Asaya

INSTRUCTION MANUAL

Model AAFEG670W

Please read this instruction manual before using your new airfryer
—_
The warranty repair slip is valid with the receipt of purchase, so it is

recommended to keep it.



DEAR_CUSTOMER

Thank you for choosing our product

The air fryer is exceptionally easy to use and extremely efficient. After
reading the instruction manual, operating the air fryer will
be easy.

Before being packaged and leaving the manufacturer, the air fryer was
thoroughly checked with regard to safety and
functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any
problems in using the appliance



THIS BOX CONTAINS

Instruction Manual
7.5L Digital Air Fryer

Removable GCrill Plate

SPECIFICATIONS
RATED VOLTAGE AC 220 - 240V~
FREQUENCY 50-60Hz
POWER CONSUMPTION 1750W
CAPACITY 7.5 Litre
TEMPERATURE RANGE 75°C - 200°C
TIME RANGE up to 60 minutes
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IMPORTANT SAFETY INFORMATION

Please read all the instructions before using this appliance and keep safe for

future reference.

When using electrical appliances, basic safety precautions should always be
followed to reduce the risk of fire, electric shock, and / or injury to persons,
including the following:

1. 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 and instruction concerning use of the
appliance by a person responsible for their safety.

2. Children should be supervised to ensure that they do not play with the appliance.
3. Do not touch hot surface. Use handles or knobs. Use oven mitts or potholders.

4. To protect against risk of electrical shock, do not immerse appliance, cord or plug
in water or other liquid.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been dropped or damaged in any manner.Supply cord
replacement and repairs must be conducted by the manufacturer, its service agent, or
similarly qualified persons in order to avoid a hazard. Bring it to a qualified
technician for examination, repair, or mechanical adjustment.

7. Do not use outdoors or on wet surface.

8. The use of accessory attachments not recommended or sold by the appliance
manufacturer may cause fire, electric shock or injury.

9. Do not let cord hang over edge of table or counter or touch hot surface.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or
other liquids.

12. Do not use appliance for other than intended purpose.

13. To disconnect, press the power button to cut off the power. Then remove the plug
from wall outlet.

14. Do not place the appliance against a wall or directly next to other appliances.
Leave at least 35cm of free space around the appliance when in use.

15. Do not cover the air inlet or the outlet when the appliance is operating.
(CAUTION: HOT SURFACE!)

16. The surfaces are liable to get hot during use.

17. Make sure the frying basket is locked into the front of the outer pot - the frying
basket handle must be fully inserted into the notch on the top of the outer pot.

18. Always make sure the outer pot is fully closed, with frying basket handle locked
securely in the outer pot, while the product is in operation.

NOTE: The oil free fryer will not operate unless the outer pot is fully closed.
CAUTION: After hot air frying, the frying basket, the outer pot and the cooked
foods are hot. Extreme caution must be used when handling the hot outer pot /
frying basket.



GETTING TO KNOW YOUR AIRFRYER
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CONTROL PANEL AND DISPLAY

1.

® N o W N

Air Fry Mode Indicator

Bake Mode Indicator

LED Display

Cake Mode Indicator
French Fries Mode Indicator
Roast Mode Indicator
Reheat Mode Indicator

Custom Mode Indicator

9. Chicken Mode Indicator

10. Cooking Basket Light ON/OFF Key
11. Function/Mode Selection Key

12. Temperature +/- Keys

13. Time +/- Keys

14. Start/Pause Key

15. Power ON/OFF Key



STRUCTURE OF YOUR APPLIANCE

Air inlet

Air outlet
Control panel

Cooking basket

Basket handle

Crisper grill plate




BEFORE FIRST USE

PREPARING FOR USE

Read all instructions and safety
information carefully before first use.
Please retain this information for
future reference.

2. Remove your appliance from the

3. Ppackaging.

Check that there is no damage to
the cord or any visible damage to the
body.

Dispose of the packaging in a
responsible manner.

Remove any stickers or labels from
the appliance. DO NOT remove the

rating label.
6. Clean the cooking basket and crisper

grill plate with some washing-up
liquid and a nonabrasive sponge. Dry
thoroughly.

USING YOUR AIRFRYER

Wipe the inside and outside of the
appliance with a damp cloth.

8. Place the crisper grill plate into the
cooking basket.

9. Do not fill the fryer with oil or frying
fat. This fryer operates using hot air
and requires very little to no oil.

10. Familiarise yourself with the control
panel shown in the Getting to Know
Your Air Fryer section.

1. Situate your appliance according to
the Important Safety Instructions
section.

NOTE: When using the appliance for the
first time, a slight smoke or odour may
be emitted. This is normal and will soon
subside. Ensure that there is sufficient
ventilation around the appliance.

AIR FRYER COOKING BASKET
SAFETY SWITCH:

For your safety, this air fryer contains

a safety switch in the cooking basket,
designed to keep if from accidentally
turning on whenever the cooking

basket is not properly situated inside
the appliance or the timer is not set.
Before using your air fryer, please ensure
that the crisper grill plate is inside the
cooking basket and the cooking basket
is fully closed.

REMOVING THE COOKING
BASKET:

Pull the handle to remove the cooking
basket

NOTE: If the cooking basket is removed
from the main body of the fryer when

in operation, the unit will automatically
stop working. When the cooking basket
is re-inserted, the air fryer will resume
operation on the latest selected settings.

TURNING THE APPLIANCE ON/
OFF:

1. To use the appliance, begin by
plugging it into a mains socket,
ensuring the socket switch is in the
ON position.

Once the unit is plugged in, press the

2. power On/Off key to turn the unit on.
There will be a sound prompt and the
LED display will come on indicate the
unit has been turned on.

Press this button again when the unit

3. is in operation to turn it off. The LED
display will go out and the fan will
stop working.



TURNING THE COOKING BASKET

LIGHT ON/OFF:

The light inside the cooking basket
viewing window can be turned ON or OFF
manually.

1. press the Cooking Basket Light ON/
OFF key to turn the cooking basket
light on.

- Press this key again while the cooking
basket light is on to turn it off.

FUNCTION/MENU SELECTION:

This unit is equipped with a choice of four
functions (Air Fry, Bake, Roast and Reheat)
and four pre-set modes (Cake, French
Fries, Chicken and Custom).

To start cooking, begin by selecting the
desired cooking mode or function. To do
this, press the Function/Menu Selection
key on the unit's control panel to cycle
through and select the available functions
and modes. The corresponding indicator
will flash on the unit’s control panel to
show each function or mode has been
selected, and the default cooking time
and temperature for that function or
mode will be displayed on the unit’'s LED
screen.

NOTE: It is not possible to start a cooking
cycle without first selecting one of the
available pre-set menus.

