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MosppaBnaem Bac ¢ noKkynkonm ycrponcrea
Barazza!

370 BbICOKOKayeCcTBeHHOe 060pyaoBaHMe Ha NPOTS-
XKEeHWW JONroro BpeMeHn MOXeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpPyA
BblCOYaNLLME SKCMIyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 1Ucnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECNTOXKHbIMU N NHTYUTUBHbBIMN.

Mpocum Bac BHUMATENIbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLLNIA
MOHTaX 1 npumMmeHeHe Bawwero yctporicTBa adpdek-
TVBHbIM 06Pa30M B TeUYEHVIe MHOT X NIET.

B uenax Hanbonee ygobHOro 03HakoOMeHUA C py-

KOBOACTBOM MCNOJIb3YHOTCA ciegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Obuwme cBegeHVn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

A M3rotoBuTenb coxpaHsaeT 3a co60li MpaBo Ha BHeCeHVe

N3MEeHeHN B COBCTBEHHYIO NPOAYKLIO 1 B AAHHOE PYKOBOACTBO,
KOTOpble NpU3HaeT HeobxoanMbIMM, 6e3 0653aTeNnbCTBa NpeaBa-
pUTENBHOIO NpefynpexaeHus.

YepTexu, MOHTaXHble CXeMbl U Tabnuubl, cogepkawjmecs B
PYKOBOZLCTBE, CYUNTAOTCA OPUEHTUPOBOUHBIMI 1 CIy>KaT TONbKO
B IHOPMALMOHHbIX LIENSAX.

CricTembl MOAKMIOUYEHMA NMOMELLEHMA AOIXKHbI COOTBETCTBOBATb
LEeNCTBYIOLMM HALMOHAbHBIM CTaHAAPTaM.

3anpeulaeTcs KONMPOBAHWE, YaCTUYHOE WM NMOJTHOE BOCMPOU3-
BEAEHVE COAePKaHMA, a TaKXKe Nepefaya JaHHOMO PyKOBOACTBA
TpeTbyM NnLiam 6e3 paspelleHus Msrotosutens.

[laHHOe yCTpOonCTBO COOTBETCTBYET MOSNIOKEHNAM AnpPeKTMB EBpo-
nenckoro Coto3a 2014/35/UE B OTHOLLIEHWM HU3KOTO HanNpsKeHus,
2014/30/UE oTHOCMTENbHO 3/1eKTPOMarHUTHOM COBMECTUMOCTM.
WNHCTpyKUMM AaHHOIO PyKOBOACTBA AeNCTBUTENbHbI TONBbKO 1A
CTpaHbl Ha3HaYeHusA.

Congratulations on purchasing a Barazza
appliance!

This safe and reliable high-quality appliance can
assist you in your work with long-lasting top-level
performance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides
important information for the correct installation and
use of the appliance which will ensure its long-term
efficiency.

The following symbols are used to assist you in reading

this manual:

safety of the appliance

O General information

f Important rules for personal safety and the

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

The partial or complete reproduction or photocopying of the contents
of this manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance is compliant with the EU Low Voltage Directive
2014/35/EU, Electromagnetic Compatibility Directive 2014/30/EU.
The instructions in this booklet are valid only for the country of
destination.
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TEXHWYECKWE XAPAKTEPUCTUK M TECHNICAL DATA
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TexHnuYecKne xapakTepucTukmn Technical data
HanpsaxeHue Voltage \% 220-240
YacToTa Frequency Hz 50/60
O6wan noTpebnaemasn MOLHOCTb Total absorbed power kW 3

HO5RN-F
Tuin kabens Cable type HO7RN-F

3x1,5 mm?

InuHa kabena Cable length cm 200




MOHTAMX

NPEAYNPEXAEHWA NO BE3ONACHOCTU

INSTALLATION

SAFETY WARNINGS

Cnepyet BHUMaTeNbHO 03HAKOMUTbLCA C JaHHBIM PYKOBOA-
CTBOM Nepej MOHTXOM 1/Vnu NpMMeHeHneM YCTPOICTBa
1 XpaHWUTb ero B MecTe, LOCTYMHOM ANA BCeX Mosib30BaTene
[LNA CNPaBOK; B Clyyae nepejaun Uiy npoaaxn yCTpocTea,
HeobXofMMO nepefaTb HOBOMY MOJb30BATENIO JAHHOE PYKO-
BOAICTBO B LIeNAX €70 03HAKOMNEHUS C MOHTAXOM, 3KCrTyaTa-
Lyei 1 NpaBuiIaMn TEXHWUKI 6€30MacHOCTH.

A MoHTaX 1 BMelLaTeNnbCTBa B YCTPOWCTBA (BHEOYe-
pefHoe TexobCnyXmBaHne 1 T.A4..) SOMKHbI OCYLLECTBAATLCA
TONbKO KBanU$MLMpOBaHHbIM NePCOHANOM B COOTBETCTBUM
C YKa3aHUAMM JAHHOTO PYKOBOZCTBA.

CMCTeMbl NOJKMIOYEHNA 1 NPELYCMOTPEHHbIE 418 MOHTAXa
NoMeLLeHNsa AO0MKHbI COOTBETCTBOBATb NPaBMIaM TEXHIKN
0e30MacHOCTW, AENCTBYIOLLMM B CTPaHe NPUMEHEHUA YCTPOI-
CTBa (3aLYMTHDBIN 1 pa3beyUHUTENbHDIN BbIKKOUaTENb, CCTEMA
3a3eMNIeHNs, SKBUNOTEHLMANbHAA CUCTEMA U T.4.).
N3roToBMTENDb HE HECET OTBETCTBEHHOCTb B C/ly4ae Hecobio-
LEHNA NPYBEAEHHbIX BbILLE YKa3aHNIA.

A B xoge npoBeaeHusa onepaumii MOHTaxa, Texobcny-
XMBaHNA N pemMOoHTa CneflyeT BCerga BblKoYaTh rMaBHbIN
3NEKTPUYECKNIA BbIKITIOYaTeNb 1 BbIHUMATb BUIKY MUTAHUA.

& [laHHOe YCTPOWCTBO MPUrogHO ANA GYHKLUOHUPO-
BaHMA BHe NomeLleHna. B Lenax rapaHTim nyyilen 3awutbl
peKOMeHAyeTCA NCNONb30BaHKe CNeLnanbHOro 3allUTHOTO
nonoTHa. B cnyyae pegkoro Mcnonb3oBaHMA YCTPOUCTBA,
cnefyeT XpaHWUTb ero B MecTe, 3alLMILEHHOM OT BO3[eNCTBUA
MOrOAHbIX YCNIOBUMN.

A YCTpoWcTBa MOTyT MMETb OCTPble KPOMKMU, Cegyet
cobnogaTb OCTOPOXKHOCTb 1 UCMOb30BaTb COOTBETCTBYHO-
LWye CpencTBa MHAMBMAYaNbHOW 3alWNThI (3aLMTHAA 00yBb,
nepyaTkm v T.4...).

Read this instruction booklet carefully before
installation and/or use of the appliance and keep
it handy so that all the users can consult it; if you give
away or sell the appliance, please ensure that you give
this booklet to the new user so that he can be informed
about its installation, use and safety rules.

A The installation and any interventions on the
appliance (special maintenance, etc.) must be carried out
by qualified personnel only, as specified in this booklet.
The connection systems and installation rooms must
be suitable and satisfy the safety standards in force in
the country of use (protective isolating switch, earthing
system, equipotential system, etc.).

The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch and remove
the connection plug from the socket.

A The appliance is designed for outdoor use. For
better protection, we recommend the use of the special
cover sheet. If it is not used frequently, possibly keep it in
a place sheltered from bad weather.

A Appliances may have sharp edges; handle
them with caution and use personal safety equipment
(protective shoes, safety gloves, etc.).



