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Introduction

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.

General description (Fig. 1)

Lid

Duo bowl

Steaming bowl

Drip tray

Flavour booster

Water inlet

Base with water tank

Control panel

Refill light

10 Timer buttons

11 Descaling light

12 ON/STOP button with light ring
13 Menu buttons with light rings
14 KEEP WARM button with light ring

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

NO 0O ~NONUTNWN

Danger
Never immerse the base in water or rinse it under the tap.

Warning

Check if the voltage indicated on the appliance corresponds to the local mains voltage before
you connect the appliance.

- Only connect the appliance to an earthed wall socket. Always make sure the plug is inserted
firmly into the socket.

Do not use the appliance if the plug, the mains cord or the appliance itself is damaged.

If the mains cord is damaged, you must have it replaced by Philips, a service centre authorised by
Philips or similarly qualified persons in order to avoid a hazard.

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 that they do not play with the appliance.

Keep the mains cord out of the reach of children. Do not let the mains cord hang over the edge
of the table or worktop on which the appliance stands.

Never steam frozen meat, poultry or seafood. Always thaw these ingredients completely before
you steam them.

Never use the food steamer without the drip tray, otherwise hot water splashes out of the
appliance.

Only use the steaming bow! and the duo bowl in combination with the original base.

- Keep the mains cord away from hot surfaces.

Caution

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.
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- Do not expose the base of the appliance to high temperatures, hot gas, steam or damp heat
from other sources than the steamer itself. Do not place the food steamer on or near an
operating or still hot stove or cooker.

- Always make sure the appliance is off before you unplug it.

- Always unplug the appliance and let it cool down before you clean it.

- This appliance is intended for household use only. If the appliance is used improperly or for
professional or semi-professional purposes or if it is not used according to the instructions in
the user manual, the guarantee becomes invalid and Philips refuses any liability for damage
caused.

- Place the food steamer on a stable, horizontal and level surface and make sure there is at least
10cm free space around it to prevent overheating.

- Beware of the hot steam that comes out of the food steamer during steaming or when you
remove the lidWhen you check food, always use kitchen utensils with long handles.

- Always remove the lid carefully and away from you. Let condensation drip off the lid into the
food steamer to avoid scalding.

- Always hold the steaming bowl and the duo bow! by their handles when the food is hot.

- Do not handle the hot steaming bowl and the duo bowl with one hand.

- Do not move the food steamer while it is operating.

- Do not reach over the food steamer while it is operating.

- Do not touch the hot surfaces of the appliance. Always use oven mitts when you handle hot
parts of the appliance.

- Do not place the appliance near or underneath objects that would be damaged by steam, such
as walls and cupboards.

- Do not operate the appliance in the presence of explosive and/or flammable fumes.

- Never connect the appliance to a timer switch or remote control system in order to avoid a
hazardous situation.

- Thereis a small sieve inside the water tank. If the sieve becomes detached, keep it out of the
reach of children to prevent them from swallowing it.

Automatic shut-off
The appliance is equipped with automatic shut-off. The appliance switches off automatically if you do
not press a menu button within 1 minute after pressing the ON/STOP button. The appliance also
switches off automatically after the set steaming time (including keep-warm time) has elapsed.

Boil-dry protection
This food steamer is equipped with boil-dry protection. The boil-dry protection automatically
switches off the appliance if it is switched on when there is no water in the water tank or if the
water runs out during use. Let the food steamer cool down for 10 minutes before you use it again.

Electromagnetic fields (EMF)
This Philips appliance complies with all standards regarding electromagnetic fields (EMF). If handled
properly and according to the instructions in this user manual, the appliance is safe to use based on
scientific evidence available today.

Before first use

Thoroughly clean the parts that come into contact with food before you use the appliance
for the first time (see chapter ‘Cleaning’).

Wipe the inside of the water tank with a damp cloth.
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Preparing for use

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

Fill the water tank with water up to the maximum level.With a full water tank, the steamer
can steam for approximately 1 hour (Fig. 2).

Only fill the water tank with water. Never put seasoning, oil, or other substances in the water
tank.

Place the drip tray on the water tank in the base (Fig. 3).
Never use the appliance without the drip tray.

If desired, put dried or fresh herbs or spices on the flavour booster to add extra flavour to
the food to be steamed (Fig. 4).

Thyme, coriander, basil, dill, curry and tarragon are some of the exciting herbs and spices that you

can put on the flavour booster.You can combine them with garlic, caraway or horseradish to

enhance flavour without adding salt.We advise you to use 1/2 to 3tsp of dried herbs or spices. Use

more if you use fresh herbs or spices.

For suggested herbs or spices for various types of food, see the food steaming table in chapter ‘Food

table and steaming tips’.

Tip: If you use ground herbs or spices, rinse the drip tray to wet the flavour booster.This prevents ground
herbs or spices from falling through the openings of the flavour booster (Fig. 5).

Put the food to be steamed in the steaming bow! or the duo bowl.
Tip: Put eggs on the egg holders to steam eggs conveniently (Fig. 6).
A If you use the duo bowl, place it in the steaming bow! (Fig. 7).

Note: Never use the duo bowl without the steaming bowl.The duo bowl does not fit properly on the base
and the steam would not be guided through your food properly.

Arrange the food with ample space between the pieces to allow maximum steam flow. Do
not put too much food in the steaming bowl and the duo bowl.

Bl Put the steaming bowl (with the duo bowl) on the drip tray. (Fig.8)

Note: Make sure you place the bowl properly and that it does not wobble.

[Ell Put the lid on the steaming bowl (Fig. 9).

Note: I the lid is not placed on the steaming bowl properly or at all, the food is not steamed properly.

Duo bowl

You can use the duo bowl to prepare several ingredients at the same time.When you insert the
duo bowl in the steaming bowl, there is room under the duo bowl for ingredients that do not take
up a lot of space, such as peas.

Note: Never use the duo bowl without the steaming bowl.The duo bow! does not fit properly on the base
and the steam would not be guided through your food properly.

Using the appliance

Put the plug in the wall socket.
D The appliance beeps.
D The light ring round the ON/STOP button lights up (Fig. 10).

Press the menu button for the type of food you want to steam (Fig. 11).
For the preset steaming times of the menu buttons, see chapter ‘Food table and steaming tips’.
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Note: If you want to set a different steaming time than the preset steaming time of the menu buttons,

press the menu button with the steaming time that comes closest to the desired steaming time.Then use

the + and - timer buttons to increase or decrease the steaming time.

D The light ring round the button lights up and the preset steaming time is shown on the
display.

D The steaming process starts and the timer counts down the steaming time.

D The appliance beeps and switches to the keep-warm mode when the steaming time has
elapsed

When you want to steam foods that require various steaming times, set the timer to the
longest steaming time. If the volume of the food allows it, put the food with the longest
steaming time on the bottom of the steaming bowl. Put the lid on the steaming bowl and
start steaming. Steam until the remaining steaming time on the display is equal to the shorter
steaming time.Then carefully remove the lid with oven mitts. Put the food with the shorter
steaming time in the duo bowl and place the duo bowl in the steaming bowl. Put the lid on
the duo bowl and continue steaming until the set time has elapsed.

