYT 2 MUHYT - 2 uar
TemnepaTyp)
LLans vaHax 1 uar 20 MAHYT -
10 uar
Tapar 8 uar 6-12 uar
HKurnax 45 MUHYT 10 - 59 muHyT
AaxvH xaraax 25 MUHYT 8 - 25 MuHyT

5 Byra Har Aop YaHar4mmr
alIMrAax Hb

AHX alnraaxslH ©MHe

1 Texeepemxesc byx 6arraa GOOAABIH MaTEPUAAbIF
rapraHa yy.

2 Byx Aaranaax xaparcAviir AOTOpP CaBHaac rapraxk aBHa yy.

3 Byra Har AOp HaHardMiAr 3XHUIA yAaa alumMrA@K IXAIXIICII
OMHO X3CTYYAMIT Hb caiTap LaBapAdH3 vy ("LIaBapaaraa
6OAOH 3aCBapbIH YMAUMATI" BYATUINT XapHa Yy).

=

* Byra Har AOp YaHaruMir almraaX 3xXA3X33C33 emMHe byx
X3C3I Hb OYX3AA3 Xyypait baiiraa SCOXWIAT LUaAraapan.

XO0OA XUNUXUIUH ©MHeX B3ATI3A (3yp. 2)

Byra Har AOp YaHaruMmr almrAaXK XOOA XUAXUIAH OMHE

AOOPX BIATIIA AAXMYYABIT AaraHa yy:

1 TaruiH 6apuyAbir 6apuaa LaruiiH 3yyHWIA 3CPar, A3 Tar
Hb AGXMH XOANOXTYI DOATOA PryyA3A, AdPaa Hb A4
Tarunr AL ©preHe Vy.

2 bByra Har AOp YaHardaac AOTOp CaBbir rapraas, AOTOp
CaBaHA YPbAUMAXK YraacaH XYHCHIM XUMH3 VY.

3 AOTOp CaBblH raaHa TaAbIr Xyypait DOATOA Hb apyaas,
Byra, Har Aop YaHaruma, Oyuaax TaBuHa Yy.

4 Byra Har AOp uaHary A33p A33A Taruir 6ainpAyyAaas,
LarviH 3yYHUI Aaryy SPryyAH3 yy. Ta A3 Taruir 3es
TYDRUX yea, "dar” xuiix Ayyr COHCOX BOAHO.

XooA xuix (3yp. 3)

Kuy

+ AoTop casbir 1/3-c 6ara 3¢B3A 2/3-C X XIMKIIHMI
XOOA XYHC, WMHI3H33P AYYPIa GOAOXTYM.

+ XOOA Xuiix ABLAA TOMOPAOT XYHCHUIA XyBbA, AOTOP
€aBbir 1/2-C X X3MMKIIHUIM XOOA XYHC, LWIMHIIHIIP
AYYPraK BOAOXTYIA.

* Llaraan byaaa arwaaxas AOTOP CaBHbI YCHbI TYBLIMH
TOAOPXOVAOTUMIT MepASHS VY. Ta eep eep
TOPAUIH OyAdaHbl YCHbI TYBLLHUIAT ©OPUIAH XYCCIHIIP
TOXMPYyAax BOAOMXKTON. AOTOP CaBaHA, 3aacaH
X3IMMKIIHIIC XITPYYAK BOAOXTYIA.

+ XOOA XUMXUMH OMHO AI3A TarliH XeBery xasBxaara
yHacaH 3CaXUIr LWaAraapam.

+ XOOA XUIMK IXIACHMI Aapaa Ta OAOOMMIAH @XKMAAAraar
MA3BXTYI BOArOXbIH TyAA Llyuiaax/XaayyH 6apux A33p
AapX DOAOX Bereea MHraCH33P rap axyliH LaxiAraaH
X3P3rCIA XYA33X FOPVMA, OPHO.

BuTyy yaHax

1 "XOOA XUIXMIH BMHEX BIATIIA" AIX AAXMYYABIT AdraHa
VY.

2 AapanT 30xuLlyyAary Tycraapax 6apaaa pyy spryyaHs
VY.

3 3aATyypbIr T3XKI3AUIAH OPOATOA XOABOHO YY.

L T3)K2AUMH 33aAT aHMBUMK SXIAH3.

4 Llea, PusotTo, Byaaa, Yyp, Max/TaxuaHbl Max 3caA [ap
apraap 33par GUTYY YaHax GYHKLMIH aAb HIMMIT COHMOXbIH
TyAs BuTyy vaHax A33p aapHa vy.

5 YHACSH AGPAAT XaAraAax xyralaa Hb ASAT3L A33P rap
MPH3.

=

+ AapaAT xaaranax xyrauaar Pusotto 6oroH Byaaa
FOPVIMA, TOXVPYYAaX BOAOMMKIYH.

5 AapanT xaaranax xyralaar eepeep TOXVPYyAaxbiH TYAA
XO0O0A Xuiix Xyrauaa A33p AapHa Yy.

6 MUHYTBIH TOBUMIM TOXMPYYAAXbIH TYAA + 3CB3A — AapHa
Y.

7 XOOA XUIMK IXAIXUIAH TYAA DXAIX/AaXUH XaAaax A3p
AapHa y.

8 Byra Har AOp YaHary Hb aXAblH AaPaATas XYPaX YeA!
9 AapaAT 6apux 3aaATbiH F3P3A acHa;

9 AapanT xaAranax Xyrauaa Ayycaxaa byra Har aop yaHary
Hb aBTOMaTaap XaAyyH 6apyx ropuMa, LUMAXKKHS.
5 XanyyH bapyx 3aaATbiH (XaAyyH 6apux) rapaa acHa.

10 AapaAT 30XMLLyyAQrymitr rapariAyyAax 0anpaan pyy
SPryYAH3 VY.
> Byra H3r AOP YaHary Hb AAPaATbiH XMIAT raprax 3X3AH3.
> XeBery xaBxAara Hb AAPaATbIH XMIAM XaHraATTal

rapracHbl Aapaa AOOLL yHaHa.