When the desired function or mode has
been selected, press the Start/Pause key
to begin or resume the cooking cycle. The
unit will automatically start working and
the corresponding indicator will remain
illuminated but all other indicators will go
out.

NOTE: Cooking times and temperatures
for each pre-set can be manually adjusted,
as detailed in the corresponding sections
above.

SETTING THE TEMPERATURE:

The appliance’s cooking temperature can
be set manually, from 75°C to 200°C.

1. Press the Temperature & and >
keys to manually adjust the cooking
temperature, in increments of 5. The
currently selected temperature will
be displayed on the unit's LED screen.
Short-press either key to gradually
increase or decrease the temperature,
or press and hold them to cycle
through the temperature range more
quickly.

2. When the correct time and
temperature have been selected,
press the Start/Pause key to begin or
resume the cooking cycle.

SETTING THE COOKING TIME:

The appliance’s cooking time can be set
manually, from 1 to 60 minutes.

1. Press the Timer & and - keys to
manually adjust the cooking time,
in increments of 1. The currently
selected cooking time will be
displayed on the unit’s LED screen.
Short-press this key to gradually
increase the cooking time, or press
and hold it to cycle through the timer
more quickly.

2. When the correct time and
temperature have been selected,
press the Start/Pause key to begin or
resume the cooking cycle.



AIR FRYING:

CAUTION! DO NOT touch the cooking
basket during and for some time after use,
as it gets very hot. Only hold the cooking
basket by the handle.

When the set preparation time has
elapsed the appliance will emit an
audible signal and the text ‘End’ will
be displayed on the unit’'s LED screen.
When this occurs, pull the cooking
basket out of the appliance and

place it on a heat-resistant surface.
Alternatively, turn the appliance off by
pressing the Power ON/OFF key twice.

Check if the ingredients are ready:

If the ingredients are not ready yet,

® simply slide the cooking basket back
into the appliance and set the timer
to a few extra minutes.

s |f the ingredients are ready empty
the cooking basket into a bowl or
onto a plate. Take care if tilting
the cooking basket, as any excess
oil that has collected on the
bottom of the cooking basket will
leak onto the ingredients, and the
grill plate may also detach from the
cooking basket and fall onto the
food.

When a batch of food is ready, the
appliance is instantly ready for
preparing another batch.

e Unplug the appliance when the unit is
not required for further cooking.
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TIPS:

If the food is cold, increase the
cooking time by 3 minutes.

To remove large or fragile ingredients,
lift the ingredients out of the cooking
basket with a pair of tongs.

The cooking time will depend on the
size of your ingredients. Smaller sizes
may require a shorter cooking time,
Shaking smaller ingredients and
turning food halfway during the
cooking time optimises the end result
and can help prevent unevenly fried
ingredients.

For perfectly fluffy fries, it is
recommended that potatoes be
parboiled before frying.

Add some oil to fresh potatoes for

a crispy result. Fry your ingredients
in the air fryer within a few minutes
after you added the oil.

Be cautious of using extremely greasy
ingredients in the air fryer.

Snacks that can be prepared in an
oven can also be prepared in the unit.

Use pre-made dough to prepare filled
snacks quickly and easily. Pre-made
dough also requires a shorter cooking
time than home-made dough.

When battering items, ensure they are
battered in the correct order, so that
they do not fall apart while crisping or
frying. Items should be first be coated
in flour, then butter or egg, and finally

breadcrumbs.
The table opposite offers reference

times and quantities for frying a
variety of popular ingredients:



SUGGESTED TIMES/TEMPS

Min-max Time Temp Extra information Shake
Amount (mins) ("C)
(9)

POTATO & FRIES (AIR FRY MODE)

Thin Frozen Fries

Thick Frozen Fries

Potato Gratin

MEAT & POULTRY

300-400

300-400

500

(ROAST MODE)

15-20

20-25

20-25

200

200

190

add ¥ tbsp of oil

Yes

Yes

Yes

Steak

Pork Chops
Hamburger
Sausage Roll
Drumsticks

Chicken Breast

100-500

100-500

100-500

100-500

100-500

100-500

15-20

15-20

15-20

13-15

15-22

15-20

180

180

180

190

200

180

SNACKS (AIR FRY MODE)

Spring Rolls

Frozen Chicken

Nuggets

Frozen Fish Fingers

Frozen Bread Crumbed

Cheese Snacks

Stuffed Vegetables

100-400

100-500

100-400

100-400

100-400

8-10

10-15

15-20

8-10

10-15

190

190

200

180

160

Use oven-ready

Use oven-ready

Use oven-ready

Use oven-ready

Yes

Yes

BAKING (BAKE MODE)

Cake
Quiche
Muffins

Sweet Shacks

300

400

300

400

10-15

20-22

15-18

20

180

180

190

180

Use baking tin
Use baking tinfoven dish
Use baking tin

Use baking tinfoven dish



ACCESSORIES/SPARE PARTS

Spare part replacements and accessories are available to purchase via:

T1712301 Crisper Grill Plate

T1712302 Cooking Basket

12



TROUBLESHOOTING

PROBLEM POSSIBLE CAUSE SOLUTION

The air fryer
does not
work

The
ingredients
are not done.

Food not
evenly fried.

IS

Fresh fries
are fried
unevenly in
the air fryer.

Fresh fries
are not crispy
when they
come out of
the air fryer.

The
appliance is
smoking.

The appliance is not plugged in.

The timer has not been set.

The ON/OFF key has not been
pressed.

Too much food has been added to
the unit.

The set temperature is too low.

The cooking time is too short.

Certain foods need to be shaken
midway through the cooking
process.

Wrong type of potatoes used.

The potato sticks were not rinsed
adequately before frying.

The crispiness of the fries depends
on the amount of oil and water in
the fries.

The ingredients have a high oil
content.

The appliance contains grease from
a previous use.

An inappropriate temperature has
been set.
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Plug the appliance into an earthed wall
socket.

Set the time required.

Press the Power ON/OFF key

Put smaller batches of ingredients in the
air fryer. Smaller batches are fried more
evenly.

Set to an appropriate temperature, re-fry
food.

Set an appropriate cooking time, re-fry
food.

Midway through the cooking process, pu

the cooking basket out and shake it to
separate the overlapped food material, I
then push the cooking basket back into

the unit to continue.

Use fresh potatoes and make sure they
stay firm during frying.

Rinse the potato sticks properly to
remove starch from the outside.

Make sure you dry the potato sticks
properly before you add the oil.

Cut the potato sticks smaller for a crispier
result.

Add slightly more oil for a crispier result.

Smoking will be normal.

White smoke is caused by grease heating
up inside the fryer.

Clean the appliance properly after each
use.