KOHTPOJ1b U NEPEMELLEHNE

CHECKS AND HANDLING

locne pacnakoBKM YCTPOWCTBA, CHATKA YNAaKOBOYHOTO MaTepu-
ana 1 3aLLMTHbIX MIEHOK MOBEPXHOCTEN, MPOBEPUTL OTCYTCTBIE
ABHbIX MOBPEXAEHUI: MPU 1X HANINYNK, HE OCYLLECTBAATb MOH-
Tax 1 06paTnTbCA K [lunepy B TeueHue 8 aHeln, coobuas emy
[laHHble, NPMBEJEHHble Ha NAaCMOPTHO TabnNUKe YCTPONCTBa,
a TaKxe BblABNIEHHbIe Npobnembl (puc. 1).

BHumaHue! He octaBnath 6e3 npucmorpa matepuan,
MCNONb30BaHHbIN ANA YNaKOBKMU (MakeTbl, NONUCTPON U
T.4...), B CBAA3M C TEM, YTO OH NpeACTaBAACT ONACHOCTb ANA
AeTell N XKNBOTHBIX (ONAaCHOCTb yAYLbA).
TpaHcnopTMPOBaTb YCTPONCTBO B MECTO MOHTaXa creayet
MpW NCNONb30BaHNMN CPeACTB MHANBMAYANbHON 3aLmnThl (pUC.
1)  npumeHAsa Bce Mepbl 6e30MacHOCTI, HeobxoanMble AN
npepynpexneHns ywepba fnAa camoro yCTPOWCTBa, Niogen,
KMBOTHbIX 1 MMYLLECTBA.

After having unpacked the appliance and removed
all the packing materials and protective films from
the surfaces, check for any anomalies: if you find an
anomaly, do not proceed with the installation but
contact your retailer within 8 days, reporting the data
provided on the appliance’s data plate and describing
the problems you found (figure 1).

Attention! Do not leave the packing materials
(plastic bags, polystyrene, etc.) unattended, as they
are a potential hazard for children and animals
(danger of suffocation).

Move the appliance to the installation location using
appropriate personal safety equipment (figure 1) and
adopting all the precautions necessary to prevent
damage to the appliance, people, animals and property.

YTUIN3ALUNA YNAKOBKA

DISPOSAL OF THE PACKAGING

BHumaHue! YTunusaumna ynakoBKu A0/mKHa OCyLLeCTBAATD-

€A B COOTBETCTBUM CO CTaHAApPTaMu, AelCTBYOWUMN B

CTpaHe MOHTaxa.

CocTaB ynakoBku:

- KopobKa

- NOMM3TWNEH/ NOANNPOMNUIEH: HAapyXHaA yNakoBOYHaA
NeHKa, NaKeT C MHCTPYKLUMAMN

- MEeHOMOoNUCTMPON: NPOTMBOYAAPHAA 3aLynTa.

Attention! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



BbIBOP MECTA MOHTAXA

INSTALLATION SITE CHOICE

XapakTepucTnku ycTaHoBOYHOrO MOMeLLeHNA
YcTponcTea NpuroaHbl AaA MOHTaXa BHe nomewjeHna. B
Lenax rapaHTvy nyyilen 3alimTbl peKOMEHLYETCA NCMOMb30-
BaHMe CnewnanbHOro 3aluTHOro NonoTHa. B cnyyae pegkoro
NCNONb30BaHNA YCTPONCTBA, ClefyeT XPaHNUTb ero B MecTe,
3aLYMLLEHHOM OT BO3[e/CTBUA NOTOAHbIX YCNOBUMN.
YCTpOIACTBa MOTYT BbiTb MOHTUPOBaHbI Ha 3NeMeHTbI Mebenn u3
TepMOCTOKOro MaTepuana, yctoinumsoro K temnepatype (120°C).

PaccTosHue oT 60KOBbIX 1 3aHUX CTEH
YCTpOICTBa AOMKHbBI pacnonaraTbCA Ha OnNpefeneHHoOM pac-
CTOAHWN OT CTeH (puc. 2).

Installation site characteristics

The appliances are designed for outdoor use. For better
protection, we recommend the use of the special cover sheet.
Ifitis not used frequently, possibly keep it in a place sheltered
from bad weather. Appliances may be assembled onto units
made of heat-resistant materials (120°C).

Distance from side and back walls
The appliances must be kept at a specified distance from
walls (figure 2).

A=min.3,5cm
B=min. 4,5 cm
C=min.56 cm




INIEKTPNYECKOE NOAK/TIOYEHUE

CONNECTION TO THE POWER MAINS

& Mepepn nogknioueHnem ycTpoiictBa y6eauTbcs,
YTO HanpsXXeHne N YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMI XapaKTepuCTMKamu, COOTBETCTBYHOT XapaK-
TEPUCTUKaM CMCTeMbl MUTAHUA.

YCTPOCTBO NOCTABNAETCA B KOMMMIEKTE C CUNOBbIM Kabenem
(HO5SRN-F/HO7RN-F) gnmHon 200 cm, Ha KOTOPOM yCTaHaBMN-
Baetca Buika Schuko (puc. 3a).

Po3eTKa ToKa fOMKHA HAXOAUTBCA B NONIOXKEHUN,
AOCTYNHOM TaK)e Npy BCTPOEHHOM YCTPOIICTBE.

& Cunosoi kabenb HE gonxeH:

- ObITb CABNEHHBIM WA CKPYYEHHDBIM;

- HaXO[WTbCA B KOHTAKTE C KakUMU-MOO XULKOCTAMM, pe-
KYLUMMW U TOPAYUMM NPeSMETamMmn 1 KOPPO3VIOHHBIMU
BeLLleCcTBaMy;

- [OCTUraTh B Kakom-nnbo Touke TemnepaTypbl, NpeBbiLLato-
wen Ha 50°C TemnepaTtypy OKpyatoLLen cpefpl;

- 3aMeHATbCA Ha kabenb apyroro Tna (cm. “TexHuyeckune
XapaKTepucTuKn' cTp. 4) Unu Ha HECOOTBETCTBYIOLLMIA;

- ObITb YAMHEHHBIM NOCPELCTBOM YANMHNTENEN.

A Before making the connection, make certain
that the voltage and frequency indicated on the
data plate match those of the power supply system.
The appliance is supplied already equipped with a
200 cm long power cable (HO5RN-F/HO7RN-F) on which
a Schuko plug is installed (fig. 3a).

The power socket must be located in an accessible
position even with the appliance recessed.

A The power cord must NOT:

- be crushed or rolled up;

- comeinto contact with any type of liquid, sharp or hot
objects or corrosive substances;

- reach, atany point, a temperature which is 50°C higher
than the room temperature;

- be replaced with a different type of cable (see
“Technical data” on page 4) or with a cable which is
not up to standard;

- be lengthened with extensions.

F.lli Barazza S.r.|
MADE IN ITALY.

BARAZZA




3AMEHA CUN1I0BOIO KABEJA

& B cnyyae Heo6xoaumocTu, cunoBoii Kabenb mo-
XKeT 6bITb 3aMeHeH Ha aHaNnoruyHbIN (cm. “TexHuveckne
XapakrepucTuku” crp. 4) B COOTBETCTBUM C AeICTBYIOLUMN
CTaHAapTamu CTpaHbl YyCTAaHOBKMW.

A Ecnn ycTpoincTBO yKe nofcoefnHeHo, cnepyer
OTCOEANHNTD €ro OT CMCTeMbl JIEKTPONUTaHUA.

[InA fOCTYNa K SNEKTPUYECKUM COEAUHEHNAM, CHATb 3aLLUTHYIO
CTa/bHYI0 MaHenb (Tonbko ana mogenn freestanding), cHATH
KPbILLIKY KNeMMHOI KONOAKM, OTBUHYMBaA ONoKnpyowwmin ee
BUHT (puc. 4).