If you steam large quantities of food, stir the food halfway through the steaming process.
Wear oven mitts and use a kitchen utensil with a long handle.

Carefully remove the lid.

Beware of hot steam that comes out of the appliance when you remove the lid.

To prevent burns, wear oven mitts when you remove the lid, the duo bowl and the steaming bowl.
Remove the lid slowly and away from you. Let condensation drip off the lid into the steaming bowl
or the duo bowl.

A Remove the plug from the wall socket and let the food steamer cool down completely
before you remove the drip tray.

- Be careful when you remove the drip tray, because the water in the water tank and the drip tray
may still be hot even if the other parts of the appliance have cooled down already.

Empty the water tank after each use.
Note: If you want to steam more food, use fresh water.

Note:A rice bowl is not included with this steamer. If you want to steam rice, you can use any bowl that
fits in the steaming bowl and that is suitable for use in a steamer.

Keep-warm mode

The steamer automatically switches to the keep-warm mode after any menu.The food is kept warm

for 20 minutes. The light ring round the KEEP WARM button lights up and the light ring round the

menu button goes out.

- If you want to keep the food warm longer than 20 minutes, press the ON/STOP button within
1 minute after the first keep-warm cycle has finished to start another keep-warm cycle (Fig. 10).

- If you want to deactivate the keep-warm mode when it is active, press the ON/STOP button.

- If you want to start a keep-warm cycle when the appliance is off or after it has switched off
automatically, first press the ON/STOP button and then the KEEP WARM button (Fig. 12).

Refill light
When the water level in the water tank drops below the MIN level, the refill light flashes and
you hear a beep to indicate that you have to refill the water tank.



10 ENGLISH

Cleaning and maintenance

Never use scouring pads, abrasive cleaning agents or aggressive liquids such as petrol or acetone
to clean the appliance.

Remove the plug from the wall socket and let the appliance cool down.
Clean the outside of the base with a moist cloth.

Never immerse the base in water, nor rinse it under the tap.

Do not clean the base in the dishwasher.

Clean the water tank and the drip tray with a cloth soaked in warm water with some
washing-up liquid. Raise the sieve in the water tank to clean it. Then wipe the water tank with
a clean moist cloth.

If the sieve in the water tank becomes detached, keep it out of the reach of children to prevent
them from swallowing it.

Clean the steaming bowl, the duo bowl and the lid by hand or in the dishwasher. Use a short
cycle and a low temperature.

Repeated cleaning of the steaming bowl, the duo bowl and the lid in a dishwasher may result in a

slight dulling of these parts.

Descaling

You have to descale the appliance after it has been used for 15 hours. The descaling light flashes for
1 hour to indicate that you have to descale the food steamer. It is important that you descale the
food steamer regularly to maintain optimal performance and to extend the lifetime of the appliance.

Note:The descaling light always flashes for 1 hour while the appliance is in use, even if you have descaled
the appliance. If you do not descale the appliance within this 1 hour, the descaling light automatically
goes out. It goes on again after you have used the appliance for another 15 hours.

Fill the water tank with white vinegar (8% acetic acid) up to the maximum level.

Do not use any other kind of descaler.

Put the drip tray and the steaming bowl on the base properly (Fig. 13).

Put the lid on top of the steaming bowl (Fig. 14).

Put the plug in the wall socket.

Press a menu button and the + or - button to let the appliance operate for 25 minutes.

If the vinegar starts to boil over the edge of the base, unplug the appliance and reduce the
amount of vinegar.

A After 25 minutes, unplug the appliance and let the vinegar cool down completely. Then empty
the water tank.

Rinse the water tank with cold water several times.

Note: Repeat the procedure if there is still some scale in the water tank.

Make sure all parts are clean and dry before you store the appliance (see chapter ‘Cleaning’).
To store the mains cord, push it into the cord storage compartment in the base (Fig. 15).

Place the steaming bowl on the drip tray. Place the duo bowl in the steaming bowl. Place the
lid on the steaming bowl (Fig. 16).
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Guarantee and service

If you need service or information or if you have a problem, please visit the Philips website at
www.philips.com/support or contact the Philips Consumer Care Centre in your country.

You find its phone number in the worldwide guarantee leaflet. If there is no Consumer Care Centre
in your country, go to your local Philips dealer.

- Do not throw away the appliance 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 (Fig. 17).

Troubleshooting

This chapter summarises the most common problems you could encounter with the appliance. If
you are unable to solve the problem with the information below, contact the Consumer Care
Centre in your country.

Problem

The steamer does
not work.

Not all the food is
cooked.

The appliance does
not heat up
properly.

The appliance
produces bubbles.

Possible cause

The steamer is not plugged in.

There is no water in the water tank.

You have not pressed the ON/STOP

button yet.

Some pieces of food in the steamer
are larger and/or require a longer
steaming time than others.

You put too much food in the steaming

bowl.

You have not descaled the appliance
regularly.

This may happen when proteins end

up in the water tank or when cleaning

agent stays behind in the water tank
after cleaning.

Solution

Put the plug in the wall socket.

Fill the water tank.
Press the ON/STOP button.

Set a longer steaming time
with the + button.

Do not overload the steaming
bowl. Cut the food into small
pieces and put the smallest
pieces on top.

Arrange the food with spaces
between the pieces to enable
maximum flow of steam.

Descale the appliance. See
chapter ‘Cleaning and
maintenance’.

Clean the water tank.

Food table and steaming tips

The steaming times mentioned in the table below are only an indication and based on the steaming
bowl. Steaming times may vary depending on the size of the food pieces, the spaces between the
food in the steaming bowl, the amount of food in the bowl, the freshness of the food and your

personal preference.
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Food steaming table

Food to be Amount Suggested herbs/spices for flavour  Steaming time
steamed (min)
Asparagus 400g Lemon balm, bay leaves, thyme 13-15

Broccoli 400g Garlic, crushed red chilli, tarragon 16-18
Cauliflower 400g Rosemary, basil , tarragon 16-18
Chicken fillet 250g Curry, rosemary, thyme 30-35

Fish fillet 250g Dry mustard, allspice, marjoram 10-12

Soup 250ml Herbs/spices to taste 12-16

Eggs 6-8 - 15

Preset steaming times of menu buttons (Fig. 18)

Tips for steaming food

Vegetables and fruits
- Cut off thick stems from cauliflower; broccoli and cabbage.
- Steam leafy, green vegetables for the shortest possible time, because they lose colour easily.
- Do not thaw frozen vegetables before you steam them.

Meat, poultry, fish, seafood and eggs

- Tender pieces of meat with a little fat are most suitable for steaming.

- Wash meat properly and dab it dry, so that as little juice as possible drips out.

- Always place meat below other food types.

- Puncture eggs before you put them in the steamer:

- Never steam frozen meat, poultry or seafood. Always let frozen meat, poultry or seafood thaw
completely before you put it in the steamer.

- If you use the duo bowl, condensation drips from the duo bowl into the steaming bowl. Make
sure the flavours of the food in the duo bowl and the steaming bowl go well together.

- Leave gaps between the pieces of food. Put thicker pieces nearer the outside of the steaming
bowl.