Follow the suggested settings or food
manufacturer's recommendations.



CLEANING AND CARE

WARNING! Do not immerse the appliance
in water or any other liquid.

NOTE: Clean the appliance after every use.

1. Do not use metal kitchen utensils or
abrasive cleaning materials to clean
them, as this may damage
the non-stick coating.

2. Remove the mains plug from the wall
socket and let the appliance cool
down.

NOTE: Remove the cooking basket to let

the air fryer cool down more quickly.

3. Wipe the outside of the appliance
with a moist cloth.

4, Clean the cooking basket and crisper
grill plate with hot water, some
washing-up liquid and a non-abrasive
sponge.

5. You can use degreasing liquid to
remove any remaining food remnants
or excess oil.

NOTE: The cooking basket is NOT

dishwasher-proof. NEVER place the

cooking basket in the dishwasher.

DISPOSAL OF THE UNIT

TIP: If food remnants or excess oil are
stuck to the bottom of the cooking basket,
fill the cooking basket with hot water with
some washing-up liquid and let it soak for
approximately 10 minutes.

6. Clean the inside of the appliance with
hot water and a non-abrasive sponge.

Clean the heating element with a
7. cleaning brush to remove any food
residues.

STORAGE
« Ensure that the air fryer is cool, clean
and dry before you store it.

. Store the appliance in a cool and dry
place.

Appliances bearing the symbol shown
here may not be disposed of in domestic
rubbish. You are required to dispose of old
electrical and electronic appliances like
this separately.
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The WEEE directive, introduced in August
2006, states that all electrical items must
be recycled, rather than taken to landfill.

Please arrange to take this appliance to
your local Civic Amenity site for recycling,
once it has reached the end of its life.

B



WEIGHTS AND MEASURES

Check these charts for basic imperial to metric conversions of weights.

1/2 oz 159 250ml 8 floz 1 cup
10z 309 180ml 6 fl oz 3/4 cup
2 0z 60g 150ml 5 fl oz 2/3 cup
30z 909 120ml 4 fl oz 1/2 cup
4 0z 110g 75ml 2% fl oz 1/3 cup
5oz 1409 60ml 2 floz 1/4 cup
6 oz 1709 30ml 1floz 1/8 cup
7 oz 200g 15ml 1/2 fl oz 1 tablespoon
8 oz 225¢g
9 oz 255g
10 oz 280g
11 oz 310g
12 oz 3409
13 oz 3709
14 oz 4009
16 oz 425g

11boz 450g

15



HOMEMADE FRIES

15 MINS | TF 20Mins

INGREDIENTS METHOD

'|' . .
salt and black ;?:; the potatoes and cut into 1 cm thick
pepper '

2. place the fries into a pan and cover with

2 large potatoes cold wat_er. bring tq tI'_Ie boil then simmer

such as Maris Piper fcl:or 10 minutes. Drain in a colander then

rinse under the tap to cool completely and
pat dry on kitchen paper.

3. Place the fries in a bowl and drizzle over
the oil, then season with salt and black
pepper.

4. Remove the fries from the bowleaving

behind any excess oil.

Place the fries into the air fryer

and then cook according to the times

and temperatures shown in the Suggested

Times/Temps table.

1 tbsp sunflower oil
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HONEY LIME CHICKEN WINGS

sMINs | TF soMins

INGREDIENTS
2 tbsp soy sauce

12 chicken wings

12 tsp salt
2 thsp honey
V. tsp black pepper

2 tbsp fresh lime
juice
Vi tsp white pepper
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METHOD

1.

2.

Place all the ingredients inside a large
mixing bowl| or zip-locked sealing bag.
Mix them well and marinate in the
refrigerator for at least 4 hours (preferably
overnight.

Evenly scatter the chicken wings in the
cooking basket.
Cook according to the times and
temperatures shown in the Suggested
Times/Temps table, turning halfway
through.



MOLTEN CHOCOLATE LAVA CAKE

10MINS| £F 25 MINS

100g dark chocolate
chips

100g unsalted butter
1 2 tbsp self-raising flour

2 eggs
2 2 tbsp sugar

Qo

FAMILY SIZE
SERVES

JA
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. Melt the chocolate and butter,

continuously stirring to avoid burning the
chocolate.

. Stir the flour into the mixture, mix it in

lightly and set the mixture aside.

In a separate mixing bowl, mix together
the eggs and sugar until light and frothy.

. Add the chocolate mixture to the eggs

and sugar, slowly blending them together.

Pour the mixture into an oven-safe cup or
ramekin and place it inside the air fryer.

Use the Cake setting on the air fryer or

" select Bake mode and cook at 190°C for 6

minutes.

Once baked serve immediately with
ice-cream.



Asaya

X3P3r1I3rYnmH rAPbIH ABJIATA

Model AAFEG670W

X3p3rn1ax3sc eMHe 3aaBapuu/raatai caiiH TaHWALaHa Yy
L ——— |
baTasraaT 3acBapblH Xyyaac Hb XyAangaH ascaH b6apaaHbl Te16epuitH

6aAPUMTBIH XaMT XYUMHTIM Ty aHXaapy, XaZranaxbir 3eB/16XK 6anHa.
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XYH/JIT X3P3IJI3TY TAHAA

MaHai 6yTaarasxyyHUUr COHrocoH TaHg basapnanaa.

ByTa3rasxyyH33C aBax C3Tral XaHaAMMMUIAT HIMITAYY/19X, XSP3TrN3rYNMH
atoynryi 6angan 6010H 6yTI3rgaXYYHUIM 368 X3P3r33, rapy 6on3owryi
3BAP3 IAMT/IMIAT 3aCBapAax Tasaapx M3A33/UTMIAT BYTIIrA3XYYH CYYPUIYYIK
yrcpaxaac eMHe rapbiH aBaaraac yHLWWK TaHWILAH, rapblH aBaarbIr LaawabliH
X3P3rN93HA, 30pUyNaH XagraaHa vy.

BYT23raaxyyHui xaparnaxag xanbap, xeHreH 6aiaan, aBcaapxaH 3areap,
AM3aiiH 33par Aasyy Taayya Hb TaHbZ TaaTal 6angabir Magpyynax 60/Ho.
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TAHWUJILOYYJIT'A

X3pArasryuiie rapbiH
aBJiara

7.5n1 AwxuTan Tocryi
miapary

[Tapary xaBTaH

Y3YYJQIIT
HAPJIDCOH XYUADIT AC 220 - 240V~
JIABTAMXK 50-60Hz
IIAXUJITAAHBI YAJTAJT 1750W
BATTAAMXK 7.5 Hurp
TEMIEPATYPBIH X3JIB3J133 ] 75°C -200°C
LIATHIAH X3JIB2J132J1 60 MUHYT XYpT1
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AIOYJIT'YH AJKKNJLIATAAHBI 3AABAPUYMIJITAA

ByTasrmpXyyHIUT XApIrIdxXuilH eMHe TyC 3aaBapuniraatai cairap
TaHWJIIAHA VY.