1 A33A TaruiiH G6apuyAbir 6apuaa, Taruir LariiH 3yyHui
3CP3r AAXMH XOANOXTYI DOATOA 3PryyAI3A, Aapaa Hb
YYHUIAT A33LU ©PreHs V.

=

+ LLleA 3CBIA ©TrEOH LUMHIMIHTIM XOOA XUNXADS AAPaAT
30XMLLYYAQrYMIAr rapartAyyAax 0arpAan pyy 3pryyax
AAPAATBIH XU raprax BOAOXIyIA, 3¢ 66reec WHHMBH Hb
AQPAAT 30XMLYYAAX XaBXAaraac rapy Mpsx 60AHO. A334,
Tarumr HIIXUIH TYAA AQPAATbIH XUIAT ©6pee rapuy,
XOBOMY XaBxAara AOOLL YHaX XYPTIA XYAIIH3 VY.

+ AapaAT xaaranax xyraliaar aAbH AapaATas, Xypax
Y€3C TOOAK IXAIX BOAHO.

+ XOOA XUIMXK AyyCaH, AAPAATBIH XMi1 rapCHbl Aapaa Ta
uyunax Tosumir (Ayaaan/Llyuaax) aap, xaryyH 6apyix
DYHKUMIM 3CBIA alMrAdaryi yea yHTpaaxblH TyAa byra
H3I AOP YaHarumiiH 3aAryypbir Hb CaAraHa Yy.

1 MaprapiH BOAOH SACIH UMXPUIT XOABX, BHAST HIMISA
caiTap xyTraHa yy. ['ypuA, XeBCUIATOr, BYMACHIAH FyprA
33PrUMr HIMXK LIBLIMM LWMI ©TFePTOA Hb XyTraHa yy. Ary
MOAHbI CUPOM TYPX3H3 VY.

2 AOTOp CaBHbl Cyypb DOAOH XaX<yy XaHbIr TOCOAXK, XOAbLIbIM
HIM33A, A3 X3CTUMM Hb TIMUAIXMIH TYAA WA TapaaHa
yy. AAVMaa XoAbLL pyy 0ara 33par TyAX3X Masiraap opow
A33p Hb TaBuHa yy. LLaHuai uauHa yy.

3 XKurHax A33p AapaH, X0OA Xuiix xyratiaar 50 MuHyT
BOArOX TOXMPYyAaas DXAIX/AaXMH XaAaax A33p AapHa
yy. Taruir xaana yy.

XOOA XUMX XYAIIATUIMH Xyraviaar
YPbAYMAQH TOXMPYYAaxX (3yp.4)

Ta eep 66p TOPAUIH XOOA XUINX QYHKLL A3IP XYAIIATUIAH
Xyralaar YPbAUMAAH TOXMPYYAGX BOAOMMKTOM. YpbAUMAAH
TOXMPYYACAH LRrMir 24 Liar XyYPTIA alimrAax OOAOMMKTOM.

SHMMMNH XOOA XMUNX

=

* DHIUIAH XOOA XWX TOPUMBIT COHFOCOH BOA Ta AOTOP
CaBaHA, YC HIMIXIYIr33p XOOA XMiX BOAOMMKTOM. DHI
TOXMOAAOAA, AAPAATBIH 3OXULLYYAAIUMIAM JKUFHIX PYY
3PIYYAC3H SCIXMAT LIAAraapan.

+ Ta Aapaax roprMa X0OA XWX YEAIS YPrIAK AIIA
Taruir OHropxol baArax ECTonr aHxaapHa Yy.
Sauté/wwaAs Wapax ropum.

* AaxuH xaraax GyHKLMIAM COHrOXbIH TYAA AapHa Yy
[3p axyliH LaximAraaH X3p3arcaA XyA33x ropuma barraa
YeA acaax/AaxuH XaAaax.

HUPUIH AapaATaa XOOA XUMXUIAH TYAA XOOA XUIAX TOBUMIAT

Aapaas YaaaH 6oArox, Sauté/waas wapax, Laas vaHax,

Tapar 3c83A 2KUrHaX roprMbIr COHIOHO VY.

T "XOOA XUIXUINH OMHOX BIATIIA" ASX AAXMYYABIT AdraHa
yy.

2 AQpaAT 30XULYYAArumir 3XUIHIX 3CBIA TyCraapaax

GaripAa pyy 3pryyaHs yy.

* YaaaH 60Arox, LLlaas yaHax 60AoH Tapar 33par
GYHKUMMI COHrOX BOA AAPaAT 30XMLLyyAary TycraapAax
GaripAaA Pyy SPryyAH VY.

+ JKUrHaX ropym 6OA AAPAAT 30XMLLYYAATUMMMKUTHIX
PYY 3PryYAH3 Vy.

3 3aAryypbIr TOKIIAUMH OPOATOA XOADOHO Yy.

5 Tok22AMIMH 33aAT (T33K33A) aHMBUMNK IXIAHD.

4 XOOA XWX FOPUMBIT COHIOXbIH TYAA XYCCIH XOOAOO XMiMX

GYHKUMIAH TOBUMIT AapHa Yy.

5 XOOA XuiiX XyraLiaar 6epeep TOXMPYYAaxblH TYAA XOOA

XMIX XyraLaa A33p AapHa Yy.

5 X0OA XWX Xyratlaa Hb ASAML, A3P aHMBYUMHA.

6 MUHYTbIH TOBUMIM TOXMPYYAaXbiH TyAs +3CB3A — AapHa
yy.
7 XOOA XUMK IXAIXUIH TYAA DXAIX/AaXMH XaraaX A33p

AapHa Yy.

8 XO0O0A xuiix Xyrauaa Ayycaxaa byra Har Aop YaHary Ho

aBTOMaTaap XaAyyH 6apyx 3CBIA XyAIIX FOPUMA, WMAXKMHS.