- Ifthe steaming bowl is very full, stir the food halfway through the steaming process.

- Small amounts of food require a shorter steaming time than large amounts.

- You can add food during the steaming process. If an ingredient needs a shorter steaming
time, add it later. Make sure that the food is well done before you eat it.

- If you lift the lid, steam escapes and steaming takes longer.

- Food continues to be steamed for some time when the steamer switches to the keep-warm
mode, so if the food is already very well done, remove it from the steamer when the steaming
menu is finished.

- Ifthe food is not done, set a longer steaming time.You may need to put some more water in
the water tank.

Flavour Booster

- Thyme, coriander, basil, dill, curry and tarragon are some of the herbs and spices that you can
put in the Flavour BoosterYou can combine them with garlic, caraway or horseradish to
enhance flavour without adding salt.We advise you to use 1/2 to 3tsps of dried herbs or spices.
Use more if you use fresh herbs or spices.

Note: For more tips about herbs, and spices to use in the Flavour Booster, see the food steaming table
above.
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Sweet desserts
- Add some cinnamon to desserts to enhance sweetness instead of adding more sugar.

Recipes

For recipes, visit our website www.philips.com/kitchen.
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BeBeaeHue

[Nosapaeasem ¢ nokynkon npoaykummn Philips! Aas noAyuerns moAHoONM NoAAEP>KKM, OKasbiBaeMoM
komnanuel Philips, 3aperncTpupyrite nprbop Ha Beb-cainte www.philips.com/welcome.

O6uee onmcanne (Puc. 1)

Kpbilka

ABoMHasa valla

Yalua aAs BapKkm

[MNoAAOH AAA KameAb

Ycrpoictso Flavour Booster

OTBepcTiie AAA 3aAMBA BOAbI

OcHoBaHME C EMKOCTbIO AAA BOABI

[MaHeAb yripaBAeHus

VIHAMKaTOp BOAbI

10 KHonku Tarmepa

11 VHAVKaTOp HEOOXOAMMOCTM OUMCTKM OT HaKMMn
12 KHonka ON/STOP ¢ noacseTKoM

13 KHOMKM MEHIO C MOACBETKOM

14 Kronka noaaepraHua Temnepatypel KEEP WARM ¢ noacseTkom

Ba>kHasa nH¢popmauma

[Nepea MCNoAb30OBaHKEM NPUOOPA BHUMATEABHO O3HAKOMbTECH C PYKOBOACTBOM MOAB30BATEAS U
COXpaHWTE Ero AAT AAABHEMLLErO UCMOAL30BaHUS B KAYECTBE CMPaBOYHOrO MaTepMaAa.

1
2
3
4
5
6
7
8
9

OnacHo!
3anpelLaeTcs onyckaTb OCHOBAHWE B BOAY WAM MPOMbIBATb MOA CTPYEMN BOASI.

Mpeaynpexxaenue.
- [lepea noakaioyeHneM nNprbopa yoeAnTeCh, YTO YKa3aHHOE Ha HEM HOMMHAABHOE HarpsKeHue
COOTBETCTBYET HAMPSHKEHMIO MECTHOM 3AEKTPOCETU.
MoaAKAIOYaNTE NMPUOOP TOABKO K 3a3EMAEHHOM pO3eTKe, YOEAUTECH, YTO CETEBAsA BUAKA
NPaBMAbHO BCTaBAEHA B PO3ETKY SAEKTPOCETU.
3anpetLeHo NMoAb30BaTLCH MPUOOPOM, ECAM CETEBASA BMAKA, CETEBON LUHYP MAM CaM Nprbop
MOBPEXAEHbI.
B cAyyae noBpexkaeHns CeTeBOro LWHypa ero HEOOXOANMO 3aMeHUTb. HTobbl obecneunTs
6e30MacHyIo 3KCMAyaTaLmio Npubopa, 3aMEHSINTE LUHYP TOABKO B @aBTOPK30BaHHOM CEPBMCHOM
ueHTpe Philips 1AV B cepBUCHOM LiEHTpe C MEPCOHAAOM aHAAOTUUHOM KBaAUDUKALIMM.
- AaHHbI NpUbOp He MpeAHa3HaueH AAS MCMOAB30BaHWA AMLIaMK (BKAIOYAS AeTeN) C
OrpaHNHYeHHbBIMI BO3MOXHOCTSAMI CEHCOPHOW CUCTEMBI WA OFPaHNHYEHHBIMI YMCTBEHHbIMI MAK
GU3NYECKMMI CTOCOBHOCTAMM, @ TAKIKE AVLIAMM C HEAOCTATOUHbIM OMBITOM W 3HaHUAMM, KPOME
KaK Noa KOHTPOAEM U PYKOBOACTBOM AMLL, OTBETCTBEHHBIX 3a X 6E30MaCcHOCTb.
He nossoasiiTe AeTAM UrpaTb C NPUBOPOM.
XpaH1Te CETEBOM LUHYP B MECTE, HEAOCTYHOM AN AETEN. He AOMycKaiTe CBMCaHuUs WHypa C
Kpasi CTOAQ MAM C MECTa, TA€ CTOUT Nproop.
3anpetluaeTcs 0b6pabaTbiBaTb NAPOM 3aMOPOXKEHHDIE MACO, MTHLLY MAVM MOPEMPOAYKTHI.
OB6s3aTEABHO MOAHOCTHIO PA3MOPO3bTE MPOAYKTHI MEPEA NMPUTOTOBAEHKEM Ha Mapy.
- He ncnoab3yiiTe naposapky 6€3 NoAAOHa, B MPOTUBHOM CAYyYae ropsyas BOAA BbINAECKMBAETCS
13 npubopa.
VIcnone3yitTe Yally AAS BapKM M ABOMHYIO Yallly TOABKO BMECTE C OPUMMHAABHBIM OCHOBAHMEM.
He nomeluaiiTe WHYp PAAOM C FOPAYKMM NMOBEPXHOCTAMM.
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BHumanmue!

- 3anpellaeTcs MoAb30BaTbCA KaKUMU-AMOO MPUHAAAEIKHOCTAMM MAU AETAAAMM APYTUX
npowv3BOAMTEAEN Be3 CreLrarbHONM pekomeHAaUmm KoMnanum Philips. [pu 1cnoAb3oBaHmm
TaKOoM NMPUHAAAEXKHOCTYU rapaHTuiiHble 06A3aTEABCTBA YTPAUMBAIOT CHAY.

- He noagepraiiTe ocHoBaHVe YCTPOICTBA BO3AEVCTBIMIO BBICOKMX TEMMepaTyp, FOpAYero rasa,
napa A1 BA@XKHOrO TeMAOTO BO3AyXa OT APYrUX MCTOYHMKOB. He nomeluarniTe naposapky Ha
paboTaloLLYIO MAM ellie HE OCTBIBLUYIO MAUTY WAM B AYXOBOW WKAd MAM PAAOM C HUMM.

- [lepea oOTKAlOYeHVEM MpHbBOpa OT CeTU 06A3aTEABHO YOEANTECH, YTO MapOBapKy BbIKAIOUEHa.