Tyc 3aaBapunnraa Hb TaHBI AIOYITYH OAHUTHIT XaMraaiax 30pHYJIaITTal
0oJtHO.

ATOVITYH AJKUJIJIATAAHBI YHJICOH AJIXAMYY/
AHXAAP:
AKHJLJIATaaHbI ABIA/

e Texeepemxuiin ragapryy xanyyH yeq BYY XYP.

e Ta aroynryii Oaiiinaa xaHrax YYAHIIC OYTIITIIXYYHHH TarbIr
HIOXID XaIyyH YypHaac OOJITOOMKIIOH HYYp, rapaacaa 3alTai
HAAII3PIMH.

e KurHyypuilr H33X yea XalyyH yyp Tajariuisa.

YHJICOH AIOVJT'YH AJKUJLJTATAA

e  ByTosrmpxyyHHid yTac, 3airyypsIr yc 6010H Oycaa TOPIUIH MWHTIH]T
IYP3X XOPHOTOM.

e Tyc OYTI9rIPXYYHHIT Xaprai3ax XyHHH XaMT XYYXA3 &KUILTYYITHa
yy.

e XYYXIIP3p TOTIIYYIDK OOJIOXTYH.

e DHOIXYY TOXOOPOMKHUT § Oa TYYHIC 3311 HACHBI XYYX3,
COTIIIUIH XYBbJI 3pYYJT OyC, TyCTal X3paridd T XYMYYC aloyaryi
@KWTaraaHbl 3aaBapumiiraaTaid TAHWILICAHbI 1apaa aXWUIyyJIHa Yy.

o  TexeepeMKHUT MPBIPIIX OOJIOH 3aCBap YHIIHITID XUIXII
3aNTYypHIT [IAXWITaaHaac cajiracaH 0aix maap/iaraTain.

e  ['3pwmifH TIKI3M3JT aMbTHBI J3PT3]] TOXOOPOMKUHUT OOJITOOMKTON
AKWLTYyJIHa yYy.

e  ByTIsrapxXyyHUNT aXWUIYYyIDK Jyycaa LRBIPIIdXA33 YHTpaax
TOBWIYYPBIT JJapaH TOTHOOC 3aJTYYPBIT CallTaHa yy.

e ByTosrmpxyyHUNT aXAUTYyJDK Ayycaaz LBBIPIISH JAJIJ XUUXI3C33
eMHe 30 MUHYT OpYMM XOPreepai.

e [laxunraan maMXyyJsard yrcaHj I3MTAI rapcaH TOXHOIIOI
YHIIBIPIIATY 3CBAN YHTUHITIOHUM aXWIITHBI 30pHYJIAITHIH yTcaap
COJIMHO VY.

e 3opuynanTheH OyC Jaraigax XdpIrcil alluriaxryil 6alixbIr 30BI6K
OaliHa.

e Bymarmxyysuiir ragaa AAKUJLITYYJIK BOJIOXTYM.
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ByTa3rmaxyyHUNT yypeIH 3yyX, miauTkans! 19prag BY'Y
BAUPJIYY.L

TexeepeMkuH JOTOP XadyyH TOC OOJIOH Oyca IMIMHTH 0aiX yen
TOTHOOC 3aJITYYPHIT cairax, OaiipHaac Hb XeAesrex 001 aHxaapant
001r00MX00 OYY Cynpyyaapaii.

Tyc OyTI3rAdXyYH Hb aXyiH 30pHyJANTTai O0IHO.
ByT33rmoXyyHui 139p anupaa 3yiin BAUPIITY YJIK BOJIOXT Y.
Tyc OyTI3rAdXYYHUIT MeTallT rajl TOTOOHBI X3PArca,
apuyTraabiH(Cautsic) 6o/uc, IIMPYYH MaTepuaaTail yraardaap
IPBAPJIIK BOJIOXI'YH.

3opuynantsia 6ycaap AINATJIAYK BOJIOXT' Y.

AKUILTYYJIK DXIJICOH YEJI AHXAAPAX 3YHJIC

TexeepeMXUIT TOrTBOPTOM ra3apT Xanaarryi raiapryys J133p
TaBUapau.

TexeepeMXUIT IUPIFHUHN aTUyyp, XOLIUT 33P3T IATAAr
marepuanaac XOJI BAHPJTYYJIAAPAY.

ByTasrIpXyyHUIT XaHa 1aryy 3CB3JI 06p TOXOOPOMKTIN
33PATIYYJIDJI'YH TABUAPAM. TexeepeMkuiiH ap G0N0OH
xaxyy Tanj Oaramaa 10cm 3aiiTait GalipayyiHa yy.
TexeepeMxuilr maTtamxaii, XuitH marepuantaii oiip BY'Y
BAUPJIYY.IL.

TexeepoMKHUT aXKUILTYYIK 9XJICOH OOJI araap COpOrymir
40.100T31 OPXHUHO VY.

Kurnyyp, mapax xaBTaH_33par X3p3rcIyYIuir XamyyH 0aix yen
KUHPIrIBY 032U allluTIIaHA VY.

ByT93II3XYYH PYY IUIacTHK caBiaraataii xyne XMHK
BOJIOXTYH.

TexeepeMkHifH Xajlaax X3CArT XyHCHUNA OyT3rmaxyyH XYPI'IK
BOJIOXT'YH.

TexeepeM:xeec siMap HIT3H Oaiijylaap yraa rapd 3X3JIC3H TOXHUOJA0II
HAH JIaply yYHTaapaaraaj yTaa 30ICCOH Y€/ Xaalrbll H3%H3 YY. Y YHUH
Japaa IaTcaH X3CTHHT I[3BIPIIIPIH.

Xapaa xsHantryi axuwuryynaxsir XOPUTJIOHO.
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3AJII'YYP BOJIOH YTAC

e XY4IdT TOXOOPOMKHUIH JaaanTail Toxupy Oyil SCHIXUIT acaaxaacaa
©MHS IlIaJiraHa yy.

o AHXAAPYVIJIT'A: ByTasra3XyyHu# 3airyyphIr IIHPI3HUHN OHIerT,
upmar xacort YHIKYYJIIZK OPXUCHOOP ran aBanmax,
OPOOLIOIIOX, XYYXD/I TaTaX al0yJTai OOJIOXBIT aHXaapHA Yy.

o TexeepeMKHIH 3aNTyyphIT XamyyH ragapryyan XYPI'IK
BOJIOXT'YH.

e TexeepemMxuiir naxwiraanj 3anracHaac xoum X0A0JII'OK
BOJIOXT'YH.

e Tyc 6yraraxyysa Hamant 3anryyp IHAAPJIJTATAT Y.