OTCOeanHNTb CTapbIi Kabesb OT KNEMM U CHATb ero; Nofcoe-
AVIHWTb HOBbI Kabenb (Tonbko Tuna HO5RN-F nnn HO7RN-F) B
cootBeTcTBYtOLWYE Knemmbl, N - L - 3emna.

3abnoknpoBaTtb HOBbIN Kabenb NOCPEACTBOM CreLnanbHOro
KabenbHOro 3axmma 1 3aKpbiTb KNEMMHYK KONOAKY, BHOBb
NO3MLMOHNPYA ee KPbILIKY, 3aKPENUTb 3aLNTHYIO CTasbHYI0
naHenb (Tonbko ansa mogenu freestanding).

POWER CORD REPLACEMENT

A If necessary, the power cord can be replaced
with an identical type (see “Technical data” on page
4) in compliance with current regulations in the
country where the appliance is installed.

A If the appliance is already connected,
disconnect the electrical power.

To access the electrical connections, fix the steel
protection panel (only in the free-standing model),
remove the cover from the terminal board by unscrewing
the screws (figure 4).

Disconnect the old cord from the terminal board and
remove it; connect the new cord (only HO5RN-F or
HO7RN-F type) into the respective terminals N- L - Earth.
Cover the new cord with the appropriate cord holder
and re-close the terminal, replacing its cover, fix the
steel protection panel (only in the free-standing model).

T
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YCTAHOBKA YCTPOWUCTBA BUILT-IN UNIT INSTALLATION

& Y6eanTbCcA B NPeBOCXOAHOM COCTOAHUN U YCTOR- A Make certain that the cabinet in which you
YMBOCTU INemeHTa mebenu, B KOTopbiil ycTaHaBnuBaetca  will be installing the appliance is in perfect condition

yctpoiicto (Crangapt DIN 68930). and completely stable (Standard DIN 68930).
MofroToBUTL MPOEM YKa3aHHbIX pa3MepoB puC. 5. Prepare an embedded hole with measurements as specified
in figure 5
(- )
27
o
o
LN
350
\{mm] J

Thalas, ¢ y4eToM MUHUMaNbHOTO MEX0CEBOro PaccTo- appliances; there must be a minimum clearance

o MoXHo coBMeL|aTb HECKOMbKO YCTPOWCTB Cepuy 6 It is possible to install additional Thalas
AHKA MeXay YCTPONCTBaMu 2 cM (puc. 6). of 2 cm between the appliances (figure 6).
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Pa3mecTiTb Ha paboyer NoBEPXHOCTM MOAOCY ryOYaToro ynnot-
HeHuA, cobNtofan OCTOPOXKHOCTb, UTOObI OHa He 3axoawnna nog
Kpan ycTponcTBa (puc. 7 - get. 1).

3aTem NO3NLMOHMPOBATb YCTPONCTBO Had NPOEMOM (puc. 7 -
fet. 2) , obecneunBas ero 6NOKNPOBKY NOCPEACTBOM BUHTOB

11 CKOO, NPeaoCTaBNEeHHbIX B KOMMNeKTaLuy (puc. 7 - get. 3).

Place a protective sponge seal on the work surface
ensuring that it is not positioned under the edges of the
appliance (figure 7 - part 1).

Subsequently, arrange the appliance above the
embedded hole (figure 7 - part 2) secure it using the

screws and brackets provided (figure 7 - part 3).

B mogensix freestanding He npeaycmMoTpeHO Kakoe-nu-
60 YCTaHOBOYHOE OTBEPCTUE. YCTPOICTBO JOMKHO
pa3MeLLaTbCA Ha POBHOM 1 YCTONYNBOI MOBEPXHOCTY.

models. The appliance must be placed on a flat

O There is no installation hole in the free-standing
and stable surface.



MPEAYNPEXAEHNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUIbHOIO U BE3OMACHOIO MPUMEHEHWA

JlaHHOe ycTpoicTBO 6bINO Pa3paboTaHo 1 N3roToB-

NIEHO UCKMIOUNTENBHO B LiENSX NPUTOTOBNEHMSA MIALLM.
[lpyroe 1cnonb3oBaHNe CYUMTAETCA HECOOTBETCTBYIOWMM, a
MO3TOMY NMOTEHLMANBHO OMACHBIMIA /1S JIOAENA, XNBOTHBIX 1
nMywiecTBa. Kpome TOro, MOXeT MPUBECTM K HEMOMPaB/MOMY
MOBPEXAEHNIO YCTPONCTBA: B JAaHHOM Clyyae VI3rotoButenb
He HeCeT OTBETCTBEHHOCTb 1 HE MPU3HAET NpaBa no fapaHTuu.

CnepnyeT Bcerfja 3amblKaTb BCEMOMIOCHbIN INeKTprYe-

CKWi1 BbIKMIOYaTeNb Neper NpoBejeHnem onepawnii
MO OUMCTKE UM NPU HAMEPEHY HEVCMOMb30BaHNA YCTPONCTBA
B TEUEHME JINTENBHOIO NEPUOAA BPEMEHN.

Mpw 3aBepLUIeHNN NCNONb30BaHNA YOEAUTLCA, UTO
BCE PYYKMN HAXOAATCA B NONOXeHNN “0 - - BbIKIOYEHO".

B cnyuae BbiABNeHUA Kakon-nnbo HeuncnpaBHOCTH,

He cnefyeT MCMoNb30BaTh YCTPONCTBO U CBA3ATHCA
c aBTopm30BaHHoI CepBrcHON cyx60M, coobLLan yKasaHHbIe
Ha NacrnopTHON Tabnnuke AaHHbIe.

[laHHOe yCTpOMCTBO JOMKHO MCMONb30BaThCA

AETbMU He MaLe 8 NeT, a TakxkKe NnLamm ¢ pusnye-
CKVIMU, CEHCOPHbBIMM UM YMCTBEHHBIMU OTPaHNYEHUAMY, AN
NPV OTCYTCTBWM 3HAHWIA 1 OMbITa, MOA NPUCMOTPOM UM MPK
NPeAOCTaBAEHNN UM MHCTPYKLIA OTHOCUTENBHO Ge30MacHo-
ro NPUMEHeHUs YCTPOWCTBA U OCO3HAHMA CBA3AHHBIX C HUM
onacHocteit. OuncTka n TexobcnymBaHme, NpeLyCMOTPeHHble
ANA BbINOMHEHWA MOMb30BaTENEM, HE [JOMXKHbI BbINONHATLCA
fetbmu 63 nprcmoTpa.

[leT BOMKHbI HAXOAWUTLCA NOA NMPUCMOTPOM B LiENAX
rapaHTWN TOrO, YTOObI OH HE UrPau C YCTPONCTBOM
VTN €70 YacTAMN.

He ncnonb3oBatb pa3bpbi3ruBaemble CpefcTBa ps-
[LOM C PaboTaIoLLMM YCTPOWCTBOM.

A He BHOCWTb 3MeHEHNS B JaHHOE YCTPOIACTBO.

OnacHocTb noxapa!
He ncnonb30BaThb YCTPOICTBO B Ka4eCTBe OMOPHON
MOBEPXHOCTH.

FOR SAFE AND CORRECT USE

This appliance has been designed and

manufactured exclusively for cooking food. Any
other use is considered improper and thus potentially
hazardous for people, animals and property. Furthermore,
it may permanently damage the appliance: in this case,
the Manufacturer will not be held liable and the Guarantee
will be void.

>

Always disconnect the appliance from the
power supply using the omnipolar switch
before carrying out any cleaning operations or when
the appliance will not be used for an extended period.

Make sure that all the knobs are turned to “O -
off” when you finish using the appliance.

If you should note any anomalies, do not use
the appliance but contact an authorized Service
Centre and report the data indicated on the data plate.