9 AQpaAT 30XMLYYAArumir raaariAyyAax b6avipaaa pyy
SPrYYAHD VY.

10 A33A TarmiiH GapuyAbir 6apuaa, Taruir LariiH 3yyHuin
3CP3r AAXMH XOANOXTYI BOATOA 3pryyA33A, Aapaa Hb
YYHUIAT A93LL ©PreHs VY.

2KurHax >kop

CamapTalt aAMMHBI 6sAyy

Opu, HapAara:

* 190rp maprapwmH

+ 190rp rypua

+ 200rp 3AC3H umxap

* 3/4 uaiHbl xaabara xeBcuArery

+ Wanuarn

* 100rp OYHAACHIAH rypUA

* AYHA 33PTUMH X3MXK33TD 2 eHaer

* 80MA ary MoaHbI c1por

* AYHA 33PTUIMH X3MMKIITM, XaAbChIr Hb apUATaX, FOAbIF Hb
aBCaH 2 aAMMBIM HaliM XyBaaX X3PUMH3 VY.

1

XOOA XWX GYHKLMIAT COHroCHbI Aapaa Llar ypbaumaaH
TOXMPYYAX A33D AapHa Yy.

> LlaruiH H3MK ASATLL A33P aHMBUMIK IXIAHD.

MUHYTBIH TOBUMIAT TOXMPYYAXbIH TYAA =+ 3CBIA — AapHa
yYy.

Llarnitt HanKkuir ToxupyyAcHsl aapaa Llar ypbaunaar
TOXMPYYAaX A33P AAXUH AapHa YY.

> MUHYTBIH HIDK ASATILL AP aHMBUMK IXIAHA.

MUHYTBIH TOBUMIT TOXMPYYAXbIH TYAA + 3CBIA — AapHa
VY.

VpbAUMAGH TOrTOOCOH LIaruiir GaTaAraaxKyyAaxsiH TYAA
Llar ypbAUMAQH TOXMPYYAaX AJ3D AapHa Yy.

XOOA XUMK IXAIXUIH TyAA DXAIX/AaXMH Xaraax A33p
AapHa y.

VPbAUMAGH TOXVPYYACAH Xyrallaa Ayycaxaa, byra Har Aop
YaHary aBTOMaTaap aXMAAXK IXIAH3.

B

+ Llar ypbAaumAaH Toxnpyyaax OyHKLL Hb Aapaax ropuma,
H6OAOMKIYI: Sauté/waAs wapax (Ham 6OAOH eHAep
TemnepaTyp), AaxuH xaAaax, [ap apraap 60A0H
XaAyyH 6apux.

AapaATt 3oxuLyyAaramir yrcpax 6a
caArax

AHxaapyyAra

+ XOOA XWX Ye3p AAPAAT 30XMLIYYAATUMIT CAATaX
6onoXTY. Byra Har AOp YaHarumiiH AaPaATbIH XUIT
XaHraATTal rapaxbir XyA33r334, YPraAK 3aAryyphbir Hb
CaAraapam.

* AQpaAT 30XWLYyAArumir CaaraxblH TYAA,

D0OA, 3pruiir CyApax XyPTIA L@ruiH 3yyHiA 3cpar
SPIYYAHI VY.

YYHAVE A3 ©ProeA AAPaAT 30XULLYYAArUMiAr rapraHa yy.
AapanT 30XMLLYYAArYUIAr YrepaxblH TYAA;

AOOA 3pruir 30xuLlyyAarimna ByLiax yrcapHa yy.
3oxuLyyAaramiH UsryyA Ho (@2 ) BUTYYMMKMACIH
GaripAana, bairaa ICIXUNN LWaAraas, YypblH XaBxaara pyy
OyLiaax TaBuHa vy.

BOOATBIM HaHrapax XypTaA LaruiH 3yyHWIA Aaryy SpryyAHd
VY-

6 LlaBapasrass 6a 3acBap

YUAYUATID

B

© Byra Har AOp YaHarumiir LI3BIPASXUIIH OMHE 3aATYYpbIr
Hb CaAraHa yy.

+ L13B3pA3x33C33 emHe byra Har Aop YaHaramir
XaHraATTal XOpeX XYPTIA XyAIIr33PaN.

10 AcyyaaA WKHMABIPAIX Hb
X3p3aB TaHbl Byra HIM AOP UaHary 36B AKMAAAXTYIM ICBIA XOOA XMiMX YaHap Hb XaHraATTyi GalBaa AOOPX XYCHIMTI3C 30BAGrOO
aBHa yy. X3p3B Ta aCyyAAbIT LUMIMAIXK Yaaaxryit bariraa 60A e@epuiiH YACbIH Philips-H yIAUMATISHII TeB 3CBIA X3p3arAarima

TyCAax TOBT3M XOADBOrAOHO Yy.

Acyyaaa ‘ LllaATraan

AapanTbiH XUIAr raprax

B1 X00A XWicHMINX33 aapaa | PP3TTIV:

Tarnmr H3K YaAaxrym
6aiiHa.

AoTop TaA

A3 Tar 6a YHACIH BUeniiH AOTOp Tan:
+ Mywrican YnifrTi aadyypaap apumx.
* Byra Har Aop YaHaruma, HaanacaH Byx XOOAHbI
YAASTAAMIT apUAracaH 3COXMNT LIAAraapam.
Xanaard sneMeHT:
+ MywrncaH YWRrTsim aadyypaap apumx.
* XOOAHBI YAASTAAMIT MYLLIMCAH YMIATTI aAdyypaap
apuvAraapa.
HKuitprasu:
* ByrasH ycaHA HOProx, NOPAOHOOP LI3B3PA33P3M.
AoTop Tar:
+ Canrapar AOTOp Taruir caAraHa yy. TyyHWUIAr 6yAasH
yCaHA, HOProX, MOPAOHOOP LI3B3PA33P3M.

MaaHa TaA

D334 Tar 6a YHACIH OUENiH raaHa Tan:
- CaBaHTait ycaap HOProCOH AaaByyraap apuiix.

*+ XAHaATbIH cambapbir apumxbiH TyAs 3SOBXOH 3eeneH,
Xyypai AaaByyr almrAaapam.