- [lpexae yeM ybpaTb Nprbop Ha XpaHeHue, 00sS3aTEABHO OTKAOUUTE €ro OT SAEKTPOCETU U
AaNTE eMy OCTbITb.

- Tlpnbop npeaHasHaveH TOABKO AAF AOMALLIHETO UCMOAB30BaHWS. B cayuae HeBepHOro
MCMOAB30BaHKS MPUOOPa, B MPOGECCHOHAABHBIX MAW MOAYNPOPECCMOHAABHBIN YCAOBMAX AU
MpW HapyLeHWM NPaBMA AAHHOMO PYKOBOACTBA rapaHTWiiHble 0bA3aTeAbCTBA YTPAUMBAIOT CHIAY,
1 koMnaHus Philips He HeceT OTBETCTBEHHOCTM 32 AOOOM MPUYMHEHHBIN YLLEPO.

- YcTaHaBAVBalTe NapOBapKy Ha POBHYIO, YCTOMUMBYIO MOBEPXHOCTL. Bokpyr npubopa
HEOBXOAMMO COXpaHWTb He MeHee 10 cM cBOBOAHOrO MPOCTPAHCTBA, YTOObI M30eKaTh
neperpesa.

- OcTeperaiiTech BbixOAa FOPAYEro napa K3 NapoBapKu BO BPEMS MPUrOTOBAEHHS ML WAV NPU
CHATUM KPBILLKW. [ 1py MPOBEPKIM FOTOBHOCTM MULLIM ODSA3aTEABHO MCMOAB3YITE KyXOHHbIE
MPUCTIOCOBAEHMA C AAUHHBIMU PYUKaMM.

- Bceraa cobaoaalite 0CTOPOXKHOCTb MPK CHATUM KPbILWKM 1 GepexHO obpallaiTech ¢ HeM.
CAviBaiiTe KanAM KOHAEHCATa C KPbILWKM B MapoBapKy, YTOObI M30exaTb BbinapyBaHus.

- AepxuTe vallly AAA BapKK 1 ABOVHYIO Yallly 33 PYYKM, €CAU B HUX MMEIOTCS ropsadne MpOAYKTb.

- 3anpellaeTcs AepXKaTb rops4yIo Yallly AASt BAPKU U ABOVHYIO Yallly OAHOW PYKOW.

- 3anpellaeTcs nepemellaTb paboTalolwuii Nproop.

- 3anpellaeTca HaKAOHATLCA Haa PaboTaoLMM MPUOOPOM.

- He npuKacaiitecs K ropsYmnM NoBEPXHOCTAM pyKamu. LICnoAb3yiiTe TenAo3almTHbIE PyKaBMLb.

- He yctaHasauBaniTe nprbop paAOM WAM MOA MPEAMETAMM, KOTOPbIE MOTYT BbITb MOBPEXAEHDI
MapoM, HarpUMep, MOA MOAKaMK WAV PSAOM CO CTEHOM.

- He ucnonbsynte nprbop, ecAn B aTMOChEpe HAAUHECTBYIOT B3pbiBYATbIE /WA OrHEOMACHbIE
rassi.

- Bo unsberkaHre onacHoCTU 3anpelaeTcsa MoAKAIOHATb MPUOOP K peAe BpEMEHM MAM CUCTEMAM
AVCTaHLMOHHOIO YNpaBAEHUs.

- EMKOCTb AASt BOABI OCHaLLIEHA MAAEHBKMM CETHATbIM GUABTPOM. Koraa ceTuaTbiit GUALTP
OTCoeAMHeH, bepernTe ero oT A€TeN, Tak Kak pebeHOK MOXET ero NMporAoTUTb.

ABTOMaTHYECKOE OTKAIOUYEHUE
[p1bop ocHalleH GyHKUMEN aBTOMATUYECKOTO OTKAIOUEHUA. EcAv B TedeHne T MuHyTbl nocae
HaxxaTms kHonku ON/STOP He Ha)kaTb KHOMKY MEHIO, MapoBapKa aBTOMATMUYECKM OTKAIOUAETCA.
[Nprbop TaKKe aBTOMATUHECKM OTKAIOYAETCA MO UCTEUYEHUM YCTAHOBAEHHOrO BpEMEHW Bapku (B
T.4. MOAAEPYKAHUSA TEMMEPATYPbI).

3au4.uTa OT BblKMNaHUA
I_IapOBapKa OCHallleHa 3alUMTOM OT BbIKMMAHMS. 3aLU,I/]Ta OT BbIKMMaHMA aBTOMATUHYECKN BbIKAIOHYAET
MapoOBapKy, €CAU EMKOCTb AAA BOADI MYCTaAd, AV €CAM BOAA BbIKUMEAQ B MPOLIECCE MCMOAb3OBaAHUA.
Aaﬁrre MapoBapKe OCTbITb B TEYEeHNe 10 MUHYT, MPEXAE YeM MPOAOAKNTL MCMOAbB3OBaHNE.

DAeKTpoMarHuTHble noAsa (DMIT)
AaHHbilt npubop Philips cooTBETCTBYET CTaHAAPTaM MO SAEKTPOMArHUTHbLIM MoAsm (DMIT). Mpu
MPaBMALHOM OBPALLIEHNM COTAACHO MHCTPYKLIMAM, MPUBEAEHHbBIM B PYKOBOACTBE MO SKCMAYaTaLM,
MCMOAB30BaHWE NpMbopa 6E30MacHO B COOTBETCTBUM C COBPEMEHHBIMM HaYUHbIMIU AAHHBIMM.
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I'IepeA nepebiM UCMMOAb30OBaHUEM

Mepea nepebIM UCMOAb3OBaHKWEM MPUGOPA TLIATEALHO BbIMOMTE BCE AETAAM, KOTOpPble GyAyT
KOHTaKTUPOBATb C MULLLEBbIMU MPOAYKTaMM (CM. raaBy “OumncTka’”).

rlPOTPMTe BHYTPEHHIOIO MOBEPXHOCTb EMKOCTU AAA BOADI MSITKOM TKaHblO.

MoaroroBka npu6opa K pabote

YcTaHoBUTe NpUbOp Ha YCTOMYUBOWM FOPU3OHTAABHOM U POBHOM MOBEPXHOCTMU.

3anoAHWUTE EMKOCTb AASl BOABI AO OTMETKM MaKCUMaAbHOro ypoBHs. C 3anoAHeHHOWM

€MKOCTbIO BpeMsi paboTbl MapoBapku cocTaBAasieT npumepHo 1 vac (Puc. 2).
3anoAHsANTe eMKOCTb AASl BOAbI TOABKO BOAOM. 3arpeLlaeTcs AOGABASITL COYChbl, MACAO UAM
Apyrue BellecTBa.

YcTaHOBUTE MOAAOH Ha EMKOCTb AAS BOAbI Ha ocHoBaHuK (Puc. 3).
3anpelaeTcs NoAb30BaTLCA MPMOOPOM 6€3 MoAAOHa.