> P

The appliance may be used by children of
8 years and over, and people with reduced
physical, sensory or mental capatbilities, or people lacking
experience or the required knowledge, provided they are
supervised or have received instructions on how to use
the appliance safely and have understood the inherent
dangers. User cleaning and maintenance must not be
carried out by unsupervised children.

>

Children must be supervised to ensure that they
do not play with the appliance or parts of it.

Do not spray aerosols in the vicinity of this
appliance while it is in operation.

A Do not modify this appliance.

Fire hazard!
Do not use the appliance as a support surface



OnacHocTb noxapa!

Hukorza He pa3melLaTb YyBCTBUTENbHbIE K TEMAY NN
NIErkoBOCMNaMEHAIOLLMECA NPeAMETbI (HANpPUMeEp, NPKXBATKK,
3aHaBECKM, OYTHIIKI C aNKOTONEM U T. [1.) B HEMOCPEACTBEHHOM
6A130CTI OT YCTPONCTBA.

YUacToK, HaxopALMIACA B HEMOCPEACTBEHHO HM30CTH

K YCTPOWCTBY, MOXET CU/IbHO HarpeBaTbCs, cepyeT

co6ntoAaTb OCTOPOXHOCTb NPM PA3MELLEHN B JAHHOM
MPOCTPAHCTBE PO3ETOK TOKA, APYTAX ObITOBbIX MPUOOPOB, 3NeK-
TPUYECKNX Kabeneit, Tpy6 1 ApYroro YyBCTBUTENBHOTO K TEMTy
NI BO3rOPaemMoro Matepuana.

ANA NPUrOTOBJIEHUA

OnacHocTb 0X0ros!

B npouecce GYHKLMOHNPOBAHUA U B TEUEHNE He-
CKOMbKMX MUHYT NOC/Ee NCNOb30BaHUA, HEKOTOPbIE YacTy
YCTPOIICTBA AOCTUTAKOT OYEHD BbICOKMX TeMnepaTyp! M3beratb
KOHTaKTa C JaHHbIMI YacTAMM 6€3 COOTBETCTBYHOLMX CPEACTB
VHAVBMLYaNbHON 3aLWKTbl.

>

OnacHocTb noxapa!

B cnydae BO3ropaHua xwupa uiam ropsyero Macna,
He CnefyeT TyWnTb NNamMs BOAOIA, a MOAABUTb €70 BNaXHbIM
XONICTOM WAN NOAOGHBIM MaTePUaNoM 1 CBOEBPEMEHHO Bbl-
3BaTb MOXAPHNKOB.

OnacHocTb noxapa!

>

He nokpbiBaTb YCTPOACTBO MAM €ro YacTi Gonbroi unu no-
L06HbIMM MaTepranamu.

>

OnacHocTb B3pbiBal

He pa3orpeBatb Ha yCTPONCTBE XECTAHblE GaHKM 1K
3aKpbITble FrEPMETUYECKN EMKOCTU, MPOM3BOANMOE TEMIOM
130bITOYHOE AABNEHME MOXET NPUBECTU K B3PbIBY C COOTBET-
CTBYIOLLMM yLiepboM Ang niopeit.

Cnepyet HabntoaaTb 3a yCTPONCTBOM NPyt €ro GyHK-
LINOHNPOBAHNM.

Bo Bpems 1Cnonb30BaHKA YCTPONCTBO U ero JOCTyn-
Hble YaCTu CUbHO HarpeBatoTcs. CnepyeT cobnioaatb
OCTOPOXHOCTb W He KacaTbCs HarpeBaTesbHbIX 3/1EMEHTOB.
NleTv1 B BO3pacTe 10 8 NET He AOMKHbI NPUOKATLCA K YCTPOIA-
CTBY, €CJIN OHN HE HAXOAATCA NMOJ MOCTOSHHbBIM NPYCMOTPOM.

> P>

B npouecce npurotosneHna cobnoaatb BCe BO3MOX-
Hble Mepbl MPeAOCTOPOXHOCTI A TOro, YTObbI He
rnowapanatb NaHesb.

&
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Fire hazard!

Never place heat-sensitive and flammable
objects (for example, oven gloves, curtains, alcoholic
containers, etc..) near the appliance.

The area surrounding the appliance may

become very hot, so take precautions when

positioning power outlets, other household
appliances, electrical cables, hoses and any heat-
sensitive or flammable materials in this area.

FOR COOKING

>

Burn hazard!

During operation and for a few minutes after
use, some parts of the appliance reach extremely high
temperatures! Do not touch these parts without suitable
personal protection.

Fire hazard!

In the case where fats or oils lead to fire, never
put out flames with water, instead suffocate the flames
using a moist dishcloth or a similar material and
immediately call the fire services.

>

Fire hazard!

>

Do not cover the appliance or parts of the appliance with
aluminium foil or similar materials.

>

Explosion hazard!

Never heat up tin cans or hermetically closed
containers on the appliance; the excess pressure
generated by the heat may cause containers to explode,
consequently leading to serious personal injury.

Monitor the appliance during the entire time it
is in operation.

The appliance and its accessible parts become
very hot during use. Do not touch the heating
elements. Children under 8 years of age should not go
near the appliance unless supervised at all times.

> P

The appliance and its accessible parts become
very hot during use. Do not touch the heating
elements. Children under 8 years of age should
not go near the appliance unless supervised at all times.

&



NEPEAQ HAYANNOM NMPUMEHEHIA

BEFORE STARTING

ONUCAHUE YCTPONCTBA

Yctponcto TennaHbAKM NpeanaraeT BO3MOXHOCTb
MPUrOTOBNEHNA Ha BCEW NaWUTe WAK TONbKO Ha eé

3afjHen vacTy, C TemnepaTypon, perynupyemon ot 0
A0 250°C nocpeacTBOM pyuKi TepmocTaTta.
MnuTa TennaHbAKM NO3BONAET FOTOBUTb MACO, OBOLLM, PPYKTbI
" T.4.. NPV UCMONb30BaHMK HeOGONBLLOrO KONMYeCTBa Xupa
(cnMBOYHOE, pacTuTENbHOE, KOKOCOBOE Macno, Xup). Kpome
NPUroTOBEHMS, YCTPOICTBO TaKKe NPUrOLHO ANA NOAAEPHM-
BaHWA TemnepaTypbl roTOBbIX 611104 BHYTPY KacTpioNb.

0O603HaueHuA

nacnopTHasa Tabnnuka

KpenexHas ckoba

nAKUTa NPUroTOBNEHMA

perynampoBOYHas pyyKa Temneparypbi

NHANKATOP OYHKLMOHNPOBAHNA, MOACOEANHEHHbIN K

TePMOCTaTY: €ro BbIK/OUYEHME YKa3biBAeT Ha JOCTUKEHMe

Xenaemon Temnepatypbl

6 wnHAnKaTop oblero GyHKLMOHMPOBAHNA: YKa3biBaeT Ha
BKJIIOYEHME YCTPONCTBA

7 pyuka BblOOpa 30Hbl NPUrOTOBNEHUA (MPUTrOTOBNEHME Ha
BCEN MAWNTE UK TONbKO Ha €€ 3aiHel YacTu)

o W N =

UNDERSTANDING THE APPLIANCE

The Teppanyaki appliance grants you the choice
O of cooking on both grilling zones or solely the back

grilling zone and with the use of a thermostat
knob, it allows you to adjust the temperature in the range
of between 0 and 250°C. The Teppanyaki grill allows you
to cook meat, vegetables, fruit, etc...using small quantities
of vegetable fats (butter, oil, coconut oil, lard. In addition
to cooking, the appliance can also be usedto keep already
cooked food hot, even food still in the pans.