+ AapaAT 30XuLlyyAax XaBxAara GOAOH XEBErY XaBxAarbiH
SPraH TOMPOHA Gaitraa GyX XOOAHbBI YAAITAAMMT
apuAracaH 3CaXMIr LaAraapan.

AapanT 30XuLlyyAax XaBxAara 6OAOH XeBery xaBxaara:

© AAPaAT 30XMLYYAX XaBXAArbIr CaAraas, OyA3H ycaHA,
HOProX, MOPAOHOOP LI3BIPAI3PIN.

+ AQpaAT 30XuLyyAax xaBxaara DOAOH XeBery XaBxAarbiH
XOOAHbI YAAST AWM apUAraapant.
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HaMaAT xaparcayya

Xomury asra, Byaaa 6a WeAT3IM XOOAHbI WaHara, AOTOp Cas:
* XaAyyH ycaHA HOPro, MOPAOHOOP LI3B3PAIIP3ML.

7 TexHUKUIAH Y3YYAIAT

3areapblH Ayraap HD2137
H3pUIMACIH TKISAUIH OPOAT 910-1090BT
Barraamx 6.0n
XanyyH bapvx TemnepaTyp 60-80°C

B

© VaaaH Xyrauaana alnrAaxryin 60A rp axymH LaxmAraan
X3P3rCANIH 3aATYYPbIr YPraAX CaAraapan.

8 AaxuH 60A0BCpyyAax

DAIATIIHWI Xyraliaa Ayycaxaa 3H3 OyTI3rAIXyYHUIr SHIMIAH
3P aXyiH XOr XaArAaATal Liyr XasmK 6OAOXIYI, XapyH AaX1H

6OAOBCPYYAaXbIH TYAA aADaH ECHbI LiyrAyyAax rasapT erHe vy.

Ta yYHUIr XUicHI3p Gairarb OPYHOO Xamraanaxaa TyCaAHa.
LlaxuaraaH 60OAOH 3AEKTPOH BYT33rAIXYYHUIAM TyCaA Hb
LyrAyYyA@X YACbIHXaa AYP3M XKyPMbIr MEOPASHS VY. Xor
XasArAAbIM 30XUCTOM Xasix Hb BalraAb OpUMH GOAOH XyHUI
SPYYA M3HASA COPOr Yp AaraBap YupyyAaxaac COpPrumiAIXaA
TycTam.

9 bBataAraat xyrauaa 6a
ADMXKAIT

Versuni Hb 3H3 BYTI3rAIXYYHUIT XyAaAAAH aBCHbI Aapaa
XOEP KUAMIMH BaTaAraaT xyraliaar caHaa 6oAroaor. Xapas
AOTOAAOA Hb Oypyy alUMIAGAT 3CBIA Bypyy apumMAraaHaac
LWaATraaAaH YYCCaH BOA 3HIXYY 6aTaAraa Hb XyumHryi. MaHai
6aTaAraaT xyraLaa Hb X3P3rA3rUmiiH XyBbA TaHbl IPXIA,
HOAOBAOXTYM. VIAYY X MIAIIAIA aBax ICBIA GaTaAraaT
Xyratiaar xycax 60A maHai www.philips.com/support
BebCcaiTas 304UMAHO Yy.

LUniasa

Aapant
30xMUyyrax N
XaBXAAra

AapaT 30xuLyyAax xaBxaarbir "laaariiayyaax” 6anpaans,

TOXMPYYAHa VY.
XeBery xaBxAara yHax XypPT3A XYA33H3 VY.

XeBery xaBxAara Hb A33A
GanpLUMAA ratcaH banHa.

AapanT 30xuLlyyrax xaBxaarbir "[aaariwayyaax” 6aripaans,

TOXMPYYAHa VY.
XeBery xaBxAara yHax XyPTIA XYA3IH3 VY.

HKuniprapuniir 3es
GaipAyynaaryi baiiHa.

By A33A Tarmr xaax
Yaaaxryn banHa.

HKupraBumiir A33A TarviiH AOTOP TaAA 36B yrcapcaH
SCOXMNAT LWaAraapan.

XeBery xaBxAara Hb A33A
GanpLUMAA, ratcaH baiHa.

XeBery xaBxAara Hb TYMKUX LWOPbIN Xaax barHa. TynKimx
LLIOPBIT XaaxryiH TYAA XEBOMY XaBXAArbir AOOL AapHa Yy.

HKuiprasy asra baitHa.

TarniH A0OTyyp ara@K

AOTOOA TarT UIAPraBuniir 368 BanpAyyAHa y.

banHa.

YPT3C GanHa.
Taruir 3eB xaaraaryi barHa.

HKUMpragumniiH AOOp XOOA 3CBIA

HKNAPraBUMIAr CaAra LSBIPAISA, COAMHO VY.
36B XaacaH 3CAXMII LWAAraHraa Taruir H33r3vA xaaHa vy.

[3p axyiiH LaxumAraan

TYBLUMH X3BUIH Byc BarHa.

X3P3rCAUIAH AOTOPX AaPaATbIH

DH3 TOXMOAAOAA AIOYATYIH XaBXAara yyp raprax 6oAHO.
[5p axyiH LiaxuAraaH xaparcaninr eepuii Philips-H anaep
3¢B3A Philips-H 6aTaAraaT YMAUMArIIHMIA TEBA aBaaumHa vy.

HKuipragy raMTCaH barHa.

HKUpragunir COAVHO yy.

Xesery XaBXAaraap anpAax<

6arHa
YPTaC baitHa.

HKUMpragunitH AOOP XOOA 3CBA

HKUIAPraBumninr caAraXk LISB3PAI3A, COAVHO Y.

XeBery xaBxaara Hb rap
axyMH LaxmAraaH X3parcan

X0OA 62 YCHbBI X3MXK33 XaMrniiH
6ara TyBLH33C A0OrYyp DaiiHa.