Mpn Heobx0AMMOCTH, MOAOXKUTE CyXYIO UAM CBEXXYIO 3eAeHb MAM npunpassbl B Flavour
booster AAf MpUAAHUA AOMOAHUTEABHBIX @pOMaTOB MpuroToBAsemon nuue (Puc. 4).
TrMbsH, KOpUaHAP, 6a3nAVIK, YKPON, Kappy 1 3CTParoH BEAMKOAETHO MOAXOAAT aAs Flavour booster.
K HUM MOXHO AOBaBAATL YECHOK, TMUH MAM XPEH AAA YCMACHMA BKyCa 6e3 AODaBAGHWSA COAM.
PekomeHayeTcs 3aknaabiBaThb 1/2—3 CTOAOBBIX AOXKM CyXOM 3eAeHM MAKM Npunpas. Ecan
NCTOABL3YIOTCS CBEXME 3EAEHD W CreLmm, KAaanTe BoAbLLE.
B raase “TabAunLa v COBETbI MO MPUrOTOBAECHMIO MULLM'' MPUBOAATCA PEKOMEHAYEMbIe TPaBbl 1
CReLnn AAA PA3AVUHbBIX DAIOA,

Cosem. EcAn ncnoAb3ylomcsi MOAOMbIe 3€AeHb M NPUNpaABbI, CNOAOCHMME NOggoH, ymobbi Flavour
booster cmaa BAaxkHbIM. Dm0 npegomspammm npocbinaHme MOAOMbIX Npunpas yepes omaepcmms
npucnocobaenmns (Puc. 5).

[MoAoXKMTe NPOAYKTBI B Hallly AAS BapKM MAM ABOMHYIO Hallly.
Cosem. AAst ygobHo#i Bapku smw, nomeLuaiime ux B gepxxameau (Puc. 6).
A Ecan BbI McoAb3yeTe ABOIIHYIO Yallly, BCTaBbTE €e B Yaluy AAS Bapku (Puc. 7).

[Mpumeyanme 3anpewiaemcs ncnoAb3oBamb gaosiHyio yaily 6e3 yaim gast Bapku. ABosiHas yawa He
nogxogum no ¢opme gasi yCmaHoBKM B OCHOBY, NO3MOMY BO BPEMS NPUTOMOBAEHMS, ECAU HE
MCNOAL30BAMB Yally gAsl Bapku, nap bygem pacnpegeAasmbcsi HenpaBUABHO.

Pacnioaaraiite NnpoAyKTbl TaK, YTOObI MEXAY KyCKaMu BbIAO AOCTaTOYHO MPOCTPAHCTBA AAS
obecrneyeHns ONTUMAABHOW LIMPKYASILMM Napa. He KAQAMTE CAMLLKOM MHOTO MPOAYKTOB B
Yally AAS BapKU U ABOMHYIO Yaluly.

Bl VcranosuTe yawy AAs BapKM (c ABOIMHOM YalLeit) Ha MOAAOH AAS KameAb. (Puc. 8)
[pumeyarue Ybegumech B npaBMALHOCMM YCMAHOBKM HALLIM M B YCMONYUBOCMM €€ NOAOSKEHUS.
[Ell 3akpoiite Kpbiwkoit Yawwy Aas Bapku (Puc. 9).

[Mpumeyanue Ecan KpbilKa yCmMaHOBAEHA HENPABMALHO MAM HE YCMAHOBAEHA BOBCE, NDOGYKMbl HE
6ygym cBapeHbl KaK cAegyem.

ABonHasa yawa

[pr NOMOLLW ABOMHOW Hallki MOXXHO OAHOBPEMEHHO FOTOBUTL HECKOABKO MHIpeAneHTOoB. [ 1pu
YCTaHOBKE ABOMHOM YallM B Yallly AAS BapKK MOA ABOMHOM Yalllelt ocTaeTcsi CBOboAHOE MECTO,
KyA2 MOXHO MOAOXMTb HEOOABLLOE KOANMUYECTBO MPOAYKTOB, HANPUMEP FOPOX.
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lMpumevarue 3anpelaemcs ucnoAb3oBamMb gBokHyio yaily 6e3 yaium gasi Bapku. ABoiiHas vawa He
nogxogum no ¢opmMe gAsi yCMaHOBKM B OCHOBY, NO3MOMy BO BPEMSI NPUTOMOBAEHMS, ECAU HE
MCNOAL30BAMDb Yallly gAsl Bapku, nap bygem pacnpegeasmbcsi HeNnpaBUAbHO.

UcnoabzoBaHne npubopa

BcTaBbTe BMAKY CETEBOTO LUHYpa B PO3ETKY 3AEKTPOCETMU.
D Tlpubop noaaeT 3ByKOBOM CUTHaA.
D Bokpyr kHonku ON/STOP zaroputcs noacsetka (Puc. 10).

Ha>kmuTe KHOMKY MeHIo, BbIGpaB TUM NpoAyKTOB AAst Bapku (Puc. 11).
3HaueHWA NpeAyCTaHOBAEHHOrO BPEMEHM KHOMOK MEHIO CM. B rAaBe "TabAuLa 1 coBeTbl Mo
MPUrOTOBAEHMIO MULLM'.

lpumeyanme Ecan Heobxogumo ycmaHoBumb gpyroe Bpems Bapku, OmAMYHOE om
npegycmaHoBAEHHOrO BDEMEHM KHONOK MEHIO, HaXXMUME KHONKY MEHIO C NPegyCmaHOBAEHHbIM
BpeMeHeM MAaKCUMMAAbHO BAM3KMM K HeobXogumoMy. 3ameM BOCnoAb3yiimech KHONKamm mavimepa “+”

Zx

1 ““” gASl yBEAUYEHUS MAM YMEHbLUEHUS BPEMEHM BAPKY.
BoKpyr KHOMKM 3aropuUTCcs MOACBETKA, @ MPEAYCTaHOBAEHHOE BPEMS MPUrOTOBAEHUS
OTOOPasnTCA Ha AUCTIAEE.

D HauHeTcs npouecc Bapku, a TaMep Ha4YHET OBpPaTHbIN OTCHET BPEMEHMU.

D Mo ucTeueHnn BpeMeHU BapKM NPUGOP MOAACT 3BYKOBOM CUTHAA U MEPEMAET B PEXKUM

noaAep»aHus TemnepaTypbl Keep-warm

EcAM Heo6X0AMMO MPUrOTOBUTbL MPOAYKTbI C Pa3HbIM BpeMeHeM BapKM, C MOMOLLbIO TaliMepa
BblGepUTE CaMoe AAMTEAbHOE BpeMsi MpUroToBAeHUs. [poAYKTbl, KOTOpbIE FOTOBATCS
AOAbLLIE BCETO, KEAATEAbBHO MOMECTUTb Ha AHO YallK AAS BapKM, ECAU UX OBbEM He CAULLKOM
BEAMK. 3aKpOMTE KPbILLKOM Yallly AASl BapKM U 3arycKaiTe npurotoBaeHue. [0ToBbTe, MoKa
ocCTaBlUeecs BpeMsl NMPUroTOBAEHUsl, OTOBPaXKaeMoe Ha AWUCTAEE, He CPaBHSETCS C
HaUMEHbLUMM BpeMeHeM MPUroTOBAEHUS MPOAYKTOB. 3aTeM aKKypaTHO CHUMMTE KPbILLKY,
MOAb3YsICb KYXOHHbIMU pyKaBuL,aMW. [TomecTUTe MPOAYKTbI C HAMMEHBLUMM BpEMEHeM
NMPUrOTOBAEHUS B ABOMHYIO Yallly M BCTaBbTe ABOMHYIO Yallly B Yally AASl BAPKW. 3aKpouTe
KPBbILUKOM ABOMHYIO Yally W MPOAOAXKAITE BapKy, MOKa He UCTEYET BpeMs NMPUrOTOBAEHMUSI.