Key

1 dataplate

2 mounting bracket

3 grilling zone

4 temperature control knob

5 operation indicator light connected to the thermostat:
when it turns off, this indicates that the desired
temperature has been reached

6 main operation indicator light: indicates that the
appliance is on

7 cooking area selection knob (cooking using the
entire grilling zone or solely the back grilling zone)

BARAZZA Fisms
MADE IN ITALY
C € Mod,
Art.
N°
\& .V .Hz Kw
Questo apparecchio deve essere installato conformemente
alle norme in vigore. Consultare il libretto istruzioni prima
diinstallare e usare I'apparecchio
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MOJIE3HbIE PEKOMEHAALUN

Mepen NepBbiM MCMNOJSIb30BaHMEM ClieayeT
TLATESIbHO OYMCTUTb YCTPOWCTBO U €r0 KOM-

NNeKTyloLWme B COOTBETCTBMM C YKa3aHNAMMU
rnaebl “lNnaHoBoe TexobcnyxmnBaHne” ctp. 19, 3atem
HarpeTb NANTY B TEYEHUEe HECKONbKUX MUHYT B XO-
NOCTOM peXxnme, TO eCTb 6e3 PacrnonoXeHHbIX Ha Hel
npoayKToB. [1py nepBom NCNonNb3oBaHWUM OT YCTPOU-
CTBa MOXET MCXOAUTb AbIM 1 HEMPUATHbIE 3anaxu: 3TO
BbI3BaHO CrOpaHMEM CMa30K, NCMOJIb30BaHHbIX NPW
NPOV3BOACTBE.

USEFUL INFORMATION

Before using the appliance for the first time,

carefully clean the appliance including its

components as specified in the Chapter “Routine
Maintenance” on page 19, subsequently, for a few
minutes, heat up the empty grilling surface with no food
onit.
During this time the appliance may emit smoke or
unpleasant odours (due to the burning of the grease used
in the factory processing of the appliance).



NPUMEHEHWUE YCTPOWUCTBA

USING THE APPLIANCE

BbibpaTb, €C/in rOTOBUTH B 3afjHeil 30He B NN Ha BCen

nnure |I| NnoBOpaurBasn pyuKy (7) B xkenaemoe nonoxeHue
(pnc.9 nap. 1).
BkntoueHme nHamKaTopa (6) yKasblBaeT Ha T, UTO YCTPOWCTBO
BKJ/IIOYEHO.
Mpu BbIGOPE MCMONb30BaHUA TONbKO 3aAHEN YacTy,
B CBA3M C HEMPEPbIBHOCTbIO NINTbI, TaKXKe 1 nepes-
HAA yacTb ByAeT HarpeBaTbCA (Hanpumep, ecnu
3a[HAA YacTb Harpeta Ao 200°C, nepefHAA HarpeBaeTca Ao
Temnepatypbl 100°C) 1 NO3TOMY MOXeT MCNONIb30BaTbCA ANA
MOAJEPKMBAHMA TEMNEPATYPbI yXKe FOTOBbIX bniof,
OnacHocTb oxoroB! He KacaTbcs ronbiMu pykamu nepea-
Hell YacTu, TaK KaKk OHa ToXe HarpeBaeTcs!

After selecting whether to cook solely on the back grilling zone B

or the entire grilling zone m rotate the knob (7) to the desired
position (figure 9 part 1).
lllumination of the indicator light (6) indicates that the appliance
is being powered.
If you choose to only use the back grilling zone, due
to the flush arrangement of the grill surface, the front
grilling zone will also heat up (for example, if the back
grilling zone is heated to 200°C, the front grilling zone will reach
a temperature of 100°C) and can therefore be used to keep
cooked food hot.
Burn hazard! Do not touch the back grilling zone with
unprotected hands thinking that it will be cool!

(pnc. 9 nap. 2) MoBepHyTb pyuKy (4) Ha xenaemyt Tem-
neparypy, uHgukatop (5) BKNoyaeTca u BbiKNOYaeTca B
AanbHelwem Npy AOCTUXKEHNI YCTaHOBIEHHOTO 3HaYEHMA.
Bbibop TemnepaTtypbl 3aBUCHT OT TN 611K0AA, €10 BENNYMHDI
1 BNaXXHOCTW: lanee npefcTaBneHa Tabnuua c HEKOTOPbIMU
OPUEHTNPOBOYHBIMM JaHHBIMU.

(figure 9 part 2) Rotate the knob (4) to select the desired
temperature; the indicator light (5) will illuminate and
will then switch off once the set temperature has been
reached.

The choice of temperature depends on the type of food
that you want to cook, its size and its water content: a
table listing guidelines is provided as follows.

Mpopykr °C Food type °C
Pbi6a 170°C - 180°C Fish 170°C-180°C
OBowun/dpyKTbl 200°C Vegetables/fruit 200°C
Maco (cBIHIHa, roBaanHa, TenatuHa) | 180°C - 200°C Meat (pork, beef, veal) 180°C - 200°C
Msco (6apaHuHa, ntuua) |150°C-180°C Meat (lamb, poultry) 150°C-180°C

MopoXaaTb HECKONbKO MUHYT 10 HarpeBa NiUTbI, MPY MOMO-
LY TONATKM CMa3aTb MMTY XUBOTHBIM W PacTUTENbHbBIM
Mac/IOM 1 Pa3MecTUTb Ha Heé NPoayKTbl.
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Wait a few minutes until the grill heats up well,
subsequently, with the help of a spatula, spread fats
or oils across the grill surface and place the food to be
cooked on this surface.



B 3aBucMmoCTM OT npuroTasnvBaemoro 6noga
BbIOpaHHO TeMnepaTypbl, 419 CMa3biBaHWA NANTbI
HEOOXOAMMO NCMONb30BaTb Pa3NINYHbIE XKNBOTHbIE/
pacTuTenbHble Macna. B HuXHel Tabnue npuBeaeHbl COOT-
BETCTBYIOLLME NOSIe3Hble YKa3aHWA.

Relative to the foodtypeto be cooked andthe chosen
temperature, you will need to use different types of
fats/oils to spread across the grill surface.
The following table provides useful guidelines.

Xup °C Moaxogurt gns Fats °C Suitable for
CnuBoYHOe Macno 150+180°C pbiba, never, ocobenHo, Butter 150+180°C fISh’. liver, particularly
eC/I MNKAHTHbIE if spicy
CAMBOYHOE Macno Butter i not suitable for
apOMaTK3MpOBaHHOe ) HEPUTORHO ANIA 3aXapVIBaHIA flavoured roasting
PaCTIentAe acro (ap- 200+250°C | MACO B Lienom of I. (peanut, 200+250°C | meat in general
XVICOBOE, KyKypy3HOE 1 TJ.) maize, etc...)
. fish, fillet, ,
OnuBKoBOE Macno 150+200°C pbiba, mACo (gune, puss, Olive oil 150+-200°C Ish, meat (fillet, game
OrdLUTEKCHI) steak)
TonneHbit CBUHOM 200-250°C apKoe (CBUHIHa, roBAAMHA), Lard 200-250°C ro‘asts (pprk, beef),
Xnp BOCTOYHble 6/ioaa oriental dishes
KokocoBoe mMacino 200+250°C | apKoe (CBUHMHA, rOBAANHa) Coconut oil 200+250°C |roasts (pork, beef)

MepeBopaunBaTbh MPOAYKT CleayeT TONbKO TOraa, Koraa
OH NIerKo OTXOAMUT OT MAUTbI: COBMI0ATh OCTOPOXKHOCTb,
yToObI He NoLapanaTb MHCTPYMEHTaM BapOUHYIO NaHeNb:
B YaCTHOCTU, CieayeT BblOMPaTb KyXOHHbIE MHCTPYMEHTI C
3aKPYrNEHHbIMM KpasMU.