Tyc TexeepeMXHl HIMAIT LAr 3aard, yaup/uiara maapjiararyi.

o TexeepeMXHHT axWIraaHaac cajraxjaa 3airyypaac Hb
6onroomxkryii Tarcanaap IBJAPIX IPCAIJITIM.

e Hoiiton rapaapaa sanryypr XYPU BOJIOXTYM.

Bomzomryit spa3miac copruiinsx
YYZH33C TyC TapbIH aBJIarbIl
XaJrajlaxbIl’ 30BJIOXK OaiHa.

ByTaormpxXyyHUHAT Oycaam TaMmKyyimK
Oyl TOXHOJIOI 139PX 3aaBapuHiIraar
JIaryyJiK eTeXUIT 30BJI6eX OaiiHa.
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XAHAJITBIH CAMBAPBIH TAHUILY YJIT' A

11 12 13

14
10 14 15

XAHAJITBIH CAMBAP BOJIOH A2JIT1

Tocry# mapax ropuMBIT 3aary

JKurHsx ropumsIT 3aarg

LED manrsig

Bsinyy xuiix ropuMsIr 3aard

Temc mapax ropuMsIr 3aarg

Hlapax ropumsIr 3aard

Xanaax TOPUMBIT 3aard

Taapyynax TOpUMBIT 3aary

TaxuaHbl TOPUMBIT 3aar4y

10. Xurnyypuuii rapananit ACAAX/YHTPAAX ToMmarimnrn
11. Toxupyynax/I'OpuM COHIOX TIMIIBIIIATII
12. Temneparyp +/- TSMAITIIr?

13. Ilar +/- ToSMARIII?

14, Dxayynax/30rcoox TOMIIIIII)

15. ACAAX/YHTPAAX 1oMI31115r33

©CoNOR~WNE
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TOCI'Y! INAPATYHBI TAHWIIYYJIT A

Araap coporg

)

AraapbIT rajjarmyysiard

Xsanax cambap

Max mapax xaBTaH
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CAHAMX
AKAILITY YK DXIJIXUWMH OMHO

1. ByToormXYYHANT aXXHUIDTYY’K 9X3JIXI3C OMHO TapblH aBliaratail carap
TaHWILAA]] AI0YITYH aXXuiiaraaHsl 3aaBapuniiraar garata yy. bonszomryit
3PCIRIIIAC YPhAUUIaH COPTHIIAX YYAHIIC TyC TapblH aBJAITBIT XaAralnaxsr
3eBJOX OaiiHa.

2. TexeepeMKHIT caB OarjlaaHaac raprafa yy.

3. Texeepemxuiin nx 6ue OONOH HAXUITaaHbl YTCAH IIMTAJI rapcaH SCIXKUUT
LIajraHa yy.

4. ByTasrmxyyHUR XasTUIbIT 30B 30XHCTOH Xasapai.

5. Xy4uH yazan 3aard momrooc 0yca HaalnThIr OyTIdTAIXYYHAIC aBHA VY.
6. XKurayyp 00J0H Max IIapax XaBTHBIT asra TaBar yraard [IUHIDH, ITUPYYH
Oyc mMarepuanTail yraardaap meBIpiI3dpId. YYHUH napaa caifTap XaraaHa yy.
7. Xyypait amayypaap OyTI3TI3XYYHUH T0TOp OOJIOH TaaHAXBIT apyaapail.

8. Max mapax XaBTHBIT JKUTHYYP PYY XUHH?.

9. laparanap Toc 00I0H 06X XUk 0010XryH. Tyc mapard Hb 36BX6H
XaJlyyH yyp allurjaH mapaar TyJl Mam 0ara Tocoop XYHC33 O0JIroopoi.

10. Tocryi#t maparduii 3aaBapyuiiraa X3cra3c XssHax caMOapbiH
TaHWILYYATBIT Y333P3il.

11. Aroyary#t Axxwiaraansl 3aaBapuniraatail OypsH TaHWIIAHA VY.

AHXAAPYVYJIT'A: ToxeopoMKHUT aXULIYYJIXK 3XJIIX YeI O
X3MKIOHUN YHAP, yTaa surrapd 6oisomryid. Tyc Hex1men 6ailisr XIBUitH
@KWIaraad] TOOLHO Yy. MeH TeXeepeMKHIH 3pTIH TOHPOH/ XaHTalITTail
XAOMKIHUHN araapxyynanT Oyi 3CoXuir manraapail.

TOCI'YHU IHAPATYUIMT XIPIIJIDX 3AABAP

Tocryii maparduiie )KUTHYYP JOTOp Oaipiax aBaapblH YHTpaamra:

Tyc TexeepeMK Hb X3P3IJI3rYUiiH ar0yJIryH akuiularaar XaHrax yYyAaH33¢
caHaMmcapryi Oaiiyaap acax, )XKUTHYYp Oypyy Oalipiax, uar Toxupyyira
Oypyy XUITAdX 39p3r HOXIUTYYASA 30pUyJICaH aBaapblH yHTpaairaTau.
Tocry#i maparduiir axuiuLyyJK 5X3JX33C33 6MHO Max Iapax XaBTHBID
KUTHYYPT XHMIH XaalThIr Hb OYpIH Xaaraapa.

JKUTHYYPUII TAPTAX:

XKurayypwuiir rapraxaaa 6apuynaac TaTHa yy.
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AHXAAPYVJIT A: laparauiir aKuiiax 9X3JICHIIC XOUIT UX OUEeniT
TOX6OPOMKOOC rapraca TOXHOJLI0I] TOXe6pOMK aBTOMAaTaap 30ICOHO. DHD
TOXHUOJJIOJ JKUTHYYPUHAT OyliaaH XUHCHIZP UI3BXKCIH TOXUPTrOOr00p
YPI3IDKIYYII3H aKUIIIaHa.

TOXOOPOMKHUUT ACAAX/YHTPAAX:

1. ByTdrmxXyYHUHT XWILTYYIDK 9XJI9X33 3aITYYyPhIT aXWIraaH/ 3airaa
ON ropuMBIT HAIBXIKYYIIIPIU.

2. Texeepemxuiir 3anryypt 3airacusl gapaa ON/OFF TaMa3risrass 133p
napHa yy. UHracH3p caHyymax J0Xuo coHcornox, LED manran
XaparjaaHa.