Mpu npuroToBAEHWUM GOABLLMX O6LEMOB MPOAYKTOB, BO BPEMSI MPUrOTOBAEHUS
nomelunBainTe ux. MIcnoAbsyiTe KyxoHHble pyKaBuLLbl U MPUCMOCOBAEHUS C AAMHHBIMM
py4Kamu.

AKKYpaTHO CHUMUTE KPbILLKY.

OCTeperaﬁTer BbIXOAQ ropa4ero napa U3 napoBapku rnpu CHATUKU KpbILLKU.

At NpeAOTBpaLLeHNSA OXOrOB HAAEBANTE KyXOHHbIE PYKaBULIbI MPU CHATUM KPbILLKK, U3BACUEHIN
ABOWMHOM Yatm v valwm anst Bapku. CHIMaTE KPbILLKY OCTOPOXHO, HAXOAACh Ha 6e30MacHOM
paccTosHnn. CAnBaMTE KamnAn KOHAEHCATa C KPbILIKM B Yally AAA BaPKKM MAV ABOVHYIO YaLLly.

A OtkatounTe NPUBOP OT 3AEKTPOCETU U AaiiTe eMy OCTbITb, MPEA TeM KaK CHATb MOAAOH.
- CHuMaliTe NoAAOH C OCTOPOXHOCTbIO, Tak Kak BOAG B EMKOCTM 1 MOAAOHE MOXET OCTaBaTbCA
ropsaven, AaXe ecAl APYrve 4acTu MapoBapKi OCTbIAW.

BbiamBaiiTe BOAY U3 NOAAOHA MOCAE KaXXAOIo UCMOAb30OBaHUA.

[Mpumeyanue Npn HeobXxogMMOCMU NPUrOMOBAEHUS GONOAHUMEABHBIX NOPLMIA UCNOAL3YIIME CBEXKYIO
BOGY.
[Mpumevanme Yawa gas puca He BXogum B KOMNAEKM napoBapku. AAS npburomosAeHus puca Ha napy

MOJKHO MCNOAb30BAMb AIOGYIO €MKOCMb, KOMOPAsi NOMELLAemcsl B Ydllly gAst BAPKM M hOGXOgUM gast
MUCNOAb30BAHMA B NAPOBAPKe.
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Pe>xum nopaeprxkanmua temnepatypbl Keep-Warm

[apoBapKa aBTOMATMYECKU MEPEKAOUAETCS B PEXUM NMoaAepKaHua TemnepaTypbl KEEP WARM
NOCAE BBINOAHEHUSA AIOOOI NMPOrpamMbl. TemnepaTypa NMuLLW NMoAAepxMBaeTcs B TedeHre 20 MUHYT.
[MNoacseTka Bokpyr kHomku KEEP WARM 3aropaeTcs, a noacBeTKka BOKPYr KHOMKM MEHIO racHeT.

- EcAv HeoBX0AMMO NOAAEPKMBATL TEMMEPATYPY MUK AOAbLIE 20 MUHYT, HAXKMUTE KHOTMKY
ON/STOP He nosaHee 1 MUHYTbI MO OKOHYaHWK NepBOro LvikAa peskima KEEP WARM ans
3amycka caeayiotlero uykaa (Puc. 10).

- Ecav BO Bpems paboThl pexxinMa NoAAEPKaHMS TEMMEPaTYPbl €ro HEOOXOANMMO OTKAIOUMTD,
HakmuTe kHomky ON/STOR

- Ecant HeobOxoaMMO BRAIOUNTD pexkum noaaepxaHms TemnepaTypbl KEEP WARM, koraa nprbop
BbIKAIOUYEH MAM KOTAR OH ObIA BEIKAIOUEH aBTOMATMYECKM, CHavaAa HaxkmmuTe kHomky ON/STOPR a
3aTem — kronky KEEP WARM (Puc. 12).

UHamnKaTOop BOADI
EcAn ypoBeHb BoAbI B eMKOCTK onyckaeTcs Huke oTMeTKM MIN, MHAMKaTOp YPOBHS BOABI
HAYMHAET MUraTh, Pa3AAETCS 3BYKOBOM CUMHAA, MPEAYTPEKAAIOLMI O HEOOXOAUMOCTH HAMOAHEHWSA
EMKOCTU AAST BOADI.

3anpeLuaeTcs UCMOAb30BaTb AASl YUCTKM MpubBopa ry6ku ¢ abpasmMBHbLIM MOKPbITUEM, a6pasuBHble
UMCTSLLME CPEACTBA MAM PACTBOPUTEAU THMa BEH3MHA MAM ALLETOHA.

OTKAIOUMUTE NPUGOP OT SAEKTPOCETU U AAITE EMY OCTbITb.
[poTpuTe Hapy>Hyio MOBEPXHOCTb BAAXKHOM TKaHbIO.

3anpeu.|.aeTc9| Nnorpy»>aTb OCHOBaHUE B BOAY UAU MbITb €ro rnoa CTP)’EH BOABbI.

OcHoBaHWe HeAb3s MbITb B I'IOC)’AOMOG‘-IHOIZ MallunHe.

OuuuaniTe eMKOCTb AASl BOABI M MOAAOH AAS KamneAb TKaHbi, CMOYEHHOM TEMAOM BOAOM C
AobGaBAeHMEM MoloLero cpeAcTBa. [poMoiiTe ceTyaTbIit GUABTP EMKOCTU AASI BOAbI. 3aTeM
NPOTPUTE EMKOCTb YNCTON BAAXKHOM TKaHbIO.

EcAvt ceTuatbit GUALTP EMKOCTU AASl BOABI OTCOEAMHEH, BEperuTe ero oT AeTem, Tak Kak
pebeHOK MOXXeT ero MpOrAOTUTb.

MoliTe yallly AAS BapKM, ABOMHYIO Yallly M KPbILIKY BPYHYHYIO MAM B MOCYAOMOEYHOM MallnHe
(Ha KOPOTKOM LIMKAE MOWMKM U NpU HEBLICOKOK TemrepaType).

HacToe MbITbe Yalln AAA BapKK, ABOVHOWM Yalli 1 KPbILIKM B MOCYAOMOEYHOM MalUMHE MOXeT

MPUBECTU K HE3HAYMTEABHOMY MOMYTHEHMIO STUX YacTel.