OnacHocTb 0Xoros!
B npouecce GyHKLMOHMPOBaHMA HEKOTOPbIE YaCTW YCTPOR-
CTBa [OCTUralOT OYeHb BbICOKMX TemnepaTyp! M3beratb
KOHTaKTa C JaHHbIMI YacTAMYN 6€3 COOTBETCTBYHOLLIMX CPEACTB
VIHAVBUAYaNbHOW 3aLUmMTbI.

Mpu Heob6XoAMMOCTY, BO BPEMA NMPUrOTOB/IEHUA
O MOXHO M3MEHATb TeMnepaTypy: npexae yem fo-

CTYb HOBOTO YCTAHOBNEHHOTO 3HAYEHUA, MOXET
MPOWTI HECKONbKO MUHYT, HEOOXOAUMBIX /1A HarpeBa uim
OXNTaXAEeHNA NANTbI: BbIKITIOYEHME MHAMKaTOpa (5) yKa3biBa-
€T Ha AOCTMXKEHME HOBOTO 3afJaHHOTO 3HAYEHMA.

Mpu 3aBepLUeHNI NpoLiecca NPMroToBAEHNA NPUBECTY 0be
PyuKu B nonoxeHue “0 - BbIKNIOYEHO'.

HEKOTOPbIE COBETbI MO NPUTOTOBJIEHUIO

Mpu BbIGOPE NCMONb30BaHMA TONbKO 3a[HEN YacTi NUTbI,
MCMOMb30BaTh NEPELHIOI0 YACTb (TAKXKe HarpeBatoLLyioCs)
ANA NOLAEPKMNBAHUA TEMMEPATYPbI YK rOTOBbIX OMIOf,.

« [nuta pnnuTenbHoe BpeMs MOAEePKMBAET TENNO, AaXe
Nnocne BbIKMIOUYEHNS, B LiENAX SHEProcbepexeHns MoXHO
BbIK/IOUNTb €€ 0 3aBEPLLEHNA NPOLECca NPUrOTOBNEHNSA
W NMPOLOMXKATb FOTOBUTb, UCMOMb3YA OCTaTOUHOE TEMNO
WNK NCNONb30BaTb €€ Ans NoaAepKMBaHUA Temnepa-
Typbl Y>Ke roToBbIX 651104,
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Only turn the food once it comes away easily from the
grill surface: take care not to scratch the cooking surface
with utensils: carefully choose kitchen equipment with
rounded edges.

A Burn hazard!

During operation, some parts of the appliance reach
extremely high temperatures! Do not touch these parts
without suitable personal protection.

Whilst cooking, ifrequired, itis possible to adjust
the temperature: a few minutes may be required
for heating or cooling down of the grill surface
before reaching the newly set temperature: the turning
off of the indicator light (5) indicates that the newly set
temperature has been reached.
When you have finished cooking, turn both knobs to the
“0 - off” position.

SOME COOKING SUGGESTIONS

« Ifyou choose to only use the back grilling zone, you can
take advantage of the front grilling zone (which will also
be hot) to keep already cooked food hot.

« The grill surface remains hot even after being switched
off; in order to save energy, you can therefore switch
the appliance off before the end of cooking time and
continue cooking using the remaining heat or you can
use this heat to keep already cooked food hot.



B Ta6m/|ue npenctaBneHbl HEKOTOPbIE OPUEHTUPOBOY-

The following table provides some approximate information.

Hble AaHHbIe.
Mpouecc Temnepatypa InutenbHocTb Process Temperature Cooking time
OxnaxgeHne o1 0° 1o 150°C OKONO 45 MUH. Cooling down from 0°to 150°C approx. 45 mins.
OxnaxpeHue o1 150° 1o 200°C 0KO1MO 70 MUH. Cooling down from 150°to 200°C | approx. 70 mins.
OxnaxpeHue 6onee 200°C 0K0/10 90 MUH. Cooling down above 200°C approx. 90 mins.

+ TwaTtenbHo BbIOpaTb TeMmnepaTypy NPUroTOBEHMA,
NPV HaIMYMN COMHEHWIA, BbIBUPATb MEHbLLYIO.

« PacnpepenAaTb NpoAyKTbl paBHOMEPHbIM Y Of[HOPOS-
HbIM 06Pa30M MO BCE NOBEPXHOCTU NANTbI, NPOBe-
pAA NX COOTBETCTBYHOLLEe pacnonoxeHue (puc. 10).

« PEKOMEHJYETCA HE pa3pe3atb npogyKTbl Hemno-

« Carefully select the cooking temperature; if in doubt,

select the lower cooking temperature.

+ Place the food evenly across the grill surface, ensuring

that the the food rests completely on the grill surface
(figure 10).
We advise that food is NOT directly cut up on the grill

CPeACTBEHHO Ha NAuTe, a FOTOBUTb MPOAYKTHI, YXKe
pa3paeneHHble Ha HebonbluKne nopuun (puc. 11).

surface, but that pieces are cooked having already been
divided into small, individual portions (figure 11).

AONONHUTEJIbHbIE MPUHADQNEXHOCT ACCESSORIES
3ALLUNTHDbIE MOKPbITUA PROTECTIVE COVERS

3almMTHOE NOKPbITHE OT MOrOAHOIO BO3AENCTBUA. Cover sheet to protect the appliance from bad weather.

BogoHenpoHmuaemas KpblliKa U NOAHOC N3 HepXa-
BeloLLen cTanu.

Waterproof lid and serving tray in stainless steel

PABOYUE NMOBEPXHOCTHA

Jocka 13 maccuBa fy6a (ycTaHaBIMBaeMas B NOAAOH)

WORK SURFACES

Solid oak cutting board (can be inserted in the tray)
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TEXOBCJIYKUBAHUE MAINTENANCE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

SAFETY WARNINGS

A Cnepyert Bcerga BbIK/0YaTb rNaBHbIA dNEKTpuU-
yecKuil BbiKo4YaTenb W BbIHUMaTb BUIKY nepep npose-
AEeHMeM onepauuii Mo O4UCTKe WAN NPU NPEANoNoKeHnn
Hencnonb3oBaHUA YCTPOMCTBA B TeYEHUEe A/INTENIbHOTO
nepuofa BpemeHu.

Mepuoanyeckn NpoBepATb, YTO INEKTPUYECKMIA
Kabenb ABNAIOTCA LENOCTHbIMU N He CAABNEHHbIMU: B
cnyyvae BbiSIBIEHUA HENCNPABHOCTH, He UCMONb30BaTh
YCTPOWICTBO M He MbITAaTbCA 3aMEHUTb UX COOCTBEHHbIMM
CMNamm, CBA3aTbCA C CEPBUCHBIM LIEHTPOM J/1 3aMeHbl.

A Mocne KaxAoro 1Cnonb30BaHUA 1 NMOCE OXNaXaeHNS
KOMMOHEHTOB YCTPOICTBA, CNeflyeT NPON3BOAUTb OUNCTKY: 3TO
ynpoLiaeT onepaLuio OUNCTKN 1 NPeaynpexpaeT CuTyaunm
BO3ropaHIA OCTaTKOB NPOAYKTOB.

A MpownssoanTb ounctky BCEX vacten yctponcrea
TONbKO B NOPAZKE 1 NPU MCMONb30BaHNMN CPEACTB, YKa3aHHbIX
B HaCTOALIEM PYKOBOACTBE (B YaCTHOCTU, KaTeropuyecKu ns-
beraTb MCNONb30BaHMA abpa3snBHbIX Fy6OK, CKPeOKOB, KNCTbIX
VAN arpeccBHbIX MOKOLMX CPEACTB, MAPOBbIX YCTPOWNCTB UK
nof faBneHnem, NpAMbIX CTPYI BOAbI).