Xoon/yc HaMH3 Y. AOTOP CaBaHA, XaHraATTal X3MKISHMIA
XOOA, yC baiiraa 3CaXUIr LWaAraapan.

BUTYY YaHaXK IXIACHUI

Tar 3¢cB3A AQPaAT 30XMLYyyAax
Aapaa A33LU eprerAexryi.

XaBxAaraac aAAK bariHa.

[3p axyiH LaxmAraan xaparcAnir Philips-mitH ymAYMArasHWi
AVAEPT aBaauHa yy.

AOTOp CaBHbl AOTOPX

3AML A33p E3 xaparaax. .
(RPN ASED (5 TR TEMMEPATYp X3T eHASP baiix.

TacaAraaHbl Xama, Oyypax XYPTIA XYAIIH3 VY.

Adarau A33p ET, E2 3cBan
E4 xaparaax.

Byra Har aAop vaHary 3es
DKMAAAXTYI BaliHa.

[3p axyiiH LaxmaraaH xaparcAuir Philips-miH yiAYnArasHmi
TeBA aBaauHa yy.
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ngudn do nha san xudt cung

- Khi ndu xdp hodc chat long

. Khéng nhic va di chuyén

Tong quan vé cac chirc ndng

N4u théng thudng

Lap va thao van diéu chinh ap suit

QcC C C ¢ C z . - o~ .
6Qe§I00MD eq@[oo@c aoggcsol n ‘ A > s n Y A . . N : Sialehicl i ARl E Ghi chu anh ba
ouS i3St o S ; orSimfabiapioopS ocSogaict cap. sanh, khéng xa dp sudt bang thi€t bi khi thiet bj dang hoat 7 v | T4 620 5 i i | Pram i G o o Cinh bio
1 01 0" coc ¢ _o.c ¢ c e c mic dinh (phut) gian gitr 4p sudt (phut) - P8I véi qud trinh nu théng thudng, ban cé thé nau 5 ; i8u chinh 4b suat khi AU 3
36000528050p2sca0 acod(gte(qiolse 1A A A { A ? 1 A - 1 VoI qua trinh na g thuong, ban co U - Khong thdo van diu chinh dp suat khi dang nau an.
m :Dogeo:q_lmc 8106035135‘5339 200 &S Eeanh203 0cSep M (i)?j t: 8 b3 ({P SRS o [? tj[glo S IIc . Thlet b| nay |<hong du‘o’c CaCh Xoay Van d|eu Ch|nh ap dOﬂg Sdp 20 20-59 thu\c an ma kf}ongycan f:ho nuéc vao Iong nq:Tron}g Luén riit phich cim clia ndi dién 4p suét va chd cho
ol A [g6cop50BagEarad:(g|q$ ooepiotadadeodamionpd , Risotto 14 Khéng thé diu chinh trudng hop nay, dam bao ban da xoay van digu chinh dén khi 4p suit da xa dang k& dé rit.
Q1056505 Sa0:53 3 @ SHsSi S cees:0ncsb ¢ @6@6 208e&:0l ° t ! ‘A A A A A A IS A T AA A 4 { / dp suat dén vi trf Lam banh ° ¢
« qoS[gloSesof BaipBomind ofgoSdlsdn Bamsqp qe5703C5007 eqglo(gs 259 96508 aneepaseniandih o SGcosBERS thiet ke dé hoat dong nhu suat den vi trf thong hoi,néu - Khdng cho nudc qud muc Com 14 Knong thé diéu chinh R N e
33m$3fao)5 00505000597 q)é:nog con&BE [§ © t ° t Ha, 10 5.59 am . a0 “an ? n?p ’ren%moﬁ rongl ©0an bo .f)a”%’ + P& thdo van didu chinh dp suat:
Clo N g ro co r 3 0050$ 0?,]608 08%3345:60:6{366{3(75(.;]308(" A . < < o N A n > , , I , n P thoi gian ndu thic an & ché do Sauté/sear (Chién/xao). o , Lo , R a1
905309138108 oooS[go5h < O bd hen gio cam ngoai hoac lam nhu vay chat long co nudc ol da dugc danh ddu ThiYGia cim E 1259 & chon chic ning Reheat (Lam néng),nhn Start! TN g B phia cuci bing cich vin B g i ki
co QOCHCCEI COIODDSC 320D 00 §2$OVPROQIN: Ty digu chinh 2 2-59 Reheat (B4t dau/Lam ndng) khi thiét bi & ché dé che. ong no- N ) ,
Q C Iy Kéo 6c¢ ra va ldy van diéu chinh dp sudt ra khoi mdy.
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hé théng didu khién ri ng tor

thé bin ra t&r van diéu chinh

trong 16ng ndi dé tranh b

Cac chtrc nang ndu thong thuong

Pham vi diéu chinh th&i

Thei gian ndu mic

D& n4u thic an véi dp suat binh thudng, nhan céc ndt ndu va

N

P4 I3p van diu chinh 4p suit:
1 Ldp 8¢ phia dudi trd lai van digu chinh.