3. ToBunyyp m39p AaxuH Aapaxaja OyTa radxyyH yHtapd LED mpanran
00JIOH CRHC aKmiIaxaa OOJIMHO.

KUTHYYPUIH IMIPJIUUT ACAAX/YHTPAAX:

Kurnyypuitn rapnuiir rap apraap ACAAX, YVHTPAAHA.

1. XKurnyypwuiin rapmuiir acaaxgaa ON/OFF taMasriasrss 199p

Japaapai.
2. XKurnyypuita rapiuiir yarpaaxaaa ON/OFF TaMarirasH 135p
Jlapaapaii.
OYHKLI/LIIC:

Tyc 6yrarmxyyH b (Tocryit [apax, Kurusx, [llapax, Xanaax) racoH 4
obyuk, (bsutyy, [llapcan Temc, Taxua, Toxupyyiax) racoH 4 TOpPUMOOC
OYpIdH).

TexeepeMKXHIT aKUILTYyJIax/1aa @0PHIH XUUX K OYH XOOTHBI TOPIOOC
XamaapaH rOpUMBIT COHroopoit. MHrax 13 xsHax cam6apbia Oynkiy/Lipe
TAMIPTINTIZH A39p AapHa. MHrAcHIp ToxeepemkuitH LED manramaa 133p
TaHBI COHTOXBIT XYCCOH TOPHUMBIH 1T OOJIOH TeMIIepaTyp rapd UpH).

AHXAAPYYJII'A: COHIOCOH TOPHUMOO WA3BXKYYJICOHHUN Aapaa aKWIIax
9XJI3H).

COHTOCOH TOPHMBIT UIIBXKYYIIXID DXIYYIIX/30rCO0X TIMIAIIIAIIIH 33D
napHa. TexeepeMk aBTOMaTaap aKHJUIAX 3XAJICHIIP Oycaa ropuMyyn
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JITALPAC APIIIK, 30BXOH HIPBXIDKYYJICOH TOPUM XaparjaHa.

AHXAAPYVJIT'A: Toxuproo OypuiiH nar 60JI0H TeMIIEpaTyphIT 100P
Tain0apiacHbI Aaryy rap apraap TOXHPYYJDK OOITHO.

TEMIIEPATYPBIT' TOXUPYVYJIAX:

Texeepemxuiin Temneparypsir 75-200 mencuiiH XOOpOH/I rap apraap
TOXUPYYIIK OOJHO.

1. CyMHBI TOMAPTIIBTIZH 133 Aapaaj] XOOJHBI HAaruiT 1-335p HIMATIRX
Oaiiiaap ecrex 60a0MKTON. TaHbI HAIBXKYYJICOH TOPUMBIH XyTalaa
LED nparampH 139p xapargana. Ta X0OJHBI ATHHAT 0ara XaMK33r33p
HAMAX OOJT HAT HAMIAP Japaapail. XapuH Xyraaar wiyy ypracraxair
XYCBOII y/1aaH JlapHa yy.

2. Temmnepatyp 00JIOH Xyraiaar TOXUPYYJDK IyyccaH 00
DXyy19x/30rc00X TIMIATIIATIZH A23P JapHa Vy.

TOCI'YH ILIIAPAX:

AHXAAP! Toxeepemk a)XHIUTaXK 3XAIICOH Yea O0JIOH )KUTHYYPHUUT rapraa
ypaary# yen xanyyH 6aiix Tyn BYY XYP! 3eBxeH GapuynbIH TyclnaMKTal

JKUTHYYPT XYPH? Yy.

e Tanbl TOXHpYYJICaH Xyralaa Jyycrasap 00JICOHOOpP TOX00POMKOOC
AYYT 10Xu0 coHcornok, LED maramsu 133p “End” Guuur
xapargaHa. Y YHUH apaa )KUTHYYPUHT TOX0epeMKeec rapraa
XaJyyH]l TICBIPTIM rafiapryyH n33p tasuapaid. Muarasg ON/OFF
TOBWIYYP A33p XOEP apX yHTpaaHa yy.

e Opu Haiipnaryyasir 03713H O0JICOH 3COXUUT Ianraapau:

e XO0O0NHHI OpII Halpaaryys 0359H 00100y OaiBall JKUTHYYPUIT
TOXOOPOMXK PYY OyIlaaH XUIrn 1 MUHYTHIT TOXHPYYIIHA.

e XO0OJHBI Opl HAUPIIArkIT 03719H OOJICOH TK Y3BIJI JKUTHYYPIIC
XO0OJIBIT raprasa. JKurnyypuir xazaiiirax yen 1001 X3C3I'T TOTTCOH
WYY/ TOCBIT X00JI pyyraa 0poxooc¢ COpruinzpai. MeH mapax
TaBar *KMHYYP33C callaH X00JI pyy TaHb yHaxaac OOJTOOMIKHITHO VY.

e Xoon TaHb 03713H 60JICOH 00J1 TOXEEPEMKeep AapaarkuiiH XOOJbIT
HIyyJ XUk OOITHO.

e YPrapKIyYyJIdH aXWLIYyIaxryd TOXHOII0MT TOXOOPOMKUIT
3airyypaac cajrasa yy.
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30BJIOMK:

X007 XYWT3H Yea Xyraraar 3 MUHyTaap H3M33pIH.

ToM XAaMKIITIN 3CBAT IM33T XYHCUUT )KUTHYYPIIC rapraxjaaa
XaByaap auiuriaapau.

XO0O0JIHBI OpL] Hailpjaraac xamaapaH xyranaaraa ToXupyysaapain.
Kikur XaM>KIITIH XYHCHHH OYTI3rAdXYYHUIT O6onroxon Oara
Xyrauaa nraapariasa.

X007100 IyTyy OONTOXTYHH TYIJ CITCIPY, IPTYYIDK OOIHO.

Temcee caBcrap OOITOXBIH Ty 9XJI33] YaHAHA VY.

Temcee map:kurHacan OOJATOXBIH TYJ TOC HAMIIPIH. Toc HIMCIH
601 TeMcee Oara MUHyTaH] 0OITOOPOH.

Toc nxTa#t XyHCHIAT OOJITOXI00 aHXaapa 00ITOOMK00 OYY amaapaid.
[Tapax myyrasHa XuiAsr aMTTaHYyAbIT TYC TOXOOPOMKH] XUITX
OOJIOMKTOH.

['ypunbiz HalipiaraTait aMmTTan Mani Typras oosmor. Tyc
TOXOOPOMKHNT alliuTiIacHaap TyPUIaH OYTISTAIXYYHHUIH TIPHUITH
apraap 00ITOCHOOC WYY XypJlaH XUHX OOIOMKTOM.