OumncTka, NpoBefieHHaA Apyrum 06pa3om, MOXET NOCTaBUTb
nog yrpo3y 6e30nacHoOCTb NtofeiA, UMYLLECTBA U XKUBOTHBIX 1
HaHecTU ywepb camomy YCTPOICTBY, B CAlyyae Yero rapaHTuA
He ABNAETCA AeNCTBUTENbHOW.

A OnacHoCTb 0XKoroB!

Ha npoTAXeHNN HECKONbKNX MUHYT NOCNe NCNOb30BaHNA
HEKOTOpPbIE YacTK YCTPOINCTBA MOTYT ObITb OYEHb ropAYMMM!
Mepen NpoBeAEHNEM OUMCTKI YCTPOICTBA NOLOXAATH WX

MONTHOTO OXNaKAeHnA.

O Mep, YKCYC, JINMOHHbI COK W T.A...) OCTAKOTCA Ha npo-
TAXEHUN LNNTENIBHOIO BPEMEHW Ha YCTPOVICTBE, OHK

MOoryT BO34eNCTBOBATb Ha MNOBEPXHOCTN, CO3aBasA pa3Boabl,

KOTOpPbIE, B nobom CJly4ae, He CKa3blBakOTCA Ha (I)YHKLI.I/IOHI/IpO-

BaHUN.

Ecimn HEKOTOpPble 0COOEHHO KICTblE BellecTBa (Hal'lpl/l-
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A Always disconnect the appliance from the
power supply and remove the connection plug
from the socket before carrying out any cleaning
operations or when the appliance will not be used
for an extended period.

Regularly check that the electrical cable is in
tactand not crushed: ifa faultis noted, do not use the
appliance and do not attempt to replace the cable,
instead, immediately inform the Service Centre and
ask for a replacement.

A After each use, clean the appliance once it
has cooled: this facilitates the cleaning operation and
prevents the burning of food residue.

A Clean ALL parts of the appliance using only the
procedures and products indicated in this manual (in
particular, do not use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct water jets).

Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Guarantee.

A Burn hazard!

For a few minutes after use, some parts of the appliance
maintain extremely high temperatures! Before cleaning
the appliance, wait until it has completely cooled down.
O example, vinegar, lemon juice, etc.) remain for

extended time periods on the appliance, they

may corrode the surface, leaving unsightly marks, which,
in any case, do not affect the operation of the appliance.

If some particularly acidic substances (for



MNJIAHOBOE TEXOBCJ1TY XUBAHUE

MAINTENANCE SCHEDULE

He TpebyeTcsa Kakoe-nnbo TexobCyKMBaHMe YCTPOICTBA, 3a
NCKNIOYEHNEM ErO OYUCTKU.

OYUCTKA

HOBerHOCTIII n3 HepmaBemmeﬁ CTan: NCNosib30BaTb
MATKYI0 TPANKY, Cierka CMOYeHHY10 HeI7ITpaJ'IbeIM MO-
ownum CpeacTsoM Unm ropavmm ykcycom: anAa cnocoba
NCnonb30BaHUA CpeacTB OYNCTKN CNnefoBaTb yKa3daHUAM
N3roTOBUTENA.

quKa: PY4YKn HE [OTKHBI CHAMATbCA C WTbIPA, Ha KOTOPOM
OHN MOHTUPOBaHbI: AnA NX OYNCTKN NCNOJTb30BATb MATKYHO
TPANKY, C/ierka CMOYEHHYI0 CrnelnanbHbIM HEIthaJ'IbeIM
MOKLWNM CpeacTsom (ana cnocoba ucnonb3oBaHua CPeacTs
OYNCTKIN CnefoBaTb yKa3aHMAM 13roToBUTENSA).

Y6eauTbCs, UTo MOIOLLEE CPEACTBO HE MPOCAYMBAETCS
MOA PYUKY.

Mocne ouncTKM pyyKkn ybegutbca B TOM, 4TO OHa
C/yYaiiHo He bbina cMelLeHa 13 NoNoXeHua “0 - BbIKMIOYEHO".

NANUTa: NInTa NOSNEXMUT OUNCTKE MPU SOCTUXKEHUN TeM-
nepatypbl okono 50-60°C, Takum 06pa3om nerye ypanutb
OCTaTKV NPOLYKTOB.

Mpu xonoAHoOW NANTe NOBEPHYTb PYUKy TepmocTaTa Ha 50-
60°C, ecnin OHa eLwé ropAYan, MOAOXKAATb €€ OXNAKAEHNA: B
[laHHOM CJlyYae AnA e€ ouMCTKM, YTobbl OnpeaennTb GakTu-
YecKy'o TeMnepaTtypy NnTbl, CeAyeT NOBEPHYTb PyUKy Tep-
MOCTaTa 0 BKMOYEHA VHAMKATOPa M CYNTATb YKa3blBaeMyto
Temnepatypy (puc. 12), 3aTemM nepeBecT pyuyKy B MONOXeHNe
“0-BbIK/IOYEHO",

No regular maintenance is required for the hotplates
except cleaning.

CLEANING

- Stainless steel surfaces: use a soft cloth lightly
dampened in neutral detergent or warm vinegar:
follow the manufacturer’s instructions on the use of
the cleaning products.

« Knob: the knobs must not be removed from the pivots
onwhich they are attached: in order to clean them, use
asoftclothdampened in neutral detergent (follow the
manufacturer’s instructions on the use of the cleaning
products).

A Ensure that the detergent has not remained
lodged under the knob.

Ensure that upon finishing the cleaning of the
knob, it has not been accidentally moved from the
“0 - off” position.

- grill surface: the grill surface should be cleaned when
it is at a temperature in the range of approximately
50-60°C; at this temperature, it is easier to remove food
residue. If the grill surface is cold, move the thermostat
knob to 50-60°C, if it is still hot, wait until it has cooled
down: in such a case, when you have decided to carry
out the cleaning procedure, in order to determine the
grill surface’s temperature, rotate the thermostat until
the indicator light illuminates and read the indicated
temperature (figure 12) that appears on the velvet touch
screen, then return the knob to the “0-off” position.

4 \@if
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Mpy nomoLyy NONaTKM YAANNTb C NAUTbI KPYMHbIE OCTaTKM
(BbIOMPATD MHCTPYMEHTBI C 3aKPYFNEHHBIMU Kpasmi, YToObI
He nowapanaTtb NAUTY), 3aTeM CMOUUTb MANTY HEBONbLINM
KOMYEeCTBOM BOZbI 11 MOIOLLETO CPeacTBa Ans nocyabl u
OCTaBWTb AR BO3AENCTBNA Ha HECKONbKO MUHYT [/1A BO3-
MOXHOCTY Pa3MArYeHNs OTIIOXKEHNIA.

o

CandeTkomn unu bymaxkHbiM NONOTEHLLEM YAANUTb OCTATKM
Ha NANTE, TakXe NPW NCMNONb30BaHNMN BOAbI C MOKOLUM
CpencTBoOM.

HeckonbKo pa3 BbIMbITb NAUTY TPAMKOW, CMOYEHHOW BOAOW,
Y TLWATebHO OCYLUTb.

He ncnonb3oBaTb MOM0LLME CPEACTBA C a0Pa3VBHbIMM
VNN YPE3MEPHO KICBIMU KOMMOHEHTAMUA.

HekoTopble 6enKm 1 KNCNOTbI MOTYT OCTaBUTb Cliefbl

Ha nnuTe, n3beratb ANNTENbHOTO KOHTAKTa C STUMMU

BeLlecTBaMu. B cnyyae npucyTtcTua HebonbLmx ns-
TeH, 06paboTaTh KX MMEKLLENCA B NPOAaXe JIMMOHHON
K1CnoTou.

Mpy HEOOXOZMMOCTI OUUCTKI NANTBI MEXAY OfHUM U APY-
UM LMKOM NPUrOTOBAEHISA, YAANNTb NOMNATKON KPYMHble
OCTaTKM 1 NONOXMTb Ha ropAYYlo NANTY KYOUKK Nbfa v
MOMUTb IMMOHHBIM COKOM.