OuuncTKa OT HaKUNuU

OumcTKy Nprbopa OT HakMM HEOBXOAMMO MPOBOAWTb MocAe 15 4acoB NCMOAb3OBaHMA.
VIHAMKATOP HEOOXOAMMOCTM OUMCTKM OT Hakumm MuraeT 1 yac. AAS MakcMMaAnbHOM
3$EKTUBHOCTH paboTbl MPUOOPa 1 MPOAAEHWS CPOKA ErO CAYXKObI HEOOXOANMMO NMPOBOANTH
PETYASIPHO OUUCTKY OT HaK1Mu.

[pumedarne MHgnkamop ouncmkmu om Hakunu Bcerga muraem B meydenue 1 yaca Bo Bpems
MCNoAb30BaHMs npubopa, gaxke ecan npubop 6bia ouniLieH. Ecan bl He npoegeme ouncmky npubopa B
meyeHnue 1 yaca, MHGUKAMOP ABMOMAMMUYECKM OMKAIOYMMCSA 1 Gygem BKAIOYEH NOBMOPHO ellie Yepes
15 4acos ncnoabzosanus npubopa.

HanaeiiTe B eMKocTb AAst BoAbl Geroro yKcyca (KpenocTbio 8 %) A0 OTMETKM MaKCUMaAbHOTO
YPOBHS.

He MCHOAbB)’l‘;ITe HUKaKOe ApYroe CpeACTBO AAA CHATUA HaKUMMU.
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YcTaHOBUTE MOAACH AASl KareAb U Yally AASl BApKM Ha ocHoBaHMe (Puc. 13).
3akpoWiTe yally AAs Bapku Kpbiwkoi (Puc. 14).
BcTaBbTe BMAKY CeTEBOrO LUHYpa B PO3ETKY SAEKTPOCETH.

“

C noMolLupio KHOMKKU MEHIO MAM KHOMOK “+” UAM ‘=" BKAKOUMTE NpUBOp Ha 25 MUHYT.

Ecan YKCYC NpU KUMEHNN HAYHET BbINMAECKMBATbLCA 32 KpaA OCHOBaHUA, OTKAIOYUTE I'IPMGOP oT
SAEKTPOCETU U OTAENTE YacTb YKCyca.

A Yepes 25 MUHYT OTKAIOUMTE NMPUBOP OT 3AEKTPOCETU U AOKAMTECH MOAHOFO OCTbIBaHMS
YKCyca. 3aTeM CAEMTE YKCYC U3 EMKOCTU AASl BOAbI.

HeckoAbko pa3 npomoliTe eMKOCTb AASl BOAbI XOAOAHOM BOAOW.

[Mpumevanue Ecan B eMKocmM ele 0CMaAdck HaKMNb, NOBMOPUME ONUCAHHYIO BbiLlie NPoLegypy.

XpaHeHue

Mpexxae yem ybpaTb Npubop Ha XpaHeHUe, ybeAUTeCh, UTO BCe ero AeTaAu abCOAIOTHO
cyxue u YucTble (CM. raaBy ““ucrtka”).

MomecTuTe ceTeBOM LUHYP B OTAEAEHUE AASl XPAHEHMSI LUHYPA B OCHOBAHWUU AAS
xpaHeHus (Puc.15).

YcTaHOBUTE Hallly AAS BapKM Ha MOAAOH AAS KameAb. BcTaBbTe ABOMHYIO Yallly B Yallly AAs
BapKu. 3aKpoiiTe Yallly AAsl BapKu Kpbiiwkoit (Puc. 16).

I'apaHTml 4] OGCAY)KMBaHMe

[p¥ BO3HWMKHOBEHMM MPOBAEMBI WAV MPU HEOOXOAMMOCTM MOAYHEHUS CEPBUCHOrO OBCAYKMBaHMA
AV MHbOopMaLmn noceTuTe Beb-caiT Philips www.philips.com/support vian obpaTvtecs B
LEHTP noaaepku noTpebuTenert Philips B Balwel cTpaHe (Homep TeaedoHa LieHTPa YKa3aH Ha
rapaHTUHOM TaAoHe). Ecav B Ballelt cTpaHe NOAOBHbIN LIEHTP OTCyTCTBYeT, ObpaTuTech B
MEeCTHyIO TOprosyio opranmsaumio Philips.

3awuTa oOKpy>KalolLen cpeAbl

[MocAe OKOHYaHMs CPOKa CAYXObI He BblOpachiBaiTe Npubop BMECTE C ObITOBBIMM OTXOAAMM.
[NepeaaiiTe ero B CNELMAAV3MPOBAHHBIN MYHKT AASI AGAbHEVLIEN YTUAM3ALIMM. DTUM
Bbl MOMOXETE 3aMTUTb OKpYyKatoLLyio cpeay (Puc. 17).

lMoucK n ycTpaHeHue HeucnpaBHOCTEN

AaHHas rAaBa NocesllieHa Hanboaee pacnpoCTPaHEHHbIM NPOBAEMaM, BO3HMKAIOLLMM MpH
MCNOAB30BaHMK Nprbopa. EcAM caMoCcToATeABHO CMPaBUTBLCS C BO3HWKLUMMK MPOBAEMAMM He
yAaeTcsi, 06paTUTECh B LIEHTP MOAAEPX KM MOTpebUTeAel B Ballel CTpaHe.

Mpobaema Bo3amorkHas npuumHa Cnocobbl pelueHus
[NapoBapka He [apoBapKa He NoAKAOYeHa K BcTaBbTe BUMAKY ceTeBOro WHypa B
paboTaeT. IAEKTPOCETU. PO3ETKY SAEKTPOCETU.

B eMKOCTM HEAOCTATOUHO BOABI. HanoAHWTE EMKOCTb AASI BOABI.

Knorka ON/STOP He 6bina HaxkaTa.  HaxmuTe kHornky ON/STOP
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Mpobaema Bo3morkHas npuymHa Cnocobb! pelueHus
HekoTopble HekoTopble Kycku MPOAYKTOB YcTaHosuTe boaee
MPOAYKTbI He MOTyT GbITb BOAbLLE W/MAK MPOAOAKUTEABHOE BPEMSA BapKM Mpw
rOTOBbI. TpeboBaTb Horee AAUTEABHOTO MOMOLLM KHOMKK ‘‘+,
MPUrOTOBAEHUS, YEM APYTHE.
B vale AA9 BAPKM CAMLIKOM MHOTO He neperpy»anTte vatlly AAd BapKu.
NPOAYKTOB. [NopexbTe MPOAYKTLI Ha MaAEHbBKME
KYCOUKM U MOAOXKMTE MEHbLUME
CBEPXY.

Pacnoaaraite NpoAyKTbl TaK, 4Tobbl
MeXAY KycKamu BblIA0 AOCTaTOUHO
MPOCTPaHCTBa AASt ObecneyeHys
MaKCUMaABHOTO MPOXOMAEHWS Mapa.

[Npnbop He PeryasipHas ouMcTKa OT Hakunu He Oumctrte nprbop oT Hakunu. Cwm.
HarpeBaeTCA Kak  MPOBOAWTCA. rAaBy "OuncTka 1 yxoa”.

CACAYET.

B npubope Bo3morkHO, beAKoBbIE MHIPEAMEHTEI [ loMoWTE EMKOCTb AAS BOABI.
obpasyioTca NoMaAu B pe3epByap C BOAOW WAV B

My3bIPbKU. E€MKOCTN AASt BOABI OCTAAOChH

MotoLLEE CPEACTBO MOCAE YMCTKU.