3eB napaamiaap HalpIaryyapIT XOJI5CHOOP IApK 0aix sBIam OyTapd
yHaxryi. YYHUI TyJJ 3XJ193/ rypuiaa 3yypaaj, Japaa Hb UeUTruilH
TOC OOJIOH OH/ITOO XOJIMHO. XaMI'HIH CYYII TATXHBI YHPMATI3
XUUTIPIH.

JloOpX XYCHATTA] MX3BWIDH XUUTIAT XYHCHUH OYTI3TAIXYYHYYAUNUT
00JIroX Iaruir ITypaas.

XYTAUAA/TEMIIEPATYP
Xomax3d  Xyramaa Temn = Hamaar Carcpax
(rp) (munyTt) (C) MDA 3C3X
HIAPCAH
TOMC
(Yypaap
HIapax ropum)
Xeoanyy, 300-400 15-20 200 Twuiim
HUMIJH TOMC
XeJnyy, 300-400 20-25 200 Tuiim
3y3aaH TOMC
Temcumi 500 20-25 190 Y naitabl Tuitm
XyumaJi xanbara Toc
MAX (Illapax
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TOpHM)
Creaxk
I'axaiin max
I'amOyprep
3aiiacHbI
opooMor
Meu
Taxuanbl
1P
AMTTAH
(Yypaap
Iapax ropum)
Opoomor

Xeuayy
TaXHAHBI
HAarreT
Xeuayy
3aracHbl
opooMor
Taaxaap
OypcCIH X0aayy
osiciar
Horoonst
X0JIUMOT
BAKEP
(KUTHDIX
TF'OPUM)
Banyy

Tapt

Maddun

AMTTaH

100-500
100-500
100-500
100-500

100-500

100-500

100-400

100-500

100-400

100-400

100-400

300

400

300

400

15-20
15-20
15-20
13-15

15-22

15-20

8-10

10-15

10-15

8-10

10-15

10-15

20-22

15-18

20
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180
180
180
190

200

180

190

190

200

180

160

180

180

190

180

[Tapax 3yyxsIr
39X
XajaaHa yy.
[Tapax 3yyxsIr
X331
xajaaHa yy.
[Tapax 3yyxsIr
X3
xajaaHa yy.
[Tapax 3yyxsIr
9XJ3]
XaJjaaHa yy.

X5B amuriasa
yy.

Xoap/mapax
3yyXHBI XaBTaH
allUriiaHa yy.
X9B aluriaHa
yy.

Xoap/mapax
3yyXHbI XaBTaH
aIUIIaHa yy.

Yryi
Yryu
Yryi
Yryi

Yryi

Yryu

Tuitm

Tuiim

Yryi

Yryit

Yryit

Yryi

Yryit

Yryi

Yryit



JATAJIJAX X3PII'CIJI/HOO1

Jlarangax Heell X3parciayyIuir qapaax xasraap Op’k aBaapaii:

T1712301

Max mapard Ttasar

T1712302

Kuruvvo
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IBAPIJI, IIMTIJ

SBIPOII YYCOJ 3ACBAP

Texeepemx
AKUIUIIAXTYH
Gaiix

Opn
HaWpaaryyn
6315H
Oomooryi
Oaiix .

Opn
Haupiaryyxm
JKHT]T
6oooryit
Oaiix.

[Tapcan Temc
JKUT T
6oJsiooryit
Gaiix -

Temc
IIAp>KUTHACAH
Oooxryit yen

Texeepemxe
ec yraa
YYTHX.

TexeepeoMXHUT TOTOHI
3ajraarvi.

Xyramaar TOXUpVyJaarvi .

ON/OFF TaMasrisrasH 135p
Japaaryu.

TexeepeMxua HOOTAOX XOOIHBI

X3MKIIT HXAYYIICOH OaifHa.

TemrepaTvpbIH X3MXKI3T UXICTIX -

Xvramaa OOTHHOIOX-

3apuM XYHCHHUH OYTI3TI3XYYHHIT
60JIroX yensn carcpax
nraapularaTaiu.

Bvypvy TeMc amurimacan
Oalina -

Temcee OypaH 3aitnaaryii OaiiHa.

TemcHuI nIap)XUrHacal 60JI0X 3CIX

Hb TOC OOJIOH YCHBI XOMIKI9HIIC
XamaapHa.

XYHCHUIA OYTI3IIIXYYHHUIX3 TOCHIT
|

HXTYYJICOH OaifHa.

OMHOX XO0JIHOOC YJIJICIH TOCHIT
IPBIPJIIATYH OaitHa.

TemnepatypsIr Oypyy TaapyyscaH
OaiiHa.

33

Iaxunraang 3anrana yy.

Ilaruir ToxupvviHa Vv -

ON/OFF TaMIsrmerasH 133p Aapaapaii.

D33JXYYH Oararail X0OoJbIT TOCTYH
NIaparduH XUitH? VY. MHI3CHIDD JKUTT
0O0JTHO.

TemmepatypsIr TaapyyJiiaas MapHa.

Xyramaar TOXupyyJaas mapHa.

X 007BIr 00JIToX OalX Yemdd KUTHYYpHIT
raprad carcpadpai. IHracHI3p X00poHI00
Haangaxryu. Jlapaa Hb )KUTHYYpId
IPTYYIIIA XUHUH?.

[[InHX3H TeMc mapaapai.

TeMcee OypaH 3aiinaapaii.

Toc Xuix33¢33 6©MHO TOMCOO YUUITYH
9COXUHT caifTap 1ajiraHa yy.
Ilapsxuraacan GONTOXBIH TYI XKHAKUT
XOPUIIPIU.

[lapsxuraacan GONTOXBIH TYIA TOC
HAMDIPIH.

VYTaa yyrux Hb X3BUHHJI TOOI[OTOHO.

Y naerana TocHooC 00100/ Iaraad yraa
yyrugar. MiiMaac Xaparisx IyyccaHblxaa
Jlapaa TOXeOpPOMKHUUII cailTap LPBIPIIK

3aHIIaapai.

3aaBpbIH Jaryy TOXUProor XUHTI3paH.



HIBIPJIIII, APHUIT'AA

AHXAAP! Texeepemkuiir yc 6070H Oycaa TOPIUAH IMUHTIH TYPK
Oonoxryii.

AHXAAPYVYJIT'A: ByT3srapXyYHHNUT X3pATianK IyYyCCaHbl 1apaa L3B3pIdK
XaJaraiHa yy.

1. Temep marepuanTaii 3CBII MIMPYYH yraardaap maBIPIICHIIP
TOXOOPOMK TIMTIX Maraiantai
2. 3anryypsIr TOTHOOC Cajiraaji Xepreepou.

AHXAAPYVYIJIT'A: TexeepoMXHUIT XypAaH XOpreoXuiH TyJA )KUTHYYPUUT
rapraapai.