o s /A N A . by Chtrc nang ndu | . X ” Py A 5 A/
1 [ Qo ¢ c ¢ ¢ INAES c dinh gian n4u chon Slow cook (Ndu cham), Sauté/sear (Chién/xao), Stew ! k " § RN ) .
(?98103(750)@@95 @ng\Pé(ﬂ" . ©QO16IM IOOISC aoo@')e[@@g o?m(ﬂu C\,?(Q]% ey o%&%ogeoooé Xd. ap suat. ChO ChO deﬂ |<h| trao. N o R (Ham), Yogurt (Stia chua) hoiic Bake (Lam banh). 2 ?;n;gisévl?\g:uhjmh trd dén vi trf dong kin (@) va
T D I c . ;  m X A ‘ A > A ‘ A 2 nox hiét do tha ; 1 Thuc hién theo cic budc t "Chudn bj trudc khi - - '
2 5309058 Bom338909058 00053 oB§:q)|583 09059 gipde(gpodeagear 6505300553 BgeSpian - Cdc Ong dan trong trong bd ap suat duoc xa mot cach - Khéng dé dung cu ndu an N e ien Theo cac bucc frong Mue TAUEN BIIVACIAT 3 vign chit &c biing cich van theo chiu kim déng hé.
C O d N N
o o co ¢ c 32000MAD 30 @[‘5]" D§OM60 q)eq)(rgé]oo@u 2 . , n , VA < - N N . n (nhiét d6 cao) 6 g 2-12go 2 Xoay van diéu chinh dp suat dén vi tri lam banh hozc n . s -
630:p30090503 254 0 o . o e on dinh dp sudt cho phép ty nhién va van phao da rét trong 16ng ndI khi dang nau e dong kin 6 Vé sinh va bio dudng
1 e3m055058 0053503 Boc05ss [g%oood]" - O3NDPPINEGE 6060 6:)00:0’)0)(300 . ) , , N ’ ~ 2 . , n (nhiét d6 thap) 2 phat 2phit -2 g - Déi vai Slow cook (Nau cham), Stew (Ham) hodc
A CJ Cu L OJ T T B mmgmem(‘rga’a({?mio"?:o% (0051 2Ol 9 3’3’)95&6 méagge hOI NUQOC thoat ra can dUQC Xuong de MO nap tren. an. Cmén/xe}o 2 phit 2 it g tY<3gul‘11rt (Slga chua), xoay van diéu chinh dp suat dén vi E Ghi chd
OSPIRPEIFOIGPEY SORIES IR, 8am:8omisé scosdl dom: 1o 1L eL 1L LR 2 Y (ohet 4 ceo) {; O?gB I: (Lam bénh) didu chinh 4p suat - Rt phich cdm cta ndi dién p suét ra khai & cim dién
T S - A p A A ? ? A N 3 To 4 o * Ol VOI BaKe (Lam bann), Xoay van dieu cninn ap sudi H H
(@ ) 0os§(s eqegiegoncsomicd J O ¢ e coc e kiem tra thuong xuyén dé "y - Chi str dung dung cu nau di Him 169 20 phit 10 g 1o Bake (- v P trude khi lam sach ni,
S e8e32e6R ? o o o cfo c ¢ gﬁoo) moww[g G§2000C: Versuni 00 320635050 Chu y : : : . - : dén vi tri lam bénh. foeenlor . ,
c ¢ . 0308000003 [;9[00[35 6qE§:09CEOOM ° L i t L Stra chua 8go 6-12g0 4 N S + Cho cho t6i khi ndi dién dp suat dd ngudi trude khi
[%sm@oo’) Qoln l:_.‘P . é ) 0671 c c c c d; m b7 h ,n |<h A n bl _t(, , ., |<\ m —|—r /nh > d n d n Lam binh 45 phit 10- 59 phit 3 Cam phich cam vao 6 cam dién. 3 sach
3 005308 M1620553508 $9&00505333E000SSl Gﬂ@[“@? 33'?3]03(3]" CLICIEDVRN ©9§0Me 339 @l@c O d a0 chu g ©) g : ac. . CHU Y: Be mé‘t de nh|e't em. Ira su U g U g CU oo P P —Pen chi bdo ngudn (Power) bat dau ’nhap nhdy. :
MO0 9 PR o o c . o BE:38:0 é@é G@’)é S A 5 o , ., . : ~ < S P P 4 Nhan nit chic nang ndu mong mudn dé chon ché dé nau.
c ¢ c . GamBomist eqedl 500z PO BU b . KhOﬂg Mo Ngan chia khi ap 4 'thé con ndne sau khi scr nau sac nhon. 5 D& dit thoi gian ndu khéc, nhan Cooking time (Thoi gian Bén trong
6 20$gCieq:sC : 30 ey SRR S 5 5200080 0olE63 S g ~au Kni ' 5 Sid 5i dién ap suit ). B 4o trén va thin ndi
ol 51 T czlaticrlcievaloatcr](galeticzlenl L okea) 32063320300 COlIl MSOOYEN 320630 w ung nol dien ap sua én trong nap trén va than ndi:
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suat van chua giam ddng ké,

- Khéng dé tré em thuc hién

dung,

- D€ trdnh bi xudc, khuyén

Truéc khi st dung lan dau

5 Thoi gian ndu nhap nhdy trén man hinh.
6 Nhan + hoic — d& dat thoi gian nau.
7 Nhian Start/Reheat (B4t ddu/Lam néng) dé bét dau qua

- Lau sach biing vai dm Vit kho.
+ Dam bao lay ra hét thic an dinh trong ndi dién dp suét.
Dé nhiét:

7 A n 7 A
g - Khéng str dung bat ky phu cdo khong ndu cac nguyen 1 Loai b toin b vit liéu déng g6 ra kndi thiét b, trinh né. - Lau sach bing vé &m vt kno,
< < [o] C . . n N a A RN A . P " R 2 . N L. . PO 5 X < a
E oom3a|m DOVOS ° B3coéaScol 3063 com&cSoifaseo msS3eh N A v > ~ ) N A Nt s ’ \ 2 Ldy toan b phu kién ra khdi [ong ndi. 8 Khi thoi gian ndu da hét, ndi dién dp suét tu dong chuyén Don hét thic dn dinh trong ndi bang vai am vat kho.
’ V893 beély 3ogiélgbeo op§So viéc vé sinh hodc bao dUOﬂg kién hoic bd phéﬂ nao ma li€u thudc loai glap Xac va 3 Lim sach k§ céc bd phan clia ndi dign &p sulit trude khi sang ché d6 gitt 4m hodc ché db cho. Vong dém:

c coc - C
0MIN M www.philips.com/support 93¢

N

thiét bi.

. Dé thiét bi va day dién ngoai

tAm v&i clia tré em.

Philips khong khuyén dung.
Néu ban str dung cdc phu
kién hodc bd phan khong

sO Oc. Loai bd cac vo so bc¢

clng trudc khi nau.

- Khéng dat chat cé tur tinh

s dung thiét bj nay lan dau tién (xem chuong "Vé sinh va
bdo dudng").