Tab6Auua M cOBETbI MO NMPUrOTOBAEHMIO MULLLU

Bpems BapKu, yKa3aHHOE B TabAMLIE HIDKE, ABASETCA MPUOAUIUTEABHBIM W PACCUMTAHO AAS YallW AAS
BapKku. Bpems BapKiM pasanuaeTcs B 3aBUCMMOCTH OT pa3MepoB MOPLIMM, MPOCTPAHCTBA MEXAY
MPOAYKTaMM B Hallle, KOAMYECTBA MPOAYKTOB B Yalle, CBEXECTU MPOAYKTOB 1 MHAMBUAYAABHBIX
NpPeANOYTEHMN.

PewenTtypHas Tabanua

[poAyKTbI AAS Koaunuecteo lNpeaAaraemble npunpaebl/npsHOCTH Bpems Bapku

NPUrOTOBAEHMS AAs Flavour booster (MuH)

Cnapr<a 400 r /AVIMOHHas MsiTa, AaBPOBbIN AKCT, 13-15
TUMBSH

Bpokkoan 400 r YeCHOK, MOAOTBIN KpacHbIi nepeL, umian,  16-18
3CTparoH

LlgeTHan kanycta 400 r Po3mapuH, 6a3uAnK, 3cTparoH 16-18

®@uire LbINAEHKa 2501 Kappw, po3mapuH, THMbsH 30-35

PribHoe drine 250 r Cyxas ropumLa, rBO3AMKa, MaiopaH 10-12

ByAboH 250 mA [NpsHoCTM/NpYNpasel Mo BKyCy 12-16

Anua 6-8 - 15
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3HaueHuUA NpeAyCTaHOBAEHHOIO BpeMeHU KHonokK meHio (Puc. 18)

CoBeTbl N0 BapKe NPOAYKTOB

OsBowm u GpyKThI

- HapexbTe TOACTBIMM KyCKaMM KOUaHHYIO KarlyCTy, LBETHYIO 1 GPOKKOAU.

- BapwTe AncTOBbIE, 3AEHBIE OBOLLY MAaKCMMAABHO KOPOTKOE BPEMS, Tak KakK OHU AErKO TepsiioT
LBET.

- [epea BapKoit Ha Napy HEe Pa3MOPAKUBANTE 3aMOPOXKEHHbIE OBOLLIM.

Msco, nTuua, pbi6a, MOPENpPoAYKTbI U AlLA

- HexHble Kycku Msca C KUPKOM Ayullle BCErO MOAXOAAT AASI PUrOTOBAEHUA Ha Mapy.

- TwaTeAbHO NPOMOWMTE M MPOCYLINTE MACO, YTOBbI MPOMAAO Kak MOXHO MeHblUe COKa.

- Bceraa knaanTe MACO HUKe APYTUX MPOAYKTOB.

- ['pokanblBaiiTe CKOPAYNY sWILL, MPEXKAE YEM MOAOKUTL WX B NapOBapKy.

- [OTOBUTb Ha Mapy 3aMOPOXKEHHbBIE MSCO, MTULLY MAM MOPEMPOAYKTHI Heab3s. Obsa3aTeAbHO
pa3Mopo3bTe MSACO, MTHLY UAM MOPEMPOAYKTEI MEPEA MOMELLEHVEM B MapOBapKy.

- [pv 1crnoAb30BaHWM ABOMHOM Yalli KarnAM KOHAEHCATa M3 ABOVHOW Yaluu MoMnasaioT B vally
AAs Bapkn. CaeanTe 3a TeM, UTODbI BKYC MPOAYKTOB B O0EMX Yalliax COYEeTaACs.

- OcTaBasifiTe NPOMEXYTKIU MEXAY KyCKamu MPOAYKTOB. KaaanTe Boaee TOACTbIE KyCKM BAMKE K
Hapy>KHOMY Kpaio Yaluu.

- Ecan vawa 3anoAHeHa 6OABLIMM KOAMHECTBOM MPOAYKTOB, BO BPEMS MPUrOTOBAEHMS
nomeLumBanTe MX.

- Hebonablune KoAMHECTBa MPOAYKTOB TPEDYIOT MeHbLUE BPEMEHM BapKU, YeM DOAbLUME
KoAvdecTBa.

- [poaAyKTbl MOXKHO AODABAATE BO BPEMA MPUrOTOBAEHMS. ECAM AAS MPUrOTOBAEHMS MPOAYKTA
TpebyeTcs MeHblLUe BPEMEHW, MOAOXKHWTE €ro B MapoBapKy nosxe. YbeanuTecb B roTOBHOCTH
MPOAYKTOB, MPEXAE YEM MPUCTYMUTDL K EAL.

- Ecavt npunoaHSATb KpbILWKY, Map BEIXOAMT U NOTPeDYeTCs GOAbLIE BPEMEHU AAA BapKM.

- [locae nepexoaa NapoBapKX B peXXUM NOAAEPXKaHKS TeMnepaTypbl Keep-warm, HekoTopoe
BpeMs Map NMPOAOAKAET BblpabaTbiBATLCA, MOITOMY, ECAU MPOAYKTI Y>KE MOAHOCTbIO FOTOBbI,
M3BAEKMTE UX M3 MNapOBapKM MO OKOHYAHWM MPOrPamMMbl.

- Ecav mmwa He roTosa, yctaHoBUTE HOAEE MPOAOAKUTEABHOE BPEMS MPUrOTOBAEHMS.
Bo3mokHO, noTpebyeTca AOAUTb HEMHOTO BOABI B €MKOCTb.

Ycrpoitctso Flavour Booster

- TwMbsAH, KOpU1aHAP, 6asuAVK, YKPO, Kappy 1 3CTPAroH BEAVKOAEMHO MOAXOAAT AAS
ncnoAb3oBaHms B Flavour Booster K HUM MOXHO A0G2BAATEL YECHOK, TMUH MAW XPEH, YTOObI
YCUAWTB BKYC OAI0AQ Be3 A0baBAeHMs conn. PekomeHayeTcs 3akaaabiBaTb 1/2—3 cTOAOBBIX
AOHKI CyXOW 3EAEHM MAV MPUNPaB. ECAM MCMOAB3YIOTCS CBEXKME CMELMM MAM 3EAEHD, UX
noTpebyeTcs boAbLee KOAMYECTBO.

[Mpumevanue Tabanua Bbile COgepsKMM JoNOAHMMEAbHbIE PEKOMEHJALIMM NO MCNOAL30BAHWIO MPAB U
cneumt B Flavour Booster.

ChAapkue pecepTbl
- AN YCUAEHMS BKYCA, BMECTO AOBABAEHMSA AOTOAHMTEABHOTO KOAMYECTBA Caxapa, MOXHO
A00aBUTL HEMHOTO KOPMLLbI.

PeuenTbl

C pelienTamm MOXKHO O3HaKOMMTCS Ha Hallem Beb-caiite www.philips.com/kitchen.
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PHILIPS

LA 100% recycled paper
%(9 100% papier recyclé
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