3. TexeepeMKuiiH TafHa TANBIT YHUTTIN aTdyypaap apurHa yy.

4. JKurayyp O0JOH mapax TaBrBIT XIYYH yC, yraard MIUHTH, ITHPYYH
OyC LPBIPIBTYIIP yraaraapai.

5. Toc apuirax 30puyiIaiTTai MIHMHTIHIAP YIS TOC, XOOJHBI
YILIDTIRTIUTANT IPBIPIHD YY.

AHXAAPYVJITA: JKurnyypuiir asra tapar yraard texeepexuy XUHK
OI'TXOH 4 BOJIOXT Y.

30BJIOMIK: TexeepeMKuitH EpO0JIT XOOIHBI YIAITAR, TOC Haalaaa
canaxryi Oairaa TOXHONIOMN] )KUTHYYPUIT XadyyH ycaap AyYprasa
LPBAPIATY MUHTYH HAMAH 10 MUHYT Oaiinraapaii.

6. TexeepeMKHUITH JOTOP TAJBIT XalyyH yC, IIUPYYH OYC IPBIPIATYIP
yraaraapai.

7. Xamaard X3C3r'T XOOJHBI YIA3T I3 HAAJIJICaH SCOXUHT IIaraaj
LIPB3PJIATY COM300p yraaraapam.

XAATAJIAJT
e Tocryil maparduir fganx XUHxX33¢33 6MHO YHTPAanTTall 3CIXUNUT
LIajIraHa yy.

e  TexeepeMXuNr XyUT3H, COPYYH HOXLIOJ TaBUHA VY.
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XAAX 3AABAPUNJITAA

Xyy4uuH naxuiraad 6apaassl XOT XasirIUIbIT SHTMHH XOI' XasrAaaiaTail XoJbxK
XasoK OOJIOXTYH TyJ 30pWYJIaNThIH XOTUIHH caBaH]l XasHa yy.

2006 onb! Hatimayraap capn rapracadn WEEE ynupnavkuiin XypasHa
naxuiraan 0apaar razapt Oyiax Oyc JaxuH OOJIOBCpPYYJIHA VY.

JaxuH 000BCpyyIax IMPTUHH TyXal M3IIIJUIANAT OYTIATIPXYYHUUT Xydalgan

3apcaH Oopiyynardrai Xoin0orI0X 3CBAJ TyXailH OpOH HYTTUIH XapuylCaH
MDBPIYKHUIATHIAC TOAPYYJIaH acyyraapaii.

XAPATJIPTUYUNH YWITUYUIITD

Tang OyTI2rAdXYYHTIH X0n000TOH acyynT OaiiBan MaHail Xapariadrduita
Y iimunnrasuauii TeBTIH X000 I0HO VY.

X
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XOMXYYP

Joopx XYCHAITAAC JKUHTUIH XOMKUTI3XYYHUUT [IANIraHa yy.

1/2 oz 15g 250ml 8 fl oz 1 cup
1oz 309 180ml 6 fl oz 3/4 cup
20z 60g 150ml 5fl oz 2/3 cup
30z 90g 120ml 4 fl oz 1/2 cup
4 0z 110g 75ml 2% floz 1/3 cup
5oz 1409 60ml 2 fl oz 1/4 cup
6 oz 1709 30ml 1fl oz 1/8 cup
7 oz 200g 15ml 1/2 fl oz 1 tablespoon
8 oz 2259
9oz 255g
10 oz 2309
11 oz 3109
12 oz 3409
13 oz 3709
14 oz 4009
16 oz 4259

11boz 4509
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1sMINs | TF 20 MiNs

OPI] HAVIPJIAT A

2 ToM OOJIITOM TOMC

1 1/xa HapaHIPUIUAH TOC
Jasc, xap nepi

HOMEMADE FRIES

XHMX JAPAAJIAJ
1. Temcee apuiraas 1cM-bIH 6pTOHTIH XIPUHH) VY.
2.  Xo2pucaH TeMcee xalpyyiblH TaBranj xuitH 10 MuHyT yanana. Temcee
raprax up33] Xepreepau.
3. Temcee caBaHI XUIH TOCKIT Hb sUITaaj JaBC, IEPIRIP aMTalHa VY.
4. CasHaac rapraapaii.
5. Temcee Tocry# mapardus]] XMAr3d [ Xyranaa, TeMIepaTyphsIT TaapyyJsHa yy.
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HONEY LIME CHICKEN WINGS

smins | TF somins

OPII HAMPJIATA
12 taxuanbl Oyraira
2 u/xa coé coyc

2 1/xa 3eruiin 6an
1,5 1/xa nasc

Y4 1i/xa naraas mepii
Y4 1i/xa xap nepig

2 1/xa maliMbIH 11YYC

XWX 3AABAP

1.

2.

3.

Haiipnaranyg opx Oy#t OyX XYHCHHI OYT33TI3XYYHUHT caBaH] XHHTI3PAH.
(DcBa 3UM-TYMKIITIHN yyT AlIUTIax GOJHO.)

X00poHS HE caiiTap xonuox Oaramaa 4 MaruifH Xyranaas XepreryiuH]] XuitH
Xajaraigana yy. (XOHyysDK 60THO.)

TaxuaHbl Oyrajrsir KUCHYYP AOTOP KU/ TapaaH XUArIIpIii.

3aacaH xyramaa, TeMIepaTypbIH Jaryy X00JI00 O0ITr00poi.
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MOLTEN CHOCOLATE LAVA CAKE

(D 1womins | TF 25MINs

OPII HAMPJIATA:

100rp xap mIOKOJIAAHEI YHPMAT

100rp maBcryit neuruifH Toc

1% u/xa ecrerursii Typui O

2 eHzier [
2 Y u/xa caxap FAMILY SIZE
SERVES

XHUMX 3AABAP &

[Tokoman 6010H EUTHITH TOCHIT Xallyynaaa caitap XyTraHa.

I'ypunaa 133p33c Hb Oara 6araap H3M?37 X3CIT OPXHUHO.

Omnper, caxapaa Tyc/ Hb CaBaH] XUHTIA] X06COPTOI Hb XyTraHa.

Xoép 3yypMaraa HUAIYYJI3H XyTraHa.

Hwuiinyyscan 3yypMmaraa 30pHyIIaiblH 3yyXHBI CaB 3CBAJ OsUTyyHBI X9BIH]
XMHT33]] TOCTYH Mapardus oalpiyyiHa.

Bsimyy sxurnsx ropumsir ueBxKyYma 190C-1 6 MuayT 60JIT00POH.

7. bsnyyr 6osicoHbI lapaa 3aiipMartail HIRIpIH.

agrwnE

o
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