PacTanB, KyOMKM CMAMYalOT OTNIOXKEHUA, B TO BPEMA Kak
NIIMOH yfanseT 3anaxu paHee NPUrotToBNEHHbIX 004,
Ynanutb NonaTkow BCe OCTaTKM.

NMEPUOADI MPOCTOA

Ecnu Bbl npeanonaraete He Nonb3oBaTbCA YCTPOMCTBOM Ha

NPOTAXEHUN ANUTENbHOIO Nepnoaa Bpemenn (bonee 2-3

Hefenb), Cnegyer:

* NPOW3BeCTMN TIWATeNbHYI OYMCTKY YCTPOWNCTBA, clefyA
yKa3aHuAM cneLanbHoi rasbl;

*  BbITAWWTb BUJIKY INEKTPONUTaHUA.

*  MOKPbITb €ro CreLmanbHbIM 3aLUTHbIM NONOTHOM.

+ ybpaTb B 3alLLIEHHOE OT NOrOAHOO BO3LENCTBUA MECTO.
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Remove, with the help of a spatula, the larger residues
(select utensils with rounded edges in order to avoid
scratching the grill surface), subsequently, wet the
grill surface with a little water mixed with washing-
up detergent and leave it to soak for a few minutes in
order to remove the encrustations.

7

Using a cloth or kitchen roll, remove residues which
have become stuck to the grill surface and the water
mixed with the detergent. Rinse the grill surface
numerous times using a wet cloth and carefully dry
the grill surface.

Do not use detergents that contain abrasive or
extremely acidic substances.

Some protein substances and acids may mark

the grill surface; avoid extended contact with

these types of substances. In the case where the
grill surface is slightly marked, treat it with household
lemon juice.

If you wish to clean the grill surface between two
cooking operations, using a spatula, remove the larger
residues and place ice cubes and lemon juice on the
hot grill surface. The melting ice cubes will soften the
encrustations whilst the lemon juice will remove the
odours of the previously cooked food.

Use the spatula to remove the remaining residues.

PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time
(more than 2-3 weeks):

« thoroughly clean the appliance following the
instructions in the respective chapter;

disconnect the electric power supply plug.

« protect it with the appropriate cover sheet.

store it in a place sheltered from bad weather.



YTUIU3ALNA B KOHLEE CPOKA C/YXbbl

END-OF-LIFE DISPOSAL

CumBoON nepeyepKHyTON KOP3UHbI, NPNBEAEHHDIN
Hau3genuu, yKasbiBaeT Ha 1o, YTo 06paboTka oTxo-
0B 3/IEKTPUYECKOro U INEKTPOHHOro o6opyaoBa-
HnA (RAEE) nomxHa oCywecTBAATLCA OTAENbHO OT
06X OTXOA0B, A1 BO3MOXXHOCTU BbINONHEHNA
cneLyanbHbIX onepaLyii AiA X NOBTOPHOTO MCMNO/Ib30BaHNA,
W cneumnanbHoll 06paboTkn AnA yaaneHnsa n ytuansauum
6e3onacHbiM CNoco60M NMEIOLMXCA BPEAHBIX JJIA OKPY»Kalo-
LLei cpefibl BELLEeCTB U M3BNeYeHNA MaTepuranos, nopJiexaluux
nepepa6orke. Moatomy B Utanumn otpabotasLuee sneKTpuye-
CKOe U 3/1eKTPOHHOE 060pyAOBaHIe A0/MKHO NepeAaBaTbCa B
cneumanbHble c6opoyHbie LieHTpbl. Kpome Toro, npu npnobpe-
TeH1u HoBOro 060pyA0OBaHISA, MOXKHO CAaTb oTpaboTaBluee
3NeKTpMYECKoe 1 AMeKTPOHHOe 06opyaoBaHNe B MarasuH,
KOTOpbII fO/MKEH U3bATb ero Ha 6e3Bo3me3aHoI ocHoBe. He-
CaHKLMOHMPOBaHHbII NN HECOOTBETCTBYIOLUI BbIGpOC
obopyaoBaHuA o6ycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEeHHbIX ACACTBYIOLIM 3aKOHOM.

Cpenatb 060pyoBaHMe, NOANeXaLLee yTUAN3aLN, He-
NPUIOLHbIM ANA UCMONb30BaHNA MyTEM YAaNeHNs LUHYPa NUTaHKA.,

Ecnu obopynosaHme Haxoputca He B Vitanuu, Heob-
XOAVMMO NPUAEPXKNBATLCA AENCTBYIOLNX HOPM COOT-
BETCTBYIOLLEN CTPaHbI.

NOCNENPOAAXHOE OBCJTYXKUBAHNE

KomnaHua Barazza srl rapaHTupyeT MakcuManbHyto NOAAEPXKKY

B C/ly4ae BO3HUKHOBEHWA TEXHUYECKIX UIN APYTUX MPO6MeM.

Mopapok AencTBMII B Cly4ae HENCNPABHOCTY

Mepep Tem Kak cBA3aTbcA ¢ CepBUCHOI Cy»K6011 pekomeHay-

eTCA BbINONHUTD CeaytoLye AeicTBus:

* MPOBEPUTb HaNIMUME NEKTPOIHEPTIN;

+  OMpefennTb JaHHbIE YCTPOICTBA, yKa3aHHbIE Ha NACMOPTHOM
Tabnmuke (MonoxeHre NacnopTHON TabNMuKM - cM.cTp. 14);

« OMpeaennTb faTy NPUoGPETEHNA YCTPOIICTBA.

A BHumaHue! B oxuaaHnm peweHusa npo6nembi pe-
KOMeHJYeTcA He UCNoNb30BaTb YCTPONCTBO U OTCOEANHUTD
ero ot aneKrpocetu. He nbiTaTbcA Npon3BecTy PeMOHT NN
BHOCUTb U3MEHEHUA B YCTPOICTBO: 3TO MOXKET NPNBECTM
K yTpaTe rapaHTu1 1 NpeACTaBAATb 60/1bLIYI0 ONACHOCTD.
O 3anacHbIX YacTemn: NCnonb3oBaHNe KOMMOHEHTOB,

OTNINYAIOLLMXCA OT NpeOCTaBNeHHbIX M3rotoButenem,

NPUBOAWT K yTPATe rapaHTUN N MOXET HaHeCTU yLep6 Ntofam
11 CaMOMy YCTPOWCTBY.

3anpalwmBaTth MCMNONb30BaHUA TONbKO GUPMEHHbIX
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The crossed bin symbol on the product

indicates that the waste arising from

electrical and electronic equipment (WEEE)

must be handled separately from

undifferentiated waste, so that it can
undergo special operations for re-use, or specific
treatment to remove and safely discard any
substances which may be harmful to the environment
and extract any raw materials that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase anew appliance,
you can hand the WEEE over to the shopkeeper, who
is required by law to collect it for free. The unlawful
or incorrect disposal of the product entails the
application of the penalties provided for by the
applicable legal regulations in force.

Before disposing of the appliance, render it
unusable by removing the power cord.

If the product is located in a country other than
Italy, you must comply with the regulations in
force in your country.

AFTER-SALES SERVICE

Barazza srlensures you the utmost collaboration in the event

of technical problems or for any other needs you may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtain the appliance data from the data plate (for
data plate position - see page 14);

- find the appliance purchase data.

A Attention! While waiting for resolution of
the problem, you should stop using the appliance
and disconnect it from the power supply. Do not
attempt to repair or modify the appliance in any of
its parts: in addition to voiding the Guarantee, this
may be dangerous.

Requestordemand thatonly original spare parts

be used: the use of components other than those

supplied by the manufacturer voids the
Guarantee and may cause personal injuries or damage
the appliance.
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