=

Ham bao tét ca cdc bd phan khd hoan toan trudc khi
bt ddu sir dung ndi dién dp suat.

9 Xoay van digu chinh dp suat dén vi tri théng hoi.

10 Gilt tay cAm ndp trén va xoay ndp nguoc chiéu kim dong
hd cho dén khi ndp khdng thé xoay nita, sau dé nhic ndp
[én.

Céng thirc lam banh

+ Ngim vao nudc dm va lau sach bang miéng x3p.
Nép trong:
- L4y ndp bén trong c6 thé thio rdi ra. Ngam vao nudc
4m va lau sach bing miéng x&p.

Bén ngoai
BE mat clia ndp trén va bén ngoai than ndi:

- L h b3 2 R h 5¢ s phone.
coc S o 1 Nai dién ap sus . CANH BAO: Ludn lam theo 2 Philips vidc b trén ndp ndi. Khéng st dun Bnh téo hat phi o s g i 0 v o O s g 9o
P03C30Cs oi dién ap sudt : phai clia Philips, viéc bao p nol. 8 NS Chidn bi truoe khimaa (hinh 2) Nguyén ligu: kién.
coc c P . N PR ~ ! Ve Ra e By A A S s .
2005338ep 3308010 910-1090W Chuic mimg ban da mua hang va chao mimng ban dén véi Philips! ’ s x \ > A A n 7 N ’ i o e o . - 190g bo th At Dam bdo ldy hét thidc an bdm xung quanh van diéu
26T oSecuScmnSaoyS:. 0 D& duroc huéng loi ch dy d tir hé trg do Philips cung cip, cac hU‘Oﬂg dan va st dung hanh s& bi mat hidu luc thiét bi gan chat co tu tinh. Trube i st dung n8i dién dp suat dé ndu an,ban cn thye _ 19og bzt mflrc v chinh 4p su3t va van phao,
c ¢ ¢ e hiy dang ky san phim tai www.philips.com/welcome. ., . , , > , . g CH - » ) ) . hién .cac but?c chuan /b! sau day: o ) ) 8 b6 : Van diéu chinh 4p sudt va van phao:
9 8 8[)%)066:1)’) 33005@50908(3]" 00590500:620 0% 6.0 QOO -th |é-t b| du ng CaCh dé -tranh A 2 Cn N ., . Luén dé -thlé-t b| ngU6| Xuc")ng 1 Gilt tay cdm cla nap va xoay nguoc chiéu kim déng h6 * 200g dudng + Thdo van diéu chinh &p suit, ngdm vao nudc 4m va lam
[S 2 Quan trong : : Khong de th|et b| gah Nol CO . . cho dén khi nap khéng thé di chuyén nita, sau dé nhac nap - 3/4 thia bt lam banh sach bing miéng x6p.
Co o O C Cc(o C A A . > s N . A > . n N
QUOOEIRIORC MO|GEHGIDD 32OEIPEINM oc oc 60-80 : A n N A \ 7 . trén lén. - Qué + Loai bd thirc an con lai trong van dieu chinh dp sudt va
MR BegicBSiamy ay ra chan thuong. PRI STRIRPN nhiét do phong trudc khi o e T e o S A b e 5
33 30:00:3 co0gpg wogepg(ﬂ" §05E2Q]YP 80691080808106 An toan g y g nh |e't do cao, ha>/ da_‘t 'th|e‘t 0 0 p g 2 Lfly Ionﬁ ndi r? khOTOI dién dp suat va cho thic an da - 100g bt hanh nhan van phao.
: Lt o 1 2 { 5 5 N o . 2 ria sach vao 1ong nol. . N Ph k-A
- . . . , , b ) . 2quat u kién
3206010905z Hay doc ky hudng dan st dung nay trudc khi st dung thiét bi . CANH BAO: Dam bdo bi 1&n bép hay dune cu nau lam SaCh hOE}C di ch uyen. 3 Lau mit bén ngodi cla 18ng ndi cho khé, sau d6 dit trd lai qua g covia e o
(5 8905 SGencsa va cit gitr dé tién tham khao sau nay. : p hay dung ct i n&i dién 4p suit. * 80mlsi r6 cdy thich / Cip d,\ciﬂ? Mudng x¢i com va Tuonghmbgc sdp, va [6ng G
813 @govea 3003(ggopo0l khong lam tran nguyén liéu . RN SR - Ludn lau chui thiét bi sau 4 Dit ndp trén Ién ndi dign 4p sult va xoay ndp theo chidu 2 1rdi 140 cB vira, Ga g0t v8, bo 161 va cit thanh 8 miéng, " Negam vio nu6c néng va lau sach bing miéng x6p.
oo L g guyen lic khdc dang dun hodc van con !
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Nguy hiém

trén dau ndi ngudn dé tranh

kim dong ho. Ban s& nghe thay tiéng "click" khi ndp trén
duoc khda ding cdch.

1 Trdn bo thuc vat véi duong, cho thém tring va tron kY.
Thém bét mi, bét Iam banh va bdt hanh nhéan, tron cho

7 Dic tinh ky thuat

32003326000M 39@5:39(7{1%4{[) 05:) LooSﬂo ol @omo@lmmsdlu Kh A d A h ’ ﬂél’]g. |<h| su dung Khong |am Sa‘Ch o dén khi hdn hop min lai. Hoa véi si ré cdy thich. M3 kiéu san phim HD2137
) Oﬂg UOC ngam n Ung géy nguy h|ém Kh A d./’\ th.,,\_t b _t./,\ , 'th|,é't b| béng ma’_y r‘o‘a Chén E Ghi cha 2 B(?i mo Ién‘ phﬁ\n \daiy vé?caic mat tiong)cOaJSng néi,Fho DAu vao cong sut dinh mic 910-1090W
‘th l,ét b| ~ . Ong (S [S | |ep XucC : - Dam bao ring vong dém duoc I3p dung cach quanh hén hop vao va lam phang mat trén clia hon hop dé tao Cong suat dinh mc 0L
o . ] A A 4 A S, < o . A f f £ ? A mép clia ndp bén trong cé thé thdo roi. ra b& mat thanh phdm d&u.Trang trf téo 1&n mit trén, nhan : :
Theo cac huong dan co 'truc 't|ep VOI anh naﬂg mat Luon rut phICh Ccam cua thlet - Dam b2o rdng van didu chinh dp su4t va van phao sach nhe tdo vao trong hdn hop. Ric it qué lén. Nhiet do gitt am 60-80°C
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Cénh bao

. Kiém tra xem dién 4p ghi
trén thiét bj cé tuong Ung
v&i dién dp ngudn noi st
dung trudc khi ndi thiét bi
v&i ngudn dién.,

- Thiét bi nay duoc thiét ké
dé st dung trong nha hoic
nhiing Ung dung tuong tu
nhu la:

- khu vuc nha bép danh cho

trong sdch hudng dan str
dung nay, hay dung khan
mem va am dé lau chui cac
bé mat tiép xdc véi thuc
phdm va dam bao da lay ra
hét thic an dinh trong thiét
bi.

- S& dung miéng vai mém va

sach dé lau chui cdc bé mit
tiép xUc véi thyc pham.

2

- Chi n&i thiét bj véi 6 dién da

trou.

- Dat thiét bi trén bé mat
bang phang, ndm ngang va
ving chac.

- Khéng s dung tay cam trén
nap trén dé di chuyén thiét
bi, thay vi vay hay s&r dung
tay cam phia bén canh.

- Khi dp suat dang duoc xa tu
van dieu chinh dp suat, hoi
ndng hodc chat Idng sé thodt

bi néu khéng s& dung trong
mot khoang thoi gian dal.

- Néu str dung thiét bi nay

khdng dung cach hay dung
cho nhimg muc dich chuyén
nghiép hay ban chuyén
nghiép hodc néu s dung
thiét bi nay khéng theo
hudng dan trong t& roi vé
su an toan nay, ché db bao
hanh sé& bi mat hiéu luc va

va khéng bi téc.

- Dam bio rdng mit ngoai cla &ng ndi khé rdo va sach

s&, cling nhu khéng cd vt la bdm trén dé nhiét.

- Kidm tra xem I8ng ndi c6 tiép xdc tét véi dé nhiét

khéng.

Nau thirc dn (hinh 3)

=

Khong cho thic &n va chat 16ng vao 16ng ndi it hon 1/3
hodc nhiéu hon 2/3 ndi.

+ Vi thic an sé nd ra trong khi ndu an, khéng cho thic

an va chat ldng vao [6ng nbi qud 1/2 ndi.

R S A ’ > s . 7
+ DEé ndu com, thuc hién theo cdc chi bdo muc nudc

phfa bén trong clia [6ng ndi. Ban c& thé digu chinh miic
nudéc cho cdc loai gao khdc nhau va tuy theo s& thich
clia riéng ban. Khéng ndu nhiéu hon s6 luong t6i da
duoc ghi bén trong 16ng ndi.

- Dam bZo van phao & ndp trén da rét xudng trudce khi

nau.

+ Sau khi d3 b4t ddu qud trinh nAu, ban cé thé nhan

Cancel/Warm (Hay bd/Giu 4m) dé hiy kich hoat cong
viéc hién tai va thiét bi s& vao ché dé cho.

3 Nhan Bake (Lam bdnh), dat thoi gian ndu la 50 phut va
nhan Start/Reheat (B4t dau/Lam ndng).Ddng ndp.

Dit sdn thoi gian niu cham (hinh 4)

Ban c& thé dit sin thoi gian ndu cham cho cdc chic nang

nau khdc nhau. Bo hen gi¢ cai dit san cd cho t6i 24 gio.

1 Sau khi chon chiic ndng ndu, nhan Preset timer (Hen thoi
gian ndu).
> Don vi gior bat ddu nhap nhdy trén man hinh.

2 Nhan + hodc — @& dt don vi gio.

3 Sau khi dat don vi gio, nhén lai Preset timer (Hen thoi
gian nau).
> Don vi phdt bat ddu nhap nhdy trén man hinh.

4 Nhan + hoic — d& dit don vi pht.

5 Nhan Preset timer (Hen thdi gian ndu) d& xdc nhan thoi
gian dit san.

6 Nhan Start/Reheat (Bit dau/Lam néng) dé bit dau qud
trinh nau.

7 Khi thoi gian dit sdn da hét, ndi dién dp suat bat dau hoat
dong ty dong.

=

- Khéng cd chic ndng dit sdn trong cdc ché do sau:
Sauté/Sear (Chién/xao) (ca nhiét do thdp va cao),
Reheat (Lam néng), Manual (Ty digu chinh) va Warm

=

- Ludn rdt phich cdm cla thiét bj néu khéng st dung
trong mét khoang thoi gian dai.

8 Taiché

Khéng vit san phdm cling chung véi rdc thai gia dinh théng
thuong khi ngiing str dung nd, ma hiy dem san phdm dén
didm thu gom chinh thic d& tdi ché. Lam nhu vy s& gitp
bao vé maoi truong.

Lam theo cdc quy dinh tai qudc gia clia ban dbi véi viéc thu
gom riéng cdc san phdm dién va dién tcr.Viéc vit bo ding
cdch s& gitip phong tranh cdc hau qua xau cho maéi trudng va
stic khde con ngudi.

9 Bio hanh va hd tro

Versuni cung c4p bao hanh hai nam sau khi mua san phim
nay. Bao hanh nay khéng cé gid tri néu 16i do str dung khong
dling cdch hodc do bado tri kém. Bdo hanh clia ching téi
khoéng anh hudng dén quyén ctia ban theo ludt véi tu cdch
a4 ngudi tiu diing. D& biét thém théng tin hodc yéu cdu bao
hanh, vui long truy cap trang web cla chidng t6i
www.philips.com/support.
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xuc clia thiét bi ndy cé thé
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